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Quando é iniziato e come si é sviluppato il suo rap- Vico Magistretti, laureatosi in architettura a desiderio, discutibile nella sua effettiva utilita, di
porto con la Schiffini? Milano, ha svolto la sua attivita nel campo del- avere un piano tutto libero; penso ad un’opzione
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-~ disegnare per una sola azienda? del design numerosi suoi pezzi sono presenti al duce una riflessione sulle profondita. L’attuale
Museum of Modern Art di New York. profondita 60 non ¢ certo ottimale. In questo mo-
bile della collezione Genius ho spezzato la tradi-
zionale profondita 60 in due, aprendo le ante di-
venta un armadio di profondita 30. Ho 'impres-
sione che rispetto ad un’identica cubatura non
spezzata la capacita sia aumentata circa del 40%.

Per quanto mi riguarda ¢ cosi in tutti i campi, cer-
co dilavorare per poche aziende, essendo un rap- Vico Magistretti has a degree in architecture
porto stretto, quasi personale ed ¢ difficile dise- from the University of Milan. He has worked in
gnare per piu aziende dello stesso settore. the sphere of architecture, urbanistics, indus-
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pubblico?

“I consumi senza dubbio, ma anche I’approccio,
che una volta prevedeva uno schema modulare,
praticamente si trattava di disegnare un’antina.

Credo che non si riesca mai a rispondere comple-
tamente a niente, € sempre un tentativo di avvici-
namento, da parte del designer, ma non al gusto
del pubblico, quanto un chiarimento autobiogra-
fico. Io credo che il design sia un fatto autobio-
grafico, inteso come I’elaborazione di risposte ai
problemi concreti coni quali ci confrontiamo tut-
ti i giorni. Un interesse del pubblico ¢’¢ sempre
stato, evidentemente vi sono degli impedimenti
di carattere economico, i prodotti che ho dise-
gnato hanno sempre avuto un certo costo. In ef-
fetti il tentativo che stiamo facendo ora di dise-
gnare modelli molto piu standardizzati € in fun-
zione di una domanda piu ampia.

C’¢ quindi un’attenzione verso un pubblico econo-
micamente meno agiato?

E senza dubbio il tema di oggi. Il fenomeno del
design si staampliando, € conosciuto, suscita del-
l'interesse, la tipologia delle persone che deside-
rano questi prodotti si allarga e quindi io credo
sia necessario poter affrontare in termini raziona-
li di costo questo problema se si vuole sviluppare
ulteriormente il mercato.

Come vede la cucina del futuro?

Vedo una tendenza; o meglio la auspico, verso
l’abolizione dei pensili, mobili derivati dalla vec-
chia cucina all’americana. Sono pochi profondi,
m costosi quanto i mobili di base, determinati dal




When did you start working with Schiffini and how
did this work relationship develop?

I'have been working for Schiffini for fifteen years
now, or perhaps even a little longer, and our rela-
tionship has not changed during this time. I act as
a consultant to the company and we discuss pro-
posals and new models together which are then
developed by the company.

What are the reasons which persuade a designer to
work for just one company?

As far as I am concerned, this applies to all sec-
tors. I try to work for just a few companies be-
cause the relationship is a close one, almost per-
sonal. It’s also difficult to design for several com-
panies in the same sector.

What changes have there been in the role of the kit-
chen in recent years?

The kitchen has come to paly a central role in the
home. It is no longer hidden, and current de-
mand for kitchen furniture is tending to trans-
form this space into a living room, rather than a
“workshop”. People eat in the kitchen and use
the kitchen throughout the whole day — and this
has had a great effect on design. The characteris-
tics and use of the internal space in the home
have changed, to the benefit of the kitchen,
which has been assigned greater space in relation
to the other rooms and also in relation to the his-
torical proposal of the Frankfurt kitchen.

Has design been successful in responding to the
needs of the public?

I don’t think one ever responds to anything com-
pletely. The designer always attempts to come
closer not so much to public taste as to an “auto-
biographical”, in the sense of being the formula-
tion of responses to concrete problems which we
come up against every day. The public has al-
ways displayed an interest in design, but as far as
I can see there are obviously financial cons-
traints, since the products I design have always
been fairly expensive. What we are now trying to
do is design far more standardised models, and
this is in response to demand from a broader sec-
tion of the public.

You mean that a less affluent section of society is
being catered for?

Yes, that is certainly the basic premise today. De-
sign is becoming broader and better-known.
People are interested in it, and more and more
different sorts of people want these products.
Therefore I think that it is necessary to deal with
this problem in rational terms of cost if we want
to continue to develop the market.

How do you see the kitchen of the future?

I think — rather I hope — that there will be a ten-
dency to do away with wall cabinets, elements
which derive from the traditional American kit-
chen. These cabinets are shallow and cost just as
much as floor elements. They are based on the
desire to have a completely free surface, though
it is doubtful whether this actually works in real-
ity. I think that the alternative to these could be
shelving or open container elements, which area
easier to use and cost less, or else columns which
would exploit the intermediate space. A piece of
furniture like the traditional dresser which holds
everything, making it possible to furnish the kit-
chen using one or two of these pieces. I have
made something of the kind with Schiffini, a “kit-
chen type”, which must contain everything that
three people need. And this introduces a consi-
deration concerning depth. The depth currently
used, 60, is certainly not the best possible one. In
this item of furniture in the Genius collection I
have divided the traditional depth of 60 into two
equal parts. With the doors open, this gives a
cupboard with a depth of 30. It is my impression
that this gives a capacity which is approximately
40% greater than that of an identical cubic space
which has not been divided.

What has changed since you began working with
Schiffini — the design approach, materials, de-
mand?

Demand certainly. But the approach has also
changed. At one time this concentrated on a mo-
dular layout. It was basically a question of design-
ing a small cupboard, whereas now the use to be
made of these “boxes” is studied and analysed.
What has probably happened is that the way in

which these products are actually used is differ-
ent from the theoretical use on which we based
the design of the floor elements, the intermedi-
ate space and the wall elements. This means that
masses of space is wasted, the needs of the user
are not met, it is non-economical and, finally,
people do not want to be surrounded by boxes.
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Presentiamo tra le piu re-
centi  proposte disegnate
da Vico Magistretti per
Schiffini Mobili Cucine, la
serie “Genius” in noce na-
zionale, per la quale sono
Stati previsti elementi ar-
madi con ante interna-
mente attrezzate, che pos-
sono aprirsi a 18(°, per-
mettendo una migliore uti-
lizzazione della parte in-
terna. Molto curate le fini-
ture esterne ed interne. Il
piano di lavoro e l'alzata
sono in marmo di Carrara
stondato.

We are introducing the
“Genius” series from the
most recent proposals de-
signed by Vico Magistretti
JSorSchiffini Mobili Cucine.
1t is in Italian walnut and
the doors of its cupboard
elements can open at 180
degrees with equipment on
their inside, thus making
greater use of the interior.
The inside and outside fi-
nishes are done with the
greatest attention to detail.
The working plan and the
rise are in rounded Car-
rara marble.
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