
 
 
 
 
 
 
 
 
 
 
 
 

Colli Etruschi Soc. Coop. Farm 
Via degli Ulivi, 2 – 01010 Blera (VT)  
Tel./Ph.: +39 0761.470469 – +39 328.2881851 
e-mail: info@collietruschi.it 
web: www.collietruschi.it 
 
 
How to reach the farm: S.S. Cassia for 70 km in the Vetralla-Viterbo direction; from 
Viterbo (approx. 25 km) in the Vetralla-Blera direction. 
 
 
Description of the farm: Cooperativa Agricola Colli Etruschi was set up in 1965 with the 
aim of improving the quality of the oil produced in the Blera area with special care 
afforded to all the oil processing phases: from the olive harvest to oil extraction and its 
storage. The olive harvest begins in October; the olives are picked by hand, one cultivar 
at a time. The olives are taken to the mill the same day and are pressed within twelve 
hours of their arrival, one cultivar at a time. Extraction is obtained by using centrifugal 
force and the oil from each cultivar is stored in stainless steel, light and air-proof tanks 
saturated with an inert gas (nitrogen), and kept at the constant temperature of 15/17°C. 
The different types of oil produced are: “Olio extravergine di oliva Classico” (extra 
virgin oil made from Classico olives) that is deep green with tinges of gold; it has a 
potent and broad aroma with elegant fresh notes and a hint of artichoke, wild thistle, 
aniseed, rosemary and mint. It has a complex and very refined taste, with freshly picked 
vegetable notes, mainly chicory and lettuce. “Olio extravergine di oliva EVO Tuscia 
DOP” (extra virgin oil from EVO Tuscia DOP olives): clear and very dense, deep bottle 
green. It has a wide spectrum of aromas, from unripe fruity tones, green banana, to a 
complex green aroma of officinal herbs and musk. “Olio extravergine IO": it is a slightly 
hazy deep emerald green. It has a medium fruity green aroma with definite leafy and 
artichoke notes. It has a strong but harmonious bitter and peppery taste. “Olio 
extravergine di oliva 40/60”: made from historic cultivars grown in the North and the 
South of Latium, blended to create an extra virgin oil that enhances the great sensory 
attributes of Caninese and Itrana. These olives are grown exclusively in the Municipality 
of Blera and are harvested separately, at two different times of year (these two 



cultivars ripen at quite separate times). The oils thus obtained are then blended 
together in a 40/60 mix. Itrana 40%, Caninese 60%.  
The almost 350 members of the Cooperative grow 40,000 olive trees on 800 hectares 
of land. The main cultivar grown is Caninese  (an autoctonous variety), followed by the 
more recently planted Frantoio and Leccino. The process used and the service offered 
are ISO 14001 and BRC certified.  
 
 
Farm products: 
“Colli Etruschi” extra virgin oil from classic olives available in 0.10 L, 0.25 L, 0.50 L, 0.75 
litre bottles as well as in 3 to 5 litre tins;  
Tuscia DOP extra virgin oil from “EVO” olives, available in 0.10 L, 0.25 L, 0.50 L, 0.75 litre 
bottles as well as in 3 to 5 litre tins;  
Extra virgin oil from “IO” organic olives, available in 0.10 L, 0.25 L, 0.50 L, 0.75 litre 
bottles as well as in 3 to 5 litre tins;  
Extra virgin oil from“40/60”olives, available in 0.10 L and 0.25 L bottles.  
These products are available all year round. They are available at sales outlets in the 
region and the rest of Italy and are exported to Europe and beyond. Home delivery in 
the region can be arranged and collective buying groups are one of the sales channels.   
Labels and specifications are available in English.  
 
 
Reception and hospitality: 
Guided tours and farm product tastings (60/year ); 
Tasting/cookery courses (120/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 Italian and English; 
Staff speaks English. 
Open all year round 
 
 
Activities available: 
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);  
Participation in the olive harvest;  
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). 


