Water with honey was, historically, a drink mixed to accompany
the spice of Mexican food. This gives us insight into wine and
Mexican cuisine pairings today. You'll want a wine with some sugar
content, but not so sugary that it mimics drinks like soda pop.

You might want to consider choosing a wine that contains a
small amount of residual sugar. This will go far in working with
the spiciness of fresh chopped jalapefios. However, natural sugar
in wine is only one avenue to take. Some wines have a certain
“spice” of their own, whose acidity naturally cleans the mouth, or
whose fruitiness works well to eliminate the bite of spice.
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