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HoBasa «buTBa» Ny4wux LwoKonartbe
COCTOMTCA B KOHUe OKTAOpsA | La nouvelle
"bataille" des meilleurs chocolatiers
aura lieu fin octobre

Auteur: Jlenna babaesa, bepH/Mapux , 22.10.2015.

Jliobntenam cnagkoro n NpekpacHoro Ha panocTb... (worldchocolatemasters.com)
C 28 okTs6psa no 1 HoAbps B MNapuxe npongeT MexxayHapoOHbIA CafloH WoKonaaa, B
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KOTOPOM MPUMYT y4yacTue npeactaButenn 33 cTpaH, B TOM 4yucne Leenuapum n Poccun. B
paMKax canoHa, 28-30 okTa6psa 3a 3BaHME NyYLlero «WoKoJlagHNKa» Mmpa dyayTt
copeBHOBaTbCA huHannucTbl KoHKypca World Chocolate Masters 2015.

|

Du 28 octobre au 1 novembre les représentants des 33 pays, y compris la Suisse et la
Russie, seront a Paris au nouveau Salon du chocolat. Dans le cadre du Salon les finalistes
de World Chocolate Masters 2015 vont lutter pour le titre du meilleur chocolatier du monde.
La nouvelle "bataille" des meilleurs chocolatiers aura lieu fin octobre

World Chocolate Masters - HaBepHoe, caMoe ApKoe N He3abbiBaeMoe cobbITne NapmXCKOro
CaJioHa WoKoNana. Kaxkable ABa roga KOHAUTEPbI-LLOKOaAHUKN N3 pa3HbIX YrOJIKOB MUpPa
COPEBHYIOTCA 3@ 3BaHME «JIYYLLEro U3 JyyWwmnx», yAUBASAIOT roCTen caJloHa 3K30TUYECKUMN
peuenTamMmmn, YHUKaIbHbIMN HaXxo4KaMu, HEMOBTOPUMbIMU CaAKUMN TBOPEHUAMN.

B 3TOM rony Temon copeBHoBaHUM byneT «BooxHoBeHMe OT npupobl». LLsenuapuio Ha
KOHKypce npeactasut XepanbauH Mionnep-Mapac, faneko He HOBUYOK B MUpPe TEMHON
cnapgocTtn. Obnagasa noMmmmo N06BYM K LLIOKONAAY eLle U CTPacTbio K NyTewweCcTBUAM, oHa
ycnena nopaboTtaTb MAagLlMM KOHOUTEPOM B KOMNaHUM 0bLLeCTBEHHOro NMTaHnsa
Mosimann (ocHoBaHHOW AHTOHOM MO3MMaHHOM, MOTOMCTBEHHbLIM PECTOPaTOPOM U3
KaHToHa HOpa) B JloHaoHe. No3aHee OHa pacwmpsna NnpodeccMoHanbHbIM ONbIT Ha ore
®paHuun (B MoHNenbe), Nocsie Yero yCcTpounsiacb KOHANTEPOM Ha 5-3Be€3404HbIA KPYU3HbIN
kopabnb MS Hanseatic Hemeukon komnaHum Hapag-Lloyd. Brnarogapsa asToMy geByLlKa
yBuAesna pa3Hble CTpaHbl MUpa, oT Kapnbckoro Mmopst 4o AHTapKTuUKKN. Ha 3ToM ee xaxxaa
nyTewecTBUA He NCCAKNA, U ciedyolme BoceMb neT XepanbanH npopaboTtana
KoHOounTepom B ABcTpanun. B 2012 rony oHa BepHysach B LLIBenuapuio n BCkope
NPUCTYNua K BbINOJHEeHU0 06A3aHHOCTEN rnaBHOro WokKonaTbe Ha (habpunke wokonana B
Maison Cailler.

25 aHBaps aToro roga 38-netHAa XepanbAuH 3aBoeBasla 3BaHMeE JyyLllero WwBenyapckoro

KOHOuUTepa-woKonagHnka B bepHe. «Tak Kak s - lWWBeNUapKa, TO LWOKoNaL NonpocTy TeveTt
B MOUX BeHax, a MON gefyllKa B CBOe BpPeEMS Aep>Kajl U3BECTHbIN KOHAUTEPCKNA MarasuH B
Litopuxe», NpnBOAATCA €e C/I0Ba Ha CalTe KOHKYypCa.

FOTOBSACH K peLlaoLeMy cocTa3aHuio B Mapuxe, OHa aHaIM3npyeT OT3biBbl O CBOUX
TBOPEHUSNAX, 3aNoMMUHaAEeT COBETbI Kosiner, pa3pabaTbiBaeT cobCTBEHHbIE NAEN N BCE BPEMS
NPakKTUKyeTCs.

XepanbanH NbuUT cBoto paboTy (KOTOPYIo BOCMPUHUMAET He Kak 06493aHHOCTb, a Kak
yBJle4eHue BCeN XKNU3HW), N NOTOMY 3apaHee npenBKyLllaeT ya0BOJIbCTBUE OT TOro, Kak
MPOAEMOHCTPUPYET HYJ1E€HAM XKIOPU CBOIO CTPACTb K LLUOKOJaAy B BUAE YHUKASIbHbIX
nponsseneHnin. Ha copeBHOBaHUM OHa OXuAaeT Noay4YnTb 6ecueHHbIN OnbIT, KOTOPbIN
caenaeT cuibHee, a B fasibHeNLWeEM NOMOXET elle bonblie yanBnsTb NOKJIOHHUKOB
Lokonapa.

Poccnnckmm conepHunk XXepanbauH, AHOpen KaHakuH, OTIM4aeTCs ueneycTpeMieHHOCTbIo
N CUION XapaKTepa, TakK Kak y4acTBOBaJ1 B pOCCUNCKOM 0TOOPOYHOM COpEBHOBaHMN AN4
World Chocolate Masters Bo BTopou pa3 (B 2013 rogy OH HEMHOI0 He A0TAHYJ, NOJy4YuB
BTOpOE MecCTo). AHApen paccCMaTpMBaEeT COpeBHOBaHME B Napuxxe Kak NpeKkpacHyo
BO3MO>XHOCTb UCMbITaTb COBCTBEHHbLIE BO3SMOXXHOCTU. B HacTosuwee Bpems oH paboTaeT B
wokonagHom byTtuke French kiss (MockBa), a B LOJITOCPOYHON NEPCNEKTMBE NIaHnpyeT
pa3paboTaTb naeto ona cobCTBEHHOro Cnaakoro 3aBegeHus.
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CBolo Kapbepy AHApPEN HaYMHaN C BbliNeYKM, HO BCKOpE LLIoKoa cTan ero iobnumMbim
MaTepunanoM, bnarogaps «6eCKOHEYHbIM BO3MOXHOCTSM, KOTOPble OH faeT». B
NOAroTOBKE K MapUXXCKOMY COPEBHOBAHUIO LLIOKOJ1IaTbe NLLET BAOXHOBEHME B Npuposae, a
TakK)Xe nNpocMaTpmBaeT MHOXKECTBO peLernToB 1N ONUCaHU TEXHUYECKNX MPUemMoB
3HaMEHUTbIX KOHOMTEPOB CO BCEro Mmnpa.

Ha 4neHOoB >KIOpW Hall repon pacCYUTbIBAaE€T NOBAUATL C MOMOLLbIO cbanaHCMPOBAHHbIX
apoMaToOB M YHUKaNbHOro AnsanHa ceoux TeopeHun. World Chocolate Masters, HageeTcs
AHOpen, CTaHeT OJ1 HEro BO3MOXKHOCTbIO MO3HAKOMUTBLCS C UHTEPECHbIMU JIIOAbMU,
3aBsi3aTb HOBbIE KOHTAKTbI, @ TakK)XXe Hay4YnTbCA TOMY, KakK Jly4lle roTOBUTbCA K KOHKYypCaM
Takoro macwTaba.

HanomHum, 4yTo faBua lNMackbe, NnpeactaBnasni KoHpenepaumio Ha npegbliayuiem
KOHKypce, npoxoamswiem B 2013 roay, 3aHsan 10-e MeCcTo, @ TPOWKY JyHLLUMUX COCTaBUIN
Dasng Komawwu (MTanunga), Mapuke BaH beypaeH (HnagepnaHabl) u eHnc Kapaka
(ABcTpanus). 18-e, npegnocnengHee, MecTo goctanocb Bnaanmupy TepeHTbeBy 13 Poccun.

Kak Bcerfa, npencTaBisis CBOM TBOPEHMS, YH4aCTHUKN KOHKYpPCA O0/KHbI OyayT OaTbh
KpaTkoe 0b6bsiCHEHME, Kak UMeHHO X PaboTbl COOTHOCATCS C TEMOWN «BoOXHOBEHME OT
npupoabl». KpoMe Toro, B npoLecce co3fgaHus wenespos abCconioTHO BCE AO0JIKHO
KacaTbCs 3aaHHOW TeMbl, OT UHIFPeaNeHTOoB, BbIbBpaHHbIX AN Ka)K Ao BbiNevykun, aecepTa
N LWOKOJTaAHON OVKOBMHKW, 00 BHELIHEro Buaa roToBbix 6o,

B3biCKaTe/bHOEe )K}OpVI OXNMNOaeT CMesiblX VIHHOBaLl,VIIZ, Xead, ‘-ITO6bI (pI/IHaJ'IVICTbI
nepemarHynm BCe npanma n yCﬂOBHOCTVI N MOKa3aJ1n emy, KaKOI7I 6yu,eT pOJ'Ib LLOKOJ1lada B
bynyLiem.

KpomMe rnaBHOro WoKoslagHoro TBOPEHMs, y4aCTHUKaM TpexaHeBHOro KOHKypca
npeacTouT Co34aTb «C/IAfKYH0 3aKYCKY», Xy00)XXeCTBEeHHOe «TBOpPeHmne» rnoj HasBaHnem
«Kyna nget npupoga» u gpyrve yrouweHuns. B KoHLe BTOpPOro gHSA copeBHoOBaHUA - 29
okTa6psa - n3 20 conepHmkos byayT oTobpaHbl 10 NyyLwnx, KOTOpble NMPOAO/IKAT «CXBATKY»
30 okTabps.

B npaBunax ons y4aCTHUKOB yKa3aHa NtobonbiTHas AeTallb: YJEeHbl XXIOpU UMeoT NpaBo
LenaTb OTBEPCTUA B LLOKOSIAAHbLIX MPOU3BEAEHUSAX C Liesiblo NpoBepku. PaboThl,
copepxxalime 3anpeLeHHble 31eMeHTbl, OyayT HeMeaJIeHHO CHATbI C KOHKYpCa.

NHTepecHo, 4TO Wwenesp «Kyaa noet npupona» A0JXKeH ObiTb BbIMOJHEH Ha TPETUN AEHb
COpeBHOBAHMNS Ha OCHOBE C/IOMAaHHOM NTUYbEN KNETKW, NPpefoCTaB/IEHHON Ka)KaAoMy
y4acTHuKy. XXiopu bynet obpawatb ocoboe BHMMaHME Ha TO, KakK UCNOb3YeTCs KeTKa
A8 CO34aHNA YHUKAJIbHOMO TBOPEHUSA. YHAaCTHUKM MOTryT NPUHECTU 3apaHee
MPUroToBJIEHHbIE YacTn byayuiero uesoro (HaNnpMMep, LUBETOK U3 LLIOKOSIa4a MOXeT
paccMaTpuBaTbCH, KaK «AeTaNb») ¢ cobon n cobpaTb N3 HNX CBOU «IKCMOHATbI».

Kpome Toro, 4to nobeantenb CTaHeT Ha ABa rofa (4o creayroLwero CopeBHOBaHMSA)
JIYHLWUM LWWOKOIaTbe MUpa, eMy Takxe byaeT npefocTaBsieHa BO3MOXKHOCTb 3aNyCTUTb B
npogay CBou C/1afiloCT B CaMOM U3BECTHOM yHuBepmMare JloHaoHa Harrods Ha Bpems
KaMnaHuu no cny4ato [HA cBATOro BasneHTuHa, KoTopasa HavyHeTcqa 1 peBpansg 2016 roga.

B PaMKaX Memp,yHapo,u,Horo CaJlOHa WoKoJlafda np0|7|,ueT n TpaJJ,VILI,VIOHHbIVI MOKas3
«LWOKONaAHOW MOabI»: KpacuBble neBYLIKN B HE MeHee KpaCuBbIX U, NaBHOE - CJTaAKUX -



naaTbAX NPONAyT Nepen BOCXULLEHHBbIMU 3pUTENAMU, Y KOTOPLIX, HaBepHOe, B ByKBasIbHOM
CMbIC/1€ CI0Ba NOTEKYT CJIIOHKW. DKCTpaBaraHTHbIe TyaneTbl 13 6en1oro, MosI04HOro n
YyepHOro wokonaga byayT npencTtaBieHbl Ha TOP>KECTBEHHOM Bevepe 27 okTAbpsA (Bxon no
npuraaweHnsam), a NoceTuTeNn casioHa CMOryT stoboBaTbCs UMK BO BPEMS MOKasa
LLOKOJlagHOW MOoAbl Ka)Xabl aeHb B 17.00 B 4HM paboThbl CanoHa.

CaJioH UIoKoJ1ada
KOHKYPC LLIOKOJIaTbe

CTtaTbu no Teme

MeXAYHapoAHbIA LWOKOAAAHbIA TYPHUP

B Lliopnxe B TpeTtun pa3 npoxoant CanoH LLlokonaga
Lliopnx B LLIOKONaAe

«lllokonagHaa kapTa» LliBenuapuun
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