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LLiBenuapckune pectopaHbl U3 KaHToHa payboHaeH («Schauenstein») n kaHToHa Bo
(«Hotel de Ville» de Crissier), a Tak)xe poCCMACKNIA pecTopaH AHaTonus Komma «BapBapbl»
BOLM B cnncok Ton-100 mmnpoBoro pectopaHHoro pentuHra The World's Best Restaurants
Awards 2013.

I

Deux restaurants suisses - «Schauenstein» des Grisons et |I'«Hotel de Ville» de Crissier
(canton de Vaud) - et un restaurant russe - «Varvary» d’Anatoliy Komm - sont sur la liste
des The World’'s Best Restaurants Awards 2013.

Deux restaurants suisses et un restaurant russe dans la liste The World’s Best Restaurants
Awards 2013

B npoLwnbIi NOHeAesIbHUK 3KCNepTHoe topn 06bsaBnno B JloHaoHe 100 ny4ywmx
pecTopaHoOB MUpaA, B TOT )Xe BeYep COCTOoANaCh LLepeMOHUSA Harpa>KaeHus nepsbix
NATNAECATU U3 TeX CHaCT/IMBYMKOB, KOTOPbIE BOLLUIN B NPECTMXXHbIN penTuHr The World's
50 Best Restaurants Awards 2013, exxerogHo ny6ankyembin 6pUTaHCKUM XXYpHaIoM
Restaurant.

B cpene npogeccnoHanoB pecTopaHHOro Aesna Hepeako MOXXHO
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PecTopaH wed-noBapa n3 NpaybioHaeHa AHOpeaca KamnHaga Schloss Schauenstein 3aHan
48-e mecTo (graubuenden.ch)

ychnblwaTb, 4To pentuHr The World's Best Restaurant Awards cpaBHUM € KaHHCKUM
KnHogecTuBanem nam «OCcKkapom»: Harpaabl 34eCb NMPUCYXOAOTCA APKUM, KpeaTUBHbIM
pecTopaHHbIM KOHLENUMAM U UxX co3gaTtensaMm, wed-nosapaM. CNnMcok Nyynx pecTopaHoB
Mupa coctasnsaoT 800 akcnepToB, KOTOpble BXoaAaT B The World’s 50 Best Restaurants
Academy (Akagemunsa penTuHra 50 ny4ywnx pectopaHoB Mupa - no4YTn AMepukaHckas
akagemMmsa KnHemaTorpaguyeckmnx NCKYCCTB N HaykK, Bpy4atowasa npemunnm «Ockap»!).
Cpeau 3KCNepTOoB Bbl HaNAeTe KPUTUKOB KYJIMHAPHOIO NCKYCCTBa (CocTaBuTenen
pecTopaHHbIX PENTUHIOB), LWed-NoBapoB, peCcTopaTopPOB, XXYPHAIMCTOB U NPOCTO
rYPMaHOB, MOJIb3YIOLLUXCSA 3aC/yXXEHHbIM MOYeTOM B CBOEWN cpefie. 3HAaTOKN «XopoLlero
CTONMla» NOAES NN BECb MUP Ha 26 PErnoHOB, KaXKAbl U3 KOTOPbIX MMeeT COOCTBEHHYIO
OLEHOYHYI0 KOMUCCUIO. Poccus, Kak HU CTPaHHO, No-NpeXHeMy YyrnopHO accounmnpyeTcs B
yMax eBponenues ¢ BOCTOKOM, BUAMMO, MO3TOMY €€ BKJIYMNIN B OONH PETrVOH C
LleHTpanbHOW A3unen.

MNepsble Harpaabl 66111 Bpy4deHsbl B 2002 roay, € TexX nop KOHKYPC NMPOBOANTCS eXerogHo.
CroHCOpaMun KOHKypCa He nepBbif Fo4 BbICTYNalT UTalbaHCKMEe BpeHabl MuHepanbHOM
BoAabl San Pellegrino n Acqua Panna.

Poccus BnepBble nonana B penTuHr B 2007 roay, U € Tex nop HasBaHUSA POCCUNCKNX
pecTopaHOB CTaJin BCTpPedaTbCs B cnucke «100 ny4wmnx pectopaHoB mupa». B 2011 rogy
Poccunsa Bnepsble Bowa B TOP-50 — Ha 48-11 CTpoykKe peCToOpaHHOro penTuUHra okasanocb
3aBefeHne AHatonma Komma «BapBapbl».

B aTOM roay Bce oxxuganu onpeaeneHHbIx Cloprnpu3os. [1eso B TOM, 4HTO AaTCKUN pecTopaH
«Noma», Bo3rnasnaswunn pentmnHr The World’s 50 Best Restaurants ¢ 2010 no 2012 roga, B
deBpane 3TOro roga N3pPSLHO OCNABUICS: 34eCb OTPaBUINCL 0KoJ10 70 YyenoBek. lMpun
TaKOM MOJIOXKEHUN BELLLEN BCEMUPHO N3BECTHOMY pecTopaHy bbis1o BeECbMa C/I0XKHO
yaep>xaTb amanpyoLwime no3numn.
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LLlecb-noBap Boayasckoro pectopaHa «HoOtel de Ville» (Kpuccbe) beHya Buonbe ¢ cynpyron
(lematin.ch)

B 2011 n 2012 ropgax BTOpoe n TpeTbe MecTa 3aBoeBanu «El Celler de Can Roca» (XupoHa,
NcnaHuma Ha rpaHuue ¢ PpaHumen) n «Mugaritz» (CaH-CebacTbsH, icnaHus).

B aTom roay 6eccnopHbiMm nobegutenem ctan ncnaHckmnin pectopaH «El Celler de Can
Roca», KoTopbIn NpuHaanexuT Tpem bpaTbam. «PecTtopaH bpaTbeB Poka 3aBoeBan
BceobLlee NnpusHaHne 6narogaps yaa4yHoOMy COMETaHUIO KaTaJIOHCKON KYXHU N NepefoBbIX
TEXHOJI0rnmM, a TakKe Heobbl4anHOMY roCTENPUMMCTBY €ro X038€eB», - MoAYEPKHY N
OopraHm3aTopbl KOHKYpCa B Npecc-penunse, BbiNyLWEeHHOM nocsie o6bsaBAeHNa pe3yibTaToB
KOHKYpCa B NICTOPMNYECKOWN JTIOHOOHCKON paTywe Nvnaxonn. A Ha canTe The World’s 50 Best
Restaurants o nobegntensax oto3sannch Tak: «lMoyemy bpaTbs Poka ynpasnasioT MMpom?»
NoncTnHe, KTO 3aBOEBaJ1 YeoBe4YeCKoe YpeBo, TOT NOJy4Yna AOCTYN KO BCceM boraTtcTeam,
a, 3Ha4YUT, NPaBUT MUPOM...

Ha BTOpoM MecTe - ningep npexHux neT gaTtckuim pectopaH B KoneHrareHe «Noma».

NTanbaHCcKnin pectopaH n3 MoaeHbl «Osteria Francescana» («®paHUMCKaHCKaa Xap4yeBHSA»)
n ero wedg-nosap Maccmmo boTTypa NOAHANNCH Ha TpPeTbe MecTo. YNOMAHYTbIN «Mugaritz»
CNYCTUJICA Ha YeTBepPTYIo Nno3uumio. A Hblo-nopkckni «Eleven Madison Park» nogHsanca Ha
MATb CTYNEHEK M 3aHAN NAToe MecTo. B gecaTky ny4ywmnx Takxxe sownin «D.0.M.» (Can-
Mayny), «Dinner by Heston Blumenthal» (JToHaoH), «Arzak» (CaH-CebacTbsH), «Steirereck»
(Bena) n «Vendome» (bepruw-rnagbax, repmanuns).

LLIBenuapckme pecTtopaHbl BCTPEYalTCA B CNUCKE 3TOro roga Nvb ABa)kAbl. Mbl y>xe
paccka3bIiBajn O HUX YnTaTensam, oba pecTtopaHa 3aHeceHbl B KpacHbin rug MuwneH 2013.
Ha 42-m mecTe oka3ancsa rpaybioHaeHcknin «Schauenstein» (®opcTteHay), roe TBOpuUT
yyfeca KyJMHapHOro UCKyccTea wed-nosap AHapeac KammHaga. PesynbTaT AOBOJIBHO
HeyTelunTeNbHbIN, TaK Kak B MPOLUIOM roay 4yao-nosap u3 ctpaHbl CepbiX 1Ur 1 ero
pecTopaH, pacrosIOXKEHHbIN B 34aHUN CPegHEBEKOBOI0 3aMKa B COJIHEYHON O0/INHE
Oomnewr, 66111 Ha 30-m MecTe. LLIBenyapckuin noeap MobUT coyeTaTb PErMOHaIbHYI0
KYXHIO N CpeHEBEKOBbIN AEKOP CBOUX MHTEPbEPOB, MN1aBHOE OJ19 HEero - rapMOHUYHO
06beaAVHNTb Hanny4YLwmne KyamHapHble Tpagmumm poaHoro Kpas u ngen,
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Poccunckunm wed-nosap AHaTonmm KoMmm u ero Kosnera mns Lesenuapun leHn MapTeH
(denismartin.ch)

Oo3apuvBLUME ero B MUHYTbl BAOXHOBEHUSA. Ero dompmeHHoe 611040 Ha3biBaeTcsa «BKyc
MpaybioHaeHa» (nyk, 6eKOH 1 Ko3nn cbip). AHapeac KamnHaga - obnagatens 19 6annos no
Bepcuun Gault & Millau n 3 3Be3a no Bepcuun Michelin.

Ha 88-m mecTe - Boaya3ckum pectopaH «Hobtel de Ville» (Kpuccbe). Cneunannctbl ocobo
OoTMeYaloT BKNajg wed-noBapa pectopaHa beHya Buonbe, KOTOpbIA BO3rnaBu 3aBefeHune
B anpeJsie npoLwsioro roga, CMeHMB Ha 3ToM nocTty ®dmnnmnna Polla.

3ambikaeT cnmncok TOP-100 MockoBCKUi pectopaH AHaTonna Komma «Bapsapbl». 3T0
3aBefleHne NHTepeCcHO TeM, YTO ero wed-nosap BefeT aBTOPCKME raCTPOHOMUYEeCcKue
KYpPCbl COBMECTHO C wedgoM u3 Leenuapun OeHn MapTeHom (obnafatenem aByx 3Be3[
«MuwneH» n soceMHaguaTtu 6annos Gault Millau). MacTep-knaccbl NPOXOAAT B pecTopaHe
OeHn MapTeHa B BeBe, e)xerogHO B HUX NPUHUMAIOT y4acTue 0KoJi0 60 YesioBek.

rmao MULLIeH Weenuapusa

LBenLapckme pecTtopaHbl
CtaTbu Mo Teme

LBernuapckunm pecTtopaH B cnucke Top 50
100 nyywmnx pectopaHoB LliBenuapum no sepcmn MuwneH
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