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D ear Reader, 
You are looking at the 
first number of 

GOURMETOUR SPAIN, a 
quarterly magazine packed 
with information about food, 
wine and travel in Spain. 
GOURMETOUR SPAIN is 
another publication from the 
same group which, over the 
past ten years, has published 
the monthly magazine CLUB DE 
GOURMETS, the gastronomic 
and touristic guide to Spain, 
GOURMETOUR (the seventh 
edition has just appeared), and 
the PRACTICAL GUIDE TO 
THE WINES OF SPAIN. We are 
also currently preparing a 
GUIDE TO THE CHEESES OF 
SPAIN. 
What GOURMETOUR SPAIN 
aims to do is to spread the word 
about Spain's gastronomy in its 
fullest sense; to create a 
channel of communication 
about It with English speakers, 

and to help them get to know 
the real Spam, using food, wine 
and tourism as points of 
departure. 
We intend to provide a source 
of practical information for the 
tourist who avoids the beaten 
track and has an appehte for 
new experience. Spain has a lot 
to offer any devotee of good 
living, given her history, 
deeply-rooted traditions and 
particular customs, not to 
menhon a degree of 
idiosyncracy. 
We should be pleased to hear 
your views — favourable or 
unfavourable — and will be 
starting a readers' letters 
section in the next issue, to 
which you are invited to 
contribute. 
In short, we want our 
readers to 
have a hand in GOURMETOUR 
SPAIN. 
Why not drop us a line? 

GOUR.METOUR SPAIN 3 



Editorial 3 
News 5 

WINES 

Valdepenas. A story to be 
continued 12 
Somontano. The latest Deno­
mination of origin 26 
The quest for ageless wine. 
The wine world considers 
the future 35 

GASTRONOMY 

Las recetas de Gourmets. . . . 29 
A fish business, Despesque 
m the inlets of C^diz 40 

TOURISM 

The Jerez Feria. Homage to 
«fino» and horses 19 
Ibiza. The eay to the sun 45 

RECIPES 

Moussels soup 31 
Broccoli and cauliflower au 31 
gratin with clams 
Saddle of hake in fresh water 31 
crayfish sauce 31 
Calf shank with pine nuts. . . 
Quail in sherry vinegar , . , 33 
Duch liver in ginger 33 
Snowfield 
Cheesecake with kiwie fruit 33 
and pomegranates 33 

Editor m dirf: Francisco I.<ipez Canfs. Editor: Ignacio Medina. Design: Miguel Angel L6pez. Corrtspondtnts: Juan 
Carkjs Alonso (Andalucfa); Mario Hemindcz Bueno (Canarias); Guillcimo Campos (Galida); Loren2i> MiUo 
(Levinte); Gaitrofilus (Mexico); Oscar Caballero (Francia). Cmirihutars: Luis Bett6nica, Joŝ  .Marfa Busca Isusi, 
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a/W is a news 

MORE VINEYARDS FOR RIOJA 

The controversy over 
the expansion of the wine 
sector in Rioja has been 
sidestepped for the mo­
ment thanks to a policy 
agreement reached by the 
agricultural advisers of the 
autonomous communities of 
Navarra, the Basque 
Country and La Rioja, 
which opts for limited ex­
pansion in the medium term 
on the basis of a 10% in­
crease m the new planting 
of vines in 1985, 1986 and 
1987. 

The agreement author-
ites the planting of 1,000 
hectares of new vineyards 
in Alava, 600 in Navarra 
and 2,400 m La Rioja. The 
Basque representatives 
had argued that below 
these levels they were not 
prepared to negotiate any 
agreement. In conse­
quence, the Agricultural 
Council of Rioja had to for­
go the slower rate of 
growth they would have 
preferred, in favour of 
postponing the replanting 
problem for three years, 
thus making it possible for 

their area to formulate a 
medium term winegrowing 
policy. 

Nonetheless, this agree­
ment has not met with univ­
ersal satisfaction. The 

RIOJA WINES ATTRACT 
CANADA'S ATTENTION 

A delegation from the 
Canadian vinnes and spirits 
monopoly visited the wine­
growing region of Rioja late 
last November at the invita­
tion of the Instituto Nacion-
al de Fomenlo a la Expor-
taddi) (INFE). The Cana­
dian delegation was made 
up of five representatives 
of the provincial monopo­
lies from Alberta, Quebec, 
Ontario, Saskatchewan and 
Manitoba, and the visit was 
part of campaign instigated 
by INFE through the Vinos 
de Espafia center in Toronto. 

Santiago Coello, presi­
dent of the Regulatory 
Council of the Rioja Deno­
mination of Origin, reports 
that the Canadian delega­

tion was considerably 
pressed by the visit parti­
cularly by the high techno-
logicai standards of wine-
making in the area. Figures 
supplied by Sr. Coello 
show that exports of Rioja 
wmes mcreased signifi­
cantly in 1984, considera­
bly exceeding the half mil­
lion litres exported in 1983. 
In the first six months of 
1984 atone. Rtoja exported 
480.000 litres of wine to 
Canada. Sr. Coello ob­
served that Canada is a 
promismg market for Rioja. 
given that it is an economy 
with a high level of consu­
merism and the Canadian 
preference for high quality 
winea 

groups of artesan wine­
growers in La Rio)a have 
presented a report which 
claims, on the basis of an­
nual consumption over the 
last five years, that to meet 
the demand the correct 
rate of expansion would be 
to plant 4.238 hectares per 
year over the next decade, 
ohalf of it to replace old 
vines*. 

Holding a similar view, 
which would mean ex­
panding from the present 
40.000 hectares to over 
60.000 within the next ten 
years, is the union Asiara, 
whilst the other winegrow­
ing organisations have pro­
posed more moderate in­
creases ranging from the 
4,500 hectares accepted 
by the Union de Agricul-
tores. subject to an overall 
restructuring plan 

A recently-passed law 
prohibited new planting of 
vines durmg the 1984-85 
season (from 1st August 
1984 to 31st July of this 
year), though it did leave 
open the possibility of auth­
orising new planting in cer­
tain areas commg under 
the auspices of the Deno­
minations of Origin should it 
become necessary for 
maintaining the quality of 
output. 

The Spanish Government 
has indicated, through its 
spokesman at the Departa-
ment of Agriculture, that it 
wants to comply exactly 
with the recommendations 
on agricultural matters 
made by the European 
Economic Community 
(EEC) so that no further ob­
stacles get m the way of 
Spain's entering the Com­
munity as a full member 



pain is a news 

INDO INTEGRATED 
INTO MINISTRY OF AGRICULTURE 

The National Institute for 
Denominations of Origin — 
INDO — changed its status 
as an autonomous body as 
from 1st January when the 
stipulations of the Budget 
came into force. On the 5th, 
Rafael Garcia Faure gave 
up his post as Director of 
the Institute. 

The functions of INDO 
could be summed up as 
monitoring, coordinating 
and orientatmg the pro­
ducts which come under 
the auspices of the Deno­
mination of Origin: promot­
ing those products b^»h in 
the home and foreign mar­
kets, and compiling regis­
ters of vines and wines It 
was currently involved in 
the functioning of 38 Deno­
minations of Origin for wi­
nes. 12 of them provisional: 
1 Specific Denomination, for 
sparkling wmes: 4 for olive 
oil, 2 of them provisional: 4 
for cheeses, and 2, both pro­
visional, for cured ham. 

Mariano Marever, Direc­
tor General of Politica JkJi-
mentaria (Food and Drinks 
Marketing Policy), con­
firmed to Club de Gour­
mets that both the functions 
of INDO and its staff would 
be integrated into the Dir-
eccion General of the Poli-
tica Alimentaria depart­
ment of the Ministry of 
Agriculture to which it was 
fomerly affiliated as an au­
tonomous body. The new 
department, which would 
have the status of Subdirec-
cidn General would have its 
sphere of competence ex­
tended to cover a wider 
range of products and re­
sponsibility for the minimum 
standards required for deno­
minated quality products. 

The status of the Regula­
tory Councils of the various 
Denominations of Origin 
will not undergo any 
change, nor will anything to 
do with publications which 
were being produced 

Finally, all agreements 
made between INDO and 

Javier Pnig de la Bella Casa, 

Other organisations and 
publicity campaigns al­

ready under way now be­
come the responsibility of 

the Direccion General of 
Poli'tica fiilimentaria. 

BASQUES DRINK 
133 LITRES OF 
ALCOHOL EACH 

Consumption of alcoholic 
liquor m the Basque 
Country was 133 litres per­
son duzmg 1983, according 
to the Basque Govern­
ment's Department of 
Health and Social Security. 

This means that each 
Basque citizen spent 30.546 
ptas. on alcoholic dnnks 
during that period of tone. 

Those 133 litres break 
down into 62.5% table 
wines. 25.2% beer, 6.7% 
spirits and 2.9 % sparkling 
wmes which, bemg mter-
pteted. means 83 litres of 
wme per inhabitant. 33 5 
litres of beer, nearly 9 litres 
of spirits and nearly 4 litres 
of sparkling wine Ttm fi­
gures are approximate 

The amount of alcoholic 
dnnk consumed m the Bas­
que Country in 1983 to­
talled ?,8S million litres and 
cost 65,426 million pesetas. 

GALICIAN nSH-FARMING 
THE FUTURE LOOKS GOOD 

The future looks bright-
for industrial fish-farming in 
the waters off the Galician 
coast, according to the con­
clusions of the first Fish-
Farming Symposium held 
m Vigo The initial cost is 
one of the most serious 
problems facing compan­
ies setting up fish-farming 
installations given that it 
can amount to some 100 
million pesetas, needing an 
annual top-up of 30 million 
for maintenance. 

In Galicia, the marine 
farming of mussels is al­
ready well advanced, pro­
ducing 200,000 tons a year, 
or 96 % of the total Spanish 
production, and other mar­
ine species like turbot and 
sea bass are now starting 
to be farmed At present, 
one private firm m Galicia. 
based in Muxia (La Cor-
una), Finisterre S A. cultiv­
ates oysters, clams, lob­

sters, sea bass and turbot 
This company has 
achieved the highest pro­
duction of lobsters in the 
world, with a total of 
150,000, which have been 
used for restocking. 
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The last eight years have been decisive ones for Spanish wine. They have 
seen important changes in consumer habits and in the approach to 
wine-making. 
Wine is on the move. The time has come to consider our pace and 
direction in what has come to be a highly competitive race — the 
commercial future of Spanish wine at home and abroad. It is not enough 
to know that we have come a long way. Spain is one of the great 
producing countries and it is vital that we should be equipped to compete 
on a equal footing with our neighbours France and Italy in important 
markets like the United States. 

THE QUEST FOR AGELESS WINE 
THE WINE WORLD CONSIDERS THE FUTURE 

We brought together 
around the same table 
some of the most impor­
tant men in Spanish wine 
today: Jos6 Ignaao Do-
mecq, Fernando Chivite, 
Carlos Falcd (Marqu6s 
de Griiidn), Manuel Ro-
jas (Bodegas Olarra), 
Francisco Hurtado de 
Am6zaga (Herederos 
del Marques de Riscal), 
Manuel Pag6s Raventds, 
Magin Raventds (Raimat 
Codorm'u), and Rafael 
Garcia Faure (INDO), 
Completing the group 
were our Director, Fran­
cisco L6pez Cam's and 
specialist journalists 
Nines Arenillas, Jos6 
Carlos Capel and Mano-
lo Llano, to discuss, for 
example, how wine-
drinking is influenced 
by trends... 

Nines Arenillas: It 
seems that consumers 
have more confidence in 
branded wines that the 
sort of ordinaire you get 
in a jug or carafe. Sales 
of that have really 
dropped, whilst young 
wines are doing ex­
tremely well. The way 
that white wines have ta­
ken off in Spain reflects 
both a fashion and a ne­
cessity. They used to be 
looked down on — they 
lacked aroma and fresh­
ness. Then when the 
fashion started — trig­
gered off by the Califor-
nians — young wines 
really caught on. Even 
matured whites were 
«lightened*. 

Now I see a danger 
here, and that is unifor­
mity. Many winegrowers 

are tempted to import 
proven foreign grapes. 
Sometimes they don't 
give the required de­
gree of alcohol, that's the 
trouble. 

M. P, R.: We've done 
clonal selection on all 
the indigenous Pened^s 
grapes. They cleared 
them of virus at Davis 
University and we've re­
planted them. We've got 
perfect clones. But our 
grapes have a very 
short-lived aroma. They 
oxidise. Given our cli­
mate, we could make the 
best vyines in the world. 

N. A.: Yes. And in Gali­
cia we've also got won­
derful native grapes like 
Treixadura and Godello. 

M. P. R.: They're an ex­
ception. 

Manuel Rojas: To get 

back to the point about 
uniformity, it's a danger 
not only to our identity, 
but also to our market. 
It's our old-style Riojas 
that have really made it 
abroad. We've made no 
headway at all in the 
States or West Germany 
with young fruity wines. 

Fco. Hurtado: I'm al­
ways a great beUever in 
traditional methods. Of 
course, there are varie­
ties of white grape in 
Spam which age well, 
like Verdejo, for exam­
ple. But how do you ac­
climatise a Chardormay 
or a Riesling to the 
meseta? The great Cali-
forman wines have won­
derful but excessive 
aroma, perfect as an 
aperitif, but who wants 
to drink that at table? 
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Fco. Cam's: Many peo­
ple abroad drink water 
or beer at table, and 
drmk wine on other oc­
casions. That's quite an 
important point to bear 
in mind. As for the in­
crease in white wine 
drinking, that's a parallel 
development to the new 
interest in imaginative 
fish-cookery. Even in 
Andalusia they're mak­
ing white table wines 
now... 

J. I . D.: That's a joke. 
It's impossible to make a 
decent table wine from 
Palomino, I can't think of 
many more n e u t r a l 
grapes than that. Be­
sides, it's expensive. 
You can't offer a young 
inexperienced customer 
a complex or expensive 
wine What he wants is 
something cold, low in 
alcohol and pleasant, 
And there aren't many 
places in Spain that can 
give you that — few re­
gions and few varieties. 
Within the next ten 
years we've got to get 
rid of a lot of the vine­
yards which aren't be­
ing put to proper use. 

M, P. R.: Italy has cor­
nered the market in 
white wine for two rea­
sons. First, because it's 
well made. 

They flatten the wine 
and make m neutral m 
both colour and aroma. 
Now this doesn't bother 
the Americans, They've 
also cornered the mar­
ket because of their 
prices — low prices. 
And because of the 
dreadful modern habit 
of putting things in the 

f r i d g e and d r i n k i n g 
them ice-cold. 

The C a l i f o r n i a n s 
make Chardonnay in­
stead of Cabernet be­
cause that's what the 
market wants. Both up­
market people like Ro­
bert Mondavi and more 
coiiiineicidl ones like E 
& J Gallo are doing it. All 
the Gallo wines are very 
pleasant, and they pro­
duce sixty milhon cases. 

In the States, South 
Afr ica and Australia, 
they've gone after the 
aroma of those wines 
that sell well. They've 
found it m the skin. Dur­
ing elaboration, they re­
move the stalk, then al­
low the skin a few hours 

of maceration. What's 
more, the ItaUans have 
developed a high speed 
press which prevents 
oxidation during elabor­
ation. It takes only a min­
ute and a half for the 
grape to go mto the 
press and come out wit­
hout skin and pips. 

These are just some 
examples of what we 
should be doing instead 
of feeling sorry for our­
selves. 

Garcia Paure: I'm not 
sure we're taking full 
advantage of all the var­
ieties of white grape 
we've got. Some whites 

JOSE IGNACIO 
DOMECQ JR 

The most important 
things that have hap­
pened in Spain in the last 
eight years, from the point 
of view of both producer 
and consumer are these: 

1. There has been a 
spectacular modernisa­
tion of winemaking tech­
nology, and the major 
bodegas have become in­
dustrialised, especially 
those in the nationally fa­
mous Denominations of 
Origin. Jerez, Rioja and 
Pened^s. The new tech­
nology has been copied 
from the French or the 
Californians or a mixture 
of the two. 

2. New names have 
appeared, especially in 
Rioja and Catalufia, some 
big producers and others 
on a 'smaller scale, almost 
manual, but of very high 
quality, even better than 
the traditional bodegas 
and more in tune with the 
tastes of the modern con­
sumer. 

3. There has been a 
notable increase in that 
small v;fell-off minority in­
terested in wine and con­
cerned about Its quality 
and prepared to learn 

more about it. We are still 
light years away from the 
well-informed average 
consumer of the Common 
Market countries, though. 
It's quite possible that we 
owe this improvement to 
the specialised informa­
tion which has been ap­
pearing in the media in 
recent years. Consump­
tion of aperitif wines, and 
I refer to sherries and ca-
vas (though cava is not 
drunk as such in Spain 
but rather as a table or 
dessert wine) has gone 
up appreaably — 6% m 
the case of sherries and 
rather more un cavas. Ho­
wever, these types of 
wme are drunk for the 
most part by people over 
25 and in the medium-
fugh to high income 
groups. Younger people 
tend to go more for long 
or mixed drmks, mamly 
with fruit juice and colas. 

4. White table wines 
have improved notably, 
especially in Cataluna 
and Galicia, though they 
still have a long way to go 

to reach the quality thai 
the European consumer 
demands nowadays. 
Though their consump­
tion has increased in 
Spain, the Spanish con­
sumer still inclines more 
towards red wine 

5. There is a general 
tendency to drink brand­
ed wine in preference to 
ordinaire table wine, and 
the consumption of «bulk» 
wine has gone down con­
siderably. This is be­
cause cooperatives are 
taking much more care 
with their wines and bot­
tling their own products 
instead of selling in bulk. 
However, they will never 
reach the standards 
achieved by private firms 
given the impossibility of 
selecting their raw mater­
ials — all tiiey can do is 
mass produce. 

6. As to spirits, the 
tendency is towards 
«white» drinks, especially 
gin and rum, whose, con­
sumption rate has soared. 
Consumption of imported 
whisky has decreased 
slightly, whilst brandies 
have stayed about the 
same. 
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CailOB FalcA (Marqn^E of 
Giif i i in) , Femaudo Chivite, 

Maaolo ROJMI and the 
aathoi of the article 

(Above). Two specialized 
j o n ^ l l a t i , Io*6 CailoB 

Capol and Mannel Llano 
Goroatiza (Below) and 

Mannel Pag^s Raventos 
(on the right). 

which aren't very popu­
lar here are a huge suc­
cess in Bordeaux. As for 
adaptable grapes, Ca­
bernet seems to do well 
anywhere. Palomino 
perhaps isn't suitable for 
table wine, but rememb­
er that in South Africa it's 
the second most impor­
tant variety in terms of 
area of cultivation. And it 
doesn't all go to make 
that sherry that even the 
South Africans them­
selves are begirming to 
loathe. 

C. Falc6; I think some 
figures could cast a bit 
of light on the matter. In 
'75, Spanish wme repre­
sented 15% of the USA's 
wine imports. In '82, it 
was 3,8 % Italian wine 
was 35 % in 74 and 54 % 
in '82. The vast majority 
of Italian wines are still 
being made with their 

own varieties. What's 
changed is their meth­
ods. Here, we plant 
things and then wonder 
how to sell them. It 
doesn't seem to me to be 
a sell-out to plant Char­
donnay or Cabernet or 
Sauvignon. 

My consultant Emile 
Peynaud tells me that 
my Cabernet is nothing 
like a Caiifornian one. It 
isn't a French Cabernet 
either. It's a Toledo Ca­
bernet. The reason is 
that there are four key 
factors to be taken into 
account in explaining 
the personatity of a 
wine; climate, soil, var­
iety and method. So ori-
gmality still comes into it 
in a way, And here's a 
curious point The coun­
tries which are growing 
fastest in the world wine 
market are the USA, 

South Africa and Austra­
lia. And all three of them 
permit practices which 
are forbidden in Spain. 

Wine at Home 
or House Wine? 

Francisco Canfs, Dir­
ector of this magazine, 
pointed out the fact that 
we are rapidly coming 
into line with European 
consumpiion figures. 
30 % of consumers order 
or drink wine in restaur­
ants while the remaining 
70 % buy it at retail out­
lets and drink it in the 
peace and quiet of their 
own homes. 

None of those seated 
around the table was 
happy with the way that 
wine is treated in res­
taurants. jos4 Ignacio 

Domecq mentioned that 
many restaurants don't 
make a penny on the 
food but make all their 
profit on the wine. Car­
los Falcd called the 
house wine situation 
«catastrophic», whilst 
Garcfa Faure consi­
dered that fear and ig­
norance are common 
causes for putting up 
with those (to him) unac­
ceptable earthenware 
jugs of wine. Fear too, 
perhaps, of ordering a 
bottle which will turn out 
to be expensive or unfa­
miliar, Manoio Llano re­
called a conference in 
Alicante where all the 
glasses were green, and 
Nines competed with the 
story of a restaurateur 
who went so far as to 
warm up the bottle with 
hot towels before serv­
ing it... 
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C. Falcd: I witnessed 
an example of the cor­
rect way to serve wine 
in Disneyland, of all un­
likely places. It was in a 
cafeteria full of parents 
and children. The wait­
ress went to fetch the 
specified wine from the 
cellar, brought a suita­
ble glass, took out the 
cork carefully, poured a 
third of a glass and so 
on. 

J, Capel: I think that in 
Spain, we still look down 
on wine rather. I have 
friends who will drive 
miles for a piece of hake 
that's going to cost them 
2,000 pesetas, then 
they'll order house wine 
to go with it with no more 
attention than if it were 
mrpentine. People just 
aren't prepared to pay. 

Fco. Hurtado: What's 
needed is more consum­
er information, and that's 
an area where the bode­
gas have an important 
role to play. Mondavi in 
the States, who sell 7 
litres per head, offer 
tours of the bodega 
every quarter of an 
hour, with a highly 
trained guide to tell you 
how they throw out the 
Limousin casks atter 
three years and so on. 
Then you can eat in 
huge dmmg-rooms for 7 
or 8 dollars. A million 
people a year visit the 
Mondavi bodega, and 
those visitors buy quite a 
few cases — 15,000 in 
fact. 

F, Chivite; Then in 
Burgundy you have to 

Looking fot the 
lost 
genninenesB, 
that has derived 
In an exageiate 
retralne of all 
type of 
home-made 
prodncte. 

pay to visit some of the 
bodegas. 

Wine, Women and 
the Year 2000 

M, P. Raventcis: The 
success or failure of 
light wines really de­
pends on women. The 
process used for making 
light wines at the mo­
ment removes up to 32 % 
of the calories. Women 
find that quite tempting. 
The problem is that if 
you harvest at low alco­
holic strength, you miss 

out on aroma. You have 
to make wine at the right 
alcoholic strength. If you 
heat to 34' for one se­
cond, then cool rapidly, 
it's possible to produce 
a wine with 7° of alcohol 

and all the aroma intact, 
but very low in calories. 
Of course, that's not per­
mitted here. Like water­
ing. Prohibiting watering 
in a hot country is like 
trying to fatten pigs for 

FRANCISCO, 
HURTADO DE AMEZAGA 

It is an undeniable fact 
that public taste has 
developed considerably 
in the last ten years as re­
gards both the type and 
quality of wine that it de­
mands. Little by little, 
lighter, younger wines 
have started to gain 
ground over the tradition­
al taste for sometimes ex­
cessively aged wines 
which, for this very rea­
son, were often rather 
heavy We can not ignore 
the Impact, both in Spain 
and abroad, being made 
by various white table 
wines hitherto l i t t le-

known as far as the gen­
eral public was con­
cerned, especially in 
Spam. This was quite a 
contradiction given that 
Spam is one of the world's 
leading consumers of fish, 
yet used to be one of the 
counn'ies where least 
white wine was drunk 

In recent years, we 
have seen a steady nse in 
the consumption of fresh 
fruity white wmes, made 
with great attention and 
technological skill, com­
ing out of winegrowing 

areas like Rioja. Penedes, 
Rueda and Galicia. It 
seems quite certain that 
this trend will continue, as 
it has in other developed 
countries, though that will 
depend in no smaO mea­
sure on the efforts and 
imagination of the pro­
ducers in providing new 
types of wine which con­
sumers will find attrac­
tive. We must not forget 
that when Spain joins the 
Common Market, our 
wines vvill have to com­
pete with the great Euro­
pean ones like Burgundy, 
Alsace and Bordeaux. 
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pork and only feeding 
them three times a 
week. 

M. Llano: 7° wines 
could be permissible if 
they were described as 
chacolis. 

C, Falc6: Something 
else that would be easy 
to do is ttie Beaujolais 
Nouveau idea, a wine 
made available from 
15th November. That 
would be really big bu­
siness here. A short time 
ago it was selling for 5 
dollars a bottle in the 
States — the price of a 
good Rioja. 

Magi'n R.: And Cava. 
At the end of the war, it 
was selhng about 4 mil­
lion bottles Ul Spain, 
Now it must be about 
ninety, though it has le­
velled out. About twenty 
million go for export. 
You can see how it in­
creased: in '69, accord­
ing to customs records, 
60,000 cases were ex­
ported In '79, 713,000 
and now, 1,802,000. A 
third of that goes to the 
States. There, the top-
seller is still Italian Spu-
mante which must sell 
about three times as 
much and considerably 
cheaper. Next is French 
Champagne, selling 
sUghtiy more than us. It's 
rather risky that the 
name «Cava» isn't regis­
tered by the Spanish 
State 

The futtire's going to be 
affected by taxation. It 
isn't just a fashion that's 
moving us towards 
younger wmes, but taxa­
tion as well. It's gettmg 
more expensive to keep 
stocks every year. It 
means tiiat high quality 
wines will survive and 
the cheaper ones will 
disappear. There'll also 
be a change in who 
drinks wine. 

M. Rojas: I don't know 
about the year 2000 — I 
can't look that far ahead. 
Riojas have problems 
with competition both at 

xDespite all the 
problems, I 

think the fotnre 
looks 

tremendoDsly 
hopeftilN says 

Nines Arenillas. 

home and abroad. They 
cost more at source than 
Bordeaux. And Rioja still 
isn't all that well known 
abroad. 

C. Falcd: In Bordeaux, 
the o i l c r i s i s has 
changed the system of 
financing wine. In the 
space of seven or eight 
years, its financing has 
been passed on to the 
consumer. It's bought 
before it's bottled, even 
paid in advance. There's 
no doubt that this helps 
exports. 

N. Arenillas: Despite 
all the problems, I think 
the futiare looks tremen­
dously hopeful. 

Domecq: We've deve­
loped a lot. What's trail­
ing behind is the grow­
ing. I do understand that 
it takes time and that it 
takes a minimum of five 
years before a vine 
gives a proper must. 

F. Chivite: On the sub­
ject of uniformity of the 
product in the future, I 
think that many regions 
of Spain haven't yet 
developed their own 
personality, but that they 
will do. That's the case 
with Navarra, for exam­
ple. 

Fco. Hurtado: Just two 
snags: If we're going to 
give up the ageing pro­
cess, taking into account 
that all our varieties are 
rather low on aroma, 
they're all going to turn 
out much the same. And 
if we're going to make a 
white wme that'll have 
no place in the bodega 
in a few years time, 
that's no good at all. 

V. R. 
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Valdepefias is, with L a Mancha, the Denomination of Origin with 
greatest production volume in Spain, for table wines. Is an area in a 
period of profound transformation. Its wines are elaborated now, in the 
majority, with the most modern technics. The result is clear; quality 
wines, specially in the red scale and the young whites, and a potencial 
winegrowing withoutany doubt 

CAC 

O.O, LA MANCHA 

U A M A . C H A - - , ^ ^ ^ - - ; - V A l E C . A 

Heri 

Tunicijo 
O- 0.,CA MANCHA 

CQRDOBA 

P ^ _ . - MANCHUELA 
LA MANCHA ^ „ 

HMhlt°° 
ClUlMDRLAt . ^ ^ " " ^ l ^ ^ y 

\ , i lrti-pfcn,i-
' O, O- .liifanics 

JAEN 
_ MURCIA 

Wine types and char­
acteristics: The wines 
produced are mostly 
reds. Those containing 
20% Cencibel are ruby 
red, with orangey-garnei 
hues. Aroma is fresh and 
light. Flavour is fresh, 
neutral, low in acidity, 
light and smooth. 

100% Cencibel reds 
are a more purplish red, 
though not brilliant. Their 
aroma is very fruity and 
not over-sophisticated. 
Very fruity fiavour. me­
dium-bodied, low in acid­
ity. 

The whites have a 

greenish-yellow tinge, 
though not very lummous 
Their aroma is slightly 
herby, like fresh grass. 
The flavour is pleasantly 
light, smooth, low in acid­
ity, and with a sugges­
tion of green almond. 

With food: The reds go 
well with poultry, game 
and young cheeses. The 

whiles complement fish in 
sauce, cod and baked 
bream. 

Maximum lime for 
keeping m the bottle: But 
for some exceptions, the 
reds develop for up to 5 
years. Pure Cencibel 
reds can go on for up 
8-10 years. Whites can be 
drunk up to 3 years old. 

VJUXIEPEAAS 

1970 71 72 73 74 7- 7e, 77 78 79 80 91 82 83 

VG A G i l VG A p G VG G E E G VG 

£ Excellenl VG Very Good G Good A Acceptable P Poor 

D.O. Pumlt tMl grupfl 
•u ie t iea 

Types of 
wine* 

Alcoholic 
•trength 

AgalBg 
proc*M 

VALDEPEKIAS 
40.000 hs Shallow 
clayey soil leddwh m 
colour Extreme clima-
18 ol hard wmiers and 
hot summers Low ram-
!=.; 

W Atren 
B Cenabel 

Whiie 
Red 
Clareie 
Rose 

ir-13' 
i2,s--ir 
1I,5--M.3* 
11 ̂ --ir 

Mnmum of 2 years frotr: 
the end of vtraficatiofi tn 
oak casks. 

This is the wine of 
Acinippus. That was the 
Roman name for Valde-
pefias until the prelate 
Bernardo Valbuena 
named the whole area 
Valle de Perias in the 
16th century. Templar 
knights, reUgious chival-
ric orders, processions 
of 19th century carts as 
observed by Galdds, 
swaying, loaded with 
wineskins along the 
streets of the capital... 
these images of the past 
contrast with the Valde-
pefias of today. The po­
pular wines of 19th cen­
tury Madrid are chang­
ing their image, and 
coming to be thought of 
as modern wines with a 
promising future. 

Today, Valdepefias 
has opted categorically 
for the pursuit of quaUty, 
convinced that this is 
where tiie future ties. The 
aim is to offer attractive 
quatity and price, recog­
nising that to do well on 
the European market 
this combination of EEC-
referred price and high 
quaUty is essential. 

But can they bring it 
off? Will the idea that 
central Spain can pro­
duce classily elegant 
wines be taken serious­
ly? Can they shrug off 
the old Manchego wine 
image? We think the 
answer to all these ques­
tions is yes. 

Of the origins and his­
tory of the wmes of 
Valdepenas tittle or 
nothing is known. One 
realises just how tittle 
one knows personally 
from a chat with Antonio 
Brotons, expert chroni­
cler of the history of the 
town which has given 
the wine the name by 
which it is universally 
known. He told us some­
thing of its history. 

When Dofia Beren-
guela founded the town 
of Valdepenas hi 1243, it 
was already a wine­
growing area, as we see 

(continued on pag. 15) 
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The historic town of 
Valdepeiias was founded 
by a woman, and the fate 
of its wines in presently in 
the hands of another — 
Maria Isabel Mijares Gar­
cia Pelayo, president of 
the Regulatory Council of 
the Denomination of Ori­
gin. Under her guidance, 
instead of just jogging 
along, Valdepenas has 
come to be seen as a 
contestant to be reck­
oned with in the interna­
tional market stakes. 

A quality wme with a 
Valdepeflas label could 
be a product of the tradi­
tional craftsman-like meth­
ods of Amador Camine-
ro who still uses grape-
skins in the elaboration 
of white wine, or the for­
ward-looking approach 
shown by Visan, Bodegas 
Morenito or F6lix Solfs. 

Whereas the Rioja 
bodegas feature their old­
est wines on their busin­
ess cards and hardly give 
their younger ones a 
mention, the opposite is 
true of Valdepenas. Its 
traditional unfavourable 
image has been for car­
afe wines, easy to man­
age for both seller and 
buyer. These wines have 
been undervalued not 
because of low quality 
but because of their low 
price. That said, however, 
the really good wmes of 
Valdepeiias are little-
known, and even today 
the notion persists that 
they are all the same so 
you might as well buy the 
cheapest. Though quite 
wrong, this is still a wide­
ly-held view. 

Valdepenas black 
grape is Cencibel, which 
is Rioja's Temprantlio ac­
climatised to the local 
conditions of La Mancha. 
Its yield is lower, so white 
grapes predominate — 
about 90% of the cultiva­
tion area is given over to 
them — and this has gi­
ven rise to a very particu­
lar style of elaboration. 

Vino corriente — vm 
ordinaire — is the term 
generally apptied to wine 
which is plentiful, has no 
particular vurtues or de­
fects, is cheap and readi­
ly available. And this is 
what Valdepenas has 

VALDEPENAS 

THE AIM IS OlTiiLITY 

come to be known for. 
Let's take a look at how 
this reputation came 
about. 

In 1885, at their peak, the 
vineyards of Ciudad Real 
totalled 67,303 hectares, 
whilst today the figure is 
over 260,000, This reflects 
the fact that La Mancha 
has gradually given up 
cereals in favour of vines. 
This increase meant hav­
ing to speed up the ela­
boration process by us­
ing continuous presses 
more suitable grapes for 
distilling than for wine, 
maintaining large stocks 
to keep prices down and 
d e p e n d i n g on the 
weather to control dis­
ease m the vines. 

In 1976, a bottle of 
Valdepefias, red or white, 
cost no more than 18 
pesetas. Small wonder, 
then, that few were pre­

pared to invest in quality 
wines and risk not selling 
a single bottle. Whereas 
one looked to Rioja for 
good quality, one looked 
to Valdepenas for a good 
price. 

The uphill struggle to 
improve the image of its 
red wines has already 
been going on for several 
years. The point of depar­
ture is that the so-called 
vino corriente is made 
from grapes which are by 
no means commonplace. 
The Cencibel-Temprani-
llo is the best variety 
in the country, whilst 
the Air^n was never 
exploited here with the 
skill and technique that 
it was in Rioja or Pen-
ed^s, Robert Lawrence, 
in his book Wines of Cali­
fornia, refers to over a 
thousand hectares of Ai-
r^n in California itself (it is 

known there as the 
Valdepenas grape). So 
anyone with doubts about 
Its quality might care to 
take the matter up with 
the Americans. 

ANEW 
VALDEPENAS 

Modern Valdepenas 
wines have changed little 
in terms of elaboration 
but a great deal in terns of 
hygiene and attention. Un­
til a few years ago. both 
whites and reds had good 
flavour but low acidity so 
that they came across as 
rather sweetish. Their 
lightness was at variance 
with the high alcohol con­
tent which gave bite with­
out enough body to cany 
It, The nose was metallic 
and clayey. But things 
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The elaboration 
system of tiie 
modem wine of 
Valdepeftas has not 
changed, hot has 
improved in 
hygiene and caies. 

have changed. At worst, 
some reds can lack aro­
ma, but they are light, 
fruity and fresh on the pa­
late, 

Visan (makers of Cas­
tillo de Calatrava and 
Castillo de Mudela) is a 
case in point. Its (deter­
mined and somewhat 
controversial propielor, 
Pedro B r a v o , has 
achieved what must be 
many a Riojan wine­
grower's dream — his is 
the bodega that sells most 
to the French 

His wines are light, 
smooth to the palate and 
fresh, and he ages in the 
bottle, a custum picked 
up from his French impor­
ters His labels, Bordeaux-
style, are understedly 
elegant 

Videva make a pure 
Cencibel red, with no Ai-
r6n must, which has won­
derful aroma, fragrance 
and personality. The 
quaint bodega of Antorao 
Espinosa produces a 
very up-to-the-minute 
red, aged for two years in 
the bottle, though there 
the commercial back-up 
IS poor, Matias Brotons 
and Amador Cammero 
have managed to pro­
duce some whites which, 
without severing connec-
tiosn with the past, offer 
a freshness and aroma 
which few could resist, 
Bodegas Morenito have 
their fingers precisely on 
the pulse of modem taste, 
though up until now their 
wines have been the least 
representative of Valde­

penas, They have a 
young red which, in aro­
ma and freshness, is ba­
rely didstinguishable 
from an Alaves Rioja. The 
future of Its wines will de­
pend heavily on the ow­
ners of Visan who recen­
tly took It over. 

Senorio de los Llanos 
have built an extensive 
and functional modern 
bodega underground 
which is well worth in­
cluding in an itinerary of 
visits to this wine region 
and says a lot about the 
current state of wine in 
Valdepeiias. 

F^lix Soli's has created 
a quality wine, Viiia Alba-
li, which has all the ele­
gance that these wmes 
used to lack. Like Senorio 
de los Llanos they are de­
ploying hundreds of oak 
casks with a view to prov­
ing that Valdepeinas can 
be aged in wood, 

It is a well-known fact 
that Valdepenas wines, 
like those of La Mancha, 
are low in tannm which is 
an important ingredient in 
crianza. These wines, 
aged by the Rioja method, 
taste more oaky because 
white must is added, 
which promotes smooth­
ness but weakens body. 
This IS what has given rise 
to the erroneous idea that 
the wines of this area 
mus be drunk within the 
year. In fact, all they need 
is an increased propor­
tion of red or the exclu­
sive use of Cencibel 

In Vina Albali, the 
wines aged m wooden 

casks suffer from per­
haps a little too much oak 
in the flavour, though other­
wise they show out­
standing talent for ageing. 

The trend throughout 
the area is towards in­
creasing the percentage 
of red, even up to a 
hundred per cent, thus 
achieving oak-aged 
wines which keep well in 
the bonle I have tasted 
wines in Valdepeiias dat­
ing from 1964 and been 
amazed by their excel­
lent development in the 
bottle, Visan use the Bor­
deaux approach without 
ageing m oak; yet another 
step towards getting rid 
of the vino corriente stig­
ma, 

Isabel Mijares has a 
mammoth task ahead of 
her and one which, if she 
brings it off, will be a su­
perb achievement There 
are few wmegrowing re­
gions m the world where 
all the wine-producmg 
companies included in 
the Denomination of Ori­
gin are sited together so 
closely, forming such a 
clearly-defined and or­
ganised group of bode-
gas-

Accoding to Manuel 
Cruz, one of the Regula­
tory Council's inspectors, 
a principal target must be 
to control the entry of 
grapes which, because of 
their colour, can pass for 
Cencibel, With white 
grapes, authenticity 
poses no problem. Two 
successes already m ap­
plication in many of the 
bodegas are bringing for­
ward the harvest to pre­
vent a tendency to rough­
ness m the wme, and con­
trolling fermentation tem­
peratures 

Jos 6 Pen in 

VilLDEPENAS 

from motifs on amphorae 
and shields dating from 
the Roman domination of 
the Iberian Peninsula, 

Its v ineyards and 
wines must have en­
joyed a fine reputation, 
for during the eight cen­
turies of Saracen rule 
they were subject to a 
special exemption from 
the prohibition of the Ko­
ran granted by the Ca-
hph. 

Valdepefias does not 
yet feature in topo­
graphical maps of 1239, 
whereas Puerto de Per-
ales and Corral Rubio 
de Javaldn, 6 and 7 kilo­
metres north and south 
of its present location, 
do. 

The grape did not es­
cape the mysticism 
which clung to medieval 
life throughout Europe. 
The monks of Cluny, 
source and home of the 
Cistercian Order and 
Burgundians through 
and through, toured, vi­
sited and tived in the 
monasteries of the entire 
peninsula on the last leg 
of their long missionary 
journeys Surprised by 
an artist beside the 
dusty road, they might 
have been portrayed 
with rosary in one hand 
and vine-cutting in the 
other. 

Travellers tike Richard 
Ford and Ciro Bayo y 

(continued on pag. 17) 
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BODEGAS 
LOS LLANOS 
Castellanos, 42 
Valdepefias (Ciudad 
Real) 
Tel,: (926) 32 08 88 and 
32 03 00 
DON CPAS 2,° afio 
(White) 
SENORIO DE LOS 
LLANOS (85). 1978 
(White) 
DON OP AS 2," ano (Red) 
SENORIO DE LOS 
LLANOS, 1978 (Red) 

BODEGAS 
MORENITO. S. A. 
Madrilas, 6 Valdepeiias 
(Ciudad Real) 
Tel, (926) 32 33 00-04-08. 
Telex: 26067 
MORENITO, 1982 (White) 
MORENITO, 1981 (Ros6) 
COPA DE ORO, 1978 
(Red) 
MORENITO, 1980 (Red) 

FRANCISCO DIAZ 
MAROTO 
Francisco Morales, 63. 
Valdeperias (Ciudad 
Real) 
Tel.: (926) 32 19 13 
KASPIDES Current year 
(White) 
KASPIDES, RESERVA 
ESPECIAL (85) (White) 
KASPIDES Current year 
(Red) 
KASPIDES, RESERVA 
ESPECIAL (85) (Red) 

BODEGAS TARANCON 
Raimundo C, Patdn, 76. 
Valdepeiias (Ciudad 
Real) 
Tel. (926) 32 27 49 
PEDRIN, 2.oano (White) 
VINA PONDEROSA. S,° 
aiio (White) 
FINO PEDRIN, 5.0 aiio 
(Ros6) 
PEDRIN, 2,° aiio (Red) 
VINA PONDEROSA, S.o 
afio (Red) 

BODEGAS 
SEISDE JUNIO 
Esperanza, 10. 
Valdepefias (Ciudad 
Real) 
Tel.: (926) 32 16 58 
SEISDE lUNIO,2.°aiio 
(White) 
SEIS DE JUNIO, 5." afio 
(White) 
SEIS DE JUNIO Ros6 

SEIS DE JUNIO, 2.oario 
(Red) 
SEISDE JUNIO, 5.° aiio 
(Red) 
DOS TINAJAS, 1976 (Red) 

BODEGAS CARMELO 
MADRID, S. A 
Cristo, 35, Valdepenas 
(Ciudad Real) 
Tel.: (926) 32 18 05 and 
32 25 92 
DRAGON, 1983 (White) 
RUMOROSO, 2." aiio 
(Red) 
VEGA FRIA (85), S.° ano 
(Red) 

BODEGAS PINTADO 
Francisco Morales, 68. 
Valdepenas (Ciudad 
Real) 
Tel.: (926) 32 04 58-62. 
Telex: 26066 
EL MANCHEGO, 2." aiio 
(White) 
MONTE MARQUES (85), 
4,° aiio (White) 
SENORIO DE TOSCARES 
(85}, 4,= afio (White) 
VINA DEL CALAR, 2,° 
afio (White) 
EL MANCHEGO (85). 2." 
alio (Ros6) 
VINA DEL CALAR (85), 
2,° afio (Ros6) 
EL MANCHEGO, Z.° aiio 
(Red) 
MONTE MARQUES, A." 
ano(Red) 
SENORIO DE 
TOSCARES, 4.0 3110 (Red) 
VINA DEL CALAR, 2,° 
ano (Red) 

LA INVENCIBLE, 
Sdad. Coop. Ltada. 
Raimundo Caro Pat6n. 
102. Valdepeiias (Ciudad 
Real) 
TeL: (926) 32 17 77-00. 
Telex: 48129 
ALBASOL. 1981 (White) 
PENA DORADA (85), 
1981 (White) 
VALDEMONTE 1981 
(White) 
VINA LASTRA(85). 1981 
(White) 
ALBASOL, 1981 (Red) 
LA INVENCIBLE, 1981 
(Red) 
MOLINO DEL SOL (85), 
1981(Red) 
VALDEAZOR(85). 1980 
(Red) 
VALDEMONTE, 1981 
(Red) 
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VINALASTRA (85), 1981 
(Red) 

MATIAS 
BROTONS, S. A. 
Francisco Morales, 48, 
Valdepeiias (Ciudad 
Real) 
Tel.: (926) 32 16 07 
BROTONS Current year 
(White) 
SANTA ISABEL Current 
year (White) 
BROTONS Current year 
(Red) 
SANTA ISABEL, 2." ano 
(Red) 

MIGUEL 
CALATAYUD. S. A. 
General Mola, 20. 
Valdepefias (Ciudad 
Real) 
Tel.: (926) 32 22 37 
MIGUEL CALATAYUD 
(White) 
MIGUEL CALATAYUD 
(Red) 

RAMON HIDALGO 
PENTJELAS 
Balbuena, 108 
Valdepenas (Ciudad 
Real) 
Tel.: (926) 32 27 67, Telex: 
26066 
RAMIDAL. 1980 (White) 
RAMIDAL, 1980 (Ros6) 
RAMIDAL, 1980 (Red) 
CORTIJO LOS 
CLERIGOS' Exclusively 
for export 

SDAD. COOPERATIVA 
SANTIAGO 
flPOSTOL (BS) 
San Bias, 2, Moral de 
Calatrava (Ciudad Real) 
Tel.: (926) 33 00 25 
MORAL (85) (White) 
MORAL (85) (Red) 

VIDEVA, S. A 
Travesia Homo, 14, 
Vaidepefias (Ciudad 
Real) 
Tel.: (926) 32 00 92 and 
32 23 51 
REHALA. 1980 (White) 
VIDEVA, 2,0 afio (White) 

In the endless plains of 
Caitilla-La Manctaa, we can 
find more than the 4S per 
cent of Spanish vineyards 
and dnring 1984, this zone 
has elaborate more than the 
half of national wine 
production. 

VIEJO VIDEVA, 1977 
(White) 
REHALA, 1980(Glaret6) 
VIDEVA, 1982 (Glarete) 
VIEJO VIDEVA. 1977 
(Clarete) 

VmiCOLAS 
MANCHEGAS 
Aiegria, 1 and 3. 
Valdepeiias (Ciudad 
Real) 
Tel.: (926) 34 20 50-75. 
Telex: 47988 
CASTILLO DE MONTIEL, 
1982 (White) 
CASTILLO DE MONTIEL, 
1979(Red) 
CASTILLO DESAN 
CARLOS, 1978 (Red) 

VINA ALBALI 
RESERVAS 
Ctra. Madrid-CMiz, km, 
199 Valdepenas (Ciudad 
Real) 
Tel.: (926) 33 24 00, Telex: 
23251 
LOR MOLINOS, 2." ano 
(V/hite) 
SOLDEPENAS, 2,° ano 
(White) 
VINA ALBALI, 1983 
(White) 
VINA ALBALI, 1983 
(Ros6) 
LOS MOLINOS, 2.0 aiio 
(Red) 
SOLDEPENAS. 2." ano 
(Red) 
VINA ALBALI, 1983 (Red) 
VINA ALBALI, 1978 (Red) 
VINA ALBALI, 1976 (Red) 
VINA ALBALI. GRAN 
RESERVA (85), 1973 
(Red) 

YISAN. S. A 
P," Calvo Sotelo, 88-92, 
Santa Cruz de Mudela 
(Ciudad Real) 
Tel,: (926) 34 20 50-75, 
Telex 47988 
CASTILLO DE LA 
MANCHA (85), 1983 
(White) 
CASTILLO DE MUDELA, 
1983 (White) 
CASTILLO DE 
CALATRAVA, GRAN 
RESERVA, 1975 (Red) 
CASTILLO DE LA 
MANCHA (85), 1982 
(Red) 
CASTILLO DE LOS 
INFANTES (83), 1978 
(Red) 
CASTILLO DE MUDELA, 
1981(Red) 

VALDEPENAS 

Seguro la (a close f r iend 
of Pio Baroja) attest to 
tiie Burgundian origins 
of the Cencibel stock. 
Paul Pacottet, head of 
tiie French Agricultural 
Institute's laboratories, 
in a book on viticulture 
pubtished in 1928 identi­
fies the Xancibel or Jan-
cibel as tiie famous Pinot 
Noir of Burgundy. 

It confuses the issue 
somewhat, however, to 
learn that the Haps-
burgs, tired of Burgundy 
wines, drank the wine of 
Valdepenas, 

In his book La Muerte 
de l Vino (The Death of 
Wine) (1976), Raymond 
Dumay describes a Cis­
tercian route originating 
in Clos de Veugeot in 
Burgundy and continu­
ing through the Haute 
Loire, Bergerac, Bor­
deaux, Navarra, Rioja, 
Valbuena de Duero, 
Calatrava and Valde­
penas, This route was 
fol lowed laboriously, as 
befitted the age, by Ray­
mond de Citeaux in 1158 
after a long period of 
meditation m the monas­
tery of Bergerac, Ray­

mond de Citeaux, as he 
is known in French, Rai­
mundo de Fitero in 
Spanish (after his last 
m o n a s t i c s t o p p i n g -
place) was to found the 
Ordf of Calalrava in 
the castle of that name, 
acquired from the Tem­
plar Knights. The origins 
of tiiat chivalric order 
r e m i n d o n e o f t h e 
French origins of the 
vines transported and 
planted by such noble 
krughts to remedy the 
depradation of stocks 
under Islamic role. 

Whatever the facts of 
the matter, the similarity 
between Cencibel and 
Pinot Noir is minimal, 
though clonal degenera­
tion of the vine over the 
centuries would not be 
surprising. Still, it is an 
interesting fact that in 
the areas where the 
most monasteries were 
founded during that per­
iod, the same grape ap­
pears: Tempranillo in 
Navarra and Rioja, Tuito 
Fino in Valbuena and 
Cencibel in Valdepefias. 

The classic Mediter­
ranean grape is more 
white than black, Alonso 
Herrera writes in 1513 
( A g r i c u l t u r a Genera l ) 
that it grew widely and 
the range of varieties 
was considerable. 

The wines which Du­
mas, Fleuriot and Davil-
her drank on their tra­
vels are described as 

PROFILE OF VALDEPENAS 

Situation and climate: h 
lies m the southern part of 
the Province of Ciudad 
Real, on the lower slopes 
of the Sierra Morena. The 
climate is contineniai, 
with hot dry summers and 
an annual rainfall of 320 
mm. 

Vines; 90 % white Air^n 
and 10 % black CencibeL 

Soi l : Clayey, ye l lo-
whish or whi t i sh red 
Chalky subsoil at 25 cm. 

Elaboration of wines: 
For elaboration of whites. 

the grapes are stripped 
of stalks then pressed. 
Fermentation is carried 
out later without skins in 
the usual way for whites. 

Reds are made by top­
ping up with Air^n a de-
posito containing 20 % 
must and skins of black 
Cencibel, The mixture 
ferments together, the 
skms being removed at 
about 30 days. Pure Cen­
cibel reds retain the skins 
until 8-10 days after the 
beginning of fermenta­
tion. 
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VAIiDEPENAS 

heavy and alcohotic, 
suggesting the wmes 
made today with Cenci­
bel and a small propor­
tion of Air6n. Daviltier 
compared their dark 
red colour and pron­
ounced and vigorous 
taste, typical products of 
a stony soil, with the 
wmes of Chateauneuf du 
Pape. This sounds noth­
ing like alotjue, charac­
teristically tighter and 
paler in colour and 
which began, perhaps, 
with the Hapsburgs 
when, following tiie Val-
ladolid court custom of 
drinking Castillian clar-
etes. they introduced 
into the new court of Ma­
drid a Valdepenas «civi-
lised» by a touch of 
white to smooth out the 
roughness of Cencibel 
which, thanks to the hot 
meseta sun, can be con­
siderable. 

Today, Valdepefias is 
neither that vigorous 
wineskin beverage nor 
the orange-red aloque. 
Nonetheless, it is possi­
ble that the term Unto 
applied to the wtiies of 
the region refers rather 
to tiie colour of the wfute 
wine which, historically, 
was p r o d u c e d in 
greater guantity. 

In 1767, Carlos III en­
trusted his minister Ola-

vide with colonising 
Sierra Morena and lay­
ing down the route of the 
Camino Real, which was 
to pass through Valde­
pefias. The builders of 
the AlcaM and Toledo 
Gates would have their 
wages supplemented, 
being craftsmen, with an 
allowance of Valdepen­
as wine. 

1860 was a great year 
for Valdepenas. In that 

ISABEL MIJARES 
A WOMAN IN VALDEPEI^AS 

Isabel Mijares was 
elected president of the 
Regulatory Council of 
the Valdepenas Deno­
mination of Origin in 
1982. This constituted a 
recognition of her work 
since 1968, the year she 
specialised at the Univ­
ersity of Bordeaux and 
became formally allied 
to the world of wine. 
According to the first 
woman to head a Ck̂ nsejo 
Regulador, the 3,932,000 
arrobas of white wine 
and 2,100,000 of red pro­
duced this year are «of 

high guality, clear, bril­
liant, with delicate aro­
ma and fresh flavour*. 
On the strength of this. 
Valdepeiias is «aiming 
to conguer the foreign 
market, strengthening its 
position m 42 different 
markets*. 

Isabel Mijares de­
scribes as «excellent» 
the standards obtained 
from the latest harvest 
which she feels, given 
the sound quality of the 
fruit used and the low 
yield, will be reflected 
in the wmes it produces. 

It is possible that the term 
Tinto applied to the wines of 
the region refers rather to 
tiie colour of the white wine 
which, historically, was 
produced in greater 
quantity. 

year, the railway line 
linking it with Madrid 
was opened and thus 
began a boom for the in­
dustry which depended 
on its 30,000 tiihabitants. 
The leading bodega had 
been established barely 
twenty years before. 
Now, a 25-wagon train 
left there daUy, loaded 
up with 2,500 skins of 
wme, bound for Madrid. 
The Valdepenas bode-
gueros then took over 
most of the capital's 
wme shops and taber-
nas — the final commer­
cial link m a prosperous 
and felicitous chain. 
Valdepefias became fhe 
wme of Madrid, ousting 
rivals from Arganda. 
lUescas and San Martin 
de Valdeiglesias 

On the site of today's 
Paseo de la Estacidn, an 
urban centre was built 
in a time-honoured bour­
geois style of architec­
ture and behind if, close 
to the railway, the bode­
gas. Even Bodegas Bti-
bainas built a splendid 
one there, with its own 
branch line. 

Lcipez Tello (makers 
of the white Vina San Ra­
mon about which the 
writer Joaqmh Belda 
enthused in 1929), Luis 
Palacios, Sebastidn Ro-
dero, Bodegas Valanera 
— their labels reached 
as far afield as the Phi­
lippines, Cuba and. of 
course, Madrid. First 
phylloxera then, later, 
the Civil War. brought a 
Great Age to a sad 
close. 
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It's a special smell, I 
can still remember it 
vividly from when I was 
a little girl. I wasn't al­
lowed to drink then, but 
later, as I grew up, the 
delicious aroma of fino 
mingled with all the rest. 

It's a smell of horse-
sweat, the stuff of the 
costumes — those rus­
tling flounces! — the 
clay underfoot, some­
times damp, sometimes 
dry and dusty, depend­
ing on the whims of the 
weather that spring. You 
can smell the leather of 
the h a r n e s s , the 
breeches, the riding 
boots, and then there's 
the golden yellow smell 
of tiie fino,.. (yes, smells 
have a colour too). It's an 
aromatic symphony 
that can only be con­
veyed in impressionistic 
terms. 

I'm sorry to have to 
break tiiis to commited 
gourmets, but the only 
edible smells, as it were, 
come from the stalls sell­
ing snacks and candy­
floss. Commonplace 
though they are, they 
have their part to play in 
the Jerez Feria. 

This is a different 
world, a different fair. 
And why? For one thing, 
there's its very setting, a 
huge park full of plane 
trees which produce 
that magical dapplmg of 
sun and shade, and form 
a delightful green can­
opy for the splendid 
procession of horses 
and carriages through 
the Real fairground. It's 
different, too, because 
the star of tills show is 
the horse. Horses and 
wme top the bill 

Though you are only 
likely to come to Jerez 
for the fair proper, so to 
speak, it will in fact have 
begun wel l before. 
Though the posters say it 

THE 
JEREZ FERIA 

Homage to «Fmo» 
and Horses 

Hot on the heels of Seville's «Feria» in April, 
comes the Horse fair in Jerez. Whilst that's on, 

you and I and even food, my dear sybaritic 
friends, play very minor roles indeed. For its 

undisputed stars are ufino» and horses, 
featuring together in a show alive with 

colour, sound and scent — the Jerez fair, a 
feast for all the senses and an unforgettable 

experience. 

lasts from the 16th to the 
20th of May, our friend 
the horse will have been 
hard at it from the 5th on. 

Let me explain: from 
the 5th to the 9th, Inter-
n a t i o n a l J u m p i n g 
Competition. From the 
10th to the 12 th. Interna­
tional Overall Horse and 
Rider Competition, H. M. 
King of Spain's Cup. 12th 
and 13th, Steer-throwing. 
15th and I6Ui, Full Horse 
in Harness competition, 
Spanish Championship 
17tii and IStii, Herds-
manship. 19tii and 20th, 
Harnessing Exhibition 
and presentation of the 
Golden Horse Trophy... 

All supremely beauti­
ful variations on the 
same theme — horses 

But don't worry! You 
won't starve. It's just that 
you'll have to become a 
bit anarchic for a little 
whtie and forget all 
about your routine meal­
times, your favourite 
Riojas, aguardientes and 
Cavas and all that stuff 
and devote yourself en­
tirely to «fino». Then just 
have a littie something to 
eat round about half past 
three in the afternoon — 
perhaps some cured 
ham, a little cheese, a 
few prawns, then an­
other littie something at 
about four, then again 
about five,., a plate of gi-
tana cabbage here, a 
dish of chick-peas there, 
then perhaps some 
blissful fried peppers 
round about a guarter to 
six. You'll surprise your­
self And the best thing 
of all is tiiat you'll feel on 
top of the world, with all 
your senses aglow. That 
sort of afternoon lasts 
until seven or eight un­
less you interrupt it to go 
and watch tiie bullfigh­
ting. 

Time never goes so 
qmckly as at the Feria. I 
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JEREZ 

Juan de la Flor still 
cuts off tails and ears 
and shows them off to an 
ever-mcreasing crowd 
in his very own plaza, 
the Tendido 6. During 
the Feria, this restaurant, 
one of the best in Jerez, 
gets a lot of attention be­
ing, as you may well 
have guessed, right op­
posite the Plaza de Tor­
es. And as tiie saying 
goes, a Feria without 
bulls is like a garden 
without flowers. So Juan 
is kept busier than all 
the big names adorning 
tiie posters aroimd ttie 
place. Bulls, bravest and 
noblest of creatures, are 
his business too, and 
tail, tongue and brains of 
bull feature largely in 
his cooking which is Jer­
ez cookmg par excel­
lence. 

To ease the pressure 
on the reastaurant in­
side, he sets up a big 
bar in the street «other-
wise we wouldn't be 
able to move for people 
m here», says Juan. 
Horse-drawn carriages 
from the Feria pull up at 
his very door. It is all 
wonderfully pictures­
que. When the bullfight 
is over and the proces­
sion back to the Feria is 
getting itself organised, 
all tiie passengers in the 
carriages are served 
with a drink. 

Juan, a rotund figure, 
standing beneath the 
splendid bull's head 
which presides over the 
new patio — and a very 
appropriate patio it is 
too, with, among many 
others, the original pos­
ter of the day when the 
legendary Manolete 

*TENDroO 6 
ONEOFTHEFERIA'S 
GRAT ATTRACTIONS 

{•Tend/do ttie front rows at the bullfight) 

died: «This really is the 
original, mind you, not 
like those copies you 
find all over tiie place» 
(28th August, 1947. Plaza 
de Toros de Linares...) 
— explains: «This time of 
year, we're rushed off 
our feet from about one 
o'clock on, The busiest 
time is three, when 
crowds of customers ar­
rive and stay till the bull­
fight starts, I put on the 
usual menu: bulls tail, 
urta a la rotena, lobster 
en brochette, soup with 
picadillo. 

What abou t the 
prices, Juan? Do you 

take advantage of the 
Feria to charge a bit ex­
tra? «Not on your life. 
The quality and the 
prices are the same as 
always. When the Fer-
ia's on. I get a lot-of cus­
tomers from away, al­
most more than locals 
really, so I have to win 
them over, don't I?» 

I imagine there isn't 
much difficulty ttiere. 
Thanks to Miguel Rodri­
guez Armario, Head 
Chef and native of Jerez, 
and Juan Redondo, Head 
Barman, customers tend 
to become lifelong fans. 

1 must at this point pay 

tribute to Juan Redondo, 
I have to tell you that 
he's the best P, R, man 
you're ever likely to find 
behmd a bar. He has the 
amazing facility of re­
membering my favourite 
tapa — dressed fish roe 
— and putting it down in 
front of me before I've 
even had time to say hel­
lo. And when I tell you 
that except for once or 
twice a year I'm in exUe 
in Madrid, you'll see 
what I mean. 

Juan de la Flor is on 
top of the world today. 
He's just come second, 
behind Cordoba's Ca-
ballo Rojo, in the Se-
mana del Tore (Week of 
Bulls) cookmg contest 
held m Seville in March. 

«I tell you, love, ti was 
just my luck to draw 
Tuesday tiie 13tii» (an 
unlucky day in Spain) 
«and I didn't even want 
to go, let alone cook, be­
ing so superstitious...». 
But courage got the bet­
ter of superstition, which 
is as it should be, and he 
went and he triumphed, 
with dishes like bull's 
tail, bull's tongue a la 
castellana. brains — 
buti's, of course, a des­
sert made in the shape 
of a bullring... 

And here's one final 
snippet for you: 

«Whilst the Feria's on, 
hardly anyone asks for 
Rioja or that sort of wine 
with lunch. What they 
drink is fino, lots of it, 
with their meal.» 

As an aperitif, with 
the first course, the se­
cond... Who said cham­
pagne was the only wine 
you could drink right 
through a meal? 
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JEREZ 

On the 19th of January, 
the Regulatory Council of 
the Denominations of Ori­
gin of Jerez-Xeres-Sherry 
and Manzanilla de Sanlii-
car de Barrameda cel-
brated its 50th anniver­
sary, and this seems a 
good moment to consider 
the role it has played 
over the years since 1934. 
Its functions have been to 
give prices for grapes 
and musts, to subsidise 
viticultural research, to 
control new plantmg, to 
cultivate exports whilst 
keeping an eye on quality 
and price, and to publi­
cise Sherry through all 
suitable avenues. These 
are the lines along which 
the Consejo has acted 
durmg its first fifty years 
with a view to ensuring 
that the standards of crian­
za and quality of its wine 
is consistently main­
tained. 

Henry I, in the year 
1100 was already a 
sherry-drinker, and insist­
ed that his table should 
never be without the fine 
wines of Jerez de la Fron-
tera. Britain imported 
considerable quantities of 
wine at that time. In 1286, 
Alfonso X, deservedly 
known as «the Wise», vi­
sited Diego P r̂ez de Var­
gas and paid a warm tri­
bute to the well kept vin­
eyards, dictating, a year 
later in Seville, an ordin­
ance Ordenamiento de 
las posturas en Vifias, 
which regulated the 
working day of labourers, 
«men for hoemg and 
pruning, and women and 
girls for picking and 
planting)*. This was a first 
step towards regulating 
and protecting sherry-
making. From then on. not 
only did wine exports in­
crease in volume, but 
they also spread to many 
other countries so that m 
1565, as the Las Cuevas 

brothers remind us, 
60,000 vessels left Jerez 
for Germany, England. 
Scotland and other coun­
tries. 

Consistently increasing 
exports and a laudable 
determination on the part 
of the wmegrowers of the 
time to ensure the high 
quality of sherry led to 
the creation of a Mer­
chants' Exchange, paral­
lel to the Guild of Wi-
netraders. This could be 
seen as a first attempt to 
introduce organisation 
into the trading, exporting 
and quality control of the 
wine of Jere, a wine al­
ready know in the Indies 
since a sizeable cargo of 
it was transported there 

by the caravel 
lain 1SI6. 

Official control of wines 
was furthered when the 
Supreme Royal Council 
of Castile, on 23rd Octob­
er, 1733, declared Uie 
Guild of Wine traders re­
sponsible for implement­
ing the Decrees which 
had been in operation 
since the previous year to 
regulate the wine trade. 
Its duties were defined 
and San Gin^s de la Jara, 
saintly nephew of Charle­
magne, was declared its 
patron, his feastday to be 
celebrated, with all 
pomp, on the 25th August. 
These same Decrees 
were the basis for the first 
«formal cooperative ac­

tion* as Julian Pemartin 
described it so well, for a 
year after the Castile 
Council's decision, a 
Cabeza from Aranda set 
up the first serious wine-
business, basing its activi­
ties on the official stipula­
tions enforced by the 
Guild, the Regulatory 
Council of the time 

The Latest Fifty 
Tears in a Long 
History 

Finally came the Coun­
cil for the Denominations 
of Origin ferez-Xeres-
Sherry and Mamanilla 
de SanSiicar. now cele­
brating fifty years in de­
fence of wine, the latest 
chapter in a story which 
began hundreds of years 
ago. Clearly, it has been 
an ;d^e fixe with the 
winegrowers of Jerez, 
Sanliicar de Barrameda 
and Puerto, de Santa Mar-
fa to supervise, nurture 
and control the purity, 
crianza and genuine qua­
lity of their wines. Over 
the last fifty years, this vi­
gilance has earned many 
international prizes and 
rewards and, even more 
importantly, recognition 
for the men associated 
with the «]erez Triangles 

So now, the Consejo 
can celebrate on behalf 
of all those who have con­
tributed to present suc­
cess, paying homage to 
the long tradition it has in­
herited and keeping alive 
the principles which 
motivated the Merchans' 
Exchange, the Guild of 
Wine traders and indeed, 
the most recent official le­
gislation In brief, controll­
ing the quality of their 
product, guaranteeing 
that sherry is authentic 
vino de Jerez and perpe­
tuating the fine reputation 
it has earned through the 
ages. 
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During the Feria, not 
only does everyone 
dance with everyone 
else — even the horses 
do ti. And much as it 
grieves me to say so, 
they do it rather befter 
tiian we do, Teetoallers 
by nature — so far tiie 
creatures drink nothing 
but water — they are 
moved to do it not by 
drunken euphoria, but 
rather by patient train­
ing, with a knowing hand 
on the reins, to the 
strams of Spanish clas­
sical music. 

The great French 
equestrian maestro. La 
Guerinifere, was already 
smging their praises in 
the 17th century: 

«A11 agree on the su­
periority of the Andalu-
sian horse, shown to be 
the best in the riding 
school, for tis flexibility, 
agitity and rhythm, on 
parade, for its pride, no-
bihty and grace, and m 
war, for its courage and 
docility.» 

Since flesh and blood 
horses no longer go to 
war, thank God, that final 
comment on the exce-
lent qualitites of the An-
dalusian horse is no 
longer relevant, but the 
first two certainly still 
apply, 

Alvaro Domecq Ro­
mero would certainly 
agree. He has dedicated 
himself body and soul to 
horses, and it is to him 
that we owe the exis­
tence of the Escuela de 
Arte Ecuestre, the 
School of Equestrian 
Arts, 

You will surely agree 
that there was a certain 
irony m the fact that for 

f 
I 

EQUESTRIAN ARTS 
THE DANCING HORSES OF ANDALUSIA 

such a long time the 
Spanish Riding School of 
Vienna enjoyed such a 
fine reputation whilst 
here in Spain, cradle 
and homeland of its 
stars, we had no equiva­
lent. 

In May 1973, m the 
presence of the then 
Prince and Princess of 
Spain, Alvaro Domecq 
was presented with the 
Golden Horse trophy for 
that year, and being a 
man of few words, he felt 
that the best way to get 
out the customary 
speech of thanks was to 
express ti on horseback! 

"Those prances and 
skips were to develop 
into a project which 
presents us today with 
the opportunity to see a 
stunningly beautiful 
spectacle. That purely 

personal gesture of 
thanks backed by horse 
enthusiasts, despite tre­
mendous financial de­
mands — staging the 
show, transporting the 
horses, then care and 
maintenance — even-
tuaUy gained the spon­
sorship of the Diputa-
cion of Cddiz, and so the 
situation remains today. 
Its technical director is, 
of course, Alvaro Do­
mecq. 

The basic aims of the 
School are the selection 
of horses for breeding, 
training of Alta Escuela 
riders, the perpetuation 
of the Doma Clasica 
(classical training) and, 
of course, exhibiting the 
horsemanship, breed­
ing, tradition and culture 
for which Spam is justly 
famous. 
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The headquarters of 
the School is a magnifi­
cent ISth century pa­
lace, built in 1866 and at-
tributed to Garnier, 
French architect of the 
Paris Opera. He was 
commissioned by a 
member of the Pemartin 
family, Don Julian, a 
wine-merchant of the 
time, who spent almost 
his entire fortune on it. 
He f u r n i s h e d and 
eqmpped it magnificent­
ly, right down to the fin­
est detail of china and 
cutlery, it seems, and 
then had to sell the lot. 
This seems typical of the 
jerez of tiiat time — cos­
mopolitan, elegant and 
sophisticated, an atmos­
phere which its inhabi­
tants reflected in their 
idiosyncracies. 

The Palace, called the 
Recreo de las Cadenas. 
has changed hands se­
veral times down the 
years. It was eventuatiy 
bought by what was 
then the Ministry of In­
formation and 'Tourism 
to be the School's head­
quarters. A new build­
ing had to be put up in 
the grounds for the 
school itself, stables, lec­
ture-rooms and so on, 
and the main Palace, 
having faUen into disre­
pair, is still waiting to be 
restored. 

But where there's a 
will tiiere's a way. It will 
all get done eventually 
by dint of patience, 
courage and determina­
tion, The same qualities, 
in fact, that go into the 
performances • of the 
School's other exem­
plary Andalusians. 

JEREZ 

It's a mysterious phen­
omenon. Afternoon 
blends into evening, 
evening into night and 
night into dawn before 
you even know it. «What 
about morning?* I hear 
you ask. There aren't 
any. Here, morning is tiie 
time it takes you to eat a 
few churros to start your 
day. From 9 am to 2 pro, 
the Fair subsides into 
complete silence. Then 
the noises start up. 
Silver bells j ingle , 
whips crack, drivers 
shout and teams of two, 
four, five, up to eight 
horses or mules, Anda-
lusian, Engtish or Hunga­
rian-style, are back on 
the festival scene again. 
Meanwhile, perhaps, 
the whipcracks echo 
hand clapping an ac­
companiment to a fla­
menco singer, defying 
the heat of the day 

Marl Paz Ivison 
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The name of Somontano is the latest to appear on the map of official 
Denominations of Origin. Centred on the Somontano Cooperative, the 

wines of this little area of Arag6n have gone on over the years 
acquiring the personality and quality which have now earned them 
the appellation. Last November, its provisional status was upgraded 

to full recognition as a Denomination of Origin, and the wines of 
Somontano took their place in the Spanish wine world. 

SOMONTANO 
THE LATEST DENOMINATION OF ORIGIN 

Luis and Jos§ are a 
young and bearded 
team. They have taken 
on the Cooperative as a 
local «cause» and in­
deed they still have 
about them a certain air 
of student enthusiasm. 
This has gone down well 
with the winegrowers 
from around Barbastro, 
nearly all of whom are 
members of the Cooper­
ative, «Upgrading» is a 
concept that the people 
of Alto Aragbn approve 
of, though this doesn't 
mean losing the wines 
they have a lways 
known. Modernising 
should only go so far. 

«For a start», murmurs 
the manager, «we've 
persuaded the growers 
to accept economic cuts. 
They know that wine-
making is a serious mat­
ter and that traditional 
ways are not always the 
best ways. The first visi­
ble results are here in 
the bodega. We've 
made the dep6sitos hy­
gienic by using polyes­
ter. We're installing 
cooling equipment as 
and when we can, and 
we've bought casks. All 
we need to do now is to 
give the bodega a gen­
eral face-lifl and get it 
looking nice and clean*. 

The Somontano Coo­
perative is pressing one 

suit strongly; they know 
that firom their privi­
leged position of control 
•— 90 % of tiie area's pro­
duction — only by offer­
ing quality wiU their ini­
tiatives be taken ser­
iously. 

NEAR THE 
SNOW-LINE 

From Barbastro up­
wards, things start gra­
dually to take on a Pyre-
nean tone. The lands­
cape becomes wilder, 
the smells different This 
is an in-between sort of 
area. Over there, one 
sees the curving outlines 
of the last of the vine­
yards, takin advan-
tage of the alluvial soil 
and the waters of the 
brooks which make their 
ever-gentler progress 
down toward the Ebro, 
Almond trees and vines 
grow side by side. It has 
something of Priorato 
about it. 

Our young friends 
from the Cooperative 
could have gone into bu­
siness selling water­
proofs to visitors from 
the ski-slopes, but they 
are content to watt pa­
tiently for the end of the 
snow season. No doubt 
the water from the 
mountains will do the 
grapes good. Huesca 
wines,tike the Swiss Va-
lais and the Argentine 
Cuyo are made with 
grapes nourished by 
thawing snow. 

The wines of Somon­
tano are not like the 
other wmes of Aragdn. 

They do not have the 
same alcohotic strength 
as the wines of Ainzdn or 
Fuendialdn, nor the pur­
plish hue of a Carinena, 
In general, tiiey are less 
full-bodied and more 
acid and vary between 
the brick and ruby reds 
of the grapes on which 
tiiey are based. 

Afl these years, Bar­
bastro and Monzdn have 
been the centres for So­
montano wines. The 
wholesalers have mixed 
and sold m bulk wines 
from Costean, Capella 
and Salas Bajas, the po­
pular Garnacha de Se-
castilla and Morillo de 
Monclus, Near to Morillo 
de Moncius falls the na­
tural boundary of wine­
growing Somontano, 
which extends west­
wards over the rivers 
Esera. Vero, Cinca and 
Alcandre as far as the 
town of Huesca. Perhaps 
the best vineyards lie on 
either side of the Vero, 
on land with a high lime 
content. This is where 
the two major bodegas 
of tiie area are to be 
found: the Cooperative 
and Lalanne. Lalanne is 
a 19th century bodega, 
established when phyl­
loxera laid waste the 
vineyards of France and 
some French wine­
growers turned to the as 
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The wines of Somontano 
VEury between the brick 

and ruby reds of the 
grape* on which they are 

based. 

COURMETOUR SPAIN 25 



SOMONTANO 

yet unaffec ted vine­
yards of Spain. The 
coopera t ive , on the 
other hand, came into 
b e i n g as a m o d e r n 
deve lopmen t . From 
when it was established 
in 1964 up until 1980, it 
operated as many coo­
peratives do, mixing the 
harvest and carrying out 
a general vinification of 
all varieties. Then a new 
approach was intro­
duced; tiie head of the 
bodega, Manuel Vifla, 
had to come to terms 
with Pedro Escud^, a 
young Raimat oenologist 
taken on by the Cooper­
ative's new managers. 

THE CATALAN 
MODEL 

Cataluna, in oenologi-
cal terms, is going to be 
worth watching. But it 
will need to start off by 
facing up to certain 
facts. The re la t ive ly 
undemanding times of 
the last few decades 
have meant that in So­
montano, certain native 
varieties of grape which 
are difficult to place 
have been able to sur­
vive: Moristel, Parraleta, 
Alcandn . A l o n g s i d e 
these one finds the ubi­
quitous Gamacha and 
the white Macabeo, a 
variety which follows 
the Ebro from Rioja as 
far as the Mediterra­
nean. 

One thing is certain. 
White wines do not do 

too well in these parts. 
Nor do ros6s, The peo­
ple of Alto Aragdn like 
« m e a t y » wines. Red 
wines, with the guts and 
body for which this area 
is known. A look at the 
history books tells us 
that the first grapes 
probably got here by 
way of the Ebro. Others 
claim that the Greeks 
were responsible, and 
indeed there must have 
been many citizens of 
ancient Greece who 
took to a roving life­
style, forced mto it by 
h u n g e r a n d o v e r -
poiuation. The poet He-
siodosus. presaging mo­
dem birth control, ex­
horted couples to have 
no more than one child. 
Small wonder, then, that 
devotees of the large fa­
mily should seek accep­
tance elsewhere, far 
from Hellas. 

The Greeks were fol­
lowed by the Romans. 
The civil war between 
Caesar and Pompey 
forced the former, as we 
know, to cross the Rubi­
con. The Battle of Ilerda 
brought together many 
I ta l ian mercenaries , 
some of whom stayed on 
to cultivate the land. Iler­
da was to be very in­
fluential over the wmes 
of Huesca, as would 
Munda over those of 
Montilla. 

However, the decid­
ing factor was to be the 
influence of the Church, 
The Barbitania was, for 
three centuries, a fron­
tier zone where Chris­
tians and Muslims bent 
the rules of either cul­
ture. In those days, many 
a pact was signed bet­
ween the Count of So-
brarbe and the wali m 
office at the time. 

In 1604, a crusade was 
mounted against the 
Moors of Aragdn. Wil­
liam of Montreuil com­
manded the French and 
Italian troops — pontifi­
cal soldiers — on that 
occasion. The Aragone-
se were under the com­
mand of their king, Rami-
ro I, who fell at Graus A 
short time later, Armen-
gol III, count Urgel, took 
tiie plaza of Barbastro. 

Soldiers were fol­
lowed by monks. Vines 
flourished about their 
monasteries, despite the 
fact the Pacomius, in­
spiration of the first Xen-
obi tes , f o r b a d e his 
monks meat and wine. 
Had It been left to him, 
we might still be waiting 
for a decent drink, 

A good thing, then, 
that San Benito, a saint, 
saw fit to modify tiie 
rules. Bemto was from 
Umbria. and would have 
had his sensibilities tem­
pered by the delights of 
Orvieto and Montelpul-
Giano, wines both an­
cient and splendid, Beni­
to reasoned as follws: 
«Although we read that 
wine is improper for 
monks, since in our 
times ti seems impossi­
ble to convince them of 
this, let us content our­
selves with not drinking 
to satiety, but rather in 
moderation.* 

Odon de Cluny and 
Gregory VII gave legal 
expression to this Bene­
dictine view, so that in 
the 11th century the vin­
eyards of Somontano 
were extended enor­
mously. Vines w e r e 
planted high up to start 
with, then as the valleys 
became safer, the vin-
e y a r d s g r a d u a l l y 
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The landscape in the area 
is foimed by almond dees 

and vlnegrapes. Vines 
were planted high np to 
start with, then as the 

7alleya became safer, the 
vineyards gradaally 
spread downwards. 

spread downwards. The 
monasteries of San Juan 
de la Pena, near Jaca, 
and Santa Maria de Al-
quezar played a major 
role in extending the 
province's vineyards. 

The si tuation re­
mained dormant from 
the medieval period on, 
to see a great burst of 
activity in the 19th cen­
tury when France need­
ed Spam most. The taste 
then was for alcohotic 
strength and colour, just 
what was missing from 
French wines, which 
were expiring helpless­
ly. Wines from Somon­
tano, Carmena, Borja 
and Kavarra converged 
on the then bustling port 
of Tarragona, and load­
ed daily onto ships 

bound for Sfete and Mar-
setiles. More daring 
winegrowers took to 
smuggling their pro­
duce, using Bearnais go-
betweens. 

THE LALANNE 
STORY 

This bodega was 
established in those eu­
phoric times. Lalanne 
was a French whole­
saler, who stayed on in 
Barbastro. The bodega, 
a stone's throw away from 
the Cooperative, is pic­
turesque and festooned 
in greenery. It is said to 
have been a barracks 
for the «reds» in the '36 
war, but despite that, 
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still has wines dating 
back to the Repubtic 
and earlier. Its proprie­
tor is Paco Lalanne. 

MORISTEL FOR 
THE COOPERATIVE 

The range of wines 
put on the market by the 
Cooperative deserves 
some comment. Clearly, 
the solution as far as the 
reds are concerned, dis­
counting new depar­

tures, is to increase 
planting of Temprantilo, 
preferably high up to 
benefit from the greater 
rainfall. The Senorfo de 
Lazdn red, made with 
Garnacha, Parraleta and 
Moristel seemed to me a 
litile dirty, short and 
somewhat lacking in 
character. The Monas-
terio red, on the other 
hand, with a higher pro­
portion of Moristel and 
three years in the bottle 
was frankly an agreea­
ble surprise. A siDcy yet 
persistent wine, if a littie 
short in the nose. 1 think 
that this is where the fu­
ture lies for Somontano 
wine. 1 should make it 
clear that Moristel is 
nothing like Monastrell; 
unlike the latter, ti is a 

variety with low oxida­
tion and interesting aci­
dity levels, but tittle tan­
nin. Maturuig this variety 
in wood should not be 
overdone — ti should 
be left to develop in the 
bottie. -

The Parraleta is also 
quite acidic, but with 
much less personatity. In 
the whites, Alcafidn is 
very crude and dull. A 
sweetish and «burny» 
wme — rather vulgar. 
The other whtie m the 
range is Macabeo, 
which has a stightly dis­
agreeable herbaceous 
aroma I feel sure that 
Pedro Escud^ is already 
thinking about what can 

be done with Chardon­
nay... 

The ros^s, made by 
the «sangrado» after six 
hours system, have a fu­
ture if they moderate 
their alcohotic strength. 
The Moristel ros6, a 
bright cherry colour, is 
extremely pleasant on 
the palate. All these 
wines range between 11 
and 14 degrees. 

The whites are gener­
ally very pale. Alcanon 
is certainly a success 
with the monks of El 
Pueyo, a monastery 
which attracts a great 
number of pi lgr ims 
every year. 

The presentation of 
these wines, particularly 
the Montesierra Selec­
tion, can not be faculted, 
and it remains only for 
me to wish the new De­
nomination of Origin 
every success. 

Text and pictures: 
Victor Rodriguez 
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'ecetas 
de QoiiPmets 

Photographer: Francisco 
Ontafidn. 

Recipes: Itos Vazquez 
Coordinate: Maria Sendagorta 

. ((Las recetas de Gour­
mets* IS the original title of 
a section in the Spanish ma­
gazine <Club de Gour­
mets*, devoted mostiy to 
recipes of Spanish cuisine. 

Starting wiUi this first is­
sue, Gourmetour will pu­
blish a selection of these 
recipes. 

MUSSELS SOUP 
(four servings) 

Ingredients: 
3/4 kg of mussels; 
1/4 kg shrimp; 
2 tablespoorJuls flour, 
2 tablespoonfuls of dry 
sherry, 
1 glass of milk, 
1 /2 titre of water, including 
that used to open the 
mussels, salt, white pepper 
and nutmeg; 
a spoonful of butter and 1 /2 
spoonful of chopped 
parsley. 

Preparation; 
Place the weU-cleaned 

mussels in a saucepan. 
Once they are open remo­
ve from tiie shells and chop 
half of them, leaving the ot­
her half whole. Set aside. 
Place the 1/2 litre of water 
with salt on the fire, bring to 
a boil and add the shrimp; 
remove after about half a 
minute when water comes 
to a full boti. Shell tiie 
shrimp and set aside. Pre­
pare the bechamel sauce 
with the butter, flour, tiie 
water used to boil the mus­
sels and the shrimp in, and 
the wine. Add hot milk to­
gether with the mussels 
and shrimp. Salt and pep­
per to taste. Sprinkle with 
the chopped parsley and 
serve hot, 

BROCCOUAND 
CAULIFLOWER AU 
GRATIN WITH 
CLAMS 
(fonr servings) 

Ingredients: 
1/2 kg broccoh; 
1/2 kg cauliflower; 
3/4 kg clams; 
2 spoonfuls butter; 
a heaping spoonful of flour; 
a cup of dry white wine; 
an egg yolk, 
salt and pepper. 

Preparation: 
Wash clams throroughly 

and place them in water 
with the cup of wine on fire, 
to open Remove from the 
shell, pass broth through a 
sieve, and set both aside. 

Cook the broccoU and 
cauliflower in plenty of wa­
ter with salt, taking care 
they dont become too soft, 
but aal denies. Cut them 
into little bunches and pla­
ce in a fire resistant platter, 
with the clams interspaced. 
Melt the butter m a pan and 
prepare a «velout^» with 
the flour and the clam 
broth; when prepared, mbc 
in the egg yolk, Add salt 
and pepper to taste. Cover 
all witii the greens and the 
clams. Sprinkle the surface 
with grated cheese and 
place in the oven until crisp 
and brown. 

SADDLE OF HAKE IN 
FRESH-WATER 
CRAYFISH SAUCE 
{four servings) 

Ingredients: 
4 double filets of hake; 
8 fresh-water crayfish; 
1 tablespoon cognac 
172 spoonful sweet 
paprika; 
2 leeks. 2 tablespoons 
butter, I tablespoon flour, 
1-1/2 cups of water in 
which the crayfish have 
been boiled, I egg yolk, 
salt, black pepper and the 
tip of a chili. 

Preparation: 
Cook the crayfish in salt 

water for 2 minutes; shell 
and remove the contents of 
the heads, Set aside the 
claws. 

Cut the leeks in fine sli­
ces and fry m butter tn a 
pan. Add the claws and the 
contents of the heads with a 
cup of water used to boil 
the crayfish, the cognac 
and the chili tip. Cook for 
10 minutes, and then mix 
with a powerful beater Sie­
ve everything and pass the 
broth and claws again 

Thicken the sauce with 
flour and once removed 
from the fire add the egg 
yolk and mix well. 

Place the hake in the 
oven with a dollop of butter 
and salt When almost 
done, cover with the sauce 
and leave until it acguires 
tiie desired consistency. 

Serve. 

C A L F SHANK WITH 
PINE NUTS 
(four servings) 

Ingredients: 
1 kg calf shank, well tied 
up in a roti; 
3/4 kg onions; 
100 grammes of raw 
shelled pine nuts; 
1 bay leaf, black 
pepperkorns, and salt; 
3 tablespoons of ohve oil. 

Preparation: 
Place the shank in a sau­

cepan With the oil; turn until 
golden brovra all over. 
Add the onions, chopped, 
pepper, salt and the bay 
leaf; cook over a low fire 
for 2 to 2-1/2 hours. 

Soak the pme nuts in wa­
ter. Halfway through the 
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cooking, add half of them to 
the meat. Once the meat is 
tender, separate the sauce 
and pass it through a sieve, 
cut the shank m finger-thick 
slices and pour the sauce 
over it Sprinkle the rest of 
the nuts on top. Serve, 

QUAIL IN 
SHERRY-VINEGAR 
(four servings) 

Ingredients: 
8 medium-sized quati; 
2 large onions; 
1/2 cup of sherry vinegar; 
2 cups of water; 
1 /4 cup fresh mushrooms, 
salt, black pepperkoms 
and a bay leaf; 
4 rashers of bacon; 
4 spoonfuls of olive oil. 

Preparation: 
Once the fowl are per­

fectly clean and singed, 
place mside a pepperkom 
and half a rasher of bacon. 

Place m a stewpot, all 
raw: ttie oil, the quail, the 
onions cut in ttiin slices, vi­
negar, water, salt and a 
bay leaf Cover and cook 
over a low fire for half and 
hour. Add the previously 
washed mushrooms and 
keep on the fire for another 
20 or 25 minutes until the 
latter are «al dente». 

Serve the quail on ttie 
onion slices, garnish wiUi 
the mushrooms. 

DUCK LIVER IN 
GINGER 
(foor servings) 

Ingredients: 
1/2 kg duck liver; 
1 large onion, chopped; 
2 cloves of gartic finely 
chopped; 
50 grammes of fresh 
ginger, skinned and cut 
in very thin stices; 
salt, freshly ground black 
pepper, 4 spoonfuls of 
butter. 

Preparation: 
Heat half the butter in a 

pan and fry the liver to a 
golden brown (these have 
been previously punctu­

red). When brown place in 
an oven pan or casserole 
In ttie same frying pan, use 
ttie other half of ttie butter 
to fry the onions, garlic and 
ginger, very slowly, so as 
not to brown them. Pass the 
sauce through a powerful 
beater and cover the liver 
with it. Place in pre-heated 
oven for 10 minutes. Serve 
witti a garnish of white rice. 

SNOWFIELD 
(four servings) 

Ingredients: 
Cream custard; 
3 bananas cut in thin slices; 
10 sponge-biscuits soaked 
m milk with cognac; 
5 spoonfuls of raspberry 
jam; 
2 egg whites beaten stiff; 
ISO grammes of whipped 
cream; 
4 spoonfuls of chocolate 
flakes. 

Preparation: 
In a high-brimmed dish, 

place in successive layers, 
in this order: the cream 
custard and, when slightly 
jelled, the banana slices, 
the soaked biscuits the jam 
and on top the meringue 
mixed with the whipped 
cream: sprinkle with the 
chocolate flakes. 

Serve very cold, after at 
least two hours in ttie frid­
ge. 

CHEESECAKE WITH 
KIWIE FRUIT AND 
POMEGRANATES 
(four servings) 

Ingredients: 
2Sor 30 biscuits of the 
«Marie» type; 
100 grammes butter; 
1/4 kg of curd (or cottage 
cheese); 
1 smaU tin of condensed 
ntilk; 
3 eggs; 
3 kiwie fruits; 
one pomegranate. 

Preparation: 
Crumble tiie biscuits and 

mix witti the butter until a 

batter is formed with which 
we cover the bottom of a 
mould, forming a basket. In 
a mixer, beat ttie curd, the 
tin of condensed milk and 
the eggs until homoge­
neous, and pour into the 
«basket». 

Place in a pre-heated 
oven at medium heat until 
jelled. Let cool a little and 
cover witti the kiwie fruit 
slices and ttie pomegrana­
tes. 

Is a sheen is desired, co­
ver with lemon gelatin spi­
ced with a tiqueur. 

This same recipe can be 
prepared witiiout the fruit 
and we have a delicious 
cheesecake. 

GOURMETOUR SPAIN 33 



7 



A practical guide for wine 
professionals and all lovers of ttie 

WINES FIRST PART 

SPAIN 

2.675 wines from bodegas, 
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(White, Roŝ e, Claret, Red, Sparkling 
Wine. Sherries, etc.). 
Types of grapes existing tii Spain (that 
exist in Spain). 
Wine Label and its interpretation. 
The wine tasting, Tastmg notes (The 
tasting panels). 
Dictionary and wine language, 
Cuadro de anadas. 
Wine feasts and ferias. 
Buying Guide, with the best wine shops. 

SECOND PART 

— 574 wineries and 2.652 wines classified 
within each Autonomous Community, 

— Wme and touristic route with restaurants, 
hotels, pubs and wineries of each zone, 

— Denominations of Origin, Specific 
Denominations, Provisional Denominations 
of Origin, Winegrowing Areasm, etc. 
Each winery ficha contents; address, 
telephone, telex, foundation date, 
installatoms, origin of the grape, derivated 
products, wine distribution. Time for 
visitors, informations about direct selling, 
tisto of the different wine that elaborate 
and its characters. Also, marks only 
dedicated for exportation. About each 
wine it is said: cosecha, grape variety, 
Alcohotic grade, type of botOe and its 
price in the winery. The best ones are 
classified with one or two catavmos. 

— Displaying coloured map with all 
Denominations of Origin and Winegrowing 
Areas. 

CUPON DE PEDIDO 

Surname. Name . 
Addiesa 
Province 
more for post and packing that I pay by* 

• Bank transference to the c c. 2961. Bco, Bilbao, Agencia 44. £8016 Madrid, 
• CCD. 
• Postal Order n.= 
• Credit Card 
• American Express 
• Visa n." -

Caducity dale 

Signature _ 

City 
.1 want to receive numbers, which it's price Is 1.200 ptas /eaoh and 90 ptas. 

* Please, mdrlc ihe xleaed square 

CLLFB DE GOURMETS (WINE GUIDE), Velayos, 4, bajo. Tel (91) 209 10 43/43 3B035 Madrid Spain. 



The poet Manuel Ma-
chado summed it up in 
two words: «salada clar-
idad» — saline clarity — 
and those words remain 
forever an aesthetic 
comment on C^diz. Light 
and salt Though I must 
say that the light seems 
not yet to have come into 
play over the pines and 
salt-marshes of this chill 
January dawn in Cadiz. 

We by-pass Puerto 
Real, It's an interesting 
town, worth a visit which 
we decide against be­
cause of the mist shroud­
ing the bay This doesn't 
prevent our observing a 
peculiar quality of the 
town, namely the com­
plete inappropriateness 
of its name, Puerto Real 
means Royal Port. It has 
no royal port. It doesn't 
even have a plebeian 
port. It fact it has no port 
at all. We keep on along 
the Madrid-C^diz na­
tional highway, following 
the low sandy coastline 
of the bay of Cddiz, and 
arrive at Tres Caminos 
— Three Roads. Now 
this is true. It is just at the 
intersection where our 
road reaches its destina­
tion, the (acifa de p7a/a 
or «silver cup» as C^diz 
is affectionately known 
hereabouts, and links 
with the other road 
which leads to Malaga. 

This IS the spot, known 
as the Hacienda Cbica 
where we are to have 
the privilege (and be-
tieve me it is a privilege) 
of seeing and even join­
ing m a despeque de 
estero, or dredging an 
estero or lagoon for fish. 

To call it a privilege is 
not an exaggeration 
even though we are in 
this part of the world 
where everything is not 
so much exaggerated a 
viewed in a much wider 
perspective — a different 
dimension But really. 
I'm not exaggerating for 
it is a very rare chance 
indeed to be able to 
take part in this tradi-
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tional custom which is a 
cross between a family 
fiesta, going fishing, and 
various other things be­
sides. It happens on only 
one day a year since ti is 
a very laborious and 
complicated affair, and 
then, of course, there 
aren't all that many saU-
harvesters. But to contin­
ue... 

T h e l i g h t h a s 
triumphed over the mist 
which is now wafting 
away, and the breeze 
should smell of ttiyme 
and rosemary fresh 
bread... the Atlantic 
Ocean... That's the way 
Cadiz mornings smell, at 
least in my memory. But 
no. This one smells of 
mud, sludge and slime. 
I'm sorry, but tiiat's tire 
way ti is. 

It must be about 9 am 
in the Hacienda Chica, 
and there are signs of 

activity. It's the sort of 
gentle activity, continuous 
but unhurried, which 
suggests that ti's been 
going on for quite some 
time. And that turns out 
to be the case. A dozen 
or so men have spent the 
whole salty night at 
work in the estero. 
Incredibly, they don't 
seem to feel the cold. 
Certainly not about the 
legs anyway, because 
they're wearing the 
briefest of shorts. Merci­
fully they are dressed as 
to the torso, and head­
gear varies from woolly 
hats to artfully adapted 
socks. Their legs are co­
vered til pitch black 
mud. 

Beyond and to the left, 
lies the es/ero. It's al­
ready almost empty ex­
cept for a pool in the 
middle. And here on dry 
land, one of the few bits 

of dry land that punc­
tuate the salt-marshes, 
the men are busy with 
their nets, preparing for 
another sortie. Behind 
them is a rough shefter, 
well guarded by a gang 
of dogs who make up in 
barking capacity for what 
tiiey lack m breeding. In 
the shelter are lots of 
boxes of fish. This could 
be a scene in any fish-
market in any sea-port, 
but in fact it's quite dif­
ferent. The poet Rafael 
Alberti, a C^diz man 
himself, almost certainly 
didn't have a despesque 
in mind when he wrote 
his famous Marinero en 
Tierra (Sailor on Land), 
but he could well have. 
Here, the fish seem to 
emerge from the dark, 
sinister unplumbed 
depths of a sea channel. 
To be precise, this one's 
called the Cano del 

A nSHY BUSINESS 
DESPESQUE IN THE INLETS OF CADIZ 

Aguila — Eagle's Chan­
nel. 

Anyway, afl the fish 
piled up in those boxes 
— bream, eels, grey 
mullet, sea-bass — were 
caught at night, by cold 
and torchlight, otherwise 
they would have been 
lost for lack of water. 
(Remember, the esfero 
dues out in a matter of 
hours.) 

It looks as if the next 
sortie is about to start. 
Diego, the tenant of the 
salt-marsh, dressed in a 
soggy beret and a navy 
blue smock, issues his 
instructions from dry 
land, and the «sailors on 
lands drag the net from 
right to left, then from 
left to right and gradual­
ly «sweep» the lagoon. 

It's an amazing sight 
because these men 
seem, to me anyway, to 
become one with the 
mud. Really, Like figures 





AFISHY 
BUSINESS 

In these saline lagoons, 
•nn and vrlnd combine to 
••mporate the sea water. 
But before the process Is 

complete Is passes through 
a chain of pools, shalow 

bnt of large surface area, 
where the level of saUnity 
gradually increases from 
3.5' to 25.5' on the Banme 

Scale. 

in a surrealist painting 
these lads seem to have 
no lower extremities. 
They blend completely 
into the mud. the sea of 
sludge, and I honestly 
don't know how they 
manage to get out. 
Ther's something almost 
moving about i t 

A few minutes later, 
I'm offered a nip of la 
Cona (brandy) They 
must have noticed my 
teeth chattering in the 
damp salty Cddiz cold. 
And what with feeling so 
grateful, and so moved 
by the sight of it ati, I 
somehow manage to 
overcome my horror of 
tiiat vile and stippery 
ooze and the next thing I 
know, I'm up to my 
knees m it. eager not to 
miss a detail or pumalis-
tic angle. Ugh, 

And that's how my col­
leagues find me when, 
much more practical 
tiian I, they arrive from a 
nearby hostelry where 
they've been tucking in 
to fried eggs Whilst I 
made do with mud and 
cognac. Brandy, I mean. 
Sorry, 

Cut to the guick of his 
reporter's pride, and 
thinking he might be 
missing out on authenti­
city. Jos4 Carlos is in the 
black slime with me like 
a flash Well, he does 
stop to put on an enor­
mous pair of plastic 
boots that he has con­
jured up from somewhere. 

(contmued on pag- 40) 

In the course of 
the summer 

months, when 
the sluices 

which close off 
access to the 
inlets are left 

open to the sea, 
the waters of the 
Atlantic flow in 

carrying the 
young of the 

various fish of 
the Cadiz coast. 

In the southern angle of 
the bay of Ccidiz, along the 
sandbank which stretches 
from the provincial capital 
to beyond San Fernando, 
stretch uninterrupted the 
most extensive saltmarshes 
of the Iberian Peninsula 

They are probably the 
oldest, too. given that round 
about the 9th century AD. 
in the area of Erythea, to 
day's San Fernando, the 
Phoenicians had a factory 
for preserving and salting 
tuna, products later sent to 
Carthage, 

There, on marshy land 
crisscrossed and punctua­
ted by winding channels 

and canals, the salt waters 
of the Atlantic become 
trapped in a labyrinth of in­
lets, pools and lagoons of 
all shapes and sizes. 

Halophile — salt-loving 
— vegetation covers the 
surface of the C^diz mud­
flats whose greenish-grey 
tones are broken up by the 
rectangular shapes of the 
many artificial pools in 
wtuch. out in the open, tons 
and tons of salt crystalise. 
Within the confines of these 
geometric shapes, great 
polyhedrons of sea-.salf 
form, gleaming and pure, 
their whiteness dazzlmg 
against the intense blue of 
the Andalusian sky. Not for 



nothing did ]GS6 Maria Pe-
man describe these parts 
as fta salt-marsh landscape; 
pools of water, pyramids of 
salt, ». 

In these saline lagoons, 
sun and wind combine to 
evaporate the sea-water. 
But tiefore the process is 
complete it passes through 
a chain of pools, shallow 
but of large surface area, 
where the level of salinity 
gradually increases from 
3.5° up to 25.5° on the 
Baum^ scale, In this way, 
water is «heated» following 
a progressive pattern 
which starts in the main dis­
tribution pool and passes 
through various others be­
fore ending up in the salt 
beds. 

In the course of the sum­
mer months, when the 
sluices which close off ac­
cess to the inlets are left 
open to the sea. the waters 

of the Atlantic flow into 
[hem, carrying with them 
the young of the various 
fish and other plentiful 
fauna of the Cddiz coast. 

For nearly a year, 
trapped m these sea-side 
pens, the species develop 
and grow, feeding various­
ly on shrimps and small 
Crustacea, weaker species 
or surface plancton. 

At the appropr ia te 
time, some time between 
October and January, the 
channels have to be emp­
tied so that they can be 
Cleaned out and the old 
water be replaced by new. 
This IS when the fish, left 
high and almost dry, are 
collected. They are caught 
by hand or m home-made 
nets. In C^diz slang, this 
process is called adespes-
que» or «despesco» — 
Kdefishing* and indeed, 
that IS exactly what it is. 

The technique of despesqne 
is mechanically very 
simple, but it is slow, hard 
manual work. A tubular 
net with iron hoop rim and 
a short net attached to two 
long canes are the 
favoured equipment for 
these despesqne. 

The technique of despes-
co IS mechanically very 
simple, but it is slow, hard 
manual work. As the 
waters go down over a 
period of 24 to 48 hours, the 
various species of fish in 
the inlet have to be re­
moved gradually so that 
the do not «suffocate» for 
lack of oxygen or get bur­
ied in the mud 

To this end, squads of ali-
shermen» and labourers, 
equipped with long narrow 
nets, cast them repeatedly 
at varying intervals, up to 
their knees in mud. The sa-
labardo, a tubular net with 
an iron hoop rim and the 
reliquia. a short net at­
tached to two long canes, 
are the favoured equip­
ment for these despescos. 

Once the catches have 
started, young or small fish 
are speedily transferred to 
a nearby inlet. There they 
will be left to grow for the 
time being, before bemg 
transferred again to the 
main inlet to continue the 
cycle. Then the catch is 
sorted by species and size 
before the commercial 
wheels are set in motion. 

Part of the catch, nearly 
always the prime exam­
ples, is shared out among 

the family of the proprietor 
of the salt-marsh The 
smaller fish are sold in the 
markets of San Fernando 
or Cddiz. But the bulk of the 
catch is exported to Italy 
where these salt-water fish, 
especially eels and mullet, 
fetch a high price. 

The Salt-Marsh 
Species 

As the salt content of the 
trapped water increases, 
so the flesh of the fish living 
in ti becomes more pun­
gent and iodised This is the 
chief eating characteristic 
of fish caught in the Cddiz 
marshes, as well as its high 
fat content. It seems that 
like some humans, they be­
come plump in captivity 

Five main species pre­
dominate the despesco 
catches: bream (ciiry-
soaurata), sole (solea so-
lea). sea-bass (morone la-
fa rax), eels (anguilla). and 
grey mullet (mugil auratus 
and mugil chelo). 

These are all ablue» spe­
cies, with the buttery com­
pact flesh of the great mar­
ine predators, except for 
the grey mullet which are 
pacific fish and feed on sur­
face plancton, I should 
point out that grey mullet is 
in general, an underesti­
mated and even scorned 
species because of its 
strong taste and the fact 
that it feeds on sewage. Ho­
wever, in the inlets, their 
flesh is purified and takes 
on a new and delicate fla­
vour. This applies especia-
ly to the golden grey mullet 
(mugil auratus) which is the 
most appreciated member 
of the mugilidae family. 

The sole caught in the in­
lets IS quite delicious, with 
a rather gelatinous texture 
and slightly muddy aroma 

As for the bream, they 
are caught in large numb­
ers at weights up to 300 gr. 
On the Cadiz coast, these 
are know as zapattllas — 
slippers. They are also 
caught in quantity up to 800 
gr. and, in smaller num­
bers, over this weight. Eels, 
which meet with Uttie ent­
husiasm m Andalusia, are 
nearly all sent to be sold in 
Italy. 

Jos^ Carlos Capel 

GOURMETOUR SPAIN 39 



AFESHY 
BUSINESS 

You see what I mean 
about more practical. 

Suddenly, over by a 
corner of the estero, an 
assortment of people ar­
rives. Between them, 
they have to bring down 
the pump to get rid of tiie 
water which won't run 
away naturally through 
the channel. Now is the 
lime lui catchiiiy sole, 
experts in camouflage, 
which hug the bottom 
hoping to evade the ex­
pert hands of the despe­
que specialists. They 
don't stand much of a 
chance. As the water-
level gradually goes 
down, one realises just 
how many fish there are, 
swarming and jumping 
in the mud at the bottom 
of the estero. Eels espe­
cially — here they call 
them angulas. I have 
never been a lover of 
these distressing crea­
tures, still less now as 
they lunge, huge and 
twisting, out of the black 
mud. This wasn't an easy 
assignment, believe me. 

Up untti now, one m 
the afternoon, the only 
living creatures around, 
except for the natural 
inhabtiants of the salt-
marsh, the fish, and the 
dozen or so men 
engaged in catching 

them, have been our­
selves. Except, that is, 
for the occasional local 
who, detecting a whiff of 
despesque on the air 
has come on the scene 
with the clear intention 
of getting a prize, a prize 
to be shouldered happi­
ly in a polythene bag 
with the ubiquitous eel's 
shiny fur in cleaily visi­
ble within. 

Some time after two, 
with the work almost 
done, most of the fish 
caught and stomachs 
protesting loudly, if afl 
begins to take on what 
could be called a social 
aspect, and guests ar­
rive for the banquet in 
the bay. Family, friends 
— about fifty in afl — 
quite an exclusive fiesta 
as I said — all of whom 
seem to know the ropes 
and to be quite unsur­
prised by the scene and 
concentrate unashamed­
ly on the sherry and ta­
pes. 

Meanwhile, I notice, 
brushwood is being cut 
with great efficiency and 
speed and piled up into 
an enormous heap. 

These are branches of 
Salinas, herbs whose 
very name gives a clue 
as to their provenance. 
The fire is tit and the 
mound of salmas flares 
up, filling the sky over 
the bay with smoke. A 
few mmutes later, the 
blaze has died down to 
glowing, salty embers 
uii which the fish are 
then arranged without 
bothering wtih a grill or 
anything of the sort. 
First, grey mullet, tiien 
bass, then bream, then 
sole... They need no 
other seasoning than the 
flavour of tiie salty fuel 
and their own special 
estero flavour. This fla­
vour is qutie unique and 
exquisite and not to be 
compared witii tiiat of 
any other fish, however 
closely related. 

Some of us sit on 
rough benches, some on 
makeshift seats, others 
stand, using the bonnet 
of the car as a table as, 
ail eating with our fing­
ers, we move on to the 
bass, the sole... and ti's 
deticious. They're still at 
work in the estero. 
When the sun sets again 
trailing the light after it, 
the salt-marshes will fin­
ally be left in peace, 

Paz Ivison 

When the son sets again 
trailing the light after it, 

the salt-marshes will 
finally be left in peace. 
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Ibiza entered 
history as a 
Phoenician 

colony and for 
its colonists had 
an even greater 

importance. 
They believed it 

to be pure and 
holy ground and 

there the 
woshipped 
death and 

eternity itself. 

1ft * 

IBIZA 
THE WAY TO THE SUN 

The Carthaginians sought it first as 
the place to end their days. They 

transformed it into a huh of 
communications from which ships 

sailed to all parts of the 
Mediterranean. Today, the 
profoundly Mediterranean 

character of Ibiza draws hundreds 

of thousands of visitors a year, 
attracted by the particular charm 
of this island, source of new 
fashions today and held in ancient 
times to be impervious to decay. 
Jos^ Carlos Capel tells us 
something of its history, traditions 
and cuisine. 

A century and a half 
a f t e r Car thage was 
founded, in the year 654 
AD, the Carthaginians, 
descendants of the 
Phoenicians from whom 
they inherited control of 
the territories of North 
Africa and the south of 

the Iberian Peninsula, 
took possession of the 
most southerly island of 
what is known today as 
the Balearic Archipela­
go: Ibosim. 

Control of this strate­
gic position meant that 
Carthage blocked ac­

cess to the maritime 
routes heading wes­
tward, and effectively 
held the key to the wes­
tern Mediterranean. 

In fact, well before the 
first millenium, through­
out the period from 
when the Phoenicians 

passed tiie Pillars of Her­
cules up until the Greek 
expeditions of later cen­
turies were to establish 
a string of colonies and 
trading-posts along the 
Iberian coast — Rosas, 
Ampurias, Denia, Main-
ak6 (Malaga), etc. — 
those exploring nations 
had used the island of 
Ibiza as a stopping 
place and commercial 
base. 

Each in turn set the 
course of their expedi­
t ions f o l l o w i n g the 
course of the sun, for 
these worshippers of the 
star-king believed that 
where the sun set, 
beyond the rosy wes­
tern horizon, lay the 
dwelling-place of the 
gods, rich lands and, as 
one would expect, hap­
piness. 

The legends of Tarte-
sos, Atlantis, the Garden 
of the Hesperides and 
tiie Voyages of Ulysses 
are all examples of that 
belief 

From the year 500. the 
year when the mythical 
kingdom of Tartesos 
was destroyed, terrify­
ing legends, spread by 
word of mouth by the 
Carthaginians them­
selves began to take 
hold m the East, about 
the Atlantic Ocean and 
the murky and impen­
etrable void which en­
compassed it. 

Thus, Carthage very 
effectively reinforced 
her supremacy of con­
trol over the maritime 
metal routes. This meant 
control over access to 
the ancient sources of tin 
in Galicia, Brittany and 
the Cassiterides, whilst 
she also exploited the 
silver and copper of An­
dalusia. 

Little by little, Ibiza 
was to evolve into a ma­
jor centre of communi­
cations and the third 
most unportant Cartha­
ginian settlement after 
the homeland and the is­
land of Sardinia. 
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GARUM 
AND DEATH 

As well as its unbeata­
ble natural conditions, 
the island offered two 
other major attractions: 
purple dye and salt, Ibi-
zan salt, especially the 
legendary garum was to 
flood the Mediterranean 
markets for centuries. 

Ibiza entered history 
as a Phoenician colony, 
and for its colonists had 
an even greater impor­
tance. They believed it 
to be pure and holy 
ground and there they 
woshipped death and 
eternity itself. Innumera­
ble burial grounds 
punctuating the island, 
almost always by the 
sea, show that Ibiza, a 
paradise which was 
proof against decay, at­
tracted Carthaginians in 
search of a place to die. 
Or indeed a place to 
make love, for it should 
not be forgotten that all 
along the sun's course 
the Mediterranean is­
lands are dotted with 
temples dedicated to 
the goddess of love — 
Astarte, Aphrodite or 
Tanit. These were all 
pagan shrines where 
high priestesses prac­
tised sacred prostitution 
to symbolise their univ­
ersal femininity. Today, 
that ancient Phoenician 
cutture can be glimpsed 
in the burial ground of 
«Puig de Molins» near 
the city of Ibiza, a rocky 
outcrop holding more 
than 3,000 graves, or in 
the cave of «Es Cuier-
am» near San Vicente 

cove to the north east of 
the island, a shrine to the 
goddess Tanti. There is 
also a musem attached 
to the burial ground. 

IBIZAN CUISINE 

The island's tradition­
al isolation and limited 
contacts wtih its geogra­
ph ica l sur roundings 
explain why its indigen­
ous cuisine is based on 
strictly local ingredients 
provided by the Ibizans' 
only sources of food — 
their land and the sea. 

Ibizan cuisine, a little-
known alchemy dis­
guised behind peasant 
dishes and fishermen's 
stews, seems to be rich, 
baroque and noble, fla­
voured with Its own aro­
matic herbs or the sweet 
seasonings which gently 
enhance meat and fish 
dishes. 

The island's own 
herbs — fngola (thyme), 
fono; (fennel), moraduix 
(mar)oram). herbassana 
(mint), and so on, flavour 
Ibizan sauces and stews, 
and are also used to 
make liqueurs which 
are both sharp and pun­
gent and sweet and 
sticky. 

Dried fruits and nuts 
pounded with garlic and 
spices give the dishes a 
very individual char­
acter, recognisable to us 
as typically Mediterra­
nean. This character has 
a lot to do with two basic 
mgredients: pork fat and 
olive oil. The Balearic 
black pig. relic of the 
Iberian stock which the 
natives fed in olden 
times on acorns, beans 
and dried tigs featured 
largely in the islanders' 
diet and also supplied 
the raw materials for the 
famous local charcuter-
le: sobrasada, butifar-
rones and butifarra deli­
cious types of sausage. 

F o r k s a u s a g e s , 
poultry and lamb stock, 
potatoes and herbs are 

still the basic ingre­
dients for one of tiie ela­
borate staple dishes of 
Ibizan cuisine — sofrit 
pages. Similarly, meat 
stock, eggs, almond 
paste, spices and sugar 
are used for a subtle 
Christmas dessert, the 
Salsa de Nadal. 

In fish cookery, the 
classic Mediterranean 
fish stews are by no 
means absent from the 
Ibizan repertoire, tike 
guisat de manse for ex­
ample But there also 
very specialised dishes 
like burrida de ratjada. 
skate with a sauce of al-
m o n d s , e g g s a n d 
crushed biscuit. 

The local farm chic­
kens — poUastres —• de­
serve a special mention: 
the meat of these plump 
boiling fowls is succu­
lent and deticious. 

Lastly. Ibizan sweets 
and puddings feature 
noteworthy specialities. 
There are the aniseed-
flavoured oreites, the 
greixonera or sweet 
pudding made with en-

Today, that ancient 
Phoenician culture can be 
glimpsed in the burial 
ground of Pnig de Molins 
near the city of Ibiza. 
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saimada dough and 
especially, the flao, a 
cheese cake with eggs 
and mint, redolent of 
Arab influence. 

THE CAPITAL 

In the south west of the 
island, on a hill dommat-
ed by the early Gothic 
tower of its catiiedral, 
stands the ancient city of 
Ibiza whose buildings 
scale the steep hillsides 
like steps leading down 
to the sea. Surrounded 
by a mighty stone wall 
built at the behest of the 
Emperor Charles V ui 
the 16th century, the old 
city is completely con­
tained, and looks like a 
colossal fortress. From a 
distance, the sight of the 
ancient Phoenician acro-
pohs is wonderfully evo­
cative. 

Within the city walls, 
which form a heptagon, 
is a quarter of white­
washed buildings, a jum­
ble of light and shade 
criss-crossed by count­
less narrow winding al­
leyways. This is Dalt VU-
la. Its layout is so hapha­
zard that some of its 
whitewashed fagades 
catch and reflect tiie sun­
light only briefly at cer­
tain times of day. One 
comes upon modest 
houses and noble buil-
dmgs, mixed at random, 
like the Ayiintamiento, 
Casa Laudes, Casa Con-
sistorial. which overlook 
the quays of the port. 

Downhill, on a rocky 
promontory jutting out 
into the sea, sits what is 
arguably the capital's 
most p i c t u r e s q u e 

Within the city 
walls, which a 

form a heptagon, 
is a quarter of 
whitewashed 

buildings, a 
jumble of light 

and shade 
criss-crossed by 

counUess 
narrow winding 

adleyways. 
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WHERE TO EAT, STAY AND SHOP 

(For further information, 
consult Gourmetour 
85/86, a gastronomic and 
tourist guide to Spain.) 

Restaurants 

Ama Lur: On the San 
Miguel road, 2,3 Km from 
Uie town of Ibiza. Ibiza 
6.5/10. 
Grill San Rafael: 6 Km 
from the town of Ibiza. 
Tel.: 20 63 78. San Rafael 
7/10. 
5a Oficina: Avda. de 
Espaiia, 6. Tel.: 30 00 16. 
Ibiza 6.5/10. 
Formentera: Eugenio 
Molino, 4 (Paseo del 
Puerto). Tel.: 30 00 54. 
Ibiza 6/10. 
Racd d'es Pins:VoH d's 
Torrent. San Antonio 

Abad 6/10. 
Can Pau.- Santa Gertrudis 
Santa Eulalia del Rio 
6.5/10. 

Hotels 

Los Molinos: Rambn 
Muntaner, 58-60, Tel.: 
30 22 50, Ibiza. 
Royal Plaza: Pedro 
Frances, 27. Tel.: 30 57 00. 
Ibiza. 
Torre del Mar: Platja d'en 
Bossa. Tel.: 30 30 50. Ibiza. 
Palmyra: Avda. Doctor 
Fleming, s/n. Tel.: 
334 03 54. San Antonio 
Abad 
Hacienda Na Xamena. 
San Miguel. Tel.: 33 30 46. 
San Juan Bauhsta. 
Los Loros: Ctra. d'Es 
Cana Tel.: 33 07 61. Santa 
Eulalia del Rio. 

Good Food Buys 

Herbolario Catalina 
Colom Speciality Ibizan 
herbs and jams, Cruz, 23. 
Ibiza. 
/Kngela Squiere. 
Speciality: Home-made 
jams, honey and pollen. 
Apdo 775. Ibiza. 
Mercat Pag&s. Speciality: 
Fruit of the island, 
charcuterie and cheese. 
Avda. Ignasi Wallis. Ibiza. 
S'Hort (Integral Shop). 
Speciality: Honey, island 
herbs and home-made 
jams. San Joan de 
Portinax. 
Man Mayans, S. A. 
Speciahty: Ibizan herb 
liqueurs. Obispo Cardona 
Riera, s/n (Puig den 
Vails). Apdo. 9. Tels.: 
30 11 22 and 30 30 83. 

The island of Ibiza declares itself to be profundly 
mediterranean. One sees it in the caracter of its people, 

is unusual flora, and its wonderful climate. 

quarter — a web of pas­
sages and alleys wind­
ing this way and that. 
The labyrinthine Sa Pen-
ya, the f i s h e r m e n ' s 
quarter and enclave of 
port life is nowadays the 
s c e n e o f m u c h o f 
tiie eccentricity and ex­
travagance of summer 
nightlife in Ibiza, The 
beauty of the setting 
seems to pale beside tiie 
vivid life within. Near­
by, along the quays, is 
the Marina witii an as­
sortment of shops, bars 
and terrazas which typi­
fy tiie degree of com­
mercial sophistication 
tiiat today's Ibiza has 
reached. 

From the capital to 
San Antonio, or from 
Santa Eulalia del Mar to 
San Miguel, the island of 
Ibiza declares itself to 
be profoundly Mediterra­
nean. One sees it in the 
character of its people, 
its unusual flora, its won-
d e r f u l c l i m a t e , the 
beauty and simplicity of 
its rustic buildings and 
the intoxicating scent 

wafted on the breezes 
which play constantly 
about its hiUs and val­
leys. 

This is a gentle lands­
cape, dotted with little 
cubist houses of dazzling 
white, where dry river 
beds o v e r f l o w w i t h 
f l o w e r s and w h e r e 
pines, carobs, almond 
trees and ilex, fig and 
o l i v e t rees abound. 
Arab waterwheels and 
windmills show that the 
ancient civilisations are 
still ative today. Pmes 
are plentiful on Ibiza. 
What is known today as 
the «piny archipelago* 
owes its name to the 
Greek vogagers' obser­
vations on its abundant 
vegetation. Trees adorn 
the very coastline, high, 
jagged and rocky yet 
concealing charming 
q u i e t c o v e s a n d 
beaches with views out 
onto sotitary islets, reefs 
or chains of rocks which 
seem to be keeping 
watch. 

The c r y s t a l - c l e a r 
waters, colours shifting 
in the sunlight, bathe the 
rocky inlets with a salt 
spray In Ibiza, the sea 
adds an extra dtinension 
to tiie landscape. One 
interprets everything in 
relation to ti, as did the 
great chroniclers when 
trying to define the geo­
graphical postiion of this 
Balearic islands. Like 
Diodurus Siculus, the 
Greek historian, contem­
porary of Caesar and 
Augustus who defined ttie 
position thus: «Three 
days and nights' voyage 
form the Pillars of Her­
cules, one day from the 
Iberian sea, a day and 
night form Libya.» 

Every evening on the 
west coast the rays of 
the setting sun Unger 
caressingly in the coves 
of Ibiza recalluig, per­
haps, that for centuries 
on this sacred isle, father 
Sun and the goddess 
Tamt paid homage to love. 

Jos^ Carlos Capel 
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PRIZES FOR CmVITE IN 
BULGARIA 

Once again, the company 
Julian Chivite has won im­
portant awards for its 
wines: this time, it was at 
the 4th International Wine 
Competition held in the Bul­
garian city of Slanchev 
Bryag. The prize-winning 
wines on this occasion were 
Cirbonero Red. Gran Feu-
do Red, Gran Feudo Ros6 
and Gran Feudo White. 
The first three were 
awarded the Diploma of 
Honour and the stiver di­
ploma, whilst the Gran Feu­
do White won the Diploma 
of Honour. 

Since it was founded in 
1860. Cintru6nigo has tradi­
tionally not taken part in 
competitions, though this 
policy was changed in 
1981 Since that time, Chiv­
ite has won major awards 
in various European 
compeutions. Chivite is re­
sponsible for 65% of the 
Navarra wines exported, 
and It sells in over 25 coun­
tries in the five continents 

PRIZES FOR 
CAMPO VIEJO 

Almost the ennre range 
of wines presented by the 
Logrofio bodegas of Cam-
po Viejo won awards at the 
international competitions 
in Bratislava (Czechoslo­
vakia) and Ljubljana (Yu­
goslavia). 

In the fifth Bratislava In­
ternational Wine Competi­
tion, the Grand Diploma of 
Honour and the Gold Me­
dal were awarded to the 
Marques de Vtilamagna 
Gran Reserva 1973, Campo 
Viejo Gran Reserva 1978 
and Campo Viejo red de 
crianza. 

In the thirtieth Interna­
tional Competition in Ljubl-
lana, the Diploma of Honour 
and the Grand Gold Medal 
were awarded to: Marques 
de Villamagna Gran Reser­

va 1973, Viiia Alcorta Re­
serva 1976, Campo Viejo 
Reserva 1978, Campo Viejo 
Gran Reserva 1973 and 

Campo Viejo vintage 1980. 
The 1983 Campo Vie|o ros6 
and red received the silver 
medal. 

MANTEL NUEVO 
THE FIRST 
ECOLOGICAL 
WINE 

Controlling fermentation 
by adding a selechon of 
yeasts to the must conse­
quently eliminating the 
usual sulphur dioxide from 
the elaboration process is 
the basis for the bodega Al­
varez y Dfez. member of 
the Rueda Denomination of 
Origin, designating its Man­
tel Nuevo, 84 an «ecologi-
cal» wine. 

The wine, which should 
more accurately be 
termed «biological», since 
it only eliminates sulphur 
dioxide as a chemical addi­
tive IS the result of re­
search work done by a 
group of scientists inspired 
by a project that a CSIC 
team is working on. In all 
events, it looks as if they 
need to keep trying if they 
are to produce a wine com­
pletely acceptable to the 
palate. 

BODEGAS MORENITO SOLD 
Pedro Bravo Laguna. ma­

jor shareholder of Bodegas 
Visan. has bought Bodegas 
Morenito which was in the 
hands of the Otiicial Re­
ceivers This has come as 
quite a surprise to Valde­
penas. the area to which 
both bodegas belong since 
It had been expected to 
merge with Codoval (Coo-
perativas de Denominaci6n 
de Origen de Valdepenas). 
Bodegas Morenito. whose 
issued capital was 150 mil­
lion pesetas, achieved 
sales worth 250 million in 
the last financial year Vi­
san sells a high proportion 
of Its products on the 
French market. 

PEDRO ROVIRA 
BUYS CALISAY 

Bodegas Pedro Rovira 
has bought Destilerias 

MoUfulleda, the company 
which manufactures Cali-
say, in a deal which repre­
sents the reprivatisation of 
the Rumasa group compan­
ies. Calisay was first incor­
porated into Rumasa in 
1981. and ranks third in 
sales of liqueurs in Spain, 
with an 8 % share of the 
market The two best­
sellers are Cointreau 
with 45 % and Licor 43, wuh 
15% Catisay. which last 
year produced 360.000 
litres of liqueur, sells pri­
marily on the home market 
(92%), the remaining 8% 
being exported to the Com­
mon Market countries. Re­
cently, Destilerias MoU-
fulleda's turnover had gone 
down by about 20% per 
year in consequence of the 
waning popularity of sweet 
liqueurs in favour of drier 
drinks like whisky, rum and 
gin 
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pam is a news 

FOOD SECTOR FLOURISHING 
The big Spanish food 

firms increased their tur­
nover by 22,6 % in 1983 with 
a rise from 663,950 million 
pesetas to 814.135 miltion 
In the previous year, the 
profits of companies in this 
sector also increased by 
22 6% reaching 13,375 mil­
lion pesetas as compared 
with 10,890 million in 1982. 

In terms of sales and pro 
hts. the ten leading firms in 
the Spanish food sector in 
1983 were the following, 
Nestl6 (61,658 million in 
sales and 4.316 million in 
profits); Condasa (60.271 
million in sales, profits data 
unavailable); Oleaginosas 
(42,138 million in sales and 
303 mtilion in profits): Koipe 
(34.705 million in sales and 
474 in profits); Elostia 
(31.938 million in sales); 
Nanta group (30,292 mitiion 
in sales and 201 in profits): 
Danone (26,000 million in 
sales); Ci'a (25,705 million in 
sales and 324 million in 
profits) and the Pascual 
group (25,000 -million in 
sales) 

JABUGO PULLS OUT 
OF ECUADOR 

Sanitary problems in 
Ecuador caused by out-

NINES ARENILLAS 
WINS ERANCIA 
GASTRONOMY AWARD 
Nines Arenillas has been 
awarded the Francia prize 
for gastronomy for 1984 for 
her article on Alain Chapel 
which appeared in Club de 
Gourmets last July. Oscar 
Caballero, a regular contn-
butor to this magazine and 
Jesiis Avila each gained a 
special mention. The fran-
cia prize for tourism was 
awarded jointly to Jos6 
Manuel Alonso Ibarrola 
and Pedro Antonio Martin­
ez. Francisco Po and the 
TVE programme El Do­
minical. This time the jury 
convened at the Drouant 
restaurant in Paris 

breaks of foot and mouth 
disease have forced San­
chez Romero Carvajal. the 
biggest producer of Jabu-
go cured ham. to pull out of 
investment there, selling its 
40 % share in the Los Gorri-
nos livestock operation. 

The decision to withdraw 
from Ecuador came just a 
few months after the Os­
borne company bought up 
35 % of the issued capital of 
Sanchez Romero Carvajal, 
leavmg the remaining 780.6 
mUlion pesetas distnbuted 
among the Banco Urquijo-
Unidn (15%), Caja Provin­
cial de Huelva (9%), Caja 
Provincial de San Fernan­
do (7%) and Caja Rural 
Provincial de Huelva (6 %). 
Sales figures for Sanchez' 
Romero Carvajal v/ere 
down last year with a tur­
nover of 1.701.7 million 
pesetas. 

SPAMSH PARimOR 
FLYDRIVE PACKAGE 

The Spanish Parador 
chain, Marsans Internatio­
nal, Iberia and Atesa Car 
Htie have put together a 
joint programme aimed at 
selective tourists with 
above-average spending 
power, which gives excel­
lent value for money The 
package offers 7 nights in 
paradores of the custo­
mers' choice, with double 
room and breakfast, plus 
an Atesa hire-car for 7 
days and unlimited mi­
leage at a price per person 
of 35,997 ptas. plus tax and 

insurance. Adding to that 
the relevant air-fare, pnces 
per person would work out 
at: from New York, 725 dol­
lars; Mexico, 1,115 dollars: 
Santiago de Chile. 1,499 
dollars and London, 303 
pounds sterling. 

The package has been 
presented in 14 countries, 
with the possibility of ex­
tending it to more, includ­
ing the Spanish islands. The 
programme will be in oper­
ation from 1st April 1985 to 
31 St March 1986 

The report recommending 
the sale of Paternina to 
Marcos Eguiz^bal 
submitted to the 
Government by the special 
commission handling the 
reprivatisation of the 
Rumasa group companies 
confirms the unstoppable 
rise of the man who. in a 
mere three months, has 
taken control of a 
considerable proportion of 
wine production m Rioja 
Marcos Eguiz^bal bought 
from the State Franco 
Espafiolas and Lan. two 
other Rumasa group 
bodegas. 

As well as the Paternina 
bodegas at Ollauri and 
Haro, Eguizdbal owns the 
Franco Espafiolas and Lan 
bodegas in Logrofio, and 
Bodegas y Vifiedos. 
Paternina's twin company, 
in Ollauri, This 
last-mentioned will be 
putting its first wine, the 
Don Marcos 1970, on the 
market in the course of 
1985, 

Marcos Eguiz^bal is a 
Rioja-born businessman 
who left the wine world 
after the Spanish Civil War, 
After a few "years spent in 
the potato business he went 
into construction and, later, 
intensive agnculmre in 
Almeria, He was the first 
landowner in the ferttie 
area of El Egido, where he 
still keeps some 
asparagus-growmg 
interests for export. 
The purchase of the 
Federico Paternina 
bodegas was made for a 
cash payment of 90 million 
pesetas, and responsibility 
for the debts spread over 5 
years at 8 % interest. So the 
bodegas's considerable 
liabilities have been 
shouldered. The only 
Rumasa group bodega in 
Rioja to show a profit in the 
last financial year was 
Franco Espariolas, 
Among Marcos Eguizabal's 
plans for the 

newly-acquired bodegas is 
exploiting the potential of 
the quality market 
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Fiesta de Moros y Cris-
tianos. Elche, inland from 
Alicante, is famous for its 
exotic palm forest and for 
the ancient stone bust 
known as La Dama de 
Elche discovered m 1897 
The palm trees onginally 
planted by the Moors are 
still the town's chief in­
dustry. In the first two 
weeks of August takes 
place the remarkable, feast 
of Christians and Moors 
with simulated battles bet­

ween both. Over several 
days the elaborately cos­
tumed warriors fight it out 
before the Moors are even­
tually driven from the city, 
and the Christian king 
enters in triumph. Bands, 
parades and all type of fun­
fairs celebrate the histori­
cal event. That dates since 
the XIII century. For more 
information contact Tourist 
Information Office. Parque 
Municipal. Elche. 

Fiesta la Vendiitiia, Jerez de la Frontera. The home and 
heartland of sherry is a little town with few opulent 
racmsions and many Bodegas. Since 1948, in September, 
the town celebrates a feast in honour to St Gines de la 
Jara and the vmtage when the small white grapes are 
crushed at the vineyards. Each year is specially 
dedicated to a foreign country consumer of sherry. 
During several days bands, parades, tiamenco festivals, 
and corridas gives to sherry the importance that it has for 
this Andalusian town. 
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Fiestas de San Fermin. 
Pamplona. From midday 
on 6 July to midnight on the 
14th it is a non stop cele­
bration, with bands, para­
des and continuos dancing 
in the streets all day and 
night. Early in the morning 
the buUrunning takes place 
along the principal streets 
of the city. 

The bulls are released at 
8 P M to run from their co­
rral to the bullring, and 
hundreds of locals and 
some tourists test their fear 
against the horns, but the 
animals decisively have the 
upper hand and the best is 
not to try any heroics but 
fmd someone who knows 
the ropes to guide you at 
least for the first time Each 
afternoon there is a corrida 
with the best bullfighters of 

the moment. The Plaza de 
Castillo IS the centre of the 
activity with all type of ca-
f6s, music from local bands 
from midnight until 5 A M, 
Fireworks, funfairs, compe­
ting bands and all type of 
activities take place along 
these famous feasts that are 
classified as of internatio­
nal turistic interest so be 
there if you can. 

Reservation must be 
done long time before be­
cause ti IS impossible to 
find a place during the fies­
ta; anyway it is accepted 
that people sleep m the 
park or m the plaza. There 
is also a campsite 7 km out 
of the tovm on the road to 
France To get more infor­
mation contact the Tourist 
Information Office. Duque 
de Ahumada. 3. Pamplona. 

RESTAURANTS 

Josetxo. 7,5/10 Estafeta, 73-1.°. Tel^f: 22 20 97. From 
13,30 to 15,30 and from 21,00 to 23,no Credit Cards. 
Visa Air conditioned. 
Las Pocholas. 7/10 Paseo de Sarasate, 6. Tel^f: 
12 44 14 From 13,00 to 16,00 and from 21,00 to 23,00. 
Credit Cards: Amex, Diners, Eurocard, Master Card, 
Visa 
Hattea. 6,5/10, juan de Lebnl, 19-1.°. Tel61; 22 45 6B, 
From 14.00 to 16.30 and from 21,00 to 23.00 Credit 
Cards: Amex. Eurocard, Visa 
Aguirre. 6/10. Ctra Irun, km, 7 (Oricain) Tel^f: 
33 03 75 13,00 to 16,00 and tiom 21.00 to 23.30 Credit 
Cards Master Card. Visa. 
Rodero. 6/10. Arrieta, 3. Telef.: 34 93 42. From 13,00 to 
17,00 and from 20,00 to 1,00 Credit Cards Ampx 
Diners, Eurocard, Master Card, 6 000, Visa. 
Slkanti. 6/10. Castillo de Maya. 39 Tel6f: 23 26 16, From 
13,00 to 16,00 ĉ nd from 20,00 to 24,00, Credit Cards 
Eurocard, Master Card, Visa. 
Maitena. 6/10, Avda, Guipiizcoa, km. 4 (Bemoanr), 
Telet.. 30 10 11 From 13,00 to 15,00, Friday and 
Saturday, from 21,00 to 23,30. 

HOTELS 

Tres Reyes (-Ce-tt-ii-Cfir). Jardines de la Taconera. s/n. 
Tel6f: 22 66 00. Telex: 37720, Credit Cards: Amex. 
Diners. Eurocard, Master Card, Visa 
Ciudad de Pamplona Iturrama, 21, Tel6f.: 
26 60 11 Telex 37913 HOPE Credit Cards Diners 
Eurocard, Master Card. 6,000, Visa 
Maisonnave (A**) Nueva, 20, Tel6f.; 22 26 00. Telex: 
37994 HM Credit Cards Amex, Diners, Eurocard, 
Master Card. 6 000, Visa 
Orhi (***). Leyre. 7 Telef 24 58 00, Credit Cards: 
Eurocard Master Card, 6 000, Visa 
Sancho Ramirez (*•«&). Sancho Ramirez. 11, Tel^f, 
'/21 17 12. Credit Cards: Eurocard, Master Card. b.OUU, 
Visa. 
Yoldi (-ft*), San Iqnacio. 11. Tel6f: 22 48 00 Credit 
Cards; Diners, Eurocard, Master Card. 6.000. Visa 



"LACRAIM 
FRANgAISEAU 
VINESB̂GNa 

EST ABSOUMENT 
lUSTiFlEE' 

^ (Monsieur Courtot, presidente del CIVB, 

(Monsieur Courtot, presidente del CIVB, 
Consejo Interprofesional del Vino de Burdeos, en Cambio 16). 

^7 

>1975< 

BODEGAS MONTKCILLO. S.A. 
CAM (UKTMM • • I t M 

7y 
VINA MONTY 

The pride of being Rioja 



Iberia stands for Spain. 
And it also stands for a worldwide network witii 

offices in 160 cities in 60 counhies. 
Iberia flies almost tiiirteen million 

passengers every year in a style which combines 
pleasant passenger comfort details with 
professional know-how before, during and after 
a fli^L This makes Iberia one of the worid's 
leading airlines. 

So, tixiay, Iberia can welcome you in just 
about any part of the worid. 

AIRLINES OF SPAIN 
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