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Plani Arche 
Grechetto
Owned by second-generation 
vintners, Cantina Plani Arche is a small 
estate in Umbria’s Martani hills, just across 
the valley from Assisi. Farming here is 
fully organic, and the focus is entirely on 
grapes indigenous to the region, and so 
the principal white variety is Grechetto. 
Done in stainless steel and kept on the 
lees for at least six months, this wine is 
bottled unfiltered and with no added 
sulfites; it has aromas and flavors of ripe 
fruits and spices, a robust body, a gentle 
tannic structure, and a persistent finish.
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