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Chocoa of Góngora

IDENTITY 

Aromatised wine, aged in American oak casks for around 10 
years, and with the scent and taste of the highest quality dark 
chocolate. 

GRAPES

Garrido Fino and Pedro Ximénez. 

TASTING NOTES

Dark mahogany in colour, it has a peculiar scent of sweet Pedro 
Ximénez with great hints of dark chocolate. Smooth and 
balanced �avour with sweet notes of Pedro Ximénez and a 
certain bitterness from the chocolate. 

RECOMMENDATIONS

Accompanying marinades, foie gras, cured and blue cheeses and 
Rochefort cheese, as well as all sorts of desserts. Ideal to drink as 
a liqueur after a meal. 

ALCOHOL CONTENT

15º 


