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

PectopaH Maison Wenger MmeHsieT wwed-
nosapa, HO He Tpaauuuu | Maison
Wenger change de chef, mais pas de
traditions

ABTop: Jlenna babaesa, Jle HyapmoH , 23.01.2019.

YT1o byneT B Tapesikax KINeHToB? (maisonwenger.ch)
B pectopaHe Maison Wenger (Jle HyapmoH, KaHToH HOpa) B) wed-noBapa Xop>xa BeHrepa
cMeHunT Xepemu Oecbpo. NpeeMHUKY BCcero 32 rofa, OH NoJIOH HOBbIX UAen, HO HaMepeH
COXPaHUTb TpaanuLnn.
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Au Noirmont, le chef Jérémy Desbraux occupe la place de Georges Wenger. Le nouveau
cuisinier a 32 ans, il est plein d’'idées, mais il veut aussi garder les vieilles traditions.
Maison Wenger change de chef, mais pas de traditions

Ycnex Maison Wenger, koTtopoMy rug Michelin gan gBe 3Be34bl, 0T4aCTN 06bsACHAETCA
BbibopoM Xop>ka BeHrepa nogasaTb 61t04a, NPUrOTOBJIEHHbIE N3 MECTHbIX NMPOAYKTOB. B
WHTEpPBbIO TenepagmokoMmnaHum RTS OH OTMETW, 4TO CeroaHs Bce bonbLie naen XmeyT
B ropofax, MHOrume rnosapa To)e CTaJim roOpoACKUMUN, YTPATUB CBA3b C 3eMJiel, Ha KOTOPOW
pacTyT pyKTbl 1 oBown. Ha canTe rnga Michelin HanncaHo, 4To B Maison Wenger -
NCKTIOYUTESIbHasA KYXHS, paiu KOTOPOM Ccioa CTOUT He pa3 BEPHYTbCH.

NpeeMHNK BeHrepa xo4eT COXpaHUTb Tpaguumnio nogasaTb 611043 U3 CBUHMHbLI BO BpeMS
HoABpbCKOro npasaHuka CeH-MapTeH (paHu.: Saint-Martin), npoxoaswero B permoHe
AXya KaHTOHa KOpa. MI3Ha4YanbHO Npa3gHuK yCcTpanBasn rnocsie OKOH4YaHNS
CeNIbCKOXO03SNCTBEHHbIX paboT, MO 3TOMY C/ly4alo MPUHATO 3aKaJsibiBaTb NOPOCEHKA. XKOpXX
BeHrep kKa)xabii rog B AHM 3TOro Npa3gHuKa nogaBan AeCcaTKN MACHbIX 6aon. Monogon
wed-nosap NogYEPKHYJ, 4TO 3Ta TPaAULMA COCTABIAET 4YaCTb UCTOPUMN pecTopaHa.

(maisonwenger.ch)

XKepemun fecbpo - He HoBUYOK B cBoeM aene. C 2011 rona oH paboTtan B pectopaHe Hotel
de Ville B Kpucbe (kaHTOH Bo) noa pykosoactsom dununna Powa, 3aTem - beHya Bronbe,
a nosgHee - ®paHka [>X0BaHHUHMN, KOTOpPbIN cTan «lMoBapom roga» 2018 no Bepcumn
Gault&Millau.

PykoBoaunTb pectopaHoM Maison Wenger XXepemu lecbpo byneTt He oanH, a BMecTe Co
CcBOeln HeBeCcTon AHassb, KOTOpas TakXXe uMmeeT onbIT paboTel NoBapoM. Ternepb OHa
BO3bMeT Ha cebs aAMMHUCTPaTMBHbIE 3a4a4W.
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Hobasum, 4TO racTtpoHoMmnyeckmn rug Gault&Millau npucyoun pectopaHy Maison Wenger
18 nyHkTOB 13 20. XXepemn [ecbpo He nepexxmneaeT No rnoeBoay TOro, YTo MakCUMyM MokKa
He OOCTUrHYyT. OH NOSACHWJI, 4TO NOBapa He cracalT XU3HW, He OeNnalT XUpyprmieckme
onepaunmn N He BbIHOCAT JII0AEN U3 OrHA. He Hy>KHO nepexxmneaTb, €CJIM NPOCTO roTOBMULLb
efny ANsa KNNEHTOB, YBEPEH HOBbLIN LLed-roBap.

OnpaBAaeT N1 MOJIOA0N NPEEMHUK OXXNAAHNS KNNeHToB? CyMeeT N YAUBUTb UX
racTPOHOMMYECKMMWN HOBUHKaMn? MocnegHee CNOBO - 3@ FypMaHaMum.

MNpa3oHuKn XeHeBbl
CtaTbu no Teme

XXeHlinHa - Ha BeplinHe racTtpoHoMmmyeckoro Onmmna Lsenuapuu
Michelin 3a>xuraeT HoBble 3Be34bl HA pecTopaHHOM HebocBoae LliBenuapun
PpaHK J>KOBaHHUHU - «noBap roga» 2018 no Bepcuun Gault&Millau
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