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When you're travelling it's reassuring to 
know you can rely on a perfectly coordina­
ted flight schedule. Carefully devised to 
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 truly international airline con 
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. ffif 

WARM TO THE EXPERIENCE. 
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GOURMETOIIR 

S
ummer's on tlie way, and all the 
luxuries the notion c(,>njures up, 
hke relaxing in the sun, with ripe 
fresh faiit, chilled wine and ccx>l-
ing ice creams close at hand. No 
wonder so many people head 
for Spain at holiday time. 

And more and more are be­
ginning to penetrate be>'ond its 

fctmous holiday costa.s and into die interior. 
Tlicre, in historic towns such as Caceres, 
its palaces and plazas redolent ofa glorious 
past, one of the major facets of the "real" 
Spain is wiittng tt> be explored. And not 
just by culture wltures: in Spain you can 
combine a top-notch golfing holiciay with 
visits to cultural treasures with no problem 
at all. 

In diis issue we look, too, at relatively 
new Spanish commmercial products such 
as canned muslirooms and ice-cream, and 
at time-honoured ones like tlic £uiious dier-
ries of die Jerte Valley. 

Our wine section is deva)ted tt) Rueda 
where, in the heart of Spain's great central 
plain, a veritable wine re\'olution has been 
taking place over the last twent>̂  years, pro­
ducing wiiite viines tliat are m:iking a name 
tor themscĥ es world-wide. 
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CANNED 
MUSHROOMS ACCESSIBLE LUXURY 

Ipain's mushroom business has... 
... mushroomed. 

The main growing areas are 
Cuenca, Albacete and, especially, 

a Rioja whose famous wine-
cellars have also been known to 
serve as mushroom nurseries. 
Over half Spain's mushroom pro­
duction is canned and exported 

arkets. 
, 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. 

M Lishrooms have long been re­
garded as a delicacy in Europe 
dating back to ancient Greece 
and Rome. No ancient Roman 
dinner party was with(jut them. 

Theodoric, King ofthe Ostrogodis had tiiem 
on his favourite menus and King Riehml II 
of England "̂"as known tcj 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 Gelds, ĉ inipit.s 
springs up ocrasiotially in damp fields or 
pastures after stDggj- rainy (Jays in spring or 
autumn, 'flie Erench word for mushroom, 

champignon, and the Spanish adaptation, 
chanif)in6n, originate from the fungi's Lat­
in generic name tor fields. 

"nie English word mushroom, as well 
as the old fashioned name mushromp, is 
thought to derive from the French word 
for moss, as mushrcioms frequenttly pop 
iij : in Lbirk iiK.iss-)- places in Itirest.s. In Span 
ish edible wild mushrtwms are ealled setas 
whereas in English there is no different 
word to distinguish wild mushroom from 
cultivated ones, although poisonous mush-
rcH3ms are generally called ttxid sttxjls. 'Ilie 
Spanish word champiflcm refers only to 
the cultivated variety. 

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



Mushrooms have a peculiar grotving process which lasts 90 days plus a month of compost preparation. After pasteurization, 
the compost is seeded by robot machines u>itb mycelium and then packed into low ctd plastic bags and stored in tbe 

mushrooms artificial tunttels to await the first sprouts. 

eat poisonous mushnxjins diat were txin-
fus(xf witli die hamiless varieties. Czar Alex­
is of Russia died from eating the fly mush­
room, or Ely amanita Even today, there is 
still a risk involved in eating wild tnush-
rooms that have not lieen picked by ex­
perts, as newspaper aceounLs sadly testify-'. 

FROM SINFUL EXTRAVAGANCE 
TO AFFORDABLE LUXURY 

Yet, in spite ofthe fatal risks involved 
in picking wild mushrooms, mushroom 
cultivation did not develop until the Mid 
die Ages, legend has it that mushroom 
cultivation began in Erance 400 to 500 
years ago when eustles and the great 
cathedrals were being buih. Horse m;uiure 
dn>ppe<.i in stone quarr\' tunnels got 
t tamp led and mixed with .straw. This mLx­
ture created the ideal compost for mush­
rooms which, much to the delight ofthe 
French, sprang up spontaneously -like 
mushrooms- in the dank qLiarry umnels. 
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 de!ie~acy was even consi­
dered to be an almo.st sinful extravagance 
linked to the famous decadence of 18th 
century Paris, fndeed, t(,! this day, Euro­
peans still refer to the cultivatetl mush­
room as -mushrtxims from Paris-. By the 

end of che 19th century, cukivation tech-
nit[ues fiad been perfected to grow reliable 
mushrotjm crops around the world. 

Today, thanks to modern agriculture, 
mushrooms are a luxury within everyone's 
price range. And, unlike other culinary de­
lights, mushrtwms can be enjoyeci without 
a guilty conscience: they have practically 
no calories, no cholesterol, no fat and are 
high in fibre. Gocxl news for weight 
wat(.:hers... hut watch out for those rich 
tasty sauces! 

CULTIVATION IN SPAIN 
MnsliKXjm cultivafion in Spain is relatively 

recent, though wild musiirotims Iiad long 
been a part of Spiinish coiisine. MuslTr(X)m 
cuIii\"aiion tiegan in Spain about 30 yc-ars 
ago in tile Rioja regit)n and in the provinces 
of Cuenca and .'̂ fKn:ete in fa Manclia rê gion 
(middle-east of .Spain). In the famed Rioja 
wine region, maslirtxim cultivation began 
in old bodegas or wine ceflars tfiLit had been 
carved out of the sides of nx:kv' hills. Ac­
cording to Icxal legend, the numerous eaves 
hidden tlirough the towns and villages were 
originally li\ing quarteiri tenturies ago. Some 
.say that tlie first craves were carved into the 
fece (if cliffs by the Mtxirs when Spain was 
under j\rab domination (8th to 15th centur­
ies). Once tile cŝ es were no longer inha­
bited they- t>ecame ideal woe cellars. But as 
Icx^l wine producers formed co-operatives 
or were Ix)ught out by larger producers in 

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

-Mushroom growing started out here in 
che Ritija and Navarre regions as a sideline 
family biisines,s-, recounts Joan San Miguel 
of LMchamp, a co-ojx?nitive in Aasejo, Rioja, 
that has become one of Spain's major pro­
ducers and exporters In just 12 years. Fam­
ilies con\'erted their moldy bodegas into 
mushroom caves, -but you only get a good 
crop in the first few years-, he explained. 
.\iLi.shr(x)ms don't ^row withtiut a thnirougli 
sterilizatifjn of the culti\'ation room, some­
ching chat is atmo.st impassible in ancient 
caves: Growers soon atxindoned artisan (3Eve 
cultivation and went professional with arti­
ficial tunnels. Eventually prcxiucers banded 
togetlier in co-operatives such as I ^nicliLiiiiii 
to finance a compost pasieurizatioii plant, 
die basis of mtxlem mmhroom culchation, 
and a canning processing plant 

The taves were emptied again, and be 
came family bodegas ur wine cellars LISCLI 
for special family feasts. One of che 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 tlie 19705 and early 1980s, mtxiem mush­
room production thrived with L->etter com 
merciid ailtivation techniques and laige pn> 
ce.ssing plants. Although domestic demand 



TIte mushroom is hand picked and in two hours is already processed Most of tbe processing is dotw by machines that cut off 
roots, chop, ivash, scald, and even classify by size. Bid a final selection must be done try hand 

to weed out defective or discoloured mushrooms. 

for culti\attxl miLshr(x>ms grew rapidN', pro­
ducers coul<Jn't meet demand until the end 
of the 1970s and Spain had to import 
canned mu.shnxims. 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 
latching up fast. For example, West Ger­
mans con.sume about 3.5 kilos (8 pounds) 
per j-)erson a year (fresh and canned); ilie 
French just under 3 kilos (7 pounds), whe­
reas Spatiish |ier capit;i consumption is jiLSt 
below 1 kilo (2.2 pounds). 

Last year, the Rioja prcxiuced some 
25,000 metric tons of mushnKims out ofa 
total national production of 70,000 tons. 
.Most of this production, some 40,000 ions 
is canned while 30,000 tons are .sold as 
fresh prtxiuce. Slightly less than half of 
Spain's total production, from 20,000 to 
25,000 tons is exported, almost entirely as 
canned mushrooms, although a growing 
amount is exported as fresh frozen pro 
duce. Ttie Rioja region cans 15.0(X) to 
17,000 tons of mushrtKims alone, most of 
which is exponed. Spanish mushr(K)ms 
are highly esteemed in Europe and the 
Middle East where they are considered far 
superior to cheaper and less flavourful 
Oriental imports. Spain's main clienLs are 
tlie r.S., Israel, Scandinavia, Switzerland, 
Germany, Italy, other European countries, 
and Arab countries. Restaurants and piz7j 
houses are big customers. 

Mushrooms are actually plants called 
fungi which have a peculiar growing pro 
cess quite different from other vegetables. 
The main part of the mushrtxim plant ac 
tually grows underground and looks like 
a moldy web of fine threads packed to 
gethcr like a mass of felt. This pan of the 
plant is called mycelium and grows from 
mushnxim sptires or .spawn, a fine jx)wder 
of micToscopic -seeds-. 

PECULIAR GROWTH 

Fungi do ntx liave chlorophyll ;uid there 
fore, unlike green plants that produce car 
bohydrates (Jirettly from sunlight through 
photosynthesis, a fungus must (ixain nour 
ishment from other gr(?en plants or organic 
matter, such as old tree stumps, logs, de 
caying leaves, or e\ en rich .soil. With abund 
ant moisture, the mycelium thrives entirely 
inside the material that nourishes it even 
tually clausing rot. 

With cultivated mushnxims, the entire 
prtKC.ss 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 cx)mpo.st ingredients 
for mushrcxjm 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 mi.xture. 

First, the straw and manure arc .sprinkled 
corLstantly for 3 days with rec7cled w--:iter, 
then are mixed together and wetted down 
again for another 3 days to promote anae 
robic fermentation. Every 3 <Jays machines 
stir up the compast which is piled in giant 
block long rows measuring 6 feet (2.5 m) 
high and o ft. (2.5 m) wide as it is conveyed 
toward che pasteurization chambers. Steam 
seeps tlirough the femienting mass and is 
a visual reminder that the compost is cook­
ing- already at 60 degrees C (140' F.). Four 
kilos (9 pounds) of comjiost will produce 
1 kilo (2.2 pounds) of mushnxims. 

After pasteurization in which all bacieria, 
insects, and mold are killed, the comptxsi 
is seeded fiy robot machines witli mycelium 
which, in Unichamp's case, were rye seeds 
dusted with mushrtxim spawn. To an un 
trained eye, ilie rye .seeds look molded. 
Otiier grains such as wheat .seeds can also 
lie used. Tlie grain must be previously 
cooked to prevent gcmiiruition. 'Ihe seeded 
compost is tlien 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 shapetl like a minia 
ture ball. Within a few days, the pinliead 
tums into a tiny button which then seems 



Recipes 
RESTAURANTE PAU\CIOS 

Ctra. Zaragoza, 6 
Alfaro, Rioja 

Tel.: (41) 180-100 
Owner: Jose Palacios 

Tliis restaurant is a must for anytHie 
wishing to taste excellent l(X"al Rioja wine 
along with di.stinguished cuisine. For hur­
ried travellers there is a main level dining 
room with a stxuidard, but tasty, meal of 
the day. But for a real treat, try the down­
stairs bixlega,/'museum restaurant. Ask to 
visit the wine and bodega mu.seum to 
appreciate how wine was made in days 
of old. There is also a fo.s.sil and mineral 
collection upstairs that is worth a stroll. 

Ihe well designed underground res 
taurani has the perfect aimo.sphere for a 
memorable meal. Decorated with select-
ed w ine related antiques, a few rare min­
erals and crystals, and original paintings, 
you .stx)n feel at home. Try their own 
Herencia Remondo wines which are all 
superb. Jose Palacios suggests a rose 
wine to accompany his favourite mush 
room recipes which follow. 

.•Mthough Palacios u.ses fresh loc-al 
mushr(X)nis for his restaurani, amned 
mushr(X)ms may be substituted with al 
most ecjual results. 

Mixed mushrwims, artichokes, 
and carrots 

(Rei'uelto de champiHon, alcachofas 
yzanahorias) 

5>erves 2 

10 large sliced mushrooms 
8 sliced artichoke hearts 
1 carrot, slivered 
Salt to taste, small glass of brandy, 
olive oil 

Lightly saute anichokes in olive oil. 
Add carrot slivers and sliced mushrooms. 
Seastin with a dash of salt to taste, then 
add a small gla.ss of brandy, flame, and 
continue ctK)king ft)r twx) minutes. Serve 
immediately. 

Saute mushroom tvitb shrimp 
(Champitldn a la plancha con gambas) 

Serves 2 
8-9 large mushroom heads 
16-18 shrimp 
(2 shrimp per mushroom head) 
.Silk, olive oil, lemon juice 

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

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

Place mushrcxims 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 ftir antxher 
five minutes. Serve hot. 

Mushroom uith garlic 
(Chanipiildn ul ajillo) 

Serves 2 
10 mushroom heads, finely sliced 
Sak, olive oil. garlic, to taste 

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

Mushrooms fried in batter 
(Champifion rebozculo) 

Serves 2 
8 mushrcxims, sliced 

I egg 
flt)ur. lemon, .salt, and olive oil 

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

Camied mushrooms are versatile vegetables for cooking: mushroom uith garlic, 
mushroom fried in batter, saute mushrooms with shrimp. 

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

HAR'VESTING TWICE A DAY 

•̂ 'et once a mushnwm appears as a small 
button, growth cxcurs rapidly, the cap de 
velops quickly, growing wider as the stem 
shoots up. The mushrooms mu.st be harv­
ested before a veil covering die gills breaks 
away to expose the ridges or -gills- that 
ĉ arry the spores ftir future repnxluction. 
One mushroom carries millions of mii ri )s 
copic spores in its gills. Growers say that 
a mushroom that is a button one day, can 
be too big for liiirvesting the next, growth 
is .so fast. Hence, it is not surpri.sing that 
harvesting is done twice a day. The mush­
room IS hand picked and pulled from the 
compost lied by a slight twi.st of the wrist 
to break the .stalk away from the myi cli 
i i m 

Tlie concrete tunnels that house the 
clMinpignonniereor musluoom lieds mea­
sure about 35 metres (115 ft.) long by 5 
metres (16 ft.) wide. The average tunnel 
contains some 1200 plastic bag baskets or 
beds, A moldy but not uiiplea.sant damp 
smell permĉ ates the air which is circulated 
through automatic ventilation -chimneys-. 
Moisture and temperature mu.st remain 
constant, ideally between 16 18 degrees 
C (63" F.). Automatic .sprinklers maintain 
the corrcxl nioi.siure. Even though the tun­
nels are covered with 3 to 5 metres (10 to 
16 ft.) of earth and in.sulatit)n tt) replicate 
natural caves, a warm day in .spring or fall 
can ruin a crop. For that reason mush 
r(x)nis 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 mushr(K)ms lend 
to become easily diseased. Tlie tunnel is 
then washed down antl .sterilized with 
strong disinfectants for the next genera­
tion. 

In the wild, mushroom spawn is also 
not able to grow in the same place ftir a 
long time. In the spot where niuslirooms 
grew, the mycelium threads out and the 
mashrooms grow in wider and wider rings. 
Grass atxive mycelium tends to be thinner 
creating so called -fairy rings- that hav e so 
fascinated children a'round the worid. In 
Anglo Saxon folklore, fairies were sup 
posed to have danced on the grass creating 
the niysterioiLS circle. As the .spawn decays, 
this fertilizes the soil, creating anotlier dark 
green magic circle. 



To really enjoy what's going on, it's a gootl 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 hy GONZALEZ BYASS 
T I O P E P E 

It's the mood. ^ 1 



Fresh nuishnioms h;ivc llu' nxisi limited 
shelf life of almost any vegetable, as any 
housewife can testify after trying to pre­
serve fresh mushrixiins in the refrigeratt)r 
for more than a couple days. Mold sets in 
almost immediately. In the LJnichamp fac­
tory, mushrooms must tie prtxessed, 
catined or ft'ozen in just 2 hours after being 
picked. That means that the tunnels must 
be near the processing plant to ensure 
top quality. 

HIGHLY PRIZED ABROAD 

Asian producers prtxe.ss mushrooms by 
storing them in tirine where the mush 
rooms ferment. The brine is changed sev­
eral times to whiten the mushroom, and 
then washed out. -Wich this process, most 
t)f the flavour and nutrients are Icxst-, ex­
plained a IJnichamp technician, who in­
si.sted that Spanish canned mushrooms are 
highly prized abniacl for their extjuisite 
and distinct flavour. -Hiat's because we 
prcxess ainio.st immediatelv imd 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 che industry, two inde 
pendent laboratories control c[ualily and 
sterilization. Most of thc-jircxessing is done 
by machines that cut off roots, chop, wash, 
scald, and even classify^ by size. But a final 
selection must be done bv hand to weed 

Composition of mushrooms 
in percentage 

Water 88.00 

Proteins 2.95 

Fat 0.25 

Carbohydrates 6.80 

Fibre 1.00 
Minerals 1.00 

Compara t i ve nu t r i t i ous va lue 
of m u s h r o o m s c o m p a r e d l o 

o t h e r f o o d s : 

Chicken 59 Mushroom 22 

Beet 43 Cabbage 17 

Pork 35 Cucumber 14 

Soy beans 31 Corn 11 

Spinach 26 Potato 9 

Mi lk 25 Tomato 8 

essential amino acids 
. . . . X total proteins 

100 

Source: Professional association 
of Rioja mushroom growers 

(Asociacidn profesiottal de cbam-
pinotieros 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 mushnxiiiis are sep;irated for 
slicing or dicing for use in cream .scnips 
and sauces. 

More recently, Spanish mushroom pro 
ce.ssing plants have also started deep freez 
ing mushrooms for export as well with 
C N C c l l c f l l r c M l l l - S . 

LOW CALORIE NUTRITION 

Since mushrcxims have such a low ca 
lorie count, many gounnet cooks hardly 
considered them as a food but rather a 
prized condiment or embellishment to a 
dish. But this is hardly true as far as ftxid 
value is concerned. Tiiough low in calo­
ries, nni.shnximsare high in c,s.sential tnin-
erals and salts, Tlie nutrition value of 
agaricus canipester {essential amino acids 
times lotal proteins divided by 100) is not 
bad, just below spinach and well above 
com, 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 ofthe B vitamins. 

In Spain, mushrcKims have become in 
creasingly more popular as an entree in­
stead of as a gamish to anotlier di.sh. Anyone 
ury ing tlie following recipes based on mush 
rtHims as a first dish is bound lo impress 
the most demanding gourmet guests. 

THE SPIRIT OF 
SHERRYLAND 

Produced and bottled by: 

HIJOS DE AGUSTIN BLAZQUEZ, S. A. 

Can-etera 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 BIqz e 



REGISTERED WINE TRADE MARK 
RUEDA 

AGRICOLA CASTELtANA BODEGAS CERRO SOL 

SDAD. COOPEflATIVA 4046D Santiusie de Sar Juan Bautisla 
7̂491 La Seca (VilatSDlidl. i.Setpiia! 

TlftiD. 983-866154. Tlfno. 911-59 6002. 

Rueda Supenw Cuatro Rayas. Rueda SW^'B' Dotia Beafrii 
Rueda: Veiiterra y Pjrrpano. y CeiTO Sol. 
Dorado Ru«!a' 61. 
Pjldo RuKa Carpc Gfande. BODEGAS DE CRIANZA CASTILIA 

lA VIEJA. SA 
ANCEL FIODRIGltEZVIOAL 

lA VIEJA. SA 
ANCEL FIODRIGltEZVIOAL 

47490 aued3[V̂ iadolid). 
m9iLaSeca(V l̂adolKjl, f̂no. 963-36 Bl 16. 
Tfe 983-6681 17. 

Rueda Superiof: Castilla la Vieja 
RuHia Supeflor; MarKnsancho. y Marques de Grinon. 

Rueda Vina Colagdn. 
VINOS BUNCOS DE CASTILLA S.A. Dorado Rueda: 62. 
47490 flueda iValiadoltd;i 
Ulno. 963-66 80 29 ANGEL LORENZO CACHAZO 

M a Sijperia: MarqiMS tie Riscai 47220 Pozakto Waliadoiidi 
y Resena Limousin. TKno 983-82 2012 

Wa : Vina C êra. 
Rueda Supenor Martivilli. 

BODEGAS VEGA LA REIKA,SA 
Rueda Lorenio Cachaio 

4̂490 Rueda iValladofitfj. FaiX LORENZO CACHAZO 
Tllno 963-86 80 89. 

47220 Pozaldsi (VaUaSDtdi 
Rueda Superiw: Vega de la Reina. Îno 963-82 20 08. 
Rueda. Vega de la Reina. Rueda Superior Carrasvinas. 
Dorado Rueoa: Ifina Rebekle. Dorado Rueda Delallefra. 

Rue da La Rua. 
VINOS SANZ, SA 

47490 RuedaWladolid). FaiX JAILER LUNOS BAYDN 

TSw. 983-86 Bl 00 47490 Rueda (Valladdidi. 

Rueda Supenor Vinos Sanz. Tllno. 983-66 60 30 

RueOa: Vinos San. Rueda Supetiw Vina Cimbron. 
Rueda. Blanco Rueda. 

ALVAREZ Y DIEZ, SuA, SAT. LOSCURROS 

47S00 Nava del ReryfVaUidl. 47490 Rueoa [V̂ ladolidl. 
Tlfno. 983-85 01 36. Tlfno. 913-85 30 97. 

Rueda Sup̂ ior Mantel Blanco Rueda Supers: Cantosan, Zapardiel. 
y Mantel Nuevo. Dorado Rueda: Dominus y Viejo Metfina 

Rueda. Nava Real, Esciiiw. Rueda: Voung Life. 
G&siio Rueĉ : Mantel Dorado, 

S.A.T. LAGAR NOSLE 
Paiidofiueda: Mantel Palido. 

S.A.T. LAGAR NOSLE 

47491 La SecaiVallaWidi. / 

B00EGALOSCURROS,SA 
Tltna 983-86 62 39- / 

B00EGALOSCURROS,SA Rueda Superior Lagar Noble / 

47494 Fuente E Sol [V̂ isdolKj|. 
Tifnc. 983-82 4016. BODEGA J. PIMENTELYCIA.,S.L L 

RiKda Supencr. Castical. 47490 Rueda IVailadolid). 

Rjeda Vina Bocu. Rueda Sucencj: Castitia 

Dcrado flueda: Comunero. Dorado Rueda El Monbco 

WHITE 
WINES 

Santislmo Cri&io, 20 
Tel. (963) 86 82 48 

47490 RUEOA (Valladolid) 
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Tbe Castile-Leon Oenological Research Station mixes traditional wisdom with 
technological tvizardry to get the most out of this region. 

Gonzalez Vllera says, as he roams the 
cellars deep iinderneaih S.A,T. IJOS Cur-
ros, the winery he owns with his bro­
ther in Riieda. 

Several tunnels are .still lined with the 
giant oaken barrels used to age the Med 
ina del Campo wine that was already 
pcjiptilar 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. 

Gonzalez is a fourth generation 
\'intner. TIiirt\'\'earsag(>, when his Sither 
ran the business, he and his lirother 
crushed grapes with their feet, last year, 
they.sjient more than $2 million to build 
a new cold-fermentation winery. Now, 
a pneumatic vacuum press does the 
crushing. 

Tile wareh«>use that houses the white-
wine (peratitins of .S.A.T. Los Curros is 
one of many that have sprung up i n 

Rueda since the .Marques de Riscal 
winerv' settled here to produce a white 
wine lo complement his prestigious 
Rioja red. 

In 1972, after a long .search with the 
assistance of French oenologisi Emile 
l\'\'n,aud. Riscal set up its Vin(..>s Blancos 
de Castilla winery- on the outskirts of 
town, a lew miles from the Duero River 
on the Castilian plateau. 

Vinos Blancos de Castilla began pay­
ing bonuses to farmers who planted the 
auttx'tonous Verdejo grape, whose dis­
tinctive, low slung vines dot the rock)' 
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. Tlie Verdejo offers a relatively 
poor yield, but its wine has a unique 
character, with a tang\' touch that lingers 
on tlie palate. 

Tlie first Ri,st"al whites produced by 
Vinos RIancos dc Castilla in 1974 were 
smoky and subdued, agctl in wooden 
cask and bonle. Tliey were also vety suc­
cessful. Scxin, the l̂ iscal grt̂ up was joined 
by aiitxlicr wirieinaka: with noble tjrigias, 
the Mart[ues de Grinon, who an-anged 
for Bodegas de Crianza de Castilla la Vieja 
to prtxiuce his white. By 1980, when Ru­
eda won staLus as a Denominacion de 
Origen, D.O. (Denomination of Origin), 
most kxal wineiies had beĉ ome converts 
tt) the ptJtentiaJ of an aromatic white .sdll 
wine based principally on the Verdejo. 

1 n a success storj' common to several 
S[ianish t egions, most ntitably in nearby 
Ribera de Duero, the decision to tnake 
Rueda a controlled winemaking denom 
ination increased prestige by restricting 
prcxluction and improving quality. 

In order to win the right to affix one 
of the D. O. Rueda back labels on their 
b{>ttles, jiroducers must use grapes from 
the 4,728 hectares (11,683 acres) regis­
tered with the Consejo Rcgulador (Reg­
ulator Council), a watchdog agency 
made up of vintners, growers and go­
vernment official.s. Rueda wine nitist con­
tain ai least 40 per cent. 

Verdejo grapes: Rueda Su[)eritir nuisi 
be at least bO per cent Verdejo, In addi­
tion, the Consejtj's tasting committee 
rejects each year those wines that do 
not reach their .standards. 

Since the Verdejo's sharp flavour 
—prized Itxally— takes some getting 
used to, most vintners prefer to blend it 
with must from the while Viura grape, 
also found in Rioja. There are also back 
labels for Palido Rueda and Dorado Ru­
eda. ttaditional fonified wines made 
from the Palomino grape, the .'̂ me iLsed 
in the Jerez triangle. 

Tile real Rtieda revolution did not 
come until the mid-1980s, when the de­
mand for new, fruity wines convinced 
tlie wineries to eliminate ageing alloge-
tiier and sell tlieir wine fresh, immediateK' 
after bottling. Tlie cold-fermentation pro 
cess unlooscxi tiie full jxHential of the 
delicate Verde jo and gave the wine a 
lighter, more intemational flavour. 

Bottled wine shipments tripled in five 
years, from 95,835 aises (each containing 
12 botdes t)f 0.75 litres) in 198-4 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 al! Rueda wine was bottled. 
About 20 per cent of the bottled wine 
Vt-as exported to 24 countries in America, 
Europe and Asia. 

-Rueda has transformed itself ver)' 
quickly, especially in tiie last fi\'e years-, 
-̂ jys l>a.scual I !cn-er;i, t.lirc'ctcir of tiic 
Castile Leon Oenologic-al Research Stittion 
located in the centre of town. -People 
here liave a real enttepreneurial spirit. 
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The Wine Wizards 
CASTILE LEON OENOLOGICAL RESEARCH STATION 

I f tcKlay's be.st wineries are those 
that mix iniditionai wisdom with 
techno!ogic-;il wizardry to get the 
most out of their soil and climate, 

the Castile-Leon Oenological Research 
Station is the greal equalizer. 

Loc-ated .since 1987 in a beautifully 
restored l6th centur)' farmhouse in Ku 
eda, the Research Station itself reflects 
the blend of old and new it promotes 
among vintners in Castile-Leon's nine 
pro\'inces. 

1 Udden behind its thick, .stone walls 
is one of the be.st-cquipped tx^nological 
laboratories in Europe and a modern 
mini winery where the Station prtxiuces 
own experimental wines. 

The entiyway, with its stone floor, 
sparse frimLshings and high beamed ceil­
ing, ex'okes past centuries. But as you, 
venture deeper inside, the hand-hewn 
oaken beams and ^Tought iron chande­
liers give way to bubbling flasks, com­
puters and stitinless-steel deposits. 

•|1K- ini.vsion of the Research Staiinn 
is as \;iM .tnJ complex as Ca.stile Leon, 
uhich sweeps down from jiust below 
the iionhern Cantabrian mountains tt) 
the SieiTa de Guadarrama in central 
S|xiin. 

The Duero river, which cuts across 
the sunn\ plateau that covers much f)f 
Castile-Ix'on, is the region's main artery. 
Frtjm vineyards around the Duerti and 
its tributaries comes wine bearing the 
labels ol two well knt)wn denomina­
tions. 

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

Tlie Research Statitin acts simultane-
uusly ;is a technical adviser, a quality 
control centre, an early warning system 
and a sophisticated sot)tlisayer for 
vintners and grt)wers all over the regit)n 
—and it dt)es st) at prices that even the 
most humble ot them can afford. 

•Pet)ple wiio dt)n't have access to tech­
nology are left to their own de\'ices-, 
says Pascual Herrera, the Research Sta­
ll ' 'H s directt)r. -We can give them valu­
able help.-. 

In his t̂ •̂o decades as an agricultural 
engineer .specialized in viticulture, Her­
rera has witnessed enormtius 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 regit)n, chiefly the spectacular ri.se 
of Ribera de Duero —long the home of 
Vega Sicilia, Spain's most expensive and, 
arguabl)', its best red— and Kueda, 
where the experiments of Marques de 
Riscal spawned a modern intlustry de­
voted to producing fresh, fruity whites. 

Ribera de Duero, Rueda, Toro and 
Bier/t) wines are now prt^tected by 
Denominacion de Origen status, which 
groups representatives t)f wineries, 
growers and the government into 
Consejos Keguladores that chart the in-
du.strv''s course, regulate quality control 
and fix production limits. 

The Research Station wt>rks cltJseK-
with the ConsejosReguladores, conduct 
ing laboratorv' analyses, and superv'ising 
the yearly blind tastings that tletermine 
which wines win the right tt» bear Ribera 
de Duert) or Rueda labels. 

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

The laboratory is internatit)nally cer 
tified and can conduct ct)ntent analyses 
required for expt)rtatit)n to certain coun 
tries, as well as check for the presence 
t)f dangerous chemicals or confimi cases 
of fraud. In addition, it t)fters 24 hour 
service to grtjwers whey want to check 
the sugar conient of ihcir grapes. 

The Station grows grapes in 35 exper­
imental plots stattered around the re-
git)n. where it tests varieties, pe.sticides, 
trellising, spacing and watering tech­
niques. 

From the vineyards, the grapes go to 
the winer)', located in a revani[ied fomier 
grain wiuehouse behind the main build­
ing. Here, the Research Station conducts 
experiments that commercial wineries 
sh)' away from due to lack of etiuipment 
or immediate cash retums. 

The Station also bottles its wines for 
prtimotional use at agricultural antl trade 
fairs. 

-We never sell our wines-, manager 
Carlos Gtonzalez Htiena SUN'S as he points 
tiut the modem features of tlie wineiy, 
which has a capacit)' 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.-

Tliis year, 40 wines from 12 different 
itreas fill the lempenittire-controlled stain­
less steel tanks that line the winer)', ac-
ct)rding tt) Gonzalez, a 34-ytart)ld 
chemLst with twt) decades of winemak 
ing behind him. 

The operation is designed to produce 
a maximum-qualiry product, from the 
grapes' arrival in 20-kilo-capacit)- crates 
tt) the wine's trip by hydraulic lift down 
to the medieval cellars ft>r ageing. 

Downstairs, dozens t)f oak barrels 
sit in the arched pas.sagewa\s of the 
cellars. Behind an ancient irt)n grate, 
hundreds of bt)ttles lie in cubbynt)les. 
carefully cla.ssified. \Xhen they are f i ­
nally uncorked, they may convince 
vintners in a certain area to .switch 
yea.st,s, modifr' the femientation process 
or even begin producing a different 
type of wine. 

If the winer)' is a windtw on the fu­
ture, the labt)ratt)r\' offers more imme 
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diate results for both growers and prt)-
ducers. 

Tlie Research Station's technicians per­
formed .some 20,000 analyses last year, 
half of them to test for fraud and 
tiangerous substances, according to 
chemistJo.se Luis Galvan. 

Galvan and Jo.se Antonio Fernandez 
Escutlero tick tiff" the names of machines 
and chemicals in their two-room do­
main: this one checks for iron, lead and 
other metals; that t)ne measures alcohol 
levels in two minutes; this t)ne is an 
atomic absorption spectometer; that 
one's a gas chromatograph. 

- I don't know which is my favourite, 
but this one is ver)' gt)CKl-, Galvan says, 
ptiinting to a clicking unit that simul-
lanetjusly measures malic acid, lactic 
acid, residua! stigars and sulphurt:»us anh-
x'tlride at a speed of 80 tests-pepht)ur 
-You can dt) in a morning what used to 
be a month's work.-. 

Like other staffers ofthe Research .Sta­
tion, Fernandez, who is on the tasting 
committee ofthe Ruetla Consejo, com­
bines a lifelong passion ft)r wine with a 
belief in the value of technological ad 
vances. 

He .says the machines not tinly con­
firm the judgement ofa gtxid tient)lf)gi.si 
but allt)w him to go beyond what is 
humanly po.ssible to delermine by taste, 
.smell antJ sight, 

-Tlie hand of the technician has a tre­
mendous impact. His work is es.sential; 
you can taste the difference when a win­
ery' hires an oenologist, or switches frtim 
tine to another-, Femandez says. -In the 
labt)ratory, we offer a cfiance to use 
equipment that can help the oenologist 
impn ive his wtirk..-

-In the experimental winery, we can 
take risks that others cannoL-

The Research Station is one of 
the best-equipped oenological 

laboratories in Europe. 

In order to win the right to a f f i x one of the D. O. Rueda back labels 
on tbeir bottles, Rueda uine 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 fijture success is tied lo the 
uniqtie characteristics tif the Verdejt), 
several wineries have begun making a 
varietal from French Sauvignon Blanc 
grapes, which have adapteti extraordi 
narily well to the Itxal climate. 

MARQUES DE RISCAL 

Once again, the Marques de Ri.scal 
winery led the way. Riscal sold its first 
Sauvingnon Blanc varietal in 1985, after 
seven years of experiments with Char 
dtinnay, Riesling and other varieties, op­
erations chief Pedro Aznar .says beftire 
showing tiff twt) new 28 tons capacity 
pneumatic vacuum presses. 

Tlie Vinti.s Blancos de Castilla winer)', 
just north of the centre of uywn on the 
.Matlritl-Corunna highway antl aci tiss the 
road from S.AT. Los Currt)s, prf)duces 3 
millitin litres of wine a year, although 
only a fraction tif iliat carries tine of the 
three .MartiutT-s de Ri.scal labels. 

In addiiitin to the Sauvigntin Blanc, 
the winery produces a ytiung Rueda Su 
peritir, its best-seller, antl a .second Ru 
eda Superior which is aged briefly in 
French t)ak ancl marketed in smaller 
quantitie.s. Both are 80 per cent Verdejti. 
Fifty per cent of all Marques de Ri.scal is 
sold abroad. 

Across the highway, where the first tif 
110 acres of vineyards bt)ught by the 
winerv' in Rueda and La Secxi is read)' to 
enter into production. Managing Direc­
tor Felipe Ruiz surveys the lantJ from a 
ft)ur wheel drive vehicle. In seven years, 
the rest tif the vineyards will have been 

phased into protluction and fulfil half 
the winery's neetls. 

•The wine here is vety personal. You 
ctiuld never find it anywhere else-, Ruiz, 
a Rueda native, says. -We could have 
stilcl a Rioja while, but it wtiuldn't have 
been as gtititi-. 

MARQUES DE GRINON 

Anttinio Sanz, tlie general manager and 
chaimiim tif Btidegas de Criimza de Cas­
tilla la Vieja, ct)ultln"i agree more. His 
generation is the fifth to sell wine based 
on the Verdejo grape and he tiwns a 
300-year-old cellar in La Seca to prove it. 

Sanz produces white wine for the 
Marques de Griflt'm ;ind his own Bodegas 
de Crianza tie Castilla la Vieja label in a 
rapidly expanding operation at the other 
edge of town, where workmen are erect­
ing a building diat contains a new set of 
vacuum presses and temperature-
contrtilled stainless steel deptisits. 

This yeir, Sunz prtxluced 5,800 cases 
of the Marques de Griilon's )'t)ung Rutxla 
Superitir. The Marques de Grintin also 
expects It) release a barrel aged Ruetla 
Superif)r this year. 

In addition. Sanz sells his ovv.'n Rueda 
Superior, Castilla la Vieja, Stilera 62 (Dti-
ratjo) and a bottle fermented .sparkling 
wine called Palacio de Borntis. He ex-
[lorted 20 per cent of last year's produc­
tion, which ttittlled 125,0(X) cases, most­
ly to Britain, West Germany and the 
I'inited .States. 

Sanz aLsti plans tt) begin producing a 
Sauvignon Blanc v;irietal from the vines 
he has planted on 22 hectares (54 acres) 
in Rueda. He owns 10 hectares (25 
acres) tif Verdejo and hopes tti supply 
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VINOS DE LOS HEREDEROS DEL MARQUES DE RISCAL, S. A. 
Torrea, 1 
01340 ELCIEGO (Alava) 

BELGIUM 
VICTOR BERNARD E HUOS, S. A. 
Zirkstraal, 34 
2000 AMBERES 

GREAT BRITAIN 
LAURENT-PERRIER (UK) LTD. 
17 Wast Street, 
MARLOW, BUCKS SL7 2LS 

Tel. 
Fax, 
Telfix 

(32)3 2329213 
(32) 3 2319616 

34040 Bernard b 

Te( 
Fax. 
Telex 

Sr. Luciano Bemad 

DENMARK 
BETTER BRANDS A/S 
Induslrivej, 3-5 
35S0 SI_ANGERUP 

1441 6284 76404 
(44) 6?84 71891 

848060 Mogrum G 

Tel 
Fax. 
Telex 

(45142 334455 
(451 42 333670 

42514 purvin dk 

Sr. Richard Nicholson 

HOLLAND 
KOOPMANS & 8RUINIER B.V 
P.O. Box 1471 
1000 AMSTERDAM 

Sr. Freddy Hansen 

Tel. 
Fax. 
Telex 

(311 20 866651 
(311 20 822055 

13421 

FRANCE 
lAUBENT-PERRIER & CO. 

51150 TOURS SUR MARNE 
Tal. 
Fax. 
Telex 

(331 26 589122 
(33126 589510 

830053 LoriecD f 

Sr. Jan Van Rhee 

IRELAND 
FINDLATER (Wine Marchtars) LIMITED 
149 Upper Rathmines Road 
DUBUN 6 

Sr. Daniel Lorson 

GERMANY 
EGGERS & FRANKE BREMEN 
Postfach 10 60 29 
2800 BREMEN 1 

Tel. 
Fax. 
Telex 

(3531 1 976130 
(3531 1 967113 

Tel. 
Fax. 
Telex 

(49) 421 30530 
(491 421 3053110 

244983 
Sr. Wilhelm Meier 

Sr. Alex Findlater 

SWITZERLAND 
SANS & CIE GENEVE 
3. rue du Midi 
1201 GINEBRA 
Tel. : (41) 22 7338783 
Telex; 28878 Sans ch 
Sna. Sans 



DENOMINATION OF ORIGIN 
RUEDA 

The Verdefo grape offers 
a relatively poor yield, but 

its tvine has a unique 
character. 

40 per cent tif his own needs 
10 years frtim now. 

OTHER WINERIES 

Ne.xt dtior tti Bodegas de 
Crianza is Vintis Sanz, run by 
Anton iti's father, Seguntio, who owns 
the business along with Massimti Ga-
limberti, the Italian owner of the Vi-
ntiseleccitin wine club, 

Vintis SaiTz sells about 50,000 cases a 
year of Rueda Superitir, Rueda and Sau­
vignon Blanc varietal, a quarter of it 
abroad. Segundo's 2 5 year-old grandson, 
Jiuiti Cirlos Ayala Sanz, took over the tlay 
to-day management tif the modem ware 
house last year, after four years studving 
oetitiltm' it! Valencia and apprenticeships 
in Bortieaux and Annagnac. 

1 y 

Last year, 30 per cent of the grapes it 
used came frtim its own vineyartJs, a 
figure that should rise when 70 new 
hectares come into production tiver the 
next several years. Ayala and his grand­
father hope to relocate the winery's 
modem equipment and build a chateau-
s:>'le operatitin around the family farm­
house, which is nestled in the viney^ards 
close by the ttiwn. 

Back tin the otber side of town, S.AT. 
Los Curros is negotiating to buy 80 hec­
tares (198 acre.s) of land adjacent to its 

10 hct tarL-Mif vincv'ards. Prtiductitin last 
year was 4H,()()() i;;i>i.- .̂ with exports iti 
W't'sl Germany, Italy and Switzerland in 
the nascent .stage. 

'Ilie wiiicrt nxikes Vifia Cuitosiui. a Rue 
da Superior that j^oi its first botist when 
it was scletlcd as /alacain s llou.se wliiii.-
in IMSI) (/;ii;ti.ain is mic ofllie be.st res-
taiiiants in .'̂ pain. Sec Spain G}umiett)ur, 
IK), y), a RuLtla. Tiena Iktcna and a slight 
ly bubbly Ructla Stiperior called Youn^ 
Life. In atklititiii. Lis Cunxis iliis year re-
least-t I a bonle femiented spiuldinj; wine. 
Ciiniosaii. antl an excellent red from Ri-
bent de Ditero, Mleia. 

Inside the nt;^', 1 million litre ca[iacity 
winery, Gonzalez is prqiaring a Sativlgnon 
Blanc varietal for release this year. -I like 
Verdejo better, even tlitiitgli the Sauvignon 
is more expensive-, he say's. -But tliere's 
nothing wrong with experimenting. You 
can't fall behind the times.-

In the tiny ttiwas aniuntl Rticxia, several 
small vintners have been protlucing 
attention-getting wines over the kist few 
years. 

One is Angel Rtxlriguez, wht) fjegan 
btittiing Manin^icho from his own Ver­
dejo grapes since 1981, and began ex­
porting to the L.lnited States in 1987 when 
he prtxluced a bit more than 2,000 cases 
of Rueda Superior, 

'ihe newest head turner comes from a 
winery in the ttiwn of Pozalez owned by 
Angel Uirenzo Cachazo and am by his 
stin, Javier, a 25-yatr old ocnologist, who 
has .set u[i a small, nnxlc-m operatitm antl 

(JrawTi ra\'es with his Rueda 
Superior, Martinviili. Angei 
Luiaciizu says his 20 liet-
tares (49 acres) of Verdejo 
supply half his needs. Tlie 
rest comes from gi'owei^ in 
the ttiun of 4(X) witli wiioni 
he li;is a longstitnding rela 
M( inshi[). 

In 1988, they btittled 
5,000 cases of Klartinvilli 
and 8,300 of their Rueda, 
calltxl Lorenzo Cachazo. 
The fonner was one of the 
wines chosen by the Spiui-
ish Setxetaiy of State for 
Commerce to serve at his 
delegation's otScial dinner 
at Vinexpo in Bordeaux last 
July, It also made the So­
bremesa and Club de 

Gtiurmet lists of Spain's best 100 wines. 
Tills yc?ar, 500 ceases of Maitinvilli are 

slated for exptirt 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 cellai-s lieltiw his home. EJut these 
do ntit date back to the middle ages. Tlicy 
were carved tiut by soldiers in 1874 untler 
orders from Gen. Eulogio Gonzalez Istar, 
first citi/cn of Pi wiltlcz aiiti S[iani,sti \\:ii-
minister. 
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T H E SPAIN J U S T W A I T I N G T O B E T A S T E D . 

R i O J A W I N E S 
THESE Fit»!E. DISTINCTIVE OAK AGED W I N E S 

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

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

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

BSINO A LIVELINESS TO ANY OCCASION. 

P E N E D E S W I N E S 
T H O U G H FA.MOUS FOR ITS ELEGANT, FRUITY, DRY W H I T E W I N E S , 

A WEALTH OF CREAT REDS ARE (MOW VERV EVIDENT. 

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

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

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

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

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

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

L A M A N C H A W I N E S 
T H I S V A S T C E N T R A L P L A T E A U . W I T H ITS SEA O F V I N E S . 

P R O D U C E S L O V E L Y F R E S H . F R U I T Y W H I T E W I N E S . 

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

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

A S I N B R I T A I N T O D A Y . ( O V E R 12 M I L L I O N B O T T L E S I N 10871 

THESE ARE J U S T A FEW OF THE CONSISTENTLY G O O D 

QUALITY WINES FHO.M SPAIN THAT YOU CAN TASTE TODAY. 

W I N E S F R O M S P A I N . 6 6 C F l l L T E R N S T R E E T L O N D O N W I M IPR 



TT A, «4 TT FT 



e island of Menorca, in the heart of the western 
Mediterranean, exudes hLstory from every pore, its 
very stones and place-names evoking a chequered 
past. This tiny paradise was invaded over the 
centuries by a succession of imperial powers, 
making it something of a cultural crucible. 
It is famous for, among other things. Its local 
cheese — Mah6n— which has been made there for 

dreds of years. 

Still life: Meachu Artime. Sti!) life photo: Antonio de Benito 
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'I'he chof^yed 
curd is 
transferred to a 
square of fine 
doth (the 
ftjgasserj whose 
four comers 
are tied 
together to 
form a bag and 
tbe contents are 
then mumtaBy 
drained by 
pressing tbe 
ttag in on itself 

The tittle island of Menorca, stra 
tegically placed in the western 
.Mediterranean, has been cx.cu 
pied in the course of its long 

history by the Carthaginians, Romans, 
Arabs, l-rench antl Hnglish. Antl not just 
h x its kx atii misniall. aiKi tiitTeture easily 
dominated, it alsti bt)a.sted tine of the 
best ports in the uhole Mediterranean 
and a gentle landscape and niicrticlimate 
in which agriculture and live,sttx:k-
rearing lltiurished, making it an ideal 
stiurce of supplies. 

Tiiese successive invaders are remem­
bered in the local place-names. Portus-
Magonis, today's port tif Mahtin, ttitik 
its name from the Carthaginian general 
Mago {brtither of I lannibal ) whti tmce 
wintered there. The town of San Luis 
was ft^iunded by the French and Getir-
gettiwn (later tti change its name to 

Villa-Carlos in honour of Charles III 
when it retumed to .Spanish hands) by 
the British, while estate names like Bini, 
Rafal, Cudia and Liuch tiate back tti Arab 
times. 

The landscape is undulating rather 
than mountainous, witii little valleys and 
plains set among hills. The island is 
small but fertile, with a distinct differ-
i.-[u:v l"ici\Vf..-i.-n ilic nn.k.'̂ . hills and piiu-
woods of the north and the deep .gtirges 
and mshing streams flanked by areas of 
fertile land in the .stiuth. 

Menorca s enviable climate —tt inpf-
rately warm all the year rtiund and with 
relatively high rainfall for a .Mediterra 
nean island (some 600 mm. a year)— 
make it stimething ofa market garden. 
Its jtist over lift)- thtiusand inhaiiitanLs 
li\'e in neat little tov^Tiships such as Ma-
hdn, Ciutlitdela, Alayor and Mercadal 

or in rural farms knovMi as llocs. The Hoc 
is the domain of the payes, as land­
owning peasant tarmers aî e traditionally 
known in the Balearics, and is also the 
original fount of Menorca's fetmtitis local 
cheese, Mahon. 

NATURAL BOtlNT^ 

Evidence lias come dtiwn to us from 
nearly all periods tif Mentirca's history' 
of the importance tif agriculture in the 
island's ectinomy. The Rtimans 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 wtxil. Arab hi,storian Asha-
shaskandi relates that during the peritid 
of Islamic txrcupation, Menorca pro­
duced wine, meat and cheese which 
were sold on the Barbar)- Ctiast and to 
visiting traders from Provence, Genoa 
and Pisa. 

In 1232, three years after the conquest 
of Majorca by Jaime I of Aragon (kntiwn 
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 quintalesoffiuVLer and two hundred 
boats for transponing the livesttxrk". Lat­
er, after the death of Jaime, one of his 
sons, Petfrti III of Aragtin, called at Ma-
htin with his fleet en route for a raid on 
the Barbary Coast. On that cxx^asion he 
was presented with "livesttx:k, eggs, 
cheese, butter and bread baked that 
day'. This suggests that even then catde 
(with the by-products tif milk, cheese 
and butter) and sheep (cheese and 
wool) playei.1 a \'ital rnic in the islanti's 
livelihotxJ. These, alting with honey, 
wheal, pulses and wtne were all highly 
exponable priiducts on ilie busy trade 
axes of the westem Mediterranean at 
the time of the Aragon monarchs. In 
the 15C, tlie Tuscan fiat ini brothers, trad­
ers from Lucca, arrived in Menorta to 
buy wool and were t>tfered htime-made 
cheese by the locals. 

Tlie islanders were to continue rear­
ing their livestock as they always had 
until Mentirca was taken over by the 
British in the 18C. Its first British Gover­
nor, Lord Kane, introduced new breeds 
of cows and sheep frtim France, Italy 
and Nonh Africa to improve the native 
strains. Cattle ttiok tin an increased im-
poiTance frtim this peritKl timctiws were 
not only useful ftir farm work, but were 
aLsti a gtiod .source of milk, cheese and 
butter. Tliese commodities were by 
tlien in greater demand tlian wtxil which 
had declined in importance in favour 
of new natural fibres. 



.\n English agrontimist named Ann-
.strong posted to Mahtin, then the admi­
nistrative capital of Menorca, obser̂ '̂d 
in a montigraph on the island that "its 
(cow's) milk, though not abundant, is 
gotid ftir making a cheese which is ex-
potted to Italy where it is preferred to 
Parmesan ". Writing in 1742, Arm.strong 
also provides a head-count of the is­
land's livestock which amouttted to over 
sbc thousand head of cows, mares and 
mules, sixt\' thtiusand sheep, tw-enty 
thousand goats and four thousand pigs. 

MARKET FORCES 

From the 1850s on, the nature of Ma­
htin cheese was changed b>' the emer 
gence tif a commercial figure kntiwn as 
the collector wht), for reasons about to 
be explained, was alsti a cheese fin isher. 
Tlie ctillectors were middle-class urban 
traders concentrated mainly in Alayor, 
thtiugh tliei e were some in other ttivviis, 
who acted as distributors of farm pro 
duce and foodstuffs in general. In retum, 
the farmers made them a weekly pay­
ment in the ftirm tif fresh cheese pro­
duced tin their llocs which they would 
deliver perstinally it) the collector's 
house. 

There, in liasements and cellars pre­
pared for the puqiose, the collectors 
finished and cured "genuine Malidn 
cheeses", tajiitalising on natural condi­
tions within and withtiut (the winds on 
Menorca can vaiy from cold and damp 
to warm and dry) and prtiducing soft 
air-dried or mature cured cheeses which 
they u'tiuld then expon to other islantls 
and to mainland Spain. 

There are still cheese coiiecttirs and 
finishers in Menorca, though the whtile 
business of milk and cheese production 
w;us to move intti a different league 
when Industrial Quesera Menorquina, 
a big cheese company which sells under 
the El Caseriti label, was established in 
the island in November 1930. 

This was to prtivide a major shot in 
the arm for Menorcan agriculture. Its 
effects were to provide guaranteed sales 
for all the cheese farmers could prtiduce, 
to improve their herds by breeding-in 
high tnilk yield strains and to bring the 
whole aiva of livrsiock inanagt-nR-m, 
feeding and health up to date. 

Tixiiy, .Menorca's herds are genetically 
highly .selerted and disease-free, their 
average annual milk yield (used entirely 
ft!r manufaaured daily iiroducis) luiiong 
the highest in Spain. There are over six 
liundred dairy farms in Menorca pro­
ducing an estimated seventy million li­
tres of cows' milk (a hundred thousand 
litres per square kilometre) a year, the 

Recipes 
The following recipes are topical tif 

Menorc-an cooking, all featuring Mahon 
cheese as a key ingredient. 

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

Serves 1 
1 carrot 
1 1/2 leeks 
l.'-i ctjurgcuc 
1 slice boiled ham 
1 slice fresh Mahtin cheese cut into 
strips 
blue cheese 
top-of the milk or single cream 

Clean and slice the vegetables and 
stiak for several hours in water with 
an assoninent tif fresh herbs such 
as marjoram and tarragon. Roil each 
vegetable separately in the herb-
flavoured water until just tender. Drain 
well and place on the ham akmg with 
die cheese strips. Roll up the ham, 
secure with a cocktail stick, and bake 
in a pre-healed oven unti! the cheese 
melts. 

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

Reci[ie by Restaurante S'Engolidtir 
(Menorca). 

Menorcan souffle 
(Greixera menorquinaj 

Senes 4 
350 g. fresh or soft Mahon cheese 
5 eggs 
1 bread roll 
milk 
2 clotx'S garlic 
chopped parsiey 
breadcrLimbs 

butter 
200 g. belly of pork, boiled 

Grate the cheese and soak the bread 
roll in milk. Separate the egg yolks and 
whUes and cut the pork into .small 
dice. Mix together the yoiks, chee.se, 
chopped garlic and parsley tti form a 
smtitith paste, then add the soaked 
bread and the diced pork. Ntiw beat 
the egg whites until .stiff and fold intti 
the mixture. Butter an earthenware 
dish and sprinkle with breadcrumlis 
sti that the souffle does not stick to 
the bottom, then ptiur in the mixture. 
Bake in a preheated moderate oven 
for about 45 minutes or until the souf 
fie has ri.sen. 1his light dish inakes an 
excellent first course and can be eaten 
either .straigltt from the tiven tir cold. 

Recipe hy Rita Pons. 

Pig's foot souffle 
((freixera de pons de pore) 

Serves 4 

•450 g. soft Mahtin cheese, grated 
2 whole pig's feet 
4 eggs 
1 di. milk 
2 cloves preserved garlic tir a little gar­
lic pa.ste 
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. MLx 
most tif the grated cheese with the 
breadcrumbs, the milk, the egg yoiks 
antl the meat, in that order. .Soak the 
preserved garlic cloves in a little milk 
then add to the mixture (you could 
alst) use garlic paste to taste), then 
beat the egg whites until stiff and ftiid 
in. Pour into a buttertxl earthenware 
dish and .sprinkle the top with the re 
maining chee.se. Bake in a pre-heated 
mtiderate oven until well risen. 

Recipe by Franciscti Cintes Blanc, 
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After it has matured for a month, the skin of ihe cheese is ̂ rread uitb cow's milk 
butter and pure okve oil ntixed uitb paprika. 

vast majorit\' tif which is tumed into 
five million kilos of Mahtin cheese, both 
farm and factorv'-made. 

HOW IT IS MADE 

Historically and traditionally, .Mahon 
cheese \aried little from other Mediter­
ranean cheeses. It was made seastinally 
of untreated milk, initially sheep's or 
.sometimes mixcti witli ctiw's (as wc 
have SL.'cn from liisttirical evidence), al 
lowed to coagulate after each milking 
taking advantage tif the animal's btidy 
temperature; the curd was thoroughly 
dried, btith during motilding and press­
ing, heavily salted on the outside (a 

classic method of short-term presen- ing 
in a sclfsufficicnt society) m d allowed 
tti mature naturally, a process which var­
ied according to environmental condi­
tions. Til ese are the typical characteris 
tics of many originally Mediterranean 
cheeses. Even tlie shape is typical :the 
cheese takes its form from the cotttin or 
linen cloth (or fogasser) in which it is 
wrapped, as is the case with Catalonia's 
matd and Valencia's queso de serrilleta 

^fowadays, Mahtin cheese is made 
uiih Linnv.itcd cows milk sometime,'̂ , 
thtiugh rarely, with a little sheep's milk 
added. It is made n -̂ice 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 utincated pyramid 
kntiwn as an alfabia. After the addition 
of rennet it takes between forty and sixty 
minutes to set, and the curd is then 
chopped and al lowed to rest. The 
chtipped curd is then transferred to a 
.scjuare tif fine citith (the fogasser) wliose 
four ctimers are tied together tti fomi a 
bag and the contents are then manuall)' 
drained by pressing the bag in on itself. 
A cord, tir Itigam, is then lied tightly 
rtiimd the knot so that the cloth be­
comes extremely taut and completely 
sealed. The bag is placed in a manual 
lever press where il remains untier pres­
sure for Lit least two to three hours. The 
chee.se is then salted by immersing it in 
brine, kntiwn as salera, for twelve to 
twenty four hoursAfter salting, the 
clic(.'si.'.s, still in llieir /V>tĵ ;,ŵ ,v :n'e LIT-
ranged on a hurtllc and turned period-
legally so that all their surfaces are aired. 
Should any mtiuid develop, it is cleancxi 
off careful lyAfter it has matured for a 
month, the skin ofthe chee.se is sprtrad 
with cow's milk butter and pure oiive 
oil mixed with paprika. A mtmth later, 
it is read)' for eating. 

D.O. STATUS 

In 1985 a Denomination tif Origin 
vi-as con.stituted for Quest) de Mahtin, 
covering both the farm-made cheeses 
made from untreated milk and frtctory-
made ones using pasteurised milk. Con­
certed effort tti improve dairies and to 
stitntiardise quality has brtiught about a 
certain homtigeneity in a product sshith, 
tradititinally, \wied according to the sea­
son and weather conditions, 

Tlie rind of Mahon cheese is smooth 
;uid rather stickily greasy, and varies from 
jialc yellow it j orange ill colour li.s 
rounded-edged block shape results from 
the pressing of the traditional fogassa 
The interitir is comjiact in texture, not 
very ekLstic, with irregular lioles caused 
by manual pressing, and is brilliant ivory 
svhiie in colour The flavour is acidic, 
sharp and very characteristic, not ftttty 
but inten.sely aromatic and long-lasting 
on the palate. Older cheeses are rem in 
Lscent of Italian Parmesan. 

Given the tiny ptipulation of Menorca, 
the main market for Mahon cheese is 
elsewhere, although the loc-als eat it in 
considerable tjuaniitiles both in fresh 
and cured form since it ftsitures in many 
traditional Itxal dishes. 

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

ahiiiit like 
pigeons and 
build almosi 

as many 
lofty nests 

as there are 
battlements, 
like this one 

on the top 
of Ihe toiver 

of tbe 
church of 

Santa 
Maria. 
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CACERES 
RELIVING SPAIN'S HISTORY 

Text: Tom Bums 

Caceres, first Roman, then Arab and finally home 
to warring Christian knights who set forth to con­
quer the New Worid, is a perfect medieval city 

that sparides with history and legend. 

A n tild ttissTi like • Ca­
ceres where storks 
strut about like pi­
geons and build al 
most as many lofty 

ne,sts as there are baitlemencs 
has to have a decent legend. 
The one they tell in this s\alled 
in jes\el 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 :is any you are likely to 
come acrtiss in histtiric Spain. 

Nobtidy seems quite sure tif 
the princes.s' name but her fa 
ther was the Caliph of Hi/.n 
Quazris. She was, tine can be 
sure, beautiful, sensual and 
headstrong. Nor does anytine 
appear to kntiw the captain's 
name but lie was a tmstet! of 
ficer of King Alftinso IX of 
Letm. One can be just as certain 
that he was hand.some, valiant 
and s'irile. 

Tlie princess and the captain 
met when he was sent by his 
mon;irch to meet her father ear­
ly in April in the year 1229 in 
order tti negotiate the surrend­
er t)f 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 
Motirish ruler's daughter. 

In the ensuing tlays Alftinso 
kept up his siege, the Caliph 
continued tti resist and the cap 
tain and the prince.ss began to 
meet ju.st outside the city's 
walls at the fool of the ttiwer 

that is called the Torre de los 
Pozos. 

ROMAN AND ARABS 

The Arco de Crisio looks to­
day much as the princess-
cotne-chicken must have 
known it. Alreatly in the 12ili 
centun' this particular entrance 
to the cit)' had been standing 
for more than 1,000 years. Tlie 
arch was raised by the Roman 
consul Caius Norbanus Flaccus, 
who, with due respect to his 
t)wn impxjrtance and thai of his 
emperor, gas'e the name of Nor 
ba Caesarina to the cits' that was 
later to be kno^m as \\rm Quz 
ris and later still as Caceres. 

More than a city Norba Cae­
sar ina was in realits' a retire­
ment camp for elderly legion 
naires who had faithfully 
sen'ed the Roman empire in 
the prtivince of Lusiiania, an 
area that encompasses modem 
day Ponugal and Exiremadura. 
Tlie Arco de Cri.sto is all that 
remains of the original Roman 
wall and it stands behind the 
Casa de las Veletas, to the left 
of the lot)ming Pozos tower 
that the Moors built. 

Seciions of Cacercs' wall and 
half a dtizen defensive towers 
are what are immetliately vis­
ible of the Arab period. Just as 
Barbarian insasions virtuaJly flat­
tened Norba Caesarina in the 
ft)urtli and fifth centuries, so 
did the 13th century Christian 
ctinquest desuos' Hizn Quazris' 

Alcazar and its mosques. Tlie 
Casa de Las Veletas, totiay the 
city's Fine Arts museum, was 
built on the site of the Alcazar 
Ifyou want to properly recap­
ture the age of tlie love sminen 
princess, you have to go un 
derground and enter the Mtxir 
ish water cistern that occupies 
the basement of the Casa de 
las Veletas museum. 

Caceres' 
nobles first 

competed 
against each 

other building 
stout lowers. 

Then llrey 
played one-

uptiuttiship by 
showing o f f 

heraldic 
shields above 

doorways. 
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'Ihe countepoint to the Po 
zos tower, to the razed Alcazar 
and to the impressively gloomy 
cistern whicfi constitutes the 
fortress" sole remains is to bie 
ftiund by the entrance to the 
old city, by the Plaza Mayor, 
Caceres' main square, which 
lies outside the city's walls and 
is Hanked by them. 

The oblong-shaped Plaza 
svtiuld be nondescript but for 
t>ld Caceres which looms 
above it. Your attentitin is to­
tally taken by three singular ar­
chitectural fiighlights: the low 
slung, castellated Arco de la Es-
trella gateway that leads, at a 

Like 
everything 
that is made 
ofoUi 
stone, 
Caceres has 
its story to 
tea. And tbe 
stories here 
are about 
Roman, 
Arab and 
Christian 
Spain. 

curiously oblique angle, into 
the old ttiwn; the Torre de Bu-
jaco that lies on the left of the 
entrance; and the turreted 
Torre de los Putpitos that 
stantis on its right. 

Like everything that is made 
of old stone piled upon old 
stone, each of these tliree high­
lights has its story to tell. And 
the stories here are emphatically 
alu iin f.liristian. medieval Spain. 

The Arco de la Estrella gate 
svay is also t^led the Puerta Nu­
eva because it was built in the 
18th century to replace a sinaller 
one that made it tlifficuh Ibr car­
riages to enter the old city. This 
particular traffic problem 200 
years ago was the reason for tlie 
arch's angled sliape. 

MEDIEVAL TREASURES 

Tlie original gateway served 
as the site ofa celebrated oath 

taken in 1477 by Queen Isabel 
of Castile, the Catholic Queen. 
It was here that the redtjuiahle 
lady, who 15 years later was, to 
conquer Granada and H) send-
Columbus to the New Wtirid, 
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 kxal nobles 
who rebuilt and populated the 
city after its conquest by Alfon­
so IX remained only ItxLsely 
connected to their titular lords, 
the monaiehs of Leon, and the>-
reinforced their independence 
when the Leon kingdom was 
merged with the crown of Cas 

28 



tile. It was this freemen status, 
with its acctimpanying exemp 
tions from feudal dues, that al 
losved Caceres tti generate a 
vigtirous Itxal ntibility that in 
tum built up the dozens tif me 
dieval tovsTi mansitins which 
ctinstitute the city's chief arti.stic 
treasure. 

The Torre tie los Pulpites, a 
fine I'kh centurj' tosvei tliat 
stands 16 meucK (52 feet) high 
and is almost perfectly stiuare, 
was used by the senior nobles 
and their ladies as the presi 
dential box frtim which they 
viewed jousting tournaments 
that were heltl in the meadow 
down below where tlie Plaza 
Maytir now lies. In one such 
tournament, held in 1468, the 
rivafries among ilie proud Itx-al 
nobility degenerated intt) se­
rious civil disorders. 

The tournament was held in 
honour of the marriage be­
tween Francisco de Hinojosa, 
an upstanding young man from 
the nc-arby ttiwn t>f "rnijillo, :uid 
Juana, the sister of Gomez de 
Soli's who was grand master tif 
the chivafric military order of 
Alcantara and one ofthe lead­
ing Caceres nobles. Hinojosa 
ttxik it into his head to chal­
lenge one of the Alcantara 
order s leading knights, Alonso 
de Monroy, who, for reastins 
best known to himself tlecided 
to humiliate the braggart bride 
groom by tuming up to the 
duel with his left arm snapped 
behind his back. 

A brawl, naturally, ensued, Hi-
I nojosa almosi Iti.si his life and 
g Monroy was tJLspatchetl to pri-
I .son in the military order's Al-
g tantara headquarters. The knight 
5 escaped soon entiugh, retumed 

to Caceres and was a chief play 
er in a .series of mini cK'il wars 
that pitched one lialf of the city's 
nobility against tlie 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 pouters 
of burning oil. The.se medies'al 
rtxket launchers leaning out 

5 over the street below show just 
g how seritius the ntibles tif Ca 
I ceres were when they got 
g down to the business tif fight 
§ ing each t)iher. 

Diego de Ribera, a close ad­
viser to the crtiwn of Castile 
was killed by an arrow shot by 
a sup|X)rter of Mtinroy as he 
stood next to the grand master 
Gtimez de Solis on the balcony 
of the Torre de los K.spaderos. 
This is a particularly fine tower 
that lies within the walls and 
close It) the Palacit) Ttiledo 
Moaezuma. 

Monroy and his men surged 
on up intti the high pan ofthe 
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 ofthe steps that start in the 
Plaza dc S;in Jorge. 

Queen Isabel soon 
tired tif these quarrel 
some nobles and for 
got all about the prom­
ises .she had made tti 
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 tower 
and ihtise of the Torre 
de los Sande which 
lies across the sueet 
from the Solis martsion 
and has no less a me 
nacing machicolarion. 

Returning to the en 
trance to the old town 
by the Plaza Mayor, tlie 
25 metre (82 feet) 
high Ttirre de Bujaco, 
on the left of the Arcf> 
de la Esirella, is gener 
ally thought to be Ca­
ceres' finest. Built in 
tlie 12th century by the 
Arabs using the foun 
dations of what used 
to be a Roman tower. 

it was re-fortified in the I4th 
century when two machicola­
tions were stuck on to the 
upper reaches of its svails, and 
iLs threatening appearance was 
stiftened in the 18th century 
when a Renaissance style de 
curative balcony was opened 
up closer to grtiund level. 

Tills tower was a Christian 
stronghold for a brief period 
in the c:irly 1 170s when Hizn 
Quazris was raken by the 
crtiwn of Leon beftire its de 
finitive conquest half a century 
later Tlie name Bujaco is a cor 
mption of Abd Ya'qub, the Cal 
ip who stormed back to rerake 
tlie town, and the tower was 

The New 
World 
allowed the 
local 
nobility to 
retum to 
Caceres 
laden uith 
tvealth and 
so take full 
advantage 
of the 
plateresque 
exuberance 
that was the 
chief 
feature of 
Ihe Spanish 
Renaissance 
(Casa de los 
Golf ines de 
Abajo). 
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(ill I""" 
By the 
middle of 
the 16th 
century 
Caceres' 
nobility 
wanted to 
impress, not 
to impose. 
Instead of 
adding 
macliicola-
tions to 
towers and 
to facades, 
they built 
fancy 
balconied 
comer 
uindows. 

the site ofthe la.st Christian de­
fence. It was here that 40 
members ofa clerical knightly 
order that was motlelled on tlie 
Templars and was called the 
Congregation of Caceres, had 
their tliroats cut one after the 
other when tliey esentiially sur­
rendered on the 10th of March 
1173. 

Ihe unlbrtunate memiiets of 
the Congregation had adopted 
as thefr emblem the red, 
sword sliaped cross tliat was lat­
er to become the symbol of 
the chivafric order Santiago and 
they are ctinsidered to be the 
forerunners of this grandest of 
all .Spains's milirars'-religious in-
.stilutitMis. Caceres, like all old 
Spanish towns, has its church 
dedicated to Santiagt), St James 
the Apostle, the patron .saint of 
.Spain, and a fine-looking l6th 
century building it is too. 

Lying outside the city's walls, 
north-west of the Plaza Mayor, 
the Tem])io de .Santiago de los 
Caballeros de Caceres was de­
signed by none other than Ro-
drigo Gi! de Hontafitin, architea 
of the Cathetirals in Salamanca 
and in S^ovia, and its impres 
sive altarpiece was ,st;ulpteti by 
tlie master-carver t if the pan ish 
renaissance, Valladolid borr 
AJonso de Berruguete. 

Santiago Matamo 
ros, the Moor si ayer, 
makes a grand ap 
pearance in the cen­
tre t)f the altarpiece. 
As every Spaniard 
knows, Santiagt) was 
sighted atop a while 
charger rallying the 
Christian troops 
again.st tlic MOKS diir 
ing the keynote bat­
tle of Clas'ijo in 844, 
The miracle proved 
tt) iie a tuming point 
in Spain's long-
drawn-out crusade 
against the Arab in­
vader. 

Just above the 
West dtior of the 
church, Santiago is re­
presented in an alto­
gether more peaceftil 
guise. A charmingly 
primitive stone cttrv-
ing has the saint as 
Santiago Peregrino, 
the pilgrim; with a 
cockle-shell jauntily 
attached to his wide-
hrimmed hat, his staff 
and his gtiurd. St 
James is wearing the 

garb of those who undertook 
the medies-al pilgrimage tti his 
shrine in Santiagt) de Compos 
tela (See .Spain Gounnctoiir, 
no. 17). 

Battles lietween Moors antl 
Christians and battles between 
nobles who were quick to take 
ofrence comptise two giant can­
vases that allow you to ctime 
to lemis with the Caceres ytiu 
walk about in totiay. The Con-
quisradors and their New 
World epic forms a third. 

Tile differences between the 
strongly fonified, essentially gt) 
thic, town mansions thai were 
built cheek by jt)wi up to the 
end of the ISth century and 
the highly dect)rated edifices 
that came later are all too ob-
s'itnus. Giceres' nobles first com 
peted against each other build 
ing .stout towers. Then they 
forgot all abt)ut the indented 
ramparts and tliey played one 
upmanship liy shtisving oft' her 
;tli.l l i- s l l i e l ds .ihnv(_- tfi iniAWiv-, 

anti friezes on the rooftops. 
The contra'a is perhaps great 

est when you compare the ear 
lier .style of adding machicola­
tions to towers and to facades 
to the later one of building fan­
cy balconied ctirner windows. 
By the midtlle t)f the 16th cen­
tury Caceres' nobility wanted 
to impress, not to impose. 

The New Worid allowed the 
Itxal nobility to work off their 
warlike natures far away from 
home, it also gave them the 
opportunity to retum to Ca­
ceres laden with wealth and 
so take frill advantage of the 
plateresque exuberance that 
was the chief feature of the 
Spanish Renaissance. Ihey be­
came, if anyihing, nouvcau 
riche rather than noble. 

Tile 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 tosvn of the transi-
titin from one style to another. 
Alongside an earlier ttiwer, 
complete with what were then 
the all too necessarj' rampart-
balconies, a higWy refined 16th 

A moorish 
water 
cistern 
occtipies the 
basement of 
tbe Casa de 
las Veletas, 
built on tbe 
site of the 
Arab 
Alcazar, 
and today 
tbe city's 
Pine Arts 
museum. 
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The Arco de 
ta Estrella 
gatetvay is 
also called 
tbe Puerta 
Nueva 
because it 
was built in 
tbe 18th 
century to 
replace a 
sttutOer one 
that made it 
diffictdt for 
carriages to 
enter tbe 
old city. 

century palace was built that 
has not a whiff of civil strife 
abtiut il. 'Ihe stone carvings, frn-
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 ofthe Plaza and by the 
Church of Sanra Maria, makes 
much the same point about 
tiiai period. Alongside this pa­
lace lies a 12th century cylin­
drical itiwer. The Carvajal fam 
ily, who .switched sides during 
the rivalry between the Monroy 
and the Gtimez de Soli's tac 
tions, clearly had a real need 
for the tower during that civil 
war troubles. Later they were 
able to build tliemselves a com 
fortable home embellished by 
a fine corner window. 

The Carvajal house is totiay 
the local tourist office. Guides 
show off the upper storey 
rt)oms which unifominately 
lack perit)d fumiture but at 
least give the visitor a hint of 
die intemal 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 Conqui.sia 
dor Caceres goes however to 
the Casa de Toledo-Mtxtezuma 
that srands near the walls be 
low the Plaza de Sanra Maria. 
'Ihis vast palace, currently un 
dergoing restoration, was tirgi 
nallv a smaller, no-ntin.sease, 

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 diat to 
day is shartxJ by the Dominican 
Republic and Haiti and which 
had been Ctilumbus' first land 
fell in the New World ten years 
earlier. Ambitious for gold and 
glory, Cano joined the subse-
t|uent expedition to Mexico 
commanded by Heman Ct)rtes 
and, the Mexican conquest 
completed, he ended up mar­
rying princess Tecuixpo l.xtlax-
txhitl, the tlauglither ofthe de­
feated emperor Mtxtezuma 11. 

The following centtiry a 
grandson of Cano the Conquis-
rador.Juan de Ttiledo y Motte-
zuma, who was linked by mar­
riage to just about everyt)ne 
wht) was anyone in Caceres, 
totally rebuilt the family home. 
Ntiw brick replaced stone, 
there was a cupola in place t)f 
battlements, coltinnatles in­
stead of ramparts and fine, lial 
conied windows where beftire 
tiiere were slits for archers. "Hie 
Renaissance vras firmly in­
stalled. 

A VERY SPECLU. CASTE 
OF FAMILIES 

Cano, Golfin, Carvajal, .Stilis, 
Ovando antl a handful of titlier 
sumames such as Lllloa and Al 
tlana whti were also tt) make 

their mark felt in the New 
Wtirid (the Aldanas fought with 
Pizarro in the conquest of Pern 
and one of the family mem 
hers, in an unusual gesture, left 
all his lands to the intlians on 
his death) crop up again and 
again in Caceres. 

Practically nowhere else ui 
Spain has there been such a 
ca.ste of families whose indi 
vidual and collective history, 
for they were constandy either 
fighting or marrying eacli titlier, 
spans six centuries and remains 
so tangibly present to this day. 
The visitor, having delved into 
their past, admired thefr houses 
and raken ntite of tliefr herald 
ry, can tread all over them for 
the majority of tliem are buried 
lieneath the flagstones of the 

Tbe 
Carvajal 
house is 
today tbe 
local tourist 
office. 
Guides show 
off tbe 
upper 
storey 
rooms 
which 
unfortunately 
lack period 
funiture but 
at least give 
the visitor a 
bint of the 
irtternal 
design of a 
Caceres 
mansioTu 
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Caceres' Parador 

Yt)u reach the Parador in Caceres by 
dns Ing thrt)ugli the Arct) de la Estrella 
(in the Plazit Mayor and then burrowing 
ytiur way along namiw tine-way streets. 
Fortunately every intersection has a sign 
[loi nt ing towards your de.stinadon. Even­
tually, after passing the Plaza de San Ma­
teo, where you will leave your car after 
you have unloatled, you enter a street 
that is implausibly called Calle Ancha, 
tir wide, because it is as narrtiw as alf 
the tithers: your temporary' home in Ca* 
ceres lies halfway along it. 

A hisitmc town house riglit in tlie midd­
le tif the old quarter, Caceres' Paratlt)r 
is exactly what it should be. You dt)n't 
Wtint a siew here, tir pu klantl antl a swim­
ming ptxil. You want co get deep 

The totver, the oldest part of tbe Para­
dor, dates from the original 

building built try Oiego Garcia de UUoa 
in the 14th century. 

into the narrow su-eet.s and put up in a 
solid stone mansion with a stork's nest 
on its ttiwer antl a heraldic shield deno­
ting ancient lineage over tJie main dtxir. 

Opened in Octtiber 1989 with 27 dou­
ble rtioms, the Parador was formerly a 
I k)sten'a. a restaurant tun by iheTotiristn 
department, which had served as a ftxa! 
point frir locals and visittirs tti 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 
[ilace that has had a long experience in 
welcoming and entertaining gue.sis. 

A HISTORICAL FEEL 
Text: Tom Bums. Photos: A.T.E. 

It aiso, obvitiusly, has a historical feel 
to it. It was built by Diego Garcia de 
Ulloa, one of the 14th century's most 
fxiwerful knights who was Comentlador, 
or royal lieutenant, of Atcuescar, 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 playeti a leading role in 
the civil wars that put the Trastamara 
dynasty onto the throne tif Castile, even­
tually died in batde but his descendants 
never Itxiked back, becoming lietter con­
nected and richer. One of them, Gon­
zalo de C'lloa, was 200 j'ears later a prti-
minent member tif the court t)f Charles 
V and obtained the marquisate and lands 
ofTorreorgaz frt)m the monarch. Others 
married intt) tt)p families such as the 
Car\ajal.s. 

MIXED STYLES 

Over the years the building itself un­
derwent extensive reforms, particularly 
in the 15th, 17th and 18th centuries and 
lost iLs severe fortified looks. Like most 
of Caceres' old houses, the ftirador mi­
xes gothic widi 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, nie town mansitins in Caceres are 
deceptive in that they are really fairly 
small houses as indeed they have to be 
ftir there are so many in so ctinfined a 
place. The Parador, for all its glamour, 
is really quite cosy, 

"Ihe bar is friendly, and there is a small 
garden for .summer-time drinks. The 
rtxims, mtiderately spacit)us and equip­
ped 1̂ ith a mini bar and a satellite-linked 
telf^ision, lead off from a central court 
yard and look out on to nartow, 
and surpri.singly quiet, streets 
Tile sers'ice is ctiurteous 
and uniformly gtiod. 

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

haute cuisine, if that is what you want, 
bui a becter bet is to let yourself be 
guitied through the Itxal Extremaduran 
specialities and sup on the likes of red 
pepper salad, paprika spiced lamb stt̂ w 
and a magnificently tangy goat's cheese 
with a creamy texture, called the Torta 
del Casar; ytiu will have no difficulty in 
washing such a meal down with che 
fruity, young red wines of the region. 

Like most of Caceres' old houses, 
the Parador mixes architectural styles 

and adds some beautiful tvrougbt 
iron railings. 

Once you have sorted out all che 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 tif languages. 

You can -do- Caceres in a morning if 
you hurry but, as in any historic cicy, you 
can also sptatd a lifetime discovering it. 

Most serious travellers who are ge­
nuinely interested in all cfiac Ca­

ceres represents spend two co 
three nights ac the Parador 

and explore at leisure. 

Parador Nacitinal 
Calle Ancha, 6 

1003 Caceres 
Phone (27) 21 17 29 

Fax: (27) 21 17 29 
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Recipes 
Extremaduran red pepper salad 

(ZorongoUo extremeno) 

Serves 4 

4 large red peppers 
1 onion 
2 hard btiiled eggs 
1 .small glass olive oil 
salt and vinegar to taste 

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

Rabbit in satmor^o sauce 
(Conejo en salmorejo) 

Serves 4 

I rabbit 
1 kg ripe ttimatties 
5 cloves garlic 

I small glass olive oil 
salt and vinegar co casce 

Roasc tir grill che rabbic (this is tradi-
titinally done on a grid-iron over the 
fire). Peel the tomatoes and whizz in 
the blender with the garlic, chen add 
the oil Lmd vinegar and salt to taste. Cut 

up the rabbit and place the pieces in a 
casserole (preferably eartlierrware), pour 
ing the salmorejt) over the tt)p. Allow to 
.stand ftir several hours, then serve frt)m 
the .same dish. 

Extremaduran stew 
(Caldereta extremefla) 

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 leasees 
1 teasptxin hot paprika 
.SLiil 

Cut up the lamb and fry the pieces in 
the tiil until brown. Place in a casserole, 
add tiie white wine and ctxik 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 che 
casserole and crush it ui a mtirtar alt)ng 
with the garlic and fried bread. Srir the 
mixture into the cas.serole, season with 
.salt and cook for a few minutes more 

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

Milky fritters 
(Repdpalos en leche ) 

Serves 6 

6 eggs 
2 I milk 
olive oil for fiying 
1 glass dry- ani.seed liqueur 
1 coffee spoon anise«l 
1 scick cinnamon 
powdered cinnamon 
grated lemtin and orange rind 
300 g bread catmtjs 
250 g sugar 

Heat the milk with the aniseed li­
queur, che cinnamon stick, the lemon 
and orange rind and the sugar (except 
ftir 50 g). Once it has come to the boil, 
pass through a sieve and set aside. Beat 
the eggs with the remafriing sugar and 
the aniseed. Gradually add the bread 
crumbs until the mixture forms a soft, 
spong f̂ dough, then fry sptionful by 
spoonfi.ll in hot oil until golden. Drain 
well on kitchen paper to remove excess 
oil, then add the fi^itters to the hot milk 
until they soften. Remove from the milk, 
cool, and serve in glass dishes, sprinkled 
with a tittle pt)wdered cinnamon. 

church of Sanra Maria, in the 
heart of the walled city. 

Caceres !it)bles chase tti be 
interred in the church, but in 
their lifetime they did nat show 
much commitment to it. It is 
suiprising that wich all the 
wealth of civil architeaure that 
it is able tti boast, Caceres lacks 
a massive religious edifice. .San­
ra Maria, which is a ci>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-
p^mum within the delicate ar 
chivolis of the nonh dotir that 

gives out on to the Plaza de 
Sanra Maria tipposite the epis 
copal palace 

A late gothic building, com­
pleted eariy in the 16th century, 
Santa .Maria is nonetheless 
wtirtli visiting, es^'cially at mid-
mom ing when the sun .shines 
through the glazed glass rose 
windtiw on the Eastem lk̂ ~atle 
and brings delightftil colours 
intti the darkened interior. 

The altarpiece was carved in 
the mid i6th cencury out of ctxi-
ar wotid in the fiissy plater-
estjue stv'le and Santiago and 
,St Getirge, tine with the Mtxirs 

and the other with his dragon. 
I i.iv L- panels to ihetnselves on 
its lowest level. There is more 
plateresque shtiwiness, in 
.stone this time, at the entrance 
to the sacristy on the right of 
the main altar, and on the left 
there is a very remarkable cru 
ci fieri Christ, large, dark and 
primitive 
The imagination is however 
gripped by the flagstones with 
their timewom inscTiptions and 
shields and with the legends, 
like that of the Moorish 
princess-chicken, that they 
must ctiniain. 
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Text antl plmtos: Piedad Sancho-Mata 

n 
JEIV 

VALLEY 
A CHERRY ORCHARD 

Once upon a time there was a 
valley f u l l 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 Tales but a reason­
ably factual description of the 
Jerte Valley i n Extremadura. This 
little comer of westem Spain en­
joys a benign microclimate on 
which, down the centuries, its in­
habitants have leamed to capita­
lise producing bumper crops of 
cherries i n the process. 





A delicious sweet fragrance becomes 
more and more pronounced as we tfrive 
further and further into the valley. By 
the time we reach the orchards them­
selves, we can smell it even frt)m inside 
the c-ar, around which white perals of 
cherry bicissom .swirl in a sort tif scented 
.snowstorm. It's springcime in the Jerte 
Valley. 

Surveyed from the Tomavacas 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 
halfway 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 
filsc-flowing River Jerte from which 
che valley takes its name courses 
determinedly towards Plasencia. 

MOORS AND CHRISTIANS 

During the period of Spanish history 
known as the Rect)nquest, when the 
Christian mtinarchs of the nf)rth ftiught 
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, anraaed by 
the fertility of its riverside land, while 
iiatiiii(inally livcsttick-rearing highland-
ers from the kingdom of Leon took ad­
vantage of the abundance of pasture in 
the two surtounding sierras to inscall 
chemselves in homesteads on their 
upper slopes; Piornal on the right, and 
El Ttimo on the left. Though we have 
tittle information about this period of 
the valley's history, from the IOC to the 
12C, like most regions of Spain, it was 
the scene of an inconclusive push-pull 
struggle for dominance beCween che 
Moors and Christians, 

Ftilk etymology has it diat Tomavacas 
Pass takes its name frtim an incident in 
che IOC when the Chrfstian Croops of 
King Ramirt) II pursuing che Saracen 
hordes chniugh tlie Ttimies Valley taught 
up wich chem ac Vega del Escobar and 
engaged them in battle. Finding them­
selves tiucnumbered, the Chriscians 
called on the hill herdsmen for sup-
port.After nightfall, they cunningly tied 
liuming brantls to che boms of cheir 
cows and sent them off downhill. Seeing 
so many points of light coming tt)wards 
them out of the darkness, the Saracens 
totik them ct i lie reinft)rcemenLs coming 
CO Ramiro's aid and fled withtiuc putting 
up the slightest resistance. In celebration 

Exported varieties 
of cherry from 
the Jerte Valley 

Aragdn, or Ramon Otlva: Early flow 
ering and medium ripening (15-30 
May). Travels well. Medium to large in 
size Heart shaped with crisp, bright 
red skin darkening to deep red when 
fully ripe Crtam-coloured soft flesh 
wUh bright pink juice. 
MoUar: 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 lending to pale 
yellow. Creamy white, firm, sfrghtly 
cmnchy flesh with lots of very sweet, 
coiouriess juice. 
Jarandilla: Intermediate flowering, ri 
pening tx^vtxfn 10 and 25 June, .Medi­
um to large in size and blackish puqile 
in ctilour Quite juicy, sugar flesh witli 
a touch of sharpness. Travels well, 
Pico l imon Negro: Intemietiiate flow­
ering and late ripening (late June 
— early July). Large, heart-shaped fruit 
with a pronounced lower point. Deep 
purple in colour, turning black when 
fiilly ripe. Very firm, cmnchy, wine-red 
flesh which is sweet and juicy. Travels 
well although susceptible tti splitting 
caused by rain. 

Ambnmes: 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 darkeas wdth ri­
pening. Travels ver̂ ' well. 
Wco Colorado: Late flowering, ripen 
ing in late July, Medium tti large in size, 
the fruit is a wide heart shape with a 
proruiunced lower point. Vi\id 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 
hem shaped fmit with a pronounced 
lower point, like the Pico Colorado. Jet 
black skin and firm, piaple flesh with 
a bitter-sw êet taste 'Travels well. 

of the success of this ploy, the king is 
said to have named the pass Toma Va-
cas (meaning, rtiughly, "Ctiws' Turna­
bout"), a name it retains to this dav. 

AN OASIS IN THE EXTREMADURAN 
DESERT 

Tlie Jerte Valley, 45 kiltimetres (28 
miles) long, today contjiins e!e\en ttiwn-
ships, originally agricultural and livtstock-
rearing, the valley has gradually con­
centrated tin growing and selling 

cherries as its main source of live­
lihood though it also produces 
chestnuts, dried figs, rasfiberries 
and olives in smaller quantities. 

Of the valley's eleven towns, cen 
have a co-operative which belongs 
to the Agrufxicion de Corperativas 
del Valle del Jerte, the Itical Co op 
Asstxriation, which has a ttital of 
3,921 members.Last year, the val­
ley harvested 16,(X)0 tonnes of 
cherries, 1,000 tonnes of raspber 
ries, 1,500 tonnes of chestnuts, 
1,000 tonnes of table olives and 
2,000 ttinnes of oil olives, 300 

tonnes of dried figs and 100 tonnes of 
blackberries, quinces and tither fruiLs. 

Twti key factors explain the existence 
of this fertile oasis in nf)tt)riousiy dry 
and arid Eittremadura: one is a damp, 
mild, almo.st Mediterranean climate 
though with Aciancic influence, and the 
tither is tlie tlift't.Tence in altitude between 
its upper and lower reaches, the temper­
ature increasing and rainfall decreasing 
progressively the Itiwer you go. The val­
ley's lowest point is 350 metres (1,148 
feet) above sea level while the highe.st 
is at 2,374 metres (7,787 feet), and this 
variation of altitude in combination wich 
the local micrtxJimaCe prtivides condi­
tions in which some thircy varieties of 
cherry chrive. 

With so many \'arieties involved, flow­
ering and ripening are sCaggered so chat 
the cherry season actually lasts for three 
mtinths as opposed to the usual one. 
Different \'arieties are therefore referred 
to as early, intermediate, medium and 
late, the most important being Aragtin, 
Mollar, Pico Limon, Ambrunes, Pico Co­
lorado, Hedelfinger, Bourlat and Cali­
fornia (see chart for details). These all 
have their own characteristics when it 
comes tt) shape, size, colour (pale red, 
blackish purjile, bright red, blackish, 
black..), flesh (cream-coloured, off-
whfre, soft, firm...) and flavour (sweet, 
sharp, sugary...). 

Some of the cherry-trees in the or-
chards are very old indeed and have 
been allt)wed to grow tall in the tradi-
tiuii.il WHY. This makes [lan e.sting diffi 
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Kirsch from the Jerte Valley 
Concerted local effort has 

atlded a new string to the 
Jerte Valley's commerical 
bow: it now prtiduces dis­
tilled cherry alcohol, or 
kirsv h. SLx years ago, the val­
ley's Cti-operalive As.stx:iation 
ttiok the tJecisk)n to stop ex 
pt)rting its cherry surpluses 
U) tither European countries 
which used them ftir distif 
ling into kir.sch and to start 
making their own. The Asso-
ciadnii itiok technical and 
.scientific advice, sent envtiys 
Cti visic the u>p French and 
German distilleries, and en­
gaged the .serv'ies of Miguel 
Muiloz, a young chemist from 
Matlrid who has now been 
atli ijited as an honorary local. 
Discilling began inicially on a 
very small scale but with such 
encouraging restilts tliai in 

cult, .so mtire recently-planttxl 
trees are being grtiwn to 
reacli low or metiitini 
heights. Once the young tree 
has reached a certain size, the 
main trunk is pruned .so that 
future giDwth is directed 
ourtvards rather than tipuards. This not 
only makes for much easier harvesting 
but alst) increases yield per branch and 
f)ci irei.- well a-, calilm- and quLiliiy ni 
fruit. The mt)st widely u.sed rt)t)t stt)ck 
is Colt (Santa Lucia 64 is alsti used) 
tmto which Btiuriat and Califr)mia-t\pe 
varieties are grafted. 

CHERRY RIPE 

In late May tt) eirlyjune, the cereccda, 
or cherry- liarv'est, begins. For several 
months, the life tif the wht)le valley re­
volves around just one attivit^r: picking 
cherries. The gates ofthe ct) op.s' depots 
are almost permanently open, the fields 
are full t)f wtirkers and the roads bu.sv' 
with kirries, t)ften jtistling for space with 
herds t)f ct)ws being moved to pastures 
new uji in the Sierta de Gredas. 

At cktwn each day, men and women, 
young and tild. head for the tirchards 
laden widi latlders, rojX'S, baskets, weigh­
ing scales and wooden boxes. Having 
reached their patch, the younger pickers 
tie a rope around their waLscs, hitch the 

1989 the Asstxiation decided 
to invest some 1 ,{X)0 million 
pesetas (9 million US dollars) 
in a new distiller)'. The new 
plant combines che latest cecli-
nology, such as cold fcrmcn-
cation (controlled tempera-
Cuures produce a top quality 
cherrj.' wine), and age-old 
traditit)nal equipment such 
as copper stills so that 
when the temjieratuie is 
raised, the wine retains its 
aroma and forms what is 

known in the trade as la 
//or (aromatic distilled liquor 
of some 65 degrees in 
strength) which is the es-
.sence of all discilling pro 
cesses, 'the new distillerv' can 
handle up to 1,(KX) tonnes 
of fruit in the fermenting 
section and 25 ttirmes a 
day in the distilling seaitin. 
In 1989, abtiut 600 tonnes 
were jirocessed which dis­
tilled into 80,000 litres of 
kir.sch. 

Originally agricultu ral 
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 .shtiulders, and shin up to che top 
of the cree. Tiiere chey carefully hand-
pick che ripe cherries, k)wering che frill 
basket at high speed co the bocCt)m of 
che cree where waiting women empc>' ic 
and send it back up again. Meanwhile, 
the less nimble are picking the frtiit fn >m 
the Itiwer branches, either from ladders 
or at ground level. Tlie women wt)rk at 
a table sorting out the picked fruit ac­
cording to size, degree of ripeness and 
qualicy. Tlie stirted cherries are placed 
in standardised wtxxjen txixes, weighed 

TASTING NOTES 

\'ery intense nti.se giving 
off a flowery aroma, retrona-
.sally remini.scent of bitter 
cheny. Smtioth in the mcaith, 
it is very clean with no hint 
of roughness —a sign of 
good distilling, 'this is a qual­
ity aguardiente, where expe­
rience in die vinification tif 
varitius types tif cherries and 
a well judged selection of 
yeasts have paid off". 

Altliough the di.stiller>' is or­
ientated primarily towtrtLs the 
production t)f tt)p ciuafitv' cher 
rv' aguardiente, or kirsch, 
plans are iilsti lieing ct)nsi 
dered for disdiling other \alley 
fruits, such as rasjiberrics, Wi! 
liam peais and plums. Initial 
tests with plums are already 
underway; the results will be 
known within a tew months. 

and ckissified by quality into 
extra, priinera and seguiida 
categories. 

Ac mid-morning, when che 
heat tif che sun starts making 
its presence felt, che pickers 
head down to the co-tips 

where they deliver the faiits of their 
morning's work. At the depot, the t>'pe, 
weight and quality of the faiit are 
checked and a receipt is issued. The 
pickers nt)w cake a few htiurs' resi uncil 
mid afternoon, when they will [lick on 
until after sunset. 'Ihis is the pattern of 
daily life until the nfiddle of August, the 
end of the cherry season, though the 
exact date can wary from year to yeir. 
Then, che co-tiperative deptxs close their 
gates and the rt)ads are free of lorries 
again. Though the main wtirk of che 
year is over, chere are still other crops 
to lie picked: raspberries first, which last 
into autumn, then wild mushrtxims and 
chestnuts, vvith the nliw liaivest just 
rounding tiff the year. 

The Jerte Valley, .so pristine in spring, 
is even mtire stunningly beautifrtl in au 
tumn when it seems as if a colour-wash 
of reddish gold spreads gradually dt)wn 
from the iiillttips tti the valle\' flotir Its 
whtile texture .seems Cti change as its 
many different trees are thrown into re­
lief by tlie ctilour tif thefr leaves. Mean 
while, the Jerte, major ctintributor to all 
this richne.ss, fltiws timelesslv on. 
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Text: Deborah Luhrman. .Still life: Menchu Artime. Photos: Antonio de Benito/Sobremesa 

^ 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 ne'w products are cloaked in 
secrecy. Surprisingly many homemade 
qualities remain. 

A short drive through the almond 
groves surrounding the Mediterranean 
cir\' 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 refill the rinds, wap 
them up like presents in clear cello­
phane and tie tliem with green rib­
bons. 

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

late frosting on ice 
brings us to a mid­
sized brick building 
with crates of fra­
grant lemons the 

THE INSIDE SCOOP ON 

SPANISH 
cream cakes and 
roll cylinders of ice 
cream in a crunchy 
almond topping. 
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Neariiy. robot like machines feed ctio-
kies intt) a trough tti as.semlile ice cream 
.sandwiches and dip endless rows of va 
nilla ice cream bars inui a bath tif chtx" 
olate. 

This is die factory tif Alacant, a mid 
si/eti Spanish ice cream company tvpical 
of an industry that is wt)rking at full 
speed to meet booming demand in 
Spain and abrtiad while .striving to main 
tain htimemade quality. 

Alacant, founded in 1972, is unusual 
in that it is t)wned by an asst)ciatit)n t)f 
188 Spanish ice cream makers and dis 
triliutors. All prtifits are pitiwed back 
intt) the company to pay tor exjiansitin 
and new product development. 

LEGACY OF THE MOORS 

Spanish ice cream, al 
llu High nt)t as well 
known as Italian va­
rieties, has an equally 
rich heritage that 
dates back hundr 
eds of years. Mar 
CO Ftilo is .said 
til have brought 
the sweet secret 
of ice cream tc) Ita 
ly from China, but 
it is likely that the 
\l(H)is first introtlu 
ced ice cream to 
.Spain. 

Persian kings were 
frind tif slushy ctimbina 
titins of fruit, htiney and ice 
vvliicli t lay cailctl shariiet.s-, 
the tirigin of ttiday's shedieis tir 
soriiets. In Spain's Motirish king 
dtim t)f Ciranada, the Arab caliphs and 
their ctiuits at the palate tif the Alhambra 
tirdereti snow and ice tt) be trans[U)rted 
frt)m the neariiy jieaks t)f the Sierra Nev 
ada mtiuntains u> CIHII their wine and 
make shari)ets. 

0\'er the centuries the practice of 
tran.sporting snow frtim the mtiuntains 
in mule packs or wagtins grew in 
popularity. By the I7(KJs, t)fficially li 
ceased icemen plied their trade, bring 
ing snow from tbe high peaks and 
no large Spanish city was without its 
undergrtiund ice houses. In Madrid, a 
man named Pabit) Xarquies grew rich 
and famtius tiperating the city ice dep 
t)sit under the bttsy intersectitin ntiw 
kntiwn as Gloriera de Bilbati, in the 
Chamberi tlLstricl. Ihe ice was u.sed 
to freeze fruit, almond and milk drinks, 
but snuwmelt w.is 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 uith chocolate 
sauce. 

IMPULSE ICE CREAM 

Nowadays Spanish ice cream compan 
ies make mo.st t)f their sales lietwen April 
and September when ht)t aftemtions 
make it nearly imptKssible to resist a 
stop at an ice cream stand for refresh 
ment. Sweet ix)psicles, lol I ita, ct)nes and 
.sandwiches .st)ld by 140,000 street 
vendors ihrt)ught)ut the country are 
called -impulse- .sales and account ft)r 
48% t)f .Spain $636 million a year ice 
cream indu.stry. 

Impulse t)r nt)velty prt)ducts come in 
a staggering array of shapes and entiugh 
varieties tti give children a new treat tt) 

beg for every day of the summer. Past 
seasons have included ice cri^m 
molded into fingers, toes, flying saucers, 
Popeye, and even Dracula — bltx)d red 
ice inside a chtx-olate shell. 

Manufacturers spend heavily to ad­
vertise their nt)velties and new products 
are guarded before their release like 
state secrets. Tills summer's innovations 
include ice cream bars and popsicles 
shaped like a mt)tt)rbike, a Batman sym 
bol and a pink lightbulb!! 

Despite their originality, Spanish ice 
cream makers cannt)t exptin these no­
velties ftir the simple reason that milk 

antl sugar, the main ingredients, ctist 
at lea.st 20% more in Spain than in 

the rest tif Europe. So what they 
have dtine, with the aim t)f 

spreading their business 
throughout the year, is to 

turn their creativity to 
speciality goumiet no­

velties targeted at the 
restaurant diner and 
home consumers. 

ORANGES 
AND LEMONS 

Sunny Spanish 
t)ranges and lemons 

filled with real fruit 
ice cream were die 

first gourmet innova 
tion, a atnaway success 

unveiled in the .seventies 
by the Meiitirquina ice 

cream ct)mpany. 
•Spain doesn't have a .strong 

tradition tif baking and we saw 
that petiple were simply \ired of 

the typical de.s,seas of flan vir fruit, so 
we .stt̂ pped in to fill the hole-, explained 
Juan Sintes Carreras. director t>f Menor 
quina. 

Other ice cream makers were quick 
tt) follow suit, adding addititinal filled 
taiits such as melons, tangerines. ap|iles, 
peaches, pineajiplta, kiwis and ct)Ct)nuts. 

Next came a series tif frozen desserts 
sold in take home popular t)f these is 
called .Sympht)ny t)r Musician's dessert 
and ct)nlains ice cream flavoured with 
sweet Malaga wine tt)pped with a mbc 
ture of dried fruits and nuts. It was in­
spired by the Spanish after dinner cus 
tom t)f serving a glass t)f sweet wine 
with small bowls of nuts and raisias, 
which according to legend was a favtiur 
ite with musicians. 

Quemada, literally burnt ice cream, 
is antither 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 lopped by a layer of 
hard caramelized sugar tir creme brulee. 
It is also served in a take-home 
ceramic bowl. 

Frtim its beginnings in 
the 1940s on the Balearic 
island of Menorca, Me 
norquina has grown 
into one of Spain's 
largest indusu-ial 
ice cream manu - f ', 
facturers, spe­
cialising in the 
restaurant and 
hotel business. 
Ins ide che 
modern facctiry 
on che outskias 
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. 

Aithtiugh che process of 
making ice cream is complex 
imd highly mechimised, all the ice 
cream filled fri.iits must still be made 
by hand betrause 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 mo,st pop­
ular export items, bec-ause consumers 
appreciate the homemade quality and 
they are too difficult frir 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 tif northem European 
countries. Swedes eat 12.6 litres of ice 
cream a year and West Germany con­
sume an average of 6.6 litres a year, 
compared to Spaniartls who slurp up 
only 3-1 litres a year. 

Portugal, Italy, France, Britain, West 
Germany, Austria, Sweden and Switzer­
land are che main counaies which im­
port abouc 8.7 million liaes of Spanish 
ice cream prtiducts a year, wtirth more 
than $25 million. 

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

Tlie family-fiwned Avidesa/Luis Sufier 
company of Valencia, al.so among the 

Ice cream tulips. 

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

The multi-million dollar ctimpany 
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 
favtiu rites of chocolate 
and vanilla. 

Avidesa began by 
selling frozen poulay 
in 1959 and only 

started making ice 
cream five years later, 

because the freezing 
equipment was already in 

place Nt)waday5 ice cream 
accf)unts ftir abtiut 60% of 

iheir busine.ss. w hile the rest 
is slill in frozen ftiods. 
Industry analysts say tine 

reason ice cream ctinsumpiion is 
higher in other Eurtipean coimtries 

is that people there recognise its 
nutritive qualities, while in Spain ice 

cream is still considered a aeal to be 
eaten only on Suntiay aftemoon. 

Ice cream, although ntit for those on 
a diet, is rich in calcium and contains 
significant amounts of prtitein, vita-
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ICE C R E A M ' S N U T R I T I O N A L V A L U E 
Single portion (125 ml.) vanilla ice cream 

Nutritional 
value of ice cream 

Daily 
requirement 

% provided by 
125 m. ice cream 

Calories 145 2,000 7.25 '->.'. 

Protein 3 g. 65 g. 4.6 % 

Fat (lipids) 4.5 g. 71 8- 6.3 % 

Carbohydrate (glycogen) 16 g. 275 g. 5.8 % 

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 ctintain 9% but 
lerfet, while ice cream lalielled as -made 
with milk- must contain 2.2% butterfat. 
Prtxlucts labelled as "fruit ice creams-
mu.st conrain 5% real citms fatit or 10% 
frir all other types tif fruit. .-Ml Spanish 
ice creams must weigh a minimum of 
475 grams per fitre. 

Government norms are almtist always 
exceeded at the small Farggi ice cream 
factory in an elegant hillside suburb 
north of Barcelona. Score rooms are 
slacked with blcK-ks of butter and big 
milk cans of fresh cream. In the faat)ry, 
wiiich looks more like an overgrown 
bakery, bottles of Catalan Cava and im­
ported French Calvadt)S are poured into 
batt hes tif .stidiet.s. 

Workers .say owTier jesijs Farga Mun­
to is a man tibsessed with qual it)'. He 
has alreatiy earned a reputation as Bar-
celtina's best pasirj' and candy maker, 
selling [iroducts from his four luxury 
tea rtioms, and his tjuality ice creams 
and sorbets are increasingly popular. 
They are ctinsidered some of the best 
in Spain and servetl in exclusive restau­
rants. 

Spain's large indu.strial ice cream mak 
ers and small 'artisan- prtxlucers agree 
that exports will continue cti grtiw as 
long as they maincain high cjuality and 
continue tt) develtip innt)vative frozen 
desserts. 

Recipes 
Pears BeUe Hilktte 
(Peras Bella Helena) 

IcC'Crvam ttdips 
f Tulipctrtts helados) 

Serves 4 
4 large peats 
1/4 I water 
750 g caster sugar 
1 coffee sptKin vanilla essence 
8 trystallised violets 
! I hot chtxtilatf sauce 
vanilla ice-tream 

Make a synip with the sugar, w.iier and 
vanilla cs.sence. Peel the [learscarefully (thev' 
are to lie tised whtile), then dip iiitt> the hoi 
syrup, drain and allow to ctK)l, Place each 
pear in a goblet with some vanilla ice-cream 
and decorate wixh the crystallised violets. 
Serve the hut .sauce separately. 

Kirscb mousse 
(Mousse al kirsch) 

Serves 1 
2 scoop,s vanilla ice-cream 
3 table.spt)ons whipping cream 
4 bonled cherries 
1/2 dl kirsch 

Chop tile cherries [ keep half of tine for 
decfiration) and macerate in the kirsch for 
several hours. .S<iften the ice-tream slightly, 
w-hip die creaiii and iieat the two ttigeiher 
until the mixture i.s smooth. Now mix in the 
macerated cherries and the kirsch in which 
they have been soaked, and freeze tlie mix 
lure for a couple of hours. Serve in a cham 
pagne flute, deairatcd with a little piped 
cream and the cherry half 

Kirsch mousse. 

Serv'e.s K 
150 g flour 
150 g icing sugar 
2 egg yolks 
3 egg white.s 
1 fresh pineapple, peeled and cut into 
chunks 
2 lit[ueur gla,sses kirsth 
8 scoops vanilla ice cream 
I dl double cream, whipped 
1 large orange for itse as a nrauld 

Sieve the flour and sugar into a bowl and 
stir in die egg ̂ wlks, Ntiw add the whites and 
beat vigorously. Grease a baking tray and use 
an upside down ctip tt> mark four circles on it. 
Place a dessert .sptxm of mixture on tacli elide, 
spreading it with the back of die spoon. Place 
in a kjw cjven ft)r 5 tti 6 minutes tintil the 
bist'ttits start tti tum golden at the edges, Re-
nn ive them tarefrilly from the tray then mtiiUd 
each hot biscuit cA'er the tjrange, protecting 
ytiur hand with a cloth. Use up the rest of die 
mixture in die same way. making 3 or 4 cups 
.11 a time (txherwise ihey will txxtl hiefore you 
have time to mould them) —diese quantiiits 
should give yt)u 12 to 16. Tliey keep well in a 
tighdy sealed tin.Wlien you are ready to serve, 
fill eath tulip vviih pineapple chunks macerated 
in kirsch, topped wilii a sctKjp of ice-cream 
and a little whipped cream. 

Musician's dessert 
(Pastre de miisico) 

Vanilla Ice Cream 
Malaga dessert wine 
Ratsim 
Almontls 
Hazelnuts 
250 g. sugar 

Place a hancifiil of almonds and a handful 
of hazelnuts, with their skins on, in a heavy 
pot and stir until healed. Ptiur in the dry sugar 
and continue .stirring as die sugar melts antl 
coats the nuts. Remove from [lan, t ool ami 
break up large pieces. Put three scoofis of ice 
cream in each btiwl, pour in a shot of Malaga 
wine and sjirinkle widi raisins and nut mixture. 

Quemada 

Vanilla custard ice cream 
Sugar 

Press softened ice cieam into shallow, 
wide moil I h btwis .so that the top i.i flat Rc-
freeze in the coldest pan of the freezer. Heat 
a meral .spatula red hot, take ice cream from 
freezer one Ixiwl at a time and sprinkle with 
a layer t)f sugar, dien carameli.sc it by pressing 
quickly with the spatula. Serve immediately 
or refreeze. This des.sert can al.so be made by 
cutting circles of aluminium foil the size tif 
the tc^ ofthe bowls. Plate the toil csi a cookie 
sheet and sprinkle with sugar, then place un­
der the broiler in a oven tt) taramelise. Re­
move frtim oven and when ctxil peel off the 
foil and place on top of the ice cream. 



BRANDY DE MEZ 
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 ofa millennium 
of accimiulated experience and skill, pa^ed down through generations to us today. 
Now, a selection of eight of the fin^ limited production Sofera 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. 
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E urope's tildest brandy, 
Hnintiv dt' Jere:̂  s tirig 
ins are to be sought in 
the medieval past of Ẑ-

Andalus, the Arab-ruled prov­
ince of Southern Spain, when 
the city of Jerez was kntiwn as 
Sherish. The Arabs brought 
with them distilling technitjues 
from che Mitldle East — indet^l 
the wtird alcohol is arable in 
origin — and for five hundred 
years distilled alcohol in their 
alembics in Ctirdoba and Gran 
ada, in Seville and Jerez. After 
die Christians reconquered An-
daiasia, the secret art t)f di.stil 
ling was passed on to leamed 
monks in their monastic-

The 
brandy 
distillers 
noticed 
that tbe 
longer 
tbe spirits 
were 
stored in 
the oak 
barrels, 
tbe finer 
arid more 
subtle 

apothec^ie.s. .'dl Eu 
rtipe was to learn 
how to distill alco­
hol frtim these 

monks. 
Already by the 

sixteenth century 
white spirits distilled 

frtim If K îl wines were be­
ing prtiduted commercially 

in the Jerez region, prtibably 
as a .side-line of the sheny-wine 
producing bodegas. The widte 
spirits were stored in the .same 
tiak buns as were used for age 
ing sherry-wine — Shakes­
peare's beloved sherris s;it k 
and then, exponed above ail 
to the damper ctilder climes 
of Northern Europe The 
brantly distillers noticed thac 
the longer the spirits were 
stored in the barrels, the finer 
and more subde became their 
taste, and the deeper and richer 
che beautifi.ll amber gold co 
lour of the precious liquid. 

By the nineteenth century 
finns .sptxiifically specialising in 
distilling cask ageing and .sell 
ing Brandy dejerez had spmng 
up all over the area, the fore­
bears of the greal family 
foocfc^iostif totlay, the producers 
of tbis fine range of eight 

became 
tbeir 
taste, and 
tbe 
deeper 
and 
richer the 
beautiftd 
attiber-
gold 
colour oj 
the 
precious 
liquid. 

Solera Gran Reserva Brandies 
de Jerez. 

SOLERA GRAN RESERVA 

"Othai exactly is a Solera Gran 
Reserva Brandj' dejerez? These 
are brandies made in the offi­
cially delimited Jerez-Xeres-
Sherrv' wine producing area 
frtim distilling high quality ta­
ble wines — and not inferior 
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poor quality 
wines unsuit-
a b I e f o r 
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 — f)n 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 peritid far 
beyond the stipulated min­
imum in their search for an e\'-
er more satishingly complex 
and balanced brantly, so that, 
for e)cample, most Stilera Gran 
Reserva brandies are between 
ten and fifteen years old, and 
.stime even older. 

Tlie ageing prtxess takes 
place in what is known in Jerez 
as a s>'stem of criaderas and 
soleras, a method tif fractional 
blending completely different 
I'rtim the static vintage .system. 
In the criaderas and soleras the 
brantly is stored in scales or 
.series of oak butts, of progres­
sively older spfrits. Tliese .spirits 
are con.stantly being tran.sfened 
along the scale so that the 
younger fresher spirits are con 
tinually being blended with die 
older, more mature ones, re­
freshing and repleni.shing 
them. 

Solera Gran Reserva 
EIGHT FINE OLD BRANDIES DEJEREZ 

A representative range of the finest 
Solera Gran Resema Brandies de Jerez 
has been selected for the U.S. market 
eight superb de luxe very limited pro 
duciion brandies, each one of which has 
been slowly mellowing for long yc^rs in 
oak casks, each one the culmination t)f a 
thousand year old traditit)n of the dis 
tiller's art. Let's taste them one by one. 

Conde de Osborne is an unswe 
etened brandy dejerez, light, and elegant 
on bodi ntxse and palate, which comes 
in the famous Dali designed bottle. Os 
borne specially commissioned the great 
surrealist ani.st Salvador Dali to design a 
highly distinctive and original bottle frir 
diis, their premium brandy dejerez. 

Carios I is die flagship ofthe Dtimecq 
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 proltingued aftertaste. 
Domecq have designed an elegant glass 
decanter style bt)nle for Carlos I . 

Gran Duque de Alba tif Diez .Meritt) 
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 maht)gany colour, warm, rich antl 
velvety on the palate, with a persistently 
satisfying afterta.ste. 

Gran Capit^Ui is another fine limited 
produaion brandy dejerez made by Bo 
badilla. It is a dark, mahogany brown 

coloured brandy, ftjll and yet elegantly 
smooth on the palate, a shade drier than 
many Solera Gran Rescrv-a brandies. 

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

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

For thtxse wlio prefer perhaps a slightly 
drier, lighter style of brandy de Jerez, 
Gonzalez Byass Lepanto in its eight 
eenth century st̂ 'le gold decorated de­
canter bottle will be to their taste. It is 
straw gt)ld in colour with a delicate ele­
gant nti.se and a subtle tfrier flavour, with 
just a hint of vanilla. 

Cardenal Mendoza, a Solera Gran 
Reserva brandy de Jerez made by San­
chez Rt)mate is thought by many to be a 
prt)tt)type of the individual pcr.st)nality 
of brandy de Jerez with its deep malio 
gany colour, its unmistakable oaky nose 
and the lingering taste of fine old oloroso 
sherry. A highly distinaive and original 
brantiy. 

'Wiiat better way then to bring a perfect 
meal to a fitting conclusion than by sa­
vouring slowly and lovingly one of the 
wtirid's great digestifs, a fine old Solera 
Gran Resent brand>' de Jerez? 

Most 
Solera 
Gran 
Reserva 
brandies 
are 
betueen 
ten and 
fifteen 
years old, 
and some 
even 
older. 



Prestige has no age 
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< Brandy GRAN DUOUE D ALBA 
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At the beginning of 1986 there were 81 golf courses 
ill Spain. Today, four years later, this figure has 

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

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 wodd-class golfers for 
many years now.Tlie suc­
cesses of the Invincible 
Four —Severiano Balles-
tero.s, Jo.se Man'a Olazalial, Manuel Pinero andJo.se 
Maria Canizares— have captured the popular imag­
ination tt) such an extent that Spaniards have been 
taking to the greens in their thousands. 

In 1989. the Spanish Royal Golf I'ederalion issued 
over 50,000 licences. Not all that impres.sive a figure 
comparetl with the huge numbers involved in foot-

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

But all these new ctiurses are not just for the 
Spanish. Every year, thousands of tourists head for 
golfing holiclays in Spain lasting up to several 
weeks.The marvellous climate ofthe east coast, and-
particularly the Costa del Sol, have tumed it into 
something ofa golfer's mecca, actraaing sjnirtsmen 
fT*om all over the world, though mainly frtim the 

Text; Sonia Ortega 
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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 inraded by 
foreign golfers ft'om 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 
emtion of golf courses 
is hardly surprising. 

And there are more 
on the way, TTiere 
are 21 in the prti­
cess of being built, 
though this figure re­
presents only the 
ones already affiliated 
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 —alreacly in 
use or still utider con-
.struction— form part 
of residential com­
plexes, a trend which 
has become more and more common 
in recent years. Ajiart ftom the tib'vious 
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 
wotikl 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 attmcted by this 
t\pe of offer. "Overall, a ctimplex 
which ofiers a quality course is more 
successful than ceases where the course 
is there just to fulfil the specifications 
ofthe planning brief, observes Jose 
Luis Bastarreche, a partner in Integral 
Golf Design. IGD is a company which 
designs and construas golf courses 

Every year, thousands of 
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. 

The following is a list of what 
the Spanish Royal Golf Federa­
tion considers to he the twenty 
best golf courses in Spain. Four 
of them are in Macfrid, five on 
the Cosia del Sol, seven in Cata­
lonia and levante, three on the 
Cantabrian coast and one in Za 
ragoza. 

Stime t)f them have hosted im­
portant competitive events. In No­
vember 1989. ttie Worid Cup was 
played at Maibella's Lis Brisas 
Golf Club, and seven of the more 
than thirty heats which make up 
this year's European Tour have 
been CM: are to be played on Span 
ish cour.ses. 

ALOHA GOLF 
Nueva Andalucia 
29600 Marbella (Malaga) 
Tel.: (52 ) 52( 81 23 88/89/90 
EstablLshed in 1975 
Par: 72 
Course designer: D. Javier 
Arana 

OlMPO DE GOLF 
DE EL SALEK 
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 
. \ i . ina 

CLUB DE CAMPO 
DE MALAGA 
Apdo. 324 
29080 Malaga 
Tel.; (52) 38 I I 20/21 
Telefax; (52) 38 21 41 
Established in 1925 
i-iolcs: la 
Par: 72 
Course designer: Mr, Simpson 
CLUB DE CAiVlPO 
DEL MEDITERILVNEO 
UrbanizaciOn La Coma, .s/n. 
12190 Bon-iol (Castelldn) 
Tel.; (64) 32 12 27 
Established in 1978 
Holes: 18 
Par: 72 
Course designer: D, Ramon 
Espinosa Garcia Bermiidez 
CLUB DE CAMPO 'VILLA 
DE .MADRID 
Crta. Castilla, Km. 2 
28040 Madrid 
Tels.: ( I ) 357 21 32/33/34/ 

35/36 - 549 07 26 
Establi.shed in 19.̂ 2 
Holes: 27 
Par: 72-70-^ 
Course designer: D. Javier 
Aran a 
t : i I B 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 BOSQl E 
Crta. Godolleta, Km. 4,100 
46370 Chiva (Valencia) 
Tels. (6) 251 10 11 - 251 11 01 
Telefex: (6) 251 10 09 
Established in 1975 
Holes: 18 
Par: 72 
t"onrse designer: .\Ir Roben 
Trent Jones 

CLUB DE GOLF 
ESCORPION 
Apdo. 1 
46117 Betera (Valencia) 
Tel: (6) 160 12 11 
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Spain's top twenty golf courses 

Established in 1975 
Holes: IH 
Par: 72 
Course designer: Mr. Ron Kirby 

CLUB DE GOiF LA PENAZA 
.\pdo. 3,029 
50080 Zaragoza 
Tel.: (76) ,34 29 00/04 
Telex; î ENAGOLF 
E.stablished in 1973 
Holes: 72 
Par; 72 
Course designer: Mr F. W. 
i lawtree 

CLUB DE GOLF LAS BRISAS 
.''Lpdtj. 147 
29660 Nueva Antlalucfa 
(Malaga) 
Tels. (52) 81 08 75 - 81 17 50 
Telex: 77783 MIGO E 
ELsiabiished in 1968 
Holes: 18 
Par: 72 

Course designer: Mr. Robett 
Tl cut Jones 

CLL^ DE GOLF 
LOMAS-BOSQUE 
llrbanizacicin el Bosque 
Apdo. 51 
28670 Villaviciosa de Odon 
(Madrid) 
Tels.: (1) 616 21 70- 6l6 23 
82 
Established in 1973 
Holes: 18 
Par: 72 
Course designer: D. R. Putman 
CLUB UE GOLF 
SOTOGRANDE 
Paseo del Parque, s/n. 
11310 Sotogrande (Cadiz) 
Tels.: (56) 79 20 50/29 51 
Esublished in 1964 
Holes: 27 
Par; 75 
Course designer: D. Robert 
Trent Jones 

CLUB DE GOLF 
VALDERRAMA 
Apdo, I 
11310 Sotogrande (Cadiz)Tel.: 
(56 ) 79 27 75 
Telel^; (56) 79 29 67 
Established in 1975 
Holes: 18 
Par; 72 
Course designer: Mr. Robert 
Trent Jones 

GOLF LA MORAL^A 
28100 Alcobendas (Madrid) 
Tel.: ( I ) 650 07 00 
F^blished in 1976 
Holes: 18 
Par; 72 
Course designer; Mr. Jack 
Nicklaus 

LA MANGA CAMPO 
DE GOLF 
30385 Las Belones (.Murcia) 
Tel.: (68) 56 45 11 

Telex; 67798 MGOF 
Established in 1971 
Holes: 36 
Par: 70 (nordi course) and 72 
(sotiiii ct)ursej 
Cciurse designer: D. Paul) 
Puiman 

REAL CLUB DE GOLF 
r.l . PRAT 
Apdo. 10 
0B82O EI Prat de Llobregat 
(Barcelona) 
Tel.: (3) 379 02 78 
Esiablished in 1954 
Holes: 27 
Par: 72-73 
Course designer: D. Javier 
Anna 

REAL CLl.B DE LA PUERTA 
DE HIERRO 
Avda. de Miraflores, s/n. 
28035 Madrid 
Tel.: (1) 316 17 45 
Fjitablished in 1904 
Holes: 36 
t ^ : 72-68 
Course designer: Mr. John 
I lani.s 
and Mr. Simpson 

REAL GOLF CLUB 
DE SAN SEBASTLVN 
Apdo. 6 
2B0080 -San Sebastian 
(Guipu/.toaf) 
Tel.: t-i3) 61 68 -i5/^i6 -t7 
Telefax: (43) 6 l 68 45 
Established in 1910 
Holes: 18 
Par: 72 
Course designer: D. P. 
Hirigoyen 

REAL GOLF DE PEDRENA 
Apdo. 233 
39080 Santander 
Tek: (42) 50 00 01/02 66 
Established in 1928 
Holes; 18 
Par: 70 
Course tlesigner: Colt, Alison 
Sc Morrison 

REAL SOCIED.AD 
DE GOIE DE NEGURI 
Apdo. 9 
48990 Aigona (Vizcaya) 
Tel.: (4) 469 02 00/08 
Established in 1911 
Holes: 18 
Par: 72 
Course designer; D. Javier 
Arana 

REAL FEDERACION 
ESPANOLA DE GOLF 
Capitan Haya, 9, 5." 
28020 .Madrid 
Tels.; (1) 555 26 82/27 57 
TeiefAX-. (1) 556 32 90 
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with the guidance of Jose 
Maria Olazabal as consul­
tant, and also a partner tif 
IGD. Tlie company, which 
is cuiTently engaged in 
building a 27-hoIe ctiurse 
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. 

BEST GOLF COURSES OF SPAIN 

CtUS DC GOLF Et PfWT 

MALAGA 
C t t * Dt GOL» - J ^ Ba r : , « 

OASB OC CAMPO DE W * l « i A 

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 woultl ncctl to be iti-
augurated between now and the year 

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

Wliat this means is that golfers will 
continue to enjoy the same uncTowdect 
ctinditions they have become used 
to. Tile pleasant, relaxing surround­
ings and atmosphere are surety among 
the chief attractions of golf Tlien there 
is the (act that it is a sport at which 

from children tti the elderly 
can get very gtitid indeed. 
Not to mention the social 
aspects of bekmging to the 
golf club. 

The south is unquestion­
ably the main magnet for 
foreign golfers visiting 
Spain. Its guaranteed sun­
shine, .stunning countiy.side 
and outstanding .sports at:id 
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, tiie south 

by no means has an exclusive on 
golf Matiritl. R^iivcluna, Seville atul 
the northern cities of San Seba.s-
tian and Santander (home of Scvc 
Ballcsteros) all have excellent cour 
ses and offer the added advan­
tage to visitors who are not golf 
fanatics to the exclusit)n of all else 
of being well-placed ftir explor­
ing Spain's many other attrac-
titiixs. 
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to make good business. Satmally and iniditiotmlh good. Genuine w ines, iheir (jualily hoiiors 
their origin. Outstanding elegance, and pleasant character, delicious wines. 
Fill up vour cup and toast with one of diese names: BODEGAS MXHTISEZ BVJASD.X (D.O Rioja). BODEGAS 
EDRO ROVIRA (D.O Terra .Alta) & (D.O Tarragona). 
VAS ROGER GOiURT (D.O Cava) 

.'^liihlhliinm worldwide dkiilmtkm Please contuct lis: 

COMERCIO U l V 
INTERNACIONAL 
DEL VINO 

Anbau. 198, 3.̂  planta 
08036 Barcelona 
Tel (3) 201 71 33 
Tx : 971S6 gds-e 
Fax: (3) 201 60 55 



A HACIEND 

THE CUISINE OF THE SOUTH 
Text: Sobremesa 

Photos: Antonio Girbes/Sobremesa 

He settled his aftairs in Brttssels 
and two months later he was 
installed, together with his wife 
and children, in this superb 

sptit overltx)king the pine-trees and the 
sea. -I woultln't change it for anything-
he says more than twenty years later. -I 
like my profession, and I believe that I 
can practise it here wonderfully well.-
His wife is French and his chiltiren, al­
though they were bom in Belgium, have 
Spanish nationality. Paul Schiff, for his 
part, has become the father of the Andal­
usian ncjiwelle cuisine. 

He was bom 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 
childhtxxJ. -prattically none-, affirms Paul. 
He was mobilised during the Second 
Wtidd 'War and died in 1944. Schiff .said 
got)dbye to him when three years old 
and never saw him again. 

Htiwever the child has inherited his 
father's vocation. He was admitted to the 
SchtK)l of Catering and began to work, 
when still verv-young, in catering as both 
chef and mattre. At twenty eight he had 
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Paul Schiff arrived in 
Marfoeila, 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 
Hacienfla, a luxury 

development in Marbella, 
proposed that he should take 
charge 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 anived. 

begun to tire of Bru.ssels ancl had been 
considering Canatla as an alternative, to 
revive his enthusiasm. One day, a client 
in his restaurant offered him the possi­
bility of mnning a restaurant in an out of 
the way little place known as Marbella. 
Tlie client was a .shareholder in the con 
stmciion company and the restaurant on 
the luxury estate ^ l i id i tlicv- had embarked 

upon in Marbella w~as closed because the 
professional who was going to manage 
it had failed to come to an agreement 
with the company. Paul .Schilf arrived in 
Marbella, attracted by the po.ssibility of 
leaving Bm,ssels, and surrendered to the 
delights of the sun and the Mcxliterranean 
sea. 

At first, progress was tiifficult. Tlie 
young chef brought with him his training 
in French cuisine, with its foie-gras and 
its cremes, and he suddenly ft)und him 
.self in a backvvater in which it was little 
short of impossible to obtain any of the 
basic ingredients for his recipes. Ft)r v cars, 
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, I 
used tt) buy my meat in Matirid- — ex­
plains Schiff — -and I have always 
brought my vegetables from Barcelona. 
'Ihe market in Barcek)na is unquestion­
ably the v egetable garden of Spain. Frt)m 
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-
mtist superhuman effort. 



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

In his cooking, be has become 
Andalusian. 
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Recipes 
Crayfish and mushroom satad 
t i:ii.vilcida de caitj^'jos de riayclMin 

pifioiies) 

Setves four: 
.•52 LTJvllsIi 
2 I strxrk * 
16 largf mushroom heads 
8 de.ssettspoons mayonnaise 
2 dessertspoons of i;ream 
Slielifi.sh sauce (or lobster bisque) 
Cayenne 
Cognac-
ix'ttuee strips 

Cook thecrjyfish for 3 minutes In 
tiie .sicx.'k which tia.'i tiecn prepared 
.i ; It'it^i ]j;ilf ml liour bef'ore!i;md so 
thut tlie full flavour ofthe iiwedicnts 
i.s alLSOrbed. Reserve and allow to go 
ctjld. Meanwhile, [irenare the sauce. 

Preparation o f the sauce: lie 
Juce the sliellfi.'ili sauce ur lob.ster 
hiscjue. ihickening with ;i liiilecnm 
lltiLir to jjive it a gixd coasistcncy. 
and adil the cayenne and cognac. Al 
iow to ec)ol. Add this prepaKiiion to 
the mayonnaise and adjust the sea­
soning with .sail and cayenne. 

Rinse the mushroom heads diti 
rouHhIy und slice finely. Mix Into pan 
of the sai,iee. leaving the other part 
fur seAing. .-vrninse liie mti.slirounis 
in the centre ofthe di.sh and aniund 
tiiem the eraylisli, baviiiu llrsi shelled 
tlie I ails. Decurite vvitli watercress 
and cherrj' tomatoes. 
• For the stix'lc wiilcr, I i tii j|)jH-d cclctv' st;tlk. 

1 dove. ! bag Willi 2 laylc-jves. a spng tjf 
[li\7iiL-^nd bi^-k pep]^t-r i:/m.>, %̂ •t̂ iEc ^-ine, 

Skewers of duck ivitb 
settloUna and spicy tomato 

salad 
(Brochela dc pato con 

aiatzcuz y tomate picatilej 

Serves two: 
2 iiiagTLt^ of duck 
250 g. nf semolina 
Salt 

Crayfish and mushroom 
salad. 

Fillets of dorada uith 
lemon thyme. 

Vol-au-vettt of 
strawberries, oranges ami 

raisins. 

Black pepper 
5 tomatoes, 
skinned and seeded 
1 chilli 
Olive oil 
2 finely chopped onions 
1 medium .size green pepper 
100 g etxiked tliickpea* 
1 red pepper 
Peas 
1 y-\lK'.- isl 

After soaking tlie .semolina in wtrmi 
water for 5 minute.s, rub in a litde oil 
and steam for some 10 minutes. Re 
move from the heat and work with a 
fork in order to separate all the 
grains. 

Sketvers of duck uitb 
semolitta and spicy tomato. 

HeM some oil In a frj'ing pan and 
fry gently the onions, peppers and 
garlic. "Wlicn .soft, add the peas and 
chickpeas together with the semolina. 

Cut the magrets of duck into me 
dallions 2 cm. thick, double them 
o\er (o put on the .skewer, seastin 
with .salt and a little pepper, .sprinkle 
with oil and grill. The grflling lime 
will depend on whether the meat i.s 
to be rare or well done, 

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

Sen'e tbe semolina on a dish with 
the skewers on top and the tomato 
round the edge. 

Fillets of dorada with 
lemon thyme 

(Fileie de dorada cd tomillo 
de limOn ) 

Serves four; 
4 small fillets of dorada * 
1/4 1. of cream 
1 dl. of fish fumet 
1 dl. of Mt)niilla wine 
d sjirigs of letnon thvme ' * 
Salt 
Wlitte pepper 

Steam the fillets of dorada for 4 or 
5 mintites. Reduce the fish lumet to 
gcther with the cream, h.iJf of tlie 
.sherry, s:ilt, wliiie pepper and l\\'o 
sprigs of thvme. 

^hen reduced, taste, adjust tile sê -' 
stining and add the rest ofthe sherri', 
allowing it to 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 paiitry or a potato or c'jrrot 
puree. 
• Mediterranean fish, 

'* This is to tie found in the mountai n,s 
in the east of Malaga. Although it 
grows wild, it has now liegun to tie 
cultiv'ated. 

Vol-au-vem of strawlHu-ries, 
oranges and raisins 

(liojaldre de fre^xis, ncirmijas 
y M'as fKisas) 

Serves two: 
2 vol-au-vent 
•50 g. wild .strawlierries 
2 medium oranges, sliced 
10 raisins, soaked ovemight 
I dl. of sy-rup 

In an empty vtil-au-i'ent case of 
very light puff pastry, w;irmed 
througli, arrange the fruits, pour on 
the hot syrup, .scented with orange 
peel. Serve directly onto tile dishes. 

Little by little the chef realised that it 
was necess:tT\' tti adapt the cuisine which 
he had brought frtim the ntirtli to the 
prtiduas and custtims of Andalusia. He 
disctivered 5ieville asparagus, crayfish, the 
light ctKiking tif Andalusia, the flsh tif 
the Mediterranean ctiast, the semolina... 
- I believe that I was the fir.st tti disctiver 
Seville asparagus, which is marvellous. 
Eight years agt) 1 used tti gti tti Huelva to 
buy fresh asparagus. The season begins 
there around the 20tli Febmary, when 
there still isn't any anywhere else. Wliat 
happens is that the big plantations pro­
duce exclusively for export, mainly to 
Germany. Wlien I arrivetl in Marbella in 
1969 I suffered, I was trying to recreate 
the cuisine 1 knew, tiie IVench cuisine. 
Three t)r ftiur years went by before I 
realised thut I had to wtirk with the mate 
rials that I had around me, that 1 had to 
adapt my ct)t)king tt) this climate, and to 
the pos.sibilitie.s. it is practically impossi-

Little by little, Schiff 
discovered SeviUe 

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 certain prtiducts, what it 
must have been like seventeen years ago 
when I arrived." 

Paul Schift" has made an art out of ne­
cessity- by creating the dishes which ha\'e 
made him famous: dishes in which tiiere 
are surprising mixtures, and in which, 
together with elements of tlie great tra­
ditional cuisine are to be found the pro­

ducts ofthe Metliterranean and tifAntla-
lusia, including the wines: the detail tif 
fresh vegetables, of herbs and spices del­
icately applied and of the truly Mediter­
ranean meats, pork and Iamb. Schiff has 
created a new,' cuisine with the feel tif 
the sun and the south. It could almost 
be said that he has invented modern An­
dalusian cuisine. It ctiuld almtxst be said 
that in his cotiking, he had become An­
dalusian. 

His wife, Teresa, and his son wtirk witli 
him in the restaurant His younger daugh­
ter, after spending a year in a French 
conletiioncr's, It^imt pa t̂ly ni:iking in Bar­
celona, and the elder one, who has a 
rather different philostiphy on life, lielps 
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. 
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• Since the 11th century, 
millions of pilgrims have walked 
to Santiago de Compostela in 
nortli-west Spain from Ihe Py­
renees Of even further afield, 
Today, about 3.500 a year 
make tfie 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 ttie 
crypt of St, James, Times 
cnange, and so do means of 
travel. This year, the Al-Anda­
lus Expreso, Spain's answer to 
Ihe Orient Express, moves 
nonh to offer a unique expe­
rience - to cover the Route to Santiago in a Itixur/ hotel-on-
wheels. 

The legend of St. James (Santiago in Spanish) t̂ egan in 
813 when a divine light directed a pious hermit to a sarcopha­
gus containing the rennains of St. James the Apostle, 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" cannot 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 ol monasteries, hospices 
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-cen1ury 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 ^^^t^Bti:^ 
cathedra! containig St. James'crypt 
is the crown amid this sea of jewels. 

Tvpe 01 write in bltjck capiais >̂  
SeiKj IS the coupon and you will lecetve infomnaiion N 
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BEST OF THE BUNCH (H) 
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 Gonzalez, Marques de Bonanza, 

head of the Gonzalez family, owners of one of the 
leading sherry-producing wineries, Gonzalez-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 fiiture. 

Text: John Reeder 
Photos; Pledad Sancho-Mata 
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ending our way through a 
spotlessly clean bodega of 
santj - Roored, 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 ail too rare, but fortunately 
still the norm in Jerez. Perhaps what first 
impresses an Engl ish-.speaker about Don 
Mauricio is his impeccable command of 
the English ianguage.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 wr)rds how tliis came to happen: 

" I was lK>rn in England in fact, many 
years ago, in a liule village called Hamp­
ton Hill, near the palace of Hampton 
Coun with its famous vine, w+tich is why 
my father used to say that I was bom 
under a vine. I came back home to Jerez 
however, when 1 
was about four or 
five months old, so 
I don't think 1 had 
much time to pick 
up much English. 
I.ater 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 bcjth lan­
guages." 

The company 
Gonzalez Byass is 
yet another exam­
ple (it' that rt;tiKirk-
able cross-fertili­
sation between An-
clalusian winemen 
and European im­
port ert;, English 
ancl French, Irish 
and Scots, which h:ts made Jerez the most 
international of all Europe's wine-
producing areas. Whereas many compan­
ies actually carried this partnership even 
further, intermarr>'ing and creating the 
intemational dynasties of wine families 
for which Jerez is famous, the relarionship 
between the Andalusian Gonzalez and 
the Englisli Bvuss families remained pure­
ly commercial, as Don f^lauricio ex­
plained to us. 

A FAMILY BUSINESS 

"This company was originally founded 
by my great grandftither, Manuel Maria 
Gonzalez, in. 1855. Then later he named 
an English agent, a Mr. Robert Blake 
Ryass, and some few years after decided 
to form a company with him. The pro­
duction side of the company, Gonzalez 
%ass Limited, was in Jerez, and originally 
the commercial side was handled by the 
Byas.s family. For many years they looked 
after the important British market for our 
sherries. More recendy, for diat company 
is now 155 years old, over the years the 
Gonzalez family interest continued to ex­
pand, while that of the Byiss family 
dwindled, so that e\'entually the Gonzalez 
family shareholders bt>ught out the re­
trial ning 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 Byass has its 

A GENTLEMAN 
OF JEREZ 

GONMZ 
GONZALEZ BTASS 

own bottling facility in England, but this 
over the years has been changing and 
very soon ail sherry will be bonled at 
source in Jerez. Gonzalez B>'ass is at pres­
ent transfening its bottling plant to 
Jerez." 

Gonzalez Et̂ 'ass prcxiuces one of the 
most extensive ranges of fine sherries in 

all Jerez, fi'om a 
bone dry thirty year 
old Amontillado, 
Amonrillado del 
Duque, dirough a 
dry oloraso like Al­
fonso to a rich 
cream sheny such 
as Nectar Cream, 
not forgetting the 
splendid range of 
brandies, of which 
Lepanto, a Sole­
ra Gran Reser\'a 
Brandy de Jerez is 
possibly the most 
renowned. If, how­
ever, one had to 
choose one wine 
synonymous with 
the name Gonzal­
ez Byass, it would 
have to be that 
mo.st popular of all 
finos, Tfo Pepe. We 

asked Dt̂ n Mauricio to tell us about the 
tradition of specialising in the making of 
flno at Gonzalez Byass and the story be­
hind Tio Pepe. 

THE STORY OF TIO PEPE 

"Finos have, of course, been Gonzalez 
R\-.iss' lint- tor vc.n- niany ye.u-s. Right horn 
the beginning great grandfather decided 
in 1840 something to lay down his first 
fino solera (a solera in Jerez is a term 
usually u.sed to describe a series of butts 
where the wine is transferred along the 
scale from butt to butt, the older wine 
being con.stant!y refreshed by the younger 
as it matures before bottling). One of his 
uncles, Tfo Pepe —literally Uncle Joe— 
wa.s especially pani;il m 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 
btttts of the flno solera, Tio Pepe. When 
the solera got low. Tio Pepe would ask 
his nephew to top it up for him. Soon 
this fmo became well-kncjwn in Jerez, 
and people would say, let's go and have 
a glass of Ti'o Pepe's wine, and the name 
stuck 

When regi.stered brand names bec~ame 
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 Titi 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 to pronounce in any language, and 
well suited for the export market. 

For many years, howe\'er, it was mostly 
sold kxally in Andalusia. When we started 
to sell Tto Pepe in important quantities 
in England was during the Second Worid 
War. .'\t that time Jerez ̂ -̂as only pennittcd 
to ship a quota of one siwcific type of 
sheny-' to England a medium sherry'— 
so that everybody in Jerez had to ship 
the .same basic kind of sherrj' at the s;ime 

A lifetime dedicated to sherry 
has not diminished Don Mauricio's 

enthusiasm, almost passion, 
for his nines. 

price. But you were allowed iO% of the 
quota ofa higher price wine ofthe type 
the shipper cho.se, and we at Gonzalez 
Byass bet on fino as the type of sherry of 
the fiiture. 

In the late i950.s Cioii/alez Î ya,ss be 
gan a private oenological research pr<.)-
gramnie to try and find out more about 
the .scientific evolution of fino, into how 
the biological maturing process known 

as crianza en flor, which makes flno uni­
que in the world as a wine, takes place 

But all that of course sounds ratlier 
dry and scientiflc. You shouldn't tnake 
the mistake in winemaking to think that 
science can decide everything for you, it 
can help, but the man and his sen.sory 
perception of nose and palate will akvays 
be the flnal judge ofa good wine, thank 
g<xidnes.s] Tlie procif of the pudding is 
in the eating, isn't it?" 

THE FUTURE OF SHERRY 

Wliat then, of the fiiture of sheny .Will 
the lighter, drier finos gradually repiact> 
the sweeter darker sherries on the worid 
market as consumer preferences chatige? 
And what of the older vintage sherries 
currently so much in vogue in Ixjndon? 
Has indeed sherry weathered the storm 
of the la.st decade or so, and are more 
.sophisticated winedrinkers moving back 
to sherry? Who better to anŝ wer these 
cjuesiions than a man with a lifetime's 
experience of sherry. Firstly then, we 
asked Don Mauricio how important he 
thought the current trend towar(.ls the 
tirier sherries. 

"I ihink [.heiv is iixieed an (ACKIII iientl 
towards lighter and cfrier 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 I think 
that's only a partial tendency amongst 
some consumers. I don't think that any 
one pan of the wide spectrum of sherries 
from the dry flno through the medium 
sherries to the creams will ever dwindle 
away to nothing, but I do think that dry 
sherrŷ  will occupy an increasing propor­
tion, in fact, the market is broadly divided 
1 think between 25% finos and other dry 
.sherries, 40% medium and 35% .sweeter 
shenies. So you .see there is still a large 
demand for what we might call the mid­
dle way, the medium shenies." 

What about die new ranges of vintage 
sherries thirty and ftjrty years t ifd, oloroso 
secos, Pedro Ximenez varieials, and very 
old amontillados, which have recpntly 
become so popular amongst wine con­
noisseurs in England and America? 

"Tlie.se vintage sherries —wines as you 
say essentially for connoLsseurs— don't 
ofcour.se exist in large quantities. In our 
case, at Gonzalez Byass we have always 
laid down an important number of butts 
in die afiada system, maturing the wines 
on their own without blending at ail, for 
many years. Once these wines reach an 
extremely old age, they are then used 
for our vintage sherries. Although there 
aren't great amounts of these vintage 
wines, our productitin is .stable v\v 
ihtHight about laying down these wines 
many years ago —. 'Fhis long term view 

66 



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

II Spanish Chefs Championship 

A s in other years, the 

IV Show will be 

the meeting point 

for the best gastronomic 

products from Spain and 

abroad, high quality goods 

pi-oduced by both craft and 

industrial techniques. 

The Gourmets Club IV Show 

has found it necessary to 

double the .irea needed to 

house the exhibition, it wil l 

be held simultaneously in the 

Convention Hall and in "La 

Mas in" of the Corporation of 

Madrid, both of which are to 

tsc found in the enclosure of 

the Casa de Campo. 

At the same time, the final of 

the I I Spanish Chefs 

Championship wil l be held, 

rhe winner of which wil l 

represent Spain at the World 

Chefs Championship, the 

Bocuse D'Or trophy (January 

1991, Lyon). 

95 % O F 

PROFESSIONAL 
VISITORS 

Ip 1989, 130 exhibitors 

panicipated and 10,452 people 

visited the Show, 95 % of 

which wete professionals 

(owners and managers o f the 

best restaurants, hotels, bars 

and gstronomic shops in 

Spain, as well as purchasing 

managers from the big 

supermarkets and chains of 

select food stores.) 

SELECTION OF 
PRODUCTS T O BE 
EXHIBITED 

As in former editions, the 

Organizing Committee wi l l 

maintain a rigorous quality 

control of the products to be 

exhibited. 

Products to be exhibited; 

— Wines, spirits and liquors. 

— Sweets, chocolates, biscuits, 

etc. 

— Condiments, spices, oils 

and vinegars. 

— Aperitives and bceib. 

Cheeses and perishable 

products. 

— Prescri'CE, vegetables, fish 

and meat. 

— Smoked products, caviar, 

etc. 

— Pork products. 

— Pat6s, foie-gras and duck 

and goose products. 

— Tableware (dinner services, 

glassware, tablecloths, trolleys, 

and accessories). 

— Various (kitchen utensils, 

gastronomic publications, 

computers, etc.) 
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of things is part ofthe personality of our 
lK)dega. 

"The future of sherryWe have, as we 
say in sailing circles, been goings through 
a patch of rough water. But I am optimis­
tic. We at Gonzalez IJyass believe that once 
people are intrcxiuced to fine tjuality sher­
ry, when they discover it, when they try 
it, they like it. We shouldn't think that the 
future of sherry can simply |->e .solved by 
spending a lot of money on publicity. 
You've got to convince people in a differ 
ent way —it is a difFicuit slow job, travel­
ling the world, introducing people to sher­
ry, wearing t>ut a lot of shtie leather, as 
my father used to say, but it has always 
brought us good results in the long nin. 

"This is not so much a commercial .stra­
tegy, as the belief, the absolute certainty, 
that quality stxiner or later gets there .And 
.so if ytJit simply dedicate yourself to pro­
ducing good c)ualiry wine —and you 
know y-oLi do it in tlie last analysis l̂ ecause 
\titi k)\e g(Hx.l wine in ihe end that 
will be al.so gcKxl busine.s.s.'" 

ELEVEN O'CLOCK 
It was around eleven o'clock ;md we 

paused in our c~onversation to celebrate 
the mid-morning Gonzalez ritual of a 
small glass of that fine olorceo seco, Al­

fon.so, laken together with a biscuit. Tliere 
is an old Jerez .saying which playihily siig 
gests that this mid-moming olorciso is only 
a prelude to more serious drinking. "One 
before eleven, and eleven after one", the 
.saying gtx;s. More in the nature of a little 
Andalusiiin joke rather thai words of ad­
vice perhaps. The conversation strayed to 
the anti-alcohol campaigns currently fa­
shionable worldwide wliidi rightly, al­
though perhaps with just a suggestion of 
unneces.SLtry puritan fenx)ur, attempt to dis­
courage the abuse of alcohol. 1 think we 
would all agree that it is definitely not 
advisable to down a pint of vodka before 
brc-akfast, for instance, or drink a litre of 
whisky before going to bed. A glass of 
fino betbre lunch with a sniiill plate of 
olives, or a glass of a fine Gran Resena 
red Rioja witli dinner would seem, how 
ever, to be tiuitc another story. Tiiere 
would appear to tie a valiiabk' di.stinction 
to be made between use and abuse. As 
Don Mauricio remarked, "Measure in ail 
things should be tlie watchword". Don 
Maiiricio Ls LuiLLSually vv̂ ell qtialified to cxini-
ment on this question, his father having 
lixed to 93 and his grandfather to the ripe 
old age of 99, confirmed sherry drinkers 
b<itli. I tliouglit it therefore appropriate 
that we conclude our conversatitin with 

the cautionary tale of Don .Manuel Gon­
zalez as told by his son, Don Mauricio 
Gcjnzalez. 

"Wlien Father was very small, he was a 
very sickly infant and gnmdfather called in 
tlie doaor to look at him. Having examined 
the child, tlie doctor said that he would 
nt It last the v\'eek. Extremely upset grand 
lather called in ancKher tkxtor for a second 
opinion. This second dtxtor ŝ iid his first 
colleague was indeed mistaken, the chiki 
woukin't last two day's. Ttie distraught liitlier 
—my grandfather— did nc H hi>we\«r forget 
ll is Jerez sen.se of hospitality, even at such 
a delicate moiiient, and ttxik the two dtx:-
tors into anodier rcxini and ordered them 
to be brought some sherry. As the servant 
went through tlie room wiiere the mother 
;md child were, carrying the decanter on a 
tray, the stmlight must have .sinick the cut 
glass of tlie decanter for tlie tiny cliild raised 
its hand. Tlie mother called for a spcxjn 
and gave the child a sp<.)onful of tlie sher 
ryAs the child .seemed to enjoy the dcxse it 
was repeated for several weeks during 
which time the child miracuk>usly reco 
vered. From that day on Don Manuel took 
his medicine, tt gktss of (Jonm, every mcrm-
ing of his life. My Either used gleehtlly to 
finish his story saying —"1 am now over 
ninety LUid tlie dtxtors are all dead!" 
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A I N 

SPAIN GOURMETOUR BRINGS YOU THE 

MOST COMPLETE SELECTION OF ARTICLES 

ON SPANISH WINES, GASTRONOMY AND 

TRAVEL. AND LETS YOU KNOW WHERE 

TO BUY GOURMET FOODS AND HANDI­

CRAFTS IN SPAIN. TO APPLY FOR A FREE 

SUBSCRIPTION. FILL IN THE FORM BELOW. 

PLEASE PRINT OR TYPE. 
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H I S T O R Y O F S P A I N 



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

L ike invaders and colonisers 
everywhere, before and 

since, vv̂ hen the Romans entered 
Spain in 219 BC it was neither 
as tourists nor philanthropists, 

•w- w • 1 • 1 Their aim was to oust 
l . l I H I - I the African Carthagini-

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

T T Tk T "W^ currently benef-
I J j \ 1 > fcilv ^̂ ^̂ g The war ^ ^ -"-^ -"-^ which ensued 

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

^ w ^ v w v ^ important part in it. 
I w^j Composed of isolated 

tribes, often hostile to 
each other, the native popula­
tion had as yet developed no 

ROMANS ;|SH 
sequently lent their services to 
both warring parties. 

Text: Jesus Torbado 



There 
tvere 

Roman 
villas all 

over 
Spain, 
and in 

some of 
them, the 
original 
mosaics 

still 
surtive. 

This one 
called 

'Mosaic 
of tbe 

seasons-
belongs to 
a Roman 
viBa near 
Palettcia. 

Tile first ctmquerors had given their colony the 
name Span, a Phoenician word meaning "hidden 
land" or "land of rabbiLs"; fc}r tlie Romans it now 
became Hispania. Tliis curious derivatitin prcjbahly 
refers to the gcxid hunting the early settlers found 
in this new outpo.st of their empire. Spain has evi­
dent K ulu jy.s been good hunting territory' —it was 
subsequently to become the sport of many of iLs 
kings as the royal portraits by Velazquez and Goya 
.show. Tiiough its rabbits and many (jther animal 
species no longer roam as free as they once did, 
Spain is .still Europe's main auraction for hunters, 
'liie central plains (Castilla La Manclia, Castilla Leon 
and Extremadura) and Andalusia are particularly 
rich in game: not just rabbit but also hare, partridge, 
dove, deer, wild boar, mountain goat, motifflon 
(wild mountain .sheep), even brown bears in the 
Cantabrian mountains. Rears and other rare creatures 
(capercaillie, fox, great bustard, lynx) are today le­
gally protected species to spare them from extinc­
tion. Unsurprisingly, they sun'ive in the lea.st popu­
lated areas ofthe Peninsula, 

When Rome finally triumphed over Carthage, 
Spain had some four million inhabitants, a tenth of 
its present-day population. Tliey were grouped along 

Anyone 
exploring 
Spain 
today 
constantly 
comes 
upon 
relics of 
the 
Roman 
invaders. 
Near 
Setille, 
there are 
the ruins 
of Italica 
and the 
imposing / 
theatre. / 

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

GUERRILLA WARFARE 

The two centuries of continuous confrontation 
had been a peril id of hardship and drama, incidents 
from which inevitably entered the folk memory-'. 
Tlic two great powers of the period had clashed in 
a coimtry which was foreign to both of them and 
who.se inliabitants shifted their support from one 
side to the other and sometimes withdrew it com­
pletely, 'the resistance produced heroic figures 
—^Viriathus, Indibii, Mandonius— and a style of mil­
itary strategy which the Spanish were stibsecjuently 
to use often (against Napoleon, for example) and 
indeed to bequeath their word for it —guerrilla— 
to the rest of the world. The guerrilla fighter is 
essentially a soldier who finds the traditional tactics 
of war too complex and the discipline they require 
too constricting for his free and proud spirit. The 
Spanish character emerged eariy. 

The invaders were baffled by the natives' resist­
ance and spoke of thetn witli a mixture of amaze­
ment, admiration, disdain, and more than a touch 
of impotence. Remember that while Rome under 
Julius Caesar tcxik only nine years to ciinciLiei Gaul 
(prespnt-fi:iy France) its legions were vi(^fin>iislv 
engaged for over two htindred years in Spain and 
even so never managed ro dominare ir complerely. 

"Their coarseness and savagery", wrote Strabo of 
the Basques, "are due not only to their warrior cus­
toms but also to their isolation". Five centuries on, 
another Roman commentator, bishop Meropiu.s Pau 
linus (later canonised), de.scribed the inhabitants 
of the nordi in even more disparaging terms. It is 
hardly surprising. He was describing the enemy, 
and a tough one at thatmot even the Emperor 
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.A.tigustus 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 amiy and, more 
important still, on the disunity of the Iberian tribes. 
There were three important nucleii of defence, in 
Lusitania (present ciay Bxtremadura and Portugal), 
the mountains of the north, and the centre of tlie 
Peninsula, yet each fought independently of die 
others. Earlier, in 205 BC in the Ebro delta, one of 
the most beautitdl areas of eastem Sjiain, the Rtimans 
had defeated various eastem tribes led by Indiliil 
and .Vtuidoniiis, folk heroes win i arc ct ininu-'mi iratcd 
to this day by a fine monument in the city of Lerida. 

Tlie war against the Lusitani was to be more pro­
longed. The.se tribes from south of the River Tagus 

n;iLicd liiciic;! (.\nLLilLisia ) wliich wj-^ ;ilri.Mdy in 
K îman hands, and e\'en launched attacks on some 
N( irth African cities. General Galba re.soned 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 a.ss:i.ssination by his own aides of V r̂iathus, head 
of an army of ten thousand Lusitani. The war had 
lasted fifteen years (154-139 BC) and had cost Rome 
dear. 

THE SIEGE OF NIIMANCIA 

Tlie other major rebellion was staged by the Ce 
litberians ofthe centre. After twenty years of ho.stil 
ities, Rome opted for a general offensive backed up 
by support from the kings of Perganium, Syria and 
Nuniidia, Scipius Emilianus (Scipi us African us' adopt 
ed grmdson) was sent with a force of sLxty tliciasaiid 
.soldiers to quell a population of little more dian 
four thousand. The siege of the Iberian city of Nu 
niancia was an epic event of its time; the cii^' was of 
vital strategic importance in the concjuest 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 hy hunger, 
thirst and disease. 

A civilian population, many of tliem nomadic .shep­
herds who roamed the meseta w'lih their herds, had 
managed to keep the Rcjman legions, led by eight 
diflerent generals, at bay for a qtianer ofa century. 
In the end, it was Scipius Africanus that ttxik the 
city. Us exhausted inhabitants had set fire to the city 
and many then killed diemselves before the final 
defeai, a gesture that entered the realm of legend 
and is recounted in one of Cervantes' only two 
sun'iving plays —La Numanaa. .'Vppian reccmtiLs 
that "die majority died by their own hands in a 
ihniisand 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 misenible condition suired the pity 
of their enemies, the anger, pain and fatigue en 
graved Upon their faces inspired their awe." The 
year was 133 BC. A contemporary archaeologist .study 
ing the ruins of the city was moved to write: "Tlie 
heroes of Numancia may well have had to eat 

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

The remains of tlie city of Nuni;incia, immortali.sed 
in the Spanish imagination as a .symbol of defiance 
and independence, can still be .seen tcxiay on a 
liilltop just a few kilometres from Soria in the centre 
of the uncompromising landscape of the meseta 
Little ofthe original Iberian city, or indeed ofthe 
city the Romans later built on the same site, has 
surt'ived. Tlie foundations of iLs hoitses and irregular 
streets, the tx:casional column... it seems a poor 
mt)nunient to such heroism but anyone knowing 
its tragic history will find the site charged witli sig 
nificance. 

Not far away, near the lovely town of Soria, ro­
mantic and peacehil tcxlay, are the remains of anoth­
er lasr redoubt of resistance to Rome by the people 
of the meseta The city of Termancia was destroyed 
sixty years later and it.s inhabitants slaughtered or 
taken as slaves. 

The war still dragged on, particulady in the nonh. 
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 cro.ss... 

Then came the Roman civil wairs which tcxik place 
on Spanish soil: Caesar against Ponipey and his 
sons, Galba against .Nero, Sertorius againsi Sulla... 
Sertorius. who defied the Roman .senate LUid became 
independent ruler of most of Spain, established 
his .stronghold in Clunia (7"̂  BC). of which major 
Roman ruins still survive (Peflalba de Castro, in 
Burgos). 

Spain has 
one of 
tbe most 
spectacular 
of all 
Roman 
aqueducts: 
it spans 
the city of 
Segovia 
and is 
still very 
much 
part of 
the tiling 
urban 
landscape. 
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When 
Rome 

finaify 
triumphed 

over 
Carthage, 

Spain had 
some 
four 

million 
inhabitants. 

They were 
grouped 

along the 
south and 

east 
coasts 

and in 
the richer 

areas of 
tbe north. 

•VICTORS AND VANQUISHED 

Many have compared Rome's occupation of Spain 
with Spain's conquest of America fifteen centu­
ries later and indeed ihere are many similarities 
although the coloni.sation of America was deeper 
reaehitig, more all-embracing and took place on 
an infinitely larger geographic-al scale. In both cases, 
however, there was close fusion of the victors with 
the vantiuished and it was at this level that 
tiie greatest success was achieved by both in\ading 
forces. Rome's colonisation of Spain lasted six 
hundred years and Spain's of/Vmerica three hundred; 
in both cases one nation succeeded in imposing 
its religion, language and culture on another, taking 
in retum 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 
Burope 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 
ye.u'-r, nl" occufxitiiin which succeeded the vv;ir.s 
between Rome and the Celitberians, Spain was 
completely transtbmied. Two of the greatest Roman 
Emperors —Trajan and Hadrian— were Spanish-
born, as were many philo.sophers, scienrists and 
poets, among them Seneca (a native of Cordo 
ba), Lucian, Columella, Quintilian, Pmdenrius and 
Martial. 

It could be argued diat the Romanisalion of the 
Peninsula did not penetrate all that deeply. Despite 
ihc f:ict thai the entire tetritori' was administered 
according to Roman law and governed by a tight 
and effective powder stmcture, the common people 
earned on much as before, speaking their own di­
alects, worshipping their own gcxJs, cultivating their 
land and tending their herds. The more go ahead 
enrolled as legionnaires and fought for Rome in all 
cjuarters of the known world. 

But the fact of Spain's beitig under the total mil­
itary and administrative control of Rome tnade it a 
vital part of its empire. For six centuries, until a 
wav-e of new invaders entered the Peninsula via the 
PvTenees in 409, Spain was part tif 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 whicii soon gave up importing 
wheat from Egypt (a complicated business for the 
long (Jistances and navigational difficuldes involved) 
in favour of Spanish cereal.Many rich Romans with 
estates in Spain ttxik their produce back to Italy 
with them A hundred years before flie 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 
prtxlucLs in Rome. Along the coast, numerous fac­
tories were set up (vestiges still remain) to prcxluce 
gamm, the concentrated sauce made of fish scraps 
macerated in brine and hedjs which was a staple 
flavouring in Roman cooking. 

Ttien there were precious metals, particularly gold 
and .silverIn the region of El Bierzo (Las Medu­
las) in the nonh west of the Peninsula, one can 
still see the huge heaps of red soil which the Ro­
mans —or rather Spanish slaves directed hy Roman 
engineers— shifted in the prcx'ess of extracting what 
is estimated at a million and a half kilos of gold. 
'Hie 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 estalilished by Augustus from which to conu-ol 
the mines, still presen'es its former slaves' prison. 
Some ofthe 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 beitig expk)ited, or were .so until not 
long ago. 

SPAIN'S ROiVL\N HERITAGE 

With the insmllation of 
Roman administration, 
Latin became Spain's 
cultured iangui^e and 
the Peninsula's three 
main mtxlem lan­
guages —Castilian, 
Gal lego and Cata­
lan— all derive from 
it. Tlie Romans im-
po.sed their religion 
only superficially and the 
Ibcrims 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 
gel ised along the eastern 
coast. Later, the Arabs call­
ed the Span i sh t hey 

The well-
to-do 
inhabitattts 

Hispania 
echoed 
Rome's 
taste for 
outing 
pieces of 
sctdpture. 
Archaeolo­
gical 
museums 
throughout 
tbe 
country 
have 
good 
collections 
of them. 
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M EMENTOES 

Roman Spain 
The vast number of major 

buildings constructed by the 
Romans in Spain convey some 
idea of the nation's importance 
withhi 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 mo.st important 
are Italics (Seville), Clunia (Burgos), Nu­
mancia and Termancia (.Soria) and Sego 
briga (Cuenc-a). 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 nicest 
spectacular of all Roman aqueducts; it 
spans the city of Segovia and is still very 
much part ofthe living urban land.scape. 
Merida and Tarragona also have excep 
tionally fine examples. 

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

were attempting to conc|uer 
rumiz coverall word mean 
ing both Romans and Chris 
tians. 

Many of Spain's mcxiem 
day cities are originally Ro 
man, in some cases founded 
on the sites of .still earlier set 
tiements. The legions' main 
camps gradually evolved into 
cities (Leon, formerly the 
camp ofthe Legio VII Gem ina 
is one example) and urban 
nucleii al.so formed at the 
junctions of the Peninsula's 
Roman roads, as at Zaragoza Cordoba, Astoiga, Zanio-
ra and Tarragona. 

Veteran soldiers were rewarded for their loyalty 
with allcxations of cultivable and urban land and 
from the pattern of settlement which this custom 
prcxiuced, two ciiies emerged whose niins provide 
the finest examples of Roman architecture in Spain 
today; Italica, founded in 205 BC, and Emerita Au 
giista present-day Merida), founded in 26 BC. 'Ilie 
latter grew to such importance in its time that it 
became die ninth bigge.st city in the Roman Empire, 
above Athens, as the poet Ausonius informs us. Ital 
ica, ou.sied in importance by nearby Seville has 

Arches: The finest in Spain is in Bara 
(Tarragona). There are others in Medi­
naceli (Soria), Cabanes (Castellon), Mer­
ida (C âceres) 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, 
tlie most interesting being in Gredos (Avi 
la), Itaiica (Seville) and near the Bejar 
Pass in Bejar (Salamanc-a), pan of the 
Via de la Plata, or Silver Route. Many of 
.Spain's hundreds of Roman bridges are 
still in u.se, ntxably the tines in Manresa 
and Martorell (Barcelona), part of the 
Via Herculea: the two (restored) in Tole 
do, and one in Cordoba. Tlie 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 Alcaniara (Caceres). 

Baths and reservoirs: Many of the 
thermal spas still in u.se today date back 
to the time of the Romans, though thefr 
stmcture has been mtxiified considerably 

Matty of 
Spain's 

hundreds 
of Roman 

bridges 
are still 
in use. 

The best 
ofaUis 
the 200 

metre 
(219 

yards) six 
arch 

bridge in 
Alcantara 
( Caceres). 

over the centuries. Among the most in­
teresting are die Caldes de Monibui (Bar 
celona). There are two Roman reservoirs 
sUll frinctioning todiy 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. Tlie mo.st purely —in 
.some cases exclusively— Roman of them 
are in Lugo, Barcelona and Tarragona. 
There are al.so ftagments in Leon, .Astorga, 
Zaragozii 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), Zaiamea (Badajoz) 
and Tarragona. 

Sculpture: The well-iodo 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 .Vlalaga— and in consequence 
archaeological museums throughout the 
country have gcxxJ collections of Roman 
sculpture, particularly in Mericki, Tarrag 
ona, Madrid, lialica and Barcelona. The 
same is true of pottery, coins and odier 
everyday objects, and of mo.saiĉ , of 
which the finest examples are to be seen 
in Ampurias, Merida and Italica. 

survived only as a fascinal 
ing collection of niias. Meri­
da, on the other hand, is 
still a flourishing town with 
an incomparably rich herii 
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 

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 everywhere, 
many of them still in use in their original fomi.Nearly 
all local museums display mosaics, sarcophagii, 
statues and other treasures from Spain's Roman 
pericxl, 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 
badis. 
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QUICK CONVERSION 
In our recipes, quantities are given in metric 
measurements. The charts on this page show 

approximate ctiuivalents between Imperial or American 
measures, and metric measures. 

FLUID MEASURES 
MEfRIC/BRITISH STAVDARD 

10 .MIIJJUTRES = 1/3 OLT̂ 'CE 
50 .MILLIIJTRES = 1 3/4 OUNCES 
100 .MILULrntES = 3 1/2 OUNCES 
250 MIUJU IRES = 8 1/2 OUNCES 
5(K) .MIIJ.I1J IRES = 17 1/2 OUNCES 
I IJTRE = 1 3/4 PINHi 

1 1TASPOON = 5 MILUUTRES 
1 TABl£.SPO(̂ N = IH MILULITRES 
1 OUNCE = 28 MIUIUTRES 
1 PINT = 570 MIIIIU'IRES 
I QUART = 1.14 UTRES 
1 GAUON = 4 1/4 UTRES 

FLUID MEASURES 
.\1ETRIC/U.S. STANDARD 

K) MIIJJIJTRES ^ 2 TFASKX .̂NS 
50 MILUUTRES = 3 TABUvSPOONS 
100 Miu.ii.rn<Es = 3 1/2 OLWCES 
250 MIUJI.ITRLS = 1 CUP + 1 TABUISFOON 
SOO MlUlUntliS = 1 PINT + 2 TABLESPOONS 
1 LI IRH = 1 QU/VRT 3 T\BU:SPOONS 

1 TEASPOON = 5 MIUJUTRES 
1 T.\BLES1'CK)N = 15 MIUJUTRES 
1 OUNCE = 30 MILUUTRES 
1 CUP = 235 MILUUIRES 
1 PINT = 475 MIIJJIJTRES 
1 QUART = 950 MILUUTRES 
I GALLON = 3 3,'4 UTRRS 

TE.MPER/\1T!RE 

OVEN TEMPERATURE 
DL\L NUMBER 

VERY SLCW = 250F/120C. 
SLOW = 300F. 150C. 
MODERATE = 350F/180C. 
HOT = 40OI-/20OC. 
VERY HOT = 450F/230C. 

= 1/4 
= I 
= 4 
= 6 
= 8 

W E I G H T 
1 

METRIC/OLINCES & POUNDS 

10 GRAMS = 13 OUNCE 1.''2 OLTSiCE = 14 GRAMS 
50 GRAMS = 1 3/4 OLINCES 1 OUNCE = 28 GRAMS 
KX) GRANLS = 3 1./2 OUNCES 1/4 POL̂ NID = 110 GRAMS 
250 GRAMS = 8 3/4 OUNCES 1/2 POUND = 230 GRAMS 
500 GRAMS = 1 POL'ND + 1 1/2 OUNCES 1 POLTW = 450 GRAMS 
1 KILO = 2 POUNDS + 3 1/4 OUNCFS 

TEMPERATURE 

Erratum 
In the last 1989 issue of Spain Gourmetour (No. 17), the "Spain on 
your Cliristmas Table" article featured embroidereci Lagartera tablecloths 
which we -wrongly said come from the province of Salamanca. In fact 
thev come from Toledo. 



MAIN EXPORTERS 

Main D.O. 
Rueda Wines 
Exporters 

. \GR1COIJV C A S T E I X A N A 
SDAD. COOPERATIVA 
47491 La .Sec-a (Viilladoliil) 
Tel.: (83) 86 81 54 

ALVAREZ Y DIEZ, S. A. 
47500 Nava tiel Rev (Vallatlolitl) 
Tel.: (83) 85 01 3(i 

BODEGAS CERROSOL, S. A. 
40460 Santiu.ste de San Juan 
l-kiutista (Segovia) 
Tel.: (11) 59 60 02 
Telefex: (11.) 59 60 35 

BODEGAS DE CRIAINZA 
CASITTJA LA VC^A, S. A. 
47490 Rueda (Valladolid) 
Tel,: (83) 86 81 16 
Tc4efiiA: (83) 06 03 36 

BODEGAS VEGA DE LA 
REINA, S. A. 
47490 Riieda (Valladolid) 
Td.: (83) 86 80 89 
TelefiLX: (83) 86 85 94 

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

RODRIGUEZ VEDAL, ANGEL 
47491 La Scxa (Valladolid i 
Tel.: (83) 86 81 17 

SOCEEDAD AGRARIA 
DE TRANSFORMACION 
LOS CURROS 
47490 Kuedit (Valladolld) 
TeL: (83) 86 80 97) 

VINOS BLANCOS DE 
CASTILLA, S. A. 
47490 Rueda (Valladolid) 
Tel.: (83) 86 80 83 

VINOS DE CAUDAD DE 
CASTILLA Y LEON, S. A. 
47490 Ruedi (Valladolid) 
TeL: (83) 86 85 33 

VLNOS SANZ, S. A. 
•(7490 Rueda (Valladolid) 
Tel.: (83 ) 86 81 00 

UNICHAMP, S. A. T. 
Ctra. Ixigrofio, s/n. 
26513 Ausejo (La Rioja) 
Tel.; (41) 4^ a i 92 
TclcfiLX. (48) 22 37 97 

6 Main D.O. 
i Mahon Cheese 

Main Canned 
Mushroom 
Exporters 

AROTZ, s. A. 
Ctra. Sagunto Bureas, s/n. 
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. 
Ctra. de C l̂ahorra, Km. 1 
26560 Autol (La Rioja) 
Tel.; ( 41 t (JO 78 
Telex: 37747 

CHAMPV REY, S. COOP. L. 
Larga, 123 
16220 Quintanar del Hey 
(Cuenca) 
Tel.: (66 ) 49 51 27 
Telex: 29659 

CONSERVAS TBIGO, S. A. 
Martinez Cubells, 10 
4{jO02 Valencia 
Tel.: (6) 351 65 34 
Telex: 64713 TIGO H 

COVEMUR, H. A. 
.Avda. Mario SpreaBco, s./n. 
30600 Archena (Muaia) 
Tels.: (68) 67 05 50 67 06 20 
Telex: 67691 LOU E 

HERNANDEZ PEREZ 
HERMANOS, S. A. 
Avda. Ciudad Almeria. 34 
30080 Murcia 
Tel.; (68) 25 83 11 
Telefax: (68 ) 26 74 26 
Telex: 67047 .MOUN E 

HUO DE FRLCTUOSO 
RIOJA, S, A. 
Ctra. de la Guardia, 44 
26006 Uigroiio (l i i Rioja) 
Tel.: (41) 25 27 72 
Tele&x: (41) 25 32 24 

JOSE SANCHEZ lAVEDA, S. A. 
Saavedra Fajardo. 13 entlci. 
SOOOl Murcia 
Tel.: (68) 21 46 21 
Telefax: (68) 21 19 45 
Tele.\ cri'>i 

SANFRUTAS, S. L. 
Avda. de Cok'in, 13 
.30560 Alguaza.s (.Murcia) 
Tel.: (68) 62 09 I T 
Teles; 6734! SFSL E 

SILVIANO GARCIA, S. A. 
Eduardt.) Saavedra, s/n. 
42004 .Stjria 
IVL: (75) 21 27 92 
Tdelax; (75) 37 65 42 

SOCIEDAD AGRARIA DE 
TRANSFORMACION 
CHAMPISAL 
Ctra. San CJemcnie, 2 
16230 Villanueva de la Jara 
fCuencit) 
Td.: (66) 49 81 33 
Telex; 29729 

SOCIEDAD ANONIMA ULECIA 
Polfgono Ca-scajokS 
Gustavo Adolf(j Beccjuer, 5 
26006 [jogroflo (Ija Rioja) 
Td.: (41) 23 78 11 
Telefiix; (41) 24 67 74 
Telefax: 37288 LTECI E 

TOHEKSA (CONSERVAS 
TORRE HERMANOS, S. A.) 
Ctra. de ,Sagunto Burgo.s, .s/n. 
42146 Al>ejar (Soria) 
Tel,: (75) .37 31 63 
Telefax: (75) 37 30 65 

Exporters 
COOPERATIVA INSLTJAR 
GANADERA DE MENORCA 
(COINGA) 
Doctor Llan.st), 155 
07730 Alayor (Menorca) 
Tel.; (71) 37 12 27 
Tdefax: (71) 37 26 98 

Main Ice Cream 
Exporters 
ALACANT/AIADHE.SA 
Partida de Cana-std, 302 
03690 San Vicente Raspeig 
(Alicante) 
Td.: (6) 566 14 54 
Telefax: (6) 566 6i 53 

AVIDESA/LLIS SUNER, S. A. 
Crra. Tabemes, s.'n. 
46600 Ak-ira (Valencfa) 
Tek; (6 ) 241 16 00/35 50 
Telefax: (6) 241 13 62 

CAMY 
Avda. Paises Catalanes, 33-39 
089')0 Belugas de Uobregat 
(Rtrcelona) 
TeL; (3) 371 71 00 
Telefax; (3) 371 67 93 

FRIGO, S. A. 
Peru, fri 
08018 Barcelona 
Td.: (3 ) 307 57 00 
Telefax: (3) 307 63 58 

MENORQDINA, S. A. 
Camino Real, s/n. 
08184 Palau y Plegamars 
(Barcelona) 
Td.: (3)864 53 I I 
Tdefax; (3) 864 53 04 

MIKO 
Capelaniendi, 2 
01013 Vitoria (Afava) 
Td.: (45) 28 62 00 
Telefax: (45) 30 42 67 
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MAIN EXPORTERS 

Main Cherry 
Exporters 

AGRllPACION DE 
COOPERATIVAS AGRICOLAS 
DE LERIDA 
Rambla Fcrran, 10 
25007 Lerida 
Tel.: (73) 24 24 04 
Telex- 57767 

AGRLIPACION DE 
COOPERATIVAS DEL VALLE 
DELJERTE 
Vega del Molino, s/n. 
10613 Nav-aconcejo (Caceres) 
Tels.: (27) 47 22 65/69 
Tdefax: (27) 47 24 97 
Tdex; 28884 ACVJ 

ANTONIO MUNOZ Y CIA., S. A. 
Qra. Nfadrid Ciutagena, Km. 364 
30100 Espinardo (Murcia) 
Tel.: (68) 83 15 00 
Telex: 67071 

BIOALIMENT, S. A. 
Avda. Puerta del Angel, 40 
08002 Barcelona 
Tel.: (3) 301 85 00 
Telefax; (3) 318 27 98 

I dex; 81044 BIOAL E 

CASTEIiO MIQUEL Y 
LORCA, S. L. 
General Mola, s/n. 
46790 |ere.sa (Valencia) 
Td.: (6) 289 02 85 
Telex; 64683 

CmUCOS PASCUAL, S. A. 
Cronista Carreres, 11 
46003 Valencia 
Td.: (6) 351 38 62 
Telex; 62646 

COOPERATIVA DEL CAMPO 
N." S.* Dh VtfiAS ALBAS 
Avda. Plasencia, 10 
10610 Cabezuefa del Valle 
(Caceres) 
Td.; (27 ) 47 21 07 
Tdefax: (27) 47 25 81 

F.SPADA, PATATAS 
Y FRUTAS, S. A. 
Ciilderon de la Barca, 9 
11300 La Unea de la 
Concepcion (Cjdi/) 
TeL: (56) 76 02 16 
Telex: 78162 

FRLTAS ESTHER, S. A. 
Avda. .Vlenendez Pelayo, 57 
30550 Abaran (Murcia) 
Td.: (68) 77 04 81 
Td.; (68) 77 O'i 81 
lelex; 6/549 FRUE E 

FRUTAS GAT, S. A. 
Avda de Lerida, 28 
25185 Granja de Escarpe 
(Lerida) 
Td.; (73) 78 20 52 
Tflr-.- 52132 

GARCIA COMPANY. 
EDUARDO 
Mercabama ("abdlon B 81 82 
0800-4 Barcelona 
Td.: (3) 335 21 90 
Tdefax: (3) 335 21 89 

LAZARO FRANCIA, JOSE M.' 
Avda. de Pascual Marquina. s/n. 
503(X) Calatavud (Zaragoza) 
Tel.: (76) 88 20 28 
Telex: 58397 

NIQUI SALVAT, JOSE 
C. Robinals, s/n 
25110 Alpicat (Lerida) 
Tel.; (73) 73 63 00 
Tdefax: (73) 73 66 66 
Telex; 52909 NlKl E 

PASCUAL HERMANOS. S. A. 
Oonista Carreres, 11 
4()(K)3 Valencia 
Td.; (6) 351 38 62 
Tdefax; (6) 351 80 75 
Tdex: 62646, 62757 

RODRIGUEZ SANCHEZ, 
ALEJANDRO 
Honoratojuan, 15 
Valencia 
Tel.: (6) 325 40 28 
Telex; 64110 

SOCIEDAD COOP. 
EXPORTACION FRUTOS 

cmucos 
Monforte, 1 
46010 Valencia 
Td.; (6) 562 16 12 
Telex; 64199 COOP E 
TANA, S. A. 
Escuelas, s/n. 
30570 Beniajan (Murcia) 
TeL; (68) 82 01 00 
Telex. 670-il TANJ\ E 

VILODI, S. A. 
Avda. Caialuî a, 33 
25300 Tarrega (Lerida) 
Tel • (73) 31 28 50 
Tdex: 53469 U)DI E 

VTYEFRUn, S. A. 
San Anastasio, 4 
25002 Lcrida 
Tel.; (73) 79 00 50 
Telex; 57640 

Maui Brandy 
de Jerez Solera 
Gran Reserva 
Exporters 

ANTONIO 
BARBAOILLO, S. A. 
Luis dc F.guiiaz, 11 
11540 Sanliicar de Barrameda 
(Cadiz) 
TcL: (56) 36 08 94 
Telex: 75073 ABA E 

BODEGAS 501, S. A. 
Valdes, 7 
11500 Puerto dc .Santa .Maria 
(Cjdiz) 
Td.: (56 ) 85 56 11 
Telefax; (56) 87 30 53 

BODEGAS BOBADILLA, S. A. 
Ctra. Circunralacion, s/n. 
11407 Jerez de la Frontcra 
(Cadiz) 
TeL: (56) 34 86 00 
Tdefax: (56) 32 08 56 

BODEGAS 
INTERNACIONALES, S. A. 
Cira. Madrid-Cadiz, Km. 
641,750 
11407 Jerez de la Frontera 
(Cadiz) 
TeLs.: (56) .33 60 62/54 
Telex; 75069 
Tdefax- (56) 34 26 84 

BODEGAS REY FERNANDO 
DE CASTILLA, S. A. 
JardliUllo, 7, 9 y I I 
lerez dc la Frontcra (CSdiz) 
Tel.; 17 17 26 

CROFT JEREZ, S. A. 
Cira. \fadrid-Cadiz 
11407 Jerez de la Frontera 
(Cddlz) 
Tel ; (56) 30 66 00 
Telex; 75041 C3<OFT E 
Telefax; (56) 30 .37 07 

EMOJO LLSTAU, S. A. 
PI. del Culx), 4 
11403 Jerez de la Fronlera 
(Cadiz) 
Td.: (56) 34 15 97 
Telex: 75026 ELSA E 

EMIUO M. HIDALGO, S. A. 
Clavel, 29 
11402 Jerez Hc l;i Fronteni 
(GIdIz) 
Tel.; (56) 34 10 78 
Tdex; 75025 ROTA E 
Telefax; (56) 32 09 22 

FFRNANLK) A. DE 
TERRY, S. A. 
.Stma. Trinidad, 2 
11500 Puerto de Sta. Maria 
(C^diz) 
Td.; (56) 85 77 00 
Telex: 76010 TERY E 
Tdefax; (56) 85 84 74 

GARVEY, S. A. 
Guadalcte. 14 
11403 Jerez de la Frontera 
(Cadiz) 
Td.: (56) 33 05 00 
Telex; 75024 G\'K\' 
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N EXPORTERS 
GONZALEZ BYASS, S. A. 
M. M.' Gonzalez, 13 
11403J. de fa Frontera (Cadiz) 
Tel.: (56) 34 00 00 
Telex; 75003 BYAS E 
Tdefax: (56) 33 20 89 

H. AGUSTTN 
BLAZQLTEZ, 5. A. 
Ctra. Canufi, s/n. 
11406 I de la Frontera (Cadiz) 
Td.: (56) 34 67 95 
Tdex; 75034 BLQZ E 

H. MASQUES REAL 
TESORO, S. A. 
Pajarete, 3 
11402 J. de la Frontera (Cadiz) 
Td.: (56) 34 11 05 
Telex: 74119 TRS.SO E 

INFANTES ORLEANS-
BORBON, S, A 
Baficjs, 1 
11540 Sanlticar de Barrameda 
(Cadiz) 

Tel.: (56) .36 03 52 
Tdefax: (56) 36 51 03 
Tdex: 75073 

JOHN HARVEY & SONS 
LTD. 
Alvar NiifSez, 53 
11401 Jerez de fa Fronlera 
(Cadiz) 
Tel.; (56) 34 60 00 
Telex: 750542 CREM E 
Telefax: (56) 34 38 47 

JOSE ESTEVEZ, S. A 
Crista], 4 
1)404 Jerez de fa Frontera 
(Cadiz) 
Td.: (56) 34 93 44 
Tdax: 75131 ©IS E 

JUAN VICENTE 
VERGARA, S. A 
Ctra, Cartuja Km. 2 
11406J. de fa Fronlera (Cadiz) 
Tel; (56) 34 96 08 
Telex: 75098 JUVJ E 

LUIS CABALLEHO, S. A 
.San Francisco, 24 
11500 Puerto de Sta. .Maria 
(Cadiz) 
Tel.: (56) 85 18 10 
Telex: 75119 CHEV E 

M. GIL GALAN, S. A 
Fcrrcx.-arril, 14 
1140! I. de la Froaiera (Cadiz) 
Td.. (56) 34 13 69 
Telex: 75033 

OSBORNE Y CIA, S. A 
Feman C^allero. 3 
11500 Puerto dc Santa Marfa 
(Cadiz) 
Tel.: (56) 85 52 11 
Telefax: (56) 85 30 63 
Telex: 76053 DUFFE E 

PEDRO DOMECQ, S. A 
.Siui lldefonso, 3 
11404 Jerez de fa Frontera 
(Cddiz) 
Tel: (56 ) 33 18 00 

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

SANCHEZ ROMATE 
HNOS., S. A 
ljeala.s, 26-28 
11404 1. de fa Frontera (Cadiz) 
Tels.: (56) 33 22 04/08/12 
Tdefa-x: (56) 34 12 76 
Tdex: 75127 MDZA E 

SANDEMAN 
COPRIMAA, S. A 
Pizan-o, 10 
11402 Jerez de fa Frontera 
(Cadiz) 
Tel.: (56) 30 11 00 
Tdefax: (56) 30 00 07 
Telex: 75009 EICON E 

WISDOM i t WARTER, S. A 
Pizarro, 7 
11402 Jerez de fa Frontera 
(Cadiz) 
Td.: (56 ) 34 63 06 
Telex: 75058 VIPF H 

Wine Cellar: 
Prinio dc Rivera, 12 
Tclcf. (983) Hfi 80 89 
Fax (983) 8ft 85 94 
RUEDA (VallaU.ilid) 

ocie^ad eaa de /a 

The Great Wines from Valladolid 
Main Officf: 

Gran Via, 33-9." 
Telcf. (91) 5.32 25 75 

Fax (91) .S32 30 14 
Tclcx: 41513 BOREG-E 

28013 MADRID 



A Basket of Cherries 
BLAS DE LEDESMA 

THE PAINTER... 

Vuiy link- i.s knosvii ab<iut the life and -svork 
of Bias lie lx?dcsnia. a i-):iinter who.sc ociivrc 
and personality have been blurred for us by 
dubious attributions and outright forgeries. 
Viliat we d(j know, however, is that he 
playctl ;i vit:il rtilt- in tlic emergence ofthe 
still life as a genre in Spain. 

He worked during the first half ofthe 17C, a 
period when .still life painting in Andalusia 
was still in its infancy, as the ouLstanding 
Sc\ illiaii painter of the time. Franci.sco 
Pacheco, rcxounts.Even so. two distinct 
tendencies were already di.sceniible. One, 
ins[-iired by the lutliaii fresco painters and 
decorators, Giulio di Aquilis and Ales,sandro 
Mayner, was Lhar;ictL*rised by its luminosity 
and liarmonic comj-Kisition. Tliis is where 
LL-tl(.-sni;i s work belongs. The other tendency 
was modelled on the Flemish still life, a 
genre in which the importance of the object 
took precedence over .symmetrv- and even 
personalit)-. 

'Iliis painter of wiioiii wc know .so little was 
probably bom in Gr.inada. He certainly lived 
there in 1602; di iciimentar)- evidence exists 
of his having Ixiught two houses from 
sculptor Antonio Gomez who was moving to 
.Malaga. Around 1614, he was still in Granada 
antl prcxJuced a design for a decorated 
dliptic-al plaster ckime for the Mozarab Hall 
in the Alhambra. This suggests that he knew 
something almul :irchiteciure, or at least 
:i ho LH a rch i t ec t u itil deci irat ion. 

Apart from this drawing, the only other work 
which can confidently be attributed to Bias 
de Ledesma is the still life featured here. 
Two other slill lifes attributed to him are 
unsigncd.Oiher, signed, works which have 
appeared on the Madrid anci Barcelona 
markets would .seem to be forgeries. But 
although wc have only .such a tiny fraction of 
his work to go on. his reputation as a 
\4rtuo.so h.is survived Ijelter. Granada poet 
Soto de Roj;is compaied him to the 5C BC 
Greek painter ZciLxis, known to have painted 
genre pictures with unprecedented skill. 

... AND THE PAINTING 

So what we have here is not only ilie mcxsi 
representative work of this arti.st, but the nnly 
one of which wc c~an be really certain. It is 
known, howewr, that it was one of a pair 
and that the other was less rigid in 
composition. 

in this )>icture, a basket c)f clierrics. gently 
side lit from the riglK. oc-cupies the centre of 
the composition. It stinds on a son of 
]-iarjpel. apparently a low garden wall, vvith 
fruit wliicli has fallen from the basket King 
almcLst svTnmetrically on either side. Behind, 
providing a backdrop, iris and lupins arc 
arranged vviih studied order and symmctrv' 
and the whole work .seems to emanate :ui 
aimosjihere of delicacy and hamiony. 

Tlic precise, detailed brushwork is suggestive 
of poiniiili.st technicjue. A follow-er ofthe 

Italian caiidelieri and griilesco painters 
in.spircd by the decorative painting of 
Classical Rome, Lcdesma is clcsirly also 
intltienced here hy Tolecfan painter Sanchez 
Cotan. Ttie hushed atmcwpherc. the use of 
light and shade -almost te[ichrist, Llum.yli 
not to the degree typilied by Caravyggio— 
and especially the lilies, are reminiscent of 
the InmacuUuhi painted by Cotan for 
Gntnacki s Carthusian monasterv' in 1603. 

In consequence, the idealist conception and 
quest for fonnal order so typical of the 
LuiuMietirAke on an additional strength of 
vision and atmo.sphere. It achieves, in shon, 
a svnthesis th:ii is far from easj' in the siill-
iill- k^i.'iiiv li.iniL.iir. .ind suiinii.-ln i:\ 
comixjsition charged wiih lively realLsm. Tiie 
marriage of symmetrv- and scnsitivitv- in this 
siiTiple yel beautiful painting offers no mc-an 
clue as to vvhat the rest of his ociivre must 
have been. 

Jos^ M.* Ortega Sanz 

Bias dc Ledesma 

Spanish, active late I6th and early 17th 
centurj'. 

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

Qjllection High Mu.seum of.\rt, Athuita, 
Georgia: Gittit Picture Fund purchase 
in honor of Reginald Poland, 57.11. 
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A MASTER PIECE BY OSBORNE DRESSED BY SALVADOR DALI 



From our beach 
collection. 

Imagine yourself here. 
Stretchetd out on the sancJ 

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. 

O 
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