
 
 
 
 
 
 
 
 
 

 
 

 
Il Molino – Soc. Agricola Sciuga S.S  
Via Del Lago Km 5 – 01027 Montefiscone (VT)  
Tel./Ph. +39. 335.6740756 
e-mail: info@oliodelmolino.it 
web: http://www.oliodelmolino.it  
 
 
Our company 
Il Molino Soc. Agrciola Sciuga S.S has been a family-run farm for generations. It is located 
in the heart of the Latium countryside, on a hilltop between Montefiascone and Lake 
Bolsena, with about 40 hectares of olive groves of the Caninese and Frantoio cultivars. 
The olives are harvested both manually and mechanically, and oil extraction takes place 
through a continuous-cycle cold-pressing process. The farm produces organic extravirgin 
olive oil using the local Caninese cultivar, with a slightly fruity flavour, yellow-golden 
colour, clear and dense appearance, and citrusy, herbaceous, and tomato notes. It also 
makes a Frantoio single-cultivar extravirgin olive oil, yellow-green in colour with an aroma 
of aromatic herbs, chard, and dried fruit.  Its certified Tuscia PDO is a delicate, fruity oil, 
emerald green in colour with hints of gold. Its fruity aroma recalls fresh-picked, perfectly 
ripe olives, while its fruity flavour is enhanced by a balanced bitter and spicy aftertaste. 
Its total maximum acidity expressed in terms of oleic acid is of 0.5 grams per 100 grams 
of oil.  
 
Our products 

- “Il Molino” Tuscia PDO organic extravirgin olive oil available in 0.10 l, 0.25 l, and 
0.50 litre bottles and in 3 and 5 litre tins;  

- “Il Molino” organic extravirgin olive oil (Caninese cultivar) available in 3 litre tins; 
- “Il Molino” Frantoio single-cultivar organic extravirgin olive oil available in 0.10 l, 

0.25 l, 0.50 l and 0.75 litre bottles;  
- Flavoured organic extravirgin olive oils (lemon and chilli pepper, basil and chilli 

pepper, rosemary and chilli pepper, lemon and orange) available in 0.10 litre 
bottles; 

- Fruit preserves (sour cherry, apricot, plum) available in 100 g and 200 g jars; 
- Green olive paté flavoured with fennel, chilli pepper, and oregano, available in 100 

g jars;  
- “Senatore Cappelli” organic hard durum wheat pasta available in the following 

shapes: fusilli, paccheri, spaghetti, and rigatori, in 250 g boxes. “Senatore Cappelli” 

http://www.oliodelmolino.it/


wheat is rich in protein and fibre and low in gluten. The wheat is ground whole in 
a stone mill, and the semolina is extruded through a bronze die. The pasta is then 
air-dried for about 25 hours at low temperature; 

- Cosmetics made with olive oil (body and hand lotions, soap, shaving cream, etc.). 
Our products are available all year. They are available at sales outlets in Latium and 
elsewhere in Italy. Our products are exported to other EU and non-EU countries, and they 
can be purchased online. 
Labels and data sheets are available in English and French.  
 
Directions 
From Viterbo take S.P. Verentana (la Commenda) to km 7.7 – Strada Pisello.  
 
Visitor facilities 
Overnight accommodations; 
Reception area; 
Parking area (cars, buses, etc.); 
Tasting room; 
Information material in Italian and English; 
English-speaking staff. 
 
Open year-round (reservations only) 
 
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); 
Visit to the farm’s olive press or a nearby one to watch the various phases of olive 
processing (1 hour; minimum of 5 people and maximum of 10) 
 
 
 


