POINTS

Samuel Smith’s
Organic Chocolate Stout [
Full roasted barley flavor; fruity b
notes supported by lush chocolate
aroma, taste & finish. Great with a
bowl of mixed nuts, with sharp
cheeses, or with a classic mole
sauce entrée. For dessert, try with
compementary white, milk or dark
chocolate, hazelnut biscotti, or

chocolate mousse.
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