
 
 
 
 
 
 
 
 
 

 
 

 
Azienda Agricola Capo Farfa 
Via Capo Farfa, 44 – 02030 Poggio San Lorenzo (RI) 
Tel/Ph. +39. 0765.884485; 347.7294003 
mail: info@capofarfa.it 
web: www. capofarfa.it 
 
 
Our company 
Azienda Agricola Capo Farfa is located in uppermost Sabina in the municipality of Poggio 
San Lorenzo, whose name reflects the hills that mark the source of the Farfa River and 
mark the northernmost boundary of its basin. Since 1600 the Agamennone family, the 
owners of the farm, have been cultivating Carboncella olives in keeping with the 
principles of organic agriculture. The farm produces about 30,000 litres of high-quality 
olive oil each year, combining traditional knowledge with modern technology, and about 
3,000 kg of organic black olives. The family’s ancient olive mill, located in a 17th century 
stone building, also houses a restaurant serving simple, delicious foods inspired by the 
authentic flavours of Sabina’s traditional cuisine. All of the house specialties, many of 
which are cooked in a wood-burning oven, are seasoned with "Capo Farfa" extravirgin 
olive oil produced by the Agamennone family. 
 
Our products 
 “Capo Farfa” organic extravirgin olive oil, available in 0.10 l, 0.25 l, and 0.75 litre bottles, 
or 1 l to 5 litre tins;  
Aromatic herbs; 
Essential oils 
Our products are available all year round, and are sold and distributed at our retail outlet 
and in the local area. We furnish a number of retail outlets in Latium and elsewhere in 
Italy, and we provide home delivery of our products throughout Latium.  
 
Directions 
From Rome take Via Salaria (SS4), drive through Monterotondo (RM) and continue 
towards Rieti. Turn right towards Poggio San Lorenzo (SP43B). 
 
Visitor facilities 

- Meals and drinks (the restaurant seats a maximum of 100); 
- Guided tours/tastings of the farm’s products. 



- Organization of recreational and cultural activities; 
- Organization of educational activities; 
- Reception area; 
- Parking area.  
- Tasting room; 

The owner speaks English and Russian. 
Open all year round – Hours: 7:00 – 24:00 (high season) 
A minimum of 10 reservations are needed for the restaurant to open. 
 
Activities 

- Guided tour of the farm (1 hour); 
- Visit to the historic/monumental olive grove; 
- Guided tastings at the farm and/or sales outlet (30 minutes; minimum of 5 

people); 
- Brief oil tasting course (1 hour; minimum of 5 people and maximum of 20, 

depending on available facilities and equipment); 
- Cooking class focusing on the use of high-quality olive oil (minimum of 2 hours; 

10 people) 
- Brief olive pruning course (3 hours, minimum of 5 people and maximum of 10, 

depending on available facilities and equipment); 
- 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) using ancient millstones 
(catalogued by the Italian Ministry of Culture); 

- Visit to the Agamennone family’s museum. 
 
 
 
 
 
 
 
 

 


