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

Bnarogapsa TanaHTty HeHaga MnmnHapeBuya, pectopaH Focus 3Toro silouepHCKOro otens
y>XXe MMeeT B CBOEM aKTMUBE OBe MULLJIEHOBCKME 3Be3bl. Tenepb n GaultMillau oTmeTun
34-neTHero KysanHapa, Npucyans eMy nNoYeTHbIN TUTY Ny4dwero nosapa Lesenuapun. B
CBOMX NHTEPBbLIO OH BCerga nogvyepkmBaeT poJib BEJIMKUX MAaCTEpOoB, Mo HavyasioM
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KOTOpPbIX eMy AoBenoCb paboTaTb. «OanH wed-nosBap POKYCUPYETCS Ha JyHLLINX

MHrpeaveHTax, ApYron coBepleHCcTByeTCA B feTanax. bepete no 10% y oaHoro, y
OPYroro n BOT y>Xe yepes3 15 neT Bbl - Xopowun nosap», - AeJINICA HeaBHO CBOUM
peuenToM ycrnexa HeHag ManHapeBuny B MHTepBbIO An4 nopTasna Fine Dining Lovers.

J1lo60Bb K MECTHbIM MPOAYKTaM LWBenuapuy npmsnna PeHe Pegsenn n3 3HaMeHUTOro
KoneHrareHckoro pectopaHa Noma, a BHUMaHWe K geTansaMm nNpuLLio nocse gByxjaeTHeun
paboTbl Nog Ha4Yanom AHgpeaca KamuHaga ns Schloss Schauenstein, eqUHCTBEHHOIO
wBenuapckoro npeactasutensa B cnucke The World’s 50 Best Restaurants Awards. K
cnoBy, AHgpeac KaMmnHana Toxe B cBoe BpeMs Obil Ha3BaH Ny4WMM wWed-noBapom
LLisenuapun no sepcuun GaultMillau 2008 n 2009 ronos.

OcHOBHOE oTAn4YMe TBopYyecTBa HeHaga MamnHapesmyda oT paboT Apyrux ero «3Be3fHbix»
KoJIJler 3akJ/ilo4aeTCs B akKLeHTe Ha MeCTHble NPOAYKTbl N CE30HHOCTb. Tak, B MeHto Focus
cnap>ka NosBAAETCA Ha TpU HeLesn No3Xe, YeM Ha CToNax APYrux Wweenuapckmx
pecTopaHoOB, 3aTO OHa byaeT BbipaweHa He B TepMmaHunn, Mekcuke nnu CLUA, a
NOCTaBNATbLCA U3 BAMXKaANLWNX hepMepCKnx X03ancTB. CBexanwwasn poiba n3 WwWeenuapcknx
03ep BMecCTO rpebelkoB n3 ATNaHTUKK, Cbipbl, TOBAAWHA U ApYyrmne NpoayKTbl CO CKJIOHOB
Purn n okpectHocTen oTpaxkatoT dmnnocoduio nydwero weda KoHdpenepaunn. «Ero
KOHUEeNnunsa ocniennuTesibHa», - Tak KPaTKO N eMKO XapakTepulyeT TBop4yecTBo HeHana
MnuHapesuya GaultMillau Suisse.
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Bnopa B pectopaHe Focus © parkhotel-vitznau

B racTpoHOMMYeCcKoM ruae, Kak Bcerza, MOXXHO HaTu U Apyrue AOCTOWHbIE NMoceLeHns
3aBefeHus. B 4yacTHOCTKN, NepBOOTKPbIBATENAM, MOKJIOHHNKAM HOBbIX (MO MECTHbIM
MepKaM) TaJlaHTOB 1 NPOCTO XuTtenam PomaHackon Lsenuapumn 6yaeT MHTEPECHO
OLLeHUTb MacTepCTBO MoBapa, Harpa>xaAeHHoro TuTynom «OTKpbITUe roga». Im ctan
Muwenb PoT, wedg pecTtopaHa Bayview B )xeHeBCKOM oTene Président Wilson.
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B akTuBe ypo)xeHua JIoTapuHrnm onblT paboTbl B peCcTopaHe 3HaMEHUTOr0 NapuXCcKoro
otens Ritz. MNMpexae 4yem npmnexaTb B LLBenuUapuio, OH 3aBoeBasl MHOMO4YUC/IEHHbIE
npecTu>XHble hpaHLYy3CKMe Harpaabl, BKato4as «3050Toro bokto3a» (Bocuse d'Or). B
ceHTabpe 2012 roga Muwenb PoT nepebpancs B XKeHesy, 1 yxe B 2013-M ero pectopaH
Bayview 3apaboTan 3Be3ay Michelin n 17 n3 20 6annos B GaultMillau.

HobaBnM, 4TO B 3TOM rogy UTOroBble pe3ysibTaTbl MPUBEPXKEHLA CTPOroro Kjaccm4eckoro
cTuna Muwens PoTa n CTOPOHHMKA NPOAYKLMN LWBENLLAPCKMUX hepMmepoB HeHaa
MnuHapeBu4a cosnanu - oba nonyymnum no 18 n3 20 6annos.

Muwenb PoT © hotelpresidentwilson

KpoMe OByX HOBbIX UMeH, B cnncke B GaultMillau ocTatoTca ewe wecTb WwWeg-nosBapos,
obnapgatenen abcontoTHOro Mmakcnmyma 19/20. B 3Be34HbIN KNYy6 «6enbix KONMakoB»
BxoasaT beHya Bunonbe n3 Hotel de Ville B Kpucbe (kaHTOH Bo), bepHap PaBe n3s Ermitage B
BiocbpnaH-ne-LLaTo (kaHToH Bo), dununn LWespue n3 Domaine de Chateauvieux B
CaTuHbKM (KaHTOH XKeHeBa), Anabe ae KypTteH n3 Terminus B Cbeppe (KaHTOH Bane),
ObIBLLUNI HAaCTaBHMK HbIHELLHEro «noBapa roga» AHgpeac KamnHaga n3s Schauenstein B
dropcTeHay (KaHToH MpaybioHaeH) n npoworoaHun obnagatens Tutyna Metep KHora m3
Cheval Blanc B Basene. CeabMOi y4aCTHUK 3AUTHOW rpynnbl AHape Vlerep sbiien Ha
MEeHCUI0 N Tenepb HOCUT TUTYN «no4YeTHOro 6enoro konnaka». Ewe aBa weenuapckmnx
weg-nosapa, Korga-nmbo yaoctanesasLUMxcs oTMeTku 19/20, oTownm B MUP UHOW - peyb
naet o duamnne Powa n PonaHe lNbeppo.

No6aBuM, 4TO B 3TOM rogy KOJUIEKLNS NyHLLINX aApeCcoB 19 FTYpMaHOB Nog pefakumnen
GaultMillau Suisse nononHuNack 73 HOBbIMU pecTopaHaMn. Tak 4TO Ternepb Ha BOMPOC
«["Ooe BKYCHO noecTb B LLBenuyapun?» MoXXHO noayydnTb 845 BapuaHTOB OTBETa. A Kakon 13
HUX NMPaBUSIbHbINA, Ka)XKAbl pelaeT caMm.

Jyyluime pecTtopaHsbl LWBenuapumn
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