
 
 
 
 
 
 
 
 
 

 
 

 
Frantoio Duranti Ferruccio  
Via San Diego, 31 – 02040 Salisano (RI) 
Tel/Ph. +39. 0765.465022; 335.1363784 
mail: edildurantisrl@tiscali.it; 
 
 
Our company 
Frantoio Duranti is located in Salisano, a small town in Sabina just a few km from the 
wonderful abbey of Farfa. It was established by its owner Ferruccio Duranti, who began 
to grow olives in 2006. Frantoio Duranti, built with innovative materials, sells olive oil 
made exclusively with olives grown in Sabina, either on the property itself or by other 
local farmers. Thanks to the manual harvest of the olives, their pressing within 24 hours 
of picking, and the efficacy of the cold-pressing plant, the oil we produce stands out for 
its excellent flavour ranging from medium fruity to light, intense scent, and colour 
ranging from amber to deep green and gold. 
 
Our product 

  “Rocca dei Nobili” extravirgin olive oil available in 0.50 l, 0.25 l, and 0.75 litre bottles 
and 1 l and 5 litre tins. 

 Olive pomace waste for biomass; 

 Olive pits for combustion;  
Our olive oil is available year round and is sold exclusively in our sales outlet; home 
delivery is available throughout Latium.  
 
Directions 
From Rome, take the A1 motorway to the Fiano Romano exit, then take SS313.  
 
Visitor facilities 
Organization of guided visits and tastings of our products;  
Organization of educational activities; 
Reception area; 
Parking area.  
Tasting room; 
 
Open from October to December 
 

mailto:edildurantisrl@tiscali.it


Activities 
- 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); 
- Theme-based weekend getaways; 
- 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). 
 
 
 
 
 
 
 
 
 

 
 


