


A KRUGXRICE
COOKBOOK

The House of Krug presents RICE HERE, RIGHT NOW,
its first-ever cookbook featuring original recipes by

Krug Ambassade Chefs from all over the world including
Anne-Sophie Pic (3&€3), Hélene Darroze (3¢3), Hiroyuki
Kanda (3¢3), Michael Cimarusti (2¢3) and Uwe Opocensky
(1€3). More than a collection of recipes it is a convergence
of crafts and a gastronomic journey around the world.
Over 75 brilliant Chefs from 26 countries shine a light
on rice, a truly universal ingredient whose versatility and
texture delightfully enhance the sensorial experience of a
pairing with Krug Grande Cuvée or Krug Rosé. Get ready
for a grain reaction.




JULIE CAVIL

1 CELLAR
MASTER

Julie Cavil joined the House of Krug

in 2006 after she made a decision to
change her life and study oenology in
Champagne. After fourteen years on
the Krug Winemaking Committee, in
2020 she became Krug Cellar Master.
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A cornerstone of Krug’s craftsmanship, individuality is the
art of understanding that every plot of vines gives birth to
a unique wine, a single ingredient in Krug Champagnes.
From the simple potato to the ubiquitous onion, each year,
the House pays tribute to a humble Single Ingredient,
inviting Krug Ambassade Chefs to join Cellar Master
Julie Cavil on this gastronomic adventure.

On the 7" anniversary of Krug x Single Ingredient, in
2022, the House of Krug is honouring a global symbol
of sustenance and vitality, the culinary chameleon we
call rice and — for the very first time — has invited its
international network of over 180 Krug Ambassade Chefs
to participate in a collective cookbook.
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CULTIVATING
\ THE \
DIFFERENCES

Every year, Cellar Master Julie Cavil draws on around 400

individual wines, each of which captures the essence of a
single plot. She and her team taste around 250 wines of the
year and 150 reserve wines from the House’s vast library
to re-create the Founder’s dream to craft the very best
Champagne he could offer, every single year, regardless of
annual climate variations.
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IN\
“‘H\%X : « | work daily alongside creators - winemakers, winegrowers,

Chefs, and even musicians - and | am constantly amazed not
only by their skill but also by how similar we are. Just as | do
with Champagne, Chefs bring their creations to life by combining
surprising ingredients. Champagne or rice, blend or recipe, all
command diversity of taste, culture, and inspiration. »

- Julie Cavil Krug, Cellar Master
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Whether they are Michelin-starred maestros or rising \ W \\
culinary artists, these Krug Lovers at heart inject their ( //l))))\) )

passion, determination and creative flair into everything N—r
they do. Extensions of the House, Krug Ambassades are \“

where Krug lives. These Chefs understand Krug is about
sharing and they embody our values, commitment to quality,
and refined maverick spirit.

In honour of 7 years of Krug x Single Ingredient, the Chefs
selected from 7 themes ranging from finger food, dishes to
share, Krug Rosé pairings, vegetarian meals, street food to
music-inspired culinary creations, and sweet recipes with
rice. Within these categories, the Chefs drew inspiration
from their native or adopted cultures, experiences, personal
preferences, or simply their desire for a challenge.

Through their culinary interpretations, which take us from
earth to sea, Japan to Italy via the United States, discover
the endless facets of rice through these inspiring recipes
that can be replicated at home.
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at your local Krug Ambassade (list
avallable on krug.com) or via selected
e-retaillers. It exists in English, French,
italian, Japanese, German and Korean.

|:
|
RICE HERE, RIGHT NOW is available
N
D

THE BOOK




ABOU T

THE HOUSE OF KRUG

The House of Krug is the only house

offering Champagnes of the same level

of distinction, each illustrating a particular

expression of nature for unforgettable
journeys.

The House was established in Reims in 1843, by Joseph Krug, a visionary
non-conformist with an uncompromising philosophy. Having understood
that the true essence of Champagne is pleasure itself, his dream was
to craft the very best Champagne he could offer, every single year,
regardless of annual climate variations. Paying close attention to the
vineyard’s character, respecting the individuality of each plot and its
wine, as well as building an extensive library of reserve wines from
many different years, allowed Joseph Krug to fulfil his dream.

With a very original approach to Champagne making, he decided to go
beyond the notion of vintage to create the most generous expression
of Champagne, every year. Thus, he founded a House in which all
Champagnes are of the same level of distinction.

Six generations of the Krug family have perpetuated this dream,
enriching the founder’s vision and savoir faire.
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CONTACT

HOUSE OF KRUG

Romain CAPPELAERE

Head of Consumer Experience,
Influence & Hospitality
rcappelaere@krug.fr
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14 SEPTEMBRE PR AGENCY
Lucie FAYARD

Global Press Agency
krugpress@li4septembre.com

#KrugxRice
#Krugl.overs
#KrugChampagne

To discover the recipes
and read the full story visit

www.krug.com
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