
 
 
 
 
 
 
 
 
 

 
 

 
LaRiservaBio  – Azienda Agricola di De Rossi Anna Maria  
Strada della Peschiera, 2 – 01017 Tuscania (VT)  
Tel./Ph. +39. 0761.434211 - 329.4842774 
e-mail: info@lariservabio.it 
web: http://www.lariservabio.it  
 
 
Our company 
RiservaBio is a family farm managed by its owner Anna Maria De Rossi and her husband, 
an agronomist with the necessary technical skills to run the farm, which extends over 50 
hilly hectares and is predominantly devoted to olive cultivation, particularly of the local 
Caninese cultivar. These olives make an exceptional oil, with low acidity, high polyphenol 
content, an intense fruity aroma, a long shelf life, and a medium-intense fruity flavour 
with a spicy and bitter aftertaste. The olives, which are farmed organically, are harvested 
early, at the beginning of October, and are brought to the oil press every day where they 
are processed within 24 hours using a cold-extraction system. The extravirgin olive oil is 
then stored in stainless steel tanks under a nitrogen blanket in a temperature-controlled 
environment.  
 
Our products 

-  “Rivellino” organic extravirgin olive oil available in 0.25 l, 0.50 l, and 0.75 litre 
bottles and in  1, 3 and 5 litre tins;  

 
Our products are available all year round. They are sold and distributed locally and 
exported to other European countries. They can be purchased online, and we regularly 
supply collective buying groups.  
 
Directions 
From the north: take the A1 motorway to the Orvieto exit and head towards 
Montefiascone, Marta, and  Tuscania. From the south: take the A1 motorway to the Orte 
exit and head towards Viterbo and Tuscania. From S.S. Aurelia exit at Montalto di Castro 
or Tarquinia and continue towards Tuscania. 
 
Visitor facilities 
Overnight accommodations (one room); 
Reception area; 



Parking area (cars, buses, etc.); 
Tasting room; 
Information material available in Italian, English, French, German, and Chinese 
 
Open year-round. 
 
Activities 
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); 
Helping with the olive harvest. 
 
 


