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OnybnmkoBaHo Ha LLBenuapunsa: HOBOCTUN Ha pycckom fA3blike (https://nashagazeta.ch)

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

ABTop: Jlenna babaesa, XXeHeBa/lllopux/ButuHay , 20.11.2013.

LLlep-noBap pectopaHa Focus oTtenga Parkotel Vitznau HenHag MnnHapesundy (parkhotel-
vitznau.ch)

21 Hos6psA BbIXOOUT B CBET HOBbIN rng Michelin Suisse 2014, B KOTOPOM OTMEYEHbI
OOCTUXKEHNA PEKOPAHON0 KOIMYEeCTBa LWBENLLAPCKMX OTeNen n pectopaHos: NenbBeumns
no-npexHeMy yaep>xmBaeT nasibMy NepBeHCTBaA MO YaCTU OTJINYHOIO FOCTUHUYHOIO
cepBucCa 1 NPeBOCXOAHON raCTPOHOMUNYECKOWN 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

KpacHbin rug Michelin, Beinyckaemsbin ¢ 1900, AsBnaeTca Ha CEroAHALWHUN OeHb, NMOXXanymn,
Hanbonee BANATENIbHBLIM PeCTOPaHHbIM PENTUHIOM B Mupe. OH cocTaBnseTcsa ansa 23
CTpaH, 419 Hero xapakTepHa ocobo cTporasa cncteMa otbopa 1 NPUCBanNBaHNSA OLLEHKN.


https://nashagazeta.ch
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TpaAMUMOHHO, N3 roAa B rof, Ha aBTOPUTETHbLIX CTPaHULAX MOXKHO HAaWTN peKoMeHaauunmn
Ha nobon KapMaH - Kak 4ns Tex, KTO He NPUBbLIK LUMKOBAaTb, TakK N AN4 TeX, KTO B
COCTOSAHMM MO3BONNTL cebe KoponeBckme obeabl N AOCTOMHbIE CyNTaHa NOKoW. Bcero Ha
520 cTpaHuMuax cnpaBoYHMKa npencrassieHa MHpopMmaumsa o 1 739 3aBeaeHUAaxX CTpaHbl:
nHcnekTopa Michelin pekomMeHayoT noceTuTb 852 oTena n 887 pecTopaHOB B pa3HbIX
yroJsiIkax CTpaHbl. HOBOCTb 3TOro BbiNyCKa: B MasIeHbKOW anibMUNCKON pecnybnnke
peKoOpPAHOE KONIMYECTBO «3BE34HbIX» 3aBeeHNN HAa OOHOr0 XUTenNsa - BCero
MULLJIEHOBCKNUMUN 3Be3anamMm oTMe4deHo 110 pectopaHoB 1 94 pectopaHa. 3a 4 nocnegHux
rofia KoOJIN4eCTBO «3Be3[4HbIX» PeCcTOpaHOB yBen4niocb Ha 30%.

HensmeHHO B LueHTpe BHNMaHUNA ynTaTenen - 3ee3aHas 4acTb u3naHnda. O Hell Mbl U
noroBopmM B NMepBytro ovepennb.

B 3ToM roay oAHO wWBenuapckoe 3aBefeHne noay4ynao AonoJHUTENbHYIO 3Be34y - 3TO
rypma-pectopaH «Restaurant Focus», koTopbi genctByeT npu otene Parkotel Vitznau.
Pacnono)xeHHasa y NOAHOXUSA ropbl Purn Ha camom bepery ®mnpBanbALlLUTETCKOro 03epa B
KYpPOpTHOM ropoake ButuHay 6enocHe)xxHasa sunna Parkotel Vitznau ctonT, 6yaTo Xmneas
cBmpeTenbHuua yweplwen MpekpacHon anoxu (Belle époque). ApxmuTekTypa Havana XX
BeKa yKpalaeT dacan, a uHTepbep bnectuTt mogepHoM. «Restaurant Focus» 3aHnMaeT
ocoboe mecTo B aHCaMbrie oTens. YTobbl NonacTb B LLAPCTBO BKYCa M apoOMaToOB,
HeobxoaMMO MMHOBATbL WECTb BUHHbLIX NOrpeboB Co CTEKNAHHLIMU CTEHAMU - NOCeTUTENb
CNOBHO NnonajaeT B 0cobbin mup. LLed-nosap HeHaa ManHapeBuY CTpeMUTCA OTPa3nTb B
CBOEM KYJIMHAPHOM NCKYCCTBE COYETaHME NYYLINX KJIACCUYECKMX TPAaaANULNN 1
COBPEMEHHbIX TEXHOJIOM M, FAPMOHMIO C OKPY>XaloLWMM Nen3a)Kem: YNCTYIo rnagb o3epa,
BEJINYECTBEHHbIE rpsAAbl OKaNMMAAKLWMX ero rop. Kpeno KyanHapHbIX gen Mmactepa:
61130CTb K Npupoae,

Fepon Nlyn ne PoHeca, MHCMNEKTOP PeCcTOpPaHHbIX LWeaeBpoB, TankoM bepeT npobbi
(vodkaster.com)

durnocouns ecTeCTBEHHbIX KPAaCoK WU HernoanesibHOro BKyca. 'naBHbIN yNop OH AenaeT Ha
MPOAYKTbl MECTHOIo NMPOM3BOACTBA U C 3aBUAHLIM 3HTY3MAa3MOM CO34aeT KyJIMHapHble
LeneBpbl, KaXXAbIA N3 KOTOPbLIX HEMOBTOPUM M HeceT B cebe noYvyepk aBTopa.

«Restaurant Focus» nomnosIHUI NPOLIOrOAHNN CANCOK «ABYX3BE3AHbIX» PECTOPAHOB, U
Tenepb BCEro rno cTpaHe X HacyuTbiBaeTcs 19 - 6eccnopHoe NpusHaHue LWBENLAPCKOro
racTPOHOMMYECKOro MCKYCCTBA.

B n3pgaHum 3Toro roga oTMe4yeHbl 04HOM 3BE€340M 15 HOBbLIX peCcTopaHOB - HAaNOMHUM, 4YTO
M 04Ha MULLNEeHOBCKasa 3Be3404Ka O3Ha4vYaeT npusHaHme BbICOKOro raCTPOHOMMNYECKOro
NCKYCCTBa, a TOT (paKT, 4TO Ha WBENLAPCKOM peCcTopaHHOM HeEBOCBOAE YTO HU oA



3a)KUrarTCa HOBble CBeTUa, CBUAETENIbCTBYET O HEYTOMUMOCTU, KpeaTUBHOM rnoaxoe
wed-nosapoB KoHpenepaunn. JINANPYIOT Cpean HOBbIX JTaypeaToB XXeHeBCKUe n
LIOPUXCKME pecTopaHbl: TPU M3 HUX pacnosioXkeHbl Ha 6epery JlemaHa («Bayview», «ll
Lago» n «Le Focon») n aBa - Ha bepery JlummaTa («Mesa» n «Le Pavillon», gpencreytowmnn
npu otene I'Hotel Baur au Lac). C yyeToM HOBMYKOB BCero B LLIBenuapun Ha ceroaHsaWwHnm
heHb 89 pecTopaHOB, YKpPaLUEHHbIX O4HOW 3Be340M.

B uesiom No cTpaHe no-npexxHemy nnanpyroT ABa pecTopaHa, OTMeYeHHble TpeMs
3Be34aMu: 3To rpayboHaeHcKuim «Schauenstein», pacnosnoXeHHbln B PopcTeHay, rae
TBOPUT Yyaeca KYJIMHAaPHOro UCKyccTBa wed-nosap AHApeac KamMuHaa, n Boaya3CcKui
«Hotel de Ville» (Kpuccbe), roe nocetutenen pagyeT CBOMMU Wenespamm wedg-nosap
BeHya Buonbe. Tpu MuLWNEHOBCKNE 3BE3bl MPUCYXAAKTCA 3a NCKIOYUTENbHbIE
OOCTUXKEeHNs B raCTPOHOMNYECKOM UCKYCCTBe, BO BCEM MUpe efiBa I HAaNLeTCs COTHSA
pecTopaHoB, KOTOPbIe UMEIT TaKyk Harpagy.

N, HakoHeu, obpaTuM BHMUMaHWe YynTaTesien Ha pasaesn CrNpaBoOYHUKA, KOTOPbLIN
Nosb3yeTCs HEU3MEHHOM NOMYNSAPHOCTbLIO Cpean nyTewecTBEHHUKOB 1 pecTOpaToOpOB:
pe4yb naetT o pasgene Bib gourmand, koTopbin 0603Ha4YeH B ruae NoroTunom Becesion
poxuubl Yenose4vka Bib - cumBona komnaHum Michelin. 3geck npeacTaB/ieHbl pecTopaHbl U
Kadhe, NnpegnaramoLime NoJIHOLEHHOE MEHI0 (3aKyCcKa, OCHOBHOe 611040 1 fecepT) nNo
BeCbMa «AeMOKpaTUYeCKM» LeHaM - CTOMMOCTb obefa He A0J1)KHa npeBblwaTb 65
¢ppaHKoB. B 3TOM rogy B KaTeropmm oTMeyeHbl 12 HOBbIX pecTopaHoB, TaknuM obpasom,
Bcero B LLIBenuapun HacymTbiBaeTCA 94 3aBejeHNs, KOTOpble BAM peKoMeHAyeT NoCeTuTb
«'ypmaH bnb».

KTo oueHunBaeT paboTy pecTopaHOB U UCKYCCTBO LWed-noBapoB? 3TO - 3HAMEHUTbIE
nHcnekTopa Michelin, KoTopble ENCTBYIOT B YC/IOBUAX MaKCUMasIbHON CEKPeTHOCTU. Ha
MPOTAXKEHNN roAa OHWN KONECAT MO LWBENLAPCKMM A0POraM B MOMUCKax NyyLlInX 3aBegeHun.

Restaurant Focus - BMHO, U3blCKaHHble 6at00a 1 BUA Ha o03epo (parkhotel-vitznau.ch)

Cpelin NHCNEKTOPOB - MY>XXYUHbI N XXEHLLWHbI, MONIOAEXb U JIOAN C CONNAHBIM CTa)KeM, BCe
OHW NPU3HaHHbIE NpodeccnoHasibl CBOen 0Tpacsu, BbIMYCKHUKN BeAYyLLNX KYJMHaPHbIX
Ko Mupa. BcnoMmuHaeTcsa bnectawan komegusa ¢ Jlyn ge ®droHecoMm «KpbiabILLKO 1an
HOXXKa», rae nepcoHax ppaHLy3CKOro KoMmnKa, pecTopaHHbIn KpuTKK Wapnab OowMeH
n3paeT NyTeBoAMTENb MO pecTopaHaM «[JloWMeH», U FAe BOOYMIO, XOTS N B KOMUYHOWN
opme, MOXHO YBUAETb, KakK He3aMeTHO U cofep)XaTesibHO npoxoanT paboTa
WHCNeKTopa.

Mpwn npucyxaeHnmn pentuHra Michelin ncnonb3yeTca Tpex3Be3go4yHasa cucTtema, B roq
0OHOMY pecTopaHy MOXXHO 006aBUTb UM OTHATbL Y HEro Anb oaHy 3Be3ay. OueHka
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BblpabaTbiBaeTCA KoMNermanabHoO, 34€Cb Yy4aCTBYOT HE TOJIbKO MHCMNEKTOpPA, HO 1
PYKOBOACTBO KOMMaHUN, UCMNOJIb3ySA NATb KpUTepues (KOTOpble 0AMHAKOBbI 15
pecTopaHOB B pa3HbIX CTpaHax MMpa): KavyecTBO NPOAYKTOB, KA4eCTBO M BKYC
MPUroToBsEeHHbIX 61104, MacTepcTBO Wed-noBapa, COOTHOLWEHMNE Ka4eCTBO-LEeHa U
cogep)xaHue MmeHt. OQHaKOo rnaBHbIM KpUTepuemMm, Bce-Taku, bbina n octaeTcsa cama efa -
TO, 4TO MHCNEKTOpP BNAUT y cebs B Tapenke. CTpeMsACb COXPaHUTb MaKCUMaAJIbHYIO
06BbEKTUBHOCTb U HE3ABMCUMOCTb CBOEN NO3ULKMN, MHCNeKTopa Michelin camn onnaymneaioT
CBOU cYeTa.

KcTaTu, 0 ueHe. HaBepHoe, He BCeM U3BECTHO, 4YTO nepsble cnpaBoyYHMKK Michelin (B
KOTOpPbIX coaep»xasnacb MHHOPMaLNSa B OCHOBHOM A/ aBTOMOOMNMUCTOB - rae Bo ®paHuum
MO>XHO MOMEHATb MPOKOJIOBLUNECS WNHbI, 3anpaBuTbCs BEH3MHOM, a 3a04HO0 1 MOKYLWaThb,
M OCTAHOBUTBLCS Ha HoYJer), pacnpoCcTpaHAINCh B Havane XX Beka 6ecnnaTHo. NepBas
KpacHasa KHMxKa Michelin 6bina BbinyweHa B 1900 rogy, no dpaHUy3CKMM goporam Toraa
nepemewanmcb okosio 3000 sogutenen. 20 net cnycTta AHApe MuwneH, Nnpoes)xas MMMO
Mara3vHa aBTOMNOKpPbIWEK, C HerogoBaHMEM 3aMeTWJ1, 4TO ero CNPaBOYHUK CIYXXUT
NOACTABKOW AN HOXKEK BepcTaka. MuLWAEH NOHAN, YTO «4EeN0BEK LLEeHUT SINLWb TO, 3@ 4TO
OH 3annaTu», N PeLlnsl OTHbIHE YCTAaHOBUTb Ha CBOW KpacCHble rnabl LeHy 7 )paHKOB.
NmeHHO B TOM fanekom 1920-m rogy B penTuHr Michelin Bnepsble 6biin BKAIOYEHBI
pecTopaHbl, N3 CNpPaBOYHUKA NCYEe3/a peKJlamMa, BnepBble NosSBUICA CMUCOK JTyYLLNX
MapuXCKNX oTesen - 370 6110 HaYa oM CONMMAHON NpeanpUHUMaTENIbCKON NHULNATUBSI.

OpHako, BepHemcs B rog 2013-n! LWLsenuapckoe nsnaHue rnga («Le guide Michelin Suisse
2014») noCTynuT B Npoga>ky 3aBTpa, ero ueHa coctaBuT 33 dpaHKa.
rma MULLAEH WBEeNnLapus

MULLIJIEHOBCKWE 3BE3bl

Ayyluine pecTopaHsbl LLIBENLIAPUNX

LLiBenuapus

CTtaTbun no teme

LLIBenLlapCcKmMe rOHKN Ha «ucTopuydeckmnx» bonmaax

Cnap>a - NpOAYKT, 3aCNYyXUBaOLWNA BHUMaHUSA

He xoTunTe nu cTtaTh Wed-noBapom?

100 nyyuwmnx pectopaHoB LliBenuapun no sepcun MuuineH

Michelin paccbhinan 3Be3abl Han LliBenapuen

Michelin 2011 B LliBenuapmun: NCTopusa C NPOAOSDKEHNEM

LliBenuapusa - Ha nepBoM MecTe no yucnay 3ee3n MICHELIN Ha xuTens
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