
 
 
 
 
 
 
 
 
 
 
 
 

Centro Produzione Olio F.lli De Gregoris s.r.l.  
Via Consolare Capocroce, 4066 – 04530 Sonnino (LT)  
Tel./Ph. +39. 0773 947471 - 349/1467085 
e-mail: oleificiodegregoris@alice.it 
web: http:// www. olitrana.it 
 
 
Our company 
The  De  Gregoris  has farmed the land for centuries. Our company has two continuous-
cycle oil mills in a 1500 square meter factory that can hosts tastings and guided tours. Our 
olive grove extends over 10 hectares at an elevation of 450 meters and has 2,500 olive 
trees.  
The company boasts UNI EN ISO 22005/08 process and service certifications   
 
Our products 
 “Olitrana” single-cultivar Itrana extravirgin olive oil available in 0.10 l, 0.25 l, 0.50 l, and 
0.75 litre bottles; 
 “Olitrana” single-cultivar Itrana extravirgin olive oil available in 0.25 l, and 0,50 litre 
bottles with tamper-proof nozzles;  
 “Olitrana” Colline Pontine PDO extravirgin olive oil available in 0.50 litre bottles; 
 “De Gregoris” extravirgin olive oil available in 0.10 l, 0.25 l, 0.50 l, and 0.75 litre bottles;   
“De Gregoris” extravirgin olive oil available in 500 ml jugs 
 “De Gregoris” extravirgin olive oil available in 3l and 5 litre tins 
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 can be purchased online. Home delivery is 
available throughout Latium.  
Labels and data sheets are available in French, English, and German    
 
Directions 
From SS Appia take Migliara 55 towards Frasso and continue to Capocroce; alternatively, 
take the Frosinone/Mare highway and exit at Capocroce, at the roundabout take the first 
right-hand exit, and after 100 meters you will find the oil factory on your left. 
 
Visitor facilities 



Parking area (cars, buses, etc.);   
Tasting room;  
 
Activities 

- guided farm tour (1 hour);   
- visit to the historic/monumental olive grove;  
- guided tastings at the farm and/or sales outlet (30 minutes, minimum of 5 

people);  
- visit to the farm’s olive press to watch the various phases of olive processing (1 

hour; minimum of 5 people and maximum of 10)  
 
 

 


