
 
 
 
 
 
 
 
 
 

 
 

 
Società Agricola Sergio Delle Monache srl 
Strada Provinciale Norchia, 20 Località Ucciano – 01019 Vetralla (VT)  
Tel./Ph. +39. 0761.1668270 – 349.8533236 
e-mail: info@oliotamia.com 
web: http:// www.oliotamia.com  
 
 
Our company 
The farm was established in 1928 by the brothers Sergio and Sante Delle Monache and 
was dedicated mainly to olive farming, in addition to raising livestock and growing 
vegetables. In the 1960s Sergio became the sole owner, and decided to improve the 
quality of the oil he produced through constant experimentation and studies carried out 
in conjunction with various research centres. The 20-hectare farm is located at an 
elevation of 280 meters in the heart of Tuscia, the ancient home of the Etruscan people. 
Over 2,500 olive trees, many of which are centuries-old, grow on its volcanic soil. In 2012, 
Sergio’s son Francesco, a successful geologist who inherited his love of olives and the 
land from his father, launched the Società Agricola "Sergio Delle Monache". Francesco 
began producing his Tamìa extravirgin olive oil, a wholesome artisanal product rich in 
polyphenols, which is certified organic and was granted Tuscia PDO. Tamìa olive oil is the 
new brand that Francesco decided to launch on the market to embody his family’s 
constant search for carefully selected and ever-improving products. While the brand is 
new, it has deep roots in local traditions and in the history of the farm; its name 
represents quality, reliability, and painstaking care in a family-run productive process and 
marketing efforts. These principles are reflected in the name Tamìa, which means 
“domestic” in the Etruscan language. Tamía olive oil stands out for its intense golden-
yellow colour with shades of green, and an elegant and bold aroma with hints of 
artichoke and celery, and balsamic rosemary and mint nose. Its flavour is well-rounded 
and smooth, with herbaceous notes of chicory and lettuce, followed by hints of basil and 
fresh almonds. Spice and bitterness are well balanced.  
 
Our products 
- “Tamia GOLD” Tuscia PDO organic extravirgin olive oil (50% Leccino, 40 % Frantoio, 

and 10% Maurino) available in 0.10 l, 0.25 l, and 0.50 litre bottles;  
- “Tamia GREEN” organic single-cultivar extravirgin olive oil (100% Maurino) available in 

0.10 l, 0.25 l, and 0.50 litre bottles;  
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-  “Tamia IRON” organic single-cultivar extravirgin olive oil (100% Caninese) available in 
0.10 l, 0.25 l, and 0.50 litre bottles.   
 

Our products are available all year. They are sold at our sales point and distributed locally, 
and are also available at other sales outlets in Latium and elsewhere in Italy. Our products 
are exported to other EU and non-EU countries. They can be purchased online, and home 
delivery is available throughout Latium 
Labels and data sheets are available in English and French.  
 
Directions 
From Vetralla, at the intersection of S.S. Cassia and the provincial road to Tarquinia, take 
the road to the hamlet of Le Prata. 
 
Visitor facilities 
Organization of guided visits/tastings of our products (3-4 times a year); 
Organization of cultural and recreational activities (twice a year);  
Organization of educational activities;  
Organization of tasting/cooking classes (once a year – Master’s in the tasting and 
marketing of extravirgin and single-cultivar olive oil);  
Reception area; 
Tasting room; 
Information material in Italian, English, and French; 
English-speaking staff.  
 
Open year-round 
 
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); 
Brief olive oil tasting course (1 hour; minimum of 5 people and maximum of 20, depending 
on the availability of facilities and equipment); 
Cooking class focusing on the use of high-quality olive oil (minimum of 2 hours, 10 
people);  
Theme-based weekend getaways (package 1: Friday afternoon to Sunday afternoon; full 
room and board; includes guided tour of the farm, helping with the olive harvest, and 
guided olive oil tasting. Package 2: from Saturday lunch to Sunday afternoon, includes 
one night, breakfast, two lunches and one dinner; guided tour of the farm and guided 
olive oil tasting); 
Brief olive pruning course (3 hours; minimum of 5 people and maximum of 10, depending 
on the availability of facilities and equipment) 
Helping with the olive harvest;  
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) 
 

 
 


