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XX eHeBCKUM LUoKoOoJIaTbe He XBaTaeT
nsobpertartenbHocTun? | Les chocolatiers
genevois manquent de créativité?

ABTOp: Jlenna babaesa, XeHeBa , 13.10.2016.

BbirnsagnT npekpacHo, HO MHOIMM MoKynaTenaM Bce BpeMs Xxo4eTcsa nonpoboBaTh 4ero-To
HoBoro (philippe-pascoet.ch)

Mo MHEHWMIO CMEeUnannCcTOB, )XEHEBCKME KOHONTEPDLI «MOYMBAIOT Ha JlaBpax»: HE CTPeMATCA
perynspHo o6HOBNATbL aCCOPTUMEHT UM «OCBEXaTb» MHTEPbEP, MOCKOJIbKY HeAOCTaTKa B
KJINEHTaX N TakK He UCMbITbIBAlOT. B TO Xe BpeMsl, MHOrne Bnageblibl KOHOUTEPCKUX
becnokosTca 3a byayliee 1 He NpPeACTaBAAIT, KOMY nepeganyT CBoe Aeso.

I

Des spécialistes déplorent le manque d’innovation chez les chocolatiers genevois. Les
propriétaires des confiseries ne tachent pas d’élargir I'assortiment ou rafraichir I'intérieur,
car les clients viennent de toute facon. D’autre part, certains maitres ne savent pas qui
pourrait reprendre leur commerce.

Les chocolatiers genevois manquent de créativité?
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Mpe3ngeHT Knyba niobutenen wokonaga OXXyonT ASHITU B MHTEPBbLIO rasete Tribune de
Geneve noayepkHysla KOHTPaCT Mexay XeHeBol n MapuxeM. B To Bpemsa Kak MacTepa
LWOKOTaAHOro aesna Bo hpaHLYy3CKOW CTONMLE NMPOABASAIOT HELKXKNHHYIO SHEPIrUIO,
NMPMBMIEKAOT MoKynaTesien 3a CYET arpecCUBHOro MapKeTuHra, B ropoae KanbBuHa -
KWTUNb», XOTA MHOIMME LWOKON1aTbe TaslaHTAMBLI U UMEKT npekpacHoe obopyaoBaHue.
foBOpPS 0 AMHAMUYHOCTM, CNEeUnanncT oTMEeTUNA, YTO BO MHOrMx ropoaax CLUA n AHrnn
€CTb NHTEPECHbIE «LLIOKONaAHble Typbl», HO B XKeHeBe Bfafeblbl KOHONTEPCKMUX O4EHb
MaCCUBHBI.

3acTo UM rapMoOHMYHOe paBHoBecue?

Cosnapgeney MarasmHa Ha yamue Vermont XKoanb MepuroHa nog4yepkHys, 4To «Ecnm 6ol
LIOKOJ1aTbe NpULLIIOCL BOpOTbCSA 3@ KJIMEHTOB, TO OHU Bbl 6OPONNCH, HO, pa3 KJINEHTbI BCe
pPaBHO NPUXOOAT, TO 3a4€eM TPaTUTb CUJIbl HA 3aTEN/INBOE YKpalleHne BUTpuUHbI? B XKeHeBe
0ONro He 6bIN0 WOoKOolaAHbIX KOHKYPCOB, TaK KakK HE BCEM HPaBUTCSA COMEPHUYECTBO».

®dununn Nackos, Bnajenew, 04HOMMEHHON «LLOKONAAHULbI» B Kapy)Xe, CYNTAET, YTO
«LLIBenuapusa 0onaro nonb3oBasiacb C/IaBON CTPaHbl MOJIOYHOrO WOKOMaaa. 9 cTasn O4HUM
N3 NepBbIX AeNaTb YEPHbIN WoKonag. MeHs NpMHMManKM 3a cymacllealwero, Korga s Hadan
npennaraTbh LWWOKOMAL C MAJIMHON, HO MOTOM APYrne ToxXe cTasn 3To aenaTbk. Cenyac
cpeauv npeacTaBuTesien Halwen npodeccun ecTb AUHAMUYHbIE N TBOPYECKME Ntoaun, HO
€CTb N TaKne, KOTOPble HE NMPUAYMbIBAOT HNYEro HOBOIr0, MOCKOJIbKY UX Aefla U Tak uayT
XOPOLLO».

«[MaMATHUK» Tpaauuum (rohr.ch)

MnaBa «wWokonagHMubl» La Bonbonniere Mackane Maprepa npusHan, 4To emMy c/ief0Basio
6bl 0CBEXUTb CBOW MarasuH, 04HaKO OH He CNeLWnT MPUHUMaTb peLleHne, Tak Kak
KJINEHTbI MPUBLIKJIN K HblHELLIHEMY 0()OPMJIEHUIO, KOTOPOE «OTparkaeT Hally
CaMoObITHOCTb». CKDOMHOE 04apoBaHWe HenpuTa3aTesbHbIX XXEHEBCKUX KJIMEHTOB...



«Hape>XHoOM cMeHbl MOJIOAEe)XXHOM HeT...»

Bnapeney marasmHa Chocolaterie Micheli uabe MNoH4YoHM 03abo4eH gpyron npobnemon:
OH He 3HaeT, KoMy Mor b6bl NepefaTb CBOE Ae/10, MOCKOJIbKY »esatoLwmnx BbibpaTb
npogeccnio KOHANTEpPa-LWOKOaTbe He Tak MHOrO.

«Mbl 6bl OXOTHO MPUHAN MOJIOALIX N AEN, XKeNaoLwmX NPonTn oby4eHne, HO HUKTO He
obpallaeTcsa K HaM C Takon npocbbon», - oTMeTUN BRageney ceTn MmarasnHos Poxxe Pop.
Mo ero MHeHNo, Cpeamn HOLWeN 1 AeBYLUEK NONYNAPHO YHUBEPCUTETCKoe obpa3oBaHue,
MO3TOMY Y HUX HET »XXeJlaHUS UATU B «MoAMaCTEPbA».

Co cBoeW CTOpPOHbI, Npe3naeHT ObbegnHeHUS XXeHEBCKUX BYIOYHUKOB U KOHANTEPOB DPUK
OMepun pobaBu, 4TO «HOBOE MOKOJIEHNE HE XO04YeT 3aHMMaTbCA NpeanpuHMMaTEeNbCTBOM, U
MOI0OEXb HeNerko yeseyb...» I)KyanT ASHITUN CHUTAET, 4TO OTCYyTCTBME MOTUBALUN
MO>XHO 0OBACHUTb TakKXe XXEeCTKUM rpadnkom paboTbl LLOKONATbE N HEOBXOAMMOCTbIO
4eM-TO XXepPTBOBaTb paAun ycrexa.

K Tomy xe, B LLIBeLapun HET y4ebHbIX 3aBeAeHnin, Npeasaraolwmx cneunasan3npoBaHHble
nporpamMmmbl gnsa 6yayumx npogecCnoHasnoB-LLOKOaTbe, 1 XKenatuwme cTaTb
MoBesINTENsAMWN CNafoCcTeln A0/IKHbl OCBanBaTb TOHOKOCTU «LUOKOJIaAHOr0O An3aHa» B
KOHOUTEPCKUX.

CToUT 3aMeTUTb, YTO YHYEHUKN BCE XKe eCTb, XOTHA N He y Bcex. B mara3snH Xoans
MepuroHg 3a Tpu roga obpaTnancb 56 4yenoBek, Xxenawwmx cTaTb MacTepamm
wokonagHoro gena. CerogHsa Xoanb 6osblie 06eCnOKOeH KOHKYPEHLMEN CO CTOPOHbI
KPYMHbIX MPON3BOANTENEN LLIOKONMaAa, KOTopas yrpo)KaeT CyLeCTBOBAaHMIO YaCTHbIX
OyTMKOB (B NPOAYKLMN KOTOPbIX, 3aMeTUM, A0 CUX NOP HE NCMNOJIb3yeTCa NasibMOBOE
Macno0). IkcnepT AobaBul, 4TO XXEHEBCKUM LLOKOJ1ATbe HY>XHO He 60ATbCS NMPOBOAUTbL OHU
OTKPbITbIX ABEpPEN, AerycTtaunm, 3KCKypCcum B NpOnN3BOACTBEHHbIE NOMeLeHNs. «Pedyb nget
0 Npodeccrn, KOTOPOW y4ULLIbCHA, 0OMEHMBaACh OMbITOM C KoJisieramu. Heobxoanmo
OBuraTbcs, 6biTb 601€e OTKPbITLIM A1 HOBbIX UOEN».

«A HeT nn y Bac 4yero-to 6onee... opurnHanbHoro?» (chocolaterie-merigonde.ch)

MoBopbl ANnAa oNnTUMMU3MA



Co CBO€eW CTOPOHbI, LLHOKoNaTbe dununn Aysp cMoTpuUT B Byayllee 6e3 cTpaxa, oTMevas,
YTO «CBOWNCTBEHHAs hpaHLy3aM CKJIOHHOCTb K CONMepPHNYECTBY HaM COBCEM He
CBOMCTBEHHa». [10 MHEHUIO cneunanncTa, 3To CKopee NC A5 XKeHeBueB. «Mara3smnny
Ay3p He HY>XHO KpM4yaTb O CBOEM MPeEKpPacHOM LloKosiaae». MNpru3HaB HeobXxoaMMOCTb
NposiBNATbL haHTa3nto, creumannucT gobaeuns, YTo, HaYMHas NPoAaBaTb HOBUHKY,
NPUXOANTCS MOXXEPTBOBATb OAHUM N3 «CTapbIX» BUAOB KOHMET, YTO OropyaeT HEKOTOPbIX
KJINEHTOB.

NHTepecHo coveTaeT Tpaguumnm N x}eslaHue 3KCnepuMeHTUPoBaTh LWOKOJ1aTbe MarasnHa
Berger B NneHnane Mupbamu Cumyna, KoTopas npakTukosanach B [Napuxxe n bpioccene.
«BKyC - npe)xae BCero, HO BHelHee opopMJIEHNE TaK)Xe 04eHb BaXKHO. A KpanHe
TpeboBaTesbHa 1 pefko bbiBalo yooBAETBOPEHA TEM, YTO AeNato».

MupbaMu - pooom 13 CtpaHbl ThiCA4M 03ep. HaBepHoe, MUMEHHO (PUHHCKNE KOPHW MOBNANN
Ha ee OTHOWEeHNE K I0OXKHOMY JTAaKOMCTBY. B OT/In4mMe OT MHOMMX XXeHEeBCKUX LLIOoKOoNaTbe,
KOTOpble HeBYCMbIC/IEHHO NOAYEPKMBAIOT CBOW TanaHT, MnpbaMu otMeTnna, 4T0 CMOTPUT
Ha BelN «He TaK, KakK Te, KTO pOAuCA B CTpaHe WwoKonaga. MHe 6bisi0 ABaauaTh feT,
Korga a nonpoboBana sknepbl. HaBepHoe, 5 6onee OTKpbITa, K TOMY >X€ MHOI0
nyTewecTBoBana. 9 cTapatocb cobnogatb Tpaamumm, Ho N6 1 NepemMeHbl, MO3TOMY He
cmorna 6bl NnpeanaraTb KAMEHTaM O4HO M TO »Xe ABajuaTb neT nogpag!»
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HoBasa «buTBa» AyYLLINX LIOKOAATbe COCTONTCA B KOHLLE OKTA6pA

«lllokonagHasa kapTa» Llisenuapum

Bonblie wokosaga: Npou3BoAAaT, e4aT U NpoAatoT LWBenLapLbl

Jlyquwive KoHauTepbl EBponbl BHOBL cobepyTcs B XXeHeBe
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