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Nick Holland Exclusive.
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The Award entries are in…

Nick Holland, who graduated from 
RCA with an MA in Product Design, 
is one of the most experienced and 
successful international product 
designers in tableware, having worked 
in the industry for most of his life, 
both as a full time design director 
for manufacturers (he spent 13 years 
as design director for Vista Alegre 
Atlantis) and as an independent 
design consultant. Founded in 1997 
and based in the UK, with a studio in 
Porto, Portugual, Nick Holland Design 
is an international product design 
consultancy whose clients include 
tableware manufacturers in England, 
Portugal, US, Italy, Germany, France, 
South Korea, China, Bangladesh and 
Vietnam. Expertise in materials and 
manufacturing technologies include 
all areas of ceramics,  glass, metals, 
plastics and natural materials. Nick 
has served on many organisations 
for design in England, including the 
Design Council, the Design Business 
Association and the Royal Society 
of Arts, and is a visiting professor at 
Staff ordshire University in Stoke-on-
Trent, England. 

Nick Holland, 
creative director 
and CEO of 
product design 
consultancy Nick 
Holland Design

Nick Holland

Following on from last issue, where we 
introduced 10 of our prestigious judges, 
this issue we meet the remaining judges 

and ask them why they love tabletop

We ask the judges… What do 
you love about 

working in 
the tableware 

industry?
With 219 entries from more than 100 tabletop companies, our fi rst-ever 
Tableware International Awards of Excellence has so far been an 
amazing success.

And with the deadline for entries now closed, and the entries across all 
16 categories sent out to our prestigious judging panel to assess, we are 
eagerly awaiting the results… to discover the top three nominations in 
each category.

The winning three entries in each category will be featured in our 
Tableware International Awards 2018 Supplement, to be distributed with 
the January/February issue of Tableware International, which will be our 
biggest issue to date. Don’t miss it!

Since announcing our Awards and our prestigious lineup of judges 
back in the July issue, we’ve not only had hundreds of entries, but more 
retailers and industry experts have joined our panel.

Laurie Burns, former senior vice-president and director of Forty 
One Madison, and tabletop industry veteran, will lend her tableware 
expertise to the Awards; along with three more international retailers: 
Martha Grace McKimm and Andrea Hopson, co-founders of Canadian 
tabletop boutique Hopson Grace, which off ers a highly curated 
selection of tableware; Michele Trzuskowski, owner of 17-year-old luxury 
independent tabletop boutique, T is for Table, in Florida; and Nathalie 
Smith, owner of award-winning tabletop and accessories store Global 
Table in New York’s Soho.
www.tablewareinternationalawards.com

I love the whole 
world of tableware.  
It encompasses so 
many good aspects 
of life – eating, 
dining, food, family, 
friends, special 
occasions, holidays, 
travel, style, 
elegance, design, 
noble materials, 
tradition, evolution, 
innovation… 
Tableware is 
essentially about 
celebration and, as 
a designer, it is a joy 
to be working in this 
world.

“

” 

With his partner Patricia 
Stainton, Robin Levien is 
co-owner of design company 
Studio Levien. A team of eight, 
they work from a converted 
print works near Tate Modern 
in London, and specialise in 
domestic products for the 
kitchen and bathroom. Studio 
Levien designs tableware, 
cutlery and glass with clients all 
over the world including Costa 
Verde in Portugal, Rosenthal 
in Germany, Nambe in the US 
and John Lewis in the UK. “Our 
mission is to design products 
that are functional, affordable 
and beautiful,” says Robin. 

Robin 
Levien

Robin Levien, 
co-owner of 
Studio Levien

Tableware is an everyday 
necessity and I love the 

challenge of trying to elevate 
it above the ordinary, to create 

‘everyday special’.

“

” 
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