
 
 
 
 
 
 
 
 
 

 
 

 
Tenuta Pietra Pinta - Agri Iuvenia Soc. Coop. Agricola  
Viale provinciale Le Pastine, 5 – 04010 Cori (LT) 

Tel/Ph. +39.06.9678001 – +39.335.7584634 

email: collesanlorenzo@libero.it 

Web: http://www.pietrapinta.it 

 
Our company 
The Pietra Pinta farm in Cori, Latina province, owes its name to the local legend that holds 
that after a violent battle between the forces of Sulla and Gaius Marius (80 B.C.) at the 
foot of the Cori hills, a large rock was dyed purple to commemorate the event. 
The Ferretti family have been making oil and wine since the early 19th century, and the 
Pietra Pinta farm was first established in 1880, in an area of rich volcanic soils. The 
vineyards and olive groves grew gradually in size. The farm grows Itrana, Frantoio, 
Leccino, and Moraiolo olives while respecting the environment and local traditions. All of 
our olives are cold-pressed within twelve hours of harvesting in our modern, 
environmentally-friendly, and continuous-cycle olive mill.  
The farm boasts CSQA traceability certification, guaranteeing the transparency of the 
entire productive process, and making it possible to identify which olives were used in 
the production of each single bottle of oil.  
 
Our products  
 “Pietra Pinta” extravirgin olive oil available in 0.50 l, and 0.75 litre bottles and 5 litre jars 
IGT Lazio “Pietra Pinta” white wine 
IGT Lazio “Pietra Pinta” red wine 
Our products are available all year round at sales outlets in Latium and elsewhere in Italy, 
and they are exported to other European and non-European countries. Our products are 
not usually available online, but we can arrange shipping to Italy and abroad. Home 
delivery is available throughout Latium, and we supply collective buying groups.  
 
Directions 
Take the A1 motorway, exit at Valmontone, and continue towards Artena-Giullianello-
Cori. Then take S.S. Pontina, exit at Campoverde and continue towards Cisterna di Latina-
Cori 
 
Visitor facilities 

http://www.pietrapinta.it/


Accommodation (2 guest rooms) 
Restaurant serving meals and drinks (80 seats) 
Organization of guided tours/tastings of our products all year round (reservations only); 
Reception area;   
Parking area; 
Tasting room;  
Information material in English;  
English-speaking staff. 
 
Open all year between 9:30 and 18:00 
 
Activities 
Guided tour of the farm (1 hour)  
Guided tastings at the farm and/or sales outlet (30 minutes, minimum of 5 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);.  
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) 

 
 
 

 


