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FopAabin noeap roga Cunbemo NepmaHH. ®oTo: GaultMillau

Ce30H raCTpPOHOMUMYECKUX OTKPbITUA TPAAULMOHHO Havancs ¢ nybnamkauum oByx raaBHbIX
KyJIMHapHbIX nyTesoguTesnen - Michelin n GaultMillau.

La saison des découvertes gastronomiques a traditionnellement commencé avec la
publication de guides Michelin et GaultMillau.
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Chef de I'année et meilleurs restaurants suisses

HoBble 3Be34bl U MOBapCKMeE KOMaKN - TaCTPOKPUTUKU Harpaguav aydwnmx n3 ayyinx,
OLEHMB KYXHIO COTEH LWBenLapckmx pectopaHos. B ruge GaultMillau npepctasneHsl 880
pecTtopaHoB, 100 oTenen gng rypmaHoB 1 150 ny4winx suHogenos LLsenuapun - 3To
pekopA. Mpu 3Tom 107 wed-noBapoB NOAHANNCE B PENTUHIE, a 41 N3 HUX NoTepsan oauH
6ann n, ckopee Bcero, byaeT BbIHY)XAEH MepecMoTpeTb CBON NOAXOA K MPUrOTOBJIEHNIO
6.

B HoBoM Bbinycke GaultMillau wecTb wedg-nosapoB Habpanu 19 6annos: TaHa NpaHanL,
(«Stucki», bazenb), MNeTep KHornb («Cheval Blanc» B basene), ®paHK O>XOBaHHUHMN
(«Restaurant de I'Hbtel de ville» B Kpucbe), AHapeac KamunHaga («Schloss Schauenstein» B
dropcTeHay), Pununn LWWespue («Domaine de Chateauvieux» B CaTuHbKW) 1 Xako Hnaep
(«The Dolder Grand» B Litopuxe). Bcex wecTepbiX raCTPOKPUTUKN MPOHNYHO Ha3blBalOT
«ABOMHbIMW areHTaMm», MOTOMY 4YTO OHM He TOJIbKO BblfatloLwmecs wedbl, HO ewe 1
neparoru, oby4atoLive MOsI0AbIX MOBAPOB, KOTOPbIE PaHO UAM NO34HO caMun byayT
6aMcTaTb Ha KYJIMHApPHOM OsIUMneE.

Mosapom 2024 roga, no sepcuun GaultMillau, ctan 34-neTHun CnnbBmMo N'epMaHH,
coBnapgeneu pectopaHa «Mammertsberg», pacnos0)XXeHHOro B UCTOPUYECKOM 34aHNN
HanpoTUB BOK3asia BO Ppangopge. YpoxeHey, JllouepHa 3aHA1 MecTo weda B oKTAbpe
2022 ropa, a ero 6bmsHec-napTHepoM cTan AHapeac KammHaga. Cam pecTopaH,
pacnosiaratowmnin BCero AI0XXNMHOM CTONMKOB, noayymn 18 n3 20 6annos. KyxHs Cunbsuo
fepmaHHa obnapaeT TakmM BoOraTbiM BKYCOM, YTO KPUTUKWN Ha3bIBAlOT €e «yMaMun Ha
BoneHckom o3epe».

Bnepsble B 3TOM roay akcnepTbl GaultMillau npucyonnmn 3BaHne «3eneHoro» noesapa roaa.
ITon Harpagbl yooctowscsa Naono KasaHoBa n3 pectopaHa «Chesa Stuva Colani» B
MagaynamnHe. B n3biCkaHHOE MeHI0 pacnoslioXXeHHOro Ha BbicoTe 1800 meTpoB Hafg yPOBHEM
MOpPSA pecTopaHa BKJIIOYEHbl ANKOpaCTyLme TpaBbl IHragnHa. KpUTUKN BbICOKO OLLEHNIN
MPMBEPXXEHHOCTb NMoBapa NPUHLMNAM 3KOJIOMMYeCKN paLMoHasibHOro NMPUroToBEHUS
MUK, NCMOJSIb30BaHME NMPOAYKTOB pPermoHasibHbIX MPON3BOAMNTENEN N Ka4eCTBO
BereTapumaHckmx 6aton.

B ruoe Takxxe oTMeyeHbl HavnHatowme nosapa: NMackanb WTedpdeH («Roots», bazenb, 18
6annos), Mapkyc LLTokne («Rosi», Ltopunx, 17 6annos), Nnapno Konombo 3ecdmnHeTTnn («Du
Théatre», MoHTe, 17 6annos), Pepepuko MannaauHo («Osteria Enoteca Cuntitt», Kactenb
CaH NbeTpo, 16 6annos). OTKpbITUAMK roga ctanum MNMonb Kabane n CtecaHm 3occo
(«Glacier», l'puHpensBanba, 16 6annos), Nperopu Xanerang («Ho6tel de Ville», OnnoH, 15
6annos) n MNbepo PoHkopoHM («Osteria del Centro», KomaHo, 15 6annos).

Y10 KacaeTca ruga Michelin, To B 3TOM rogy AeBATHaALATb HOBbIX PECTOPAHOB MOJYHUIIN
CBOIO MepBYyto 3Be34Y (LWeCTb U3 HUX pacrosioXXeHbl BO ppaHKoA3bIYHOM LLBenyapun), a
NATb - BTOpPYt0. HekoTopble nosBapa 6bii 0COOEHHO TPOHYTbl TAaKUM NMpu3HaHueM. Tak, BO
BpeMs npoweawen B JIO3aHHCKON LLIKO1€ TOCTUHUYHOIMO MEHE)KMEHTa LLepeEMOHNN
HarpaxaeHusa Onmebe XXaH 13 xxeHeBckoro «L'atelier Robuchon» Bbiwen Ha CUeHyY B
cne3ax, OTMEeTUB, YTO 3Ta Harpaga - BOMJoWeHNe ThiCAY 3aCyr U TbICAY MbIC/EN.
NpnMmeYyaTenbHO, YTO KYXHS BbilleyrnoMsaHyToro Cnnbemo N'epMaHHa U3 pecTtopaHa
«Mammertsberg» Takxe 6binla yaocToeHa ABYX MULLIEHOBCKUX 3BE3[,.

JTto6oMNbITHO, YTO B BbIMYCKE 3TOr0 rofa HX 04HOMY HOBOMY pecTopaHy He 6bisio
NPUCY>XAEHO Tpex 3Be34. TeM He MeHee y)xe yOO0CTOEHHbIe BbICLLEN racTPOHOMMNYECKOW



Harpagbl 4YeTblpe WwBenuapcknx 3aseneHns («Cheval Blanc» B basene, «Restaurant de
['HOtel de Ville» B Kpucbke, «Schloss Schauenstein» B ®opcTeHay n «Memories» B baa-
Paraue) coxpaHunum cBou 3Be3abl.

15 HOBbIX 3aBefieHU Noy4Ynan 3Hak oTam4msa Bib gourmand, KOTOpbIM OTMeYaTCA
pecTopaHbl C HanJy4LWwmM COOTHOLIEHUEM LLIeHbl U KaYecTBa, B TOM 4ucse AeBSATb - BO
dpaHkoa3bIYHOM LLBenuapun. F'ng Michelin npucyann aeBaTb HOBbIX «3€1€HbIX» 3Be3[ 3a
MPUBEPXXEHHOCTb NMPUHUKNAM YCTOMYMUBOro pa3BuUTUS, NpnyeM Harpagbl Noayynan gBa
3aBeneHnsa B PomaHauum - «Le Maguet» B J1e3-2ByaT u «Gilles Varone» B LLlaHaoneH-npe-
Casbes. Jlyqywmnmun monoabiMu wed-rnosapamm ctanm JommHnk Cato n ®abmo TodpdponoH n3
«The Japanese Restaurant» B AHOepMmaTTe. KpUTUKN TakXXe Ha3Basim AHTyaHa Cnkapa n3
«Maison Wenger» B Jle-HyapMoOH ny4dwunm comenbe, a CaHape Mapyrr Cytep 13
6a3zenbckoro «Schllssel» Bpy4nnu Harpany 3a cepsuc.

Oob6aBuMm, 4To KynnHapHbIn 06o3peBaTens nspanma NZZ Bellevue BonbraHr ®accbeHaep
PacKpUTUKOBA HblHELWHUK BbINYCK Michelin 3a yHbINOCTb. 10 MHEHUIO 3KCMepTa,
nyTeBOANTEsNIb UTHOPUPYET BENNKME AOCTUXKEHMUA. Xako Huaep, HanpuMmep, ocTaeTcs
BeYHbIM NpeTeHAEeHTOM Ha TpW 3Be3bl, 4TO KaxkeTcsa abcypaHbiM, BeAb LWed-nosap «The
Dolder Grand» 3a nocnegHue HECKOJIbKO N1eT NMPOLAEMOHCTPMPOBAJ NOTPSACAOLWMN POCT.
«Mo>xeT bbITb, €eANHCTBEHHAs NMPUYNHa OTCYTCTBUS MOBbLILLEHNS €ro penTUHra
3aKJ/1l04aeTCsa B TOM, YTO YeCTBOBaHME yxe AaBHO paboTarowmx wed-noBapos He nMeeT
HWKaKOWN MapKeTUHIOBOW LLEeHHOCTU?», - 3a4a/1ICa BOMNPOCOM cneunanancTt. JocTanocsb n
MPUCY>XOAaeMbIM 3a 3KONIOMTMYHOCTb «3e/1IeHbIM» 3Be3aaM. «[leNCTBUTENbHO NN NyYule
npuobpeTaTb TOJIbKO LWBENLAPCKYO NPOOYKLNIO BMECTO TOro, 4Tobbl NoKynaTh pbiby y
mMenkux poibakoB B bpeTaHn? Heyxenun koHanTepy 6onblie Henb3sA UCMoab30BaThb
wokonag n3 KO>xXxHoU AMEpUKU?», - BOSMYTUIICA XYPHAIUCT, MOCETOBABLUMW Ha TO, 4TO
MWULLJIEHOBCKMM KPUTUKaM MHOrga, HaBepHoe, A0CTaTOYHO NPOYNTaTb B MEHIO KJ1l0YEeBble
C/I0Ba «pPermvoHaibHble MPOAYKThI», YTOObI AaTb Harpagy.

HanoMHMM, 4TO oAHa MULLJIEHOBCKaA 3Be34a Bpy4aeTCs 3a U3bICKaHHY0 KYXHI0, paau
KOTOPOW CTOUT OCTAHOBUTLCH, ABE - 38 UCKIIOYNTENIbHYIO KYXHIO, pail KOTOPOW CTOUT
cAenaTb KPIOK, @ TPWN - 33 YHMUKAJIbHYIO KYXHIO, KOTOpasa CTOUT LEesioro nyTewecTeus.
MPUATHBLIX BaM raCTPOHOMUYECKNX NyTeLwlecTBun!
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CtaTbu Mo Teme
Gault Millau BbIbpan nyyLmx wed-nosapos Lsenuapumn

Gault&Millau Harpagmn WBENULAPCKYIO KOPOAEBY BKyCa
BkycHble HoBoCcTK oT Gault&Millau

Michelin paccbinan 3se3abl Haa LliBenuapuen
LiBenuapusa - Ha nepBoM MecTe no yucny 3ee3gq MICHELIN Ha »xutens

Michelin 3a>xuraeT HoBble 3BE€34bl HA pecTopaHHOM HebocBoe LliBenuapun
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MwuLLNEeHOBCKME 3BE3/bl NN CMOKONHAA XXU3Hb?

CyacTbe BMeCTO MULLIJIEHOBCKOIW 3Be3bl
[YypMaHCTBO Mo MuuineHy
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