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140 neT Ha3apn B caMoM cepaue XeHeBbl OTKPbIJ1IaCb KOHONTEPCKas, BECTb O KOTOPOW CO
BpPEMeHEeM pa3Hecsiacb AaJieKo 3a npeaesibl ropona 1 cTpaHbl. CerogHs rnoXkenaHus caMblX
TpeboBaTesibHbIX KJIMEHTOB CMNOCOOHbLI yO0BIETBOPUTL Bosiee NoslyCOTHN BUOOB NMpasvHe,
NMUPOXXHbIX, MapMenaga 1, KOHEYHO, MPEBOCXOAHOIO WBENLAPCKOro WoKofaaa py4Homn
paboThbl.

I

La chocolaterie dont la réputation au fil du temps s'est répandue au-dela des frontieres de
la ville et du pays a ouvert ses portes il y a 140 ans au coeur de Geneve. Aujourd’hui, plus
de cinquantaine variétés différentes de praliné, de macarons, de pates de fruits et, bien
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s(r, de meilleurs chocolats réalisés a la main sont capables de satisfaire la demande des
connaisseurs les plus exigeants.
Amer. Doux. Véritable

Hun 3B€34aM KMHO, HN NOJIMTUYECKUM AeaTensaM (Kak N )XYpPHaancTam) He 4y)>KO0 HUYTO
yesioBeYyeckoe: B Yucsie nocetutenen kacde Du Rhone, HapaBHe € 06bIYHBIMK
CNafKOeXXKaMun 1N LLeHUTeNsaMn HacToSALWEero WwokKoJsaaa, B pa3Hoe Bpems bbiin 3aMeyeHsbl
Wapnb ge Nonnb, Npenc Kennm, YnHcToH Yepunnnb, >XoH KeHHean n MHormne gpyruve
N3BECTHbIe JINYHOCTU. Mbl, KOHEYHO, TOXKe He MOrn OoTKa3aTb cebe B y4OBO/ILCTBUN,
Noay4YmB NpuUrnawleHne reHepasbHoOro AnpeKkTopa HebobLLIOro CeMenHoro npeanpuaTus
Du Rhéne Chocolatier ®egepnko MapaHroHun. Tem 6onee 4To BU3NT «3a KYJUCbI» NMOKa
OOCTYMNeH He BCeM XeJslalwmnm. HageeMmcs, 4TO 3TOT pacCka3 NO3BOJINT HALUMM YUTATENSaM
MbICJIEHHO MPOrysATbLCA NO WOKOJIAAHOMY LLAPCTBY, HanoJIHEHHOMY HernepenaBaeMbiMUn
apoMaTaMu.

OnHa 13 CTapenlnx KOHANTEePCKUX-LLoKoNnaaHuy, XKeHeBbl nepeexasna B HebobLIoe
nomeuleHne B Havyane rue de la Confédération B8 1976 rony. CeroaHsi Du RhOone 3aHuMaeT
TPV 3Ta)ka B CaMOM Ha4vaJie rJlaBHOM TOProBOM apTepun ropona, Heaaseko oT nJowagn
Bel-Air: Ha NnepBOM pacnoJsiaraeTcs YIOTHOe Kade, CTeHbl KOTOPOro Bnagesblbl HelaBHO
pewwnnn opopMnUTb B TOM »Ke CTuUse, 4TO N Kopobku wokonaga. Ha BTopom ypoBHe -
ohuCcHOe NoMeLLeHne U, HAaKOHeL, Ha TPeTbeM - 3a, rae CMeLlnBaT UHIPeaNeHTbI 1
CO34aloT WeneBpbl, 0OTMEYeHHbIE B KyMHapHbIX rmpgax GaultMillau n California’s Goldbook
N Ha MeXAYHapOoAHbIX KOHKypCax. 30eCb B Te4YeHne y>Ke noYyTn 18 net TBOpUT KOMaHaa
M3Tpa XKaHa-MNackana CepuHa, ndobpeTtaTesibHOCTb KOTOPOro He 3HaeT rpaHuy, a
n3genns, 4oCTaBasaloLWMe rna3y He MeHbLUee YA0BOJIbCTBME, YEM A3bIKY, YHUKAbHbI.
CaMmble CcTporve ero Cyabun - »XeHa n Ao4b KONMH, B 4eCTb KOTOPOW OH Ha3Basl O4HO 13
CBOWMX MPON3BEOEHUN.

Becb konnekTme Du Rhone (Bkntovasa paboTHMKOB Kade) cocTonT 13 8 YenoBek, Npn 3TOM
B HE60bLIOM MOMELLEHNN AN XPAHEHNA FOTOBOM NPOAYKLUN NPAaKTUYECKN MYCTO.
Ob6bACHAETCA 3TO NPOCTO: B LUOKONAA pPy4YHOW paboTbl He A06aBASAIOT KOHCEPBAHTHI, a
3HaA4YuUT, 3aroTaB/iIMBaTb €ro BNPOK He UMeeT CMbicna. Bce, 4TO NpoM3BOAUTCA Ha TpeTbeM
3Ta)ke, TYT )Xe OTNpaBNaeTCcs BHU3, B Kade, nnm B JIOHAOH, a TO U Aanblie - B Tanbsn
(TamBaHb) n Ip-Pusan (Caynosckasa ApaBus), rae B Ha4asie 3Toro roga OTKPbIIMCh Takmne
e KoHAuTepcKue.

B nnaHax Bnagensues Du Rhdne - nokopeHne Kntas, rge K KoHUy roga OTKpPOKTCS
byTuku B LaHxae n NekunHe, n CLUA, roe weenuapckni wokonan byneT npencrassieH B
HeKOTOpbIX MarasnHax Hbto-Mopka, BocToHa 1 apyrux roponos. Eule ogHO HanpaBaeHune, K
KOTOPOMY MPOSABASAIT MHTepec XeHeBubl - MHAnA. O4HaKo Ha 3TOT PbIHOK, OTKyAa
MPULWAOCL YATWN fa)Ke TaKoMYy rmraHTy, Kak Lindt, o4eHb TpyaHO nonacTb, BBUAY
Cepbe3HbIX TAMOXXEHHbIX, CAHUTaPHbIX N APYrUX OFrPaHUYEHNIN. A 4TO XKe CTPaHbl
MOCTCOBETCKOro npocTpaHcTBa?

«Mbl 06Cy>XAann TaKy BO3MOXXHOCTb C POCCMACKUMY NapTHepamu, UHTepec K
COTPYOHNYECTBY NPOSABUIN BE TOProBble ceTU. HO cenyvac cnoXuaacb CloXXHas
3KOHOMMYECKas CMTyauus, B TOM Ynucse n3-3a npobnem c kypcom BastoT. Tenepb HalUM
NnoTeHUMasIbHbIM KOHTPareHTam CNoXKHee 3aKynaTb Y Hac Npoaykumio. Tak Y4To Haluu



OTHOLLUEHMSA NOKa HaxoOaTca B pexume stand-by n3-3a Kpnsmca, 3KOHOMUYECKON
MNOJINTUYECKOW CUTyaumun. NMpun ToM, 4TO Mbl Bb1IM TOTOBLI paboTaTb B HOJIb, TOJILKO Y4TOObI
MOKPbITb HalK pacxoibl U UMEeTb BO3MOXHOCTb BbINTU Ha PbIHOK», - CKa3an ®enepunko
MapaHroHu, nobasuBs, 4TO, Ha €ro B3rna4, NOCTCOBETCKUN PbIHOK HE CaMbll MPOCTON AN
Ha4vana paboThbl.

Brnipoyem, 1 B ApYrux yrosikax niaHeTbl «CBOEro» KJNEHTa XXEHEBCKUM LLIOKONaTbe
NPUXOANTCS, B HEKOTOPOM CMbIC/1€, BOCMMTbIBaTb CaMOCTOSATEsNIbHO. O TOM, YTOObI
KOPEHHbIM 06pPa30M N3MEHUTb PUPMEHHYIO PELLenTYpY M aaanTMPOBaTh NPOAYKLUNIO K
MECTHbIM BKyCaM, 1 peyun bbiTb He MOXXeT. EanHcTBeHHas ycTynka Du Rhéne TariBaHbCKUM
napTHepam (MPoOn3BOAMTENIO BUCKN) 3aK/IO4aeTCs B CO34aHNN LWWOKoNaaa ¢ nobaBneHnem
NX MPOAYKLWN.

NHTepecHas neTasnb: XEHEBCKY MapKy He OLEeHWIN Mo OOCTONHCTBY N xuntenu Lopuxa,
rae Bnagenblbl OTKPbLIIM Mara3nH napy neT Ha3aj. Belaep>xaTb KOHKYypeHuuto ¢ Sprungli n
APYrUMU MPON3BOANTENAMU 3JIMTHOrO LWOKOJIaZla He yaanochb. «bapbep pewTnrpabeH Ha
CaMOM [iefie CyLecTBYeT, XO0TA 5, poansLnincsa so ®punbypre [ABYA3bIYHbIA KAHTOH Ha
CTblKke HeMeL Ko 1 PomaHackon LLBenuapun], Bcerga cH4mTan, 4To 3To MUg», - pacckasan
0 CBOEM NepBOM Heyaa4yHOM onbiTe Pefgepnko MapaHroHu. MNoatomy nocne Lopuxa 6biso
MPUHATO pelleHne obpaTuUTb CBOW B3rnsa4 3arpaHuly, rae B HULWeE 3JIMTHOro LWOoKoaaa,
KaK OKa3asocCb, MMANPYIOT PpaHLy3bl, 3aHUMaoLWwme okosio 90% pblHKa, 1 benbrnmubl, Ha
KOoTOpbIX Npuxoaatcsa octaswmecs 10%.

Mpwn 3TOM LLIBENLAPCKUIA LLIOKONAL PYy4YHOW paboThl - He AelleBoe y0BOJIbCTBUE, YTO
TaK>XXe HY>XHO Y4YUTbIBaTb, BbIXOOSA Ha TOT WIN MHOWN PbIHOK. Elle oAnH (hakTop - YpOBEHb
noTpebnenHnsa: ecnu weenyapeLl cbegaeT 0KOoJ0 12 Kr wokKonaga B rog, To B Kutae stot
rnokasaTesib B 4-5 pa3 MeHbLle. BbIXoANUTb Ha NPUHLMUMNWANIbHO HOBbIN YPOBEHL U
paclwunpsaTb NPONU3BOACTBO, YHTOObLI conepHmnyaTb € benbrnnckon Mmapkom Godiva,
YKeHeBCKMe WOoKoJlaTbe MNoKa He naaHupytoT. Mo oueHkam Penepmnko MapaHroHu, K KOHLY
rofa nx o6bem Ao/HKeH [OCTUYb 12-13 TOHH, 1 3TO C y4eTOM 3apybexKHbIX MOCTaBOK,
KOoTOopble, Npasaa, CTapToBaJIM B «HU3KU CE30H» - B CaMbl pa3rap neTta. [opsayee Bpems
ONA WOoKOoaTbe Brepeamn: Ha poXXgecTBeHCKMe nNpa3aHuKn npuxogntcsa 35% BbIpy4dKU.

«Hawe Kage B XXeHeBe CTaJ1o MECTOM BCTpeY onpefesieHHoOro Kpyra 3HaTokoB. Ecnun Bbl
MOCTOAHHO NpUXoauTe cloja, TO Y)Ke OHeWN Yepe3 AeCATb Bbl Ha4YHeTe 3aMeydyaTb 3HaKOMble
nnua cpeun nocetTutenenm», - otMmevyaeT Pefnepnko MapaHronm, nobasnss, 4To NMOMUMO
MeXAYHapOo4HOW 3KCNaHCcuun, B naaHbl Du RhOne BxoaonT ykpensieHne nosvuyunm - un,
BO3MO>XHO, MOSsIBJIEHNE HOBOIro Kae - Ha XXEHEBCKOM pPbIHKE. XO0Tes1I0Cb Obl TOILKO, 4TObbI
aTMoc(epa B HEM OCTaBasiaCb TakoW XKe YIOTHOW, a MacTepa NpoAosHKain Hac panoBaTb
HOBbIMU LLIOKOJMIaAHbIMU WWeaeBpPaMU.

JYYUINA LIBENLAPCKUN LLIOKOJa
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