
 
 
 
 
 
 
 
 
 

 
 

 
Società Cooperativa Agricola Cesare Battisti 
Viale Eugenio IV, snc   – 01019 Vetralla (VT)  
Tel./Ph. +39. 0761.477044 – 331.6072196 
e-mail: info@olivicoltori.com 
web: http://www. olivicoltori.com  
 
 
Our company 
The Vetralla olive farmers’ cooperative was established in 1947 by a group of olive farmers 
and oil producers who decided to come together to provide better services at a lower 
cost. Today the cooperative is one of the largest in Latium with its 500 or so members. 
The cooperative’s oil mill processes between 1,500 and 2,000 tonnes of olives each year, 
for a total of between 220,000 kg and 280,000 kg of olive oil. Olives are processed 
according to the latest and best techniques, such as first cold pressing, which ensures a 
wholesome extravirgin olive oil suitable for the most discerning consumers. The 
commonest olive cultivars in Vetralla are Caninese, Leccino, Frantoio, and Maurino. The 
Vetralla cooperatives produces high-quality olive oil with organic and Tuscia PDO 
certification, which stands out for its emerald green colour with hints of gold, and an 
intense, persistent fruity flavour that recalls fresh olives, with a slightly bitter and spicy 
aftertaste.  
 
Our products 

- “Cooperativa fra gli Olivicoltori di Vetralla” Tuscia PDO extravirgin olive oil 
available in 0.25 l and 0.75 litre bottles and in 3 litre jars;  

- “Cooperativa fra gli Olivicoltori di Vetralla” organic extravirgin olive oil (Caninese 
and Leccino cultivars) available in 0.25 l and 0.75 litre bottles and in 3 and 5  litre 
jars;  

- “Cooperativa fra gli Olivicoltori di Vetralla” first cold-pressed extravirgin olive oil 
(Caninese, Leccino, and Frantoio cultivars) available in 0.25 l, 0.75 l, and 1 litre 
bottles and in 3 and 5 litre jars;  

- Lemon-flavoured extravirgin olive oil available in 0.25 l and 0.75 litre bottles;  
- Orange-flavoured extravirgin olive oil available in 0.25 l and 0.75 litre bottles;  
- Olive paté (green or black olives, extravirgin olive oil, salt) available in 180 g and 

500 g glass jars; 
- Orange or lemon-flavoured green olive paté (olives, orange- or lemon-flavoured 

extravirgin olive oil, salt) available in 180 g and 500 g glass jars; 

http://www.frantoiobattaglini.it/


- Piccantella (spicy olive paté) made with olives, extravirgin olive oil, chilli pepper, 
and salt available in 180 g and 500 g glass jars.  

Our products are available all year. They are sold and distributed locally, and are also 
available at other sales outlets in Latium and elsewhere in Italy. Our products are 
exported to other European countries. They can be purchased online 
 
Directions 
From Rome: take S.S. Cassia towards Viterbo until Vetralla. From Orte: take the 
Terni/Orte/ Viterbo highway towards Viterbo, exit at Vetralla and continue for 6 km. From 
Civitavecchia: take Via Aurelia bis towards Vetralla, then S.S. Cassia towards Rome and 
continue for 800 m. 
 
Visitor facilities 
Organization of guided visits/tastings of our products (about 50 a year)). 
Reception area; 
Parking area (cars, buses, etc.); 
Tasting room; 
Information material in Italian and English;  
Multi-media equipment; 
The staff speaks English and French. 
 
Open year-round, Monday to Saturday. 
Hours: 9:00 – 13:00 and 15:00 – 19:00 
 
Activities 
Guided tastings at the farm and/or sales outlet (30 minutes, minimum of 5 people); 
Visit to the farm’s olive press or a nearby one to watch the various phases of olive 
processing (1 hour; minimum of 5 people and maximum of 10) 
 

 
 

 


