
 
 
 
 
 
 
 
 
 
 
 
 

Azienda Agricola Tomei di Claudio Tomei 
Via Carpinetana km 39, Loc. Le Fischie – 04010 Maenza (LT) 
Tel./Ph. +39.0773.9510524 – 338.9510524 
e-mail: info@frantoiotomei.it 
web: http:// www.frantoiotomei.it 
 
 
Our company 
Azienda Tomei extends over ten hectares on the coastal slope of the Lepini Mountains, 
at the foot of the Maenza hills. The view takes in the Tyrrhenian Sea, the Pontina plain, 
and the Lepini, Ausoni, and Aurunci mountains. Off on its own is Mount Circeo, whose 
distinctive outline is the stuff of history and legend. The farm is run by Claudio Tomei, 
who is following in the footsteps of a long-standing tradition of oil makers that started in 
the 1930s with his great-grandfather Eleuterio and grandfather Pierino; he is helped by 
his brother Pietro and his father Antonio. By putting innovation in the service of tradition, 
the farm can boast the first Pieralisi “Serie Oro” Molinova oil press in all of Latium, 
equipped with cutting-edge oil extraction technology. The main goal of Azienda Tomei is 
to make the highest-quality products possible. In addition to Colline Pontine PDO and 
“Alta Qualità Italiana” extravirgin olive oils, the farm also produces Gaeta table olives, 
green and black olive patés, and a series of flavoured olive oils (lemon, chilli pepper, and 
others).  
 
Our products 
Colline Pontine PDO extravirgin olive oil available in 0.50 l and 0.75 litre bottles; 
 “Tomei”  extravirgin olive oil available in 0.50 l and 0.75 litre bottles; 
Green and black olive paté available in 180 g jars; 
Flavoured olive oils (lemon, chilli pepper) available in 0.25 litre bottles; 
Baby artichokes in olive oil 
Sun-dried tomatoes 
Our products are available all year round; they are not generally available for purchasing 
online, but we can arrange shipping to Italy and abroad. We regularly supply collective 
buying groups. 
 
Directions 



From Rome, take the A1 motorway south to the Ferentino exit and take S.S. 156 towards 
Latina for about 25 km, then take Via Carpinetana towards Maenza until km 39. 
 
Activities 
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);  
Brief olive pruning course (3 hours; minimum of 5 people and maximum of 10, 
depending on the availability of facilities and equipment). 
 

 


