
 
 
 
 
 
 
 
 
 

 
 

 
Frantoio Gentili srl 
Località Chiusa Le Sparme, snc –  01010 Farnese (VT)  
Tel./Ph. +39. 0761.458583 – 349.4995305 
e-mail: info@frantoiogentili.it 
web: http://www.frantoiogentili.it  
 
 
Description  
Frantoio Gentili since 2009!  The history of the business began almost 200 years ago, 
when, in 1820, Giovan Battista, the grandfather of the present ower, produced the very 
first bottle of Gentili extra-virgin olive oil. It was thanks to him that this activity became 
a family art, a skill handed down through the generations.  Over almost two centuries in 
business, Frantoio Gentili has grown, evolving and innovating without ever losing sight 
of the important things: in the last fifteen years, the owner has incorporated cutting-edge 
machinery technology into the production processes. Romolo has been at the helm of 
Frantoio Gentili since 2009, with a great love for his job, his land and his family. Grown up 
munching on bread and olive oil amid the olive groves of the Alta Tuscia, in Lazio, he I 
learned his job by closely observing the work carried out in the olive groves and in the 
mill, but he also learned that the company has to evolve by the use of new eco-friendly 
technologies. Anyway, the respect for tradition remains the company top priority, 
because this is the secret behind the quality oil they produce. 
Man and machine work together to ensure the production process is set in motion within 
24 hours of the time the olives are harvested. This allows us to guarantee an outstanding 
product, able to conserve all the beneficial properties and superb favour of the fruit.  
 
Products 
- Fruity Extra Virgin Oil “Frantoio Gentili”, available in 0,50 l, 0,75 l bottles and in  3 and 

5 l cans.  
It is extracted from olives of different variety composed mainly from cultivar Canino 
and in less quantity from cultivar Moraiolo and Pendolino; 

- Canino DOP (Denomination of Protected Origin) Extra Virgin Oil “Frantoio Gentili”, 
available in 0,75 bottles and in 3 and 5 l cans;  
This oil is produced according the requirements of the D.O.P. “Canino”: 80% from 
olives of cultivar Canino, the other 20% from cultivar Leccino, Pendolino, Maurino and 
Frantoio.  

- Verdone Extra Virgin Oil “Frantoio Gentili”, available in 0,50 l and 0,75 l bottles.  



It is produced only in the period from 15th October 5th November and it is extracted 
exclusively from green or lightly mature olives Canino; 

- Organic Extra Virgin Oil “Frantoio Gentili”, available in 3 and 5 l cans.  
The products are available all year. The company sells in its stores, distributes locally and 
provides outlets in the region. The enterprise export its products in Europe and in non-
European countries. It regularly sell its products by on line commerce. It usually supplies 
Purchasing Groups. 
 
How to reach the Company  
From Rome – A1 up to Orte, and then drive towards Viterbo, Capodimonte, Valentano, 
Farnese. From Roma -  drive towards Civitavecchia, Tarquinia, Montalto, fino ad arrivare 
a Farnese. 
 
Welcoming Hospitality 
Tasting spaces; 
Informative materials available;  
Foreign language speaking Staff. 
 
Proposed Activities 
Visit the historical / monumental olivegroves; 
Tasting at the company and / or its outlet (length 30 ', minimum 5 people) 
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). 
 
 

 


