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OnybnmkoBaHo Ha LLBenuapmsa: HOBOCTU Ha PyCcCKOM fA3blke (https://nashagazeta.ch)

Jlyyuwiero wBeMUuapcKoro nosapa 30ByT
NMeTtep KHorn | Le meilleur cuisinier
suisse s’appelle Peter Knogl

ABTop: TaTbsHa npko, basensb , 10.10.2014.
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NeTep KHorn ©Keystone

LLlecb-noBap pecTtopaHa «benas nowanb» 6a3enbckoro otensa «Tpm KOpoas» yaooCTOEH

3BaHNS «NoBap roga» KyanmHapHoro ruga GaultMillau 2015 roga no LWeenuapun.

I

Le chef du restaurant «Cheval Blanc» de I'hotel balois «Les Trois Rois» a décroché le titre

de «Cuisinier de I'année» du guide GaultMillau Suisse 2015.

Le meilleur cuisinier suisse s’appelle Peter Knogl

MakcnManbHyto oueHKy 19/20 oT KpuTnkos GaultMillau nony4nTbe COBCEM HEMNPOCTO.
MocnepgHMin pas ee Npucy>xpasam NaTb eT Ha3apg AHapeacy KamuHage. Bnpodem, Kkonnak
ny4wero nosapa Leenuapun Metep KHorn npumepseT Ha ceba He nepBbi pa3 - B 2011
roay GaultMillau y>xe npucy>xaan emy 3TO NoyYyeTHoe 3BaHue. «OH bnecTswe rotToBuUT B
pecTopaHe Cheval Blanc, OKpy>XeHHbIN NCKIOYNTENbHOWN KOMaHO0W», - AeNATCA 3KCNepThl
3aBeTHbIMU agpecamun gna niobutenen BKyCcHoO noecTb. Eule ogHa npembepa - lMeTep
KHorn ctan nepsbiM wWed-noBapoM pecTtopaHa npu oTesie, KOTOPOMY yAasoCb NOJYy4YUThb 3a
CBOW TpyAbl oueHKy 19/20.

MnaBHbIN pegakTop GaultMillau Suisse Ypc Xennep nog4yepKkmMBaeT, 4TO Ha 3TOT pa3 Bbibop
Obla1 HEMPOCT: WeCTb Wwed-noBapoBs, A0 CUX MNOP MOJYYaBLUUX BbICLUYIO OTMETKY, Oblnn
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ogHOBpeEMEHHO U BJlaaelbUaMN PECTOPaAHOB, BABONHE 3anHTEepe

o
BepHapeTT JInznbax © Marcus Gyger
COBaHHbLIMUM B ycrnexe cBoero 3aseneHus. B basene cnoxunnacb KapAnHasibHO
NPOTMBOMONOXKHAA CUTyauns, otenb Les Trois Rois 6bin1 BoicTaBneH Ha npogaxy... OgHaKko
Aanblue TAHYTb C NPUCY>XXAEHMEM TUTYNa U 3aciy>XeHHbIX 19 6annoB 66110 HEBO3MOXXHO.
«be3 3Ton oueHKM NPocTo He 060NTUCHL Nocsie TPpUALATU J1IeT UCKIIHYNTENbHON
KYJIMHApPHOM NpPaKTUKnN», - npm3HatoT B GaultMillau Suisse.

Metep KHorn - Koposib COycos, wed-noBap, KOTOPbIN XXNBET paan KyXHW, BCTasna B OAUH
psa4 C ApYyrmMum MacTtepamm CBOEro aesa: y)xe ynomsaHyTelM AHApeacoMm KaMuHagom mns
payHbloHAOeHa, beHya Bunonse n bepHapom PaBe n3 Bo, duannnom LLeBpue n3 XKeHeBbl,
Onaobe e KypteHoMm 13 Bane n AHgpe Arepom mns LLadpdxayseHa. X KaneHTamMm MOXKHO
TO/IbKO NO3aBUAOBaTb - OHN obefann y Tex pegkux rnoBapoB, KOTOPbIM yAan0Ch MoAy4YnuTb
19/20 6annos.

B 3Tom rony skcnepTbl GaultMillau Suisse okasannce wenpbl Ha TUTYJbl - aNeKo He
Ka>kKObl o4 OHW BbIOMpaloOT Ny4wylo «noBapuxy ropga». B 2015 roay ceon 16-n 6ann n
Nnpu3HaHne KPUTMKOB Nnonydnna bepHapeTT JInanbax, noTyylowas rocTen B pecTopaHe
Neue Blumenau B XerreHwsune (KaHToH CaHKT-IanneH). «OrpaHnyeHHbIn 6roaxeT.
CKkpoMHas KoMaHaa. OHa roTOBUT N3 MECTHbIX MPOAYKTOB U nsberaet CINWKOM AOPOrmx
WHrpeameHToB. Ho Npun 3TOM BKJlaAblBaeT BCIO CBOIO AYLIY U HEMANbIN TPya», - Tak
oxapaKTepu3oBaau CTUMb «JIn33n» KpuTukm GaultMillau.
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Xepom Ake-bepa © Marcus Gyger
Ha cmeHy M3Tpam nogpacTaeT HoBOe rnokoJsieHne. Tpu nosapa c oueHkamu 17/20
yOoocTounnch Tutyna «OTKpbIiTUE ropa». LLled-noBap xeHeBckoro pectopaHa Vertig’'O
XepoMm MaHudacbe oTMeEYEH 3a «KYXHIO C HOTKaMU rypMaHCKoro tomopa». BelCOko
oueHnnn cyabn paboty CanbBaTtope ®PpeKyeHTe 3a «Jierkoe yHOBEeHMe CULUINACKOIO
BEeTepKa», KOTOPOe OH NpuBHecC B KyXHt0 La Brezza B AckoHe. Y4yeHUK Mapkyca JInHaHepa
(18/20, The Alpina, NwuTaan) ypoxxeHeu LlepmaTtTta Kpuctuan Fremsnep pagyer cBoero
HacTaBHUKa B Der Kunsthof (CaHkT-IanneH).

'ypMaHbl NpeKpacHO NOHMMALOT, YTO B MOJIHOW Mepe OLeHUTb TBOpeHua wed-nosapa
nomo)keT Bokan xopowlero BMHa. BTopon pa3 3a BCe BpeMs CBOEro CyLecTBOBaHUSA
GaultMillau Suisse npucy>xpaet Tntyn «CoMmenbe ropa». Ha 3ToT pa3 UM CTasl ypoxxeHel,
KoT-a'liByapa XXepom Ake-bepa, KOTOpbI BCTpeYaeT CBOUX FOCTEN B pecTopaHe
Auberge de I'Onde B kaHTOHe Bo. B coaBTOpCTBE C XXYPHANNCTOM [lbepoOM-IMMaHy3/1eEM
Bloccom OH HegaBHO M34an KHUIY «99 BMAOB wWacsa, KoTopble cneayeT nonpoboBaThb,
npexae 4em ymepeTb».

KynuHapHbin rng GaultMillau 2015 roga cooepxunT agpeca 841 pectopaHa. LLBenuapckue
MacTepa Npoao/HKaT COBEPLUEHCTBOBATLCA - Ha 3TOT pa3 AOMOJIHNTEJNIbHbIE 04K
3apaboTann 83 noBapa, N TONLKO 26 nony4nnm 6onee HU3KME OLLEHKN NO CPABHEHWUIO C
nMpoLWIbiM roaoM. «KpacHasi KHUra» rypMaHoB CTasa ToJuwe 6narogaps nosBaeHUo B HEN
70 HOBbIX aZpeCoB.



KonyeHbIn yropb CO CBEKJ/IOW, YHEPHBLIM YECHOKOM 1 Bacabu n3 meHw "benon nowagn"
©lestroisrois

JyylIne pecTopaHsbl LWBENLUapuu

nctopusa Bane

HeMoe KMHO

CtaTbn no Teme

Jlyquwine pectopaHsl LLBenuapuu Ha 2013 rog
Ownyb! XapeHaa?

He xoTuTe im cTtaTthb Wed-noBapom?
LLIiBenuapckuin pectopaH B cnucke The World’s 50 Best Restaurants Awards
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