
 
 
 
 
 
 
 
 
 

 
 

 
Olio Ottaviani di Udovich Paola 
Località Buche della Rena, snc –  01010 Villa San Giovanni in Tuscia (VT)  
Tel./Ph. +39. 0761.476423 - 329.6219136 – 340.5959747 
e-mail: info@oliottaviani.com 
web: http:// www.oliottaviani.com - www.tusciastore.it 
 
 
Our company 
Located in an ancient Etruscan town in southern Etruria, Frantoio Ottaviani in Villa San 
Giovanni in Tuscia is a must-stop for all lovers of quality and wholesomeness. Ottaviani 
produces a highly prized first-press extravirgin olive oil from olives in the countryside 
around the towns  Villa San Giovanni in Tuscia, Vetralla, Blera, Barbarano Romano, and 
Viterbo, pressed within 12 hours of harvesting. Our products can be purchased directly at 
our oil mill, where visitors can watch the olive pressing process, or through our online 
store www.tusciastore, which offers worldwide shipping. 
 
Our products 
-  “Ottaviani” Tuscia PDO extravirgin olive oil available in 0.50 litre bottles and 5 litre 

tins;  
-  “Ottaviani” Italian extravirgin olive oil available in 0.50 litre bottles and 5 litre tins;  
- Cosmetics made with olive oil 
- Wine 
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. They 
can be purchased online, and home delivery is available throughout Latium. Additionally, 
we have a tasting room where typical products can be sampled. 
Labels and data sheets are available in English and French.  
 
Directions 
From Monte Romano take S.S. 1bis Via Aurelia and continue on S.P. 42 towards Villa San 
Giovanni in Tuscia. From Rome take Via Cassia bis towards Vetralla. 
 
Visitor facilities 
Camping area (60 people); 
Restaurant serving meals and drinks (60/day));  
Organization of guided visits/tastings of our products (60/year); 

http://www.frantoiobattaglini.it/
http://www.tusciastore/


Organization of cultural and recreational activities (60/year);  
Organization of educational activities (500/year);  
Organization of tasting/cooking classes (100/year);  
Reception area; 
Parking area (cars, buses, etc.); 
Tasting room; 
Information material available in Italian, English, and Chinese; 
Our staff speak English, German, and Chinese. 
 
Open year-round 
Hours: 10:00 – 17:00 (low season); all day (high season) 
 
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) 
 

 
 


