
Bottled in the early days of the harvest, this oil celebrates the local 
varieties.

With an elegant bouquet and harmonious flavour: its bitterness and lively 
spiciness intertwine, embracing the fresh aromatic notes of almond and 
grass, accompanied by hints of fresh banana and dandelion.

A unique and unrepeatable expression of varietal complexity, naturally 
suited to complement any dish, seducing and exciting the palate.

dimensions

bottle +
bottlesculpture
h 20 Ø 8.2 cm

bottlesculpture
h 15.2 Ø 8.2 cm

cultivar	 Leccino Busa Bianchera Oblica

denomination	 organic extra virgin olive oil

type 	 blend

year  	 2025

harvested	 from 29th September to 7th October

category	 intense fruity

format	 500 ml bottles

price	 55.00 euro

centum

To mark the centenary of Mate Vekić’s birth, we have created Mate 
centum, a limited-edition blend born from four olive varieties: Leccino, 
Busa, Bianchera, and Oblica.

An idea by Aleksandra Vekić, Mate’s daughter, inspired by the desire to 
realise something lasting, a memory to be treasured.

Thanks to Swiss visual artist Felice Varini, this vision has taken shape 
as a “bottlesculpture”: a precious form, a tribute to the founder’s refined 
sensibility.

A meeting of art and nature, heritage and future – captured in every drop.

ORNA d.o.o.  ·  Romanija 60/A  ·  Zambratija  ·  52475 Savudrija  ·  Croatia  ·  T +385 91 269 3800  ·  orna@mateoliveoil.com


