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Restaurants Awards 2013
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Ha uepemoHunm BpyyeHuns Harpapg (theworlds50best.com)
LLIBenuapckne pectopaHbl U3 KaHTOHa MpayboHaeH («Schauenstein») n kaHToHa Bo
(«Ho6tel de Ville» de Crissier), a Tak)Xxe poccunckuin pectopaH AHaTonma Komma «BapBapbi»
BOLLIM B cnncok Ton-100 mmnposoro pectopaHHoro pentuHra The World's Best Restaurants
Awards 2013.

|

Deux restaurants suisses - «Schauenstein» des Grisons et I'«HGOtel de Ville» de Crissier
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(canton de Vaud) - et un restaurant russe - «Varvary» d’Anatoliy Komm - sont sur la liste
des The World’s Best Restaurants Awards 2013.

Deux restaurants suisses et un restaurant russe dans la liste The World’s Best Restaurants
Awards 2013

B npownbii mMoHeAenbHUK 3KCNepTHOe Xtopn 06baBmno B JlToHgoHe 100 nyywnx
pecTopaHOB MMpa, B TOT XKe BeYyep COCTOosAaCh LepeMOHNS HarpakAeHnsa nepsbixX
NATNOECATN N3 TeX CHACTJIMBYNKOB, KOTOPbIE BOLLJIN B NPECTUXKHbIN penTuHr The World’s
50 Best Restaurants Awards 2013, exxerogHo nybsinkyembin 6pUTaHCKMUM XKYPHasIoM
Restaurant.

B cpene npogeccnoHanoB pecTOPaHHOro esna Hepeiko MOXXHO

- " ycnbiwaTth, 4TO penTuHr The World's
Best Restaurant Awards cpaBHUM ¢ KaHHCKUM KUHOecTuBasneM nam «OCKapoM»: Harpaabl
3[eCb NPUCYXOATCA APKUM, KpeaTUBHbIM PeCcTOpPaHHbIM KOHLEMUUAM U UX co3LaTensmM,
wed-nosapaM. CNNCOK Ny4LWnX pecTtopaHoB Mupa coctaenaoT 800 akcnepToB, KOTOPbIE
BxoaaT B The World’s 50 Best Restaurants Academy (Akagemus penTtuHra 50 nyywmnx
pecTopaHOB MMpa - NOYTU AMEPUKAHCKAA akaaeMnsa KMHeMaTorpapnyeckmx NCKYCcCTB U
HayK, Bpy4atowas npemmmn «Ockap»!). Cpeaun aKCrnepToB Bbl HangeTe KPUTUKOB
KYJINHAPHOIr0 UCKYCCTBa (CoCTaBUTEsNIeN peCcTopaHHbIX PENTUHIOB), Wed-NoBapos.,
pecTopaTopoB, XXYPHAIMCTOB U MPOCTO NYPMaHOB, MOJIb3YIOWNXCA 3aC/Y)XKEHHbIM NO4YeTOM
B CBOeN cpepe. 3HAaTOKM «XopoLlero cTtosia» rnogesnin BeCb MUp Ha 26 pervMoHoB, KaXkabln
N3 KOTOPbIX MMeeT COBCTBEHHYIO OLLEHOYHYIO KOMUCCULD. POCCUSA, KaK HM CTPaHHO, No-
npe>xHeMy ynopHo accounnpyeTcs B ymMax eBponenyes ¢ BocTokoM, BUAMMO, NO3TOMY ee
BKJIIOYUJIN B OAVH PEermoH ¢ LleHTpanbHoOM A3unen.

MNMepBble Harpaabl 66111 BpyyYeHsbl B 2002 roay, € TexX Nop KOHKYPC MPOBOAUTCH €XXerogHo.
CrnoHCcopaMun KOHKypCa He NepBbliv rof BbICTYNAT UTasbAHCKME BpeHabl MUHEepasibHON
BoAbl San Pellegrino n Acqua Panna.

Poccunsa Bnepsble nonana B penTuHr B 2007 roay, 1 ¢ Tex Nop Ha3BaHUSA POCCUNCKUX
pecTopaHoB CTasin BCTpeYyaTbCsa B cnucke «100 nyywmnx pectopaHos mmnpa». B 2011 rogy
Poccusa Bnepsble Bowsia B TOP-50 — Ha 48-1 CTpo4YkKe peCTOpaHHOro pemTuHra okasaaochb
3aBefeHne AHaTtonma Komma «BapBapbl».

B aTOM roay Bce oxxuganu onpeneneHHbIX Cloprnpu3os. [esio B TOM, 4HTO OaTCKUN pecTopaH
«Noma», Bo3rnasnaswmn pentnHr The World’s 50 Best Restaurants ¢ 2010 no 2012 roga, B
heBpane 3TOro roga N3pAaLHO OCaBUICA: 34eCb OTPaBUANCL 0KOoJ10 70 Yenosek. lMpu
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TaKOM MOJIOXKEHUWN BELLEN BCEMUPHO U3BECTHOMY pecTopaHy 6bls10 BECbMa CJI0XKHO
yaep>XaTb Inavpytolme nosmymn.

B 2011 n 2012 rogax BTopoe n
TpeTbe MecTa 3aBoeBanum «El Celler de Can Roca» (KunpoHa, NcnaHna Ha rpaHuue c
®paHumnen) n «Mugaritz» (CaH-CebacTbaH, icnaHuns).

B aTom roay 6eccnopHbiM nobegutenem ctan ncnaHckmm pectopaH «El Celler de Can
Roca», KOTOpbI NpuHagnexuT TpeM bpaTbsam. «PecTopaH bpaTbeB Poka 3aBoeBan
Bceobulee npusHaHme 6narogaps yaa4HoOMy COHETaHMIO KaTaJIOHCKON KYXHN N NepeaoBbiX
TEeXHONI0rnN, a TakKXe HeobblHaHOMY rOCTENPUUMCTBY €ro X035eB», - MoOOYEPKHY N
OpraHmM3aTopbl KOHKYpCa B Npecc-pennie, BbinyweHHOM nocsie o6bsaBNeHNs pe3ybTaToB
KOHKYpCa B UICTOPUYECKOW IOHAOHCKOW paTywe Mvmnaxonn. A Ha cante The World’s 50 Best
Restaurants o nobegntensax oto3Bannchb Tak: «Moyemy bpaTbs Poka ynpaBasioT MUpom?»
NMoncTnHe, KTO 3aBOEBaAJ1 YeN0BEYECKOe YpeBO, TOT NOJy4YUa AOCTYMN KO BCeM BoraTtcTBam,
a, 3Ha4YuT, NPaBUT MUPOM...

Ha BTOpOM MecTe - nnaep npexxHuxX sieT gaTckum pectopaH B KoneHrareHe «Noma».

NTanbsaHckun pectopaH n3 MoaeHsl «Osteria Francescana» («®paHUMUCKAHCKaa XapyYeBHSA»)
M ero wedg-nosap Maccnmo boTTypa NOAHANNCE Ha TpeTbe MecTo. YNoMAHYTbI «Mugaritz»
CNYyCTUICA Ha YeTBepTYI No3nunto. A Hblo-nopkckuim «Eleven Madison Park» nogHancsa Ha
NATb CTYNEeHeK N 3aHAN NAaToe MecTo. B gecaTky nyywmnx Takxxe sownm «D.O.M.» (CaH-
Mayny), «Dinner by Heston Blumenthal» (JTonpoH), «Arzak» (CaH-CebacTbsaH), «Steirereck»
(BeHa) n «Vendome» (beprunw-rnagbax, Frepmanuns).

LLIBenuapckue pecTopaHbl BCTPEYalTCHA B CMNUCKe 3TOro roga Mnb ABa)kabl. Mbl y>xe
pacckasblBajn O HUX YuTaTensam, oba pectopaHa 3aHeceHbl B KpacHbin rng MuwneHn 2013.
Ha 42-m mecTe oka3ascs rpayboHaeHcknm «Schauenstein» (®iopcTeHay), roe TsopuT
Yyyaeca KyJIMHaAapHOro UckyccTea wed-nosap AHApeac KamnHapa. PesynbtaTt A0OBOJILHO
HeyTewunTesIbHbIN, TakK Kak B MPOLUIOM roay 4yno-nosap U3 ctpaHbl CepbixX UM N ero
pecTopaH, PacrosIOXXKEeHHbIN B 3aHUN CpeJHEBEKOBOIro 3aMKa B COJIHEYHON O0J/INHe
Oomnewr, 66111 Ha 30-m mecTe. LLBenyapckuin nosap NobUT coyeTaTb PernoHa bHY0
KYXHIO N CpelHEBEKOBbIN AEKOP CBOUX MHTEPbEPOB, MN1aBHOEe A1 HEero - rapMoHUYHO
06beaNHNTb Hauyylme KynHapHble Tpaauumm poagHoro Kpas u naeu,
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BAOOXHOBeHUSA. Ero ¢ompmeHHoe 611000 Ha3biBaeTCsa «Bkyc paybioHaeHa» (NyK, 6E€KOH 1
Ko3ui cbip). AHOpeac KamnHaga - obnagatens 19 6annos no Bepcum Gault & Millau n 3
3Be3q no Bepcum Michelin.

Ha 88-m mecTe - Boaya3ckum pectopaH «Hobtel de Ville» (Kpuccbe). Cneunannctbl ocobo
oTMeYaloT BKNajg wed-noBapa pectopaHa beHya Brnonbe, KOTOpbIA BO3rn1aBu/ 3aBefeHune
B arnpeJsie npowJsoro roga, CMeH1B Ha 3ToM nocty duamnnna Powa.

3amblikaeT cnmncok TOP-100 MockoBCKUiM pectopaH AHaTona Komma «Bapsapbl». 9T0
3aBejeHne NHTepecHO TeM, YTO ero wed-rnosap BefeT aBTOPCKMNE raCTPOHOMUNYECKne
KYpPCbl COBMECTHO C wedoM 13 Lsenuapun OeHn MapTeHoMm (obnafatenem AByx 3Be3[
«MwuwneH» n BocemHaguatTn 6annos Gault Millau). MacTep-knaccbl NPoxXoasaT B pecTopaHe
deHn MapTeHa B BeBe, exxerogHoO B HUX NPUHUMAIOT y4acTue 0KoJi0 60 YesioBek.

rna MALNEH WBenLapus
LBenUapckme pecTtopaHbl
CtaTtbn no Teme

LLiBenlapckmn pectopaH B cnucke Top 50
100 ny4uwmx pectopaHoB LBenuapum no sepcmm MuiuieH
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