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TBepAObi XapakTep, POXKAEHHbIN B cepaue LLsenuapun: cbpuHy (aoc-igp.ch)

Ewe B | Beke nctopuk ManHmnin Ctapwumm ynoMmHan npuMedaTenbHbI «caseus helveticus»,
XapaKTepHbIN «Cblp resIbBETOB», MO ONMUCAHUIO MOXO0XXNN Ha COBPEMEHHbIN cOpuHL,. C Tex
nop YTEK/I0 MHOIoO BOAbl, TOYHEE - MOJIOKa OJ15 ero NpuroToBAEHUS...

|

Au | siecle I'historien Pline notait I'existence d'un délicieux fromage "caseus helveticus"
dont la description se rapproche beaucoup du Sbrinz AOC actuel. Beaucoup d'eau - ou
plutét de lait - s'est écoulé entre temps et beaucoup de choses se sont passées en liant la
Suisse a l'ltalie et le fromage a I'histoire de son pays natal.

Sbrinz, le plus vieux et le plus dur fromage de Suisse

Ona nponsBoncTBa rosioBkn cbpmHLua BecoM 45 kKnnorpammo Heobxoanmo 600 nutpos
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CBe)ero MoJsioka - n He nboro, a cneumanbHoro. Npon3BoanTeNn Cbipa NCMOJb3YIOT B
TPaAULMNOHHOM peLenTe TOJIbKO MOJIOKO BypbiX KOPOB, MacyLWMXCS Ha FOPHbIX Jyrax
LleHTpanbHoOM LLBenuapumn, Beab BCE MHIPEONEHTbI U 3Tanbl MPUroToBAEeHUs COpUHLUa -
Kak ntoboro npoaykTa, cepTnuunpoBaHHOro rno nponcxoxxaeHunto AOC, - orpaHMNYeEHbI
NCTOPMYECKOW POAVMHOW U3roToBIeHNA. B criydae cTapenwero TeBepaoro coipa Lsenuapun
- KaHTOoHaMu JliouepHowMm, Wenuem, ObBanbaeHoM U HngBanbaeHoOM, a Takxe Llyrom.

MonyyaeTcs, COpUHL, poaNICA B UCTOPNYECKOM MecCTe co3aaHumsa LLsenuapckonm
KoHdenepaumm, XoTa n 3agoaro go Hee. Ewe ManHmnin CTapwunm B NepBOM BEKE OMNUCbIBasI
BKYCHbIN «CbIp renbBeToB» («caseus helveticus»), KOTopbIn HaNoMUHaeT COPUHLL, BO
MHOIMXx oTHoweHnsax. CoBpeMeHHbIM »Xe CBOMM Ha3BaHMeM cObpuHL 06a3aH bprneHyy -
pervoHy B bepHckoMm ObepnaHae, kyaa B XVI u XVIlI Bekax cBo3uam n3 LleHTpanbHoOW
LLIiBenuapun Cbipbl, NpeaHa3Ha4YeHHbIe Ha 3KCMOpPT, 4TobblI NepenpaBuUTb UX Yepe3 ANbMbl K
0bMeHATb Ha BUHO 1 puc. Nokynatenn B CeBepHon MTannm Ha3biBaau NpuexasLUnNi Cbip Mo
MeCTY NPOUCXOXKAEHNSA - «COPUHLEM>» - N UMEHHO 3TO HaMMeHOBaHMe PacnNpPoCTPaHUIOCh B
LLsenyapun. No apyrom Bepcuu, WeenLapLbl UCNosab30Banu Ansa obosHavyeHns cesoero
Cblpa TepMUH NoMbapAckKoro aAnanekTa «cbpnHuo» («sbrinzo»), obbeanHaBLLINIA copTa
3KCTpa-TBepLoro chipa.

[x]

Tak cbpuHL NnepeBo3nnmn Yepes Anbnbl (regionen-sbrinz-route.ch)
KcTaTun, cneuunanncTbl CHATAKOT, 4TO OAHUM U3 OTAAJIEHHbIX POACTBEHHMKOB COpuHLUa
ABNIEeTCHA 3HAaMeHUTbIN NnapMe3aH Parmigiano Reggiano, Takomn e TBepabli.

Brnepsble «<bpueHUKNA Cbip» KaK TaKOBOW YNOMUHAETCA B apXxmuBax KaHToHa bepH B 1530
roany BMecTe C «YHTepBasibAEHCKMM CbipoM». NpaBaa, B 060Mx Ciyvasx pedb NOeT o MecTe
NpoucxoXxaeHus colpa, a He o copTe. Korga B XVIl Beke B LLIBenuapumn pacnpocTpaHaeTcs
HanMeHoBaHMe cbpunHu, oHo ob6o3HavYaeT yxe He Cbip U3 bpueHua, a ocobbin copT
TBEpPLOro aflbNMNCKOro cbipa, n3rotTasanBaemoro B LleHTpanbHoun LBenuapum n bepHCKoM
ObepnaHpe. Bnocnencreme Ha3BaHMe «COPUHL» 3aKpenuaocChb 3a TBEPAbIMN COPTaMun Cbipa
LleHTpasbHbIX KAHTOHOB, B TO BpeMs Kak 6epHCKUI Cbip nonyymn Ha3BaHue «Hobelkase»,
oT «Hobel» - «pybaHoK»: BuANMO, ANs Hape3ku Tpebosanack ocobas cuna...

[onroe Bpems nepeBo3kon cbpuHua B UTanuo Yepes Anbnbl 3aHUMANNCh NOrOHLLMKW
BbIOYHbIX XXUBOTHbIX: 6/1arogapsa nM 1 Cbipy Henerkas gopora 4yepes nepesan pum3esns B
Jomopoccony co BpeMmeHeM CTaJsla pa3BUTbIM TOProBbIM NyTeM, CBA3aBLKUM LLBenuapuio
NTanuen. MNMo3agHee nepBoHavasibHaa gopora nojay4vuna HassaHue ViaSbrinz un
rnpespaTmaacb B UCTOPUYECKYIO A0CTONPUMeYaTeslbHOCTb. MporynaTbCcs no «nyTu
cOpuHLU@» MOXKHO N CErogHs - B OAMHOYKY UM B COMPOBOXXOEHUN TMA0B.

NMpaBoM Ha NPoM3BOACTBO COpuHUa, cepTudmumnposaHHoro AOC, obnagatoT 34 CbipoBapHWU,
pacrnosioXXeHHble B LleHTpanbHon LLBenuapuun, a Takxe KaHToHax bepH v Apray. [lecaTb
M3 HUX HAXOOUTCSA B ropax, ocTasibHble - B J0/IMHaxX. EAMHCTBEHHaA pa3HMua Mexxay
ABYMs BapuaHTaMu cbpuHua 3aKkn04aeTCs B TOM, YTO BKYC aJlbNMMNCKOr0 HECKOJbKO
Bboraye, Tak Kak Ha ropHbIX NacTbuwax pacTeT MHOIro TpaB, HEe BCTPEYaloLMXCs B
npearopbsx.

Ona Hape3kn cOpmHUa HeobxoanMbl CreumnasnbHble MHCTPYMeHThI (sbrinz.ch)
ApoMaTbl COXPaHATCA 0COBEHHO XOPOLLO, TaK Kak COpUHL, NPOM3BOANTCA U3 CbIPOro
HenacTepusoBaHHOro Mosioka. Ocobas CbIBOPOTOYHAsA 3aKBacCKa N COJb, @ TakXXe
TPaAULMNOHHLIN CNOCOD M3roTOBNEHUNA N YCIIOBUS CO3PEBAHUA rapaHTUPYIOT



HeOobbIKHOBEHHbIN HACbILLEHHbIN BKYC CaMOro Ctaporo n teepgoro LIJBeVILI,apCKOFO Cblpa.

Onsa co3peBaHusa cbpmHLy Heobxoammo ropasao 6osblue BpeMeHu, 4eM ApPYyruMm TBEPAbIM
CbipaM, 0KoJ10 24-30 mecsaueB. B Bo3pacTe 04HOIro rofa roJloBkM Cbipa KOHTPOJINPYIOTCSA
3KCnepTaMu Ansa noaTeepxaeHnsa ceptudpukata AOC. Cambin Mooaon cOpUHL, roTOBbIN K
noTpebneHmnio - 16-mMecsivHbIN, HO Cblp HE pacKpbiBaeT BeCb cBoM BykeT apoMaToB A0 22
Mecsues. lpaBaa, B TepTOM BMAE CylecTByeT N 18-meca4yHbin cOpuHL.

O6bI4HO ANs MPOU3BOACTBA TEPTOr0 COPUHLIA MCMOJIb3YETCSH BEPXHSAS U HUXXHSSE KOPOYKa
Kpyra, a cepeinHka - Ais ABYyX APYrvMx BapMaHTOB nodayn K ctony. COpMHLU, HaJIOMaHHbIN
KyCOYKaMu, pPeKoMeHIyeTCs B Ka4yecTBe anepuTuBa C BUHOrPaHbIM COKOM UK CUOPOM.
AIMEHHO HaNOMaHHbI: MPON3BOAUTENN YMOAOT NPOSABUTL XKaJloCTb U He MbITaTbCs
Hape3aTb Cblp HOXXOM. HacTosWwMM 3HAaTOKaM npeanaraeTcs NnprmobpecTu cneunasbHble
pe3ubl ans «Hapybkn» cOpuHua. K cioBy, KYCKM Cbipa, KOTOPbIE MOXXHO HalTW Ha
npuiaBkax MarasnHOB, Hape3aHbl NWJION - HAaCTO/IbKO rOJIOBKA co3peBLlero cbpurHua
TBEpAas.

OQHaKO caMbIll TBEpPAbIN Chbip LUBenUapun ymeeT CTAHOBUTCSH MATKUM U NOOAT/INBbLIM:
Korpaa crieymasibHbIM annapaToM ero Hapes3alT B TOHKME CBEPHYThIE Crinpabio Tpybouku,
TaK>Xe MpPeKpacHO yKpallaoLWmMMmM CTON C 3aKyCKaMu.

Ons ynoTpebneHns xxe TepToro cbprHUa paHTa3nm HET npenesna - oH NoAxXoAuUT Oa BCex
BMAO0B MacThbl, PU30TTO, CaNaTOB MW 3aredYeHHbIX MaKapoH, peLenT KOTOPbIX Mbl
npeanaraem Huxe.

Anbnunuckue MakapoHbl «BBepX AHOM>» (OpPUrMHaNbHbLIA peuenT KaHTOHa
HupBanbpeH)

NHrpeguneHTsbl (Ha 4 nopunn):

(sbrinz.ch)

100 r cimBO4YHOro Macna

1 6onbliasn nykosuua, pa3pesaHHas rnonojam, a 3aTeM Ha ... B4OIb.

2 60NbLUMX NYKOBULbI, MENIKO Hape3aHHble

500 r makapoH

3 KapTodenuHbl (NpumepHo 450 r), Hape3aHHble KybukaMu TONWNHON 1 CM
1,2 n ropsiyero osouiHoro 6ysnboHa

1,8 dl cnmeok

200 r TepToro cbpumHua

Cosib 1 nepey,

Pa3orpeTb Macsio B LUMPOKOW KacTptosie, 06)xapuTb B HEM A0JIbKU JlyKa Ha CpeiHEM OrHe B
TeyeHne 10 MUHYT, NOCTOAHHO MOoMeLllnBas. BbIHYTb NIYK U3 KaCTPIOJIN U OTJIOXKNUTb Ha
Tapesky.

B Ton XXe KacTptosie NOTYLWNTb MeJSIKO Hape3aHHbIN JIyK, 06XKapnuTb MakKapoHbI 1
kapTodens. JobaBuTb OynbOH, 4OBECTU A0 KUMNEHNS, YMEHbLUNTb OFOHb U A0BAPUTb
MaKapoHbl, MOMeLLBas BpeMsa OT BpeMeHU , 0Kos10 10 MMHyT: Ao roToBHOCTM al dente, n
NOKa BCA XXWAKOCTb He BbIMapuTCA.



AKKYpPaTHO BUTb CMBKKU, 406aBUTb B MakKapOHbl COPUHL, MONepYnUTb U MOCONUTb,
BbIJIOXKUTb Ha 611040 N YKpaCcUTb AOJIbKaMM JlyKa N Kycodykamm s610K. iaeanbHbI rapHUP
- 90/104HbIV KOMMOT.

MpuaTHoro annetmnTa!

www.sbrinz.ch

Mo popore cbpuHLa

TBepAbly LLBENLLAPCKUN CbIp
CtaTbu no Teme

MpaBaa o TonoBe MoHaxa
Bane3aHCKU pakaeT 3allMTUAM MO BCEM NMapaMeTpaM

Cbip BocTo4HOWM LliBEenuapum Noayyma NnpusHaHue
CbIp C 30J10TOV ropbl B €10BOM JIYKOLLKE
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