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On site with John Pawson
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David Lynch and
bring you The Directors’ Cut
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MELTS OUR ART

With collaboration the mot clef in the
creative industries currently, it was only

a matter of time before artists got their
hands on chocolate. Tuscan chocolatier
La Molina has collaborated with New York
artist Rita Lintz to create a collection of
edible art. Entitled ‘Fringes’, the range is
made up of eight variations on the theme.
‘For me, fringes are everywhere: on hair,
at the edge of scarves or even on a
hedge,” explains Lintz. La Molina is famed
for its unusual taste combinations and,
featuring six different flavours, from
Guérande salt to millet, the collection
doesn't disappoint.

‘Fringes’ chocolates, €10 for box of 12,
available from the end of September, by
Rita Lintz, for La Molina, www.lamolina.it




