


EU agricultural product quality policy 

Three EU schemes known as PDO (protected designation of origin), PGI (protected 

geographical indication) and TSG (traditional speciality guaranteed) promote and protect 

names of quality agricultural products and foodstuffs. 

These schemes encourage diverse agricultural production, protect product names from 

misuse and imitation and help consumers by giving them information concerning the specific 

character of the products. 



PDO - covers agricultural products and 

foodstuffs which are produced, 

processed and prepared in a given 

geographical area using recognised 

know-how. 

Protected designation of origin 



PGI - covers agricultural products and 

foodstuffs closely linked to the 

geographical area. At least one of the 

stages of production, processing or 

preparation takes place in the area 

Protected geographical indication 



TSG - highlights traditional character, 

either in the composition or means of 

production 

Traditional speciality guaranteed 



1996 
Registration of the Designation of Origin 

Regulation (EC) n. 1263/1996 

  

1999 
Assignation of Public Certification Body 

Rome Chamber of Commerce 

 

2009 
Registration of the Consortium of Tutelage 

D.M. Mi.P.A.A.F. n. 16106 23rd October 2009 

Sabina PDO 



The Sabina region 

Sabina is a Protected Designation of Origin (PDO) that applies to the extra virgin olive oil 

produced in the Sabina region.  

This area approximately covers the territory originally occupied by the ancient Sabines tribe: a 

total of 46 municipalities in the Province of Rome and the Province of Rieti.  

. 



“The entire territory of Sabina is 

extraordinarily rich in olive trees” 

Strabone, greek geographer 

(63 BC - 21 AD) 



PRODUCT 

The extra virgin olive oil Sabina PDO is 

obtained from the following olive varieties, 

either pure or blended, for at least 75%: 

Carboncella, Leccino, Raja, Frantoio, 

Olivastrone, Moraiolo, Olivago, Salviana 

and Rosciola. 

 

CHARACTERISTICS 

Colour: yellow-green with golden tints 

Odour: fruity 

Flavour: fruity, velvety, balanced, aromatic, 

sweet, bitter and spicy for young oils 

Harvesting: olive picking and olive oil 

extraction take place between 1st October 

and 31st January of each crop year 

Sabina PDO 



Public Control Body 

As Public Control Body, the Rome Chamber of 

Commerce (Chamber of Commerce, Industry and 

Craftwork) certifies the conformance of EU 

registered Sabina PDO oil. 

 

 
Rome Chamber of Commerce 

 

Olive farmers properly listed in the Olive Grove Register, who wish to sell olives 

intended for the production of Sabina PDO oil, must submit  an “olive production 

statement” to the Rome Chamber of Commerce on a yearly basis and, after the milling, 

request the sample taking of the oil batch to be certified. 

The oil sample collected undergoes a physical-chemical analysis at the Chemical 

Laboratory of the Rome Chamber of Commerce and an organoleptic test carried out by 

the tasting panel. 



Consumer protection 

The Chamber of Commerce of Rome is the 

only public body that declares the suitability 

of the product SABINA releasing DOP 

certification, emitting a numbered label to be 

displayed on the packaging.  

The mark, allows traceability of the oil, in 

practice the number of the bottle can be 

traced back to the producer and to the 

production area. 



Consortium for Tutelage and Valorisation  

The Consortium is dedicated to the protection of 

Protected Designation of Origin Sabina oil and 

supervision on the proper use of the trademark.  

 

It is no-profit ad is recognized by the Ministry of 

Agriculture, Food and Forestry.  

 

The Consortium consists of olive growers, mills and 

bottling plants of 46 municipalities of the province of 

Rieti and Rome. 
www.sabinadop.it 



Activities and purposes 

 

•Monitoring compliance with the product specification 

•Ensuring consumers about the quality and 

authenticity of the product Sabina PDO 

•Protect, enhance and promote the Sabina PDO 

through conferences, studies, participation in 

exhibitions, fairs and tastings 

www.sabinadop.it 

Consortium for Tutelage and Valorisation  



2,5 millions olive trees 

44% UAA of olive groves 

2000 years  of experience 

 
 

SABINA  



754 Olive Growers 

85 Mills 

123 warehouses 

96 bottling plants 
 

SABINA PDO: FACTS 



certified production  

300.000 liters / year 
 

Estimated certifiable production 

4.000.000 liters / year 

+ + = 

SABINA PDO: FACTS 





Consorzio Sabina PDO 

sabinadop.it 

facebook.com/sabinadop 

youtube.com/cosadop 


