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Fully Automatic Espresso Machine KF8, KitchenAid Artisan 4.8 | Tilt-Head Stand Mixer, KitchenAid Go Cordless Hand Blender

THE GRAND CRU

Kitchen

The essence of the kitchen revolves around the idea of conviviality. This space evolves, becoming an environment capa-
ble of integrating with the living area. Modular systems and intelligent surfaces optimize every aspect, while high-tech
appliances offer advanced performance, enhancing the interaction and personalization of the domestic experience.
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Unique
Iinteraction

'The Gaggenau Expressive series features
ovens equipped with a high-performance
heating system and an invisible grill. Key
features include temperataures reaching
300°C, an intuitive user interface, ad-
vanced automatic programs, a multi-point
core temperature probe for food, and a py-
rolytic self-cleaning system.

Gaggenau Expressive
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Contemporary languages

bines retro-inspired motifs with modern
and functional details. The 23-mm-thick
door features a slim frame made of solid
Ash and a central panel veneered to match
the essence.

Poetica is the new furniture system from
Scavolini, design Vuesse. Wood is one of
the protagonists of the collection, in addi-
tion to its aesthetic value, guaranteed by
the processing of the door, which com-

POETICA kitchen, design Vuesse
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100 YEARS WITH A
PHOTOGRAPHIC PROJECT

To celebrate its centenary, the Italian kitchen
company Arclinea has devised a special
initiative: a photographic exhibition en-

trusted to the talent of Amélie Ambroise, a
renowned French photographer. Amélie, also
known for her collaboration with the famous

fashion photographer Peter Lindbergh, has
managed to capture the essence of Italy
through a project that celebrates the beauty
of nature and the richness of Italian culinary
culture. The images created by Amélie Am-
broise showcase 100 Italian ingredients, care-
fully selected to represent the diversity and
authenticity of the territory’s gastronomic
traditions. Each shot is a tribute to nature

and the unique flavors of Italy, engaging in a

visual dialogue that narrates stories of taste,

passion, and tradition. The exhibition is set
up at the Arclinea showroom on Via Durini
in Milan, where visitors can also admire a
selection of the most iconic creations by
architect and designer Antonio Citterio. As

Arclinea’s creative director for over 40 years,

Citterio has played a pivotal role in defining

the brand’s identity and style through pro-
jects that blend functionality and elegance.

This photographic project honors Arclinea’s

100th anniversary, paying tribute to Italy
through a journey that invites exploration
and rediscovery of the richness of a culture
that turns food into an art form.




