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Rich woods in clean shapes, dark 
hues, and burnished surfaces play  
up the warm side of modern style.Design by C U R AT ED

Vintage Charlotte Perriand 
stools are gathered at the 
corner of the island, which is 
topped with Absolute Black 
granite and outfitted with 
two Sub-Zero freezer 
drawers and a Miele Europa 
MasterChef Speed oven. A 
Sub-Zero refrigerator is 
hidden behind paneling to 
the left of the pro-style gas 
cooktop by Wolf.  >>

Interview by  
CHRISTINE PITTEL
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CHRISTINE PITTEL: I’d forgotten 
how good dark wood can look. 
What made you choose it?
ELENA FRAMPTON: This kitchen is 
in the center of an open loft. It 
needed to be elegant, and dark 
walnut is very elegant. The rich-
ness of the wood adds character 
and also serves as a nice back-
drop to the food. 
White kitchens are so ubiquitous 
these days that dark wood seems 
almost revolutionary.
The darkness was an immedi-
ate instinct. It gives you this 
moment of intensity, whereas 
white can go very chilly and very 
bland. My partner, Delta Wright, 
and I tend to use dark elements 
as features. Some people shy 
away from darkness and think 
it’s too bold. But for us, dark-
ness recedes. There’s a quiet-
ness that comes with it. And the 
walnut gave us the opportunity 
to be modern as well as warm 
and tactile, all at the same time. 
What’s modern about wood?
It’s not so much the wood itself 
but the way it’s articulated. The 
forms are strong and simple, 
with clean, square corners.  
The cabinetry has a monumen-
tal quality because it’s so tall—
the upper cabinets are used  
for seasonal pieces. And it’s 
volumetric. The cooktop is 
inserted into a niche that looks 
as if it’s been carved out of  
the larger volume.
With dark tile as the backsplash.
Typically, we like the counter 
and backsplash to read as one. 
But here, we wanted some-
thing with more luminosity than 
the black granite countertops. 
These tiles have a little shimmer, 
which changes with the light.
Why did you choose a cooktop 
instead of a range?
The clients were very specific. 
Both the husband and wife like  
to cook at the same time, and 
it was important to separate 
the ovens from the cooktop. 
He’s normally at the cooktop, 
and she’s at the ovens. We did a 
pretty intensive appliance  survey, 

and the Wolf cooktop had fea-
tures he liked, such as a grill. 
And then you changed brands for 
the wall ovens. You’re rather pro-
miscuous with your appliances.
That’s right. Most people would 
have bought a set, but this  
was not about selecting a brand. 
It was about selecting certain 
qualities. We thought of it more 
like furnishing a room, where you 
choose each piece individually. 
The wife had Viking ovens previ-
ously; she was familiar with them 
and wanted to use them again.
Why go for black enamel on the 
front instead of stainless steel?
It’s quieter. Stainless steel can 
be glaring, and it shows finger-
prints. We paneled the Sub-Zero 
refrigerator with walnut for  
the same reason. The ability to 
tailor the finish of an appliance 
to your own space is a great 
advantage. Because this kitchen 
is open to the rest of the apart-
ment, we wanted some of the 
more obvious kitchen elements 
to go away. The hood for the 
cooktop is hidden. The sink is 
black, so it almost disappears 
into the black countertop. 
Even the faucet is black. Where 
did you find it?
It’s by Blanco. Again, it’s very 
simple in form but not too hard. 
It has a gentle curve. Modern can 
mean a lot of things, and here, 
it’s about a look that’s edited and 
quiet but not empty and sterile.
The wood keeps it warm.
And the dark, rich palette.  
Modern doesn’t have to be  
white or gray. The dining  
table is magenta.
How did that happen?
It’s a color that complements  
the walnut. And for me, 
magenta is a neutral. It goes 
with anything you put on it. 
What’s hanging above it?
Two huge light fixtures. Each is a 
very aggressive steel drum with 
this delicate silk thread strung 
across the opening to serve as a 
light diffuser. I just love that play 
of masculine and feminine. It 
feels very modern as well.  >>

A custom dining table is surrounded by Edra’s 
Mummy chairs—“comfortable, and they  
add a little edge,” says designer Elena 
Frampton. Pendant by Hivemindesign. Viking 
Professional Premiere series wall ovens.
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GET THE LOOK
Cabinetry: henrybuilt.com.
Tile: heathceramics.com.
Cooktop, refrigerator, 
freezers: subzero-wolf.com.
Ovens: vikingrange.com and 
mieleusa.com.
Sink: lenovasinks.com.
Faucet: blancoamerica.com.
Coffee system: mieleusa.com.
Chairs: edra.com.
Pendants:  
hivemindesign.com.
Dutch oven: staubusa.com.
Blender: kitchenaid.com.
Toaster: brevilleusa.com.

1. The dark, iridescent 
backsplash is made of 
New Gunmetal tile by 
Heath Ceramics. 
Brass-trim black knobs 
replaced the famous red 
knobs on the Wolf 
cooktop. Staub Dutch 
oven.  2. The appliance 
garage door swings up to 
stay out of the way. 
KitchenAid blender. 
Breville toaster.  
3. Blanco’s Linus pull-out 
faucet in Anthracite is 
paired with Lenova’s 
black sink.  4. The drawer 
under the Miele coffee 
system holds cups and 
saucers. “Every cabinet 
and drawer was orga-
nized down to the last 
detail,” says Frampton. .

PRODUCED BY  
SAMANTHA EMMERLING
STYLED BY  
GREGORY BISSONNETTE
FOR MORE DETAILS,  
SEE RESOURCES
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