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OnybnmkoBaHo Ha LLBenuapunsa: HOBOCTU Ha pycckom sA3blike (https://nashagazeta.ch)

Michelin 3a)xuraeT HoBble 3Be3A4bl Ha
pecTopaHHOM HebocBopae LLiBenuapum |
Une pluie d’étoiles Michelin pour la
Suisse

ABTOp: Jlenna babaesa, XKeHeBa/Lllopux/ButuHay , 20.11.2013.

LLlep-noBap pectopaHa Focus oTtensa Parkotel Vitznau HeHag MnnHapesuny (parkhotel-
vitznau.ch)

21 HosA6psA BbIXOOUT B CBET HOBbIV rng Michelin Suisse 2014, B KOTOPOM OTMEYEHbI
OOCTMXXEHNS PEKOPAHOr0 KOIMYeCTBa LWBENLAPCKMX OTENen n pectopaHoB: NenbBeyuns
no-npexHeMy yaoep>xmBaeT rnasibMy NepBeHCTBA MO YaCTU OTJINYHOIO FOCTUHUYHOIO
cepBuca 1 NPeBOCXOAHON raCTPOHOMUNYECKON KYXHMN.

|

Le 21 novembre va paraitre le nouveau guide MICHELIN Suisse 2014 qui répertorie un
nombre record de restaurants et hétels aux quatre coins du pays: la Suisse est toujours
parmi les leaders de la bonne chere et d’'un excellent service hbtelier.

Une pluie d’étoiles Michelin pour la Suisse
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KpacHbin rug Michelin, Bbinyckaembin ¢ 1900, ABnseTCA Ha CEroaHALWHNA OEeHb, NOXanywn,
Hanbonee BANATENIbHBIM PeCTOPaHHbIM PENTUHIOM B Mupe. OH cocTaBnseTca ansa 23
CTpaH, 419 Hero xapakTepHa ocobo cTporas cncteMa otbopa 1 NPUCBANBAHNS OLLEHKN.

TpaAMUVOHHO, N3 rofa B rof, Ha aBTOPUTETHbLIX CTPaHULLAX MOXXHO HAaWTN peKoMeHaaunm
Ha nbon KapMaH - Kak 015 Tex, KTO He NPUBLIK LUMKOBATb, TakK N AN Tex, KTO B
COCTOSIHUM NO3BOINTL cebe KoposieBckue obenbl N 4OCTOMHBLIE CyNnTaHa Nokou. Bcero Ha
520 cTpaHnuUax crnpaBoYHUKa NpefcTaBneHa nHpopmaunsa o 1 739 3aBefeHNAaxX CTPaHbl:
nHcnekTopa Michelin pekomMeHayT noceTuTb 852 oTena n 887 pecTopaHOB B pa3HbIX
yrosikax cTpaHbl. HOBOCTb 3TOro BbiMyCKa: B MasieHbKOM afbNUNCKon pecnybnmnke
peKopOHOe KOIMYEeCTBO «3BEe34HbIX» 3aBeAeHNN Ha OAHOIr0 XUTeNsa - BCero
MULLIEHOBCKUMM 3Be34aMu oTMedyeHo 110 pecTopaHoB 1 94 pectopaHa. 3a 4 nocaegHux
rofa KoJIn4ecTBO «3Be34HbIX» PeCTOpPaHOB yBenn4duniocb Ha 30%.

HensMeHHO B LleHTpe BHUMaHus YnuTaTesnien - 3se3gHas YacTb n3gaHus. O Hell Mbl U
MOroBOpMM B NEPBYIO oYepeb.

B 3TOM rony oAHO WBenuUapcKoe 3aBefeHune rnosy4ynsio AOMNoSIHUTESNbHYIO 3Be3y - 3TO0
rypma-pectopaH «Restaurant Focus», koTopbih aencteyeT npu otene Parkotel Vitznau.
Pacnono)xeHHas y MOAHOXWUSA ropbl Purn Ha camom bepery ®unpBasbALLUTETCKOro 03epa B
KypopTHOM ropoake ButuyHay 6enocHexxHas sunna Parkotel Vitznau ctouT, 6yaTo X1nBas
cBunaeTenbHuua ywegwen NMpekpacHon anoxu (Belle époque). ApxutekTypa Havdana XX
BEKa yKpaluaeT dacapn, a uHTepbep bnectut mogepHoMm. «Restaurant Focus» 3aHnMaeT
ocoboe MecTo B aHCcaMbrie oTensa. YTobbl NonacTb B LLAPCTBO BKYCa U apoMaToB.,
Heobxo0QMMO MMHOBATb LWECTb BUHHbLIX NOrpeboB CO CTEKAAHHLIMU CTEHAMUN - MOCETUTESb
CNOBHO nonagaeT B 0cobbin mup. Led-nosap HeHaa ManHapeBnY CTPeMUTCS OTPa3nTb B
CBOEM KYJIMHAaPHOM UCKYCCTBE COYeTaHMe NyHLWnX KnacCuyecKnx Tpaguumm n
COBPEMEHHbIX TEXHOJIOMNN, FAPMOHUIO C OKPY>KAKLWNM Men3a)Kem: YUCTYIo ragb 03epa,
BeJIN4YECTBEHHbIE rpAabl OKanMAaWmx ero rop. Kpeao KyMHapHbIX gen Mactepa:
61130CTb K Npupoae, hnaocoPursa ecCTeCTBEHHbIX KPAaCOK M HENOAAe/IbHOr0 BKyCa.
CnaBHbIVM YNOpP OH AeslaeT Ha NPOAYKTbl MECTHOr0 NPOM3BOACTBA U C 3aBUOHbIM
SHTY3Ma3MOM CO3[aeT KyJIMHapHbIe WeneBpbl, KaXK4bl N3 KOTOPbIX HEMOBTOPUM N HeCeT B
cebe noyepk aBTopa.

«Restaurant Focus» nomnosIHUI NPOLIOrOAHNN CANCOK «ABYX3BE34HbIX» PECTOPAHOB, U
Tenepb BCEro rno cTpaHe NUxX HacyuTbiBaeTcs 19 - 6eccrnopHoe npusHaHMe LWBENLAPCKOro
racTPOHOMMYECKOro MCKYCCTBa.

B nsgaHum 3Toro roga oTMeyeHbl 04HON 3Be340M 15 HOBbIX pecTOpaHOB - HAMNOMHUM, 4TO
N 0OfHa MULLNIEHOBCKAas 3Be3[104Ka 03Ha4YaeT Npu3HaHne BbICOKOro raCTPOHOMUYECKOro
NCKYCCTBa, a TOT (haKT, YTO Ha LUBENLLAPCKOM pecTopaHHOM HebocBoae 4TO HU rof
32)XKUralTCa HOBble CBeTUJa, CBUAETENIbCTBYET O HEYTOMUMOCTU, KpeaTUBHOM noaxone
wed-nosapoB KoHpenepaunn. JInanpytoT cpeann HOBbIX JlaypeaToB XXeHEBCKME n
LIOPUXCKME pecTopaHbl: TPU U3 HUX pacnosioXeHbl Ha 6epery JlemaHa («Bayview», «ll
Lago» n «Le Focon») n gBa - Ha 6epery JlummaTa («Mesa» u «Le Pavillon», nencreytowmn
npu otene I’'H6tel Baur au Lac). C y4eToM HOBUYKOB BCero B LLIBeuapumn Ha ceroaHsLWHNN
neHb 89 peCcTopaHoB, YKpPaLUEeHHbIX O4HON 3BE340M.

B uenom no cTtpaHe no-npexxHemy NMANPYyT ABa pecTopaHa, OTMeYeHHble TpeMs
3Be3gaMu: 3To rpayboHaeHCKNn «Schauenstein», pacnonoXxeHHbi B PopcTeHay, rae
TBOPUT Yyaeca KyJIMHapHOro NCKycCTBa wed-nosap AHApeac KaMnuHaga, n Bogya3CcKum
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«Hotel de Ville» (Kpuccbe), roe nocetutenen pagyeT CBOMMU Wenespamm wedg-nosap
BeHya Bruonbe. Tpn MuLLIIeHOBCKUE 3Be34bl MPUCYXXAAKTCA 33 UCKJIIOYNTENbHbIE
OOCTUXXEHUA B raCTPOHOMNYECKOM UCKYCCTBE, BO BCEM MUpEe eABa /I HAaNOeTCa COTHS
pecTopaHoOB, KOTOpPble UMEIOT TaKylo Harpaay.

N, HakoHeU, obpaTM BHMMaHWE YnTaTesien Ha pa3aen CnpaBoYHMKA, KOTOPbIN
MoJsib3yeTCq HEN3MEHHOW NOMYNSPHOCTbIO Cpeaun NyTeweCcTBEHHNKOB U pecTopaTopoB:
peyb npet o pasgene Bib gourmand, koTopbin 0603Ha4YeH B ruae 10roTUNOM BeCesIon
poXxuubl Yenoseyka Bib - cumBona komnaHum Michelin. 3gecb npencTaBneHbl pecTopaHbl U
Kade, npeanaratouwme NoJHOLEHHOE MEHIO (3aKyCKa, OCHOBHOe 6000 1 fecepT) No
BECbMa «AEeMOKpaTU4YeCKMM» LeHaM - CTOMMOCTb obena He OoJIKHa npesbilwaTh 65
hpaHKoB. B 3TOM rogy B KaTeropum oTMeyeHbl 12 HOBbIX PECTOPAHOB, TakuM obpasom,
Bcero B LLIBenuapun HacynTbiBaeTCcs 94 3aBefeHUsA, KOTOPble BaM peKoMeHOyeT NoCeTuTb
«'ypMmaH bnb».

KTo oueHnBaeT paboTy pecTopaHOB U MCKYCCTBO Wed-noBapoB? 3TO - 3HAMEHUTbIe
nHcnekTopa Michelin, KoTopble AENCTBYIOT B YC/IOBUSAIX MaKCMMasibHON CEKPeTHOCTU. Ha
NPOTSAXXEHUN rofa OHW KOJIECAT MO WBENLAPCKNUM A0pOoraM B MOUCKaX NyYLLNX 3aBeJeHUN.
Cpelin NHCNEKTOPOB - MY>XXYUHbI N XXEHLLMHbI, MOJIOAEXb U JIIOAN C CONMNAHBIM CTa)KeM, BCe
OHW NPU3HaHHbIE NpodeccnoHasibl CBOen 0TPacsu, BbIMYCKHUKN BeAYLLNX KYJIMHaPHbIX
WKo Mupa. BcnomuHaeTcsa bnectawas komegnsa ¢ Jiyn ge ®ioHecoM «KpbIbILLKO 1N
HOXXKa», rge nepcoHa> paHLy3CKOro KOMnKa, pecTopaHHbI KpUTuK LWapnae JowmMeH
n3gaeT NyTeBOAUTENb N0 pecTopaHaMm «[JoWMeH», U rae BOOYMIO, XOTH N B KOMUYHOM
opme, MOXHO yBUAETb, KakK He3aMeTHO U cofep)xaTesibHO NpoxoanT paboTa
WHCNeKTopa.

Mpwn npucyxaeHnm pentuHra Michelin ncnonb3yeTca Tpex3se3go4yHas cucTtema, B roj
0OQHOMY pecTopaHy MOXXHO 006aBUTb UM OTHATbL Y HEro nb oAHY 3Be3ay. OueHka
BblpabaTbiBaeTCA KosNermanabHoO, 34€Cb Yy4aCTBYOT HE TOJIbKO MHCMNEKTOpPa, HO U
PYKOBOACTBO KOMMaHUN, UCMNOJIb3ySA NATb KpUTepmnes (KOTOpble 0AMHAKOBbI 14
pecTopaHOB B pa3HbIX CTpaHax MMpa): KavyecTBO NPOAYKTOB, KAa4eCTBO U BKYC
MPUroToBsEeHHbIX 61104, MacTepcTBO Wed-noBapa, COOTHOLWEHMNE Ka4eCTBO-LEeHa U
cogep)xaHue MeH. OQHaKo rnaBHbIM KpuTepuem, Bce-Taku, bbia n octaeTcsa cama efa -
TO, 4TO MHCNEKTOpP BNAUT y cebs B Tapenke. CTpeMACb COXPaHUTb MaKCUMaJIbHYIO
06BbEKTUBHOCTb U HE3ABMCUMOCTb CBOEN NO3ULKMKN, MHCNeKTopa Michelin camn onnaymeaioT
CBOW cYeTa.

KcTaTu, 0 ueHe. HaBepHoe, He BCeM M3BECTHO, 4YTO nepsble cnpaBoyHMKK Michelin (B
KOTOpPbIX coaep»xasacb MHHOPMaLNSa B OCHOBHOM A/ aBTOMOOMANCTOB - rae Bo ®paHuum
MO>XHO MOMEHATb MPOKOJIOBLUNECS WNHbI, 3anpaBuTbCs BEH3MHOM, a 3a04HO0 1 MOKYLaThb,
M OCTAHOBUTBLCS Ha HoYJer), pacnpoCcTpaHAINCh B Havane XX Beka becnnaTHo. NepBas
KpacHasa KHMxXKa Michelin 6bina BbinyweHa B 1900 rogy, no dpaHUy3CKMM goporam Toraa
nepemewanmcb okosio 3000 sBogutenen. 20 net cnycTta AHApe MuwneH, Nnpoes)xas MMMO
Mara3nHa aBTOMNOKpPbIWEK, C HerogoBaHMEM 3aMeTUJ1, 4TO ero CNPaBOYHUK CIYXXUT
NOACTABKOW ON18 HOXKEK BepcTaKa. MuLWAEH NOHA, YTO «4EeN0BEK LEeHUT NINLWb TO, 3a 4TO
OH 3anaaTu», N peLlnsl OTHbIHE YCTaHOBUTb Ha CBOW KpacCHble rnabl LeHy 7 hpaHKOB.
NmeHHO B TOM fanekom 1920-m rogy B penTuHr Michelin Bnepsble 6bisin BKAIOYEHbI
pecTopaHbl, N3 CNpaBOYHUKA NCYEe3sa peklama, BnepsBble NosSBUICA CMUCOK JTyYLLNX
MapuXCKNX oTesien - 370 6110 HaYaIoM CONMMAHON NMpeanpUHUMaTENIbCKON NHULNATUBI.

OpnHako, BepHeMcs B rof 2013-n! Leenyapckoe nsgaHue ruga («Le guide Michelin Suisse



2014») noCTynuUT B Npoga>ky 3aBTpa, ero ueHa coctaBuT 33 dpaHKa.
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