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GRAPE VARIETY
Procanico 

YEAR OF PLANTING
1988

HARVEST
Manual

ALCOHOLIC FERMENTATION
In stainless steel at controlled temperature

ALCOHOL CONTENT
12% (2024 vintage) / 12.5% (2022 vintage)

PRODUCTION AREA
Ariccia (Rome), Lazio, Italy

ALTITUDE
200 meters above sea level

SOIL TYPE
Volcanic origin, rich in potassium and phosphorus,
low in nitrogen and calcium

YIELD PER HECTARE
9,000 kg/ha

PLANTING DENSITY
1,100 vines/ha

COLOR
Bright straw yellow with golden highlights

AROMA
Fruity with notes of tropical fruits, citrus, with hints of slate

TASTE
Fresh, crisp  and balanced, with a pronounced minerality and 
salinity on the palate

SERVING TEMPERATURE
50°/10° C

FOOD PAIRINGS
An extremely food friendly wine, pairs with appetizers, pasta and 
rice dishes, fish and white meat

NUMBER OF BOTTLES PRODUCED
3,300 bottles per year

Awards

May 2022 – Awarded the Gold Medal at the International Organic 
Wine Competition in Germany Wine System.
June 2022 – Received the Bronze Medal in London from Decanter.
February 2024 – Honored with the Certificate of Excellence by 
Guida Bio 2024.
September 2024 – Awarded 4 stars and listed among the “Wines 
Not to Miss” in the Vini Buoni d’Italia 2025  Guide.
November 2024 – 3rd place in the “Still White Wines Lazio IGP” 
category at the Premio Roma Vino 2024 (Rome Chamber of Com-
merce).
December 2024 – 3rd place as “Best White Wine” at the 6th edition 
of Beviamoci Sud Roma.
June 2025 – Awarded the Silver Medal at the 23rd Concorso Enologi-
co Città del Vino 2025  in the Organic and Volcanic Wine categories.
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Key points
-Azienda Carafa Jacobini is a family-owned estate sprawling over thir-
ty hectares (80 acres) just south of Rome in Ariccia, Lazio’s wine coun-
try. Within this historic wine-growing area, vineyards have thrived for 
millennia thanks to its volcanic soil. 
-Native grapes of Procanico, a native clone of Trebbiano, are carefully 
selected and handpicked to produce our limited high quality, organic, 
IGP Lazio denomination wine. 
-Producers since the 1600’s , the family Jacobini has a rich history, 
vast experience and traditions, along with knowledge of modern wine 
techniques and deep respect for our certified organic farming.

Since the 1600’s, Jacobini wines have been known for their high quality and exported worldwide. References to our prize winning wines date back 
to the Grand Tour era, and the Imperial Court of Vienna would place orders of our “perfect and delicious wine”.
During WWII our production facilities were destroyed by bombing and two young brothers died in combat, leaving only a sister Margherita.
Margherita joined forces with other local wine producers and became a founding member and main contributor of a winery cooperative which 
reached international recognition.

History

In 2019, we started writing a new page in our history by once again becoming sole producers and 
bringing back our family name. With our limited, high quality vintage, we continue a heritage of 
producing beautiful wine.
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Geography

Organic Vineyards
The Jacobini Estate is comprised of two individual hilly vineyards that have always 
followed organic practices. We have organic farming certification and our wine is organic.
Each vineyard features a collection of Procanico, Trebbiano Toscano, Malvasia di Candia 
and Malvasia del Lazio, all grape varieties native to Lazio.
For our Jacobini IGP Lazio, we choose only the best Procanico grapes from our vineyard 
Poggio del Cardinale (Cardinal’s Hill). We harvest the grapes by hand.

Located 20km/13mi south of Rome, our vineyards are in the Colli Albani 
(Alban hills), a land of volcanic origin, nearby two crater lakes: 
Albano and Nemi.
The hills contain volcanic tuff, a combination of ash and small rocks; our 
soil is rich in argilla, magnesium and minerals excellent for grapes and 
winemaking.
Climate is mitigated the Alban hills and its proximity to the sea, all 
contributing to a well-structured, fresh and sapid wine. 
Our wine is designated IGP Lazio. 


