
 
 
 
 
 
 
 
 
 

 
 

 
Frantoio Cigo S.a.s.  
Via Teverina – Loc. Soffio – Montefiascone (VT)  
Tel./Ph. +39.348.7041461  
e-mail: oliocigo@libero.it  
web: http://www.oliocigo.it 
 
 
Description 
The Frantoio Cigo is managed by the Cimarello family who dedicates since five 
generations to the agriculture and to the production of Extra Virgin Olive Oil. It is a culture 
and a passion from which we get a boundless satisfaction. The lands where Cimarello’s 
olivegroves grow up have volcanic origin, rich of potassium and nutritive microelements 
that together with environmental weather conditions favour the olive cultivation of 
special quality suitable for the production of an Extra Virgin Olive Oil with a very low grade 
of acidity, delicate and savoury, considered an olive oil among the most precious ones in 
Italy. With this oil, citrus and herbs, the company prepares some flavoured Extra Virgin 
Olive Oils with a wide assortment: lemon, orange, basil, oregano, rosemary, garlic, chili 
pepper, wild fennel, Roman mint.  Cimarello’s olivegroves, where the Frantoio Cigo is 
sited, breadth of 1200 hectares spreading out in the area of Upper Latium in the Viterbo 
District. 
The oil-mill is equipped with a pressing system that enables the cold pressing of the olives 
according to the natural traditional method under a control system of the extraction 
phase.  Among other things, the company is equipped for the natural self-production of 
electric power for our company requirements thanks to the photovoltaic panels and 
biomass plant.  
The farm produce also honey, which is obtained in the territories of Lubriano and 
Bagnoregio in the Viterbo district.  
 
Products 
- Extra Virgin Oil “S. Margherita Est!Est!!Est!!!” available in 0,25 l, 0,50 l and 0,75 l 

bottles; 3 l cans and monodose;  
- Organic Extra Virgin Oil “S. Margherita”, available in 0,25 l and 0,50 l bottles; 
- New Extra Virgin Oil “S. Margherita”, available in 0,25 l and 0,50 l bottles; 
- Italian Tuscia DOP (Denomination of Protected Origin) Extra Virgin Oil “Falisco”, 

available in 0,25 l and 0,50 l bottles; 



- Flavoured Extra Virgin Olive Oil just to propose an easy and savory seasoning of the 
traditional Italian cooking according to the everyone taste. We prepare a wide 
assortment: Chili Pepper, Oregano, Garlic, Rosemary, Basil, Wild Fennel,Orange, 
Lemon, Roman Mint. They are essential companions of barbecue. Available in 0,25 l 
and 0,50 l bottles; 

- Acacia, Chestnut and Millefiori Honey, available in da 250 g, 500 g jars. 
- Organic Millefiori Honey Vinegar, available in 0,25 l bottle; 
- Organic Shallot Honey Vinegar, available in 0,25 l bottle 
 
Our products are availadle all the year long. The company distributes and sells locally; it 
export in Europe and in non-European countries. It sells also by on-line commerce. Labels 
or sheets are available in English. 
 
How to reach the Company 
From Rome and Milan express way A1 toward Rome  
Exit Orvieto to go on SS 71 for 29 Km Turn left and go toward Fastello for 2,7 km Turn left, 
we are just there. 
 
Welcoming Hospitality 
Identification and delimitation of squares or areas for the parking of vehicles (cars, buses, 
etc.);  
English speaking Staff 
 
Proposed Activities 
Tasting at the company and / or its outlet (length 30 ', minimum 5 people) 
Participation in the olive harvest; 
Visit to the mill (the company one or a mill next to the company) to experience the various 
stages of olive processing (1 hour, minimum 5 people - maximum 10). 
 
 
 


