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an Sebastian is one of die loveliest 
cities in Spain. Set on a perfect 
bay again.st a backdrop of lush 
meadowland, it is known for its 
cliaratteristit^ly elegant architec­
ture, its piauresque Old Quarter 
and —mast important of :ill for 
some— its excellent food. In the 

Basque Country in general, and in San Sebas­
tian in particular, fcxxl is tiiken veiy seriously 
indeed. And it shows ac all levels, from the 
inspired 'tapas" they ser\'e in the local bars 
to the exquisite cuisine of one of Spain's 
most prestigious restaunmts, Akelarre. 

Autumn, a Eivourite time of year for hunt­
ing enthusiasts, attracts many foreign sports­
men to Spain wliere hunting —surely the 
oldest of sports— has never wmed in pop-
uhiriiy. Tlie start of the season is .still an 
imi-Kirtant date in many Spaniards' calendars 
and in consequence facilities, quite apart 
from Spain's natural resources, are excellent. 

In our ftxxi md drink sections we take a 
look at healthy eating, and at a wine-
producing region which is making a name 
for iLseff all over the world —the Denonii-
nacit'in de Origen Penedes. 
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A TASTE OF 
19 C. ELEGANCE 

Text: Tom Bums 
Photos: Heinz Hebelsen 

San Sebasttanr or Donostia, is the sort of 
place where you can feel-iin instant affinity, 
even ah. affection, for strangers.̂ from all 
walks of Tife. 1 certainly took an enorm̂ JUS-
liking to the owner 4Df a bar in tlje Paije 
Vieja, the .Old Quarter, as I v.-atched him 
splash" out the red wine into the extremely 
wide brimmed glasses that.San Sebastian's 
drinkers favour. The owner welcomed 



fLLSlomcrs wht) had never set ftxit in 
lii.s tawm as if they were time honoured 
regulars. l-:x|iertK- he ser\ed out two 
inches of wine right along the bar in 
one .sweeping, almo.st lethargic, move 
ment , when, hav ing gulped my measure 
down. I asked for a second ration, he 
beamed through his wrinkles, ,, Otro vi 
no':' no faltaba nu'is. —Another wine? 
nt )tliiiig could be easier—, and .splashed 
out some more. 

There were < )tlier great pet iple. Tlicre 
was a middle aged and ver\- thin nun 
carrying two .spades whom I ran into 
luillway u|i the Monte I rgiill peak that 
(A'erlooks San Seba.stian's bay. She ex­
plained that she was taking them up to 
tile old fort at the summit, the Casiilli) 
tie la Mota, where they would be u,sed 
by the Friends t>f Monte I rgull-, 

Liter, when I ie\ isited the mouiuain's 
luxuriously .shaded walks, I iiiei a retired 
bus tiriver and now a volunteer gardener 
will) pointed out ,sonie line saplings 
thai he and other -L rgul frientls- had 
planted, lie complained thai colonies 
of cats thai inhabit the gardens had 

chased away all the birds and later on a 
bantering argument ensued when he 
met a young girl feeding thicken wings 
tt) a .stx)re tif feline friends. 

In llle eai Is nnmiing, come rain come 
shine, tliere are splendid elderly people 
wilt) rtill up their tn)u,sers and buch up 
their skirts and paddle along the lengt i 
of the Playa de la Qincha, -It ft)r my 
rheumatism- one lady paddler said but 
she looked fit entjugh to tiutpace any 
of her grandchildren. 

Elsewhere on la Concha s wonderfrilly 
soft, golden sand in the early hours tif a 
brisk Siring day people were playing 
footbal , jogging and practising peli>ta 
against the 30 ftnit wall that supports 
the boulevard. At low tide la Concha is 
huge and at the height of the summer, 
when all the beach tents are t)ut, there 
are times when it is .stantliiig room only. 

At the smaller beach called Gros 
which lies on the t)ther side of the 
Monte LYgull, beyond the I'rumea river, 
the rollers come in fiercely for there is 
no protective bay. In the afternoon, 
when classes were over, teenagers who 

skateboarded along Gros" promenatie 
in their wet suits and tam ing siiribi micLs 
under their arms provided an exhilaiat 
ing spectacle. 

The skatebtiarding and surfing crowd 
left one set of boanJs in the care of the 
anglers wht) were casting off tVoni ihc-
rt)cks and they tcxik the other into the 
water Within minutes they were boii 
bing like dtilphins as the waves brtike 
sometimes over them and sometimes 
beneath them. There was one young 
man who had surfed in California and 
in Australia and his expertise showed. 

Tlie people of San .Sebastian, the Do 
iiastiemLS, :ire frientlH , .sociable ;ind .s|ior 
ty. San Sebastian's santi and sea are an 
integral pan of city life, not a lazy lure 
for summer ttiurists. Tiiere is a group of 
particularly hearty Itx-als who bathe ev­
er)' day of the year. 

A stranger arriving in a city mentally 
ticks tiff his impressions when the day 
is done. Near the top of my personal 
li.st were the skeleton ofa whale that I 
saw in the Atiuarium, the magntilia trees 
and the pond in the gardens of the Plaza 



tie Giiipiizcoa, and fhe English Ceme­
tery', the Cemenierio de lt)s Ingleses, 
iltat looks .straight out to the Cantabrtan 
sea on the prtinitintorvof Monte L rguH. 

Tlie list, of course, included much 
mt>re besides but the Aquarium, the 
gardens and the tombstones do never­
theless seae as pointers tt) what San 
Sebastian is perhaps all about. 

A SEA CITY 

Donostia is a .sea city, home to tlio.se 
who know and love the Caiitabrian coast 
for they fish it, the .sTvim in it and they 
sail on' it, Situated by the pon, at the 
ftjot of Mount iTguil. the Aquarium has 
as its pnme exhibit, the 60 foot (18 me­
ters) long skeleH)n which belonged to 
tl Balaena biscayenis, a once common, 
hugely jawetl wliale tiiat w:is last .spotted 
oifSan Scba.stia 11's waters in 1901 and is 
thought to be now extinct. 

Pursuing whales, liasque fishermen 
.sailed U]i to the coast of Greenland and 
right acro,ss lo Nevvjoundland long be 

be island of Santa Clara 
in the middle of Ihe hay acts 

as a natural hreakivater. 
MounJ Igtieldo, at the far edfje 

of the bay, protectively 
embraces the hay as does 

Mot I yd UrgiiU. 

fore Christopher roliimhiis set his gal 
Icons on a westerly rtiurse. Donitf.siic 
whales never stt)otl a chance. 

The lower floor t)f the Aqiiarluin has 
a .selection of lotal fish as well as a.s 
.stined lobsters aiitl crabs. Every after 
iKKin these same specimens are bn )ught 
in on wtKxleii crates bv San Sebastian's 
small fishing fleet and they are then sold 
hy aui:fion on the cjuayside al half past 
seven in the evening before being hur 
ried olTto the city's fish markets. 

Tile upper floor has a wide ranging 
colleciion of artifacts from liar}iw>ns lu 
primitive nt-ts, lhal lixiil fishermen have 

evolved over ihc centuries In order to 
catch the ,sea's inhabitants. Tlie chief 
pcisonalities in the Aquarium, apart from 
the whale, are Juan Sebastian Elcano, 
the Ba.st]ue mariner from nearby Gueta 
ria, who left with .Magellan in 151'.) lo 
circumnavigate the glolie and ct>nipleted 
the journey in 1522, and the Donixstiena 
sea tltig Anton it) de Oquendt) WIKLSC 
17th centun- expli )iis are cumnieni< iral 
ed all over the city. 

A second, and very dilTerent Itxration, 
where you can envelop yourself in the 
city's sca eihtw Is the modem .sculjiune 
caflfd rl Peine de kis Vieiitub, the 
Winds' c:oiTib, that stands light acioss 
the bay from the Aquarium, at the frmh 
est end t)f the promenade and at the 
ftxit of Mount Igueldo, U>tal ani.st Ediiar-
dt) ChiIIida ha.s fashioned three menac 
ing cast iron claws that are fixed, amid 
the spray, lo r<x:ks thai have long been 
ertxJet! into .stnuige sliapes by ilie [Kjund-
ing .sea anti wind. 

El Peine de los Vientos is a tlramatic 
.selling and it is much favoured by soul 
fill lovers and by rubber Kiined'scuba 



divers. "When the sea is rough it shoots 
up as if through a succession of geysers 
for artfully placed channels have been 
built into the sculpture's viewing plat­
form. 

THE BELLE EPOQUE 

San Sebastian is also a timewarp of 
taste and elegance. In Dono,stia the Belle 
Ep<x]ue is not a bygone age of pleasure-
.seeking refinement. Sit on a bench in 
the magnolia shade of the Plaza de Gui-
puzcoa watching children feed doves 
and ducks and you realise tliat very little 
has changed. 

Aristocratic grace and leisure came to 
San Sebastian in the person of Queen 
Isabel II who in 1845 was urged by her 
doctors to bathe in La Concha's waters. 
'Hie city became the court's summer cap­
ital and the royals built themselves the 
Miramar Palace tliat stands on the prom­
ontory separating la Concha and On-
darreta beaches that is called El Pico 
del Loro, ITie Parrot's Beak, because it 
resembles tine. 

A tour of Belle Epoque San Sebastian 
can start at the Plaza de Guipuzcoa 
from where you move a block to the 
Maria Cristina Hotel and the Victoria 
Eugenia theatre, two oustandingly turn 
of the century buildings that are re­
spectively named after Alfonso XIl's 
Austrian wife and after the great grand­
daughter of Queen Victoria who mar 
ried .\lfonso XIII. During San Seb­
astian's September International Film 
Festival, the stars stay at the Marfa Cris-
tina and their films are shown next 
door at the Victoria Eugenia. 

The hotel and the theatre look out 
on the Urumea river and the Belle 
Epoque tour includes a short w^lk along 
the river's banks to the Kursaal bridge 
at the Emmea's estuary. By this fine Icxik-
ing bridge you turn your back on the 
river, and on the Gros district and beach 
on its far bank, and you stroll along the 
Alametda del Boulevard, past the delight-
fril bandstand that is known as El Kiosko 
and was reputedly designed by Eiffel 
himself, to meet the sea once more at 
the eastern end of la Concha beacii 
among the tamarind and palm trees of 
the Alderdi Eder gardens. 

The large building by these gardens 
is now the City Hall but it used to be 
San Sebastian's casino. From here you 
are within a stone's throw of the Hotel 
de Ijondres e Inglaterra, Donostia's tether 
Belle Epoque hotel and the current site 
of the casino, which looks .straight out 
onto la Concha's beach. TTie tamarind 
trees and the manicured gardens, the 
stucctied architecture, and the tang of 
the Cantabrtan sea combine to create 
pictures of children playing with their 
rioops under the watchful eye of Ed­
wardian nannies and of smooth young 

men in white flannels flirting with 
charleston-dancing heiresses. 

San Sebastian is finally an open city. 
The Cementerio de los Ingleses on 
Mount Urgull has a monument that pro­
claims -England has confided to us 
their honoured remains. Our gratitude 
will watch over their eternal peace-. 
This is the resting place of members of 
the British Legion who died fighting 
for the Liberal cause in 1836 and de 
fending Donostia from the reactionary 
lev ies of the absolutist pretender to the 
throne. 

Amid the tumbleweed that envel­
ops the sea-lashed tombstones in this 
mo,st romantic of cemeteries —ho­
nour to the heroes known tmly to 
God-, reads one plaque— you are 
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Aristocratic grace and leisure came to San Sebastian in tfye person of Queen Isabel fl 
WIJO in 1845 was urged by the doctors to bathe in La Concim's waters The city became 

the court's summer capital 

touching the nerve core of San Seb 
astian's independent and forward 
looking spirit. This hallowed ground 
consecrates Donostia as an internation­
al rendezvous. 

Admirers and habitues of this graceful 
city and of its perfect bay are to be found 
far and wide. When the banles were 
over and when the court began to arrive 
every summer to ticcupy what were 
known as bathing machines, San Sebas­
tian acquired all the trappings of refined 
lei.sure: a race track anti golf courses, a 
yacht club and a tennis club, concert 
and theatre seasons, millionaires and 
fortune seekers. An open city, San Seb­
astian has elements of Regency Brighton 
and of Nice; it is no man's and every 
man's land. 

A PERFECT BAY 

Above the Cementerio de los Ingleses, 
on the summit of Mount Efrgull, the Cas­
tle's forbidding gun batteries have been 
crowned by a chapel and by a large 
statue of the Sacred Heart which brings 
inevitable associations with the similar 
monument that overlooks Rio de Janei­
ro. This is the best vantage point from 
which to look down on the shell shaped 
swtxip, whence the name la Concha, or 
the Shell, of .San Sebastian's bay, Urgul 
pemiits you to take in the elegance of 
la Concha's promenade and that of On-
darreta beach beyond the Miramar Pal­
ace's Pico del Loro proniontorv'. 

The island of Santa Clara in the mid­
dle of the bay acts as a natural break­

water and ensures the .safety of both la 
Concha and the Ondarreta beaches. 
Mount Igueldo, at the far edge of the 
bay, protectively embraces the bay as 
does Mount Urgull. San Sebastian's bay 
is perfect for sailors and wind surfers 
but it is at its best in September when 
the Trainera laces traditionally take place. 

Tlie Trainera is a son of fixed-seat 
whaling boat carrying 13 oarsmen and 
a cox. The races pit Donostia's rowing 
clubs against the best of the Cantabrian 
coastal villages in a first out and first 
back conte.st, out to the sea and back to 
the beach, that niakes a normal regatta 
look like a meeting of model boat en 
thusiasts. 

In contrast to the .statue and the ar 
tillery emplacements to be found on 
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ne Museo de San Telmo was founded in 1551 and its chief architectural 
interest is its spacious Rerutissance cloister. 

Year round the climate is 
temperate ami the area boasts 
a wonderful light, refreshing 

rainfall, known locally as 
^sirimiri-; and there are days 

when t/je sun emphatically 
burns down in summer. 

lirgull's peak, forming as they do an 
alliance oetween the Cross and the 
.Sword, Igueldo btiasts an amusement 
park on its summit. You can also drive 
to the top of Igueldo, or, better still, 
take a funicular railway, whereas reach­
ing Urgull's summit involves a fair bit 
tif exercise for its gorgeous, steep paths 
are reserved for pedestrians. 

At some stage during your stay in San 
Sebastian you will be honour-bound to 
walk right along the bay, a good one 
and a half miles (almost 3 Kms.), from 
the claws of Chillida's wind-combing 
sculpture at the foot of Igueldo to the 
jaws of the Biscay whale in the Acjuarium 
in the shadow of Mount Urgull. You 
(-an also continue the bracing walk from 
the Aquarium right round die base of 
Urgull along the Paseo Nuevo to reach 
the Kursaal Bridge and the Urumea Riv­
er's estuary. 

THE OLD QUARTER 

Returning to the mountain top van­
tage point, on the Eastern side of the 
LIrguIl you are looking at the Urumea 
river and at the Gros district and beach. 
At the foot of UrguU, which is where 
you started your ascent, the Parte Vieja, 
the Old Quarter, lies spread out before 
you. This is the flip side of San Sebastian 
and, Belle Epoque tieauty notwithstand­
ing, if you tion't venture into the Parte 
Vieja you won't know anything about 
Donostia. 

The Old Quarter is criss crossed by 
narrow streets on a grid pattern and ev­
ery third doorway opens into a bar or a 
restaurant. This is San Sebastian's centre 
for what the Basques call -poteo- and 
what ever>'body else calls bar hopping. 
The extremely friendly tavern owner 
who so expertly splashed out the red 
wine has his premises on tlie Calle 31 
de Agosto and I encountered him early 
on in an evening's drinking ritual that 
took me through numerous similar es­
tablishments sampling endless -tapas-. 

The Parte Vieja is not just a state of 
the art venue for a memorable pub 
crawl. It is, as its name indicates, the 
oldest pan of Donostia and it boasts 
two fine churches, Santa Maria del Coro 
and San Vicente, a Dominican convent 
that has been turned into the Museo de 
San Telmo, the Municipal Museum, and 
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a magnificent cok>nnaded square, the 
Plaza de la Constitucion, which is bang 
in the middle of the quarter and which 
makes you feel you have reached the 
centre of a labyrinth when you enter it 

Pubs apart, there are a number of ex­
cellent shops selling fishing tackle and 
nautical gear in the Calle Mayor and in 
the especially scenic Gille de los Pesca 
dores that leads straight from the port 
anti the remains of the old city walls 
into heart of the Parte Vieja. Souvenir 
hunters are more likely to find worth­
while buys among the arts and crafts 
shops of the Old Qu^irter than elsewhere 
in the city and there are a couple of 
well sttxked b<K}kstores timong the col­
onnades of the central Plaza. 

The Calle de la Pe.scaderia leads out 
of the Plaza de la Con,stitucidn to Do­
nostia's main fish market which is cer­
tainly worth a visit. The Donostiarra are 
as ftinatical about thir fish as they are 
about their ceremoni-al -poteo • pa.stiine. 

Early in the mtirning you should 
watch out for the owner-chefs of San 
Sebastian's top restaurants as they eye 
the fish market's produce for the best 
buys. As befits a city which takes its eat­
ing habits e.xtreniely seriously such men 
are popular folk heroes and they are 
greetetJ with a respect that in a place 
like Seville is accorded only to a bull­
fighter. Interspersed with the house-

A lour of Belle Epocpte San 
Sebastian can start at the 

Maria- Cristina Hotel and the 
Victoria Eugenia Theatre, two 

oifstandingly turn of t/je 
century buildings. 

wives, you are also likely to come across 
groups tif men and these are a.ssuredly 
members of the city's several dozen gas 
ironomic societies (Societlades Giistro-
nomicas) who are shopping for the 
evening's feast. 

The Stjciedades Gastronomicas are 
widespread all over the Basque Country 
but are especially concert rated in Do 
nostia's Parte Vieja. They are private eat­
ing clubs whose members rent rooms 
with a kitchen and take turns in cooking 
up banquets for each other at regular 
intervals. If food is a Basque religion 
then San Sebastian, with its fir.st class 
re.staurants and its gourmet clubs has 
more temples devoted to its worship 
than anywhere else. 

Turning now to the Old Quarter's 
architectural points of interest, the 
church of Santa Maria del Coro, which 
used to be San Sebastian's cathedral, 
lies ju.st by the fishing port, tucked up 
against Mount Urgull and at the end of 
the Calle Mayor. If you .stand with your 
back to its main facade you are looking 
through the city in a .straight line to 
the new cathedral, a Victorian Gothic 
edifice built this century that is called 
the Cathedral del Buen Pastor and 
which reminds one faintly tif London's 
Albert Memorial. Around nine in the 
morning the Buen Pastor's chapter 
sings the daily office in fine style. 

1.̂  



TAPA-TASTING IN SAN SEBASTIAN 
Text: M.'Jose Sevilla Phottis: Heim Hebeisen 

In San Stixistian the mere men 
tion of -tapas- mean.s venturing 
into the old quarter which forms 
the bustling neiin of the cit>'. 

Here ilie custom of -tapeo-, a 
tapas crawl, is known as -poteo-
or - ir de pinchos- {.seraching out 
morsel.s on ctx^ktails sticksj, as 
one makes one's way through 
the endearing narrt)w streets of 
what wa.s once the walled and 
warring cit>'. Dozens of t>ars, gas 
irt)nomic siKieiies and re.stau-
rants .stimulate the appetite and 
the imagination of all tho.se in 
icic-sted in gfX)d food, be thcv' 
strangers or -koskeras- the name 
by which truly loc;il people are 
knciwn. 

There are some twenty .streets 
lc:i(.iing towards Momc Urgull, 
the piM, the la Brecha market 
and the beautiful Alameda {po 
plar grove) del Bulerv-arwho.sc 
bars are the traditional haunt of 
young men and groups of 
friends. The .streets of the old 
quarter are namiw, lined on 
both sides by houses and steep 
siaircd.se,s fashioned from well 
polished wood. But nowadays 
they aitratt a wider clientele, 
many of them women who, 
somewhat aggressively antl de 
fiantly, share v^iiat was once the 
excliisiv-e presence of the Ba.st|ue 
nialc. 

Making our way through the 
Alameda del Biilevar we search 
the market, the point of depar 
ture of many culinarv' specialities 
crcniied every day using the first 
class ingredients purchased here 
liy the chefs in the early lK)urs 
oi'Llif moniing. By 11 30 the hai 
cDiinters are all ready, displav ing 
a matchless selection of lapas 
and pinchos. We turn into one 
of tlie most jiopular .streets, Cille 
Fermin Calveton, glimpsing as 
we go the comer shop, an up 
market fishmonger's, located in 
a gastronomic area whcic- more 
than 90% of the ctxiking is lish 
based. We begin our tour in the 
Goiz Aigi, new nuxjn in Basque, 
It is a small bar with modern 
decor based on green antl white 
wall-tile.s. 'Iliere is a wide selec-
tit)n of hot and cold utbits and 
the anchovies cooktxi vvitli fried 
garlic and green ;ind rcti peppers 
are particularly eyecatcliing, 
Anotncr hou.se speciality is a 
large dish piled high with Miiall 
but deliciuous fisri which have 
been dipped in egg and deep 
fried, St) ux) are hot bacon and 
mLishr(X)m kebabs. 

Tlie bar counier ai Bin Jai (ev 
cr cheerful) seduces the cse.s 

and tempts the palate. The bar is 
iamous for its perennial .selection 
of lish and shellfish: dishes of 
freshly Ixiiled .'pider crab, prawns 
of all .sizes, trdyfish, ixtopus 
dres,sed with vinegar, olive oil, 
red pepper and onii )ns < )r small 
eanhenwarc pi.As of -Txangurro-
or baked spider cral). Outstand­
ing among the range of dishes 
cooked and presented in the tra 
ditit)nal earthenware dishes is the 
house ,s{ieciality, mashrtx)rns 
cooked in the oven. The settet 
of ihe dish lies in ctxiking them 
with olive oil, parsle>' and garlic, 
according to a secret fomiula 

vvliicli the chef reftcsed to di 
vailge. But ifyou are in .search of 
irern.l\ music and a lively aimos 
phere then what better than to 
drop in around niglilfall ai 
Mendaur O.suaija, where -tortilla-
{potato and onion omelette) is 
tlie most ]i<)[-)ular tapa. 

l urtlier along the .same .street 
we come to the prestigious El 
Banolo liar and re.staurant which 
.s|Tecialises in all kinds of food 
ctK)ked in earthenware dishes 
and grilled meat and fish. The 
mam feature of the decor is the 
wootl panelling. Jast inside the 
entrance, on the right, is a king 

irt the Bar la Cepa, at Jirst 
sight, you might be in the heart 
of Andalusia, but the aroma 
which emanates from its hil-
cberts originates not in tbe 

South, but irt the North. 

liiir where the passing trade, is 
served and there are twc) or tliree 
dining tables similar to those 
founci in the inner dining areas: 
this leatls through an archway to 
t]ie -as;idt>r- (banx?cue). There is 
a coast;tni bustle of dishes coming 
and g( (ing ;ind the lx)tiles of cider 
and txiicoli tilie slightly petillant 
wine of \he Basque's) are kepi at 
a perfect temperature all day k)ng, 
immersed in a ft)untain of contin 
ually nuining vv-ater. Alcxig the Ixir 
c( iiinter ranks of rectangular car 
thenware dishes displa>' the .sc 
lectkm available: quail in sauce, 
[xpi^ers stuffed with salt t t x i ba 
calao (salt cxxJ) -al pil nil- (txxiked 
with olive oil and garlic) and -a la 
vizcaiiia- in a .sauce of tomato, on 
ion and jiepper; there t-an be no 
doulit that this establishment fol 
lows in the best tradions trf'Tii.tjue 
c(X)king. And since we are talking 
i)f bac-alao the -bacalao encelx) 
Ibtkv cixiked witli onioas, is vvtxili 
Irving —it is quite delicitjus 

We move on to Calle San Je 
ronimo, which is at right angles 
to Fermin Calveton, and the Bar 
Asador Cianibara, perhajis the 
nio.si spectacular in LX)nostia 
(the Basque name for San .Seb 

1.̂  



Recipes 
runn^ ftsbBatts 

f.-UtxiiutifiM ih' iHiatlaot 
.Scrws 1: 
I Kg (2 14 lb) ol lunny, skinned, 
l>iint\l antl l inel j ' i hup|Xil 
1 liitf ( I I t pini I of M l .-iitK-k 

."i lurge ont< »n.s 
4 e8g.s 
SI line scilf hrc-jU liTuiJ removed) 
.stKtked In a Ultlc milk 
1 ills. 111 olive oil 
chopficd piirslfv 
2 ehopiHtl cloves otgarlu 
1 gl;Ls,s 1 if vvliitc wiric 
juice of 12 tenion 
a laiRC knoh of biiticr 
3 t-sci. Hour 
a little fisli sioek 

Mnclv ehoi') IIK- onions and lightly 
ir, in (ilive oil in an e-.inlit-nviarecas-se 
[' ill- nil ;i linv lit-al until f^ilileii hrowii 
In a Ivwl eomhliic ihc lunny, garlic, 
[laisiey, hrcail, onion aiul i of ihe eggs 
\\\\\\.\\ have ix'vil well lx'at<.-n M-|-i,ir,HeTy, 
tl 1 tc>mi ;i jxisle. .St'i 11 >p 11)') a spm infill of 
liii. niixtiire ami form initia small ball 
\t'ilfi vour hiinds. Llusi with lluur, anu 
vviih\\\c rt'iiiaiiiing tvgg tv-jion well.and 
In' in iiiive oil umil g<ilden brown. 
'Ifiesc fi.shballs can he served wiih var 
loiis siiK es. For e.̂ aniple, reduce a gla.s.s 
of white wine and the niiee of half a 
lemon by half by litniting briskly In a 
[xni niell a knc ib of hulltt, stime fine ly 
<liwi>|ieil wMiiiii :iMd abotil :i iles.sitrt' 
spi«111 1 it Hour tl 1 thicken, stir well then 
ieiiio\e limn the lie.ii U) tmil a little, 
iteuini III ihe stmv anil aild ihe rtxIiRi-vl 
wine, a link- ai a liiiu-, :iinl a link- fish 
siiHk. Ill fnrm :i light sauce. l̂ >tir into 
lilt' eaflhenw'are dish tin the stove lo 
tTKik tor a while 

Scrambfed I'ggs 
with Zixatt MtisbroottLi 

fltcfinittu tk' zizaitt 

.Series 1: 
Isf) g (S u/ I of /.i/iik miuslutionw 
2 vKgs 
sail and a little olive oil 

Vdpc tilt' niiKlmionK clean aiiil tireak 
ti[i the laigesi with \< lur tingefs. leaving 
llle stnallet ones whole (thev inav he 
lint I I'm ;i llitle olivv oil to hc-jt. This 
l>ix- of mtislmiom gives olTquite a lol 
ol Ikjiiid whii li should be revlucect as 
IIR'J' cook, slill on :i iin HJerjte hi:;ii. Heal 
the eggs lighily in a Ix AvI and (HHir inlo 
the trying |i;in, stirring iheni into ihe 
muslironiiis vvlih a wtxxicn sjxxin. Re 
inov '̂ In iin ihe pan Ix^fi iro the eggs set 
and serve iiiiniedi:nely while the eggs 
are still soft 

Salt-Cud ii /tfc Onions 
and Green PeplHTS 

I tiiiatl<.iiMI'll u-txtttiiyplmirmiK ixTiltv I 

To eixik -liaealat>- In this way you 
need lo heat a gixxl i)u;iniit>' nf olive 
oil, thoj) plenty uf onion and the same 
aiiKHini ol green |X^ipcr. Tf>e ooion and 
ix'pper stiould l>c sweatevl on a very 
low tx-.ii kir one and a hall Imurs, The 
etxl is s<xiked in waier for % ilouR^ lo 
remove the s;ilt. but I unlike in some 
rceljx>s) is nm tempered Iw traivslemng 
to iR'sh w.iier .ifter soakiilg aî d Iheii 
hiMling to (ill tlegat-s C Tile fish is cut 
into piei-es and added lo Ihe pepper 
and oniiMi mixitireand then evcr)ining 
Is left IO ctKik for a further half iniur ll 
Ls serveil on a slice uf fresh bread. 

astiiin). It is panelled in light 
coloured wood and the bar's ef­
fective lighdng illuminates the 
(.lozens ol meticulously prepared 
dishes in all their glorj'. The 
house speciality is a variety of 
tiny croi,ssaiit.s made of a dough 
which melts in the niuutli and 
Qlled vviili ejig ajx! bacon, cliecse 
and jamcin serrano (cured ham), 
prawns with mayonnaise, spitier 
crab, etc. 

CALLE 51 DE AGOSTO 

Moving on down the street we 
come to Calle 31 de Agostt), the 
nnjst venerable in the old town 
and, apparently, ttie tjnly one to 
have .survived the Great Fire, 
when the British trcxjjis of Gener­
al Graham laid siege to the city 
in 1813. Here we are in tlie verv-
heart of the Koskera quarter, 
where we are reminded by tlie 
churches of Santa Maria :int] Saii 

Vicente of the deeply held reli­
gious beliefs of the Basque peo 
pie. ;md by the niultilarioii.s Iws, 
re.st, I u ran ts and gasii o n u u i i i so 
cieites. that in the Ba.sque coun 
trv' everyone is by trade or by 
inclinatii.^n a thef ui an a.spiiant 
chef We venture inside the 
titnious tavern known -js Bai' La 
Cepa and, al first sight, we might 
be ill the heart of Andalusia. 
There can he no dtiubt that the 
bar, with its restaurant, adheres 
to the bullfighting cult, since 
most of lis vsall-.stiace is given 
over to all sorts of trophies and 
posters publicising the greatest 
spectacle of ilie year i-"rom the 
leiiing hang coiiiiiie.ss hams at 
various stages of curing, but the 
detii ious aroma which emauaies 
from tlie kitclieiis of La Cepa, 
originates not in the South, liui 
in the North, in the Caniabriaii 
•died. Heie ivt'o bu.xoni middle-
aged, but euergeitc ladies loil 
ceaselessly to keep pace widi 

the demand for sak cod and 
green pepjier cimelertes or 
grilled .squid. Itie list i)f house 
.specialities seems interminable, 
among them primTC, terrine of 
salmon, tunny fish with peppers, 
firied anchovfies, boiled nam, 
sciainbled eggs with muslirooiiis 
ur green garlic, snails, tripe, three 
or tour difterent siulTeci -piquillo-
peppers, cxtopus this time in the 
Galician .style (boiled and 
dre.s.sed with olive oil antl hoi 
pimenton and served hot), to 
mention iiut a few. 

beginning of the Tamborrada 
de Donostia on January- 20th, 
when groups of young men 
dressed as chefs and French 
19th C soldiers parade thriMiL;h 
the streets of the city, beating 
iheir drums in a display whicii 
is tjuite deafening, but most ex­
citing. Al the bars around the 
square put on a festive show 
for the occasion and strive lo 
offer their best seleaion of ta­
pas in the whole year. Among 
them El Txisiu, which is also 
the name of a local fluce, a liny 

Bar Asador Gambara, perhaps 
the most spectacttitir in Donos-
tui: attm^ Ihe hur courtter do­
zens of melicidousfy prepared 

dishes in ail their nlory. 

We enjoy a fine ptate o f cold 
meats in the Biir Gaiickirias anci 
in the Bar Ornazalial, une of the 
oldest in .San Sebastian, the 
tiwner, Arancha, is always hiipi 'v 
to seive ;i genert)us glass of the 
liouse ixacoSi, together witi] one 
of the salt ctxj ca5,scrtilcs, calves' 
cheek. Of flie popular bechamel-
based croquettes called -bolas-, 
with egg, pr-awas, i.ir sim(ily be 
chaiiiei with spinach deep fried 
and coated with egg and bread 
LI limbs At Martfnez's the six*-
cialiiy is -gambas con gabartiina-
{fried prav\Tis cc)ateti in a beer 
batter), this time wa.siicd dtivvn 
by a -zurito- or small glass of tlie 
Itxal lagt r 

THE HEART OF THE Cl l-Y 

We go 1,111 ll] i C.ilk- BariKu 
until we reach the I'laza de la 
I, (insiiiiiciui), the very heart of 
the city and the favourite selling 
for all kinds of cultiiial and i)ol 
ideal events, as well as the ofifi-
cial ceremony which marks die 

bar under one of the arcades, 
offers an e.xceptional aperitif of 
smoked salmon dressed with 
olive oil, re.sting on a bed of 
cliopped onion and served tin 
a piece o) fried bread. .Mso on 
the bar vying with the sal mem, 
are several boxes of fresh 
prawns simply cooked on a hot 
plate. 

The .specialities at the Tain-
boril, aiso in the stiuare, are the 
appetizers and dishes made 
with whatever variety uf mush­
room is in season and also 
hake-roe served with an onion 
and vinaigrette dre.ssing, 

BL fore leaving the .stiuare we 
visit El Asielena. Here the titbits 
aie known as • banderilias- (bull 
fighting darts) be they of .salt-
cod, calves' cheek (a tnily deli 
cious speciality) or cheese cro­
quettes. On one wall hangs a 
picture depicting the .square on 
a market day; it is St. Thomas' 
Day, the 21st of December, 
when tKi.stc>rra (kxal red saus­
age) and lalos (maize cakes) 
are ftK)ked and eaten. However, 
the ciilinarv' highlight at Asiele 
na is the salt cixl with onions 
and green pepjiers which is 
cooked i l l a small kitchen, se 
paiated from the bar hy a frost 
ed glass pan it ion, 

We move on to the next bar, 
mtire tapas, more pinchos.,. 
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The beaches of La Concha bay 

OVER ONE HUNDRED Y E A R S 
AMONG T H E B E S T 

IN T H E WORLD 

Queen Isabel II chooses San Sebastian as her summer resort. 

lil!J|tfl The Universal Leisure Guide considers San Sebastian as ii fie;!-rate s]':i, 

together with NICE, VICHY and MONTE CARLO. 

CLEAN WORLD CULTURAL FOUNDATION and 

CLEAN WORLD INTERNATIONAL choose THE BEACHES OF LA CONCHA BAY AMONG 

THE BEST EIGHT IN THE WORLD, 

vSQB? 

A îVTtKiMnta dff SwSdistttlii The best 8 
beaches in the worid: 
• HONOLUtU - Hawaii. 
• NICE • France. 
• VARADERO - CutiB. 
• COPACABANA - BrazU. 
• LA CONCHA - Sn StbutUo. 
• BEN1IX)RM • Alicante. 
• TORA CALVIA - Palma de MMotca. 
• Et SARDINERO - Santandii. 



CHURCHES AND MUSEUMS 

Santa Maria is an altogether more in­
teresting church for its highly ornament­
ed entrance is a gcxxJ example of die 
late 18th century Baroque style that Spa­
niards call •chutriguere.sco- after the 
Churriguera family of architects who ex­
celled in flowery facades. High above 
the main porch there is an image of 
muscular St, Sebastian writhing under 
the impact of arrows that have pierced 
his left thigh and armpit and his right 
biceps. 

The exterior ornamental theme is de­
cidedly -Indian- and this reflects Santa 
Maria's original patronage for the church 
was built with mnds made available by 
the Compaili'a Guipuzcoana de 
Caracas, San Sebastian's joint 
stock merchant company that 
traded with Venezuela arid the 
We.st Indies. Inside, the church 
is spacious, lofty and serene. 
The Virgen of Santa Maria del 
Coro, San Sebastian's patron, 
has her place of honour above 
die high altar and there is a 
curious modem -cross- sculp­
ted by Eduardo Chillida of the 
Peine de los Vienios by the fxtp-
dsmal font at the rear of the 
church. 

Santa Maria lies on the 
corner of the Calle Mayor and 
the Calle 31 de Agosto and a 
series of steps on the left of 
the .church lead up the Monte 
IJrguII's network of paths. If 
you walk down die Calle 31 
de Agosto, past all the tavems, 
CO the end tif the street you 
reach San Vicente, San Sebas­
tian's most ancient church, and 
the San Telnio museum which lie very 
close Co each other. 

Tlie street itself is the oldest in die 
city for it is all thac survived after che 
Duke of Wellingcon's troops in the Pe­
ninsular War sec fire co Donostia on the 
31.sC of August 1813 after evicning Napo­
leon's garrison from che summit of 
Mount Urgul!. The anniversary is com-
memordiea every year by lighted candles 
that illuminate the Calle 31 de Agosto 
on the night of the great fire. 

San Vicente looks more like a castle 
tlian a chnrch from the outside. It tdaces 
back to the early l6th centurŷ  buc you 
don't appreciace che Gothic lines of its 
three naves and of its octagonal apse 
uncil you enter ic. St. SebasCian puts in 
an appearance on che main altar piece 
and there is a striking Ecce Homo carv­
ing close Co che Wesc door. 

San Telmo was founded slightly laCer 
by the Dominican order in 1551 and its 
chief architeaurai interest is its spacious 
Renaissance cloister. Ttiis area now ex­
hibits a large collection of primitive 
Basque tombstones that have been 

rescued from all over Guipiizcoa pro­
vince and of scone carved heraldic 
shields chat have been similarly saved 
from chreaCening deveUipers. A stroll 
around the cloister gazing at both sets 
of exhibits gives you a good idea of 
ance^or worship in the region and of 
family pride aniting a people that has 
always boasted its freemen status. 

Tlie Museo de San Telmo's show­
pieces is said to be the gigantic fresco 
murals painted in greys and ochres by 
Jtise Maria Sen, the between-the-wars 
Catalan anist, in the monastery's basilica. 
They represent difFerenc allegories of 
Basque history. You leam a Toe more 
abouC che Basques, however, by inspect­
ing the museum's very complece ech-

nographical collecdon in 
che upper fltxirs. Ever>'-
ching is here from thread­
bare rope -sole sandals 
chat have walked down 
che centuries to Roman-

SlUfTH CSm DE U MOTi 
CASTLE i [ 

* • 

looking ploughs chac look as if chey were 
in use before che Aeniad was written. 

'iTie museum's picture ctiUecCion 
makes much of ics possession of three 
El Greco's. All three, a stigmadsed St. 
Francis, a small St. Dominic and a 
watery-eyed Christ the Saviour, are be­
low average productiorts and far more 
interesting is the room dê ôied to the 
Basque painter Ignacio de Zuloaga who 
was at his height in the early part of this 
century. 

Zuloaga's huge canvas called che To-
rerillos de Turegano, represencing a 

f roup of aspiring bullfighters against a 
acktfrop of the Segovian castle town 

of Turegano, is an astonishing compo-
sicion thac is made ail the more memor­
able by ics psychological penetration. 
Zuloaga captures the defiance, die fear 
and the hopes the young men are ex­
periencing before the bullfight. 

The Zuloa^ collection includes some 
accomplished stxiet)' portraits and a su­
perb landscape of Segovia, a city that 
the Basque painter was especially fond 
of There is also an excellent charcoal 

canvas called Tipos Vascos, Basque 
Types, which expertly depicts the 
mgged, proud men of che Basque Coun­
try who donned the sandals and 
hugged the ploughs that are exhibited 
in the ethnological section and whose 
origins are, as they say, lost in the mists 
of time. 

STILL IN THE 
OLD QUARTER 

The final important building in the 
î arte Vieja is the Neo classic^ .Municipal 
Library that occupies one of die fecades 
of the Plaza de la Constitucion, The 
building was the centrepiece of San Seb­
astian's reconstrucdon immediately after 
Wellington's troops depaned and it used 
to be che City Hall before the latter was 
moved to the more spacious quarters 
of the former casino by the Alderdi Eder 
gardens. 

The City Hall turned library 
has a grand marble staircase 
that is fianked by large can­
vases showing the 17th cen­
tury naval captain Antonio de 
Oquendo, one of San Seb­
astian's favourite sons, in ac­
tion against Dutch privateers. 
There is a wonderfiil monu­
ment to the gallant Oquendo 
—an expert mariner, an hero­
ic soldier and a pious Chris-
dan— in the square that se-

Earates the Marfa Cristina 
otel from the Victoria Euge­

nia theatre. Oquendo, so the 
legend reads, -was able, in 
more dnan 100 battles, to main­
tain the honour of the father­
land at a time when Spain's 

power was declining*. 
The main reading room in che li­

brary is presided over by a bust of a 
severe-looking Queen Man'a Crisdna. 
She did more than anyone to make 
San Sebastian fashionable and chis is 
duly recorded in the iascripcion: -The 
Donostiarra people will never forget 
all they owe vour Majesty-. For a better 
rendering oflhe woman who reigned 
as Queen regent during die infancy 
of her son Alfonso XIII, you should 
enter the de luxe hocel named after 
her for a full length ptirtrait of her, 
her severity augmented by her black 
ball gown, presides over the lobby of 
the Maria Crist ina hotel. 

The Plaza de la Constitucton is per­
fectly symmetrical and its proportions 
are highlighted by the numbers that 
are painted above each of its balconies. 
These date back to the time last cen­
tury when the stiuare doubled up as a 
bullring, for eacn numbered balcony 
served the purpose of a box whicfi 
was occupied by the bullfight's spec­
tators. 
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San Sebastian's sand and sea are an integral part of city Ufe, not a lazy lure 
for summer tourists. 

San Sebastian is a sea city, 
home to those who know 
and love the Cantabrian 
coast for they fish it, they 

swim in it and they 
sail on it 

The corrida has long since moved out 
of the Plaza but the square remains the 
location for odier fe.sdvities and notably 
for the extremely noisy Tambonada fies­
ta that takes place every January 20. All 
the niiirous drinking th^t goes on in 
the Parte Vieja when San Sebastian cele­
brates one of its frequent red letcer tlays 
spills over into the colonnaded square 
as the dtizens of nearby bars finally close 
down for the night. 

The Old Quarter forms very much a 
city wichin a city, a ghetto were ic not 
open to allcomers. Walking through the 
Parte Vieja you will certainly come acnoss 
more grafitti than anywhere else in the 
world outside the New York subway. 
The broad Alameda de Bulevar, linking 
the Kursaal Bridge and the Victoria Euge­
nia theatre with the Alderdi Eder gardens 
and the Yacht Club, forms a frontier line 
that separates popular, exuberant Do-
nosUa from elegant and refined San Seb­
astian. 

When should you go to San Sebastian? 
Year round the climate is temperate and 
the area boasts a wonderful light, re­
freshing rainfall, known locally as 
vsirimiri- thac ensures the sparkling green 
of Donostia's surrounding mountains. 
There are tlays when the sun emphati 
cally bums down in summer and its 
rays, combining with the Atlantic 
breezes, ensure a fast, and deep tan. Do-
ntistiarras friends say, however, that there 
is nothing ciuite like swimming under 
die gentle cfrops of the sirimiri. 

Tourist brochures will tell you thac 
Carnival time is a joyous occasion; thac 
there is a great Jazz Festival in July and 
a classicaf music season late in Sep­
tember; that the Semana Grande, the 
Great Week, incorporating a spectacular 
fireworks display, takes place in mid 
August and tliat movie stars meet in 
mid September at San Sebastian Film 
Festival. 

At other times of the year there is 
almo.st certainly something else going 
on ftir whatever the event, from an in­
ternational fashion show to an exhibi­
tion of ancestral Basque mral games, 
Donostia contrives co sCage it. Tne city 
thrives on showing itself off. 

I personally went when nothing in 
particular was happening and I chose 
to go at midweek to avoid the crush in 
the Parte Vieia's tavems and to be sure 
of a table at the half a dozen top restau 
rants. I didn't regret the decision for a 
moment. 
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THE PENEDES WINE INDUSTRY 

BOLD 
AND" 

ENEW Icxl: Tony Lord 
I'l inids: Pablo Neustadt/Sobreniesa 

The Penedes is still rather confused as a 
wine region. It has yet to dt-tide whether 
it wants to be a traditional wine region 
or a thoroughly modern one. Many of 
its red wines are still made from tradi 
tional varieties in the traditional way, 
particularly in the co-operatives and 
smaller family bodegas. On the other 
hand modern winemaking .skills and 
equipment have transformed the re­
gion's white wines from flabby, listless 
wines into crisp, vibrantly fruity wines 

with international anneal. 



It was the 
Romarts 
who 
introduced 
the art of 
viticulture, 
and vi-nes 
flourished 
in the 
region 
until tbe 
Moors 
arrived 
and 
destroyed 
tbe 
vineyards. 

The Penedes was the 
first major Spanish 
wine region to really 
grasp modern wine­
making techniques, 

but apart from a handful of 
table wine bodegas, this 
-revolution- effectively took 
place in the Cava sparkling 
wine bodegas, which have a 
major impact on what aoes 
on in che region. Equally a 
If̂ t has been written abtiut the 
Penedes being the first region 
to seriously start making wine 
from -imported- noble varie­
ties like Chardonnay and Ca­
bemet Sauvignon. The firsc 
plantings of such varieties 
since Cabemet was phmted 
on che Vega Sicilia esCaCe in 
che Ribera del Duero in 1864. 
YeC ytiu have to Itxik long and 
hard co find variecal wines 
frtim these imports in the Pe­
nedes, and many bodegas 
iiave stuck to the native var­
iecies chey liave been working 
wich for cencuries. 

The juxCaposicion of the 
old and the new is what 
makes the Penedes wine in­
dustry such an interesting 
one, and such a hard one to 
come to an overall view 
about. Its wineries are mov­
ing in so many directions that 
there is no clear single view 
to be had. 

A BIT OF HISTORY 

Its posicion tin che Medi-
cerranean coast made che Pe­
nedes region an imporCanC 

funnel for crade from ancienc 
cimes, buc ic was the Romans 
who introducet the an of vit­
iculture, and vines fluorished 
in the region until the Moors 
arrived and destroyed the 
vineyards. The wine industry 
rose again and expanded be­
tween the twelfth and four­
teenth centuries, v.'ent into de-
cline, sprang back to life in 
the seventeenth cencury, and 
boomed the following cen­
tury as the phylloxera louse 
devastated the vineyards of 
France, but suff'ered the same 
fate itself from 1876 onwards. 
Recovery this century was 
slow, despite the growing 
neecls of the Cava industrv, 
and the Penedes coday really 
only dates from che earlv 
1970s. 

The Cava industry forced 
one fundamental change on 
the region. The Penedes is 
essendally seen as white wine 
country, buc up to phylloxera 
it was much better known for 
its reds. As the Cava houses 
were the onlv ones around 

paying good mt> 
ney for grapes, 
most of the re-
plantinj^ of tlead 
vineyards was 
done with white 
grape varieties to 
make sparkling 
wine. Red variecies 
very much took a 
back seat, and 
were mainly only 
for local consump­
tion. It was not till 
the Torres - led ex-

gort drive diat the bodegas 
egan to take a closer look ac 

their red wines. 
The delimited Penedes re­

gion rises in chree seeps from 
the beaches of che coast co 
the foothills of the Cordillera 
Licoral Caialana ctiascal moun­
tain range and the jagged 
Montes de Garraf peaks. 

GRAPE VARIETIES 

TTie first step is the Low 
(Bajo) Penedes behind the 
coasdine with its hoc climate 
comparable co Jerez in Anda­
lusia or California's Cencral 
Valley. Ic allows a few vine­
yards behind the resort of 
Sitges to make the rich des­
sert wine Malvasfa of Sitges 
from shrivelled grapes. 
Sliglidy ftirther inland where 
it is a shade cooler, the native 
red grape varieties Gamacha, 
C.arifiena, Monastrell and Ull 
de Uebre (the Tempranillo 
of Rioja) yield fiillbodied 
wines ideal for blending. 

Tlie .second step is the Mid­
dle (Medio) Penedes, an un­
dulating plateau sheltered 
from the burning Mediterra­
nean winds by a string of low 
hills. The vineyards are 
planted from around 250-500 
metres, with the warmer, 
lower parts having a climate 
similar co che upper Napa Val­
ley or Tuscany, and the 
higher, cooler parts more like 
Bordeaux or the Sonoma Val­
ley. In the centre is Vila&anca 
del Penedes, the rather dull, 
but very wealthy town that is 
the still wine capital. From 
Vilalranca, a .series of microc­
limates screeches ouc co Pont 
del Diable in the east, and 
Stes. Creus in the west 

This is the heart of the Pe­
nedes, its main growing area 
where abouc 60 percent of 
the region's grapes come 
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from. It is good for che nacive 
whice varieties led by Parel­
lada, plus Xarel-lo anti Maca­
beo, the main red varieties 
including Ull de Llebre, and 
imports Tike Cabemet, Char 
donnay, Chenin Blanc ;ind Pi 
not Noir. 

Mo.st of the recent media 
aitentitin has focussed on the 
smallest, highest step, the Pe­
nedes Superior, some 40 

In the 
Middle 
Penedes is 
Viiafranca, 
the rather 
dull, but 
wealthy, 
town that 
is the still 
wine 
capital 

miles <70 Km ) inland from 
the coast, where vineyards are 
planted up to 800 metres 
(2,624 feet) high. The climate 
can be compared co thac of 
the Rhine Valley, Cliainiiagiie, 
and che coolest parts of the 
Napa. Led by Torres, growers 
have been moving co diis 
cooler zone Co produce deli-
caCe white wines, especially 
from Parellada and the Rie­
sling of che Rhine, and reds 
from che Pi not Noir of Bur­
gundy and Champagne, 
tiiough che CabertieC Sauvig­
non of Bordeaux tir the Napa 
finds it Ccx) cool here. 

Tile Penedes region now 
has around 25,000 hectares 
of vines, but ft must be re­
membered that a lot of the 
grape.s go CO make .sparkling 
wine. The large vineyard is a 
rarity. The overwhelming ma­
jority of grapes come from lit­
tle growers who tend their 
plots, and sell the fixiits of 
their labours co the co­
operatives, who in tum sell 
their wine to tlie Cav̂ i houses 
or in bulk to bottlers else­
where. The traditional -poda 
en vaso- or bush vine ,s)'.stem 
is used, and in winter the 
stunted vines look like 
gnarled hands protaiding 
from che soil. Tones, Jean 
Leon and a few ochers have 
shown thaC craiiiing the vines 
on wires produces better re-
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The 
Penedes 
was the 

first major 
Spanish 

u-iue 
region to 

rcalfy 
grasp 

modem 
winemaking 
techniques. 

THE PENEDES 

suits, but it is hard tti con­
vince a small grower tt) up­
root ills vineyard and start all 
over again. 

SOME BODEGAS 

Despite the international 
reputation of the Penedes, 
the wine bodegas are rela­
tively few in number, and 
some are also Cava prtxlucers 
on a modest scale, and some 
Cava producers also make 
still wines from che region. 
O n l y one or Cw'O co-
operacives acwall^' market un­
der their own label pare of 
the wine the\' make. All in 
all. the Penedes wine indusm-

is basically in the hands of a 
cluster or private btxlegas, 
some of which are well 
known outside Spain, others 
not 

Leading chem is, of course, 
Torres, who some would say, 
myself included, is now a 
brand, noC even necessarily 
identifield wich Spain, as the 
fiimily have done such a good 
job on promoting tlieir name 
internationally. And with 
Tones vineyards now in Chile 
and California, chat intema 
cional image is confirmed. 

It was the Torres fiimily 
who were che firsc to intro­
duce stainless steel fermen-
ters to Spain, the first to use 
temperature ctintrol for fer­
mentation, who with Jean 
l^on introduced the first no­
ble varieties to the Penedes, 
and who have embraced 
them more than any other 

liodega, who have 
been at the fore 
front of using irel-
lising in the vine­
yards, who have 
done the most re­
search on which 
parts of the Pe­
nedes are best for 
which varieties, 
and iiai'e a com­
plicated ongoing 
programme o f 
experiments on ev­
erything from dif­
ferent clones of 
the .same variety', 
density of plant­
ing, frequency of 

racking for their red wines, 
antl much more. The Torres 
family have eamed their re­
wards. 

At first their use of noble 
varieties was seen as a way of 
enhancing their wines from 
native varieties. So, for exam 
pie, a l i t t le Chardonnay 
would give greater depth of 
flavour and middle palate to 
a Parellada-based while wine, 
or a little Cabernet Sauvignon 
would enhance Tempranillo. 
To a certain extent this phil-
o.sophv .still exists, with their 
Gran Vifia Sol, Castell de Fran-
sola, a blend of Parellada and 
Sauvignon Blanc, orVifta Mi^-
dala, a blend of Tempranillo 
DiidPinoi Nnir. Some oft heir 
wines like Sangre de Toro are 
wholly native varieties, in this 
instance Garnacha and Ca­
rifiena. But gradually die fam­
ily have teen introducing sin­
gle, imported varietal wines 
like Milnianda which is a 
straight Chardonnay and Mas 
Boiras which is a Pinot Noir. 
And ic would be wrong to 
think that Torres are moving 
away from their native varie­
ties. Miguel Torres Jnr. lias tiis-
covered a mutant pink Parel­
lada which he is busy 
experimenting with, and hc 
is also trying to revive some 

Tbe 
juxtaposition 
of tbe old 
a-nd tbe 
new is 
what 
makes the 

old Catalonian vinifera he has 
found 

However while Torres 
have the largest range of table 
wines in the Penedes, those 
wines cannot, with one or 
two exceptions like Sangre de 
Toro, be said to be typical of 
the region. Nor can those of 
the otiier prt)ponent of im­
ported \wieties, Jean Leon, 
whose buttery Chardonnay 
and rich Cabernet-based red 
wine are much more Califor­
nia style, and that's where 
much of the wine goes. 

Penedes 
wine 
industry 
such an 
interesting 
one. 
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THE PENEDES 

The other Penedes bode 
gas certainly haven't mshed 
to follow the Tortes Leon, 
lead, and plantings tif ini 
ported varieties still only ac 
ctiuni for around fivf iicrceni 
of the total vineyard area. So 
the press coverage these im 
ported varietals attract is 
somewhat out of proportion 
to the realities of the Pe­
nedes. 

Other botlcgas are using 
them to enhance their exist 
iiig blends, but until die grow 
ers see economic sense in 
uprodtiiig their exi.sting vine 
yards, replanting with noble 
varieties, and waiting three ye 
ars for their next crop, the 
impact tif the imports will be 
minimal. 

CRISP WHITE WINES 

So it is to the other bode 
gas then that one must look 
for a trtier jiicture tif what the 
Penedes is all alitiut. In an 
area where 80 percent tif its 
prtxJuction is wliite wine, the 
impact of cold fermentation 
in stainless .steel has lieen 
enornitius. It has transftirnied 
the white wines from rather 
dull, slightly earthy examples 
into lively, cri.sp, lemony or 

grassy fresh wines, 
mouth wateringly 
clean and for early 
drinking. As a 
group they are 
without doubt 
Spain's best white 
wines. 

Basically they 
are blends based 
on Parellada, 
though there is a 
move to use jitst 
diat variety. Vifia 
Sol, for example, 
from Ttirres is a 
single varietal Pa 
icllada. One can 
see why at those 
bodegas where they 
each of the three main 

bottle 
white 

varieties as separate wines. 
The Parellada has a deli 
cately flowery aroma and 
crLsp. flinty flavour Macabeo 
has a fuller, more herbaceous 
art)nia, but with a hard edge 
to its flavour. Xarel lo is crisp 
and clean, but lacks person 
ality, while Subirat Parent is 
sappy and green. Together 
they work, separately they 
tion't, except for l^ellada. 

Tiie amounts used of each 
variety will vary from btidega 
tt) botlega, and some of the 
white wines will be a .shade 
friiitier from more Macalieo, 
a little softer while tithers 
will be bone dry Parellada 
backed wines. Htiwever, 
gotxl examples of the overall 
style are Vin Nature Blanc de 

DENOMINATION OF ORIGIN 
PENEDES 

Blancs from Marques de Mti-
nistrol, the dry white from 
Rene Barbier, Blanc Brut from 
Cavas Hill, Vi Novell from 
Mont Manual, Vino Blanco 
Seco fromJo.se Alegret, Extri 
simo Seco from Masia Bach, 
Vifia Laranda from Fenet i Ma-
leu, Blanc de Palangre frtini 
J. Sarda, Vallforniosa Blanco 
Seco, Moll de Foe from the 
CO operative Covides, La 
.Nansa from Pinord, Vi Novell 
from Alsina & Sarda, and, of 
course, Vifia Stil. 

A rather different wine is 
the single vineyard Blanc Flor 
Eiiiita d'Espiells of Juve y 
Camps, which is bottle ma­
tured for two years before re 
lease, and will conunue to im-
prove, and the almost 
Burgundian Re.serva white 
from Manuel Sancho. 

The red Penedes wines are 
much more varied, though 
the best are wholly or mostly 
Tempranillo. They can range 
from fresh, young and gulp 
able wines, almost nouveau 
like, such as the Negre Novell 
of Ferrer i Mateu, to quite ro 
bust, fullbodied smooth reds 
like Masia Bach, Alegret, Rene 
Barbier, the Vail Reserva of 
Vallformosa, Gran Ttx: from 
Cavas Hill or the Vifta Anal of 
MonLstrol. 

These wines will develop 
frirther in bottle, but then can 
start to tlry out antl become a 
little attenuated, as a 1975 
tinto of Ferret i Mateu 
showed recently. Artiund six 
tti seven years is about right 

In cricket, someone who 
can both bat and bowl is 
called an allrounder With its 
still reds, whites and rosados, 
as well as die .s[iarkling wines, 
the Penedes is Spain's wine 
allrtiunder. 

In an area 
where 80 

percent of 
its 

production 
is white 

urine, the 
impact of 

cold 
fermentation 

in stainless 
steel has 

been 
enormous. 
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SALAD'S 
^NEW "LOOK"^ Text: Jost Carlos Capel/Sobremesa 

Photos: Antonio de Benlto/Sobremesa 

Flavors reminiscent of hill, garden, and sea. The 
essence of style and grace. light, colorful, delicate 
ingredients with a luscious dressing to tickle your 
taste buds. The salads of today extend an appet­
izing invitation to all good food lovers. Unlimit­
ed possible combinations more than fulHll 
our nutritional needs and our savory desires. 

A new air of creativity and im­
agination is sweeping the 
world ot salads. Gone are the 
tiresome, dull repetitive side 

dishes once known as salads. A supreme 
delight to the senses, salads offer innu­
merable possibilities of combinations 
of vegetables, meats, fish, cheeses, etc. 
The often unconfessed secret desires 
for raw vegetables can now be satisfied 
by luscious and also nutritional salad 
plates. Tlie taste buds are enticed by 
exotic blends of flavors and textures 
while keeping the calories down, the 
fiber up, and including a good portion 
fif mineral salts, proteins, and vitamins 
as well. Easy to digest, and stimulating 
for the digestive .system, salads are a 
vital part of any health minded person's 
diet. 

Never before have vegetables been 
used in such creative and delicious com-
binaUoixs. Every cook creates a new mas­
terpiece each time he puts together a 
salad. Quality' products and oriental aes­
thetics are the basis of the -action paint­
ing- styie of ccxiking skyrocketing in tlie 
world of salads. A burst of color and 
aroma together with contrasting vegeta­
bles and other fotxis, entice and visiially 
.seduce the person. IJke a puzzle, leaf is 
fitted to chunk, and slice to wedge, dien 

united by a spicy or smotith dre.ssing to 
blend the combination intt) a thoroughly 
pleasing impressionistic creation. Large, 
.spacious serving dishes serve to enhance 
the contrasts of the varied sizes and 
shapes, while stark white salad plates, 
like empty canvasses, await the carefully 
improvised concoctions of vegetables, 
fish, beans, meats, shellfi.sh and season­
ings. 

Most recipes call for meticulous prep­
aration of all the ingredients for a salad 
so that it can be put together in a flash 
just before being served. Deboning, 
cleaning, peeling, slicing, and chopping 
must alt be done before­
hand, so that the dre.S!iing 
can be added and the salad 
tossed immediately before 
.setting it on the table 

Served cold or at room 
temperature, with fish or 
meats, seasoned tightly or 
with creamy rich clressing, 
the possible variations are 
unlimited. Superfluous es­
tabli.shed conventions have 
to be erased, to open the 
mind to new and difi"erent 
cTjncepts. Anyone can make 
a gtxid salad with fresh 
ideas, experimentation, and 

SPINACH 
AND 

PRAWN 
SALAD 

Never before have 
vegetables been used 
in such creative and 

delicious 
combinations. Every 
cook creates a new 
masterpiece each 

time he puts 
together a salad. 
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SALAD'S 
a real delight in fbtxl. Tlie tme creativity 
of a recipe, many times, is due to the 
abilitv' of the cook to create a beautifril 
picture with ju.st the riglit ingredients 
and a simple dressing to match. 

Monotony, lack of imagination, and a 
shtirtage tif gocxl ideas, are the worst 
enemies tif a salad. Established tradi­
tions, and fixed proportions have tti be 
set aside tt) open new avenues of crea-
tivitv', Ftir example, in Spain, as in many 
other Mediterranean counu-ies, ccxiks are 
tending to shy away from the highly 
overworked threesome: lettuce, tomato, 
and onion, that one gets with the occa­
sional can of tuna and tilives as its .sole 
cunipanions. New tastes and combina­
tions in salads are appealing more and 
mtjre lo petiple everywhere. Personal 
intuition as to combinations of ta.stes, 
colors, textures, etc. is often the most 
insightful. This slowly emerging uncon 
ventional -.science- depends largely on 
the u.se of size, shape, and spontaneity. 
Everv'day vegetables produce delicious 
combinations never beftire imagined. 
Tlie secret is lo throw out all precon 
ceived ideas alxiut how to use them, 
and start again from .scratch, combining 
ditterenl vegetables and other foods lib 
erally withtiut losing a sense of sym­
metry and proportion. 

However, this new 'lotik" of .salads, 
and the delightfril ta.sles lieing achieved 
lean only be obtained by following a 
few very basic common sense guitJe-
lincs. Tlie dry' bitter taste of pale green 
estarole mixes well with the fuchsia co­
lored chicory to create a startling visual 
and sensual effect. Tiie pungent flavor 
of watercress or the bitter metallic tasie 
of endives contrast sharpiv with the 
siiKKith creamy texture ô  avocados. 
Sweet carrots and btiiled turnips mbted 
with crisp crunchy green beans cooked 
al dcnie atltl a new- dimension to any 
salad. And, the all too tiften ta.stele.ss 
lettuce brightened with a touch of the 
licorice flavtir tif fennel or juicy morsels 
of crisp celery suddenly becomes verv' 
appealing once again. 

ALL YOU NEED IS... 

But, before any salad can be .started 
many things must be prepared in ad 
vance. All vegetables must be made 
read)' before any combinations can even 
be attempted. 'Phe basic ttxils neces,sary 
for work in the kitchen are: sharp knives, 
a potat(.i peeler, and a graler. Often veg 
etables have to be cut before cooking. 
Chopped in chunks, vegetables cook 
more quickly, and retain more oftheir 
vitamins and their natural txilor On the 
other hand, many of the vegetables we 
ntirmally cook are mouthwatering when 
used raw. Fresh tender green .spinach 
leaves, sorrel and Swiss chard are often 
most appetizing simply washed and 
dried with a simple dressing. Uncooked 
/ucchiiii can be grated or sliced jitst 
like cartots. Mushrooms and many types 
of fungi are often simply washed ;ind 
sliced for use in a salad. Finely diced 
.stalks of celery, cleaned unpeeled sliced 
radishes, shavings of red cabbage and 
endives or leeks chopped into morsels, 
all add a refreshing novel flavor and 
texture to any salad. 

Once the vegetables are ready, differ­
ent types of protein can be added to 
enrich the salad. I'ish, meats, sau.sages, 
or shellfish all make a perfect ingretlieiit 
for a salad. .Seafbt)d, fish and shellfish, 
goes with evervthing. All kinds of .shell 
fish like lobster, prawns, 
crawfish, shrimp and crab, 
simply boiled and shelled 
make a heavenly addition. 
CerUiin types of fish, like 
grouper, .sword fish, angler, 
conger eel, lightly poa­
ched in just a little water, 
deboned, ctxiled, and 
ciiopped in bite size pieces, 
also heighten the flavor of 
any .salad. 

A combination of ingre 
dients inteiweaves different 
fiavfirs and textures. For ex­
ample, smoked salmon, 
trout, or eel, and canned or 

SALMON 
AND 

ENDIVE 
SALAD 

Quality products 
and oriental 

aesthetics are the 
basis of the «action 
painting» style of 

cooking skyrocketing 
in the world of 

salads. 
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SALAD'S 
dried fi.sh, like anchovies, cured tuna, 
hake eggs, or .striped iiiiui, cut in wafer 
thin slices, add a rich delicate taste. Ctim-
bined with almost any vegetable, like 
endives, sonel, spinach or chicory', these 
flavors together surpass their own indi­
vidual tastes. 

Tiiere is no limit to the hypothetical 
combinations possible. Cold meats, like 
turkey, chicken, or boiled ham are light 
but .substantia! ingredients. Different 
cured meats and .satLsages, like duck antl 
especially the aromatic thin slices of 
Spanish cured ham introduce a touch 
of cf)ntra.st in a salad. Potential festive 
combinations might include foie gras 
or pickled game of many types. 

To enhance the iioveliy a.spect, bal­
ance the nutritional value, and increase 
the enjoyment ofa salad there are niui 
tiple alternatives. A handfril of ctioked 
beans, like lentils, chickpeas or kiciney 
beans add extra substance and texture. 
Also, a litde cooked corn, boiled white 
or wild rice, and of course any type of 
cooked pasta .sjirinklfd ovt-r ilu' top 
gives a lioost to a salad. 

THE DRESSING 

The ideal dressing tti complemeni a 
specific siiiad will always depend tni the 
combination of ingretjieiits that are in 
the salad. Ttxi much oil, vinegar, or pun-
gem aromas < iverwhelm a sulad. To .sea 
son a salad you need an oil base, a com 
plimentary acidic ingredient, and some 
aromatic herbs. Of course, the original 
combination of pure virgin olive oil, tici 
icate vvine vinegar, and a few fragrant 
herbs is very hard tti outdo. 

Ill totlay's dressings however, the trad 
itional ingredients are not always used. 
Cream, yogun, or whipjied cream 
cheese lake the place of the oil. lemon 
is iisetl instead of vinegar and garlic or 
niiistaitl replace the herbs. It is all a 
question of blending flavors and avoid 

ing incompatible ingredients. For ex 
ample, Uiniaio and lemon are incom­
patible, and endive does not mtx well 
with garlic, bui is enhanced by mu.stard, 
CTeam, or Rocjuefon. 'Ihe flavor of grated 
carrots is heightened by orange juice 
antl a pinch of sugar. Sorrel requires a 
creamy thick dressing. And lenuce goes 
well with a blend of whipped cream 
cheese, crushed garlic antl minced 
onions. 

Also mayonnaise can be used as tlie 
basic ingredient and other flavors like 
mustard, blue cheese, or garlic added 
ro it. A mayonnaise based dressing can 
also be lightened with broth or even 
water. What works well is to mix the 
ingredients in a blender beforehand to 
tr\' it The mtisl popular salad dressings 
tcxlay are the vinaigrettes tif only two or 
three herbs, with very little vinegar, or 
mayonnaise mixed wiih yogi in, and of 
ctjurse yogurt ;.uid cheese blends. 

Tti really add zest to a good salad, 
the dressing must always include the 
intoxicating aroma of fresh herbs. The 
combination of flavors and blend of veg­
etables and natural fragrances is a con­
stant challenge to any sensitive cook. 
The difference between an insipid, dull 
.salad anti an enticing, appealing veget­
able creaiitMi can be just a whisper of 
dill or a liint of fennel for example. Fra­
grant herbs tease rhe appe­
tite laid endow a certain ele­
gance to any salad. The 
effective use of aromatic 
heriis will make or break a 
good salad. 

Knowing which herb to 
itse, and how much to use, 
is a skill acquired only by 
trial and enor until one is 
pleased with the results. A 
person has to use herbs dai­
ly before he really comes 
Eo know their aromas and 
gets an instinctive feeling 
for how to use them. Never 
should the fragrance of the 

CHICKEN 
SALAD 
WITH 

AVOCADO 
DRESSING 

A burst of color and 
aroma, together with 

contrasting 
vegetables and other 

foods, entice and 
visually seduce the 

person, like an 
impressionistic 

creation. 

32 





herbs overwhelm the ingredients, but 
rather brighten and enhance subtly. A 
vinaigrette of fre.sh thyme ju.st gathered 
from a hillside, laced with garlic over 
chunks of juit^ red tomatoes is an ex­
perience to remember. Newly cut mint 
leaves add zest to cheese or yt)gun dress­
ings and bring alive the flavor of celery 
and cucumber Basil goes well with all 
vegetables, and dill draws out the full 
flavor of boiled vegetables like leeks 
and turnips. Practice and intuition are 
the bywords for choosing the perfect 
seasoning for a salad. 

All ingredients are washed, drained, 
and dried, and prepared to .set on 
the table, just waiting for the tfressing 
to be added. Utensils to ttiss the salad 
can be wooden, or plastic, but should 
never be metallic or they can leave a 
strange taste. The dressing is finally 
poured on just before serving, for fear 
that the salad will wilt. And salmon or 
trout eggs .sprinkled liberally over the 
top of ihe salad put the final touch on 
an atractive, appetizing dish. Colorfiji, 
imaginative accents like shredded red 
cabbage, cherry tomatoes, celery .sticks, 
or little new green onitins complete the 
salad's new -look-, a tnie piece de resist­
ance. 

Baby Eels With Salmon 
Caviar Salad 

(Ensalada de angulas 
al caviar de salmon) 

Serves 4 
600 g. (1 7, lbs.) baby eels 

4 tbs. salmon eggs 
4 tsp. grated onion 

olive oil 
lemon juice 
ground black pepper 

Mix the eels, caviar, and grated on­
ion together. Season to tasie with the 
olive oil, lemon, and black peppen 
Stir together, and serve on toasted 
bread wafers. (The salmon eggs can 
be substituted by sturgeon or mullet 
caviar.) 

Chicken Salad tvith 
Avocado Dressing 

(Ensalada de polio 
a la salsa de aguacate) 

Serves 4 

1 whole chicken 
(approx. 2 lbs.) 
vegetables for broth: 
1 carrot, 'A onion, 1 .stalk 
celery, and 1 leek 
2 endives 
2 apples 
1 lemon 
2 ripe avocados 
1 yogurt 
salt and pepper 

Wash and clean the chicken. Boil in 
one quart water with salt, pepper, aiitl 
the chopped vegetables. Once the wa­
ter has come to a boil, skim off the 
froth, cover it, and continue tti boil for 
1 'A hrs. Alltw it to cool. Remove the 
skin and the bones from the chicken, 
and cut the meat into bite size pieces. 
.Strain the broth, removing all the fat 
possible, and re.serve half a glassfril. 
Wash the endives and slice the leaves 

The healthiest.../ 
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in circles. Peel the apples, 
cut them into wedges, and 
.squeeze lemon juice over 
them. Blend the pulp of the 
two avoc"ados together with 
the broth, yogurt, salt, 
pepper and a few drops of 
lemon. Place the endives, ap 
pies, and chicken together, 
and ptiur the avocado dress­
ing tiver them. 

Warm Catdiflotver 
and Crawfish Salad 

(hnsalada templada 
de coliflor 

con cangrejos) 

Rinse the cauliflovver, 
break it intti rosettes, and 
ctiok in salted water for 6 H 
minutes. Drain off the water, 
but keep the cauliflower 
warm iinlil read>' lo serve. 
Boil the crawfi.sh in saltetl 
water for three minutes. Peel 
and renitwe the meat from 
the tails. .Scald ihe ttimatties 
in btiiling water, peel, and 
remove the seeds. Cut ilie 
pulp inlt) squares. Prepiire a 
mayonnai.se with one egg 
and oil. Season with vinegar, 
mustard, .salt and gn)und 
white pepper. Lighten the 
mayonnaise with some of 
the broth t)f the crawfish, 
and pour over the cauli 
flower, ;ind tlic cravvfisli tiiils. 
Allow this lo sit ftir five min 
utes. Make a bed of estanile 
on each plate aiitl place the 
cauliflower and crawfish 
salad on itip. Dectirate with 
parslty, antl minced tti-
niato. 

Smoked Fish and 
Potato Salad 

f Ensalada de patatas 
con jfescado ahiimctdo) 

Serves 4 

V, Kg. (2 lbs.) poiatt)cs 
1 cup chicken broth 
2 leeks 
14 oz. smoked fish 
(trout, .sword fish, 
eel, etc.) 

a sprig of dill or parsley 
2 lbs. vinegar 
4 tbs. tilive oil 
1 lbs. capers 
.salt 
white pepper 
a pinch of sugar 

Wash the ix)taloes and 
ctxik them with the skin on, 
in .salted water. Peel antl cut 

Serves 4 

200 g (' Ib.) green tinions 
400 g. (1 Ib.) small entlives 
KXJ g. ('/, Ih. smoked 
.salmon 
'/> lemtiu 
ground white pepper 
3 oz. tilive t)il 
if)uch t)f sugar 
I lbs. wine vinegar 

them in slices. Ininiediately 
.sprinkle the potatt)es with 
the wami chicken broth and 
leave them to cool. Clean 
the leeks and cut into very 
thin slices. Cut the fish initi 
morsels. Wash the dill or 
parsley, and remove the 
.stalks. Mix all the ingredients 
together in a serving dish. 
Scast)n with the vinegar, salt, 
pepper, and the pinch of 
sugar. Ihen add the oil, and 
lastly, the capers with a little 
of their liquid. Stir iind allow 
to re.st ftir 30 minules before 
.serving. 

Salmon and Endive 
Salad 

(Ensalada de endivias 
con salmon) 

Clean the green onions, 
cut in half lengthwise, and 
slice in long thin strips. 
Immerse the onion sli 
vers in ice cold water until 
they curl up and drain them. 
Separate the leaves of the 
endives, riii,se them iho 
roughly, antl cut them in 
bite size pieces. Mix the two 
vegetables it)geiher, and 
pour the grated lemon peel 
fiver them. Toss it all to 
gelher Separately, whip the 
olive oil, vinegar, rwo ta­
blespoons tif lemtin juice, 
salt, a pinch of sugar, and 
some white pepper iti-
geiher. Pour the dressing 
over the vegetable mbtture. 
and to.ss. Place thin .strips 
of .salmt)n over the top as 
decoration. 

Spinach 
and Prawn 

Salad 
(Ensalada 

de espinacas 
con langostinos) 

Serves 4 

500 g. ( I Ib.) asparagus 
sjiears 
100 g. (3 '/.. oz.) peas 
6 large prawns 
.3fK) g. ( V I Ib.) raw .spinach 
'/.• lemon 
1 cup refined olive oil 
the yt)lk of one egg 
ground while pepper 
2 tbs. wine vinegar 
'/• t.sp. sugar 

Peel the asparagus, put 
ling aside the lips. In 3 cups 
t)f water with sak and a little 
sugar, btiil the .stalks 6 min 
utes. Add the asparagus tips 
antl ct)niiiiue lo ctxik until 
tender. Boil the peas .separ 
alely. Drain both vegetables, 
reserving the water from the 
asparagus. Peel the prawns, 
slice the lails in butterfly 
style, and scald in the water 
from the asparagus quickly 
without allowing the water 
to break into a boil. Rinse 
the .spinach and tlrain it. Pre 
pare a mayonnaise with the 
yolk and "7, cup oil. Season 
with .salt, a few drtips of 
lemon juice and lighten il 
with broth frtim the aspara­
gus. Whip together the re 
maining oil, with a tables 
potin of lemtin juice, 
vinegar, salt and pepper. Put 
the peas and the .spinach in 
this vinaigrette and toss well. 
Serve a portion of both ve­
getables on each salad plate. 
Place the asparagus tips and 
prawns on top of the vegel 
ables, and add a dollop of 
the mayonnaise. 



BUSINESS 
Even before the facxi^ dix>r swings 

open, an incredibly fi^grani smell over 
powers us, not sweet like perfumes, but 
fresh and clean. Once inside it is easv-
to see w here the scents are cwiing from. 
Haifa dozen machines are busy shred 
cling, griiitling, pressing andpackaging 
hVrbs l̂or Spain's $108 million a year 
iicalih and diet food indu.stry. ju.st 
breathing theTierb fragranapl air in the 
factoty we b ^ n tti feel a litfl^healthier 
alreacly. 

This is the headquarters tjECasa San 
tiveri, Spain's largest player ™this spe 
cializecl sector and the gran^ 
ihe health ftxxi .bM-siness ia^ 
comp>any, which celebrated iis^ 
niversap in lfB3, was started 
Santiveri, a Barcelona shirtmaker iwci 
bcca?yHy|ivt)lved in F.uKipe's naturaiist 
movetiiOTt^befoiv tlic liii n of the cen 
luiy. Today fto vi.'̂ iior to Spain can lu-lp 
bui notice the familiar green and while 
îgns that h.ing oLii.side more than .3''>(i 

(Zlasa Santiveri .sttJies across'the nation. 
Our guide thrtiugh the compk-x, in 

Barcelona's industrial zone, is Santiago 

Text: Deborah Luhrman 
l l Photos: M.' Luisa Asejp).^ 

Santiveri, son of the founder A sprightly 
76-yeafŝ  old, Santiagt)'s vitality and 
snii Kith, tinned face are evidence pf ye 
ars of healthful living. He is officially 
retired, but Santiago still comes to the 
f)ffice every morning and afternoon to 
keep an eye on the business, which is 
now run by his eight st)ns and nephews 
in true Catalan family tradition. A lifelong 
vegetarian, he attributes His health to a 

• breaklast ritual thai includes ginseng 
ptnvder mixed with the Juice ofa fresh 
lemon, a packet uf Santiveri's Vjgor Spon 
pn )icin Mipplcniciu and a pfat'e of fresh 
fruit. 

Casa SantiveriJjjjjjlpfrtni jtiKi < >nt | >n > 
duct, a hot nulrgpln > • 'Htc substiunc. 
It was .siinujpiand Mild In nn liu' back 
ijf a .spaaaf^iuifilltd ( >pel Blitz van 
that trjvlled fr< mi ii )vvn to t ^ n thniugh 
out .Spain with a crew of fiDUr. Today ihr 
company btiast.s four factories antl 180 
employees, including two dottors. dii t-c 
chemists and six ph^mai ists wlio are 
continually tesfing aiKl developing new 
products. .Santiveri currently miuiufac 
lures more than 600 dtflSereni items. 

ysectl inilk&, whole 
ikbread, medicinal 

ainonj^em fruit ji^0s, ve|>et^|^^ieit 
^iibsiiuftes, nut 
giaiii ctKikieJ 
herbs, dietetic c 
arless strawbei 

-It is 3 liule i 
tiago, "Foreign 
cause they usu 
to only one p: 

icwing glim 
e a<syfum-, says San ' 

\ye :ux- crazy be-
dedicale thenwelvesl 
ct line. But vwphad to 

make sti many produt is because tiiere 
was nt) one else making them. We were J 
only doing what the public asked-. J 

^ a i h ' ^ steeped in food "traditiuns 
that may not seem su hciilihy ̂ cording 
to modem stantlards — for example the 
thick chocolate and deep fried tTium>s 
ptipularly eaten for bre^ast. Indusir>' 
everts say ju.st two odt of evety 100 
Spaî aid.s buv- any natural ftxxi or diet 
products, but thcv' say the itttfnbers arc 
growing. 

Mainstream marketers l ^ e recently 
started to take advantage dflfce public's 
growi^ awareness of health % bringiijg 
out a variety of scnalled -light- products. 
Light ttittiato sauce, l i ^ t soft-tirinks, light 
cigarettes and even light Christmas 





candy, have all been intrtiduced to Spian-
ish snoppers over the past few months. 

WITCHES AND DOCTORS 

There is also the image problem. 
Health fotids and herbal remedies still 
sometimes conjure up thtiughts tif med­
icine men and witches. Wliile il is true 
the origins of this trade are ancient, prac­
titioners of traditional medicine account 
for a decreasing percentage of sales and 
younger people with a new ctincem for 
the quality of t̂hefr lives make up a grtiw 
ing market. 

"ilie people who work in this industry 
are anything but witch dottors. They 
are univ ersirv educated researchers and 
marketers who are using the most mod 
em techniques to make their businesses 
a success. Modem, however, does not 
necessarily mean mass prtxiuced. 

Tucked away in the folds of the hills 
that extend .south from Barcelona along 
the coast is the village tif San Pedro de 
Ribas, home of the El Recti farms, owned 
by the company Anesania Agn'cola. The 
smell of heriis is equally refreshing here, 
pervading the offices and highlighting 
a .stroll through the fields. Like many 
health and diet ftxxl businesses, die phil 
osophy of this company is to produce a 
hand crafted product. Director Javier No 
guera explains: 

-We cannot compete with Santiveri 
and neither can they compete with us. 
We are aiming for a smaller market seg 
ment, consumers who appreciate extra 
high quality and are willing to pay a 
premium price-. 

More than 50 varieties tif herbs are 
grown at the El Reco farms on a rotating 
basis throughout the year, while others 
are imptirted. All are analyzed for their 
active ingredients. Tlien they are dried, 
cleaned antl packaged by hand in a bus 
tling prtxluttitin .shed, just up the hill 
frtim the fields. 

Packaged in an atractive envelope cti­
vered with red poppies and other wild-
flowers, the best .selling El Reto herbs 
are universitv etiiicaied researchers aiitl 
thyme, which is a natural antibit)lic and 
a gtitid cure for colds, according to Mr. 
Ntiguera, 

El Recti's products are .sold mainly 
in tiny herb boutiques and lit̂ alth 
foixl stores. Aside frtim the 300 Santi­
veri stores, there are 1,847 other health 
antl diet sht)ps throughout Spain. In­
forming the customer about which 
product iti use is a difficult pan of 
the business. Spanish law prohibits 
herb .sellers from making any cura 
live claims for their products on the 
packages and kntiwiedge about herbs 
is not taught in .schools or universi 
lies. 

ARTESANIA ALIMENFARIA, S. A. 

ARTESANIA ALIMENTARIA. S. A. is a ct)m-
pany dealing exclusively with organically grtiwn diet 
products which it produces and markets. It is also the 
first company specialized in the following products: 
wide range of different flavoured mueslis, cereal fla­
kes and peeled cereals, whole rice and sugar, cane su­
gar, fructose, marine salt, whole brans and semolinas, 
soups and creams, couscous, wholewheat, wholewheat 
flavoured cokies. sugarless wholewheat cookies ideal 
for diabetics, sugarless low calories jams, highly re­
commended for diabetics. 

Isaac Albeniz. 33 Tels, 654 .34 12 - 654 57 A] 
SANT BOI DE LLOBREGAT (Barcelona) 
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That is why 80 percent of the Indus 
try's sales are made through small shops 
w here specially trained clerks tan advise 
the customer Another 15 percent of 
sales are made in pharmacies and about 
five percent in supermarkets. 

The herb farm al.so ho.sts a small hcHel 
with country frimishiiigs, perfect ftir a 
weekend getaway, and a restaurant 
whimsically named -Tlie Carnivore-, just 
to prove they are not fanatics. -It is O.K. 
to eat meat-, Noguera asserts, -A good 
steak once a week is not going to hurt 
anyone. It is just bad for you when you 
overtio it, like anything else-. 

Ecologically minded people, con­
cerned about the quality of their ftxxi, 
usually in their 30's acctiunt for mo.st tif 
Spain's health fotid consumers. People 
who have special dietary' requirements 
like diabetics tir iho.se with high 
cholesterol compose about 25 percent 
of the market. 

Tlien there are the weekend athletes-
generally executives who are involved 
in sedentary jt)bs during the week but 
believe in physical fitness. Tliey enjoy a 
game of tennis or squash two to three 
times a week aiitl take the protein or 
vitamin supplements tt) help retain their 
youthfril energ>'. 

Wnen it comes to health fcxids, no 
one can argue that Sjiain has lagged be 
hind the rest of Eurtipe. Consumption 

is le.ss than half lhal of northern Euro 
pean countries like Gennany, Hollantl, 
Britain and Denmark. Bui marketing di 
rector Juan Rubio of the French owned 
Dietisti company .says that is changing 
rapidly. -We .Spanish arc like mt)st Lat 
ins-, he ,says, -We get there late, but we 
catch up fast and health foods are no 
except itin-. 

POLLEN, HONEY AND 
ROYAL JELLY 

Honey is f(K)d from ancient times that 
health con.scious pet)ple are rediscov­
ering. The Amautia family has been 
irtimoting the benefits of their gourmet 
loney ft)r three generations, and more 
recently they have atitlcd rwo new bee 
protlucts, pollen and royal jelly. 

Spunetl till by niniors that it increases 
sexual prowess, royal jelly is one of the 
hottest ,selling health PLKKI prt)dutt.s. Al 
a price t)f about ten dollars for a tiny 20 
gram vial, it could easily pass for an 
exotic aphrodisiac but the Amanda com 
jiany makes no such claims. Royal jelly 
calms nerves, beautifies the skin, aids 
memory and tan even help students get 
better grades, they claim, 

Ihe white, milky lot)king sub.siance 
is not manufactured by the queen bee 
as many people think, but is actually 

THE SOLUTION is IN NATURE 
ARTESANIA 

AGRICOLA, S.A. 
feature offers us a gtxxl nii tuber of solutions /i/r 

a better life. Ariesnnia .\^iicola, S. A prepares them 
for you. .Meilicinai fikints. filotheni/ieutical 
ireatmetils, Ixmey, pollen and royal jelly, lutiural 
cosmetics, dietetic products, natural juices from 
medicinal fikmts, oligwlements and biological 
foods. 

Ver\' rigorously clxxkecl and tmalized, most 
scientifically in lalxjralory in order to offer you the 
lotal guarantee of efficacily and imiocitoitsness. 

Plea.^ (4f}proacb Nantre atid discoi 'er itx' 
ei 'erlasiitig nat it ral .soltt lions. 

TiVaesc Merbar io 

artesanfa agfrcola,s.a. 
f)88l0 Siiu I'e/lro tie Rihu^ IliarceloneO 'M W6 0125 - Telefax m3 JS 50 - Telex 5N<)0 V.MtO E 

39 



One century devoted to the 
elaboration of diet food products 

IfCasaSznUverlsa.'"' 
Encuny, 8 JO 

Tel.431 78 00 
08004 Barcelona 

4>j" ^0 



People who work in this inditstryi are anything but 
ii'ilch doctors. They are university educated researchers 

and marketers who are using the most modern 
lechnt'ques to make their businesses a success. 

produced for the queen to eat her entire 
life. Other bees consume it only in the 
larvae .stage. It is obtained by draining 
larvae cells using tiny tubes in hives 
specially dedicated to producing royal 

• jelly, but even such a hive prcxlutes no 
more than one half a kilo a year, ac 
counting for its high price. 

Royal jelly has a st)ur acidic taste, only 
a tjuarter ieasp(X)n is taken each tlay anti 
experts say tlie best way it) maximize 
the health benefits of this cixstly cure is 
to let it sit on the back of the tongue for 
as long as po.ssiblc before swallowing. 

Tlie Amautia family company, Mielar, 
is another gtxxl example ofa small bus 
iness where a handmade product is 
highly valued. 

-We do nt)t mi.sireai the honey-, .says 
Cecilio Aniautfa, explaining the difter 
ence between his honey antl commer­
cial brantls, -Wlien t)ur honey is brt)ught 
in from the hives it is ,sum)unded by 
hot air, at a temperature of 45 Celsius 
(115 FarenheiO to liquify it, then it is 
.strained through a .special mesh that re­
moves extraneous matter but not the 
iiuiritive .solids, like [lollen, that give 
this honc7 its richness-. 

Cecilio. who has been .stung uncoun 
table limes, .says -Tlie whole protcss 
lakes us up to 72 litiurs, while others 
do it at high temperature in 10 minutes-. 

A laste of Miclar honey is convincing. 
Cecilio's favorite flavor, trak, has a woiitl 
erfril sharp w-tK)dsy edge to it, rcminis 
cent of barrel aged vintage wine. Tlie 
other floral honeys produced by .Vlielar 
include ro.seniary, orange blossom, eu 
calvptus, lavender, thyme and heather. 
All of them have the .same rich texture 
but in vary ing shades of amber 

Ik e pollen is the little bright yellow, 
honeyed granules collected bv the bees 
as they hu/j. from fltiwer to flower si[i 
ping nectar. It began to gain loyal ct)n-
suiiicrs after die Jaiianese Health Mini.stry 
published an analysis showing that bee 
|iollen contains all the vitamins known 
lo man, as well as 18 amino acids. Ju.st 
like the label reads, it is colletted by the 
liees tliem.selves, than gathered in a wire 
mesh placed in front of the entrance U) 
the hive. Since pt)llen is aLso ftKxl ftir 
grtiwing bees, the mesh must be large 
enough to permit .some of the ptilien to 
enter or the hive will perish. 

HEALTHY COOKIES 

A different sweet treat is in .sttire for 
those who try Europe's only 100 percent 

whole grain cookies, baked in the sub 
urbs south tif Barcelona by a company 
called Arte.sania Alimentaria. 

Intracma brand cookies and bread 
sticks are packaged with a label that 
proudly proclaims, -We are craftsmen-. 
The tiny ten person staff produces 46 
different varieties of ctx)kies, all whole 
grain with natural flavorings. Special ma 
chines march out one batch of ct)okies 
at a time, oniti a lt)ng conveyor bell 
from which they are transferred to the 
tivens. 

Baked in cruncliy wafers, the cotikies 
tirst taste a little odd to those acrustomed 
to sugary ct)mmercial varieties, but with 
the second bile a natural grain flavor 
comes out that reminds you vvhat a gtxxl 
ctxikie should ta.ste like. 

Like many other Spanish health ftxxi 
producers Arte.sania Alinientaria has 
turned lo other countries, where aware 
ness tif nutrition is higher, for exporta 
lion. Italy snaps up .30 percent of Intrac 
ma's cookies and cereals. Portugal is the 
other big importer tif Spani.sh health 
ftiods, as are the Arab nations, where 
special dietary laws of the Moslem faith 
help stimulate .sales, 

Intracma ftiunder Jose Echevarria 
grows grain ftir his cookies and cereals 
organic-ally on the plains of Aragon Pro 
vince, without the u.se of chemical fer 
lilizers or pesticides, but on the whole 
Spain's health ftxid industry is skeptical 
aliout claims of organically grown pro 
tluce. Pesticides can be borne t)n the 
wind, water is often treated with chem 
icals, and widespread air pollution make 
truly organic prt)duce prattically impos 
sible, the experts ,say. 

Even .so, a dtizen pit)neering organic 
farms have sprouted in Spain, growing 
fruits and vegetables for health con 
.scious consumers. Tlie biggest organic 
crops are summer fruits, olives, wheat 
and rice, but as of last year only 2,700 
hectares nationwide were cultivated or 
ganically. 

Spain's health fotxl producers and or 
ganic famiers are a dedicated grtiup, as 
baker Jose Echevam'a notes, -There are 
many more profitable businesses to be 
in, but this is a field with great growth 
potential and I am confident il has a 
great fijiure-. 

Tliere must be a reastin people in 
this industry put up with the insanity of 
producing 6(X) difierent produtts, being 
,stung by bees uncountable times or bak 
ing cot)kies batch by batch. -It gives me 
great satisfaaion-, Echevam'a .says, -It is 
frilfilling because I really believe in this-. 
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I
fyou drive up to Monte 
Igueldo, one of the twin 
hills which .stand over 
the bay of San Sebastian 
like guardians of its se­
curity, and then follow 

the road for a few kilometres, 
you come to a restaurant in a 
.spectacular setting. On one 
side, far below, lies a valley 
broken up into fields and dot­
ted with small homesteads. 
On the other, is the open ex­
panse of the great Cantabrian 
sea. 

Tliis restaurant, Akelane, is 
one of the cornerstones of 
modern Basque cookery and 
Pedro Subijana, its chef-
proprietor, a cheerftilly down 
to earth man instantly recog­
nisable by his huge mou.st-
ache, is acknowledged 
throughout Spain as one of 
the mo.st important figures in 
the renais.sance of Ba.sque 
cooking through the 'nueva 
cocina vasca'. 

THE CHEF 

At Akelarre, wiiich means 
witches'sabbath, tradition and 
modernity have gone hand in 
hand. In the small, but highly 
organised kitchen, the new 
and old sit together, side by 
side. Old utensils such as 
earthenware cas.seroles ('ca 
zuelas') are used as often as a 
wht)le range of the most up 
to date ctxiking equipment 
- double bottomed .stainless 

steel pans, steam and convec­
tion ovens, microwaves and 
contact operated induction ov­
ens. Cast iron frying pans are 
used less, but from time to 
time a miniature version is 
used to prepare an apple des­
sert or another .speciality of 
the house. On a long shelf 
stand dozens of different 
types of vinegars — Jerez, 
Modena or locally made cider 
vinegar — used in the new 
style of dressing and sauces. 
Nearliy, on the floor are 
.stacked boxes of the fresh in­
gredients, evidence of Pedro's 
daily morning shopping ex­
cursion to the market where 
he competes against the 
town's housewives and other 
chefs for the best of the day: 
tender baby carrots, 'sisas' 
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(wi ld mushrooms) in a 
wicker basket, a .selection of 
farmhouse cheeses and large 
wooden boxes of fish. 

Out in the restaurant itself 
every table has a spectacular 
view of the sea through large 
windows. The tables, with im­
maculate ivory linen table­
cloths and fresh flowers are 
arranged on two different lev 
els, following the geometric 
.shape of the building. In win­
ter, a large fireplace, situated 
on the raised gallery, be 
comes the centrepiece. A 
great stained gla.ss partition 
in art nouveau style separates 
the dining room from the 
lounge where after dinner 
drinks are served. No detail 

is .spared. A design of an enor­
mous antique fruit dish piled 
high with tlozens of different 
fruits, a smaller dish contain­
ing sweetmeats and, next to 
the dish, half a dozen small 
bottles of vinegar, is printed 
on the white window blinds, 
the menu and in the restau­
rant's writing paper 

Pedro takes all the orders 
him.self, giving his personal 
attention to every table. If the 
cu,stomer is already a friend, 
he will recommend the day's 
.speciality; if he is new to the 
restaurant, Pedro introduces 
himself first and will try to 
guide him through the menu. 
When cu.stomers asks him 
what to recommend he al 

ways talks to them first for a 
few minutes, so that he can 
find out what sort of appetite 
they have, what mood they 
are in and what the occasion 
is — repaying somebody's fa­
vour, a business engagement 
or a romantic one. -There are 
different dishes for different 
people and also for one and 
the same person on different 
occasions-, he explains, smil­
ing broadly behind his moust­
ache. "You meet lots of peo­
ple every day and those who 
are not already friends soon 
become so. It's such an im­
portant part of the job, both 
to give pleasure and to learn 
yourself. Your customer or 
friend will tell you his reac­
tion to a particular di.sh. Once 
you have heard several peo 
pie's views you know straight 
away whetiier you are work 
ing in the right direction.-

Pedro grew up with the 
love of good ftiod in liis 
blood. San Sebastian, wliere 
he was born and has always 
lived, is one of the great res­
taurant cities: a frontier city, 
influenced gastronomically 
and in many other ways by 
France, the capital of the 
cider houses and ga.strono-
mic societies, where a restau­
rant mu.st always look to its 
laurels. Here the housewife 
it always trying to present 
dishes which will pull her 
husband back to his own ta­
ble, away from the gastro­
nomic .society or evenings 
out in the bars with his 
friends. Nearly everyone is an 
a.spirant chef, a chef at heart 
or an apprentice chef 

"The love of good food is 
imbibed with a mother's 
milk», says Pedro, "You are 
born into a family where 
good food is considered im­
portant, where, from your 
tenderest years, you learn to 
be more demanding. Every­
thing happens around the 
dinner table. This is not so 
much a cliche as a custom 
and not a difficuft one to un­
derstand, since human beings 
spend so much of their lives 
eating. It they eat well, and 
with enjoyment, so much the 
better for them.-

Pedro studied at the Cater­
ing School in Madrid, under 
Luis Irizar, one of the fathers 



The tables, with imtmtctdate ivory linen tablecloths and fresh flowers, are arranged on two different levels. 

of present day cuisine, then 
worked his way through 
several restaurants to perfect 
his .skills and, after ten years, 
.set up Akelarre. In 1983 he 
wtin the -Natitinal Prize for 
Gastronomy awarded to the 
best chef in Spain. Despite 
success and fame, he is vety 
much a vvx)rking chef who 
lives as much in the kitchen 
as at home. 'Ihe long working 
tlaŷ  vvhicli means from nine 
in the morning thrtiugh to 
the early hours of the 
ft)Slowing day, leaves little 
time or relaxation, 

THE MENU 

Tfic nicnu, v^hitii changes 
seasonally, is a marvellous 
combination of traditional 
Bastjue ct)oking and the new 
.style influenced by French 
ntiuvelie cuisine. The tradi­
tional dishes, not necessarily 
the simplest, consiilute a 
third of Akelarre's menu. 
These dishes, cooked in 
Euskadi for a long time, are 
the ftxxl Iegac7 of both the 
Yaserfo', the larm,stead, and 
the 'cocina marinera', ihe 
cooking of the fishing vil-

Pedro takes all the orders himself 
giving his personal attention 

to every table. If the customer is already 
a f riend, he will recommend 

the day's speciality; if he is new, Pedro 
introduces himself first 

and will try to guide him through 
the menu. 

lages. Tiiere is .seafbcKi soup 
in llie .style of San Sebastian, 
a dish which, wiih small 
variations may be ftiuiid in 
most of ihe taverns ali >ng the 
coast; fish ctxiked on a 
griddle with garlic and 
parsley, just as you would 
find il in the "sitfrerias' (cicler-
houses); plain but creamy 
'Mamiya' (junket) and 'arrtiz 
con leche' (rice pudding) as 
good as that from the 
mountain valley; cheeses 
from Idia/abal md \h mtai, lo 
mention but a few. Beans are 
represeiiied by 'alubias rojas 
de Aliendano', accompanied 
by spicy 'chorizti' sausage, fat 
bacon, pig's ear, pork rib and 
t-abbage. Tratliiionally these 

are .sersed with a little dish 
of chillies in vinegar. The 
beans, small in size with very 
tiark reti skin, a variety grown 
in this area, are of excellent 
t]ualitywhen u,seti in the year 
they are grown antl are calletl 
.\liendano after the name of 
the caserfo where one i )f the 
waitresses comes frtim. Her 
mother sows jitst one crop 
and .sells them all that .siime 
year, .so the tjiiality is always 
high. Other dishes, like the 
'morellia ccx Ida en berza con 
.salsa tie alubias' (black 
pudding cotjked wiih cab­
bage with a bean sauce) are 
Pctlro's own cieations though 
based on iratiiiional ingrc 
dicnt.s. 

Al.so included in the menu 
is baked rice with clams in a 
cazuela Carroz con almejas'), 
one of the most traditional 
fish and shellfish di.shes. It 
has a sensational flavour and 
diamaiic ajipeoiance with the 
d:irk clams standing oui 
against the bright white rice 

In summer tot), a .special 
'marmitako' (fisherman's 
stew) is available. Pedro's 
version includes two dried 
red peppers, uses less tunny 
and it is made wiih fi.sh .stock 
ratlier than water. 

At Christmas, when .snails 
are traditional, he prepares 
'caracoles sin trabajo con 
.salsa tie bem).s" (effortless 
s n a i Is wi t h wat e rcress sa lice), 
Effortless to eat rather than 
to cfKik, iinft)rtunately, but 
delicious nonethele.ss. 

The other strand of the 
menu at Akelarre has devel­
oped from the New Ba.sque 
c o o k i n g ' E u s k a l 
Sukaldarilza Berria' - w h i c h 
began to take shape in ihe 
lale .seventies, lis ftmtbmenuil 
precepts, raw materials of 
.superlative quality and the 
.sirictlv sea.sonai u.se of in-
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gredients as well as many of 
its techniques, such as shorter 
cooking limes and reduced 
u.-ie i il' anini;!! ILUI. :ii e diaun 
directly frtim its older French 
cousin. 

[ Basque chefs, found their 
new direction after hearing 
Paul Bocuse speak at the 
1976 Gastrt)nomic Round 
Table in Madrid, -Suddenly it 
became obvitius-, remem­
bers Pedro -that Basque 
cooking possessed all the 
inherent elements to raise it 
to its proper place as one of 
the most interesting and 
original cuisines of the world. 
We realised that everything 
they were preaching regard 
ing their cuisine was true of 
Basque cooking. It had been 
at the back of our mintis for 
a long time, but without us 
really appreciating it-.] 

The new recipes of the 
iiueva cocina vascra, reflect a 
.sense of regional ideniity. 
They have been evolved by 
chefs handling produce from 
the daily market, experimen 
lation among friends while 
continuing to respett the pre­
ferences of their compatriots. 
It is .striking, ft)r example, that 
fi.sh dishes .still make up over 
three quarters of any menu 
and have been the mosi 
successfiil of the new dishe.s. 

But the nueva cocina vasca 
is by no means simply an 
imitaiion tif noiivelle cuisine 
Pedro fintis ihat the French 
v'ersion is much more ho­
mogeneous than the Spanish, 
a reflection of the cen­
tralisation of culture which 
makes itself felt as early as 
infant school. In Spain where 
each autonomous region has 
kept its particulaiities, nue­
va cocina has been inter 
preted in vety different ways. 
Certainly, the dishes that 
the Basque chefs have 
created are, almost without 
exception, of Basque ins­
piration, iheir ingredients 
following ihe dislinctive 
culinary tradition. This is 
hardly surprising. There are 
few places where chefs 
would think about cooking 
in quite the same terms of 
idealistic pride and -integrity-
as in the Basque country-. 
Thev firmlv believe that 

cooking is pm of the heritage 
ofa nation or region and that 
the lilual of eating and 
drinking well is an essential 
part of the idios-yncrasy of 
tin,- liastjLie.s. 'ITiey cdii Ix; 
identified by the way they eat 
and ctxik. 

• It is only logical that we 
should defend the national 
identity, of which we are 
so proud, through some part 
of our culture-, .says Pedro. 
-Over the centuries we have 
defcntied our ideniity against 
every attempt to absorb it 
to which we have been 

subjected. In any case, 
breaking with iradilion does 
not mean losing your own 
cufture. Each one of the 
dishes which have been 
added to the cu l ina ry 
repertoire and which today, 
we think of as classic, was 
tince new and a break with 
iratlition. A good example nf 
this is the 'baba txikis' soup 
(broad bean), which, after 
the discovery of America 
liecame red-bean soups or 
various potato stews.-

Often, in nueva cocina in 
general and in Subijana's in 

Fillet of turbot 
tvitb sufiss 
chard and 
carrots. 

Pear and 
raisin p u f f s 
with sorbet 

Pedro grew up with the love of good 
food in his blood. San Sebastian, 

where he was born and has always 
lived, is one of tbe great 

restaurant cities. Here, nearly everyone 
is a chef at heart. 

particular, traditional recipes 
are interpreted rather than 
faithftilly reprcxkiced, Il is not 
necessarily a quesiion of a 
new version substituting the 
tiaditional one in every 
restaurant, rather that dif­
ferent versit)ns contribute 
to a more comprehen.sive, 
contemporary Ba5t|ue cuisi­
ne For example, eggsscramb 
led with wild mushrooms 
and fresh garlic might in.spire 
a 'hojaldre' or millefeuilles 
of eggs scrambled wi th 
'lierrechico' mushrooms, or 
traditional boiled cabbage 
may be stuffed with duck and 
served with a celery puree. 
Equally in Pedro's kitchen a 
lettuce and lomalo salad with 
a little canned tuna fish and 
olives becomes .salad of 
tomatoes from Igueldo with 
marinated fresh tunnyfish, 
and twin pepper and tomato 
sauces. This, to my mind, is 
one of Pedro's su[ireme 
recipes, ll has the power to 
make you feel, immediately, 
that you are in the Ba,sque 
country. 

Talking about Basque 
cooking Chef Subijana says, 
-it would be very difficult to 
define Basque cuisine 
precisely. It has its roots in 
the cooking of the people 
and it is true to its culinary 
traditions and practice; it 
prides itself on using local 
[iriKiucts, each in their 
seasons, although there are 
.slight variations between the 
cooking of the different 
provinces of Guipiizcoa, Viz­
caya, .^ava antl Kavarra. 

I'.asqiie tui^ine li.i.s se­
veral different sources of 
inspiration, ranging from 
peasant dishes to the cuisine 
of the bourgeoisie; ft is alive 
and constantly evolving, 
without losing its unique 
ness and ideniity; it is vety 
close to the heart of all 
Basques. 

E.\tracl from the book "life 
and food in tlw Basque 
Country" by M. f . Sevilta to 
be published in the autumn 
by George Weidenfeld & 
Nicolson Limited, London. 
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Recipes 
Salad of Baby Broad 

Beans ivith Marituited Scad 
(Ensalada con habas tienuis 

y chichairo marinado) 

Senes 4 
2 scad (horse mackerel) 
1 lettuce 
1 escarole 
'/, kg. (1.1 lb.) fresh baby 
broad beans, .shelled and 
peeled 
2 large firm lomaioes 
chervil 
chives 
cider vinegar 
olive oil 
lemon juice 

First piepare the .scad by 
skinning and boning iho 
roughly anti filleliiig, then slice 
the fillets finely, iu.st a little 
thicker flian smoked .salmon. 
Season widi .salt and jieppfi 
and [ilace in a deep dish, then 
pour over a little cider vitiegar, 
lemon juice and viigin olive 
oil and leave to marinate in 
the refrigerator overnight. Peel 
antl seed the toniatties and 
tlice the flesh, ilien iiiLx with 

llie broad beans -and tlrcss with 
oil, vinegar and chopped 
cheivil. l̂ lace in the centre ofa 
seiving dish on which you 
iiavc arranged lettuce and 
escarole leaves. Drain the fish 
slice's, place in a heatproof (.lish 
;uid cook very liiielly (1 nunule 
til mtisl) in a very hot oven, 
then iimuige them over the top 
t)f the liciin .Siilad. Sprinkle c ivcr 
a little of the remaining 
marinade iuitl garnish with 
cliopped chives. 

FiUet of Turbot With 
Swiss Chard and Carrots 

(Ltmio de rodaballo con 
acelgas y zaiudtorius I 

Serves 4 
1 Kg. (2 '/', Ib.) turbtit 
250 g. (9 o/.) new carrots 
•i bunches fresh .swiss cliiird 
buiter 
sugiu-
lemon juice 

Ask the fishmonger to take 
the tuihot off the bone in four 
fillets, Peel the canots, cut into 
rings and gla/c- iheni by 

.sautcTing in a liitle buiter and 
sea.soning vviili salt, then 
adding sugar, lemon juice and 
very little water Cover the pan 
and ciK)k gently until stift. 
Puree tiiem either in the 
i IIM Hier ()r liy passing through 
a fine sieve, check the 
.seasoning then set aside. 
Siparate the chard leaves from 
their stalks, blanch them by 
steaming, and .set aside. Ccxik 
liic .stalks as you did ilie carrots, 
.Hiding a little fried garlic 
before blending. Grill the 
iiirboi (or fry it with very little 
oil in a non stick pan) until 
just golden on the outside and 
.still pink inside. To serve, place 
two spoonsfril of chard purc'e 
Willi a liule of the green on 
top in the centre of eacli plate 
antl surround with carroi 
[iiirec. Place a fi.sh fillel on top, 
and accompany- with .steamed 
new pi itatoes and carrots. 

Pear and Raisin Puffs 
ivith Sorbet 

( Hojaklre de fiera 
y pasas con sorbete) 

-Serves 4 
Puff pastry 
150 g. (5 oz.) confectioner's 
custard flavoured with 
pear liqueur 
2 large Conference jiears 
50 g. (2 oz,) seedless raisins 
25 g. (1 t)z. butter) 
I gUiss pear liqueur 

Cut the pastry into four 9 
cm. circles or rcxtangles 
measuring 10 X 5 cm., and 
cliill. Just before baking in an 
oven [irehealed to 180 degrc"es, 
coat with beaten egg and 
.sprinkle with sliced almonds. 
Peel the pears, cut them into 
julienne strips and saute in 
butter, sprinkling with sugar as 
you do so. Adtl the raisins and 
cook a little kinger, then adtl 
ihe pear liqueur just before 
removing the pan from ilie 
heat. Cut the pastries in liall 
horizontally (this can be tricky 

u.sc a .s;iw knife), fill the 
lower part with cotifettioner's 
CListiua and lop with tlie pe;ir 
mixttue and tlien die pasti-y lid. 
Serve vvith a scoop of Ihiii 
.sorbet (peir woulcJ lie deli­
cious) decorated with a .spriy 
of mint 

f, 
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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. 1 
Pitjdutcd by 

T I O P E P E 
'A 

It's the mood, 





''-•I V 
0-^ 

HUNTING 
IN S P A I N 

.... 

Text: Paloma Gonzalez del Vallc & P, Sanchu-Mata 
Photos: P. Sancho-Mata 

((Charter of the Chase — The animals 
which constitute big game are: the 
bear, the wild boar, the fox, the wolf, 
the lynx, all the predators; the deer, 
the roedeer and the chamois, animals 
of the woodland which God has given 
to man to provide sustenance. Only the 
King, the Grandees, Nobles and 
Knights may hunt them». In these 
words, written in 1180 in El Libro de 
La Montena —the Book of Hunting-
King Sancho VI the Wise of Navarre 
decreed the species of animals which 
it was permitted to hunt and who was 
allowed to hunt them. It is clear that 
hunting had already been elevated 
well beyond a mere quest for food to 
the status of a noble sport — even an 

art. The art of the chase. 



nder die Kings of Castile, 
the Hapsburgs and the Bourbons, hunt­
ing in Spain enjoyed a Goltlen Age. For 
eign enthusiasts envied Spain its varied 
terrain and its many thriving .species, as 
indeed they slill do to this day. Then, as 
now, the prize quarry was the mountain 
dwelling capra hi^dnica, or Spanish 
ibex. The spon's noble provenance is 
clear in the code of pmctice by which it 
is .still governed centuries later, the key 
principle being fair play. Hunting cus­
toms and tradition, even its language, 
are all redolent of bygone standards, of 
the days when how you played die game 
was more imptinant than winning it. 
Hunting is hill of life les.sons. Wliile phys-
ic:al stamina is important —hunters walk, 
run and climb for miles— one also has 
to be ob.serv-ant and intelligent to inter­
pret the tell tale tracks left by the tiuarry; 
lo know how to use experience to ad 
vantage; to be patient, deieniiined, con 
slantly on the alert and to have one s 
judgement so finely tuned that one acts 
neither loo earlv nor loo late. 

HIGHLAND HUNTING 

But apart ft-om iliese chamaer fomiing 
aspects, there is the simple joy of being 
in clo.se contact with nature. The roar 
and bellow of ruuing stags fighting 
—often to the death— for supremacy 
over the females tif the herd; the grunt 
of wild sow rtioiling for acorns, their 
favourite delicacy; the .sound of wild 
boar snuffling just outsitle the hide... to 
hear these sounds by moonlight or at 
that magical moment when day begins 

to break niakes one feel privileged, and 
even a non-hunting observer begins to 
understand something of the complex 
thrill of the sport. 

Taking a fine .specimen of capra his 
fidnica or chamois after a long day of 
uacking, when patience, ,stamina, marks­
manship and plain good luck have all 
been stretched lo the limit is the pinna 
cie of achievement for the mountain 
hunter. Tracking is the toughest and 
most ft.ilfilling of all hunting approaches. 
Man pursues his prey in its own terrain, 
pitting his own intelligence and skill 
against die animal's natural cunning and 
instinct for survival. The challenge is 
not just to corner and kill, but to do so 
in a .sportsmanlike way. 

LOWLAND HUNTING 

Hunting in the woods and .scrub of 
the lowland areas is also hugely popular 
in Spain, and the skills and thrills in­
volved are different. The main difference 
is that this type of hunting involves team 
work: hunters, dogs and their skilled 
handlers all form part of an intric-ate 
team, each with his own vital role to 
play. 

Adrenalin flows, and nervous tension 
communicates iLself throughout the 
leam, for one tan never be sure what to 
expect. IhoughLs race (will the sun be 
in our eyes or behind us? the quarry 
submissive or aggressive?)... a quick 
prayer to St. Hubert, patron .saint of hunts 
men... wi.sh gtxid luck to the re.sl of the 
group... which direction will the btrar 
ain ft-om? where shall we shoot the 
deer? All this contained excitement 
reaches its pitch just before the off. Then 
at twelve o'cltx-k, the silence is broken: 
the handlers loose the dogs and shout 
their instructions, sending them bound 
ing and barking into the woods. 

Wliile die sountls of the hunt are tlirill-
ing and relieve the tension, there are 

HUNTING AGENCIES 
CAZATUR: P.O. Box 50.577 28000 Madrid 
Tel.: (1) 442 38 55 Telex: 23829 GGX. 
INTERHUNT: General Vague, 50 
bajc) izqda. 28020 .Vladrlcl 
TeLs.: (1) 571 05 05/20 37 
TelcEtx: ( I ) 571 20 37 Telex: 1039 COIN E. 

SERVICIOS V CACERIAS: 
Claudio Coello, 4̂ ^ I 
28001 .Vladritl 
Tel.: (1) 435 43 10 Telex: 4567 .SESC 

SHERPA: Mani'nez Montailes, 9 
23007 Jaen 
Tel : (53) 25 90 00 
Telefax: (53) 26 51 20. 

SIERRA DE SAN PEDRO: 
Avda. Espafia, 7 3." diiia 10004 Cdceres 
Tels.: (27) 22 99 50/62 
Telex: 28944 SISE 

MUNDI-CA2A, S. A.: Jcxse Abast-al, 55 
bajc) izqda. 28003 Madrid 
Tel.: (1) 442 37 75 Telex: 23829 
Telefiix: (1)442 86 43. 

FEDERACION ESPA^OIA 
DE CAZA Y PESCA 
(Spani.sh I luntins aiid Fishing Federation): 
Reina Viaoria, 72 28003 Madrid 
Tel.: (1) 253 01 74 
Telefax: (1) 234 54 21. 

Foreign enthusiasts enty Spain its varied tei 

The partridge season opens after 
summer. 
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'•rain and its many thriving species. 

also times when silence is sacred. Every­
thing seems to hold its breath — birds 
stop singing, dogs stop barking, and one 
makes out a distant ru.stle, something 
moving. Eyes scan the undergrowth for 
the characteristic flash of the wild pig, 
the skyhne for the elegant antlers of the 
stag... then the heart really starts to 
pump. 

PARTRIDGE AND HARE 

Shortly after summer, ihe partridge 
season opens, and enthusiasts spend 
their weekends pitting their reflexes 
againsi the plucky, last-flying birds 
known in Spain as -perdiz roja-. The 
two standard methcids of partridge-
shooting used are beating and walking 
up and each has its devotees. When the 
birds are beaten out of cover, timing, 
aim and quick firing are essential for a 
good bag, while walking up requires a 
subtler combination of the skills and 

Hunting has its own, very special, appeal. 

Hunting is alstf the simple joy of being in close contact with nature. 

Physical stamina is important: hunters walk, rtm atui climb for miles. 
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.stamina of dog and man. The dog loc­
ales the birds for the hunter and flushes 
them out when he is in shtioting posi­
tion, and the skill and teamwork lie in 
seietting and adtipiing this poskion .so 
as to be as near as possible to the birds 
when they take flight. 

Another favourite Spanish hunting 
method is the ancient one of hare 
coursing with grc^yhounds. Here no guns 
are involvcxl, just the speed, stamina and 
canniness of two iininials both legendary' 
for their fleetness of foot. Once the hare 
begins to run, the greyhound springs 
into fearless and obsessive chase, blind 
to all else and heedless of any obstacles 
the terrain might present. There are only 
two possible encJs to this deadly race; 
either the hare outwits the dog and gets 
away (shades of Aesop's febles) or is 
caught, killed and offered as a trophy to 
the greyhound's proud tiwner. Hare-
coursing is a spectator .sport in Spain 
and attracts large crowds, especially for 
champitinshijxs. Enthusiasts cither follow 
on horse back or watch fironi some con 
veniently high point with an overall 
view. 

Tlic fact that even city-tlwellers in 
Spain .still remain very much in touch 
with their rural roots has meant that the 
popularity of hunting as a sport has 

Man pursues his prey 
in its own terrain, 

pitting his own 
intelligence and skill 
against the animal's 

natural cunning and 
instinct for survival 

never waned, and the skills involved 
have never been lost. Add to this the 
vast areas of un.spoiled countryside 
where the game species flourish and 
you will undenstand why huntsmen are 
prepared to travel here fi-om all over 
the world. 

It is permitted to shoot turde dove, 
despite annually decreasing numbers, 
beiween mid-August and early Sept­
ember. Its irregular flight partem niakes 
it a particular challenge, and .sportsmen 
are prepared to get up at dawn and re­
turn again in the heat of the aftemoon, 
the two limes of tlay when these birds 
fly over. Then there are pigeon (shot 
either in passage or by calling), thrush, 
rabbit, hare, wild duck... 

Even tho.se who have never pulled a 
trigger and would never dream of doing 
so can understand something of the ex­
citement of hunting, the countless sti­
muli to the senses, the beauty of the 
landscape, the pleasure of being attuned 
to the changing of the seasons and 
animal behaviour. Perhaps a greater at 
traction .still is the knowledge that one 
belongs lo a group which is guided by 
an ancient and gentlemanly code which 
gives the quarry a fiiir chance of escaping 
and avoids unnecessary suffering. Not 
for nothing was King Sancho known as 
-The Wi.se-. 

Tlie following recipes are 
specialities of Horcher, one 
of Madrid's top restaurants, 
where game cookeiy has 
been raised to an art form. 

Ragout of Wild Boar 
(Ragout de jabaltj 

Serves 6 

2 kg. (4 ' / i lbs.) wild boar 
meat 

1 1. (2 pints) milk 

1 carrot 
1 leek 
1 onion 
1 tbsp. tomato puree 
1 cup single cream 
2 tbsp. paprika 
2 tbsp. flour 

1/4 1. (8 oz.) red wine 
oil and salt 

Marinate the meal, cut into 

Kieces, in the milk for 24 
ours. Mbc together the flour. 

aprika and a pinch of .salt, 
lot the meal, and then coat 

in the mixture. Fry the pieces 
in hot oil in a ftying pan until 
well browned, then transfer 
them to a casserole. In the 
same ftying pan, fiy the 
chopped vegetables, adding 
the tomato puree and allow 
ing to brown. Transfer them 
to the casserole with the 
meat, then add the milk mar­
inade and the wine and 
simmer gently for about 45 
minules, or until the meal is 
tender. At this point, pour off 
the sauce, sieve it, anci reduce 
by fest boiling until it is thick 
Just before serving, add the 
cream, bring the .sauce barely 
to the boil and pour over the 
meat. 

Civet of Hare 
(Civet de liebre) 

Serves 6 
2 hare, cut up 

2 I, (4 pints) red wine 
1 carrot 
1 leek 
1 stick celery 
1 onion 
2 bay leaves 
1 sprig thyme 

salt, pepper and flour 

Marinate the meat in the 
wine, along with the vegeta­
bles, bay leaves and thyme 
for 48 hours. Remove the 
meat (set the liquid aside), 
tlry it, season il , coat it in 
flour, then brown it in hot 
oil. Place the meal in a casse 
role, pour over the marinade, 
vegetables and all, and cook 
gently for about an hour or 
until the meat is tender. Be 
fore serving, pass the sauce 
through a sieve and then 
pour over the meat on a serv 
ing dish. 

Venison Steaks 
tvitb Juniper 

(Steak de cienx) al enebro) 

Serves 6 

12 venison steaks 

3/4 I. ( I ' A pints.) single 
cream 

20 g. (1 oz.) ground 
juniper 
.salt, pepper, flour, a 
little butter and brandy 

Season the steaks and coat 
them in flour Heat the butter 
in a ftying pan and fiy the 
.steaks for five minutes or so 
until pink. Place them on a 
serving dish and keep warm. 
Add a generous shot of 
brandy to the flying pan and 
flambe it, then stir in the 
cream and the ground jun 
iper, allowing the mixture to 
cook until you have a thick 
.sauce. Pour over the meat 
and serv-e. 
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THE PARADOR OF FUENTERRABIA 

WARRIOR'S REST 
Text: Tom Burns 

Photos: Heinz Hebeisen & A.T.E. 

You reach Fuenterrabfa's Parador 
up a steep licde road that takes 
you up through a defensive arch­

way and medieval walls into the heart 
of the town's Old Quarter, Eventually 
you enter a pleasant, small square 
formed by cottage - type houses with 
wcx-)den balconies and cBloured shutters 
and suddenly you are face to face with 
the Parador Nacional El Emperador, an 
historic monument with a vengeance. 

You feel you should have approached 
this no-nonsense castle on a charger 
with a standard bearer at your side and 
a private army of knights trotting behind 
you. 

The grim facade with just five win­
dows looking out on to the .square is 
pock-marked widi .shot and shell. Its im­
posing severity is barely tempered by 
the massive stone carved heraldic shield, 
clasped by the double • headed Haps-

burg eagle, that served as the coat of 
arms of Charles V, the l6th century Holy 
Roman Emperor and King of Spain after 
whom the Parador is named. 

The walls of the lobby are nine foot 
thick and its vaults are as high as those 
of a fair - sized cathedral. Decorative 
elements consist of tournament banners 
high above you, suits of armour and 
upright cannon barrels rusted widi 
age. 
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"When you spy the small reception 
counter tucked away on the left of all 
this grandeur, the effect is one of sur-

Krise. The castle should be a museum 
onouring combat and chivalry noc a 

hotel for those who have strayetd across 
the French border inco Spain. 

Should you manage to obtain a bed 
for the night at the î arador Nacional El 
Eniperador you should consider yourself 
fortunate. You will be sleeping in a .splen­
did four poster in a huge room set off 
by .stone walls and wooden flotx boards 

The grim facade is 
pock-marked with shot atui shell. 

Its imposing severity is barely 
tempered hy tbe massive stone 

catted heraldic shield. 

The list of distinguished 
former residents of the 

Castle reads like the index 
of a Spanish history book. 

Charles V rebuilt the edifice 
and gave it its present 
extremely martial air. 

with a view over the Biriasoa river that 
separates Spain from France. 

Accommodation, you should be 
warned, is at a premium for, with its 16 
rooms, Fuenterrabi'a's Parador Ls one of 
the smallest in the state - run hostelry 
network. You should book well in ad­
vance if you plan to stay there. 

You should note, also, that El Eniper­
ador only serves breakfasts although this 
limitarion is not in the lea.st bit onerous 
given the wide choice of tavems and 
restaurants to be found in Fuenterrabia. 
The chances are that were there dining 
facilities at tlie Parador you would be 
more than tempted to eat out anyway. 

UKE A HISTORY BOOK 

The list of distinguished former resi­
dents of the Casde-Parador reacis like 
che index of a Spanish history book 
Charies V, who rebuilt the edifice and 
gave it its present extremely martial air, 
used it frequently as he went back and 
forth on his campaigns, A fortress has 
always stood on this high .spot, strateg­
ically doniinadng che ft-ontier, since che 
beginning of che 13ch century when 
Fuenterrabia belonged to the kingdom 
of Navarre. 

In the 17th century Charles' grandson 
and great grandson, Felipe III and Felipe 
IV, had gcxid reason tt) make use of the 
castle for Fuenterrabi'a w ^ then che 
.scene of top level diplomacy between 
France and Spain. Two Spanisli infancas. 
Ana and Teresa, married the French 
kings Louis XIII and Louis XIV sealing 
wiiat was known as the family compact 
and paving the way for the succession 
of France's Bourbon tlynasty to the Span­
ish throne when the Hapsburg line tlicd 
out. 

The battle scars on the Parador's fti-
cade date fironi the time of the Napo­
leonic invasion of .Spain but the castle, 
between the peaceful interludes that 
marked royal visits and marriage allian­
ces, saw plenty of warfare in earlier 
dmes. Fuenterrabia, or Hondarribia as 
it is known in Basque, has always been 
a border town anci on the fi-ont line of 
conflicts down the centuries. 

Back in die Middle Ages the town 
eamed for icself che dtles Very Loyal and 
Very Noble thanks co its stout defence 
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SPANISH 
PARADORES 

against the enemies 
of the Kingdom of 
Navarre. After ic wiili-
scood a particularly 
nascy siege in 1638, 
a gracefiol Felipe IV 
awarded the extra ci-
de of Very Courage­
ous and in 1799, 
shortly before Napo­
leon's invasion as 
ic happened, yet 
another monarch, 
Carlos IV, added the 
ftiurdi dUe of Always 
Very Faithful. 

For a town that is 
Very Ixyyal, Very No­
ble, Very Courage­
ous and AJwaŷ i Very Faithful, Fuencer-
rabia has a loc to live up to and the truth 
is it doesn't let you down. It is proud, 
independendy-rninded, lively and hos­
pitable to visitors. 

The Old Quarter around the Parador 
is an extremely well kept area that mixes 
fine stone buildings with piaurescque 
wooden-beamed dwellings and it is doc-
ced with inviting restaurants and inter­
esting antique shops. 

At the bottom of the hill, in the lower 
area of the town by the port and the 
estuary, the fisherman's district that is 
called La Marina is very appealing and 

/ Armci. 

The Old Quarter around 
tbe Parador is an extremely 

well kept area that mixes 
fine stone buildings with 

picturesque wooden-
beamed dwellings and it is 

dotted with inviting 
restaurants. 

The Parador 
has a very well 
stocked bar 
that is perched, 
seemingly 
halfway up a 
turret, over the 
entrance ball 

is likewise well lined 
with restaurants and 
bars. Outside the 
town, by tlie town's 
extremely large 
beach, a brisk tourism 
industry has grown 
up and has turned 

Fuencerrabia into a resort chat is partic­
ularly favoured by femily holidaymak-
ers. 

The Parador may be fully booked 
and unable to provide a bed for the 
night buc ic does have a very well 
stocked bar chac is perched, seemingly 
halfway up a turret, over the grand en­
trance hall. Such is the breadth of the 
casde's walls that a full bar cable and its 
stools fit widiin ics window frames. If 
you are crossing the frontier and you 
seek Castles in Spain chere is no more 
memorable place from which to com­
mence your quest. 
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THE OFFICIAL CENSUS 
OF EXPORTERS OF SPAIN l88 

THE MOST COMPLETE AND RELIABLE 
GUIDE TO SPANISH EXPORTING FIRMS 

ll contains information on more than 10,000 firms, classified alpfiabetically and 
according to Ihe merchandise exported. 
By consulting this Census, two basic questions can be answered: 

What products does a specific Spanish firm export and 
to which countries? 
What Spanish firms export a specific product? 

This Census offers, among other information, the following: 

• Company name, address, telephone number and, if available, telex and telefax 
numbers. 

• Firm s principal trademarks. Export department manager s name. 
• Volume of company exports. 
• Number of employees. 
• Main exported products. 
• Main countries to which the company's exports were directed. 
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SPANISH WINE GUILDS 

I
t has been the custom since medi­
aeval times for craftsmen and mer 
chants to band together in guild.s. 
Fomied in the first place for mutual 
aid and proteaion and to further 
trading interests, they also had a 

religious and charitable side. One of 
the oldest wine guilds, which has wea­
thered the centuries and jealously' guards 
old traditions and ritual, is the famous 
Jurade de St. Emilicm. Like the equally 
famous Confirerie de Chevaliers du Tas 
tevin of Burgundy, iLs functions centre 
on elaborate ceremonial dinners and 
the admission as honorary members of 
those who have championed the wines 
by promoting and writing about them. 

Spain, too, has its wine firatemiiies in 
the Penedes, Rioja, Galicia and Jerez de 
la Frontera, some of which, like the Co-
fradi'a de San Miguel de las Vifias of 
Viiafranca del Penedes (of which I my­
self am privileged to be a member, hav­
ing survived ordeals such as di.stinguish-
ing blindfold between white and rose 
wine) are of mediaeval origin but fell 
into abe\'ance and have been revived 

What is perhaps the most prestigious 
Spanish wine order, the Gran Orden de 
Caballeros del Vino, is not, however, 
based in Spain and is of recent origin. It 
^as formed in London in 1985 when 

Text: Jan Read 
Photos: ICEX 

the Spanish Government invited six 
inemliers t)fthe BriiLsh wine communirv' 
to become founder members under the 
Chancellorship of the Director General 
of INFE (now ICEX — Instituio F^pafiol 
de Comercio Exterior). They were 
chosen from people who in their differ­
ent ways had most helped to promote 
interest in Spanish wines in Britain. 

Ihe major event in the calendar of 
the Gratt Orden is the annual 

banquet. 

Of the six, Don Lo\'elI M. W., is an 
hispanophile executive of Intemational 
Distillers and Vintners, an intemational 
concern vŝ iich owns Bodegas LaguniUa 
in the Rioja and Croft in Jerez de la 
Frontera, while David Scatchard heads 
a specialist firm. Wines of Spain in Liv­
erpool. Henry Mason is also a senior 
wine merchant, whose firm has over the 
years represented CVNE, Bodegas Ochoa 
in Navarra, Freixenet and Garvey sherry, 
and who was so enamoured of 'las cosas 
de Espaila' that he now lives on the 
Casta Blanca. David Brown runs perhaps 
the besl Spanish restaurant in London, 
La Giralda, which certainly boasts the 
longest Spanish wine li.st in the U. K., 
running to rare vintages of Vega Sicilia 
and Castillo de Ygay. Paco Lopez Vega 
long headed Wines of Spain in London 
and now has a foot both in England 
and Spain, where he sells antique Eng­
lish fiimiture in his native Oviedo. I was 
invited to join because I have witten 
books on Spanish wines. 

Most (but not all) years the Caballeras 
elect a limited number of new members; 
in all, there are now just fifteen in addit­
ion to the Chancellor, who is ex officio 
the Vice-President of ICEX, together with 
a Vice Chancellor, Honorary' Chancellor, 
and the Director of Wines from Spain in 
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From left to right: Jan Read, writer; Ernesto Tefedor, ICEX, vice-president; 
Francisco Lopez Vega, founder director of Wines from Spain; Jose 

Ignacio Garcia Blanco, Honorary Chancellor atul founder of the Order; 
Hugh Johnson, writer. 

London. Among the present members 
are Hugh Johnson, famous for his World 
Atlas of Wine and other books and no 
newcomer to the vineyards and tiodegas 
of Spain; Peter Lewis, in charge of Span 
ish interests at the Wine and Spirit 
Association; Christopher Morgan, who 
founded the Rioja Information Bureau, 
which did so much to interest the British 
public in Spanish wines; John Hawes of 
Layniont & Shaw, pioneers in selling 
high quality Spanish wines; and Angela 
Muir M. W., who iias played a very prac­
tical role in advising on the cold fer­
mentation of the Mancha wines shipped 
by her firm. 

THE ANNUAL BANQUET 

Resplendent in their scarlet and gold 
silk robes and gold-tasselled velvet hats 
on ceremonial occasions, the Caballeros 
are therefore no figureheads. It is, how­
ever, true that the major event in the 
calendar of the Gran Orden is the annual 
banc]uec held in late January. This is a 
major public relations exercise to which 
the wine press, shippers, restaurateurs, 
P. R. folk and representatives of tlie Span­
ish prcxiucers are invited. For the first 
years it was held, appropriately enough, 
in the historic Vintners Hall in the City 
of London, but tlie hall proved too small 
to house the 200 or so guests who are 
now invited, and the idea is to rotate 
the e\'ent between tlie large U>ndon hot­
els. For the last two years it has been 
held at the Inn on the Park, of which 

the General Manager, Ramon Pajares, is 
himself a Caballero. A feature of these 
functions is the sending of traditional 
Spanish food and, of course, of the besl 
possible Spanish wines, such as the un­
forgettable 1960 Marques de Murrieta. 

In their robes, the Caballeros are also 
becoming a familiar sight at the many 
big wine fairs and exhibitions staged in 
the U. K. Beyond this the Gran Orden 
h:is plans for taking advantage of the 

specialized .skills of its members to en­
hance the reputation of Spanish wines. 
One such is for the members individual!)' 
to keep a strict check on the quality of 
Spanish wines which they encounter and 
to report any ihat are substandard. This 
has akeady led to the return of a con­
tainer load of wine — which shall be 
nameless, but was judged to be of unac­
ceptable quality — to the producers. 

On a more positive note the Orden 
is considering the setting up of tasting 
panels of its membere at major wine 
fairs to pick out Spanish wines of out­
standing quality and value. The idea is 
that small insignia, in the shape of the 
distinctive Caballero hat, should be hung 
around the necks of bottles so chosen. 

How often at wine tastings — uade 
and public •— has one come across 
badly served wines? A small committee 
has been set up to issue simple guide­
lines to the producers and merchants 
for the best presentation of their wines, 
covering such matters as the projier type 
of glass, the amount to which it should 
be filled and optimum temperatures for 
the service of different styles of wine. 

TTie Gran Orden already numbers 
memf)ers living in England, Scotland and 
Spain, liut its eventual aim is more am­
bitious — to make the Order trufy in­
temational and to elect protagonists of 
Spanish wine — m t̂kers, merchants, wri­
ters, restaurateurs and others — wher­
ever they live. As a first step, the Cabal­
leros wil! this year begin by nominating 
a candidate or candidates who have 
made outstanding contributions in Spain 
itself 

From left to right: His Hottour Micbaet Argyl Q. C, Jeremy Watson, 
Marketing Director of Wines of Spain, Lotuton and Jtutn Calobozo, 

Commercial Counsellor, London. 
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SPAIN THROUGH FOREIGN EYES 

THEY CAME, THEY SAW... 
AND WROTE ABOUT IT.,. 

I ext: Jesus Torbado 
—w-?^ 11K ir. i^,: Archivo Fotografico Oroooz 

stcreotypiccil inia The stemoi^iccil iniage of Spain ivhich si ili si irr ires to this 
day dates bach In IJ.K- I9tfj centum^^l^01h^> Runuintic 

utovcnivnl, which spread throitghijut Eitrojie and even to 
America,, leiitparticular cacixet to the more exotic asjiects 

of the(^^0an Peninsula. 

THE ROMANTIC 
EXPLORERS 

In the 19tli cenlury, all things 
Spanish suddenly became all 
the rage, and travellers from all 
over Furope, and even Amer 
ica, began to converge on the 
Peninsula in what can only be 
described as a touri.st btxim. 
The writers and artists who 
have left fascinating records of 
their visits were a mere minor 
ity among the many thousands 
who visited during this period 
who.se only claim to fame is 

that ihey were pioneers in an 
area which was kter to l^-ome 
a tourist's mecca. 

This was an entirely new 
phenomenon. Spain, as king 
pin of Europe thanks to her 
many overseas possessions, 
had been hostile territory for 
the rest of ihe Continent for 
generations. But once the sun 
had set on the mighty empire 
of Philip II , Spain turned in 
on herself, a position adopted 
only panly voluntarily since 
other, younger and stronger 
nations were \ying for posi­

tion among the world super 
powers. 

Tlie Iberian Peninsula (for 
Portugal had suffered much the 
same fate as Spain) spent a 
long pericxl of self exclusion 
from the rest of Europe, and 
indeed the rest of Europe was 
not much interested in this 
area of ihe world whose atten­
tions had been preoccupied for 
so long with its interests in the 
New Worid and the continuous 
conflict that this had entailed. 

Yet after the Napolainic Wars, 
many turned their attention to 

this mysterious comer of Eu­
rope which the mighty French 
general had lailed to conquer, 
where he had lost so man\' bat­
tles and consoled himself by 
looting its artistic treasures. 

Thus it was that writers be 
gan to portray Spain as a mys 
terious, exotic comer of Eu 
rope, an image which is still 
with us today. The Romantic 
writers and composers were 
captivated by its aunosphere, 
and tlieir interpretation of 
Spain gave rise to m\ths which, 
although largely false, were 



After the Napoleonic Wars, many 
tumed their attention to this mysterious 

comer of Europe which the mighty 
French general had failed to conquer. 

also partly liased on tict: inoiin 
tain bandits, dark-ej'ed beau 
lies, bullfighters, gipsies, gran­
dees, the Latin lover,.. 

Til ese vivid images spreatl 
far and wide, and the tact ihat 
(hey are siill with us a centur\-
later says much for their power 
of seduction. 

tkii for foreigners of the 
time. Spain also had its darker 
aspects, arguably equally 
cliche ridden. In tlie first of the 
many -Travels through Spain-
to be published in France in 
the course of the 19th centL!r\̂  

Tbeophile Gautier stayed 
in Madrid where be wrote 
detailed observations on 

bullfighting. 

the impressions of Fischer, a 
Dutch traveller, which ap-
pcLUvd in ISOI. inckule the fol­
lowing; -Although foreign Lr:i 
veil ers have been visiting 
Switzerland, Is;iK'. l-"runce, Eng­
land and Holland for the besc 
pan ofa ceniurv', just thirty ye 
ars ago a joumey through Spain 
was considered ihe equivalent 

of a journey to the end of the 
world. Indeed, how could 
anyone want to see a country 
where, thanks to the reign of 
iL-m ir of the Inquisition and rhe 
barbaric customs, the stranger 
could find no refuge from the 
danger and problems that he 
was sure to encounter?-. 

A FRENCH VIEW 

The main source of Spain's 
-picturesque- image were the 
French. Just as the British and 
Americans dominate the 20th 
century tourist bix)m, their 
equivalent a century earlier 
wci'c the I-re I id I. The two [irin 
cipal artificers of the legend 
were Gautier and Merimee. 
Stendhal concentrated rather 
on Italy, though his passion for 
the south also brought him co 
Spain. In 1857, during one of 
the Carlisi Wars, hc paid a brief 
visit 10 Barcelona, recollected 
in his Memoirs of a Tourist: - I 
admired che WXXKLS of cork oak 
and the greyish hue of trees 
newly stripped of their hark; 
die hedges, made up (if prickly 
pear, pleased me greatly. Tnith 
to tell, I liked it all-, he wrote. 

TTie author of The Churter̂  
house o j Panna might well 
have been the first to com 
mic to paper an obser\acion 
which is still made today, 
especially by foreigners, 
t.)n the personality of the 
Spaniards. -I also love 
the Spaniard, for he is a 
type in his own right, 
a copy of no one. His 
uil! be the last type to sur 
Vive in Europe-. In common 
with most visitors of the pre-
Romantic and Romantic peri 
ock Stendhal (perhaps in his 
case for lack of time) paid little 

attention to Spanish art. An k)v-
ers headed for Italy; visitors to 
Spain were drawn rather by its 
apparent lack of sophistication. 
TTie only work of this period 
to go into the early and Medie­
val an of Spain in any depth is 
the four-volume Voyage Pitto 
resque et Historique d'E^agne 
published between 1806 and 
1820. 

Baron T'ay I or, who visited 
Spain in 1832, made no men 
tion ofics artistic heritage, des 
pite being an expert in the 
field. Yet he wus to return 
shortly after as an envoy of 
Ijouis Philippe with a million 
in gold to bu>' up Spanish paint 
ings. IVIerimee was exceptional 
in recommending to his read­
ers, in 1831, that they should 
\'isit che Mailrid Museum, richly 
eiulowed in 1830 and ;igain in 
1843 with works which would 
subseciuenily form the liasis of 
the Prado's collection. Tavlor 
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There are countless 19th C travellers* 
tales from Spain, and these effectively 
brought alive for the rest of Europe a 
country which had lain fallow for two 

hundred years. 

took back to France over four 
hundred paintings, on the 
strength of which the Musee 
Espagnot was founded in the 
following year, 1835-

In that same year, with Eu­
rope avid for all things Spanish, 
Theophile Gautier published 
his famous Vc/yage en Espagtie. 
The feet that it ran to ten edi 
tions over the next thirty years 
says all that needs to be said 
aboui how it was received by 
the reading public. It was tfie 
first book of its kind written 
not so much to prtwide the tra­
veller with practical informa­
lion buc rather to stimulate his 
imaginacion. It spoke not only 
of bandits but also of art, 
churches, paintings... 

On che strength of this work. 
Gautier has come to be consi­
dered che 19th century French 
wTiter who was most influential 

in presenting Spain to che rest 
of Europe. He was a poet em 
ployed by the La Presse news 
papdr, and came to Spain in 

' the company ofa wealthy gen-
deman named Plot He crossed 
border at Bidasoa, in the 
Basque Country, visited Burgos 
and Valladolid, stayed in Mad­
rid, where he wrote detailed 
observations on bullfighting 
and from where he travelled 
to El Escorial, Aranjuez and 
Toledo before heading, inevit­
ably, .southwards to Andalusia. 

After spending several days 
exploring Granada, which he 
descrit>es in glowing terms, 
Gaucier made for Malaga by 
way of the remote mountain­
ous region of the Alpujanas. 
-In Andalusia, it is the custom 
when travelling on horseback 
to wear the national costume. 
In consequence, our little car-
a\'an w-as distinctly picturesque 
and left Granada in some style. 
Accepting with alacrity the op­
portunity to disguise myself out 
of carnival time and to leave 
off my dreadfiil French gar­
ments, I put on my majo'sfgarh: 
a pointed hat, an embroidered 
jacket, a velvet jerkin wiih fil­
igree buttons, a red silk sash, 
knitted trousers and open leg-
gins. My travelling companion 
wore a suit of green velvet and 
Cordoba leather...-. 

He again writes abt̂ ui bul­
lfighting in .Malaga and also 
ŵ axes lyrical about the local 
women f-A beautiful .servant 
girl, a charming example of die 
women of Malaga, famous 
throughout Spain, led us to our 
rcKims-) and goes into consid­
erable detail about the food 
and the occasional fellow tra­
veller. 

Midaga, Cordoba (on the 
beaury of whose Mosque and 

ancient houses he quotes Vic 
lor Hugo), Seville (-He who 
does not know Se\'ille does not 
know what wonder is-), Cadiz, 
Jerez... After touring the jewels 
of die south, he travelled by 
bioat to Valencia and Barcelona. 
The closing words of Gautier's 
bCKik tell us something of the 
impact wiiich his long explor­
atory joumey had on him: 
-Should I say it? On setting fotx 
once more upon my native 
soil, tears sprang to my eyes, 
not of joy but of sadness. TTie 
red low-ers, the silvery peaks 
of the Sierra Ne\ada the 
oleanders of the Generalife, lin­
gering \'elvet>' gazes, lips like 
carnation blossoms, little feet 
and little hands, all this came 
Irack so vividly to my spirit that 
it seemed to me that il was 
France, my mother countr\-. 

dial was for me a land of exile. 
Tlie dream had ended-. 

THE M Y T H OF 
CARMEN 

Prosper Merimee, creator of 
the lefjendar)' Carmen, who re­
mains for many che stereo 
rvpical Spanish woman, was, 
among the French Romantics, 
perhaps the one who knew 
Spain best. He went there first 
in 1830, on the rebound from 
an amourous dLsapjxiinmient. 
He was to retum in 1840, and 
subsequendy five times more, 
the last in 1864 shortly before 
his death. His trips provided a 
wealth of infonnation and in­
spiration for many of his nov­
els. Aldiough none of his 
Ixxiks acluallv recorded his tra-
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-He who did not see the 
Paseo del Prado 

iUumitutted last night 
cannot itttagitte such 

illumittatiort-, said 
Alexattdre Dumas pere. 

vels througli Spain, much of his 
oeu\Te, quite apart from 
Carmen, is imbued with its at 
mosphere. .Spaniards tend to 
dismiss his portrayals of Spain 
as mere picturesque cliches, 
yet his work reveals a thorough 
knowledge and understanding 
and a deep love of the country'. 
His letters are particularly reve 
latory. 

TTie hispancphilia generated 
in France by the works of Gaut-
ier and Merimee inspired many 
French travellers to exi>erience 
Spain at first hand, despite che 
notoritius hazards thac such an 
ad\'encure involved. Victor 
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Hugo, who had visited Madrid 
in childhood and had even 
lived for a lime in Pasajes de 
San Juan in the Ba.sque Coun­
try, took one of his mistresses 
on a sightseeing visit but ven­
tured no fiirther chan che area 
of northern Spain with which 
he was familiar. The journey 
is described in his Alpes et 
Pyrenees, but is of only lim­

ited interest. The same could 
be said of the obser\ arions of 
Alexandre Dumas pere, des­
pite their greater weight and 
scope. He came to Spain on 
an official visit in 1846, accom 
panied by his son and friends, 
and even a black page, to at­
tend the wedding of the Duke 
of Orleans. Both father and 
.son had read widelv and ar 

rived in the countr\' drunk on 
the heady wine of Romanti 
cism. They pluged readily into 
love affairs and wrote impas­
sioned poems CO the Spanish 
women with whom they 
fiirted, as Andre Maurois re 
lates in his biographical Les 
Trois Dumas. 

Tliis is how the elder Dumas 
describes Madrid, die sou­

thernmost city they visited: 
•Decidedly, niadame, Madrid is 
a city of miracles, 1 know noi if 
Madrid is always so illunii 
nated, always has such dances, 
such women, but what 1 do 
know is thai I am filled wiih 
the strongest desire, now that 
thanks to precauii(jns taken my 
material exisieikeis assured, to 
make myself a naturalised Spa­
niard and take up residence in 
Madr id. He who did not see 
the Prado (he means the 
.'\veniie of lhal «rt/rte^ i 11 u m i -
iiated last night can not im­
agine such illumination; he 
who did not see, by die light 
of thai illumination, the twenty 
chamiiiig women whose 
names I could tell you, can not 
imagine a gathering of enchan­
tresses; he who has not been 
lo the Teatro del Circo and 
seen Guy Stephen dance the 
'jaleo de Jerez" can not im­
agine what dancing is. I could 
add that he who has not seen 
Romero facing the fjull can not 
imagine what bravery is...-. 

George Sand and Rerre Lcxjys 
do not belong to the Romiintic 
movement as such, althougli its 
influence in dieir works Ls clear. 
George Sand (noin de plume of 
French novelist Aurore Dupin) 
came to .Spain in 1838 with her 
lover Chopin. The subject of her 
faittous A Winter in Mallorca is 
clear fioni its tide; the Balearic 
island of Mallorca, today a world 
tourist magnet, is the joint 
protagonist of the book, along 
vvith ihe lovers. Known for her 
ntsiic novels and her close love 
of die countrv'Side and of pea-
sani life, Sand's perception of 
her environment was distinctfy 
realistic. She was certainly 
;unong the fira Europeans to 
complain that tlie local food was 
oily and her sunoundings 
smelly. Needless to say, the 
virtues of olive oil and the Me-
ditenaiiean diet had not yet 
been recognised. 

-/ also Jove the Spaniard' 
—said Stendhal—, -for he 
is a type in bis own right, 
a copy of no-one^. 
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Spain features more interest-
ingk' in die \\\yrk of tterre Ixxiys, 
authtx of ClxiiLsons de Hiiitis He 
first amvcd in IB95, at the age of 
25, attracted it) tiie stmdi not only 
l>y llle curaiive profierties of ics 
guaranieed sunshine (he Iiad 
thesi pnJilenis) Ixu also, piedict-
:ihl\. by die (iimitm m\Tli —che 
Qiriscian giri wfvo tan d) the ftxil-

of titetls in die mtwi inntxent 
ofwj\s; the woman wlit) is Ixxh 
shy and shiuiieles-s, angel ;uii.i 
monsier, giver and receiver of 
pleasure-— swallowed wholesile 
fitm tlie W!xk of Meriniee, wiiKh 
lie considcTLtl on a pir with 
Pliedrc ;uid Olix'tto, and which 
was to obsess him ihrouglioui 
hi.s life. He even went .so &ras to 
try tti recreate die cfiaracter in 
his novel tV'o///«// and Puppet 

Prosper Merimee was the 
creator of the legendary 

Carmen, who remains for 
many tbe stereotypical 

Spanish wotnan. 

published in 1898 and started 
in Seville twti years earlier. 

ixjuys had been capiivaied 
by the descriptions of Se\ ille 
t)f his friend Andre Gide, and 
had read extensively about the 
city, and he found it tti be just 
the -pleasant and friendly city-
that he needed tti improve his 
ht^lth and ntiurish his imagi 
nation. His first, three-mtinth 
visit in 1895 was recorded in a 
di:ir\' kept in close collabt)ra 
tion with his ftiend and com 
panitin, the poet A F. Harold. 

What all 19th C travellers have in 
common is a deep fascination with a 

way of life which seemed exotic, 
passionate and profoundly different 

from their own. 

During his .sectind .stay, Seville 
was to serve as the back drt>p 
for his best novel. Woman and 
Puppet. -First turn around Se 
ville: die air is warm, the 
breeze is wami, the houses are 
warm to the touch. Vol 
uptutiu.sness... Red eatdi, green 
trees... It is bliss to know chac 
tine is near the sun at lasc-. 

A DEEP FASCINATTION 

There are countless 19th cen­
tury travellers' tales from Spain, 
and chese eftecdvely broughc 
alive for die rest of Europe a 
coimtry which had lain falltiw 
for two hundred years. Thev-' re­
count the gtxd points and the 
bad, die pt»itive and the nega­
tive, but what th£?y all have in 
common is a deep fescinaUon 
with a way of life w+iich seemtxl 
extxic, jiassionaie and pro­
foundly different from their own. 

Amting die Rtimandc writers 
aitntted it) Spain was Washingttm 
Irting, the first Amcriam lo de­
clare himself under its spell. A 
tireless traveller abt)ui Eunipe, he 
speiu the years from 1826 co 1829 
in Spain and was .scxiiiced by its 
pitturt=sque aspects as much as 
iiis l-rench cxintemporaries, as 
we see in his The Conquest of 
Granada (1826) and his famous 
Tales of the Alhambra (1832). 

Bui as the mm of the century 
approached, Romandc passions 
and the pull of exoticism be 
gan to wane. Ic might be 
claimed diat Spain staj'ed mucJi 
che same (ic is, after all, known 
as -la Espafla etema-) and it 
was just the perception of it 
dial changed. French journalist 
Hector France travelled e.xten 
sively in Spain in 1888, and his 
m^tli exploding ob.servaUons 

in his book Sac au Dos include 
the following; -Do not expect 
to find ilie legendary g>psy widi 
vivid clothes, plaited hair, dash 
ing knives and a guitar over his 
shoulder These no longer ex­
ist, except in comic opera. The 
gypsy has been civUised, he 
wears shties and socks, and 
looks for che time noc co the 
sky but to his watch. He 
changes his cloches ever̂ ' week 
and, at least t>n Suntlays, wears 
a clean detachable cf)llar-. 

Obvitiusly, the &irhtr of Se 
Lille and Carmen were figures 
of die past Or j-ierhaps not en­
tirely. The\' still live on in die 
imaginadtxi, and travellers still 
head stiulh in search of die pa 
radox, die mystery, llie e.xoiicism 
tif a life-.styie dfferent from their 
own. And many still find it. 
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DIETISA, S. A. 
Ventura Plaja, 9 
08028 Barcelona 
Tel.: (3) 77 41 00.42 90 
Telex: 52823 DIETA E 
Telefax: (3) 431 90 50 

MARTINEZ NIETO, S. 
Cini. de la Palina. 
Km. 2,400 
CirtigfiiM ( Miircia.) 
Tel.: (68) 51 50 80/84 
Telex; 67238 MAN! E 
Telefax: (68) 53 13 00 

MAIN EXPORTEeS 

Main Diet Food 
Exporters 

NUTREXPA, 
SOCIEDAD 
ANONIMA 
Lepanto, 410-t N 
08025 BarceltHia 
Telefax: (3) 348 02 94 

PRODIET, 
SOCIEDAD ANONIMA 
Ctra. Igualada a la Pobla, 2 
08788 Vilantova del Cami 
(Barcelona) 
Tel.; (3) 804 21 6 i 

T'cle.x: 51905 1-T.M E 
Telefax; (3) 804 13 12 

SABINCO, 
SOCIEDAD ANONIMA 
Brasil, 8, entl." 3-'' 
08028 Barcelona 
Telefax: (3) 411 13 70 

CASA SANTrVERI, S, A. 
Encuny, 8 
08004 Barcelona 
Tel.: { M r,',\ "4 00 
Telex: 54995 VT̂ Rl E 
Telefax: (3) 331 02 95 

W E ARE MAKING t<CAVA» SINCE 1890 

CAVAS LAVERNOYA, S. A. elaborates its pre­
stigious trade nnarks *(SUMMUM)>, «LACRIMA-
B A C C U S M and «LAVERNOYA)), using the same 
traditional systems as from its origins and with 
the classical wines Xarel-lo, Macabco and Pa­
rellada, in its exact proportion. 

Sant Pere, 17 (Cavas) 
Pau Claris, s/n (Office) 

Tel. (3) 891 00 88 
Tel. (3) 891 22 02 
Telex 52426 
Fax (3) 891 11 59 

08770 SANT SADURNI D'ANOIA 
(BARCELONA - SPAIN) 



MAIN EXPORTERS 
Main D.O. 
Penedes 
Wine Exporters 

ALSINA SARDA, S. A-
Hermenegildo Clascar, 25 
08720 Vilaftanca 
del Penedes (Barcelona) 
Tel.: (3) 890 01 77 
Telefax: (3) 817 01 31 

BALADA BOSOMBA, 
RAMON 
Anialia Stiler, 103 105. 
Segundo l . ' 
08720 Vifafranc^ 
dei Penedes 
(Barcelona) 
TPI • (3) 890 35 30 
Telefax: (3) 890 10 28 

BODEGAS I . SARDA, 
SOCIEDAD ANONIMA 
Masi'a Olivella 
08732 CastellNT 
de la Marc~a (Barcelona) 
Tel.: (3) 891 80 53 
Telefax: (3) 772 14 95 

CASTELL DE 
VILARNALI, S. A. 
Vilamau, 34-36 
08770 Sant Sadurnf 
D Anoia (Barcelona) 
Tel.: (3) 891 23 61 
Telefax: (3) 891 29 13 

CAVAS DEL CASTTLLO 
DE PERELADA, S. A. 
Dels Mottirs, 138 
08004 Barcelona 
Tel.: (^) 422 30 3=5 
Telefax: (3) 432 13 70 

CAVAS HILL, S. A. 
BonavLsta, 2 
08734 Mtija (Olerdola) 
(Barcelona) 
Tel.: (3) 890 05 88 
Telefax: (3) 817 02 46 

CAVAS LAVERNOYA, 
SOCIEDAD ANONIMA 
Sant Pere, 17 
08770 Sant Sadumf 
d'Anoia (Barcelona) 
Tel.: (3) 891 00 88 
Telefax: (3) 891 11 59 

CAVAS PARES BALTA, 
SOCIEDAD ANONIMA 
Ajido. n." 38 
08080 Vilafianca 
dei Penedes (Barcelona) 
Tel.: (3) 890 09 99 
Telefax: (3) 890 11 43 

CODORNIU, S. A. 
Avgda. Gran Vfa, 644 
08007 Barcelona 
Tel.: (3) 301 46 00 
Telefax: (3) 317 96 78 

FERRET GUASCH, 
EZEQUIFL 
Apdo. n." 306 
08080 Viiafranca 
dei Penedes (Barcelona) 
Tel.: (3) 897 80 54 
Telefax: (3 ) 897 83 62 

FERRET MATEU, JOSE 
Avgda. Penedds, 27 
08730 Santa Margarida 
I Monjos (Barcelona) 
Tel.: (3) 898 01 05 
Telefax: (3) 898 05 84 

Wine Cellar: 
Primo de Rivera, 12 
Teldf. (983) 86 80 89 
RDEDA (Valladolid) 

etna. 

The Great Wines from Valladolid 
Main Office: 

Gran Via. 33-9." 
Telef. (91) 532 2.-5 75 

Telex: 41513 BOREG-E 
28013 MADRID 
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MAIN EXPORTERS 
FREIXENET, 
SOCIEDAD ANONIMA 
Pla<^ Estaci6, 2 
08770 Sant Sadumi 
D'Anoia 
(Barcelona) 
Tel.: (3) 891 07 00 
Telefax: (3) 891 12 54 

HEREDAD 
MONT-RUBI, 
SOCIEDAD 
ANONIMA 
Gall, 14 
08950 Espiugas de 
Llobregat 
(Barcelona) 
Tel.: (3) 371 23 32 
Telefax: (3) 473 22 92 

JUVE Y CAMPS, 
SOCIEDAD ANONIMA 
Sant Benat, 1 
08770 Sant Sadumi 
D'Anofa 
(Barcelona) 
Tel.: (3) 891 00 60/10 00 
Telefax: (3) 891 09 75 

MANUEL SANCHO 
E H^AS, 
SOCIEDAD 
ANONIMA 
Finca Mas Lluei 
08732 Castellvi 
de la Marca 
(Barcelona) 
Tel.: (3) 891 82 81 
Telefax: (3) 215 35 46 

MARQUES DE 
MONISTROL, S. A. 
Apdo n.° 32.192 
08080 Barcelona 
Tel.: (3) 593 24 00/80 61 
Telefax: (3) 593 98 55 

MASIA BACH, S. A-
Avgda. Gran Vi'a, 644 
08007 Barcelona 
Tel.: (3) 301 46 00 
Telefax: (3) 317 96 78 

MASLA VALLFORMOSA, 
SOCIEDAD ANONIMA 
Apdo n." 131 
08080 Viiafranca 
del Penedes (Barcelona) 
Tel.: (3) 897 82 86/85 86 
Telefax: (3) 897 83 55 

MATA 
PORTABELLA, 
SOCIEDAD 
ANONIMA 
Montaner i Oiler, 2 
08770 Sant Sadurni 
D'Anoia 
(Barcelona) 
Tel.: (3) 891 25 52 
Telefax: (3) 891 25 52 

MASIA 
TORREBLANCA, 
SOCIEDAD 
ANONIMA 
Finca Torreblanca 
08734 Olerdola 
(Barcelona) 
Telefax: (3) 892 07 41 



MAIN EXPORTERS 
NADAL GIRO, 
RAMON 
Can Nadal 
08733 Pla de 
Penedes 
(Barcelona) 
Tel.: (3) 898 80 36/11 
Telefax: (3) 898 84 43 

PINORD, 
SOCIEDAD 
ANONIMA 
Dr. Pasteur, 6 
08720 Vilatrancd 
del Penedes 
(Barcelona) 
Tel.: (3) 890 07 93/32 50 
Telefax: (3) 817 09 79 

SEGURA 
VIUDAS, 
SOCIEDAD 
ANONIMA 
Apdo. n," 30 

08770 Sant Sadumi 
D'Anoia 
(Barcelona) 
Tel.: (3) 899 51 11 
Telefax: (3) 899 60 06. 

TORRES CARBO, 
MIGUEL 
Comer<̂ , 22 
08720 Vifafranca 
del Penedes 
(Barcelona) 
Tel.: (3) 890 01 00 / 
03 21 / 25 04 
Telefax: (3) 890 48 77 

VINOS JAIME SERRA, 
SOCIEDAD ANONIMA 
Caspe, 172 Pral. 
08013 Barcelona 
Tel.: (3) 245 35 06/07 
Telefax: (3) 231 34 42 

TRADITIONAL TASTE 
THE USU.AL TASTE 
Sausages, 
Ham from Guijuelo, 
White wines from Rueda, 

Rose wines from Cigales 
or Cebreros, 
Red wines from Ribera 

del Duero, or Toro, 
or Bierzo. 

Sheep cheese 
Haricot beans from 
Barco de Avila or from 

Leon-La Baneza 
and our biscuit... 

WOI LD vol LIKE SOME? 

JUNTA DE CASnU-A Y LEON 
C o n H j a r i i da A g r i c u n m . GanKte r i i r M c n u a . 



Hunting Scene 
FRANCISCO DE GOYA 

Fmnci.sco de Goya 
was born in die 
little Aragonese 
town of Fuendetodos 

in 1746. At the age of 
fourteen, he wa.s .sent to 
Zaragoza to study at ilie 
studio of Luzan, then 
subsequently on to Madrid to 
complete his training as an 
artist. Tliere, he was to meet 
the great painters Bayeu (his 
future brothcr-in4aw), 
Tiepolo and Mengs, whose 
influence on his work was 
considerable. It was through 
Mengs that he obtained his 
first important commission 
—a series of cartoons for the 
Royal Tapestry Factor̂ ' of 
Santa Barbara. Meanwhile, he 
was working on the religious 
paintings and many portraits 
which won him his 
appointment as Court painter 
to King Carlos IV in 1789. 

This hundng scenes dates 
from that period. Although it 
is verŷ  much an 18th century 
painting, frill of light and 
verve and aiming to please, 
we already see Go}'a in full 
command not only of his 
medium but also of his 
priorities. He has no 
hesitation in making the 
dogs and guns the focus of 
the work. It seems to be 
painted from life, and its 
simplicity, its frontal 
composition and the long 
brush strokes and 
economical style are 
reminiscent of the -captured 
moment- approach of 
Velazquez, whom he so 
much admired. Behind the 
apparent simplicity', however, 
the more comple.x aspects of 
Goya are discernible. The 
pyTamidical composition, the 
triangle formed by the 
crossed guns and the space 
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between the dogs, are not 
accidental, nor are the 
shadows which underline the 
objects and give them 
definition. 

There are in existence some 
letters of Goya's in which he 
discusses the matter of his 
dogs and guns at some 
length, and one of them 
contains notes referring 
specific^ally to the seated dog. 
The watchful gaze of the 
dogs in this picture already 
hints at Goya's preoccupation 
with transmitting the 
emotions and personality' of 
his subjects. 

LIFE EVENTS 

In 1794, Goya suffered a 
my,sterious illness which left 
him deaf for life and unable 
to work for a long period. 
The pain which this imposed 
silence cau.sed him is evident 
throughout his later work, 
which is charged with 
dramatic force and depth. At 
that time, he began a series 
of small, uncommissioned, 
paintings, in which he uses 
the most daring colours 
juxtaposed with subtle gre>'s 
and blacks. Tliese were co be 
typical of his work from chen 
on. He painted .scenes of 

bullfighting, of lunatic 
asylums, and a whole range 
of figures which were to 
serve as vehicles for the 
expression of his spiritual 
distress and his desire for 
freedom. He painted with a 
mastery of light and 
quickness of hand which 
were not to be seen again 
until the emergence of the 
Impressionist movement. 

Despite being loved and 
feted by the court which he 
portrayed, Goya's renowned 
series of etchings, Los 
Caprichos, was trenchantly 
critical of contemporary 
.society and revealed Goya as 
a revolutionary with quite 
otlier social ideals. His 
friendship with the most 
progressive intellectuals of 
his time was later to lead to 
his joining them in exile. 

Another great series of 
etchings, Los Desastres de la 
Guerra, records the horrors 
and disastrous consequences 
of the Napoleonic invasion of 
Spain in 1808. His 
magnificent porttaits of 
military leaders also date 
from this period. 

The multifaceted nature of 
Goya's talent is reflected in 
the \'ast body of work which 

has come down in iis. 
'Ihroughout it all iliere is a 
strong sense of identification 
with -the people-. Tlie 
frescoes in the hermitage of 
San Antonio de la Florida 
(Madrid), with their beggars, 
children and dusky beauties, 
are not .so much a work of 
spiritual .symbolism as a 
homage to the ordinary 
people of .Spain with whom 
he felt such a bond. It is 
painted with a hitherto 
unknown .spontaneity and 
freedom from convention 
which can best be described 
as -expressionist-. 

After a period of intense 
artistic activity, Goya, now 
gravely ill, retfred to his 
quinta or country house, near 
Madrid's Ri%'er .Manzanares. 
Tiiere he produced some of 
the most enigmatic works in 
the history of painting. 
Limiting his palette to blacJc 
and perhaps three colours 
more, Goya depiaed on flie 
walls of his house his 
innennast dreams and 
honors, and hLs fear of deadi. 
At once symbolic and 
intensely realistic, these 
Pinturas Negras, or Black 
Paintings, liave ne\'er been 
parallelled as an exploration 
of tlie human soul. He 
continued to explore in his 
Di^Kirates, or Alisurdities, 
series of etchings made in 
Bordeaux \\iiere he went into 
exile having fled Madrid in 
fear of anti liberal repression. 
His years outside Spain were 
to be fruitful ones, and his 
work from that period 
recovers the vivid use of 
colour so Cypiciil of liis youth, 
though his sombre blacks are, 
significantly, always present. 

Joaquin Pacheco 



F or enquiries please eontact: Larios, S.A. Malaga (Spain). Telex: 77378 LSAE. Fax: (52) 32 68 81 



WincJsong. 
'Vou're reluctant to leave 

the windsurfing. 
Your muscles are rather tired, 

but the splendour of the 
moment spurs you on. The 
crystal-clear sea slips past 
beneath you whilst the sun 
outlines your figure against 
the background of a sail aglow 
with colour. 

An attractive coastline flies 
past. So attractive that it 
sometimes distracts you almost 
to the point of making you lose 
your balance for an instant 

Perhaps, in a while, the idea 
of enjoying seafood with your 
friends in that restaurant by the 
sea, will make you drag yourself 
away from your surfboard for 
a moment. But, for now, you'd 
rather make the most of the 
unrivalled climate you've found 
in Spain, 

You haven't enjoyed 
windsurfing so much in ages. 
Perhaps that's why, as the 
breeze pushes you along and 
the waves gently rock you, you 
seem to hear music, A happy 
tune hummed by the wind. 

The lyrics of the song are 
simple: "Spain." 

Spain. Everything 
under the sun. 
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