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IACOPO PAOLUCCI 
Iacopone Nero 

VINTAGE:  
GRAPE:  
APPELLATION: 
ALC/VOL:  
PRODUCTION:   
HARVEST:  
WINEMAKING: 
AGING:  
FINING:  
FILTRATION:   
FARMING:  

2020
100% Grero
Umbria IGT
14%
1,000 bottles
Hand harvested
Spontaneous fermentation in stainless steel 
12 months in stainless steel
None
None
Certified Organic

ABOUT:
The project was born with passion and the entrepreneurial idea of a young oenologist 
Iacopo Paolucci, who started a brand new winery in Doglio, near Todi.  With the clear 
intention of producing natural and quality wines, the winery aims to enhance native 
vines such as Grechetto di Todi, Trebbiano Spoletino and Grero di Todi, a red grape 
variety grown in ancient times and recently rediscovered in the Todi area.  All grown 
at an altitude of around 500 meters above sea level and without the use of systemic 
treatments, chemical fertilizers and herbicides. Iacopo Paolucci's philosphy is simple: 
real wine, authentic flavor, unique, and natural.  Iacopo is on a mission to create a 
modern expression of an ancient terroir by using only native grape varietals and 
ancestral methods of wine making. 

VINEYARD:
The vineyard's elevation is 500 meters and the soils are both clay and tufa. The vines 
are old have have been overgrafted and trained to Guyot.  The vineyard remote, 
beautiful and certified organic.  Iacopo believes in bio-diversity at the property and 
uses herb cover crops that grow naturally and he left old olive trees between plots of 
vines to foster a health ecosystem within his vineyard.  While not fully biodynamic he 
does follow many of its practices.

WINEMAKING: 
Fermentation takes place in neutral oak barrels, spontaneously, and in contact with its 
skins. These macerations last from twenty to thirty days. The wine is aged Sur Lie with 
weekly batonnage for a few months in steel tanks. Finally, it is bottled without 
undergoing invasive manipulations such as clarification or filtration with the sole 
addition of a very small amount of SO2. A further phase of refinement of 6 months in 
the bottle is completed before being released. 

Strade Bianche Wines
Portland, OR
www.stradebianchewines.com




