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 Nick Allen / Carte Blanche
 
Nick Allen is the fourth generation in his family to go into the wine busi-

ness. The weekend Longboat Key and work-week Tampa resident began 
Carte Blanche in the mid-2000s, with its first vintage in 2008. The wines 
have been winning accolades ever since. Joining a family wine stable 
that includes Chateau Haut-Brion, the Graves First Growth purchased 
in 1935, and its neighbor, the equally esteemed La Mission Haut-Brion, 
purchased in 1983, Carte Blanche has big shoes to fill.

To accomplish this, Nick had the good fortune in snagging Luc Morlet, a 
legendary California winemaker, whose pedigree began in Bordeaux and 
whose practices rely on a strong adherence to the terroir, or the quality of 
the soil.

“My intention is to produce handcrafted, artisan wines,” says Nick. 
“Production was 750 total cases for our four inaugural release wines of 
the 2008 vintage. For the 2009 vintage, we jumped to about 1,700 cases 
and added three wines. For the 2010 vintage, we produced approximately 
2,000 cases, and for the 2011 vintage, we will have about 2,500 total cases 
of the seven various wines. In our fifth vintage, the superb 2012, we will be 
hitting the 3,000 case production level, and plan to stay at this level for the 
next five years, have the company be economically viable and lucrative, 
but still focused on handcrafted, artisan, micro-cult wines of consistent 
quality.”

The Allens chose this area as home because of what Nick calls “deep 
roots.” His wife grew up in Tampa and is a University of Florida graduate. 
Nick spent time growing up on Boca Grande and is happy to raise his two 
children in this area.

“Family is everything to me. I’m fortunate that my job with the winery 
does not require me to be there every day. I spend lots of time on the road 
doing the marketing and at least one week a month in California.”

And how about France, I ask, referring to his family’s celebrated Bor-
deaux properties. “We have a family reunion in Graves every four years,” 
he says.

Nick Allen is the fourth generation of his family to enter the wine business.

Winning ways
Carte Blanche, Porter Family Vineyards and LOLA 

are all award-winning wines. The Porter Family and 
LOLA chardonnays snagged gold medals in the inau-
gural Forks & Corks Wine Competition. LOLA is often 
available on the wine list at Beach Bistro and other 
local restaurants. And all three wines can be ordered 
through Michael’s Wine Cellar.

The Forks & Corks Grand Tasting attracted 1,500 guests.


