HAmiA IA3ETA

Ed nashagazeta.ch

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

LLiBenuapckun GaultMillau 2011 caenan
ceBoM BbIOoOp | GaultMillau Suisse 2012 a
fait son choix

Auteur: Onbra KOpkuHa, bepH , 04.10.2011.

T T
i i

LLed-nosap roga GaultMillau Suisse 2012 MapunnH Ho3ank C My>XeM B OKPY>XXeHUU Kosaner
(Keystone)

Jlyqwnm nosapom LLBenuapun, cornacHo 3HaMEeHUTOMY raCTPOHOMUYECKOMY rmay, Ha 3ToT
pa3 cTana npeacTaBuTesIbHULA NPeKpacHOro rnoJsa, 4To cjy4yaeTcs OO0BOJIbHO pefkKo. Tem
CusibHee 3By4aT oBauuu ana MapununH Hosauk, wed-noBapa pectopaHa «La Table de
Mary» B KaHTOHe Bo.
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L’édition suisse du guide GaultMillau honore Maryline Nozahic, du restaurant La Table de
Mary, a Cheseaux-Noréaz (VD). Franz Wiget, chef de I'auberge Adelboden a Steinen (SZ),
est également distingué.

GaultMillau Suisse 2012 a fait son choix

37-neTHAa ppaHuy>XeHKa MapuinH Ho3ank o4apoBaJsia KPUTUKOB JiIereHa4apHoro
raCTPOHOMMYECKOro rmaa cBoe MaHepown «roTOBUTb AEP3HOBEHHO, C
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npoecCcMoHaNn3MOM U WeapoCTbio, HO 6€3 NoroHn 3a MoAHbIM 3PHEKTOM», - TOBOPUTCS B
KoMMIOHUKe GaultMillau Suisse. 3BaHue ny4wero wedg-noBapa COBCEM He YacTO JoCTaeTcs
KEeHLWWHe, nbo «Mano KTO U3 NpeacTaBUTESIbHNUL, MPEKPACHOr0 MoJjia MPUHMMAOT BbI30OB U
rOTOBbI CpaXKaTbCA [OATME roAbl 3@ MECTO Ha BepLUMHaX KYJIMHAapPHOro NCKYCCTBa».
PectopaH «La Table de Mary» B LLle3o-Hopea (kaHTOH Bo), KoTopbin MapuinH Ho3aunk
OEP>XUT BMECTe CO CBOMM MY>XeM, Oblsl 0TMeyeH wecTHaauaTbelo 6annamun GaultMillau.

BTopbiM Wwed-noBapoM roga ctan ®paHu BureT, KOTOpbIA, B OT/INYME OT NPEXHUX
nobeantenen, rOTOBUT He A1 NATU3BE3404YHOIO OTENA U HE AJ1A 3aMKa, @ B CeJIbCKOM
pectopaHe «Adelboden» B LLITanHeHe (kaHToH LWBuny). GaultMillau oTMeTnn BbiCOYaNLWINIA
YpOBEHb NATUAECATUIETHEro NoBapa, Halelwero rapMOHNYHOE paBHOBECUE MeXay
pervoHanbHOM 1 (PpaHLLYy3CKON raCTPOHOMNYECKON KyXHAMU. DpaHL, BureT yaayHo
co4yeTaeT B CBOMX MEHIO 3KCNEePUMEHTbI C NPOAYKTaMN BbICOKOMOPHbIX MacTounLy u
N3blCKaHHble 61108a 13 pbibbl 1 MOPENPOAYKTOB.

LLlecTb pecTopaHoB LLBenuapnm coxpaHsaoT
B 3TOM roay oueHky 19 n3 20. beccmeHHbIn ®unnnn Powa B Kpucke (Bo), bepHap Pase B
BioddnaH-ne-LLaTto («L'Ermitage des Ravet», Bo), dunnnn LWeBpbe B CaTuHbK 6113
>KeHeBbl (Chateauvieux), Anabe ae KypTteH («Le Terminus» B Cbeppe, Bane), AHape Erep
(«Rheinhotel Fischerzunft» B Laddxay3eHe) n AHgpeac KammHaga B cpeiHEBEKOBOM
3aMKe «Schauenstein» B ®topcTeHay (FpaybtoHaeH). HensBecTHO, XAy T 1 3BE€34HbIN
racTpOHOMMUYeCKUin crnncok LLsenuapun nimeHeHus B dbyayuiem rogy, Korga Ha MecTo
dununna Powa, yxogsauiero Ha neHcuio, npuaet beHya Buonbe B anpene 2012 roga.

CtedhaH [lekoTTep, CMeHMBLLUUA nereHpnapHoro XXepapa Pabs B «Pont de Brent» (Bo), n
Puko 3aHpoHenna, s3aswmnin 6pasabl NnpaBneHnsa Ha KyxHe «Kunststuben» B KiocHaxTe
(Uropux) Bcnen 3a XopcTtom lNeTepMaHHOM, NOay4YMan B 3TOT pa3 no 18 bannos GaultMillau.
XOTS UX KYXHIO raCTPOHOMUYECKUN MM XapaKTepUsyeT KaK «BOCXUTUTENIbHYIO»,
MaKcMMasibHasa oueHka 19 6annoB He mMepefaeTcsa Mo HacNe[CcTBy, - NOAYEPKMBAETCA B
KOMMIOHUKE.

BanesaHckun nosap OaMbsH XXepMaHbe, TBOPSALWMK Ha KyXHe pecTopaHa «Le Botza», B
BeTpo, 06bsBNEH «raCcCTPOHOMUYECKMM OTKPbITUEM roga» GaultMillau B PomaHackon
LLisernuapun n cobnpaeT onsa cBoero 3aBefeHus ypoxxan B 16 6annos. B Hemeukon 4acTtu
LLiBernuapumn aHanornyHbI TUTY NOJyHalT ero Kosanern XopcT u aHnasnb XOMaHH B
oTesie Haus Homann (3amMHayH-PaBanw, paybtloHaeH), Nopa3mBLUNE B3bICKATENbHbIX
KpUTUKOB Ha 18 6annos, a Takxxe Mapkyc ApHonba, wed-nosBap pectopaHa «Meridiano» B
BepHe (17 6annos).
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OTnenbHO B WBenyapckoM GaultMillau 2012 oTMedeH pecTopaH «Petit Manoir» B Mopxe un
ero wed-nosap XwJbeH PeTnep («poMaHOCKOe OTKpPbITUE rofga»). TuTyn comenbe roga
noctaetcsa Tomacy LUmnaTty, napTHepy Xop>xa BeHrepa B HyapmoHe (KOpa), obnanaTtens
18 6annos. Lausanne-Palace ctan otenem roga.

HoBoe nsgaHve racTpoHoMmMyeckoro rmga sksao4aeT 837 pectopaHos, 340 U3 KOTOPbIX
HaxonAaTca B Pomanackown LLsenuapun. CocTas 3Be34HbIX 3aBeAEeHNN nNonoaHuncsa 84
HOBbIMUK agpecamMun, ogHako 80 pecTopaHOB NOTEPSAIN CBOE NPECTUXKHOE MOJIOXKEHNE.
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