
ROSSO IGT VENETO

Villa 
Giustinian

Color

Aging

Aroma

Flavors

Vinification

Pairings 

Serving 
temperature

Grape

variety

Alcohol 
content
Analysis

Soil 
composition 
and terroir

Culture

Harvest

Cabernet Sauvignon, Merlot, Cabernet Franc

13.5%

Acidity: < 5.5 g/l Residual sugar: < 1 g/l Medium

clay soil with silt (calcareous substrate) 
Roncade, Teson and Pantiera vineyards
Guyot and cordon pruning 
Density: > 5,000 plants/ha; yield: < 6,000 kg/ha
Second half of September and first half of October

De-stemming and crushing; alcoholic
fermentation with maceration with skin contact for
at least 12 days, including frequent pumping-over
and devatting. Malolactic fermentation before
aging in wood

In new and old French oak barrels for 18 to 24 
months, blending in 18-hl casks, followed by 
additional aging in the bottle for several months

TASTING NOTES

Ruby red, with hues of garnet

Intense, unworldly, slightly oaky, offering a 
bouquet of ripe fruit finished with notes of 
spice. Tertiary bouquet of vanilla, pipe tobacco, 
liquorice, cocoa and leather 
Dry, sapid, warm, rich in tannins, perfectly 
smoothed by aging in barrels, with considerable 
persistence and a prune and cherry aftertaste Rich

dishes like red meat and roasts. Becomes 
a meditation wine with age
18 - 20 °C

0.75l bottle, 1.5l Magnum, 3l Jeroboam,
6l Methuselah, 9l Salmanazar, 18l Melchior 



A Journey from ancient Ventian nobility to the production of prestigious wines 

Roncade Castle is one of the most interesting examples of Renaissance 
architecture in northern Italy. It is the only pre-Palladian villa surrounded by 
medieval walls topped by majestic battlements. It stands in the centre of 
the town of Roncade, in the Veneto countryside between Treviso and 
Venice. 
The manor was donated in 900 by Otto II to the Counts of Collalto. It was 
later destroyed by Cangrande della Scala. It was Girolamo Giustinian, a 
Venetian aristocrat, who rebuilt it in the 16th century, following the path of 
the previous building. The castle we can still admire today. 

Baroni Ciani Bassetti 
Our family, of Trentino origins and ancient agricultural traditions, took over 
the Castle property at the beginning of the 20th century with architectural 
renovations and the replanting of the vineyards. 
In 1930, Baron Tito Ciani Bassetti chose the Castello di Roncade as the 
place that would host our family and his dream: a winemaking business in 
an ancient land with a vocation for viticulture since the Roman and 
Serenissima eras. The winery, led by Vincenzo Ciani Bassetti, now 
surrounds the Castle, which we have continued to enhance over the years 
with our commitment to the vineyard and the cellar. 

 

The Vineyards of RoncadeCastle 
One hundred and ten hectares of vineyards, with a terroir characterised by 
a microclimate with low rainfall and a layer of "caranto" a few centimetres 
deep, allow us to produce quality wines: fragrant white wines and full-
bodied red wines that have distinguished themselves by winning important 
awards in wine guides and competitions. 

 
Castello Di Roncade 


