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[naBHas > HoBas «6UTBa» Jy4LIMX LLIOKONATbE COCTOUTCS B KOHLIE OKTAOPS

HoBasa «buTBa» Nny4ywux wokonartbe
COCTOMTCA B KOHUe okTAbps|La nouvelle
"bataille" des meilleurs chocolatiers aura lieu
fin octobre

AsTop: Jlenna babaesa, bepH/Mapwx, 22. 10. 2015.

iobuTenam cnagkoro 1 NpekpacHoro Ha pagocTs... (worldchocolatemasters.com)

C 28 okTa6ps no 1 Hos6ps B MNMapuxe npongeT MexxayHapoAHbI CasoH WOoKoNaaa, B KOTOPOM
NpUMYT y4YacTue npeactasuTenn 33 cTpaH, B TOM Yucie Lsenuapun n Poccnn. B pamkax canoHa,
28-30 oKTAbps 3a 3BaHMe Ny4Llero «WoKonagHnka» Mupa byayT copeBHOBaTbCS (UHANNCTI
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KoHKypca World Chocolate Masters 2015.|

Du 28 octobre au 1 novembre les représentants des 33 pays, y compris la Suisse et la Russie, seront
a Paris au nouveau Salon du chocolat. Dans le cadre du Salon les finalistes de World Chocolate
Masters 2015 vont lutter pour le titre du meilleur chocolatier du monde.

World Chocolate Masters - HaBepHoe, camoe sapKoe 1 He3abbiBaemoe CobbITE MAaPUIKCKOro CasioHa
LIoKoNaa. Kaxkable ABa rofia KOHANTEPbI-LLOKONAAHNKIN U3 pa3HbIX YrOJIKOB MPA COPEBHYIOTCS 3a
3BaHME «yYLIEero U3 Ny4ywnx», yanBAstoT rocTel CasioHa 3K30TUYECKUMN peLenTamMm, YHUKaabHbIMU
HaxoZKaMu, HEMOBTOPUMBIMW CIaAKUMUN TBOPEHUAMMN.

B aTOM rofy Temow copesHoBaHu byaeT «BooxHOBEHME OT Npupoabl». LLiBenuapuio Ha KOHKypce
npencTasuT XepanbanH Mionnep-Mapac, [a/leko He HOBUYOK B MUpPe TeMHOW cnagocTu. Obnapas
noMMMO N0OBM K LLIOKONAAY eLle 1 CTPacTbio K NyTewecTBMAM, OHa ycnena nopabotaTe Maaawmnm
KOHAMTEPOM B KOMMNaHMM obLwecTBeHHOro NuTaHus Mosimann (0CHOBaHHOW AHTOHOM MO3VIMaHHOM,
NOTOMCTBEHHbIM PecTopaTopoM 13 KaHToHa KOpa) B JlIoHaoHe. lNo3aHee oHa pacwmpana
npoeccroHabHbIN ONbIT Ha tore ®paHumm (B MoHMense), Nocne Yyero ycTponnacb KOHAMTEPOM Ha
5-3Be3404HbIN KPyU3HbIN Kopabnb MS Hanseatic Hemeukon komnanum Hapag-Lloyd. bBnarogaps
3TOMY JeByLUKa yBuAesa pa3Hble cTpaHbl Mupa, oT Kapnbckoro Mmops Ao AHTapKTMKKU. Ha 3ToM ee
Xax[a nyTewecTBMn He NCCAKAA, U cnepylolne BoceMb neT XepaibanH npopabotana KOHAUTEPOM
B ABCTpasimun. B 2012 roay oHa BepHynach B LLiBenuapuio 1 BCKope NPUCTYNWa K BbINMOJIHEHWUIO
06a3aHHOCTEN rNaBHOro LWoKoaTbe Ha (habpuke wokonana B Maison Cailler.
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25 aHBaps 3Toro roga 38-neTHAA XepasibAnH 3aBOeBana 3BaHMeE NyyLlero WBeenLapckoro
KOHOWTEepa-WoKoNagHNKa B bepHe. «Tak Kak 1 - WBeluapka, TO WoKoaa NonpocTy Te4yeT B MOMX
BEHax, a Mo/ JelyLIKa B CBOE BPeMs AepxKaJl U3BECTHbI KOHOUTEPCKMI Mara3uH B Liiopuxe»,
NPUBOAATCS ee C/I0Ba Ha CanTe KOHKypCa.

[oTOBACH K pelwaouiemMy COCTA3aHNIO B I'Iapvm(e, OHa aHaJIM3NPYET OT3bIBbl O CBONX TBOPEHUAX,
3allOMWHAET COBETbI KOJINET, pa3pa6aTb|BaeT CcoBCTBEHHbIE MOEeN 1 BCe BpeMA NMPakKTUKYeTCA.

XepanbanH ntobut ceoto paboTy (KOTOPYHO BOCMPUHMMAET He Kak 0693aHHOCTb, @ KaK yBJie4yeHune
BCEW XKMW3HW), N NOTOMY 3apaHee NpeABKYLIAeT yA0BOJIbCTBME OT TOr0, Kak MPOAEMOHCTPUPYET
4NeHaM XXIOpPU CBOIO CTPACTb K LLUOKONIaAy B BUAE YHUKalbHbIX Npon3BeaeHnid. Ha copeBHOBaHMM OHa
0XXNAAeT NoJy4nTb BEeCLEHHbIN ONbIT, KOTOPLIN CAENAET CUIbHEE, @ B AaJIbHENLLEM NMOMOXXET ellle
60siblle yANBAATb MOKJOHHMKOB LLOKOaa.


https://nashagazeta.ch/news/14855
https://nashagazeta.ch/news/gurm/18488

)X

Poccunckmim conepHuk XepanbaunH, AHLpen KaHakuH, 0TAnYaeTCs LeneyCcTpeMIeHHOCTbIO U CUI0N
XapakTepa, TaK Kak y4acTBOBas B pOCCUNCKOM 0TbopoyYHOM copeBHoBaHumM ana World Chocolate
Masters Bo BTopon pa3 (B 2013 rogy OH HEMHOro He AOTAHYJ, NOJly4MB BTOPOE MeCTo). AHApPEN
paccMaTpuBaeT COpeBHOBaHME B Mapuxe Kak NpeKkpacHyo BO3MOXXHOCTb UCMNblITaTb COBCTBEHHbIE
BO3MOXXHOCTW. B HacTosiLee Bpems OH paboTaeT B wokonagHom byTuke French kiss (MockBa), a B
LONrOCPOYHOWN NepcnekTunBe NaaHupyeT pa3paboTaTb naet Ana cobCTBEHHOro ClagKoro
3aBefieHuns.

CBoto Kapbepy AHApPE HaunHanN C BbINeYKM, HO BCKOPE LLIOKOA/ CTaa ero JiobuMbiM MaTepunasioMm,
6naronaps «6eCKOHEYHbIM BO3MOXHOCTSIM, KOTOPbIE OH AaeT». B MoAroToBKe K MapuXCKoMy
COpPEBHOBAHMIO LLIOKONATbe ULLET BAOXHOBEHUE B NMPUPOAE, @ TakXKe NPoCMaTpPUBaeT MHOXXECTBO
PEeLEenToB M ONUCAHWNIA TEXHNYECKMX NPUEMOB 3HAMEHUTLIX KOHAWTEPOB CO BCEr0 MUPa.

Ha 4yneHoB XIopy Hall repor pacCYMTbIBAeT MNOBAMATbL C MOMOLbIO CHaNlaHCMPOBAHHbLIX apOMaTOB U
YHUKanbHOro ansanHa ceomx teopeHnin. World Chocolate Masters, HageeTcsa AHOpen, CTaHeT 4ns
Hero BO3MO>XHOCTbIO MO3HAKOMUTLCA C MHTEPECHBIMUN NII0AbMU, 3aBA3aTb HOBblE KOHTaKTbl, @ TakXe
Hay4MTbCs TOMY, KaK ayylle rOTOBMTLCS K KOHKypcaM Takoro mMacltaba.
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HanomHuM, 4To daBug Mackbe, NnpeacTasnsaswnin KoHdheaepaumo Ha npeablayLwemM KoOHKypce,

npoxoamsliem B 2013 roay, 3aHan 10-e MecTo, a TPOWNKY Ny4yLlwmx coctasuan Jasug Komawn
(MWTanua), Mapuke BaH beypaeH (Hnpepnarngbl) n leHnc Kapaka (AscTpanus). 18-e, npeanocnefHee,
MeCTOo JocTasiocb Bnagmumupy TepeHTbeBy 13 Poccun.

Kak Bcerfia, npeacTaBnsis CBOM TBOPEHMS, YHaCTHUKM KOHKYpPCa A0JKHbI ByayT AaTh KpaTKoe
06bsICHEHME, KaK UMEHHO X PaboTbl COOTHOCATCSA C TEMOWN «BaoxHoBeHMe 0T Npupoabl». Kpome
TOro, B MpoLecce co3faHus wenespoB abcontoTHO BCE AO/IKHO KacaTbCs 3alaHHOMN TeMbI, OT
NHrPEeNEHTOB, BbIOPAHHbIX ANS KaX [0/ BbiNeYKM, AecepTa 1 LWOKONAAHOW ANKOBUHKY, 10
BHELUHEro Buaa roTosbix 6/t01.

B3biCKATENIbHOE XIOPU 0XUAAET CMENbIX UHHOBALIWA, Xenas, YToObl PUHANUCTLI NepeLLarHyin Bce
npaBu/a 1 yCI0BHOCTY U NOKa3aan eMy, Kakol byneT ponb Wokonama B byayLiem,

KpoMe rnaBHOro LLIOKO1aiHOr0 TBOPEHNS, yHaCTHUKAM TPeXAHEBHOr0 KOHKYpCa NpeacTouT Co3AaTh
«CNAafKYI0 3aKyCKy», Xy40XXECTBEHHOE «TBOPEHUe» Nojl Ha3BaHMeM «Kyla naeT npupoaa» u apyrue



yrouieHus. B KoHLe BTOPOro AHA COpeBHOBaHMS - 29 okTabps - n3 20 conepHuKos byayT oTobpaHsl
10 ny4wmx, KoTopble NpofosxkaT «cxBaTKy» 30 oKTAbpS.

B npasunax ans y4aCTHUKOB yKa3aHa nobonbITHan AeTallb: YNEHbI XIOpU UMEKOT NMpaBo AenaTb
OTBEPCTUNA B LLOKOJIaAHbIX NPON3BeNEHNAX C LLIENIBIO MPOBEPKN. PaboThl, cogepxaline 3anpeieHHbIE
3J1IEMEHTHI, 6y,El,yT HEMEOJIEHHO CHATbLI C KOHKYPCa.
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NHTepecHo, 4To Wwenesp «Kyaa naet npupoaa» A0/HKEH ObiTh BbINOSHEH HA TPETUIA AEHb
COpPEBHOBaHMS Ha OCHOBE C/IOMaHHOM NTUYbENA KNETKW, NPenoCTaBNEHHON KaXXAOMY YHaCTHUKY.
Xiopun 6yneT obpawaTb 0cob0e BHUMaHME Ha TO, KaK UCMOb3YeTCsA KNeTKa AN Co3aaHns
YHUKaNbHOr0 TBOPEHUS. YYAaCTHUKM MOTYT MPUHECTU 3apaHee NPUroToBaeHHbIe YacTu byayLiero
Liesloro (Hanpumep, LBETOK U3 LIOKOaa MOXET pacCMaTPMBATLCA, KaK «[eTasb») ¢ cobon u
cobpaTb U3 HUX CBOU «3KCMOHATbI».

Kpome Toro, 4to nobeautens CTaHeT Ha ABa rofa (40 cneayoulero COpeBHOBaHNSA) NyYLINM
LIOKOMaTbe MUpa, eMy Takxe byaeT npefocTaBneHa BO3MOXHOCTb 3aMyCTUTb B MPOAaXKy CBOM
C/lafoCcT B CaMOM M3BECTHOM yHMBepMare JloHgoHa Harrods Ha BpeMs KaMnaHuuy rno cayyatro JHa
cBATOro BaneHTuHa, KoTopas HavyHeTca 1 peBpans 2016 roga.

B pamkax Me)XxayHapo4HOro casoHa LWoKonaga NnpongeT n TpaauLMOHHbIA NOKa3 «LWOKONagHON
MOJbI»: KpaCuBble OEBYLUKN B HE MEHEe KPaCuBbIX U, FNaBHOE - CIalKUX - MaTbAX NPONAYT nepes
BOCXVLLEHHbIMN 3pUTENSAMU, Y KOTOPbIX, HaBepHOe, B ByKBanbHOM CMbIC/e C/I0Ba NOTEKYT CIIOHKW.
JKCTpaBaraHTHble TyaneTbl U3 6enoro, MoJIOYHOro 1 YepHoro wokonaga byayT npencTaB/ieHbl Ha
TOPXXECTBEHHOM Beyepe 27 okTabpsa (BXxoA4 No npurnalleHnsam), a NnoceTUTeNn cajaoHa CMoryT
noboBaTbCSA MMU BO BPEMS MOKa3a LLIOKONAAHOW MOAbI KaXAbl feHb B 17.00 B AHW paboThl casoHa.

FepanbanH Monnep-Mapac - nydlias wokonagHuua y cebsa Ha poanHe (worldchocolatemasters.com)
OTbopoyHbivi Typ B Poccumn (worldchocolatemasters.com)

lMponzsegenne epanbanH Mionnep-Mapac (worldchocolatemasters.com)



PaboTta nobeanTtens npolusioro KoOHKypca asuaa Komaim (worldchocolatemasters.com)
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MoXxanyncrta, BOKAUTE WKW 3apPErNCTPUPYNTECH , 4TOObI OTNPaBUTbL KOMMEHTaPUN
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