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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 KpU3nNca ceMenHyto pabpuky rno nponsBoACTBY KaydyKa 1 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 aBTOMOOBMANCTaM yBepeHHOCTU B cebe, Haxoa4umBble 6paTba nspatoT HeboNbLLIONW
rng no goporam ®paHUUKM - KpaCcHY KHUXXeudky B 400 cTpaHuy,
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"KpacHasa KHmxedka" 100 net cnycTt4... (Michelin Suisse)

B nepsom nagaHum 1900 roga MO>XKHO ObIN10 HAWTW rNaBbl C agpecamMmm rapa>ken u
TeXHUKOB, MepevyeHb pefKnX 3anpaBoYHbIX CTAHUWW MO ropoam, a Takxe
MHOrO4YUMC/IeHHble COBEeTbI MO yxoA4y 3a asToMobusiemM. CMCOK FOCTUHUL, LOMOJSHAN 1A,
obneryas NnoMckmM Kposa BO BpeMs Mnoe3fku, 4acTo Henpepnckasyemon. B 1904 rony Bbiwen
aHanorun4Hbln rng Michelin no benbrun, B 1908 - no LWsenuapuun.

Co BpemMeHeM NpuopuTeTbl U3MEHWIUCL, HO 3Be3abl Michelin He TONbKO He MOMepKNn, a
3aCBETWINCH eLle sipyYe Ha eBPOMNMenCcCKnX U 3a0KeaHCKuUxX Aoporax, CtaB CMMBOJIOM
6e3yKOpU3HEeHHOro cepBuca 1 BbICOKOro CTaHAapTa KavyecTBa.

LLIBenuapckoe nsnaHne Michelin 2011 roga BbingeT 18 Hoabps. B oxxmnagaHum rnga, Ha 520
CTpaHunuyax obbeguHsowero nHpopmaumnio o 1 537 3aBeaeHunax - 871 otene n 666
pecTopaHax, - KpaTkuin 0630p HoBbIX 3Be34 Ha HebocknoHe Michelin n 06pa3u0BbIX
ajpecoB Ha LWBenuapckux goporax. NMpononkasa Tpaguumnoo, rmg oTMevyaeT 3aBeleHns
pa3HoOW cTeneHun KoMgopTa - OT CeMenHOro naHCMoHa 00 BeJIMKONENHbIX oTenen-cna, oT
racTPOHOMMYECKOro pectopaHa A0 HeOObLON FOCTUHULbI - N, KOPOHOBAB
raCTPOHOMMYECKYIO KYXHIO, HE 3abbiBaeT OTMETUTb M YIOTHbIE AEMOKpaTU4eckmne
3aBefeHuns, rae MOXXHO BKYCHO NoecTb U Claflko nocnaTbk. B aToM, noxxanyw, 3anor
BEeKOBOW nonynsapHocTn Michelin, He3amMmeHMMOro CNyTHMKa B Aopore.

Mpexxnae Bcero, Kpem Kpema: elle ogunH LBEeNUapcKnuim pectopaH Oblyl KOPOHOBaH TpeMs
3ge3gamm Michelin. LLeg-noBap otens «Schauenstein» B ®opcTeHay (KaHTOH
paybioHaeH) AHOpeac KaMMHaga MOXXeT pafloBaTbCA He TOJIbKO BbICLLEN OLLeHKe, HO U
Nnpon3BeaeHHON CeHCaLnmn - ero pecTopaH CTas rnepsbiM B HEMELKKON YacTu Lsenuapun,
BblLWeALLINM B TPEX3BE304YHYIO KaTeropuio.
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dupMeHHbIN aecepT oT XKepapa Pabasa (lepontdebrent.com)

HecmoTps Ha NonoJiHeHMe, KOJIMYeCTBO pecTopaHoB C Tpems 3Be3famu B LLisenuapun
OCTaeTCs Hen3MeHHbIM. [leno B TOM, 4TO wed-noBap Henpes3ongeHHoro «Pont de Brent»,
durypupytouiero B Tpexase3noyHom kateropum ¢ 1998 rona, XXepap Paban yxoaumT Ha
3aCNy>KEHHbIN OTAbIX 1 NopyYaeT Aeso cBoemMy npmemHuky, CtecdaHy dekoTtepy. o
rnpaBuiaM, B 3TOM C/lydae MHCNEKTOpPbI BbIHYXAeHbl ybpaTb 04HY 3Be34y Yy 3aBefeHus.

Tenepb B ABYX3Be34HON KaTeropun - 16 agpecos, TPU N3 KOTOPbIX - CBEXeEUCrneyeHHsble. B
2011 rogy nHcnekTopbl Michelin He ycToann nepen 06CTaHOBKON N KyXHEN pecTopaHoB
«Ecco» B uBeTyuwem otene «Giardino» B ACKoHe (Tn4ymHo), «<Homann’s Restaurant», B
3amMHayH-PaBanwe (Samnaun-Ravaisch, N'paybioHaeH) n «The Restaurant» otens «The



Dolder Grand» B Lilopuxe.

«Hapexpon» Ha ABe 3Be3Abl CTan pectopaH «L'auberge de Floris», B AHbepe (Anieres,
KaHToH XXeHeBa). B kaTeroputo «Hagexxa» Michelin BxooaT 3aBegeHns, npeteHgylowme Ha
rnosiydeHue nepson 3Be34bl UM Nepexos B BbICLWYO KaTeroputo. K cnoBy, pekopn
LLIBenuapusa nocTaBuia B 3TOM roay 1 rno KOJIM4eCcTBY pecTopaHoB C O4HON 3BE340MN,
KOTOpOe HacynTbiBaeT 75 3aBegeHuinn nocne gobasneHnsa 14 HOBbIX aapecos. Ha wecTb
6onbwe, 4em B NpowsioM rogy, Mbo Nnopon MHCNeKTopbl He NMpubaBnsAlT, a ybaBnasalT
3Be3[bl 3a HENPOCTUTESIbHbIE OWNBKK. OgHaKo B 0bweM 1 Luenom, ¢ 93 KOPOHOBAHHbLIMU
pecTtopaHamu oT ba3zensa o JlyraHo, LLiBenuyapmsa ocTaeTca CTpaHOM C caMbiM 60/1bLLINM
Konn4yectBoMm 3Be3q Michelin Ha xuTtens.
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JKo-oTeNb-pecTopaH L'Aubier cmoTpuT Ha 03epo HeBwaTenb (fr.hotels.com)

Ho racTpoHOMMYecKas KyxHS BbICLLEr0 YPOBHSA 3aHUMaeT AnWb YacTb rnga. MHcnekTopa
Michelin, paboTatowme aHOHNMHO, nNpoe3xatowme okosio 30 000 KNIOMETpPOB B rof 1
nocewarmwme 600 3aBeageHNin, COCTaBNASA OTHETbI 0 KyxHe 250 pecTopaHoB 1 aTMocgepe
160 oTenen, He 3abbiBalOT BO3HArpaAnuTb N Te MeCTa, B KOTOPbIX pagyLWHbIN NnpuemM
COMPOBOXXAAETCH naeasibHbIM COOTHOLWEHNEM LIEHbI N KaYeCcTBa.

Ona 0cobo oTANYMBLUMXCH 3aBEeAEHUIN CyWeCcTBYeT cneumnanbHasa kateropums Bib
Gourmand, «rypMaHHbIn Bnb» - HeCOMHEHHO, BeayLulas CBOE NPONUCXOXXAEHNE OT UMEHM
LUMHHOIr O YyenoBeyka bnbenagyma, cmmeona nmnepun Michelin. B atom roay LLsenuapus
nonosiHWNa ceson 3anac Bib Gourmand 18 agpecamu, cpean KoTopbix - «La Fleur de Sel» B
KoccoHs unu «Netts Schitzengarten» B CaHkT-IanneHe. Bcero rug 2011 HacymnTbiBaeT 79
3aBefieHUi, NOKOPUBLLUMNX B3blCKaTe/IbHbIX MHCMEKTOPOB apoMaTaMu U aTMOCHEPON.

42 oTens, BKAOYas 7 HOBMHOK, BOLLUIN B LWWBENLLApCcKkui cnucok Bib Hotel: oT «Bernerhof» B
KaHaepwTere go «Au Violon» B ba3zene, oT «Walserhuus» 6113 JaBoca n «Rhéne» B CnoHe
no «L'Aubier» B MoHTe3uinoHe (Montézillon).

HakoHeL, nocnenHas HoBMHKa oT Michelin B LUBenuyapuun - ¢ mapta 2011 roga
pekoMeHaauuun rmaa 6yayT AocTynHbl Ha iPhone n iPod Touch.

rna MULWAEH LWBENLLapus

CtaTbn no Teme

Gault Millau Bblbpan nyywinx wed-nosapos Llsenapun

Ob6baBAEH AYYLIMNA LWBENLAPCKNN MOBap

MoBap 1 pecTopaHHbIN KPUTUK - paboTa 1 yaoBoabCcTBme!
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