
 
 
 
 
 
 
 
 
 

 
 

 
Azienda Agricola Mariani Enrica - Ferronio 
Loc. Ferronio Ponticelli – 02038 Scandriglia (RI) 
Tel/Ph. +39. 0765.89310; 328.8697949 
mail: ferronio.sabina@gmail.com; sabina@ferronio.it 
web: www. ferronio.it 
 
 
Our company 
The Ferronio farm was established about 50 years ago in upper Sabina. It lies in a wide 
hollow adjacent to the Monti Lucretili nature reserve near the town of Scandriglia, in 
several lots covering about 50 hectares, with ancient and newly-plated groves of 
Carboncella, Moraiolo, and Leccino olive trees. The most fertile, hilly areas have been 
covered in olive groves since antiquity, with an agricultural landscape that has remained 
unchanged for centuries, with the scattered ruins of ancient Roman country villas, in 
whose proximity modern farms were established. Ferranio’s roots are here: in the early 
20th century, our great-grandparents, the Franc family, grew olives and made olive oil. 
Thanks to the particular soil and climate of the area where Enrica’s farm lies, its olive oil 
is particularly appreciated thanks to its fruity taste, green colour, and fragrant aroma. 
 
Our products 

  “Ferronio Classico” 100% Italian organic extravirgin olive oil available in 0.75 litre 
bottles (from a mix of Carboncella, Leccino, and Moraiolo cultivars);  

  “Ferronio Carboncella” single-cultivar organic extravirgin olive oil available in 0.5 litre 
bottles 

  “Ferronio Leccino” single-cultivar organic extravirgin olive oil available in 0.5 litre 
bottles  

  “Ferronio Verde” organic extravirgin olive oil available in 0.5 litre bottles (made with 
olives picked ten days earlier); 

  “Ferronio Classico” extravirgin olive oil available in 5 litre tins 
 
Our olive oil is available all year round and is sold and distributed at our sales outlet and 
in the local area. It can be purchased online, and home delivery is available throughout 
Latium. Our products are exported elsewhere in Europe. 
Labels and data sheets in Arabic, German, and English are available 
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Directions 
Take the A1 motorway to the Fiano Romano exit and continue on Via Salaria towards 
Rieti. At km 52.8  (Osteria Nuova), turn right towards Ponticelli.  
 
Visitor facilities 

- Lodging facilities (Vacation homes – Apartments with swimming pool);  
- Camping area; 
- We serve meals and drinks 
- Organization of guided visits/tastings of our products. 
- Organization of educational activities 
- Reception and parking areas.  
- The owner speaks English and French. 

Open all year between 9:00 and 24:00  
 
Activities 

- Guided tour of the farm (1 hour); 
- Guided tastings at the farm and/or sales outlet (30 minutes, minimum of 5 

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); 
- Helping with the olive harvest. 

 
 
 
 
 
 
 
 
 
 

 


