


Conat

Maison Krug has always celebrated individuality—of every
plot, every wine, every detail. Each year, we honor this
philosophy by spotlighting a single ingredient. This year, it

is the carrot.

For a single evening, three Michelin-starred cuisines—EI
Cielo, Xiquet, and Mita—join forces to celebrate the carrot
with Krug’s finest expressions.

October 2™ at 6:00 PM

Reserve your seat now.



To reserve your seat visit:

Elcielo.com.co/Washington/

Or click:

ElCielo DC Events

KR WU G
THURSDAY, OCTOBER 2, 2025

Krug x Carrot

ELCIELO « XIQUET « MITA

KRUG GRANDE CUVEE 172¢me EDITION | ID 123003

KRUG GRANDE CUVEE 171éme EDITION | ID 122013

Langoustine, chontaduro, kumquat | Tiger mussel, carrot | Picarones, carrot escabeche, lucum

KRUG GRANDE CUVEE 170éme EDITION EN MAGNUM | ID 221031

KRUG GRANDE CUVEE 1682me EDITION EN MAGNUM | ID 119010

Tamal, fermented carrot, maitake | Rabbit & carrot arros | Quail & carrots

KRUG ROSE 28 EDITION | ID 123009

Carob & carrot | Gooseberries, biguinho, carrot caramel
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