
 KRUG 2013 
Exalted Citrus

WINE PROFILE

THE STORY OF 2013 CAPTURED BY KRUG

Krug Vintage celebrates the distinct character of a 
particular year - a blend of its most expressive wines, 

enhanced by over a decade in the cellars. Each Krug 
Vintage is unique: it is the small ensemble performing 

the music of the year, captured by Krug.

 EXALTED CITRUS

Revealing the full aromatic richness of citrus fruit. 
The tangy expression of a cool, rainy 2013 and 

its autumnal harvest.

THE YEAR 2013

A cold and rainy start to the growing season 
delayed flowering. Summer sunshine pushed the 

vines to develop the fruits, but maturation was still 
slow.

The autumnal harvest took place from
September 25 to October 16, yielding superb 

chardonnay alongside structured yet 
restrained pinot noirs and meuniers with 

great length.

COMPOSITION
 

41% pinot noir | 38% chardonnay | 21% 
meunier

DOSAGE

There are as many dosages as there are 
Krug champagnes. Each is determined 

by tastings to find the one whose 
absence would be missed, but whose 

presence is imperceptible. 
This cuvée has 5 g/L.

FORMAT
Bottles (75cl)

“Krug 2013 is fragrant citrus 
on a silver platter.” 

Julie Cavil, Krug Cellar Master
 

TASTING EXPERIENCE

COLOUR

An intense golden hue.

NOSE

Initially reserved, it opens to candied citrus, 
toasted almonds, honey, meringue, nougatine and 
quince paste.

PALATE
 
Straightforward and precise with citrus in
all its forms. Great length and intensity.

THE PASSAGE OF TIME

This cuvée spent at least 12 years in Krug’s 
cellars and may be enjoyed today or 
carefully stored, as it will continue to gain 
in complexity and take on a patina with 
time.

PAIRING INSPIRATION

As a Krug Vintage reflects the 
circumstances of the year, its 
pairings vary accordingly. The crisp 
character of fresher vintages makes 
them ideal with mild, flaky fish or 
unctuous cheeses.

Gastronomic:
	 ▪      Creamy pasta with sea urchin
	 ▪      Fresh goat cheese with 	 ▪      
	 ▪      candied citrus

Simple pleasure:
	 ▪      Sea bass ceviche with ginger
	 ▪      and lemongrass
	 ▪      Fragrant pak choi lotus root 	
▪           and Thaï spices

Discover more about your bottle with the Krug iD on the Krug app or Krug.com
*Krug iD provided for reference only, and can vary based on disgorgement date.
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