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Gault Millau BbIOpan nyywux wed-
nosapos LliBenuapum | Le guide Gault
Millau 2011 récompense les meilleurs
cuisiniers de la Suisse

Author: Onbra KOpkunHa, basens , 08.10.2010.

MeTep KHornb, nydwunin wedg-nosap LLsenuapun, cornacHo ruay Gault Millau 2011 (©
Keystone)

LLIBeiuapckoe n3gaHne 3HaMeHNTOro raCTPOHOMUYECKOro rmaa KopoHosano basenb n
OTMeTW/I0 3Be34aMun pernoH XXeHeBCKOro osepa.
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L'édition 2011 du célebre guide gastronomique a couronné "Les Trois Rois" a Bale et a
parsemé d'étoiles la région du Lac de Geneve.

Le guide Gault Millau 2011 récompense les meilleurs cuisiniers de la Suisse

Led-nosapom roga weenuapcknn GaultMillau 2011 Ha3san MeTepa KHornsa, 4yapyowero
apoMaTaMu, KpackamMu U cCoycaMm CBOEN KyXHU KNneHToB Basenbckoro pectopaHa «Cheval
Blanc» («benas nowapnb») B oTesie «Tpex koponen». HecMoTps Ha CBOe HeMeLKoe
nponcxoxaeHue, 42-neTHnin wed KHornb - agenT paHLYy3CKON KYXHWU, MpuYeM B CaMbIX
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N3bICKaHHbIX ee Tpaauuusax. BocemHaguaTn U3 ABaguaTy MakCMMabHbIX 6annoB oH
o06s13aH, CoOrnacHo ruay, «yamBMTebHOW IErKOCTM» CBOMX 6104 1 «boraTtomMy BKyCy
COYCOB».

B obwem, He ckpbiBaeT GaultMillau, marnm KyxHn KHorns conyTcTByeT n atmocdepa, B
KoTopon nopatoTca 6aona: Beab pecTopaH pacnosioXXeEH B OO4HOM U3 CaMbIX KPpaCUBbIX
oTenen LWWeenuapun. Hapo ckasaTb, 4TO cpeaun Tpodees lNMeTepa KHOrng y>xe ectb ABe
3Be3abl "MuiwneHa", opyroro npecTu>XXHoro pecTopaHHoOro rmaa, Nnpuyem rnepsyto oH
copBan ansa «Cheval Blanc » B npekabpe 2007 rona, He npopaboTaB B peCcTopaHe U ceMu
MecsiueB. KoposieBCKOe MeHI0, B KOTOPOM (pya-rpa ¢ MHXXMPOM CcocenCcTBYyeT C cea/iIoM
KOCYJIN Mo COYyCOM U3 MOX>XeBeJIbHUKa 1N NAOMOUPOM N3 WaMMNaHCKOro ¢ MATHOMN NEHON,
MO>XHO HanTW Ha ounLIMaSIbLHOM CaNTe pecTopaHa.

CneumanbHyto npeMuto «lMoYeTHbIN KoJINak», KOTOpYlo weenuapckuin GaultMillau BpyvaeT
weg-noBapam, 3aBepLUaoLLIMM CBOIO Kapbepy, 3a ux bnectawme OCTMXKEHNS B
racTPOHOMMYECKOM MCKYCCTBE, B 3TOM roay nony4unn XXepap Paban (pectopaH Le Pont
de Brent B bpeHTe, KaHTOH B0o), n XopcT NMNetepmaHH (Kunststuben B KiocHaxTe, 6113
Litopuxa).

Koraa Ha canTe Le Pont de Brent nosiBuiocb coobuieHne o TOM, 4TO NaTpMapx KyxXHu 63-
netHun Xepap Paban, noceatTuswunm bpeHty 30 neT, yxoamT Ha neHcuto 23 aekabpsa 2010
roga, KoJM4ecTBO XeslalLWwmnx oTBeaTh WeneBpbl NoBapa pe3Ko BO3POC0, U CTOJIKK
HavyaNm NPOCTO pacxBaTbiBaTb. Tak YTO pe3epBUPYNTE 3apaHee: y BaC 0CTaslIoCb NPUMEPHO
Tpu Mecsua, 4Tobbl MonpoboBaTh KOAOBCKME TBOPEHUS, 3aBOEBaBLUNE TPpU 3BE34bl Y
«MwuwneHa» n 19 6annos u3 20 y GaultMillau. KcTtaTn, Ha cBOeM nepCcoHasibHOM CalnTe,
«JIHeBHUK Weda», XKepap Paban genntcsa cekpeTamm NoBapCKOro NCKYCCTBa U gaxke
CBOMMW (ppMEeHHbIMKU peLenTamu.
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XopcT MNeTepmaHH CO CBOUM KoJsiero Pnuko

3aHOoHeNIon yXXe ABafuaTh JIeT NoApsn 3aBOpaXkKMBaloT KYJIMHAPHLIM NCKYCCTBOM
TOHKNX 3HAaTOKOB BbICOKOW KYXHU B OKPEeCTHOCTAX Lilopuxa v faneko 3a nx npeaenamu.
Onsa Toro 4Tobbl 0TBEAaTh Ky/IMHapHble TBopeHuA B «Kunststuben», «4oCcToNHbIE
aJIXMMUKOB», MO BblpakeHuto xxypHana «Relais & Chateaux», B KiocHaxTe BbICTpauBaloTCs
ovyepenn. KyxHsa c xapakTepomMm, NpeBocxonHasd TOYHOCTb B UCMNOJIHEHUWN, HECPABHEHHbIE
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OTTEHKM BKYCa M NPUMpaB - OA4HUM CJIOBOM, BbICOKOE UCKYCCTBO, AOCTOMHOE MOoYnUTaHUS:
19 6annoB 13 20 no GaultMillau.

KpoMe NoYTeHHbIX M3TPOB, WWECTb LWBENLAPCKNX PECTOPAHOB ObiNM Harpa>kaeHbl 19
bannamn n3 geaguatn. Cpeauv 3Be3n - HecpaBHeHHbIM Puaunnn Powa B Kpucke (Bo),
BepHap PaBe B BionaH-ne-LaTto (L'Ermitage des Ravet, Bo), ®dnnunn LeBpbe B CaTuHbYU
6113 XKeHesbl (Chateauvieux), Onabe oe KypteH (Le Terminus B Cbeppe, Bane), AHape
XKarep (Rheinhotel Fischerzunft B LWaddxay3seHe) n AHgpeac KamunHana, nydwmn weg-
nosap GaultMillau 2008, Teopawmn B ®opcTteHay (FpaybioHaeH).

fAaCTPOHOMUYECKMMU OTKPLITUAMU roga ctasam MapTuH Néwenb (La Bellezza Bo ®TaHe,
paybioHaeH) n AHH-Cocum Muk (Beau-Rivage Palace B Jlo3aHHe), BoweALWwmMe B BbICLLINNA
paHr pecTopaHoB c oTMeTKamu 18 n3 20. Ppenepnk KoHapaToBmy, wedg pectopaHa Hotel
de Ville Bo ®punbypre nosBbiCnI penyTaumnio 3aBegeHns o 16 6annos. A JinoHens LWabpy n3
Relais Miégois (Mbex, ®ane) 6611 Ha3BaH «PoMaHACKNUM OTKpPbITUEM Froaa», 3aBoeBaB 14
b6annos.

Ewe oaonH cneymanbHbil Tpoen - «Comenbe roga» - goctasnca XXaHy-Kpuctody Onnmebe
(pecTtopaH «Le Chat-Botté» B oTene Beau-Rivage B YKeHeBe). A «LIBENLL@PCKON 3Be340M
roga 3a rpaHuuen» ctana HaguH BaxTep MopeHo, oTnpaBuBLUasacs U3 bepHa nokopsaTb
ANOHUIO N OTKPbIBLLAA Y>Ke LWeCTb pecTopaHoB B cTpaHe Bocxoasauwero ConHua.

LLIiBenuapckoe nsgaHmne GaultMillau 2011 HacynTbiBaeT 835 pecTopaHoB, 13 HUX 250 - B
PomaHpackon Lsenuapun.

gault millau
pecTopaHHbIA TN LWBEeNLapus

racTPOHOMUMYECKME PEeCcTOpaHbl LLBenLIapus

CTtaTbu no Teme

[oe noecTb cbiporo B LliBenuapum?

LliBenuapusa Bnasa B BEreTapnaHCTBO

B XKeHeBe OTKPbIZICA «BOCTOYHO-3aMNaAHbIN» OTe/b C «CEHCYaJIbHbIM» PEeCcTOpPaHOM
Jlyqwinin pectopaH - B a3ponopTy Lllopnxa

[MoBap MU pecTopaHHbIN KPUTUK - paboTa 1 yaoBonbcTeme!

LliBenuaplbl NpeanoynTatoT UTaJlbaHCKME PECTOPAHbI

«[oBopsLIMEe» HAa3BaHUA XKEHEBCKUX PECTOPAHOB

Hiltl 6e3 msaca

Source URL:
https://nashagazeta.ch/news/le-coin-du-gourmet/gault-millau-vybral-luchshih-shef-povarov-
shveycarii


https://nashagazeta.ch/tags/gault-millau
https://nashagazeta.ch/tags/restorannyy-gid-shveycariya
https://nashagazeta.ch/tags/gastronomicheskie-restorany-shveycariya
https://nashagazeta.ch/en/node/10427
https://nashagazeta.ch/en/node/10346
https://nashagazeta.ch/en/news/le-coin-du-gourmet/v-zheneve-otkrylsya-vostochno-zapadnyy-otel-s-sensualnym-restoranom
https://nashagazeta.ch/en/news/le-coin-du-gourmet/luchshiy-restoran-v-aeroportu-cyuriha
https://nashagazeta.ch/en/news/le-coin-du-gourmet/povar-i-restorannyy-kritik-rabota-i-udovolstvie
https://nashagazeta.ch/en/news/le-coin-du-gourmet/shveycarcy-predpochitayut-italyanskie-restorany
https://nashagazeta.ch/en/news/le-coin-du-gourmet/govoryashchie-nazvaniya-zhenevskih-restoranov
https://nashagazeta.ch/en/news/le-coin-du-gourmet/hiltl-bez-myasa

