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ven today, when the world is our
Eo_vster. there is a thrill about touch-

ing down in a foreign country for
the first time, and still more so at crossing
a border, which makes one feel intrepid,
an explorer. And in a way, that is what
we are, for however much we may have
read or heard about a particular part of
the world, our own impressions of it will
be unique so that in that sense it is still
virgin territory. Each of us will go home
with a different story to tell, different dis-
coveries made. Small wonder, then, that
SO many countries, Spain among them,
feel misjudged, misrepresented, and that
foreigners are, in general, missing the
point

Few would deny that Spain is one of
the main victims of the preconceived im
age syndrome. How many of its forty mil-
lion annual foreign visitors bother to look
beyond the outdated tourist brochure
clichés with which this beautiful and mul-
tifaceted country is still lumbered?

Well, some. Indeed, for the last two thou-
sand years there has been an enlightened
minority of travellers to this ancient coun-
try, now one of the world's major tourist
magnets, who have fallen under the spell
of its varied landscapes, peoples and cus-
toms. Spain, like Italy, has always attracted
the -Grand Tour- class of traveller, the in-
tellectual explorer, who have tried to cap-
ture the experience by writing it down.
Down the centuries, there have been many
attempts to commit to paper the essential
characteristics of the country, reflecting the
flow and ebb of its fortunes, the waxing
of its empire in the Golden Age and its
gradual decline into poignant decay. Each
attempt is, inevitably, subjective, and many
are as fascinating for what they reveal of
the writer as for the glimpse of Spain he
or she provides.

This corner of Europe has attracted geo-
graphers, painters, deserters, romantic
wanderers, lovers of legend and literature,
spies, ambassadors, spurned suitors,
members of religious orders... men and
women from all walks of life determined,
for one reason or another, to explore
beneath the surface. Among the best
known are George Borrow, bent on dis-
tributing the Anglican bible in the most
thoroughly Roman Catholic country in
Europe; Nicos Kazantzakis, the widely-
travelled Greek writer and translator, fol-
lowing in the footsteps of Don Quijote;
Ernest Hemingway, fascinated by death
and machismo; the legendary lover Ca-
sanova, on the run from one imbroglio
only to get involved in another; Georges
Sand and Chopin enjoying their brief Ma-
jorcan idyll; Malraux and Orwell taking
up arms during the Civil War; Trotsky, as
a refugee; Rilke, convalescing from the
Romantic ailment of a broken heart... All
outstanding people in their own right,
and all with very different outlooks as
their written impressions of the Spanish
experience reveal.
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FROM GREEKS TO ARABS

The Greek geographer and historian Stra-
bo is generally credited with being the first
foreign traveller to Iberia to have written
down his impressions of it. Although he
visited Spain at about the same time as
Rome’s Pliny the Elder, namely some years
before the birth of Christ, his seventeen-
volume Geography, which devotes a long
section to Iberia, has survived almost intact
to this day. Pliny had been procurator for
the Roman province of Tamragona, and there
is evidence that his scientific leanings led
him to explore the country 0 a degree
which far exceeded the call of duty. He was
particularly fascinated by the Médulas gold
mines in the Bierzo area of Ledn, one of
Rome’s prime sources of gold at that period.

Strabo travelled the Mediterranean coast,
as was the custom among the privileged
classes at that time. Between 28B.C. and
7B.C., he wrote his magnum opus which,
despite its many major errors (he des-
cribed the Pyrenees as running from north
to south instead of from east to west, for
example), provides a fascinating record
of the state of knowledge in that era, al-
most as important as the works of Hero-
dotus, who was much less widely-travelled.
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Senvicio Geografico del Ejgrcito

Instituto Geoaréfica Nacional

Seville was described in the mid 12 C. as a well
populated town, with a sturdy castle, surrounded by
olive and fig trees.

«Iberia-, writes Strabo, -does not provide
its inbabitants with an easy environment
Jor the most part in that much of it is
covered by rocks, woods and forests, while
even the plains bave thin, poor soil and
most lack irrigation... The tradeable pro
ducts which come from Turdetania (the
Guadalguivir River region ) are wheat, a
great deal of wine, abundant and excel-
lent oil, wax, boney, fish and grains of
purple, minium and vermilion... Wood for
building from throughout the region is con-
veyed to its ports, as is mined salt in addi-
tion to the abundant salt obtained from
its rivers and many saline springs. Pickled
seafish are also traded, not only from the
Turdetania coast... In earlier times, many
Barmen s were
brought from there,
and it is still a
source of incompe-
rably fine sheep’s
wool.. There is also
Plentifud livestock of
all sorts as well as
game  birds, and
harmful animals
are rare except for
rabbits... These
animals burrow un-
derground and ruin crops, eating their
roots and seeds, throughout Iberia... The
bounty of the land is matched by that of
the sea. All along the coast there are oysters
and shell fish in greater abundance than
anywhere else...-.

Strabo continues in this vein, describing
a rich and fertile Andalusia, heavily
wooded and carrying on a thriving, sea-
borne trade with Rome. -Beneath the land
of Turdetania-, he adds, -lies not Hell but
the kingdom of Pluto, god of plenty.

Four centuries later, the Marseillais poet
Rufus Festus Avienus in his Ora Maritima,
became the first to sing the praises of the
Spanish coast in literature. Centuries before
they were discovered by mass tourism, he
eulogises the fine sand, calm waters and
balmy climate of the Balearic Islands.

Johann de Gotz, German ambassador
for Otto 1 in the 10C, described his expe-
riences in the court of Caliph Abderra-
man 111 of Cérdoba. This Andalusian city,
the jewel in the crown of Moorish Spain,
was already on its way to becoming the
most glittering capital in the whole of Eu-
rope. -All sorts of sumptuous preparations
were made 1o show of [ the magnificence
of the royal court. Ranks of soldiers lined
the entire route from the legates’ quarters
to the city, and thence to the royal palace.
In the front rank stood the infantry, their
pikes planted in the ground, brandishing

lances and spears in imitation of a mil
itary exercise; bebind them was a rank of
soldiers mounted on mudes and lightly
armed, whilst bebind these were the cavalry
soldiers, their borses neighing and pawing
the ground in response to the spurs...-. His
account goes on to describe in vivid detail
life in Cérdoba barely two hundred years
after the Arab invasion of Spain.

De Gotz's account was the first of many
describing Muslim Spain. Indeed, the vast
majority of foreign visitors were Muslims
themselves, from North Africa and even,
like Abd Al-Basit, Egypt. Given that Spain
was a nation in which Muslims and Chris-
tians were continuously at war for the best
part of eight hundred years, Muslim tra-

vellers tended to

4 £ limit their explora-

tions to the territory

most firmly under

Arab control, name-
ly Andalusia.

Meanwhile, in
northern Spain,
foreigners of Euro-
pean provenance
flocked along the
Way of Saint James
from Navarre to the
shrine believed to contain the remains of
the Apostle James in Santiago de Com-
postela, Galicia. Aimerico Picaud, author
of the Calixtine Codex, wrote what is es-
sentially the first ever tourist guide-book.
He gives information about important
buildings, where to stay, where to eat, and
so on, along this route which attracted
foreign pilgrims in their thousands. They
brought with them new currents of influ-
ence which were to have a profound effect
on Spain at many levels, not least the ar-
tistic and spiritual. :

While northern Spain was experiencin
the world’s first tourist boom, there was
a parallel thriving of the sophisticated
Arabic culture in the south. Several Arab
writers wrote descriptions of this outpost
of the Islamic empire for the benefit of
their contemoporaries back home. One
of these was Mohamed Al Idrisi, author
of a curious work whose title translates
roughly as The Pleasures of a Globetrotter,
written in the mid-12C. This is how he
describes the Seville of that period: - This
is a large city with many inbabitants. The
city walls are solid and there are many
busy markets. The people are rvich. The
city's chief trade is in oil, which is sent to
East and West by land and sea. This oil
comes from the region of El Aljarafe..
which is covered with olive and [ig trees.
The region has eight flourishing townships,

Museo Arqueoibgreo Nac
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with many batbs and fine buildings-. Al
Idrisi even travelled as far as Madrid, by
then back in Christian hands, and des-
cribed it as -a small, well populated towr
with a sturdy castle-,

Abulfera, prince of Damascus, also tra-
velled in Spain around the year 1310,
and describes with a geographer’s accu-
racy the land then known as Al Andalus.
Ibn Batuta, a native of Tangiers, was the
most influential of the Muslim travelling
chroniclers and the first to disseminate
information about the nature of central
Africa. He also explored the Islamic king-
dom of Granada, as did Al Basid, who
visited Spain in the mid-15C. -Granada-,
he wrote, «seems to me to be a large and
agreeable city, one of the largest in Al
Andalus. It is beautifully situated and
bas splendid buildings, altogether elegant
and admirable. I saw there many devices,
and was reminded of Damascus. 1 also
saw running water, gardens, orchards
and vineyards,. It is a meeting place for
illustrious personages: poels, scienlists, ar-
tists — the finest men of our time-. This
Egyptian traveller goes on to describe
the city’s impressive monuments, plea-
sant atmosphere, and to declare that the
Alhambra is -one of the most splendid
and beautiful buildings in the whole of
Islam-.

BEFORE THE ROMANTICS

With the discovery of the New World,
Spain became a mighty world power, and
attracted visitors of a different league,
among them spies and ambassadors, many
of whom have left us interesting accounts
of the country as they saw it.

According
1o a portuguese
traveller from the
16 C. life in Spain
was poor.

Gabriel Tetzel, companion to Rosmithal
of Blatna, the brother-in-law of King
George of Bohemia, on a visit to Spain in
1465, described the style in which some
Spaniards travelled about the country: -/n
Spain, when an important personage un-
dertakes a journey by land, be bimself rides
a mule while bis servants, often 30 or 40
in number, must follow their master on
Sfoot, sometimes walking 12 to 14 miles a
day. Some go on before him, and bhave to
prepare hbis accommodation and food,
making do themselves with what be leaves.
This is a country where many suffer from
bunger and overwork-,

;
i

Among the many ambassadors and en-
voys to Spain, the Venetians were out-
standing not only for their diplomatic
skills but also for the well-written des-
criptions of the country in which they
were posted. Andrés Navajero, writing in
1523, complained of the imposition of
wlls: -In Zaragoza, there are many no-
blemen, and this is a city which bas priv-
tleges like Barcelona. All who pass through
it must pay beavy duties for no reason
whatsoever, paying arbitrarily for one's
money and even for rings and jewellery.
Its women are beautiful and land along
the river is fertile, wooded and lovely,
though the rest is barren, uncultivated and
deserted. In the city itself, however, food
is plentiful.

In those days, Andalusia was the most-
visited area of Spain, as indeed it is today.
Erich Lassota de Steblovo, in the service
of Felipe 11 from 1580-1584, described Se-
ville thus: -1t is a large and magnificent
industrial city, surrounded by walls and
towers...; at high tide, ships can sail right
up to it... This is where all the merchandise
brought from the West Indies is landed
and stored... The land around the city is
very fertile and produces considerable
quantities of lemons, oranges pomegran-
ates and olives, which are larger and [iner
than in any other part of Spain and seem
infinite in quantity... The city has an arch-
bishop: the cathedral is a magnificent,
mafestic building whose like it would not
be easy to find. Its domes, columns, chapels
and altars are splendid, as is its tall and
beautiful tower, to the top of which one
can ride on borseback. Near a church, 1
saw two palm trees bearing fruit-.

Camilo Borghese, papal nuncio for Cle-
ment VIII in 1594, limited his observa-
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tions to life in the capital, Madrid; -The
women-, he writes, -generally wear black,
as do the men, and around the face wear
a veil like a nioe’s, and with their capes
draped over their beads so that one can
hardly see their faces. Indeed, were it not
Jor the intervention of the King in this
matter, they woudd still go about with their
Saces completely covered as they did until
a few years ago. And when they do not
wear these veils, they put on collars with
enormouts riffs. All the women use make-
up, changing their naturally dark com
plexions so that they resemble painitings
They are by nature short
in stature, but  wear
bhigh-becled shoes which
they call chapines, so
high that they appear tall
When important ladies
o aboud, they travel eith-
erin a-carriage orin da
covered chaiy, in the Ge-
noese style. Those of low-
er order go about on
Joot or riding on a horse
or donkey led by a man.
They are of a shameless,
presumptieons and im-
portunate nature and
will even speak to men
whom they do not know
in the street. Indeed, in-
troductions are quite un-
heard of. They will enter
o conversation with
any cass of man. But
worst of all is the fact
that they are not in the
least distressed by dishon-
est talk and even go so
Jar as to excuse them-
selves for not joining in-.

Clearly, the nuncio
was none too pleased by
anything he saw. Speaking of the men of
Madrid, he repons that -they eat with neith-
er forks nor knives, each one serving bim
self, and the food is generally fatty. They
live very close together, some three or four
SJamilies 1o a house, and do not generally
have wood fires as these are too expensive..
Their bouses are low, mostly of just one
storey, since anyone building a bivher one
is obliged (o cede balf the bouse to His
Majesty for use by bis nobles, lords and
ambassadors, to all of whom be provides
living accommaodetion-.

It must be said that these impressions
are contradicted by the accounts of Por
tuguese traveller Pinheiro da Vega, who
found all sorts of gastronomic delights in
Valladolid. -The lamb is undeniably the
best in the world... The beef is also excel
lent.. The dick bere is as delicions as
oirs is dreadful.. There are peaches in
abundance, and peaches and grapes last
all year round. The best things | saw in
Valledolid were the custards, made in the
city itself, and the curd cheeses and [resh
butter. They are the best and cheapest of
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their kind that | have ever caten arny-
where... But the most remarkable thing was
the infinite supply of trout.. There are
also enormous guantities of frogs sold in
Valladolid, as indeed of snails, though 1
never edt them myself since I de not like
them at alf...-.

But catering in general, an area on
which present-day Spain prides itself,
seems not to have been very sophisticated
three hundred years ago, as the diary of
the visiting French gentleman, De Brunel,
reveals. - Taxes are so bigh that for one egy
the king takes a cuanto, which is half a

envoys from

The Royal
France who visited Spain
during the 17 C. refer
essentially to the northern
regions.

sueldo (coins of the period), so that in
nearly all of Castile an egg costs a sueldo.
The taverns are pitiful to behold: the dirt
is enough to put one off one's food. The
cooking is done on a central fire under a
large canopy or chimney which gives off
such dense smoke that it seems as if they
are trying to smoke a fox out of its lair
The wine is served from a wineskin of pig
or goat by a poor flea-ridden mar or wom-
an dressed in rags-.

His visit to the Basque Country, home
of Spain’s leading gastronomes today,
clearly impressed him even less favoura:
bly, though he puts a brave face on it

~All I bave said shows that life in Spain is
poor indeed, though I must say that bere jt
was not as bad as | expected, even thoiugh
this is a poorer and less [fertile area than
Castile

The 17C was the era when roval en-
voys from France visited Spain, and the
country these noblemen describe is poor
and miserable compared with their own
experience of the splendid French court.
Their accounts reflect their own particu
lar interests — food, prostitutes, palaces
— and refer essentially to northern Spain
through which they passed en route from
_ their own country to
i€ Madrid. One  pheno
i menon that surprised
%lhem particularly was

that  of the Spanish
posada, a sort of inn
=which served only
wine, Any traveller want
ing food, even if he ar
rived late at night,
would have to buy his
own provisions in the
town,  which  would
then be cooked — bad
ly — in the posada. To
make matters worse,
they tended not to pro
vide beds either, so that
overnight guests had 1o
sleep on the floor, with
their own cloaks as
bedding.

They also com
plained abourt the lack
of sanitation in the cit
ies, and the habit of
throwing rubbish out in
to the street. -There is
no provision at all for
cleaning the city-, writes
the Marquis de Villars
of mid 17C Madrid. - There is no water in
the river to carry away the rubbish, which
stays in the streets all year round. It is the
city with the largest nuumber of carriages
in the world in proportion to s size, and
because of the dirt Madrid is horribly
muddy in winter and unbearably dusty
in sunimer-.

Spain’s French neighbours were, it must
be said, traditionally hostile and these vis
itors rarely saw fit to make any positive
comment. Nevertheless, there was the oc
casional open minded one, like Etienne
de Silhouette, whose Voyage en Espagne
was published in 1770. While his compu-
triots rarely had a good word 1o say for
the character of the Spanish or Portuguese,
de Silhouette wrote: - The character of the
Spanish people is a mixture of good and
bad qualities, of virtues and vices, some-
times in contradiction to one anather, so
that the juxtaposition meakes it impossibie
Jor the foreign observer to judge whether
the virtuees trivemph over vices or the vices
over the virtues. And that could apply to
any of us.
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MOUNTING
UP FOR
THE ANNUAL
JEREZ
HORSE FAIR

Text and photos:
Suzanne Murphy

For Jerez de la Frontera, in Andalusian Spain,
spring arrives each year to the clickety-clack of
hoofbeats and the flutter of ivory fans. During
one magical week each May, when its shaded
patios and squares erupt with the beady scent of
Jasmin and gevaniiom, this prosperous sherry towi
blooms afresh as [lamenco-garbed beauties and
stender caballeros in nineteenth-century riding
attive fill the tree-lined parks, arenas and fairicays
astricle high-stepping ponics in a centiries-old
equestrian celebration known as the Feria del
Caballo or Jerez Horse Fair.




While lesser known than Se
ville's April Fair, often cited as
Spain's  single  most photo
graphed event. Jerez regional
festival serves up every bit as
much pageaminy, color and ex
citement as its famous coun
ferpart, but on o refreshingly
smaller scale.

Jart competition,  market
phice and exhibition, the Jeres

Horse Fair is above all an ex
traordlinary gathering of skilled
riders and high spirited horse
Nesh plaved our with great flair
and gusto against a backdrop
of flowing wine, music and
dance, a perfectly orchestrated
oveision by which these dyed
in the wool horse lovers cin
show off their superb Andalu
sin steeds in a series of races,

The Jerez Horse Fair is an
extraordinary gathering of
skilled riders.

riding events, auctions, bull
fights and colorful parades.

Begun as a livestock market
in 1284, today’s fair is still deep
Iv rooted in the distintive his
tory und folklore of this pint
sized parcel of Spanish real
estate located just inland from
the Adantic coast. While rec
ognized throughout Spain as a
premier breeding center for
fighting bulls and agile, danc
ing horses, it is Jerez' position
as the world's sherry capital.
thar has won it international ac
claim — the very word sherry
is a English corruption of the
name -Jerez-

Over the centuries, sherry
has brought fame and forune
1o a dozen or so of its produc-
ers like Harvey, Osbome, Ruiz
Mateos, Zoilo, Gonzalez Byass
and the Domecq  concern
which markets its product in
North America under the pop-
ular -la Ina- brand. But if
sherry-making is their business,
horse breeding, tmining and ex
hibition are the true passions
of Jerez fiest families. It is a
legacy that dates buck hun
tlredls of years 1o Spain’s Canh
usian monks, generally eredit
ed with developing the first
Spanish horse, the cartigano,
which today bears their name.

Originally a mix of Moorish
Berher and Nubian stock, the
cartigenno’s bloodlines go hack
to the Arab occupation of the
Iberian peninsula begun in the
vear 71 Agile. even tempered
and strong, this unique horse
wis chosen by Austria's Emper
or Maximilian 11 for the origi
nal breeding stock of the now:
famous Lipizzaners of the Span
ish Ricding School of Vienna,
founded in 1562,

Considering  Andalusians’
deep seated reverence for fine
horses, it is ironic indeed, ta
their own schiool of classical
riding should have w wait
more than four centuries — un
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til 1973 — to see the light of

day. Yet despite its late start,
the Escuela Andaluza del Ane
Ecuestre or Escuela del Arne,
as it is commonly called. has
already won itself a reputation
as one of the world's finest pro
fessional riding schools and a
major promotor of the Spanish
horse (see Spain Gourmetour
issue no. 9).

Notsurprisingly, it has also be-
come one of the region’s leading
tourist atractions with its colorful
weekly  performances of the
Dancing Horses of Andalusia-, a
delightful display of precision rid
ing which maries horse and hor
senan in the intricate moves of
a harmonious ballet.

Much of the school's glow:
ing reputation can be traced

WHDOHE Sadaaics, ciegarnit Young
women strain to keep their
positioning,

directly o the efforts of found
er/director Alvaro Domec. <
prize-winning equestrian, re
Joneador (bullfighter on hor
seback) and scion of the wel
known sherry-making clan, He
personally raises the school’s
spirited equine performers or
his 7,000-acre estate, Los Albure
jos, just outside Jerez and over
sees their daily training ses
sions as well as the now
famous dressage exhibitions.

RACES AND OTHER
EVENTS

But demonstrations of eques
trian excellence are not limitec
to the Escuela del Arte, espe
cially during the Jerez Horse
Fuir. Displays of precision rid
ing dating back 1o the eight
eenth century, races and othe
such evemts take place contin
ually during the week-long Jer
ez Horse Fair, drawing toy
hreeders and buyers from
across the globe.

A good place to view these
dramatic competitions is from
the grandstands of the city fair
grounds where things begin t
stir come mid-moming as riders
and drivers prepare themselves
for the afternoon’s events. By
noon they stand at the ready
on single mounts or in horse
drawn wagons and carriages
awaiting their tumn at the series
of set routines to be performec
under the hawk-like gaze of lo
cal judges. By week's end, ¢
number of such contests undes
their belts, one of these mastes
equestrians will be awarded the
prestigious Caballo de Oro o
Golden Horse Award as the
fair's outstanding competitor.

As the afternoon wanes, ir
another part of town hundreds
of spectators flood arena seat
for a look at Spain’s favorite
spectacle, the bullfights, In the
Andalusian enclave of Jerez



The parade flows far into the
night, mingled with sevillanas
melodies and chilled finos.

this age-old ritual is fought in
both the taditonal manner
and on horseback in a method
as rejoneo, pitting the bull's fe-
rocity and bravery against the
speed and agility of the
specially trained  cartigjano
who act on their riders’s voice
commancs.

But for a chance 1o expe
rience the real theatricality, vi
tality and popular spirit of the
fair, there is nothing to equal
an afternoon visit 10 Gonzalez
Hontoria Park, a shon distance
from the fairgrounds. A city kund
mark, it was recently refurbished
with new landscaping and elab
orate overhead lighting to more
stylishly accommexlate this cele:
bration’s favorite pastime:
promenading. On foot, on hor
seback or aboard an astounding
array of horse and mule-drawn
fiacres, gigs, victorias and sur
reys, the parade flows far into
the night in a constant explo
sion of color and energy.

Darkly handsome men in
broad-brimmed hats and tradi
tional trajes cortos or short-
jacketed suits, sit proudly as
tride superb Andalusian mounts
shuttling back and forth along
the park’s graded pathways, Seat
ed behind them, elegant young
women in brilliantly-colored,
ruffled dresses and fringed
shawls strain to keep their prec
arious positioning without be
nefit of saddles.

Intermingled in the streams
of traffic, dozens of open car-
riages and wagons ferry cos-
tumed revelers around the park
stopping now and again to
change passengers. Their
matched teams of horses and
mules dance with the color of
harnesses festooned in bright
yellow, red, green and blue tas
sles. From the sidelines, old
and young tuke in this resplend
ent tableau of equipages and
equestrians with a mix of de
light and amusement while
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strolling the course or chatting
with friends at one of the pub-
lic or private casetas or pavil

lions which line the main tho

roughfare.

Then, at dusk when strings
of colored lights glisten softly
overhead and the cavalcade has
subsided for the day, the
famous sarao jerezano or Jere
zean soiree begins. Under a

cloudless sky, crowds gather on
the midway with its merry-go
round, sideshows and open-air
food stalls or continue their leis
urely promenades. Still others
gather to celebrate with friends
and family in the dimly-lit
casetas which throb 1o the light,
syncopated rhythms of classic
sevillanas melodies and  the
chilled fino flows until dawn.




To really enjoy what’s going on, it’s a good idea to get off the beaten
track now and again.

There’s a special sensation to be found in discovering something a
little out of the ordinary.

That’s Tio Pepe, the best fino sherry produced in Jerez de la Frontera.
Just sip it, chilled and dry.

TIO PEPE *

[t's the mood.

Produced by (1ONZALEZ ByAss
SHERRY & BRANDY







Jerez, in southern
Spain, is known
the world over as the
home of sherry. It is
also a city with an
elegance and
traditions all its own. A
Journalist born and
bred there takes us on
a nostalgic guided
tour.

EREZ

A GYPSY CITY WITH
AN ENGLISHACCENT

Text: Paz Ivison
Photos: ICEX

My earliest memories of Jer:
ez surprise even me. | re-
member it as a town where
one could hear a lion roaring
every night that the wind
blew in from the west; a town
where the streets were lined
with high white walls which
smelled of wine.

Put like that, Jerez sounds
an exotic and mysterious
place where sounds, sights
and smells were all-impor-
tant. And in a way it is.

Hearing the lion roaring,
as if beneath my window, nev-
to inspire a cerain

degree of fear, though I did
come to feel a privileged fa
miliarity with that king of the
African savannah. Living in a
city where palaces vie for pre-
dominance with churches
and bodegas... Smelling and
even hearing the must fer-
menting after harvest-time..,
the sweet perfume of orange
blossom that wafted over its
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Around 1100 B.C., the Pboenicians
landed on the coast near present
day Jerez.
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peaceful squares... All these
childhood memories still
have the power to thrill me.
Even then I felt privileged to
have been bomn there.

There were many English
yeople in the city/town/vi-
lage (call it what you will —
for me it was all three). By
the time 1 was born,
they had already been
there for many years,
at least five genera-
tions. For all that they
had mixed with the na-
tives, they continued
to speak English with
the most impeccable
of British accents
whilst speaking that
Ii.t;fjinfg sort of Spanish,
full of erosions and eli-
sions, which is one of
the less desirable as-
sects of the Moorish
egacy left in this part
of Spain. This mixture
of the British and An-
dalusian not only ac-
counts for the idiosyn-
cratic tendencies of
the jerezanos but also ex-
plains why there were more
Bentleys and Aston Martins
here than elsewhere in Spain
and why polo playing was not
an unusual activity in the
fields of Jerez.

However, although it was
the Brits who made the city
rich and famous, as they did
the Portuguese city of Opor
to, home of port wine, it is
only fair to point out that Jer
ez already existed as an im
yortant city in its own right
ong before they came on the
scene. Even before the
Greeks came to these shores,
and via them to the entire Ib
erian Peninsula, the Phoeni-
cians had already established
a city here. After having been
expelled from Canaan by the
Israelites, around 1100 BC,
the Phoenicians landed on
the coast near present-day Jer-
ez and founded Gadir, today’s
provincial capital of Cadiz,

just 30 km. from Jerez by mo-
torway. The Phoenicians grad-
ually made their way inland
over the fertile plain towards
the place where they founded
the city of Xera, on the site
of what is now Jerez. But they
do not seem to have been
the first to populate it: some
historians claim that the peo-
ple of the sophisticated,
myth-shrouded kingdom ot
Tartessos had already lived
there. Be that as it may, it is
unquestionably a city with
such a rich historical and cul-
tural heritage that it would
not be mere chauvinistic pre-
sumption to claim that it is
one of the most ancient in
Europe.

The Tartessans and Phoe-
nicians chose it for its privi-
leged location on the stretch
of coastal plain between the
Atlantic and the Medirerra-
nean, its strategic position on
the river and the fertile terrain
nearby. Later in the course of
history, the Romans occupied
the city, giving it the Latin
name of Ceret. Indeed, this
was a favourite spot of Julius
Caesar's, and he is know to
have spent long periods here.
By that time, it was alread
famous for its wines, al-
though they bore little rela-
tion to the ones we know to
day. The Romans were
followed by the Visigoths.
Spain was a Promised Land
for these northerners who
unfortunately left so few tra-
ces behind them: evidence
suggests that they populated
this area around 414 AD.

THE ARRIVAL
OF THE ARABS

Nearly four centuries later,
the Arabs invaded. Curiously
enough, what was probably
the first great battle between
the Arabs and the visigoths
was fought out on the banks
of the river on which Jerez




A guide
to Jerez's
top tapas

t expect, the fa-
around Jerez is

sherry. is full of bars,
vivid wlth(;d &oi?rur whe;;
jerezanos order their sherry
il el s e
slowly to the ent
of varied and conversa-
tion. This is a marvellous way
to get to know sherry and its
!m&ck of coéziabmlng 50 wellf
with many different types o
food. The following are some
of the favourite local haunts;

As you
vourite
. The ci

Santo Domingo, s/n.
Aldmughmthenewandm
ﬁn -expanding part of town
mnas!.adwmda(not&r
from the centre), this bar is
with traditional atmos-
Bhere Inside, you could be-
eve yourself to be in a sherry
bodega: the walls are lined
with wooden casks and the
tapas served here are unadul-
teratedly traditional. Among
them gﬁmiﬂm de cama-
rones, ous]ya‘lsfyysin'lmp
fritters. Like all good local bars,
it also serves excellent ham
and charcuterie in general.

BAR JUANITO
C./ Pescaderia Vieja
This is a delightfully un-
ed'ba:arecenﬂYregtored
leyway in the heart of the city.
It has been well known for ye-
b e et
gie
cookedmm bas!gfﬂyam
portions of traditional local
dishes. Juanito's stuffed arfg
chokes are a
vourite, andmtherelsa wide
range of the :eglonswmato
go with whatever you

TENDIDO 6
C./ Circo, 10

Tendido 6 is actually a well-
know restaurant which also
has an excellent bar accessible
to diners and non-diners alike.
It has an atmosphere all its
own, and?sp m%} rangethof
tapas on e
counter are mostly fish and
sea-food based. It serves ex-
cellent fish roe, delicious
clams mariniéres in a sauce
f‘“"il;‘;“f,‘, seniel St
ino an

in oil and ‘frﬂc
with a touch of chili —
make your mouth water.

LA VENENCIA
C./ larga

La Venencia is one of Jerez's
classics. it in the bustling
comme centre of the city,

 this tiny bar serves an amaz-

ing range of includ:
g
anmroaugiunmlmm
selves: meat stew, meat-stuffed

and potatoes, cro-
quettes, meat-balls...

CAMINO DEL ROCIO
Avda. Nuestra Sefiora de la Paz,
Barriada de Esparia

This bar a favourie haunt
ual lgnma‘;}:wm the&
n OWT as :
Romgfaddﬂoci:—a&rﬁom
solemn affair, ite its reli-

gmblescwandmereisalso
excellent ham and charcuterie.

MAYPA
Cruz Vieja, 5
This is a very popular bar in
an old part of town. Locals say
that it serves the best beer in
Jerez, thought not to the exclu-
sion of a wide selection of sher-
ries. It is also pretty good for
tu-

na, anchovies and mussels and
an excellent tortilla de patata

(Spanish omelette).

EL BOQUERON DE PLATA
Plaza de Santiago

stands: the Guadalete. Given
Jerez's proximity to the Straits
of Gibraltar, which separate
Europe from Africa, it is hard-
ly suprising that the Arabs
should have reached Jerez so
soon after setting foot on the
Peninsula.

The period under Arab
domination was one of great
splendour for the city. We
have inherited superb archi-
tecture and, some claim, our
sensuality, from those cul-
tured, refined people. They
called the city Sherish, from
which the English word
-sherry- clearly derives. Its
stout city walls — of which,
sadly, only fragments remain
— towers, battlements and
the remains of the imposin
Moorish stronghold, the
cdzar, survive as monuments
to the greatness of their civil-
isation,

The long drawn-out cru-
sade to expell the Arabs from
Spain began in the north of
the Peninsula and took more
than 500 years to reach Jerez
in the south. Not until 1264
did King Alfonso X, the Wise,
succeed in reconquering it
from the Arabs in the name
of Christendom. History has
it that the king himself
pruned the vines in the vine-

rds around Jerez, which

ad continued to flourish un-
der the Arabs, despite the pro-
hibitions of their religion. Jer-
ez's coat ot arms, bordered
with waves, castles and lions
— nothing to do with the noc-
turnal roarer of my childhood
— dates from this period. Al-
fonso X shared out Jerez
among the 300 nobles, or
hijosdalgos (literally, -sons of
someone-) who had accom-
panied him in battle, and they
resettled the city, giving rise
to a new urban p(‘Tu ation
of gentry who lived off in-
come obtained from the rich
lands surrounding the city.

During the 14th and 15th
centuries, Jerez played an im-
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Jerez is not only sherry industry.

Its architectural beritage
is a rich one.

portant role in military stra-
tegy since it stood on the
border between reconquered
Christian Spain and the area
which remained under the
domination of the Arabs until
they were definitively ex-
pelled in the late 15th cen-
tury. Once the Christian Rec-
onquest had been
achieved, the inhabit-
ants Uf_]el’ﬂz: could af-
ford to spend less time
and energy on war
and defence and more
on cultivating their
gardens, From the
15th to the 18th cen-
tury, many export com-
panies, mostly from
Genoa, established
themselves here to en-
gage in the wine trade.
Even then, England
was the best customer,
and the British pres-
ence in Jerez is almost
entirely due to the
ﬂouris%ing commer-
cial relationship which
emerged at that time.
By the end of the 18th cen-
tury, at a period when Jerez
was enjoying unprecedented
prosperity, the foundations
were being laid for what was
to become the great sherry
industry.

ARCHITECTURAL
HERITAGE

Understandably then, Jer-
ez's architectural heritage is
arich one. Let's start our tour
in one of the loveliest, most
peaceful squares in the old
city centre. On it stand the
old Chapter House and the
church of San Dionisio,
named for the uPrs patron
saint, an effigy of whom it
houses. The church is a gem
of the Hispano-Arabic style of
architecture known as the Mu-
déjar. This fact was disco-
vered only 25 years ago dur-
ing repair work on a building

not previouslv thought to be
of any special architectural
merit.

The former Town Hall has
now been tumed into the Mu-
nicipal Museum and has a
fine archaeological collection.
Behind its beautiful Renais-
sance facade, Italian Loggia,
marble columns and statues
of Julius Caesar and Hercules
dating from 1575, one of
Spain’s most important ar-
chaeological finds is kept. It
is a Greek helmet from Co-
rinth, dating back to the 7th
century BC, which was dis-
covered in the River Gua
dalete.

Another of the city's archi-
tectural marvels is the Cartuja,
or Charterhouse. The Carthu-
sians considered this hillock
on the banks of the Guadalete,
overlooking the fertile plain,
an ideal site for a monastery.
Jerez's Cartuja, like all Carth-
usian monasteries, achieves
not only architectural beauty
but a certain mystical quality
as well. It was founded in the
late 15th century, and its splen-
did entrance is the work of
Andrés de Ribera (1471). The
noble cloister combiness the
Gothic and Renaissance styles
in perfect harmony and is giv-
en added charm by the central
fountain surrounded by mar-
ble columns and other decor-
ative features. The fagade of
the church is later (1667), and
is clearly Baroque. Within the
church are fine paintings by
Zurbaran which were once in-
corporated into the high al
tarpiece. Apart from leaving a
legacy of the historical and ar-
tistic importance of the Char-
terhouse — it is such a land-
mark for the locals that they
have unofficially changed the
name of the stretch of the
Guadalete which runs below
the monastery to Rio Cartuja
— the Carthusians also en-
riched the city in another, al-
together more surprising, way.
Horses.
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The period under Arab domination
was one of great splendour
Jor the city.

The Carthusian horse is the
only absolutely pure Andalu-
sian thoroughbred o be
found in Spain and probably
the whole of Europe. The
strain dates back to the 17th
century, to a stallion with
white tail and mane, whose
offspring were bought by
Carthusian monks
from a certain Zamo
rano, from Jerez. The
breed can be traced
back to Asian origins.
The Carthusians never
cross-bred their horses
so that their beauty
and elegance survive
intact to this day. They
are fine-boned, nim-
ble creatures and are
ideal for haute eécole
dressage. Not for no
thing does the city
boast the one and on
ly Higher Andalusian
School of Equestrian
Arts and a famous
stud-farm with a stock
of mares and studs
which ensures the pur-
ity of lineage of its thorough-
breds. The Escuela Andaluza
de Arte Ecuestre (see Spain
Gourmetour issue no. 9) is
based in a magnificent palace
attributed to Gamier, architect
of the Paris Opera House. Eif-
fel also worked in Jerez and
left his mark in the elegant
iron-work of the city’s railway
station and in the mannerist
Gonzalez Byass bodega.

Most of the palaces in the
old part of town belong to
the period when the fortunes
of the city were at their peak,
the 18th century, and show
clear Ialian and Neo-classical
influence. One of the most
outstanding examples of re-
ligious architecture is the very
heart of one of the most pic
turesque quarters of Jerez, the
Barrio de Santiago. This
neighbourhood can justly
claim to be the home of ge-
nuine flamenco in that for
many, many years it has

housed the gypsy community
from which the greatest cante
jondo singers and flamenco
dancers have sprung. It is a
humble neighbourhood of lit-
tle whitewashed houses, dom-
inated by the majestic church.

Still in the old city centre,
very near to the Plaza de San
Dionisio, is the vast cathedral.
Set on a steep slope, it is ap-
proached by elegant flights
of steps. Its exterior is typi-
cally Gothic, while the inside
tends more towards the Ba-
roque. Its bell-tower is set
apart from the main build-
ing — a typical feature of
churches that were once
mosques. The cathedral we
see today, with its five rib-
vaulted naves, dates mainly
from the 18th century, though
it was begun in the 17th.

In the streets surrounding
the cathedral, many houses
and palaces provide evidence
that this was once the heart
of the old city. Nearby, there
are remains of city walls and
one of the city gates which
has miraculously survived
intact,

The Jerez of the late 20th
century is a somewhat hig-
gledy-pigggledy mixture, its
eclectic elements bound to-
gether by an abundance of
parks and gardens. There is
one large park in the north
of the city where the famous
Horse Fair, or Feria del Ca-
ballo is held each spring;
another, the Retiro, in the
east, and lots of gardens be-
tween the two, some of them
a botanist's delight, many be
longing to the famous-name
bodegas. It is heartening to
realise that the city's main in-
dustry actually helps to keep
it beautiful as weh as pros-
perous. In the west, in a suit
ably jungle-like park, is Jerez's
Z00, source of the roaring
which, along with so many
elusive impressions, haunts
my earliest childhood me-
mories.






We ve uncovered
the origin
of the flavor

We are pleased to introduce you to our
Virgin Olive Oil, granted the «Denomination
of Origin» with all the assurances that this
provides.

It is produced in the Southeast of the Pro-
vince of Cérdoba, Spain, where the dry whi-
te soil, the Mediterranean climate, the «Picu-
da» variety of olive trees, along with the tra-
ditional oil mills and laborious workers, all
contribute to producing our extraordinary
Virgin Olive Oil whose quality is assured by
the «Consejo Regulador» or Quality Gua-
rantee Council.

This olive oil, with its pleasant fruity and
almond-like flavor and deep, yellow, green
color, is bottled under the name of CAMPO-
LIVA.

You, too, can uncover an exquisite flavor...

it’s just inside this bottle of CAMPOLIVA.

ABASA

Aceites Virgenes de Oliva de Baena,S

""v,,, m(.l\.\“‘* Aceites Virgenes de Oliva de Baena, S. A. (ABASA) - Apartado, 32 - BAENA (Cdérdoba)
Bamna. Lovies Morsr :’-e-"-' Carretera de Fuentiduena, s/n. PK. 1,4 - BAENA (Cérdoba) Espana
Tt Gk i Lol Teléfono: Nacional (957) 67 04 00. Internacional 34-57-67 04 00

Télex: 76691 - Fax: (57) 485436
IMPORTER AND DISTRIBUTOR FOR U.S.A. FREDERICH B. SEGGERMAN SELECTIONS 337 WALKLEY HILLROAD HADDAM CT 06438 TF: 203-345-3441



Olive oil has come into its own. It is, of course, and always has

been, one of the key elements of the Mediterranean diet, now

recognised as one of the bealthiest in the world, and this seal of

approval has boosted its status among foodies and nutritionists
alike.

lL

A CONNOISSEUR'S GUIDE

Text: José Carlos Capel/Photos: P. Sancho-Mata

This whole phenomenon has produced
a new category of connoisseur — the olive
oil buff. Just as the wine buff recommends
particular wines to go with particular
dishes, there are those who maintain that
you should be equally choosy about which
olive oil you use. Some European restau-
rants even go so far as to provide their
sophisticated clients with an oil list. Clearly,
now is the time for all self-respecting food
enthusiasts, whether cooks or gourmets,
to bone up on olive oil.

The parallels with wine are many. Olive
wils range [rom superb, virgin olive vils o
the frankly ordinaire. Within the Mediter-
ranean basin, there is a huge variety of
types, colours and flavours — no two are
the same. Even the vocabulary used to
describe them —fresh, almondy aftertaste,
fragrance, fruitiness, bitter, sweet— seems
borrowed from the world of wine.

In Spain there are as many kinds of vir-
gin olive vils as there are production areas.
The variety of olive, the type of soil in the
olive grove, the degree of ripeness of the
fruit, handling and hygiene conditions dur
ing harvesting and weighing, the type of
press used and weather conditions during

the growing period all have their effect
on the end product.

More and more of Spain’s oil-mills are
being modemised, not only in technolog-
ical terms but also in attitudes to hygiene
and quality control throughout the pro-
duction porcess, and the effects are clearly
discernible in the oil produced. Although

Botb the variety of olives and the type
of soil bave their effect on the end
product.




modern methods still follow the old tra-
ditional ones in principle, there are some
important differences in the equipment
used.

UP-TO-DATE TECHNOLOGY

Toxday, the ancient conical granite rollers
driven by animal or water-power are now
all but extinct, and the crushing process
has now been automated; hydraulic
presses have taken over from the old screw
or lever presses, and the separation of sol-
ids from the oil is efficiently performed
by modern spinning machinery as op-
posed to the age-old decanting method.

% ¥ TR Ny 4 L S
Before crushing, olives are sorted
according to provenance, condition
and intended use, in order to
evaluate their quality.

Overall, the -continuous- system, so-called
because the stages of the extraction pro
cess follow on from each other without
interruption, is ousting the traditional one.

After delivery at the mill, the olives are
automatically washed and cleaned of all
extraneous matter that could have a detri-
mental effect on the taste, smell or clarity
of the oil or accelerate the fermentation
process. Some olives will be firmer than
others or will be suitable for producing
different types of oil. Before crushing, they
are therefore sorted according to proven-
ance, condition and intended use — im:
mediate crushing or temporary stor-
rage — with a view to evaluating the
quality of each type. Keeping storage time
to a minimum is recognised as a vital factor
in preventing loss of quality. In the vast
majority of Spain's production areas, the

olives are harvested and crushed on the :

same day.

The crushing process scores the skin of
the fruit so that the oil contained in its
cells is released, and every effort is made
to protect the resulting pulp from the air,
which produces oxidisation. Next comes
the beating stage, carried out in large cy-
linders with rotating blades. Here the pulp
is homogenised to make it easier to extract
its fat content, and temperature is carefully
controlled. Temperatures over 30 C
(85" F) give higher yields but at the ex-
pense of aroma. This accounts for the su-
perb quality of cold first-pressing olive oils.




Now comes the extraction process prop
er. The modern centrifugal spinners which
separate the liquid from the solid have
the huge advantage of being far more hy
gienic than the traditional presses with
their pads of esparto or coconut matting,
Before packing, the oil is stored —for no
longer than eight to nine months— in
closed stainless steel containers which tap
er at the base to facilitate the removal of
impurities, away from light and air. Mean
while, the oil is gradually improving in
flavour, losing some of its earlier bitterness
and gaining sweetness by a natural process.

After filtering, quality virgin olive oils
are beautifully clear and, if they satisfy qual-
ity control requirements, are ready for the
marketplace. This applies only o those
oils with less than 1.5" of acidity, which
are known as finos The best of these,
with 1" of acidity or less, are called extras,
and come into the -black label. category.

The extraction process, lo separale
the liguid from the solid, is done with
modern centrifugal spinners.

Oils which are not quite up to scratch —
they may be too strongly flavoured, over
acidic or a poor colour, for example — are
now refined by distilling the fauy acids,
vacuum filtering and vapourising to get
rid of the offending components.

These refined oils are either used just
as they are —by the world’s canning in
dustries, for example— or are blended
with fruity, aromatic virgin oil so that they
take on character. This blend of refined
and virgin olive vils (proportions vary) is
officially known as -pure olive oil- as op
posed to -virgin olive oil-, and these are
the two main categories in Spain. Both
types have particular attributes of smell,
taste and -flavour- (a concept which en
capsulates taste and aroma) which make
them suitable for different uses in the kit
chen.

ASSESSMENT TECHNIQUES

As a rule of thumb, the colour and aro
ma of a virgin olive oil provide useful
information. Like all fruits, olives reach a
point of ripeness beyond which they grad
ually tumn black, and the degree of ripeness
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OLIVE OIL IN SPAIN
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JAVIER BELLOSC

VIRGIN OLIVE OIL - Production in metric tons
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of the olives from which it was extracted
is an important factor in determining the
characteristic of a virgin olive oil. The co-
lour range of these oils is considerable: in
general, a golden yellow oil will be sweet,
extracted from late-harvested olives, while
dark greenish ones are fruity and slightly
bitter having been extracted from less ma-
ture [ruit.

Once you get into the subject, olive oil
can be every bit as fascinating and chal-
lenging to the taster as wine. The oil con-
noisseur can discern by nose or palate if
something is amiss — tastes and smells of
olive juice, mustiness, even esparto, all
sk of a fuulyy elaboration process.

Each barvest gives different oils, but
certain production areas produce
consistent quality oils.

AT RO e S s i e s 3.620
VALENCIA ... o L s S 7.260
CACERES . : . SR Y )
GRANADA ........ 2P A ARAS cees 209489
JAEN ..... A= . 160 271
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SEVILLA ... .. P e BN - 429833

Ideally, table oil should taste of nothing
but the olives from which it was made;
any other taste is there by mistake.

Although each harvest gives oils quite
different from the last, certain production
areas can be relied upon to produce con-
sistently top-quality oils, each with its own
characteristics.

Andalusia’s olive oils, especially those
from the region’s two Denominations of
Origin, Baena (Cdrdoba) and Sierra de
Segura (Jaén), are obtained in the main
from the picudo and picual varieties of
olive. They are characteristically fruity and
fragrant and are slightly bitter to the palate.
Well-made oils from this region are full
favoured, rounded, and have an exquisite
finish and long lasting aftertaste.

Catalan oils are made from the arbequi-
na olive and the region also has two D.O.'s -
Borjas Blancas and Siurana. Low on astrin-
gency, these are sweet, smooth oils with
no edge to them and sometimes have a
clean, almondy aroma. Lower Aragon, and
Aleafiiz in particular, produces oil from
empeltre olives with an excellent flavour.
Then there are the oils of Toledo, Extre-
madura, Levante... each olive-growing area
of Spain gives oils with their own individ
ual stamp,

Virgin olive oil is sold either as a varietal
oil, namely derived from olives of one
single variety, or blended, combining two
or more varietal oils with complementary
characteristics. The secret of success is the




skilful balancing of neutral flavoured oils
with ones of more pronounced character-
iStics.

The type of oil officially denominated
pure olive oil, also a blend, though here
of refined olive oil with aromatic virgin
oil. accounts for a significant proportion
of the market. This is also excellent oil,
smooth and light and with a controlled
maximum degree of acidity. One knows
exactly what to expect from a particular
brand given that it is relatively easy with
this type to control flavour and guarantee
homogeneity.

LOCAL CHARACTER

There are no hard and fast rules as to
what oil to use when: each cook will have
his own preferences. That being said, how-
ever, here are some general hints.

The best quality virgin olive oils, with
I' of acidity or less, are called extras.

Caralan oils, typically smooth and low
on astringency and edge, are excellent for
dressing salads, cooked vegetables and
poached fish, for making mayonnaise and
also for fried or scrambled eggs and
omelettes, for adding a touch of richness
to vegetable purées and for use in the
delicately flavoured dishes of noraelle cuei
sine, which is particularly popular in Cata
lonia. Readers who learned at their moth
er's knee to cream butter and sugar o
make a sponge-cake will be surprised to
know that in Spain we use olive oil for
cake-making, and here again Catalun oil is
particularly suitable.

Andalusian oils are altogether fruitier,
generally with more aroma and often sub
tly bitter. This makes them particularly suit-
able for frying —potatoes fried in this vil
are delicious— and for softening or brown-
ing the basic ingredients of a stew. The
lighter, medium-fruity Andalusian oils are
also excellent in salads and are ideal for
Spain’s regional classics like bacalao al
pil-pil (salt-cod cooked in oil with garlic
and chili pepper), green-sauce fish dishes,
soused fish and game, and Andalusia’s own
gazpacho, a cold, tomato-based summer
soup. Stingely enough, local il is not
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always the best suited to local dishes. For
me, Catalonia’s simple yet delicious clas

sic, pan con tomate (fresh bread rubbed
with a cut tomato and sprinkled with oil ),
tastes even better with a semi-fruity An

dalusian oil to offset the sharpness of the
tomato. Similarly, Malaga's ajo blanco (4
cold soup of almonds, garlic and water)
becomes extra special when made with a
Borjas Blancas or Alcafiiz virgin olive oil
or even a smooth pure olive oil rather
than the fruitier local product. My personal
view is that one should cast tradition to
the winds and quite simply use what best
produces the desired effect. A salad
dressed with a sweet oil, for example,
tastes quite different from one dressed
with an almondy or slightly biter one:

each oil will bring out different aspects
of the food so that the taste, smell and
even the overall style of the dish in ques

tion will be changed.

Abroad, olive oil will play an impor-
tant role in the diet of the future, as
it bas in Spain for centuries.

Spanish cooking, both traditional and
modem, relies heavily on olive oil. Valen-
cian paella, Galicia’s incomparable hake
casseroles, Andalusia’s inimitable fried
fish... none of these would have been in-
vented had it not been for olive oil. And
what about nouvelle cuisine, where deli-

cacy is all? Try to imagine steamed or salt-

baket fish, al dente vegeubles or vivid
salads without the obligatory touch of clas-
sy olive oil.

We are also firm believers in olive oil
for frying, as was the great Brillat Savarin.
Olive oil expands in the frying pan and
does not deteriorate in flavour when heat
ed as do seed-extracted oils, so that the
food emerges crisp, golden and with its
own flavour still intact, Of course there
are other factors which are vital 1o suc-
cessful frving. The pan itself should be
wide and deep enough so that when half
full of oil it provides plenty of room for
what you are going to fry, and thick-based
so that the heat is evenly distributed. The
ideal frying temperature is 180" C
(365" F), and you should fry food a little
at a time so as not to reduce the temper-
ature. Never let the oil get hot enough to
smoke: at very high temperatures, the
molecular structure of the oil changes




i GIRALDA OLIVE OIL
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and acrolein, a toxic substance, is pro-
duced.

Although olive oil does not lose its
qualities when used repeatedly, you
should not use the same lot for frying
more than four or five times. After each
use, filter it through a fine sieve to re-
move all food particles which would oth-
erwise burn and spoil the flavour of your
next fry-up.

NUTRITION AND THE DIET
OF THE FUTURE

Olive oil is going to play an imponant
role in the diet of the future. The wave of
health and nutrition, inititated in North Amer-
ica, which has washed over us all has result-
ed in olive oil’s taking over from animal fats
in many countries, regardless of culinary
tradlition.

The colour and aroma of a virgin
olive oil provide useful information,
Jjust as with wine.

Smart food shops in New York, Paris
and London nowadays stock a wide range
of olive oils, stylishly bottled and with
labels showing the harvest and bottling
date and the growing area. Like exclusive
perfumes and good vintage wines, some
of these bottles are very expensive in-
deed.

Given current trends in food —the tri-
umph of the subtle over the stodgy— pure
olive oils (blends of refined and virgin)
are sure to win the day over insipid seed
oils. Virgin olive oils already occupy the
top end of the scale and their individuality
and unbeatable quality are sure to increase
demand in direct proportion to public
awareness.

These are still early days, but Spanish
olive oil producers have already adopted
the chdteau concept — extra quality oil
produced from groves owned by famous
names, Olive oil buffs exchange favourite
-black label- specials and know their grow-
ing areas and their vintages.

The Mediterranean cultures have
known all about olive oil for centuries.
Here in Spain, we're now making it bet-
ter and better, and the word has got
around.







Gazpacho Sevillano

Serves 6-8

8 ripe tomatoes
1 ¢love garlic
2 green peppers
1 hunk bread moistened with water
"1 wineglass olive oil
Sherry vinegar
waler
salt

Cut up the omatoes and peppers
roughly gm.l whizz in the hienggg with
the bread, garlic, a dash of vinegar and
a linde water. Puss the mixture through
a sieve, then season with salt and adjust
the proportions of vinegar and water
so that the soup is just slightly tangy.
Cl!:ill, then sewve sprinkled with finely
chopped  green per,  onion, cu
cumber, !mrd-boilgrg;g and anything
else that takes your ncy.

Mushroom salad

Serves 4

1/2 kg mushrooms
SOUPSPUONS SWeet extra virgin
olive oil (Borjas Blancas type)
1 mlurmp(xm Sherry vinegar
salt
ground white pepper
1 natural yoghur

Recipes

Trim the mushrooms, wash them
well, then slice them very finely and
place in a salad bowl, Season with salt,
pepper, oil and vinegar, Mix well and
allow 10 rest in the refrigerator for an
hour and a half. Before serving. beat

the yoghur and stir gently into the salad.
Cucumber and
yoghurt soup

Serves 4

1/2 kg fresh cucumbers
1/2 clove garlic
4 nalumﬁ-oghurts
6 SOUPSPOONS SWeet extra virgin
olive oil (Borja Blancas
type) a few sprigs fennel
(optional).

Peel the cucumbers and whizz them
in the blender with the garlic. the yogh-
urts and the oil. Season the mixture with
salt and chill. Serve in soup cups, with
chopped fennel sprinkled on top.

Brandade
of salt cod
Serves 4-6
1/2 kg salt cod

1/4 | fruity extra virgin olive oil
(Sierra de Segura or Baena
type)

1 dl milk
qund white pepper
emon juice

1 medium sized boiled potato

Soak the salt cod for 48 hours, chang-
ing the water three or four times. Drain
and dry it then cut into fine strips. Put
half the oil into a d ﬁ'f;ing pan or
saucepan ammmy,: en add the
codd Using a en spoon, mix the
two together until they combine to form
a smooth paste. Take the pan off the
heat and then add the potato, mashed,
the milk and the rest of the oil. Keep
working the mixture until it is quite
lump-free, then season with white
pepper, a squeeze of lemon and salt if
needed. Serve the brandade cold or
slightly warm, with toast.

Soused quail

Serves 4

8 quail
4 small onions
6 whole unpecled cloves garlic
1 1/2 dl semi-fruity extra virgin olive

ol
11/2 dl wine v)inega: (preferably
S

2 bay leaves
1 soupspoon black

| edham carro

1 stick celery
salt

Clean and truss the quail, then place
all the ingredients in a pot with a gener-
ous pinch of salt and just enough water
to cover. Bring to the boil then allow to
cook gently until the quail are tender.
Check the seasoning, then allow 1o cool.
Serve the quail cut in half on a bed of
sald (watercress, endive and celery, for
example).

Banana [ritters

Serves 4

2 bananas
125 g flour
1 s0 sweet virgin olive
oil (Siurana or Borjas Blancas

3 ype)

1 dl ik

1 dl beer

1 teaspoon sugar
icing sugar
Mix the egg-yolks in a bowl with the
flour and a pinch of salt. Sl add the
beer, the milk and the oil, then beat
vigorously and allow the mixture 1©
stand at room temperature for two
hours. When you are ready to fry, whip
the egg-whites until stiff and fold inw
the mixture. Peel the bananas and cut
them into 2 ¢m pieces. Heat the oil
until very hot, then dip the banana
ieces into the batter one by one and
until golden. Drain them on kitchen
and sprinkle with iclngesu be-
re serving. This recipe can ed
for many other types of fruit.

Carbonell
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I'he main reason for
having become the second-
largest selling Gin in the world
is the great quality.

Larios Dry Gin.

e contact:
Larios, S. A.
Malaga (Spain)
Telex: 77378 LSA E
Fax: (52) 32 68 81




The first Spanish word both
my children learned before
they could walk was -pah-
choo-. That's baby talk for
-Chupa Chups-, and anyone in
Spain knows the word is syn-
onymous with lollipops, gua-
ranteed to elicit squealing
pleas from children of all ages.

In fact, the Catalonian brand
name may be Spain’s single
most important linguistic con-
tribution to languages spoken
on five continents and could
soon be a household word in
China and Russia.

Chupa Chups are sold in
Japan, Iceland, Nigeria, Guatem-
ala, Finland, Thailand, Switzer-
land, Morocco, France, Singa-
pore, England and 100 other
countries, and the Barcelona
lollipop is the undisputed
market leader in fifty of them.
Chupa Chups is a brand name
recognized in all far corners of
the earth — especially by
three- to 12-vear-olds, their
parents, grandparents and dent-
ists.

The Barcelona based, family-
run firm, can easily boast that
it produces the world’s best sel-
ling lollipop. Placed end to
end, this year's produc-
tion of Chups Chups
would circle the world
four times. That's about
1.5 billion lollipops, or

How a family-run comp,
in Barcelona taught

children in 100 different countries to say
«Chupa Chups-

Text: Ana Westley
Photos: Chupa Chups

about 200,000 tons of candy, a
mind-boggling calculation for
a nine year-old of any nationa-
lity.

Relatively new in the US.
market, Chupa Chups launched
in 1987 a $9 million pioneer
advertising campaign in Cali
fornia introducing its Melody
Pop, a lollipop that plays 4 tune
(even Beethoven's Fifth Sym-
phony, according to the TV
commercial ).

The company’s founder, En-
rique Bernat is now deter-
mined to break into the virgin
Chinese and Russian markets.
The potential market of some
300 million lollipop-deprived
children in China and another
40 million potential junior con-

sumers in the USSR. is a
mouth-watering challenge that
Spain’s lollipop king finds hard
to resist.

The first joint-venture con-
tract will be signed this year in
April, and if negotiations pro-
ceed well another onebefore
the end of 1989, and two more
in 1990.

-Conversations with the Rus-
sians are more difficult-, com-
mented Bernat's 33-year-old
son Xavier, who is Chupa
Chups vice president, in
charge of negotiating both the
Chinese and Russian projects.

‘They are wary of joint ven-
tures with western companies
and just want to buy the factory
and hardware with our tech-

LOLLIPOP

KING

nology. But under the recent
liberalization policies of Gor-:
bachev, we hope to eventually
go ahead with a true joint ven-
ture-.

The Bernats work out of the
fifth floor of the Banca Catalana
building on Barcelona’s busy
Diagonal thoroughfare, where
the Chupa Chups headquarters
are located. At first glance it
looks like any other office. But
there is one important differ-
ence: trays with heaping
mounds of lollipops for the tak-
ing and transparent bins full of
even more lollipops are every-
where. After a few minutes ev-
en restrained adults find it ard
to resist picking up a lollipop,
or secreting a few extras into a
handbag or a pocket.

In thirty years, Chupa Chups
has grown l);om a small, region-
al candy manufacturer in the
northern Spanish province of
Asturias to the world's leading
lollipop multinational. The
grandson of a candy-maker, Ber-
nat's -moment of truth- came
when he decided to slash a
200-item confectionery and
marmalade assortment back to
only one product: the hard ball
lollipop.

The brashness of the
decision frightened off
other shareholders and
Bernat bought out the

e



company, soon renaming it SA
Chupa Chups. Then only 36,
he was considered completely
crazy. But the decision paid off.

Within two years, Bernat had
bought a machinery company

which he used to design me-
chanized production. A native

Catalonian, he moved the com-
pany headquarters to industrial
Barcelona.

With the first mechanized
wrapping machine in 1960, pro-
duction jumped from 500 to
4,800 units per hour. The new
factory outside Barcelona was
pumping out 4,500 kilos
(about 10,000 pounds) of Chu-
pa Chups a day. At this rate,
Spain’s national market was sat-
urated by the end of the 1960s.

The company was forced to
decide whether to diver-
sify or expand abroad-, Xavier
Bernat explained. -My father de-
cided to stick to what we con-
sider ourselves experts in —
the lollipop — so we ex
panded abroad-.

To break into the Common
Market, a factory was set up in
Bayonne, France in 1972. -The
French were sceptical at first-,
Enrique Bernat likes to recall.
‘They couldnt believe we
could do something better
than they.

[ was sorry my eldest, Erik
(age 9), wasn't with me to

visit the factory just outsicde Bar-
celona. It was a child’s dream
come true: mountains of lol-
lipops, thousands upon thou-
sands, more than you could ev-
er eat in a lifetime.

After donning a mandatory
paper chefs hat, visitors are

These Spanish lollipops might soon delight
300 million Chinese children,




CONSELL REGULADOR first taken to see the enormous  figures. Xavier Bernat ex-
SNACy DE LA steel vats of boiling syrup. Ro-  plained: Sule, delivery and pay
. < DENOMINACIO D'ORIGEN bots (80 per cent of the factory  ment are all done at the same
SIURANA is robotized) knead sticky tme, which is another secret

\ % RAVAL DE SANT PERE. 3i § globs of the stuff, which is then  of our success..
< : =i threaded through machinery to As Bar a5 my son Brik is con-

Denomination of origin
«SIURANA»

43204 REUS (Torragona)

become a hot, strawberry co-
loured snake zig-zagging along
the assembly line. At the other
end of the factory, the Chupa
Chups pop out into large su-
permarket bags, smaller plas-
tic jars, and gigantic bins con
taining thousands of the can-
dies,

cermned, my trip to Barcelona
was the highlight of my jour-
nalistic career.

-My mother is going to talk
to the makers of Chupa Chups-,
he boasted to awestruck neigh-
bourhood friends. So when |
returned home on the after-
noon shuttle to Madrid, with

?juran_:a olive i?il. prg.d.uculdlhy_D'.O. Siurana u_n.d ;:nnul‘glullt:tl-by t!w Today, with three robot fac-
“onsejo Regulador, is always virgin olive oil which contains less than et el el
0,5%° of acid. It is a very high quality oil with an extraordinary fruity tories in Spain in ﬂL]dll‘(‘“‘! to
taste. the French one, and subsidiary
The area cultivated is 12,000 Ha and the average annual production companies in Germany, Eng-
is between 2,500 and 3,000 mt. %% of this production is of the olive land, France and the US.. over
variety Arbequina. C S T P RESE
The olive uii:Io[ D.O. Siurana are outstanding for their high quality, )0 [‘JL!‘}L]U]I of production is
freshness and fragrance. exported.
In the Siurana area the many factors determine the high quality of Meanwhile the lollipop as-
D.O. Siurana oil: the Mediterranean climate of the area, the Arbe- sortment has been widened to
quina variety, and the loving care that the farmers in the arca give include Whistling Pops, Wind-
balls (a lollipop toy), Gum

my year's supply of Chupa
Chups —two suitcases full—
there was a welcoming com-
mittee of kids aged two to 12.
Even my vyoungest, Andrea,
aged two-and-a-half, knew that
this homecoming was some-
how special.

= -Pah-choo! she squealed, as
to both the trees and the olives, following the most traditional me- a chorus of young children

thods of cultivation, hand-picking, and extracting the oil by pressure

alone.
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Chups, Choco Chups, Sosa assaulted me. Within minu-

Chups (with a fizzy powder in
terior) and the Bombon d'Or
for true gourmets. A sugar-less
-Chupa Free- has just be intro-
duced on a trial basis in health-
conscious Switzerland.

Plummeting birthrates in
northern European countries
(with the lowest per capita lol-
lipop consumption rate) have
affected business more than
dental campaigns, so Chupa
Chups has expanded its main
markets to other parts of
the world. In the
last five years ex-
ports have sky
rocketed to the
Far East (Japan,
Korea, Indonesia,
Phillippines) and
are invading the
notoriously
sweet-toothed Arab world.

But in spite of its interna-
cional dimensions, S.A. Chupa
Chups is still very much a fam
ily concern. The board of ad
ministration is the Bernat fam
ily (Enrique Bernat, his wife
Nuria and their five children)
although regular meetings are
held with area directors who
advise over decisions. The com
pany employs barely 600
workers and has a supreme
command composed of Bernat
as president, son Xavier as V.P.,
wife Nuria as sales director and
barely a handful of other top
directors.

The company does not dis
close profits nor revenue

tes, half my supply of lollipops
had been rationed out. Andrea
wanted one for each hand and
each pocket, while Erik ner-
vously wamed -Only one
each...-.

Six weeks later, I'm still ra-
tioning out the rest of the supp-
ly. Meanwhile, Erik has made
a list of other companies he
thinks I ought to visit, starting
with Coca-Cola, a bicycle fac
tory and the makers of Masters
of the Universe...

80 per cent of
the factory is
robotized.
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JAUN DE ALZATE

Gastronomy in the year 2000

Text: Sonia Ortega
Photos: Jaun de Alzate

From its inauguration,
in 1985, this restaurarnt
has become one of the
trend setters of Madrid’s
gastronomy. Very
skillfully, chef, lrniaki
lzaguirre, has managed
to combine a solid
culinary technigue
—based entirely on
experience— with a
taste of innovation. Add
to this a distinctive
sense of color and
presentation, and the
result is a very personcl
way of cooking that
invites one to enjoy it.

The interior of the restaurant bas been decorated as
each of the dishes.

o say that Ifaki Iza-
guirre grew up
among pots and pans
is no exaggeration; by
the timegﬁe was ten
years old he was work:
ing in his uncle’s res-
taurant in the Basque Coun-
try. In this region in the north
of Spain, gastronomy is an art
not restricted to the fine res-
taurants. It reaches into pri-
vate homes and forces pro-
fessional cooks to be twice
as exacting.

From the family restaurant
and school, Ifaki went into
officer’s training school for
the Merchant Marines, until
he set sail for the first time
and found that the sea was
not the life for him. Even so,
he crossed the Atlantic a half
a dozen times until he finally
docked in what he called -the
engine room- of 4 restaurant
—the kitchen— of various

american and european loca-
tions. After this experience,
Ifaki returned to Spain, work-
ing on the island of Ibiza dur-
ing the summer, and during
the winter in restaurants in
England and Holand.

After 1975, Ifiaki moves on
to the position of chief cook,
and decides to settle defini-
tively in Spain. Always a wand-
ering spirit, his professional
life as chef takes him to work
over the hot stoves of restau-
rants such as Orioand Aralar
in Pamplona (Navarre) and
from there on to Oriza in
Seville. In the latter he ob-
tains unquestionable renown
and becomes one of Seville’s
leading restaurateurs. Howe-
ver, Ifiaki Izaguirre seems des-
tined to a permanent pilgrim-
age and after the stimulating
experience in Seville he
moves to the capital of Spain
as chief cook of Wallis. that

will be named -Revelation res-
taurant- by the specialized
press.

And finally, his total recog-
nition comes in the form of
Jaun de Alzate. In honor of
his work as head of the res-
taurant, he has just been giv-
en the National Gastronomy
Award -Marqués de Villena-
which is annually awarded by
the Secretary of Tourism of
Spain.

A VERY PERSONAL
FORM OF COOKING

Jaun de Alzate means in
basque: gentleman of Alzate.
It is the title of a novel by the
basque writer Pio Baroja, to
whom Ifiaki chose to pay
homage with his restaurant.
For inspite of all his travels it
is this basque root which re-
mains in this chef.




-One is the product of all
the different things one bas
seen and a series of influen-
ces —says Ifaki— Besides all
the apprenticeships in the dif-
ferent places where | bave
been during my life, the most
important influence in my
life is the Basque Country. My
cooking is basque cooking,
not traditional or new. It is a
pretty personal form of cook-
ing, I think. I bave never bad
great chefs that have taught
me. More than what I could
have learned from my super-
iors, I bave learned from the
circumstances. In generdl,
that is a very hard way. You
learn by yourself and make
many mistakes. However it
has been good for what I real-
ly like: creating new dishes
without anyone's influence.
I know many cooks that are
so marked by their instructors
that they are never able to get

out from under their influ-
ence. This seems completely
negative to me, since just as
in painting or sculpting, rare
is the time when a great mas-
ter has produced another
great master, and the same
holds true for the kitchen. It
is interesting to attend a class
given by a great master, and
be able to learn a lot from
him but not be controled for
life by bis influence.

In his idea of, -personal
cooking-, 1faki lzaguirre is al-
ways aware of the nutritional
composition of each dish. He
believes it is the responsabi
lity of the established chefs
to teach everyone, what in his
view, will be the gastronomy
of the year 2000.

-Current gastronomy —
says Ifiaki makes people
fat and sick with bigh levels
of colesterol. We are develop
ing a bedonistic gastronomy,

but at a bigh price. To make
a delicious dish based on lots
of fats and colories is easy.
We should face the challenge
of obtaining the same deli-
cious tastes without all the st-
perfluous calories. There is a
lot of work to do in this area.
At the moment, low caloric
dishes tend to be insipid. 1
think cooking bas evolved a
great deal in recent years, but
it is nothing in comparison
to what it will change in the
next twenty. This is where the
professionals, especially those
of us who think of ourselves
as creative, face a great re-
sponsability; when we make
certain dishes fashionable, we
must take into account the
nutritional composition, pre-
serve and enhance certain
aromas and flavors in the
Jood.

Perhaps because of this sen-
se of responsability, at Jaun

de Alzate you are not trapped
into gratuitous culinary whims
nor do they try and surprise
you with false information or
sell strange concoctions.

PAINTING ON THE
DISHES

Inaki Tzaguirre finds him-
self in one of the sweetest
moments of his life because
he is doing exactly what he
likes best. He also tells us that
he is not a fan of any one
product in particular, al
though as a good Basque, he
does feel a soft spot Lflor fish
and most particularly for Sea
Bass. All the fish used in the
restaurant comes from the
Bercha wholesale fish market
in San Sebastidn, where one
of the bidders selects the very
best of each day's catch of
the whole Cantabrian coast.
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If cooking had not been
Ifaki's career choice, one
could easily see him as an
artist. For Ifiaki Izaguirre the
look- of a dish is as impor-
tant as the flavor, the aroma,
the smell, or the texture. For
this reason, the plates are
large and white like canvases,
at Jaun de Azate, where the
chef .paints- with orange-
carrots, red-pimento, and mul-
ticolored sauces.

Not long ago, Ifiaki had the
opportunity to put on a meal
for the Prime Minister of
Spain, Felipe Gonzalez, and
his guest the former Prime
Minister of Japan, Yasuhiro
Nakasone, at Moncloa Palace.
Mr. Gonzilez himself later
commented that the former
Japanese Prime Minister hesi-
tated before beginning each
dish, and when asked if he
did not like it, he said that he
was just so reluctant to de-
stroy the beautiful paintings.

~That was very flattering
and important for me. The
Japanese are masters in the

tradition of food arrange-
ment and decoration, and
Mr. Nakasone is an artist of
renown himdelf., said Ifaki.

The interior of Jaun de Al-
zate has been decorated as
tastefully as each of the dishes
are. Tones of white and black
bring together a harmonious
atmosphere without being
overwhelming, Although spa-
ce does not abound in the
restaurant, everything else is
ample; from the plate/can-
vases to the tables and go-
blets. And everything is home-
made, including six different
types of bread and pastries
baked daily. There is a wide
selection in the wine cellar,
as well as on the menu, chang-
ing with each season, but al-
ways enticing: from the Sea
Bass tartare, fried morsels of
lobster, Turbot in pastry shells
with pimento sauce or grilled
duck with mango sauce, to
the famous and spectacular
-Babette's Feast-, that Ifiaki has
had the courage to produce
off the screen.
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Recipes

Azulon duck in a shellfish
and mango sauce

Serves 6

3 azulon ducks

1 large onion

1 carrot

2 leeks

6 mangos

352 oz. (2.2 Ibs.) small
prawns

fish bones

Vodka

10.5 oz. ground pork
10.5 oz. ground beef
5.25 oz. ground bacon fat
salt

pepper

3 eggs

chopped parsley

pure olive oil

Mix the pork, beef, bacon
fat, parsley, eggs and duck liv-
ers to make a stuffing for the
ducks. Stuff the ducks and
bake in a 180" C (360" F) ov-
en for 20 minutes.

In a separate pot sautée the
vegetables, the shellfish and
the fish bones. Pour Vodka
over the sauce and put a ligh-
ted martch to it, allowing the
sauce to flame during a few
seconds, burning off the ma-
jority of the alcohol. Add the
mangos and remove the fish
bones and any shellfish parts
which are left. Mix the sauce
in a blender to make it smooth
and pour through a conical
strainer. Salt and peper to taste.

Truffle puffs

Serves 6

6 truffles (2.5 oz each)

7 oz. pastry dough

1 well-beaten egg
Necessary cooking utensils:
cookie sheet

pastry rolling pin

cookie cutter

pastry brush

Preheat the oven to 160" C
(320" F). Roll out the dough
and cut it to wrap the 6 truf-
fles individually. Place the pas
try wrapped truffles touching
each other, and brush on the
beaten egg. Place them on the
cookie sheet and put it in the
oven. Bake for approximately
30 minutes.

Truffle puffs with truffle sauce.

Truffle sauce
Serves 6

3 Thbsp. of pure olive oil

3 mushrooms

1 truffle

Beef juice

1 cup of Port

salt and pepper

Necessary cooking utensils:
blender

conical strainer

Dice and poach the mush-
rooms and truffle. Douse with
port and salt and pepper to
taste. Add the beef juice, mix
in the blender and serve.

Puree of kidney beans
with a sushi preparation
of chorizo and blood
sausage

Serves 6

1 pot of stewed kidnew
beans from Tolosa with
chorizo and blood sausage
(see receipe below)

3.5 oz. ('/; cup) cooked
white rice (al dente)
blanched cabbage leaves

Banana cake with choco-
late cake and nint sauce.

Remove the chorizo and
blood sausage from the
beans. Take of the outer cov-
ering of tripe from the saus-
age and wrap it with rice and
a cabbage leaf to create a su-
shi like morsel. Proceed with
bath types of sausage in the
same way. Pureé the kidney
beans and serve,

Red kidney beans
Jrom Tolosa

Serves 6

1 Ib. 6 oz kidney beans
from Tolosa or any other
part of the Basque Country
7 oz. ('/. Ib.) diced meaty
bacon

7 oz (/. Ib.) diced pork
ribs

7 oz ('/: Ib.) pork chorizo
sausage

'/, large onion, finely diced
6 cloves garlic

6 Thsps. pure olive oil

salt

1 ham bone

'/ whole onion

Leave the kidney beans in
water overnight with the ham
bone, bacon, pork ribs, saus-
age, and the whole '/ onion.
Without changing the water,
transfer this aﬁ"i() a large pot,
leaving just enough of the wa-
ter to cover all the ingredients
and bring it to a boil. When
the water breaks into a boil,
add 6 ice cubes —this pre-
vents the bean's skin from
splitting— and continue to
cook until the beans are
tender (important: they
should not be falling apart).
If necessary, add cold water
in very small quantities.

Once the beans are tender,
add the remaining onion and
garlic, which have previously
been sauteed.

Move the pot back and
forth until the components
are thoroughly mixed.

Banana cake with
chocolate and
mint sauce

Serves 6

6 eggs

3.5 oz. (9 Tbsp.) sugar
5.25 oz. (1 cup) flour
1.75 oz. (5 Tbsp.) cacao

Preheat the oven to 180" C
(360" F) and grease the pan
with butter. Beat the eggs,
and mix in the sugar, flour
and cacao. Pour into the pan
and bake for about 40 min-
utes,

When cool slice the cake
horizontally into three parts.
Fill with chocolate sauce and
stack back together. Using the
cookie cutter, cut into circles
and cover with the mint
sauce,

Chocolate sauce

1 pint milk

17.5 oz (2.8 cups) sugar
3.5 oz. (9 Tbsp.) cacao

1 cup coffee

Bring the milk, cotfee, and
sugar to a boil and add the
cacao, When it returns to a
boil, pour the mixture
through a conical strainer,
and set asude.

Mint sauce

Ingredients:

1 pint milk

a bunch of fresh mint
leaves _

a little custard filling (as
used in the prepared
pastries)

Boil the milk with the mint
leaves and mix well with the
custard. Strain the mixture
through a conical strainer and
set aside.
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The Masachs family secret

When José Masachs decided to start makinga methode
champenoise wine of his own he could have had no
idea what he was starting.

True, his family had been growingand supplying
grapes to some of the largest producers of such wines
for generations. Also true that his vineyard wasrightat
the centre of the region in which itis generally agreed
that the finest of these wines are grown.

Nevertheless, for nearly 40 years Sefior 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 friendsand a grad-
ually widening circle of admirers as the
fame of his wine spread throughout the
region of Penedés.

Then, in 1977, José's
grandsons, Josep and
Juan took over the busi-
ness and the decision

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

The Masachs family secret was out. And the fol-

lowing vear, when Josep decided to

produce aslightly lighter wine made

from grapes grown, as he putsit.

‘on the other side of the hill,

where the summer sunshine

is less fierce' Cava Louis de
Vemier was born.

José Masachs

(724,77

Josep Masachs, S. A., Carrer Ponent 20, 08720 Vilafranca Del Penedés, Barcelona, Spain. Telephone: (34-3) 8900467. Telex: 53924 JMJO E.
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ava is the denomination of orig-
in for Sparkling Wines in Spain
| that are produced by the mé-
thode champenoise in the spe-
cifically delimited zones of Ca-
talonia, Aragon, Navarra and la

_ Rioja.

' 95 percent of Cava wines are
produced in Catalonia, not
least within the Penedés region

«.(mlh of Barcelona, but also in Ampurdan,
Alella, Tarragona and Lerida.

The reason for this wide geographical
spread is that Cava began life as a concept.
Spain had been making méthode cham-
penoise wines for a century, not in com-
petition with Champagne, but in parallel
with it. However as other countries in Eu
rope and the New World began to step up
their production of sparkling wines, the
far seeing Spanish producers realised they
needed to stamp a common identity on
their wines to compete in other markets

to give the Spanish sparklers their own
image. The name Cava (cave or cellar)
was born and actively promoted in the
main export markets,

Cava is now firmly established as the
name for the best Spanish sparkling wines,
even though you can still hear people in
Spain ordering a glass of champan, mean-
ing their own sparkling wine, not cham-
pagne. It was an equally fortuitous move
by the producers, as they were not caught
out when the French won the exclusive
use to the name méthode champenoise,
which will soon only be permitted for use
on bottles of champagne within the Com-
mon Market. Other producers, in Italy for
example, have been thrown into consid-
erable confusion over how to describe
their sparkling wines.

At the same time as the Cava concept
came into being, the bodegas laid down
fairly simple rules as to what could call
itself a Cava wine. First, it had to be made
in the proper champagne method. Second,
it had 1o come from approved grape var
ieties: Parellada, Xarel-lo and Macabeo in
Catalonia, Viura (another name for maca-
beo) and Malvasia in Aragon, Navarra and
the Rioja region, and the black grapes Gar-
nacha Tinta and Monastrell to add weight
to certain blends and to make pink Cava
wines. These wines had to be planted in
specified areas, essentially recognizing the
existing status quo. One more interesting
condition was laid down. No Cava wine
could be made in the same cellar where
sparkling wines made by other, cheaper
methods are being produced, o stop any
sharp practices in the cellars

When the denomination of Cava came
into force in 1986, these guidelines were
enshrined in law with a few other require
ments: no more than 12.000 kilos of grapes
can be picked from a hectare of vineyard,
only free run and first pressing juice can
be used up to a maximum of one hecto
litre of must from 150 kilos of grapes, and
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Cava is now firmly
established as the name
Jor the best Spanish
sparkling wines, made
according to the
guidelines of the specific
denomination of origin
(D.O.). The annual
production is now
around 120 million
bottles, compared to the
latest figure from
Champagne of 200
million.




Cava wines can only be
produced in the
specifically delimited
zones of Catalonia,
Aragon, Navarra and La
Rioja, but the Cava
capital is undoubtedly
San Sadurni de Noya,
outside Barcelona.

non vintage wines must be aged in bottle
for at least nine months, vintage dated
wines for three years. It is a rather simple
set of rules governing a massive sparkling
wine industry.

The Cava capital is San Sadurni de Noya,
outside Barcelona. This is certainly no city
with the wealth, history and elegance of
Reims or Epernay. To be charitable, it is a
plain little village ringed by modermn con
crete housing. Yet it sits upon mile after
mile of cellars laden with row upon row
of bottled sparkling wine. The annual pro
duction of Cava wines is now around 120
million, compared to the latest figure from
Champagne of 200 million bottles, and
Cava production is increasing at a fast rate.
As more and more cellars are dug to in-
credase capacity, San Sadurni often resem-
bles a dusty building site.

SINCE 1879

The roots of this booming industry can
be directly traced back to Josep Raventos,
whose family had been making still able
wines since the 1500s in the Penedés re
gion. He wavelled in Europe selling red
wines, for which the region was then
known. The swing to white wines took
place after phylloxera struck around the
turn of the century, by which time the
demands of the fledgling Cava industry
made white grapes more in demand.

Raventos stopped in Champagne where
he became fascinated with the sparkling
wine industry. He studied its methods and
returned to his homeland determined
to make sparkling wine. He imported

the necessary equipment, but not
the grape varieties of Champagne,
and began experiments with the
local white grape varieties, and Pa-
rellada in particular. In 1879 he re-
¥ leased the first méthode champenoise
wines to be made in Spain. They were
an instant success and laid the founda
tions for the family firm of Codorniu, one
of the largest of its kind in the world.
Today the number of Cava houses is ap
proaching 200, and the industry as a whole
is the only one that seriously challenges
champagne in size and importance.

Until relatively recently, almost all the
Cava wine made was sold in Spain, partic
ularly in Barcelona, as there is a strong
local appreciation of fizzy wine. In those
days most Cava wines had a hallmark that
made them easily identifiable from cham-
pagne. It was an earthiness, what the
French call a godit du terroir, that was par-
ticularly evident on the aroma. Now, with
more and more Cava wine going to export,
I detect a slight shift towards a drier, stee-
lier, crisper style, more cosmopolitan in
its taste. This is particularly evident in those
Cavas that now have some Chardonnay in
the blend, as that grape has now been
added 1o the approved list of varieties,

49



-

Produce of 532+
1.5 liters -Ale. 12 by

/ Vehode Champer.- S Méthode CF

Lo .7 ¥ ._ 772 ._.%(zz/(?m'é. ,f'f;::_-..-
ORDON NE' (0RDON N I NEGRO

X N E T
& O R B & M N E G R O F E BE T X E



Recent years have seen a proliferation
of special blends and vintage dated Cavas.
There has also been a lot more research
and development within the industry, most
notably the invention of the girasol or sun-
flower. One of the most time consuming
and expensive parts of the méthode cham-
penoise 1s the regular tuming of the buttles
to get the sediment down to the neck.
This process of remuage contributed great-
ly to the cost of a bottle of sparkling wine,
so in the bodegas of Freixenet they began
to look at alternatives. They came up with
the girasol, a steel frame holding 504 bot-
tles, which two men could rotate by hand
regularly till the bottles were at the re
quired angle for the sediment to sit on
the cork. First experiments showed no dif
ference in the quality of the resulting wine,
and the girasol became widespread within
the Cava industry. It has now been further
refined so that a computer sends a signal
to a small machine attached to the cradle
and rotates it automatically. Having adopt
ed the champagne method, the Cava
houses have given something back as the
-girasols are now a common sight in the
cellars of Champagne.

Within Spain, a distinction is made be-
tween what are called the bodegas indus-
triales and the bodegas artesanales. The
former does not imply something resem-
bling a chemical factory. Rather it is used
to describe the Cava houses where the
sheer volume of production means the
wines are consistent from year to year. In
contrast, the bodegas artesanales are
smaller operations, usually drawing most
or all of their grapes from their own vine-
yards, and where climatic variations from
year to year are more likely to show up in
the resulting wine, and which makes them
more interesting to the Spanish connuoies-
seurs.

CAVA HOUSES

The bodegas industriales really only are
two in number, Codorniu and Freixenet
with its satellites of Segura Viudas, Conde
de Caralt and Castellblanch.

The first bodega the visitor to San Sadurni
encounters is Freixenet, founded in 1887,
just a few vears after Codorniu, and now
rivalling it in size. Always seemingly in the
throes of yet another extension to the ex-
isting bodegas, Freixenetis massive in size,
and ultra modem in its operation. Its known
Cava is Cordon Negro Brut in the
distinctive black bottle. Bru s
Nature and the vintage
dated Brut Barroco in g
its stylish bottle, are §
two of its other top
wines.

In 1984, Freixenet al
so took over the three'§
expropriated Rumasa Cavasg
bodegas of Segura Viudas,
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Castellblanch and Conde de Caralt, each
of which had been thoroughly moder-
nised under the Rumasa regime. Segura
Viudas outside San Sadurni, ultra modern
and spotless, leads with its fresh Brut
Reserva and Dry Brut Vintage. Castellb
lanch, in town, has its flagship vintage
Cuva Gran Custell, and has been making
something of its off dry styles under the
Cristal name. Conde de Caralt has as its
top wines the vintage Cavas Brut Nature
and Brut Reserva.

Codorniu lies in an extraordinary fin
de siécle turretted winery designed by
the Catalan architect José Cadafalch, a
pupil of Gaudi. Set in formal gardens, it
borders on being a folly. Beneath it are
nine miles of cellars which visitors are
shown on a train, and where every now
and then someone unfamiliar with them
gets totally lost.

For many years Codorniu’s traditional
Non Plus Ultra was the top selling Cava
in Spain, and excellent value for money.
But recently the bodega has introduced
some fine new Cavas with Chardonnay in
the blend, the grapes coming from the
extensive vineyards of the Raventos estate
in Raimat near Lerida. Anna de Codorniu
Brut Reservawith 15 percent Chardonnay
in the blend has a fresher, elegant char-
acter, while the Raimat Blanc de Blancs
with 85 percent Chardonnay is positively
steely and crisp, very international in its
style.

Possibly coming in this group of
industriales is the Jean Perico of the
sherry producing Gonzalez Byass family.
In years past it always seemed to be the
most -French- of the Cava wines, but
new releases like the Raimat Blanc de
Blancs have overtaken it in this direc-
tion.

The budegas artesanales are a much
more varied group, and a lot more atten
tion has been paid to them in recent years,
particularly domestically, as the Spanish
grow more sophisticated in their wine
drinking. Most are quite small, many con
centrate only on the domestic market, and
a few like Sarda Cavas Hill Vallfomosa
and Jaime Serra are also still wine pro
ducers.

Largest by some distance of this group
is Marques de Monistrol, now owned by
Martini & Rossi. The entire production
of Monistrol comes from a single 320 hec-
tare vinevard outside San Sadurni, with
its own little village where the estate
workers live. Of their ten Cavas, the fresh
clean Brut, full dry Brut Nature, and pretty
pink Rosado are favourites.

Rovellats is a small but very pretty
traditional, whitewashed bodega with
lovely old cellars, but the wines are very
modern, clean and fresh, particularly
the Imperial Brut and fine Rosado.
Another family bodega with a fine ro-
sado -to cater for the trend to pink
sparklers is Masachs, who have deserted

Within Spain,
a distinction is
made between

the bodegas

industriales
and the
bodegas

artesanales.




San Sadurni for the less than alluring
charms of nearby Vilafranca del Penedes.
Their Brut Gran Reserva is a very fine
Cava, and their new range of Cavas under
the Louis de Vernier name are some of
the most popular sparklers in Barce
lona.
Roger Goulart was a Frenchman who
settled in Catalonia in the 1600s and start-
ed growing vines. His heirs made their
first Cava in 1882, one of the earliest. To
day's Roger Goulart Brut de Bruts is one
of the deeper, fuller, fruitier Cavas, making
it ideal to drink with food, while the
fresher, more delicate Brut is a good ape-
ritif wine.
Juwve y Camps, not so small and pro
bably the most prestigious Cava wi-
nemakers, have their Reserva de la Fa-
milia Brut Natural which is in great
demand. It is a big step away from a
traditional cava, with a fresh, rich, yeasty
aroma and flavour, a vintage wine that
wonld have been astonishing a decude
ago and is of very high quality by any
standards. Cava Hill operate from what
looks like an ordinary family house set
in the vineyards. Their very clean, very
dry Brut de Brut Gran Reserva de
Artesania and lemony Brut Nature both
good examples of the -new wave- Cava
wines. Bodegas Sancho -Mont-Marcal-
are starting to use Chardonnay in their
wines, but their soft and lightly buttery
Cava Nature is a nice introductory
Cava.
The ecology movement has even
brushed the Cava industry. Bodegas Albet
{ Noya have made the first organic Cava,
their Extra Brut, which has the tra
ditional earthy, dry touch to it. Oth
er, non-organic Cavas to look for
come from Nadal, Mestres, La-
vernoya, Canals & Nubiola,
and Mascard.
Also in Catalonia, the Gran
Claustro of Perelada in Ampur-
dan is an old, vaditional Spanish
favourite. The new Parxet sparklers
from Alella have already won several
awards, and the Riojans, such as the beefy
Muga, the light but bouncy Bilbainas,
and the new fruity Campillo from
Faustino Martinez are all proving very
popular.
At the moment, the Cava producers
describe their wines as -Método tra-
dicional Champenois- but come 1994
when the champagne producers get
the exclusive right to the term métho-
de champenoise, they simply plan to
drop the word -champenoise- and carry
on as before. To distinguish these wines
from other Spanish sparklers made by
less expensive methods, the Cava
producers stamp the base of each cork
with a fourcornered star. It is an entirely
appropiate symbol, for in the world of
sparkling wines, Cava is a rapidly rising
star.
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t was a long, twisting road that led

to the massive castle squatting

high on a hill, leaving the dark-

ened city far below. As we climbed
the winding drive, 1 pictured the en-
trance: heavy wooden doors that creaked
open to some murky chamber where
Peter Lorre crouched hidden behind cob-
webbed suits of armor. There were no
bolts of lightning however, and no bats
flew by, and as we swung around the
last stone wall, we were welcomed by
shiny glass doors that led to a warm,
glowing hall lined with antiques and
French etchings. The Parador was thus
not some lonely drafty lonely monolith,
but rather a cheerful comfortable hotel.

A busy but unruffled manager greeted
us and explained that he had his hands
rather full — the Minister of Education
was up for the weekend, there was a
-baile-buffet- (dinner dance) for 150 peo-
ple scheduled for the next evening, a
Japanese magazine was coming to do a
story, and a group
of parapsycholo-
gists was due on
Sunday to tap the
walls and record
ghostly Gregorian
chants. Would we
mind poking
around a bit by
ourselves? We
were delighted,
and proceeded to
nose around the
infinite halls and
comers of the cas-
tle and explore
the darkened exte-
rior, getting our
first glimpse of
what we were to
learn was a castle
steeped with his-
tory and legends, with its environs equal-
ly rich in culture and activity.

A LEGEND IN EVERY CORNER

The castle, once owned by the pow-
erful Dukes of Cardona, is an odd com-
bination of fortress, palace and monas-
tery. It lies deep in the center of the
province of Barcelona, and was once
on the strategic -Marca Hispanica-, the
frontier between the Christian and Mos-
lem kingdoms. The castle was built in
the year 900 by the then Viscount of
Cardona, and as it grew and transformed
over the centuries, it acquired a wealth
of intriguing legends.

The original structure was a fortress
with a modest chapel, but in the elev-
enth century a particularly guilt-ridden
Count had an enormous church built in
order to ease his passage into heaven.
This church is the focal point of the

castle of Cardona. Called the -Colegiata-,
it looks today like it did centuries ago,
due to careful renovations. It is a for-
midable, austere structure, built in strict
Romanesque style, with barrel-vaulted
ceilings and alabaster windows.

In the 13th century, the castle ac-
quired a saint. According to the le-
ends, a Count of Cardona was out
unting and found a dead pregnant
woman in the forest. The Count per-
formed a cesarean section and removed
a living infant. The child was named
Ramén Nonato (which means not
born), and lived in the castle as an
adopted son. When he was dying, he
was said to have received his Last Rites
from Christ, thus making him a saint.
The townspeople ot Cardona, the city
on the skirts of the castle hill, still cele-
brate this saint’s day with a special mass
at the castle, where all the men named
Ramon gather together in a tiny chapel
off the patio.

From the tower of the -Minyona- you
can see the entire valley below the cas-
tle, threaded by the winding Cordoner
River. This ancient tower tells another
story, a tragic tale of a young daughter
of the castle’s nobility in love with a
Moor. As her punishment, she was
Ejmerledf ag‘ayk in the tower where she

ied of a broken heart. The t le
named the tower -La Minyona- ;young
maiden) in her memory.

Every crevice of the castle keeps its
own delightful story; the place is a rich
patchwork of medieval history and le-
gends from the cloister to the walls to
the well. And the stories lead right up
to the present, as the castle has been
active from the time it was first built
until the Spanish Civil War, when it
served as a Republican prison. In the
years after the Civil War it was aban-
doned, until it was declared a national
monument. In 1976, after three years of
extensive renovations, the castle was

—
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transformed yet again, this time into the
National Parador of the Dukes of Car-
dona.

The Parador makes excellent use of
the castle’s space and history. A guide is
available to show the grounds and tell
the legends (in Spanish, Catalan, English
and French) to the guests and to the
many tour groups that come up on wee-
kends. Its 65 rooms are distributed over
six floors, tucked away in the castle’s
abundance of hidden crannies. The size
and number of the salons make the Par-
ador a popular place for conventions,
and for the many activities scheduled
there throughout the year.

Exploring on Saturday, we found the
main dining room set for 150 people,
for the dinner-dance that evening. The
vast hall (it was once the dining area of
the monks who lived at the castle, and
later a barn for the animals) was gaily
decorated, and the tables were laden
with sumptuous dishes, bowls of fruit,
and detailed food sculptures. The Para-
dor holds a number of these events each

The castle of Cardona
is surrounded

by many
interesting
touristic sights.

this region. People come from all over
to hop from town to town, visiting the
numerous 11th to 13th century struc-
tures, such as the cathedral in nearby
Solsona, the small castle in Riner, and
the Crypt in Olius.

The Cardona environs also offer many
geographic sights. Just outside the city
is its famed mountain of salt, a steep
hill of potassium chloride that once sym-
bolized great wealth, Salt was a coveted
material in the Middle Ages, often used
in place of currency. The townspeople
of Cardona were only allowed to take

year, and especially in winter,
to try and brighten up the
cold bleak season. The
events, which vary in themes
from medieval banquets to
masquerade balls, are always
well attended. In fact, this
past year's New Year's Eve par-
ty was completely booked
three months in advance.

ATLAN NG OCEAN

NUMEROUS
ACTIVITIES NEARBY

salt from the mountain on Thursdays,
and the Cardonas controlled the amount
ther took and obligated them to work
at the castle in exchange.

On a clear day you can see Monstser-
rat from the castle tower. This spectac-
ular geological formation is a series of
rocky peaks that stretches up like a hand
of plump fingers. Tucked into one of its
crevices is the Sanctuary of the Virgin of
Montserrat the patroness of Catalonia,
called -Moreneta-, due to the dark colour
of her skin.

Take a short drive through the green
vallevs dotted with medieval -masias-,
solid stone country homes often built
to resemble castles, and you come to
Cava country. The city of San Sadurni
D'Anoia is the home of many famous
Catalonian cavas. Here you can see the
long stretches of vineyards and visit the
plants to see how the Spanish bubbly is
produced.

For heartier activities, there are count-
less sports possibilities. The ski resort
of Port del Comte is only 42 kilometers
(26 miles) from the castle and has alpine
and cross country ski facilities. Only 12
kilometers (7 miles) aways is the reser-
voir of San Pons, good for swimming.
The river Cardoner is rich with trout
and pike, and hunters go after the typical
game of the region, such as partridges,
rabbits and porcupines.

If you're interested in a longer trip,
you have two choices: the mountains
or the coast. Catalonia has miles of beau-
tiful beaches along its Costa Brava, and
expansive areas of the Pyrenee moun-
tains. Cardona lies between the two; it
lies along the shortest route from the
city of Barcelona to the tiny country of
Andorra, which makes it an ideal stop-
over while travelling from the coast to
the mountains. The coast offers a mul-
titude of aquatic activities, as well as a
chance to visit the cosmopolitan city of
Barcelona, only 97 kilometers from the
Parador. The mountains are famous for
their lovely hikes through forests and
lakes, which attract pro%essionals and
amateurs from all over the world. Cata-
lonia’s westernmost part of

The castle of Cardona is
just one monument along a

Romanesque route found in
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the Pyrenees above the Val-
ley of Aran is a very gopular
ski area, frequented by such
yersonalities as King Juan Car-
o0s. There are two other par-
adors near the ski stations,
s0 it possible to travel from
coast to hills while staying
in paradors that follow the
same route.

BRING A HEARTY
APPETITE

Regardless of where you
visit, you're sure to eat and
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COMERCIO
INTERNACIONAL
Looking for distributors Please contact us: DEL VINO




[ eader in Navarra wines

The oldest hodegas of Navarra




drink well in Catalonia. From the del-
icate nowuwvelle cuisine of Barcelona to
the hearty stews of the mountain
towns, the food is fresh, tasty and en-
thusiastically Pre ared. Look for the
wide variety of grilled meats, including
ox; the different butifarras, spicy saus-
ages found only in Catalonia; fresh sea-
food, particularly the sardines from the
Mediterranean; and a simple but deli-
cious Catalonian favorite, pa amb to-
magquet, a thick slice of bread brushed
with olive oil and rubbed with ripe
tomato.

The castle of Cardona offers these pro-
ducts of the region, adding delightful
details and a subtle touch of nouvelle
cuisine. The different sauces are light,
such as the mustard sauce on a fresh
salmon salad, and often made with
cream. Popular dishes include the
suquet, a traditional Catalonian fish stew,
that the chef has removed from the cas-
serole and arranged on a plate with a

cream sauce, making it a lighter dish;
fresh spinach, sauteed with raisins and
pine kemels, and sometimes with a layer
of bechamel sauce and anchovies; and
setas, broad mushrooms that are often
picked right from the castle grounds,
and used for experiments. Nothing le-
thal, more like pastas tossed with shrimp
and the mushrooms, or a rabbit mush-
room Stew.

The parador's menu is well-com-
plemented by its wine list, with a nice
selection of national and regional wines.
Catalonia is an important wine region,
producing nearly a third of the country's
wines.

After a fine dinner and a good wine,
and perhaps a copa of brandy (a tra-
ditonal meal ender, with a cigar), wand-
er around the castle. Listen for the
sounds of its ancient past; for monks

sraying, for the joyful return from the
wnt, for the faint weeping of la
Minvona...

Recipes

La Olla de Payés
(Peasant Stew)

Serves 6

1 medium onion

1 carrot

3 tablespoons olive oil
150 g. (5 oz.) chicken

50 r. (2 oz.) butifarra
(Catalonian spiced sausage)
50 g. (2 oz.) pork

1 hambone

1/4 head of cabbage
chopped

2 medium sized potatoes
peeled and chopped

1 cup of pasta

1/2 cup white beans

1'/. liters (6 cups) light
broth

salt

Prepare beans beforehand:
soak overnight, then boil until
tender, but not too soft. Drain
and set aside. Dice all meat into
small chunks. Set aside. Chop on-
ion and carrot. Heat olive oil in
the bottom of a large soup kettle
and add onion, carrot and ham-
bone. Sauté mixture until onions
are translucent and add the
chicken, sausage and pork. Con-
tinue to sauté until meat is
golden brown, then add the cab-
bage, and the broth. Allow mix-
ture to come to a boil and add

toes. Simmer until vegeta-

les are tender. 15 minutes be-

fore serving, bring stew 1o a boil

and add pasta and beans. Season

with salt and pepper, and serve
in ceramic bowls.

Meriluza al Vapor con
Salsa de Cava
(Steamed Hake in Cava Sauce)

Serves 6

For the steam broth:

small piece of onion chopped
/2 oelv]ejr'," stalk chopped

juice of 1 lemon

1 small tomato chopped

1 small carrot chopped

1 liter of water

6 hake filets each weighing
about 250 g. (8.5 oz.)

For the sauce:

I shallot

1 small carrot

25 g. (1 oz.) of butter mixed
with a teaspoon of flour

1 cup of cava

2 teaspoons of cream

olive oil

Prepare the broth, putting the
chopped vegetables in the water
and bringing them to a boil. Take
fish previously cleaned and light-
ly salted) and place in a coland-
er. Place colander over boiling
broth and steam the fish, for only
about 10 seconds. This is suffi-
cient time to bleach the fish and
give it the flavor of the vegeta-
bles. Set the fish aside and cover
it to keep warm, and discard the
broth.

Prepare the sauce: Finely chop
the shallot and carrot and sauté
in a bit of olive oil. When tender,
add the butter/flour mixture and
the cava. Allow to come to a boil

for several seconds, then add
cream and remove from heat.
On a large plate, make a small
»ol of the sauce, and place a
h filet on top. Garnish with
cherry tomato and boiled pota-
toes.

Chicken and Lobster

Serves 6

1 chicken, boned

1 medium lobster, meat
removed from shell

1 leek

1 carrot

'/, cup bran

50 .F(’Z (yz.%our

4 wablespoons olive oil (plus
'/, cup for frying chicken
4 wablespoons cream

'/, liter meat broth

salt

pepper )

4 cloves garlic

5 whole almonds

'/, cup white wine (D.O.
Penedés)

1 slice fried bread

Crush garlic, almonds, bread
and wine together with a monar
and pestle. Set aside. Cut the
chicken into chunks of about
50 g. (2 oz.), season with salt
anc pep]per. dust with flour and
fry in olive oil. Set aside. Heat
olive oil in a ceramic casserole
and sauté the finely chc
leek and carrot lightly. Cut the

lobster into chunks (the same
size as the chicken) and add to
the vegetables. Add chicken,
pour on brandy, and flambé.
Then add meat broth and garlic
mixture, and simmer until
chicken is tender. Season with
salt and pepper, and just before
serving, stir in the cream.

Crema Catalana

Serves 6

'/; liter (2 cups) milk

4 egg yolks

200 g. (7 oz.) sugar

1 stick of cinnamon
rind of 1 lemon

30 g. (1 oz.) com starch

Dissolve comn starch in '/, cup
of the milk. Set aside. Place the
yolks in a saucepan and mix in
half the sugar. Add remaining
milk, cinnamon, lemon rind and
heat on low flame. As soon as
mixture boils, add the milk/corn
starch. Stir, making sure it doesn't
stick to the bottom. As soon as it
boils again, remove from stove
and pour into ceramic bowls.
When cool, sprinkle remainin
sugar on top. Now heat a m
brand, or a large flat spoon, until
it is quite hot. Press it on the
sugar. This will cause it to bum
and harden into a candy shell
over the pudding,
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uffs will recall that the Rioja region
in central north-east Spain is blessed with
a microclimate ideal for the production of
fine wine. Midway between the Atlantic
and the Mediterranean, it enjoys both the
cool freshness of the Atlantic breezes
which lend that touch of acidity so neces
sary for a wine of breeding, and the drier
influence of the warmth of the Mediterra:
nean which gives both strength and body
to the wine. If we add to this a tho
roughbred red grape variety, the tem-
pranilloto stamp its character on the wine,
and new ideal soil conditions, we have all
the ingredients for the making of a first
class red wine.

WINE-MAKING TRADITIONS

All the ingredients but one, perhaps the
most important of all: the skill and tradi
tions of the winemakers themselves, each
with his own personality, habits and idio
syncrasies. Within the Rioja, there is a wide
variety of individual winemaking styles and
this broad sample of thirteen wines from
thirteen different winemakers will give the
American consumer a chance to explore
this richly diverse world. A world where
the rules and regulations, rigidly enforced
by the region's watch committee, the
Consejo Regulador, guarantee the authen
ticity of the wine without cramping the
creative style of the winemaker,

One of the tasks of the Consgjo Regrlador
is to watch over the ageing of the wine and
to issue back labels which cerify the age
and the kind of maturing process the wine
has undergone, so that the consumer can
understand more clearly what kind of age
ing has taken place. Not only the year of
the vintage is obligatorily printed on the
label, but also a more precise ageing clas
sification is given. Red wines are divided
into Gran Reservas, Reservas and Crianza
wines, each of which category reflects both
the different lengths of time that the wine
must be aged and the different processes
of ageing which must be adhered to. Al
though this information is readily available
and at the risk of boring those Rioja aficio-
nados for whom this is old hat, I think that
it is worth while getting the three basic
categories clear in the mind before plun
geing in to sample the thineen wines.

Vinos de crianza they are those red
wines in at least their third year, which
have spent at least one year in oak cask.

Reserva red wines are those specially
selected wines which have been aged for
at least three years between oak cask and
bottle. A minimum of one of these vears
must have been spent in oak cask.
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~ |CAMPAIGN

The 1988-89 Rioja advertising cam-

paign appears in the wine sections

of the major daily newpapers as well

as in high profile national publica-

tions in the United Sttes under the

generic theme “"How To Label Your-
self a Connoisseur”

HOW TO LABEL
YOURSELF A
CONNOISSEUR

RIOIJA

VINA REAL SIGLO S5ACO
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Montecillo wines have been produced in the upper region of Rioja for over a century. Today,
the classic range of Gran Reserva and Reserva reds, younger reds, rosé and white wines enjoys
unrivalled prestige in Spain and abroad. The secret of Montecillo is in just how long you have to wait
for them . . . in addition to long ageing in oak casks, they also enjoy extensive time in bottle. A practice
that has won it many admirers, and a clutch of awards in major international competitions.

Bode gas MONTECILLO, S.A.

A classic range of Rioja wines.
UK Agents: Barwell & Jones, 24 Fore Stree, Ipswich, Suffolk IP4 1JU. Tel: (0473) 231723 or 111 Park Streel, London W1. Tel: (01) 493 3997.




One of the tasks of the Consejo Regulador, the region’s watch commitee,
is to watch over the ageing of the wine.

Gran Reserva reds correspond o out-
standing vintages specially selected for
long ageing. They must have been aged
for a minimum of two years in oak cask
and a further three years in the botile,

It must be insisted upon that these pe-
riods of time are the minimum periods of
ageing required by the Consejo Regulador.
Each individual winemaker will normally
regard them as such, as a necessary min-
imum, and will invariably extend the age
ing of his wine in both cask and bottle
long beyond these required minimums,
seeking that combination of time in cask
and bottle which will produce the style of
wine he wishes to make. Thus, for exam
ple, some individual houses and wine-
makers are known for their traditional oaky
wines having deliberately prolonged the
barrel ageing before bottling in order to
obtain that effect, whilst others pride them-
selves on their new style perfil bordelass,
largely bottled-aged wines, where the time
in the wood has been kept to a minimun.

THIRTEEN RED RIOJAS

We thought that it might be of some
use 1o our Rioja explorer if we offered a
brief sketch of the basic characteristic of
each of the thineen wines and the bodegas
which made them as a kind of outline
guide. So in ascending order of age, from
youngest to oldest from Crianzato Gran
Reserva please accept herewith the said
guide. And as we say in Spanish: -que us
tedes gusten-, hope you enjoy yourselves,

Vinos de Crianza
Younger, fresh, fruity wines. The ideal

accompaniment to meat dishes, hors d'oeu-
vres, cheeses and pastas.

Banda Azul '85 from Bodegas Federico
Paternina, one of the Riojas oldest and
best known wineries, founded in 1898. A
bright cherry, red in colour, with a full
fruity blackberry bouquet.

Siglo 85 from Bodegas Age is the famous
wine sold in a Burgundy- style bottle co
vered in jute sackcloth and known popu-
larly in Spain simply as saco. It is a fuller
bodied deep purplish-red wine with a va-
nilla flavour and nose.

Marqueés del Puerto '84. A typically fresh
crianza red from one of the newer 1970's
wineries, lighter in coloring and on the
palate. The perfect complement to light
meals and snacks.

Virta Pomal ‘83 comes from one of the
classic Rioja wineries of Haro, Bodegas Bil-
bainas, and as might be expected, Vifia
Pomalis a traditionally-made, robust, oaky
more mature wine than the usually
vounger crianzareds, having spent three
and half years in the cask.

Reservas

More mature especially chosen vintages,
which at present include the great '81s
and '82s.

Vifdla Albina Reserva 'S83 by Bodegas Rio

Janas, is another of the grand old Rioja

bodegas who have been making fine
wines since 1890. Viria Albina is an ele
gant well-balanced wine with a vanilla
nose, silkily smooth on the palate, and a
satisfyingly long-lasting aftertaste.

Viria Berceo '82 from Bodega Gur
pagniis a fine example of the excellent
1982 vintage, which, together with the
previous year 1981 were the finest vin

RIOJA AD CAMPAIGN

MONTECILLO
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THE SALON OF
GASTRONOMIC QUALITY
For the third consecutive year
artesan and top quality industrial
Spanish and foreign gastronomic
products will be on show in
Madrid Council’s Pabelién de
Congresos, in the Casa de
Campo.

The 1l Club de Gourmets Salon
will be held from Thursday 20 to
Sunday 23 April, 1989.

TAKE PART IN THE
III CLUB DE GOURMETS
SALON

At the two previous salons, 1987

and 1988, exhibition space was
completely taken up; in 1988
there were 40% more
professional visitors.

The Spanish Cooks’
Championship takes place at the
same time, and the winner will
take part in the World Cooks'
Championship, Bocuse D'Or
Trophy (Lyon).

200 NEW PRODUCTS
More than 200 new Spanish and
foreign products were displayed
at the Il Club de Gourmets
Salon in April 1988.

In 1989 we expect to reach 300.

SELECTION AND
EXCLUSIVENESS

The Organising Committee
reserves the right to admit and
exhibit products, a severe
selection process to ensure

quality.

PROFESSIONAL VISITORS
Visitors to the Salon consist of
proprietors and managers of the
best restaurants, hotels, bars and
food shops, buying managers of
the best food chains and

“gourmets”,

[11 CLUB DE GOURMETS SALON
20,21,22 and 23 APril 1989

In order to provide as selective a
public as possible, only those
over |6 years of age may enter.
The public is only allowed to
visit the exhibition after 4.0 pm.;
the remaining hours are reserved

for professionals.

e Il Club de

aDDRESE- — e 5
AND ’1151_1,17;\.\ —
PO‘E-'I‘“ON -

PRODUCTS TO BE |
EXHIBITED 1
Wines, spirits and liqueurs.
Sweets and cakes. I
Condiments, spices, oils and l
aperitives., i
Cheese and dairy products. '
Canned fruit, vegetables, meat |
and fish. [
Smoked products, caviar, etc. '
Pork products (hams and
sausages). :
Patés, foie-gras and duck and

\

goose products.
Tableware (cutlery, dishes,

glasses, trolleys and accessories).

Gourmets Salo:
4 (bajo)

_Calle Velayos:
5 91077.

e'.efax {9 1] LY



tages in the Rioja region for nearly rwenty
years. A fine ruby-red wine, redolent of
the tempranillo grape variety, well
rounded and profoundly fruity on the
palate,

Lan'81 from Bodegas Lan, a smaller
winery, justly renowned for its carefully
made elegant wines. A superb example of
the great ‘81 vintage. A brilliant ruby-red
in color, with a delicate, complex, floral
nose and a fascinatingly prolongued after
taste. One of Spain’s —and Europe’s
great reds.

Gran Reservas

Great wines from specially selected vin
tages, perfect partners for red meats, game,
fine cured cheeses or perhaps quietly and
lingeringly-savoured on their own,

Palacios Remondo. Intriguingly packaged
in seventeenth century manuscript paper,
this Gran Reserva from the fine 1978
vintage is surprisingly fruity for a wine
of its age, with a delicately spicy smoky
nose.

Glorioso '78 from Bodegas Palacio is a
winner of several gold medal awards at
international tastings. A deep garnet-red,
with intense varietal flavours and a long
smooth aftertaste. This is a beautifully ele
gant and subtle wine.

Marqués de Arienzo '76 is made with
all the care and skill one has come to
expect from one of the world’s great wine-
making houses, for this Gran Reserva is
made in its Rioja bodega by the sherry
firm of Domecq Gamet red with maho-
gany hues, this wine has lain three years
in oak barrels before beeing left to mature

Red Rioja wines are divided into Gran Reservas, Reservas and Crianza,

according to the different process and length of ageing.

Vifia Monty '81 from Bodegas Monte-
cillo is another of the great '81s, this time
aged in limousin oak for between thirty
to thirty-six months followed by at least
another three years in the bottle. Slight
brick-red, with an intense oaky nose, this
wine is richly complex and satisfying on
the palate.

Campo Viejo ‘80 from one of the Rio-
ja's —and indeed Spain's— largest win-
eries, Bodegas Savin which enables it to
take full advantage of selecting only the
finest grapes from its very large produc
tion. Showing those coppery, brick:
colored hues which denote an older
wine, this red is well-rounded and full in
the mouth, a fine example of a Rioja Alta
gran reserva.

Herencia Remondo '78 comes from the
small family owned and run bodega of

for a further few years in the bottle. Enor-
mously complex on both nose and palate,
with distinctive and surprising varietal fla-
vours of tempranillo. This wine is not par-
ticularly woody in the older, more con-
servative Rioja Alta style but lighter,
elegantly velvety in the best Bordeaux tra-
dition. A perfectly balanced and finely struc-

tured wine.

Vifia Real 75 from Bodegas C.UN.E.
in Haro, one of the Rioja's oldest winer-
ies, founded in 1879, is an impeccable
example of a cassic Gran Reserva red
made according to the canons of the great
Rioja bodegas of the last century. This
especially selected vintage is a rich mah-
ogany red in color, infinitely subtle and
richly complex on both nose and palate,
of oak and spices and flowers, with a
gloriously prolongued aftertaste. A true
thoroughbred.

RIOJA AD CAMPAIGN

RIOIA

CAMPO VIEIOD VINA ALRINA

HERENCIA
REMONDO

MARQUES
DEL PUERTO

MARDQUES
DE ARIENZO
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SINCE 1840

PRODUCING OLIVE OIL OF GREAT QUALITY
PRODUCERS, REFINERS, PACKERS and EXPORTERS

ACEITES DELSUR,S.L. Main Office: Jacometrezo, 4 28013 MADRID Phone:(91)15219672 Telex:42296 ACESA
Factories:SEVILLA-MORA DE TOLEDO - VALDEMORO -HUMILLADERO




MAIN EXPORTERS

CARBONELL Y CIA. DE GOYA EN ESPARNA, 5. A JUAN BALLESTER ROSES RAFAEL SALGADO, S. A.
CORDOBA, S. A. Cira. Sevilla-Malaga, km. 16 - Plgo.  SUCESSORES, S. A. Valdertibas, 77
Cra. Madrid Cidiz, km. 3878 - Amposta, 17 28007 Madrid

Alcolea

14015 Cdrdoba

Tel: (57) 32 02 00
Telex: 76528 CAREX E

Polysol
41500 Alcala de Guadaira (Sevilla)

Tel.: (54) 10 13 03/04
Telex: 72343 YAES E

43500 Torosa (Tarmagona)
Tel: (77) 50 01 40/39
Telex: 56552 BALL E

Tel: (1) 551 34 03/04
Telex: 47828 RS E

HIJOS DE YBARRA, S. A. MINERVA, S. A. Victor Hu .]s_:,n.
Cira. de Isla Menor, km. 1.8 Camino Torre del Rio, s/n 2R004 M ri'd.
CIA. GENERAL 41700 Dos Hermanas (Sevilla) 29004 Md Tel: (1) 232 771 15
DE TABACOS Tel: (54) 72 13 00 Tel.: (52) 3176 00 Telex: 23391 UCA E
DE mmu‘ A Telex: -;5865 Telex: T7064 MINVA E [
Rambla de Elstud!w. 109
08002 Barcelona OILEX, S. A SEMILLAS 5. A
Tel: (3) 317 19 20 Syt b Avda. Menéndez Pelayo, 67 Rosario Pino, 1416
Telex: 54766, 54799 P 28009 Madrid 28020 Madrid

Tel: (57) 47 2875
Telex: 76545, 76578

Tel: (1) 274 69 00/08
Telex: 42462, 27595

Tel: {1) 459 06 00
Telex: 42073 OSUA E

0 AUTRAN, 5. A.
Lomezcio, OLIVARERA
43500 Tonosa INDUSTRIAS qu, S. A, INTERNACIONAL, S. A. :‘hﬂm Y mm S. A
{Tm%m) Avda. ]. Trepat, s/n Ctra. de Cadiz, km. 550 K lah:b;ns. 3
Telin: 0799 ALTTR Tasd 1;) 31 1808 i Telot &bﬁg'il 69 07
Telex: 56795 AUTR E el (7 Tel: (54 2 (54 ,

Telex: 51493 BORG E bl i Telex: 72946 TYR E

FRINT ESPANA, S. A.
. 3

JOSE GUIU Y CIA., S. A,
Avda. Santiago Russinyol, s/n

PANISELLO, 5. A,
Daxctor Codina Castellvi, 10

VEA, S. A
Cra. de Lérida, s/'n

2 Madnid 25400 Borjas Blancas (Lénida) 43201 Reus (T: ona) 25175 Sarroca ( Lérida)
Tel: (1) 250 19 56 Tel; (73) 14 00 05 Tel: (77) 31 26 3 Tel.: (73) 12 60 00/47
Telex: 41809 Telex: 57776 GUIUS E Telex: 56834 PANLO E Telex; 50796 VEAS E

«CAVA FERRET» founded in 1941 by Ezequiel
Ferret Olivella and its Cellers founded in 1907
by Domingo Ferret, nowadays continue be-
longing to the family and they are totally ma-
naged by them.

Many years of experience and present know-
ledges let us obtain the results that you can
judge on your own by tasting them.

The varieties are those original from «El Pene-
dés» (Parrellada, Macabeo and Xarel-lo).

BRUT NATURE

RITE

2t

Avda. Catalunya, 1 - Tel. (34-3) 897 80 54
08739 GUARDIOLA DE FONT-RUBI - PENEDES (Espana)
Telex 52512 HIYM-E. Att. Cavas Ferret
Apartado 306 - 08720 Vilafranca del Penedés (Barcelona)




Portrait of the Conde-Duque de Olivares

by Diego de Veldazquez

mong Velizquez's

myrad works of art,

there are various

portraits of the kings
of Spain on horseback in
which the artist not only
portrays the person, but also
creates a masterpiece of each
of the horses as well.

In this painting the Conde-
Duque de Olivares is shown
practicing a riding exercise
called -Levade., part of the
equestrian etiguette taught to
the princes. It is a
demonstration of the ability of
the rider to maintain his
equilibrium and control the
horse with only one hand. The
Conde-Duque was the Master
of the Horse of the Realm at
the time the painting was done.

Velazquez makes use of the
barroque composition of this
painting to hiali: the hunched
back and obesity of the
Conde-Duque by placing the
horse in the center of the
painting. The golden strokes
of the armor on the diagonal
which cross over the general’s
sash are also used to disguise
his physical deffects. He is
surrounded by power
symbols: his command staff,
the fantastic armor, and the

eneral’s sash of crimson red,
that together with a sword and
a large plumed hat complete
the distinguishing signs of
nobility in this -flattering-
Ponr.iit. The black legs of the
10rse are set in contrast 1o the
fires of an imaginary battle; a
battle that the Conde-Duque
never participated in, although
he did instigate many.

The countryside and the
smokey horizons are painted
with a bold and swift touch,
which would later be so
appealing to the
impressionists. The whites of
the clouds and the shoulder
of the armor highlight the
importance of the command
staff and of his gloved hand,
depicted soberly and
exquisitely in a manner which
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characterized the subject.
Both the rearing horse which
seems to be leaning on its
thick tail, and the smallness of
the rider's head and that of
the horse, contribute to the
randiose appearance of the
figure of the Conde-Duque as
well. However, inspite of the
theatrical setting, the eye of
the observer is unconsciously
drawn to the face of the
Conde-Duque which, as in all
of Velazquez's paintings, has a
photograph-like quality to it.
Veldazquez individualizes each
object and scene as if it were
something unusual and
ephemeral. This form of
understanding and
interpretation caused a
genuine revolution in
painting. With the clear
shining one dimensional face,

Veldzquez contrasts the severe
penetrating stare of the feared
protege of the King, in which,
in spite of the flatering
elements of the portrait, one
can Eerceive the

C

psychological and individual
characteristics of the person.

SHORT BIOGRAPHY

Diego Rodriguez de Silva y
Velazquez (1599-1660), was
bomn in Seville to a
moderately well-to-do family,
and at an early age began to
paint seriously and was soon
renowned for his skill. When
he was only eighteen years
old Velazquez won, in
competition, the title of Court
Painter of Madrid. Backed by
the powerful Conde-Duque de

Olivares, a Sevillano himself,
Velizquez painted the portrait
of King Philip IV and was
soon after named Royal
Painter, a Fmition which he
would hold along with that of
Master of the Royal House.

Velizquez was to live all his
life in the palace, eventually
becoming a close trusted friend
and confidant to the king who,
in reward, named him to the
Order of Saint James, a tite
until then reserved only for
those of noble birth.

During his life, Velizquez
made two trips to ltaly; at
which time he painted his
famous portrait of Pope
Inocence X, and acquired a
valuable collection of art on
behalf of the king. Contact with
the Venetian school of painting
and his friendship with Rubens,
whom he had met during
Ruben's stay as embassador in
Madrid, notably influenced the
evolution of Velizquez's
painting. Starting from a
realism, similar to that of
Caravaggio in his first years,
Velazquez soon found a
spontaneous and direct form of
painting alla prima, a precise
vet loose stroke that makes
one think of studies rather than
those that were acceptable to
his contemporaries.

A painter of the great contrasts
of life, Velazquez left us with
majestic portraits of the royal
family, as well as his midgets
and jesters. Four years before
he was to die, Velizquez
painted -Las Meninas- one of
the paintings in which he
places his subjects in an
imaginary interior space. Today
it is considered as one of the
finest works of art in the
world. In each of Velazquez's
Faintin s, one discovers a new
orm of interpreting reality. His
brilliance shines through his
skillful mastery and the
obvious absence of effort in
each painting,

Joaquin Pacheco
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How to lose
weight in Spain.

One of the greatest pleasures
of Spain's varied gastronomic
delights is the excellent
seafood.

Once you've arrived in Spain,
you'll be able to take a trip
around our coastline without
leaving your restaurant table.

It doesn't matter where you
start, north, south, east or west.
From the four points of the
compass we bring you seafood
which is as rich in flavour as it is

low in calories. Prawns, king
prawns, lobsters, “percebes”...

Your taste buds won't know
what'’s hit them. To come
back down to earth, you'll have
to resort to that excellent
white wine your waiter
recommended.

This voyage through our seas
does not necessarily begin on
the coast. You can find a great
variety of the freshest and
tastiest seafood anywhere in
Spain.

The experience will be so
enjoyable you'll be tempted
back for more.

The problem will only be to
decide whether to have the
same dishes you liked so much,
or to try new ones.

Spain. Everything
under the sun.

b You'rc delighted to have

found this small restaurant _ _
besidé the sea. -

You know vouil never
forget this meal
Nor will you ever forget this

CSPNAL
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