VINO Y SE QUEDO | GREDOS
GRUNE ELEFANTEN 2024

The wine comes from a single plot in the La Hinojosa site, near
Cebreros (Avila), at 730 meters altitude. Bush-trained vines,
planted around 80 years ago on decomposed granite, offer a
pure expression of the landscape.

This is a singular, gastronomic rosé - deeply distinctive -
combining the freshness of an elegant rosé with the complexity
that only aging under flor can provide.

Harvested by hand with meticulous selection in both vineyard
and cellar, the whole clusters are traditionally foot-trodden with
minimal extraction. Fermentation is spontaneous, with a 12-hour
maceration, followed by six months of aging in stainless steel
and white clay amphorae crafted by artisan Carles Llarch.

The vineyard is farmed organically by Alvaro, our trusted
viticulturist. It was planted by his grandfather and has been
cared for, generation after generation, by the same family.

The wine’s name pays tribute to the “green elephants,” those
striking metaphors used by the rock band Silly to distract
censorship and conceal a more subtle critique of life in the GDR.
Like those songs, this wine is a veiled statement.

N S S N N N N N N
) ' [ ) )

X L N N N N N e L

} VINO Y SE QUEDO
Vineyards
Situation Cebreros
Age 80 years
Altitud 730 m.
Varieties Garnacha
Soils Decomposed granite
Technical Specifications
Production 258 bottles
Yields 2.500 kg per hectare
Harvest 21st of August
Bottling March 2025

Contact bodega@vinoysequedo.com
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