
JB: The biggest difference is the 
quality of the attention that the 
winegrower has to bring to an organic 
vineyard. This constant attention to 
details develop a particular instinct 
able to feel the best way to protect 
the vineyard and produce the best 
fruit that can give life to a healthy, 
honest and durable wine.
 
SW: What is the business culture 

like in a family that has been 
making wine for over 100 years?
JB: Groped to avoid the mistakes 
that have been made in the past and 
try to guess the best way for the 
future. Tradition has much to do 
with the memory and the correction 
of errors made.
 
SW: How has Castellani Wines 
evolved over the years and has each 

generation had their own impact?
JB: In the last 60 years my family 
has worked hard to raise the 
awareness of the wines of our 
tradition to the rest of the world. 
Today the Castellani winery export 
its wine in 50 countries in the world. 
To talk to so many cultures through 
the wine is amazing. Every 
generation must discover how 
to keep alive this dialogue and there 

is not a better education for 
a winemaker than being born and 
live in the middle of a vineyard!
 
SW: What is your favorite type 
of varietal to work with?
JB: I like those grapes varietals that 
you can use to create “living” wines. 
Wines that change in relation to the 
soil, the harvest, the ability of those 
who produce them to express their 
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Epicure

identity, wines that change with 
every sip and that sometimes 
surprise you, and sometimes let 
you down... man-made wines ... 
Sangiovese is one of these varietals.
 
SW: What is the one thing you 
haven’t done yet in your vintner 
career that you would like 
to accomplish?
JB: I’m in a very deep and 

fascinating study of the structure 
of the soil on which stand my vines. I 
am discovering many new things and 
above all continue to learn that our 
senses and scientific instruments are 
so limited to fully understand the 
complexity of the natural processes. 
It will take a long time to complete 
the first phase of this study, but this 
is normal when you have to follow 
the rhythm of the seasons.

SW: If you could provide one or two 
tips for prospective winery owners, 
what would it be?
JB: Let’s start with studying the 
ancient history of winemaking and 
feel part of this story, because that 
is the story of human civilization. Be 
humble and grateful in front of the 
magic of nature and respect those 
who drink the product of your work. 
If you are a vintner make a serious 

evaluation and then try to take 
the risk of making a sustainable 
viticulture.
 
SW: Any advice for wine lovers?
JB: If you are a wine lover let’s 
discover the great world of organic 
wines for your everyday drinking and 
the beauty of great historical wines 
for the good occasions.
 
SW: What can we expect to see 
from ZIOBAFFA in the future?
JB: We will add two additional 
varietals in spring of 2016.

Ziobaffa
ZIOBAFFA is bottled and 
labeled with eco-friendly 
material, crafted with 
a biodynamic focus and 
organically produced grapes. 
Handmade by artisans with 
a focus on traditional 
production, ZIOBAFFA wine is 
crafted in quality, authenticity 
and detail. With a focus on 
sustainable, zero waste 
production and environmentally 
friendly bottling, including the 
innovative Helix re-useable 
cork closure, these wines are 
a modern take on an old world 
tradition. ZIOBAFFA wine is 
a clear demonstration of close 
knit Italian culture. Wine is 
a way of life in Italy. Enjoyed 
during lunch and dinner, it is 
served with food as part of the 
dining experience. It is shared 
amongst family and friends, 
celebrating the simple beauty 
of community. Open a bottle 
of ZIOBAFFA with close family 
and friends and enjoy “la 
belleza d’ Italia.”

Facebook: 
www.facebook.com/ziobaffa

Twitter/Instagram: @ziobaffa 
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