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winner of 7 awards

the strange world of

jasper;

plus latest projects by shigeru ban, massimiliano fuksas, § michael young and seymour powell
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design show [see following pages]

restaurants, bars, etc [see Milan
insider boxes)

Fiera — the location of the official
Hilan Furniture Fair

Zona Tortona = most of the best offsite
gshows are held here, notably in the
giant Superstudio complexes

%

Bar Bassa — where everyone ends up at
the end of sach night. Via Plinio 39,
+39 0223400580
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5 will be an exhibition
of 40 objects made of plaster dust
wsing rapid prototyping
techniques. The collection is by a
series of voung and little-known
designers and commissioned by
Oneoff. The emphasis will not be
on the functional and the
commercial but on the
explorative and the incomplete,
hence the "model”™ bit in the

Boneoff

[ATLE,

Fabbrica del Yapore, Via Luigl
Honao 7

wewrw.industreal.it
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Bmoooi
Called The Unexpected Welcome,
Moooi's exhibition of new
products will show how it
synthesises the Dutch
conceptual design approach into
commercial furniture. New
products will include a barogque
desk designed for laptops called

retary by Marcel Wanders and
a steel light called Supernova By
Richard Hutten.
Superstudio Pil, Via Tortona 27
WL Moo 01 C0m

Subtitled The New Alchemists.
this joint Design Museum and
British Council exhibition will
show the work of five young
British-based designers |all of
whom coincidentally studied al
the Royal College of Art]. They
include [ s Meqreri. who
subverts security products with
cosy imagery, and Julia
Lehmann, who makes lights out
of sheep stomachs.

Paul Smith, Viale Umbria 95
e designmuseum.oryg
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milan insider
jerszy seymour
(former resident)

What's your favourite area?
Behind Porta Venezia where the
African community lives, and
hetween Naviglio Grande and
Maviglio lzaio where there is a
big mess.

What's vour favourite
restaurant?

Muciaccia on Via Boni 16
[+39 02 4B0O00917].° D

at's best to eat in Milan?
Burratta. It's a Pugliese
speciality at Muciaceia like a
giant concentrated mozzarella
and is really tasty:

Where's best for late drinking?
Centro Sociale Leoncavallo on
Via Wattean 7 [+39 02 6705185 E




