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HoBbin rmpg Michelin paccbinan 3se34HbIN [OXKOb Haf pecTopaHaMn N oTenaMmu
Lisenyapun, oTMeTUB B 06LLEeNn CNOXHOCTU 1537 3aBeieHUN CaMbIX Pa3HbIX KaTeropun,
CyMeBLLUMX 04apoBaTb CBOEN aTMOCHepon N KyXHeN B3blICKaTesIbHbIX NHCNEKTOPOB.
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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 LLBenuyapusa b6biaa 0og4HOM N3 NepBbIX CTPaH, nocse poauHbl bpaTbes
MuwineH ®paHuumn n cocegHen benbrum, N0 KOTOPOKU «Npoexasncsa» 3HaMeHUTbIA rna.
Kakas, Ka3anocb 6bl, CBSI3b CyLLECTBYET MeXAy PacrnosioxeHHon B OBEPHUN Kay4yKOBOW
dabpukon Michelin, nponssoaswmm cerogHa 150 MUNAMOHOB WIWH B o4, U rmgamMn no
pecTopaHaMm 1 oTesNsM, BblMyCKaeMbiMU Mo ToW XXe Mapkon? Camasa npaMas - obnerymTb
nepemeLleHve Ha MallnHe.

Hy>Ho npeactaBnsaTb cebe, 4To B Havane XX BeKa, korga AHape n dayapa MuwineH
peLwmnnn BbIBECTU U3 KpM3Knca ceMenHyto habprky no nponsBOACTBY KaydyKa n caenanm


https://nashagazeta.ch
https://dev.nashagazeta.ch/cities/nidau

CTaBKYy Ha LWMHbI, BOOXHOBJIEHHbIE Pa3BUTUEM TPaAHCNOPTa N OTKPbIBLUMMUCS B
aBTOMOOMABLHOM NPOMBbILWIEHHOCTU FOPU30HTAaMM, Ha (PpaHLy3CKMX JOoporax pysanao He
TakK MHOro MmawuH - 3 500, ecsin He MeHblie. K ToMy Xe, fasiekme nyTewecTsus 6biam
ypeBaTbl NOCNEACTBMAMN - aBapumn, NOJIOMKKN, HeEXBaTKa 6eH3nHa, N3HOC WnH. YTobbl
npuaaTtb aBTOMOOMANCTaM yBEPEHHOCTMK B cebe, Haxoaumsble bpaTbs nsgatoT HebobLION
rng no goporam ®paHUmMmM - KpacHy KHmxedky B 400 cTpaHuu.
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"KpacHasa kKHuxe4dka" 100 net cnycT4... (Michelin Suisse)

B nepsom nagaHmm 1900 roga Mo>KHO OblJ10 HANTK rAaBbl C agpecaMn rapakem un
TEXHUKOB, NepeyYeHb pefKNX 3arnpaBOo4HbIX CTaHLUMA NO ropofaM, a Takxe
MHOI04YMCJ/IEHHblEe COBEeTbl MO yxoay 3a aBToMobunem. CNUCOK FOCTUHUL, AOMOJHAN 1A,
obneryas NnoMckm Kposa BO BpeMs Moe3fku, 4acTo Henpepnckasyemon. B 1904 roay Bbien
aHanorun4yHbeln rup Michelin no benbruun, 8 1908 - no LWBenuapun.

Co BpemMeHeM npuopuTeTbl NU3MEHWUINCL, HO 3Be3abl Michelin He TONIbKO HE MOMepPKN, a
3aCBETUINCDH eLle pYe Ha eBPOMNEeNCKUX U 3a0KeaHCKNX foporax, CTaB CMMBOJIOM
6e3yKOpU3HEeHHOro cepBMca 1 BbICOKOro CTaHgapTa KavyecTsa.

Lsenuyapckoe nspganme Michelin 2011 ropa seingeT 18 Hosbpsa. B oxxnpgaHum ruga, Ha 520
cTpaHunuax obbeaunHsowero nHpopmaumnio o 1 537 3aBenerHunax - 871 otene n 666
pecTopaHax, - KpaTKuin 0630p HoBbIX 3Be34 Ha HebocknoHe Michelin n 06pa3u0BbIX
ajpecoB Ha wWBenyapckux goporax. NMponosxkasa Tpaguumno, rma oTMeyaeT 3aBefeHns
pa3HoON CTeNneHn KoMgopTa - OT CEMENHOI0 NaHCMOHA A0 BE/IMKONENHbIX OTenen-cna, ot
raCTPOHOMMYECKOro pectopaHa 00 He60NbLWOW rOCTUHULI - 1, KOPOHOBAB
raCTPOHOMMYECKYIO KYXHIO, He 3abbiBaeT OTMETUTb M YIOTHbIE AEMOKpPaTU4ecKmne
3aBefeHuns, rge MoXKHO BKYCHO NoecTb M clafKo nocnaTth. B aTom, moxanymn, 3anor
BEKOBOM nonynapHocTn Michelin, He3aMeHMMOro cnyTHUKa B gopore.

Mpexxnae Bcero, Kpem Kpema: elle 0AuNH LLIBENLapPCKU pecTopaH Oblsl KOPOHOBaH TpeMs
3sBe3gamu Michelin. Led-nosap oTtensa «Schauenstein» B ®opcTeHay (KaHTOH
paybioHaeH) AHOpeac KaMnHaga MOXKET pafoBaTbCs HE TOJIbKO BbICLLUEN OLIEHKE, HO U
npon3BeneHHON CeHCaunmn - ero pectopaH CTaj nepsBbIM B HeEMeuKon YacTu LLsenuapuu,
BblLWeJLLINM B TPEX3BE3L04YHYIO KaTeropuio.



dupMeHHbIN aecepT oT XKepapa Pabasa (lepontdebrent.com)

HecMoTps Ha nonosHeHue, KOJIM4eCcTBO pecTOpaHoB C TpeMs 3Be3hamMu B LLsenuapum
OCTaeTCs HeM3MeHHbIM. [leno B ToM, 4TO wed-noBap Henpes3ongeHHoro «Pont de Brent»,
urypmpytowiero B Tpexsse3fovHon kateropmmn ¢ 1998 roga, Xepap Paban yxoauT Ha
3aCNy>XeHHbIVN OTAbIX U NopyyaeT fesio ceBoeMy npmemHuky, CtedaHy dekottepy. Mo
rnpasuiaMm, B 3TOM C/ly4ae MHCNEKTOPbl BbIHY)XAeHbl ybpaTb 04HY 3Be34y Yy 3aBefeHus.

Tenepb B ABYX3BE€34HON KaTeropun - 16 aapecos, TPU N3 KOTOPbIX - CBEXEUCNeYeHHble. B
2011 ropy nHcnekTopbl Michelin He ycTosnn nepen 06CTaHOBKOM U KyXHEN pecTOpaHoB
«Ecco» B uBeTywem otene «Giardino» B AcCKoHe (Tn4nHo), «<Homann’s Restaurant», B
3aMHayH-PaBanwe (Samnaun-Ravaisch, N'paybioHaeH) n «The Restaurant» otens «The
Dolder Grand» B Lilopuxe.

«Hapexpon» Ha OBe 3Be3abl CTan pectopaH «L'auberge de Floris», B AHbepe (Anieres,
KaHTOH XeHeBa). B kaTeropuio «<Hagexa» Michelin BxogsaT 3aBefeHuns, npeteHgyoowme Ha
nosy4yeHne nepson 3Be34bl UM Nepexos B BbiCLUYO KaTeroputo. K cnoy, pekopa
LLIBernuapusa noctaBuaa B 3TOM FrOAY U MO KOJIMYECTBY peCcTopaHOB C O4HOW 3Be340M,
KOTOpOe HacynTbiBaeT 75 3aBegeHuin nocne gobasneHnsa 14 HOBbIX aapecos. Ha wecTb
6onblue, 4em B Npowsiom roay, nbo Nopor MHcnekTopbl He NpubaBnaloT, a ybaBasAT
3Be3[bl 3a HenpocTuTeNbHble owmnbkun. OgHako B obwem 1 uenom, ¢ 93 KOPOHOBAHHbLIMU
pecTtopaHamu oT ba3zens o JlyraHo, LLiBenuapmsa octaeTca CTpaHOM C caMbiM 60/1bLINMM
KonnyectsoM 3Be3[ Michelin Ha xuTens.




JKo-0oTeNb-pecTopaH L'Aubier cmoTpuT Ha 03epo HeBwaTenb (fr.hotels.com)

Ho racTpoHOMMYeCcKas KyxHS BbICLLEr0 YPOBHSA 3aHUMaeT NuWb 4acTb rnga. MHcnekTopa
Michelin, paboTatowme aHOHUMHO, npoe3xatowme okoso 30 000 KNTIOMETPOB B rof n
nocewarmwme 600 3aBegeHUn, COCTaBNASA OTHETLI 0 KyxHe 250 pecTopaHOB 1 aTMocgepe
160 oTenen, He 3abbiBalOT BO3HArpagnTb U Te€ MeCTa, B KOTOPbIX PaAyLUHbIA NMpuemM
CONPOBOXXAAETCH naeasibHbIM COOTHOLWEHNEM LIEHbI N KaYeCcTBa.

Ona ocobo OTAMYMBLUMXCA 3aBeAEeHUN CyWeCcTBYeT cneynanbHasa Kateropus Bib
Gourmand, «rypMaHHbIn Bnb» - HeCOMHEHHO, BeayLllas CBOE NMPONUCXOXXAEHNE OT UMEHM
LUMHHOr O YenoBeyka bnubeHayma, cnmeona nmnepun Michelin. B atom roay LLsenuapus
rnornosiHnna cson 3anac Bib Gourmand 18 agpecamu, cpeau KoTopblx - «La Fleur de Sel» B
KoccoHs unu «Netts Schitzengarten» B CaHkT-IanneHe. Bcero rug 2011 HacymnTbiBaeT 79
3aBefleHUin, MOKOPUBLLMX B3blCKaTe/IbHbIX MHCMNEKTOPOB apoMaTaMu U aTMOCHEpPOn.

42 oTens, BKAOYas 7 HOBUHOK, BOLLUIN B LUBENLLApCKMi cnucok Bib Hotel: oT «Bernerhof» B
KaHoepwTere go «Au Violon» B ba3zene, oT «Walserhuus» 6113 aBoca n «Rhéne» B CnoHe
0o «L'Aubier» B MoHTe3unoHe (Montézillon).

HakoHeu, nocnegHas HoBuHKa oT Michelin B LLUBenuapun - ¢ mapTta 2011 roga
pekoMeHpauun rmga 6yayT noctynHbl Ha iPhone n iPod Touch.

rna MULWNEH LWBENLLApUs

CtaTbu no Teme

Gault Millau Bbibpan nyywmnx wed-nosapos Llisentapnu

ObbsaBAEH NyYLLINA LIBENLLIAPCKMIN MOBap

MoBap 1 pecTopaHHbIN KPUTUK - paboTa 1 yaoBoabLCTBME!
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