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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.

®paHy BureT B oKpy>XeHun ceonx TeopeHun (wiget-adelboden.ch)

LLlecTb pecTopaHoB LLBenuapmn cCoxpaHsaoT B 3TOM roay oueHky 19 n3 20. beccMeHHbIN
®unnunn Powa B Kpucke (Bo), bepHap Pase B BiodpnaH-ne-LlaTo («L'Ermitage des Ravet»,
Bo), ®ununn LWeBpbe B CaTuHbM 6113 XKeHeBbl (Chateauvieux), Onabe ae KypTeH («Le
Terminus» B Cbeppe, Bane), AHape Erep («Rheinhotel Fischerzunft» B LUathdxay3eHe) u
Anppeac KamnHana B cpegHeBeKOBOM 3aMKe «Schauenstein» B ®opcTeHay (FpayboHaeR).
Heun3BeCcTHO, XAYT /M 3B€34HbIA raCTPOHOMNYECKMI CNUCOK LLIBenuapnm nameHeHns B
byaywem rogy, Korga Ha mecto dunmnna Powa, yxoasauwero Ha neHcuto, npuget beHya
Buonbe B anpene 2012 ropa.

CtedgaH [lekoTTep, CMEHUBLUWI NnereHgapHoro Xepapa Pa6s B «Pont de Brent» (Bo), u
Puko 3aHOoHenna, B3aswnin 6pa3snbl NnpaBieHns Ha KyxHe «Kunststuben» B KiocHaxTe
(Lltopunx) Bcnepn 3a XopcToM [leTepMaHHOM, NOAy4Ynsn B 3TOT pa3 no 18 6annos GaultMillau.
XOTS NX KYXHIO FACTPOHOMUYECKUIN FTNL XapaKTePU3yeT KaK «BOCXUTUTENbHYIO»,
MaKCuMasibHasa oueHka 19 6annoB He NnepefaeTcs No HacNencTBy, - NOAYEPKUBaAETCA B
KOMMIOHUKE.

BanesaHckui nosap JaMbsH XXepMaHbe, TBOPSALWMN Ha KyXHe pecTopaHa «Le Botza», B
BeTpo, 06bsABNEH «racTPOHOMUYECKMM OTKpbITUEM roga» GaultMillau B PomaHackon
LLiIBernuapun n cobnpaeT a8 CBOEro 3aBeneHns ypoxxan B 16 6annos. B Hemeukon 4acTtu
LLIBernuapuun aHanorn4YHbIN TUTY NONyYatoT ero konnern XopcT v JaHnsnb XOMaHH B
oTtene Haus Homann (3amHayH-PaBanw, 'payboHAeH), nopa3mBLIMe B3bICKaTesIbHbIX
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KPpUTNKOB Ha 18 6annos, a Takxxe Mapkyc ApHonbj, wed-rnoBap pectopaHa «Meridiano» B
BepHe (17 6annos).

OToenbHO B wWBenuapckoM GaultMillau 2012 oTMmedeH pectopaH «Petit Manoir» B Mopxxe u
ero wed-nosap XiwJbeH PeTnep («poMaHACKOe OTKpbITUE roga»). TuTyn comenbe roga
noctaeTtcsa Tomacy LUmnaTty, napTHepy Xop>xa BeHrepa B HyapmoHe (KOpa), obnagaTtens
18 6bannos. Lausanne-Palace cTtan oTenem roaa.

HoBoe nsgaHmne racCTpoHOMMYECKOro ruaa sksto4daeT 837 pectopaHoB, 340 U3 KOTOPLIX
HaxoasaTcsa B PomaHackon LLsenyapun. CocTaB 3Be34HbIX 3aBegeHUn nonosHunca 84
HOBbIMW agpecamun, ogHako 80 pecTopaHOB NOTePSIN CBOE NPECTUXKHOE NOJIOXKEHME.

pecTopaHbl LWBenLapus

CTtaTbu no Teme

Gault Millau Bbibpan nyywinx Led-noBapos LiBenapum
Michelin 2011 B LliBenuapunun: NCTopusa C NPOAOSDKEHNEM
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