
 
 
 
 
 
 
 
 
 

 
 

 
Consorzio Sabina Olivicoltori 
Via Servilia, snc, Passo Corese – 02032 Fara in Sabina (RI) 
Tel/Ph. +39. 0765.470182 
mail: cso@sabinadop.it; segreteria@sabinadop.it 
web: www.dopsabina.it 
 
 
Our company 
The Sabina olive farmers’ consortium (Consorzio Sabina Olivicoltori - CSO) was 
established in 2010 by a group of companies who certify PDO Sabina olive oil in 
compliance with production regulations. Based on the shared activities of its members, 
this consortium was established to improve the production, marketing, and promotion 
of extravirgin olive oil produced in Sabina and all related food products. Recently, thanks 
to the support of the Latium Region’s Rural Development Programme, Measure 124, and 
in close synergy with the Consortium for the Protection of Sabina PDO, the CSO has 
created a line of innovative products that build upon the nutraceutic properties of Sabina 
PDO olive oil, diversify its dietary use, and provide a unique sensorial experience to 
consumers. Sabina PDO olive oil, which is made with the Carboncella, Leccino, Raja, 
Frantoio, Olivastrone, Moraiolo, Olivago, Salviana, and Rosciola cultivars, stands out for 
its fruity olive scent, hints of fresh grass and artichokes; and a velvety, sweet, and 
uniformly sweet flavour, which is more bitter when the oil is very fresh. It is golden-yellow 
in colour, with green shades when very fresh. 
 
Our products 

 Sabina PDO extravirgin olive oil, available in 0.5 l, 0.75 l, 1l, 3 l, and 5 litre tins and cans; 

 Cream made with Sabina PDO extravirgin olive oil, available in 130 g  jars (ingredients: 
Sabina PDO olive oil 50%, water, rice flour, mustard, sucrose, salt, apple vinegar (may 
contain sulfites), lemon juice, thickener: xanthan gum); 

 Cream made with Sabina PDO extravirgin olive oil, available in 130 g  jars (ingredients: 
Sabina PDO olive oil 50.9%, egg yolks 18%, water, wine vinegar (may contain sulfites), 
sucrose, salt, ), lemon juice, thickener: xanthan gum);  

 Cuore Sabino butter made with Sabina  PDO extravirgin olive oil (Ingredients: Sabina 
PDO olive oil 70%, cocoa butter, sunflower lecithin, salt);  

  “Sabinadolce” spread with Sabina PDO extravirgin olive oil, 200 g jars  (ingredients: 
cane sugar, cocoa, Sabina PDO extravirgin olive oil 13%, hazelnut paste 11%, sunflower 
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oil, cocoa butter). Spread it on bread, rusks, or cake for a good breakfast or a delicious 
snack. SabinaDolce can also be used as filling or frosting for homemade sweets. 

Our products are available all year round and are sold and distributed locally. Our 
products are also available at sales outlets in Latium and elsewhere in Italy, and are 
exported to the rest of Europe. They can be purchased online.  
Labels and data sheets are available in English, French, and Chinese. 
 
Direction 
From Rome, take Via Salaria (SS 4) towards Rieti. Drive past Monterotondo (RM) and take 
the right-hand exit to Passo Corese. 
 
Visitor facilities 
Reception area;  
Tasting room;  
Availability of information material on the consortium; 
Multimedia equipment; 
English-speaking staff. 
 
Activities 

- Guided farm tours (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); 
- 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) 
 
 
 
 
 
 

 


