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LLiBenuapckun GaultMillau 2011 caenan
ceBo# BblIOOp | GaultMillau Suisse 2012 a
fait son choix

Author: Onbra KOpkuHa, bepH , 04.10.2011.

LLledp-noBap roga GaultMillau Suisse 2012 MapunnH Ho3aunk C My>XeM B OKPY>XeHUN Kosner
(Keystone)

Jlyquwinm nosapom LLBenuapun, cornacHo 3HaMEeHUTOMY raCTPOHOMUYECKOMY rmay, Ha 3ToT
pas cTasa npefcTtaBuTesibHULA NPEeKpacHOro noJa, 4To csy4yaeTcs A0BOJIbHO pefKo. TeM
CuiibHee 3BydYaT oBauuum ana MapunuH Hosauk, wed-noBapa pectopaHa «La Table de
Mary» B KaHTOHe Bo.

|

L’édition suisse du guide GaultMillau honore Maryline Nozahic, du restaurant La Table de
Mary, a Cheseaux-Noréaz (VD). Franz Wiget, chef de I'auberge Adelboden a Steinen (SZ),
est également distingué.

GaultMillau Suisse 2012 a fait son choix

37-neTHAa ppaHuyXeHKa MapuinH Ho3ank o4apoBaJsia KPpUTUKOB JIereHa4apHoro
raCTPOHOMMYECKOro rmaa cBoem MaHepown «roTOBUTb AEP3HOBEHHO, C
npogeccnoHaan3mMoM 1 LLeapocTbio, HO 6€3 NOroHn 3a MOAHbLIM 3(P(PEKTOM», - FOBOPUTCSH B
KoMMIOHUKe GaultMillau Suisse. 3BaHue ny4wero wedg-noBapa COBCEM He YacTO JoCTaeTcs
XeHuwmHe, nbo «Mano KTo U3 NpeacTaBUTENIbHUL NPEKPACHOro nosa NpUHMMatoT BbI30B U
rOTOBbl CpaXKaTbCA A0JITMe rogbl 3@ MeCTO Ha BepLUMHaX KYJIMHAPHOIrO UCKYCCTBa».
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PectopaH «La Table de Mary>» B Llle3o-Hopea (KaHTOH Bo), koTopbin MapunnH Ho3ank
0EePXUT BMeCcTe CO CBOMM MYy>XeM, Obls1 0TMeYeH wecTHaauaTbelo 6annamu GaultMillau.

BTopbiM wed-nosapoM roga ctan ®paHu BureTt, KOTOPbIN, B OT/INYNE OT NPEXHUX
nobennTtenen, roTOBUT HE ANS NATU3BE3404YHOIO OTENA N HE 19 3aMKa, @ B CEJIbCKOM
pecTtopaHe «Adelboden» B LLITanHeHe (KaHTOH LLBKL). GaultMillau oTMeTuN BbiICOYaNLWLINIA
YypOBEeHb NATUAECATUIETHEro NoBapa, Halejlero rapMoOHNYHOE paBHOBECUe MexXxay
pervoHanbHOW U (PpaHLYy3CKON raCTPOHOMNYECKON KyXHAMU. DpaHL BureT yaayHo
coYeTaeT B CBOMX MEHIO IKCMEepUMEHTbl C MPOAYKTaMWN BbICOKOrOPHbIX NacTouLy, n
N3blCKaHHble 6t08a 13 pbibbl 1 MOPENPOAYKTOB.

®paHy BureT B okpy>xeHun ceonx TeopeHun (wiget-adelboden.ch)

LLlecTb pecTopaHoB LLBenuapmn coxpaHsaoT B 3TOM roay oueHkKy 19 n3 20. becCMeHHbIN
®unnunn Powa B Kpucke (Bo), bepHap Pase B BiodpnaH-ne-LLaTo («L'Ermitage des Ravet»,
Bo), ®ununn LWeBpbe B CaTuHbM 61113 XKeHesbl (Chateauvieux), Onabe oe KypTteH («Le
Terminus» B Cbeppe, Bane), AHape Erep («Rheinhotel Fischerzunft» B LLladhdpxay3eHe) n
Anppeac KamnHapa B cpegHeBeEKOBOM 3aMKe «Schauenstein» B ®opcTeHay (FpaybioHaen).
HenssecTHO, XXAYT 1 3BE€34HbIA raCTPOHOMUYECKNIN CNUCOK LLBenuapun nsMmeHeHns B
byayuwem roay, Korga Ha mecto dunmnna Powwa, yxoasauwero Ha neHcuo, npugeT beHya
Buonbe B anpene 2012 ropa.

CtedhaH [lekoTTep, CMEHMBLLUUA nereHpnapHoro XXepapa Pabs B «Pont de Brent» (Bo), n
Pnko 3aHpoHenna, s3Aswmin 6pa3abl NnpaBneHmsa Ha KyxHe «Kunststuben» B KiocHaxTe
(Lltopunx) Bcnepn 3a XopcToM leTepMaHHOM, NOAy4Ynsn B 3TOT pa3 no 18 6annos GaultMillau.
XOTS NX KYXHIO FACTPOHOMUYECKUI FTNL XapaKTepUsyeT KaK «BOCXUTUTENbHYIO»,
MaKCMMasibHas oueHka 19 6annoB He MepefaeTcsa Mo HacnencTBy, - NOOYEPKMBAETCA B
KOMMIOHUKE.,

BanesaHckuim nosap damMbsaH XXepMaHbe, TBOPALLMA Ha KyXHe pecTopaHa «Le Botza», B
BeTpo, 06bsBNEH «raCcCTPOHOMUYECKMM OTKPbITUEM roga» GaultMillau B PomaHackon
LLisernuapun n cobnpaeT onsa CBOero 3aBefeHus ypoxxam B 16 6annos. B Hemeukom 4acTtu
LLIiBenuapun aHanornyHbin TUTYN NONYYalOT ero Konsaern XopcT n aHnanb XOMaHH B
oTesie Haus Homann (3amMHayH-PaBanw, 'paybtoHAeH), NOpa3mBLUNE B3bICKATENbHbIX
KPUTNKOB Ha 18 6annos, a Takxe Mapkyc ApHonbA, wed-noBap pectopaHa «Meridiano» B
BepHe (17 6annos).

OTpenbHO B weenuapckoM GaultMillau 2012 oTMmedeH pecTopaH «Petit Manoir» B Mopxxe u
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ero wed-nosap XiwJjbeH PeTnep («poMaHOCKOe OTKpPbITUE roga»). TuTyn comenbe roga
noctaetcsa Tomacy LUmnaTty, napTHepy Xop>xa BeHrepa B HyapmoHe (KOpa), obnagaTtens
18 6annos. Lausanne-Palace ctan otenem roga.

HoBoe n3gaHne racTPoOHOMMYECKOro rnaa Bka4vaeT 837 pecTtopaHoB, 340 U3 KOTOPbLIX
HaxonsaTcs B PomaHackon LUBenuapun. CocTas 3Be3/iHbIX 3aBeleHNn NonosHuIcsa 84
HOBbLIMM agpecaMn, oaHako 80 pecTopaHOB NOTEPS/IN CBOE NMPECTUXKHOE MOJI0XKEHME.

pecTopaHbl LIBENLIApUS

CTtaTbu no Teme

Gault Millau Bbibpan nyywnx wed-nosapos LliBenapun
Michelin 2011 B llIBerLapun: UICTOPUA C MPOAOJDKEHNEM
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