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L
emons are good for you. In fact, lem­
ons turn otit to be a power-packed 
though largely untapped source of 
health-giving vitamins and minerals. 
Spain is one of the world's biggest 
exporters of lemons: ihey have been 
grown tor centuries along tine eastem 
coastal licit where they were intro­
duced, like .so much else, by the Arab 
invaders. 

Southem Spain is still redolent of the many 
centuries of Arab rule centred on the splendid 
kingdom which they called Al-Andalus, today's 
Andalusia. Tlie Al-Andalus Expreso is a train with 
a difference: taking its name from a peritxi of past 
splendours, it pro\'ides passengers with the ele­
gance of a bygone age combined with modem 
day comforts as it takes them on an itinerarv of 
the great cities of Andalusia. Cordoba is one of 
them. 

Cordoba is one of the cities of the south where 
the Moorish influence has survived most strongly, 
not least in the excellent local food. Nearby Jerez, 
known the world o\'er for its wines, is also a 
soLirce of excellent sherty vinegar, a favourite with 
many good cooks for the rich aroma and fla\'our 
which inake for salad dressings with a difference. 
Aldiough during the health-conscious Eighties we 
learned that you can make a salad out of just 
abotit anvthing, the trustv' lettuce is still a classic 
basic ingredient, albeit in rather more exciting 
varieties, such as the iceberg: in this issue we 
explore its potential. 

At tile dawn of the new decade, our wine sec­
tion poses the question: ^'hat does the future 
iiold for Spanish wine? Miguel A Torres looks 
forward to the year 2000. 
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H I S T O R Y O F S P A I N 



F O R T R A V E L L E R S ( I ) 

i .7 

SSAGE 
Text: Jesus Torbado* 

Everything under the sun- boasts the slogan 
selling Spanish tourism abroad, the implicit mes­
sage being that there Is a lqyg|^>fe to Spain than 
just sun and sand. -Everything* encompasses 
Spain's incomparably r ich cultural heritage, a le-
gao|PK^ueatfhed^by a long and complex history 
w h M i imbues the very foundations of presem-
day Spain — its way of l i fe , food, customs, build­
ings, even its very landscape. Each stone, each 
tradition has its origins i n the singular history of 
a consequently singular nation. One cannot begin 
to understand modem Spain without a knowledge 
of at least the broad outlines of its past. 

Yet as they prepare fo r their visit with guide­
books and travelogues, frequent references to the 
Reconquest, the Celtiberians, the Bourt>ons may 
not sound too familiar to many foreigners. How 
many know when the Muslims invaded and how 
long they stayed? Or that what is known i n Spain 
as the War of Independence is what the rest of us 
call the Peninsular'War? It occurred to us at Spain 
'iGourmetour to offer our readers a potted history 
o f Spain. It w i l l appear i n ten chapters accompan­
ied by a brief guide — "Mementoes- — to relevant 
relics which have survived and are worth visiting. 
We malp no attempt to go into encyclopaedic de­
tail ^"The history books in-e there for that. The 
series is intended, quite simply, to provide a His-
tojpf'of Spain for Travellers. 



From top 
to bottom: 
I f j e Butts 
of 
Guisaruto 
(Avita), a 
treasure 
of 
Cetliberian 
art; tbe 
Celtic 
Castro of 
Coatia 
(Asturias) 
atid the 
Greek 
ruins of 
Ampurias, 
mixed 
with the 
legacy of 
Romans. 

ack in the mi.sis of rime, when 
the face of the eanh was in the grip of an icv cold, 
the Iberian Peninsula was inhabited by horn in ids 
of whose origins, appearance and provenance no­
thing is known... We like to feel we know the 
beginning of our own story, and attempts have 
been made, some of them veiy ancient myths 
indeed, tu give some definite identity to those 
early inhabitants un the strength of the few vague 
clues they left behind them .st>me five hundred 
thoustmd years ago during whut archaeologists 
know as the Early Paleolithic period. 

They are believed to have arrived in the country 
which was not yet known as Spain in search of a 
benevolent climate and better living conditions. 
\r-\d ihey came from various sources. Most, it 
seems, came Irom the East, crossing a mist 
shrouded Europe and the P>Tenees, 'fliey made 
iheir lairs in the many caves which .still exi.st in 
the mountains of the north, near the Caniahrian 
coast. A minority came from the south, leaving 
AJ"rica and makitig their way across the Straits of 
Gibraltar, doubtles.s much niurowerthen ( if indeed 
the sea had encroached at all) and settling in 

fenile Andalusia. For rea 
.sons of convention and 
con\'enience, these early 
L i g u r i a n and I n d o 
Buiopean hunters are 
known by the generic 
name of Iberians. 'line 
name derives frt)m Ihero, 
the ancient name for the 
great river which llowetl 
laterally acrcjss the centre 

§ of the peninsula. The 
2 same river, nt)w known as 

the Ebro and .smaller and 
dirtier than in the times 
of the great thaws, .still 
wends its way towards the 
Met:!itemtneari through \ttr 
icd terrain. It was a vital 
arter\- on whidi historic cit­
ies, such as Zaragoza, 

^ would later be founded. 
% Some .scholars maintain 
« that the word Iberia also 
5 means land of go pas 
*~ sage- since the peninsula 

— as if in anticipation of 
its later role — attracted 
many peoples to iLs .shores 
in prehistoric times and 
the first centuries of its his-
wry. Many, though, did 
more than just pass 
through — the)' came to 

1 sta\', 
2 til is seems to have 
S been the t"»ise with the 
H first homines sapietites 

Being nt imads, they iiad not tumed their attention 
to Litchiteciure bur were sporadic ca\'e-dwell ers. 
Some ten to thirty thotisand years ago, they began 
the curitius process of decorating me inner walls 
of tlieir caves witli varving degrees of artistry'. Some 
historians believe the cave paintings of animals 
found in Spain and France to have been part o f a 
magic ritual during which the hunters portrayed 
their prey, though we shall never kntiw for certain 
what their purpose was. To this day, many caves 
in lujrthern Spain still serve as galleries for the 
oldest paintings in the nation's impressively long 
artistic pedigree. Tlie oldest of iliem all is probably 
the famous Bi.son of the Altamira caves near ,San-
tander, painted in ochres and reds, though there 
are many others in the mountains of both the 
north (Cantabria, Asturias) and .south (Malaga) of 
the Peninsula. 

Ill ilic Mcsolitllic period, between six and ten 
thousand years ago, paintings o f a diffeieni kind 
were pruciiiced along the east coast, from Almeria 
lu l.eriLla aiid in the mount;iin ranges of the interior 
(Cuenca, .\lbacete). Hunting .scenes, apparently 
portraying (he adventures o l the tribes wliich in 
habited those regions, were painted now not in 
caves but in shallow recesses in the rtx'ks. Tlie 
vast majuriiy must ha\'e been lost, yet a surprising 
huntjred or so of these prehistoric works of art 
still survive. 

THE FIRST ARCHITECTS 

The change in climate which occurred some 
five thousand years ago put an end to the greal 
tiiaws, and men were alile to idiandon tlieir motin 
tain retreats and i^egin cultivating the land. Tliey 
built shacks beside the lakes and rivers and began 
to worship spirits and revere the dead. To this 
end. they constructed the first buildings- known 
t(,) mankind, fortunately using huge stones (hence 
the term -megalithic nuinuments-) so that several 
of them still stand. 

Menhirs (huge munuliihs embedded in the 
ground) and domiens (a horizontal slab supptJrted 
by several vertic-al stones) are the best-known ex­
amples t)f ihis primitive form oI architecture. The 
iii(.)si spectacular megalithic burial monuments to 
ha\'e survived to the present day are in Menga, 
Rumeral and Viera, in Antequera (near the Costa 
del Sol) and in Pastora, Seville. 

In parallel, 2,000 years before Christ, the first 
exampfe of an orgatiised society emerged along 
the coast of Almeria. Known as KI Argar, it is gener 
ally considered to be the western world's first 
urban civilisiition gi\-en its fortified town.ships with 
Stone houses arranges.! in street patterns. Tools 
such as sickles have been found dating from this 
civilisation, suggesting thai its inhabitants cultivated 
cereal crt)ps, vvliilst its pollen- similar to a ty^ie 
made toda>' in ".̂ iorth Africa. Dating from a iaier 
period, finds have been made in the Peninsula's 
central plateau, or rnesela, of bell shaped pots vety-
similai" to otliers found in Central Europe. These 
put.s. richiv decorated with white plaster inlavs, 
date from'the peritKl 1800 1500 BC. In .some ar­
chaeological excarations they have been found 
alongside copper daggers and perforated stones 
{known as -archer's bracelets-). Archaeologists be 
lieve them to have been the products of a nomadic 
culture which traded in ccjpper and amber. One 
of the best pieces was found near Madrid and is 
currently exhibited in the city's Archaeological Mu 
seuni. 



Jhe Ltidy 
of Elche 
is 
considered 
tbe 
masterpiece 
of Iberian 
art atid 
speaks 
volumes 
about tbe 
degree of 
sopbis-
lication 
achieved 
by this 
eariy 
culture. 

While our image of the prehistoric Iberia depends heavily on 
conjecture, once we enter the realms of history proper there are 

many more archaeological clues. 
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Funher fa.scinaiing evidence of the spread of 
these early ci\'ilisations is provided by the gigantic 
late Bronze Age .structures found on the Balearic 
Islaiuls. Tala}>ots (defensive towers shaped like 
truncated cones), n«t'e2<*;( collective burial mon 
umeiits) and to///<:tv (table like .structures thought 
to have been used for exposing corpses lo birds 
of prey) are common in many islands of the .Me 
tlitcnanean, one of the be.st examples being a 
miraculously wel I preserved three thou.sand year-
old taula near .Malion, in Menorca. 

X^liile our image of the prehistoric Iberia de 
pends heavily on conjecture, once wc enter the 
realms of history- proper there are many more 
archaeological clues. In Madrid's Archaeological 
Mu,setim alone there are over half a million works 
tjf art cullecied from all over Spain, many thottsands 
ijf them dating frtim the dawii of history. Treastircs 
from the Balearics (the Bull of Co.stitx), the east 
coast of the Peninsula (ihe Lady of Elche, consi­
dered the masterpiece of Iberian ;irt) and Andalusia 
(the LacK- of Biiza) speaii volumes about the degree 
of .sophfsticaiion achieved by these eariy cultures. 

THE CELTIC INVASION 
During ihe first centuries of its history, Spain 

experienced rwo major formative events. The first 

of these was an invasion by Central European col-
oni.sers from across the PvTenees. Tliese were the 
Celts (our word derives from the name by which 
tlic\ were kiinwii (i> ihc (jrci-'ks ). l-'aniiciN and 
livestock breeders, they settled first in the nc)rth 
arid the northern plateaux. There are still remnants 
of their settlements, or ca.stros{a word which still 
features in nianv Spanish place names) in these 
areas, particularly Galicia, today. They gradually 
.spread southwards as separate tribes, moving into 
the valleys of the Duero and the Ebro. Their -cap­
ital- was in Numancia, near Soria, later to enter the 
realm of legend for its heroic defiance of the Ro 
mans. Some of these semi-nomadic tribes were to 
inteniiingle with the Iberiaas. Tlie Celtiberians 
(as the Greeks called the Iberian Celts) and the 
original Iberians (possibly of African or Mediter­
ranean origins) could be considered the ancestors 
of the Spanish. Certain enduring Spani.sh charac 
teristics seem to ha\'e emerged early. Diodorus of 
Sicily, one of tlie earliest writers to rnention Spain, 
observed: All offer shelter to strangers to their 
cotiniry.-

Another literary visitor was al.so to make what 
ct)uld be .seen as a clairvoyant comment, this time 
anticipating Spain'.s jiulilical future. Strabu speaks 
of the characteristic of- local pride, which prevents 
their uniting in one common entity and iinder-

s 



The Phoenicians and, subsequently, the Greeks established 
colonies along the coast These trading posts gradually evoh^ed 

into flourishing cities, almost all of them still in existence. 

mines their power to repel aggression from with-
t)ul-. Strabo, a geograjiher, was also to provide an 
early description of the Spanish countryside, .sadly 
different in one respect from the way it is ttxfay. 
Tlierc was so much dense wtxxlland, he reports, 
that a squirrel couki travel from south to north 
without ever touching the ground. Twenty centur 
ies of intensive cultivation, begun by the Romans, 
and tree felling on a massive .scale for use in war 
(Christians versus Muslims, ships bound for the 
Americas, the Invincible Armada...), have deci 
mated Spain's tree population, particularly in the 
central mesvtas, or plateaux. 

TARTESSOS: 
A LEGENDARY KINGDOM 

The other key event, along with the arrival of 
the Celts, was the emergence of the Kingdom of 
Tancssos during the Iron Age. Of the Celts and 
Iberians, either separately or together, little is 
known since they leli relatively little behind iliem, 
.Still less is known about Tartessos, though it has 
been the inspiration for many a legend. But there 
is no doubt that it did exist: its location has been 
ideiiufied with a fair degree of certainty as near 
the mouth of the Guadalquivir in /\ndalusia. And 
it is known to have been fabulously rich. 

There is attually a reference to its capital, Tarsis, 
in the Bible, It was to Tarsis that Jonah fled from 
Yahweh by boat, only to be cast overboaid by 
sailors and lo end up in the belly of the whale 
(some 750 years before the birth of Christ), It is 
al.so mentioned as a place with which Solomon 
traded. The Greek philosopher Plato asserts that 
the .sons bt̂ m of Poseidon and a mortal woman 
settled here. 

.-̂ nd what .sort of life did its people lead? Plato 
lells US: -Tlie kings would let bulls loose in the 
enclosure sacred to Poseidon and one lone mmi... 
unarmed but tor ctidgels and lassos would capture 
the bull. • this is the lir.si knuwn written reference 
to uiic (II'IIK- Spaniards' l.WDuriK- sptin .irxl what 
goes on in the bullring. 

One uf the mythiĉ al kings t)f Tartes.sus, Gargoris, 
was the first to haivcsi hnnev while anullier .•̂ r-
gantonio, is known as -the fatiier of silver-. Tanes-
sos \̂ as st) rich in silver that Phoenician traders 
bringing cargo from the East would change their 
iron anchors for silver unes ftir the return voyage. 

Tile Phoenicians are credited with overthrowing 
the kingdom of Tarte.ssos, though another theory 
is that they founded it in the year 1200 BC. 'Whicli-
e\er may be the case, it was the fate of Tartessos 
to end up buried ftir ever, its precise ftxaiiuii an 
enduring myistery. Somewlierc tetween Gibraltar 
and Cape St. Vincent, perhaps near the city of 
Hueiva or in today's Dufiana National Park is the 
best hi.siorians can do. 

MAGNETIC MINERALS 

.Spain's vvealth of minerals was the main magnet 
for the Phoenicians and sub.setiuent invaders, at 
iracted bv the rich mines in the Siena Morena 

(still worked today ). Almeria and Cartagena. The The 
Phoenicians and, .subsequently, the Greeks (in Greeks 
alTout 650 BC) established colonies along the coast, explored 
These trading posts, to which people frt)m the the 
interior came tu sell their produce, gradually potetttial 
evolved into flourishing cities, almost alf of ihem of tbe 
still in extstence. Cadiz, Malaga, Almuilecar and northern 
Adra were among the earliest colonies lo be es Mediter-
tablished by Phoenicians exploring the potential rattean 
of the stmthern Mediterranean. Although no relics Spanish 
of these original founders sun'ive, it could be .said coast atui 
that ihey sowed the seeds of the region's hiture: in 
all flicse cities are major tourist re.sorts ttxlay. Ampurias 

The Greeks opted for the northem Mediten~a- (Gerona), 
nean and in Ampurias (Gerona), con.staicied a cotistrtwted 
showpiece city oi wiiich, despite the depredations « 
of the Prankish invaders in the late 3C, many shoupiece 
original features still sun-ive. Remains of the city aty of 
walls, temples, stunningly beautiful mu.saics, tvhich 
.statues, murals painied in the Pompeiian style all ttiarty 
provide valuable clues to what life was like in the origittal 
Greeks' trading centres two thou.simd fl\ c huixlred features 
yeais ago. stiU 

Anipurias is by nt) means alone in being able to survive, 
trace its pedigree back to the Greeks; other cities 
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M EMENTOES 

PRE-ROMAN 
SPAIN 
Most relics of 
prehistoric Spain are 
accessible only to 
archaeologists. Of the 
numerous sites known 
to contain prehistoric 
remains, many are as 
yet unexcavated. 

Architecture: Tlie most inter­
esting examples of what could be 
categorised as prehistoric arcliitec-
ture are in Antet]ucra (Malaga), the 
Balearic island of Menorca (the ar 
chaeological site of Trepuco) and 
Ll Pastora (Seville). Hiere are re­
mains of later (6C BC) Celtic ar­
chitecture in tlie Duero, Ebro, Jalon 
luidJiVar valleys tmd, particulularly, 
in the castros of Ctiana (Asturias) 
and Santa Tecla (Pontevedra). 

Paiming: Prchi.storic paintings 
have survived in many caves and 
rockv crevasses. In the mouncains 
of the north, the most noteworthy 
are in the caves of Altamira (there 
is a good cast repnxiiiction of them 
in Madrid's National Archaeologicil 
Museum), El Castillo and U Pasie-
ĝ i, ali in Cantabria, and Candamo, 
El Pindal and Titt^ Bustillo, in As 
turias. Ttie most significxtnt in south­
ern Spain are in La Pileta (Malaga). 
All date from the late Paleolithic 
period (between 10,0(X) and 30,000 
years BC). 

The Me.solithic paintings of Le 
v"ante (ea.stem .Spain) are best re­
presented in Cogiill (I^erida) and 
the t axes of Alpera (Albacete) and 
La Arana in Bicorp ("Valencia). 

Sculpture: Some, though not 
many, examples of prehistoric ar 

tefacts have been found in Spain. 
Tliey are small pieces dating from 
immediately after the flint axe pe­
ricxl. The mo.st significant are the 
Sceptre of El Pendo (Cantabria) 
and the carved and painted stone 
tablets found in El Par|:)allo CVa-
lencia). These small mobile objects 
are generally on exhibition in kx_ l̂ 
or national museums; the best col­
lection is in Madrid's National Ar­
chaeological Museum, 

Galicia has yielded significant 
finds of work in precious metal 
tibjects — the Treasures of Go-
lada (Pontevedra) and Ribadeo 
(Lugo), 

Itic most important relics of Cel-
tiberian art arc figures of boars and 
bulls caived in granite: there is 
an impressive group of them in a 
field in Guisando (Avila). 

Pottery: Beautiful ancient pie­
ces have teen found in El Argar 
and Uis Millares (Almeria) imd Car 
mona (Seville). 

Iberian art: This is one of 
the richest founts of early Spanish 
art, engendered by contact with 
the coloni,sts who ach'"anced into 
Spain from the east. It flourished 
particularly in Andalusia, Levante 

and the eastem end of the Ebro 
valley. 

Architectural remains are of de­
fensive or funerary structures, such 
as the city walls of Tarragona and 
the necropolises of Tutugi (Gra­
nada) and Tugia Qaen). 

But the most important finds 
of this {leriod are sculptures, show­
ing the influence of ancient Crete 
and Greece. Many pieces have 
been found, particularly in Collado 
de losjardines, in Despeflaperros 
(Andalusia), and El Cerro de los 
Santos (Albacete). The crowning 
works of this genre are the pieces 
kntwn as the Lady of Ejche and 
the Lady of Baza, bofli in the Na­
tional Archaetilogical Museum in 
Madrid. 

Phoenician-Caithaginian art: 
Few traces remain of the first 
colonisers of the licin Age, except 
for the cities which date back to 
that period and which doubtless 
.still harbour undisciwered trea 
sures. The mo.st interesting Punic 
remains emerged from finds in a 
necropolis in Cadiz — including 
ritual burial objects, a man shaped 
marble sarcophagus (now exhibit­
ed in Cadiz's Archaeological Mu 
seum) — and on the island of Ibi-
za. A major find of Phoenician 
precious metal pieces, known as 
the Treasure of La AliseiJa, disco­
vered near Caceres. is displayed in 
the National Archaeologiĉ al Mu.se-
um in Madrid. 

Greek colonies: Denia's Ar 
chaeological Museum has some 
pieces from what were originally 
Greek colonies, though they date 
from the period of Roman occupa­
tion. Neariy all the many remains 
in Ampurias are also strictly spc;ik 
ing Roman, albeit superimpĉ sed 
on Greek sites. 
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Certain enduring Spanish characteristics seem to have emerged 
early Diodorus of Sicily, one of the earliest writers to mention 
Spain, observed: ' All offer shelter to strangers to their country.^ 

along the Mediterranean icoast, such as Ro.sas 
(Gerona) and Denia (Alicante), share its claim 
to fame. Inveterate traders, the Greeks al.so peiie 
trated into the interior — to I.inares, Jaen and 
Aragon, for examjile in .search of metals and 
gla.s.s. The\' were also responsible fur taming that 
perennially wise and patient aninuii, the Iberian 
tlonkey. nuw gradually dying out, ami fur breeding 
the nuile (a cross hetw-een the hur.se and the dt)n 
key) as a beast ul'burden U) transport tlieir mer 
chLmtlise. 

As the news of Iberia's wealth t)f natural resour 
ces spread, more and more explorers an ived from 
overseas. Tlie Carthaginians (from pre.seni day Tu 
nisia), who could be considered younger siblings 
of the Phoenicians, were not content to limit their 
activities tu the coast and 
e.stal")lished a writable 
empire which was to 
curb the nascent power 
of Rome. The\̂  entered 
Spain and established a 
hea\'ily defended city — 
a New Carthage (today s 
Cartagena, still the base 
for the Sp;inisli fleet) -
in 218 BC. Carthaginian 
generals Hastlrulxil aixl 
Hannibal were to ton 
quer the .southern half 
of the counir\' and to 
build une uf tlie olde.st 

roads in .Spain, .still known tixlay as the Via de la 
Plata - the Silver Route. 

This roatl, later paved liy ihe Roman.s, led from 
Seville and Mt'rida in the .south lo Salamanca, l-'l 
Bierzt) and Galicia in the north, and was intended 
for both milit;iry and commercial puipuses, serving 
as the rtiute fur iranspurtiiig ihc gold and silver 
mined in these regiuas. In El Bier/o une can still 
see the retl hued muuiids (las Medulas) produced 
over nearly three hundred years uf mining by the 
Roman.s. According to Pliny, they extracted .some 
six tons of gold a year — more than the .Spanish 
brought back from their American colonies during 
a comparable peritxl of domination. -No place on 
eartli ĉ an offer such ricline,ss for so many centuries-, 
comments Pliny. 

BATTLE BEGINS 

Iberia rapidly be 
came a battle ground 
ft)r the Qinhaginians 
and the Romans, whu 
had come tt> .Spain to 
suppon the Greek col 
oiiisLs. Later, the battles 
were to be fought 
among rival factions < if 
Romans. Ft)r nearly 
thirty yetirs, until the fi' 
nal defeat of Hannibal 
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Figures of boars attd btdls carved 
itt granite are tbe most itttportant relics 

of Celtiberian art. 

The Treasure of La Aliseda (Cdceres) 
is displayed in the 

Natiottat Archaeological Museum in Madrid. 

Bell-shaped pots very similar 
to others fouttd in 

Central Europe, were found near Madrid. 

In Madrid's 
Archaeological 

Museum alone there 
are over half a million 

works of art 
collected from 
all over Spain, 

many thousands 
of them 

dating from the 
dawn 

of history. 

in 202 BC in Zama (Africa), ihe -rc"al- Spaniards 
(Celts and Iberi^ais) sold their seÎ 'ices as met 
cenaries to one side or another. 'Hie Peninsula's 
many tribes no k^nger simply fought among tliem 
selves as had been their wont, but could now du 
so under t!ie orders of more pciwerfiil and better 
organised leaders. Significantly, mo.si surviving Ib 
erian tut is of an epic, war like nature, while the 
ancient Celts of central and northem .Spain, who 
barely came into contact with the Carthaginians, 
left little of any desctipikin. 

Ctmsiderable numlicrs uf the cavalry troops who 
made the legendary crossing of the Alps vvith I lan-

wi.Tr ' ipiinisll . ;MK1 lie vv:ls ;il.sii si lppni led 1)\-
the renowned slingsiiien uf the Balearics, The city 
of Sagunto, faithful to Rome, was besieged, sacked 
and btirneel by l lannibal and accjuired legendary 
.status when its inhaliitants committed mass suicide 
rather than surrender to Ciirthage. 'Tlie leading 
citizens, bringing to the forum the gold and silver 
of the citv-'s public and private coffers, cast it all 
onto a hastily lil bonfire, and must then ca,st them­
selves amnng its flames,-

Tills is Titus livy's account of tlie dramatic climax 
to the siege of Saguniu. MIIKI VULI, it is worth 
bearing in mind that this account' of Carthaginian 
atrocities was written frum the Roman point of 
view,.. Saguniu ttxlay is a flourishing K)wn nut far 
frum Valencia, slill vvitli inietestiiig Roman tkitures, 
though frum a laier tlate (2 C). Seventy years after 
the Saguntti tragedy, a similar event was to occur 
in a Celiiberian — or genuinely Spanish — city: 
Numanciit this rime widi the Romans in the role 
t)f aggressors. 

Carthage's dominion over Spain was limited in 
both duration and scope, iiixi little remains of it 
but .stories and legends preserved in the folk me 
mory\ Some maintain that the Spaniards' predilec­
tion for fish and chick peas (a staple ingredient of 
cocido, a popular dish that appears in many guises 
througliuut Spain) is inherited from the Cartha 
ginians. Tiie Romans were tt) stay longer — six 
hundred years and their influence was conse-
i|i.!eiillv al[ijgeiliev mnie Mg[iir!i;ti s[. alfecliiii^ 
Spain's language, religion and customs. Yet the 
Cartliaginian invaders from Nonh Africa could be 
.seen as a foretaste of things to come. Nine hundred 
years later, ihey were followed by the Arabs, who 
were to stay for many centuries and change the 
course of the nations hi.stup,-. 

1.̂  



Pateniiiia 

M VI 
R I O 

n 

m 



BEST OF THE BUNCH (I) 
A good wine is rather like 

a temperamental film-star, needing 
nurturing and cossetting 

i f i t is to f u l f i l its potential. 
And a good wine 

is what gives a bodega a good name. 
But who really deserves 

the credit? 

This article is the first i n a series 
about the human face 

of the Spanish wine-world, featiuing 
the expert men and women 

associated wi th particidar bodegas 
and the wa'y in which 

they have tnade their mark, 
though rarely occupying 

the limelight. 

Text: Richard Lorant 
Photos: Pledad Sancho-Mata 

B
ack in 1947, when Alejandro Fer 
nandez began making wine in 
the cellar of his father's .stone 
house in Pescjtiera de Duero, 
.sensible farmers in the IOWTI of 
HOO were uprooting old grape 
vines to plant sugar beets. 

Families with fields on the 
banks of the Duero River had 

been making their owai wine for as long 
as anyune in Pestiucia ctxiki remember 
But the rich, dark vvine was as filled 
with impurities as it vvus tasty; it w-ouldn't 
keep long enough to make .selling it 
worthwhile. Wine was forv\ashing down 
a meal at the end ofa day's work. Sugar 
beets put the ftxid on the table. And in 
iliose days, with Spain .still recovering 
from the disa.strous civil war that had 
ended eight years earlier putting ftxid 
on the table was no ea,sy matter. 

•| t)(.lay, the 57-yearold Femtindez ma 
netivers a 19H9 Range Rover throtigli the 
viiKA.iril-wiiciL- l a - ^ ,L;raiii.;N !•.-v hi-, 
highly acclaimed Pestjuera red. As he 
talks about plans to produce a new 
Chateati-.style wine fn)iii vineyards 20 ki 
lometres iipriv er in Roa, it is easy to un-
dcr.staixl the pruud tinge to his voice. 

Tliev' pulled up the vines lo put in 
beets. Nt)w, maybe they'll have to do 

the opposite-, he .says, gesturing at the 
vineyiirds that sireicli from the patches 
of pine trees on the horizon down to 
the poplar lined river, si Ity and swelled 
with early winter rains. -When 1 .started, 
they thought 1 was crazy.-

Across the river ihe beet fields .seem 
logo on forever, down beyond tiny Pes-
t]uera de Dtiero and on south tt) Peria 
fiel, where the smoke from a distant 
sugar factorv' rises past the town's me­
dieval castle, which appears small again.st 
the immense Ca.stilian 
plain. 

It was the beets, 
strangely enough, thai 
made it pi issible ftx Fer­
nandez to ftiund Bod­
egas Alejandro Fernan 
dez in 1972, 25 years 
after he started honing 
his technique in his fa 
ther's cellai". 

For most of tliat c|iutr 
ter century, Feman 
dez designed and built 
beet harvesting ma 
chines — aixi criss 
crtxssed the country to 
convince farmers to 
buy them. I le says he 
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Fernandez tvas bis own truest 
believer: - When I started, 

everybody thought I was 
crazy, btd I altvays knetv Fd 

make a good uHne.-



••Tve worked 
all tlie days 
of my life 

incliidiiig Saturdays 
and Sundays', 

he says. 
I can't remember 

the last time 
I t(X)k a holiday. 

kigged a total of 5 million highway ki 
lometres in his travels, which kept him 
away from home for months at a time 
while his wife, Es[->eranza Rivera, raised 
their four tlaughters. 

The earnings from his farm machinery-
paid lur ilie winery, with its modem 
equipment, and for the first vineyards, 
with their 12,000 vines bearing Tinto 
fino grapes, a local version of the classic 
Spani.sh Tempranillu. His other business 
also covered losses during the years be­
fore the first Pe.squera, vintage 1975, 
reached the market. 

FIIN AND DEDICATION 

-It was with the machinery that things 
were really lutigh-, Fernandez sav'S. 

• I liaven't had rough ex­
periences vvith the 
wine. That's been fun.-

If the wine-making 
was hin, it also re­
quired a dedication 
boidering on obses 
sion and long hours of 
work. You can see 
them reflected in the 
lines on Fernandez' 
face anil fhe sharp-
edged iwinkle in his 
eye. 

-I've worked all the 
days of my life, includ­
ing Saturclays and Sun­
days-, he says. -1 can't 
remember the last time 
1 took a holiday.-

Today, in fact, is Con­
stitution Day. Tiie win 
ery's non-fam ily em­
ployees have the day 
off, but not the group 
of assorted relatives 
who are inside the 
main building, label 
ling bottles and pack­
ing them into cases. 

Of the 300,000 
320,000 bottles of 19H7 
Crianza, 1986 Reserva 
LIIKI IOHS l̂ e.seiAa 1-Npe 

cial about to leave the 
warehouse, about 40 
per cent will end up 
abroad, Fernandez says. 
A tjtiarter of the exports 
will head for the Uni­
ted Stales, with the rest 
going mo.stly to Euro 
pean countries like 
Switzerland, Britain and 
West Germany. 

If Fernandez was his 
t>wn truest believer 
during the 25 years it took him tu save 
mtmey for his v\'inery, the speed of Pes 
quera's ri.se to intemational prominence 
has suq^rised even him. I always knew 
I'd make a good wine. But I never im­
agined all this-, he says. 

The contacts he built up during his 
years selling farm machinery were Pes-
quera's fir.st cu.stomers. Femandez said 
they were spreading word of its worth 
almost as soon as he began making it. 

By 1981, he was exporting the wine 
through a hard-working couple who 
have been his distributors abroad ever 

The long hours 
of work are reflected in tbe 
lines on Fernandez' 
face atid the sharp-edged 
twinkle of his eye. 

since, an American, Stephen Metzler, and 
his Spanish wife, Almudena. Soon, Pes-
quera wus attracting the aiiention of top 
international critics, including Robert \\. 
Parker Jr., the gum of U.S. tasters and 
publisher of The Wine Advocate news 
letter. 

Its reputation has only grow-n since 
then. Last year, a prestigious U.S. hi 
monthly. The Wine Sjiectator, included 
Pesquera Janus Reserva 1982 as one of 
only three Spanish wines on its list of 
the top 100, ranking it 27ih. Jantis is a 
Gran Reserva, which must be aged five 

to 



years between American oak casks and 
bottles. I-'emandez only prtxiuces a Gran 
Reserva when there is an extraordinary 
vintage. You may have a hard time find­
ing the 1982 Janus, but a Gran Reserva 
from the 1985 vintage will leave the win 
ery next year. 

The 1982 Janus Reserve retailed for 
around $75 a bottle, but other Pesqueras 
can be had ftir considerably less. The 
1986 Crianzii (119.92) fared" extremely 
well at a recent tnvitation-only lasting 
for wines priced under $20 during the 
New York Wine Hyptnience, an event 
sponsored by Tbe Wine Spectator. 

A stroll through the winery provides 
physical testimony of the succe.ss of Bo 
degas Alejandro Femandez, The main 
building, brimming with neat stacks of 
oak casks and bonle filled crates, has 
tripled in size since it was built. Work 
men are putting the finishing touches 
on a ceiling crane for a new, 1,600-
.square-metre (1,913 .st]iiarc yards) space 
that includes a cellar ftir ageing bottles. 

-There will be no increase in produc 
tion . FcrnanJfz atkis quickly -The ad 
dition is to allow us to have inore room 
and be more comfortable in the win­
ery.-

The tttain building brimming with 
neat stacks of oak casks, has tripled 

in size since it was built. 
A physical testimony of the stwcess 

of Bodegas Altjandro Femdttdez. 



TECHNOLOGY AND MARKETING 

I'emaiitlez ha.s always been a fimi 
believer in using technological know 
ht)W U) get ihe most out ofa wine He 
designee I .several machines for the 
wineiy, including the ceiling crane and 
liarness lo move the tasks, and a second 
contraption to rotate the casks as it 
cleans them with a high pressure jet of 
water He also employs a technical 
director oenokigi.st TeOfiki Reyes, to 
perftinn chemical analyses on the wine 
Fermentation takes place in tempe 
riture controlled, stainless steel tanks 

Alejandro understands the role 
that marketing plays; 'Quality is 
essential. But il doesn't 
guarantee stwcess. Yoti have to 
get out atid sell things.-

and the wine is paiirsiakingly cleaned of 
impuriiies several limes a year as ir ages 

He also understands the rt)le that 
marketing plays in a wine's continued 
succe.ss. Visitors to the winery are lianded 
g I ossy, ft >i t r CO I Ol 1 r ca rtls re proti u c i ng 
Pcsqufn's labtJ and reprinting sonx- of 
the rave reviews the cuiTL-nt vintage has 
rcvcivetl. Across the road from the wineiy 
and overlooking ihe Dtiero iLself Fer 
nandez is constrtitling a building that 
will lioii.se a din ing/ta.sting nxim for 
people wiio make the trek to the 
botlega. 

"Quality is essential. But it doesn't 
guarantee success. You have to get out 
and sell iliings-, he .says. 

Fernandez slips on a .sweater ftir the 
Lirive out to the new vineyards in Roa. 
fk'ftxe hopping into the Itingc Rover, 
he takes a few minules to play with his 
fir.st gituidcliild. He has begun delegating 
mort- authority to his daughters and .sons-
in law lately, altlxiugh his .schedule 
rt/Miaiii^ :i.s I'lill as ever. C)nc sun in kiv, 
is in t~harge of hilling, while another 
manages the warehouse His tildest 
daughter works in the ofhce and he 
hopes the youngest will take over public 
relations. He ,says he wants to slow down 
s(X)n and build a wine making museum 
in town. -As you ean .see, I don't do 
anything anymore-, he jokes. 

On the way out to Roa, where he has 
begun growing vines for the chateau 
style wine Pemandez stops at las 
Cuevas. There, 32,000 ytiung vines are 
almost ready to enter into prtxiuction. 
Tliese grapes will go lo make thirt! year 
Pesqtiera and Femandez ,says they will 
eliminate the need to buy a small 
percentage of his grapes fn)in kx."al 
growers eath year. 

In Roa, Fernandez has spent years 
buying and iniding with tlo/ens of small 
land owners to [liece together a 65-
hectare (l60 acres) estate on ihe 
iionhcm hank i )f ilu- i-i\'ci' Si inx- SOjiOn 
vines already trained along trelli.ses and 
he plans tt> plant 220,000 nuire in the 
rocky, clay browii .soil by the rime he's 
thrntigh. Between the top of the last 
slope and the river, the fiame of the 
first large building gleams in the late 
aflemoon sunshine. A naiural spring 
bubbles into a concrete pool alongside 
il. Atop one of the hills oved^xiking the 
fields, he has cleared a site (or a .second 
dining r<xim for visitors. 

Fernandez says he has not decidetl 
on the name of the wine, which he 
expects to leave tiie winery in Rcia by 
1996, three years after the first grapes 
are han'esteti. -It's my la.st great project-, 
he .says. Remimied about the museum, 
he laughs, -Sure, the mu.seum. But that's 
tlifferent. Tiiai's for when I retire.-
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k source of tradition 3 
This is bow food articles with a 
name of origin are. 
All different and all ours, with 
Christian name and surnames, 
with date and place of birth, 
with own style: Name of origin, 
a source of tradition. 

i m U I U U U OC A C R K U I T U H A P t i C A T A l l M E N T A O O N 
DRKaOHCUUU Dt H(XIIK««llHiNIAn« 
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IDIAZABAL 
THE BENEFITS OF SMOKING 
The green, rainy Basque Country in northem 
Spain is the home of many a sheep's milk cheese. 
Rich pastureland, excellent sheep and skilled 
cheese-making technique all combine to produce 
one particular classic, given a touch of distinction 
by its (originally accidental) smoky flavour. 

Text: Enric Canut 
Still Life: Menchu Artime 

Photo Still Life: Antonio de Benito 





While the sheep wa ruler around freely, the shepherds rest and keep up tbe tradition of wood-carving, makittg, amottg other 
things, milking vessels, known as kaikus. Tbe process of cutting atui handling tbe curd can be done irith tradiliotial or 

modern methods. 

I
diazabal is a little place right in 
the heart of the Basque province 
of Giiipuzcoa, tn the old days it 
was one of tlie most important 

market centres for cheese and livesiock 
in the whole tif Spain Lind its name came 
to be used generically for the various 
.sorts of slieep's cheese - both smoked 
and tinsmoked — that the region pro 
duces. Cabrale.s, Villaldn and Burgos 
cheeses got their names in much the 
.same way. 

Idiazahal was the autumn live.st(.)ck 
market, held at the time of year when 
the sheep were brought down after sum 
inering in highland summer pastures of 
the .Aralar and Urbia mountains. The 
shepherds took the opportunity to ex­
change new, trade livestix k and sell the 
sheep's milk cheeses they-had ni:idc up 
in their mountain huts during June and 
July. Aithougli sheep's cheese is made 
throughtiut the winter, spring and early 
summer in mountain homesteads and 
huts alike, the best of the lot is the r\'pe 
made in these early summer months in 
the high plateaux of the Basque Coun-
uy's cential mountain ranges. Exclusively 
a fami product and made on a very small 
scale, it has nevertheless become the 

region's classic .sheep's cheese. One ĉ an 
quite ,see why. In eady summer the 
sntiw thaws, and the floc^ks of latxa 
sheep leave their axastal or low fui-mland 
pastures and head ftir the succulent gray. 
ing now available up in the mountains. 
Grass flourishes in the upland environ­
ment at this time of year - - chalky, acidic 
rockv' subsoil, mild temperatures, bright 
light and plenty of moi.sture — as do 
the many alpine plants whose multico­
loured flowers dot its brilliant green. 

Tile sheep wander round fireely, eat­
ing well, snoozing as the niocxl takes 
them and generally engaging in rv'pical 
simimer holiday aciivfties. "The shep­
herds, ttX), enjoy a well-earned rest. Tliey 
move into their mountain huts and apart 
from milking the ewes at dawn ^ d dusk 
and making cheese there are few de­
mands on their time. They sleep, chat,-
play cards and keep up the tradition of 
wood-carving, making cheese moulds, 
known as zumitzes, milking vessels, or 
kaikus, setting vats, or abatz, and collars 
ftir the sheep. They still incoqxirate im­
measurably ancient motifs into their 
work such as leaf and sun shapes origi 
nally, and perhaps even still, charged 
with magic significance. 

HAPPY ACCIDENT 

The mountain pastures of the Basque 
Country are common land ftir use by 
local shepherds, but some are also let 
to shepherds from other areas, the rent 
being paid directly to the villages to 
which the land belongs. Shepherds are 
entitled to make friil u.se tif evervihing 
the grazing territorv' ofiers but they never 
ovm the land. Tlie .same applies to their 
huts, though there is a traciftitin of hand 
ing them down from generation to gener 
ation of keepers of the same fltxk. Cur 
iously, shepherds' non ciwner .status 
accounts for a crucial characteri.stic of 
Idiazabal chee.se. 

One of the ttTitiitional sviiilx>ls of own­
ership ofa hou.se in the Basque Country' 
is the pre.sence ofa chimney or a tiled 
roof. The shepherd's hut, as common 
rather than private property, therefore 
had no chimney and was txiginally 
rtxifed with turves, Tliis meant that the 
smoke from a fire lit inside ft>r waî mth 
or to cook on had to find its way out 
through chinks in the roof meanwhile 
impregnating evervihing inside, includ 
ing the cheeses. Their smoked rind 
became the trademark of diese highland 
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F or centuries and 
generation after 
generation, IDIAZABAL 

CHEESE is made in the 
Basque Country with latxa 
sheep's pure milk, a special 
ovine breed that is raised on 
the country's mountains, 
following an entirely 
handmade process. 
Idiazabal cheese. Genuine 
flavour. Unique. 

IDIAZABAL 
Con la garantia delaDenominacion de Origeii 



Idiazdbal cheese needs to mature for €U least two months, and is at its best at 
between three atid five mottths. Once cured, it is sometimes smoked 

cheeses, easily recognisable at Idiaza 
bal's autumn market. 

But the uplands are by no means the 
only source of sheep's cheese in the 
Ba.sque Country. The entire area which 
could be described as historically 
I3asc]ue, now embracing the Autonomotts 
Community of Vascongadas and north­
western Navarre, is sheep-rettring terri 
tory. It is the place of origin of one of 
Spain's main milk-yielding breeds of 
sheep, the latxa. Higlily productKe, well 
adapted to mountain conditions and 
cold, wet weather, these gregarious, 
good natured sheep are ideal for the patt-
em tif rearing based on .seasonal moves 
from pasture tt) pasture. Tliis age-old tra­
dition of cranshumance whose key pro­
tagonists, sheep and shepherd, are such 
tvpical ingredients of rural life in the 
Basque Country, has, however, under-
gt)nc certain changes in modem times. 

Although flocks are .still moved from 
summer to winter jmstures, sheep-rearing 
in the Bascjue Country- is new concen­
trated around the caserios, as the local 

ruial homesteatis are known. Sheep-
breeders have intensified production and 
.specialised in milk prcxluction for cheese 
manufacture, either on the farm or to lie 
sold in bulk to the cheese factories. Idi-
azafxil cheese was awarded Denomination 
of Origin .status in 1986. Annual produc 
don in cunendy around 1,000 tonnes, over 
15% of diis lx;ing made on the farm and 
sold at litirs, markets and competitive 
events or directly to the consumer or .spe­
cialist shops. The rest is sold through the 
usual distribution network and medium-
tolaige shops, and Ls aLso exported, chiefly 
vvithin die EEC ^uid to die US. 

Idiazabal is an old-established tradi­
tional Spanish cheese, and traditional me­
diods are .still respected so that its char 
acteristic qualities are maintained. It is 
based exclusively on raw, full-fat ewe's 
milk, chiefly from latxa sheep, high in 
dry extract and with a fat content of over 
89&. Bodi fanii and factory-made Idiazabal 
cheeses use animal rennet obtained from 
.suckling lambs. Tliis natural enzyme ex­
tract gives Idiazabal its readily recognis­

able slightly piquant quality. Coagulation, 
obtained at a medium temperature be­
tween 30 and 35 degrees C (86 to 95 F), 
is highly enzymadc and produces a dense 
curd within about half an hour The cut­
ting and handling of the curd from this 
point on can vary considerably according 
to the area of manufacture. 

In the nordi of the Basque Countrv-, 
mainly along die coast and in the interior 
of'Vizcaya and Guipuzcoa, it is ctistomary 
to cut the curd quite fine to about the 
size of grains of maize and then to wash 
it, raising the temperature to slightly 
iibove 35 degrees C (95 F). In die soudi, 
in Alava and Navarre, it is cut even more 
finely lo the size of grains of rice and the 
curd is then heated intensely to a temix.T-
ature of about 40 degrees C (104 F ) or 
more, so that it is .semi-cooked. 

The next .stage is the same in all cases. 
The curd is now pressed liard for a period 
from 12 to 18 hours, a process which 
gets rid of the whey and compresses the 
clieese into its final smoothsided cylin-
drical shape. The cheese is then salted, 
either by rubbing ics rind with drv' salt or 
by immersing it in strong brine for a day. 
The first of these methods is used only 
on the farms. After salring, the long pro­
cess of curing begins. Idlazatial cheese 
needs to mature for at least two months, 
and is at its best at between diree and 
five months. It needs an environment 
which is bodi cool (below 14 degrees C, 
or 57 F ) and damp, and plenty of time 
for all its qualities to develop. 

Once cured, it Ls sometimes smoked, 
depending on the market at which it is 
aimed; the fact tfiat the best Idiazabals 
used to be smoked was originally', as we 
have seen, accidental. Taking this into 
account, the DO covers Ixith smoked and 
unsmoked varieties. In the case of the 
smoked variety, the smoking process is 
the l;isi step liefore the cheese is placed 
on the market. Various difiereni vvcxxis 
are used, each conferring a particular co­
lour and aroma. The best are the haw 
thorn (elorrie zurekin ) and cherry wocxl 
used by the shepherds, though the 
cheese industry generally uses beech or 
oak which give a stronger, dtirker colour. 

Idiazabal is a great favourite in its na­
tive Basque Country and its fame is 
spreading well beyond its regional boun­
daries. Its intense flavour, more pro­
nounced than strong, with that slight 
piquancy, its buner>' palate and delicious 
slightly .smoky aftertaste place it in the 
once tasted never forgotten category. 
Despite its humble origins, Idiazabal lias 
become a connoisseur's cheese, and a 
prize-winning example at the loc-al 
cheese fairs in 'Viilafranca de Ordicia, 
ArantTazu, Huarte, Araquil and Guemika 
can fetch up to 1,000 dollars a kilo. 
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Recipes with Idiazabal Cheese 
-rhe Ki'Biil:iii:.r.- Coiindl olthe O.O. 

fur Isiia.'.ili.il i li,-;'^,- piililishet) 3 
lni(?kk-i i if rtvtpes, all te-Jturiii^ IJiaza 
hal, l iiiurihiiiei.! Iiv tup dic'is from lltt-
ii.iMHn' <-| iiiiiin-^ hesiXiiuvvii rKSiau-
r.Mits. Here i-. :l >ek'i1iiin 

RESTAURANTE LAZA 
Bergaro 

Idiazdbal cheese salad 
f EnsaSadti at cjnesu Idiazdhcil) 

Srm-s -I 

4 cndi\-cs 
I ' l l ; J ^lu l f i -d TCilniits 
!SU g 2 nionlh-olcl Idiazatial cheese 
1 slit'es [rieLl hreâ l 
garlic 
I >il. viiie,43r & salt 
.spinrich 
iiiiiyonnaise 
1 bunth radisli 

Styurjie ihe endh e leav es, dress with 
I lil and l inegar .ami arrange around the 
-HII-V ..la s;ilad howl. .Meanwhile, hoit 
Mil' -.jaiia. ll iimil tender.drain well and 
whiit;: in ihc blender with the ni.ivun 
iiai-.i' Li> fjive a rith green sauce, f'our 
into the rwntom of ihe .salad bowl Lind 
sprinkle -.villi the tViCLl bieail Lliced, ihe 
•.'.•aimIts, and the chee.se cul inin |ii 
lienne siri|is. tXH with radish to â LI a 
louch of colour, and serv'e. 

RESTAURANTE KOKOTXA 
San Sebastian 

Asparalus au graifti 
Idiaxdbai 

(Fjpdmigos grutiriados at c/iieso 
Idiazcihitl) 

Senvs I 
1 i i inkeLi as[")jragLis s(Te-ars 
-s fjrated Idia/alial chee.se 
[ slit e boiled luni 
biVbanicI Siiiice 
Ireshly ground black pepper 

Make a heelianiel stiiice and flaTOiir 
Willi the cheese ( resenliiH a liule) and 
1) lat k peppe r PI Litx* the sHce i.»f Iran i oî  
a heat-pniof dish vi-ith the asparajins 
.spears on ion, and cover with cheese 
.sauce. S|irinkle with a linle urated 
cheese atltl brown iintler the grill. 

RESTAURANTE GURIA 
Bilbao 

Cod scallops tiitb Idiazdbal 
I't .nndHK tie hacatao ul t/Heso 

Idiazdiyal} 

Sen IV •! 

s i.ini>t'. si.alli i[i shells 
MOO g siilt fiid, soaked & boned 

I i I h&haniel sauce 
1 sni,ill gliss white chacoli or white Ri 
<>i;t wine 
] =iO g gradetl Idia/abal 
1 knob buUer 

Meli the liiilter in a fry'ing pan and 
atkl the flaked or crumbled hsh and 
the wine. XK'hen the liquid has reduced, 
attd the bet liamel and keep at boiling 
|-«)im for fiw itiinutes, .stirring well. Add 
reilf the cheese and mix in carefully 
l-ill the .slielLs with the nli.xmre. lop with 
the rest of tlie gmted cheese and put 
them under the grill tin hrtjwn. 

Idiazdbal cheese salad. Poached egg with potatoes 
and Idiazdbal on creamed 

spittacb 

Asparagus au gratin 
Idiazdbal. 

Idiazdhal cheese souffle. 

CASA NICOUSA 
San Sebastian 

Sardine escalopes 
(Escalopes de sardinas) 

.Vmes 2 
11 frt«ih sardines 
6 small slices Idiaiiabal tiieese 
salt 
fltiur 
2 eggs 
breadcrumbs 
olive oil 

WiLsh and gut ihe sardines and re 
iiit>ve the spii:e.. lilting ii t ilTat the tail. 
Spread st.\ of them on a v\'ork surface, 
skin tlt̂ sviuvards, plat'e a slice of cheese 
tm each, then top with the other sLv 
S3rdine.s, skin up. Now , uai î ach -sand­
wich- in seastmtxl lli lur and di|) Urst in 
heateri e.t̂  antl Ihen iireadt ruriibs. Frt--
tiit-tti til litji oil, drain on kitchen paper 
and serve. 

Chicken breasts tvitb 
Idiazdbal 

(FetAiigas de potto con queso 
Idiazdhal) 

.Seti L's 4 

-1 chicken tireasts 
•i slices Idiazabal cheese 
4 slice.s ham 
1 chicken carcass, cut up 
2 veal bones 
2 onions, finely sliced 
1 carrot, cut into strips 
1 leek, cut into strips 
; ;.;las-. '.vliite wine 
2 thsps Hour 
sail and [lepiwr 

Split each chicken breasj htirizontally 
but without cutting right thmugh. and 
open out flat. Sea.son u'iih .s;ill ami 
pepper, place a slict̂  of cheese and hai;: 
on top, roll each one up and lie with 
fine string. Season ag;ttn, place in an 
oven dish and pour a little oil iner the 
rolls before iilacing in a htjt oven for 10 
minutes. Now transfer them to another 
heatproof dish and set asiite. In the orig 
inal wen dish, cook the carc-aStS, bones 
and vegetables in the o\'en for IS min 

iites. Remove the bony items, sprinkle 
on tile flour and mix in with a fork anti 
then atkf the nine and bring lo the boil. 
Return the bones to the dish, add water 
to cover and atki\̂ - to b<.)il for 15 niinuies 
more. Strain the sauce over the chicken 
rolls and cook gently for 15 minutes. 
Check the seasoning and serve. Field 
miishri Mitns are a very good accompan 
iment lo this dish. 

RESTAURANTE AKELARRE 
Son Sebostian 

Salt-cod tvitb Idiazdbal 
(Bacalao al Idiazdhal) 

Strivs 4 
•lOtl g crumbled sail tod 
2-̂  spring onitms 
2 3 cloves garlic 
150 gr Idiaiabal cheese 
comUtiur 
cider 

Un ak !i[i til!' >.;ih and s.sik lim 
roughly under running w-aier. Chop die 
^ring onions \'cn' fincK', including Siimc 
of the green jiart. Ct>ok them gently in a 
Hale oTive oil until soft, then atid the 
chtipped Kirlic- Turn the heat up hi^i 
and quicidy saute the cod. Do not add 
se-astming. Mix well, then aim everythirig 
out into a sieve with a .saucepan under 
neath to catch the liciuid Allow lo stnnti 
for a while. -When tne mixiure is well 
tiiained, heat llie licjuid and tliickcti in 
tlic consisrcnc)' ofa l i ^ t beckimel with 
a iittle cornflour mixed with cider, rtnd 
the gtmed cheese. Add the ingredients 
from the sieve, mix well and serve 

RESTAURANTE JOSETXO 
Pamplona 

Sirloin steaks with 
Idiazdbal cheese 

(Solomitlo al queso Idiazdbal J 

Senvs 6 
6 sirloin steaks 
1.'4 I single cream 
14 ! miflt 
250 g Idia/ab-al cheese 
salt and pepper 

Meii the clieese in a pan over a gentle 
heal, ihen add ihe milk and cream. 

.•\liotv to reduce for about 15 minute.s, 
.̂ ;ll^•ln^ ivell so that it forms a smtxith 
-Siiuce. then pass il tlirongh a sieve. 

Season the steaks with sail ami 
pepper and bnml quickly on buiii 
sitles in a Irving pan, then place- in ac 
oven liish. Pour the saut'o ovei .iiitl 
plate in a hoi oven ftir two ttj ihree 
minutes bettire .serving. 

RESTAURANTE SARASATE 
Pamplona 

Poached egg with potatoes 
and Idiazdbal 

on creamed spirtacb 
I llut'vo escaljado con patatitas 
e Idiazdlx^ sobrc cremu tigera 

de espinacas) 

Senvs t 
I egg 
1 medium [loiato 
30 g Idiazabal cheese 
100 g spinach 
50 g tkiuble cream 
nutmeg 
\ i l lCf^JI 
olive oil 
salt 
chives and basil 

Peel tiie ptnato. cut into slices and liake 
in the ovien with a little till ur butter 
.Me;inwliile. Iniil the spintch in plenty of 
salted w,iter. Drain uiell, then in 
the blentler ttidi fhe cream -anti a tittle 
grated nutmeg E'tjach the eg! in vratcr 
with a da.* of vinegar adtletl. ajitl slice 
the cheese finely. Ccft CT the servmg di-sh 
v.itfi the tTt?:imed spinach, arrange the 
p itriit) siit es on top. then the cheese and 
then the j-n-eiched egg. Gamisli -with 
chtipped chives and fresh basil lein'cs. 

Idiazdbal attd walnut 
cheesecake 

(Taria de imece.'<y crema 
dc Idicizdhm) 

Serves 4 
100 g ground walnuts 
100 g icing sugar 
"5 g butter 
"5 g gtnietl Itii;i7;ibal cheese 

.sable (s"weei) pastry 
lialveti walnuts 

line a round tan dish tviili s;iiile [lastrt' 
and bake blintl for 10 minutes. .-Uliiw to 
cool. Work the butter uniil sofi, tiien mix 
in the gninnd walnuts, ihe siij;jr ant! ilie 
taatetl cheese. Fill ilie pcsuy shell witli 
the mixture and bake at 200 degrees C 
( -JOO i-) lot 20 minutes. Sprinkle witli icing 
sugar :ind tiecotate with ^ t̂ilntit halves. 

RESTAURANTE ARZAK 
Son Sebastian 

Idiazdbtd cheese souffle 
(Sou fie de queso Idiazdhal) 

Seniv J 
4Q g 3 month old unsmoked 
Idiazabai cheese, grated 
40 g fiomage blanc 
2 egg l(•: lk.̂  
3 egg willies 
lenitin /.e-a 
1 tbsp sugar 

Butter two indhidual souffle dishes 
Beat the egg yolks ttjgether with the 
fromage blanc. the lemon zest and the 
grated IdiazSbd until fairly thick êpar 
ately, beat the egg whiles until stiff, add 
ing the sugir. Void the egg ytilk mixture 
into the meringue, then tri\'idc betv>'een 
the twti souffle dishes, Bake for 6 min 
utes in an oven prelieaieti lo 20fi tlegrets 
C (-100 F) and ŝ Tve immediatelv. 
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WINES OF ARAGON 

iPRlVllEGED 
CoifflRY..." 





Aragon is a priidleged country for the growing of grapes. The soil is deep and fertile attd the Pyrenees 
provide shelter from storms attd other bad weather. 

,̂ rag(')n is alst.) the kingtion-i — inde-
peiKlent .since the ninth (.-ciitur) — which 
ejected the Moor.s in 1118 and joined with 
Caultifia in 1137; which united witli Ciisiile 
in 1469, taking the 11 rsi .step towuids a 
iiniit.'tl .Sp;iin; aixl wimsf ptincfss C:tihc--
one was the Queen of England from 1509 
to 1533. In the hi.sioi^'of Westem Europe, 
there has scarcely been a more influential 
partici|*)ant. 

Modern Aragon comprises three pro­
vinces: Ihiesca in the north, bordering 
France at the summit of the Pyrenees. 
Teaiel in the south, and Z îragoza between 
them, whose capital is Aragon's largest 
cit '̂. The winelancls, however, are to 
be found at the extremes of the region: 
Somontano up in the north. Campo de 
Borja in the west, abutting Navarra. and 
Carifiena in the south. A fourth area called 
Calatayud, west of Cartrtena. has filed its 
application to be rai.sed to D.O. status but 
lias yet to be promoted officially. The di­
rector of the Estucirjn Enologica in Movent, 
howe\'er, is confident that the application 
will be .successful, and that Aragon will 
L-\ cnni.ill\- li.ivc l< )u;- Eicnt iminaiirin.s IM call 
its own. 

The Oentilogical Station is probably a 
gtx)d place to stan, in an appreciatitin of 

We winelands are to be 
found at tbe extremes 

oJ the region: Somontano 
up in the north, 

Campo de Borja in the west, 
abiitting Navarre and 

Carmena and Calatayud 
in the south. 

Aragon wine. It's from here that help, 
experimentation and education for vine-
growers and wine-makers is supei-vised 
by the regional government's Department 
of Agriculture. On the technical side, 
the Estacion evaluates the various 
grape-varieties {traditional and north-
European), as well as viticultural anti vin-
iculiural methods, in its experimental bod 
egas throughout region. On a practic~al lev­
el, il puts on classes and seminars for 
growers and wine-makers to give them 
details of the latest advances and devel­
opments. 

.'\ragon is, .says Director Juan .Martinez, 
-a privileged country for the grtiwing 
of grapes-. Tine soil is deep and fenile, 
the climate is cooler than that of lowland 
Spain, and the P̂ Tenees provide shelter 
from storms and other bad weather. 
Modem winemaking methtxls are gradu 
ally replacing the oltifashioned ways, and 
the agricultural department's brief is 

z to otTer help and encouragement to the 
< btxiegas to improve their pr<.)duction. 
I to ensure thai, in the end, the consu-

mer benefits from better-ciualit\'wine, and 
1 the producers prosper by selling more 
9 of it, 
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Somotttano is moutttaittotis, tvith tiny villages perched precariously on tbe edges of ravines, attd those primeval 
tava-flows solidified into great scoops of grey, petrified cake-icing. 

CAMPO DE BOBJA 

Campo de Borja was awarded Denomi-
nacit3n status in 1977, and centres — in 
more ways than one — on the twelfth 
centuA' Monasterio de Vemela. It is be­
lieved that the monks of Veruela planted 
the first seriou-s vinê -ards of Campo de 
Borja, though tlie monasterv- — which is 
now undergoing restoration and is open 
to the |)ublic — grow-s no vines at all now. 

Ifcfore 1977. mtsst of the loe.il prodtiction 
was iLsed for blending, but the accent since 
tlieii ha.s Ijeeii on quality, witli an increasing 
interest in the needs of export markets. 
The wine is mainly red, with some white, 
some rasado and .some sweet Moscatel, and 
the main grape is the Gamacha, with a cer­
tain amount of Cariilena, a little Tempranil 
lo, Viura ft)r the whites and, for sparkling 
wines, Mactibco and a linle Farellath. Tlierc 
are ais(.i experimental plantings of Calx̂ met-
Sauvignon, Merlot and Chardonnay. Tlie 
eight btxlegas which produce D.O. Campo 
de Borja are demonstrating that they are 
not afraid to experiment with new varieties, 
new techniques and, not least, new pres-
enuiiions for their wines. 

Btxiegas Rul>ene Hermanos in Magalldn, 
for example, makes a Cabemet-Sauvignon 

The Regional Department of 
Agriculture's brief is to offer 

help and encouragement 
to the bodegas to improve 

their production, to ensure 
that, in the end, tbe consumer 

benefits from betterqualily 
wine. 

with some Merlot and Tempranillo in the 
modem manner which has great power 
and style, alongside a splendidly traditional 
oak)' 1978 Reserva. Bodegas Bordeje from 
Mnzon makes a wme from the Garnacha 
by the rnaceracion carbdnica method: 
whole grapes fermented in a sealed ves.sel. 
Tlie result is a delicious pun-)le niby w ine 
with a heady nose and a rich, jammy fruit. 

Borsao red is produced from tradi­
tionally made Gamacha, with a little Tcm­
pranillo made by whole-grape fermenta­
tion, vinifled .separately and coupaged 
together as made wine. This is a new, 
experimental combination of traditional 
and mtxJern methods: and an excellent 
result with delicate fniit and a st>iish bal 
ance. The wine .shows well whilst main 
taining its Aragonese charaaer, and is well 
aimed at the British and American 
markets. 

Modem marketing ideas also extend to 
presentation of the wines: frtim the -dust 
ed- bottles of Mosen Cleto (named after a 
one-time parish priest in Fiiendejakin) 
with their string-and-lead seals to the fi-ost-
ed glass of Vitia Tito to the decanter 
like .style of the des.scn Moscaiel Ainzi'm 
frt)m Bodegas Santo Cristo, the me,ssage 
is lhal a distinctive bonle attracts the 
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consumer 
serves it. 

CARINENA 

and :i Lii.siinftivc wine de 

Carifiena lies to the south-west of Za-
ragoz;!, and is the longest established of 
iXragon's D.O. rcgion.s. For this rc'a.son iLs 
wines are better known abrcjad, and older 
vintages are in better supply. One of the 
largest producers is the Cooperativa San 
V âlcro in the town of Carifiena itself, which 
has a thousand members growing grapes 
over five thou.sand hectares, and had to 
build a nev%' bodega in 1977 to accommo­
date tliem all. The grapes — almosi rwo 
niillitm kilos a day on average at vintage 
time — are delivered to ilie old bodegas 
forcru.shing. and fermentation is in a mix 
ture of traditional concrete vats (.for red 
wine) and new .stainless steel tanks with 
temperature control {for white and rosa­
do). San Valero's best-known wine is prob­
ably Don iMendo, hut the Bodega [^rtxJuces 
half a dozen rangos: Villalt:i, Monte Due-ay, 
and Martjues de 'Fo.sos are still wines rang­
ing from joven to Gran Reser\'a, Per(;ebal 
is a marque devoted to slightly-sparkling 
white and pink wines, and Gnui Dueay is 
tile Bodegas Cava. 

The whites iind rosados are pleasant, 
fresh, bright wines, but inevitably, it is C;i-
rirtena's reels — made from the ul->ie[uiiou^ 
Gan-iacha with some Tempranillo — which 
take most of the honours. Martjut^s de To 
SOS Resertu h;i.s a wann, ripe nose and a 
,sm(K)th, .silky- fn i i l with t)vertones of t."ak 
iness. Monte Dueay Gran Reserva with two-
and-a-half yei\rs each in oak and bottle 
hias an excellent balance, full mature palaie 
and some considerable character. 

If .'\rag6n's Cavas are, in general, a liitle 
more heavyweight than their counterparts 
in Penedes, then San Valero's Gran Ducay 
is one of the lightest of them. Tlie Btxlega 
Is currently prtxlucing it entirely by hand 
as an exercise in prestige ratfier ilian profit. 
Deep under the ground, in converted 
former vats, one antl-a-half million bottles 
spend 30 monilis in the racks before being 
reiTiuagcd and disgorgCLl cniirely hy hand. 
The grape is t!ie Mac-abeo, with some Pa­
rellada, and the.se impart to the finished 
wiiie a gotxi, crisp fruii and a light fresh­
ness on ihe palate. 

CJUATAYUD 

(^alatayud is about to achieve the De 
nominacion de Origen status. Situated to 
the we.st t>f the wine growing area of the 
Canilena f) .0. , this fhture D.O, embraces 
forty villages, all very close to Calatayitd 
itself, A thriving town, originally founded 
by the Arabs, Calatayud is the loc-al -c^apital-, 
surrounded by fertile land irrigated by the 
River Jalon. 

The Regulations for Calatayud's friture 
D.O. give preference to grape \'arieties Gar-

Modem uinemaking methods are gradtudfy replacing the old-fashioned ways, 
as in tbe Cooperatit>a San Valero, in the town of CariHena. 
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From the Oenological Station, in Movera, help, experimentation and education Jor 
vinegrmuers and wine-makers are superi-'ised by the regional government's 

Department of Agriculture. 

nacha, Mazuelo and Tcmpranillo for reds 
and Macabeo and MaK-asia for whites, 
tht̂ ugh red Monastrel and while Moscatel 
and Gamada are also permitted varieties, 

It produces whites, roses and reds, with 
a minimum alcoholic strength 10.5,11 and 
12 degrees respectively. 

SOMONTANO 

In the far nt)nh of Aragtm, halfway up 
the mtJuntainslde towards France, is an 
area which remained almost completely 
undiscovered — even by the rest of Spain 
— until it achieved D.O. status in 19S7. 
Ihe style of traditional wine here is rather 
different from the rest of Aragdn — and 
the experimental plantings are producing 
.some even mtjre eye op en ing resu It.s, 

,Somoi llano is mountainou,s, with deep 
gorges cutting sharply through the rich 
green landscape of almond-trees and ter 
raced slopes of fertile, red soil, tiny villages 
perdicd precariously on the edges of ra­
vines, and ihose niunded, rolling waves 
OI'MIII uitc:.tnn. riK k. ihe highest prixkicer 
of wine in the area is ihe Bodega Coope-
raiiva Somontano de Sobratiie at Barbas­
tro, whcj.se capacity of five million litres 
represents mu.st of the regk)n's tiutput. 
The co-operative has been making wine 
for 2'i \ cars, and, during the ne.xt twelve 
months, plans to Invest Ra.s. 180,000,000 
(£1,000,000./L:S$ 1,500,000) in new stain­
less steci tanks and auuninifiers to replace 
iLs ageing concrete vats. Meanwhile, the 
winemakers are striving to refine the tra­
ditional Somontano sryle of wine to make 
the most of its attractive regional charac­
teristics and increase the t]uallty: growers 
are now paid for their grapes on a sliding 
scale, with the highest prices for the health 
ic'St grapes. 

The Garnacha — mainstay of the vine­
yard elsewhere In Aragon — is losing pop 
ularity in .Somontano In the face of the 
kxal Mortstel, as well as Tempranillo ;md, 
Cabemet Sauvignon. Tliree quarters of the 
cti operative's production Is red and rosa 
do wines frfjm these grapes, and the re.st 
Is white wine made from Macabeo and 
Alcafion — another loc-al variety. The txxl 
ega produces two Macabeo whites, one 
with a year in oak, and a pure Alcafion 
which has a lightness and freshness that is 
tinic[uely Somf>nt2no. At this higher aiti 
tude the white wines tend to have more 
acidity than elsewhere in Aragon, and it 
shows to their adv-antage. 

Amongst the reds two of the best are 
.Montesiema, made from Mori.stel and Tem-
]iranillo in equal proportkins and with a 

briglit, almost raspberry like fruit; and Sefio­
rio de Lazan Reser\-a, which has a higher 
pvtipi ntitin of Tcmpranillo. ant.l ih:ii silk"\-
smoothness that comes with a year in oak 
— but with a delicate balance and style 
tahl is very- engaging indeed. It is quke 
astonishing that wines of this quality have 
remained undiscovered for so long. 

Just a few- miles away In Salas Bajas, the 
new face of Somtintano winemaking oa:u-
ples tlie Finca San Marcos. A small experi 
mental btxlega was established here at the 
end of 1986 f̂ y the Compafii'a Vitivini'cxjla 
del Somontano (CVS) — part of die DAYSA. 
group of Zanŝ oza, wiiose shareholders 
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include the regional govemment and Arag-
dn's two major banks. The company's brief 
Is to extencl the horizons of Somontano 
wine using the latest technology, and its 
small first bodega has been such a success 
that a larger one Is to be built in 1990/91, 
with a target of prtxiucing half a million 
Ix-fflies in 199! and 1.2 million in 1992. 

One of the Bodega's primary experi­
ments has been In testing French grape 
varieties in ius exi.siing 500 hectares of vine 
yard, alongside the more traditional vines, 
ihat's why yt)u can see the Chenin blanc, 
Chardonnay, PInot noir, GewOrztraminer 
and Riesling, as well as Cabemet 
Sauvignon, beskle the Tempranillo and 
Moristel In the vineyards. 

Tile Company uses an entirely new 
grajie-tTushing machine which macerates 
whole grapes In their own juice for what 

ever time is appropriate at a low temper­
ature — 11-12" C. This extended skin-
contact adds flavour to the juice, which is 
then fermented In a sealed container at 
controlled lemperatures and the result is 
a wine with enhanced fmit and flavour. 
Tlie process allows critical control of the 
amount of colour In red wines, but what 
is unique to 0>'S is that ihe winemaker 
allows a certain amount of skin-contact 
(typically one day) for white-wine grapes 
as well. This gives a much greater depth 
of aroraatics and flavour 

This characteristic was ably demonstrat­
ed by an experimental Chardonnay wine 
from the 1989 vintage which had just com­
pleted its classification after fermentation, 
Tlie nose was powerfril ;uid rich with -pear-
drops-, and the palate had the kind of 
flavour and varietal character more nor­
mally associated with Australia or Cilifor-

nia, -We are- said the wine-
maker -still playing about 
with it". 

The bodega's Vifia del Ve­
ro wliite IS made from Chen­
in blanc, harvested and 
pressed like the Chardon­
nay. Also like the Chardon­
nay, It showed tremendous 
frtiit and flavour-extract, and 
early sales of a test-marketed 
batch have been very en­
couraging. 

Very few of the compa 
ny's wines are available on 
the market at present — a 
good deal of experimenting 
is still going on — but red 
and rosado joineries have 
been released, along with 
the white, under the -Viflas 
del Veto- marque, and a 

tTlanza Cabemet-Sauvignon from the 1988 
vintage, cmshed and fermented in a more 
traditional way (showing beautifully ripe 
and developing well) should be released 
soon. 

This combination of traditional excel­
lence from .Soiirarbe and meticulous hlgh-
technology development from .Salas Bajas 
gives .Somontano a rare breadth of pro­
ductive style and capacity, especially for 
so small a region: the be.si of both worltls, 
Indeed. 

Indeed... Standing by the ninth-century 
walls of the church at Alquezar... Looking 
out over the pantlled roofe, across the 
gorge of the river Vero to the green and 
fertile fields and woods beyond .. One is 
forced to agree that this Is indeed -a priv­
ileged country...- And not just for growing 
grapes. 
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THE AL-ANDALUS EXPRESO 

Text: 
Charles Powell 
and 
Gloria Cole 

B 

More than 
a train ride 
To describe it as a luxury hotel on 
wheels is to undersell the Al Andalus 
Expreso. As you board the train, you step 
the atmosphere of a bygone era. Tlie 
pressures of everyday life are left behind 
as you are transported through some of 
the loveliest scenery in Spain. Tliis is 
travelling for .sybarites. The finer points of 
good living are given the attention they 
deserve. As, indeed, are you. 

y 1992, the year of the 
Fiarcelona Olympics and .Seville's lixpo '92 
Wt)rld's Fair, there will Ix.- nc-w high-si->eed 
tr.iins that can w+ilsk you from one .Spariish 
cItv' to iuiother in half tiie time it takes now. 
However, there will still l->e trains in Spain 
geared for more leisurely travel, 'lite most 
prominent, elegant, gmcioiis ;uid interesting 
one spends winters in Andalasia ;ind 
summers in Galicia. It is called the Ai .\ntki 
IUS Kxpre.st) and il is one of Europ)e's true 
luxury tntii-i.s. It is al.V) one Sp:uiish train 
which, despite iLs name, will not go fast! 

Tlie Al Andalus Expreso'. e\en the name 
evokes a McK)rish heritage, a heritage that 
coincides perfectly vviih its southem iiin 
erary iieiuccn st \ ille. jere/ de la l-rc)ntera, 
Cl )rdi ha. Granada and Malaga. 'Iliat Mixir 
Ish inlluence is immediately evident w hen 
one approaches .Seville's Corckiba Station, 
the western .starting point of the trip. Ttie 
station is one of the mo.st bc-autiful arran 
gemenis of 19th century brick in Mtxirish 
su le that one can imagine. Granted there 
is a trick in nnding the statitin ifyou are in 
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your owii car. Seville, like .so many other 
ancient cities that grew in ever increasing 
concentric circles, is indeed a hard cit>' ii-i 
which to find one's way. 

No |in)blem though, ifyou are on the 
-Grand Tour circuit and .staying at the ele 
gant, art deco representation ofa Moorish 
Castle called the Hotel Alfonso Xlll. This 
is one of the mo.st stunning atmospheric 
htKels in all of Europe, 'lite .station is down 
a street called the Pasco de Cri.stdbal Col 
on. His tomb —or at lea.st that Is sup­
posed—, by the way is almost acro.s.s the 
street in the Cathedral, the largest in Spain 
which, in turn, is across the street from 
the .Moorish ca.stle. the Akazar E\en the 
Plaza de Toros is but a five minute walk 
from the Alfoaso XIII. 

.As for us, and for the overi-Hxiking in 
.Seville, a tight city for hotels, we stayed at 
the I^rador Nacional Alt-azar del Rey tXin 
\':-\ In ) SI ) m r I "̂ U Ki l l s 1 I si) [ i i ik - s I ll 1 i h c 

East, in the iK-autifril town of Cannona. Tltis 
Parador is one ofa chain of govemment 
ain hostelries. Many are fonner tustles, con 

vents and mansions, .saved from decay by 
conversion ti > hi Kels. Hie P.irador was com 
pleted in 1976 and is a masterfril blending 
of caimbling castle and hotel with rooms 
l(x)klng out over the endless fenile plain.s. 

It slay ing there, it is well worth planning 
a .several tlays .stay, for this is a .splendid 
resort in a hi.storic-ally significant town that 
dates back to Augti.stinian times. Indeed 
the entire town has been declared a na­
tional monument. There are Roman. Mixir 
ish and early Chri.stian relics to see, .starting 
w ith a Roman Necropolis, a burial ground 
of graves cut into the hillsides. Tlie Para 
dor, however, does not lack frir mixJem 
amenities; there is a beautifril pixil sur­
rounded by tent like sitting areas and a 
snack bar nestled below the rampans of 
the hotel, past hec-tares (acres) of flower 
ing bashes, trees and plants. 

THE STARTING POINT 

Gay, romantic, vivid Seville Is the perfeci 
stiirting point frir the delightful atlventure 



o 
z 

As you board the 
train, you step 
inlo the 
atmosphere of a 
bygone era. The 
pressures of 
everyday life arc 
left bebittd as 
you are 
transported 
through some of 
the loveliest 
scenery in Spaitt, 
as, for ittstance, 
Granada. 
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INFORMATION AND 
RESERVATIONS ABROAD 

Tile /\1 Andalus operates in Andalusia in spring (May and June) and autumn (September 
and October), c-alling at Seville, Cordoba. Granada and Malaga. It is also brought into 
scnice for special ocxasions such xs New Year and Seville's famous Holy Week and April 
Fair celebrations. The train can also be chartered by companies iir large groups, who can 
choose their own itinerary calling at Jerez de la Frontera, for e.xample. 

In summer (Julv and Augu.st), Al-Andalus heads north for the pil^rimaxe route known 
as the Camino de Santiago, passing through Baaelona, Pamplona, Burgas, Leon, Ponferrada 
and ending up in the hi.storic Galician city of .Santiago de Oimp<istela. 

AMERICA AND JAPAN 

CANADA: 
GOLD CLUB 
.Vlr. Charles Bapti.si-Smiih 
40, Wvndford Drive. Don .Mils 
TORdNTO / ONTARIO 
TeL: 1 416447 91 81 
Telefax: 1 416-447 30 84 
Telex: 021 6966844 

U.SA.: 
DONNA BRUNSTAD ASSOCIATES 
25, Svlvan Road South. Suite Y 

wEirivoRT cr 06880 
Tel • 1-703 454 89 16 
Telefax: 1 203 454 19 62 
Telex: 023 09102509767 
JAPAN: 
TRAVEL PLAZA ItSTERNATIONAL 
Akira Kato - .Mr. Fiijii 
8, Toyokaiji BIdg. 1 5 13 
Nishi Shinbasi, Minalo Ku 
Tel.: 03-591 H3 I I 
Telefax: 03 591 89 19 
Telex: 072 02223613 

EUROPE 

AUSTRIA: 

B.T.H. 
Ernest Braun 
Hilton Center Top 
1730-AM .Sudiixirk 
A 1030 VIFNA 
Tel.: 43 222-713 93 31 
Telefax: 43-222-713 40 36 
Telex: 047-115174 BTRVIE 

BELGIUM: 
AIRTOURS 
Dominique Savilkoul 
OSTE.ND 
Tel.: 32 59 80 65 75 

MUNDICOLOR BELGICA 
Mr. Willy de Men 
Spreei, 32 
2500 LIER 
TeL: 32 3 482 24 15 
Telefax: 32 3 482 21 99 
Telex: 046 35031 

DENMARK: 
THE DANISH WINE SCHOOL 
Magstraede, 7 
DK 1204 COPE\IL\GEN 
TeL: 45 33 32 62 20 
Telefax: 45 33 13 50 13 
Telex: 055 16203 VSOD DK 

FRANCE: 
•VPS 
Jean Luc DuroVray 
10 16, Rue de la Justice 
75020 PARIS 
Tel.: 33 1 40 30 10 10 
Telefax: 33 1 40 30 12 34 

GERMANY: 
DER 
.Mr. Klaus Gengenbach 
F.shersheimer Landstrasse. 25 27 
6000 FRANKFLfRT/MAIN 
Tel.: 49 69 156 66 73 
Telefix: 49 69156 65 73 
Felex: 041-4152920 DR D 

IBERO HOTEL-RESERVIERUNO GmbH 
Bruno Giordano 
Berliner Alice, 22 
4000 DOSSELDORI- 1 
TeL: 0211-32 82 12 
Telefax: 0211-32 89 05 
Telex: 8582176 

HOLLAND: 
ROYAL HANSA TOURS 
Mr. Dick Postma 
Westmarkt, 1 
1016 DH AMSTERDAM 
Tel.: 31 20 23 61 62 
Telefax: 31 20-23 55 87 
Telex: 044 15584 MONIX) NL 

ITALY: 
PRESS TOURS 
Mr. Fulvio Badeiil 
Piazza Grandi, 9 
20129 MILAN 
Tel.: 39 2 749 13 38 
Telcfiix: 39 2 71 44 47 
Telex: 043 332820 PRES.ST I 

SWITZERLAND: 
STOCKLI REISEN 
Mr. H. M. .StiK-kli 
.Sirchlgasse, 33 
8001 Tl'miCH 
Tel.: 41 1 211 07 07 
Telefax: 41 1 211 44 63 
Telex: 045 813520 STOE CH 

TOURISME POUR TOUS 
Josene Demont 
15, Rue Haldimand 
CH 1002 LAL?SANNE 
Tel.: 41 21 20 20 51 
Telefitx: 41 21 23 23 84 
Telex: 045 454850 TPT CH 

UNITED KINGDOM: 
MARSANS LONDON 
65, Wigmore .Street 
lONDON W1H 9LG 
TeL: 1-224 05 04 
Telefax: 1 224 61 24 
Telex: 25-1-11 .MRSN UK 

Gay, romantic, vivid Seville, ivith its 
sttmning Hotel Alfonso Xlll, 

is the perfect starting point for the 
Al-Andalus Expreso. 

that is Al Andalus Expreso. In May, June, 
September and October the train takes its 
passengers on a one day joumey to Jerez 
de la Frontera which precedes ihe ovemight 
trip from Seville to Malaga via Cordoba, 
and Granada, starting tl-ie next day. (See 
the Editor's .Note at the end of the article.) 
Summers find the train doing excursions 
in the North; visiting Pamplona, Burgas, 
leon and Siintlago de Comptwiela 

NXIien you are ready to Ixiard in Se 
ville, walk .some fifty metres down the 
station platform to a small ofiice with the 
.\1 .Vulakis l-!xpreso :iign out front. J'hcrc 
friendly, multi-lingual guides will take your 
bags and direct you to the train. Enter the 
f\r>.t car with an u|jcii dooi and you will 
be in the bar, inib, dance ai-id games room 
car. resplendent with bevelled glass, ve 
neered VVIXKI. heavy leather .seats and tuft 
ed chairs. Tiie next lounge car contains 
another bar. a .souvenir .sliop, a small li 
brary and dozens of couches, each facing 
a miaor tcip table of inlaid, polished vvtxxl. 
On the tables are lovely brass tablelamps 
vvith skin flattering pink lampshades. The 
next two cars are the dining cars. A cap 
tain's table at the entrance is .sel w ith fine 
Spanish still wines and c-avas, the superb 
sparkling wines t:if Catalonia. Later, at 
lunch, the table will be resplendent with 
cold appetizers like sliced roa.st beef 
poached salmon, a.ssorted cheeses and 
sweets. But ihis is eight a.m. and hot coffee 
is the mcxst welcome offering, followed 
by a stimptuous brcmkfast that could have 
been the feature of .stime iiioie iioitlierlv 



Bevelled glass, t^eneered wood, heavy leather seats... 
Tbis is travelling for sybarites. 

The finer points of good tiling are given the attention they deserve. 

hotel, s;iy in Holland. Jliere :ire hams, saus­
ages, cheeses, tcxLst and of course, the ubiq­
uitous tToi.ssants. D<.in't pas,s on the orange 
juice, it is freshly .squeezed and delicious. 
In this land of oranges, 'fresh .squeezed' is 
not as prevalent ;ts one would imagine or 
hope for, yet not all Andiilusian oranges 
end up in marmalade, the sweet ones are 
delicious fresh-squeezed. 

Al 8:30 or therealxiiits, the train slowly 
glides out of the station: the snxxith silence 
refiecting the Ikct tliat the renovations of 
these c-ars have been done from the wheels 
up. The first sight pas.sed Is a giai-it bridge 
that sits at an odd imgle beside the Guadal-
citiivir River. We leam that it has been built 
totally on one side on the river bank and 
will be floated across aiid andiorcd in place 
to connea the city with the now 215 hec 
tares ( 540 acres) city i.sland of La Cartuja 
being transformed into the grounds of the 
Seville Expo '92 World's Fair. 

Soon we are in open country, but the 
land is not like any of tlie railroad right of 
w-ay-s one expects to see. There are flelds 
and flelds of vegetables and fruit growing, 
almost right up to the tracks, all neat, sym­
metrical and kxiking so very well tended. 
Tills is proof that .Spain Is indeed -Europe's 
Vegetable Garden-. Perhaps only in Call 
fornia is one likely to see such simikirly 
intense cultivation and indeed the micTO-
climates are very similar, 

FIRST STOP 
The run to Jerez takes an hour and a 

half and we pull into another Moorish pa­

lace that Is doing double dutv' as the rail 
road station. It is being restoretl at the 
momeni so the besl view is tif the fa(,-ade, 
from the front, where blue tiles mingle 
with brick and maible in beaut iflilly intri­
cate designs. 

Private transptirt takes the passengers 
to the Royal .Spanish Riding Schtxil, a pri­
vate enteq>rise, nm by ihe elegant Don 
Alvaro Domcct]. who still rides in the ring 
with his talented riders and ihelr even 
more talented mounts (see Spain Gour­
metour No. 9). I lis exhibition hall seats 
some 1,600 person.s. 'Hiere are two tall 
posts in the middle of the raked .sand rid 
ing ring, resplendent with flags. A well 
engineered sound .sy.stem Is playing Ro-
drlgo's -Concierto de Aranjuez- as the rid­
ers enter from the rear, walking slowly, 
silting ereci, b.ire[y moving ;is their mounts 
seen-i tti float across the ring. Hie pace 
c)uickens, the htirses tnx ancl the eight 
riders begin to post In unison. There is 
great precision here, each horse is in step 
as the riders peel off, cro.ssing and cri.ss-
cro.ssing each other; first at a trot, then at 
a g-allop. This precision of multiples is 
what is so fascinating. Don Alv"aro has cho­
reographed this exhibition magnificently. 

When the show is over, the audience 
moves on to the stables where there are 
hundreds tif htirses. But this is like no 
stable you have ever seen or smelled. In 
fact there is no smell, for cleanliness is a 
passion with Don Alv-ani, who both breeds 
and trains horses and raises bulls for 
Spain's bullrings. 

Tile stmny Jere/. aflemtiun finds us at 
the Bodegas of Gonzalez Byass, tine of 
the pre eminent Sheny merchants in the 
w'orld. Their warehouses, storage rooms 
and buildings remind one of ;i .series of 
Churches. Tliey arc huge rooms, dimly lit 
and filled with rows and rows of casks, 
stac ked stnne 9 metres (30 feel) high. All 
casks are marked by year and type aiid all 
are pan of solera systems. 

As part of the entertainment, ihe vintners 
.set out a glass of Sherry- and then place a 
tiny ladder next to it. From under a cask a 
liny moiLse darts out, kxiks alxiui warily 
and dien heads determinedly frir the 
ladder. He climbs nimbly, sips the sherry-
and scampers back down, wobbling just a 
liule. 

Finishing our tour with a Sherry tasting, 
we walk off with a .souvenir botile under 
our ami and retum to our train, just in 
time fur lunch. And ihe elegance con­
tinues. Tile first course, Fnsalada de sal 
nion fresco is too .simple a phrase frir the 
platters of fresh poached salmon, sur 
rounded by endives vinaigrette, cooked 
caaoLs. several olive varieties, all banded 
hy split baby pigeons, Tiie next course, is 
ritist leg of lamb seaed with roitst polaLcx^ 
and onioas and sauced with the rich juices. 
The taste is delicious and the juices add 
just the right amount tif moisture. Desserts 
are rich and varied, followed by cheese, 
fruit ;ind the house 'Giva', a fine Al Andalus 
glass of bubbly. 

Typical of the late luncheon hours in 
.Spain, the time is now almost 4:30 and we 
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* to make good business. SHtumlly and trdditiotmlly good. Genuine mnes, dieir (jiialltv himois 
origin. Outstanding elegance, and pleasant cbaracten delicious wines. 

up your cup and toast \yith one of these names: BODEGAS MARWEZ BUmDA (D.O Rioja). BODEGAS 
W ROVIRA (D.O Terra .Mia) & (D.O Tarragona), 

CA\AS ROGER GOULART (DO Gava) 

SiuNishini: i\ iiiiih\ itle itistrihutioii Plahv coiuiwt us: 

COMERCIO 
INTERNACIONAL 
DEL VINO 

iisr'i [.r .A -.rM*. 
I •TWi:'*L^ifcA 
I I BClOniO.-XJlAgT 

Anbau. 198, 3̂  planta 
08036 Barcelona 
Ttel (3) 201 71 33 
Tx.- 971S6 gds-B 
Fax: C3) 201 60 SS 



The cars have been 
restored or constructed 

for use on the Al-Andalus 
Expreso in the Belle 

Epoque style, preserving 
their original decor. 

repair to the music and bar car where the 
shades have been drawn. The handsome 
resident musician begins to sing some 
Spanish and then American .songs, in Span­
ish and they are beautiful. The day ends 
back in Seville at about 5:30, with a won-
derfril evening ahead. Tills is, after all, Se­
ville, the city of Carmen and Don Juan; 
what could be more romantic? 

NEXT STOP: 
CORDOBA AND GRANADA 

Tho.se who have booked frir Friday's 
overnight trip are up early to board the 
train at 7 a.m. After settling the lugg-age 
into comfortable cabins It is on to the 
dining c-ar for another splendid breakfast 
as the train pulls out of Seville on the way 
to Cordoba. Fellow passengers are friendly 
and talk is easy, as it often is among people 
sharing an adventure. 

By tlie time the train pulls into Cordoba, 
a few hours later, there is that familiar, 
comfortable feeling of 'group'. The care-
frilly planned tour, done in several lan­
guages to suit the audience, heads over 
the ancient Roman bridge, built in 1 B.C., 
to the Moorish palace with Its Incredible 
gardens, ptiols and fountains. Walking 
through old sections of the city reveals 
interior patios and walls ablaze with red 
geraniums. 

Most fascinating of all is the 1200 year 
old Great Mosque, the only one In Europe 
and the largest after the mosque in Mecca 
(See article on Cordoba page 48.) 

Back on the train, headed for Granada, 
we are treated to a luncheon that includes 
a superb cold salad of assorted hams and 
sausages, cheeses, several kinds of lettuce 
and of course, an assortment of olives. 
Wine seaice is additional and features a 
splendid assortment of aperitif and .sw-eet 
sheaies, sweet Malaga wine, the fine Riojas 
and superb Catalan wines from Spanish 
grapes and French transplants like the Ca­
bernets from Tones Vineyards in Vllafitinc-a 
del Penedes. 

The aftemoon runs, past marvellous 
landscapes of olive trees, orange groves, 
vineyards and wheat fieltis, all in sunlight 
rows and forming a foreground tableau 
for the Sierra Nevada mountain range in 
the distance. Only occasional intense con­
versations with our fellows distracT us from 
the sights. 

We arrive in Granada in time for dinner 
and are taken to a wonderful restaurant In 
the hills with a .spectacular view of the 

By the ettd of tbe trip, tbe passengers are a cohesive group, 
sipping their sherries, sharing experiettces and unanimously agreeing that 

it just wasn't enough... 

Aboard 
the Al-Andalus 

The train is made up of twelve 
carriages, the locomotive and two 
generator vans. The coaches are 
distributed as follows: 

— 1 coach for leisure activities: 
the Medina Azahara 

— 1 bar coach: the Giralda 
— 2 restaurant cars: the Alham­

bra and the Gibralftiro 
— 5 .sleeping cars (with 6 dou­

ble compartments and 2 
suites each) 

— 2 coaches widi shower fa­
cilities (10 showers each) 

— 1 coach with bunks. 

The sleeping cars, of which 
there are various models, were 
built in France in 1929 and 
brought to Spain between 1966 
and 1968. They have been res­
tored for use on the Al-Anda­
lus Expreso in the Belle Epo-

aue style, preseaing their original 
ecor. 
Some of the coaches were orig­

inally used by the British Royal 
Family when travelling from Calais 
to the Cdte d'Azur. 

city. La Ruta del Veleta is a handsome 
place, with heavy dark beams, tile firepla­
ces and hundreds of colourful ceramic 
pitchers hung from the ceilings. Dinner 
starts with sherry and tapas: ham, cheese, 
pickled onions, p3ie and capers the size 
of olives, followed by a beautifril Gazpa 
cho, sea'ed in traditional style with a 'lazy 
Susan' of minced fresh vegetables to add 
to the rich, hc"althful cold soup. The entree 
is a hot poached salmon with a tomato 
sauce infused with fennel. Dessert flan has 
an intensely flavoured raspberry .sauce. 
Wines were Spanish, varied and included. 

After a wonderful night's sleep and an 
invigorating shower In the shower-room 
c"ar, we are off to see one of the world's 
great wonders. The Alhambra (see Spain 
Gotimietour No. 9). Tlie splendours are 
breathtaking aid vinually undesc-ribalile; 
mosaics, inlaid woods, tapestries and 
gardens that seem to go on forever; beauty 
that satiates all the .senses. 

By the time we are back on the train, 
heading ft)r our final destinaflon of Mabga 
we are a most cohesive group, sipping our 
sherries, .sharing experiences, exchanging ad-
drrasesand unanimously agreeing tliat it just 
wasn't enough. -One more day- everybody 
said, bi.li tlicn iliat woLikln't ha\c been 
enough either, such was the glory of the trip. 

Editor's Note: Tliis article ŵ as written 
in 1989. The itineraries have now been 
changed and no longer include Jerez de 
la Frontera (see Information and Reserva­
tions Aliroad), 
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THE ANSWER'S A LEMON 
Text: Hortensia Agudo 
till Life: Menchu Artime 
i .Still Life: Antonio de Benito 

-s- out t 

Kms, yet anotlwr old wires' tale has been proven scientifically 
That traditional aid to health and beaut}', the letnon, 
a powerhouse of vitamin C and is now recotntnended as a 

re not only against the cominon cold hut also against 
ch as cancer, heart disease and rheumatism. 

Like all citrus Jritit, lemons need sunshine: 
Spain's east coast Jor centuries. 



O
ne of the most imjiortant results 
of the fitness Ixxim of the last cou 
pie of dec-ades mu.st surely be the 
reali.sation that -you are vvhat you 

eat-. The developed nations of the world, 
where for the majoriry food is more than ju.st 
a means of satisfying hunger, now rcx'ogni.se 
the vital link Ix-tween nutrition and health. 
Scientists have established a coaelation 
lierween c-ating-habits and certain 
distMsi's. .iiid liiDti ii^h in ii.ituial \ it.i 
mins is the basis of today's -healthy-
diet. l-:;iting -badly- and sviyllowing 
vitamin pills in the hope of making 
amends will no longer do, since the 
liiochemical behaviour of mo.st 
v itamins is not rc-ally understood yet. 

Naiural foodstuffs liave come ("xick into 
their own, ;uid while tlie chtiice avuilalile 
to us Ls constantly intTeising, we are gradual 
rcv<ignising itiat many |-ierfecTly ordinary fixxls 
l̂l.•ŝ .•l̂ ^ a h i ni( iR- .iik'ntu m II-LUI UC luivc i;i\en 

them up lo now-. Tlie lemon is a case in point. 
Its juice is so sharp to the taste that we have 
relegatcxi the lemon to a .suppioning role, using 
it in dre,viiiigs, flavourings, ;intl as a decxirjtive 
ingredient in certain di.shes and drinks. Yel the 
lemon his impressive tlierajx-utic pro|X'rties. 

PACKED VSITH VITAMIN C 

The lemon is the fruit of a tree of the 
aromatic evergreen rue family, with highly 
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Though a typically tropical 
Jriiit ivhich needs a very hot 

climate to ripen Jully, the 
lemon has acclimatised 

extraordinarily ivell to the east 
coast oJ Spain. 

perfumed mauvish-white flowers. Tlie fruit 
itself has dease, pale yellow flesh occupying 
the central part, or endocarp. This is con 
tained in a .spongy vvhite covering, the pith 
or mesoc;irp, whose bright yellow waxy outer 
coating, the epicarp, or peel, contxiins es.sen 
tlol oils of lemon in its cells. 

l l i e key ingredients of the lemon's chem 
ical composition are vitamins C (ascorbic 
acid), A P. Bl , B2 and nicotinamide, citric 
acid and mineral .salLs .such as ptitassium, 
calcium, phosphorus, magnesium, iron, sul­
phur, .sodium chlorine, copper, zinc, man 
gane.se and iodine. The pith al.so contains 
cellulose, lignine and pectin, while the peel 
contains, among other substances, carotene 
(which the human body converts into vi-
t;imin A by hydrolysis), and essential oils of 
lemon. All ilie.se substances help in the bo 
dy's fight agaiast toxins. 

But the main compionent is vitamin C (60 
mg per 100 ml of juice), bĉ arer of hydrogen 
and an antioxidant vital to the overall me 
taixilisni. It al.so acts ;LS an -energy rcle:tser-
This property had clearly been recognised 
in 1956: North American athletes at the Mel 
bourne Olympic Games drank an energising 
mixnure containing lemon juice .some hours 
before competing. 

.Asc-orbic acid also activates several bio 
logical functions and incTeases the body's 
natural defences agaiast infection. It is par-



ticuiarly effective in the [irevention and treat 
nient of respiratory ailments such as colds, 
bronchitis, tlu and feverish conditions. It neu 
U-allses to.xias and tlieir effects and stimulates 
the body's capacity to absorli iron. Jt al.so 
contributes to the formation of collagen, the 
es.sential component of bones and connect 
Ing tussues. 

Vitamin C deficiency causes scuay, the 
disease — now eliminated in the developed 
world — which used to affect .saikirs on long 
voyages who were unable to replenish their 
suK-ks of fresh fruit and vegetables. 

Dr Linus Pauling winner of the Nobel 
Prize for Chemistry- in 1956 and the Peace 
Prize in 1962 — having established that a 
diet rich in vitamin C reduced the number 
of colds he got, attributed the paucity of 
resc-arch into the vitamin C content of lemoas 
to -the lalioratories' lack of Interest in a sub 
stance which is cheap to obtain and cannot 
be patented-. 

Ascorbic acid in combination vvith vitamin 
protects the bkxxl capillaries and increases 

tlicir pemieability; cartitcne contributes to 
regulating and strengthening the tissues; vi­
tamin HI andnicotinamide combat beri beri 
and pellagra re.spectivcly. 

Tlie citric acid content of the lemon acts 
on the human body as a stimulant and reg­
ulator of the gastric juices. Contrary to what 
you might expect, it neutralises excessive 
acid in the blood and humours by triggering 
off an alkalising reaction, its vitamin A and C 
and pectin c-ontent also give it coagulant prop­
erties, and its complex alkalis and citric acid 
also stimulate the liver Its calcium and po-
Uissium salts and simple sugars make il a 
he:irt .stimulant and a diuretic. 

FIGHTING CANCER AND 
CHOLESTEROL 

.•Ml cultures evolve their own lifestyle, and 
all generate their own ailments. One of the 
most feared illnesses of our times is c-ancer. 
The latest research .seems to suggest that 
vitamin ('. can help prevent it. 

During an international conference on an­
tioxidant vitamias held in Ltindon in OctolTcr 
I')S9. sj-Kin.sored bŷ  the British Nutrition Foun 
dill ion, Im[x?rial (iincer Research Foundation 
and I loffman La Rtx'he Laborattiry, it was re 
vealed that vitamins C and E and betacaro-
tene, or prov iiamiii A. have an Imjxirtani role 
to play in the fight against c-ancer Although 
it has not y-et been established whether the 
lack of tliese vitamins is a c-ause or a coase-
quence of the disease, it is knowa that their 
presence decreases in the ctiurse of a can 
cerous condition. Similar conclusions — 
namely, that the antioxidant properties of 
vitimiin C help control the spread of malign 
tumours — were reached by an international 
conference on vitamins held in Madrid in 
1982. 

.Meanwhile, a US scientific report as.serts 
that smokers need 50% more vitamins — 
particularly vitamin C — than non-smokers. 

While it is true that certain fmits and ve 
gt'Libles contain more \itamin C tlion lemons, 
it luis to be home in mind that they either 
cannot be eaten raw. and lose some oftheir 

Spain's Lemon Exports 
Originally of Asian proven­

ance, the lemon tree spread 
throughout the Mediterranean 
countries. Opinion differs as to 
the exact date, but it is believed 
to have been introdticed into 
Europe around the 12C, possi­
bly brought back from one of 
tliat period's frequent crusades, 
though others suggest that it ar­
rived earlier with the Arab in­
vaders. 

Though a typically tropical 
fruit which needs a very hot cli­
mate to ripen frilly, the lemon 
has acclimatised 
extraordinarily 
wel! to the east 
coast of Spain. The 
c rop q u a l i t y 
achieved there is 
excellent, and 
Spanish lemons 
are in demand all 
over the world. 

Spain's lemon 
groves cover some 50,000 hec-
laies (123,550 acres), mainly dis­
tributed among the Autonom­
ous Regions of Murcia (46%), 
Valencia (36%) and Andalusia 
(14%), Murcia, Alicante and 
Malaga are the leading lemon 
growing provinces. 

The main varieties gro-wn are 
Vema, accounting for 71 % of the 
lemon-growing area, and Fino 
or Mesero (also known as Blan 
CO and Primofiori), accounting 
for 24%, Verna gives a bright 
yellow fruit of variable size, with 
thick peel and juicy flesh (42-

50% of total weight) and an acid 
content of 55 g (2 oz) of citric 
acid per litre of juice. It is avail­
able on the market from Febru­
ary to July. 

Fino or Mesero gives a paler 
yellow, medium-sized fruit, with 
thin, shiny peel and very juicy 
flesh (about 50% of total 
weight) and an acid content of 
some 72 g (2.5 oz per litre). It 
is on the market from October 
to February. 

Spanish lemons are available 
all year round, these two leading 

varieties being 
complemented by 
other, new ones 
— an area into 
which there is 
constant research. 

All that being 
.said, it will not sur­
prise you to leam 
that .Spain is a ma­
jor exporter of 

lemons, with an average annual 
harvest of over 600,000 tonnes. 
Of this amount, .some 400,000 
tonnes of fresh lemons are ex­
ported per year — nearly 60% of 
total production. Tliis makes 
Spain the third most important 
exporter of lemons in the world. 

They are sold mainly to the 
EEC countries, partictilarh' France, 
West Germany and the UK, as 
well as to East Germany, Poland 
and the USSR (a growing niarket), 
while the last few years have .seen 
ina-eases in lemon exports to the 
United States and Japan. 

Development of Spain's production 
and exports of lemons 

HARVEST PRODUCTION 
(Tonnes) 

EXPORTS 
(Tonnes) 

1985-86 481,900 292,659 

1986-87 645,000 362,997 

1987-88 760,000 416,250 

1988-89 733,000 409,918 
Source: Spanish Ministry of Agrict Iturc, Fisheries and Food: Citnis Management Committee. 
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Lemon Treatments 
For all its beneficial propenies, it has 

to be admitted that the lemon is a very 
biner and acidic firuit. In small quantities 
as a dre.ssing, lemon juice provides a 
welcome zing but drinking it is another 
matter unless it is diluted and sweet 
ened. 

Ibe following recipe has the double 
adv"antage of getting all the goodness 
out of the lemon (peel and all) and 
tasting good: 

Wash .several lemons in hot water to 
get rid of the wax and any other sub­
stances that might have collected on the 
peel. Slice them finely and place in the 
blender, adding one glass of water 
Blend for about five minutes, pour 
through a strainer and .sweeten with ho-
ne>' to ta.ste. 

The following treatment is recom 
mended as a natural tonic and cleanser 

for the sy.stem, and is said to be partic­
ularly gcKxi for rheumatic and kidney 
conditions, intestinal inflammation and 
liver and bilious complaints. It is also 
useful in cases of obesity, colds, tonsili-
tis, asthma, hypertension, sciatica and 
haemorraging. 

On the first day, drink the juice of 
one lemon. Increase the number of 
lemons by one a day until you reach 
seven, then reverse the process, reduc 
ing the number by one a day. 

The best time to drink lemon juice is 
first thing in die morning or half an 
hour before meals. You should always 
drink it fireshly squeezed, otherwise its 
therapeutic prop)erties are diminished. 

BEAUTY 

Health and l)eaut\' go hand in hand, 
and lemons contribute botli from within 
and without. While drinking lemon juice 
improves the condition of the skin and 
is often recommended against acne, a 
face wash including lemon juice also 
helps heal acne scars. 

It is al.so an aid to healthy hair, com­
batting itchy scalp and dandruff and, 
some claim, helping prevent hair loss. 
The essential oils from the peel are still 
used in soaps and scents as they have 
been for centuries. 

The medicinal properties of lemons have been recognised since Antiquity, 
when they were used as a remedy for a multitude of ailments. 

Current research shows that the list of applications is much longer now. 

vitamin content in the cooking pr(K'es,s, or 
are only availaf>le seasonallv'. Lemons win 
on both counts, ancl as vitan-iin C canntn be 
stored by the body but ha.s to be consumed 
daily, ycnir rouml availability' is an imponant 
consideration. 

Lemon juice is knowTi to be effective in 
softening and re.storing elasticity to arteries 
hardened and clogged up by the ageing pro 
ce.ss and anerit)scler(xsis. Pectin absorbs ex­
cess chole.steroi and prc-vents its building 
up in the circulatory and dige.stive .s-v̂ items. 
It is equally effective in treating rheumatism, 
by dis.solving crv'stals of uric acid. 

In addition to these .specific applic-ations, 
the citric acid and salts ctintained in lemon 
juice top up the fxxJy's vital mineral levels 
and help the lx)nes retain c-alcium. It protects 
and preserves the circulator)- .sy.siem and it 
also helps the healing prtxess. Lemon juice 
is a pov>(-erful anti.septic and disinfectant, so 
much .so that a small, highly acidic, tvpe of 
lemons universallv' known as -Castile lemons-
eliminates the bacteria .st̂ metimes present 
in .shell fish vvithin minute.s. Could this be 
why we tniditionallv' eat oysters with a 

squeeze of lemon? It is said to be e<.]ual!y 
effective in making water .safe to drink. 

Tlie medicinal (-)roperties of lemons have 
been recogni.sed since .Antiquity, when they 
were u.sed as an antidote to poisons, an 
appetite .stimulant, a tonic for the teeth 
and gums, a remedy for respirator̂ ' ailments, 
bad breath, biliou.sne.ss and vomiting... Cur 
rent research shows that this is just the be 
ginning of a much longer li.st of applica 
tions. 

LEMONS IN THE KITCHEN 

Lemons aren't ju.st gcxKl for you, they ac­
tually taste. kx)k and .smell good. loo. As 
one might e.xpecl in a ir.idiiionally citrus 
growing country, they are u.sed a great deal 
in .Spanish ccxikerv', not only for their flavour 
but al.so l-)ecau.se they aid digestion. 

Meat and ffsh are often sprinkled vvith lem 
on juice and other seavmings before ro;Lsting 
anil baking; it is the usual, unbeatably simple, 
dre.ssing for seafcxxl; it is added to .soups 
and even vegetable purees, and is st>metimes 

used instead of vinegar in .salad dressings. It 
also feamres prominently in cakes and pas 
tries, and lemon (x;el adcis a special zing to 
jams made of other fruit. LenKjn marmalade, 
using both peel and flesh, sweetened with 
honey is one of the mast delicious there is, 
and it also combines \'ery successfully vvith 
its cl().se relative, the orange, which not only 
iralances the acidity' of lemon but al.so con­
tributes .still more vitamin C. 

Tlie dry, clean, taste of lemon makes it a 
perfect thirst quencher and palate cleanser, 
hence the popularitv' of lemtjn tea, lemonade, 
lemon sorbet and the ubiquitous slice or 
.squeeze of lemon in so many ctx.-ktails. Here 
in Spain, where lemons are plentiful, it is 
not just sfKJcial txc-asion dishes that come 
decorated with lemon: lamb chops and chips 
will often be served with lemon quarters. 
And even the peel is useful: the es,sential 
oils contained in it are released by pressing 
and used in certain liqueurs. 

But be wamed. Tiiere are times when add 
ing lemon is not a gixxl idea: in combination 
with tomatoes or starchy ftxxl it actually slows 
down the dige.stive pr(x.-ess. 
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Recipes 
Lemon mousse 

(Mousse de limon) 
.S'crre.s --i 

4 lemons 
8 tbsp sugar 
1 lin evaporated milk 

Scjueeze the lemons and 
beat the juice with the sugar 
and evaporated milk in the 
blender until the mixture in­
creases in volume. Spoon out 
into individual serving dishes 
and chill for about four hours 
before serving. 

Lemon pie 
(Tarta de limon) 

Senses 6 
For the pastry: 
100 g butter 
200 g flour 
30 g sugar 
2-3 tbsp water 
pinch of.'vilt 
For the filling: 
100 g butter 
200 g sugar 
3 eggs 
3 oranges 
3 lemons 

Place the flour, salt, sugar 
and softened butter in a bowl 
and work with the fingers until 
crumbly. Add enough ŵ ater to 
form a compact dough, then 
press it gently into a liall. Allow 

to stand in the fridge for about 
an hour, then roll out to a thick 
ness of about 4 mm. Grease a 
pie dish with butler and line it 
with pastry. To prepare the fill­
ing, beat die softened butter 
with the sugar aid, still beating, 
add the eggs one by one, the 
finely grated peel of one lemon 
and the juice of diree lemons 
and one orange. Pour the mix­
ture into the pastry case and 
bake in ihe oven, preheated to 
160 degrees C (325 F) for half 
an hour. Alkiw to stand for a 
few minute.s before turning it 
out, then sprinkle with icing 
sugar and top with the other 
cwo oranges, finely sliced. 
Serve warm or cold. You can 
vary the topping for this pie 
with lemon or grapefruit slices 
or segments of mandarin 
orange. 

Fritters 
(Bunuelos de viento) 

Serves 6 
400 g flour 
4 eggs 
2 thsp refined olive oil 
2 tbsp sugar 
1/2 i milk 
Peel of 2 lemons 
salt 
powdered cinnamon 

Place the milk, oil, .salt and 
lemon peel in a saucepan with 
a glasshil of water and bring to 

a bri.sk boil. Take off che heat 
and stir vigorously until the 
mixture forms a thin paste. Re­
turn to the heat and keep stir­
ring until the paste thickens 
and comes away front the pan, 
then set aside to cool. Mean­
while, beat the eggs and add 
to the mixture gradually, stir­
ring continuously. Allow the 
batter to stand for a couple of 
hours, then fry, a spoonfiil at a 
time, in plentv' of hot oil. Serve 
hot, sprinkled with cinnamon 
or filled with confettitmer's cus­
tard or jam. 

Lemon tntstard tvith 
toasted almond 

meringue 
(NatiUas de limon con 
merengue y almendras 

gratinadas) 

Serves 4 
1 1 milk 
150 g sugar 
6 eggs 
pinch of baking powder 
grated lemon rind 

'-epanue tile L-g;̂ .̂  and bcji 
die yolks with the sugar, add­
ing the milk and lemon rind, 
licit .slowlv. ^[ininy', (ins[;inily 
until the custard tliickens, then 
pour into a heai-protjf dish. 
Beat che egg-whites until siifF 
then spread over the top ofthe 
custard and sprinkle with 

flaked almonds. Brown under 
the grill before serving. 

Rioja sangria 
(Sangria riojana) 

Sen'es 4 
1 bottle red Rioja 
15 cl rum 
2 3 tbsp sugar 
1 lemon 
1 apple 
1 orange 
10 cloves 
1/2 bottle soda water 

Peel the fruit then slice it, t or 
ing the apple first. Pour the wine 
;md the mm into a suit:tble con 
tainer, then add the fii.iit and 
the cloves and macerate for 
eight bouts, tlie tast two of these 
in the fridge. Before serving, 
potir thrt)u^i a sit̂ -e to .separate 
off the fruit, then add the sugar 
and the chilled .sixla. Some fre,sh 
chunks of apple aid spirals of 
lemon and orange peel can be 
added at the last minute. 

Lemon-Ice 
(Cjranizado de limon) 

Sen'es 4 
Make I litre of lemonade, 

adding sugar and wawx in la.ste. 
Put it in metal pans and freeze. 
Before serving whirl the ice in 
blender or proce.ssor until it is 
slush. Serve in tall glasses with 
straws. 
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A MOSAIC OF PASSION 
Text: Gerry Shikatani 

The first time I came to Cordoba, I stayed only two days. I 
remember sitting in a cafe on the Ronda de los Tejares, 
and telling my travelling companion that if we did not 
leave immediately, we soon would find it difficult to. The 
days would pass — in Cordoba — and the itinerary of our 
European tour would be hopelessly ruined so we left. 



The Roman bridge over tbe 
Guadalquivir river. 

The celiling of the 16th C cathedral is a itiarvei 
of fine detail 

The Bullfighting Museum is a small ivonder 
which is worth tbe visit. 

Cordoba is plenty of Arab art, 
but also of Christian treasures. 

C
ordoba was 1 sensed, at first raste, 
mi ordinary city. In two brief clan's 
of a scorching hot late spring, 
we'd felt its seduction, a force 

which I now realize took hold of me by 
its dark haunches, tightly as a bull's reso 
lute stare. 

Back home in Canada, the poet in me 
dreamed and speculated about that hyp 
node place. I read about Cordoba. 

Tlie Utivel WTiter Mvra Waldo has WTitten 
of Cordoba's seductive mystery: 

"... walk on your own about the city in 
the late afternoon or early evening and 
see ifyou, too, do not feel an inexplicable 
something in the air.-

My seniimenis exactly. And a few years 
later, 1 retumed to explore this Andalasian 
cit\'. 

It was the middle of February, a .season 
with fewer tourists, a time when I could 
explore with greater ease the callejasand 
[ilazas. Some days were balmy and sunnv' 
like Canadian summers, and I could sit in 
the park on the Avenida General Primo 

de Rivera, refreshed in the w-ay the climatic 
charges of new seastins make CLS feel. Oth­
er days it rained fiercely tuming the rooms 
of my favorite hostal, the Residencia .Sen­
eca frighthilly damp and cold. I wore a 
jacket and scarf while reading on the bal­
cony overlooking the lush patio. The city 
held a deep palpable melancholy and 1 
loved it. 

Tliat season was the contrast of Cordoba 
in midsummer when the heat, a fierce 
furor emblazons the soul vvith harsh brittle 
sunlight and the cotil of diLsty gyjisy nights 
is a spell of flamenco and tapas .spilling 
out of che bars. 

Tliree glorious old cities reign in Anda 
lusia: elegant and lively Seville; Granada, 
home of the spectacular Alhambra; and 
Cordoba, the most modest ofthe trio. Yet 
Cordoba is a remarkable city — a place 
whose surprising and .staggering wealth 
of history, suggests it is a singular place of 
spiritual and intellectual energy unique 
in the world. Ic has been a great and highly 
influential city in the development ofthe 
Westem World. 

Since ancient times it was a cen­
tre of commerce, culture, and intellectual 
— above all, spiritual thought. Its fmlts 
were those of refined achievement and 
style — whether in Lirchitecture, poetry or 
gastronomy. 

Two hundred years before Christ, after 
the Rtiman conque.st in 206 B.C., the citv' 
became the Colonia Patricia, the capital of 
Southem Spain. Greek schools were es-
tabli.shed, implanting the philosophical 
seeds for a rich, sub.stantial culture, a cross 
roads of Eastern and Westem ideas. 

In die 3rd century, undet the mle of 
Constantine, the Nicene Creed, the fiinda 
mental statement of Cadiolic belief, was 
WTitten by Osio, bishop of the citV'. 

THREE CENTURIES OF GLORY 

But it was from the 8th to 11th Century 
.•̂ .D., when Cordoba was die capital of Is­
lamic Spain and the Caliphate Court of 
the West, that the city's glory was supreme. 
Under Abd er Raliman I, Abd-er-Rahman 
II, Al Hakim II aid Vizier Almanzor, the 
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Shadows and tights, 
Outside tbe Mezquita. 

In Cordoba, tbe air is weighty tvith the fragarwe 
of omnge trees on tbe sidewalks. 

Tbe fuderta, a quarter of pretty narrow stwvets, is a 
fascinating maze of white stpmt buildings. 

The musettm of Julio Romero de Torres. 
His paintings epitomizes the gypsy of Cordoba. 

Moslem power stretched through much 
of Europe from Cordoba. It became the 
mt)St prosperous citv' in Europe. 

Here was the jewel of the Westem 
World, on a par with Athens in the Eiisl: 
there were one million citizens, 260,000 
buildings, 80,000 shops, 4,300 markets, 500 
mosques, 700 bathing e.stablishments and 
countless public and private libraries. It 
was die chief city of commerce, yet, a place 
of learning — home to arti.saiis, theologi­
ans, WTiters. Abd-er-Rhaman II brought in 
scholars and poets from India, Persia and 
Asia Minor, embellishing fuitlier Cordofia's 
pre.sifge. 

ll v.-:is :i cLilUJiV in wliicii Lt:isu-< jil! ini\-
and p[)etn' went hand-in hand at marvel 
lous feasts. It was during chis era that the 
Arabs brought oraigos, almonds and saf 
fron to Spain's cuisine. 

In the 13di Ceniurv' the Arabs were con­
quered by King Ferdinand IB, but Cordoba 
conUnued to flourish for centuries. 

But, lime became unkind to the city, 
exacting a toll of desiructitm, sackings aid 
lititilings. Eventually, it was eclipsed by 
both Seville and Granada. 

'i'he population of modem Cordoba to 
day is just over 280,000. But in the long 
view t)f human historj' why should Cor 
doba, whose brightness shone over cen­
turies, envy those great centres ofthe con­
temporary* world — New York, London, 
P-aris, or Berlin? 

The streets of today's city ae attractive 
wide avenues with names like Paseo del 
Gran Capitan and Paseo de la Viaoria, 
carfiiled arteries like those of any city 
— but the air is weightv' with the fragrance 
of lush palms and orange trees upon the 
sidewalks. Often such roads lead into pla­
zas, such as che Plaza de las Tendillas, the 
hull of the city, with its several cafes. A 
five-minute stroll from here are the old 
quarters where narrow alley-sized stteets 
tntce brtween the whitewashed houses 
near the banks of the Guadalquivir. 

Those unaware of Cordol>a's legacy, 
might wonder why diis lovely, chough rath­
er simple place intoxicates with such be­
guiling charm. The caUejas wind hither 
and thither, pinching and exploding, the 
perfume of balconies resplendent with 

geraniums, jasmine and bouganvillea. 
Tliere ae little plazas where children play, 
neighbours gather to chat, mimching cease­
lessly on nuts or pumpkin seeds. 

Even the alley names are provocative 
— Flores, Los .Siete Infantes de Lara, La 
Luna (Flower.s, the Moon...), And in the 
thick atmosphere of some small unpre-
tentit)us bir, the mystery begins to unravel: 
the eternal spirit of Cordoba ctressed den­
sely by the plumage of history is the prime 
seduoress Cordoba, at once an exotic 
scninger and final resting place for che 
mind and bodv. 

JEWS, MOSLEMS 
AND CHRISTLU^JS 

I mean that Cordoba can speak to 
ail citizens of whatever creed or faith. 
The renowned English hiscorian Arnold 
TovTibee called it one of the great ecu­
menical cities of world history. Jews, Mos­
lems and Christians lived peacefully to­
gether for hundreds of years in Cordoba. 
Perhaps the world's religious and political 
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CORDOBA'S PARADOR 

A TOURISTS OASIS 
Text: Sonia Ortega 

Set in the foothills of Cordoba's moutttain range, 
the Parador is a veritable oasis for tourist 

-Amizafa- is an Arabic word mean 
ing -palm grove-.The palm was first 
introduced into Europe by Muslim 
monarch Alxlerramai I, who planted 
them in the grounds of the palace 
he built near the caliphate city of 
Cordoba. Today, nothing remains of 
the palace or its gardens, though they 
are remembered in the name, -La Ar 
razufa-, given to the National l̂ arador 
which now occupies the site. 

Set in the ftxithills of Cordoba's 
mountain range, jttst diree kilometres 
from the city centre, the Parador 
serves as a veritable oasis, albeit 
shaded by pines rather than palms, 
for touri.sts to this ancient city, once 
a glittering capital of Muslim .Spain. 

Though Spain's National Paradors 
are generally convened historic build 
ings, Cordoba's is one ofthe few ex­
ceptions. It is a modem, purpose 
built, luxury hotel with extensive 
gardens complete with swimming 
pool. Cordoba is a city which attracts 
visitors all the year round, and the 
Parador was built to provide quality 
accommodatit)n ft)r this type of clien 
tele as well as a port of call for people 
just passing through Cordoba whilst 
explt)ring southern .Spain. 

La Arrazufa has 95 rtK)ms and is 
bttsy throughout the year, particula ly 

during Holy Wt̂ ek — when pictu­
resque processioas of penitents and 
floats bearing centuries old religious 
statuary parade through the .streets of 
the city — and in summer, despite 
the inten.se heat in this part of the 
countt>'. Autumn and .spring (panicti 
larly the month of May. wlien the Fes 
tival de Itxs Patios is held — see Spain 
Gounnetour No. 11) are the times 
when this splendid city is at its best. 
And not just the city itself Onh' ten 
kilomettes from the Parador are the 
rtiins of die ancient roval retreat of 
Medina Ayjahara, a kind of Mcxirish 
equivalent of Versailles, built in 9.36 
and de.stroyed by the Beriiers in 1010. 

La Arrazufa's glorious past lives on 
in more than just its name. The food 
is excellent and, true to the Paradors' 
pxilicy throughout the countrv', pays 
particular attention to kxral cuisine 
and wine. As one might expect, the 
city's Arab heritage is slill very much 
in evidence in many of Cordoba's 
more characteri.stic dishes: salmorejo 
(the local variant of gazpacho — a 
chilled vegetable soup), stewed ox­
tail, pastel cordohes (cake) and the 
full flavtuired local Pedroches cheese. 
To drink, tty the Ux.al wines and look 
for the names Moriles and .Montilla 
on the Parador's wine li.st. 

leaders should visit here — enjoy tapas 
together beneath the grippingly laconic 
bell chiming from the Mezquita, the 
Mosque. 

Tile Mezquita is doubtle.s.s the unfor 
gettable symbtil of the city. 

The time of my first encounter with the 
."Vlostiue, during those brief two days in 
Cordoba, ten years ago, we'd entered dur 
ing the Sunday Mass. We passed from the 
morning sun into the dark stone interiors. 
Tlie enormous structure filled with the 
marvellous tenor voice of a choir soloi.st; 
and his mekxiious breath was itself like 
nothing one hears aivwhere else — the 
darkne.ss of the cantaor, the Jewish cantor 
of the Talmud, the spirited wail of the 
Ramadan, the etherĉ al hymn of Christen 
doni — all those into a single mosaic of 
p:i.ssion. 

We wandered in this astounding stmc 
ture, a cool shady forest of endless aches 
and pillars, 850 of them made of marble 
aid jasper arched by sttipes of red and 
vvhite .sttines. Within these, a setting of lab 
ulotis mtxsaics, masterful Spaiish paindngs, 
countless naves and the Milirab where the 
Koran was kept. Everj'wiiere, little columns 
of light penetrated windows, all the fine 
hues (if precious design clianging through 
grays. browTis, blues and greens. 

We finally came to the source of 
the music. In the centre was a total incon-
gmit>-, a l6di Century- cadiedral, itself anoth 
er manel of fine detail with splendid 
carved choirstalls. A tragedy, the architec 
tural purists complain. But this tells Cor 
ck)ba's story. 

Centuries before, Moslems and Chris­
tians had actually worshipped on this site 
side by side in the cathedral of St. Vincent. 
The Arabs had then built the magnificent 
Mosque in its place. Tlie Middle Ages 
brought the retum of Christendom. 
Tocomjilain alxiut acliitectural incongmi 
ties is a rejectit)n of Cordoba's special 
nature, wtiich bestows a mysterious 
energv'. 

The great churches of mankind reveal 
the .stories oftheir religions through an 
and architecture: the Mezquiui is a mag 
nificent instmment to transmit and trans 
late the ritual dance ofthe light of spiritual 
transcendence. And as we left this fine 
jewel, we retumed to die sudden stunning 
blaze of Cordoba's unshielded light, in 
the sun filled Patio de los Naranjo.s, lush 
vvith ripe orange trees. 

CITY OF THINKERS 

Elsewhere, small monuments and .stai 
uarv- further remind of Cordoba's .signifi 
c-ance. Native Cordobans, diough die>' were 
sometimes maligned, were ratJic-al and in 
spirational thinkers. 

Seneca (4 B.C.) first in a line of 
great Cordoban philosophers, developed 
ideas on natural stoicism. His influen 
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ce on Descartes, Erasmus and Pa.s(-al, 
helped shape the moral perspectives of 
mtxlem Christianity. 

.VUiimonides, a great Jewi.sh theologiiui 
and physician who explored the harmony 
between Old Testament and Aristotelian 
drought, influenced St. Thomas. Banished 
from Cordoba for his radicalism, a statue 
now honours Maimtmides in die Barrio 
de la luden'a 

This quarter of pretty nanow streets is a 
fascinating maze of white squat buildings, 
called the most unift)rmly intact quarter 
of characteristic .Moorish residences in An 
dalusia. Their patios, .some simple, others 
elaborate arc perpetually fascinating, and 
each year there is a festival of the patios 
(See Spain Gournietour No. 11). 

Tliis was once the heart of a thriving 
Jc>wish community which .settled in Soudi 
em .Spain when the Jews spread through 
the Mediterranean. The Jews, who were 
eariy pioneers in intellectual disciplines 
of algebra, astronomy and metaphysics, 
could feel comfortable in a city which, 
de.spite Caliphate mle, not only had Intel 
lecitial loots, but an intense desire for ud 
vancc^ knowledge. Tlie last remaining S>TI 
agogue in Andalusia, built in 1350, and a 
National Monument, is located here. 

'I'he fate of Avenoes, pretty well a con-
temporarv' of Maimonides was no better 
in his native home. A leading Islamic 
thinker who al.so probed Aristotelian and 
other Greek philcxsophy in the light of 
religious faith, he ttxi influenced Aquinas. 
He was exiled by jealous contemporaries. 

You can almost sense the intellectual 
and spiritual climate of old Cordoba in 
the Alca/ar de los Reyes Cristianos, the 
old palace built in the I4th Century during 
die reign of Alfon.so XI. This was die home 
of King Ferdinand and Queen Lsaliella dur 
ing Castilian rule in the Middle Ages. The 
Roman tiles, Moorish baths and quiet pa­
tios with pools and basins inspire deep 
reverence. Even more gripping ae the fab­
ulous gardens with their lovely ptxils and 
fountains serene with lilies, the neatly cut 
paths past statues, c-ypress nees and 
hedges, which border groves of orange 
and lemon, uees splendidly suingent and 
fragrant in spring. 

Almost five hundred yeas ago, Chris 
topher Columbus came here and obtained 
his first audience wfth the Catholic Mo 
uarclis with a view to requesting financial 
backing for his visionary vô -age which re 
suited in the di.scoverv' of die Americas. In 
fact, and few people loiow this, for .some 
years, Cordoba was his home. Is it any 
woncler Columbus wandered these dusty 
streets prior to his visionary quest? 

LOCAL CUISINE 

The compacted intensity of this histor 
ical Cordoba is not absttact, but part of 
dailv life. It is something w+iich comes as 

Elsewhere, 
small 

monu­
ments 

and 
Stattuiry 
further 

remind of 
Cordoba's 

signi­
ficance. 

Native 
Cordobans 

were 
radical 

and 
inspira­

tional 
thinkers. 

The sun-
filled 

Patio de 
los 

Narat^os, 
outside 

tbe 
Mezquita, 
lush with 

palms 
attd ripe 

orange 
trees. 



TAPA-TASTING IN CORDOBA 
Text: Gerry Shikatani 

Back in the I9th century, it's con­
ceded, tapas originated in Andalusia 
— a small piece of jamdn or sausage 
placed over the mouth of a glass of 
sherry. Since, the tradition has become 
universal across Spain, aid Seville is 
the recognized tapas capital of Anda­
lusia (see Spain Gourmetour, No. 13)-

Yet in Cordoba, where I first leamed 
about tapas, there's a distinctive st>'le, 
a feeling in its bars. They are some­
times shiny, mtxlem and chic; and oth­
er times like wonderfijl dark secrets 
nudging onto the callesof the Juden'a, 
and hint at how Qirdobans have long 
taken their local wine — the power-
fiilly aromatic Monti 11a-Mori les which 
is made principally from the Pedro Xi-
nienez grapes cultivated over the 
chalky white albero soil. 

At the popular Btxlega Rafriel on 
Calle Buen Pastor, a simple but tasty 
paella is a favourite, as are the 
calamaresfritos(fried squids), tender, 
s"weet and light. The ensaladilla rusa 
(Russian salad) here, with its harmony 
of smooth mayonnaise, peas and car­
rots, is delicious. 

Ju.st down the street, is a pocket 
sized bar where you sit on rough squat 
wooden stools at low tables and sip 
sangn'a. I'm especially fond of their 
marinated salacls, such as satpicon de 
pulpo — octopus with pimentoes and 
oranges, evoking not only the region, 
but the citrus salads of North Africa. 

Neariiy is an even smaller place 
where the main attraction is jamon 
serrano from nearby Jabugo in the Sie 
rra Morena. Outside Spain, people are 
familiar with Parma ham from Italy, 
but few know the .stronger, nuttier, 
earthy salt-.sweet taste of jamdn, which 
at fir.st discouraging to the novice, c"an 
become an object of devotion. 

Towards the Alcazar, the old Casa 
Rubio, Puerta de Almodovar, 5, is very 
inexpensive. Spartai but spacious widfi 
tables in the rear, the quality tif tapas is 
first rate — superb tuiy calamares fritos, 
tasty kidneys in sherry sauce, sauteed 
Itxal mushrooms, for example. 

The Meson Juan Pena on the Paseo 
de la Victoria, decorated rustically with 
farm implements on the walls is justi­
fiably popular with maiy .sophisticated 
regulars. It offers grilled quail or pork 
tenderloin marinated in .spices which 
suggest Arab influences. It's an exam 
pie of Cordoba's symcretic culture for 
pork, eaten in the region since Roman 

times clearly distinguished Cliri.stians 
from the Moslems and Jews who ab 
stained. Equally superb is pez e^ada 
— swordfish — tender and drizzled 
with oil, and flamenquin, that marvel 
loas deep-fried battered meat roll filled 
with jamdn and becliamel sauce. The 
proprietor enthuses about his wines, 
and indeed they are very fine. 

TAPAS IN THE MODERN CITY 

Outside the Juden'a in the modem 
city, tapas means nibbing shoulders 
with Cordobans in either elegantly 
modem or unpretentious neighbour 
hood style. On the Ronda de los Te-
jares, shoppers and office workers in 
this business aid banking quarter 
crowd sleek little bars for mus.sels with 
vinegar, oil, minced pimentoes and on 
ions; and pinchitos — linle kebabs of 

meat which are traditional staples of 
Ntirdi African cuisine. Meat in .sauce, 
lianal in description, often delivers Cor­
doban hi.story and geography at first 
bile: lamb sauced with wine and spices 
like an Indian curry is proof that focxl 
is the story of wars, exploration, trade 
and conquests. 

In plain neighbourhtxxl bars in the 
residential quarters to the east along 
Calle Montero and by the churches 
San Rafael and San Lorenzo, I've found 
the best batter fried shrimp I've ever 
sampled, the simple delicacy savoured 
as it is in my country, with tartar .sauce, 
and at a quarter of the price. Just as 
delicious are bocfuerones, the fish crisp­
ly fried, or marinated with wine vineg­
ar, garlic and parsley. 

One aftemcK)n two summers ago, 1 
was wandering the streets near the old 
Church of Magdalena and came upon 
a makeshift stand where diey were boil­
ing fresh snails in huge metal pots. 
Tantalized by this, I retumed in the 
evening to find a crowd gathered about 
the counter, illuminated by a string of 
overhead lights. For about 50 pesetas 
I revelled in a cupfiil of these snails, 
siliglitly peppered, a bottle of cold 
beer, and then downed the flavorful 
broth. It was the simple cuisine of the 
town — pure and natural. 

The formal restaurants of Cordoba 
evoke the terrain and cultura but in 
more eloquently refined terms. 
Scdmorejo, with its blend of tomatoes 
bread, egg yolks, and richly gamished, 
is the thick Cordoban version of the 
classic gazpacho Andaluz which has 
made it to the kitchens of the world. 
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sure as tasting Cordoban cuisine. I first 
experienced it years ago when I dined 
one balmy evening at the now gone 
El Meson Conde, 10 Medina y Corella 
Street — in the building where Averroes 
supposedly had lived. A lovely wide .stair 
case decorated with brilliant tiles atid 
c-arvings ascended to balcony tables 
overlooking a courtvard of ftiuntain and 
palms. Tiiere was gazpacho, Cordoba's le 
gendar>- rabo de tom — a fortifyingly 
winey and gariicky stew of bull's tail, and 
Cordoban pie with its unusual yet c^nny 
coupling of apple aid ham, en 
cased in sugar>' pastrv'. I was 
smitten. 

Cordobai cuisine. selck>m re 
puted gastronomic-ally is often 
called simple. True, in a way, 
but lo my palate, I've leamed 
over the years that it is com 
pIcN, te;iscN witli suriiri.siiiiJ lla 
vour combinations, susbtantial 
with the nuances of how Cor 
dofwiis ate diroughout the cen 
turies. 

In Cordoba, as in all Anda 
lusia. food is never divorced 
from friendship and cheer — 
aid the generous .spirit of sliar 
iiig, Hola' a welcome even for 
total strangers. 

Sweets are an equally pleas 
uralile excuse for such encoun 
lers. After the siesta, Cordobans 
fltx'k to the city's pa.sirv' cafes. 
Doubtless the Caliphae in Cor 

coffee superb. Tliis is Cordoba, set ftir the 
1990s. 

It's a pity ihat Cordobai cuisine has 
been unheralded, because the .salivary's 
counter with the city is no less e.ssential 
than the eyes' sight of the Mezquita. 

Its bars and dining tables bect)nie more 
seductive and comprehensible as you visit 
the superb Provincial Archaeological Mu 
.seum with its collection ranging from the 
paleolithic to the Mcxirish. Or to me, more 
soulfiilly gripping — the museum of Ro 

S P A I N 

1. SAN NICOLAS 
2. EL SALVADOR 
3. CASA DE LAS HOCES 
4. SANTA VICTORIA 
5. ARCHAELOGICAL MUSEUM 
6 CASA DE INDIANO 
7. PUERTA DE ALMODOVAR 

SAN BARTOLOME 
'i CALLE DE LAS FLORES 

10. SYNAGOGUE 
11. MOSQUE-CATHEDRAL 
12 BULLFIGHTING MUSEUM 
13 SAN JACINTO 
14 EPISCOPAL PALACE 
15. PUEHTA DEL PUENTE 
16 FORTRESS 
17 ROMAN BRIDGE 

doba influenced the widespread use of 
idmonds in tradiuonal Spanish .sweets from 
marzipan to pastry. Pastel Judi'o, Jewish 
cake is likely the most famous Cordoban 
.s-weet — a stunning confection with can­
died pumpkin, sugar, cinnamon and 
orange blossom water. / 

But I admit to a love for the ct)ntem-
porarv- and less Oriental delights ftiund at 
Pastelerias y Cafeterias Serrano on Con-
ce|xidn, 5 sleekK' white and chrome — 
and de.servedly jiopular. The fruit tarts — 
vvith kiwi and berries, the whipped cream 
buns, eclairs, candies and ice cream are of 
exceptional gastronomic quality, and the 

Tbe population of 
modem Cordctba 
today is just over 
280,000. But in tbe 
times of ttte city's 
glory, there were 
one million citizens. 

mero de Torres, a local artist from 
earlier this century, little known outside 
.Spain. The paintings, melancholic, se­
xual and tran.scendental by tums, epi 
tomizc^ the gypsy of Cordoba — its 
flamenco and corrida (bull fighting) 
soul, unavoidable as the air of the 
dusk streets outside die museum by 
the Plazit del Potro. mentioned by Cer 
vantes. 

From here, I might head into Bodega 
Campos, cavernous, damp, acidic and 
musty, where you can sip. then buy bottles 
of a fino for home. 

THE MAGIC OF DUENDE 

Tlie narrow caUejasseem to concentrate 
the smells of cala metres fritos, scdmorejo, 
rabo de toro and one senses in this old 
city, slightly dusty and tarnished, the 
duende, the gtiblin which perhaps instilled 
Christopher Columbus with his vision to 
speculate and travel. -Cordoba to die in.-
Garcia Lorca, wrote. 

In Andalusia, duende is, as Lorca 
explained, the primal earth-force, the un­
explained magic of the flamenco artist's 

leap beyond mere 
technique. On 
streets like Coronel 
Casajo, the every­
day drama tif bril 
liant daylight ced­
ing lo dark night 
seems to evoke its 
presence, lingering 
over doorways, 
the black Cordo 
ban daice through 
intense palpable 
light. 

In Cordoba , 
duende nips at the 
heels and speaks to 
the heart of all spir 
itual paths. The in 
.spired leap com 
mon to all faiths — 
Christian, Islamic, 
and Jewish, and ihe 
pure es.senĉ  of phi 
losophical Greek 
— share in the g>p 
sy wildness. And all 
have linked amis in 

I a dance ofthe spirit 
g which inhabits Cor-
5 doba. 

^ Cordoba has die 
power to .satisfy a 
range of hungers. 

In the Juderia, just north of the Alcazar, 
are the loud .strains of flanenco, youths 
clapping .spontaneous and well stnittured 
rhvtlims. Cordoba, with the force of the 
Mezquita, tolling its signal bell, still in 
.spires, through the forest of pillas, the 
dance of light. 

Modem day testimony? Maiuel Rtxlri 
guez 'Manolete' and El Cordobes, two 
famous roremxof Spain, were magic sons 
from this city. Small wonder there is a 
Bullfighting Museum here. There is Vi 
cente Aleixandre, winner ofthe 1977 No­
bel Prize for literature. 

So too the magnificent Paco de Lucia 
whose flamencx) guitar has taught all gener­
ations of music lovers aound the world, 
the music and above all, spirit of this city 
tif influence. Tlie music of de Lucia is in 
large degree, I'd offer, the voice which 
sings a cante jondo in his bowels, a music 
called Cordoba. 



HECUISH 
One takes a jal young sheep, skinned and cleaned. It is opened between ihe two muscles and all that 
«in its stomach is carejuHy removed. In its interior one puts a stujjed goose and in the goose's belly a stuffed 
hen, and in the hen's belly a stuffed young pigeon, and in the pigeon's belly a stuffed timish and in the 
thrush's bell}' another stuffed or fried bird, all of this stuffed and sprinkled uith the sauce described 
for stuffed dishes The opening is sewn together, the sheep is put in the hot clay omi, or tannur, and it is left 
until done and cri^) on the outside. It is sprinkled uith more sauce, and then put in tlx caiity of a calf 
which has already been prepared ami cleaned. The calf is then stitched together atid put in tlje hot tannur, 
and left till it w done and cri^) on tlx; outside Then it is taken out and presented. 

AL-ANDALUS Text: Tor Eigeland/Aramco World 
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That is tlie ree'ipe for a royal dish published 
in an early- 13th-century book on Spanish 
Nonh African cuisine by an anonymous Span 
ish Muslim audior from Valencia. The lxK)k 
is clearly intended to be a practical manual, 
written without any literary pretensions, yet 
it contains more than 500 recipes that give 
us an intriguing glimpse into a cuisine .sti 
original, creative and complicated that it re-
mind.s LIS of the vast world of Chinese cook­
ing. It is the cuisine of Al-Andalus — Muslim 
Span. 

Such brilliance required an appropriate 
selling, and indeed, from today's perspective, 
Al-Andalus at the time of its greatest flowering 
— 200 years liefore the date of the cookbtx)k 
- seems to have been a blessed world, a i 
admirable civilization of both delicacy and 
vigour in architeCTure, pt>etry, and other ans; 
a world where some of the most advanced 
philosophers, .scholars, scientists and artists 
in Europe thrived. It was a worid of tolerance 
where Muslims, Jews and Christians coexisted 
peacefully. 

In the 10th ceniur>', when only about 
40,000 people lived in Paris, the great Andal 
usian city of Cordoba had a population of 
half a million. It had lighted streets, libraries 
vvith hiuidretls of thousands of volumes, 
some 700 moscjues and 900 public baths. 
The homes of the wealthy had fountains, 
plumbing and mnning water. 

Splashing, moving water was music to die 
ears of the Muslims of Al Andalus, who.se 
heritage lay in the deserts of North Africa. So 
•was the grinding sound ofthe large and small 
norias, or water wheels (Arabic na'ura) by 
the arroyns and rivers. A few of the wiieels 
exist to this dav: Thev were built to last. 

Thev' also inspired many poems, such as this 
one by .Mahbub the Grammarian in the 11th 
century: 

Sfjf sofas and weeps her streams oj 
sparkling water, 
She weeps, and the garden smiles tvith 
many a petal 
Oj deepest red, oj white and Imlliant yellow; 
You d say tbe smith made .<;coops oj pearl, 
and not oj metal. 

Masters of irrigation, hardworking .\rab 
cultivators transftxmed the dry Spanish coun-
tr>-side of which their people's conquest had 
made them masters. Water was channelled 
to fields and vegetalile gardens, and the earth 

responded by bringing forth a cornucopia 
of riches, many of them never before grown 
on the Iberian Peninsula 

INTRODUCING NEW PRODUCTS 

Wheat fields thrived and were expanded. 
The already famous olive groves grew im 
mensely to cover vast tracts of rolling land, 
much as diey do today. The cultivation of 
lemon trees, .started by the Romans, was im 
proved; .so was that ofthe bitter orange. Ori 
ginally from China, the s-weet tirange was 
intttxiuced and acclimated to Al-Andalus by 
the Muslims, as were banana plants and date 
palms. The date-palm groves at Elche, still 



productive today, were already faint)us in 
the days of the caliphs. 

DuringJanuar>'and Febaiary. then as now, 
valle>'s and fields .seemed covered with snow. 
At closer range, the snow resolved itself into 
perfumed fore.sts of almond trees in white 
and pink bkxim. Originally from Central Asia 
almontls, in one form or another, were a 
feature of almcjst every Andalusian dish, and 
are pan of innumerable Spanish dishes 
now. 

Just as impcirtant, sugarcane brought fnjin 
the Nile Valley swayed in the gentle, w-arni 
winds of semi-tropical regions like the lower 
Ciiiadaltiuivir Valley anci from Velez Malaga 
to Motril along the Mediterranean — where 
it still grows, Sugar had been unknown in 
Europe until the anival of the Arabs in 
^p : i i r i 

In the famous vegetable gadens of Al-
.Aiidalus grew beans of several kinds, endives, 
.spinach, cliard, radishes, leeks, carrots, celery, 
onions, eggplant and anichokes. Their qual­
itv', a id their importance, apparently touched 
the poetic strings of the Andalusian .soul. 
Cine Ben Sara from Santaren (Portugal) wrote 
this curious poem dedicated lo the eggnlani 
In 1123: 
It iv a jriiil of spherical form, of agreeable laste, 
red by ahtnidarit waier in all the gardens 
Trapped fa)' the coivr oj its leajslalks. 
ll looks like a red lamb's Imirt held in the 
talons oj a vulture. 

Vineyards produced the seedless corinto 
grapes, whicn were used to make n<fafa, a 
.svTup used in the same way as hone>-. Dilu 
ted w itli water, it was also a refreshing drink 
— one still found today in Spain under 
the name arrope. Grape.s were al.so eaten 

as fresh fruit and used to make wine 
and vinegar. Mo.stly, though, they were 
dried for use in cooking. Nearly all the tradi­
tional dishes included a mixture of sweet 
and savor)- ingredients, though the .sweet 
was sometimes onlv- represented by the ho 
ney and raisins in the condiment called 
Khii'.'i'i. 

Aimori seems to have been used in ever>' 
other dish tliat appears in the Valencia royal 
c<x)kbot>k. It consi.sted of salt, honey, raisias, 
pine nuts, almonds, hazel nuts, and po.ssilily 
.some flour, all pounded into a paste which 
was then allowed to harden in the sun. As 
needed, pieces were broken off, soaked, and 
added to the ingredients of a dish. .Sometimes 
the mixture was baked and served as a sort 
of pie. 

Chenics, apples and pears were cultivated 
in the Ebro and Jalon river valleys and the 
much-appreciated figs nearh' everywhere. 
Tile t)nes from the Seville area were the fa 
vou rites. 

Al-Andalus at the time of its 
greatest flowering seems to 

have been an admirable 
civilization oJ both delicacy 
and vigour in architecture, 

poetry and other arts 

SAFFRON AND OTHER SPICES 

A colorful sight and a mightv- experience 
for the nose were the market places of Al­
Andalus. As one would expec t Irom the tre 
mendously varied cuisine of the region, the 
markets were piled frill of all kinds of veget­
ables and fresh and dried fruit, meat such as 
lamb and veal, and a variety of game and 
iish, particularly tuna, .shad, -.ind sardines. And 
— most spectaculaly — thev' included thou­
sands of aromatic heriis and spices. .Saffron, 
cumin, ani.stHxi, mint, cinnamon, pc^lper, nut 
meg, coriander, par i ty and mustard were 
spices considered indispensalile in the kit-
cnen. Many were not known or cultivated in 
.Spain before the Muslim inv;ision. 

Gcjlden, pungent, delic-ate safiron was used 
as a spice, not just for coloring, Some finite 
ordinary recipes called for a dirham — nearl>' 
three grams, or a tenth of an ounce — of 
saffi-on, a quantity worth about four dollars 
at today's prices even in Spain, where it is 
still grown and used in many dishes. Saffron 
is the most expiensive spice in the world, 
each tiny thread of it plucked iiy hand from 
the blo.s.som of an autumn flowering crtK US 
(See Spain Gourmetour No. 6); in the 
markeLs of Al-Andalus there were mounds 
of it. 

Drink vendors were everywhere. There was 
always tea, .steaming hot. very .sweet and jier-
frimed with fresh mint; and arrcpe-like drinks 
were popular. Water was also serv̂ ed, often 
with the refinement of a dash of rcxse water 
or orange-blo.ssom water in the cup. 

Meatballs, a spicy sausage c^alletl mirgas, 
fried fish, and a kind of cheese cake today 
called aimujaharia were noisily hawked at 
food stalls. Another .sunivor in Spanish 
markeLs today in the churro, a kind of fritter 
which is nt)w sprinkled with powdered sugar 
rather than, as in the old days, lieing dipped 
in tioiling honev'. 

•Cuisine has the grcmi advantage of having 
no politic-al loyalties-, .said philosopher Feli 
ciano Dclgado leon of the University of Cor 
doba. He was discussing the survival of Arab 
influences in Siianish cuisine. -People and 
invaders and ideologies come and go, but 
invaders adapt to local foods and vice versa. 
One of many, many things we got fron-| the 
-Arabs was fhe use of vegetables. The vegel 
ables were not something that accompanied 
a meal: they were a meal in theiiLselvcs. And 
they were cooked. You see it in all the Arab 
recipes from here. .And we in Andalusia still 
cook our vegetables like that -

•Tlie cuisine of Al Andalus — ahh!- Tlie 
eyes of Dtanjose Garcia, owner of Cordoba's 
fine El Caballo Rojo restaurant (see box), lit 
up. -It is like a book whose first chapter 
gives no indication of w here you ure going 
to end up. By studying this cuisine, you ob 
tain new dishes, new techniques, every day. 
And now with the bles.sing of refrigeration, 
we have many more possibilities still.-
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E L CABALLO ROJO 
Bringing to life the old recipes 

Contrary to popular 
opinion, ."̂ ndalasia lias 
an excellent style of 

cooking ail its own. Although 
sophisticated cuisine is a rela­
tively recent phenomenon 
and good restaurants have 
been hard to find, local tav­
ems were always available. In 
one of these, the Stm Caye­
tano, of Cordoba, the Gar­
cia family began attracting 
crowds with their exquisite 
culinary titbits. Among the 
most loyal patrons were the 
judges ofthe local courts who 
began to refer to the tavern 
as the -Third Court-. With 
time, Pepe Garci'a's manage­
ment of the .San Cayetano, 
turned it into more of a res­
taurant than a tavern, and the 
success of Man'a Oniz, Pepe's 
wife, in the kitchen, stated 
to bring people there more 
for a meal than just to have a 
drii-ik aid a tapa Local dishes 
such as sword fish, bull's tail 
.stew, chicken giblets and gaz-
pacho, brought fane and re 
nown to the tavern and its 
owners. It -was at this point 
that Fepe and Maria begai to 
evolve their own .style that 
would revolutionize informal 
Andalusian cooking. 

Establishing themselves 
among a less-than-affluent 
clientele was not easy, and 
their location did not help 
either. Nevenhele.ss, Pepe 
and Maria were very success­
ful w ith their .style of cooking 
at the tavern and decided to 
open a restaurant. El Cahalk) 
Rojo, on the comer of Eanes 
and Romero streets. Housed 
in an old building, space al­
lows for only ten or twelve 
tables. Maria cooks, and Pepe 
directs the staff. But in his 
.spare moments he also finds 
time to Investigate the tradi­
tional Andaliisian cooking, 
aid to bring back to life eight 
hundred years of glorious 

Text: Leopoldo GonzMez 
Photos: Manuel Santos 

Spain's rich Arab heritage « still very much alive, 
even in so ephemeral art area as Jood. 

Cordoba's El Caballo Rqjo restaurant makes a jx)int 
oJ ensuring that things stay that way. 

Arabic culinary art that -was 
neglected — but not com­
pletely forgotten — through 
lack of cultural awareness. 
Pepe Garci'a's aim was to re­
vive the Andalusian stvde of 
cooking that had been so in­
fluenced by the Arabs and 
their spices; sugar, nutmeg, 
.saffron, mint sesame, pajiriki, 
pepper and the many other 
agricultural products which 
they introduced to .Spain and 
which have continued to 
flourish here. 

The sixUes brought eco­
nomic success to Spain and 
to El Caballo Rojo, under the 
management of Pepe and Ma­
ria. The restaurant became not 

only a learning experience, 
but also a formidable chal­
lenge. A traditional public 
had to be enticed into the 
new experience ofthe -redis-
coveretJ- dishes: clams with 
noodles, bull's rail stew, dif­
ferent types of fish a la an­
daluza. But the work paid off 
and word spread of the res­
taurant in the old Jewish quar­
ter Quderta), and its fame 
grew. 

The kx-atkin ofthe restau­
rant, at the end of the maze 
of little white streets once in­
habited by Moors and Jews 
of Cordoba, was without a 
dtiubt a plus in favor of Pepe 
Garcia's objertive. Just as it is 

for the second Cabalk) Rojo 
opened in 1971, Icxated at 
the intersection of Cardenal 
Herrero and Juderia Streets. 
Tlie building radiates cham. 
The interior design was ac­
complished respecting the 
original staicture, and all 
materials used in the remo­
delling were ordered exclu­
sively from AndaliLSia: wood, 
tiles, lime; and, the original 
wood or iron grill work was 
preserved for separating 
rooms. 

INNOVATIONS 

The .seventies brought a 
tide of great gastronomiol in­
novations to Spain and Pepe 
Garcia joined in wdioleheart-
ediy, reading, stutlying, and 
recreating dishes. To the 
.stews he added raisins, al­
monds and pine kernels; 
hake witli small broad beans, 
clams and shrimp; and rabbit 
with snails, historically prov 
en to be originally from An­
dalusia aid not from Catalo­
nia as it 'was thought. Lamb 
.stew, with a touch of honey, 
Pepe converted into a succu 
lent dish, of recognized Syri­
an origin. He recreated the 
Arabic style stuffings: duck 
sniffed with chicken, which 
had been stuffed with par 
tridges, which in its tum had 
been stuffed with quail. Also 
following the mast traditional 
Arabic style of cooking were 
the concoaions of milk and 
cream. The unique pa.stries: 
sweet pumpkin strands, se 
.same, honev^ were all rein-
.srated in the pure.st of Arabic 
style confectionery in Man'a 
and Pepe's kitchen. 

Traditional Andalusian 
cooking survived in house­
holds despite poverty 
throughout the land and a 
general decrease in 
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the nutridonal level 
of the population. Inherited 
from Arabic culinary customs, 
it is based on use of high qual 
ity homegrown products: 
sweet oils, wine vinegar, early 
season fruits, etc. Thanks to 
the innovadons of the new 
cuisine these prcxlucts are 
once again used and appre­
ciated. Pepe Garcia accepted 
the happy coincidence of old 
traditions and available pro 
ducts when evtilving his style 
of ccxiking. 

As a student of the art of 
cooking, Pepe would like to 
find the lime and a place to 
orgaiize a small -sanctuary-
where he could experiment 
with different regional dishes. 
Perhaps in a warm comfort­
able little room he could bring 
to life the old customs of pre­
paring cod, stews, stewed 
poultry, etc. For the moment 
this is only a project; under 
the shadow of the old Cor­
doban mosque's minaret 
across the .street from the res­
taurant, Pepe puts all his ef­
fort into developing his own 
Arabic/Andai usian style of 
cooking. 

Salmor^ 

Serves 6 
1.2 Kg. day-old bread 
3/4 Kg. ripe tomatoes 
2 dl. refined olive oil 
2 cloves garlic 
wine vinegar 
salt 
2 hard-boiled eggs 
50 g. cured (.Semino) ham 
Put the bread in water and ai-

kivv to soak until completelv 
tender. Remove the bread and 

Pepte Garcfa's aim tvas to re-
tdve the Attdalusian style of 
cooking that bad been so in-
fluettced by the Arabs and 
their spices. 

squeeze out all the excess water. 
Put die bread and ali the remain 
ing ingredients in a blender and 
mix for 3 to 4 minutes to obtain 
a uniform texture. Finally, add 
.salt to taste, and iced water until 
the de.sired consistency. 

Sen'e cold with diced hard 
boiled egg and cured ham to 
sprinkle on K.ip. 

Anglerfish Mozarab Style 
(Rape mozdrahe l 

Semes 6 
3 Kg. anglerfish 

Salmorejo. 

1 medium onion 
100 g. carrots 
25 g. currants 
brandy 
olive oil (refined to at lea.st 
0.4") 
.salt 
previously prepared fish sttxk 
Saute the onion and cartots in 

an earthenware dish. 
Meanwhile, dredge the fish 

with dour, and put it into a pre­
heated pan with very little oil so 

diat the fish browns quickly and 
mm it over once. When the se­
cond side is mming golden 
brown, transfer the fish to the 
earthenware dish and add the c-ur 
rants and the brandy. Add 
enough fish stcxk to cover the 
fish. 

Cook for 15 minutes. 

Lamb with eucalyptus honey. 

Anglerfish mozarab style. Cordoban cake. 

Lamb with Eucafyptus 
Honey 

(Cordero a la miel 
de eticedipUis) 

Senses 6 

2.5 Kg. lamb 
2 medium onions finely diced 
150 g, finely diced green 
pepper 
20 g. salt 
.saffron 
10 g. paprika 
1/4 I. wine 
2 dl. vinegar 
100 g. Eucalyptus htmey 
olive oil 
brandy 

.Saute the onion and green 
pepper in an earthenware dish 
•with olive oil, and then add the 
lamb previou.sfy cut into bile size 
pieces. When the meat tums 
golden brown, add the brandy, 
the wine, die saffron, the paprika, 
and enough water to cover the 
ingredients. Allow this to cook 
for ten minutes. 

When the .stew is almost ready-, 
add the vinegar and the honey. 
Let it continue to simmer a little 
longer. 

Cordoban Cake 
(Pastel cord(A>es) 

.Senses 6 
l,/2 Kg. pastry flour 
100 g. lard 
300 g. margarine 
1/2 I. water 
a dash of vinega 
10 g. salt 
2 beaten eggs 
(1 Ib. 1.5 oz.) gourd or 
pumpkin preserve 
sugar 
cinnamon 

Mix the flour with the water, 
the vinega, the lard and the salt. 

Roll out the dough to make a 
thin layer and spread the marga 
rine over i t Fold the dough over 
six times and cut it into two 
pieces. 

Shape one ofthe pieces into a 
round form and cover it with the 
preserves as a filling. Place the 
other piece of dough on top as a 
covering, brush the edges with 
beaten egg aid ckxse in the form 
of a braid 

CcK)k in an oven at 250 C 
t480'F), undl done. Remove and 
bnish the top with beaten egg, 
and sprinkle on sugar and cin­
namon, Rutum il to the uvcn to 
dry. 
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Spain's Princess Crisli-
na added an extra royal 
touch to the already regal 
Al-Andalus Expreso, Spain's 
answer to the Orient Ex­
press, when she inaugura­
ted the first of five new 
sleeping cars at Madrid's 
Chamartin station last 
November. 

The Al-Andalus Expreso 
has been charming trave­
llers since it first started 
trundling across the soft 
Andalusian countryside in 
1986. All the carriages were built in Spain and France 
in the 1920s and renovated in 1985,but if there was a 
weak point, it was in the sleeping cars. They were not 
penod designed, but regular Wagon Lits sleepers 
used by Spain's state railway company, Renfe. 

All that has now changed with the visit of Princess 
Cristina, the second of the three children of King 
Juan Carlos and Queen Sofia. The LX cars, so called 
because of the consonants of LUXE, were built in 
France in 1929. They had 10 large individual 
compartments when they were built for their inter­
national routes —British royalty were among the 

passengers on the early 
Calais-Riviera runs—, but 
during the restoration these 
were converted into six 
double compartments, plus 
two suites in the centre 
connplete with lavatory and 
shower. 

A smiling Pnncess Cns-
tina was clearly impressed. 
Accompanied by the chair­
man of Renfe, Julian Gar­
cia Val verde, the Secretary 
of State for Tourism, Ig­
nacio Fuejo. and the di­

rector of Al-Andalus, Pedro Fernandez, the smiling 
princess exclaimed: "But this is man/ellous!" She was 
particularly pleased with the spacious suites, whose 
carefully restored lacquerwork, marquetry, bevelled 
glass and delightful bronze ornaments combine the 
grace of bygone rail travel with modern comfort. 

The new sleepers, together with the two shower 
and two restaurant cars, a bar and discotheque 
wagon and games room, confirm the Al-Andalus 
Expreso as the height of 'uxury-^rffjTy^ 
on-wheels. be:'- . lllJ/?/x 
style. 
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onary 
Royal Academy of the 
Spanish Language defines 

egar as -a bitter and 
ingent liquid produced 
acid fermentation of 
e and containing mainly 
tic acid and water-, a 
iniiion that does not 

est anvthing 
Iciilarly attractive to the 
te. Vinegar, however, 

occupies a place of honour 
among flavourings in the 
kitchens of the western 
world and because of its 
preservative qualities, 
played an important role in 
the days before the 
refrigerator became a part 
of our everyday life. 

Wine undergoes a conti­
nuous biological process 
throughout its lifetime, and 
vinegar is just one of the 
possible results of this 
evolution. In this respea, 
the vinegar from Jerez 
presents a series of peculiar 
characteristics. It is derived 
ft-om the higlily 
individualistic wines ofthe 
town; the worid famous 
sherry, acti\'ated by the 
natural presence of acetic-
bacteria, and aged in oak 
barrels previously used for 
ageing sherry the wood 
impregnating the liquid il 
now holds with all the 
aroma of its previous 
occupant. 

Due to the action of the 
bacterium, the wine's 
alcohol content is 
converted into acetic acid, 
the graduation of the 
resulting vinegar depending 
on its age. The older the 
înegâ , the higher its acetic 

acid content; initially it may 
have 7 degrees of acetic 
acid, and \'apy from 8 to 10 
after five years of ageing. 

The maturing of sheny 
vinegar is accomplished hy 
the same system of 
criaderas and soleras as is 
used to age the wines 

j themselves. This sytem 
provides a unifonn quality 
and an intensity of aroma 
that would be difficult to 
find in other vinegars. 

The aroma is precisely 
one of the key fectors in 
nicKlem rooking, although 



vinegar has always been a 
constant in traditional 
Spanish cuisine, especially 
in Andalusia. 

Perhaps partly as a result 
of the undeniable influence 
that Jerez has had 
throughout the region of 
Andalusia, vinegar is to be 
found time and again in the 
recipes of this part of Spain: 
gazpacho, ajo bianco, 
bienniesabe (marinated 
fish), soused dishes, .siilads, 
pickled dishes, game..., 
both straight from the 
bottle and cooked sherry 
vinegar lends itself to 
myriad applications. 

Lalo Gro.s.so knows quite 
a bit about all this. Bom in 
Cadiz of Bostonian stcxk, 
Lalo dedic-ated herself from 
the .start to the fascinating 
world of wine and 
gastronomy. Initially she 
cooked simply for pleasure 
and later professionally, 
preparing the banquets that 
the great sherrv' houses 
offered their guests on 
special occ-asions. Lt)gically, 

the wines and vinegars of 
Jerez were practically 
obligattiry as ingredients, 
either in traditional di.shes 
or in Lalo's own creations. 

Lalo's culinary knowledge 
led to publication, in 1982, 
of a book that a year later 
was to be translated into 
F.iiglish. •C(X)king with 
Sherry- (published by 
Hsptisa Calpe) contains 
more than 300 recipes in 
which sherr>' wines and 
vinegtu-s are the main 
proragonists. 

Wliai we offer here is a 
selection of these recipes, 
covering from first course 
to dessert, some simple, 
others more elaborate, as 
sherry vinegar provides 
endless po.ssibilites. 

One word of warning: 
sherrj' vinegar has a more 
intense aroma than 
habitually used vinegars. If 
you are using it tor the first 
time, you should do so 
sparingly until you discover 
just the taste you are 
Itxiking for. 

Andalusian Cold Soup 
( Gazpaclx) andaiuz I 

Serve; 8 

1 kg. ripe iomaU)es 
1 brc"akfasl cup moLsiencd bread 
wiihoui eras! 
Medium sized cucumber 
1 green (Xipper 
2 or 3 clove.s of garlic 
« table.sp<x)as olive oil 
^ i.ihk-.spi>un-. slu-̂ r̂  sinrij.ii 
Sail 
I litre water (aproximate) 

Cut the lomatix^s in half and put 
them in a large bowl with the pieces 
of moistened bread. Add the 
chopped cucumber and green 
pepper and the crushed garlic. Sprin 
kle in the olive oil and .sherry-vinegar 
and dust with .salt. 

Add approximately 1/2 litre ofwa 
ter and leave for an hour tir two to 
take up the dressing. 

ftiss through a blentler until 
smooth, adding water a.s neees.sary 
to aehie\'e the desired thickness. 

Leave in the refrigerator and ser\-e 
very cold. If well ctft ercd with a tight 
lid, the ga/pat lx> will keep for two 
or three day.s. 

A ganiish is sencd on ihe side and 
consi.sts of separate .saucers of diced 
Ive-ad, fresh or tried, diced cucumlx-r, 
hnely chopped onion, clioppeti 
green jiepper and tomato, and grated 
hard lioiled egg. 

Gazpacho. 

White Gazpacbo with Grapes 
(Gazpiicl.xi bianco a kis iiras) 

Ser-'ca 6 

400 g. fresh brĉ ad 
2 cloves of garlic 
I -i kg. peeled Mo.s<.-atcl grapes 
12 blanched almonds 
1 gktss olive oil 
I 2 small ghrss sherry vinegar 
s.iU 
1' litres w-ater 

Soak the bread without the crust 
in water. Peel the g-arlic and grapes 

I'm the almonds, garlic, oil. v-incgar, 
eggs and .salt into a blender or fixxl 
processor. Add the moistened bread 
in picxes and blend until smiKXh, 
finaly adding water little by little to 
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obtain a soup of the desireel thick 
nes-s. 

,\dd the whole peeled grapes anil 
leave in the refrigerator for three or 
four hours. 

With a tight lid. this will keep for 
two or three days. 

Other cut up fhiit may be added, 
preferably apple, [Tear or melon 

Roa.'il Peppers C^ix Style 
(I'imienlos tisadat 

cl la gadilana) 

Serves 6 

I kg. red |iepp<.Ts 
1 large onion 
Salt 
2 small gla.s.ses olive oil 
I small gla.ss sherrv- vineg:ir 

ChiK)se pe|ipers suit^ible for ro;i.st 
ing, medium or large in size, and 
wipe them with a ckxh, 

llie [xrpfiers tnay be roasted equal­
ly well on a hot plate or in the oven. 
Keep luming them .so that the whole 
surface is roasted and meanwhile 
have reath' a .saucepan with a lid. 
Traasfer them to this as they are 
done, covering thcni with the lid 
while they CCXJI and exude juice, 
which is reservetl 

I'ut the pepr>ers on a wtxxien ta 
ble, remove the pips and stalk, and 
skin ihem with the point ofa knife. 
This can easily be done and is an 
indication that the pepjx'rs are prop 
erly roasted. 

Cut the skinned |x'ppers into long, 
thin strips 

Transfer the strips in Ixitchcs to a 
salad Ixiwl, to\er them with a little 
fineU' chopped onion and |X)wiler 
ihem lightly with salt. 

Continue in Ihis way until all the 
|X"p|x'rs have been asetl. taking care 
not to add IIKI much salt. 

.•\dd the reserved juice, together 
with the oil and sherry- vinegar. 

Turn the strips well with a ciniple 
of forks or wixxlen spxxins .so as lo 
distribute the dressing, and cheek the 
,se;ts<)ning. 

Urave for two Ixuirs in the refrig 
crator, covering the howl. 

Serv e cold. 

Marinated Dog Fisb 
(Bienmesahe I 

Serves 6 

I kg. dog fish 
8 cloves of garlic 
1 glass sherry vinegar 
f^iprikii powder 
Cumin 
Salt 
1 glass of f ino sherry 
Hour 
Olive oil 

Cle-an the fish, cut it into large 
cubes and put a layer into a glass 
dish with a well fitting lid Cover 
with cho|iped g^irlic. \inc-gar, paprilci 
powder and cumin (or [xiwdered 
origanum, if preferred), add a iittle 
sherry and rqxnii until the ingre 
(.lienis are used up. Cover with a lid 

and leave for 4 to 12 hours so that it 
takes up the flavour ofthe marinade. 
Now drain the fish, dredge it in flour 
and fry it in olive oil. 

This dish may lie made with most 
other firm fish, such as sword tish. 
angler fish. ri>ek bass, or red 
--ii.ipper 

Marituited Fresh 
Anchofies 

ItStHjiierrmes en tinugre) 

Serves 4 

12 kg. fi-esh anchovies (h<M/iie-
rones) 
2S0 ml. sherry vinegar 
1 te-asptxm .salt 
SO ml. oil 
-4 cloves garlic 
2 lablespixms chopped 
parsley 
lemon 

Remove heads of the fish, tirasp 
top of the backbone, giv e it a shiiqi 
jerk down across the back and the 
Ixine will eome free. Cut il otT, leav 
ing ilie two fillets anached at the uiils 
>X'ash them and place in a single layer 
in a shallow dish. Add enough vi 
negar to cover and the s;ilt. Marinate 
from 6 to 24 hours, or until the fillets 
are white and solid — they are 
<ixikcd- by the vinegar. Ilrain them. 
rin.se in cold water anil arrange on a 
Ix'd of shredded lettuce on a serving 
plate. Sprinkle with the oil, mimed 
g;irlic and parsley. C.hop(X'd onion 
and lemon juice can tx' aildeil. 

Corzo al estito 
det pacta 

Tniiislcunr's Nole: Corzo is a small 
roe deer from the mountainous Siena 
de Cadiz, a regie xi wiiich. as Laki GRJS 
so feels, embodies so miii h of the 
|xxnry of Andalusia. For this re-ason, 
she lias dedicated the recipe to that 
fine .^ndalusian |xx-l, Jose .Maria Pe 
man. 

The nearest Knglish ei)ui\-alent is 
veni.soni but as this is from a much 
larger form of deer and the meat is a 

Marinated partridge. 

Strawberries with 
sherry vinegar. 

gre;it dwl le.ss tender, the cixjking 
time for veni.son shoulil be incTe-ased 
to 55 minutes per kg. 

Serves 10 

2 haunches of torro 
1 kg onions 
I . 2 kg. carrots 
1 stick of celery 
1 head of garlic 
Rosemary, thyme, fennel and dill 
Salt, peppercorns, and ground 
white pepper 
•1 bay leaves 
I fx)ttle of dry olomo sherry 
I large glass sherry vinegar 

Put the meat to marinate for-t days 
with the above li.sted ingredients in 
a ve.ssel vvith a lid and large enough 
to lake the two haunches. 

Julienne the vegetables and put 
them under and on top of the meat 
and sprinkle it with the herbs and 
spices —but do not u.se too much or 
they will mask the flavour of the 
meal. Add the sherry vineg;ir and lialf 
a bottle of the olorttso, luming the 
haunches 4 or 5 times to di.stribute 
the marinade. W'hen the time is up. 
remove the meat, drain, dry in a cloth 
and re.serve it. 

He-at the olive oil in a .saucepan 
large enough K I lake the mc-at. brciwn 
il on txith sides, remove and reserve. 

Fry itie drainc-d vegetables from 
the marinade in the same oil for 15 
minutes, then a-turn the meat and 
C(X)k slowly either in the oven or on 
the fire Meanwhile add the liquid 
from the marinade, linle by little, and 
hot water or the rest of the sherry, if 
it dries out tixj much. 

Check the sherry, .salt and spices, 
taking care that the flavour is not ttx) 
strong. 

The flesh of the corzo is lender 
and should not be lAWooked; about 
15 minules per kg. is u-sually suffi 
cient, and when the meat is tender it 
should be rcmtived. 

Pass the sauce through a sieve; it 
should Ix- dark and thick. 

Serve vvith a gamish of nevv |X)ta 
toes, boiled and .sauieed; cut up car­
rots, fried in buner with garlic; boiled 

cauliflower, fried in olive oil with 
chopped g-jrlic. almonds and .seed 
less raisins: pe-as sauteed in butter; 
and mushrtxims fried in butler and 
Oloroso sherrv. 

Marinated Partridge 
Andatusian Style 

(Fscabeclx' de fK-rdices 
a ta andaluza) 

Serves 6 

1 onion 
2 panridge 
2 bay leaves 
1 '2 glass of sherry vinegar 

i cloves of garlic 
1 glass of f ino sherry 
I 2 glass of olive oil 
6 cloves 
Peppercoms 
Salt and ground white pepper 

Clean, wash and dry the panridge. 
Julienne the onion, puning pan of 

it inside e;ich panridge with abav 
leaf. 

Wei the partridges with vinegar, 
reserving the rest of it, then put ihe 
partridge into a cazuela (e-arthenware 
dish) and cover with all the ingre 
dients. Cover and cook slowly for 
alxiui 2 hours. 

Serve either hot or cold, covering 
them with the sauce. 

Strawberries uHtb 
Sherry Vinegar 

(I'resas al linagre de Jerez) 

Serves 6 

1 '2 kg. strawtx-rries 
Sugar 
A few drops of sherry 
vinegiir 

Wash and drain the strawfierries 
then place them in a .serving dish 
vvith sugar to taste and ;i few drops 
of sherry vinegar Allow to stand for 
two to tliree hours. The vinegar draws 
out some of the straw+ierry juice 
which mixes with the sugar into a 
delicious .syrup. 
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In Spain, iceberg lettuce is predominantly grotvn in tbe southeastern provinces 
of Murcia, Almeria and AllcarUe. Eighty per cent of the crop is destined for the other countries 

of the European Commuttity. 

O
ne of Spain's mo.si memorable 
sights is not on any tourist map. 
In fact, you will probably visit 
it by accident. liarly some mom 

iiig on the way to .somewhere else, the 
hri.nht glint of fre.sh fruits and vegetables 
stacketl in colourfril amingemenLs will 
catch your e\'e. You'll stop at the public 
market for a few minutes to marvel al 
.Spain's bountiful han't?st. Plump mandarin 
oranges, mountains of shiny red ;ind green 
apples, row upon row of asparagus, leeks 
and cucumbers, jumbled bins of carrots 
and fresh peppers — green, red, yellow 
and purple — chances are you'll be temp 
ted to buy more than you can cany. 

Spaniards eai more fresh fruit than any 
other Europeans and salads are an impor­
tant part of almosi ever>- meal, partly be 
cause ofthe templing array of produce at 
the market. 

There are tlio.se who say Spain is poised 
to liecome the California of Europe, grow 
ing rich by providing most of the conti­
nent's fresh produce. It makes sense, the 
climate is similar to California, with plenty 

Spanish iceberg lettuce 
is among the best grown 

in Europe and 
commands the highest 

prices 

of sunshine, mild winters and the need 
for irrigation. 

But this is the 1990s and modem high 
technology agriculture is now less 
dependent on tho.se basic factors that put 
California on top. Spanish vegetables have 
to compete with produce, for example, 
grown in Holland all winter long in 
greenhouses. So increasingly Spanish 
growers are concentrating their efftirts on 
vegetables the>' know tht^ tan grow better 
that anyboth' el.se; rwo of them are icelierg 
lettuce and brcKcoli. 

LEGEIVDARY LETTUCE 

Lettuce is one of the world's most 
prosaic vegetables. It was culti\ated by the 
ancient Kg\ptian, Persian and Greek 
ci\ili7ations. Ijetmce W3s considered .sacred 
by the Hebrews, who ser\'ed it with the 
pascal lamb for Passover and still do 
today! 

In Roman limes lettuce salads were 
served following a meal to cleanse the 
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]ialate and ensure pleasant dreams. But 
the great Roman (loet Horace was oppostxl 
to this custom and wrote letters to his 
friends in the hsi century B.C., arguing 
that lettuce eaten after drinking wine 
caused indigestion. Since poets were quite 
influential in those days, it was not Icing 
before Romans began .sen'ing their .salads 
at the Stan of a meal. 

To the witches or medicine women of 
the early Anglo-Saxon tribes, dreams alioiit 
lettuce were a bad omen, foretelling the 
onset of an illne.ss. 

In modern times, lettuce .still has much 
to do with health. It is 94.3 [ler cent water 
and rich in fibre. NtitritionLsts tell us lettuce 
acns as cleansing agent on the inside of 
the btxly. The refreshing vegetable is also 
a gcxxl .st)urce of vitamins, especially A 
and C, Willi only 14 calories per 100 grams 
(3'A ozs.). 

GROWING EXPORT 

In Spain, iceherg lettuce is predom 
inantly growm in the southeastern 
provinces of Murcia, Almeria and /Mic"ante. 
EighU' per cent of the crop is destined for 
the other countries of the European 
Community (EC). 

Since Spanish summers are ttx> hot and 
dry for a watery vegetable like lettuce and 
northem Europe provides most of its own 
summer needs, the first seeds are sown in 
October. B\' December the first crop is 
ready for picking. 

On the mechanized farms in Spain's 
southeastern salad bowl, a huge packing 
shed on wheels moves into position on 
the field. Famihands harvest the lettuce 
manually and bring it to the mobile 

Iceberg Tips 
WASHING 

— DinnH .slice hcfore washing the 
g( X xine.ss .seeps out into the water. 

To wash a whole lettuce, hold it hy 
the .stalk and dunk in antl out ofa howl 
of cold w"ater several times so that any 
din falls to the lx)Huni. 

— Iceberg lettuces need not be 
s( laked. 

cimriNG 
— For iLsing in .salads, it is hest to hreak 

ii|i the lettuce hy hantl .so that the cut 
surfaces don't turn dark. 

— In.steatI of making a conventional 
.salad, trv- cutting an iceberg into rings 
and serve dressed vvith vinaigrette and 
decorated v\ith anchovies, oli%'es and cher 
ry tomatties. 

— Given Its firm texture, the iceherg 
can aLso Ix* cut into chunks and wedges. 

KEEPING 
— Kept in its wrapping in the .salad 

drawer ofthe fridge, an iceherg will la.st 
from rwo to tliree weeks. 

COOKING 
Blanch for 10 minules in htiiling 

salted water before incorporating into 
your recipe. 

— Separate leaves should be boiled 
for 2 3 minutes then drained well on a 
cloth or kitchen jiaper. 

Blanched leaves dre.ssed whiLst still 
warm make a delicious and unusiuil sal 
ad. 

— Lettuce needs to be cooked longer 
than many leaf vegetables. 

DRESSING 

— The simplest dressing is made with 
one pan of vinegar to three parts v irgin 
olive oil, seasoned with .salt and pepper. 

— Add a teaspixin of mustard and 
another of sugar to the above ingredients 
for a classic French dre.ssing. 

— Tlie best .salad herlis are parsle>', 
coriander, rosemar>\ oregano, mint and 
basil. 

— Always add the dressing ju.st before 
serving. 

STUFFING 

— Blanch the lenuce, then cut a -lid-
off the top, hollow out the centre and HII 
with stuffing. 

Another methtxl is to open up the 
blanched lettuce leaf by leaf Ixfing careftil 
not to pull ihem off, take out the very 
centre and then fill with .stufling. 

SPANISH ICEBERG LETTUCE AND Bf 
(In metric tonnes^ 

tOCCOLI EXPORTS 
I 

1983/84 1984/85 1985/86 1986/87 1987/88 1988/89 

Iceberg lettuce. 17.475 37.337 48.143 73..386 85.621 108260 

Broccoli N A 469 1.011 2.269 N A 13379 

Source: FHPl-̂X (Federacion ["spat̂ ola de Asix.iaciones de l»roductores F.X|iortadorcs de Fruias 
v Honalizas). 

packing shed where it is cello wrap 
ped and boxed, almo.st ready for 

.shipment. A quick half hour stop in 
a vacuum cooling unit brings the 

temperature down to 2 ' C (35 "Fj and 
then the lettuce is on its way by 

refrigerated tnick lo Matlrid, Barce 
lona and the markets of the EC. 

Britain, Holland, France and 
Denmark are the biggest importers. 

A few hours later the crop begins 
showing up in the bustling 

Spanish prcxJuce markets. B>' early 
the next morning a British 

housewife will be able to buy 
a head of lettuce from the same 

harvest. 

Spanish iceberg lettuce is 
amt)ng the best grown 

in Europe and commancis the 
highest prices. When buying lettuce 

look for round, compact, tightly-closed 
heads, becaase these will last the longest 
in your refrigerator. 
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Broccoli is another crop grown in Spain's southeastern fields during 
the mild Mediterranean winter. 

Tbe first seedlings go in the ground when the weather cools off in October. 
Like lettuce, most of the harvest is destined for export. 

If purchased fresh from the field, ice­
berg should remain edihle ftir up to two 
weeks. 

SECRETS OF A PERFECT SALAD 

For most people lettuce is s}'nonymous 
with salads, but Spanish gourmets some­
times serve it cooked as well. Cooked 
lettuce can be pureed into a creamy soup, 
si 11 ftcil wiilj .sauces ot used like caliliai^c 
to wrap around meat or fish fillings (See 
recipes). 

Unlike other types of lettuce, iceberg 
doesn't need to be cleanctl leaf-hy-leaf 
Simply remove the old outer leaves and 
dip the whole head in water to get rid of 
any loo.se surlace dirt. No pesticides or 
fertilizers are used in the final 15 da\^ of 
the lettuce growing cycle, so there are 

no residual chemicals that must f x washed 
off. 

To make a salad, lettuce responds best 
to gentle treatment. Use your hands to 
tear it apart rather than culling it with a 
knife to avoid the loss of vitamins and 
keep the edges from tuming brown 
quickly. Wail until just before sening co 
add the dre.ssing, which can be as simple 
as salt, pepper and one part vinegar to 
three pans olive oil. 

An old Spanish proverb says six 
specialists are needed to turn ordinary 
lettuce into a proper salad: 

A patient saint to wash it, 
A philosopher to season ir, 
A miser to sprinkle the vinegar, 
A sfiendthrift to pour on the oil, 
A madman to mLx it up, 
.\nd a gourmet to enjoy it. 

SPAIN'S TRENDIEST VEGETABLE 

To Spaniaals brotxoli is just about as 
exotic as lettuce is ordinar>'. Good cooks 
in Catalonia, Valencia, and the Balearic 
Islands have appreciated this delicious 
Mediterranean vegetable for a long cime. 
but it was virtually unknown in the re.st of 
Spain until the last five years. 

LIpscale, innovative restaurants in Ma­
drid, trying to introduce their customers 
to something new, have tumed to broccoli, 
making it one of the city's trendiest 
vegetables. 

Broccoli has also found a place in the 
hearts and stomachs of people who are 
increasingly careful about their health. 
ScieniisLs say the crticiferous plant maybe 
one of nature's mosr nutritious foods. 
Brimming with vitamins A and C, broccoli 
is also a fine source of iron. It is fiic-free 
and contains about 15% fibre, which 
experts say can help guard against some 
t>pes of cancer. 

Broccoli is another crop grown in 
Spain's southea.stem fields during the mild 
Mediterranean winter. The first seedlings 
go in the ground when the weather cools 
off in October, like lettuce, most ofthe 
harvest is destined for export. 

Foreign markets pay premium prices for 
Spanish bnxrcoli because of its high 
qualir\'. They look for large sialks shaped 
like an umbrella and tightly closed flower 
head.s with a deep green or green-puqile 
colour. 

Spain didn't begin seriously exporting 
broccoli uncil 1985, starting with just 469 
tonnes. Over the past five seasons, 
however, sales have increased to 28 times 
that amount. Tliis winter a portion of the 
Spanish harvest Is going to French packers 
for freezing and producers arc hoping 
bitxjcoli will continue to grow in 
popularity with Spanish housewives. 

It is important to cook broccoli carefully 
to avoid tiie loss of vitamins and to keep 
it firm and bright green. The best method 
is to steam over boiling water in a covered 
vegetable steamer. Tum the stove off when 
the broccoli is slightly underdone, as it 
will continue cooking on its own. Make-
sure you Set the steam escape or the colour 
will darken. 

If you are boiling broccoli, add 1 
t easpoon of temon juice or vinegar to each 
cup of cooking water so the stalks and 
Rowers stay bright green. 

Cooked broccoli is good served with 
cheese, garlic or even teriakyi sauce. It 
can be dipped in a batter and fried as a 
te^a or appetizer. Cold cooked broccoli 
is also delicious added to a mixed 
salad. 



IMTERVIN ascertains in Spam how the wrid's wines are 
developing and progressing by comparing them with the 
best, since being present implies being amongst them, and 
tiie important thing is not to win, but to hai.'e this develop­
ment and progress known to the world's greatest wrne 
tasters forming ttie tasting panels. 
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Smoky salad. 

Lettuce rolls 
(Rollitos de lecbuga) 

Serves 6 
1 iceberg lettuce 
1/4 kg hake 
1/2 I milk 
50 g butter 
3 tbsp Hour 
.salt and pejipcr 
2 eggs 
oil 
1/4 1 suick 

Separate and wash the lettuce leaves, 
then boil for 10 minutes in salted water. 
Drain, then dry each leaf on a cloth or 
kitchen paper, Melt the butter in a sauce­
pan, add the raw, flaked hake and cook 
gently. When ihe butter begins to change 
colour, sprinkle on the flour and mix to 
form a roux. Gradually add the heated 
milk and stfr well until the bechamel 
thickens. Season with .salt and pepper and 
allow to cool. Place two tablespoons of 
the mixture on each lettuce leaf, fold in 
the edges and roll up. Dip each roll in 
flour and beaten egg and try, then place 
them in a flame proof dish. Pour the stock 
i j \ f r . llicri .Miiitlicr [or 10 niiiuitci-,. .SeiTf 
with the pan juice. 

Warm soused partridge 
or chicken salad 

(Ensalada leniplada de perdiz 
o polio en escabecbe) 

Serves 6 
1 soused chicken or 2 soused partridge 
1 iceberg lettuce 
1 endive 
lamb's lettuce 
4 ĉ arrots 
3 shalloLs 
6 cbsp olive oil 
6 tbsp souse liquid 
2 ih.sp vinegar 
salt, pepper and marjoran 

Remove the meat from the bones of 
the chicken or partridge. Wash die veget 

Recipes 
ahles. Cut the shallots into rings, the carroi 
into julienne strips and the iceberg lettuce 
into thick slices, On each individual plate, 
place a leaf of endive and a sprig of lamb's 
lettuce with a little heap of^canot in be-
^\'een. Top witli slices of iceberg and place 
pieces of meat on top. Heat up the souse 
liquid, add the oil and vinegar and pour a 
little over each dish. Sprinkle with a little 
.salt and marjoran before serving. (For 
homemade .soused poultry, see die recipe 
for Andalusian-.style soused partridge on 
page 65). 

LetttKe au gratin 
(Gratinadas de lechuga a la flamenca ) 

Serves 4 
2 large iceberg lettuce 
2 onions 
150 gr boiled ham, out in strips 
150 gr Manchego cheese, cut in strips 
2 dl single cream 
butter 
grated Manchego cheese 
.salt and pepper 

Wash the lenuce and shred coarsely and 
slice the onions finely. Drop both into 
boiling .salted water and boil fcjr 10 min­
utes, then drain well. Butter an oven dish, 
then place tlie vegetables, ham and cheese 
in it, seasoning lo taste and mLxing well. 
Pour over the cream, .sprinkle with the 
grated cheese, cover vvith tin foil and ccx)k 
in a medium oven. Remove the foil after 
15 minutes and allow to brown. 

Smoky salad 
(Ensalada sahrrjsa) 

Sen'es 6 
1 iceberg lettuce 
100 g smoked bacon in one piece 
3 slices French bread 
2 cloves garlic 
1 dl olive oil 
2 tbsp vinegar 
salt, pepper and hasi! 

Lettuce cream soup. 

Warm soused partridge or chicken 
salad 

Wash the lettuce leaves, tear into bite-
sized pieces and place in a salad liowl. 
Slice the garlic finely, fry and set aside. 
Dice the bacon, fr\' and set aside. Dice the 
bread and fry. Add all these ingredients to 
the salad bowl and mix well, clressing with 
oil, vinegar and basil and seasoning to 
taste. 

Iceberg lettuce in clam sauce 
(l.pchiioas icvbei-g en salsa 

de altnejas) 

Seri es 6 
6 small iceberg lettuce 
3 4 kg clams 
2 cloves garlic 
1 onion 
1 bunch parsley 
1 dl olive oil 
1 gla.ss white wine 
salt and pepper 

Wash the lettuce and drop into lioiling 
siilted water. Btiil for 10 minutes then drain 
and set aside. I.eave the clams In salted 
water for half an hour then drain. Place 
the wine in a saucepan, add the clams 
and heat with the lid on until the clams 
open. Drain, reserving the liquid. Chop 
the onion and garlic and fiy in oil, wiili 
the finely chopped parsley, for about 5 
minutes, stirring well. Add the clams and 
cook ft)r 5 minutes more. .Sen c the lettuce 
with the clams arranged around and pour 
the sauce over. 

Lettiwe cream soup 
(Crema de lechuga) 

Sen -'es 6 
2 iceberg lettuce 
1 green pepper 
2 leeks 
1 onion 
1 small cup rice 
80 g burter 
.salt and pepper 
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3 egg yolks 
250 g single cream 
2 1 stock 

Wash the vegetables and cut into thic' 
strips. Fr)' them gently in the butter for 
about 5 minules withtiui letting them 
brown. Add the rice and the sttx'k. Cover 
the pan and simmer gently for an hour 
(20 minutes in a pressure cooker), then 
whizz in the blender tir pass through a 
coarse sieve. MLx the egg yolks in ;ui empty 
soup tureen with a Htile of the cream. Add 
ih(̂  rest ofthe cream lo the soup, checking 
for .seasoning, and heat well. Now pour it 
over the yollei in the tureen, stirring well. 
.Serve immediately, ( l l will curdle if you 
reheat it.) 

Braised Broccoli with Sherry 
(Brocoli bresado al ferezj 

Serves 6 
1 kg brtx'coli 
2 cloves of garlic 
1 small glass of olive oil 
1 glass of / /«o sherry 
2 tablespoons almonds 
1 glass single cream 
salt and ground black pepper 

Clean, wash and dry the brtx'coli, .se­
parating it into florets. 

Peel the garlic and chop it fine. 

Heat the olive oil in a saucepan or fire 
proof dish, add the broccoli anti fry slowly. 
Add the garlic, sprinkle with the glass of 
sherrv' ami cook slowly with the lid on for 
about 15 minutes. 

Now add tlie almonds and cream, check 
the seasoning and add a little freshly 
gruunti black pepper. 

Leave for a few minules more on a low 
fire. 

Serve ver̂ ' hcrt in an earthenware dish, 
pouring the .sauce from the cooking on 
top. 
Note: Tile lettuce recipes and their pho­

tos have been kindly provided b\* 
the enterprise Castillejos. 

—-
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T H E SPAIN J U S T W A I T I N G T O B E T A S T E D . 

R I O O A W I N E S 
T H E S E F I N E . D I S T I N C T I V E O A K A G E D W I N E S 

F R O M T H E N O H T H H A V E E S T A B L I S H E D S P A I N O N T H E W I N E L ISTS 

O F T H E W O R L D S BEST H E S T A U R A N t S . 

C A V A W I N E S 
T H E L I G H T A N D F R A G R A N T S P A R K L I N G W I N E S OF S P A I N 

B R I N G A L I V E L I N E S S T O A N Y O C C A S I O N 

P E N E D E S W I N E S 
T H O U G H F A M O U S FOR ITS ELEGANT, FRUITY, DRY WHITF WINES. 

A W E A L T H O F G R E A T REDS A R E N O W VERV E V I D E N T 

N A V A R R A W I N E S 
T H I S HISTORIC K I N G D O M PRODUCES PLEASING RED »INJES 

W H I C H . W H E N A G E D I N O A K , 

S H O W A D E L I G H T F U L A N D S U B T L E E L E G A N C E . 

V A L D E P E N A S W I N E S 
F R O M T H E V A L L E Y O F S T O N E S ' C O M E 

S P L E N D I D L Y L I G H T A N D M O R E S O P H I S T I C A T E D O A K A G E D 

RED W I N E S , A T G R E A T V A L U E FOR M O N E Y , 

L A M A N C H A W I N E S 
T H I S VAST CENTRAL PLATEAU, W I T H ITS SEA OF V INES, 

PRODUCES LOVELY FRESH. FRUITY WHITE WINES, 

T H E S E A R E J U S T A F E W OF T H E C O N S I S T E N T L Y G L > O D 

Q U A L I T Y W I N E S F R O M S P A I N T H A T Y O U C A N TASTE T O D A Y 

V A L E N C I A W I N E S 
A N A T T R A C T I V E R A N G E O F R E D . W H I T E A N D ROSE W I N E S 

E N J O Y E D A S M U C H BY T H E R O M A N S 

A S I N B R I T A I N T O D A Y . ( O V E R IS M I L L I O N B O T T L E S I N 1987.1 W I N E S F R O M S P A I N . G 6 C H I L T E R N S T R E E T L O N D O N W I M IPR 



SPANISH W I N E 
IN T H E YEAR 2000 

S[ianish wine has come a 
long way in the last couple 
of decades. Its intemational 
reputation is getting hetter 
and belter and Spain's slill 
wines. ca\'a5 and brandies are 
in ever greater demand. 'Hie 
cheap Spanish plong- image 
has at la.st been banished for 
ever. 

The reasons are there for any 
intere.stetl visitor to wine-
prtxliicing Spain to see, panic 
ularly in the bodegas, and ntit 
just in regions ofthe calibre of 
Penedes, Rioja and Jerez. Tem­
perature controlled stainless 
steel vats, sterile filtering equip 
meiit. \acuum filters for must, 
the use of selected yeasLS and 
bacteria, and .so on, are ju.si 
some examples of the way in 
which new technology is lieing 
adopted in wineries thniiigh 
out Spain. 

Changes on this .scale are 
clearly not wTought overnight, 
and desen'e recognition as the 
fmits of the enlightened and 
rigorously applied modernisa­
tion policy that, by and large, 
Spain's wine-producers have 
adopted. Aid from the .Ministry' 
of Agriculture in the interests 
of quality improvement has al 
.so played a \iial role by en 
couraging investment in the 
sector. The resultant improve 
ment in qiialit)' is obvitius, as 
foreign observers have been 
quick to notice in the special 
ised press. 

Just twentv' years ago, Span­
ish oeiiologists still kx)ked to 
f-'rance, Germany and Italy ftir 
the lead in questions of new 
lechnologv', Nowaday.s, one 
could ainio.st say that the .situa­
tion has been reversed, and 
many Spanish wineries are vi 

sited by oenologi.sis from the 
other wine producing coun­
tries of Europe. Tliis pheno­
menon is largely due to the 
fact that the last few decades 
have seen wine-production in 
Spain undergo a pnx css of con 
ceninttion, while elsewhere, 
the tendency has been rather 
towards diversification. In 
Spain, the produaion stnicture 
has con.solidated in such a way 
that, both at co operative and 
big fimi leveLs, its bodegas are 
now equipped with technolog­
ical luitl oilier resources K i com 
pete with the major wineries 
in the world, chiefly in Califor 
nia and Australia, 

On the growing front, how 
ever, progress has not been so 
impressive. Wliile inodemLsa 
tion has been the kevnote in 
the bodegas, Spain's vine>'ards 
are still pretty much as they 

Text: Miguel A. Torres 
Photos: ICEX 

Miguel A. Torres 
is one of Spain's 

top wine-
makers and 

knows the wine 
business inside 

out. In this 
article he 

predicts the 
future of 

Spanish wines 
— a future one 
can see taking 

shape already. 
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always were: the vast majority 
of vines are grown unsupport­
ed, planting is widely-spaced 
and the varieties grown are 
otten incompatible with c[ualit\-
svine pnxluciion. TliLs is a ques-
tion which desen-es closer anal­
ysis. 

VINES AND PLANTING 
DENSITY 

Although Spain's vineyards 
are being planted today with 
good qualit>' American root-
.suxks from certified nurseries, 
grafts are .still being obtained 
Irom old existing vines. The cTi-
terion for graft .seletiion tends 
to be based on prtxluctivit\-, 
healthy growih, good appear 
ance and high fruit yield. In 
other words, growers in some 
regions Iiave opted for tiu;intitv' 
rather than qualitv'. Add to this 
the foci that modern technol 
ogy has virus infection under 
control, and what you get are 
highly pnxJuctive vines. In my 
opinion, it is vital that over the 
next few years we should refo 
cus our priorities on tiualit>'. 
Clones should be .selected on 
die basis of their aromatic 

Another of tbe changes itt Spanish wine-growing in tbe 
last few decades has been tbe introduction of improved 
varieties from other parts of Europe and, meanwhile, 

clones of the classic varieties are being improved 

potential and resistance to 
blights .such as botryiis rather 
than with a view to bumper 
crops. 

Anyone visiting a Spanish 
vineyard for the first time al 
ways comments on the large 
amount of empt>' space. A wiije 
margin is left around the vine 
yard, and the broad avenues 
between the rows of vines give 
an impression of underplanting 
and of soil left over-exposed 
to the sun. 

Yet, ironically, it was here in 
S|iain in the I960s tliat Hidalgo 
and Candela discovered the im­
portance in a Mediterranean cli 
mate — where water is a lim­
iting factor in lioth quantity and 
ciu^ity — of denser planting, 
•fheir conclusions, subsetiuent-
ly confirmed by the work of 
the Belgian expert, Maertens, 
were that the soil in these con­
ditions should ftinction e-ssen-
tially as a sponge, .storing w;ner 
amassed during the winter and 

^ spring and making it available 
g to the vines' roots throughout 

the long, hot .summer. Given 
that the roots c-an only absorb 
the water if it is less tlian 30 cm 
(12 inches) away, then it 
is logical to conclude that 

TINTO 
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Increasing planting density 
maximises the use the plants 
can make of water stored be 
neath the soil's surface. 

Tiiere is another key factor 
in fovour of higher density 
planting. In summer, the soil 
Ls exposed to the sun and dries 
out tlrastically. Den.ser planting 
produces more shade and wa 
ter evaporation is reduced con­
siderably. Furthermore, the fo­
liage produced with higher 
dcnsily iil;iniing is much more 
uniform and therefore absorbs 
more sunlight. 

So it seems that the old 
theory that by spreading out 
the vines more 
ihinly, each had 
better access to 
the little avail­
able water was 
tar from accu­
rate. It is now 
accepted that 
denser planting 
not onlv' makes 
better use of 
available water 
but also slows 
down evapora 
tion, and grow­
ers ai e acting on 
this principle 
more and more. 

The densit>' of planting ap­
propriate for mt)st of Spain's 
vineyards is around 4 5,000 
vines per hectare (2.5 acres), 
and tliis calls for supjxirt grown 
vines. 

Providing supports on this 
scale means heavy expendi 
mre, but rhe many benefits 
make it worthwhile: tietter harv 
est, protection against para 
sites and atmospheric condi­
tions and the fact of being able 
to mechanise die harvesting 
process are the most impor­
tant. 

THE WORLD'S BIGGEST 
VINEYARD 

Spain today is still the coun 
try with the largest area under 
vine in the world, some 
1,580,000 hectares (almost 4 
million acres) according to the 
Ofiice Intemational du Vin. 
However, this foct is not reflea 
ed in its prtxluction figures, 
which are only around 23 hec­
tolitres per hectare, as opposed 
to France's 60 His/Ha, Italv's 
70 His Ha and Germany's 90 
IfX) Hls./Ha. TliLS comparatively 
low productivity is attributable 
to arid soils, low rainfall and 
certain mi.sguided traditional 
approaches. 

Just twenty years 
ago, Spanish 

oenologists still 
looked abroad 
for the lead in 

questions of new 
technology. 

Nowadays the 
situation has 

changed. 

New growint; lecliiiiques can 
almost certainty improve both 
produciivitv- and quality to 
.some degree. That tieing .said, 
however, cenain traditional 
over prtxliicers (.sources t)f ev 
eryday wine) among Spain's 
wine-growing areas are, helped 
by EEC grants, uprtxrting their 
vineyartls and turning their at 
tention to other crops. It .seems 
likely, then, that in the iie.\t few-
years we shall see a decrease 
in Spain's overall area under 
vine and efforts being concen­
trated in the better producing 
areas. 

Another of the changes in 
Spanish wine 
growing in the 
last few decades 
has been the in 
tnxiuction of im­
proved varieties 
from other parts 
of Euro;x\ "Wliile 
areas such as Ri­
oja, Jerez and 
Galicia have re 
mained tme to 
their old iradi 
tional varieties, 
Pencxles and 
Navarra, for ex­
ample, have 
been very re­

ceptive to new strains. Cur­
rently in Penedes, Cabemet 
Saiivignon and Chardonnay 
are among the varieties atithor-
ised by the Regulatorv Coun 
dl . 

Meanwhile, clones of the 
classic varieties are being im­
proved In Penedes, we are ev­
en ining to reinstate the local 
viticultural pedigree of pre-
phylloxera clay's. 

These are all important con­
tributions towards Spain's in­
creasing protagonism in the in­
ternational cjuality wine market, 
cunently the lodestone of the 
nation's wine industry as a 
whole. 

Spanish philosopher Orte­
ga y Gasset described wine 
as -a cosmic phenomenon-̂  
and, indeed, every glass of 
wine could lie seen as the quin­
tessence of a whole culture 
extracted by means of the 
wine-marker's alchemy. Spain 
has been recognised for 
centuries as a fount of incom­
parable arti.slic wealth. Now 
that we have stepped into 
the European limelight, the 
rest of the world is begin 
ning to see beyond the tradi 
tional image and to appreciate 
the finer points of our culture. 
Our best wines are amĉ ng 
them. 

Anyone visiting a Spanish vineyard for tbe first time 
always comments on tkte large amourU of empty space. 
Now, it is accepted that denser planting is better and 
growers are acting on this priticiple more and more. 



M 
D 

G r 

yo u 
r c 

• 

1 
/ 

X 

n k e 
• 

j _ « » 

Z 1 € ft.» 

To i i l l Ihe countries whii-h have made il possible for Bodegas Canipo Viejo 
to allaiii (he leading position in tlie expc»rl of [{ioja wines. 
To them we would like to dedicate the success of our wines 

Caiiipo Viejo, the soul of La Itioja. 



D E S I G N E R W I N E R I E S 

PYRAMIDS IN THE 

VAILEV 

Spanish missionary monks 
were the first to intnxluce 
the grape Into California, 
ciirrv'ing vine shoots w ith 

them as they travelled either ovei-
land from Mexico tir by ship 
from Mexico's Pacific coast. 

It seems probable that Cali­
fornia's first grape han'est took 
place in San Juan de Capisirano 
in 1872. 

Two hundred years later, the 
Spanish arc back with new ideas 
and new varieties. Freixenel (cavas) and 
Torres (still wines) have already followed 
llic example ol ilu- pumecring fri;irs .iiid 
established diemselves in California. Tiie 
latest to do .so is Codorniu, Spain's other 
big cava company, along with Freixenet. 
Its new winer>- currently under constnic 
tion is a triumph of good design. 

Having made the decision to expand to 
the L'S. CtxJt>miii opted Ibr the Carneros 
area of California's Napa Valley where the 
climate and soil c-t)ndiiions are ideal ftir 
growing their panicular grape varieties. 
Tlie>'spent 22 million dolkirs on 141 hec 
tares (350 acTes) of well-drained land with, 
a sufficieni waiersupply for irrigation. 

Model of the 
projected winery 
against its real 
setting. 

Text : Sonia Ortega 
Photos: Codomiu 

In mid-1989 the management of 
Spain's Codornii i company laid the 
foundation stone of what is to be 
its first North American cava win­
ery, in California's Napa Valley. 

This is to be a bodega with a dif­
ference — a designer winery — 
and would be arrestingly eye­
catching were it not for the fact 
that it has been planned to blend 
almost imperceptibly into the land­
scape. 

Tiie next step was to set about 
creating the winery. The original 
plans were drawn up by Spanish 
architect Domingo Triay vvhti 
had recently worked for Codor-
nid on their Raimat winerv' in 
Spain, similar in conception to 
die Napa Valley project. 

ENVIRONMENT FRIENDLY 

In both cases, aldiough for dif 
ferent reasons, TrIay found that the best 
approach, given the kx.ation of ihe build 
ing, was to use ;utificial banks, clad in 
earth and vegetation. This approach has 
two major advantages: firstly, il disguises 
the actual size of the winery by incorp<.i-
rating il into the landsc-ape, and .secondly 
it contributes to the thermal insulation ne­
cessary to easure a constant indoor temper­
ature — a vital factor in any fxxiega. 

The basic idea is lo create an arti 
ficial hillock, rather like a truncated py 
ramid, on top of which another truncated 
pyramid is constructed, covered in vege 
tation except for glazed prisms in its 
sides. 
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Water is another key factor in the design: 
fountains, artificial pools and t-anals will 
contribute tlieir .soothing sound and cooling 
effects to the overall environment of the 
building which is to cover, in all, some 
12,000 square metres (127,000 square feet) 
distributed over four floors. Tliese are: a 
1,400 square metre (15,000 square feet) 
basement/cellar tor the fermentation tanks; 
a 7,700 scjuare metre (83,000 square feet) 
ground floor to be used for storage, txxtling, 
disgorging and ageing; a first flcxir for use 
as a reception area, antJ a 2,000 square me 
tre (21,000 square feet) second fltxir hous 
ing offices, a tasting area, a museum and 
;ui open air patio with a flcxxilit pond. 

Altliough the original idea and the basic 
scheme for the winery were developed in 
Spain, the actual building work is being 
supervised by American architect Earl Bou-
ligny who specialises in wineries, most of 
his projects having been built in the Napa 
Valley. 

Codomiu's winery will be completed 
this year, and we am expect to sample 
the first fruits of its Californian vineyai-d 
(planted with Chardonnav and Pincjt Noir) 
in 1991. 

Codomiu's first Napa Valley vines. 
We can expect to sample the first 

fruits of tbis Califomian inneyard 
in 1991. 



Gourmets Club IV Show 
Madrid 25th, 26th, 27th, and 28th of May, 1990 

II Spanish Chefs Championship 

A s in other years, the 

I V Show wil l be 

the meeting point 

for the best gastronomic 

products from Spain and 

abroad, high-quality goods 

produced by both craft and 

industrial techniques. 

The Gourmets Club IV' Show 

has found it necessary to 

double the area needed to 

house the exhibition. It wi l l 

be held simultaneously in the 

Convention Hall and in "La 

Masia" of the Corporation of 

Madrid, both of which arc to 

be found in the enclosure of 

the Casa de Campo. 

At the same time, the final of 

the I I Spanish Chefs 

Championship wil l be held, 

the winner of which wil l 

represent Spain at the World 

Chefs Championship, the 

Bocuse D'Or trophy (Januar)' 

1991, Lyon). 

95 % OF 
PROFESSIONAL 
VISITORS 

In 1989, 130 exhibitors 

participated and 10,452 people 

visited the Show, 95 % of 

which were professionals 

(owners and managers of the 

best restaurants, hotels, bars 

and gstronomic shops in 

Spain, as well as purchasing 

managers from the big 

supermarkets and chains of 

select food stores.) 

SELECTION OF 
PRODUCTS T O BE 
EXHIBITED 

As in former editions, the 

Organizing Committee will 

maintain a rigorous quality 

control of the products to be 

exhibited. 

Products to be exhibited; 

— Wines, spirits and liquors. 

— Sweets, chocolates, biscuits, 

etc. 

— Condiments, spices, oils 

and vinegars. 

— Aperitives and beers. 

— Cheeses and perishable 

products. 

— Preserves, vegetables, fish 

and meat. 

— Smoked products, caviar, 

etc. 

— Pork products. 

— Pates, foic-gras and duck 

and goose products. 

— Tableware (dinner services, 

glassware, tablecloths, trolleys, 

and accessories). 

— Various (kitchen utensils, 

gastronomic publications, 

computers, etc.) 
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A I N 

GOllMETOUR 
SPAIN GOURMETOL'R BRI.VGS YOU THE 

MOST COMPLETE SELECTION OF ARTICLES 

ON SPANISH WINES, GASTRONOMY AND 

TRAVEL. AND LETS YOU KNOW WHERE 

TO BUY GOURMET FOODS AND HANDI­

CRAFTS IN SPAIN. TO APPLY FOR A FREE 

SUBSCRIPTION, FILL IN THE FORM BELOW. 

PLEASE PRINT OR TYPE. 

S e r n c J t o 

A I N 

GOIMTOIR 
l < : i : \ - I * . «l<- l a C a s K l l a i i a . 14 

2 8 0 1 6 M a < l i i d - . S P A I N 

i-<~ 11 <i 111 (• 

S n i - i I i l I I I I 

/ \ « l i I »•< 

Date Signature: 



MAIN EXPORTERS 

Main D.O. 
Idiazabal Cheese 
Exporters 

MERCO (MERCADOS DE 
ORIGEN, S. A.) 
Infmita Mfrccdcs. i<) SI 
2HO20 MaLlrid 
Tels.: (1) 2 1 9 0 6 

270 S9 - ^ i 
Telefa.\: ( ! ) 571 03 8.̂  
Telex: i ^ ] l l •iK2i 

Main Wines of 
Aragdn Exporters 
D.O. Campo de 
Borja 
MOUEGAS BOKUlilt SJCl. 
Ctra. Borja Rueda, Kiii. ^ 
50570 Ainzfin lZ;ira}>t va) 
Tel.; (76) 86 fiO 80' 
VelefjLX: (76 ) 86 88 44 

BODEGAS RCBERTE 
HERMANOS 
Tenor Flota, 
5(XX)"' Magallon C/nrano/a) 
Tel.: (76) 85 80 65 
Tcletax; (^6) 85 K» 75 

COOPERATIVA 
SANJLIAN BAUnSTA 
Cira Tahuentu 9 
50529 Fiiendejalnn 

Tel.. C^6) Wl 2-4 (1 
Telefa.\: (76) K6 23 63 

COOPERATTVA SANTO 
CRISTO 
.Miieras, n. 
50570 Ainziin (Zaraguza) 
Tel.: ("61 SCi KO % 
Telelkx: (76) 86 80 96 

COOPERATIVA SANTO 
CRISTO 
A\ cla. de la l^iz 
50S20 Manallt'in (Ziiragoza) 
Tel.; (76) HS HI 33 

SOCBEDAD COOPKRATIVA 
AGRICOLA DF BOHJA 
C^jnichiniis, 10 

SOS40 Biirja (Zaragoza) 
Tel.: (76) 86 71 16 
Telefa-x: (76 ) 86 77 52 

D.O. Carinena 

BODECwVi MARTINEZ 
GUTIERREZ, S. A. 
San jose, 8 
S()K>8 .Almonadd de la Sierra 
(Z;iraj5(i7.a) 
Tel.: (76) 62 72 25 
Telefa.\: (76) 21 41 54 

CARINENA VITICOLA, 
S,A,T. N." 75 
Cira. Zaragoza Vaktuia, .s n. 
50-100 Cariilena (Zaragoz.a) 
Tel.: (76) 62 02 37 
Telefax: (76) 62 02 37 

COOraRATIVA NTRA. SRA. 
DEE ACUIIA 
Ctta. V'alcncia. Km, 53 
S(>i80 Ranizii (Zitmgti/a I 
Tel.: (•'6) 62 05 20 

COOPEIL\TnfA SAN 
VALERO 
Ctra. Zaragoza Valcficia. 
Km. -t6,200 
SOiOO Ciiriilena (Zaragozj) 
Tels.; [:̂ 6) 62 0-i 00 25 
Telelkx. (''<•,) 62 03 98 
Telex: 58394 

COOPERATIVA VINICOLA 
SAN JOSE 
Ctra. QilataNiiti, n 
50408 Aguaron (Zaragoza) 
Tels.: (76 ) 62 CM 60,.'95 
Tddax;(76)62(M<30 
Telex: 5S072 

VINCAR,S. A. 
Ctra. Zaragozii-Valeneia, Kni. 4" 
50400 Carifiena {Zaragi.>/.a) 
Td.: I •'6) 62 01 50 
Telefax: f ' h ) 62 11 08 

VIUDA DE LUIS GASCA 
GIMENO 
Ctra. 7jr;igt)za Valencia, 
Km 37.200 
50-»60 Uingare.s (Zaragoz.a) 
Tel.s : (76) 14 24 99 
37 72 42 

D.O, Calatayud 
BODEGAS LANGA. S, L. 
Ctra. N i l , Km, 241,7 
SuVjO Calaiavud (Zaraguza) 
Tel,; (76) HH 18 8H 

D.O. Somontano 

BODEGA COOPERATIVA 
COMARCAL SOMONTANO 
DEL SOBRARBE 
Ctra. de Sla.s. Km. 3,500 
22300 Barhusiro (Hue.sfa) 
Td.. (74) 31 12 H9 

BODEGAS MONCLUS 
Radiqiicro 
J21 iS .\lqiiezar ( Hue.sea) 
Tel.: (•^6) 31 81 20 

COOPERATIVA 
VITIVINICOLA DEL 
SOMONTANO, S. A. 
Fint.-a de San Marcos 
Ctra. de Rari>astro 
a Nauil, Km. 3."'00 
22.300 Barba.stro (Hucsc-a) 
Td.: {74) 30 22 16 
Telefax: (74) 30 20 98 

Main Iceberg 
Lettuce and 
Broccoli Exporters 
AGRICOLA 
COMERCIAL ROS 
MufStiz C]ak*ro, 6 
30880 .i,gtiil:i.s (Murda) 
Tel.: (68) 41 17 39 
Tele&x: (68) 41 31 13 
Telex: 67530 

AGRICOLA 
LOS ABETOS, S, A. 
Valencia. 6 
30880 Aguilas (Murci.u 
Tel.: (68) 41 05 72 
Tdetax: (68)41 19 87 

AGRICULTURAL 
MARKETING SERVICE 
Ctra. Aliainic, Km. 2b 
30005 Murcia 
Tel.; (68) 57 27 90 
Tele&x: (68) 57 27 90 

ANTONIO MUNOZ Y CIA. 
Apdo- 90 
30005 Miircia 
Tel.: (68) 83 15 (» 
Telefax: (68 ) 83 17 96 
Telex: 67096 

CASTILL^OS 
Rtinda de .San Javier 
30730 .San lavicr (Murcia) 
Tel.: (68) 57 41 36 
Telefax: ((S8 ) 57 56 6-t 
Telex: 42266 

ESPADA, PATATAS 
Y FHLITAS, 6. L. 
Calderon de In Barca, 9 
11300 La Unea (Cadiz) 
Tels.; (56 ) 76 35 51 76 02 16 
Telefax; (56 ) 76 99 28 
Tdex: 78162 

FRUCA, S. A. 
Ctra. l orre Pacheco, Km. 2,5 
30710 Uis Alra/jres (Murcia) 
Tel.: (68) 57 53 31 
Telefax: (68 ) 57 -43 62 
Tdex; 68056 

FRirrOS COSTASOL 
1J.S Ventantllas, s n. 
18600 Motril (Granada) 
I'd : (58) 60 21 29 
Telefax; (58) 82 29 77 
Telex: 78'195 REHA 

H3 



MAIN EXPORTERS 
FRUTOS EL CRUCE 
Bda, S;in Jt )se 
Anesano, 34 
30550 Abaran (Murcia) 
Tel.: (68 ) 77 I I 02 
Telefax: (68 ) 77 11 02 
Telex: 67394 

GARCIA SANCHEZ, MIGUEL 
Ramon y Cajal, 23 
30880 Las Aguilas (Murcia) 
Td.: (68) 41 12 16 
Telefax: (68) 41 07 02 
Telex: 67503 

GONZALEZ NAVARRO, J . 
04647 Guazamara 
(.Mmeria) Tel,; (51) 45 61 50 
Telefax: (51) 45 61 50 

G'S ESPA^A, S. A. 
Avda. JuanCarlos I , 8-6." 
30005 Murcia 
Tel.: (68) 24 55 50 
Telefax; (68) 24 69 70 
Telex: 67437 

D 

J . CANOVASPARDO, S. L-
Apdo, 5 
30570 Beniajan 
{Murcia) 
Tel.: (68) 82 01 37 
Telefax: (68) 82 01 37 
Telex: 67195 

MERCODISTRIBUCION 
Poz Estrecho Barranduel 
30700 Torre Pacheco 
Murcia) 
Td.: (68) 57 80 11 
Telefax: (68) 46 31 83 

MORENO 
PEREZ^IMUECOS, A. 
Diputacion Marchena 
30800 Lorca (Murda) 
Tel.: (68) 46 31 80 
Telefax: (68) 46 31 83 

MUDAPELO, S. A. 
Imagen, 1 
41003 Seville 
Td.; (5) 422 12 28 

Telefax: (5) 421 65 71 • 
413 90 34 

Tdex; 72730 

PASCUAL HERMANOS 
Apdo. 19 
30880 Aguilas (Murcia) 
Td.: (68) 41 03 00 
Telefax: 41 14 39 
Tdex: 67299 

PRIMAFLOR, S. A. 
Estacion, s/n. 
04640 Pulp! (Almeria) 
Tel.: (51) 48 00 11 
Telefax; (51) 48 01 18 
Telex: 67554 

QUASH, S. A. 
Paraje La Cumbre 
04700 El Ejido 
(Almeria) 
Tel.: (51) 48 26 11 
Telefax: (51) 18 27 (W 
Telex: 78994 

SOCIEDAD AGRARIA DE 
TRANSFORMACION 2803 
El Trapiche 
29700 Velez 
(Miilaga) 
Tel.; (52) 50 01 62 
Telefax: (52 ) 54 04 62 

SOCIEDAD AGRARIA DE 
TRANSFORMACION 5776 
ABEMAR 
Diputacion Caz.alla s/n. 
30800 Lorca 
{ M u i c i . i 1 
Td.; (68 ) 46 36 08 
Telefax: (68)46 36 62 

SOCIEDAD AGRARIA DE 
TRANSFORMACION 1179 
AGRICOLA AGUILEi^A 
Murcia, 17 
30880 Aguilas 
(Murcia) 
TeL: (68) 41 35 06 
Telefax: (68 ) 41 07 02 
Tdex: 67465 



N EXPORTERS 

SOCIEDAD AGRARIA 2083 
C. CARTAGO 
AJKIO. 65 
30700 Torre Pacheco 
(Murcia) 
TeL: (68) 55 61 11 
Telefax: (68) 55 62 09 

SOaEDAD AGRARIA DE 
TRANSFORMACION EL 
SALAR 
Jer<5nimo Sitnta Fc, 43 
30800 Ixirca (Murcia) 
Tel.: (68) 46 67 99 
Telefax: (68) 46 42 27 

SOCIEDAD AGRARIA DE 
TRANSFORMACION 
HORTISUR 
San Francisco El Saltador 
0-1600 Hu^rail Overa 
(Almeria) 

Td.; (51) 44 01 87 
Telefax: (51) 44 01 87 

Main Lemon 
Exporters 

AGRUMEXPORT, S. A. 
Camino de D. Luis, 116 
30110 Cabezo de Torres 
(Murcia) 

Td.: (68 ) 83 27 02 

Telefax: (68) 83 40 52 
Telex: 67263 AGMX E 

ANECOOP SOCIEDAD 
COOP. 
Monfone, l entlo. 
46010 Valencia 
Tel.: (96 ) 362 16 12 
Telefax: (96 ) 361 66 19 

362 19 00 
Telex: 64199 

ANTONIO MUSOZ 
Y CIA. S. A. 
Cira. Nfadrid Cartagena, 
Km. 383 
30100 Espinardo 
(Murcia) 
Td.; (68 ) 83 15 00 
Telefax: (68) 83 17 96 
Telex: 67071 MUNOZ E 

TRADITIONAL TASTE 
THE USUAL TASTE 
Sausages, 
Ham from Guijuelo, 
" hite wines from Rueda, 

Rose wines from Cigales 
or Cebreros, 
Red wines from Ribera 

del Duero, or Toro, 
or Bierzo. 

Sheep cheese 
V Haricot beans from 

Barco de Avila or from 
Leon-La Baneza 
and our biscuit... 

WOIIDYOILIKESO.ME? 

J U r m DE CASTILLA Y LEON 
Cona«|<aria cto AQncunura. Ganactefta y Momaa 



MAIN EXPORTERS 

CITROEXPORT, S. A. 
Puerta Nueva, 22-cnilo. 
30(X)8 Murda 
Tel.: (68) 24 38 50 
Telefax: (68) 23 48 05 
Tdex; 67173 

COOPERATIVA MALAGA 
Cu~d, Aloia. Estacion Canama 
29570 Malaca 
Tel.; (52) 42 06 50 
Tdefax; (52) 42 07 26 
Telex: 77522 

EXPORTUNION, S. L. 
Villalcal, 2-5 
30011 Murcia 
Tel.: (68) 21 21 71 
Telex: 67056 POREX E 

FRUCA, S. A. 
Ctnt. San lavier, s/n. 
30570 Beniajan (Murcia) 
Tel.: (68) 82 01 70 
Telefax: (68) 82 41 04 
Telex; 67186 JLMYC E 

FRUSEMUR, S. A. 
Piza Santa Isabel, 7 I ' D 
300O1 Murcia 
Tel.: (68) 85 07 58 
Telex: 67-!S rsMU E 

FRUTAS BERI, S. A. 
Nicolas de ias Pefias, 12 
.30130 Benid (Murda) 
Td-: (68 ) 60 02 11 
Telefax: (68) 60 11 12 
Tdex: 67929 FBERI E 

FRUTAS 
NATURALES, S. A. 
Mayor, s/n. 
30570 Beniajan (Murcia) 
Tel.: (68 ) 82 29 11 
Telefax: (68) 82 11 12 
Telex: 67570 

FRinTAS ROMU, S. A. 
Avda. de las Palmeras, s.'n. 
30589 IJOS Itimos (Murda) 
Td.; (68) 82 03 51 
Tdefax: (68) 82 03 96 
Telex: 67151 ROMU E 

GALINDO 
Y SANCHEZ, S. L. 
Estacitin dc Alquerias 
30580 Al<jii(.Ti;!,s ( .Miircia) 
Tel.: (68) 82 25 11 
Tdefax: (68) 82 43 57 
Telex: 67031 SOMAR E 

GARCIA ARANDA, S. L. 
Ctra. Monteagudt), 93 
3000"' Murcia 

Tel.: (68) 23 15 02 
Telefax: (68) 23 15 35 
Tdex: 67061 GAL\ E 

H ; I 0 S DE A. RABADAN 
ARANDA, S. A. 
Caniino Monteagudo, s/n. 
20110 Cabe/ti de Torres 
(Murcia) 
Tel.: (68) 83 16 27 
Tdefax: (68) 83 52 14 

INCOMEX, S. L. 
Ronda Ijcvante, 4, edif Gaiidi 
30008 Murcia 
Tel.: (68) 83 l6 00 
Telefe: (68) 83 17 96 
Tdex: 67261 

MAPIL, S. A-
Pintor Velazquez, 2 
30579 Torrea;guera (Murda) 
Tel.; (68) 82 27 62 
Tdefax; (68 ) 82 46 19 

MARGOZ, S. L. 
Caminc) de los Cipreses 
30162 Santa Cmz (Murda) 
TeL; (68) 81 04 54 
Telefax: (68) 81 15 50 

MARLANO SAEZ, S. A. 
Vereda, s-'n. 
30579 Torreaeuera (Murcia) 
Tel.: (68) 28 07 71 
Telefax: (68) 82 07 16 
Tdex: 67277 

MENEU EXPORT, S. A. 
Jaime Roig, 25 
46010 Valencia 
Tel.: (6 ) 369 56 00 
Telefax; (6) 361 45 5-( 
Tdex: 64580 EXPO E 

MIGUEL PARRA 
E H^JOS, S. A . 
Estacidn. 9 
30130 Benid (.Murcia) 
TeL; (68) 60 01 25 

Tdefax: (68) 60 03 01 
Tdfx: (P tm PARKA E 

OLTRA 
Y RODRIGUEZ, S. L. 
Ctra Ame\a, Km. 1 
03.W) Orihuela(Alicante) 
Td.: (65 ) 30 08 49 
Tdefttx: 63371 OLTRA E 

PASCUAL 
HERMANOS, S. A. 
Cronista Carrercs, 11 
46003 Valencia 
Tel.: (6) .351 38 62 
Telefax: (6) 352 S6 60 
Telex: 62646 PSCAL E 

PERALES Y FERRER, S. L 
Anatel, s/n. 
u-^m) Biea.srro (AltL-ante) 
Td.; (65) 35 01 00 
Tdex: 63385 PEFE F 

ROSERO GARCIA 
Y CIA., S. A. 
Avda. de Calvo Sotelo, 75 
30130 Benid (Murcfa) 
Td,: (68) 60 01 42 
Tdefax: (68) 60 05 50 
Tdex: 67803 RG.\R E 

ROSERO Y CIA., S. A. 
Rd^^uero, El Mojcin 
30588 Zencta (Murcia) 
TeL: (68) 81 08 I I 
Tdex: 67801 ROCI E 

Main Sherry 
Vinegar Exporters 
A. R. VALDESPINO, S. A. 
Pozt) Olivar, l6 
l i4()3 Jerez dc la From era 
' (.̂ adiz) 
TeL: (56) 33 14 50 
Tdex: 75029 VALD E 
Fax: (56) 34 02 16 

APTTONIO 
BARBADILLO, $. A. 
Luis de Egiiilaz , 11 
115-if) Sanliicur tic Rarramcda 
(Cadiz) 
Tel: (56) 36 08 9H 
Telex: 75073 .ARA E 

B. M. LAGOS, S. A. 
Banda Plara, 46 
II540 .Sanldĉ ar de Barramcda 
(Cadiz) 
Tel.: (561 36 12 03 
Telex: 75078 MEDIN E 

BARCENA BLANCO, 
ANTONIO 
Avda. de San I dear, s/n. 
(Alcuiiilla.) 
Jerez de fa Frontera (Cadiz) 
Td.: (56) 36 49 90 

BODEGAS DE LOS 
INFANTES, S. A. 
Luis de Eeuilaz, 11 
11540 Sanlucar de Banameda 
(Cadiz) 
TeL; (56) 36 08 94 
Telex: 75073 ABA E 

BODEGAS 
INTERNACIONALRS, S. A. 
Ctra .Madrid-Cadiz, Km. 641,750 
11407 Jerez dc la Frontcra 
(Cadiz) 
Tek: (56) 33 60 62 - i 
Telefax: (56) 34 26 84 
Tdex: 75069 

BODEGAS REY 
FERNANDO DE CASTILLA 
Jardinillo. 7, 9 y 11 
11404 Jerez de la Fronteta 
(Cadiz) 
Td.: (56) 17 17 26 

C. A, Y. D. S. A. 
Avda. Puetto, 21 
11540 Sanl Li car de Banametla 
(Cadiz) 
Tel.: (56) 36 14 48 
Tdex: 75071 CAYD E 

CROFT JEREZ, S. A. 
Ctra. .Madrid-Cadiz 
11407 Jerez dc la Frontcra 
(Cadiz) 
TeL: (56) 30 66 00 
Tdefax: (56) 30 37 07 
Tdex; 75041 CROFT E 

DIEZ MERITO, S. A. 
Ctra Matlrid Cadiz, Km. 641,750 
11407 Jerez de la Frontcra 
(Cadiz) 
Tels.: (56) 33 60 62/54 
Tdefax: (56 ) 34 26 84 
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EXPORTERS 

EMJLIO LUSTAU, S. A. 
PIza. del Cubo, 4 
11403 Jerez de fa Frontera 
(Cadiz) 
Td.: (56) 34 15 97 
Tdex: 75026 EISA E 

EMILIO M. HIDALGO, S. A. 
Clavel. 29 
11402 Jerez de la Frontera 
(Cadiz) 
TeL: (56) 34 10 78 
Tdefax: (56) 32 09 22 
Telex; 75025 ROTA E 

FERNANDO A. DE 
TERRY, S. A. 
Stma. Trinidad, 2 
11500 Piieno de Santa Maria 
(Cadiz) 
Tel.: (56 ) 85 77 00 
Telefax: (56) 85 84 74 
Tdex: 76010 TERY E 

GARVEV, S. A. 
Guadalete, 14 
11403 Jerez de fa Frontera 
(Cadiz) 
Td.; (56) 33 05 00 
Tdex: 75024 GVEY 

G O N Z A I ^ BYASS, S. A. 
M. M.' Gonz.alez, 13 
11403 Jerez de la Frontera 
(Cadiz) 
Tel.; (56) 34 00 00 
Tddax: (56) 33 20 89 
Telex: 75003 BYAS E 

H. A. BLAZQUEZ, S. A. 
Ctra. C ârmja, s/n. 
11406 Jerez de fa Frontera 
(GSdiz) 
Td.: (56) 34 67 95 
Tdex: 75034 BLQZ E 

H. A. PEREZ 
MEGIA, S. A. 
Fariflas, 60 
11540 Sanlucar de Barrameda 
(Cadiz) 
Td.; (56)36 12 00 
Tdex: 75078 MEDIN E 

H. M, REAL 
TESORO, S. A. 
Pajarete, 3 
11402 Jerez de fa Fronlera 
(Cadiz) 
Td.: (56) 34 11 05 
Tdex: 74119 TESSO E 

J. HARVEY & SONS, LTD. 
Alvaz Nuflez. 53 
11401 Jerez de fa Frontera 
(Cadiz) 

Tel.: (36) 34 60 00 
Tdefax: (56) 34 38 47 
Tdex: 75042 CREM E 

J. H. E, S. A. 
Alvar Nuflez, 53 
11401 Jerez de la Frontera 
(adiz) 
Tel.: (56) 34 60 00 
Telefax: (56) 34 38 47 
Tdex: 75042 CREM E 

J. L GONZALEZ OBREGON 
Santa Fe, 22 
11500 Puerto de Sta. ^toria 
(Odiz) 
Tel.: (56) 87 35 75 

JOSE BUSTAMANTE, S. A. 
Lealas, 28 
11404 Jerez de la Frontera 
(Cadiz) 
Td.: (56) 33 22 04 
Telex: 75127 MDZA E 

JOSE ESTEVEZ, S. A. 
Cristal, 4 
11404 Jerez de la Frontera 
( ad i z ) 
Td.; (56) 34 93 44 
Tdex: 75131 IBIS E 

JOSE MEDINA, S. A. 
Banda Plava, 46 
11540 Sanluc-ar de Barrameda 
(CadLz) 
Tel.: (56) 36 09 07 
Telex: 75078 MEDIN E 

JUAN VICENTE VERGARA, 
S. A. 
Ctra, Cartuja, Km, 2 
11406 Jerez de fa Fronlera 
(Cadiz) 
Td,; (56) 34 96 08 
Telex: 75098 JW.7 E 

LA RIVA, S. A. 
San lldefonso, 3 
11404 J. de la Frontera (Cadiz) 

Tel.; (56 ) 33 18 00 
Tdefax; (56) 34 26 01 
Tdex: 75040 DOMEQ E 

LUIS CABALLERO, S. A. 
San Fiancisco, 24 
11500 Puerto de Sta. Maria 
(Cadiz) 
Tel.: (56) 85 18 10 
Telex: 76119 CHEV E 

LUIS PAEZ, S. S. 
Banda Play-a, 46 
11540 SaniLicar de Barrameda 
(Cadiz) 
Tel.: (56) 36 18 35 
Tdex: 75078 MEDIN E 

M. GABCIA MONGE, S, S. 
Regina, 4 
11540 Sanlijcar de Barrameda 
(Cadiz) 
Tel.: (56) 36 01 25 

MANUEL DE ARGUKO, S. A. 
Pozo Olivar, 16 
11403 J. de la Fnantera (Cadiz) 
Tel.: (56) 33 14 50 
Telex: 75029 VALD E 

MANUEL FERNANDEZ, S. A. 
Cua. Madrid-Clad i^, 
11407 J. de fa Frontera (.Cadi?.) 
TeL: (56) 34 86 00 
Tdefax: (56) 32 08 56 
Telex: 75045 FEBO E 

MIGUEL SANCHEZ 
AYALA, S. A, 
San Juan, 34 
11540J. de fa Frontera (Cadiz) 
Td,; (56) 35 18 80 

OSBORNE Y CIA., S. A. 
Feman Caballero, 3 
11500 Puerto de .Santa Maria 
(Cadiz) 
TeL; (56 ) 85 52 11 
Tdefax: (56) 85 30 63 
Telex: 76053 DUFFE E 

PAEZ MORULA, ANTONIO 
Duero, 2 
11405 J. de la Frontera (Cadiz) 
Tel.: (56) 34 39 32 
Telefax: (56) .34 12 65 
Telex: 75114 

PALOMINO & 
VERGARA, S. A. 
Coldn, 3 
11401 J- dc la Frontera (Cadiz) 
TeL; (56) 33 09 50 
Telex: 75008 SHERY 

PEDRO DOMECQ, S. A. 
San lldefonso, 3 
11404J. de la Pttjntera (Cadiz) 
TeL: (56) 33 18 00 
Tdefax: (56) 34 26 01 
Telex: 75040 DOMEQ E 

PEDRO ROMERO, S. A. 
Luis de Eguiiaz, 11 
11540J. tfe fa Frontera (Cadiz) 
Tel.; (56) 36 08 94 
Tdex: 75073 ABA E 

PORTALTO, S. A. 
Postigo, 14 
11500 L de la Frontera (Cadiz) 
Td,: (56) 87 14 49 

SANCHEZ ROMATE 
HNOS., S. A. 
Lealas. 26-28 
11404 J. de fa Ftomera (Cadiz) 
Tds.: (56) 33 22 04/08/12 
Tdefax: (56) 34 12 76 
Telex: 75127 MDZA E 

SANDEMAN 
COPRIMAR, S. A. 
Pizarro, 10 
11402 J. de la Frontera (.Cadiz) 
Tel.: (56) 30 11 00 
Tdefax: (56) 30 00 07 
Telex: 75009 ELDON E 

TOMAS ABAD, S. A. 
Plaza del Cubo, 4 
11403 J. de la Erontera (Cadiz) 
Td.: (56) 34 37 84 
Tdex; 75026 ELSA E 

WILLIAMS & HUMBERT, 
LTD. 
Nuflo de Cafias, 2 
11402J. de la Frontera (Cadiz) 
Tel.; (56) 33 13 00 
Telefax: (56) 32 65 36 
Tdex; 75015 WfFE E 

WISDOM & WARTER, LTD. 
Pizarro, 7 
11402J. de la Frontcra (Cadiz) 
Tel.: (56) 34 63 06 
Tdex; 75058 VIPE E 
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QUICK CONVERSION 
In our recipes, quantities are given in metric 
meiisurements. Tiie chans on this page show 

approximate equivalents bet̂ '̂een Imperial or American 
measures, and metric measures. 

FLUID MEASURES 
Ml-m^lC/RRlTlSH .STANDARD 

10 M111IUTRF.S = 1, 3 OUNCE 
50 MIUJLITRES = 1 3/4 OUNCES 
100 MIU.1LITRES = 3 1/2 OUNCES 
250 MIIIILITRES = 8 1/2 OLINCES 
50O MILLIUTRES = 17 1/2 OUNCES 
1 UTRE = 1 3/4 FINIS 

1 TEASPOON - 5 MIUJLITOLS 
1 TABLESPOON = 18 MILLIU TRES 
1 OUNCE = 28 MIUJUTRES 
1 PINT = 570 MILUUTRES 
I QUART = 1.14 IJTRES 
I GAIiON = 4 1/4 UTRF.S 

FLUID MEASURES 
JMETR1C/I.I.S. STANDARD 

10 M1U.IUTRF-S = 2 TFASPOONS 
50 MILUUTRES = 3 TABLESPOONS 
100 MILLHJFRES = 3 1. 2 OUNCES 
250 M1U.IUTRF-S = 1 CUP 4- 1 TAIilESPOON 
500 MILULITRES - 1 PINT + 2 T\BLESPOO.NS 
I UTRE = 1 QUART + 3 TABLESPOONS 

1 TEASPOON = 5 MILULFFRES 
1 TABLESIOON = 15 MIUJUTRES 
[ Ol NCt: = 30 MILUmilES 
1 CUP = 235 MILUUTRES 
1 PINT = 475 MILUUTRES 
1 QUART = 950 MIUJUTRES 
1 GAIION = 3 3/4 UTRES 

OVEN TEMPERATURE 
TEMPERATURE DIAL NLIMBER 

VERY SLOW = 250F/I2OC. = 1/4 
SLOW ^ 30OF/150C. = 1 
MODERATE = 350F/180C. = 4 
1 lOl" = 4O0F.''2O()C, = 6 
VTRY HOT = 450F/230C. = B 

WEIGHT 
1 

METRIC/OUNCES & POLINDS 

10 GRAVIS = = 1/3 OV>iCE 1/2 OUNCE = 14 GRAMS 
50 GRAMS = - 1 3/4 OUNCES 1 OUNCE = 28 GRAMS 
100 GIWIS = 3 1/2 OUNCES 1/4 POLWD = 110 GRAMS 
250 GRAMS = 8 3.'4 OUNCES 1/2 POLfND = 230 GRAMS 
500 GRAMS = 1 POLJND 4- I I,'2 OUTAGES 1 POUND = 450 GRAMS 
1 KILO = 2 TOLrNDS + 3 I./4 OUNCES 

TEMPERATURE 

500 • 

475 -

450-

425-

400 -

375 • 

350 -

325 • 

300 -

275 -

250-

225 

200 

175 -

150 -

125 • 

100 

75 -

50 

25 -

0 -

-25 • 

-50-

0 

250 
240 
230 
220 
210 
200 
190 
180 
170 
160 
150 
140 
130 
120 
110 

100 (Water boils) 
90 
80 
70 
60 
50 
40 
30 
20 
10 
0 (Water frccies) 

-10 
-20 
-30 
-40 
-50 

A I N 

COIRMEIOIR 
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Oranges and Lemons 
JULIO ROMERO DE TORRES 

THE ARTIST... 

•julio Romero de Torres 
[lainted the dark woman of 
Spain, her eyes full of 
mystery, her .soul full of 
pain.- Thus, roughly 
translated, goes an old-
fashioned Spani.sh popular 
.song, neatly capturing the 
essence of the work of this 
AndaliLsian painter. 

Julio Romero de Torres, 
son of another painter, 
Rjifael Romero, was bom in 
Cordoba in 1880. .Starting 
out in his lather's footsteps, 
he soon emerged as a great 
realist painter, his classical 
style and smtxithly blended 
brush .strokes setting him 
apart from his 
contemporaries. 

He was an individuali.st not 
only in his st\'le but also in 
his choice of subject, and 
the avant garde movements 
of his time seem to have 
had little elfect on his 
development as an artist. 
His native Andalusia with 
its colourful characters and 
customs exerted a stronger 
pull and are what give his 
work its individual .stamp. 
He was panicularly 
captivated by the dark, 
g>p.s>' beaur\- of Andalusian 
women and it is for 
his portrayals of these that 
Julio Romero is best 
known. 

He painted them time and 
time again, always in 
intimate, e\ocative settings, 
posed with an elegant 
sensuality, their enigmatic 
gazes suggestive 
of underlying pa.ssion... 
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Photo: ® Julio Romero de Torres Museum (Cordoba). 

His entire oeuvre could be 
.seen as a homage to the 
beauty iind character of 
Spanish women in general, 
and Andalusia's in 
particular. 

Tiiere is something in 
Romero's work that is 
reminLscent of the 
Andalusian Baroque Schcxil: 
perhaps the delicacy and 
.sensitivity of 
his st̂ 'le and his naturalist 
approach and choice of 
familiar themes. He 
captures the curious 
mi.xture of religious 
devoutness and passionate 

sensuality so typical ofthe 
Andalusian cukure, his 
portrayals tinged with 
nineteenth centurj' 
Romanticism and Modernist 
.symbolism. 

He died in 1930 at tlie 
early age of fifty. His best 
works include El rctablo del 
amor (The Altarpiece of 
Love), Las das sendas (The 
Two Paths), La 
consagracion de la copla 
(The Dedic-ation of the 
Poem), La chicpdta 
piconera (The Little 
Charcoal Seller), Nuestra 
Seflora de Andalucia (Our 

Lady of Andalusia) and 
Naranjas y limones 
(Oranges and Lemons). 
Much of his work is in the 
possession of the Julio 
Romero de Torres Museum 
in Cordoba. Tliough he was 
to inspire many imitators, 
none of them was 
particularly noteworthy. 

... AND THE PAINTING 

Oranges and Ixjmons is one 
of Julio Romero's best 
known works largely, one 
suspects, for its symbolic 
and poetic content. In the 
picture, a dusky beauty of 
the t\pe he so loved is 
posed against what appears 
to be a typically Andalusian 
patio. The composition is 
classical and the brushwork 
precise, the gently lit figure 
of the girl standing out 
against a background at 
once intimate and 
mysterious. She is holding 
oranges in her arms against 
her lemon like breasts 
— hence the title of the 
painting. 

Like .so much of Romero's 
work. Oranges and Lemons 
seems to take us into the 
limited yet passionate 
world of the Andalusian 
woman. The shining black 
e>'es, the sleek dark hair 
coiled into a bun, the slim, 
sensual, powerfril body and 
the olive skin are the 
elements wiiich provided 
enduring inspiration for this 
painter who, in ponraying 
them, also portrays their 
underlying enigma. 

Jose M. ' Ortega 
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How to lose 
weight in Spain. 

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

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

It doesn't matter where you 
start, north, south, east or west. 

From the four points of the 
compass we bring you seafood 
which is as rich in flavour as it is 
low in calories. Prawns, king 
prawns, lobsters, "percebes"... 

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

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

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

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

Spain. Everything 
under the sun. 
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