
 
 
 
 
 
 
 
 
 
 
 

 
Frantoio Archibusacci F&C sas owned by Simona Archibusacci & C. 
Via del Boschetto, 3 –  01011 Canino (VT)  
Tel./Ph.: +39 0761.437213  
e-mail: gf@archibusacci.com 
web: www.oliodoplazio.it 
 
 
How to reach the mill: From the north: Autostrada del Sole A1, exit at Orvieto, then S.S. 
74 "Maremmana" to San Lorenzo Nuovo, then Grotte di Castro, at Latera take the S.S. 
312 "Castrense", pass through the town of Valentano and continue to Canino.  
From the south: Autostrada del Sole A1, exit at Orte, then the Superstrada to Viterbo, 
exit at Viterbo Nord to the S.S. 2 "Cassia" to Siena, turn left at the junction with strada 
Provinciale to Marta, Capodimonte, variante di Valentano and S.S. 312 "Castrense" to 
Canino. 
From the S.S.1 Aurelia, junction to Montalto di Castro, on the S.S. 312 "Castrense" 
towards Canino.   
 
 
Description of the mill: The oldest Canino mill was purchased in 1935 by the 
Archibusacci family and one of the first mills in the province to go electric. It produces 
Canino DOP (Protected Denomination of Origin) oil, which represents 30% of its total 
production. It is not possible to talk about Canino oil without mentioning the 
Archibusacci family, which has been producing oil non-stop for almost a hundred years. 
In 1975, the mill was extended in order to face the increased olive production in the area 
and a new centrifuge extraction plant was added to the traditional stone press. All 
technological innovations in the field of processing olives into oil are followed with 
great care and immediately taken on board by the Archibusacci mill that constantly 
strives to enhance Canino Oil. Moreover, the Archibusacci mill was one of the first in 
Canino to introduce and sell a new line of organic oil.           
 
 
Mill products: 
“Archibusacci G.&F” Canino DOP (Protected Denomination of Origin) extra virigin olive 
oil, available in 0.25 and 0.75 litre bottles as well as in 5 litre tins;  

http://www.oliodoplazio.it/


“Archibusacci G.&F - Metodo Classico Macina su Pietra” (Classic Stone Press Milled) 
extra virigin olive oil, available in 0.25 and 0.75 litre bottles as well as in 5 litre tins;  
“Archibusacci G.&F –Centrifugo” extra virgin olive oil available in 0.75 L bottles; 1 L 
flasks and 1 to 5 litre tins;  
These products are available all year round. They are sold at the Mill sales outlet and 
also delivered locally. There are sales outlets in the region and the rest of Italy but the 
products are also exported all over Europe. They are sold through an e-commerce 
website and home delivery can also be arranged within the region; 
Labels and specifications are available in foreign languages.             
 
 
Reception and hospitality: 
Area laid out for tastings; 
Information leaflets available in Italian and English; 
Staff speaks English, French and Russian.  
 
 
Activities available: 
Guided tour of the farm (1 hour guided tour); 
Visit to the monumental/ancient olive grove; 
Guided tastings on the farm and/or at the farm sales outlet (duration 30’, min. 5 
people); 
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). 


