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%ﬂM 5 WJ Femininity confaining the elemnents of high fashion - imbued
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with the diishes of the worlcls best culsine and alcohiclic:
bevesages... ight love, and finclly the French kiss,
which symbelizes the beginning of anew life ..
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that stays with you TOTEVET ..
3 hwnl, sufuwybghp: Swiwwwnphnprbin Gip
Ernest Q%M.y«wy Gnpuwabnipjul L uhpn dwjpwpwnwp LnphG
dkénuggntl dpwibuhwih Lwipwwbnnupgnul:

ure, you are right. We are travelling to the capital of
fashion and love - His Majesty the French Republic.
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Paris is worth being experienced by strolling,
because in this way only you would have a chance
to discover uncrowded spots, cozy cafes and
fascinating facts peculiar to this city only.
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tall Eiffel tower, built in 1889,

| preferences change but the Eiffel Tower

believed that the iron structure distorted
the appearance of the city and demanded
1o dismantle the tower. Guy de %
Maupassant, who regularly ate lunch in the
restaurant of the Eiffel Tower, was among
those intellectuals. When asked why he
visited the restaurant so frequently ifhe
hated the Tower so much, he replied that
the restaurant was the only place where he
could sit and not actually see that ’
Tower. Time passes, pgople’s

continues to contribute to the tourism
growth in Paris.

Eiffel Tower
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By the way, last year a liturgy
dedicated to the memory of innocent victims

of the Armenian Genocide was given in
Notre-Dame de Paris.

The next most visited place in Paris is Notre-Dame Cathedral, the entrance of which is composed
of three arches: the middle arch depicts the Last Judgment with Virgin Mary on the left and St. Anna on
the right arches. Christ's Crown of Thoms, wearing which he was crucified, is keptin this cathedral. When
mmnguo«m—nmmhmwmﬂmmmnmmmommemmmm
architecture. Of course, V. Hugo reached his goal, and long g of the
Cathedral evidence it. When at Notre-Dame C: do notforget to app ...-himzaplaqus
called “Point Zero™, which is ded the starting point for Itis that by
standing on this plaque, the visitors try to signal the start lives.
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Paris is home to picturesque
churches, such as Holy Trinity, La Made-
leine, Notre Dame de Loretia, Saint-Ger-

-I'Oserfua as well as snow-white
of Sacré. rin the famous
artist district Monimartre. Stairs leading

h b, bt gulwinud b Gwphahg
iy 26n
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By the way, if you want to get a portrait of
you uamemorylmmPaﬂa visit Montmartre
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up the Montmastre hill is an adorable place for the Parisian youth. They regularly gather here, organize concerts

andimpromplu performances ofrockers. French renowned art

district, each having its own unique sto!

ved andcreatedin the modest houses of this
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The Patis Opera has iy
significantly contributgd to the * -
development of the world operatic

art and, if you're a lover' . \ & ﬁ
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Equally impressive are the suburbs of Paris with Palace of
Versailles being located in one of those suburbs. Once being the
best place for royal celebrations, the palace is not only a royal
palace but also a complex of adorable gardens with spectacular
sculptures, fountains and artificial waterfalls. As a matter of fact,
today itis possible to rent halls at Palace of Versailles for a goodish
sum of money to organize events.
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Paris, Lyon, Marseille, Toulouse, Cannes,
Nice and Versailles have been ranked as the most
attractive cities of France. Yielding to Paris and
Marseille in its size, the port city of Lyon has almost
preserved its former appearance. Even its districts
have notundergone the slightest changes. Included
in the UNESCO's world heritage list, the main sights
of the Renaissance period are centered in the old
part of the city. Numerous vaulted passageways
connecting the houses of narrow streets are con-
sidered one of the outstanding features of Lyon
These passageways are believed to have been
constructed to enable silk smugglers to export their
goods illegally. Basilica of Notre-Dame de Fourviére
atop the Fourviére Hill and Cathedral Saint-Jean,
built in the 13th century, are located in the old city.
Not far from Basilica you can see Roman construc-
tions - amphitheater and huge column-shaped mo-
numents. La Place Bellecour is the most famous
square in the city. The statues of Louis XIV and An-
toine de Saint-Exupery found their haven in this
square. However, you will get an unforgeitable imp-
ression from Lyon, if you take a night tour in motor
boats, because architectural monuments under the
special lighling and tranquility of the Rhéne and
Babne Rivers cannol leave anyone indifferent.
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turnino, temple:
pular among tourists. At present, Toulouse s the
center of the aerospace and high-tech industries.

If you are a beach haliday-loves, you'll
definitely give preference to Saint-Tropez - a place
where celebsities and wealthy people choose fo re-
lax and buy villas. Therefore, Saint-Tropez is
always brimming with people. This city gained
worldwide popularily after the film “And God Crea-
ted Woman™had been shot in Saint-Tropez, star-
ring Brigitie Bardot. The cily houses museusws with
rich collections, including Maritime Museum. Port
Grimaud has its special place with iis extremely
luxurious saibboals. Be sure to taste the most popu-
lar soup Bouillabaisse in Saint-Tropez, made of
different varieties of fish, as well as goat cheese.
Some varieties such as Poivre d' Ane, Cabri aux
Epices and Buchette de Banon are worth fo be tas-
ted.
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Beach holiday-lovers won't err visiting Mice
- acity founded by the Greeks and named in honor
of the goddess of victory Nike. Nowadays. “Pro-
menade des Anglais™ (avenue of the Englishjis
deemed to be a symbol of Nice, where ane can
come across ihe most expensive and modern
hotels. ltis the most adorable place of tourists, be-
cause life here is in full swing 24 hours a day. The
old partof the city is beneath the hilland is always in
the center of tourists’ altention with its picturesque
houses. In terms of the number of museums, Nice
has the highest concentration of museums after
Paris. With Musée des Beaux Aris (Fine Arts
Kuseum) exhibiting paintings by Monet, Degas and
Rengir, the Matisse Museum and the Chagall
Museum are located here.
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The old part of the ci

Nice is also famous for its flower market,
overflown with millions of fresh flowers every
moming with lavender being their queen.
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If you make up your mind to visit Nice in the
late February, you will be lucky to join the Nice
Carnival with non-stop concerts and giant puppet
parade lasting for 2 weeks, during which milltons of
flowers are poured over the heads of the pariicipants.
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Before lying inthe sun on the best beaches,
at least once enjoy your breakfast at Beasserie
Rotonde restaurant of Holel Le Negresco. it will cost
you 24 euro to have a delicious lunch, but you will
have a chance fo experience your childhood fora
short period of fime, as pasts of old carousel have
been used to decorate the interior. While having
breakfast, you'll be accompanied by horses jumping
happily undes the sounds of music.



bpb ®wphqp hwdwpynud £ onpwdkm-
PRl duypwpwnwen, wupw PannnG by wziuwnhh

wpp: dr
hGwanyl dwniw[lwuﬁﬁnhg uljuwsd hu.ldqu\L[EL tah-
Gbgnpénipwh pwgnuhhl Lwuop hwidwzuwphuw-
1h0 znuyuynid ghGne wpunwhwidwb npnpunp w-
rwolnpnl ¢ nj wjl wwuindweny, np ppwiuhwgh-
GEpp nhpwwbnnud 60 ghGegnpénipjw papnp
qununGhplbphG, wwpquwbu Gpwig pufuuinp pb-
nbp £ 0wl w2fuwphwgpwlwi wenwdny. bpwi-
upwjh Y pdwl wybih zwn Shebnypwonywiht t,
pwl gwidwpuiyhl, hGgh 20nphhy huljujwéww)
fuwnnnh wighttph pippp zwwn nwinwn £ hwun-
Ownud (wywgniyt ghGhotph hwdwp wwjwhnyt-
1y wignuguilwl hwdwhl hwanlywGha0Bp: Pap-
nn pwnwph ghbhbbpp nwuwywpgynud 6O 6 wi-
Ywlwwnbuwyh: Bnpnnjh ghthltinhg Ywndhn snp
Chateau Petrus-p hwdwpynid t wzuwphh wit-
Gwpwhl ghGhGkphg, huly Ypyhl wyunbn wp-
wnwnpynn snp ywpohp Chateau Lafite Rothsc-
hild-p, Chateau Mouton Rothschild-p, Chateau
Cheval Blanc-p Chateau Haut-Brion-p, pungn uwh-
unwl Chateau d'Yquem-p nuwuynid 60 wztuwphh
wiblwhbnhOwywynn ghthbbph zwnpnud: 2001 p.
Pnpnnjh «Cwnn Luphin-1787»-p LnbnnGh Rphu-
phwanupnnud Jwéweyb £ 105.000 Sl unbp-
Lhbgny: 5y nnpwiwpwiwywi t, np htig pwnwph
yeGuwnpnbnud £ gunbynid hwyunGh «QGhtnt wnlbps,
npubn Ywpnn bp dwinpwiw) hwipwhwjn fuw-
nnnh wjghbbph BppntnhGEphG, unwiuw) 26q hb-
wnwppppnn wbnbywanymgnilp, huy beb gubyw-
Owp dbnp ptinky ghlnt dh pwhh zhp, wigkibp ghling
fuwbnmplbbphg wikGwhbwnwppehpp L'inten-
dant-p: Bnpn0 nuih Gwl nbuwndwi wihwitpd
wnwnwéplbn, hhwupw(; Yuwdnipglbn, winnglbn,
nwiwnbbp, hpwwwpwyobp ne Swpunwpwwb-
nwlwl Ynpnnlbip, npnlp hwiwzfuwphwh( Gw-
Unipwjhl dwrwignupwl dwu b0 Yugdnud:
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If Paris is considered to be a fashion capital,
then Bordeaux is the world's wine capital. Since
ancient times France has been regarded a queen of
winemaking. Today, itis a leader in the field of wine
export in the global market not because the French
know all the secrets of winemaking, simply because
they have a good geographical coverage. Climate in
France is rather Mediterranean than continental,
which leads to a slow maturation process of vast
vineyards, providing unique palatability traits for
selected wines. The wines of Bordeaux are
classified under 6 brand types. Among Bordeaux
wines, the dry red Chateau Petrus is thought to be
one of the world"s most expensive wines. As for the
wines again produced here, like dry red Chateau
Lafite Rothschild, Chateau Mouton Rothschild,
Chateau Cheval Blanc, Chateau Haut- Brion, and
sweetwhite Chateau d"Yquem, they are classified
among the world’s most prestigious wines. A bottle
of Chateau Lafite 1787 sold at Christie’s
London in 2001 for £105,000. It is logical

thata famous “Wine house” is nes-

tled in the heart of the city, where

you can inquire about the routes

of famous vineyards, get the in-

formation you need and visit

L'Intendant - the most enga-
ging among the wine shops, if
willing to buy a few bottles
of wine. Bordeaux is ho-
me to the scenic coas-
tal areas, magnificent
bridges, castles, temp-
les, squares and archi-
tectural monuments,

which are part of the "
world cultural heritage PETRVS
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Known and unknown
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Remarkable spots of the city

Lhgguwyjhg 30 Yd htewynpnugjwl ypw,
Lunynuywil dnjwiunpzh wihh b gunbymud Hpuwt-
uhwiwl heswlywynp 4w (Cannes) wennguwnw-
Gwjh0 pwnwep: Udwgnun nqwihtn, ondtgph
Bpchlbnwig phwwwnlbplGbp, dbnd, wplnw Yih-
dw, Oppwswzwy funhwing, tnbwywwnwpni-
pIn 006D, juwnwwnbbp, YhinpwinpnGtp, nhuyn-
wnbYGER, ppwihl dwpqualbn. wju wdbip Ywiip
nwnabnud 6O guilyuwyh Bpeninh qpruwzpghlGbph
L hnbwjwywl Juwyn wpdwynpnb wigywglbpnu
hwdwp:

Uwhip 9 4yd plwpnigjuidp dqynui k Pn-
Yh pwnuwiwuhg Bk dnupluwnh dwjebpp: Yshn-
pnOnud UGwhph thinngl £, Uquiunnigjul dwent-
nhi L Ypnuwgbnh wewhbwlyp (boulevard de la
Croisette): Upnuwqbiun( hp 2pbn hynipwingGbpny,
wewidbwwnibpny, hwjinbh Ynunpniphkotph b
Untpu wwynpwlp wpnwnnnnGbph uwonipbEpny
(Dior, Lacroix, Vitton, Yves-St-Loraine, Chanel,
Hermes) LUwGGh gmgmmhquﬁ b U0 dgymidk
YwGOh & 2hg Ghgls Gusgs ighutnp L
nn qulymad

Luwnqwiph Gzunswi hnipl qual Qupp
2uwwihlp, Sphutnw PEewnp, UwnEG Yhunph-
fug, Unphu CLuwihki, Un$h Lopklp, Fwpun Lwb-
Luwuwnbng, YinphbNs0)ndp, haluwGnthh TYhw-
Owb... Vdwp § plwnyty prenphG: SwiGnd dw-
bl weBabwnitn 60 Ywenigb Shnp Un-
wuwlp, MpnbasrUephibn, dbpwn Shihwp:

Thirty kilometers away from Nice, Cannes,
a famous resort town, is located on the shore of the
Gulf of La Napoule. Sandy beaches, variegated
seaside landscapes, mild, sunny climate, exquisite
cuisine, festivals, gambling houses, cinemas, dis-
cos and water sports - all of this makes Cannes a
desired destination for tourists and an ideal place for
spending vacation.

Cannes stretches some 9 kilometers from
La Bocea district on route to the rocks of the Four-
cade. In the city center are located Antibes street,
Liberty avenue and Promenade de la Croisette.
With its luxury hotels, private houses and haute
couture shops and the deluxe clothing shops (Dior,
Lacroix, Vitton, Yves-St-Loraine, Chanel, Hermes);
Croisette is a show-window of Cannes. It stretches
from the Bay of Cannes to the port and a famed
casino, located on the picturesque hill of Palm
Beach.

Among regular guests of tha city were
Charlie Chaplin, Tristan Bernard, Marlene Dietrich,
Maurice Chevalier, Sophia Loren; Bart Lancaster,
Catherine Deneuve, Princess Diana. . it is difficult
tolistthem all- At oné time Guy de Maupassant,
Prosper Mérimée and Gérard Philipe had their
private houses builtin Cannes.



Ywbip hhG gbnbghly 260p6ph, BYEntghObph, dwwnelbph, qpn-
uuyghlbph punuip t- 2pnulitine hwidwp Yupbih t qlw) nbwh d4inpuwlwh
Owywhwighuw Yud ywpnwing ywnnbnh inbywnwl: REIKGH gnwdhs
dwwnniep (Chapelle Bellini), np Ywenigwd § hunwjwlwl pwpnbyymh ndnyg,
qulinud £ BhnptlunhGwh qenuwgnud: Puly Uispuwlnp -h pauydwpnud b
qunlynid ng wwlwu hiplwinhuy Unipp Uhpwit) hptizunwywwbinh enwuw-

Ywil pwngiwbwpwn Gzwiwymd b b-
nbg: bp wiywidwh hwiwp Ywoop hwywbwpwnp
wwpunwlw b zpgwlwyeh Gppbdth tnbgbniun-
ObphG: YwOGh nbnwpnLd Eghniw powluwwy-
pp. puwn Bh ywpywsh, hhdbwnpb) 50 henibwgh-
GEpp 0.e.w. 42 pYwlwihi, puwn Gl wy) Juplwéh
thgniplbpp d.p.w. I pupnud: Powyhsbpp qpuwn-
ynud Eh0 hpdOwywimd d4onpunipwip, wdwil
oquiwgnpdynid bp npwbu twywhwbghuwn Leph-
Oy Yynghltph hbu welunnun wibhu:

Pwnuwph wigjwih dwuhb hhznnnugncd-
Obp b wwhnd Ujnept (Sugquet) pynupp, nph Jpuw
pOwyngnl 6o hwunwink) hnyObpp, www hen-
dbwghlbtpp: Wuwnbn wwhwwiyb) t Ywuwnph
winngp (Chateau de la Castre) Xl nwnh Ywenyg,
npwnbn wydd qunlynud £ hiwghunnipjwl L wqgu-
gnnipwl pwigwpwip, hoswbu Dwk XV nwph
Lnunp-Twd-nb tuwbpwbu BYEnGghl: Ujnipk prne-
nhg pwgynud k pwnwph Lnng wewhbjwyh ghink-
aghly inbuwpwbp:

Once settled by the Greeks and the Ro-
mans thereafter, the Suguet Hill keeps the memo-
ries of the city’s past. Chateau de la Castre, builtin
the 12th century and housing the historical and eth-
nographic museum as well as Notre-Dame-de-
I'Esperance church dating back to the 15th century,
has been preserved here. The Sugquet Hill over-
looks the scenic beauty of the whole coastal area.

Uwhlp hp hwidpwyh hwdwp wwpuowlwi
t whghwgh |npn <wiph PpnnlbhGARG: unuuw-
thbiny dwinwiuwnh hwiwswnwlyhg, np 1834 g.
prOYYt Ep Lhgguyh zpgwlwypnid, inpnp thnfund
t hp Bpeninh( L hglwbnud dnunwluypnud qunlynn
wyn gjninwynid: Gpypwiwul w)lpwi t gbpnud
Gpwb hp gbnbgynipywdp, hnuppllwnuejudp Lk
wpnywlujwl unhwGngny, np Gw wjuwnbn wwn
wybih bpYwp dwiwbwy t wigugbnid, pwh
apwgpnid £, huy hwegnpn tiwph wjuwntn ¢ pepnud
hp pwnbwdtbphb: Unwbu uudnd t Ywiih
dwidwlwlwyhg uwwndnugmlp:
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Cannes, when translated into English,
means reed. Probably Cannes owes its name to the
cane plantation once located in its outskirts. One of
the versions suggests that Aegitna settlement of
Cannes was founded by the Romans in 42 BC and
according to another version it was founded by the
Ligures in the 2nd century BC. Inhabitants were
mainly engaged in fishing and the settliement was
used as a port when trading with the Lérins Islands.

Uuwunph wipng
Chateau de la Castre

Cannes owes much of its prominence to the
English Lord Henry Brougham. To avoid the plague
epidemic that broke out in 1834 in the vicinity of
Nice, the Lord changed his route and stopped at the
village nearby. He was captivated by the beauty,
hospitality and Provengal cuisine of the region so
much that he spent there much more time than
planned and even brought his relatives here the
following year. This is how the modern history of
Cannes began.

ne Uhpuybih nupnuihiwe Blnbgh

Uil ninquwihwe GYbntghl (Eglise Saint-Michel Archange):

YwlGh énywih Yuywpwihg qpnuwbwywlyny Yupsih t 15 pn-
wbnud hwulb) funphpnwynp Lephijwh Ynghlbp: Us0w Uwpgwnphu Ynghl
wybh pwh 300 vwnh Wwhuwwind § BpYwet nhiwyny Jwiwlwynph
qunubhpp: UhgGwnwpnud yngnud Yuwenigyt) b pwquiynpulwi wipng,
npp hEinwguynud nupdb) t pwquynpwywi pwim: Wuop wjn wipngnud
gnpénud t Onyh pwlbgupwip: buly UGG QGnphyngnid gunbynud £ dh Jwbp,
nn hhdbGwnnpdty bV nwnh ulyqpehl: UhwpwGnigmbp gnpdnud £ dhigl opu:
Unghb Gpwbuwnp t Gwl nbquwljwi (hlynpny, nph qununGhpp Juiwywb-

G6pp fuhuwn qununGh 60 wwhned:

Cannes is a city of beautiful old buildings, churches, chapels and
parks. You can go to the fishing port or rose nursery gardens for a walk. Builtin
the Italian baroque style, fascinating Chapelle Bellini nestles in Florentine
park. Distinctive as much, St. Michael the Archangel Russian Orthodox

Churchis located on Boulevard Alexandre Il

Just some 15 minutes by boat from Cannes, you may reach the
mysterious Lérins Islands. For over 300 years, Sainte-Marguerite Island kept
the secret of a prisoner in the iron mask. In the Middle Ages a royal castle,
which was later turned into a royal prison, was built on the island. Today, the
castle houses the Maritime Museum. As for the Saint Honorat Island, one can
find an abbey founded at the beginning of the 5th century, with the
congregation operating to date. The island is also famed for its local liqueur,

St. Michael Orthodox Church

the production secret of which is kept strictly confidential.
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YUwhGned wnbnh nbbgnn GzwGwynp hpw-
nwpdnigntbbbphg 6O Ywobh dhowqquyhb Yh-
GnthwewwnnGp, «Nuyt weynud» gndwqnh dhewg-
quyhl thwewwnnlp, GYpnwywlwl peowyhl Ywwh
wibOwdjw fjunznp nbuGninghwObph znwi L
Gypnuwlwi Ynotpghnb wizwd gnyph gnigu-
huwlnbup” «MAPIC»-n: Ywhinid wiglwgynid 66
Gwlk pwquynpwlwh ebquunwibn, Shewqguihl
Shwnzwybtn, gnph dpgnudltn:

Among the notable events taking place in
Cannes are the Cannes Film Festival, the Cannes
Lions International Festival of Creativity, the largest
annual market of European mobile technologies
and MAPIC, the retail real estate show. Royal regat-
tas, international horse racing and golf tournaments.
are also heldin Cannes.
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YwOoh wiywhu Yhonthwrwwnnbh uinbnéiwl qunw-
thwnpp dwghb| b Ysibinhyh thwewwnnGnud 1938 p.: Unw-
ohl wigwd thwrwinnlp whwnp b Yuwjwbwp 1939 p. ubw-
wnbdpbphl: Lwhwatrinnp Dpwbubwh Yppniewi Dw-
fuwpwn dwh 26)G Ep: dynuphh Owhawguh kp Owlwlyy b
Lnuh Lnudtipp: Uwiuy O grwrwainnbh pugnudp uwuw-
ybg Bypnwwinid uhuywd Gpynnpn hwiwfuwphwhl
wuwinbpwqdh ywwndweny: Unwghl whquwd thwew-
uinll wiglwgybg 1946 p. (ubwnbdpbiph 20-hg hnljunbd-
pbiph 5-p): 1948 L 1950 pp. Yhinthwewwnnlp sh Ywjwgb
Ihlwluwlwh dhengltph wipwywpwpnipjwb wwn-
Swpny: 1952 p. uljuwd’ wyl wiglwgunud b wibh wwn-
Yw dwyhuhl (thwewwnnbb plnhwunyby b dhw)b 1968 p.
neuwbnnwywa pbnyqnudbbph wwwndweny): Uuop thw-
rwnnlh wwzinnGwwh ppnegbl Yugdnud b 7 G0 pnpwn:
Bnp wwpq nupdw, np YhGnh inbp 1wy dhewaguyhlb
pwih b uinwlnd, 1948 p. Ghpyw)hu JW Marriot Cannes-h
wbnnid pwgybg YwiGh thwewwnnbbph wwjwunp: Pw)g
ulqpnid b wlGhugen kp, npwgl dingn k: 1980-wlwbibph
26dh0, Bpp thwewwnnbp wbw;ybg wiblwhbnhbwlw-
ynnl wzuwphnid, pwgybg dwiwiwywyhg @wewnn-
Ginh wwijwnp:

Cannes Film Festival

The idea of creating an independent Cannes Film
Festival originated atthe Venice Film Festivalin 1938. The
first edition of the Festival was originally set to be held in
September 1939, The Festival was created on the initiative
of Jean Zay, Minister of National Education and Fine Artsin
France under the jury presidency of Louis Lumiére. The
«coming of World War |l in Europe derailed the film festival. It
finally took place in 1946 (between 20 September and 5
October). The Film Festival did not take place in 1948 and
1950 due to insufficient funds. Itis subsequently held every
May from 1952 onwards (In 1968, the Cannes Film Festival
was brought to an abrupt closure due to the student
protest). Today the official budget of the Festival totals 7

million dollars. When the film festival proved to take a full
international speed, the Cannes Festival Palace was
opened in 1948 on the present of the JW Marriott
Cannes. From the very beginning it was obvious, however,
that the palace was small. On the threshold of the 1980s,
when the festival was recognized as the most popularin
the world, a new modem Festival Palace was opened

Qwewwnnbh dwiwbwly Ypnuwqbnh we-
withOpuwynud hwywpynud B0 Bpypwwgnitbpp k-
ulb(nt Ywpdhp uwbnnineny pwpdpwgnn Yhin-
wunnbiphb L ebdhunpGbphG: Mwjwinh Ynnphl

qunlynmud t Uuuinntph éweninhl, npunbn pwqdw-
ehy wywowynp Yhlngnpdhgltn GG pant| hnkag
dbeph bbunpp: Ywhih Yhinthwewwnnlh giluwdnp
dpguwiwyp «Nulyt wpdwytin Snnls t(Dp. Pal-
me d'Or) : bp whywbnudh wyb unwgby t 1955 p.:
1939-1954 L 1964-1974 pp. thwewuwninGh pwpdnw-
gy wwpglp Yngydnd bp Spwi-wph: Qwewnn-
Gh wipnng wwwndnejwl phpwgpnid nplt Yhin-
ebdhunp sh hwennb| dpgwluwlyp Oywsb) Bpbp wi-
qud: QwewnnGh gfuwynp wwngLh UpyGwyh
dpgwlwywyhplbph pynid 66 U Cinptpgn

Along the Croisette, throngs of fans gather to
catch a glimpse of film stars and stage directors
ascending the red-carpeted stairs. Walk of Fame is
located near to the Palace, where many prominent
filmmakers have left their handprints. Golden Palm
Branch (Palme d'Or in French) is the highest prize
awarded at the Cannes Film Festival. It gotits na
in 1955. In 1939-1954 and 1964-1974 the highest
prize of the festival was called Grand Prix. During the
whole history of the film festival no film director
succeeded in winning the prize three times. Alf Shyo-
berge (1946, 1951), Francis Ford Coppola (1974,

(1948, 1951), dpklhuhu dnpn YUnwwnjwh (1974, 1979), Bille Alhju.;tﬁ“qs 19 .) Emwrl‘u:;turl
979), Pyt Unignasnp ), b Un-
mn.pngu.r.nuze 1995),
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Arun-nia’s presence at the Canu(.-.s Film Festival and film market

Cwjywywb wewphl GepYwinpniip Ywhinud Ybpwgpydmd £ 1960-wlwsobphG: <bOphy Uwpgqupjwih
«Stpunbiphl nuuwng» Guinswdbnpwdp (1965) plngpliyti t Ywlih huwewnnGh Yuwnswdbnwd Shidaph spuwapnud, hul
Bpnuliqb Inyjwppubh «Cwpl, bu bis YhenGiunh wewshGo t, np Gbplwiwgybl t Ywioh hhidbwlwt dpgnypnud (1966):
Uytgh nez YwlGh Yhbnthwewinnbh dpgwiwluwlhp b nwpdby jubwnwhuw Yhinabdhunp Uunnd bgnjwip: 1994 p. Gpw
«tlgnunplywti wpdwiwguy FPRESCI-h dpgwlwlht, huly 1997 p. Gpw «lnwuwynp wujwqwis uinwguwy 3 dpgubwy
(Qpwb wph, FPRESCI-h L EynudbGhl djniphbbiph dpguwbwlGbn): Uunnd bgnjwip 2010-h0 bnby ¢ thwrwwnGh «Up-
GEPnlGnwupnle L yupdwdtunpwd $hotph dnuphh Gwpuwquhp: 2010 p. $pwluwhw) Yhtnrbdhunp Ubpd Uybuinhpjwip
«Glbph Ynqhls Yunswdbinpwdp whdwiwgby b Ywiih YhinthwewwnnGh «Nulb wpdwybin &nins pupdpwgnyl
dpguiluwyhi:

2010 pywlwihg <wjwunwih wagqwihl YhlnykGnpnGp dwulwlgnid E YwlGh Yhtnanilughl L dznwlwl
wwnwywp nubh: Udbo twph hwywlwi vwunwywpnd hpbog Shidknt b0 Gplwywgbnid hw) pedhunpbbinh nu
wnnnENGEng d’mndblnq qnpépblen thb[ Gnp YhinGuwiuwgdbinh nt wpnbl wpunwnpduwe $hidbeh hwdwn: 2014 p.

L wipuwiy opwgpny Luywgby t Ubpgly @wpwewlnyh «Lewh gnylps $hidh ubpw-
Yulbqlyws mwnphnu.llm gmguinpnipynLGp (4 spwlwlqinud hpwlwiwgnb)  Uwpinhb Uynpubgbh <wiwzuwpbuwhl
ypnyh hidiGuwnpuwdp <wpuunwih waguiht YhonlBGunpnGh hbu hudwgnpowlgnt prudp):

Armenia’s first presence at the Cannes Film Festival dates back to 1960s. “The Priest's Promise" film (1965) by
Henrik was included in a Short Film Program of the Cannes Film Festival and Frunze Doviatian’s "Hello it's me”
(1964 the first re at the Cﬂnﬂes Film Festival. Later Canadian-Armenian film director Atom Egoyan ‘5
became a winner at the Cannes Film Festival. In 1994, Egoyan's “Exotica” won the FIPRESCI Prize and his “The Sweet 5
Hereafter” was awarded 3 prizes in 1997 (the Grand Prize, the FIPRESCI Prize and the Prize of the Ecumenical Jury). In
2010, Atom Egoyan chaired the Cinefondation and short films jury. In 2010, French-Armenian filmmaker Serge Avedikian
was awarded the highest prize at the Cannes Film Festival for his short film “Barking Island”

The Armenian National Film Centre has joined the Cannes film market and has had a permanent pavilion since
2010. Each year, Armenian film directors and producers present their films at the Armenian pavilion, trying to find a partner for
new film projects and for the films that have already been produced. The restored version of Sergei Parajanov's film “The
Color of Pomegranates™ was screened in 2014 under the out-of-competition program of *Cannes Classics” (the film was
restored by Martin Scorsese's the World Cinema Foundation in cooperation with the Armenian National Film Centre).
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RENCO IN ARMENIA
)
ROYAL TULIP

LUXURY HOTELS

www.royaltulipgrandhotelyerevan.com

PASSION ror HOSPITALITY

L3NMCLYULELNM PEQUNULRL

BEST WESTERN
CONGRESS HOTEL

L 8. 8. & 1
www.congresshotelyerevan.com ‘Jm

LOwgnyb dwiwbwyGbpnod 046 6O
tnwnpbip wewuwb Otp, npnGghg dtyh hwdwdw)o
W 2wwn gbnbghy L hwiwnwdwubp geunthhynp
Swbwuwnphnpnbin 6ké uhpuwhwn By, dpwbg-
(winhw Yuwnwpws hp wigbnue)w i dwiwlul
hwduinbubiny hpbo hnipwuhpwé ghGpl, wjoplbt
hwywinud udhspp, np gubynegnil §hwjmlntd
huilinhub ghlbgnpéhl’ nnipljwb hudhiguon-
tniphpp wwpqbint hwiwp: Shokgnpd dwi-Lneh-
nb-bhihw-nt-Spninw b genywé npunthne gb-
nbgynipwip, wwwndnud £, pb wipwh § uhpaudhn
wzuwnwbpp, np npupwignip wewynn hp
fuwnnnh wightiinny qpnultijhu pnjnid & uwnnnf
nnYyniyqltna ni hwwnhy we hwinhy wyiwbu hwib-
pnepned, np (gubl uhpny neubp Swpwgbl, wuw
GnuyG pwph dnnudGkpny k| hwdpnipnid t npunt-
hnb... <iphwpwjhthwdpnyphg htiton ghlbgnpél
nt hp uhpbigjup ghOh0 Ybpwiyulnud b0 «bpuwig-
(winwlyw hwdpnype, huly dpwigunhwh phw-
Yhz0bnp ulunid 6O hwdwpdb (wywgnyl uhpb-
Yuibbp: UWaghned 66 nwpbp, Spwlgiuibnhwi yb-
pwéynid £ dpwauhwgh, hwdpnyp b ppwiuhw-
Ywoh, hulwbnh pGwlyhs06pp 2wpniiwynid GG
Yuybih| Gyl hwdpup:

Known and unknown

hpbip dpwiuhwghlbnp
Inwbuhwlwi hwipnypl
wilwinud B whgyhwlw(:

The French themselves call thi

Various myths were born in ancient times:
one of them says thata very beautiful and gourmet
duchess, who adored travelling, during her visit to
Francelandia tasted the wine treated to and
liked it so much that she was willing to meet the.
winemaker to reveal the secret of a magical taste.
Captivated by the beauty of the duchess, the
winemaker Jean Louis de Philippe de Truda told
that he liked his job so much that every moraing,
when walking through his vineyards, he stroked the
grape vines gently and kissed them one by on@, so
that they would be filled with love and radiate love in
theirturn....and, thereafter, the winemaker kissed
the duchess with the same good intentions... After
the fabulous kiss, the winemaker and his lover
renamed the wine into the “Francelandish kiss" and
the residents of Francelandia believed to be the
best lovers. As the centuries pass, Francelandia
turns into France and the kiss - into French, but the
local residents continue to enjoy the same
reputation.
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Lw)-$ppwluhwlwb hmdGbpp hhi wwndne-
RINLG nLOBG: Ywh inbnbYnepinlGObp, np hwjbpp wwwn-
dwywl Qwihw’ dpwluhw, ninp 6O npb| nbelu 6-7-pn
.: Wn Eplihpl pp «Uzfuwphignignuds Ghwpwgnt
nbebu Ubwihw Chpwlwghl® Gy, np wlubn hqnp
Ipwiyitpl EO wwpnud: 9-10-pn . hw-ppwiuhwyws
2thnLilbnG wylpwi Eh wywnhywgt, np dpwiuhwynud
dbé hbvwppepnienib bp wewewgb| hwyng (Egyh mo
d2wlynyph Ouwndwip: Npng tnbnbynuenbiBpny, huy
dwnunwnwuwbinbbnO e zhiwpwnpObpp d6é Obpnpnud
L niGbgh) 806p. Oritwlh dnwn gunlynn ULG-dEpdtl
At Mpb bybnbgnt ywenigdwh hwpgnud, npl, h by,
hwjywywt nah t:

Armenian-French relations have a long history.
The Armenians are said to have settled in historical Gaul
(France) stillin the 6th-7th centuries. In his work "Ashkha-
ratsuyts” (Geography), Anania Shirakatsi described this
land, noting that powerful Franks inhabited the area. In
the 9th-10th centuries the Armenian-French relationsin-
tensified to the extent that the French started to show a
great interest towards the Armenian language and cul-
ture. According to some data, Armenian architects and
builders significantly contributed to the construction of the
Abbey of Saint-Germain-des-Prés in 806, which, by the
way, was built in Armenian style.

Cuwn wwuindwywO wnpynipbtph, win zpgwinid hw) nhywiwgbnibp 60 pongpyywéd nby dpwiuhw
ninwnlynn gnbpt pninp wwuny hpwyngggneGObnph Yuwginud: Wuwbu, nbnbynugmGitn Yul, np hwtn 60 bk
fuwh$ <wpnil Uy Nwzhnh' 807 p. Ywrenu Uksh dnun nununlywé wwnghpwlnugjwh Yuwgdnud: buly 840g.
Pjniquitnuiuwi wwuindhpwlnggnbp nblwwnb b hwy hziuwi Bnanpnu Cwpmghlyp

Uwluwy0, wyn zngwGnid nbrlu hwjywlwb qunpogwiulbtn dpwbubwinid sGwiht: Ypwip uyub) 60
dlwynpyty 11-pa nwiphg, Enp UGhh Ynpédwlndhg hunn dbéwehy huytn hwunwun b 50 Bdpnuwwlwi Bpyp-
Gepnud, wyn pYnud Spwbupwynud: <wy-$pwiupwlwt Yuwtph winhywgdwh Bpypnpn tingp hwdplys
fuwswynwg wnzwdwbpGtnh hbwn, Gpp dubpdmgnuo, fubwihwiwi Yuwbn 60 hwuwnwony b ewswyhnbbph,
Ipwhuhwywi wqbywwnnhdhyabph nt Yhihyhwh hwjtph dhol: MwjwyhpGtph hbu wewehl whqwd Yh-
(hlywl {wjwunwl 66 bYb| bwl welwnpulwGibn:

According to some historical sources, during that period Armenian diplomats had been involved in
almost all delegations sent to France. Thus, there is information that the delegation of Caliph Harun al-Rashid,
sentto Charles the Great in 807, was comprised of Armenians. And in 840 the Byzantine delegation was headed
by the Armenian Prince Theodore Babutsik.

However, there were no Armenian colonies in France during that period yet. Such colonies began to
form since the 11th century, when after the fall of Ani a great number of Armenians settled in the European
countries, including France. The second stage ufintensiﬂcation ullhe Armenian-French relations coincided with
the Crusades, when kinship relations wer: the the French nobles and Cilician
Armenians. Together with the Crusaders, traders also came to Clhoan Armenia for the first time.

Luympjwlh hwonpn dbé hnupp uluyby £
Uhihlyhuygh whyniudhg hbunn, Bpp dpwluhwynud 6O
hwuwnwwnyb] wppnibhph OpYwjwgnighsbbn,
pwpdpwunhSwl wwzunnbjwibn, hwpnowwm Ju-
Swowlwbibn ni wphbunnwynplbn: 1384p. bghw-
nwlwi gepnupinihg wquunysiny, wjuntn £
hwuwnwunyby Gwk Yhhyhwh LLnG pwguynpp:
Upwih ghunwlgbiny @nupphwh GYpunudbbnl m
hiwpwynp Junwbqgp, 0w npnzky E Y&pg nib|
Dpwbuhwih nt Usghwh nhdwyuwjmppuwip Lnp-
wbu wwuny hpuwly 66406 £ UGG hw: LLnG Lntup-
Oywi wppwh Jwhwgby t 1393p. nuhnuqwpluanp-
b ©wphgnud: 1453p., Bpp Mnthup gpuybghl
enunpbpp, hwjbph dh hné quibqywéd wpunwguwn-
BbL b dpwluhw: <60g wyn 2ppwlinud lwynpyb-
ghl Uwpubih nt @wphalh huy huduyGpibpp:

Wuon dpwiuhwinud pOwlymd t znipg
450-500 hwquwn hw), npnip Yehnpnbwgwd GG
@wphgqnud, Uwpubinud, LhnGned, Ywwbund,
‘Lhunud, YwGined, UsG-Nwbuytined, Lu-Upnunw-
gl L wy) pwnwpbbpned: {wjbph gnpénul wewly-
gnupjwdp 1998 pwlwih dwyhuh 29-h0 dpwb-
uhwyh funphpwpwip Swbwsbg 1915 pYwlwih
£wyng gbnuuwwim pjwl thwuwnp: buly 2001 pYw-
YwihO dpwluhwih UGGwwnb phnnbbg «{wjng
gbnwuwwinpjul thwuwnp Swiwgbim Swuhbs
onblp: Spwiuhwinud {wjng gbnwuwwintpjwl
qnhbph hhzwunwyhb hnezwpdwbibn 66 Yuemng-
Y& @wnhqh zpgwlwjpnud” Uisnpyhy (1984p.),
buh |p Unihln (1982p., pwlnulwgnpé™ 1. G-
plwgh), UrGnuyhy np Snltbu (1975p., pwinwljw-
qnpd” d. Ywpwwbwnjwh), CwpbnnG |6 Anb
(1996p., pwinwlwgnpd™ N. Buwjwh), LhnGnud
(1978p., pwlnuijwgnpéd” BunLnuywl) L wy G:

2003 puwuwﬁh wwnhth 24-hl Mnhqh
L LN Jh ppnligb
wpdwlp -t.pqmmun Undhunwuh L 1915 pwlw-
Gh0 Qudwbywh Yuwjupnipnuimd hpwiwiwgywé
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dhihnl huybph hhzwunwlyhis (pwinwlwgnpd™ 7.
Gplwlgh): Lbplyuynud Spwluhwniud gnpénud bG
40 hw)Ywlwl nupngltn, npnGghg Jnpo bl bgnt
wiklonjw nupnglbn 6O, npuntin ppwlbuhwlwl
whnwlwi Yppwlwh Spuqpbphl qniquihbe ni-
unigwynud t Owl hwjng |bgnt L gpulywinugnb:
LwjbpbOh nwupbpwglbn Yuwqiwyspwynud GG
Gwl ppwiuhwlwh dh wpp pnbelbpnid L |hgkj-
Gbpnud: 1994 pdwlwihg huybptip dpwlupwih
Ywewywpnipjwi npnzdwdp uunwgt]  wewehG
Yuwngh owunwin |Equh Yuwnqui hawy:
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Ly Uy bunwnuiOw w0 hwdwy Opltp:
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undhunwuh ppnbigh wpdwb
The bronz: tue of Komitas

The nextlarge influx of the Armenians started after
the fall of Cilicia, when members of the royal court, high-
rank officials, wealthy merchants and handicraftsmen se-
ttled in France. In 1384, when released from the Egyptian
captivity Leo, the king of Cilicia, also settled here. Taking a
sober view of intents and possible threat from Turkey, he
decided to put an end to the confrontation between France
and England and traveled to England as a delegate. King
Leo V of the house of Lusignan died in 1393 and was buried
in Paris. In 1453, when the Turks conquered Constantino-
ple, alarge number of Armenians emigrated to France. It
was then that the Armenian communities were established
in Marseille and Paris.

Today, about 450-500 thousand Armenians live in
France - Paris, Marseille, Lyon, Valence, Nice, Cannes,
Saint Raphael, La Ciotat and other cities. Because of the
active support from the Armenians residing in these cities,
on May 29, 1998 the French parliament recognized the
Armenian Genocide of 1915. In 2001, the French Senate
adopted a bill officially recognizing the Armenian genocide.
Genocide memorials, to commemorate the victims of the
Armenian Genocide, were built in the outskirts of Paris in
France, such as Alfortville (1984), Issy-Les-Moulineaux
(1982, sculptor D. i), Arouville-lé
(1975, sculptor V. Karapetyan), Charenton-le-Pont (1996,
sculptor R. Yesayan), Lyon (1978, sculptor Tadevosyan)
etc.

On April 24, 2003 a bronze statue of composer §
Komitas was erected in the center of Paris "in the memory
of composer Komitas and 1.5 million Armenians who be-
came victims during the first genocide of the 20th century in
the Ottoman Empire in 1915" (sculptor D. Yerevantsi). Cu- §
rrently, there are 40 Armenian schools in France, of which
seven schools are bilingual, where the Armenian language
and Literature are taught alongside with the French cu-
rricula. Armenian language courses are also held ina num-
ber of colleges and lyceums. Since 1994, under the deci-
sion of the French Government, the Armenian language re-
ceived a status of the first-class foreign language.

There are also Armenian Catholic and Armenian
Evangelical communities in France.
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dpwhuhwywh ghnnupjwh d6g hwibpp
dké Gepnpnud B0 ulub) nubblw) 19-pn nwphg:
Dpwlbuhwlywl whbgbpwgbwgmpywl whnbbplt-
phg dkyp Ubpuwinp UOowGnyb t: Lwjinbh ghun-
Owlwbltp B0 $hghynu Nindt Pwwil N wuwn-
nuwgbiun Lwynp @Epguip:

Bpwlupwlwh dawlynyph wwwndnewh
b nuyt mwebpny 6O Ozdwé gpanbtp UGph
Ppniwjwih (@npnujwh), Cwp| Sbunbjwih, Gwp-
nht Upnih (<wpnipjwb), Swpunwpwuybnnpub
1ibg Quipnhb| ALnblwah, gbnwllywngnipuwl dbp
Enquwp GwhhOh, Quegmip, Nhzwnp depwijwh,
dwhubdh, Endnb Bhpwgh, Gpuwdzunmpjwb dbg
Uhzb| dwh Legpwih, dwy Wnujwywih, dnpd
Ywnwnbigh, Swey UgGwymph, b0 Ubqupwh,
Nuwnphly Shnpph, pwunbpwlwl L Yhonwpybunh
b9 Uwpu Uwpuninjwih, Ujhu Uwdhphgh, Uhdnb
Upqunjwh, dnpd Mhunnbh, UGph depGngh, uwnp-
wnh dbg Uyl Mpnuwnh (Ywpwungwi), Uss Tnnn-
ujwih L 3niph &npYwybph winbobpp:

Dpwlbuhwywh hwgniuwnh zniyuynud ded
hwdwpnud nih WEG Uwbnuywoh, huy Ynzhyh
wpunwnpneejwi 2ncyugnud Reywih wembp: Up-
myntbwptpnn Uhpw)bp Uupwiwo £ unbndt) b
nng wziuwphnud hwynbh «Uuwing » onphl:

cist RogérBalian and t

m
intiterature - Henri Troyat (Torosyan), Cha
deyan, Gabrielle Arout (Arutchyan),

| G vekyar inpamung Edgar

itoyev, Hanri Verneuil

Ennuwnn Pwpwnynup
Edouard Balladur

Puwiwpwlwi b whnwlw gnpshg
Dfwutfi v DURIIRG Yeupsurigan.
by & Grlph Gwhauguibh phluwden:

A French politician and statesman,
a former Prime Minister and presidendial
candidate of France.

Bty £ 1929 plwpulifb 2u)nenlibuwmud (bquhn)s 1960-uw-
Lwbbbph uligphg 2wpn b wpwn UES punwpwljubinge ol Jbg B
tinby: Vwubwnpwigbu, hbnhbwyby Ewyuwbu Gogdws «Gpk-
Ubpwiler hu/wbwLwantpp, nnp deng nptahl 1968-h hwlpw-
e nuwbinnuibpul wlilepgous milibphl:

Spwlupwgh Yunwwpnepndp giuwdnpb £1993 p.
dwininh 29-hg uhligle 1995 p. dwyhuh 10-: bk, wn nwphUbphb
hbumwgu nud Bplynk 23-nn Uwihuwguwh Uhigmw Uwplnghl pjnugth
huwingbnh Ufuwnuwpl Ep:

Swulywl mwphlbp Pwjwnnup gewnbonby b Spwbuhuwgh
wtenwuib Yuinwwpdwl wawligpw)hl wupwalibn: 1985-iu ip
REYLwdnLR) MU Ep npki| Lwiwwguhulaul plenpnipnibltnhl,
bl $Uzhl wuppBpneEude qhebig dwl Shpwlihl, npb kL nwp-
dwy BpYnh Lwjuwguah:

Auwagn |Gabnuh zpwlzwlip (gpuwbin-obhgtn) b Gwnwyn -
RINLLLGND waguihl 2ewlwlih UGS luwsh wuwtn E;

Balladur was born in Izmis in 1929. Since early 1960s he has
been constantly involved in big politics. Specifically, he was the author
of the so-called "Grenelle” agreements designed to hall the well-known
student riots in 1968. He was Ihe Prime Minister of France from 29
March 1983 till 10 May 1995. Interesting to note, that during those
years, the future 23rd president of France Nicolas Sarkozy was the
Minister of the Budget.

For decades Balladur has held key offices in the French Go-
vernment. In 1995 he ranfor president, but vielded to Jacques Chirac:
with skghtestdifference, who became the president of the couniry.

Edouard Balladur was honored with the National Order of the
Legion of Honour (Grand Officer) and the National Order of Merit
Grand'croix.

Known and unknown
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Armen Petrossian
unbpnul £

efurnfuuph wngwh>

Nz wywzenlwlpals Yngnuwp:
Enjoying a non-official title of
the "King of Caviar”

By bl u sdubh: 2 np g bk gb-
nuhulyaed wizpuwphh ule fussd uph e 20 on-
ynup: Lpwl b apasnluilsncod lwl Petrossian wilius-
Lnwdp lypnm nbumnpuliltnh hwlipwhwpn gulign:

Ujwpenny Unppnlsh huwdwg wenwbp, Wh-
)| Wewnpnujwlsh npnhls hp Ywphbpwl plambt-
ywil phqubunwd wlubg npwbu ulwgnnd pwlidnp:
Uaggus hiipreny prgnp uwwinhSwlibsnl wlgwy’ Jhlzl
ynutipghnl wmlboptl: Nphg hinn dhuwyl bpwl
Yuunwhn|kghl Petrossian plispnugpuls bufuwqubh
. g huwnn uliepblh wwasnlilkpp: 2007-hl Up-
UL Abnpnu ulip nupab £ Spuliushugh pundpu-
gnLjl wwpglth” Mwwnyn kgknuh 2pwlizwlh we-
wybn:

LEplwynwt Petrossian plltpnupynilp hwl-
nhuwlinud £ Spwlbishw b Uhwajuy Luheslsglstp ul
fuwhwph funznpwgnul wpnwhwbnnp: Pwugh
wyn, pllybpn uilils 5l wusnlyjuwlnud puguusping
nEutnpuwliLtn ne paunhlyubp” Swphgawd, Lin
Bnpgnud, Lnu Ulpby Suncd, Lwu-AEgusuntd L Uul-
“MNwninynwd:

Aunpnujwlp sh Unnwlsned wl bp wggu-
Jhwrdwenbtinh dwuble: Lw winhdnpbl dwubwl-
gnud £ Spuwliupuwgh hus) hudusugh wooenyu lyust-
ehly, ubpun Juwbp £ upuwhuywlnod wyundwljwl

hwyptuhgh htiin:

And why not? He holds 20% share of the
world’s black caviar market, doesn't he? The popular
chain of restaurants bearing the name of Petrossian al-
so belongs to him.

After having graduated from the Sorbonne
University, Michael Petrossian's son started his career
in the family business as an unskilled worker - from
cleaner to the commercial director. Thereafter only, he
was entrusted with the positions of the Chairman and
General Director of the Company. In 2007, Armen
Petrossian was hgnored with the highest award of
France - National Order of the Legion of Honour.

Currently the Petrossian Inc. is a largest
exporter of black caviar to France and the United
State: es this business, the company owns

3 urants and boutiques in Paris, New
Angeles, Las Vegas and San Paolo.
ossian doesn't forget about his origin
ively participates in the daily life of the
munity in France and maintains close
ith his historical homeland.
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Alain Manoukian

Snpowpeun, nhau Lk, Unnbwanpd
A businessman, designer and couturier

Uynuwbpwhzh wwendneg)noep ubhgp Ewobnud 1969 pdwlulhg,
Bnp UL Uwibnugwlil ne i Yhp™ Wslhgp npmzbghl gpuny) hugnuuuint-
nEUh wunwr Jwdp: Swipf h plp L plenuwliblywl phqubup
qquifinpbl plspwpdwlp]tg b I.I.IJI.IEII‘\ m.ullulzrumnhuljhh Gulawgnud E -
Jhpd: Cllybpnuewl hwanwnnBlp, nphlnuwdp, wunuowUtplne g
wipubuntwpltp gnegwppuned L hagnnnejwdp hpwgyned BU wzjuwphh
apbet pnpnp GpypLGpnd:

Alain Manoukian ppbunh qqbunlbpp hwugbwany ws Bl dwdwlive-
Lwypg, nhUwdhy b vhubngl dwdwbwl uhpbih e glpnez Yulbwlag, mptn
guililuwilnud BU 2pbn |hliby:

Alam $hpfuhl fuwline plibp Lwb wdpang wfuwphnud,
Uhuyl Spuwilshw nud nowlg phdl wlglned £ 200-hg:

The history of the brand dates back to 1969 when Alain Manouktan and
his wife, Damelled'E-C\ded to take up clothing design. Over the years the family
and today it enjoys aworldwide recognition.
The company’s clothing, knitwear, bags and other accessories are displayed and successfullly sold in almost all
countriesall over the warld.

Alain Manoukian branded clothes are addressed to modern, dynamic and at the same time lovable and
affectionate women, who long for raving a gorgeous look.

brand stores. d all over the world, with their number reaching over 200 only in

business h

France.
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Youri Djorkaeff

Snwlivhugh $nunpng o

French footballer -

% Snuampagh hu Guwgunud wg-

furuphne Gdpmnuw)h sbdwhal nwpdwéd Saup 2nnluitbp Gnw-
qned E gpfuwdnnig 3w jwumwbh wgguwihl hwgwpwiubp:
«Puyg nw U dnpGnnud sE: Ept Gu Jwsp Iw pouswlh -
pwlwlp atywdwptne hpwybn unwbwd, wyn Jwuhb 2uwn
ngnpbl Yrunphba,—wunud Ewbdwbp dunghlp: Unin dwdw-
Vuwljlabpu Len duneun by E Gplpl quug 3w el wpnbl Yling L
Bpbfuwilinh hban: Snegh wiu whiquad Fuwuwmwlh huwdwpwlju-
Uh nEYl uswlabtine hwpap frpng puebiw gnupg pUluupluwl
winwplju:

Europe and World champton, French footballer Yousi Djorkaeff is dreaming of being at the head of the:
national team of Armenfa. "It is not my achievement, howeves. If I get an inviation to lead the national team of
Armenia tomorrow, I will think about it very seriously”, says the famous sportsman. Inthe near future he has an
intention to visit Armenia again, this time with his wife and children. The issue of leading the national team of
Armenia might become a subject of serious consideration.

Enpnphli sk Uhw hupt £ B G GppbpwGqbibpn: Lugwaqqfr
sk, 7 i pp nupdby b6 nny dpwbufragf bugecpaonspymGp:

It is impossible to list everyone. This is France in Armenfan tinted colors.
Armenian cultural figures, industrialists, sportsmen have become the pride of the whole France.

Uznun Geuplghlju
Ashot Gareginyan
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wnipjwh pwnwpwghnipnil: Lpw winGny
hpwuwwpwy Yuw Gplwbnu, Qnudphnud Yuwiqbbg-
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A man

who knows
to touch our souls

His low stature, hoarse and strange voice,
sharp nose and an appearance, which was far from

. But he did not fall down. He did not lose
hope and, thus, succeeded. At the early stage of his
career, Charles Aznavour, the pride ofthe Armenian
nation, started singing in different establishments
and on small stages. He would sing at movie houses
prior to film viewings. Most people would prefer not
listening to this e” man and would come only
when the film started. Countless were the whistles
and various objects thrown at him during his
performances. He was making the spectators
nervous and they didn't like him at all. When he gave
his first concert, performing his own songs, one of
the critics in Paris wrote: "To put oneself before the
public with such a voice and such a physique is pure
folly.” However, Charles Aznavour was always self-
confident. He had to develop a strong will in order
not to fall into despair and not to lose self-
confidence and hope. And he was convinced that
his time would come.

And his time came. He became the king of
the French chanson, world-renowned singer,
songwriter and actor, who is loved and known
throughout the world. In 1998, based on the
CNN/Time Magazine poll, he was recognized as the
best singer of the 20th century, exceling even Elvis
Presley and Frank Sinatra. In 2000, atthe age of 76,
the famous singer was appointed as French Culture
Minister. Thereafter, he continued to perform and
give concerts all over the world. His concerts are
called two hours of tenderness, love and nostalgia.
In December 2008, Charles Aznavour adopted
Armenian citizenship. There is a square named af-
ter him in Yerevan and Statue of Charles Aznavour
in Gyumri. The House-Museum of Charles Azna-
vourwas opened in Yerevan in 2011. The opening
ceremony was attended by Charles Aznavour,
Presidents of the Armenian and French Republics
Serzh Sargsyan and Nicolas Sarkozy.
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Charles Aznavour was born on May 22,
1924, n Paris, to the Armenian family. His real name
is Shahnour Vaghenag Aznavourian, changed inio
‘Charies in future. His mother Knar Baghdasaryan
was from one of the many Armenian famillies living
in Turkey. To escape the genocide, his parents
migrated abroad — Russia first and then Europe. For
some time they stayed in France, wailing fora
permission to ravel to the US._ At that time, however,
little Shahnour was born to the family and they
stayedin France. Charles attended school afew
yearsinall
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Unprecedented boanw in Charles’s career
started in 1956 when he gave a series of concerts af
the Olympia - a famous concest hall in Paris. After
that he performed atconcert halls inNew York, thus,
winning everybody's heart once and for all. He has.
written more than 1000 songs, appeared in more
than 60 films and sold more than 100 million re-
cords. Inhis lifefime he duetted with world cele-bri-
ties, such as Frank Sinatra, Celine Dion, Luciang
Pavarotti, Placido Domingo, Patricia Kaas, Liza
Minnelietc.
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At the age of 9 already he began perfor-
ming in small French calles and theaters. During the
years of World War Il Charles's father went to the
front and Charles eamned a living for his family
singing inclubs.

‘One day Aznavour was spotted by one-oi-
a-kind French songs’ celebrity Edith Piaf. She liked
the simplicity of Aznavour and suggested Charles
leaving for the United States together with her. On
thatday Charles started the career of a professional
singer. Charles and Edith had been almostinsepa-
rable formany years. Edith Piafwas Charles Azna-
wvour's inspirer and friend. She suggested hehada
nose job, which he did and became the Charles
Aznavour we know today. When speaking about
Aznavour, Piaf would always say about him, "He is
real”
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You will win the world,
because you can excite-

on some occasion Charles de
Gautle said this to Aznavour.
And he has really managed

to kneel down the world.
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Women have been jealous of my love |
devote myselfto my works so far. They do notwant to
understand that art is even worse than paramour. It
takes you the whole day. night, and makes you go
crazy. | often wake up to work at night. There is
always something to do. It's just a passion, hashish.

E Love is like areligion. The very idea that it exists, makes it possible to hope. It often seems to the society 2

3 that | experience all the feelings | express in my songs. The only thing | am trying to do is to embody my heroes. | Cuwey Uqbwynip g

g express not my, but their concerns. Together with them | live, love, get sad and become their essence. Charles Aznavour §
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Through spatial gates to Ararat Country:
Narvk Sargsyan the dualarchrlocl of the Yerevan
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Charles
Aznavour hn been guided by this architectural
idea. Built on the northwest side of Cascade witha
slight decllvlty and perchad on the town hill, this
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noi dif Complex, how fused with the
sky-line and air, is related to the Temple of Garni and
the Acropolis of Athens — on the one hand itis a
colonnade and on the other a picture frame, th
which one can see the scenic beauty of Mount
Ararat.

“This land is mine” said Aznavour years ago
when being here during Jacques Chirac's visit to
Armenia and enjoying the view of Ararat.

On 7 Oclober 2011, the official opening

y of the H of Charles
Aznavour took place with the participation of the
presidents of both countries Serzh Sargsyan and
lelu Sarkozy as well as famed singer Charles
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By the way, this structure can be said
unique, since it is the first cultural home built from
the public funds in the period of
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In the late 19th century when fraveling
through Western Armenia, a French chemist
Auguste Ponsot noticed the Armenians scenting
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and theif homes by burniing befzoin. He
decided to introduce this traditional and ecologi-
e of bumning b ininte France.
As aresult of experiences, carried out jointly with
the pharmacist Henri Rivier, they discovered that
dissolving the benzoin in 90° alcohal defivered a
lasting fragrance. The final result, which was the
blotting paper, absorbing the benzoin-based so-
lution, immediately brought fame to the authors,
who named the paper Papier ' Arménie (Armenian
paper) in honor of the country it had been discove-
red in. It has been manufactured in Montrouge,
France since 1885.
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3 www.facebook.com/papierdarmenie.am
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"When far away from Armenia, | will miss the hospitality and unique beauty of the Armenian liturgy”
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dto one another.
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French-Armenian relations started long time ago.

The last king of Armenia originated from the French
noble Lusignan family. The last Armenian king pe-
rished in exile. He is the only foreign king who resis
alongside other members of French monarchy in
the Basilica of Saint Denis. France has always had
special relations with the Christians from the east,
including Armenians. The fact that many Armenians
from Anatolia chose France as a shelter after the
Genocide in 1915k |sz.nnﬂmonea by such histarical
ties. The sin Y contri-
buted to the recogmuun ofthe ﬂrmeman mdepen-
dence and dy el i the

between our two countries.
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inFrance... the role of the Armenian community....

Armenian community has a leading role in France
and has leftils frace therein. Khas rich culiural re~
lationships in various fields. Like Charles Aznavous,
among famous cultural figures are Patrick Fiori,
Andre Manukian, Mathieu Madénian and Pascal
Légitimus, who accept their Armenian origin. Alain
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and Youri Djorkaetf represent the sport
world, who both took part in the 1998 FIFA Wosld
Cup and Alain Prost, whose mothes is Armenian

The same can be satd abouk the political field, repre-
senled by Patrick Devedjfan and Edouard Balfad us.
The Asmenian community is not satisfied with only
keeping alive the memory and lragedies suffered by
their ancestors but also contributing to the refations
Armenia has had with France.
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France and Armenia and theirimpaot on the developmend of

Inlergovernmental Agreement on Cullural, Scien-
tific and Technical Cooperation has been effective
belween both counlries since November 4, 1995.
French-Ar iam cultural relations have
bolstered also ihanks to decentralized cooperation
as well as vital role of cooperation befween local
self-government awthorities in the fields of educa-
tiom, institutional support and tourism. In 2014, the
budget allocated to tourism by the French focal self-
government authorities amounted to 175000 euro,
which was used in the formation of tousist informa-
tion offices, establishment of regional network of
roules, development of differentiated offess (vini-
culture, archaeology, environment and sport-orien-
ted towrism), Withiifs anciend settlements included in
the UNESCO World Heritage and its culfural rich
heritage, from the tourism perspective Armeniais
ceriainly an appealing desfination ard Armenian
community in France plays an undeniable sfimula-
fing role here.
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Whal are thy and prosp of the Armenian-French cooperalion in the field of education?
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suring professional quality and lssuing Armenian
and French diplomas, Jean Moulln University Lyon
|l prepares specialists In the field of Law, Manage=
mentand Finance, Marketing, Banking and Insu-
rance, In some 10 years, over 1,500 graduates of
the French University of Armenia found their place
In the Armenlan employment market. 85% of mas-
ter's degree holders and 65% of bachelor's degree
holders have responsible positions in Armenia. This
yearthe student of the Franch University of Armenia
has been honoured with the Best Student Award of
Armenia, which makes me feel proud.

Many are the prospects for the develop-
ment of the French university - opportunity of regio-
nal expansion in terms of recruiting students (Iran,
Georgia, southern Russia), admitting more stu-
dents, having the field of research included in the
curriculum.

Moreover, in terms of the number of Arme-
nian students, France takes the second place in
Europe. It provides scholarships to the best Arme-
nian students, having humanitarian, social, techni-
cal, urban planning and agricultural specialization.
Scientific cooperation is also an important direction
in the development of the French- Armenian rela-
tions, which is mainly based on the scientific ties
withthe Diaspora.

After all, France supports teaching of the
French language in Armenia (advanced study of
French as a 3rd foreign language). Founded in
2013, the bilingual educational centre of the French
language adjunct to the Yerevan high school N 119
provides an opportunity to teach History and Geog-
raphy in French. This year the students of the gra-
duating class will be issued school leaving certifi-
cates with "bilingual education” specified therein for
the first time. Logical future for the selected students
would be if they continue their education in France
orin the French University.
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Whatabout the French Development Agency that has been op i iaal ly fortwo years?
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The FDA has provided loans of over 100 million
eura to Aimenia since 2012. In 2013, the FDA dis-
bursed 10 million euro to the National Mortgage
Company (NMC) branch of the Central Bank foi the
purpose of renovating apartments in fowns and ru-
ral areas. Addltlol'ially: 5 ml\Icn ‘was granted within

POwywpwnGsnh dop
Apwi hubyag tul.ul.uClunl..ummplu.lﬁ Gnulqnh
b prnedwh 0 Guywenwlynyg BypnwwlpuG s dhhnh
winunnlyw] wudushebpny hwanlpugywé npuiug=-
Gnphp:

2013-hli PROPARCG tusutuwsjninG b 15
dhihnG bypn hwwnpugnbg gininwiniunbuwlul
élmnhqunql.ugdl.un haudwip:

<4y
nhibg Q&Q-hfl unmnwuuml] hwnputlu:mmd
“bnhh
opwdpwph &hﬁu.muu.u{npﬁu.m hw:!l.un, npn dhwn-
ot s uuuren b

P hood Program
at plivllegadtenns.

In 2013, PROPARCO branch also provided
15 million euro to foster agricultural sector.

12012, the Armenian Government applied
to FDA for funding the Vedi reservolr - an lirigation
infrastructure in Araral valley - which aims at the
priority objective of providing the country with water

raatad A

ing
loan nentof 75 million was signed on January

Lonnh qlmrlunu'iumhumpjwn quing
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From now on, FDAis among the major fi-
nanaal pannsrs or Armema. favouring the econo-
mic d Armenia,

pprulip,
hwo wq_qhgmp]wﬁn l-gwquwlmﬁ l:.pqlununl-

French lmpadand polmcal dialogue. The agency is
of i

PiwGp: Snpdwlwinipniip
Dunuipihl inbuniput bipwluwentguuwopit-
i,

urban
agriculmre and tourism and aims at developing i ns
portiolio of projects.

- Npn*0p 0 ppwulu-hy Yualjuwl il

Swignpduilignt awi ht

Wh prospectsof A ian-Frencheconomic
- {uywunwh G Yuapl 1] mm— Actions of France are aimed atthe sustainable and
nbpnud D inclusive growth of economy im the Armenia’s mest

1] l.nhmhumpjuﬁ l||.qul’.|l.£|hr" wahh,
wilanpuan Gunbuwlpul humupbnmpjmfmhnh LIJﬁ-

BwplynipgnibGisph qwnqwgﬁwu hwdwn l|u|r|L.n|1
iy huh nnpunGBRned, hiswhuhl B0 gmuywni-
ubunipinLip, qpRuwznenLpgnLip b punwpwjhl
BlpwluenLgUWEpGE

2014-h ulyaphg uindwugnyby £ gnuur-

wnwonlipwg, huly 2014-h dwyhup Guwuwguh

, strengthening trade and econo-
mig relations in the areas crucial for development of
Armenia and French enterprises, such as agrioul-
ture, fourism and urban infrasiructure.

Significant progress has been reported In
the agricultural cooperation since the beginning of
2014, and in May 2014, an agricultural administrati-
veagreement was concluded between the Minist-
ries of Agriculture of Armenla and France under the
visitof Hollande. From the institutional perspective




Lwyinlp L whhwgjun

Owinh wygh popwgemnd gynupuenbnbewlwl
g il husdwdwybwahp b unnpugpyt) hnum
BpyplsRh gint PIwh Duwjy

EmLO0ERh Sholc l-lmphnanm](q.ﬂmntntbhw—
dwpynud huwnhunrughniw) nbuwlynihg gn-
nuunbnbumlywl junphpuiiny mggnibp, wipu-
(plyustusG inbuwGlynuihg ghlkgpdniEmE {u-
g néNtRIALDD), WupGusiptnph wpLmunnn-
RIimip:

Bpwinhwlywh pimgeduws DEpluwyme i
welyw b Gl gpusduwnwupwpdwi ngnpunui:
Crupg b1 wwu busdywly ninpunp Yuiewewpmd Bb
Ipwbufwlwh Gplynt phlyspmpnuibbp «dbn-
|hwG» Gplwind, «Unpp» widb|h pwis 400 hw-
dwjlphbpnud:

Dpuidwunwlwpuwpdw Gopwlwenig-
Ywoplhnp, thnpp punwplbph quipgugniip, pus-
nwpwihl wpwbewnpenp, Swypw puwpwph wipud-
2wlnuip Luhtuwpnpenned B 2DQ-hlc

Wil p ol inprus buwgnpunwgh hodsbb-
nhusgh (Ytngtinlw guigh Yanwiwqiwybnuma,
npwluynpunwhi g uwdnp hwnwlughd),
thafusnnwdfrengiEnh {wdnnpnuw, dEnpni unpes-
duwrgniwl, wnpusdzuslydo, snuwubnugn, vipuasiu-
wrpush ngnpunntd Swubwghuogud Dpwlshu-
Lyl dbrluplnnpgneGOENHG hpwlush Gupuauenw-
Ynpupaspwililln phdsnnn mopunltn Bi:

the | imp sectoris

from the technical perspective - winemaking (viticul-
ture), dairy production

The presence of France s also highlighted.
especially in the water supply sector. For about one
decade, the water supply system in Armenia has
been managed by two French companies: “Veolia”
in Yerevan and “Sawr” in more than 400 communi-
ties.

‘Water supply infrastructures, development
of towns, urban transport and wasle recycling also
presentinierestfor FDA.

There are also the seclors providing real fa-
wvourable conditions to French enterprises speciali-
zed inthe transportation engineering {overground
network restructuring, lramporlauun masler plan),
means of {bus, und},
‘waste . ropeway field

- Ounusp Bplyhp wgl nuegnuihg hsun ﬁlunn[lhnmm(l t dEpwnwelnud ng ﬁhu.u[l BpYyph, wj L onwpbplypuw-
LG

ghGbph dwuhl uugwyapmueniGitpny: Roguhuhe

g G ybanp

hwzyhwelyh hyr uulhm.

After avisitto aforeign country a man returns to their

onlyi th y they have

visited, but also by people residing thers. What is the Frenchman like and what pecullanllesshuuld be

considered whenvisifing France?

= Ndywplned Bd pad hwpbhuslhghbph wowsa-
Oshwnmly gétpp phm pwgpby: Wnnthwinbps,
lywpnn Bd weby, np dpwishwghisnpp undnp BG
2w qenuwnghlylln plnm ik (Ouwphgl wzuwpe-
hih wibi zumen wygh|Jud punupel b - Lpuip
dhzwn glwhwuenud b6 hpslg nhdwghlh Ynndhg
ravbuhwlpel ﬁzwmepwni!dmnqumpw& fun-

I find it difficuli to describe the specific characier of
my countrymen. However, | can say that the French
are accusiomed to hosting lots of tourists {Paris is
the mast visited city in the world). They always ap-
preciate others’ sincere inlerestin the French cullu-
ral heritage, cuisine, wines and French language. If
youdeviate from the routes where pecple are used

huiGingh. ghGhltph, $r
nwdws waljbnd hhmwpnpnnlp;m[ln' GEL th-
Unedd Gp BppnighGtphg. mp Swnnhlyunynn &0 jun-
uby ounwp |kgmubpny, dh pwilsh $pwbusnbh pus-
rhpdfizu by hwEkh g hobh: Gph gublyuwbnd Bp
hunpusglity zuhne Gl pp, wewGg Guw et nhwng-
fibg’ wiinyn”p nhiwghlp ppwiutiptihg puwgh, m-
iz isguny by ¢ funoned:

i foreign languages, it would be always
pleasant to hear a few French words. If you want to
socialize, ask without hesitation whether or not they
speak other language than French.

- huly huyt"pp: Poswyhub "o G0 hwyt n Swjwunwip:

What about Armenians? What are the Annenians and Asmenia like?

-Uhenpu bl queyhu hyneppllyuw gy G m wOdhgw-
YuwOnggmb Gplyn pwebpp: Pwah wiu, zwwn G
| i ,\Lid[l g kg~
0, wefusdr X
PBlwip: qlnpmlmgnﬂnq[lzujnmqnnqm L.v.uquu—
1l wewGsiwhwunlneEnLGbEph wenhSwbwlwh
] o i, Lupdnd
[ u:u;mqulu YspenGpne usduwn hzun b pdwiiuwg,
PG npunbnhg Glp quyhu
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Hospitality and frankness — these iwo words come
to mind. In addition, | do appreciale the way As-
menians are devoled to their language, traditions.
and cultural heritage. In the modern world thatis.
marked by globalization and gradual suppsession of
the national fraits. | believe, in order to shape the fu-
ture, Mwould be right to know where we cone from.

Ln"pGE Gwhupln-

puk‘sﬁmzuj\n[‘.muun'hhéh wpuljwep Yggqup, Bpp hbent Y hibp {wrmmnwGhg:

Where do you prefer to spendyourspalellme inAsmenia and what Armenian dish do you prefer? What will you

misswhen being far from Armenia?

-Cwin G uppned diewhp nwhnily prt) Twnljwdn-
poud: Uppnod 6d Gwb bobwpaun]bbpp L 265we-
wwe winn polwwuwnlbpotp huwpumbwpbpbp,
I howlh d Yl SEpdn-

Ynud, mhhmhgu.i\ﬁgnbnﬁi\ﬁé nmpbl quyhu:

onhwpwpustjuwl nbumilynGhg, sh zwpg
Ybpuwipwwnbuwyip Yui, np 2wen 60 uhpmd, pbl
wowphlpGplh ek bpEd pwlwwnugpp:

iz Ybpuptpmd b upnunknil, whup w-
b, npywylipw b Bd guiilpuiinud hugbguwsd wwpb
QwpuumnuuGnd hd thnp dwenpjwl jne puapulsnegy
pnuybh, np wyn dwupl jE0 duneedby: by, dinpp-
[pls Senwidtnig hbunn, Lpapne Bd huwesnusn wuby
Yywpmnbd Swpnyuihb phnmobnpuli nehwing

1l

ladore skiing in Tsaghkadzor in wintes. | also like:
mountaineering and revealing breath-taking land-
scapes, especially in Dilijan or Jermuk, the mineral
waters of which are-to my liking.

Fromthe culinary perspective, there are a
number of dishes that | am fond of; among them the
first dish to mention would probably be the but-
termilk soup.

As for what | will miss, | must say thatmy
desire o experience every minute in Armenia is so
big, that| have never thought aboutit. By the way,
after having pondered alittle, | can say for sure that|
will miss the hospitality and unique beauty of the
Armentan liturgy.
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Motley facts about France
Fowypuuipn G thuupbp Spuwbuhuwyh dwuhb

DpwlubpbGp 1066 p. ujuwd wybh pwh 300 nwph,
binby b UGqphugh wwpnnbGwlwh (Ggmdb,
huly wyuop uynuhupl b hudwpdnid wafuwphp 30 Gphypatipnud:
Over 300 years French was the official language of England starting 1066.
Today it is considered to be official in 30 countries worldwide.

Uwppyh 1-p° npybiu Shdwnh wnnk, bwqby b S pwbupwmnid:
April 1 as a Fools Day originated in France.

hil M T

Lhlynnpl wlwGndl wnwpwagby b
Sbpwlupuygp nbivwpwl dwb Lhlin nb -imdwﬁp. npp THD-M Omppq L
minuplytiy Nicotiana tabacum pniyup ubpdbipp:
Nicotine was named after Jean Nicot de Villemain, French ambassador to
Portugal, who sent the seeds of
Nicotiana tabacum plant to Paris in 1560.

hulplpwl ppuwbupudyut ‘
aurduquylh dtl goh
Ut 49 dpthnG wnupulyGlp
gl nibliG:
There are 49 milfion bubbles in a
genuine bottle of champagne.

B,
hbbwGhd & puntf
hugpbGheG £:
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Dwnhaqul wighlban howpuen ¢ nbuGs puqduphy deadh tbpwlitn, 20 ),7 Bupyy mx\t\‘o
hul $putubwghGhnh U Swup SbnuwpRORLEIG Yriutn Tumems

hwéwiubimg hbun thbpwlibp bO wwhnd hpblg wwunquadpbbnnud:
Great many beehives can be seen in the gardens of Paris
and most of the French people keep beehives on
their balconies after taking beekeeping courses.

Udbl unwnh Dbl
hynuppGlugnud £ webgh pwb

67.000.000 ...

Wu phyl wybihii t,
pwi dpwluhwyh phuwlsnipnilp

Every year Paris hosts over 67 .0( ) tourists.
This number exceeds the number

of the French population.



b UNESCO's Intangible Cultural Heritage
snpnnt list includes not only a number of buildings and
n abpul d B monuments in France bul also the cuisine, or

npnt Ul Ay dpwliuhwly rather e Gastronomic meal of the French, The

1 hwdwpy b (wywanylby J b French cuisine is supposed to be one of the best
[

10 « Ut over the world and although the French Miche-
nhnud wikl ) nt lin Red Guide is the w s mosi popular resiau-
uplywilzuwghl ny ] rant classifier, we'll offer you dishes, leaving the
nunbuwyibpp rbuw I choice of restaurants and cales at your discretion

Uljublp (uwpuwswzhg, pwlh nn $nwbuhughbbnp Gushawsuzh uhpuwhwp
£, puywpwyned B0 bl pudwl umpdmy L hwGpwhuwgn Ypnowuwinmg,
np pungdwiuwpwn Gzubwyned t Yhuwimuht, hGguhuh b hblg
Ynnuwuwlt £, npp pEhYGLEND nwwnud B0 pupwutiny uni-
Shiibg: Ywpnn bpthnpdb) 6wl Upbu Obp Gwjupiun-

pusé dhenuiny.

Let's start with breakfast, and because the
Frenchare not fond of breakfast, one cup
of coffee with a world-wide known croi-
ssant, meaning crescent, will be enough.
Thisiis how the croissant looks like - the
croissant eaten by locals by dipping it
into the coffee. You might try as well crepe
with filling to your choice:

Yntuyl hptithg GipYuwyughnud €
Gppuwpiheh 2mntn” wwppsp
dhenulapny;:

«orepe is a kind of
pancake strip with
different fillings.

Ypni-0huht
Croque Monsieur

Lph ng ppl Gwhuwsdwzh uhpuwhwp

Gp, thnpdtip Upnl=dhuht (Croque Monsieur)”
wuwbpny b funquagnguering uwwuwuwlwd
prountippnnn, Yuid Ypnl-gwnwd (Croque
Madame), npp Gniyh prtinbpppnigd £ dubh
wibjwgdwdp: Shughly ppebubiwljut
Yspwipwinbuwy & 2h2p (Quiche), npp udnpt
pwpwly 2bpun £ dpuwl S, funquniuunh,
ubpnegph L hhwnlt webph quibqywény:

If you love to have a good breakfast,
try Croque Monsieur - a baked or fried cheese
and ham sandwich, or Croque Madame - the
same sandwich, only topped with egg. Quiche
is & typical French dish - a paper-thin pastry
crust with a creamy filling of egg, ham, cream
and, of course, cheese. 2hy
Quiche

uninly-Gunuwi
Croque Madame

bulj wwwnlbpwglbint hwdwp, pb
hog Gzwlwynpyinil nuGh wwohpp dpwi-
uhwyh hwdwnp, G260GR, np wju dpbpplh wiquwd
Yunwilynud B0 dwowbqUbnhl' Gz6iny putuuniw-
ynp hwugbwunhpng winlp: Upuwnbn wwih-
o hwuGned £ 5h0sl 1000 wbuwlh W hhdGw-
Yuilinud wwenpunynid £ Yndh, wydh L ng-
fuwph Ywpehg, huly wibiwhuwnGhObphg B0
Mwdwipbnl nu Anldnpp:

Ywdwdpbn
Camembert Mnydnp
Roquefort

And for you to picture out what cheese means -
for France, it is worth mentioning that this =
product is even bequeathed, by specifying the 4 3
name of a lucky recipient. The variety of
cheese here reaches up to 1000 and is mainly
made from cow, goat and sheep milk, with

Camembert and Roquefort being among the
most spread ones.
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The most popular among scup dishes is
«anion soup, Julienne soup and St-Germain soup.
Besuretotry N alad, which besides being
I\ght is ustu\ and nutriti Frommaindishes try
soulet made with while beans and meat, as well
il of herbs and

;e\l T

Cmypnung
Choucroute
uy

Unjuh wuwnip
Onion soup

hofun gty Unguili Lhuntiug
Srl:;r;\ls it Nicoise salad d
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cheesein Europe.

Swipun ppuipb
Tarte flambée
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Interview with Hll:lllas Natalini,
chef at the Em
of France to Irmenla

innkd uljuby <3
PhG wiglwgynud ¢

uuhugh hwidps 2016g.

qbnbghly shengwrdwb withnthdwdg, hizh
Gwle Lwywuunwbned

rt our interview with a brief presentation on a beau event “French taste” 2016, which

1
has been also held in Armenia already for the second year.
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The event s called Golt de France (Good France),
meaning the taste of France. This event aims to
salute one-of-akind French cuisine, its innovative
skills and the values that it conveys: bringing people
together over a shared meal, the pleasure of taste.
“having a good meal” and " ng". In 1912, the
"King of Chefs, Chef of Kings" Auguste Escoffier
started the event. This year, on the day of vernal
equinox, on March 21, over 1500 chefs gathered
together in all 5 continents to celebrate the art of
omy. In Armenia the event took
ween March 21 and 27, which was a
portunity to feel the “taste” of France
Seven restaurants joined the Armenian events: La
Cucina in the Marriott, Artbridge, Charles,
Monimarire (Paris Hotel Yerevan), the Club and
Diramayr vocational school in Gyumri. During the
participant tried to pay tribute to the
of French cuisine, its innovative skills.
efs that had been invited to the event showed
their creative talent by offering new dishes, which
ere peculiar, but at the same time, cooked in line
with the rules of the French gastronomy. Last year,
more emphasis was placed on the preservation of
traditional French cuisine requirements. This year
: tried to have a mixture of local tastes in the
French recipes. The outcome was interesting; of
course, this is something | do every day. | do not
have any prod mported from France and use
the goods available in the Armenian market. In this
ay, | combine Armenian and French cuisines,
isbothn nd traditional
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-hppl ng Gmpwlwl Gawynipuhl wpdtip, hizwbu llﬁhnnzbe
How would you describe the culinary art as an intangible cultural v
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Recently a collection about “French Gastronomy: 60 classic recipes and their origins” authored by you, has
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"The art of cuaking is a potpourri, which can equally be

considered

Nicolas Natalini

French cuisine?

0 funhwingp pwun puqiwqui b, L
h pGwpnugnc Gl wougt
st r

. . "
national and universal,

Onwlwi Yepuwynwinbuwy winp b hwinbuh guiywgws qenuwznehly, npwbugh
ignl Ywqih ppwluhwlwi unhwbngh Guwuhl :
is among the must-taste dishes that every tourist should try to be able to shape a thorough idea

French cuisine is extremely diverse and se-
lection of products is largely based on the geogra-
phy of the given settlement. Fish stew in Marseille,
duck breast enjoys popularity in the south-west of
Bordeaux. Leaving for Normandy? Then try an
apple, baked in a special way. Be sure fo taste
sausages when in Lyon.

French lentils

been published. How was the idea born?

-Uj0 dwidwbwybbphg h Y&, Gpp bu uyubgh hw-
&nyp unwbw) dwjphyhu Wwinpuunws hwdbn
yGpwyniplpp hwinbutnig, hGd dhzwun hbunwpn-
enbi t, gk npbip 6L unbndb| wjn wiunpdwhiwd
pwnuwnpwwndubpp, npnip Yugqdnud 66 dep
funhwGngwjhl dwewbgnipntGp: <iwppphp tp
Owb npwig widuwbndGsph pbupnegnlp: Ne-
unudbwenppwl, npnGmudieph wppnGend dw-
dwlhwyh popwgpm d hwpgbpu Wwwnwuuwbosp
utnwgwl L hld dnun b hwjun BYwy nephG6phl hd
howgwéh dwuhb wwundbpm gublnuginul, hogm st
Owl wwpunwynpnuggnih, npwtugh pngnp Gpwip,

nypbp h0d O0wb hswnwpnpynud 60 npnz punwn-
nwunndubnph dwgnudny, qunGkl hpkGg hwpgbph
Shzun wwunwujuwbp: Wu gpeh Gywnwyp jun-
hwilingh L hwinywwbu ppwbuhwlwl dwlnyeh
hwinGuw hd ubpp OEpYwiwgltl o t: Pwyg, hhwplt

plOupty 60 wjbwhuh puqwapwnndubp, npnbp
h0a wwindwlwinpbh zwiwluwih L heuwppphp
pYwghO L npnigny hbwpwdnp t wywwnpwuwnt
wyjuunbn” <wjwunnwGngd:

The day | started enjoying delicious dishes
cooked by my mom, | have been always interested
in people having created those yummy recipes,
which make the part of our culinary heritage. The
way the names of those dishes had been selected
was also engaging. In course of time | got answers
to my questions when | started to study and search,
and suddenly | found out my desire, and why not,
commitment to share my knowledge with others so
that they could find the right answer to their
questions, like | did, when inquiring about the origin
of some recipes. This boak aims at showing my love
towards the cuisine and especially the French
culture. But, of course, | have chosen the recipes
that | thought would be interesting from the paint of
being historically significant and interesting - the
recipes which can be usedin the Armenian cuisine.

-h"03 pwnwnpuunndu wewgwnlbp dp pbebpgnnhi:
What recipe would you recommend to our readers?

-bwpbih b ywnpwuntl Bhy Lnpko, npp
LnpwphOghwyh wywinuwlwh kL unphprwiwywis
nnbunn t:

Puwnuwnph;zibp 4-6 widh hwdwn
Uynip-200q

Ywnuwg -100g

Qnun30g

Abnlng-1 hwn

2ni-2 hwun

Utpnigp / Ywi ppdwutp/-150g.
Ywg-100g

Uwjfuunwsd Swpuy-200g

etnwé biGhunwy wwohp-100q
Un, unuytn
Uzuplynyq

I would recommend Quiche Lorraine, which
is atraditional and symbolic dish from Lorraine

Serves: 4-6 people

200 g flour

100 g butter

30 g water

1 egg yolk

2 egos

150 g cream (or sour cream)
100 g milk

200 g smoked speck bacon

100 g Emmental cheese, grated
Salt, pepper

Nutmeg
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Upmpp dwn by, Ysoupnlnud thnu wib) L phi-phs
wybwglb) Ywpwgp: uweit) 6hisL unwiwp
thnpphly hwwnhyltn: Uinwglwéd quiigywsh
Yhlhunpnlnud thnu wik), wytjwglt) grupp, ddh
nbinGnig, wn L uub| juweit): Unwbwgng
dhwubr quigywsd” fjudnpp wvipnpby L
unwihwlwglt) dbeph wihnd: Gnibn wib,
thwipwipb, whtphibbuhl pwnwieny L 30
prwb wwhb] vwebwpwinud: 2kengp 10 prwt
unwpwiglt) dhisl 250 wunhawd :

UjGnthuink fudnpp gnunbwlyt) L nik) Yunuwwwph
069: Mwuinwrewpwnny 0h pwih nbnhg dwyols,
npwbugh suegh : 2Ubpp, prUwutnp L Ywep
fuwnbb|, hwidbdb) L hwnb) hwphsnd

Uwjfuinwé Swpwp nbnuwnnb) uwey ny
Lwpuugh drf brwght) L pub): ludnph Ypw
puby wyn Swlws Swpwp, huly bwluwwby
wwnpwuinwd fuweinupnl qu\LquB\ Awnuh
Upw: Pwpuwly sbpunng
tdbGunw) wwbhpp: Nk

»

Sift flour, make a well in the e and
then add butter little by little. Rub the butter and
flour together until it becomes like sand. Make a
well in the middle of the dough and add water, 1
eqg yolk, salt and mix the ingredients. Getting a
homogeneous mass, flatten it with your palm.
Form the dough into a ball, cover ith plastic
and place in fridge for 30 minutes. Preheat oven
to 250 C for 10 minutes.

Roll out the dough a
mould. Prick the dough a few
it does not rise in the oven. B
add the sour cre milk, salt 2
mixture.
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World Club Card:
No Need to Spend Time or Trifles

Uguunnphwlw wyhwmnhGbph Ynndhg wnpwiwnpynn dwewjnupnibGbn
Diners Club Super Premium L Diners Club Young professional pupuwuywlGaphG

Services Provided by the Austrian Airlines

Jhb00uwyh onwlwywyuwywinid wigfwn jwnibgh wgbnigntl
Visiting a free lounge in Vienna airport

il luuiﬂurlr]h &ph phalbu nuah
& dwp wibpuchzn

UpbOOwyh onwiwdwlwwbnd wpwg géh (fast line) hiwpwynpnignih
Vienna Airport fast line opportunity
Up Swrugmpyrelig o dwn atp  Fos using his

wih wng ¢ gnug b Super  ClubPremium
UM PN

Yhb00wh onwiwywlywywbnd «business class» hwzwenid
“Business Class” check-in at Vienna airport / Premium/

quulwuluuwin hwzjuweysihu o ] ub Premium
lub Premium pupung L wiu Swp nna : u wil




Diners Club-h htun

ARARATBANK and the Austrian Airlines have implemented cos|

s —

Austrian 77 () Dine: b AR ARATBANK T

4 Skyline wiuwgnh wihwunwlwb ophbwy

Personal copy of skyline magazine

U glintghty b htanwpnphn wiuwgph ophius-
Yy Diners Club Super Premium puwpnuwuyubibap lwpnn
b v @ b bnpnlwhl L gt mywenyws wmwp-
rmmuﬂﬂ pu gusblyme)wils Uﬂ Mwmumﬂh‘ﬂm

Ut 50 Lugusgnuis 1, ugbiun,
t hinblig thmsuwsihl huugth {gpuaubiyuih I4u,ﬂ mw[-)
anwighh pwlilynud, hul wiswghpp online wwnEb-
Lgon] DuuplupnnBbpp” b huwegblc

Diners Club Premium cardholders can gel an
interesting and nice copy of the magazine both
electronically and in printed version upon reguest.
Cardholders who prefer the printed copy of the magazine
shall leave their postal address {office or home) at the
bank, and those preferring onfine copy shall leave their E-
mail address.

Uy&wn unipd Gpluwth onuiugwlwwih nwn
e coffes in Segafredo café in the transit hall o

Onwbwdwluywih ebghunpugnb prudGnd
gnyg ey St Biners Club Super Premism pupung”
T p Juunwhusp Usguptnnh unpnl (unigsn), apl b

Lyunnn kpihnjsusphiity unupémy

Ubgnbantitinran po

6 A fre ntines

sy nu whsun hmpuwingushl mutwnp
wsiungpbint hwdusp Diners Club Super Premium piup-
mmumuumg g & Gujuopng st hinnuingh
s yunpnii: popnp  Sop
m:m: m hwiun whnwdbgm t bt g wew mnwn-
R wipwendwh hwqrppugpmEnt  Udunphwlws
wifwnunhlbphl Armenia@austrian.com ki hu!uglru{
Uinuwaniwh Gunpnlip SBY6Eng wewg Gupng bp wms-
Gw) Ujuuaphuwlpus s wihwnenhtbnh grusthulpg’ Usp
Uwfor sty 9 huuugbmd

Gghly gnunnt Segafredo upSwipwGnud

Yere

n airport

‘You may get vouchers for Segafredo café at the.

check in desk al the airport by presenting your Diners Club

Premium Cand.

o prad razp

s with the

time of & hours and more

For booking a free room in a hotel in Vienna
Diners Club Premium cardholders should be provided
willhh booking voucher. For receiving the booking confir-
mation it is required 1o send a booking link to the E-mail of
Auskian Airines {armenia@austrian.com]. You can pick
up the boolung wvoucher al Austrian Airlines’ office at the

Street before the dep:

Swpuh wwwndhpbin hudwp wihpudt;n t

Diners Club Super Premium pwpun d6op pbpbinus wbu Uduunphulpul wiuwnnhitph Ynndhg
Bytn Yuunwiwp 10.000 £ npuwd wpdnnnuspuip qtnsh wnpnl

You will receive a 10.000 AMD discount voucher by Austrian Aidines when signing up for Diners
Club Premium Card

«@ywnplings onwiwywlwpwihg Shisk Bkl wiyswp nwpuh Swousnipwl wpwdwnnnd

Free taxi service from Zvartnoc airport to Yerevan

For ordering a taxi the cardholder shall send E-

Guwuepng, Whisl Gnluwl sk, 1w
o WLy armenia@austian.com k. husugthl nununlyby
poen g Bspe Ujuephulwl  wyhunuhbsnh
gruwublgulihg Yuipwanth wwpuhl L yupnnag b
duwignpih papnwulhi

mail to (armenia@austrian.com) with histher Sight details
ane working day before amiving at Yerevan. The Austrian
Airtines will book a &axi and the driver will welcome the
cardholder (holding a signwith hisiher name)

Austrian 7~
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nhu phunnpw il wewewpynid mnmguw-
ah; b Yapusd

Yl dwiwbwlwyhg Iunhl.u&ng ho; llhnwph-
pnud b Swzwupwhhi, www wb @wphgh, Gpb
jwublp wzluwphh, wikbwgbnbghy Sw;w-
upwhibphg dbYG £, npp Guymad £ nbwh Sjnchy-
phuygh L qupnwpywé t dwpdwpb Lppnigqb
guhtpny, hhG hw)GihObpny L npdGwlywp-
Gtpny: lunhwingnud GepYuwjwgywd b Swyw-
unbiuwlOtp, npnGp Gopwpyynud 66 305h0
thnthnfunipjwl’ hwidtph Ywd EpugbGunphly
punwnnhyGEph hudwnpnpwdp:

Le Meurice offers French contempo-
rary culsine crafted with topnotch ingredients.
As for the dining room, it is one of the most
beautiful in Paris (not to say the world). facing
the Tuileries garden and decked out with mar-

i ble, bronze, chandeliers, ancient mirrors and

| frescos. The kitchenshowcases the product
without altering it too much through combina-
tions of tastes or eccentric textures.

With Diners Club

_f.é_.é//

fr/ 74

| Sh ' ;r
® 5 wiingh rbuunnnwin B
pulhy w2011 p-hii: 7V
,L-ﬁ ﬂtmu:gll.o Swawupwhp mm
pu ud gy, u.,& umvﬂmlnm
ulln. mr'znnm £ 18-nn nuwnh hawjep:

- Jun qnnoh

Ma kw0 pus-

(h, np lw, wpdR@hwyuwbgnt wa.ulllllpjl.l.lll

hbwn dbyunbn huywionhd b donud dbé w-!

Julnnyphl: Lw unbnénud k Swzwnbuwl-

s t‘l , npnGp pwpd b0 L omuw& Jwywgny@
ha quiddugny:

—— The Bristol's restaurant underwent a

“=—___. transformation in 2011. itdining room ¢

overlooklnn th len
inguis|

Fréchon's classic cuisine bears witness to his

freedom of expression with regard to great

tradition. He creates dishes that are fresh and
the finest flavours!
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9 Top French festivals 2016

2016 B.-h PULUBUSH 5 BNT
QUNUSNLEND QUNAUUILULAUG CUMeD”
NIN14YUS drULURUSH UPNLR, UPJBbUShH,
TNUNLUAK, ahunt, 3hLUbBNRan by LNESLRUY
ShULhYUSHL GUNUSNLBNNY

BE SURPRISED BY THE ARRAY OF TOP FRENCH
FESTIVALS IN 2016, CELEBRATING RELIGION,
ART, CHOCOLATE, WINE, FILM, MUSIC
AND EVEN PUPPET FESTIVALS IN FRANCE

~ 7: PAHAUYP SN,

FESTIVAL OF THE PARROT

2016p. dusfwih 8- ppustihuilywi Yephl
Qupnlwynid Gagsnt b @nypwig unlps: Uhplne-
punjuls hwlngtsndusG prg 40 dwpn Usnbpm qhi-
Jusd, whunh thnpdkl fungty 45 dkunp pundpm -
RGP ujwip lusgyusd prpulG: <wennnuprell
winusphilip hwuwog hegwlpdnud b unih pasguadnn:
Snfap wilinud £ hhigauwpeEhhg Uhpwyh L wslpwl &
g wnwpghp nud dhvgwnuanust wnniuhudengn-
Uhg: 2whquwowshl ulignypttn, Gng nu upp.
mwppbp dpguwzuptip: Uhwly mwppbpoggndp,
Ry, wyl &, np Gbn oppnd wwip Yeegnod B ng
RE YEGAWah, Wy gnpodwsphg upwunpwumny wd
Pl

TOURIST
MOSAICS

6 May 2016. Festival of the Parrol will be
celebrated in Upper Garonne of France. 40 people
dressed in medieval outfit and armed with arrows
mustiry o shoot a parrot, set atthe top of a 45.meler
pole. The winner will be declared the king of the
festival, celebrated from Thursday to Sunday and
much similar to a medieval feast - mass celebra-
fions, songs, dances and various competitions. The
only difference, perhaps, is that nowadays a woven
parrolinstead of alive is ied io the pole.

,MP >
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PENTECOST FERIA, NIMES

Pwg jpnnibp <ngbguuunjwl unlp, npl
winwphG whqud Gyt t 1952p.-hl: Gwnwwnnbp
i £ hebipuh 3-hg, g on® hhlgzwpphha Ghi-
1l hngbquunpui Bplypnpn opp: Uhtmmqwmh

2ptnpny 0 e -

wnwpnpgne Ghbpp dwﬁwtquhhmnpqnq pwnu-

phthnnngltpny L huulGbyny hptlg Yhquybuhi
dngwnwzinbpnid whnh nuasgnn G568 hpwywen-
Fwdp” wuwhuny wapwpwnptny dhynbwyrp
dwnnyuwiig quibguuwowshG un Duslwewpnupm -
fatinh ulghqpy: Upfuwnhh pwiywqayl nnpbpnitng
anuguinpnud bh hpshg hdwnmpnulhbng hph hen-
dhwlwl uddhpuenpnilbpnid wnknh nuikignn gpw-
ﬂwputnh(uﬂnh'lwhbmrl]dwdwbwu Onnglbpp
h&Gnn2 gy W) pé hudpgatng
Yuyiynn qqummuhn Ihumlumllgnq

QFIIJ—"I. NE FESTIVAL

2016p. hnuGhuh 23-h0 Pnprynjh Shon gw-
ewwninbp pngnp Opwig hwdwn k, nypbp ghGh B0
wpunwnpnud L nypbp ubpmad GG ghGh: SnGp Ghp-
Yws t enpanjh nt Uydhunwihwh ghGhGBRPG L
whg t Yuwgynud bpynt tnwphl dby qnyg uiwphGb-
pho. hntGhuh Ytpghl: ShGbgnpdwlwh Pnprnl hp
ghGhlsph wpunwhwidwh uyhgpp Ganud £ Shine
pwoeonw thwewwnnbny: wewwnnbp uluymd t
puyqupzwyny, nph dwdwbwy by hwprnwpuwpynud
t tinGwlwi Shengwenudbbph GEYGwPYh Swuh:
pwh hwenprnid 5O hwdnbubbpp, pbpph wuwn-
Yuidnuhnel Gy hpywd mnhmludpm;ammﬁhpu fu-
gnuplbpp... W

uqnpqmaduo qhﬁmnpmpﬁt bnp annn hynupbpp
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iny puig-
qmn mumlmumu ubnwih zmupg:
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Don’t miss aut on the Feria de Pentecdie
Held for the first time in 1952, the five-day festival
runs from Thursday to Whit Monday. A huge carnival
parade slarls feslivittes, wiirding its way through the
city streets and culminating in a large firework
display in the arenas, launching the mass celebra-
tions of the million people who come. The world's
besttoreros demonstrale their skils incorridas inthe
ancient Roman amphitheater and the stieets are
filled with revelers enjoying the open-air concests
anddance parfies that go.on throughout the night

23 June 2016. The Bordeaux Wine Festival
is for those who either produce wine or love wine.
Held every two years - in even-numbered years, the |
end of June, the feast is devoted to Bordeaux and g
Aquitaine wines. Wine-making Bordeaux celebra-
tes the start of exporting its wines with a four-day wi-
ne festival. Today, the festival is attended by thou-
sands of tourists for wine tasting and wonderful pas-
time. The festival starts with a walking tour, during
which the launch of the festivities is heralded, follo-
wed by tastings, feasts dedicated to the goddess of
the harvest and parties... The most popular feastis.
a Bacchus' giant banquet, when all guests gather
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hynupwuhpnugnuGotn: uotumnmhnmu t wnlw-
Yl inpwdwnpnignib: U| wenudl wywpu-
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Le Salon du Chocolate, Paris
<nywntidpbnh Yanehl ®wnhq wigkinn zn-
Ynjwnh uppwhwnpGbpp Yupnn 60 Juybib] uwu-
Gwy znyniwn wpnwnnnntph Ynnipg wwun-
pwunywd pwngpwiybihplbpp L nbulbk), pb
hswbu b wwwinpwuwnyned zniynpunn’ uluwd ungp-
&h hwwnhlibph pOunpnuniihg ohisLybpghwlub
wpunwnnwopp: bunwhwihg, Sepdwbhwihg,
Cubjgwphuwyhg. PGighwihg, Nnwwunwihg, dw-
wnbhuyhg L Ywbwnuwjhg wpwnwnpnnbbnpp, npnbg
gullyp nbr Yupbih  zupniiwyb], oEpYuwypwgined
B0 hpbig wiynwhpibnp wybih pwi 400 gnigw-
nwunwabph ypw: Yw dh EpYowhl pepypwip
t ipbjuwibph L guilwgwé wwphph pungpuw-
utipbtnh hwiwn: Gnynjwnt unwhh thwewnnip
nbinh Ynuibtiw 2016p.-h hnlwnbdptnh 28-hg Gin-
JEdptph 1-p Porte de Versailles-nui:
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like no other fete. The offi
am includes a number of balls

Champs Elyse
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Chocolate lovers who visit Paris at the end
of October can enjoy the delights of dozens of cho-
colatiers and see how chocolate is produced from
the picking of the cocoa beans to the end product.
Manufacturers from Italy, Germany, Switzerland,
Belgium, Russia, Japan, Canada toname a few co-
me and present their wares on more than 400
stands. A heavenly delight for children and sweet lo-
vers of all ages. The next Salon du Chocolate is on
from 28 Octoberto 1 November, 2016, Porte de Ver-
sailles.

3nupwpwlbgnip thwewnnb hp hwn pb-
pnud E Dwlowdwinnyph neGnpwpwpnpjul huwi-
nhwnud L wygkisinyd Lngh BpYhp Rnee R Ghw)l
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Owubwlhgp Ynwebwp unhwpwpuwywi wdwi-
AnypDERR Upw hhiywé gsnkghly thwewwnntbph

Owrwuinnbp Gwwwnwly nlh dnpwgnigne-
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hntzwhwiw hph twpwépnid: @wrwnnGh po-
rwgpnud Yobpywywgdh uinpdwh znuipg 70 nbuwly

ARMENIAN FESTI\!/ALS

Each festival bring h ita reunion of tra-
ditions and innovations. Visiting the Land of Noah
you willnotonly u Y- ity utal-

als featuring culinary tradi-

FESTIVAL' OFDOLMA

Venue: pat
ay 16, at 15:00

dolma.




otourism Festival

Venue: Gomk and Mariiros communities, Vayots Dzor region
Period: June 4-5

Qnidp L Uwpnhpnu gnntnp gl GO
Huyng dnnh dwngrud duy ph bl g ewgh wpld-
s usiegh i, Yoy phg ey -wsp L) p, 14-20 lgd
hrwynpme)wii Ynw Low; ph G0 pilnad Yibuw-
pusg Gwquinipiudp: Splopw thuwewwnnbf pl-
pugpnid usbgluegdbh Uwpguwihl hisdwslgu) il
quidwiph, durudusggiwl uhprnusljuw dpgmy-
bR, tynbperinhbnng pujponzuwe L dhwpzwd,
Yl wiwii hfrdGrud, nputg Spblawh Yh-
puseh dbbuwhw ibpgbtpny huwbnbu Yguwh wihwn
Guaemupnnlbm

wgdwl Juypp® U|ﬂllﬁ9 <4
waliGuip” hntbhuh €-hi \
lenue: Halidzor
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Ngpuwnblpf unegp penwngmad | hhibw-
Luubmud quapbwGp: Lnp ubulilyw)f gupguigius
nupwzpwind unigp i Gwlywind it phow-
Jwgwd £, puyg hfl dwiwbulgbbnned L, hGgne sk,
wiuop Lu Swpwnulbnud wyl ppwljuwiwgynud b
Uwl hwenndy dypwwnp dhgngny: @wewwnnbp
Whnpdh puwguhwynt| unigh JupwbnGsphG:
Opwgnnud bhnwnywd B wwpughl b Gpusd uiw-
Yl rustusn GG L wwph nuousn: @wewemnGi uuw-
Puud prnd Ylywg dwspuwdh iwbowqgujhl depw-
qnpdnupuul b gapgugnpdnepgwi Gdn bEph gnc-
guinpnugnu:

Capluring people’s attention with their bio-
diversity, the commumities of Gomk and Martiros are
located in Vayots Dzor region, on the western stope
of the Vayk mountain range. to the south-east of
Vayk, at adistance of 14-20 km. A two-day festival
‘comes up with amaleur contests in cycling and rock
climbing, hiking and horseback riding. putting up
tents with individual performers playing guitar solos
inthe evening.

ANHI> OUMISA

Sheepare sheared in spring. Inthe eraof
advanced techniques, sheep shearing is largely
mechanized. However, in ancient times, and why
not, even today people use special scissors to shear
sheepin Armenia. The festival will iry to reveal the
experts in sheep shearing. The program covers mu-
sic and dance performances, including dance clas-
ses. Samples of naticnal handmade and carpet
itemswill be exhibited during the festival.

Lwwuwpnp buyng hhi Lnp ewephi §
Wn opp hwjtnp Gpbpuweb] 60 Upl-pniph L
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hwdwn thwewwnnbh pbpwgentd LYwqiwytnw-
b6 0h zwpp Shengwent 66’ Jwpiybunipjul
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nOGnh dpgnye: @wewnn(p dpgnipwiho kL
Uhgltnt hpkiGg tnbuwYwiho GEpYwjwg-
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LEph uwhdwOwdhwynud syw

Yuypp® Qb heh dwna, g. Dwnymip
dwﬁqu oqnuu’mun 11-hl
Venue: Tsaghkunk Village, Gegharkunik region
Period: August 11

Navasard is an ancient Armenian New
Year. On that day Armenians worshiped the Sun-
Tanic and dishes cookedin tonir (a cylindrical clay
giound oven used for baking Armensan fraditional
bread lavash)were put onthe table. Navasard (To-
nir} Festival is organized by Open School of Tsagh-
kunk Village in Geghaskunik region and Armenian
Cookery Traditions Development and Protection
Non-Governmental Organization. It will be held in
Tsaghkunk Village of Gegharkunik region om 11
Augustat 11:00. The Festivalis a tiue cetebsation -
groaning boards, national dishes made in tonir,
songs and dances, various games and surprises
with the pasticipation of famous singers.
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One of the music halls in Paris is hosting an
international conference, Musicians from different
countries of the world are psrforming and
presenting their national songs and music. And here
lsl(nmnas asmdlnglheﬂage taking a small and
ket and starting to
play by brlnglng \tuptothe lips. Gradually the hall Is
getting filled with previously- unknown-to-the-
audience wonderful colors and sounds of remote
A:menla . This simple and modestinstrument was
0 ( ).

Like all civilized nations, the Armenian
nation also has its ewn natlonal musical mentality,
its original tunes and peculiar insiruments. Initially,
they had a very simple composition: they were
made of reeds, linen, wood, horns and bones.
Excavations In Garnl have uncovered a golden
flute, dating back to the 2nd millennium BC. Inthe
H\sloryoflha Annemans M. Khorenatsi made

d fluke and pogh, Bambir
and Tmbuk, Sringand Knar,Apartths instruments
being listed, i butnotlimited
Jut, Kanoon, Santus, Bambigh, Pkun, Blul Duduli
Saz, Tarand K: ha were spreadin M

Armenia. Biblical references to Sring are also
notable. One can come across those referencesin
the Bible about 10 times.
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Folk musical instruments were studied from
the very first days cfe’lhnographlc research. Ar-
linst-
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ruments in ancavamns-lesand |ancien manuscript

Ifone  may judge aboul the existence, nature and
sonority of a song from its today's resonance, then
anidea about the nature of instrumental music may
be formed based on the preserved instruments or
theirimages.

Archaeological researches have shown
that percussion and brass Instruments are histo-
rically the oldest instruments. A multi-reed stone
flute, aged over three thousand years, was foundin
1he territory of Armenia. The modern Armenian
Stingls an Instrument, used relatively raiely becau-
se of the difficulty to produce sounds. Anordinary
Sring and its model Blul with even more muffled
sound are applied. Srings and reed pipes made
from the shin bones of animals were also foundin
different sites.
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Inumphal march of the,l,egendan Armenian brandy
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.... The secret of flavor
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Armenian brandy has a century-old history. However, a brandy museum was opened in the Yerevan Brandy
Factory over a decade ago. Today this museum is as popular among tourists as, let's say, the Matenadaran.

When you open the door of the museum, the first thing that makes you go crazy is the aroma of brandy
soaring in the air. After a while, you realize everything is favorable - friendly staff, rich history and interior
design.

Gy wpuyby
And so
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‘Welcome to Armenia

SOLAR DAYS
IN ONE SIP OF
BRANDY
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The main process of brandy making starts
after the grapes are harvested. In the first half of
autumn, after the grapes are stored, they undergo
primary processing in the branches of the Yerevan
Brandy Company - Aygavan, Armavir and Berd.

After checking the sugar content in grapes,
additional quality sample is taken, after which only
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and pre-p g take place. Passing
through special presses, the grape mass turns into
ferment, or as people say, into fresh squeezed grape
jubca In the next stage of brandy production double
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place.

The first distillation results in spirit, known as
the ‘brouillis’ in French, which contains an alcohol
level of 30% to 34% volume. The spirit, after under-
going the second distillation, is divided into three
parts, which are conventionally called the *head”,
“heart” and “tail”.

In the further stages of production the middle
share is used only - the ‘heart’ containing an alcohol
level of about 70%, which, if translated into French,
means the “water of life” (eau-de-vie).
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Distillation is followed by aging.

The aging process takes place in the oak
barrels atleast 3 years and because the oak wood is
quite porous, each oak barrel loses some 12 liters of
brandy due to evaporation every year. To console
themselves, brandy makers consider the
evaporated alcohol to be the Angels’ Share and
every year they fill the barrels with spiritin the
amount ithas evaporated.

The museum houses one of the barrels,
being stored with its content since the
establishment of the factory. They say, the spirit

barrelis prod

of premium brandies. Some 2-3 drops are enough
to completely change the aroma and flavor of
brandy. You can guess the age of the barrels from
the wood color. The darker the color of the barrel,
the older the barrel is. Evolution of the spirit can be
also seen by its color - from light yellow to dark
amber color.

The “presidential” hall follows the cellar full
of barrels. Barrels of the presidents from about 30
different countries of the world are aged here in
honor of their visit to Yerevan Brandy Company.

Blending

Blending is the most creative stage in bran-
dy production. Before proceeding to the blending of
any brandy, hundreds of spirits need to be tasted.
You need to understand not only their peculiarities,
but also predict how they will “tune in” to other spi-
rits. In this stage of brandy production the French
use distilled water, whereas the Armenians use
spring water in the production of Ararat brandy. It
was Margar Sedrakyan who came up with this inno-
vation.
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Gieat many are folk-legends and stories
about Ani, created by pecple about their dearest
capilal, its numerous churches and couniless
palaces.

#ni was one of the most famous cities. of hislorical
Armenia. itwas afortress in the 5th-9th centuries,
capital of Asmenia in the 10th - 11th centuries and
econemic-cultural cenfes in the 9th-14th centusies.
The cify took its name from the fortress-cify Ani in
the province of Daranaghi (Kamakh). Aniwas built
in Shirak region of Ayrasat province in Greater Hayk
at the confluence of the rivers Akhusyan and Ani.
Nowadays, the city is deserted and is located in
Kars province in Turkey at the Armenian-Tuskish
border, 30 km southwest of Gyunri. Ani was first

ioned in chronicles in the Sth century (by

Guwqgpnpjwh dg ULhG wewohl wigud hhzw-
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Yeghishe and Ghazar Parpetsi}.

During the seigm of the Bagratid dynasty Ani was.
proctaimed the capital of Armenia. In 961, Ashot Il
the Merciful moved the court fram Kars fo Ani, thus,
prociaiming the latter the capital of Armenia. Quite
rapidly the cify of Ani turned info alarge, populous.

UGhG wpwgnpBh Jbpusdymed £ funznp, pug|
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prospercus city.

The walls built from solid, red stones for the:
purpose of profecting the city im 963-64 were called
Asholtyan or Ashotashen in the name of King Asheot
lll. Because of the further development of the city,
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th aneed tocreate a newline of fortification,
which was done during the reign of Smbat Il,
bearing his name Smbatyan or Smbatashea. The
city had 40 gates. Toregulate access lo the city and
keep the streets clean, heavy-laden casts and
carriages would entes fhe city through separate
gates. Towers were built on both sides of the gates
toincrease the defensive capacity of the city. All
towers, except for Tsaghkotsadzor and Gayladzor,
were round-shaped.
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The royal palace is worth to be paid a
special attention to, which was formed within along
period of time, but the basis was laid by the
Bagratids. ltls described in very bright colors, The
palace consisted of a beautiful hall, numerous
rooms. The walls of the palace halls were covered
with frescos.
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The bathhouse of Anl was also of importan-
ce. It consisled of two parts - one for reyal and the
othes for public use.

In 961-1045 considerable amount of archi-
tectural monumental structures, such as palaces,
monuments, pyramid-like defensive walls, ravis-
hing bridges, unique temples and churches were
built.
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From the moment the city of Ani was
proclaimed a capital city, the Bagratid Kingdom
entered a new stage of a political and, espedially,
cultural life, which many authors fairly described as
Anl perlod and made an Impostant part of the age of
advanced feudalism in Armenia. Some 4-5
cenlurles, the capltal city Aniwas the main center of
the country’s economic and political life, culture and
publicrelations. The city was in trade relations with
Byzantium, Persia, China, Arab countries, souther
Russiaand Central Asia.

According to the forefather of the Armenian
historiography M. Chamchian, in the 10th-11th
centuries the city of Ani had a population of about
100,000, which is deemed fo be a pretiy big number
for a rnsdlerval city. 'l'he data reporfad by historians
from
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Ani
population uunslstlng of Armenlians only The
overall historical situation also evidences it. In the
10th-11th centuries the city of Anl was not invaded
by foreigners and was not inhabited by other
peoples. Nomosques and no Georgian or Greek-
Byzantine churches from the Bagratid period were
found during archaeological excavations of the city
ruins. Such constructions emerged later during the
perlod of the Seljuk and Zakarlan rule.
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RELIGIOUS
CULTURE

No city of Medieval Armenia had so many
churches like Ani had, which was called the “city of
one thousand-and-one churches.”

Ani's architectural school played a special
role in the Armenian church architecture of that pe-
riod, having infi the entire process
of development of the Armenian architecture. The
stylistic direction and forms of decorations it had
worked out spread across the provinces of the
country.

A majestic Cathedral, Sourp Asdvadzadzin
‘Church, stands out on the southern edge of the city
of Ani. Itis considered to be the queen among the
church f Aniand some specia-
lists as the |ewelofme Caucasian arcmlenlure Its

started in fSmbatll
(977-89). Gansiruchon works, however, were halled
for some time and the construction was finally com-
pleted in 1001 under the patronage of the Queen
Katranide, the wife of the Armenian king Gagik |
Bagratuni. The architect was Tiridates. The calhe-
dral was built in a way that could be seen from all
parts of the city and yielded only to the royal palace
bysize.

Central-domed, four-altared and six-alta-
red churches were mainly spread in Ani, among
them being the Church of the Holy Aposties (Surp
Arakelots), Church of Abugh aswell as
Church of Saint Gregory and Church of Hovvi,
whichwere distinguished by their beautiful architec-
lure,

Duwn wiwlinnipjub Zauh EYsnbght Yu-
rnghy b 6h hayhd, nphlb 2wnbghonp ghhwennyby
dunib| UGhh blbntghbsphg 0bYp’ dwpwzwn
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<uwgwnlh Ep Dwk qUuppingweniuy Quig-
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AU Ypw wipwgywd tp Sughl

The legend says that the Chuich of Howyi
was built by a shepherd, who failed to entes one of
e many churches of Ani on Easler day, as all of
them were packed. This cozy, three-storey chapelis

tar-shaped construction with six pillars inside
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Tg‘slguu D Pt (1 b upuhuuinty Ghozl
Pl
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rising from the walls of the lowes floos. T. Torama-
nyan described this chusch as a “crown of architec-
twre of Medieval Armenia™.

The Church of 8t. Gregory of Gagkashen,
the replica of Zvarinots Temple, was also well-
known. On one of its walls the statue of King Gagik
veas fixed. The Holy Saviour Church is also worth

fo, which was p d quite well
iI 1958.

Inthe 9th - 13th centuries Ani was also a
scientific cendes with lofs of schools and scriplo-
riums. Grigor Magistios Pahlavuni, Hovhannes Sar-
kavag, Mkhitar Anetsiand other Echularstauy“ ata
renowned advanced school of Aniin different time
periods. The school of miniature painting was ope-
raling in the lively culural enviroment; nimerous

(1201-1236pp.): e
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writienar d here.

Further prosperous life of the capital cea-
sedwith he fall of the Bagralid dymasty in 1045. Ne-
vertheless, the city of Ani enjoyed one more boom
during the rute of the Zakarid Dynasty (12011236

Ani was destroyed and devastated be-
cause of constantinvasions of enemies, Today. the
equally magnificent ruins of the once splendid ca-
pital of Armenia are on the teritory occupied by
Turkey -on the other bank of the Araks.

Even inruins, Ani has not stopped repre-
senling interest, Travelers, astists and architects,
tourists, archaeologists and researchers have been
showing interest in Ani. Nomadic tribes, Turkish
rulers, wealth seeking adventurers and those who
were making its splendid menuments quarry and
were digging and plundering the treasures, which

n
mndhpmﬁtgnqthdﬁm Twljwup |prugnbi hin Lu.
Yepihs bplpuw; q 0

agreat value for science. were "inte-
rested" in Ani. Devastating earthquakes and the
almighty time filled the gap.
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OR HOW WE HAD THE GATES OF ANI OPENED FOR A BOTTLE OF ARMENIAN C
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A few years ago, a 65-year-old Ofelia Za-
karyan finally accomplished one of the most che-
rished dreams of her life and visited Ani, unfortu-
nately, as atourist

"I was wondering whether our Armenian ter-
ritories and our cultural heritage had been preser-
ved or not. Turkish soldiers were guarding the ga-
tes, and we had to bribe them by giving Armenian
cognac to have the gates opened for us to see our
devastated, but stunning capital,” told Mrs. Ofelia

Everything looked impressive, but the Mother
Church was indescribable: *1 could not hold back my
tears, | wanted to embrace that dilapidated miracle -
the Mother Church, to touch the land that is yours,
but beyond the border.”

However, foreign tourists visiting Ani can-
not even assume that the city of Ani is the Armenian
histerical and cultural heritage. There is no mention
about Ani once having been an Armenian capital,
even the signboards of the city keep silent

For the purpose of raising awareness about
the rich and large Armenian cultural heritage on the
territory of Turkey, a high-tech company “Locator”
has initiated a project for virtual reconstruction of
Ani capital, which will be implemented in architec-
tural, cultural, historical, artistic and other direc-
tions.

“Turkey keeps in secret the fact of capital ci-
ty Ani being Armenian. Thanks to our project nume-
rous foreigners, including foreign influential political
figures, will learn about Armenian origin of Ani.”
says Emil Stepanyan, manager of 3D projects of

r* company.

vd will by

Ierrm:ryo“\rmanla from which tourists will manags
to see restored Ani - walk along the streets, meet
inhabitants, learn about the traditions and lifestyle of
aonce thriving capital city of Armenia. This vantage
ground tends to become an unprecedented tourist
destination, since it will be the first in the territory by
its nature.

Projectinitiators hope that restoration of 3D
Ani will be the first step towards a real restoration of
the capital city Ani.

Welcome to Armenia

durn witig Ul
(el T

} -~ ]
1 O O Oluu:‘ruu” uull.ll: HII’H‘CHI'IH(HI:I

Eu fipkug IHHL':MI(IHMIII Lunefir e gy
I) '5(‘("'(’("1’\ (JI A"'— I.’("l‘

I.u'f‘s('.r'u‘(f the taste and smell of

their cuisine for over 1 ()()() yedars

Puagnuunneb)wg pusgudngntpiul wilni-
dipg hbwnn® 11-14-pn gn-ned Uishh plwlpsGbpp
quineby L piwmupinl 56 hwwnwanb) LEhwuuw-
Gnud, NeypaspOugned, SpwbuppywOpupnud, Unjpgn-
Yuynud; @Gk dwdwhwyh popwgpenud dnyyti GO
inbnwghlbphi, uwijuy b hpbig huwyulpel owug-
dwl dwupl 50 dnnwgh|: Cuwn nbwpbnnud sh
upushuyuslidt qumﬁ I'n.un.{ulmn pug ubipbnbut-
pnln g Gl 1gh wijui-
nnyRGEND: «<w) rwhwnwnwkwh h

Afferthe fall of the Bagratid Kingdom, inthe
11th -14th cenfuries the inhabitanis of Ani migrated
and seftled in Poland, Uksaine, Transylvania and
Moldova. Although assimilated with the locals over
the time, they didn't forget about (heis Armenian
osigin. In many cases they failed to keep the lang-
uage. faith but fraditions of the rational cuisine were
passed from generation to generation, Armenian
Cookery Tradmuns Development and Proteciion

quapquugiuwi b b wpeshiyeslidwlo huwwpuljulpub
Yuwqiwybnwmigmas mundbwubpby £ 11-14-npg
nuntph UG waquh junhwingp: Ywqdwlbp-
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O has dthe national cuisine of Ani dating
back lo the 11ih-14th eenluries. Sedrak Mamulyan,
President of the Armenian Cookery Traditions
Development and Protection NGO, mentioned that
whenworking in Potand, Romania and Ukraine they
could find out through the cuisine who the angient
people of Ani were and collect the recipes of Ar-
menian dishes dafing back fothe 8th eentury.
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Dishes of Ani cuisine have similarities with
the cuisine of Shirak region. Forinstance, thereisa
dish in Ani cuisine, called "Hagu yerusta”, which is
similar ko a very populardish in Shirak region, called
Pochoy apur”. Itis made of meat balks and sliced
dough, considered aritual dish and served during
the memoarial services

Onion dolma is amang the dishes of Ani
cuisine. As for sweets, Sedrak Mamulyan mentions
the delights made from radish, peanuts and honey.

Six ravishing dishes of Ani cuisine have
been definitely reslored and currently we aretrying
toiintraduce five of these dishes inio Armenia as
well,
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HAGU YERUSTA

U[Il!l‘l’gmlanp
AKANJAPOUR



Diners Club ~ ARARATBANK ¥

INTERNATIONAL




	Page 1
	Page 1
	Page 1
	Page 2
	Page 3
	Page 4
	Page 5
	Page 1
	Page 2
	Page 3
	Page 4
	Page 5
	Page 6
	Page 7
	Page 1
	Page 1
	Page 2
	Page 3
	Page 1
	Page 2
	Page 3
	Page 1
	Page 2
	Page 3
	Page 1
	Page 1
	Page 2
	Page 3
	Page 4
	Page 5
	Page 1
	Page 2
	Page 1
	Page 2
	Page 3
	Page 1
	Page 1
	Page 2
	Page 1
	Page 2
	Page 3
	Page 1
	Page 2
	Page 1

