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OLIVIER KRUG 
sixth generation 
of the Krug family

The eldest of Henri Krug’s 5 children, 
Olivier Krug grew up right beside the Krug 
cellars in Reims. He then went on to study 
economics and finance in Paris, the city 
where he was born. In 1989, 
as he was about to accept his first job  
in a Paris-based company, his father 
proposed that he join the family business. 
At that moment, Olivier became the sixth 
generation of the Krug family to continue 
the tradition of the House of Krug.

Krug was practically unknown in Japan 
when Olivier decided to travel there. 
He would stay for two years and quickly 
learned to understand the culture  
and mindset of the Japanese nation. 
One after the other, Olivier met Krug’s 
main distributors, sommeliers, journalists 
and of course, Krug Lovers. He won them 
over with his charming personality. 
He succeeded in opening the way  

for Krug’s thriving expansion in Japan. 
Over the years, the Land of the Rising Sun 
went on to become Krug’s prime market. 

Olivier has since then occupied several 
positions, while continuing to work in close 
cooperation with the winemaking team  
and with his father, who passed on his tasting 
expertise to him. Today, as Director of Krug, 
Olivier is part of the tasting committee  
and continues to foster very special relations 
between Krug and the winegrowers,  
when he is not travelling all over the world, 
spreading the Krug message.
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THE HISTORy Of 
CLOS DU MESnIL 

In 1971, Rémi and Henri Krug seized  
an opportunity and on the strength  
of just a telephone call purchased 6 hectares 
of vines, divided into several small plots 
located around the village of Mesnil-sur-Oger. 
While visiting the vineyards they has  
purchased, they discovered a walled 
vineyard called the Clos du Mesnil.  
This small vineyard of just 1.85 hectares 
sits in the heart of the village, which is  
the most renowned village for Chardonnay  
in the Champagne region. Its unusual 
location within the village, together with  
the surrounding wall, protect it from adverse 
or extreme weather conditions, creating  
a micro-climate that gives unique character 
to the grapes of this vineyard.  
The Clos du Mesnil, with its south-easterly 
orientation, was originally intended  
to ensure a regular supply of Chardonnay 
wines and to enrich the legendary  
Krug Grande Cuvée. 
 
On visiting this exceptional garden, Rémi 
and Henri Krug also found an inscription 
proving the great age of this walled plot:

“In the year 1698, this wall 
was built by Claude Jannin 
and Pierre Dehée Metoen 
and in the same year the vines 
were planted by Gaspard  
Jannin, son of Claude.”

They undertook a project to restore  
the vines on a methodical, progressive 
plot-by-plot basis. Their meticulous nature 
encouraged them to harvest this miniature 
gem in several different stages according 
to the level of maturity of the vines,  
as they were all of different ages.
 
After numerous tasting sessions, the careful 
and individual following of the wines, 
so unique to Krug, brought the special 
personality of the Clos du Mesnil to light: 
its wines regularly stood out from all the 
others. Delighted by their unique character, 
Krug was inspired to devote a Champagne 
to this unique walled vineyard for the first 
time in 1979: one plot, one grape variety, 
one year. This was a revolution  
in Champagne-making. Some of those 
who learned of the existence of this new 
cuvée tried to dissuade Krug from going 
any further. It was in vain. 

Krug Clos du Mesnil wonderfully  
illustrates the respect that Krug has for  
the individuality of its wines, so emblematic 
of Krug’s excellence. Honed by  
the savoir-faire of both Henri and Rémi 
Krug, Krug Clos du Mesnil bears witness 
to Krug’s attention to detail, the absolute 
care and nurture given to each wine, and 
the instinct for composing these original 
rarities, inherited from Krug’s founder.

Krug’s extensive savoir-faire has elevated 
the Clos du Mesnil to the status  
of a legendary terroir.
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THE HISTORy Of 
CLOS D’AMbOnnAy

The village of Ambonnay is a grand cru, 
renowned in Champagne for its Pinot noir. 
It is an invaluable gem on just a few acres 
of terroir. Pinot noir grapes, particularly 
those from Ambonnay, have been the main 
source of supply for Krug since its beginnings, 
as confirmed by certain historical documents. 
This legendary terroir is essential in  
the creation of Krug Grande Cuvée:  
it adds structure, which when blended with 
Chardonnay and Pinot Meunier,  
is what gives Krug Grande Cuvée  
its distinctive length.

After Krug Clos du Mesnil, Rémi and Henri 
Krug endeavoured to pay tribute to Pinot 
noir grapes, particularly to those from 
Ambonnay - so dear to Krug - in the same 
way that Krug Clos du Mesnil celebrated 
the Chardonnay of Mesnil sur Oger. 

To reveal the ultimate pure expression  
of the terroir of Ambonnay, they strived  
to find a planted plot in that area.  
Their quest lasted for seven whole years. 
finally, in 1991, they found it. Situated  
on the edge of the village, on the south-
eastern slope of the Montagne de Reims, 
the precious garden that is Clos d’Ambonnay  
is a priceless gem of just 0.68 hectares 
(one-third the size of Clos du Mesnil), 
surrounded by protective walls since 1766.

To this plot, Krug applied its exacting 
attention to detail, pruned it, perfected  
the quality of the grapes and finally  
acquired the Clos d’Ambonnay  in 1994.  
After trying separate vinification on several 
occasions, the first – and very rare – bottles 
of the first 1995 vintage were finally  
revealed in 2007.



VIII IX

MAGGIE HEnRIqUEz 
president and CEO of Krug

Maggie Henriquez’s rich career spans  
33 years, 26 of which have been spent  
in the wine and spirits sector and 23  
as President or CEO of international  
companies in Venezuela, Mexico,  
Argentina and now france. 

Her creativity in terms of development  
and strategy worked wonders for 
international food industry brands such as 
Seagram’s, nabisco and bodegas Chandon. 
before taking her place as the head of Krug,  
she featured among the main players  
in the Argentinean wine industry.  
Her involvement in developing the wine 
business was extremely precious during  
the eight years she spent directing  
the Moët Hennessy estates in Argentina.  
Today, she has taken charge of Krug  
and has given impetus to a new vision  
and strategy. She also sits as a member  
of the executive committee  
of Moët Hennessy International.

Maggie is passionate about all of 
Krug’s creations, and has redefined its 
communication strategy by bringing  

the focus to the heart of the house:  
Krug Grande Cuvée. When she is not  
travelling the world over to meet clients 
and distributors, Maggie is hard at work  
in Reims with some 50 colleagues  
and employees, and coordinates all Krug’s 
teams throughout the world.

Maggie currently lives in Paris with  
her husband. When she was living in Mexico, 
she was lecturer at the Universidad  
Panamericana (Panamerican University), 
where she taught product development 
and partnership strategies to her Master’s 
students. She is qualified as a systems engineer 
with a Harvard degree in Advanced  
Management and is currently finishing  
her PhD in business. 

She is a mother of two grown-up children 
aged 30 and 26, both living in Mexico. 
She loves sport and regularly enjoys skiing, 
tennis, cycling and horse riding. She speaks 
English, Spanish and french fluently.  
She loves wine, good food, travel, reading 
and music, and, last but not least, spending 
a quiet, relaxing moment in a spa.
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WInEGROWERS AnD 
THEIR VInEyARDS 

Since Krug’s foundation, the choice  
of the right plot has always been crucial. 
Krug owns 35% of its vineyards  
and the House can be proud of its plots, 
some of which were first selected 150  
years ago. The size of the selected 250 plots 
can vary from very small –  just a few hundred 
square metres –  to rather larger areas.

These plots offer Krug incomparable  
freedom and wealth of possibility  
at the moment of blending. The pursuit  
of character pushes Krug to select plots 
from among the three grape varieties 
grown in the Champagne region. 
for Krug, the heart of the matter is not  
in the exact percentage of Pinot noir,  
Pinot Meunier and Chardonnay,  
or in the origin of the grapes, but rather  
in their personality and their capacity  
to live together, whether grand cru or not. 
Julie Cavil talks enthusiastically about  
the personality of Pinot Meunier from 
Sainte Gemme, west of the Marne valley, 
and of Pinot noir from Riceys, a village 
in the Aube region.
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EXCEPTIOnAL 
HUMAn RELATIOnS

Krug has remained loyal to its suppliers 
over the generations. These winegrowers 
share a philosophy with Krug, that of pride 
in work well done and the pursuit 
of exemplary quality.
All throughout the year, the winemaking 
team visits the winegrowers and works 
in close cooperation with them.  
As harvest time approaches, their meetings 
become more frequent. Some 70 to 100 
winegrowers currently work with Krug. 
Each year, everything is discussed 
and overhauled, for Krug is always ready
to listen to new talents.

Eric Lebel, Cellar Master, tells the history 
of the plot in detail and speaks  
of its evolution for the coming year. 
Once, Krug invited a grower to a tasting  
of wines from three of his plots, each 
one adjacent and each of the same grape 
variety. These gave three totally different 
wines. The first one was fruity, the second 
one was persistent and lingering and  
the third one was over-ripened and 
therefore not could not be used by Krug. 
How can these differences be explained?  
for the third wine, the winegrower 
admitted that the grapes had been 
harvested too late.
Krug’s strength lies in treating each wine 
from a single plot identically, always  
preserving each one individually.  
Without this rigour, it would be impossible 
to have preserved the undisputed quality  
of Krug Champagnes since 1843.

In March, each winegrower is invited  
to come and taste the wine from his plot. 
All gather around the tasting table with  
the winemaking team. 

“I remain close to our  
winegrowers in my work,  
and therefore meet them 
regularly. These growers  
provide 65 to 70% of our 
grapes and I know exactly 
where each of their plots can 
be found. Together, we share 
the same philosophy.  
We have a very human  
relationship. Having the same 
viewpoint about growing vines 
increases our chances of creating 
something wonderful together. 
We want grapes with Krug’s 
force of character. In this way, 
during the entire creation 
process we increase the  
possibility of creating something 
else, something exceptional. 
This passionate pursuit  
of difference thus allows us 
to have an extremely broad 
selection with which to create 
our 5 cuvées de prestige.”
   
 Eric Lebel

“Some winegrowers, with 
whom we work, from the 
beautiful village of Riceys  
in the Aube region, came  
to taste the wines from their 
vineyards. The big surprise 
came from tasting  wines 
that were made with harvests 
from two, three, five years 
ago or even fifteen years, 
wines which had been  
preciously preserved in our 
famous repertoire of reserve 
wines. They were astounded 
that their wines could be 
kept all that time and were 
extremely moved and very 
emotional. Krug had  
glorified and preserved their 
grapes as if they were jewels.”

 Julie Cavil
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bROUGHT TO LIfE 
In OAK CASKS

The Champagne’s initial fermentation  
in oak casks is a short yet decisive period: 
it is the only method that allows the House 
to respect each plot’s individuality while 
giving the still wine the freedom to develop 
its full character. Later, it also increases  
the Champagne’s high aging potential  
and optimises its freshness and its ability  
to develop fine and elegant bubbles.

Old casks
Contrary to popular belief, Krug is not 
looking to add a woody, tannin or vanilla 
flavour by using small oak casks to give life 
to its wines. Krug only uses old casks to 
give life to its wines, even if they are bought 
new and specially tailor-made from wood that 
is more than two centuries old. This wood 
comes form the forests of Hautes futaies in 
the centre of france, and it is reputed for 
its fine grain. Krug never use these casks 
immediately: during first two or three years, 
they receive only the second and third grape 
juices, which through the fermentation 
process will ‘tan’ the oak casks, thus ridding 
them of their woody aromas. These casks, 
which are considered to be unsaleable and 
unusable by other wine producers in other 
regions, are perfect the following year to 
receive the first grape juice for Krug.  
Their average age is 20 years, the oldest one 
dating back to 1964. After a period of about 
40 years, they are no longer used.

PREPARInG THE 
CRADLES

During the summer preceding the harvest, 
the casks are prepared to receive the grape 
juice by being regularly sprayed with water 
to humidify the wood. This process  
is essential because these casks are empty 
for eight to nine months of the year,  
because at Krug, the wines are not wood-aged. 
These well-aligned casks in Krug’s  
courtyard in Reims, in Krug’s Clos du Mesnil 
and in Krug’s Clos d’Ambonnay offer  
an unexpected sight to visitors. 

Once the grapes have been harvested,  
the pressing always takes place close  
to Krugs’s plots. Krug has a grape press  
in Krug Clos du Mesnil and in 19 other 
areas in the region. This first grape juice  
is kept for 24 hours in a vat to allow  
it to clear and to be prepared  
for the fermetation stage.

Krug uses over 4,000 casks with a 205-litre 
volume. These thimble-like casks,  
all hand-filled, are the cradles that will 
collect the fruit of each of the 250 plots.  
They are not filled completely to allow 
tempestuous fermentation to take place.
Each plot and each pressing are kept  
separate. Each pressing contains 4,000  
kilos of grapes and yields 20.5 hectolitres 
of first juice (cuvée), which is poured into 
12 different oak casks. Once the fermentation 
is complete, the 11th and 12th casks are 
used to top up the other 10 casks in order 

Krug’s coopers, Seguin Moreau and Taransaud 
are outstanding companies of craftsmen. 
They fully comply with the strictest  
of specifications, including the selection 
and maturation of the wood, drying,  
heating and hooping of casks, in order 
to provide casks that are perfectly adapted 
to Krug’s requirements. Each cask bears  
a reference which denotes its origins  
and the name of the wine to which it will 
create. Jérôme Viard, a cooper from Reims, 
watches over them and repairs them if need 
be, while Krug’s employees guarantee their 
correct use during the vinification process. 

to protect the new wines from oxidation. 
After this “mise sous bois” or placement 
in wooden casks, only ten full casks remain. 
for 15 days, each cask is topped up  
with wine from the same plot. This stage  
is known as ouillage, or “topping up”.  

In order to further enhance the various 
subtleties of an individual plot of vines, 
and thus increase the opportunities  
for creating fullness, the 12 casks into which 
each pressing is poured are chosen at random 
and thus of different ages, bringing different 
nuances to each individual cask of wine. 
Only Krug offers such a level  
of individualisation and fragmentation, 
such as with the 13 plots in Mesnil-sur-Oger, 
a total of just 6 hectares, from which 20 
different types of wine are made each year.
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IMMUnISED AGAInST 
OXIDATIOn

The oak casks ensure a first, controlled 
fermentation where oxygen “immunises”  
the wine and increases its intensity  
and character.
The tiny pores in the wood favour better 
micro-oxygenation. As a consequence,  
the Champagne created from the blend  
of these wines is less vulnerable to 
oxydation and has a significantly higher 
ageing potential. 

After the wines have come to life and the 
casks have been topped up for a few more 
weeks, clarification occurs naturally thanks 
to the cool temperature of the cellar due  
to the coming winter.

Then, between December and January,  
the wine is drawn off into small stainless 
steel vats that can hold the wine from one 
or two pressings. 

In the 1960s, Paul Krug II chose small, 
stainless steel containers that would preserve 
the aromas in the best possible way, adding 
freshness and beauty to Krug Grande 
Cuvée. Today as then, new developments 
are accepted at Krug if, and only if, they do 
not alter Krug’s taste or style.

The process of isolating, selecting  
and preserving the wines illustrates  
the meticulous philosophy that is Krug’s. 
This rigorous attention to detail is present 
down to the liqueur d’expédition, which is 
tailor-made according to the blend,  
the characteristics of each cuvee and the year.
by overturning traditions and establishing 
its own rules, Krug divulges all the exuberance 
and expression of its Champagnes.  
What is essential is to glorify nature 
through vinification and the creative 
process of the cellar master.
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ERIC LEbEL 
 cellar master at Krug

Eric Lebel manages a team of winemakers 
at Krug. Only a person with an incredible 
eye for detail could become cellar master  
at Krug. born in the Champagne region, 
Eric has a diploma in winemaking from 
the University of Reims. 

for ten years he worked at the heart  
of the De Venoge Champagne house 
(Remy Cointreau group). There, he was 
spotted by Henri Krug and took up his 
position as cellar master at Krug in parallel 
to working with De Venoge. A guarantor 
of Krug’s style and taste, Eric Lebel 
carefully preserves the tradition, made 
up of a thousand minute details, that has 
endured at Krug since 1843. 

He has also strengthened relations with 
winegrowers, some of whose families have 
been working with Krug for generations. 
He also attentively watches over  
the extraordinary repertoire of Krug  
reserve wines.

He organises, along with Olivier Krug,  
the tasting committee, of which Henri  
and Rémi Krug are honorary members. 
Since his arrival at Krug, the excellence  
and precision in the creation of Krug 
cuvées have been further enhanced.  
father of two children, Eric lives in Reims 
and, when his professional agenda permits, 
he indulges his passion for cars.
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As soon as the blend has been decided,  
the House gets organized for bottling 
which takes place once a year between 
April and May. These bottles will then  
rest in the cellars for a long time to allow  
the Champagne to flourish and gain  
elegance and finesse, a characteristic  
to be found in all Krug Champagnes.  
Krug Rosé will stay at least five years,  
Krug Grande Cuvée six years and ten  
years for the other Krug cuvees, before 
being tasted again to ensure they have  
matured beautifully.

THE TASTInG 
COMMITTEE 
an assembly of the wise and daring 
and  the art of blending

Krug’s great distinction is its unique 
savoir-faire. This includes the plot-by-plot 
selection of what will first of all become  
the base wines of the year, all preciously 
kept separate. Krug also has a unique 
aromatic palette of 150 exceptional reserve 
wines, which, combined with the mastery 
of time and the wines of the year, go on  
to create the greatest of Champagnes. 

Over a period of five months in autumn  
and winter, the base wines and the reserve 
wines are patiently tasted by the members 
of the tasting committee. Eric Lebel gathers 
over 5,000 tasting notes at these sessions.  

The tasting committee is composed  
of five permanent members: Olivier Krug, 
representing the sixth generation of the Krug 
family, Eric Lebel, cellar master and winemaker, 
in charge of the winemaking team, consisting 
of Julie Cavil, Raphaele Leon-Grillon and 
finally, Laurent Halbin, head of winemaking 
operations. Three other members are also 
invited when they are available: Rémi and 
Henri Krug and Maggie Henriquez,  
President and CEO of Krug. These very  
different profiles, as well as the presence  
of the Krug family, ensure that Krug can  
preserve the memory of the style and 
emblematic taste that forged its reputation. 

Over a period of five months in winter  
and early spring, the team meets two to three 
 times a week to taste the base wines  
and the reserve wines at 11 o’clock  
in the morning, the best time for tasting.  
At each session, between 15 and 18 samples 
are blind tasted. During the tasting period, 
wine from each plot is carefully referenced, 
tasted at least two or three times and given 
a mark out of 20. The team studies  
the specificities of each wine, its aging 
potential and how it could be blended  
with other wines. At the end of December, 
the tasting committee is able to establish  
a sort of “character sketch” of the year  
and begins tasting the 150 reserve wines. 
from this it draws the missing elements 
needed to re-create the taste  
of Krug Grande Cuvée.

In the spring, the second tasting session  
of wines from the year reveal how  
the wines have evolved over the winter 
period. Certain wines have changed  
in a most surprising manner and reveal 
their true selves at this time. Eric Lebel 
proposes up to three blends for  
the Champagnes of that year to the tasting 
committee. This is the most intense and 
indeed the most important time of the year 
at Krug. The decision is made in a fast,  
collegial and balanced manner,  
each member having one vote. 
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JULIE CAVIL 
wine specialist in charge 
of winemaking development

Julie Cavil was born in 1974.  
As the daughter of a doctor, she was not 
predestined to become a winemaker.  
She started off her professional career  
as Director of Customer Relations  
for a Parisian advertising agency where  
she met her husband. The same passion  
for wine united them, and so together  
they decided to change their lives by 
settling in the Champagne region in 2001.

Julie decided to undertake winemaking 
studies and came first in her year. She then 
decided to participate in four grape harvests 
for Champagnes Moët & Chandon. 
In 2006, Julie joined Krug. As winemaker 
and member of the tasting committee  
at Krug, she is in charge of winemaking 
developments. Julie also looks after  
the Clos du Mesnil during the grape harvest. 

Her creative and meticulous nature has 
contributed to giving Krug a more global, 
open and in-depth vision.

RAPHAëLE 
LEOn-GRILLOn  
winemaker and head of quality

Just like Julie Cavil, Raphaële Leon-Grillon 
was born in the centre of france, in 1976. 
She inherited her love of wine from her 
family. from a very young age, she wanted 
to become a winemaker in order to create 
the noblest of products, one which reflects 
time and savoir-faire, while at the same 
time respecting the natural creation process.

After her university studies, she further 
improved her knowledge with Professor 
Denis Dubourdieu at The bordeaux Wine 
School. She completed her background  
in winemaking with a diploma from  
the national Institute of Agronomy  
of Toulouse and discovered the vines  
of south-west france.

With her diploma in winemaking under her 
belt, she then decided to specialise in food 
safety management and quality control.  
She subsequently spent seven years  
at the Henri bourgeois wine estate  
in Sancerre, france. 

In 2008, Raphaële joined Krug where  
she is now in charge of quality control,  
traceability and supervises the vinification 
of Clos d’Ambonnay during the grape  
harvest. She is also a member  
of the Tasting Committee.

LAUREnT 
HALbIn 
chief of winemaking operations

Laurent Halbin was born in Champagne.
When he was born in 1967, his father,  
a farmer in Épernay, ran the family farm. 
from a very young age, Laurent spent his 
summers on the farms of his grandparents 
and his uncles. Over the years, his love  
of the earth and the pleasure of working  
in the open air became increasingly  
important for him. As a young adult,  
Laurent was unfortunately unable to take 
over the family business. He chose to work 
in viticulture in order to enjoy the pleasure 
of working in nature. On discovering  
the world of wine, he immediately fell  
in love with it.  Once he had obtained his 
vocational diploma in viticulture  
and winemaking, Laurent eagerly set about  
perfecting his winemaking knowledge,  
before completing his education by studying 
the law and economics of Champagne.

He began his career as a cuviste  
and laboratory assistant. His enthusiasm 
and professionalism allowed him to take 
on increasingly important technical 
responsibilities. His arrival at Krug marked 
an important turning point for Laurent: 
he was introduced to Krug’s totally unique 
vinification techniques.  
As head of vinification, he was soon seduced 
by Krug’s unique attitude to time as well as 
the House’s philosophy of individuality  
and extremely high quality. Laurent, father 
of three, watches over each cask and each 
vat with loving and precise care.
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for Krug, all the sensations felt during  
a tasting session have the same value,  
be they those of an expert, an amateur  
or a novice discovering Krug  
for the very first time. 

While Krug Lovers allow their emotions 
to speak, critics, for their part, express 
themselves through a rating. for many 
years now they have been rewarding Krug’s 
creations with excellent ratings,  
thus certifying Krug’s unique excellence. 
When examined separately, these results are 
indeed interesting, but the most fascinating 
of all is the fact that Krug’s five cuvées all 
obtain the best ratings, independently  
of the presentation of a new vintage.  
This incredible performance has raised 
Krug to the status of best rated Champagne 
house in the world, for several years.

What best renders the originality  
and the ultimate mastery of these cuvées, 
however, is the comments accompanying 
these ratings, bearing witness to the pleasure 
and happiness felt by the revelation  
of an extraordinary Champagne.  
Other proof of Krug’s undisputed ecxellence 
is that Krug’s creations stir the emotions  
as only a legendary Champagne does,  
and seduce as only a great wine can.  
They have carved out a place for themselves 
in special editions on wines as well as in 
the Champagne supplements of magazines 
the world over. Only Krug can succeed  
in harmonising two worlds; that of wine 
and that of Champagne. On the strength 
of these qualities, “Krug never ends”.

Whether experts, connoisseurs or amateurs, 
all become Krug Lovers after the incredible 
experience of tasting Krug Champagne. 
Krug wishes to gratefully thank them.

KRUG, THE bEST 
rated Champagne House in the world

“The grandeur of Krug 
Champagnes is not the result 
of chance. It is based on real 
savoir-faire, incredible  
meticulousness in all details 
and a unique taste that must 
be recreated each year so that 
nothing changes.”
     
 bernard burtschy, 
 Le figaro, 10/06/2010
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RECEnT RATInGS

bettane et Desseauve give both Krug 
Grande Cuvée and Krug Rosé a rating  
of 19/20 in their 2011 guide.
In 2009, the Wine Spectator awarded Krug 
Grande Cuvée with a mark of 95/100. 
from year to year, these amazing ratings 
are consistently repeated. A fitting reward 
indeed for the know-how and vision  
of Joseph Krug.

The 1998 vintage received a rating  
of 100/100 from the Gilbert & Gaillard 
wine guide and 96/100 from the Wine 
Spectator. The dreaded bob Parker  
in the Hedonist’s Gazette awarded Krug 
Clos d’Ambonnay 1995 a rating of 98+.  
In December 2008, La Revue du Vin de 
france gave Krug Clos du Mesnil 1996  
a rating of 20/20  and in October 2010, 
Krug Clos du Mesnil 1998 was awarded 
100 points in Wine Enthusiasts. 




