
 
 
 
 
 
 
 
 
 
 
 
 

 
 

Azienda Agricola Tenuta Piscoianni di Cetrone Gina 
Via Consolare Frasso, n. 5800 – 04010 Sonnino (LT) 
Tel./Ph.: +39 393.8754146 
e-mail: cetroneg@vetritaliasg.it 
web: www.tenutapiscoianni.it 
 
 
Our company: Azienda Agricola Cetrone is one of the best examples of an effort to 
preserve Italy’s true olive farming traditions, with a passion passed down from Giulio 
Centrone to his children, who are following in his footsteps with great sacrifice and 
dedication. Gina Centrone is building on her family’s centuries-old traditions and her 
respect for nature to produce a high-quality, genuine olive oil, which has won numerous 
national and international awards. With its intense yet delicate flavour, this outstanding 
product brings back sensations that are deeply rooted in the history and culture of the 
Latina area and that were long feared lost. The Cetrone farm features 10,000 centuries-
old olive trees mixed with the area’s renowned almond and cherry trees, over a surface 
area of 40 hectares in the heart of the Agro Pontino, overlooking the Tyrrhenian Sea 
and the Pontine islands. 
 
 
Our products: 
 “Tenuta Piscoianni” Fruttato Intenso extravirgin olive oil available in 0.50 litre bottles. 
Our products are available all year round. They are sold at our sales outlet and 
distributed locally, and are available in other sales points elsewhere in Latium and Italy. 
Our products are exported elsewhere in Europe and in non-European countries. They 
are not usually sold online, but they can be shipped to Italy and abroad. 
 
 
Directions: From Rome, take the A1 motorway to the Frosinone exit and turn right onto 
SS 156 dei Monti Lepini towards Latina, then take N.S.A. 255 dell’Abbazia di Fossanova 
until the Frasso exit, turn left towards Sonnino, and after 2.8 km you will find us on the 
left. 
 



 
Visitor facilities: 
Organization of guided tours/tastings of our products (reservations only);  
Reception area;   
Tasting room;  
Availability of information material 
Our staff speaks several languages 
 
 
Activities: 
Guided tour of the farm (1 hour)  
Visit to the historic/monumental olive grove 
Brief olive oil tasting course (1 hour, minimum of 5 people and maximum of 20, 
depending on available facilities and equipment) 

 
 


