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Mopabin nosap roga Cunbsuo NepmaHH. ®oTo: GaultMillau

Ce30H raCTpOHOMMNYECKUX OTKPbITUA TPAaAULMOHHO Havancs ¢ nybamkauum AByX riaBHbIX
KyJMHapHbIX nyTesoautenen - Michelin n GaultMillau.

La saison des découvertes gastronomiques a traditionnellement commencé avec la
publication de guides Michelin et GaultMillau.

Chef de I'année et meilleurs restaurants suisses

HoBble 3Be34bl 1 NOBapCKUE KOJIMaKN - raCTPOKPUTUKN Harpaguam nyynx n3 nyymx,
OLEHMB KYXHIO COTEH LWBenLapcKkmnx pectopaHos. B ruge GaultMillau npepctasneHsl 880
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pecTtopaHoB, 100 oTenen ang rypmaHoB 1 150 ny4wmnx suHogenos LLsenuapun - 3To
pekopn. MNMpu 3Tom 107 wed-noBapoB NOAHAINCL B penTuHre, a 41 n3 HUX notepsan oauH
6ann n, ckopee Bcero, byaeT BbIHY)XAEH NMepecMoTpeTb CBOM NOAXO0S K MPUrOTOBJIEHUIO
6ntog.

B HoBoM Bbinycke GaultMillau wecTb wedg-noBapoB Habpann 19 6annos: TaHa MpaHaWL,
(«Stucki», bazensb), MNMeTep KHornb («Cheval Blanc» B bazene), ®paHK O>XOBaHHUHMN
(«Restaurant de I'Hbtel de ville» B Kpucbe), AHapeac KamunHaga («Schloss Schauenstein» B
diopcTeHay), Pununn Weepue («Domaine de Chateauvieux» B CaTuHbn) n Xanko Hnaoep
(«The Dolder Grand» B Litopuxe). Bcex wecTepbiX raCTPOKPUTUKN MPOHNYHO Ha3bliBalOT
«OBOWMHbLIMWN areHTaMm», NMOTOMY 4TO OHU He TOJIbKO BblaatoLwmecs wedbl, HO ele n
nepgaroruv, oby4yatoLie MoOsI0A4bIX MOBApPOB, KOTOPbIE PAHO UAW MO34HO caMmu byayT
6nCTaTb Ha KyIMHAapPHOM ofiMMne.
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PectopaH <<MammerEstrg». ®oTo: GaultMillau

NMosapom 2024 ropa, no sepcumn GaultMillau, ctan 34-neTHuin Cunbemo NepmaHH,
coBnageney pectopaHa «Mammertsberg», pacrnosio)XeHHOro B ICTOPUYECKOM 34aHNN
HanpoTUB BOK3as1a BO Ppangopde. YpoxxeHey, JlloLuepHa 3aHAN MecTo weda B oKTAbpe
2022 ropa, a ero 6bmsHec-napTHepoM cTan AHgpeac KammnHaga. Cam pecTopaH,
pacnonaratoLlmnin BCero AXXMHON CTONMKOB, noayydnn 18 n3 20 6annos. KyxHa CunbBmo
FepMmaHHa obnagaeT TakuMm 6oraTbiM BKYCOM, YTO KPUTUKM HA3bIBAOT €€ «yMaMun Ha
booeHckoM o3epe».

Bnepsble B 3TOM roay skcnepTbl GaultMillau npucyonnm 3saHne «3eneHoro» nosapa rofja.
9Toun Harpaabl yooctowsnca Naono KasaHoBa 13 pectopaHa «Chesa Stuva Colani» B
MagynanHe. B n3biCKaHHOE MEeHI0 pacnoJIoXKEeHHOro Ha BbicoTe 1800 MeTpoB Hag YPOBHEM
MOpS pecTopaHa BKJIOYEHbI ANKOpacTyLme Tpasbl IHragnHa. KpUTuKM BbICOKO OLLEHUAN
MPMBEPXXEHHOCTb NMoBapa NPUHLMNMNAM 3KOJIOMMYECKN PaLMOHabHOro MPUroTOBAEHUS
MULLKX, NCMOJIb30BaHME NMPOAYKTOB permoHasibHbIX NPONU3BOAUTENEN N Ka4eCTBO
BeretapmaHckmx baoa.



B rmge TakXxe oTMeyeHbl HavynHatowume noeapa: Nackanb LWTeddheH («Roots», basenb, 18
6annos), Mapkyc LTokne («Rosi», Lllopnx, 17 6annos), Nnapno Konombo 3epunHetTn («Du
Théatre», MoHTe, 17 6annoB), Penepuko MannagnHo («Osteria Enoteca Cuntitt», Kactenb
CaH NbeTpo, 16 6annos). OTKpbITUAMN roga cTtanum MNMonb Kabane n CtedaHm 3occo
(«Glacier», l'pnHaoensBanba, 16 6annos), Nperopu XanbraHg («Hotel de Ville», OnnoH, 15
b6annos) u MNeepo PoHkopoHun («Osteria del Centro», KomaHo, 15 6annos).

Y10 KacaeTca ruga Michelin, To B 3TOM rogy AeBATHaALATb HOBbIX PECTOPaHOB MOJYHUIN
CBOO NepByto 3Be34Y (LWeCTb U3 HUX PacrosioXKeHbl BO (hpaHKoA3bIYHOM LLBenyapun), a
NATb - BTOPYI0. HekoTopblie noBapa 6biim 0CO6EHHO TPOHYThI TaKUM NpuU3HaHMeM. Tak, BO
BpeMs npoweawen B JIO3aHHCKON LLUKOJ1€ TOCTUHUYHOIMO MeHeO)KMEHTa LLepeMoHnK
HarpaxxgeHnsa OnuBbe XaH 13 xeHeBckoro «L'atelier Robuchon» Bbillesn Ha CUEHY B
cnesax, OTMeTUB, 4TO 3Ta Harpaga - BOMJIOLWEHME ThICAY 3aC/yr N ThiCAY MbICIEN.
MpuMeYaTesibHO, 4TO KyXHS BbllLeynoMsaHyToro CnnbBmo N'epmMaHHa U3 pecTtopaHa
«Mammertsberg» TakXe 6blna yaoocToeHa ABYX MULLIEHOBCKUX 3BE3[,.
&
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LlepemoHus Bpy4deHuns Harpapg Michelin © Michelin

J1to60NbITHO, 4TO B BbIMYCKE 3TOr0 roga HM 0AHOMY HOBOMY pecTopaHy He 6bino
MPUCY>XXOEHO TpexX 3Be3[. TeM He MeHee yXXe yO0CTOEeHHbIe BbiCLeN raCTPOHOMUYECKOWN
Harpagbl YeTblpe weenyapckux 3asegeHus («Cheval Blanc» B basene, «<Restaurant de
['Hbtel de Ville» B Kpucbke, «Schloss Schauenstein» B ®dopcTeHay n «Memories» B bag-
Paraue) coxpaHunm cson 3Be34bl.

15 HOBbIX 3aBefeHU NoAy4Ynan 3Hak otTam4msa Bib gourmand, KOTOpbIM OTMeYaTCA
pecTopaHbl C HAWJTy4YLWNM COOTHOLLEHNEM LeHbl N Ka4yeCTBa, B TOM Yucsie OeBATb - BO
hpaHkosa3blvHOM LLBenuapun. F'na Michelin npucyann geBsaTb HOBbIX «3eJieHbIX» 3Be3[ 3a
NPUBEPXXEHHOCTb MPUHLMMNAM YCTONYMBOIrO pa3BuUTUA, MpUYeM Harpaabl Noay4Ynan nsa
3aBefneHnsa B PomaHgum - «Le Maguet» B Jle3-9ByaT n «Gilles Varone» B LLlaHgoneH-npe-
CaBbes. Jlyqywmmun monoabiMu wed-rnosapamm ctanm JommHnk Cato n ®abmo TodpdponoH n3
«The Japanese Restaurant» B AHoepMmaTTe. KpUTUKN TakXe Ha3Basim AHTyaHa Cnkapa n3
«Maison Wenger» B Jle-HyapmoH ny4wum comense, a CaHgpe Mapyrr CyTtep u3



6asenbckoro «Schllissel» Bpy4nnan Harpany 3a cepBuc.

© Chedi Andermatt/The Japanese Restaurant

Oob6aBunMm, 4TO KynnHapHbI 06o3peBaTens nspanma NZZ Bellevue BonbraHr ®accbeHaep
PacKpUTUKOBAN HblHELWHUK BbINYCK Michelin 3a yHbINOCTb. 10 MHEHUIO 3KCMepTa,
nyTeBOAUTEsNIb UTHOPUPYET BENNKME AOCTUXKEHMUA. Xako Huaep, HanpuMmep, ocTaeTcs
BEYHbLIM NPETEHAEHTOM Ha TPW 3BE34bl, HTO Ka)KeTcsa abcypaHbIM, BeAb wed-rnosap «The
Dolder Grand» 3a nocnegHue HECKOJIbKO N1eT NMpPoAEMOHCTPMUPOBaAJ NOTPSACAOLWMN POCT.
«MoxxeT bbITb, €eANHCTBEHHAs NMPUYNHaA OTCYTCTBUSA MOBbILLEHNS €r0 PEeNTUHIra
3aKJ/1l04aeTCsa B TOM, YTO YeCTBOBaHME y)xe AaBHO paboTarowmx wed-noBapos He nMeeT
HUKaKOWN MapKeTUHIOBOW LLEHHOCTU?», - 3a4a/1ICA BONPOCOM crneunaancT. JocTanocb n
MPUCY>XO4aeMbIM 3a 3KOJIOMTMYHOCTb «3e/1IeHbIM» 3Be34aM. «[leNCTBUTENbHO NN ny4uwle
npuobpeTaTb TOJIbKO LLUBENLAPCKYIO MPOOYKLMNIO BMECTO TOro, 4Tobbl MokymnaTb pbiby y
Menkunx pbibakoB B bpeTaHn? Hey>xenn koHanTepy 6osblue Henlb3a NCNOIb30BaTb
wokosag n3 KO>xXxHOM AMEepUKn?», - BO3SMYTUIICA XYPHAJINCT, MOCETOBABLUMW Ha TO, 4TO
MWULLJIEHOBCKMM KPUTUKaM MHOrga, HaBepHoe, A0CTaTOYHO NPOYNTaTb B MEHIO KJll0YeBble
C/I0Ba «pPermoHaibHble MPOAYKTbI», YTOObI AaTb Harpagy.

HanomMHWM, 4TO oAHa MULLJIEHOBCKas 3B€3[a BPY4aeTCAa 3a N3bICKAHHYIO KYXHIO, paau
KOTOPOW CTOUT OCTAHOBUTLCH, ABE - 38 UCKIIOYNTESIbHYIO KYXHIO, paZil KOTOPOW CTOUT
cAoeniaTb KPKOK, @ TPU - 3@ YHUKAJIbHYIO KYXHIO, KOTOpas CTOUT LeJsioro nytewwecTBus.
MPUATHBLIX BaM raCTPOHOMUYECKNX NyTeLwecTBun!

LLIiBenuapus
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CtaTbu no TemMe

Gault Millau Bbibpan nyywmnx wed-nosapos Llisenapnu
Gault&Millau Harpagwa WBeMUAPCKYIO KOPOJIEBY BKYyCa

BKycHble HoBoCTM OT Gault&Millau
Michelin paccbinan 3se3abl Haz LliBenapuen
LLiBenuapusa - Ha nepsoM MecTe no ymcay 3ee3g MICHELIN Ha xuTens

Michelin 3a>xuraeT HoBble 3B€34bl Ha pecTopaHHOM HebocBoae LliBenuapun
MuwineHoBCKME 3Be3abl U CNOKOMHAasA XNU3HbL?

CyacTbe BMeCTO MULLJIEHOBCKOW 3Be3bl
['ypMaHCTBO No MuuineHy
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