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This magazine is an ode to beauty
An ode to the things in life
That are easy on the eye
That turn the ordinary
Into the extraordinary
This is a touch of Flamant
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I have a soft spot for chairs. Not only because
designers from all over the world have designed so
many creative examples over the years, nor because
I myself am brooding over another new design
that plays with the line between past and present,
between traditional and innovative. No, more than
anything, I love the imposing nature of chairs: how
they silently convey to you that it's time to take a
break. Something we do seldom enough these days:
everything goes faster and faster, until we can hardly
keep up. Whereas in the past, a hit song would top the
charts for a whole year, these days it lasts a week at
most. We see this acceleration in all trends, including
interior design, which changes with the seasons.
In winter, you like to sit down at a festive table. In
summer, you enjoy sprawling in a chaise longue with
a good book.
Because chairs do that as well: they give you a
different perspective, so you can see everything from
a different angle. That was the case with us, anyway.
After 41 years, we got the feeling that our look didn't
exactly fit who we'd become. So, we felt it was time
for a makeover, with our passion in the driver's seat
(see what I did there?): to turn every house into a
warm home.
I still feel passionate about what I do, every day.
Launching a new collection is just as exciting to me
as opening the first presents on Christmas Eve. Over
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the years, we've surrounded ourselves with people
who have just as much drive and enthusiasm. For
this first edition of Flamant Magazine, we visited 3
Flamant Friends, 2 interior architects and the one
and only Sepideh Sedaghatnia, among others, for a
good chat. And that doesn't take much. Just a couple
of chairs perhaps.
From an extensive guide to gifts and inspiration for
your holiday menu and festive table, to a glimpse
behind the scenes and loads of travel, design and
styling tips, you'll find it all in this magazine. So, pull
up your favourite chair, sit back and and let yourself
be inspired.
Happy reading,
Alex Flamant
Chief Creative Officer

A conversation about
perseverance, letting
go and living in the here
and now
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SEPID EH
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Sepideh Sedaghatnia is 35. She
was born in Shiraz and grew up in
Isfahan. She moved to Belgium
with her parents and sister
when she was 17. Although her
father had envisioned a future
in the petrochemical industry,
she resolutely chose to go into
the hospitality industry. After
graduating from hotel school,
she headed to the French wine
university Suze-La-Rousse to train
as a sommelier.

‘Me time is not appreciated
nearly enough. Ultimately,
you are the key to your own
success. If that key breaks,
no more doors will open
for you.’

We arrive a little late for our
appointment in Divin and find
Sepideh Sedaghatnia – 'Call me Sepi!' –
behind the bar. In a grey apron and
bright orange top, she deftly shakes
colourful cocktails. The gastrobar is still
closed, but we are second in line. These
long drinks are for the photographer
and journalist who are doing a story
before us. Between dictating cocktail
recipes, posing for a photo shoot and
checking on reservations, Sepideh
gives the team suggestions for the
evening service. If you ask me, Sepideh
is the very picture of multitasking. This
business owner waltzes through her
bar - and life - like a good glass of wine
in your hand.
'Do you need another blouse? I can throw
on something new, no problem.' Not waiting
for an answer, she changes in mere seconds.
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Starting your own business isn't easy,
particularly if you're not in the kitchen
yourself. Then you've got to hand over the
reins: that's not easy for a seasoned control
freak,' she laughs. 'But you learn from your
mistakes, and through trial and error, you
find your way forward. It's a daily exercise,
in which you constantly have to work on
your business and yourself.'

High-performance hospitality
'The most important thing is to surround
yourself with the right people, and it took
time for me to do that. But if I were to do it
all over again, I would have made exactly
the same choices.' When I ask her what is
the hardest part of entrepreneurship, she
doesn't hesitate for even a second. 'Belgian
regulations! They make it so hard on us.
They should really think about that, because believe me: without the hospitality
industry, you'd have a lot of depressed
people round here,' she laughs.

'The same haircut in two different shoots is
repetitive enough,' she says, laughing. An
unwavering eye for detail, that's for sure.
She's been tackling one appointment after
the other since 9 o'clock this morning. Just
before the restaurant opens – unfortunate
timing on our part – I sit down with her at
one of the carefully laid tables.
'I often put in long hours. I insist on finishing up with the team every night, so I never
get to bed before 3 o'clock.' And yet she
makes it clear that she thinks it's terrible
that the hospitality industry always gets
a bad rap because of the difficult hours.
This Belgian beauty with Iranian roots
started out washing dishes and learned
to appreciate every part of restaurant life
along the way. 'You won't hear me complaining: we've really got a dream job.
What other job allows you to share the
wonderful moments people experience

like this? Our customers have usually got
something to celebrate, or they're spending
time with their family and friends, enjoying the best things in life: food and drink.
Hospitality is an industry unlike any other.
And irregular hours have an upside, as
well. On Tuesdays and Wednesdays, when
everyone else is at work, we enjoy a day
off, with a glass of champagne. Work hard,
play hard.'
A motto that really embodies the 2014
Sommelier of the year. Sitting still isn't for
her. Calling Sepideh a wine connoisseur
doesn't come close to covering it: she is
a media figure, restaurant owner, author
of 3 books, owner of her very own caviar
line and so much more. An entrepreneur
through and through, who decided to start
her own business in 2015. 'I'm very happy
with the course I've taken with Divin.
But it certainly has been difficult, as well.
11

Life in the hospitality industry is like a
professional sport. It takes discipline and
dedication to put in the hours needed. 'My
father really drummed that into us. He really
knows how to persevere. He rebuilt his entire
life from scratch three times. The choice that
he made, years ago, to create a freer life for
us here, in Europe, wasn't an easy decision. I
really admire his decisiveness.'

Time for me time
'Thanks to my parents, I know that if
you want to achieve something, you've
got to make sacrifices. And I sacrifice a
lot of time that I could be spending with
my family and friends. But I want this
too much. I love my family incredibly
much, but sometimes there are weeks
when I can't even find the time to ring my
mum. I can feel very guilty about that,
but she always responds with endless
understand
i ng. In the busiest periods,
I also notice that I'm better off spending
time by myself. Me time is not appreciated nearly enough. Ultimately, you are
the key to your own success. If that key
breaks, no more doors will open for you.'

'In Iran, families are much closer-knit.
You see everyone every week, even cou
sins. Here, in Belgium, many families talk
once a year over Christmas dinner. I fall
somewhere between the two right now, but
it's still a difficult balancing act between
work and private life.'
She thinks it's normal that not everyone
always understands that. 'Your colleagues
automatically become good friends: you
share a passion and share the same work
schedule. But I think it's very important to
have friends outside of your working life,
as well. Sometimes, you have to be able to
step back from it.'
She worked as a sommelier for Viki Geunes
and appeared on television alongside
Sergio Herman. I ask whether she follows
her colleagues' work closely, but she quickly shakes her head. 'Naturally, I try to stay
informed about what's going on around
me, but I don't pay special attention to it.
I do my thing. If you worry too much about
what others are doing, you soon revert to
copycat behaviour. And that's not my

style. I swear by authenticity, and I want
a personal philosophy behind every one
of my projects. Whatever you do, above
all, it's got to come from inside of you.
That's why, at Divin, I consciously choose
products and suppliers with a story: lesser-known wines from small-scale domains,
olive oil from a Greek family business, you
name it. I also want the interior to make it
clear to my customers straight away: this
is who I am. A mixture of East & West.
It's important to know what you want to
achieve in life, but you can never forget
where you came from.'
For the interior, she worked with Will
Erens, of Too Many Agencies. And as befits a control freak, she was closely involved
throughout the process. 'It was great unleashing the creative Sepi. The choices of
materials were, for example, really important to me. When you eat and drink, first
you taste with your eyes. And that goes for
the entire restaurant experience. You see
many natural, raw textures here, such as
worked leather and scorched wood: it can't
be too clean, in my opinion.' Sepideh also

NICE TO KNOW
In the Michelin two-star restaurant ’t Zilte, Gault&Millau named
Sepideh Sedaghatnia Sommelier
of the Year. After that, she opened
her own business in Antwerp:
Divin, a gastrobar with French
and Mediterranean cuisine, with
Iranian influences. She appeared
as a jury member on the popular
TV programme My Pop-up Restaurant, launched her own caviar line
and has written 3 books.
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designed all of the personnel's clothing and
sketched out ideas for the dishes. 'I worked
with a local ceramicist. I had a very clear
idea of what I wanted, and I'm still happy
with the results. The person who made the
dishes undoubtedly cursed now and then,
because my design was very different from
his normal creations, and the dishes had to
be dishwasher safe, to boot. It took a lot of
work, but look: four years later, it looks as
good as ever.'

Luxury for everyone
I ask her if she works on her home interior,
as well. She smiles broadly and says, 'I'd
love to, but I'm hardly ever there. It's embarrassing, actually, how little attention
I pay to the decor and details at home.
But when you're so intensively focussed on
choosing the right glass and the right fork,
day in, day out, you have enough of it at
some point. At home, I've got to be able
to let it go. There, it's most important for
it to be cosy.'
No luxury for the sake of luxury for
Sepideh. And yet, she's got her own caviar
line, and the champagne flows abundantly
in her gastrobar in Antwerp. 'I do, indeed,
work with luxury products, but I want to
offer them to as broad an audience as possible. From the very beginning, keeping
our gastronomy and products accessible
and affordable has been an essential part
of our vision. I don't like decadence. You
can dress a small portion of caviar and give
people an exclusive flavour experience.
Because that's what it's all about: the experience, not the price of the product. It's
funny, one of our photographers told me
just last week, "Wow, Sepi, since you got
into caviar, it's suddenly become hip."' She
laughs. 'I don't know if that's completely
true, but I hope it is. If so, I've achieved
my goal: putting an old-fashioned product
back on the map, for everyone.'

In closing, I ask her whether 2019 has been
a good year (as you would for wines). She
completely ignores my lousy play on words
and enthusiastically confirms, 'Absolutely,
an excellent year. It's been very busy, and
I'm looking forward to launching many
new projects this autumn. I've been working on them for a long time now.' A vague
answer. This mysterious beauty knows
how to keep people in suspense. 'What
do I hope the future will bring? A travel
programme maybe, in which I visit all of
the vintners around the world that I like.
Sharing their passion and stories would be
fantastic. They should call me!' She laughs.
Because she always loves to travel: getting
to know new cultures, flavours and people. She confesses that she doesn't know
whether she'll stay in Belgium. 'But who
knows that with any certainty? You've got
to live in the moment, enjoy what you've
got now. My parents don't agree with me.
They always want to save for the future.
When I travel, I spend freely. I don't want
to think about what things cost. After
months of hard work, I reckon I've earned
it. My days are so full now. I live my life
200%. Someday I'll slow down. Although,
my friends laugh at me every time I talk
about my old age:

I fantasize about a laid back Sepi who visits
nice markets and runs a quaint B&B. "Stop
it, Grandma Sepi," they say. "You'll never
be laid back."' Sepideh chuckles.

-

‘I don't like decadence.
Experiencing the flavours is
what it's all about,
not the price of the product.’

The first customers arrive, and the photo
grapher still needs to take some pictures. She checks the reservations on her
phone again. 'Oh dear, that went quick.
Apparently, we've got a full house again.'
And I sense that it's time to wrap things up.
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table manners
1 FESTIVE TABLE, 2 STYLES

Parres II Chair / €345

Brigida Gold Charger Plate / €24.95

Phills Tablecloth / €135

Kiaman Cutlery, set of 5 / €79.95

Phills Napkin / €9.95

Iceberg Glass / €4.95

Klum Candlestick S-M-L / starting at €14.95

Candice Wine Glass 440 ml & 610 ml / €9.95

Bronson Candlestick S / €24.95

Loom Tray, set of 3 / €74.95

Gyra Candlestick S / €34.95

Rioja Gold Napkin Ring / €2.95

Jille Plate / €11.95

Picola, Loom Trays, set of 3 / €145
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Saito Dining Table / €2,745
Yost Green Velvet Chair / €195

Gili Plate S & L / starting at €19.95

Ragnar Taupe Carpet / €975

Tondo Cutlery / starting at €29.95

Grenelle Natural Napkins, set of 6 / €125

Drake Wine Glass S & L / starting at €10.95

Boreas Dark Green Place Mats / €9.95

Pease Serving Tray / €59.95

Toledo Tealight S & L / starting at €12.95

Keller Serving Bowl / €54.95
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The ingredients are ready, the
drinks are chilled and you've
just discovered the perfect
background music. But how
do you set the right tone for
a festive dinner? Easy: with a
creative table spread that makes
your guests feel right at home.

STEP-BY-STEP
PLAN
01
Choose a colour palette
based on the colours and
style of the dishes.

02
Look for appropriate
cutlery and matching
glasses.

03
Choose your table linen:
fine or roughly woven,
with or without print...

04
Add atmosphere and
cosiness with candles
or tealights.

05
Use natural elements, like
flowers or plants, as the
finishing touches. Subtle or
delightfully bombastic.

METALLIC
MINIMALISM
What do you need?
•
•
•
•
•
•
•

A clean tablecloth in a soft, neutral colour
Chairs in the same colour tone
Gold charger plates and linen napkins
Modern dishes
Hand-polished stainless steel cutlery
Candlesticks of various shapes and sizes
Thin, green twigs, as a finishing touch

What should you watch out for?
• Create straight lines and a sleek look by placing
dessert spoons perpendicular to the other
cutlery, for example.
• Roll up the napkins and fit them with a
napkin ring.
• Every detail counts: play with candlesticks
of various heights, and match your linen
to the candles for a homogeneous result.
Remember: the candles are used in place of
a centrepiece here, so you can never actually
have too many of them.
• Want to make your guests' mouths water
before the first bite? Place a personal menu
on each plate: the ideal conversation starter!
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COLOURFUL
CHIC
What do you need?
•
•
•
•
•
•
•

A wood table with a rough, natural texture
Chairs with warm upholstery, such as velvet
Colourful place mats and linen napkins
Handmade dishes with character
Cutlery with decorative handles
Cosy tealights
Loads of flowers and/or decorative fruit
and vegetables

What should you watch out for?
• Choose dishes that catch the eye, and
use place mats in the same striking tint:
a tone‑on-tone effect works every time!!
Want to emphasise your dishes even more?
Drape the napkins under the plates.
• Work with diagonal lines for an inviting effect
by, for example, placing all of the dessert
spoons at an angle atop the dessert plates.
• 10/10 for mood and cosiness? Create a warm
look with a deep-pile carpet, velvet chairs
and tealights.
• Cover the table in dried flowers: even when
the plates are gone, it will be pleasant to
linger at the table.

PRO TIP
Add decorative fruit or
vegetables to your floral
arrangements for a playful
effect, but make sure that
everything is scentless: you
don't want to interfere with
the flavour of the food.

PRO TIP
Don't use tall candles that
interfere with guests making
eye contact. If necessary,
cut off the bottom of the
candles and place them
back on the candlestick:
the perfect crime.
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Not enough inspiration for your
holiday menu? Flamant to the
rescue. Whether you're cooking
for your whole family or planning
a cosy tête-à-tête, these festive
dishes are always winners.

PAR
INGREDIENTS
Serves 4
125 g smoked trout
4 tbsp sour cream
4 tsp lumpfish caviar
handful of broad-leaf parsley
4 sprigs of dill
freshly ground black pepper
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I N 1-2-3

TY
Trout mousse
with lumpfish
caviar and dill
Here's how you make it
Put the trout, along with the sour
cream and parsley, in a food processor.
Mix briefly until you get a nice mousse.
Season with some freshly ground pepper.
Spoon the trout mousse into glasses and
garnish with some lumpfish caviar and
sprigs of dill.
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INGREDIENTS
Serves 4
300 g oyster mushrooms
2 cloves of garlic
2 shallots
400 ml cream
150 ml veal stock
300 ml white wine
2 tbsp olive oil
4 tbsp soya sauce
handful of broad-leaf parsley
freshly ground black pepper

Tagliatelle
with oyster
mushroom stew
Here's how to make it
1. Bring a pot of water to a boil for the tagliatelle.
Peel the shallots and cloves of garlic. Chop finely.
Heat some oil in a pan and briefly sauté the
shallots and garlic. Tear the oyster mushrooms
into rough pieces and add them to the pan. Add
the soy sauce and continue to sauté.
2. Pour over the white wine, and add the stock
and cream. Allow to simmer until you have a
lovely, creamy sauce.
3. Meanwhile, cook the tagliatelle in salted water
until al dente.
4. Drain the pasta and mix with the oyster
mushroom sauce. Garnish with finely chopped
parsley and serve.
Tip: Add crispy fried pancetta to the sauce,
if you like.
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Zabaglione of
cherry beer
Here's how you make it

INGREDIENTS
Serves 4
6 egg yolks
12 egg shells of
granulated sugar
18 egg shells of kriek lambic

1. Take a thick-bottomed copper pan or
sauteuse. Pour in the egg yolks, sugar and kriek
lambic. Whip them together briefly.
2. Lace the pan over a low heat and beat the
zabaglione with a whisk. Beat in a figure of
eight until the zabaglione is homogeneous and
thickens.
3. Spoon the zabaglione into glasses. Serve with
a scoop of vanilla ice cream, if desired.
Tip: Use the empty egg shells as measuring
cups for the ingredients. Then you can never
go wrong.
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Marked, Lannoo's English
selection of books about
design, fashion, interior
design, photography,
food and art, is always
publishing real gems.
You'll find ours on our
coffee table, because these
books are too beautiful to
put in the bookcase:

Katrine Martensen-Larsen,
Lannoo Publishers / €35.99

02

01
The colour guide Who’s
afraid of pink, orange
and green?

02
The inspiring coffee table
book of Scandinavian
interiors Nordic Moods

03
The ultimate architectural
bucket list book 150 Iconic
Houses You Need to Visit
Before You Die

#flaman
TREND COMEBACK
TERRATONES
Masquespacio already proved it
during Milan Design Week with
his Land for Poggi Ugo: terracotta
is hot again (even though it
never really went out of style).
In 2019-2020, as well, terratones
are causing a stir: think terra
peach, terra pink and warm
wine red. Wonderful to combine
with the persistent bronze and
copper trend, and velvet for an
interesting contrast in textures.

03
Thijs Demeulemeester &
Jacinthe Gigou, Lannoo
Publishers / €24.99
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WE LOVE
DESIGNER CHRISTOPHE REMY

01

Iris De Feijter & Irene Schampaert,
Lannoo Publishers / €39.99

Christophe Remy is a Brusselsbased decorator with a passion
for luxury. Remy is fascinated
by decor from the period
1880 to 1950. By juxtaposing
various styles from this period
and making unexpected
combinations, he creates
interesting designs. In addition
to interiors, Remy also designs
high-end brand identities, for
companies such as Mer du Nord
and Lebon toothpaste, A must-see
for anyone who loves retro design.

tfavourites
MAGA ZINE
DIM DAM DOM
The theme of this brand-new
French magazine is slow living.
Dim Dam Dom invites you to take
things down a notch, to take
time and free yourself from the
bustling city. Every edition travels
round the world – from Corsica to
Kyoto, and from Brussels to Hong
Kong – looking for stylish ways
of taking a break. Sit back, read
& relax.
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Personally, she loves ethnic
influences and authentic
industrial interiors, but when
Flamant interior architect
Kelly gets to take on someone
else's house, she turns into a
real style chameleon.

CARTE
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‘Your interior is a reflection
of yourself. Dare to
experiment, and be sure to
give it enough personality.
Only then will you really feel
at home.'

When I restyle a house, I set my personal tastes aside. The house and its owner
determine the choices I make. Interior
architecture can be insanely interesting,
and you find inspiration for great makeovers
everywhere. But to me, first and foremost,
a house should be a place where you feel
at home. Where you can live the way you
want to live. Every styling job involves lots
of conversations beforehand, so that I get a
good idea of who is going to live in the house
and how. For example, the way you design
living spaces for a large family with schoolage children is completely different from the
way you'd do it for an older couple with pets.
And yet, there is one factor that counts
more than the residents' lifestyle, and that
is the house itself. The architecture, the
location, the lighting... These things are
fixed and have an enormous impact on how
you should approach the design. The power
of interior styling is not just working with
the good aspects of a house, but also using
the less desirable aspects in such a way that
they fit the living concept perfectly.
26

Creating intrigue through
contrast
In this country villa in Massemen, I
immediately saw two major challenges: the
abundance of wood and the contemporary
style of the couple that was moving in.
It's always fun to work in a house with
so much character, but the woodwork is
over
poweringly present here: from the
wainscoting to the floors and window
frames. I definitely wanted to keep that
warm, rustic look, but I also had to break it
up enough to prevent monotony. So, when
choosing furniture, I went for a bold mix
of materials and colours, to provide the
neces
sary contrast. Think: chairs with
leather seats, a zinc table, a white cabinet.
But I'm still consciously working in the
same tones. It shouldn't be too loud.
The walls in the living room have a very
nice patina, but they are almost totally
beige, as are the floor and curtains. So,
I opted for a dark wood coffee table, which
I put on a cosy carpet, so that the two types

I N S I D E

of wood would not be in direct contact with
one another. What's more, the coffee table
is quite small and immediately catches the
eye in this space, as it is an unusual model.
The many books in the house fit perfectly
with the couple and form an ideal conver
sation starter when you receive guests.
Plus, you can easily play with book covers
in your decorating: you choose which colours and images you want to draw attention
to, to create a certain atmosphere.

Contemporary chic
To spice up the more traditional character of this house, I chose furniture in
less refined materials, from the massive
table with visible knots in the wood to the
industrial metal console. But also, your
decorating can easily add a playful touch.
So, I deliberately put a large canvas right
on the living room floor, instead of hanging
it on the wall, and I draped a blanket over
the dining table, to create a relaxed, cosy
atmosphere. You can also put your own
stamp on your interior with the lighting.

TREND: HYDROPONICS
Do you like having lots of houseplants, but lack a green thumb?
Then try hydroponics. With this
form of hydroculture, you put
plants with clean roots straight
into water, in a transparent vase or
pot. Unfortunately, hydroponics
doesn't work for all plants, but you
can practice with basil, rosemary
or sage (and get free herbs for
your kitchen in the process), or
with a monstera or avocado plant.
You give it fresh water every two
weeks and place the plant in a
spot that gets light, but not direct
sunlight. Extra tip: use spring
water to avoid calcium deposits on
the glass.

I complemented the functional floor lamp
with smaller lamps in dark corners, candles

27

and a large table lamp, which serves as a
decorative piece.
One of the major advantages of this villa is
its enchanting garden. The large windows
in the living room not only bring in lots of
light, but also offer a fantastic view out over
all of that greenery. To bring that outdoor
feeling in even more, I love integrating
plants and flowers everywhere. And that
needn't be expensive or complicated: the
large table bouquet was picked from the
garden. Alternate bounty from your garden
with fresh flowers from the flower market,
and arrange them in loose, wild bouquets
for a seemingly effortless result. You can
also bring the fresh green tones from the
garden back later by using fruit as decoration. Have you got multiple small objects
you want to bring together? Then play with
varying heights, alternate objects or mix
materials, as I did with the wooden cutting
board and bronze serving tray.
Make sure you don't overdecorate.
Carefully select the pieces that offer added value to your interior, and give them
room to breathe. I always look for the
prettiest corners and vantage points: here,
the French doors create a natural rhythm
throughout the house that I definitely did
not want to disrupt. The exceptionally low
window upstairs also adds character to the
space, so I put a footstool with blankets
there. That really makes it pop.
A well-designed interior gives the impression that it was put together quite simply.
You create that natural atmosphere by
alternating repetition in colour and form
with contrast in materials and textures.
Don't make things too difficult: your interior is a reflection of yourself. Dare to experiment and, above all, infuse it with enough
personality. Only then will you really feel
at home there.

-
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‘Alternate bounty
from your garden
with fresh flowers
from the flower
market, and arrange
them in loose,
wild bouquets
for a seemingly
effortless result.’

29

4X
CO N T E M P O R A R Y LU X U R Y,
H I S TO R I C A L CH A R M

Back in time

Travelling means taking a
break. Enjoying lazy days, away
from the daily grind. We came
up with 4 fantastic spots with
a passion for contemporary
hospitality in an historical
setting. From Estonia to
Corsica: where will you go?
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1.DOM AINE DE MUR TOLI
Sartène, Corsica
You can't get more idyllic than a holiday
at Domaine de Murtoli. Here, you will
stay in one of the 17th-century shepherd's
cottages, which have been converted into
modern villas with their own swimming
pool, nestled between the mountains
and the sea, the horses and the cows, the
local vegetable garden and the thousands
of olive trees. 2,500 hectares of paradise on the island of the four seasons.
Domaine de Murtoli is a sprawling
five-star hotel (some cottages are miles
apart), but hoteliers Paul and Valerie
provide all guests with custom services,
every day. Diving, golf, wine tastings or
hiking? There is so much to do here that
you might forget to explore the rest of
Corsica. And a cool extra: you can also
rent (part of) the domain for private or
professional events.

Domaine de Murtoli
Vallée de l’Ortolo, 20100 Sartène
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Domaine de Murtoli
Vallée de l’Ortolo, 20100 Sartène

MUST-SEES
Sartène, the most Corsican village
in Corsica
Bonifacio, picturesque town in
the southernmost part of Corsica
Nature reserve Désert des
Agriates, 160-km-long green
desert
Clos d’Alzeto, the highestaltitude vinyard in Corsica
Palombaggio, one of the ten most
beautiful beaches in Europe

2.FERME SAINT-SIMÉON
HONFLEUR, FR A NCE
Have you always wanted to see the world
through Monet's eyes? In Ferme SaintSiméon, you get close to doing just that:
here, you can sleep in one of the rooms
where the master of Impressionism
himself once stayed. Around 1840, this
17th-century farm was a real magnet for
young artists, such as Courbet, Boudin
and Corot, who created world-famous
works of art there. Spread out across
three buildings, you will now find
luxurious rooms and suites, bursting
with history and beauty. Where the Seine
flows into the English Channel, wander
through the picturesque streets of the
port town Honfleur, visit the D-Day
landing beaches or tickle your taste buds
with Calvados and Camembert. But
at Ferme Saint-Siméon, you're sure to
experience unforgettable moments, as
well: from inspiring watercolour lessons
to an exclusive helicopter ride over
historical Normandy.

INFO
Vallée de l’Ortolo
20100 Sartène
www.murtoli.com
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MUST-SEES
Church of Saint Catherine,
one of the biggest wooden
churches in France
Eugène Boudin Museum,
with works by Monet, Courbet
and Dufy, among others
Naturospace, the largest
butterfly glasshouse in France
Les Maisons Satie, birthplace
of the eccentric composer
Erik Satie
The breathtaking panorama
from atop Mont-Joli
INFO
20, route Adolphe Marais
14600 Honfleur
www.fermesaintsimeon.fr

Ferme Saint-Siméon
20, route Adolphe Marais, 14600 Honfleur

‘From the Impressionists
to the beaches
of the invasion:
step into history.’
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MUST-SEES
St. Barbara Cathedral in
Kutná Hora, one of the most
beautiful Gothic cathedrals in
Central Europe
The Sedlec Ossuary, also
known as the bone church
Charles Bridge connects Old
Town Prague with Malá Strana
The forbidden spot, a unique
art gallery in Prague

Mlýn Dänemark
Po Mlýnech 82, 284 01 Kutná Hora

INFO
Po Mlýnech 82
284 01 Kutná Hora
www.mlyndanemark.cz

‘Surrounded by nature
and strictly for adults?
Here, you really find
peace.’

Mlýn Dänemark
Po Mlýnech 82, 284 01 Kutná Hora

3. MLÝN DÄNEMARK
KUTN Á HOR A, C ZECH
REPUBLIC
This boutique hotel has a history
stretching back to 1491, when the silver
industry in Kutná Hora – now listed as
a UNESCO World Heritage Site - made
the region one of the richest in Europe.
Today, in the beautifully restored Mlýn
Dänemark, you can primarily enjoy
silence and pristine nature. The hotel only
has seven rooms and maintains a clear
'no children allowed' policy. Far from any
potential stress, it's no wonder that the
hotel is a favourite getaway for artists and
writers. About an hour outside of Prague,
here you can enjoy nature and a luxurious
stay, with a heated outdoor pool and cosy
restaurant. Our favourite spot? The giant
hearth in the middle of the hotel.

34

T R A V E L

4. FROS T BOUTIQUE HOTEL
PÄ RNU, E S TONI A
Want to relax completely in the number
one spa region? The place to be is the
Frost Boutique Hotel in Pärnu. This
cosy design hotel was built in 1705 and
breathes history. While the many wooden
details in the interior take you back in
time, you are completely immersed in
modern luxury in one of the 7 suites or
flats. Pärnu is also known as the summer
capital of Estonia and is particularly
famous for its many spas. From the hotel,
it's just a stone's throw to the beach, but
the concert hall and theatre are also within easy walking distance. Want to relax
even closer to your lodgings? Then spend
the afternoon in the Frost Beauty Salon.
We are particular fans of the extra-large
beds: we've never slept better!

Frost Boutique Hotel
Kuninga 11, 80011 Pärnu

MUST-SEES
Pärnu Beach, the prettiest
beach in Estonia
Pärnu Concert Hall is
considered to be Estonia's
best concert hall
St Elizabeth Church, one of
the most important Estonian
baroque churches
Soomaa National Park, the
second-largest nature reserve
in Estonia
Hedon Spa, a popular spa
complex at a historical site
INFO
Kuninga 11
80011 Pärnu
www.frosthotel.ee
Frost Boutique Hotel
Kuninga 11, 80011 Pärnu
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AN ODE
TO THE
GOOD
LIFE
FL AMANT
FINE GENE VER

‘From aperitif to
digestif: genever is a
real all-round drink.’
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At Flamant, the quest for authentic
taste never stops. And we're happiest
doing that in our own, unique way. Is
everyone else launching their own gin?
Then we launch a genever. A fascinating spirit with an unmistakable hint of
home. Meet Ode, the spirit of Flamant..

Straight from the family
distillery
In our quest for a local producer, we
soon found the Braeckman distillery in
Oudenaarde. One of the few distilleries
that still grind their own rye and malt,
and ferment and distill the genever following centuries-old traditions.
The basis of every good genever is malt
wine. For this, Braeckman uses two native types of grain – rye and barley – giving
the genever a complex and well-rounded
grain flavour. Then, a herbal distillation,
comprised of juniper berries and possibly
other herbs, seeds, peels and spices, is
added to every kind of genever. For Ode,
we've opted for the marsh plant calamus,
which lends a surprising and refreshing
twist to the beverage. The result? A real
artisanal product that can be drunk as an
aperitif or digestif.

straight up, but also easy to mix with tonics, lime and ginger sodas,' says Vincent
Parisis, CEO of Ginsonline and Belgo
Concept Store.
And the complexity hasn't gone un
noticed among top connoisseurs. 'For
my own version of the classic Bloody
Mary, I use Mary V, a herbal tomato
drink developed by Nick Bril and based
on Japanese tomatoes. I was also looking
for an alternative to the vodka that is
traditionally added. Ode turned out to
be the perfect fit,' proclaims Gianluca Di
Taranto, sommelier at The Jane.

Genever trivia
Contrary to popular belief, the alcohol
content of genever is generally lower than
that of gin. Ode is a genever with a 35%
ABV, while the minimum legal alcohol
content for gin is 37.5% ABV.

Trend: genever cocktails
Gin and tonics are still popular, but
genever has really been gaining popularity over the past few years. More
complex and multifaceted, genever lends
itself perfectly to interesting mixed
drinks. Depending on the age and seasonings added, you can find both very
bold and very mild, really fruity and extremely bitter genevers. 'Ode has a high
concentration of alcohol and is thus an
exceptionally pure genever. Delicious
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CARE TO TRY IT?
Ode can be found in all Flamant
shops and the Belgo Concept
Store, or at ginsonline.be.
The Flamant Fine Genever
comes in a luxurious black gift
box, ready to slip under the
Christmas tree.

Flamant Fine Genever Ode / €39.95

CONT

‘Enough is enough.
There is no beauty
in excess.’
Auriane — interior decorator
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RAST

‘To me, a good interior starts
like a wedding: with something
old & something new.’
Hilde — interior architect
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They are both active
in the world of
interiors, but each
employ a different
style. A touch of
Flamant twice, from
different perspectives.

Auriane van Innis,
interior decorator at
EleArtdeco, Wezenbeek-Oppem

living areas. That's where I spend most of
my time and enjoy life with my family and
our dog, Jupiter.

I've always dreamt of building my own
home. We've been living here for a year
now, and I feel completely at home. It was
wonderful: from the ground up, you can
take the decisions about where you'll be
spending your life.

I helped design every space. Sure I did.
I am an interior decorator. From the
built-in cupboards and library to the shutters and garden shed: to me, every detail
counts. And I had a great time doing it!
Luckily, I was surrounded by passionate
craftsmen and -women who could make
my dreams come true. The result is a house
that's a marvellous cocoon: pure without
being minimalistic, contemporary without
being modern.

No matter what style my clients envision,
I work with it. You can absolutely put
a piece of retro furniture in an ultramodern
home and dress up a traditional home with
contemporary decorations: learning to
combine things is the biggest challenge.
The most important thing is that you feel
your interior is a reflection of you. And you
don't need a huge budget to do that: you
just need to make the right choices.

Actually, I've been interested in interior
design since I was little. I caught the bug
from my mom, who always had an incredible eye for beauty. I take inspiration from

My favourite piece of furniture is our low
coffee table from Flamant. I bought it before our house was complete, and I knew
it would fit perfectly, no matter what.

We opted for a timber-frame home, and
I'm still happy we did, every single day.
One moment, you imagine yourself in a
summery holiday home. The next, in a
wintry mountain chalet. I adapt the decor
to those two moods. But the wood always
sets the tone.
My style in three words? Warm, charming
& feel good. I am a real people person, and
I feel best when others feel good as well. I
wanted to create that amiable, hospitable
atmosphere in my home, too. Before we
even started building, I already knew
which colours I wanted on the walls, and
I had picked out new fabrics and furniture
beforehand to turn our home into a warm
and beautiful place. There was a whole
thought process beforehand, but I already
had a clear vision in mind: when anyone
comes in, they should feel welcome from
the second they enter.

conversations with my clients and with my
extensive contact with craftsmen, manufacturers and decorative houses. Designing
a home interior takes real teamwork.

‘At the end of the day, who
you're sitting on the sofa
with is still more important
than which sofa you're
sitting on.’

I'm particularly mad about our living
room, kitchen and dining room. The real
40

I N S I D E

Flanked by two somewhat more traditional
sofas, it really stands out.

I've got a sun room: I can really enjoy that
indoor-outdoor vibe.

I've also got several other Flamant items,
and I took inspiration from the Flamant
colour palette. Whenever I'm near the
Sablon or Knokke, I honestly can't resist
checking out the new collections. The
brand has a timeless and fascinating quality, which automatically makes you feel like
changing your interior whenever you leave
the shops. (Here, she laughs.)

That's one of the tips I give my clients, as
well: look at where the light comes into
your home and how you can optimise your
use of it. People often make the mistake of
trying to turn a dark room into a light one.
That doesn't work. If you paint a dark room
white, for example, it will look grey. If you
paint a light room in dark colours, it will
look extremely harsh. Use your rooms as
they are: if you've got a dark room, turn it
into a cosy one.

And I do love change: an occupational
hazard, I guess. Something new every five
months? Yes, please! I follow the trends,
but especially my gut feeling. Many of my
clients come to my home, so I want it to
look as beautiful as possible. Compare it to
a garden, where you always sow new seeds,
so it has 1,001 colours. But I also always
sense when enough is enough: there is no
beauty in excess.

Hilde Cornelissen,
interior architect at
HC Interieur, Antwerp
I've been living in the centre of Antwerp for
just over a year now, but I still always spend
two days a week surrounded by green. That
mix of city and nature is essential to me.
When I moved here, I brought a lot of
things I already owned. If I had to describe
my style, I'd call it 'warm eclectic'. I don't
like interiors where everything is new and
clean. If it looks too perfect, I tire of it very
quickly. To me, a good interior starts like
a wedding: with something old & something new. By keeping enough of the things
you already had, you automatically make
a new house feel like home. That is much
harder with new things that don't yet mean
anything to you.
The coolest thing about my flat on the
sixth floor is that I've got an open view
looking out over the park. At the same
time, no one can see inside, and I do feel
that privacy is important. The bedroom
is at the back and has an extra space I've
turned into my sunning and sitting corner. The large windows make it feel like

In my decorating, I dare to shake things
up, without going too far: it's got to feel like
home. Some pieces are real keepers, like
my two gold deer statues. But I often move
them round: new combinations immediately breathe fresh life into your interior. I also
like doing that with my Flamant pieces:
they blend easily with my other furniture
and decor, even though that includes some
real designer pieces. In the last few years,
Flamant has come out with some remarkably original creations, which are also more
decorative: it's really fun to work with
them, as a stylist.
I used to travel a lot, but now I realise more
and more that you don't need to go far to
find beauty or discover new ideas. I often
take inspiration from my surroundings
and nature (I love mountains!), but I also
like going to France, Italy and Greece.
A trip to the south always makes me feel
less materialistic. Life there is a lot purer.
They create lots of beautiful things using
very little. We could learn something from
that.
I hate signature architecture. I certainly
don't need to put my stamp on clients' interiors. It's their house, not mine. Creating
a beautiful interior is easy. An interior that
matches the person who lives in it poses a
bigger challenge. That's why I really look
at every project as a collaboration with the
client. Their involvement ensures that the
person who lives in the home will get more
satisfaction out of the process afterwards.
I suggest interesting ideas, but we take
every decision together.
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However much I love my job, I can also
really put the world of interior design into
perspective. Life is so much more than the
right furniture or decor. At the end of the
day, who you're sitting on the sofa with is
still more important than which sofa you're
sitting on. (She laughs.)

-

DIY

That modern painting, the hilarious
family photo and that cool poster with
the familiar quote? It's impossible to
choose which pictures to put on your
wall. The good news? With the right
picture frames and combinations, you
can keep them all!

CREATE
YOUR OWN
GALLERY WALL

02
01
Choose an open wall in a
neutral colour and make sure
it's completely clean.

Choose a colour palette or theme,
such as the black-gold-white
combination in the photograph, or
go for an eclectic mix. Put it all in
wooden frames or use a mixture of
materials? You choose!
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03
Choose various shapes and sizes:
from massive pieces to the tiniest
frames, and everything in between.
Pay careful attention to the passepartouts, and vary the width of
the frames.

I N S I D E

04

05

06

Don't just combine framed
pictures, but use small mirrors,
plants, hats, clocks or other
personal items that you can hang
on the wall as well, for example.

Selection made? First, arrange
everything on the floor, moving and
replacing things until you find the
perfect pattern. Start with the largest
item and place it slightly off centre.
Work from there out, making sure
that you leave enough space between
all of the items for a balanced whole.
Tip: take photos of each composition.
That will give you a better idea of the
end result.

Ready? Hang your choices! Get
out your spirit level, because it
is essential for every piece to be
perfectly straight.
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Tales
from the atelier

Flamant searches the world over
for the most unique pieces for
our collections. Does something
catch our eye? If so, we first
look at what we'd like to change,
in order to give it sufficient
personality. For 25 years now,
the person behind Flamant's
fabulous finishing touch has
been Martine Groetaers, our
in‑house designer & stylist.

44

C R A F T

MEET
MARTINE

You design patterns, come up with
colours and have been part of
Flamant's decoteam for a quarter
of a century now. Did you always
know that this was what you
wanted to do with your life?
Yes and no. I've always been fascinated
by interiors and decorating, and I come
from a creative family. My mother was
always very artistic, but she never did
anything with that professionally. She
did succeed in passing the creative
bug on to her children: one of my sisters started up the Belgian brand Rue
Blanche, my other sister designed a
children's clothing line until recently,
and my brother launches shoe collections in Italy. My children are less interested, but my grandson – he's 8 – is a
real artist. I enjoy painting, particularly
watercolours of houses and gardens,
and I really love to watch him at work
with his paintbrush as well.

F L A M A N T D E S I G N ER F O R 25 Y E A R S N O W

On the other hand, I never thought
I would stay with one company for so
long. But the work here is extremely
varied, so every day, it actually feels like
I'm starting a new job.

Can you describe a typical day in a
designer's life?
Every day is different. That's the great
thing about it. This week, I did the
styling for a photo shoot, decorated the
shop in Brussels, presented new acquisitions in the showroom, and so on and
so on... Every 6 months, I create about
3 to 4 mood boards to shape the new
trends and collections Flamant wants
to launch. That visual aid helps me
develop new tints for Flamant Paint, as
well. In addition, twice a year, I choose
photos and art prints for Flamant and
design various textiles, like the velvet
pouches, candles, jute shopping bags,
etc. in the new collection. In short,
I certainly keep busy! (She laughs.)
25 years ago, I started out with a line of
luxury napkins. After that, I designed
Christmas baubles and greetings cards,
and I was soon put to work styling
events and trade fairs. But I also often
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went along to look for new Flamant
pieces. When we find something that we
think would fit in well with the Flamant
collection, we often already think of the
changes we want to make, on the spot.
A different fabric, a rougher material,
a more modern armrest... We work on
it until it's thoroughly infused with the
Flamant DNA.

If you had a completely free rein,
what would you, personally, like to
design?
I've got so many ideas, it's hard to
choose! A coffee table or a dining table,
perhaps. They've been on my list for a
long time now. A table that would fit just
as well in a modern flat as a charming
farmhouse: that seems like a fun challenge. That is actually what Flamant
always tries to do: create furniture and
decor that can fit in with various styles.
The many copper accents in the new
collection are a good example of this.
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This eclectic mix is, indeed,
Flamant's signature, like timeless
furniture that can be passed on
from one generation to the next. Do
you also combine older pieces with
new elements in your home?
Absolutely. I love houses with personality, and I have a really eclectic taste, myself. I've moved house often, but every
time, I create a warm & cosy atmo
sphere. And that includes both modern
paintings and Art Deco armchairs or
my grandmother's dessert table. I've noticed that Flamant also gets better year
after year at designing collections that
are popular across generations. My children are fans, in any case. (She laughs.)
Personally, I love handmade items the
most. It brings the craftsmanship and
skill in those products into your home.
Art is also very important to me, both
as inspiration and interior decoration.
Right now, we're working on large
works of art for Flamant, mixed media
with textiles. I think they're incredible!

C R A F T

Every year, you develop between
3 and 6 new colours for Flamant
Paint. Where do you start?
I love colours, in all their forms. There
are so many shades of white, for example: I love discovering those gradations.
Getting to put together the Flamant
palette is a dream. I spend hours in my
atelier, until I find just the right tint.
First, I look at the existing palette and
see which nuances are missing. Then,
I start mixing bright colours, which I
gradually soften until they come close
to the typical halftones and powder
tints Flamant is famous for. The gradations are incredibly subtle, and I
test every colour in various lighting
conditions. For every colour that ends
up in the shop, I've probably developed
10 variations. (She laughs.) Ultimately,
I let the team vote on which tint I send
to Tollens – the French paint specialist
that markets our paint. When they send
a sample back, I check whether or not it
matches my test batches perfectly. And
I wrap up with a guilty pleasure: choosing the name. Throughout the year,
I keep lists of words, names, book titles
– anything that makes me smile – on my
phone. Doesn't colour make you happy?

FLAMANT PAINT IN
NUMBERS
On the market since 1999
A rich palette with 128 colours
This year, 4 new colours: Welcome,
Teddy Bear, Vert d’Ô & Stromboli
Available in 3 finishes: Wall Matt,
Lack Matt and Wall & Wood Satin

-

Eliminates 80% of the airborne
pollutant particles in your home,
thanks to innovative Air Care
technology
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Midori &
Maison
AT H OM E I N A N Y WO R L D

Economist, avid reader, dreamer. There are many sides to Ivana
Mrdja. She built homes in Belgium,
Switzerland, Russia and Japan. But
right now she has her own interior
& lifestyle shop in Belgrade, with
influences and brands from around
the world, including Flamant.

Where does the name
Midori & Maison come from?
I'm a real bookworm. I spent the last
5 years living in Japan, where I fell in
love with Haruki Murakami's work.
The country and Murakami's oeuvre
made a strong impression on me, and
I wanted to incorporate that into this
project. Midori is the name of my favourite character in Norwegian Wood.
Literally, it means 'green'', and it refers
to everything that is healthy and positive. In Japan, they say that beauty
doesn't belong to those who possess it,
but to those who are able to enjoy and
admire it. This Japanese philosophy
and symbolism form the foundation of
the Midori & Maison concept.

Is having your own interior shop a
dream come true?
Dreams can be dangerous. Sometimes,
they're the driving force behind our plans,
but sometimes you can lose yourself in
them. Dreams can only come true if they
are realistic enough. After several of my
other plans failed to take off, Midori &
Maison actually grew quite organically.
I have an MBA in Economics, but I keep reverting to the world of design, fashion and
art. Thanks to my husband's professional
athletics career, I've had the good fortune
to travel widely and discover new cultures.
That inspiration and experience – for example, I learned Japanese in Tokyo – has
really helped me to get in touch with the
right people.

Every brand must fit Midori & Maison's
philosophy. I want to bring people closer to
a personal definition of home, with luxury
as a catalyst for comfort, and harmony as
the basis for beauty. Here, customers get
the time and space to discover which interior style best suits their personality.
Each brand and item is selected with great
love and care, with an eye to how it fits
into the wider collection. The result is an
eclectic mix of refined designs, in which I
hope everyone can find something to his or
her liking.

-

Which brands are available in the
shop? How do you select them?
Flamant is one of my customers' favourite
brands, and mine, as well. I really admire
Alex Flamant's creative vision. He is constantly testing the boundary between past
and present. You'll find pieces by Andrew
Martin, De Gournay and Colefax and
Fowler, among others, at Midori & Maison.
As a book lover, I'm also extremely proud
of my Taschen art book library.
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MIDORI & MAISON
9 toplicin venac st.
1100 Belgrade
Serbia
www.midori-maison.rs
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Borromeo
€465

Pascal medium
€175
Ersa
€295

Lights

SPOTLIGHT ON THE
7 CO O L E S T L A M P S

ON
Copper or ceramics?
Subtle or bold? With
the right lighting,
you can add
atmosphere to any
room. Styling tip:
mix floor lamps,
decorative lighting
and candles for extra
cosiness.

Supremo
€195

Monstrea
€395

Nestor
€99.95

Jaiba large
€275
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'There’s a crack in everything,
that’s how the light gets in,'
sings Leonard Cohen in his
inimitable ‘Anthem’. From
the visible cracks in a table
made of recycled wood to the
air bubbles in a hand-blown
glass vase. Unpolished and
irregular. Imperfect and thus
100% unique. Alex Flamant
tells the story behind Flamant's
handmade collections.

wabi sabi
THE BEAUTY OF IMPERFECTION
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‘It takes six months to
make one Makenge
basket. Then you
know: there's poetry in
the process.’

Slow living

IL AL A PALM
All baskets are hand-woven,
using natural palm fibres and
grasses, which are harvested
and dyed locally.

'Flamant is known for reinterpreting
furniture and decor: translating old
ideas into new materials, or vice versa,
to match our current living style. We've
seen that more and more often, we want
to return to the essence of a product. And
that's why, like curators, we look all over
the world for handmade pieces that are
created using natural materials, local resources and an extraordinary dose of creativity. From Italy to Africa, Myanmar
to South America: craftsmanship knows
no boundaries. We take inspiration from
these ateliers worldwide, pick up our own
pencils and paper and experiment until
we are 100% satisfied. This quest often
starts with questions like: 'What would
happen if we raised the temperature of
the kiln slightly?' Because those very
cracks or colour aberrations are what
give a piece character. Just look at our
Gili line: every plate is fired three times
at 1,170 degrees, for 36 hours each time.
And yet, every plate has a surprisingly
different pattern, thanks to the reactive
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glaze. Fire is an artist that won't take
orders. That is the basis of the Japanese
philosophy Wabi Sabi: there is beauty in
imperfection.
It's a philosophy that has grown here
over the years. When Flamant began,
the time wasn't right for Wabi Sabi. Now,
people have more and more of an eye for
and appreciation of imperfection, for
unpolished nature. Thanks to the rise of
discount shops and the dramatic digitisation of our lives, people are increasingly
looking for authenticity, for something
tactile. A return to slow living, in which
handmade creations play a central role.
In short: bringing real life back into our
homes.'

Collector’s items
'I think it's incredibly fascinating how
certain pieces come into being. The
craftsmanship, expertise and especially
the time that goes into some of our collections is unbelievable. For example, it

takes six months to make one Makenge
basket. These decorative trays are
hand-woven in western Zambia, using
the roots of the Makenge tree. The root
hairs are carefully harvested, boiled and
sometimes dyed using natural pigments.
The weaving alone takes weeks. Then you
know: there is poetry in the process.
What's more, it is increasingly a craft
practiced by the older generations:
younger women don't see a future in it
any more. So, the tradition is likely to
die out over time. Sadly, many of these
pieces will become real collector's items
one day, particularly because each piece
is different. The word 'unique' is overused
these days, but these creations really are
one of a kind.

on the tree's size and age. So, each family
or tribe uses different wood and stores
it in its own special way. If the wood is
stored in the kitchen, it takes on a darker
and more weathered look. So, you get
more than simply an interior accessory:
these pieces have a story to tell.'

-

Our Zulu baskets are handmade, using
native materials: each one is different in
size, shape, pattern and colour. But every
Sieb tray and Bazz flower pot is also
unique. They all differ in shape. These
wooden eye-catchers are crafted from
naga wood in north-eastern India. The
wood varies from tree to tree, depending

SYMBOLIC PAT TERNS
The African prints in many
of our decorative trays have
a symbolic meaning. The
baskets were originally woven
for weddings and ceremonies,
and the pattern told the story
of the marriage. The more
detailed the symbolism, the
better off the family.
• Triangle: masculine
• Diamond: feminine
• Double triangle in hourglass
pattern: a married man
• Double diamond shape:
a married woman
• Small squares or dots:
fertile times (e.g. rain,
a good harvest, lots of
livestock, a baby...)
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Home is where you can be
yourself, 100%. But when
you are so passionate about
what you do, sometimes
you spend less time there
than you would like. Three
Flamant Friends talk about
what they do outside the
home and what keeps them
coming back inside.

OUT SIDE
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Michèle
Buchter
I N T E R I O R A R C H I T E C T,
M ANAGING DIREC TOR OF MBO

‘I exist for
my work.’

After studying law, I found my true vocation 35 years ago: interior architecture.
My son and his little family live abroad
so I do not have any family constraints.
As a result, I work a lot, if not too much
(laughs). I go out early and come home
late. But I feel good at the office, it’s my
home. I don’t notice time passing and
I can’t wait for the next day to tackle the
thousand things that I wasn’t able to finish
the day before. It’s a real passion that fills
my life. I exist for my work.
I love this profession, because every
project is different and requires constant
questioning. Especially at MBO – we take
care of public spaces such as offices, the
new wing of the Queen Elisabeth Musical
Chapel, a hotel in the mountains… Places
with organizational constraints which
makes creativity essential.
I also appreciate the contact with my
clients, who I consider to be real partners.
Projects can last 6 to 24 months, so we see
each other regularly. Trust is gradually
built up, sometimes to the point of turning
into a friendship. However, with each new
project we meet new people. We therefore
have to regularly break the ice, convince
them of our creativity and highlight our
skills and our added value. It means eternally starting over. And that’s what I find
the most fun!
When I am not travelling for a work site
or a client presentation I am at work in the
office, behind the scenes, with my team.
We are very open – we see each other
every day and so are close. We talk about
our daily lives and life adventures. On the
professional side, I listen to them, even
if we often have to compromise. It’s like
a couple: spouses can argue, but there is
always one who ends up deciding (laughs).
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That’s not to say that I am not curious
about what goes on elsewhere. I even need
it to inspire me. I love to discover new
hotels, new furniture, combinations of
colours and materials, new lighting, new
techniques… I devour all the decor magazines that appear, in whatever language.
Things are clear when I have free time:
if I am not working, I disconnect. There
are no half measures. And besides, it’s
impossible, all the projects are at different
stages and overlap. There is always something to do and I never stop cogitating. But
at times when I am disconnected, I benefit
100%. I love everything related to the sea:
diving, boating… But also spending time
with my husband and my family. A way
to rejuvenate myself and recharge my
batteries. I am aware and even say that it
is essential to develop a healthy work-life
balance… I admit, however, to having
devoted more time to my professional life
than to my private life. But with age, who
knows, maybe I’ll turn the tide (laughs)?

-

time. Then we all sit down together at
the dinner table at precisely 7.30 p.m.
During those family moments, we often
talk about horses, but it never feels like
work to us. This is our life. I can also real
ly enjoy dining with friends. My home is
so cosy, partly thanks to goodies from
the Flamant collection. But don't make
me stay home for three days. I'd lose my
marbles. (He laughs.)

Stephan
Conter
CEO STEPHEX GROUP
I was 10 years old when I fell in love with
horse riding. My sister and I rode in competitions, but it soon became apparent
that I had more talent for judging horses
than for riding them. Now, buying and
selling horses is the part of my job I love
most. Finding the very best. I always go
out with a couple of scouts, but I choose
every horse myself. And if you look at
our performance, it's still working out
well. (He laughs.) Of course, I've also
made a bad decision now and then, but
usually, my instincts are spot on. It's very
hard to teach someone how to select the
right horse: either you can do it or you
can't. And yet, I try to pass on everything
I know to my daughters.
Them being active in the equestrian world
is the icing on the cake for me. Because no
matter how big Stephex grows to be, the
best moments are the ones I spend with
them. The fifteen minutes when I can be
there to help them prepare for a competition are pure joy. I have to cherish those
moments, because we've got an incredibly
busy family agenda. Some weeks, we're
all in different corners of the world. But
when we are together, it really is quality

But I do see myself as a real family man,
even at Stephex. I've brought together
lots of different branches in the group, but
it feels like one team. Just like at home, at
work it's important to surround yourself
with a strong clan. We've got a trainer
working for us who worked for Bill Gates
for years. People like that are important
to us, because they, in turn, attract other
interesting people. That dynamic takes
your company to a higher level.
I have a very good team now, so I can step
back a little now and then. Not to relax
(he laughs), but to think about new opportunities. I always look to the future.
It's essential to diversify your investments. You mustn't ever bet on just one
horse.
That's the nice thing about the equestrian
world, as well: it brings so many industries together. At Knokke Hippique,
people from all corners of the world come
together, and business deals are discussed
with contacts from all over the world.
Many of these deals have nothing to do
with equestrian sports. That's why I want
to turn it into a 3-month convention
– from June 15th to September 15th – with
Knokke as the equestrian sport centre of
Europe.
We are known round the world for our
jumping horses, and I'm incredibly proud
of that. And yet, our sector is often treated as the ugly stepchild here, in Belgium.
In the Netherlands and France, it's completely different: there, the equestrian industry is recognised at every level. Here,
people unfairly complain about horses
taking over our country. That leads to
many urban planning problems, and
farmers always come first. We are stuck
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in a grey area and don't even make it into
the picture. I don't understand why we
can't coexist and all work together. From
horse feed to care and breeding: we are
part of the agricultural sector.
I won't stop fighting for recognition, because the sport deserves it. Meanwhile,
I'm trying to give back as much as I can.
It is so much more than a business: it is
a passion, an experience. And I want to
share that with everyone.

-

F L A M A N T

‘I am a real family man.
But don't make me stay
home for three days.
I'd lose my marbles.’
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Stéphane
Sertang
CEO GINION GROUP
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‘We can only dream of the
future and progress if we
know about the past, as well.
Without yesterday, there is
no tomorrow.’

Home is where I can relax. In my job,
I come into contact with a lot of people,
but the time I spend at home is completely
reserved for my close family. When we
bought our house, we got rid of all of the
furniture we had before and started from
scratch. Our very first new purchase was a
long, wooden kitchen table from Flamant,
and today it's still the place where we
spend most of our time.
But I'm seldom home. Too seldom, perhaps. I work and travel a lot, but only
because I love doing it so much. Especially
the moments I spend with my team: actually, I try and make sure that they feel at
home here, at Ginion, every day. We are a
real family company, and we believe that
vibe resonates in everything we do. We've
got staff members who have worked here
their whole lives, some of whom have sons
or daughters who have started working
here, as well. But we've also got clients
who have really become family customers.
That personal aspect is essential for me.
I never take my work home with me, except maybe literally. The many mock-ups
I've got scattered throughout the house or
the classic car I park in the entrance hall
aren't always received enthusiastically by

my wife. (He laughs.) But it's greater than
me. I'm in love with the lines of the cars
and the history they carry with them.
I try to consciously convey the stories behind the brands to our customers. That is
the added value we offer. I have a passion
for cars, motorcycles and machines, but
also for history and culture. We try to
interest our customers in the story behind
the car they buy. How did the mechanics
evolve over the years? Who drew the design? We can only dream about the future
and progress if we also know about the
past, as well. Without yesterday, there is
no tomorrow.
Our sector is facing major challenges. But
fortunately, I'm just as passionate about
classic cars as I am about the technology of
the future. I am convinced that we will not
disappear, but we will have to evolve. Selfdriving cars will completely change mobility in our country, but garages and dealers
will be needed for them, as well. For years,
Ginion has been coming up with new ideas
about smart & mixed mobility.
In the future, I foresee a clear distinction
between cars for everyday use and cars
for leisure. The former – smaller, more
59

practical and perhaps electric - will be
shared with others, so that they can be
used as smartly as possible, by as many
people as possible. The latter – larger,
more luxurious and perhaps classic - will
be rented when you need them: over the
weekend, for social events or for rallies like a NetJet for luxury cars.
I've been attracted to luxury since I was
little. The exclusivity of a Rolls-Royce or
the inimitable Ferrari red get me going.
To me, it's not about luxury for the sake of
luxury. It's about diverging from the everyday. The exceptional, the unusual. That is
exceptionally fascinating, don't you think?

-

The smile you get when you
give someone the perfect gift?
Priceless. And yet, it's not
always easy to come up with a
new surprise every year. We'll
help you out with the coolest
Flamant gift tips for any type of
person and any budget.

THE ULTIMATE FLAMANT
GIFT GUIDE
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6

3

the traveller

8

5

4

7

2

1

1

Dinis Picture Frame / €395

2

Ohara Decorative Box / €64.95

3

Manons Photo on Plexiglas / €295

4

Arabela Elephant / €59.95

5

Gorman Nickel Aeroplane / €34.95

6

Seth Globe on Stand / €175

7

Yoda Bowls / starting at €19.95

8

Terrazzo Instrument Case / €125
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THE FOODIE

8

6

7
1
2

1

Highlands Tray with Image of Reindeer / €135

2

Fernando 22 cm Plate with Autumn Leaf / €24.95

3

Ronda Mortar and Pestle / €4.95

4

Maori Place Mat / €7.95

5

Ceeta Gold Serving Tray, large / €135

6

Drake Wine Glass, small / €10.95

7

Manhattan Cocktail Shaker / €125

8

Aigon Salt and Pepper Shakers / €34.95

4
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6

4

5

the game
lover

1

Faralda Hourglass / €69.95

2

Wooden Tic-Tac-Toe / €65

3

Faldi Backgammon / €155

4

Gossy Solitaire / €125

5

Manhattan Luxury Poker Set / €435

6

Ego Puzzle / €49.95

7

Flanders II XXL Chess Set / €1,495

2

1

7

3
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4

the art
connoisseur
3

1

Petrus De Man Framed Painting / €345

2

Nokomis II Framed Painting / €435

3

Cali Plexi-artwork / €395

4

Henri XXL Canvas / €1,895

5

Irvane Hand-blown Glass Vase / €225

6

Nurio Gold Side Table / €775

7

Cristian Velvet Ottoman, dark green / €145

5
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THE
COCOONER
2

1
4

7

6

3

5
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1

Nerissa Bedding Set 240 x 220 / €165

2

Fabrio Blanket, taupe / €79.95

3

Orlando XXL chunky knit blanket / €195

4

Togo Breakfast Table / €195

5

Porto Tealights / starting at €9.95

6

Mirre Gold Mood Candles / starting at €5.95

7

Jille 1.5 L Teapot / €32.95

4

3

THE WELLNESS FAN

5

1

7

2
1

Prisa Towels, white with grey border / starting at €6.95

2

Pignon de Pin Scented Candle / €44.95

3

Oval Mirror on Stand Jamesson / €99.95

4

Fiji Bathroom Collection / starting at €29.95

5

Ronda Bathroom Collection / starting at €14.95

6

Tosco Bath Mat / starting at €89.95

7

Bajna Linen Hamper / starting at €49.95

6
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6

1

Togo Tissue Box / €37.95

2

Vigilante 10 x 15 Photo Frame / €39.95

3

Manhattan Desk Blotter / €115

4

Felix Bookends / €95

5

Flores Magnifying Glass / €24.95

6

Manhattan Wooden Calendar / €99.95

7

Boni Clock / €94.95

3

1

7

THE WORKAHOLIC

2

4

5
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M A SUREEL
In 15 questions and 15 answers

Are you a morning person or a
night person?

What's your favourite spot in
the house?

A night person, for sure. Nothing beats
a nice lie-in in the morning! I don't mind
working late at night at all.

The sitting room, without a doubt.
There's a lovely view out over the garden,
and in the winter, it's particularly cosy.
It's the room where we all spend time
together and yet where we can each do
our own thing: read a good book, watch
a film, scroll through Instagram... The
open hearth and many candles in the
background, everyone around me and
a hot chocolate: that's all I need.

Do you prefer being indoors
or outdoors?
It depends on the time of year. I like going outside all year round. I walk or bike
nearly every day, certainly in the summer.
But when it gets colder, I like getting cosy
at home and nestling into my cocoon.

What do you notice in other
people's homes?
What do you miss most when you're
on holiday?
My mattress. I can be happy anywhere, but
a comfortable bed is essential. Sadly, that's
not always available. (She laughs.)

When you work in the interior sector, it's
hard to stop yourself. Without realising it,
you scan every house. The general mood
strikes you first, of course. I love all kinds
of styles. A house certainly doesn't need
to be decorated according to my personal
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taste. But the whole has to 'make sense'. It
has to have been thought through.

How would you describe 'home' in
3 words?
Tranquility, individuality and a sense of
security.

If you could choose anywhere in the
world, where would you go?
I really love nature, panoramic views,
wildflowers and herbs... That's why I
like going on holiday to the Provence. In
an ideal world, I would spend 6 months
a year there, and the other 6 here, in
Belgium. I live in a lovely place in the
countryside, where I am surrounded by
family and friends: I wouldn't want to
give that up.

Y O U ’ R E

What book should everyone read?
My book, of course. (She laughs.)
‘Living with Nature: Decorating with the
Rhythms of the Seasons', published by
Rizzoli International Publications. I take
the reader through a year in my own
home and show how my decor evolves as
the seasons change.

What calms you down?
Being one with nature. Whether it's in
a forest, by the sea, in pastures or on
mountains. Just getting out there, alone
or with companions, always does me
good.

Would you rather have a large kitchen
or a large bedroom?
A large kitchen, for sure. That makes for
cosy meals. But not only for food-related
reasons. A kitchen that doubles as a living
space is a place where everyone gathers.
The children do their homework there,
we watch the news, enjoy the squirrels
out in the garden... There's a reason the
kitchen is called 'the heart of the home'.

H O M E

Christmas decorations months ahead of
time, but I love the time I get to spend
with friends and family in that period,
above all. Eating scrumptious food,
watch
i ng old films, snuggling under a
soft blanket together. Those are the best
Christmas presents.

Who would you like to spend an
evening with, chatting over a nice
glass of wine?
I have a great deal of admiration for Axel
Vervoordt's work. But I would also like to
spend an entire evening listening to the
words of strong women, like Michelle
Obama, Tina Turner or Jane Goodall.
And then there's Nancy Meyers, who is
my favourite director, because her films
always pay particular attention to the
setting and atmosphere of the locations.

What do you still dream of doing?
The biggest challenge is finding balance.
Achieving your dreams and ambitions,
making time for yourself, for your family,
your friends... I strive for satisfaction in
all of those areas.

What is the oldest item in your
interior? Or the most valuable?
I don't care about exclusive brands or
big-name designers at all. I love old pieces with character, unusual textures, natural materials... One of my most unique
pieces is the top of my coffee table. It's
actually an old door, with the fittings still
attached.

What is the best present you
ever received?
When I turned forty, my mother gave
me the old family silver. It's featured in
so many parties and conjures up so many
memories for me. To me, it was a special gift, and one day, I will give it to my
daughter, in turn.

LIVING WITH NATURE:
DECORATING WITH THE
RHY THMS OF THE SEASONS
In this book, interior journalist,
stylist and photographer Marie
Masureel offers an array of
professional styling tips on using
natural materials to change
your interior with every season.
Rizzoli International Publications,
€32.50.

What's the best part about the
festive period?
Being together, more than the decorating. As a stylist, I'm often working on
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Suggestions
Do you have an inspiring idea for
Flamant magazine? Or would you like
to feature in the section Flamant
Friends? Send a mail to
vicky.vansteenbrugge@flamant.com

Fan of our products?
Shop online via shop.flamant.com
or discover all our shops on
www.flamant.com.

Discover the world of
Flamant via
 @Flamantfriends
 @Flamant

© Flamant Magazine, 2019,
a biannual publication from
Flamant
Diebeke 33
9500 Geraardsbergen
www.flamant.com

Design d-artagnan Editor Vicky Vansteenbrugge Photography Wouter Maeckelberghe (Portrait) Ellen Adam (Interior) Manon Van Aerschot (Food)
Printer Graphius Copyright Nothing in this publication may be copied or used in whatever manner without the written permission of the publisher.
Disclaimer This document contains information relating to the portfolio of Flamant products. This information may be subject to change. No
rights may be derived, nor guarantees given with regard to the accuracy of the information. No liability is accepted with regard to the content. The
information in this document is not intended as a commercial offer nor is it part of a contract.
© 2019 Flamant Design NV. All rights reserved. Use of any kind is forbidden, including but not limited to trademarks, design, patent, domain name
and any other registered names, without prior written agreement from Flamant.

A N T W E R P / B RU SS E L S / K N O K K E -ZO U T E / PA R I S
S I N T- G E N ES I U S - RO D E / S I N T- M A RT E N S - L AT E M

F I N D A L L F L A M A N T S H O P S A RO U N D T H E WO R L D
AT W W W.F L A M A N T.COM.

