
 
 
 
 
 
 
 
 
 
 
 
 
 

Frantoio Cioccolini – Oleificio “3C” S.a.s. di Cioccolini Lorenzo e Biagio 
Via della Marescotta,7 – 01039 Vignanello (VT)  
Tel./Ph.: +39 0761.754198 – +39 335.5790582 
e-mail: info@frantoiocioccolini.it 
web: www.frantoiocioccolini.it 
 
 
Description: This family run farm was established in 1963 with the aim of offering a 
technologically advanced oil mill to the Cimini Mounts olive growers. Over 1,500 olive 
growers bring their olives to the Frantoio Cioccolini mill to obtain a quality olive oil, 
heritage of scents and flavours of the local peasant tradition. All production stages, 
from growing to harvesting, from milling to bottling take place in the Cimini Mounts 
area. Olives are harvested by hand or using mechanical means and pressed within 24 
hours. The olive varieties grown are: Canino, Frantoio, and Leccino; the olive oil is stored 
in stainless steel tanks under nitrogen blanketing.  
The oil that is obtained is a valuable product with a sweet taste with a bitter and spicy 
and fruity fresh olives with herbaceous and bitter almonds. Thanks to the passion 
devoted to its oil, Frantoio Cioccolini has won some of the major national awards such 
as the Silver Medal as the best extra virgin olive oil from Lazio in the Medium Fruity 
category at the National Competition “Ercole Olivario”  
 
 
Products: 
- “Frantoio Cioccolini” Extra Virgin Oil 100% Italian, available in 0,75 l bottles and in 5 l 

tin cans;  
 
The products are available all year. The company sells in its stores, distributes locally 
and provides outlets in the region/Italy. The enterprise export its products in Europe 
and in non-European countries. It does not sell regularly by on line commerce but it can 
organize expeditions in Italy and abroad; it may also provide for the delivery in the 
region. Labels or sheets are available in foreign language. 
 
 



How to reach the Company: From the A1 motorway, take the Orte exit and drive toward 
Vignanello. From Rome, take the S.S.2 bis Cassia Veientana up to Monterosi, then follow 
road signs to Vignanello. 
 
 
Welcoming Hospitality: 
Sightseeing tours / tastings of farm produce (number / year 60);  
Organization run tasting room / kitchen (number / year 100); 
Reception room; 
Identification and delimitation of squares or areas for the parking of vehicles (cars, 
buses, etc.); Tasting spaces; 
Information material in Italian and English;  
Foreign languages speaking staff. 
 
Open all year round 
On request. 
 
 
Proposed Activities: 
Mini oil tasting course (1 hour, minimum 5 - maximum 20 people, if the number is 
compatible with the equipment and space available); 
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). 
Visit to the Ruspoli Castle in Vignanello. 
 


