FORMS & FUNCTIONS

SWEETEST MAKEOVER

The Morth Amencan consumer finally appreciates
that the ritual of chacolate congumplion S mone
impartant than the guantity consumed. Lesgner
Marc BEncault takes this premise Torgand and, Tor
farmed Vancouver chocolatier Thomas Haas, has
trarsformeed chocolate design into someathing of a
rew genre

Bricault starfed out by dessgring the architectural
enviranment af Haas's pastry shopScaté/chacoalate
factory in Morth VVancouver. Al Haas s reguest,
Bricault then reformatted the packaging for a brand
new line of chocolate bars to be made on sile. He
crafted its elegantly embossad box, with large silver
leaf numbers boasting each bar's cocoa percentage

He also reconfigured the stuff inside. by forgoing the

standard chocolate bar mould for something far Vancouver's Marc Bricault jazzes
miorg audacious. Instead of the workaday grid of up Thomas Haas's chocolates with a

redesign that envelops everything
fram the chacolate factory and the
packaging to the bar itsalf

break ines, the purchaser of a $4.50 Thomas Haas
bar gets an artiul ineze of asymmetnc rapezolda
pieces, It's partly logistics, says Bricault: when
you're dividing up a chocolate bar among friends of
varmous appetitas, it's uselul to have the option of
r:-r'l-'lr"!.'_ a larger or smaller psace &z far the next
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step, Brcault is currently desigrang a cylndrica
container for a disc-shapad patty of nut-tilled chooo
late. "We just want to be maore playtul.” he explains
"The standard chocolate bar is kind of boring, don’t
yiou think ™™ www. thomashaas com
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ART OF GLASS

Mexico City's Mouvel Studio, the top artisanal glass workshop in Latin America, boasts
healthy International sales: its products sell at Moss and Barneay™s, and it has conceptu
alized custom vessels for the MoMA Design Store and Halph Lauren, The company’s
Mexican face, however, is defined by its top-shelf tequila and perfume bottles. To build on
that, Mouvel channelled the creativity and name recognition of the local architecture
and design alite intd a bald new line of drinking glassas that debuted in Morth America
last January

t enlisted 13 architects and designers, some from Mexico's old guard, like Ricardo
Legorreta, as well as such younger talents as Héctor Esrawe and Emiliang ':jill.'::}f.-. bazsl
known for the socially conscious furnmishings of their NEL collective. Brealing the barmers
Héctor Esrawe conjured the ribbed Oruga, one of generation and school, the project unites professionals more accustomed to competi
:;-ﬂ;:r::i ;::;.”:‘;“H": h:‘:z'i:;::::'!:;“" :11:'" t"1 2n collaborat on And yet each Paﬂ cipant stood out by designing 2 ":||'LIL:I'|${|:|-

ifferent glass - from Teodoro Gonzdlez de Ledn’s no-nonsense Untithed, to Miche

Thirteen of the country's emerging and estab-
lished architects designed the cocktail vessels. Rojkind’s Hansop, a holster-shaped tequila shot glass. www, nouvelstudio,com
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