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A DESIGNER’S HISTORIC MIAMI HOME PROVIDES
A STUNNING BACKDROP FOR ENTERTAINING.
W R I T T E N A N D P R O D U C E D BY K AT H R Y N G I V E N
P H O T O G R A P H Y BY K R I S TA M B U R E L LO
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Growing up in sunny Miami, designer Constanza Collarte walked
through dozens of orange groves on her way to school each day—
all part of the charm found in this once-sleepy city by the sea. Fast
forward a few years, and a couple more high-rise buildings later, a
booming metropolis was born. But Collarte always knew she would
one day return to her roots. After spending years living in New York
and abroad, a 1930s Mediterranean-style residence in Coconut
Grove—complete with a breathtaking outdoor area—ultimately
lured her back home again. collarte.co
What an amazing oasis! We like to think of it as our secret garden.
Having a lush, enclosed outdoor space has made all the difference,
especially recently! We spend all our time out here, whether we are
having family over for dinner or hanging by the pool with our kids.
One of the home’s selling points was the Fernando Wong–
designed landscaping, and while we have added a few plantings
here and there, his vision has remained.
Constanza Collarte, founder of Collarte Interiors, sits outside her Coconut Grove abode
near Miami. The table is set with a Zojora tablecloth and glasses, Penny Morrison plates,
Laguiole flatware and flowers by Parrish Designs.
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“I love when materials are
truly authentic. Much like
ourselves, they should have a
life and age over time.”
– C O N S TA N Z A C O L L A R T E

What about the interiors? As much as we live outdoors, our kitchen
is the most heavily trafficked room, and we really tried to maximize
the layout when the house was redesigned. It took a lot of planning,
but the space is now open and filled with light from the doors
leading out to the yard. The ‘back workings’ of the room, like the
fridge, bar, pantry and storage, are also in one general area to allow
for flow and functionality, which is key.
Talk to us about the materials. Different layers and textures in a
kitchen can add a lot. We worked with an amazing millworker who
wire-brushed the cabinetry for a subtle effect. Everything from the
creamy countertops to the pale wood has a hint of lilac, which is
a nice connecting thread. On a trip to Morocco, I fell in love with
Zellige tile—its imperfections and the way light plays off the
surface—so we used them for the bar backsplash.
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What’s your entertaining ethos? It’s all about indoor-outdoor
living. We do a lot of entertaining alfresco—we even had my
sister’s wedding out here! I’m a big collector, and I like to pick
up little trinkets when I’m traveling, like salt cellars or textiles,
to use on the table. The key to entertaining, for me, is
continuously mixing and matching pieces. I must admit, we
have a lot of the same people over, so I keep it fresh by using
pieces in different ways, but the idea is to make it look
effortless and easy.
Tell us about the table. The exterior really informs my choices.
Everything is green and lush outside, so it’s nice to throw this
floral pink tablecloth down to play off the bright camelia
flowers in bloom. My grandmother’s delicate embroidered
napkins and bright glasses add a sweet note, but the Penny
Morrison plates are really the highlight. I lived in London for
a while and became quite obsessed with all those charming
British prints and patterns!
The kitchen features cabinetry and millwork by Hector and Hector, Sub-Zero
refrigeration and a Wolf range. Dornbracht faucets are paired with Amerisink
basins, while tiles from clé decorate the bar backsplash.
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