
 
 
 
 
 
 
 
 
 

 
 

 
Oleificio Sociale Cooperativo di Canino sca 
Via di Montalto, 48 –  01011 Canino (VT)  
Tel./Ph. +39. 0761.437089 – 334.9638073 
e-mail: oscc@iscc.it 
web: http://www.oscc.it 
 
 
Our company 
The cooperative was established in 1965 and its members comprise about 1,200 olive 
farmers who grow over 260,000 olive trees on about 3,350 hectares of land, in an 
environmentally pristine area particularly well suited to agriculture. The olives are 
pressed in the cooperative’s facilities, which can process 345 tonnes of olive per day. 
Most of the oil produced is sold directly to private consumers, either on the premises or 
via home delivery. Canino DPO extravirgin olive oil is made with the following cultivars: 
80% Canino, 20% Frantoio, Maurino, Leccino, and Pendolino. The olives are pressed within 
24 hours of harvesting, which can take place manually or mechanically. Oil extraction 
takes place under a continuous cycle in a temperature-controlled environment. The 
cooperative has process and service certifications such as IFS and UNI EN ISO 22000.  
 
Our products 
-  “Oleificio Sociale Cooperativo di Canino” Canino PDO extravirgin olive oil available in 

0.50 and 1 litre bottles 
-  “Ducato di Castro” extravirgin olive oil available in 0.50 litre bottles;  
-  “Oleificio Sociale Cooperativo di Canino” 100% Italian extravirgin olive oil available in 

0.10 l, 0.25 l, 0.50, l and 0.75 litre bottles, 5 litre tins, and  single-serving 10 ml packets; 
Our products are available all year round and are sold at our sales point. They are 
exported to other European countries. Our products are available online and home 
delivery is available throughout the EU.   
 
Directions* 
From Rome, take the A12 motorway to Civitavecchia, then S.S. Aurelia; exit at Montalto 
di Castro and continue to Canino. 
 
Visitor facilities 
Reception area; 
Parking area (cars, buses, etc.); 



Tasting room; 
Information material is available in Italian.  
 
Activities 
Guided tour of the farm (1 hour);  
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) 
 
 


