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S
heny, Xeres, Jerez... a magic name 
diat has spread worldwide for 
nearly two centuries. And what 
better company for a glass of fino 
than some fined fish hatched in 
the fish faaories of Cadiz or a 
few Spanish olives. Green, black, 
stoned, sttifî ed with anchovy, al­

monds, capers. You name it. 
Indeed they match with any drink, and 

wiiy not, you might enjoy them one evening, 
gazing at Toledo ft-om the Parador Conde 
de Orgaz, 

Toledo, known in Spain as the imperial 
city, will undoubtedly fescinate you as it 
offers a uniqtie testimony of die once peace-
fi.ll coexistence of three cultures: moors, 
jews, and chrisdans. 

Apart fix>m Sherry, our wine section fo-
ctisses today on a most inipottant topic: the 
Denominacion de Origen system, that is 
the quality' control of particular wanes of 
Spain. 
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THE WITNESS 
OF SPAIN'S HISTORY 

Text: Tom Burns 
Photos: Felix Lorrlo 

First sights of a city are not worth bothering about i n 90 per 
cent of the places one visits. For one thing there is no acmal 
vantage spot where you can see it all, f r om where you can 

take it all i n and savour it slowly before the visit gets 
underway. For^^other such sightings, should they exist, are 

^ le; you may as well forget about them and 
ntrate on reaching your hotel, 
e 10 per cent of superb first sight cities, 

[oledo it is perfectly possible to get that key 
time and It is also very important because 
rather sights for there w i l l a succession of 
he city, ought to be unforgettable. 

not usually a 
j 

Toledo bell 
When you vte^ 
sighting right 
your first sighj 

visio: 

1 
11 
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M
y ad\'\ce is to Icitvc M;tLlritl early 
in ilie morning cm the N 
thai Icad.s siruiglii i(» Toledo, 
'^'oti can lake the irain, go by 
bus < »r join an 1 irganised ci rach 
lour bui k'i's assume we want 

lo s:tvoiir lhal tlrsl niagical .sighting antl llu.s 
niean.s iiavclling independently by c~jr. 

Taking ihe N 40.1 Ix' on yt>ur guartls a.s 
.sdon :LS y»Hi have b\pas.setl the \ illage ol 
C l̂ias del Rcy. ihe lasi />//cMdx>fore Toledo 
which lies on liie left of the rtiad. Straight 
alieatl. a couple of bends funlter on and a.s 
I he gninnd .sian.s to drop down to the i aio 
liver basin, you will tirst caich sight ofTole 
dii'.s caihedml Sjiire. A,s the picture comes 
bciler inio vii'w yoti will see ihe Alc;i/.;ir be 
hind the spire and. slowly, the whole me 
dieval town begins to .spread out below the 
two laiKluuirks, 

;Vs you ent c r Tol cdt» you w i 11 not it e i he 
low slung old bullring on the rigbi of the 
road ani,l inimedititely after it a large building 
which is known both as the the Hospital de 
Aftieni, btvati.se it lies aj/wn/, otit.side, ihe 
city'h walls, and as the llti.spital dc Tavcra 
after Qirdinal Iiian de Ta\era wlu> had it 
hiiili in the 16th eenlup'. As yon drive up to 
Toledo your attention will nevcnhcle.ss Ix" 
cetitreti on two massive gates which lie 
siraighi ahead. They are the I'uerta Antigua 
de liisjtgra aixi the I'uena Nueva tte bisagra, 
the t'lld ami the New gau-ways that pierce 
the walls fnini the KiLst andy ihey cttnsiituie 
the .second sighting of the city. 

AN IMPERIAL CtTY 

l i t e two llisagra gaie.s ininietliaiely give 
awa\- a lot of chies to Toledo, The Puena 
Nucva dc ISisagra. on your light a.s ytni ap 
pniach the wi l s. is llanketl hy two ven' large 
til 11111 shapeil towers and on tiie gatehouse 
yoii will .see a big hei-aldic shield that depicts 
ihe two headed eagle of the I Uiuse of i lalv 
burg. 'litis was the ctsit o l anii.s of the Holy 
Roman Fm| vror Cli;trles V, grancLson of Isalxl 
antl IVrdinand, ihe C;iiholic Kings, antl iiu) 
naivh of Spain, as Charles 1, from IT 16 until 
jS^K which w.Ls when healxJicaled in iavour 
of his son Philip 1! aiul reiircd to the nion 
a.sten' of >'u,sie in the Credos mouniain.s. 

Von know .straight awiy you are entering 
an ini|>erial t iiy anil time and again you arc 
goiu % It i come at R>.SS dial two heatlctl eagle 
einb em (il ihe 1 lalwbiirg king. Charles .S]K*IU 
miisi of his life lighting artmnti Kuro[ie ir\'ing 
!o keep lii.s Empire Itigellicr and l.uilieri.sm 
at hiy. but il wa.s to Toledo tliai he kept 
muni iiig. flits was his cily aliove all others. 
Alon.so tie Ctrvarrubias, one of Charles' most 
] mill fic archiktts -his work crops up all 
over lolt'tlo buili the gate and in.stde the 
arch vou will come face to face with a hu.st 
ol the EmjxTor himseli'sei in a .small coun 
vartl. 

Tlx' smaller Puerta Aniigua de Bisagra, 
which lies lo the right of Covamibia.s' f^tte 
way, is olticr antl ver\' differeni. Tiiere is nt> 
imix-rial antl Kenais.SLince sjilentltjur here. It 
i.s a solid, stumpy gate, built witii defetue in 
mind in the 9tn century and il is capjX'd by 
lutrseshtK- shaped, semicircular and pointed 
arcfies ihat have Visigoth antl Moslem ma 
somy .siam x t l all over l l x m 

'llie aretes prtnide a second clue to 
Toledo for the horsesInK- design is a mix of 
.Spanish and .Moorish styles, usually referred 
to simply as iniidejiir, and it is ever\' bit as 
niiieh aii'emblem tif Ti iletk) as is the dtiuble 
he-aded eagle. The city was the hean of an 
Arab antl t)f a Visigoih empire before Charles 
ma tie it the puLse beat ol his ptxs,scss!t)ns. It 
was thrtmgh the old V'is;igra gale (hat King 
Altbnst>\'l tif Oustile, accompanied by his 
valiant vassal Rtitirign Ufa/ de Vivar. letter 
known as F.! Cid, entered the cit>' in lOHS 
after retx)utjuering it Irtmi the Mtiors ftir Chris 
lendom. 

To drive home Ttiledo's multi faceted cui 
lunil heritage, tlx- 11th centur>' church of 
Santiago ilc-l Arrabal, one tifthe loveliest of 
the cit>'s mutlejar churches, .siancLs just insitle 
the city's walls beyouti the \'is;igra gateways. 
The cl'uirch's triple a[\se almost spills over 
tinto the street; its tower, with iis delicately 
franx'tl dotible arch w'indtiws, is all thai re 
mains of the original inostjiie. 

The cit> 's walls have been opened up be 
tu'een the two Visagra gates to let traffic inn» 
the city, litter t>n you will I x driving through 
lliis gap, up into" the centre tif Ttiletlu, but 
right now, you .shotiltl s-wing right and tkiwn 
I 111 I I Cll k wing the signs that say C/rcun 
vaU/c/an and I'uradar On your left you will 
have a vie\^ of ihe ciry walls AS the rcud 
lead.s \ot.t tti the Tajo river ant! then cnisses 
il by a mtitiern bridge that ha.s Ix-en thrown 
acro.ss the gorge acoiiplc of huntlred metres 
tlowiistream from the ottl Puente de Siut Mar­
tin. As S(H)n a.s ytiu are across the river yt>u 
siiotild halt again to savour what you are 
starting to see t>f Toletki. 

T lx Puente de San Martin, with iis gate-
lu iti.ses at either end, is as fine an old bridge 
as \ <iu could hope to see. ll was built in the 
IMh century- by Allon.so X. Known ;LS t l x 
Iranx'd- because during his reign Toletio 
became a fatnctl cultural centre ihat tlrcw 
Christian, Nrah and .lew ish .scholars alike frtim 
far atleld. Alfonso WAS also rcspoasibie for 
rebuiltling To!(.\io s titlier bridge, the 'Ah cen 
tur\' Ptientc tie Alcaniara which lies tin the 
trther .side of the city. Alfon.so's father, Ferdi 
iKind 111. knovcni ;LS -the Saint- after he re­
conquered, crti,satler like, c:ordolva and Se 
\(llc from the Moors, left an e\en greater 
landmark on Toledo for he ordered the 
Cathedral ui be ixiil i . 

Staiitling iusi above the San Martin britige 
ytiu will see the im[iressive lale gothic struc 
lure of the church-conveni of San Juan de 
ios Reyes. Tliis was bulll for Istibel and Fer­
dinand, the C~atholic Kings, by Juan Gms. a 



mid 15th century Flemish ma.ster builder 
whose richly chiselled interiors and facades 
are [X|i(xred all twer Castile After the Cathed­
ral, San Juan dc los Reyes is the most archi 
teciurally impressive of Toledo's features 
This is as it .should be ftir Isabel and i-'crdi 
najid had <irigiiia!ly intended San Juan It; be 
their pantheon. Uter, after the\' had con 
queretl Moorish held Granada, the Qtthtilic 
Kings tlecitled to I x burietl in what had been 
the last bastion of Mtislem Spain. 

From this close U5> sight you should ntiw 
prepare ytiurself frir the wide atigle view. 
This means getting back intt) the car and 
driving left up into the hills that surround 
the city, following the com idle and the 
Circunvalacion signs. Eventually a clearly 
signposted right fork off the Circ/im atacidn 
ring road (yt>u will always have the city on 
your left) leads to the P:iratk)r which is the 
fir.st main de.stination on arrival in Toledt). 

Arriving at the Parador, make tor the tetrace 
which lies straight ahead of the main en­
trance, as stKin as possible. 'Hie terrace of 
the state-run hotel presents ytiu with the best 
possible view of Toletio. Spread out before 
ytju lies the entire medic^-al city, a fortress 
town, walled on tine side and girded by the 
Tajo gorge serving as a natural nitiat. on the 
other three. 

One should spend at least tu'o days 
in Toledo. 

On your right, as you ItKik tm Toledo, 
stands the .̂ ca?.ar, grim, severe and big. The 
Qithedral, the second landmark of which 
you only .saw the tower as you approached 
frt)m Madrid, is now revealed in all its glory, 
it looks long and slender which is what it 
doesn't look like when you are up againsi 
the building in the Cathedral .stjuare. San 
Juan de los Reyes is on the left. "The rest of 
the cit)' is a tapestry of convents and churches, 
.spires, towers and domes, and of dwellings 
that liave been occupied for ccniuries. No 
thine jars. It is all pertectly harmonious. It is 
mucJi as El Greco painied it 400 years ago. 

The Paradtir terrace view is the ultimate 
sight of Toledo, the truly unforgettable one 
and the jusiifioatitm for all the [previous stop-
and-sa\'our sigiitings you made as you ap­
proached the citv. You are seeing it'now at 
midniorning and you can see il again, right 
thrtiugh the 24 hour cycle. The colours 
change. The city lotjks one way in the sharp, 
early morning light and U is quite different 
in the evening glow when it becomes very 
golden. At night it twinkles and the maiii 
buildings are stjmetimes illuminated. De­
pending on the breeze, Toledo is utterly si­
lent, ettmpletely frozen in time as you view 
it frtjm this vantage point or it is gurgling 
with ihc .sounti ot its river and ot its living 
ptipulation. 

Ntiw is the time to plan your strategy' for 
entering into the e\traordinar;- lapestrv' that 
you have beftire you. Let's say that yon ha\'c 
ilie rest of the day ahead of you, that you 
have booked into the Piirador and tliat you 
plan to sfiend all the next day befrire return­
ing, when night has fallen, tti Madrid, There 
are, of course umpteen alternatives. The ob­
vious one is a longer stay and I should adtl 
that any idea of «doing» the city in a morning 
and an aftemtxm should be banished just as 
soon as ytiu have thotight of it. You can, just 
as obviously, stay elswhere, inside the city 
or outsitle it. ]-"or llic present purjio.ses, hovt 
ever, let's plan tin the tu'o day and one Par 
atkir night visit. 

As far as the essential Toledo goes, bear 
in mind the ftilkming, A visit to tile Qiihedial, 
in the city centre, will require at ieasl a couple 
of lit.>urs. You will alsti need a gtiod three 
hours [o visit the monuments in the South 
Easi of the citj' S;in Juan de lo.s Reyes, the 
Synagogues of Santa Maria la Blanca and El 
•Ir:i;j.Mi(,i, I he iiuust- M1 l-l (livco ani! *IK-
cliurch of Santt) Tome which bouses the 
Cretan bom artist's masterpiece, the Burial 
of the Ctiunt of Orgaz. There are also two 
<(mu.si» museums, both of them former char 
it\' hospitals, requiring tine and half hours a 
piece; the Hospital de Santa Cruz, in the 
North of the cit>'and the alrtmly mentioned 
1 Iti.sniuil de Tavera, outside the city's walls 
on the Madrid road. 

In addition to museums proper (all of 
Toletto, )'ou might say, is a living museum) 
there is the bustline stiuare called Zticodover 
wiiich pasiies for the city's Plaza Mayor and 
close by it, on the North West edge of the 
city, there is a area that encompasses small 
plaz.as, extremely narrtiw streets and iiidden 
convents that should be included in every 
city itinerars' and needs a gotxJ two htiurs. 
Finally ih ere is the Alt^.ar, another htiur, 
which ties equidistant from the Cathedral 
and the Santa Cruz museum. 

By my rtxkoning that is at least twelve 
hours tit'purptweful, on the .spot, visiting .so 

there Ls not a mtiment to I x lost. Ami yourself 
with a pnjper guide botik and wear sensible 
shoes. Don't forget your cash, for asitie from 
meats and lapa har stopovers that will keep 
you gtiing as you pursue your tjuest of en­
tering ttie heart of "Tolcdti, you will be s|xnd-
ing between 100 and 300 pesetas on entry 
tickts at the different churches and museums. 

You can tackle essential Toledt J in any 
order but jierhaps it as well to head first for 
the South East comer where there is so much 
to see. TItis entails driving bat:k the way ytiu 
came to the Puente de San Martin and Head­
ing across the modern bridge. Cfintintx tin 
to the rountlabout, beftire you reach the Vi­
sagra gares and lien eat h the dry walls, and 
then tum right off the roundabout to double-
back towards the old bridge along the road 
that nins rigiit along tlie walls themselves. 
This w i l tiring ytiu past atiotlier large gateway, 
called the Puerta del Cambron, and beyond 
it the road .weeps left up towards San Juan 
de Itis Reyes just shtm tif the Sim iVlartin 
bridge, Lea\'e your car here and start walking 
along the same rtrad, past San Juan, and fof 
low ing the signs to the church of Santo Tome 
wiiich stands on an elevated South lacing ter 
nace. This will be the first .stop. 



Santo Tome is the home of an extremely 
impressive large Greco canvas depicting the 
miracle that occurred during the burial in 
1312 of the Count of Orgaz, the church's 
founder. St. Augustine ancTst. Stephen both 
appeared among the mourners to lay the 
Count to re.st and El Greco, who was at the 
peak of his powers, used the incident to 
create a picture on three levels: mortal men 
below, the heavens above and an angel bear­
ing the Count's soul in his arms linldng the 
two. The mourners were all prominent Tole-
tlans of 1586 when the work was completed 
and El Greco painted himself and his .son 
Jorge Manuel into the piCTure. Father and 
son are the two that stare out from the canvas 
at the onlooker and young Jorge Manuel has 
a handkerchief in his pocket that bears the 
year, 1578, of his birth. 

Tt) see El Greco's masterpiece vou use a 
separate entrance that gives onto the terrace 
and you should now walk up tlie flanking 
alleyway, past the church's West door, to in­
spect at close quarters the mudejar tower 
which Ls Santo Tome's other outstanding fea­
ture. The tower gives onto busy Santo Tome 
street that is lined with restaurants, bars and 
souvenir shops. 

Toledo belongs to the 10 
per cent of superb first 

sight cities 

MOORS, JEWS AND CHRISTIANS 

If you tum right on Santo Tome street by 
the church's mudejar tower you will be ht̂ ad-
ing in the direction of the Cathedral. Walk to 
the end of tlie street, ignoring the left fork to 
the Cathedral, and take a right tum soon 
afterwards to visit a mudejar art museum 
called the Taller del Moro. The museum is 
in fact one very large room that contains 
good exhibits of tile works, wood carvings 
and the rest, with intricate geometric designs. 

If you continue along the Taller del MortVs 
street you return to the terrace where you 

visited the Conde de Orgaz painting. The 
large building alongside Santo Tome and 
occupying mast of the terrace is the 15th 
centur>' Palacio tie Fixn.salida. It was the 
home of Charles \'''s wife. Isatx! of Portugal, 
die mother of Philip 11, and it is now the 
seat of the regional govemmeni tif Castile 
La Mancha. 

From the terrace you should now retrace 
your steps dtiwn iti the Casa del Greco and 
on to the Synagogues and San Juan de los 
Reyes where you nave left your car. 

The Casa del Grecfi is a tascinating peritK.1 
recTeation of tlie son of hoiLse that Domenico 
Theottxopouli would have lived in (his real 
house no k̂ nger stands). Apart from the 
charming feel to the house anti its gardens, 
the Casa del Greco contains imponant works 
tiy the artist including a series of depictions 
of Christ and die apostles and an out.standing 
view of Ttiledo. 

Tiie Sinagoga del Transiio, the finest mon­
ument of Ttiledan Jewish art, stands just 
acTOSS the street from the Ĉ i.sa del Greet). 
From its coffered ceiling to its friezetl side-
walls and lattice window.s, the interior of the 
Transito .synagogue is sumptuously rich. 
From here you can move on to Toledo's 



The Cathedral is one of tbe largest of Christendom. Its first stone was Ittid in 1226. 

other synagogue, Santa Maria la Blanca wliich 
stands in its own gardens down the main 
street in the direction of San Juan de los 
Reyes. 

Santa Maria la Blanca, unlike tlie tipen plan 
Transito s>'nagogue, consists of five lumi­
nously white naves separated by Moorish 
arches that support tx'tagtinal domes. Tlie 
effect of walking into the building, where a 
backlightirig effea .stresses tlie sease tif purity' 
and peace, is quite stunning. I find that Santii 
Maria seis you up for similar sensations tliat 
are to be found in the nearby cloister of San 
luan de los Reyes. 'Iliere is a certain irtiny, 
also, in the feet that close together you have 
the two jewel-like .synagogues and the huge 
edifice of the convent church, no lesser an 
artistic monument, tliat was built to enhance 
the gkiry- of Isabel and Ferdinand, the Cii 
thollc Kings who expelled the Jews from 
Spain, 

The square, two-tiered cloister of San Juan 
de los Re>'es is witJiout a doubt one of the 
txst in Spain, which is saying a Itit for mag­
nificent cloisters are to be ftiund all over ttie 
ctiuntry. Serenity is assured as you walk 
[irounti the two storey's of the cloister, gazing 
at the vail king and the sculpting of the lower 
level and at the intricate mudejar ceiling and 
the multilinear arches of the upper one. 

The cloister leaves you in no doubt as to 
who ordered and financed its building. The 
tracer\' of tlie mudejar ceiling, for example, 
shows tiff the initials of the Catholic Kings, F 
and Y (tor V.sabel), the emlilem of the anows 

and the yoke, which dentited tbetr partner­
ship, and che mono Tanto Monta (Tanio 
Monta/MotUa Tanto/ Ysabel/Como Fer­
nando: Fertlinand and Isabel/As much as 
one/As much as the other) from which the 
English word -tantamount- is derived. The 
ceiling also incorporates the heraldic shields 
of ail the possessions of that remarkable ro^al 
pair and makes the point that they were the 
unifjTrtg force of the nascent Spianish empire. 

Archi tea Juan Guas, who loved elaborate 
decorations, dearly had the time of hLs life 
wfth the commLssion to build San Juan dc 
los Reyes. He built in more F and Y symbo­
lism, more yokes and arrows and more her­
aldic devices into the church's decoration 
and set the intricate ornamentation beneath 
grandiose stellar \aulting. Hanging on the 
exterior walls of San Juan de los Reyes are a 
series t)f heavy chains and diese are a final 

flourish to the might of the Reyes Catolicos, 
the Catholic King.s. The chains had been used 
on the Christian slaves in Granatia and they 
were brought to Toledo after Ferdinand and 
Isabel's triumphant entry into the Moorish 
bastion. We will leam a lot more about the 
taking of Granada when we come to exa­
mining the choir stalls ofToletlti's catheiiral. 

At & n Juan de los Reyes you should, if 
you have followed the itinerary, find yourself 
bat:k at your car and feeling badly in need of 
fortilying meal. At this stage you will have 
completed, albeit in a bit of a rush, the es­
sential tour of Toledo's South East comer It 
migln be an idea to set aside the aftemoon 
for visiting the Hospital de Santa Cruz and 
the Alcazar which are not too far Irom each 
other and in the North of the city. But the 
priority at this stage is a gtxid m ^ . 

You could try Cliirtin, for typical Toletian 
cuisine, which is very clt:ise by and almost 
tipposite die Puerta del Cambron, the gate­
way by San Ju;ui de la Cruz, This resLaurani 
has an agreeable terrace o\'erlooking die Tajo 
valley and has been a well established fa­
vourite for decades. A second [lossibilitj' is 
the Hostal del Ciirdenal which you will find 
by driving through the Puerta del Cambron, 
tuming right ancTcontinuing along the walls 
in the direciion of the BLsagra gates. Tlie 
Cardenal is set in the \talls, nas a pleasant 
garden and specialises in lamb and sucking 
pig roasts, Castilian style, as well as Ttiletlan 
dishes. For something different you could 
eat at Sinai, opposfte the Santa Maria la Bkinca 

nt 



The Plaza de Zocodover is Toledo's main meeting place. Enjoy a refreshment and tapas at tbe bars that line 
the square's arcades. 

Synagogue, which serves Jewish and North 
African fDod. 

To reach the Alciizar and the Hospita! de 
Santa Cmz area, after lunch, the best idea is 
to drive up to ttie Bisagra gates, through the 
gap in the walls between them antl lollow-
the street up the hill into the centre of the 
cit>'. The street leads straight into the Zocod­
over plaza and you should continue straight 
on, following the signs to the Alcazar where 
there is parking available. 

The Alcazar and the Cadiedral, Toledo's 
two grandit)se landmarks, tower over the city 
symbolising the power of the state and of 
the church which nave trigether shaped Dan­
ish history down the centuries. Both build 
ings are certainly redolent with times past. 
In the same way that the Cathedral was built 
on a site which was formerely occupied by 
a temple and then a mosque, so the Alcazar's 
location was a Rtiman fortress in the third 
century and later a Moorish stronghold. Al-
forLsti VI, when he conquered Toledo in the 
10th century, tumed the Alcazar into his rtiyal 
residence and made the legendary' El Cid its 
first governor. 

The Alcazar really came into its own in 
the I6th century when Charles V commissi 
oned Alfonso de Covarmbias, the architect 
of the new Visagra gate, to improve and ex 
pand the Castle so tnat it could be worthy of 
his greal empire. Philip II, Charles' son, 
moved his court to El Escorial but he did 
have his lavourite architect, Juan de Herrera, 
the builder of the vast Escbrial palace and 

monastê ^̂  carry on the work initiated by his 
fether and by CoN-armbias The se\'ere, almtist 
menacing, lines of che Alcazar are typical of 
Herrera's style and of the austerity that Philip 
imposed on his age. 

•The Alcazar has known glory and disaster. 
It has been a palace, a charity home, a prison, 
a miiicarj' academy and is now a miLseum. It 
suffered great damage during the War of the 
Spanish Succession at the start of the 18th 
century' and was razed almost che ground 
again a century later during the Napoleonic 
invasion of Spain. In 1936, at the .start of the 
Spanish Civil War, che Alcazar was successft.illy 
clefended for three months by supporters of 
General Franco althought it was reduced vir­
tually to mbbie. 

The Hospital de Santa Cmz, together with 
the Hospital de Tavera and the Alcazar, hie-
longs to Toledo's trio of outstanding civic 

buildings and Ls che htime of ics Fine Arts 
Museum, the Museo de Santa Cmz. It stantis 
below^ the Alcazar and is best approached by 
walking down co che Plaza tie Zocodover 
and then tuming right at ihe square through 
che horseshoe arch called che Arco de la 
Sangre. 

Tile building is immediacely interesting 
because of the main, southern, facade 
through which you enter it. Lavishly rich and 
intrtxTucing the style that came to be known 
as plateresque because it imitated the orna 
mentation of the silversmiths or plateros, ctiis 
fecade is one of che earliest examples of 
Renaissance ideas entering Spain. The tym 
panum shows Che Empress Saint Helena, 
mother of Constantine, handing the Holy 
Cross to a prostrate Cardinal Mendoza, Isalxl 
of Castile's confessor and che founder of the 
hospical. 

.\ home for foundlings and orphans until 
midway through last century, the Htxspital 
was built in the shape of a Greek cross be­
tween 1509 and 1514 according to designs 
by Enrique Eggs, Covarmbias antl others nad 
a hand in the facude, in the splendidly Re­
naissance main patio and in the superbly 
ornate staircase that links the rwo floors of 
the building. We owe to Egas che Gothic 
raulting of the chapel and the coffered ceil­
ings of t̂be naves. "The massive banners dec­
orating che chapel, by the way, belonged to 
John of Austria and led him to victory in that 
singular l6th century sea engagement with 
che Turks, che Battle of Lepanto. 
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Tlie Muset) tie .Santa Caiz txcupies both 
storeys of each of the four arms of the Greek 
cross and it is a \ery rich collectitm indeed. 
Almost all that you could want from an his 
lorical fine ans mu.seum is here and in aliun 
dance. You will find furniture, tapestries and 
mgs, .sculpture, liturgical objecTS. gtild and 
silver colltMions. and above all, paintings. 
The Museum's high |X)int is the 20 El Greco 
works it has t)n dLsplay: thc-y include a very 
fine Assumption that was painted three 
months beft)re his death but is packed with 
so much detail the anLsi must have thought 
he had his whole life ahead of 
him. Another t)f his works tiere, 
a St, Joseph with Child, is de­
lightful and has a a view of 
Toledo as a backdrop. 

Tlie tour of the Hospital in 
eludes visits to two other mu.se 
urns set within the vast building: 
the Museum of Applied and Ptip 
ular Arts (.\lu.seo de Anes .Aiilic 
adas y Populates) which will let 
you know what is gixKl ;ind what 
is bad when you come rtiund to 
buying local [nxtery aird embroiti 
ery, and tlie .Museum of Arcliaeol 
ogy (.Nktseo lYovincial de Arqueo 
logia) which has a prehLsuiric 
ctillection with exhil)its that in 
elude mammoth remains and a 
Roman .section that recreates a 
liurial site 

A NIGHT STROLL 

^ou sliiiuiti now retrace your 
steps U) the Plaza de Z(x:txJover 
and .seek refreshments and lapas 
at tlic nunieroas bars and 
i/ie.sonesor tiltl-.style taverns that 
line the .stjuare's arcades and tlie 
.streets that lead off it. ZtKtitkiver 
a name tliai clearly dentxcs Moor 
ish asst.iciations. isToledti's main 
meeting place. People are con-
.stantly drifting ilirough the plaza 
and iheir stnillings are pan of a 
time honoured .Spanish tradition 
which is c~alletl simply el paseo. 
If \'ou want to see Toledans in 
their element, being themselves 
and not hu.stlingyou tobuy.stiu 
venirs, sit down at one of tiie 
terrace bars and watch them walk 
liy. 

/Vlmost opposite the Arco de 
la Sangre. from where you 
walked down to the Hospital de 
Santa Cruz, lies the C;ille del Co 
mercio, Toledo's High Street If 
you folltiw it along you will e\ entually reach 
the Cathedral, 'the Calle de la Silleria is a 
narrow street, almtist an alle\v,ay, that leads 
off right from Ztxodover before you reach 
the Calle Comercio exit and you should 
make a nole of this little street if wish to 
return to Toledo after dinner for a notiurnal 
walk through its old quarters. 

Tile Calle de la Silleria leads into the at 
mospheric Calle dc los Afileriios and inui 
the Plaza of the .same name. Nc-arby lies the 
Plaza de Santa Clara which you enter by a 
ctivered alleyway anti frtim ihere a .second 
covered alley^vay leads to the plaza and 
Church tif SanU) Domingo El .Antiguo These 

covered, incretlibly narrow, streets are called 
Los Ctibertizos and they lie in a maze like 
tjuarter of Ttiledo where crisis crossing al­
leyways lead into intimate liny plaz.as. 

Ytiu are not going to find tiutstandings 
buildings here and you certainly won'i come 
acToss stiuvenir boutiqutfs. You will, however 
lie walking through an auihentically unspoilt, 
medieval town and it is a magnificent expe­
rience. Don't worry abtiut getting Itisi. 'Ihe 
idea, in fact, is m lo.se your way a little and 
to just follow where your instinct takes you. 
When you feel it is time to head home ju.st 

Toledo 
ta/ees 

is actually a tiring museum, that 
you back to medieral times and 

imperial gra ndem: 

ask the way tti ZtxxKlover '̂ 'ou will almost 
certainly find it is surprisingly close. At night 
ilie walkalxiui in and around the Cobertizos 
is .something really .special. 

Relreshtxl In IU/KLS in '/t it t itlt )\ er antl iliink 
ing in terms of dinner, it is ntiw best tti get 
back to the Parador, 

As you CTOSS the river you will see the 
perfect Itxiking (thanks to extensive restora-
I it in) Castle of San Seoando high up on the 
opposite bank. Tiie Castle has .seen use in 
the past as a livesttvkpen, when it was in 
mins, as an e.xtension ot the Altazar's military 
academy and as a youth hostel. Beftire reach 
ing the lurn off to the Parador ymi pass a a 

pleasant unpretentious lixiking Hermitage, 
the Ermita de la Virgen del Valle, which is 
surrounded by open air cafes looking out 
over Toledo. 

THE CATHEDRAL 

1 suggest tliai thai day rwo of your stay in 
Toledo should f>e set aside principally for 
visiting the Cathedral and the Hospital de 
Tavera which lies beyond the ciry walls. 

It is a good idea to get to the Cathedral 
early. Entrance tickets are re 
quired to visit the choir, the .sa 
crisry museum and its adjtiining 
new exhibition rooms, and the 
Tesoro or Treasure which all 
tipen to the public at 10.30. You 
can easily use up an hour before 
then inspeciing the exterior of 
the Cathedral and walking 
around the gigantic interior be­
fore tackling the museum zones. 
The museum is, naturally, first 
and foremost a place of worship 
and early in the morning .sertices 
are conducted at the main and 
at the side altars for the faithful 
before the main bmnt tif tiie tour 
ists arrive. 

Towering over the Cathedral 
.square you have three big old 
buildings, the archbishop's pa 
lace, which is linked to the 
Cathedral by a Bridge tif Sighs 
type passage way, the City Hall, 
designed by the Escorial's Juan 
de Herrera, and the Itx-al Law 
Courts. But none of these matter 
liecau.se all your attention is fo 
cused on the Cathedral's West 
facade and on the greal North 
West tower which was trium 
phantly crowned by Enrique 
Egas in 1452 by a triple ctiro 
neted .spire. 

Tliis West front, with its rose-
window, a full W feet in diame 
ter, its great [Xirticti with its sculp 
ture rendering the Last Supper 
and its rympanum showing tlie 
Virgin .Marv' handing a chasuble 
to St. Ildeionso is packed with 
les.ser details that take time to 
digest. Tlie facade lias three 
doors wiiich depiti, as ytiu look 
frtim right tti leit, the Last Judge 
mem, Pardon and Hell and it re 
pre.sents virtually all medieval 
man needed to know about the 
earth he lived in and the heavens 
above. 

Beftire entering the Cathedral, take a walk 
right rt)und il and lake your lime, for it is 
one of the largest in Christendom. Tlie street 
on the right of the facade as you kxik at it 
leatls you past a neo classical ground level 
dtxir. tailed the Puerta Uana, which was built 
last century to allow the floats that are used 
during the Holy Week processions and the 
Cathedral's huge custodia monstrance easy 
access to the street level. Further on ytiu 
pass by the Puerta de los l̂ eones, the Soutli 
dixir, which was designed by Egas and exe-
cutetl by Juan Guas amongst others. Round 
ing the Cathedral you come to the oldest tif 
its dtxirs, the Puerta del Reloj, which is closed 
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Toledo does not only o f f e r a historical testimony of Spain's history but also good bargaitts, 
ranging from good to kilcb. 

offby a grille If you want unsullitM.! meditn-al 
artwork ytiu hate it tiere by the old CltK.k 
tkxir in all its glory 

Maik in the Cathetlral square you enter 
tile building via the small Puerta del Mollete, 
ju.si l i \ the tower w hich leads into the cloister 
and ii is iliere. before entering ilie C;ilhedral 
proper, that you can obtain entrance tickets 
Tlie actual tkxir into the Cathedral is called 
the Puena de la Preseniacit'in and you sht mid 
jiause as you desc"end its .steps to ciinsider 
that you are entering an edifice who.se first 
stone was laid in 1226 and lhal has .SKKXJ 
ever .since as the premier churcti building in 
all of Spain 

Once in ihe Cathedral for a walk almui 
before in.specting its .specific treasures, the 
visittir is rapidly overcome by the sheer size 
uf the place. Tiiere are all of five naves here 
antl you gratiually get a sense of the huge 
perspectives as ytiur eyes become accus 
turned to the tenebrtius light that filters 
through the stained gla.ss w indows, Sti big is 
the Cathedral that it has a \inual church 
within a church by way tif the choir which 
bl(x.ks off the Capilla .Mayor or High / \ l 
tar — there is no continuous central nave as 
such. 

Tkie art of embossed 
work is still alive and you 

can often ivatch 
craftsmen ivork in tljeir 

tiny shops, which 
you will find all over 

tlje city. 

Grandeur is eveoAvhere and personally 1 
never gel quite used to the red cardinals' 
hats tliai hang, mostly rotting with age. from 
the vaults over the tombs ot former cardinal 
archbishops of Toledo, primates of Spain e\' 
en one tif them. One such tomb, by the 
side chajiel dedicated to the Virgen del Sa 
grant) and near the entrance to the .sacrLsty, 
s.i\^ simply l l ic jacel ptilvis. cinis et 
nihil Here lie dust, ashes and nothing 
and there is no name to give away the one 
lime Cardinal who was buried there and or 
tiered the dramatic and self effacing epiiapli 
Toledo taihcdral is packed with details which 
each visitor will cluxi.se as his sjiecial one, 

.Near the Puerta de la Presentacitin en 
trance, for example, there is a little chapel 
built again.si one tif the aisle piers who.se 
grilles enclose an altar where the \'irgin .Man 
is said to have sttxxt when she gave San 
lldefonsti his chasuble in ttie miracle de 
pitted on the tympanum of the West dtxir 
The .stone here is wtirn away by the faithfril 
whti down the ages have poked their fingers 
ihniugh the grilk* Hi touch the revered sjxit 
Other visitors are entranced by the delightful 
.sculpture tif St James, patron saint of Spain, 
in the capilla tie Santiago near the head ot 
the ambulaiorv on the siu risiv side, l ie is 
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j4f night, a walkabout through Toledo's narrow streets is something really special 

rendered in his guise as Santiago Matamoros, 
the MfKir-slayer and he is energetically twi 
rting his sword against llie Saracen. 

TheQithedral has numerous fomial high 
lights. The museum dependencies arc ter 
tainly the main ftx-al |H)ints but, in atklition, 
the Main .̂ Itar, the Capilla Mayor, with the 
Choir in front of it, and the area kntiwn as 
the Transparente behind the altar form a 

quite get u.sed to. 
The retablo of the Main Altar is, without 

,iny r\.ii^t;eiLitujji. tliu 11ilmiiiLitif n i • il all tlu-
late Gothic an work in Spain. Those involved 
in this magnificent outsize altar piece, whicti 
tells you virtually the whole New Testament 
stor̂ -, ftirm the rtill of honour of the great 
master sculjitors whti were drawn to Spain 
in the late 15tti century ; Philip de Vigamy. 
Ctipin of Holiand,Jtihn of Butgundy, Francis 
of Antwerp were among those who worked 
on the project. The grand Renai.ssance tomb 
on the gosjiel side of the altar, left as ytiu 
l(X)k at it, is il\e resiing place of the great 
Cardinal Mendoza. the builder of the Ho.spital 
de Santa Caiz. 

You will need a ticket to enter the Choir 
thai faces the Capilla .Mayor (an all purptise 

The Casa del Greco 
contains important 
works by the artist, 

and is a "must- visit, 
although there are other 
places in Toledo with 

famous collections. 

ticket Ixiughl by the cloisters lets ytiu intt) 
the choir and the other closed off areas) and 
a torch is recommended if you want to in­
spect tlie chtiir stalls in great detail. It should 
be said .straight away that Toledo Cathedral's 
choir stalls are alone worth a visit to the city. 
The lower level stalls, 54 in all, consist of a 
blow by blow account of the conquest t>f 
the Mtxirish kingdom of Granada by Ferdi 
nand and Isabel. Aside from being perfectly 
.stoljited by Rodrigti Aleman they are an ex-
iraordinarily accurate rendering of that sLx 
year campaign, worthy of a mtidern day war 
photographer 

The misericords, the botttim rests on each 
stall, are equally fascinating showing as ttiey 
dt) sequences from everyday nietiieval life 
and not a fcrw tif the imaginaiive quirks, gry 
phons, apes mermaids and the like, tiiat 
peopled medieval hallucinations. Ttie 
grander ujiper level stalls, eath with its i>wn 
alabaster canopv, were sculpted hy Alonso 
Bermguete on tfie gospel sitae and iiy Philip 
de Vigarny on the epistle side. Even an un 
trained eye will nutice the difference be­
tween the Renaissance exuberance of the 
ttiimer and the siiffer Gtithic influence of 
the latter, .My [lersonal favourite in the Choir 
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area is ilie heavenly Virgen Blanca, a 13th 
centtiry ptilychromed alabaster statue of the 
Virgin and Child that stands by the Chofr's 
altar Tlie Virgin's smile is ttitally infectious. 

Moving now behind the Main Altar you 
come to an unerly unexpected exuavanganzii 
that is called the Transparenie. Designed by 
Narci.so Ttime in 1732, this is the Bartx]ue 
.st̂ 'le camping it up with a vengeance. You 
have swirling ftirnis, tumtiling figures, shafts 
of light beaming dtwn from the ambulaiory 
vaults, martile, jasper and bronze. The whole 
f f i r t 1.1 uniin.i; a.s \ < m d( i IVuni ilie r< H.II ,sti itie 
and the dark Gothic of the rest of the C;iihed 
ral, makes you almost dizzy. You can love it 
or hate bui you c-an be assured that you are 
seeing here the Roccoco style at its tieight. 

The Sacristy is really 
an art gallery and a 
.splendid one at that. 
Once more El Greco 
holds the centre stage 
and among his pictures 
here is a remarkable 
early work, the Exptiliti 
or Tlie Disrtibing of 
Christ, thai is full of Ixith 
pathos and adion. There 
is also a set of paintings of ttie 
twelve .\[Xi.stles and the Saviour 
which is an earlier rendering of 
the same .series that hangs in the 
Casa del Greco. Also on display 
there is a very beautifril St. John 
the Baptist by Caravaggio and an 
unusually good religious work 
bv Goya, The Taking tif Christ. 
The collection is completed witli 
wtirks liy a series of old masters 
including Titian, Rutiens, Velaz­
quez, Mengs and '̂ ''aii Dyck and 
it is extravagantly packagetl liy a 
stunning ceiling painted by Lucas 
Jordan. 

From the Sacrist̂ ' you can con­
tinue into the New Galleries 
which exhibit pan tif the Cathed­
ral's asitinishingly wealthy col-
Itxtion of religious imager)-, ecclesiastical ob 
jects and vesimenis. You certainly obtain a 
ver>' close insight into just how powerful the 
Cathedral chapter was and how far back its 
tradition goes. Toledo Cachedral was the pow­
erhouse tif Counter Reformation Catnolic 
Spain and these were its main ornaments. 

To see the long line of prelates of Toledo 
you slit)uld now move to the ambulaton-, by 
the Transparente, where your ticket will gain 
ytiu admittance to the Sala Capimlar or Ctiap 
ter House. Hanging here are portraits of each 
antl even' one tif Ttiletiti s archbishops right 
up to the present day. .Some are contempor 
ary paintings and extremely good ones, such 
a.s the portrait liyjtihn of Burgundy of Gtrdi 
nal Cisneros, the succe.ssor of Cardinal .Men 
doza and no lesser a churchman. The best 
feature of the Chapter Htiuse is nevertheless 
its mix of fresco italianaie murals by John of 
Burguntiy and of mudejar arches and phis 
terwork- 'Tlie combination of the two is Tole 
dan Renai.s.sance at its mti.st perftxi. 

Tiie final museum dtfpender.ty in the 
Cathedral is the Tesoro. or Treasure, which 
is back by the entrance and the Puerta de la 
Presentaciun. This is the home of the huj 
monstrance that is wheeled around 
streets of the Cit>' in the Ctiqius Chrisii prti 
cession, and until you see it at close quarters 

you never quite realise how immense it is. 
For the record, it was commissioned by Car­
dinal Cisneras, it stands one a half metres 
high, it ctintains 18 kilos of gold and 183 
kilos of silver, it has 5.600 different parts, 
more than 12,000 screws and 260 statuenes, 
each of them inlaid with precious stones. 

The Cathedral guides love reeling off the 
moastiancc's statistics and if it all seems rather 
excessK'e you tan concentrate iastead on other 
treasures that are kept in the little rtxim. Also 
exhibited are a cross sculpted by Fra Angelico, 
the ciDvvn u.setl by Isibel, die Catholic Queen, 
at her coronation and a bible given by St. 
Louis, King of France, to Ferdinand III, who 
was also cantiniscd and w^io tirdered die build­
ing of the Cathedral we have visited. 

It should be gening by now near to 
lunchtime and close by the Cathedral 
tower there are a couple of top Tole-

ige 
the 

do restaurants, Asador Adtilfo and Qtsa Aure-
lio. They are both Castilian based liut Adolfo 
has made some daring inroads into more 
fancifril new cooking. If you wi.sh to get tiut 
of the city centre bustle you could drive out 
tf) the Visagra gates and then take the 
Circunvalacion road as if you were heading 
fcir the Paradtir but taking a right fork to the 
Venta de Aires, which is clearly signpcxsted. 
The Venta, down by the river, has lieen serv­
ing Toledo specialities for generations and 
has a verv' pleasant garden. 

After lunch there remains to be seen the 
Hfispical de Tavera, the last remaining im 
portant mtinument on the essential Toledo 
route. It lies tiutside the Cit>''s walls close to 
the Visagnt gates and it is an extremely large, 
austere IcKiking mid 16th century building 
with a neo-classic-al portico on the main fa­
cade added tin in the late 18th centurv. 

EL GRECO 

Tlie .special charm of the Hospital de Tav­
era is that it is a private collection set in 
what used to be a private liome. OriginaUv a 
hospital, built to palatial proportions, the 
building liecame a palace proper and a 
residence of the Dukes of Medinaceli. You giin 

a wonderful insight intti the grand living of 
Spain's premier taniilies and the visit provides 
an interesting counterpoint lo that tither, and 
altogether easier. Toledo private house, the 
Casa del Greco. At the Hospital de Tavera 
you are shown the tombs of^the Medinaceli 
family in the crypt of the Hospiuil's church 
and, in the residential wing, you are shown 
the pictures, the fumiture and the rare btxiks 
and dtxuments that came into the family's 
possession dovvn the centuries. 

The dazzling marble tomb of Cardinal Juan 
de Tavera, who founded the ho.spiial in 1539, 
(xrupies the place of hontiur in the church. It 
was mtist ly sculpted liy Alonso de Bermguete, 
whtxse Renaissance flair we saw in tlie Catlied-
ral's chtiir stalls. Bemiguete, Sp;tin's Michelan­
gelo, died as it were in liamess in this same 
hojq^ital as he was at wtirk tin Tavera's tomb. 

In ttie mcLseumpart of the Hospital ytiu tan 
see what was allegedl>' El Greco's 
last work, a large and glorious 
tendering tif the litptism t:^ Christ 
Tiie piaure dispktys all the mas 
terful tricks —the extravagant co 
kxirine, llie exaggerated forms, the 
use oflight, the unity tif earth and 
heavens as in the Burial of the 
Conde de Otgaz— that we liave 
ntiw grt)wn accustomed to in our 
tour of El Greco's Toledo. The 
really wonderfril moment when 
viewing ttiLs picture comes as the 
guide kilds back pan tif the tirig 
inal wotxJen frame to show how 
El Greco used the edges of the 
piaure as a jiallete. Along witli 
the daubs of colour, you can dis 
cem fingerprints which are un 
doubtetffy his. 

The MedinatX'li Eun ily were cer 
tainly avid El Grecti collectors. 
Their private residenc-e also Ixjasts 
a vety lovely Holy Family, which 
Ls said to tie the artist's own fiimih, 
a St. Francis, a pagan kxiking sta­
tuette tif Tiie Saviour, one of El 
Greco's very rare carvings, and an 

excellent Tears of St. Peter, a cximposition 
wiiich the artist paintett .stjveral times and 
which afsti hangs in the Cathedral's Sacri.siy, 

The bomlishell piciure in the Hospital de 
Tavera, and che one whidi draws most vLsitors, 
is che one of the Bearded Woman liyJo.se de 
Ritiera. This is a portrait of a 17th century' Nea-
ptilitan freak woman who grew a bushy beard. 
She is shown suckling her child and the eft'ect 
is, as intended, ottremely unsettling- Another 
remarkalile, black humour, Ribera portrait in 
chis vety strong picture ctiUection, shows a 
philostipber who is having a pitdier of water 
tipped over his head because he was evidently 
liecoming overheated with his dioughts. 

Piaures aside, the Hospital de Tavera has 
magnificent examples tif tne finest in Spanish 
antique fumiture as well as a fascinating li­
brary that includes coded dticu ments issued 
by Piiilip II and painstaking hospital records 
iliat detail the institution's patients, their ills 
and their diet, in the 17th century. 

Emerging from the Hospital you are now 
placed .squarely on the N 403 that leads you 
back to Matirid An alternative route to .Matlrid 
is the N-400, which starts more tir less by 
Tavera. This pleasant, usually traffic-free rtxid, 
folows the Tajo valley as far as Aranjuez 
where you mke the N-K', the Antlaliisia high 
way, back to the capital. 

JAVIER D E L L O S O 
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PARADOR 
CONDE DE ORGAZ 

A Special 
View 

of Toledo 
Text: T o m B u m s 

Phoii LS: Felix Lo r r i o and A.T.E. 

here are essentially two 
groups of hotels in the state-run Parador 
network. Tiiere are ihtise that are magnif­
icent, hi.storic building,s, castles, palaces, 
convents and the like, and there are those 
that have been built recently and tliat look 
out on CO magnificent, historic views. Tole­
do's Parador Conde de Orgaz, like che par­
adors at Salamanca and at Segovia, belongs 
to the second group. The Ctinde de Org-az 
Ls a jiieasant, tasteful and comfortable build­
ing but what makes it very special indeed 
is the city of Toledo that is spread ouc in 
all its glory below. 

Frankly you can sit for hours on the 
main terrace gazing out on to Toledo. In 
ytiur imaginatitin ytiu can recreate the cit­
y's hLstory using to full effect the excraor 
dinary splendtiur of its lierilage. Toledo's 
stt)ry is .studded with highlights and ytiu 
can chtKise che one that mo.st appeals to 
ytiu. 

Tiiere was the lOlh century Toledo 
when a succession of wise kings allowtxl 
the chree cuftures —Judaism, Cliristianity 
and Islam— to live cogecher in harmony 
and when a schtxil of translators, patron­
ized by the monarchs, made che City che 
centre of Western learning. Another high­
light could tie the Ttilcdo tif the emperor 
Charles V as Spain moved into the zenith 
of its 16th century power. Your imagination 
can recreate moorish princesses, jewish 
sages and christian mystics, great warriors 

such as el Cid and worldly, political church­
men such as Cardinal Mendoza. 

Most of all, sitting on the terrace, you 
are close to El Greco, for it was from these 
very same hills that surround Toledo that 
he painted tbe city time and ^ain. Not for 
nothing is che Paridor named after the sul> 
ject of El Greco's masterpiece, the Burial 
of the Conde de Oigaz, which fias hung in 
the city's Santo Tome church since the day 
it was completed more tfian 400 years ago. 

Domenico Theotocopouli, known as El 
Greco, the Greek, because he was bom in 
Crete, found Toledo to be the ideal vehicle 
for his an and settled permanently in che 
city. In Toledo, El Greco met willing pa­
trons among the numerous convents and 
churches but he also discovered an at­
mosphere, a combination oflight and time-
lessness, that perfectly suited his temper 
ament. 

Unravelling Toledo's secrets through 
El Greco's byzantine eye is che climax of 
one's peisonal recreation of Toledo on 
the Parador's terrace. 

The Conde de Orgaz Parador is exatrtly 
what it should be — a cigarral. This is the 

name given to the hillside villas outside 
Toledo and the name is probably derived 
from cigarra, cicada, the insea whose in­
cessant chirping as the sun goes dowti in 
Spring and Summer fills the gardens of ev­
ery cigarial on Toledo's surrounding hills, 

These villas, unpretencious under their 
red tiles, elegantly ruscic, were the resi­
dences of Toledo's well-to-do wiien they 
wished to escape the heac and the bustle 
of the city. T"he cigarrales, with their olive 
and cypress trees and with their scented 
bushes of thyme, rosemary and lavender, 
stood for peace, intimacy and coolness in 
the summer heat. The Parador expertly 
recreates the essence of a traditiorial ci-
garral; you leave stress behind you just as 
sotin as you tlraw up to ics porch. 

InaugtiniCed in 1968 wich just 22 rooms, 
che Parador Conde de Orgaz was an instant 
success with the serious traveller who 
baulked at the very idea of-doing- Toledo 
in a day and then returning to Madrid. 
The typical guest at the Parador is the dis-
ceming art and history lover who will 
spend as much time as possible exploring 
Toledo. 



Such is the draw that T'tiledo exerts on 
those who gaze on it from the Conde de 
Org-az's strategically placed terrace that in 
tbe height of summer, when the paradtir 
may be 100 per cent frill, the swimming 
ptKil is often virtually empty during tlie 
day. Even in the midday sun of July and 
August everyone is down in the city, ex­
ploring its bidden comers. On­
ly in the evening do tbe weary 
travellers return to seek a re 
freshing dip in "the parador's 
pool, 

The parador also became ra 
pidly popular with hunters, for 
Spain's best shooting estates 
are to tie found in the nearby 
Montes de T'oledo, During the 
hunting season there is a fasci 
nating mix in the hotel of 
hearty outdtxir sportsmen and 
sensitK'e culture enthusiasts. Ga 
me is naturally on the Parador's 
menu ;uid is ordered ecjually 
by membere of Ixxh groups. 

In 1978, a decade after the 
hotel's inauguration, demand 

One can sit for hours on 
the main terrace gazing 
out on Toledo, its light 

and timelessness so well 
captured by El Greco. 

SPANISH 
PARADORES 

for room at the Parador had grown enough 
to justify a doubling tif its size and the 
hotel grew to 57 rooms. Three years ago 
anotlier nt?w wing was added and tlie pre.s 
ent 77 bedroom capatity may soon prove 
to be still not enough. 

Fortunately the original cigarral char­
acter of tbe Paradtir has not been des­

troyed by the extensions. This 
is because the ftx-al point of 
the hotel remains its lobby, 
cosy and decorated with hunt­
ing trophies, and the terrace, 
the main drawing room, the 
bar and the restaurant that lie 
just beyond the reception 
desk. 

The solid c^dlian frimiture, 
the Ttiletio ceramics and the 
glazed tiles do the rest. You 
find in the Conde de Orgaz the 
understated, unfus-sv decor of 
a comfortable country resi­
dence and this is, after all, what 
the experienced traveller in 
Spain has come to expcxt from 
the Parador network. 
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shopping in Toledo 
There are places in T'oledo 

where you seem siirrtainded 
by souvenir shops. Tourism 
is, after all, the ciry'.s industiy. 
Tlie bombardment iif hatitli 
t rafts iintl irinkcls ranges from 
the good and pleasing tti the 
depths f)f kitcn. 

Ceramics 
You'll find ceramics of 

every- shape and hue all over 
the city's main tourist area.s. 
Not for nothing is the pro­
vince tif Toledo one tif the 
richest ptiitery producing 
areas in Spain. T'hc highest 
t tinconiration iif shojis is in 
I hi - < Millie de Ctimerciti, which 
It-atK off tbe I-'la/.Li de 7.o 
ctxJover and in the .San Juan 
tie Itis Reyes area, .Agi/culo. 
Toledo de Ohio 5, just off 
the Calle de Comeicio, has 
a bigger selection than 
most. 

Damscene 
and Embossed work 

After pottery this is Tole 
do's main .souvenir protluci 
and the shops selling it stand 
cheek by jtiwl ti i the ceramics 
ones. 

Antiques and fumitm-e 
The real .stuff is sttireti by 

l.ina/esopposite San |uan de 
los Reyes. ForgcKxl reproduc­
tions of aniic|ue furniture you 
might invfsligaie ihe Olrê < 
complex ai Olias del Rey, 10 
kilometres from Ttiledo on 
the N-403 to Madrid. 

Toledo Steel 
Tr)' the Real Fdbrica de.Ar­

mas, Oasa Martos, 5 kilome 
tres out of town on the .N 
403. GtxxJ blades are LII.SO pro 
duced hy ihe Fdhrica Berme 
jo, just by the Santiago de Ar-
ralial church beyond the Visa­
gra gates and by the Fdbrica 
Garido next lo the bullring. 

Embroidery, lace and 
Lagartera needlework 

There is an abundance on 
offer, as in the case of ceram­
ics and embtissed gtxxis. Your 
best bet is to examine the 
gotxls at die Tienda Oficial 
de Artesanta BspailrAa which 
is by Ihe Qisa tJel Greco, 

Marzipan 

The lop gourmet shops are 
Cctsa Telesforo, Plaza tie Zo 
codover 17, and Santo Tome, 
which is on Siinto Tome 5 
and alsti at number 11 on the 
Flazti Ztx-txiover. 

The restaurant does not let you down 
either You ĉ an order ptiached turbot (yes, 
it is fresh), with tartare sauce and alsci 
sirloin steak (yes, it is tender), with musti-
rtiom and mustard sauce if you want. Ytiu 
can al.so have a meal straight out tif Don 
Quixote ordering duelos y quehrantos 
( scrambled eggs with brains and saus­
ages), antl gallii/a a la pep/taria (a hen 
stew that predates the Inquisition). Perdiz 
estofado a la toledana (casseroled par 
tridge) is T'oledo s culinarv' jewel and the 
exquisite piece de resLstance on the Para 
dor's menu. If there is any room left, you 
simply have to trj' the Itxal marzipans to 
round off the meal. 

The mix of quality intematitinal cuisine 
with regiomil spcx ialities is one of the mo.st 
laudable innovations among Spain's ex-
emplar\' state run hostelries. Tlie Ckinde 
de Orgaz also adheres to the P-arador net 
wtirk's general guideline of provitling a 
liearty breakfast. Guests help themselves 
from a buffet table that wtiuld ntH disgrace 
an American brunch with all the trim 
mings. After a full Parador breaklast you 
ckin'i really need more than a few tafias 
to tide you over until the evening. 

Most guests S[iend just one night at tbe 
Conde de Orgaz, some spend two. As 
man>' as 70 per cent of the guests are ntin 
Spanish and a high proportion are eitiier 
aniving from or mtiving on to odier jxir 
adors, l-Tom Toledo travellers arrive from 
or leave for die soutliem paradtii^ of Gra­
nada, Ctiidoba and Camiona, near Seville. 
Other guests move from Ttiledo to the 
jiaradtirs of Castile's other historic cities, 
Avila, Salamanca and Segovia. 

Tiiere are al.sti guests who .stay longer at 
the Cxinde de Oigaz. Tlie litxel is jiaiticularly 
]iopular, as you would exjiect, witli serious 
art students and witli jiainters. Ntmhere else 
in tlie world will give >'Ou so much El Grtxxi 
Luitl tew places ofter more mozaraliic. 

At the opptisite end tif the sc"ale, the 
Partador is also patninized by groups tif 
liu.sinessmen who use iLs private ,salons to 
tiisfu.ss ciiqioraie .strategv' and the like. 
One salon, whitii has all ihe mod cons 
for miming a successftil meeting, can com 
fortably seat 100, 

There are naturally celebrity guests. Rare 
is the VIP, visiting Madrid, who is not taken 
on a rapid lour of Toledo with a quick 
.stoptiver at the Parador to ,see the view. 

Thciv is Lilways a lievy i ilcelebrities al Cm-
pas Cliristi, Toledo's main fiesta and a move-
alile holiday iltat falls u.sually in June. 

The City really dresses for el d/'a del 
Corpus; branches of rtisemarv' and thyme 
are laid tin the streets and tapestries and 
lianneis are hung from lialt tinies. The high-
[loint is the solemn prtxe,ssion of the 
ci/stodia, the gigantic gokl mtin.strancc, 
that is wheeled around the narrow streets 
accompanied by brass bands and munic 
ipal dignitaries, grandiv' dressed members 
of chivalric tirders and t̂ ven little giris in 
wliite first communion dresses. 

Ol aside ilie Corfxis Christi ft^ivities (you 
liave to bcxik a year ahead to be sure of a 
n K>m tliitt ttiy), tiiere are many guests, wlio 
are neitlier stilitaiy anlsLs nor grLiup motivated 
extxaiiivtis nor VTP superstars, who rt^um 
regukaly and tlicy lovingh treat tlie Parades-
as if it were their own private ciganal. 

Seeing the civy wake up in the sharp 
early morning light, and seeing it in the 
evening glow with a sundowner drink in 
hand and to the .stiund of tlie cicadas on 
the terrace of die Conde de Orgaz is a 
shared delight among lovers of Toletio 
and of its hill top bolt hole. 



Recipes 

Purtridge from Toledo 

liij^redieiils for 6: 

6 piinritlge 
15,7 o/. (1 pint - llisp,) olive 
(lil 
4.5 Ihs. onitiiis 
1 3 <>/. hlick peppt^r corns 

I lioltle dr\- vvlilie wine 
.sail 
\ inegar 
hnitli 
w.iter 

Hi tick, clean, and riii.se the par 
tridj^es ihtirougliK' with cold witcr 
Cut the tinion in short thin slices, 
antl .saiilee. Add the partridges, the 
pepiier the wine, and broih (or 
walcr) until ihe birds are covered. 
Cixik sliiwly for alunii two hours 
l l ooking lime wil l depend on the 
lendeniess of the birds), A few 
ilrops of vinegar may be added al 
the eiitl. Remove eath lurd LIS w.ion 
as it liectimes lender. Continue to 
simmer ilie gravy until desired ctm-
sisteiity i.s aclieived. 

.Serve the partridges ctivered 
with llle onitiin gravy. 

Stuffed Pears from Toledo 

Ingredients for 6: 

d pears 
I lb. sugar 
lemon peel 
stick cinnanmn to taste 
7 oz. mar/.ipaii 

i\-el and core the pears. Boil 
Willi itie sugar and cinnanitm until 
|usi lender .Mlovv ihe pears to cool, 
and fill with ilie marzipan. 

The stutfett [xnrs may tx' acctim-
[lanied by a warm chcxiilate sauce. 

Stewed Chicken trilh 
Fungi 

Ingretlienis ftir 6: 

-r lbs. chicken 
1 onion 
1 garlic cloves 

s;lll 
parsley 
white wine 
Hour 
luiimeg 
21 uz. (1 Ib. 6 tiz.) fungi 

Sault;e the onitin. garlic, antl pii>; 
lev. Add the pieces of chicken, and 
allow ihem to brtiwn for a few min-
utts. Add the while wine and ihe 
nutmeg and simmer. Thicken the 
sauce with a little t prf\ iou.sl\ ) intsl 
ed tlour 

Separately, boil ihe fungi until 
leiitlcr .Atld these to tile diicken ;uid 
bring it all ttj and quick Imil. Tlie 
.sauce sluiultl liave a thick uniform 
consistency. 

Potatoe Stew 

Ingredients for 6: 

^ Ills. 5 t)z. potatties 
2 medium oiikin.s 
2 cloves garlic 
7 oz. tlry salted cod 
175 oz. peeled almonds 
|iarsle\' 
saffron 
1,̂ 5 tv.. fltmr 
bit It h 
7 oz. oil 
ground black [lepper 
2 eggs 
1 Lsp. vinegar 

I'cel and dice tlic potatoes into 
.5 cm ( I ''2 i i i t l i ) .squares, Dreilge. 
dip in l>eaten egg and lightly Irs-, 
Put to one side i t i drain. 

Sautee the onion, garlic, tmd fiixir 
Slowly stir in tiroih and adtl this all 
lo the (Ttitatocs in an canhemvare 
di.sh. Crush the t txJ vvtiich prcAious-
Iv' has been soaked in water i t i re­
move itie salt and from which al! 
the btines liavc Ix'en e.xiratted. Add 
the crumblcxi cod, the saffron, the 
pirslev' and itie alniontls tti the po 
uiioes and simmer. 

Sail and pq^ier to taste. .\dd the 
vinegar and ctintinuc to simmer 

Serve htx in an earthenware plat 
ter with sprigs of parsley. 
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SEFARAD 

MEETING POINT 
OF THREE 

CIVILIZATIONS 
Text and pli(it(i,s: Turespana 

W
hen hLstorians refer to the eight 
centuries of war and peace. IDVC 
and hate, vvliich we call the 
liect)nc]Uf,st, they ueneially refer 
to Muslim and Ciri.siian Spain. 
They never or almost never make 
any ivil'ivnce to a.Iewish Spain, 
Nevertheless, the levvish Spain 
is none-other than the whole 
of Spain itself, f r o m l ime 
immemorial until the last years of 
the tltteenih centurv. iheiv were 

com m Lin it ies of Sephardi.s thrtitighoiii all of ihe 
Iberian IVninsttkt. and their impact tin the ctiluiiv 
1)1 iliat time was deeper and longer la.sting tlian 
most people ton Id suspeti. 

The inheritance wiiich has come down lo us 
seems relati\ e!v .scarce. Tiie uell-kntiwn Jewish 
ciiies tha! have retained their ante.siral llavor to 
a greater or k-sser degree: Toletio, Cordoba. So-
\ilhi. l̂ alma tie .Mallorta. and Gerona certainly 
si ill exist. Hut. apart from this, there is vurv' link* 
to show which one can identify as dellniteK' 
1 It-biait The tracks \ \ f have In Idllovv are 
confusc'tl soniftinies with what is K insitificd 
simpiy -medleraf . 

SF. FARAD 

Fxcepi f r o m indi rec t 
references, we know almost 

nothing of the original 
Senbardis thai supposedly 
sharetl CDnnnercia'l 

* set tic-men IS wi i l i the 
Phoenicians antl the 

> ( i reeks, ' f he f i r s t 
historical tlocumeni 

^ making reference U) 
ihem is a mmbstone 

, I'tiiind in .•\ndalusia 





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 iiOHiAin BYASS 
SHERRY i BRWOf 

T I O P E P E 
It's the mood. 



from the third ceiitiirv' B.C. It preceeds 
by one centur\' the first public measures 
taken to separate Jews and Christiims. 
Not until 314 B.C., at the Council of 
lliberis in Granada, were the lines of 
discriminatitins esiablislictl lhal would 
define relations between the Hebraics 
and their iieie;lilx>ur,s. However, coiiuaiy 
to what would seem probable, the first 
)'ears of Visigtilh dtiniination was a time 
of prosperity for the Jews, lliev' entered 
intti an alliance with the new invaders 
whti not only found themselves in a 
minority with respect to the Chris­
tian/Roman ptipulation that inhabited 
Hispania, but were also followers of the 
/\rian heresy. 

Throughout historv- until the XVth C, 
an important Hebraic community 
would grow in Spain and Portugal, ckiim 
ing the name oftheir land to be Sep liar 
ad, A branch of today s Jewish people 
—the Sephardic Jews— can be traced 
back to this original settlement. Amting 
oilier things the Sephardic Jê -s preserve 
their owri language, el Ladirio, which is 
nothing other than the Spanish .spoken 
in the Fifteenth century' with some dia­
lectic variations. 

During the Middle Ages, Spain would 
be the meeting place of the three most 
brilliant cKiiizailons of the time. The 
Christians dominated the kingdoms of 
the north inherited from their Visigoth 
ancestors, aiui tlie Maslems built a pow­
erful center ot Islam in Al-.^ndalus. But 
tlie Jews tif Sqiliarati lived with both with­
out ever utking over politically or by 
force. 

Al-Andalus 

It was not until Richard I abandoned 
.^rianism antl revived the laws of strict 
separation with the Ctiuncil of Toledo, 
that the real problems began ftir the 
Jews. From then on, die frequent dem­
onstrations of intolerance by the now 
unified Christian nation were one of the 
reasons why, when looking for new al­
lies, the Jews of the time began to kxik 
to die Muslims of nortli Africa. Tlie latter 
were also very interested in the Jews as 
a rear guard, to supervise their con­
quered lantds. 

As they knew the language and the 
customs of the conquered Christians, 
and happily agreed to take over kev' po 
sitions in the administration, thev soon 
became an indispensalile hinge element 
ftir the ne%v governing Arali power The\' 
wtiuld be those in charge of caring for 
the commerce and finances of their mas 
ters, and collecting the taxes from the 
Mozaralis — the Christians who re­
mained and prarticed a mcxlified form 
of their religion under the .Moslems. A 
true Golden Age liegins in the tenth 
centurv' with the emergence of the Cor­
doban Caliphate, that would last through 
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The first historical 
document making 

reference to Sefardis in 
Spain dates from tloe 

third century B. C. 

The Hebraic is often confused unth 
tbe medieval 

the eleventh. The study of medicine, 
astronomy, and philosophy would flour 
ish in the' aljamas of Lucena, Cordoba, 
Seville, Granatia, Toledo, and Saragosa. 
"Hie favorable position of thejewisn in­
tellectuals and administrators garanteed 
total respect if dieir communities should 
fall uncier Castilian domination, as was 
the case in Toledo, when re-onquered 
by the Christians toward the end of the 
eleventh centurv'. 

However, the persecutions suffered 
by the Saragosan and Andalusian Jewish 
communities at the end of the eleventh 
century forebode the period of inttiler 
ance to come with llie aile t>f the Berber 
dynast)- of the Alniohades (1147-1269), 
who arrived ready to fight a holy war 
against Christians antl Jews alike. Tlie 
Andalusian Jews fled tt) Toledo and Ca-
takinia. After the thirteenth century, the 
only Jewish presence left in Andalusia 
was in the Nazarene court of Granada 
where a few remained in diplomatic po­
sitions. 

Among the exiles produced by the 
Almohacle invasion, there is one out­
standing figure of the Jewish culture: 
Moises Ibn Maimtin, or better known 
as Maimonides (philosopher and phy­
sician, he codified the Talmud and later 
was rabbi in Cairo). Dut itig the twelfth 
century in Cordoba and later in Mo­
rocco, Mainitinides would develop a 
line of scientific and philosophical 
thought, deeply imbued with a rational­
ist strain. 
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Many towns like Gerona, Saragosa and Barcelona reentered tbe Middle Ages 
under the infUtence of a flourishing Hebraic culture. 

The Christian Khigdoms 

At the beginning of the Arab invasion 
the Jews had allied themselves with the 
Muslim invaders, and both represented 
an eciual threat to the Visigoth nation. 
But, the Christian kings began to forget 
the role the Jews had played, and later 
during the Reconquest they called on 
the exiled Jews from Al-Andalus to settle 
the wide empty strech of -no-man's-land-
in central Spain, :ind also the cities -which. 
had been reconquered from Islam. Tole­
do, Leon, aid Burgos; as wel! as Gerona, 
Saragosa, and Barcelona re-entered the 
Middle Ages under the infiuence of a 
flourishing Hebraic culture. Between the 
tenth century, when there were .scarcely 
3ny Jewish settlements in Castile, to the 
beginnings of the Inquisition in Spain 

Alfonso X the Wise of Castile 
valued and protected fewish 

thinkers such as Juan 
Hispalense and promoted tloe 

translation of oriental 
literature to Spanish. 

(XVth C.) the Jewish people enjoyed 
times of prosperity, as well as adversity, 
mostly dependent on the goodwill of 
the kings and the antagonism of the 
Christian population. 

Various factors had to do with this 
situation, the religious not necessarily 
the most important one. On the one 
hand, the Jewish community was de 
facto under the king's personal ju 
risdiction. They provideti the crown 
with financial, and administrative ad­
vice, yet the king levied heavy taxes 
on them as well. On the other hand, 
the people ctinsidered the bayles{the 
royal judges, generally also jewish), 
and tlie tax collectors as powerful 
royal agents, whose primary mission was 
the eontnil antl taxation of the popula­
tion. The waves of intolerance toward 
the Jews wht) up until then had been 
under the dirccx prottxtion of the palace, 
were diguised as Christian orthodoxy. 
The monarchs for their part did little or 
nothing to redirect or pacify the feelings 
of the people and the Church, as in pan 
they feareo the same atdtudes might well 
be turned on them. 

In the fourteenth century this contra-
dictor>' situation grew to a considerable 
degree. The fertile exchange among the 
three religions and cultures of the Pe­
ninsula cristalized in the School of Trans­
lators of Toledo. Alfonso X the Wise of 
Castile, as well as Jaime I llie Conquerer, 
of Aragon, valued and protected Jewish 
thinkers such as Juan Hispalense, and 
promoted the translations of the classics 
of oriental literature to Spanish. At the 
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royal court the bureaucrats, the doctors, 
and the interpreters were almost all Jeu«. 
However, over time dogmatism made a 
slow come back among both Jew, and 
Cliristian alike, and it created opposite 
tendencies among tlie general populace. 
A strong traditional tendency began to 
grtiw in the aljamas. A jewisfi tradition, 
Ul Cabala (txcult inicrnrctation of the 
Scriptures by the rabbis) extended from 
Gerona and Toledo to all Spain until it 
became ascetic pietism competing with 
the rationalism of Maimcinides, Tlie new 
Hebrew traditionalists did not retlard 
wealth and court life as proper of an 

The Jewish Quarters 
In the Islamic territories, just as in 

the Christian urban centers, the Jew 
occupied di.stricts clearly differentiated 
from the rest of the city, which at times 
were even fenced in. These distriets 
were tailed aljamas or calls, depend­
ing were they were located in the Pe­
ninsula, 

The synagogue was the center of 
the aljatna. But, the arrangement of 
the streets and houses -was similar to 

exiled community. In the Christian 
neighborhcKxls, the ardent preaching of 
Dominicans backed by the Inquisition 
established within the Catholic church, 
ignited a growing mistrust and anger. 
Thus, the thirteenth century' is the be­
ginning of a long period of social ten­
sions that would result in tragic reper 
cussions. 

The Black Plague 

Blinded by their respective mystical 
beliefs, the first public -theological dis­
pute-, a debate of religious dogma 
among leading Christian and Jewish 
thinkers took place in Barcelona in 1263. 
The eloquence of rabbi Moises de Leon, 
surpassed that of his Christian rival, but 
paradoxically, chis triumph only served 

Many decorative motifs are often 
Mudejar in style, except tbe 
occasional star of David 

that of any Chrisdan neighborhood 
or Muslim vicinity fmedina) in eve­
rything else. Life with Moslems and 
Christians many dnies iwould force the 
Jews to use the language and/or artis­
tic customs of dieir environment. 
Therefore, when tracing the Spanish 
Jews it is often necessary to go back 
to che basic documents most closely 
related to religion. It is not at all un­
usual to find inscriptions, that if trans­
cribed rising the Hebraic alphabet, re­
veal texts in Spanish, Gallego, or 
Catalan, Similarly, some of the besl 
kno'wn erudite Sephardic writers had 
to depend on the meter and language 
of Muslim Spain. It was to the Jewish 
aljamaswhere die Christian kings, just 
as the Arabs, went in search of the 
translators and interpreters needed for 
war negotiations. They were often pa­
tronized by the general population as 
commercial centers for the best tex­
tiles, jewelry, and even Christian reli­
gious objects, manufactured by the 
Jewish artisans but without any Heb­
raic touches. 

to highlight the -blasphemies- and at­
tacks on Christianitv' supposedly con­
tained in the Hebraic doctrine. The peo­
ple and the Christian monks were 
inflamed with a desire to persecute the 
Jew s, biws were rapitlly put into effect 
that any Jew had to convert immediately 
or leave the country. About that same 
time, 1275-1285, the Sejer haZobar{The 
BcKik of Splendor), the canon of the 
Cabala, was being wTitten in Castile. In 
the Idngdtim of Aragon, public offices 
were no longer offered to Jews, and in 
Mallorca and Na%'arre persecutions were 
instituted al the beginning of ihe four­
teenth century. The Courts of Vailadolid 
assembled in 1293, did away with the 
judges of the aljamas, and prohibited 
Jews from o'wning lantls or houses. 

The long economic decadence of the 
XIV centtiry was a decisive element. The 
c«i& of Valencia and Barcelona were ex­
cluded from any trade activity. Only the 
Jews in Navarre and Aragon manage to 
retain a certain amount of relative sta­
bility, although inleUeclual activities had 
been squelched among them as well. 

The black plague of 1348, was the 
first spark of open hostilities. The jew 
ish neighborhoods were especially 
beset by the disease, and the Christians 
took the opportunity to interpret this 
as a divine punishment. Assaults and 
massacres became habitual practices 
during this black period of history. The 
cato of Barcelona, Lerida, Cervera, and 
Tarrega suffered irreparable demage, 
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Sefardic Art 
To understand the aesthet­

ic aspects of the Judeo/Spa-
nish culture one must see the 
environment in which it 
e\'olved. All of the sepliardic 
art is imbued with iLs treattx's 
ethnic minority status: from 
the urban architecture of the 
aljamas, to the fact that many 
adopted .Muslim or Christian 
artistic customs. The Sephar­
dic poets and intellectuals 
often used the dominant lan­
guage as well. 

Tne whole amiosphere of 
the Jewish communides influ­
enced their art. The air of poor 
decrepit dweUings lining the 
narrtiw crcxiked little streets 
seems to be a generality in all 
the European ghettos. If we 
add to this, die niyster>' and 
legends of fortunes untold, 
and sumptuous palaces hid­
den behind high walls invent­
ed by romantics, we have 
more of a meltKlramalic scen-
ery. iliaii anything similar to 
reality. There are, however, tea 
sons behind these fantasies. 
Tiiere were constant rulings to 
stop the expansion of thejew-
isii districts, and .serious con­
flicts arose each time a syna­
gogue was to be built. The 
BLshops claimed iliat if the syn­
agogue was taller than the 
buildings arround it, so tliai it 
might be seen from tlie Chris-
tiai neighborhtxxis, this could 
cause a -serious .scandal-. The 
Jews were ftirced to tlisguise 
any suspicitins of wealth even 
in tlieir ftimi of dress. 

The principal charaaeristics 
of Sephardic art, evident to 
any traveler visiting a Spanish 
aljama, consist in a close as-
stx'iatifin with the Mudejar 
st> le tif architeaure. Specifi­
cally the .st>'le tif another mi­
nority specialized in coastruc-
tion. Civilian architecture 
tended to rqiroduce the most 
modem .styles, while the reli­
gious clearly chose to use the 
Muslim methotls. After all, tlie 
latter were the experts in com­
bining the luxurious interkirs 
witli the adobe brick walled 
exteriors. Hispanic synago­
gues represented the same 
C(|f1l|-a.̂ ^ hctweei-i timamental 
kLxury, and cheap materials 
as the churches built by Mus­

lim masons contracted by the 
town councils and parishes. 
Obviously the main ciifference 
is the general stmrture of the 
buildings. However even in 
this aspect there is not one 
unique style. The only con­
stant element is in tact the 
adaptability of the style, de­
pendent on die location and 

among the Jews. The baths, 
fstalilisliiiients generally ai-
taciietl tti the .sN-nagogue, with 
an explicit religious mnction, 
were constructed along the 
same lines. Many of them 
which today are included in 
die Muslim catalogues, were 
used by the Sepliardic popu­
lation at the time. 

The distinguishing characteristics of Sephardic art in 
Spoilt are always reduced to the purely symbolic elements. 

the relative height of the sur­
rounding buildings. There are 
sjnagogues of only one central 
nave, of two, three, and up to 
five. Symetry was not a prtib-
lem for llie builders either 
They only had to include a ta­
bernacle and an upper gallery 
for the women. Frequently the 
arches installed were horse 
shoe arches, which indicates 
that it -was probably a decision 
made by the builder. The plas-
ter tlecxxation, caisscxied wcxxl-
wiQik and lattit^ -tvcxk are dear 
N' deeprooted Muslim elements 
triat were highly regarded 

The same reasons that 
forced the Jewish neighbor 
hood to be built trammed to 
gether, ledges jutdng out, lo 
cated at random depending on 
che expansion of the cit̂ ', proh 
ibited die synagogues from be 
ing built on solitary lots-unlike 
che churches and mosques in 
ceiittul Itxatiotis with rcsixx t 
to che public tlioroughfares. 
The madrisas (the schools), 
were generally jusc a prolon 
gation of the synagogue, att 
ached to it This usually deter­
mined the lcx3tion of the 
sacred land on whicb che sy­

nagogue could be built in ir­
regular blocks of the aljama 
Onty in Leon, in che district of 
the Benibibre. does one find 
an original synagogue .set off 
from the other buildings ar­
round it. 

Even today, Jewish quarters 
can be easily disdnguished if 
one observes whac would have 
been che medieval city. The 
areas of dead-end alleys, 
crooked screecs, pushed up 
againsc che city walls, sur­
rountled by arches or ^tes 
that could be closed at nighc 
or in case of hosdle attacks 
were generally the Jewish dis­
tricts. In rainy areas, prindpally 
Galicia porches supported by 
simple wooden ptists or made 
of mbric are ajmmon, One has 
tt) refer to liLsttjrical documents 
many dmes to difierentiate the 
Jewish from the Muslim nelgh-
Ixxhoods, because of cheir sim-
ilaricy in form. 

The discinguishing charac 
Cerisdcs always are retiuced to 
che purely ̂ robolic elements. 
In the murals of the sjru^cigue 
the decorative motlfe are op­
enly Mudejar in style, except 
of course the inscriptioas, and 
the occasional star of Da\id. 
On the other liand, tlie reli 
gious objects are undeniably 
of Sephardic origin. In tlie mu­
seum annexed to E.l Tninsitti. 
the synagogue in Toledo, and 
in the rimmonim preserved in 
the Cathedral of Î 'alma one can 

a good idea of what the 
Judeo/Spanish stjde was. 

Tiiere is one last area wliidi 
liiis hardly been .studied and 
of which there is very litde ev­
idence: the art of the -conver-
sos-9 and the Crvptojews or 
false converts. In Tarazona Dar-
oca (Saragosa), and Vich (Bar­
celona), retables are preserved 
of an almost unknown fifteenth 
century [laincer Yojanan Levi. 
Within this almost unknown ge 
nre is an (±)ject (Df great inteiest, 
the carved wooden chairs of 
fhe High Choir of the monas­
tery of Santa Maria fa Real in 
Najera (Logrofio). The diairs 
were made shtirth' after die 
Edict of Expulsion was made 
known, which shows some un­
derground attempt to defy the 
terrible InquisiUon. 
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TIjeJetitish districts, depending tvhere they were located in tbe Peninsula, were called aljamas or calls, 
ivhose center was the synagogue. 

and from this moment were reduced to 
cocal isolacion. 

The Persecution and Expulsion 

The fifteenth centurv would begin un­
der a black ominous cloud. At the end of 
the previous century a fide of desCrucUon 
and fanacicism was loosed in Andalusia, 
spurred on by the archdeacon of Ecija 
Di.sobev'ing the royal and eclesiastical au­
thorities, Ferran Martinez, of Jewish-
convert descendence himself, incited 
Chrisdans to ransack and set fire to che 
aljama in SeviUe. In just diree months 
the rancid fever had extended co all the 
principal cities in Andalasia, and shortly 
would continue up to Ciudad Real, 
Huete, Cuenca, and Toledo itself In an 
unsuccessful attempt to gain control of 
die situadon, Enricjue III sent out orders 
to his royal officials. But it was too face. 
The aljamas of Valencia, Burgos, and 
most other Spanish cities, including Se­
govia — site of die King's court — were 
all ransacked. Many Jews accepted Chris-
dan baptism as che only means of sa\ing 
their lives (conversos). Forced mass con-
vereion to Christianicv' dius appeared as 
die dirtxt result of che violent persecu­
tions that plagued this period, and it be­
came the prelude to the total expulsion 
from Sepharad thac che Jewish people 
would suffer lacer 

The definitive expulsion 
of the fews from Spain 
started after Fernando 
and Isabel reconquered 

Granada from the Moors, 
in the year 1492. 

The Kings accually did ntx change dieir 
{Xilicy on Sepliardic matters co keep good 
economic relatioas widi die Jews. In faa, 
ic was ntit undl die reign of Isabel I (1474-
1504), whose policy' was scrongly influ­
enced l7y the Church, thac che formal pro­
cess of expelling the Jews was iniciated. 
Her hasband, Fernando 1 of Aragon, post-
[loned the expulsion becaase he needed 
Jewish financial support for die recon­
quest of Gianacfa — tlie fasc Muslim hold­
ing on Spanish soil. But once die Granada 
campaign Iiad ended, Fernando and Isab­
el commenced che definicive expulsion 
of chejew .̂ Femando's debts widi Jewi.sh 
money' lenders were easily settled as the 
order of expulsion included die explicit 
prohibition of taking any money or pre-
citius metals wich them. 

The number of conversosthai renisitntxl 
in Spain is difficult co establish. .Some of 
them married into ntible families whose 
fortunes and nobility was not accompan­
ied by the disposidon for business and 
finances. In any case, che social status of 
the conversos was not worse chan diat of 
che Chriscians. There was always die pend­
ing danger of die Inquisicion, of course, 
but the Holy Tribunal .stxin began direct­
ing ics efforts co prosecute its new enemy, 
the Protestants. Integration for the 
conversos-was becoming a reality. Prom 
inent figures such as .Santa Teresa de Avila 
father Vittiria, Luis Vives and Fray Uiis de 
Leon -afl were descendants of conversos. 
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QUALITY 
CONTROL 
N SPAIN'S 

D.O.S. 

Text: Luis Fernando Leza Campos 
Phottis Felix Lorrio 

Tile Denominacion de Origen 
system for controlling the quality 
of wine has been in existence in 
Spain for over fifty years. Each 
D.O. has a set of regulations 
which govern the production 
techniques to be applied to the 
particular wines which it produc 
es. The body responsible for see­
ing that quality control require­
ments are complied with is the 
Consejo Regulador, or Regulatory 
Council, which acts on behalf t >f 
the government and is empow­
ered to carry out inspections and 
checks and to impose sanctions 
where appropriate. It is a bod>' 
in which the viticultural and 
vinicultural seaors are represent 
ed to an equal degree. 



The Spanish D. O. system sets otis specific regulations for production conditions 
—the geographical area, vine varieties, yields, etc. — atui the elaboration process. 

The D. O. system was implanted 
in Spain by means of the 
Estatuta de! l'(>20 back in 1932. 
This legal statute set out the bas­

ic norms to be met by the quality wines 
produced in Spain and also instigated 
the system of legal recognition and res­
triction of use of the geographical names 
of wine-producing areas. Its terms were 
later expanded in 1970 with tbe issuing 
of a new statute, the Hstatuto de la Vifia, 
del Vino y de los Alcoboles, designed to 
meet che requirements of the new situa­
tion created in the wine world by various 
international agreements, in particular 
the 1958 Lisbon Agreement. Most recent­
ly, with the integration of Spain into the 
EEC, the Denominacion de Origen sys­
tem has come to form part of the com­
munal prc)tection s>'stem governing qual-
it\' wines from specific regions regulated 
by EEC Council Reguladon (EEC) 
823/1987. 

The Spanish D.O. system 
part of the EEC 

protection system 
governing quality) tvines 
from specific regions. 

WHAT D.O. MEANS 

Under Spanish law, the term Denomi­
nacion de Origen means: -the geogra­
phical name of the region, area, place or 
k>ra]iiy used U) dê îgnate a product de-
ri\'ed from che vines, wine or spirits of 
che area in question and possessing re­
cognisable qualities and characteristics 
principally attributable to the natural en­
vironment and to the elabfiration and mat­
uration processes to which they have 
been subject-. 

The production conditions and the elab­
oration prtscess to be adhered to for wines 
covered by a D.O. are set out in specific 
reguladons which establish certain tech­
nical requiremenLs affecting the eventual 
qualit>' and character of the wine in ques­
tion and also precise control measures to 
ensure that legisladon is complied with. 
.\mong the most important aspects co 
vered are: 

Production area. This refers to the 
geographical area containing the \'ine)ards 
from which the D.O.-proteaed wines are 
obtained. Soil conditions, slope and ex­
posure are vital elements to be taken into 
account here. 

The produrtion area is defined as the 
region, area, place or plot which, by reason 
of natural environment, vine-varieties and 
growing techniques, produces grapes ffom 
which wines with disdncdve and charac­
teristic properties are made by means of 
specified elaboradon mediods. The official 
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definition of -prcxJucdon area- also takes 
into account the phenomena which are 
iinnsi iiitluential in prtxlucing these distinc­
tive characteristics, as indeed does the 
whole amcept of the Denomination of Orig­
in. These are: die physical environment (cli­
male and .soil), \'inc v~ariecies and the culci-
vadon mediods used, and die hurruin Eittor, 
this last taken to mean the application of 
mcthcxis of elaboration and maturation. 
Tiic.̂ c Liirc-c .LspL\-[.s t (jiiii^inc iti VLirioiis per 
mutations to produce what could best be 
described as sub-areas or sub denomina 
tit)as within die D.O. Thus, the area t̂ f lime 
rich soil knowTi as albarizas which occurs 
within the Jerez Xeres Sherry D.O. has taken 
on the specific identity of Jerez -Superior-, 
and the paiticular combination of dsyey 
chalky soil wich die locil lie of the land 
and climaiic condicions produce wines so 
markedly characterisdc that the Rioja Alavesa 
sub area has come to gain recognition in 
its own right within die Rioja D.O. 

SPAIN'S WINES WITH DENOMINATION OF ORIGIN 
Regulatioiis i n Force 

D. O. Date 
Ministerial 

Order 
OBHclaJ State 

Gazette 

.Melb 8 09-32 16 1 1 ^6 22 12 -6 

8 09 .̂ 2 19 06 87 7 07 87 

29 01 (w 19 05 7S 1-08 75 

10 07 72 190S75 27-06-75 

8 09 32 26-07-75 
28 05 S7 

61)9-75 
10-06 87 

2 05 25-02 80 9-04 80 

8 09 32 1-08 79 11 09-79 
11 0=.HH 11 (15 88 

8()932 2-05-77 12-05-77 

Manzanilla Sanlucar de Bamuneda . . . . 

27 07-61 190575 
11 02 8<j 

30 06 73 
13 03 8{> 

8 09 .32 Kv 11 76 21 12 "6 

U Manctia 8 09 32 2676 6 m ^6 

2901-64 2 02 76 2-1 02 76 

8 09 .12 12 12HS 27-12 85 

8 09 32 26-07 75 5 09-75 

Pcned^s 8 09.32 70476 
30 04-86 

24-05-76 
9 06 86 

PrioraU) 8-l» -42 19-0575 26 06 75 
28 07 88 28 07 88 2 08 88 

80932 2 02 76 24 02-76 

17-11 211)- H2 
6 03 84 

100882 
15 03 84 

S09 32 2 0676 26 08 86 

8(1932 12-01 80 22 02 80 

.30 0'i 80 14 06 85 266HS 

S (K) 32 16-11 76 22-12-76 

12 12 72 25-0985 4 10-85 
290587 29.0S87 2 l")6-a7 

809-32 31 07 8- 14 08 87 

27 07-45 24 02 77 1 04 77 

8 09 32 3 02 76 24 -02 -6 

8 09 32 136-87 3-07 87 

'I'ecia 10 07 72 190575 19 06 75 

Tlie Consejo Regulador, 
that is the Regulatory 
Council, is the body 

responsible for ensuring 
compliance with the terms 
of the D. O. 's Regulations 

Vine varieties. Tlie Regulations for 
each of Spain's Denomituiciones de Origen 
.specify' the varieties to be used for wines 
covered by the D.O. These \'arieties must 
be among those recommended on a mt)re 
general level for that particular geogra­
phical area, the proportion of red to white 
being stipulated. In the vineyards of Spain 
in general, and in the D.O.s in particular, 
there is a high incidence of local, native 
varieties welTatlaptfd to IcKal conditions. 
This fact, in combination with clever use 
of technology in the bodega, is giving rise 

to wines which are full of-ltx:al charaaer-, 
a phenomenon which fiLs in well with che 
wht>le concept of the D.O. 

Yield per hectare. In Spain, yield is 
usually expressed in terms of quintales 
per hectare (1 quintal = 100 kg.), often 
broken down into specific varieties, sub-
areas and so on. Yield is specified in the 
RegulaUos diough it may be modified in 
response to any special conditions which 
may occur during each year as identified 
by the Regulatory Council by means of 
scudies and appraisals. However, the orig 
inal limit established by the Regulatory 
Council may not be exceeded by more 
than 25 % whatever the conditions, and 
grapes grown in vineyards who.se output 
exceeds the extcndc-d limit are disqualified 
altogether from being used for wine bear­
ing the D.O. stamp. 

Growing tecliniques. Depending on 
the growing techniques used, the same 
variety and stock will give differing re.sulcs 



ALCOHOLIC STRENGTH OF SPANISH D.O. WINES 
D. O. Whites Hoses Reds Maderlsed Liqueur wines Spachling Petlllsnt 

Alella 11.5 13.5" 11-5 13.5" 11.513.=;" 

Alicante Min. 11" Min. 12"̂  Min. 12' Fondillon: Min. 15" 
Min. 16" 

Min, 12." Min. 12" 

Aiiipurdin 
11.5 13.5" 11.5-14" 11.5-14' 

Campt) de Borja . . . Mm. 13' Min. 13 

Carifiena Min. 10.5" Min. 1 1 .\lin. 12 Min. 14" Min. 15" Pale: 15-IT 

OKidado df Huelva.. 1 114' P-dle: 1 5 - i r 
Old: 15 23" 

Ccxsters del Segre , . . 9.5-13-^ • 9.3 13.5' 9.5 13.5" Aged: 15-23" 10.812.8" 9.5 11" 

Fino: 15.5-IT 
Manzanilla: 15.5-IT' 
Amontillado: 1618° 
Oloroso: 1&20" 
Others: Min. 15° 

lumilla i r 15 12 15 
1 4 - I T " 

11 15' 
1-i I T • 

11-14" I I M ' 11.5-15 

1523 

Min. 13'' Min. 13" 

\1i iiKiIki Moriles . . . Min. 10 I'ino: 15-17.5" 
Amontillado: 16-22" 
Oloroso: 16 20" 
Others: Min. 16" 

Navarra Min. 10" Min. 10" Min. 10" 

Penedes 9.5 13" 9.5-13" 10-14" 10.8-12.8" 10-13" 

Min. 13" Min. 13' Min. 13" Min. 14" Min. 15" 

Min. 10 
Min. 11.3" *• Min. 9.5" 

913" 9-12" 

Ribcra del l^uero . . .Min. 10,5 Min. 11.2" 

Rioja Rioja Alta: 
Min. lOf" 
Rioja Alavesa: 
Min. 11" 
Rioja Baja; 
Min. 12" 

Rioja Alta; 
Min. 10" 
Rioja Alavesa: 
.Min. 11 
Rioja Baja: 
Min. i r 

Rioja Alta; 
Min. l a ' 
Rioja Alavesa: 
Min. 11.5' 
Ri( (ja Byj;i: 
Min. 12 5 

Pale; Min. 15" 
Golden: Min. 15" 

10-13' 11 1.3.5 11.5 l't,5 

11-13" 11 13'' Tarragona 
Camp<j: 11-13' 
Falsel: Min. 13" Min. 14 Min. 15" 

12.5 lo 12-16" 1215" Min. 15" 

11-13" 11 14" 12.5-15" 

L'tiei Requena Min. 10" Min. 10" .Min. 10" ,Min. 10' 

Valdeorras Min. 9' Min. 9" Min. 9" 

Valdepeflas 11 13.5" 11.5 14.5" 12.5 15" 

Valencia Alto Turia: Min. 10" 
Valentino: Min. 11" 
Clariano: Min. 11" 

Valentino; 
Min. 11" 
Clariano: Min. 12" 

Min. 14" Min. 15" 

Yecla 11.5 13.5" 11.5-14" 
14.5.16*" 

12 14" 
H 16 

* Jumilla Monxsirel. *• Albariflo varietal wine. '** Vev la Campt) Arriba-
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in temis of qualit>-, quantity, sugar content 
and so on. Density of planting is a factor 
which is limited in .Spain by the lack of 
moisture: in most of the country's wine 
growing areas, the average annual rainfall 
does not exceed 600 mm. As a general 
rule, density of planting is below 3,000 
vines per hectare and in the major central 
and eastern areas of Spain, this figure is 
below 2,000 per hectare. 

This heading also covers the vine-
training and pruning techniques used. 

Matutation area. Spain's D.O. system 
differs from those in other countries in 
that it specifies maturation areas, namely 
tho.se which contain the bodegas which 
produce the area's charaaeristic wines, 
have contributed to establishing the par 
licular D.O.'s reputation and which also 
enjoy environmental conditions relevant 
in determining the maturation methods 
to be u.sed. 

In it.s references to elaboradon and mat 
uraiitin methods, each set of Regulations 
defines and regulaces che various factors 
which will affect the quality of the end 
product. Tliese generally include a fixed 
upper limit for the yield to be obtained 
In the prore.ss of transforming grapes (or 
mu.'it) into wine, which in no case may 
exceed 74 litres of must or wine for every 
100 kg. of grapes. 

As a measure to protect the typical char 
acten.stics of D.O. wines, it is not permit 
ted to use heat to accelerate the extrac­
tion of colourant material from wines and 
musts. 

The fact that the maturation process is 
specifically controlled and regulated in 
Spain's D.O.'s is probably due to the fact 
chat it is a country where the ageing of 
wines is a long established and wides 
pread tradition. Not only does Spanish 
legi.slation determine maturadon areas, 
it also, for Spain's qualicy wines as a 
wliole, lays down a rwo-culendar year min­
imun matiiraiiun peril )d and specifies thai 
the wooden casks used must be of oak 
and of a maximum capacity' of 1,000 litres. 

For the two-phase maturation process, 
first in wood and then in the bonle, the 
wine must spend at least six months in 
wood. 

Wine characteristics. The Regula 
tions for each D.O. specify' various ana 
lytical parameters which characterise its 
wines. One of these parameters is che 
degree of alcoholic scrength, and ihe>̂  
sometimes also include specifications for 
volatile acidity which may in no case 
exceed 0.8 gr. of acetic acid per litre. 
This is a useful control in that it elimi 
nates a propert)'which would obfuscate 
the sight, taste and smell-related qualities 
of the wine and also detects instability 
and other problems which prevent the 
wine's attaining the required standard 
of qualicy. Dry extract, overall acidity, 
residual sugars, and so on, are also often 
specified. 

Wines produced according to tbe specifications of a D.O. are subject 
to an organoleptic test (sight, taste and smell) by the Regulatory 

CourwiTs Tasting Committee. 
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Regulatory councils: The wine watchdogs 
The impulse for establishing 

a Denominadon of Origin must 
come from within, that is to 
sa>' that the local growers, bixi 
egas and shippers must all be 
in full suppon of fulfilling die 
compromise that the conces­
sion of such status implies. 
Once a wine growing area has 
been granted D.O. status and 
is fiilly operational as such, its 
incerescs and direcdon are 
guided by its own Regulator)' 
Council, "This easures that local 
initiative is never over ridden 
by the initiatives of central go 
vemmenc. 

The Regulatory Council is 
the body responsible for en­
suring compliance with the 
terms of the D.O.'s Regula 
tions (as approved after the 
granting of D O. status), albeit 
without prejudice to the in 
tervendon of relevant govern­
ment bodies .such as Spain's 
regional governments or the 
Ministry' of Agriculture, Fisher­
ies and F(X)d's specialised de 
panment, INDO (che Nacional 
Inscicution for Denominations 
of Origin). 

Tests: organoleptic and 
analytical. Before being put 
on the market, wines pro­
duced according to the spec 
ifications of a Denominacidn 
de Origen are subjected to an 
organoleptic (namely sight, casce and 
smell) test by the Regulatory Council's 
Tasting Committee and also to an anal>t-
ical test. This is done to conform with 
internal Spanish requirements and with 
EEC regulations relating to quality wines 
produced in .specific regions. The aspects 
taken into account during these rests in 
elude: 

A) Organoleptic Test: 
1) Colour 
2) Tran.sparency and sediment. 
3) Smell and taste. 

B) Stability Tests: 
4) Stability when exposed to air. 
5) Stability w+ien cold. 

C) Microbiological Tests: 
6) Stability when heated. 
7) Appearance of wine and sediment. 

Equally represented on che 
Regulacory Council are the 
growers, owners of regiscered 
vineyards which produce 
gn^es permitced for use in the 
D.O.'s wines, and che makers 
and shippers of chose wines. 
The representatives or 
members of the Council are 
democradcally elected every 
four years from among those 
holding registered vineyards or 
premises. 

The Q)uncil is headed by an 
elected president who acts as 
its representative and is also re-
.six)nsible for tlie administrative 
organisation of che Council so 
chac it fulfils its fiinaions effi 
ciently, j-'^ong che most impor 
tant of these functions arc, un 
der die terms of Law 25/1970, 
-to guide, monitor and conin)l 

the production, elabcMation and 
qualiC)' of w-ines covered by its 
L>enominaa'6n de Or̂ gew, com­
plying widi and ensuring com­
pliance with the terms of che 
relevant Reguladons-. This ini 
plies a consideralMe responsi 
bility and calls for a suitalDl) ma­
ture approach tin the part of tiie 
local sectors which, in effect, as­
sume fiincdoas delegated by 
the central government 

Given the functions that the 
Councils have to fill, they have 
their own .suitably trained in­
spectors or overseers, whose re­
sponsibility is limited to the fol­
lowing areas: 

a) Getigiaphically, to the rele­
vant producdtin antl maturaUon 
area. 

b) In terms of produas, to 
chose covered by the D.O. 

c) In terms of people, to 
chose iascribed in the various 
offtci-al registers. 

The inspectors also have the 
authority to impose sancdons 
up to a legally establi.shed limit, 
Be>'ond that limit, the .sancdon 
tir fine is imposed eicher by 
the regional government or by 
central government, depending 
on the case. 

The Councils' activiues on be 
half of cheir D.O.s (attending 
trade fairs, entering comped 
dons, marketing, and so on) and 
their own administratKe func-
doning are financed, in the 
main, by the viuctilixual and \ini 
ttiltural sectors. The former con 
tributes by charging an annual 
rate calculated on the basis of 
prtxluaion for each Council, 
with a maximum limit of 1 %. 
The latter seaor's contribution 
is composed of an annual rate 
levied on the %'olume of wine 
.sold by che tbe D.O. that year. 
The tax, fixed by the respective 
Regulations, may not exceed 1.5 
% of the value of the wine sold, 
and rates of payment may -̂ary 
depending on che type of sales. 

D) Pfy'sico Chemical Tests: 
8) Density. 
9) Alcoholic strength. 

10) Ch'erall dry extraa. 

11) Residual sugars. 
12) Sucrose. 
13) Ash. 
14) Alkalinity of ash. 
15) Overall acidiCy. 
16) Volacile acidit)-. 
17) Fixed acidit>'. 
18) pH. 
19) Free SO,. 
20) Overall SO.. 

E) Complementary Analyses: 
21) Carbon dioxide (for pedllanc and 

sparkling wines). 

Registers. The D.O.S are organised 
on che basis of a registratitm system, so 
that as Article 82.2 of the Estatuto de la 
Vifla, del Vino y de los Alcoholes states: 
-Only individuals or legal entities whose 
vineyards or premises are registered with 
each Derumiinacidn de Origen may pro 
tluce grapes to be used in the elaboration 
or maturation of wines protected by said 
Denominacion or make use of the re 
specdve denomination or subdenomina 

tion-. The mere fact of being 
geographically located within 
the bounds of a D.O, does not 
qualify a vineyard for inclu 
sion in it, and the same is true 
of bodegas, which may not 

use the name of a D.O. simply by virtue 
oftheir location. Vineyards and bodegas 
alike have to satisfj' che technical requi­
rements set ouc in the D.O.'s Regula 
tions. 

The standard registers are the following: 
a) Register of vine>'ards. 
b) Register of bodegas used for elabo 

ration. 
c) Register of bodegas used for sto­

rage. 
d) Register of bottling bodegas. 
e) Register of bodegas used for matu 

ration, where applicable. 
Tbe registers are maintained by the Reg­

ulatory Council, inscription in che register 
of vineyards is voluntary, pro\'ided that 
the particular requirements of each D.O. 
are complied with. However, wich a view-
to preventing changes in the register 
caused by speculadon or similar causes, 
once a vineyard has been removed from 
che register it may not be re-regi,stered 
until five calendar years have elapsed ex­
cept in cases of change of ownership. 
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Here in Spain, we are great olive eaters and have been 
for centuries. From tbe bar on tloe comer to the smartest 

restaurant, olives are ubiquitous in the nicest possible way. 
We also export them all over the world — green, black, 

whole, stoned, stuffed with anchovy, pimento, 
almond — in vast quantities Do have an olive — you 

don't know what you're missing. 
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I
n Spain, when someone is par 
ticuiarly well-favoured, we say that 
they are blessed with -la suerte de 
las aceitunas; the luck of the olive. 

Everv'body kives them. This old saying 
dates back centuries and sums up neatly 
how we feel about the fruit that is held 
in such esteem throughout the Mediter 
ranean. Opinions differ about che ori­
ginal provenance of the olive though 
there is general agreement that it came 
from the East: Persia, Mesopotamia 
and Ancient Egypt are the chief con­
tenders. 

The Jews have enshrined its origins in 
legend: Adam, nearing death at tbe ad-
\'anced age of 930, recalled Gtxl's promise 
of an -oil of merc>'- by which Mankind 
would be redeemed. He sent his third 
son, Seth, to Paradise to claim fiiifilnient 
of che promise, and chere lie was presented 
by a cherub w-idi three seeds. After the 
death of Adam the seecLs were planted in 
the Valley of Hebron and thus the olive, 
die cedar and the cypress came into 
being. 

-fl) 

The vast majority^ 
of olive groves are on 

unirrigated land, mainly 
in the South of Spain, 
and particularly in the 

province of Seville. 

Myth apart, it seems fairly certain that 
the olive was imported from the Middle 
East inco Greece from whence ic spread to 
ail the Mediterranean councries. There is 
ample historical evidence of ics presence 
and importance. There are known to have 
been olives on Crete 3,500 years before 
Christ and indeed the olive was the most 
widespread tree throughout Greece and 
came to be one of Its major sources of 
wealth. In the Ancient World, the olive 
symbolised prosperity, peace and \'ictory 
and in Athens offerings of olive branches 
in firulc adomed wich sweetmeats were 
made to the gcxls in times of tfrought or 
poverty. 

One of the staples of tlie diet of Ancient 
Greece was bread soaked in wine and 
mixed with olive oil, which was eacen wich 
olives, pulse, flsh, meat and so on. Some 
600 years before Christ, the Romans are 
also knuwn to have been great tilive eaters 
—salted green olives were among tlie 
finds excavated at Pompeii— and to have 
recognized the medicinal and cosmetic 
prtJperties of olives and olive oil. 



By the time of the Roman occupation, 
which lasted from 210 BC to the 5C 
Spain was alreaciy heavily planted with 
olives and by the 2C its olive oil was so 
plentiful and of such high quality that it 
was exponed to Rome and other parts of 
the world, especially the olive knowti as 
Gortlal del Rey and the world. Neverthe 
less, ic was under che Arabs, from che 8C 
to the 15C, that olive-growing in Spain, 
particularly in the Guadalqui\ir valley, real-
1)' flourished. Significandy enough, the cur­
rent Spanish word for olive, aceituna, de­
rives from the Arabic az-zaituna. 

After the discovery of the New World in 
1492, olives were among tlie new pheno­
mena to be introduced there from the Old, 
in return for equally novel imports like 
tobacco and the potato. Seville's Archive 
of the Indies, a treasure-house of docu­
mentary material relating to early dealings 
with America, contains a botjk dated 1520 
which records that six jars of gordalolives 
ralued at 3,838 maravedies (the currency 
of the time) foi nied pan of the cargo to 
be carried by a Sevillian ship bound for 

The United States account 
for about 50% of Spain's 

total olive exports, the 
EEC countries for 28% 
and the Arab countries 

for 10%. 
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America. Another book, dating from 1530, 
reveals thai all ships' captains bound for 
the Indies, as i'unerica was chen known, 
were obliged to take with chem at least 
.some plants of olive and vine, the actual 
quantity being left to their own discretion. 
In 1769, two Spaniards introduced the 
first olive plants into North America whe­
re, in the benevolent climate of California, 
they flourished, as they to do Chis day. 

Tiie south of .Spain in general, and Sevi­
lle in particular, were recognized early as 
the besc oli\e-growing territory. Alonso de 
Moigado, autht^r in che 16C ofa liiscor^' of 
Seville, sees fit to mention the local olives 
wh ich, -good for eating prepared iviih salt 
and tiller or soused, are exported in great 
qua//tit ies, by land and sea, to the Indies 
and to oilier parts oj tlx world, especially 
the olive kno/vn as Gortlal tlel Rey and 
the .Vlanzanilla Sevillana- Tlie Adas of the 
Whole Woriti written in Old Flemish and 
published in Antwerp in 1690 also gives 
them a mencion, on page 11, stating that 
-anmnd Seville grow the best olives, bigger 
than walnuts. 
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Olive harvesting begins in September and is ttstmlly done by hattd to keep damage and bruising to a minimum. 

SPAIN: THE WORLD'S BIGGEST 
OLIVE PRODUCER 

Technically speakinj?, the term -table 
olive- is understtxxJ to mean the fh.iit of 
the cultivated tilive (Olea Europea Satii>a ) 
which has been prtxressed in a particular 
way from a clean, dry and sufficiently ripe 
scale. Trees of this strain tum out more or 
less the .same wherever the>' are grown, 
but not sti the fruit. The composition of 
tlic .soil, ill!-' ]iru\ailint; winds, llic \;iri:ilions 
of the climate and even the Icxal w-ater all 
have their effect on the olives themselves 
so that from one countrs' and even region 
to another they can var>' considerably in 
flavour, oil content and fleshiness. 

Back in Roman times ic was realized 
that the south and .southwest of Spain, 
particularly the former, enjoyed ideal con 
ditions for producing high quality olives. 
The>' are regions where the water and soil 
are rich in mineral salts, iron and lime, 
the climate is dry and the winds favoura 
ble. Tliese are the elements which, in com 
bination with the plant's natural properties, 
give the unbeatably smooth and juicy 
olives for which Spain is famous through 
t)ut the world. 

Some 179,000 hectares of die Spanish 
countryside are given over to growing table 

SPAIN'S EXPORT HGURES 
FOR TABLE OLIVES 

Year M. Tons 

1983 106,481 
1984 94.395 
1985 116,152 
1986 95,676 
1987 141,466 
1988 130,000 

.Soiirte: Table Olives Exporters' Association 
(ACEMESA) 

SPAIN'S PRODUCTION 
HGURES FOR TABLE OLIVES 

Year M. Tons 

1983 134,900 
1984 288,700 
1985 .. 164,200 
1986 . 249,300 
1987 (•) 230,000 
1988 (*•) 217,000 
(*) Estimaifd fiuure. 

(••) Figure pro% ided by tlic Tabic Olives 
Exporters' Association (ACEMESA). 

Source: Ministrv- of Aaritullure, Fislicries and 
FiKxJ. 

olives, though this figure can vary from 
year to year since .some varieties can also 
double as oil givers. Tlie vast majority of 
olive groves are on unirtigaccd land. The 
principal varieties grown as table olives 
are. manzanilla, gordal, hojiblanca, mor 
ona, cacerefia alorefUi, carrasquefla, i>er 
dial, aragon, zorzalefia, serrana and 
picolimdn. 

Of chese varieties, some are gathered 
for processing whilst still green (chiefly 
manzanilki, gordaland btrjiblanca) whilst 
others are left to ripen into black olives 
(mt).stly hojiblanca and cacerefia). 

•Spain is the world's biggest prcxlucer of 
table olives, wich annual prcxluction figures 
at around 2(X),(X)0 tons, according co che 
Mini-scry of Agriculcurc. Like any other crop, 
production c-an varv' from year to year de 
pending on weather conditions. In 
1987/88, production was 217,000 torts, 
mosc of which came from Andalusia, in 
panicular che province of Seville w+iich 
accounted for some 50 % of the national 
figure. Traditional second is Extremadura 
(provinces of Badajoz and (Zlaceres) and, 
trailing far behind, other provinces of An-
tlalusia like Cdrdoba and Malaga. 

Hanescing begirts in Sepcember and t ^ , 
depending on varieties, go on into No­
vember Some countries u.se mechanical 
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Handharvesting means higher costs, but quality never comes cheap. 
And tbe trees fare better, too. 

han'esters which shake the fruit off che 
branches, buc in Spain olives are hand-
harvesced so as to keep damage and bruis­
ing CO a minimum. This -kid glove- treat-
menc has the disadvantage of being ex­
pensive in terms of man-power but chen, 
as we all leam sooner or lacer, qualicy nev­
er comes cheap. The uees fare becter, coo. 

BEATING THE BITTERNESS 

Try eating an olive straight off the tree 
and you will find it inedibiy bitter This 
can be counteracted almost completely in 
most types of tjtive by creacing the fruit 
with a solution t)f sodiuni hydroxide be­
fore fermenting and preserving in brine 
or dry salt. Once they have undergone 
this process, chey are officially know as 
-prcxressed olives-. 

The biccemess can also be improved 
(more slowly and le.ss effectively) by al­
lowing tiie fruit to fcTinent in brine without 
the alkaline bach, or in dry salt. Olives 
created in this way are known as -olives in 
brine- or -dry-salted olives-. 

Of the various pos.sible types of pre­
pared olive, the most common in Spain 
are processed green olive.s in brine, des­
cribed as -Spanish style- or -Seville style-, 
natural black olives in brine and prcxessed 
black olives in brine. 

Tile process applied in the case of Span­
ish or Seville st>ie processed green olives 
in brine is che following. Tlie ffuft is harv­
ested while still green or yellowish green 
and created with a solution of sodium hy­
droxide (lye) of 1,3-2.6 % for six to eight 
hours to eliminate the bitterne^, !c is then 
washed several times in water for varying 
periods to remove surplus residue of the 
alkaline solution, chen finally immersed 
in brine (a soludon trf scxiium chloride 
aid water). At this stage, lartic fermenta­
tion takes place, and the olives remain in 
the same brine until they are placed on 
the market. The>' can be sold in bulk either 
in the origina! brine, a new brine, or a 
mixture of the two. 

If they are to be packed in small, her­
metic-ally .sealed receptacles (glass, plastic 
or tin), a specially prepared new brine is 
used. Before packing, most olives are me­
chanically stoned and stuffed with \^ious 
fillings, such as anchovy, pimenco, ciny on­
ions or olive pulp. 

Fruit to be processed as natural black 
olives in brine is picked when fully, 
diough not overly, ripe, at a point when 
the skin is violet Co black and most of the 
flesh much the same colour After a preli-
minaryf selection and w^hing, the tilives 
are immersed in Ijrine whose degree of 
salinity is from 8-10" Be, or in some cases 
slightly less. 

The fermentation proce.ss using this me 
thod is slow. The microbe population 
which develops is mainly of yeasts, though 
lactic baaeria may also be present. Once 
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They re good for you, too 
Olives don't Just look good 

and taste good — they're good 
for you, too. Tliey play a vital 
role in the Mediterranean diet, 
wiiich modem nucriCionLsCs rec­
ognise as one of che healchiesi 
in the world. 

All olives contain facs, vitam­
ins, minerals and proceins and 
are rich in all the essential ami-
noacids. That said, however, 
the exact content varies accord-
ing to type of fmit and the way 
in which it has been processed 
and packed, Let's make a sam­
ple study of Spanish or Seville 
style pr{x:e,ssed green olives, 
particularly the well-known 
gordal and manzanilki va­
rieties. 

The gprdaloMve, or Olea Eu­
ropea Regatis, Clemente, to 
give it its scientific name, is 
known as gordalm Seville, the 
province wliere itis most wide­
ly grown, and sevillano or Se 
ville in the rest of Spain and 
abroad. It is a large, ellipsoidal 

olive, slightly hean-shcipt-d, 
with a fine outer skin. Ic is 
known for its excellent quality 
and for the ease with which it 
ferments. Tlie proponion of 
flesh to stone is high at around 
4.5 to 4.8, and this edible part 
is of moderate calorific contenc 
— lOO to 120 calories per 100 
gr. Its fat content (around 
10%) provides a valuable die­
tary supplement in that it is a 
source of linoleic acid. This 
olive also provides essential 
aminoacids, among them ly­
sine, in its prtitein contenc 
(1.2%), and mineral elements, 

principally calcium (40 mg. 
per 100 gr.), magnesium (25 
mg. per 100 gr.) and phospho-
rcLS (14 mg. per 100 gr.). It is 
also a source of fibre (1.4 
1.5%) and also conrains small 
quancities of vitamin B, (2 mg. 
per 100 gr.) and significant 
quanddes of vitamin C (2.5 
mg. per 100 gr.). 

The man^anilla olive (Olea 
Europea Pomiformis) is 
known, both in Spain and 
abroad, as manzaniUa or man-
zaniilo. This variecy produces 
better qualicy fiuit in a reladvely 
mild climace, as along the 

banks of the River Guadalquivir 
and in the Seville area in gener­
al. Known for their fine texture, 
these olives are smaller chan 
gordales, and take their name 
(which means -little apple-) 
from their shape. 

The proportion of flesh to 
scone is slightly higher than 
other varieties, ac 4.8 to 4.9. 
Being richer in fai concent (21-
22%), manzanillas are also 
higher in calories (210-220 per 
100 gr.) and are a good source 
of nutrition for people who do 
hard physical work and for 
growing chfldren. They pro­
vide essential aminoacids in 
their protein content (1.1%) 
and mineral elements like 
calcium (60 mg. per 100 gr,), 
magnesium (20-25 mg, per 
100 gr.) and phosphorus 
(9 mg. per 100 gr) as well as 
vitamin B, (1 mg. per lOO gr.) 
and vitamin C (2 mg, per 100 
gr.). Their fibre content is 
around 1.4-1.5%. 

All olives contain vitamins, minerals, proteins, fats and are rich 
in all essential aminoacids. 

fermented, the ftuit is oxidixed just by 
exposing it to the air to improve the outer 
colour. The olives are then classified by 
size and packed in the appropriate brine 
solution either in wooden or plasuc re­
ceptacles which hold from 130-150 kg of 
faiit or in smaller receptacles made of tin 
(10-15 kg) or plastic. 

For processed black olives in brine, 
che freshly harve.sied fruit is treated with 
lye solution for varying periods of time 
so thac it penetrates gradually into the 
flesh. After each treatment, the olives 
are immersed in water and are oxidised 
by means of injections of compressed 
air so as to blacken chem as choroughly 
as po.ssible. After (generally) chree suc­
cessive lye solution and air injecdon 
treatmencs, the olives are washed se­
veral times in water to eliminate surplus 
traces of lye solution, and ferrous glu­
conate is added co the last wash to 
stabilise che colour obtained by oxida 
cion. Thev are then immersed in a weak 

brine and, heac sterilised, are packed in 
cans. 

Freshly harvested fruit which does noc 
need processing immediacely can be 
kept in brine in the way described above 
for natural black olives in brine, until 
market demand beckons. 

During this optional period in brine 
prior to processing, fermentation, mainly 
yeast-induced, occurs chough this does 
not require any fundamental changes 
in che subsequenc process which is 
much the same as for freshly harvested 
fruit. 

The olives are sconed and stuffed me­
chanically except for the gordal variety 
whicii, in some cases, are scill stuffed by 
hand. Selection is carried out using 
photo-electric cells and classification by 
size is also done by machines. Indeed, 
the Spanish technology developed for use 
in the olive-processing intlu.stry is being 
exported to other producing countries 
like che Uniced States and .Morocco. 

MORE THAN JUST 
GOOD-LOOKING 

Once processed, olives are eichei 
•throw-packed-, namely Inserted into the 
appropriate receptacle at random, or -pla­
ce-packed-, namely hand-placed, one by 
one, for symmetrical presenration. 

They can be packed into drums (for 
bulk sales), cans, glass jars or plastic packs 
(for home consumption), in nvelve dif­
ferent guises. Chief among these are vvdiole 
(unstoned and still their original shape); 
sconed; stuffed (sconed and stuffed with 
one or more complementary ingredients 
such as pimento, onion, aichovy, almonds, 
celery, capers or hazelnuts, for example); 
halves (stoned and cut in half); quarters 
(sconed and cut into four more or less 
equal pieces); slices (stoned and sliced 
lengthwise inco more chan four pieces); 
chopped (sconed and cue inco licde pieces) 
and broken (chese are olives which have 
been accidentally broken during stoning 
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Olives, stuffed or plain, are an everyday as well as a special occasion itent. 

to che attractions of a decent .salad, olives 
incorporated. For us chey are an everyday 
as well as a special occasion item and you 
are as likely Co be .served chem if you drop 
ill unexpectedly on someone for a drink 
as you are in a smart restaurant. Stuffed or 
plain, they keep ft:>r ages and should fea­
ture in ever>'one's standby section of che 
store-cupboartl. 

PLENTY FOR EVERIfBODY 

Spain is the world's biggesc exporter of 
table olives. In 1988, it exported 130,000 
tons, or 60% of the 1987/88 national pro­
duction of 217,000 tons. 

The exports go to over 130 countries, 
the most imporrant being America, which 
buys 60 % of toral annual sales, the EEC 
countries, which account for 28 %, and the 
Arab councries, which absorb 10 %. 

Breaking cbis down inco countries, tbe prin­
cipal markets are die United Scates (which 
accounts, on average, for abouc 50% of 
Spain's coial olive exports) and, in order of 
importance, Puerto Rico, Italy, France, Ger­
many, Britain, Holland and the Gulf States. 

In diese foreign markets, green processed 
olives (manzanilki, gordaland Ixjiblanca 
variedes) i)redomiiutte over black. "Tlie most 
(xipular green ones are pimento-stuffed 
w+iole olives, whilst die irKteasingl)' pojxilar 
black ones are preferred whole or stoned 
and cut into rings or slices. 

Three types of packaging are used for 
sales abroad: drums, for exjxjrcs in bulk, 
and glass jars and cans for direct sale to 
che consumer In 1987, 40% of exported 
olives were sold in bulk and die remaining 
60% consumer - packed. Among green 
olives, the bulk/glass jar ratio was about 
equal, with cans trailing way behind, wiiilsc 
black olives were .sold almo.st entirely in 
c;ins, a very small proportion being sold 
in bulk and very few indeed in glass jars. 

or scuffing and the pack usually contains 
fragmencs of scuffing). 

ICS neat, elegant shape and subtle colour 
have been che olive's passport to success 
all over che world as a .scylish garnish for 
cocktail-party fcxxl and — a delicious com 
bination, however much a cliche — for 
dry martinis. Here in Spain, where tiny 
children eat olives by che handful and 
chere is no -acquired tasce- barrier co be 
overcome, they feature in food as an in­
gredient in their own right. After all, they 
don't just look gotxl, they taste good. We 
use them in Russian salad and galantines, 
eat them with cheese, chrow chem inco 
stews, stuffings, sauces, rice dishes, game 
and poultry recipes... the possibilities are 
endless. They are particularly delicious in 
leafy salads wich comaco and peppers 
dressed wich good olive oil, and ic is hear-
cening co note Chat even the &st food joints 
which are increasingly invading the Span­
ish gastronomic scene are not oblivious 

Basic types of olives 
Spanish legislation recognises 

three basic types of table olive, 
which depend on the degree of 
ripeness of the fruit when picked 
and the colour of the end product. 
Tliese are green, natural black and 
black. The -green- type are chose 
picked at the point of maturity 
where they have reached ful l size 
but not yet begun to turn colour. 
They must be Firm, healthy, resist 
ant to gentle squeezing and free of 
any marks not attributable to their 
natural pigmentation. This category 
of fruit can vary in colour from 

green to straw-yellow. -Natural 
black- are olives picked when fully 
ripe or slightly before, and they can 
vary subtly in colour from retitlish 
black, purplish black, and violet to 
greenish black and dark chest 
nut brown, -Black- olives are, tech­
n i c a l l y speaking, f r u i t w h i c h 
have been picked before quite ripe 
and which have been blackened by 
oxidisation (the bitterness is coun­
teracted by treatment with an alka­
line lye solution), packed in brine 
and pre.served using heat sterili 
sation. 
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Salad a la Mode 

Ingredients: 

1 head celery 
1 eating apple 
3 endives 
1 leccuce 
2 boiled beeu:(X)t 
100 gr. raw ĉ arrot 
50 gr. pimento .stuffed olives 
1 rablespoon wine vinegtu 
2 hard-boiled egg yolks 
3 anchovy fillets in oil 
1 teaspoon made mustard 
1 pinch white pepper 
1 tablespoon chopped 
parsley 
1 cup liquid mayonnaise 

.Slice the celery, apple and 
carrot (minus ics green core) 
into julienne strips, the bee-
crooc inCo rings and che endives 
and lectuce inco easily edible 
pieces. 

Using a pesde and mortar, 
make a paste of the egg-yolks, 
anchovy fil lets, mustard, 
pepper and vinegar, then mbc 
it with the mav'onnaise thinned 
wich a liccle milk or water. 

Place all the vegetables in a 
salad bowl and add the tfress-
ing, mbcing well, then sprinkle 
the top with the olives and 
chopped parsley. 

Seville-Style 
Hard-BoUed Eggs 

Ingredients: 

6 eggs 
1 small can anchovy fillets in 
oil 
1 .small can tuna in oil 
3 tomatoes 
a few capers 
ground white pepper 
KXj gr, pimenttj scuffed 
Seville olives 

Boil die eggs for 10 12 min 
uces according co size in salted 
wacer co which a dash of vi­
negar has been added. Cool as 
quickly as possible under die 
cold rap. Meanwhile, mbc to 
gether the contents of the cans 
of anchovy and tima, oil in 
eluded. Shell che eggs (if chey 

are very fresh and difficulc to 
shell, crack them and allow to 
soak in cold water for a few 
minutes) then cut them in half 
horizoncally. Gently remove 
die yolks and mix with the an­
chovy and tuna paste, season­
ing with a litde pepper buc no 
sale. 

Fill the egg halves with chis 
mixture and decorate each 
with a slice of olive and a cap­
er. Serve them on a bed of let­
tuce widi the tomacoes cue into 
quarters and a few olives doc 
ced abouc che serving dish. 
Keep in che refrigeracor undl 
serving accompanied by a 
gtxxl mayonnaise or cocktail 
sauce. 

Spanish 
Scrambled Eggs 

(Semes 4) 
Ingredients: 

2 peppers, 1 green and 1 red 
2 onions 
100 gr. smoked bacon 
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3 tablespoons olive oil 
1/2 teaspoon thyme 
1 clove garlic 
8 eggs 
1/2 teaspoon salt 
freshly ground black pepper 
1 jar Spanish pimento stuffed 
olives (12-15 olives) 

Bake the peppers until they 
can be peeled easily, then peel 
and de-,seed them, wash them 
and slice into fine strips. Peel 
and chop the onions, 

Cut up the bacon into .small 
pieces and fry in the oil. Re­
move from the pan, Chen fry 
the onions in the remaining 
oil, adding the peppers, che 
diyme and the crashed garlic. 
Allow to cook slowly for 10 
minutes, mixing occasionally, 
then add the olives. 

Beat die eggs wich salt and 
pepper chen pour over the ve­
getables and allow to set, stir­
ring two or chree times wich a 
spoon. Add Che bacon pieces 
and ser̂ e wich gotxl fresh 
bread. 

Torre del Oro 
Canapes 

Ingredients: 
bread, sliced and with the 
crusts removed 
200 gr. tomatoes, peeled and 
cut into 1 cm. slices 
200 gr. boiled potatoes cut 
into 1 cm. slices 
100 gr. fresh cucumber, 
finely sliced 
anchcvy fillets 
1 hard-boiled egg 
1 on gr. ma)'onnaise 
French mustard, pepper and 
chopped parslev' 

Phce the bread slices on a 
.scn ing dish and on each of 
them a slice of comaco spread 
Willi mu.stard. On top. place a 
slice of cucumber, cben one of 
ptxato, dien one of egg, ^ d 
sprinkle widi white pepper. Cov­
er each tanape with mayon 
naise, sprinkle with parsley, chen 
top each one wich an X of an­
chovy fillets and an olive. Insert 
a ccx'kcail stick into each one to 
keep them vertical and decorate 
the dish widi parsley sprigs. 

Blanquette of Chicken 
Seville Style 

Ingredients: 
1 boiling chicken 
1 carrot. 1 onion 
1 spring onion 
1 clove garlic (optional) 
black peppercoms 
1 sprig parsley 
bechamel sauce 
2 egg yolks. Single cream 
stoned green olives 
tiny onions, boiled in advance 

Poadi die chicken in 1/2 litre 
waaev or light siodt, adding the 
carrot, CMiion, spring onion, garlk 
( (ijTtiixial), a sprig of parsley and 
a few hbdi peppCKxms, for about 
half an hour, acx-otding to die size 
of die bird. Prepare a bediamel 
.sauce using tlie ajained stock and 
chickening wifh v\x > egg yollffl and 
a little acam. Add die olives and 
codied dny onions and hea gent­
ly for a few minutes, seining so 
chat the sauce does na scick 

Cue up die chicken inco pie­
ces suieable for saving and place 
on a beat-procjf serving dish. 
Pour the sauce over ie and heac 
through. Serve with steamed po-
eaoes and a fresh salad 
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REAL SHERRY 

What is bringing about this shift in 
taste? It appears that a younger gener 
ation of drinkers with a taste for drier 
aperitif wines have discovered that 
most classically diy of all aperidfe, fino. 
What also appears to appeal about fino 
is that it is a totally natural wine, in 
pan the result of a spontaneous bio­
logical fermentation carried out by 
natural yeasts, the famous crianza de 
flor unique to the wines of Jerez. 

Before going on to explain in mcxe 
detail how fino is made, perhaps we 
should make it quite clear that when 
we use the word sfoerry, we are of 
course referring to those inimitable 
wines made in .Spain, the product ofa 
unique set of circum,stances, climate, 
soil, grape-variety, wine-making tech­
niques etc., only co be found in the 
Jerez region of Southern Spain. Please 
do not confu.se real sherry from Spain 
with che host of imitators from Cape 
Town, Cyprus, London or Dublin wtio 
have taken the noble name of sherry 
in vain. Empire sherries, South African 
sherries, Brritish sherry. Irish sheny. 
Just one moment if you please. A little 
more seriousness appears to be re­
quired here, 'Where are diere vineyards 
in Dublin, or -soleras- in Cyprus, or 
••crianza de flor- in Cape Town? I was 
always lead to believe that sherry was 
iin anglicized version of the old name 
for the Spanish of Jerez, and referred 
to the wines which came from the 
wine-producing area around that town, 
just as Port comes only from the wine­
making region centred upon the town 
of Oporto in Northem Portugal, and 
Champagne comes from the wine-
producing area in the Champagne re­
gion in North Eastern France. Trie au­
thentic product, the real Sherry, comes 
onlv from the Jerez region of Spain 
and ytiu should not allow yourself to 
be lobbed off with any imitations from 
any other part of the wtirld, which 
will turn out to be, at best, third-rate 
attempted copies, and at worst, ap­
palling concoctions, completely fake 
•wines made from imported concert-
tmted grape-musts boiled up with sug­
ar anci water and god knows what. 
Having cleared that up, let us leave 
this murky business of counterfeiting 
luid return to the real thing. 

HOW FINO IS iMADE 

Wliat unique combination of factors 
then goes to produce this unique 
Spanish wine? A thoroughbred white 
grape variety, the Palomino, perfettly 

Tbe authentic product, tbe real Sherry, comes only from the Jerez region of Spain, 
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where a unique combination of factors helps to produce this unique Spanish wine. 

adapted over the centuries to both 
climate and soil conditions: an ideal 
Adantic microclimate neither too wet 
nor too dry: a chalky soil, the famed 
albarizas that absorbs and stores the 
moisture so necessary to the vines; 
the crianza de flor, that still unex­
plained mystery, the natural fermen­
tation ami aging process brought 
about under the protection of the jlor, 
literally the flower of spontaneously 
produced natural yeasi wihch grows 
on the surtae of the wine while it is 
stored in the casks; and finally the 
system of soleras and cricideras 
thrt:)ugh which the wine-maker and 
the cellarmasler achieve the end result, 
the perfect fino. 

It might perhaps be worthwhile 
here to pause a moment to examine 
briefly each of these factors in more 
detail, tracing our fino from grape to 
bottle. 

The Jerez wine-producing region is 
favoured with a special microclimate, 
relatively high rainfall concentrated in 
late Autumun, Winter and Spring, and 
long, dry Summen; kept cool by fresh, 
moist Atlantic breezes. It is the deli­
cately held balance between these 
Atlantic breezes and the hotter levante 
wind from the nearby African coast 
which helps to ripen but not over-
ripen the white Palomino grape, the 
basic raw material for t'>ur fino. This 
balance also seems to have a decisive 
effea on the growth of the flor, an 
essential part of the development of 
the wine, as we shall see later. 

The finest vine-growing areas 
around Jerez are the so called alba­
rizas, white chalky soils oddly enough 
ill-suited for most other forms of agri-
cukure but perfect for viticulture, "Tlie 
alharizas act as a sponge, absorbing 
the moisture, .soaking up and storing 
the rains of late Autumn, Winter and 
Spring. This moisture is then gradually 
released to the roots of the vines dtir-
ing the long, hot dry summer, helping 
the vine to withstand the lack of 
summer rain and enabling the grapes 
to mature properly. 

Tlie grapes are carefully harvested 
in early autumn, then gently pressed 
in horizontal presses, only the first 
pressiiig being used to produce the 
must. The first natural fermentation, 
known as the tumultuous or rapid fer­
mentation takes place during the first 
three or ft>ur da>^ when the must is 
stored in the fermentation tanks, and 
is brought about by natural yeasts 
borne on the wind or derived from 
the bloom on the vinestems. Although 
some of the older and more tradidonal 
Sherry' houses such as Valdespino still 



sherry. 
The cool wine with a warm heart. 



ferment their must in oak butts, most 
now carry out the first fermentation 
in temperature controlled stainless 
steel tanks. The second slow fermen-
tafion wiiich follows, once again 
brought about by natural yeasts, in­
creases the alcoholic strength of tlie 
newly transformed wine, and elimi­
nates mast of the sugar content. 

THE "FLOR-

"When this sugar has mostly disap­
peared, a strange phenomenon takes 
place. Either inmediately or some 
months aftenvarcJs, during the follow­
ing spring, a whitish film of yeast ap­
pears from nowhere to cover the sur­
face of the newly fermented wine as 
it lies resting in oak casks. Tliis is the 
flor, literally the flower of the yeast, a 
living organism which is continually 
renewing itself. Tlie flor, by some mi­
raculous prcxess which chemists are 
still iriyng to explain, establishes a pro 
tective covering over the wine which 
appears, amongst other things, to slow 
down and control the oxidizing pro­
cess all wines go through as they ma 
ture. Fino, that type of shell's' in whose 

Eino should be served 
chilled, always chilled, as 

an aperitif or 
accompaniment to 

fishdishes, shellfish or 
poidtry. 

making this process, the socalled 
aiaitza de flor is delilx'iateK- ]iR)longed. 
is the only known case ol a white wine 
deliberately left for up to five, six or 
even more years in wcxlen casle;, at the 
end of which period it is neither oxid­
ized nor maderized but still fresh and 
clean on the nose and palate. 

There is as yet no complete scien­
tific explanation for the action of the 
//or and no known way of artificially 
recreating it. It appears to be the result 
of microclimatic conditions specific 
to the Jerez region, and even there, 
there are districts where the flor will 
not grow because they are too hot or 
too dry. There are even bodeg/^vAiere 
capriciously, the flor grows at one end 
ofa building but not at the other! 

If left in one cask the flor would 
eventually die and cease to protect 
the wine. In order to pemiit the flor 
to renew irself indefinitely the Jerez 
winemen evolved, probably at the of 
the 18th century, a ŝ ŝtem by which 
the \-(ninger wines and the flor which 
grows on them can be constantly 
blended widi the older ones, thus pro­
longing the action of the yeast incJefi-
nitely, Tliis is known as the system of 
.soleras and criaderas, whereby the 
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wines are kept in rows or scales of 
butts (wine casks in Jerez are always 
known as butts) and the young wines 
are constantly being moved along the 
stale into the butts of older wine, re­
freshing and replenishing them. 

The strictly enforced niles of the Jerez 
Regulatory Council stipulate that die nm-
uring process should not be carried out 
for less than diree years. In ha, most 
wine-makers prolong the dme wines 
spend in the so/era beyond this legal 
minimum, seeking a different balance 
and a different charaaer for dieir flno. 
Longer maturing in die cask will piissi-
bly result m a more 
pronounced character 
at die risk perhaps of 
losing some of che de­
licacy of die flno, but 
thanks to the yto -̂and 
the solera system no 
freshness should be 
lost. 

As much as 30 % of 
the wine in the solera 
might be drawn off 
for bottling twice or 
three times in any cine 
year. Before the fino 
is bottled in order to 
replenish the alco­
holic strength lost 
through the action of 
the flor and remove 
the po.ssibility of ref-
ermentation in the 
bottle, the fino is light­
ly fortified up to a mi­
nimum strength of 15,5". This is once 
more a legally required minimum and 
in fact most finos are bottled at be­
tween 15,5" and 16,5", the alcoholic 
strength of the most popular brands 
liaviiig ct)me down in recent years, clos­
er and closer to the requfred minimuni 
in reponse to a perceived demand by 
consumers for -lighter- Rnos. 

STYLES 

Individual wine-makers obviously 
seek to establish a definite and indi­
vidual style f(jr their wines, and the 
winemen of Jerez are no exception. 
Widiiii die wine i-inge of excel leni tiin w 
made in the area (and this is one of 
the most technologically sophisticated 
wine-making regions in the world) 
there are no inferior quality' finos, as 
the Jerezano says, there are only two 
kinds of sherrv', good and better — 
one might periiaps tiistinguish between 
two or three overall general t)'pes. 

Firstly, those one might de.scribe as 
classic Jerez finos, Doniecq's La Ina, 

Garvey's San Fatricio.Pa.lomino and 
Vergara's Tto Mateo, and of course the 
world's best-sell ing fino, Gonzalez 
Byass' Tto Pepe, the first of the per­
fectly balanced finos, the fruit t)f the 
research of the doyen of Jerez' ocnolo-
gists, Don Justo Casas in die late 1950s, 
A classic flno is typically dry and fresh 
without being in any way acidic, ele­
gantly light on the palate with that 
characteristic almond taste. Secondly 
there is the Fino del Puerio, flnas 
made in bodegas situated in Jerez's 
seapon, the Pueno de Santa Maria, 
sucn for example, as one of the mtist 

neers in Jerez in using onlv organic 
fertilizers and in banishing die use of 
all weed-killers frtim his vineyards. In 
the same style, with stimewhat less 
liody however, is Barbaclillo's Bathaina, 
another single vineyard fino from the 
third of the albariza joagos Balbaina 
(the other two pagos, for those inter­
ested, are Carrascaland Aflinaj And 
this is only a small sample of a large 
range of brands and a pleasing varietŷ  
of styles of excellent fmos to savour, 

HOW TO SERVE 
AND WHEN TO DRLNK 

DENOMINATION OF ORIGIN SHERRY 

JAVIER BELIOSO 

The strictly enforced rules 
of theferez Regulatory 

Council stipulate that the 
maturation process 

should not be carried out 
for less than three years. 

popular finos in Spain, Osborne's Fino 
Quinta, relatively young at 3 Vi years 
ukl and tlte wine-makci's from Puerto 
claim more delicate, with a fresh and 
salty tang of sea breezes. Thirdly, there 
are what we might call Finos a la an 
tigua, the older style more traditional 
finos, often fijller, which have usually 
spent longer in the solera, such as 
"Valdespino's Inocente, which weighs 
in at about 17", a single vineyard wine 
from a 6a hectare vineyard in the first 
of the four great albariza vine-growing 
areas known as the pĉ os; Madxtniudo. 
'Valdespino has been one of the pio-

Fint) is quite simply 
the most civilized of 
all aperitifs. Served 
chilled, always chilled, 
widi a dish of almonds 
or olives, what better 
way to stimulate die apy 
petite than a glass of 
fino. Tlie lialiter classic 
finos and the fittos del 
Puerto can also be a 
ptTfca accompaniment 
to fish dishes, shellfish 
or pouldy. Remember, 
however, not to leave 
a bottle of fino c îjxned 
and half-finished for 
any lengdi of time, be­
cause it will tend to oxi­
dize. For those of you 
who prefer to dine or 
tlrink alone, or for dio-
se for whom a whole 
IxXtle is a little ttxi 

much, many of the leading brands now 
.sell half bcittles of fino. 

What kind of glass suits fino best! In 
pubs in Britain a quite unacceptable 
custom has arisen, presumably in order 
to .save publicans money, of serving all 
sheny, including fino, in nigj^irdly small, 
schooner glasses, where btiuqua is cxim-
pleteK^ lost and the quandty sea'ed is 
derisory. In order to get the best of die 
almontiy, sea-salt̂ ' nose, a gocxl fino 
should be served in an appreaciable 
quantity either in a copilajerezana, the 
typical Jerez st̂ 'le small tulip shaped 
glass or even better, in a half-filled lar­
gish Bordeaux stvie wine-tasting glass. 
Why stint yourself! 

For diose for whom this brief skach 
lias whetted die appetite. 1 would like to 
recommend cwo longer more detailed 
sttidies of the lascinatine world of sherry: 
die classic studv by Julian Jeffi; enlifletd 
simply 'Sherryy (Faber and Faber. London 
y Ed. 1982) and a more rcx-ent book by 
the ntXed expert on Spanish wine Jan 
Read :dso called Sherry and the Sherry 
brxicgas (Sodieb/s Publications), 



ULTURE 
m 

IN SPAIN TODAY 
Text: John Heath 

i 11 1. IS: M. A. Perez Pardo 

Surrounded by seas, Spain has always been a great fishing 
It ion and has become the largest cultivator of mussels in the 
wurld. With demand For seafood growing in Europe while 

traditional fisiiing decHnes, Spain is called on to boost 
oduetion from its rich eoasts by turning to modem 
Iturc, Spain is responding with a massive campaign of 

ing installations and developing technologies that 
constitute a true revolution. 
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Spain, a great fishing country-, has 
a strong tradition of aquiculture, 
the cultivation of aquatic species, 
Aquiculture was practiced over 

4,000 years ago in China and has reacheti 
its greatest development in Asia, which 
supplies 80 % cif world production, wich 
Japan at the technological forefront 
.Spain's 321,000 mecric cons per year puCs 
it among the top producers, with 3 % of 
worid and 25 % of European prexJuction. 
99 % of this figure is accounted for by 
two species: trout and mussels. 

The cultivation of freshwater trout in 
Spain dates to 1129, when the Archbi 
shop tif Santiago orclered che constmc 
tion of che fir.sc crouc hatchery. Today, 
this induscry produces 16,000 cons each 
year of rainbow trout for domescic 
markecs and 250 tons of the indigenous 
brown crouc co repopulate Spain's rivers 
and lakes for sportsmen. 

Spain's young mussel industry has be­
come the mo.st important atiuicultural 
intlcistry in Wescern Europe and has 
made Spiiin che greacesc protlucer of iiius 
sels in the world. Mus.sel cultivation be 
gan in Europe in 1235 when Patrick Wal 
ton, an Irishman shipwrecked on a 
French shore, observed chac mussels att-
aclietl themselves to the wotxlen posts 
that he had driven into the .sand to hunt 

world. Tlie bateas have multiplied to 
create an enormous intlustry which em­
ploys 12,000 people. Today there are 
3.500 bateas m the Galician nVis which 
account for aproximately 90 % of Spain's 
aquicultural production and almost half 
of the niu.s.sels cultivated in the world. 

OPTIMAL CONDITIONS 
FOR EXPANSION 

Surtounded on four sides by the sea, 
Spain has always been a great fishing 
nation and lover of seafotid. Spaniards 
eat 28 kilos of seafood each year, and 
Spain ranks chird in che world in con 
sunipcion. Even lantllocked Madrid is a 
great seafood center But dieprtigressive 
depopulation of che seas of che world 
t-aused by overfishing and pollucion has 
also afflicced die rich coascs of Spain, 
and ics fishing fleec cacches fewer fish 
each year. Increasing demand combined 
with declining catches have created an 
imbalance thac has forced Spain co rely 
on iniporcacion to satisly its appetice. 

Sad as chis .scenario may be, Spain's 
aquiculcural indu.scries are rapidly ex­
panding and diversifring in an ambicioas 
accenipt noc only co an.swer dome.scic 
demand buc al.so Co convert Spain inco a 

birds for his survival. Tlius began the 
tradition in France of cultivating mussels 
on wcxxJeti stakes called -bouchot-. 

In Spain, experiments in 1901 in Tar 
ragona tliscovered a simple, clean me 
chod of cultivation: accaching mussels 
CO hanging ropes. Tlie standard vehicle 
for chese ropes has become the floating 
batea. a flat wotiden framework sup­
ported by floats and anchored to the 
bocctini by chains. Colonies of mussels 
are attached to hundreds of ropes that 
hang into the water form the crisscro.ss-
ing beams of the framework. In 1946, 
bateas were incrtxduced inco che wide 
rivermouchs of Galicia known as rias, 
and found chere an ideal environmenc 
which produces nius.sels of qualicy and 
size far superior to other areas of che 

Spain 
accounts for 

25% of 
Europe's 

aquicidture 
production, 

mainly 
trout and 

mussels, btd 
research 
is being 

done 
to breed 

new species. 
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dedication to untargeted .species, are ex 
eluded from these subsidies. 

These optimal conditions of geo 
graphy, market, and governmental sup 
port have attracted large iiivescmencs 
from businessmen who see a proficable 
fucure in aquiculcure. The EAGGF has 
approved during che years 1986 88 a to­
tal of 189 projeas involving 11,130 mil­
lion pesetas, of which the EEC has sub 
sidized 35 % and the Spanish central 
govern nieni 9 %. 

Many ocher projects have been im-
plemenced wichout these subsidies, and 
over 22,000 million pts. in inve.scmencs 
have been regiscered in che.se three ye 
ars. 

iiwjor ex|X)rter .Spain's aliundant coastline 
mild climace, and clean wacer rich in 
plankton provide an excellent environ­
ment for the development of aquicul 
ture. The Spanish mini.stry of Agriculture 
estimates that 81,000 hectares are suita­
ble for this aaivity with a potencial co 
produce 850,000 cons of .seaftxxl, while 
coday only 22,000 heccares are being 
exploced. 

The Spanish central and kx.al govern 
ments and che EEC have begun co pro 
vide adminlscracive and economic sup 
port Co favour developnienc of new 
indcLSCries. Since Spain joined the Euro 
pean Economic Community in 1986, Eu 
ropeans have looked to Spain as a po­
tencial major source of many variecies 
of seafoocl. In the last few years, more 
ilian 40 % of frintls which the Eunipcan 
Agricultural Guidance and Guarantee 
Fund (FAGGF) budgets to subsidize 
aquicuitural projects throughout the EEC 
has been granted to Spanish initiatives. 

The Spanish gtivernment has 
launched in conjunction with the EEC 
an ambitious plan to increase aquicul 
tural production by 35 % through subsi­
dies and low credit Itrans for new busi-
ne.sses and in.stallatit)ns. Under temis of 
the programme which is in effect 
through 1991, projeas approved by the 
EAGGF are subsidized 25-40 % by the 
EEC and 10 30 % by Spanish central and 
local governments. In addition, the Span 
ish government is supporting projects 
which, bec-ause of their .small size or 

TECHNOLOGICAL QUESTIONS 

The industry is undergoing spectacu­
lar dtjvelopment, but important .scientific 
and technical questions need co be ans­
wered. The programme has set specific 
goals for 1995 production levels which 
call for tlramauc increases in certain shel­
lfish (clams, oysters, and prawns) and 
highly-valued saltwater fish (turbot, ,sea 
bass, gilthead bream, and salmon-.see 
Chart). These \arieries retjuire new in­
dividualized technologies and a deeper 
understanding of nutrition, patholog)', 
and especially breeding. Traditional 
-extensive- aquiculture simply herded 
and fattened fish in their natural envir 
onment with little modificacion. Eggs 
and young fish were obcained from na­
Cure. But tne.se are becoming more and 
more difficult to collect, and cunent hat­
cheries can breed only a ftaaion of the 
fish needed to reach che planned 1995 
productitin levels. 

While installations are being contract­
ed, laboratories acTOSs Spain are working 
hard to solve these technical problems. 
Biokigists in Santander succeeded in re­
producing and breeding for the first time 
in Europe the sea bream Pagellus Boga-
raveo, whose .sensitive nervous sy,scem 
is easily subjea to stress, which inca­
pacitates it for reproduaion. Fish hat­
cheries are implementing highly-
controlled -intensive- methods, such as 
using hormones and adjusmients in pho 
toperiod to promote hatching. The go 
vemment has provided indispensible 
support by assigning 10,000 million pes. 
for investigation during 1988 91 in its 
national R & D plan. 

The result oi all the.se efforts is an 
explosion in aquiculcure which has only 
begun CO be felt in production. Devel 
opment is concentrated in the three re 
gions with greate,st jxitential: Galicia, 
Andalusia and Catalonia. Galicia is mak 
ing progress with oysters, clams, turbot, 
and salmon. The Xunta, or regional go 
vemment, of Galicia is collaboraung in 
tensively to support aquiculture to pro 
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FISH HATCHERIES IN CADIZ 
Before dawn on a Sunday morning 

in Febraary, while costumed revelers 
were .still celebrating the famous 
Carnaval in Cadiz, a cluster of fisher 
men gathered in the nearby salt marshes 
under a sky filled with stars. As they 
waited for someone to open the gate 
of the Siglo XIX fish hatcherv', they 
shuffled their feet and chrast their hands 
deep into their pockets to keep warm 
and talked of the l.evante, the drv-wind 
frt)ni the east that was p:uticularly fierce 
that morning. 

The horizon began to lighten, ex­
posing a flat dark expan.se of .salt 
marshes dissected by the silver reflec­
tions ofa network tif water: an estuarv' 
with many tidal canals branching off 
from it inco the marshes. Everv' day the 
Atlantic tides swell inco and recede 
from chese pas.sages, and sea creacures 
swarm in Co feed on the abundant 
plankton and ciny shellfish. For cen­
turies people have exploited these ti­
des by digging canals and building 
dirt walls to rorm ponds. They extraccetl 
salt by evaporating sea water in wide, 
shallow ponds called salinas (a name 
which has come to apply to these 
marshes in general) and dragged nets 
CO cacch the fish chat collect in the 
smaller holding ponds, called esteros, 
which feed water into the salinas. 
The rich diet give fish netted in the 
esteros a .special taste and higher va­
lue in che markets than their cousins 
taught offshore hy the fishing boats. 
With this incentive to increase the yield 
from the esteros, people began to -herd-
fi<;h. Tliey trapped young fish inside the 
esteros during their natural migrations 
by opening and closing gates and 
.screens, and captured other young fish 
elsewhere to fill the ponds. Then they 
waited fr)r the fish to fatten in captivity 
on the concentraced nacural sources 
t)f food and -harvesced- cheni each 
summer 

In the 1980s, traditional fishing is 
suffering in Cadiz as it is in the resc 
of the world. The weathered hulks of 
fishing boats abandoned on a near­
by beach are a stark testament to the 
decline of offshore fishing, while fe­
wer and fewer fish are .swimming into 
the esteros from today's depopulated 
seas. However the i-«//««.v continue to 
offer an unspoiled environment with a 
verv' favorable ectxsy.scem ;ind micrti 
climate for fish to thrive in . But 
fishermen need to begin to exert con 
trol over the breetling and development 
of fi.sh in order to maintain their 
numbers. This requires a radical change 
in mentality-. 

-1 

A PIONEER ENTERPRISE 

The company Esperanza Siglo XIX 
was fomied in 1973 wich a novel idea: 
farming fi.sli. Dirtxtor Florencio Molinero, 
a local fisherman's son wich a degree in 
economic^s, suggests -the vast majority of 
animals that are consumed in che world 
are no longer hunced, so why don'c we 
also domesticate and raise our fish?- The 
pioneer enterprise received little more 
than tT.irious, scepitical looks from bankers 
iind government officials in the 1970s, 

\ ^ J when aquiculture was not even recog-
1 ^ nized as an activity tor legal and tax pur­

poses. Imported Jai->anese technology 
proved largely inapplicable to the partic­
ular species and conditions of the satinets, 
and the company had to overcome mtisc 
of the technical problems ic encouncered 
on its own, finding solutions co questions 
of water, nutrition, and breeding as they 
arose. Despite these obstacles, Siglo XIX 
has successfully established a vanguard 
fish hatchery which applies modem tech­
nologies to reprtxJuce and raise indigen­
ous species. Gilthead bream and sea bass 
are produced in numbers thac have in 
cTeased draniacically in che lasc 4 years 
from 100,000 to 1,000,000 fish per year, 
and the company is developing tecnnol-
ogies to raise other species. 

At last, the single light of a motorbike 
approached the waiting fishermen from 
inside the fish hatchery, and a bundled-
up night watchman got off and opened 
the gate. The fishermen climbed into 
their vehicles and drove through the gate 
and down a dirt road. On either side of 
the road were rectangular ponds separ 
ated by causeways, and at tlie end was a 
clcLSter of buildings. 

In che liacchery building, male and fe­
male gilcheads seleaed from che salinas 
prcxluce eggs, which are incubaced and 
iiacched, Tne resulting larvae are placed 
in c>'lindrical tanks anti fed at first a highly 
controlled diet of algae plankton (which 
are all cultivated in the hatchery) and 
later, when they are mtire developed, a 
specially designed dry feed mix. The vast 
majority of fish hatched will die before 
they become adults, mosdy in che larva 
scage when chey are particularly vulnera­
ble Co disease and adapcacion co nucrients, 
and Co variables in che cemperacure and 
salinity' of water and the peritxl and in­
tensity of light. Thus, a high degree of 
control is required. 

After abtiut 70 days the tiny fish are 
transported to the -nursery- and placed 
in long tubs according to size. As in the 
hatchery, diey are carefully monitored and 
provideci with circulacing oxygenated wa­
ter and a special diet. 
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When these young gilcheads reach a 
weight of 1 gram, after 100 to 120 days, 
they are put into the artificial ponds, 
where in che course of 14 or 15 months 
chey grow to the commercial size of 250 
grams. Fresh water is pumped into die 
ponds from die main estuary' through op­
en gates, which have screens to keep the 
fish in. "This circulation continually pro­
vides natural nutrition, which is supple­
mented with tlry feed, and oxygen, which 
on hot summer days is increased by litde 
paddleboat machines that chum air into 
the water. 

FISHING, PACKING 
AND SHIPPING 

TTie sky had lightened to various 
shades of blue and pink, and finally the 
sun rose above the ffat horizon. The 
Levante iiad grown .stronger and was 
whipping whitecaps across the ponds as 
the men began co fish. They stretched a 
fishing na across one end of a pond, 
and sCTetal men on each side began walk­
ing along the causeways pulling che ropes 
that extended from the net. Hollow plas-
dc floats attached to the top of die net 
kept it on the surface, while lead weights 
dragged the bottom of the net along che 
txittom of the pond 1 meter deep. As 
diey pulled, the net formed a parabola 
which furmeled the giltheads through a 
hole in the center of die net and inco a 
pouch 3 or 4 meters long. Occasionally, 

The Spanish government 
has launched an 
ambitious plan to 

increase the national 
aquiculture production 

by 35%. 

the men jerked tlie ropes up and down 
so that they slapped the surface at the 
side of the ponci to scare the fi.sh cowards 
the middle. 

A veceran fisherman directed the ope­
ration by observing on die surface the 
taughtness of the bobbed top of the net 
ancf die spots where panicking giltheads 
jumped. He explained that this was the 
same way people had always fished the 
esteros, only the concentration in diese 
ponds was much greater. 

After the men reached the other end 
of the pond and pulled the rope in, a 
man in a wetsuit juniped into the water 
and be^n scooping fish from the pouch 
with a small net and handing it to others, 
\ ^ o dumped the straying fish into plas­
tic Ixjxes while che veceran direaor sho­
veled ice on top of them. Anomalies oc­
casionally appeared and were picked out: 
prawns, little squid squirting ink and dif 
Cerent kinds of flsh that wdien they were 
small had slipped into the pond through 
the screens at the gates, 'When the men 

finished transferring che fish, they stacked 
the plastic boxes on a tractor and moved 
on CO an adjacent pond. They had netted 
abouc 400 kilas of giltheads, and would 
net another 1,000 in chree sweeps of rhe 
other pond. 

TTie traaor took the giltheatls to a me­
tal shed to be cleaned and packed. While 
anodier group of men hauled die plastic 
boxes inside thrtiugh an open sliding 
dctor, sudden guscs of the Levante swept 
inco che shed and tossed empty txjxes 
about. The fish were rinsed in a vat, son 
ed by size, and packed for shipping while 
a radio triumphancly played Exodus. 

Some gilcheads were packed in plastic 
crays co be sent to local markets and res­
taurants. At the new El Faro restauinni in 
Puerto de .Santa Maria, chey are gutted 
and covered with crude salt, and then 
t>aked in a hoc oven, unsealed and with­
out condiments to spoil cheir rich tasce. 
The sale seals in the juices during baking 
and forms a compaa erase, which is fater 
broken and removed wich the skin and 
scales that become attached co it. 

80 % of Siglo XDC's produce is shipped 
to other European countries, and most 
of these gtltheads were packed with bags 
of ice in hermetically-,sealed styrofoam 
boxes for export- A rebigerated track was 
waiting outside to chauffeur chem co Mad­
rid so they could catch the 9:40 flight the 
following morning to Rome, where ap-
preciacive .seafood conoscittm would dine 
on them the day after chey were netted 
in ponds in the salinas of Cai^. 
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PRESENT AND FUTURE 
AQUICULTURAL PRODUQION IN SPAIN 

(Metric Tons) 

1987 
SALTWATER Production 

Fish 
Kodaballo Turboc 50 
Luhina Sea bass 38 
Dorada Gilchead bream 109 
Mugilido Mullec 90 
,Serit)la Yellowtail 20 
Lenguado Sole 6 
Tunido Tuna 99 
Anguila Eel 29 
.Salmcin Salmon 150 
Trticha Sea trout — 

TOTAL 591 
Crustaceans 
Langoscino Prawn 20 
Camaron Shrimp 40 
C^ngrejo rojo Crab 
Artemia — 

TOTAL 60 

Molluscs 

Almeja Clam 423 
Ostra Ovster 3,156 
Mejillon Mus.sel .500,000 
Chirla Clam 
Coquina Cockle — 
Tcllerina 
Escupina 2 
Vieira St-allop 150 

TOTAL 303,731 
FRESH WATER 
Fish 
Truclia arco iris Rainlx)w trout 16,000 
Tmclia comun Brown trout 250 
Tenca Tench 450 

TOTAL 321.082 
1987 Figures given hy the Secretaria General de Pesca Maritima. 
1995 Goal of the Programa de Orienution Plurianual 1987 1991. 

(Mu.s.sels: estimated figure. Official statistic is 245,455.) 

1995 
Estimated 

Production 

4,700 
6,000 
7,500 
3,000 
1,000 

500 
600 

2,000 
.5,5000 

1,000 

29,800 

4,500 
410 

2,000 
11 

6,921 

40,000 
17,500 

315,000 
2,000 

500 
500 
50 

2,000 

377,550 

18,500 
600 

2,000 

435,371 

vide work for the many unemployed 
fishermen and to utilize their valuable 
knowledge of the sea and its creatures. 

In Antlalusia, tradititmal extensive 
aquiculture has been practiced for cen­
turies in the vast .salt marshes tif Cadiz 
and I luelva, which have been yielding 
50,000 tons of seafotxl each year, Motl 
em installations using intensive mediotls 
are being con.stratted to take fiiller ad­
vantage tif these rich natural areas and 
to produce prawns and several varieties 
of mollascs and fish. 

Aquiculture Ls also expanding rapidly 
in Catalonia, e.s|mially inco die Delta of 
die Ebro River, a natural environment widi 
great possibilities. A young nius,sel industry 
chere is producing .some 4,000 tons per 
year. But the ttrea ct)uld yield over 60,000 
toas of fish and 10,000 of ,shellfi,sh, and 
busines.st» have inve.sted over 2,000 mi 

Aquiculture is being 
described as an 

• industrial, technological, 
social and economic 

revolution-. 

11 ion pts. in the last twt) years to rai.se 
other .s|->ecies. Oysters are being cTiluvaied 
using the -long line- s>'Stem (oysters hang 
ing from floating rtjpes supptxted liy flouts 
and fastened widi concTece). One com­
pany is innovacively raising .some 500,000 
clams in dirt fields, using well water and 
artificially-obcained phyioplankton. 

Ac the technological forefront of aqui­
culture is the fish liatcherv' coastratted 
by Barca Import in the middle tif die 
Mediterranean Sea, near the island of For 
mentera. Tliis platfonn. supiiorted by co­
lumns like an offshore oil rig, is fattening 
some 700,000 fish in cages in their own 
environment, the sea The pladbmi is con-
straaed of concrete so light that it fltiaLs, 
and it can be raised above the water line 
in case of inclement weadier. It is 
equijijied with solar iiowered machines 
and underwater video cameras to monitor 
the fish. With all this .space age tethnol 
og>', a major problem was .stilved using 
old fishemian's common sense: cxto 
puses were making holes in die net while 
trying tt) catch fish, sti groupers were in 
croduced which acc like shepherd dogs 
CO keep die octopuses away. 

This pioneer installadon lias lieen high 
ly sucte.s.sfijl, and others similar are 
planned. It is in die vanguard of the 
boom of modem aquiculture in Spain, 
wiiich one of che originators of the plat 
form describes as -an industrial, tecnno-
logical, social, and tvt)iiomic revolution-. 
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SPAIN THROUGH FOREIGN EYES 

THEY cm, THEYV-
AND 

Text: J e s i i i ^ : ' t o f i ^ ^ ^ P ^ ^ ^ ^ ^ P ^ p ^ ^ ^ P 

One of the best-imown personalities of 13C Europe, the legenclaTy 
lover Casanova, uki^ another chronicler of tratmls through Spain. His 

Memoirs describe his amorous adventures in a Madrid quite 
different from the city described some years later by evangelist 

George Borrow, Another inveterate traveller, Borrow tackled no less a 
challenge than attempting to ptreach Anglican vrm in whai was then 

the most Roman Catholic and papist country in Europe. 
By definikoft, the tivo observers of Spanish life moved in i-ery 

A f f e r e n t f^rdes . : ^ ^ a t l B ^ ^ i a ^ ^ 

CASANOVA IN MADRID 

/ have always loved wo­
men, but I have always pre­
ferred freedom even to them. 
Thus wrote Giacomo Casan­
ova, one-time priest, lottery 
organiser, ruffian, card-
sharper, diplomat, speculator 
financier and spy, though 
now best known as the Latin 
lover par excellence. Having 
travelled ceaselessly through 
Europe, often fleeing the con­
sequences of his escapades 
yet also the favourite or prin­

ces and probably an aaive 
Freemason, he decided, fate 
in life, to tell all that he had 
seen and done. The result is 
still one of the most gripping 
accounts of 18C life. Much 
more than a simple account 
of che Venetian's many affairs 
(cold in explicit detail, but 
laced with delicious irony 
and humour), his Memoirs 
provide us with a compre-
nensive piaure of the cus­
toms, vices, sagacity and 
splendour of Enlightenment 
Europe. 

In the year 1428, facobo 
Casanova, bom in Zarag­
oza, nattdral son of Fran­
cisco, abducted Ana Palaf ox 
from the comment the day af­
ter she had taken her vows. 
He was secretary to King Al­
fonso V, the Magnanimous. 
This introduaion, the first 
line of his Histoire de ma 
tne, pays homage both to the 
Spanish blood and to an in­
corrigible weakness for the 
weaker sex thac che 15C Ca 
sanova was to pass on to his 
18C grandson. 

However, by the time Gia­
como visited Spain, he had al­
ready tumed 42 and was be­
ginning to bemoan die fact 
that young girls looked on him 
more as a likely sugar dadtly 
than as a potential lover His 
visit tlid not ga off to a partic­
ularly auspicious start, but nor 
was it a total failure eidier. 

He arrived in die land of 
his forebears in 1767, having 
begun the year in Warsaw, 
where he had been on dining 
terms with the King of Poland 
himself UnfortunateK', after 

66 



getting involved in a duel, he 
was obli^d to leave the coun­
try for Austria, running ouc of 
money on the way. In Vienna, 
he tried to win t?ack his for­
tune ac gambling, but was 
caught cheating and was once 
again forced to flee. September 
saw him airive in Paris, accom­
panied by the wife of a gam­
bling companion. Apparently 
dc^ed b>' bad luck, he re­
ceived a direa order from the 
King to leave die city widiin 
24 hours, Madame d'Urfe was 
dead, and rrry cM frwttds had 

either changed house or for­
tune. I found the rich become 
poor... It seemed to me thai Pa­
ris Ixtd titmed into a labyrinth. 

So, on 20 November, he set 
off for Spain, 

like other travellers of his 
time, Casanova had to aintend 
widi die poor quality of hotels 
and the dreadful roads in 
north east Spain. He was also 
a vlaim of the indifference, 
and somaimes downright 
mdeness, of Spaniards tow^ds 
foreigners. iMziness andpride 

were die atciuides he met alor^ 
the way from Pamplona to So-
ria. And as he approached die 
gates of die capital, after a few 
adventures en route, he was 
surprised by die attention the 
Icxals paid to religious matters. 

Tbe door of the rootn into 
tvhich the innkeeper ushered 
me had a lock on the outside 
and nothing inside Ihat I 
could use to bolt it when I 
went to bed. It opened and 
closed with a simple latch. I 
said nothing on tbe first or 
second night, but on the third 

I told my coachman that 1 
could put up with it no 
longer. He replied that I 
ivoidd have to put up with it 
whilst in Spain because, since 
the Holy Inquisition mt4St at 
ways be able to knotv what 
foreigners might be up to in 
their rooms ed night, they 
could not be permitted to lock 
themselves in. And what can 
your damned Inquisition he 
so curious about? Everything 
To see if you eat tneat on a 
day oj abstinence. To see if 
there are several persons of 
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Casanova, the famous 18C lover did 
not paint a favourable portrait of 
Spaniards. Truly, he was not very 
successful in love affairs during 

Ijis stay... 
Ix>th se.\es in the room; if the 
wcmien sleep alone or with 
ihe men, and to know if those 
women that sleep with the 
men are indeed their legiti­
mate ivitvs, and to be able to 
imprison them if their mar­
riage certificates do not testify 
accordingly. The Holy Inqui 
sition, Don Jaime, keeps con­
stant vigil over our country 
for the sake of our eternal 
salvation. 

At that time, another moral 
issue was the subject of much 
heated discussion in Spain. 
Men who wore trousers with­
out a portatluela, a flap but 
toning over the fly, were be­
ing imprisoned. The priests 
raged in vain f rom their p u t 
pits, heaping invective on the 
perpetrators of such inde­
cency... An edict was pro­
claimed atid nailed to the 
doors of alt the churches 
Needless to say, Ca.sanova 
w.Ls soon emixoiltxl in the tie 
bate. 

In Madrid, the polite went 
through his luggage co ensure 
chac he was not carrying any 
banned btxiks, A passer by 
asked him for tobacco. Ca-
.santiva offered him French 
.style snuff, to which he rep­
lied: -Sefior, this tobacco is 
cursed in Spain and, as he 
^ke, he threw edl my tobacco 
to the ground and handed 
back my sntijfbtix empty>-. 

The Italian was a keen, if 
not entirely disinterested ob 
.server of tlie people around 
him: Tl.ye intelligence of IIK 
men in this country is limited 
by an infinity of prejudices; 
that of the women is generally' 
more developed... The women 
are ver)< pretty, burning with 
desires and are all uilling to 
plcry along uith tlx' tricks 
needed to deceit v those 
around tijem tr}ing to spy on 
llieir machinations The loivr 
who proves himself bravest in 
defying and flouting the risks 
Ls frreferred otvr Ijis slryvr, 
more re^jectfid and cautious 
rival The women may wislj to 
consen'e these for the sake of 
tbeir own vattity, but deep 
down tlyey despise tlxmi. In tlx' 
cuenues, in church, hi public 
places, tfxy speak with tlx'ir 
eyes to whomsoeter uislxs to 
understand, for tlxy Ixuv dei e 
loped tlx' language of seduc 
tion to /X'rfection. The man 
ivl.K> knows how to take ad 
vantage of tlx; occasion for his 
ouni ends can be sure ofhapp 
iness: Ix' need not fear the least 
resistance. If he misses his 
chance and does not take up 
the hunation, tlx' opfxirtunity 
u ill not present itself again. 

FANDANGO 

However, for all his bra­
vado, Casanova's opportuni 

lies were not immediately 
forthcoming. / began to he dis 
couraged at seeing that 
women no longer welcomed 
me as they once did. Madrid 
did noc seem a ver)' propi 
tious city for love. The Span­
ish women's eyes evidently 
promised more than the striti 
moral code, apparent wher 
ever he went, made it possi 
ble to frilfil The fronts of thea­
tre boxes were left open 
below the rail so that trieir 
occupants could not escape 
observation and succumb to 
tempration. There is no cour 

tesan who, having met up 
with her lover and acceded 
to his amourous desires, unit 
consent to do the deed ivith 
(ml first covering the crucifix 
with a handkerchief and 
turning the pictures of the 
saints to face the wall 

Any man in Madrid ivlxj 
goes to an inn, Casanova con 
tinues, atul osfo formmething 
to eat in a private room is 
semed immediatefy. hut the in 
nkeeper remains uith him 
(and his companion) until 
they have finLsl.)ed tlx' meed, 
in order to be able to suear 

6S 



that llx.'se two persons have 
done nothing but eat and 
drink tiiere. Decile the frrohi-
bi tions, or perhaps because oj 
tlx'm, licentiousness aboi/i/ds 
hi Madrid. Men and ivomen, 
all it/ coU/ision, think of no­
thing hut lx)W to render the 
s/inv/lkince useles. 

In such an environment, 
che N'cnecian \ovev found few 
opportunities to give rein to 
his talents. He decked himself 
out in fine clothes and made 
every effort to captivate the 
opposite sex, but in vain. He 
went to balls, where he was 

Licentiousness abounded 
in Madrid, according 

to Casanova. 

much impressed by the erotic 
power or the faruiango. They 
accompanied the tunes with 
poses Ihat it would be impos­
sible to mw/ in their lasciiious-
ness; the men's clearly indi­
cated tlxf act of consummated 
love whilst tbe women's 
showed their consent, tbeir 
rapture and ecstasies of plea­
sure. It seemed to me that no 
uvman could refuse anyMng 
to a man with whom she hcui 

danced the fandango. Simply 
watching it made me cry out 
in pleasure. But this vicarious 
pleasure was not matched by 
personal success in sexual 
conquest. 

It totik some months be­
fore he found a partner: the 
beautifril Ignacia, a shoemak­
er's whose dancing and other 
skills made Casanova's blood 
ran hot on several oct^ions, 
for all her apparent modesty. 
Eventually, he managed to 
move into the same building 
as her and her family, and her 
father began to mention mar­
riage. However, Casanova's 
business did not flourish and, 
penniless, he was obliged to 
leave the young girl, taking 
with him fond memories of 
the happy months they had 
spent together. 

Quite apart from his amor­
ous adventures, Casanova 
painted a far from favourable 

Et)rtrait of the Spaniards of 
is day; Poor Spaniards! he 

top to bottom and all hut des 
troyed. Tljen it could be re-
born, a land fit for tbe gods 

THE ENGLISH 
BIBLE SALESMAN 

From both the dcx:umen-
tary and literary points of 
view, George Bonow's stay 
in Spain proved infinitely-
more profitable than the Ital 
ian adventurer's. 

Borrow was bom in Ea.st 
Dereham in the English coun­
ty- of Norfolk on SJLIIV. IK03, 
the second .son of an army 
captan. When he was .seven 
years old he made the aqua in 
tance of a gipsy named Am 
brose Smith (who appears in 
his writings in che guise of 
Jasper Petulengro) — a figure 
who was to prove a decisive 
infiuence in his life and par­
ticularly in stimularing his 
urge to know Spain. 

wrote from Valencia. The 
beauty of their country, itsfer-
tiliti> and wealth, are at the 
root of their idleness as the 
mines of Peru and Potosi are 
at the root ot their poverty, 
their pride and all their prej 
udices. It is paradaxicai, but 
the reader knows I speak the 
truth, in order to become the 
mostpourisbing kingdom on 
earth, Spain would need to 
be conquered, changed from 

As a student of the human 
ides he travelled about the 
British Isles and whilst in Ire 
land became no mean horse 
man. During a period in Nor 
wich, when he was working 
as a teacher of Greek, he 
learned French, Italian and 
S{->anish from a French emigre. 
Is 1818, the boy left home in 
the companv of his gipsy 
friend with whom he traveled 
about the fairs and markets of 
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England. When George was 
twenty one, his fadier died leav­
ing him nothing and .so, pen­
niless, he went off co London 
where he scraped a living by 
cranslacing and selling che odd 
piece of his own wricing co 
che newspapers. He was at that 
Unie a connmied atheist and, 
as friends related, desperate. 

RELIGIOUS CONVERSION 

He was saved from his su 
icidal tendencies by a new en 
counter with his gipsy friend, 
Petulengro, with whom he 
again took to che road. Lacer, 
he was to buy himself a horse 
and, with the new mobility 
that this afforded him, he was 
able to explore the lengdi iuid 
breadth of England. Don Ma 
nuel Azafia, last President of 
the Second Spanish Republic, 
uunslated Borrow's crowning 
work into Spanish in 1921, and 
described its author thus: He 
tvas a tail, thin, lanky man 
with an oval hace and olive 
complexion. His nose was 
hooked, though not too long 
his mouth well dratvn and his 
eyes light broivn and very ex­
pressive. His hair was prema-
tureh' quite white. 

After various adventures in 
his native country', Boaow 
seems to liave undergone a 
religit)us conversion and, at 
che age of thirt)', applied for 
admission into the Bible So­
ciety. He walked the 120 miles 
to Lc)ndon to take the required 
exaniiiiacions in Oriental lan 
guages. On che screngch of die 
first exam, he was asked by 
the Society to tackle learning 
the Manchu language in six 
mtinths. He accepted this 
somewhat daunting challenge 
and pas.sed the subsequent 
exam with flying colours. 
Shortly afterwards, die Bible 
Society sent him on his first 
mission, to Russia, where he 
was to collaborate in the trans 
lation t)f the Bible into Man­
chu and the princing of the 
New Testament into ciie same 
language. 

Borrow was one of tl)e few 19C foreign 
travellers ivho wrote analytical 
observations on Spain, not only 

descriptions. 

He recumed co England in 
1835, though only for a 
month's re.st before being .sent 
abrcKtd again, chis cime to Lis­
bon. After a monch and a half 
.spent in and around the Por 
tuguese city, Boaow crossed 
che Spanish border ac Badajoz 
on 6january, 1836 and thus 
began the adventures of 
George Boaow in Spain, a 
country which Iiad fascinated 
him ev̂ en betbre he knew it. 

This first joumey was to last 
until October and to take him 

frtim l-juremadura to Madrid 
liy way of Tafavera. From Mad 
rid, he made his way it) Ixin-
don, via Gibraltar p;issing 
through Granada and Malaga. 
By November of the same 
year, 1836, he was back again, 
landing this time at Cadiz and 
ending up at the French 
border in Sepcember 1838. In 
che course of chis seconti crip, 
he visiced Seville, Cordoba. 
Madrid, Salamanca, Segovia, 
Burgos, Sancander Oviedo, La 
Coruila, I eon, Palencia, Tole 

do.., to name but the major 
cides on his itinerary. A third 
visit, which also began in 
Cadiz, ux)k in Matlrid, a jieriod 
in Seville and ended up in 
Tangiers. All told, George Btir 
row sjient almost five years in 
.Spain. CC lasitlcaibly longer dian 
mo.st of the foreign travellers 
who have left us a recorti of 
their Spanish adventures. 

Wlien Boaow set off frt)ni 
Cadiz homeward boiiiitl in 
.April of 1840, he took with 
him the woman he was tti 
marry the moment he iiaiv ed 
in England, a widow named 
Mrs. Clarke, who.se dowry in­
cl utieti a tfaughter and .some 
savings. His own (ios,sessions 
included an Arab horse and a 
vast kind of memories, knowl­
edge imd experience which 
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George Borrow ivho 
explored Spain from end 

to end wrote about the 
common folk. 

were to .stand htm in gtxxl 
stead for the rest of his life. 

He retired to a cottage 
owned \yy his wife in Lowe^oft 
to devcae himself co wricing. 
The first wtirk to be published 
was a book he Iiad t ^ n work­
ing on in Spain, The Zincali, 
which appeared in two vo­
lumes crammed wich pei^ional 
observadons and fesdnadng de­
tails of the way of life of the 
Spanish gipsies at diat time, 
and including a vocabulary of 
their language, Calo, and some 
of dielr folk poetry. As a result 
of this publicaUon, he came 
into contact with Richard Ford 
who was dien engaged in writ­
ing his Guide to Spain: A 
Handbook for Travellers in 
Spain and Readers at Home, 
published in two volumes in 
1845 and not republished in 
its original version since. Ford 
advised Boaow to write an ac­
count of his travels in Spain 
tout court, without didacticism 
— a straightforward account 
of what he had .seen and ex­
perienced for himself 

Hie ex-missionary seems to 
have had no trouble in atxept-
ing die suggestion and, with 
the aid of nfe still-vivid recall, 
his notebooks, and letters sent 
to the Bible Society whilst he 
was in Spain, liy 1842 he had 
completad the bt)ok wWch was 
to bring him lasting fame. It 
was elaborately entided Bi­
ble in Spain: or the journeys. 
Adventure and Itrprisonments 
of an Englisbtnan in an at-
tenpt to drcttlate the Scriptures 
in tfje Peninsula. By George 

Boirow, author of- The Gypsies 
of Spairir. In three volumes 

The book was a great and 
immediate success. Within the 
year it had ran to six editions 
of a diousand diree-volume co 
pies and one of ten thou.sand 
two-vol ume copies. In cliac 
same year, 1843, it was re­
printed twice in the United 
States and was transfated into 
German, French and Russian, 
By 1911, more chan twenty edi-
dons of TTje Bibie in Spain had 
lieeii published in English yet, 
amazingly, it had ntx yet been 
transfated into Spanish. 

THE REAL SPAIN 

In comparison with mo.st 
foreign chroniclers of dieir vis­
its to Spain, Boaow stands 
ouc on many coimcs. As an 
English missionary he came 
into little contaa wich the 
upper classes, the echelons 
most frequented by the oth­
ers. Court intrigues and the 
habits of a decadent aris-
tcxrracy far removed 
from -the peo- ^ 
pie- held linle in­
terest for him. 

His missionary 
work bfou^it him 
into contact with ' ^ g j H j ^ 
common folk high­
waymen, the police and no­
thing more eleveted than lo­
cal big-wigs. He stayed in 
cheap lodging houses, ate 
wtiat the natives ate and wit­
nessed at fir^ hand the preoc-
cTjpations and texture oftheir 

ever>'day life. Almost inevita­
bly, given the nature of his 
work, he paints himself in co­
lours rather ttio glowing, as a 
pleasant, honest and respected 
figure who emerges trium-
pliant from every- situation. But 
he can be forgiven that in the 
light of his unrivalled descrip­
tions tif the people of Spain, 
the realSpmn, or his time. He 
was fasciruMed, writes Azaria, 
by the character, not of man­
kind in gf^tieral but of Oje com 
mon p/ecple, idx-re national 
characteristics survive most in­
tact Labourers, muleteers, inn 
keepers, gipsies, village priests, 
mayors, beggars, .^xf^x'rds, pa­
rade before us and we see 
their ̂ ^stures, Ix^ar tixiir speech 
and feel as if we had known 
them for years Some are 
rogues, some saints; some 
clever, some very' stupid in­
deed. Nearly alt are vulgar, 
though often with the noblest 
sentiments Yet all share tbe 
characteristic of being unde­
niably familiar, and for all 
tlieir roguery or stupidity one 
can not hep but them Bor­
row also shcnvs great sensitivity 
to the countryside, which he 
ohsemed and portrayed in an 
entirety modem way. Don 

71 



uf my existence. Of S[min. at 
tlx; present time, now tlxtl tlx' 
day-dream Ixts vanished, ne 
ver, alas' to return. I entertain 
tl.w wannest admiration: she is 
tl.K' most magnificent counny 
in tlx' uorld, probably tlw most 
fiiiile, and certainly uith tl.v 
jinest clinuite. wfx'tlx'r ber 
dxklnvi are wc»lkr\> of tlx'ir mo 
ll.K'r is anotlxr question, uhidj 
I sl.vill not attempt to ansuvr; 
hut content mysi'lj tvith observ 
ing tl.kit ciuiongst much that is 
kin/entable atid repreJ.X'tisible, 
11.Kit e jound much tl.vit is no 
ble arid to be admired: much 

forge could be said to have 
discovered and /minted what 
was left of the real Spam 

The Bible in Spain is all 
that and more, in that it can 
be read as a surprisingly grip 
ping adventure novel It re 
counts thrills and .spills of all 
stirts and wc experience mt) 
nienLs of pathos, humour and 
high tirania. Setting aside the 
few pages devottxl to religious 

The Bible in Spain can be 
read as an adventure 

novel 

que.stit)ns and triticisms of 
Spanish popery, the book is a 
veritable treasure chest of 
anecdotes and social hiscor>". 
/Xstride the .splendid Arab 
mount, Sidi Hibisniilk, wtiich 
he had bought from a French 
legionnaire reluming from Al 
geria, and accompanied by 
nis strange Greek manservaiic, 

Anconio, Boaow ex 
plored the country' al 

most from encl to 
end. Brought low by 
the first of the Car 
list Wars, Spain was 

then a country of .some 
13 million inhabilanLs, Of 

these, 140,000 or so were 
members of the clergy, na 
mely monks, nuns and pri 
e.sts, and were, as such, the 
Anglican missionary's worst 
and mtisl ptiwerfril enemies 
who did all they could to 

hinder his work seizing or 
burning his books and 
even, on occasion, caus­
ing him lo be impri­

soned until rescued by the 
intervention of British anibas-
.sadors and consuls. 

This long and inriniate con 
tact wich the country at what 
can only be desttibed as grass 
roots level equip(ied Boaow 
with an impressively accurate 
understanding of his environ­
ment. Not only are his des­
criptions of its landscape, 
towns and villages invaluably 
exaa but his analytical obser­
vations on the Spain of a cen-
lurv' and a lialf agt) are equally 
valid: ... / was, as I may say, 
from first to last adrift in 
Spain, tbe land of old renown, 
the land oj uonder and m\s 
tery; with better opportunities 
of becoming acquainted uith 
its strange secrets and pecut 
iarities tk/an perlxips ever yet 
were afforded to any inditid 
ual certainly to a foreigner... 

... In Spain 1 passed five ye 
ars which, if not tl.v most event 
ful were, I have no hesitalion 
in saving the most Ixippy yvars 

stem hemic liitue: mucbsavagi' 
and horrible crime: oj low nit 
gar via' veiy liitk; at kxvi among 
tlx; great body of tlx; .S/xinislj 
tuition, tiitlj whidj my mission 
la)v for it uill be as u<ellhere to 
dbsen e tlxil I advance no claim 
to an intimate acquaintance 
uith tlx' Spanish nobilir\>, from 
ubom I kept as remote as cir-
cumsumces uouldp'nnit me; 
en revanche, hotvei^er, I haiv 
had the honour to Hie on fa­
miliar tenns uith tlx'peasants, 
shtpherds, and muleteers of 
SjfKtin. idxxe bread and baca-
iao I haiv eaten: ul.x) cdwcr^s 
treattxl me uith kindness and 
courtes}', and to u<lx)m I hatv 
not imfreciuently been indebtcxl 
forslx'lter andproteaion.. This 
is Boaow on the .subjett of die 
.Spaniaals in bus extrllent pro 
logue. He adds: Strange as it 
may sound, Sfxtin is not a fa 
nalic country. I know some 
thhig about l.rer. atui declare 
llxit six; is not, nor has ever 
Ixx'H: Sfxthi never clxitiges 
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MAIN EXPORTERS 

Main Sherty 
exporters 

JEREZ DE LA 
FRONTERA 

A. R. VAJLDESPINO, 
SOCIEDAD ANONIMA 
Pozo Olivar, 16 
11403 Jerez de la Fronlera 
(• Cadiz) 
Tel: (56) 33 14 50 
Telex: 75029 VAIX) E 
Telefax: (56) 34 02 16 

BODEGAS GUERRERO 
BENITEZ, 5. A. 
Caiz del Canto, 135 
11408 Jerez de la Frtjntera 
(Cadiz) 

Tel.: (56) 34 59 55 

BODEGAS 

INTERNACIONALES, 
SOCIEDAD ANONIMA 
Ctra. IVIadrid-Cadiz, 641,750 
11407 Jerez de la Frontera 
(Cadiz) 
Tel.: (56) 33 60 62/54 
Telex: 75069 
Fax: (56) 34 26 84 
CROFT jnEREZ, S. A 
Cera. Madrid-Cadiz 
11407 Jerez de la Frontera 
(Cadiz) 
Tel.: (56) 30 66 00 
Telex: 75041 CROFT E 
Fax: (56) 30 37 07 

DIEZ MERITO, S. A. 
Ctra. Madrid-Gidiz, 641,750 
11407 Jerez de la Frontera 
(Cadiz) 
Tel.: (56 ) 33 60 62/54 
Fax: (56) 34 26 84 

EMIUO LUSTAU, S. A 
P/a. del Cubo, 4 
11403 Jerez de la Fniniera 
(Cadiz) 
Tel.: (56 ) 34 15 97 
Telex: 75026 HI5A E 

EMILIO M. HIDALGO, 
SOCIEDAD ANONIMA 
Clavel, 29 
11042 Jerez de la Froncera 
(Cadiz) 
Tel.: (56) 34 10 78 
Telex: 75025 ROTA E 
Fax; (56) 32 09 22 

GARVEY, S. A 
Guadalele, 14 
11403 Jerez de la Frontera 
(Cadiz) 
Tel.: (56) 33 05 00 
Telex: 75024 GVE\' 

GONZALEZ BYASS, S. A. 
M. M." Gonzalez, 13 
11403 Jerez de la Frontera 
(Cadiz) 
Tel.: (56) 34 00 00 
Telex: 75003 BYAS E 
Fax: (56) 33 20 89 

H. A BLAZQUEZ. S. A. 
Ctra. Cartuja, s n. 
11406 Jerez de la Frontera 
(Cadiz) 
Tel.: (56 ) 34 67 95 
Telex: 75034 BLQZ E 

H. M. REAL TESORO, 
SOCIEDAD ANONIMA 
I'ajareie, 3 
11402 Jerez de la Frontera 
(Cadiz) 
Tel.: (56) 34 U 05 
Telex; 74119TESSO E 

J . HARVEY & SONS LTD. 
Alvar Niiflez, 53 
11401 Jerez de la Frontera 
(Cadiz) 
Tel.; (56) 34 60 00 
Telex; ~5rM2 CREM E 
Fax: (56) 34 38 47 

J.H.E.S.A. 
Alvar Nufiez, 53 
11401 Jerez de la Frontera 
(Cadiz) 
Tel.: (56) 34 60 00 
Telex: 75042 CREM E 
Fax; (56 ) 34 38 47 

JOSE BUSTAMANTE, 
SOCIEDAD ANONIMA 
Lealas, 28 
11404 Jerez de la Frontera 
(Cadiz) 
Tel.: (56) 33 22 04 
Telex: 75127 MDZA E 

JOSE ESTEVEZ, S. A. 
Cristal, 4 
11404 Jerez de la Frontera 
(Cadiz) 
Tel.; (56) 34 93 44 
Telex; 75131 IBIS E 

JUAN VICENTE 
VERGARA, S. A. 
Ctra, Cartuja, Kiu. 2 
11406 Jerez de la Frontera 
(Cadiz) 
Tel.; (56) 34 96 08 
Telex; 75098 J\'\a E 

LA RIVA, S. A, 
San lldefonso, 3 
11404 Jerez de la Frontera 
(Cadiz) 
Tel.; (56 ) 33 18 00 
Telex: 75040 DOMEQ E 
Fax: (56) 34 26 01 

MANUEL DE 
ARGUESO, S. A. 
Pozo Olivar, 16 
11403 Jerez de la Frontera 
(Cadiz) 
Tel.; (56) 33 14 50 
Telex; 75029 VALD E 
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MAIN EXPORTERS 
MANliF.L 
FERNANDEZ, S. A. 
Cira. Madrid Gidiz 
11407 Jerez de ia Frt)nlt;ra 
(Cadiz) 
Tel.: (56) 34 86 00 
Telex; 75045 FEBO E 
Fax: (56) 32 08 56 

PALOMINO & VERGARA, 
SOOEDAD ANONIMA 
Colon, 3 
11401 Jerez de la Frontera 
(Cadiz) 
Tel.: (56) 33 09 50 
Telex: 75008 SHERRY 

PEDRO DOMECQ, S. A 
San Udefonso, 3 
11404 Jerez de la Frt)niera 
(Gldiz) 
Tel.: (56) 33 18 00 
Telex: 75040 DOMEQ E 
Fax: (56) 34 26 01 

SANCHEZ ROMATE 
HNOS., S. A. 
Lealas, 26-28 
11404 Jerez de la Fronlera 
(GSdiz) 
Tel,: (56) 33 22 04/08/12 
Telex: 75127 MDZA E 
Fax: (56) i - i 12 76 

SANDEMAN 
COPRIMAR, S. A. 
Pizaao, 10 
11402 Jerez de la Frontera 
(Cadiz) 
Tel.: (56) 30 11 00 
Telex; 75009 EU:>ON E 
Fax: (56) 30 00 07 

TOMAS ABAD, S. A. 
Plaz.a del Cubo, 4 
11403 Jerez de la Fronlera 
(Cadiz) 
Tel.: (56) 34 37 84 
Telex: 75026 EISA E 

WnXIAMS & HUMBERT 
LTD. 
Nufio de CafSas, 2 
11402 Jerez de la Fninteia 
(Cadiz) 
Tel,: (56) 33 13 00 
Telex: 75015 ̂ JFE E 
Fax: (56) 32 65 36 

WISDOM & WARTER, 
LTD. 
Pizarro, 7 
11402 Jerez de la Frontera 
(Cadiz) 
Tel.: (56) 34 63 06 
Telex: 75058 VIPE E 

PUERTO DE S/\NTA 
MARIA 

FERNANDO A. 
DF TERRY, S. A. 
Stma. Trinidad, 2 
11500 Puerto tie Santa 
Maria (Cikliz) 
Tel.; (56) 85 77 00 
Telfx- 76010 TFRYF 
Fax: (56) 85 84 74 

J . L. GONZALEZ 
OBREGON 
Santa Fe, 22 
115CKJ Puerto de Santa 
Maria (Cadiz) 
Tel.: (56) 87 35 75 

L l l S CABALLERO, S. A. 
San l-ianeistu, 24 
11500 Puerto de .Santa 
Man'a (C:adi/ ) 
Tel.: (56) 85 18 10 
Telex: 76119 CllEV E 

OSBORNE Y CIA., S. A. 
Feman Caballero, 3 
1150<J Puerto de Santa 
Maria (Cadiz) 
Tel: (56) 85 52 11 
Telex: 76053 DUFF F 
Fax: (56) 85 30 63 

PORTALTO, S. A 
Postigo, 14 
11500 Puerto de Santa 
.Man'a (Cadiz) 
Tel.: (56) 87 14 49 

SANLUCAR DE 
BARRAMEDA 

ANTONIO BARBADILLO, 
SOCIEDAD ANONIMA 
I.ui.s de Eguiiaz, 11 
11540 Sanli'itar de 
Barranieda (Cadiz) 
Tel.; (56) 36 08 94 
Telex; 75073 AB.\ E 

BARCENA, S. A. 
Ctra. Jerez Sanlucar 
11540 Sanltitar de 
Bananieda (Cadiz) 
Tel.: (56) 36 49 90 

B. M. LAGOS, S. A. 
Banda Playa, 46 
11540 Sanlciciir de 
Barrametki (Cadiz) 
Tel.: (56) 36 12 03 
Telĉ x; 75078 MFDIN F 

BODEGAS DE LOS 
INFANTES, S. .A 
Luis de Eguiiaz, 11 
11540 Sanliitaf de 
Barranietla (C^ldiz) 
Tel.: (56) 36 08 94 
Telex; 75073 ABA F 

C.A.Y.D.S.A. 
Avtl:i. Puertt), 21 
11540 Sanl Clear de 
Barrametlii (Cadiz) 
Tel.; (56) 36 14 48 
Telex: 75071 CA\T) F 

H. A, PEREZ MEGIA, 
SOCIEDAD ANONIMA 
Farifids, 60 
11540 Sanlilcar de 
Bamunetla (Cadiz) 
Tel.: (56) 36 12 03 
Telex: 75078 MEDIN E 

JOSE MEDINA, S. A. 
Banda Playa, 46 
11540 Sanlucar de 
Barrameda (Cadiz) 
Tel.. (56) 36 09 07 
Telex: 75078 MEDIN E 

LUIS PAEZ, S. A. 
Baiida Playa, 46 
11540 .Sanluear de 
BaiTanietla (Ctidiz) 
Tel.; (56 ) 36 18 35 
Telex; 75078 MEDIN E 

M. GARCLA MONGE, 
SOCIEDAD ANONIMA 
Regitla, 4 
11540 .Sanluear de 
Barranicda (Cadiz) 
Tel.: (56 ) 36 01 25 

MIGUEL SANCHEZ 
.AYAIA, S. A. 
San Juan, 34 
11540 .Sanltlcar de 
liarranicda (Cadiz) 
Tel.; (56) .36 18 80 

PEDRO ROMERO, S. A. 
Luis de Eguiiaz, 11 
115-10 .Sanldcar de 
Barrameda (Cadiz) 
TeL: (56) 36 08 94 
Telex: 75073 ABA E 



MAIN EXPORTERS 
Main olive 
exporters 

ACEITUNAS 
SEVniANAS, S. A 
Parroco Vieente Moya, 14 
41840 Pilas (Sevilta) 
Tel.; (54) 75 00 25/26 
Telex: 72569 ASEV E 

AGRO ACEITUNERA, 
SOCIEDAD ANONIMA 
Criscobal Colon, 36 
41710 Ucrera (Sevilla) 
Tel.: (54) 86 19 00 
Telex: 73860 CAOLI E 

AGRO SEVILLA 
ACEITUNAS 
SDAD. COOP. LTDA 
Plaza de la Magdalcna, 9 
41001 Sevilla 
Tel,; (54) 22 89 19 
Telex: 72516 AGSSC E 

ANGEL CAMACHO, S. A 
Ctia. dc Mart'hcna, s/n. 
i 1530 Moron de la 
Fronccra (Scvilla) 
Tel.; (54) 85 12 00 
Telex: 72126 ACSA E 

CAREXPORT 
ACEITUNAS, S. A. 
Hacienda de Buenaventura, 
s/n, 
41500 Aleala de Guadaira 
(Sevilla) 
Tel.: (54) 70 45 11 
Telex: 72159 

CASTILLO LOPEZ, S. A, 
Cira. de Pruna, Km. 1 
41530 Moron de la 
Fronlera (Sevilla) 
Tel.; (54) 85 06 46/02 60 
Telex: 72687 SCSA E 

C I A ENVASADORA 
LORETO, S. A 
Cira, de Huelva, Km, 14 
41807 E.spartanas (Sevilla) 
Tel.: (54) U 3B 2'=> 
Telex: 72271 ENLO E 

CIA, PRODUCTORA Y 
DISTRIBUIDORA DE 
OLIVAS, S. A 
Barriada Marfa Palacio 
I ilieIva, 7 
41806 Umbrctc (Ses illa) 
Tel.: (54) 11 39 34 
Telex; 72792 

COMARO, S. A. 
Barrio Fstacidn, s/n. 
10730 C:asas del Monte 
(Caceres) 
Tel.; (27) 48 61 31/63 68 
Telex; 28938 CMRO E 

COOPERATIVA DEL 
CAMPO POR ANGELA 
DE l A CRUZ 
Caniino de San Antonio 
Abad. 1 
41560 Estepa (Scvilla) 
Tel.: (54) 82 10 66 
Telex: 72678 CCSC E 

ECI ESPANA, S. A. 
Qra. .Su Eminencia, s/n. 
{hpdo. 3120) 
41006 Sevilla 
Tel.: (54) 63 75 00 
Telex: 72261 RVRS E 

EUROLIVA, S. A 
Ctra. de Almensilla, s/n. 
41927 Mairena del Aljarafe 
(Sevilla) 
Tel.; (54) 77 60 50 
Telex; 72241 EUROL E 

EXOLIVA, S. A. 
Avda. de Caceres, 9 
10600 Plasencia (Caceres) 
Tel.; (27) 41 34 53.''40 15 
Telex; 28970 EX1.1 E 

EXPORSEVILLA, S. A. 
Ctra. Vieja Madrid-Cadiz, 
Km. 556 
41700 Dos Hermanas 
(Sevilla) 
Tel.: (54 ) 72 08 50 
Telex; 72220 CAOLI E 

GOYA EN ESPANA, S. A 
Ctra. Sevilla-Malaga, Km. 
16, Pigo. Polysol 
-i 1500 Alcala de Guadaira 
(Sevilla) 
tel. : (54) 10 13 03/04 
Telex: 72343 YAES E 

INDUSTRIA 
ACEITUNERA 
MARCIENSE, S. A. 
Trav, de San Ignacio, 8 
41620 Marchena (Sevilla) 
Tel.; I 5'1 J 84 32 50 
Telex; 72283 L\MAI^ E 

INTERNACIONAL 
ENVASADORA, S. A 
Ctra. de Marcliciia, s/n. 
41530 Moron de la 
Frontera (Sevilla) 
TeL; (54) 85 11 50 
Telex; 72126 ACSA E 

INTERNACIONAL 
OUVARERA, S. A. 
Garcilaso de la Vega, s/n. 
41700 Dos Hermanas 
(Sevilla) 
Tel.: (54) 72 04 00 
Telex: 72297 YBASA E 

JUAN PEREZ MARIN, 
SOCIEDAD ANONIMA 
Orllla de la Via, s/n. 
Barriada Los Dolores 
30011 Murcia 
Tel.; (68) 26 02 11/22 
Telex: 67095 

LLORENXPORT, S. A. 
Ctra. de Moron, Km. 0,4 
41600 El /\ralia! (.Scvilla) 
Tel.: (54) 84 05 88/03 75 
Telex; 72370 OUP E 

OLISPAIN, S. A. 
Ctra. de Lorca, Km, 2,3 
30880 Agullas (Murda) 
Tel.: (68) 41 04 50/54 
Telex; 67129, 67108 

PROMOLIVA, S. A, 
Ctra, de Palomares, Km. 0,2 
41927 Mairena del Aljaiafe 
(Sevilla) 
Tel.: (54 ) 77 61 00/01 
Telex: 72892 LIVA E 

SOCIEDAD COOP. 
LTDA- ACETTUNAS DE 
MESA DE CORDODA 
ACORSA 
Ctra. Cordoba-Malaga, Km. 
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View of Toledo » 

EL GRECO 

The -View of 
Toledo- is one the 
greatest of all 
paintings, not only 

of El Greco, It is one of 
the first true landscapes. 
Traditionally the 
landscape was simply 
background decoration for 
an independent scene. 
Not until El Greco, does a 
Iand.scape become the 
subject of the painting. 
The -View of Toledo-
e.stablishes the pattern for 
skv's and landscapes that 
El Greco will use time 
after time, later in his 
paintings. 

\fA\at might be considered 
the central theme of tbe 
painting, the city's 
description, is 
overshadowed by an 
electrifying and 
fantasniagorical 
atmcxspherc. The city itself 
rendered almo.st as a 
photographic negative is 
set off in the right-hand 
comer. The effea 
highlights the emptiness 
evoked by llie bridges and 
the skv's sliced by 
lightning. As is frequent in 
El Greco's work, an almost 
untouched purplish cloth 
backgrountl underscores 
the cold quality of the 
moon or the .stomi's light, 
l.lsing only blue and green 
over wide areas. El Greco 
creates his unique 
.serpentine paths and 
iiiarlolelike skys. 

Due to its mystical and 
spiritual tone and the 
nervoas/feverish strokes 
u.sed in it, varic:>us critics 
have classified this painting 

Photo: ^ The Metropolitan Museum of Art (New York), 
Bequest of Mrs. H. O. Havemeyer, 1929. 

The H. O. Havemeycr Collection (29.100.6) 

as expressionLst. Andre 
.Maitbux refers to the 
tTeation of -tlie Clirislian 
landstaiiC'. Hc feels thai 
aliliougli El Greco never 
uses tne .symbol of the 
crtass in the painting, he is 
-calcifying- the landst̂ ipe. 

SHORT BIOGRAPHY 

Domenikos 
Theolokopoiilos was bom 
in 1541 in Canidia, the 
capital of Crete. He 
moved to Venice when he 
was very young, tti work 
under Ticiano, who.se 
stv'le antl that of Tintoretto 
greatly influenced the 
young artist. After a brief 
stay in Rome, personal 
circumstances forced him 
to look for new friends 
and conimi.ssions in Spain. 

He unsuccessfully tried lo 
gain the favor of King 
Felipe I I , Al his palace lo 
the north t^f MatJrid, El 
Escorial, El Greco 
produced -The 
MartvTdom tif Saint 
Mauritious-, one of his 
best works. But his first 
contract as a painter and 
.sculptor of altarpieces is 
in Toledo in 1577, 

He made long lasting 
friendships with Toledti's 
leading figures of ihe 
time, many t)f whom 
were immortalized in his 
portraits. He soon 
became involved in not 
jiLst painting but also 
.sculpture and archiieaure, 
and we know from 
his personal library that 
until his death in 1614, 

he was an avid student 
of law and classical 
philosophy. 

The affectation of his 
Manerisric style at first 
came in conflict with the 
realism with which Spain 
depicted the niartyrdtim 
of her .saints, Bui the 
.strength of his painting 
and tne mastery of his 
artistic expression soon 
identified him with the 
profound Spanish 
spirituality. 

Thanks tt̂  El Greco, the 
image of .Spanish 
mysticism will always be 
associated with his almo.sl 
incoq-)oreal elongated 
shapes, the unnen ing 
effect of his flat colors, 
and the flame-like forms 
of his figures. 

The soft colors and 
harmonious curvatures of 
his early Venetian period 
were always present in El 
Greco's work. But the 
religious character t^f 
many of his late paintings 
intrtxlciced new elements 
into his style. His palette 
began to dramatize 
the colors, his forms 
adopted broken, irregular 
contours, and his images 
developed stylized shapes 
with pointed hands 
and faces. The blending 
of El Greco's harmony 
and melancholia created 
a new .spiritual realm, 
where tiie touch 
of light transformed 
the mysterious into 
the tangible. 

Joaquin Pacheco 
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ThewoiM's 
most civilized 

aperitif. 

DOMECQ 



From our beach 
collection. 

Imagine yourself here. 
Stretched out on the sand 

with the waves lapping at your 
feet and the sun slowly tanning 
your skin, you're convinced 
that you've found the perfect 
place to get the most out of 
your holiday. 

For the last few days you've 
been getting to know this 
coastline and you can hardly 
believe its marvellous variety. 

You've already been spoiled 
by Spain's miles of sandy 
beaches and tiny coves of clear 
water 

By beaches scattered with 
tropical palm trees, and others 
surrounded by pines. 

By beaches brimming over 
with fun and by others that are 
solitary and almost poetic. 

Come and visit us. If you love 
sunny beaches, Spain could be 
the great love of your life. 

Spain. Everything 
under the sun. 

. A . fter discovering various 
beaches in Spain, you know 
what they all have in common: 
every one is unique. 
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