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PLINTH

COLLECTION

An architectural canvas for modern plating.

The chef is the artist.
The diner is the audience.
And the table is where the performance happens.

Designed by |agaVi




ABOUT LAGAVI

THE APPROACH

Research-Led.
Sensory-Aware.

Lagavi operates at the intersection of form, function, and
feeling. Our work is driven by research into sensory
experience, cultural context, and the way objects interact
with the rituals of everyday life.

Trust & Authenticity
Qur designs are an honest expression of material and intent.

No decoration for its own sake.

Material Understanding
We study clay, glaze chemistry, and surface lexlure, because
what a piece is made of shapes how il feels.

Sensory Awareness
Weight, rim width, surface texture, these are design choices,
not accidents.

Cultural Value
Our collections are informed by tableware traditions of artisan
communities across India.

Emotional Experience
Food tastes better when the vessel it arrives in is considered.
This is at the heart of every Lagavi design.

lagav..




ABOUT CLAY CRAFT
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Clay Craft® has been crafting premium ceramics since 1994,
developing an impressive global presence and striving to bring
excellence in quality and value to customers. Our 1SO:9001:2015
certified facility ensures every piece of ceramic tableware, whether it’s
for home, a restaurant, hotel or resort, is luxurious, tasteful and of the
highest standard. Discover our extensive selection of designs and
colors, perfect for any setting and ideal as a gift.

MISSION

To innovate, create value and offer products to our customer at
affordable prices.

VISION
To be world’s most preferred brand in ceramic tableware.

INFRASTRUCTURE

At both of our manufacturing units in Jaipur with our energy- and
environment-friendly kilns, supported by advanced automatic and
semi-automatic machines, we produce over 100,000 pieces daily with
uncompromising quality and cost efficiency. Our in-house laboratory
and design studio feature passionate professionals and talented
designers, keeping fashion alive in our product and packaging. Our
own Decal Transfer printing unit and packaging solutions
manufacturing unit ensure a great extent of cost and quality control.



THE COLLECTION

PLINTH

A foundation for every table.

A plinth is an architectural base, the quiet structural element that supports everything
placed upon it. It does not seek attention. Yet without it, nothing stands.

The Plinth Collection by Clay Craft, designed by Lagavi, takes its cue from this
principle. Four glazes. One design language. An obsessive attention to rim profile, foot
diameter, and the way light moves across a surface.

The chef is the artist. The diner is the audience. And the table is where the
performance happens.



DESIGN PHILOSOPHY

Form as
Function.

The Plinth Design Language
Clean silhouettes with raised foot rings, a restrained rim profile, and
surface finishes developed for the demands of commercial hospitality.

Made for Hospitality
Chip-resistant, stackable, calibrated for service. Glaze chemistry resists
cutlery marking and remains consistent after repeated dishwasher cycles.

Four Glazes, One Intention

Frost. Basalt. Amber. Ink Blue. Each carries its own personality while
remaining part of the same quiet family. Mix on a table, or use alone,
both work.




GLAZE STORY

Frost

Matte White Glaze - A warm matte white with crystalline nodules that
catch light like morning ice.

Frost is a warm matte white with crystalline nodules that catch and
diffuse light differently depending on angle and source, the same
piece reads differently under pendant light or candlelight. Not blank
white. Material character, depth, warmth. Equally at home across
breakfast service and fine dining.

GLAZE CHARACTERISTICS

Warm matte white finish

Crystalline nodule texture catches light
Food-safe, dishwasher stable

Resists cutlery marking

Consistent colour across production runs




GLAZE STORY

Basalt

Matte Black Glaze - Depth without heaviness. Black that serves the
food.

Basalt is a deep matte charcoal-black that absorbs light rather than
reflecting it. It photographs beautifully, makes food colour pop, and
holds its character under warm restaurant light. The matte surface

develops a micro-patina with use that only deepens its quality.

GLAZE CHARACTERISTICS

® Deep matte charcoal-black

® Non-reflective, absorbs ambient light
® Enhances food colour contrast

® Food-safe, dishwasher stable

® Resists cutlery marking




PLINTH COLLECTION

FIVE REASONS

Wh
PIin¥th.

Rims Designed to Frame
Dimensioned to contain the food composition — a visual frame built
into the form.

Stacking Architecture
Recessed geometry and calibrated foot rings make every piece
dimensionally stackable.

Glaze-Consistent Production
Glaze chemistry tested for colour consistency across large batches
and repeated dishwasher cycles.

Cutlery-Resistant Surface
Both matte and gloss finishes resist grey metal marks from everyday
cutlery.

20 SKUs, Endless Compositions
Bowls become risers. Platters become platforms. One collection,
every service context.




GLAZE STORY

Amber

Gloss Amber Glaze - A warm, kiln-fired glaze with caramel
undertones.

Amber is a kiln-fired gloss with caramel undertones that shift from
golden to deep terracotta depending on how light catches the surface.
Inspired by the moment molten earth cools. Suited to farm-to-table
dining and craft-forward menus where tableware is part of the story.

GLAZE CHARACTERISTICS

® Warm gloss finish, caramel to terracotta
® Shifts under different light sources

® Pairs with wood, linen, stone surfaces
® Food-safe, dishwasher stable

® Resists cutlery marking




Every design decision
taken is in service
of the food.

Plinth is where food takes centre stage. Rims that frame
the composition. Forms that create depth and hierarchy on
the table. A glaze vocabulary that rewards close attention
without announcing itself.




GLAZE STORY

Ink Blue

Gloss Blue Glaze - Depth meets refinement. A glaze that commands
the table.

Ink Blue is a deep ocean blue with a full gloss finish that brings quiet
authority to the table. The colour shifts between midnight and teal
depending on the light, composed under warm restaurant lighting,
luminous in natural daylight. It suits elevated tasting menus, upscale
casual dining, and hotel F&B environments where the table is part of

the guest experience. It pairs with silver, brass, and stone, and with

any food plated with intention.

GLAZE CHARACTERISTICS

® Deep ocean blue, reactive speckle finish
® Full gloss — elevates the silhouette

® Suited to fine dining environments

® Pairs with metal cutlery and stone

® Food-safe, dishwasher stable

® Resists cutlery marking







