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B pecTtopaHe Maison Wenger (Jle HyapmoH, KaHToOH HOpa) B) wed-noBapa XXop>xa BeHrepa
cMmeHunT Xepemun [ecbpo. NpeemMHUKy BCcero 32 roga, OH NoJIOH HOBbIX NAEeN, HO HaMepeH
COXPaHUTb Tpaguumnn.

|

Au Noirmont, le chef Jérémy Desbraux occupe la place de Georges Wenger. Le nouveau
cuisinier a 32 ans, il est plein d’idées, mais il veut aussi garder les vieilles traditions.
Maison Wenger change de chef, mais pas de traditions

Ycnex Maison Wenger, koTopoMy rug Michelin nan gBe 3Be34bl, 0T4aCTN 06bACHAETCA
BbIbOpoM Xoprka BeHrepa nogasaTb 6t04a, NPUrOTOBJ/IEHHbIE N3 MECTHbIX NPOAYKTOB. B
WHTEpPBbIO TenepagmokoMmnaHum RTS OH OTMETWJ, 4YTO CeroaHs Bce 6onbLue Naen XNByT
B ropofax, MHOrume rnosapa To)Xe CTaJiM roOpoACKMMUN, YTPaTUB CBA3b C 3eMJiell, Ha KOTOPOW
pacTyT ppyKTbl 1 oBown. Ha cante ruga Michelin HanucaHo, 4To B Maison Wenger -
NCKOYMTENbHAA KYXHS, paan KOTOpPOW clofga CTOUT HE pa3 BEPHYTbCH.

NMpeeMHNK BeHrepa xo4eT COXpaHUTb Tpaguumnio nogaBaTb 611043 U3 CBUHMHbLI BO BpeEMS
HoABpbCKOro npasaHuka CeH-MapTeH (dpaHu.: Saint-Martin), npoxoasuero B permoHe
AXya KaHToHa KOpa. N3Ha4va/ibHO NpasgHUK yCTpanuBasv nocsie OKOH4YaHns
Ce/IbCKOXO3AMCTBEHHbIX paboT, Mo 3TOMy C/y4ato MPUHATO 3aKasibiBaTb MOPOCEHKA. XKopx
BeHrep Ka)kabii rog B AHW 3TOro npasgHuKa nogaBasn AeCATKU MACHbIX 6aoa. Monoaon
wecd-noBap NOAYEPKHYJ, 4TO 3Ta TPAaAULMNA COCTAaBAAET YacTb UCTOPUKN pecTopaHa.

(maisonwenger.ch)

Xepemun fecbpo - He HoBMYOK B cBoeM aene. C 2011 rona oH paboTan B pectopaHe Hotel
de Ville B Kpucbe (kaHToOH Bo) nog pykosogctesoMm dununna Powa, 3aTem - beHya Brnonbe,
a nosgHee - ®paHkKa [>X0BaHHUHMN, KOTOpPbLIN cTan «MoBapom roga» 2018 no Bepcumn
Gault&Millau.
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PykoBoanTb pectopaHoM Maison Wenger XXepemu lecbpo byneTt He oanH, a BMecTe Co
CBOen HeBeCTon AHassb, KOTOpas TakXe umeeT onbIT paboTbl NoBapoM. Ternepb OHa
BO3bMeT Ha cebs aAMMHUCTPaTMBHbIE 3a4a4W.

HNo6aBum, 41O racTpoHoMmyeckmnm rng Gault&Millau npucyaun pectopaHy Maison Wenger
18 nyHkTOB 13 20. XXepemun [ecbpo He nepexxmneaeT No noBoay TOro, YTo MakCMMyM MoOKa
He JOCTUrHYT. OH NOACHW, 4TO NoBapa He CrnacalT XU3HWU, He AeNaloT Xupypruvyeckme
onepauunm n He BbIHOCAT N0AEN N3 OrHA. He HY>)XKHO nepe>xmnBaTb, €Ci NPOCTO rOTOBULLb
eny ANsa KINEHTOB, YyBEPEH HOBbIN LLed-rnoBap.

OnpaBaaeT /i MOIOA0N MPEeEeMHUK 0XKUAaHUS KnneHToB? CymeeT Nn yAUBUTbL UX
racTPOHOMMUYECKMMU HOBUHKaMK? MocsienHee C/IoBO - 3@ r'ypMaHamu.

Mpa3aoHnkm XXeHeBbl

CTtaTbun no Teme

XXeHUIWHa - Ha BepLINHEe racTpoHoMmnyeckoro Onumna Lsenapum
Michelin 3a>xuraeT HoBble 3B€34bl Ha pecTopaHHOM HebocBoae LliBenuapun
®paHK [I)>xoBaHHUHW - «noBap roga» 2018 no Bepcuun Gault&Millau
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