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his, the second quarterly

number of
GOURMETOUR SPAIN,
coincides with an important
time of year for those of us
with an interest in food, wine
and travel.
In this issue, we aim to keep
you abreast of changes and
developments in food and
wine in Spain and to make
some Christmas holiday
suggestions.
January lst. of next year sees
Spains's entry into the EE.C,
an event which is to have
far-reaching effects for our
goods and services. Free
circulation of goods, both
imports and exports, is going
to cause noticeable changes
in what we eat and drink in
Spain, whilst at the same time
establishing an up-to-date
market presence for us in the
major countries of Europe.
Whilst the effects of this
mutual exchange will be
largely medium and longterm,
it will have its immediate
impact. Spain must be
prepared for the arrival of
wines from France, Italy and
Germany which will be highly
competitive in terms of both
quality and price; an influx of
good quality wines, well
presented and better

marketed, selling at around
800 ptas. a bottle. And for the
effects of the natural tendency
to try out what is new, be it for
reasons of fashion, curiosity,
or whatever.

But Spain also has a lot to

offer the rest of Europe. Our
fine wines, oils, olives and
preserves will come as an
agreeable surprise to those
who, until now, have had little
more than a fleeting
acquaintance with us.

The Gastronomic Festival
which was held recently in San
Sebastidn to coincide with the
Film Festival, was attended by
food-writers from all over
Europe (Fay Maschler,
Catherine Mitchell, Luigl
Veronelli..). The gastronomic
standard of restaurants like
Arguifiano, Arzak and Subijana
impressed them favourably,
something we can expect to
see reported back in their
respective countries. A quick
initial visit to Guetaria to taste
the Basque Country's unique
chacoli, in situy, first gripped
their interest, which remained
fully engaged throughout the
rest of this first Gastronomic
Festival, as was revealed in
the subsequent forum, ably
chaired by Nines Arenillas.
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CATALUNA WINE

A TANGIBLE
REALITY

C ATALUNA has
been producing
wine since the dawn of
civilisation, and particu-
lary since it was coloni-
sed by the Romans, as in
Ampurias and Tarraco,
for example. Wine has
always played an im-
portant part in Catalan
life and still does to this
day; Catalufa has been
a major contributor to
the recent «wine boom»
in Spain.

With 1its 80,000 hecta-
res under vine, Catalunia
is an important force in
the wine world; it em-
braces several Denomi-
nations of Origin and Wi-
negrowing Areas, all ma-
king very different con-
tributions to the general
wine scene. The specta-
cular progress of gquality
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wines from various parts
of the Principality is cu-
rrently the focus of at-
tention, but the real re-
volution of recent years
came with the veri-
table gush of sparkling
wines, vinos de cava,
from Penedés, specifica-
lly from San Sadurni
d'Anoia and the surroun-
ding area. Production is
currently well over 100
million bottles a year,
and has prompted a lea-
ding politician of the ma-
jority party in the Cata-
lan Parllament to decla-
re that «tourism and
cava between them will
fill the coffers of our au-
tonomous community».
Catalufia is a field lea-
der in quality wines, and
Is also a trail blazer in
commercial and pro-

duction structure and
back-up. Penedés pro-
jects a goed image with
its fine, pale, fragrant
wines and espumosos.
Some attempts have
been made recently to
establish quality reds in
Penedés. There are
areas such as Priorato,
Ampurddn and Terra
Alta which are natural
red wine territory, but
here the standards of
both production and
commercialisation are
uneven. Catalufia also
includes the historic de-
nomination of Alella,
now struggling to survi-
ve against the assault of
sprawling coastal deve-
lopment.

Tarragona seems to
be falling behind the
quality wines band-

waggon both at home
and abroad —a pity, since
its slights have hither-
to been focused on ex-
ports. Still, the Denomi-
nation of Origin of Tarra-
gona is large, and its pa-

norama varied, and
there are some hopeful
signs. Conca de Barbe-
rd, a provisional Deno-
mination of Origin, has
been awaiting an offi-
cial declaration of full
status for several years
now. At present, it sells
almost all its wine to the
cava makers In Pene-
dés, though its rosés
have a promising future
in their own right.

Even such a brief re-
sumé of the Catalan
wine scene as this can
not omit to mention that
one of its companies, Co-




dorniu, has succeeded
in creating a top-ranking
winegrowing area in the
province of Lérida
Raimat, with 700 hecta-
res of impeccable vi-
neyards. It is also worth
mentioning that Catalu-
na, specifically Raimat
and Penedés, has been
the scene of the biggest
and best experiments
with foreign «noble» va-
rieties, achieving exce-
llent results with Caber-
net Sauvignon, Chardon-
nay, Riesling and Syrah,
among others. Firms like
Jean Leon and, more re-
cently, Rene Barbier
and Masia Bach have
been the leading ex-
ponents of this pélicy
besides Raimat.

optimism.

UNEVEN, BUT
PROMISING

This somewhat un-
even panorama nonethe-
less has its promising
features and suggests
that Catalufia will soon
be able to offer a wide
range of interestin
wines In addition to Pene-
dés’ fine whites and ele-
gant cavas. comparable
for both price and quali-
ty with fine wines from
elsewhere In Europe.
Thanks to the Penedés
spearhead and effective
cooperation  between
the relevant bodies of
the Catalan Government
and producers, coope-
ratives included, Catalu-
fia is well equipped to
compete without com-
mercial handicaps in the

Cataluiia is well equipped to compete
without comercial handicaps in the
Community market place. Penedésisona
sound technical and commercial footing,
and can contemplate the future with

Community market-
place.

PENEDES:
THE FUTURE
LOOKS GOOD

Penedés is on a sound
technical and commer-
cial footing, and can con-
template the future with
optimism. Many of its
bodegas were canny
enough to invest early in
new technology and this,
in combination with the
legacy left by generations
of good oenologists, is
what makes this opti-
mism possible. In such a
favourable environment,
the seeds of the Spanish
wine boom have flourish-
ed spectacularly. Here
and there, small wine-

growing concerns, equi-
valents of the French
chateaux, have sprung
up, growing their own
grapes and making their
own wines, Penedés has
established a distinctive
character for itself, and
is unique in Spain in offer-
ing such wide ranging
guaranteed quality
Thanks to the efforts of
the pioneers —Torres,
René Barbier, Marqués
de Monistrol, Masia
Bach and Pinord— and
to opened markets,
small and medium-sized
firms have been able to
thrive in Penedés, and
now give the area an
added gloss and inte-
rest. Cavas Hill, Here-
dad Montsarra, Jean
Leon, Masfa Vallformo-
sa, Masfa Valldosers,
Mont Marcal, Paraté Vi-
nicola, Vinya Texidora,
Mas Rabassa and Can
Rafols dels Caus are-
names to note particularly.

Penedés produces
few native reds because
of the peculiar structure
of the market, largely
controlled by the cavis-
tas’ need for white wine
varieties. However,
there are sign that this
situation may be chang-
ing. It may well be that
Catalufia will always
produce predominantly
white wines, but all the
big firms and many
smaller ones are plant-
Ing red varieties. The
successes in this field
scored by Jean Leon,
Vinya Teixidora, Masfa
Vallformosa, Mont Mar-
¢al, Cavas Hill, Masia
Bach, Paraté and René
Barbier are notable. Mi-
guel Torres' success
qualifies as historic. This
could well mean the end
of the Rioja or, more re-
cently, Navarra flavour
of Catalan reds.

The healthy record of
quality wines is paral-
lelled by the continuing
upward trend in cavas.
The giants — Freixenet
and Coderniu, the big

GOURMETOUR SPAIN 7




names - Marqués de
Monistrol, Conde al Car-
lat, Juve & Camps, Cavas
Hill, Masia Vallformosa,
and little names — Reca-
dero, Torrelld, GCra-
moena, Llopart, Mascard,
Mestres, Roger Goulart
and many others —, have
all combined to make
the Land of Cava a very
profitable one indeed.
The domestic market re-
mains stable whilst ex-
ports forge  ahead.

Freixenet is just one ex-
ample of a company
whose US. exports in-
crease by
andnually.

«There are commer-

two digits
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cially dynamic and pro-
gressive people in Pen-
edés and its future looks
the most promising of all
parts of Catalufia», af-
firmed special envoy
Eduardo Puig Vayreda.
«World market trends»,
he continued «are to-
wards light white wines,
both still and sparkling,
and tlus description [fils
Penedés wines exactly.
However, though the
average quality is up
there with the best of
Europe, Spain's entry
into the EEC is going to
show up our arcas of
weakness, particularly
in production techni-
ques such as controlling
temperature during fer-
mentation.»

ALELLA: LOOKING
FORWARD ON THE
STRENGTH OF
THE PAST

Well ahead of the rest
of Spain, Alella was, for
several decades, a source
of quality wines. They
were, incidentally, much
appreciated by the Bar-
celona bourgeoisie. Sad-
ly, because of their high
sugar content, they fell
out of favour. Neverthe-
less, the Alella Vinicola

cooperative is no mu-
seum to the past its
young technical expert
iIs convinced that they
can recapture their lost
status.

This once comatose
winegrowing area was
given a shot in the arm
four years ago by the
arrival of a new name,
Marqués de Alella. This

o

unaged, del ano, wine
was made by Pujol-
Busquets, ex-technical
director of the coopera-
tive and a young and ta-
lented oenclogist. This
tiny D.O. has one other
producer, Jaime Serra.

«Alella's future looks
rather bleak now that
vine-growing has to
compete with tourist de-
velopments» observed
the director of INCAVI,
«but there are optimistic
signs. There are some
bodegas with an eye to
the future who are plant
ing new stock for the
first time in decades. It's
my belief that Alella
should respect its tradi-
tional matured white
wines at the same time
adapting to new market
demands. There is room
for both, and Alella's
young wine has an un-
mistakable personality.»

There is only one way
forward for this tiny
area, just to the north of
Barcelona; it must adapt
the elements of its pres-
tigious past to fit the de-
mande of the futurc.
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AMPURDAN: AT THE
CROSSROADS

Ampurdédn i1s In the
extreme north of the
Principality, between
the sea and the moun-
tains, and with its vine-
yards of Garnacha
and Carifiena 1s one of
Cataluna's sources of
red wine. Unfortunately,
it is poorly organised,
which no doubt partly
explains its lack of drive.
The cooperatives domi-
nate the production scene
and many of them still
use obsolete equipment
and have no qualified
technical experts.

Exceptions to this rule
are the Cooperativa de
Espolla and the Coope-
rativa Ricardell both
very dynamic and well
in tune with current
trends. For example,
they have installed chill-
ing equipment, and Ri-
cardell bottles its own
entire production, some-
thing hitherto un-
known hereabouts. Tech-
nical standards are
good in these cooperati-
ves, and thelr wines re-

tain the genuine local
character. Covinosa, a
company associated
with the Cooperativa de
Mollet de Perelada, also
reaches good technical
standards and produces
very agreeable wines,
These three bottling
bodegas come under
the Denomination of Orl-
gin of Ampurddn-Costa
Brava. The other firms
covered by the D. O. are
a rather mixed group
Cavas del Ampurddn,

S. A, an associate com-
pany of a big finance-

commercial group (own-
ers of the Catalan Casi-
nos), produce a quality
sparkling wine by the
granvas or large contain-
er method, and a péti-
llant wine, Blanc Pesca-
dor. Both are commer-
cial successes, and are
based on white wines
from Ampurddn. They
also make notable quali-
ty red wines with D. O,
such as Tinto Cazador.
José Oliveda is repre-
sented by champagne-
type sparkling wines, as
well as some covered
by the D. O. Perhaps the
most Interesting name
when it comes to wine-
growing is Cellers San-
tamaria which, with its
Grand Recosind wines
is the only company to

handle the entire cycle
of elaborating and
ageing wines made from
grapes from their own
vineyards

All in all, activity 1s too
disparate for efforts to
be concerted towards
promotional actvity or
bringing about general
improvements in the
area's wines, all of
which, with the excep-
tion of Santamaria, are
cooperative-produced
Something which might
possibily unite the seven
bottling bodegas in this

winegrowing area is the
exciting vi novell (new
wine) experiment. This
is wine which, following
the example of Beaujo-
lais Nouveau, i1s put on
the market five or six
weeks after the harvest.

«Ampurdédn Is interest-
ing for its reds and ro-
sés», opines Puig Vayre-
da. «Its problem is that
the area's vines are old
and badly grafted, and
the general attitude 1s
unbusinesslike. It's a
pity, because Ampur-
ddn's rosés have a lot of
personality and the w
novell experiment could
well prompt improve-
ments In structure and
back-up. It ought to be
promoted on its own
territory, its natural mar-

ket —Barcelona — as a
festive event, a prelude
to Christmas: «The Am-
purddn Nuevo is herel»

THE CHALLENGE
FROM THE SOUTH

Vinegrowing in the
south of the Principality
is problematic, though
there are sparks of opti-
mism discernible in some
areas. The D. O. of Ta-
rragena is divided into
Subdenominations as a
way of dealing with its
wide geographical va-
riations. They are Cam
po de Tarragona, in the
north of the area cove-
red by the D O. (Some
make the further distinc-
tion of Alto Campo). Fal-
set, and Ribera d'Ebre
near the province of
Castellsn. The Denomi-
nation of Origin of Prio-
rato and the Provisional
Denomination of Origin
of Conca de Barberd are
also in the south of the
province.

«In my opinion», Puig
Vayreda told our repor-
ter, «Priorato I1s an area
of exceptional wines
with a selective and ex-
clusive market It is a
source of truly Catalan
red wines. These wines
must retain their person-
ality. That being said,
however, I do recognise
that the cooperative
structure is unwieldy
and that this sector's
economy 1s not
buoyant.»

The tough old vines
growing on steep slopes
are now barely viable
Mechanisation is impos-
sible. Productivity s
around 250 grammes
per vine. Although Gar-
nacha has largely been
replaced by Carifena,
which is slightly more
productive, a gradual
move away from vine-
growing 1s discernible
This is an archaic vine-
growing area, as historic
as its medieval town-

GOURMETOUR SPAIN 8




ships. Nevertheless, some
wine men are optimistic.
The Cratallops Coope-
rative, which belongs to
the Reus Union, makes
and bottles good classic
Prioratos. The Vilella
Baja and Poboleda coo-
peratives bottle their

wines there.

The big Tarragona
firm De Miiller also bot-
tles a well-made Priora-
to. But the best-known
Priorato 1s one made in
Scala Dei by Mussons,
following in the footsteps
of medieval monks. The
brothers have
brought out, in addition
to their excellent red, a
young red, which is lighter-
bodied than the clas-
sic reds which can often
go up to 16° of alcohol
The director of INCAVI
stated: «The Administra-
tion 1s categorically in
favour of backing this
distinctive wine which
matures so harmonious-
ly despite its sturdy

Barril

structure.»

Terra Alta is the «ju-
nior» Denomination of
Cataluna. It is also, for
Puig Vayreda, an «area
of Interests. He says:
«Mistelas and fortified
wirles are very impor-

tant. Obviously,

area's cooperatives will
have to make a big effort
to adapt to new market
trends And the first step

10 GOURMETOUR SPAIN

The creation of the [ns-
titut Cataldn de la Vinya
y el Vi (INCAVI) has gal-
vanised the Catalan wine
sector. This organisation,
a subdivision of the Gene-
ralitat's Agricultural
Council took on for Cata-
luna the functions which
the [nstituto Nacional de
Denominaciones de Ori-
gen fulfils for the rest of
Spain. It governs the Prin-
cipality's various Denomi-
nations of Origin and ope
rates with its own budget
and administrative struc-
ture. It has also shown its
effectiveness in encoura-
ging awareness, in pro-
ducers and consumers
alike, of the value of Cata-
lan quality wines. It now
faces the difficult task of
advising on the area's vi-
nos pobres —«poor wi-
nes»— with a view to up-
grading them oenologica-
lly and commercially to
keep up with the quality
leaders.

INCAVT's first director,
Jaume Ciurana, made a
very worthwhile move in
launching the Mostras del
Vi Catalan, held annually
during the Fiestas de la
Merced in the third week
in September. This wine
fair has given Catalans
the opportunity of getting
to know their own «native»
wines, and provided
producers, who would
not otherwise have the
means to do so, with an
invaluable showcase for
their products. The sus-
tained public success of
the fair goes to show what
a worthy venture it has
been

Sr. Ciurana's successor
tock over the reins in Sep-
tember of 1984. Eduardo
Puig Vayreda, a native of
Ampurddn and friendly
bon wivant with a keen
sense of humour, will
need all these qualities,
as well as his proven pro-
fessional skills, to deal
with the challenge ahead
of him. The challenge i1s 10
help the depressed areas
out of their endemic
structural difficulties,
equipping them with the
technical and political
means to save them,

THE DINAMIC INCAVI

meanwhile preparing Cata-
lan wines for their «socie-
ty début», the scciety in
question being the EEC.
And he hasn't got much
time to do it.

Although Catalufia has
been a pioneer in produ-
cing wines up to «Euro-
pean» quality standards
(thanks to enterprising
names like Masfa Bach,
René Barbier, Marqués
de Monistrol and Miguel
Torres the last of these
has alsc been a pioneer
in the field of exports),
she stll has quite a few
problems to sort out and,
In some cases, to recog-
nise.

The major problem is
the predominance of coo-
peratives in overall pro-
duction. Timz and again
they have been seen to
oppose change because
of the costs involved and
the intangible nature of
the likely benefits. Ne-
vertheless, they are gra-
dually coming round to
the view that bottling is an

absolute essential if they
are to compete at all In
the market-place. But bot-
thing alone is not enough;
methods of elaboration
also need to be overhau-
led

The first step towards
improving standards inwine
is to update vinegrowing.
Old vines, nadeguate
measures for preventing
disease, inadequate pest-
control, chronic soil infec-
tions, virus-ridden plants
and poor grafting are, in
broad outline, the wrongs
that need righting. And
this apphes throughout
Cataluria, Penedés inclu-
ded. The Penedés Regu-
latory Council is updating
the vinegrowing and am-
pelographic reqister, and
correcting Its anomalies
One can not stress too
firmly the importance of
replanting with virus-free
varieties. There are two
schools of thought on this
question, one represen-
ted by Miguel Torres
who advocates using




vines disinfected by the
French thermal process
and another represented
by Codorniu's Agro 2000
which recommends, and
practises in its nurseries,
the Davis University of
California method. If this
practice spreads, we can
expect to see marked im-

provements In quality
and yield.
INCAVI's future

«INCAVI's most impor-
tant function is, in my
view, to contribute to and
foster wine awareness in
Catalufia» its director,
Eduardo Puig Vayreda
told our reporter. «This is,
if anything, more impor-
tant than projecting a
commercial image for
Catalan wines abroad.
The sort of contribution I
mean is exemplified by
our consumer-aimed
wine courses which have
been attended by thou-
sands of people. And
another clear function of
INCAVI is to provide
technical advice where it
is needed».

Puig Vayreda is aware
that, as well as INCAVI's
current close look at the
vinegrowing sttuation,
there is a need for a para-
llel look at the oenologi-
cal situation, so that reme-
dial measures may be ta-
ken. «The sector must be
got in tune with the rest of

Europe», he declared,
«and with this in view we
are making chilling
equipment and mobile
bottling-lines available to
those who need them. Un-
less everyone cooperales
in gearing up towards
quality, we are not going
to make it».

Puig Vayreda is also of
the view that the Mostras
wine fairs should conti-
nue, ensuring that stan-
dards are not allowed to
slip. The future is certain-
ly bright for Catalan wi-
nes, but it will have to be
paid for with hard work
and dynamism.

A.K.

is to take a fresh look at
the ideas and techni-
ques they have inheri-
ted. Batea's, for exam-
ple, has already insta-
lled chilling equipment.»

Terra Alta's problem
is that apart from its one
big name, Pedro Rovira,
its commercial presence
is almost nil. Pedro Rovi-
ra, Jr. is President of the
Regulatory Council, and
declares that every ef-
fort will be made to pre-
serve the character of
this area's wines, espe-
cially ones made from
Garnacha Peluda, a typi-
cal and very attractive
variety. Pedro Raovira,
S. A, make a red worth
noting, Vinya D'lrto,
using Garnacha Peluda
and Carifiena grapes.

It is really up to indivi-
dual vineyard owners to
change their way of think-
ing and realise that
young wines have more
market appeal, especia-
lly bearing in mind that
the widely — used Gar-
nacha Blanca makes
fast — developing white
wines which oxidise ra-
pidly. We feel that the
dynamism of the young
President of the Regula-
tory Council could well
lead the D. O. of Terra
Alta towards achieving
quality status. But it will
take a lot of hard work.
Tarragona has its pro-
blems. Traditionally, it
exports wine in bulk: De
Miller, Lépez Beltrdn,
Dalmau Germas and La
Vinicola Mestre have al-
ways done so and still
do, with the result that
many of the area's wines
are quite unknown, even
to winelovers. These big
names sell very little on
the Spanish market and
do nothing to project a
market image for their
products.

Another characteristic
of this extensive and va-
ried region is its coope-
rative structure. The
cooperatives (and here
the situation is very simi-

lar to Valencia's) sell
most of their output to
the big names in the port
of Tarragona. Neverthe-
less, some cooperatives
have been bottling their
own wines for a few
years now, like the Valls
and Vila Rodona coops.
and, more especially,
the Unién Agraria de
Cooperativas in Reus.
The Union represents
180 cooperatives in the
province, It was founded
in 1962, and bottles
wines from the Tarragona
countryside, such as
those already mentioned,
as well as from Priora-
to's Gratallops coopera-
tive and Conca de Bar-
berd.

«Tarragona seems to
me to be rather static as
far as winegrowing
goes», observed Puig
Vayreda «but there is no
doubt about its promise.
Take Falset, for exam-
ple, where they grow
Carifiena and Garnacha;
they make reds which
age well and attractive
fortified wines. The Fal-
set cooperative Is trying
very positive experi-
ments, making reds by
carbonic maceration, a
process which is well-
know for producing
very aromatic, fruity red
wines. It could be said»
he continued, «that Ta-
rragona-Campo has suf-
fered the consequences
of a change of fashion.
Adapting to new ways is
not easy. There are big
differences between a
Tarragona Cldsico and
the wines the public
wants today. One should
add that, as far as ex-
ports are concerned,
coupage wines are not a
valid proposition.»

The director of INCA-
VI feels that prospects
for Alto Campo are
much brighter, given
that its wines are lighter
and more aromatic. The
Parellada grape gives
very attractive wines
which should do well

commercially. Reliable
rumour has it that the big
Tarragona companies
are Investing in land in
Alto Campo. This just
goes to show that they
can still hold their own in
the quality stakes and
adapt to new ways.

Puig Vayreda agrees
that central administra-
tion, particulary INDO, is
very much aware of the
Conca de Barbera situa-
tion and affirms that it
will soon be accorded
full D. O. status. Conca
de Barberd traditionally
sells its white wines to
the San Sadurni cavistas,
but they are very plea-
sant, light, aromatic
wines in their own right.
CONCAVINS are con-
ducting a very interest-
ing experiment through
the coqperative of Mont-
blanc, the area's capital.
This cooperative is bot-
tling varietal wines
made from Macabeo,
Parellada and Trobat
The Conca's rosés have
always been much ap-
preciated locally, and
one can only applaud
the initiative of bottling
them and making them
available to a wider pu-
blic. The Reus Union
also bottles them.

This quick trip around
winegrowing Catalufia
has revealed a very va-
ried situation both eco-
nomically and ecologi-
cally; we have seen
wealth and poverty. Ne-
vertheless, there can be
no doubt that Catalunia
is, and will continue to
be, a producer of great
wines, Spanish wines, to
offer Europe and indeed
the rest of the world. The
revolution which stirred
Spanish winemakers to
take arms in pursuit of
quality a few years ago
was largely engende-
red in Cataluria. And we
feel sure that she has
many more delightful
surprises up her sleeve.

Alain Kelepikis
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CATALUNA

Cataluiia is a source of great delights. Her sparkling cava wines are
conquering home and foreign markets alike, whilst her five
Denominations of Origin offer a range of wines hard to beat for quality
and variety. Alella’s subtle, smooth, fruity whites, the whites of
Penedés, honed to meet the high standards set by cavas, Ampurddn’s
reds and rosés., light reds and whites from the Denomination of Origin
of Tarragona, and hearty, vigorous reds from Priorato, held by some to
be the best in Spain. Alongside these, two provisional Denominations of
Origin, Conca de Barberd and Terra Alta, with their distinctive wines,
little-known commercially outsided Catalufia, and experiments with
French grapes, producing brilliant results both in Penedés and in
Lérida’s winegrowing area, Raimat.
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ALELLASOL

Year: 1979

Type of wine: white

Bodega: Vinos [aime Serra,
S.A. Escuelas Pias, 1. Alella
(Barcelona)

Tel; (93) 5550350
§1513. Established 1945
D.O. Alella.

Grapes: Garnacha

Area under vine: 500 Ha.
Harvesting method: mechan-
ised

Aged: in stainless steel casks
Bottle: Rhine-type

Alcoholic strength: 12°.
Serving temperature: 7°
Distribution: throughout Spain
Price per bottle: 350 pts

Sales to the public at the
bodega: no.

Telex

Colour: singularly transparent
pale yellow.

Aroma: [ruity, with the charac-
tenistic aroma of Alella wines;
smooth, penetrating, pleasant
smell

Taste: dry start, with hunts of
fresh broom; balances nicely
in the mouth, culminating in a
harmonious finish.
Gastronomy: grilled white fish
and sea-food

ALTAMAR

Year: 1983

Type of wine: white

Bodega: Bodegas Pedro Ro-
vira, 8. A. Ctra. de Barcia, s/n
Mora la Nova (Tarragona)
Tel: 3371812, Telex: 354332
PRHO E. Established: 1864
D.O.: Terra Alta

Grapes: Garnacha 50%, Maca
beo 50%,

Harvesting method: mechan-
ised

Elaboration method: tughtly
controlled temperatures dur-
ing fermentation

Aged:in the botile.

Sottle: Burgundy-type.
Alcoholic strength: 11.2°
Serving temperature. 6°
Distribution: throughout Spain
Price per boitte: 300 pts

Sales to the public at the
bodega: no.

Colour: golden yellow, bright
and clean

Axoma: moderate and subtle
Taste: provocative start, with
just the night hint of sweetness;
honest and smanth in the mouth
and aftertaste.

Gastronomy: simple fish and
sea-food dishes

CAZADOR

Year: 1980-81

Type of wine: red

Bodega: Cavas del Ampurdan,
S. A Conde Zabella, s/n. Pere-




FRANCIA

MEDITERRANEO
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¢
.lada (Gerona). Tel: (93) | Rovires (Barcelona). Tel.: (93)
204 1088, 301 46 00. Established: 1902

D.O.: Ampurdén,

Grapes: Garnacha and Carifi-
ena.

Harvesting method: manual,
removing all stalks.
Elaboration method: red wine
method.

Aged:inthe cask.

Bottle: Burgundy-type.
Alcoholic strength: 13°,
Serving temperature: 13°,
Distribution: Spain and
abroad.

Price per bottle: 266 pts

Colour: ruby red with slight
linges of viclet.
Aroma: complex,
prevailing.

Taste: dry start; powerful and
tannic 1n the mouth; warm
after-taste,
Gastronomy:
game, and regional
from its area of erigin.

with oak

meat, roasts and
dishes

EXTRISIMO BACH

Year: 1979.

Type of wine: semi-dry white.
Bodega: Masfa Bach. Cira. Ca-
pellades, s/n. San Esteban Ses

D.O.; Penedés.

Grapes: Xarel-lo 80% Maca-
beo 20%.

Area under vine: 50 Ha.
Harvesting method: mechan-
ised

Elaboration method: fermenta-
tion at controlled temperatures
in stainless steel containers.
Aged: three years in the cask
and two years in wooden vats.
Alcoholic strength: 11.5°
Serving temperature: 4-6°.
Distribution: Spain and
abroad.

Price per bottle: 254 pts.

Colour: intense lemon yellow.
Aroma: sweetish with hints of
truffle,

Taste: honest start with hints of
sweetness; meaty in the mouth:
balanced finish

Gastronomy: fish in general,
especially cod.

GRAN CORONAS

Year: 1978.
Type of wine: red.
Bodega: Miguel Torres. Co-
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mercio, 22. Vilafranca del Pen-
edés (Barcelona).

Tel: (93) 8900100, Telex
52149 — 57621 MITOE. Estab-
lished: 1870

D.O: Penedés

Grapes: Cabernet Sauvignon
and Tempranillo.

Area under vine: 430 Ha
Harvesting method: manual
and mechanised.

Elaboration method: macera-
tion of the skins

Aged: In oak casks.

Bottle: Bordeaux-type.
Alcoholic strength. 12.15°
Serving temperature: 18-19".
Distribution: Spain and
abroad

Price per bottle: 560 pts.

Sales to the public at the
bodega: yes.

Colour: dark cherry; well-
presented and dressed bottle
Aroma: very subtle, with a
clever mix of flowers, fruit and
spices (violets, raspberries,
cinnamon) and hints of herb.
Taste: fine start, robust and
full; proud in the mouth; after-
taste with oily overtones; well-
balanced long finish.
Gastronomy: roasts, red meal,

game and strong cured
cheeses

GRAN VINA SOL

Year: 1983,

Type of wine: white,

Bodega: see Gran Coronas
D.0O.: Penedés.

Grapes: Parellada and Char-
donnay.

Area under vine: 430 Ha

Harvesting method: manual
and mechanised.
Elaboration method: con-

trolled fermentation

Aged:in the bottle.

Bottle: Burgundy-type.
Alcoholic strength: 11.55".
Serving temperature: 1-10°.
Distribution: Spain and
abroad.

Price per bottle: 356 pts.

Colour: very pale yellow, with
s]lght tinges of green
Aroma: subtly fruity; hints of
apple and hawthorn.
Taste: fresh, light, elegant and

* Area under vine: 60 Ha.

very lively start; easy in the
mouth, fruity and flowery; very
honest, balanced, long fimsh.
Gastronomy: white fish and
sea-food.

JEAN LEON

Year: 1982.

Type of wine: white.

Bodega: Jean Ledn. Afueras,
s/n. Torrelavid (Barcelona).
Tel.: (93) 899 50 33; 203 36 89.
D.O.:Penedés.

Grapes: Chardonnay.

Harvesting method: manual.
Elaboration method: fermenta-
tion in cak casks.

Aged. one year in tanks.

Bottle: Bordeaux-type.
Alcoholic strength: 12.5°
Serving temperature: 8-12°
Price per bottle: 1,300 pts.
Sales to the public at the
bodega: no.

Colour: yellowish with golden
hues.

Aroma: complex, with hunts of
vanilla and wood.

Taste: dry start, penetrating

and elegant in the mouth;
clean, long finish
Gastronomy: with apenitif

snacks and simple fish dishes.

KRALINER

Year: 1983.

Type of wine: white

Bodega: Rene Barbier. Afuer-
as, s/n. San Sadurni de Noya
(Barcelona). Tel.: (93)
899 51 11. Telex 52397. Estab-
lished: 1880,

D.O.: Penedes.
Grapes: Macabeo,
Parellada.
Harvesting method: mechan-
ised, removing all stalks.
Bottle: rhine-type

Alcoholic strength: 11°.
Serving temperature: T°.
Distribution: Spain and
abroad.

Price per bottle: 212 pts,

Xarel-lo,

Colour: straw-toned pale yel-
low, clean and bnght.
Aroma: fruity, chiefly Parella-

1970 | 1971 | 1972 | 1973 | 1974 {1975 | 1976 |1977 |1978 | 1979 | 1980 1981 1982 {1983

Alella VG| A |vVe| A | A VG| A |G |[VG{E | A | G| E |E

Ampurdén-CostaBrava| G | A | P | E A|A|P|E|VG|A]|A|VG|VG

Penedés VG | G E |VG| G |VG| A | G E A G A VG| G

Priorato ‘Alrpltolc|lcloclveliE |]c ||| G |G |G

Tarragona G A P G G G G A E G G e} G G
E:Excellent = VG: Very good G: Good R: Average P: Poor
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da grape; very intense, honest,
clean nose.

Taste: dry, very light and
fresh

Gastronomy: sea-food and
simple fish dishes

MARQUES DE
ALELLA

Year: 1983.

Type of wine: white.

Bodega: Alta Alella, S. A Can
Matons. Sta Maria de Martor-
elles (Barcelona) Tel: (93)
39508 11. Telex: 51319, Estab-
lished: 1981

D.O. Alella.

Grapes: Xarel-lo and Pansa
Blanca.

Area under vine: 40 Ha.
Harvesting method: manual
and mechanised.

Elaboration method: fermenta-
thon at contrelled tempera-
tures

Bottle.Rhine-type.

Alcoholic strength: 11.7°
Serving temperature: 6-8".
Distribution: Spain and
abroad.

Price per bottle: 305 pts

Sales to the public at the
bodega: oredered in advance
and by post

Colour: pale, with steely
tinges.

Aroma: deliciously flowery
and perfumed; subtle, elegant
and intense.

Taste: fine, fresh, young start.
developing into juiciness in the
mouth; honest, clean finish
Gastronomy: relatively sim-
ple white fish dishes and sea-
food, best of all grilled.

ing to the Regulatory

Alta was seventeen and a
half million litres of good
-quality but little appre-

produced varied accord-
ing to the perfgrmance of
‘Garnacha in the various
municipalities which
make up this D.O., grant-

lan government but not
yet by INDO, who still al-

tus,
- ed back in early June of

the nomination of Pedro
Rovira as head of the Re-
gulatory Council. Rovira,
a bodeguero since the

Bodegas Pedro Rovira
has bought Destilerfas
Mollfulleda, the company
which manufactures Cali-
say, in a deal which re-
presents the reprivatisa-
tion of the Rumasa group
companies. Calisay was
first incorporated into Ru-
masa in 1881, and ranks
third in sales of liqueurs
in Spain, with an 8% share
of the market. The two
best-sellers are Coin-
treau, with 45% and Licor
43, with 15% Calisay,

PEDRO ROVIRA’S cm TO ARMS
’I‘he 1984 harvest offer- |

ers the area’s raw mater-

‘Council of the Denomina- | ials to be «uniques. They

tion of Onigin of Terra
.clated wine. The wines

lour worthy of enoble»

ed full status by the Cata-

low it only provisional sta-
The controversy start-

tive effort to prodnce new
last year, coinciding with |

1in tune with consumer de-

PEDRO ROVIRA BUYS CALISAY

da's turnover had gone

age of elghteen ‘ cons:d :

are_wh_at, produce its dry
white wines of 13 to 16° of
alcoholic strength and
fine, distinctive almond
flavour and, more espe-
cially. its Macabeo-based
wines, rich in aromas and
with a silkiness and co-

high quality wines. .
It should not be forgot-
ten, however, that con-
sumer tastes have
changed, and the wine
market along with them.
«We must make a collec-

wines in Terra Alta which.
are more up~lcydate and

mand:.» This is'Pedro Ro-
vira'scalltoarms.

which last year produced
360,000 litres of liqueur,
sells primarily on the
home market (92%), the
remaining 8% being ex-
ported to the Common
Market countries. Recent-
ly, Destilerias Mollfulle-

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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MARQUES DE
MONISTROL

Year: 1963

Type of wine: white,

Bodega: Vinos y Cavas Mar-
qués de Monistrol, S A. San Sa-
durni de Noya (Barcelona)
Tel: (83) 593806l1. Estab-
lished: 1882.

D.O.:Penedés

Grapes: Macabeo. Xarel-lo
and Parellada.

Area under vine: 412 Ha
Elaboration method: horizon-
tal pressing of selected
grapes.

Alcoholic strength: 11.2°.
Serving temperature: 7°.
Dystribution:  Spain and
abrocad

Price per bottle: 303 pts.

Colour: pale, with steely tints
Aroma: fruity and clean (hay,
aromatic herbs), very subtle in
the nese and back of nose
Taste: dry start, lively and
slightly acid; silky in the mouth,
easy to drnnk, with honest,
clean aftertaste.

Gastronomy: gnlled fish and
any sort of simply-preparcd
sea-food

MASIA BARRIL

Year: 1983,

Type of wine: red.

Bedega: Masfa Barnl. Munt del
Priorato (Tarragona). Tel.
(877)83 01 92.

Established: 1931

D.O.: Priorato.

Grapes: Garnacha 65% and
Caniiena 35%

Harvesting method: Manual,
Bottle: Burgundy-type.
Alcoholic strength: 17.7°.
Serving lemperature: 16°
Distribution: Spain.

Price per bolttle: 228 pts.

Sales to the public at the
bodega: yes.

Colour: intense purplish red.
Aroma: not intense, but very
subtle. Suggestions of fruit pre-
serve

Taste: smocth start, very tan-
nic in the mouth; short finish.
Gastronomy: red meat and
game.

PEDRO ROVIRA
GRAN VINO TINTO

Year: 1975.

Type of wine: red.
Bodega: se¢ ALTAMAR
DO; Tarragona,
d'Ebre

Grapes: Ull de Llebre and Ca-
riiena.

Area under vine: 120 Ha.
Harvesting method: mechan-
ised.

Ribera

NO EXPANSION
'FOR ALELLA

‘Last  August's hail-
storms have resulted in a
grape-harvest in Alella of
11,000 quntals (1 quin-
tal = 100 k.). Production of
Pansd Blanca, Garpatxo
Blanco and Pansa Ver-
mella is down 30% thanks
to the effects of the hail.
Quality, according to Al-
fonso Bonmati, president
of the Regulatory Council
since 1975, is good. The
grapes vary from those
grown in the coastal re-
gion, which give wines
high in alcohol and low in
acidity, to  mountain-
grown grapes which give
light, fruity, acid wines.

thmgs stand, of any move
along the lines of increas-
ing production» Alfonso
‘sees the task for the fu-
ture as being «maintain-
ing standards of gquality».
Whilst Jocal land
prices remain as high as
they are and the produc-
“tion area remains its pre-
sent size, there is no way
that output can be in-
creased :

«There is no hope, as

Elaboration method: tlghtly"‘

controlled temperatures dur-
ing fermentation.

Aged. in oak casks and in the
bottle.

Bottle: Burgundy-type
Alcoholic strength: 12.6°,
Serving temperature:! 15-18°
Distribution: international
Price per bottle: 492 pts.

Colour: ruby,

Aroma: rich and exuberant,
with hints of white truffle
Taste: mellow start, luscious
and rounded in the mouth;
well-balanced and harmonious
fimsh.

Gastronomy: roast [amb, suck-
ing-pig and kid, red meat and
cured cheeses.

PRIORATO

Year: 1979
Type of wine: red.

-Bodega. Unién Agraria Coo-

perativa. Arrabal de San Pe-
dro, 5-7. Reus (Tarragona)
Tel: (977) 344847 344848
Established: 1882

D.O. Priorato

Grapes: Camnniena 70% and

Garnacha 30%
Harvesting methed: manual,
removing all stalks.




Elaboration method: fermenta-
tion with floating surface layer
of skins:

Aged: four years in tanks.
Alcoholic strength: 16
Serving temperature: 18-20".
Distribution: Spain and
abroad.

Price per bottle: 180 pts.

Colour: rnipe cherry red.
Arxoma: very vwvinous and
complex, with suggestions of
fruit preserve.

Taste: mellow start; very ro-
bust and full in the mouth;
rounded, warm finish.
Gastronomy: a useful ingre-
dient in game stews and marin-
ades, and good drunk with the
dishes in which it is involved.

~ RAMON VIDAL:
 30YEARS
INPRIOMTO

- : .:.also feehng'
the effects of the 84 dé-
 bacle. The harvest which

_gave the latest vintage is
1o be 30% down

"'1edged role in gaslrono-'
mic: ci In fact con-
‘sumption of Priorato
wines has increased con-
_siderably recently. They
- have started bottling cur-
_rent year reds and clar-
etes with great success, |
‘and these have done very
‘well on foreign markets
‘which had not viewed
“Priorato’s classic. wines '_
rwuh rnuch enthus;asm

RAIMAT CABERNET- | TORELLO BLANC
SAUVIGNON TRANQUILE
Year: 1979. Year: 1983.

Type of wine: red.

Bodega: Raimat, 5. A. Raimat
(Lérida). Tel: (973) 72 40 00
Established: 1920.

Grapes: Cabernet-Sauvignon
85%, and Tempranillo and Mer-
lot 15%.

Area under vine: 700 Ha.
Harvesting method: mechan-
ised, removing all stalks
Elaboration method: fermenta-
tion in self-emptying stanless
steel tanks, with the wine
pumped automatically up
through the layer of skins
Aged: 18 months in casks and |
year in oak vats.

Alcoholic strength: 12.6°.
Serving temperature: 16",
Distribution: Spain.

Price per bottle: 439 pts.

Colour: very deep ruby red.
Aroma: complex (flowers, ripe
fruit and spices).

Taste: dry, light start; tannic in
the mouth: moderate and ex-
pressive finish

RAIMAT PINOT-
CHARDONNAY

Year: 1982.

Type of wine: white

Bodega: Raimat, 5. A. Raimal
(Lérida). Tel. (973) 72 40 00.
Established: 1920

Grapes: Chardonnay 80%. Par-
ellada 11%, Macabeo 9%

Area under vine: 700 Ha.
Harvesting method: mechan-
ised, removing all stalks.
Elaboration method: fermenta-
tion at controlled temperatures
in stainless steel tanks
Alcoholic strength: 11.3°
Serving temperature: 8°.
Distribution: Spain.

Price per bottie: 316 pts.

Colour: yellow tinged with
gold

Aroma: very characterstic,
with subtle herbaceous notes
Taste: smooth start; full-bodied
in the mouth; hones! finish.
Gastronomy: with apernitif
snacks and white fish.

Type of wine: white.

Bodega: ]. Llopart Mir, Can
Marti de Baix. San Sadurnf de
Noya (Barcelona) Tel: (93)
891 07 93. Established: 1953,
D.O.: Penedés.

Grapes: Macabeo, Xarel-lo
and Parellada in equal propor-
tions

Area under vine: 60 Ha
Harvesting method: mechan-
ised, with partial removal of
stalks

Elaboration method: white
wine method, with decanting of
the must and controlled tem-
peratures.

Alcoholic strength: 10.7*
Serving temperature: 5.
Distribution: Spain

Price per EBottle: 301 pts

Colonr: pale while with some

- amber tints.

Aroma: perfumed — flowers
and fresh fruit — with remain-
ing impression of ime flowers
Taste: fresh, smooth start, light
and perfumed in the mouth;
smooth, full finish. Nicely struc-
tured.

Gastronomy: sea-food and

I CAT ALUN A

WALTRAUD

Year: 1983.

Type of wine: white,

Bodega: see GRAN CORONAS.
D.O.: Penedés.

Grapes. Rieslina.

Area under vine: 430 Ha.
Harvesting method: manual
and mechansed
Elaboration method.
trolled fermentation.
Aged:in the bottle.

Bottle: tall Rhine-type
Alcoholic strength: 11.5%
Serving temperature: 3-11"
Distribution: Spain

Price per bottle: 581 pts.

con-

Colour: pale white, with steely
tnts

Aroma: fine, delicate and pen-
etrating (flowers and fresh
fruit).

Taste: pleasant start; fresh
lively and complex in the
mouth; long and beautifully
harmomous finish This is a fine,
complete and very elegant
wine,

Gastronomy: boiled or raw
sea-food, fish without sauce
(baked, grilled or salt-baked)
and aspic dishes. Suitable as
an aperitif, too.

arilled fish or simple fish
dishes.
BOIX
Km. 154 on the Leri- The wine list is not
da — Puigcerda road, | spectacular, but is parti-
Martinet de Cerdafia | cularly well selected. It

(Lenda).

José Marfa Boix's res-

Spain's ¢lite for years It
has a lot going for it: won-
_derful mountain scenery,
“the skills and enthusiasm
of Sr. and Sra. Boix, a fine
kitchen and a fine wine-
cellar -

One wou}d not have

tures around here (25°
“below, earlier this year)
were particularly kind to
~good wines, but the wine-
cellar is in the basement
and well-equipped fo
withstand dramatic
‘changes of temperature
and even serious flood-
ing, such as devastated
the reqion and indeed
- this building in 1982, but

taurant has been one of | but the most notable ones

-about

thought that the tempera-

178) cost 900 and 580 pts.

‘spared the vintage wines. | d'Yguem at 23,000 pts.

offers 200 brands of wine
and 30 cavas. The oldest
wine is a 1925 Marqués
de Riscal, at 20,000 pts,,

are from those legendary
years, 1958, 1964 and
1970, represented here
by leading Ricja labels.
The Boix has a cellar of
10,000 bottles,
some 60% of which are
Riojas. Next come Catalan
wines, followed by wines
from Valladolid and a
good selection of French
ones. Prices are reasona-
ble: the house wines
(Olarra’s Otonal 76 and

The 58's range from 8.000
to 10000 pts., the 64's
from 8,000 to 6,000 and
the 70's are around 3,000.
Its most expensive wine is
French, a 1970 Chateau
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THE
WINES OF
NAVARRA

ROSE RULES

Production and
grape prices fell
lower than Rioja’s.
Victor Rodriguez has
been exploring the
Ribera Baja and
sampling the wines of
the area. He sketches
for us the route he
followed.
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o-one nowadays
N doubts that Na-

varra makes
good wines, and a good
thing too. What is not so
good is that some Navar-
rese wine-makers still
allow themselves to be
influenced by their unig-
norable Ricjan neigh-
bours. And by the last
vestiges of outdated atti-
tudes.

We now know that itis
not essential for wine to
spend long years lan-
guishing in oak. There
are some wines that do
not get on with wood,
and very good wines at
that. Machismo is losing
ground, even in the wine
world.

From wine to Pam-
plona requires no great
leap. In olden times,
vines were grown out-
side the city walls of
what the Basques called
Irufia, with the blessing
of its farmers. Wheat one
could do without, but

18 GOURMETOUR SPAIN

wine... After being liber-

ated from the Moors by
Charlemagne, Pam-
plona was for many cen-
turies a garrison town.
Its soldiers never com-
plained about their mon-
otonous lives in the rear-
guard of nameless bat-
tles. In 1468, Dora Leon-
or, queen of Navarra for
only two weeks, forbade
the bringing in of wine
from outside. Neither
red nor white, pommade
nor vinegar was to enter
the city. An exception
was made for the Bi-
shop, of course, who was
allowed two deliveries a
week.

Some considered this”
protectionist attitude
dangerous. Certain gen-
tlemen revealed to their
confessors in their last
hours that they had been
pickled to death by
Pamplona's indigestible
brew. The bodega-
owners themselves re-
fused to drink it, and

eased their guilty cons-
cience with wine smug-
gled in from Ribera.

Later generations
took care to avoid these
toxic excesses, and only
the soldiery carried on
drinking the evil stuff.
But then we all do stupid
things on military ser-
vice.

The voice of reason
was not heard until the
mid nineteenth century,
when Benito Eraso, a na-
tive of Navarra educat-
ed in the modern wines
of the Médoc, wrote a
critique of his home
wines, accusing his fel-
low-Navarrese of being
dirty and lazy. He also
advised against involv-
Ing too many women in
the grape-harvest: their
constant chatter distract-
ed the other workers, he
saild. He was an early
advocate of hygiene and
good timing In vinicul-
ture. Having catalogued
for us the dark, cob-
webby premises, the
wooden pressing de-
vices, the straw sieves
for pipping the grapes
and cleaning the skins,
he goes on to observe
that the wines thus pro-
duced were undrinka-
ble to anyone with a pa-
late.

Nowadays, vinegrow-
ing has moved gradual-
ly south, and you are
more likely to find mush-
rooms than wine in the
underground bodegas
around Pamplona.

CLARETE OR
ROSE?

This is a matter of last-
ing confusion in Navar-
ra, though the legal de-
finition of what is a rosé
and what a clarete is
quite clear. I had the op-
portunity of doing a little
wine-sampling in Pam-
plona, and visited the

cafeterias on the Plaza
del Castillo and the tas-
cas and bars of San Ni-
colds and La Estafeta
(one of the world's most
famous streets). It did lit-
tle to clarify matters; one
waiter did claim that an-
yone ordering rosé
would specify a particu-
lar brand, while clarete
never aspired to rise
above anonymity. Clare-
te's background is
closely linked with the
San Fermin bull run, and
is what is drunk from
wineskins during the
Festival, comforting the
natives and exciting
flushed tourists.

Vine-growing in Na-
varra is almost monopo-
lised by Garnacha, that
very Spanish grape.
Garnacha is not a grape
of dazzling qualities; it is
not the finest or noblest
of grapes. But it does re-
sist disease whilst all
around it succumb, and
is a generally trouble-
free variety. In the last
century, the French
bought a lot of Garnacha
wine from Navarra. This
highly alcoholic wine
entered France via the
ports of Roussillon or
directly across the Pyr-
enees, to be subjected
subsequently to all sorts
of mixing processes.
Small wonder, then, that
the French nowa-
days — those who come
to Peralta and Caparos-
so to deal with the
asparagus and arti-
choke canners, for ex-
ample — are amazed by
the delicacy of Navarra
rosés, first-pressing
wines made from the
same Garnacha,

The only problem
with this grape is one
common to most Spanish
varieties: the tendency
to oxidise. This is why
production must be
geared to making young
wines for early drinking.
Navarra has taken a




long time to admit this; it
was as if no-one dared
speak up earlier, having
no grandes reservas to
give them confidence.
They must have been in-
spired by the success of
Beaujolais Nouveau and
acted accordingly, with
the result that rosés
have really taken off.
There are still those
who Insist on competing
with Rioja, planting var-
ieties like Tempranillo,
Mazuelo and even Ca-
bernet Sauvignon. But it
seems clear that Navar-
ra's future, and the for-

tunes of its bodegueros,
rest on rosé, young,
fruity and with those
lovely colours, ranging
from «onion-skin» to
orange.

But then there are
those who are coming
back to wine-growing.
Growers in Murchante,
Ribera Baja, uprooted
many of their vines to re-
place them with maize
and beet, which fetch
better market prices.
They then discovered,
though, that their profit
was being soaked up by

.watering costs (1,400 pts.

since both
need
much
long-

an hour),
maize and beet
three times as
water as the
suffering vine.

It looks as if the need
is for a shift of mental at-
titude in the direction of
quality. Navarra 1s en-
dowed with an envia-
ble geographical situa-
tion and climate. It is an
area which pushes the
iimits of possibility for
vine-growing, something
which has always been
held to be an important
ingredient in producing
quality wines. Within a

THE WINES
OF NAVARRA

ROSE RULES

few kilometres, one goes
from the heights of Tier-
ra Estella, Valdizarbe
and Baja Montana to the
sub-desert area of Bdr-
denas Reales.

Olite's Estacion Eno-
I6gica (Oenological Sta-
tion) has been studying
the advantages of this
amazing diversity. It now
has five experimental
sites, in Montana, the
two Riberas (Alta and
Baja), and Valdizarbe,
where Tempranillo, Ma-
zuelo, Garnacha, Viura
and Cabernet-Sauvig-
non have been plan-
ted. Around Pam-
plona, the Station is try-
ing white varieties:
Riesling, Gewurztramin-
er, Miller-Thurgau, Xar-
el-lo, Parellada and
Chardonnay. The results
are being computer-
analaysed in Olite.

MY ROSE ROUTE

What follows is just a
suggestion for anyone
with the time to follow
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THE WINES
OF NAVARRA
ROSE RULES

the Navarra rosé route.
It is a plan susceptible to
last-minute changes, but
devised with the best of
Intentions.

We start right in the
south, in Cascante, a
cooperative which has
really taken to heart the
quest for quality. Here,
you can try not only one
of the best rosés in Na-
varra, Maldén de
Echaide, but also a Tem-
pranillo and Garnacha
red, aged in oak for
three years. Cascante

has come to an arrange-

ment with the northern
Cooperativa de Los Ar-
cos, which supplies
them with wine to re-
duce the excessive alco-
holic strength of their
own. The State has spot-
ted them, and plans to
distribute Cascante
wine through ex-
Rumasa's Berherana

To Cintruénigo, home
of julidn Chivite's flour-
ishing bodega, whose
Gran Feudo leads the
field in the return to
young rosés. The 83 may
not be such a fine vin-
tage as the previous
one, but it 1s still excel-
lent. It is a clean, lively,
lusciously coloured
wine of which, like good
champagne, one never
tires.

Contrary to expecta-
tions, I preferred the jol-
ly, flavourful Gran Feu-
do red to the Cirbonero
5.2 Ao made from Tem-
pranillo, Garnacha and
Mazuelo. Despite having
taken the gamble on
young wines, this bode-
ga has by no means

dropped oak-ageing.

They have some 4,000
casks of wine ready to
do battle in the market-
place which are not,
they claim, imitation Rio-
jas. In 1983, Chivite ex-
ported 67% of the Deno-
mination of Navarra's to-
tal exports. They gave

me a piece of paper say-
Ing so.

Still heading north, we
come to Olite. Bodegas
Carricas have adopted
a very Bordelais-looking
seal for their Domaine
Mont-Plané red and
rosé, made by carbonic
maceration. Luis Carri-
cas was one of those
who backed the planting
of Tempranillo in Navar-
ra, so his Teobaldo 1 is
guaranteed to age well.

En route for Puente Ia
Reina, we pass through
Artajona, in whose evo-
cative landscape the
Sean Connery-Audrey
Hepburn film of Robin
Hood was made. Further
on, we come to Mendi-
gorrfa, whose church
was built with wine-
mixed mortar.

Serniorfo de Sarrid, ex-
Huarte family and now
in the hands of the local
council, makes a rosé
which is probably the
most unorthodox in Na-
varra. Not many people
realise or experiment
with the gastronomic
possibilites of a rosé.
And this is where the
Senorio scores. Its high
tannic content and time
spent in wood muffle its
vivacity and spirit, but
make it a sturdier wine
for drinking with food.
The red has a somewhat
undecided quality about
it, rather like the general
atmosphere prevailing
in the bodega. Very
closed to Puente Ila
Reina, at the junction of
roads followed by San-
tiago de Compostella, is
Maiieru, whose rosé is a
little gem of a wine.

I may be accused of
fussiness, but for me the
Las Campanas rosé is
not up to scratch; nor, in-
deed, is Villafranca's
Monte Ory, a Navarra
rosé made by a Navar-
rese mvolved in La Rio-
j)a, Luis Gurpegui. His
white San Adndn on the

other hand, gets better
and butter.

A SWEET FAREWELL

Don't leave Navarra
without tasting Corella’s
moscatel — advice
which should be taken
by the relevant authori-
ties.

Fernando Ferrer is
currently in charge of
the Camilo Castilla
bodega and, as he lives
opposite, he keeps a
close eye on it. The
area around Corella is
the perfect situation for
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his vineyards of Mosca-
tel Romano and Mosca-
tel de Labat. To taste the
wine is to realise that it is
nothing like Mediterra-
nean moscatels. It is a
curious wine, combining
the mystery of oak, the
extreme sweetness of
the grapes and an inde-
finable freshness.

The clergy, knowing
as they do all about tran-
substantiation, have
been using Camilo Cas-
tilla's moscatel for over
a century. There must
be bottles of the famous

Moscatel Goya or Rayo
de Sol in many an ab-
bey and monastery,
When Pope John Paul 1!
made his official visit to
Madrid he ordered, via
the Opus Del, a case of
twelve bottles for use at
the people's mass in the
capital's boulevard, Pa-
seo de la Castellana.
Their exclusive labels
bore the popular slogan

«Totus Tuus» along with

the usual
Goya.
Fernando Ferrer in-
sists, as he shows me
over the small, neat
bodega, that his mosca-
tel 1s a wine an not a
mistela. A wine which
has been fermented un-
til the sugars have par-
tially converted to alco-
hol, and arrested at 9°
Baumé. The time spenl
in oak, which can be se-
ven years and over, dis-
guises this original
sweetness. To homogen-

portrait of

1se the wine, mature
moscatel 1s added from
a Jerez-style solera sys-
tem of casks. Great demi-
johns of it are kept ex-
posed to the elements In
the patios, the wine dat-
ing back in some cases
as long as a hundred
years. Sometimes, de-
mand exceeds supply,
and other moscatels
have to be bought iIn
from elsewhere, such as
Turis or Godelleta.

Text and pictures:
Victor Rodriguez
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AGRONAVARRA
C.E.N.A.L.S.A.

Ciudadela, 5. Pamplona
(Navarra)

Tels.: (948) 22 72 893 and
227294

Telex: 37995
CAMPONUEVO, 1983
(White)

AGRAMONT, 1983 (Rosé)
AGRAMONT, 1982 (Red)
CAMPONUEVO, 1983
(Red)

BODEGA
COOPERATIVA
CIRBONERA

Ribera, s/n. Cintruénigo
(Navarra)

Tels.: (948) 77 30 48 and
77 30 33
CAMPOLASIERPE, 1983
(White)
CAMPOLASIERPE, 1983
(Rosé)
CAMPOLASIERPE, 1983
(Red)

BODEGA
COOPERATIVA SAN
SEBASTIAN

Avda Aragén, s/n.
Sanguesa (Navarra)
Tel. (948) 87 00 34
UNESA, current year
(Clarete)

UNESA, current year
(Red)

BODEGA
COOPERATIVA
VIRGEN BLANCA

Barric Venta, Lerin
(Navarra)

Tel.: (848) 53 00 58
SARDASOL (Rosé)
SARDASOL (Red)

BODEGA DE SARRIA,
S.A.

Sefiorfo de Sarria. Puente
La Reina (Navarra)
Tel.((948) 26 75 62

Telex: 37718

SENCRIO DE SARRIA,
1981 (White) =
VINA ECOYEN SENORIO
DE SARRIA, 1983 (Rosé)
GRAN VINO DEL
SENORIO DE SARRIA,
1973 (Red)

VII\]A DEL PERDON
SENORIO DE SARRIA,
1976 (Red) ’
VINA ECOYEN SENORIO
DE SARRIA, 1981 (Red)
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BODEGAS BARDON,
S.A.

Ctra Madnd, s/n. Corella
(Navarra)

Tel.: (948) 78 08 25
LARUMS, 1982 (White)
LARUMS, 1982 (Rosé)
LARUMS, 1982, (Red)

BODEGAS MAGANA

San Miguel, 8. Barrillas
(Navarra)

Tel.: (948)82 65 17
VINA MAGANA, 1982
(Red) ;

VINA MAGANA, 4.cafio
(Red)

BODEGAS CARRICAS,

S.A. BODEGAS OCHOA
Riua Romana, 11. Olite Ctra. Zaragoza, 21. Olite
{Navarra) (Navarra)

Tel: (948) 74 01 06

Telex: 37747
MONTPLANE, 1983
{White)

MONTPLANE, 1983
(Rosé)

MONTPLANE, 1983 (Red)
MONTPLANE RESERVA,
1976 (Red)

TEOBALDO, 1982 (Red)

BODEGAS
CORELLANAS, S. L.

Santa Bérbara, 29.
Corella (Navarra)

Tel.: (948) 78 00 29

VINA TAMBARRIA, 2.0
ario (White)

MARIATE (Red)

VINA TAMBARRIA, 1979
(Red)

BODEGAS IRACHE,
S. L.

Irache, 1. Ayegui
(Navarra)

Tels.: (948) 55 19 32 and
55 16 08

Telex: 37889

CASTILLO IRACHE
(White)

IRACHE, 1983 (White)
CASTILLO IRACHE, 1973
(Red)
CASTILLOIRACHE, 1970
(Red)

VINA IRACHE, 1978
(Red)

VINA ORDOQIZ, 1876
(Red)

VINA ORDOQIZ, 1966,
Cran Reserva (Red)

BODEGAS JULIAN
CHIVITE

Ribera, s/n. Cintruémgo
(Navarra)

Tel.: (948) 77 30 00
Telex: 58871

GRAN FEUDO, 1983
(White)

GRAN FEUDOQ, 1983
(Rosé)

CASTILLO DE MELIDA,
1982 (Red)
CIERBONERO, 5.0 arno
(Red)

GRAN FEUDO, 1881
(Red)

Tel.: (948) 74 00 06
Telex: 45389

OCHOA, 1983 (White)
VINA CHAPITEL, 1283
(White)

OCHOA, 1983 (Rosé)
VINA CHAPITEL, 1983
(Rosé)

OCHOA, 1982 (Red)

BODEGAS NUESTRA
SENORA DE LA OLIVA

Carcastillo (Navarra)
Tel.: (948) 72 50 06
MONASTERIO DE LA
OLIVA (Clarete)
MONASTERIO DE LA
OLIVA CLARETE FINO,
1978

MONASTERIO DE LA
OLIVA, 2.2 afio (Red)
MONASTERIO DE LA
OLIVA, 1978 (Red)
VINO DE MISA
MONASTERIO DE LA
OLIVA (Sweet)

BODEGAS PEREZ
LAHER

Vaguero Jacoste, 4.
Tudela (Navarra)

Tel.: (948) 82 12 63
CASTILLO DE TUDELA,
4.0 ano (White)
VALDETELAS, current
year (White)
VALDETELAS, 3.« afic
{(White)

CASTILLO DE TUDELA,
4.0 afc (Rosé)
VALDETELLAS, current
year (Red)
VALDETELLAS, 3.erafio
(Red)

BODEGAS
VILLAFRANCA DE
NAVARRA

Ctra. Pamplona, s/n.
Villafranca (Navarra)
Tel.: (948) 67 00 30.

Telex: 37211

MONTE ORY, 1983
(White)

MONTE ORY, 1983 (Rosé)
MONTE ORY, 1983 (Red)
MONTE ORY, 1978

COOPERATIVA
VINICOLA DE
CARCAR

San Cerni, s/n. Carcar
(Navarra)

Tel.: (948) 67 41 43
CARCAR, 1880 (Clarete)
CARCAR, 1880 (Red)

COOPERATIVA
VINICOLA DE
TAFALLA

Ctra. Estella, s/n. Tafalla
(Navarra)

Te[,: (948) 70 00 88
VINA NAVA, 42 ario
(Clarete)

VINA NAVA, 4.2ario
(Red)

COOPERATIVA
VINICOLA
MURCHANTINA

Cira. Tudels, s/n.
Murchante (Navarra)
Tel.: (948) 83 80 30 and
8381 54

REMONTE, current year
(Rosé)

MURCHANTE RESERVA,
3.erafio (Red)
REMONTE, 4. afio (Red)
REMONTE OJOGALLO,
44 afio (Red)

GRAN RESERV A
KARRIKIRI, vintage, 1969
(Red)

HEREDEROS DE
CAMILO CASTILLA,
S.A.

Santa Bdrbara, 40.
Corella (Navarra)

Tels.: (948) 78 00 06 and
781021

GOYA (Sweet)
MONTECRISTO (Sweet)
RAYO DE SOL (Sweet)

NUESTRA SENORA
DEL ROMERO
SOCIEDAD
COOPERATIVA
LIMITADA

Ctra. Tarazona, s/n.
Cascante (Navarra)
Tels.: (948)85 14 11 and

85 14 36.
Telex: 37764

MALON DE ECHAIDE,
1983 (White)
TORRECILLA, current
year (White)

MALON DE ECHAIDE,
1983 (Rose)
PLANDENAS, 1983 (Rosé)
TORRECILLA, current
year (Rosé)

NUEVO VINO, 1983 (Red)
PL{XNDENAS. 1982 (Red)
SENOR DE CASCANTE
(85) 1978




T is quite a while since a

survey of Spain’'s best ho-
tels appeared, and the Club
de Courmets team have ta-
ken it upon themselves to
conduct one. In a country
where tourism plays as im-
portant a role as it does in
Spain, this could have been
expected to be a pretty exci-
ting task. However, what the
survey has shown is the shor-
tage of really good hotels in
Spain; there are not many
more than the ones listed
here. This does not, however,
take into account the Natio-

nal Paradores and Entursa

state-run | establishments
which have their own parti-
cular criteria and were not
included in our brief.

UR criteria were sim-

ple. We assessed ho-
tels for accommodation, ser-
vice, extra facilities offered
and the gastronomic stanaard
of the hotel restaurant. The
big traditional hotels were in-
cluded alongside others with
special characteristics, such
as the Hotel Mijas, or the Rei-
na Victoria in Ronda.

LMOST all the informa-

tion we give here was
provided by the hotels them-
selves, and they are also res-
ponsible for any gaps that
might occur. For example,
our team considered it useful
to know the size of the beds
in an hotel, but it seems that
most hoteliers think differen-
tly since they tended to be
unhelpful on this point.

E believe, allowing

for the element of
subjectivity which is inevita-
ble in making this type of jud-
gement, that these hotels are
Spain's best. We may have
overlooked one or two, but
certainly now many more
than that.
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ANDORRA CENTER * * * %

Dr. Negui, 12. Andorra la Vella
(Principality of Andorra) Tel:
(9738) 24999. Telex: 377 And. Nearest
airport: 10 km. Nearest ski resort: 8 km.

Proprietor: Administered by Ho-
tand.

Manager: . Patricio Infante Beard

Staff: 60 employees

Established in 1981, situated in the centre of
the capital of Andorra. Comiortable
rooms and polite service
Single rooms: 3,200 ptas
150 double rooms: 3,990 ptas
12 suites: 7,300 ptas
8 rooms with balcony: 5800 ptas
Size of beds: 142 x 2 m. 2 doubles per
Io0Im
Mini-bar in suites. TV and video. Private
balcony. Ammals allowed in rooms.
Additicnal facilittes: parking, heated
swimming-pool, garage, hairdresser, shops,
tenms, sauna (500 ptas.), gym, 4 convention
rooms for up to 300 people, gardqn with so-
larium and swimming-pool

Full board: 2,340 ptas

Half-board: 1,520 pras

Breakfast in rooms: continental 350 ptas

Buffet: 1,170 ptas.

La Dama Blanca Restaurant
Chef: Ignacio Lasheras.

Maitre: Jose Isorna
Turtle soup (300), Endives with roquefort

(500); Escalope polichinela (1,100); Entre

céle with green pepper (1,100); Profiteroles

with chocolate sauce (450); Flambé whisky

cake (400).

Wines:
Alella Marfil (650); Marqués de Riscal

red (1,125); Codorniu Non Plus Ultra (1,425)
Credit cards: Amex, Diners, Eurocard,

Master Card, Visa.

AVENIDA PALACE * % % % %

Gran Via, 605-607. Tel.: (93) 301 96 00.
Telex: 54734.

Established: 1952, Nearest airport
(El Prat): 15 km. Nearest beach (Barce-
loneta): 4 km. Nearest ski resort (La
Molina): 200 km

Proprietor: Juan Gaspart

Manager: Francisco Ortiz.

Staff: 160 employees.

A classic, stately hotel opened in 1952 and
recently restored. Situated in the centre
of the city. Regional and international
cooking. 225 rooms

Avenida
Palace
(Barcelona).

55 single rooms: 9,225 ptas

155 double rooms: 11,520 ptas

18 suites: 15,580 ptas.

TV and air-conditioning. Ammals allowed
In rooms

Additional faciiites: bookshop, hair-
dresser, shops, 3 conference halls

Full board: 4,895 ptas.

Half board: 2,865 pias,

Breakfas! in rooms: 475. Buffel.

El Candelabro Restaurant

Chef Sr. Horacio

Maitre: Sr. Subirana

Brou Cassola a la Catalana (350), Sea-
food paella (1,200); Botifarra (Catalan sau-
sage) dish (800); Zarzuela de pescadores
(fish and shell-fish mixture) (1,600}, Duck
with turnips and pears (900); Baked apple
{(275), Crema a la catalana (Custard topped
with burnt sugar) (400)

Wines:

M. Torres' Viia Sol (980); M. Torres' Cor-
onas (750); Segura Viudas Brut cava (1,350);
House-wine (200)

Credit cards: Amex, Diners, Eurocard.
Master Card, Visa

BOIX * * *

Km. 154 on the Lérida to Puigcerda
road, Martinet (Lenda). Tel
(973) 51 50 50

Established in 1850. Most recently
refurbished in 1984. Nearest airport:

A
“.

Vi

A
P

R\

26 km. Ski resorts of Masella and La
Molina 20 and 25 km away
Proprietors: Dolores Vidal Font and
Josep M.2 Boix | Marginedes.
Staff: 22 employees.

This welcoming hotel, surrounded by gar-
dens, is on the bank of the rniver Segre. It
serves excellent ragional food It is com-
fortable. well-appointed and service is
fnendly and efficient. Managed by the
owners, Maria Dolores and Josep Boix
The excellent breakfasts with home-
made rolls and jams deserve a special
mention
4 single rooms: 2.300-2.700 ptas
27 double rooms:3,700-4,300 ptas
7suites: 4.800-6.500 ptas
Size of beds: singles, 80'cm.; doubles, 1.40
m
Minibar, private balcony. Ammals al
lowed 1n rooms
Additional facilities; parking, swimming-
pool, shop selling own produce (jams, vine-
gars. etc ), golf, tenmis, garden

Full board: 4,150 ptas.

Half-board: 2,700 plas

Breakfast in rooms: 400 ptas

Boix Restaurant

Chef: Francisco Noguera Ribas

Maitre: Dolores Vidal Font

Pigeon and paté salad (920), Creamed
onions with thyme (620); Sliced leqg of lamb
with polatoes a lo pobre (880); Escalopes of
trout with fennel (850) Confit of duck

P—

-
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(1.125). Mandarins with meringue (400)
Fresh fruil platter with strawberry coulis
(400}

Wines

Impenial' 75 (1,700). Prade Enea’ 73
(2. 145). Waltraud (1,375), House wine: Otofi-
al’ 76 (B00), Otonal Olarra’ 78 (880)

Menu of the day: 1 800 ptas

Credit cards: Amex, Duners, Eurocard,
Master Card, 6000 Visa

BOTANICO SOL * * % % %

Richard ]. Yeoward, s/n., Puerto de
la Cruz (Santa Cruz de Tenerife) Tel
(922) 38 15 00. Telex: 92385

Establishec in 18974. Nearest airport:
95 km. Nearest beach 1,5 km.

Proprietor: Atldntico Canaria, 8. A

Manager: Isidoro Dardina Vidal.

Excellent luxury hotel, situated opposite the
Botanmic Gardens, and with its own gar-
dens about whose 100 vanieties of plants
a book has just been produced

Belongs to the Hotasa cham,
bought by the Sol aroup
20single rooms: 8,000-11,000 ptas
24 double rooms: 13,000-17,000 ptas.

7 penthouses. 35,000 ptas

Z presidential sutes: 50,000 ptas

Mini-bar on raquest, TV, private balcon-
ies and air-conditicning in rooms.

Additional facilities: parking, bookshop,
hairdresser. swimming-pool, heated swim-
mung-pool, golf (1.000-2000 ptas). tennis

(450 ptas. per hour), disco, 3 convention

rooms for 300 people 22000 sq. m of

gardens.
Full board: 8,200 ptas.
Half board: 3,400 ptas
Breakfast 1n rooms: continental, 800 ptas

Buffet.

Botédnico Sol Restaurant
Chef: Sr. Coll
Majtre: Sr. Arribas
Menu of the day: 3,300 ptas
Wines
Campo Viejo (850) Torres rosé (800),

Torres Coronas (850); Vina Pomal (1.300).

recently

Credit cards: Amex, Diners, Eurocard, -

Visa.

CALDERON #* *% * %

Rambla de Cataluna, 28. Barcelona.
Tel: (83)3010000. Telex: 51548
HOCA E. Established in 1973 and com-
pletely renovated in 1983. Nearest air-
port: 12 km.

Proprietor: N H Hoteles

Manager: Jaime Serra Canela.

Staff: 100 employees.

Situated close to the Plaza Cataluna, the
commercial centre of the city. Pleasant
atmosphere
18 single rooms: 6,200 ptas
214 double rooms: 8800 ptas.

12 suites: 13,500 ptas
Minibar, TV and air-conditioning in
rooms

Additional faciiities: parking, swimming-
pool, garage, 6 convention reoms for 10 to
500 people.

Half board: 2,500 ptas.

Breakfast in rooms 600 ptas.

Ruffet: 500 pras
Calderon Restaurant

Chef Juan Manuel Lasheras.

Maitre: José Maria Guinovart

Marinated monkfish and salmon salad
(925), Asparagus stuffed with mushrooms

and king prawns (900), Fillets of sole (1,300);
Saffron monkfish with prawns (1200}, Me-
daillons of sirloin with armagnac and truf-
fles (1.300)

Wines.

Gran Reserva Marqués de Monistrol' 70
(1,080). Imperial '75 (1,300), Priorato Escala
75 (1,100). Jean Leon Cabernet Sauvignon
(1,600)

Credit cards: Amex, Diners, Eurocard,
Master Card, Visa

(928)26 76 00. Telex: 95161

CRISTINA * * * % *

‘Gomera, 6. Playa de las Canteras,
Las Palmas de Gran Canaria. Tel:
Estab-
lished in 1970, most recently renovat-
ed in 1984 Nearest airport 25 km.
Gives onto the beach.

_Proprietor:Sol chain.

Manager: Santiago Martin de Benito.

Staff; 200 employees.

- This is one of Las Palmas' rvema:hmals.m-

‘uated on Las Canteras beach in the tour-
st area of mecny It has been completely
its public areas and its-

making : itself among the res-
!am:emts of the capital It is nght i

\_ts }ardm Botdnico grill is.

ma.
‘heart of the lndmn commercial area. |

Downstaus is a-splandxd!y styhish: dist:a.

ElColo. Professional service.

32 single rooms: 5500 ptas..

242 double reoms:8,000-9.000 ptas.

4 suites: 17,000 ptas.

Size of beds: 90 em % 2 m.

Minibar in rooms on the executive floor:
colour TV, private balmmr and air-
conditioning in rooms. .
~ Additional faciliti

Gcmionu
Chef: Mamtel?méndea
Mame_Manﬂel dez.
‘the d.

CASTELLANA INTERCONTIN-
ENTAL * % % *

Paseo de la Castellana, 49. Madrid.
Tel: (91)4100200. Telex: 27686.
Established in 1953 and refurbished in
1982. Nearest airport (Barajas): 12 km.
Nearest ski resort (Navacerrada) 60
km.

Proprietor: Hotelera E Carmen, 8. A,

Manager: Sr. D. ]. Kuhlman.

Staff: 210 employees.

Opened in 1953 by the Hilton chain, this ho-
tel 1s now an associate of Grand Metro-
politan Hotels. Renovated in 1982, this is
still the favourite hotel for the North
American contingent in Madnd, who
celebrate all their national festivals there.
14 single rooms: 10,500 ptas.

284 double rooms: 12,750 ptas

22 suites! 18,750 ptas

Size of beds: singles. 1 x 2 m; doubles,
150x2m.

Minibgr, TV, private balcony and air-
conditioning in rooms

Additional facilities: parking, bookshop,
garage, haudresser, shops, sauna, 8 con-
vention rooms for up to 600 people, pato-
garden open in summer

Breakfas! in rooms: continental, 850 ptas.

Buffet: 1,150 ptas
El Café Restaurant

Chef Angel Victoria Martinez.

Maitre: Lorenzo Cucharero.

Wild mushrooms in cream (859), jabugo
cured ham (1,350); Gniled hake (1450);
Poussin (1.000); Sirloin with tarragon (1,500,
Lemon sorbet (250); Seasonal fresh fruits
(328)

Wines:

Marqués de Mummeta (1750) Muga
(1,200), Reserva 904 (2,750). House wine:
Viia Quejana (475)

Credit cards' Amex, Diners, Eurocard,
Master Card, Visa

CORONA DE
ARAGON * * % % %

Avda. César Augusto, 13 Zaragoza.
Tel: (976)430100. Telex: 58828.
Established: 1968, most recently reno-
vated in 1982.

Nearest airport: 10 kin. Nearest
beach: 225 km. Nearest ski resort (For-
migal): 190 km.

Proprietor: Sol Hotels.
Manager:]. Reboll Puyal.
Staff: 140 employees.

The Corona reopened s doors recently,
with modern, functional decor It 1s a cen-
tral, quiet and altogether pleasant hotel It
has a good restaurant of «five fork» stan-
dard, and another specialising in region-
al dishes, There is also a «piano-bars
which is a nice place to have a drink
18 single rooms: 5,250-6,800 ptas.

188 double rooms: 7,700- 10,800 ptas

2 suites: 20,000 pras

43 rooms with sitting-room: 15,000 ptas

Roem service: 24 hours.

Size of single beds:90 cm.

Mini-bar, TV, pnvate balcony, air-
conditioning
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Additional facilities: parking, swimming-
pool, souvenir and pottery shops, 11 con-
vention rooms for up to 400 people, garden

Half board: 3,250 ptas.

Breakfast in rcoms. 550 pias

Buffet: 850 ptas
Parrilla Albarracin Restaurant

Chef'] Dobdn

Maitre: T. Brun

Selection of smoked fish with melba toast
(850), Cream of crab with brandy (350),
Hake with wild mushrooms and eel (1.300),
Corona de Aragdn roast veal (2,000); Ara-
gon-style chop (1,400), Corona de Aragén
coffee (300); Lemon sorbet with vodka (450).

Wines:

Marqués de Cannena (965) Monte Du-
cay white (520), Marqués de Riscal rosé
(1,725); House wine: Lalanne (450).

Menu of the day: 1,500 ptas

Credit cards: Amex, Diners, Eurocard,
Master Card, Visa.

HOTEL DIPLOMATIC

Pau Clarns, 122, Barcelona Tel:
317 31 00. Telex: 54701. Established:
1967, renovated in 1974. Nearest air-
port (El Prat): 12 km.

Proprietor: Mabesal Hotels.

Manager:D. Luis Tusquets

Staff: 164 employees

This 1s a central, modern hotel. Its general
atmosphere is pleasant and its good res-
taurant often orgamses gastronomic
days. Professional service Managed by
its owner. Luis Tusquets Berrondo.

28 single rooms: 9,560 ptas

187 double rooms: 11,950 ptas

11 suites: 25,000 ptas

Minibar, colour TV, air-conditioning

Some rooms have a balcony
Additional facilities: parking, swimming-

pool, garage, discot6 convention reoms for

up to 600 people.
Half board: 3565 ptas.
Breakfast in rooms: continental, 775 ptas.
Buffet: 775 ptas

La Salsa Restaurant
Chef: Juan Fradera.

Maitre: Sr. Ricardo.
Credit cards: Amex, Diners, Eurocard,

Master Card, 6.000, Visa

EUROBUILDING * * * % %

Padre Damidn, 23. 28036 Madrid.
Tel: (91) 457 17 00. Established in 1971,
most recently renovated in 1880. Near-

est airport (Barajas): 7 km. Nearest ski
resort (Navacerrada): 70 km.

Propietor: Promociones Eurobuild-
ing, S. A.

Manager: Giovanni Bertoli.

Staff: 480 employees.

An impressive building, situated in Ma-
drid's new commercial centre, and offer-
ing a wide range of up-to-date facilities It
houses various social clubs such as Euro-
hridge and Sigln XX, as well as the Mau-
Mau discotheque. In nearby Orense
street is the Eurobuilding I «apartotels,
operated by the same company
Single room: 9,200 plas
Doubie room: 12,300 plas.

Suites: 10,700-13.500 ptas

Size of beeds: singles 1.05 m, doubles 1,50

m Mini-bar, TV, private balcony, air-
conditioning in rooms.

Additional facilities: parking, swunmng-
pool, heated swimming-pool, bookshop,
garage, hairdresser, shops, 16 convention
rooms for up to 900 peaple, garden on the
third floor by the swimming-pool.

Break/fast in rooms: Continental 700 ptas

Buffet. 1,550 ptas

Balthasar Restaurant

Chef Mariano Arranz.

Maltre: José Zapata.

Paté millefeullles with hazelnuts (2,100),
Salmon terrine with garlic and beans (950);
Hake with endive and broccol (1,800), Bro-
chette of duck with mandarin orange
(1,700}, Oranges in warm honey sauce (525);
Apples with Calvados sauce (750)

Wines:

Vina Paceta, white (1,745), Marqués de
Cdceres, red (1.550)

House wine: Reserva Balthasar (900)

Credit cards: Amex, Diners. Eurocard,
Master Card. 8000, Visa.

FORMENTOR

Playa de Formentor, Puerto de Pol-
lensa (Balearics). Tel: (871) 53 1300
Telex: 68523.

Established in 1930 and extended in
1944. 10 km from centre of Pollensa,

Nearest airport (Palma): 75 km.

Nearest beach: 250 m.

Propietor: Inmobiliaria Formentor,
S.A

Manager: Juan C. Mascard.

Staff: 250 employees

Set in solitary and exclusive splendour in
one of the moest unspoilt parts of the is-
land, this 15 one of the great hotels of Eur-
ope, an hotel of breeding and tradition. It
provides every comfort and service for
its high-class clientele Own heach; love-
ly and beautifully tended garden. Literal-
ly impeccable service. The proprietors,
Miguel and Beatriz Buadas, run the hotel
personally.

8 single rooms: 4,150-7,000 ptas

108 double rooms: 6,000-10,000 ptas.

17 suites: 11,500-15,500 ptas.

Animals allowed in rooms Minibar in
suites. Air-conditioning

Additional facilities: parking, swinumng-
pool, bookshop, heated swimming-pool,
garage, hairdresser, tennis (1,000 per hour),
disco, 3 convention rooms for up to 250 peo-
ple, 8,000 sq. metres of garden as well as 12
million sg. metres belonging to the hotel

Full board: 5,850 ptas.

Half-board* 4,350 ptas.

Breakfast in rooms: continental 1,000 ptas;
buffer 1,000 ptas
Formentor Restaurant
Chef: Arnaldo Mir,

Maitre: José M.a Gassd,

Smoked fish on toast (1.550); Langoustines
au gratin (1650); Lobster stew (8,800 ptas.
for two people);, Baked sea-fish (1.800),
Tournedos with green pepper (1,900); Veal
escalope vongola (1,750); Valldemosa tart
(450); Fresh almond ice-cream with fig
sauce (550).

Wines:

Blanco Pescador (950), Olarra
(1,000), Virfia Real Plata, 4.2 afio (1.200)

Menu of the day: 3,350 ptas

Credit cards: Amex, Diners, Eurocard,
Masted Card, 6000, Visa.

rose

GOLF COSTA BRAVA * * % %

Urbanizacion Club de Golf, Santa
Cristina d'Aro (Gerona). Tel: (972)
33 70 52. Telex: 57252.

e
ERCILLA * * % % %

Ercilla, 37-39. Bilbao (Vizcaya) ‘I‘e_l..
(94) 443 88 00. Telex: 32449 GHRE.

Established: 1972, renovated in 1984,

Nearest airport (Sondica): 10 km.
Nearest beach: 15 km. Nearest ski re-
sort (la Lunada, in Espinosa de los
‘Monteros): 80 km.

Propnetor. ‘Hotelera Ana=agasti,

Manager Agustin Martinez Bueno.
Staff: 250 employees.

Central, comfortable and welcoming, this
hotel has become part of life in the centre
of Bilbao. The lounges are always full of
people and have excellent bar service. It

also has a good restaurant, the Bermeo.

E:;)slé;l 450): Sptnach tart (450), Pma-nut taxt

Wines:

Vina Salceda, 50 ano (7753); CVNE; 50 ano
(1,050); house-wine: Olarra 8! (550).

Credit cards: Amex, Diners, Ewocard
Master Card, 5000 Visa.
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Hotel
Formentor.
Palma de
Mallorca
(Baleares).

Hotel Golf
Costa
Brava
(Gerona).

Established in 1974 and renovated
in 1975. 1.5 km from the centre of St
Cristina. Nearest airport (Gerona). 30
km. Nearest beach (S. Agard). S km

Proprietor: Hotel Golf Costa Brava,
S A

Manager: Narciso Sureda Carreras

Staff: 55 employees.

Surrounded by greenery. A modern hotel
with 1asteful decor. Comforlable rcoms
and faciliies. Very professional and
friendly service. Managed by the pro-
prietor, Narciso Sureda Carreras
11 singie rooms: 3,000-5000 ptas
77 double rooms: 5,000-8,000 ptas
3 suites: 8,000-13,500 ptas
Size of beds: singles: 2.10 m x 95 cm; dou-

bles: 210 x 150 m
Private balcony, air-conditioning, animals

allowed in rooms
Additional facilities: parking, swimming-

pool, aolf (2,700 ptas), tennis (500/700 ptas.),

2 conference halls, 4,000 sq metres of gar-

den with swimming pool and solarium ter-

race
Half board: 1,500 ptas.
Breakfast in rooms: Continental 400 ptas
Buffet on the terrace: 1,300 ptas.

Golf Restaurant
Chef: José Marro
Maitre: Juan Cebria
Prawn cocktail (600); Hors d'ceuvres del

Emporda (500); Entrocdte maiure d'hotel

(1,100), Costa Brava fish terrine (1,200):

Paella Valenciana (700), Crépes Suzelte

(450); Crema catalana (custard with burnt

sugar top) (250).

Wines:
Sangre de Toro (5875); Monopole (850); Rio-

ja Bordén 70 (1,750),

House wine: Rigja 2.© afio (400)

Menu of the day: 1.300 ptas

Credit cards: Amex, Diners, Eurocard,
Master Card, Visa

GOLF GUADALMINA * * * %

Urbamzacién Guadalmina, San Pe-
dro de Alcédntara (M4laga). Tel: (852)
78 14 00. Telex: 77058.

Established in 1989; most recently
renovated in 1977. 10 km. from the
centre of Marbella. Nearest airport
(M4dlaga): 55 km. Nearest ski resorl
(Sierra Nevada): 270 km

Proprietor: Golf Hotel Guadalmina,
S. A.

Manager: Miguel Soler

Staff: 80 employees.

A

-

very peaceful place, conducive to relaxa-
tion. Just the place to be with frieds for a
chat, lunch or a round of golf. There is a
course beside the hotel and another
across the road For swimming enthu-
siasts, there is the sea, and three sea-
waler swimming-pools, one of them heat-
ed. Professional service, and a constantly
proving gastronomic standard. Interna-
ional menu, but based on fresh produce
cting custorners from cutside the ho-
tel, too. Buffets in the adjoining restaurant
the Vallesol, are parncularly popular

provided daily throughout August and on
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Vallesol Guadaln;i;:a Restaurant
hef Fr
jtre: Manuel

Avocado am ]
foo (830)

-.-.'\- al
(1,200) Suo.'er:: of t
(2900): Tourne apper
Salmon mo _crab sauce

1 (350)

Wi ines
House-wine

HOTEL DEL GOLF,
S. A . *kkh*x

Nueva Andalucia, Marbella (Mala-
ga) Tel.: (852) 78 03 00. Telex: 77783.

Established in 1984. 10 km. from the
centre of Marbella. Nearest awrport
80 km. Nearest beach 3 km. Nearest
mountain resort (Sierra Nevada) 190
km
Proprietor: Extugolf, 5. A

Manager Feliciano Pérez

swimming pool, hai
If (2,000 Dt.l:,? JJIJ_

Breakfast in rooms: con

Hotel del Golf Restaurant
§ i1 L'-‘._ Berbén

GRAN HOTEL * * % % %

Nearest airport (Zaragoza): 8 km.
Nearest ski resort (Formigal): 185 km

Proprietor: Compaiiia Hotelera Ara-
gonesa, S A

Manager: Pedro Li Alcrudo

Staff: 110 employees

s hotel is something of an i
It was closed for some ye
intil recently, and having ::"amec

Hdd.r ')1.-:1’ fc-,-;h.'rn*: parrcmn 3 conven-

Full board: 2.750 ptas

Hall-board: 1.900 ptas

Breakfas( in rocms: 400 ptas
Lion d’Or Restaurant

Chef José Vaquero Briz

Maitre: Victon

Vegetable terr
raragus Gran Hotel (700)

1,200), Hake (1.200)

0): Flambe apple dess

oine with Cour

(500); Het
nion with

artinez Bujanda, 59
(975); Vina Real

{ cards :"\m =%, D , Master Card

rd, Visa, 6.000

HACIENDA NA
XAMENA * ® % % %

Na Xamena, San Miguel, Ibiza (Ba-
learics). Tel: (971) 33 3046. Telex:
69322

Established in 1971, most recently
renovated in February 1285 23 km
from the town centre. Nearest airport
30 km. Nearest beach: 3 km

Propietor: Na Xamena, S. A.

Manager: Ernestc Romon Fajarnes.

Staff: 45 employees

promontery, this hotel i1s one
attractive on the sl land, and
indeed 1n the Balearics as a"whole. Its

sea-views, comfortable rooms
modern faciliies and good food make
this a highly recomm iendable hotel Eff
cient service

11 single rooms: 8280-11,150 ptas, *
44 "ohb@ rooms: 4750-7.850 pias per

6 suites: 15,000-22,000 pras.
Rooms have minibar, private balcony, air-
conditiomr 1als allowed in rooms
Additional facilities parking, swimming-
pool, heated swimming-pool, hairdresser
boutiques

Hacienda na Xamena. San Miguel (Ibiza).
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Half board: 2,700 ptas
Na Xamena Restaurant

Chef: José M2 Centeno

Maitre: Francisco Ortiz

Menu of the day: 2,500 pias

Wines

Vifia Ardanza (1.300) Viia Tondonia
(1,200);, Margués de Riscal (1,100}, House
wine: Carta de Plata/Monistrol (500)

Credit cards. Amex, Diners, Eurccard,
Master Card, Visa

HOSTAL DE LA
GAVINA * % % % %

Plaza de la Rosaledad, s/n. S'Agard
(Gerona). Tel.: (972) 32 11 00. Telex:
57132. Established: 1932. 2 km. from
the town centre. Nearest airport (Ger-
ona): 38 km

Proprietor: José Ensesa Monsal-
vatge

Manager: Gustavo Jean Mairet.

Closed from Ist November to lst
April.

Certamnly Spain’s most luxurious hotel, the
ultimate in elegance and good taste It
has been constantly updated since its on-
ginal opening to keep its service up fo
scratch Iis situation and furmshings are
superb, though perhaps the hotel has lost
something of its former exquisite perfec-
tion The breakfasts nowadays are not a
patch on what the used to be
2 single rooms: 9,000-14,000 ptas
56 doubles rcoms: 12,000-17,500 ptas.

16 suites: 15,000-20.000 ptas

Rooms have private balconmes

Additional facilities: parking, bookshop,
hairdresser, jeweller's, fashion shop, golf,

Hostal La Gavina. $'Agaro (Gerona).

tennis (1,000-1200 ptas), 3 convennon
rooms for up to 150 people, garden

Room service from 07.30 to 24.00

Breakfast 1n rooms: continental 750 ptas

Half board: 4,000 ptas
Villa d’Este Restaurant

Chef Joaquin Oriol

Maltre: Diego Herranz

Smoked salmon and caviar rells (1,950);
Hot asparagus with duck paté and vinar
grette (1,450); Sole with salmon mousse
(2.100), Gratnado of fresh-water crabs
{1,300). Filet en croute périgurdine (1.750)
Pear pastry (650). Orange caramel Hostal
(675)

Wines

Chateas Mouton Rothschild (23.000), Vega
Sicilia (18.550) Viia Tondoma 62 afio
(1.625)

Menu of the day: 3.250 ptas.

Credit cards: Amex, Diners, Eurocard,
Master Card, Visa

LA RECONQUISTA * * * % %

Gil de Jaz, 16. Oviedo (Asturias). Tel.:
(985) 24 11 00. Telex: 84328 OASA E.
Established in 1973. Nearest airport:
40 km. Nearest beach: 28 km

Proprietor: Hosteleria
8. A (Hoasa)

Manager: Luis Ferndndez Sauco.

Staff: 153 employees

Astuniana,

A luxurious five-star hotel. tending towards
the opulent. [t 1s a restored 17 th century
hospice with a lovely fagade. Good ser-
vice. A piano is played n the evenings in
the covered cloister which forms the
foyer, where drinks are served (also ac-
cessible to non-residents). Conventions
and congresses are held here, and it is

also the hotel used by visiting dignitanes
14 single rooms: 5,725-6,850 ptas.
117 double rooms: 8,025-9.450 ptas

fi double rooms with sitting-room:
11.500-13.200 ptas
4 suites: 13,800-27600 to 16,000-32.000

ptas
Rooms have minibar, TV, air-conditioning.
Additional facilities: parking, bookshop,
garage, hairdresser, shops, 8 convention
rooms for up to 600 pecple
Full board: 4,500 ptas
Half board: 2,925 ptas
Break/{ast 1n rooms: continental 525 ptas
Grill-Parrilla
Chef: Sr. Lopez
Maitre: Sr. Pando
Menu of the day 2400 ptas
Wines
Monopole (1.
Murda 5° a
Eguia (490).
Credit cards: Amex, Diners. Eurccard,
Master Card, 6000, Visa

25), Vina Ecoyen rose (550);
o (800), House-wine: Vina

3
fi

GRAN HOTEL LA
TOJA * * % % *

Isla de La Toja, El Grove (Ponteve-
dra). Tel: (986) 73 00 25. Telex: 88042.
Totally renovated in 1872.

2 km. from the centre of El Grove.
Nearest airports Santiago: 85 km. Vigo:
65 km. Nearest ski resort (Cabeza de
Manzaneda): 150 km.

Propietor: La Toja, S. A.

Manager: Antonio Franco Cantos

Staff: 116 employees.

The Gran Hotel is a classic example of the
Belle Epoque and compares well with its




equivalents in the famous Eurcepar re-

sorts, even surpassing them when

comes to location There are all sorts of

extra attractions —goll. clay-pigeon

shooting, sporting and cullural events

(the motor-show, folk festival) — and the

whole environment is comfortable, luxur-

1ous, and supported by exquisitely pro-

fessional service. This is the place to go

tc relax and enjoy oneself in enchanting

surroundings, or to throw caulion to the

winds in the casino. The terraces over-

looking the sea, the murmur of the pines.

the impeccable service all combine (o

make one feel asif oneisina film

22 single rooms: 4,500-9,500 ptas

150 double rooms: 6,000-12,000 plas.

29 surtes: 8,000-16,000 ptas

Rooms have TV and private balconies

Additional facilities: parking, garage,
swimming-pool, heated swimming-pool,
hairdresser. golf (weekends 1,000, week-
days 750), tenms (500), sauna (800), gym
(1.000), disco (500), six conference rooms
for up to 500 peaple

Half-board: 3500 ptas

Breakfast in rooms. continental 550 ptas
Candeeiro Restaurant

Chef: Juan Llave

Maitre: josé Luis Castro

Menu of the day; 2.300-4,100 ptas

Wines.

Ribeiro Especial Gran Hotel (550); Albar-
1o Lia Toja (1.100); Liocal red (550)

Credit cards: Amex, Diners, Eurocard,
Master Card, 6000, Visa

LANDA PALACE * * % % %

Carretera de Madrid, km. 238, Bur-
gos. Tel.: (947) 20 63 43.

Established in 1958 2 km. from the
centre of Burgos

Proprietor: Landa Palace, S. A.
' Manager: M# Victonia Landa Vi-
cente.

Stalf: 68 employees.

One of Spain's most attractive hotels, thisisa
l14th century castle which its late owner,
Jesus Landa, had transported here. The

decor is in keeping with the building. All
sorts of facilities are provided. including
a covered swimming-pool reminiscent of
Roman baths. Top class service. Member
of Relais et Chateaux
3 single rooms: 7.000-7,400 ptas
29 double rooms: 9,000-8,800 ptas
7 suites: 14,500 ptas
Private terrace and air-conditioning
Additional facilities: parking, swimming-

pool, garage, conference, room, garden
Full board: 5,700 ptas
Half board: 3200 ptas

Breakfast in rooms: continental 575 pias.
Landa Palace Restaurant

Chef Basilic Pérez

Maitre: Vicente Inés Ramos

Olla podrida (825); Asparagus tips in puff
pastry (725); Sea-bass in Burqundy (1,300), a
quarter reast lamb (2,200); wveal chop
Parmesan (1,100), Millefeuilles (350)

Wines:

Viria Salceda. 4¢ ano (850); Vifa Ardanza
78 (1,500); buena 5.° afio (2,800); Reserva
Especial Castillo Landa (823).

LAS SALINAS
SHERATON * % % % %

Costa Teguise, Lanzarote (Las Pal-
mas). Tel.: (928) 81 30 40. Telex: 96320.
Established in 1977. 7 km. from the
centre of town. Nearest airport: 16 km.
Nearest beach: 150 km

Proprietor: Banca Worms.

Manager: Gabriel Felip

Staff: 320 employees.

An extraordinary hotel whose architecture
15 very modern and ongmnal, highlights
being its amazing terraces and marvel-
lous swimming-pools It is held to be one
of the best hotels in the world, despite the
fact the the cuisine is not up to the stan
dard of the rest of the establishment. [t is
to be hoped that the new proprietors do
something to remedy this. It offers all the
usual facilities of an hotel in this bracket
31 single rooms: 9,700-10,800 ptas
283 double rooms: 12,500-14,375 ptas
24 suites: 20,000-25,000 ptas
2 master suites: 30,000 ptas.

Size of beds: singles 2 x |1 05 m; doubles 2
x150m

Mini-bar, TV, private balcony, air-
conditioning. Animals allowed in rooms.
Additional facilities: parking, swimming-

pool, heated swimming-pool, hairdresser,
shops, tennis, sauna (600 ptas. per hour),
gym, disco, convention room for up to 200
pecple, subtropical park., and patio gar-
dens with waterfalls and fountains.
Atlantida Restaurant

Chef: José Luis Gémez,

Maitre: Antonioc Vieltes

Menu of the day: 2,750 pias.

Credit cards: Amex, Diners, Master Card
Eurocard, Visa

LOS LEBREROS * * % *

Luis de Morales, 2. Seville. Tel: (954)
57 54 00. Telex: 72772

Established in 1978, 1 km. from the
centre of town. Nearest airport: 6 km.
Nearest beach: 85 km.

Proprietor: Sol Hotels.

Manager: Rafael Gémez Carrera

Staff: 325 employees.

Situated near the Seville football ground
and the exit from the Madnd road. Effi-
cient service. The best facilities in Se-
ville, and in constant use as a venue for
congresses and conventions. Run by the
Hotasa Group. A new restaurant, specia-
lising 1n meat, has just opened and looks
promising
46 single rooms: 5500-8,500 ptas
387 double rooms: 7,500-13,000 ptas
6 suites: 20,000-25,000 ptas
Size of beds: singles 090 x 2 m; doubles

160x2m
Mini-bar in suwtes, TV and air-

conditioning in rooms
Addlitional facilities: parking, swimming-
pool, bookshop, garage, hairdresser, sauna

(600 ptas.), gym, disco (450 ptas.), confer-

ence hall for up to 800 people, garden with

swimming-pool, terrace and childrens’
amusements




LOS MONTEROQOS * * % % %

Carretera de Cadiz, km. 194. Mar-
bella (Malaga). Tel: (952) 77 17 00. Te-
lex: 77059. Established in 1962. Com-
pletely renovated in 1882. § km. from
the centre of town. Nearest airport
(Malaga) 50 km Nearest beach: B0O
metres,

Proprietor: Hotel Los Monteros, 5. A.

Manager: Gonzalo Lasso.

Staff: 200 employees.

That the hotel itself lives up to the reputa-
tion of its restaurant is something one can
tell before even passing the recepiion
area with its glimpses of charming
flower-filled patios, just & forestate of the
garden whose swans, pools and rustc
bridges lead on to «La Cabane», the
Beach Club. There, the combination of
sea, palm trees and giant cactuses, espe-
cially at twilight, are like something out of
Bali Los Monteros 1s part of a large com-
plex which also includes several condo-
miniums-and the /ncosol.
i3single rooms, 12,000-17,000 ptas.

152 doubie rooms: 15,400-22,700 ptas.

Suites: 27.600-36,000 ptas.

Special suite: 48,000-60,000 ptas.

Minibar and TV on requesl. Rooms have
private balconies and air-conditioning.

Additional facilities: parking: bookshop,
four swimmning-peols, hairdresser, shops,
golf (free to residents), tennis (free to resi-
dents), gym, disco with band, convention
room for up to 30 people. Exotic gardens
with recently-installed Jacuzzi.

Full board: 3,500 ptas.

Breakfast in rooms: continental. Buffet
breakfast in main restaurant. Price i is includ-
ed in the room price.

El Corzo Restaurant
Chef Gregorio Camarero.

Maitre: lidefonso Denia.

Salmon mousse with caviar (1,250); Sea-
food crépes with tarragon cream (3500)
Carré d'agneau aux fines herbes (2,900),
Calves' kidneys and sweetbreads with mus-
tard (2,000); pears in white wine with straw-
berry sauce (750); Mandarin or raspberry
soufflé ice with mango and raspberry sauce
(1.100).

Wines: o

Gran Vifiasol Etiqueta Verde (2,000} Vifia
‘I'ondoma (2,100); Marques de Romeral red.
(2,375). House wine: Los Montero red
(1,378).

Credil cards: Amex, Diners, Eurocard,
Master Card, Visa:

(700); Sangre de

Banda Azul Rioja (700
l'oro (950)
Menu of the day; 2,500 ptas
Credit cards: Amex, Diners, Eurocard,
Master Card, 6000, Visa

Banda Dorada

LUZ PALACIO * * * * %

Full board: 4,440 ptas

Half board: 3,050 ptas

Breakfast in rooms: continental 830 plas

Butfet Breakfast 500 ptas, lunch and din-
ner 2,500 ptas
Trident’s Restaurant

Chef: Abundio Serna Fernandez

Maitre: Agustin José Ponce

Clams with pa:-:ta (850), Partndge with

beans (650), Cadiz-style fish 1nii sea-food
0), Leg ¢ I.d'nbrl 150); Tiny il 5 of

I (.‘:‘f_ll’.'}_ (Jx-! G lo Sev 1“]"‘11

red wine (250)
Wines

Paseo de la Castellana, 57. Madrid
Tel: (21)442 51 00. Telex: 27207

Renovated in June, 1982 (carpets,
curtains and painting). Nearest airport
(Barajas): 20 km. Nearest ski resort
(Navacerrada): 50 km.

Proprietor: Hopesa

Manager: Manue| Alvarez

Staff: 150 employees.

Situated in a residental area, a [ew minutes
from the commercial centres and the Pa
lacio de Congresos. Established in 1965
and modernised in 1981, 1t is run directly
by the owners

47 single rooms: 8,100 ptas
121 double rooms: 13,100 ptas.

14 suites: 19,500 ptas

Size of beds: singles 0.80 x 1,80 m; dou-
bles 185x180m

TV and air conditioning in rooms, minibar
in suites

Additional facilities: bookshop, garage,

hairdresser, drugstore, sauna (850 ptas), 6

convention rooms for up to 600 people.
Full board: 5200 ptas
Half board: 3,360 pias
Breakfast in rooms: 600 ptas

Salén Espaifia and Salén Chile Restaur-

ants
Chef: Angel Lanchares.

Maitre: Francisco Mdrquez
Menu of the day: 2,750 ptas
Wines
Vina P

nal (1,400); Marqués de Murrieta

(1,350); Solar de Samamniego (1,100); House

wine: Siglo AGE 1982 (650)
Credit card. Amex, Diners, Eurocard,
Master Card, Visa

MARBELLA CLUB ¥ % % %

Carretera de Cédiz, km. 125. Mar-
bella (M4dlaga). Tel.: (852) 77 13 00. Te-
lex: 77319.

Established in 1954. Latest renova-
tion 1980-81. 3 km. from the town
centre. Nearest airport (Madlaga): 54
km

Proprietor
S A

Manager: Tomds Carrera

Staff: 156 employees
Prince Alfonso Hohenlohe was the great

pioneer of the Costa del Sol, and he it was

who founded this hotel. The present pro-
prietor has kept up the traditonal stan-
dard in this establishment which functions
in partnership with its neigh bour, Puente

Romano. One gets the impression that

there are far more staff than guests and

one particularly appreciates the garden-

Marbella Club Hotel,

ers whose influence 1s visible from the
firse bougainvillea at the entrance, down
through the arches of greenery leading
to the beach, passing bungalows
adorned with hibiscus and frangipan.
There are single storey pavillions giving
oput onto the garden and the swimming-
pool, and bungalows in such a lovely set-
ting thal it 1akes a true effort of will to ven-
ture any further. The kitchen has been re-
cently moved and extended and the stan-
dard of cuisine has risen accordingly.
This 1s one of the few hotels on the coast
to which people como kust to eal
38 double rooms: 13,000-18,000 ptas
20 surtes: 18,000-23.000 ptas
Mimibar, private balcomes, aircondition-
ing. Amimals allowed in rooms
Additional facilities: parking, swimming-
pocl, heated swimming-pool, hairdresser,
boutiques, golf, tennis, garden, bungalows
with private garden - -
Half board: 4,400 ptas
Breakfast in rooms: 900 ptas
Buffet: 3,500 ptas
Menu of the day: 3,500 p tas
Credit cards: Amex, Diners,

Eurocard

Master Card, Visa
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MELIA DON PEPE * * % * %

Finca las Mernas, s/n, Marbella
(Mélaga). Tel. (952) 77 03 00. Telex:
77055 and 79555. Established 1n 1964,
500 metres from the centre of Marbel-
la. Nearest airport (Malaga): 85 km,
Nearest ski resort (Sierra Nevada): 200
km

Proprietor: INEXTUR, S. A.

Manager: Conde de Perlac

Staff: 300 employees

The high standard set when the Don Pepe
was first opened are still maintained to-
day. and it is one of Marbella's star hotels
Its location is an important factor, given
that it 1s easily accessible entering the
town from the direction of Puerto Banis,
and locks onto the béach and the sea
from the front and the snowtopped Sierra
from the back Furthermoare, one can get
to the mountains by the ring-road, without
having to go through Marbeila )
18 single rooms: 8,400-11,500 ptas.

170 double rooms: 12,600-18,000 ptas

7 suites: 30,000-38,000 ptas

Imperial suite: 48,000-55,000 ptas

Size of beds: single 1 x 1.80 m.; doubles
1.50x190m

Rooms have munmibar, TV, private balcony
and air-conditioning

Additional facilities: parking, swimming-
pool, bookshop, heated swimming-pool,
hairdresser, shops golf (1,500 ptas.). lennis

ptas), disco, 3 con
vention rooms for up to 350 people, 30,000
sq metres of garden with semi-tropical and
exolic plants

Full board: 6,460 ptas

Half board: 4,300 ¢

Breakfast in rooms: 800 ptas.

Buffet: 2,900 ptas
Principal Restaurant

“hef Manuel Atienza

Maitre: César Benito

Prawn and spinach pancakes (1.150)
Crépes with brains and tuna (970); Darne of
Sed-bass wilh spatkling wine (2,093), El
Grove langoustines sparagus au
tin (970), Braised g owl with I
truffles (1,785); Don Pepe sorbets (550); Im-
pernal puch (550).

Wines

Vifa Tondoma white (2 475), Olarra rose
5). Vega Siciha (6.550) House wine
ano (850)

Credit cards' Amesx, Diners, Eurocad,
Master Card, Visa

MELIA MADRID * * % % *

Princesa, 27. Madnd. Tel:. (91)
241 85 00. Telex: 22537. Established in
1968 and completely rencvated in
1984. Nearest airport (Barajas). 17 km
Nearest ski resort (Navacerrada) 60
km

Proprietor: Realtur, S. A.

Manager: Javier Perales Marcelino

Staff: 230 employees.

First link in the Melid chain in Madrid, 100
metres from the Plaza de Espania, [ts bars
and lounges are nearly always full of life
13 single rooms: 9,350 ptas
248 double rooms: 11,700 ptas
Ssuites: 29,000 ptas
Size of beds: single 0.90 x | 80 m; double

1.35% 1.B0m

Melid Don Pepe. Marbella (Malaga).

Hotel Miguel Angel

(Madrid).
Rooms have minibar, TV, air-conditioning |
Additional facilities: parking, hair-

dresser, shops, sauna (700), gym (1.100)
Full board: 5,500 ptas
Half board: 2,980 ptas.
Princesa Restaurant
Chef Francisco Lucas Piqueras
Maitre: Adolfo Arribas Jimenez
Sliced goose-liver on toast (2.600); Sella
smoked salmon (1.350); Turbot flambé with
Calvados (2,500); Calves’ brains with black
butter (850). Steak Tartare (1,650); Cheese
board (578), Crépes Suzette (575)
Wines:
Impenal CVNE (1,528), Vina Ardanza
(1,550), Vifia Tondonia (1,400}
Menu of the day: 2,400 pta
Credit cards: Diners, Eurocard, Visa

MIGUEL ANGEL * * ® % %

Miguel Angel, 31, Madrid. Tel: (81)
442 00 22. Telex 44235
Established in 1977 Nearest airport
s): 10 km

Manager: José Luis Ferndndez
Staff: 250 employees




T Credit cards: Amex, Diners, Eurocard,
- v ! Master Card. Visa

o MONTARTO * * % *

Baquiera Beret, Salardu (Lénda)
Tel.: (973) 64 50 75, Teiex: 57707
Renovated in 1972. 14 km. from the
centre of Viella
Nearest airport (Toulouse) 166 km.
Nearest beac h(.‘wc. ou): 250 km
Proprietor: HOVASA
- Manager: Manuel Espariol Aventin.
Staff: 100 employees

B 2 rexe )
— ~ o -
A 2 at the foot of the
b - = | cooking in the res
= = S it decor and efficient ser
=5 - e 32 single rooms: 2,400- plas
= T rredas - L 134 double rooms: 4,40 ) ptas
s 2 _ 6 suites: 6,900-8,500
"-Z'."'":_ = Mimmibar in suiles, private balcor An
Hotel mals allowed in rooms
Mijas. Addmonal facithties: parking, swimming-
Mijas pool, heated swirmi ], garage, two
(Milaga). shops. tennis (500 ptas.), diseo, 2 con-
vention rooms for up to 600 people, gar-
Additional faciifies.  Swimiming-pool Rooms have private balconies. den-solanium in summer
bockshop, heated swimming-pool Additional facilities: parking, heated La Borda Lobato Restaurant
age, hairdresser, disco 5'-.'\.rir:trr1'-.l1'~'_1'5.":};\l_ three ntion rooms, Chef. Joan Puig Gros
Breakfast in rooms: 700 ptas. jolf (3,000-4,500), tennis (500 ptas. per hour), Maltre:Javier D%bfi.{\m
Florencia Restaurant sauna (1,000 per hour), free aym Menu of the day: 1.500 ptas
Chef-Juan Agudo Eizaguirre Half board. 2815 plas. Wines:
Restaurant Manager Carlos Castro Breakfast in rooms: 725 ptas House wine 8 Sk s
Cream of pumpkin soup (600), scrambled | Restaurant J,“ s de Cace L Ving Arang 4o
egg with truffles in .).:11 pastry (1,300) Chef: Francisco Pinto £.200)
Principe de Asturias sole (1,600), Esca- Maitre: José Antomic Mufioz Credit cards: Amex. Eurocard, Master
lope Isabel de Farnesio (1,800); Noiseties Number of tables: 50 Card, Visa

i m"l mlq mushrooms =”7I1.h Rainbow salad. Fresh stuffed artichokes;
1), Miguel Angel tuly Supreme of salmon with mousseline sauce;
0) Medallion of sea-bass wil. Calvados and
green pepper; Cheesecake with nuts and
(1,600}, Vina Real 1oney, Raspberry bava with raspberry
| CVNE (2300), | sauce

1se wine: Cas Wines

Alto Fh'ru 3ot a ’IIF)(."“ M"I:'Iﬂﬂ‘;]t’l] 796);
Menu ¢ h»— q’a,f 0 ptas Siglo 40 an ac-

Credit cards: Amex, Diners, Eurocard, | cording to vintac
Master Card, 8000, Visa

MIJAS * * *

Urbanizacién Tamisa, Mijas (Mdla-
ga). Tel.: (952) 48 58 00. Telex: 77383,
30 km. from Madlaga. Nearest airport
(Médlaga): 18 km. Nearest beach 10 km : .
Nearest ski resort (Sierra Nevada): 128 W RN | e S
km. 1

Proprietor: Hotel Mijas, S. A.

Manager: Peter P, Bartmann.

Staff: 80 employees

m '}I‘J"-":]:Jub‘ setling, this is the ideal
pl . 5 retreat for a relaxing
time, since 1! hds none of the bustle of vast
establishments. Confortable; built in the
ndalusian style Tea 1s served daily at 6
ck, with a good assortment of cakes

and pastries Hotel
10single rooms:4,950-5610 ptas Monte
86 double rooms. 6 \7‘: 7375 pras Real

(Madrid).
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MONTE REAL * % % % %

Arroyofresno, 17. Madrnid Tel. (81)
216 21 40. Telex: 22089, Established in
1969, bars and restaurants most re-
cently renovated in 1984 § km. from
the city centre. Nearest airport (Bara-
jas). 14 km.

Proprietor: Mavel, S. A.

Manager: Juan Ferndndez Garcia

Staff: 70 employees

Near to Monte del Pardo, this 1s one of the
quietest parts of Madrid, just 20 minutes
from the centre. The Puerta de Hierro
golf club is one kilometre away. A very
tranquil and select atmosphere. Member
of the Relais et Chateaux chamn. Down-
stairs disco
Surrounded by gardens
8 single rooms: 3,000 ptas.

65 deouble rooms: 14400 ptas

Size of beds: single 30 cm.; double 1.50 m

Room service: 7.30 am. - 12.00 noon

Rooms have minibar, colour TV, private
balcony and air-conditioning. Animals al-
lowed

Additonal faciliies: parking, garage,
swimming-pocl, hairdresser, sauna, gym
disco. 4 convention rooms for up to 200 peo-
ple, garden with swimming-pocl and
lawned garden for baguets of 100 to 350
people.

Full board, 7,000 ptas

Half board: 3475 ptas

Ereakfast in rooms: continental 630 ptas.
Azul-Verde and Summer Restaurant

Chef: Andrés Sierra

Maltre. Julio Herraiz

Tosta holandesa (800). Onion soup au
gratin (600); Monte Real sirlomn steak (1.800);
Casserole of hake (1800), Basque-style
chicken (1,000); Monte Real soufflé (2,000 for
2 people); flambé fruit salad (1.000)

Menu ofthe day: 3400 ptas

Wines:

House-wine: Vifia Equia'78 (1,100), Vifia
Ardanza '76 (2,.200). Monopole (1.200), Vifia
Pomal (1.600)

Credit cards: Amex, Master
6000, Eurocard, Visa

Card, Diners,

CASINO MONTE
PICARYO * * % % %

Urbanizacién Monte Picayo. Puzol
(Valencia). Tel.. (96) 142 01 00. Telex
62087. Established in January, 1968.
and most recently renovated (carpets
and paintwork) in 1984. 18 km. from
Valencia. Nearest airport: 23 km.
Nearest beach: 3 km.

Casino

Monte

Picayo |
Puzol.
(Valencia)

Proprietor: Jesali, S. A
Manager: José Marfa Aranda.
Staff: 103 employees.

Luxuricus country hotel situated on a moun-
tain-side and surrounded by pine and
orange trees, overlooking the panorama
of Valencia and its agricultural land. Only
15 minutes from the city centre by the
Mediterranean autopista. Ideal for con-
ferences. Gaming casino
6 single rooms: §.140 ptas.

70 double rooms: 10,175 ptas
6 suite: 15400 ptas.
Size of beds: single, 085 % 2.10 m. double.
2.10x220m
Room service: 7 a. m to mudnight
Rooms have minibar, TV, private balcon-
ies and air-conditioning

Additional facilities: parking, swimming-
pool, gift-shop, golf (1,800 ptas. per hour),
tenmis (500 ptas. per hour), sauna (500 ptas.)
disco, 3 convention for up to 300 people,
over 3 km of garden walkways in Mediter-
ranean and tropical vegetation

Full board: 4,335 ptas.

Breakfast: continental 500 ptas,

Monte Picaro Restaurant
Chef Jacinto Mares.

Maitre: Alionso Cantero.

Chef's delights (825); Picayo salad (800);
Paella valenciana (800); sea-food rice
(1.500), fish all | pebre (1,425); orange souf-
flé (425); Picayo boat (715).

Wines:

Alto Turia white (400); Santerra (1,158);
Vifia Cubillo 3#r afo (878);, Cavas de Mur-
viedro red 1980 (650).

Menu of the day: 1,800 and 2,300 ptas.

Credit cards: Amex, Diners, Eurocard,
Master Card, 8000, Visa

PALACE * % % % %

Plaza de las Cortes, 7 Madrid. Tel:
(91) 429755]. Telex: 22272. Estab-
lished in 1912; most recently renovat-
ed in 1984. Nearest airport: 15 km.
Nearest ski-resort (Navacerrada): 50
km.

Manager: Juan | Bergés Sunsunegui.

Staff: 274 employees.

One of Spain's great classic turn-of-the cen-
tury hotels. of special interest for ils ar-
chitecture, décor and atmosphere All
sorts receptions, up to top-level, are held

-EJ'MGNTBGM Erws.

| -mpnémrﬂm
ager: José Manuel Castillo Alia-

Minibar, private ‘belonies and air-
et;ndiuemnq ‘Animals allocg:d‘in ‘Tooms for

A;a'dfuanal facilities: parlung svamnﬂng—

Ompm Viejo 73 (1.100) Bordon
1,800); Vifia M:gna?a(wmvaﬁ'fmnm




[ /I |
ot |
gttt |
] S 11331 RS . ol
| s
o
.d.‘_ R ‘ e ;_.
2 thE
_.'. 7 1 r %
i ) i I
il! - .
s "
QEEE =
"men
far
Nl
Jaliig
= i
Hotel Palace (Madrid)

here. Its lounges are known as the Plaza

de Catalunia since it has many Catalan

clients

40 single rcoms: 10,400 ptas

450 double rooms: 13,700 ptas.

20 suites: 16,000 - 38.000 ptas.

Size of beds: single, 2 x 1.10 m; double, 2
% 1.65 m.

Minibar, TV, Air-conditioning, animals al-
lowed in rcoms

Additional facilities: parking. bookshop,
garage, hairdresser, haute couture and gift
shop, 10 conference rooms for up tc ‘600
people

Full board: 6,630 ptas

Half board: 4,300 ptas.

Breakfast in rooms: continental, 800 ptas.
Palace Club Restaurant

Chef Francisco Rubio

Maitre: Manuel Lopez.

Fresh pasta with creamed prawns (1,500
) stuffed aruchokes (950); noiseite of lamb
with braised endives (1875), steak tartare
Belle Epoque (2.280), hake with sea-food
(2,100); assorted desserts (450)

Wines:

Blanc de Blancs, Marqués de Monistrol
(1,100); Viia Herminia ‘75 (1,100), Vega Sici-
lia, Reserva Especial (13,000); House wine:
Marqués de Monistrol dry white (800)

Menu of the day: 3,500 ptas

Credit cards: Amex, Diners, Eurocard,
Master Card, Visa

PRESIDENTE * * * % %

Avda. -Diagonal, 570. Barcelona. Tel:
(893) 20021 11. Telex: 42180 Estab-
lished in 1963 and most recently reno-
vated in 1984. Nearest airport (El Prat):
15 km.

Proprietor: HUSA.
Manager: D. Juan Tena.
Staff: 100 employees

Centrally situated in the upper part of the
city. Modernised. Very attentive service.
20 single rooms: 8,025 ptas
14! double rooms: 11,660 ptas.

4 suites: 15,800 ptas

Minibar, TV and
rooms

Additional facilities: parking, swimming-
pool, garage, shops. convention rocom for up
to 150 people.

Full board: 3,900 ptas.

Half board: 2,830 ptas.

Breakfast in rooms: continental, 425 ptas

Hotel Presidente Restaurant
Chef: Juan Lopez.

Mailre: Jose Lopez

Menu of the day:

2,200 ptas.

Credit cards: Amex, Diners, Eurocard.

Master Card, 6000, Visa

air-conditioning In

PRINCESA PLAZA * % % % %

Serrano Jover, 3. 28015. Madrid. Tel:
(91) 24221 00. Telex: 44377. Estab-
lished in 1976, most recently ranovat-
ed in 1984, Nearest awrporl (Barajas)
15 km. Nearest ski resort (Navacerra-
da): 50 km.

Proprietor: Explotaciones Urbanas.

Manager: Angel Pérez Prieto.

Staff: 260 employees.

Situated in the Arguelles district of Madnd
near major commercial centres. Mo-

derns, functional decor, with all the usual

services

40 single rooms: $800 ptas

332 doubles rooms: 12,250 ptas

36 suites: 24,000 ptas.

Size of beds: single, 2 x 1.10 m; double, 2
x1.50 m.

Rooms have mimbar, English and Spamsh
video, TV, and air-conditioning.

Additional facilities: parking, garage,
hairdresser, sauna, disco, § conference
rooms for up to 800 people, garden

Breakfast in rooms: 690 ptas
Margarita Restaurant

Chef: Florentino Sdez

Maitre: Vicente Esteban

Menu of the day: 3,120 ptas

Credit cards. Amex, Diners, Eurocard,
Master Card, Visa

PRINCESA SOFIA * * * % %

Plaza Pfo XIlI, s/n. Barcelona. Tel.
(91) 3307111. Telex: 51032 Sofi E.
Established in August 1975. 4 Im. from
the city centre. Nearest airport (El
Prat): 12 km Nearest beach (Cas-
telldefels): 19 km.

Proprietor: City Grand Hotels, S. A.

Manager: Alfonso Jordén.

Staff: 360 employees.

Princesa Sofia (Barcelona)




tels, American-

centre of tow

98 single rooms: 10,500 ptas
345 double rooms. 13,20C
Surtes: 28 000 - 40 000 ptas

S0x190m
Rooms have minibar,

ence rooms up to 1,000 peopie
Fuil board: 5,800 ptas
Half board: 4,000 ptas

Le Gourmet Restaurant
Chef Salvador Saiz
Maitre:Sr Ferran

(450)
Wines

This i5 one of Barcelona's most modern ho-
tyle, and flamboyantly
luxurious It has several restaurants, spa-
cious lounges and various {
meelings and conferences. It is situated
In a residential area, away

plas

Size of beds: single, 0.90 x 1.9
0N

| faciities: heated swimming-
pool, hairdresser, sauna, gym

Breakfast in rooms’ continental

Sole in puff pastry with smoked fish sauce
(1,300); Supréme of hake with garlic (1,200);
Sirloin steak (1,500), Entrecote with red
wine suace (1,400); Pheasant with raspber-
ries (950); Polish cake (475); munt sorbet

Vina Sol Torres (855), Viria Real Plata
CVNE (965); Vifia Tondonia (1.775)

Credid cards: Amex, Carte Blanche, Din-
ers, Eurocard, Master Card, Visa

REINA CRISTINA * * % %

780567. Most recently renovated in
1975. 1 km. from the town centre. Near-
est airport (Mdlaga): 135 km. Nearest
beach: 3 km

Proprietor: Trusthouse Forte Hotels

Manager: José A Melgar.

Staff: 80 employees

This is one of the loveliest hotels in Spain. It
1s beautifully situated, overlooking hotels
in Spam. The Bay of Algeciras and the
Rock of Gibraltar Its décar is traditional
but distinctive and it has a very evocative
atmosphere. There is a beautiful and ex-
tensive garden and terrace where there
1s hive music in summer. It was ongmnally
bult to accommeodate passengers from
the great transatlantic lines stopping off
in Algeciras Good restaurant with inter-
national cuisine. Good Professional ser-
vice
21 single rooms: 4,100 - 5,425 ptas
132 double rooms: 7,080 - 8,985 ptas.

2 suites: 10,295 - 13,025

Rooms have private balconies and air-
conditioning.

Additional facilities: bookshop, swim-
ming-pool, healed swimming-pcol, hair-
dresser, shops, tennis (250 plas. per hour), 3
convention rooms for up to 150 people, sub-
tropical gardens

Breakfast: continental or buffet, 500 ptas
10 % extra served in rooms
Hotel Reina Cristina Restaurant

Chel Manano Gémez.

Maitre: Ernesto Pérez Gil

Avocadoe vinaigrette {600); Cream of lob-
ster soup (400); Lobster and chicken cas-
serole (1,500} Grilled gquails (960), Sirloin
steak (1,200); Cheese board (500), Grand
Marnier parfait (400)

Wines:

Vifia Real 42 afio (800); Sangre de Toro
(800), Vinia Real (1,300).

Credit cards: Amex, Diners, Eurocard,
Master Card, Visa

REINA ISABEL * * * % %

Paseo de las Conferencias, Algecir-
as (Cédiz). Tel.: (956) 650081, Telex

Alfredo L. Jones. Las Palmas. Tel.
(928) 2601 00. Telex: 95103. Most re-

Reina
Cristina.
Algecira.
(Céadiz)

cent complete renovation in 1983-84
60 km. from the town centre. Nearest
airport (Ganda): 21 km. Nearest beach:
a few melres

Proprietor: Holeles Canarios, S. A
(HOCASA)

Manager: Pedro Diaz Hernandez

Staff: 210 employees.

The Hotel Rena Isabel i1s right on the fa-
mous Playa de Las Canteras and in the
commercial centre of town, It ig an Eng-
lish-style modern building on the edge of
Las Palmas beach.

51 single rooms: 5600 plas

60 double rcoms: 18,400 ptas

19 suites: 17,000 plas

Room service: 24 hours.

Rooms have colour TV, private balcony
and air-conditioning

Additional {acilities: parking, bookshop,
swimming-pool, heated swimming-pool
hairdresser, shops, sauna. free gym. disco
(500 ptas); 4 convention rooms for up to 400
people), covered garden with terrace; dir-
ect access to Las Canteras beach

Full board: 4250 ptas

Half board.: 2,850 ptas.

Breakfast in rooms: continental, 600 ptas
La Parrilla Restaurant

Chef: Angel Moreno Erviti

Maitre: Emilio Mendafio

Scrambled egg with spinach and king
prawns (850). Smoked fish with avocado +
(1,300); Cogqutlie of sea-food Costa Canaria
(1,200); Fillets of sole in champagne (1,200),
Pheasant with whisky (1.800), Filet mignon
Reina Isabel (1,400); Kiwi sorbet (350); Reina
Isabel oranges (450)

Wines:

Monopole (1450), Marqués de Caceres
1973 (2.550); Faustino | Gran Reserva '73
(2,750)

Credil cards: Amex, Diners, Eurocard
Master Card, 6000, Visa

REINA VICTORIA * * % *

Jerez, 25. Ronda (Mélaga). Tel: (952)
87 12 40. Established in 1906; most re-
cently renovated in 1969 Nearest air-
port: 120 km. Nearest beach: 60 km

Proprietor: Caja de Ahorros de Ron-
da.

Manager: Pedro Arroyo Palomares

Staff: 85 employees

This hotel has a sensational view. especially
if you manage to get a corner room lok-
ing down onto a great drop as well as
commanding a pancramic vista. One ima-
qines 1t to have been a source of inspira-
tion to the poet Rainer Maria Rilke, who
lived here in the winter of 1912/13. Inside
the hotel, it is as if ime had stood still and
It is easy to imagine oneself in bygone
days n the salons whose original decor
remains intact There is a smail, pleasant
garden with pine-trees and a swimming-
pool
Single rooms: 3,500 - 3,700 pias
Double rooms: 5,500 - 6,000 ptas
Suites: 7.000 - 7,500 ptas
Size of beds: single. 90 cm; double, 180

cm
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RITZ MADRID * * * % %

Plaza de la Lealtad, 5. Madnid. Tel
(91) 2212887 Telex: 43986 Ritz E.
Established in 1810; most recently ren-
ovated in 1984. Nearest airport (Bara-
jas): 14 km. Nearest ski resort (Nava-
cerrada); 52 km.

Proprietor: Trusthouse Forte.
Manager: John M. Macedo
Staff 234 employees.

Opened n 1810, this)s probably the hotel in
Madnd which is bestknown international-
ly Tt has diplomatic associations since
this 1s where newly-appointed ambassa-
dors stay. Surrounded by lovely gardens.
Excellent standards of service: Its pres-
nge is umiversally recognised, and 1t was
recently declared the eleventh bes! hotel
n the world. Al the time of going to press,
it was undergoing major allerations Very
attractive restaurant with very good food,
used by non-residents too. Irs delightful
terrace 1s used in summer Member of
Relais et Chateaux.

11 single rooms: 18,000 - 20,000 ptas

119 double rooms: 22,000 - 25.000 ptas

26 suite. 32,000 - 60,000 pias

Minibar. TV, air-conditioning Animals al-
lowed in rooms

Additional facilities: parking garage,
hairdresser, 5 conference rooms. garden,
breakfast, lunch, dinner and aperitifs
served outside from spring to mid-autumn

Breaikfast 1,100 ptas
Ritz Restaurant

Chef* Tachi Becedas, Patrick Buret

Maitre: Vicente Ferrdn

Duck paté with pistachios (1,100); Green
bean and paté salad (1,800); Paupiette of
salmon with oysters (1.900); Supreme of sea
bass with anchovy butter (2,300), Roast
carré d'agneau with thyme flowers (1,800),
lce-cream, sorbet and fresh frut (980)
Millefeuilles (900).

Menu of the day: lunch only, 3.000. ex-
cluding wine

Wines:

Margués de Caceres white (1,200): Monte
Real red (l,100); Gran Reserva '70 red
(3.000).

Credit cards: Amex. Diners, Visa, THF

16 rooms have private balconies and air-
conditioning

Additonal facilities: parking, swimming-
pool, park and garden

Full board' 3,100 ptas

Breakfast in rooms. continental, 400 ptas
Hotel Reina Victoria Restaurant

Chel Enrigque Paulette

Maitre: Luis Candelas

Wines

Margués de Murrieta (1,250); Campe Vie-
1o (750); Sangre de Toro (900); House wine:
25ano (300).

Menu of the day: 1,750 ptas.

Credit cards: Diners, Visa

RITZ * * * % %

Gran Via C. Catalanes, 668. Barcelona
Tel.: (93) 318 52 00. Telex 52739 Near-
est airport (El Prat): 10 m. Nearest
beach: | km. Nearest ski resort (La
Molina): 150 km, Established in 1919,
currently undergoing renovation.

Proprietor: Inmobiliaria Sarasate.

Manager: José Bascompte.

Staff: 183 employees

Very centrally situated, thus is the «grands»

Rotel of Barcelona in the old classic style

service,
15 single rooms: 12,000 ptas
185 double rooms: 16,800 ptas
§suites: 40,800 ptas

ptas

rooms

1,000 people

Hall board: 5,250 pias

Breakfast in rooms: continental, B850 ptas
Ritz Restaurant

Chef Sebastidn Golanegra

Mailre: Jorge Batet.

it is still being modernised, including ren-
ovation of quest rooms, which were cer-
tainly in nead of itsExcepnionally attentive

Double room with KRoman bath: 20,160
Air-conditioned. Small animals allowed in

Additional facilities: parking, bookshop.
halrdresser, 6 conference rooms for up to

Prawn and palm-heant cocktail (1,325);
Fish soup (J.200); Lobster cookad on a fire
of vine-shoots (4,100); Entrecdle prado
verde (1875). Chicken with lobster (1.975);
Suquet of cod with prawns (1,375), Rilz 1art
(525); Crema catalana (custard with burm
sugar) (529)

Wines:

Vina Esmeralda (900), Vma
(1.850); Impenal CVNE (1,650)

Ardanza

Credi cards: Amex. Diners, Master Card,
Eurocard, Visa

ROYAL MASPALOMAS
ORSIS * * * % %

Plaza de las Palmeras, Maspalomas
(Gran Canaria). Tel. (528) 76 0] 70. Te-
lex: 96104 Established in 1988, most
recently rencvated in 1982. 6 km from
the town centre Nearest airport 38
km. Nearest beach: 100 metres

Proprietor: Marenma, S. A

Manager Herminic Portillo.

Staff: 300 employees.

Functional and simple yet luxuricus. this he-
tel hast beauuful gardens with a huge
variety of subtropical and indigenous
Canary Islands plants. The hotel has a
mural by the well-known painter Manel
Millares. Thig is the perfect place 10 re-
lax, with all possible comforts and enter-
tainments provided without moving from
the hotel Very close to the beach The
breakfasts. buffet-style are truly gastron-
omic, offering a wide range of local foods
including & good selection of cheeses In
terms of facilities offered. this is one of the
best hotels in Spain.
33single rooms: 8900 - 9,200 pias
284 double rooms, 7600 - 13400 ptas
2 double suites with sitting-room

19,500 - 34,500 ptas
Rooms have minmbar, balcony and air-

conditioning
Additional facilities: parking, swimming-

pool. heated swimming-pool. hairdresser,
temis (950 ptas), convention room for up to

180 people, 65,000 sq metres of tropical

gardens
Half board 3,500 ptas.

Le Jardin Grill
Chef:5r de Vera
Maitre: 5r Tadeo
Lobster and broccoli paté with straw-

berry sauce (1.775); Smoked salmon (1.325):

Sea-bass green pepper (2.100), Shorthorn

sirloin steak (1.075), Crépes Marta (375);

Strawberries in champagne (550)

Wines
Viia Pomal (1,500); Banda Azul (1.000):

Cerro Andn Reserva (3.450)

Credit cards' Amex, Diners, Eurocard,

Master Card, Visa

SANTA CATALINA * % % % %

Ledn y Castillo, 227. Las Palmas. Tel.:
(928) 24 3040. Telex: 96014. Estab-
lished in 1952. Bathrooms, carpets, fur-
nishings and public areas most recent-
ly renovated in 1983 Nearest airport
(Gando): 20 km. Neargst beach: (Las
Canteras) 3 km

Proprietor: Las Palmas Local Auth-
ority

Manager. José Manuel G. Rueda.

Staff: 132 employees.




After two vears of major renovations, this
monumental hotel has reopened. Its Can-
ary architecture, gardens and decor put
it in the «special interests category. In 1s
reminiscent of the upper-class hotels of
the Cote d'Azur. and. indeed. this 1s
where heads of state, royalty, famous po
liticians and celebrities stay
20 single rooms: 5,000 - 6,000 ptas
174 double rooms: 7.700 - 8 500 ptas
12 suites: 19,000 ptas
Size of beds: single, 195 x 107, double,

1.92 % 1.40
Some rooms have munibar, private bal-

cony and air-conditioning Animals allowed

1N rooms.

Additional facilities. parking, swimming-
pcal, jewellery, bazaar, tenms (250), 4 con-
ference rooms, tropical gardens,

Half board: 2,550 ptas

Breakfast in rooms: conunental, 550 ptas

Buffet: at lunchtime, near the pool,
2,500 - 3,000 ptas
La Parrilla Restaurant

Chef: José Vila.

Maitre: 5r. Fernandez

Menu of the day: 2,000 ptas

Wines

Coronas (675); CVNE 3.2 afio (823), Siglo
Seco 4.2 afio (650). House wine: Vifia Equfa,
Faustino Ribero (600)

Credit cards' Diners. Eurocard, Masted
Card, Visa

SOTOGRANDE * * % % %

Carretera Nacional 340, km. 132 (Ca-
diz). Tel.: (956) 79 2] 00. Telex: 78013

Valparaiso
Palace.
Palma de
Mallorca.

22 km. Established in 1965.

Manager: Juan Rodas Aguallo.
Staff: 50 employees.

Sotog E. Nearest airport (Mdlaga): 110
km. To Marbella: 45 km. To Gibraltar:

Proprietor: Posts Hotel and Inns Ltd.

Situated in one of the best and most exclu-

sive developments on the Costa del Sol,
though technically it comes under the
province of Cédiz.

44 double recoms: 1,100 - 12,000 ptas

2 double suites: 10,500 - 16,000 ptas.

i rooms

water-sports.

TV and air-conditioning. Animals allowed

Additional facilities: parking, swimming-
pool, tennis, golf, disco, hairdresser, sauna,

SON VIDA ]
SHERATON * * * *

‘Castillo Son Vida, Palma de Mallor-
ca (Balearics): Tel: (971) 4510 11 Te-
lex: 59800. Established in 1961; most
recently renovated in 1984 5 km. from
the town centre. Nearest airport 16
km. Nearest beach: 16 km.

Proprietor: Son V!da Sheraton Ho-
teles, S. A

Menager. José Ramoén Méndez Car-

.S!aiﬂ'_zaﬂ_émpltiyeﬂ

Built on the site of a 13th century castle in
splendid: isolation on a hilltop, the Son
Vida is very prestgious and much fa-
voured by the jetset Very luxurious,
with matching service, Splendid paosition

overlooking a beautiful bay. This in itself

would make a wvisit to thus hotel worth-

while.

12 single rooms; 6,200 - 11,500 plas.

144 double reoms 8,500 - 14450 ptas

14 suites: 18,300 - 28,000 ptas.

Royai Suite: 31 ,500 - 45,000 ptas.

Mimbar and TV in de. luxe rooms and
suites. Video in suites. Private balcony and
air-conditioning.

Additional facthities: parking, swimming-
pool, heated swimming-pool, bookshop,
hairdresser, shops, golf, tennis. sauna, Tur-
kish baths, Health Club, conférence hall,
garden.

Full board:5.400 ptas -

Half board: 3600 ptas.
Breakfast in rooms: continental, 800 ptas.
Buffet: 1,250 ptas.
Panordmica Restaurant
Menu of the day: 2,800 ptas.
Credit cards: Amex, Diners, 'EBurocard:
Master Card, Visa

Sotogrande Restaurant

Chef Agustin Cano

Maftre: Francisco Marin

Menu of the day: 1,950 ptas

Wines.

Marqués de Riscal (1,300); Vifia Tondonia
(1.700); Viria Real (3,000).

Credit cards: Amex, Diners, Master Card,
8000, Visa

TAMARINDOS * * % % %

Retama, 3. Playa San Agustin, Las
Palmas. Tel: (928) 7626 00. Telex:
954€3. Established in 1974, Swimming-
pools and gardens renovated in 1984.
5 km. from the town centre. Nearest
airport (Gando): 30 km.

Proprietor: Tamarindo, S. A,

Manager: Faustino Sedano

Staff: 270 employees.

Situated in the residential area of San Agus-
tin. near the Playa del Inglés. Surrounded
by tropical gardens. Canary architec-
ture, colonial style, with luxurious and
well-attended accommodation. It has the
island’s only casino
43 single rooms: 7,000 - 10,000 ptas
246 double rooms: 8,000 - 15,000 ptas
28 suites: 18,000 - 25,000 ptas.

I Presidential Suite: 50,000 ptas.

Size of beds: single, 2 x 0.90; double, 2 x
1.35m

Minibar in suites. Rooms have TV, private
balcony and air-conditioning

Additional facilities: parking, swimming-
peol, heated swimming-pool, hairdresser,

shops, tenms (600), sauna, aerobics, disco, 2

convention reoms for up to 500 people, gar-

den
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ard 1 3 'flrnf
st in rooms: continental, 800 pras
plas

Eurocard
M Card, Visa
VALPARAISO
PALABCE * * * % %
Francisco Vidal, 23. La Bonanova,

Palma de Mallorca (Balearics). Tel
(971) 4004 11. Telex: 68754. Estab-
lished in 1974 3 km. from the town
centre. Nearest airport: 10 km. Nearest
beach: 2 km
Proprietor: Valparafso, S. A
Manager: Santiago Mantecdn Alba.
Staff: 164 employees.

the town ar
3. Opened in 1974, this is

suitably high standards
nd service It

& family suites. 26.f
‘%_;r‘mf
and al
L"dn,-

) - 28,850 ptas

have minibar, TV, private balcony
litior
onal facilities: parking
ated swimming-pool, ¢

B.'-.-\;:x. 35t 1n rooms: continental, 830 ptas

Buffet: 1,600 ptas
Normandia Restaurant
C .’1"' Antonio Tugores
ual Pe:;% Mart
) (70

quina wi
with herbs (
flambés with J‘mrt!-.'-_-u

750), Cottage n}:us__ e crépe
Potato pie

; Mar-
sorres
Eurocard,

.-'\-nr—- Diners,

VILLAMAGNA * * % % %

Castellana, 22. Madrid
Télex: 22914

Paseo de la
Tel: (91) 261 4900.

Established in 1972. Nearest
(Barajas): 12 km
Proprietor: Nerja, S. A
Manager: E. Martin
Staiff: 210 employees

)]s, sel
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ntrastt
T of build
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THE TRANSCANTABRIAN
EXPRESS
FOLLOWING THE COAL ROUTE

1983 brought a new lease of life to the railway which travels the
Cantabrian corniche. Exactly 102 years after work started on the La Robla
railway, the Transcantabrian’s locomotive is back on the rails and runs
from Ledn to Ferrol, passing through the splendour of Vizcaya’s verdant
rural landscape, purely for pleasure. José Carlos Capel took the train, and
tells us all about his trip.
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feasibility studies

and formalities, work
began on building a na-
rrowgauge railway
which was to travel the
length of the southern
slopes of the Cordillera
Cantdbrica mountain
range. Its official name
was the La Robla rail-
way. The purpose was
to provide a train to ca-
rry coal from the Ledn
coalfield to the insatia-
ble forges and foundries
of the Basque steel in-
dustry. An iron way,
along which could be

In 1891, after the usual

The new Coal Train.

Below, a sample of different architectures.

transported this vital
source of energy, all the
way from Leén to the
mouth of the Cadagua 1i-
ver in Bilbao.

Inevitably, it became
known as The Coal-
Train. The scheme, de-
signed by the architect
José Manuel Oraa, was
to be a model of techni-
cal simplicity and econ-
omy, the track accomo-
dating the irregularities
of the terrain like a steel
snake. Its three hundred
and forty kilometers of
track made it the longest
stretch of narrow-gauge

railway in Europe. In
1894, the locomotive
Ledn took to the rails for
the first time, and from
that time on, La Robla's
engaging steam engines
puffed like steel giants
under the weight of their
grimy but noble cargo.
For many years, these
trains, preceded by
great plumes of smoke,
were the only distur-
bance to the hallowed
silence prevailing in the
remote ins and outs of
the Cordillera Cantdbri-
ca,

When, in the not-so-

distant past, oil took over
coal's role and pro-
duced the coal crisis,
the old freight train's de-
cline became inevitable.
There was a declne,
too, in the number of
passengers using the
line. The Coal Train, fas-
cinating though its jour-
ney was, had never at-
tracted a particularly 1l-
lustrious class of pas-
senger; no high-ranking
diplomats, sinister spies
or glamorous seduc-
tresses. The La Robla
was a coal train, pure
and simple.
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In 1983, realising the
tourist potential offered
by the orginal route,
FEVE (Spanish Narrow
Gauge Railways) rein-
troduced a weekly train,
its route extended to in-
clude the remote Canta-
brian coast. Thus the
Transcantabrian came
into being, and it now
runs from Leén to Ferrol,
from April to October, a
weekly trip of 1000 km.
along one of the longest
stretches of narrow
gauge track in the
world.

Comfortable and func-
tional rather than luxur-
lous, four sleeping-cars,
three historic saloon
coaches and two wa-
gons combine to pro-
vide us with one of the
last glimpses of the le-
gendary Golden Age of
Rail.

There are no silken
blinds, teak and rose-
wood panels or deli-
cately inlaid mahogany
on the Transcantabrian,
Nor indeed the fine
china and silverware
and other refinements
that contributed to the
atmosphere of the great
European expresses of
days gone by. But pas-
sengers will find it a
modest, charming sort of
train which, in the
course of its slow jour-
ney, passes through
some of the least-
explored landscape in
the whole of Spain.

LEON-LA VECILLA

We arrived at Ledn
station as it was just get-
ting dark. Barely visible
behind a quaint, leafy
square, the nostalgic old
building, half-empty and
sleepy, seemed resigned
to the suffocatting
weather.

Alongside the plat-
form, where the dusty
glazed wrought-iren
canopy ended, a tiny
beige and blue train
shuddered at the distort-
ed bellow of a powerful
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diesel. People were
rushing about nearby. It
was nearly eight —only a
few minutes to go.

A sudden jerk and we
were off. The progres-
sive iron clanking of the
coaches gave us all a
momentary thrll. «Theres
nothing to beat», we
thought at the time, «the
view from a moving
train». Houses with grey,
peeling walls gave way
to allotments alongside
the river Torio.

The nver, calm and
dark, ran parallel with
the railway, bordered
with poplars, their leafy
branches filtering the
last rays of the evening
sun and casting pic-
turesque shadows on
meadow and water. The
train passed gently and
rhythmically through the
station at San Félix, then

The sea, always the sea, reigns all over.
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«Comfortable
and functional,
four
sleeping-cars,
three historic
saloon-coaches
and two
wagons
combine to
provide us with
one of the last
glimpses of the
legendary
Golden Age o
Rail.»

[ e

Matueca, Pedrin and
Pardavé.

As the mountain
reaches get higher, the
passes get narrower
and the approach
tighter. An hour into the
journey, the wheels
creeched and the train
drew to a halt. We had
arrived at La Vecilla,
and night was falling.
Dinner awaited us at a
lecal inn. Delicious mar-
inated trout!

LA VECILLA-
CERVERA

We had met Honorio
on that first evening. A
gentle, kindly old rail-
wayman, who had re-
tired, some kilometers
earlier, to Valmaseda.
This man who had spent
S0 many years as stoker
on the Coal Train chose
to make a few last trips
as engine driver of the
Transcantabrian.

We chated, and he in-
vited us to join him in the
driver's cab. The morn-
ing mists lent the land-
scape a mysterious eth-
ereal quality. Astride the
rail, the Transcanta-
brian snorted rhythmical-
ly as it climbed the
spurs of Ledn's sierra.
Through pasture and
ploughed fields, caks
and poplars we passed,
the occasional clump of
honey-suckle brighten-
ing the wayside.

Honorio gave a blast
on the whistle every few
seconds, sending out
brash arpeggios which
echoed off the hillsides
whilst the train tilted ele-
gantly back and forth to
negotiate the cambered
curves. At last, the hori-
zon opened out to reveal
the magnificient view of
the valley of the Esla,
Ledn's chief river. We
crossed the river by a
stone brigde before en-
tering Cistierna, cross-
roads of the old coal-
routes.

At the station, Honorio
slowed down for just
long enough to grab a
parcel hastily handed in
to him by a woman. «That's
my wife», he explained.
«Now that I'm retired,
we live here. It's lovely
and quiet. It snows a lot
in winter, but we love it.»

The Transcantabrian
entered Palencia at the
highest point of the line,
1,190 metres, at La
Espina. Still quite early
in the morning and und-
er a lingering mist, we
stopped at Cuardo. By
road, along the Ribera
del Carrién, we came to
the Castilian plain. A vi-
sit to the spectacular
mosaics in the Roman
town of Olmeda en Sal-
dana was followed by
lunch at an old water-
mill. Then a chance to
see some of Palencia's

Mushrooms,
ham, clams,
mussels,
squids, are
the favourite
ingredients.

wealth of examples of
the Romanesque, in Car-
rién de los Condes, Vil-
lalcdzar de Sirga and
Frémista.

It was evening when
we rejoined the train at
Cervera de Pisuerga
From the nearby inn at
Fuentes Carrionas, the
vast mountain range
seemed etched in blue
against the rosy splen-
dour of the sky. It was
cold.

CERVERA-
SANTANDER

After two days of tra-
velling, the Transcanta-
brian couchettes
seemed somehow wider
and more comfortable.
We were getting used to
them already. The train
had stopped, as it did
every night, in a siding.
It was a 815 the next
morning when the ting-
ing of a bell announced
that the saloon coaches
were open. We were on
the move again. Those
breakfasts to the accom-
paniment of the carria-
ge's rusty creaking sent
us off into still-sleepy
fantasies, to be brought
down to earth by some
practicality of daily life.
An hour later, we had
arrived at Cillamayor.

After a visit to Aguilar
de Campoo, a medieval
and biscuit-making
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town, the bus took us
back to Mataporquera.
The track wormed its
way through hilly terrain.
This was a monotonous
landscape, punctuated
only by rickety wooden
barriers put up as a
rough protection against
blizzards and drifting
snow. Suddenly, what
seemed a vast grey sea
loomed to port. For the
next 18 kilometers the
Transcantabrian skirted
the rough, foam-fleck ed
and apparently bound-
less waters of the Ebro
reservoir. Our mountain
railway was suddenly
transformed into a sea-
side one. After midday,
we stopped at Espinosa
de los Monteros. We
were now in the terri-
tory of the ancient she-
pherds' quilds of Castile,
The land of the primitive
foramontanos people of
Cantabrian and Basque
culture.

After lunch in Medina
de Pomar, back to the
train by bus, to cross the
fascinating Medina val-
ley. With the dogged de-
termination of a cart-
horse, the diesel set off on
the slow climb up the
vast slope of Sierra de la
Magdalena. Puffing and
panting with effort, the
train twisted and turned,
this way and that, to deal
with the incredible
bends hewn out of the
rock. Towering
beeches, oaks and pines
almost screened from
view the great green
valley below, spreading
out to touch the hems of
the Ordunte mountains.
We were travelling at
cloud level.

As we headed down-
wards into Vizcaya, the
sun was shining brilliant-
ly. After a few more kilo-
metres with Cadagua
beside us, we changed

The farallons,
rocks jutting out
of the sea.

direction abruptly, the
train turning through an
angle of 180°. We had
reached the end of the
old coal route.

Noisy and dishe-
velled, like a charger
champing at the bit, the
Transcantabrian hurled
itself towards the Canta-
brian capital. The entire
Asén valley, Maliafio,
Muriedas, echoed to its
approach. Could we
have been running late?

SANTANDER-LLANES

The journey so far had
been a sort of introduc-
tory course to railway
culture. The lonely nos-
talgia of dilapidated rur-
al stations, the water-
tanks, the up-and-down
signals, the points-
levers, had been sad re-
minders of the still-
recent days of steam
From Valmaseda on, the
railway started to look
altogether more alive. It
was 9.30 when the train
drew into Puente San
Miquel. By bus to the his-
toric and artistic delights
of Santillana del Mar, then
on to Cabezén de la Sal
for a performance of
Cantabrian folk-song




and dance. Cheeky and
suggestive, those cou-
plets sung sweetly to the
sound of the rabel, an
ancient three-stringed
instrument, were to echo
in our heads for the rest
of the day.

«En casa del sefior cura
sdlo tiene una cama
¥ s1 en ella duerme el
cura
¢ddnde ‘ridiu” duerme
elama?»
(In the priest's house
There's only one bed
And if the priest sleeps
in that one,
I wonder where the
housekeeper sleeps?)

By road along the nar-
| row Saja valley, we
reach the beautiful vil-
lage of Barcena Mayor.
Seeing two Seville taxis
in such an out-of-the-
way place took us
aback for a moment,
Then we worked it out;
they were, no doubt, the
means of transport of
some jdndalos, natives
of Santander who still
nowadays make their
living in the south,
perpetuating the tradi-
tional links between An-
dalusia and Cantabria.
Further evidence of

Left, Palacio de la
Magdalena.
Right, Picos de Europa.

these links came in the
form of a superb San-
tander cocido (a Span-
i1sh pot-au-feu), made by
the lady from Cddiz who
owns the Rio Argoza inn
where we had lunch.

As we were leaving
Bdrcena, the greyish
cotton-wool clouds, the
empty streets, and fe-
tishes and amulets we
saw hanging in a semi-
abandoned house gave
the place a somewhat
disturbing atmosphere.

Under a light drizzle,
we headed for the coast.
Joining the train at Cabe-
zén de la Sal, we fol-
lowed the coastline up
to Llanes. For dinner at
the station restaurant,
we were served a deli-
cious and succulent
hake in batter.

LLANES-
RIBADESELLA

Very early In the
morning, and in persis-
tent rain, we left the train
which we were not to
join again until that night.
«Not the best of days for
exploring the Picos de
Europal» quipped our
guide. By the time we
got to Arenas de Ca-
brales, the rain was tor-
rential.

On enquiring, we
were told where to find
the famous local cheese.
Rather sceptically and
hesitantly, we tasted
one, It was wonderful,
After climbing up as far
as Poncebos through the
startling beauty of the
Cares pass, we returned
to Arenas.

A no better than mid-
dling fabada (Asturian
bean stew), and the bit-
ter after-burn of an imita-
tion Cabrales cheese
could not mar our enjoy-
ment of the spectacular
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TRAVEL INFORMATION

The Transcantabrian is
made up of 6 coaches
and 2 wagons, with a ca-
pacity of 48 passengers.
The first three coaches
are sleeping-cars; the
others are saloon-cars,
with a bar, piano, low ta-
bles and so on, whilst
some have armchairs and
tables for writing or play-
ing cards. They have air-
conditioning, heating, hot
water, a library, Video-
TV and hi-i equipment.
Each sleeping-car has a
shower. Breakfast 1s
served on the train, and
lunch and dinner are ea-
ten at historic inns, eating
houses or selected res-
taurants along the route.

The journey lasts from
Saturday evening to mid-
day on the following Sa-
turday, travelling e ither
from Ledn-Ferrol or, al-
ternatively, Ferrol-Ledn.
The first trip is scheduled
for 1st June and will con-
tinue every Saturday until
12th October.

PRICES

Seven days, in the high
season (Ledn-Ferrol or
vice versa). 85,000 pts. per
person. Supplement for
an individual compart-
ment: 18,000 pts. per per-
son.

Seven days, in the low
season (Leén-Ferrol or
vice versa): 70.000 pts. per
person. Supplement for
an individual compart-
ment: 15,000 pts. per per-

Son.

HIGH SEASON is the
months of July, August and
September.

LOW SEASON is the
month of June and the first
two weeks of October.

There 1s an optional
motor-coach service for
the return journey from El
Ferrol to Ledn (at the end
of the Ledn-Ferrol trip).

Price: 1600 pts. per
person (minimun 10 peo-
ple).

For further information,
contact any Spanish tra-
vel agent.
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scenary through which
we travelled that after-
noon: Covadonga and
the lakes.

From Cangas de Onis
on, we were heading
downwards, following
the course of the Sella.
And we still had it in us,
when we reached the
sea, to appreciate how
the rays of the setting
sun gilded the deserted
beaches, whilst in the
Sella estuary a few
boats cast their crystal-
line shadows. Ribadesel-
la Is picture-postcard
material.

RIBADESELLA-
LUARCA

They did warn us. The
track on the way to
Oviedo was in a bad
state and repailr work in
progress, so we had to
go slowly. If all went
well, we would arrive at
the capital at about mid-
day. The saloon
coaches, crowded with
idle travellers were
abuzz with intermingled
conversations. Just
beyond Arriondas, as
we were fording a
stream, there came a
loud grinding sound and
the train stopped. A hush
[ell un Lhe carrige. Our
worst fears had been
realised! We had come
off the rails!

In fact, no-one was
particularly upset by
this event. With relative
speed and a display of
alacrity, the crew of the
Transcantabrian got us
back on the rails. Some
hours later, we arrived
at Oviedo.

After lunch, a visit to
Santa Maria del Naran-
co and San Miguel de
Lillo gave us a fascinat-
ing glimpse into pre-
Roman Asturias.

It was already nearly
six when we reached
Cudillero. In the after-
noon brightness the fi-
shermen's houses cling-

ing to the mountain-side
cast a dazzling whiteness
over the blue basin of
the harbour.

The market was bus-
tling with activity, Sce-
nes around the port see-
med lifted straight out
of paintings by Sorolla.

Going to Luarca, the
coast road was a verita-
ble balcony over the
sea. The beaches and
breakers, viewed from
this vantage point,
seemed limitless; first
Artedo, then Cabo, then,
finally Luarca.

LUARCHA-VIVERO

We were getting
close to Galicia now, and
close to the end of the
journey. From Luarca,
the Transcantabrian ran
along the coast, scatter-
ing the last of the morn-
Ing mist. As we skirted
the Ribadeo estuary, the
train seemed about to
plunge in. We left Astur-
ias behind us, to be wel-
comed by Galicia with
open arms. From Riba-
deo, the view ol Castro-
pol was majestic. In the
midday light, seagulls
fluttered nervously in
the silvery wake of two
fishing boats.

Meadows, great fields
ol maize, slale-rovfed
barns and masses of eu-
calyptus trees made up
the landscape along the
coast towards Foz, Cabo
de Burela... and Vivero.

It would soon be time
to say goodbye. That
night, the passengers
lingered in the saloon
coaches until the early
hours of the morning.

VIVERO-
EL FERROL

Slowly, the train tra-
velled the last few kilo-
meters to El Ferrol. The
beauty of the Barquero
and Ortigueira estuaries
was the best our al-
ready enchanted eyes
had seen yet.




SANTONA, LAREDO,
COLINDRES

Three centuries after
the process of salting
fish began in these
parts, the Italians
came and set up the
first anchovy-salting
industry. After trying
various other methods,
they are nowadays
canned in oil, and what
used to be an entirely
artesan industry is
now largely
mechanised.

THE ANCHOVY TRIANGLE

here are three

I seafaring and fish-
ing villages 1In
Cantabria —Laredo,
Santofia and Colindres—
which, despite the tour-
ist invasion both from
within Spain (from the
Basque Country and
Madrid) and abroad
(Britain, France and Ita-
ly), have retained their
identity better than most.
This northern part of
Cantabria is known for
its salt fish and ancho-
vies semi-preserved In
olive oll, though nowa-

days they are also
canned in vegetable
oils, something which

has to be stated on the
can or its packaging.

The first entrepren-
eurs to establish them-
selves in Laredo in the
middle of the last cen-
tury, were Sicilians,
amazed by the quality
and quantity of the an-
chovies fished in these
waters. One of these Ita-
lians, Vella (or Veglia)
by name, set up busin-
ess preserving ancho-
vies first in salt, and later
trying pork fat, butter
and, eventually, refined
olive oil.

There is ample docu-
mentary evidence to
show that fish-
preserving in Cantabria
dates back to the six-
teenth century and even
before. Muleteers from

Ledén wended their pre-
carious way over the
mountains, carrying salt-
ed sea-bream, tuna,
hake, cod, conger-eel
and sardines back to
Castile. Orwell, in The
Road to Wigan Pier,
mentions that Charles V
expressed the desire to
erect a statue to the her-
ring. Bearing in mind
that here in Spain we of-
ten misapply the word
arenque (herring) to
mean our delicious bar-
rel-salted sardines, it
seems quite likely that
these were what so de-
lighted his majesty when
he landed at Villaviciosa
in 1517. For health rea-
sons, he stayed some
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SANTONA, LAREDO, COLINDRES

THE ANCHOVY TRIANCLE

Things have deve-
loped quite a bit since the
aforementioned Vella,
just over a century ago,
thought of filleting and
skinning the anchovies,
cleaning them of salt im-
purities, and putting them
in little tins. First of all, he
tried covering them with
pork lard, later with
mountain butter, and fin-
ally with olive oil.

Nowadays, once the
anchovies have been
skinned, they are passed
through a brine bath,
wrapped in sacking and
drained. The drained fish
are then taken to work-
tables where ladies deli-
cately dig a fingernail into
the anchovy's back and
open it out, removing the

In Colindres, Laredo
and Santofia, over 90 % of
those employed in the an-
chovy factories are wo-
men. In the 35 or 36 fac-
tories in the area, includ-
ing Castro Urdiales, Tre-
to, Remnosa and Argorios,
the female labour-force is
vital and irreplaceable.

ANCHOVIES IN OIL

backbone and laying the
fillets symmetrically in
tins. The tails have al-
ready been removed.

The anchovies are then
covered with oil. If they
are to be packed rolled,
the ladies roll them up
with the aid of a little
implement then arrange
them pretiily in the tins.
Skinning is no longer
done by hand. It is now
done by scalding the fish
in hot water, then cooling
them rapidly. Draining is
still a manual operation
as is the filleting and ar-
ranging in tins.

Other oils than olive
are also used nowadays,
though it is obligatory that
this should be stated on
the packaging.

E DOMINGO

Their manual dexterity is
extraordinary, and to see
them at work is an unfor-
gettable sight.

Tradition demands an-
chovies canned in olive
oil.
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time in San Vicente de la
Barquera, Trecerio and
Reinosa. Given his repu-
tation for gluttony, it is
easy to imagine that he
would have done exten-
sive sampling of these
fish, which he would
have heard called aren-
ques. But this is just spe-
culation.

THE VENEZUELAN
ANCHOVY

It has to be said, how-
ever, that the ancho-
vies processed in the
triangle nowadays are
for the most part not
caught off the Canta-
brian coast. Would that
they were! In fact, less
than 5 % of them are lo-
cal. The rest are from
Venezuela, Argentina,
Morocco. Needless to
say, this 1s because of
the excessive over-
fishing which went on for
years in Spanish waters.

The cognoscenti
claim to be able to tell a
Cantabrian anchovy
from one from foreign
waters, even after can-
ning. I, a mere mortal
and philistine in these
matters, find this some-
what far-fetched, but
then there are those
wine-buffs who can tell
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general public since, as
well as being exported.
in considerable quanti-
ties, they go, for the most
part, to wholesalers or
restaurants and Dbars,
where they are then de-
salted and sold in por-
tions at pretty high
prices. It has to be said,
too, that tins of salted an-
chovies are generally
rather large, and not
very practical for the
average family kitchen.
Nevertheless, any good
gourmet will recognise
the fine quality of the fish
which has made such a

Itis a fact,
though, that
to this day,
the anchovies
preserved
within the
triangle made
up by Laredo,
Santofia and
Colindres are
considered to
be the best,
not justin
Spain but in
Europe and
America.

name for this triangular
area of Cantabria.

ARTESAN

The preparation of
salted anchovies is en-
tirely artesan. The fac-
tory-owners buy the an-
chovies as they land In
port, then take them to
the factories to be head-
ed, cleaned and co-
vered with salt. Then, In
great cakes, they are
tightly pressed into tins
of up to 10 kilos. The de-
gree of pressure to

which they are subjeted
is amazing. To stop them
from squeezing out of
the tops of the tins,
heavy blocks of salt are
placed there, then the
tins are stacked on top
of one another, adding to
the weight. The position
of the tins is changed
periodically until the an-
chovies are ready,
then they go off for auto-
matic lidding and seal-

/| ing.

The United States,
Germany and Italy are
our best foreign custom-
ers, whilst the biggest
within Spain are Canta-
bria itself, the Basque
Country and Catalunia.

As one would ima-
gine, the preserving
process has changed
considerably over the
years. The wooden bar-
rels into which the an-
chovies were packed in
the olden days have dis-
appeared, as have the
workers who prepared
the cans and finally sol-
dered their lids on by
hand.

Italy was,

and re-

mains, the main consum-
er. But gone are the wo-
oden barrels, the coop-
ers, the solderers.. the
anchovies are now salt-
ed in concrete vats,
E.Domingo
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THE UNITED
STATES,
GERMANY AND
ITALY ARE OUR
BEST FOREIGN
COSTUMERS
WHILST THE
BIGGEST
WITHIN SPAIN
ARE
CANTABRIA
ITSELF. THE
BASQUE

COUNTRY AND
CATALUNA.
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For 8-10 people

Ingredients:

| tail-piece of salmon
welghing approximately
3/4 kg,

| branch fresh dill;

| teaspoon white
peppercorns,

15 gr. salt;

15 ar. sugar

For the sauce:

2 teaspoons mild made
mustard,

1 1/2 dl double cream;

1 teaspoon honey;

salt, pepper and chopped
dill.

To a semble the canapés:
sliced black bread;

50 gr. butter;

2 dozen quails’ eggs

Method:

Crush the white pepper
with a pestle and mortar
and mix it with the salt and
sugar. Sprinkle the salmon
with this mixture inside and
out. Tuck the dill branch in-
side, then place the fishin a
plastic bag, Allow it to mar-
mate, with a light weight on
top of it, for 3 days and
nights, turning it every 12
hours.

Whip the cream until it
doubles in volume, then
add the mustard, chopped
dill, honey, salt and pep-
per.

Using a pastry-cutter, cut
out shapes from the bread
and the sliced salmon
Poach the quails' eggs in
water to which a little vine-
gar has been added, then
set them aside in a bowl of
cold water. Butter the
bread shapes, adding a
slice of salmon to each one
then a teaspoon of sauce
topped with a quail's eqgg
and a little garnish
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For 6-8 people

Ingredients:

1 1/2 litres milk;

3 cartons plain yoghurt;
2 cucumbers;

| lemon;

salt, white pepper and
chopped chives

Method:

Boil the milk and add the
peel from the cucumbers
Leave to infuse until the
milk has cooled to like-
warm. Add the yoghurt,
and strain. Leave overnight
in a vacuum flask (the
yoghurt needs a consistent
warm temperature to fer-
ment). Remove the pips
from the cucumbers and
slice the flesh thinly. Sea-
son the creamy mixture,
then pour into bowls
among which you have
shared out the cucumber
slices. Sprinkle -with
chopped chives and a few
drops of lemon juice before
serving.




TWO GARDEN MENUS

For 8-10 people
Ingredients:

For the pastry:

1/2 kg. strong flour,;

2 egag-yolks;

4 teaspoons sugar;
1/2 dl. sweet oloroso
sherry; 200 gr. butter;
pinch of salt.

For the filling:

3 chicken breasts and 3
pigeon breasts;

1/2 kg minced pork.

1/2 kg minced veal;

2 large onions; 3 carrots;
3 cloves garlic;

1 glass dry oloroso sherry;
200 gr. raisins;

200 ar. pine nuts;

2'eqggs, | dl brandy

Method:

Rub the butter, sugar
and salt into the flour. Make
a well and add the sherry
and the egg-yolks, then mix
to form a dough. Put it in the
fridge to rest for an hour.

Make the filling by sof-
tening the chopped onions
in a little o1l over a low heat
Add the chopped carrot,
chopped garlic and
minced meats then, when
the meat has browned, the
brandy. Flambé i, then
immediately afterwards
add the sherry and a
guarter litre of stock. Let it
cook over a low heat for
half an hour. Add the chic-
ken and pigeon breasts,
cut up, and allow to contin-
ue cocking as before for
another half hour. Fmally
add the rasins and pine-
nuts. Once the mixture has
cooled slightly, add the
peaten eggs. Line a deep
dish with pastry. Fill and
top it, then bake the pie in a
medium oven for 30 min-
utes

For 4-6 people

Ingredients:

3 dl fresh orange juice;
the peel of the oranges;
100 gr. butter;

|  dessertspoon
liqueur;

10 gr. cornflour;
forest fruits: blackberries,
wild strawberries,
raspberries.

orange

Method:

Clean the fruit. Heat up
the corange juice with the
orange peel and when it
comes fo the boll, add the
cornflour dissolved m a
teaspoon of water. Allow to
thicken. Remove from the
heat, and add the butter, lit-
tle by little, beating con-
stantly. Leave to cool, then
add the orange liqueur.
Keep the sauce warm in a
bain-marie. Arrange the
fruit on a plate, leaving part
of it empty for the sauce
Serve immediately.
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For 4-6 people

Ingredients:

1/2 litre gelatine;
6eqgs;

1 dl, vinegar;

a few chives;

150 gr. tin of paté;
6 black olives.

Method:

Poach the eggs in boiling
water to which a little vine-
gar has been added. Set
aside, Cut the paté into six,
and set aside.

Heat up the gelatine
then pour a thin layer into
the bottom of six individual
moulds. When this has set,
decorate with chives and
olives, then place an egg
on top. Cover with gelatine
and allow to set. Repeat the
operation with the paté.

Allow any remaining ge-
latine to set, then chop it for
use as decoration. Turn out
the moulds with the aid of a
hot cloth. Decorate the
serving dish with the
chopped gelatine, waler-

cress, lomato, mint, eftc.
Serve at room tempera-
ture.
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For 8-10 people

Ingredients:

3/4 kg. king prawns;

| kg. cleaned monkfish;

3 1/2-4 tablespoons cream,
2 egg whites;

100 gr. pine nuts;

salt, pepper, nutmeg.

For the sauce:

The heads of the king
prawns;

2 dl. dry white wine;
3 dl double cream;

a shallot.

Method:

Whizz the monkfish and
egg-whites together in a
blender or food-processor,
then press through a sieve.
Chill in the fridge for an
hour. Add the unbeaten
cream and mix well, mak-
ing sure that the mixture
stays very cold. Season
with salt, pepper and nut-
meg and mix in the pine-
nuts.

Boil the prawn tails and
peel them.

Butter a1 1/2 litre terrine
and fill it with the monkfish
mousse, placing the
prawns in the middle, Cook
it in a bain-marie for 1 hour
in an oven pre-heated to
170°C. Allow to cool be-
fore turning out

The sauce:

Toss the chopped shallot
in a knob of butter and add
the prawn heads. Before
they start io change colour,
add the white wine and
cream. Allow to reduce to
half, then strain. Correct the
seasoning and serve in a
sauce-boat.




For 8-10 people

Ingredients:

6 large aubergines;

| lemon;

1 wine-glass olive oil;
1 clove garlic;

salt, pepper, cayenne.

Method:

Bake the aubergines
whole and in theirskinsina
hot oven until soft. Blend
the flesh with the lemon
juice and crushed garlic.

Add the oll, little by little,
beating constantly so that
the mixture emulsifies. Sea-
son, and serve the purée
with thin toast.

For 4-6 people

Ingredients:

200 gr. cubed sugar;

| teaspoon glucose
powder;

172 litre milk;

100 gr. sugar;

6 egg yolks,

1/4 litre double cream.

Method:

Place the suoar cubes
and glucose in a saucepan
with a tablespoon of water,
and cook over a medium
heat until it takes on a nice
caramel colour. Add the
heated milk and stir, so that
the caramel dissolves com-
pletely (cover your hand
with a cloth as you add the
milk since the caramel
might spit).

Beat the yolks with the
sugar until they whiten. Lit-
tle by little, add the cara-
mel milk beating constantly,
then stir the mixture with a
wooden spoon over a low
heat until it thickens: Allow
to cool, then add the cream.
Freeze in the freezer for
half an hour. Serve with al-
mond tuiles.

Ingredients:

200 gr. flaked almonds;
185 gr. sugar,

30 gr. flour;

3 egg whites (110 gr.);
40 gr. melted butter.

Method:
Mix the almonds with the
sugar, flour, egg-whites

and melted butter. Place
the mixture in the fridge to
chill for at least an hour.
Place a teaspooniul of the
mixture on a baking tray
and flatten firmly with a
fork until it makes a thin cir-
cular biscuit shape. Repeat
until all the mixture is used

-up. Bake n an oven pre-

heated to 180° C for 10to 18
minutes, Remove from the
baking tin and mould each
biscuit around a rolling pin,
using a palette-knife, whilst
they are still warm and
pliable. Leave them there
to cool, so that they form
crisp curved tuiles.

These will keep for up to
six days In an air-tight con-
tainer.

Pictures: Francisco
Ontafién

Recipes: Belén Llamas
Feature: Belén Diaz
Calero
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Cuba or the
Canaries? The
chicken or the eqg?
The first tobacco
planters were
Canary Islander,

as were the first
Cubans to turn their
tobacco-handling
skills to making
cigars. The first
Canary Islander
was Daniel Pela,
and the first Cuba
was one Erio-Xil

The Canaries played
a vital role in Spain's co-
lonisation of America.
An important port-of-call
for Spanish ships sailing
the American route, the
Islands provided a link
not only between Eur-
ope and America, but
also with the equatorial
route which brought to
Europe the products of
the Far East (Indonesis,
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Sumatra, The Philip-
pines..).

The Caribean Islands,
especially «Gran Antil-
la» or Cuba, absorbed
many cultural and socio-
logical influences from
the Canaries and these
have remained incor-
porated into the char-
acter and customs of
their people.

In 1510, Diego Veldz-
quez conquered the is-
land of Cuba and de-
clared it a colony of the
Spanish Crown. Various
accounts dating from
those early days men-
tion the arrival and set-
tling of colonies of Can-
ary Islanders on the is-
land. The vast majority
of them were humble la-
bourers who set about
cultivating tobacco. The
islenos (islanders), the
name they were given
when they arrived, be-
ing natives of the Canar-

ies, came to be known as
vegueros. The veguero
was a small farmer who
worked with his family
at cultivating tobacco in
the vegas, areas of fer-
tile soil generally along
river banks.

In the last years of the
16th century, tobacco-
growing, organised and
practised by Spaniards,
for the most part natives
of the Canaries, spread
from eastern Cuba to the
centre and west of the is-
land. The Cuban histor-
lan, José Rivero Muiiiz,
in his book Tabaco. Su
Historia en Cuba (To-
bacco. Its History in
Cuba), writes about
cultivation in Cuba: «It is
the hardworking sons of
the Canaries who show
a preference for this
crop, and it can be said
of them that they have
been the true propaga-
tors of it in Cuban soil».

Panduca, who
formed a
partnership with a
Canary Islander.
This was around the
year 1541. Four and
a half centuries
later, their
descendants, some
more direct than
others, produce up
to three hundred
different varieties
of cigar... back in
the Canaries.

He also states that while
Canary Islanders spe-
cialised in growing and
manufacturing tobacco,
it was handled commer-
cially by Catalans, a
trade which flourished,
from the 17th century on,
with Spain, other Euro-
pean countries and the
American colonies.

PANDUCA
AND PELA

There i1s even more
precise information in
existence about the first
islenios who settled in
Cuba and took up tobac-
co-growing. We find itin
the work of another Cu-
ban writer, Doctor Jorge
Garcia Gallo. In his book
Biografia del Tabaco
Habano (A Biography of
Havana Tobacco), he
tells of one of the first
Canary Islanders to tra-




vel to Cuba in the early
days of colonisation.
This was Demetrio Pela.
This native of the [slas
Afortunadas wrote a let-
ter in 1541
vives to this day, and
whose contents de-
scribe how he learned
with the Cuban Indians
to plant and cultivate to-
bacco. He befriended
an Indian named Erio-Xil
Panduca and from him
he learned, among other
things that for growing
tocbacco «two good
showers a month are
quite enough, for too
much water robs the to-
bacco of its honey».

It was these Islenos or
vegueros who grew and
manufactured tobacco
in Cuba that transported
its cultivation and manu-
facture back to the Can-
aries. Particularly after
Cuba's independence
in 1898, many families of
Canary origins who had
settled in Cuba returned
to their roots, disen-
chanted, but taking with
them their know-how
and the seeds of the by
now famous Cuban to-
bacco, all set to spread
its cultivation and allied
industry to the Canaries.

which sur-

It 1s hardly surprising,
then, that Canary Island
tobaccos are of a quality
comparable to the Cu-
ban, since the growing
and manufacturing tech-
niques are the same. On
the island of La Palma, a
very high proportion of
cigar manufacture Is
done in small family
workshops with very lit-
tle paid labour. These

These workshops where cigars are han rolled in exactly
the same way as in Cuba are called chinchales.

where ci-

workshops,
gars are hand-rolled in
exactly the same way as

in Cuba, are called
chinchales, again as in
Cuba, and their owners,
who usually sell their
own products, are called
chinchaleros. In Santa
Cruz de Tenerife some
manufacturers have or-
ganised production
along more technical

lines in what are really
factories equipped with
modern machinery.

THE INDONESIAN
LEAF

The leaf used as the
basic raw material
comes nowadays only in
small part from the is-
lands themselves (less
and less in Tenerife,
though still a certain
amount in Las Palmas),
the greater part being
imported from other
countries. The tobaccos
used In cigar-making
must have certain spe-
cial characteristics and
qualities not needed in
cigarette-making. They
must be dark, cured in
the open air and fer-
mented by a slow pro-
cess which helps con-
vert the natural compon-
ents of the leaf into aro-
matic substances. They
should burn slowly with-
out going out and should
produce an porous whi-
tish-grey ash which does
not fall easily from the
end of the cigar. Of the
three component parts
of the cigar — the
«filler», the «binder»
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(strips of leaf which bind
up the filler) and the
«wrapper» (a section of
leaf wrapped around
the outside of the cigar),
it is this last, the wrap-

per, which needs the
most specific qualities.
The leaf must be fine-
textured and elastic, the
secondary veins running
through the leaf should
not be prominent, its co-
lour should be clean,
and it should burn per-
fectly. Few tobaccos
offer these characteris-
tics and they are only
produced by the right
combination of soil, cli-
mate, cultivating techni-
que and curing and fer-
menting process.
Nowadays, Canary Is-
land cigars are made al-

WHERE TO FIND YOUR CANARY ISLAND CIGAR

most entirely with leaves
imported from other
countries with a reputa-
tion for the fine quality of
their crops. Besides
Cuba, they are Indone-
sia, Honduras, Came-
roon, The Philippines,
Brazil, Nicaragua and
the United States. The
highest proportion of to-
bacco used in Canary
Island cigar manufac-
ture comes from Indone-
sia (Sumatra) and Cen-
tral America (Cuba).
Central European to-
bacco products (Dutch,

German, Danish, Bel-
giam and Swiss, for the
most part) are also

made to a large extent

with selected Indone-
slan tobaccos. The Can-
ary Island cigar shares
certain characteristics
with these Central Euro-
pean products and with
Havana ones because of
the manufacturing techni-
ques and quality of leaf
used.

That being said, ho-
wever, the Canary Is-
land cigar has its own
personality which s
inmmediately recogni-
sable and is much
appreciated by the con-
noisseur smoker. Its fla-
vour and aroma are
rather smoother than the
classic Havan, but its
character or strength,
allied to its nicotine con-
tent, is generally higher
than the European cigar.




A practical guide for wine
professionals and all lovers of the

WINES

— Methods of elaboration of the various

types of wine (white, rosé, clarete, red,
sparkling, fortified, etc.).

— Crape varieties grown in Spain.

— Wine labels and how to read them.

— Wine-tasting and tasting-sheets.

— A dictionary of wine language.

— Vintage chart.

— Wine festivals and fairs.

— Buying guide, with details of the best
wine shops.

PART TWO

— 574 bodegas and 2,652 wines classified
according to Autonomous Community.

— Tourist wine route of each area, with
details of its restaurants, hotels, bars
and bodegas.

— The 574 bodegas classified by
Denomination of Origin, Specific
Denomination Provisional Denomination
of Origin, Winegrowing Area, etc. The
following information is given about
each bodega featured: address,
telephone number, telex number, year
established, equipment used, source of
grapes, by-products, market
distribution of wines, visiting times,
whether or not it sells directly to the
public, a list of the wines produced and
their characteristics. Brands
exclusively for export are also
mentioned. Each wine is described in
terms of: year, grapes, alcoholic
strength, type of bottle and price at the
bodega. The best are indicated by the
symbol of one or two wine-glasses.

— Full-colour fold-our map showing all the
Denominations of Origin and
Winegrowing Areas.

2.675 wines from bodegas,
cooperatives and bottlers, with
comments and prices

ORDER FORM

Forename Surname

Address ; ’

Please send me copy/copies, price £8 including airmail p. & p. for Europe, and USS 23 for the US.A.
and the rest of the world, to be paid by*

COD.

Postal Order No.
Credit card
American Express
Visa No.

Expiry date
Signed

oooog

* Please tick the appropriate box

CLUB DE GOURMETS (WINE GUIDE), Velayos, 4, bajo. 28035 Madrid, Spain. Tel: (91) 209 10 42/42




TORRECILLA, 2.2 afio
(Red)

PEDRO ARMENDARIZ
ALVAREZ

SOCIEDAD
COOPERATIVA
BODEGA SAN
FRANCISCO JAVIER

VINICOLA NAVARRA,
S. A.

Calvo Sotelo, 18. Falces
(Navarra)

Tels.: (948) 73 41 35 and
734021
ARMENDARIZ, current
year (Clarete)
ARMENDARIZ, current
year (Red)

Rio, 60. Peralta (Navarra)
Tel.: (948) 75 02 85
CANTERON, 1983 (Ros€)
CANTERON ANE]O, 1981
(Rosé)

MONTENEGRO, 1983
(Red)

Ctra
Pamplona-Zaragoza, km
14. Campanas (Navarra)
Tels.: (948) 36 00 08 and
36 01 51

ALAIZ (White)
BANDEQO (White)
CASTILLO OLITE
(White)

LAS CAMPANAS (White)
ALAIZ (Rose)

BANDEO (Rosé)
CASTILLO OLITE (Rosé)
LAS CAMPANAS (Rosé)
ALAIZ (Red)

BANDEO (Red)
CASTILLO DE TIEBAS
(Red)

CASTILLO DE OLITE
(Red)

LAS CAMPANAS (Red)

VINA HERGABIA

Blanca de Navarra, s/n.
Murchante (Navarra)
Tel: (948) 86 10 59
VINA HERGABIA (Rosé)
VINA HERGABIA, 1978
(Red)

VINA HERGABIA, 1976
(Red)

VINA HERGABIA, 1973
(Red)

DENOMINATION OF
ORIGIN: Rioja

BODEGAS
COOPERATIVA SAN
ADRIAN

Santa Gema, 61, San
Adridn (Navarra)

Tel.: (948) 67 00 65
VINA VALCAVA (Rosé)
SANSANDE (Red)
VINA SANSANDE (Red)

BODEGAS MUERZA,
S. A.

Plaza de Vera Magallén,
1. San Adridan (Navarra)
Tel.: (946) 67 00 54

Telex: 37995

RIOJA VEGA, 1983
(White)

RIOJA VEGA, 1983 (Rose)
GRAN RESERVA
BODEGAS MUERZA, 1978
(Red)

RIOJA VEGA CRIANZA,
1981 (Red)

RIOJA VEGA RESERVA,
1880 (Red)

BODEGAS CARRICAS.
Espumosos

Rua Roman 4, 11. Olite
(Navarra)

Tels.: (948) 74 01 16 and
74 0005

GRAN RESERVA KARRY,
1983 (Bru cavas)

GRAND ROSE KARRY
1883 (Dry cava)

KARRY, 1983 (Dry cavas)
LE ROI, 1983 (Dry cava)
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