
 
 
 
 
 
 
 
 
 
 
 
 

Azienda Colle Rotondo 
Via Colle Rotondo s.n  – 04015 Priverno (LT) 
Tel./Ph. +39. 06.7820675– 349.5037188 
e-mail: collerotondo@tiscali.it 
web: http:// www. collerotondo.it 
 
Our company 
Established in 1700 by the forefathers of the current owner, the farm extends over 15 
hectares of hilly terrain planted with 4,000 olive trees of the Itrana cultivar, a highly 
prized variety of olive grown in southern Latium and quite widespread in Latina province. 
These large, oval olives have thin skins and are very fleshy, and can be eaten as is. They 
are also used to make an intensely green olive oil with hints of gold. Its aroma is fragrant 
and its flavour intensely or delicately fruity, with a light, fresh aftertaste of aromatic herbs 
and green apple. The farm has climate-controlled stocking, bottling, and packaging 
facilities. It produces an average of 10,000 litres of extravirgin olive oil each year, and all 
its farming practices are certified organic. Its clients include five-star hotels, prestigious 
restaurants,  wine bars, and supermarkets in Italy and abroad. It currently exports its 
products to five EU countries and Japan. 
 
Our products 
 “Colle Rotondo” Itrana single-cultivar, organic cold-pressed extravirgin olive oil available 
in 0.50 l and 0.75 litre Dori dark glass bottles and in 5 litre tins; 
Whole olives ; 
Olive cream; 
Our products are available all year round, at sales outlets in Latium and elsewhere in Italy, 
and are exported elsewhere in Europe and non-European countries. Our products can be 
purchased online, and home delivery is available throughout Latium. 
 
 
Directions 
Take S.R. 156 (dei Monti Lepini) until the Priverno Ovest exit. Follow directions for Ceriara 
and then for Via Colle Rotondo 
 
Visitor facilities 
Parking area (cars, buses, etc.);   



Tasting room;  
Information material on the company is available 
 
Activities 
Visit to the historic/monumental olive grove 
Guided tastings at the farm and/or sales outlet (30 minutes, minimum of five people); 
Brief olive pruning course (3 hours, minimum of 5 people and maximum of 10, 
depending on available facilities and equipment); 
Helping with the olive harvest; 
Brief olive oil tasting course (1 hour, minimum of 5 people and maximum of 20, 
depending on available facilities and equipment); 

 
 

 


