
 
 
 
 
 
 
 
 
 

 
 

 
Società Cooperativa Agricola Cesare Battisti 
Via Cassia Km 70  – 01019 Vetralla (VT)  
Tel./Ph. +39. 0761.461386 – 348.1951018 
e-mail: ciao@frantoiocesarebattisti.it 
web: www.frantoiocesarebattisti.it  
 
 
Our company 
The cooperative was established in 1919 to process farm products from the Vetralla area. 
It was re-established in 1946 for the sole purpose of pressing olives to make extravirgin 
olive oil. Today it has about 350 members, all passionate olive farmers. Società 
Cooperativa Agricola Cesare Battisti oversees every phase of the oil production process, 
from the olive harvest to their delivery at the olive press, and from oil extraction to 
bottling. The olive harvest generally takes place from mid-October to December, and is 
mostly mechanical, making sure not to bruise the olives to ensure maximum quality. The 
cooperative has adopted its own distinctive logo, designed by the Viterbo-based artist 
Angelo Russo, who has a lifelong relationship with the town of Vetralla. As a tribute to 
this town, the logo is a sort of V-shaped heart.  
 
Our products 

-  “Coop. Cesare Battisti” organic extravirgin olive oil available in 0.75 litre bottles 
and in 1 l, 3 l, and 5 litre tins;  

-  “Coop. Cesare Battisti” Tuscia PDO extravirgin olive oil available in 0.25 l and 0.75 
litre bottles and in 1 l, 3 l, and 5 litre tins;  

-  “Coop. Cesare Battisti” extravirgin olive oil (from the local Caninese cultivar) 
available in 0.25 l and 0.75 litre bottles and in 1 l, 3 l, and 5 litre tins;  

-  “Coop. Cesare Battisti” Italian extravirgin olive oil available in 0.75 litre bottles and 
in 1 l, 3 l, and 5 litre tins;  

Our products are available all year. They are sold and distributed locally available at sales 
outlets in Latium and elsewhere in Italy. They are not generally available online, but 
shipping can be arranged to Italy and abroad, and home delivery is available throughout 
Latium. Labels and data sheets are available in English.  
 
Directions 
The cooperative is located on S.S. Cassia 70 km from Rome. 
 

http://www.frantoiocesarebattisti.it/
http://www.frantoiobattaglini.it/
http://www.frantoiobattaglini.it/


Activities 
Guided tour of the farm (1 hour); 
Brief olive oil tasting course (1 hour; minimum of 5 people and maximum of 20, depending 
on the availability of facilities and equipment); 
Brief olive pruning course (3 hours; minimum of 5 people and maximum of 10, depending 
on the availability of facilities and equipment) 
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) 
 
 
 


