HAmiA IA3ETA

Ed nashagazeta.ch

OnybnmkoBaHo Ha LLBenuapunsa: HOBOCTU Ha pycckom sA3blike (https://nashagazeta.ch)

XXeHeBCKMM LIoKoJlaThe He XBaTaeT
nsobpertartenoHocTtu? | Les chocolatiers
genevois manquent de créativiteée?
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BbirnsagnT npekpacHo, HO MHOIFMM MOKynaTenaM Bce BpeMs Xxo4eTcsa nonpoboBaThb 4ero-to
HoBoro (philippe-pascoet.ch)

Mo MHEHWMIO CMEeUnanncToB, X)XEHEBCKME KOHONTEPDLI «MOYMBAIOT Ha JlaBpax»: HE CTPeMATCA
perynspHo oOHOBNATbL aCCOPTUMEHT USIN «OCBEXaTb» MHTEPbEP, MOCKOJIbKY HefoCTaTKa B
KIMEHTaxX N TaK He UCNbITbIBAlOT. B To )Ke BpeMs, MHOorne Bnagesblbl KOHOUTEPCKNX
becnokosaTca 3a byayuiee n He NpeaCcTaBASAIOT, KOMY nepefanyT CBoe Aeno.

Des spécialistes déplorent le mangue d’innovation chez les chocolatiers genevois. Les
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propriétaires des confiseries ne tachent pas d’élargir I'assortiment ou rafraichir I'intérieur,
car les clients viennent de toute fagon. D’autre part, certains maitres ne savent pas qui
pourrait reprendre leur commerce.

Les chocolatiers genevois manquent de créativité?

Mpe3ngeHT Knyba niobutenen wokonana OKyanT A3HITM B UHTEPBbLIO ra3eTe Tribune de
Geneve nogyepkHysia KOHTpacT Mexay XKeHeBon 1 MapunxeM. B To BpeMsi Kak MacTepa
LOKOJIA4HOro Aesia BO PpaHLy3CKOW CToNLE NPOABAAIOT HEOIOXKUHHYIO SHEpruio,
NpuBJIEKAOT MOKynaTesien 3a CHET arpecCMBHOro MapKeTuHra, B ropoge KanbBuHa -
KWTUNb», XOTA MHOIMMEe LWOKOoJ1IaTbe TaJlaHTAMBbLI N UMET npekpacHoe obopynoBaHue.
foBOpPSA O AMHAMUYHOCTW, CNeunasncT oTMeTusa, 4To BO MHOrnx ropogax CLUA v AHrnmm
eCTb UHTEepeCHblIe «LOKOoNaAHble Typbl», HO B XKeHeBe Biiafesblbl KOHONTEPCKUX O4EeHb
MacCuBHbI.

3acTou unm rapMoHuMYHOe paBHoBecue?

Cosnageneu MarasmHa Ha yaunue Vermont Xoanb MepuroHa nogyepkHy, 41o «Ecnm 6wl
LLOKOJ1aTbe NPULLINOCL BOPOTLCS 3a KIMEHTOB, TO OHU Bkl BOPONNCH, HO, pa3 KIMEHTbI BCE
paBHO NPUXOAAT, TO 3a4eM TPaTUTb CUJIbl Ha 3aTenIMBoOe yKpalleHne BUTPUHbI? B XKeHese
00Nro He 6bIJ10 LWOKOoaAHbIX KOHKYPCOB, TakK KakK HE BCEM HPAaBUTCSA COMEPHNYECTBO.

dunnnn MNMackos, Bnageney, 04HOMMEHHON «LWOKONaAHUUbI» B KapyXXe, cHUTaeT, 4To
«LlIBenyapuns 4oaro nosb3oBasacb C/1aBON CTPaHbl MOJIOYHOM O LWWOKoNaga. A cTan O4HUM
M3 NepBbIX AeflaTbh YepHbIW WoKonah. MeHs npuHUManm 3a cymacweliero, korga s Hadan
npegsaraTbh WoOKoAaL C MaJIMHOW, HO NOTOM Apyrunue ToXe cTtasanm 3To genatb. Cenyac
cpeawn npeacTasuTenen Hawen npodeccumn eCTb AMHAMUYHbIE N TBOPYECKME N0 aAMN, HO
eCTb U Takme, KOTopble He NMPUOYMbIBAlOT HUYEro HOBOIro, MOCKOJIbKY UX Aefla U Tak nayTt
XOpOLLO».

«[MaMATHUK» Tpaauuum (rohr.ch)

naBa «WwokKonagHuubl» La Bonbonniere Mackanb Maprepa npusHai, 4To eMy caiefoBaso



6bl OCBEXXWUTb CBOM MarasnH, 04HAKO OH He CNewWnT NPUHNMaTb peLlleHne, Tak Kak
KJIMEHTbI NPUBbLIK/IN K HbIHELLHEMY OhOPMJIEHUNIO, KOTOPOE «OTParkaeT Hally
CaMObbITHOCTb». CKPOMHOE 04apoBaHMe HENPUTA3aTEesbHbIX )XEHEBCKUX K/IMEHTOB...

«Hape>XHOW cMeHbl MOJIOAEe>XXHOMN HeT...»

Bnageney marasmHa Chocolaterie Micheli Auabe NoH4YoHM 03abo4eH gpyron npobnemon:
OH He 3HaeT, KoMy Mor 6bl NepefaTb CBOE A€e/10, MOCKOJIbKY »esalowmnx BbibpaTh
npodeccmio KOHONTepa-LLoKoaTbe He TaK MHOT 0.

«Mbl Bbl OXOTHO MPUHSANN MONOALIX NIOAEN, XXenawLWmx NPonTn obyvyeHne, HO HUKTO He
obpallaeTcs K HaM C Takol Npocbboi», - OTMETWUN Bragenel ceTn MarasnHoB Poxxe Pop.
Mo ero MHEHUO, Cpeau IHOLWEN U AeBYLLIEK NMONYSPHO YHUBEPCUTETCKoe obpa3oBaHue,
MO3TOMY Y HUX HET XXeNaHUa UATU B «N0AMacTEPbS».

Co cBoel CTOpOoHbI, Npe3naeHT ObbeanHEHNA )KEeHEBCKNX BYNOYHNKOB N KOHOMTEPOB IPUK
OMepu pobaBui, HTO «HOBOE MOKOJIEHME HE XOYET 3aHMMaATbCA NPpeanpPUHUMATENbLCTBOM, U
MOJIOAEXb HENErko yBneyb...» IKyauT ASHITU CYMTaET, 4TO OTCYTCTBME MOTUBALUN
MOXXHO 06BACHUTb TaKXXe XXEeCTKUM rpacpmkomM paboThl LWOKOMaTbe N HEOBX0AMMOCTbIO
4eM-TO XepTBOBaTb paau ycrnexa.

K Tomy Xe, B LLIBeuapun HET y4ebHbIX 3aBefeHnin, npepsaratowmx cnewumnain3mpoBaHHble
nporpammsbl gns 6yaywmx npohecCnoHa oB-LIOKoMaTbe, U XXenatlwme cTaTb
noBesMTeNsAMU CNafoCcTen AOJIKHbI OCBaMBaTb TOHOKOCTM «LIOKOJAAHOro gn3anHa» B
KOHANTEPCKUX.

CToOUT 3aMeTUTb, YTO YYEHUKMN BCE XKe eCTb, XOTS N He y BceX. B Mara3nH XKoans
MepuroHn 3a Tpy rofia 06paTUINCh 56 YenoBeK, XealLux CTaTb MacTepamm
lokonagHoro gena. CeronHa Xoasb 60sblie 06eCnoKoeH KOHKYPEHLINEN CO CTOPOHBbI
KPYMHbIX MPOV3BOAMTENEN LLOKOIaAa, KOTOpPas YrpoXKaeT CyLeCTBOBAHMIO YaCTHbIX
6yTUKOB (B NPOAYKLMN KOTOPbLIX, 3aMeTUM, 40 CMX NMOP HE UCMOJIb3YEeTCs NasibMOBOE
MacJs10). IkcnepT A06aBUJI, YTO XKEHEBCKUM LLIOKOATbe HY>XHO He B0STbCSA NMPOBOAUTL AHM
OTKPbITbIX ABEPEN, AerycTaLmnm, SKCKYpCuMn B NPOon3BOACTBEHHbIE NOMeLLeHNs. «Peyb naetT
0 npodeccumn, KOTOPOW yunLlbCsA, 0OMEHNBaACL ONbITOM C KoJsileramu. Heobxoammo
OBUTraTbCs, ObITb 60N1€e OTKPBLITHIM /151 HOBbLIX UOEN>.
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«A HeT nun y Bac 4yero-to 6onee... opurnHanbHoro?» (chocolaterie-merigonde.ch)



MoBopabl ANA onTUMU3MaA

Co CBOEWN CTOPOHBLI, WoKoNaTbe dununn Aysp cMoTpuT B Byayuiee 6e3 cTpaxa, oTMevas,
4TO «CBOMCTBEHHAas ppaHLy3aM CKJIOHHOCTb K CONEepPHNYECTBY HaM COBCEM He
CBOWCTBEHHa». [0 MHEeHUIO crieymnanncTa, 3To CKopee NKC Aaa XXeHesues. «MarasunHy
Ay3p He HY>XHO KpM4aTb O CBOEM MNpPEKPACHOM LoKonage». NpnusHaB HeobXoAMMOCTb
NPOSABAATb (PaHTa3mo, cneumanucT gobasus, 4To, HA4YNHAA NPOAAaBaTb HOBUHKY,
MPUXOONTCS MOXKEPTBOBATb OAHUM U3 «CTapbIX» BUOOB KOH(ET, YTO Orop4yaeT HEKOTOpPbIX
KJINEHTOB.

NHTepecHo coveTaeT Tpaguumm N x}eslaHue 3KCnepuMeHTUPoBaTh LLOKOJ1IaTbe MarasuHa
Berger B NneHnane Mupbamu CumMyna, KoTopas rnpakTukosasachk B [Napuxe u bproccene.
«BKyC - npexxge BCero, HoO BHelLlHee 0hopMJIEHNE TaKXXe 04EeHb Ba)XHO. A KpanHe
TpeboBaTenbHa 1 peako bbiBato yaoBNETBOPEHA TEM, YTO Aenato».

MupbsiMn - poaom n3 CTpaHbl TbiC4M 03ep. HaBepHOE, UMEHHO (PUHHCKME KOPHW MOBJINSIN
Ha ee OTHOLLEHUNE K I0)KHOMY JTAKOMCTBY. B 0TAM4YME OT MHOMMX XXEHEBCKMX LLOKONAThe,
KOTOpble HeZIBYCMbIC/IEHHO NOAYePKUBAOT CBOWM TaslaHT, MUPbAMU OTMETUNA, YTO CMOTPUT
Ha BELLWN «He TakK, Kak Te, KTO poaunJics B CTpaHe Wwokonana. MHe 6bin10 ABaaLaTh NeT,
Korga s nonpoboBana s3knepbl. HaBepHoe, 51 60siee OTKPbITA, K TOMY K& MHOIo
nyTelwecTBoBasa. 1 cTapatocb cobnoaaTbh Tpaamummn, Ho Ntobto 1 NepeMeHbl, M03TOMY He
cMorna 6bl NpeanaraTb KAMEHTaM O4HO U TO XKe ABajuaTb feT noapaa!s

wokonana

LIBENLLIAPCKMNE KOHONUTEPDI

XeHeBa

CTtaTbu no Teme

HoBasa «butBa» AyYUIMX LLIOKONATbe COCTOMUTCHA B KOHLIE OKTAOpSA
«lllokonagHaa kapTa» LliBenuapnun

bonbLue LLIOKOJ1a4a: Npon3BoadaT, eddaT 1 NnpoaakT LIJBeIZLI,aDLI.bI
Jlyyuine koHanTepbl EBponbl BHOBL cobepyTca B XKeHeBe
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