
 
 
 
 
 
 
 
 
 

 
 

 
Società Agricola Numa Pompilio  
Via Santo Spirito, 7 – 02032 Loc. Corese Terra di Fara in Sabina (RI)  
Tel/Ph. +39. 0765.39478 
mail: info@numapompilio.it 
web: www.numapompilio.it 
 
 
Our company 
We are located in the heart of the region traditionally associated with Sabina PDO olive 
oil. Thanks to our skilled and patient oversight of each phase of production, our olive oil 
has excellent chemical and flavour qualities. Our 40-hectare farm is planted with about 
5,000 olive trees with an average age of over 100 years, of the Carboncella, Moraiolo, 
Raja, Frantoio, Pendolino, Olivastrone, and Leccino cultivar. Our mill can process up to 24 
tonnes of olive per day. Bottling takes place in two different plants, one dedicated to 
Sabina PDO olive oil, and the other mostly used to bottle our seasonings flavoured with 
ginger, lemon, laurel, rosemary, and orange. 
 
Our products 

 “Numa Pompilio” and “Petrucci” Sabina PDO extravirgin olive oil, available in 0-50 l , 
0.25 l and 0.75 litre bottles –1 l, 3 l,  and 5 litre jars; 

 Olive paté (olive paste made with Leccino olives dry-rubbed with salt to remove their 
bitterness, and 10% extravirgin olive oil) available in 180 g jar;  

 Lemon and olive seasoning (obtained with modern technologies that make it possible 
to simultaneously press olives 70% and lemons 30%), available in 0.25 l and 0.50 litre 
bottles; 

 Ginger and olive seasoning (obtained with modern technologies that make it possible 
to simultaneously press olives 70% and ginger 30%), and exclusively through 
mechanized cold-pressing) available in 0.25 litre bottles; 

 Orange and olive seasoning (obtained with modern technologies that make it possible 
to simultaneously press olives 70% and oranges 30%), available in 0.25 litre bottles;  

 Laurel, rosemary, and olive seasoning (obtained with modern technologies that make 
it possible to simultaneously press olives 90%, laurel berries and rosemary 10% and 
exclusively through mechanized cold-pressing) available in 0.25 litre bottles;  



 Chocolate flavoured with extravirgin olive oil (Ingredients: unsweetened cocoa 
powder, cane sugar, “Numa Pompilio” extravirgin olive oil, and hazelnuts), available 
in 200 g jars. 

Our products are available all year round and are sold and distributed locally; our products 
can also be purchased online, and home delivery is available throughout Latium.  
We also export our products elsewhere in Europe. 
 
Directions 
From Rome, take Via Salaria (SS4) towards Rieti up to km 42.0. Turn right towards Corese 
Terra di Fara in Sabina. 
 
Visitor facilities 

- Reception area 
- Organization of guided visits/tastings of our products. 

 
By reservation only 
 

 
 
 
 
 
 

 


