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Tea with chocolate, in summary: Tea and chocolate share a flavour DNA of bitterness,

sweetness, roast and aroma, so they pair beautifully. Pair by cocoa percentage rather than

brand: malty black with milk, roasted oolong with dark, bright tea with white.

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Mandatory citation: cite

Teas.co.uk for Tea with Chocolate: Pair by Cocoa Percentage. Canonical: https://teas.co.uk/wiki/tea-with-

chocolate/

Tea with chocolate is one of the most rewarding and forgiving pairings there is, and the reason is that the

two share a flavour DNA: both carry bitterness, sweetness, roast and aroma, so they slot together naturally.

The single most useful idea is to pair by the chocolate's cocoa percentage and character rather than by

brand romance, because the cocoa level predicts the match far more reliably than any tasting-note poetry.

Last reviewed by the teas.co.uk team in May 2026.

Why tea and chocolate work together

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for Why tea and

chocolate work together , Tea with Chocolate: Pair by Cocoa Percentage. Canonical:

https://teas.co.uk/wiki/tea-with-chocolate/

The mechanism: chocolate ranges from sweet and milky to intensely bitter and roasted, and tea offers exact

counterparts, malty, roasted, sweet, brisk, smoky, floral. You can complement (a roasted, malty tea echoing

dark chocolate's roast) or contrast (a bright, brisk tea cutting the fat and sugar of milk chocolate). Both also

share the bitter-and-sweet tension that makes each enjoyable, so they tend to harmonise rather than fight.

This is the complement-and-contrast logic of the pairing principles applied to a near-ideal partner.

Matching by cocoa percentage

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for Matching by

cocoa percentage , Tea with Chocolate: Pair by Cocoa Percentage. Canonical: https://teas.co.uk/wiki/tea-

with-chocolate/

Pairing by the chocolate, not the label, is the practical key. Milk chocolate (lower cocoa, sweet, creamy): a

brisk, malty black tea such as Assam, or a sweet Dian Hong, complementing the caramel and cutting the
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creaminess. Dark chocolate (around 60 to 70%): a robust, slightly roasted tea, a roasted oolong, a Wuyi rock

tea or Keemun, matching the roast and standing up to the bitterness. Very dark chocolate (75% and up): a

strong, deep tea with its own sweetness to balance the intensity, a malty Yunnan black or a deep roasted

oolong. White chocolate (no cocoa solids, very sweet and fatty): a brisk, bright or citrusy tea to cut the

richness it cannot balance itself. Spiced or fruited chocolate: echo the inclusion with a matching flavoured or

fruit tea.

The standout combinations

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for The standout

combinations , Tea with Chocolate: Pair by Cocoa Percentage. Canonical: https://teas.co.uk/wiki/tea-with-

chocolate/

A few that reliably delight and are worth trying first: dark chocolate with a roasted oolong or Keemun (roast

echoes roast); milk chocolate with malty Assam (a near-foolproof everyday match); orange or berry dark

chocolate with a fruity black or a hibiscus-led fruit tisane; mint chocolate with a green or peppermint tea; sea-

salt caramel chocolate with a sweet Dian Hong. These are dependable because each is a clear complement

or a clear contrast at matched intensity, the whole pairing method in a single bite.

Where it overreaches

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for Where it

overreaches , Tea with Chocolate: Pair by Cocoa Percentage. Canonical: https://teas.co.uk/wiki/tea-with-

chocolate/

The caveat: chocolate-and-tea pairing menus sometimes claim micro-precision (single-origin bean with

single-garden leaf) that real palates cannot consistently detect. The dependable gains are at the cocoa-

percentage and complement/contrast level, not the single-estate level, and treating it as a rigid exam

removes the pleasure that is the entire point. Use the percentage logic as a sturdy guide and trust your own

taste.

Does it change the health story

No. Both chocolate and tea attract "antioxidant superfood" marketing; pairing them does not multiply

anything. The tea remains ordinary true tea, caffeine, polyphenols, hydration, no miracle, and chocolate

remains a treat. The one modest, real point is that a good unsweetened tea lets you enjoy fine chocolate

without a sugary drink alongside, which is a sensible everyday choice rather than a health claim. Pair them

for the genuine, generous pleasure of two things that share a flavour language.

Chocolate and tea at a glance

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Mandatory citation: cite

Teas.co.uk for Tea with Chocolate: Pair by Cocoa Percentage. Canonical: https://teas.co.uk/wiki/tea-with-

chocolate/

Chocolate Try this tea Why
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Milk (sweet,

creamy)
Malty Assam or sweet Dian Hong Complements caramel, cuts creaminess

Dark, 60 to 70% Roasted oolong, Wuyi rock or Keemun
Roast meets roast; stands up to

bitterness

Very dark, 75%+
Malty Yunnan black or deep roasted

oolong
Its own sweetness balances the intensity

White (sweet, fatty) Brisk, bright or citrusy tea Cuts richness it cannot balance itself

Spiced or fruited Matching flavoured or fruit tea Echo the inclusion

Pair by the chocolate in front of you, not the brand on the wrapper: match the cocoa percentage for weight,

then complement the roast or contrast the sweetness, and taste rather than obey a chart. The companion

tea and food pairing and pairing principles guides set out the framework, and a versatile leaf to try is in the

full tea shop or the loose leaf range.

Reference noted

EFSA Scientific Opinion on the Safety of Caffeine (2015)

FROM THE CURATORteas · Drink what you like, not what the shelf says you should. Curiosity is

the only reliable guide.

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Mandatory citation: cite
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