
 

 

Cabernet Chocolate Pudding 

 
Amount Unit Ingredient 

3/4 cup Old York Cellars Cabernet Sauvignon  

1/4 cup sugar 

2 tbsp flour 

  
dash of salt 

1 cup whole milk 

6 oz dark chocolate, chopped 

 

In a medium sauce pan, combine the dry ingredients and whisk over medium heat for about 2 

minutes. 

 

Slowly pour in the milk and whisk the dry ingredients into the milk, dig into the bottom and sides 

of your pans to pick up any flour that might be sticking. Then add the Cabernet Sauvignon. 

 

Cook over medium heat, whisking constantly until the mixture starts to bubble and thickens. 

 

Slowly add the chocolate, whisking into the pudding until it has melted. 

 

Once the pudding starts to boil, cook for another 30 seconds then remove from heat. 

Immediately strain the pudding through a fine sieve. Rinse the sieve and repeat one more time 

and pour the pudding into a medium-sized bowl. 
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Immediately cover the top of the pudding with clear plastic wrap (directly on the surface of the 

pudding) and poke a few holes with a toothpick. 

 

Allow it to cool on the counter for at least 1 hour or until cool to the touch. Then refrigerate for 2 

hours until it’s firmed up. 

 

Serve with fresh whipped cream and berries. 

Enjoy! 

 


