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HeHapg MnnHapesud © Keystone
LLlep-noBap pecTtopaHa B Park Hotel Vitznau B JltouepHe oTMe4YeH B NOC/AeQHEM BbiNycKe
racTtpoHommyeckoro rnga GaultMillau-2016.

|

Chef du Park Hotel Vitznau a Lucerne est distingué dans la plus récente édition du guide
culinaire GaultMillau-2016.

Nenad Mlinarevic est le cuisinier de I'année en Suisse
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Bnaropapsa TanaHty HeHaga MnnHapeBuya, pectopaH FOCUSs 3TOro JIlOLEepHCKOro otens
y>Xe uMeeT B CBOEM aKTMBe [Be MULLIJIeHOBCKMe 3Be3abl. Tenepb 1 GaultMillau otmeTnn
34-neTHero KyJmHapa, Nnpucyaue eMy NoYeTHbIN TUTYN ny4dwero nosapa Lsenuapuun. B
CBOMX NHTEPBbIO OH BCerpa nogvyepkmBaeT poJib BEJIMKUX MAaCcTepoB, Mo HavyasioM
KOTOpPbIX €My [0Besiocb paboTaTb. «OgnH wed-nosap poKycnpyeTcsa Ha JyHLwmnx
WHrpeaneHTax, opyron copeplleHcTByeTcs B aetanax. bepete no 10% y ogHoro, y
APYroro v BOT y>Xe 4yepe3 15 neT Bbl - XOpoLNA nNoBap», - AesINCSA HelaBHO CBOUM
peuenToMm ycrnexa HeHaa MnvHapeBuYd B UHTepBbIO A4 rnopTtana Fine Dining Lovers.

JTlo60Bb K MECTHbIM NPOAYKTaM LBenuapLy npusua PeHe Peasenn n3 3HaMeHUTOro
KorneHrareHckoro pectopaHa Noma, a BHUMaHne K geTanaMm npuwso nocne AByxjaeTHeEN
paboTbl Noa HavYanoMm AHgpeaca KamuHaga n3 Schloss Schauenstein, eAMHCTBEHHOr O
wBenuapckoro npeacrtasmtensa B cnucke The World’s 50 Best Restaurants Awards. K
chosy, AHOpeac KaMmnHaga Toxe B cBOe BpeMs Bbis1 Ha3BaH Ny4WwmM wed-noBapom
Lsenyapun no Bepcum GaultMillau 2008 n 2009 ronos.

OcHOBHOe oT/In4YmMe TBopyecTBa HeHaga MnvHapeBun4ya OoT paboT Apyrux ero «3se3gHbIx»
KoJIJ1er 3aKJ/ito4aeTCs B akLeHTe Ha MeCTHble NPOAYKTbl N CE30HHOCTbL. Tak, B MeHto Focus
criap>xa NosABJIAETCA Ha TPU HeLeNn No3XKe, YeM Ha CToJ1ax APYruX LWBEeNLaApPCKuX
pecTopaHoB, 3aTO OHa byaeT BbipalleHa He B epMmaHun, Mekcuke nnu CLUA, a
NOCTaBNATBLCA U3 BAMXKANLWINX hepMepCcKnx Xo3ancTB. CBexxanwasa poiba n3 weenuapckmnx
03ep BMecTo rpebelikos U3 ATNaHTUKN, Cbipbl, FOBAAVHA U ApYyrue NpoAyKTbl CO CKJIOHOB
PUrn n okpecTHOCTEN oTpakatoT unocoduto nyydwero weda KoHpenepaunn. «Ero
KOHUEeNnuns ocsiennuTesibHa», - Tak KPpaTKO N eMKO XapakTepulyeT TBop4YecTBo HeHana
MnnHapesmnya GaultMillau Suisse.

B racTpoHOMMYeCKOM rnae, Kak BCcerga, MOXXHO HauTu U Apyrue AOCTOMHbIE MOCELLEeHNS
3aBefeHuns. B 4aCcTHOCTW, NepBOOTKpPbIBATENAM, MOKJOHHMKAM HOBbIX (MO MECTHbIM
MepKaM) TaslaHTOB N NPOCTO XuTtenam PomaHackon Lesenyapum 6yaeT MHTEpeCcHo
OLEHUTb MacTepPCTBO NoBapa, Harpa>K4eHHoro TuTysioM «OTKpbITUE roga». M cTan
Muwenb PoT, wedg pecTtopaHa Bayview B »xeHeBCKoM oTene Président Wilson.

B akTmBe ypo>keHua JIoTapuHrnm onbIT paboThl B peCTopaHe 3HaAMEHUTOr0 Mapu>XCKOoro
otens Ritz. NMpexnne 4em npmexaTsb B LLBenuapmnio, OH 3aBoeBasl MHOIO4YUC/IEHHbIE
npecTu>XHble hpaHLy3CKMe Harpaabl, Bkao4vas «3os0Toro bokiosa» (Bocuse d'Or). B
ceHTAbpe 2012 roga Muwenb PoT nepebpancsa B XKeHesy, 1 yxe B 2013-M ero pectopaH
Bayview 3apaboTan 3Be3ay Michelin n 17 n3 20 6annos B GaultMillau.

Oob6aBnM, 4TO B 3TOM roay UTOroBble pe3ysibTaTbl MPUBEPXKEHLA CTPOroro KJacCcn4eckoro
cTuna Muwens PoTa n CTOPOHHUKA NPOAYKUMKU LWIBENLApCKMX hepMmepoB HeHana
MnunHapesmnyda coBnanun - oba nony4ynnm no 18 n3 20 6annos.

Kpome gByx HOBbIX MMeH, B cnnucke B GaultMillau ocTaloTcsa ewe wecTb wWemd-nosapos,
obnapgatenen abcontoTHOro Mmakcnmyma 19/20. B 3Be34HbIN KNYy6 «6enbix KONnakos»
BxoaaT beHya Bunonbe n3 Hotel de Ville B Kpucbe (kaHTOH Bo), bepHap PaBe n3 Ermitage B
Biohcpnan-ne-laTto (kaHTOH Bo), dununn Lespue n3 Domaine de Chateauvieux B


https://nashagazeta.ch/news/gurm/16739
https://nashagazeta.ch/news/le-coin-du-gourmet/8063
https://nashagazeta.ch/news/le-coin-du-gourmet/8063

CaTuHbM (KaHTOH XKeHeBa), Anabe ae KypTteH n3 Terminus B Cbeppe (KaHTOH Bane),
ObIBLLINA HAaCTaBHUK HbIHELLHEro «nosapa roga» AHgpeac KamnHaga ns Schauenstein B
dropcTeHay (KaHToH MpaybioHaeH) 1 npowioroaHun obnagatens Tutyna Metep KHora mn3
Cheval Blanc B basene. CeabMOii y4aCTHUK 3AUTHOW rpynnbl AHApe Vlerep Bbiien Ha
MEHCUI0 N Tenepb HOCUT TUTYN «no4eTHOro 6enoro konnaka». Ewe aBa weenuapckmnx
wedg-nosapa, Korga-nmbo yaoctansaBLUMXca oTMeTKK 19/20, oTowm B MUP UHOM - peyb
naet o duamnne Powa n PonaHe lNbeppo.

Oob6aBnM, 4TO B 3TOM rofy KoJIsiIeKuma nyywmnx agpecos 4aa rypMaHoB Nof penakunen
GaultMillau Suisse nononHWMAack 73 HOBbIMW pecTopaHaMu. Tak 4TO Tenepb Ha BOMPOC
«["oe BKYCHO noecTb B LLBenyapun?» MoXXHO nonyydnTb 845 BapuaHTOB OTBETa. A Kakon 13
HUX NMPaBUJIbHbBIN, KaXXOblW pewaeT caMm.
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LLiBenuapckmn pectopaH B cnucke The World’s 50 Best Restaurants Awards
Michelin 3a>xuraeT HoBble 3B€34bl Ha pecTopaHHOM HebocBoae LliBenuapun
Jlyqulero wiBenuapckoro nosapa 3o0ByT lNeTep KHorn
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