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3HaMeHuTbIN Wwed-nosap Onabe ne KypTeH coobwimna o CBoOeM HaMepeHUn 3aKpbiTb
rnaBHbIN pecTopaH B oTene Terminus (Cbepp) B KOHLE 3TOoro roga. HoBoCTb Npon3eena
3hheKT pasopsasLluencs 6ombbl B racTpoOHOMMYECKUX Kpyrax Leenuapun. YT1o
NOATOJIKHYJIO BaJie3aHLa K TakoMy pelueHuto?

I

Le chef célebre Didier de Courten a annoncé son intention de fermer le restaurant principal
de I'h6tel Terminus (Sierre) a la fin de cette année. La nouvelle a été un coup de tonnerre
pour les milieux gastronomiques de la Suisse. Qu’est-ce qui a fait le Valaisan prendre cette
décision?
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Bonheur au lieu d'une étoile Michelin

52-neTtHun obnagaTtenb AByX 3Be34 OT racTpoHoMm4yeckoro rnaa Michelin co3HaTenbHO
rnpeKkpaTua roHkKy 3a Harpagamu. TenepagmnokomnaHusa RTS npmBoAuT ero csioBa O TOM,
YTO MNOJIy4YeHHble 3Be34bl MPUHECIN eMy MHOIro pagocTun, HO CO BpeMeHeM XeJlaHue
COXPaHUTb CBOE BbICOKOE MOJIOXKEHME CTasio MeLWaTb, @ He NoMoraTh B paboTe.

FoBOpS O BbICOKOM KyXxHe, Anabe ae KypTeH 3asBuJ, 4TO pagn NoayyYeHus TpeTben 3Be34bl
rnoBapa AenatoT CTaBKYy Ha BHewHun sna 6nog, 6yato cobupatotca dotorpadmpoBaTb UX
ansa Instagram. YTo6bl yNOXXUTb MHFPeONEeHTbl B HY)KHOM NopsgKe, UCMOJIb3YIOT LWUnUbI,
«a ckopo byayT ncnosib3oBaTb yBeNMYNTEsSIbHOE CTekN0. Mbl, NoBapa, 3To AenaeM. Mol
BooOLe cownum ¢ yma». Nepsyto 3s8e3a4y Michelin oH nonyyun B 1996 rogy, BTOpyto - B
1998-M, Tak>xe Basie3aHCKNN KOPOJib KYXHN nMeeT 19 6annos oT raCTpPOHOMMNYECKOro rnaa
Gault&Millau.

TeMm, KTO pa3gendatoT MHeHne inabe ae KypTeHa, pekoMmeHayeM NoCMOTpeTb pusibM
«[paHoCcTN 1 cTpacTu» (2014). B aTOo KapTuHe Mosioaon nosap n3 NHonm nomoraet
NoJly4nTb BTOPYIO MULLJIEHOBCKYIO 3B€34Y pecTopaHy B He60oNbLIOM hpaHLy3CKOM ropoae,
nocse 4yero ycTpamaeTcsa Ha paboTy B NPeCcTUMXXHbIM MapUXXCKUN pecTopaH, rae KyxHs
HanoMmunHaeT nabopaTopuio, NpeaHa3HAYEeHHYI0 A8 TeCTUPOBAHNA Pa3HbIX MaTepunasos.
OAVIH N3 3aNOMUHaLWNXCA 3MU3040B - Tapenkn ¢ 60NbWLNMN 1N anneTUTHbIMU Ha BUA
nopumsaMm oT MHAMNCKOrro rnoeapa, a B cnefytolemM Kagpe - Tapesikm € KpoLeyHbIMN
KyCO4YKaMu OBOLLEN OT KOHKYPEHTOB-(PpaHLYy30B.

Onaobe pe KypTeH oTMeTus, 4TO He 06M>)XeH Ha raCTPOHOMUYECKNE rMabl, peyb NAEeT O
KN3HEeHHOM BblIbope, caenaTb KOTOPLIA eMy noMorna naHaemmsa Covid-19. CBon pecTopaH
B MasieHbKOM Cbeppe OH cpaBHWUA € aBToMobunem Ferrari, Ha KOTOPOM NPUXOJUNTCHA exaTb
Mo rOPHOW Aopore: rno ero MHEeHWIO, BbICOKasA KyXHA MMeeT CMbICa B 601bLLIOM ropoae, rae
HangeTca 4OCTaTO4YHO nobuTtenenm raCTpoOHOMNUYeCKnX U3biCKoB. LLied-noBap pewwnn
COCPenoTO4UTb BHUMAHME Ha CBOEM OTesie Terminus 1 pacrnosIOXXKEHHbIX B €ro 34aHnn
pecTopaHe L'Atelier gourmand (15 6annos Gault&Millau) n BuHHOM 6ape Ampelos. «4 xo4y
npoao/mKaTb paboTy B 3TON chepe, 4yBCTBYSA cebsa cHaCTAUBLIMY», - MPU3HaNCs oH. Led-
nosap byaeTt no-npeXxHemy roToBMTb OpUrnHanbHble 6aoga, ogHAKO NaaHupyeT
NCnosib30BaTb MeHee Aoporve NpoayKTbl U OXKUAAET, 4TO NPUHATOE peLleHne NoMoXeT
eMy 1 ero cotTpyaHukam pabotaTb B 6051ee cnokomnHom ob6cTaHOBKeE.

CerogHsa noa pykosoactsoM Auabe ae KypTeHa TpyasaTca 42 4enoBeka, WTaT npuaeTcs
HEMHOIr0 COKpPaTUTb: «Y Hac eCTb LWeCTb MecsLeB Ha To, YTOObl peCcTpyKTypupoBaTh
npennpuatue». NMaBHbIN pefakTop WwWBenyapckoro nsgaHua Gault&Millau KHyT LLBaHrep
OTMETWJ, 4TO NMOHUMaET peweHne Auabe e KypteHa, nobaBums, 4TO Basie3aHel, ABASETCS
He3aBMUCUMbIM NOBAapPOM, KOTOPbLIN He NOJIb3yeTCs NoaLepXKoN MeLeHaToB Uan
aKumoHepoB. Ha peweHne Ouabe ne KypTeHa XXNBO oTpearmposanu apyrue wedg-nosapa
KoHdenepauunu, Bblpa)kas coXasleHne N NOHUMaHne 0AHOBPEMEHHO. X038Ka 1 wed-
noeap pectopaHa Café Suisse (be, kaHTOH Bo) Mapu Pobep, cTaBLwwas «[MoBapoM roaa
2019» no Bepcuun Gault&Millau, nog4yepkHyna, 4To 4na N0AEN, KOTOPble BOCXULLAOTCA
Onobe ge KypTeHoM, 3TO KOHeL, LLles1on 3roxu.

HanomHuMm, 4T0 cerogHsa B LLIBenyapun ewe cemb noBapoB umetoT 19 6annos Gault&Millau:
AHapeac KamuHaga (pecTtopaH B 3aMke LLlayeHwTanH B ®opcTeHay), Puannn Lespune
(Domaine de Chateauvieux B XKeHeBe), TaHa (paHaunL (ba3enbckuin pectopaH Stucki),
®paHk IxoBaHHMHK (HOtel de Ville B Kpucbe (Bo), MeTep KHornb (Cheval Blanc B bazene),
Xenko Hnaep (pectopaH uopuxckoro otensa Dolder Grand), bepHap n 'm PaBe (Ermitage
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des Ravet B BiohneH-ne-laTto (Bo). 22 weenuapckmx pectopaHa MMelT ABe
MULLIEHOBCKUX 3BE3/[bl, @ TPEMS MOryT MNOXBacTaTbCA TOJIbKO TPW.

XXeHeBa
CtaTbu no Teme

20 HOBbIX MULLIIEHOBCKUX 3Be34 B LlIBenuapuu
MuwneHOBCKUN 3Be3AHbIN HEGOCKNOH Haa LlIBenuapuen

Gault&Millau Harpagun WBeNUAPCKYIO KOPOJeBY BKYCa
®PpaHK [J>XKOBaHHUHU - «noBap roga» 2018 no Bepcuun Gault&Millau

Gault&Millau Ha3Ban Puko 3aHaoHe1a «MOBAapoOM roga»

busHec-naHY B LLUBENLLAPCKUX pecTopaHax
B wBenuapckux pectopaHax 6yayT Haka3blBaTb 3a HEABKY
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