
 
 
 
 
 
 
 
 
 
 
 
 

Azienda Agricola Cosmo di Russo  
Via Pontone, snc – 04024 Gaeta (LT)  
Tel./Ph. +39. 0771.462201 - 327.7440969 
e-mail: dirussocosmo@yahoo.it 
web: http:// www.olivadigaeta.it 
 
Our company 
Azienda Agricola Cosmo di Russo was established in 2008, but it is deeply rooted in 
family tradition, thanks to the passion passed down from one generation to the next by 
the head of the family Pasquale Di Russo. The farm extends over about 10 hectares, 
with olive groves of the local Itrana cultivar, between the city of Gaeta, near Monte 
Orlando Regional Park, and the town of Itri, near the Aurunci nature reserve. Its main 
products are the renowned Gaeta black olives, harvested in March; Gaeta white olives, 
harvested in November; and olive paté. All of our products are processed according to 
traditional, entirely natural methods. The Itrana olives used to make high-quality 
extravirgin olive oil are harvested between the last ten days of October and the first ten 
of November.  
 
Our products 
“Don Pasquale” Colline Pontine PDO extravirgin olive oil available in 0.25 l, 0.50 l, 0.75 l, 
and 1 litre bottles and in 3 and 5 litre tins; 
Salt-packed black Gaeta olives (ingredients: water and unrefined salt 7%) available in 1 kg 
buckets;  
Salt-packed white Gaeta olives (ingredients: water and unrefined salt 7%) available in 1 
kg buckets;  
Gaeta olive paté (Ingredients: Gaeta olives 95%, extravirgin olive oil 5%) available in 180 g 
glass jar;  
Salt-packed Gaeta olives 
Our products are available all year round; they are sold and distributed locally and 
available at sales points elsewhere in Latium and Italy. They are exported elsewhere in 
Europe. Our products are not generally available for purchasing online, but we can 
arrange shipping to Italy and abroad. Home delivery is available throughout Latium. 
 
Directions 



From Naples, take the A1 motorway to the Cassino exit, and continue towards Formia 
on S.S. 630, then onwards to Gaeta to our sales point at Serapo beach. From Rome, 
take the A1 motorway to the Frosinone exit, and continue on S.S. 669 towards Latina-
Terracina until Terracina, then onwards to Sperlonga and Gaeta. 
 
Activities 
Guided tour of the farm (1 hour); 
Visit to the historic/monumental olive grove; 
Guided tastings at the farm and/or sales outlet (30 minutes, minimum of 5 people); 
Brief olive oil tasting course (1 hour; minimum of 5 people and maximum of 20, 
depending on the availability of facilities and equipment); 
Cooking class focusing on the use of high-quality olive oil (minimum of 2 hours, 10 
people);  
Theme-based weekend getaways (package 1: Friday afternoon to Sunday afternoon; full 
room and board; includes guided tour of the farm, helping with the olive harvest, and 
guided olive oil tasting. Package 2: from Saturday lunch to Sunday afternoon, includes 
one night, breakfast, two lunches and one dinner; guided tour of the farm and guided 
olive oil tasting); 
Brief olive pruning course (3 hours; minimum of 5 people and maximum of 10, 
depending on the availability of facilities and equipment) 
Helping with the olive harvest; 

 

 

 

 


