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Modern and refined, Äng’s interpretation of a 
greenhouse appears on the landscape like a soli
tary diamond, heralding an extraordinary sensory 
experience. “When it comes to haute cuisine, it’s 
all about this interplay between the many elements 
that make up the experience—from architecture, 
design, and lighting, to taste, smell, and sounds,” 
explain architects from Norm, the designers that 
created Äng. “When all these elements are bal
anced and welladjusted that is when everything  
comes together to create a unique and esteemed 
experience.” Set in the middle of a windswept field 
in one of Sweden’s largest vineyards, this partial
ly underground Michelinstarred  restaurant uses 
craftsmanship, natural materials, and light and 
shadow to craft an inimitable ambiance that en
hances the culinary journey. As day turns to night,  

the surrounding scenery changes as well, alter
ing the ambiance and mood of the restaurant.  
The  interior design enhances this sensory experi
ence with a blend of wood and stone, sculpture and 
ceramics, and a touch of modern Japanese design.  

“With the changing of light, we play on the phe
nomenon of chiaroscuro, a technique from  visual 
arts used to represent light and shadow,” says 
Jonas BjerrePoulsen, a founding partner of Norm 
Architects. “When stepping into the shadows, the 
vision weakens while the remaining senses inten
sify. One auto matically pays more attention to 
sounds, smells, tastes, and touch and even the 
intuition and instinct are strengthened. This way, 
the  surprising transition and changing of scen
ery prepare the guests for the next part of the 
holistic dinner experience.”
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