TERRES DE REVES
Anita Le Grelle

Terres de réves, the dream world of Anita Le square, rectangular, oval, and round objects
Grelle. What once started with a few ceramic contribute to their ‘earthly’ beauty. The colours
plates and bowls has grown into an extensive reverberate the mountain landscapes, seas,
collection of cups, mugs, plates, bowls and caves, and icebergs of Anita Le Grelle's dream
dishes in a variety of shapes, sizes and colours. landscape.

The imperfections in the multiple glazes of the
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Anita Le Grelle was born and raised in Antwerp, where she also gained her degree in
graphic design. After working in advertising for a while, she moved to London with her
family. While raising her kids there, she also attended sculpture classes at the Royal
College of Art until achieving a diploma there too in 2000. For years, her works have been
on display at numerous exhibitions in Belgium and London.

It was rather by coincidence that she ended up in the world of pottery in 2013. And how!
In no-time, the demand for her creations became so great that she decided to continue

along this path professionally: Terres De Réves is both the name of her company and of
her collection.

Her sculptures reflect a deep-seated love for craftsmanship, creating and recreating,
using and reusing, so that remnants of wax from a nearly burnt out candle can be reused
to create something else; that is the unstoppable drive of Anita Le Grelle.
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MATERIALS Stoneware
Main composition: Kaolin, Quartzite, Red s and mud, Feldspar &
Bentonite
Finishing: colored reactive glazing
Firing temperature: 850°C and 1290°C
Production: traditional molding
Thermal shock resistance: 150°C
(Discoloring of reactive glaze can appear if heated above 150°)

OPERATIONAL USAGE Food safe
Tableware
Microwave proof: yes
Dishwasher proof: yes
Oven proof: no
Salamander proof: no

SPECIAL CARE Due to the artistic approach of the designer and in order to achieve an
INSTRUCTIONS artisanal look and feel, color differences and glazing irregularities are part
of the of the manufacturing process.
We advice to use soft detergents for commercial dishwashers.

PACKAGING Regular brown box
Volume & dimensions of the complete range available upon request.
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As a visual protest against traditional jugs and special forms, however, not only make them
carafes, which, according to Anita Le Grelle, more convenient, they are also eyecatchers on
are often dull and far too straight, the quirky anytable. Thejugs, large and small, are available
designer created a series of jugs that were all in both glass and ceramic in the typical Terres
made ‘crooked’ on purpose. Some can even be de réves colours.

placed on the table in a tilted position. Their
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Borosilicate glass

Main composition: borosilicate glass tube Firing temperature: 540 °C
Production: hand-blown

Thermal shock resistance: 800°C

Tableware

Food-safe: yes
Microwave-proof: yes
Dishwasher-proof: yes
Oven-proof: no
Salamander-proof: no

We advise to use soft detergents for commercial dishwashers.

Regular brown box
Volume & dimensions of the complete range are available upon request.
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