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'n MapmeneH, JoMnHuK MNoTbe n OJapuo PaHua. ®oTo: F.P.Journe

OaoHUM 13 NATK Wed-NoBapoOB, YAOCTOEHHbIX NPEeCcTUXKHON npeMun, ctan JoMuHuk Notbe
N3 XXeHeBCKOoro pecrtopaHa F.P.Journe.

Dominique Gauthier, du restaurant F.P.Journe, est I'un des cinq chefs récompensé.
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Mérite Culinaire Suisse

Mpemunsa «Mérite Culinaire Suisse» bblna yypexxaeHa NsaTb €T Ha3a C Lesibio NMOOoWPEHNS U
MPU3HaAHNA 3aCayr WBeNLapCKnx wed-noBapoB 1 KOHANUTEPOB, CNABALWMNXCA CBOUM
MacTepCTBOM, n30bpeTaTeNlbHOCTbIO, YBaXXUTEJIbHbIM OTHOLWEHNEM K KYJIMHAPHOMY
Hacneguo CTpaHbl U ayTEHTUYHBIM PErnoHasIbHbIM MPOAYKTaM.

Top>XeCTBEeHHas LLepeMOHNS BPyHYeHMS COCTOAIacCb B NPOLLJIbIA NOHeAebHUK B BepHCKOM
oTesie Bellevue B npucyTcTBUM (hepepasibHOro coeTHmMka N'm NapmeneHa. XXwpu B cocTase
15 akcnepToB Harpagwuso nNAThb wWedgosB, B TOM Yncie JoOMNUHNKA 0Tbe U ero «COJIHEYHYIO
KyXxHto». B npownom roay, npopabotas 6onee 30 neT B raCTPOHOMNYECKOM pecTopaHe
Chat-Botté oTens Beau-Rivage B )KeHeBe, Lwed-noBap nepeLien B HOBOE 3aBefeHne
3HaMEHUTOr0 XXeHEBCKOro Yacoswmnka ®PpaHcya-Monsa XKypHa (06 OTKpbITUM pecTopaHa Mbl
nogopobHo pacckasbiBanum). OTOT NPOeKT obbegnHAET raCTPOHOMMIO 1 YacOBOe Aesio - ABa
MUpa, roe TOYHOCTb U TBOPYECKU NOAX0 UMEOT NnepBoCTeneHHoe 3HavYeHue.

OoMUHUK FoTbe NpnobLUNACA K KYJIMHAPHbIM PagocTaMm eule B rnybokom geTcTBe, a ¢
rogamu, 6narogaps onbITy N NyTewecTBMAM, OH ChopMMpoBaa CBOM MHANBUAYASIbHbIN
CTWUNb, COYEeTas cpeam3eMHOMOPCKME TpaauLNmM C IK30TUYECKUMM HOTKaMn. OH yCTaHOBUA
TeCHble CBA3WN C MECTHbIMU MPON3BOANTENAMU, YTO FrapaHTUPYyeT COBEPLUEHHbIN BKYC €ro
npMeHHbIX 61104, TaKNX Kak rpaybloHAEeHCKNI JI0OCOCh C UKPOWA U 1043y
(pacnpocTpaHeHHbIN B KOro-BocTo4HOM A3Un LNTPYC). «DTa NPEMUSA - OFPOMHANA 4ecCTb,
Harpaga 3a Kapbepy, OTMEYEeHHYI0 YNOPHbIM TPYAOM U CTPACTbIO, @ TakKXXe XXeJlaHUneM
COTPYAHMYaTb C MECTHbLIMW NOCTaBLUMKaMN NPOAYKTOB», - MpU3Hanca JOMUHUK [OTbe,
MOCBATUB MNPU3 CBOEWN XXeHe 1 AeTaM, NOAAEPKNBALWNM €ro Ha NpoTSAXXEeHUN BCeNn
Kapbepbl.

HanomMHuM, 4To paHee [loMUHUMK 0Tbe NpuHec pecTtopaHy «Chat botté» ero nepsyto u
€ONHCTBEHHYIO MULLJIEHOBCKYIO 3Be34y U 18 13 20 BO3MOXHbIX BansioB rno oueHke
GaultMillau. Kpome Toro, oH 6b1n1 Nnpn3HaH 3kcnepTamu GaultMillau ny4ywnm nosapom
Pomangum B 2005 roay, a B 2009-m - ny4ywwum B LLIBenuapun. Tenepb OH ropao MoXeT
HOCUTb U HaUMOHaIbHbINA 3HAK OTANYMA - pa3paboTaHHbIN KaHTOHAIbHON LLIKOJI0N
NCKYCCTB J103aHHbI KPaCHbIN WENHbIN NAATOK C rpamMyHbiMK BenbiMn KpecTamu.

EAVHCTBEHHOW »KEeHLLUMHOW, MoNy4YMBLUEN Harpany B 3TOM roay, ctajsa Mapu Pobep n3 Café
Suisse B bekce. MNMpu3 o4eHb nogboapuna ee nocsie TOro, Kak OHa NoTepsia CBOK 3Be3y B
npowsioMm roagy. B yncno naypeatos Takxxe Bownu MNMetep KHornb n3 Cheval Blanc B
ba3zene, HeHag MnuHapesu4 13 Brasserie Sud B Litopuxe n ®abpuumno 3aHeTTn U3 Suvretta
House B CaHKT-Mopuue.

CneuvanbHbIM 3HaK noYveTa goctanca Kapno Kpuwn. B 1982 rogy oH BMecTe CO CBoeu
XKeHOoM KPUCTUH OTKPbIJT pecTopaH BbiICOKOW racTpoHoMmumn Le Cerf B KOCCOH3, nony4mBs ase
3Be3abl Michelin n 18 n3 20 6annos rnge Gault&Millau. Kak nuwyT opraHm3aTopbl NpeMuu,
Kapno Kpuwu ogHUM 13 NepBbiX BEPHY B HallK Tapenkn cobayvbio MATY, KOPEeHb
ropvYyHUKa N gpyrve gukopacTyume pacTeHnsa C TOHKUMM apomaTamu. B 2019-m wed
MPUHAN pelleHne 3aKpbiTb PECTOpPaH. «f 04eHb TPOHYT 3TOM YEeCTbio, KOTOPYIO Bbl MHE
OKa3asJin, U UCNbITbIBalD HOCTANbInIO... 9 Tak nbnn 3Ty npodeccuto, 1 oHa Tak MHOFO MHe
nana», - otmetun Kapno Kpuwn, nobnarogapue Tak»xe CBO XKeHy, «6e3 KoTopon MmeHs bbl
30eCb He BbII0» N KOTOpas «AEPXUT NOAKY Ha NaaBy».

YTO KacaeTCs KOHANUTEPCKOro NCKYCCTBa, TO Harpaabl B 3Ton obnactm nony4unnm CesepaH
Xepbep n M'peropun Buc ns 6ynoyHonm Gerber-Wyss B ViBepaoH-ne-beHe, a Takxe Tomac
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LLIiBapueHbeprep n3 Lyra. MpuaTHbIX BaM raCTPOHOMUYECKNX OTKPbLITUIW, Joporme
yntatenun!

F.P.Journe

racCTpOHOMMYECKNE pecTopaHsbl LBenUapus
pecTopaHHbIV rna LwBenLapus

BbICOKasA KyJanHapus

LUBENLI@pPCKasa raCTPOHOMMUYECKASA KYXHS

3appuHa CanmmMmoBa
Zaryna Salimava

CtaTbn no Teme

PecTopaH, roe Bce no 4acam
«KOT B canorax» CMeHWJ canoru

SWISS - Mexay HeboM 1 3eMaen, nam «KoT B canorax» Ha 6opTy camoJieTa
MuwineHoBCcKUe 3Be34bl U CNOKOWMHAA XU3HbL?
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