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Vertical section rammed earth & greenhouse
Scale 1:10
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Base line weight 0.10
Scaled by 0.5

Base line weight 0.10
Scaled by 0.5

Shading system horizontal position
Shading system vertical position
Single pane greenhouse glazing glued 
to mullion
200mm x 200mm CLT beam
Living facade shading system
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Vertical section greenhouse roof
Scale 1:10
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