
 
 
 
 
 
 
 
 
 
 
 

 
Battaglini Farm and Mill  
Via Cassia km 111,700 –  010 Bolsena (VT)  
Tel./Ph.: +39 0761.798847 – +39 347.6012932 
e-mail: oliodibolsena@frantoiobattaglini.it 
web: www.frantoiobattaglini.it 
 
 
How to reach the farm: From the north: motorway A1 exit at Orvieto – S.P. Orvieto-
Bolsena, once in Bolsena go towards Montefiascone, after 1.3 km the mill is on the left, 
or the S.S. Cassia from Siena to Bolsena, after 1.3 km from the centre of Bolsena the mill 
is on the left. 
From the south: motorway A1 to Orte, superstrada to Viterbo, S.S. Cassia Viterbo-
Bolsena, 1.3 km before the centre of Bolsena on the right. 
 
 
Description of the farm: The farm started up in 1935 and for three generations now, 
since Nazzareno Battaglini took over 80 years ago, it has been producing quality extra 
virgin olive oil. The farm run by the Battaglini family, which covers 40 hectars on the 
Bolsena hills, grows 4 main varieties of olive trees: moraiolo, caninese, frantoio and 
leccino. When they are perfectly ripe, the olives are picked by hand and cold pressed 
(max. 27°C) within 12 hours. Thanks to this system, all the natural substances in the fresh 
olives are preserved and Battaglini extra virgin olive oil contains all the aroma hues so 
highly appreciated in Mediterranean cuisine dishes. This oil has a fruity taste, which is 
harmonious and full, with the right amount of bitterness and pungency and an 
extremely low oleic acid content. It is bottled on the farm, where flavoured oils are also 
produced. 
Farm stays are possible since the year 2000 near the Mill and lake Bolsena. 
 
 
Farm products : 
“Frantoio Battaglini” Tuscia DOP (Protected Denomination of Origin) extra virgin olive 
oil available in  0.25 L e 0.50 L bottles;  
Frantoio Battaglini  “Di Bolsena®” available in 0.10 L, 0.25 L, 0.50 L, 0.75  L bottles as 
well as in 1 to 5 litre tins;  



“Frantoio Battaglini - Affiorato” extra virgin olive oil available in  0.25 L and 0.50 L 
bottles;  
“Frantoio Antica Tuscia” extra virgin olive oil available in 0.10 L, 0.25 L, 0.50 L, 0.75 
bottles and 1 to 5 litre tins;  
organic “Frantoio Antica Tuscia” extra virgin olive oil available in 0.10 L, 0.25 L, 0.50 L, 
0.75 bottles and  1 to 5 litre tins;  
Condiments made of extra virgin olive oil flavoured with a selection of herbs, spices, 
truffles and boletus mushrooms. These are excellent condiments for Italian and 
international cuisine. The following flavours are available: lemon, chilly pepper, basil, 
rosemary, sage, juniper, mixed spice, white truffle, black truffle, boletus mushroom; 
Cosmetics made with olive oil (a face line, a body line and a cleansing line); 
Green olive paté, black olive paté, olive and aubergine dip/spread, artichoke and olive 
sauce, 
Olive and almond dip/spread, olive and truffle paté, truffle flavoured sauce, tartufella, 
tartufina, artichoke and truffle dip/spread, artichoke dip/spread, rocket dip/spread, basil 
pesto, asparagus sauce, walnut sauce, chilly pepper sauce, spaghettata, mushroom 
sauce, boletus mushroom dip/spread, ristor boletus mushroom dip/spread, liver 
crostino, typical Tuscia sauce, very spicy hot capsicum sauce, radicchio rosso (Italian 
chicory) sauce, red sauce for bruschetta, chickpea dip/spread, onion dip/spread, 
pumpkin dip/spread, sweet and sour capsicum dip/spread;           
Preserves and jams made with apricots, sour black cherries, oranges, chestnuts, 
cherries, quince, figs, strawberries, wild berries, raspberries, lemons, mandarins, 
blueberries, blackberries, peaches, plums, grape and quince, black grapes, sour cherries.       
These products are available all year round. The farm distributes locally and supplies 
sales outlets in the region and the rest of Italy. It exports its products all over Europe 
and beyond. It sells through an e-commerce website and will organize home delivery 
within the region.  
Labels and specifications are available in English, German and Spanish.        
 
 
Reception and accommodation: 
Lodging on the farm; 
Guided tours and farm product tastings (60/year ); 
Visitor reception area; 
Delimited and clearly marked areas for vehicle parking (cars and coaches, etc.);  
Area laid out for tastings; 
Information leaflets available in English; 
Open all year round 
Open: 9.00 a.m. – 5.00 p.m. 
 
 
Activities available: 
Guided tour of the farm (1 hour guided tour); 
Visit to the monumental/ancient olive grove; 
Guided tastings on the farm and/or at the farm sales outlet (duration 30’, min. 5 
people); 



Mini oil tasting course (duration 1 hour, min. 5  – max. 20 people according to 
equipment and space available); 
Weekend theme stays (package 1: starting Friday p.m. ending Sunday p.m., full board, 
with a tour of the farm, participation in the olive harvest and guided oil tasting; package 
2: starting with Saturday lunch ending Sunday p.m. including one night, one breakfast, 
two lunches and one evening meal, tour of the farm, guided oil tasting);   
Visit to the mill (the farm mill or another close-by) to see the various olive processing 
stages (duration 1 hour, min. 5 – max. 10 people). 
 

 


