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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 N NOBAapCKNE KOMAKN - raCTPOKPUTUKN Harpaguam nyynx n3 nyymnx,
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
negaroru, oby4atoLime MOsI0AbIX MOBAPOB, KOTOPbIE PAaHO UAK No34HO camu byayT
6aMcTaTb Ha KYJIMHApPHOM OsIUMneE.
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PecTopaH <<MammerEsbérg». ®oTo: GaultMillau

Mosapom 2024 roaa, no sepcuun GaultMillau, ctan 34-netHun CnnbBmMo 'epMaHH,
coBnapgeney pecrtopaHa «Mammertsberg», pacrnosio)XeHHOro B ICTOPUYECKOM 34aHNN
HanpoTuB BOK3asla BO Ppangopge. YpoxxeHey, JllouepHa 3aHa1 MecTo weda B oKkTAbpe
2022 ropa, a ero bmusHec-napTHepoM cTan AHgpeac KammnHaga. Cam pecTopaH,
pacrnosiaralouwmni BCero LI0XXNHOW CTONMKOB, noay4dun 18 n3 20 6annos. KyxHsa Cuabsuo
fepmaHHa obnagaeTt Takmm 60oraTbiM BKYCOM, YTO KPUTUKM Ha3bIBAlOT €€ «yMaMu Ha
BoneHCKOM o3epe».

Brnepsble B 3TOM roay akcnepTbl GaultMillau npucyannun 3saHne «3eseHoro» rnosapa roga.
IToun Harpaabl yooctowscsa Naono KasaHoBa n3 pectopaHa «Chesa Stuva Colani» B
MagynanHe. B n3biCKaHHOE MeHI0 pacnoslIoXXeHHOro Ha BbicoTe 1800 MeTpoB Hafj ypoOBHEM
MOPSA pecTopaHa BKJIOYEHbI ANKOPaCTYyLmMe TpaBbl IHragmHa. KpUTUKN BbICOKO OLLEHNN



NMPUBEP>XEHHOCTb MoBapa NPMHLUMUMAM 3KOJIOrMYECKN PaLMOHaIbHOrO MPUroTOBAEHUS
MWK, NCMOJIb30BaHME NMPOAYKTOB PermMoHasibHbIX MPONU3BOANTENIEN N Ka4eCTBO
BeretapuaHckux 6natoa.

B rmge Takxxe oTMeyeHbl HavynHatowume noeapa: Nackanb LWTeddeH («Roots», basenb, 18
6annoB), Mapkyc LLTokne («Rosi», Lopux, 17 6annos), Unapno Konombo 3epuHeTTn («Du
Théatre», MoHTe, 17 6annos), Pepepuko MannaauHo («Osteria Enoteca Cuntitt», Kactenb
CaH NbeTpo, 16 6annos). OTKpbITUAMN roga ctanum MNMonb Kabane n CtecdaHm 3occo
(«Glacier», l'pnHaoensBanba, 16 6annos), Nperopu XanbraHg («Hotel de Ville», OnnoH, 15
6annos) u MNeepo PoHkopoHun («Osteria del Centro», KomaHo, 15 6annos).

YTo KacaeTca rnga Michelin, To B 3TOM roay AeBATHagUaTb HOBbIX PECTOPAHOB MOYYUIIN
CBOO NepByto 3Be34Y (LWeCTb U3 HUX PacrosioXKeHbl BO (hpaHKoA3bIYHOM LLBenuapun), a
NaTb - BTOPyto. HekoTopble noBapa 6biin 0COBEHHO TPOHYTbI TAaKNUM NMpu3HaHueMm. Tak, BO
Bpemsa npowepglien B JJ03aHHCKOW WKOAe FOCTUHUYHOIMO MEHEO)KMEHTA LLepEMOHUN
HarpaxxgeHuna OnuBbe XaH 13 xeHeBckoro «L'atelier Robuchon» Bbilwes Ha CLEHY B
cne3ax, OTMEeTUB, YTO 3Ta Harpaga - BOMJIOWEHNE ThICAY 3aCayr U TbICAY MbIC/IEN.
MpuMeYvaTesibHO, 4TO KYXHS BbllLleynoMsaHyToro CnnbBmo N'epmMmaHHa U3 pecTtopaHa
«Mammertsberg» Takxe 6blsla yooCTOeHa OBYX MULLJIEHOBCKUX 3BE3[,.
&
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NEW SELECTION
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LlepeMmoHus BpyyeHusa Harpapg Michelin © Michelin

J1lo60onbITHO, YTO B BbIMYCKEe 3TOro rofa HU 04HOMY HOBOMY pecTopaHy He Obino
NMPUCY>XOEHO Tpex 3Be34. TeM He MeHee y)Ke YA0CTOEHHbIe BbICLLEeN raCTPOHOMNYECKON
Harpagbl 4eTblpe wBenuapckux 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 otTam4msa Bib gourmand, KOTOpbIM OTMeYaTCA
pecTopaHbl C HanJy4LWwmM COOTHOLIEHUEM LleHbl U KaYecTBa, B TOM 4Yucsie OeBSATb - BO
dpaHkoa3bIYHOM LLBenuapun. F'ng Michelin npucyann aeBaTb HOBbIX «3€1€HbIX» 3B€3[ 3a
NMPUBEP>XEHHOCTb MPUHLMMAM YCTONYMBOIrO pa3BuUTUS, Npu4eM Harpaabl NOAy4Ynnn gBa



3aBefeHnsa B PomaHaum - «Le Maguet» B J1e3-2ByaT u «Gilles Varone» B LLlaHaoneH-npe-
Casbes. Jlyqywmnmun monoabimMu wed-rnosapamm ctanm JommHnk Cato n ®abmo TodpdponoH n3
«The Japanese Restaurant» B AHoepmaTTe. KpUTnkKnM Takxe HasBaam AHTyaHa Crnkapa u3
«Maison Wenger» B Jle-HyapMoH ny4wunm comenbe, a CaHape Mapyrr Cytep 13
6a3zenbckoro «Schllssel» Bpy4nnun Harpany 3a cepsuc.

© Chedi Andermatt/The Japanese Restaurant

HobaBuM, 4TO KyNMHapHbLIM obo3peBaTenb nsgaHusa NZZ Bellevue BonbgraHr ®accbeHpep
PacKpPUTUKOBAN HblHELWHUI BbINYCK Michelin 3a yHbINOCTb. 10 MHEHUIO 3KCMEepTa,
nyTeBoAMTENlb UTHOPUPYET BeSIMKNe AOCTUXKEeHUA. Xanko Hnaep, Hanpumep, octaeTcs
BEYHbIM NPeTeHAEHTOM Ha TpW 3Be3Abl, 4TO KaxkeTcsa abcypaHbiM, BeAb wed-nosap «The
Dolder Grand» 3a nocnegHue HECKOJIbKO NeT NPoAEMOHCTPMPOBAJ NOTPSACAOLWMNN POCT.
«MoxxeT bbITb, eANHCTBEHHAas NpuUYnHa OTCYTCTBUSA NOBbILLEHUS €ro PenTUHra
3aKJ1l04aeTCsA B TOM, YTO YeCTBOBaHME yxe AaBHO paboTatowmx wed-noBapoB He nMeeT
HUKaKOW MapKeTUHIrOBOM LLeHHOCTU?», - 3a[aJICA BONPOCOM creumnanncT. JocTtanocb u
NpUCy>XA4aemMblM 3a 3KOJIOTUYHOCTb «3eJIeHbIM» 3Be34aM. «[JeNnCTBUTEeNbHO Nn Ny4yLle
npuobpeTaTb TOJIbKO LLUBENLLAPCKYIO MPOAYKLNIO BMECTO TOro, 4Tobbl MokynaTb pbiby y
Menkunx polbakos B bpeTaHn? Heyxenu koHAnUTepy 60/iblle Heslb3a NCNOJIb30BaTb
wokonapg 13 KO>XHo AMepuKn?», - BO3SMYTUJICA XXYPHAJIUCT, MOCETOBABLUMN Ha TO, 4TO
MULUIEHOBCKNUM KPUTUKAM UHOT A, HaBEPHOe, AOCTAaTOYHO NMPOYNTaTb B MEHIO KJIl0YEBbIE
CJIOBa «pervoHasibHble NPoaYyKTbl», 4TOObI AaTb Harpaay.

HanoMHMM, 4TO oiHa MULLIEHOBCKaA 3Be34a BPy4aeTCs 3a U3bICKaHHY0 KYXHI0, paau
KOTOPOW CTOUT OCTAaHOBUTLCH, ABE - 38 UCKJIIOYNTEJIbHYIO KYXHIO, pail KOTOPOW CTOUT
cAenaTb KPIOK, @ TPU - 33 YHUKaJIbHYIO KYXHIO, KOTOpasa CTOUT LEesioro nyTewecTBus.
MPUATHBLIX BaM raCTPOHOMUYECKNX NyTeLwecTBun!
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CTtaTbun no Teme

Gault Millau Bbibpan nyyuwinx wed-nosapos LliBenuapun

Gault&Millau Harpagmn WBENULAPCKYIO KOPOAEBY BKyCa

BKycHble HoBoCTM OT Gault&Millau

Michelin paccbinan 3se3abl Haa LLiBenuapuen

LLiBenuapusa - Ha nepBoM MecTe no ymncay 3ee3n MICHELIN Ha xuTtens
Michelin 3a>xuraeT HoBble 3B€34bl Ha pecTopaHHOM HebocBoae LliBenuapun
MuLLITIEHOBCKUE 3BE3Abl NIV CNOKOWHAA XXN3Hb?

CYyacTbe BMECTO MULLIJIEHOBCKOW 3BE3bl

[YypMaHCTBO No MuuineHy
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