
 
 
 
 
 
 
 
 
 

 
 

 
Oleificio Santa Barbara Soc. Coop Coltivatori Diretti Scandriglia 
Strada provinciale per Roma, snc – 02038 -Scadriglia (RI) 
Tel/Ph. +39. 0765.878768; 331.6466045 
email: info@oleificioscandriglia.it 
web: www.oleificioscandriglia.it 
 
 
Our company 
The “Oleificio Santa Barbara” Cooperative was established in 1953 by 12 olive oil 
producers with deep ties to the Scandriglia area, to the extent that they decided to name 
the oil mill after the town’s patron saint, Saint Barbara, whose statuette can be seen at 
the entrance to the new plant. Today the cooperative has expanded greatly thanks both 
to the participation of 200 new partners and the construction of new facilities extending 
over 1,400 square meters and including cutting-edge machinery to improve and perfect 
the oil production process. The oil sold by the cooperative is made exclusively with the 
olives harvested by its partners in Scandriglia and stands out for its well-balanced flavour 
and deep golden-yellow colour.    
 
Our products 
 “Santa Barbara” 100% Italian extravirgin olive oil available in 0.75 litre bottles and 1 l and 
5 litre jars. 
Our products are available all year round and are sold and distributed locally. They can 
also be purchased online, and home delivery is available throughout Latium.  
Our products are also exported elsewhere in Europe. 
 
Directions 
From Roma: Take Via Salaria towards Rieti (about 30 km from Rome to Passo Corese). 
After the hamlet of Borgo S. Maria, continue on Via Salaria until the turn-off for Borgo 
Quinzio, turn and follow indications. 
From Rieti: Take Via Salaria to Osteria Nuova (20Km); turn right just past the Hotel 
Ristorante "Persi"; drive over the bridge, and follow indications (10 Km). 
 
Visitor facilities 

- Reception and parking areas. The owner speaks English and French. 
 
Activities 



- Visit to the farm’s olive press to watch the various phases of olive processing (1 
hour; minimum of 5 people and maximum of 10). 
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