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O
nce more winter is upon us. 
For some this is the best sea­
son for travelHng, while for 
others it presents the perfect 
opportunity to indulge in 
their favourite sport, skiing 
or even golf-and why not. 
The Spanish climate with its 
snow as well as sun, opens up 
an unlimited range of possi­

bilities you may never have thought of. In 
this issue you'll f ind all the information 
you need. 

But winter is also the ideal season to sa­
vour those dishes in which olive oil is an es­
sential pan. It is true to say that there was 
a time when animal fats held pride of pla­
ce in the kitchen but now, little by little, 
olive oil is assuming its rightful position 
once more. Doctors, gourmets and experts 
on nutrition have all come co praise its 
qualities. Spain has been one of the ma* 
jor oil producing countries for centuries, 
and the very history of the nation is inex­
tricably linked to that of oil . That is why 
it is given such a privileged position in this 

issue. 
And finally, what better way to see out 

the old year but by toasting its departure 
with the best wines of '85: whites, roses 
and reds, all carefully tasted by experts. 
Choose whichever you like best and 
—Cheers, your health! 
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MINORCA 



The Minorcans claim to have spring twice a year: the «summen spring and 
the <swinten spring which are fundamental for their agriculture. 

T wo hundred kilometres of 
coastline, indented by over a 
hundred and twenty beaches 
and coves with clean sand and 

crystalline water, form the outline of this 
island, whose total surface area is just 
over seven hundred square kilometres, 
and which measures some forty-five ki­
lometres East-West and fifteen kilome­
tres North-South. It's che easternmost of 
the Balcarics, where the sun rises earliest 
in Spain, an island lovingly tended by 
its just over 60,000 inhabitants-the Mi­
norcans. 

A BIT OF HISTORY 

Visiting Minorca is like walking 
through a museum where history has 

turned into stone, revealing itself to the 
visitor around every bend in the path. 
And Minorca's eventful history did not 
begin yesterday. 

It appears that the first settlers arrived 
on Minorca, as with nearby Majorca, in 
the Acneoliihic age. Plenty of examples 

The island preserves all its 
local colour and its 
traditional lifestyle 

of decorated pottery remain from this 
early Minorcan culture, which lasted well 
into the Bronze Age. There arc also ves­
tiges of early civilizations in the natural 
and manmadc caves that were used as 
dwelling plates, and tools and otna-

ments found in the caves and burial pits, 
of which there are still abundant exam­
ples. 

Well into the Bronze Age, the island 
reached the height of the so-called Ta-
layotic civilization, which left such ex­
ceptional examples of gigantic monu­
ments as Talayots (stone dwellings), 
Taulas (stone tablets), Navelas (prehis­
toric tombs), settlements and butying 
grounds. 

When this second civilization began 
to decline, Minorca, at the crossroads of 
all Mediterranean routes, started to un­
dergo the long series of conquests and 
occupations which form part of its his­
tory. Phoenicians, Greeks, Carthagi­
nians —was Hannibal born in .Minor­
ca?— Romans, Vandals, Arabs, Nor-



At the crossroads of all Mediterranean routes, Minorca has undergone a 
long serie of conquests and occupations which form part of its history. 

mans, Catalans, Turks, English and 
French —all arrived, settled and mled 
the territory for a time, together forging 
the intncate ethnic and cultural back­
ground that today characterizes this sin­
gular Mediterranean island. 

Is it at all surprising that the Minor-
cans, despite cheir peaceful nature, soon 
learned to defend themselves againsc 
chese invaders? According to Estrabon, 
their weapons included fire-hardened ja­
velins, iron-tipped spears, goatskin 
shields and slings made from mshes. 
pig-bristle or sinews. They apparently 
had slings of three different sizes, to be 
used according to the distance of the tar­
get, and were such good marksmen that 
Cecilio Mctclo, the «Baleari>. had ro use 
skins to protecc his ships from the slings­

hots during the conquest of che island 
by Rome. 

GIANT STONES 

In 1818, Joan Ramis i Ramis, a Minor-
can, published Spain's firsc book on ar-

Footwear, costume fetvellery 
are, together tuith tourism, 

the basis of its economy. 

chacology, a study of Celtic remains 
found on Minorca. It is impressive to sec 
so many admirably-preserved, four-
ihousand-year-old monuments, to be 
able to study the difference between pre-
talayotic and talayotic settlements on-

site, to be able to appreciate the conflict­
ing expert opinions on the uses of tala­
yots, navetas and taulas. In short, to be 
able to tour an open-air museum where 
the main places of interest are Trepuco, 
Torrello, Taiati dc Dalt, Rafal Rubi, 
Cata Morcll, Torralba d'en Salord, Ca­
ies Coves, Torre d'en Gaumes, Son Mer­
cer dc Baix, Torre Trcncada, Naveta d'es 
Tudons, and Son Catlar... and there are 
a good half-dozen others. 

WHITE HOUSES 

Apart from this stone history, the 
image you take with you from Minorca, 
when the day to leave unfortunately 
arrives, is that of the horizon, with the 
whiteness of che houses etched against a 



CALA FONTANSLLAS 

Fornclls 

deep-blue sky. Fortunately, 
this impression has been en­
hanced by the builders of the 
island's few tourist com­
plexes, in that they have prid­
ed themselves on respecting 
the traditional architectural 
style. 

Monuments, churches, 
walls, palaces, unique build­
ings and peasants' houses 
make up the architectural heri­
tage of an island which has 
painstakingly preserved its 
own style of Mediterranean 
architecture for centuries. For 
example, visitors should see 
the walls, the ruins of San Fc-
lip Castle, the Carmen, San­
ta Maria and Sant Francesc 
churches in Mahon, and, in 
Ciudadela, the walls, the 
Torre d'en Quart, the cathe­
dral, various churches, the 
Town Hall, the Squella and 
Saura houses —and even after 
ail this, Mcrcadai, Alaior and 
are also worth visiting. 

TWO SPRINGS 

The Minorcans claim, and rightly so, 
to have spring rwice a year: the «sum-
mcrs spring and the «wintcr» spring. The 
concept of two springs is fundamental to 
appreciating the island's agricultural 
wealth. Perhaps because of this pheno­
menon, and despite the summer heat, 
the mean annual temperature is 17" C. 
(63F . ) , almost a degree lower than the 
mean annual water tempcrarure around' 
che island. The temperature rarely ex­
ceeds 34° C. (93" F.), and hardly ever 
drops below freezing. 

The cattle-raising tradition is an im-
porcant factor in che economy of che is­
land. The cows, boch che Dutch breed 
and the «rcds», are used above all for 
producing milk from which the hand­
made or industrial apjrellation d'origine 
cheese (also known as Mahon cheese) is 
made, as well as butter and meat for lo­
cal consumption. Another regional spe­
ciality, which is symbiodc with the frait 
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M i n o r c a i n f i gures 
— 285 kms. of coastline. 
— 121 beaches and coves. 
— 18,509 hectares of protected land. 
— 2,492 hours of sunshine per year. 
_ 24,149 co ws, which produce 34, 700,000 litres 

of milk. 
— 14,409 hotel capacity, nearly 60% of which 

is in three or four-stars hotels. 

orchards, is bee-keeping, and Minorcan 
honey is famed throughout the Medi­
terranean. The Minorcan bee is known 
for its small .size and its aggtessiveness. 

The waters around Minorca arc rough, 
and this makes commercial fishing very 
difficult. There are at least 244 species 
of fish, as well as succulent lobsters and 
prawns. Fornells is the town with the 

Lobsters, honey, Mahon 
cheese and a unique gin, all 

natural and genuine from 
the island. 

greatest sea-faring tradition; almost the 
whole population earn their living di­
rectly or indireedy from fishing, and sai­
lors from Fornclls arc considered chc 
most daring on the island. 

INDUSTRIES AND SERVICES 

Apart from agriculture, the Minorcan 
economy is based on the footwear, cos­
tume jewellery, tourist and construction 

industries. In the past, che 
wool trade, stone quarrying 
and woodworking were also 
important. 

Whereas Ciudadela is chc 
centre of the footwear in­
dustry, Mahon i.s where the 
craftsmen and manufacturers 
of the costume jewellery and 
silverware trades are concen­
trated. In Mahon, they still 
distill a unique gin from ju­
niper which grows in the Ca­
calan Pyrenees. 

As for the courist industry, 
Minorca has succeeded in ac­
comodating its visitors with­
out falling into the trap of 
excessive or uncontrolled ur­
ban development, nor mass 
tourism, which is so at odds 
with the Minorcans' peaceful, 
friendly way of life. Thanks 
to chis, che island preserves 
all ics local colour, and ics cra-

ditional lifestyle. It is perhaps because of 
this, or because Minorca was a former col­
ony, that the tourist clientele is made 
up principally of English visitors, follow­
ed by the Germans, the Swiss and the 
Dutch. These visicors come in search of 
tranquillity, water sports, and the cul-
mral charm of the island's archaeological 
wealth. 

Undoubtedly, the best times to visic 
chis unique island are during its «dou-
ble springs, in other words, tn spring 
and autumn... which is not to say it is 
not pleasant in summer, or during the 
famous San Juan festivities in Ciudadcla. 

How to describe Minorca in a nut­
shell? Minorca is... a place where people 
still stop to calk...; a place which does 
not live in slavery to the clock, since it 
has masteted time...; a place where one 
cats natural food, one can drink exce­
llent gin and good wine and have a re­
freshing siesta...; a place where one 
dreams of buying one of those little Me­
diterranean-style houses, of rearing the­
re to enjoy one's time, to watch time go 
by, and co feci oneself the very master 
of time. 

S 



Elregah que recuerda 
elsabor de una costumbre. 
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It's time to pick up your skis and set off for a Spanish 
resort, take the ski-lift and let yourself go. Here is a 
guide which will bring you up to date on everything 

about resorts and what they offer. 



NAME OF RESORT ADDRESS M,\XIMUM 
.UBTl'DE 
MINIMUM 
,U,TniT)E 

SIOPES • «uy 
3 iwajt diffic 
~ ] ilitiidili 

v«; diilic. 

UFTS OTHER 
SPORB 

AMEWTIES .«C£SS fACamES .̂CCOHODATIO.V 

V.MGRANDE Alto de Paja- 2,100 m. 
tes. Td. 98W l . M m . 
4'; 61 2} 

13 ski-lows. 
7.000 pcts/hr. 

Hiring and re­
pairs. Clinic 
md First aid. 

N-6i0 Icon-
Ovicdo. Train 
to Butdongo 
{Midrid-Gij6n 
5 km), Astu-
nas Airpon 
100 km. Leon 
60 Icm. Ovic­
do 38 km. 
Palc-ncia 187 
km. Madrid 
40n km. 

Cafeterias. 
Bars, Restaur­
ants. Shops. 

State iiotcl 
(Paradot). 
One Guest 
House with 
50 bedrooms. 

LA MOLWA Supermolina. 2,5}7 m. En nD 7 chair hfts. Swimming First aid. Train to La 8 restautants. 14 H*'*» 
b .Molina, 1,436 m. m 11 ski lifts. pool. Tennis. Radiotelephone. Molina. Bar- 5 bars, 2 cafes it H*'* 
Td. 972/ Cross coiintr>- 1 child ski lift. Minigolf Clinic at reiona-Puig- .3 night 4 H " 2 H' 
89 21 71 circuit. 4 cgm- 12.000 peis/hr Mountain resort. Nurs­ i;etda line. clubs 1 ctepe- 2 Apartment 

petition sta­
12.000 peis/hr 

motorcycling. ery. Amhuhnct Barcelona 150 rie. 8 repair Blocks, 
diums. 3 ski 8 repair km. Gerona and hire 
jumps shops. 140 km, Zara­

goza 329 km. 
Madrid 
650 km. 

shops. 

MASELLA P, Gracia, 30 2,535 m 44 basic slopes 3 chair lifts. Swimming Sick bay. 
3.°. 2.'. 1.600 m. with 42 vari- 6 ski lifts. pools. Tennis Clinic 5 km. 
Barcelona, 7. ants. All levels. 1 child ski lift. (7 km). Golf Hospital 12 
Gtrona. Cross 6,000 pcrs/hr. (15 km). km. Hiring 
Tel. 93/318 country. Flying (9 km), and repairs. 
26 46 Guides. 

Train to Alp-
Urtg. CN-152 

Valle Ccrdan-
ya 12 km. 25 
hotels and 
guest houses. 
Cafes. Cin­
emas. Night 
clubs. .Nursery. 
Self-service. 
Restaurants, 

VALLTER 2000 Freixancf. 34, 2.560 m 
Campodron. 1,950 m. 
Tel. 972/74 
00 41 

o 

2 H ( i d 6 ski tows. 
5 H 4 l 1 chair lift. 

1 child ski lift. 
4,000 pcrs/hr. 

Medical scr\-icc. Barcelona 150 Campodron 22 Mountain rcf-
km. Gerona km. (Caf., uge 44 places. 
120 km. Train Rest.. Discot.. 550 places in 
to S.Juan de las Hotels). the soutround-
Abadesas 56 km. ing areas. 



N.UIE Of RESORT .-VDDRESS MAXIMUM 
ALTITIIDE 
MIMfflJH 
.UTIRfDE 

SLOPES 
I easf 
I avnagtdiffic. 

!
difficult 
rery diffif. 

OTHhH 
SPORTS 

AMENTriES .ACCESS FACIUTIES ACCOHODAMN 

SOL Y NIEVE 

fUESC.A 

Sierra Nevada. 
Tel. 958/48 
10 00 

3,470 m, 
2,100 ffl. 

in ,u 
9H 2m 
Cross country. 

16 ski tows. 
2 cable cars. 
6 chair lifts, 
10 ski lifts, 
12,594 pets/hr. 

Swimming pool 
Tennis. 
Trapshooting, 

First aid. flinic. 
Nursery. 
Fliiing and 
repairs. 

34 km. from 
Granada. 

16 restaurants. 
Bingo. Golf. 
Bar. Pub. 
Cinema. Bank. 
Disco. Shops. 

State hotel. 5 
hotels. 1 guest 
house. 2 refu­
ges. 7,100 bds, 
7,190 places in 
dieSLirrounding 
areas. 

ASTUN Jaca. Tel. 974/ 2,324 m. 20 slopes. 3 chair lifts. Clinic. .Nursery. 9 km. ir iraiti 3 restaurants. 3,206 beds in 
36 06 28 1,650 m. Slalom stadium. 6 ski lifts. flire and to Canftanc. the area. 

Jump. 1 child ski lift. repairs. Zaragoaa 180 
5,530 pcrs/hr. Ambulance. km. 

CANDANCHU Candanchu, 2.400 m. Ill sM 3 chair lifts. Swimming Firsr aid. 7 km. ftom 9 restaurants. 2,605 beds. 
Tel. 974/37 1,450 m. um 6m 17 ski lifu. pool. Skating Clinic. Hire and (infratic in Bars. Cafes. 3.206 beds in 
31 94 1 ski rope lift. (jaca) at 28 km. Repairs nunety. train. Pub. Discos. the area. 

12,168 pcrs/hr. Bank. Shops. 

CERLER Benasque. 2,858 m. 21 slopes of 4 chair lifts. Swimming First aid on Benasque 5 km. j restauranrs. Cerlei l,l48 
Tel. 974/55 1,500 m. varying 5 ski lifts. pool. Tennis. slope. Clinic. 95 km, in train Bars, Cafes. beds, 1.900 
10 12 difficulues. 2 child ski lifts. 

pool. Tennis. 
Nursery, Hire Barbastro. Dkos. beds in the 

5,40O pers/hr. and repirs. Huesca 154 km. surrounding 
Zaragoza 223 areas. 
km. Barcelona 
209 km, Madrid 
547 km. 

FORMIGAL Salient dc 2,350 m. 3 H 3 H 1 cable car. Swimming 
Gallcgo. 1,500 m. 14 H 3 H 4 diair lifts. pool. Tennis. 
Td, 974/4 8 9 ski lifts. Trapshooting. 
81 25 2 child ski lifts 

12,080 pets/ht. 

First aid. Qinic. 
Hire and 
tepairs. 
Pharmaq-. 

38 km. ftom 
Sabifiinigo. 
(Train). Huesca 
89 km Buses at 
Sabiiiinigo 

2 restaurants 
on slopes. 3 
rests. Cafes. 
Pubs Cinema. 
Bars. Bank. 

5.197 beds, 
6,297 more in 
surrounding 
area. 

PANTICOSA Panticosa, 2.100 m, 4 H 2 chair lifts. First aid. Clinic. Jaci 46 km. 5 restaurants. 488 beds. 
Tel. 974/48 1.165 m 3 ski lifts. Hire and re­ Zaragoza Bars. Discos, 5 horcls. 1 gucsr 
81 26 2 child ski lifts. pairs. Phannacy. 150 km. Cafes. Bank. house. I resi­

Cross country. 
pairs. Phannacy. 

Amusement dential guest 
3,200 pcrs/hr. Arcade. house. 1 board­

ing, house. 
1,067 beds in 
ihesurtounding 
areas. 

£4 RIOJA 
VALDEZCARAY Ezcitav 

TeL 941/34 
52 75 

2,262 m, 
1,500 m. 

14 slopes of 
varying 
difficulties. 

4 chair lifts, 
6 ski lifts. 
1 diilci ski hft. 
5,800 pets/hr. 

Sick bay. 
Nursery. 
Rcsiaurani. 
Hire and 
repairs. 

.N-120 ftom 
Bu^os-Lt̂ no 
Train to Haro 
then bus. Lo-
gioflo 70 km, 
Vitoria EO km. 
Burgos 85 km. 

Calc, Cinema. 
Restaurant, 
Disco. 

Accomodation 
Ezcaray, 100 
bedrooms. 



VALQBANDE t>*JARES| 
LA MOLINA 
MASELLA 
VALLTEH.JO0O 
SOi. V NIEVE 
ASTUN 
CANOANCHU 
CERLER 
EOaMlOAL 

10, PAH1IC05A 
11. VALDEZCARAY 
1 ^ SAN ISIORD 
13 BAOUEINABEBET 
K. LA TUCA 
15 LLES3U1 
16 I>OBT DEL COMTE 
17 NAVACERRADA 
l» UALCOTDS 
H VALDtSQUl 
2t> UANZANEOA 
SV ALTOCSMPOO 
22 LA PINILLA 

SIERRA DE CUOAP 



Bodegas Campo V'iejo. C/. Gustavo Adolfo Becquer, 3. Logrono (Rioia) Espana 
Tel.: (94!) 23 81 00. Telex 37113 SAVrN-E. 

Cainpô iejo l.A RlOJA 



Viclla Betrcn. 
Tel. 973/64 
07 77 

2,250 m 
1,010 m 

Compeuiion 
sadium. 

First aid on 140 km. in train 
slopes. Nutsety. to Pobb 
Clinic. de Scgui. 
Hire and repair. 

Restaurants, 
Cafes. 

1,934 beds. 
3,700 more in 
surrounding 
areas. 

LLESSU] Llcsui (Lcrida). 2.500 m. 
P. de Giacia, 83 1.450 m. 
Barcelona. 
Tel. 95/215 
81 80 

22 slopes 1 chair lift. Tennis, 
encompassing 4 ski lifts. Swimming 
all levtb. 1 child ski lift. pool. 

5,379 pers/hr. 

Medical service. Train to Pobla 
Hospital in de Scgur 
Trcmp, (40 km). 
Nursery, Hire 
and repaio. 

Restaurants. 
Ett. 

Hotel" Pen­
sion", 1 apart­
ment block. 
In ihe area: 2 
hotels, 3 guest 
houses, aprts. 

PORTDaCOMTE Apanado 60 2.360 m. 5 B 2oQ 3 chair lifts. 
Letida, 1,620 m. 4 l 11 ski lifts. 
Tel 93/811 Cross country. 1 child ski lift. 
04 81 Slalom stadium. 860 pers/hr. 

Swimming 
pools and 
tennis 
at 10, 18 and 
29 km. 

Medical scr\'icc. 
Nursery. 
Hire and 
repairs. 

Barcelona 
155 km. 
LeridaMOKm. 

Restaurant. 
Cafe (10 km). 
Cinema 
(18 km). Night 
club (29 km). 

Guest house 
Port del 
Comte***. La 
Coma 10 km. 
San Lorenzo 
13 km, Solsona 
29 km. 

NAVACERRADA Cercedilk. 2.196 m. i D 6 ski lifts. Swimming First aid. Clinic. Tucn ofl̂  ftom 5 rcstautints. 107 beds. 
TcL 91/259 1,700 m. i H i B 1 child ski lift pool. Hire and N-Vl at Pto. Bars. Shops. 3,598 beds in 
07 74 Slaiom stadium. 5 chair lifts. 

pool. 
repaid. Navacctrada. Supermarket. the sunounding 

Doss country. I child ski lift. Train at areas. 
Jump. 7,150 pct/hr Cencdiila. 

VALCOTOS Rascafria. 
Tel. 91/259 
07 74 

2,275 m, 
1.860 m. 

6m i B 
2B 2B 

2 chair lifts. 
5 ski lifts. 
I child ski lift. 
5,540 pers/hr. 

Clinic. Nursery. 
Hire and 
repairs. 

C-604 from Pto. 
Navaccnada to 
Pto. de Cotos. 

Restaurants. 
Ban, Cafes. 

638 beds in the 
surrounding 
areas. 

VALDESQUI 

O 

Rascafria. 2.280 m. 
Tel, 91/259 1,860 m. 
07 74 

6 slopes. Z chair lifts. 
7 ski lifrs. 
2 child ski lifts. 
6.000 pcts/hr. 

First aid. Qinic. 
Hire and 
repain. 

3 km. ftom 
Vilcorosa. Se­
govia 37 km. 
Vailadolid 148 
km. Burgos 
225 km. 

Bars. Cafes. 638 beds in the 
surrounding 
areas. 



Unique Formula 
makes 

Marques de Caceres Rioja wines 
a success with the experts. 

- the facts in Red and White. 
Take the expertise of Europe's best vineyards, add a love of Spain, plus 
the dedication to produce a Spanish wine comparable with the greatest 
in the world -the result- the superlative wines of Marques de Caceres. 
It all began in 1970 when Henri Forner decided to retutn to Spain for 
the soil and cooler climate of the Rioja Alta, there to develop his wines 
from the finest grapes of the region. 
Together with the most forward-looking of the local vineyard owners and 
a group of lovers of fine wine, he 
built a new bodega, installing the 
latest in temperature-controlled 
fermentation equipment, and 
finally aged the wine in barrels of 
French oak. The resulting fine 
wines are receiving critical acclaim 
from experts who know and love 
good wine. 
Marques de Caceres Red gers top 
marks for its velvety softness, 
spicy varietal character and 
lingering finish. 
Marques de Caceres White is 
bottled young to preserve its ctisp, 
clean dryness. 
Try these unique, temarkable 
wines, already appreciated all over 
the wofld, and see i f you agree 
with the experts. 

For further informatioir please 
write to: Marques de Caceres, 
Ctra. de Logrono, s/n., Cenicero 
(LA RIOJA) SPAIN. 



NA.MI OF RESORT ADDRESS MAXIMUM 
.UTlTlinF 
MIMMLM 
,U11TTD£ 

SLOPES 
easy 
amjt MIL. 
difftotlt 
very difEc. 

HFTS 

ORENSE 
MANZANEDA Puebia de 

Trives. 
Tel. 958/21 
46 04 

1.760 m 
1,450 m. 

10 slopes. 
Cross country. 
Slalom stadium. 

1 chair lift. 
3 ski lifts. 
1 child ski lift. 
2,320 pcrs/hr 

Swimming 
pool. Tennis, 
Horse riding. 

Hire and 
repair. Clinic. 
First aid. 
Medical service 
Rescue, 
Emergencies. 

From the N-120 
at Orense to 
Ponferrada. 
Orense 90 km. 
Coruna 210 
km. Madrid 
470 km. 

1,5'I3 beds. 
Apan/hotel. 
Apartments. 
Bungalows in 
the area. 

ALTO CAMPOO Rcinosa. 2,175 m. i M 3L-J 4 chair lifts. 
TcL 942/21 1,475 m. i J 5 ski lifts. 
6i 32 Slalom stadiu.m. 1 child ski lift. 

Cross country. 
Jump. 

Firsr aid. 
Clinic. 
Hire and 
repairs. 

Train from Fon-
tibie 10 Rcinosa 
San lander air­
port 99 km. 
Santander 93 
km. Bilbao 156 
km. Burgos 
141 km. 
Madrid 545 km 

Rcsraurant. 
Bars. Cafes, 
Disco. This 
rcson is in ihe 
Noal dc Soja 
reserve. 

102 beds, 452 
more in the 
surrounding 
areas. 

13 ski tows. 
2 cable cars. 
1 chair lift. 
7 ski lifts. 
2 child ski lifts. 
7,650 pets/hr 

Skating. 
Swimming 
pool. Tennis. 
Trapshooting. 

First aid. Qiflic. Turn off at km, 
Nursery, 104ofN-land 
Hire and take local 
tepairs, toad 110. 

Restaurants. 
Cinema. Pub. 
Bar. Cafes, 
Disco Pizzeria 

1,780 beds, 
1.946 in 
surtounding 
areas. 

2 very easy 2 ski lifts, 
slopes Cross 1 child ski lift, 
country. 900 pers/hr. 

Clinic. 
Nursery. 
Hire and 
repairs. 

Turn off from 
National Motor­
way at Mora dc 
Rubielos (km 
102) 

Restaurants, 



MONTSEC 

UTOPIAN 
Text: Enric Canut 

Photos: Antonio Girbes 

// Started off as a source of livelihood 
for some young Catalans, disenchanted 

with modern life. It has com.e to be 
highly regarded by gourmets. 

O ne Dtrcembcr morning in 1979, Jordi Conejero 
connecteti the wires of an old battery to the remains 
of the tadiocassette from his first Seat 600. A wooden 
box serving as a speaker produced barely intel­

ligible sounds. Having found the station, he set about preparing 
lunch with his mare, Boti, and their mutual friend, Euscbi. Ir was 
hard to hear anything on this typically windy day in the Montsec 
massif, straddling the plain of Lerida and the Pyrenees, a natu­
ral barrier between two different ways of life. 

When the music stopped, the presenter introduced a young 
man who had just published a monograph on Catalan cheeses, 
and whose aim was to revive what he described rather vaguely as 
sartesan cheeses». They turned up the volume, cursing the inter­
ference, and managed to jot down the telephtine number at which 
listeners could call up the young man with their questions. 

Hardly stopping to eat, they hopped into the old car, their 
means of communicauon with the civilised world, and in three 
quarters of an hour were ringing the hasrily scribbled number 
from a public telephone. At the other end of the line, the young 
man they had been listening to with such difficulty a short while 
ago was making an appointment with them for the following ciay 
at an address in Barcelona. 

On arriving at the address, they tried to check that they were 
in the right place by insp>ecting the mailboxes. The portct advanced 
threateningly thinking, from the look of their hair and clothes, 
that they were up to no good. Their stor)' of the radio, the 
telephone number, the appointment, got them nowhere, until 

IS 



AROUND THE 12TH. CENTURY, the caves and 
grottoes of the Montsec massif, away from lines of communication, 
were the refuge for Christians to escape from Moors. 
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at last they remembered the 
name of the person in ques­
tion and mentioned that the 
reason tor their visit was chee­
se. The porter dropped his 
guard and politely directed 
them to the right floor and 
door. And that is the extraor-
dinar>' story of how the lads 
from Clua. the Montsec cheese 
boys, and I , met. 

BACK TO NATURE 

Jordi had studied electrical 
engineering: Boti had left 
home as soon as he was old 
enough; of Eusebi's back­
ground I really know very litde 
—he's a man of few words. 

They had been living in 
Clija for a year —an abandon­
ed village in the Montsec 
mountains, between Baldo-
mar and Vilanova dc Mcia which, even 
in its heyday had no more than 150 in­
habitants. That was around the 12rh 
century, when Arab raids towards the 
Pyrenees forced Christians to take ref­
uge in the most inaccessible places, tuck­
ed away from lines of communication, 
and to make their homes in the caves 
and grottoes of the Collcgats and Terra-

After rubbing the outside with dry salt, the cheeses are 
coated with wood ash. which gives them their very 

distinctive appearance. 

dels gorges, the Peracals mountains and 
the Montsec massif. 

In one of the most successful of these 
hideouts, difficult to get to, protected 
from the notth by the foothills of the 
mountains, facing the sun all day and 
within reach of Artesa de Segrc's centre 
of communications, the little village of 
Clua had a life of its own until thirty 

years ago. Eusebi's mother 
was born there, and this was 
the lads' reason for choosing 
it. 

The first to arrive was Eu-
sebi who spent over two 
months quite alone, doing 
up his old house, looking af­
ter the first goats, and living 
off his savings. 

Then Jordi decided to join 
him. They knew each other 
from Barcelona, from the era 
of dissident maga2incs. budd­
ing anarchist movements, 
the aftermath of the French 
demonstrations, left-overs 
from the hippie movement 
and alternative culture. This 
was the end of Franquismo, 
the early days of reform. The 
political scene was in crisis, 
with individual parties struggl­
ing to find their place in 
the arena. 

For these young men, Woodstock and 
Wight were recent events. They were 
avid for news from England and the Sta­
tes. Who, rn those days, hadn't spent 
some time bumming around Amster­
dam's Vondel Park or London's Hyde 
Park? This was the era of vegetarians, 
macrobiotic diets, cohabitation, free 
love, esotericism, astrology, the hor-
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Agenda 
ELABORATION METHOD 

Anesan-made with whole 
raw milk from Murcian-Gra-
nadine goats and matured for 
at least two months in natu-
tal cellars. 

A cheese made by acidic 
coagulation, smooth and 
lightly pressed. Its rind has 
mould on a layer of wood-
ash. Double fat with more 
than 60% fat content/dt)' ex­
tract and pH less than 5. 

A flat cylinder measuring 
about 12-16 cm. in diameter 
and 5-8 cm. high, varying 
from 1.5 to 3 kg. to weight. 

The outside has a sticky vis­
cous coating (pegot), basic­
ally black in colour, with 
orange, grey and bluish pat­
ches. The inside appearance 

oscope and soon. 
Past, present and future, a 

heady amalgam of memories 
and fresh experiences, the in­
tensity of the moment, all 
had to come to terms with in 
a very short time. 

There was no guiding 
light, Jimi Hendrix, Keith Moon andja-
nis Joplin were already dead. Groups 
like Cream, Grareful Dead, Ten Years 
After. C.S.N. & Y., Jefferson Airplane 
and Traffic were no more, not to speak 
of the Beatles, Jethro Tull, The Who 
and the Rolling Stones were on the way 
out. It was the apogee of symphonic rock 
with Yes and Genesis. Chicago had turn­
ed to disco mu.sic, Robert Fripp and Pe­
ter Green had retired from the scene 
years ago, and in Spain the Italians of 
the Premiata Forneria Marconi were 
meeting with tremendous success. 

Some sort of decision had to be taken, 
or at least some gesture had to be made. 
Perhaps going back to nature was the 
only sensible move. 

It is curious how the members of the 
onginal group made contact with each 
other and then, subsequently, with the 
people who now make up the Clua co-
operadvc. Jordi and Eusebi already knew 
each other. Bori got to know Jordi one 
weekend at the Anserall Commune near 
La Seu d'Urgell; some thirty people liv-

is close, clean and intensely 
white, a characteristic of pure 
goat's cheese, not clastic or 
unctuous. 

TASTE 

Very pleasant flavour, aci­
dic-lactic, slighdy salted, very 
fat and creamy, filling the pa­
late and with a goat's milk 
taste. 

The aroma is intense and 
direct, coinciding with and 

primary fla- will also find other unexpea-
a long-lasting ed delights like good charcu-

of Ca- terie and panadons, a sort of 
large pic or pasty made with 
fine bread dough filled with 
spinach with raisins and 
pine-kernels. 

The first Friday of every 
month in the craft market in 
Barcelona's Pla(,a del PL 

In the craft fairs of various 
towns in Caialuna in which 
the Collecttu d'Artesans de ta 
Alimentacio participates. 

In any food shop which be­
longs to the Federacion de los 
Maestros Queseros Artesan os 
de Espana (the Spanish Fede­
ration of Artesan Master 
Chccsemakcrs) in Madrid, 
Cataluna, the Basque 
Country and other regional 
capitals and Spanish towns. 

enhancing the 
vour, giving 
aftertaste reminiscent 
brales. 

WHERE TO GET IT 

At source, in the village of 
Clua in the Montsec massif, 
15 km. from Artesa de Segre 
in the district of Noguera 
(Lleida). 

In Cat Petit, a food shop in 
Artesa de Scgre where you 

ed there, working in shops in Andorra, 
making handicrafts and selling them in 
markets, or doing this and that, includ­
ing looking after their only cow, named 
Utopia. 

Happy times, easy relationships cas­
ually conducted. Money was valueless 
and property unimportant since they 
owned nothing. Jordi and Boti left the 
commune with the idea of doing things 
differently. Those «fluid» relationships 
masked the traumas, pettiness, selfish­
ness and problems which flourish in any 
limited situation. 

TRIAL AND ERROR 

The first year in Clua (namely, 1979), 
they lived on 2,000 pesetas a month 
—about £10— for the three of them 
and. only half joking, still maintain that 
they saved some. They had clear ideas 
ftom the start about wanting to make 
their living from goats: they are intelli­
gent, independent, affectionate and ap-

preciauve animals. The goats 
produced milk and, being 15 
km. of mountain track away 
from the nearest centre of popu­
lation, they could either 
drink it, feed it to the pigs, 
or make it into cheese. They 
sensibly opted for the last al­

ternative. 
Their first attempts, guided by trial 

and error and the odd hint passed on by 
local shepherds and peasants, were not 
too successful, but, having little choice 
in the matter, they kept tr>'ing. 

When we met, they brought with 
them several of their cheeses. We tasted 
them together, commenting on their 
elaboration process and possible vari­
ations. 

They consulted books and took note 
of basic guidelines. Fot the best part of 
a year, they came back penodically with 
more samples which we evaluated together 
and they made variants which seem­
ed to us to be aiming towards an initially 
vague but ever more definite concept, 
which finally produced the current 
Montsec. 

Whilst this was going on, more people 
were arriving at Clua, enthusiastic 
about making their living from goats 
and cheese. The first to arrive were Au­
rora and Fcrran, with their little son Ge­
ms. They bought the ruins of one of the 
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neighbouring houses, and renovated it 
painstaidngly. The first day they had to 
evict a resident colony of birds from the 
wrecked rooftiles and rafters, and to 
atone for having to do so gave their new 
house the Catalan name of Cal Pajaritus 
—the House of Birds. 

They already knew Jordi from the days 
in Barcelona when he had 
been a market researcher and 
sold books from door to door: 
not especially creative or ful­
filling occupations, the prov­
ince of students and «mar-
ginalss, people who have not 
yet found their way. 

Gradually, more people 
arrived with very varied aims 
and interests, and added 
their observations, ideas and 
problems to the communal 
melting-pot which, though it 
might have got rather over­
heated at times, is still intact. 
At present, Clua has seven­
teen inhabitants, four of 
them children, and rhe life of 
the entire village revolves 
around Montsec cheese. 

Things were very tough 
at the start and went on being 
so. Indeed, the present is far 
from easy. They have had tn 
contend with all sorts of prob­
lems. Former owners raised 
objections to selling their 
land and houses through fear 
of not being paid the agreed 
amount and finding their 
property useless afterwards: 
they were stopped from using 
neighbouring land as graz­
ing: they were unable to get 
loans to buy things they ur­
gently needed; the police had 
their eye on them; they seem­
ed to be always under sus­
picion. 

The first time I went to 
Clua and saw the tumble-
down houses, the debris in the streets, 
the hosepipe-borne water supply, the 
candles at night. I wouldn't have given 
twopence for the survival of the ex­
periment. 

They had to serve as a refuge for the 
young, a rehabilitation centre for drug 
addicts, a school for new converts to ru­
ral life, an embryo of collectives and as­
sociations, despite all odds. Despite the 
ignorance of the authorities, the lack of 
official aid, the antagonism of others... 
yet they radiate good faith. The only 
support they had was from a group of 

food shops which bought their cheese, 
to sell it in the region, 

MUSIC AND CHEESE 

Yet by today they arc a little town­
ship with an established cooperative and 
a product. They have high hopes, as they 

Things were very tough at the start, but now the Clua's lads 
have achieved most of their targets. 

always did have, of a new dairy which 
they are building stone by stone, en­
tirely unaided and backed only by their 
own labour and the identity of Mont-
sec's very own cheese, Cendrat. 

But what is it that makes this cheese 
so special? Various factors have combin­
ed to give it unbeatable originality and 
quality. Firstly, excellent raw matenal: 
goats' milk from a completely healthy 
and well cared-for herd. They have al­
ways been aware that these animals have 
provided them with their modus vtven-
di. a focus for their labour, and vice ver­

sa. They play rock and classical music for 
them during milking to help the flow. 
They have a close relationship with the 
goats —they are part of the community. 

Their choice of the Murcian-Granadi-
ne breed and balanced feeding produce 
milk with a high level of dry extract and 
fat content, preserving all the taste of 

the raw milk. Impeccable 
hygiene guarantees the micro­
biological quality of the 
cheese made from it. 

This high standard of 
hygiene is the result of a fight 
to the death with the para­
site colis, which caused them 
tremendous problems. These 
microscopic individuals, the 
scourge of cheesemakers, are 
voracious consumers of the 
lactose (sugar) in milk and 
find their way into the cheese-
making process when least 
expected. Contamination by 
these parasites causes an alter­
ation in the fermentation of 
the cheese, giving it a 
crumbly, sandy texture with 
countless pinhead holes and 
robbing it of flavour and aroma. 
These are the risks of 
using raw milk. Although 
there were times when colis 
won, the lads' accrued cheese-
making experience and dis­
cipline succeeded in control­
ling and eradicating them. 
Having defeated greater ad­
versaries, how could they let 
these tiny ones get the better 
of them? 

Secondly, they have com­
bined basic French acid-co­
agulation elaboration methods 
of making cheeses, like Crot-
tin or Saint Maure, with clas­
sic Spanish methods like cut­
ting the curd, moulding and 
pressing. They have managed 
to come up with a symbiosis 

of methods, which only lay people with 
open minds would have dared to try out 
in the first place. 

At the end of the last century, French 
livestock experts aiming to breed animals 
with the highest mUk output select­
ed and improved those which showed 
the most promise. Native breeds with 
mixed aptitude for meat and milk yield, 
or meat alone, all but disappeared. Per 
capita milk yield increased, but its chem­
ical quality deteriorated appreciably. 

Currently, the great French breeds of 
goat produce milk whose dry extract and 
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fat content arc below those of selected 
cattle and their cheesemakcts have had 
to evolve a method of elaboration which 
gives the best results from such poor 
quality mdk. 

This is how acid coagulation came 
about. It consists basically of coagulating 
the milk at low temperatures (18-25° C.) 
with very low doses of rennet 
(up to ten times less than 
would be used for a /If.vwiv'x' 
go) and allowing a long co­
agulation period (18-36 
hours). This produces very 
soft, striated and acid curds 
(in 48 hours they reach the 
acidity of a yoghurt) with a 
light, delicate, gelatinous 
structure which sudden or vig­
orous manipulation would 
reduce to an unmanageable 
mush. This is quite the oppo­
site of Spain's Mediterranean 
cheeses, and is the result of 
using «devalued» milk. 

ELABORATION METHODS 

The Cilia boys took a 
middle way. They followed 
the same steps for coagu­
lation, but with the difference 
of using a higher tempera­
ture of 25-28''C. The resulting 
curd maintains all the charac­
teristics described above, ex­
cept that the texture is much 
more compact and gelatinous, thanks to 
the high level of dry extract and fat con­
tent which make it more tractable. They 
gently cut the curd to facilitate draining 
off the whey, then usually give it a pre­
liminary' draining in porous bags. When 
the curd is partially drained, they place 
it in large, perforated moulds for its fi­
nal draining which will last a further 
twelve hours. 

Once the right texture and moisture 
level have been obrained. the drained 
curds are placed in compact moulds 
where they will undergo gentle but sus­
tained pressure for 12-18 hours. This 
gives cylindrical cheeses, large in size for 
ones made by acidic coagulation, weigh­
ing 2-3 kg. and with an intense flavour, 
acid-lactic aroma, but high fat content 
(double fat —16% fat content/dry ex­
tract), because of the quality of milk 
used and the elaboration method which 
retains the fat content within the cheese. 

The large size (for this type of cheese) 
comes about because of the legal 

tion period (or quarantine) of sixty days 
for cheeses made from raw milk. They 
therefore make large cheeses which ma­
ture slowly and do not dry out exces­
sively. 

Next, after mbbing the outside with 
dry salt, comes another variant. After 
about a week, they coat the cheeses with 

The village's houses were renovated painstakingly, 
rooftiles to doors. 

They had clear ideas about 
wanting to make their 

living from goats: they are 
intelligent, independent 

and appreciative animals. 

obligation lo allow a minimum matura-

wood ash, which gives them their verv-
distinctive appearance. They also have to 
be kept in ideal conditions during the 
long matutation period: low temperatu­
re and high humidity. The wood ash and 
the atmospheric conditions provide de­
termining factors for the maturing of 
Montsec cheese and have a decisive ef­

fect on its final organoleptic 
characterisrics. 

The charcoal absorbs the 
acid whey which the cheese 
exudes during maturation. 
This layer quickly grows a fa­
mily of moulds (starting off 
white, then turning greenish-
blue and finally grey) of the 
Penicillium type, which col­
onise the whole rind, con­
suming and neutralising the 
lactic acid absorbed by the 
ash. After about three to four 
weeks, if the maturation is 
going well and atmospheric 
conditions are correct and the 
moulds have fulfUled their 
function, the external pH will 
have been raised and orange 
Geotrychum yeasts appear 
and parasitise the rind, giving 
Montscc cheese its final chai-
acrerisrics of a sticky outside, 
black colour with orange and 
grey patches and the fiavour 
and aroma peculiar to cheeses 
fermented in cellars. 

This, then, is the Montsec 
story, and one which deserves 

to be told. This cheese has created a fol­
lowing among Catalan goat-keepers and 
opened up for Spain boundless possibil­
ities for making highly individual goat's 
cheeses by the mixed coagulation (acid 
enzyme) or acid methods. 

Nothing has been able to impede the 
progress of Montsec and it is now sold in 
the best food shops. Many food writers 
have sung its praises. It takes pride of 
place on the best tables, including the 
President's at Moncloa, has been savour­
ed by Ministers and has represented 
Spain at international exhibitions. 

It won first prize at the first Intctna-
tional Cheese Tasting held in Barcelona 
in March of this year, scoring 18 out of 
a possible 20 points. The second prize, 
with 16 points, went to another goat's 
cheese, Caderaunt-Micrcs (Gerona), a 
disciple of Montsec. 

This is the paradox of Montscc: made 
in an officially abandoned village by a 
nameless collective of human beings, it 
is consumed by the wcD-to-do, alongside 
the best cured ham and 1970 Rioja. 

from 
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From the earthly paraciise to the 
Phoenician and the 20th century 
traders, olive oil has always been 

present in the Mediterranean 
civilisation and its diet. This article 

traces out its history and current 
Spanish production areas. It offers as 

well more recipes, in addition to those 
published in the former issue. 

OLIVE OIL 

6.000YEARS 
OFHISTORY 

Text: Nines Aicnillas Photos: Antonio de Benito and Antonio Girbcs 



T he arrival of the olive is linked with 
the appearance of man on earth, or 
more particulary in the Mediterra­
nean basin, fount of our culture 

—Asia Minor, Greece, Sicily, Spain, Palcsri-
ne, Tunisia, Egypt, Morocco, southern Fran­
ce— long before the Chrisrian era. The changes 
wrought by history, and especially by war, 
spread the culrivarion of the olive around the 
world, at first in the hands of the Phoenicians, 
Greeks and Romans up until the I6th century 
when Spanish caravels transported ohvc plants 
to Pern, Chile, Argentina, the West Indies, 
Mexico and Caiiforrua. 

MYTHOLOGICAL BALM 

Mythology speaks of the olive branch as the 
symbol chosen by Zetts since it represented so 
many quahties vital to life. The juice of its 
fruit —olive oil— is a valuable foodstuff, it 
cures wounds, and provides the flame which 
gives light at night. Not surprising, then, that 
olive oil, in very different civilisations and le-
ligions has been a basic and sacred element in 
anointing, ritual and ceremony. 

This oleum, so widely used in ancient times, 
also had its daily uses: athletes used it 
for massages to give their raiLscles greater elas­
ticity; it was used to protect childreas' skin 
from the rigours of the weather; elegant Ro­
man matrons used it to keep their hair and 
skin well-nourished and youthftil. According 
to Pliny, there were various special oUs for cur­
ing diseased gums. 

Olive oil has gone on being used in this 
way down the centuries in the Mediterranean 
countries, but its main function has always 
been nutritional, for six thousand unintermpt-
cd years, since the first wild olive trees ap­
peared in Syria. 



Since Roman times, Spanish olive oil has been 
exported all over Europe. The stamps on the oil 

amphoras are the best evidence of it. 
The Greek word elaia and 

the Hebrew zait, both mean­
ing olive, later transformed 
into the Latin olea and Ara­
bic zaitum, have also given 
their names to pieces of land: 
Olca, situated to the north of 
Mount Olympus and Said in 
Egypt, on the Nile delta. 
The Spanish word aceite de­
rives from the Arabic az-zait, 
olive juice. 

Legend has it that when 
Adam, at the age of nine 
hundred and thiny, felt that 
he was dying, he called upon 
the Lord and claimed his promised rc-
demprion in the form of the «Oil of 
Mercy*. He sent his son, Seth, escorted 
by an angel, to the earthly paradise 
where, in answer to Seth's pleas the angel 
gave him some seeds of the Tree of 
Good and Evil, telling him to put them 
into the mouth of his dead father. He 
did so, before burying him near Mount 
Tabor. The seeds germinated, bringing 
forth an olive tree, a cypress and a 
cedar. 

The oldest known document which 
refers to olive oil is made up of inscrib-

Poets and writers have praised the olive 
od qualities throughout the history. 

ed earthenware tablets dating back to 
2500 BC, and they offer interesting in­
formation on the economy of Crete at 
the time of King Minos. These simple 
documents show, as well as coun ac­
counts, information about different 
types of olive oil, its transport and the 
uses made of it and of olives. Simdarly, 
the Hebrew nation lent great importan­
ce to olive oil: it is mentioned in the Bi­
ble over 200 rimes. 

A SYMBOL OF PEACE 

The fact that Greece is 
usually credited as the source 
of olive oil has its basis in the 
myth of the creation of At­
hens. The gods went about 
the earth protecting humans 
and making sure that they 
paid suitable homage. In the 
little recently-founded town 
in Attica the inhabitants, 
who were very poor people, 
were undecided about what 
to call it. Poseidon and Pa­
llas Athenac argued over 

which of them should have the honour 
of giving the town its name. 

An assembly of citizens agreed that it 
should be named after whichever of 
them gave the most important gift. Po­
seidon stmck the ground with his ui-
dent, and up sprang a sturdy and beau­
tiful hotsc. Pallas Athenae made an olive-
tree spring from the earth symbol of 
peace, and of many essenrial uses: food, 
light, balm. AU the women voted for 
the olive tree and won. Pallas Athenae, 
goddess of Wisdom, with the approval 
of Zeus, taught the Athenians to culri-
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O l i v o o i l a n d n u t i r i t i o i i 
Although countries with a Mediterra­

nean uadition and culture have known 
since time immemorial about the 
health-giving propcrries of olive oil 
(good for the digestive system, the gallbla­
dder, the skin, etc.), it was only after 
the medical congresses of Lucca 
(1969), Torrcmolinos (1975). La Canea 
(1980) and Paris 
(1982) that this 
folk knowledge 
came not only 
to be endorsed 
scientifically but 
also to be expand­
ed upon, the ul­
timate accolade 
being the 1985 
Nobel Prize and 
the meeting in 
New York of the 
Academy of Medi­
cine in Novem­
ber, 1985. 

Virgin olive oil 
is a natural prod­
uct, obtained 
not with chemical 
or thermal pro­
cesses but simply 
by pressure, 
which means that 
it is pure fruit 
(olive) juice, ex­
tracted and made 
available to us 
with all its vinues intact. Its composi­
tion is: 

— Vitamin E (3-30 mg.) 
— Provitamin A (carotene) 
— Unsaturated fatty acids: 76 to 

90.5% 
— Saturated fatty acids: 8 to 23.5% 
— Monounsaturatcd (oleic) fatty 

acids: 56 to 83% 
— Polyunsaturated (linoleic) fatty 

adds: 3.5 to 20% 
— Polyunsaturated (linoleic acid) 

polyunsamrated fatty acids: 0 to 
1.5% 

— 99% lipids (900 calories per 100 

It has been a long hard stmggle to ob­
tain this informarion. with few facilities 
available initially —remember that at 
the end of the Second World War, the 
Mediterranean basin was too impoverish­
ed to invest much in research— and 
with strong opposiuon from publicity 

The Mediterranean diet is recovering its 
protagonism. 

campaigns for other types of fat. 
The American Heart Foundation be­

gan investigations because of the vast in­
crease in cardiovascular disease after the 
war, both in the U.S. and in the North­
ern European countries. It was soon 
found that the cause lay in the impor­
tant differences between the «Mediterra-

nean» and «Nor-
dic«> diets. After 
the medical con­
ferences mention­
ed above, all 
promoted by the 
International Oil 
C o u n c i l , the 
awarding of the 
Nobel Prize, in 
October 1985, 
put things into 
perspective once 
and for all. Pro­
fessors J. L. Gol-
denstein and M. 
S. Brown received 
t h i s cove ted 
award for a study 
of the incidence 
of cholesterol in 
cartiiovascular dis­
ease. Their com­
plex and surpris-
i n g s t u d y 
—whose scope 
this magazine 
does not attempt 

to cover— identified the two most im­
portant lipoproteins of the human organ­
ism which, furthermore, carry choles­
terol about within it. 

They arc LDL-cholesterol (low den­
sity) and HDL-cholesterol (high den­
sity). But each carries cholesterol for a 
very different purpose. Whilst LDL 
carries it and deposits it in the tissues 
and arteries, HDL carries it from these 
tissues and arteries, including via the 
blood, in a «cleansing» process so that 
they arc clinunatcd ftom the body. 

Some vegetable and arumal fats are 
very rich in polyunsamrated fats, whilst 
others, like olive oil, are rich in unsatu­
rated fats. Both work in very different 
ways. Monounsaturatcd fats are the ones 
which clear the human organism of cho­
lesterol . 

This fact won a Nobel Prize for its dis­
coverers and an honourable reputation 
for olive oil. 

vate the olive and became their protec-
ttess. That first olive tree was a sacred 
tree which stood in the Acropolis, 
surrounded by a wall and guarded by a 
special class of warriors and by laws 
which protected it and all its species. 

There are interesting references to ol­
ive od in The Iliad and The Odyssey. It 
is mentioned as being good for use in 
the manufacture and preserving of 
cloth, making u more flexible and longer-
lasting. 

The Phoenicians, those great traders, 
taught the Greeks to use oil as a source 
of light, and to make lamps out of earth­
enware and metal. 

In the 8th century B.C., the olive was 
introduced into Italy, spreading still 
further, thanks to the extension of the 
Roman Empire, in the early 3rd cen­
tury. 

Some beautiful artefacts survive from 
those ancient times, like an illustrated 
amphora, kept in the British Museum, 
which represents three peasants harvest­
ing olives. One is up the tree, another 
is shaking the tree with a pole, and the 
third is holding a small basket. Exactly 
the same method that is used today, 
centuries later, in many parts of Spain. 

AGE-OLD EXPORTS 

Spanish olive oil has been exported 
since Roman times. Proof of this was 
found during excavations carried out by 
Professor Dresscll in 1878 on Mount 
Testaccio, a 30-meue high hill on the 
banks of the Tiber, in Rome's river 
port. The hdl is composed of strata of 
pieces of some forty million amphorae, 
50 litres in capacity, which once contain­
ed oil. Their stamps and inscriptions 
reveal that the vast majority of that oil 
came from Spain. This evidence of the 
Spanish od trade is helping to make it 
possible to piece togctlier the rather vague 
history of the first three centuries 
of our era. Further evidence of this im­
portant trade is provided by the mark­
ings on amphorae from Betica (Anda­
lusia) found all over Europe. They were 
transported along an almost entirely flu­
vial route: the Rhone, the Saone, the 
Rhine, the Upper Danube... reaching 
Augsburg and, via Vechten, the British 
Isles... In the second cenmry, all the oil 
consumed in Brittany was Spanish, 
though it must be remembered that the 
trade was entirely under the control of 
the Romans. 

The stamp on an oil amphora is 
much the same as present-day labelling 
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X h o e:xti*aet;ioii o f o l i v e o i l 
Once the olives have been 
harvested, they arc transpor­
ted to the oil-mill for pres­
sing. There arc still numerous 
small femily businesses where 
the whole process is done by 
hand. But la/ge modernised 
operations run by cooperati­
ves or large companies have 
adopted modern technology, 
though the last .stages of har­
vesting are still done by 
hand, returning several times 
to the same tree to collect the 
last olives. 
The period the olives spend 
in storage has to be short, oth-
en '̂isc their quality deteriora­
tes. Olives for oils with Deno­
mination of Origin may not 
be stored for longer than 24 -
72 hours. Damaged fmit and 
impurities are removed and 
the remaining olives are the 
washed. The grinding is 
carried out with grindstones 
or conrinuous discs, wirh-
out the olives having been 
stoned. This operation is very 
important and delicate. The 
skin of the fmit is torn open 
so that its inner cells release 
the oil they contain. 
The duration of the grinchng 
process depends on the qua­
lity of the olive, how resistant 
the flesh is, the size of the 
stones, the degree of ripe­
ness, and so on. It usually 
takes half an hour. 
The next operation is bea­
ting. The ground paste is put 
into cylindrical containers 
and beaten by revolving bla­
des until the mixture is ho­
mogenised, which is neces­
sary for the subsequent pres­
sing to be balanced and con­
sistent. In some modctn pro­
cesses the olives are stoned 
first. 

There are new methods of 
pressing, like powerful spin­
ners which separate the oil 
from the paste, or mills which 
achieve the same effect by 
changes of tension. Despite 
these innovations, the simple 
application of heavy pressure 

—a classic technique— is still 
used. 
The paste made up of ground 
olives is an elastic and resis­
tant mass which is very diffi­
cult to press unless divided 
up. The traditional method is 
to place it on discs of plaited 
material called capachos for­
merly made of dried grass, 
but nowadays of coconut 

rencc lies in the force they 
exert. The first press extracts 
most of the juice the paste 
contains, and the second fi­
nishes the operation after a 
second grinding (if necessary) 
and beating, always carried 
out in cold conditions. All 
the oil obtained by this met­
hod is «first pressing virgin 
olive oil*. Modern presses 

Modern technology has been adopted, 
but some stages are still 

done by hand. 

matting or synthetic fibres, in 
lots of 5 to 6 kg. Ihe capa­
chos arc carefully piled up 
one on top of the other, up 
to between 25 and 50 layers, 
every fifth one of them being 
a aguide* to keep the pile ba­
lanced and to distribute the 
pressure. 
The capachos act as filters and 
drains, letting the oil pass 
from one to the other. In 
some modern facrories, they 
have been replaced by a filter 
made of olive-stones. There 
arc two types of press: the 
preliminary and the final. 
They work on exactly the 
same principle —the diffe-

tombine both these opera­
tions into one. 
The liquid extracted by this 
pressing is reddish in colour 
and made up of oil, vegeta­
ble juice (called alpechin) 
and paste which still contains 
oil. The two liquids —oil and 
alpechtn— are of different 
densities, and the next step is 
to separate them. The tradi­
tional method is to decant 
them into large tanks where 
the oil slowly rises to the sur­
face. If this process is allowed 
to go on too long, the alpe­
chin ferments and gives the 
oil a vet)' pronounced taste 
and smell. Nowadavs, the se­

paration is done quickly by 
spinning and, if necessat)', 
filtering. 
The best quality oils are 
known as «virgin olive oil* 
and the lower quality ones as 
<i.lampante virgin olive oil*. 
Lampante virgin olive oils 
need to be refined as they arc 
excessively acid and have very 
strong smell, taste and co­
lour. The process consists of 
three stages: decolouring, 
deodorising and neutralising. 
This can either be done 
physically (separate distilla­
tion of the fatt)' acids) or che­
mically, using meticulously 
measured quantities of soda 
in solution. After shaking 
and heating, the mixture is 
allowed to settle and cool. 
The soapy solution (the acid 
precipitate) is easily separated 
from the now neutralised oil. 
which is then washed. The 
decolouring is done by pas­
sing the oU through a filter of 
colour-absorbing earth or ac­
tivated carbons. Deodorising 
is achieved by the acrion of 
steam from water heated in a 
vacuum to a temperature of 
190°C to ZOO^C. The va­
cuum is maintained during 
the cooling period, an essen­
tial precaution, since other­
wise the oil takes on an un­
pleasant taste when it comes 
into contact with the air. This 
treated oil. mixed with virgin 
oil, is what is known commer­
cially as «pure olive oil*. 
From the left-over paste, a so­
lid residue called torta, or 
«cake*, oru jo oils may be ob­
tained, again by means of 
pressing. 

As for the «Virgin olive oil, 
extra* nowadays sold on the 
international market, it Is 
not that it is any more «vir-
gin» than the others, but ra­
ther that it has a more deli­
cate fiavour and is never over 
1° of acidity. It is the favou­
rite oil for consumers and 
gourmets throughout the 
worid. 
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of food products. Not only does It give 
the name of the fktoty, with its owner's 
three initials, but it also shows 
what olive-grove it came from, the 
name of the trader and, in symbols, the 
taxes paid on that oil, as well as other 
information. 

Columela, in his book De Re Rustica 
(42 A.D.), after a derailed description 
of how Sparush olive oil was obtained, 
describes it thus: «It has a pleasant smell 
and taste, it is not greasy, is greenish in 
colour and is reminisKnt of the fiagrance 
of a fresh olive.* The poet Martial 
sings the praises of Andalusian oil in the 
following words; -iDivine Betis, your 
hair gin about with a crown of olive 
trees* —a reference to the vast olive groves 
that grew in that pan of Hispania. 
Appian also mentions the olive groves 
above the river Tagus and Aviano. In 
his Ora Maritima he calls the river Ebro 
Oleum Flumen. 

Later, after the conquest by the Visi­
goths, laws were passed relating to ttce-
felling. Thanks to these laws, it is 
known that the highest price —five 
gold coins— was paid for olive trees, 
whilst other fruit trees were worth only 
three. 

In the 6th century, an olive 
tree cost five golden coins, 
two more than any other 

fruit tree. 

The Regula Isidori (615) tells of the 
diet followed in religious communities 
and monasteries at the time. It was 
composed of vegetables, pulses, bread 
and olive oil —what we know today as 
the Mediterranean diet. 

In the mountainous regions in the 
north of Spain (except for the Pyre­
nees), olive od was not known of until 
centuries later. It artived for the first 
time in Cantabria, sent from Cadiz after 
the conquest of that city and Seville 
by Cantabrian sailors under the orders 
of Admiral Bontfaz. 

King Alfonso X, «The Wise*, in a 
dcKument drawn up in Seville on i7th 
July, 1253, exempted the Council of 
Santandcr from tolls on dehverics made 
by sea from Andalusia (the only ones 
authorised by the Regulations of Jerez), 
in gratitude for their help in achieving 
the conquest. 

In the ftrst tariffs of customs duties 

known in Santander, dating from the 
13th century, olio is mentioned along 
with other cortmiodities. Interestingly, 
in a 15 th century document signed by 
Don Diego Hurtado dc Mendoza, head 
of the Royal Household, and by all the 
top men of the small towns and valleys 
of the Santander region, which classifies 
and prices all foodstuffs, the wholesale 
price of Seville olive oil is given as 5 ma-
ravedis. Sold retad, it was worth six and 
a half maravedis, whilst Castillian oil 
—on the same terms— was priced at six 
and seven and a half respectively. 
Clearly, the coarse palates of the time 
preferred Casiiilian oil. 

Since those times, with the discovery 
of America by the Spanish and the re­
sultant interchange of goods, among 
them the olive, vast areas of Spain have 
been given over to olive-growing and 
oil-producing, Spain has so many var­
ieties of olive and such varied soils and cli­
mates that it would be fair to claim that 
no other Mediterranean country can 
provide such a wide range of virgin oli­
ve oils. Al l of excellent quality, or with 
the potential to achieve it, once modern 
techniques of exttacring olive juice be­
come established. 
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V i r g i n o i l 
without 

denominat ion 
of or ig in 

Olive-trees gmw. almost all 
over Spain. The numerous 

variety of soils and climates 
produces also a wide range of 

virgin olive oils, each one 
with its own peculiarities. 

Alicante: With a total of 21,000 Ha., 
the olive groves ate sptead among five 
clearly differentiated areas, of which the 
most important is Montana, Here, the 
varieties grown are Blanqueta (60%), 
Manzanilla (20%) and, to a lesser ex­
tent, Cuqutllo and Gordal. The oil pto-
duced is of low acidity, mild aroma, 
fruity tasie and ranges in foli.)ur from 
pale yellow to golden. In the rest of this 
region, Changlot Real and Comicabra 
arc also grown. 
Badajoz: The olive groves arc very exten­
sive here —187,000 Ha.— this area 
being one of Spain's main suppliers of 
olive oil and table olives. The most wide­
ly grown varieties are Verdial de Bada­
joz, Morisca and Comezuelo, along with 
Manzanilla, Corniche CarrasqueHa, 
Manzanilla Serrana, Gordal, Picolimon, 
Ocal, Picogorrion... Generally, the olive 

trees are over a hundred years old (some 
are as old as three hundred), though 
grafting has been carried out onto the 
root stocks, so that the branches are 
younger than the roots. There are also 
some young plantations. In general, this 
region's oils are of high quality, intense 
yellow in colour with a fruity aroma and 
sweet taste, unless the olives have been 
in storage for too long, in which case 
they taste slightly bitter. 
Caceres: There are some 79.000 Ha. of 
olive groves here, the varieties grown 
being Cacerena, Verdial, Corniche. Cor-
dobia.nd Carrasqueha. This is an area of 
tremendous qualiry potential. Its oils are 
very fine, despite their acidity —some­
times over one degree— fruity, pale gol­
den yellow in colour and mild in flavour. 
Lately, the variety Arbequina has been 
introduced and is being processed in Pla-
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scncia, on the banks of the Jene, produ­
cing very good results. 
Castellon: For the most part, the olive 
groves are found here on the plains, va­
lleys and slopes of the mountain tangcs 
of the interior, growing on stone-walled 
terraces which have been built by the 
growers since time immemorial. They 
cover some 38,000 Ha. The predomi­
nant variety is Farga, followed by Reques 
or Morrut Roig and Serrana-Espadan. In 
some plantations, olives alternate with 
almond and carob trees. There are two 
clearly defined areas: Maestrazgo (which 
is very mountainous) and Espadan, in 
the basin of the river Palancia. In the 
first of these areas, the oil is very full-
bodied, with fmity aioma and taste; it 
is brilliant, transparent, and a golden ye­
llow colour. In the Espadan area, the 
quality is exceptionally good because it 

is vety painstakingly elaborated. It is of 
low acidity, tastes of olives, is a transpa­
rent yellow and is clear and full-bodied. 
Ciudad Real: Here, the predominanr va­
riety is Cornicabra, except in the Cam­
po de MonticI area where Picuai is 

In some olive groves the 
trees are over a hundred 

years old. 

gtown. On a small scale, Verdiell, Man­
zanilla, Comtche and Nevadillo Blanco 
arc also cultivated. The most outstand­
ing oil from this area comes from Mon­
tes de Toledo (28,000 Ha. planted with 
Cornicabra) made from late fruit, but of 
excellent quality. The oil is clear and 
golden, low in acidity and very fruity. 

Cordoba; The olive groves planted on 
the mountains, valleys and undulating 
plains make up an area of 295,421 Ha. 
Some parts are difficult to cultivate me­
chanically because of being un sleep 
slopes, but others are more easily access­
ible. Cordoba's oils, with good varietal 
ones, are quality oils. The varieties 
grown are tiojiblanca (high quality), Pi­
cudo, Lechin, Martena, Loperena, Gatu-
no, Carrasqueno, Nevadillo Blanco and 
Nevadillo Negro. The best quality oils 
(apart from those covered by the D.O. 
Bacna) arc those from Pucntc Genii and 
Castro del Rfo and Priego. 
They can range in colour from very pale 
to yellow and have a fruity aroma and 
flavour. A third of the production goes 
for export (3,000.000 kilos of oil). 
Granada; The olive groves of Granada 
cover 110,000 Ha. The biggest yields 
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P i - o d u e t i o n ai*c>as 
a n d d e n o m i n a t i o n ' s 

o f O R * i ] ^ i n 

CATALONIA 

The Denominarion of Origin 
(D.O.) Borjas Blancas 
covers the areas of La Garriga 
and Baja Segura in the pro­
vince of Lerida, The influen­
ce of the Mediterranean cli­
mate results in moderate low 
temperatures (with the mini­
mum around 6-8° below 
zeto). The tertain —valleys, 
terraced hillsides, etc.— with 
an average altitude of bet­
ween 400 - 550 metres is un­
suitable for tractors. The pre­
dominant variety of olives is 
Arbequina (90%), followed 
by Verdiell. Olive groves co­
ver 38,000 Ha. The oil pro­
duced is of the highest qua-
Ihy and is of two types: one 
made with eady olives, green­
ish in colour, full-bodied and 
with a flavour of almonds, 
and the other made with ma­
ture olives which is yellow, 
fluid and sweet. Their acidity 
level is between 0.2° and 
0.4". A great deal is exported 
to Italy. 

Also in Catalonia is the D.O. 
Siurana, which covers the 
areas of Campo de Tarrago­
na, Priorato and Ribera del 
Ebro (in the province of 
Tarragona). The olive groves 
are at an altitude of between 
200 and 400 metres. Mini­
mum temperatures in this 
area reach 4" and 5" below 
zero. The trees are of the Ar­
bequina variety, old and fine-
looking, though they give a 
low yield. Olive groves with 
D.O. cover 7,000 Ha. and 
those without, 4,000. The 
oils arc fluid, fine quality and 
particulary fmity with an acid­
ity level below 0,5"- The va­

rieties of olive used are Arbe­
quina (90%) and Rojal 
Morrut. 

ANDALUSIA 

The Denominations of Ori­
gin Sierra de Segura is 
in the province of Jaen and is 
made up of the areas of Sierra 
dc Scgura and Chiclana de 
Segura (in the Sierra More­
na). The terrain is rugged, 
with steep slopes which make 
mechanised cultivation diff i­
cult. The average tempcratu-. 
re is 17°, the absolute mini­
mum being 8" below zero. 
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The predominant variety is 
Picuai, also known as Nevadi-
lla, Martena and Loperena. It 
is highly resistant to cold and 
disease. The oil it gives is low 
in acidity, very fruity and 
with good colour and flavour. 
The Denomination of Origin 
Baena is in the south east 
of the province of Cordoba 
in retrain which varies from 
the gentle undulations of 
the central area to the steep 
slopes of the Penibetica 
mountain range. Its semi-
damp climate is extremely 
sub-continental, with dry, 
hot summers. Among the va­
rieties grown here, Picuda or 
Carresquena de Cordoba pre­
dominate, along with Hoji-
blanco, Picuai, Jarduo or 
Chorruo, Lechtn and Pafare-
ro. The flavours of the oil ob­
tained from such varied 
terrain range from intensely 
fmity to very mild, and che 
colours from golden yellow to 
greenish yellow. Almost the 
entire output is consumed by 
the domestic market. 

come from the varieries Lechtn and Pi­
cudo. There are five areas, very cleady 
differentiated by ecology, varieties 
grown {Lucio, Picuai, Hojiblanca, Mar­
tena, Loaine, Gordal and Manzanilla) 
and altitude. The mountain oils are ver>' 
aromatic, fmity, and yellow in colour, 
whilst the valley ones are mild, fragant 
and of high quality. 
Huelva: The area given over to olive 
groves is 30,000 Ha. The varieties grown 
are Verdial de Huevar and Manzanilla de 
Dos Hermanas. The plantations are rath­
er old, but new ones have been establis­
hed in the best land, in the El Condado 
atea, which give two distinct types of oil. 
One of them is greenish in colour, fruity 
in flavour with quite a lot of acid­
ity, suitable for «fortifying», whilst the 
other has a thin aroma, is yellowish in 
colour and mildly fruity. 

Huesca: This is traditionally highly 
thought of as an oil-producing area. Re­
cently the area given over to olive-
growing has been reduced considerably 
and the oil-mills and pressing systems 
have been thoroughly modernised. The 
terrain is very varied, from the plains of 
the Monegros to the slopes of the Pyre­
nees. The most common varieties are 
Verdena, Empeltre, Negra I and Arbe-
qiana. In this area the oils vary from 
being intense golden yellow, fruity-
flavoured, sweet and aromatic to pale 
and less fmity. They are sold only wit­
hin the area and in Lerida. 
Jaen: The olive groves here total no less 
than 434,999 Ha., which makes this area 
Spain's great oil reserve. The predomi­
nant variety is Picuai, along with Picu­
do, Carrasqueno, Hojiblanca, Manzani­
lla de Jaen, Changlot Real, Verdilla, 

Manzanilla Dos Hermanas... This tegion 
is mainly mountainous (Sierra Morena, 
Sierra de Segura, Cazorla), punctuated 
by the valleys along which mn the Gua­
dalquivir and Guadalimar rivers. Many 
oils are processed in modern oil-mills, 
but oils from various areas are mixed, so 
that their individual characteristics are 
lost. In general terms, the oils are of 
good (even top) quality, pale golden ye­
llow in colour, with fruity aroma and fla­
vour, clean, smooth and stable. 
Madrid: Here, there is a long tradition 
of cultivating Comicahra and Manzani­
lla, followed by Picuai, Carrasquena 
and Gordal. The introduction of mo­
dem technology is bringing about a mar­
ked improvement in the quality of oils 
produced. They are fruity in flavour, bri­
lliant yellow in colour and low in acidity 
(except when pressing is delayed). 
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Types o f olive o i l as defined by the Spanish 
technical and sanitary regulations 

Malaga; In Malaga, olive gro­
ves cover 111,000 Ha., of 
which 50% are Hojiblanca, 
15% Verdial or Velez Mala­
ga, 13% Alorefia and the rest 
Nevadillo Blanco, Picudo and 
Lechin. There are four large 
olive-growing areas, of which 
the best is in the north (An-
tequcra and Archidona). Its 
oil is a vivid golden colour, 
good quality, fragrant and 
subtle, and with a mild fla­
vour very suitable for current 
consumer tastes. The rest, 
with good plant hygiene and 
careful processing could be 
extraordinary good. 
Seville; Most of Seville's ol­
ives arc preserved, given their 
excellent quality and high de-
mand. Except in the Marisma, olives are 
grown throughout the region, the var­
ieties being Manzanilla, Gordal. Verdial, 
Rapasayo, Zorzaleno. Sevillana. Lechin, 
Serrana, Morona and Hojiblanca. The 
oils produced —by traditional met-

Olive oil must derive exclusively from the Olea Europea L 
tree without mixing with other oils and without the use of 
recsterification methods, solvents, and so on. 
Virgin olive od is all oil obtained solely by mechanical or 
physical processes which do not alter it in any way: it is 
simply washed, spun, decanted and filtered. 
Virgin olive oils arc subdivided according to quality: Extra, 
with a maximum acidity of 1."; Fino. whose acidity is bet­
ween 1" and 1.5";: Corriente or Semifino, whose acidity is 
between 1.5" and 3°. Oils with a higher degree of acidity 
are known as I am pan tes. 
Lampantc virgin olive oil is the one which, although natu­
ral, has too much smell, flavour and colour. Once treated, 
this oil becomes: 
Refined olive oil: For this, the oil is deodorised and its co­
lour and smell arc toned down by chemical and thermal 
processes during which many of its properties (vitamins) arc 
lost. 
Pure olive oil: This is obtained by mixing virgin and refi­
ned olive oils. 

hods— are golden yellow in colour, with 
vet)' fmity aroma and flavour, and levels 
of acidity varying from 0.2° to 0.1° ac­
cording to area. The best arc bottled and 
exported. 
Tarragona: The olive groves here are di­

vided into two large areas. 
Arbequina occupies a strip 
stretching from the west to 
the cast of the province, 
along the foothills of the 
Sierra dc Montsant and the 
fields of Tarragona. The sec­
ond area lies within the area 
of the Bajo Ebto. Here, the 
varieties of olive are Farga, 
Morruda and Semillenca. In 
days gone by, the oil made 
from them had an intense fla­
vour, strong colour (between 
golden and green) and high 
acidity. Today, thanks to mod­
ern technology, the oils 
have a pleasant fmity taste, 
low acidity and arc yellow in 

^ ^ ^ ^ ^ colour. 
^ ^ ^ ^ ^ Teruel: The oil here comes 
from olive groves which extend along the 
Ebro valley, divided into three clearly 
demarcated sub-zones. Fine (fino) oils 
come from Alcaiiiz and Valderrobles; 
normal (corriente} oils from Hijar and 
Castellote and marginal oils from Mon-
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tal ban. The leading variety is Empeltre 
(90%), followed by Vera Fina, Manza­
nilla, Farga, Royal and Negral. The cli­
mate is continental with sub-zero tem-
peramrcs in January and Febmary. In col­
our, the oil is between golden yellow 
and old gold. Its flavour at the begin­
ning of the season is fruity (reminiscent 
of olives), later turning sweeter, light 
and mild. It used to be exported from 
Alcafiiz to Genoa and Marsedles; now­
adays it is consumed within Spain and 
some is exported to Italy. 
Toledo; Here, olive groves cover an area 
of 110,000 Ha., mosdy planted with 
Comicabra, along with some Manzanilla 
and Negrilla. Some of the groves on the 
foothills of the Montes de Toledo and 
others along the river Tagus. The trees 
are still shaken manually with poles, and 
oil is made by the classic method. This 
area's oils have a fresh aroma and are fra­
grant and fruity. They are golden yellow 
in colour, very transparent and low in 
acidity. Only a small amount is con­
sumed the region itself, the rest being sold 
to Catalonia. 

Valencia: Olive groves cover an area of 
30,000 Ha., and many varieties are 
grown, though Villalonga and Comica­
bra predominate, followed by Serrana, 
Manzanilla, Cuquillo, Asperilla, Pinon, 
Blanqueta, Alfafarena, Moruda, Del 
Terreno, Rochal and Grosal. The two 
virgin oils of Casinos and Canal de Na-
varrcs are outstanding. The first is a 
greenish yellow colour, pale and trans­
parent, and pleasant to the palate 
though quite high in acidity. The second 
(made with 80% Manzanilla) is, despite 
being a deeper colour, lower in acidity. 
It is greenish, slightly fruity and plea­
sant to the palate. 
Zaragoza: The majority of the olives 
grown in the province of Zaragoza are of 
the varieties Arbequina, Empeltre and 
Negral. Its different natural regions pro­
duce difTcrcnt oils. Some are very mild, 
fmity, transparent and golden in colour, 
with less than 1° of acidity, whilst 
others are more intense in colour and 
higher in acidity, though always fruity. 
The first are sent to exporting companies 
in Tortosa, Reus and Barcelona, whilst 
the second are sold within the tegion as 
well as in Soria and La Rioja. Currently, 
some of the olive groves are being given 
over to almonds. 

R e e i p e s 

Ensalada Madrilena 
Madrid Salad 

1 or 2 lettuce hearts, according to size; 
1 onion cut in half; 
3 medium sized ripe tomatoes; 
I small tin stoned Seville olives; 
I small tin natural tuna; 
1 teaspoon sherr>' vinegar; 
5 dessertspoons virgin olive oil (exttal: 
sail and pepper. 

Cut up the lettuce into pieces and the 
onion and tomatoes into rings. Mix with the 
othet solid ingredients. Keep refrigerated 
and add the oil and vinegar 10 minutes be­
fore serving. 

SUMMER SOUPS 
Gazpacho Andaluz 

Andalusian Gazpacho 

6 vcr>' large red tomatoes; 
2 cloves garlic; 
1 medium green pepper; 
1 slice bread (100 gr.); 
4 soupspoons virgin olive oil; 
sherry vinegar and salt to laste. 

Remove the pith and seeds from the green 
pepper. Peel the tomatoes and cut them up. 
Put all the ingredients plus a large glass of 
water into the blender and whizz. Mote wa­
ter can be added if you prefer a more liquid 
soup. Place it. in a covered glass or plastic 
toncaincr, in the fridge for a few hours. Serve 
cold, but not frozen, accompanied by little 
dishes of chopped onion, tomato, green pep­
per, bread cubes, etc. 

A jo Blanco de Malaga 
White Garlic Soup from Malaga 

1 tup peeled almonds soaked overnight: 
3 large cloves garlic; 
230 gr. breadcrumbs: 
6 dessertspoons olive oil; 
salt and wine vinegar to taste. 

Soften the breadcrumbs in a little milk. 
Whizz all the ingredients together in the-
blender with a glass of water to obtain a 
smooth, fine paste. Add more water for a 
more liquid soup. Serve cold, with peeled 
grapes (muscatel or something similar). 

Salmorejo de Cordoba 
Salmorejo from Cordoba 

4 large red tomatoes; 
1 slice bread (150 gr ); 

2 cloves garlic; 
the yolk of a hard-boiled egg; 
5 dessertspoons olive oil; 
vinegar and salt to taste. 

Mix all the ingredients together with a 
glass of water in the blender. Check the con­
sistency. Place it in the fridge and serve cold, 
accompanied by little dishes of finely chop­
ped ham, roast turkey and hard-boiled egg, 

WINTER SOUP 
Sopa de A jo Castellano 
Castilian Garlic Soup 

Toast some thin slices of French bread 
(about 200 gr.) and set aside. In four table­
spoons of olive oil fry 2 cloves of garlic and 
a teaspoon of paprika. Crush and dissolve in 
boiling water, adding salt to taste. Add the 
bread. Put the mixture in a round eanhen-
warc dish and brown under the grill or in the 
oven. You could also add an egg or two on 
top. 

SAUCES 
Picada de Cataluna 

Catalan Picada 

This can be served with fish or meat, or 
with any cooked dish to add flavour. 

Grind, either with a pestle and mortar or 
in a blender, a few fronds of natural saffron. 
2 cloves garlic. 50 gr. toasted almonds and 
hazelnuts, a little powdered cinnamon and 
some parsley. Add a few drops of water and 
5 dessertspoons olive oil. Then add as much 
hot water as you need .sauce —it should be 
very thin. It can also be served with rice and 
pasta, though you should leave put the al­
monds if you are serving it with rice. 

MAIN DISHES 
Besugo a la Madrilena 

Sea-bream Madrid style 

1 cleaned .sea-bream weighing 11/2 kg.; 
4 dessertspoons olive oil; 
300 gr. potatoes, peeled and thinly sliced; 
2 le.Tions; 
a branch of parsley; 
1 glass white wine; 
1 onion; 
salt. 

Cover the bottom of a fish-pan with the 
potatoes and sliced onion and sprinkle over 
half the oil. Put it in a medium oven (250°C) 
for 10 minutes. .Meanwhile, cut the lemons 
into wedges. Place the bream on top of the 
potatoes and slash it diagonally across its 
back, putting a lemon wedge in each slash. 
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Sprinkle with the wine, the rest of the olive 
oil. the salt and the chopped parsley. Put it 
back in the oven foi a Further 15 minutes, or 
longer if the fish is thick. Serve hot. 

Cordero en Caldereta 
a la Andaluza 

Andalusian Lamb Stew {Serves 6) 

In a frying pan containing olive oil. fry 1 
1/2 kg. of lamb cut inro pieces. When it has 
browned, add two dessertspoons of vinegar, 
salt and a large glass of young white wine, a 
pinch of oregano and a sprig of thyme. Add 
the alino or dressing (instmctions given be­
low) and bring to the boil. Add watct if 
necessary. 

Dressing: 2 dessertspoons toasted al­
monds; 3 well-fiicd cloves garlic; 1/4 of a 
lamb's liver, fried. Mix these ingredients tho­
roughly in the blender. 

This dish can be made the day before; it 
gains flavour by the following day. Serve hot. 

DESSERTS 

Roscos Dulces de Coin (Malaga) 
Sweet Rings from Coin (Malaga) 

6 eggs; 
11/2 kg. flour; 
300 cl. olive oil; 
750 gr. sugar; 
1 teaspoon baking powder or bicarbonate of 
.soda; 
1/2 cup natutal honey; 
grated rind of 1/2 lemon; 
cinnamon to taste. 

Beat the eggs thoioughly with the sugar, 
oil. honey, baking powder and lemon rind. 
Mix in the flour a little at a time. Knead the 
dough thoroughly on a flat surface. Shape it 
into rings about 6 cm. in diameter. Place on 
a baking sheet and bake at 200"C for 7 or 8 
minutes. Serve sprinkled wiih cinnamon. 

Bizcocho Casero 
Home-made Sponge Cake 

125 gr. sugar; 
125 gr. flour; 
4 eggs; 
1 glass extta olive oil; 
1/2 teaspoon baking powdet; 
grated lemon rind. 

Beat ihe whole eggs thotoughly with the 
sugar. Add the oil, fiour, and lemon rind. 
Mix well, Plate io a buitcted bakmg tin and 
bake at 200"C for 25 minutes. 

H o w o l i v e s a r e l i a t * v o s t c t l 

The traditional olive harvesting methods still survive, together with new 
technology. 

Shaking: Long, flexible poles arc wield­
ed manually to shake the branches of the 
olive nees so that the ripe olives fall off. 
It requires skill and delicacy not to spoil 
the frait. 
Mechanically: Electric «vibrators» arc 
attached to a small tractor to perform the 
same operation. 
Collecting: This is usually done by hand, 
the olives being collected into small wicker 
baskets during cold weather (January 
and Febraarv'). 
Mechanically: This is only done on an 
experimental level in Spain. A small 
tractor is equipped with a mechanical 
shovel which collects the olives and de­
posits them into a container. This mcthcxl 
spoils a lot of frait. 
For the harvesting to be successful, trans­
porting and washing the olives has to be 
done very quickly, avoiding long periods 
in storage, so that the oil is extracted 
immediately. 

For the most pan, olive harvesting mediods 
arc still the traditional ones that 
can be seen illustrated in the ancient 
frieze exhibited in London's British Mu­
seum, although gradually, mechanical 
methods of shaking the trees and collect­
ing the frait are coming to be used. 
In many parts of Spain, adopting these 
new methods can be problematic since 
the olive groves are on steep mountain­
sides which make access by tractor diffi-
culr, i f not impossible. Oddly enough, 
the olive trees planted at an alutude of 
800 metres and over enjoy the ideal con-
dirions for producing the best fmit and 
the finest quality oil. The amount of 
sunshine, moisture, and the dramatic 
shift of temperature between day and 
night —a common phenomenon in 
Spain's interior and in mountainous 
areas— arc just right for producing high 
quality olives and oil. 
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An Interview with Dr. Grande Covian 
Profesor Grande Covian is from Colunga in Asturias, just four 

kilometers from the sea. It is said that the Emperor Charles I stayed 
at his imposing house on 19th September, 1517 after landing in 

Spain for the first time. A prestigious doctor, he is one of the 
leading nutritionists in the world today. He taught for twenty-one 
years at University of Minnesota in the United States and has also 

carried out research into nutrition in Sweden, 
Denmark and Germany. He occupies the Chair of Biochemistry 

at the University of Zaragoza. 

Text: Gonzalo Sol 
Photos: Pablo Neustadt 

UR MET IN 
THE YEAR 

2000 W ould it be a good thing 
fo r nutrition to be 
taught more widely? 

—Of course. On a 
medical level, because this would help 
to solve the problems —some of them 
ver}' serious— created by the effect of 
certain medicaments on the way our bo­
dies make use of certain nutritional ele­
ments. It could be said that in hospitals 
it would not only improve the health of 
the patients, but would also mean a con­
siderable saving. It has been calculated 
in the USA that it could result in a 10% 
.saving on the cost of hospitalisarion. On 
a domestic and popular level, it is a sub­

ject that no-one knows anything about, 
because they have never been taught. 
Previous gcnerarions at least inherited 
from their mothers and grandmothers a 
certain dieteric knowledge gleaned from 
practical expeticnce of cooking. 

— You are the coordinator of the In­
ternational Oil Council's Round Table 
conferences. Is olive oil really the 'nutri­
tional gemn that it is claimed to be at 
the moment? 

—Indeed, olive oil is first of all a ve­
getable fat and is therefore free of cho­
lesterol, which gives it an advantage over 
animal fats. Secondly, it is very rich in 
oleic acids —60 to 70% of its total fatty 
acids— which helps reduce cholesterol. 

What is quite clear is that olive oil 
does not increase cholesterol levels in 
man. Furthermore, and this is the third 
point I want to make, it is our culture's 
natural fat. The entire Mediterranean 
area, and the island of Crete in particu­
lar, is outstandingly low in cardiovascu­
lar disease. 

—And what about the recent reports 
about oily fish? 
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—Yes, indeed. This is a very interest­
ing question. Its fats are so polyunsatu­
rated that a diet rich in oily fish could 
genuinely bring down cholesterol levels. 

— Will there be attempts to find new 
sources of protein for the year 2000? 

—Our diet in the year 2000 will be 
very rich in cereals and pulses and «poor-
er» in meat than at present. Firstly, be­
cause it is healthier: it would give us a 
more balanced diet. Secondly, because it 
is cheaper: in a world as problematic as 
ours, it seems ridiculous to feed cattle on 
7,000 calorics of grain to produce only 
1,000 in meat. 

—Is this balanced diet you mention 
quantifiable? What is the ideal diet? 

A reasonable diet would contain 50% 
of its calories as carbohydrate, 35% as 
fat and 11 or 12% in the fotm of pro-
rein. It is easily recognisable that these 
proportions are differenr in the develo­
ped countries, which eat more protein 
and, especially, animal fats —not at all 
a good thing. 

— What is your opinion of strict ve­
getarianism ? 

— It can be quite acceptable for 
adults, but only if their diet includes a 
mixture of cereals and pulses, since their 
amino-acids are complementary, and 
provide neariy all eight that our bodies 
cannot synthesise. Nevertheless, a vege­
tarian diet is not a good idea for chil­
dren, because of the high protein input 
and the high proporrion of essential 
amino-acids that their growth requires. 
But 1 return to my point: the best diet 
is a varied one, following as closely as 
possible the proportions I have just in­
dicated. Our bodies need 45 to 50 chem­
ical substances —no more— but they ate 
very irregularly distributed so that va­
riety in what wc cat is essential. 

— You say that the diet in the deve­
loped countries is not a good one; this 
could perhaps explain why there are so 
many overweight people. What do you 
think about slimming diets? 

—First, we have to define what wc 
mean by «ovcrweight». The guidelines 
were drawn up many years ago by insu­
rance companies, without knowing 
much about it and without investigating 
the problem objectively. To imagine 
that one should weigh the same through­
out one's adult life, or less than one did 
at 25 is absurd. On the othet hand, wc 
don't know for certain at what stage obe-

nThe entire Mediterranean 
area is outstandingly low in 

cardiovascular disease, because 
olive oil our culture J natural 

fat, does not increase 
cholesterol levels in man.» 

sity becomes dangerous. Until recent ti­
mes, and thtoughoui the long course of 
the history of mankind, fatness was con­
sidered to be a good thing, a sign of 
wealth, power and capacity to survive; it 
meant that the person had reserves to 
fall back on during leaner times. A fat 
man would survive, a thin man 
wouldn't. But this is something we still 
know very little about. During the last 
population census in the U.S., data of 
height and weight were obtained with a 
view to getting a nationwide picture, so 
that one could wotk from a better basis 
than mere supposition. 

There arc various diets which have en­
joyed a vogue: Dr. Atkins' - the car­
bohydrate diet, the absolute diet... The 
only one which hasn't enjoyed a vogue 
is the only logical and healthy one: de­
creasing rhe number of calories but not 
the variety of food nor the proportions 
of its nutrients, and burning more 
energy. So-called carbohydrate diets like 
the one Dr. Atkins puts forward in his 
famous book are appalling. 

—Is there a causal relationship bet­
ween food and longevity? 

—Probably. A healthy man who cats 
a healthy diet can have a long life. But 
hereditary factors also come into play. 
Common factors have not been detec­

ted. There are three peoples in the worid 
who are outstandingly long-lived: some 
Caucasians, the Hunza of Northern In­
dia and the inhabitants of Vilcabamba 
in Ecuador. These last two are not even 
well-nourished. 

—// is sometimes attributed to well-
water, to certain plants, to fasting... 

—Scientifically speaking, this seems 
unlikely. 

— What about wine. Professor Co-
vidn? 

—The danger of saying anything good 
about wine is that one is then accused of 
encouraging alcoholism. 

—But is it bad for us, good for us, or 
neutral? 

—Paracelsus answered that one nearly 
500 years ago: it's a question of quan­
tity. But in fact, a study was done on the 
animal-fat consuming countries —neariy 
the whole of western Europe— which 
showed that the presence of wine in the 
diet of France seemed to be related to its 
lower rate of cardiovascular disease com­
pared with other countries whose habi­
tual drink was beer or spirits rather than 
wine. 

—How do you see the problem of feed­
ing the planet? 

—It's a distribution problem. At pre­
sent, the earth produces enough calorics 
to feed its inhabitants, but they are 
badly shared out, even within the deve­
loped countries. Having said that, the 
developed countries today can choose 
any food from anywhere in the world, 
and cat as much of it as they like, which 
is something completely new in the his­
tory of mankind. Meanwhile, the World 
Health Organization puts at no fewer 
than 500 million the numbet of human 
beings categorically suffering from mal­
nutrition. 10% of those arc in dire dan­
ger of dying from starvation. It's a pro­
blem of distribution and solidarity. 

—Shall we ever see the day when we 
feed ourselves with capsules and pills? 

— I don't believe so. Apart from 
being verj' expensive, it would do away 
with the pleasure of eating. Anyway, the 
solution is being sought elsewhere —ob­
taining protein from micro-organisms, 
for example. But we are still a long way 
away from such extremes. I maintain 
what I have said: there is enough na­
tural food. What wc have to do is im­
prove it and, above all, distribute it 
better. 
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Whites 
This is still the largest 
group. Along with roses, 
these are the least suitable 
wines for ageing, and it 
should also be borne in 
mind that about 64% of 
Spanish wine production is 
of whites. Penedes led the 
field in whites this year. 
Two wines from Galicia, 
one from Rueda one from 
Rioja and one made in 
Lerida by a subsidiary of a 
Penedes bodega join them 
in the lead. A new fashion 
—for varietal wines— has 
emerged from this group. 
The traditional grape 
varieties of Penedes, 
Albarino and other 
Galician ones, Verdejo 
from Rueda and imported 
varieties, elaborated alone, 
have given rise to a highly 
individual range of whites. 

MAS RABASSA 
XAREL-LO, 85 

Bodega; Cellcr Josep Marfa 
Torres i Blanco, Olcrdola 
(Barcelona). 
Area; D.O, Penedes. 
Pale straw yellow; brilliant. 
Excellent presentation. Power­
ful in the nose, fine and de­
licate; intensely fruity and 
very clean aromas. In the 
mouth, although acid predo­
minates, the other flavours 
arc perfectly balanced and it 
is very persistent. Excellent 
primary aromas oi Xarel-lo in 
the finish, which improve on 
the already superb nose. 

WALTRAUD, 85 
Bodega: Miguel Torres, Vi­
llafranca del Penedes (Barce­
lona). 
Area; D.O. Penedes. 
Pale straw yellow; brilliant. 
Excellent presentation. Deli­
cate nose with intense and 
very elegant aromas; hints of 
muscatel. Excellent flavour 
structure, residual sugars ba­
lancing well with acidity. Per-
sistcnr. Fmity, broad, elegant 
finish. 
MAS RABASSA MACABEU. 85 
Bodega; Cellers Josep Maria 
Torres i Blanco, Olctdola 
(Barcelona). 

Area; D.O. Penedes. 
Pale straw yellow with steely 
glints; brilliant. Very attract­
ive. Intense, clean, fruity 
aromas with distinct varietal 
references. Very fresh and 
light in the mouth with a 
good flavor structure and 
long finish. A slight carbonic 
zing adds freshness. 

VINA SOL. 85 
Bodega: Miguel Torres, Vi­
llafranca del Penedes (Barce­
lona). 

presentation. Ver>' delicate, 
clean and elegant aroma. 
Very good flavour structure, 
fresh, with carbonic residue 
providing a pleasant zing. 
Good finish. Powerful after­
taste. 

BLANC DE VALSEC. 85 

Bodega; Cavas Domccq, San 
Sadurnf de Noya (Barcelona). 
Area: D.O. Pencdes. 
Very pale straw yellow with a 
sreelv sheen. Ver\' attractive. 

The prestigious Spanish food and wine maga­
zine. Club de Gourmets, rctc-ntly held its se­
cond tasting of 1985 young wines. Whilst . re­
cognising the limitations imposed on a tasting 
by such a wide .scope, and the voluniary or in-
voluntarj ' absence of certain wines, we feel thai 
the results wi l l be o f interest to our readers. 
The wines appear in the.order o f preference ex­
pressed by the tasters. 

Area: D.O. Penedes. 
Pale straw yellow; brilliant. 
Well presented. Clean, fruity 
and elegant nose, though one 
would have hoped for more 
intensity of atoma. Fresh and 
light in the mouth at the 
same rime as being flavour-
ful. Good finish. 

VINA TONA XAREL-LO. 85 

Bodega; Celler Hisenda Mi-
rct, San Martin Sarroca (Bar­
celona). 
Area: D.O. Pencdes 
Straw yellow with steely 
glints; brilliant. Excellent 

Very clean nose; fmity aro­
mas typical of wines elabora­
ted by controlled fermenta­
tion and selected yeasts. Very 
well structured in the mouih; 
fresh and flavourful with a 
good acidity-residual sugars 
balance. A good quality wine 
in Pencdes' new line of whites. 
Does not show year on label. 

SANTIAGO RUIZ, 85 

Bodega: Santiago Ruiz, San 
Miguel dc Tabagon (Pontc-
vcdra). 
Area: El Rodal. 
Straw yellow with lemon 

highlights; brilliant. Intense, 
fruity aromas, especially of 
the distinctive Albarino gra­
pe; hints of yeast. Vcr>' fresh 
and light in the mouth; deli­
cate, yet with personality. Ex­
cellent finish, elegant and 
long. Very intense aftertaste. 
A fine, quality wine. 

VINA ESMERALDA, 85 

Bodega: Miguel Torres, Vi­
llafranca del Penedes (Barce­
lona). 
Area: D.O. Penedes, 
Straw yellow; brilliant, with 
carbonic bubbles. Clean in 
the nose with distinct and in­
tense aromas of muscatel. In 
the mouth, characterised by a 
good acidity -carbon dioxide-
residual sugars balance 
which gives the wine a nice 
equilibrium. Persistent, and 
with a powerful aftertaste 
which accentuates the im­
pressions of muscatel. 

VINA TONA PARELLADA, 85 

Bodega: Celler Hisenda Mi-
ret, San Martin Sarroca (Bar­
celona). 
Area: D.O. Penedes. 
Pale straw yellow with steely 
glints; brilliant. Perfect pre-
.sentation. Very fine, delicate 
and clean in the nose; distinct 
varietal aromas. Ver)' fresh, 
flavourful and delicate in 
the mouth, if a little short. 
Lovely aftertaste. A wine with 
lots of personality. 

CLOS CASAL, 85 

Bodega; Coniusa, Raimat 
(Lcrida). 
Area: Provisional D.O. Cos­
ters del Segre. 
Pale straw yellow; brilliant. 
Very attractive. Intense and 
delicate fruity aromas, 
though with a slight hint of 
sulphur. Fresh in the mouth 
with a certain amount of re­
sidual sugars which are balan­
ced by acidity. Very long fin­
ish. Elegant, powctful after­
taste. 

DUC DE FOIX, 85 

Bodega: Covidcs. Villafranca 
del Pencdes (Barcelona). 
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Area: D.O. Penedes. 
Pale straw yellow; clear. 
Clean, fruity nose; character­
istic aromas of modern ela­
boration at controlled tempe­
ratures. Fresh and full in the 
mouth, lightened by the pre­
sence of residual sugars. A 
well balanced vvme. 

FERRET, 85 

Bodega: Cavas Ferret, S.A., 
Guardiola de Font-Rubf (Bar­
celona). 
Area: D.O. Pencdes. 
Pale straw yellow; brilliant. 
Fruity aromas typical of the 
Parellada grape. Well-stmc-
tured in the mouth; elegant, 
fresh and dry. Long finish in 
which all the qualities of Pa­
rellada are much in evidence. 

MARQUES PE GRINON, 85 

Bodega: Bodegas de Crianza 
Castilla la Vieja, Rueda (Va­
lladolid). 
Area: D.O. Rucda. 
Pale straw yellow; brilliant. 
Very atttactive. Fruity aroma, 
fine and elegant with the 
typical overtones of the Ver­
dejo grape. Verj' good flavour 
structure with the perfect le­
vel of acidity. Broad, fruity 
aftct taste. 

VL\ NA'I LKE BLANC 
DE BLANCS 

Bodega: Marques de Monis­
trol, San Sadurnf de Noya 
(Barcelona). 
Area: D.O. Pencdes. 
Pale straw yellow with steely 
glints; brilliant, Vcr)' attract­
ive. Delicate, fruity aroma. 
Ftcsh, light and dry in the 
mouth, and reasonably persis­
tent. Clean, ftuity aftertaste. 
An elegant and successful 
wine which shows tradirional 
characteristics of a Penedes. 

VINA BERCEO. 85 

Bodega; Luis Gurpegui 
Muga, Haro (La Rioja), 
Area: D.O. Ribja. 
Straw yellow with steely 
glints; brilliant. Well presen­
ted. Very clean, fruity and 
delicate nose; typical Viura 
aromas. Fresh, light and per­

sistent with a delicate after­
taste. A young, verj' well ela­
borated wine in the traditio­
nal line of Rioja whites. 

VINA COSTEIRA. 85 

Bodega: Cooperativa del Ri­
beiro, Ribadavia (Orense). 
Area: D.O. Ribciro. 
Pale straw yellow; brilliant. 
Intense fruity aromas with 
slight hints of muscatel. 
Good flavour stmcmre achiev­
ed bv good acidity - residual 

BLANCO SECO CUATRO RAYAS 

Bodega: Marques de Monis­
trol, San SadurnI de Noya 
(Barcelona). 
Area: D.O, Penedes. 
Straw yellow; brilliant. Aro­
mas of fruit mixed with those 
of slight ageing in wood. 
Well structuted in the 
mouth; dry, light and clean 
with a very individual and 
elegant finish. Aromas of 
ageing ptedomin^c in the after-

sugars biihuKc. A sWî Ui rar-
bonic zing adds freshness. 

VINA HEREDAD. 85 

Bodega; Scgura Viudas, San 
Sadurnf de Noya (Barcelona). 
Area: D.O. Penedes. 
Pale St taw yellow; briliiani. 
Clean and intense fruity aro­
mas. Fresh and very light in 
the mouth. Just a little tesi-
dual sugar balances the aci­
dity and ties together the fla­
vours. Broad, fruity and very 
pleasant aftertaste. A good 
quality wine which preser\'cs 
the classic personality of Pe­
nedes whites. 

CASTILLO DE ALHAMBRA. 85 

Bodega; Vinfcola de Castilla, 
Manzanares (Ciudad Real). 
Area: D.O. La Mancha. 
Straw yellow with brownish 
hues; brilliant. Intense flow­
ery aromas. Very light in 
rhc mouth, lacking in body 
and perhaps in acidity; tcsi-
dual .sugars discernible. Po­
werful, elegant, aftertaste. 
Shows evidence of very pains­
taking elaboration and has 
aromatic properties which are 
extraordinary for rhis area. 

Bodega: Agricola Castcllana, 
La Scca (Valladolid). 
Area: D.O. Rueda. 
Very' pale straw yellow with 
steely glints; brilliant. Very 
well presented. Fruity, not 
very intense aroma with 
slightly vinous overtones. 
Good flavour structure, clean 
and persistent, with the slight 
bitterness typical of the Ver­
dejo gtape. Does not show 
the year on the label. 

DONJACOBO. 85 

Bodega: Bodegas Corral. .\a-
varrcte (La Rioja). 
Area: D.O. Rioja. 
Straw yellow; brilliant. At-
ttactivc. Fruity aromas with 
distinct overtones of Viura; 
clean and delicate. Some re­
sidual yeasts which do not de­
tract from quality, brcsh, ba­
lanced, delicate and persis­
tent in the mouth. Broad, 
«quality» aftettasic, even im­
proving on the nose. Well 
elaborated; modern techno­
logy has not been allowed to 
take away the typical personal­
ity of the area. 

KRALINER 

Bodega: Rene Barbier, San 
Sadurnf de Noya (Barcelona). 
Area: D.O. Pencdes. 
Pale straw yellow with steely 
glints; brilliant. Very well 
presented. Aromas a mixture 
of fruity and balmy. Fresh, 
light and dry in the mouth, 
with good persistence. Great 
personality in the aftertaste, 
the balmy tones taking over. 
Docs not show year on the 
label. 

REY DON JAIME, 85 

Bodega: Bodegas Tierta Her­
nandez, Valencia. 
Area: D.O. Valencia. 
Straw yellow; brilliant. Clean 
fruity aromas, though with­
out varietal identity. Light 
and fresh in rhc mouth, with 
good flavour structures and 
reasonable length. 
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SENORIO 
DE GUADIANEJA, 85 

Bodega: Vinlcola dc Castilla, 
Manzanarcs (Ciudad Real). 
Area: D.O, La Mancha. 
Slightly brownish straw yellow; 
brilliant. Fruity, flower)' aro­
ma typical of wines elabora­
ted with selected yeasts. 
Good flavour structure provi­
ded by a nice acidity-residual 
sugars balance. 

VINA TONA MACABEO, 85 

Bodega: Celler Hisenda Mi-
ret, San Martm Sartoca (Bar­
celona). 
Area; D.O. Penedes. 
Pale straw yellow wirh green 
glints; brilliant. Very attractive. 
Strong varietal atoma with a 
slight undettone of sulphur 
which spoils the quality so­
mewhat. Light in the mouth, 
yet flavourful and persistent. 
Sulphuric smell in the nose 
and aftertaste affect the qua­
lity advetselv. 

ANYAL, 85 

Bodega: Covides, Villafranca 
del Pencdes (Barcelona). 
Area: D.O. Penedes. 
Pale straw yellow; brilliant. 
Fruity but low-intensity aro­
mas. Vcr)' fresh and light tn 
the mouth; long-lasting. A 
hint of vine-shoot in the af-
tettastc. 

BLANC DE BLANCS, 85 

Bodega: Ftanja Roja, S.A., 
Bintsalem (Mallorca). 
Area: Binisalem. 
Straw yellow; brilliant. Com­
plex aroma; fmitiness with an 
edge of alcohol. Clean and 
individual. Light and fresh in 
the mouth, smooth and long-
lasting. Aftertaste not so 
good becau.se of aromas of 
high-temperature fermenta­
tion,but it is a pleasant and 
interesting wine. 

BLANC JOLIU. 85 

Bodega; Ccller Hisenda Mi-
ret, San Manfn Sarroca (Bar­
celona). 

Area; D.O. Penedes. 
Straw yellow; brilliant. Fruity 
aromas against a rather cellary 
background which dcttacts 
from its elegance. Fresh, very 
light and flavourful in the 
mouth with a fine, elegant fi­
nish. The aftertaste has the 
same defect as the nose. 

BRADOMIN, 85 

Bodega; Coopetativa del Ri­
bciro, Ribadavia (Orense). 
Area; D.O. Ribetro. 
Pale si raw yellow; I king [[i 
brilliance. Inrcnsc fruity aro­
mas, typical of the new ela­
boration methods. Good fla­
vour struciufc, light and 
fresh. Acidity balanced by 
the persistence of residual su­
gars. 

CASERIO VIGON, 85 

Bodega: E. Vigon, Ciudad 
Real, 
Area; D.O. La Mancha, 
Straw yellow; brilliant but 
with floating particles. The 
nose suggests vine-shoot, per­

haps because of a too-early 
harvest. Well-balanced in the 
mouth, with a nice sugar-acid­
ity relationship and long fi­
nish. 

CASntLA LA VIEJA, 85 

Bodega; Bodegas de Crianza 
Castilla la Vieja, Rueda (Va-
liadolid). 
Area: D.O. Rucda. 
Pale straw yellow; brilliant. 
Well presented. Fruity aroma 
typical of Verderjo. though 
not very intense. Broad fla­
vour structure, rich and per­
sistent. The aftertaste offers 
ample evidence of well elabor­
ated Verdejo grape. 

CASTILLO DE LIKIA, 85 

Bodega: Vicente Gandfa Pla, 
Valencia. 
Area; D.O. Valencia. 
Brownish straw yellow. Fruity 
yet slightly herbaceous aro­
mas. Light and fresh in rhc 
mouth, though slightly 
earthy. A pleasant wine widi-
out major defects, though 
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with no great positive quali­
ties either. 

COLMENAR, 85 

Bodega: Jesiis Diaz e Hijos, 
S.A., Colmcnar dc Oreja 
(Madrid). 
Area: Specific Denomination 
Vinos dc Madrid. 
Medium intensity straw yellow; 
bfilliant. Fmity, not very in­
tense aroma. Fresh, if a little 
heavy, in the mouth, high in 
extract, smooth and persis­
tent. Lacks the lightness of 
previous vintages. Not typical 
of the bodega, either in the 
noseor mouth. 

DON FADRIQUE. 85 

J5o(/̂ îii; Julian Santos y Cfa., 
S.A., La Villa de Don Fadri-
que (Toledo). 
Area: D.O. La Mancha. 
Pale straw yellow tinged with 
lemon; brilliant. Well-present­
ed. Low-inteasit)' fruity aromas. 
Good flavour structure 
provided by suitable acidity 
balance. A well-made and 
successful wine, which has 
managed to preserve the per­
sonality of the Airen grape. 

GRAN FEUPO. 85 

Bodega: Bodegas Julian Chi­
vite, Cintruenigo (Navarra). 
Area: D.O. Navarra. 
Slighdy brownish straw yellow; 
brilliant, with carbonic bubbles. 
Fruity aromas typical of 
new claborarion methods, 
but with a background of 
dregs which spoils the qua­
lity. Flavourful in the mouth, 
with tcsidual sugats dettac-
ting somewhat from its fresh­
ness. Good length. 

MARQUES DE LA SIERRA, 85 

Bodega: Alvcar, Montilla 
(Cordoba). 
Area: D.O. Montilla-Mori-
les. 
Very pale straw yellow with 
steely glints; clear, though a 
little washed-out in colout. 
Fmity aromas with floral and 
herbaceous undertones. Vcr\-

light in the mouth, lacking 
structure. It seems to have 
been made only from frce-
mn must. 

RAIMA! CHARDONNAY. 85 

Bodega: Coniusa, Raimat 
(Lcrida). 
Area: Provisional D.O. Cos-
teras de Segre. 
Pale straw yellow; brilliant. 
Very attractive. Varietal, 
fmity aromas, but a litde lack-

VALDEMAR, 85 

Bodega: Bodegas Martinez 
Bujanda, Oyon (Alava). 

Area: D.O. Rioja. 
Straw yellow; clean, with lots 
of carbonic bubbles. Fmity 
aromas typical of new elabo­
ration methods. Very fresh in 
the mouth; slightly acidic, ac­
centuated by the petillance. 
Dregs in the bottom of the 
bottle. 

^ ^ ^ ^ ^ ^ ^ ^ ^ ^ ^ ^ ^ ^ ^ ^ ^ ^ 

I 
T H E B E S T WHITJBS 

Two varietal wines share the top score for 1985 whites. 
Miguel Torres' Waltraud. made with Riesling grapes, 
leads for the second year running, though this time not 
alone. Cellers Josep Maria Torres i Blanco's Mas Rabas­
sa Xarel-lo joins it in first place. This wine is made ex­
clusively from Xarel-lo grapes, native to Penedes. A fea­
ture common to both these wines is evidence of pains­
taking elaboration. -

ing in finesse. Fresh and fla­
vourful in the mouth, 
smooth with a touch of aci­
dity. This wine has persona­
lity. 

TXOMIN ECHANIZ 

Bodega: Txomin Echaniz. 
Guetaria (Guipuzcoa). 
Area: Guetaria. 
Brownish yellow; brilliant. 
Intense fruity aromas; clean. 
Loses acidity in the mouth 
because of noticeable residua! 
sugars. Clean, powerful after­
taste. Does not indicate year 
on the label. 

VELITERRA. 85 

Bodega: Agrfcola Castcllana, 
La Scca (Valladolid). 
Area: D.O. Rueda. 
Straw yellow with steely 
glints; brilliant. Very nice 
presentation. Slight hint of 
dregs spoils the finesse of the 
aromas. Improves in the 
mouth; g(x>d flavour stmcture. 
Aftertaste cleaner and more 
aromatic than the nose. Good 
length. 

VINA CUMBRERO, 85 

Bodega: Bodegas Montecillo, 
Fuenmayor (La Rioja). 

Area: D.O. Rioja. 
Golden straw yellow; bri­
lliant. Nose has lost fruiti-
ness: hints of oxidation along 
with the fruity aromas. Fresh 
and light in the mouth with 
the acidity just right and 
good length. A pity that the 
quality in the mouth should 
be spoiled by the oxidation, 
obvious in the nose and after­
taste. 

VINAJOVEN, 85 

Bodega: Vicente Gandfa Pla, 
Valencia. 
Area: D.O. Valencia. 
Straw yellow; brilliant. Very 
intense aromas of Muscatel 
rather too much. Fresh and 
light in the mouth, with a 
certain amount of residual sugar 
in evidence. Vcrj' intense after­
taste. A good wine along 
the lines of the young whites 
made according to the new 
production methods. 

VINA Q 

Bodega: Bodegas Ayuso, Vi-
llarrobledo (Albacete). 
Area: D.O. La Mancha. 
Pale straw yellow; brilliant. 
Carbonic bubbles. Medium-
intensity fmity aromas. Well 
siructufcd in the mouth with 
the acidity just right, and 
exaggerated by the petillance. 
Residual sugars contribute to 
its persistence. 

ZAGARRON, 85 

Bodega: Coopcraiiva Nuestra 
Seiiora de Manjavacas, Mora 
del Cuervo (Cuenca). 
Area: D.O, La Mancha. 
Pale straw yellow tinged with 
lemon; brilliant. Fmity, flow­
ery aromas, xfpicsl of the range 
arising from elaboration 
with selected yeasts. Light in 
the mouth with a degree of 
acidity adding freshness. Power­
ful aftertaste. Has regain­
ed the standard attained in 
the 83 vintage which it lost in 
84. 
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Roses 
Penedes is also the area 
which produced the most 
classified roses. Four of the 
fourteen wines commented 
on are from this areii, 
followed by two from 
Navarra and two from 
Rioja. The denominations 
of Toro, Vinos de Madrid, 
Ribera del Duero and La 
Mancha and the provisional 
denomination of Costers 
del Segre all have one 
each. Completing the 
liiie-iip is .1 wine without 
denomination of origin 
made by a bodega in the 
area of Rueda. 

FERRET, 85 

Bodega: Cavas Ferret, Guat-
diola de Font-Rubf (Barcelo­
na). 
Area: D.O. Penedes. 
Light density raspberry pink; 
brilliant. Vety attractive. In­
tense fmity and flowery aro­
mas; delicate and elegant 
nose. Very fresh, light and 
flavourful with an interesting 
litde petillance. Long, delicate 
finish. 

GRAN FEUDO, 85 

Bodega: Julian Chivite, Cin-
tmSnigo (Navarra). 
Area: D.O. Navarra. 
Redcurrant coloured; bri­
lliant. Ver)' nice presentation 
Medium intensity clean, 
ftuity aromas. Very good 
flavour structure in tha 
moudi Balanced and flavourful 
with a broad spectmm; long-
lasting. Aftertaste even better 
than the nose, being richer in 
subdeties and more intense. 

RENE BARBIER, 85 

Bodega: Rene Barbicr, "San 
Sadutnf de Noya (Barcelona). 
Area: D.O. Penedes. 
Redcurrant coloured; bri­
lliant. Well presented. Fruity 
aromas reminiscent of straw­
berries. Good sugar-acidity 
balance gives it wide-ranging 
flavours. Excellent finish for a 
rose. 

ROSADO VALSEC 

Bodega: Cavas Domecq, San 
Sadurni de Noya (Barcelona). 

Area; D O. Penedes. 
Medium density raspberry 
pink. Very atttactivc. Clean, 
fmity aromas. Well harmoni­
sed and balanced in the 
mouth. Acidity just right, 
and long-lasting. Aftertaste 
reminiscent of strawberries. 
Docs not show year on the 
label. 

VALDEVI. 85 

Bodega; Luis Mateos Toro 
(Zamora). 

ivc. Fruity aromas; very clean 
nose. Good flavour structure 
in the mouth, fresh and tasty; 
smooth and long-lasting. 
Full, clean aftertaste. 

CAMPOLASIERPE 

Bodega; Bodega Cooperativa 
Cirbonera, Cintruenigo (Na­
varra). 
Area: D.O. Navarra. 
Raspberry pink with violet 
glints; brilliant. Fruity aro-

THE BEST ROSES 
Rather a surprise., this. Ferret ii a litth'-known brand, 
though the bodega A./> '.)nf of Penedes' best • respect­
ed experts al the helm. 
Though the stars of the bodega are its cdvas and a splen­
did Parellada Avhite. this beautifully coloured rose with 
Its intense aromas and great freshness in the motith, ri_ 
a top quality wine. It is made Irom equal proportions 
of fempranjlto (<iUlfde Liebre-' WPeriedcs) and Ca-
rriienci. '•»'̂ -~4^t**!l 

Area: D.O, Toro. 
RaspberT\- pink with violet tones; 
brilliant. Verv- atttactive. In­
tense, individual and fmity 
aroma, though a slight hint 
of vine-shoot detracts from its 
finesse. Good flavour stmctu­
re in the mouth, with resid­
ual sugars present. Fresh, 
smooth and very long-lasting. 

mas predominate in the nose, 
though a trace of yeast de-
t tacts from its elegance. Good 
flavour structure, though a 
little low in acidity, which 
stresses the presence of resi­
dual sugars. Higher acidity 
would improve it. Does not 
show year on the label. 

VINA HUERTA DEL REY, 85 CELLER COOPERATIU 

Bodega: Bodegas de Criaiizj 
Casrilla la Vieja, Rucda (Va­
lladolid). 
Area: Rueda (without D.O.). 
Low density redcurranr co­
lour; briUianr. Vcr)' attract-

Bodega: Cooperativa de Vi­
llafranca del Penedes, Villa­
franca del Penedes (Barcelo­
na). 
Area; D.O. Penedes. 
Slightly brick-toned pale 

pink; brilliant. Clean and in­
tense fruiry aromas. Very 
light, though with a good fla­
vour structure. Good acidity 
level gives it freshness. Does 
not give year on the label. 

COLMRNAR, 85 

Bodega: Jesus Diaz e Hijos, 
Colmenar dc Oreja (Madrid). 
Area: Specific Denomination 
Vinos de Madrid. 
Medium density redcurrant 
colour. Not very intense 
fruity atomas with hints of 
vine-shoot. Light-bodied but 
flavourful, with some residual 
sugars balancing the acid­
ity. Very pleasant finish. 

RAIMAT, 85 

Bodega: Coniusa, Raimat 
(Lerida). 
Area: Provisional D.O. Cos­
ters del Scgre, 
Brick coloured with orange 
glints; brilliant. Primary aro­
mas. Light yet rich at the 
same time; fresh and long. 
The fruitiness is accentuated 
in the aftettaste. Well-balanced; 
good quality. 

VALDEMAR, 85 

Bodega; Bodegas Martinez 
Bujanda. Oyon (Alava). 
Area: D.O. Rioja. 
Medium density taspbcrry 
pink; brilliant. Nose made 
up of fmity aromas with a 
hint of ycasi and dregs, and 
a distinct impression of straw­
berry. Weil-balanced in the 
mouth, with acidity and resi­
dual sugars in evidence. After­
taste a little odd because of 
rhe aromatic complications. 

VINA BERCEO 

Bodega; Luis Gurpegui 
Muga, Haro (La Rioja). 
Area: D.O. Rioja. 
Low density redcurrant co­
lour. Fmity, not vet)' intense 
atoma slighily lacking in fi­
nesse. Good flavour struct­
ure. Evidence of residual su­
gars which balance a bitter fi-
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nish. Broad aftettaste, with 
distinct aromas of Garnacha. 

VINA PEDROSA, 85 

Bodega: Hermanos Perez 
Pascuas, Pedrosa de Duero 
(Burgos). 
Area: D.O. Ribera del Duc­
ro. 
Strawberry pink with brick 
tinges. There is an unpleasant 
smell when it is served, which 
disappears as the wine airs 
and gives way to fruity aro­
mas. Good flavour structute: 
fresh and tasty; smooth and 
long. 

ZAGARRON. 85 

Bodega: Cooperativa Nuestra 
Sefiora dc Manjavacas, Mora 
dei Cuervo (Cuenca). 
Area: D.O. La Mancha. 
Raspberry pink with violet 
tinges; brilliant. Well presen­
ted. Intense fruity aroma re­
miniscent of strawberries. 
Good flavour structure. 
Light, with the acidity 
correctly balanced so that it 
gives freshness. 

Reds 
The leaders in the red 
group turn out to be the 
winemakers of Rioja 
Alavesa. Nearly a third of 
the wines reported on are 
from this area. The variety 
which features most largely 
in the make-up of its 
wines, Tempranillo, is also 
known as Tinto Pafs in 
Kibera del Duero, Tinto 
Fino in Madrid, and 
Cencibel in La Mancha, 
and is responsible for five 
other wines doing rather 
well, too. 
Alongside these stand the 
good c|uality young reds 
from the D.O. 
Ampurdan-Costa Brava, a 
new range of wines with a 
great future, a splendid 
and highly individual 
Valdeorras made from 
Menda grapes, and a red 
from Mallorca. 

BASTARRICA, 85 

Bodega: Covial, Laguardia 
(Alava). 
Area: D.O. Rioja. 
Medium-density cherry red; 
brilliant. Inten.se fruity aro­
mas, typical of carbonic ma­
ceration. Flavourful, light 
and persisrent. Slightly tan­
nic, which enhances the fla­
vour structure. Vcr)' powerful 
and penctraring aftertaste. A 
typical carbonic maceration 
wine. Drawn off at just the 
right time, giving a young, 
rounded wine. 

VALDEMAR. 85 

Bodega: Bodegas Martinez 
Bujanda, Oyon (Alava). 
Area: D.O. Rioja. 
Medium-to-high density vio­
let-toned cherry red; brill­
iant. Intense ftuity aroma 
(blackberries). Very complex 
and elegant hints of youth. 
Flavourful, though higher 
acidity would round it out. 
Smooth, with a powerful after­
taste. A wcll-madc wine. 

VINA PEDROSA, 85 

Bodega: Hermanos Perez 
Pascuas, Pedrosa dc Ducro 
(Burgos). 
Area; D.O. Ribera del Due­
ro. 
Medium density violet-toned 
cherry red; brilliant. Fruity, 
intense, clean nose, with cx-
qui.sitely delicate hints of 
Tin to Pats. In the mouth, 
shows evidence of having 
been drawn off at just the 
right time; being young, it is 
not tannic, and has a very 
good flavour structure. Long, 
delicate finish; full, elegant 
and intense aftertaste. A very 
good quality young wine 
which gives an idea of the tre­
mendous future which lies 
ahead of Ribcra del Duero's 
young reds. 

MENCINO 

Bodega: Cooperativa O Bar­
co, El Barco de Valdeorras 
(Orensc). 

EVERY SECOND OF EVERY DAY, SOMEWHERE IN THE WORLD, 
TWELVE PERSONS ENJOY A GLASS OF CODORNIU. 
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Area: D.O. Valdeotras. 
Medium-to-high density vio­
let-toned cherry red; bnll-
iant. An intense fmity aro­
ma, dominated by the person­
ality oi Mencia grapes. Broad 
flavour stmcture. Well balan­
ced in the mouth, with aci-
dity-tannin-aicohol success­
fully combined. Very persis­
tent. Vcty broad and delicate 
aftertaste. A well made wine, 
with lots of personality. Docs 
not give the year on rhe label. 

ARTADI, 85 

Bodega; Cosechcros Alavc-
scs, Sociedad Cooperaiiva, 
Laguardia (Alava). 
Area: D.O, Rioja, 
Violet-toned cherry red; bri­
lliant. Fruity aroma, clean 
and delicate. Light and fla­
vourful in the mouth with 
the right degree of acidity 
and enough tannin to make 
il lively. A little more exrract 
would improve it. 

MESONEROS 
DE CASTILLA, 85 

Bodega: Ismacl Artoya, Soti-
llo de la Ribcra (Burgos). 
Area: D.O. Ribera del Due­
ro. 
Violct-toncd che try red; bri­
lliant. Intense fruity atomas, 
typical of Tinto Pais; sugges­
tive of fruit such as black­
berries. Well structured in 
the mouth, with a nice tan­
nic edge. Good length. Full, 
intense aftertaste. 

VI DE L'ANY, 85 

Bodega: Convinosa, Mollet 
de Perelada (Gerona). 
Area: D.O. Ampurdan-Cos-
la Brava. 
Medium density violct-toncd 
cherry red; brilliant. Fniiiy 
aroma, very clean and delicarc. 
Well structured in the 
mouth. The cariy drawing-off 
contributes to this, as well as 
smoothing out the tactile sen­
sations. Light and tresh. 

DON FADRIQUE, 85 

Bodega: Bodegas Julian San­
tos y Cia., La Villa dc Don 
Fadriquc (Toledo). 

Area: D.O. La Mancha. 
Medium density cherry red 
with slight tones of violet; 
brilliant. Fmiiy atomas typi­
cal of rhe Cencibel grape. 
Good flavour sttuciurc, 
though a little light-bodied; 
smooth and persistent. Clean 
and powerful aftertaste. 
Good quality. 

FRUTPS, 85 

Bodega: Bodegas Frutos Vi­
lla r, Toro (Zamora). 

takes priority over quality. 
Some astringency. Long-las ting. 
Powerful afterlasic. 

BORSAO 

Bodega: Sociedad Cooperati­
va Agrfcola de Bori a, Bori a 
(Zaragoza). 
Area; D.O. Campo dc Boria. 
High density violet-toned 
chetry red; brilliant. Strong 
primary aromas of Garnacha. 
Clean, wirh alcohol rather 
noticeable. Good flavour 

THE BEST REDS 
In last year's tasting, there were four wines which shar­
ed the top score. This year there are three, and none 
0[last year's winners repeats its success-. The leading n-1 is 
nf the 1983 vni/.ige are two newly-marketed ones from 
the Riofa AlcFv.esa with the broad Spectrum of in ten.w 
aromas typical of carbonic macerarion. antia third from^ 
Rihera def Duero, from a bodega whose quality prod 
acts have m-ade a name for it in fhe- last' few years. 

Area: Specific Denomination 
Toro. 
High density cherry red with 
violet tones. Intense, fruity 
aroma. Good flavour stmcmre, 
though the alcohol stands out 
rather. Slightly astringent. 
Clean, fruity aftertaste. 

VINA FAUSTINO, 85 

Bodega: Bodegas Faustino 
Martinez. Oyon (.••\lava). 
Area: D.O. Rioja. 
Violet red; brilliant. Very at­
tractive. Distinct aromas of 
carbonic maceration. In the 
mouth, intensity of flavours 

structure. Nice astringency, 
despite its youth. Does not 
give the year on rhe label. 

PALACIO. 85 

Bodega: Bodegas Palacio, La­
guardia {Alava). 
Area: D.O. Rioja. 
Vermilion-violet red; bri­
lliant. Very low density for a 
current year wine. Fruiry aro­
mas, with slight hints of vinc-
shooi. Premature drawing-off 
has left it vet)' light in the 
mouth; tathcr lacking in 
structure. Has suffered from 
loss of identity, because of its 
short maceration period. 

TORREMILANOS, 85 

Bodega: Bodegas Pcnalba 
Lopez, Aranda de Duero 
(Burgos). 
Area: D.O. Ribeta del Due­
ro. 
Medium density violet red; 
brilliant. Fruity aromas, 
though with hints of the vat, 
which dctraa from its finesse. 
Reveals in the mouth its early 
drawing-off, which has depri­
ved it of flavour and body, 
though it has smoothed out 
the astringency typical of a 
young wine. Good aftertaste, 
with cleat references to Tinto 
Pats. 

VI NOVHLl., H5 

Bodega: Oliveda. Capmany 
(Gerona). 
Area: D.O. Ampurdan-Cos­
ta Brava. 
Ruby-cherry red; brilliant. 
Very attractive. Good inten­
sity and quality of aromas, 
with those of the Garnacha 
grape predominating. Light 
btxlied, but flavoufful, polish­
ed and with good length. A 
well-structured and successful 
wine. 

VI NOVELL NEGRE. ij5 

Bodega: Trevin, Palma de 
Mallorca. 
Area; Mallorca. 
Violet-toned cherry red; bri­
lliant. Intense varietal aro­
mas, though with hints of 
.stalk, Good intensity of fla­
vours. Some astringency typi­
cal of its youth. Good length 
with a clean and fmliy after­
taste. 

VINA MAIN, 85 

Bodega: Juan B. Orusco, 
Valdilccha (Madrid). 
Area: Specific Denomination 
Vinos de Madrid. 
Violet-toned red; btilliant. 
Delicate yet intense fruity 
aromas, but the ptesence of 
carbon dioxide derracts ftom 
its finesse. Good structure 
and balance of flavours, with 
a pleasant tannic zing. Good 
length. Full, fruity aftertaste, 
A well-made wine, drawn-off 
at just the right time. 
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THE CARTHUSIANS OF THE REGION us^^^osena 
Priorato wines to their sovereigns to brighten their 
days and cute their chilblains. 



THE WINES OF PRIORATO 
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Text: Victor Rodriguez 
Photos: Pablo Neustadt 

A narrow 
road, its bor­
ders scented 
with orange 
blossom and 
m a n d a r i n , 
heads north­
wards from 
tire Ebro delta. 
Our backs 

to rhc Mediterranean, we enter a wild, 
rural landscape, a sprinkling of little 
villages nestling on its hilltops, hazel-
brown turning to copper as evening 
falls. The road swoops and swerves im­
possibly towards the majestic and 
rocky protective bulk of Montsant. 

THE MONASTERY 

Wc have to leave the paved road be­
hind us to get to our tnirial destination. 

Rounding a bend, wc suddenly catch 
sight of Conrerfa, a tiny cluster of hous­
es representing civilisation. We are just 
a few hundred metres away from the fa­
mous Carthusian monastery of Scala 
Dei, now tumbledown, where the wine-
making monks of Tarragona lived and 
mlcd for several centuries. 

Asuncion Peyra is Priorato's mo.st fa* 
mous winegrower and, furthermore, is 
the mayoress of the village of Scala Dei. 
Hcf brother, Manuel, tall and greying, 
is die president of the bodegas' admin-
istrarive council. They are nine brothers 
and sisters in all, with a few cousins in 
Comerfa, and the family has been making 
Priorato wine for five generations. 

Asuncion waxes enthusiastic when we 
start talking about Scala Dei wine, and 
claims to be, after Torres, the most ad­
venturous winemaker in Catalonia. One 
of the most obvious results is this bode-
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ga's rose, a brilliant, sttaw-
berry-colourcd wine, rather 
vinous in aroma but impec­
cably clean and fresh on the 
palate. This Priorato rose, 
made with Black Gamacha, is 
almost the diametric opposi­
te of Navaira's popular roses, 
despite theoretically being 
made from the same raw ma­
terials. 

Another innovation in its 
time was Scala Dei's vi novell 
—new wine— a clever way of 
reconciling such a traditional 
product with current consu­
mer tastes. This young red, 
lacking the meatiness of other 
Prioraros, is a good mby col­
our, has achieved an admir­
able balance between the 
area's typical tannin content 
and acidity, and at 13.5" is 
around the authorised mini­
mum. It is a well-harmonised 
wine given its youth, and 
supports what connoisseurs of 
Ptiotato maintain: that its wines 
ate born mature, 

Scala Dei is perhaps a litdc 
controversial as far as its re­
servas arc concerned. The 
*74, the first vintage botried 
by the current owners, spent 
almost two years in Canadian 
oak butts (of 300-litre capac­
ity) before being filtered, 
bottled and put in the cellar. 
They have done the same 
with the '75, the '78 and the 
'82. They will spend eight or 
nine years untouched before 
reaching rhe customer's Hps, 
though it is generally thought 
that Prioratos should not be aged for 
longer than three or four years to reach 
their prime-

Asuncion conducts tis thtough the old­
est parts of the Scala Dei bodega com­
plex, heaving open a creaking medieval 
door which Icaids to the centuries' old 
bodega proper. She points out a hole in 
the ceiling and explains that it used to 
contain pipes leading from the wine 
presses above to the ageing containers 
below. The monks knew what they were 
about. When work was started on reno­
vating Scala Dei, some water pipes were 
found, on dismantling the old wine­
presses, which at first could not be ex­
plained. It was gradually realised that 
this was none other than a mdimcntary 
system for controlling fermentation. 

T a s t i n g n o t e s 

Masfa Batril (Virgin) 85 (not clarified - without under­
going any physical or chemical process). Good colour, 
violettoned with purplish hues. Fresh and varietal to the nose, 
tannic and very astringent in the mouth, full of flavour, ba­
lanced by alcohol. 

Jovenivol 85. Purple-hucd; good colour though a bit lack­
ing in sheen and transparency. Medicinal and slightly damp 
aromas, green and asrtingent, very tannic with a slighdy 
unbalanced finish. 

Masfa Barril 84. (Virgin) (not clarified - without under­
going any physical or chemical process). Lacks density for 
a Priorato. Honest, primary aromas, slighdy oxidised. Nice 
acid-alcohol balance for this area, warm in the mouth. 

Tendral 84. A lovely cherry red colour, this is a bit lack­
ing in sheen. Slight muscatel bouquet, clean nose, slighriy 
oxidised, as it is in the mouth. Pleasant, very dry and 
smooth, well-structured. 

Scala Dei Novell. This is the fruitiest of the wines tast­
ed, with very strong ptimary aromas. Very brilliant cherry 
red, with young ruby tones. Perfect acidity, tannin just 
right, wcll-structutcd and with a certain astringency. 

Masia Bacril 82. Ruby-toned cherry red with brick red 
hues. Developed aromas, spicy with a volatile tang. Wide-
ranging complex flavours, lacking polish in the mouth and 
low on acidity. 

Scala Dei 78. Rather low on colour, it shows its age. Too 
much new wood in both nose and mouth unbalances this 
wine. Stnooth and silky for its alcoholic strength. 

Mas Fcnand 83. Its youth shows in its putplish tones, feeble 
primary aromas, driness in the nose and in its finish. 

Mullet 3*' aiio. Good colour, mby and brick-toned. 
Limited aromas with a hint of muscatel, vety spicy, sLghdy 
oxidised, clean in the mouth, well-balanced. 

Priorato Centum 77. Ruby-toned, rather lacking in subde 
hues for its age. Aromatic, ethereal, very dry, tannic, too 
much alcohol. Developed, appropriate aromas, slighriy oxi­
dised, wide-ranging flavours. 

such a fashionable feature of wincmak-
ing today. 

The Carthusians also had a way of 
dealing with rainy years when the wine 
did not teach the desired alcoholic 
srtength. They condensed it by boiling 
the must in copper vessels, an almost 
Ari.sioielian mcihod ot obtaining alco­
hol. 

OTHER BODEGAS 

We take to the unpaved road again, 
heading for Torroja. The road leads 
down steeply towards the river Ciurana. 
The terraces of vines clinging to the slope 
seem a token of civilisation in such 
wild terrain. We arrive at the Rotllan bo­
dega, a rambling stone building which 
was already used as a storage bodega by 

the Carthusians. The name of 
Torroja, a litle village per­
ched at a dizzy angle, derives 
from an ancienr Moorish 
watchtower. Rotlian is a bo­
dega-owner from Barcelona, 
commirted to saving the area, 
and he combines production 
of 3,000 bottles of wine with 
keeping bees. He makes a 
very traditional red, tannic 
and astringent, a purplish-
violet in colour, which makes 
up in youth for what It lacks 
in nobler attributes. 

A winding road leads from 
"Ibrroja to Bfllmunt. More vil­
lages huddled around a 
watchtower: three and four-
storey houses with large win­
dows which reach almost up 
to the eaves. The locals built 
in these windows for vcnrila-
ting and drying nuts —white 
almonds and walnuts— 
which they spread out on 
hurdles. 

Finally, we arrive at the 
farm of Rafael Barrii, who has 
his own ideas about Priorato 
wine, and restricts himself as 
far as possible to the histori­
cal elaboration method. His 
'82 red, perhaps the best for 
drinking just now, is still 
mby-toned, but has already 
developed an oxidised tang 
almost like a fortified wine. 
Barril highlights the fruiti­
ness of Priorato wines, and 
believes that they should be 
stored for no more than three 
or four years. He has bottled 
early, and also brings forward 

the harvest to get more acidity and a 
drier wine. He tells us that it takes no 
more than an hour for the grape to reach 
the bodega after picking. At a later stage, 
Barril uses an artesan method of con­
trolling fermentation, putting musts 
which have begun to ferment with new 
grapes, thus preventing over-vigorous 
fermentation. 

The wine is chilled and fihered. It de­
velops so well in the bottle between June 
and December that it could be taken for 
two different reds, though it does not 
reach its peak until the following year. 
Rafael Band doesn't tmst chemistr)', how­
ever gently applied. 

What he would really like is for Prio­
rato wines to come under the protection 
of the Universal Oenological Tmsi, to 
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In a peaceful and traditional setting, villages and vine groves are devoted to 

save it from the effects of mere econo­
mic forces. 

Barril's concept is based on the idea 
of an integral farm, not just for wine­
growing. He has started planting aroma-
ric and medicinal herbs and collecting 
those he already had on the farm thyme, 
marjoram, rosemary, oregano, dande­
lion, wormwood, bay, linden, elder. He 
has also started vinegar-making, prcxluc-
ing maderised vinegars adding the 
water which has been, used for washing 
down rhc wine-presses. In rhis way, no­
thing is wasted and the yeasts transform 
rhe sugars into alcohol of the same 
strength, and the alcohol into acetic 
acid, without leaving any residue. 

Asuncion Peyra maintains that the 
beauty of a Priorato lies in its original­
ity. At a time when wines tend to resem-

Connoisseurs of Priorato wines 
maintain that, in spite of 
their youth, they are bom 

mature and well harmonised. 

ble each other more and more, the last 
thing she wants is for a Scala Dei to be 
compared with a Chateauneuf du Pape, 
or that the French tourists who visit the 
bodega in coach-loads should flaner her 
by saying that her wine is worthy of a 
chateau. Scala Dei is trying out varieties 
like Cabemet and Chenin Blanc, but is 
unconvinced. It remains faithful to Gar­

nacha, cicveriy combined with the other 
local variety, Carinena. 

SOIL 

The individual qualities of Priorato 
wines set one thinking about what in­
gredients combine to produce it. Un­
doubtedly, the soil has a lot to do with 
it. It is decomposed slate, or licorella, 
of paleozoic origin which emerged 
when the sea retreated. The slaty slope 
inclines from north to south, the lower 
part being in rhc direction of Montsant, 
which facilitates cultivation. The roots of 
the vines have adapted to spreading out 
and clinging on in search of water among 
the stones, hence the popular say­
ing that the people of Priorato can get 
wine out of a stone. 



Agencia 
PRODUCTION AREA 

Situated in a mountainous 
strip in the interior of Tarra­
gona, traversed ftom north to 
south by the river Ciurana, a 
tributary of the Ebro, very 
near the border of the deno­
mination. The area is demar­
cated in the north-east by the 
imposing wall of Montsant. 
There are some 3,700 heaares 
under vine, giving an extreme­
ly low yield of between 
500 and 800 grammes of 
grapes per vine. The Deno­
mination of Origin covers a 
series of small villages - Bell-
munt, Porrcra, Lloa, Grata­
llops, Vilella Alta, Vilella 
Baja, Pobolcda and Scala 
Dei, including the northern 
strip of the districts of Falset 
and Mola. 

The soil is made up of slaty 
or decomposed slate layers 
known as licorellas. 

VINES 

Carinena predominates 
over Garnacha. Carinena is 
more productive and more 
tannic than Gamacha, with 
better aromas and body. The 
ideal proportion for a red 
wine is 60-70% Garnacha 
and 40-30% Carinena. Small 
quantities of White Garna­
cha, Macabeo and Pedro Xi-
menez are also grown, The 
optimum average life of the 
vines is 30 years. 

WINES 

Basically young Gamacha 
and Carinena based reds, 
bottled early and not oak-
aged. However, ageing is 
carried out in stainless steel 
tanks and casks, complemen­
ted by long periods in the 
cellat in cettain bodegas. 
These are very dense reds, 
ranging from cherr)' to violet 
in colour, through vermilion 
and garnet, meaty, robust, 
very dry and slightly oxidised 
during ageing, 

On a small scale, there arc 
also a few whites and roses. 

and also the classic fu l l -
bodied maderised wines 
which have spent a minimum 
of four years in oak. 
Serving tcmpctature should 
be between 12 and 17° C. 

CLIMATE 

Dry and warm, with long 
summcfs only moderated by 
the influence of the Medi­
terranean. Montsant protects 
the area from cold winds 
from the north and west. The 
average annual rainfall has 
been around 500 mm. in the 
last few vears. 

The spongy nature of the soil means 
that the vines can withstand drought. 
They are vines which last a long time be­
cause their yield is low; they are not 
prone to disease and only in some hol­
lows is the occasional handful of sul­
phate necessary. Were one to search the 
area, it is not too unlikely that one 
might find the odd unfossilised pre-
phylloxera vine. 

Compared with other areas, the har­
vest is late: in the case of Scala Dei it is 
early October before the grapes reach the 
press. It seems that the monks were in­
volved in rhis matter, too. Apparently, 
the canny growers had got into the ha­
bit of paying their rithes with the green­
est part of the harvest. The Carthusian 
prior took umbrage and issued a procla­
mation that harvesting should only be­

gin after 6th October, the day of Saint 
Bmno, patron saint of the Carthusians. 
And so it was. 

MADERISED WINES IN DECLINE 

Many people think of Priorato as a 
dessert wine. The fame of its full-bodied 
madcrised and sweet wines has spread 
wider than the wines themselves. Locals 
lovingly preserve a cask of ancient ma­
dcrised wine in their homes. 

These «no ble*, oxidised Prioratos, 
now in decline, date back a long way. 
The Carthusians of the Grande Char­
treuse used ro send them to their sove­
reigns to brighten their days and cure 
their chdblains. Today, Rafael Barril 
prepares maderised wine taking all the 

time that this calls for, filling rhe barrels 
up to the top so that it docs not become 
pricked, just the opposite of the solera 
method of making sherr)'. The result is 
an aromatic, silky wine without any ar­
tificially added alcohol. This is a wine 
which, after twenty or thirty years, turns 
as pale as cellophane, m '̂steriously fortified 
without being so. 

But what is the future of Priorato's 
little-known classic, the young, dense 
and substantial Gamacha and Carinena 
red? Wc have one fine example at hand 
right now: Tendral '84, a fine cherry-
coloured red, slightly oxidised, very dry 
and well-structured. This is Priorato 
made, as always, from Gamacha and Ca­
rinena grapes, aged nowadays in stain­
less steel tanks, and tasting of its origins. 
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T he new Gurfa is the 
latest stage in a 
story which began 
in 1947 when Ge-

naro Pildain's family ser up 
in business in a restaurant-bar 
in Bilbao's Barrencade-Barte-
na. Genaro was then seven­
teen and worked in the fa­
mily business until, in 1956, 
he decided to emigrate to Ve­
nezuela. In South Amcfica he 
did, according to him, «a bit 
of everything». He worked as 
among other things, garden­
er, butlct and chauffeur. 
There was as time when it 
seemed that he would never 
retutn to the restaurant busi­
ness, though he would .some­
times cook for his friends or 
take part in Basque cookery 
competitions. No-one would 
have believed then that the 
would end up as one of 
Spam's great restaurateurs. 

When he rciuriied to Bil­
bao, he was twenty-six and 
found that he was needed to 
help out his mother in the 
restaurant. Thus began, al­
most unintentionally, the se­
cond stage of Gcnato's cook­
ing career, a stage which has 
lasted almost thirty years. In 
those early days, the young 
cook learned the basics of his 
art from his mother. GurIa 
had made a name for itself in 
Bilbao for its excellent cod, 
its pigs' feet, its squid, and 
its traditionally Basque menu 
in general. 

tl am a cook because, in a 
way, that's the card life has 
dealt out to me.» —He says 
modestly— iWhat it dealt 
out to me before was being a 
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GURIA 
A Bilbao classic 

Gurta's dishes always show the art of someone who does his best 
in each recipe. 

chauffeur, and 1 did that, 
too. I'm no saleman. I love 
muy work and it satisfies me 
fully. The secret is never to 
cheat anybody and to give 
oneself over wholeheardly to 
what one is doing. I'm inte­
rested in the subtleties of 
things. I try to discover the 

secret of what makes srjme-
thing exquisite, rather than 
fust very good. One has to 
take care over the smallest de­
tail. The setting, the atmos­
phere, Customers have to be 
looked after from the mo­
ment they walk through the 
door.» 

It isn't enough for Genaro 
thai the customers should tell 
him that everything is fine. 
He needs to see satisfaction 
on their faces. Before comm-
ing out to greet someone, he 
will observe the dining toom 
and the customers' reactions. 

The team is still family-
based. His wife acts as maitre, 
his brother also works there 
and his three daughters help 
out. The team's motivation is 
a constant urge to make 
things better. 

IS One of the key things in 
any restaurant is that the 
team should luork perfectly. 
Perfectionism. I taste every­
thing that is cooked, to get it 
fust right. I expect as much of 
everybody else as I do of 
myself. And I think everyone 
is glad of it.i 

Genaro Pitdain would like 
to have more time free from 
the restaurant, to dedicate to 
looking after the garden next 
to his house where he grows 
strawberries, kiwis, water­
cress, chervil, raspberries... 
<^and all those things it's hard 
to buy in top condition He 
recollecrs with some satis­
faction an anecdote which 
happened many years ago in 
the old restaurant. "One day, 
a very sober-looking man 
came to ask who was respon­
sible for the pig's feet he had 
fust eaten. I had cooked 
them, but didn 't dare say so, 
so I introduced him to my 
mother. The man, who turn­
ed out to be an attorney of 
the High Court in Paris, step­
ped forward and embraced 
her. That day, I realised how 
important good cooking is.n 





Fruit siiluJ. 

Brochettes of prawns 

For 4 people: 
20 prawns weighing 100 gr. 

each, par-boiled and pt-cled 
6 thin slices moked salmon 
60 gr. taviat 
1 ttiopped shallot 
50 gr. butter 
A little hollandaise sauce 
Juice of 11A lemon 

Put the butter and shallot in a 
frying pan and fry gently. Add 
rhc prawns with the lemon juitc 
and cook a little longer until they 
arc juicy and done. Put some of 
the hollandaise sauce on each 
plate, then lay slice of smoked 
salmon on top. On top of that 
pkiic I he prawns and then a little 
laviat. Pour ovct the sauce from 
the frving pan. previously srrain-
ed. 

Bacalao (Salt Cod) Pil-PU 

Put salt cod to soak for about 
24 hours, changing the water 
every eight hours, that is, three 
rimes. At the end of this time 
rest that it is sufficiently desalted 
and. if so. remove the cod from 
the water and leave to dtain. 
Descale it thoroughly and re­
move bones. Put a casserole —pre­
ferably earthenware— on rhc 
heat with lots of olive oil and 
garlic cloves. Remove the garlic 
cloves when they arc golden and 
set aside. Place the cod in the 

casserole, skin side up, and allow 
to cook. For good quality cod. 5 
minutes should be enough. 
When it is done, pour off the oil 
and set asice, then beat the cod, 
moving the casserole round and 
round and back and forth and 
adding rhe reserved oil a little at 
a time until you obtain the tex­
ture of a thick sauce. Garnish 
with the reserved garlic cloves 
and rings of hot green pepper. 

Partridge Parcels 

Fot 4 people: 
4 partridge, plucked, cleaned 

and trussed 
1 sliced onion 
12 small turnips, peeled 
12 small pickling onions, peeled 

and boiled 

4 cabbage leaves, boiled whole 
2 carrots, cup up 
1 spring parsley 
1 glas.s brandy 
2 dl. red wine^ 
1 I meat stock 
I /2 1. meat juices 
olive oil, salt. 

Brochcttes 
of prawns. 

Assonmeni of salt-cod. 

Place on the heat a casserole 
wich the olive and the four 
partridge. When they have 
browned, remove them. In the 
same oil, put the sliced onion, 
urroi ami jjar-.lcy .ind If.ivc 
them to cook thoroughly. Add 
the brandy and the red wine and 
allow to reduce, then add the 
meat stock and juices. Next, put 
in the partridge and the rurnips 
and add salt. Allow ro simmer 
until the partridge are cooked. 
Once ihey are done, remove 
ihem and half the turnips. Liqui­
dise the saute or pass through a 
sieve, and leave it in the ta.ssero-
le. Bone the partridge and wrap 
each one in a cabbage leaf, de­
corating with the turnlp^ add 
little onions and pouring ihe 
sauce over the top. 

Fruit salad 
For 4 people: 
4 pears, peeled and cut up fan-

wise 
1 banana, cut In rings 
15 strawberries, sliced 
16 melon balls 
8 slices kiwi, soaked in orange 

liqueur 
2 oranges, cut into segments 
A little cusiatd 
A little sttawberry juice 

Cover half the base of the dish 
with custard and the other half 
with strawbetty juice. Atrangc 
the fruit on top. taking catc to 
make in look decorative. 
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tiiMARZIM 
Text: Jose Carlos Capel. Still-life: Antoruo de Benito 

Marzipan is thought to have religious associations. Opulent Venice, 
austere Toledo and the Orient all lay claim to its invention. Some 
even identify marzipan as the ^supreme sweet» mentioned in the 
^Thousand and One Nights». T he origins of marzipan are un­

certain and controversial. 
Even today, a veil of obscure 
hypotheses, unprovable le­

gends and semantic theories shrouds the 
provenance and evolution of this tradi­
tional sweetmeat. But whatever the ar­
guments, one fact emerges indisputably: 
marzipan is not an exclusively Spanish 
confection. Throughout the Mediterra­
nean basin, North Africa, the South of 
France, large areas of Italy, Austria and 
even Germany, similar sweets with pho­
netically similar names have been made 
for centuries. 

GREEK ORIGINS 

How did marzipan get to Europe? 
Where was it invented? How far back 
does it date? 

According to the writings of Arches-
tratcs of Gela (4th century B.C.) in his 
Hedypatheia, the Greeks were very fond 
of a certain almond and honey cake. 
This was such a tempring delicacy in An­
cient Greece that Plato, known for his 
austerity, considered it an unsuitable 
food for the Hellenic people. Made with 
honey rather than sugar, the Greek con-
fecuoners' product was not yet a genuine 
marzipan. 

Amid assorted conjectures and unsup­
ported theories, tentative versions of its 
appearance in Europe crop up all over. 

Two cities with a glorious historical, 
political and mercantile past - Venice 
and Toledo - determinedly claim its in­
vention. 

According to the Italian legend, mar­
zipan came into being In Venice at some 
indeterminate period, between the be-



ginnings of the Renaissance and the I6th 
century. It was, perhaps, during a time 
of war or poverty and scarcit)' that an at­
tempt was made to produce bread by 
some different means to combat the 
people's hunger. Grinding up the stocks 
of almonds and sugar found in some pa­
lace of the city, marzipane, or St. Mark's 
bread, was made, inspired by rhe mira­
culous intervention of the city's patron 
saint. 

But this legend docs not explain the 
Italian name satisfactorUy, and certain 
etymological alternatives challenge it. 

In Roman antiquity, almond cake was 
one of the sweetmeats offered up to the 
gods during the pagan Spring rites. As­
similated into the Christian liturgy, it 
came to be incorporated into the Easter 
celebration under the name of panis 
martius, March bread, or marzapane. 
Another theory atttibutcs its invention 
to the Italian Guild of Bakers, known in 
the Middle Ages as the Brothers of Mark, 
who arc supposed to have dedicated it 
to their patron. 

In comparison with these, 'I'oledo's 
claims would seem to carry equal weight. 
Chroniclers of the «lmperial City» main­
tain that it was during the battle waged 
against the Moots by Alfonso VIII of 
Castile in Las Navas de Tolosa in 1212 
that the nuns of the convent of San Cle­
mente, on the banks of the Tagus, had 
the idea of making btcad with the sugar 
and almonds they had stored in their 
barns. Pounding the nuts with infinite 
patience, they produced a dense paste 
which they then mixed with an equal 
proportion of sugar. This bread (Spanish 
pan), made by beating with a mallet 
(Spanish maza) was given the name of 
mazapan. 

Be that as it may. it is not impossible 
that marzipan originated in some part of 
Europe during the Nth or 15th centu­
ries in the hands of alchemists and apot­
hecaries, who used the sweet paste to 
disguise the foul smell of their potions. 
Indeed, the almond paste trail first crops 
up in Europe in ihc early I4th century, 
indissolubly linked with presumed me­
dicinal properties. In the year 1505, the 
famous astrologer, doctor and alchemist. 
Nostradamus stated: «Hcfmolad Barba-
ms calls this cake Matzapan, and it ser­
ves as a medicine, being good to eat at 
all rimes (...) Some may perhaps mock 
me for concerning myself with descri­
bing such an insignificant thing as a me­
dicine. But let it be said that I do so for 
the benefit of the simple man and the 
housewife who want to know new 
things*. 

SWEET MEDICINE 

In France in the early l6th century it 
was chemists —the only professionals 
with access to sugar— who made marzi­
pan. Within its medicinal function, 
marzipan was much in demand in 
Spain. 

In the original Constitution of the 
Hospital de los Caballcros, founded in 
Toledo by Isabel, the Catholic Queen, 
to care for the wounded of the Granada 
war (1482-1492), mention is made of al­
mond and sugar confections for the pa­
tients, though the word «marzipan!i> does 
not yet feature. 

Then in two of the oldest surviving 

fraud and sharp practice, its production 
came to be regulated to a fine degree. 

Setting aside conjecture and chauvi­
nism, the oriental theory of the origin of 
marzipan seems more and more convin­
cing. There arc rwo logically possible 
routes by which it could have entered 
Europe: cither through the Iberian Pe­
ninsula or from Cyprus, Sicily and Ve­
nice. In the light of impartial analysis, 
it .seems difficult to deny its Semitic 
—Arab or Jewish— provenance. It 
should not be forgotten that almonds do 
not grow in the area around Venice, not 
has this Mediterranean tree ever flourished 
within hundreds of kilometers of Tole­
do. Unquestionably, this sweet has travcl-

Italians, Greeks, Arabs, Spaniards, all compete for marzipan's origin. 
In any case, the final result is delicious. 

Spanishjccipc books —Ubro de los Gui^ 
sados (1525) by Maese Rupcrto de Noia, 
and Arte de Cocina, Pasteleria, Bizco-
cheria y Conserveria (1611) by Francisco 
Martinez Montirio— its therapeutic and 
restorative properties are quite clearly 
stated. The tecipe in the firsr of these is 
headed eloquently «Marzipans for those 
suffering from loss of appetite; delicious 
and substantial*. In the second, under 
the heading «Dry marzipans*, the text 
specifics «may be eaten with breast of 
fowl by the sick*. 

By the eariy 17th century, tme marzi­
pan was a luxur)' sweetmeat, reserved for 
the tables of the well-to-do. The high 
cost of its ingredients, especially sugar, 
caused the appearance of substitute and 
attificial marzipans, plumped out with 
flour and breadcrumbs. To prevent 

led, and has been adopted into Euro--
pcan eating habits from the oriental tra­
dition. 

MOORISH DELIGHT 

The elaborate metaphors of the 
"Thousand and One Nights* refer to a 
sublime food called «the desire of the 
sun*, a bright white paste which many 
identify as early marzipan. This hypot­
hesis is supponcd by the presumed ety­
mological root of the word, supposedly 
derived from the Arabic mautabdn, 
meaning a resident king who does not 
undertake militat)- expeditions. 

It is possible that the word came to be 
applied to almond paste because of the 
similarity between the images stamped 
in relief on the sweets in their eariy 
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form, and Arab coins engraved with the 
figufc of the resident sheikh. In the 12th 
century, the Cordoban doctor Abencuz-
man used the word mahsab an in a verse 
meaning aHow delightful is the delicate 
matzipan*. This term, derived from ha-
sab —wood; to cover in wood— leads us 
directly to the moulds used for cooking 
ihc marzipan; in the Romance langua­
ges the wotd marzapane is also used in 
the early Middle Ages to designate woo­
den boxes and cases. 

In Toledo's monastery of San Clemcn-
te there survive to this day ancient 
moulds and boards used for cooking the 
marzipan, which feature carved geo­
metric figures and religious images. 

fied with the image of Christ; and the 
famous Tolcdan eels, with their sweet fi­
lling of yam or egg-yolk and decorations 
of syrup and crystallised fruit —a prime 
example of the scalelcss «impure» fish, 
whose consumption Is forbidden to Jews 
and Mohammedans by the Talmud and 
the Koran. 

Was the symbolism meant to Chrisrian-
ise a sweetmeat of Semitic origin? Does 
this support the Toledan chroniclers' 
firmly-held theory of its monastic toots? 

In legal terms, «marzipan is the pasre 
obtained by the amalgamation, with or 
without cooking, of a mixutc of taw al­
monds, peeled and ground, with sugars 
of various sorts and their detivativess-. 

Nattiral ingredients and a careful process of elaboration are the unique 
secret for the best marzipan. 

Where did the figures originate? 
What strange symbolism lies behind 
their many images? 

Marzipan was always^ssociated with 
religion. To this day, Sephardic Jews 
make it to commemmorate their circum­
cision ceremonies. 

Many of the modern-day figures, sur­
vivors of other, older ones, evoke 
symbols of archaic tradition: the dove, a 
primitive Syrian totem associated with 
the goddess Atargatis, which Chrisria-
nity assimilated as the symbol for the 
Holy Ghost; the fish, symbolic food of 
the Hebrews, by assimilation identified 
with Christ by the fitst Christians, who 
used its outline as their secret sign In the 
catacombs; the lamb, purificatory food 
of the Hebrew Easter feast, also identi-

CHRISTMAS TREAT 

Commercially speaking, it comes in 
three cleariy defined categories, accor­
ding to the ingredients which make up 

-th€-̂ asie_. In the Supreme class, sugar 
and almonds make up 50 per cent. Next 
comes the Extra class, and, finally. Stan­
dard which is permitted to contain up to 
15 per cent rice flour or potato starch in 
substitution for almonds. 

But of course it is only by mixing top 
quality ingredients —selected almonds 
of the Mallorca, Jordana or Marcona 
rype, with tefined white sugar that the 
tmly smooth and mellow marzipan is 
obtained. 

Its quality always reflects the way in 
which it IS made. The artesan nature of 

various phases of the process have a dis­
tinct effect on its flavour. Almonds and 
sugar are crushed up to three times bet­
ween stone rollers of varying diameters 
to give a compact and fine paste. 

The degree of viscosity is extremely 
important. If the ingredients are roughly 
cmshed, the resulting marzipan is coarse, 
whereas if they are over-crashed, thctc 
is a danger of separating off the al­
mond oil. 

The paste is then moulded by hand 
into a variety of shapes, and the figures 
are arranged on trays ready for cooking. 
In large factories, this is done in gas or 
elecinc ovens, bui iT;ilismen siill use ihc 
old wood-burning ovens that one used 
to see in bakeries. The figures are baked 
at temperatures of not less than 
320/.^00'' C, for six or seven minutes, 
during which their surface turns a nice 
caramel colour. Once out of the oven, 
they are varnished with syrup and allo­
wed to dry. 

The final phase, drying, takes 24 
hours at mean tcmpcrarare, but the big 
factories speed up production by using 
ventilators. 

For three to fifteen days after it has 
setried. the marzipan is at its best. From 
then on, it begins to deteriorate slowly. 

Classic marzipan has derivatives which 
are very typical of the Toledo area: de-
licias —little half-moon shapes, double-
v;irnislied with egg-yolk and syrap before 
and after baking; glorias— tiny tmncat-
ed purandds filled with mangel's hair* 
(sweet pumpkin pasre) and egg-yolk 
which are wrapped in heavy silver paper; 
pasta imperial and masa pinon, both 
half-moon shaped and covered with al­
monds and pine-kernels respectively; 
and the anguilas or eels, mentioned ear­
lier, shaped like fish curied in on them­
selves and decorated with candied fruit 
and presented in elaborate cardboard 
boxes. 

Almond and sugar paste also feature 
in the area of that typically Spanish 
Christmas sweet, turron. Strictly speak­
ing, there arc only three genuine types 
of turron: imperial, or«hardB, from Ali­
cante, «soft» from Jijona and Guirlache 
made with coasted almonds and cara­
mel. Other types made with egg-yolk, 
fruit, and so on, ate really more or less 
sophisticated versions of marzipan, 
which is the case of Cadiz's famous 
turron. 

The high cost of the raw materials 
used in this sweet and the expert work­
manship needed to make it, put this 
Christmas treat in the luxur)' bracket of 
traditional Spanish confectionery. 
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WINTER 

Andalusia, Murcia, the Canary Islands, the Spanish 
Mediterranean coast, up to Castellon, Here, winter 

wears a benign face, far removed from the rigours and 
chills of the Continental land mass. It seems like magic 

when, in the depths of winter, the sun pours its 
warmth on to each comer of these regions, giving them 

a warm, temperate climate, unknown in much of 
Europe. And it is indeed a magic time for golfers. Still, 

balmy days, when the fairways shine brightly, and the 
greens glisten with recently grown, newly mown grass, 

like a luxurious carpet. 

T hese are days when rest becomes a sport. 
When the othet courses in Europe are 
suffering from the onslaught of cold, 
swimming under several inches of water, 

there are forty-two inviting courses open to golfers in 
Spain. 

The Mediterranean coast always offers more oppor­
tunities than does the arid Continental block. The Spa­
nish Levantine {Levante) is the focus of attraction in a 
winter tour of fairways, greens and sandy bunkers. 
Here, the games arc always long and ckawn out. Dur­
ing the morning and afternoon each shot is teed up 
with enormous precision, but as the evening comes 
nearer. «birdie fever* begins to wane in a race to get 
some small nearby restaurant. 





ALMERIA 

Hotels 
- QRAN HOTEL ALMFRl.A 
(****). Avda. Reina Regente, 4. 
Tel,: 23.80.11. 
• LA PARRA (****). Bahia El 
Palmar (6 km. from the capital, 
along the Aimerla-Malaga road). 
Tel.: 34.05.00. 

El Ejido (Almeria) 
• GOLF HOTEL ALMERIMAR 
{****). Urbanizacion Almeri-
mar. Tel.: 48.09.50, Telex: 
79933. 

CADIZ 

Restaurants 
• EL FARO. 6,5/10. San Felix. 
15. Tels.: 21.25.01 • 21.10.68. 
• EL ANTEOJO, 6/10. Alame­
da Apodaca, 22. Tels.: 21.36.39 
- 22.57.0i. 
• MESON DEL DUQUE. 6/10. 
P." Marltitno, 12. Tel.: 
28.10.87. 

Aigeciras (Cadiz) 
Restaurants 
• LOS REMOS. 8/10. Playa dc 
Guadarranque, Teis,: 76.08.12 
76.05.28. Closed Sunday eve­
nings Sept.-June. 
• MAREA BAJA. 6/10. Trafal­
gar, 1. Tel.: 66.36.54. Closed 
Sundays. 

Hotels 
• OCTAVIO (****). San Ber­
nardo, 1. Tels.: 65.26,50 
64.24,61. 
• REINA CRISTINA (****). Pa­
seo de las Conferencias, s/n. 
Teis.: 65.00.61- 01-01. Telex:; 
78057. 

X h e n i n e t e c ^ n t h h o l e 

Guadiato-Sotogtande (Cadiz) 
Hotels 
• SOTOGRANDE (****). Soto­
grande. TcL: 79.2i.00- Telex; 
78171. 

Los Barrios (Cadiz) 
Restaurants 
• MESON EL COPO. 6/10. Ma­
laga (end). Palmones. Tels.: 
66.67.37 - 65.27,10. Closed 
Sundays. 

Puerto de Santa Maria (Ca­
diz) 
Restaurants 
• CASA FLORES. 6/10. Ribcra 
del Rio. 27. Tel.: 86.35.12. 

Hotels 
• MELIA EL CABALLO BLAN­
CO (****). Avda. de Madrid, .1. 
Valdelagtana. Tel.: 86.37.45. 
Telex: 76070. 

OKANADA 

Hotels 
• ALHAMBRA PALACE 
(****). Pena Parttda, 2. Tel.: 
22.14.68. Tfilex: 78400. 
• CARMEN Avda. Jose 
Antonio, 62. Tel.: 25.83.00. Te­
lex: 78546. 
• LUZ GRANADA (*»*»). 
Avda. Caivo Sotelo, 18. TeL: 
20.40.61. Telex: 78424. 
• MELIA GRANADA (**+*). 
Angel Ganivct, 7. TeL: 
22.74.00. 
• P.N. SAN FRANCISCO 
(****). Rccinto dc la Albambra.' 
Tel.: 22.14.93. 

MALAGA 

Hotels 
• MALAGA PALACIO (*****). 
Cortina del muellc. I . Tel.: 
21.51.85. Telex: 77021. 
• GUADALMAR (****). Ctra. 
Cadiz, km. 238 (10 km. from 
Malaga on the Cadiz toad). Tel.: 
31.90.00. Telex: 77099. 
Benalmadena (Malaga) 
Hotels 

• TRITON i-'-'<^ j . Av.ia. ATI-
tonio Machado, 29. Tel.: 
44.32.40. Telex: 77061. 
• ALAY (**»**). Avda. Alay. 
Tel.: 44.14.40. Telex: 77054. 
• COSTA AZUL (*••*). Ctra. 
Cadiz, km. 22J, Torremucile. 
Tel.: 44.28.40. Open April-Oc­
tober. 
• RIVIERA (•***). Avda. Anto­
nio Machado. Tel.: 44.12.40. 
Telex: 77041. 
Estepona (Malaga) 
Hotels 
• GOLF EL PARAISO (*••*). 
Ctra. Cadiz, km. 173. Utbaniza-
ci6n El Parafso. Tel.: 78.30,00. 
• ATALAYA PARK (****). 
Ctra, de Cadiz, km. 175. Tel.: 
78.13.00, Telex: 77210. 

Fuengicola (Malaga) 
Hotels 
• LAS PAIMERAS (****). Pa-
seo Matftimo, s/n. Tel.: 
47.27.00. Telex: 77202. 
• LAS PIRAMIDES (****). Pa­
seo Marftimo, s/n. Tel.: 
47.06.00. Telex: 77315. 
Matbella (Malaga) 
Restaurants 
• LA HACIENDA. 8.5/10. 
Cita. dc Cadiz, km. 200. Urb.' 
Las Chapas. Tels.: 8 3 . l i . i 6 

83.12.67. Closed Mondays and 
Tuesdays. In August: closed 
Mondays and is open evenings 
only. 
• LA FONDA. 8/10. Pza. Sin-
to Ctisto, 9. Tels.: 77.25.12-16. 
• LA MERIDIANA. 7/10. Ca­
mino de la CfLiz, s/n (next to the 
Mosque). Tel.: 77.61.90, Closed 
Thursdays at lunchtimc. July I 
September 15, open evenings 
onlv. 
- EL CORZO. 6,5/10. Hotel Los 
Motteros. Ctra. de Cidiz, km. 
194. TeL: 77.17.00. 
« EL RESTAUR ANTE DE RO­
GER VERGE. 6,5/10. Ctra. Ca­
diz, km. ISO. Urb. Nueva Anda­
lucfa. Tel.: 78.59.00. 
• LOS PIRULOS, 6,5/10- Puer­
to de Cabo Pino. Las Chapas. 
Ctra. Cidiz, km, 202,5. Tel.: 
83.28.32. 
• MARBELLA CLUB. 6,5/10. 
Ctta. de Cadiz, km. 185. Tel.: 
77.13.00. 

Hotels 
' DON CARLOS (*****), Cira. 
Cadiz, km. 198,5. Tel.: 
83.11.40. Telex: 77015 y 77481. 
• GOLF HOTEL NUEVA AN­
DALUCIA ( + **+*). Urbaniza-
ci6n Nueva Andalucla. Tel.: 
78.03.00. Telex: 77785. 
• LOS MONTEROS (*****). G. 
L. Ctra. Cadiz, km. 186. Finca 
Las Mcrinas. Tel.: 77.03-00. Te­
lex: 77055 y 79555. 
• MELIA DON PEPE (****•). 
G. L. Ctra. Cadiz, km. 186. Fin­
ca Las Mcrinas. TeL: 77.03.00. 
Tclex: 77055 y 79555. 
• PUENTE ROMANO (*****). 
G. L. Ctra. Cadiz, km. 184. 
Tel.: 77.01.00. Telex: 77399. 
• ANDALUCIA PLAZA (****). 
Ctra. Cadiz. Urb. Nueva Anda-

Tucia. Tel.: 78.20.00. Telex: 
77086. 

Marbclla. This magic name is oft te-
peatcd on the lips of those who consider 
themselves experts on the pleasures of 
this world. It is a privileged place that 
stretches along tens of kilometres of the 
Mediterranean coast. Marbella, Fuengi-
rola, Estepona, Tortcmoiinos, Malaga, 
along with some smaller centres, form 
the nucleus of the area, which lives for 
and from tourism. Their facilities are 
amongst the best In Europe. 

Just before putring at the sixteenth 
hole, it is not unusual to find oneself 
suddenly overcome with indecision as to 
which one ot the half dozen possibilities 
for lunch one will choose. And from 

Sport and gastronomy can be 
combined along all Spanish 

coastline. There is such a 
variety of golf courses and 

restaurants that to choose one 
may be a problem. 

then on, each shot made wil l reptescnt 
further conriderarion of the pros and 
cons of each restaurant, according to the 
varied snippets of advice received the 
previous night. 

I f the golfer is playing on the coutses 
of Nucva Andalucia or Aloha, both of 
which arc very close to the Golf Nueva 
Andalucia Hotel and the Andalucla Pa­
lace Hotel, the alternatives will bear na­

mes. Starting with that of a foreigner, 
Roger Verge, who has added this restau­
rant to the one he already had on the 
Cdte d'Azur -^with three stars in the 
Michciin guide— and conrinuing with 
El Amparo, a twin to Carmen Guasp 
and Ramon Ramirez's Madrid restau­
rant. E l Amparo is located inside the Ca­
sino (Andalucia Palace Hotel), and al­
though it only opens at night, it stays 
open unti l well into the early hours. 

Those who have already tried out these 
courses may wish to go to Puerto Banus, 
near to which there is another golf course 
wi th its own attractions, in the Los 
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• EL FUERTE (****). Castillo 
San Luis, s/n. Tel.: 77.15,00. 
Telex: 77523. 
• GOLF HOTEL GUADALMI­
NA (****). Urb. Guadalraina. 
San Pedro de Alcantara. TcL: 
78.14.10. 
• MARBELLA DINAMAR 
(****). Ctra. Cadiz, km. 181,5. 
Tel.; 78.05.00. Telex: 77656, 
• SKOL (****). La Fontanilla. 
Telex: 78631, 

Neqa (Malaga) 
• P.N. dc Nerja (****), El Ta-
blazo, s/n. Tel.: 52.00.50. 

Torre molinos (Malaga) 
Hotels 
• MELIA TORREMOLINOS 
(**•**). Avda. Carlota Alessan-
dri, 109. Tel.: 38.05.00. Telex: 
77060, Open April l-October 
31. 
• PE2 ESPADA (*****). Via 
Imperia, s/n. (Montcmar). Tel.: 
38.03.00. Telex; 77655. Open 
April 1-Octobcr 31. 
• AL-ANDALUS (****). Avda, 
Momemar. s/n. Tel.: 38.12.00. 
Telex: 77100. 
• CASTILLO DE SANTA CLA­
RA (****). Suecia, 1. Tel.: 
38.3i.55. Telex: 77262. 
• CERVANTES (****). Las Mer­
cedes, s/n. Tel.: 58.12.00. Te­
lex; 77100. 
• DON PABLO (****). Pasco 
Maritimo. Tel.: 58.58.88, Telex: 
77252. 
• MELIA COSTA DEL SOL 
(****}. Paseo Marttimo (playa dc 
El Bajoncillo). Tel.: 58.66.77. 
Telex: 77326. 
• P-N. DEL GOLF (****). Ctta. 
Malaga (at the junction for 
Churriana. 3 km. along Malaga 
road). Tel.; 38.12.55. 
• TROPiCANA (****). Tropi-
co, 6. Tel.; 58.66.00. 

CA*N ARIAS 

Las Palmas (Canarias) 
Restaurants 
• PARRILLA. Rcina Isabel, 
6.5/10. Alfredo L. Jones, 40. 
TeL: 26.01.00. 
• TENDERETE- 6,5/10. Leon y 
Castillo, 91, Tel.: 24.69.57. 

Hotels 
• CRiSTlNA (*****). Gomcra, 
6 (Plava dc las Canicras). TcL; 
26,76.00. Telex; 95i6l . 
• SANTA CATALINA (*****). 
Leon y Castillo (Parque Dora-
mas). Tel.: 24.30.40. Telex: 
96014. 
• REINA ISABEL {•****). Al­
fredo L. Jones, 40. Tel.: 
26.01.00. 
• IDERiA LAS PALMAS (****). 
Avda. Maritima del Norte, s/n. 
Tel.: 36.11.33. Telex; 95415. 

San Agustm (Canarias) 
Restaurants 
• SAN AGUSTIN BEACH 
CLUB. 6,5/10. P â. dc los Co-
cotcros, s/n. Tel.: 76.04.00. 

Hotels 
• ROYAL MASPALOMAS OA­
SIS (*****). Pza. de las Palme­
ras. Tel.: 76.01.70. Telex: 
96104. 
• TAMARINDOS (*****). Re­
tama. 5. Tel.: 76.26.00, Telex; 
95463. 
• BAHIA FELIZ (****), Ctra. 
Sur. km. 44. Tels: 76.46.00 - 12. 
Telex; 96526. 
• MASPALOMAS PALM 
BEACH (****). Avda. Oasis, 
s/n. Tel.; 76.29-20. Telex: 
96565. 

LANZ.A.R01E 

Hotels 
• LAS SALINAS SHERATON 
(*****). Costa Tcguise. Tel.: 
81.30.40. Telex: 96320. 
• ARRECIFE GRAN HOTEL 
(****), Avda. Mancomunidad, 
s/n. Tel.: 81.12.54. Telex: 
95249. 
• LOS FARIONES { " * * ) . Puer­
to del Carmen-Tias. Tel.: 
82.51.75. Telex: 96351. 

Monicros Hotel, called Rio • 
Real 

Also in Puerto Banus is the 
tenowncd Tab em a del Ala-
bardero, the wotk of the most 
prolific restauranreering 
priest in the world, I.uis Lc-
zama, and the restaurant E l Corzo, in 
the Hotel Los Monteros; or Bern, the popu­
lar fish and seafood place. Very near 
to Puerto Banus one can find Paolo Ghi-
relli's La Meridiana, a restaurant where 
good food is eaten in beautiful surround­
ings; and La Fonda; or, further over in 
the Malaga direction, Paul SchifPs La 
Hacienda, one of the vety best restaur-

• SAN ANTONIO (****). Pla­
ya de los Pocillos. Puetio de! Cat-
mcn-Tfas. Tel.: 82.50.50. Telex: 
953.54. 

TENERIFE 
Santa Cruz (Tcnerife) 
Hotels 
• MENCEY {*****). Jose Na-
veitas, 58. Tel.: 27,67.00. Telex: 
92054. 

Adeje (Tenerife) 
Hotels 
• BOUNGAVILLE PLAYA 
(****). Urbanizacion San Euge­
nio (Piaya de las Americas). Tel.: 
79.02.00. Telex: 92742. 
• EUROPE (****). Avda. Li to­
tal, s/n (Playa de las Ameticas). 
Tel.; 79.13.08. Telex; 92410. 
• GRAN TENERIFE {****). 
Piava de las Americas. Tel.: 
79.12.00. Telex: 92199. 

Puerto de la Cruz (Tenerife) 
Hotels 
« BOTANICO SOL (*****). Ri­
chard Ycoward, s/n. Tel.: 
38.15.00. Telex: 923^5. 
« SAN FELIPE SOL {*****). 
Avda, Colon, 13. Tel.; 38.33.11. 
Telex: 92146. 
• SEMIRAMIS (***+*). Urbani­
zacion la Paz. Tel.; 38.55.51. 
Telex; 92160. 
• ATLANTIS (****). Avda. Ve­
nezuela, s/n. Tel.: 38.53.51. Te­
lex: 92150. 
• CONCORDIA PLAYA 
(****). Avda. Genetailsimo, 3. 
Tel.: 58.55.00. Telex: 92187. 
• LOS DOGOS SOL (****). Ur­
banizacion El Dutazno. Tel.: 
38.51-51- Telex: 92198. 
• MHl.lA PLHRTO vn\ i.A 
CRUZ (•*•*). Avda. Matqucsde 
Viilanueva del Frado, s/n. Tel.: 
38.40.11, Telex: 92386, 

ants in Andalusia. 
The Guadalmina Golf Course is little 

more than 11 kilometres from Marbella, 
and going further along the coast one 
gets into the province of Cadiz, where, 
i f one is not suitably warned before­
hand, one may fall into the bunkers of 
two splendid coutses. From ther to Mar­
bella is not too far. It is the same dis­

tance as to San Roque, where 
one can discuss lost balls and 
the correct swing with the 
irons or woods in one of the 
temples of Andalusian gas­
tronomy: Los Remos on the 
Guadarranque Beach, a res­

taurant in which the serving bar alone is 
as long as the run to the eighteenth hole, 
but covered in fish. 

Chiclana, very near to Cadiz, is a like 
a magnet to golfers on the Atlanric 
coast, a short stretch from Puerto de San­
ta Maria. In the region of exceUent wines 
and manzanilias, and Huelva where so­
les from the estuary and langostinos 
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HCain 0«»1£ C o u r s e s 
REGION 
Prtivincc 

N A M t OF GOLF 
COURSE 

NEAREST 
T O W N 

HOLES A N D 
LENGTH OF COURSE 

(mntes) 

I T R T H t R 
I N F O R M A D O N 

,'\ND;VLUS[j>, 
Almctia Corrijo Grande 

Playa Sctcna 

Almcrirriar 

Turrc 

Koquetas dc Mar 

El Ejido 

18 6.024 
18-6 171 

18-6-111 

99 Turre 

(51) 32 20 55 
(51) 48 09 50 

• ..'I:;- Las A v n 
Sotograndc 
San Andres 
vista Hrrmosa 

Soiograndc 
Sutograndc 
ChicTana 
Pucno dc 
Sanra Maria 

18-6.26} 
18/9-6.298 
9-5.674 

• ) . ; (,-4 

(55) 79 27 75 
(56) 79 20 50 
(56)85 56 67 

(56) 84 00 11 

Cordoba PozQblanco 
[.,» V i ! l j i i - t 

Pozoblanco 
C',:*rd,'lf-, 

9 
18-5.69'! 

(57) 10 08 05 
r 41 02 

Granada Playa Gfanada 
Granada 

Motr i l 
< I t i l l i d o 18 

(58) 60 04 12 
(58) 22 95 78 

Hiiclva Beliavisia Crrsi. a Aljaiac]uc 
k m . 6 9-6.252 1 HI) Si 

Malaga Aluha 
Atalaya 
Las Brisas 
Et Clandado 
Campo dc Milaga 
La Duqucsa 
Guadalmina 
Mija-s 
Nucva Andalucia 
Ncrja 
El Paialso 
Rto Real 
Torrcqucbrada 

.Vlarbella 
E&rcpona 
Marbclla 
El Palo 
Malaga 
Manitva 
San Pedro dc Aleintara 
Fuengirola 
Marbclla 
Ncrja 
Hsrcpona 
Marbella 
Bcnalmadcni 

18-6.261 
18-6.272 
18-6 198 
9-4.552 

18-6.042 
18 
J6-f>-2O0 
18-5 500 
18-6.484 
9-2.966 

18-6-138 
18-6.130 
lS-5-860 

<•.:-.• -<i 23 88 
(52) 78 18 94 
(52) 78 00 03 
(52) 29 46 66 
(52) 38 11 20 
(52) 89 03 99 
(52) 78 13 77 
(52) 47 29 12 
(52) 78 72 00 
(52) 52 02 08 
(52) 78 32 00 
(52) 77 37 76 
(52) 44 27 42 

PmnLi Scvilla 9-2.976 ( 5 4 ) 6 ! 14 00 

C A N A R Y ISLANDS 
Gran Canaria 1.05 Palmas 

Maspalomas 

Las Palmas 
de Gran C^naria 
Las Palmas 
dc Gran Canan^ 

18-5.573 

1 ."i-iV ; 1 

(26) 35 10 50 

(2g) 24 62 46 

Lanzarotc 
Tcnctifc 

C a u Teguisc 
Tencrifc 

Arrccitc dc Lanzarocc 
La Laguna 

9-5,598 
18-5.207 

(2S)81 55 12 
(22) 25 10 58 

MURCIA La Manga C.in.igrruJ 36-6.238 (68) 55 35 00 

P \ ' A L E N C l A N O 
Alir>n(c Jivca 

Ifach 

D o n C i y o 
ViltamafLi'n 

Javca 

Bcnisa 
Altca 
Torrcvicja 

94 .070 

9 
9-3.078 

18 

(65) 79 25 84 

(65) 85 09 50 
(65) 32 05 50 

Castdlfm C. dc Campo 
del Mcditcrr inco 

CosvA ik :\.::th.u 
Borriol 
1̂1 Gfao dt* CasEcllun 

18-«,239 
51-5,052 

(54) 32 12 27 
(64) 22 ^0 6 i 

Valenci i Escorpidn 
C. dc Campo 
del Bosque 
El .Salc[ 
Maniscs 

Berera 

Chiva 
El Salcf 
Valencia 

IS !',,J56 

18-6.280 
18-6.485 
9-6.274 

( % ) 160 12 11 

(96) 326 38 00 
(96) 323 68 50 
(96) 379 08 50 

(scampi) provide a welcome reward {per­
haps in La Muralla) for having got round 
all eighteen holes, whatever one's per­
formance. 

Also overlooking the Atlantic, but 
over rhe sea from the mainland, are the 
courses of rhe Canary Islands, where one 
can enjoy the excellent hotel facilities, 
such as those which acompany the Tuc-
gise Golf Course: nothing less than Las 
Salinas Sheraton, one of the best hotel 
complexes in the world. 

The players at the Maspalomas course 
can go out on to the course in the cer­
tainty that they will have a table at the 
San Agustin Beach Club, or at least in 
the hope of getting genuine Canarian 
cuisine in Tenderete II. However, games 
do tend to speed up as the players be­
gin to look forwatd with growing antici­
pation to the fish dishes al La Toja. 

Golf is al! the rage in Spain. The suc­
cesses of Spanish golfers in international 
competitions has made this sport increa­
singly popular. However, even before 
this agolf boom*, Spain already had very 
good facilities for golfing enthusiasts. 
The climate in the islands and along the 
Mediterranean coast —mainly in the 
south— made Spain especially attractive 
to golfers during the winters, when the 
rest ot Europe is shivering amidst snows 
and fogs. 

The combination of golfing with ho­
lidaying is ideal for those who wish to 
take a bteak and get a bit of relaxed exer-
cXtt that enables them to keep their 
mind occupied. Fot one must not fotgct 
that golf is a game —skill may be 
needed— but is a game nonetheless. 

Many enthusiasts have discovered the 
joys of taking winter holidays to play 
their favourite game in Spain. They can 
keep in practice, whilst they get to know 
the place and enjoy the magnificent sce­
nery in which the golf courses are situa­
ted, near to the main tourist centres. 

The region with the highest number 
•of courses is along the Mcditettanean 
coast, especially in the province of Ma­
laga, which has thirteen courses; Barce­
lona, which has five, and Valencia, with 
four. The second highest concenttation 
of courses is inland, around Madrid, the 
capital city which has eleven courses in 
its vicinity. 

All in all, at present there are more 
than 80 courses in Spain, set in incre­
dibly beautiful landscape. The facilities 
offered could not be better —with 
everything from the well-kept courses to 
the hotels. 

Not for nothing is Spain famous the 
whole world over for its golfing holidays. 
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A 
mong the many 
valleys which 
wend their way 
down the gigan­

tic mountains of the Sierra 
Nevada to the sea, amid the 
ravines and deep clefts 
which punctuate the splen­
did hills of the Cazulas range, 
one finds pyramids of 
terraced plantations whose 
patches of incipient green, 
made up of stillyoung trees, 
represent the statt of an ex­
citing new sub-tropical ad­
venture. Many areas are grad­
ually being covered, as i f 
by magic, in a carpet of 
new, lush vegetation. The 
irrigated regions of Jete, 
Odvar, Almufiecar and vari­
ous other towns as far as 
Motril, have become pictur­
esquely fertile; around the 
little villages and along the 
course of the area's para­
doxical waterless rivers with 
wide fertile banks, exotic 
gardens flourish, little para­
dises producing strange 
fruits. The masses of fruit 
trees are protected by that 
beautiful tree the plantain, 
itself to tropical otigin. Here 
it fu l f i l s various valuable 
functions: it serves as the 
ideal windbreak for planta­
tions of any sort; it is im­
mensely decorative, featur­
ing as it does in the world's 
most famous rropical gar­
dens, and it produces ba­
nanas, of a type known in An-
dalusia as basto, which, 
though small and stubby, 
have sweet and delicious 
flesh. 

Al l along the Granada 
coast, not far from the steep 
cliffs which. Colossus-like, 
overlook the Mediterranean 
from Nerja to Salobrena, 
one of the world's most ex­
quisite fruits has grown for 
years. This is the custard-apple, 
which Haenke, the bot­
anist, defined as «nature's 
masterpieces. Brought back 
to Spain by Andalusian 
emigrants, possibly from 
the Caribbean or perhaps 
from the high plateaux of 
the Andes, it grows beauti-
fullv here, and makes a lot of 

A SUBTROPICAL IXRADISE 
Custard-apples, bananas, avocadoes, mangoes, lychees, 
pineapples, yucca, passion-fruit... the Tropics come to 
the coast of Granada and Almerta, to the most fertile of 

all the fruit-growing areas of southern Spain. 
A veritable sea of green fronds bears the most amazing 

variety of fruits. 

Photos: Mikel Alonso 

money for Granada's farmers 
since it is impossible to 
grow in Africa or elsewhere 
in Europe. 

Unlike other sub-tropical 
fruits which prosper in the 
Mediterranean basin or in 
the African continent, the 
custard-apple tree will only 
grow in the prime condi­
tions offered by that tri­
angle of Europe made up by 
the stretch of Granada's 
coast from Almunecar to 
Motril back to the foothills 
of the snow-topped giants, 
the Mulhacen and the Ve-
leta. 

In the hilly territory be­
hind Malaga, just a few kilo­
meters from the sea, from 
Vclez to La Caleta and Al-
garrobo, it is curious to see 
how plantations which were 
formerly given over to low-
growing crops and early veg­
etables arc now vast patches 
of green made up of 
the laurellike bushes of 
what the Aztecs callcs ahua-
catl, renamed palta by the 
South Americans and whose 
strange frui t we have 

come to know as the avo­
cado. 

Furthermore, the coastal 
area, as far as Euengirola 
and Marbeda, is starting to 
be populated, intermit­
tently, by another spectacu­
lar fruit-tree, of which we 
should be hearing a lot in 
the next few years-thc mango. 
Unti l recently, it was 
thought to be impossible to 
grow on Spain's south coast; 
there seemed to be no var­
iety suited to Andalusia's 
microclimates. But the south­
ern farmers' sound judge­
ment, their gift for investi­
gation and their known en­
thusiasm for tackling the im­
possible have achieved the 
miracle. In Almunecar, the 
first fibreless fruits have 
been harvested, comparable 
in taste with those grown in 
the Tropics. They have also 
managed to produce their 
first papayas. 

Next on the list are 
lychees; this delicious fruit 
of Chinese provenance has 
already been planted and is 
thriving, not far from Be-
namargosa. 

The avocado 
A pre(dom fruit 

Avocadoes ore fashionable. This 
historic fruit of mythical 
properties is catching on fast. It 
has been successfully ocdimatised 
to mainland Spain, thanks to the 
mild temperatures of the coast of 
Granada. 
Much of the avocodo's reputation 
rests on recurrent reports 
concerning its aphrodysiac 
properties, and though it is 
delicious enough In Its own right 
without this additional attraction, 
modern analysis has revealed it 
to be the most nutritious of all 
known fruits. 
Its tender flesh contains 
seventeen minerals, especially 
potassium, which occurs only 
tarely, Iton, calcium, as well 
as eleven vitamins, including 
vitamin E, held to be an 
important influence on fertility. 
Philip It's doctor, having tasted 
the avocado, declared «The fruit 
is warm and pleasant to the toste 
( . . . ) , excites the sexual oppetite 
and augments the semenM. This 
did not create the sensation one 
might hove expected at the time, 
given that the plant then only 
grew in Central America where it 
was the staple basic ol the 
indigenous diet at limes when 
other food was in short supply. 
Take a ripe avocado, cut it in half 
lengthwoys and prepare according 
to taste. You will not be 
disappointed. It blends well with 
a wide variety of flavours. Its 
own flovour is buttery with 
overtones of walnut, almond, 
pine-nut and aniseed. It is rich in 
tot content —it has been called 
vegetable butter— and has 
cholesterol-combatting properties. 
It makes a good complement lo 
very salty foods without drowning 
their flavour. Like anchovies, for 
example. Spread o slice of bread 
with mashed avocado with a 
squeeze of lemon and top with 
some anchovies, 
it comes in various types; the 
best of those generally available 
on the market is Hass which has 
rough skin and is deep green, 
tending towards purple; the 
Fuerte type Is more elongated, 
paler green and smooth-skinned; 
Redd is oval, with a rather rough 
skin. When buying them, it is 
best to choose them on the hard 
side and let them ripen at home 
at room temperature 
(12 - 18 "C). When the 
fruit yields slightly lo gentle 
pressure, it is ready to he eaten. 
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A practical guide for wine 
professionals and all lovers of tfie 

WINES 
SPAIN 

2.675 wines from bodegas, 
cooperatives and bottlers, w i th 

comments and prices 

PART ONE 

— Methods of elaboration of the various 
types of wine (white, ros6, clarete, red, 
sparkling, fortified, etc.). 

— Grape varieties grown m Spain. 
— Wine labels and how to read them. 
— Wine-tasting and tastmg-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 b'/4 bodegas classified by 
Denomination of Origin, Specific 
Denomination, Provisional Denomination 
of Origin, Winegrowing Area, etc. The 
following mformation is given about 
each bodega featured: address, 
telephone number, telex number, year 
established, equipment used, source of 
grapes, by-products, market 
distribution of wities, visiting times, 
whether or not it sells direcdy 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 botde and price at the 
bodega. The best are indicated by the 
symbol of one or two wine-glasses, 

— Full-colour fold-out map showing all the 
Denominations of Origin and 
Wmegrowing Areas. 

ORDER FORM 

Forename Surname 
Acidress _ — — _ _ _ 
Please send me copy/copies, price £8 mciuding airmail p. & p, for Europe, and US$ 23 for the U.S.A. 
and ttie rest of the world, to be paid by* 

• C.O.D. 
• Postal Orde'r No 
• Credit card 
• American Express 
• Visa No 

Expiry date - _ _ 
Signed _ — . - . ., _ _ 

* Piease tick Ihe appropiiaie box. 

CLUB DE GOURMETS (WINE GUIDE), Velayos, 4, bap. 28035 Madrid, Spam. Tel.; (91) 209 10 42/42. 



Pablo Piauo. "El niflo de la pipa" ; 

In 1911, it was smart to bring home inexpensive art from Spain. 
It stiU is. 

It isn't over. 
Your chance to acquire serious modern an in Spain 

didn't end when Picasso, Miro and Dali were discovered. 
Today our galleries offer temptations of all kinds, from 

small landscape paintings to the radically avant-garde works 
of Spain's dramatic "Dau al set" movemeni. 

So if the leather goods, lace, hand-woven textiles, cera­
mics and jewelery you'll be buying leave any room in your 
luggage, you'll find works of an you want, at prices that 
may one day seem absurd. 

Mind you, not all the paintings you'll like here can go 
home with you in your luggage. 

You may be espedally moved by the simple, fiercely 
beautiful animal paintings in the caves in our Northern pro­
vinces. 

.And you may enjoy sampling the unmatched treasures 
of our museums. 

.•\n lovers from the ends of the earth make trips to 
Spain, to visit the Prado alone. 

But how much more they find here. 

Spain. Everythmg under the sun. 
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