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BUENOS AIRES ™

When you're fravelling it's reassuring to
know you can rely on a perfectly coordina-
ted flight schedule. Carefully devised fo
allow for time differences at each destina-
tion, with no-wait connections, at convenient
times. Ensuring you can make the most of
your day.

Only a fruly international airline can
make this possible. And if that airline can also
offer you the warmth and hospitality of the
Spanish sun, you should have no doubts
as to which way to fly.

IBERIA I /A

WARM TO THE EXPERIENCE.
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CANNED
MUSHROOMS

Over the last thirty years,
Spain’s mushroom business has...
well... mushroomed.

The main growing areas are
Cuenca, Albacete and, especially,
La Rioja whose famous wine-
cellars have also been known to
serve as mushroom nurseries.
Over half Spain’s mushroom pro-

to various foreign markets.

duction is canned and exporied

Fresh or canned, mushrooms are versatile little vegetables
—a zesty addition to any main meal, indispensable in orien-
tal cooking and a favourite pizza topping.With a practically
zero calorie count, they are also a weight watcher’s delight.

Text: Ana Westley. Photos: M.* Luisa Assens / S.C.

ushrooms have long been re-

garded as a delicacy in Europe

dating back to ancient Greece

and Rome. No ancient Roman

dinner fpum was without them.

Theodoric, King of the Ostrogoths had them

on his favourite menus and King Richard 11

of England was known to be fond of them.

Oriental cooking has also savoured mush-
rooms since the dawn of civilization.

Mushrooms are perhaps the best known

fungi plants. The common table variety,

agaricus campester, which gets its generic

name from the Latin word for fields, campus

springs up occasionally in damp fields or

pastures after soggy rainy days in spring or

autumn. The French word for mushroom,

champignon, and the Spanish adaptation,
champirion, originate from the fungi's Lat-
in generic name for fields.

The English word mushroom, as well
as the old fashioned name mushromp, is
thought to derive from the French word
for moss, as mushrooms frequenttly pop
up in dark mossy places in forests. In Span-
ish edible wild mushrooms are called setas
whereas in English there is no different
word to distinguish wild mushroom from
cultivated ones, although poisonous mush-
rooms are generally called toad stools. The
Spanish word champifion refers only to
the cultivated variety.

Since time immemorial, mushroom fan-
ciers also risked death if they happened to



Musbrooms bave a peculiar

grow!g process

lasts 90 days plus a month of compost preparation. After pasteurization,

the compost is seeded by robot machines with mycelium and then packed into low cut plastic bags and stored in the
mushrooms artificial tunnels to await the first sprouts.

eat poisonous mushrooms that were con-
fused with the harmless varieties. Czar Alex-
is of Russia died from eating the fly mush-
room, or Fly amanita. Even today, there is
still a risk involved in eating wild mush-
rooms that have not been picked by ex-
perts, as newspaper accounts sadly testify.

FROM SINFUL EXTRAVAGANCE
TO AFFORDABLE LUXURY

Yet, in spite of the fatal risks involved
in picking wild mushrooms, mushroom
cultivation did not develop until the Mid
dle Ages. Legend has it that mushroom
cultivation began in France 400 to 500
vears ago when castles and the great
cathedrals were being built. Horse manure
dropped in stone quarry tunnels got
trampled and mixed with straw. This mix-
ture created the ideal compost for mush-
rooms which, much to the delight of the
French, sprang up spontaneously -like
mushrooms- in the dank quarry tunnels.
Cultivation had begun.

By the 18th century, there was so much
mushroom cultivation around Paris that
table mushrooms became known as -Paris
mushrooms- throughout Europe. The de
licious French delicacy was even consi
dered to be an almost sinful extravagance
linked to the famous decadence of 18th
century Paris. Indeed, to this day, Euro
peans still refer 1o the cultivated mush-
room as -mushrooms from Paris-. By the
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end of the 19th century, cultivation tech-
niques had been perfected to grow reliable
mushroom crops around the world.

Today, thanks to modern agriculture,
mushrooms are a luxury within everyone’s
yrice range. And, unlike other culinary de-
iights, mushrooms can be enjoyed without
a guilty conscience: they have practically
no calories, no cholesterol, no fat and are
high in fibre. Good news for weight
watchers... but watch out for those rich
tasty sauces!

CULTIVATION IN SPAIN

Mushroom cultivation in Spain is relatively
recent, though wild mushrooms had long
been a part of Spanish cuisine. Mushroom
cultivation began in Spain about 30 years
ago in the Rioja region and in the provinces
of Cuenca and Albacete in La Mancha region
(middle-east of Spain). In the famed Rioja
wine region, mushroom cultivation began
in old bodegas or wine cellars that had been
carved out of the sides of rocky hills. Ac-
cording to local legend, the numerous caves
hidden through the towns and villages were
originally living quarters centuries ago. Some
say that the first caves were carved into the
face of cliffs by the Moors when Spain was
under Arab domination (8th to 15th centur-
ies). Once the caves were no longer inha-
bited they became ideal wine cellars. But as
local wine producers formed co-operatives
or were bought out by larger producers in

the 1960s the caves were emptied, and were
transformed into muhroom beds.

-Mushroom growing started out here in
the Rioja and Navarre regions as a sideline
family business-, recounts Juan San Miguel
of Unichamp, a co-operative in Ausejo, Rioja,
that has become one of Spain's major pro-
ducers and exponters in just 12 years. Fam-
ilies converted their moldy bodegas into
mushroom caves, -but you only get a good
crop in the first few years-, he explained.
Mushrooms don't erow without a throrough
sterilization of the cultivation room, some-
thing that is almost impossible in ancient
caves. Growers soon abandoned artisan cave
cultivation and went professional with arti-
ficial tunnels. Eventually producers banded
together in co-operatives such as Unichamp
to finance a compost pasteurization plant,
the basis of modern mushroom cultivation,
and a canning processing plant.

The caves were emptied again, and be-
came family bodegas or wine cellars used
for special family feasts. One of the highest
honours in the Rioja area is to be invited
to a meal or banquet in someone’s bodega
cave.

BOOMING EXPORTS

In spite of Spain's economic recession
in the 1970s and early 1980s, modem mush
room production thrived with better com-
mercial cultivation techniques and large pro-
cessing plants. Although domestic demand



The mushroom is band picked and in two bours is already
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processed. Most of the processing is done by machines that cut off

roots, chop, wash, scald, and even classify by size. But a final selection must be done by band
to weed out defective or discoloured mushrooms.

for cultivated mushrooms grew rapidly, pro-
ducers couldnt meet demand until the end
of the 1970s and Spain had to imporn
canned mushrooms. But Spain’s Rioja re-
gion was soon exporting to over 25 coun-
tries spread out over 5 continents. Never-
theless, Spanish consumption is still below
the average European consumption, but is
catching up fast. For example, West Ger-
mans consume about 3.5 kilos (8 pounds)
per person a vear (fresh and canned); the
French just under 3 kilos (7 pounds), whe-
reas Spanish per capita consumption is just
below 1 kilo (2.2 pounds).

Last vear, the Rioja produced some
25,000 metric tons of mushrooms out of a
total national production of 70,000 tons.
Most of this production, some 40,000 tons
is canned while 30,000 tons are sold as
fresh produce. Slightly less than half of
Spain’s total production, from 20,000 to
25,000 rons is exported, almost entirely as
canned mushrooms, although a growing
amount is exported as fresh frozen pro-
duce. The Rioja region cans 15,000 to
17,000 tons of mushrooms alone, most of
which is exported. Spanish mushrooms
are highly esteemed in Europe and the
Middle East where they are considered far
superior 1o cheaper and less flavourful
Oriental imports. Spain’s main clients are
the U.S., Israel, Scandinavia, Switzerland,
Germany, ltaly, other European countries,
and Arab countries. Restaurants and pizza
houses are big customers.

Mushrooms are actually plants called
fungi which have a peculiar growing pro-
cess quite different }rom other vegetables.
The main part of the mushroom plant ac-
tually grows underground and looks like
a moldy web of fine threads packed to-
gether like a mass of felt. This part of the
plant is called mycelium and grows from
mushroom spores or spawn, a fine powder
of microscopic -seeds-.

PECULIAR GROWTH

Fungi do not have chlorophyll and there
fore, unlike green plants that produce car-
bohydrates directly from sunlight through
photosynthesis, a fungus must obtain nour-
ishment from other green plants or organic
matter, such as old tree stumps, logs, de-
caying leaves, or even rich soil. With abund-
ant moisture, the mycelium thrives entirely
inside the material that nourishes it even
tually causing rot.

With cultivated mushrooms, the entire
process from spawn to canned or frozen
product is strictly controlled to obtain
reliable crops of the best quality and takes
about 90 days plus a month of compost
preparation. The basic compost ingredients
tfor mushroom growing haven't changed
much over the past 500 years: horse ma-
nure, straw, and some chicken manure
(15 %, 75 % and 10 % respectively). What
has changed is the mecanization and pas-
teurization of the compost mixture.

First, the straw and manure are sprinkled
constantly for 3 days with recycled water,
then are mixed together and wetted down
again for another 3 days to promote anae
robic fermentation. Every 3 days machines
stir up the compost which is piled in giant
block-long rows measuring 6 feet (2.5 m)
high and 6 fi. (2.5 m) wide as it is conveyed
toward the pasteurization chambers. Steam
seeps through the fermenting mass and is
a visual reminder that the compost is ~cook-
ing- already at 60 degrees C (140" F.). Four
kiE}S (9 pounds) of compost will produce
1 kilo (2.2 pounds) of mushrooms.

After pasteurization in which all bacteria,
insects, and mold are killed, the compost
is seeded by robot machines with mycelium
which, in Unichamp's case, were rye seeds
dusted with mushroom spawn. To an un-
trained eye, the rye seeds look molded.
Other grains such as wheat seeds can also
be used. The grain must be previously
cooked to prevent germination. The seeded
compost is then packed into low cut plastic
bags and stored in the mushroom tunnels
to await the first sprouts. After 17 days in
which the mycelium has grown out like
webby threads throughout the compost
bed, a 5 cm. (2 inch) topping layer of peat
or turf mixed with coarsely ground gravel
is added. It takes an average of 40 days to
see the first -pinheads- or tiny knots or
heads of new growth shaped like a minia-
ture ball. Within a few days, the pinhead
wms into a tiny button which then seems




Recipes

RESTAURANTE PALACIOS
Ctra. Zaragoza, 6

Alfaro, Rioja

Tel.: (41) 180-100

Owner: José Palacios

This restaurant is a must for anyone
wishing to taste excellent local Rioja wine
along with distinguished cuisine. For hur-
ried travellers there is a main level dining
room with a standard, but tasty, meal of
the day. But for a real treat, try the down-
stairs bodega/museum restaurant. Ask to
visit the wine and bodega museum to
appreciate how wine was made in days
of old. There is also a fossil and mineral
collection upstairs that is worth a stroll.

The well designed underground res-
taurant has the perfect atmosphere for a
memorable meal. Decorated with select-
ed wine-related antiques, a few rare min-
erals and crystals, and original paintings,
you soon feel at home. Try their own
Herencia Remondo wines which are all
superb. José Palacios suggests a rosé
wine to accompany his favourite mush-
room recipes which follow.

Although Palacios uses fresh local
mushrooms for his restaurant, canned
mushrooms may be substituted with al-
most equal results,

Mixed mushbrooms, artichokes,
and carrots
(Revuelto de champirion, alcachofas
y zanaborias)

Serves 2

10 large sliced mushrooms

8 sliced artichoke hearts

1 carrot, slivered

Salt to taste, small glass of brandy,
olive oil

Lightly sauté artichokes in olive oil.
Add carrot slivers and sliced mushrooms.
Season with a dash of salt to taste, then
add a small glass of brandy, flame, and
continue L‘(xﬁdng for two minutes. Serve
immediately.

Sauté mushroom with sbrimp
(Champiiion a la plancha con gambas)

Serves 2

8-9 large mushroom heads
16-18 shrimp

(2 shrimp per mushroom head)
Salt, olive oil, lemon juice

Try to obtain mushroom heads that
are about the same size. Chop off stem
and wash.

Separately, peel the shrimp bodies.
Lightly grill with olive oil and parsley.

Place mushrooms gill side down on
grill for 5 minutes. Salt, turn over and
sprinkle with a little olive oil. Add two
shrimp in each mushroom cup. Squeeze
some lemon juice and let grill for another
five minutes. Serve hot.

Musbroom with garlic
(Champinon al ajillo)

Serves 2

10 mushroom heads, finely sliced
Salt, olive oil, garlic, to taste

Clean, wash, and slice mushrooms.
Sauté on low heat. Salt to taste. When
almost browned add garlic slivers and
parsley. Brown together and remove
from heat. Serve at once.

Mushrooms fried in batter
(Champifion rebozado )

Serves 2

8 mushrooms, sliced

1 egg

flour, lemon, salt, and olive oil

Clean and wash mushrooms, slice. Se-
parately, beat 1 egg. Dust mushrooms
with slightly salted flour, then dip in egg.
Heat abundant oil in frving pan. Add
mushrooms and fry for about 5 minutes.
Remove mushrooms and place on a plate
with a cloth or paper towel to absorb
excess oil. Serve with lemon.

Canned mushrooms are versatile

vegetables for cooking: mushroom with gariic,
mushroom fried in batter, sauté musbrooms with shrimp.

to shoot up quickly. Within a week the
buttons reach the small button stage, with
the head or knob measuring 1 cm. (half
an inch) across. It takes another 40 to 45
days for harvesting from the first pinheads
to the last mushrooms. ‘T'hat makes a total
of 90 days from seeding to harvesting, not
including the month of compost prepara

tion,

HARVESTING TWICE A DAY

Yet once a mushroom appears as a small
button, growth occurs rapidly, the cap de-
velops quickly, growing wider as the stem
shoots UP The mushrooms must be harv-
ested before a veil covering the gills breaks
away to expose the ridges or -gills- that
carry the spores for future reproduction.
One mushroom carries millions of micros
copic spores in its gills. Growers say that
a mushroom that is a button one day, can
be too big for harvesting the next, growth
is so fast. Hence, it is not surprising that
harvesting is done twice a day. The mush-
room 1s hand picked and pulled from the
compost bed by u slight twist of the wrist
to break the stalk away from the myceli-
um.

The concrete tunnels that house the
champignonniére or mushroom beds mea-
sure about 35 metres (115 fi.) long by 5
metres (16 ft.) wide. The average tunnel
contains some 1200 plastic bag baskets or
beds. A moldy but not unpleasant damp
smell permeates the air which is circulated
through automatic ventilation -chimneys-,
Moisture and temperature must remain
constant, ideally between 16-18 degrees
C (63" F.). Automatic sprinklers maintain
the correct moisture. Even though the tun-
nels are covered with 3 to 5 metres (10 to
16 ft.) of earth and insulation 1o replicate
natural caves, a warm day in spring or fall
can ruin a crop. For that reason mush
rooms are not grown in the hot summer
months. Nevertheless, there are still three
crops a year from October to June.

FAIRY RINGS

After 40-45 days of harvesting, the mush-
room beds are discarded, even though
they may still be producing mushrooms.
For some reason, after this amount of time,
growth slows, and the mushrooms tend
to become easily diseased. The tunnel is
then washed down and sterilized with
strong disinfectants for the next genera-
tion.

In the wild, mushroom spawn is also
not able to grow in the same place for a
long time. In the spot where mushrooms
grew, the mycelium threads out and the
mushrooms grow in wider and wider rings.
Grass above mycelium tends to be thinner
creating so called -fairy rings- that have so
fascinated children around the world. In
Anglo-Saxon folklore, fairies were sup-
posed to have danced on the grass creating
the mysterious circle. As the spawn decays,
this fertilizes the soil, creating another dark
green magic circle.




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

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

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

Produced by (lONZALEZ Byass

TIO PEPE jp
w

sttt It's the mood.




Fresh mushrooms have the most limited
shelf life of almost any vegetable, as any
housewife can testify after trying to pre-
serve fresh mushrooms in the refrigerator
for more than a couple days. Mold sets in
almost immediately. In the Unichamp fac-
tory, mushrooms must be processed,
canned or frozen in just 2 hours after being
picked. That means that the tunnels must
be near the processing plant 10 ensure
top quality

HIGHLY PRIZED ABROAD

Asian producers process mushrooms by
storing them in brine where the mush
rooms ferment. The brine is changed sev
eral times to whiten the mushroom, and
then washed out. -With this process, most
of the flavour and nutrients are lost-, ex
plained a Unichamp technician, who in
sisted that Spanish canned mushrooms are
highly prized abroad for their exquisite
and distinct Aavour. -That's because we
process almost immediately and don’t use
brine for storage. Asian cultivation is also
done in the open air, making it more
prone to brusque temperature changes,
or total loss due to bad weather.

As in the rest of the industry, two inde
pendent laboratories control quality and
sterilization. Most of the processing is done
by machines that cut off roots, chop, wash,
scald, and even classify by size. But a final
selection must be done by hand to weed

e e L R e

Composition of mushrooms
in percentage

Water 88.00
Proteins 2.95
Fat 0.25
Carbohydrates 6.80
Fibre 1.00
Minerals 1.00

Comparative nutritious value
of mushrooms compared to
other foods:

Chicken 59 Mushroom 22
Beef 43 Cabbage 17
Pork 35 Cucumber 14
Soy beans 31 Corn 11
Spinach 26 Potato 9
Milk 25 Tomato 8

essential amino acids

AF » total proteins
Nutrition value = P

100

Source: Professional association
of Rioja musbhroom growers

(Asociacion profesional de cham-

pintoneros de La Rioja)

out defective or discoloured mushrooms.
From then on, human hands do not need
to touch the mushrooms. Stems and se
cond quality mushrooms are separated for
slicing or dicing for use in cream soups
and sauces.

More recently, Spanish mushroom pro
cessing plants have also started deep freez
ing mushrooms for export as well with
excellent results.

LOW CALORIE NUTRITION

Since mushrooms have such a low ca-
lorie count, many gourmet cooks hardly
considered them as a food burt rather a
prized condiment or embellishment to a
dish. But this is hardly true as far as food
value is concerned. Though low in calo
ries, mushrooms are high in essential min-
erals and salts. The nutrition value of
agaricus campester (essential amino acids
times total proteins divided by 100) is not
bad, just below spinach and well above
corn, potatoes or tomato (see chart). A
kilo (2.2 pounds) of fresh mushrooms is
worth 310 calories (or 3.10 calories per
100 gram [3'/, ounces] servings) and supp
lies large amounts of the B vitamins.

In Spain, mushrooms have become in
cr:_".L\.‘ingl}' more popular as an entrée in-
stead of as a gamish to another dish. Anyone
trying the following recipes based on mush
rooms as 4 first dish is bound to impress
the most demanding gourmet guests.

THE SPIRIT OF
SHERRYLAND

Produced and bottled by:

HIJOS DE AGUSTIN BLAZQUEZ, S. A.

Carretera de la Cartuja, Km. 2,300

P. O. Box 540

11406 JEREZ DE LA FRONTERA (Spain)
Phone no. (56) 34 82 50 - 33 97 91. Telex: 75034 Bilgz e




REGISTERED WINE TRADE MARK
RUEDA

AGRICOLA CASTELLANA
SDAD. COOPERATIVA

47481 La Seca Vallagolid)
Tifno. 983-86 81 54

Aueda Supentr: Cuatro Rayas.
Rueda: Veliterra y Pampano.
Dorado Rueda: 61

Palido Rueda. Campo Grande.

ANGEL RODRIGUEZ VIDAL
47491 La Seca Valladold).
Tifno. 983-86.81 17

Rueda Supenor: Martinsancho,

VINOS BLANCOS DE CASTILLA, S.A
4749 Rueda (Vafadoid)
Tifno. 963-8680 29
Rueda Supenor: Marqués de Riscal

¥ Reserva Limousin.
Rueda: Vina Calera.

BODEGAS VEGA LA REINA, SA.

474%) Rueda (Valadokd)

Tiino. 983-86 80 89.

Rueda Superior: Vega de la Reina,
Rueda: Vega de la Reina.

Dorado Rueda: Vina Rebelde.

VINOS SANZ, SA.

47490 Rueda (Valladold).
Tiino. 983-86 81 00

Rueda Superior; Vinos Sanz.
Rueda: Vinos Sanz.

ALVAREZ Y DIEZ, S.A.

47500 Nava del Rey (Valladolid).

Tifno. 983-85 01 36,

Rueda Superior: Mantel Blanco
y Mantel Nuevo.

Rueda Nava Real, Escrino.

Dorado Aueda: Mantel Dorado.

Paido Rueda: Mantel Palido.

BODEGA LOS CURROS, S.A.
47494 Fuente El Sol (Valiadolid).
Tiino. 983-82 40 16.

Rusda Vina Bocw.

Dorado Rueda: Comunero.

BODEGAS CERRO SOL
40460 Santiiste de San Juan Bautista
(Segovia)
Tiing. 911-59 60 02
fueda Supenor: Dona Beatriz
y Cerro Sol.

BODEGAS DE CRIANZA CASTILLA
LAVIEJA SA.
47490 Rueda (Valladotid).
Tifng. 98386 81 16.
Rueda Supenor: Castilla la Vieja
y Marques de Grinon.
Rueda Vina Colagon.
Dorado Rueda: 62.

ANGEL LORENZO CACHAZO
47220 Pozalcez (Valladold
Tifno. 983-82 20 12

Aueda Supanor. Martivill
Aueda. Lorenzo Cachazo

FELIX LORENZO CACHAZO
47220 Pozaldez (Valladokdi
Titno. 983-82 20 08

Rueda Superior Carrasvinas.
Dorago Aueda. Delatierra.
Ruedz La Rua.

FELIX JAVIER LLANOS BAYON

47490 Rueda (Valladolid)
Tifno. 883-86 80 30.

Rueda Supenior: Vinia Cimbron.
Ruega: Blanco Rueda,

SAT. LOS CURROS

47490 Rueda (Valladold)

Tifno. 983-85 80 97

Rueda Superior: Cantosan, Zapardiel,

Doraco Rueda: Dominus y Viejo Medina.

Rueda: Young Life.

SAT. LAGAR NOBLE

47491 La Seca (Valagohd]

Tino. 983-86 82 39

Rueda Superior: Lagar Noble
BODEGA J. PIMENTEL Y CIA., S.L.
474%) Rueda (Valladoic)

Rueda Superior: Castilla
Dorado Rueda El Montico

Santisimo Cristo, 20 '
Tel. (983) 86 82 48
47490 RUEDA (Valladolid)



WA o v i

I
I
|
|
|
[

Richard 1orant. Photos: Piedad Sancho-Mata

Text:

THERUEDA



The people of Rueda were making quality

wines from the tangy Verdejo grape when

Queen Isabel was born in nearby Tordesillas

more than 500 years ago. But it is only over

the last few years that the industry has

modernized around the success of its fresh,
young whites.

The cellars are everywhere. But as ear
ly as the 14th century. their arched pas
sageways stand as testimony to the Ru
eda area’s illustrious winemaking past.
If you visit 4 winery in Rueda, La Seca or
Pozaldez, chances are your tourguide
will show vou two things: an old cellar
and a new piece of equipment for the
already gleaming winery.

See? You can see the pick mark.
All this was done by hand-, Jesus



The Castile-Leon Oenological Research Station mixes traditional wisdom with
technological wizardry to get the most out of this region.

Gonzilez Yllera says, as he roams the
cellars deep underneath SAT. Los Cur-
ros, the winery he owns with his bro
ther in Rueda.

Several tunnels are still lined with the
giant oaken barrels used to age the Med
ina del Campo wine that was already
popular more than 500 years ago. Now
the barrels are empty, happily sacrificed
victims to the astounding success of Ru
eda’s young white still wines.

Gonzilez is a fourth-generation
vintner, Thirty years ago, when his father
ran the business, he and his brother
crushed grapes with their feet. Last year,
they spent more than $2 million to build
a new cold-fermentation winery. Now,
a pneumatic vacuum press does the
crushing.

The warehouse that houses the white-
wine operations of SAT. Los Curros is
one of many that have sprung up in
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Rueda since the Marqués de Riscal
winery settled here to produce a white
wine to complement his prestigious
Rioja red.

In 1972, after a long search with the
assistance of French oenologist Emile
Peynaud, Riscal set up its Vinos Blancos
de Castilla winery on the outskirts of
town, a few miles from the Duero River
on the Castilian plateau.

Vinos Blancos de Castilla began pay-
ing bonuses to farmers who planted the
autoctonous Verdejo grape, whose dis:
tinctive, low-slung vines dot the rocky
soil. The Verdejo had been in decline
ever since the late 19th century, when
the phylloxera epidemic destroyed tens
of thousands of hectares of vines in the
region. The Verdejo offers a relatively
poor yield, but its wine has a unique
character, with a tangy touch that lingers
on the palate.

The first Riscal whites produced by
Vinos Blancos de Castilla in 1974 were
smoky and subdued, aged in wooden
cask and bottle. They were also very suc-
cessful. Soon, the Riscal group was joined
by another winemaker with noble origins,
the Marqués de Grifion, who arranged
for Bodegas de Crianza de Castilla la Vieja
to produce his white. By 1980, when Ru-
eda won status as a Denominacion de
Origen, D.O. (Denomination of Origin),
most local wineries had become converts
to the potential of an aromatic white still
wine based principally on the Verdejo.

In a success story common to several
Spanish regions, most notably in nearby
Ribera de Duero, the decision to make
Rueda a controlled winemaking denom
ination increased prestige by restricting
production and improving quality.

In order to win the right to affix one
of the D. O. Rueda back labels on their
bottles, producers must use grapes from
the 4,728 hectares (11,683 acres) regis-
tered with the Consejo Regulador (Reg-
ulator Council), a \\-’:ttchdng agency
made up of vintners, growers and go-
vernment officials. Rueda wine must con-
tain at least 40 per cent.

Verdejo grapes; Rueda Superior must
be at least ét) per cent Verdejo. In addi-
tion, the Consejo’s tasting committee
rejects each year those wines that do
not reach their standards.

Since the Verdejo's sharp flavour
—prized locally— takes some getting
used to, most vintners prefer to blend it
with must from the white Viura grape,
also found in Rioja. There are also back
labels for Pilido Rueda and Dorado Ru-
eda, traditional fortified wines made
from the Palomino grape, the same used
in the Jerez triangle.

The real Rueda revolution did not
come until the mid-1980s, when the de-
mand for new, fruity wines convinced
the wineries to eliminate ageing altoge-
ther and sell their wine fresh, immediately
after bottling. The cold-fermentation pro-
cess unloosed the full potential of the
delicate Verdejo and gave the wine a
lighter, more international flavour.

Bottled wine shipments tripled in five
years, from 95,835 cases (each containing
12 bottles of 0.75 litres) in 1984 to
325,000 in 1988. The proportion of bulk
shipments, meanwhile, has gone down
as wineries increase their emphasis on
quality. In 1984, bulk shipments made
up 82 per cent of all production. By 1988,
nearly half of all Rueda wine was bottled.
About 20 per cent of the bottled wine
was exported to 24 countries in America,
Europe and Asia.

-Rueda has transformed itself very
quickly, especially in the last five vears-,
says Pascual Herrera, director of the
Castile-Leon Oenological Research Station
located in the centre of town. -People
here have a real entrepreneurial spirit.



The Wine Wizards

CASTILE-LEON OENOLOGICAL RESEARCH STATION

f today’s best wineries are those

that mix traditional wisdom with

technological wizardry to get the

most out of their soil and climate,
the Castile-Leon Oenological Research
Station is the great equalizer.

Located since 1987 in a beautifully
restored 16th-century farmhouse in Ru-
eda, the Research Station itself reflects
the blend of old and new it promotes
among vintners in Castile-Leon’s nine
provinges.

Hidden behind its thick, stone walls
is one of the best-equipped oenological
laboratories in Europe and a modern
mini-winery where the Station produces
own experimental wines.

The entryway, with its stone floor,
sparse furnishings and high beamed ceil-
ing, cvokes past centuries. But as you,
venture deeper inside, the hand-hewn
oaken beams and wrought iron chande-
liers give way to bubbling flasks, com-
puters and stainless-steel deposits.

The mission of the Research Station
is as vast and complex as Castile-Leon,
which sweeps down from just below
the northern Cantabrian mountains to
the Sierra de Guadarrama in central
Spain.

The Duero river, which cuts across
the sunny plateau that covers much of
Castile-Leon, is the region’s main artery.
From vineyards around the Duero and
its tributaries comes wine bearing the
labels of two well-known denomina-
tions.

Ribera de Duero (See Spain Gour-
metour, no. 10) and other areas full of
promise, like Toro (See Spain Gour-
metowr, no. 10) and Bierzo.

The Research Station acts simultane-
ously as a technical adviser, a quality
control centre, an early warning system
and a sophisticated soothsayer for
vintners and growers all over the region
—and it does s0 at prices that even the
most humble of them can aftord.

-People who don't have access to tech-
nology are left to their own devices-,
says Pascual Herrera, the Research Sta-
tion's director. -We can give them valu-
able help.-.

In his two decades as an agricultural
engineer specialized in viticulture, Her-
rera has witnessed enormous changes

In a laboratory filled with
bubbling flasks and
computers, the technicians
of the Castile-Leon
Oenological Research Station
help chart the course of
wineries in one of Spain’s
most promising wine
regions.

in the region, chiefly the spectacular rise
of Ribera de Duero —long the home of
Vega Sicilia, Spain’s most expensive and,
arguably, its best red— and Rueda,
where the experiments of Marqués de
Riscal spawned a modern industry de-
voted to producing fresh, fruity whites.

Ribera de Duero, Rueda, Toro and
Bierzo wines are now protected by
Denominacion de Origen status, which
groups representatives of wineries,
growers and the government into
Consejos Reguladores that chart the in-
dustry's course, regulate quality control
and fix production limits.

The Research Station works closely
with the Consejos Reguladores, conduct
ing laboratory analyses, and supervising
the yearly blind tastings that determine
which wines win the right to bear Ribera
de Duero or Rueda labels.

The Station’s 13 staffers also provide
general advice to the Consejos, and to
individual growers and vintners in other
areas.

The laboratory is internationally cer-
tified and can conduct content analyses
required for exportation to certain coun
tries, as well as check for the presence
of dangerous chemicals or confirm cases
of fraud. In addition, it offers 24-hour
service to growers who want to check
the sugar content of their grapes.

The Station grows grapes in 35 exper-
imental plots scattered around the re-
gion, where it tests varieties, pesticides,
trellising, spacing and watering tech-
niques.

From the vineyards, the grapes go to
the winery, located in a revamped former
grain warehouse behind the main build-
ing. Here, the Research Station conducts
experiments that commercial wineries
shy away from due to lack of equipment
or immediate cash returns.

The Station also bottles its wines for
promotional use at agricultural and trade
fairs.

We never sell our wines-, manager
Carlos Gonzilez Huerta says as he points
out the modern features of the winery,
which has a capacity of 60,000 litres and
can produce 45 completely different
wines a year.

-Our idea is to improve technique,
help the vintners, and organize tastings
so consumers can learn about the wine
that comes from our soil.-

This year, 40 wines from 12 different
areas fill the temperature-controlled stain-
less steel tanks that line the winery, ac-
cording to Gonzalez, a 34-year-old
chemist with two decades of winemak:
ing behind him.

The operation is designed to produce
a maximum-quality product, from the
grapes’ arrival in 20-kilo-capacity crates
to the wine's trip by hydraulic lift down
to the medieval cellars for ageing.

Downstairs, dozens of oak barrels
sit in the arched passageways of the
cellars. Behind an ancient iron grate,
hundreds of bottles lie in cubbyholes,
carefully classified. When they are fi-
nally uncorked, they may convince
vintners in a certain area to switch
yeasts, modify the fermentation process
or even begin producing a different
type of wine.

If the winery is a window on the fu-
ture, the laboratory offers more imme
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diate results for both growers and pro-
ducers.

The Research Station’s technicians per-
formed some 20,000 analyses last year,
half of them to test for fraud and
dangerous substances, according to
chemist José Luis Galvin.,

Galvin and José Antonio Ferndndez
Escudero tick off the names of machines
and chemicals in their two-room do-
main: this one checks for iron, lead and
other metals; that one measures alcohol
levels in two minutes; this one is an
atomic absorption spectometer; that
one’s a gas chromatograph,

-1 don't know which is my favourite,
but this one is very good-, Galvan says,
pointing to a clicking unit that simul-
taneously measures malic acid, lactic
acid, residual sugars and sulphurous anh-
ydride at a speed of 80 tests-per-hour.
-You can do in a morning what used to
be a month's work...

Like other staffers of the Research Sta-
tion, Fernandez, who is on the tasting
committee of the Rueda Consejo, com-
bines a lifelong passion for wine with a
belief in the value of technological ad-
vances.

He says the machines not only con-
firm the judgement of a good oenologist
but allow him to go beyond what is
humanly possible to determine by taste,
smell and sight.

-The hand of the technician has a tre-
mendous impact. His work is essential;
you can taste the difference when a win-
ery hires an oenologist, or switches from
one to another-, Fernandez says. -In the
laboratory, we offer a chance to use
equipment that can help the oenologist
improve his work..-

-In the experimental winery, we can
take risks that others cannot.-

The Research Station is one of
the best-equipped oenological
laboratories in Europe.

In order to win the right to affix one of the D.O. Rueda back labels
on their bottles, Rueda wine must contain at least 40 per cent Verdejo
grapes and Rueda Superior 60 per cent.

They have completely revamped the ma
chinery-.

Although everyone in Rueda agrees
that their future success is tied to the
unique characteristics of the Verdejo,
several wineries have begun making a
varietal from French Sauvignon Blanc
grapes, which have adapted extraordi
narily well to the local climate.

MARQUES DE RISCAL

Once again, the Marqués de Riscal
winery led the way. Riscal sold its first
Sauvingnon Blanc varietal in 1985, after
seven years of experiments with Char
donnay, Riesling and other varieties, op-
erations chief Pedro Aznar says before
showing off two new 28 tons capacity
pneumatic vacuum presses.

The Vinos Blancos de Castilla winery,
just north of the centre of town on the
Madrid-Corunna highway and across the
road from S.AT. Los Curros, produces 3
million litres of wine a year, although
only a fraction of that carries one of the
three Marqués de Riscal labels.

In addition to the Sauvignon Blanc,
the winery produces a young Rueda Su
perior, its best-seller, and a second Ru
eda Superior which is aged briefly in
French oak and marketed in smaller
quantities. Both are 80 per cent Verdejo.
Fifty per cent of all Marqués de Riscal is
sold abroad.

Across the highway, where the first of
110 acres of vineyards bought by the
winery in Rueda and La Seca is ready to
enter into production, Managing Direc-
tor Felipe Ruiz surveys the land from a
four-wheel-drive vehicle. In seven years,
the rest of the vineyards will have been

phased into production and fulfil half
the winery’s needs.

“The wine here is very personal. You
could never find it anywhere else-, Ruiz,
a Rueda native, says. -We could have
sold a Rioja white, but it wouldn't have
been as good-.

MARQUES DE GRINON

Antonio Sanz, the general manager and
chairman of Bodegas de Crianza de Cas-
tilla la Vieja, couldn’t agree more. His
generation is the fifth to sell wine based
on the Verdejo grape and he owns a
300-year-old cellar in La Seca to prove it.

Sanz produces white wine for the
Marqués de Grifion and his own Bodegas
de Crianza de Castilla la Vieja label in a
rapidly expanding operation at the other
edge of town, where workmen are erect-
ing a building that contains a new set of
vacuum presses and temperature-
controlled stainless steel deposits.

This year, Sanz produced 5,800 cases
of the Marqués de Grifién’s young Rueda
Superior. The Marqués de Grifion also
expects to release a barrel aged Rueda
Superior this vear.

In addition, Sanz sells his own Rueda
Superior, Castilla la Vieja, Solera 62 (Do-
rado) and a bottle-fermented sparkling
wine called Palacio de Bornés. He ex-
ported 20 per cent of last year's produc-
tion, which totalled 125,000 cases, most-
ly to Britain, West Germany and the
United States.

Sanz also plans to begin producing a
Sauvignon Blanc varietal from the vines
he has planted on 22 hectares (54 acres)
in Rueda. He owns 10 hectares (25
acres) of Verdejo and hopes to supply
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The Verdejo grape offers
a relatively poor yield, but

its wine bas a unique
character.

40 per cent of his own needs
10 years from now.

OTHER WINERIES
Next door to Bodegas de

10 hectures of vineyards. Production last
vedr was 48,000 cases, with exports 1o
West Germany, ltaly and Switzerland in
the nascent stage.

The winery mukes Vina Cantosan, o Rue
it superion that got its first boost when
it wus selected as Zalacain's house white
in 1980 (Zalacain is one of the best res:
taurnts in Spain. See Spain Gourmetour,
no. 9), a Rueda, Tierra Buena, and a slight
Iy bubbly Rueda Superior called Young
Life. In addition, Los Curros this vear re
leased o botle-fermented sparkling wine.
Cantosan, and an excellent red from Ri
bera de Duero, Yllera.

Inside the new, 1-million-litre capacity
winery, Gonzilez is preparing a Sauvignon
Blanc varietal for release this year. -I like
Verdejo better, even though the Sauvignon
is more expensive-, he says. -But there’s
nothing wrong with experimenting. You
can't fall behind the times.-

In the tiny towns around Rueda, several
small vintners have been producing
artention-getting wines over the last few
vears.

One is Angel Rodriguez, who began
bottling Martinsancho from his own Ver-
dejo grapes since 1981, and began ex-
horting to the United States in 1987 when
1e produced a bit more than 2,000 cases
of Rueda Superior.

The newest head-turner comes from a
winery in the town of Pozilez owned by
Angel Lorenzo Cachazo and run by his
son, Javier, a 25-year-old oenologist, who
has set up a smah, modemn operation and
drawn raves with his Rueda
Superior, Martinvilli. Angel
Lotuerizo says his 20 Le
ares (49 acres) of Verdejo
supply half his needs. The
rest comes from growers in
the town of 400 with whom
he has a longstanding rela-
tionship.

In 1988, they bottled
5,000 cases of Martinvilli
and 8,300 of their Rueda,
called Lorenzo Cachazo.
The former was one of the
wines chosen by the Span-
ish Secretary of State for
Commerce to serve at his
delegation’s official dinner
at Vinexpo in Bordeaux last
July. It also made the So-

B AN LS

Crianza is Vinos Sanz, run by

Antonio’s father, Segundo, who owns
the business along with Massimo Ga-
limberti, the Ttalian owner of the Vi-
noseleccion wine club.

Vinos Sanz sells about 50,000 cases a
year of Rueda Superior, Rueda and Sau-
vignon Blanc varietal, a quarter of it
abroad. Segundo’s 25-year-old grandson,
Juan Carlos Ayala Sanz, took over the day-
to-day management of the modemn ware-
house last year, after four years studying
oenology in Valencia and apprenticeships
in Bordeaux and Armagnac.
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Last year, 30 per cent of the grapes it
used came from its own vinevards, a
figure that should rise when 70 new
hectares come into production over the
next several years. Ayala and his grand-
father hope to relocate the winery's
modem equipment and build a chateau-
style operation around the family farm-
house, which is nestled in the vineyards
close by the town.

Back on the other side of town, SA.T.
Los Curros is negotiating to buy 80 hec-
tares (198 acres) of land adjacent to its

bremesa and Club de
Gourmet lists of Spain’s best 100 wines.

This year, 500 cases of Martinvilli are
slated for export to the United States. And,
according to members of the Consejo's
tasting committee, the 1989 wine is even
better.

Angel Lorenzo also has some hand-
dug cellars below his home. But these
do not date back to the middle ages. They
were carved out by soldiers in 1874 under
orders from Gen. Eulogio Gonzilez Iscar,
first citizen of Pozildez and Spanish war
minister.



THE SPAIN JUST WAITING TO BE TASTED.

RIOJA WINES CAVA WINES
THESE FINE, DISTINCTIVE OAK AGED WINES THE LIGHT AND FRAGRANT SPARKLING WINES OF SPAIN
FROM THE NORTH HAVE ESTABLISHED SPAIN ON THE WINE LISTS BRING A LIVELINESS TO ANY OCCASION,

OF THE WORLD'S BEST RESTAURANTS.

PENEDES WINES NAVARRA WINES
THOUGH FAMOUS FOR ITS ELEGANT. FRUITY, DRY WHITE WINES, THIS HISTORIC KINCDOM PRODUCES PLEASING RED WINES
A WEALTH OF GREAT REDS ARE NOW VERY EVIDENT. WHICH, WHEN ACED IN DAK,

SHOW A DELIGHTFUL AND SUBTLE ELEGANCE.

VALDEPENAS WINES LA MANCHA WINES
FROM THE "VALLEY OF STONES' COME THIS VAST CENTRAL PLATEAU. WITH ITS SEA OF VINES,
SPLENDIDLY LIGHT AND MORE SOPHISTICATED OAK AGED PRODUCES LOVELY FRESH, FRUITY WHITE WINES.

RED WINES, AT GREAT VALUE FOR MONEY.

THESE ARE JUST A FEW OF THE CONSISTENTLY GOOD
QUALITY WINES FROM SPAIN THAT YOU CAN TASTE TODAY.

VALENCIA WINES

AN ATTRACTIVE RANGE OF RED, WHITE AND ROSE WINES
ENJOYED AS MUCH BY THE ROMANS
AS IN BRITAIN TODAY. (OVER 12 MILLION BOTTLES IN (987) WINES FROM SPAIN, 66 CHILTERN STREET, LONDON WIM IPR.
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he little island of Menorca, stra-

tegically placed in the western

Mediterranean, has been occu-

pied in the course of its long
history by the Carthaginians, Romans,
Arabs, French and English. And not just
for its location:small, and therefore easily
dominated. it also boasted one of the
best ports in the whole Mediterranean
and a gentle landscape and microclimate
in which agriculture and livestock-
rearing flourished, making it an ideal
source of supplies.

These successive invaders are remem-
bered in the local place-names. Porties-
Magonis, 1oday’s port of Mahon, took
its name from the Carthaginian general
Mago (brother of Hannibal) who once
wintered there. The town of San Luis
was founded by the French and Geor-
getown (later to change its name to
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Villa-Carlos in honour of Charles II1
when it returned to Spanish hands) by
the British, while estate names like Bini,
Rafal, Cudia and Lluch date back to Arab
times.

The landscape is undulating rather
than mountainous, with little valleys and
plains set among hills. The island is
small but fertile, with a distinct differ-
ence between the rocks, hills and pine
woods of the north and the deep gorges
and rushing streams flanked by areas of
fertile land in the south.

Menorca’s enviable climate —tempe-
rately warm all the year round and with
relatively high rainfall for a Mediterra-
nean island (some 600 mm. a year)—
make it something of a market garden.
Its just over fifty thousand inhabitants
live in neat little townships such as Ma:
hon, Ciudadela, Alayor and Mercadal

ENRIC CANUT

or in rural farms known as focs. The Hoc
is the domain of the payés, as land-
owning peasant farmers are traditionally
known in the Balearics, and is also the
original fount of Menorca's famous local
cheese, Mahon.

NATURAL BOUNTY

Evidence has come down to us from
nearly all periods of Menorca's history
of the importance of agriculture in the
island's economy. The Romans imported
farming implements to improve the ce-
real yield and their own sheep to cross
with the native breed to upgrade the
quality of its wool. Arab historian Asha-
shaskandi relates that during the period
of Islamic occupation, Menorca pro-
duced wine, meat and cheese which
were sold on the Barbary Coast and to
visiting traders from Provence, Genoa
and Pisa.

In 1232, three years after the conquest
of Majorca by Jaime 1 of Aragon (known
as The Conqueror), the Arab ruler of
Ciudadela paid a tithe of “three thou-
sand cuarteras of wheat, a hundred
cows, three hundred goats and sheep,
two guintales of butter and two hundred
boats for transporting the livestock”. Lat-
er, after the death of Jaime, one of his
sons, Pedro 111 of Aragon, called at Ma-
hon with his fleet en route for a raid on
the Barbary Coast. On that occasion he
was presented with “livestock, eggs,
cheese, butter and bread baked that
day”. This suggests that even then cattle
(with the by-products of milk, cheese
and butter) and sheep (cheese and
wool) played a vital role in the island's
livelihood. These, along with honey,
wheat, pulses and wine were all highly
exportable products on the busy trade
axes of the western Mediterranean at
the time of the Aragon monarchs. In
the 15C, the Tuscan Datini brothers, trad-
ers from Lucca, arrived in Menorca to
buy wool and were offered home-made
cheese by the locals.

The islanders were to continue rear-
ing their livestock as they always had
until Menorca was taken over by the
British in the 18C. Its first British Gover-
nor, Lord Kane, introduced new breeds
of cows and sheep from France, Italy
and North Africa to improve the native
strains. Cattle took on an increased im-
portance from this period on:cows were
not only useful for farm work, but were
also a good source of milk, cheese and
butter. These commodities were by
then in greater demand than wool which
had declined in importance in favour
of new natural fibres.



An English agronomist named Arm-
strong posted to Mahon, then the admi-
nistrative capital of Menorca, observed
in a monograph on the island that “its
(cow's) milk, though not abundant, is
good for making a cheese which is ex-
ported to ltaly where it is preferred to
Parmesan”. Writing in 1742, Armstrong
also provides a head-count of the is-
land's livestock which amounted to over
six thousand head of cows, mares and
mules, sixty thousand sheep, twenty
thousand goats and four thousand pigs.

MARKET FORCES

From the 1850s on, the nature of Ma-
hon cheese was changed by the emer-
gence of a commercial figure known as
the collector who, for reasons about to
be explained, was also a cheese finisher.
The collectors were middle-class urban
traders concentrated mainly in Alayor,
though there were some in other towns,
who acted as distributors of farm pro
duce and foodstufts in general. In return,
the farmers made them a weekly pay-
ment in the form of fresh cheese pro
duced on their Hocs, which they would
deliver personally 1o the collector’s
house.

There, in basements and cellars pre-
pared for the purpose, the collectors
finished and cured “genuine Mahdn
cheeses”, capitalising on natural condi-
tions within and without (the winds on
Menorca can vary from cold and damp
to warm and dry) and producing soft
air-dried or mature cured cheeses which
they would then export to other islands
and to mainland Spain.

There are still cheese collectors and
finishers in Menorca, though the whole
business of milk and cheese production
was to move into a different league
when Industrial Quesera Menorquina,
a big cheese company which sells under
the El Caserio label, was established in
the island in November 1930.

This was to provide a major shot in
the arm for Menorcan agriculture. Its
effects were to provide guaranteed sales
for all the cheese farmers could produce,
to improve their herds by breeding-in
high milk-vield strains and to bring the
whole area of livestock management,
feeding and health up to date.

Today, Menorca's herds are genetically
highly selected and disease-free, their
average annual milkyield (used entirely
for manufacured dairy products) wiong
the highest in Spain. There are over six
hundred dairy farms in Menorca pro-
ducing an estimated sev enty million li
tres of cows” milk (a hundred thousand
litres per square kilometre) a year, the

Recipes

The following recipes are typical of
Menorcan cooking, all featuring Mahon
cheese as a key ingredient.

Vegetable and fresh cheese rolls
(Feixet de verduras al queso fresco)

Serves 1

1 carrot

1 1/2 leeks

1/4 courgette

1 slice boiled ham

1 slice fresh Mahon cheese cut into
strips

blue cheese

top-of-the milk or single cream

Clean and slice the vegetables and
soak for several hours in water with
an assortment of fresh herbs such
as marjoram and tarragon. Boil each
vegetable separately in the herb-
flavoured water until just tender. Drain
well and place on the ham along with
the cheese strips. Roll up the ham,
secure with a cocktail stick, and bake
in a pre-heated oven until the cheese
melts.

Meanwhile, prepare a smooth sauce
with the blue cheese and the top-of-
the-milk or cream and pour over the
roll. Serve warm or cold.

Recipe by Restaurante S'Engolidor
(Menorca).

Menorcan soufflé
( Greixera menorquina)

Serves 4

350 g. fresh or soft Mahon cheese
5 eggs

1 bread roll

milk

2 cloves garlic

chopped parsley

breadcrumbs

butter
200 g. belly of pork, boiled

Grate the cheese and soak the bread
roll in milk. Separate the egg yolks and
whites and cut the pork into small
dice. Mix together the yolks, cheese,
chopped garlic and parsley to form a
smooth paste, then add the soaked
bread and the diced pork. Now beat
the egg whites until stiff and fold into
the mixture. Butter an earthenware
dish and sprinkle with breadcrumbs
so that the soufflé does not stick to
the bottom, then pour in the mixture.
Bake in a preheated moderate oven
for about 45 minutes or until the souf
flé has risen. This light dish makes an
excellent first course and can be eaten
either straight from the oven or cold.

Recipe by Rita Pons.

Pig’s foot soufflé
( Greixera de peus de porc)

Serves 4

450 g. soft Mahon cheese, grated

2 whole pig's feet

4 eggs

1 dl. milk

2 cloves preserved garlic or a little gar-
lic paste

fine breadcrumbs

Boil the pig's feet in well-salted wa-
ter, then remove the meat from the
bones and cut it into small pieces. Mix
most of the grated cheese with the
breadcrumbs, the milk, the egg yolks
and the meat, in that order. Soak the
preserved garlic cloves in a little milk
then add to the mixture (you could
also use garlic paste to taste), then
beat the egg whites until stiff and fold
in. Pour into a buttered earthenware
dish and sprinkle the top with the re-
maining cheese. Bake in a pre-heated
moderate oven until well risen,

Recipe by Francisco Cintes Blanc.
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After it bas matured for a month, the skin of the cheese is spread with cow's milk
butter and pure olive 0il mixed with paprrika.

ANTONIO GIRBES/SOBREMESA

vast majority of which is turned into
five million kilos of Mahén cheese, both
farm and factory-made.

HOW IT IS MADE

Historically and traditionally, Mahon
cheese varied little from other Mediter-
ranean cheeses. It was made seasonally
of untreated milk, initially sheep’s or
sometimes mixed with cow's (as we
have seen from historical evidence), al
lowed to coagulate after each milking
taking advantage of the animal’s body
temperature; the curd was thoroughly
dried, both during moulding and press-
ing, heavily salted on the outside (a
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classic method of short-term preserving
in a self-sufficient society) and allowed
to mature naturally, a process which var-
ied according to environmental condi-
tions. These are the typical characteris
tics of many originally Mediterranean
cheeses. Even the shape is typical:the
cheese takes its form from the cotton or
linen cloth (or fogasser) in which it is
wrapped, as is the case with Catalonia’s
mato and Valencia's gueso de servilleta.

Nowadays, Mahon cheese is made
with untreated cow's milk sometimes,
though rarely, with a little sheep’s milk
added. It is made twice a day, after each
milking. The coagulation temperature
is just below that of freshly express-
ed milk (32-33 degrees C, 90-92

degrees F). The milk is placed in a re-
ceptacle shaped like a truncated pyramid
known as an alfabia. After the addition
of rennet it takes between forty and sixty
minutes to set, and the curd is then
chopped and allowed to rest. The
chopped curd is then transferred to a
square of fine cloth (the fogasser) whose
four corners are tied together to form a
bag and the contents are then manually
drained by pressing the bag in on itself.
A cord, or lligam, is then tied tightly
round the knot so that the cloth be-
comes extremely taut and completely
sealed. The bag is placed in a manual
lever press where it remains under pres-
sure for at least two to three hours. The
cheese is then salted by immersing it in
brine, known as salera, for twelve to
twenty four hoursAfter salting, the
cheeses, still in their fogassas, are ar-
ranged on a hurdle and turned period
ically so that all their surfaces are aired.
Should any mould develop, it is cleaned
off carefully.After it has matured for a
month, the skin of the cheese is spread
with cow’s milk butter and pure olive
oil mixed with paprika. A month later,
it is ready for eating.

D.O. STATUS

In 1985 a Denomination of Origin
was constituted for Queso de Mahon,
covering both the farm-made cheeses
made from untreated milk and factory
made ones using pasteurised milk. Con-
certed effort to improve dairies and to
standardise quality has brought about a
certain homogeneity in a product which,
traditionally, varied according to the sea-
son and weather conditions.

The rind of Mahén cheese is smooth
and rather stickily greasy, and varies from
pale yellow to orange in colour. Its
rounded-edged block shape results from
the pressing of the traditional fogassa.
The interior is compact in texture, not
very elastic, with irregular holes caused
by manual pressing, and is brilliant ivory
white in colour. The flavour is acidic,
sharp and very characteristic, not fatty
but intensely aromatic and long-lasting
on the palate. Older cheeses are remin-
iscent of Italian Parmesan.

Given the tiny population of Menorca,
the main market for Mahén cheese is
elsewhere, although the locals eat it in
considerable quantitites both in fresh
and cured form since it features in many
traditional local dishes.

They have, of course, been exporting
it for centuries. Although it has adapted
along the way to accommodate current
events, Mahon —one of Spain's classic
cheeses— still shows unmistakable signs
of its Mediterranean pedigree.






In Caceres
storks strut
about like
pigeons and
build almost
as many
lofty nesis
as there are
battiements,
like this one
on the top
of the tower
of the
church of
Santa
Maria.
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CACERES

RELIVING SPAIN'S HISTORY

Text: Tom Burns

Caceres, first Roman, then Arab and finally home

to warring Christian knight
quer the New World, is a

ts who set forth to con-
perfect medieval city

that sparkles with history and legend.

n old town like -Ca-
ceres where storks
strut about like pi-
geons and build al-
most as many lofty
nests as there are battlements
has to have a decent legend.
'The one they tell in this walled
in jewel of a city is about a
Moorish princes’ who loved a
Christian captain and ended up
as a chicken. It is as good a
legend as any you are likely to
come across in historic Spain.

Nobody seems quite sure of
the princess’ name but her fa
ther was the Caliph of Hizn
Quazris. She was, one can be
sure, beautiful, sensual and
headstrong. Nor does anyone
appear to know the captain’s
name but he was a trusted of-
ficer of King Alfonso IX of
Leon. One can be just as certain
that he was handsome, valiant
and virile,

The princess and the captain
met when he was sent by his
monarch to meet her father ear-
ly in April in the year 1229 in
order to negotiate the surrend-
er of Hizn Quazris. The young
Christian Knight failed to per-
suade the Caliph to hand over
the city but he clearly made a
considerable impact on the
Moorish ruler’s daughter.

In the ensuing days Alfonso
kept up his siege, the Caliph
continued to resist and the cap-
tain and the princess began to
meet just outside the city's
walls at the foot of the tower

that is called the Torre de los
Pozos.

ROMAN AND ARABS

The Arco de Cristo looks to-
day much as the princess-
come-chicken must  have
known it. Already in the 12th
century this particular entrance
to the city had been standing
for more than 1,000 years. The
arch was raised by the Roman
consul Caius Norbanus Flaccus,
who, with due respect to his
own importance and that of his
emperor, gave the name of Nor-
ba Caesarina to the city that was
later to he known as Hizn Quz-
ris and later still as Caceres.

More than a city Norba Cae-
sarina was in reality a retire-
ment camp for elderly legion-
naires who had faithfully
served the Roman empire in
the province of Lusitania, an
area that encompasses modemn
day Portugal and Extremadura.
The Arco de Cristo is all that
remains of the original Roman
wall and it stands behind the
Casa de las Veletas, to the left
of the looming Pozos tower
that the Moors built.

Sections of Caceres’ wall and
half a dozen defensive towers
are what are immediately vis-
ible of the Arab period. Just as
Barbarian invasions virtually flat-
tened Norba Caesarina in the
fourth and fifth centuries, so
did the 13th century Christian
conquest destroy Hizn Quazris’

Alcazar and its mosques. The
Casa de Las Veletas, today the
city's Fine Arts museum, was
built on the site of the Alcazar.
[f you want to properly recap-
ture the age of the love-smitten
princess, you have to go un-
derground and enter the Moor-
ish water cistern that occupies
the basement of the Casa de
las Veletas museum,

Caceres’
nobles first
competed
against each
otber building
stout towers.

played one-
upmansbip by
showing off

shields above
doorways.
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Like
everything
that is made
of old
stone,
Caceres bas
its story to
tell. And the
stories bere
are about
Roman,
Arab and
Christian

Spain.

The counterpoint to the Po
z0s tower, to the razed Alcazar
and to the impressively gloomy
cistern which constitutes the
fortress’ sole remains is to be
found by the entrance to the
old city, by the Plaza Mayor,
Caceres' main square, which
lies outside the city’s walls and
is flanked by them.

The oblong-shaped Plaza
would be nondescript but for
old Caceres which looms

above it. Your attention is to-
tally taken by three singular ar-
chitectural highlights: the low
slung, castellated Arco de la Es-
trella gateway that leads, at a

curiously oblique angle, into
the old town; the Torre de Bu-
jaco that lies on the left of the

entrance; and the turreted
Torre de los Palpitos that
stands on its right.

Like everything that is made
of old stone piled upon old
stone, each of these three high-
lights has its story to tell. And
the stories here are emphatically
about Christian, medieval Spain.

The Arco de la Estrella gate-
way is also called the Puerta Nu-
eva because it was built in the
18th century to replace a smaller
one that made it difficult for car-
riages to enter the old city. This
particular traffic problem 200
vears ago was the reason for the
arch’s angled shape.

MEDIEVAL TREASURES

The original gateway served
as the site of a celebrated oath

HEINZ HEBEISEN

taken in 1477 by Queen Isabel
of Castile, the Catholic Queen,.
It was here that the redoutable
lady, who 15 vears later was to
conquer Granada and to send-
Columbus to the New World,
swore before the assorted gen-
try of Caceres to uphold all the
city’s long-standing privileges
and freedoms.

One of the key points about
Caceres is that the local nobles
who rebuilt and populated the
city after its conquest by Alfon-
s0 IX remained only loosely
connected to their titular lords,
the monarchs of Leon, and they
reinforced their independence
when the Leon kingdom was
merged with the crown of Cas-
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tile. It was this freemen status,
with its accompanying exemp
tions from feudal dues, that al
lowed Caceres to generate a
vigorous local nobility that in
turn built up the dozens of me
dieval town mansions which
constitute the city’s chief artistic
treasure.

The Torre de los Pulpitos, a
fine l4th century tower that
stands 16 metres (52 feet) high
and is almost perfectly square,
was used by the senior nobles
and their ladies as the presi
dential box from which they
viewed jousting tournaments
that were held in the meadow
down below where the Plaza
Mayor now lies. In one such
tournament, held in 1468, the
rivalries among the proud local
nobility degenerated into se
rious civil disorders.

The tournament was held in
honour of the marriage be-
tween Francisco de Hinojosa,
an upstanding young man from
the nearby town of Trujillo, and
Juana, the sister of Gomez de
Solis who was grand master of
the chivalric military order of
Alcantara and one of'the lead-
ing Caceres nobles. Hinojosa
took it into his head to chal-
lenge one of the Alcantara
order’s leading knights, Alonso
de Monroy, who, for reasons
best known to himself, decided
to humiliate the braggart bride-
groom by turning up to the
duel with his left arm strapped
behind his back.

A brawl, naturally, ensued, Hi-
nojosa almost lost his life and
Monroy was dispatched to pri-
son in the military order’s Al-
cantara headquarters. The knight
escaped soon enough, retumed
to Caceres and was a chief play-
er in a series of mini-civil wars
that pitched one half of the city’s
nobility against the other.

BATTLES BETWEEN NOBLES

One of the features of Ca-
ceres’ fortified mansions is
their defensive ramparts, tech-
nically called machicolations,
that were expressly built for the
use of archers and of pourers
of burning oil. These medieval
rocket launchers leaning out
over the street below show just
how serious the nobles of Ca-
ceres were when they got
down to the business of fight
ing each other.

Diego de Ribera, a close ad-
viser to the crown of Castile
was killed by an arrow shot by
a supporter of Monroy as he
stood next to the grand master
G6mez de Solis on the balcony
of the Torre de los Espaderos.
This is a particularly fine tower
that lies within the walls and
close to the Palacio Toledo-
Moctezuma.

Monroy and his men surged
on up into the high part of the
town where they were beaten
back by the arrows shot from
the machicolation that de-
fended the Gomez house, the
Casa de Solis which lies at the
top of the steps that start in the
Plaza de San Jorge.

Queen Isabel soon
tircd of these quarrel
some nobles and for-
got all about the prom:-
ises she had made 10
respect the city's inte-
grity. She ordered a
number of fortified
turrets to be knocked
down, among them
the upper battlements
of the Espaderos towcer
and those of the Torre
de los Sande which
lies across the street
from the Solis mansion
and has no less a me-
nacing machicolation.

Returning to the en-
trance to the old town

it was re-fortified in the 14th
century when two machicola-
tions were stuck on to the
upper reaches of its walls, and
its threatening appearance was
softened in the 18th century
when a Renaissance-style de-
corative balcony was opened
up closer to ground level.
This tower was a Christian
stronghold for a brief period
in the early 1170s when Hizn
Quazris was taken by the
crown of Leon before its de
finitive conquest half a century
later. The name Bujaco is a cor-
ruption of Abi-Ya'qub, the Cal-
ip who stormed back to retake
the town, and the tower was

by the Plaza Mayor, the

25 metre (82 feet)
high Torre de Bujaco,
on the left of the Arco
de la Estrella, is gener-
ally thought to be Ca-
ceres’ finest. Built in
the 12th century by the
Arabs using the foun
dations of what used
to be a Roman tower,
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CACERES
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The New
World
allowed the
local
nobility to
return to
Caceres
laden with
wealth and
so take full
advantage
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By the
middle of
the 16th
century
Caceres’
nobility
wanted to
impress, not
to impose.
Instead of
adding
machicola-
tions to
towers and
to facades,
they built
Jancy
balconied
corner
windouws.
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the site of the last Christian de-
fence. It was here that 40
members of a clerical-knightly
order that was modelled on the
Templars and was called the
Congregation of Caceres, had
their throats cut one after the
other when they eventually sur-
rendered on the 10th of March
1173.

The unfortunate members of
the Congregation had adopted
as their emblem the red,
sword-shaped cross that was lat-
er to become the symbol of
the chivalric order Santiago and
they are considered to be the
forerunners of this grandest of
all Spains's military-religious in-
stitutions. Caceres, like all old
Spanish towns, has its church
dedicated to Santiago, St James
the Apostle, the patron saint of
Spain, and a fine-looking 16th
century building it is too.

Lying outside the city's walls,
north-west of the Plaza Mayor,
the Templo de Santiago de los
Caballeros de Caceres was de-
signed by none other than Ro-
drigo Gil de Hontaiién, architect
of the Cathedrals in Salamanca
and in Segovia, and its impres
sive altarpiece was sculpted by
the master-carver of the panish
renaissance, Valladolid-borr
Alonso de Berruguete.

1

Santiago Matamo
ros, the Moor-slayer,
makes a grand ap-
pearance in the cen
tre of the alarpiece.
As every Spaniard
knows, Santiago was
sighted atop a white
charger rallying the
Christian troops
against the Moors dur
ing the keynote bat-
tle of Clavijo in 844,
The miracle proved
to be a turning point
in Spain’s long
drawn-out  crusade
against the Arab in-
vader.

Just above the
West door of the
church, Santiago is re-
presented in an alto-
gether more peaceful
guise. A charmingly
primitive stone carv-
ing has the saint as
Santiago  Peregrino,
the pilgrim; with a
cockle-shell jauntily
attached to his wide-
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and his gourd. St
James is wearing the
garb of those who undertook
the medieval pilgrimage to his
shrine in Santiago de Compos-
tela (See Spain Gourmetour,
no. 17).

Battles between Moors and
Christians and battles between
nobles who were quick to take
offence compose two giant can-
vases that allow you to come
to terms with the Caceres you
walk about in today. The Con-
quistadors and their New

World epic forms a third.

brimmed hat, his staff

The differences between the
strongly fortified, essentially go
thi¢, town mansions that were
built cheek by jowl up to the
end of the 15th century and
the highly decorated edifices
that came later are all too ob
vious. Caceres’ nobles first com
peted against each other build
ing stout towers. Then they
forgor all about the indented
ramparts and they played one
upmanship by showing off her
aldic shields above doorways
and friezes on the rooftops.

The contrast is perhaps great
est when vou compare the ear
lier style of adding machicola-
tions to towers and to facades
to the later one of building fan
¢y balconied corner windows.
By the middle of the 16th cen-
tury Caceres’ nobility wanted
to impress, not to impose.

The New World allowed the
local nobility to work off their
warlike natures far away from
home. It also gave them the
opportunity to return to Ca-
ceres laden with wealth and
so take full advantage of the
plateresque exuberance that
was the chief feature of the
Spanish Renaissance. They be-
came, if anything, nouveau
riche rather than noble.

The palace of one branch of
the Golfines family, called the
Casa de los Golfines de Abajo,
cn the edge of the Plaza de
Santa Maria by its exit to the
Plaza de San Jorge, is the best
example in town of the transi
tion from one style to another.
Alongside an earlier tower,
complete with what were then
the all too necessary rampart-
balconies, a highly refined 16th

A moorish
water
cistern
occupies the
basement of
the Casa de
las Veletas,
built on the
site of the
Arab
Alcazar,
and today
the city’s
Fine Arts
museum.
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The Arco de
la Estrella
gateway is
also called
the Puerta
Nueva
because it
was built in
the 18th
cenlury to
replace a
smaller one
that made it
difficult for
carriages io
enter the
old city.
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century palace was built that
has not a whiff of civil strife
about it. The stone carvings, im-
itating the filigree work of the
silversmith, platero in Spanish,
are the quintessential feature
of the plateresque style.

More architecturally sober,
the Casa de Carvajal, at the oth-
er edge of the Plaza and by the
Church of Santa Maria, makes
much the same point about
that period. Alongside this pa-
lace lies a 12th century cylin-
drical tower. The Carvajal fam-
ily, who switched sides during
the rivalry between the Monroy
and the Gomez de Solis fac-
tions, clearly had a real need
for the tower during that civil-
war troubles. Later they were
able to build themselves a com-
fortable home embellished by
a fine corner window.

The Carvajal house is today
the local tourist office. Guides
show off the upper storey
rooms which unfortunately
lack period furniture but at
least give the visitor a hint of
the internal design of a Caceres
mansion. The walled garden,
with its roses, yellow jasmine
and geraniums is exquisite. It
has a fig tree, reputedly 1,000
years old, whose roots play hav
oc with the city's sewage sys-
tem.

Pride of place of Conquista-
dor Caceres goes however to
the Casa de Toledo-Moctezuma
that stands near the walls be-
low the Plaza de Santa Maria.
This vast palace, currently un
dergoing restoration, was orgi-
nally a smaller, no-nonsense,

fortified mansion like so many
others in the city and it be-
longed to Juan Cano de Saave-
dra.

Cano left Caceres in 1502 to
accompany a fellow local no-
ble Nicolas de Ovando who
had been named governor of
Hispaniola, the island that to-
day is shared by the Dominican
Republic and Haiti and which
had been Columbus’ first land
fall in the New World ten years
earlier. Ambitious for gold and
glory, Cano joined the subse-
quent expedition to Mexico
commanded by Hernan Cornés
and, the Mexican conquest
completed, he ended up mar-
rying princess Tecuixpo Ixtlax-
ochitl, the daughther of the de-
feated emperor Moctezuma I1.

The following century a
grandson of Cano the Conquis-
tador, Juan de Toledo y Mocte-
zuma, who was linked by mar-
riage to just about everyone
who was anyone in Caceres,
totally rebuilt the family home.
Now brick replaced stone,
there was a cupola in place of
battlements, colonnades in-
stead of ramparts and fine, bal-
conied windows where before
there were slits for archers. The
Renaissance was firmly in-
stalled.

A VERY SPECIAL CASTE
OF FAMILIES

Cano, Golfin, Carvajal, Solis,
Ovando and a handful of other
surnames such as Ulloa and Al-
dana who were also to make

their mark felt in the New
World (the Aldanas fought with
Pizarro in the conquest of Peru
and one of the family mem-
bers, in an unusual gesture, left
all his lands to the indians on
his death) crop up again and
again in Caceres.

Practically nowhere else in
Spain has there been such a
caste of families whose indi-
vidual and collective history,
for they were constantly either
fighting or marrying each other,
spans six centuries and remains
so tangibly present to this day.
The visitor, having delved into
their past, admired their houses
and taken note of their herald-
ry, can tread all over them for
the majority of them are buried
beneath the flagstones of the
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The
Carvajal
bouse is
today the
local tourist
office.
Guides show
off the
upper

storey
rooms

which
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unfortunately

lack period
Juniture but
at least give
the visitor a
bint of the
internal
design of a
Caceres
mansion.



Caceres’ Parador

You reach the Parador in Caceres by
driving through the Arco de la Estrella
on the Plaza Mayor and then burrowing
your way along narrow one-way streets.
Fortunately every intersection has a sign
pointing towards your destination. Even-
tually, after passing the Plaza de San Ma-
teo, where you will leave your car after
you have unloaded, you enter a street
that is implausibly called Calle Ancha,
or wide, because it is as narrow as all
the others: your temporary home in Ca-
ceres lies halfway along it.

A historic town house right in the midd-
le of the old quarter, Caceres’ Parador
is exactly what it should be. You don't
want 4 view here, or parkland and a swim-
ming pool. You want to get deep

I din .

The tower, the oldest part of the Para-
dor, dates from the original
building, built by Diego Garcia de Ulloa

in the 14th century.

into the narrow streets and put up in a
solid stone mansion with a stork’s nest
on its tower and a heraldic shield deno-
ting ancient lineage over the main door.
Opened in October 1989 with 27 dou-
ble rooms, the Parador was formerly a
Hosteria, a restaurant run by the Tourism
department, which had served as a focal
point for locals and visitors to Caceres
alike since 1971. Because of this, alt-
hough it is the latest in the Tourism
department’s extensive chain of hotels,
the Parador has the reassuring feel of a
place that has had a long experience in
welcoming and entertaining guests.

A HISTORICAL FEEL

Text: Tom Burns. Photos: A.T.E.

It also, obviously, has a historical feel
to it. It was built by Diego Garcia de
Ulloa, one of the 14th century’s most
powerful knights who was Comendador,
or royal lieutenant, of Alcuescar, a baro-
nial holding that belonged to the mili-
tary order of Santiago. The tower, the
oldest part of the Parador dates from
the original building.

Diego, who played a leading role in
the civil wars that put the Trastamara
dynasty onto the throne of Castile, even-
tually died in battle but his descendants
never looked back, becoming better con-
nected and richer. One of them, Gon-
zalo de Ulloa, was 200 years later a pro-
minent member of the court of Charles
V and obtained the marquisate and lands
of Torreorgaz from the monarch. Others
married into top families such as the
Carvajals.

MIXED STYLES

Over the years the building itself un-
derwent extensive reforms, particularly
in the 15th, 17th and 18th centuries and
lost its severe fortified looks. Like most
of Caceres’ old houses, the Parador mi-
xes gothic with Renaissance and later
neo-classical styles, shakes up the ar-
chitectural cocktail and adds a few stone
shields and wrought iron railings as if
they were olives and slivers of lemon
for a final decorative flourish. The result
is a total harmony of tastes.

It may all sound very grand but it is
not. The town mansions in Caceres are
deceptive in that they are really fairly
small houses as indeed they have to be
for there are so many in so confined a
place. The Parador, for all its glamour,
is really quite cosy.

The bar is friendly, and there is a small
garden for summer-time drinks. The
rooms, moderately spacious and equip-
ped with a mini-bar and a satellite-linked
television, lead off from a central court-
vard and look out on to narrow,
and surprisingly quiet, streets.
The service is courteous
and uniformly good.

The restaurant, which
serves some 60 lun-
ches and about half
as many dinners,
is excellent. The-
re is a first rate

haute cuisine, if that is what you want,
but a better bet is to let yourself be
guided through the local Extremaduran
specialities and sup on the likes of red
pepper salad, paprika spiced lamb stew
and a magnificently tangy goat’s cheese
with a creamy texture, called the Torta
del Casar; you will have no difficulty in
washing such a meal down with the
fruity, young red wines of the region.

Like most of Caceres’ old bouses,
the Parador mixes architectural styles
and adds some beautiful wrought

iron railings.

Once you have sorted out all the Pa-
rador’s charm and facilities, it is time to
go exploring. It may be a good idea to
hire the services of a guide for your
initial sortie into the surrounding old
quarter. The Parador has several on call
who speak a variety of languages.

You can -do- Caceres in a mormning if
you hurry but, as in any historic city, you
can also spend a lifetime discovering it.
Most serious travellers who are ge-
nuinely interested in all that Ca-

ceres represents spend two to
three nights at the Parador
and explore at leisure.

Parador Nacional
Calle Ancha, 6

1003 Ciceres

Phone: (27) 21 17 29
Fax: (27) 21 17 29
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Extremaduran red pepper salad
( Zorongollo extremeiio)

Serves 4

4 large red peppers

1 onion

2 hard boiled eggs

1 small glass olive oil
salt and vinegar to taste

Bake the red peppers until the skin
comes away easily then peel and cut
into strips, saving the juice. Slice the
onion and add to the pepper strips, dress-
ing with the juice from the peppers, the
oil, salt and vinegar. Sprinkle with
chopped egg before serving.

Rabbit in salmorejo sauce
(Conejo en salmorejo)

Serves 4

1 rabbit

1 kg ripe tomatoes

5 cloves garlic

1 small glass olive oil
salt and vinegar to taste

Roast or grill the rabbit (this is tradi-
tionally done on a grid-iron over the
fire). Peel the tomatoes and whizz in
the blender with the garlic, then add
the oil and vinegar and salt to taste. Cut

Recipes

up the rabbit and place the pieces in a
casserole (preferably earthenware), pour-
ing the salmorejo over the top. Allow to
stand for several hours, then serve from
the same dish.

Extremaduran stew
(Caldereta extremernia)

Serves 8

2 kg lamb (breast, leg and best end of
neck)

1 large glass olive oil

200 gr lamb’s liver

1 glass white wine

1 head garlic

1 slice fried bread

3 bay leaves

1 teaspoon hot paprika

salt

Cut up the lamb and fry the pieces in
the oil until brown. Place in a casserole,
add the white wine and cook on top of
the stove for 10 minutes. Now add the
liver, paprika and bay leaves and mix
in. Add water to cover and cook gently
until the meat is tender. Meanwhile, fry
the garlic. Remove the liver from the
casserole and crush it in a mortar along
with the garlic and fried bread. Stir the
mixture into the casserole, season with
salt and cook for a few minutes more

until the sauce has reduced and is nice
and rich. Serve.

Milky fritters
(Repdpalos en leche)
Serves 6
6 eggs
2 | milk

olive oil for frying

1 glass dry aniseed liqueur

1 coffee spoon aniseed

1 stick cinnamon

powdered cinnamon

grated lemon and orange rind
300 g bread crumbs

250 g sugar

Heat the milk with the aniseed li-
queur, the cinnamon stick, the lemon
and orange rind and the sugar (except
for 50 g). Once it has come to the boil,
pass through a sieve and set aside. Beat
the eggs with the remaining sugar and
the aniseed. Gradually add the bread
crumbs until the mixture forms a soft,
spongy dough, then fry spoonful by
spoonful in hot oil until golden. Drain
well on kitchen paper to remove excess
oil, then add the fritters to the hot milk
until they soften. Remove from the milk,
cool, and serve in glass dishes, sprinkled
with a little powdered cinnamon.

church of Santa Maria, in the
heart of the walled city.
Caceres nobles chose to be
interred in the church, but in
their lifetime they did not show
much commitment to it. It is
surprising that with all the
wealth of civil architecture that
it is able to boast, Caceres lacks
a massive religious edifice. San-
ta Maria, which is a co-cathedral
for it shares the see of Caceres-
Coria, is charming but definite-
ly on the humble side. For
wanting, it lacks a carved tym-
panum within the delicate ar-
chivolts of the north door that

gives out on to the Plaza de
Santa Maria opposite the epis-
copal palace.

A late gothic building, com-
pleted early in the 16th century,
Santa Maria is nonetheless
worth visiting, especially at mid-
morning when the sun shines
through the glazed glass rose
window on the Eastern fagade
and brings delightful colours
into the darkened interior.

The altarpiece was carved in
the mid 16th century out of ced-
ar wowd in the fussy plater-
esque style and Santiago and
St George, one with the Moors

and the other with his dragon,
have panels to themselves on
its lowest level. There is more
plateresque  showiness, in
stone this time, at the entrance
to the sacristy on the right of
the main alar, and on the left
there is a very remarkable cru

cified Christ, large, dark and
primitive.

The imagination is however
gripped by the flagstones with
their timeworn inscriptions and
shields and with the legends,
like that of the Moorish
princess-chicken, that they
must contain.
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Text and photos: Piedad Sancho-Mata

VALLEY

A CHERRY ORCHARD

Once upon a time there was a
valley full of flowering cherry
trees, where the grass grew lush
and green and streams coursed
gently down from the surround-
ing hills. Its people lived in peace
and harmony and spent their
time cultivating their land...

No, not the start of one of the
Grimms’ Fairy Talesbut a reason-
ably factual description of the
Jerte Valley in Extremadura. This
little corner of western Spain en-
joys a benign microclimate on
which, down the centuries, its in-
habitants have learned to capita-
lise producing bumper crops of
cherries in the process.







A delicious sweet fragrance becomes
more and more pronounced as we drive
further and further into the valley. By
the time we reach the orchards them-
selves, we can smell it even from inside
the car, around which white petals of
cherry blossom swirl in a sort of scented
snowstorm. It's springtime in the Jerte
Valley.

Surveyed from the Tornavacas Pass
between Avila and Plasencia, the Jerte
Valley looks from above as if it has been
painted white. The cherry-trees in blos-
som form a dense band of white
extending from the valley floor to
half-way up the hillsides, contrast-
ing with the vivid green of the
higher pastures. The oaks, poplars,
elms and chestnuts are not yet ev-
en in leaf and the higher peaks of
the surrounding sierra are still
snow-capped. Deep below, the
fast-flowing River Jerte from which
the valley takes its name courses
determinedly towards Plasencia.

MOORS AND CHRISTIANS

During the period of Spanish history
known as the Reconquest, when the
Christian monarchs of the north fought
constantly to reclaim the areas of Spain
still under Muslim domination, the Jerte
Valley was a place of settlement by Cas-
tilian subjects from Burgos, attracted by
the fertility of its riverside land, while
traditionally livestock-rearing highland-
ers from the kingdom of Ledn took ad-
vantage of the abundance of pasture in
the two surrounding sierras to install
themselves in homesteads on their
upper slopes: Piornal on the right, and
El Torno on the left. Though we have
little information about this period of
the valley's history, from the 10C to the
12C, like most regions of Spain, it was
the scene of an inconclusive push-pull
struggle for dominance between the
Moors and Christians.

Folk etymology has it that Tornavacas
Pass takes its name from an incident in
the 10C when the Christian troops of
King Ramiro Il pursuing the Saracen
hordes through the Tormes Valley caught
up with them at Vega del Escobar and
engaged them in battle. Finding them-
selves outnumbered, the Christians
called on the hill herdsmen for sup-
port.After nightfall, they cunningly tied
burning brands to the horns of their
cows and sent them off downhill. Seeing
so many points of light coming towards
them out of the darkness, the Saracens
took them to be reinforcements coming
to Ramiro’s aid and fled without putting
up the slightest resistance. In celebration
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Exported varieties
of cherry from
the Jerte Valley

Aragén, or Ramoén Oliva: Early flow-
ering and medium ripening (15-30
Ma)g Travels well. Medium to large in
size. Hean sh: with crisp, bright
red skin darkening to deep red when
fully ripe. Cream-coloured soft flesh
with bright pink juice.

Mollar: Intermediate flowering, ripen-
ing in the first fortnight of June.

Rounded fruit, wider than its height
and medium to large in size. Pale red
in colour, sometimes tending to pale
yellow. Creamy-white, firm, slightly
crunchy flesh with lots of very sweet,
colourless juice.

: Intermediate flowering, ri-
pening between 10 and 25 June, Medi-
um to%:uge in size and blackish purple
in colour. Quite juicy, sugar flesh with
a touch of sharpness. Travels well.
Pico Limén Negro: Intermediate flow-
ering and late ripening (late June
— early July). Large, heart-shaped fruit
with a pronounced lower point. Deep
grurple in colour, turning black when

y ripe. Very firm, crunchy, wine-red
flesh which is sweet and juicy. Travels
well although susceptible to splitting
caused by rain.

Ambrunes: Early flowering, ripening
between late June and mid-July. Large
in size and oval in shape. Pink darken-
ing to deep red as it ripens with wine-
red flesh, which also darkens with ri-
pening. Travels very well.

Pico Colorado: Late flowering, ripen-
ing in late July, Medium to large in size,
the fruit is a wide heart shape with a
pronounced lower point. Vivid red
when fully ripe, it has creamy-white,
firm, sweet flesh. Travels very well.
Pico Negro: late flowering, ripening
in late July. Medium sized, rounded
heart-shaped fruit with a pronounced
lower point, like the Pico Colorado. Jet
black skin and firm, purple flesh with
a bitter-sweet taste. Travels well.

of the success of this ploy, the king is
said to have named the pass Torna Va-
cas (meaning, roughly, “Cows’ Turna-
bout™), a name it retains to this day.

AN OASIS IN THE EXTREMADURAN
DESERT

The Jerte Valley, 45 kilometres (28
miles) long, today contains eleven town-
ships. originally agricultural and livestock-
rearing, the valley has gradually con-
centrated on growing and selling
cherries as its main source of live-
lihood though it also produces
chestnuts, dried figs, raspberries
and olives in smaller quantities.

Of the valley's eleven towns, ten
have a co-operative which belongs
to the Agrupacion de Cooperativas
del Valle del Jerte, the local Co-op
Association, which has a total of
3,921 members.Last year, the val-
ley harvested 16,000 tonnes of
cherries, 1,000 tonnes of raspber-
ries, 1,500 tonnes of chestnuts,
1,000 tonnes of table olives and
2,000 tonnes of oil olives, 300
tonnes of dried figs and 100 tonnes of
blackberries, quinces and other fruits.

Two key factors explain the existence
of this fertile oasis in notoriously dry
and arid Extremadura: one is a damp,
mild, almost Mediterranean climate
though with Atlantic influence, and the
other is the difference in altitude between
its upper and lower reaches, the temper-
ature increasing and rainfall decreasing
progressively the lower you go. The val-
ley's lowest point is 350 metres (1,148
feet) above sea level while the highest
is at 2,374 metres (7,787 feet), and this
variation of altitude in combination with
the local microclimate provides condi-
tions in which some thirty varieties of
cherry thrive.

With so many varieties involved, flow-
ering and ripening are staggered so that
the cherry season actually lasts for three
months as opposed to the usual one.
Different varieties are therefore referred
to as early, intermediate, medium and
late, the most important being Aragon,
Mollar, Pico Limén, Ambrunes, Pico Co-
lorado, Hedelfinger, Bourlat and Cali-
fornia (see chart for details). These all
have their own characteristics when it
comes to shape, size, colour (pale red,
blackish purple, bright red, blackish,
black...), flesh (cream-coloured, off
white, soft, firm...) and flavour (sweet,
sharp, sugary...).

Some of the cherry-trees in the or-
chards are very old indeed and have
been allowed to grow tall in the tradi-
tional way. This makes harvesting diffi
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Kirsch from the Jerte Valley

Concerted local effort has
added a new string to the
Jerte Valley’s commerical
bow: it now produces dis-
tilled cherry alcohol, or
kirsch. Six years ago, the val-
ley’s Co-operative Association
took the decision to stop ex-
porting its cherry surpluses
to other European countries
which used them for distil-
ling into kirsch and to start
making their own. The Asso-

1989 the Association decided
to invest some 1,000 million
pesetas (9 million US dollars)
in a new distillery. The new
plant combines the latest tech-
nology, such as cold fermen-
tation (controlled tempera-
tuures produce a top quality
cherry wine), and age-old
traditional equipment such
as copper stills so that
when the temperature is
raised, the wine retains its

known in the trade as /la
Slor (aromatic distilled liquor
of some 65 degrees in
strength) which is the es-
sence of all distilling pro-
cesses. The new distillery can
handle up to 1,000 tonnes
of fruit in the fermenting
section and 25 tonnes a
day in the distilling section.
In 1989, about 600 tonnes
were processed which dis-
tilled into 80,000 litres of

TASTING NOTES

Very intense nose giving
off a flowery aroma, retrona-
sally reminiscent of bitter
cherry. Smooth in the mouth,
it is very clean with no hint
of roughness —a sign of
good distilling. This is a qual-
ity aguardiente, where expe-
rience in the vinification of
various types of cherries and
a welljudged selection of

ciation took technical and
scientific advice, sent envoys
to visit the top French and
German distilleries, and en-
gaged the servies of Miguel
Mufioz, a young chemist from
Madrid who has now been
adopted as an honorary local.
Distilling began initially on a
very small scale but with such
encouraging results that in

cult, so more recently-planted
trees are being grown to
reach  low or medium
heights. Once the young tree
has reached a certain size, the
main trunk is pruned so that
future growth is directed
outwards rather than upwards. This not
only makes for much easier harvesting
but also increases vield per branch and
per tree as well as calibre and quality of
fruit. The most widely-used root stock
is Colt (Santa Lucia 64 is also used)
onto which Bourlat and California-type
varieties are grafted.

CHERRY RIPE

In late May to early June, the cereceda,
or cherry harvest, begins. For several
months, the life of the whole valley re-
volves around just one activity: picking
cherries. The gates of the co-ops’ depots
are almost permanently open, the fields
are full of workers and the roads busy
with lorries, often jostling for space with
herds of cows being moved to pastures
new up in the Sierra de Gredos.

At dawn each day, men and women,
young and old, head for the orchards
laden with ladders, ropes, baskets, weigh-
ing scales and wooden boxes, Having
reached their patch, the younger pickers
tie a rope around their waists, hitch the
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aroma and forms what is

kirsch.

Originally agricultural
and livestock rearing,
the valley has
gradually concentrated
on growing and
selling cherries as its
main source of
livelihood.

traditional chestnut-twig basket over
their shoulders, and shin up to the top
of the tree. There they carefully hand-
pick the ripe cherries, lowering the full
basket at high speed to the bottom of
the tree where waiting women empty it
and send it back up again. Meanwhile,
the less nimble are picking the fruit from
the lower branches, either from ladders
or at ground level. The women work at
a table sorting out the picked fruit ac-
cording to size, degree of ripeness and
quality. The sorted cherries are placed
in standardised wooden boxes, weighed

yeasts have paid off.
Although the distillery is or-
s ientated primarily towards the
production of top quality cher-
ry daguardiente, or kirsch,
plans are also being consi-
dered for distilling other valley
I fruits, such as raspberries, Wil-
liam pears and plums. Initial
tests with plums are already
underway: the results will be
known within a few months.

and classified by quality into
extra, primera and segunda
categories.

At mid-morning, when the
heat of the sun starts making
its presence felt, the pickers
head down to the co-ops
where they deliver the fruits of their
morning’s work. At the depot, the type,
weight and quality of the fruit are
checked and a receipt is issued. The
pickers now take a few hours’ rest until
mid afternoon, when they will pick on
until after sunset. This is the pattern of
daily life until the middle of August, the
end of the cherry season, though the
exact date can vary from year to year.
Then, the co-operative depots close their
gates and the roads are free of lorries
again. Though the main work of the
year is over, there are still other crops
to be picked: raspberries first, which last
into autumn, then wild mushrooms and
chestnuts, with the olive harvest just
rounding off the year.

The Jerte Valley, so pristine in spring,
is even more stunningly beautiful in au
tumn when it seems as if a colour-wash
of reddish gold spreads gradually down
from the hilltops to the valley floor. Its
whole texture seems to change as its
many different trees are thrown into re-
lief by the colour of their leaves, Mean-
while, the Jerte, major contributor to all
this richness, flows timelessly on.
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TASTING NOTE:
Character is mellow
but ultimately
dry on the palate
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ot too long ago ice cream was
just a simple summer treat,
but in less than 10 years it
has boomed into a sophisticated Span-
ish industry with annual sales well over
600 million dollars. Competition is
fierce, successful ideas are shamelessly
copied, millions are spent on advertis-
ing and new products are cloaked in
secrecy. Surprisingly many homemade
qualities remain.
A short drive through the almond
groves surrounding the Mediterranean
city of Alicante

size of grapefruit stacked in front. In-
side, the factory bustles with activity. A
cluster of workers in white coats and
bakery hats scoop the flesh from the
fruit to make a refeshing lemon ice
cream. Then they refili the rinds, wrap
them up like presents in clear cello-
phane and tie them with green rib-
bons.

Clouds of cold steam bellow from
the freezers as another cluster of white-
clad workers fill and slice big green Span-
ish melons. Others spread choco-

late frosting on ice

brings us to a mid- BRI EJe(ole] e\ cream cakes and

sized brick building
with crates of fra-
grant lemons the

ANISH

roll cylinders of ice
cream in a crunchy
almond topping.

CE
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Nearby, robot-like machines feed coo-
kies into a trough to assemble ice cream
sandwiches and dip endless rows of va.
nilla ice cream bars into a bath of choc-
olate.

This is the factory of Alacant, a mid-
sized Spanish ice cream company typical
of an industry that is working at full
speed to meet booming demand in
Spain and abroad while striving to main-
tain homemade quality.

Alacant, founded in 1972, is unusual
in that it is owned by an association of
188 Spanish ice cream makers and dis-
tributors. All profits are plowed back
into the company to pay for expansion
and new product development.

LEGACY OF THE MOORS

Spanish ice cream, al-
though not as well
known as Italian va
rieties, has an equally
rich heritage that
dates back hundr
eds of years. Mar
co Polo is said
to have brought
the sweet secrel
of ice cream to Ira-
ly from China, but
it is likely that the
Moors first introdu:

ced ice cream to
Spain.
Persian kings were

fond of slushy combina

tions of fruit, honey and ice

which they called -sharbets-,

the origin of today's sherbets or
sorbets, In Spain’s Moorish king
dom of Granada, the Arab caliphs and
their courts at the palace of the Alhambra
ordered snow and ice to be transported
from the nearby peaks of the Sierra Nev-
ada mountains to cool their wine and
make sharbets.

Over the centuries the practice of
transporting snow from the mountains
in mule packs or wagons grew in
popularity. By the 1700s, officially li
censed icemen plied their trade, bring
ing snow from the high peaks and
no large Spanish city was without its
underground ice houses. In Madrid, a
man named Pablo Xarquies grew rich
and famous operating the city ice dep
osit under the busy intersection now
known as Glorieta de Bilbao, in the
Chamberi district. The ice was used
to freeze fruit, almond and milk drinks,
but snowmelt was never drunk itself
because it was considered unheal-
thy.

Sunny Spanish oranges
and lemons filled with
real fruit ice cream were
the first gourmet
innovation, a runaway
success unveiled in the
seventies by the
Menorquina ice cream
company.

Vanilla ice cream with chocolate
sauce.

IMPULSE ICE CREAM

Nowadays Spanish ice cream compan-
ies make most of their sales betwen April
and September when hot afternoons
make it nearly impossible to resist a
stop at an ice cream stand for refresh-
ment. Sweet popsicles, lollies, cones and
sandwiches sold by 140,000 street
vendors throughout the country are
called -impulse- sales and account for
48% of Spain $636 million a year ice
cream industry.

Impulse or novelty products come in
a staggering array of shapes and enough
varieties to give children a new treat to

beg for every day of the summer. Past
seasons have included ice cream
molded into fingers, toes, flying saucers,
Popeye, and even Dracula — blood-red
ice inside a chocolate shell.

Manufacturers spend heavily to ad-
vertise their novelties and new products
are guarded before their release like
state secrets. This summer’s innovations
include ice cream bars and popsicles
shaped like a motorbike, a Batman sym-
bol and a pink lightbulb!!

Despite their originality, Spanish ice
cream makers cannot export these no-
velties for the simple reason that milk

and sugar, the main ingredients, cost
at least 20% more in Spain than in

the rest of Europe. So what they
have done, with the aim of
spreading their business
throughout the year, is to
turn their creativity to
speciality gourmet no-
velties targeted at the
restaurant diner and

home consumers.

ORANGES
AND LEMONS

Sunny Spanish
oranges and lemons
filled with real fruit
ice cream were the
first gourmet innova-
4 tion, a runaway success
unveiled in the seventies
by the Menorquina ice

cream company.,
Spain doesn’t have a strong
tradition of baking and we saw
that people were simply fired of
the typical desserts of flan or fruit, so
we stepped in to fill the hole., explained

Juan Sintes Carreras, director of Menor-

quina,

Other ice cream makers were quick
to follow suit, adding additional filled
fruits such as melons, tangerines, apples,
peaches, pineapples, kiwis and coconuts.

Next came a series of frozen desserts
sold in take-home popular of these is
called Symphony or Musician’s dessert
and contains ice cream flavoured with
sweet Malaga wine topped with a mix-
ture of dried fruits and nuts. It was in-
spired by the Spanish after dinner cus-
tom of serving a glass of sweet wine
with small bowls of nuts and raisins,
which according to legend was a favour
ite with musicians.

Quemada, literally burnt ice cream,
is another favourite. It is a variation on
a popular custard dessert called Crema
catalana and made with a bowl of
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custard ice cream topped by a layer of
hard caramelized sugar or creme brulée.
It is also served in a take-home
ceramic bowl.

From its beginnings in
the 1940s on the Balearic
island of Menorca, Me-
norquina has grown
into one of Spain's
largest industrial
ice cream manu-
facturers, spe-
cialising in the
restaurant and
hotel business.

Inside the
modern factory

on the outskirts

of Barcelona,
row after row of
gleaming  stain-
less steel tanks are
supervised from a
sophisticated con-
trol room filled with
blinking indicator
lights and gauges.

Although the process of
making ice cream is complex
and highly mechanised, all the ice
cream filled fruits must still be made
by hand because each fruit is a slightly
different size and no one has been able
to invent a machine that can handle the
variations.

Spanish ice cream fruits and other
gourmet specialities are the most pop-
ular export items, because consumers
appreciate the homemade quality and
they are too difficult for foreign ice
cream makers to bother with.

THE COLD FACTS

Foreign markets are an enticing pros-
pect because despite the warm climate,
ice cream consumption in Spain is way
below the average of northemn European
countries. Swedes eat 12.6 litres of ice
cream a year and West Germany con-
sume an average of 6.6 litres a vyear,
compared to Spaniards who slurp up
only 3.1 litres a year.

Portugal, Italy, France, Britain, West
Germany, Austria, Sweden and Switzer-
land are the main countries which im-
port about 8.7 million litres of Spanish
ice cream products a year, worth more
than $25 million.

Industry leaders, Frigo, Camy and Mi-
ko — all linked to multinational com-
panies — export through their affiliates
in Italy, France and Switzerland.

The family-owned Avidesa/Luis Sufier
company of Valencia, also among the

top producers, exports some 1.5 million
. litres of Spanish ice cream a year to Por-
s > ' tugal.

ot : The multi-million dollar company
is run by 28-year-old whiz kid Al-
berto Campos Sufier, the hand-
some and genial grandson of
the founder. Portugal is an
odd market, said Campos,
because there people
prefer strawberry ice
cream to the Spanish
favourites of chocolate

and vanilla.

Avidesa began by
selling frozen poultry
in 1959 and only
started making ice

cream five years later,
because the freezing
equipment was already in
place. Nowadays ice cream
accounts for about 60% of
their business, while the rest
is still in frozen foods.

Industry analysts say one
: reason ice cream consumption is
" 4 higher in other European countries
is that people there recognise its
nutritive qualities, while in Spain ice
cream is still considered a treat to be

eaten only on Sunday afternoon.
Ice cream, although not for those on
a diet, is rich in calcium and contains

Ice cream tulips. significant amounts of protein, vita-

SPANISH ICE CREAM EXPORTS
(Thousands of litres)
9.000

8.000
7.000
6.000
5.000
4.000 -
3.000 —
2.000 —
1.000 B33

ol
1.984

8.13 8.700

1.985 1.986 1.987 1.988 1.989

Source: Alimarket Magazine (State Customs Office data) and Spanish Ice Cream Manu-
facturer’s Association.

ICE CREAM’S NUTRITIONAL VALUE
Single portion (125 ml.) vanilla ice cream

Nutritional Daily % provided by
value of ice cream | requirement | 125 m. ice cream
Calories 145 2,000 7.25 %
Protein 3R 65 g. 46 %
Fat (lipids) 45g. 718. 63 %
Carbohydrate (glycogen) 16 g. 275 ; 58 %
Calcium 180 mg. 1,000 mg. 18 %
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min A and fats, which are important in
children’s diets.

By law Spanish ice cream labelled as
~made with cream- must contain 9% but-
terfat, while ice cream labelled as -made
with milk- must contain 2.2% butterfat.
Products labelled as «fruit ice creams-
must contain 5% real citrus fruit or 10%
for all other types of fruit. All Spanish
ice creams must weigh a minimum of
475 grams per litre,

Government norms are almost always
exceeded at the small Farggi ice cream
factory in an elegant hillside suburb
north of Barcelona. Store rooms are
stacked with blocks of butter and big
milk cans of fresh cream. In the factory,
which looks more like an overgrown
bakery, bottles of Catalan Cava and im-
ported French Calvados are poured into
batches of sorbets.

Workers say owner Jests Farga Mun-
to is a man obsessed with quality. He
has already earned a reputation as Bar-
celona’s best pastry and candy maker,
selling products from his four luxury
tea rooms, and his quality ice creams
and sorbets are increasingly popular.
They are considered some of the best
in Spain and served in exclusive restau-
rants.

Spain’s large industrial ice cream mak-
ers and small «artisan- producers agree
that exports will continue to grow as
long as they maintain high quality and
continue to develop innovative frozen
desserts.

Recipes

Pears Belle Héléne Ice-cream tulips
(Peras Bella Helena ) ( Tulipanes belados)
Serves 4 Serves 8
4 large pears 150 g flour
1/4 | water 150 g icing sugar

750 g caster sugar

1 coffee-spoon vanilla essence
8 crystallised violets

1 | hot chocolate sauce
vanilla ice-cream

Make a syrup with the sugar, water and
vanilla essence. Peel the pears carefully (they
are to be used whole), then dip into the hot
syrup, drain and allow to cool. Place each
pear in a goblet with some vanilla ice-cream
and decorate with the crystallised violets.
Serve the hot sauce separately.

Kirsch mousse
(Mousse al kirsch)

Serves 1

2 scoops vanilla ice-cream

3 ablespoons whipping cream
4 bottled cherries

1/2 dl kirsch

Chop the cherries (keep half of one for
decoration) and macerate in the kirsch for
several hours. Soften the ice-cream slightly,
whip the cream and beat the two together
until the mixture is smooth. Now mix in the
macerated cherries and the kirsch in which
they have been soaked, and freeze the mix-
ture for a couple of hours. Serve in a cham-
pagne flute, decorated with a little piped
cream and the cherry half.

Kirsch mousse.

2 egg yolks
3 egg whites
1 fresh pineapple, peeled and cut into
chunks
2 liqueur glasses kirsch
8 scoops vanilla ice-cream
1 dl double cream, whipped
1 large orange for use as a mould

Sieve the flour and sugar into a bowl and
stir in the egg yolks. Now add the whites and
beat vigorously. Grease a baking tray and use
an upside-down cup to mark four circles on it.
Place a dessert spoon of mixture on each circle,
spreading it with the back of the spoon. Place
in a low oven for 5 to 6 minutes until the
biscuits start to tum golden at the edges. Re-
move them carefully from the tray then mould
each hot biscuit over the orange, protecting
your hand with a cloth. Use up the rest of the
mixture in the same way, making 3 or 4 cups
at a time (otherwise they will cool before you
have time to mould them) —these quantities
should give you 12 to 16. They keep well in a
tightly sealed tin.When you are ready to serve,
fill each tulip with pineapple chunks macerated
in kirsch, topped with a scoop of ice-cream
and a litle whipped cream.

Musician’s dessert
(Postre de muisico )

Vanilla Ice Cream
Malaga dessert wine
Raisins
Almonds
Hazelnuts
250 g. sugar

Place a handful of almonds and a handful
of hazelnuts, with their skins on, in a heavy
pot and stir until heated. Pour in the dry sugar
and continue stirring as the sugar melts and
coats the nuts. Remove from pan, cool and
break up large pieces. Put three scoops of ice
cream in each bowl, pour in a shot of Malaga
wine and sprinkle with raisins and nut mixture.

Quemada

Vanilla custard ice cream
Sugar

Press softened ice cream into shallow,
wide-mouth bowls 8o that the top is flat. Re-
freeze in the coldest part of the freezer. Heat
a metal spatula red hot, take ice cream from
freezer one bowl at a time and sprinkle with
a layer of sugar, then caramelise it by pressing
quickly with the spatula. Serve immediately
or refreeze. This dessert can also be made by
cutting circles of aluminium foil the size of
the top of the bowls. Place the foil on a cookie
sheet and sprinkle with sugar, then place un-
der the broiler in a oven to caramelise. Re-
move from oven and when cool peel off the
foil and place on top of the ice cream.




BRANDY DE JEREZ

THE ORIGINAL BRANDY

Text: J. R.
Photos: C. R. D. O. Brandy de Jerez

Spain has more than a thousand years of history of distilling fine spirits. Its magnif-
icently complex oak cask-aged de luxe Brandies de Jerez are the result of a millennium
of accumulated experience and skill, passed down through generations to us today.
Now, a selection of eight of the finest limited production Solera Gran Reserva Brandies
de Jerez — Jerez's most prized category of its oldest brandies — is being launched
on the United States market. A feast of superlative Brandies de Jerez, the origi-
nal Brandy to taste and savour, each one with its own personality and character.



Brandy de Jerez's orig
ins are to be sought in
the medieval past of 4/
5, the Arab-ruled prov-
uthern Spain, when
ity of Jerez was known as
Sherish. The Arabs brought
with them distilling techniques
from the Middle East — indeed
the word alcohol is arabic in
origin — and for five hundred
vears distilled alcohol in their
alembics in Cordoba and Gran
ada, in Seville and Jerez. After
the Christians reconquered An-
dalusia, the secret ant of distil
ling was passed on to learned
monks in their monastic-

The
brandy
distillers
noticed
that the
longer
the spirits
wery
stored in
the oak
barrels,
the finer
aned more
subtle

became
their
taste, and
the
deeper
and
richer the
beautiful
amber-
gold
colour of
the
precious
liquid.

apothecaries. All Eu
rope was 1o learn
how to distill alco-
hol from these
monks.
Already by the
sixteenth century
white spirits distilled
from local wines were be-
ing produced commercially
in the 'z region, probably
as a side-line of the sherry-wine
producing bodegas. The white
spirits were stored in the same
oak butts as were used for age
ing sherry-wine Shakes-
peare's beloved sherris sack
and then, exported above all
to the damper colder climes
of Northern Europe. The
brandy distillers noticed that
the longer the spirits were
stored in the barrels, the finer
and more subtle became their
taste, and the deeper and richer
the beautiful amber gold co
lour of the precious liquid.
By the nineteenth century
firms specifically specialising in
distilling cask-ageing and sell
ing Brandy de Jerez had ¢
up all over the area, the fore-
bears of the great family
bodegas of 1oday, the producers
of this fine range of eight

Solera Gran Reserva Brandies
de Jerez.

SOLERA GRAN RESERVA

What exactly is a Solera Gran
Reserva Brandy de Jerez? These
are brandies made in the o
cially delimited Jerez
Sherry wine-producing are
from distilling high quality
ble wines — and not inferior
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poor quality
wines unsuit-
able for
drinking at
table as is the
case with many
other brandies.
These Brandies de Jer-
ez are then aged in butts
— in Jerez the huge five
hundred litre oak casks are
known as butts — on average
for at least three years. It should
be stressed that this average pe-
riod of ageing is only a min-
imum requirement. In fact.
Brandy de Jerez producers ex-
tend this ageing period far
beyond the stipulated min-
imum in their search for an ev-
er more satisfyingly complex
and balanced brandy, so that,
for example, most Solera Gran
Reserva brandies are between
ten and fifteen years old;~and
some even older.

The ageing process takes
place in what is known in Jerez
as a system of criaderas and
soleras, a method of fractional
blending completely different
from the static vintage system.
In the criaderas and solerasthe
brandy is stored in scales or
series of oak butts, of progres-
sively older spirits. These spirits
are constantly being transferred
along the scale so that the
vounger fresher spirits are con-
tinually being blended with the
older, more mature ones, re-
freshing and replenishing
them.

A representative range of the finest
Solera Gran Reserva Brandies de Jerez
has been selected for the US. market,
eight superb de luxe very limited pro-
duction brandies, each one of which has
been slowly mellowing for long years in
oak casks, each one the culmination of a
thousand vyear old tradition of the dis-
tiller’s art. Let’s taste them one by one.

Conde de Osborne is an unswe-
etened brandy de Jerez, light, and elegant
on both nose and palate, which comes
in the famous Dali designed bottle. Os-
borne specially commissioned the great
surrealist artist Salvador Dali to design a
highly distinctive and original bottle for
this, their premium brandy de Jerez.

Carlos I is the flagship of the Domecq
brandies de Jerez, a name synonymous
with the highest quality. Full, well
balanced, silkily smooth on the palate
and pleasingly oaky, Carlos I has a mar-
vellously complex prolongued aftertaste.
Domecq have designed an elegant glass
decanter-style bottle for Carlos 1.

Gran Duque de Alba of Diez Mérito
is one of Jerez's most famous brandies,
renowned throughout Spain. Beautifully
presented in its characteristic old-
fashioned lacquer-sealed bottle, it is a
deep mahogany colour, warm, rich and
velvety on the palate, with a persistently
satisfying aftertaste.

Gran Capitdn is another fine limited
production brandy de Jerez made by Bo-
badilla. It is a dark, mahogany brown

Solera Gran Reserva

EIGHT FINE OLD BRANDIES DE JEREZ

coloured brandy, full and yet elegantly
smooth on the palate, a shade drier than
many Solera Gran Reserva brandies.

Gran Garvey from the celebrated
sherry house of Garvey is a special re-
serve brandy de Jerez made from select-
ed quality spirit. A rich deep gold in
colour, this brandy de Jerez is warm and
silky on the palate with that characteris-
tically pleasant caramel nose.

Terry Primero is from another
famous sherry-wine bodega, Terry. A
deep amber-gold in colour, it is espe-
cially rich in texture with the velvetiest
of smooth aftertastes.

For those who prefer perhaps a slightly
drier, lighter style of brandy de Jerez,
Gonzilez Byass Lepanto in its eight
eenth century style gold decorated de-
canter bottle will be to their taste. It is
straw-gold in colour with a delicate ele-
gant nose and a subtle drier flavour, with
just a hint of vanilla.

Cardenal Mendoza, a Solera Gran
Reserva brandy de Jerez made by San-
chez Romate is thought by many to be a
prototype of the individual personality
of brandy de Jerez with its deep maho-
gany colour, its unmistakable oaky nose
and the lingering taste of fine old oloroso
sherry. A highly distinctive and original
brandy,

What better way then to bring a perfect
meal to a fitting conclusion than by sa.
vouring slowly and lovingly one of the
world’s great digestifs, a fine old Solera
Gran Reserva brandy de Jerez?

Most
Solera
Gran
Reserva
brandies
are
between
ten and
Jifteen
years old,
and some
even
older.
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At the beginning of 1986 there were 81 golf courses
in Spain. Today, four years later, this figure has

TEES

risen to 110 with twenty more under construction.
While they are mostly concentrated in the south,

OFF

on the Costa del Sol, there are courses all over Spain,
where golf is enjoying something of a boom.

Spain has been a fount
of world-class golfers for
many years now.The suc-
cesses of the Invincible
Four —Severiano Balles-
teros, José Maria Olazibal, Manuel Pifiero and José
Maria Cafiizares— have captured the popular imag-
ination to such an extent that Spaniards have been
taking to the greens in their thousands.

In 1989, the Spanish Royal Golf Federation issued
over 50,000 licences. Not all that impressive a figure
compared with the huge numbers involved in foot-

ball (soccer) or basket-
ball, but significant inso-
far as it has multiplied
threefold in just ten
years.

But all these new courses are not just for the
Spanish. Every year, thousands of tourists head for
golfing holidays in Spain lasting up to several
weeks.The marvellous climate of the east coast, and-
particularly the Costa del Sol, have turned it into
something of a golfer’s mecca, attracting sportsmen
from all over the world, though mainly from the

THE IMAGE BANK/GUIDO ALEERTO ROSSI
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rest of Europe. During the high sea-
son, which in this part of the world
lasts from October to May, you can be
hard put to it to hear a word of Spanish
on the greens. They are invaded by
foreign golfers from Britain (62%),
Scandinavia (15%), Germany (12%),
France (5%) and other countries
(6%).

Many of these are far from fleeting
visitors. All along Spain’s Mediterra-
nean coast there are
colonies of foreign res-
idents who choose to
spend the whole win-
ter in the sun. And
many of these are golf-
ing enthusiasts. All in
all, the sudden prolif-
eration of golf courses
is hardly surprising.

And there are more
on the way. There
are 21 in the pro-
cess of being built,
though this figure re-
presents only the
ones already affiliated

FRANCISCO ONTARON/CLUB DE GOURMETS

to the Spanish Golf
Federation. Many
more, either still at the
design stage or al-
ready underway, have
not yet joined.

Some Spanish golf
courses —already in
use or still under con-
struction— form part
of residential com-

tourists head for golfing
holidays in Spain lasting
up to several weeks.
During the high season
you can be hard put to
it to hear a word of
Spanish on the greens.

Every year, thousands of

plexes, a trend which

has become more and more common
in recent years. Apart from the obvious
convenience for resident golfers, it
offers them the additional advantage
of being shareholders in the golf
course.

This type of arrangement has its sup-
porters and detractors. The latter
would argue that it runs the risk of
giving precedence to commercial in-
terests over course quality. The sug-
gestion is that a rather run-of-the-mill
golf course can be used as bait to
achieve quick sales of the houses
around it. Defenders claim that no se-
rious golfer would be attracted by this
type of offer. “Overall, a complex
which offers a quality course is more
successful than cases where the course
is there just to fulfil the specifications
of the planning brief”, observes José
Luis Bastarreche, a partner in Integral
Golf Design. IGD is a company which
designs and constructs golf courses
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The following is a list of what
the Spanish Royal Golf Federa-
tion considers to be the twenty
best golf courses in Spain. Four
of them are in Madrid, five on
the Costa del Sol, seven in Cata-
lonia and Levante, three on the
Cantabrian coast and one in Za-
ragoza.

Some of them have hosted im-

t competitive events. In No-
vember 1989, the World Cup was
played at Marbella’s Las Brisas
Golf Club, and seven of the more
than thirty heats which make up
this year's European Tour have
been or are to be played on Span-
ish courses.

ALOHA GOLF

Nueva Andalucia

29600 Marbella (Malaga)

Tel.: (52) 52( 81 23 88/89/90
Established in 1975

Par: 72

Course designer: D. Javier
Arana

CAMPO DE GOLF

DE EL SALER

Parador Nacional Luis Vives
El Saler (Valencia)

Tel.: (6) 161 11 86/24/44
Established in 1968

Holes: 118

Par: 72

Course designer: D. Javier
Arana

CLUB DE CAMPO

DE MALAGA

Apdo. 324

29080 Malaga

Tel.: (52) 38 11 20/21

Telefax: (52) 38 21 41

Established in 1925

Holes: 18

Par: 72

Course designer: Mr. Simpson

CLUB DE CAMPO

DEL MEDITERRANEO

Urbanizacion La Coma, s/n.

12190 Borriol (Castell6n)

Tel.: (64) 32 12 27

Established in 1978

Holes: 18

Par: 72

Course designer: D. Ram6n

Espinosa Garcia Bermudez

CLUB DE CAMPO VILLA

DE MADRID

Crta. Castilla, Km. 2

28040 Madrid ,

Tels.: (1) 357 21 32/33/34/
35/36 - 549 07 26

Established in 1932

Holes: 27

Par: 72-70-60

Course designer: D. Javier

Arana

CLUB DE GOLF DE PALS

Playa de Pals

17256 Pals (Gerona)

Tel.: (72) 63 60 06
Established in 1966
Holes: 18

Par: 73

Course designer: Mr. F. W.
Hawtree

CLUB DE GOLF

EL BOSQUE

Crta. Godolleta, Km. 4,100
46370 Chiva (Valencia)
Tels. (6) 251 10 11 - 251 11 01
Telefax: (6) 251 10 09
Established in 1975

Holes: 18

Par: 72

Course designer: Mr. Robent
Trent Jones

CLUB DE GOLF
ESCORPION

0. 1
46117 Betera (Valencia)
Tel.: (6) 160 12 11




Established in 1975

Holes: 18

Par; 72

Course designer: Mr. Ron Kirby

CLUB DE GOLF LA PENAZA
Apdo. 3,029

50080 Zaragoza

Tel.: (76) 34 29 00/04

Telex; PENAGOLF

Established in 1973

Holes: 72

Par: 72

Course designer: Mr. F. W.
Hawtree

CLUB DE GOLF LAS BRISAS

Apdo. 147

29660 Nueva Andalucia
(Malaga)

Tels. (52) 81 08 75 - 81 17 50
Telex: 77783 MIGO E
Established in 1968

Holes: 18

Par: 72

Spain’s top twenty golf courses

Course designer: Mr. Robert
Trent Jones

CLUB DE GOLF
LOMAS-BOSQUE
Urbanizacion el Bosque

0. 51
28670 Villaviciosa de Odon
(Madrid)
Tels.: (1) 616 21 70 - 616 23
82
Established in 1973
Holes: 18
Par: 72
Course designer: D. R. Putman
CLUB DE GOLF
SOTOGRANDE
Paseo del Parque, s/n.
11310 Sotogrande (Cadiz)
Tels.: (56) 79 20 50/29 51
Established in 1964
Holes: 27
Par: 75
Course designer: D. Robert
Trenmt Jones

CLUB DE GOLF
VALDLERRAMA

Apdo. 1

11310 Sotogrande (Cadiz)Tel.:
(56) 79 27 75

Telefax: (56) 79 29 67
Established in 1975

Holes: 18

Par: 72

Course designer: Mr. Robert
Trent Jones

GOLF LA MORALEJA
28100 Alcobendas (Madrid)
Tel.: (1) 650 07 00
Established in 1976

Holes: 18

Par: 72

Course designer: Mr. Jack
Nicklaus

LA MANGA CAMPO
DE GOLF

30385 Los Belones (Murcia)
Tel.: (68) 56 45 11

TURESPANA

Telex: 67798 MGOF
Established in 1971

Holes: 36

Par: 70 (north course) and 72
(south course)

Course designer: D. Paull
Putman

REAL CLUB DE GOLF
EL PRAT

Apdo. 10

08820 El Prat de Llobregat
(Barcelona)

Tel.: (3) 379 02 78
Established in 1954
Holes: 27

Par: 72-73

Course designer: D, Javier
Arana

REAL CLUB DE LA PUERTA
DE HIERRO

Avda. de Miraflores, s/n.
28035 Madrid

Tel.: (1) 316 17 45
Established in 1904
Holes: 36

Par: 72-68

Course designer: Mr. John
Harris

and Mr. Simpson

REAL GOLF CLUB
DE SAN SEBASTIAN
Apdo. 6

280080 San Sebastian
(Guipuzcoal

Tel.: (43) 61 68 45/46/47
Telefax: (43) 61 68 45
Established in 1910
Holes: 18

Par: 72

Course designer: D. P.
Hirigoyen

REAL GOLF DE PEDRENA

Apdo. 233

39080 Santander

Tels.: (42) 50 00 01/02 66
Established in 1928

Holes: 18

Par: 70

Course designer: Colt, Alison
& Morrison

REAL SOCIEDAD

DE GOLF DE NEGURI
0. 9

48990 Algorta (Vizcaya)

Tel.; (4) 469 02 00/08

Established in 1911

Holes: 18

Par: 72

Course designer: D. Javier

Arana

REAL _["ED ERACION
ESPANOLA DE GOLF
Capitin Haya, 9, 5."

28020 Madrid

Tels.: (1) 555 26 82/27 57
Telefax: (1) 556 32 90




with the guidance of José
Maria Olazabal as consul-
tant, and also a partner of
IGD. The company, which
is currently engaged in
building a 27-hole course
in Masia Bach near Barce-
lona, is just one of several
similar companies respons-
ible for building Spain’s
new golf courses, some
of them using big-name

golfers (Ballesteros and
Olazabal among them) as
advisers.

CLUB DE GOUF DE SOTOGAANDE
CLUR DE GOLF VALDERRAMA

IBEST GOLF COURSES OF SPAIN

BARCELONA
FiLAL CLLA OF GOUF EL PRAT

CASTELLON

SOLCT MEAL FITHTADIN DFANCLA B GELT

PROSPECTS FOR THE
YEAR 2000

A study carried out by Spain’s De-
partment of Tourism reveals that to
sustain the current ratio of 520 players
per course, between 23 and 27 new
courses a year would need to be in-
augurated between now and the year

58

2000. Fantastic though this may seem
at first glance, this is precisely the pres-
ent rate.

What this means is that golfers will
continue to enjoy the same uncrowded
conditions they have become used
to. The pleasant, relaxing surround-
ings and atmosphere are surely among
the chief attractions of golf. Then there
is the fact that it is a sport at which

from children to the elderly
can get very good indeed.
Not to mention the social
aspects of belonging to the
golf club.

The south is unquestion-
ably the main magnet for
foreign  golfers visiting
Spain. Its guaranteed sun-
shine, stunning countryside
and outstanding sports and
hotel facilities attract golfers
in their thousands. Statistics
for 1986 show that even
then, over 400,000 rounds
of golf were played on the
Costa del Sol alone.

But undeniable though
its charms are, the south
by no means has an exclusive on
golf. Madrid, Barcelona, Seville and
the northern cities of San Sebas-
tian and Santander (home of Seve
Ballesteros) all have excellent cour-
ses and offer the added advan-
tage to visitors who are not golf
fanatics to the exclusion of all else
of being well-placed for explor-
ing Spain's many other attrac-
tions.

faviEm BELLGED
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GOOD BUSINESS
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BODEGAS MARTINEZ BUJANDA
Tarragona. Terny Alta
BODEGAS PEDRO ROVIRA

Penedes

CAVAS ROGER GOULART =

to make good busness. Naturally and traditionally good. Genuine wines, their quality honors
their origin. Outstanding elegance, and pleasant character. delicious wines.
Fill up your cup and toast with one of these names: BODEGAS MARTINEZ BUIANDA (D.O. Rioja). BODEGAS
PEDRO ROVIRA (D.O. Terra Alta) & (D.O. Tarragona),
CAVAS ROGER GOULART (D.O. Cava)

COMERCIO
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Stablishing worldwide distribution — Please contact us: [§o)AMYAIN[6)
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THE CUISINE OF THE SOUTH

e settled his affairs in Brussels

and two months later he was

installed, together with his wife

and children, in this superb
spot, overlooking the pine-trees and the
sed. -1 wouldn't change it for anything-
he says more than twenty years later. -I
like my profession, and 1 believe that |
can practise it here wonderfully well.-
His wife is French and his children, al-
though they were born in Belgium, have
Spanish nationality. Paul Schiff, for his
part, has become the father of the Andal-
usian nouvelle cuisine.

He was born in Luxembourg in 1937.
His father was of Polish-Belgian origin
and his mother was from Luxembourg,
His father worked in catering, but the
chef has few memories of him from his
childhood, -practically none-, affirms Paul.
He was mobilised during the Second
World War and died in 1944. Schiff said
goodbye to him when three years old
and never saw him again.

However the child has inherited his
father's vocation. He was admitted to the
School of Catering and began to work,
when still very young, in catering as both
chef and maitre. At twenty-eight he had
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Text: Sobremesa
Photos: Antonio Girbes/Sobremesa

Paul Schiff arrived in
Marbella, Malaga, for the first
time one distant October. In

Brussels the rain fell in
torrents and when it stopped,
fog would settle over the city

for days at a time. In
Marbella, Schiff discovered
the sun and the sea. For some
time he had been weary of
Brussels and he wanted a
change. He had been thinking
of Canada. But, unexpectedly,
one of the partners of La
Hacienda, a luxury
development in Marbella,
proposed that he should take
ge of the restaurant there
and Paul Schiff went down to
the shore of the
Mediterranean and suddenly
forgot about Canada. Like so
many other travellers
to the south, he had arrived.

begun to tire of Brussels and had been
considering Canada as an alternative, to
revive his enthusiasm. One day, a client
in his restaurant offered him the possi-
bility of running a restaurant in an out of
the way little place known as Marbella,
The client was a shareholder in the con-
struction company and the restaurant on
the luxury estate which they had embarked

upon in Marbella was closed because the
professional who was going to manage
it had failed to come to an agreement
with the company. Paul Schiff arrived in
Marbella, attracted by the possibility of
leaving Brussels, and surrendered to the
delights of the sun and the Mediterranean
seq.

At first, progress was difficult. The
young chef brought with him his training
in French cuisine, with its foie-gras and
its créemes, and he suddenly found him-
self in a backwater in which it was little
short of impossible to obtain any of the
basic ingredients for his recipes. For years,
Paul Schiff created an imposing logistics
network. He wanted a luxury restaurant
in a town which only boasted a poor
village market. -Until a little while ago, 1
used to buy my meat in Madrid- — ex-
plains Schiff — -and I have always
brought my vegetables from Barcelona.
The market in Barcelona is unquestion-
ably the vegetable garden of Spain. From
the first I used to buy fish in the nearby
markets of Fuengirola and Algeciras-.
Keeping up the quality of La Hacienda
was a challenge which demanded an al-
most superhuman effort.

8




Schiff bas created a new cuisine with
the feel of the sun and the south.

In bis cooking, be bas become
Andalusian.
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Crayfish and musbroom salad
(Ensalada de cangrejos de rio y cham-
pirtones)

Serves four:

32 crayfish

2 | stock *

16 large mushroom heads

8 dessentspoons mayonnaise

2 dessenspoons of cream
shellfish sauce (or lobster bisque)
Cayenne

Cognac

Lettuce strips

salad.

Fillets of dorada with
lemon thyme.

Fillets of dorada with

lemon e
(Filete de dorm tomillo
de limodn)

Serves four:

4 small fillets of dorada *
1/4 L. of cream
1 dl. of fish fumet
1 dl. of Montilla wine
6 sprigs of lemon thyme **
Salt
White pepper
Steam the fillets of dorada for 4 or
5 minutes. Reduce the fish fumet to

Cook the crayfish for 3 minutes in
the stock Whicf] has been prepared
at least hall an hour beforehand so
that the full favour of the ingredients
is absorbed. Reserve and allow to go
cold. Meanwhile, prepare the sauce.

Preﬂaﬂtlon of the sauce: Re
duce the shellfish sauce or lobster
bisque, thickening with a little com
flour to give it a good consistency,
and add the cayenne and cognac. Al
low to cool. Add this preparation to
the mayonnaise and adjust the sea
soning with salt and cayenne.

Rinse the mushroom heads tho
roughly and slice finely, Mix into pant

Vol-au-vent of

Skewers of duck with

gether with the cream, half of the
sherry, salt, white pepper and two
sprigs of thyme.

When reduced, taste, adjust tne sea:
soning and add the rest ollthc shermy,
allowing it 1o boil once.

Arrange the fish on the plates, cov-
er with the sauce and one sprig of
lemon thyme.

This dish may be accompanied
by a pastry or a potato or carrot
purée.

* Mediterranean fish,
** This is to be found in the mountains
in the east of Malaga. Although it

of the sayce, leaving the other part
for serving. Arrange the mushrooms
in the centre of the dish and around
them the crayfish, having first shelled
the tails. Decordate with watercress
and cherry tomatoes.

" Forthe stock: witer, 1 chopped celery stalk,
1 clove, | bag with 2 bayleaves, a sprig of
thyme and black peppercoms; white wine,
vinegsar and sal

Skewers of duck with
semolina and spicy tomato
salad

(Brocheta de pato con
alcuzeuz y tomate picante)

strawberries, oranges and
raisins.

semolina and spicy tomaito.

Serves two:
2 magrets of duck

Black pepper

5 tomatoes,

skinned and seeded

1 chilli

Olive oil

2 finely chopped onions

1 medium size green pepper
100 g. cooked chickpeas

1 pepper

Peas

1 clove of garlic

Alter soaking the semolina in warm
water for 5 minutes, rub in a liule oil
and steam for some 10 minutes. Re-
move from the heat and work with a

: Heat ?cm'ie oil in a frying pan and

ently the onions, peppers and
;,Tr!%c, W'yhcﬂ soft, add licp:-)cas and
chickpeas together with the semolina.

Cut the magress of duck into me
dallions 2 cm. thick, double them
over to put on the skewer, season
with salt and a little pepper, sprinkle
with oil and grill. The grilling time
will depend on whether the meat is
to be rare or well-done.

Chop the tomatoes and fry in oil
with the onion, chilli, salt and a sprin-
kling of sugar.

Serve the semolina on a dish with

grows wild, it has now begun to be
cultivated

Vol-au-vent of strawberries,
oranges and raisins
(Hojaldre de fresas, naranjas
Y uvas pasas)

Serves two:

2 vol-au-vent

50 g, wild strawberries

2 medium oranges, sliced
10 raisins, socaked ovemnight
1 dl. of syrup

In an empty volau-vent case of
very light puff pastry, warmed
through, arrange the fruits, pour on

250 g. of semolina
Salt grains.

fork in order to separate all the

round the edge.,

the skewers on top and the tomato

the hot syrucr. scented with orange
peel. Serve directly onto the dishes.

Little by little the chef realised that it
was necessary to adapt the cuisine which
he had brought from the north to the
products and customs of Andalusia. He
discovered Seville asparagus, crayfish, the
light cooking of Andalusia, the fish of
the Mediterranean coast, the semolina...
-1 believe that I was the first to discover
Seville asparagus, which is marvellous.
Eight years ago 1 used 1o go to Huelva to
buy fresh asparagus. The season begins
there around the 20th February, when
there still isn’t any anvwhere else. What
happens is that the big plantations pro-
duce exclusively for export, mainly to
Germany. When [ arrived in Marbella in
1969 I suffered. [ was trving to recreate
the cuisine | knew, the French cuisine.
Three or four years went by betore 1
realised that I had to work with the mate-
rials that I had around me, that 1 had to
adapt my cooking to this climate, and to
the possibilities. It is practically impossi-
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Little by little, Schiff
discovered Seville
asparagus, crayfish, the
light cooking of
Andalusia, the fish of the
Mediterranean coast,
the semolina...

ble to produce a cuisine outside its own
medium. Imagine, if, even now, it is dif
ficult to find cemtain products, what it
must have been like seventeen years ago
when [ arrived.-

Paul Schiff has made an art out of ne-
cessity by creating the dishes which have
made him famous; dishes in which there
are surprising mixtures, and in which,
together with elements of the great tra-
ditional cuisine are to be found the pro-

ducts of the Mediterranean and of Anda-
lusia, including the wines: the detail of
fresh vegetables, of herbs and spices del-
icately applied and of the truly Mediter-
ranean meats, pork and lamb. Schiff has
created a new cuisine with the feel of
the sun and the south. It could almost
be said that he has invented modern An-
dalusian cuisine. It could almost be said
that in his cooking, he had become An-
dalusian.

His wife, Teresa, and his son work with
him in the restaurant. His younger daugh-
ter, after spending a year in a French
confectioner’s, leamt pastry-making in Bar-
celona, and the elder one, who has a
rather different philosophy on life, helps
him in the concern which he has set up
for the distribution of quality produce:
all kinds of duck products, strawberries,
wild asparagus, and soon, snails’ eggs.
Paul Schiff, in Marbella, has found a taste
for difficulties.




Since the 11th century,
millions of pilgrims have walked
to Santiago de Compostela in
north-west Spain from the Py-
renees or even furher afield.
Today, about 3.500 a year
make the journey by foot, on
horseback, or by bicycle —the
only ways that legitimately
classify you as a pilgrim on the
Route to Santiago to visit the
crypt of St. James. Times
change, and so do means of
fravel. This year, the Al-Anda-
lus Expreso, Spain's answer to
the Orient Express, moves
north to offer a unique expe-
rience - to cover the Route o Santiago in a luxury hotel-on-
wheels.

The legend of St. James (Santiago in Spanish) began in
813 when a divine light directed a pious hermit 1o a sarcopha-
qus containing the remains of St. James the Apostie, washed
ashore near present day Santiago. Centuries earlier, Herod
had ordered St. James beheaded, and it is said his body was
smuggled out of Palestine by followers with the aid of
angels.

The importance of the "discovery” cannct be underesti-
mated. It was a spiritual boost to Catholic Europe in the fight

against the infidel Moor who
had occupied most of Spain
and threatened France. The
pilgrims brought to Spain new
ideas, Romanesque art and
architecture. Knights and reli-
gious orders constructed do-
zens of monasteries, nospices
and inns to acommodate pil-
grims, and many still stand to
be admired.

After setting out from bar-
celona, the Route to Santiago
starts at Pamplona, famous for
its running of the bulls in early
July. Burgos is the city of El
Cid, the first of three stunning cathedrals en route, and the
800-years-old Monastery of Las Huelgas. Leon was the capi-
tal of Christian Spain from 914 to 1085. Today, it offers two
peerless spectacles —the 13th-century stained— glass win-
dows in the cathedral and the 12th-century wall paintings in
the San Isidoro Church.

But Santiago is the real treasure, a beautiful town straight
out of the Middle Ages with the magical Plaza del Obradoiro
at its centre. The square is framed by splen-

did buildings, but the 12-th century
cathedral containig St. James'crypt
is the crown amid this sea of jewels.
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BEST OF THE BUNCH (I)

It was a sunny spring-like late winter’s morning in Andalusia,
and the air was fresh and clean. We had come to Jerez
to talk with Don Mauricio Gonzilez, Marqués de Bonanza,
head of the Gonzilez family, owners of one of the
leading sherry-producing wineries, Gonzilez-Byass. A lifetime
dedicated to sherry has not diminished Don Mauricio’s
enthusiasm, one might almost say passion, for his wines.
Who better then to talk to us about the marvellously
rich world of sherry, its history, its present and its future.

Text: John Reeder
Photos: Piedad Sancho-Mata




ending our way through a
spotlessly clean bodega of
sand - floored, whitewashed
wine cellars and still, silent
rows of oak sherry butts —in
Jerez, the 110 gallon oak
casks used for storing, ageing
and maturing sherry are al-
ways known as butts— we were received
by Don Mauricio with that old-world cour-
tesy, now alas all too rare, but fortunately
still the norm in Jerez. Perhaps what first
impresses an English-speaker about Don
Mauricio is his impeccable command of
the English language A tall elegant man
in his late sixties, he speaks English with
all the ease and fluency of the English
country gentleman he in many respects

appears to be. Let him explain in his
own words how this came to happen:
“I was born in England in fact, many
years ago, in a little village called Hamp-
ton Hill, near the palace of Hampton
Court with its famous vine, which is why
my father used to say that 1 was bomn
under a vine. I came back home to Jerez
however, when |

own bottling facility in England, but this
over the years has been changing and
very soon all sherry will be bottled at
source in Jerez. Gonzilez Byass is at pres-
ent transferring its botling plant to
Jerez.”

Gonzilez Byass produces one of the
most extensive ranges of fine sherries in
all Jerez, from a

was about four or
five months old, so
I don't think T had
much time to pick
up much English.
later we had an
English nanny, and
in my family we
learnt English at
the same time as
we learnt Span-
ish. At home we
spoke both lan-
guages.”

The company
Gonzilez Byass is
vet another exam-
ple of that remark-
able cross-fertili-
sation between An-
dalusian winemen
and European im-
porters, English

GON

A GENTLEMAN
OF JEREZ

MAURICL)

GONZALEZ BYASS

bone dry thirty year
old Amontillado,
Amontillado  del
Duque, through a
dry oloroso like Al-
fonso to a rich
cream sherry such
as Nectar Cream,
not forgetting the
splendid range of
brandies, of which
Lepanto, a Sole:
ra Gran Reserva
Brandy de Jerez is
possibly the most
renowned. If, how-
ever, one had to
choose one wine
synonymous with
the name Gonzil-
ez Byass, it would
have to be that
most popular of all

and French, Irish
and Scots, which has made Jerez the most
international of all Europe’s wine-
producing areas. Whereas many compan-
ies actually carried this partnership even
further, intermarrying and creating the
international dynasties of wine families
for which Jerez is famous, the relationship
between the Andalusian Gonzilez and
the English Byass families remained pure-
ly commercial, as Don Mauricio ex-
plained to us.

A FAMILY BUSINESS

“This company was originally founded
by my great grandfather, Manuel Maria
Gonzilez in 1835. Then later he named
an English agent, a Mr. Robert Blake
Byass, and some few years after decided
to form a company with him. The pro-
duction side of the company, Gonzilez
Byass Limited, was in Jerez, and originally
the commercial side was handled by the
Byass family. For many years they looked
after the important British market for our
sherries. More recently, for that company
is now 155 years old, over the years the
Gonzilez family interest continued to ex-
pand, while that of the Bydss family
dwindled, so that eventually the Gonzilez
family shareholders bought out the re-
maining Byass shareholders.

Originally, the Jerez wine trade was
essentially the shipping of sherry in cask
to be bottled in England. In our own
case, for instance, Gonzalez Bvass has its

finos, Tio Pepe. We
asked Don Mauricio to tell us about the
tradition of specialising in the making of
fino at Gonzilez Byass and the story be-
hind Tio Pepe.

THE STORY OF TIO PEPE

“Finos have, of course, been Gonzilez
Byass' line for very many years. Right from
the beginning great grandfather decided
in 1840 something to lay down his first
fino solera (a solera in Jerez is a term
usually used to describe a series of butts
where the wine is transferred along the
scale from butt to butt, the older wine
being constantly refreshed by the younger
as it matures before bottling). One of his
uncles, Tio Pepe —literally Uncle Joe—
was especially partial to a glass of fino
and asked great grandfather to lay down
a small fino solera for him so that he
could come with his friends in the even-
ing —Tio Pepe was an old bachelor— to
have a drink.Great grandfather gave him
a key to the bodega and chalked on the
butts of the fino solera, Tio Pepe. When
the solera got low, Tio Pepe would ask
his nephew to top it up for him. Soon
this fino became well-known in Jerez,
and people would say, let's go and have
a glass of Tio Pepe’s wine, and the name
stuck.

When registered brand names became
legally obligatory for bottled wine in the
second half of the nineteenth century,
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Great Grandfather didn't have a brand.
As Tio Pepe was famous in Jerez he adopt

ed the name of his uncle as the name of

his fino, thinking also that it was a name
easy 1o pronounce in any language, and
well suited for the export market.

For many years, however, it was mostly

sold locally in Andalusia. When we started
to sell Tio Pepe in important quantities
in England was during the Second World
War. At that time Jerez was only permitted

to ship a quota of one specific type of

sherry to England —a medium sherry—
so that everybody in Jerez had to ship
the same basic kind of sherry at the same
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A lifetime dedicated to sherry

bas not diminisbed Don Mauricio’s
enthusiasm, almost passion,

Jor bis wines.

price. But you were allowed 10% of the
quota of a higher price wine of the type
the shipper chose, and we at Gonzalez
Byass bet on fino as the type of sherry of
the future.

In the late 1950s Gonzilez Byass be
gan a private oenological research pro
gramme 1o try and find out more about
the scientific evolution of fino, into how
the biological maturing process known

as crianza en flor, which makes fino uni-
que in the world as a wine, takes place
But all that of course sounds rather
dry and scientific. You shouldn't make
the mistake in winemaking to think that
science can decide everything for you, it
can help, but the man and his sensory
perception of nose and palate will always
be the final judge of a good wine, thank
goodness! The proof of the pudding is
in the eating, isn't it?”

THE FUTURE OF SHERRY

What then, of the future of sherry Will
the lighter, drier finos gradually replace.
the sweeter darker sherries on the world
market as consumer preferences change?
And what of the older vintage sherries
currently so much in vogue in London?
Has indeed sherry weathered the storm
of the last decade or so, and are more
sophisticated winedrinkers moving back
to sherry? Who better to answer these
questions than a man with a lifetime’s
experience of sherry. Firstly then, we
asked Don Mauricio how important he
thought the current trend towards the
drier sherries.

“I think there is indeed an overall trend
towards lighter and drier drinks in gener-
al, not just in sherry. People are apt now
adays to want everything less full, shall
we say, in every way, in alcoholic strength,
in colour and in sweetness, but | think
that's only a partial tendency amongst
some consumers. I don't think that any
one part of the wide spectrum of sherries
from the dry fino through the medium
sherries to the creams will ever dwindle
away to nothing, but I do think that dry
sherry will occupy an increasing propor-
tion. In fact, the market is broadly divided

I think between 25% finos and other dry
5}1{.1'1 ies, 40% medium and 35% sweeter
sherries. So you see there is still a large
demand for what we might call the mid-
dle way, the medium sherries.”

What about the new ranges of vintage
sherries thirty and forty years old, oloroso
secos, Pedro Ximenez varietals, and very
old amontillados, which have recently
become so popular amongst wine con
noisseurs in England and America?

“These vintage sherries —wines as you
say essentially for connoisseurs— don'’t
of course exist in large quantities. In our
case, at Gonzilez Byass we have always
laid down an important number of butts
in the anada system, maturing the wines
on their own without ble nding at all, for
many years. Once these wines reach an
L\lltlnLI\ old age, they are then used
for our vintage sherries. Although there
aren’t great amounts of these vintage
wines, our production is stable —we
thought about laying down these wines
many vears ago—. This long term view
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Gourmets Club IV Show
Madrid 25th, 26th, 27th, and 28th of May, 1990
Il Spanish Chefs Championship

s in other years, the
IV Show will 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 nceded to
house the exhibition. It will
be held simultaneously in the
Convention Hall and in “La
Masia” of the Corporation of
Madrid, both of which are to
be found in the enclosure of
the Casa de Campo.

At the same time, the final of
the 11 Spanish Chefs
Championship will be held,
the winner of which will
represent Spain at the World
Chefs Championship, the
Bocuse D’Or trophy (January
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 TO BE
EXHIBITED

As in former editions, the
Organizing Committee will
maintain 2 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.

— Patés, foie-gras and duck
and goose products,

— Tableware (dinner services,
glassware, tablecloths, trolleys,
and accessories).

— Various (kitchen utensils,
gastronomic publications,
computers, €tc.)
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of things is part of the personality of our
bodega.

“The future of sherry?We have, as we
say in sailing circles, been going through
a patch of rough water. But I am optimis-
tic.We at Gonzilez Byass believe that once
people are introduced to fine quality sher-
ry, when they discover it, when they try
it, they like it. We shouldn’t think that the
future of sherry can simply be solved by
spending a lot of money on publicity.
You've got to convince people in a differ-
ent way —it is a difficult slow job, travel-
ling the world, introducing people to sher
ry, wearing out a lot of shoe leather, as
my father used to say, but it has always
brought us good results in the long run.

“This is not so much a commercial stra-
tegy, as the belief, the absolute certainty,
that quality sooner or later gets there And
so if you simply dedicate yourself to pro-
ducing good quality wine —and you
know you do it in the last analysis because
vou love good wine— in the end that
will be also good business.”

ELEVEN O'CLOCK
It was around eleven o'clock and we
paused in our conversation to celebrate

the mid-moming Gonzilez ritual of a
small glass of that fine oloroso seco, Al-
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fonso, taken together with a biscuit. There
is an old Jerez saying which playfully sug-
gests that this mid-moming oloroso is only
a prelude to more serious drinking. “One
before eleven, and eleven after one”, the
saying goes. More in the nature of a liule
Andalusian joke rather than words of ad-
vice perhaps. The conversation strayed to
the anti-alcohol campaigns currenty fa-
shionable worldwide which rightly, al-

though perhaps with just a suggestion of

unnecessary puritan fervour, attempt to dis-
courage the abuse of alcohol.l think we
would all agree that it is definitely not
advisable to down a pint of vodka before
breakfast, for instance, or drink a litre of
whisky before going to bed. A glass of

fino before lunch with a small plate of

olives, or a glass of a fine Gran Reserva
red Rioja with dinner would seem, how
ever, 1o be quite another story. There
would appear to be a valuable distinction
to be made between use and abuse. As
Don Mauricio remarked, “Measure in all
things should be the watchword”. Don
Mauricio is unusually well-qualified to com-
ment on this question, his father having
lived to 93 and his grandfather to the ripe
old age of 99, confirmed sherry drinkers
both. T thought it therefore appropriate
that we conclude our conversation with

the cautionary tale of Don Manuel Gon
zilez as told by his son, Don Mauricio
Gonzilez.

“When Father was very small, he was a
very sickly infant and grandfather called in
the doctor to look at him. Having examined
the child, the doctor said that he would
not last the week. Extremely upset grand
father called in another doctor for a second
opinion. This second doctor said his first
colleague was indeed mistaken, the child
wouldn't last two days. The distraught father
—my grandfather— did not however forget
his Jerez sense of hospitality, even at such
a delicate moment, and took the two doc-
tors into another room and ordered them
to be brought some sherry. As the servant
went through the room where the mother
and child were, carrying the decanter on a
tray, the sunlight must have struck the cut
glass of the decanter for the tiny child raised
its hand. The mother called for a spoon
and gave the child a spoonful of the sher-
ry.As the child seemed to enjoy the dose it
was repeated for several weeks during
which time the child miraculously reco
vered. From that day on Don Manuel took
his medicine, a j_,LI.\HiJT oloroso, every mom-
ing of his life. My father used L]t’c‘ﬂl"\ to
finish his story saying —"1 am now over
ninety and the doctors are all dead!”
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FOR TRAVELLERS (I1I)
\

L ike invaders and colonisers
= everywhere, before and
l since, when the Romans entered
\ Spain in 219 BC it was neither
s as tourists nor philanthropists.

Their aim was to oust
I ’IFE the African Carthagini-
ans from their position

of control and to tap the sources
of wealth —particularly the
mines— from which they were

currently benef-
- UNDER: %
which ensued

was to last two hundred years
and the indigenous inhabitants
of the Peninsula were to play an

important part in it.
I HE Composed of isolated
tribes, often hostile to

each other, the native popula-
tion had as yet developed no

sense of na-
ROMANS i ic:
tity and con-

se

uently lent their services to
both warring parties.

. Text: Jesus Torbado




Anyone
exploring
Spain
today
constantly
comes
upon

relics of

Roman
invaders.
Near
Seville,
there are
the ruins
of italica
and the
imposing
theaire, ./

The first conquerors had given their colony the
name Span, a Phoenician word meaning “hidden
land” or “land of rabbits”; for the Romans it now
became Hispania. This curious derivation probably
refers to the good hunting the early settlers found
in this new outpost of their empire. Spain has evi-
dently always been good hunting territory —it was
subsequently to become the sport of many of its
kings as the royal portraits by Veldzquez and Goya
show. Though its rabbits and many other animal
species no longer roam as free as they once did,
Spain is still Europe’s main atraction for hunters.
The central plains (Castilla-1La Mancha, Castilla-Leén
and Extremadura) and Andalusia are particularly
rich in game: not just rabbit but also hare, partridge,
dove, deer, wild boar, mountain goat, moufflon
(wild mountain sheep), even brown bears in the
Cantabrian mountains. Bears and other rare creatures
(capercaillie, fox, great bustard, lynx) are today le-
gally protected species to spare them from extinc-
tion. Unsurprisingly, they survive in the least popu-

the south and east coasts and in the richer areas of
the north. Roman Galicia alone had some seven
hundred thousand inhabitants, sustained by its fertile
soil and productive mines. The two great plateaux
of the interior were practically uninhabited.

GUERRILLA WARFARE

The two centuries of continuous confrontation
had been a period of hardship and drama, incidents
from which inevitably entered the folk memory.
The two great powers of the period had clashed in
a country which was foreign to both of them and
whose inhabitants shifted their support from one
side to the other and sometimes withdrew it com-
pletely. The resistance produced heroic figures
—Viriathus, Indibil, Mandonius— and a style of mil-
itary strategy which the Spanish were subsequently
to use often (against Napoleon, for example) and
indeed to bequeath their word for it —guerrilla—

There lated areas of the Peninsula. to the rest of the world. The guerrilla fighter is
were  When Rome finally triumphed over Carthage, essentially a soldier who finds the traditional tactics
Roman Spain had some four million inhabitants, a tenth of ~ Of war t00 complex and the discipline they require
villas all s present-day population. They were grouped along 100 constricting for his free and proud spirit. The
over Spanish character emerged early.
Spain, The invaders were baffled by the natives’ resist-
and in ance and spoke of them with a mixture of amaze-
some of ment, admiration, disdain, and more than a touch
them, the of impotence. Remember that while Rome under
original Julius Caesar took only nine years to conquer Gaul
mosaics (present-day France) its legions were vigoronsly
sun::gr » engaged for over two hundred years in Spain and
TR one g even so never managed to dnmingte it mrpplerely.
colled g Their coarseness and savagery”, wrote Strabo of
Mosaic g the Basques, “are due not only to their warrior cus-
of the g toms but also to their isolation ". Five centuries on,
SOBSOME. g another Roman commentator, bishop Meropius Pau-
belongs to 3 linus (later canonised), described the inhabitants
a Roman £ of the north in even more disparaging terms. It is
villa near £ hardly surprising. He was describing the enemy,
Palencia. 2 and a tough one at that:not even the Emperor

TURESPARA
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Augustus when he “pacified” Spain in 19 BC was
able to subject them to his power completely.
The Romans managed their final victory by cap-
italising on their vast, well-organised army and, more
important still, on the disunity of the Iberian tribes.
There were three important nucleii of defence, in
Lusitania (present-day Extremadura and Portugal),
the mountains of the north, and the centre of the
Peninsula, vet each fought independently of the
others. Earlier, in 205 BC in the Ebro delta, one of
the most beautiful areas of eastern Spain, the Romans
had defeated various eastern tribes led by Indibil
and Mandonius, folk heroes who are commemorated
to this day by a fine monument in the city of Lérida.
The war against the Lusitani was to be more pro-
longed. These tribes from south of the River Tagus
“vaded Baetica (Andalusia) which was already in
homan hands, and even launched attacks on some
North African cities. General Galba resorted to de-
vious tactics “in a manner unworthy of a Roman”,
in the opinion of official chronicler Appian, mur-
dering envoys and leaders and finally engineering
the assassination by his own aides of Viriathus, head
of an army of ten thousand Lusitani. The war had
lasted fifieen years (154-139 BC) and had cost Rome
dear.

THE SIEGE OF NUMANCIA

The other major rebellion was staged by the Ce-
litberians of the centre. After twenty years of hostil
ities, Rome opted for a general offensive backed up
by support from the kings of Pergamum, Syria and
Numidia. Scipius Emilianus (Scipius Africanus’ adopt-
ed grandson ) was sent with a force of stxty thousand
soldiers to quell a population of litle more than
four thousand. The siege of the Iberian city of Nu-
mancia was an epic event of its time: the city was of
vital strategic importance in the conquest of the
troublesome central plateau and for the defence of
the coastal cities againt attacks from the tribes of
the interior. Scipius diverted the course of the River
Douro, girded the city with a nine-kilometre (six
mile) wall, installed fortifications and camps —of
stone-built houses rather than tents— and, after ten
months, the city finally fell, vanquished by hunger,
thirst and disease.

A civilian population, many of them nomadic shep-
herds who roamed the meseta with their herds, had
managed to keep the Roman legions, led by eight
different generals, at bay for a quarter of a century.
In the end, it was Scipius Africanus that took the
city. Its exhausted inhabitants had set fire 1o the city
and many then killed themselves before the final
defeat, a gesture that entered the realm of legend
and is recounted in one of Cervantes' only two
surviving plays —La Numancia. Appian recounts
that “the majority died by their own hands in a
thousand different ways and the rest presented a
strange and appalling spectacle, their emaciated bo-
dies filthy, dishevelled and foul smelling, their nails
and hair grown long and their clothing repellent. If
their miserable condition stirred the pity
of their enemies, the anger, pain and fatigue en-
graved upon their faces inspired their awe.” The
vear was 133 BC. A contemporary archaeologist study
ing the ruins of the city was moved to write: “The
heroes of Numancia may well have had to eal

human flesh to stay alive, but they ate from vessels
artistically painted with birds and flowers™. These
were no primitive savages but civilised, industrious
people.

The remains of the city of Numancia, immortalised
in the Spanish imagination as a symbol of defiance
and independence, can still be seen today on a
hilltop just a few kilometres from Soria in the centre
of the uncompromising landscape of the meseta.
Little of the original Iberian city, or indeed of the
city the Romans later built on the same site, has
survived. The foundations of its houses and irregular
streets, the occasional column... it seems a poor
monument to such heroism but anyone knowing
its tragic history will find the site charged with sig-
nificance.

Not far away, near the lovely town of Soria, ro-
mantic and peaceful today, are the remains of anoth-
er last redoubt of resistance to Rome by the people
of the meseta. The city of Termancia was destroyed
sixty vears later and its inhabitants slaughtered or
taken as slaves.

The war still dragged on, particularly in the north,
and episodes of heroism in the face of death are
still remembered: mothers begging their sons to
kill them rather that let them fall into the hands of
the Romans, crucified soldiers still singing their
battle-songs as they hung on the cross...

Then came the Roman civil wars which took place
on Spanish soil: Caesar against Pompey and his
sons, Galba against Nero, Sertorius against Sulla...
Sertorius, who defied the Roman senate and became
independent ruler of most of Spain, established
his stronghold in Clunia (75 BC), of which major
Roman ruins still survive (Pefialba de Castro, in
Burgos).
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VICTORS AND VANQUISHED

Many have compared Rome’s occupation of Spain
with Spain’s conquest of America fifteen centu-
ries later and indeed there are many similarities
although the colonisation of America was deeper-
reaching, more all-embracing and took place on
an infinitely larger geographical scale. In both cases,
however, there was close fusion of the victors with
the vanquished and it was at this level that
the greatest success was achieved by both invading
forces. Rome’s colonisation of Spain lasted six
hundred years and Spain’s of America three hundred;
in both cases one nation succeeded in imposing
its religion, language and culture on another, taking
in return a rich haul of booty and a high toll in
human lives.We now know that Rome took more
gold from Spain than Spain from America and
also that in both cases the gold in question was
squandered. Rome was to spend it on fripperies
(cloth and adornments) in India and China, while
Spain poured her new-found wealth into wars in
Europe fought in the name of religion or for
personal motives of the ruling dynasties. Both
colonies were to produce major representatives
of the imperial power. In the course of the 450
years of occupation which succeeded the wars
between Rome and the Celitberians, Spain was
completely rransformed. Two of the greatest Roman
Emperors —Trajan and Hadrian— were Spanish-
born, as were many philosophers, scientists and
poets, among them Seneca (a native of Cordo-
ba), Lucian, Columella, Quintilian, Prudentius and
Martial.

It could be argued that the Romanisation of the
Peninsula did not penetrate all that deeply. Despite
the fact that the entire territory was administered
according to Roman law and governed by a tight
and effective power structure, the common people
carried on much as before, speaking their own di-
alects, worshipping their own gods, cultivating their
land and tending their herds. The more go-ahead
enrolled as legionnaires and fought for Rome in all
quarters of the known world.

But the fact of Spain’s being under the total mil-
itarv and administrative control of Rome made it a
vital part of its empire. For six centuries, until a
wave of new invaders entered the Peninsula via the
Pyrenees in 409, Spain was part of Rome and the

life-style of its ruling classes was similar to that in
Italy or Greece.

ROME’S LARDER

Under Rome, Spain both gave and received a
great deal After the conquest, it became a veritable
larder for Rome which soon gave up importing
wheat from Egypt (a complicated business for the
long distances and navigational difficulties involved)
in favour of Spanish cereal. Many rich Romans with
estates in Spain took their produce back to Italy
with them.A hundred years before the birth of Christ,
Spanish wine and oil —particularly from Andalusia
and Tarraco (present-day Tarragona)— and wool
from the mountains of the north were already prized
products in Rome, Along the coast, numerous fac-
tories were set up (vestiges still remain) to produce
garum, the concentrated sauce made of fish scraps
macerated in brine and herbs which was a staple
flavouring in Roman cooking.

Then there were precious metals, particularly gold
and silver.In the region of El Bierzo (las Médu-
las) in the north west of the Peninsula, one can
still see the huge heaps of red soil which the Ro-
mans —or rather Spanish slaves directed by Roman
engineers— shifted in the process of extracting what
is estimated at a million and a half kilos of gold.
The underground rivers and chambers of their mi-
nes are still to be seen. The River Sil, a scene of
unperturbed calm today was once the site of
tremendous activity, and nearby Astorga, a city-
camp established by Augustus from which to control
the mines, still preserves its former slaves’ prison.
Some of the mines sunk in the times of the Romans
(in the Sierra Morena and Ciudad Real's Al
cudia Valley, near Cartagena and in Rio Tinto, Huel-
va) are still being exploited, or were so until not
long ago.

SPAIN'S ROMAN HERITAGE

With the installation of
Roman administration,
latin became Spain’s
cultured language and
the Peninsula’s three
main  modern lan
guages —Castilian,
Gallego and Cata-
lan— all derive from
it. The Romans im-
posed their religion
only superficially and the
Iberians essentially con-
tinued to worship their
own gods under new
names, the sun becoming
Apollo and the moon
Diana. But Christianity was
to take its place: St. Paul
is believed to have evan-
gelised along the eastern
coast. later, the Arabs call-
ed the Spanish they
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Roman Spain

The vast number of major
buildings constructed by the
Romans in Spain convey some
idea of the nation’s importance
within the Empire. Though many
have been lost with time, the ones
which remain reveal much of the
art and way of life of the early
centuries of our history.

Roman cities: Of those which have
survived only as ruins, the most important
are Italica (Seville), Clunia (Burgos), Nu-
mancia and Termancia (Soria) and Sego-
briga (Cuenca). Among those which are
still thriving, Tarragona and, particularly,
Merida, are the richest in Roman build-
ings and relics. Each of these has an ex-
cellent archaeological museum where
smaller pieces (mosaics, sculptures and
coins) found during digs are exhibited.

Aqueducts: Spain has one of the most
spectacular of all Roman aqueducts: it
spans the city of Segovia and is still very
much part of the living urban landscape.
Merida and Tarragona also have excep-
tionally fine examples.

Theatres and amphitheatres: [tali-
ca, Merida, Sagunto, Malaga, Tarragona,
Pollentia (Balearic Islands) all have im-
portant ones.

were attempting 1o conquer
rumi a coverall word mean-
ing both Romans and Chris-
tians.

Many of Spain's modern
day cities are originally Ro
man, in some cases founded
on the sites of still earlier set
tlements. The legions’ main
camps gradually evolved into
cities (Ledn, formerly the
camp of the Legio VIl Gemina
is one example) and urban

Many of cleii also formed at the

MEMENTOES

~ Arches: The finest in Spain is in Bara
(Tarragona). There are others in Medi-
naceli (Soria), Cabanes (Castellon), Mer-
ida (Cdceres) and Capera (Caceres)
where it is the only relic of a lost Roman
city.

Bridges and roads: There are count-
less fragments of Roman roads is Spain,
the most interesting being in Gredos (Avi:
la), Italica (Seville) and near the Bejar
Pass in Bejar (Salamanca), part of the
Via de la Plata, or Silver Route. Many of
Spain’s hundreds of Roman bridges are
still in use, notably the ones in Manresa
and Martorell (Barcelona), part of the
Via Herculea; the two (restored) in Tole-
do, and one in Cordoba. The bridges in
Salamanca, Merida and Alconetar formed
part of the Via de la Plata. The best of all
is the 200-metre (219 yards) six arch
bridge in Alcantara (Caceres).

Baths and reservoirs: Many of the
thermal spas still in use today date back
to the time of the Romans, though their
structure has been modified considerably

over the centuries. Among the most in-
teresting are the Caldes de Montbui (Bar-
celona). There are two Roman reservoirs
still functioning today near Merida —the
one dedicated to goddess Proserpina is
particularly impressive.

Fortifications: Many of the defensive
city walls which survive in Spain are Ro-
man in origin. The most purely —in
some cases exclusively— Roman of them
are in Lugo, Barcelona and Tarragona.
There are also fragments in Leon, Astorga,
Zaragoza and other cities.

Temples and burial monuments:
Parts of temples survive in Merida and
Barcelona; the best examples of burial
monuments are to be found in Fabra and
Sabada (Zaragoza), Zalamea (Badajoz)
and Tarragona.

Sculpture: The well-to-do inhabitants
of Hispania echoed Rome’s taste for own-
ing pieces of sculpture. There were Ro-
man villas all over Spain —remains have
been found from El Bierzo to Cadiz, Am-
purias to Malaga— and in consequence
archaeological museums throughout the
country have good collections of Roman
sculpture, particularly in Merida, Tarrag-
ona, Madrid, Italica and Barcelona. The
same is true of pottery, coins and other
everyday objects, and of mosaics, of
which the finest examples are to be seen
in Ampurias, Merida and Italica.

JUANTXU RODRIGUEZ / GED

survived only as a fascinat
ing collection of ruins. Meri-
da, on the other hand, is
still a flourishing town with
an incomparably rich herit-
age of Roman monuments.
One traveller writing four cen-
turies ago reported: "I saw in
Merida notable relics of what
it had been in times gone
by, and I know not whether
in all of Europe, apart from
in Rome, there is anywhere
which, despite destruction
and pillage, better speaks of

buf:}:iar:':tz junctions of the Peninsula’s

of Roman Roman roads, as at Zaragoza, Cordoba, Astorga, Zamo
bridges T and Tarragona.

are still Veteran soldiers were rewarded for their loyalty
in use. with allocations of cultivable and urban land and
The best from the pattern of setlement which this custom
of all is  produced, two cities emerged whose ruins provide
the 200- (e finest examples of Roman architecture in Spain
":f;;; today: Italica, l'c)undedl in 205 BC, and Emerita Au
yards) six 8USta present-day Merida), founded in ._’.6 BC. The
arch latter grew to such imporance in its time that it
bridge in became the ninth biggest city in the Roman Empire,
Alcantara above Athens, as the poet Ausonius informs us. Ital
(Caceres). ica, ousted in importance by nearby Seville has
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its former majesty and grandeur.”

Anyone exploring Spain today constantly
comes upon relics of the Roman invaders. The very
roads they travel may have been laid and paved by
them. Roman roads and bridges are evervwhere,
many of them still in use in their original form.Nearly
all local museums display mosaics, sarcophagii,
statues and other treasures from Spain’s Roman
period, though the most spectacular features of
this heritage are the examples of the public works
at which the Romans were so skilled, such as
aqueducts, theatres, triumphal arches and public
baths.
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QUICK CONVERSION

In our recipes, quantities are given in metric
measurements. The charts on this page show
approximate equivalents between Imperial or American

measures, and metric measures.

1
FLUID MEASURES TEMPERATURE
METRIC/BRITISH STANDARD e
10 MILLILITRES = 1/3 OUNCE 1 TEASPOON = 5 MILLILITRES
50 MILLILITRES = 1 3/4 OUNCES 1 TABLESPOON = 18 MILLILITRES 500 -
100 MILLILITRES = 3 1/2 OUNCES 1 OUNCE = 28 MILLILITRES 475 - - 250
250 MILLILITRES = 8 1/2 OUNCES I PINT = 570 MILLILITRES - 240
500 MILLILITRES = 17 1/2 OUNCES 1 QUART = 1.14 LITRES 450 - 230
I LITRE = 1 3/4 PINTS 1 GALLON = 4 1/4 LITRES 425 - 220
= - 210
400;2 200
|
FLUID MEASURES 375 - o
METRIC/U.S. STANDARD 3200 |8 s
10 MILLILITRES = 2 TEASPOONS 1 TEASPOON = 5 MILLILITRES s5:0 e
50 MILLILITRES = 3 TABLESPOONS 1 TABLESPOON = 15 MILLILITRES
100 MILLILITRES = 3 1/2 OUNCES 1 OUNCE = 30 MILLILITRES 300 - 150
250 MILLILITRES = 1 CUP + 1 TABLESPOON 1 CUP = 235 MILLILITRES o l
500 MILLILITRES = 1 PINT + 2 TABLESPOONS 1 PINT = 475 MILLILITRES 130
I LITRE = 1 QUART + 3 TABLESPOONS 1 QUART = 950 MILLILITRES 250 - 120
1 GALLON = 3 3/4 LITRES 110
e 225 - :
100 (Water boils)
| 200 - 90
OVEN TEMPERATURE 175 - 80
TEMPERATURE DIAL NUMBER 150 - gg
VERY SLOW = 250F/120C. =14 125 - 50
SLOW = 300F/150C. =]
MODERATE = 350F/180C. =4 100 - 40
HOT = 400F/200C. =6 30
VERY HOT = 450F/230C. =8 75 20
- 50 - 10
25 O (Water freezes)
] - —10
WEIGHT o- M . 20
METRIC/OUNCES & POUNDS _s. |l - —30
.40
10 GRAMS = 1/3 OUNCE 1/2 OUNCE = 14 GRAMS —50. - Lo B0
50 GRAMS = 1 3/4 OUNCES 1 OUNCE = 28 GRAMS
100 GRAMS = 3 1/2 OUNCES 1/4 POUND = 110 GRAMS
250 GRAMS = 8 3/4 OUNCES 1/2 POUND = 230 GRAMS
500 GRAMS = 1 POUND + 1 1/2 OUNCES 1 POUND = 450 GRAMS
I KILO = 2 POUNDS + 3 1/4 OUNCES

Erratum

they come from Toledo.

In the last 1989 issue of Spain Gourmetour (No. 17), the “Spain on
your Christmas Table” article featured embroidered Lagartera tablecloths
which we wrongly said come from the province of Salamanca. In fact




MAIN EXPORTERS

Main D.O.
Rueda Wines
Exporters

AGRICOLA CASTELLANA
SDAD. COOPERATIVA
47491 La Seca (Valladolid)
Tel: (B3) 86 81 54

ALVAREZ Y DIEZ, S. A,
47500 Nava del Rt?' (Valladolid)
Tel.: (83) 85 01 36

BODEGAS CERROSOL, S. A.
40460 Santiuste de San Juan
Bautista (Segovia)

Tel.: (11) 59 60 02

Telefax: (11) 59 60 35

BODEGAS DE CRIANZA
CASTILLA LA VIEJA, S. A.
47490 Rueda (Valladolid)
Tel.: (83) 86 81 16
Telefux: (83) 86 B3 36

BODEGAS VEGA DE LA
REINA, S. A.

47490 Rueda (Valladolid)
Tel.; (83) 86 80 89
Telefax: (83) 86 85 %4

LORENZO CACHAZO, FELIX
47220 Pozaldez (Valladolid )
Tel.: (83) 82 20 08

RODRIGUEZ VIDAL, ANGEL
47491 La Seca (Valladolid)
Tel.; (83) 86 81 17

SOCIEDAD AGRARIA
DE TRANSFORMACION
LOS CURROS

47490 Rueda (Valladolid)
Tel.: (83) 86 80 97)

VINOS BLANCA(‘)S DE

CASTILLA, S.
47490 Rueda (Valladolid)
Tel.: (83) 86 80 83

VINOS DE CALIDAD DE
CASTILLA Y LEON, S. A.
47490 Rueda (Valladoelid)
Tel.; (83) 86 85 33

VINOS SANZ, S. A.
47490 Rueda (Valladolid)
Tel.: (83) 86 81 00

Main Canned
Mushroom
Exporters

AROTZ, S. A.

Ctra. Sapunto-B , 8/,
42149 Navaleno (Soria)
Tel: (75) 37 41 00
Telex: 58923 AROT E

AYECUE, S. A.

Gallo, s/n.

26560 Autol (La Rioja)
Tel: (41) 39 00 44
Telefax: (41) 39 01 10
Telex: 37167

CHAMPITOL, S. A. T.
Cira. de Calahorra, Km. 1
26560 Autol (La Rioja)
Tel: (41) 39 00 78
Telex: 37747

CHAMPY REY, S. COOP. L.
Larga, 123

16220 Quintanar del Rey
(Cuenca)

Tel: (66) 49 51 27

Telex: 29659

CONSERVAS TRIGO, S. A.
Martinez Cubells, 10

46002 Valencia

Tel.: (6) 351 65 34

Telex: 64713 TIGO E

COVEMUR, 5. A.

Avda. Mario Spreafico, s/n.
30600 Archena (Murcia)

Tels.: (68) 67 05 50 - 67 06 20
Telex: 67691 LOLI E

HERMANOS, S. A.
Avda. Ciudad Almeria, 34
30080 Murcia

Tel: (68) 25 83 11
Telefax: (68) 26 74 26
Telex: 67047 MOLIN E

HIJO DE FRUCTUOSO
RIOJA, §. A.

Ctra, de [a Guardia, 44
26006 Logrofio (La Rioja)
Tel.: (41) 25 27 72
Telefax: (41) 25 32 24

JOSE SANCHEZ LAVEDA, S. A.
Saavedra Fajardo, 13-entlo.
30001 Murcia

Tel.: (68) 21 46 21

Telefax: (68) 21 19 45

Telex: 67154

SANFRUTAS, §. L.
Avda. de Colon, 13
30560 Alguazas (Murcia)
Tel.: (63? 62 0915
Telex: 67341 SFSL E

SILVIANO GARCIA, S. A.
Eduardo Saavedra, s/n.
42004 Soria

Tel: (75) 21 27 92
Telefax: (75) 37 65 42

SOCIEDAD AGRARIA DE
TRANSFORMACION

CHAMPISAL

Cira. San Clemente, 2
16230 Villanueva de la Jara
(Cuenca)

Tel: (66) 49 81 33

Telex: 29729

SOCIEDAD ANONIMA ULECIA
Poligono Cascajos

Gustavo Adolfo Bécquer, 5

26006 Lt o (La Rioja)

Tel: (41) 23 78 11

Telefax: (41) 24 67 74

Telefax: 37288 ULECI E

TOHERSA (CONSERVAS
TORRE HERMANOS, S. A.)
Cira. de Sagunto-Burgos, s/n.
42146 Abejar (Soria)

Tel.: (75) 37 31 63

Telefax: (75) 37 30 65

PIEDAD SANGHUO-MATA*

UNICHAMP, S, A. T.
Ctra. Logrofio, s/n.
26513 Ausejo (La Rioja)
Tel.: (41) 43 00 92
Telefax: (48) 22 37 97

Main D.O,
Mahon Cheese
Exporters

COOPERATIVA INSULAR
GANADERA DE MENORCA
(COINGA)

Doctor Llanso, 155

07730 Alayor (Menorca)

Tel: (71)37 1227

Telefax: (71) 37 26 98

Main Ice Cream
Exporters

ALACANT/AIADHESA
Partida de Canastel, 302
03690 San Vicente Raspeig
(Alicante) :
Tel.: (6) 566 14 54
Telefax: (6) 566 64 53

AVIDESA/LUIS SUNER, S. A.
Ctra. Tabernes, s/n.

46600 Alcira (Valencia)

Tels.: (6) 241 16 00/35 50
Telefax: (6) 241 13 62

CAMY

3;9{13. Pa:‘s:l:s Cala{m;j:?;b 33-39
50 Esplugas de t

(Bamefn?a}gas i

Tel: (3) 371 71 00

Telefax: (3) 371 67 93

FRIGO, 8. A.

Ferd, 54

08018 Barcelona

Tel.: (3) 307 57 00
Telefax: (3) 307 63 58

MENORQUINA, §. A.
Camino Real, s/n.

08184 Palau y Plegamans
( Barcelona)

Tel: (3) 864 53 11
Telefax: (3) 864 53 04

MIKO

Capelamendi, 2
01013 Vitoria {Alava)
Tel: (45) 28 62 00
Telefax: (45) 30 42 67




MAIN EXPORTERS

Main Cherry
Exporters

AGRUPACION DE
COOPERATIVAS AGRICOLAS
DE LERIDA

Rambla Ferran, 10

25007 Lérida

Tel.: (73) 24 24 (4

Telex: 57767

AGRUPACION DE
COOPERATWM DEL VALLE

del Malino, s/n.
ga 3 Navaconcejo (Ciceres)
Tels.: (27) 47 22 65/69
Telefax: (27) 47 24 97
Telex: 28884 ACV]

ANTONIO MUNOZ Y CIA., 5!641\.

Ctra. Madrid-
30100 Es mardo:M a)
Tel.: (68) 83 15 00

Telex: 67071

BIOALIMENT, S.

Avda. Puenta del Angel 40
08002 Barcelona

Tel.: (3) 301 85 00
Telefax: (3) 318 27 98
Telex: 81044 BIOAL E

CASTELLO MIQUEL Y
LORCA, S. L.

General Mola, s/n.
46790 Jeresa (Valencia)

Tel.: (6) 289 02 85
Telex: 34693

CITRICOS PASCUAL, S. A.
Cronista Carreres, 11

46003 Valencia

Tel: (6) 351 38 62

Telex: 62646

COOPERATIVA DEL CAMPO
NS DE PERAS ALBAS
Avda. Plasencia, 10

10610 Cabezuela del Valle
(Ciceres)

Tel.: (27) 47 21 07

Telefax: (27) 47 25 81

ESPADA, PATATAS
Y FRUTAS, S. A.
Calder6n de la Barca, 9
11300 La Linea de la

ion (Cidiz)
Tel.: (56) 76 02 16
Telex: 78162

FRUTAS ESTHER, S. A.
Avda. Menéndez Pelayo, 57
30550 Abaran (Murcia)
Tel.: %63) 77 04 81

Tel.: (68) 77 04 81

Telex: 6/549 FRUE E

FRUTAS GAT, S. A.
33185 Gran e Pecarpe
ranja de

(Lérida)
Tel.: (73) 78 20 52
Teles: 52132

GARCIA COMPANY,
EDUARDO

Mercabama - Pabellon B 81-82
US04 Barcelona

Tel.: (3) 335 21 90

Telefax: (3) 335 21 89

LAZARO FRANCIA, JOSE M.*

Avda. de Pascual Marquina, s/n.

50300 Calatayud (Zaragoza)
Tel.: (76) 88 20 28
Telex: 58397

NI SALVAT, JOSE
o inals, s/n
25110 Alpicar (Lérida)
Tel.; (73) 73 63 00
Telefax: (73) 73 66 66
Telex: 52909 NIKI E

PASCUAL HERMANOS, S. A.
Cronista Carreres, 11

46003 Valencia

Tel.: (6) 351 38 62

Telefax: (6) 351 80 75

Telex: 62646, 62757

RODRIGUEZ SANCHEZ,
ALEJANDRO

Honorato Juan, 15
Valencia

Tel.: (6) 325 40 28
Telex: 64110

SOCIEDAD COOP.
EXPORTACION FRUTOS
CITRICOS

Monforte, 1

46010 Valencia

Tel.: (6) 362 16 12

Telex: 64199 COOP E

TANA, S, A.

Escuelas, s/m.

30570 Beniajin (Murcia)
Tel.: (68) 82 01 00
Telex: 67041 TANA B

VILODI, S. A.

Avda. Cataluiia, 33
25300 T: (Lérida)
Tel- (73) 31 28 50
Telex: 53469 LODI E

VIYEFRUIT, §. A.
San Anastasio, 4
25002 Lérida

Tel.: (73) 79 00 S0
Telex: 57640

Main Brandy
de Jerez Solera
Gran Reserva
Exporters

ANTONIO

BARBADILLO, S. A.

Luis de Eguilaz, 11

11540 Sanlicar de Barrameda
(Cadiz)

Tel: (56) 36 08 94

Telex: 75073 ABA E

BODEGAS 501, S. A.
Valdés, 7

11500 Puerto de Santa Maria
(Cidiz)

Tel:: (56) 85 56 11

Telefax: (56) 87 30 53

ANTONIO GIRBES / SOBREMESA

BODEGAS BOBADILLA, S. A,
Ctra. Circunvalacion, s/n.

11407 Jerez de la Frontera
(Cadiz)

Tel.: (56) 34 86 00

Telefax: (56) 32 08 56

BODEGAS
INTERNACIONALES, S. A.
Ctra. Madrid-Cadiz, Km
641,750

11407 Jerez de la Frontera

iz)
Tels.: (56) 33 60 62/54
Telex: 75069
Telefax: (56) 34 26 84

BODEGAS REY FERNANDO
DE CASTILLA, S. A.
Jurdinillo, 7, 9y 11

Jerez de la Frontera (Cadiz)
Tel: 17 17 26

CROFT S. A
Ctra. Madrid-Cadiz

11407 Jerez de la Frontera
(Cddiz)

Tel.: (56) 30 66 00

Telex: 75041 CROFT E
Telefax: (56) 30 37 07

EMILIO LUSTAU, S. A,
Pl. del Cubo, 4

11403 Jerez de la Frontera
(Cadiz)

Tel.: (56) 34 15 97
Telex: 75026 ELSA E

EMILIO M. HIDALGO, S. A.
Clavel, 29

11402 jr'rP? cle la Frontera
(Cadiz)

Tel: (56) 34 10 78

Telex: 75025 ROTA E
Telefux: (56) 32 09 22

FERNANDO A. DE
TERRY, S. A.

Stma. Trinidad, 2

11500 Puerto de Sta. Maria
(Cadiz)

Tel.: (56) 85 77 00

Telex: 76010 TERY E
Telefax: (56) 85 84 74

Guad:llele. 14

11403 Jerez de la Frontera
(Cadiz

Tel.: (56) 33 05 00

Telex: 75024 GVEY
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MAIN EXPORTERS

GONZALEZ BYASS, S. A.

M. M.! Gonzilez, 13

11403 J. de la Frontera (Cadiz)
Tel.: (56) 34 00 00

Telex: 75003 BYAS E

Telefax: (56) 33 20 89

Ctra, Cartuja,

11406 J. de ia anrem (Cadiz)
Tel.: (56) 34 67 95

Telex: 75034 BLQZ E

H. MARQUES REAL
TESORO S. AL

Pajarete,

11402 J. de la Frontera (Cadiz)
Tel; (56) 34 11 05

Telex: 74119 TESSO E

INFANTES ORLEANS-
BORBON, S. A.

Bafios,

11540 Sanlucar de Barrameda
(Cadiz)

Tel: (56) 36 03 52
Telefax: (56) 36 51 03
Telex: 75073

JOHN HARVEY & SONS
LTD.

Alvar Nuilez, 53

11401 Jerez de la Frontera

(Cadiz

Tel.: (56) 34 60 00
Telex: 750542 CREM E
Telefax: (56) 34 38 47

JOSE ESTEVEZ, S. A.
Cristal, 4
11404 Jerez de la Frontera

(Cadiz
Tel.: (56) 34 93 44
Telex: 75131 IBIS E

JUAN VICENTE

VERGARA, S. A.

Ctra. Cartuja, Km. 2

11406 J. de Ia Fromera (Cadiz)
Tel: (56) 34 96

Telex: 75098]UV_I E

LUIS CABALLERO, S. A.
San Francisco, 24

11500 Puerio de Sta. Maria
(Cadiz).

Tel.: (56) 85 18 10

Telex: 75119 CHEV E

11401 J. de la Frometa (Cadiz)
Tel.. (56) 34
Telex: 75033

OSBORNE Y CIA,, S. A.
Fernan Caballero, 3

11500 Puerto de Santa Maria
(Cadiz)

Tel.: (56) 85 52 11

Telefax: (56) 85 30 63
Telex: 76053 DUFFE E

PEDRO DOMECQ, S. A.
San lldefonso, 3
11404 erez de la Frontera

(Cadiz :
Tel: (56) 33 18 00

Telefax: (56) 34 26 01
Telex: 75040 DOMEQ E

SANCHEZ ROMATE

HNOS,, S. A.

Lealas, 2628

11404 de la Frontera (Cadiz)
'I'e!eﬁlx (56) 34 12 76

'56) 33 22 04/08/12
Telex: 75127 MDZA E

SANDEMAN
COPRIMAR, S. A.
Pizarro, 10

11402 Jerez de la Frontera
(Cadiz)

Tel.: (56) 30 11 00
Telefax: (56) 30 00 07
Telex: 75009 ELDON E

WISDOM & WARTER, S. A.

Pizarro, 7

11402 Jerez de la Frontera
Cadi

(Ca _
Tel.: (56) 34 63 06
Telex: 75058 VIPE E

Wine Cellar:

Primo de Rivera, 12
Teléf. (983) 86 80 89
Fax (983) 86 85 94
RUEDA (Valladohd)

Qﬁaa»/eyad Zeya de {a @%jesbzcz, eq QX/

The Great Wines from Valladolid

Main Office:

Gran Via, 33-9.°

Teléf. (91) 5322575
Fax (91) 532 30 14
Telex: 41513 BOREG-E
28013 MADRID




A Basket of Cherries

BLAS DE LEDESMA

THE PAINTER...

Very litle is known about the life and work
of Blas de Ledesma, a painter whose oeuvre
and personality have been blurred for us by
dubious atributions and outright forgeries.
What we do know, however, is that he
played a vital role in the emergence of the
still-life as a genre in Spain.

He worked during the first half of the 17C, a
period when still life painting in Andalusia
was still in its infancy, as the outstanding
Sevillian painter of the time, Francisco
Pacheco, recounts.Even so, two distinct
tendencies were already discernible. One,
inspired by the lalian fresco painters and
decorators, Giulio di Aquilis and Alessandro
Mayner, was characterised by its luminosity
and harmonic composition. This is where

Ledesma’s work belongs. The other tendency

was modelled on the Flemish still-life, a
genre in which the importunce of the object
ook PI'L‘L'L'\JL'IR'L' over svmmetry and even
personality.

This painter of whom we know so little was
probably borm in Granada. He certainly lived
there in 1602; documentary evidence exists
of his having bought two houses from
sculptor Antonio Gomez who was moving to
Milaga. Around 1614, he was still in Granada
and produced a design for a decorated
elliptical plaster dome for the Mozarab Hall
in the Alhambra. This suggests that he knew
something about architecture, or at least
about architectural decoration
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Apart from this drawing, the only other work
which can confidently be attributed to Blas
de Ledesma is the still life featured here.
Two other still lifes attributed to him are
unsigned.Other, signed, works which have
appeared on the Madrid and Barcelona
markets would seem to be forgeries. But
although we have only such a tiny fraction of
his work to go on, his reputation as a
virtuoso has survived better. Granada poet
Soto de Rojas compared him to the 5C BC
Greek painter Zeuxis, known to have painted
genre pictures with unprecedented skill.

... AND THE PAINTING

So what we have here is not only the most

representative work of this artist, but the only

one of which we can be really cenain. It is
known, however, that it was one of a pair
and that the other was less rigid in
composition,

In this picture, a basket of cherries, gently
side-lit from the right, occupies the centre of
the composition. It stands on a sort of
parapet, apparently a low garden wall, with
fruit which has fallen from the baskert lving
almost symmetrically on either side. Behind,
providing a backdrop, iris and lupins are
arranged with studied order and symmetry
and the whole work seems to emanate an
atmosphere of delicacy and harmony.

The precise. detailed brushwork is suggestive
of pointillist technique. A follower of the

Ialian candelieri and grutesco painters
inspired by the decorative painting of
Classical Rome, Ledesma is clearly also
influenced here by Toledan painter Sinchez
Cotan. The hushed atmosphere, the use of
light and shade —almost tenebrist, though
not o the degree wypified by Caravaggio
and especially the lilies, are reminiscent of
the mmacilada painted by Cotin for
Granada’s Carthusian monastery in 1603,

In consequence, the idealist conception and
quest for formal order so typical of the
candelieri take on an additional strength of
vision and atmosphere. Tt achieves, in short,
a synthesis that is far from easy in the still
life genre: harmony and symmetry of
composition charged with lively realism. The
marriage of symmetry and sensitivity in this
simple yet beautiful painting offers no mean
clue as to what the rest of his oeuvre must
have been

José M." Ortega Sanz

Blas de Ledesma

Spanish, active late 16th and early 17th
century.

Still Life with Cherries, Lupin, and Iris,
ca. 1610.

Collection High Museum of Art, Atlanta,
Georgia; Great Picture Fund purchase
in honor of Reginald Poland, 57.11.
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After discovering various
beaches in Spain. you know

what they all have in common:

every one'is unique:

From our beach
collection.

Imagine yourself here.
Stretched out on the sand
with the waves lapping at your
feet and the sun slowly tanning

your skin, you're convinced
that you've found the perfect
place to get the most out of
your holiday.

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

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

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

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

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

Spain. Everything
under the sun.
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