HAmiA IA3ETA

Ed nashagazeta.ch

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

Michelin 2011 B LLIBenuapum: uctopms c
npoposi>xeHumem | Michelin 2011 Suisse:
une histoire d'amour

Author: Onbra KOpkunHa, Hupay , 17.11.2010.

— | i

AHppeac KamunHaga, wed-nosap pectopaHa otensa Schauenstein, co cBOMMY TBOPEHUSAMU
(graubuenden.ch)

HoBbin rup Michelin paccbinan 3se3aHbIn A0XAb HaZ pecTopaHaMu U OTeNsMIn
LLiBeniuapun, oTMeTuB B 0bLen cnoXxxHocTn 1537 3aBefeHNI CaMblX Pa3HbIX KaTeropum,
CYMeBLLUMX 04apoBaTb CBOEN aTMOCHepon N KyXHEN B3blICKaTesIbHbIX NHCMNEKTOPOB.
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Le nouveau guide Michelin en Suisse parseme d'étoiles les restaurants et les hotels, en
recensant non seulement de grandes tables, mais aussi des établissement de charme qui
ont su conquérir I'exigence des inspecteurs par leur ambiance et cuisine.

Michelin 2011 Suisse: une histoire d'amour

Mano KTo 3HaeT, 4yTo LLBenyapusa 6bina 0gHOM N3 NepBbIX CTPaH, Nocse poanHbl bpaTbes
MunwneH ®paHunm n cocenHen benbrum, No KOTOPON «nNpoexasnca» 3HaAMEeHUTbIN rng,.
Kakas, Ka3anocb 6bl, CBA3b CyLLECTBYET MeXAY PacnosioxkeHHon B OBEPHM Kay4yKOBOM
dabpukon Michelin, nponssoaswmnn cerogHa 150 MUNAMOHOB WIWH B o4, U rmgamMmn no
pecTopaHaM 1 OTeNAM, BbiNyCKaeMbIMU Nog Ton e Mapkon? Camasa npsamMas - obner4ynTb
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nepeMelleHne Ha MallnHe.

Hy>xHO npeacTaBnsaTb cebe, 4ToO B Havyane XX Beka, korga AHgpe n 3gyapa MuwneH
peLInan BbIBECTU N3 KpU3nca ceMenHyto habpuky rno nponsBoACTBY KaydyKa u caenanm
CTaBKYy Ha LUWHbI, BOOXHOBJIEHHbIE Pa3BUTMEM TPAHCMOPTA N OTKPbLIBLUMMUCS B
aBTOMOOMABHOW NPOMbILLUJIEHHOCTU FOPU30HTaMM, Ha (PpaHLY3CKUX AOporax pyanso He
Tak MHOro mawuH - 3 500, ecnin He MeHbLe. K ToOMy Xe, faniekue nyTewecTtsus bbiam
ypeBaTbl NOCAEeACTBMAMM — aBapuK, MNOJIOMKN, HEXBaTKa BeH3nHa, N3HOC WnH. YTobbI
npuaaTb aBTOMOBMANCTaM yBEPEHHOCTMK B cebe, Haxoaumeble bpaTbs nsgatoT HebonbLION
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rng no goporamMm ®paHumMm - KpacHy KHmxedky B 400 cTpaHuu. B
nepsoM mn3gaHum 1900 roga Mo>XHO 6bISI0 HAWTKM rNaBbl C aapecaMun rapa>ke n TeXHUKOB,
rnepeyeHb pefKuX 3anpaBoyHbIX CTaHUWA NO ropoaaM, a TakKe MHOMro4YnCIeHHbIe COBETbI
no yxoay 3a asTomobunemMm. CNNCOK roCTUHUL, AONONHAN rng, obnerdyas NOUCKM KpoOBa BO
BpeMs noesfku, 4acTto Henpeackasyemon. B 1904 roay Bbilwen aHanornyHein rug Michelin
no benbrun, B 1908 - no LLBsenuapun.

Co BpeMeHeM MpuopuTeTbl U3MEHUINCL, HO 3Be3abl Michelin He ToNIbKO He NoMepkn, a
3aCBETUINCH elle ApYe Ha eBPOMenCcKNX 1 3a0KeaHCKUX J0oporax, CTas CUMBOJIOM
6e3yKOpU3HEHHOro CepBMUCaA W BbICOKOIO CTaHAapTa KavyecTBa.

LLIsenuyapckoe nsganme Michelin 2011 roga sbingeT 18 Hos6ps. B oxxnaaHum rupa, Ha 520
CcTpaHunuax obbeaunHsowero nHpopmaumio o 1 537 3aBeaerHunax - 871 otene n 666
pecTopaHax, - KpaTKuin 0630p HoBbIX 3Be34 Ha HebocknoHe Michelin n 06pa3L0BbIX
afpecoB Ha LWBENLAPCKMX goporax. MNpogoskaa Tpagnuuuio, rma oTMevyaeT 3aBefeHuns
pa3HoON CTeneHn KoMgopTa - OT CEMENHOI0 NaHCMOHAa A0 BE/IMKOJNIENHbIX OTenen-cna, ot
raCTPOHOMMYECKOro pectopaHa 40 HebobLON rOCTUHNLbI - N, KOPOHOBAB
raCTPOHOMMYECKYIO KYXHIO, HE 3abbiBaeT OTMETUTb M YIOTHbIE AEMOKpaTU4ecKmne
3aBefeHuns, rae MOXXHO BKYCHO NoecTb U Claflko nocnaTbk. B aToM, noxxanyw, 3anor
BEKOBOM nonynapHocTn Michelin, He3aMeHMMOro cnyTHUKa B Jopore.

Mpexxnae Bcero, Kpem Kpema: elle oANH LIBENLapCcKnuin pectopaH Oblsl KOPOHOBaH TpeMs
3ge3gamu Michelin. LWWed-noBap otensa «Schauenstein» B ®opcTeHay (KaHTOH
FpaybioHaeH) AHOpeac KaMnHaga MOXKET pafoBaTbCHA HE TOJIbKO BbICLLUEN OLIEHKE, HO U
npomn3BefeHHOW CeHCcauun - ero pecTtopaH cTas nepsbiM B HeMeLKon YacTu Lsenuapuu,
BblLWeALLINM B TPEX3BE304YHYIO KaTeropuio.



HecmoTps Ha nmonosiHeHne, KOJIN4eCcTBO
pecTopaHoOB C TpeMs 3Be3fgamMu B LLIBenyapum octaeTca HeM3MeHHbIM. [1e10 B TOM, 4TO
wec-noBap Henpes3ongeHHoro «Pont de Brent», conrypupyrowero B Tpex3se3f404HON
kaTeropuu c 1998 ropa, Xepap Paban yxoaunT Ha 3aC/ly>KeHHbIN OTAbIX U MopyYaeT Aesno
csoeMy npuemMHuky, Ctedany ekoTTepy. 1o npasuniam, B 3TOM Cly4ae MHCMNEKTOPbI
BbIHY>XAeHbl ybpaTb 0QHY 3Be34y Y 3aBeAeHUS.

Tenepb B ABYX3Be34HON KaTeropum - 16 agpecos, TpU U3 KOTOPbIX - CBEXeuncrneyeHHole. B
2011 roay nHcnekTopbl Michelin He ycToann nepen 06CTaHOBKOM N KyXHEN pecTopaHoB
«Ecco» B uBeTyuwem otene «Giardino» B AcKkoHe (Tn4ymnHo), «<Homann’s Restaurant», B
3aMHayH-PaBanwe (Samnaun-Ravaisch, N'paybioHaeH) n «The Restaurant» otens «The
Dolder Grand» B Liopuxe.

«Hapexpon» Ha ABe 3Be3Abl CTan pecTtopaH «L'auberge de Floris», B AHbepe (Anieres,
KaHTOH YKeHeBa). B kaTeroputo «<Hagexa» Michelin BxooaT 3aBefgeHuns, npeteHayowime Ha
nosiy4eHne NepBon 3Be34bl UM Nepexos B BbICLYO KaTeroputo. K cnoy, pekopa
LLIBenuapusa nocTaBujia B 3TOM roay v rno KOJMYeCcTBY pecTopaHoB C O4HON 3BE340M,
KOTOpoe Hac4uTbiBaeT 75 3aBefeHuin nocne nobasneHnsa 14 HoBbIX aapecos. Ha wecTb
6onble, 4em B NpowsioM rogy, 6o Nnopon MHCNekTopbl He NpubaBnsAlT, a ybasnsaoT
3Be3/4bl 3a HENPOCTUTEsIbHbIE oWwWnbKN. OgHako B 0bwem n uenom, ¢ 93 KOPOHOBAHHbLIMU
pecTtopaHamu oT ba3zens o JlyraHo, LLiBenuapunsa octaeTca CTpaHOM C caMbiM 60/1bLLIMM
Konm4ecTtBoM 3Be3 Michelin Ha xutens.

1 : A HO racTpoOHOMMYeCKas KyXHs BbICLLEro YPOBHS
3aHUMaeT N1Wb YacTb rnaa. MHcnekTopa Michelin, paboTatowme aHOHUMHO,



npoe3xatowme okosno 30 000 knnomMeTpoB B roa 1 nocewatowime 600 3aBeneHnn,
COCTaBJIAs 0TYeTbl 0 KyxHe 250 pecTopaHoB 1 aTtMocgepe 160 oTenen, He 3abbiBatoT
BO3HarpaguTb U Te MecCTa, B KOTOPbIX PaAyLUHbIA MPMEM CONPOBOXAAETCA naeasibHbIM
COOTHOLUEHMEM LIEHbI U KaYecTBa.

Ona ocobo oTANYMBLUMXCH 3aBeLeHUN CywecTByeT crneumnanbHas kateropmsa Bib
Gourmand, «rypMaHHbIi Bub» - HeCOMHEHHO, BeAyulas CBOE NPONCXOXKAEHMNE OT UMEHMU
LWNHHOro YyenoBe4vka bubenayma, cumona nmnepun Michelin. B aTom rogy Lsenuapus
rnonosiHMNa ceon 3anac Bib Gourmand 18 agpecamu, cpean KoTopsbix - «La Fleur de Sel» B
KoccoHs unun «Netts Schutzengarten» B CaHkT-lanneHe. Bcero rug 2011 Hac4uTbiBaeT 79
3aBefieHnin, NOKOPUBLLUMX B3blCKaTe/IbHbIX MHCMNEKTOPOB apoMaTaMu U aTMOCHEPON.

42 oTens, BKOYaa 7 HOBUHOK, BOLLJIN B LUBENLL@PCKUI cnncok Bib Hotel: oT «Bernerhof» B
KaHaepwTere go «Au Violon» B Ba3ene, ot «Walserhuus» 60113 aBoca n «Rhéne» B CnoHe
no «L'Aubier» B MoHTe3unoHe (Montézillon).

HakoHeLl, nocnenHas HoBMHKa oT Michelin B LUBenuyapuun - ¢ mapta 2011 roga
pekoMeHpauun rmaa 6yoyT oocTtynHbl Ha iPhone n iPod Touch.

rMao MULLIEH LWIBENLLapUS

CTtaTbu no Teme

Gault Millau Bbibpan nyywnx wed-nosapos LliBenapun
Ob6bsaBneH NyyWnin LLIBENLIAPCKUIA MOBAP

MoBap U pecTopaHHbIN KPUTUK - paboTa 1 yaoBonbcTeme!
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