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GOIRMEM 
ot by meer chance does cava re 
tum to our front page. Through 
arduous competition with other 
sparkling wines, it has won the 
admiration of consumers of many 
countries. Today, not only is it 
the ideal wine for a toast, but can 
also be matched perfectly widi al 

most any menu, and as an aperitif is excel­
lent. 

Another golden liquid of great acclaim, 
but very distinct as well is olive oil. Every 
day it becomes more indispensable in kit 
chens where before it had never been used. 
Its capacity to enrich the flavor of anything 
and everything it touches and its healthy 
producing properties as the star in the -me­
diterranean diet", so well thought of, puLs it 
in a place of honor as part of the present 
day gastronomy. And, as of today, Spain is a 
great agricultural force in the prcxiuction of 
this highly valued liquid. 

Our turisdc section focusses on Jerez de 
la Frontera in this i.ssue. Kno^Ti almost ex 
clusively as the birthplace of Sherry, this 
city has many other attractions tltat any tra­
veler would appreciate. 

And so were numerous travelers over the 
years delighted and sometimes dlsilusioned 
during their .stay in this country. Of these 
experiences they have left many written ac 
counLs. Beginning widi lliis number, we start 
a new series that will include .some of these 
experiences dating from ancient times to 
the present. 

REPRODUCTION: No part of this publicaUon 
may be reproduced or transmitted in any f o r m 

or by any means, electronic or mechanical, 
including photocopy, recording, or any 

information, storage and retrieval system, 
without written permission. 
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Even today, when the world is our 
oyster, 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 pan 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-
covenes made. Small wonder, then, that 
so many countries, Spain among them, 
feel misjudged, misrepresented, and that 
foreigners are, in general, missing the 
|)(iint. 

Few would deny that Spain is one of 
the main victims of the preconceived im 
age .s>'ndrome. How many of its fort)' mil 
lion annual foreign visitors bother to look 
beyond the outdated touri.st brochure 
cliches with which tliis beautiful and mul 
tifaceted countrv' is .still lumbered? 

Well, some. Indeed, for the last two thou 
sand years there has been an enlightened 
minorit)' 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 traveiler, 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 countrv', 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, ine%'itably, subjeaive, and many 
are as fascinating for what they reveal of 
the writer as for the glimp.se of Spain he 
or she provides. 

'Ill is corner of Europe has attracted geo 
graphers, painters, deserters, romantic 
u-anderers. Icwers 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; Malratix and On\'ell taking 
up arms during the Civil War; Trotsky, as 
a refugee; Rilke, convale.scing from the 
Romantic ailment of a broken hean... All 
out.standiiig people in their own right, 
and all with very different outlooks as 
their written impressions of the Spanish 
experience reveal. 

FROM GREEKS TO ARABS 

The Greek geographer and historian Sua 
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 Chri.sl, his .seventeen 
volume Geograph}', which devotes a long 
section to Iberia, has survived almost intact 
to this day. Pliny had been procurator for 
the Roman province of Tarragona, and tiiere 
is evidence that his scientific leanings led 
him to explore the ccnintr̂ ' to a degree 
which far exceeded the call of duty. He was 
particularly Eiscinated by the Medulas gold 
mines in the Bierzo area of Leon, 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 opm which, 
despite its many major errors (he des­
cribed the Pyrenees as running from north 
to south instead of fi'om 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 w:as much less widelv-travelled. 



Seville was described in the mid 12 C. as a well 
pojmlated town, with a sturdy castle, surrounded by 

olii^e and fig trees 

3 rabbits 
- animals tv/mui 

• Iberia-, writes Strabo, -does notpwvide 
its iniiabitants with an easy environment 
for the mast part in that much of it is 
covered hy mcks, woods and forests, white 
ere)/ the plains have thin, poor soil und 
mast lack irrigation... The tradeable pro 
ducts which come from Turdetania (the 
Guadakpnvir River region) are wheal, a 
great deal oj wine, abundant and excel­
lent oil, wax, hortey, jish and grains oj 
J)ur})le, minium and vermilion... Wood jor 
building jrom tlmmghout the region is con­
veyed to its ports, as is mined salt in ttddi-
tion to the abundant salt obtained jrom 
its rivers and many saline springs. Pickled 
.wa jish are aLso traded, not only from the 
Turdetania coast... In earlier times, many 
garments were 
brought jrom there, 
und it is still a 
.•itiurce ojincompa 
rahly fine sl.wep's 
wool.. There is also 
plentijul li/!estock oj 
al! sorts as well as 
.game birds, and 
harm Jul animals 

^ arv rare except for 
"These 

un­
derground and ruin crops, eating their 
roots and seeds, throughout Iberia... The 
bounty oj the land is matched by that of 
the sea All along the coast dfere are 0}'stets 
and shell fisl.^ in greater abundance than 
anywhere else...-. 

Strabo continues in this vein, describing 
a rich and fertile Andalusia, heavily 
wooded and c~arrv'ing on a thriving, sea­
borne trade with Rome. -Beneath the land 
oj Titrdetania-, he adds, -lies not Hell but 
the kingdom oj Pluto, god oj plenty. 

Four centuries later, the Marseillais poet 
Ruliis Eestiis .\vienus in his Ora Maritima, 
became the first to sing the prai.ses of the 
Spanish coast in literature. Centuries before 
they were disctwered 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 IOC, descriix.'d his expe­
riences in the court of Caliph Abderra-
man III of Cordoba. This Andaliisian city, 
the jewel in the crown of McKirish Spain, 
was already on its way to becoming the 
most glittering capital in the whole of Eu-
r( )pe -All sorts ojsu mpl uous prepara tio >/s 
were made to shoiv ojj the magnijicence 
oj the royal court Ranks oj soldiers lined 
the entire route jnmt the legates' quarters 
to the city, and thence to the royal palace, 
hi the front rank stcxid the itifanlriK their 
pikes planted in the ground, brandLsljing 

lances and spears in imitation of a mil 
itaiy exercise: beliind them wus a rank o j 
soldiers mounted on mules and lightly 
armed, whilst behind these ivere the cewaln' 
.'ioldier.s, their horses neighing and pawing 
the ground in response to the .•purs...-. His 
account goes on to describe in vivid detail 
life in Cdrdoba barely r̂ vo hundred years 
after the Arab inv-asion of Sjrain. 

De Goiz's account was the first of many 
describing Mu,slim Spain. Indeed, the vast 
majority of foreign visitors were Muslims 
themselves, from North Africa and even, 
like Ahd Al-Basit, Eg^pt. Given that Spain 
was a nation in which Miisiims and Chris­
tians were continuously at war for the besl 
part of eight hundred years, Muslim tra­

vellers tended to 
limii (heir explora­
tions to the territory 
most firmly under 
Arab control, name­
ly .Andalusia 

Meanwhile, in 
northern Spain, 
foreigners of Euro­
pean provenance 
ncx:ked along the 
Way of Saint Jjmies 
from Navarre to the 

shrine believed to contain the remains of 
the Apostle James in Santiago de Coni-
postela, Galicia. Aimenco Picaud, author 
of the Calixtine Codex, v^ote what is es­
sentially the first ever tourist guide-hex )k. 
He gives infomiation about inijiortant 
buildings, where to stay, where to eat, and 
so on, along this route wiiich atuatted 
foreign pilgrims in their thousands. Ttiey 
brought with them new currents of influ­
ence which were to have a profound effeci 
on Spain at many levels, nc* least the ar­
tistic and .spiriiiial. 

While northern Spain was experiencing 
the world's first tourist boom, there was 
a parallel thriving of the .sophisticated 
Arabic culture in the south. Several Arab 
writers wrote descripdons of this outpost 
of the Islamic empire for the benefit of 
their cuntemoporaries back home. One 
of these was Mohamed Al Idrisi, author 
of a curious work who.se title translates 
roughly as The Pleasures oj a Globetrotter. 
written in the mid 12C "This is how he 
describes the Seville of that peritKl: This 
is a large city with many inhabitants. The 
city walls are solid and there are many 
hiLsy markets. The people are rich. The 
city's chiej trade is in oil which is sent lo 
East and West by land and sea. This oil 
comes from the region of El Aljarafe... 
which is covered with olive and fig trees. 
The region has eight flourishing townships, 
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with many baths and fine binldings-. Al 
Idrisi even travelled as far as Madrid, by 
then back in Christian hands, and des­
cribed it as -a small, well-populated towr, 
tvith 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 AlAndalus. 
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 Ba.sid, who 
visited Spain in the mid-15C. - Granada-, 
he wrote,"seems to me to be a large and 
agreeable city, one oj the largest in Al 
Andalus. It is beautifully situated atid 
has splendid buildings, altogether elegant 
and admirable. I saw there niariy devices, 
and was reminded oj Damascus. I also 
saw running water, gardens, orchards 
and vineyards,. II is a meeting place jor 
illustrious personages: poets, scientists, ar­
tists — the jinest men oj 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 oj the most splendid 
and beautijul buildings in the whole oj 
Islam-. 

BEFORE THE ROMANTICS 

With the discoveiy of die New World, 
Spain beĉ ame a mighty world power, and 
attracted visitors of a different league, 
among them spies and aml:>as.sadors, many 
of whom have left us interesting accounts 
of the country as they saw it. 

According 
to a Portuguese 

traveller from the 
16 C. life in Spain 

Wizs poor. 

Gabriel Tetzei, 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: -In 
Spain, when an important personage un­
dertakes apumey by land, he himself ridt^ 
a mule white his sen,'ants, often 30 or 40 
in rmmfyer, must follow their master on 
joot, sometimes walking 13 to 14 miies a 
day. Some go on before him, and have to 
prepare his accommodation and food, 
making do themselves with what he leaves. 
This is a country where manysujjer jrom 
hunger and overu>ork-. 

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. Andres Navajero, writing in 
1523, complained of the imposition of 
tolls; -In Zaragoza, there are many no­
blemen, and this is a cit}> which has priv­
ileges like Barcelona. All u'hopass through 
it must pay heavy dtdies for no reason 
whatsoever, paying arbitrarily for one's 
money and even for rings andjeu^llery. 

I Its women are beautijul and land along 
J the river is fertile, wooded and lovely, 
\h Ihdiigh iht' n:\'/ ishaircu. /tnculi/rutcd and 
I" deserted In tlje city itself however, food 
^ is plentiful-. 
J In those days, Andalusia was the most-
^ visited area of Spain, as indeed it is today, 

Erich l.assota de Stebiovo, in the service 
of Felipe II from 1580-1584, described Se 
\'ille thus; 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 tbe West Indies is landed 
and stored... The land around the city is 
very! fertile and produces considerable 
qua ntities of lem otts, oranges potnegra n -
ates and olives, which are larger and finer 
than in any other part of Spain and seem 
infinite in quantity... The city has an arch­
bishop: the cathedral is a magnijiceni, 
majestic building whose like it would not 
be ea^' to jind. Its domes, columns, chapels 
and altars are ^lendid, as is its tall and 
beautiful tower, to the top of which one 
can ride on horseback. Near a church, I 
saw two palm trees bearing fruit-. 

Camilo Borghese, papal nuncio for Cle­
ment VIII in 1594, limited his observa-



tioas to life in the capital, Madrid; -The 
uvmeu , he writes, -generally wear black, 
as do the men, and aru/iud the face wear 
a veil like a nun's, and with their capes 
draped over their heads .s(} that one can 
hardly see tbeir faces. Indeed, iivre il not 
for the intervention oj the King in this 
matter, they tv(}//ld .stiltgo alMj//t with their 
jaces complelely co/vred us they did //ntil 
a jetv yettis ago. And wl.)en tixy do not 
!/'car these veils, they put On collars with 
enormous rujjs. Alt the women use make­
up, changing their nat//rally dark com 
jkexions so that they resemlile paintings 
Tlxy are by nature short 
in slat ure, h/t! i/var 
high heeled SIMCS //'hich 
ihey cull chapines, so 
high thai ihey apjieur tall 
Whe// importar/l ladies 

go aho/it, Ihey travel eith 
er in a-carriage or in a 
co/'ered chair, in the Ge 
noese style. Those of low­
er order go about on 
foot or riding on a hoise 
or donkey led ln> a man 
They are (J a .s/.u/ii/eless. 
pre.sumpluous and im 
port/mate i/atiire and 
t/ ill e/'e// speak lo >nen 
i/ hom they do not knotv 
in Ihe street. Indeed, in 
tr/Kh/ctions are q//ite //n-
heard of. They U'itl et/ier 
into cotwersation /vilh 
any class of man. But 
worsl oj alt is the jacl 
that tljey are not in the 
least distressed hydislxji/-
est talk a//d e/'en go .so 
jar us to e.xc//.se them-
si.'l/ es for r/ot jo/i/ing in-. 

Cleariy, the nuncio 
was none too pleasetl by 
anvthing he .saw. Speaking of the men of 
MuLlritl. he reports that -ilxy eat with neiih 
erjorks iu>r knii -es, each one .sen ing him 
.self and tl.w food is generally jatty. They 
li/'e /'ery clase together, some three or jour 
juii/ilies lo a ho//se, ai/d do //ol generally 
Ixtiv wtxMl j/res us ttte.se are tixi e.^X'>/sive.. 
Their ho/i.ses are low. mostly oj ju.si one 
.slo/'ey, .since anyotw building a biglvr one 
is (J)liged tit cede half the house to His 
Muje.sly jur //.sc by his noljtes, lords a//d 
a/i/hassadoiy, lo all of /ehom he provides 
11/ 7/ ig accomir/ijdalion-. 

ll must be .said that these impressions 
are coiiiratlicted by the acceiunts of Por 
luguese traveller Pinheiro da Vega, who 
found all s( ms uf gastronomic delights in 
Valladolitl. -The lamb is undei/iably the 
be.sl in the u-orld... The beej is also excel 
Ivut . The d//ck here is as delicious as 
fiiirs is dreadjul. There are peaches in 
abundance, and peaches a>/d grapes last 
alt year ro/ind. The be.st things I saw in 
I allciddlid were the c//.slards, made in the 
city il.selj. and the curd cheeses and fresh 
butter They are the be.sl and cheapest oj 

the/r kind that I have ever eate// any-
//•here... H//t the most ren/arkable thing IIYLS 
the injinile s//pply oj iro//t... There are 
aLsd et/ormoiis qu amities oj jrogs .sold in 
Valladiilid, as indeed oj .si/ails, lbo//gh I 
//ever eat them my.selj siuce I de not like 
them at all. . 

But catering in general, an area on 
which present day Spain [irides tt.self 
seems not to have been very sophisticated 
ihree hundred years ago, as the diarv' of 
the visiting French gentleman, De Brunei, 
reveals. - Taxes are .so high thai for one egti; 
the king takes u cii;irt( >. which is half u 

The Royal envoys from 
France who visited Spain 

during the 17 C. refer 
essentially to the northern 

regions. 

sueldo (coins of the pericKl), so that in 
uea/iy alt uj Castile a// egg casts sueldo. 
The taverns ure pitijul to behold: the dirt 
is eno/igh top/it one ojj orw's food. The 
cooking is done on a central jire ////der a 
lai-ge canopy or chim>/ey /vhicb gi/ es off 
s//ch dense stnoke that it seems as if they 
are tryu/g lo smoke a jox out oj its lair 
The wine is served jrom a wineskin of pig 
or goat try a poor jleu ridden mun orwom 
art dressed in rags-. 

His visit to the Bast|ue Country, home 
of Spain's leading gastronomes today, 
clearly impressed him even le.ss favoura­
bly, though he puts a brave face on it; 

-Att I ha/'e said .shows that life in S/iui// is 
poor indeed, tho//gh I must .say that here il 
was not as had as I expected, even though 
this is a fK>orer attd less fertile area tha// 
Castile. 

The 17C was the era wlien royal en 
voys from France visited .Spain, and the 
countp,' these noblemen describe is poor 
and miserable compared with their own 
experience of the splendid French coun. 
Their accounts reflect iheir uwn particu 
lur interests — food, prostitule.s, palaces 
— and refer essentially tn northern Spain 
through which ihey pa.ssed en route from 

^ their own c(umiry in 
1̂  Madrid. One phenn 
:g menon that .surpriseti 
3 them particularly wa.s 
f i h a t of the Spanish 
%posada. a sort of inn 

w h i c h s e r v e d o n l y 
wi ne. An\' travel ler 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 - had 
ly — in {he posadt/. 'I n 
make matters wtirse, 
they tended not to pro 
vicie beds either, sn that 
overnighi gue.sts had tn 
sleep on the floor, with 
their own cloaks as 
bedding. 

They also c o m • 
plained about the lack 
of sanitation in the cit 
ies, and the habit of 
thrtjwing aibhlsh out in 
to the street. -There is 
no provision at al! jor 
cleaning the city-, writes 
the .Marquis de Villurs 

of mid I7C Madrid. - There is no water i)i 
the river to cany away the rutjhish, i/'b/ch 
slays in the streets all year raui/d. It is the 
city ivith the targes! ni/mher oj carriages 
in the world in proportion lo its size, ai/d 
because oj the dirt Madrid is horribly 
m//ddy in wit/ler a//d unbearably d//sty 
in summer-

Spain's French neighlmurs were, it must 
be .said, traditionally ho.stile and these vi.s-
itors rarely ssiw fit tu make any positive 
cimment. Neverthele.ss, there was the nc 
LLt->iniia] n[iLTj iiiiiir.lL-d I.'in;, like Kik.-nriL-
de Si 1 houeite, whose Vo)'age en Espugi/e 
was published in 1770. 'Wliiie his compa 
t riots rarely had a gcKKl word to say for 
the character nf she Sjianisli or Pnnuguese, 
de Silhotieitc wrote: The character t i j the 
Spanisl.' fieoj/le is a mLxture o j good and 
bad qualities, of virti/es and / 'ices, .some 
times in cotiirudiction to one another, sa 
that the juxtapositio// makes it impa.ssible 
j o r tlx' joreign ohser/ er lo judge ivhelher 
the /'irl/ies tru/mph over vices or the / 'ices 
over tlx' vii-tiie.'i-. And that could apply to 
anv of us. 

ii) 
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MOUNTING 
UP FOR 

THE ANNUAL 
JEREZ 

HORSE FAIR 
Texi and phtrtos: 

Suzanne Murphy 

i'or Jerez de lit Inxnitera, in Ancfaliisian Sjniin, 
.s/niiifr enrires each year lo tbe clickely clack' <J' 
}.yoop)eats and tfie flititer of ivor^' fans:. Diirini^ 
one nia^ieai iveek eacli May, when its .shaded 
luitios and scpiares ernpl with tlie heady .scent of 
Jasmin and geranium, tl.>Lspnksjmxnis dieny town 
hloonis afresh as flanienco-guihect heat it ies and 
.slender cdhdWeras in nineteenth centiity riding 
attire fill l/.^e live lined fKirks, arenas and fairiitn's 
(islride /.Hgf:}-.ste/)/)i>ig /njnies in a eentitries old 
equestrian celebration known as tlx' Feria del 

(xthallt) or Jerez Horse l-air 



Tfje Jerez Horse Fair is an 
e.xtraordinary gathering of 
skilled riders'. 

While lesser know n than Se 
ville s April rail", often cited .is 
Spain's single must [ihnto 
grapheii t'\ent. Jerez' regional 
festival senes up e\er\' hit as 
much pageaiiir\'. cnli >r anii ex 
cilemenl as its famous couii 
leipun, bui nil a ivlivsltingly 
smaller .sc;)le. 

Pan compeiition. tnarket 
place ;iiid exlitbilion. thc jeicv. 

I Inr.sc f air is above all an ex 
(nil ir«.l i nan • gat hc-ri ng nf .ski 11 ed 
tillers ;inii high .spirited horse 
flesh pLtyed oiii wiih great flair 
and gusto againsi a hackdrnp 
nf iluwtiig wine, music und 
tlance. a iXTt'eclly orche.sti ateLl 
<H i ;isinn hy whii h these dyed 
in ihe wuni hnrse Invers can 
show iil'fihcir supeii> jVidahi 
,sian steeds in ;i series of races, 

riding events, auciinn.s. hull 
fighis antl cnlnrfiil ]iaiades. 

Begun us u livestock murkel 
in iiH-i, today's lair is still deep 
ly innletl in ihe tlisiinlive his 
lory ;ind folklore of this pint 
sizetl [larcel of Spanish real 
e.siaie l(K.uiei.l jiisi inland I'rnm 
ihe .Mkiniic c»a.st. While rec 
ognizetl thrniiglioia Spain as u 
premier breeding center for 
fighilng hulls and agile, danc 
ing horses, ll is Jerez' posilinn 
as the wt)dd's .siieri-\- cajiiuil. 
ihai has won it international ac 
< laim the ver\'word shern 
is a English corruption nf the 
n;ime -Jerez . 

Over the centuries, sherrx' 
li:is hrnught fame and fnnuiie 
in u dozen nr su uf its prntlui. 
ers like I laney. Osbunie, Rtii/ 
Maiens. '/,oi\o. Gonzalez fiyas.s 
;ini.i the Dume-cti concern 
wJiich muikets iis product in 
N( >nh ;\merica under the p( )]•> 
ular hi Inu brand. But if 
.shcrr\ -making is iheir busine.ss. 
Iini se breeding, ir.iiniiig and ex 
hibilinn are the true p;issinns 
nf Jerez' lir.si families. Ii is a 
legacy that dates Irack luin 
I Ireils nf yt-':iis ii) .Sp;iiii's ("arth 
usiun mnnks, generally cietlit 
ed viith devek)ping the i)rst 
Spanish hi use, the cart//Jui/o. 
which ujilay hears their name. 

Originally a mix < if M(«irish 
Beriier and Nubian skK k, the 
c/<r////V///(''.>;blniH.ilines gidrack 
tu the Arab (Kcupation nf the 
Iberian peninsula begun in ihe 
ye:ir711, Agile, even tempered 
and strung, this unitiue horse 
w-as chusen by Ausiria s i-in|->er 
or MiLXimilian fl fur the nrigi 
nal breetling stock uf ihe nuw-
laniuus l.ipizzunersnfthe Span 
ish Hiding S<.-1I(K)1 of VieniKi, 
fuiimied in f552. 

Con s it I e r i ng An tia 1 u sia n s' 
dee|vseaiotl reverence t'urflne 
hnrses. tl i.s irniiic indeeti, ihui 
ilieir own SCIKKII nf cLi.ssical 
riding .shutikl liave lu wait 
mure lluin liiiir centuries — tin-
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TTie parade flotvs f a r into the 
night, mingled tvHij sevillanas 

tnelodies and chilled flno.s. 

this ;ige tild ritual is fnii^hi in 
Ixith tiie iraditiunal manner 
and un hurseback in a nieihnd 
as rejai/ea, pitting the biiU s le 
rucity antl bruven,' against the 
speed antl agility of Uie 
specially trained ca>i//jano 
who act tin their riticrs s voice 
commands. 

But tor a chance in expe 
rience the real theatricality', vi 
talit>' and jxjjiulai" spirit nf the 
fiiir, there is [inthing lu equ;il 
on afteriicKJii '̂isit lo Cionziile/ 
Huninria Kiik, a shun tlisiance 
Irnm ilie loiign itincLs. A city land 
maik. it was recenth- refririii.shed 
with new lantLscaping and elab 
t)raie o\ erliead lighting tn mure 
st>Jishly acctjmmtidaie this cele-
bration's favorite pastime: 
promenading. On ftxK, on ht)r 
.seliack or aboard an astounding 
array of horse anti mule drawn 
fiacres, gigs, \'iett)rias and sur 
rev's, the parade flciws tar into 
the night in u cunstani e.xplu 
.sion of ctjior and energ)-. 

flarkly hantlsome men in 
broatf hrimmed hais and tradi 
tiunal Irajes carlos or .si inn 
jackeletl suits, sit prtnidly ;LS 
tritie siiperti /̂ ntialusiun mt)iinLs 
shuttliiif^ back and fonh alunj? 
the jwk's graded intthw-.rys. .Seat 
ed behind them, elegLuit young 
women in bri 11 iunt ly- ci jkired. 
ruifletl dresses and fringetl 
sliavvls .strain lu keefi their prec 
arinus positioning w ithuut be 
nefit of saddles. 

Iniemiingled in the streams 
t)f tralTif, duzeiis of open ear 
riages anti wagons ferry cos­
tumed revelers aruunti the park 
siuppinj; now and again to 
change î assengers. Their 
matched teams of htirses and 
mules dance with ihe color nf 
hame.s.ses fe.siturned in bright 
yellow, red, green md blue las 
sies. Frum the sidelines, old 
and ytiuiig take in this resjilend 
ent tableau of etjuipages and 
equestrians with a mix of de 
light and amu.sement while 

strolling the course or cliattiiig 
with friends at one of the pub 
lie or prirate cmetas or puv il 
lions which line ihe main iho 
rough fare. 

Tlieti. at dusk when strings 
nfcukned lights gti.sten snftly 
uveriiead and the cuvaltilde has 
subsitied for the day, the 
famt)iis .sarao jerezat/o ur Jere 
zean st)iree begins. Ltntler a 

cluutiless sky, cri iwds gather on 
the midway with its mern'gu 
rut ind, sideshows und (jjien air 
ttxxJ ,stalls or txintinue their leis 
iiiely promenades. Still others 
gather tn celebrate with friends 
and family in the dimly-lil 
tewe/fKwhich thrub rn the light, 
sviictiputed rhvthms uf cla.ssic 
.se/'iltanas melodies antl 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. 

Produced by OoNZALEZ BYASS 
T I O P E P E 

It's the mood. 





Jerez, in southern 
Spain, is known 

tbe world over as the 
home of sherry. It is 
also a city with an 

elegance and 
traditions all its own. A 

journalist bom and 
bred there takes us on 

a nostalgic guided 
tour. 

EREZ 
A GYPSY CITY WITH 
AN ENGLISH ACCENT Text: Paz Ivison 

Photos: ICEX 

M '̂ earliest memories of Jer­
ez surprise even me. I re­
member it as a town wliere 
one could hear a tion 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. 

Mearing the lion roaring, 
as ifbeneafli my windtiw, nev­
er ceased to inspire a certain 
degree of fear, though 1 did 
come to feel a privileged fa 
miliarity with that king of the 
.\frican savannah. Living in a 
cii:>' where palaces vie for pre-
tludiinaiice witli i, Inii cliev 
and bodegas... Smelling ;i[iil 
even hearing the must fer­
menting after har\'est-time.., 
the sweet perfume of orange 
hlo&som that wafted tiver its 
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Around 1100 B.C., the Phoenicians 
landed on the c<tast near present 

day Jerez. 

peaceful squares... All these 
childhood memories still 
liave the power to thrill me. 
Even then 1 felt privileged to 
have been bom there. 

Tiiere were many English 
people in the city/town/vi­
llage (call it what you will — 
for me it was all three). By 

I he time ! was horn, 
iliey hatl already been 
there for many years, 
at least five genera­
tions. For all that they 
iiad mixed with the na­
tives, they continued 
to .speak English with 
the mo.st impeccable 
of British accents 
whilst speaking that 
I isping sort of Span ish, 
full or erosions and eli­
sions, which is one of 
the less desirable as­
pects of the Mcx>rish 
legac>' left in this part 
ofSpain. This mixture 
of the British and An­
dalusian not tinly ac­
counts for the idiosyn­
cratic tendencies of 

the jerezanos but also ex­
plains why there were more 
Bentley's and Aston Martins 
here than elsewhere in Spain 
:md 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 fomous, as they did 
the Portuguese city of Opor 
to, home of port wine, it is 
only frtir to point out that Jer 
ez already existed as an im 
pottant c m in its own right 
long before they came on the 
.scene. Hven before the 
Greeks came to these shores, 
and via them to the entire Ib 
erian Peninsula, the Phoeni­
cians had already established 
a ciC)' here. After having been 
expelled from Canaan by the 
Israelites, around 1100 BC, 
the Phoenicians landed on 
tlie ctiast near present-da '̂Jer­
ez and founded Gadir, today's 
provincial capital of Cadiz, 

just 30 km. from Jerez by mo-
tonva>'. The Pht:ienicians 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, 
mvth-shrouded kingdom ot 
Tartessos had already lived 
there. Be thai 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 Tartcssans and Phoe­
nicians chose it for its privi­
leged ItKation on tlie stretch 
ofcoastal plain between the 
Atlantic and the .Medirerra-
nean, its strategic position on 
the river and the feniie tenain 
nearby. Later in the ctiurse of 
history, the Rtimans txcupied 
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 already 
famous for its wines, al­
though the>' bore little rela­
tion to the ones we know to 
day. Tiie Romans were 
followed by the Visigoths. 
Spain was a Promised Land 
I'nr ilie.sf iun"iliertit'i"'i who 
unfoitunately left so tew tra 
ces behind them: evidence 
suggests that chey populated 
this area around 414 AD. 

THE ARRIVAL 
OF THE ARABS 

Nearly four centuries later, 
the Arabs invaded. Curiously 
enough, w-hai was probaliK' 
the first great battle between 
the Arabs and the visigoths 
was ftjught out on the banks 
of the river on which Jerez 

in 



A guide 
to Jerez's 
top tapas 
As you might expect, the la 

vourite drink around Jerez is 
sherry. The city is frill of bars, 
vivid with local colour, where 
/erc2^fl«c« order their sherry by 
the half Ixitde to be sipped 
slowly to the accompaniment 
of varied tapas and conversa-
Uon. This is a inarvellous w ^ 
to get to know sherry and its 
knack of combining .so well 
with many different types of 
food. The following are some 
of the favourite local liaimts: 

LAS BOTAS. 
Santo Domingo, s/n. 

Although in the new and ra-
pidl\' e.xpanding part of town 
kntJwn as La Aivnida (not fas 
from tlie centre), this bar is 
charged with traditional atmos 
phere. laside, you could be 
lieve yourself to be in a sheny 
bodega: the walls are lined 
wiUi wooden casks and the 
tapas served here are unadul-
leraiedly traditional. Among 
til em are tortiUitas de cwria-
rones, deliciously crispy shrimp 
friners. Like all good local liars, 
it also serves excellent ham 
and charcuterie in general. 

BARjrUANITO 
C/ Pescaden'a Vieja 

This is a delightfully un­
spoiled bar a recendy restored 
alleyway in the heart of the city. 
It has been well known ftir ye 
ars for its good tapas, not only 
impeccable classics like ham, 
cheese and olives, but also its 
cooked tapas, tasically small 
portions of traditional local 
dishes. Juanito's stuffed arti­
chokes are a particular local fit 
vourite, and there is a wide 
range of the region's wines to 
go with whatever you choose. 

TENDIDO 6 
C./ Circo, 10 

Tendido 6 is actually a well 
know restaurant which also 
has an excellent bar accessible 
to diners and non-dinets alike. 
It has an atmosphere all its 
own, and the wide range of 
tapas displayed along the 
counter are mostly fusn and 
sea-food based. It serves ex­
cellent fi.sh roe, delicious 
clams marinieres in a sauce 
made with paprika, garlic and 
//HO sheny, and gatmas al aji­
Uo — prawns in oil and garlic 
with a touch of chili — to 
make your mouth water 

l A VENENCIA 
C./ Larga 

La Venencia is one of Jerez's 
clo-ssics, liight in the bustling 
commercial centre of the cit>', 
this tiny bar serves an amaz­
ing range of tapas including 
cooked ones wiiich can 
amount to a light meal in them­
selves: meat stew, meat-stuffed 

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

CAMINO DEL ROOO 
Avda. Nuestra Sefiora de la Paz, 
Barriada de Espafla 

Uiis bar a ftivourie haunt 
among those who make the an­
nual pilgrimage known as the 
Romeria dd Rocio — a &r from 
solemn af&ir, despite its reli­
gious significance. The event LS 
an ancient tradition, and the 
tapas served here are made 
with a traditionalist clientele 
very much in mind local home 
cooking lives on in dishes like 
feerza gjtana, a meat and ve­
getable stew and there is also 
excellent ham and charcuterie. 

MAYPA 
Cruz Vieja, 5 

Tills LS a very pcpular bar in 
an old pan of town. Locals say 
that it serves the best beer iri 
Jerez, thought not to the exclu­
sion of a wide selection of sher 
ries. It is al.so pretty gcxxl for 
tcpas, particularly preserved tu 
na, anchovies and mu&sels and 
an excellent tortilla de patata 
(Spanish timelette). 

EL BOQUERON DE PLATA 
Plaza de Santiago 

This tar is an excellent exam 
pie of a local phenomenon. It 
stands next to a fried fish shop 
which senes excellent, fieshfy 
fried pescadito friso You buyyaur 
portion tiiere and then take it 
into the bar which sells yoo the 
drinks and olives to go with it 

.stands: the Guadalete. Given 
Jerez's proximit^' to the .Straits 
of Gibraltar, which separate 
Europe from Afric^a, it is hard­
ly suprising that the Arabs 
.should have reached Jerez .so 
stxin after setting foot on the 
Peninsula. 

The period under Arab 
dtiminatitin was tine of great 
splendour for the city. We 
have inherited superb archi­
tecture and, some claim, our 
sensuality, from those cui 
tured, refined people. They 
ctilleti the ciry Sherish, from 
which the English word 
-sherry- clearly derives. iLs 
stout city walls — of which, 
sadly, only fragments remain 
— towers, battlements and 
the remains of the imposing 
Moorish stronghold, the Ah 
cazar, 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 Chri.stendom. History' has 
it that the king himself 
pruned the vines in the vine­
yards around Jerez, which 
iiad 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 
tumal roarer of my childhood 
— dates from this period. AJ 
fonso X shared out Jerez 
among the 300 nobles, or 
hijosdalgos{.\\ter3\\y, -sons of 
someone-) who had accom­
panied him in battle, and they 
resettled the city, giving rise 
to a new urban population 
of gentry who lived off in­
come obtained from the rich 
lands surrounding the ciry. 

During the I4th and 15th 
centuries, Jerez played an im 
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Jerez is not only sherry industry. 
Its architectural heritage 

is a rich one. 

portant role in military stra­
tegy since it stood on the 
border between reconquered 
Chri.stian Spain and the area 
which remained under die 
doniinadon of the Arabs until 
they were definitively ex­
pelled in the late 15th cen­
tury. Once the Christian Rec-

oncjuest had been 
achieved, the inhabit­
ants of Jerez could af­
ford to spend less time 
and energy on war 
and defence and more 
on cultivating their 
gardens. From the 
15lh to the 18di cen­
tury, many export com 
panics, 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 
flourishing commer 
cial relationship whicli 
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 
intlustry. 

ARCHITECTURAL 
HERITAGE 

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

not previously thought to be 
tif 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 beautiftjl Renais 
.sance fa<;ade, Italian Loggia, 
marble columns and sratues 
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, daring back to the 7th 
century BC, which was dis­
covered in the River Gua 
dalete. 

Another of the city's archi 
teauial marvels is the Cattuja, 
or Charterhouse. The Carthu 
sians considered this hilkx:k 
on the banks of the Guadalete, 
overlooking the fertile plain, 
an ideal site for a monastery. 
Jerez's Cariuja, 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 ."̂ len 
did entrance is the work of 
Andres de Ribera (1471). The 
noble cloister combiness the 
Gtithic and Renaissance styles 
in perfea harmony and is giv 
en added diami by the central 
fountain surrountled hy mar­
ble columns and other decor 
ative features. The fecade of 
die church is later (1667), and 
is clearly Baroque. Within the 
church are fine jiaintings by 
Zurbaran which were once in­
corporated into the high al 
tarpiece. Apart from leaving a 
legacy tif the historical and ar 
tistic imjxiitance of the Char-
terhoLLse — it is such a lantf 
mark for the locals that they 
have unofficially changed the 
name of the stretch of the 
Guadaletc which ains below 
the monastery to Rto Cartuja 
— the Carthusians also en­
riched the city in another, al 
together more surprising, way. 
Horses. 
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The period umler Arab domination 
was one of great splendour 

for tbe city. 

The Carthusian htirse is the 
only abstilutelv pure Andalu­
sian thoroughbred ui be 
Ibund 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 b<night by 

Carthusian monks 
from a certain Zamo 
rano, from Jerez. The 
S-)reed can be traced 
back to Asian origins. 
The Carthusians never 
cro.ss bred their horses 
so that their beauty 
and elegance survive 
intatt to this dav. Tliey 
are flne-btmed, nim­
ble creatures antl are 
ideal for haute ecote 
dressage. Nt)l for no 
thing dties the city 
boast the one and on 
ly Higher Andalusian 
School of Equestrian 
Arts and a famotis 
stud larm with a stixk 
of mares and stutls 
which ensures the (xir-

ity of lineage of its thorough­
breds. The Escaela Andaluza 
de Arte Eci4estre (see Spain 
Gt:»urmetour issue no. 9) is 
based in a magnificent palace 
aaributed to Gamier, architect 
of the i ^ s Opera Hou.se. Eif 
fel alsti wtirked in Jerez and 
left his mark in the elegant 
iron-work of the city's railway 
station and in the mannerist 
Gonzalez Byass btxJega. 

Most of the palaces in the 
old part of tt)wn belong to 
the peritid when the fr>rtunes 
of the city were at their peak, 
the 18th century, and show-
clear Italian and Neo c!assic-al 
influence. One of the most 
outstanding examples of re 
Ugious architeaure is the very 
heart of one of the most pic 
tiirest]ue quarters of Jerez, the 
Barrio de Santiago. This 
neighbt)urhood can justly 
claim to be the home of ge 
niiine flamenct> in that for 
many, many years it has 

ht>used the gypsy ctimm unity 
frtim which the greatest ca//te 
jondo singers and flamenco 
dancers have sprung. It is a 
humble neighlxiurhtxxi of lit­
tle whitewashetl houses, tltim-
inated by the majestic cliurch. 

Still ill 'he old city centre, 
very near to the Plaza de San 
Ditinisio, 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 BLI-
rtx^ue. Us bell-tower is set 
apart frt)m the main build­
ing — a typical feature of 
churches that were tince 
mosques. The cathetlral we 
see ttiday, with its five rib-
vaulted naves, dates mainly 
from the 18th centurj-', thtiugh 
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 sur\'ived 
intact. 

The Jerez of the late 20th 
century is a somewhat hig-
giedy pigggledy mixture, its 
eclectic elements bound to­
gether by an abundance of 
parks anti gardens. There is 
one large park in the north 
of the city where the feimous 
Htirse Fair, or Feria del Ca-
ballu is held each spring; 
another, the Retiro, in the 
east, anti lots of gartJens be­
tween the two, some of them 
a botanist's delight, many be 
kinging to the timous name 
bodegas. It is heartening to 
realise that the city's main in 
dustry aaually helps to keep 
it beautiful as well as pros­
perous. In the west, in a suit 
ably jungle-1 ike park, is Jerez's 
Zoti, .source of the roaring 
which, alting with .so many 
elusive impressions, haunts 
niy earliest childhood me­
mories. 

24 





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 protiuced in the Southeast of the Pro­
vince of Cordoba, 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 Oi! whose quality is assured by 
the «Consejo Reguladorw or Quality Gua­
rantee Council. 

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

You, too, can uncover an exquisite flavor... 
it's ju.st inside this bottle of CAMPOLIVA. 

Aveites Virgeno de Oliva ttt- Baena,S.,\. 

AceitK Vfrgenes de Oliva de Baena, S. A. (ABASA) - Apamdo, 32 - BAF.NA (Cordoba) 
Carreiera de Fuentiduciia, sVn. Pit. 1,4 • BAENA (Cordtiba) lispaiia 

Tclefonoi Nacltmal (957) 67 04 00. ImernaL-icmal 14-57-67 04 00 
Telex; 76691 - Fax: (57) 485436 

TMIKIRTER AND DISTRIBUTOR FOR U.S.A. FREDERICH B. .SEGGERMAN SELECTIONS 337 WALKLEY HILLROAD HADDAM CF 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, noiv 
recognised as one of tbe healthiest in the world, and this seal of 
approval has boosted its status among foodies and nutritionists 

alike. 

SPANISH OLIVE OIL 
A CONNOISSEUR'S GUIDE 

Text: Jose Carlos Capel/Phottis: P. Sancho-Mata 
ibis whole phenomenon lias produced 

a n t^ category of connoi&seur — the olive 
oil buff. Just as the wine buff recommends 
particulai' wines to go i^ith particular 
di.shes, there are those who maintain that 
yt)U should iie equally choosy about which 
olive tiil you use. Some European restau­
rants even go so lar as to provide their 
st^ihisticated clients witli an oil list. Clearly, 
now is the time for all .self respecting frxid 
enthusiasts, whetlier cooks or gourmets, 
to hone up on tilive oil. 

Tile ]iarallels with wine are many. Olive 
<i\\s iungt- fiuiii superb, virgin olive oils lo 
the fmnkly ordinaire. Within the Mediter 
raneiai basin, there is a huge variety of 
types, colours and flavours — no tw-o are 
[lie same. Even the \(Kabulary used to 
describe them —fresh, almondy aftertaste, 
fragrance, fruitiness, bitter, sweet— seems 
borrtiwed from the world of wine. 

In .Spain there are as many kinds of vfr-
giti ()l jve oils as there are production areas. 
TTie variety of olive, the type of soil in the 
olive grove, the degree of ripeness of the 
fruit, liandling and hygiene conditions dur­
ing harvesting and weighing, the type of 
pre,H,s u.sed antl weather conditions during 

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

More and more of Spain's oil-mills are 
being modernised, not only in technolog 
ic-dl temis but also in attitudes to hygiene 
and quality' control throughout the pro 
duttion jxircess, and the effects are clearly 
discernible in the oil prcxiuced. Although 

Both the variety of olives and tbe type 
of soil have tbeir effect on the etui 
product. 



mtx.lem niethtxls still follow the tild tra­
ditional t)nes in principle, there are some 
Important differences in the equipment 
used. 

UP-TO-DATE TECHNOLOGY 

Ttxliiy, the ancient conical granite rollers 
driven by animal or water ptiwer are now 
all but extinti, and the crushing prtxress 
has now been automated; hydraulic 
presses liave i;iken t)ver from the old .SCTCW 
or lever presses, and the separatitin of sol­
ids from the oil is efficiently performed 
by mt>dern spinning machinery as op-
pt>sed tt) the age-old decanting method. 

Before crushing, olitfes are sorted 
according to provenunce, condition 
and intended use, in order to 
evaluate their quality. 

Overall, the -continutiiis- system, so called 
because the stages tif the extraction pro 
cess follow on from each other without 
intemiption, is tiusting the traditional one. 

After delivery at the mill, the olives are 
automatically washed and cleaned of all 
extraneous matter that could have a tletri 
mental effect tin the taste, smell or clarity-
of the oil tir accelerate the fermentation 
prtK-ess. .Some olives will be firmer than 
others or will be suitable for producing 
different types tif till. Before crtishing, they 
are therefore sorted acctirding to prtiven 
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 lo.ss of quality. In the va.st 
majority of Spain's production areas, the 
olives are harvested and crushed on the 
same day, 

The crushing prticess scores the skin of 
the fii-iit .so that the oil contained in its 
cells is relea.sed, and every effort is made 
to protect the resulting pulp from the air, 
wtiich produces oxidisation. Next comes 
the beating stage, carried out in large cy­
linders with rotating blades. Here the piil[i 
is homogenised tt) make it easier to extract 
'its fat content, and temperature is carefully 
controlled. Temperatures over 30' C 
(8") F) give higher yields but at the ex­
pense tif amma. TTiis accounts for the su­
perb quality of cold firsl-pre.ssing olive < )ils 
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Nl A\ conies ihe extraction pnxess prop 
er Hie nwxlern centrifugiil .spinners which 
separate the lit[uitl from the .solid have 
the huge advanrage of being liir nitire hy 
gienic than the traditional presses with 
their pads uf espano or txKonui malting. 
Before packing, the oil is stored —for no 
longer ihan eight to nine months in 
clo.sed .stainless .steel coiifiiiners which tap 
er at file base to facilitate the removal of 
impiiriiies, away frtim light anil air. Mean 
while, the oil is gradually improving in 
flavour, losing some t)f Its earlier bitiemess 
;ind gaining s-t\'eeine.ss by a n;mir:il pit K.V.SS. 

After filtering, quality virgin olive oils 
are beautiftilly tiL-jr;uid. if ihey satisfy qual­
ity control requirements, are ready frjr the 
marketplace. Tills applies tmly to duov 
o'lls with less than 1.5 ' t>f acidity, which 
ure known -as jiuns '\'h •̂ l)esi > it ihe.se, 
with I of acidity or less, are called (',v//w. 
and come into the -black label categtuy 

Tbe extraction process, to separate 
tbe liquid from tbe solid, is done uHth 
modern centrifugal spinners. 

Oils which are nut quite LIJ) IO scraich — 
they may be itiu Mrt)ngly (lavoinetl. over 
acitJic tjr a ptx)r cutour. ti ir e.\am]-)te — are 
now refined by tlisiilling the fatty acids, 
vacuum filtering and vapt)urising It) get 
ritl of the offentlttig componenis 

Tliese refined oils are either used iu.st 
as then- are by the workl's canning In 
dustries, fr)r example— or are blended 
with fruity, aromatic virgin t)il so fliat they 
take on cliaracter. This blent! of refined 
and virgin olive oils (proptsrtions van-) is 
tjflicially kiK)wn as -pure olive oil as op 
jxj.sed to -virgin olive olf, antl these are 
the two main categories in Spain Both 
types have pank ular aiiribntes t>f .smell, 
taste aiitl - flavour- (a concept which en 
capsulates taste and aroma) which make 
them suitable for different uses in the kit 
I heir 

ASSESSMENT TECHNIQUES 

As a rule of thumb, the colour and aro 
ma of a virgin olive oil provide useful 
Inform.iiioti Like all fruits, olives reach a 
fniini of rijieness beyont! whit'h they grati 
ually turn black, and the degree t)f ripeness 



VIRGIN O L I V E OIL - Production in metric tons 

LERMDA 
HUESCA 
TEFIUEL 
ZARAGOZA 
TARSAGOMA 
C REAL 
MADRID 
TOLEDO 
ALICANTE 
Sower Mtfi^r, at AofH-. 

350 
184 
514 

1197 
5 737 

12 500 
1 ez7 

12.200 
4430 

CASTELL ON 
VALENCIA ... 
BADAJOZ . , . 
CACERES . 
GRANADA . . 
JAEN . . . 
MALAGA . 
CORDOBA . 
HUELVA 
SEVtLLA . . . 

3620 
7280 

23.300 
4985 

2994S 
160271 
35.76? 

123914 

5349 
42 933 

ol ihf olives Irom whicii it v\us e.xirji'icLi 
is an Imponani t'aclt)r in delemiining the 
tiiar.iclerisitc ol .t s'irgin olive t)ii. Tlie co­
lour range of these oils is cijiisiderable: in 
gener:il, :i goltleii yellow oil will Ix- svteel. 
cAiracietl from late-harvestetl olives, while 
tlurk greenish ones are fruity antl slightly 
bilier having been extracted from le.ss ma­
ture fruit. 

Once you get in it) die subject, t)live t)il 
can l>f every bit as fascinating and chal­
lenging to ihe tasier as vvine. The oil t'on-
nulssetir can discern by nose or palate if 
something Is amiss — lasies and .smells of 
oli\'e |ulce. nuLsiiness. even e.sp;ino. all 
siiuick of a faulty flaboiaiion process. 

Eaclj hurt est gives different oils, but 
certain production areas produce 
cousistettt qua lily oiLs. 

Ideally, table tiil sh*)uld la.sie ol' nothing 
but the olives from which it was matle; 
any other mste is there by mistake. 

iMihoiigh each harvest gives oils quite 
tlitVerent from ihe last certain product ion 
areas can be relied upon to produce cx)n-
sisienily top-qualliy oils, each with its t)wn 
characteristics. 

Andalusia's olive oils, especially tho.se 
from the region's two Denominations of 
Origin, Baena (Cordoba) and Sierra de 
Segtira (Jaen), are tibtained in the main 
from the picudo and piciial varieties of 
tilive, T'hey are characterlsiically fruliy .ii u I 
fragrant tind iire slightly bitter to tlie pahite. 
Well made t)ils from this region are full 
W.iv luretl. rounded, and have an exquisite 
finish anti Iting-lasting aftertaste. 

Catalan oils are made from theart>equi-
na oli\'e antl ihe regit)n also lias cwr.) D.O.'s— 
lil irjas Blancas and Siurana. Low on asirin 
gency, these are .sweet, smooth oils witli 
no etlge tt) them ;md sometimes ha-ve a 
clejn, almtindy aroma. Lower.'\ragtin, and 
.\lcafiiz in paiticular. protiuces oil from 
empeltre olives with an excellent flavour, 
Tlien there are the oils of Toledo, Extre 
madura, Le\amc,.. each olive-grtiwing area 
ol Spain gives oils with their own Individ 
iial .stamp, 

\'irgiii olive oil is .sold eidier as a varietal 
oil. namely derived from olives tif tine 
single variety, or blendetf combining two 
OI more vaiieial oils with complemeni an" 
chank iL risiir^, 'I'he set ret of siit-cess Is the 
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skilful balancing of neutral flavoured t)ils 
with ones of nn)re prom lunced character­
istics. 

Tlie type of tiil olficially denominated 
pure olive oil, afst) a blend, though here 
of refined olive oil with art)matic virgin 
oil, accounts for a significant proponion 
of the market. Tliis is al.so e.xcellent oil. 
smootli 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 
ht>mogeneity. 

LOCAL CHARACTER 

There are iit) hard and fast rules as to 
what oil to ttsewhen: each c<K)k will lia\e 
his owrt preferences. Tliat Ix îng said. Iiow-
e%'er. here are st)nie general hints. 

Tbe best qtuility virgin olive oils, with 
T of acidity or less, are called CTCtras. 

Catalan oils, typically smooth and low-
on astringency and etlge, are excellent for 
dressing salads, ctioked vegetables antl 
ptiacheti fish, ft)r making nvayonnai.se and 
alsti tor fried tir scrambled eggs and 
omelettes, for adding a tt)uch of richness 
to vegetable purees and for use in the 
delicately flavoured dishes of ncn/velle c//i 
sine, which Is p;irticularly ptipular in Cata 
Ionia, Headers who learned al their moth 
ers knee to cream butter and sugar to 
make a sptiiige cake will be surpri.sed to 
knt)\v that in Spain we use olive t)il ft)r 
cake making, and here again Catalan oil is 
particularly suitable. 

Andalusian oils are altogether fruitier, 
generally with moreanima and often sLib 
tly bitter. Tliis makes them panicularly suit 
able for fry ing —potatoes fried in this t)il 
aie delicioiLs— and for .softening or brown 
Ing the basic Ingredients of a .stew, The 
lighter, medium fruity .'Kndaliisian oils are 
also excellent in .salatis and are Ideal for 
Spain's regional cla.sslcs like bacalao al 
pupil {salt cod cooked In oil with garlic 
antl chili pepper), green sauce fish dishes, 
soasetl fish and game, ;UILI .̂ ntlalusia's own 
gazpaclx). a cold, itimatt) based summer 
.soup. Strangely enough. Iival 'oil is not 

31 



always die be.st .sniietl to kK'al dishes. For 
me, Catalonia's simple yet tlelicit>us clas­
sic, pan con tomate {fresh bread rubbed 
with a cut tomato antl sprinkled with till), 
tastes even belter with a semi fruity An 
tialusian oil tooffset the shaqme.ss of llie 
tomato. Similarly, Malaga's ajo hlanco(a 
cold soup t)f almontls, garlic and water) 
becomes extra special when inatle with a 
Borjas Blant as or Alcafliz virgin olive oil 
or even a .smtHJih pure olive oil rather 
than the fniitier linal iirotluti. My {ler.sonal 
view is that one should ca.si traditit)n iti 
the winds and quite simply use what be.si 
prt)duces the desired effect. A salad 
dressed with a sweet oil, for example 
tastes quite different from one dres.sed 
with an almondy or slightly bitter one; 
each oil will bring out tlllTerent •a.spects 
of the fotxl st) that the taste, smell and 
even the overall style of the dish in ques-
titjn will be changed. 

Abroad, olive oil u ill play an impor­
tant role in tlie diet of the future, as 
it has in .Spain for centuries. 

Spanish cooking, both traditk)iial and 
modem, relies heavily on olive oil. Valen­
cian paella, Galicia's incomparable hake 
ca.ssert)les, Andalu.sia's inimitable fried 
flsli... none of these would have been in­
vented had il not been for olive oil. And 
what about rumvelle cuisine, where deli­
cacy is all? Try ti i imagine .steamed or salt 
bakel fish, al dente vegetables t)r vivid 
salads without the obligaton' tf)uch of das-
.sy olive oil, 

X̂'e are also fimi believers in t)live oil 
for frying, as was the great Brillat .Savarin. 
Olive oil expands in the frying pan and 
does not deteriorate in flavt)Lir when heal­
ed as do seed-extracted t)ils, st) that the 
food emerges crisp, golden and with its 
own flavour still intact. Of course there 
are other factors which are vital to sue 
cessful frying. The pan it.self shoultl be 
wide and deep enough .st) that when half 
friU of oil it provides plenty t>f room for 
what you are going tti fry, antl thick-based 
so that the heat is evenly distributed, l ite 
ideal frying temperature is 180' C 
(,̂ 65 F), and you should fry food a little 
at a time so as nt)t to reduce the temper 
ature. Never let the oil get hot enough to 
smoke: at very high temperatures, the 
molecular structure of die oil changes 
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GIRALDA OLIVE OIL 
THE GOLDEN TOUCH OF SUNNY SPAIN 

No additives 
No preservatives 
No artificial coloring 
No sodium 
No cholesterol 

A mono-unsaturated oil, the most 
acceptable for salads, sautering and 
all other cooking purposes. 
GIRALDA olive oil is available 
in Extra Virgin and Pure varieties. 

SALGADO.S.A lelex23391 UCAE 
Tel. 2327715 Fax 522 4416 



and acrolein, a toxic substance, is pro­
duced 

Although olive oil does not lose its 
qualities when used repeatedly, you 
should ntit u.se the same lot for frying 
more than four or five times. After each 
u.se, filter it through a fine sieve to re­
move all ftxid 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 import:mt 
role in the diet of the future. 'Ihe wave of 
health and nutridtin, inititated in Ntnth Amer 
ica, which has washed over us all has result 
ed in olive oil's taking over from animal 6its 
in many counuies, regardless of culinary-
initlition. 

The colour and aroma of a virgin 
oUve oil provide useful information, 
Just as tvith wine. 

Smart fotxl shops In New York, Paris 
and London nowadays stock a wide range 
of olive oils, stylishly bottled and wkh 
labels showing the harvest and bottling 
date and the growing area. Like exclusive 
perfumes and good vintage wines, .some 
of the.se btittles are very expensive in­
deed. 

Given curtent trends in food —the tri­
umph of the subtle tiver the stodgy— pure 
olive oils (blends of refined and virgin) 
are sure to win the day over insipid seed 
oils. Virgin olive oils already txcupy the 
top end tif the scale and their individuality-
and unlTcatable quiility 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 laliel- specials and know tlieir grow­
ing areas and their vintages. 

The Mediterranean cultures have 
kntiwn all about olive oil for centuries. 
Here in Spain, we're ntiw making it bet­
ter and better, and the word has got 
around. 
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Gazpachv Set'lllano 

Ser\'e.5 6-8 

H ripe toDiatcx's 
1 L'liivf garilc 
2 green (WpiTcrs 
1 iuink brf-:id nmisieneLl wiih v̂atcr 

' 1 wlntnlass olive oil 
Shcrrv' \ inenjr 
water 
sail 

Cut iii> the mmatoe.s and jxfppers 
1! IUHIIK antl whi// in llie hlemk-r wiili 
ihe breaJ, g;iriit, a dash uf vinegar and 
3 little water hiis the mixture ifiiuiiiJli 
a sieve, then .̂ iesLsori wiili .s;ill ai)U adjust 
Ihe proportions ot vlneg:ir an J u~jter 
so that the .UMIJI just slightly tangV'. 
Chill, then sen'e siirinkled with finely 
chopped green pepper, i)nion, til-
Lumber, liard boiled egg and anything 
else [hat takes your faney. 

Serves 4 

I.'2 kg muslirooms 
3 soupspiKjiis sweet e.^r.i virgin 

olive oil (tlorjas Blancas tj^e) 
1 soupspoon Sherry vinegar 

salt 
ground white pepper 

I n;i1i.ini1 y i i g h i m 

IriiTi the nutshnioms, wash theiti 
well, tiien slice ihenl very finely and 
plate in a sabd bowl. Season win salt, 
pepper, oil and vinegar. Met well and 
allow lo rest in the refrigerator for an 
hour and a half. Before serving, heat 
the ytjghun anti siir gently into tl)e sabd, 

Cucwttffer and 
yagliUTi soup 

Serves 4 

I '2 kg fresh eiH, iimher.s 
1,''2 cloi'c garlic 

4 natural yoghurts 
6 sonpsixmns sweet extra virgin 

olive oil I Btirja Blaneas 
type 1 a lew sprigs leniiel 
(optional). 

Peel the cucumbers and '.vim:/, rhem 
tn the blentler with tlie earlii . the Vt ŝ li 
iirts and [he Sea.son tlie mbttiire with 
sal! and chill. Serve in .'.oiip cups, with 
chofiped fennel .sprinkled on lop. 

Brandade 
oj salt cod 

Serves 4-6 

l / i kg salt cod 
1/4 1 fruity extra virgin olive oil 

{Sierra de Scgut;i or IJaena 
type) 

1 dl milk 
Rr[>iind white pepper 
lemon juice 

1 medium sized boiled potato 

Stxik the sail cod for l i i hours, chang­
ing the water three or (our tinies. Drain 
and dry It then cut into fine strip,s. Put 
half tfie oil intci a deep IH'ing pan or 
saucepan and heat gently, then add the 
t<)d ttsing a wosiucn .spc>t>n, mix the 
rwo tfjgether until they coiiihtfie m f<Htn 
a smooth pa.sje. Take the pan off the 
heal and then add the potato, mashed, 
Ihe milk anil the rest of the oil. Keep 
working the mixture until it is quite 
lump-free, then season with white 
pep[:ier, a scjuec/.e of lemon and salt if 
needetl. Serve the brandade cold or 
slightly watm, with toast. 

Soused quail 

Scr.-e5 4 

H quail 
i small onions 
6 whole unpeeled cloves garlic 

t 1 - 2 dl semi-fhiitv extm viigin olive 
oil 

1 17 dl wine vinegar (preferably 
Sherrj') 

Z l:>3y leaves 
1 soupsptxin black 

pejipercorns 
I niedkim cttrrtjl 
1 stick celery 

salt 

Cle-an and truss the quail, then place 
all the ingredient-s in a fXK with a gener 
OU.S pinch of salt and just enough water 
to cover. Bring to the l>ciil then allow to 
cook gently until the quail are tender. 
Check the sea.soning, then allcywto cool. 
Serv-e the tjuail cut in lialf on a bed of 
said (watercress, endive and celery, for 
example). 

Banaiia /fitters 

Serves 4 
2 bananas 

125 g Hour 
1 soup.spoon sweet virgin olive 

oil (Siurana or Borjas Blancas 
type) 

2 eggs 
1 dl milk 
I dl beer 

1 te-aspoon sugar 
icing sugar 

Mix the egg yolks in a bowl with the 
flour and a pinch of sal L Slowly add the 
beer, the milk and the oil, then beat 
vigorously and allow the mixture to 
stand at room leniperature for two 
hours. When you are ready to fry, whip 
the egg-whites until .stiff and fold into 
the mixture. I'eel the bananas and cut 
them into 2 cm plei:es. Heat the oil 
imtii very hot. then dip the banana 
pieces into the b-atter one by one and 
try-until g<)lden. Drain them on kiti-hen 
paper and sprinkle with icing sugar be 
fore sert'ing. This recipe can Be adapted 
fur manv other types of fnilt. 

Carbonell 
SPANISH OLIVE OIL 

C d r b o n c l l y C I D 
de Cordoba, S. A. 
Cira. Nal. iV. km. 387,8 
Telex: 76628 CAREX E 
U a i i - COflDOBA . Spain 

C a r b o r e l l l U k t L !d . 
Design House 
32 York St reel 
TWICKENHAM 
Middlesex TW1 3LJ 
Telqx: 27413 DESIGN G 
United Kingdom 

Cart>orten y Cia. 
de Cordoba 
Deutschland GMBH 
Stalburg^trasse, 5 
6 FHANKFURT AM MAIN 
Teleit; 416321 CARB D 
West Germany 

Carbonell Nederland B V 
tA/esterdreef 1E 
2162 CS Nieuw Venrep 
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Hnl lan r i 
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Tlie main reason for 
having become the second-
largest selling Gin in the world 
is the great quality, 

Larios Drv Gin. 

For enquiries plea.se contact: 
Lario.s, S. A. 

Malaga (Spain) 
lelex: 77378 I.S A K 
Fax:(>2) 32 68 81 



Tile first Spanish word both 
my children learned before 
diey 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 CO elicit squealing 
pleas from children of all ages. 

In fact, the Catalonian brand 
name may be Spain's single 
most important linguistic con-
tributitin to languages spoken 
on five continenLS 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 
countrie.s, and the Barcelona 
lollipop is the undisputed 
market leader in fifty of them. 
Chupa Chups i.s a brand name 
recognized in all far corners of 
the earth — especially by 
three- to 12-ye3r-olds, their 
parenLs, grandiiarenLs and dent­
ists. 

The Barcelona based, fimiily-
riin firm, can easily boast that 
il pr(x.iiice,s I he \uirkfs beM sel 
ling lollipop. Placed end to 
end, this year's prtxiuc-
tion of Chups Chiips 
would circle the world 
four times, That's about 
1.5 billion lollipops, or 

in Barcelona taught 
children in 100 different countries to say 

"Chupa CbupS' 

Text: Ana Westley 
Phoios: Chupa Chups 

• • ' • • . 
about 200,000 tons of c-andy, a 
mind-boggling calculation for 
a nine year-old of any nationa-
lit>'. 

Relatively new in the U.S. 
market. Chupa Chups launched 
in 1987 a $9 million pioneer 
advertising campaign In Call 
tbrnia intrtxiucing its Meltxiy 
Pup, a lollipryp that plays a tune 
(even Beethoven's Fifth Sym­
phony, according to the TV 
commercial). 

The company's founder, En­
rique Bemat is now deter­
mined to break into the virgin 
Chinese and Ru.ssian markets. 
The potential market of some 
300 million lollipop-deprived 
children in China and another 
40 million poic-niinl fiinior con­

sumers in the U.S.S.R. is a 
mouth-watering challenge that 
Spain's lollipop king finids hard 
to resist. 

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

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

-They are wary of joint ven­
tures with western companies 
and just wane to buy the £ictorj-
and hardware with our tech-

THE 
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 Bemats 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 ic 
Icx̂ ks like any ocher office. But 
there is one important differ 
ence: trays with heaping 
mounds of lollipops for che tak­
ing and Cransparent bins full of 
even more lollipops are ever>'-
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 diirty years, Chupa Chups 
has grown from a small, region­
al candy manufacmrer in the 
northern Spanish province of 
Asturias to the world's leading 
lollipop muUinational. The 
grandson of a cantĵ '-maker, Ber 
nat's -moment of truth- c-ame 
when he decided to slash a 
200-item confectionery and 
marmalade assortment back to 
only one nrcxiuct: the liard ball 

lollipop. 
Ttie brasimess of the 

decision frightened off 
other shareholders and 
Bemat bought out the 
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company, soon renaming it SA 
Chupa Chups. 'Ihen only 36, 
he was considered completely 
craz>'. But tiie decision paid off. 

Within two years, Bemat 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 sat­
urated by the end of die 1960s. 

-The company was forced to 
decide whether to diver 
sify or expand abroad-, Xavier 
Bemat explained. -My fiither 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 laciors' was set up in 
Bayonne, France in 1972. -The 
French were .sceptical at ffrst-, 
Enrique Bemat likes to recall. 
-They ctiuldn't believe we 
could do something better 
than they. 

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

visit the fiiciory just outside Bar­
celona. It was a child's dream 
come true: mountains of lol­
lipops, thousaniJs 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. 
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Denomination of origin 
« SIURANA 
Siurana olive oil. produced by D.O. Siurana and controlled by the 
Consejo Regulador. is always virgin olive oil which contains less ihan 
[).5"/a° of acid. It is a very high qualily oil with an extraordinary fruity 

The area cultivated is 12.000 Ha and the average annual production 
is between 2,500 and 3,tKK) ml. 90% of this production is of the olive 
variety Arbcquina. 
The olive oils of D.O. Siurana are outstanding for their high t]uality, 
freshness and fragrance. 
In the Siurana area the many factors delermine ihe high quality of 
D.O. Siurana oil: the Mediterranean climale of the area, the Arbe-
quina variety, and the loving cure thai the farmers in Ihc :irca give 
to both Ihe trees and the olives, following the most traditional me­
thods of cultivation, hand-picking, and extracting the oil by pressure 
alone. 
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first taken to see the enormous 
sceel vaLs of boiling syrup. Ro­
bots (80 percent of the factory 
is robotized) knead sticky' 
globs of the stuff, which is then 
threaded through machinerv' to 
become a hot, strawberry co­
loured snake zig zagging along 
the assembly line. At the other 
end of the fiictory, the Chupa 
Chups pop out into large su 
permarket bags, .smaller plas 
tic jars, and gigantic bins con­
taining thou.santJs of the can­
dies. 

Today, with three robot fac­
tories in Spain in addition to 
the French one, and subsidian-
companies in Germany, Eng 
land, France and the U.S., over 
90 per cent of production is 
expt )rted. 

Meanwhile the lollipop as 
sortment has been widened to 
include Wliistling Pops, Wind 
balls (a lollipop toy), Gum 
Chups, CIKK?O Chups, Sosa 
Chups (with a fizz>'powder in­
terior) and the Bombon d'Or 
for true gourmets. A sugarless 
•Chupa Free- has just be intro 
duced on a trial b;tsis in heallli-
conscious Switzerland. 

Plummeting birthrates in 
northern European countries 
(with the lowest per capita lol­
lipop consumption rate) have 
affected business more than 
dental c-ampaigns, st) Chupa 
Chups has expatided 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 
n o t o r i o u s l y 
.sweet toothed Arab world. 

But in spite of its interna 
cional dimensions, SA Chupa 
Chups is .still ver\' much a fam 
ily concern. The board of ad 
ministration is the Bemat fam 
ily (Enrique Bemac, his wife 
Nuria and their five chiltjren) 
although regular meetings are 
held with area directors who 
advise wer decisions. The com 
pany employs barely 600 
workers and has a supreme 
command composed of Bernai 
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 

figures. Xavier Bernat ex 
plained: -Sale, cleliverv- and jiay 
menc are all done at the same 
lime, which is another secret 
of our success-. 

As far as my son Erik is con­
cerned, my trip co Barcelona 
was the highlighc of my jour-
nalisCic c^eer. 

•My mother is going to talk 
to the makers of Chupa Chiips-, 
he boasted to awestruck neigh­
bourhood friends. So when 1 
returned home on the after­
noon shuttle to Madrid, with 
my year's supply of Chupa 
Chups —two .suitcuses full— 
there was a welcoming com­
mittee of kids aged two to 12. 
Even my youngest, Andrea, 
aged two and-a-half, knew that 
this homecoming was .some­
how special. 

•Pah choo! she squealed, as 
a chorus of young children 
a.ss;iulted me. Within minu 
tes, half my supply of lollipt >ps 
had been rationed out. /Andrea 
wanted one for each hand and 
each pocket, while Erik ner­
vously warned -Only one 
each..,-. 

Six weeks later, I'm still ra 
tioning out the rest of the supp 
ly. Meanwhile, Erik lias made 
a list of other companies he 
thinks 1 ought to visit, starting 
with Coc-a 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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J A U N DE A L Z A T E 

Gastronomy in the year 2000 
Text: Sonia Ortega 

FhotDS: Jaun de Alzate 

I'roni its inauguration, 
in /9<:S'5, this restaurant 

bus become one of the 
(vend setters of Madrid's 

gastronomy. Veiy 
skillfnlly. chef Itlaki 

Izagnine, has managed 
to combine a solid 
culinary lecbnicjite 
—based entirely on 

experience— with a 
taste of innovation. Add 

to this a dislinctive 
sense of color and 

pre.sentatirni, and tfye 
rest tit is a vety personal 

way of cooking that 
invites one to enjoy it 

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

T
o say that Ifiaki Iza-
guirre grew up 
among pots and pans 
is nt> exaggeration; by 
the time he was ten 
years old he was wcsrk-
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 line res 
tauiancs. It reaches into pri­
vate hcjmes and forces pro­
fessional cooks to be twice 
as exacting. 

From the family restaurant 
and school, Iflaki 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 
d(x:ked in what he called -the 
engine room- of a restaurant 
—the kitchen— of various 

american and european loc-a-
tions. j'Vfter this experience, 
Ifiaki retumed to .Spain, wr̂ rk-
ing on the island of Ibiza diir 
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 S{xtin. Alwav'S a wand­
ering spirit, his professional 
life as chef takes him to work 
i>ver the hot stoves of restau­
rants such as Orio and Aratar 
in Pamplona (Navarre) and 
from there on to Ori-za in 
Seville. In the latter he ob­
tains unciue.stionable renown 
and becomes one of Seville's 
leading restaurateurs. Howe 
ver, Inaki Izaguirre .seen\s des­
tined to a permanent pilgrim­
age and after the stimulating 
experience in Seville he 
mcwes to the capital of Spain 
as chief ctxik 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 che res-
uiurant, he has just been giv­
en the National Gastronomy 
.Award -Marques 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 die title of a novel by the 
basque writer Pi'o 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 has 
seen and a series of influen­
ces—says Waki— Besides all 
the apprenliceships in the dif­
ferent places tvhere I have 
been during my life, tbe most 
important influence in my 
life is the Bascpie Country. My 
cooking is basque cooking 
not traditional or new. It is a 
prett)'personal form of cook­
ing 1 think. 1 have never had 
great chefs that have taught 
me. More than what I could 
have learned from my super 
iors, I have learned from the 
circumstances. In gerwral, 
that is a very hard way. You 
learn by yotirself and make 
many mistakes. However it 
has been .good for what I real­
ly like: creating new dishes 
without anyone's influence. 
I knoiv many cooks that are 
so marked byi tlxir 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, attd t/je same 
holds true for the kitchen. It 
is interesting to attend a class 
given b}' a great master, and 
t>e able to learn a lot jrom 
him but not be controled for 
life by his influence. 

In his idea of, personal 
cooking-, Ifiaki Izaguirre is al 
ways aware of the nutritional 
composition of each dish. He 
believes it is the responsabi 
lit\' of the established chets 
lo teach everyone, wltat in his 
view, will be the gastronomv 
of the year 2000. 

•Current gastronomy — 
says Ifiaki — makes people 
fat and sick with high levels 
of colesterol We are develop 
ing a Ijedonistic gastronomy. 

but at a high price. To make 
a delicious dish based on lots 
of fats and colories is easy. 
We sljould face tbe challenge 
of obtaining the same deli­
cious tastes without all the su­
perfluous calories. There is a 
lot of work to do in this area. 
At the moment, loiv caloric 
dishes tend to be insipid. I 
think cooking has evolved a 
great deal in recent years, but 
it is nothing in comparison 
to what it u'ill change in the 
next twenty. Tbis is where the 
professionals, especially those 
of us who think of ourselves 
as creative, face a great re-
sponsability; when tve make 
ceriain dishes fashionable, we 
nuLst take into account the 
nutritional composition, pre­
sent and enhance certain 
arotnas and flavors in the 
food. 

Perhaps because of tliis sen­
se of responsability, at Jaun 

de Alzate you are ncx trapped 
into gratuitous culinarj' whims 
nor do they try and surprise 
you with false information or 
sell strange conceptions. 

PAINTING ON THE 
DISHES 

Ifiaki Izjguirre finds him­
self in one of the ŝ weetcst 
moments of his life becau.se 
he is doing exactly what he 
likes test. He alsci tells us that 
he is not a fan of any one 
product in particular, al­
though as a good Bastque, he 
does fee! a soft spot for fish 
and most particularly for Sea 
Bass. All the fish used in the 
restaurant comes from the 
Bercha wholesale fish market 
in San Sebastian, where one 
of the bidders .selects the very 
best of each day's catch of 
the whole Cantalirian coast. 
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If cooking had not been 
Inaki's career choice, one 
could easily .see him as an 
artist. For Ifiaki Izaguirre the 
•look" of a dish is as impor 
tiuit as the flavor, the aroma, 
the .smell, or the texture. For 
this reason, the plates are 
large and white like c^v^es. 
at Jaun de Azate, where the 
chef -paints- with orange-
Ciirrots, red-pimento, and mcil 
ticolored sauces. 

Not Icjng ago, Iftaki had the 
opportunity to put on a meal 
for the Prime Minister of 
Spain, Felipe Gonzalez, and 
his gue.st the former l-Yime 
Minister of Japan, Yasuhiro 
Nakiisone, at Moncloa I- l̂ace, 
Mr Gonzalez him,self later 
commenced that the former 
Japanese Prime Minister hesi-
tatetl before beginning each 
disii, and when asketj if he 
did not like it, he .said that he 
was just so reluctant to de-
.stroy the beautiful painting.s. 

-"That was ver}' flattering 
and importa)It for me. The 
Japanese are masters in the 

tradition of food arrange^ 
me tit and decoration, and 
Mr. Nakasone is an artist of 
renown hitndelf, said Ifiaki. 

Ttie 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 
r^es of bread and pastries 
baked daily. There is a wide 
selection tn the wine cellar, 
as well as oti tlie maiu, chang­
ing with each season, but al­
ways enticing: from the Sea 
Bass tattare, fried morsels of 
lob.ster, Turbtst in pastry shells 
with pimento sauce or grilled 
duck with mango sauce, to 
the femous and spectacular 
-Babette's Feast-, that Ifiald has 
had the courage co pnxiuce 
off the screen. 

The healthiest.../ 

MINERVA, S.A. 
Camino Torre del Rto s/n 

29004-MALAGA-ESPANA 
Telf (952) 31 76 00 
Fax (952) 35 27 25 
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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 
35.2 oz, (2.2 lbs.) .small 
prawns 
fish bones 
Vodka 
10.5 oz. ground pork 
10.5 oz. ground beef 
5.25 oz. ground bacon (at 
salt 
pepper 
3 egg.s 
chopi^ed parsley 
pure olive oil 

MLx the pork, beef, tiacon 
fat, piirsley. eggs and duck liv 
ers to make a stuffing for the 
ducks. Stuff the ducks and 
hake in a 180' C (360" F) ov­
en for 20 minutes. 

In a sepaiyte pes .sautee tlie 
vegetables, the shellfish and 
the fi.sh bones. Pour 'Vtxika 
over the sauce and put a ligh­
ted match to it, allowing the 
sauce to flame during a few 
.seconds, burning off the ma­
jority of the alcohol. Add the 
matigas and remove che fish 
bones and any shellfish ĵ arts 
which are left. Mix che sauce 
in a blender co make it smtxxh 
and pour tlirough a conical 
strainer .Salt and peper to taste. 

Truffle p u f f s 

Serves 6 

6 truffles (2.5 oz. each) 
7 oz. pastrv' dough 
1 well-beaten egg 

Necessarj' cooking utensils: 
cookie sheet 
pastry rolling pin 
cookie cutter 
pastry brush 

Preheat the oven Co 160' C 
(320' F). Roil out tiie dough 
and cut it to wrap the 6 truf 
fles individually. Place the pas­
try wTapped triiffles touching 
each other, and bm.sh on the 
btnten egg. Place tliem on tlie 
cookie sheet and put it in the 
oven. Bake for approximately 
30 minutes. 

Truffle p u f f s with truffle satKe. 

Truffle sauce 

Serves 6 

3 Tbsp. 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 
rcx>ins and uiifflc. Douse with 
port and salt and pepper to 
ta.ste. Add the beef juice, mix 
in the blender and serve. 

Puree of kidney beans 
with a sushi preparation 

of cborizo and blood 
sausage 

Serves 6 

1 pot of stewed kidnew 
beans from Tolosa with 
chorizo and blood sausage 
(see receipe below) 
3.5 oz, C/t cup) cooked 
white rice (al dente) 
blanched cabbage leaves 

Banana cake with choco­
late cake and nitd satu:e. 

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 
both tvpes of sausage in the 
same way. Puree the kidney 
beans and serve. 

Red kidney beans 
from Tolosa 

Serves 6 

1 lb, 6 oz. kitJney beans 
froin Tolosa or any other 
part of t!ie Basque Country 
7 oz, CA lb.) diced meaty 
bacon 
7 oz, (VJ lb.) diced pork 
ribs 
7 oz, ( 7 J lb.) pork chorizo 
sausage 
' / . large onion, finely diced 
6 cloves garlic 
6 Tbsps. pure olive oil 
salt 
1 ham bone 
' / i whole onicin 

Leave the kidney beans in 
water overnight with the ham 
bone, bacon, pork ribs, .saus­
age, and che whole ' / , onion. 
Without changing the water, 
transfer chis all co a large pot, 
leaving just enough of the wa­
ter CO 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 imtil the beans are 
lender ( important : they 
.should ntjt be falling apan). 
If necessary, add cold water 
in very small quantities. 

Once the heans 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 tvith 
chocolate and 

mint sauce 

Serv-'es 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 che sugar, floLir 
and cacao. Pour into the pan 
and bake for about 40 min­
utes. 

Wlien cool slice the cake 
horizontally into Chree parts. 
Fill with ch'cxrolaCe sauce and 
stack back together. Using the 
cookie cucter, 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 Tl^sp.; cacao 
1 cup coffee 

Bring the milk, coffee, and 
sugar to a boil and add the 
cacao. Wlien it returns to a 
b o i l , 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 wich che mint 
leaves and mix well with the 
custard. Strain the mixture 
through a conical strainer and 
set aside. 
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BBUT DE BBIIT 

I BLWC DS BLAN 

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

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

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

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

was tai^en to develop sales of a range of cava wines, 
first throughout Spain and then to other counhlesin 
Europe and overseas. 

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

produce a slightly lighterv^ine made 
from grapes grown, as he puts it, 

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

Jose Masachs 

Josep Masarhs, 5. A „ Carrer Ponent 20, 0B720 Viiafranca Del Penedes, Barcelona, Spain. Telephone: [34-3) 890tM67. Telex: 53924 jMJO E. 
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'ext: Tony Lord. Photos: ICEX 

years ago we 
tliat the word Cava was spreading like wil 
fire tlirough Spain. It still is, and its expo 
market is rapidly growing. Today actually the Cava 
houses challenge the world of sparkling wine. 
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C
ava is che denominacion of cmg-
in for Sparkling Wines in Spain 
that are produced by the me 
thode champenoise in the .spe­
cifically delimited zones of Ca­
talonia, Aragon, Navarra and la 
Rioja. 

95 percent of Cava wines are 
produced in Cataltmia, not 
least within the Penedes region 

stjiith of Barcelona, but al.so in Ampurdan, 
Alella, Tarragona and l^ritla. 

the reason for this wide geographical 
spread is that Cava began life as a concept. 
.Spain had been making metliode 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 |->rtKlucers realised thev' 
needed tcj stamp a common identitv' on 
ilieir wines to compete in other markets 
— to give the Spanish sparklers their own 
image, "llie name Cava (cave or cellar) 
was bom and actively promoted in the 
main expon markets. 

Cava is now fimily established as the 
name for the besi Spanish sparkling wines, 
even though you can .still hear people in 
.Spain ordering a gla.ss of champan, mean­
ing their t)vvn sparkling wine, m)t cham­
pagne. It was an equally fortuitous move 
hy the producers, as they were not caught 
ouc when che French won the exclusive 
use Co che name methode champenoise. 
which will .soon only he pemiitted for use 
oh 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 Cav"a concept 
came into being, the bodegas laid down 
fairly ,simple rules as to what could call 
itself a Cava vvine. First, it had to be made 
in the projx-r champagne method. Scxjond, 
it had to come from approved grape var­
ieties: Pareilada, Xarel-lo and Macabeo in 
Cacalonia, Viura (another name for maca­
beo) and Malvasia in Aragon, Navarra and 
the Rioja region, and the black gripes Gar 
nacha Tinta and Monastrell to add weight 
to certain blends and to make pink Cava 
vvine.s, The.se wines had to be planted in 
.specified areas, essentially recognizing the 
cMsiing status quo. One more interesting 
condition was laid down. No Ctva wine 
could be made in the same cellar where 
sparkling wines made by other, cheaper 
methotis are being jirocluced. to stop any 
sharp practices in the cellars. 

When the denomination of Cava c-ame 
into force in 1986, these guidelines were 
enshrined in law with a few other require 
ments; no more chan 12.000 kilos of grapes 
can be picked from a hectare of vineyard, 
only free run and first pressing juice can 
he used up to a maximum of one hecu >-
litre ofmu.st from 150 kilos of grapes, and 

Cava is now finnly 
establis/.oed as tiie name 

for tide best Spanish 
sparkling wines, vuidc 

according to tbe 
guidelines of tbe specific 
c/e/tofnifialion of origin 

(D.O.). The anintal 
production is now 
around 120 million 

bottles, compared to the 
latest figure from 

Champagne of 200 
niillion. 



Cava uines can only be 
produced in the 
specifically delimited 
zones of Catalonia, 
Aragott, Navarra and La 
Rioja, but tbe Cava 
capitcd is utuloubtedly 
San Sadumi de Noya, 
outside Barcelona. 

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

The Cava capital is San .Sadumi de Noya, 
outside Barcelona. This is certainly no city 
with the wealth, history and elegance of 
Reims or Epemay. To be charitable, it is a 
plain litde village ringed by modem 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 prtxluciion is increasing at a fast rate. 
As more anti mure celhirs are dug to in­
crease capacity, S;in Sadumi often resem­
bles a dusty building site. 

SINCE 1879 

Hie rcK)ts of this booming indusin c:in 
be directly traced back to Josep Raventos, 
whose family had been making still table 
wines since the 1500s in the Penedes re 
giun. He trivelled in Eurcjpe .selling red 
wines, for which the region was then 
known. The sowing to white wines ttxjk 
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. Me .studied its methods and 

retumed to his homeland determined 
^ to make sparkling vvine. He imp>oned 

the necessary equipment, hui not 
the grape varieties of Champagne, 

^ and began experiments wkh the 
local white grape varieties, and Pa-

rellatJa in panicular. In 1879 he re 
leased the first methcxJe champenoise 

wines to be made in Spain. They were 
an instant success and laid the founda 

tions for the family firm of Codomiu, one 
of the largest of its kind in the world. 
Today the number of Cava houses is ap 
preaching 200, and the industry as a whole 
is the only one that seriously challenges 
champagne in size and impt)rtance. 

Until relatively recently, almost all the 
Cava wine made was sold in .Spain, panic 
ularly in Barcelona, as there is a .strong 
local appreciation of fizzv'wine. In those 
days most Cava wines had a hallmark diat 
made them easily identifiable from cham­
pagne. It was an eanhiness, what the 
French call a got7t du terroir, that was par­
ticularly evident on the aroma. Now, with 
more and more Cava wine going to exptm, 
I detect a slight shift towards a drier, stee­
lier, crisper style, more cosmopolitan in 
its taste. This is panicTjIarly evident in those 
Cavas that now have some Chardonnay in 
the blend, as that grape has now been 
added to the approved list of varieties. 
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Recent years have seen a proliferation 
of .special blends and vintage dated Cavas, 

Tbere has al.so 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 methtxie cham 
penoise is the regular mmlng of tlie lx.i(iles 
to get the sediment down to the neck. 
Ihis process of remuage contributed great­
ly to the cost of a bottle of sparkling uine, 
so in the Ixxdegas of Freixenet they began 
to look at alternatives. Tliey came up with 
the girasol, a steel frame lnjlding 5{>i 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 vvithin 
the Cava industrv'. It has now been funher 
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 attesanales. Tiie 
former does not imply soinething re.sem-
bling a chemical factors'. Rather ft 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 tJrawing most 
or all of their grapes from their own vine-
yariis, and where climatic variations from 
year to year are more likely to show up in 
the resulting wine, and which makes them 
more interesting co the .Spanish coiuioies-
seurs. 

CAVA HOUSES 

The bodegas industriales really only are 
two in number, Codomiu and Freixenet 
with its .satellices of Segura Viudas, Conde 
de Carait and Caslellblanch. 

The first bodega che visicor to San Sadumi 
encounters is Freixenet, founded in 1887, 
just a few years after Codomiu, and now 
rivalling it in size. Always seemingly in the 
thixTes of yet another extension to the ex­
isting bodegas, Freixenetis massive in size, 
and ultra m<xlem in its operatitm. Its known 
Cava is Cordon Negro Brut in the 
distinctive black Ixiole. Bntl^ 
Nature and the vintage 
dated Brut Barroco in 
its stylish bottle, are 
two of its other top 
wines. 

In 1984, Freixenetaf 
so took over the three^ 
expropriated Rumasa Cav-J 
bodegas of Segura Viudas, 

Tbe rcgtdar 
tuming of the 

bottles is 
nowadays 

comptUerized in 
tnany bodegas. 

Actually, the 
glrasul process 

bos been 
exported to 

Champagne. 
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Castellhtanch and Conde de Carait, each 
of which had been thoroughly moder­
nised under the Rumasa regime. Segura 
Vi//dasoutside San Sadurni, ultra modern 
and spotless, leads with its fresh Brut 
Reser/'u and Dry Brut Vintage. Castellb 
lanch, in lovvn, has its flagship vintage 
Cuvu Gran Castell, and has been making 
something of its off dry styles under the 
Cristal name. Conde de Caialt lias as its 
top wines the vintage Cavas Brut Nature 
and Brut Reserva. 

Codorniu lies in an extraordinan,' fin 
de sieclc turrcttcd winery designed by 
the Catalan architect Jose 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 unfamiliiir 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 l.erida. Anna de Codorniu 
Hr//t Reserva with 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, verv' international in its 
st̂ 'le. 

Possibly coming in this group of 
industriates is the Jean Perico of the 
sherrj' 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 bodegas artesanales are a much 
more varied group, and a lot more atten­
tion has been paid to them in recent years, 
panicularly domestically, as the Spanish 
grow more sophisticated in their wine 
drinking. Most are quite small, many con 
centrate only on the dome,siic market, and 
a few like Sarda Cavas Hill Valljomosa 
and Jaime Serra are also still wine pro­
ducers. 

Largest by some di.stance of this group 
is Marques de Monistrol, now owned by 
.Mari/ni & Rossi. The entire production 
of Monistrol comes from a single 320 hec­
tare vineyard outside .San Sadurni, with 
its own little village where the estate 
workers live. Of their ten Cavas, the fresh 
clean Brut, full dry Bnii 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 ver>̂  
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 
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Tlje Cava 
producers 
distinguish 
tbeir nines 
from other 
Spanish 
spatitlers 
with a 
fourcotmered 
star on the 
cork. 

San Sadurni for the le.ss than alluring 
charms of nearlw Viiafranca del Penedcs. 
Their Brut Gran Reserva is a very fine 
Cava, and their new range of Cavas under 
the Lo/iis de Vernier name are some of 
the most |)0[)ular 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 Br/it de Br/its is one 
of the deeper, friller fruitier Cavus, making 
it ideal to drink with food, while the 
fresher more delicate Brut is a gCKni. ape 
ritif vvine. 

Juvey Camps, not so small and pro 
bably the most prestigious Cava wi 
nemakers, have their ResetTu de la Fa­
milia Brut Nalui-al which is in great 
demand. It is a big step away from a 
traditional cava, with a fresh, rich, yeastj' 
aroma and flavour, a vintage wine that 
wnuld h.ive lieen asii misliing a decade 
ago and is of v'er>' high qual it)' by any 
standards. Cava Uill operate from what 
looks like an ordinary' family hou.se set 
in the vineyards. Their very clean, veiy 
dry Brut de Brut Gran Reserva de 
Artesanta and lemtjny Brut Naturehoth 
good examples of the -new wave- Cava 
wines. Bodegas Sancho -Mont .Marcal-
are .starting tt) use Chardonnay in their 
wines, but their soft and lightly huttery 
Cava Nature is a nice introductory 
Cava. 

The ecology movement has even 
brushed the Ciiva industrv-. Bodegas Albet 

i Noya have made the first organic Cava, 
H^h|^their ELxtra Brut, which has iiie rr.i 

difional earthy, dry touch to it. Oth 
cr. IK in I irtianic (;a\-:i.s to look for 

come from Nadal, .Mestres, Ixi 
vemoya, Canals & Nubiola, 

and Mascara. 
Also in Catalonia, the Gra/i 

Claustro of Perelada in Ampiir 
dan is an old, traditional .Spanish 

ta\'i iLn-ile. The new i'arxet sparkl-.-rs 
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 
Fa//stino Martinez are all proving ver\' 
popular. 

At the moment, the Cava producers 
de.scribe their wines as -Metodo tra 
dicional Champenois- but come 1994 
when the champagne producers get 
the exclusive right to the term metho 
de champenoise, ihey simply plan to 
drop the word -champenoise- and carrv' 
on as helurc. Ti > distinguish these wines 
from other Spanish sparklers made by 
less expensive methods, the Cava 
pr<,)ducers 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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Palace, monaster, and church, the imposing Castle o 
Cardona is a fascinating patchwQrk of medieval hi.stor>' 
and legend, a might}' fonress turned regal hotel with 
a host of architectural historical and aiti.stic treasures. 
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I
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 wintiing tdrive, 1 pictured the en­
trance: heavy wooden doors that creaked 
open to some murkv' chamber where 
Pctei- biiTC crtJUchcLl hickien behinci cob-
weblied 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 dcx>rs that led to a w^m, 
glowing hall lined wich andques and 
French etchings. The Parador was thus 
noc some lonely drafty lonely monolith, 
but rather a cheerful comfortable hotel. 

A busy buc unruffled manager greeced 
us and explained that he had his hands 
rather tbll — the Mini.ster of Education 
was up for the weekend, there was a 
-b>aile-bufft̂ - (dinner dance) for 150 peo­
ple scheduled for the next evening, a 
Japatiese magazine was coming to do a 
story, and a group 
of parapsycholo-
gists was due on 
Sunday to rap the 
walls and record 
ghostly Gregorian 
chants. Would we 
m i n d p o k i n g 
around a bit by 
ourselves? We 
were delighted, 
and proceeded to 
nose around the 
infinite halls and 
corners of the cas­
tle and explore 
the darkened exte­
rior, getting our 
first glimpse of 
what we were to 
leant was a tiastle 
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 IXikes of Cardona. is an odd C(>m 
bi nation 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-, che 
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 fonress 
with a mtxlest 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. 
Tliis 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 co che le­
gends, a Count of Cardona was out 
hunting 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 
Ramon Nonato (which means not 
bom), 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 cown.speople ot Cardona, the city 
on the skirts of the castle hill, .still cele-
l̂ rate diis .saint's day with a special mass 
at the castle, where all the men named 
Ramon gather together in a tiny chapel 
off the pacio. 

From the tower of the -Minyona- you 
can see the entire valley below the cras-
de, threaded by the winding Cordon er 
River Tliis ancient tower CelLs another 
story, a tragic tale of a young daughter 
of the c-astle's nobility in love with a 
Moor As her punishment, she was 
locked away in the tower where she 
died of a broken heart. The townspeople 
named the tower -La Minyona- (young 
maiden) in her memory. 

Every crevice of the castle keeps its 
own delightftal story; the place is a rich 
patchworTc of medieval histor>' and le­
gends from the cloister to the walls to 
che well. And the stories lead righc up 
to che present, as che castle has been 
active from the time it was first built 
until the Spanish Civil War, when it 
served as a Republican prison. In che 
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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transfr)rmed yet again, this time into the 
National Parador of the Dukes of Car­
dona. 

The Parador makes excellent use of 
the castles space and hLstory. A guide is 
available to show the grounds and tell 
the legends (in Spani.sh, 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 aaivities 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 rabies were laden 
with sumptuous dishes, bowls of fruit, 
and detailed f(X)d sculptures. Tlie Para­
dor holds a number ofthe.se events t̂ ach 
year, and especially in winter 
to trv' 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. 

NUMEROUS 
ACTIVITIES NEARBY 

The castle of Cardona 
is surrounded 

trji many 
interesting 

touristic sigfjts. 

this region. People come from all over 
to hop from town to town, visiting the 
numerous 1 Ith to 13th century struc­
tures, such as the cathedral in nearby 
-SoLsona, the .small crastle in Riner and 
the Crypt in Olius. 

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

The castle of Cardona is 
just one monument along a 
Romanesque route found in 

SPANISH 
PARADORES 

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

On a clear day you can see Monst.ser 
rat from the castle tower. This .spectac­
ular geological formation is a series of 
rock>' 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 t)f CaraTonia, 
called -Morenera-. due to the dark colour 
of her skin. 

Take a .short drive through the green 
valleys dotted with medieval masias-, 
.solid .stone counii-v homes often built 
to resemble castles, and you come to 
Cava countrv. Tlie city of̂  San Sadurni 
D'Anoia is the home of many famoits 
Caralonian 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-
le.ss .sports possibilities. The ski re.sort 
of Port del Comte is only 42 kilometers 
(26 miles) from tlie castle and lias alpine 
and cro.ss country' ski facilities. Only 12 
kilometers (7 miles) away-s is die reser 
voir of San Pons, good for .swimming. 
The river Cardoner is rich with trout 
and pike, and hunters go after the tyi-)ical 
game of the region, such as partridges, 
rabbits and porcupines. 

If you're interested in a longer trip, 
you have two choices: the mounrains 
or the coast. Catalonia has miles of beau­
tiful beaches along its Costa Brava, and 
expansive areas of the Pyrenee moun­
rains. Cardona lies between the two; it 
lies along the shortest route from the 
city of Barcelona tti the tiny country' of 
Andorra, which makes it an ideal stop­
over while travelling from the coast to 
the mounrains. 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. TTie mounrains are famous for 
their lovely hikes through forests and 
lakes, which attract professionals and 
amateurs from all over the world. Cara 

Ionia's westernmost part of 
the Pv'renees above tne Val 
ley of Aran is a very popular 
ski area, fretjuented by such 
personalities as King Juan Car 
los. There are two other par 
adors near the ski srations, 
so it possible to travel from 
coast to hills while .sraying 
in paradors that follow the 
same route. 

BRING A HEARTY 
APPETTTE 

Regardless of where you 
visit, you're sure to eat and 
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drink well in Catalonia. From the del­
icate nouvelle cuisine of Barcelona to 
the hearty .stews of the mountain 
towms, the food is fresh, tasty* and en-
thu.siaslically iirenared. Look for the 
wide variety of grilled meats, including 
OX; the different btdifarras, spicy saus­
ages found only in Caraionia; fresh sea­
food, particularly the sardines from the 
Mediterranean; and a simple but deli­
cious Catalonian favorite, pa atnb to-
maquel, a thick slice of bread brushed 
with olive oil and rubbed with ripe 
tomato. 

Tlie castle of Cardona offers these pro­
ducts of the region, adding delightful 
derails 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 di.sh; 
fresh spinach, sauteed wfth raisins ttnd 
pine kernels, and sometimes with a layer 
of bechamel sauce and anchovies; and 
selas, broad mushrooms diat are often 
picked right from the castle grounds, 
and used for experiments. Nothing ie-
tlial, more like pastas tossed with shrimp 
and the mushrtxims, or a rabbit musfi-
room stew. 

The parador's menu is well-com­
plemented by its wine list, with a nice 
selection of national and regional wines, 
Caralonia is an important wine region, 
pnxlucing 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 cigir), wand­
er around the castle. Listen for the 
sounds of its ancient past; for monks 
praying, for the joyfiil return from the 
lunt, for the ftiint weeping of la 
.Vlinvona... 

La OUa de Payes 
(Feasant Stew) 

Serves 6 

1 medium onion 
1 cartot 
3 tablespoons olive oil 
150 g. (5 oz.) chicken 
50 r (2 oz.) buiifarra 
(Catalonian spiced saasage) 
50 g. (2 oz.) pork 
1 hamhone 
1/4 head of cabbage 
chopped 
2 medium sized potatoes 
peeled and chopped 
I cup of pasca 
1/2 cup white beans 
V/: liters (6 cups) light 
broth 
salt 

Prepare beaas beforehand: 
soak ovemighc, then boil until 
tender, buc not too .soft. Drain 
and set aside. Dice all meat into 
small chunks. .Set aside. Chtp on­
ion and carrot Heac olive oil in 
the bottom of a large soup kettle 
and add onion, carrot and ham-
bone. Saute mixture until onitms 
are translucent and add the 
chicken, sausage and pork. Con 
tinue to saute until meat is 
golden brown, then add the cab­
bage, and the broth. Allow mix­
ture to cxime to a boil and add 
poiattws. Simmer until vegeta 
bles are tender 15 minutes be 
fore serving, bring stew to a boil 
and add pasta and beans. Season 
with salt and pepper and serve 
in ceramic Ixjwls. 

Metiuza al Vapor con 
Stdsa de Cava 

(Steamed Hake in Cat/a Sa//ce) 

Serves 6 

For the steam broth; 
small piece of onion cheeped 
'/, ce!er\' stalk chopped 
juice of 1 lemon 
1 small tomaco chopped 
1 small carrcjt chopped 
1 liter of water 
6 hake filets each weighing 
about 250 g. (8.5 oz.) 
For che sauce: 
I shallot 
1 small carrot 
25 g. (1 oz.) of butter mixed 
with a tea.spoon of flour 
1 cup of cava 
2 teaspoons of cream 
olive oil 

Prepare tlie hrath. putting the 
chopped vegetables in che water 
and bringing chem co a boil. Take 
flsh previously cleaned and light 
ly salted) and place in a coland­
er Place colander over boiling 
brotli and steam che fish, for only' 
abouc 10 seconds. This is sufR 
cient cime co bleach the fish and 
give it che flavor of che vegeta 
bles. Set the fish aside and cover 
it to keep wami, and discard che 
bn. nh. 

Prepare die sauce: Finely chop 
the shallot and carrot and saute 
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 
pool of die sauce, and place a 
fish filet on top. Garnish with 
cherry tomaco and fxjiled pota­
toes. 

Chicken and Lobster 

Serves 6 

1 chicken, fxined 
1 medium lobster, meat 
remcwed from shell 
1 leek 
1 canot 
' / j cup brandy 
50 g. (2 oz.) flour 
4 t;2)lespoons olive oil (plus 

cup for frying chicken) 
4 tablespoons cream 
'/: liter meat broth 
salt 
pepper 
4 cloves garlic 
5 whole almonds 
' / j cup white wine (D.O. 
Penedes) 
1 slice fried bread 

Cmsh garlic, almonds, bread 
and wine together with a mortar 
and pestle. Set aside. Cut the 
chicken into chunks of about 
50 g. (2 oz.), season with .salt 
and pepper dust with flour and 
fty in olive oil. Set aside. Heat 
olive oil in a ceramic casserole 
and saute the finely chopped 
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 fliimbe. 
Tlien add meat f^roth and garlic 
mixture, and simmer until 
chicken is tender. Seasrin with 
salt and pepper, and just before 
serving, stir in the cream. 

Crema Catalana 

Serves 6 

'/, liter (2 cups) milk 
4 e^ volks 
200 g'(7 oz.) sugar 
1 aick of cinnamon 
rind of 1 lemon 
30 g. (1 oz.) com starch 

DissoK'e com starch in 'A 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 txiiis, add the milk/com 
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 reinaining 
sugar on top. Now heat a metal 
brand, or a large fiat sp<x)n, until 
it is quite hot. Press it on the 
sugar. This will cause it to bum 
and harden into a candv' shell 
over the pudding. 
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R E D 
RIOJAS 
m2>R 

ERICA 
IL xt: John Reader 1 'h ot os. Felix Lorrio 

Tiiirteen t>f the Rioj^r.s mo.st piestigitms wineries 
liave got together to offer on the .A.nierican market 
a repre.senuiLive selection c)f red wines from this 
Spain Vs finest and qua]it\' red wine producing area. 
Tliineen wine.s which span 'the whole range of 
Rioja I CLLS: fine old Cran Reservas imm special!)' 
selected \ auages; elegant, mature Reservas from 
tlve j^rcat viniagcs of '81 and '82; younger fresh 
and fruit)- Crianza wines; wines to'compare and 

intrast; wines representative of all the diverse 
winemaking traditnns and tt-ndencies in the Rioja. 
Thirteen wiries, each with its own ind!\'idual per­
sonality, a whole world to explore: As the adver-. 
tisemem runs. Hoiv doymt become a connoisseur 
of f-itropa's most talked aboiil ivine region.^ One 

wine at a . time 



uffs will rtxrall that the Rioja region 
in central nonh east .Spain is blessed with 
a microclimate ideal for the production of 
fine wine. Midway between the Atlantic 
and the Mediterranean, it enjov's both the 
cool freshne.ss of the Atlantic breezes 
which lend that touch of acidity so neces 
sarv' for a wine of breeding, and the drier 
influence of the warmth of the Mediterra 
nean which gives bt>th strength and body 
to the wine. If we add to this a tho 
roughbred red grape variety, che tem 
fjranilloto stamp its charaaer on the vvine, 
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 
mo,si important of all; the skill and iradi 
tions of the winemakers themselves, each 
with his own personalitv', habits and idio 
syncrasies. Within the Rioja, there is a wide 
variety of individiml winemaking stv'les and 
this broad sample of thirteen wines from 
thirteen different winemakers will give the 
Americ"an consumer a chance to explore 
this richly diverse world. A worid where 
the rules and regulations, rigidly enforced 
by the region's watch committee, the 
Consejo Regulador. guarantee the aiithen 
ticity of the wine without cramping the 
creative .style of the winemaker. 

One of tiie tasks of tlie Consefo Regukulor 
is to watch over the ageing of the wine ;md 
to issue hack labels which certify- the age 
and the kind of maturing prtxess the wine 
has undergone, .so ihat the consumer cim 
understand more clearly what kind of age 
ing has taken place. Not only the year of 
the vinrage is obligatorily printed on the 
label, but also a more precise ageing clas 
sifieation is given. Red wines are divided 
into Gran Reserras, Rese/Tusand Cria//zu 
wines, each of which category reflects hoth 
the different lengths of time that the wine 
must he aged and the different prcxesses 
of ageing which must be adhered to. Al­
though this information is readily available 
and at the risk of boring those Rioja aficio 
nacU)s 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 ŝ tmple the thirteen 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. 

Resena red wines are those specially 
selected wines which have been aged for 
at least three years lietween oak cask and 
bottle. A minimum of one of these years 
must have been spent in oak cask. 
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RIOJA AD 
CAMPAIGN 
Tlie 1988-89 Kioja advertising cam­
paign appears in the wine sections 
of the nvajor daily newpapers as well 
as in high profile national publicti 
tioiLs in the United States under the 
generic theme "How To Label Your 

self a Cottnoisseur" 
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Upmistakably Rioja 

.V'Ji.? in "iP MonKxillo Bodegd. 

Montecilio wines have been produced in the upper region of Rioja for over a cenlury. Today, 
the classic range of Gran Reserva and Reserva reds, younger reds, rcjse and while wines enjoys 
unrivalled prestige in Spain and abroad. The secret of Montecillo is in just how long you have to wail 
for them . . . in addition to long ageing in oak casks, they also enjoy extensive time in bottle, A practice 
that has won il many admirers, and a clufch of awards in major international competitions. 

Bodegas MONTECILLO, S.A. 
A classic range of Rioja wines. 

UK AgenU: Bara-di S Jones. 24 fore StrH-l. Ipswich, SuHolk [F'4 IJU. Td: (0473) 23172J at HI ParkStrwl, iflndon W l . Td: (01) 495 3997. 



RIOJA AD CAMPAIGN 

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

Gran Ke.serva reds correspond to out­
standing vintages .specially .selected for 
long ageing. They mu.st have t>een aged 
for a minimum of rwo years in oak cask 
and a fiirther three years in the bottle. 

It must be insi.sted up<in that these pe 
riods of time are the minimum peritxis of 
ageing required by the Consejo Regulador. 
Each individual vvinemaker 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 lombination of lime in ca.sk 
:md bottle which will pnxluce the style of 
wine he wishes to make. Thus, for exam­
ple, .some individual hou.ses ;md wine-
makers are known for their traditional oaky-
wines having deliberately prolonged the 
liarrel ageing l^efore bottling in order to 
obtain that effect, whilst others pride them­
selves on their new styie perfil bordelais, 
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 
ase to our Rioja explorer if we offered a 
brief sketch of the basic characteristic of 
each of the Uiirteeii wines and the bodegas 
which made them as a kind of outline 
guide. So in a.scending order of age, from 
youngest to oldest from Crianza to 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, fruit>" wines. The ideal 
accompaniment to meat dishes, hors d'oeu-
vres, cheeses and pastas. 

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

Siglo 85 from Bodegas Age is the famous 
wine sold in a Burgundy st>'le bottle co 
vered in jute sackcloth and known popu 
larly in Spain simply as saco. It is a friller 
bodied deep purplish red wine with a va 
nilla flavour and no.se. 

Manpies 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. 

Vifla Pomal '83 comes from one of the 
classic Rioja wineries of Haro, Bcxlegas Bit 
bainas, and as might be expecteti, Vifla 
Pomal'is a traditionally-made, robust, oakv-
more mature wine than the usually 
younger crianza reds, having .spent three 
and half vears in the cask. 

Reservas 

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

Vina Albina Resena '83 by Bodegas Rio 
janas, is another of the grand old Rioja 
bodegas who have been making fine 
wines since 1890. Vina Albina is an ele 
gant well balanced wine with a vanilla 
no.se, silkily smooth on the palate, and a 
.satisfringly long-lasting aftertaste. 

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

R I O J A R I O J A 
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THE SALON OF 

GASTRONOMIC QUALI H ' 

For the third consecutive year 

artesan and top quality industrial 

Spanish and foreign gastronomic 

products will be on show in 

Madrid Council's Pabellon de 

Congresos, in the Casa de 

Campo. 

The III Club de Gourmets Salon 

will be held from Thursday 20 to 

Sunday 23 April, 1989, 

TAiCE PART IN THE 

i n 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 tlie winner will 

cake part In the Worid Cooks' 

Championship, Bocuse D'Or 

Trophy (Lyon). 

200 N E W PRODUCTS 

More than 200 new Spanish and 

foreign products were displayed 

at the II 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. 

PROraSSIONAL 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". 

In order to provide as selective a 

public as possible, only those 

over 16 years of age may enter. 

The public Is only allowed to 

visit the exhibition after 4.0 p.m.; 

the remaining hours are reserved 

for professionals. 

PROGOUP-HET. i - '^- , a i M 0 9 l 0 77. 

m coupon " <„ ,0 ,X T.Ma. P 0 ^ 

^ ,s . . .« -^^^"^ ' * ' - * ' 

CONTACT AND 1 



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

l.un'81 from Bodegas Lan. a smaller 
winerv', justly renowned for its carefrilly 
made elegant wines. A sui:)erb example of 
the great "81 vintage. A brilliant aiby red 
in color, with a delicate, complex, floral 
no.se and a fa.sc inatingly |-)rolongued after 
taste. One of Spain's —and Europe's— 
great reds. 

Gran Reservas 

Great wines from specially .selected vin 
lages, perfect panners ftir 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 Re.serva from the fine 1978 
vintage is surprisingly fruir>' for a wine 
of its age, with a delicately spicy smoky 
nose. 

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

Marques 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 Resena is 
made in its Rioja bodega by the sherrv' 
firm of Domecq. Garnet red with maho 
gany hues, this wine has lain three years 
in oak barrels beft)re beeing left to mature 

Red Riqja wines are divided into Gran Reservas, Reservas and Crianza, 
according to the different process and length of ageing. 

Vifia .Monty '81 from Bodegas .Monte 
citlo is another of the great '8 Is, 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 oakv' 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 winch enables it to 
take full advantage of selecting only the 
fine,st grapes from its very large produc 
tion. Showing those copper>', brick 
colored hues which denote an older 
wine, this red is well rounded and full in 
the mouth, a fine example of a Rioja Alra 
gran reserva. 

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

for a funher few years in the bottle. Enor 
mously complex on txjth no.se and palate, 
with distinctive and surprising varietal fia 
vours of tempranillo. This wine is not par 
ticularly woodv' in the older, more con 
.servative Rioja Alta style but lighter, 
elegantly velvety in the best Bordeaux tra­
dition. A perfectly' balanced and finely stmc 
tured wine. 

Vifla Real 75 from Bodegas C.U.N.E. 
in Haro, one of the Rioja's oldest winer 
ies, ft)unded in 1879, is an impeccable 
example of a ca.ssic Gran Resen a 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 no.se and palate, 
of t)ak and spices and flowers, with a 
gloriously prolongued aftenaste. A true 
thoroughbred. 
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Age Three years, ten months in vols. Age 6 years Age Over IS years 

RAN UOUED LBA, 
The world's most luxurious 
brandy. 

Iruity 

Age Over 20 years 

i | U l I ' I ' l ' I ' I 



MAIN EXPORTERS 

Main Riqja Wine 
exporters 

AGE BODEGAS UNIDAS, S. A. 
Batrio Estaci<3n, s/n 
26369 Fucnmjyor (ta Riuja) 
Tel.: ( i t ) 45 02 00 
Tclc-x; 37019 AGE E 

BODEGAS BERBERANA. S. A. 
Ctni. dc Elclcgo, s/n 
26350 Cenlccro (La Rioja) 
Tct: (41) 45 41 00/01 
Telex: 37037 VINE E 

BODEGAS BERONIA, S. A. 
Qia. Ollauri .Naiera, km. 13 
26220 Ollauri (La Rtoja) 
Tet: (41) 33 80 00 
Telex: 37218 

BODEGAS BILBAINAS, S. A. 
H-anicular del None, 2 
48003 Bilbao (Vi7.ca>-a) 
Tel : (4 ) 416 57 18 
Telex: 32651 

BODEGAS CAMPO BURGO, S. A. 
Avda. del Ebru, s/n 
26540 Albru (La Rioja) 
Tel.: (41) 18 01 24/29 
Telex: 47394 LTU' E 

BODEGAS CORRAL, S. A. 
Cirj. de Logroflu, km 10 
26370 Navirrcte (La Rioja) 
TcL: (41) 44 01 93 
Telex: 37261 BC E 

BODEGAS DOMECQ, S. A. 
Ctra. dc Villahuena, s/n 
01340 Elciegu (Abva) 
Tel.: (41) 10 60 01 
Teiex: 37153 SAGR E 
Kax:(41) 10 62 35 

BODEGAS EL COTO, S. A. 
Camino Viejo OyxSn LogrxjAo, s/n 
01320 0\'<5n (Alava) 
Tel.; (41)11 02 16 
Telex: 37109 

BODEGAS 
EL .MONTECnXO, S. A. 
San (jisu3hal. 34 
26360 Fucnma>x>r (La Rioja) 
Tet: (41)44 01 25 
Telex 37233 .MONTV E 

BODEGAS FAUSTLNO 
MARTINEZ, S. A. 
Oa. de Logroflo, .s/n 
01320 0>iin (Ala\-j) 
Tel ; (4l) I I 07 01 
Telex: 37063 'HNO E 

BODEGAS FRANCO 
ESPAĴ OLAS, S. A. 
Cabo Noval, 2 
26006 Logrono (La Rioja) 
Tel.: (41) 25 13 00 
Telex: 37017 BOFRE E 

BODEGAS LAGUIVIUA, S. A. 
Ora. de Vitoria, km. 182,1 
26360 Fuenmavor (La Rioja) 
Tel.: (41) 45 01 00 
Telex: 37014 RIOJA E 

BODEGAS LAN, S. A. 
Paraje Buicio, s/n 
26360 Fuennia>'or (La Rloja) 
Tel.: (41)45 00 50 
Telex: 37082 LA.NB E 

BODEGAS OIARRA, S. A. 
Plgo. Industrial de 
Cantabria, s,/n 
26004 LogroAo (La Rioja) 
Tet: (41)23 52 99 
Telex: 37111 BOOLE 

BODEGAS PALACIOS 
REMONDO. S, A. 
Gonzalo de Bea-eo. 6 
26005 Logroflo (La RIoia) 
Tel.: (41) 23 71 77/70 55 
Telex 37003 BJPR E 

BODEGAS RIOJA SANTLAGO, S. A. 
Barrio E<itaci()n. s/n 
26200 Haro (La Ri<*t) 
Tel.: (41) 31 02 00 
Telex: 23722, 37031 

BODEGAS RJOJANAS, S. A. 
Orense, 68 
28020 Madrid 
Tel,: (1)270 56 00 
Telex 46642 FATS E 

CIA. VTNICOLA DEL NORTE DE 
ESPANA, S. A. 
Lersundi, 9 
48009 Bilbao (Vizcava) 
Tel.: (4)424 30 00 • 
Telex: 31213 CLiNEE 

COMERCLALIZADORA 
EXPORTADORA NAVARRA 
ALIMENTACION, S. A. 
Ciuiladela, 5 
31001 Pamplona (Navarra) 
Tel.: (48) 22 72 83 
Telex 37995 AGRN E 

FEDERICO PATERNINA VINOS 
RIQJA, S. A. 
Avda. Saniu Domingo. 11 
26200 Haro ( U Rioja) 
Tel.: (41) 31 05 50 
Telex: 37042 

GURPEGLl MUGA LUIS 
LuLs Guipegui .Muea, 3 
31570 San Adriin (Navarra) 
Tel.: (48) 67 00 50 
Telex: 37211 GPGI E 

LA RIOJA ALTA, S. A. 
Avda. de Vizcava. s/'n 
26200 Haro ( l ^ Rioja) 
Tet: (41) 31 03 46 
Telex: 37213 RLTA E 

LOPEZ AGOS Y OA., S. A., 
BODEGAS MARQUES DEL 
PUERTO 
Ctra. de Logrofk). s/n 
26360 Fuenmayor (La Rioja) 
Tel.: (41)45 00 01 
Telex: 37129 TLA E 

SAVIN, S. A. 
Wjsei) del L'rumea, .v n 
2(X)14 San SetxLstiin (Guipuzcoa) 
Tel.: (43) 42 93 50 
Telex: 36186 SAVIN E 

UNION VnrviNICOLA, S. A. 
Ctra. de LogroAo, s/n 
26350 Cenicero (La Rioja) 
Tel.: (41) 45 40 00 
Telex: 37093 V1TI E 

Main Cava 
exporters 
BODEGAS FAUSTINO 
.MARTINEZ, S. A. 
Ctia. dc Logroî o, s/n 
01320 Ov6n (Maszt 
Tel: (41) 11 07 01 
Telex: 37063 TING E 

BODEGAS J. SARDA, S. A. 
Major, 78 80 
08755 Ca.s«ellbtsbal (Barcelona) 
Tel.: (3) 772 09 25 
Telex: 94805 .PDA E 

BODEGAS Y CAVAS MANUEL 
SANCHO E HQAS, S. A. 
Finca Manlleu 
08732 Castellvt de la Marc-a 
(Barcelona) 
Tel.: (3) 891 82 81 
Telex: 98050 

CA5TELLBLANCH, S. A. 
Avdi. Casetas Mlr, 2 
08770 San Sadumf de Noya 
(Barc-elona) 
Tel.: (3) 891 00 00 
Telex: 51894 

CAVAS DEL AMPURDAN. S. A. 
Plaza del Carmen, 1 
17491 Perelada (Gerona) 
Tel : (72 ) 53 80 11 
Telex: 54302 CCPB E 

CAVAS DEL CONDE DE 
CARALT, S. A. 
Miia y FontanaU, s/n 
08770 San Sadumi de Noya 
(Barcelona) 
Tet: (3)899 51 n 
Telex: 52397 

CAVAS FERRET, S, A. 
Avda. Calalunya 
08739 Fontrubi (Barcelona) 
Tel.: (3 ) 897 80 54 
Telefax; (3) 897 83 62 

CAVAS HILL, S. A. 
Bonavista. 2 
08734 Moja (Barcekjna) 
Tel: (3) 890 05 88 
Telex: 52389 ASLL E 

CAVAS JUVE Y CAMPS, S. A. 
Sant Venat, 1 
08770 San Sadumi de Noya 
(Barcelona) 
Tel.: (3) 891 10 00 
Telex: 93638 QC E 

CAVAS LAVERNOYA, S. A. 
Sant Pere. 17 
08770 San Sadumi de No>-a 
(Barcelona) 
Tel.: (3) 891 22 02 
Telex: 52426 EXVl E 

CODORNIU, S. A. 
Gran Via de las Cortes Catalanas, 644 
08007 Barcelona 
Tet: (3 ) 301 46 00 
Telex; 52759 COIX5R E 
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MAIN EXPORTERS 
FREIXENET, S. A. 
Pla2a Joan Sala, 2 
08770 San Sadumi de Noya 
(Barcelona) 
Tet: (3)891 01 51 
Telex; 93821 FREX E 

GONZALEZ BYASS. S. A. 
Manuel Maria Gonz:Slcz, 12 
11403 Jerez dc b Frcmtera (COdiz) 
Tel.; (56 ) 34 00 00 
Telex: 75003 

MASACHS JUVE, JOSE 
I'onientc, 20 
08720 Vilaftanca del Pi-ncdiJs 
(Barcelona) 
TeL: (3) 890 05 93 
Telex: 53924 JMJO E 

MASCARO CARBONELL, ANTONIO 
Qisal. 9 
08720 Vilatranca del Pcncdes 
(Barcelona) 
Tel.; (3) 890 16 28 
Telex; 93«(>3 

.MASIA VALLFORMOSA, S. A. 
ta Sala, 45 
08735 Vik)bi del Pc-ncdcs (Barcelona) 
Tel.: (3)897 82 86 
Telex. 9.36.37 MA.SV E 

MATA PORTABELLA, S. A. 
.Vlunlaner y Oiler. 2 
08770 San Sadumi de Noya 
(Barcelona) 
Tel.: (3) 891 25 52 
Telex: 54402 PlIOT 

PARXET, S. A. 
Torrcnie, 38 
08391 Tiana (Barcx:loiia) 
Tet: (3 ) 395 08 11 
Telefax: (3) 395 55 00 

RAYMAT, S. A 
Gran Via de las Cones Caulanxs, 644 
08007 Barcelona 
Tel.: (3) 301 46 00 
Telex: 52759 CODOR E 

RENE BARRIER. S. A 
San Isklro, s/n 
08770 San Sadumi de Noya 
(Barc-clona) 
TeL: (3)899 51 I I 
Telex: 52397 

ROVELLATS, SJi. 
Nou de la Ramhia, 109 
08004 Barcelona 
Tel.; (3)241 40 01 
Telex: 54755. 

SEGURA VIUDAS, S. A 
Finc-a Casa Scgura, s/n 
08775 Lavil (ItircYlona) 
Tel.; (3 ) 899 51 I I 
Telex; 52397 

VINOS Y CAVAS MARQUES DE 
MONISTROL, S. A 
Poligono Industrial (Tan Magan>la, 
Ctra, de Pui 
08100 Mollet (a-ircelijna) 
Tel.: (3 ) 593 24 00 
Telex: 94186 MliK E 

Main OUve oU 
exporters 

ACEFTF^ BAU, S. A 
Coniercio, 51 
435(X) Tonosa (Tarragona) 
Tct: (77 ) 50 02 00 
Telex: 56688 

ACErraS COSTA BIANCA S. A 
Avda. Pio XI, 24 
46700 Gandia (Valencia) 
Tel ; (6)287 30 40 
Telex: 64259 ACCB E 

ACEITES DEL SUR, S. U 
Jacomctrezo, 4 
28013 Madrid 
Tct: (1) 232 25 43 • 
521 87 58 
Telex: 42296 

ACEITES MANZANO, S. A 
Avda. Calvo Scxelo, 107 
30130 Bcniel (Murcia) 
TeL: (68) 60 01 12 
Telex; 67930 

AGRO SEVILLA ACEFTL-NAS SDAD. 
COOP. LTM 
Plaza de la Magdalcna, 9 
41001 Sevilla 
Tet: (54 ) 22 89 19 
Telex: 72516 AG.S.SC E 

ANGEL CAMACHO, S. A 
Cira. dc Marchena, s/n 
415.30 Moron de la Frontera (Sevilla) 
Tet: (54 ) 85 12 00 
Telex: 72126 ACSA E 

SINCE 1840 
PRODUCING OLIVE OIL OF GREAT QUALITY 
PRODUCERS, REFINERS, PACKERS artti EXPORTERS 

ACEITES DEL SUR, S.L. Main Office :JacometrezO, 4 28013MADRD Phone: (91) 5219672 TeteX: 42296 ACESA 
FactOrleS:SEVlLLA-MORA DE TOLEDO WLDEMORO HUMILLADERO 

~2 



MAIN EXPORTERS 
CARBONELL Y OA. DE 
CORDOBA S, A 
Ctra. Madrid Cidiz, km. 387,8 
Alcolca 
14015 <::()rdoba 
Tel.; (57) 32 02 00 
Telex: 76528 CAREX E 

O A GENERAL 
DE TABACOS 
DE FIUPINAS, S. A 
Rambla de Estudios, 109 
08002 Barcelona 
Tel.: (3) 317 19 20 
Telex: 54766, 54799 

FERNANDO AUTRAN, S. A 
(Zomercio. 51 
43500 Tortosa 
(Tarragoru) 
Tel.; (77) 50 02 00 
Telex; 56795 AUTR E 

FRINT ESPANA S. A 
Scgre, 20 
28002 Madrid 
Tel.; (1)250 19 56 
Telex; 41809 

GOYA EN ESPANA S. A 
Cm. Sê -Illa-Malaga. ion 16 Plgo. 
Polysol 
41500 Alcaic de Guadaira (Scvilla) 
TeL: (54) 10 13 03/04 
Telex; 72343 YAES E 

HOOS DE YBARRA S. A 
Ctra. de Isb Mcnor, km. 1,8 
41700 Dos Hcrmanas (Sevilfa) 
Tel.: (54) 72 13 00 
Telex: 73865 

HISPANOUVA S. A 
Ronda de los Tejarcs, 32 
14001 C6rdoba 
Tel.: (57 ) 47 28 75 
Telex: 76545, 76578 

INDUSTRIAS PONT, S. A 
Avda. J. Trepal, s/n 
25300 Tdrcega (Lftlda) 
TeL: (73) 31 18 04 
Telex: 51493 BORG E 

JOSE GUIU Y CIA. S. A 
Avda. Santiago Rus.sinyol, s/n 
25400 Borjas Blant-as (Lerida) 
TeL: (73) 14 00 05 
Telex; 57776 GtmtS E 

JUAN BAUESTER ROSES 
SUCESSORES, S. A 
Amposta, 17 
43500 Toriosa (Tarragona) 
Tel.; (77) 50 01 40/39 
Telex: 56552 BALL E 

MINERVA S. A 
Camino Torre del Rio, s'n 
29004 Milaga 
TcL: (52) 31 76 00 
Telex: 77064 MINVA E 

OILEX, S. A 
Avda. Men^ndez Pelavo, 67 
28009 Madrid 
Tct: (1) 274 69 00/08 
Telex: 42462. 27595 

OUVARERA 
INTERNACIONAL, S. A 
Cm. de Cadiz., km. 550 
41014 Scvilla 
TeL: (54) 69 09 00 
Telex: 72269 

PANISELLO, S. A 
Doctor Codina CastclM, 10 
43201 Reus (Tarragona) 
Tel.: (77) 31 26 34 
Telex: 56834 PANIO E 

RAFAEL SALGADO, S. A 
Valderribas, 77 
28007 .Vladrid 
Tel.; (1) 551 34 03.'04 
Telex; 47828 RS E 

SALGADO, S. A 
Victor Hugo, 5 
28004 .Madrid 
Tel.; (1)232 771 15 
Telex: 23391 lICA E 

SEMILLAS OLEAGINOSAS, S. A 
Rosario Pino, 14 16 
28020 Madrid 
Tel.: (1)459 06 00 
Telex: 42073 OSUA E 

TORRES Y RIBELLES, S. A 
Matahacas, 8-10 
41003 Scvllla 
TcL: (54 ) 21 69 07 
Telex: 72946 TVR E 

VEA S. A 
Qra. de L^rida, s.'n 
25175 SarToca(LSrida) 
Tel.: (73) 12 60 00/47 
Telex; 50796 VEAS E 

® 

«CAVA F E R R E T H 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 «EI Pene-
des» (Parrellada, Macabeo and Xarei io). 

BRUT NATURE 

h Avda. Catalunya. 1 - Tel. (34-3) 897 80 54 
08739 GUARDIOLA DE FONT-RUBl - PENEDES (Esparia) 

Telex 52512 HIYM-E. Att Cavas Ferret 
Apartado 306 08720 Viiafranca del Penedes (Barcelona) 



Portrait of the Conde-Duque de Olivares 
by Diego de Velazquez 

Among Velazquez's 
myrad works of an, 
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 eacii 
of tiie horses as well. 

In this p-ainting the Conde-
Dnque de Olivares is sho^Ti 
practicing a riding exercise 
called -Levade-, part of the 
equestrian etiquette taught to 
the princes. It is a 
demonsUHtion of tlie ability of 
the rider to maintain his 
equilibrium and control the 
horse with only one liand. The 
Conde-Duciiie was the .Master 
of the Horse of the Realm al 
the time the painring was done. 

Veiiizciuez makes use of the 
barrocjiie composition of this 
painting to hide tlie 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 
%vhich cross over the general's 
sash are also used to disguise 
his physical detfecLs, He is 
sunounded by power 
symlxils: his command staff, 
the lantastic armor, and the 
general's sash of crimson red, 
tliat together with a sword and 
a large plumed hat complete 
the distinguishing signs of 
nobility in this -^ttering-

Ettrait. The black legs of the 
_ rse are set in contrast to the 

fires of an imaginary banle; a 
battle that the Conde-Duque 
never participated in, although 
he dici instigate msny. 

The countryside a:id [he 
smtjkey 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 glo '̂ed hand, 
depicted soberly and 
exquisitely in a manner which 

characierized 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, conuribute to the 
grandiose appearance of the 
figure of the Conde Duque as 
well. However, inspite of the 
theatrical setting, the eye of 
the observer is unconsciously 
dra'WTi to the face of the 
Conde-Duque which, as in all 
of Velazquez's paintings, has a 
photograph like quality to it. 
Velazquez 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 fiice, 

Velazquez contrasts the .severe 
penetrating stare of the feared 
protege of the King, in which, 
in spite of the flattering 
elements of the portrait, one 
can perceive the 
psychological and individual 
characteristics of the person. 

SHORT BIOGRAPHY 

Diego Rodriguez de Silva y 
Velazquez (1599-1660), wa.s 
bom in Seville to a 
mtxierately well-to-do family, 
and at an early age began to 
paint seriousfv' 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 powerftil Conde-Duque de 

Olivares, a Sevillano himself, 
Velazquez painted the pottrail 
of King Philip I \ ' and was 
soon after named Royal 
Painter, a position which he 
would hold along with that of 
Master of the Ro>'al House. 

Velazquez u'as to live all his 
life in the palace, eventually 
f>ecom!tig a close trusted friend 
and cxjnfidant to the king who, 
in reward, named him to the 
Order of Saint James, a title 
until then reserved only for 
those of noble biith. 

During his life, Velazquez 
made two trips to Italy; at 
wiiich time he painted his 
lam ous portrait of Pope 
Incx̂ ence X, and acquired a 
\ alual>lc collection of art on 
behalf of the king. Cxmtact with 
the Venetian school of pxiinting 
and his friendsiiip witli Rubens, 
whom he had met during 
Ruben's stay as embassador in 
.Madrid notably influenced the 
evolution of Velazquez's 
painting. Starting from a 
realism, similar to fliat of 
Carava^o in his first years, 
Velazquez stxjn found a 
spontaneous and direct form of 
painting aUa prima, a precise 
yet loose stroke that niakes 
one think of studies rather than 
those that were acceptable to 
his contemporaries. 

A painter of the great conirasLs 
of^life, Velazquez left us with 
majestic portraits of the royal 
femily, as well as his midgets 
and jesters. Four years before 
he was to die, Velazquez 
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 an in the 
world In each of Velazquez's 
paintings, one discovers a new 
form of interpreting reality. His 
brilliance shines tfirough hLs 
skiilftil mastery and the 
otjvious absent:e of effort in 
each painting. 

Joaquin Pacheco 
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T ou re delighted to have 
fotuid this small restaurant 
beside the sea. 

Vou know ŷtJUHî never 
forget this meal. " 

Nor will you ever forget this 
country. 

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 necessaiily 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 
urxder the sun. 
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