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£1845 PRESENT...
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Mead & Chocolate — Imperfect
Pair?
May not always be compatible

« Often chocolate — simultaneously sweet,
bitter, acidic and fruity. The combo may
bring out the worst in each other.

* Try keep mead sweeter than the chocolate
or else they will clash instead of sweetly
synergizing
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Tasting Process

Follows same process as a wine or chocolate
tasting

EXCEPT.....
You taste both together
1. Sip of Mead
2. Taste of Chocolate
3. Another Sip of Mead

Flavors are released In Stages%%g@ﬁ
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Overview of Smell & Taste
Svstems

Nose and Tongue Sensories

5 basic senses:

« Sweet
- Salty .
« Sour ( eer‘o‘
- Bitter o«
e MSG Olfactory
(smell)

2 Neural systems
detect 1000’s of
different odors and

. lavors
50 — 100 different taste receptors

Distinct but work together
Same brain connections

, > <
)
10,000 Taste buds W Gustatory
on or under /é (taste) M@@Eﬂﬁ
tongue, g

roof of mouth M@@@@E’y
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Taste sensory cells are found In
taste buds

Our ability results from the fact that most
substances we encounter are complex

mixtures _
A given membrane

receptor will accept a
number of structurally
similar ligands

Some chemicals
stimulate the same
receptors yet we can
discriminate between : 2

1000’s of different ‘ %{-%: Each substance we smell or

tastes and smells I C
has a unique chemical
signature
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Image courtesy of Biodidac

The neural systems for taste and smell share several mllgh

characteristics. Same +-10 day constant turnover of M@@@j
receptor cells Romenes by fiks Ssafy
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Taste Receptors

Lock & Key Fit Receptors

Microwilli '“H

Jmk Electrical Signal to Brain

A taste sensory cell and the five
types of taste receptors. Flavor
molecules fit into receptors on the
microvilli at the top of the cell,
causing electrical changes that
release transmitter onto the nerve
Nerve to Brain ending at the bottom of the cell.
The nerve carries taste messages

=l oyt LmEm to the brain. Figure courtesy of Dr. Tim
MNa SWEEL ey Jacob, Cardiff University, Wales
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Somatosensory and ErEETE

Frontal Cortex - Mer?;)sris of Hippocampus

of taste

Emotional Brainstem
quality of T Gustatory
Amygdala Relay Nucleus
Hypothalamus Cells

Sensory
Neurons in
Brainstem

Taste
Receptor

cells on
Tongue



A Little Help From My Friends

White to dark
Lighter chocolates with lighter meads
Darker with full-bodied meads

Light to dark just like dry to sweet Is
recommended

Start with milk chocolate or lower % cacao

and work your way up
Moomlight

Mleadgry
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The Dark Side of the Moon

« Dark, Bitter, Bittersweet or Semisweet
chocolates = Cysers, lighter, fruity
melomels, sweeter, viscous melomels,
Intense methyglins or certain barrel aged
meads. Try match stronger chocolates
with more full bodied meads. Darker
chocolate will display more tannins. The
stronger the pairing the more the




The Bright Side of The Moon

* Hint of chocolate flavor = Faint touch of
sweetness. Lean toward a dryer melomel
or very light methyglin with elegant
finishes.
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Super Moon

» Totally unexpected chocolate fillings:
Unusual ingredient fillings like passion
fruit, guava, prickly pear etc.......

« Pairing Magic Potion = Aged, robust,
Intensely fruity and viscose meads that are
complex and intriguing on the palette or
barrel aged meads with surprisingly
smooth caramel notes Moomlight
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