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P aella, perhaps the best known 
of all Spanish dishes, has come 
a long way from its humble, ru­
ral beginnings. Today it is 
.served in restaurants around the 
world although it might not al­
ways be at 'its best. In some 
cases, what restauiants tall -pael­
la- actually has little to do with 
the real thing. Perhaps at the 

rot:>t of this confusion is the fact that there is not 
jast one right \^^y to make fxieUa The description 
of paella found in the Larousse Gastronomique 
suggests that it is a dish for lovers of rich foods 
and can only be prepared in relatK'el>' laige quan­
tities. Anyone who has enjoyed a delicious paella 
for two in one of Valencia's speciality' restaurants 
kno%vs there is nothing frjrther from the trutli. 
Spanish rice cuisine, however, does not stop at 
paella. Regional rice recipes abound, especially 
in Levante along .Spain's eastern coast, where for 
centuries rice fields have been producing some 
of the best-tasting rice in the world. 
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Tib&ninot, a papier-mache effigy, appeared in the 17tb century when tbe neigh­
bours, wanting to /jave some fun, recruited tbe belp of a carpenter. 

Over 2'\-\ million Pesetas are dedi 
cated to the construction of 362 
fiillasin Valencia, not counting the 

smaller ones and the 335 .set up in other 
towns. ' I l i i ^ ' all went up in smoke on 
March \9th of last year. Mtronomical sums, 
(.lelirioLis multiplying of the Jallcis which 
enter the final competition in categories 
defined according to the budget allowed: 
.special section, co.st 4,000,000 Ptas.; first 
st-etion, cost 2,600,000 Ptas.; second sec­
tion, cost, 1,500,000 Ptas.; third section, 
co.st "̂ 50,000 Pta.s. 200 ani.sLs, 600 painters 
anei caqoenters, 1.500 workers and appren 
dees participate in artistic creation, posi 
list'ly knowiiij^ tli;il il will :i[l etui upi in 
cinders. 

Wliy take the trouble? The most logical 
answer will be tradition. It all started in a 
very simple and sp< )ntanct)us manner. B<.)n-
fircs appeared as children's games, they 

The ninot, which at the 
start of the century was 
rather likelife, with cloth 
suits, real hair and wax 

face, has become a 
cartoon. 

w e the amu.sement of carpenters appren­
tices who would bum useless leftovers 
from the workshop on the eve of the day 
of their patron saint. Saint Joseph, which 
the guild celebrates since 1497. This tJate 
eoineieleti with the be-ginning of the .spring 
which, in Valencia, from ancient times had 
been celebrated lighting fires and burning 
dummies to keel away the fears and dem 

ons of the wintertime. This custom of light 
ing fires at the start of spring was not ex-
elusive of the caqienters, but their guild 
was the mosi important. The work falla 
c<)mes from the word for torch in the 
Valencian Mozarabic lexicon of die 13th 
cent. 

The liimti, a papier-mache effigy, ap­
peared in the 17th centurv-when the neigh 
hours. w:inting to have some fun, recmited 
the help of a e'aq>entcr and a painter and 
•planted- a falla during the night, thinking 
of who they were going to ridicule, that 
is, who the ninot would ,s\Tnboli/.e. In 
general, it was someone from the neigh 
horhood, while the Itxal poet was in 
charge of explaining clearly the prixaic 
aftairs of the neighlxiuns. Criticism and 
satire in the fcdlathiss, played a moralizing 
and cleansing role. 



The falla commissions order tbe fallas. The artists whose fjrojects have been 
cbosen set to uiorfi. A year ivill elapse ttntit the prctcess is completed. 

THE POLITICAL FALLA. Iix.-al mtxk 
ing easily t< K ik a step forw:trci inio national 
and government scoffing. Public criticism 
has always been a very easy way to let the 
[>eople air rheir grievances, and since then 
fcdIcLS have thrived on the cost of living, 
the public admini.siration, and ciustoms and 
manners, bt>th national and intematk>nal. 
'I'he ninot survived through the clvmges, 
but a large central figure became popular, 
and the niimt, increasingly smaller, was 
relegated to a place almost exclusively at 
the base of the construction. Still, it was 
all set up in one night. 

In 1927, the Mayor of Valencia decided 
to promote the Fallas so as to make this 
Valencian custom known throughout Spain 
.iiui .•\iiiL'i î  a. 1 1L- yranied the first awards 
to the Jallas, the first trains brought 
hundreds of visitors, and the ships started 
coming in from America. 

The complex work of 
constructing a falla 
requires sculpting, 

modeling engineering 
carpentry, painting 

Ivimorist and cartoonist 
uhililics. 

Fed/as, stimulated by rivalry' between 
quarters, increased in size and became 
monumental, and not always satirical in 
flavor. The powerfril bourgeoisie of the 
19th cent., who had not been able to elim­
inate the Jcdlas%v'iih prohibitions ;md du­
ties, gained control of the situation and 
was able to take commercial advantage of 
its tourist imjiact. 

Being larger and more expensive, the 
fH-DpIc Inid H) gii logeilivr to r.tis-.- the 
necessary funds, besides [xrmits and du­
ties from the municipal authsmties, Bu-
reaucraty marched on: commissions, pres­
idents, secretaries, treasurers, accountanLs, 
speiikers. generally all neighbours and res 
idents of the quarter, and they discovered 
the mo.st adequate manner of increasing 
revenites: selling shares, lotterv' and raffles, 
balls and personal contributions. During 
Februan' and March home collections tra­
ditionally appear to this end. 

Tile City of the Falla Artist, the mu.seum 
and a school to teach this difficult ;irt were 
established. 

The fcdla commissions order the fcdlas. 
Tlie anisLs whose prcjjects liave been chos­
en set to work. A year will elapse until the 
jircxess is completed. Fir.st, drawings are 
made, then a fir.st model of clay or plaster. 



The only way tbe ninot can escape the flames is to be cbosen nlnot indtdted 
of tbe year. Only one among so many shall be rescued. 

Tlie [jiasler mold is filled widi a specially 
prepared cardboard paste. This mold may 
be used again the following year. 

Once the ĉ ardboard is dry, it will be 
pried away from the mold, retouched, 
sanded down, polished, whitened, painted 
and set in its place, 

PARDONED FIGURES. So much work 
and love and sweat for a fistful of ashes! 
We know that life is the beginning of 
death, but how can a creator live with the 
knowledge that this work is so short lived? 
Just four days... 

The ninot, which at the start of the cen­
tury was rather like-life, with cloth suits, 
real hair and wax face, has become a car 
toon, completely made out of sculpted 
cardboard. The only way he can escape 
the flames is to be chosen ninot Indulted 
of the year. Only one among so many 
shall be rescued by the commissions and 
exhibited to the public in the Museum. 
Tliese should be more, they so deserve it! 

Created by man, the fallas 
are a means of 

conveying our collective 
madness; they are a true 

reflexion of ourselves. 

The complex work of constructing a falla 
requires the sculpting, modeling, engineer­
ing, caqientr>', painting, humorist and car­
toonist abilities of all involved. Even 
though the professionals are sometimes 
accused of acting only for the prizes, the 
possibility of oscars for these men should 
be taken into account, since the commis 
sions are the real recipients of the prizes. 
The commissions are the real owners of 
the fallas and not the arti.sts (who only 
remain owners of the drawings, the mod­
els and the molds). The persons at the 
drawing board, the crane liandlers, the mu-
siciar̂ s, they all deserve awards. 

It is understood that today, the artists of 
the Jallas do not work for ptisteriry. Is it a 
case of artistic greed? To create, bum and 
recreate just for the fun of it? To admfre 
and then throw it out? What has the fejist 
become? Nothing more than the perfect 
symbol of modem consumer society. 
Could it be one of the rare instances in 
the hist(.)fy of art where artistic creation is 
moved solely for the love of creation? Tn 
construct and destroy for the pleasure of 
doing it again, more beautiful, lai^er, 
beyond the possible and die imaginable. 
To lake up the challenge, to surmount the 
possibilities and tt) make dreams come 
tme... 

Created by man, the faUcAS are a means 
of conveying our collective madness; they 
are a tme reflection of ourselves. 
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R I B E R A D E L D U E R O 

ANOTHER 
LITTLE GEM 1 

The Denomination of Origin-Ribera 

del Duero is in fashion in Spain to­

day. In its short existence, il has be­

come one of the most promismg on 

the Spanish winemaking scene. This 

wine-producing area lies just within 

the northernmost limit for vine-

growing, but the vines of the Ribera 

del Duero have challenged Nature 

and won, giving Forth their very best 

a fine quality wine, 
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Silence and serenity, blue 
skies, light straw colours. 
This was the ambiance 
as 1 tra\'elled fri>m New 
into Old Castille anel ap 
proached the outskirts of 
the historic town of Val­
ladolid. 

Madrid was approxi­
mately two hoiirs aw;iy. 
The day aheati apjieared 
full of pRjmise and 

wonelerful wines as 1 turned right onto 
the road to Soria. Just a few hours to un 
dersiand what the Ribera del Duero had 
to offer to the palate and the writing pen. 

The Ribera del Duero D.O., one (>f 
Spain's 30 Denoniinaliunes da Origen, lies 
on both sides of the Duero River between 
Tudela del Duero and El Burgo de Osma. 
A total t)f 15.000 ha. occupies the terraces 
hetu'een the river bank which ha\'e been 
given over to irrigateti cultivation and the 
iiigh barren lands planted with cereals, 
where the vines would freeze. 

Nothing is lerribly dramatic alxiut this 
lantl, but it favours the right microclimatic 
ct)ndiiions needed for the vine if it is to 
[iroeluce wines of race and strong charac­
ter. High a!tiiude,s, the right type of soil 
and sharp i.iilTerences in temperature be­
tween night and day lead to more com-
jilcxity and higher acklity, the kêy to extra 
life. "Hie results are .some of the he.st wine-s 
of the Iberian Peninsula. ^ 

Text: Maria-Jose Sevilla Taylor 
Photos: P. Sancho-Mata 

VEGA SICILIA 

Driving along the small 
niad leading to 1 'i-̂ aSicilict 
in Valbuena del Duero, I 

lookeel al the old building and noticed 
something nii,s.siiig. Tlie îgn HtK.k',L'xis \ '(.y,(i 
Sicilia so obvious in hlack antl while had 
liLxTt i ciiK .I'. CLI and .in '.-xteiisii in IEI [[U-
same .style as the resi of the building hati 
been atlded. 1 wtjndered whether the new 
impulses and dramatic changes taking 
l>lace in the Spanish wine industry' were 
ttiuchingtine of the mo.st -traditional- btxl 
egas of all. 

Mariano Garcia, responsible for the pro 
duelion of this unique wine stion cleared 
any doubts I had. -More space had to he 
created la hoiise further ageing casks and 
the iictr bottling plain. The bodega ts ex 
paneling-, he .said. After a brief visit to the 
pl;mi and cellar, I moved to the vineyard, 
a .sight which has kmg captured the heart 
tlf the wine loven 

Tlie estate grape varieties are planted 
tjn the sitipes opposite the bodega, away 
from the riwr. Prtxlueiion is broadly Tinto 
Fino (55 %), Cabemet Sauvignon (30 %} 
LUid small quantities of .Medot, Matbec and 
the white Albillo. The Tinto Fino which 
is the Tempranillo de La Rioja and the 
Albillo are local grapes, whilst the French 
\";iriciie^ jre i[ri[ii nit-ti (.iiivtily 1[uin Mi mi 
pellier. 

I ha\'e often wtmdered whether the 
pkiniing of French and other foreign noble 
varieties in many of the main Spanish wine 
regions was the right thing to do, but I 
must confess that in die case of the wines 

^ ^ ^ ^ ^ ^ of Vega St'ctlia I have no doubts. 
' •^^^^ ^ ' V ^ t 'ii''"'''*S"-M >f kx-.il grapes and 

the foreign grapes, well adap 
ted to the regional con­
ditions lias achieved a level 
tlf perfection which Is 
strictly maintained. Thus 



SILENCE AND SERENITY. Nothing is terribly dramatic about this la>td, but it 
favours tbe right microclimatic conditions needed for tbe vine. 
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new fruity rose wines and 
fine red wines with a 
worldwide prestige 

CONSEJO REGULADOR DE LA 
DENOMINACION DE ORIGEN RIBERA 

DEL DUERO 
Plaza Primo de Rivera, 3 - Tel. (947) 50 56 06 

09400 ARANDA DE DUERO (Burgos) 

the st>'le of the wines of Vega Sicilia re­
main forever tmly Spanish. 

The healdi of the vine and die vintage 
will determine the proportion of grapes 
vinified together each year. Again I disco­
vered that there are no secrets about wine 
making in the village of Valbuena — just 
common sense, the right husbandry for 
the area and correa decisions taken at the 
right time from fermentation to matumtitjn 
to bottling. 

I tasted the wines al fresco with the 
wonderful e;irly morning sun warming the 
face. Beginning with the '84 and '85 
straight from the vats; althtiugh in its in­
fancy, the '85 vintage is already showing 
great character, whereas the '84, from a 
difficult November vintage (usually the 
liarvest in the Ribera takes place at the 
end of September or first two weeks of 

Tbe sign Bodegas Vega Sicilia so 
obvious in black anci white has 

been removed. 

October), appears to be more uncertain 
in temis of lifespan. 

There were no doubts about the wond-
erfol 73. Rich, full of life and fruit, and in 
perfect balance. With the prolonged after­
taste and overwhelming character .still fresh 
in my mind, 1 regard this wine as one of 
the mosl unrivalled companions to a per-
feti meal. 

At present, Vega Sicdia'soutput repres­
ents 220.000 bottles a year, and once the 
new installations are finished and in work­
ing order produaion will t)e increased to 
30.000 bottles a year. In an average season, 
60 % of the overall produaion will be 
matle into the young styles of the House 
— the Valbuenas 3rd and 5th year. The 
rest, from high quality coupages, will be 
vinified and matured to become the txid-
ega's supreme achievement — The Vega 
SicUia Unico. 

The Vcdbuena are wines of excellent 
quality, full of colour and fruit, with an 
almost sweet characteristic given iliem by 
the Tinto Fino and the backbone of the 
Cabemet. The Unico is selected only from 
vintages and coupages of qtialit)' and not 
necessarily produced every year, as for ex-



Vega-Sicilia: A Legendary Wine 
The setting is a small corner 

of the earth hidden by a veil of 
fog along the banks of Spain's 
Duero river. The wine is Vega-
Sicilia, tme of the most famous 
and highly valued in all the 
world. The Vega-Sicilia wine 
cellars are the heart of a l.OOtl 
hectare farm, wliich also prt) 
duces beets, sheep, and honey. 
'Ihe history of tliis wine liegins 
in 1864 when farm owner Eloy 
l£cande decided to branch out 
lioni iiockbreedingand cereal 
production and make room for 
winemaking. Fields were 
ploughed up, vines were plant­
ed, and a winery wa.s built. 
Since Bordeaux wines were 
popular in France at that time, 
he imported vine varieties like 
Cabemet Sauvignon, Malbec, 
Merlot, etc. from the French re­
gion of Gironde. The next chap­
ter in the story of Vega-Sicilia 
wines occurs years later when 
die phylloxera plague hit 
Spain's northern Rioja wine-
producing region. In 1905, 
winemaker Chomin Garrami­
ola came down from the north 
to Vega-Sidlia in search of new 
vine sources. Before ten years 
had pas,sed, he had bought the 
farm and come up with a wine 
that received nothing but ac­
claim from the discriminating 
palates of participaiiLs in Royal 
hunts — a wine whose per­
sonality was part Efordeaux and 
part Rioja, a wine which was 
simply superb! 

Since that time the winer>' 
has passed tlirough the hands 

of diSerent owners but the 
quality' of the wine remains the 
same. This is in pan due to the 
efibrts ofjcsils Aiiatk>n. wiio ear 
ried on the work of Chomin 
Garramiola after his death. In 
tlie early 1960's only 25,000 bot­
tles a year were coming out of 
the Vega-Siciliawine cellars. By 
1980 this number had in­
creased to 125,000 and today 

it is around 220,000. Present 
improvement and expansion of 
the installations — always with 
in the framework of their bas­
ically artisanal nature — should 
raise the prcxluelion ceiling to 
300,000 bottles by die year 
2000. 

The Vega-Sicilia winer>' has 
never spent a penny on adver­
tising and this polic7 is not like 

ly to change any time soon. 
"The owners feel that advertis­
ing could even be counter­
productive and would most 
likely not sit well with long­
standing customers — custo 
mers which, by the way, 
number le.ss than tliree thou­
sand in all the world. And the 
years go by before those on 
the waiting list finally get to 
join this exclusive club. At the 
beginning of each year, regular 
(Ti.st()mers receive a description 
and price li,st of the vintages 
for sale that year. No one is 
allowed to order more than his 
traditional quota, which in 
some cases has been the same 
for as long as 80 years and has 
been handed down from father 
to son just like a treasured fam 
ily heirloom. 'Fwenty thousand 
cases of Vega-Sicilia wine are 
.sent abroad every year and end 
up in exclusive restaurants or 
the homes of millionaires. 
•Wine collectors and inve.stt:>rs 
will pay fabulous sums at auc 
tions just to own a Vega-Sicilia 
wine while a look of ecstasy 
will come across the wine con-
noi.sseur's face whenever the 
conversadon turns to those un­
forgettable vintages — 1948, 
1959, 1964, and 1970. Vintage 
after vintage, the high standard 
of quality is always maintained, 
and if ever the smallest fault is 
found, the enure harvest is in­
stead converted to make other 
alcoholic products. In this way, 
the legend of Vega Sicdia-mne 
lives on. 

ample in 1971 and 1978 vintages. The wine 
is matured for many years with great care 
to ensure the longevity they are going to 
enjoy. Two years in tinas (wooden vaLs of 
20.000 litre capacity) follt)wing fermenta­
tion; two years in 600 litre boccryes(casl!s); 
4-6 years in new and old 225-litte casks, 
and many more in bottle is the pedigree 
of this wine of the little village of Valbu-
ena. 

PENAFIEL: CASTLE AND 'WINE 

Time was pressing and friends at the 
Cocperativa Bodega Ribera Duero in Pefla-
fiel were awaiting my artival. 

The castle at Pefiafiel soon appeared 

aliead. It was then that I remembered that 
during my last visit to the area some three 
years ago, the new bodega was still under 
construction. Considerable amounts of mo­
ney and many hours of work have been 
invested in the local cooperative by its 
230 members. The new building, dug intti 
the rock direaly beneath the old castle is 
impressive and well equipped with mod­
em viniflcation systems, storage tanks and 
substantial wtxxl maturation capacity. The 
Ctxjperative in Pei^aflel markets red and 
/?as£? wines under the Denominacidn de 
Origen label, md light wiiite wiiics without 
DenominaciCn. Wines for everyday enjoy­
ment as well as other quality wines siny 
con crianza (uith and without wood mat­

uration jase made primarily from the Tin­
to Fino grape variety. The Gran Resena 
'64 is the top range but perhaps slightly 
past its prime. 

Hie Cooperative movement Is of great 
importance to the overall Sptmish output 
and no doubt the Bodega Ribera Duero 
proves that it makes sense. 

Takmg to the road once again, I headed 
north towards the small village of Pesquera 
del Duero just a few kilometres from Pefla-
fiel. This was my first visit to the Bodega 
Alejandro Fernandez and although I had 
been tasting its wines fairly recently in 
London, the successes of the wines from 
Pesquera had awakened my appetite and 
my interest 
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.'Vs 1 parketl in the small couityard, Ale­
jandro's daughter Lucfa weleometl me. We 
then joined a siiiall group of enthusia.stic 
(to say the le:i.^i) wine nficlDUCKlos fmm 
the I niied States, where the wines of Pes­
quera are enjoying an excellent anel ntiisy 
reception by the Press and the wine trade, 
•fills man from Old Ca.stilla had a vision 
which he cleverly itimetl into reality. Frtim 
agricultural niachiner>' distribution (one 
of his previous activities) to the success 
of iliL- purplish colour red has been just a 
ni. i iU-r I if : i Jt.-i : i i .k \ 

Today. Sr. Fernandez is trying tt) increase 
ihe size of his vineyards as the 60 ha. be 
longing tti the e.staie are insufficient to 
SLipply the market ret|uiremems. 300.000 
bottles per year is the ixideg-a's present 
production. If you have a few txittle.s. dt) 
lu)ld on to them as they may well repres 
cm ;ui interesting investment in a lew years 
lime. 

The ver\- personal styles t)f the wines of 
AleiiMitlro Feniiindez are the result of a 
\ ery slow process of fermemalion which 
lakes place in coniaci with the solids for 
an unusualK' long periotl. 

The hotlegu has invested heavily in new 
wtxxl which is badly needetl to ]>lacate 
the yoiuig "86 Pesqueia. Since my return 1 
have tasted the "81 ;ind '82, their evolution 
in bottle is certainly very positive antl will 
keep inij"(rt)ving. 

Spain needs to have other reputable 
names in the foreign markets, from areas 
other than Navarra, Rioja and Penedes. As 
far as I am concerned, the Ribera del Du­
ero is a strong candidate. 

GOOD WINES FOR A 
GOOD LUNCH 

By twt> o'cltx.'k, feeling slightly weary 
and decidedly hungn; I .stopped for lunch, 
[.ucia Fernandez recommeiitled the res­
taurant Crtwj Alanro in Pefiafiel, where 1 
wtjuld be able to taste .some of the kx.al 
specialities. Luckily 1 managed to find a 
paî king space in tlie Plaza Niayor and 
walked directly to CcLsa Mauro, a typical 
family concern which specialises in roast 
baby lamb. How can one resist the woiid 
erftil aromas coming from the large ov en 
which is the house's piece de resistance. I 
enjoyed :i simple but healthy meal of nxi.st 
lamb and a side salad of delicious toma­
toes and t>n!ons. To quench the thirst and 
ease my long suffering it)ngue (ttx> much 
of the youthful Pesqueras methinks), I 
cho.se a rostj wine from the C'ao/ieratira 
— perfect! 

In his book Tbe Wines of Spain, Jan 
RcatI writes about the Queen of Spain ande 
Vega Sicilia. Let me tell you a short anec­
dote about something that happened a 

few years ago when, as a wine student of 
the Wine and Spirit Education Trust (I was 
researching Spanish grape varieties), I hat! 
the chance to visit the newly formed bod­
ega of the Hermanos Perez Pascuas in 
Pedrosa, Sense of direction is not one of 
my strong points and I eventually arrived 
at the iKKlega at 4.30 pm (my appotnuiient 
was for 4), having somehow lost my way 
from Aranda. One of the brothers came to 
nit-fi lilt- -.u)d j.s I anoIn;.;ist.\l io liim lor 
my delay he asked me whether I would 
mind waiting half an hour a.s the buyer 
from the Spanish Royal Hoi]seht>ld, the 
('cL'ici Reed, was lasting the wines. "Not at 
iill", 1 replied as I sai in the car to listen no 
die kxal radit> news. In May 1987 I asked 
the same brother if the Royal envtjy was 
still tasting the wines, the answer was a 
definitive yes!! 

Tlie f>odega de los Hermanos Perez Pas-
cuciswjs established in 1980. Tlieir own 
vineyard planted with 90 '̂ J Tinto dei Pais 
(one more name for the 'fempranillo) and 
10 % lietween Garnacha Tintsi, AlbiUt) (die 
white variety of the river). Cabernet Sau­
vignon, Merlot, Viura and Malbec, allows 
this small but well organised and cleir 
concern to produce 200 220.000 litres per 
year. 

Crianza wines, reds of the year and 
rose wines are the present styles of the 
house. Tile extreme yt)Uth retained by the 
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wines througliout the maturation is prob­
ably the mast distinguished charattedstic 
of tiie Criimzas. It is due to die high acidity 
of the grapes planted at high altitudes in 
the right soils and the effect of the favou­
rable microcrimato!og>' of Pedrosa, 

Tlie Estacion de Enoiogta y Viticultura 
(the Vlticultural and Oenological Station) 
of the Deno»Unaci6n de Origen Ribera 
del Duero, l ' ^ recentl)' been opened in 
Pedrosa. .My very positiv e feelings toward 
this Denomination were fijnher cynfirtned 
as we toured tlie new installations and 
talked to the young oenologi.st in charge. 
I tasted two excellent examples of rose 
wines which are best described as a cross 
between the style of mst? from the Loire 
and Tavel. Hiat cannot be bad, I thought, 
the British market is so partial to anything 
wilh a French accent! Outside, die exper­
imental vineyard was in full swing. Baby 
vines were growing in the red clay, many 
foreign grape varieties were trying to com­
pete with the local ones. There and then 
1 promised to return in three yeras time. 

ELEGANT WINES 

leaving Pedrosa I travelled to the 
Bodegas Peflctlba Lopez. The Totremilanos 
estate of Peiialba L6f?ez is situated on the 
outskirts of Aranda de Duero. This estiite 
comprises a .small but well-equipped bod­
ega surrounded by a beautiftil vineyard. 
Lovely memories of harvest time, picking 
and eating the irresistible deep coloured 
Tinto Fino grape, came flotxling back to 
me. A few years ago I had spent several 
hours in that sime vineyard during the 
most important time in the wine produc­
ing calendar. 

Tlie red and raw wines of Torremikinos 
produced from the Tiiiio del Pais and a 
very small percentage of the white Albillo 
and Gamacha were quite different to any 
of the wines previously tasted that day, 
altliough they retain die almost sweet char­
acteristic given by the the main grape var­
iety. I would describe the wines of 
Torremilcmos as the most elegant of the 
Ribera del Duero prtxluction. The rose, 
also knowm in the area as claretes have an 
excellent colour and structure, perfect to 
accompany fish in rich sauces and light 
meats. 

The bodega also markets a red of the 
curtent year, very attractive and full of fruit, 
which indicates the high standards which 
can be achieved by the perfect combina­
tion of quality raw materials and the ex­
pertise of fully qualified oenologists. Back 
in 1980/81, Ruiz Hemandez, dien in 
charge of the Viticultural and Oenological 
Station in Haro, was responsible for the 
style and personality of die first-borne 
Torremilanos wines. Now, in 1987, al­
though no longer die responsability of Sr. 

Wine-Producing area: Extending 
over 15,000 hectares and following the 
course of the Duero river, the vineyards 
take in pan tif the provinces of Vallatlolid 
on the west, Burgos in the center, Soria 
on the easi, and Segovia on the south. 

Climate: 'I'he region is characterized 
by an Atlantic -Continental climate with 
relativelv short summers with hot davs 

rose and red wines which are less tannic 
antl have a lower alcohtil content. More 
acidic rcxse and red wines with a minimal 
alcoholic content are common to die 
zone wahin Sî ria. Tlie wines are classified 
into four graties: vino del afio (first year), 
criaiiza, resema, and gran resert-'a In 
general, these wines are similar to Riojaii 
wines. 

Serving suggestions: First year red 
wines should he served slighth' chilled 
at or lx.*!t)w 16 degress centigrade. Crianza 
reds can be served slightly wanner but 
never to exceed 18 degrees centigrade. 

and cool nights. The river microclimate 
is characterized by persistent log. The av­
erage annual rainfall Ls 450 mm. 

Soil: Tlie soil bordering the river is 
alluvial and is preferred kir irrigated tTOps. 
The higher land areas have a talcaretms 
soil while the lower areas have a some­
what ferrous, clayey .soil; intermediate 
zones have a combination of these. 

Vines: Tile predominant grape variety' 
is Tinto de! pai.s (Tinto fino or Tempra­
nillo), followed far behind by red Gama­
cha and white Albillo. 

Wine characteristics: The aRa falling 
within the province of Valladolid chiefly 
prtxluces friller-bodied, more tannic, and 
deeper-colored red wines having an al­
coholic content of 12 to 13-5 degrees. 
The mid lying area of Burgos produces 

Roses arc best when chilled tn 7 to 12 
degress. First-year and erianza red wines 
.li e a perfett complement to roasts, game 
and grilled meats. Roses sht>uld be served 
with fowl, pasUi, and pickled KXKI.S. 

Slielf life: Crianza red wines conserve 
their properties for fiftcx;n years, 'ihc less 
tannic first year retls should he dmnk widi 
in the firsts five years, and the roses, with­
in the first two. 

How to get there: The best way to 
get to Pefiatiel from Matfrid is tfi take the 
Segovia Cuellar road. The liest route to 
.\randa is to take the Madrid-Burgos high 
way. The largest and most complete wine 
exposition and sale is ftjund at the Tu-
tlanta Area Motel, just a few kilometres 
soLilh of Aranda on the highwav to Ma 
drid. 

Hemandez, die opeiadon is still conduaed 
and overseen by a Riojan hand. 

The 1981 Crianza reds from the txxlega 
and the '79 and '76 are wines of ytiuth 
and, althtiugh .slightly lighter in colour dian 
the t\pical reds f)f the Riliera, they are ftill 
of matured ftutt and have a lengthy and 
complex aftertaste. 

Driving back to Madrid, weary but en­
couraged by the day's findings, I tame to 

the conclusion that I had to return to visit 
the rest of the bodegas of the region which 
today's public enemy number one, time, 
had denied me. 

The rose and red wines of the Ribera 
del Duero are not only appreciated na 
tionally but ntiw have an international rep­
utation. One well-ju.stified and in my view 
one which will remain so for many years 
to come. 
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In 1903, a few kilometres from Aranda de Duero, in 
the heart of the Ribera, Don Calixto Seija Ruiz Zorrilla 
constructed the bodega of Torremilanos surrounded by 
vineyards and leafy woods. The present owners, the 
Pefialba Lopez family, have completely reconstructed the 
bodega and adapted it to present day technology. In 
collaboradon with one of the most renowned oenologists 
of Spain, Manuel Ruiz Hernandez, they are getting higly 
positive results in the production of new wines in this 
region: more fruity wines, thanks to early harvests and 
careful control of temperatures of fermentation; storing 
in barrels of new oak during much shorter periods than 
the traditional; keeping longer in bottle so that the wine 
develops its bouquet. 

To guarantee the quality of the wine, Torremilanos use 
only their own grape. 'Vineyards of 200 hectares in total 
with a density of 3.(KH) vines per hectare, producing only 
7.0(H1 kg of grape/hectare, scant yield to achieve, in 
compensation, excellent wines. 

At the end of September, during the harvest, grapes 
selected by our oenologist arrive at the bodega. They are 
first put into automatic hoppers that separate the grapes 
from their stalk and stem. Then fermentation occurs in 
temperature controlled tanks in order to preserve the 
fruit. 

After fermentation, the new wines are emptied into 
lined concrete vats. As the wines cool, a second 
fermentation (maiolactic) takes place in which malic acid, 
which has a harsh taste, is transformed into lactic acid, 
which tastes softer and smoother. Then they are 
transferred to small French or American oak casks. Here 

the wines rest for 12, 18 or 24 months to mature. Two or 
three times a year they are transferred to clean barrels, 
and samples are taken to the laboratory for analysis and 
tastings. 

Finally, our oenologist has the wines bottled. Fine red 
wines need to age in the cool darkness of the cellars for 
several more years to develop their character, complexity 
and maturity. Only time can give harmony to the large 
range of flavours of a great wine. 

The annual production is 1.000.000 litres; 2.000.000 
litres is stocked in barrels and bottles to age to achieve 
our smoth RESERVA and RESERVA ESPECIAL 
wines. These wines are put on the market only when they 
are at their best to be enjoyed. 

THE WINES OF TORREMILANOS 

The soil, the climate and the grape determine in great 
part the quality of the wines: Finally, man, the oenologist 
with his knowledge and experience creates, from the best 
natural resources, an excellent product. 

Torremilanos 1983 is a young wine, without aging, deep 
purple, with a fruity aroma and a very fresh taste. 

Torremilanos 1981 has been aged in oak casks. The 
colour changes only slightly owing to the great stability 
of TINTO FINO. But the characteristic aroma of the oak 
gives a smooth note to the bouquet and taste of the wine. 

A few barrels in exceptional vintage years, are selected 
to produce the RESERVA 1979 and RESERVA 
ESPECIAL 1976 which Torremilanos prides itself in 
offering. 
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// ts no ewsy task to choose among the excitement of Spring's lush btutding colors, tbe serinity 
golden browns, or tbe profound white silence of Winter's snow. 
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of Autumn's shades of 

THE RONCAL VALLEY 

THE LAM) 
OF EVERYfflffi Text: Gonzalo Sol 

Plu)tos: Pablo Neustadt 

his beiitiilil \'alie\' in tiie 
Spanisii F\Tenees was for centuries lost to tlie world and so 
poor tliat'its people used to say, We're so poor we haven't 
got any « w. Today, tliis prosperous timber producing valle}' 
enjoys better times, without having given up its rich culiural 
heriuige nor natural beaut)'. The Roncal valley is one of 
the few remaining places where the trâ 'eller can experience 
the harmony of man and namre untouched by time. 

Tlie British travel wTiter Richard Ford once said that the 
best time to visit Nararre was in the summer since the springs 
were rainy and the winters were cold, especially in the moun­
tains. This is nt)i tjuite the case, however, in the Roncal valley: 
given its particular geographic location, it clearly has a con­
tinental climate with ver\' cold winters which blanket the 
valley in snow and extremely licit summers which can parch 
even the highest grasslands —iht)se same lands which in 
autumn and spring seem to be eternally green, It is certainly 
no easy task to chtxise among the excitement of Spring's lush 
budding colors, the serenity of Autumn's shades t>f golden 
browns splashed across the wooded mountainsides, or the 
profound white silence of Winter's snow. .K point in .Summers 
favor, aside from the fact that diis is the ideal season for 
fishing enthusiasts, is that the visitor will have the chance to 
taste the variety of Roncal cheeses freshly made b>' artisans at 
this lime. Whatever the season, though, the future traveller to 
the Roncal valley will probably find the way of life of its 
people even more intnguing dian die beautiful countryside. 
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Whatever the season, the future traveller to the Roncal valley will probably find tbe way 
of Ufe of its people even more intriguing than tbe beautiful countryside. 

'ITie social manifestations of 
this way of life —the tradition 
of cheesetiiaking among 
them— are certainly unique 
since there are probably few 
other places in tlie wodd that 
have a social .structure similar 
tt) die one set up by the mille 
nary ordinances of the Roncal 
valley. 

Not all Rtmcalians, howL-\ er, 
are hilly aware of the unique 
ness, ofdieirstxia! insiituuons. 
Instead, they seem prtiuder t)f 
the fact that it was they who 
defeatetl and killetl the Mt)or-
ish king Aliderraman I (iht;y 
.say it ŵ as a Roncalian maiden 
who killed him) tir of the fact 
that this was the birthplace of Pedro Na 
\ arro {1460-1528), one of the more inter­
esting figures of the Renaissance who left 
\\\s homeland as a shepherd to become a 
traveller with Genoati merchanus, an ex-
penenced seaman, and finally a military-
t-ntiii.L-L'; kiillMU-, ihiiJUiiliuLil iiiuopc Ini' 
his .skill with explosives. 

Tlie mayor of the town of Roncal and 
president of the Valley General Council 
opens up a worn, leat!ier-lx)und txK)k and 
reads: The commonuvalth of the seven 
towns which make up Ihe Ronccd valley 
—Uztdrroz, Isaba, Urzaincpti, Roncal, 
Garde, Vtclcingoz, and Bnignt— deter­
mines that enery resident is entitled to 

nse at no chciige citty of ihe 
fxistures to graze any kind of 
local livestock or to freely use 
any firewood, timber, or other 
natural resources funnel on the 
coinmuncd lands falling ivilhin 
the jurisdiction of tbe seven 
towns. In addition, eî ery resi 
dent bets tbe right io plough up 
and .sTja' any of the communal 
fields or mountain slopes sub 
jecl to the limitations and reg 
lilations set forth herein It w 
further determined that once 
tbe crops on fmmie farms lycuv 
been harvestecl tl3e fields will 
then he open for nse hy all vat 
ley residents with no one being 
alloiivcl to fence tlxm off since 

they are subject to coinnutntd grazing 
rights. Said common wealth, whose origin 
dales back to lime innnemoriai Ixa cdways 
been respected anci ufybeld hy the courts 
as can be seen in diffi'rent rulings, prin 
cifMlly tbe one handed down by the Su 
preme Court on March /, 1862. With these 
words, the mayor carefully closes the Ixxjk 
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and looks up to answer a questit:)n aboui 
communit\' property'. Yon'd find the other 
art ides interest big too. It's practically im-
possible to improve these regulations: our 
grandfatljeis ctrut great grandfathers have 
worked out the rough sfKits over tbe years. 
The last change tvcis made in 1957. Ptn 
sure you'd find all of our files quite inter 
esting. We're sitting in the Valle>' Meeting 
House in the town of Roncal where the 
council meets in special session whenever 
die need arises. Its regular scheduled meet­
ings are held in Lsaba every July 14th and 
in Urzainqiii even- August 24th. /KniicLst a 
large presidential table, lateral benches, 
glass showcases displaying each of the 
town s traditional dress, paintings, and 
banners, the mayor goes on speaking: We 
hold the public auction of wood hi this 
room, according to the age-old conven­
tion... Wood is tbe life of this vcdley, you 
know. It's our principal source of income, 
... and of our troubles with royalty ever 
.since Spain needed wood for her ships 
and tall trees for the masts... l'lLdx)wyou 
a beautiful document, he gets it out of a 
cabinet and carefully holds it out. At the 
beginning of the sixteenth century we were 
given tlje -honor' of choosing the best tree 
from our forests to be used for the mast 
for the captain ship of the royal fleet. OJ 
course, this was a way to ivbeedle it out of 
us since they still badn't paid us for other 
trees they'd previously bought. These dis 
putes wilh the Crown mould sometimes go 
on far a hundred years or so. We have 
historiccd documents dating as far back 
cts Carlos II of Navarre (J332-1387}.. 

PROUD OF THEIR 
INDEPENDENCE 

The people of the Roncal valley have 
always been proud of their independence 
and of their communal .system, which they 
call -solar corporation or university-. Cen 
tunes back, when by popular vote they 
chose to become pan of the Spanish cen­
tral state, they set the condidon that their 
nobility always be recognized and respect­
ed. This centuries old agreement is re 
corded in the Navarte Law Code: We sixdl 
honor you as King anci you, in turn, shcdl 
sivear to defend cmr liberties and rights... 
M RonccUian men are, without exception, 
noblemen of greater or lesser rank and 
are entitled to use as their own the vcdley 
coat of arms and to directly deal with the 
King. In addition, they won the right to 
graze their herds in wintertime on the 
royal lands between the Ebro and Aragon 
rivers known as the Bardenas Reaies. 

For a people locked in between moun 
tains and under heavy snows, the river 

For centuries, tbe Roncalians have sought to protect their unique heritage 
from tbe influence of newcomers. 
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served as an escape \alve, taking them on 
to new adventures and open horizons. 
Fro IT) way up in the valley practically at 
the source of the Ezca river, rafters would 
ride the f)t)wing crystalline waters down 
tti the town t>f Tontxsa. Ever)' March when 
creeks and river would brim over with 
melted mountain snows, loggers wtiuld 
guide huge articulated rafts tailed 
cdnmdiasdtovm the river to take the wood 
out to the |-)lains or on to ihe .sea where it 
wt)uld be turned over to buyers. 

Drying foiKls as a means of presen ing 
them is a common practice in the valley, 
although le.ss .so toUiiy ihan in the past. It 
grew to be more of a ritual than a simply 
practical measure. On long winter tlays, 
the heat given off by the perennial fire 
glowing in the fireplace is a perfect way 
to dry foods. Young green btams and other 
vegetables, roveliones and other mush­
rooms are stmng together and hung up to 
dry by die fireplace to be later eaten during 
those months when cabbages are all to be 
found in the snow-covered gardens. The 
more it freezes, the better the cabbages, an 
old timer explains as he careflilly tends 
his handsome vegetable garden on the 
outskirts of Isaba. The Navarran mush 
rootns are excellent, but most of them end 
up in France ar Catalonia where, besides 
bringing in a higher price, they're better 
appreciated The best-iasting mushrooms 
ftiund growing in this valley-are the zizao-
nor ccintcirelci, the tricoloma tetreum or 
tiegrilla, the mcttacancielct.% and ihe 
rovellon or esnegorris. 'Hiere are many 
more —a good number with culinary poi 
siliilities— but Roncalian.s, unlike the 
French, the Catalonia ns, or even the Gui 
p uzcoans, are n' t real ly m u s h rt K i m 1 tiv ers. 
Perhaps this is because in the ft)resi where 
mushrtxims grow there lives a tall human­
like monster who is quicker than a deer; 
he's the feared lx>rd of the Ftiresi, the le­
gendary Basojaun! 

Basojaun, however, has not been able 
to scare these people out of their fondness 
for hunting game nor from hanging ca­
mouflaged nets in the pine antl beech 
irt e.s along the edge of the glen lo trap 
the sea-blue ringdove, a specimen as im­
portant in Iberian cosmogony as in Navar-
raii cui.sine. It is hard to say which t)f the 
different valleys was the first to come up 
with the various recipes used to prepare 
this bird come Octt)ber every year: it is 
still a matter of disagreement, just as the 
recipes for ctioking die woodctx:k are. 
Hunting wild boar goes way back m Na-
vanan hj.stor>' as can be seen in die hunting 
scenes .sculpted in Navarraii Romanesque 
churches. Years agti, bears were alst) hunt­
ed for fcxxl, but this is fortunately no 
kirtger the case as they are slowly dyeing 
out. Bears wouldn't usually attack the 
flocks but whenever they ditl, the people 
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A Cheese on the Move 
Text: Enric Canut. I'hotos: Pablo Neustadt 

T
he I'̂ renees mounuiins, with 
peaks rt"aching up as high as 
three thou.sand meters, fonn a an 
impressive massif .streltiiiiig from 
the Bay t)fBiscay ofl'the Atlantic 
ocean to the Costa Brava on the 

Metliterraiiean sea. Kven though this im­
posing mountain range acts as a natural 
lx)rdei' iK'tween France antl Spain, the |->e( > 
p\es. on each side liave, ft)r cenluries. 
shared many things in common, some of 
which .survive to this day. Cultural antliro-
]ioligi,sts use the term -mountain culture-
to refer Ui this .set t)f similar cultural char­
acteristics determined by factors itUj^licii 
in a mountain environment. Tliis is not to 
.say, however, that there ate no tlilferences. 
The rugged terrain, physical istitation, and 
die events t)f histtirv' have all helped to 
leave a .special mark on each of the intli 
\idual communities. 

In the westeninui-st zt>ne coinciding 
with the Ba.sque and Nav-.aiaii .\utoiit)ni 
OUS Communities (hLstorically Itnowii as 
the Ba.st]ue Ctiiinity or luiskil Herria), we 
find open valleys with niixlerate slopes 
antl a climate strongly iniluented by the 
ne-.imess of the Allaniic otxan. .Shon, gently 
rolling rivers, shaded o\er hy the leafy 
greens of beech, oak, :ind pine iree.s, flow 
ihrtiugh meatlows and p.tstures. In the 
.spring, high up where the rivers sprout 
the winter sntiws melt into a multitude of 

brtjoks and streams which excitedly find 
their way to lower ground, bringing watc 
anti life to the open pastures where sen 
wiltl horses, cows, and sheep leisurelv 
graze until the first siiows fall again. Winter 
pushes them on in their annual e.xtxlus it) 
grazing grounds on the flat, peaceful plains 
resting at the fioothills of the PvTenees. 

A VERY SPECIAL VALLEY 

The Rtjneal valley, crossed from north 
to Stiutli by the Eisca river, is one of these 
Navarran val lev's, It is home to sev-en towTis. 
which centuries ago jt)ined together to 
fomi a (Toliiical unit tt) communally govern 
the valley, its mountains and pa.siure laids. 
Tlie ruling Valley Council not only regu­
lated the use of the summer alpine pas 
tuies but afso .set die dates for going up 
antl coming down Irom ihese pastures du­
ly antl September, respectively) and ft)r 
the beginning and end of the seasonal 
niigraiion tt) other gi-azing grt)und.s. llianks 
It) a privilege the Roncalians w ere granted 
wjy back in the early .Mititlle .̂ ges, IIK V 
coultl gr;ize their sheep seven months of 
the year from tXtober IS tu May 15 in the 
rtiyal lands in .stitilhern Navarre known as 
Bartlenas Reaies. 

[Jfe for the Roiicalian, or better yei, for 
the Roncalian shepherd was a ctintiniial 
t t lining and going vviih long stretches of 
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time away from home, family, ;inil friends. 
A shepherti wotiltl spend eight months t)f 
the year —whedier it be down below in 
the Banlenas in the winter or high up in 
the mountains in the .summer— living 
alone, < inly acct impanied by his sheep and 
the occasional contad with tither shep 
herds. It was a hard life, which people 
immersed in an ancient, timeless culture 
were willing to accept; it was a way of life 
which modem times have pushcti asitle 
to be displayed in mu.scum showcases. 
But the .seasonal migratitin of more than 
100,000 sheep must have been a spectac 
ular sight.. thoiLsands t>f sheep making 
their way over liill and mountain, led on 
by shepherds and shepherd boys 3cro.ss 
imaginary highways amidst baaing and 
barking, shattering the tjiiiet .stillness of 
the countryside. 

A CHEESE AS GOOD AS MONEY 

Records dating as far back as the thirteenth 
cetiturv' reveal the importance f)f the val­
ley's large and small livesttK'k industry', 
Tlie economy of the Roncal valley, like 
that of other P̂ Tenean valle>s, was based 
on self sulTicicnty and the e.xponation of 
the limited surplus generated by forestal 
and pastoral acnvities: timber, firewood, 
wool, meat, cheese, tlraught horses and 
lambs. The sale of cheese was a gtxxl way 
for shepherds to supplement dieir salary 
or to round t)ff the income from rhc sale 
of sheep. Alting with pork, cheese was the 
principal ftource of protein in the mm I 
iliet and .so it was always a gtx)d bartering 
item. In the winter momhs in rhe Barde 
nas, shepherds would trade it for wine, 
clotli, oil, etc. to lake back home ever\-
spring. 

Rt>nc.il chee.se —one of the mnsi prized 
and expensive on the Spanish market-
has the flavor of a moimtain culture while 
at the .same time it Ls verv' much its own. 
It is made from raw sheep's milk and is 
moderately to fully cured with the min 
inium time being three moiith.s. Cheese 
making goes on from December to jul>^ 
wiien the ewes lamb. In die fiast, die lamb 
ing season .started before Christmas, a sea­
.son when suckling lamb would bring in 
an especially good price. Cheese would 
then be made during die subsequent, .short 
milking |)eriixl. Another gn)U[i of latnbs 
was bom in March in time to be .sold for 
Easter before .shepherds .started the ap 
proximately wc^k long trip back home. 
Kverv' evening along the way. they wtiultl 
milk the ewes and make the cheese before 

tJinnertime in order to move out early the 
next day with die cheeses already salted 
and bound up in molds. Once they were 
back in the valley, the milking season 
would last all through spring and some 
times well into summer to the end of July 
when man and animal climbed up to 
higher pastures where the chtiicest and 
tastiest grasses could be found. Everyone 
agreed that die cheeses made here were 
the mt).st tlelicHius. Wtien the Valley Ctiun 
cil authorized the ascent to die puerttxs, 
the highest mountain pas.ses bordering 
with France, the sheep were no Itinger 
milked. Tliey were allowed to roam freely 
under the watchful eye of the shephertl, 
who lived in .stone shelters built into the 
not>ks and crannies of the mountainside. 

Tills was man and animals' only vataUon 
litim such a hard, nomadic life. Here in 
the.se alpine pastures shepherds couM lets 
urely enjoy the outdciors, the sun, and the 
conversation with fellow shepherds from 
France and Aragdn, Meanwhile, ct)ws, 
horses, and sheep wandered about, chew­
ing die cud and following their hormonal 
impulses. Below in the valley, the pantries 
in each of the houses eagerly awaited the 
return ol die cheeses taken up tt) mature 
in the Iresh, humid mountain :iir 
—tlieeses which were .safe from the titeflil 
ln)t. drv' wind which could blow in from 
the .st)uth and spoil them beyond repair. 

THE SECRET OF A GOOD 
CHEESE 

The prticess for making Rt)ntal chee.se 
is similar to diat used in making Basque 
cheeses like Idia/abal and L'rbasii, and oih 
er mountain cheL*ses like those protiuced 
in Serrat in the Catalonian PvTenees and 
in the neighboring valleys of .An.st) and 
Hecho in Huesca. Hie chee.se is made 
frttni warm fresh milk .still ai the sheep's 
Ixidv temperature (35 U) 37 C). The milk 
comes frtim Rctsct sheep, a variety which. 

altht>ugli not verj' large, holds up well in 
extreme weather conditions. Rasa sheep 
jiroduce a high tjuality milk rich in fat, 
but the amount t)f milk they pnxluce is 
relatively small. Betause they essentially 
graze in the wild, their milk lias a wond­
erful smell antl flavor. Once the milk has 
lieen tibtained, an animal curdling agent 
is then addetl and the milk is left to curdle 
tor at least an hour, thus allowing time to 
do its work. The goal is a compact curd 
which has not formed UMJ rapiclly. Once 
the curd has formetl, it is dien cut up into 
tiny bits until it has a mush like consisten 
cy. The next step is to tlrain ofl'die w hey 
and U) this end, the curd is sometimes 
slightly rebeatetl. The curd is then shaped 
by hand as more whey continues to be 
released. It is then placed into a flexible, 
beechwtxxJ reaangular mold ta l l i^ a 
.vierci, which lias rwo halvt̂ s which fold 
togedier tt) fVimi an interior cylinder whose 
diameter can be adjusted according to the 
size of the cheese being made (generally 
1.5 kilograms and up). Next, the chee.se is 
punctured with wooden needles antl me 
tJianically compatted so as to extract the 
last drops of whey uxtpped in the interior. 
This helps to produce a firm, compact, 
eyeless cheese. The smooth, airtight, 
brtiwnish black rind is ftirmed by placing 
the cheese on a wooden lx)ard which has 
been wanned up over a fire and jxiuring 
ht)t water over the cheese. Tiie last step is 
to rub the top and bottom of the cheese 
with salt over a period of a couple tlays 
while it remains in the .vierei. And then, it 
is up to time and nature to decide if each 
step has been done just right. 

This is the way Roncal cheese has been 
artlsanallv- made for centuries. Tt)day, hov\--
ever, it is getting harder and hiirder to 
find shepherds wlio still make cheese in 
this way, and .so, the supply of artisanally 
made Rontal cheese is limited. In re-
.s|X)n.se tt> the gradual dying out of the 
pastoral .system, a cheese factory was set 
up in 1974 in the town of Roncal with the 
support of the Navarran regional auiliori 
ties. In 1981 the first Denomination of 
Origin for Spanish dieese W;LS created :md 
awarded tt) Roncal cheese. The continuetl 
arti.sanal pnxluction and the recent Indus 
uial pniduction, regulatetl bv- the Denom 
ination of Origin Regulatory Boartl, are 
the keys to the fijture of Roncal cheese. 
Tills hardy cheese —rich in fat and sliglitlv-
piquant— whtxse unique pensonality your 
taste buds never forget is tine of the most 
prized gastronomic treasures among the 
nch variety of Navarran produtts. 

2^ 
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would say. That one came over from 
France; when the attack occuned across 
the border, the French would likewise say, 
That one came over from Spain! 

'WE HAVEN'T GOT ANY WINE 

71ie [leople of the Roncal valley are 
[aoud of their long history; it is saitJ that 
this was the land v^'liere Tubal inirtx.luced 
his Iberian language, what is ttxlay the 
Bast|ue language. For centuries, the Ron­
calians have .sought to protect their unique 
heritage from the influence of newcomers, 
lawver Juan Cruz Aranguren, wlio.se doc­
toral di.s,sertation was on die history of the 
valley commonwealth, gives an example: 
Ouisick'rs bad to have a yellow bund bar 
cic'ring their Iraditiancd cape to distinguish 
tlK'in from natives, whose aqjes were 
hound in red. Don'/ think far a minute 
that the .standard of living in the valley 
ti'cLS always what it is today. It's physiccd 
isolation unci hcirdi climate meant many 
liurclslMps. Over tlx centuries, in dociiment 
(ifter document, tlje argument to sixiw Ixiw 
jjoor they were and thus cuvicl flaying taxes 
was always the same: Ttiis valley Ls .so 
poor that we haven •i got any wine. Quite 
poetic, isn't it.'' Welt, they weren't exactly 
/ttve.s' —nablemeu don't have to pay taxes 
to anyone— but rather shares, which were 
in tbe form of livestock not money. These 
fieofite even stand out as far as their lives­
tock K concerned: in alt of Navarre they 
raise the coarse wooled sheep, here they 
raise tt.K' laclia djeep. 

Higher up in the pastures of Belagua, 
sheep, horses, antl handsome grey or tan-
colored cows alternately dtX die lantlseape. 
Here, a shepherd and artisanal cheesemak-
er named Marengo explains: / have lacha 
.djeep and some rasa... / even have a 
cra.^hred one iviih horns, tvhich always 
seems lo gii v the mosl milk. Nlarengo is a 
heavy-set and beirtletl thirty year-1)Id wht) 
t huse to live amitlst the.se grieeii mid white 
[leaks with his wife and daughter. He has 
nbt)iii one hundi'eti and thiny slieep and 
a modest, recently construtted sheepfokl 
where he protects his animals from the 
cold, milks them, and prepares his superii 
chee.se. He is tJriginally from Isaba, the 
last Sjianisli town before reaching the 
French bottler, and feels right at home 
living on the Belaguan cirque surrounded 
by majestic mountains. Noirtuiays a tat of 
pmple claim to be ecalvgisls, but we she 
fiherds bcu e always been ecologi'tts We've 
alwayspratecled our surroundings, an en-
l iranment tiv'iegrown to loiv and respect 
later the conversation turns tu clieesemak-
iiig: The size of the cheeses uv make has 
altvays been the same —one and a half 
kilograms. It's an old custom. The process 
has been regulated far centuries: this way 

Agenda 

we avoid any problems and everyone gets 
along. We're proud of our ways and are 
tcorking on setting up an artisctned cheese-
makers association for the entire Roncal 
vcdley. The Commonwealth Ordinances 
take up the matter of cheesemaking in 
article 71: In order to dispel any c/ue.slion 
as to the right to use the different cheese-
making sites, the following is set forth- the 
fitst to arrive in the morning ready-
dressed and tools at hand, u'ill hcwepre­
ferential use if the livestock which are ta 
pnxluce tlje milk for tlje cheese are brought 
to the site that same afternoon. Otherwise, 
said right will he forfeited. No one mciyi 
claim the right to use more than one site 
in tl.w same day; any such claim is auto­
matically nullified. 

Only minutes ago, the boira —a heavy 
fog— rolled in over the barren mountain-
tops along the border and descended up­
on the Relaguan cirque suddenly tutting 
it off from view. More than a ft>g, it seems 
like a mass t)f liny, cold, wet drops capable 
(.•I peiielniiing ei-vmliitig to [he Imne. Now 
it taegins to move down into this part of 
the va!le>' wrapping the beech, oak and 
walnut trees in a grey mi.st. The infinite 
.sliades of green of only moments ago fade 

Tourist Office in the Isttha 
Hotel. Telephone: (48) 89 30 00. 
Where to eatj In Burgui, RoncaJ, and 
Isaba there are country kitchens which 
serve decent meals at reastinable 
prices. At the fcxit of Mount Aries, 
there is a quaint spot cal let! liarda de 
Juan Pito which the visitor might find 
interesdng. 
Where to sleep: The best hotel in 
the area is the Isaba Hotel in Isaba, 
Forty kilometres away in Leyre, there 
are a hotel and a monastery which 
tiffers guestrooms to travellers. 
Festivals: Three-Cow Tribute -July 
13di; Uztarroz-july l6th; Isabajuly 
25th; Rtincal-August 15th; Garde 
Augusi 19th; \ ' i II dagoz August 28lli. 

into one as shreds of fog creep along the 
forest floor over and around die delicate 
ferns. Everything grows here, boasts a lum­
berjack catching die admiring kK)k in my 
eye. In tbe olden days, when the winter 
came on, the snow would keep everyone 
inside around tlje fire in tbe kitdjen. They 
would sit around and have long talks 
—ccdled ergudartes— about anything and 
eveiything. Back then, people would eat a 
lot of bread, a firm bread... well, actually 
more on tbe hard.side. Bread ivas such an 
Important part of the generally fjoor diet 
that to make sure there was enougjj, wheat 
was planted even on the steepest slopes, 
which were almost inaccessible. They were 
called -sunlookers- because since they 
faced saittlj, tixy always got plenty of sun. 
I think that being shut in all winter long 
probably lead ta tbe conservative ways of 
the Ronccdian fcmtily. You'd hardly ever 
see the uiomen... well, in my time, ya% but 
my father used to tell me edjout how during 
the town festivals the women would stay 
inside and be contentjust to look out from 
behind the ciirtaim. 

A FUTURE RESERVE? 

The following day, the blue skies have 
shaken off the last bits of fog and are once 
again home it) a multitude of birds t)f prey. 
At times, ihey suddently dive down to the 
ri\'er and skim tiver the water. Some, tike 
the lanimergeier, the falcon, and the spar 
row hawk, are quite large. The valley 
seems to be crying om for the merited 
status of National Park or Reserve so as to 
be able to better proted its extraordtnarv' 
flora and fauna. Tlie Magna Carta of Nature 
tlrawn up by the 1972 Stockliolm Declara 
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In these alpine pastures sbepberds ccndd leisurely enjoy the outdonrs, the sun, and tbe 
conversation with feUow shepherds from France and Aragon while their sheep 

wandered about. 

tion on environment declared -protettable-
the Larta highlands in the uppeniiost part 
of the valley. Tliis should shield it from 
the devastation so often caused by man. 
Not the Roncaliaii man, of course; he is 
aKvays tarefril to maintain die delicate bal 
aiice of his natural surtoundings. He thinks 
twice whenever a wtx idcock, a ptarmigan, 
a pheasant, a wild goat, or maybe even 
the last sun'iving bear comes within the 
range of his stuilgun. One ltx';d. okl fisli-
erniaii laments: Ever since the old roads 
were inipmivd and everyone bas a car to 
get up here to do a tittle fishing the fishing 
hcisn 't been so good. There are stilt plenty 
of trout, of course, but Ihere are cdsoplenty 
of fisljermen! 

Back in the u )wn of Koncal at the Lopez 
Penskm (also called Fonda Conchita), a 
crowd t)f fishermen still decked out in 
their elaborate fishing outfits pours into 
the guesthouse dining room. "While wailing 
for their catch to be fried up with or widi 
t)ut ham imd brought to them, they talk of 
the thrill of that huge trout... the one that 
got away, of that great fishing hole k)und 
by accident, of that day last year when the 

The seasonal ?nigration 
must have been a 
sfjectacular sight,., 
thousands of sheep 

making their way over 
hill and mountain, led on 

by shepherds across 
imaginary? highways. 

fish were really jumping, and on and on. 
And for those who don't bring in their 
t.>wn catch, this dining room is famous for 
its chicken chilindrdn. 

The valley's seven towns gradually fade 
into the distance as the sky opens up wilh 
each clearing along the road down toward 
Ye.sa Reservoir in Aragtjn. Behind remains 
an enchanting valley and its unforgettable 
petple —a valley which exisLs in an almo.st 
virgin state despite all, a people who have 
resolved man's eternal conflict over land 

rights by consening the wise, just stilutions 
pui forth by their forebearers. Seven 
liundred years ago, they even found a way 
to get along wilh their northern French 
neighbors: on October 16, 1375 the Three-
Cow Tribute was instituted. It retjuiretl 
five tt)wns in France's Beam valley to pay 
three cows a year to five towns in the 
Roncal valle>'. This age old ritual is cele­
brated ever)'July 13di at Saint Martin's Rock 
under the gaze of die .̂ l̂es and Anie moun-
liiin ]ieaks widi ihe itwering pines of the 
birra heights nearby. Once die Rontali:in-, 
have checked over and accepted each of 
die three two-year-old cows having no de­
fects nor injuries which the French have 
handed over, the festivities begin. Colorfril 
tatilecloths are spread t)ui over the green 
fields and inviting aromas fill die :iir as 
the delicious fixxJs provided by the Ron 
calians are set out. Year after year, the rame 
traditional dishes are served at this grand 
counirv- banquet: roasted suckling lamb, 
stews, Rtintal cheeses, and fine wines. The 
French —to show that their tribute is paid 
all in goixl spirit— provide the brandy 
and, more recently, the coffee. 
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his important missitjn and in.stead spent his 
days courting these beauties. Meanwhile, Si­
va's patience was wearing thin and, in a mo­
ment t)f exasperation, decided to ignore 
Reina-Duniila's conditions. Force would 
achieve what his wi,sdom and power could 
ntn. But once again he was to fail: his be­
loved died before he could cany tiut his 
vvLsh. Overtaken with .stirrow, Siva had her 
buried in a spetial ttimb guarded by his prin­
ces. Forty tlays had gone by when a myste 
rious glow enveloped the tomb and an un 
usual plant began to grow. The heart-stricken 
Siva proclaimed: 'The ^ i r i t of my Ix'loved 
one liivs on in ihis plant, h shall be ccdled 
Pad! And so it was. Padi (rice) has since 
hecome man's principal food. 

The last line of this ancient Hindu tale is 
certainly true: rice has been the prindpal 
food in oriental cultures for more than forty 
centuries. iLs cultivation has been traced as 
far tiLiek as 2500 B.C. An intere.siing tact .show 
iiig the fundamental importance of rice is 
thai in many oriental languages the word for 
-rice- is the same as the word for -meal-, 
with there being a distinttion for the mom 
ing, iitKin, and evening meals. For centuries, 
die earth hxs given up its grift of rice to 
ajipease man's hunger. In the E;ist, the wide 
sjiread rice consumption is undt luliledly due 
It) the lack of animal tulories imposed by 
extreme ]X)vert>' t)r religious beliefs in rein-
tamation. Rice was relatively sitsw in coming 
tt> the West. It first made its way into Medi-
ierrane;in v tiltiire.s cartied in the patks of 
Alexander the Great's trtxips returning from 
their invasion of the Orient. This grain did 
not 6ill on fertile ground, ihough, until die 
Islamic expansion. 

AI^RUZZ, ARROZ, RICE 

•With the Arabs, rice cultivation and its cu-
iinar>' applications definitively uxjk root, 
spreading ilirt)ugin)iit Riirope from Spain, a 
cenietpoini of Islamic culture. (The Spanish 
word ft>r rice arrvzis dcrivietl from die Arabic 
word alruzzl '^hat had previously been a 
rare ftK)tl — from the Greeks we find only 
the name oriza and from the Romans a single 
recipe ft)r a refreshing rice drink — had be 
come an integral pan of the Eurtijiean diet 
by the ihirteenth and fourteenth cenluries, 
AntJther theor)-. supported by Gauben in his 
l)()t)k Byzantine Spain- and by Corominas 
in his etymological dictionary, claims thai 
the Byzantines who reaclictl foa.stal Spain in 
the sixth century were responsible for pop 
iilari/itig the cultivation and consumption 
of rice. This .seems unlikely, but the Bv7.an 
tines ditl most certainly help tt) lay the 
grountlwork — as did the Romans — for the 
later rapid acceptance of rice. Tlie Spanish' 
regit in of Levante — iLs climate, its lands, 
and iLs-peoples — welcomed this grain as 

their own. And so rice had travelled a long 
way, frtim die fields of Asia to the shores of 
Europe. Later, it would move on to ihe Amer­
icas, where by the eighteenth century it fiad 
become an esiablied fcxxl. Today, as a result 
of this espaiision, rice is the number rwo 
grain consumed by man. 

According to an old Chinese proverb, rice 
grows half of the time in the ground and the 
txher half in the hands of the farmer. How 
tme this is for a CTop that needs manual 
tending throughout its growing season. The 
familiar .scene of workers bent over in the 
rice paddies transplanting the rice seedlings 
one by one can be found all over the world. 
Over the years, as rice was exposed to differ­
ent climates and soil typta, new varieties 
spnuig up. Today, with over one thousand 
three hundred varieties, rice comes in all 
shapes and forms whether ii be oblong, 
round, ridged, ridgeless, and .so on. Each 
culture has its preferred t>pe, which BLS right 
in idl its culinary' tradition. Rice-prtxiucing 
countties like %iain generally produce a wide 
range of varieties in order to meet the current 
diversified demand. The rice varieiitzs grown 
in Spain can be distinguished by the ItKality 
where they are grown — Valencia, Sueca, 
Calasparra, Cullera, etc. Each has its special 
properties which, as the experts advi.se us, 
are particularly suited lo a given type of rice 
dish. 

The nutritional value of rice (100 grams 
has 360 calories, 7g protein, 86g carbohy­
drate, & Ig fat) is only one of the reasons for 
its succe.ss worldwicie. Rice is one of the 
best ways — Italian pasta is a close compet­
itor — to experience the flavor of other 
fotxis. Combined with meats, .seafood, ve­
getables, or simply broths, each grain of rice 
soaks up the flavors and carries them to our 
appreciative taste butLs. 

The years ahead kxjk even more promis­
ing for this ancient pain. Its nutritional value, 
great taste, low cost, and ease ol shipping 
and storing all go in to make for a very liright 
future. 

Codfish and Rice Casserole 

'iOO gram.5 rite 
200 grancs ctxJfl.sh 

1 metliuni uniun, finely chopped 
2 clove.s ffirlic, finely thopped 

snipjTicU paisley 
cut luinaiocs 
olive oil 

Desalt and boil cotlfish. Remove bones 
and skin, and flake into pieces. In a clay 
casserole dish, saute codfish, onions, and 
garlic over medium heat. Add rice, parsley 
and tomatoes. Add hot water (double the 
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volume of the rice) and lighdy shake casse­
role imtil water begias to tioil. "When a gtxxl 
part of the water, has beeft absortx:d, bake 
ea.vsero]e in a medium oven for 15 niiniiies. 
It will be .somevAat soupy When dt>ne. Makes 
4 .servings. 

Rice with Mus 

1/2 kiiognim ciee 
1/4 kilogram mu.shrfxini.s, denied and soaked 
1/4 kilogrLini lean pork or ribs . 

1 led pt^per 
1 comaio 

garlit (2 or 3 ekwes) 
salt 
saf&on 
olive oil 

^ J n a paella pan, saute meat and mush-
.rtxims in oil until done. Remove and set 
, aside. In same oil^:Saute garlic and tomato. 
Add water ((.louijle the volume of the rice), 

Bait, and saffron. Boil for 3 minutes beft>re 
ad^jng rice. Simmer alxiut 20 minutes. Makes 
4 savings. 

1/2 l^ 'S^m rice 
t onion, separated into .sheathi and sauteed 

baked green peppers, cm Into strips 
sliced fresh tomatoes "̂ '•x 

200 grai^ olive nil 41 
Miippcd juiisliry 
w hite pepper 

In a large pan, saute the rice in oil. Add 
water, salt, and white pepper. Wlien the rice 
is halt-done, mix in onion, gree%jpeppers, 
and tomatcps. Sprinkle parsley over n|t^short­
ly beffiie it i.l̂ Jdtxie. Makes -1 sertings. 

Arroa; a la Cortijera 
CFa«n-Style Rice) 

Belgian Endive, Avocado, 
and Hice salad 

2(W Rntni.s king-grain rice 
12 Looked green :isparjgns 
2 hnnl.'s Belgian endife (bbntiied "endive) 
1 avtx-ado, peeled 

Sakitl Dressing: 

1 cup nuiyonaise 
2 dessertspoons miLstart̂  
4 dessertspoons cyi.'inp 

In a saucepan, bring 1 litre of salted water 
lo a fx)i!. Add ricg, .slfr, and ctx)k over medi­
um hc^i for 12 iTi 15 minutes. Test tor done-
ne.s.s. [.isiiig a ct)lander, quickly rinse under 
cold water, ilrain and put in a glass bowl. 
Fluff to keep rice from sticking together. Cut 

'̂ p.p asparagus, Belgian endive, and avocado. 
A(.[d to dee Ftx the tlressing, combine may 
onaise, mustard, and catsup in a blender. 
Serve on the side. M:»kes 4 servings. 

Rice with Squid and Mussels 

250 gnuus rice ja^ >^ 
300 prAm& squid, cl̂ Jtî ed and cut in ring,s 
300 grams mu.sseLs, rerriuveU frum sht-li--

1 .sliced iiniun 
•-3 .sliced garlic cloves 
4 t|es,serLsppons crushed tomato 

olive oil 
salt 
pepper 

Boil rice in abuntlani water. "Wlien cooked 
ed dentc, remove from heat and tJrarn well. 
Saule t>nion and garlic in oil till tender. Add 
.squid and cook fill done. Stir in mussels, 
tomato, salt, and pepper :md cook for a R-w 
more minutes. Slii in lice and snvi- at ontc.^ 

Rice Pudding 

Apple Rice 

350 grams rice 
1 1/4 litres liot broth (aproN,) 

1 small Golden apple 
50 fpam.s huner , 
3 tles.sertspoon.s tlairy cream 

grated cheese 
dry white wine 
sail 
pepper 

Peel, core, and dice apple. In a pan, sautiS 
apple over low heat for about 10 minutes, 
stirring often. Add rice. ^X''hen rice becomes 
trans-parent, sprinkle with wine. Add a ca-
blespotm of boiling water to ctiver. Slowly 
add htx broth as rice absorbs liquid, Ctiok 
for 18 more minutes, stirring often. Remove 
from heat. Mix in cream, remaining butter, 
and cheese until rice is well coated Salt and 
pepper to taste. Cover and let stand for 1 
minute before sening. Makes 4 servings. 

200 grams rice 
150 grams .sugar 
25 grams hiittci 

I litre milk 
^ 2 egg yolks 

1 1 vanilla bean or stick tif cinnamon grated 
, lemon peel 

Rinse rice and cook for 5 minutes. Drain. 
In a,saucepaii, bring milk to a lioil and atid 
rice. Add vanilla or cinnamon, and a pinch 
of .salt. Ctxjk over Icjw hear for 30 minutes. 
Stir in sugar and then i-emove fri:.>m heat. Mix 
in butter and egg yolke. Ptiur into a .serving , 
dish and alk)w' to colli, if desired, tiecorat* 
with candied fruits. 

*di^ I 







V A L E N C I A 

THE LAND 

OFRICE 
Text and photos: Restaiuadores 

Spanish cuisine is as diverse as Spain's 
Diany landscapes. Over the centiDies each region has 

developed recipes for preparing the foods 
they produce. In Valencia, the magic ivord is rice: 

recipe upon recipe revolves around this grain, 
ivhose varieties are distinguished by the method of 

cooking. 

Rice cultivation 
goes way back in 
the historv' of Va­
lencia, a region 
along the eastern 
coa.st t)f .Spain. Tlie 
Arabs were proba­
bly I lie first tti grow 
it, aiitl by the time Christian troops 
under the banner of King James of 
\̂ragon conquered the region in the 

tliineenth ceniury, rice was thriving 
in the vvci low lying areas, llnftirtu 
natelv', however, so were mtxsquitoes, 
and tonsetiuentl>', malaria was a con-
.slant threat to the populatitin, often 
taking its loll. Many people blamed 
these outbreaks oi di.sease tin rice 
culdvation while other more radtinal 
minded souls knew tliat growing rice 
was one of the biest ways to improve 
marsh like terrain. Noneihele.s.s, the 
fonner belief won out. and over ilic 
centuries royal prohibittins on die 

growing of rice 
were a tx)mmon oc-
cunence. In the 
eighteenth centurv-
r i c e came up 
against one of its 
toughest enemies: 
a botanist named 

Cavanilles condemned the cultiva­
tion of rice and warnetl against its 
negative effects in his monumental 
l"Hxik Observations an the Sidiiral 
History, Geography... of the Kingdom 
of Valencia. As it lumed out, how­
ever, neither royal mandates nor 
.scht)liu-|>' tiissertaiions txxild dissuade 
farmers from growing this profitable 
crtip. They were quick to find ways 
H> tleal with fines and other punitive 
measures imposetl upon them. It is 
iniptirtani to tneniion that back then 
rice was principally ccaisideied a sub­
stitute for wheat: it wa.s ground up 
into flour for use in making bread 
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tir porridge. Ctx)kbooks of the day might 
hav e inclutled only a single recipe ftir rice 
cooked in a meat broth or one for rice pud­
ding. Even as late as the sixteenth and se­
venteenth centuries wiien rice was grown in 
abund;iiice in Valencia, the rypital regional 
ilisli was a meat and chick-pea stew, a vari­
ation (jf the tradidon-al cocido — delicious 
but with not a single grain of rice! 

101 WAYS TO 
MAKE RICE 

At first glance, il seems as if there are do 
/ens of Valeiiciiui rice varieties and a hundred 
or so ways to [irepare them. On taking a 
closer ltx)k, however, we can sort such a 
wide seleciit>n into three bxsie groups based 
upon the cooking method. Valenciaiis make 
rice in either a .sicvvpot, a casserole (tratlititm 
calls for one made t)f clay), tira large, round, 
shallow pan called a paella In ihis last case, 
we have an example of how 
the name of the cooking 
vessel has given its name 
to the food [irepared in it, 
A minor clarification, 
though, is in order: in 'Va­
lencia the term paella actu 
ally refers only it) the small 
pan while the large one 
useti to pre|iare what is 
now internationally knowm 
as paella is called a 
caldero. 

Ilic first meditxl — tixik 
ing rice in a .stewpot — is 
similar lo that followed in 
other pails of .Sjxtui: the rice 
is ctK)kcd in abuiidiuit sttxk 
along with vegetables and 
just the right touch of pork 
in any of iLs different forms. 
Because of its soup like con 
si.steiicv'. rice made in litis way is given the 
generic name caldosoor -soupy rice-. Soupy-
rice tlislies are ch;iractcristically winter meals 
anti are traditionallv- onh' served in tlie home. 
Recently, Imwever. tlicv' arc beginning to ap 
pear on the menus of a few area restaurants. 

Tile second way to prepare rice is in a 
ta,sserole di.sli. eidier baking it in the oven 
until all the liquid is abstxbed or cotiking it 
in abundant liquid to produce a soupy-rice 
tlish. Oven baked rice dishes are the most 
popular and are a favorite item on restaurant 
menus since besides being delicious they 
are iiicxpen.sivf. Rice etxiked in a cassert)le 
with seaf(«)d calls tt) mind the tiriginal rice 
dishes prepared by sailors anti fisheniicn at 
sf.i. ,\s the boat Ixxinced up and dtiwn with 
the waves, il was, t>f course, iniptissible to 
cook with the shallow paella pan. The situa 
tion t-allcd for something deeper: either a 
siewpt)t or a casserole. Rice w ith .seafood is 
alwav-s diy- fthe liquid is completely ab 
s( irbed) and rcferretl to bv the generic name 
si'cano. 

are traditionally made by women, probably 
since these are made at home wiiere women 
rule the kitchen. The paella, on the other 
hand, was tiriginally an ouidtxir, country meal 
and the man was in charge of the prepara­
tions from beginning to end. He would col­
lect the firewood, build the fire, and tend Hi 
die paella. Tills cu.stom is still carried on 
today, and it is not unusual to find many a 
man ceremoniously preparing apaella-with 
all the proper fixings on weekend ctiuniry 
oudngs... these same men who would prob­
ably never be caught in the kitchen during 
the rest of die year! Housewives do make 
pael!etes{f,nuh paellas ) and will usually im­
provise according to their imagination and 
the diciates of dieir budget. The large paella 
— the pride and joy of Valencia gastrono­
mists — is .served in all its splendor on spe 
cial (K-casit)tis and at holiday feasts. \Xhat 
was once a no-frills country meal — no table­
cloths, IK) plates, just ever '̂one sinking his 
wooden .spoon intt) the one large ccddero 
imder the shade of a friendly tree — has 
now become a main dish in hundretis of 

restaurants around the 
world. In town after town 
diroughout Valencia, you 
can always find a handful 
of men wiio are looked up­
on as experts in the art of 
making a pedect paella 
Whenever the occasion 
calls for a paella, townspeo 
pie turn to these maestros 
to save the day. 

Although paella is the 
most famous of the 

Valencian rice dishes, it 
has not been around 
as long as the others 

It was originally made 
with codfish and eaten 

during Lent. 

The third method of making rice is to u.se 
a metal paella pan. ,-\slit)n asitle ai tlii.s jxiini 
can help u.s better understand this metlit)tl. 
We are retcning to what might be c< >tisideretl 
a curious culinarv' cu.stom regarding rice: rice 
dishes are considered to be either -feminine-
i.)r -masciihne- ba.sed on wliich se.\ does the 
cooking. For example, soupy-rice dishes 
matle in a stevvpoi or oven baked rit e dishes 

OLD-TIME RECIPES, 
MODERN MEALS 

One exceptitmally good 
soupy rice dish is Arros 
amb fesols t ncips(,r'ice with 
kidney beans and turnips ). 
Tlie rice, beans, ;md turnips 
are cooked in a stewpoi 

along with bkxd sausage :uid pieces of pt)rk, 
.\iioilier noteworthy rice dish, whose sim 
plicit>' and lightness is always pleasing to 
the palate, is Arros amb bledes (rice with 
.Swiss chard). The rice and chard are slowly 
ctitiked in a casserole along vviili snails antl 
a tender, buttery bean called garrofo, Tlie 
key to its excellence is in the stow cooking; 
it is best when eaten as soon as it is done. 
This dish used to be a common, ever>'day 
meal in workers" homes, but it doesn't .seem 
to haved fared very well with the quicker 
pace of mt>tlem life. Arros al forn (baked 
rice) can tie made in two different ways. 
The first uses leftovers from a previous day's 
meat sitrw, which are combined with the 
rice and put into a wide clay tas.serole to 
bake in the oven. This v-ariani is tailed de 
piiclKro (piichero means -.stew-). Tlie .second 
way to prepare baked rice, called de ayiino, 
is to cook the rice with chickpeas, pt)tatt)es, 
sliced tomatoes, and raisins (optitmal). Garlic 
and parslev- arc atitltxl for fiav oring. Ant)ther 
recipe for baked rice is Arros amb co.ilra 
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GALBIS PAELLA 

THERE'S ENOUGH FOR EVERYONE! 
The Galbis family lias been 

in the restaurani business 
for three general itins. They 
have come a long way from 
grandnitnher's country kiit hen 
of almost a century ago to the 
pivsctit day Galbis Restaurant 
in L'Allcudia, one of the best 
in Valencia serving traditional 
regional cuisine as well as in 
temaiional favorites. Hut il is 
not this restaurant's excellent 
food which has spread its fame 
far and wide: the Galbis Res-
tiiurani is king when it comes 
to making gigantic fjctellas! 

Such a unit|ue tlisiinction 
came alxiut on a whini. on a 
friendly son of personal chal­
lenge. Tbe town of Guadasiir 
was hokiiiig its annual paella 
contest, and Antonio Galbis tic 
cided to enter and make a 
paella large enough to serve 
one iht)u.saiid people. And 
that's exactly what he did. He 
consulted kxal craftsmen and 
hatI a .special calderom-^de (a 
ccildero is the metal pan the 
paella is made in) and rouiiLleJ 

Text and photos; Restauradores 

This Valencian family has been i n the restaurant 
business for over a century. One day not too long 

ago, Antonio Galbis took on the seemhig^y 
impossible task of making a paella for one thousand 

peoplel Success was his and what started out as a 
personal challenge has now brought h im 

international fame. There is no denying that the 
Galbis family have today become ambassadors of 

Spanish gastronomy the world over. 

up a group of enthusiastic, ad­
venturous helpers ready to take 
on die challenge. But the pros­
pects did not \ook gootl: mo.st 
people, inclutling tO]i represen­
tatives t)fValenci;iii cuisine, pre-
dicletl that ilie fiaella w'ould 

certainly Hop given the unor 
thtxlox size of the caldera. By 
day's end they had been jirov 
en wrong lor ihe/Me//«was a 
tremendous succe.ss. "Ilie Gal-
bi.s f.miily had hit upon just the 
right formula for making a 

(rice with a cTUSt) or, sometimes 
called. Arros nssgrtf (golden rice). 
Tills recipe calls for lots of pork. 
Tlie golden crust is achieved by 
bnishiiig the top with beaten egg yolks. The 
townspeople of Elche and the surrounding 
area are especially adept at preparing this 
meal since it is their regional dish. Arras a 
banda (rice on the side) is a seafood rice 
dish. Different types of fish iise firm cooked 
in water and then set aside. Tlie sttx-k from 
the fish is then used to cook the rice in a 
paella pan. Tlie rice is eaten separately, and 
the boiled fish is usually .served with a garlic 
inayonaise or salmotreta sauce to spice it 
up a linle. 

Alt llo ugh paella is tlie mtisi famous t>f the 
Valenciaii rice dishes, it lias ntx been around 
as long as the t)thers. It was originally a meal 
f.iien during U-ni. and in tune with the aus­
terity of the txtasion, the only accompanying 
ingredient was codfish. Later, -js paellas be 
came assotiated with festive ct)uiitry outings, 
ihey took on a livelier prt)file- Vt"getab!es 
from Ihe iieartiy garden — especially those 
tender beans cal let! garrofo and ta vella 
and chickens and rabbits from the nearby 
corrctl went into the making. In .some 

paella in a huge pan and hav­
ing it retti in die same exquisite 
tjuality of one niatle in a 
traditional size caldero. News 
of the giant paella quickly 
spreat! aiitt betbre long it had 
liL-conif a imist- for town fes-
uv.ils and uilicr grand events. 
For example, on his visit it>Va 
leiicia. Pope John Raul 11 was 
h M11 i il -ft I with a giant paella. 
New and bigger cedderos — 
some with a capacity for 2000 
siT. ings — had to he m.itle. 

After only two years, Spain 
had become a little .small for 
die Galbis faniily'.s gigantic 
paellas so off they wtni lo 
France, Italy, Germany. Austria, 
Hollaiid, and Swit^eriand, de 
lighting diners with the novelty 
and great laste of a giant paella. 
rheir paellas have even made 
it all the wa)' across the ocean 
to Brasil aniJ to Florida in the 
U.S.A. It is no exaggeration to 
.say that the Galbis î imily have 
become amlias-sadors of Valen­
cian rice cuisine around the 
world. 

The Galbis family had hit 
upon just the right 

formula for making a 
paella in a huge pan and 
having it retain the same 
exquisite quality of one 
made in a traditional-

size caldero. 

arenas, duck was preferred since its high lat 
content helped to save on oil. a ct)nimtxiity 
which always seemetl expensive to the 
farmer. The trick was to make the paella 
using tiiily htjme protluccd ingretlicnts antl 
avoid at all costs having to make a trip to the 
store! 

VARIATIONS ON THE SAME 
THEME 

Although the ingreiiients men 
tioned so far are the most typical, ctxiks are, 
tlf course, free ui improvise with other ve 
getables and meats. A pany of hunters might 
celebrate a hard day's hunting bv" ct)oking 
up their catch — perhaps a partridge — in 
the paella pan. As far as other vegetables are 
ctmccmed, artichoke hearts make a nice ad­
dition. In atldititm to the main ingredients, a 
fiew niouniain snails are .sometimes thrown 
in to enhance the fiavtir while a touch of 
saffrtin is added to give the rice a rich goltieii 
coltir. Some cooks add cubes of lean pork to 
enhance jxxiltrj' meals, hui purisis .shakt- iheir 
head at this pratiice. Coiistal restaurants have 
made their contribution by coming up wiili 
the shellfish paella. The paellas v̂ 'ith lobster 
are always in demand and sti are those in 
which meal and seafood, like eels, ftir ex­
ample, go in together to make a perfect duo. 

And St), as we see, the sky is the limit 
w hen it comes tt> the variety of rice dishes. 
Fach with its particular combination of in­
gredients is deticious in its own w îy, pro 
tiding, ihai is, it is cooked just right! 
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T O R O W I N E S 

mm MEDIEVAL 
TO MODERN TIMES 

Text; Jose Carlos Capel 
Photos: P. Sancho-Mata 

For centuries, the classic Toro wines 
—robust, full-bodied, strong and heady 
with their unmistakable palate— were craft­
ed according to traditional methods. This 
deep, noble liquid, almost as black as the 
night and twinlding with magical purples, 
is brimming with life and legend. Its roots 
reach deep into the past glories and defeats 
of the old Kingdom of Castile. 

In Ca.stile in the late Midtlle 
Ages, the neighboring 
towns of Tt)ro and Alaejo.s 

alt)ng the banks of the I^ucro 
river protiuced the most well 
known wines at both ends of 
the spectrum. The vineyartls tif 
the former gave fonh the mosl 
superb retls while those of the 

latter .sened as a nucleus for 
protlucing famous white w ines 
(this cenier wtiuld later shift 
tt) the town of Ruetki in Valla 
dolid). 'fliesc wines were liom 
to travel and be appreciated 
lieyond the bt)rders of Castile. 
So, it is not suqirising that nu­
merous thirteenth and four 
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Toro's arcaded town square lined with shops and bars. 
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A quiet comer from tbe past. A Romanesque church. Wood, stone 



—^•^ Buildings with a traditional Castilian look. 

A closed balcony fashioned in Gallegan style. 

teenth ceniury manu.scripis 
make reference tti ihe wines 
produced in the area of Toro, 
One better known mention is 
found in the popular classic 
'The Book of Good Laiiewrmei\ 
by the Archpriest of Hita in the 
fourteemh century. 

Vine growing in and around 
.Toro wa.s probably the first 
commercial vineyard on die 
Spanish meseta. Tlie wines prt> 
duced were sent up to north­
ern Spain where the demand 
was high along the pilgrimage 
route to the shrine of St. James 
in .Santiago de Composteia. 
Plent)' of wine was neetied to 
quench die thirst of the con-
.slant stream of weary pilgrims 
.sltiwiy making their way to 
what was then almtist the entls 
t)f the earth. Northern areas 
which didn i have vine '̂ards of 
their tiwn looked tt> die inte­
rior to meet their needs, espe 

In medieval 
times, 

Toro wines 
became a highly 

valued 
commodity. 

cially It) thtjse arerLS kntiwn for 
the quality anti t|Liantity t)f dietr 
wines. By the thirteenth cen-
tiirv', powerful religious ortiers 
in the nt>rth had already set up 
vineyards in the region of Toro. 
For example, t)ld dtxrimients 
show that in 1208 the kitig of 
Leon, Alfonso IX, ceded 20 
iiruii^tiilasl I I (il^ ineyard and 
SO measures of until led land 
located in V'aldeloba near Toro 
to the CailK'tlnil at Santiagti dc 
(."t.iiiipostela. Another docu­
ment reveals that in 1216 the 
Church in the Galician town 
of .Santa Maria de Arbas was 

f J) Aranzada: land meet-
sure generally equivcdent to the 
land which can be tilled hy a 
team of cxcen in one day (ap­
prox. 4,470 scptare meters. 
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Denominacion de Origen 

T.0J1.0 
Red wines of high quality 

Elaborated with the grape 
variety «Tinta de TorO" 

WINE CELLARS ENTERED IN 0. D. TORO 

K;:>,_^. 

Bodega Cooperativa Nuestra 
Senora de las Vines. Morales 
de Toro (Zamora). Tels. (988) 
69 80 23-34. 

Bodega Cooperativa Vino de 
Toro. Toro (Zamora). Tel. (988) 
69 03 47. 

Bodegas Jos6 M.' Fermoselle, 
S.L. Avenida de Galicia, 147. 
(Zamora). Tels. (988) 52 55 73 -
52 68 20. 

Hijos de Frutos Villar, S. L. Eras de Sta. Catalina, sin. 
Toro (Zamora). Tel. (988) 69 07 95. 

Bodegas Luis Mateos, S. A. Eras de Sta. Catalina, s/n. 
Toro (Zamora). Tel. (988) 69 08 98. 

Bodegas Farina, S. L. Casaseca de las Chanas (Zamo­
ra). Tels. (988) 57 11 73 - 51 45 62. Telex: 89664 TOUl-E. 

OFICINA CONSEJO REGULADOR 
Plaza de Espana, 7 
TORO (ZAMOfV^) 

Tel. (988) 69 02 30 
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granteti 100 aranzadas of 
vv ine protliicing land on Novel­
las mt>Liniain. 

ONE FOR THE ROAD 

In medieval times, Toro 
wines became a highly valued 
ct)mnit)tlity. They travelled 
here anci there and, thanks to 
their high alcohtsl content, 
when they got it) their tlestina-
titin they were just as splendid 
as when .sent off. It is no won­
der their reputation quickly 
grew. For example, in 1274 an 
ordinance of the city of Ovie­
do, the .capital of Asiuria.s, 
called on merchants to bring 
in wines from the areas south 
of Leon, prefembly from Tt)ro 
or the adjacent Tierra del Vino 
(land of wine). Further proof 
of the importance of Toro 
wines can be found in Palen 
cia's city records. In 1437 at a 

time wlien the citv' —also a cen­
ter of wine production— was 
experiencing an excess wine 
supjily, a city ordinance never­
theless authorized the impor 
tation of Toro wines whose sup 
[lo.sed therapeutic qualities 
were u.sed in curing the sick. 
In a certain sen.se, Toro wines 

can claim to have played their 
part in the disct̂ very of Amer 
ica. It is true that while passing 
through Salamanca, Columbus 
ordered a couple of barrels of 
the regional wine lo lake along 
on his journey, but whether 
11 ley at lually ever got on board 
is ant)iher question. There's no 
doubt, diougli, thai the region 
al wine customs were respon­
sible tor naming the Pinta, one 
of the three caravels which 
sailed olTon that bold expedi­
tion and would later be the first 
to sight land on thai now 
famous day, October 12.1492. 
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As the stor̂ ' goes, friar Diegt) 
de Deza, a native of Toro and 
confessor to Queen Lsabel, 
came up with the name to 
christen die ship. At that time, 
the temi pinta referred to a lic]-
uid measure tisetl tt) pour out 
and measure wine. Today in 
Toro you can still hear the col 
loquial expression -echar una 
jiinta- (drink a pint of wine), 
vvhich calls tt) mind what the 
Briifsli say when treating them­
selves to a beer. 

From the fifteenth to the 
nineteenth centuries, Toro 
wines —reds and whites 
alike— continued to reap 
praise wherever they went. And 
this sometimes meant beyond 
Iberian torders to other Euro 
peaii ctiunifies. So famous 
were they that it is not hard to 
find many references to them 
in literature of the period. As 
examples, we have Lancelot de 

Agenda 
Wine-producing zone: 

Tlie Denomination of Origin 
Tort) includes the municipal­
ities tlf Bovetia de Toni, .\r 
gujillo, .Morales de Tt)ro, El 
Pego. Pelcagonzalo, El Piile 
ro. Sam Miguel de la Ribera, 
.Saiizoles, Tort), Valdefijar, Ve 
niulbo, and Viliamena del 
Puente in the province of 
Zitmora and the miinicipali 
ties of San Roman de Ornija, 
Villafhuica de Ouert). ;intl Petl 
rosa del Rev in the prov ince 
of Valladolitl. 

Climate: Extreme ctintin-
enial with an avemge annual 
rainfall of 3S0 to 370 litres. 

Soil: Alluvial deposits 
which are stoney, at times 
tleep, and generally poor in 
organic matter except for 
ilK)se areas near rivers or 
streams. 

Vine varieties: The prim 
ary vine is the indigenous var­
iety Tinta de Ttiro. which pro 
duces a deep garnet red, fiill 
btxJied wine w bo.se alcohol 
content ranges between 13 
and l4 iier cent. Clarets are 
also produced Irom this v-ar-
iety. White wines are elabo­
rated frt)m the Malvasia grape, 
which i^rotluces a very art) 
iiiatic wine with an alcohol 
content of 12 per cent. 

Serving temper^ure: To­
ro red wines should tie 
.sen'ed at 16 lo 18 degrees 
centigrade. 

DENOMINACION DE ORIGEN TORO" 

[IF-frfftD—~ 

Casteau s Ouvertitre cle Ciiisiile 
puhiished in 1605 and much 
of Spain's Golden Age lit era 
ture, especially works by Fran-
cisct) de Quevedo. Also, for­
eign travel v\Titers visiting Spain 
never failed to be impres.sed 
by Toro wines. One such wTiter 
was Richard Ford, who in his 
book Gatherings from Spain, 
puhiished in 1846, puts Toro 
wines right up there with the 
best. Antl .so, for centuries Toro 
red wines from the vine variety 
Tinta de Toro and white wines 
from the highly e.steemed Al-
billa grape were ft)reniost 
among Spanish wines. In 18-45 
the annual wine prtxluction in 
Toro had reached as much as 
200,000 cdntaras (1 cdniara 
equals 16.13 litres) as recortieti 
in Pascual Madoz's Statistical 
Geographic Dictionary. In the 
last diird tif the nineteenth cen 
tury production rtise even 

higher as Toro wines exported 
in great quantities to France, 
where the phylloxera plague 
had devastated liuntireds of 
vineyards. Tliis trade, htivvever, 
w'tiultl later ultimately die out. 

CLIMATE, son. & VINE 

The region of Toro is Itx-ated 
in the southeastern pan of the 
prtivince of Zamora on the 
western comer of the Ctistilian 
meseta. Ii is characterized by 
moderate hills ranging from 
620 to 750 meters in altitude 
and tertiary sedimentary dep­
osits with lime srtatum. The 
soil is brown and somewhat 
stoney. Despite a relative Allan-
tic influence, the region is one 
of the hottest and tiriest areas 
along the Duero river It has 
an extreme Ctintinental climate 
ctiaracierized by hot and dry 
summers and ven* cold winters 

wilh frosts occurring as late as 
May. The average annual rain­
fall is tine of the lowest In all 
of the Iberian peninsula. Twt) 
basic subareas can be distin­
guished; the western section 
south of Zamora which com-
pri.ses die Tierra del Vhio (land 
of wine) and die eastern .sec­
tion whtxse nucleu'i is Tom and 
vvhich lies south t)f 'TIena del 
f«« (land of bread), sti nanitxl 
for the vast expanse t)f cereal 
fields .stretching berween Val­
ladolid and Palencia across 
Tierra de Campos 

The vine variety- Tinta de To­
ro grows tiver almost 40 % of 
the vineyards. T'his chtiice, no­
ble vine is native and exclusive 
lo the region as a number of 
ani[ielographic studies have 
shown. Similar to the well 
kimwn Tenipranillo, which 
lends its personality to the 
lamoijs Ritija wines, it deter 
mines the asiriiigenty, color in­
tensity, body, and alcoholic 
strength of the area's wines. 
The typical Toro wines are 
garnet red with a blue irides 
cence and mixieraiely to miltlly 
at itlic yel dry with a dense, frui 
ly palate. Alter tbe second year, 
they become snitxnh and silky 
but siill consen'e their natural 
vigor. Tliese traditional charac-
lerisiics of the wine siKin found 
iheir echo in popular sayings 
like Tainando vino de Toro, 
nu'is cpte comer devoro (When 
you drink Toro wine, you tie-
vt)ur more than dine) or Vino 
de Toro es oro, atoupie prieto 
como man> {Toro wine is goiti 
you pour, but it's darker than a 
.Moor). Tom wines, hy the way, 
iLisi happen to sliare their name 
with tile mytliical symbol for 
the Iberian peninsula — the 
Bull. 

Tile second vine variety is 
Tinio Madrid (also called Ne 
gral); it is .somewiiat rougher 
and is used to give color to the 
wines. Tlie diird aiitl last red 
grape variety grown in the re­
gion IS Gamacha With mtxlern 
iechnolt)g)', white wines with 
a delicate bouquet and a (lieas 
ing palate are matie from the 
grajie varieties .Malvasia and Ver-
tie/o .Mixing reds and wiiites 
has king been a common prac­
tice since it is a way to tone 
down color, reduce density', 
and enrich the bt)LiqLiet. 
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Teldf.: 69 00 95 
CASASECA DE LAS CHANAS 
Telefs.: 57 11 88 - S7 U 73 

onciNA 
Fray Toribio tie Moiolinia, 10 

Telef.: 51 45 62. Telex: 89664-TOVI 
ZAMORA (ESRAf̂ A) 

WINES FOR TODAY 

For a got)d pan of this cen-
turs'. the vineyartls of Toro and 
the greater area tif Old Ca.stile, 
fell intt) decline. Wilh the pas 
sage of the Wheat Law in the 
early 1940's. cereal - grtiwiiig 
meant greater rciums and. tlui.s. 
won t)ut over vine-growing. In 
ret ent years, Tt)ro wines hav e 
been making their comeback. 
The Specific Denomination 
gratitetl to the zone in 1985 
sened It) regulate the wine 
making prtxess and its quality 
control. 'Ihese elforts it) resttire 
the reputation of Toro wines 
crv'.stallized in 1987 when the 
Dentiniination of Origin-Ttiro 
was created. .\t the present 
time, it includes 11,000 hec 
tares extending over 15 munic-
ilialitic's —12 in the province 
of Zamtira and 3 in the pro 
vince of Vitlladolitl 

Below ground, Toro is a 
maze of galleries where wine-
tilled casks .silently lay in wait. 
In tkiys past, thn)ugliout Castile 
and especially in areas along 
the Duero River these cool un 
Itlergroiind cellars protected the 
wines from the scorching 
summer heat, die light and oth 
er tlLstorting elemenus. Tlie eel 
Jars used to be filled with huge 
ha/.el or cherry wood barrels, 
each capable of holding up to 
1,000 cdnianis Later, these 
would be put aside to make 
way ftir the more shapely, clas­
sic Bordeaux casks. Totlay, 
these centuries t)ld caves, each 
with its t)wn vent pt)pping up 
tt) the surface for air, are pro 
grcssively being abandtinecl for 
modern, above-ground struc­
tures. 

Ihe winds of change and 
modern times have come to 
Toro... changes which go deep 
but, at the .same time, respect 
traditional ways and the basic 
characteristics of the region's 
classic red wines. A number of 
wineries are completely tiver 
hauling their facilities and in­
vesting in ilie latest icxhnologv . 
Shiny .stainless steel is the new 
lotik —from the receptit)n 
htipjier to the fermentation 
tanks— with commentLible 
aseptic ctinditions everywhere. 
New techniques include har­
vesting the grapes earlier, re 
ducing the contact between the 
mu.st and the pomace in elab 

t)rating red wines, the neces-
saiy settling and racking off of 
the must in elaborating white 
wines, the .strict temperature 
control of femientiuion in mod 
ern stainless steel vats antl sti 
on. i\ll of these are tjuickly 
changing the Image of Ton> 
wines. What are emerging fti nn 
the cellars tt)cla>- are choice, ele 
gant wines for the mtxJeni pal 
ate. The red wines are lighter 
in botly, more balanced, and 
bolder than the ones in the 
[last. They have a lower alcohol 
content, a nit)re ait rat live ap­
pearance, and a more pleasing 
palate. Winegrowers have me 
ticulously worked out the per 
feet formula for elabt)rating and 
aging these red wines with just 
the right time in cask and bot­
tle. And then there are the 
young white and rose wines 
obtained through tcmpcraturc-
conirolled temieiitatitin using 
selected yeasts. These light, 
fresh, fruity wines fit right in 
with the current jiopular de­
mand and are always a succe.ss. 
And so, this Casiilian wine, 
which W:LS once an iiise|iaiable 
companion to muleteers and 
wayfarers and was served up 
in clay pitchers in inns and old 
time pubs, is now a perfect ad­
dition to ihe most distin­
guished tables. Ihe days when 
Toro wine travelled anonym­
ously in wooden barrels lo be 
sold in bulk or to be mixed 
wilh other wines to fortify their 
aroma, extract, and fruitiness 
are days gone by. Bottling is 
rec (Hired by the Regulatory 
Btiard of the Denomination of 
Origin, whose seal on everv 
bottle is the buyer's guarantee 
of quality. 

Wine-making in the region 
of Tort) is keeping up with tbe 
times and .sometimes moving 
ahead tif them. One enteqiri.s-
ing winery came up with the 
-revolutionarv'- idea t)f elabo 
rating the first .sparkling wine 
from the vine v arietv- .Malvasia 
using the champeonoise me­
thod. The first bottles are due 
to see the light in the near fu­
ture. Also, it is now commtin 
to find the highly valued vine 
Cabernet Sauvignon growing 
alongside Tinta de Toro in the 
region. When blended togeth 
er. thes' are sure lo create new 
and surprising experiences. 
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The Route of the 
Conquistadors 

Tesl: Sonia Onega 
Wiolus: TURESPANA 

lA^ western Spain along tbe border with Portugal, the 
region oJ Extremadura ivaits lo be discovered by the tnillions 

of tourists who iJsit Spain ever;}'year. This is the land lhat 
gave forth hundreds of intrepid explorers — some world-

famous and Gibers anonymous — who sailed off to discover 
the Neiv World five centuries ago. The Route of the 

Concfuistadors retraces the origins of these men to their 
iKymetowns in Extremadura — towns whose beauty and rich 

archt'teclural heritage are sure to reward the traveller who 
decides to explore ihetn. 

The region of Extremadura is a land 
alive with historv'. It witnessed the rise 
and fall of ancient peoples — Tartessians, 
Cells, Romans, Visigotlis, Arabs — wiich 
each contribuied to the region's rich her­
itage Hxtremadura is many things, bui per-
haj-)s more than anything, it is the binh-
place of many of those great men who 
wrtHe one of the most im­
portant chapters of wtjrld 
histtiry, the disctivery of 
the New Worid. Famous 
names like Pranci.sco Pi 
/arro, Heman Cortes, Ntj-
ilez de Balbtia, FrancLsco 
de Orellana and many 
more are all coniiecietl tt) 
Exiremadura, to ttwiis 

like Guatlalujie, Trujilkj, Medellin, and 
Jerez de los Caballeros. 

Guadalupe, a name which has travelled 
far and wide, is probably the best known 
corner t)f Extremadura. It grew up out of 
the miraculous appearance of a statue of 
the Virgin, became influential in the di-
rectitin of Spanish lii.story, and later 

tTtissed over the t)cean to 
the New World. The orig­
in of the statute is lost 
somewhere in die pasi; le­
gend has it that while on 
his way to Seville, Saint Lu­
cas carved the statute tt) 
give to Archibishop lean­
dro as a gift from the 
Pope. Whatever its begin-
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Unique Formula 
makes 

Marques de Caceres Rioja wines 
a success with the experts. 

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

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

Marques 
de Cdceres 
Cenicero (Rioja Alta) 
Spain 
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ning.s, its later movements 
seem a litde clearer. In 711 
when the Arabs inv-aded 
southern Spain, priests flee­
ing from Seville took the sta­
tute widi them to save it from 
desecraiitm. In their lliglit, 
they buried it in a river valley 
in Extremadura (the Aral.is lat­
er named this river Guada 
lupejo, which means -hidden 
river-). Centuries later, a 
herdsman named Gil Corde-
rt) was lending bis cows in 
this same area when he no­
ticed thai one of them was 
missing. After looking H | l | 
around, he found it, but it 
was dead. He staited to skin 
the animal to take advantage 
of its hide, but as stxjn as he 
had cut a cross on its breast, 
the cow c-ame back to life and jumped up. 
At thai moment, the Virgin appeared and 
told the herdsman not to be afraid. He 
was to go antl get the priests and tell them 
ttj tiig at this spot where they would find 
her statue. A miracle was prtxrlaimed and 
thus was born the religioas devotion to 
the Virgin of Guadalupe — a devotion 
.soon rendered by common people and 
royally alike. In the founeendi century, 
King Alfonso XI, who had on several oc­
casions hunted in the vicinity, ordered that 
a church and monastery be built on the 
site. The shrine was completed in 1340 
and the town of Puebia dc Guadalupe 
soon grew up around it, Years later in 
1389, ihe monastery was entrusted to the 
Hieronomite Order of monks, under 
whose direrfion it flourished. Htxspitals 
were built, artisan workshops were .set up, 
and studies in metlicine, surger>', phar­
macy, and the letters were promt:)ted. 

THE GLORY OF A IWONASTERY 

On the w-dv into Guadalupe from a point 
in the road called El Humillculcro, pilgrims' 
eves would fall upon the monastery for 
the first time. What an awe-inspiring sight 
— the soldiedy hearing of a fortress and 
the peaceful presence of a sanciuar)'. For 
die traveller coming upon Guadalupe to 
day, the view is just as impressive; the 
large monastery complex is surrounded 
by the town's liou.ses and palaces, set in 
the middle of si I ver greens of olive groves 
with die Villeurcus mountains in the dis­
tance. Once in the IOWTI, we take the steps 
leading up to the church right off the main 
stjuare. The front of the church, flanketl 
by two lowers, is fashioned in Gothic and 
Mudejar styles. Tlie two embossed brass 
doors, crafted by Paolo de Colonia in the 
ftiuneenth century, lead the way in and 

For the traveller 
coming upon Guadalupe 

the view is impressive: 
the large monastery 

complex is surrounded by 
the town's houses and 

palaces. 

let us know right from the start thai our 
visit to this shrine promises a magnificent 
display of art treasures. Tliis is not surpris­
ing, though, since from the fifteenth to 
the eighteenth centuries, the monaster̂ ' 
enjoyed the privilege of nianda forzosa. 
This meant that well-to-do church 
members had to will pan of their propen:>' 
to the church ufxin dieir death {the slirines 
at Jenisalem, Rome, and Santiagt) de Com­
postela aLso had this privilege). On the 
wall behind the main altar, we find altar 
pieces by Carducci, Caxes, Merlo, and Jorge 
Manuel Thet)t(Ktipuii (El Greco's .son). A 
huge, intricately designed wrought iron 
gate, matie in three setiions by Dtiminican 
monks in the sixteenth century', separates 
the chancel and side alrars from the rest 
of the church. Tlie choir stalls in the chan­
cel are beautifully carved from walnui 
w(X)d. 

The sacristy, built from 1636 to 1645, is 
a rectangular room whose WTTIIIS are or­
nately decorated with floral and fruit motifs 
without resulting overelaborate or exces 
sive. Tlie paintings on the walls are by che 
famous seventeenth centurv' Extremeilan 
painter Zurlxiran, who .so tiften chtjse Hier-
onomile friars as his subject matter In his 
paintings, white takes on the meaning of 

color and chiaroscuro brings 
these monks to life, immor 
talizlng diem on canvas. From 
die sacristy wc move into the 
reliquary, where the most trea­
sured items — principally do­
nations from kings — are 
kept. They include enamel-
work, ivory statues, relics, 
robes for the Virgin and so 
on. This collection is very ap-
prtipriately named the -Vir­
gin's Treasures-. The small 
room where statues are 
dressed is located near the 
reliquary. It is shaped in the 
form tlf a Greek cross and is 
a splendid example of ba­
roque with lavishly decorated 
walls and ceiling. Tlie walls 
are also adorned with nine 

paintings by the seventeenth ceniur>' 
painter Lucas Jordan, Tliis rooms lies di­
rectly behind the vaulted niche where the 
Virgin holding the Chri.si Child in her lap 
is displayed on her revolving throne. It it 
a Romanesque, polychromated statue 
carved from cetlar wood. It most likely 
dates from the twelfth century as its fea­
tures correspond to the iconographic 
values of that age: frontal ity, straight no.se, 
large eyes, and hieratic posture. 

A visit to the mona.stic quarters begins 
in the former dining hall where the Nee­
dlework Museum is nt>w located. Here 
the visitor can admire the priests' chasu­
bles, altar cloths, and all kinds of sacred 
vestments which were created in the em­
broidery workshop set up by the Hiero-
nomices in the fifteenth century. "We wit­
ness four cenluries worth of craftmanship 
- ê 'ê v' thing made from only the finest 
materials and skilfully embroidered wilh 
silk and gold direads. Some of the designs 
are so elaborate with such fine shading 
that they seem as if ihey were painted on 
rather than sewn. The marvels of needle 
and thread are here truly at their best; in 
fact, this museum is considered one of 
the best of its kind in the world. From 
here, the visitor goes next door to the 
former meeting room where the Chtiir-
book Museum is now loc-ated. Huge choir 
btK.)ks — so large tfiat monks standing 
eight or nine metres away could siill read 
them — are on display. They have wooden 
covers and sheepskin pages which are il­
luminated with brilliant colors, colors 
uhich are still in perfect condition despite 
the pa.ssage of time. The illuminators and 
minialurists from Guadalupe were so 
famous thai Queen Isabel turned to the 
monastery whenever she recjuired btxiks 
-with fine writing and parchments-. 

The tour continues to aiher rooms, each 
with it.s special artistic interest. The last 
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Slop is the cloistered courtyard, the mon 
aster>'"s most unitjue work of art. Here the 
arti.stic sensitivity of the Orient combines 
with Gothic and Renaissance features to 
create a space shimmering wilh light, 
arches, and foliage. Fashioned in Gothic-
Mudejar styies, a unit|ue oniamental pa­
vilion surtounded by thick green hedges 
and orange trees majestically presides over 
the coutyard. 

l i v i n g the monastery complex, we find 
ourselves back out in the town's busy main 
st[u;ire. It is bordered by a charming arcade 
and has a Gothic fountain in its center 
But this is not just any fountain: its waters 
were used to baptize ihe iwti Indians that 
Columbus brought back to Spain wilh him 
in 1946. Old .streets lined with picturesque 
houses vvlio.se balconies overflow with co 
lorful flowers lead off the main square. In 
.some of diese hou.ses, copper and brass 
artisans are still bu.sy at their trade, crafting 
ptits, kitchen utensils, and ornamental ob­
jects. Visitors are welcome lo stop by and 
browse. 

TRIJJILLO: A MAGNIFICENT 
PLAZA AND MUCH MORE 

Located eighty kilometres from Guatia 
lupe, Trujillo stands tall on a granite hill 
vvhich was at one time home to Celts, 
Romans, and Moslems. In 1232, Chri.stians 
won it back from the Aiabs who had nileti 
it since the eighth century. Tlie ciry has 
been called Turgalium, Torgiela, and Trux-
illo, but whatever its name, it is most 
famous for the many great men who were 
bom there. Thev' include Franciscti Pizarro, 
who conc|uered Peni; Orellana, who dis 
covered the Amazons; Garcia de Paredes, 
who founded the city of Trujillo in Vene­
zuela; and at least 600 more who took 
pait in the discover '̂ of America. 

Present-day Trujillo is an urban center 
made up of three perfettly distinguishable 
sections tlating from different periods tif 
historj'. The first is called La villa and is 
kxated within the remains of the old city 
walLs. Thirt>'-two of the original ttiwers are 
still standing and two of the .seven gates 
which used to lead into the city are in 
perfect condition. Through these same 
gates, the tt>wii graduall>' grew towards 
die south to flatter ground; this is consi­
dered the second nuclees. Tlie third and 
most recent section fills in the gaps be­
tween the first two. 

Ufe in Trijillo revolves around its main 
.square, which has a reputation for being 
t>ne of the mo.st interesting in .Spain. Ihis 
plaza promises the visitor a splendid dis­
play of architeciural magnilicence. On one 
side stands the Duques de San Cjirkis Pa 
lace with its baroque doorway and beau-
tifiil porch, dating from the fifteenth and 
SLxteendi cenluries. At present, it is a clois­
tral convent, but visitors are allowed to 

.see the patio antl lis curious stairwav 
whose suspension .seems a my.stery. Peak­
ing over the roof of the palace are many 
different Moorish brick chimneys. Next 
door, we find the fifteenth cenlurv' San 
.Martin Church, which boasts one of the 
best organs in the world. Across the way. 
the Marques de la ConquLsta Palace looks 
on to the square with iLs elaborate 
plateresque style facade. An escutcheon 
with the coat (jf arms granted to Pizarrt) 
by Emperador Charles V is emblazoned 
on a corner balcony and is borderetl by 
four faces sculpt*^ into the stone. A short 
aside is in order at this point. Pizarro had 
two children by an Incan princess named 
Ines Yupangui. One of them, Francisca, 
came to Spain when she was 18 yeirs old 
and later martied her uncle Hernando Pi 
z.arro. These four faces appear on the bal­
cony and represent the ftision of the races. 
A bronze equestrian statue f)f Pizarro by 
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the American .sculptor Carlos Rumsey oc­
cupies a place of honor in the cenler of 
the stjuare. 

It is easy to lose count of all the palaces 
that are to be found in Trujillo: Casa de 
las Cculenas, Casa del Paso Real, Palacio 
de Piedras Alba, Falacio cle fusticia and 
on and tin. For the most part, they are 
now priv-ate homes and so can only be 
admired from the ouLside. A magnificent 
view of the city awaits those adventurous 
visitors who climb the steep, nantiw stieets 
up to the Arabic castle, which was built 
over Rt^man aiins and later enlarged by 
Castilliam armies. On the way down, a 
walk along die neatlw Palomas Street holds 
in store a famous row of homes fiill of 
historic and artistic interest like, ftir exam­
ple, the home of Orellana and the palace 
lieltiiiging to Rol-Zarate y ZiiPiiga. Trujitlo 
invites the visitor to explore its narrow 
streets which stop and turn at every ctimer 
and slip through archways like Triunfo 

and San Andresddomed with heraldic es­
cutcheons recalling victorious days gone 
by... its quiet intimate comers where the 
past still seems to linger on and hi.story 
awakens from the silence of centuries. 

AND THE ROUTE GOES ON 

As we go south along the Route of the 
ConquLstadors, we come to the town of 
.Metlellin, birthplace of Hernan Cortes 
(1485 1547), conquistador t)f Mexico. Me-
dellin is a peaceftil, agricultural town along 
the Guadiana river, but the rich greens of 
fertile gardens are not the only sight to be 
seen. Above the town stands tine of the 
most intert?sting Extremefian tustles, strong 
and impregnable in its strategic locadon. 
Its square, masonry keep, dating from the 
fourteenth centur>', Itxiks out tar into the 
tlisiance. Tliere are al.so a lot of churches 
to see here; .San Martin, Santa Maria, San­
tiago, and Santa Cecilia churches are all 
certainly worth a visit. And in the town 
square, the visitor can stand before the 
statue of Hernan Cones and read on its 
pedestal names that echo hi.story — Meji-
co, Otumba, Tlaxala, Tabasco... 

The town of Jerez de los Caballeros in 
the province of Badajoz in soudiem Ex­
tremadura is another important .stop altmg 
the Route of die Conquistadors. (The read 
er should not confuse this town with Jerez 
de la Fronlera, famous for its sherries). 
Two famous explorers were Ixirn here: 
Nufiez de Balboa, who discovered the Pa­
cific ocean, and Hernando de Soto, wlic> 
explored Flt)ritl;i. Tliis pretty town, nestled 
among the rolling hills of olive and cork 
trees, has seen ancient peoples come and 
gt). Prtxif of its primitive existence is the 
prehistoric Torif^uelo dolmen found 
nearby. Important Rtiman remains are the 
mosaics at the Villa del Pomar, die old 
Alto del Empedrado road, and the Viejo 
antl Port on bridges. Medieval remains bear 
witness to the ttiwn's importance in the 
Middle Ages. Among these are the city 
walls and the Templars' ca,stle, where die 
last members of this religious military 
order were executed in the tower approp 
riatelv' nametl Hlootly Tovvt-r-. ;\nd of 
course, l^ieautiful churches are to be found 
here. The San Bartolome and the Santa 
Catalina churches are splendid examples 
of the elaborate Spanish baroque style. 
Ufe in Jerez de los Caballeros has been 
influenced by the neighboring region of 
Andalucia, given the town's geographical 
proximity-. Tills is especially evident during 
Ea.ster week when the town puts on its 
Semana Santa celebrations. 

Tlie Route of the Conquistadors does 
not stop here. Tlie traveller who has lime 
can go on di.scov ering the many other Ex-
iremefian towns which were home to 
many other less famous but. nonetheless, 
intrepid coiiqui.stadors. 
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GUADALUPE AND TRUJILLO 

Two Paradors 
that Conquer 

the Heart 
Text: Sonia Ortega. Plit>tos: A.T.E. 

hese two Paradors along 
the Route of the Concfuistadors invite the visitor to travel back 

in time and experience tbe glories of an earlier age. 
Thick stone walls Jidl of history give shelter 

from the night, and beaittiftd cloistered courtyards 
overflowing with orange blossoms give a special inspiration 

to the day. 

The Parador Zurbarcin in Guadalupe 
is hoased in two atljacent fifteenth-century-
buildings, which in their day had a very 
tlifrerent use; ihe HospiUd de San fuan 
BautisUi and the Colegio de Los Injcailes. 
Ill I402, Fernando Yafiez, prior of tlie Guad-
alu|ie Monastery, Ibtaided the Hospital San 
Juan liautista to meet 
ihe needs of the many 
pilgrims who flocketl 
tt) the town to worship 
at the .shrine of the Vir­
gin of Guadalupe. In a 
certain way, hosjiitals 
in Guadalupe can 
boast of just as much 
lii.storv as its famous 

shrine. A commemorative plaque on a wall 
in the former htispiial reads: Having been 
granted a specicd dispensation from the 
Vatican, this hospital performed the first 
dissection of the human body in all the 
kingdoms of Spain. 

Tlie former Colegio de tas Infantes, 
where in times past the 
children of nobility 
dedicated hours to 
learning the principles 
of Grammar and Mus 
ic, makes up the main 
body of the Parador 
and is an outstanding 
example of Mudejar ar-
quitecture Tlie beau-
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Tbe former Colegio de los Infantes makes up tbe main body of tbe Parador of Guadalupe and is an outstanding 
example of .Mudejar architecture. 

tiful cloister —the covered arcaded pas­
sageway bordering the courtyard— serves 
as the main artery connecting the two 
fltK>rs of the building. Looking around 
downstairs, we find the reception area, 
the bar, the restaurani, and the lounges. 
Everv-wiiere the decor is in perfect har 
mtiny with the architectural style of the 
builtling. In the restaurant, decorative 
jreen and v^ îiie ceramic tiles lend a touch 
< f 1 egional color {green, white, and black 
uti the colors of the E,xiremef\an flag) and 
beautifully handcrafted brass light fixtures 
hanging from the ceiling give a S[>ecial 
glow lo the txt~asion. On the menu, typical 
regional dishes are the txder of the tJay, 
aiiti there are plenty to chixi.se from. Over 
the centuries the monks at the monastery 
carefully ctillected and copied down re-
gitinal recijies anti thus preserved the 

area's rich and varied cuisine, so clearly 
mut ked by Arabic and Jewish influences. 
For example, mut^ado, the typical dessert 
in Guatlalupe, is of Jewish origin, (See 
recipes.) 

Going back out to the cloi.ster, we find 
the stairs leading upstairs tucked away in 
one comer The courtyard exudes the fresh 
fragrance tif orange trees bubbling over 
with ripe, juity oranges —the .same 
oranges which are usc?d to make the morn­
ing juice Upstairs, lovely country ftirnitiire 
adorns the long ctjrridon Wiat used to be 
the old rtioms and cubicles are now com­
fortable guest rooms, ta,stefully furnished 
with ail the es,sentials. Ju.si out the door 
on the balcony overlooking the pool and 
garden.s, pretty tiles and climbing vines 
add .spla,shes of color to the white walls. 
Large, rolled-up esparto shades invite the 

light to eome in but hang ready for iho.se 
hoi and sunny Extremefian summer days 
when a cool shade brings a sigh of relief 

The Parador, named after the Spanish 
painter Zurbaran ftx the collection of his 
paintings hanging in the monastery sa­
cristy, was inaugurated in 1965. Architect 
Jose LuLS Pitardt) was given the '\ch of adapt­
ing the old buildings to their friture use 
while at the same time conserving their 
original .style and structure as much as 
possible Later, in 1984 the Parador un-
tierweni more changes: general improve­
ments were made and a new wing of guest 
rtxims was added on, bringing the total 
number of rooms to forty. For guests at 
the Paradorn^ visit to tlie Guadalupe Mon­
astery, repleie wifli history and artistic trea­
sures, is just footsteps away. Afterwards, a 
pleasant stroll up and down the hilly 
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Tbe Parador in Trttfillo is boused in the former Convento de Santa Clara, founded in tbe sixteenth century by tbe 
religious Order of tbe Conceptionists. 

streets of Guadalupe will build up your 
appetite for a delicious meal at the 
Parctdor restaurant. Nti belter way to top 
t)ff another interesting day in the life of a 
tourist. 

Coovento de Santa Clara 

The Parador in Trujillo is housed in 
the fomier Convento de Santa Clara, 
founded in the .sixteenth century by the 
religious order of nuns. Order of the Con­
ceptionists. In 1809 the nuns were forced 
to give up their peaceful convent life when 
Napoleon's trtxips reached Tmjilio and the 
convent was shut down. It wasn't until 
two years later that the few remaining 
memliers tif the order could finally return 
to their convent walls —walls which had 
suffered in the meanwhile and were in 
desperaif need of repair. Over the vein -., 
the convent gradually fell into disuse and 
was ultimately abandoned to die mercy of 
time and the elements. Under the direction 
of architect Manuel Sainz de Vicufia, res­
toration work began in 1982 and was com­
pleted in 1984. Tills makes this i^arculor 
one of die newest members t^f the national 
Paradar network. 

The simple, unpretentious design tlf the 
convent —-A rwo storey structure built 
around a square, cloistered patio— com­
municates its silent nobility. Here again, a 
cloister —in this case it is three-sided with 
round Renaissance-style arches— forms 
die main arter>' tif the Parador, The round 
arches downstairs flatten to right angles 
in the upper gallery where lintels rest atop 
Tuscan columns. Granite is everywhere; 
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even die central well and the jxitio floor 
are dressed in this sober, grey stone. Two 
stone stairways lead up to the second floor 
where .spacious guest rtxims look out over 
the city. And for those romantics who 
(ireani of days gone by, canopy beds are 
wailing in some of the rooms to watch 
over your sleep. 

Wfien the ctinveni was restored, a new 
wing was added on to the original struc­
ture to give the Parador plenty of rtxjm. 
The dovMistairs ffoor of this wing was de­
signed for conventions. And speaking of 
convenUons, a rather unusual one took 
place here in December 1985: the 
Columbian Period Gastronomy Confer 
ence. Gastronomy writers and history-bufife 
alike came together ftir diree days to dis­
cover and taste the most intriguing dishes 
which were prepared in Spain and abroad 
at the time the new world was discovered. 
The conference was a real challenge for 
the kitchen staff at the Parador because, 
of course, they were the ones who would 
be doing die cooking. First, they had to 
find and select the recipes, and then they 
had ttj tackle the diftlcult task of tracking 
down all the ingredients, which included 
a whole assortment of rare spices. In some 
cases, the only solutitin was iti go right to 
the .source and order il from foreign coun­
tries or go through their embassies. Tlie 
iinusLiat names of some of the dishes must 
have made even the coolest in ihe group 
doubt for a moment. For example, the 
name Go'o-Yosopy^e absolutely no clue 
as to what was in aore while the dish 
Wolf on Bread seemed a little frighiening 
until it was discovered to be harmless me­

dallions of sea ba.ss baked between thin 
slices of bread. Old recipes called for tild 
drinks and so past concoctions like barley 
water, cinnamon water, and bipocrdswere 
also served. liipocrds, a popular periotl 
drink, was a curious combination of claret 
wine, ginger, cinnamon, cloves, sugar, and 
orange blossom water. When the three 
da>^ were over, all the hard work had cer­
tainly paid off as the conference was a 
tremendous success. There is even talk ol" 
repeating it again in the ntM uxi far off 
ftiture. 

Tlie enterprising spirit of the kitchen 
staff, however, does not stop here. Since 
1984, the Parador in Trujillo and other 
institutions have organized die Interna­
tional Chee.se Ga.sironomy Ct)nference in 
May of every year. Specialists, people in 
the restaurant business or from the world 
t)f ct)mnierce, and so on come togeiher lo 
savour dishes prepared with some of the 
world's best cheeses, including the wide 
variety produced right at home in Extre-
madiira. For the length of the conference, 
the Fwra^/orresiaurani and the other prin­
cipal resiauranis in Tmjillo offer .special 
menus whose central dieme is cheese 
based dishes. Recipes like Ibor Cheese 
Souffle in a Shrimp Sauce and Ibor Chee -̂
Eggplant Tone are sure it) make the motih 
water. But tif course it is not necessary lo 
\vait for a .special occasion to enjoy a de­
licious meal at the Parador, 'Ihe varied 
regional cuisine as,sures visitors tfiat no 
matter what lime of year you stop by, there 
will always be something on the menu to 
suit your fancy. (.See recijies for some de 
licious Extrenieilan favorites.) 
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RECIPES FROM THE PARADOR 
IN GUADAIUPE 

Onion Sotqi 

Selves four 
1 large onion, chopped; 
1 litre chicken brodi; 
I chunk brcati; 

olive oil. 

Cut the brt-ad in thin slices, toast, and set 
LLSILIL'. Saute the onion in oil until gtilden. Pour 
in boiling eliickcn bnith and add hrt-ad. .Sea.son 
with s:ilt and senc ver̂ ' hot. 

Monastery-style Cod 

Serves sL\ 
I kilognmi cod flllels, cul up into pieces; 

I I kilogram cooked chopped spinach (ecjiiiv. 
lo 2 Kg. raw); 

3 eloves of garlic; 
1 decilitre milk; 
I decilitre m;iyt)nuise; 

olive oil, 

lYfv ioiisly di.-salt a)d for 2i to 48 hours de 
[lentling on thickness. Drain .ind dr\'. Using a 
mtirtar and pe.stlc, cru.sli garlic. Atid mayonaise 
anti tht-n pciur in rnilk little by list If. I.ightiv 
."iautc tod in tiil. Mix in spinach and mayunaist-
mixiiirf. Ctmk over medium heat for about 8 
mil lutes. 

Extremefian Land} Stew 

Serves six 
1.2 kikigranis lamb, tut into pictW; 

150 grams lamb s livt;r; 
l>() grams red |icpper, finely chopped: 
150 grams onion, finely chopped; 

2 bread rolLs, sliced; 
I garlic bulb; 
I teaspoon paprika; 
4 bay leaves; 

1, 2 litre sirting red wine; 
olive tiil. 

The simple, unpretentious 
design of the Convento 

de Santa Clara 
communicates its silent 

nobilitji Restoration work 
began in 1982 and was 

completed in 1984, 

l.iglidv' brown the lamb in oil. Mix in onion. 
If.,! | )L | !pM. h.ilt . •[ H.iiiLi. i L I H / I I [ J I ; U J. .MUI i>:iv 
leaves and stir until ctiated with oil, Poui' in 
wine antl cotik over low heat until lamb is 
tender, if litjiiid e\vi|-xiraies tot) quickly, add a 
little water. Meanwliile, fry liver, bread, and re­
maining jjirlic. antl rhcn puree in a blender. Add 
tliis pasie to Iamb once it is tender Ctxik for a 
minute, if the sauce is ttx) thick, add a little 
W"ater. Sauce should be thick and scarce. 

Muegado de Guadalupe (Honey Ring) 

300 grams flour; 
6 whole eggs; 
2 half egg.shclls olive oil; 

1/2 kilogram honey; 
2 ejjg whites. Lieatcn stiff; 

olive oil for fiying. 

Beat whole eggs fur 3 minutes. Add oil. Heat 
in flour little by little. Put tkiiigli into a pa.sir>' 
hinnel (attach small nioudipiete) to form 10 
cent! meter long strips. I-'ry in hot oil. Ctxak ho­
ney t>ver medium heat for about 15 minuie.s. It 
is done when a small amount dropped inio 
cold water immtxJiatcly becomes Iiard. Remove 
from heat. Break the fried .strips into pieces 
and mix into honey. Shape into a large ring. 
Decorate with beaten egg whites using a cake 
det'oniting fumiel. 

!{!•( I1>E.S I KOM 1 HI- PAR.iD(JR 
IN TRUJILLO 

Tomato Soup uHtb Figs 

Serces four 
100 grams small fresh figs, peeled; 
400 grams chopped tomatoes; 
inn grams siiglitly hard bread, cut in ihin 

slices; 
2 cloves of g.iHlc; 
1 litre broth t)r water; 

olive t)il; 
paprika. 

In a saucepan, ,s;iutc the garlic in a linle oil. 
Add tomatties and continue to sauie. Add pa­
prika and then pour in broth or water. Qxjk for 
10 tt) 15 minutes. Stir in bread slices. .Sea.st)n 
wilh .salt and remove from heat. Serve with the 
figs tin the .side. 

Old-fashioned Green Lamb 

Serve.s four 
1.2 kilograms lamb, cut up in pieces; 

1 liead of letiuce; 
100 grams green pepfiers, cul open; 

1 small bunch t)f coriander; 
50 grams pine kernels or almonds: 

1/2 litre white wine; 
i/2 litre broth; 

olive till; 
pinch t)f cinnamon. 

Scasou the lamb with salt and cinnamon. 
Brtjvtii in oil. Chop ii[i lettuce, coriander, and 
pine kernels (or almonds), Wrap this mixture 
up using green peppers to form a -pineapple-
sliape, and then secure with a siring. Next, 
brown this -pineapple- in the p.ui with the lamb, 
remove, and crush ii.sing a monar and pesile. 
Add wine to lamb and ctxik for approximately 
1 /2 hour It) al low wine to lx.)t! tiown. Then add 
broth and crusbcti -pineapple-. CcK)k over low 
heat 11 mil lamb is tender, approximately 1 
hour. 

Bienmesabe del Cont>ento 

.Almond Tans: 
1 kilogram ground almonds; 
I kik^am sug-ar; 

12 egg ytilks; 
1/4 litre water. 

Combine the sug;ir and water and boii until 
it forms a thin symp. Remove from heat and 
mix in ground almonds, stirring widi a wooden 
spoon always in the same direccion. Adtl the 
egg yolks one by one, mixing well after each 
one. Return to a low heat until it begins to 
bulible {about 5 minutes). Remove and spread 
mixture into wafers (sec recipe tielow). 

Recipe for Wafers: 
100 grams grtmnd almtintls; 
100 grams com flour; 
50 gninis sugar; 
3 eggs. 

Combine all ingrediencs to fonn a dough. 
Roll out vciy thin and cul out round wafers. 
Bake in a metliuin tiven for three minutes. L'pon 
removing from oven, place in hollt)w molds 
(little bowls or cups c'an be used) .so thai they 
lake on a jiretly sliape. Once sliapt'd :in<.l ci.x>ltxl. 
remove from moltfs. Tlicy are now ready to be 
filled with 1 or 2 spHXinfuls of bienmestd^v 



FOR TWENTY-SEVEN YEARS NOW, the staff at the Delfln RestauraiU have worked together to build up the 
reptOation this restaurant now er^oys. Tbe experience serves as a model for a gastronomic renaissance in the region. 
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THE DELFIN RESTAURANT 

Everything at 
Its Best 

Text and Photos: Restauradores 

he region of Valencia 
is home to a good part of the 
Spanish population and an at­
tractive vacation .spot for a large 
tourist population; it ĥ s fertile 
farmlands and excellent fiKhing 
and hunting. Despite this, how 
ev er, the number of top-t|ualit>' 
restaiinmis is still relatively li­
mited. One of the most out 
standing is the Delfin Restau­
rani, loc-ated on the waterfront 
in the sunny city of Alicante. 
Thanks to the dedication and 
adventuroiLS spirit of its owner-
manager and its first-class team 
of professionaLs, diis restaurant 
enjoys tremendous success. It 
.started out in 1961 in a modest 
locale in die port section of 

the city known as tlie Explana-
da. Right from the beginning, 
people thought this was a fool­
ish decision since tliis part of 
the city was looked on as -the 
wrong side of town-: the better 
restaurants were, for the most 
part, located alting ihe Ratiibia 
in the direaion of Postitjuet 
beach. But for a businessman 
willing to take risks the iot:a-
tlon tlid have Its ativantages; 

with not a single competitor 
in sight, the field was wide op­
en. / started in this hu.siness 
with little to my name, but, as 
they say, where there's a will, 
there's a way, reminisces res­
taurant owner Miguel Martinez, 
/ had to find something since 
my previous husiTie.^ activity 
had gone bad for reasons out­
side my control So tpicked up 
and came lo this man elous city 
to start anew. Of course, I had 
to start smcdl but I had big 
plans I knew that if I wanted 
to one day have a really good 
restaurant, it uKJuki take a lot 
of dedication and hard work. 
And for this, I needed a team 
of people committed to ibis 
goctl. So, Td burn the midnight 
od studying up on the restau­
rant business, and I set out to 
find ju.sl Ihe right people, espe-
cicdly the head chef the maitre 
d.% the administrators, and oth­
ers. And I must say, as far as 
choosing the staff is concerned, 
I was right on the mark! 
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Young, professional, and very promising 
Not coo long ago, being young was mereh' a matter 
of age. Nowadays, i i means a lot more. A new class 
of young men and women is on the move. They're 
.solid, up-and-coming professionals, ready and able 
to take on responsibility'. Valencian wines are like 
them young, solid, spirited, and self-confident. 
These wines feel right at liome in any situation. 

frtitn the c|uict rcfinenu-ni of a first-cla.ss restaurant 
to the hustle and busde of a local tavern. And 
tlieyVe aKvays a success. Of course. They're a 
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This is especially true when 
It comes to the head chef Jost: 
Manuel Varo, an Alicantean 
who as part of the original team 
turned out be key to the res­
taurant's success. As the restau­
rant grew, so did the skill of ifs 
head chef, who was capable of 
being both consen'ative and 
bold in this art. With die en­
couragement and support of 
the owner, Jose M;inuel's 
lalenus found their fiillest ex­
pression. Tile proof lies in the 
special cfiaracter of the cuisine 
sen'ed at the Delfln. Aliguet 
and I see things the same way, 
explains Jose Manuel Vart'i, and 
that's the key to my professional 
5Hcess. To fje a good cook, you, 
of course, need to have a cer­
tain amount of natured talent, 
a permanent interest In learn­
ing the Iricks of ihe trade and 
its golden rules, and a love for 
your work. But tljat's not 
enough. If you don't have some 
one hackingyvu up al the bus­
iness end — someone who mot­
ivates yoti and fjushes you on, 
someone who belieres in jvj;/ 
— you won't get very far I'm 
convinced of it. Owner Miguel 
Miirtinez sets up opportunities 
'or his chef to visit the major 
lesiauranLS in Spain, Italy, and 
France. He believes that it is 
important to find out what is 
going on at the best establish 
ments and keep up with the 
latest ga.sironomic trends so as 
to selectively incoqiorate new-
ideas, adapting them to die par­
ticular personality of the res­
taurant. The goal is to strike a 
balance between the old and 
the new, holding on to time 
tested culinary traditions tif die 
region (often requiring a more 
laborious preparation) while at 
the same time evolving a cui 
sine of international standing. 
Regiorud gastronomy is our 
point of departure: at least thai 
a what we try to do. From it, 
we move cm to create a tap-
quality cuisine capable of pleas­
ing hoth the client looking 
for tradition and the one look­
ing for innovation. After ad, 
it's the clients who make a res­
taurant And with our regular 
custotners, it's a two-way relet-
tionsljif), with each contiibuting 
to the other. At least that's the 
way 1 understand this busi­
ness. 

Fifteen years after the restaurant opened, tbe locale 
was completely redone and expanded. 

A GASTRONOMIC 
RENAISSANCE 

Time lias sliowrt that Manuel 
Martinez found just the right 
formula for success. Fifteen ye­
ars after the restaurant opened, 
the kx-ale hatI to be completely 
redone and expanded in order 
to keep up with its rapidly 
growing fame. Ikiasting the ho­
nor of -Best Restaurant- in the 
region ofValencia, it reopened 
its doors In 1977. Before long 
it was coiisitleretl one of the 
best in all of Spain as can he 
seen by the high ratings it re­
ceives in the principal gastro­
nomic guides. A'o((' that we're 
estahlvihed and our cuisine is 
highly cippreciaiecl, we're mov­
ing into tl.Te second phase, ex­
plains Miguel Manmez, / want 
to improve the table service, tlje 
decor, tlje ecpcifmieni, the wine 
and liqueur lis!, etc.. .. in short, 
to bring tbe quality of our cus­
tomer sert.'lce up ta the high 
standards of our cuisine. We 
want the customer to know 
we're out to please him, not on­
ly in the food we senie but also 
in ilje senice ive offer. And this 
is exactly where the talents of 
two first class maitre d's come 

in. Jtise Gumiel and Francisco 
Ramon — two Alicante.ais whti 
have been with ilie restaurani 
since the beginning — are mas­
ters at their trade. In times 
v̂ 'hen maitre tl's are either to 
tally absent or overbearingly 
present, these two stand out 
for die artful way in which iliev' 
assist and make suggestions to 
customers. 

For twenty-seven years now, 
the stalT at the Detftn Restau 
rant have worked together to 
build up die repui:ition this res 
taurant now enjoys. The expe 
rience serves as a model ftir a 
gastronomic renai.s.sance in die 
region of Valencia — a renais 
sance capable of imagining 
new rice dishes without leaving 
behind the traditional ones. At 
the Delfin, we find the innov 
ative Rice with Cuttlefish in its 
Ink, Rice witli Veal, and Rice 
with Tuna and Rabbit along­
side the uatiiiional Baked Rice, 
Rice on the Side, and Paella. 
In addition, a renaissance 
should bring in new flavors of 
haute and nouvelle cuisine as 
the Delfi'n Restaurant does with 
its superti Lobscer in Vvhisky 
Sauce, its exquisite Shrimp-
Stuffed Gilthead in a Pastry 

Shell, or its Grilled Pigeon with 
Tniffles. As the theme tif this 
present issue Ls rice, we've de-
cidetl to include for you some 
of the popular rice dishes 
served at the Delfin Restaurant. 
Btxi Ajietit! 

Recipes 

Alicante Paella 

Serves six 
1.2 kilograms chicken 

300 grams burbot 
300 grams shrimp 
750 grams rice 
250 grams red pepper, cut 

into 6 pieces 
300 grams crushed tomato 

1 bulb of garlic 
1/4 litre olive oil 

safl'ron 

Cut up chicken and boil with 
gariic foraliout 10 minutes. In 
a (jaeUa pan or large frying pan, 
fiy Ihe red pepper and shrimp 
in oil. Set aside. In same oil, 
fiy chicken, fish, tomato, and 
garlic. Add rice and lightly 
.saute. Pour in chicken sUxk 
and season wilh .salt and saf 
ft-on. When done, garnish wiih 
red pepper and shrimp Cm ik 
ing time is aproxiniately 20 
minutes. 

Baked Rice 

Serves six 
500 grams rice 
600 grams chicken, cut up 
250 grams sausage, cut up 
250 grams pork ribs, cui 

small 
250 grams meatballs 
100 grams chickpeas 
200 grams cmshed tomato 

1 fresh tomato, cut into 
6 slices 

1 bulb of garlic 
1 1/2 decilitre olive oil 

-..ilt 
.safirtjn 
meat stock 

Cook chickpeas u n t i l 
tender In a clay ca.ssert)le dish, 
heat oil and fry toniato slices. 
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SECOND GOURMET CLUB SHOW 

C'uHf/rwii Pcii^tili^n of the, Madrid 
Citu Hall (Ca&ct de Campo} within 
the cimfines those,%600 m~ the 
shOir will encompass a coming 
to^t^er of ctdinary exhibitions by 
SOI te,of our finest 'cfvefs, cooking 
de wn,strations of electrical kitchen 
ap,diances, tasting sessions of wines 
ckt^agnes, cheeses, preserves,.. 

The second dourmet Ab Show irill 
be held the 21st, '23ti0i^^ir4 iwd 
24th of .-lpril, im in the Coi^ress 
Pavillion of the MadHi (Jitiimll in 
the Casa de Campa. 

Because only teith the finest 
selection can you haif a Show of 
selection and prestige. 

,it thi 
with i 
n'itlfi 

Became tmhf the tiitdst ixrlnsiie 
ofierm h iiniqti e.imtfge. 
A Shm jQr ffualily, good taste and 
for a^d.ka.'ie ir-ho demand and 
undemtand hdjc!ta:&i^k-— ~ " 
Open p profes^ionais *..(resl:aumRt 
ou nei 4 "gcmrmet'' shops propietors, 
.<ipecit iized retailers, ditribtitomj and 
to ali Those who take a spfciat 
latere tj in gc^tronomg aitd wine,t, as 
loell q I to the general public, .\tnple 
infoni a (ion and publicity will be 
distril If ted in advance by the media. 

Second Gmmwt Club Shaw, 
timitcd number of stands, you 
d the bejit of: 

ibDS-ANh 
PHAGES 

Al6\iltolic Beverages 
— Pift/e lolnes and fortified wines 
— (^ta sparkling wines and 

mpagnes 
— &^ueurs and Spirits 

Daky Products i V 

Co^?es, Teas^mdJaerbaLli^as^ 

Coifdiiiwnis, .'Spires, Oils mid 
Apietizers 

Swjt^ts and Candies 

Prl 

Misi \llaneouH 
-Pkk 
- qkoked poods 

ftf'.S, Foie-gras 

(') iritn ii)t0.c(i}f daifs and Kefwduh's. 

: 1 ^ lyiG Sî COTi-d 



Remove and set aside. Do the 
same for meatballs and saus­
age. Then fr>' garlic, chicken, 
and pork ribs. Add crushed to­
matoes and boil to reduce liq­
uid. Mix in chickpeas and rice 
and lightly saute. Add meal 
stock, tomato slices, meatballs 
and sausage. Bake for about 20 
minutes. 

AiToz a Banda 
(Rice on the Side) 

Sen'es eight 
3 kilograms fish, various 

types 
1 kilogram fish offals 

300 grams peeled shrimp 
1 kilogram rice 
1 crushed tomato 
4 dry red peppers 
2 whole fresti tomatoes 

1/4 litre olive oil 
garlic 
parsley 

Boil fish offals in water to 
obtain a fish stock. In a casse­
role big ent)ugh to accomcKlaie 
fish, fiy red peppers in 1 decil 
itre of oil. Remc>ve and set 
n.siik- lo ciiol. Pul cru.slietl to­
mato and fish in ciisserole and 
cover with fish .sttx.:k. Cook for 
aboui f5 minutes or until fish 
is done hut not felling apart. 
Wnite fish is ctxiking, add the 
2 whole tomatoes Cthey will 
be used to make the 
salhiarreta sauce). In a paella 
pan or large fir>ing pan, saute 
shrir.ip, rice, and twti .spumfuls 
of salmoneta sauce {recipe bel­
ow) in 1/4 litre oil. Add 
enough .strained fish stock to 
cook rice, which should lie dr\' 
antl golr.len when tlone [.ef 
srand for3 or 4 minutes. Cook­
ing time i.i about 20 minutes. 

Scdmor̂ eta Sauce: With a 
mt>mir and pestle, cnish red 

Baked rice. 

peppers, garlic, parsley, and 
peeled and deseeded toma­
toes. Macerate in olive oil, salt, 
and the juice of half a lemon. 
Pour over fish before sening. 
A gariic mayonaise sauce can 
also be .served with the fish. 

Note: Tbe rice is customarily 
eaten before the fish. 

and allow liquid to reduce. Mix 
in chickpeas and rice. Saute dll 
rice is coaled. Add chickpea 
stock, liver paste, and saffron. 
After rice has been ctioking for 
live miniites, add tuna, pepper, 
and salt. Cooking time is ap­
proximately 20 minutes. 

Rice tvitb Tuna and Rabbit Rice with SmaU Cuttlefisb 

Rice with tuna and rabbit. 

Serves six 
500 grams rice 
500 grams diced tuna 

1 rabbit (1 kilogram) 
100 grams red pepper, cut 

into 6 strips 
200 grams crushed tomato 
100 grams chickpeas 

1 bulb of garlic 
2 peeled clcives of garlic 
2 decilitres olive oil 

rabbit liver 
.saffron 
salt 

Cook chickjieas with bulb uf 
garlic in enough water so as to 
later have sufficient stock to 
use in ctKiking rice. In a paella 
pan, heat oil and fry rabbit liver 
Remtjve. Using a mortar and 
pestle, crush liver and 2 cloves 
of garflc to make a fine paste. 
Fry the red pepper and tuna, 
and set aside, Lighdy fry rabbit 
till done. Add cnished tomato 

Senes four 
400 grams rice 

1 kilogram small cuttlefish 
1 decilitre tilive oil 
1 dry red pepper 
1 bulb of garlic 
3 ripe tomatoes 

parsley 
t>live oil 
lemon juice 

Clean cuttlefish. Cook (do 
not renitive their ink) in a mod 
erate amount of water. In a 
paella pan, heat oil and fry red 
peper. Remove. Using a mottar 
and pestle, crush red pepper, 
garlic bulb, tomatoes, parsley, 
oil, and lemon juice to make a 
Scdmorreta sauce. Atid a couple 
spoonfuls of this sauce along 
with rice to oil in paetta pan. 
lightly saute and then add 
cooked cunlefisli and iLs stock. 
Season wilh salt and saffron, 
Cook for 18 to 20 minutes. 

Serve with a mayonaise garlic 
sauce. 

Rice u/itb Veal 

Serves four 
350 grams rice 

2 veal legs, slit open 
(aprox. 2.5 kilograms) 

100 giants salami 
50 grams black pudding 

1 ham txine (approx. 200 
grams) 

2 onions 
3 ripe tomatoes 

200 grams cooked chickpeas 
2 peppercorns 
6 cloves 

4.5 litres water 
1 decilitre olive oil 

.salt 
saffron 

In a pressure cooker, put 
veal, ham tx>ne, 1 tomato, 1 
onion, peppercorns and cloves 
in 4-5 litres of water. Cook for 
2 hours. Once done and 
cooled off, remove bones and 
cut veal into small pieces. Put 
aside. Strain the stock (there 

Arroz a banda. 

should be about 2 litres). In a 
saucepan, heat 1/2 decilitre 
olive oil and saute remaining 
chopptxi onion, 1 chopped 
toniate, salami, and diced black 
pudding. Add veal and l,/2 litre 
stock. Ctxik for 10 minutes. 
Meanwhile, in a cla)' casserole, 
heal 1, 2 decilitre olive oil and 
saute garlic dll golden. Mix in 
remaining chopped tt̂ matt) 
and reduce. Add chickpeas and 
rice, and lightly saute. Pour in 
remaining stock and cook for 
5 minutes. Stir in veal mbtturc. 
Ctxik for 15 more minutes. Re­
move from heat and let stand 
for 5 minutes (it will continue 
to cook). 
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GOIRMETOIR 
Spain Gourmetour brings you the most 

complete selection of articles 
on Spanish 'wines, gastronomy 

and travel, and lets you know 'where 
to buy gourmet foods and handicrafts 

in Spain. To apply for a free 
subscription, fill in the form below. 
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automaticaUy. 
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/ 
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INFE - P.° de la Castellana, 14 

28046 Madrid - SPAIN 
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N PRODUCERS 

Main rice 
produce 
ALMACENES PAQUER, 
S. A. 
Ctra. Montada, 601 
08227 Tarrxsa (Barcelona) 
Tel.: (3) 726 885 992 

ARROCERIAS 
EXTREMESAS, S. A. 
Ctra. Miajadas 
OfriOO Don Benito (Badajoz) 

ARROCERIAS HERBA, S. A, 
Lagasca, 88 
28001 Madrid 
Tel.: (1) 275 55 42 
Telex: 22172 HERBA E 

ARROCES EL CISNE, S, A. 
Poe';' ••lufioz San Roman, 3 
41900 Camas (Sevilla) 
Tels.: (54 ) 39 03 01 / 04 48 
Telex: 73053 

ARROCES Y 
EXPORTAOONES, S. A. 
Avda- Lloreas, 50 
46009 Valencia 
Tel.: (6) 373 53 11 

BIOAUMENT, S. A. 
Mosen Andreu, 42 
08940 Cornelia (Barcelona) 

BIOEXPOEtT, S. A. 
Eusebi Cilell, 68 
08830 Sant Boi de Llobregat 
(Barcelona) 

CAMARA ARROCERA 
DE LA CAVA SOCIEDAD 
COOPERATIVA LABORAL 
Generalisimo, 4 
43580 Deliebre (Tarragona) 
Tel.: (77) 48 00 47 

CAMARA ARROCERA 
Y CAJ\ RURAL SOCIEDAD 
COOPERATIVA AORICOtA 
DE AMPOSTA 
San Cristt3bal, 115 
43870 Amposta (Tarragt)na) 
Tels.: (77) 70 01 54 / 02 54 
Teltoc: 56558 MORA E 

CEMASCE, S. A, 
Ctra. Bama Sabadell, Km. 3,2 
08110 Montcada i Reixac 
(Barcelona) 
Tel.: (3) 422 41 99 

COMPANIA DE 
TRANSFORMACiON Y 
EXPLOTACION DE 
MARISMAS, S. A. 
41730 Cabezas de San Juan 
(Sevilla) 
Tels,: (54) 86 84 54 / 81 25 

CONTRATAS ELECTRICAS, 

Lopez dc Hoyos, 168 
28002 Madrid 

COOPERATIVA 
ARROCERA ALDEANA 
DEL B/VJO EBRO 
Mermita, s/n. 
43896 Aldea (Tarragona) 
Tel.: (77 ) 45 00 15 

ERANCISCO MIRO, S. A. 
Santatana, 12 14 
08760 Martorell (Barcelona) 
Tel.: (3) 376 40 52 

GONZALEZ BALIBREA 
Plaza Pontes, 3 
30001 Murtia 
Td.: (68) 21 88 65 

mfO DE EDUARDO 
GALIANA, S. L. 
Avda. Primo Rivera, 25 
46760 Tabemes de Valldigna 
(Valencia) 

imOS DE J . SOS BOHRAS, 
S, A. 
Qra. dejaiiva a Silla, Km. 29 
46680 Algemesi (Valencia) 
Tel: (6) 242 01 00 
Telex: 64373 SOS E 

IBERICA DE ARROCES, 
S. A. 
Jose Morote, 16 
46450 BenilayO (Valencia) 

IMBADEX, S. A. 
Ctra. del Medio, 168 
08907 L'Hospitalet de 
Llobregat (E^celona) 
Tels.: (3) 338 13 04 / 
337 63 16 

INDIJSTRIAS RACIONERO, 
S. A. 
Pio Baroja, 1 
28009 Madrid 

INDUSTRIAS RAIX>A, S. A. 
Generalisimo, 156 
43570 Santa Barbara 
(Tarragona) 
TeL: (77 ) 71 80 62 
Telex: 56682 MSJE R 

MAICERIAS ESPANOLAS, 
S. A. DACSA 
Ctra. Barcelona, Km. 5 
46132 Almacera (Valencia) 
Tel.: (6) 366 55 00 
T^lex: 62067 DAC E 

MARRERO ROCUA 
Graciliano .\fonso, 13 
35005 Las Palmas de Gran 
Canaria (las Palnias) 

NOMEN PRODUCTOS 
ALIMENTICIOS, S. A-
Amposta, 13 
43500 Tonosa (Tarragona) 
Tel.: (77 ) 50 17 33 
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N PRODUCERS 
PANISELLO, S, A 
Doctor CixJina Caslellvi, 10 
43201 Reus(Tanagona) 
Tel.: (77) 31 26 34 
Telex: 56834 PANLO E 

IVî in Toro 
wine producers 

BODEGA COOPERATIVA 
NUESTRA SENORA DE LAS 
VIN AS 
Avda. Comuneros, 90 
49810 Morales de Toro 
(Zamora) 

Tel. (88) 69 80 23 

BODEGAS LUIS MATEOS, 
S. A 
EiM tic Santa Catdliua, s/n. 
49800 Toro (Ziimora) 
Tel.: (88) 69 08 98 

BODEGAS PORTO, S. L. 
491 "il t_a.sa.seca de Las 
Chaiias (Zamora) 
Tel.: (88) 57 11 8« 

FRLTOS VILLAR, S. L. 
Alueras de Santa Catalina, s.'n, 
49000 (Zamora) 
Tel.: (88 ) 69 07 95 

JOSE MARIA FERMOSELLE, 
S. L. 
Avda. de Galicia, 147 
•i90n2 Zamora 
Tel.: (88) 52 55 73 

Main Ribera 
del Duero wine 
producers 
ALEJANDRO FERNANDEZ 
Los Lagares, s/n. 
47315 Pesquera de Duero 
(Valladolid) 
Tel. (83) 88 10 27 

BODEGA COMARCAL 
COOPERATIVA SANTISIMA 
TRINIDAD 
Cira, Madrid Burgas, Km. 156,6 
09470 Puente«pina (Burgos) 
Tel.: (47) ^U 38 ">7 

BODEGA COOPERATIVA 
COMARCAL VIRGFN DE LA 
\TGA 
Ctra. de Pedrosa, s/n, 
09300 Roa (Burgos) 
Tel.: (47) 54 02 24 

4 
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A Painter for All Seasons 

Luis Melendez chtise to 
devote his talents to 
Claiming .still-lifes even 

though this genre was not 
highly regarded by many of 
his contemporaries. 
Melendez followed in the 
steps of the great Spanish 
painters of the seventeenth 
centur}' and was faithlul to 
the direction marked cjut by 
them. He did not allow 
himself to be influenced by 
the Italian and French styles 
encouraged by the Ro>al 
court and in fohion at die 
rime. 

This painting, -Bowl of 
Cherries with Pitcher and 
Cheese-, is one of a series of 
stilt lifes which Melendez 
painted for the Rtwal Palace 
in jVanjucz. Tliey were part 
of a project whose central 
theme was the four seasons 
and in which the artist 
sought to reflect on canvas 
the variety of footls produced 
in Spain throughout the year. 
As we can see in the sober, 
basic quality* of this painting, 
Melendez was gready 
influenced by traditional 
Spanish realism. Here we 
find nothing of the more 
fi^ivillous hel car or grace in 
vogue at that time. Tiie 
painting's simplicitv' and 
austerity reveals the artist's 
admiration for rwo earlier 
painters, Sanchez Cotan and 
Zurbaran, although its mtxxl 
is quite different. The 
spiritual or mystical 
atmosphere of his 

Text: Joaqiun Pacheco 
Photo: © Prado Museum. l«adrld 

predecessors' paintings here 
.solidifies into pure realism. 
Melendez depicts each object 
with an almost scientific 
precision, reflecting his 
background as a miniaturist 
and the growing scientific 
interest of the age. 
In this painting, an intense 
light accentuates the color of 
each object and brings out its 
textural qualities. In die 
meticulously geometrical 
composition we can divine 
the harmonious, almo.st 

musical interconnections 
among the different 
elements. For example, the 
triangle formed by the plums 
at right interplays with the 
adjacent three faces of the 
block of cheese; the cord­
like imprint on the rind of 
the cheese ties in with tbe 
ceramic cord handle of the 
pitcher; the flower on the 
pitcher then comes togedier 
in a virtuoso line which 
blends into the stems of the 
therries, and these in turn 

bring the eye back to the 
cheese. The large, open 
background space lends a 
monumental quality to the 
objects, and in the lack of 
open space on each side, the 
objects move toward us as if 
in a camera close-up. All of 
these things bring us closer 
to the arristic sensitivity 
which is later found in 
followers of Cezanne and in 
the metaphysical painters. 

Short Biography 

Luis Melendez de Ribera was 
born into a family of painters 
in 1716. During the fir.st years 
of his life, his £imily lived In 
Naples, Italy, where his fother 
worked for a number of 
years, The>' later moved to 
Madrid where Melendez's 
artistic development began at 
an early age. As a young 
man, he stutiied at the San 
Fernando Art Academy but 
was expelled in 1748 when 
his father had a nasty felling 
out with the academy. In the 
following years Melendez 
worked alongside his fether 
as a jewelry and book 
miniaturist, on occasion 
painted portraits, travelled 
throughout Italy, and finally 
ended up specializing in still-
lifes. Tliroughout his life he 
strove to be commissioned 
as a royal court painter (a 
position held by his uncle) 
but never realized his dream. 
He died in poverty in 1780. 



MAIN PRODUCERS 
BODEGA COOPERATIVA 
VIRGEN DE LAS VHVAS 
Ctra. de Burgos, s/n. 
09400 Aranda de Duero 
(Burgos 1 
Tel.; (47) 50 13 11 

BODEGA RIBERA DUERO, 
S. COOP. LTDA. 
Avda. General Sanjurjo, 64 
47300 Pefiafiel (Valladolid) 
Tel.: (83) 88 00 16 

BODEGAS PENALBA 
LOPEZ 
I^seo Prinio de ilivera, 4 
09400 Aranda de Duero 
(Burgos) 
Tel.: (47) 50 13 81 
Telex: 39594 

BODEGAS VALDUERO, S. A. 
Ctra. Arantfci, s/n. 

09400 Gumiel del Mercado 
(Burgos) 
TeL: (1)409 54 50 
Telex: 22954 

BODEGA VIRGEN 
DE LA ASUNCION 
09442 La Horra (Burgos) 
Tel.: (47) 54 03 70 

COOPERATIVA SANTA 
EULALIA 
Malpica, s/n. 
09442 La Horra (Burgos) 
Tel.: (47) 54 03 68 

ISMAEL ARROYO 
09441 Sotillo de la Ribera 
(Burgos) 
Tel.: (47 ) 54 51 09 

BODEGAS VEGA SICILIA, 

Ctra. Vailadolid-Soria, 
Km. 40..̂  
47359 Valbuena de Duero 
(Valladolid) 
Tel.: (83) 68 01 47 

VINOS GARCIA, S, A-
Cua. de Soria, s/n. 
09400 Aranda de Duero 
(Burgos) 
Tel.: (47) 50 18 17 

VINA PEDROSA 
(HERMANOS P E R ^ 
PASCUAS) 
09314 Pedrosa de Duero 
(Burgos) 
TeL: (47) 54 04 99 / 94 

TRADITIONAL TASTE 
THE USUAL T ASTE 
Sausages, 
Ham frofn Guijuelo, 

wines from Rueda, 
Rose wines from Cigates 

or Cebreros, 
Red wines from Rikra 

del Duero, or Toro, 
or Bierzo. 

Sheep cheese 
f i , Haricot beans from 

^ Barco de Avila or from 
LeoD-La Baiieza 
and our biscuit... 

• 
^VOl LDYOl LIKE SOME? 

JUNTA DE CASTILLA Y LEON 
C o n H j c r i i tl> A g n c u t l u n . Ganadar l * y Mantes 
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BlANC DE eLANCS 

The Masachs family secret 
When Jose Masachs decitded to start maldng a methode 
champenoise wine of his own he could have had no 
idea what he was stalling. 

True, his family had been growing and supplying 
grapes to some of the largest producers of such wines 
for generations. Also true that his vineyard was rightat 
the centre of the region in which it is generally agreed 
that the finest of the^e wines are grown. 

Nevertheless, for neariy 40 years Sehor Masachs 
was content to produce small quantities of a top quality' 
cava wine which more than satisfied the discerning 
palates of his family, a few friends and a grad­
ually widening circle of admirers as the 
fame of his wine, spread throughout the 
region of Penedes. 

Then, in 1977. Joses 
grandsons, Josep and 
Juan took over the busi­
ness and the decision 

was taken to develop sales of a range of cava wines, 
first throughout Spain and then to other countries in 
Europe and overseas. 

The Masachs family secret was out. And the fol­
lowing year, when Josep decided to 

produce a slightly lighter wine made 
from grapes grown, as he puts it, 

'on the other side of the hill, 
where the summer sunshine 
is less fierce' Cava Louis de 
Vernier was bom. 

Jose Masachs 

Josep Masachs, .S. A., Carrer Ponent 20,03720 Vilafrarca Del Penedes, Barcelona, Spain. Telephone: (34-3) B90O467. Telex: 53924 )MjO E. 



Spain: wiiere the party's never over 
Tarn bores de 

Calanda (Teruel). 

Los Verdiales 
(Malaga). 

Torre Humana 
(Villafranca del 

Pened6s-
Tarragona). 

Fcria de Abril 
1 (Sevilla). 

Music, people, colour, fun. wine, fireworks... (hese are the main ingredients 
of a Tiesta" in Spain. And you'll find them all even in the smallest of our villages. 

So don't be surprised to learn that Ihere are more lhan 3000 "fiestas" a year. 
Can you imagine what it's like to work for a whole year on beautiful 

sculptures made from wood and papier-machiS, just to bum them in one day? 
You can't. Well, you should see it for yourself at the "Fallas" in Valencia. 

Spain. Everything under the .si 
. Or can you picture yourself at a "Fiesta on the move", with horses, 
carriages. Sherry and flamenco? You just have to be in Seville during Ihe 
"Feria dc Abril". These are just a few examples. 

Come to Spam whenever you like. Whatever the season, one thing's sure: 
there'll be a "fiesta" starting. 

When it's over, don't worry. The next one is about to start. 
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