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D
uring the I^ th . Century and co­
inciding with the start of the 
industrial revolution art, cook­
ing and the mechanical scienc­
es were to come together to 
produce something that would 
be a revolution in itself. 
Nothing less than the means of 
preserving food almost indefi­
nitely. 

As in so many things it was the army that 
first caught on to the advantages the new 
technit^ue represented .is regards feeding 
large numbers of men constantly on the 
move. Fortunately however it was soon seen 
that these advantages were not limited to the 
battlctleld and little by little, over the years, 
tinned foods have become something we 
cannot do without in our ever\'day life. 

The Spanish canning industry was one of 
the first to apply the techniques invented by 
the FTcncbmen Appert and Colin to some of 
its most highly prized natural resources: fish 
and seafood. Sardines, tuna, anchovies, mus­
sels etc. continue to be preserved in this way 
and continue to be prized not just for their 
convenience but also for the excellence of 
their taste and quality. 

R E P R O D U C T I O N : No part of th i s p u b l i c a t i o n 
may be r e p r o d u c e d or t r a n s m i t t e d i n any f o r m 

or by any m e a n s , e l e c t r o n i c or m e c l i a n i c a l , 
inc lud ing photocopy , r e c o r d i n g , or any 

i n f o r m a t i o n , s t o r a g e a n d r e t r i e v a l s y s t e m , 
whi thout wr i t t en p e r m i s s i o n . 
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SEGOVIA 

Text; Pablo Mii r t fn Cantalcjo 
I'hou.s: IXPROTl lR and Sobrcincsa 

Under the clear skies of Castille stands proud Segovia one of Sj)ain's r?iost 
historically important cities. Apart from its mrmuments (f undoubted value, it 

offers many other alractions to travellers, amongst them, the open character of its 
people and the excellence of its gastronomy. 



The Gothic cathedral is the temple with the best location in Spain. 

T he visitor who approaches 
Segovia by any of the roads 
that lead to the city immedi­
ately receives a beautiful \ is-

ual surprise which changes, at once, 
into spiritual rapture because the pano­
rama is so serene and quiet. From this 
moment on, the visitor wi l l try to 
strengthen this by getting to know and 
understand the city without ever imag­
ining that, once immersed in ir, he wi l l 
be totatally captivated by the emotion, 
the atmosphere, the variety, the rich­
ness of its monuments, the beauty of 
its landscape... 

. \TI Iberian settlement f r o m about 
700 BC it was taken in c. 80 BC by the 
Romans. It was occupied at the begin­
ning of the 8th century by the Moors, 
f rom whom .Alfonso V I recaptured it in 
1079. Thereafter, the city enjoyed pros­
perity and a important position in me­
dieval Castille, serving as royal resi­
dence during the reign ot Alfonso X the 
Wise (c. 1284) and as the site of the 
Spanish mint f rom 1586 to 1730. 

The Roman aqueduct, still 
in use, is 2000 years old 
and was built under the 
Emperor Trajan without 

the use of mortar. 

«I'rom the distant mountains it 
seems as i f a powerful mass of rock had 
travelled down into the valley», wrote 
Azflrin of Segovia. There on that valley 
rises the city, with its towers, gables 
and belfries, its red roofs throwing otf 
that verj' special light of Segovia, so fine 
and reverberating. 

Because Segovia, together wi th its ar­
tistic wealth and treasures, has the pe­
culiar gift of clear, transparent, bright, 
sharp light... a color of sunlight one 
can almost touch. This is the light that 
illuminates the heritage of this city, the 
light which makes the cathedral stones 

gleam, the walls of the Alcdzar shine, 
the light that lends balance to the in­
credible Roman aqueduct, and to the 
strongholds and towers and temples of 
this city. 

Segovia, at a distance, is a city of leg­
ends where the traveller has so many 
things to discover, all different, im­
pressive and promising. 

E N T R A N C E T O T H E C I T Y 

The most impressive road into the 
city is not the usual one, but rather 
under its greatest monument, the 
Roman aqueduct. 

The structure, for water-conveyance, 
was bulk under the Roman Emperor 
Trajan (,'\D 53-117), and is still in use. 
It carries water 10 miles (16 km) f rom 
the PJo Frio to the citv. One of the best 
preserved Roman engineering works, it 
was built of dark-colored Guadarrama 
granite without the use of mortar. The 
parr above ground is 900 f t (275 m) 
long and consists of 166 arches more 



Segovia is famous for its food: garlic soup and suckling pig. 

than 30 f t high. In the center, a dip in 
the earth necessitated two tiers of arch­
es; there the structure stands 93 1/2 f t 
above ground level. 

T H E I N T E R I O R 

This huge stone monument brings 
us into the heart of the city. The 
Azfiguejo is the small square which was 
used in olden times as marketplace, 
and is today the focal point of traffic, 
and the scene from which so many 
characters were taken into literature by 
the likes of Francisco de Qitevedo and 
other famous authors. 

|-rom the Azoguejo, three routes can 
he taken into the upper town, circled 
by ancient walls and situated on the 
narrow limestone bridge between the 
two rivers. All three routes are lined 
with monuments, noble houses, and 
lovely spots to stop for a breather, but 
whatever you do, three things are a 
mu.st in Segovia: the amazing aqueduct, 
the cathedral and the Alcazar. 

Palaces and noble houses 
are spread among the 

narrow streets of Segovia, 
surrounding the cathedral, 

kwown as the Eady of 
Cathedrals. 

The cathedral, known as rhe Lady of 
Cathedrals, is the temple with the best 
location in Spain. In the center of the 
old town on the Plazfi Mayor, high on 
top of a rock surrounded by houses, 
rises this Gothic temple built in the 
16th century to substitute the original 
church of Santa Maria, which was lo­
cated in what is today the gardens at 
the entrance to the Alcdzar, and which 
was later destroyed. The first stone was 
laid in June 8, 1525, and it was opened 
for worship in 1588, although work 
continued throughout the 17th centu­
ry. 

The interior light is surprising and 
the balance and harmony of its propor­
tions is to be noted, with many chapels 
sheltering lovely sculptured images be­
hind artistic iron grilles. It has sorne 
lovely original stained glass windows 
and the church archives, contain such 
priceless l.>ook:> :is the S/i!i.>d<.ii lit-
Aguilafuerte, the first book printed in 
Spain, precisely here in Segovia in 1492, 
by Juan Parix from Germany, who was 
brought here by the Bishop Arias Dd-
vila. 

The ancient walls of the city, where 
the gates of San Andres, San C-cbridn and 
Santiago stil! stand, start o f f and end at 
the Alcazar, which rose over the ruins 
of a fortress. .Mentioned as early as the 
12th cencury, it was the fortified palace 
of the Kings of Castile. It collapsed 
during the reign of Alfonso X the Wise, 
and since then construction and recon­
struction have been frequent. 

The original building was mostly de­
stroyed by a fire in 1862. Until this 
date, i t housed the Royal .'Vrtillen-



From the first moment, the visitor will be captivated by the richness 
of its monuments. 

School, founded by Carlos 111, f rom this 
palace Isabel la Catolica set forth to be 
crowned queen of Castille at the main 
square of Segovia, and in this palace 
Felipe I I married Ann of Austria. 

C H U R C H E S 

There are excellent examples of Ro­
manesque art in Segovia. Notable 
churches include those of San Esteban 
wi th a superb tower, San Martin, Ea 
Trinidad, San Lorenzo (with its original 
brick tower), San Milldn (maybe the 
most majestic temple in the city), all 
Romanesque and f rom the 12th centu­
ry, and Vera Cruz (13th century), the 
f o r m e r c h u r c h o f the K n i g h t s 
Templars. The Romaiiesque church of 
San Jusio is notable for its valuable 12th 
century paintings. 

The list is long although not endless: 
the churches of The Saviour, .Santa 
Eulalia, San Andres, Santo Tomds, San 
Clemenie, San Marcos... 

The visitor, when walking around 
wi l l also f ind palaces and houses with 
noble coat of arms on the facades. To­
gether with the monuments and art, 
one can get «lost» in the narrow streets 
of the old Jewish quarter, or visit the 
house where Antonio Machado, the poet 
lived, strolling through secluded gar­
dens and narrow streets, walls with 
wooden beams and bricks, so old, so 
medieval, and in the evening, the yel­
low light of street lamps throwing 
playful shadows into hidden corners 
and private gardens, fantastic and 
beautiful, 

S E G O V I A , 

T H E L I V I N G C I T Y 

One may think that Segovia is noth­
ing more than a relic of the past with 
no life i f its own, but the commercial 
activity of this city today is notewor­
thy, plus being one of the cities which 
welcomes more foreign visitors each 
year. It is famous for its food, and 
many restaurants take up this fame, 
from large establishments to small tav­
erns, in all of which the rich products 
of the land are served, the typical dish­
es of the province: the most famous 
being garlic soup, fresh trout, spicy 
sausage, veal and specially, roasted 
lamb and suckling pig, all of this 
topped o f f wi th typical sweets for des­
sert. 

T H E S U R R O U N D I N G 

A R E A S 

Before leaving the area, the sur­
rounding valleys and groves of the 



Agenda 

W H E R E T O E A T 
The restaurants of Segovia 

vary between the classic old-
fashioned restaurants, large 
and busy —Cdndido or Du-
qus— a «must)) for tourists, 
and other smaller and more 
intimate establishments that 
are run by their owners and 
frequented principally by 
Segt:)vians, The f o r m e r 
maintain an extremely satis­
factory level of quality and 
offer, mainly, the typical 
dishes of the region. 

Among the latter, Ce'sar 
and Ea Carina de Sani Millan, 
boast a different cuisine in 
which originality and variety 
is offered. The Parador Nacio-
nal also stands out as a place 
where one observes a consis­
tency to be commended. 

— Meson de Candido 
Plaza del .^zoguejo, 5 
— Meson Duque 
Cervantes, 12 
— La Cocina dc Sant 

M i I Ifl n 
San .Millan, 5 
— Casa Amado 
Fernandez Lad red a, 9 

— Parador Naciona! 
Carretera de Valladolid, 

s/n 

W H E R E T O W A L K , 
S H O P A N D V I S I T 

As regards tapas (typical 
snacks) there are some outs­
tanding spots. Near the Plzfl 
Mayor you can find Poetas 
(Escuderos, 22) a pub-gal­
lery which organises poetry 
readings. In the Jewish 
Quarter, the Tasca la Posa­
da (Judcria Vieja, I ) is well 
worth a visit with its classic 
specialities which are both 

good and abundant. The 
most popular, however, is 
Jose Maria (Cronista Lccca, 
11) which also has a restau­
rant which serves tasty pick­
led products and a magnifi­
cent range o f sausage pro-

Pleasant spots to have a 
drink are the Parador N a ­
cional and Lcnnon (Fer­
nandez Ladreda, 25), a clas­
sical English bar. 

I he typical desserts o f Se­
govia, Yemas made of egg, su­
gar and flour anel Puncbe (a 
sponge cake soaked in alco­

hol with cream and covered 
i n m a m i p a n ) must be 
bought in E l Alcazar (Plaza 
Mayor) cake shop. H i j a dc 
C. Fernandez (Cervantes, 
26) also offers a good Poiiche 
and a wide variety of chee­
ses. There are two good A n ­
tique shops, one in the Plaza 
de los Huerios and one in the 
Plaza de la mened. Oppwisite 
the Cathedral you can f ind 
famous objects made f rom 
Pedraza tin in L a Casita del 
Segoviano. 

H O T E L S 

Parador Nacional 
Apartado de Correos 106 
Tel. (11) 43 04 62 

Hote l Acueducto 
Padre Claret, 10 
Tel. ( U ) 42 48 00 

Hote l Los Linajes 
Dr. Velasco, 9 
Tek (11) 43 12 01 

Hote l Puerta de Segovia 
Ctra. Soria-Riaza (La Lastri-
lla) 
TeL (11) 43 71 61 



Segovia has the peculiar gift of a light whick enhances its monuments. 

river Eresma and Clamores, are beautiful 
at this time of year. 

Nothing has changed in the collec­
tion of vegetable gardens and forest 
walks which niiLke- up the valley of the 
Eresma, Where this joins wi th the 
Clamores we find the rocky outcrop on 
which the Alcdnzar stands. Further on, 
the river changes direction escaping 
f rom the boundaries o f the city to lo.se 
itself in the cur̂ ^e5 which meander 
across the plain. This is the tranquil 
river to whose banks Machado dedicated 
his emotive poetry. 

Segovia is different f r o m below. The 
golden silhouette of the Alcdzar cuts, 
majestically and threateningly, into the 
Castillian skies. In the valley of Eresma 
you can almost breathe the silence. 
Legends and magic of long ago, su­
perstitions and miracles, abound here. 

The sanctuary of Fuencisla, church of 
the patron saint of Segovia, is hidden be­
hind a dense grove of trees in the shad­
ow of the looming bulk of che Peiias 
Grajeras f rom which f low numerous 
streams and springs. The primitive 

Enjoying segovian food is a 
must for all visitors. 

The rich produces of the 
land are served in any of 
the numerous restaurants. 

sanctuary of the 13th century was built 
in the place where the miracle of Maria 
del Salio occured. Esther, a Jewess, pre­
sumably guilty of adultery, was unhurt 
after being thrown f rom a c l i f f 

Segovia is not only a rock enclosed by 
a wall, but also its surrounding sub­
urbs, more populous than the actual 
walled city (San Lorenzo, San Marcos, 
Santa Eulalia), districts which have 
been growing since the Middle .^ges, 
and in which an essential part of 
Roman Segemia is to be found, forming a 
belt of outlying monuments. 

On the banks of the Eresma, almost 

hidden among the trees, remains an 
old brick mansion, converted now to a 
flour factory. Felipe I I had che Casa dc la 
Moneda installed under its roof, where, 
in its time, some of the world's most 
perfect coins were minted. 

Nearby, is the Templar church of 
the Vera Cruz, mysterious, esoteric and 
disturbing, a regular twelve-sided 
structure, the same as the mosque of 
the Rock of Jerusalem. On its roof 
—according to legend— neither rooks 
nor black birds land, due to a curse at­
tributed to the first friar of the Tem­
ple. 

Crossing the river bed of the Eresma 
the landscape becomes beautifully 
w i l d . One is taken aback by che 
starkness of the yellow-grey earth. 
From the plain of che l-̂ era Cruz co the 
crag which emerges in front of the 
monastery o f Parral of f r o m the 
Parador, the panorama of Segovia is a al­
ways fascinating. 

This article is reproduced with the kind 
permission o/"Ronda Iberia. 

I l l 



OLIVE OIL OF SPAIN 
HIGH IN QUALITY, UNIQUE IN 
FLAVOR AND CHOLESTEROL FREE. 
PURE OR VIRGIN 
A GOLDEN OPPORTUNITY. 

.^^L For information, contact: 
^ Association of Exporters of Olive Oil from Spain 
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S P A N I S H T R U F F L E S 

Ik DIAMONDS 
OF CUISINE 

Text: Gonzalo Sol 
Photos: Felix Lorrio and Antonio de Benito 

Although it was the famous gastronome Brillant-Savarin who first described this 
exquisite black mushroom as a real gastronomic diamond, its mysterious aroma 

was already familiar to the Greeks and Romans. Since those times, tfje wrinkled 
truffle, with its aphrodisiac qualities, has come a long way down the road of 

culinary history, and although the traditional Spanish cookery book has not been 
generous In using them, our soil does produce truffles of excellent quality. The new 

chefs, however, are not unfamiliar with such an exquisite delicacy, which is 
gradually finding its rightful place on the menus of the better restaurants, despite 
the mysteries involved in their commerciali^tion. Not to mention iheir high price, 

which can even rival thai of another gastronomic jewel: saffron. 

I n Spain, our truffles are black, 
violet-coloured, ochre, greyish, 
big, and small; there are winter 
and summer truffles, truffles 

which are patrician, and plebeian; truf­
fles for all palates and possibilities. 
However, with the finest Perigord truf­
fle fields almost exhausted as a result of 
somewhat irrational overcxploitation 
over a long period of time, Spanish 
truffles have for years now been reach­
ing the most demanding tables in the 
world in tins, coyly disguised as 

12 

fTench, either in che form of pate, or in 
whole foie-gras, the Cwo which consume 
the greatest amount of truffles. The 
most luxurious restaurants in other 
countries acquire natural truffles, in 
jars and half-pickled, but with their 
Spanish origin always hidden. Out of 
the thirty or forty tons of truffles we 
produce (the statistics arc vague and 
unreliable; the figure is certainly high­
er), no less than 90 % cross the 
Pyrenees to be eaten or commercialized 
by the French, The reasons are very 



PRACTICALLY ALL TRUFFLES species can be found in Spain. Most 
of them are exported. 

13 



up to now, the only way to harvest truffles is using animals with a fine sen.w uf 
smell: dogs, sows, boards. 

simple; truffles are practically un-
knowm to the vast majority of Span­
iards, and, in the various Spanish cui­
sines (popular and middle-class cook­
ing), there are hardly any indigenous 
recipes using truffles, unlike Perigord in 
France and Piedmont in Italy, where 
they du exist. In Spain, there has never 
been any real demand, and, apart f rom 
that of certain restaurants, the current 
incipient demand is still slight and 
undiscerning. 

The Spanish truffle «parch» can l>e 
seen quite clearly on the map to spread 
throughout north-ea.st Spain: the C^om-
munities o f Cataluiia, Aragon and 
Navarra, plus the provinces of Soria, 
Guadalajara, Cuenca, Valencia and 
Castellon. Truffles arc also to be fountl 
in Extremadura, but almost exclusively 
the tupe called Earth Sweetbreads 

It is nowadays possible to 
grow truffles, and these are 

actually as good as the 
wild ones. 

(Criadilla de Tierra), It Is also found 
elsewhere, bur has little connection 
with the black truffle, or the white 
Piedmont truffle. There are botanists, 
Cienfuegos, for example, who claim to 
have spotted iruffies growing in Murcia 
and Madrid as well. 

T R U F F L E S , G R E E K S 
A N D R O M A N S 

One would expect truffles to have 
been known since the beginning of 
time. Despite the fact that chere are no 
toxic varieties, the reason for the gen­
eral ignorance abouc cruffles seem to be 
similar to thac regarding mushrooms: 
fear. Fear of the forest, the unknown, 
their black colour, the absurdity of 
their having no roots, the fact that they 
actually grow underground... 
Theophrastus of Lesbos was probably rhe 
first person to write about truffles in 
374 BC: ((A rootless vegetable, engendered by 
autumn rains when accompanied by thunder 
and lighining'i. Dioscorides said; •F^rth 
truffles are young roots, without leaf nor stem, 
and of a ruddy colour. It is atstoni that ihey be 
dug up at springtide, and eaten both raw and 

i-l 



cooked». Pitny, who called them 
uhardnessesif, or callouses of the earth, 
wrote a lot about them: ((Truffles are 
begat when in autumn abound rain and thun­
der. Shall we say thai they are a defect of the 
earih? Forsooth, i t is difficult to comprehend 
that they be of any other sort, yet i i cannot be 
known whether Ihey be created big as when 
they are found, nor indeed i f they have life or 
not. A short while kerebefore, with Laertius 
I icinius being Praetor ef Hispntiia in 
Cartagena, he did break a tooth while eating 
a truffle wherein lay a coin, the which doth 
demonstrate that Mother Earth, of Ijer very 
nature doth harvest in herself and condense 
herself; yea so it shall he in all things that are 
bom and cannot be sown» (Pliny, Book 
X I X , Chapter I I ) . The Emperor 
Diocleciaii, who went so far as to order 
the uprooting of entire vinyards in 
order to prevent the price of wine 
from falling, froze that of truffles (as 
well as that of many other products, 
such as artichoke hearts... but not 
mushrooms) so as to stop speculation, 
Appiaus, the great Roman chef, has 
passed down to us several somewhat 
exotic recipes using truffles, about 
which hi.s commentaries make him the 
most laconic of the Classical writers: 
((V-'ery pricy prodttce.». It srill is: for the 
1986 'harvest', according to size and 
shape (washed or unwashed), and de­
pending on the place of origin and 
supplier, restaurants paid becween 270 
and .540 VS dollars per kiln. 

O N E BIG H A P P Y F A M I L Y 

As far as purely morphological as-
peccs are concerned, both internal and 
externa I , there is perhaps as large a va­
riety of truffles (underground mush­
rooms) as surface mushrooms. During 
the Roman Empire the above-men­
tioned Pliny lists various species ac­
cording to colour: white, red, black, 
the summer truffle, and the Lybian A f ­
rican, or desert tmffle.. . In Spain, you 
can probably fmd just about all of chem 
except the white one, with its really 
potent scent (Tuber Magnatum), which 
is to be found in Piedmont, A l l the 
others are to be found in Spain, f rom 
the most highly-esteemed black winter 
varieties Sielanosportim and Bru male), 
both quite delicate, with a pleasing tex­
ture and intense aroma, to che pasture 
truffle (Hydnotria Tulasnei), \ el low ish, 
very wrinkled on the outside, and not 
particularly aromatic, and not forget­
ting che chamois-coloured meandering 
truffle (Choiromyces Meandriformis) with­
out panerning or veins, and of only 
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.•\s a guide for those in ceres ced 
and despite the inaccuracy inherenc 
in the changes which take place 
from one year co another (ic is ad­
visable always Co phone the local 
rownhalls concerned in aucumn to 
obtain confirmation, or to set in 
motion the process towards receiv­
ing up-to-date information), the f o l ­
lowing list of truffle markets, marts 
and villages may be of use: 

Gerona: d o t , perhaps the most 
important. 

Lcr ida : Solsona, 
Barcelona: Centelles and Vich. 
Hucsca: Graus and Benasque. 
Castelldn: Morella, 
Teruel : .Vlora de Rubielos, 
Guadalajara: Molina de :\rag6ri 

. IIKI Peralcjos de las Truchas. 

Cuenca: Tragaceie, Caiiada del 
Hoyo and Valdemnrillo de la Sier­
ra. 

Soria: \ 'avaleno, where the 
«crop» is controlled as well as lK>t-
tled to be puc on to the market. 

Truffles are to be found 
near oaks, ha^^l trees and 
pines, 12 to 30 cms under 

the earth, which must be 
rich in clay. 

minor culinary interest, and the ttbove-
mentioned Earth Sweetbread (TerfezJa 
l^onis), whitish, sometimes pinky, mot­
tled, usual Iv with a small peduncle, like 
a tinv pear-stalk. Those with the great­
est fame (and rightly so), and the most 
important for their real culinary inter­

est arc che Tuber Melanosporum and the 
'Trd/er Brumale mentioned above. 

Both of these are genuine delicacies, 
and very difficult to tell apart, especially 
when cooked. They are to be found in 
wotxls of chc (juercus family (oak, holm-
oak, and ilex, especially the latter) as 
well as near hazel trees and .some pines; 
the earth must l>e rich in clay and lime­
stone, with some salica. The reproduc­
tive spores of truffles need ro develop in 
the ojien air among the leaves in the 
undergrowth; as a resulc, their physical 
development is fragile in the extreme, 
as their scarcity well shows. 

P L A Y I N G H A R D - T O - G E T 

The extremely powerful aroma of 
truffles, which can flower on the sur­
face f rom a tlcpth of 12 up to Si) cms,, 

1^ 



THERE ARE VARIOUS 
ways of eating truffles: roasted, grated, with foie gras. 

In any case, with a good wine. 



has enabled them, from time immemo­
rial, CO be locaced using animals with a 
fine .sen.sc of smell and a greac love of 
truffles; man obviously chose dogs be­
cause chey are so obedient. The Iberian 
sow (any breed of pig is useful, but in 
;inv ca.sc, chc sow is more efficient) is 
the best animal for this task, but it is 
far too greedy, and in practice, it is al­
mosc impossible for the sow's master 
to stop them eating the truffles. In Sar­
dinia, chey also use nanny-goats, and in 
Perigord they have used boars. Field-
rats, wild-cats, lynxes, moles, squirrels 
and snails are insatiable devourers of 
truffles, and there are those who, apart 
f rom being capricious in their eating 
habits, are spiteful to boot, and say that 
there is no more cxquiste dish than the 
squirrel or snail in summer, after they 
have spent months on a diet of noth­
ing but truffles. I f any truffle-gourmet 
decides to go out and look for them in 
the country, and he does not pos.sess a 
truffle-dog {they need a lot of training 
and can cost about 800 US dollars), 
once you are in the right geographical 
region mentioned above, and in an 
area known to l>e rich in truffles (hav­
ing obtained permission f rom the local 
town council and the owner of the 
land) you should go into an oak, holm-
oak or ilex wood or grove and start 
looking for bare patches on the surface 
of the ground about a metre or rwo; i f 
the earth there feels soft when you 
touch it with your fingers, as though ic 
has recently been dug up, there wi l l 
probably be a truffle underneath which 
can be removed after digging a little 
with your hands and testing the earth 
gingerly with a blunt point or pen­
knife. Once you have removed the 
black fruit , i t is a good idea to try to 
leave the earth as it was before and 
make some sort of hidden mark: it is 
by no means impossible thac in a year 
or two's time another treasure might 
emerge. 

Despite the view chac has been held 
since Pliny's time, it is, in fact, possible 
to grow truffles. In quantitative terms, 
the results are perhaps more difficult 
than in the case of the truffles' cousin 
the mushroom, hut in qualitative 
terms, the resulcs are incomparably 
better; just as the grown mushroom 
hardlv bears comparison with the wild, 
natural variety, you can hardly tell the 
difference between a wild truffle and a 
grown one; when a grown truffle has 
little aroma, or a poor rexture, it may 
well be because, as can happen with 
wild cmffles, it was not picked at the 

right time, it is an inferior species, it 
comes from a poor area, or because it 
belongs co a lower qualicy crop or 
«yean), 

P R O C E S S I N G 
A N D P R E S E R V I N G 

Once they have been taken out of 
the earth, truffles should be left to 
stand for a couple of hours in luke-
w'arm water and then washed thor­
oughly under the tap using a hard 
brush. Lriini rhi'ii nii . once the)- ,ire 
dry, the possibilities for delight are le­
gion: f rom roasting them whole in fo i l , 
in the oven,,, or, finer still , in chc ashes 
of the fireplace, to having them in an 
omelette, or even graced on top of a 
good plate of fresh pasta, wich butter 

The first written 
description of truffles dates 

back to 374 BC «a 
rootless vegetable, 

engendered by autumn 

rams». 

and cheese. In all chese cases, especially 
the first, truffles demand 2. grand vin, ... 
one of those which takes on the subtle 
aromas of an autumn wood as they ma­
ture. Should you happen not to have 
the right wine at the time, and wi.sh to 
keep these black diamonds for a more 
f i t t ing occasion, there are various sys­
tems to prevent dehydration, and gen­
eral deterioration in quality. O f the 
best-known methods (brine, bottler au 
bain Marie, in eau-de-vie, etc.), perhaps 
che mosc recommendable is the follow­
ing; place the crufflcs in a small 
stainless-steel saucepan, making sure 
thac there is neither too much nor too 
little space Iietween them, and cover 
with unused, top-quality olive o i l . Heat 
very gendy (100 to 120 °C - do not let 
the oil boil) for about eight to ten min­
utes, depending on the size of the truf­
fles. Then, allow them co cool, place in 
a glass jar and score chem, even in the 
refrigerator. Whac is more, the oil can 
be used co make superb salad-dres­
sings. 

A N U N D E R G R O U N D M A R K E T 
I N B L A C K D I A M O N D 

There are far more interesting ways 
of obtaining Spanish truffles chan sim­
ply going to a good specialized shop,.., 
and far more certain than getting cold 
in the country with a pen-knife in your 
hand (do not forget that truffles are 
picked from the end of November to 
the end of .March). The reference is to 
markets and auctions held in a semi-
clandestine atmosphere either just be­
fore dawn, or in the middle of the 
nighc, for reasons no-one really knows; 
gatherings with few people present,,,, 
i f possible wich just one supplier whose 
name you somehow never get to know, 
and wi th just a few buyers, huddled to­
gether in some ramshackle bar, or the 
tiny hall of the truffle-searcher's house. 
The purpose of the exercise and in this 
they are successful, is to make sure that 
nobody knows exactly how many truf­
fles each person has or how many the 
area has prcxiuced, or how many have 
been brought in f rom other areas: i f 
the market were transparent, prices 
would suffer. Efforts are even made so 
that news does not get out regarding 
which villages have collected cheir 
quota and where the sales operations 
are going to take place. Until quite re-
cencly, all the buyers were French; 
chen the Catalans began to buy for 
themselves and the French market, 
and... the odd Basque. In this business 
you can fmd real hoarders, intermedi­
aries who even buy «futures», who pay 
the local council for the exclusive 
rights over a truffle area (several v i l ­
lage in the Palancares mountains in 
Cuenca put the exloitation rights of 
their lands up for auction every year), 
and then supply the cruffles to restau­
rants and even other intermediaries 
with greater operational scope. Also 
for some years now, a Navarrese entre­
preneur who began as a hoarder ex­
porting to France, has considerable 
truff le «patches» in the mountains of 
Soria, which enable him to keep up a 
regular supply f o r his customers 
throughout Europe, Ic seems absolutely 
essential to achieve a certain transpar­
ency regarding such a «mysterious» 
supply,... the only way to bring about 
commercialization channelled towards 
the consumer, with reliable personal 
data of all parties involved so as to 
guarantee the exact type of truffles, 
their true geographical origin, precise 
dates o f «harvestingi>, etc. 

i" 



S P A I N A T A T R O T 

HOLYDAYS ON 

HORSEBACK 
Text: Club de Gourmets 

Photos: Rutas a Caballo, Image Bank and Fco. Ontanon 
Pony-trekking, once one of the most rustic means of transport, is fast becoming one 

of the most sophisticated. Exploring, on horseback, along trails which are 
inaccessible to cars is the objective of a growing number of trekkers. This is a way 
of travelling which combines the two extremes: both refinement and the simple life 

in the heart of ihe Spanish countryside. P
ony-trekking has the un­
doubted ecological attraction 
of letting people come into 
close concact with nature, 

Perhap.s this is the reason why the 
most developed countries are also 
those most atcracted by a return to 
rural tranquility. Germany, the United 
Kingdom, the United States and 
France top the list of countries in 
which equestrian tourism is most 
popular. 

There are three good reasons why 
.Spain is exceptionally well suiced to 
this activity. The first is definitely the 
splendid horses which are bred here. 
They are internationally famed for 
their beauty and stamina. In Andalucia, 
horse breeding is particularly well-
established and the admiration in 
which these noble animals are held 
comes over as a fundamental part of 
Andalusian folklore and festivals. The 
second is to be found in the variety and 
beauty of the Spanish landscape. Spain 
is a land of tormented physical fea­
tures, of high mountains, deep valleys 
and steep gullies which are almost un­
approachable except on horseback. 
The third reason is the exceptional cli­
mate which, mainly in the south, al­
lows trekking Co concinue almost all 
year round. In winter it is one of che 
mosc agreeable regions of Europe, 

There is yet another reason why chis 
country is particularly suitable for ex­
cursions on horseback along routes 
which rarely cross a main highway and 
this is the caiiadas reaies (the drovers' 
roads). Ic is well-known that for centu­
ries the principal wealth of Castilla de­
rived from livestock, especially sheep. 
Thousands of head of stock roamed the 
country in search of summer and win­
ter grazing. The migrating flocks were 
con t ro l l ed by the Mesta, an 
organisation whose economic power 
was such that it built many of Spain's 
imposing Gothic cathedrals out of its 
own pocket. The Mesta demanded its 
own roads which would permit the 
enormous herds to make their way 
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NAME ROUTIL DATLS 

.•\NI3Ai.UCI,'\ 
(13 or 8 days) 

I'l i ;ni,c)s jii„'\N(;os 
(8 days) 

c,'\s'ni.i.A 
(H days) 

SII I tkA Mf>Hi:NA 
(7 days) 

VM.1,1 . U ! 
(2 days) 

SlIGOVIA 
(2 days) 

.\u)^^sl•:^^• 

RASt M k l A 

Sevillsi - Arcos de la F'rontera - El Hosque -
San Jose del Vallc - Alcala de los Gazulcs -
Zahnrii dc tos .Prunes - Tnit";ilg;ir - Vejcr -
Medina Sidonia - San Jose del Vallc. 
(.Jrganisctl by «Rutat a Cabalhu. 

1 rom Arcos de la l-rontera co Ronda, riding 
throuj^h tht heautiful Serrania of Rondn. 
Organ iseti hy (iRiaas u C.ah!ilh». 

riirougli the province of Segovia. Leaving 
frotn Molino del Kin V'iejo, crossing the gorge 
of the River Duratcm, and ending in Pradcna. 
Li-ical dishes served en route, 
CJrganl.scd hy <'K»tas a CabaltoJK 

Palma del R(o - Sierra de I lornaehuclos -
Ecija - Visit lo che (Cardenas .Stud - Cordoba -
Visic to the stallions. 
Organised hv <dujti!li/rji. 

Id Paular - MiraOores - Valdenianco - l.ozoya 
- .Mameda del Vallc - Racat'ria. 
(Irgaiiised Uy rrRutas a Caballrm. 

•Autum n: 
16-18 Sept. 
20 Sept.-2 Oct. 
4-16 Oct. 
18-30 Oct. 

.••\utumn: 
1.1-20 Sept. 

Autumn: 
5-12 Sepr. 
19-26 Sept. 
3-10 Oct. 
17-24 Oct. 

E\ery 
weekend 

I'rom Molino de Rio V'iejo to Pedraza or La Every weekend 
tiranja dr ,San Ildeftiiiso with special emphasis 
on local gastronomy. 
(.Organised bv nKtUas a Caballen. 

Riding holitlavs in Monlscnv National Park - Al l vear 
Equestrian Centre, round 
l u l l board and a com mod at ion 

across the country wichouc coming 
into conflict with chc owners of any of 
the land in their path. And thus the 
caiiadas reaies came into being, scill pro­
tected by law, even today, though in 
varying states of preserv^ation. These 
natural trails are frequently included in 
the routes on horseback which cross 
Cas alia and in some cases, Andalucia, 

Little imagination is required to un­
derstand the delights of travelling 
across country, mounted on a fine 
horse, far f rom the sound of motor ve­
hicles, along grassy trails never less than 
70m wide, wi th no natural obstacles of 
any size, passing through beautiful, al­
most unknown countryside, woods and 
ficltls and ricaceful village^ hiulik-n 
away, where the inhabitants arc work­
ing at their traditional agricultural 
casks. Accommodacion is in top qua!it)' 
establishments: paradors, converted 
mills wi th every facility available and 
first class hotels. 

Departure is mid-morning, you ride 
for two and a half hours —stopping 
w'hen necessary— and, at midday, you 
halt for lunch. A picnic is waiting for 
the riders, to be eaten in chc tranquilli­
ty of the countryside. After time for a 
walk or a siesta, you set out again to 
finish the route, which requires be­
tween 5 or 6 hours a day in the saddle. 

As dusk begins to fall, you will be 
reaching your hotel where a delicious 
nieal will have been prepared, includ­
ing some of the local gastronomic spe­
cialities. Your lugptge will be waiting 
for you in your room and there is al­
ways some evening entertainment. 
Ihroughout the excursion a support 
landrover will aKvays be chere to trans­
port the luggage, go on ahead to pre­
pare the picnics, carry first aid equip­
ment in case of emergency and to pick 
up anyone who is feeling tired or indis­
posed. The emphasis is on comfort. A 
guide and an assistant accompany the 
group, which comprises a minimum of 
8 and a maximum of 16 people, 
^ n 1975, Rutas a Caballo (Routes on 
Horseback), the first agency devoted to 
this kind of excursions, was opened. 
Thus began a long and arduous strug­
gle to consolidate the market for a 
hicherco unthought of form of travel, 
though today there are a number of 
agencies in the business. Rutas a Caballo 
offers various itineraries, the most ap­
propriate of which, ac this time of year, 
is the one in Andaluria, along the At­
lantic coast of Cddiz, in outings of ei­
ther 8 or 13 days. Leaving from Arcos 
de la Fronlera, you cross the region of Ea 
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pARADOREg 

CENTRAL RESERVATION OFFICE: 
Veldzquez, 18 - 28001 MADRID. SPAIN - Tfo.: 435.97.00/44/68 - Telcjc: 44607 RRPP-Telefax: 435.99.44 

RESERVATION OFFICES ABROAD: 
ANDORRA 
SERVEIS TURISTICS 
Avda. Dr Vilanova, s/n. 
Ed if. Thais 
Tfo.: 29.303 - Telex: 431 
ANDORRA LA VELLA 

ARGENTINA 
RESETUR 
Suipacha, 760-88 
Tfo.: 392/2810 -T61ex: 25495 
1008 BUENOS AIRES 

FRANCE 
KEYTEL FRANCE, SA 
17, Rue Choiseul 
Tfo.: 474.26010 - Telex: 281136 
75002 PARIS 

GERMANY 
IBERO HOTEL 
RESERVIERUNG 
Berliner AUe, 22 
Tfo.: 211/80025 - Telex: 8582176 
4000 DUSSELDORF I 

GREAT BRITAIN 
KEYTEL INTERNATIONAL 
402 Edgware Road 
TIo.: 402.81.82-Telex: 21780 
LONDON W2 I ED 

JAPAN 
PARATEL INTERNATIONAL 
4-2-24 Shibuya 
Shibuya-Ku 
Tfo.: 486.66.91 - Telex: 34348 
TOKYO 

NETHERLANDS 
K-l-P WORLDWIDE 
HOTELRESERVATIONS 
Wesiermarkt, I 
Tfo.: 12.76.60 -Telex: 30430 
1016 BM AMSTERDAM 

U.S.A. 
CASTLE HOTELS IN SPAIN 
2928 South Bascon Ave. 
Tfo.: 377-2611 - Telex: 265818 
SAN JOS EGA 95124 

MARKETING AHEAD INC. 
433 Fifth Avenue 
Tfo.: 68.69.213 - Telex: 220026 
NEW YORK 10016 



BODEGAS MARTINEZ-BUJANDA 

Tarragona, Terra Alta 

DEGAS PEDRO ROVIRA 

Pened^s 

CAVAS ROGER GOULART 

were already elabora 

.1 

R O V 

iiS. CATALO 
They are Horn now on, offering you high quaUty seru'ice 

The three above wineries, 
plus a group of intemationa! services (GDS-CO 
are associated in the <TConsor£iumj) 
COMERCIO INTERNACIONAL DEL VINO (C.l.V.) 

• Tuset S-ll ^-'S. 
Tel 20171 33 

- T(-U-x f ; : ' ^ 
S^St- '̂OeO* BARCtL ?.NA 



Frontera towards the coast, passing 
through San Jose del Valle, Alcald de los 
Gazules, Zahara de los Atunes and Bolonia, 
an itinerary of 8 days. You can make 
the return journey through Trafalgar, 
Vejer, Medina Sidonia, and back to San 
Jose el Valle to finish 13 days of a trip 
through one of the most beautiful areas 
in che councry. 

At a hotter time of year, one of the 
weekly excursions through the prov­
ince of Segovia is to be recommended. 
These leave from Molino de Ripo Viejo 
and go through Soiosalbos, Pedraza, 
Sebulair, Sepidveda, the gorge of the River 
Dura ion, Prddetia and Segov'/r 

The longest excursion, wihch takes 
place in the month of October, the 
journey from Segovia to Cadiz lasting 
one month, 26 days on horseback and 
4 days resting. 

One of the most recent innovations 
of Rutas a Caballo has been the installa­
tion of an equestrian centre in Malino 
Viejo, near Segovia, in an old watermill 
which has been exquisitely renovated. 
Here you can gee to know all about 
horses, from learning to ride to more 
advanced schooling, or trekking, cicher 
on one of the short daily excursions of 
between 4 to 6 hours in the surround­
ing countryside, or for 8 days, covering 
a large part of the province of Segovia 
and riding through the spectacular 
gorge of the River Durato'n 

Other agencies also organize excur­
sions on horseback in Spain, which 
proves that this activity is attracting 
increasing interest f rom the general 
public, places like the Sierra Morena, the 
Sierra de Credos, the Galician river estu­
aries, the Picos de Europa, the Pyrenees, 
the .Ampurddn, the Balearics and the 
Alpujaras can all now be visited on 
horseback. 

In conclusion, the excellent cuisine 
of most of these excursions should also 
be remembered, offering the experi­
ence of regional cuisine in high quality 
establishments (particularly the din­
ners), as well as the local wines. 

As a minimum number of partici­
pants is required for each excursion, 
the possibility exists of organising a 
route or a departure date not previous­
ly planned by the agency in the case of 
a complete group. 

It IS not necessary to be an excellent 
horseman or woman in order to 
participate. A knowledge of the rudi­
ments or a few classes before leaving 
are sufficient. The horses are well-
trained and the pace leisurely, along 
trails wide enough to be a racecourse. 

Who can take you where 

Rutas a Caballo, S. A. The widest variety 
of routes throughout Spain 

juan Bravo, 21. 28006 Madrid. 
Tel. (1) 276 76 29 

loquitur Routes throughout Spain Juan Ciiicl, 163. 08028 Barcelona. 
I cI, (.3) .339 41 00 

Caballp tour Routes through 
the Sierra de Credos 

Covarrubias, 26. 28010 Madrid. 
Tel. (1) 44.S 64 24 

Nu(-'va-s Fronteras l"h rough 
the Cirto de Gndos 

Luisa Fernanda, 2. 28008 Madrid. 
Tel. (1) 242 39 90 

Chartour Tietar Valley Club La Espucla. 
l.a Adrada (Avila) 

Ibcrica Horse Tour Routes through 
the Sierra Morena 

Duque de Liria, 3. 28015 Madrid. 
Tel. (1) 242 31 25 
and 242 45 37 

Club Equitaciofi 
«La Hspucl.iB 

Routes through Galicia La Ijinzada (Pontevedra). 
Tel. (86) 73 10 92, 74 31 47 
.ind 74 31 «(! 

Club Hipico 
Villaencarna 

Route.? through the 
Pyrenees in Huesca 

Villa Encama, Crta. dc Francia, 
km. 3 Jaca (Huesca). 
Tel. (74) 36 18 89 

Aralar Zalditcgia Routes through Navarra Artolaena, Baraibar (Navarra). 
Tel. (48) 50 42 14 

Turi)imo Equestre Routes through 
the Pica! de Eurvpa 

,'\partado 48 Poces (Cantabria) 

Alondra Riding Panics Routes through 
the mountains nf Malaga. 

Tabarca, .Alora, Malaga 

Can .'\lou Routes in Mallorca Cristobal Colom, 105. 
Porto Colom (Mallorca). 
Tel. (71) 57 52 23 

1 Ilpica .Mazan Excursions in the Penedes Can Coral. 
Vilafranca del Penedes 
(Barcelona) 

1 lipica Goitallops Excursions in the Montseny Lrbanizacion Goltallops. 
Taradell (Barcelona) 
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THE END OF A LONG HAUL 

CANNED 
FISH 

Text: Jose Carlos Cape! 
Phocos: INPROTUR, I N F E and Image Bank 

The Spanish continental shelf, the narrow underwater platform which, at a 
relatively shallow depth, skirts the coast of the Iberian peninsula, is 

extraordinarily rich in those speaes of fish which the Spanish call <(blue» and 
Anglo-Saxon call <(oily». These migratory fish, succulent and full flavoured and 
with a high fat content, are deeply engrained in Spanish culinary traditions and 

eating habits and are particularly good canned. 

A s they have done for centu­
ries, sardines, tuna, horse-
mackerel, anchovies, mack­
erel, bream, swordfish and 

others still play a leading role in Span­
ish cooking, one of the many legacies 
of the ancient Mediterranean culture. 

References found dating back to the 
ancient Greeks and Romans, others in 
old recipe books and various master­
pieces of Spanish literature attest to 
his, «Blue» fish are mentioned in the 
early Medieval Libra del Buen Amor (The 
Book of Good Love), written by the 
Archpriest of Flita, a famed bon viveur; 
they are frequently referred to in the 
literacure of Spain's Golden Age (che 
16th and 17ch centuries), and inspired 
couplets, songs and deeply traditional 
popular festivals. 

In past centuries, fishing for these 
species engendered allied skills and 
jobs, even cultural activities, and some 
coastal towns became rich and pros­
pered on the strength of them. 

Salted or soused, «blue» fish —-chief­
ly sardines, tuna and anchovies— set 
the foundations for a trade which was 
to thrive for centuries. 

From the 15th century on, there ex­
ists reliable documentary evidence of a 
nourishing trade, both at home and 
abroad. Indeed, these fi.sh have the 
claim to fame of having established the 
seafood preserving industry. 

Ingenious and effective fishing tech­
niques were devised to increase 
catches, from the legendary almadrabas, 
elaborate fishing nets set in the Gulf of 
Cddiz, to the 18th century seines, a 
sweep-net technique of Proven5al-
Mediterranean origin, put into use as 



Fish preserving techniques date back to ancient Greece, but have been improved thanks to new mechanised processes. 
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The secrets of luxury 

In the larders of some European 
gourmecs, tins of sardines in olive 
o i l occupy a place of honour along­
side pots of foie gras wi th truffles or 
jars of caviare. A cult has built up 
around these canned fish, which, 
wich ics preaching of the special 
qualities of the best brands, the co­
rrect year and maturity period wi th ­
in the t i n , constitutes a kind o f 
gastronomical religion. 

A l l these «experts« —regular cus­
tomers at London's Fortnum and Ma­
son, Fauchon in Paris and other accre­
dited stores— are ful ly aware that 
the quality of the product contained 
in the tins is directly related to the 
fishes' «age». 

These avid gourmets obey an 
obligatory law: let the contents of 
the t in age; leave their virtues co 
blossom in a parsimonious macu-
r ing process. Slowly, under the right 
conditions o f damp and heac, there 
is an osmosis of flavours between 
the olive o i l and the sardines, which 
gives the fish an increasingly delica­
te taste that reaches an optimum 
point over 4 or 5 years. 

This prcx:ess, which may be com­
pared to the aging of che besc red 

wines in the bottle, or the elabora­
tion of che best champagnes in che 
cava method, is not something that 
can be done in a slap dash manner. 
The tins must be carefully stored, 
dated and numbered, then turned 
over at regular intervals in order to 
allow the oil to penetrate the very 
heart of the fish. 

This is the method that seems to 
have been followed in the thirties 
by Vyvyan Holland, the son of Oscar 
Wilde, who organised sardine case ing 
ceremonies with all the pomp and 
style demanded by such a great oc­
casion, serving the olive-oil soaked 
fish on porcelain plates alongside 
the best-quality crystal glasses. Ac­
cording to all accounts, chc favouri­
te sardines of Wilde's son had been 
ma cured for nearly thirty years. 

It may, therefore, seem strange, 
with such a hisCory, chac no aged 
tins have yet been put up for sale in 
any auction at Sotheby's or Christie's. 

Perhaps we should revive the old 
custom of the nineteenth century^ 
European nobility, who bought ba­
rrels of port wine on the bir th of a 
son, to be opened when he came of 
age, and apply i t co chis tinned deli­
cacy,.. 

far away as Galicia by Catalan fisher­
men for catching sardines. 

From the earliest times, the abun­
dant catches possible o f f the Spanish 
coasts made the development of pre­
serving techniques and transport essen­
tial. The earliest preser\'ing method 
was salting —an age-old, originally 
Phoenician or Punic technique— and 
the ready availability of salt along the 
southern Spanish coasts provided 
ample raw material. Remember that in 
Antiquity, salt served the purpose of 
today's deep-freezes. 

A later technique to be used was 
sousing, an originally Arab method 
which is mentioned in A 'Fhousarid and 
One Nights, and it became one of 
Spain's major contributions to the culi­
nary world. It kept fish from «going 
otf» and preserved them for considera­
ble periods of time. 

The next development arrived in the 
mid-19th century- wi th the discoveries 
of Frenchmen A p p r t and Colin at the 
dawn of the Industrial Revolution in 
Europe. Culinary skill and mechanical 
science joined forces and laid the foun­
dations for what was to become Spain's 
modern canning industry. 

T H E U N D E R W A T E R J O U R N E Y 

I hc ever-full larder of nblue» fish 
has been generating a lot of interest in 
recent years, both for commercial and 
nutritional reasons. 

Although they actually belong to a 
wide range of families, these gregarious 
fish share various basic anatomical, 
biological and functional characteris­
tics. 

Lhey are very sensitive to tempera­
ture changes in che wacers in which 
they shC5al, and impelled by mysterious 
genetic urges, they travel in vast num­
bers. In a non-stop underwater jour­
ney, they traverse deep areas of open 
sea unti l , in the spring and summer 
months, they approach the coasts 
where they wi l l spawn. 

Attracted by the warm temperatures, 
they swim higher up in the water near­
er the surface, and later head towards 
the coasts. Voraciously hungry-, they 
gorge themselves to suscain their exag­
gerated energy output. Ciradually, a 
layer of fat builds up beneath the skin 
as a protection during their long mi­
gration. 

The warm waters o f f the coasts of 
Spain are particularly enticing and 
their visits to them are, for obvious 
reasons, seasonal: the underwater nets 
and the fishing fieet make substantial 
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catches at particular times of year. 
The migratory habits of the red-

flcshed tuna —Thuimus-thynnus or blue 
finfish which leave the cold Atlantic 
wacers every spring and head for the 
eastern .Mediterranean in .search of 
spawning grounds— were already 
known during the period of Antiqui­
ty-

Led by an undeniable primal in­
stinct, they travel vast distances, fol­
lowing the earth's parallels, finally 
passing through the waters off western 
.Andalusia —Tluelva and Cadiz— and 
beyond the Straits of Gibraltar, 

Full-bellied and plump, pressing on 
anxiously, chey make for chc .Straits of 
Messina, their destination on this nup­
tial voyage, where the males and fe­
males wi l l engage in the process of re­
production, Spanish fishertnen have 
cheir own colloquial terms for chese 
welfed tuna during their outward jour­
ney towards the east, and others which 
apply to the returning fish, much thin­
ner and less succulent now, as chey 
slowly make cheir way back to the At ­
lantic, a journey which scares in June 
and lascs into early autumn. 

T H E A L M A D R A B A S 

The peritxlic visits of chese deep-sea 
tlsh —Phoenician coins bearing a de-

¥ish preserving techniques 
date back to ancient 
Greece, but have been 

improved thanks to new 
mechanized processes. 

sign of cwo tuna heads have been 
found of f the .Andalusian coast— in-
.spired che construction of ingenious 
f i s h i n g - c r a p s — k n o w n as the 
almadraiias— which are still in use cen­
turies later. 

They are huge underwater enclo­
sures formed by kilometers of nets, ca­
bles and anchors which pin the com­
plex trap to the bed of the continental 
self; they are veritable underwater 
mazes with interlinked tunnels and 
pens through which the tuna pass inco 
a final and inescapable deach-trap. 

A haul of tuna is a thr i l l ing sight. 
When the tuna boats raise the net con­
taining the day's catch of a leaping 
mass o f tuna, vigorous baccle begins be­
cween fish and crew. 

Although this age-old method of 
fishing is coming to be used less and 
Ics.s, thousands of tuna a year are still 
caught in the almadrabas off the coascs 
of Cadiz, particularly in Barbate and 
Zahara de Im Atunes. 

T U N A F O R G O U R M E T S 

The salting and preserving industry 
in the south west of Spain concentrates 
ics efforts during clearly defined peri­
ods of the year, echoing the migratory-
behaviour of the tuna. Only the oily 
and flavourful flesh of the outward 
bound fish is used for some (jf the spe­
cialities that some gourmets demand. 

One delicacy, which fetches very 
high prices, is known n̂ , mojama. This is 
made by salting the fresh back flesh of 
tuna and leaving it to dry in che sun 
and open air. Its name derives f rom 
the .Arabic mussama, participle of the 
verb samrna, to dry. 

After being immersed in brine for at 
lea-st twelve hours, the fillets are 
washed over and over again and are 
spread out on driers near the sea. 
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The drying period lasts f rom six to 
eight days, according to the strength 
and provenance of the sea breeze blow­
ing along the coast. The moist east 
winds mean a longer drying pteriod, 
while the much drier west winds speed 
it up. The high demand for mojama and 
its slow artisan preparation explain the 
prices it fetches. 

The underbelly of the outward 
bound tuna gives very smooth and del­
icately flavoured meat which, poached 
in salted water and canned in olive oil, 
is another much sought-after delicacy. 
It is another artisan prcxluct, made on 
a very small scale, in little factories in 
Isla Crist ina and Barbate, in the provinc­
es of Huelva and Cadiz. 

Tuna roe, another speciality, and the 
most sought-after of all the preserved 
products made f rom the blue fin is, 
after being salted and dried, a kind of 
pressed caviar, deep golden brown in 
colour and wich a ful l and slightly 
sharp and metallic flavour. 

The cost of upkeep of the legendary 
almadrabas and the diminishing sisie of 
catches over the last few decades have 
seen a decline in their use. Nowadays, 
the Spanish boats which make up one 
of the most modern fishing fleets in 
the world arc equipped with all the lat­
est technology, and cast their nets 
many miles o f f the European coasts in 
search of the wandering shoals of tuna. 

These boats, mtwt of which supply 
the important canning industry of 
Galicia and Cantabria, catch tons of yel­
low fin, a high quality fish with delicate 
white flesh which is delicious canned 
in olive oil. 

Equally delicious, canned in oil or 
soused, is the smooth, tasty meat of the 
Tbumius atalunga or bonito, a species 
which frequents the Bay of Biscay and 
is caught by the Cantabrian coastal 
fleers during the summer fishing .sea­
son which lasts into the autumn 
months. 

T H E S A R D I N E : Q U E E N 
O F C A N N E D F I S H 

Sardines, with their sleek blue backs 
and plump, gleaming flanks, salted or 
canned, are still the mainstay of the 
Spanish canning industry. 

Salted sardines have been a tradi­
tional feature of the Spanish diet for 
centuries. Sometimes mistakenly called 
«herring-sardines)> because of their 
similarity to salt herring, they are still a 
product of major importance, though 
much less so now than in the past. 

«Blue» fish and health 
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I t is common parlance in Spain to 
refer to «blue» fish. These are fish 
that contain a high percentage of fats 
throughout their life cycle —more 
than 5 mg per gramme of meat— 
and has nothing to tlo with the pig­
mentation of their skin or their taste. 
«\\ hice» fish are considered to be 
cho.se with a lower fac ratio. 

Tunny, sword fish, bream, horse 
mackerel, mackerel, sardines and an­
chovies and others form the prodi­
gious family of wbluc fish», which are 
so abundant in the waters of the Spa­
nish continental shelf 

Rcccnr fond and d'lcl studies havf 
proved the high nutritional value 
and health-giving characteristics of 
the species. Legiumised by conclusi­

ve data and definitive laboratory' 
proofs, world-fiimous experts on nu­
trition —the Spanish professors, 
Franasco Grande Covidn and Gregorio 
Varela amongst others— have insti­
gated a radical about-turn in the old 
ideas. 

I t is a scientifically proven fact 
that eating «biue» fish is enormously 
advantageous for the organism. Its 
high content of polyunsamratcd 
fatty acids that can bring down the 
levels o f cholesterol and glyccridcs 
in the blood, makes it an efficient 
aid to avoid cardiovascular pro­
blems. 

Moreover, its richness in protcias 
is comparable to that of meat. I t 
contains many nutrients and energy-
giving components —liposoluDlc 
vitamins, especially A and B — and 
has several mineral salts —calcium, 
phosphorus, iodine, sodium and 
fluoride— as well as albumins wi th 
a high biological value. 

As i l this were not enough, it is 
very easily digested and is excellent 
value for money. 

W h e n canned, the «blue» fish re­
tain all their nutrirional and health-
giving properties intact. Tiimed t i i -
nafish, sardines and anchovies arc 
not only a marvellous popular medi­
cine, but also an easy, tasty and sa­
tisfying food. 
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Loyal gourmet fans keep up the de­
mand for this artisan product from 
south east Andalusia, specifically from 
Ayamonie and Isla Cristina in the prov­
ince of Fluelva. 

After salting, when che fish are bur­
ied in coarse sea salt for at least Cen to 
twelve days, they are washed, sorted 
according to size and packed in wood­
en barrels so that they fo rm iridescent 
silvery circles, which arc subsequently 
sent o f f for sale. 

As is the case wi th tuna, sardines for 
salting, and specialy for canning, are 
selected during particular periods: the 
fish have to be very fresh and caught 
during the summer months which is 
when they arc at their biological best 
and their flesh is moist and oily, 

Spain's major canning plants for sar­
dines and many other speciality fish 
products are mostly on the coast of 
Galiaa. 

They all e.xert rigorous quality con­
trol throughout the various stages 
which make up the process. Vital im­
portance is given to selecting che fish 
wi th a view to ensuring optimum fla­
vour. 

F R O M Q U A Y S I D E T O C A N 

The production cycle starts with 
careful selection at the quay-side fish 
auction. Different products require dif­
ferent sizes of sardine. For c|uality, At­
lantic sardines are better than Mediter­
ranean ones. The canning industry's 
favourites are 11 cm long. 

Once in the factory, the fish go 
through various processes, mechanized 
to a greater or lesser degree. Gutt ing 
and heading, washing and scaling are 
followed by immersion in brine, a con­
centrated solution of common salt, 
which moderates the flavour of the 
sardine and gives a sheen to its skin. 

'I'hcv arc re-washed anti platx'd on 
racks to steam in special ovens, then 
left CO dry before canning. Skilled 
workers then pack the sardines into 
chcir cans, like the pieces in an in t r i ­
cate jigsaw. 

The fish are then covered in oil or 
t oma to sauce and the cans are 
hermetically sealed by machine, Lligh-
temperature sterilising machines de­
stroy the bacteria, toxins and so on 
which would otherwise cause the flsh 
to spoil. Once perishable, the fish has 
now been endowed wi th extremely 
long shelf-life. 

Protected f rom oxidation and drying 
out by the absence of air and light, the 

organoleptic qualities —smell, colour 
and taste— of the sardines become 
Stabilised and their nutritional value 
remains unchanged. They can wi th­
stand being transported over long dis­
tances to foreign markets and still 
reach the consumer as '\\ilcy and 
flavourful as ever. 

ANCHOVIES: A LUXURY 
PRODUCT 

.'\nchovies (englauiis encrasicholus) are 
the third «great» of Spain's fish can­
ning industry. They are a lu.xury prod­
uct which sell very well on the Ameri­
can, German and Italian markets. 

On the Mediterranean coast of 
Cataluiia (Bay of Rosas') and in Cantabria 
(Santona, Laredo and Colindres), f rom 
early spring to late summer, the little 
fishing villages devote themselves to 
canning anchovies, the main source of 
income for much of the coastal popu­
lation. 

Once landed in port, the anchovies 
go through a meticulous artisan pro­
cess. Specialised workers head and gut 
chem one by one, manually, taking 
care to leave intact the little red vein 
which mns along chc backbone, an im­
portant faccor in cheir delicious iodine 
flavour. 

The fresh anchovies are then filled 
and spread with coarse sea salt and 
placed in layers in large barrels or con­
tainers in which, under slight pressure, 
the fish start the curing process. After 
six months, during which chey are 
stored in cellars, the fish are «tanned», 
and arc nearly ready to be put on the 
market. 

Depending on the final product, 
they ate either canned as chey are in 
their salty coating, Catalan-style, or 
they are cleaned, filleted and carefully 
packed in olive oil, which is typical of 
Cantabria. 

The cured anchovies to be canned in 
oil are first prepared by removing the 
salty coating, the skin and the tail, 
washing in brine and draining. 

Wi th exquisite precision, the work­
ers then separate each anchovy inco 
two fillets, arrange them in lictle tins 
and cover them with olive oi l . The 
final product is essentialy a semi-
preserve and should be kept in the re­
frigerator to maintain its quality. 

/\nchovy fillets served on bread 
spread with fresh butter or on a slice of 
toast rubbed with a cut tomato and 
sprinkled with virgin olive o i l , as they 
do in Cataluiia, arc unbearably deli-

Cantabrian sardines 

1 tin of sardines in olive oi l ; 
sliced bread; 
2 hard-boiled eggs; 
1 t in of red peppers; 
capers; 
parsley; 
buctcr; 
mustard; 
oil and salt. 

Finely chop the hard-
boiled eggs, the red pepper, 
the capers and the parsley, 
lieat the mustard into the 
but te r , u n t i l u n i f o r m l y 
mixed. Remove the crusts 
f rom the bread and cut in 
half, spreading the slices 
with the butter and mustard 
mixture. Split the sardines 
down the middle and place 
bread-halves on them, cove­
ring chem with the chopped 
ingredients, f inal ly seaso­
ning with the o i l and salt. 

Potatoes with sardines 

1/2 kg potatoes; 
I stock cube; 
mayonnaise; 
1 tin of sardines in olive oil ; 
parsley (chopped). 

Melt che stock cube in a 
litre of water. Slice the pota­
toes and boil in the stock. 
When soft, drain and mix in 
chc chopped parsley and the 
filleted .sardines. Place in a 
tlisli LUid co\t-r with m.ivnn-
naise. 

Sardine bread 

1 tin of sardines in olive oil ; 
mashed potato; 
25 g butter; 
6 soft cheese segments; 
2 egg yolks; 
juice of one lemon. 

Beat together all the in­
gredients unt i l uniformly 
mixed. Season wi th salt, 
pepper and nutmeg. Grease 
a mould and sprinkle with 
grated cheese. Pour in the 
sardine mixcure and leave in 
che fridge for 2 to 3 hours. 
Remove f r o m mould immc-
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diately before serving, and 
decorace wich mayonnaise 
and finely sliced lettuce. 

Sardine pate 

I tin of sardines in olive oi l ; 
1 tbsp. chopped onion; 
6-9 stoned olives; 
I tsp. mustard; 
juice of half a lemon; 
salt and pepper. 

Liquidize the sardines, 
onion and olives, in a blend­
er, then add the other ingre­
dients. Blend. Leave in the 
fridge for an hour. Serve as 
canapes. 

Tuna flsh pie 

For the pastry: 
400 g flour; 
I teaspoon baking powder; 
1 teaspoon sugar; 
1 teaspoon salt; 
1/8 1 o i l ; 
1/8 1 milk. 

For the filling: 
200 g tinned red peppers 
(chopped); 
2 tins of tuna fish (drained 
and mashed); 
tomato sauce; 
t onion (sliced thinly and 
sauteed); 
1 e ^ (lightly beaten). 

Mix the tlour with the 
baking powder, the sugar 
and the salt, the oil and the 
milk, and knead it lightly. 
Divide the pastry into 2 
parts, and roll them out flat 
with a rolling pin. Place one 
on a flat oven tray. Cover it 
with a thin layer of tomato 
sauce, the onion, then the 
tuna fish and the red pep­
pers. Cover this with 6 tbsp. 
tomato sauce and then with 
the other bit of pastry. Seal 
ai edges. Place a pie-funnel 
in the centre, to enable air 
to get out. Glaze with the 

egg and put into a moderate 
oven for approx. 1/2 hour. 

Tunaflsh croquettes 

2 tins of tuna tlsh; 
50 g butter; 
1 m e d i u m - s i z e d o n i o n 
(chopped); 
75 g flour; 
3/4 1 milk (boiling); 
1 egg (lightly beaten); 
breadcrumbs; 
olive oi l . 

Pour the oil f rom the 
tuna tlsh into a f rying pan 
and heat with the butter. 
Fry che onions until golden-
brown. When soft, add the 
tlour. Mix together and add 
the milk. Make a smooth 
cream. .Xdd the tuna fish, 
mix well and season. Leave 
to cool, then shape into cro­
quettes, and coat with flour, 
egg and breadcmmbs. Leave 
a while before frying them 
in deep olive oi l . 

Tunafish cannelloni 

2 tins tunafish; 
I large onion (finely chop­
ped); 
1 red f>epper (finely chop­
ped); 
tomato sauce; 
bechamel sauce; 
2 hard-boiled eggs (finely 
chopped); 
20 cannelloni (boiled al den-
te); 
grated cheese. 

Drain the oil f rom the tu-
natlsh and use it to fry the 
onion and the pepper. .•\dd 
2 rbsp. tomato sauce and 2 
tbsp. bechamel sauce, the 
hard-boiled and the 
tuna fish (also finely chop­
ped). Season. Stuff the can­
nelloni. In a heatproof dish, 
place a thin layer of tomato 
sauce, then the stuffed can-
neloni, and cover with the 
rest of the bechamel sauce. 
Sprinkle with grated cheese 
and cook in a low oven for 
20 minutes, until golden-
lirown. 

Anchovy banderillas 

Banderillas are typically 
.Spanish tit-bits, served with 
drinks in bars and homes. 
They nearly always include 
anchovies with other bits of 
fresh savouries. Al l one has 
to do is to put the ingre­
dients on a stick, forming an 
imaginative combination of 
flavours and colours. 

*lhe fol lowing arc some 
examples: 

• -Vnchovy. 
• Gherkin. 
• I olive. 

• .•\ncho\'y. 
• Red pepper. 
• I artichoke heart (tinned). 

• ,-\nchovy. 
• 1 •''4 hard-boiled egg. 
• 1 .i.uaragus tip. 
• .Vlayo.maise. 

• Anchovy. 
• 1 cocktail onion. 
• I olive. 
• Red pepper. 
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THE PARADOR OF CHINCHON 

MONASTIC 
TRANQUILITY 
C hinchon is a little town in che 

province of Madrid, w i th 
only 5,000 inhabitants and a 
rich historical and artistic 

heritage. During the week, life follows 
the usual small-town pattern but at che 
weekends this is interrupted by hordes 
of visitors, mostly city-dwcllcrs f rom 
the capital. The Spanish catch-phrase 
« C h i n c h 6 n : anis, plaza y m e s 6 n » 
—Chincbon: anis, square and inns (it 
ought to be updated to include «and 
Parador-ii)— neatly sums up ics appeal: 
good tood and drink in a historic set­
ting. 

Chinchon is surrounded by the fertile 
area which borders the river Tajuiia, a 
landscape of olive groves and vine­
yards, and the town itself has as its 
focus a monumental square on which 
its steep streets converge. 

Although Chinchon's municipal re­
cords contain a writ ten document 
dated 1375, the town's documented 
history really begins in the firsr half of 
the c. 15th., in the reign of 
John I I of Castile, when it 
came under the jurisdic­
tion of Segovia. By 1449, the 
castle of Casasola, built on a 
rock and now in ruins, was 
already in existence. 

Tex t : Stmia Ortega 
Photos: A . T . F . 

It is just 45 kms. from Madrid, je/ 

its gardens, corridors and cloisters are 

steeped in tranquility not of our time 

which soon conveys itself to the visitor. 

It retains ihe atmosphere of the 

c. 17th., when this lovely monastery 

was the home of Augusiinian monks 

and a seat of learning. 

It has belonged to Spain's National 

Network if Paradors since 1982. 

In 1480, the Catholic Monarchs created 
the feudal estate of C.hinchon, and grant­
ed it to their loyal subject, the Marquis 
of Moya, with permission to build «one 
or two fortresses!* within its bounda­
ries. The castle of Chinchon, typically 
Gothic in its square layout with round­
ed turrets at the corners, dates frotn 
this period. Today, it bas lost its 
battlcmented outer walls, rhough the 
ground floor is still there and the Mar­
quis" coat of arms can still l̂ e seen over 
the doorway. 

T H E P L A Z A M A Y O R 

Chinchon's best feature is unquestion­
ably its main square, the Plaza Mayor. 
Set between the quarter of San Anton 
—rhe original town centre— and 
C.astillejo, it was originally on the out­
skirts and was where livestock fairs 
were held. It gradually became both 
the nerve-centre and the geographical 

centre of Chinchon. 
In design, it looks like a 

vast open-air theatre and 
in fact was well known in 
the c. 17th. for the rclig 
ious performances staged 
here. Irregular in shape, it 
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is surrounded by three-storey buildings 
with square arcades and balconies de­
signed to give a tine view of public 
spectacles, like bullfights, held in the 
square below. Bullfighting was already 
popular in the c, 16th. —a famous 
corrida was held in 1502 in honour of 
Philip I the I'air. Die re is documentary 
evidence that the event of running the 
bulls has been popular in Chinchon ever 
since the c. 17th. It used to take place 
at night, except on the festival of the 
town's patron saint, San Rocjtie, a cele­
bration which still pulls in che crowds. 
It was in this square in 1863 that a 
young novice was severely gored and 
was lodged and cared for by locals 
until he recovered a considerable time 
later. He was subsequently to become 
famous as Frascuelo, one of the stars of 
bullfighting. At the peak of his fame, 
he returned to Chinchon and showed his 
appreciation by donating money and 
by buying himself a house there where 
he often stayed for long periods of 
time. He later escablished a coach link 
between Chinchon and Madrid. When 
ctimpctition sprang up, rivalry was 
carriet-i to hilarious extremes: when the 
rival started offering free transport to 
]Tatrons of his crjaches, Frasaielo, nothing 
daunted, capped the offer by offer­
ing his clients free transport plus a 
chicken! With such a knack for mar­
keting, it is hardly surprising that 
Frascuelo retained the monopoly. 

Overlooking che Plazfl Mayor stands 
the Church of Nuestra Seiiora de la 
.Asuncion, stone-built between 1534 and 
1626, wich magnitlcenc windows and 
cornices. Its floor-plan is in the form 
of a Latin cross, the sturdy walls of 
whose central nave support a vast semi­
circular dome. The high altar features 
.1 spleiiLlid Goya, Fhe Assumption. 

Despite severe damage during the 
1808 War of Independence against the 
French, Chinchdn still boasts several 
more historic buildings. The Convent of 
the Madres Clarisas, founded by the first 
Count of Chinchon, is worth a visit. I t is a 
Baroque building with walls of brick 
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The reconstruction work 
involved in converting the old 
monastery into a Parador 

has been impeccably done. It's 
difficult to tell where the old 

ends and the new begins. 

and stone-work. It houses Aloiiso del 
Area's panel, the Divino Pastor. Equally 
interesting are the Casa de la Cadetia, or 
I louse of the Chain, a three-storey 
c. 17th. Baroque building with a coat 
of arms over its square-arched door­
way, and the Tower of Santa Maria de 
Gracia. 

T H E P A R A D O R 

The Parador, a former Augustinian 
monastery, stands on a little street 
which leads off one side of the square. 
The monastery was originally founded 
by the first Lord of Chinchon, che Mar­
quis of Moya, in a place called Los 
Solares, 

The c. 17th, monascery was built on 
a new site, o f brick with inset rubble-
work. Here, the Augustinian monks 
taught various academic subjects con­
tr ibuting significantly to the cultural 
development of the ChinciMn of the 
time. 

As a consequence of Mcndizabal's 
expropriation law in the c. 19th,, the 
State seized the property. It was subse­
quently presented to the town of 
Cinnchon by the Regent, Don Luis Maria 
of Borbon, Oth Count of Chinchon, to 
serve as che local counc-house and pris­
on. It was later left empty, and the 
monastry and its garden were eventual­
ly taken over from the local council for 
use as a Parador. 

The church of Santa Maria del Rosario, 
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now separated from the Parador, ha.s a 
single nave with side-chapels, a barrel-
\';iulu-il CL-ilmy wuli skvlii^hls ;IIKI .i cu­
pola over cbe transept which features 
the coats of arms of the family of 
Cabrera-Bobadilla, the lords of Chinchdn, 

The reconstruction work involved 
ill (.nnvcrting the old ninnn-^tt-ry miri .i 
Parador has been impeccably done, es­
pecially bearing in mind that just a few 
sections of original brick had survived. 
Following cheir pattern, architect juan 
Palazuelo carried out the rebuilding 
work so painstakinglv that it is virtual­
ly impossible to tell where the old ends 
and the new begins. 

Tlic former cloister is now a l>eautiful 
glazed patio, with a fountain in the 
centre. Around it stand the dining-
room and the bar, decorated wi th the 
simplicity of style that the context de­
mands. 

O L D S O L U T I O N 
T O N E W P R O B L E M S 

When architect Juan PalazMelo set 
about the reconstruction o f the old 
monastery, he was faced with two 
problems: he somehow had to fit a bar 
and a swimming-pool into what he 
aimed to make as faithful a reconstruc­
tion as possible. He finally came up 
wi th the solution: although monaster­
ies did not have bars, they did have 
pharmacies. So he designed a bar in 
which the counter is a chemist's shop 
and the shelves which hold the bottles 
and glasses have been made co resem­
ble the shelves which held jars of me­
dicinal herbs in olden times. 

He solved che swimming-pool prob­
lem by basing his porcicoed design on 
the old public wash-houses in neigh­
bouring towns. Both solutions work 
bcautihilly and do noc jar with their 
surroundings despite being essentially 
out of keeping with the monastic spiric. 

Equal pains have been caken with 
the garden where the monks once grew 
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their supplies of fruic and vegetables. 
As it is today, the garden has that air of 
quicc seclusion that one always associ­
ates wi th the monastic life and so rare­
ly finds in the modern age. Here it 
seems the most natural thing in the 
world to sit reading in the shade of a 
cherry tree t o a background o f 
birdsong. 

G A S T R O N O M Y 

But Chinchon has other atractions. It 
is famous for its food and drink. The 
logan ((Chinchdn: anis, plazM y meson» re­
fers to che many litcle bars and restau­
rants spread throughout the town, es­
pecially around che Plazfl Mayor, Visi­
cors should creac themselves to roast 
baby Iamb, beans, piepitoria (chicken in 
a sauce of almonds, garlic, egr and saf­
fron) and the various sweets and des­
serts for which the town is renowned, 
Rosquillas (little fried ring-shaped 
cakes), yemas (egg-yolk sweets) and 
pestinos or hojuelas (honey-coated fried 
puff-pastries) make the perfect dessert 
after the delicious simple dishes typical 
of Chinchdn. 

The Parador's restaurant, in its lovely 
setting, offers a wider-ranging menu 
and serves both traditional —note the 
chefs recommendations— and inter­
national dishes. 

Chinchdn is set in a wine-growing 
area and still produces the anis liqueur 
for which it is traditionally famous, 
though to a lesser extent now than in 
its hey-day (see below). Another typi­
cal product is chc curiously shaped 
bread made in the bakerj' on the 
square. The loaves are elaborately 
plaited and twisted —some of them of 
enormous size— and are so decorative 
that they are sometimes put on display 
instead of being eaten. 

Another gotxi buy in the square is 
che local garlic. Known for its excel­
lent qu.dicy and du nihility, ir is pure 
white in colour wi th a good strong fla­
vour. 
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CHINCHON ANIS LIQUEUR 

THE TRADITION 
LIVES ON 

Text: Sonia Ortega 
Photos: Pablo Ncustadt 

Chinchdn is f a m o u s 
throughout Spain, and much 
of the rest of the world, for 
its anis. Chinchon's anis 
liqueurs have an interesting 
history- and a long pedigree. 

In olden days, there were 
hundreds of copper stills 
hereabouts in the homes of 
local wine-growers, proba­
bly sustaining a tradition 
which dated back to Arab 
times. 

Documents dated 1777 
state that in that year the ' 
Mayor of Chinchdn and its 
wine-growers agreed to 
supply the Royal Household 
with no less than 10,000 
arrobas (over 100,000 litres) 
of anis liqueur. 

Being in a wine-growing 
area, chere was no difficulty 
in obtaining supplies of al­
cohol f rom distilled wine. 
This was chen subjected co a 
second distillation wi th ani-

seed, pimpinella anistim, popu­
larly known in Spanish as 
maiaiauva. The whole proc­
ess was carried out on an 
artesan scale. 

However, this flourishing 
indus t ry was somewhat 
nipped in the bud by the 
passing of the Alcohol Law 
of 1904 with its stringent 
tax clauses. Many of these 
li t t le domestic distilleries 
were forced to give up pro­
ducing the traditional anis 
liqueur. Some of the wine­
growers set up a factory in 
the castle of the Counts, but 
it was short-lived chanks to 
the founding in 1911 of the 
Sociedad Alcoholera de Chincdn 
(The Chinchon Alcohol -
Producers' Company) which 
absorbed che vast majority of 
local growers. 

The company's aim was 
to sell the left-overs f rom 
che wine-making process at 
a good price and to buy top 
quality alcohol. However, 
the company records f o r 
1912 state that the Sociedad 
Alcoholera de Chinchdn also in­
tended carrying on produc­
tion of the traditional l i ­
queur, and it installed a still 
in thac same year. 

Alchough chc Sociedad 
Alcoholera de Chinchdn later 
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ceased to be a consortium cjf 
growers and passed intt^ pri­
vate hands, it could be said 
to have spawned the anis 
distilleries which are still in 
operation today and which, 
for the most part, make anis 
which stands out as special 
from that produced else­
where in Spain. One reason 
for this is that they use only 
aniseed, a difficult plant to 
grow, harvested by hand 
from one annual crop. In 
other parts of Spain, star-
aniseed (Ilticium verum) is 
used, and the French use 
fennel. Whilst distilleries 
cLsewhere are tending more 
and more towards the use of 
extracts, those in Chinchdn 
still for the most part use 
the distillation method, ex­
clusively so in the case of 
Alcoholera de Chinchdn. 

Another o f its special 
characteristics is its high al­
coholic strength —a feature 
which it shares with the an­
ises o f Rule and Cazalla 
(Andalusia)— though there 
is a tendency to make it 
weaker. Sweet anis is 38° 
prciof and the dry between 
4 5 ° and 50° . The star of all 
C.hitichdn's anises is a «special 
dry» which, by royal con­
sent, has an amazing 74° of 
alcohol. Sweet anis only 
came into production from 
1920 on, when a sugar and 
water syrup was mixed with 
the distilled product until 
the r e q u i r e d a l c o h o l i c 
strength was reached. I t 
tends to be favoured by 
drinkers w i th a more deli­
cate palate. Drunk on its 
own or with ice, it is deli­
cious as a digestif with coffee 
after a meal. 
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T H E C H K l -
R E C O M M E N D S . . . 

Mojete Manckego 

For 4 people: 
1 kg. red peppers; 

200 gr. tuna in olive o i l ; 
50 gr. ripe tomatoes; 
! 50 gr. hlack olives; 
4 harlcl-boiled eggs; 
Sherry vinegar; 
Salt; 
OlivE o i l . 

Bake the peppers, skin them 
and cut into strips. Scald and 
skin the tomatoes and dice 
thtrm finely. 

Once they have cooled, mix 
the tomatoes, peppers, tuna and 
olives. Season with salt, dress 
with olive and vinegar and mix 
well. Place in a serving dish 
and decorate wi th slices of 

Chicken in Pepitoria 

For 6 people: 
1 large chicken, cut up; 
2 dl . olive o i l ; 
50 gr, flour; 
1/4 1. white wine; 
3 hard-boiled eggs; 
20 gr. almonds; 
1 sachet saffron; 
1 1/2 1, chicken stock; 
Pars lev and 6 cloves garlic. 

Season the chicken, brown it 
in the olive oi l and sec aside. In 
che same o i l , f ry che garlic, 
gradually mixing in che flour 
until it turns golden. .Add the 
stock and allow to cook gently 
for 15 minutes. Sieve the sauce, 
chen return ic to che heat, add­
ing che chicken pieces. Al low 
CO cook for 1 hour. 

Using a mortar and pestle, 
crush the saffron, the yolks of 
the 3 boiled che almonds 
and che parsley. Add the mix­
ture to the chicken 5 minutes 

before the end of cooking time. 
Before serving, sprinkle the 
dish wich the finely-chopped 
egg whices. 

Spanish Custard 
wtifli Pestino Biscuits 

Far 4 {leaple: 
Custard 
1 1. milk; 
250 gr. sugar; 
6 egg yolks; 
2 whole eggs; 
30 gr. cornflour; 
Orange and lemon peel; 
Powdered cinnamon. 

Ik-.u rhf nil!!, to bui ling point 
with the pieces o f orange and 
lemon peel. In another sauce­
pan, mix together the egg 
yolks, whole eggs, sugar and 
cornflour and heat gently, stir­
r ing to prevent lumps. Add the 
mixture to the boiling milk and 
stir well unti l it chickens. Set 
aside unti l coot, then pass it 
through a fine sieve and pl-ace 
in individual dishes. 

Pestino Biscuits 

250 gr. flour; 
50 gr. lard; 
1/4 1, white wine; 
1/4 1. orange juice; 
Generous shoe of anis; 
Olive oil for f r j ' ing . 

Make a pastry wi th the first 
five ingredients and allow co 
stand for 5 minutes, then rol l 
our very thinly wi th a rol l ing 
pin. Cut the pastr)- into dia­
mond shapes mcasurign about 
12 cm. per side, then rol l up 
each diamond f rom point to 
point to form a slightly flat­
tened cigarette-shape. Heat Iocs 
of olive oi l and when ic is very 
hot, deep fry the pestioos uncil 
golden. Drain then well and 
dip each one in a mixture o f 
sugar ,ind cinnamon. Place a 
couple on top ot each dish o f 
cuscard and serve. 
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A spirit with history 

nfREZ V 
DRAINDI 

Text: Nicholas Faith 
Photos: Club de Gourmets and INFE 

To many people, .Spanish brandy is automatically associated with sweetness and 
stickiness. This view springs from an inherited belief that all grape spirits not 

made in France must inevitably be second-rate, if not downright impure. Spanish 
brandy-makers are mounting an increasingly effective challenge to all these 

preconceptions. 
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|(a'nish brandy is important, big­
ger bu.siness than chat of any 

, other European country. In the 
^ ^ ^ F decade which ended in 1985 
Spain's brandy makers sold an a v e r j i ^ -
of 162 million liottles at home and a 
further 22 million outside the country. 
Moreover the basic quality is high-
partly l}ecause,,at the moment, Spain is 
the only European country in which 
Mbrandyw refers only to spirit made ex­
clusively from grapes antJ not contain­
ing any neutral spirit. It helps that the 
business is concentrated in the hands of 
a dozen or so companies, who are AW) 
major producers of Sherry. Tliey have 
both strong, world-wide marketing net­
works, and a keen desire to ensure that 
their name is not hurt by being attached 
to a sub-standard product. 

Not surprisingly, over the past half 
century Spanish brandies have come to 

dominate the market in Latin America 
and more recently they have been chal­
lenging che previous French suprema­
cy in Oermany anil Italy. 

Spanish brandies 
vary enormously, ^ _ 
in Mvie ,uul HI flu.- _^M^SSfi^ 

l\)L-\ dis ^ B ^ ^ m 
tilled. Indeed chcrc / B i g & « # : 
IS -.1 fundamental i ' ^ K f " * A , 
gulf becween the ' y | ^ f * ~ 0 
vast majority, mar- ' ^ , ^ 
kt:tcd by the Sherry * 
pn>ducers, and the ^ L . » ^ H B * f 
pn)t.lucls of tWM Ca- ^ ' ' 

c< >n-tp.iiiiL'S, ^ ^ L _ ^ ^ ^ I E U . 

'Torres and Mascam. 
But these rwo arc so different f rom 
their Jerez colleagues ihai-they form the 
subject of a separate article. 

Whatever -the distinctions lx;rwcen 
the many different yews: brwidies, they 

Spanish brandy is 
made exiliisiivly b'"" 
grapes, not (imlxiiiiiiig 
any neutral spirit. 



As with Sherry, the oldest brandy in a solera can be a century old. 

do all offer an alternative range of ex­
periences to their French rivals. They 
are almost invariably warmer, richer, 
fuller and, in many cases, deliberately 
sweeter, ((According to the experts/i, wrote 
Manuel Gonzalezy Gordon in his ((Sherry, a 
noble wine>>: wthe three rules for good brandy 
are ihai i t should be fiery on the tongue, velvety 
on the throat, and warm on the stomach». By 
obeying such rules it can never offer 
the subtleties of the very finest and o l ­
dest Cognacs or Armagnacs, but these are 
very much in the minority; and in re­
turn it can offer a higher degree of re­
liability than French brandies together 
wi th —and Gonzdlez was being rather 
unfair Co his own country's products— 
an unmiscakeabie velvetiness of its 
owm, on the palate as well as on the 
nose, 

T H E A R A B I N F L U E N C E 

Historically Spanish brandy is both 
younger and older than its French 
equivalents. The Spanish, especially in 

the south, learnt a great deal f rom the 
Moors, who brought scientific learning 
into the country they occupied for 
several centuries. Jerez, in the south, 
was re-conquered by the Christians in 
the O t h century, but remained on che 
very frontier for several centuries the­
reafter (hence the name, Jerez de la Fron­
tera). Yet the .-^rab influence permeated 
through political boundaries, .Among 
the lessons learnt by the Christians was 
how to distil alcohol —itself a word of 
Arab origin, as arc the two names for a 
still; al-ambiq—- which became the 
word alambic, while the Spanish have 

In the last quarter of the 
19th century brandy ceased to 

be an additive to wine and 
became a saleable product. 

clung to another .'\rabic word, alquitara 
to indicate a pot-still and the spirit i t 
produces. 

In Spain the origins of distillation are 
generally associated with a celebrated 
lace 13th century Spanish docCor, Amau 
de Vilanova. ((Bui it is impossible to say», 
writes Manuel Gonzalez, ((wlieiher Vilanova 
was the initiator and passed his knowledge to 
the Arabs or vice-versa». By the lace 16th 
century distillation was profitable 
enough for the Jesuits to be granted the 
proceeds from an excise tax on spirits 
levied to help them found a college in 
lere% In the following cotiplc of centu­
ries a particular cype of spiric, distilled 
to abouc 65 per cent, became known as 
Holandas. Originally the spirits was im­
porced (from Holland, as che name im-
pl ies) to fortify the wines of Jerez befo­
re they were exporced as Sherry. By che 
middle of the 19th century the Jerezanos 
were producing their own Holandas, 
mainly from the vin de presse, the last 
squeezings of the grapes used for 
sherry, and exporting che spirit, as Ho­
landas, to Holland. Because of its relati­
ve weakness, it was, and remains, 
clearly distinct from higher-strength 
spirits known, then as now, as aguar­
diente or desiilados. 

In the last quarter of the 19th cen­
tury Spanish brandy ceased to be a raw 
material, an additive to wine, and was 
transformed into a saleable product. 
Myth has it thac Pedro Domecq Lustau, a 
member of the distinguished family of 
Sherry shippers, could noc find a buyer 
for a couple of casks of brandy Holan­
das, forgot about them for several 
years, then was so struck by their bou­
quet and tlavour that he decided to 
bottle their contents and sell them as 
brandy. Thus was born Fundador, the 
pioneering Spanish brandy, first mar­
keted i n 1874 and still synonymous 
wich Spanish brandy in many countries 
of the world, 

T H E P H Y L L O X E R A L O U S E 

Domecq's t iming was perfect. 'I'he 
year before he sold his first bottle che 
phylloxera louse had started to ravage 
the \'ineyards of the Charenle, the home 
of Cognac, and by the end of the decade 
the supply of Cognac had started to dry 
up. Buyers started a frantic search for 
replacements f rom vitieyards not yet 
attacked by the louse. Since it did not 
reach Jerez for another twenty years, 
the Jerezanos enjoyed an —inevitably 
br ief— boom. The trade in Jerez 
brandy as an alternative to Cognac was 
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pioneered by Francisco Ivison O'Neale, a 
noted figure in the Sherry trade who 
deliberately and craftily used a vague 
brand name, La Marque Speaaie, which 
ommitted both his name and any indi­
cation of the geographical origin of the 
brandy, Katurally the other Sherry 
houses followed his lead. The famous 
firm of 'Ferry, for instance, started disti­
l l ing brandies which it described as 
wmadc from the best wines of Jerezn as 
soon as it was founded in 1883. 

During the boom, numerous Cog­
nac-type stills were manufactured, often 
to French designs, although some 1 
saw at Gonzalez Byass were adapted so 
that the wine was 
heated only once, 
and not twice as in 
Cognac itself. The 
new brandy was 
then matured, Jerez 
fashion, in saleras, 
w i t h the same 
three rows of casks. 
As with Sherry, the 
oldest brandy in a 
solera can be a cen­
tury old. At Gonzd-
lez Byass I tasted a 
brandy from a solera 
started in 1886. 
Lhc brandy was a 
s p l e n d i d deep 
chestnut brown col­
our, with a touch 
of red and bad a lo-
vely w a r m feel 
when you smelt it, 
but, unsurprisingly 
after 100 years, 
tasted of pure, bit­
ter, tannic wood. 

Even when the 
growers in Cognac started to replant 
their vineyards with grafted vines and 
Jerez was hit in its turn, a residual busi­
ness remained. In the 1920s Alanuel 
Gonzalez emphasised how local brandy 
has ca virtual monopoly of the home market 
and is also much appreciated in other coun-
iries». The trade had obviously grown 
up, although the production process 
itself had changed greatlv. In Gonzalez' 
words; ((Some of the Holandas used are 
made in Jerez itself and pure wine alcohol is 
also produced in small quantities, but as alco­
hol is a natural product used principally for 
the fortification of wines it is generally brought 
in from other districts of Spain (principally 
Ciudad Real and La .ManchaJ where wine 
can be obtained more cheaply than from Jerez, 
Sherry being naturally considerably more ex-
pensive than ordinary table wines.» 

B R A N D Y A N D T H E S P A N I S H 
C I V I L W A R 

The wine no longer came f rom Jerez 
itself and a variety of spirits, some rela­
tively pure, some more unusual, were 
being employed. But there wasn't 
much of it. I t took the Spanish Civi l 
War ro revive the industry, as the 
troops on both sides demanded liquid 
sustenance. Afterwards, production of 
Jerez brandies more than doubled be­
rween the mid-I940s and 1960 as Spa­
nish workers grew accustomed to ta­
king a cafe'-conac on their way to work in 
the mornings (in the Basque country 

The Moors taught the Christians how to d i s t i l alcohol. O f arab 
or igin is also the name f o r a s i t l l : a l -ambiq . 

you have only to ask for a compleio and 
you get coffee, brandy and a cigar). But 
the business really took o f f only in the 
1960s. By 1970, the Spaniards were 
drinking 140 mil l ion bottles of brandy 
a year, a far higher rate of consump­
tion that any country in the world. 
Most of the benefit went to a handful 
of firms. Ironically the marketing hot-
shots from the international groups 

Production of jerez brandies 
more than doubled between 
the mid-1940s and 1960. 

which controlled some of the Sherry 
shippers completely ignored che busi­
ness, they were too obsessed wi th the 
idea rhat Cognac was the only grape spi­
rit which was worth marketing. So the 
field was left open to Spanish-owned 
firms, especially Domecq, Osborne, Bobadi-
lla, Terry and Gonzalez Byass, which 
then, as now, dominated the Spanish 
brandy scene. Indeed it was often only 
the profits to be made f rom brandy 
which kept chem afloat (.luring the bad 
years of the 1970s when Jose Ala ria Ruiz 
Mateos was forcing the price (and qual­
ity) of Sherry on a relentless down­
ward spiral. 

In their home 
market these firms 
are now facing, for 
the first time, the 
possibility chac Cog­
nac may start to 
make an impact on 
the Spanish scene, 
but the taste is so 
tiifferent that the 
impact may be l i ­
mited (until Spain's 
entry into the EEC 
Cognac was far too 
expensive for the 
average Spanish 
d r i n k e r ) . M o r e 
worrv'ingly, the sale 
of brandy in Spain, 
l i k e tha t o f so 
many o t h e r 
«browni> spirits, is, 
i f not falling, cer­
tainly not growing. 
Ta.xes have increa­
sed in a scries of 
sudden leaps which 
have not helped 

the .sellers to plan their businesses 
—the duty, a mere 20 pesetas a litre in 
1970, is now 550 pesetas— with more 
to come when Spain harmonises its tax 
levels wi th those of other EEC coun­
tries. Even totlay —what with ever in­
creasing welfare and luxury taxes— 
half the price of brandy is accounted 
for by taxes of one sort or another 

N E W T A S T E S FOR C H A N G I N G 
T I M E S 

With in Spain the tastes have chan­
ged. The brandies are mostly less sweet 
than they were in the 1930s when Gon­
zalez noted that outside Spain «many 
markeis prefer iheir brandies less sweet than 
the Spanish domestic cuslomer». Social cus­
toms have also changed. Brandy used 
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mostly to be drunk in bars but in the 
past ten years there has been a gradual 
increase in the takehome trade which 
now accounts for nearly half the 
brandy drunk in Spain. The shift has 
favoured companies like Osborne or 
Gonzalez, Byass -in'ith strong sales forces 
marketing a whole range of products 
to grocers and supermarket chains. 
These days the market for cheaper 
brandies is dominated by Gonzalez 
Byass's Soberano, Terry's Cenienario and Or-
boine's Veieiano, 

There are two superior grades, which 
as we shall see, are made very diffe­
rently f rom the cheaper type. The se­
cond grade, the reservas, are big sellers, 
accounting for over two mill ion cases 
of brandy a year, itself more than twice 
the total production of Armagnac). Os­
borne's Alagno dominates this sector; 
while the tiny market for Gran Reservas 
is largely claimed by Gonzalez Byass's 
Lepanto, a very d i f ferent style o f 
brandy-although a different type alto­
gether, Cardenat Mendoza, f rom the 
small f i r m of Sanchez Romaic, has a ca­
chet all of its own. 

The Spanish brandy makers are also 
trying, with some success, to spread the 
message abroad. Historically most ex­
port markets were in Latin America, 
but for some years now simple lack of 
foreign exchange has prevented these, 
still loyal, customers, f rom buying 
nearly as much as they would like-or as 
rhey did years ago. But the Spanish are 
making new converts in other coun­
tries like Italy and, above all, Ger­
many, a country which produces bran­
dies of its owm which are far inferior to 
the best the Spanish can offer. 

H O W T H E B R A N D Y 
IS M A D E A N D W H A T 
I T T A S T E S L I K E 

These days virtually all so-called aje-
rez brandy» is only matured in the 
town. The grapes are grown, the wine 
fermented, and the spirit distilled, in 
Ea Alancha, a vast arid plain a hundred 
miles south of Aladrid, Bccau.se the 
country is dry and under Spanish law 
no irrigation is permitted, the vines are 
planted sparsely and produce very little 
wine. There are a lot of them. I n her 
invaluable book ((Wines, Vines and Gra-

pes», Jancis Robinson reckons that nearly 
half a mil l ion hectares are planted with 
the rather characterless Airen grape to 
satisfy the distillers' needs. 

None of the firms owns any vine­
yards in Ea Alancha, and the wine is fer­
mented by cooperatives (one of which 
pressses a hundred mil l ion kilogram­
mes of grapes every year). Bur most of 
the major firms now possess their own 
stills in Fomelloso, the little town which 
is the centre of the business. Although 
the wine used is the same —rather 
stronger and less acid than that u.scd, 
say in Cognac— it is distilled in four 
differents ways, onlv one of the reasons 

By 1970 the Spaniards were 
drinking 140 million bottles of 

brandy a year. 

However it is made, newly 
distilled Spanish brandy, like 
every other noble spirit, needs 

to be kept for a number of 
years in oak casks to develop 

its final qualities. 

why the styles of Jerez brandies vary so 
considerably. It can be distilled either 
continouusly or in bacchcs in Cognac-
lypc stills. If continuous stills arc used 
they can eicher brew the hiscoric ilolan-
das, which ar 65-70 per cenc alcohol, is 
much che same strength as the raw 
product of the Cognac still. Or they can 
produce aguardiente, spirit of 95 per 
cent alcohol, which retains fewer of 
what are called congeners, the minute 
particles of solid substances which give 
the spirit its characcer and which arc 
steadily removed as the spirit gets 
scronger I f Cognac stills are used (and 
chey are scill wood-fired, a praccicc de­
manding great skill to keep an even 
flame and one which has quite died 
out in Cognac itself as gas has replaced 
solid fuels) then the spirit can Ix; disti­
lled once, or, as in Cognac, twice. 

Obviously, the lower the strength of 
the raw spirit, the more potential cha­
racter there is to develop. But every 
f i rm has to balance this desirable result 
with the need to produce an economic 
spirit; and it is far cheaper to use a 
continuous still than a pot-still which 
has to be reheated every time it is used. 
/ lolandas represents an acceptable com­
promise. Because it is made in a conti­
nuous still it is relatively economic to 
produce, yet because it is distilled only 
to 65-70 per cent it retains enough 
character to make it the base for most 
of the middle level Spanish brandies, 
the Reservas. The alcjuitaras, made in 
Cognac stills, have even more potential 
character, especially i f they have been 
distilled twice, though this is a rarity. 

T H E S O L E R A E X P E R I E N C E 

However it is made, newly distilled 
Spanish brandy, like every- other noble 
spirit, whether it be Cognac, or malt 
whisky, or Bourbon whisky, needs to be 
kept for a number of years in oak casks 
to develop its final qualities. But be­
cause Jerez, brandies are matured in sole­
ras, their ageing is different f rom any 
other brandy (or whisky for that mat­
ter). The first difference lies in the 
sheer speed. The Jerezanos contrast 
dynamic ageing in soleras with the «sta-
tic-)i ageing found in Cognac, Armagnac 
and Scotland. Sometimes the spirit is 
moved between casks three or four t i ­
mes a year. But whatever the fre­
quency, ilynamic ageing exposes the 
brandy to the air far more than static 
and this contact speeds the maturation 
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by three of four times. While it takes 
three years or more to produce a 
drinkable Cognac, a one year old Ho-
laiida is already developing into a 
drinkable product, while a two year 
old Alquitara is as mature as a three or 
four year old Cognac-e\en i f the 
French brandy was distilled the same 
way as the Spanish, The 
solera system bas another ad­
vantage. It guarantees a 
much greater uniformity of 
style than is possible wi th 
static ageing, in which eve­
ry single cask has its own 
personality and blending 
demands the balancing of 
thousands o f d i f f e r e n t 
casks. 

But although all Spanish 
brandies share the common 
solera experience, each 
house has its own speciali­
ties. The two extremes are 
represented by two of the 
biggest houses, Osborne and 
Gonzalez Byass. Osborne is the 
firmest of all believers in 
adding fruits to their bran­
dies. Soon after distillation, 
Osborne adds a whole cornu­
copia of macerated plums, 
almonds and other fruits 
and nuts. To ensure their 
quali ty, Osborne produces 
these fruits and nuts itself 
So what goes into the solera 
is an immature version of 
the f inal product, to ensure 
that the public buys only a 
wcll-maturecl, well-blended 
brandy. Every care is taken-
the air in the bodegas, for 
instance, is kept deliberately pure, to 
ensure that the brandy keeps its 
strength. Not surprisingly, all the 
f i rm ' s brandies share a common 
unmistakeable style, a richness and 
nuttiness, like the best sort of caramel, 
although they are never unnaturally 
sweet. 

Gonzalez Byass aims at the opposite, 
a much drier style, owing a lot, per­
haps, to the family's English connec­
tions (though even the Gonzalez' pro­
duce one typically Spanish brandy, the 
caramelly Conde Duque). But their 
pride and joy, Eepanto, shows how fine 
and delicate a Spanish brandy can be-
not surprisingly, it is the universal fa­
vourite of .Anglo-Saxon connoisseurs. 
It is pure Holandas, and, unusually, 
some of it comes f rom Sherry grapes. 
It is a very light clear gold colour, 

wi th a well-aged aroma, wi th some o f 
the vanila taste found in the finest Co­
gnacs. When you drink i t , Eepanto is 
rich and oily, what connoisseurs call 
«clegant». 

Half way between the two come the 
brandies made by Domecq. Although 
Fundador has slumped badly in Spain 

All Spanish brandies share the st^lcra experience, 
but each house has its own specialities. 

itself, i t remains, co my taste anyway, 
by far che best of the cheaper Spanish 
brandies. The reason is s impk: where­
as most of its rivals are made f rom the 
less characterful dcstihulo, Tutidadur 
contains up to hz\f Holandas, which re­
tain much more of the character of 
the original grapes. So, while it is f u l l 
and rich, it has no artificial sweetness, 
riiis naturally rich yet delicate style 
carries through to the firm's more ex-

They had clear ideas about 
wanting to make their 

living from goats: they are 
intelligent, independent 

and appreciative animals. 

pensive brandies, their finest, Alarques 
de Domecq, is the classic example of 
modern Spanish practice, showing to 
the f u l l the natural sweetness deriving 
f r o m the vinosity of the wood. 

The Domecqs take their brandies 
seriausly-Be//ra'// Domecq Williams is 
probably the greatest expert on the 

subject in Jerez., His spiritual 
predecessor was Don Gonzalo 
l i o b a d i l l a , a t r a i n e d 
ocnologist (a rarity in the 
Jerez of his youth, sixty years 
ago), who was a pioneer in 
making dry, modern style 
Spanish brandy, sold by his 
family f i r m . Bobadilla's hran-
dics owe everything to the 
grapiness of the spirit and 
the nature of the wood, and 
nothing to any additives. 
Yet the classic liobadilla, the 
10} Etiqueta Negra, is rich 
and dark. 

These are only my selec­
t ion , and I have left to the 
last the only Spanish bran­
dy w h i c h has become 
something of a cult, Carde-
nal Alendoza, made by San­
chez Romaic, a small f i r m 
owmed by three wealthy 
families. They started pro­
ducing Cardenal Mendoza a 
hundred years ago purely 
for their own enjoyment, 
and even today they make 
less than 50,000 cases o f It 
a year. But it is not only 
the s m a l l p r o d u c t i o n 
which makes it so sought-
a f t e r anywhere in the 
wor ld where Spanish is 

spoken (and increasingly in Germany 
and Italy as well). Cardenal Alendoza 
has a unique taste, as i f Oloroso Sherry 
had been distilled. And indeed, the 
Oloroso taste is no accitlcnt. The spirit 
is lovingly double-distilled and aged 
«statically» in oak casks for several 
years before being transferred to the 
solera where it is kept in casks which 
have previously contained Oloroso 
.Sherry. 

It shoves, ' f l i c f inal result mav not 
please .'\nglo-Saxon ascetics, obsessed 
wi th the idea that dryness is an essen­
tial ingredient in any fine wine or 
spirit; but it has a genuine dignity of 
its own, like a fine Spanish catheclral, 
too florid perhaps for severe ntir th-
ern tastes, but nonetheless the proud 
product o f se l f -conf ident c i v i l i ­
sation. 
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J
uan M a r i Arzak was 
born, forty-four years 
ago, in the house which 
is now cfccupied by his 

restaurant. I lis grandparents 
were restaurateurs, so were his 
parents, and he has succeed­
ed in becoming the undis­
puted star of Spanish cui­
sine. For a large part of the 
year it is t l i f f icu l i to f ind a 
free table in his establish­
ment. The critics idolize 
h im and be wins prize after 
prize. I le is spoken well of 
even by those who have 
never actually eaten there. 
He is the only chef to have 
become w i d e 1 y-k n o w n . 
Even people who do not be­
long to the world of gas-
rronrjmy recognise his face 
and talk about his personali­
ty. For many, paying a visit 
to his restaurant is far more 
than just a whim, it is a real 
goal. Behind this legend 
there is a lot of hard work as 
well as a special ability for 
knt jwing how to get into the 
public eya.Juan Mari import­
ed the nouvelle cuisine move­
ment and be was the most 
inspired and successful of 
the Basque group who laid 
the foundations of Spanish 
dining habits during the pe­
riod known as ((transitions, 
after Franco's death. I Ic bas 
paid close attention to his 
image in the Basque Coun­
try, in the rest of the Span­
ish peninsular and i i i Eu-

Paths of Glory 

I'ext: Rafael Chirbe.s 
Photos: A n t o n i o Girbes 

rope. Recently, he celebrat­
ed his success in being 
nametl founeier member ot 
the Span i sh g r o u p o f 
«EurotocaSi>, the chefs of the 
Common Market which is 
presided by Jacques Delors. 
Once again he has managed 

to capture the attention of 
the press, and once again be 
has surrounded himself with 
his Basque friends who were 
associated wich him in the 
adventure of bringing the 
nouvelle cuisine to Spain. He is 
photographed with Bocuse 

and Guerard. He is alert to all 
the aromas wafting over 
from European ovens, and, 
in Spain, he is the first to in­
corporate them into his 
dishes. His restaurant offers 
more than just cooking: it 
represents the guarantee o f 
good casce for a new social 
class. 

He was born on 31 sc July, 
1942 in Alio de Aiiracruz, San 
Sebastian, in the same house 
in which he continues to re­
ceive his guests and which 
was founded by grandfather, 
on one side of the road lead­
ing to France. ((He was called 
]oseba», explains Juan Alari 
Arzak, ((and he was the one who 
set all this up: my parents carried 
it on and now, here am I, and I 
hope that one day my daughters 
will be taking over». 

Juan Marl's father was 
called Juan Ramon, although 
in San Sebastidn everyone 
knew him as Juanito. He was 
to die at a very early age; 
when the present owner was 
only nine years old. I t was 
left to his mother to carry 
on the business while her 
son continued his studies, 
first in San Sebastidn and later 
with the Augustinians in E l 
Escorial, Madrid, Nobody 
would have expected him to 
finish up in che kitchen be­
cause at that time the restau­
rant held no attraction for 
him. 1 le went on to study in 
the College Draughtsmen's 
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in Madrid. He helped at 
home during the holidays, 
but only because it was ex­
pected of him. His mother 
— w h o was an excellent 
cook— had specialised in 
preparing banquets and she 
wasn't able to persuade Juan 
A'lari o f the attractions of all 
that bustling activity. 

F R O M 
D R A U G H T S M A N 
T O C H E F 

His vocation was to come 
f rom another source. A l ­
though this Basque chef re­
fuses to abandon his home­
land, in spite of very tempt­
ing offers, the call of the 
kitchen came, or iginal ly 
f r o m the heart o f the 
Cast i 11 ia n meseta. Juan Mari 
used to stay in Madrid with a 
f r i e n d o f his —Javier 
.Sobrdn— who had a hotel in 
.San Sebastidn and who was a 
student in the School of Ca­
tering. Javier achieved what 
Juan Mari's mother had been 
unable to. He suggested to 
Juan Mari that he should 
drop his studies to become a 
draughtsman, which, inci­
dentally, he found pro­
foundly boring, and per­
suaded him to apply for a 
place in the same school as 
himself , o u t l i n i n g some 
vague future projects. This 
was the day on which the 
foundations were laid for 
the creation of the new 
Basque cuisine, which was 
to blow like a whir lwind 
through Spanish kitchens. 

«It was there that I began io 
realise what cooking could really 
mean. I was lucky. I was helped 
by a lot of fieople like Jose 
Maria Centcno, Manuel 
Garces and Don Pedro 
Unsain. These were the men who 
showed me how to love my profes­
sion. They taught me techniques, 
but above all, they taught me the 
love of the trade. In the School 
of Catering there were true pro­
fessionals who could have earned 
more elsewhere, but who stayed 
because ihey were more interested 
in passing on their knowledge. I 
believe ii was one of the few schools 
where this oeurred.n 

Already, in that period, 
Juan Alari had realised that it 
was necessary co sCudy 
abroad. He went from rhe 
Costa Brava to England, and 
from there to France. In 
France he was to learn most 
of his techniques both in the 
l . iu-heii and nut n f it, 1 le 

concinues co learn, although 
on calking co him, he assures 
us that he prefers and is 
more interested in Galician 
cooking — w i t h its stews, 
empanadas (fiat pics) and 
f r e sh p r o d u c t s — t h a n 

what he wanted to do. He 
had to break wi th the nar­
row constraints of the past, 
but only little by little as he 
began to feel his way for­
ward. ((I began by setting up a 
rotisserie, which nobody had ai 
ihai time, and J gradually intro­
duced new dishes onto the menu 
—pates, desserts— and I put 
an end to the banquets.» His 
travels had served co orient 
his g rowing professional 
pride towards a clear goal. 
He had realised rhat tradi­
tional recipes were not nec-

Pigeon and aubergine charlotte. 

French cooking; <(I also think 
Catalan cooking is magnificent, 
it's taken huge strides towards re­
finement, and then Andalusian 
cooking too, their gazpachos 
(cold soups) and unequalled style 
of frying fish. Spain is a mosaic; 
in France the food is very monoto­
nous: you eat ihe same thing in 
Les Landes or in Perigord or 
in Brittany, There is one cuisine 
which I like very much and that's 
the Chinese, with its infinite vari­
ety of colours and fiavoursn. 

The chefs aims were now 
clear. The school and his 
travels had led him back 
home. He had realised that 
the locale in which his 
mother had kepc up the tra­
dition for so long would 
make the perfect setting for 

essarily impervious to inno­
vation and that the very 
concepts of how a dining-
room functioned could be 
changed. He felt the urge for 
change but he had still not 
quite found the philosophy 
which was to underlie it. At 
this point began rhe second 
and definitive stage of the 
father of the Spanish nouvelle 
cuisine. 

T H E N E W B A S Q U E 
C U I S I N E 

((The magazine C^Iub dc Gour­
mets had organised a conference 
at which I was invited to give a 
lecture. I met Bocuse there and I 
heard about a new way to ap­

proach cooking. Aiy colleague, 
Subijana, was also ihere. We 
spent a long time talking things 
over during ihose few days and on 
our return we felt obliged to do 
some tiling. We called up some len 
or twelve friends in the area and 
together we created the new 
Basque cuisine.» 

And thus the fires were lit 
yvhich were to put an end to 
the idea of the old Spanish 
restaurant. The flames of the 
fire which broke out in San 
Sebastidn were fanned by a 
growing specialisation on 
the subject atnong the press. 

The circumstances could 
not have been more favour­
able. Spain was stirring out 
of rhe slumber which had 
engulfed it for almost 40 
years. Everything Basque 
was fashionable. "The pastel 
de cabracho (a creamy fish 
f>ate) became all the rage, 
and at rhc same time, the 
symbol of high quality fare. 

Much has happened since 
those times and the old 
house in .Alto de Miracruz has 
become a permanent sanctu­
ary and from there Arzak 
scans the kitchens of Eu­
rope; from his restaurant 
((Open to the whole world. I have 
friends of all ages and ideas. 
Through my way of life and my 
profession, I have done all I could 
for Basque ailiure and that's 
enough for me. Because I'm a 
hundred percent Basque. 1 was 
born here, I live and work here. 
My cooking was bom of tradition­
al Basque cooking, A nation is 
what il eats, and what it eats re­
veals what it is». 

He would never leave his 
Basque homeland. He has 
been offered excellent con­
ditions elsewhere and re­
fused: (d am not particularly 
ambitious and things are going 
well for me. I know ihai there are 
Basques who have gone io cook in 
Madrid, bui of course, if things 
aren't going too well ihen you have 
io go, and you're neither a better 
nor a worse person for ii. Every­
thing depends on your luck. I was 
lucky, I inherited ihis and it had 
all been done fir me. I have cooked 
dinners in .Madrid. / enjoy going 
but I don't think l could live 



there, I like ihis, my roots are 

here. It wouldn't be the same,» 

I n San Sebastidn, A r z a k 

goes w i n d - s u r f i n g , goes to 

the c inema, eats w i t h his 

f r i e n d s , plays cards f r o m 

t i m e t o t i m e , l i s t ens t o 

Mozart, Rod Stewart o r Nicanor 

Zabaleia, dtjcs his shopp ing 

in the markets o f E a Brecha 

o r San Alart in, and admires 

many o f his colleagues i n 

the profess ion, who.se names 

he keeps to h i m s e l f f o r fear 

o f l eav ing some out . (d am 

nothing more than a good cook, 

who does things as well as he can 

and who has been lucky,» Th i s 

man has achieved a lo t . He 

has managed to stay ar the 

t o p e v e n w h e n t h i n g s 

Basque are no longer so 

fashionable i n M a d r i d . 

Warm lobster salad 

For 4 persons: 
T w o 700 g lobsters; 
1 Lettuce; 
1 1-^udive; 
Watercress; 
Leek, sliced lengthwise: 
Chervil ; 
Cocktail sauce; 
Walnut o i l ; 
Jerez vinegar. 
Salt. 

r 'hop the endive and lettuce, 
add the leaves o f the watercress 
and palce in a lx)wl. 

Put the live lohstcrs in cold 
water and salt, and heat. When 
the water hegins tn boil , con­
tinue boi l ing for another 5 
minutes. 

Al low the lobsters to cool, 
cut in half, separate the tail , 
shell the claws carefully, keep 
ing them whole, remove the 
meat f r o m che head, fillet the 
tail and put the head, claws and 
other parts into a dish. Dress 
wich ni l and vinegar. 

Prepare a cocktail sauce of 
inayonnaise, tomato concen-
tracc, orange juice and crcatn. 

Dress the lettuce, endive and 
watercress w i th the walnut oi l 
and Jerez vinegar and add a l i t ­
tle salt. 

Pile all this onto a serving 
d i sh , pi.ice i l i e slices nt lolisier 
tail on top, after warming in 
t h e o v e n w i c h a l i t t l e 
vinagrctte. Pour on a li t t le 
cocktail sauce, add the sliced 
leeks and s]>ring onions and 
decorate wi th the legs, head 
and a little chervil. 

Beguiaundi (large squid), 

grilled with a warm vinaigrette 

Far 4 persons: 
Four 500 g squid; 
2 green peppers; 
1 onion; 
2 clfjvc.s of garlic; 
1 tomato; 
1/2 gla.ss of red wine; 
1 dessertspoon parsley; 
132 dl olive oi l . 

Clean che squid. Remove che 
fins and half o f the tentacles 
and leave lor the sauce. Reserve 
the other half for the mari­
nade. 

4 aubergines; 
I tomato; 
1/4 kg carrots; 
1/4 kg leeks; 
1/4 kg onions; 
1/2 I red wine; 
1 botiqiid garni; 
1 green leek; 
Parsley, rhyme; 
2 dl olive o i l ; 
Chicken stock; 
Forcemeat f o r f i l l i n g chc 
mould: 
1/4 I cream; 
1/2 boned and skinned chicken 
hunch of parsley; 
1 clove of garlic; 
2 shallots. 

B e g u i a u n d i ( sq i r id ) w i t h a w a r m v i n a i g r e t t e . 

Open the squid, cut into the 
shape of a rectangle and mari­
nate wi th half the tentacles in 
pure olive o i l , crushed garlic 
and finely chop|x;d parsley. 

Put the o i l , chopped onions, 
green peppers and garlic, and 
che sliced tomacoes in a sauce­
pan and heat- Add the tins and 
remaining tcntnelcs. Simmer 
slowly unt i l the onions Arc 
cooked, add the I./2 glass o f 
red wine and allow to simmer 
for a further 15 minutes. 

G r i l l the begiam/dis with the 
tentacles. Pour the sauce into 
the bottom of the dish .uid 
place the squid and tentacles on 
top. Serve verv hot. 

Pigeon and aubergine 
cliarlotte 

For 6 persons: 
2 pigeons; 

1. .Make the forcemeat by 
chopping the shallocs, parsley, 
garlic and chicken into .small 
pieces, place in a fooil proces­
sor and blend with the cream. 
Leave in the refrigerator to set­
tle. 

2. Slice fhe .lubergines, f ry 
the slices and leave them on 
paper f o r the oil to drain o f f 
and for them to cool. 

3. Take a charlotte mould, 
grease wi th butter, line wi th 
the aubergines and coat wi th 
the forcemeat. Put to one side. 

Clean the pigeons, truss 
them, toss in seasoned flour 
(salt and pepper) and brown in 
the frying-pan with a little o i l . 

In a saucepan, heat the 
onions, leeks, carr(5ts, tomatoes 
and Ixiuquet garni; when sott, 
add the pigeons, red wine and 
stock to cover, and reduce. 

Simmer until the pigeons are 
soft. 

Take out the pigeons, re­
move the skin and bones and 
shred the meat. 

Drain the vegetables, reserv­
ing the juices for making the 
sauce. 

.Mix the vegetables with the 
pigeon meat and place in the 
mould, covering with force-
I:K.ir leir . v. I n -in c. -d. i in-
mould earlier. Pl.ice m llie 
oven in a hain marie for 20 min­
utes at approximately 20(1 °C. 

For the sauce, take the juices, 
reduce a little and blend with 
some cornfiour or butter. 

I leal in a bain marie and re­
move the mould, place in i 
serving dish, add the sauce and 
decorate with springs of chervil 
or similar and some glacecd 
shallots. 

liilberry cheesecake 

Far a persons: 
250 g flour; 

I 50 g butter; 
1 egg; 
1(10 g sugar; 
1/2 kg fresh, uncured cheese; 
1/2 dl milk; 
1/4 dl cream; 
4 leaves o f fine gcl.atine; 
150 g bilberry jam. 

Make a nest o f the 1.50 g of 
flour, put the 150 g of butter in 
the centre with a spoonful of 
water, one s|3oonful of sugiir 
(25 g) and the egg. Mix well to 
ni.ike ,1 ll iti I .;i I ; I p.i'ir r-. ini I 
pl.icc in the refrigerator to cool 
for two hours. 

Roll out the pastry on a well-
floured surface so that it does 
noc stick and pkicc in a tin of 
24 cm in diameter. Once in the 
t in , prick the pastry base with a 
fork, cook blind for approxi­
mately 15 minutes in an oven 
at 225° and leave to cofil. 

.Meanwhile , prepare i l ie 
chee.se topping. Soften the gela­
tine in cold water, mix the milk 
and cream, warm slightly and 
add rhe softened gelatine. Hcac 
very carefully until the gelatine 
has completely dissolved, re­
move f rom the heat, add the re­
maining sugar and the cheese, 
mix well to achieve a smooth 
cream. Pour the cream info the 
cooked pastry Ijase and leave in 
the rcfigerator until ic sets. 

When it is firm, beat the 
bilberry jam a little so that it 
spreads easily, and spread even­
ly over the cheesecake. 
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N PRODUCERS 
L A C O f W ^ ' 

Main Jerez 
Brandy 
producers 
A N T O N I O BARBADILLO, 
S.A. 
Luis de ligutlaK, I I . 
Apdo. 25 
11540 SANLUCAR DE 
BARRAMEDA (Cadi^) 
Tel.: (56) 36 02 41 
Telex; 75073 ABA-E 

A. R. VALDESPINO, S. A . 
Pozo Olivar, 16 
Apdo, 22 
11403 JEREZ DE LA 
FRONTERA (adiz) 
Tel.: (56) ,33 14 50 
Telex: 75029 VALD-E 

BODEGAS 
INTERNACrONALES, 
S, A. 
Carrciera N-IV, s/n 
Apdo. 140 
JEREZ DE LA FRONTERA 
(('adiz) 
Tel,: (56) 34 18 89 
Telex: 75053 DIME-E 

CROFT JEREZ, S, A. 
Carretera Madrid-Cadiz 
Ajxio. 414 
11407 JEREZ DE LA 
FRON l'liRA (Cadiz) 
Tel.: (56) .30 66 00 
Telex: 75041 CROhT-E 

DIEZ MERITO, S. A. 
Ferrocarril, 2 
Apdo, 2 
11401 JEREZ DE LA 
FRONTERA (Cadiz) 
Tel.: (56) 33 60 62 

I dtx: 75053 DIME-E 

E M I U O LUSTAU, S. A. 
Piaza del Cubo, 4 
Apdo, 193 
11403 JEREZ DE LA 
FRONTERA (Cadiz) 
Tel.: (56) 34 15 97 
TeJex: 75026 elsa-e 

E M I U O M . HIDALGO, 
S.A. 
Clavel, 29 
Apdo, 221 
11402 JEREZ DE LA 
FRONTERA (Cidiz) 
Tel,: (56) 34 10 78 
Telex: 75025 BOTA-E 

F E R N A N D O A. DE 
TERRY, S. L . 
Santisima Trinidad, 2 y 4 
Apdo. 30 
11500 PUERTO DE SANTA 
MARIA (Cadiz) 
Tel.: (56) 86 27 00 
Telex; 76010 TERRY-E 

GARVEY, S, A, 
Guadalete, 14 
Apdo, 12 
11403 JEREZ DE LA 
FRONTERA (Cddiz) 
Tel.; (56) 33 05 00 
Telex: 7.5024 GVEY-E 

GONZALEZ BYASS, S. A. 
Manuel Marfa Gonzalez, 12 
Apdo. 294 
11403 JEREZ DE LA 
FRONTERA (Cadiz) 
Tel.: (56) 34 00 00 
Telex: 75O03 BYAS-E 

HEREDEROS M . REAL 
TESORO, S. A. 
Pajarete, 3 
Apdo. 27 
11402 JEREZ DE LA 
FRONTERA (Cadiz) 
Tel,: (56) 34 11 05 
Telex: 75110 TESSO-E 

HIJOS DE A. BLAZQUEZ, 
S. A . 
Carretera Cartuja, s/n 
Apdo, 540 
11406 JEREZ DE LA 
FRONTERA (Cidiz) 
Tel.: (56) 34 67 95 
Telex: 75034 BLQZ-E 

HIJOS D E A. PEREZ 
MEGIA, S. A. 
Fariftas, 56 
11.540 SANLUCAR DE 
BARRAMEDA (Cadiz) 
Tel,: (56) 36 09 07 
Telex: 75074 JARA-E 

JOSE ESTEVEZ, S, A, 
Cristal, 4, 6 y 8 
Apdo. 167 
11404JEREZDE LA 
FRONTERA (Cadiz) 
Tel.: (56) 34 93 44 
Telex: 75131 IBIS-E 

LUIS CABALLERO, S. A, 
San Francisco, 24 
Apdo, 6 
11500 PUERTO DE SANTA 
MARIA (Cadiz) 
Tel.: (56) 85 17 51 
Telex: 76119 CHEV-E 

M A N U E L FERNANDEZ, 
S. A. (Bobadilla) 
Carretera Madrid-Cidiz 
Apdo, 217 
11407 JEREZ DE LA 
FRONTERA (Cadiz) 
Tel,; (56) 34 86 00 
Telex: 75045 FEBO-E 

OSBORNE Y C L ^ S, A, 
Fetnan Caballero, 3 
11500 PUERTO DE SANTA 
MARIA (CSdiz) 
Tel,: (56) 85 52 11 
Telex; 76127 DUFF-E 

PALOMINO & VERGARA, 
S. A. 
Col6n, 3 
Apdo, 1 
JEREZ DE LA FRONTERA 
(Cadiz) 
Tel,: (56) 33 09 50 
Telex: 75008 SHERRY-E 

PEDRO DOMECQ, S. A. 
,San lldefonso, 3 
Apdo. 80 
11404 JEREZ DE LA 
FRONTERA (C4diz) 
Tel,: (56) 33 18 00 
Telex: 75040 DOMEQ-E 

SANCHEZ ROMATE 
HNOS. 
Lea las, 28 Apdo. 5 
11404 JEREZ DE LA 
FRONTERA (Cadiz) 
Tel,: (56) 33 22 04 
Telex: 75127 MDZA-E 

SANDEMAN COPRIMAR, 
S. A. 
Pizarro, 10 Apdo. 53 
11402 JEREZ DE LA 
FRONTERA (Cadiz) 
Tel.: (56) 30 11 00 
Telex: 75009 ELDON-E 

WILLIAMS & HUMBERT. 
L T D , 
Nurto de Carta, 2 Apdo, 23 
11402 JEREZ DE LA 
FRONTERA (Cadiz) 
Tel,: (56) ,33 13 00 
Telex: 75015 WJFE-E 

WISDOM & WARTER 
L T D . 
Pizarro, 7 Apdo, 30 
11402 JEREZ DE LA 
FRONTERA (Cadiz) 
Tel.: (56) 34 63 06 
Telex: 75028 VIPE-E 
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A practical guide for wine 
professionals and all lovers of the 

WINES 
SPAI 

2.675 wines from bodegas, 
cooperatives and bottlers, wi 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 in Spain. 
— Wine labels and how to read them. 
— Wine-tasting and tasting-sheets. 
— A dichonary 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 wmes classified 
according to Autonomous Community. 

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

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

— Full-colour fold-out map showing all the 
Denominations of Oriqin and 
Winegrowing Areas. 

ORDER FORM 

Forename Surname -
Address — - — _ 
Please send me copy/copies, price £8 including airmail p. & p. for Europe, and US$ 23 for the U.S.A. 
and the rest of the world, to be paid by* 
• C.O.D. 
• Postal Order No. 
• Credtt card 
• American Express 
• Visa No ^ 

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

* Plijase lick rhe appropridle box. 

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



Main Canned 
Fish producers 

AVLADERO, S. A. 
Baldomero Viilcgas 
3900 SANTONA (C:antabria) 

BERNARDO ALFAGEME, 
S.A. 
Tomas de Alonso, 258 
36208 VIGO (Pontevedra) 
Tel.: (86) 23 15 00 
Telex: 8.3086 GE.ME 

CONSERVAS 
GARAVILLA, S, A. 
Capitan Zubiaur, 39 
48370 BERMEO (Vizcava) 
Tel,: (4) 688 03 00 
Telex: 34491 / 34509 

CONSERVAS 
CHACARTEGUI, S. A. 
Carlos Otanez, 9 
39740 SANTONA (Cantabria) 

CONSRVAS A N T O N I 
ALONSO, S. A. 
Zamora, 55 
36203 VIGO (Pontevedra) 
Tel.: (96) 41 85 00 
Telex: 83030 SANTO 

CONSERVAS CRIiSPO, 
S. L . 
Juan lose Ruano, 12 
3974 SANTO.NA (Cantabria) 
Tel.: (42) 66 02 35 

CONSERVAS FREDO, 
S.A. 
Carelly de la Camara, 12 
39700 LAREDO (Cantabria) 
Tel,: (42) 60 52 49 
Telex: 35692 

CONSERVAS CARBALLO, 
S. A. 
Arcalonga Cha|iela, s/n 
VIGO (Pontevedra) 
Tel,: (86) 45 00 43 
Telex: 83126 

CONSERVAS NICOLA LO 
COCO, S. A. 
Barrio de Samano, s/n 
39700 CASTRO-URDIALES 
(Cantabria) 
Tel.: (42) 86 05 01 
Telex: 35656 LCCO 

CONSERVAS 
ASTORQUIZA, S, A, 
San Martin, 17-19 
48370 BERMEiO (Vizcaya) 
Tel,: (4) 688 10 66 

CONSERVERA 
L A R E D A N A , S, L . 
Muelle, s/n 
.39770 LAREDO (Cantabria) 
Tel,: (42) 60 51 48 
Telex: 35677 PPSL 

CONSERVERA D E L 
CANTABRICO, S. L . 
Zarnanillo, 5 
39770 LAREDO (Cantabria) 
Tel.: (42) 60 58 33 

CONSERVERA 
SANTONESA, S. A. 
Baldomero Ville 
39740 SANTONA (Cantabria) 

CONSORCIO E S P A S O L 
CONSERVERO, S. A. 
Eguilior, 1 
39740 SANTONA (Cantabria) 
Tel.: (42) 66 08 94 
Telex: 35644 

ESCURIS, S. A. 
Dias Rabago, 52 
15940 PUEBLA DEL 
CARAMINAL (La Corufla) 
Tel.: (81) 83 01 00 
Telex: 82045 BERB E 

FABRICANTES 
ASTURIANOS D E 
CONSERVAS, S. A. 
El Piano Trcmenes 
33211 GIJON (Asturias) 
Tel.: .'85) 32 00 27 / 36 43 
Telex: 87420 FAC E 

HEREDEROS D E 
A N T O N I O ECHEVARRIA 
COBANEEL4 
Sainz Ezquerra, 23 
39000 COLINDRES 
(Cantabria) 

HIJOS D E ANGEL 
OJEDA, S. A. 
Plaza de Alvargonzalez, 5 
GIJON (Asturias) 
Tel.: (85) .34 21 01 
Tele.x: 87594 

HIJOS DE CARLOS ALBO, 
S. A. 
La Paz, 22 
36202 VIGO (Pontevedra) 
Tel.: (86) 29 96 11 
Telex: 8.3001 ALBOS 

JESUS ALONSO, S. A. 
Bodion 
15930 BOIRO (La Corufta) 

JOSE R. CURBERA, S. A. 
Arenal, 148 
36201 VIGO (Pontevedra) 
Tel.: (86) 43 47 22 
Telex: 8.3033 CURBE E 

L L O R E T Y LLINARES, 
S. A. 
Ctra. de Rincon, 29 
35010 LAS PALMAS 
Tel.: (28) 26 27 28 
Telex: 95230 LORET E 

MASSO HERMANOS, S. A. 
Plaza Compostcia, 23 
36201 VIGO (Pontevedra) 
Tel.: (86) 32 02 50 

ORBE, S. A. 
Tomas Alonso, 140 
36208 VIGO (Pontcvedra) 
Tel.: (86) 23 31 00 
Telex: 83099 

PELAZZA, S. A. 
Duquc dc Santona, 26 
39740 SANTONA (Cantabria) 
Tel.: (42) 66 07 37 
Telex: 35906 

REZUMAR, S. A. 
Doctor Vela.sco, 14 
39770 LAREDO (Cantabria) 
Tel.: (42) 605499 
Telex: 35654 Z.MAR E 

ROCAR, S. A. 
Paseo de Chi I , 282 
35010 LAS PALMAS 
Tel.: (28) 81 05 50 

SALVADOR ORLANDO, 
S. A . 
Plaza V'asconia, 3 
2001 SAN SEBASTIAN 
(Guipiizcoa) 
Tel.: (43) 28 11 00 
Telex: 37108 OROLA 

SAPEM, S. A. 
Alameda de Jose Antonio, s/n 
39770 LAREDO (Cantabria) 
Tel.: (42) 60 54 84 
Telex: 35642 DLGS 

THENAISIE PROVOTE, 
S. A. 
Prolongacion Venezuela, 29 
36203 VIGO (Pontevedra) 
Tel.: (86) 47 12 77 
Telex: 8.3017 THEN E 

TORRE ROCILLO 
VICTOR NLUMUEL 
Til Carmen, 5 
39750 COLINDRES 
(Cantabria) 
Tel.: (42) 65 00 71 

V A L L E VLADERO JOSE 
A N T O N I O 
Eguilor, 9 
39740 SANTONA (Cantabria) 
Tel.: (42) 66 03 62 

YURRITA E HIJOS, S. A. 
San Agustin, 13 
20830 .VIO'TRICO 
(Guipuzcoa) 
Tel,: (43) 60 32 45 
Telex: 36353 ANCH E 

Main Chinchon 
Anis producers 
S. A. ALCOHOLERA DE 
C H I N C H O N 
Ronda del Mediodfa, 16 
28370 CHINCHON (Madrid) 
TeL (1) 973 00 06 

DESTILERIAS 
C H I N C H O N RECUERO, 
.S. A. 
Fucncarral, 129 
28010 MADRID 

DESTILERIAS 
CENTURION 
Ctra. de .Madrid 
28370 CHINCHON (Madrid 
Tel.: (1) 894 01 00 

MARIE BRIZARD 
Ctra. de Chinch6n a Titulcia, 
km 12 
28370 CHINCHON (Marid) 
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H A N D C R A F T 

SALAMANCA 

Wickerwork and chestnut 

Text and photos: Minis ter io de Industna y Energfa 

T he skilled hands 
which in the 
province of 
Salamanca work 

the wicker, the rush, the 
chestnut and other 
vegetable fibres, are to be 
found in two main nuclei: 
Villoruela and the 
surrounding villages, and 
certain locations in the 
mountain range of Peiia de 
Francia. In Villoruela the 
whole village makes its 
l iv ing out of the 
preparation anci working of 
wicker —not its 
cultivation, because this has 
practically died out— but 
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although it provides 
sufricient for chem to live 
on, they have certainly had 
to earn it first. Almost 
every house in the village is 
a workshop, always family 
run, in which men and 
women spend luiurs and 
hours, with no thought of 
days off , holidays or even, 
at times, weekends. Thus 
they create chairs, 
armchairs, headboards, 
tables, sofas, trunks, 
toybaskets, coathangers... 
which are then distributed 
by six wholesale 
intermediaries throughout 
Spain and to some 

countries abroad. 
Influenced by \-^illoriiela, 
many of the surrounding 
villages, though lacking its 
craft traditions, but with 
the same desire to get 
ahead, have also decided to 
devote themselves to the 
production of wickerwork. 

In Petia de Francia the 
situation is quite different. 
Chestnut has always been 
worked there, fo l lowing the 
ancient techniques, (not for 
nothing are many of its 
villages called gencrically 
del Castaiiar «of the 
chestnut*)). It is still worked 
in the old way by 

Domingo, for example, the 
basket-maker of Miranda del 
Casianar, who, at eighty 
years old, still appears in 
his little workshop at the 
far end of his delightt'ul 
village every day. The 
articles which he produces 
continue to be of every day 
use and it is not difficult to 
find them: a pannier slung 
over the back of a mule, a 
basket across the shoulders 
of the labourer returning 
with his basketful of 
cabbages, or a lirtle basket 
in a woman's lap for 
keeping her needlework. 
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Everything under the stars. 

After a delicious 
breakfast served in 

your room... who 
wouldn't feel like a 

dip?. 

In this hotel you 
won'l only enjoy 

yourself, you'll 
also learn some 

history. 

A peaceful 
moment before 
starting out on thai 
wonderful 
adventure 
—discovering 
Spain. 

The best way to 
find out how King 
lived. 

It's not surprising 
to find hotels in a 
village. But in 
Spain there are 
hotels that are like 
villages. 

You'll know 
you're in Spain 
from the 
moment you 
open your eyes. 

In Spain you'll Tind our hotels are not ouldone by the 
countless wonders that surround them. 

Some stand out because of their sophistication, their 
ultra modern design. 

Others are places of historical interest. Old palaces, 
castles and abbeys that have been changed into «Paradores de 
Turismoi). On the outside, time seems to have stood still for 
five cenluries. On ihe inside... luxury swimming-pools, 
delightful restaurants and comfortable bedrooms will make 
your stay unforgettable. 

But there's one thing all our hotels have in common: 
their price. You may even think there's been a mistake when 
you gel the bill. 

Make no mistake. It's just thai you're in Spain. Here you 
can enjoy the good life without spending a fortune. Spain. Everything under the sun. 
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