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SPANISH CHOCOLATE. BACK TO THE FUTURE 
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Have a little pick-me-up before you 
get back to work. Iberia's Business Class 
always welcomes you with a glass ot 
sherry. A taste ot Spanish sunshine to whet 
your appetite for the delicious meal 
ahead. And afterwardsjeiax and take 
advantage ot our unique, multi-lingual, 

on-board library. 
Efficient and professional but warm and 

hospitable. That's how we think business 
should be. 

WARM TO THE EXPERIENCE. 



I N 

GOIRMETOIIR 

T
he average foreigner's image of 
Spain is of siin-drenched beaches, 
wliitewTashed villages, picturesciue 
scenes under a cloudless blue 
sky... And it's uue, but only par­
tially. Spain is nothing if not varied 
in its climate, landscape and cus­
toms. Few readers will know, for 
example, that it is the second 

most mountainous country in Europe. A 
visit to the Valle de Aran will leave you in 
little doubt. Tucked away as it is among 
the lowering peaks of tlie Pyrenees, its tiny 
villages have kept all their unspoiled chami 
despite the influx of nature-loving holiday-
makers in summer and skiers in winter. 

For those who prefer tlieir sunshine re­
flected off while'tvash rather tlian snow, 
we take you soudi to the famous <.<mta de 
los pueblos blancos», die piauresque white 
villages route. Nearby is Sanlucar de Bar-
rameda, whose singular micrcx:limate is re­
sponsible for manzanilla —the classic ape­
ritif from an area tliat has been prtxiucing 
sherry for centuries. 

Another Spanisii classic is chocolate, 
which the conquistadors introduced into 
Europe from the New World. Unsurpris­
ingly, Spain's chcxolate industry is a highly 
respected one, known for its top quality 
products. Drinking real chocolate is one 
of the nation's old-&shioned customs that 
lives on, just like the giving of presents on 
6 January, die Day of the 'Three Kings —a 
custom curiously unique to Spain. 
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MAGIC 
Text: Sonia Ortega 

Photos: Felix tonio 

Every year, on the ni^t of 5 
January, the mahi streets of 
Spain's towns and cities are 
transformed by a vivid event 
which remains engraved 
forever in the cliildhood 
memory. Crowds fill the 
pavements, little ones 
occupying the front line, their 
faces aglow with anticipation, 
to see the passing parade. At 
last, three venerable figures in 
brightly coloured robes ride by 
on camels, horses or floats, 
waving and smiling at the 
thrilled chUdren. 
They are, of course, the Magi, 
better known as the Three 
Kings or Wise Men — Melchior, 
Caspar and Balthasar— who 
traditionally, that very night, 
will be visiting every house to 
leave toys, gi& and even the 
odd chunk of coal, though 
noone ever sees them do so. 
Curiously, this marvellous old 
tradition exists only hi Spain. 



w 
hen 1 was small, as Christ­
mas approached, my fami­
ly and I would move in to 
spend Christmas at the Se­

govia grandparents house. On the night 
of 24 December, Christmas Eve would be 
celebrated with the traditional roast tur­
key' and then c~arol singing (viUancicos) at 
Midnight Mass. On Christmas Day itself. 
Still more fiimily —aunts, uncles and cou­
sins— would arrive for yet another vast 
meal. 

\S1th that, the great events of Christmas 
were over for the growTi-ups, except for 
the excesses of New Year's Eve and the 
traditional eating of —or rather choking 
over— twelve grapes, one in time with 
each stroke of midnight, followed by a 
party and general revelry- either at home 
or elsewhere. 

For us, though, all this was just tlie ap­
parently interminable huild-up to the 
climax: Reyes, ilie day of the Kings, on 6 
January. During the interim, we would 
buy the special letter. You could just 
write it on ordinary paper, but the cards 
they sold at the newsagent's were much 
prettier, with three little stamps already 
printed on them, each representing one 
of the Kings. Usually, the text went some­
thing like this: «Dear Kings, As I have 
been very good this year, I should like 
you to bring me..,» and without further 
ado, one went on to add an endless list 
of toys. More altruistic children alscj 
:isked for presents for tlieir parents and 
brothers and sisters. NJOhen the list was 
too long, as it nearly always was, parents 
would explain that it would have to be 
cTJt down otherwise the Kings would nev­
er be able to manage everything. The let­
ter had to be addressed to «Their Majes­
ties the Kings of the OrienD) and, 
miraculously, in those days before courier 
services were as common as they are to­
day, the letters always reached them, and 
in time. 

In the bigger ciries, instead of posting 
the letter in the ordinary mail-box, you 
could go to the Royal Po.stman, a sort of 
Kings' envoy, who set himself up on a 
platform near toyshops and big depart 
ment stores and, helped by pageboys, col­
lected children's letters and handed out 
sweets. 

The formality of the letter over, there 
were still days and days to go, and we 
spent the time playing, singing carols, 
throwing snowballs if there was snow 
about, and visiting the v"arious Nativity 
Scenes (kno\vTi in Spanish as helenes, or 
Bethlehems) set up all over Segovia. Our 
particular Eivourite ^̂ -as the one at the Ob 
late nuns' convem with moving figures 

and real water in the river instead of just 
sih'Cr paper. We would stand and watch 
it open-mouthed, and though we visited 
it year after year, it never lost its magic. 

We had our own belen at home, too, 
though not as spectacular as the nuns'. It 
feamred the figures of the Three Kings 
mounted on camels in the disrance, and 
as the days went by, it was our job to 
move them closer and closer to the sta­
ble containing Mary, Joseph, Baby Jesus, 
the ox and the ass. 

We ticked oEf the days, and any time 
we went near a toyshop (there was a par­
ticularly good one near the Plaza Mayor) 
would press our noses against the glass 
and gaze at what we hoped to get, 

December 28 was also a special day; 
tlie Day of the Holy Innocents. Like April 
Fools' Day in other countries, it was a 
day for playing tricks on people and we 
kept up the tradition with glee. Putting 
salt in the sugar bowl, sprinkling itching 
powder all over the house and pinning 
paper dolls to people's backs kept us 
busy all day. 

Even so, throughout the holidays the 
grown-ups insisted tfiat we should be­
have well since the Kings would know 
exactly what we were up to and would 

leave coal Instead of toys for any child 
who had been too naughty. 

The old year was seen out, the new 
one ushered in. Children in other coun­
tries went back to school, but we were 
still on holiday. 

THE PARADE 

The fifth of January at last! Our excite­
ment as the day wore on became almost 



unbearable. The {parade started at around 
seven in the evening, but we set off earl­
ier to be sure of getting a good place. Se­
govia's parade was notliing special really, 
I suppose, but the important tiring was 
that the Three Kings were there in the 
flesh. I can't remember if they nxle cam­
els or horses, but I do remember their 
splendid robes, brightly coloured capes 
trimmed with gold, and their crowns. 

Melchior, with flowing white hair and 
beard, led the procession, followed by 
Caspar —his hair and beard were 
brown— and last came Balthasar, the 
black king, beardless and with his head 
swathed in a great turban. A page walked 
in front of each of tliem (Baldiasar's was 
matching black) holding the reins. Each 
animal was laden with large boxes 
wrapped in coloured paper —our pres­
ents! The Kings waved, tfirew sweets into 
the crowd and beamed round at every­
one all along the parade route. Each 
child tended to have a favourite king. 

Crotixis fUl tbe pavements, Uttte ones 
occu}rying tbe from Hne, their faces 
aglote tiftth anticipation, to see tbe 
passing para4e. 

Reactions to Balthasar were usually ex­
treme: the colour of his skin, so strange 
to us then, frightened some children, 
while others thought him easily the best, 
with his lovely black face and flashing 
white teeth. 

Sometimes, despite the bitter cold of 
Sego\'ia in January, seeing them once was 
not enough and we would race ahead to 
see them again hirther along the route. 
Thrilled and exhausted, we would even­
tually trail back to our grandparents' 
house. There was a lot to do before bed­
time: cleaning the shoes thoroughly and 
arranging a pair belonging to each 
member of the family out on tlie bal­
cony. Then, in the dining room, we had 
to prepare a tray with three glasses and a 
bottle of anis or brandy and a dish full of 
turron and marzipan (Spain's classic 
Christmas sweets) as a snack for the 
Kings. We remembered the camels too, 

and left them a big bow] of water and 
another of straw. 

With e\'er\ihing i"eady, we WULIIJ go 
off to bed —willingly for once. We knew 
that we had to be sound asleep when 
the Kings arrived. They would come in 
by the balconŷ , guided by the shoes, 
would check that we were asleep and 
tlien leave die presents. Slopping for a lit­
tle light refreshment, they would then 
creep away to get tlieir work finished be­
fore dawn broke. 

THE PRESENTS 

By five or six in the morning, we were 
afready up and about.Our bedroom gave 
directly onto the dining room, which w-js 

where the Kings left their presents. Olden­
ing that door, we felt much as Ali Baba 
must have done when he said oOpen Se-
same»: it was amazing —everything we 
had asked for (or nearly eveiytliing) was 
there. The room seemed full of presents, 
the Kings had drunk their drinks and eat­
en the turron and the camels had [lol 
ished off the water and sttaw. 

We would mn and wake the grown­
ups at once. They had presents too, 
though not a patch on ours —clothes, 
books, scent and that sort of thing, Ours 
were by for the best: dolls, cars, skates, 
paints.,. "When we had explored die con­
tents of the dining room, we remem­
bered the shoes. Tfie Kings would have 
left some little items there too. TTien we 
would head for the belen and cliange the 
figures of the Kings on their camels for 
others which stood or knelt before Baby 
Jesus offering their gifts. 

After breakfast, we would go off to our 
undes and aunts' houses to take the pres­
ents that the Kings had left at our house 
for them and our cousins and to collect 
what they had left at their houses for us: 
it was a veritable orgy of present giving. 
On die w^y back, we would stop to buy 
the rosc6n de Reyeswh.kih was to be our 
pudding that day (see inset). 

The whole aftemoon was devoted to 
the new toys. Tine long wait had been 
well worth it and this was a day we had 
to make the most of. The next day was 
the last day of the holidays, and the fol­
lowing day we would be back at school. 
But the knowledge that all the new toys 
that the Kings had brought us were wait 
ing for us at home made it all much 
ier to bear. 

And so it went on, year after year, undl 
some know-all —usually a school-mate 
or an older brother or sister— broke it to 
us tliat the Kings were really our parents. 
Though this seemed incredible at first, 
one somehow couldn't help putting two 
and nvo together and lening doubts gain 
ground. As time passed, one simply had 
to accept the truth and start enjoying the 
whole business in a different, h i less in­
tense way, Ordy when we are parents our­
selves and become Kings in our tum do 
we manage to recapture something of 
the special magic of childhood. 

MYSTERIOUS ORIGINS 

Why it is the Magi, the Three Kings, 
the Wise Men of the East, that ttaditional-
ly bring the presents in Spain as opposed 
to f*apa Noel or Santa Claus is .something 
of a mystery. 



Obviously the phenomenon has its 
roots in the Gospels. St. Matthew de­
scribes how the Kings were guided by a 
star to Bethleliem where they offered the 
new-born child three gifts: gold, for he 
was a king; incense, for he was also a 
god; and myrrh ft)r he was a man predes­
tined to die (myrrh was used in the Mid­
dle East for embalming the dead). Al­
though we lake it for granted nowadays 
ihat there were three of them, it is not 
known as a hard fact how many there 

Holy Roman Emperor, handed them over 
to the Bishop of Cologne, The Bishop 
had a simple church built to contain 
them, later to be transformed into the 
present-day monumental cathedral in 
which the relics are still kept in a glass 
urn on the I ligh Altar, 

•̂ Chether rooted in ttadition or history, 
there is an undeniable logic behind anri 
buting to the Three Kings the gift giving 
role that exists in some form in nearly all 
cultures of the world. Even more so 

Tbe Christmas spirit also reaches tbe business quarters. 

really were. St. Matthew speaks of them 
in the plural, and the mention of three 
gifts gave rise to the belief throughout 
Christendom that there were also three 
kings. Nevertheless, medieval tales from 
Amtenia feature twelve kings and actually 
cite their names. It was the 'Venerable 
Bede, canonised 8C Anglo Saxon theolo 
gian and scriptural commentarist, who 
first ga\'e validity to die names and phys­
ical descriptions of the Wi.se Men tliat are 
now so familiar to us. 

Tradition has it that their remains were 
discovered by Saint Helena and trans 
ferred in the 5C first to Constantinople 
and later to Milan until, in 1164, Freder­
ick 1 (Barbaro.s.sa). King of Germany and 

when you consider that they took on an 
increasing importance for Christians dur­
ing a long period of our history, particu­
larly during the Middle Ages. 

Indeed, the most ancient example of 
Spanish drama in existence, the Auto de 
los Reyes Alagos (The Play of the Three 
Magi), dates from medieval times. Written 
in the I2C in the Toledan dialect of the 
period, it survives in fragmentary form 
—147 verses— and recounts the story as 
told in St. Matthew's Gospel of the Kings' 
joumey to Bethlehem. Though U sticks 
closely to the .standard text, it also in­
cludes details originating in naditions pre-
sen'ed in the apocryphal gospels. 

In some villages of Spain, particularly 

around Murcia —Rincon de Seca, for ex­
ample— this play is still performed in 
the main square every 5 January or on 
the previous Sunday, aaed by villagers 
rigged out in eccentric costumes. 

This is yet another example of how 
deeply rooted the tradition of the Three 
Kings is in ̂ ânish lore, though little doc 
umented. The origins of the parade are 
better known, though varying versions ex­
ist. At least they all agree that it is a rela­
tively recent tradition. One version is tliat 
the first parade was held in the last cen­
tury in Alcoy (Alicante), a town famous 
for its lively Moors versus Christian fies­
tas. 

Another maintains that it was in Seville, 
well-known as a creator and sustainer of 
popular fiestas, that the first parade was 
held, instigated by a member of the Se­
ville Athenaeum, Jose Maria Izquierdo. 
Strolling about Seville on the night of Jan­
uary 5, 1917, he was approached by a 
small boy begging for money. Moved by 
the reali.sations that the child could ex­
pect no presents the next day, Izquierdo 
thought up an idea to provide toys for de­
prived children. He put forward the idea 
at the Athenaeum and the first parade 
was held the following year. 

In his Costtimari Catalan, Joan 
Amades, compiler of lcx:al tradidons, par­
ticularly of Catalonia, states that the tradi­
tional view is that tlie Kings were so 
pleased to have been able to give their 
gifts to the Infant Jesus that on their re­
turn they gave presents to everyone and 
it is this gesture which is imitated every 
year. He also mentions the figure of the 
((Servant Gregori», an emissary of the 
Kings, who reports on children's behav­
iour throughout the year. 

How strange, then, that in no other 
country with a strong Christian tradition 
—not even in Italy, for example, where 
the Kings feature in their famous Nativity 
Scenes— does this tradition exist. Not ev­
en in Latin America, where Spanish influ 
ence was so all-pervading, do the Three 
Kings appear in the role of present deliv­
erers. 

Despite the influence of the media 
which present the Spanish public with 
films and pictures of Papa Noel and Santa 
Claus with their long white beards and 
red outfits, the Three Kings remain invi­
olate. One might even say tlnat they have 
become more firmly fixed than ever in 
the popular imagination over the last ten 
to twenty years, as villages and towns 
where there was previously no tradition 
of doing so have started holding their 
own Reyes parades. The magic still works. 



Roscon de Reyes 
Spain's confectioners still re­

flect the events of the church 
calendar very closely. No reli­
gious festival is without its 
own typical sweet or cake. At 
Christmas, there is tunvn and 
marzipan; on All Saints' Day, 
buesos de santo (saint's bones 
—little rolls of white marzi­
pan), panellets and bufluelos 
de viento (tiny spherical fried 
eclairs); ft)r Holy Week, 
torrijas (slices of bread soaked 
in wine or milk and dien 
fried) and pestiHos (crisp 
folded honey pancakes) .., 

Rê 'es, of course, has its own 
speciality, known as roscSn de 
Reyes. It is a ring of rich sweet 
bread, die surface encru,sted 
wrtth crystallised fmits and 
sprinkled with sugar. Tliey 
come in all sizes, from individ­
ual to party-size for up to 15 or 
20 people. They can be 
bou^t eitlier in the basic mod­
el or stuffed with cream or 
anotlier sweet filling, and em­

bedded in the bread itself 
well hidden, are surprises such 
as tiny porcelain figures and 
key rings anything small that 
will withstand the heat of the 
oven. 

The tradition of the roscon 
is well documented and dates 
back at least as far as the Mid­
dle Ages. In his book El Canut-
vcd, Spanish anthropologist Ju­
lio Caro Baroja describes how 
in bygone days the roscon was 

used to elect the wBean King», 
a tide which endtled its holder 
to certain rights for that day or 
even longer. «0n the day of 
Reyes, a large cake or pastry or 
ring was made into which a 
bean was put before it was 
cooked. When the fiesta be­
gan, which was usually at 
night, the cake was cut up into 
as many pieces as there were 
children, and the one who got 
the bean in his piece was 
made king», recounts Baroja. 
At times, several beans were 
put in and the next to find 
one would be the «prince», or 
if it were a girt, the «queen)>. 

In Navarre, though, the Bean 
King was appointed by the 
Tliree Kings themselves. The 
selected child was dressed up 
as a king and given money 
and wheat iot his family and 
someUmes even an allowance 
for life. 

Nowadays, finding the little 
figure which is the modem 

substitute for the bean brings 
you good luck for the coming 
year, ihougli in some families 
the one who fmds it has to 
pay for the roscon. It's all a 
question of tradition. 

Roscdn de Reyes 
(Kings' Day Cake) 

20 g pressed yeast 
4 tablespoons warm milk 
200 g sugar 
1/2 kilo flour 
3 whole eggs 
1 egg, separated 
I tc'iLspoon salt 
1 tablespoon dark rum 
1 tablespoon orange flower wa­
ter (agtm de azahar) 
1 teispoon grated orange rind 
I teaspoon grated lemon rind 
100 g butter, softened 
50 g almonds, bfanched, 

skinned and slivered 
candied fruits, orange 
peel, etc., for decoration 
(about 100 g). 
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IPANISH CHOCOLAT 
Back to the Future 

w 'i>y( Luis Palaclo 
From the time of its discovery in the American colonies in the early 
l6C to the introduction of its industrial manufacture in the late 19C, 

chocolate vras something typically Spanish. With centuries of tradition 
behind them, chocolate producers in Spain today can be confident that 

theirs is a top quality product. With an eye to the fiiture, they are 
currently adopting a highly imaginative approach. 



I
t is a traditional story in the 
northern Spanish region of 
Asturias that when Charles I 
visited Spain for the first 
time as its new monarch in 
1517, he landed by mistake 
in the Little Asturian village 
of Tazones, instead of on 
the Basque coast. The locals 

—thrilled and awestruck to be the first to 
encotinier the new king— served him 
the tnoM luxurious refreshment they had: 
a cup of chocolate. Like so many le­
gends, this story may be completely apoc­
ryphal. Even so, the lack of precise infor­
mation about when coca and chocolate 
were introduced into Spain makes it just 
possible that it might be true. 

The summer of 1990 —nO question 
about the veracity of this story— saw the 
fina wedding of a member of the Spanish 
Royal Family to be held since the resto­
ration of the monarchy in 1975. It was 
celebrated in Majorca, and festiviues, 
which lasted late into the night, were 
rounded off with guests' being served a 
cup of ch(Kolate accompanied by Major­
ca's fomous ensaimada pastries. 

Between these two events lies the sto­
ry of a product which Spain —tlirough its 
ports, anisans and, later, manu&ciurers— 
can be thanked for having inu-oduced in 
to Europe, Having reached this side of 
the Atlantic, chocolate was to provide the 
basis of an industry which has probably 
given more pleasure to more people 
than any other. 

FROM THE NEW WORLD TO SPAIN 

Chocolate originated in Mexico, Chron­
iclers of the conquest of New Spain re­
cent how, tlirough their contaa with the 
Aztec Indians and their food and cus­
toms, the Spanish conquistadors first 
sampled the drink which the nadves 
called IcbocolatL But, except for the &ct 
that they both share the same basic ingre­
dient, cocoa, tchocolatl in its original 
form was very different from the choco­
late we know today Tchocotatl mis a bit­
ter, peppery beverage which the Aztecs 
drank during their religious celebrations, 
a foaming liquid which brimmed from 
golden goblets and which the first Spa­
niard to taste it found highly disagreeable.' 

Nevertheless, they were to adopt and 
adapt it. Ironically, the Aztecs' holy bever­
age was transformed into something far 
more sj-baritic by Spanish nuns in their 
convent at Oaxaca, or Guajaca. There, co­
coa made its first moves in the direction 
of mcxlem chocolate. Ground up and 

mbced with sugar it became the basis of 
the sweet drink, fer more acceptable to 
European taste, that was to aeate a sen­
sation back in the Old Worid. 

Although Christopher Columbus saw 
ccxroa beans for the first time in 1502, 
during his fourth voyage to the New 
Wodd (they were used as currency by 
die America Indians), it was to take a 
while for them to be sent back to Spain. 
Documents exist recording a shipment 
being made to Charles I in 1525. 

STATE SECRET 

Not only did Spain enjoy a monopoly 
of the trade in cocoa from the American 
colonies: it also managed to keep the for-

Cocoa tree, from a reproduction 
of a pre-Columbian codex. 

Museum of America, Madrid 

mula for making the new product secret 
for a whole century. 

Of the story of chocolate during those 
hundred years, little is known except for 
the emergence of a great debate about 
whedier it should be described as a food 
or a drink. This had its reie\Mice for Ro­
man Catholics for whom fasting was ob­
ligatory on certain days of the year. The 
question ™s taken to the highest author­
ity, Pope Pius 'V, though even he seems 
to have been unable to issue a definitive 

ruling on whether chocolate could tech 
nical '̂ be said to break the fest or not. 

By the 17C, Spain was having to stug-
gle to maintain its monopoly of trade 
widi the Americas. Meanwhile, the Span­
ish monarchy was entering into closer 
contact with the other royal courts of Eu­
rope and these two facts in combination 
caused chocolate to become gradually 
more widely known and much in de 
mand. 

Some years earlier, in 1595, Florentine 
trader Antonio Carletti had taken the first 
ccKoa to Italy, However, it was not really 
to take off outside Spain until it was 
served in the eleĝ int Parisian setting of 
the wedding of Louis XIIl to Anne of Aus­
tria, daughter of King Philip III of Spain, 
in 1615, after which it became all the 
rage among the French well-to-do. Inter-
esdngly, the French prefened a more liq­
uid version than the Spanish who liked 
their hot chocolate as thick as possible. 



A GOLDEN AGE FAVOURITE 

«.,.the most characteristic drink of this 
period (Spain's Golden Age —from the 
16-17C) was unquestionably chocolate, 
which was diunk in all private houses». 
This quotation, from a history of Spanish 
food by Manuel Martinez Llopis, shows 
clearly how important chocolate had be­
come by that time. 

In its best-known form, as a drink 
chocolate was a basic component of the 
agastyo, a snack that was served to gueste 
and usually included crystallised fruits, lit­
tle sponge cakes, marzipan and the 
almond based s-weet known in Spain as 
turron. 

In 1631, the first known treatise on die 
nature and properties of chocobte (en 
tilled Curioso tratado de la naturaleza y 
calidad del chocolaie) was published by 
an Andalusian doctor, Alonso Colmenero 
de Ledesma, describing what chocolate 

Mexicans poured chocolate from one 
vessel to another, to obtain a foamy 

chocolate. Post-Columbian codex from 
the Museum of America, Madrid 

Fragment from the Catalan ceramic 
tiles panel «La XocoiatadtBi (1720). 
Ceramic Museum, Barcelona. 

was, where it came from and how it was 
prepared. 

Chocolate also makes frequent appear 
ances in the wridng of foreign visitors to 
the Spain of that period. An anonymous 
traveller around Spain who published his 
observations in Amsterdam In 1700 (sign­
ing hhiiself simply «M))), describes the 
Spanish as drinkers of chocolate in unima­
ginably large quantities. 

Englishman Richard Ford is fer more 
preci,se in his (latheritigs from Spain, the 
book which records his experiences dur­
ing a three-year stay in die country from 
1830 on. According to Ford, chocolate «is 
for the Spanish what tea is for the Eng­
lish and coffee for the French. It is found 
nearly everywhere and is always excel­
lent)). He notes that it was always .sensed 
in jicaras, lide cups widiout handles, 
generally accompanied by toast or 
sponge-cake and rashed down with a 
glass of water «to neutralise the bilious ef­
fects of this breakfest of the gods, as Lin­
naeus called chocolate». 

BIRTH OF AN INDUSTRY 

The oldest of Spain's curtent chocolate 
manufecturing companies is Cordoba's Hi-
jos de Hipdlito Cabrera, founded in 1760. 
But most of the manufacturers wlio make 
up die industry today date from the 19C. 
Among these are companies such as Alfre­
do Reig, Chocolates Torras, Trapa, Indus 
trias Herminia, Chocolates "Valor, Lacasa 
and Bombonera 'Vallisoletana. 

While Spanish chocolate makers a^im-
iiated the techniques for improving the 
processing of cocoa and manufacturing 
chocolate developed within Spain, they al­
so absorbed advances made in the rest of 
Europe after chocolate produaion had 
spread throughout the continent. Spain 
can claim the first mechanised manufac­
ture of chocolate, achieved in Barcelona 
in 1777. By the 19C, efforts were being 
concentrated on refining die produa. In 
1875, Swiss chocTilate maker Daniel Peter 
added milk, thus creating milk chocolate 
German Johannes Van Houten had al­
ready developed a method of making co­
coa butter which would later provide the 
basis of filled chocolates. AnoUier Swiss, 
Amadeus Kohler, was die first to add 
dried fruit and nuts to chocolate bars. 

During the 19th and the first decides 
of this centur>', technological interchange 
uiihin the industry q̂ read throughout Eu-



Medicinal properties? 
Surprisingly, chocolate and medicine 

maintained suong links for many centur­
ies. Twent)' years after the publicauon of 
Doaor Alonso Colmenero de Ledesma's 
public-ation of his treatise on the proper­
ties of chocolate in 1631 (see main arti­
cle), another doctor, Francisco Hernan­
dez, devoted part of his Rerum 
.Medicanmi Noi ae Hi^iae Thesaurus to 
the same subject. 

In those early days, the rich brow,Ti-
ness of chocolate seems to have inspired 
confidence in its beneficial effects on all 
.sorts of ailments, including the radier all-
embracing «organic debility')). In I6B7, a 
French doctor, Nicolas de Blegny, pre­
scribed it as a treatment for «.stomach 
pain, fe\'ers, nervous ailments and bilious 
problemsi). Even as late as the mid-19C, 
I 111.- F.nciclopedia Hispano Americana 
(Latin American Encyclopedia) made a 
clear distinction between nutritive and 
medicinal clux-olate, classifying the latter 
as a «febrifuge, vemiifiige, purgative and 
aphrodisiac)). 

rope and reached Spain, which imported 
methods and machinery Meanwhile, 
some of the principal European manufac­
turers established themselves in Spain, 

SPAIN'S CHOCOLATE 
INDUSTRY TODAY 

Spain's manufacturers of chocolate and 
its by products are currently engaged in 
modernising their productive stmcture 
and marketing polity to attune them­
selves to present-day demand. 

At present, there are fifty chocolate ma­
nufacturers in Spain, not counting those 
whose output is entirely hand made and, 
by definition, small-scale. Of the compan­
ies which qualify as modem, just under 
half have production figures of over 1,000 
tonnes. 

The atomisation of Spain's chocolate 
sector is one of its salient characteristics 
in comi->arison with ether European coun­
tries whose sectors are made up of fewer, 
larger entities. «Given this situation)), ec-
plains Miguel Barcenilla, manager of 
Spain's extxirters' consortium Chocospain, 
«diere are two discernible tendencies 
within the sector at the moment— spe­
cialisation and integration.)) 

Scientific advance now permits us to 
identify the properties of chocolate with 
lar greater precision. We now know that 
it contains 1,005 calories per kilo, and 
that cocoa and chocolate pro\ide carbo­
hydrates, vitamin B, minerals (including 
piiosphorus, iron and potassium), and 
tats, though it has no cholesterol. Its 
theobromine and caffeine content acts as 
a stimulant on both the nervous and 
muscular systems, while its readily ab­
sorbed carbohydrates and fets make it an 
important energ>' booster. 

Despite die major shift in eating habits 
towanis health foods over the last couple 
of decades, chocolate has remainea a 
firm favourite and has resisted all at 
tempts at «diet» versions. Confirmed 
chocolate eaters just know that all good 
things are either sinful or fattening. 

The first of these tendencies has result­
ed in some Spanish companies' concen­
trating entirely on very specific market 
segments such as powdered cocoa (one 
of them is a world leader in this field), 
chocolate bars, filled chocolates and choc­
olate sweets. 

The move tô '̂ards integration is typi­
fied by initiatives such as the formation 
of Chocospain, a consortium of manufiic-
turing companies whose capital is 100% 
Spanish and which have joined forces to 
meet the challenge of foreign markets. 
wChocospain offers a complete range of 
chocolate products, from cocoa powder 
to chocolate sweets, bars and filled choc­
olates. For certain types of buyer, what 
we have to offer is an attractive altema-
tive to the risks involved in working with 
big manu£acturers», says Miguel Barce­
nilla 

I M i l 
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£/ Indio, in Madrid, is one of tbe very 
few shops left which still ttiasts 

its own cocoa beans. 
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THE CHOCOLATERIA 
Late Night Special 

Chocolate, which started off as a drink for 
the well-off classes, soctfi became accessible to 
all and sundry, as this observation on Madrid 
from the late 17C shows: «Chocolate ...has be­
come so widespread that there is hardly a 
street wthout one, two or three stalls where it 
is made and sold,..» 

The modem-day equivalents of those stalls 
are the chocotaterias, specialised establesh 
ments which often serve nothing but ha choc­
olate by the cup. There is usually at least one 
in all Spain's bigger towns. 

ChocokUerias owe much of their success to 
the late-night habits of the Spanish. After hours 
of moving from one nocturnal haunt to anoth 
er, hot chtKolate with churros (crisp golden 
sticks of fried dough) are considered just the 
job to round off the night before heading for 
bed as dawn breaks. Tne less resilient nave 
them for breakfast or at tea-time 

In the heyday of the theatre, it was usual to 
stop off for a cup of chocolate after the show. 
This was the origin of Madrid's Chocolateria 
San Gines, opened in 1890 just across from 
wdiat used to oe the Eslava Theatre. Actors and 
audience alike could be found there after the 
performance. Though the Eslava's curtain fell 
for ihe last time several years ago, you can still 
eat chocolale con cburros at the marble-topped 
tables of the recentiy restored San Gines. 

One of Spain's oldest chocolaterias is the Can 
Joan S'Aigo in F̂ ma de Mallorca, which dates 
fiom 1700. It is still customary for the entire Mu­
nicipal Corporation to assemble there kg a cele 
bratoty cup of chocolae on die the feast-day of 
the local patron saint, San Sebastian. 

Tliougn there are very few left, you can still 
find shops making their own genuine hand­
made chocobte. El Indio, in Madrid, is one of 
them. Established in 1847, it still toasts its a '̂u 
cocoa beans and mixes its own chocolate 
paste —you can watch it being done. 

Here is a list of some of the best 
chocolaterias in four of Spain's major cities. 

Barcelona 
La Gijonenca, Rambla de Catalufla, 35 
PetrUxoI, Petrilxol, 11 

In both of these, the classic thing to ask for 
is a chocolate con suizo. Though in the rest of 
Spain a sitizo is a type of paslr,', here it means 
cream. Though you will be offered a range of 
pastries with your chocolate coti suizo, you are 
unlikely to find churros which are not as pop­
ular in Catalonia as in other parts of the coun­
try. 

Madrid 

Caf€ Comerdai, Glorieta de Bilbao 
Caf€ Gnmja Ruiz, Rkuiz, 11 
CaK del Nundo, Segovia 9 
Chocolateria Nike, Juan Montalvo, 4 
El Caleatito, Jacometrezo, 15 
San Gines, Pasaje de San Gines, 5 

Seville 

Chocolateria Virgen de los Reyes, Luis 
Montoto, 131 
Chocolateria Mrgen de Lujan, 

Virgen de Lujan, 41 

Valencia 

The traditional combination in Valencia is 
chocolate with buHuek̂  (tiny spherical fritters) 
rather than dntrros, especially during the cit\''s 
major fiesta. Las Folios, on 19 March. 
Chocolateria Santa Catalina, 

Plaza de Santa Caialina 
Daniel 

(in Alborâ 'a, 2 km out of the cit̂  i 
El Siglo, Plaza de Santa Catalina. 

M.* LUtSA ASSENS 

Chocolate with churros /or breakfast, at tea-time or as dawn breaks 
is a very Spanish custom. 

Even so, though Spanish chocolate ex­
ports are increasing year by year, manufac­
turers are concentrating thefr efforts on 
die domestic market which is incteasingly 
competitive and for w-hich total procluc-
tion —including cocoa powder, bars, 
spreads and semi-manufactured pro­
ducts— exceeded 126,000 tonnes in 
1988, acrording to the trade magazine Ali 
market. Per head consumption that year 
was 3.8 kg —relatively low compared 
with France's 5-plus kg and the UK's 
8 kg 

Spanish consumers, 
partly because of tbe 
nation's long chocolate 

tradition and partly 
because of the strict 

regulations which have 
got^erned manufacture, 
are used to a very high 

quality product. 

One of the significant features of the 
domestic market is the fact that the high 
quality home product is having to fight to 
maintain its share of the market against 
incursions by the big multinationals. 

Spanish consumers, partly because of 
the nation's long chocolate tradition and 
pardy because of the stria regulatioas 
which have governed manufacture, are 
used to a very high quality product, Wliile 
the rest of Europe produced chocolate 
tout court, there were two types in Spain 
—standard and extrafino, a kind of 
super-quality category which was higher 
in cocoa content by about 3096. Discern­
ing chocolate consumers still recognise 
today diat certain Spanish brands mean 
top quality. In the opinion of Choco-
spain's manager, <(in the area of pro­
cessed raw material, there ^e some Span­
ish companies who have nothing to leam 
from the top international names. Tlie 
challenge presently facing Spanish manu­
facturers is, unquestionably, marketing 
their product Meanwhile, they are reveal­
ing a considerable degree of creativity in 
developing new products and modilying 
others: this is emerging as one of the ma­
jor areas of potential for die ftiturew. 



Cooking with chocolate 
Mt^ of us eat our chocolate 

straight from the wrapper or 
chocolate box. If we use it in 
the kitchen, it is generally for a 
special occasion deasen. 

Yet many ur-adiiional Spanish 
recipes use it to very distinctive 
effea in savoury dishes —meat 
and even fish. It features partic­
ularly in the cuisine of Catalo­
nia, always in the form of dark 
chocolate and usually in combi­
nation with nuts (hazel or al­
mond). One classic example is 
the Costa Brava dish known as 
mary montaria (Sra and Moun 
tain) w+iich contains lobster and 
chicken —the name refers to 
the origin of the main ingre­
dients. Though the addition of 
chocolate to this sort of dish 
sounds risky, the results are sur­
prisingly delicious. 

Redpes 
Catalan-style prawns 
(Gambas a la catatana) 

Serves 4 
20 prawns 
25 g butter 
2 squares dark chocolate, grated 
1 glass home-made tomato 
sauce 
I large onion, grated 
1 glass white wdne 
I liqueur glass brandy 
1 bowl cooked white rice 
olive oil, salt, freshly ground 
black pepper 

Quickly fry the peeled prawas 
in the butter and 4 tablespoons 
oil, Add die btancij; flamb^ until 
the flame dies down then re­
move the prawns and set aside. 
In the same oil, gentiy fry the 
onion and wiien it has softened 
add the tomato sauce, 4 or 5 
prawn heads, the wine and the 
chocolate. Season witii salt and 
pepper and allcm' to cook gently 
for 30 minutes. Pass die mixture 
through a fine sieve, pressing 
hard, and mix the sauce with 
the prawns. Reheat for a few 
minuter and serve with rice. 

Recipe from v Comer y Beb<̂ ^ 
magazine. 

Chicken with lobster 
fPolio con latigosta) 

Serves 4 
1 chicken plus its liver 

1 lobster 
1 large onion, grated 
1/4 kg ripe tomatoes, peeled, 
deseeded and chopped 
I dove garlic 
1 small glass maderised white 
wine 
I liqueur gla^ brandy 
30 g dark chocolate 

garlic, almonds, hazelnuts, 
chicken liver and grated choco­
late (a pesde and mortar are 
ideal for this). Serve ha, 
sprinkled with chopped parsley 
and croutons. 

Recipe from 
^Cornery Beben> magazine. 

Chicken and lobster, a Catalan dish where tbe chocolate gives 
a very distinctive effect 

20 g toasted almonds and ha­
zelnuts 
150 ml (3/4 glass) olive oil 
a few strands saffron 
ba>' leaf, thyme, oregano, pars­
ley, .?alt and black pepper 

Cut the boiled lobster in 
half and reserve the liquid it 
pnxluces. Cut the cleaned 
chicken into 8 pieces and sea­
son lightly with salt and 
pepper. Heat the oil in a 
large, flameproof, earthenware 
casserole and cook the diidcen 
pieces with the liver until 
browned. Remove the chicken 
and set aside. Now add the on­
ion and herbs to the casserole 
and w4ien the onion is just be­
ginning to colour, acid the 
lobster. Fry for a few minutes 
then add the brandy and 
flambe. Add die tomatoes and 
cook gently for 15 minutes. Re 
tum the chicken to die dish, 
add the wine and the lobster 
liquid then put on a lid, tum 
the heat down very low, and 
cook for 30 minutes more. 
About 5 minutes before cook­
ing time is up, add a mixture 
made by cmshing the saffron, 

Partridge in chocolate 
flavoured sauce 

(Perdiz con cljocolatej 

4 parUidge, or other game 
bird, split in half 
Coarse salt 
Freshly ground pepper 
3 tablespoons olive oil 
2 cloves garlic, minced 
1 onion, chopped 
1 tablespoon flour 
2 tablespoons vinegar 
1/2 cup dry white wine 
1/2 cup chicken broth 
2 bay leaves 
2 cloves 
1 teaspoon grated bitter choco­
late 

Allow the partridge to sit, 
uncxivered or lighdy covered, 
in the refiigerator for 2-3 days. 
Tliis helps to tenderize the 
meat 

Sprinkle the split partridge 
on both sides with salt and 
pepper. Heat the oil in a deep 
casserole and brown the birds 
well. Add the gsrlic and onion 
and continue cooking until the 
onion is wilted. Stir in the 
flour. Add the vinegar, wine, 
broth, salt, pepper, bay leaves, 

and cloves. Cover and simmer 
45 minutes or until tender, 
skin side down. Remove the 
birds to a warm platter. Add 
the chocolate to the sauce and 
stir until dissolved. Return die 
birds to the casserole and 
cook covered, 10 minutes 
more. 

Redpe from die book »The 
foods and Wines of Spaim by 
Penelope Casas. 

Spanish hot chocolate 
(Chocolate a la taza) 

Spanish ha chocolate is at 
its best with cburros —fritters 
made by piping flour-and water 
dough though a nozzle into 
hot oil to form sdcks or loops. 
This is the classic combination 
eaten at breakfest, teatime or 
as a dawn snack to rotind off 

S a night on the town. As w êll 
" as being delicious, churros are 
a jusi right for dunking into hot 
g chtxrolate, bui biscuits and oth­

er pastries taste equally good 
with It. 

In Spain, genuine hot choco­
late is matie with bars of choc­
olate which contain a little 
flour which thickens die drink, 
but it can also be made by ad­
ding flour to dark chocolate or 
by bringing the liquid to the 
boil several times until it 
diickens, The authentic version 
is made with water, though no­
wadays there is a tendency to 
make il widi milk or a mLxture 
of the two-

For one cup: 
40 g dark chocolate 
I cup milk or water 
sugar 
1/2 teaspoon flour 

Grate the cha'olate and mix 
it in a small saucepan with the 
milk or water Heat, stirring 
continuously with a wooden 
spoon until it boils. Remove 
from the heat, add the flour, 
beat vigorously until it is tho­
roughly mixed in_ and bring 
back to the boil .so'diat the liq­
uid tiiickens. If you prefer not 
to add flour, bring to the boil 
three times more. Add sugar to 
taste, stirring k in over the 
heat, and serve the chocolate 
ver\' hot. 



THE WIEDE ARAN 
HEAD IN THE CLOUDS, FEET ON THE GROUND 

Text; Hawys Pritchaxxl 

UntU the Vlella Tunnel was built in 1948, the tiny Valle de Aran, 
tucked high up in the Catalan Pyrenees, was often cut off from the 
rest of Spain for months at a stretch. It has since become the site of 
one of the Pyrenees' most up-maricet ski-resorts —Baqueira Beret— 
a magnet for weekend skiets from nearby France, Barcelona, and 
even Madrid. Curiously, the invasion of the smart set into a rural 
enclave where life has been tough for centuries but which has en­
joyed virtual independence by way of compensation worics well and 
is one of the valley's many charms. 

The vaUey 
has many 
apsed 
Romanesque 
churches, 
dating from 
the 12C and 
13c, with 
beautiful 
exterior 
details, like 
Salardu's 
church. 

The 1989/90 skiing 
season was, I was 
warned, disastnaus-
!y short on snow. 
Never having 

strapped foot to ski in my life, 
this caused me little concern 
as I set off to explore the 
Valle de Aran in the first week­
end in March. Indeed, as 
things turned out, it meant 
that I was treated to a kalei-
do.scopic experience of the 
valley... but more of this later, 

HISTORICALLY 
PRIVILEGED 

Tlie Valle de Aran is in die 
north west of the province of 
Lerida, and sits high up in the 
Catalan Pyrenees. Its chief 
town, Viella, at 974 m (3,200 
feet), is overlooked by peaks 
which tower up to around 
3,000 m (10,000 fea). There 
is evidence of setdement here 
dating back to Roman times, 
and though the history' books 

show dial the valley was covet­
ed territory, changing hands 
several times from the 12C 
on, it seems always to have 
enjoyed a fair degree of auto­
nomy —one of die compensa­
tions of geographical inacces­
sibility. In return for recog­
nising die sovereignty of King 
Alfonso of Aragon in the 12C, 
the valley was conceded cer­
tain jurisdiaional rights and 
privileges. In 1283, it was con­
quered by the French, whose 
domination was to last until 
1312. In what seems a delight­
fully simple and enlightened 
process, though diere must 
have been more to it than 
meets the modem eye, die val­
ley carried out a public opin­
ion poll in 1313, voting to re­
join Aragon. In recognition of 
diis display of loyalty, Aragon's 
Jaime II issued a cfiarter con 
firming the valley's privileges, 
some of which it still enjoys. 
It was Jaime who divided up 
the valley into Lower, Middle 
and Upper Aran, with dieir re­
spective «capita!s» in Bos,sost, 
Viella and Salardu —an arran­
gement which still persists, lat­
er, in 1810, Napoleon was to 
incorporate the Valle>' into the 
French depanement of Haute 
Garonne, though it was to re­
turn definitively to Spanish 
hands in 1815. 



Tbe valley's 
long history 
has been 
one of self-
sufficiency, 
in both 
cultural and 
material 
terms. Until 
a tunnel 
tvas built in 
1948, tbe 
tiny Valle de 
Aran, 
tucked high 
up in the 
Catalan 
Pyrenees, 
was often 
cut off 
from the 
rest of 
Spain for 
months. 
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A road over the Bonaigua 
Pass, built in 1924, was the 
first step in opening up the 
valley to the outside world, 
though it was not until the 
builcliiig of the five kilometre-
long Viella Tunnel in 1948 
(and particularly after its im­
provement in the mid-60s) 
that die effects on its econom­
ic life became significant. 

Despite spells of «foreign)) 
input, die valley's long history 
has essentially been one of 
self-sufficient7, in both cuitu 
ral and material terms, and 
this shows in many aspects of 
local life, such as attitudes and 
food. Today, the valley has 
5413 inhabitants, a high pro­
portion of whom —and not 
only the elderly— speak. Ara 
ne,se, the local dialea, 'While 
it has much in common with 
Catiilan, it is a fascinating lan­
guage in its own right. The 
word for «yes)) in Aranese is 
«oc», revealing it to belong to 
the Languedoc linguistic fam­
ily. There is great local pride 
in the language and an aware­
ness of the importance of 
keeping it alive. Nattily de­
signed stickers in shop win­
dows announce that Aranese 
is spoken, and road signs and 
so on appear na only in Span­
ish and Catalan but also in Ar 
ane.se —na as daunting to for­
eign visitors as it sounds. 

HITTING THE ROAD 

My companion and I drove 
to the Catalan Pyrenees from 
Madrid. The key points along 
die road are Zaragoza and Ler­
ida, and from Zaragoza on we 
started to become aware of a 
certain cultural shift as we ap­
proached Catalonia. The fact 
of joining a Euro-motorway, 
the E4, was one factor. Stop­
ping for a breather at a motor­
way service station, even the 
most committed philistine 
would have noticed the 
goumiet fcxxl counter and the 
leaflets announcing that the 
restaurant was specialising in 
Italian food tliat particular fort 
night (the previous one hav­
ing been dedicated to Basque 
food and the next to Aragon-
ese). The trip was already tak­
ing on a gastronomic tone. 

and as we approached Lerida 
and saw that the signs also 
gave its Catalan equivalent, 
Ueida, a linguistic one as well. 

After Lerida, we left tiie Eu-
roroad, and headed north 
through pear growing countr\', 
the landscape and road be­
coming more and more rural 
as we drove on. So rural, in 
fact, that gastronomic preten­
sions began to give way to 
panic that we might not find 
any lunch at all. Spotting at 
last a roadside cafe with two 

lorries parked outside, we 
didn't hesitate for a moment. 
Little did we know as we 
stepped through the unprom­
ising plastic-.strip curtain of the 
Portal del Pirineo (Gatewa)' to 
die Pyrenees) that we were in 
for one of the two top gastro 
nomic treats of the whole trip. 
Tina Turner favourites belted 
out in the bar, and were still 
fairly much in evidence in the 
restaurant area beyond. There, 
the lorrj' drivers were already 
tucking in. From our formica 
table, I drank in the decor, an 
eclectic mixture of girly ca-

The valley's 
churches are 

small, as befits the 
communities they 

were built to 
serve, and sturdy, 

despite tbe 
apparent fragility 

of their pointed 
slate-clad steeples. 

ARTIES 
PARADOR 
The Valle de Aran, though 
tiny, boasts two national 
paradors, just a quarter of 
an hour's drive from each 
other: VieUa's, purpose-
built to deal with tourists in 
large numbers, and the 
smaller more intimate 
Parador in the Utde village 
of Arties just up the valley 
towards Baqueira Beret ski 
station. 

Arties parador glories in the full title of 
Parador Don Caspar de Portola. Don Gas-
par, whose mansion forms part of die hotel 
today, achieved fame as an explorer and 
colonist of the Americas in the ISC. He 
discovered the site and then founded the 
town of Monterrey, in the bay of San Fran­
cisco. In die course of his illustrious career 
in the New World, he became Governor 
of both Lower California and of Puebla de 
los Angeles (Mexico) —a fer cry from his 
native Pyrenean valley where, understand­
ably, he is considered a local hero. A me­
dieval tower, a 17C chapel and various 
fine pieces of furniture and paintings sur­
vive from his mansion, which fonns die 
nucleus of this otherwnse modern parador 
(built in two srages in 1967 and 1978). 
Except for a low-beamed hall, which is 
used as a dining-room on special occa­
sions such as weddings and conventions, 
the old part is currently not in use but is 
soon to be rehabilitated and incorporated 
into the rest of the hotel. 

MODERN COMFORTS 

The atmosphere in the modem part is 
quite different The outside of die building, 
with its steeply pitched slate roof, dormer 
windows, and wooden shutters fits beau 
tifully into the village, the medieval tower 
lending historical tone. As one steps into 
the reception hall, the overall impression 
is of light and space. Golden pine .surfaces 
and polished slate flcxirs create just die 
right balance between rusticity and ele­
gance, so that one can imagine stomping 
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Don Caspar de Portold, a local hero, gives 
bis name to the Arties Parador. 
His ancient bouse forms part 
of tbe hotel today. 

in after a heavy day's skiing or gliding out 
of one's room for a stylish candle-lit dinner 
with equal ease. A huge open hearth with 
a log fire is the focal point of the ground 
floor lounge which shares vast picture win­
dows widi anodier open-heanhed lounge/ 
bar/games area on the floor lielow. Both 
look out onto a valley landscape tiiat can 
vai)' from sunlit green to sparkling whke 
to swirling snow. This same atmosphere 
caffies through to the bedrooms, where 
pine, bright fabrics and modem paintings 
strike just the right note —not that easy 
when you consider that this hotel caters 
for a clientele of winter skiers, summer 
holiday-makers and year-round escapists, 

Tlie parador's thirty-eight rooms, two 
suites, conference facilities, two dining 
rooms, bar and c~afeteria are presided over 
by manager Candido Valmaj'or, an impos­
ing mustachioed figure who turned out to 
be a mine of information and perceptive 
observ-'ations about the Valley. I put this 
down to the fact that diough originally 
from maritime Galicia over in the north 
west, he is now firmly settled in the Valle 
de Aran having married a local lady. This 
means that he can apply an outsider's ob­
jectivity' to the insights that being an ho­
norary Aran^e-by-marriage allow: I en-
jcjyed a fa.scinating chat with him about 
local food and customs. 

OUT TO LUNCH 

The parador chain's general policy 
is to feature local food on their menus 
as well as more generically Spanish 
and international dishes. Mr. Valniayor 
explained that nowadays, even in the 
hardest winters, the valley is never cut off 
from the outside world long enough for 
supplies ever to run short. Arties paradors 
menu includes .several local dishes, the 
most popular being a (for me) dauntingly 
heart)' hot-pot known as oUa aranesa Tlie 
house vin ordinaire, served in earthenw/are 
jugs, is a fruity red from Conca de Tremp. 

I stayed to lunch and ordered a warm 
salad of king prawns and baby octopus, 
to be followed by a dish from die 
multilingual local specialities list where it 
appeared in English as «trout by the hot 
stone». Well, who could resist it? As I 
waited I sampled the generous aperitifs 
of pan con tomateUomaio-mhh&i bread), 
fuel sausage, black olives and stuffed red 
peppers in squid sauce. My first course 
was stylishly presented and delicious. 
L'nfortunatt-ly my trout, though receiving 
top marks for drama (it arrived sizzling 
on, radier than by, an extremely hot slate) 
was very overdone. Hot slates must be 
even more difficult to control dian electric 
cookers, I imagine. I forgave all. Uiough, 
wiien the charming maitre sen-ed me 
brandy snaps and tiny chocolate mousses 
on die hou.se with my coffee. 

All in all, Arties parador lives up to what 
its outside appearance suggests. Cosy 
without a hint of kitsch, utterly comfortable 
and with charming staff, this is just the 
place to recover from city stress. Just 
looking out of die window helps you get 
life in perspective. 

Parador Don Caspar de Portola 
25599 Arties (Lerida) 
Tel.: (73 ) 64 08 01 

Aranese bot-fwt 
(Olla aranesa) 

Serves 6 

I lamb hock 
1 ham bone 
I chicken 
I pig's ear and snout 

21 



1 piece fel bacon 
1 whole onion stuck with 4 cloves 
2 leeks 
2 sticks celery 
4 medium carrots 
4 medium poratoes 
1 small white cabbage 
1 head garlic 
2 hnganiza sausages (any spicy pork 
sausage will do) 
chick peas (ready soaked) 
vermicelli or broken up spaghetti 

For the meat ball: 
1/2 kg minced pork, bread-crumbs, 
chopped garlic and parsley, and beaten 
egg 

In a large stew pan, place the lamb 
hock, ham bone, chicken, ear, snout, 
bacon, garlic (unpeeled) chick peas and 
onion and add cold water to cover. 
Add salt and black pepper and bring to 
the boil. Skim the surface, tum down 
the iieat and allow to cook for half an 
hour. Meanwhile, cut the celery and 
leeks into pieces, the potatoes into 
cubes, the carrots into rings and slice 
up die cabbage. Add all diese to die 
pot, bring back to the boil and simmer 
gently for another half hour Meanwhile, 
mix together the meatball ingredients, 
adding enough beaten egg to bind and 
forming the mixture into one large ball. 
Add this to die pot, along with the 
sausages. Bring back to the boil, add 
die vermicelli and cook for anodier half 
hour. Remove all the meaty ingredients 
and cut up according to the number of 
people to be served, then return them 
to the pot. In principle, the hot-pot is 
now ready, but it is generally held to 
taste niucli better if you let it stand and 
serve the following day. 

Civet of venison 
(Civet de isard) 

Serves 6 
I ' / i kg venison, cut into cubes 
I large onion 
1 stick celery 
1 leek 
2 c~arrots 
I head garlic 
red wine 
black pepper corns, juniper berries and 
a bay leaf 
olive oil 

Preparations for this dish start two 
days in advance. Place the meat in a 

large casserole with all the other 
ingredients (cut up where appropriate), 
except for the leeks and die celery, and 
add red wine to cover. Leave to 
marinate for two days, dien remove and 
blot the meat, coat it in flour and 
brown gently in olive oil. Pour the 
marinade through a sieve and add the 
liquid to the meat, along with the 
cleaned leek and celery stick, tied 
together. Simmer gentiy for 3 to 4 
hours. Serve very hot with croutons and 
white rice. 

Sweet ct^pes 
(Pasteres, or pescajus) 

Serves 6 
1 1 milk 

tuming each one as soon as the 
underside is done. Sprinkle with vanilla 
sugar and roll up, or use a filling of 
your choice. 

Celebration punch 
(Vin cau) 

Serves 20 

5 litres full-bodied red wine 
3 glasses brandy 
3 glas.ses rum 
250 g sugar 
200 g dried figs 
200 seedless raisins 
2 apples 
6 coffee beans 

500 g flour 
200 g caster sugar 
3 whole eggs plus 1 extra yolk 
3 coffee spoons vanilla-flavoured sugar 
200 g melted butter 
1 Uqueur glass anis (or any sweet 
liqueur) 

Sieve the flour into a large bowl and 
mbc in the beaten eggs, the melted 
butter, die caster sugar and the liqueur. 
Gradually .stir in die milk to form a 
fairly liquid batter. You can add 1/2 1 
beer —the yeast lightens the texture. 
Grease a small, heavy frying pan widi 
oiled kitchen paper and heat 
thoroughly. Pour in just enough batter 
at a time to cover the bottom so that 
the crfipes tum out as thin as po.ssible. 

First, core the apples, cut them into 
rings and seal them quickly on either 
side on a lightly greased hot-plate or 
frying pan. Now pour the wine into a 
suitably large recepracle and heat 
vigorously. Just before it comes to the 
boil, add the brandy and rum and tum 
down the heat. Add the figs, raisins, 
apple rings and sugar, then flambe the 
mixture until the flames die down 
naturally, Tum off the heat, add the 
coffee beans and allow the punch to 
suind for 5 minutes before serving. 

In the Valle de Aran, this punch is 
served as welcoming gesture on special 
occasions —a tradition which dates 
back many centuries and is Sill kept up 
today. 

22 



Tbe outside 
of tbe 

Parador, 
with its 
steeply 

pitched slate 
roof, 

dormer 
windows 

and wooden 
shutters fits 

beautifully 
into tbe 
village. 

lendars, amber glass light 
fittings, a stuffed boar's head 
mounted on die wall and, in 
the centre of the room, a vast 
raised brick hearth on which 
an open wood fire glowed. 
Sizzfing gently over it on a gri­
diron were serried ranks of 
aubergines, their clelicious 
smell filling the room, while 
arranged aroimd the fire, wait­
ing their tum, were dishes of 
artichokes and huge red 
peppers. Thi^ nietliod of ccxik­
ing is called a la brasa. 

The spirits soared, helped 
by the charm of the young 
girl who spread our table with 
a paper cloth and served us a 
welcome tot of purple local 
vino corriente. What a shame, 
she .said, the escaiivada wasn't 
ready yet (this is a classic Cata­
lan dish of red peppers, auber 
gine and onion cooked a la 
brasa and dressed with oil). 
We asked if we could just 
have some of the aubergines. 
Rising to diis eccentric re­
quest, she selected the best 
from the fireplace, disap­
peared into die kitchen and 
W illi in minutes sen-ed us one 
of die most deLidous starters I 
have ever eaten: freshly roast­
ed aubergine dressed with oil 
and sprinkled with chopped 
^ l i c and parsley. For the 
main dish we were offered 
anything a la brasa —rabbit, 
quai l , steak... We both 
plumped for quail and fol­
lowed it up witli crema cata-
lana— the delicious Catalan 
version of creme bailee. I've 
said it before, and I'll say it 
again, when it comes to food, 
good posh and good peasant 
are barely distinguisli^le. 

BEYOND THE TUNNEL 

It was a revived pair diat ap­
proached the Viella Tunnel an 
hour or so later. Having driv­
en through crisp, cold sun­
shine all day, it seemed mag­
ical that a few token snow-
flakes should choose to fall 
just then. Though one cannot 
help manelling at the human 
endeavour involved in chip­
ping away five kilomettes'-
worth of solid rock, the tun­
nel itself is not a thing of 

beauty. What lies beyond 
makes up for that: the road 
winds down into die self 
contained worid of the Valle 
de Aran —green when we ar­
rived, but, as we were to see 
die following da>', at other 
times pure white. 

The first curve of the road 
as it descends into the valley 
embraces the National Parador 
of Viella (there are two para­
dors in the valley) which was 
where we were to be based 
for the next couple of days. 
This is one of Spain's modem 
paradors wiiich nevertheless 
respects local building mate­
rials —stone, wood and slate. 
Linked to the main building is 
a conical, glass-sided building 

which turns out to be a huge 
sitting-room widi a central 
log-buming fireplace and pa­
noramic (in the true sense of 
the word) views over the 
garden (with swimming-pool 
for summer use) and the 
whole valley beyond. Our 
own coniforrable room had 
french windows (double-
glazed against the P>Tenean 
wfinter) opening onto a bal­
cony where one could sit out 
and survey die steep-sided val­
le)' beneath, its floor dotted 
with little villages each with 
its own tiny pointed-steepled 
church. Breathing in, one got 
the impression that Pvtenean 
air reaches parts of one that 
ordinary air does not. 

Viella, tbe 
valley's 

capital is a 
little town. 

Though 
apartment 

blocks have 
appeared, 

tbe original 
stone and 

slate town is 
still very 

much 
discernible. 
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Tbe 
interior 
of Casa 
Irene is 

tvood-
lined 
with 

creamy 
curtains 

at tbe 
shuttered 
uindows 

and 
snouy 

linen on 
tbe 

tables. 

The staff at reception had 
told us they were expecting a 
quiet weekend, though snow 
vras on the way. And ju,st as 
we sat down to the on the 
house chilled sherry and an 
chovies on tomato-rubbed 
toast which started off diat 
night's dinner, the cry went 
up uNieva —It's snowinglw. 
Sure enough, flakes could be 
seen swirling in the lamplight 
on the balcony beyond the 
french windows. As if by ma­
gic, people (Barcelonans, I 
was informed by my Spanish 
companion) began to arrive 
in the hitherto sparsely popu­
lated dining room. Standing in 
die conical salon later, it was 
like being inside one of those 
glass snowstorm domes that 
one so loved as a child. 

OUT INTO THE SNOW 

Tlie curtains opened next 
morning on the valley in its 
white mode, sparkling under 
a brilliant blue sky. Some of 
our fellow-guests at breakfast 
were clearly off for a serious 
day's skiing (there was 
enough snow on the highest 
slopes), afreadv' dressed in the 
high tech sub-layers of their 
ski outfits and arranging the 
preparation of their picnic 
lunches with the staff. Para­
dors go in for a .selfservice 
«intemaiional» breakfest which 
achieves a .sort of gasttonomic 
esperanto, providing their for 
eign guests with things they 

CASA IRENE 
Haute Cuisine 

Arties, I,l40 m (3,740 feet) up in the Catalan Pyrenees is a Utde 
village of some fotir hundired inhabitants. It boasts two 12C 
Romanesque churches, a charming parador, and one of the best 
restaurants in Spain. 
A coveted entry in the Guide Micbelin, two recipes quoted in 
Penelope Casas' excellent The Foods and Wines of Spain... Casa 
Irene has, unquesdonabiy, made it. The explanation is 
serendipity. Not only is Arties a mere snowball's throw away from 
the smart ski-station of Baqueira Beret (haunt —among others— 
of the Spanish Royal family), it also just happens to be the home 
of a naturally gifted cook, Irene Espana. 

Irene Espafia is one of those people 
whose name suits her perfecdy —a novel-
li.st could be proud of having created it 
to suit her character Daughter of a French 
mother and Spanish father, she has inher 
ited from diem more than good looks and 
an impeccable dress sense. Her approach 
to food is clearly something she was 
brought up widi, not acquired later in life, 
and the same could be said of the bound­
less common .sense diat seems to emanate 
from this charming woman. 

I discovered all this with delight, since 
I had expected a prima donna, Instead, as 
I stepped out of an icy winter night and 
into the glowing interior of Casa Irene 
where I was to have dinner, I was met by 
a sweet smile and eas>' manner which told 
me immediately that this was going to be 
all right after all. My companion and I 
were sat at a gently-lit round table and 
served with on-die-house brown rolls widi 
anchovy butter and a glass of pink cava, 
echoing the rosy glow that had been my 
initial impression on entering. I leaned 
back and surveyed the scene. TTie restau­

rant is wood-lined with creamy lace cur­
tains at the shuttered windows and snowy 
linen on die rabies. Along one wall, long 
recrangular rabies with high-backed ben­
ches create a booth effea; these accom­
modate sizeable groups while the round 
rabies dotted about are used for couples 
and smaller parties. Our fellow diners 
ranged from a party of French weekenders 
(die border is barely an hour's drive away) 
dressed in designer jeans and jerseys, to a 
rather shy young Spanish couple sensibly 
clad against die freezing temperatures out­
side. Irene glided about, sitting down for 
a chat at tables occupied by regulars (she 
is equally at home in French and Spanish) 
yet meanwhile keeping an eagle eye on 
the food and the .senice. 

DINNER FOR (AT LEAST) TWO 

By now, the rosy glow had spread to 
my cheeks and I fefr up to stuclying the 
menu. It featured three fixed price menus, 
moving progressively up scale in content 
and price, and each beginning with a range 
of unspecified starters. Irene herself came 
to rake our order. Casting a doubtful eye 
over us (my companion is built along the 
lines of a stick-insert, and I myself was 
dres.sed in slimming black), she expressed 
the opinion that we didn't look as if we 
were i<de mucho comen> (big eaters). 
«Appearances are deceptivew, I claimed 
blithely, believing it at the time. We chose 
our main courses —partridge widi cabbage 
rolls, and rabbit widi kohlrabi and mustard 
.sauce, respectively, to be accompanied by 
the house red, a Rioja from Bodegas Fran 
CO Espaflolas. 

The first of the starters appeared from 
die kitchen —a little partridge each, and a 
sizeable earthenware pot of excellent 
game pate zested with cmnchy black 



Irene Espafla, her son, atul also chef, 
Andreu and her daugtber-in-law, Maria Jose 

pepper coms. We tucked into diese with 
gusto (dinner is always so late in Spain), 
and thought the next dish to appear an 
excellent contrast: a vivid salad of e.scarole, 
red cabbage, beettoot, tomato, blue dieese 
and walnuts. The main course would 
surely be next. But no. Feather-light 
spinach-filled crepes were followed by a 
delicious onion soup with port. By the 
time our main courses artived, despite 
dieir delicate proportions and presentation, 
we could do little more than toy with 
them. 

mENE'S PHILOSOPHY 

It had all been utterly delicious, but I 
knew at that moment that it would be at 
least a week before I could eat another 
crumb. Irene slid into a chair and despite 
an «I-told-you so» look at the remains on 
our plates, chatted amicably. There is 
something inesistible about genuine food 
lovers when they ralk about their subjert: 
the way they take for granted that it's worth 
the effort of buying in from the best 
sources —fish from the Basque coast, 
game from a supplier in France, local 
vegetables.., Tliough Irene is clearly a 
woman of the world, she has chosen to 
deploy her skills at home —quite literally. 

for she was brought up in the house 
adjoining the restaurant. And she has 
passed on her enthusiasm to her son 
Andreu: he and his wife are now 
collaborators in Casa Irene. While fame 
must be satisfying, she seeems to have 
her priorities very clearly sorted out. The 
prices she charges are risibly low 
compared with what you would pay for 
comparable quality in Madrid or London. 
And if she chose to, she could charge 
much more in Anies —wclI-hcelcd 
potential clients abound and she can count 
King Juan Carlos and Queen Sofia among 
her satisfied customers. As we chatted, it 
became obvious that she feels a loyalty to 
the Valle de Aran that amounts almost to 
a mission. If I understood it corrertly, it is 
to ensure diat people appreciate it for what 
it is, namely more dian just the picturesque 
setting for a posh ski resort. She loves the 
valley's natural beauty, quite different in 
summer than in winter, and wants more 
people to know about it. 

HOTEL VALARTIES 

She has done her bit to promote diis by 
opening a small three-star hotel, the Hotel 
Valanies, which adjoins Casa Irene (guests 
eat from the same kitchen) and is open 

all year round. I explored the hotel before 
leaving, and loved the bedrooms and 
suites with their sloping pine ceilings and 
country fabrics. Modem conveniences 
include air-conditioning, TV, and very 
stylish bathrooms, though Irene seemed 
to feel that the garden with its own sttetch 
t)f river is just as important an attraction. 

She had told us about the hotel while 
we were .still at the rable, and as we were 
about to go off and view it I happened to 
mention that I had meant to try die 
delicious-sounding ice cream whose 
recipe appears in Penelope Casas' book, 
but that I would not be eating again for 
anodier week etc. etc. <(Oh but you must!», 
she cried and widiin seconds, a plate 
bearing a home made cone of pnine ice­
cream appeared decorated with fresh fruit 
and creme chantilly Readers, it was bliss. 

Casa Irene 
Mayor, 3 
Arties (Lerida) 
Tel.; (73) 64 09 00 

Recipes 

Grottper tvith sea-urchin sauce 
(Mero con salsa de erizos de mar) 

Sen'es 4 
I kg grouper steaks 
1/2 kg chopped onion 
1/4 I white wine 
10 sea urchins 
1/2 dl fresh tomato juice 
1/4 1 single cream 
1/4 1 fish stock 
100 g butter 
salt and freshly ground black pepper 

Melt die butter in a broad, shallow pan, 
salt and pepper the fish steaks ;md brown 
them quickly on either side without 
allowing to co<ik. Remov c the fish and set 
aside, then cook the onion gently in the 
same butter until completly soft. Add die 
white wine and the fish stock to die pan 
and allow to reduce. Add the cream and 
reduce again Meanwhile, remove the 
orange ovaries from the sea urchins. Stir 
these into die reduced .sauce along with 
the tomato juice and udd the grouper 
.steaks, cooking gendy until the fish is just 
done. 

Partridge with ginger 
(Perdiz al jengibre) 

Serves 1 
1 partridge 
1 rasher streakv bacon 
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1/2 1 white wine 
1 chopped shallot 
50 g butter 
salt, pepper and powdered ginger 
game or chicken stock 

Pluck and clean the pamidge, then saft 
and pepper it and sprinkle with a little 
powdered ginger. Place die bacon rasher 
over the breast and tie with string. Melt 
the butter in a small oven dish and brown 
the partridge all over, then roast for 15 
minutes in the oven, preheated to 200 
degrees C (392" F). Remove the bird from 
the dish, cut aw^y the breasts and the legs 
and set them aside in an e;irthenware dish. 
Return the carcass to die original oven 
dish and add the shallot, Irving gently until 
golden. Add the wine and allow to reduce. 
Now add a little stock and reduce again. 
When the sauce has reached a rich 
consistency, pour it through a sieve over 
the partridge pieces. Heat in the oven for 
5 minutes before serving. 

Chocolate ntd cake 
(Tarta de chocolate con nueces) 

Serves 6 
500 g finely chopped walnuts 
200 g finely chopped hazelnuts 
280 g caster sugar 
18 eggs 
1 glass brandy 
250 g bitter chocolate 

For the filling: 

500 g bitter chocolate 
500 g whipping cream 
I glass dark rum 

Place die egg yolks, die brandy and half 
die sugar in the mixer and beat thoroughly. 
Separately, beat the egg whites with the 
rest of the sugar until stiff and fold into 
die yolk mixture. Now fold in die chopped 
nuts. Butter and flour a large tin (a .spring 
tin is best) and pour in die mixture, 
.spreading gently with a spatula. Bake in 
the oven, preheated to 160 degrees C 
(320° F). NX'hen the meringue is firm, take 
it out of die oven and allow to cool before 
removing from the tin. 

Meanwhile, prepare die filling. Whip the 
cream. Melt 500 g chocolate in a bain 
marie, stir in the rum and when the 
chocolate has cooled slightly, add to the 
cream. Cut the meringue in half 
horizontally and fill. Melt the remaining 
250 g chocolate (as above) with a little 
butter and pour over the top. 

Skiing for sport is 
a relatively recent 
phenomenon 
here; however, it 
has been a 
summer retreat 
for people from 
hotter parts of 
Spain and France 
for much longer. 

are used tCi, though not quite 
in that form or combination. 
There was, though, delicious 
pan con tomate, thick slices 
of gcxxJ country bread mbbed 
with cut tomato. This is a clas­
sic throughout Catalonia and 
its savoury- sweemess makes it 
the perfect breakfast for my 
taste. 

Having been im avid reader 
of fashion magazines since 
the age of four, 1 knew that 
the thing to do in a snow-
and-sun situation was to dress 
on the layer principle. Even 
so after half an hour of walk­
ing around Viella just below 
the Parador, my hands and 
feet were frozen and my nose 
an icy cone. Meanwhile, local 
ladies were bustling about in 
cross-over pinnies with black 
c~ardigans on top, shopping, 
sweeping the pavement fri 
front of their houses and 
generally chatting, i</Hace fres-
(juitoh) («A bit chilly!») one of 

them called to her neighbour, 
proving yet again the eternal 
tmth that everything is rela­
tive. 

Viella, situated at the mid­
point of the valley, is a charm­
ing little town. TTiough apart 
ment blocks and the odd 
«entertainment venue» have 
appeared, the original stone 
and slate town is still ver)' 
much discernible. Because of 
the relative lack of snow that 
weekend, there was only the 
occasional lumbering form in 
those dreadful fake-fur space-
boots, and diis perhaps al­
lowed us a clearer glimpse of 
Viella as it must once have 
been. It still has classic old 
shops which sell a bit of 
everything, side by side with 
modem ones selling tourist 
gifts and ski-wear. One of 
these had incorporated old 
wooden skis and sticks into 
its window display of fluores­
cent .space-suits, and that 
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BAQUEIRA BERET 
Baqueira/Beret ski station is 

unrivalled In die Spanish Pyre­
nees on all counts, including 
the breathtaking beauty of its 
setting and the skilfiil planning 
which has gone into designing 
the resort's modem nucleus. 

Last year, die station celebrai-
ed die 25th anniverKir)' of the 
inauguration of its first chair-
lift. Over the last quarter cen­
tury, each season has seen the 
inmxluction of new lifts, new 
piSes of aU categories, all types 
of auxiliary services and the 
evolution of a very lively apres-
ski scene. 

In Baqueira/Beret's lovely 
setting, the intermediate level 
skier is in his element, though 
beginners and experts are also 
i-A\frt^i\ for 

Baqueira/Beret's double-harrelled name 
is explained by the fart that it is composed 
of rwn centres, linked both by lifts and by 
road. Tlie main centre of the two is Ua 
quelra which, at 1,500 metre level, contains 
all the resort hotels, apartments, resrau-
tants, shops, discos and the like, as well 
as the focuses of night-life artivity. Beret 
has all the usual sporting facilities —ski-
hire, medical care etc.— as well as cafete­
rias, but no residential complex. 

Skiers head for Baqueira/Beret from all 
over Spain, though particularly from Mad­
rid and Barcetona, as well as from nearby 
France. Among its apres ski attrartions are 
the many local restaurants, both in the 
resort itself and in the little villages of die 

3 kindergartens, with chil­
dren's snow park 
2 slalom stat̂ a 
7 km. (4,3 miles) CTOSS-
country ski circuit 
Ski school widi over 120 in-
staictons 

Accommodat ion 

star). 

Valle de Aran, such as Arties, Viella and 
SalardtJ, serving the valley's traditional 
hearty cuisine. Baqueira,/Beret even lias 
its own radio station, Radio Aran, giving 
the latest intbrmation about what goes on 
within the resort, 

Baqueira/Bcret in figures 

— Upper slopes: 2,500 m (8,200 feet) 
— Lower slopes: 1,500 m (4,920 feet) 
— 22 ski-lifts, with a capacity of 24,255 

skiers per hour 
— 700 (1,729 acres) hectares of skiable 

area 
— 43 pistes of all categories 
— 6 on-piste restaurants and cafeterias 

- Hotel Montarto (4 
Tel.: (73) 64 50 75 

- Hotel Tuc Blanc (4 star). 
Tel.: (73) 64 51 50 

- Hotel Vai de Ruda (2 star). 
Tel.: (73) 64 52 58 

- Apartamentos Baqueira. 
Tel.: (73) 64 59 69 

- j^arramentos Multipropie-
dad. Tel. (73) 64 50 03 

- Apartamentos EdehvciSG. 
Tel.: (73) 64 53 10 

— j^jartamenios Incasa Tel.: (73) 645826 

Accommodation is also available nearby. 
Viella has several hotels of various catego­
ries, including a lovefy National Evador, 
as does Arties (see inset), and Salardu, 
Betren, Casau, Bossost and Escunhau all 
have accommodation to offer 

Baqueira/Beret Ski Resort 

Apartado 60 
25530 Viella (Lerida) 
Tel.: (73) 644025 
Fax: (73) 645884 

seemed to sum up the tone 
of die town radier neady. Viel­
la has its own ski-station, Tu-
ca, diough it was na operat­
ing that season. 

We decided to drive on to 
the more 6mious ski-station of 
Bat[ueira at the end of die val­
ley and gradually explore our 
way backwards. Baqueira, pur­
pose-built as a ski-resort and 
celebrating the 25di anniver 
sary of its inauguration at the 
time of my visit, is pleasandy 
designed and offers a vast 
range of facilities (see inset). 
Driving up beyond the nu­
cleus of apartment blocks, 
shops, information office, ski-
lifts and so on, we rose 

higher and higher into a land­
scape of pure blue and v^iite. 
Daring to go no further be­
cause of the icy road, we 
stepped out into what for me 
was a mystical experience. So 
this is what skiers get addirt-
ed to. I felt like die Queen of 
die World —a psychologic^al 
as well as a physic-al high. 
And one was nowhere near 
the top —all around us, peaks 
soared up and up. Some­
where up diere is the mtxlest 
source of the mighty Garonne 
which flows gently through 
the Valle de Aran to debouch, 
650 kilometres (400 miles) 
from its origin, into the Atlan­
tic at Bordeaux. 

LOCAL HERITAGE 

But below us lay the vallev', 
waiting to be explored. The 
fert that it still looks un­
spoiled despite a lot of new 
building is quite a feat. Sever­
al of the people I interviewed 
and chatted to during the trip 
attributed much of the credit 
for this to die CIT, the local 
Centre for Tourist Initiatives, 
which has insisted on the ap­
plication of strirt planning con­
trol. Traditional local domestic 
architerture is a clear produrt 
of the climate: steeply pitched 
roofs with overhanging eaves 
and wooden balconies tucked 
beneath them not only shrug 
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off the snow but also provide 
wami, di)' storage lofts within; 
low ceilings, thick stone walls 
and small windows with 
wooden shutters make the 
most of indoor heat. In most 
cases, modern buildings have 
done their best to keep in 
tune, though Viella's munici­
pal architect is quoted in a lo 
cai magazine as calling for 
stticter conttols, both of qtian 
tity and quality. He feels that 
too many of the urbaniies 
who build mountain retteats 
here are parodying die audien 
tic style and niming out 
houses that look like setting 
for a nativity scene. 

The valley .still has many 
lovely old original houses, but 
its true architectural gems are 
the apsed Romanesque 
churches, small, as befits the 
communities they were built 
to serve, and sturdy, despite 
die apparent fragility of their 
pointed slate-clad steeples, to 
withstand the rigours of the 
Pyrenean climate. Dating from 
the 12C and 13C, many of 
these churches still preserve 
beautiftil exterior details, their 
porticoes elaliorately carved 
with fantatic creatures and de­
corative motifs: Salardu and 
Bossost are particuhirly inipres 
sive, though each village has 
its own treasures. 

Viella's Folk Museum, 
though small, is impeccably 
laid out and run by a very ar 
ticulate and well-informed cu­
rator. A mine of information 
about local history and its wid­
er context, she speaks Aranese 
as her first language. The ex 
hibits brought home to one 
just what geographical isola 
tion meant in the past. The 
Valle de Aran was essentially a 
livestock-rearing community 
and among the museum's Fas­
cinating exhibits were tradi­
tional woollen garments, 
some of finely-woven cloth, 
cheese making implements 
and other domestic utensils, 
tools, baskets and so on, all 
made in the valley from local 
resources. 

TOWARDS THE BORDER 

From Viella, we now fol­
lowed die Garonne on its way 

to France. The snow was melt­
ing rapidly in the bright sun 
shine, and I began to .see evi­
dence of what local people 
had been telling me, namely 
that the Valle de Aran is as 
much a summer resort as a 
winter one, if not more. Sur 
prisiiigly, skiing for .sport is a 
relatively recent phenomenon 
here introduced from France 
some forty yejirs ago. Howev­
er, it has been a summer re­
treat for people from hotter 
parts of Spain and France for 
much longer. Tlie summer vis-

of the Vii>a E^afia variety. 
Drawing a veil over this de­
pressing sight, we sought out 
Bossost's justly fiimous church. 
Dating from the 12C, it is an 
extraordinary, higgledv' iiiggk -
dy building, its detached belf 
ry standing next to the en­
trance. The capitals topping 
the pillars of its p<irtico are 
among die finest in die v\+itile 
of the Valle de Arin. 

'Ihe fact that access to 
France has always lieen easier 
and that it presumably oftered 
more enticing employment 

itors are rather different from 
the winter clientele, it .seems, 
and tend to be people who 
like to get away from it all, 
hiking up to the lakes in the 
mountains, camping, fishing, 
collecting wild mushrooms 
and exploring the area on 
foot or on horseback. As we 
drove along in die sunshine 
towards Bossasi we pas.sed rid 
ing .schools and resraurants 
with riverside terraces which, 
though now closet! for the 
winter would be in ftiU swing 
from mid-July to mid Septem 
ber. 

The river is much wider in 
Bossost, and the tree lined 
avenue which mns alongside 
it is already suggestive of 
France, just half an hour's 
drive away. Across the .stteet, a 
row of souvenir shops aimed 
at French visitors popping 
over the border for a quick 
outing offered tourist trinkets 

prosperts than Spain at certain 
pericxjs means that French in-
lluence in the vallev' has been 
considerable. This is notice 
able in the local food, which 
is rich in pates, civets, 
crepes... the son of thing we 
associate with French counirv' 
cooking. Es.sentially, though, 
thev' reflert the v-alley's natural 
food resources. Tliese include 
a wide variety of game, fish, 
wild mushrooms (such as 
roivllons -jndi ceps), fruits (ap 
pies, .strawiierries, blackberries, 
bilberries). There used also to 
be a cheese making ccxipera 
tive in Bossost, but this has 
now closed down, the touri.si 
trade presumably tieing more 
lucrative. The loc-al game 
pates, thin fuel .sausages and 
fruit liqueurs are ea.sy to find 
throughout the valley, and for 
me are the valley's «best 
buysw. 

But no-one remotely inter 

ested in food could visit the 
Valle de Aran without becom 
ing aw-are of the classic local 
dish, olia aranesa, or .\raiiese 
hot pot. This hearty stew uses 
lamb, pork, sausages, pulses 
and vegetables and is de­
signed not only to make frill 
use of available resources but 
al.so to provide the consider 
able calorific content needed 
to witlisuiiid tlie lough local 
climate in winter It has now 
taken on the status of an insti 
tution, and stime visittirs seem 
to feel that their visit would 
not be complete without tac 
kling it. 

EATING OUT 

Tlie emergence of Lkiqiieira 
as an up market ski-resort (the 
Spanish Ro\al Family ski there) 
has brought prosperity to the 
Vallc LIC Anin wliicli, while niak 
ing life easier for the ItKaLs in 
many way's, has created new de 
mancLs. Wliile not previously 
tanious ft)r its food (many pans 

of Gitalonia have been 
for centuries), the val­
ley now has several 
gtxxl, .stylish restaurants 
aimed at a discerning 
clientele. Tliough many 
enterprising restaura 
teurs have been attract­

ed here from elsewhere, it 
seems only right and proper 
that the doyenne of them all 
—Irene Espaila of Casa 
Irene— .should l->e a kxal wom 
an. Casa Irenehas, achieved the 
coveted accolade of featuring 
in the Guide Michelin, and de-
scnes an article to itself which 
it gets (see page 24). This wus 
where my other top gasmjnonv 
ic treat oi'curred. 

I low have the people of 
the Valle de Aran coped .so 
calmly w ith the influx of out 
siders, generally beneroff and 
more wordly wise than them 
selves? Clues lie in their evi­
dent pride in their v̂ alley and 
iLs language and a ,strong 
sense of identitv' firmly en 
grained through centuries of 
virtual independence. They 
know the virtues of vvhai they 
have to offer and wfiilst liappv' 
to .share it and benefit from 
doing so. they clearly have no 
intention of selling out. 
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GOURMETS CLUB Y SHOW 
Madrid Nth, 12th, 13th, and 14th of May, 1991 

II WINE FORUM 

A s in other years, 
the V Show will 
be the meeting 
point for best 

gastronomic productos from 
Spain and abroad, 
high-quality goods produced 
by both craft and industrial 
techniques. 

The Gourmets Club V 
Show has found it necessary 
to extend the area needed 
to house the exhibition. It 
will be held simultaneously 
in the Convention Hall and 
in another pavillion 
annexed of the Corporation 
of Madrid, both of which 
are to be found in the 
enclosures of the Casa dc 
Campo. 

At the same time, the 11 
Wine Porum will be held 
with the participation of 
great personalities. 

98% OF PROFESSIONAL 
VISITORS 

In 1990, 180 exhibitors 
participated and more than 
15.000 people visited the 
Show, 98% of which were 
professionals (owners and 
managers of the best 
restaurants, hotels, bars and 
gastronomic shops in Spain, 
as well as purchasing 
managers from the big 
supermarkets and chains of 
select food stores). 

SELECTION OF 
PRODUCTS TO BE 
EXHIB ITED 

As in former editions, the 
Organizing Committee will 
maintain a rigorous quality 
control of the products to 
be exhibited. 

Products to be exhib i ted: 
— Wines, spirits and 

liquors. 
— Sweets, chocolates, 

biscuits, etc. 
— Condiments, spices, 

oils and vinegars. 
— Aperitives and beers. 
— Cheeses and perishable 

products, 
— Preserves, vegetables, 

fish and meat. 
— Smoked products, 

caviar, etc. 
— Pork pfoducts. 
— Pates, foie-gras and 

duck and goose products. 
— Tableware (dinner 

services, glassware, 
tablecloths, trolleys, and 
access orie.i;). 

— Various (kitchen 
utensils, gastronomic 
publications, computers, 
etc.) 

— . „•[ the vji- , r,a. i^' 

\ (Sp: 

\ 
\ 
\ 
\ 
\ 

\ Address 

\ 
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Maria Isabel Mijares' twenty years of experience in the wine world have 
turned her into an authority on the subject An expert taster and oenologist, 
she is also secretary of the International Union of Winetasters and acts as 
technical adviser to the United Nations. As if this were not impressive 
enough, France recently elected her International Oenological Personality of 
the Year.Mijares has forged her own niche in a traditionally male preserve, 
bringing to it a particular sensitivity to the subtleties of a god wine and a 
facility for communicating them. 
She knows the international wine scene through and through, and here 
gives her views on what the near future holds for Spanish wine. 
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SPANISH WINE 
IN THE YEAR 2000 

Text: Maria Isabel Mijares 

Attempring to predict what the twenty 
first century holds for Spanish wine might 
seem doomed to inaccuracy, particularly 
at a time when wine drinking is undergo 
ing a world crisis. 

But if we cast our minds back over 
what has been happening in Spanish vit­
iculture and viniculture over the last ten 
years, die question can actually be consi­
dered in quite precise terms. 

The economics of wine can be consi­
dered in three stages: 

1. Growing the grapes. 
2. Producing, elaborating and obtain 

ing various types of wine. 
3. Selling them. 
The last ten years have .seen incredible 

advances, especially at the second .srage. 
The improvements achieved have been 
significant and genuinely viral. A large 
number of bodegas which were torally 
outdated and antiquated have modern­
ised their equipment to meet modem-
day demand. Tliey have made all die ne­
cessary adjustments to be able to apply 
the new technology called for in produc­
ing die sort of wines diat today's consum­
er wants. They include modern systems 
for receiving the harvested grapes, for 

1 

P, SANCHO-MATA 

Spain's vineyards are starting to see replanting with new varieties 
and a more rational approach, using rootstocks more suitable 
for their particular soils. 
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A large number of bodegas which were totally outdated and antiquated have 
modernised their equipment to meet modem-day demand. 

crusliiiig and pressing, feiiiieriratiuii vats 
with total temperature control, filtering 
and bottling methods, and so on. 

Traditional old materials such as 
earthenware and cement were useful and 
appropriate in their day, but have now 
been substituted by the fer more practical 
stainless steel and ec^xy resin clad iron. 

Many of our wines 
achieved the quality target 
and even surpassed it in 

some cases, but it still 
remains to bring them to 
tbe attention of the new 

century's consumers. 

QUALITY IS THE TARGET 

The basic motive behind all this has 
been to produce beaer quality' wines. 
Wine-drinking, currently plummeting 
alarmingly, is now concentrated on medi­
um to top of die range wines, leaving no 
room for vins ordinaires. This is why the 
bodegas are having to upgrade them 
selves. 

At the first, grape-growing stage, there 
have also been significant changes, al­
beit less notable. Spain's vineyards, the 
majority of which are vet\' old, are start-

< tng to see replanting with new varieties 
i and a more rational approach, using 

rootstocks more suitable for dieir partic­
ular soils. Experiments are also being 
carried out with new vine varieties 
more in tune with the son of wine to­
day's markets demand. Even so, the 
clianges in viticulture have been less sig­
nificant than those in the oenological 
area. 

TTie third, and in my opinion, tricki­
est, area is a particularly critical one at 
the moment: commercialisation. Spain's 
traditional markets are, to some degree, 
saturated. New outlets and new consum­
ers must therefore be found, and there 
are still plenty. But the main changes 
that need to be made are in marketing 
and sales methods which though once 
adequate, nt) longer are. 

Many of our wines have achieved die 
quality target and even surpassed it in 
some cases, but it still remains to bring 
them to the attention of the new cen-
turv''s consumers. 

And this is surely the challenge fac­
ing Spain's wine producers for the year 
2000: making consumers aware of their 
product and getting it to them. 
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Prestige has no age 
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A
ndalusiaas say that ManzanilLi 
de Sanlucar is die most fino of 
all the finos, the .subtlest and 
most delicate of all cperitif shei-

ries. Grown only in die bodegas in and 
around the old southern port of Sanlucar 
de Barrameda, manzanilla is one of the 
worid's most individual and prized wines: 
pale arawgold light and dry on the palate, 
widi just a tang of saltiness from the 
breezes off die Adandc, and a pleasir^ bit­
terish almondy afterta.ste, maraanilla is that 
rarea of diings in diLs inaeasingly standar 
dised worid of ours, a very particTjlar plea 
sure. 

Where does diis unique gem amongst 
wines come from and what makes it so 
special? In soudiemmost Spain, on die An­
dalusian tmst,just a stone's dirow from Afri­
ca, lies the old Atkintic port of Sanlucar de 
Bairameda. .Siaiated at die moudi of die riv­
er Guadalt|uivir which runs down from Se­

ville to the sea, the port &ces across die es­
tuary towards Doflana, Europe's hirgest na­
ture reserve. 

Sanlucar de Barranieda is a small unhur­
ried town with narrow streets of clean 
whitewashed houses, eacli widi its balcony, 
houses built around cool, fresh, tiled court­
yards which offer shade and refuge from 
die heat of a summer aftemtxin. Unhur­
ried, perhaps even a litde sleepy, like die 
main square of die town with its saunter­
ing passers by, its huge-tnmked palm trees 
widi bark like die texture of elephant's 
skin, and its leisurely little cafes. Sitting out­
side one of these relaxed cafes in the 
square in the sunshine of an early February 
morning just before lunch, it seemed as if 
haff the town were there enjoying a man-
zanilla and a plate of olives. 

Appearances can be decepdve, htiwever. 
Dotted about die town are large high-
walled buildings where die comings and 

s. rr. 

m 
goings and the busde of aaivity are con­
stant: the more than a dozen wineries 
wiiere manzanilla de Sanlucar is made. 
High, ccxil, vaulted bodegâ  where the ri­
gours of a ha Andalusian summer are tem­
pered by the freshness of the sea breezes 
from the neirby Allantic, full of tier upon 
der of oak casks. Here in die manzanilla 
bode^ die rhythm of tasks to be complet­
ed is seemingly without end: fermentadon 
processes to be watched over, soleras to be 
replenished, mamring wines to be tested 
and blended, nurtured and cared for, bar­
rels to be rqiaired, an impeccable cleanli­
ness to be maintained, cases of the fin­
ished wine to be dispatched to various 
parts of the globe. 

In this complex and .serious business of 
the making of .Sanlucar's unique wine are 
concentrated die acrunitilated centuries-old 
tradidons and skills of its winemen. Unhur­
ried, yes, because die production and mat 
tiring of fine wine cannot be hurried; any-
diing but sleepy. Radier is it a world of 
ceaseless vigilance and effort. 



TbeQor, HteraOy tbe flower of tbe yeast, 
is a Uving organism which is contttwaOy 
reneufing itself. By some miraculotts 
profxss which chemists are stiO trying to 
explain, the Hot estabHsbes a protective 
covering over the uine. 

•I i '11 I 

Manzanilta de Sanlucar, a variety of fi­
no, the pale dry tperilif sheny-ot possibly, 
fino sherry is a va r i^ of manzanilla. Be 
that as it may, and without entering into 
quesdons of historical precedent, manzanil­
la de Sanlucar is indeed produced and 
aged in essentially die same way as fino, 
but with some significant differences. Per 
liaps at diis point it will be usefiil to re­
fresh our memcries as to die way in wdiich 
fino —.sherry develops. 

THAT MYSTERIOUS FLO'WER 

DELlHtTATlON OF THE 
ORIGIN ZOME 

J 

mmf Y^ ' ^ 

DENOMINATION OF ORIGIN JEREZ-XERES-SHERRY 
MANZANILLA, SANLUCAR DE BARRAMEDA 

It will be recalled how in the spring fol­
lowing the seccHid fermeiitad(xi of die fino, 
while die young, year wine is tying in oak 
casks, a whidsh film of yeast appears from 
nowhere to cover its sur&ce. Tliis is the 
fbr, literallŷ  die flower of the yeast, a living 
organism which Ls continually renewing it­
self The flor, by .some miraculous process 
wliich chemists are still trying to explain, 
establishes a protective covering over the 
wine, which appears, amongst cither thin^, 
to slow down and control die natural ox­
idising proc-ess all wines go diroug^ as 
they mature ttirough contact wndi the air. 
Both manzanilla and fino ayles of sherry 
are wines matured completely under the 
flor, wines which tmdergo what is knowm 
as the crianza de Jlor, an ^eing process 
which is deliber^ely prolonged for years. 
They are the only known cases of white 
wines widi an average life from diree to 
eight or mtire years in (jak casks, without 
die wines becx^ming, either oxidised or 
maderised but keeping fresh, light and 
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Tbe solera system involves the ageing of manzanilla in rows or scales of oak casks. 

clean on nose and palate, although frJly 
mature. 

As has been said diere is as yet no com 
plete sdendfic explanation for the action of 
the fbr and no known way of artificially re­
producing it The Jerez, Puerto de Santa Ma­
ria and Sanlucar de Bamameda region of 
the Andalusian province of Cadiz in south-
em ^5ain is die only area in die world 
where this flor of naturaJ yeasts appears 
spontaneously on the free surfcice of the 
wines. It seems to be die prodixt of mi­
croclimatic conditions specific to the re­
gion, and even there, there are districts 
where die flor does not grow so well be­
cause they are too hot or too dry. There 
are even bodegas where capriciously the 
fh r of yeasts grows at one end of the 
building but not at die other! 

Norrnally diis flor thins or even dies off 
during the summer and winter to reappear 
the following spring but in Sanlucar where 
the extremes of temperature are mitigated 
by the mild humidity of the Atlantic 
breezes the flor nevecr dies, forming a con 
stant all-die-year-round protection for the 
wine, prolonging the crianza de flor al 
most indefinitely. This produces die mira-
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de of seven and eight year old manzanillas 
such as Barbadillo's Eva of Bodegas Perez 
Megia's Akgfia wWch conserve all the fresh 
ness, the aromas and the lighmess of a 
young wine, while simultaneously offering 
the harmony, balance and complexity of a 
fully matured wine. 

If the wines were left only in one cask 
this film of yeasts which is the flor would 
eventually die off and cease to protect the 
wine. In order, therefore, to stimulate the 
flor to constandy renew itseffi the Sanlucar 
and Jerez wine makers evolved a system at 
the end of the eighteenth century by 
which the younger wines were continually 
being blended in with the older wines. 
This system, known as criaderas and solera 

or more simply as die solera system, in­
volves the ageing of fino, manzanilla and 
the style of sherry wines in rows or scales 
of oak casks, known as butts, and the con 
stant moving of younger wine along the 
scales to blend into the butts of older 
wine, thus refreshing and replenishing 
them at the same time as renewing and 
stimulating in the case of fino and manza­
nilla the growdi of the flor. 

SIGNinCANT DIFFERENCES 

Until now we have spoken of manzanil­
las and finos as undergoing similar ageing 
processes. What is it then which tnakes 
manzanilla, in die opinion of many, die 
prince of finos, what distinguishes it from 
its cousins produced further along the 
coast at die Puerto de Santa Maria or in­
land, in Jerez? The answer lies in minor, 
but sifiiificant differences in the vinification 
and wine-ageing traditions of Sanlucar, and 
its privileged position and microclimate. 
Firstly die white Palomino grapes in Sanluc­
ar are picked a week or so earlier dian 
fijrther inland in die Jerez vineyards. This 
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The particular ageing method used for manxaniHa requires that tbe btOt be left partially empty to allow for the evobaion of ttte 
yeasty film known as flor. To extract samples of wine from tbe butt, the bodegueros therefore needed a special implement This is 
bow the cafia came into being —a version of ferez's venenda. A cafla is made of a slngjle piece of very tbin hoBow cane and allows 

tbe wine to be extracted cleanly, tvitbout any of tbe surface flor. 

means they are lower in .sugar content and 
higher in acidity, and is one of the reasons 
for the refresliiiig toucli of sharpness in a 
good manzanilla. 'Ilien .secondly as we 
have afready remarked, the fresh sea 
breezes, the higher levels of humidity of 
the Sanlucar port area, and the less ex 
treme temperanrre range all seem to con­
tribute towards providing an ideal micro 
climate for the flor, which grows all year 
round, preserving coastandy die legendary 
freshness and delicacy of manzanilla Thiid 
ly there are considerably more scales in a 

mananilla 
solera than 
in a f i n o 
solera The 
wine is mo-
ved more 
quckly along 
the scale 
from butt to 
butt, thus re­
freshing the 
butts coiisUiit 

ly and small amoimts are more frequently 
drawn off for bottling dian in a fino solera 
It will al.so be observed that the casks of 
maturing maiizanilla are kept emptier dian 
their fino a)unterpaits, allowing a larger sur­
face area of protective flor. 

Of all these toots of paramount and in 
deed determining imjxirtance is the specif 
ic micrcxlimate of Sanlucar de Bamameda 
This can be judged from die &ci diat if a 
butt of manzanilla is taken fixim Sanlucar to 
Jerez it will develop as fino, widiout die 
characteristic delicac7 and distinctive tangy, 
aromatic saltiness so typical of a good man 
zanilla 

Previously, manzanilla had a reputation 
as a delicate wine which travelled badly. 
Originalh' made only fcr national cxmsump-
tion it is only in relatively recent yeaî i that 
it has been bottled for export markets Im­
proved vinification techniques have led to 
a far more stable product and laster and 
more efficient transport systems mc^n diat 
a fresh bottle of manzanilla now reaches 
die tablcf, of ever mote of the world's dis­

cerning wine drinkers in optimum condi­
tion. Ideally, if you are ever in Seville, 
wander slovvly down the valley of die Gua­
dalquivir to Sanlucar, and there on the 
beach where the fishing boats are drawn 
up on die sand stop off at one of the litde 
tiled restaurants —pemiit me to recom 
mend Bigote's— for a plate of .sea crjyfi.sh, 
perliaps a lobster or a fiy of mbted kxrally 
caught fish, washed down with a txxde or 
so of manzanilla*. Failing that of course 
you could always pop down to your local 
winemerdiani and get in a case or two an­
yway. 

* A word of warning. Bcw-are of oixlering a 
manzanilla in other regioas of Spain, in Madrid or 
Baaelona for example, wliere yvxi will imorialily he 
brought a camomile tea, a sovereign herbal rcstor 
ative for disorders of the digestiv-c tract, also known 
in Spanish as manzanilla. Outside of Andalusia al­
ways use tlic longer name —manzanilla dc Sanluc 
ar—, explain that it is the wine you w-anl, not the 
lea, and you are less likely to t>e disappointed. 
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Always on the move in search of better grazing grounds for their 
sheep, the shepherds from the Roncal valley discovered 

the secret of making one of the most distinctive Spanish cheeses 
centuries ago. The story of Roncal cheese is one of 

exodus — a story marked by the seasonal migration of man 
and animal. 

IVM: Enric Canut 
Slill l.ilc: Menchu Artime 

I'hoio: A. de Benito 



T he Pyrenees mountains, with 
peaks reaching up as high as 
three thousands metres, form 
an impressive mass stretching 

from the Bay of Bisc-ay off the Atlantic 
Ocean to die Costa Brava on the Mediter­
ranean Sea. Even though this imposing 
mountain range acts as a natural border 
between France and Spain, the peoples 
on each side have, for centuries, shared 
many things in common, .some of which 
survive to this day. Cultural anthropolo­
gists use the term «mountain culture» to 
refer to diis set of similar cultural charac­
teristics determined by laaors implicit in 
a mounrain environment. This is not to 
say, however, that there are no differen­
ces. The niged terrain, physical fsolation, 
and the events of hi.story have all helped 
to leave a special mark on each of the in­
dividual communities. 

In the westernmost zone coinciding 
with the Basque and Navarran Autonom 
ous Communities (hi.storically known as 
the Basque Countrv- or Euskal Henia), we 
find open vallev's with moderate slopes 
and a climate .strongly infiuenced by the 
nearness of the Atlantic Ocean. Short, 
gently rolling rivers, shaded over by the 
leafy greens of beech, oak, and pine 
u-ees, flow through meadows and pas-

Rasa sheep produce a high 
quality milk rich in fat 
Because they essentially 

graze in the wild, their milk 
has a wonderful smell 

and flavour. 

tures. In the .spring, high up w+iere the 
rivers sprout the winter snows melt into 
a multitude of brooks and streams which 
excitedly find dieir w"ay to lower ground, 
bringing water and life to the open pas 
tures where semi-wild horses, cows, and 
sheep leisurely graze until the first snows 
fall again. Winter pushes them on in their 
annual exodus to grazing grounds on the 
flat, peaceftjl plains resting at die tcxxhills 
of the Pvrenees. 

A VERY SPECIAL VALLEY 

Tlie Roncal valley, crossed firom north 
to soudi by the Esca river, is one of diese 
Navarran vallev'. It is home to seven 
towns, which centuries ago joined togeth­
er to form a political unit to comnitmally 
govern the valley, its mounrains and pas­

ture lands. The ruling Valley Council not 
only regulated the use of the summer al­
pine pastures but also set the dates for 
going up and coming down from these 
pastures Qi'ly and September, respective 
ly)and for the beginning and end of the 
seasonal migration to other grazing 
grounds. Thanks to a privilege die Roncal-
ians were granted way back in the early 
Middle Ages, they could graze their 
sheep sev en mondis of the year from Oc­
tober 15 to May 15 in the nival lands in 
southem Navarre known as Bardenas 
Reales. 

Life for the Roncalian, or better yet, for 
the Roncalian shepherd was a continual 
coming and going with long .stretches of 
time away from home, family, and 
friends. A shepherd w-ould spend eight 
months of the year — whether it be 
down below in the Bardenas in the win 
ter or high up in the mounrains in the 
summer — living alone, only accompan 
ied by his sheep and die occasional con-
ract with other shepherds. It was a hard 
life, which people immersed in an an­
cient, timeless culture were willing to ac­
cept; it was a way of life which mcxlem 
times have pushed aside to be displayed 
in museum showcases. But the seasonal 
migration of more than 100,000 .sheep 
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must have been a spectacular sight... 
thousands of sheep making their way 
over hill and mounrain, led on by she­
pherds and shepherd boys across imagi­
nary higliwa>'s amidst baaing and barking, 
shattering the quiet stillness of the coun­
tryside. 

A CHEESE AS GOOD AS MONEY 

Records tktting as far back as the thir­
teenth century reveal the iniporunce of 
the valley's large and small livestock in-
du.stiy. 'Ihc econotuy i..if the Ronait \:ilky. 
like that of other Pyrenean valleys, was 
baseci on self sufficiency and the exporra-
tion of the limited surplus generated by 
f(we;aal and pastoral activiUes: timber, fire­
wood, wcxil, meat, cheese, tfratight 
horses and lambs. The sale of cheese was 
a good way for shephertLs to supplement 
their salary or to round off the income 
from the sale of sheep. Along with pork, 
cheese was the principal source of pro­
tein in die rural diet and so it was always 
a good bartering item. In the winter 
months in the Bardenas, .shepherds 
would trade it for wine, cloth, oil, etc. to 
take back home ever̂ ' spring, 

Roncal cheese — one of the most 
prized and expensive on the Spanish 

The Roncal valley is home 
to sei^en towns, which 
centuries ago joined 

together to form a political 
unit to communally govern 

the valley, its mountains 
and pasture lands. 

market — has the flavour of a mountain 
culture while at the same time it is very 
much its own. It is made from raw 
sheep's milk and is moderately to frilly 
cured with the minimum time being 
three months. Cheese-making goes on 
from December to July when the ewes 
lamb. In the past, the lambing season 
started befrire Chrismias, a season when 
suckling lamb would bring in an especial­
ly gocxl price. Cheese would then be 
macie during the subsetjueni, short milk­
ing peritxi. Another group of lambs was 
hem in March in ume to 1^ sold for East 
er before shepherds started the approxi­
mately week-long trip back home. Ever̂ ' 
evening along the way, they would milk 
the ewes and make the cheese before 
dinnertime in order to move out early 
the next day widi die cheeses afread>' salt­
ed and bound up in molds. Once they 

were back in the valley, the milking sea­
son would last all through spring and 
someUmes well into summer to the end 
of July when man and animal climbed 
up to higher pastures where the choicest 
and tastiest grasses could be found Every­
one agreed that the cheeses made here 
were the most delicious. When the Valley 
Council authorized the ascent to die 
puertos, the highest mountain passes bor­
dering with France, the sheep were no 
longer milked. They were allowed to 
roam freely under the w d̂icliful eye of the 
shepherd, who lived in stone shelters 
built into the nooks and crannies of the 
mountainside. This was man tind animals' 
only vacation from such a hard, nomadic 
life. Here in these alpine pastures shep­
herds could leisurely enjoy the outdtxirs, 
the sun, and die conversation with fellow 
shepherds from France and Aragon. Mean-
wiiile, cows, horses, and sheep wandered 
about, chewing the cud and following 
their hormonal impulses. Below in the 
valley, the pantries in each of the houses 
eagerly awaited the return of the cheeses 
raken up to mature in the fresh, humid 
mountain air — cheeses which were safe 
from the fatefijl hot, dry wind which 
could blow in from the south and spoil 
them bey'{)nd repair 
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THE SECRET OF A GOOD CHEESE 

The process for making Roncal cheese 
is similar to that used in making Basque 
cheeses like Idiazabal and Urtesa, and 
other mountain cheeses like diose pro­
duced in Serrat in the Caralonian Pyre­
nees and in the neighbouring valleys of 
Anso and Hecho in Huesca, The cheese 
is made from warm fresh milk still at the 
sheep's body temperature (35 to 37" C). 
The milk comes from Rasa sheep, a var­
iety wiiich, although not very large, holds 
up well in extreme weather conditions. 
Rasa sheep produce a high quality milk 
rich in frtt, but the amount of milk they 
produce is relatively small. Because they 
essentially graze in the wild, their milk 
has a wonderful smell and flavour. Once 
the milk has been obrained, an animal 
curdling agent is then added and the 
milk is left to curdle for at least an hour, 
thus allowing dme to do its work The 
goal is a compact curd which has not 
formed too rapidly. Once the curd has 
formed, it is then cut up into tiny bits un­
til it has a mush-like consistencv-. The 
next step is to drain off the whey and to 
his end, the curd is somerimes slighdy re­
heated The curd is dien shaped by hand 
as more whey continues to be released. 

Life for the Roncalian 
shepherd was a continual 

coming and going 
with long stretches of time 

away from home, 
family and friends 

It is then placed in a flexible, beechwood 
rectangular mold called a xiera, which 
has Rvo halves which fold together to 
form an interior cylinder whose diameter 
can be adjusted according to the size of 
the cheese being made (generally 1.5 kil­
ograms and up). Next, die cheese is 
punctured widi wooden needles and me­
chanically compaaed so as to extract the 
last drops of whey trapped in the interior. 
This helps to produce a firm, compaa, 
eyeless cheese. The smoodi, air-tight, 
brownish-black rind is formed by placing 
the cheese on a wooden board which 
has been warmed up over a fire and 
pouring hot water over the cheese. The 
last step is to rub the top and bottom of 
the cheese with salt over a period of a 
couple days while it remains in die xiera. 
And then, it is up to time and nature to 
decide if each step has been done just 
right. 

This is the way Roncal cheese has 
been artisanally made for centuries. To­
day, however, it is getting harder and 
harder to find shepherds who still make 
cheese in this way, and so, the supply or 
anisanally-made Roncal cheese is limited. 
In response to the gradual dying out of 
the pastoral system, a cheese factory was 
set up in 1974 in the town of Roncal 
wtdi die support of die Navarran regional 
authoriries. In 1981 the first Denomina­
tion of Origin for Spanish cheese was 
created and awarded to Roncal cheese. 
The continued artisanal produaion and 
the recent industrial production, regulat­
ed by the Denomination of Origin Regu­
latory Board are the keys to die fijture of 
Roncdl cheese. This hardy cheese — rich 
in fat and slightly piquant — whose uni­
que personality your taste buds never 
forget is one of die most prized gastro 
nomic measures among die rich variety' of 
Navarran products. 

EDITOR'S NOTE; This article first appeared in 
Spain Gourmeiour No. 10 as pan of another arti­
cle about the Roncal Valle>'. We repeat it here for 
its relevance to the .sequence on .̂ )anish Denom­
ination of Origin cheeses begun in issue No. 17, 
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f \ MUJJOL SHIKRAN 

tAVI AK 
BY COMPUTER 

Text; Sonia Ortega 
Photos: EuTocaviar 

Within Uving memory, sturgeon could he fished from 
the Guadalquivir, the great tidal river on tvbicb 
the city of Seville stands. The sturgeon have notv 

disappeared, and tbe days when genuine 
caviar (although in very small quantities) was made 

from their eggs have now passed into 
tbe realms of nostalgia. But a few years ago, a 

Spanish company called Eurocaviar started prodttcing 
its oum special Kcaviar». Its qualities 

are such that it can even be used in cooking. 

he venture began in 
the early 1970s, when a 

Spanish food technolo 
gist, Jose Gonzalez Vi­

cente, started experiment 
ing to produce something as 

like caviar as possible — in a 
different quality league from 

die usual run-of the-mill substitutes — at 
an affordable price, as opposed to the as 
tronomically expensive genuine article 
from Russia and Iran. 

Years of solo research achieved the re 
suits he was aiming for and in 1983 pro­
duction began on an industrial scale at 
the Eurocaviar factory in Murcia, a prov­
ince of Spain femous for its fresh fruit 
and vegetables. The new produa was giv­
en the name of Mujjol Shikran. 

The area of the Mediterranean off the 

coast not &r from Murcia is rich in grey 
mullet, a fish whose roe has been appre­
ciated for over two thousand years. Simp­
ly sun dried, they are a great fevourite in 
this part of Spain. Grey mullet eggs, 
though fresh radier than dried, are what 
provide die basic ingredient (about 4096) 
of Mujjol Shikran, in conjunaion with 
herring and salmon eggs. 

Eighty per cent of tne raw material for 
the end product is bought widiin Spain 
and the rest is imported. In both cases, 
the e ^ reach Eurocaviar deep fix)zen. Af­
ter defrosting, die process of transforming 
them into Mujjol Shikran begins. 

SECRET MACHINE 

The alchemical formula consists of mix­
ing together the three types of eggs, 
chilled, to form a thick paste which is 
then thinned with water. The paste then 

Easses through a machine which is the 
ey to die whole process and is a closely 

guarded secret. Though Joaquin Gara'a, 
Eurocaviar's manager, prefers not to exag-^ 
gerate the element of̂  mystery', the fact is^| 
that no one apart from die comjiany's em- i 
ployees knows how the machine works. 



A lter converting the roe paste into little 
~· balls, these are then processed at 

high temperatures reached by infrared rays so that 
intensive oxidation occurs. The oxidation is what gives 

Mujjol Sbikran its blackish-brown colour without 
having to resort to the artificial colourants. 
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«We've had lots of toreign interest in our 
production method, especially from the 
Japanese», he comments, «but I've always 
refused to demonstrate our equipment -
that would be just asking for competition. 
Obviously, one day a competitor is 
bound to appear but by then we hope to 
be firmly established as market leaders». 

What the secret machine does is to 
convert the roe paste into little balls of 
about the same size as genuine sturgeon 
eggs, which are then processed at high 
temperatures so that intensive oxidation 
occurs. The oxidation is what gives Muj­
jol. Shikran its blackish-brown colour with­
out having to resort to the artificial colour­
ants used in the usual caviar substitutes, 
based on lumpfish roe. It also means that 
Mujjol Shikran can be used in cooking 
since it stands up well to high tempera­
tures, but more of that later. 

After the oxidation stage, salt and citric 
acid are added and the balls are left to 
stabilise for 24 hours. The next step is car­
ried out by reducing machines which dry 
the balls: the loss of water results in a re­
duction in size and a concentration of fla­
vour. To ensure that flavour is as homo-
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geneous as possible, over 200,000 flavour 
test results, depending on the duration of 
shorter drying process controlled by ro­
bot are stored on computer. 

IMPECCABLE HYGIENE 

The Eurocaviar factory, with its hatted, 
masked and gloved workers, is reminis­
cent of a laboratory or operating theatre. 
For Joaquin Garcia, hygiene cannot be 
carried too far. «Mujjol Shikran is a semi­
conserve; but we are proud to say that 
we have never received the slightest com­
plaint on the state of conservation of our 
product». 

This is unsurprising. In addition to 
complying with all the EEC health and hy-

E urocaviar currently 
produces more than 80 

tonnes a year, of which 20-
25% is exported to Europe 

and America. 

giene requirements, at Eurocaviar they 
take additional measures such as sterilis­
ing the jars before and after packing. On­
ly post-packing sterilisation is actually le­
gally required. 

Once in its )ars, Mujjol Shikran spends 
two weeks in 'quarantine" in a cool stor­
;ige room. After this period, every batch is 
tested. This additional precaution means 
that any imperfect vacuum seal can be de­
tected. 

Since it launched itself on the Spanish 
market in 1984, Eurocaviar has gone pro­
gressively up in the world. It currently 
produces more than 80 tonnes a year, of 
which 20-25% is exported to Italy, France, 
the Benelux Countries, the United States, 
Canada, Finland, Greece and, more re­
cently, Germany. This international suc­
cess has been achieved not so much by 
advertising, on which very little has been 
spent indeed, but by representation at in­
ternational food fairs, starting with the big­
gest, Anuga and Sial. 

In Spain, around 40% of the caviar sub­
stitute consumed is Eurocaviar, a percen­
tage which, in time, it hopes to increase 
along with exports until the Murcia facto-



ry is working at its full capacity of 200 
tonnes a year. 

GOODBYE CANAPE 

What is it that makes Mujjol Shilcran so 
much more like genuine caviar than the 
traditional substitutes? For a start, its ge­
latinous appearance and, more important 
still, its flavour, which many claim is al­
most as good as the real thing. Nonethe­
less, Eurocaviar's manager opts for cau­
tion: «Mujjol Shilcran is not caviar, and it 
therefore tastes different. I really don't 
hold with comparing "Murcian caviar" 
with Russian or Iranian - that would be 
pretentious. What I will say is that at var­
ious tastings, Mujjol Shilcran has been 
very well received, better than salmon 
eggs, for example. If you consider that in 
conjunction with its very competitive 
pric:e - about 50 dollars a kilo - and 
its versatility in cooking, it's a very special 
product indeed». 

Making Mujjol Shilcran suitable for 
cooking has been one of the challenges 
tackled by Eurocaviar: «Up until now» 
- says Joaquin Garcia - «caviar and cav-

iar substitutes have not been used in 
cooking for two very simple reasons. If 
you are paying 1,000 dollars a kilo forge­
nuine caviar, you naturally tend to eat it 
just as it comes. It would be unthinkable 
to add it to a recipe. Lumpfish caviar, on 
the other hand, contains colourants and 
is also very fragile so that if you cook 
with it the eggs break up and discolour 
in the heat». 

This is not a problem with Mujjol Shik­
ran, which can withstand temperatures of 
just over 100 degrees C (212 F) while re­
taining its flavour and texture intact. 

Its flavour combines well with many 
others, except for meat, so how you use 
it is really a question of imagination. To 
start you off, Eurocaviar has produced a 
little recipe book with suggestions for pas-

Its very competitive price 
and its versatility in 
cooking make Mujjol 

Shikran a very special 
product. 

ta, fish and salad dishes among others. 
Mujjol Shikaran seems to inspire house­
wives as well as professional cooks. A 
competition organised by Eurocaviar last 
year for the best recipes using its product 
met with an enthusiastic response: in just 
two weeks, over four hundred recipes 
were submitted by housewives and ama­
teur cooks from all over Spain. 

On a professional level, many restau­
rants feature «Murcian caviar» on their 
menus. And not only in Spain: in Rome, 
there are several restaurants which serve 
a very successful combination of pasta 
with Mujjol Shilcran. 

Garcia, hugely enthusiastic about his 
personal crusade has his sights set very 
clearly: «We have to get our caviar accept­
ed to the point where its versatility in the 
kitchen is recognised. It's exciting to see 
that we are getting there gradually, thanks 
largely to word of mouth recommenda­
tions by satisfied consumers». 

So Murcia has taken over where the 
Guadalquivir left off, and modem technol­
ogy means that sybaritic e;iting is no 
longer the exclusive province of the very 
rich. 
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Recipes 
Baked potatoes tvith Mt^ftd caviar 

(Patatas asadas al caviar Mujjol) 

Serves 4: 
4 medium potatoes 
Hollandaise or mayonnaise sauce 
120 g jar Mujjol caviar 

Scrub the potatoes, cut in half lengthw^ 
without peeling and bake In the oven. When 
they are done, make a hollow in the centre of 
eacn half and fill with a mixmre of the selected 
sauce and Mujjol caviar. Top with a layer of 
caviar and serve on a bed of fresh shredded 
salad vegetables. 

Mt^jol Shikaran rice salad 
(Ensalada de arroz Mujjol Shikaran) 

Serves 4: 
200 g rice 
1 medium ^een pepper 
3 medium sized firm red tomatoes 
1/2 dl extra virgin olive oil 
120 g jar Mujjofcaviar 

Peel die tomatoes and then dice diem and 
the green pepper. Place in a bowl, add the olive 
oil ;ind the caviar £md mix well. Meanwhile, boil 
the rice and cool it under the cold tap. Drain 
thoroughly and add to the bowi, mixing in well. 
Arrange oh a .serving dish with a garnish of your 
choice and chill before serving. 

Spaghetti udth Mt^ol 
(E^Mguetis al Mujjol) 

Serves 4: 
400 g. spaghetti 
40 g finely chopped onion 
1/2 dl extra virgin olive oil 
1 tsp chopped parsley 
1 .small glass dry white wine 
120 g jar Mujjol caviar 
1 pincn wfhite pepper 

In a large pan, fry die onion gently in die oil 
until completely soft dien add die parsley and, a 
few moments bier, the Mujjo! and a litde pepper. 
Pour (jver the wine and allow to ev^x)rate. Mean­
while, cocJc the .^ghetti in plenty of boiling 
salted water until just al dente, drain thoroughly 
(reserve a little of die water) and add to the pan, 
mixing well .so diat it is thoroughly' coated If the 
mixture looks dry. add a litde ot the spaghetti 
water. Serve vety hot. 

Potato blinis tvitb cream and caviar 
(Blints de patatas con crema y cat iar) 

Serves 4: 
1 kg potatoes, boiled very sift 
1 egg 
1/4 1 single cream 
1/2 1 plain yoghun 
120 g. iar Mujjol caviar 
oil and salt 

Whizz the potatoes in the blender with the 
egg and salt to make a smoth puree. Lightly 
oil a small frying pan, heat well and lacfle in 
enough potato puree to form a pancake (or 
blini) about 1/2 cm thick Fry on either side 
until golden. Mix together the cream and yogh 
urt and sen'e each blini very hot with some 

of the creamy mixture poured over it and topped 
witli a generous helping of Mujjol caviar. 

Thousand egg omelettes 
(Tortillas mil buevos) 

Serves 4: 
8 eggs. 
120 g jar Mujjoi caviar 
1 tbsp chopped parsley 
20 g butter 
salt to taste 

Beat the eggs in a hmA togedier with half the 
jar of Mujjol and a pinch of salt Make and ftild 
four individual omelettes, arrange cm a serving 
dish, dien slash each omelette and fill die open­
ing with die rest of the caviar. Serve surrounded 
by hot vegetables dressed widi butter. 

5<iAnon ivitb Mt^ol sattce 
(Salmdn con salsa al Mujjol) 

Making Mt^ol 
Sbikran suitable for 
cooking bas been 
one of the 
challenges tackled 
by Ettrocaviar. it 
can tvitbstand high 
temperatures while 
retaining its flavour 
and texture intact 

,Serves 4: 
4 salmon .steaks 
120 g jar Mujjol caviar 
1 lemon 
1 isp mustard 
1/2 dl olive oil 
1 tbsp chopped parsley 
20 g finely chapped onion 
salt & white pepper to taste 

In a bowl, place the juice of the lemon, 
die mustard, the {larsley and die onion and 
mix togedier in die blender Now add the Muj 
jol, season to taste, and .stir until thoroughly 
mixed. 

Poach the .salmon gently in salted water until 
just done, arrange on a serving di.sh and pour 
the sauce over the lop, surrounding with hot 
vegetables. 

This sauce is also excellent with odier 
poached fish. 
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OLIVE OIL OF SPAIN 
HIGH IN QUALITY, UNIQUE IN 
FLAVOR AND CHOLESTEROL FREE. 
PURE OR VIRGIN 
A GOLDEN OPPORTUNITY. 

ASOUVA 

For information, contact: 
Association of Exporters of Olive Oil from Spain 
Jose Abascal. 40 - 28003 MADRID 
Tel. (341) 446 88 12/445 35 43 
Telex 22232 GADEA-E 
Fax 593 19 18 



Certain big names spring to mind when 
one thinks of the wine region of Penedes: 
Torres, Freixenet, Codomiu... Meanwliile, 
one of the pioneers in establishing this 
area of Catalonia as a source of world-class 
quality wines seems to have opted for the 
role of eminence grise. I visited Jean Leon 
at his bodega in Pla del Penedes, not far 
from the region's wine capital, Vilafranca, 
to find out more about the man behind 
one of Spain's most upmarket labels. 

THE MAN BEHIND 
THE LABEL 

JEAN 
LEON 
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BEST OF THE BUNCH (IV) 

fean Ledti's is the 
ora/)'chIteau 

bodega in the area 
totally self-

sufficient in 
grapes. He has 

never bought in a 
kilo of grapes 
from anyone, 

though he does sell 
his own if they're 

not up to 
statuiard 

I liad heard a rumour dial diere was 
no such f)erson as Jean Le(3n, die 
theory' being that it was a carefully 
dioscTi brand nanie —two neat mo-

no.syHabes vvidi hints of French coiincc 
lions dial l(X)ked good on a label. It was 
with some sadsfaciion, therefore, dial 1 
shook the liand of die middle aged man 
who met me at Barcelona airpon and w-as 
inû oduccxl b>' his bodega manager as Jean 
Leon. A slim, btAish figure with lots of 
steel gre\' hair, dressed widi understated 
chic —navy cashmere jersey, white skicks 
and trainers— he has one of those fiices 
that is illuminated when he smiles, some­
thing dial inidally it took him a while to 
do. 

We zipped along die mtxortvay heading 
soudi out of Barcelona, with manager Luis 
Tellechea at die wheel, tuming off into the 
green, gently undulating landscape of vine­
yards and fruit-trees, typical of the Medio 
i'enedes. This used also to be a paper-
producing area, and we passed one old 
paper-mill .standing on a tributary of the 
River Noia, now transfomied into the pic­
turesque bodega wliere Freixenet's Segura 
Vludas cava is produced. Wme, especially 
cava, is die biggest .source of emplo\Tnent 
hereabouts and the Ixiom has turned diis 
into one of the mo.st prosperous areas in 
Spain. Patches of expased reddish soil 
.sliuvved where fruit trees were being 
cleared to make way for more vineyards, 
so die fiiturc is obviously seen with .some 
optimism. 

CHATEAU LEON 

Tuming off again onto a narrow unsur 
faced road, we had reached Pla del Pe 
nedcs and Jean Leon's domain, and were 
driving through the picture on his label 
—a 1983 plantation of Cliardonnay widi a 
lovely old Farmhouse in die liackground its 
.stone the cxilour of toast in the .September 
suashine. liehind die fcirmhoase .stands die 
Ixxlega— not a building of beauty from 
the outside, as J«in was the first to point 
out, diough impeccably ne:u and efficient 
within. He has plans for improving die ex­
ternal accedes. He has lots of plans, in 
fact, but more of that later. 

Out in the hot sunshine, we surveyed 
die scene: 158 heciares of neadv' parallel 
rows of vines against die backdrop of a 
wcxxled hillside from which, I was told, 
you can see the Mediterranean on a clear 
day. .Some of die wooded area is being 
cleared to make room for more vines. On­
ly «noble» varieties are grown here, prim 
arily Chardonnay and Cabernet Sauvignon 

with Cal:>emet Franc and Merlot in much 
smaller propordons: die red varieties oc-
cTjpy seventy' five per cent of the total area 
under vine. The vines are uuined along 
wires widi broad avenues Ix'tween .so that 
harvesting is as quick and clean as possi­
ble. Grapes reach die bodega widiin nfteen 
minutes of being picked: tlie pickers were 
working in the Medcx plantauon that day 
and small loads of beaiitifril fresh grapes 
—small this year but verv- healdiy and de­
licious— were constantly being fed in 
dirougli die trapdoor leading to die destalk-
ing machine. In iin area where large grow­
ers' cooperadves thrive, Jean Leon's Ls die 
only chdteau bodega totally self-sufficient 
in grapes. «1 have never brought in a kilo 
of giapes from anyone, though 1 do .sell 
my own if diey're not up to standard I'm 
something of a perfectionist, you know.» I 
was beginning to gadier that. 

This image of a 
Uon, carved in 
an old door is 
tbe same that 
appears on 
some labels of 
fean Ledn's 
ivines. In fact, 
Le6n means 
Uon in Spanish. 

Inside the bodega building I was taken 
jiast huge gleaming stainless .steel tanks 
(«all new))) and die botding line, down in 
to the vault where hundreds upon 
hundreds of barrels stretched into die dis­
tance in that hallowed must)' atmosphere 
of wine cellars diat never lails to dirill. 
More dirilling still was placing my ear to 
die bung-hole of one of the barrels and ac 
tually hearing the Cliardonnay fennenting 
widiin. Lecin's is the only Ixxlega in Spain 
using diLs process. It goes on to mature in 
oak and dien tiirdier in the botde. I was in-
stmcted to suck my finger in and smell it. 
«You can afread>' tell how the wine is go­
ing to tum out —mmnim, promising— al­
mond, vanilla...)) The 88-89 Cabernet was 
also down here. It spends two years in die 
banel and four years in the bottle liefore 
being released. Jean Leon Ls a firm Ix̂ liever 
in liottle ageing: «There are a million bot 
des under our feet, not counting this ye­
ar's)), he explained as we emerged onto 
ground level. These are the wines dial. 



when asked what he makes, Leon des­
cribes as «a white and a red)>. Understate 
ment is one of his fortes, as I discovered 
in die course of our conversation. We had 
lieen switching from Spanish to pjiglish 
and back again as we chatted and I was in 
trigued by die faa diat his Spanish was lib-
eially sprinkled with Anglicisms, many of 
his .sentences starting wiui «so)), as in «so, 
me tine a Epaikt». All was revealed. Jean 
Leon lives in California paying four visits 
annually to his Spanish bodega at key 
points in the wine year. The rest of the 
dme he fiends running his four restaurants 
in and around Beverfy Hills. And Holly­
wood is wliere his own story belongs. 

FAMOUS NAMES 

Contrary to popular belief, he has not re­
turned to his nadve Catalonia; he is nrt Cat­
alan at all, but from Santander up on the 
northern coast. Nor is he from a wine 
producing femily —his only childhood ex­
perience of wine was getting very sick on 
Mascatel in his uncle's wine-cellar at die 
age ot nine. <(How did you get involved in 
wine in die first place, then?)) I asked. He 
shifted from one impeccably white trainer 
to another. «I really don't want to show 
offi), he protested modestly. «Oh, go on)), I 
uî ed. «If you insist)), he replied, and pro­
ceeded to tell a tale worthy of one of 
diose film-scripts dial has producers scour­
ing the acting profession tor look-alikes. 

Here are the highlights, Leon moved 
from Spain to New York with liis fiimily as 
a boy in 1948 and later served in the US 
army. By 1953, he was a taxi-driver in Hol­
lywood Droppfrig a bie one night at a 
smart restaurant, i t occurred to him that 
being a waiter might not be such a bad al­
ternative. He asked for a job and a few 
days later was rung up and asked to help 
out: it was Thank^ing Day, die restaurant 
was full to overflowing and they were 
short-.staffed He worked his first stint at La 
Villa C^ri dressed in his taxi-driving outfit 
—fortunately black and white. The restau­
rant was owned by four parmers, two of 
wiiom were Marilyn Monroe's current hus­
band, Joe DlMaggio, and Frank Sinatra. 
Leon worked for Sinatra both at his restau­
rant and liome from 1953 to 56 when Sina­
tra «took against Spain —die Ava Gardner 
business, you know)). By diis time, diough, 
Leon was planning to open a restaui^t of 
his own with James Dean. He can't mean 
tbe James Dean, 1 thought, but sure 
enough: «Do you know the one I mean? 
He made quite a well known film called 
Rd)el Without a...» I gulped and nodded. 
The day before the>' were due to open. 
Dean was killed in die legendary car crash. 
Jean went ahead anyway and opened up 
La Scala in Beverly Hills, where his expe 
rience and clientele al the Capri .stood nim 
in good stead He now owns three other 
restaurants (Italian and French, not Span­

ish) in Burbank, Brentwood and Malibu 
(California). 

PIONEER PLANTATIONS 

So what is he doing making wine back 
in Spain? It was President Kennedy, actual­
ly, a frequent customer and a lover of 
French wine as opposed to Califomian, diat 
started Jean Leon tliinking about going into 
wine himself Beginning in 1961, he consi 
dered various vineyards in Calffomia's Napa 
Valley, Italy and France, but hitches of one 
sort and another got in the way in each 
case. He was frankly dubious about Spain, 
looked at La Rioja and decided agairist it 
Then fete intervened. While on holiday 
widi his wife and children on die Catalan 
coast, he learned dial the Penedes had 
been famous as a wine-producing area 
since Roman times. Seeing a wVineyard For 
Sale)) sign while out to lunch one day, he 
made enquiries. The canny agent took hum 
by a circuitous route up to the hillside 

Only noble 
varieties are 
grown here, 

primarily 
Chardonnay 

and Cabernet 
Sauvignon: the 

red varieties 
occupy 75% of 
the total area 

under vine. 

fcom which you can look down over the 
whole vinevml and to die sea bev-ond and 
Leon bought it on die spot. Only feter did 
he discover that die land was divided up 
among 97 tenants who had to be inclKid-
ually bought out 

Back in die States, he enrolled for a 
crash course in ownology at die UnK'ersity 
of California's department at Davis. By-
1963, he had cleared his Spanish vineyard 
of its existing local grapes and widi his Da­
vis professor as consultant, replanted it ex­
clusively with noble imported varieties. 

Inside tbe bodega 
building there are 
huge and new 
gleaming stainless 
steel tanks and a 
bottling Une. 

thus pioneering a movement that was to 
earn the Penedes its reputaticxi as die insti 
gator of Spain's «new wines». (The climate 
of the Medio Penedes is comparable in its 
cooler areas with Bordeaux and in its 
warmer areas widi parts of the Napa Vai 
ley.) He denies that his wines are geared 
to Califomian pafetes, diough his original 
market was the US. His chief customer is 
now Spain, widi England and Germany not 
far benind, and die US and Canada next, 
diough his distribution is viitually worid-
wide. 
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RIGHT-HAND MEN 

Leon has obviously not achieved all this 
single-handed. Madrid-trained oenologi.st 
Jaime Rovira has been widi him for well 
over twfenty years, attuned to his ideas from 
die start. Time has shown how suocessfrilfy 
he has put diem into practice. The bode­
ga's (Sher key 5giire is Barcelonan Luis Tel-
lediea With a degjee in industrial engineer­
ing and experience in muld-national 
business, he joined the company as man­
ager in 1980, He is responsible for all as­
pects of the business not directly related to 
viniculture, thougli he is also involved, wilh 
Rovira and LetSn, in all major policy deci­
sions in th^ area. As well as managing die 
day-taday running of the bodega, 'Telle-
chea has opened up several new markets 
for Jean Leon's wines over the last ten ye­
ars. He also acts as the company's ambas­
sador, with a stand at the five big fairs 
—Bordeaux, Tokyo, Kensington, Cologne 
and Paris— every year. His public reladons 
funcdon Ls a vixm one, since Jean Leon ad­
vertises very litde. 

«What about publicity?)) I asked. «We 
don't go in mudi for that sort of tliing», 
Jean explained «Word gets around I think 
diat die feet diat ours was die only Spanish 
wine served at Regan's two inaugural par­
ties in Wasliington in 81 helped, don't you 
Ixiis?)> Luis replied with one of diose elo­
quent Spanish gestures, shrugging die left 
shoulder slightly and raising one eyebrow. 
Understatement is dearly catching. 

FUTURE PLANS 

And what about die future? Jean Leon's 
plans include extending the vineyard plant­
ing mcye Meriot {«ks smoothness, it coun­
teracts the tannin))), tuming the toast-
coloured fermhouse into a wine musetim, 
and building himself a house up on diat 
v&Y .spot on die hillside widi views of die 
Mediteiranean. Are his son and daughter, 
diirty-two year old Jean and twMicy-nine ye­
ar old Gigi (currendy in the food business 
in the States), likely to carry on die Jean 
Leon enterprise? He likes to think so. 

With lunch in nearby Vilafranca, we 
drank a golden oaky Chaidonnay and a 
rich, dry '78 Cabernet Sauvignon («It needs 
another three years or so») served by a 
waiter as if he were handling the Holy 
Grail, while Jean helped cut up a recalci­
trant carre of lamb widi practised ease. Jean 
Leon's initial diffidence nad soon evaporat­
ed revealing him to be a man of consider­
able charm, enthusiasm and, one suspects, 
grit He is also an excellent raconteur, 
though mind you he has plenty to 
raconler about. He has clearly seen life 
and decided what he wants out of it —the 
best He is na inteiT êd in petsonal celeb­
rity (hence the eminence grise approach) 
but is proud of vvhat he Has achieved in 
wine. At a time when Spain was sdll lum­
bered widi its plonk image, he had die dar-
ity of vision to be innovative, the daring to 
aim for die top of the market and die ac­
umen to recognise talent in the men who 
were to help him get there. His wines 
have earned die respea of die ccŵ oscend, 
and price-wise are on a par wiS die le­
gendary Vega Sidlia 
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ALONG THE ROUTE OF 

THE WHITE TOWNS 
DISCOVERING THE OTHER ANDALUSIA 

Text and Photos: Suzanne Murphy 



Motoring inland from the cosmopolitan beachside 
playgrounds of the Costa del Sol and Costa de la Luz, 

away from the highrises, noise and congestion of 
Torremolinos and Malaga, «los pueblos blancos», the 

charming 'white towns of southem Spain, nestle among 
the undulating contours of the Cadiz and Ronda 

mountain ranges quietly a'waiting discovery. 



I f these pristine hilltop hamlets 
have been all but ignored by for­
eign travellers of recent years in 
thefr rush for a dose of dazzling An-

dalusiaii sand and sea, such was not al­
ways the case. For more than seven 
hundred years, in fact, these strategic"ally 
[xjrched villages widi dieir mazes of svincl-
ing .streets, ruined casdes and medieval 
churches were highly-prized trophies in 
the fierce on-going banle between Chris 
tian and Moor for passession of diis myth­
ical, magical land of milk and honey. 

Today the luck>' visitor can comfortably 
lour these nowpeaceful enclaves over a 
well-marked network of roads, known as 
the route of the white towns, as the>' 
crisscross the coastal provinces of Cadiz, 
Malaga and Granada, offering glimpses in­
to this sun-drenched region, its colourful 
traditions and gregarious inliabitants. Sev­
eral such .spots, within easy striking dis­
tance of both the Atlantic and Mediterra­
nean coasts, are perfect for day-long 
fr)rays, but travellers can easily locate 
themselves inland as well, following es­
tablished, uncrowded circuits for a wider 
overview of this unique area. 

ARCOS DE LA FRONTERA 

Centrally located Arcos de la Frontera, 
about 82 km (51 miles) from its provin 
cial capital of Cadiz, is often citecl as the 
most typical of these white fortress towns 
and over the years has become a favour­
ite exploration base, offering .several fine 
options for overnight .stays. Like numer 
ous other villages along the route, this 
highland centre of 30,000 inhabitants 
fiears die Spanish appendage <<de la fmn 
tera» or of the frontier, proclaiming the 
precarious position it once occupied on 
Mcxslem Spain's northernmost border dur 
ing medieval times, although the Moors 
referred to the stronghold as Medina Ar 
kosch. 

Dramatically perched high atop a mas 
sive outcropping and flanked on three 
sides by .steep granite cliffs, Arcos quietly 
dominates the v^t Guadaleie river delta 
more than 107 m. (350 feet) below with 
its fields of wheat, sugarbeet and cotton, 
its olive groves and splendid cortijos, the 
immense, aristocratic estates where herds 
of sheep and horses still graze contented 
ly-

Although the Romans inhabited many 
of these sierra sites centuries before, it 
was the Moors who gave the villages the 
architectural .stamp which defines mem to 
this day. The spare cubist lines of tile 
roofed, whitewashed buildings delicately 
etched with wrought iron window grilles 
and balconies are classic examples of an 
ageless .Moslem tradition along with the 
free-form layout of the towns them.selves. 
Clustered in a random design around a 
central alcazar or fortified palace, they 
create a shady network of cobbled alley 

ways spilling forth onto sunny, geranium-
filled plazoletas and lovely open spaces 
with splendid views of sturounding coun­
tryside. 

Near Arco's summit in the old Arab 
quarter, however, few txher vestiges of 
tne centuries long Moorish occupation re­
main. Superimposed over the ruined cas­
tles and mosques of the caliphs and 
emirs, the palaces, cathedrals and con­
vents of diefr Christian conquerors proud­
ly command attention. Tliey include the 
beaudfrilly preserved Gothic fat̂ ade of die 

ing the flowerfilled pots which adorn 
thefr cxxil, interior patios. Following a pru-
uaaed aftemoon meal, people still enjoy 
a siesta and late into the evening, adults 
and children linger for hours on door 
steps to chat with neighbours. 

Come springtime, the town's solemn 
Holy Week procession with its hooded 
penitents sounds an official opening note 
to the season's calendar of festivals and 
other regional events. Recognised as 
among die country's b&t, Arco's Easter ac­
tivities are capped with joyous Sunday 

Dramatically 
perched high 
atop a masshie 
outcropping 
and flanked on 
three sides by 
steep granite 
cliffs, Arcos de 
la Frontera 
(right, below) 
dominates tbe 
Guadalete 
river. 

Conde del Aguila's palace, die 15th cen­
tury Plateresque Church of .Santa Maria de 
fe Asuncion and die Church of San Pedro 
with its angular Baroque belltower. 

A leisurely stroll through its colourful 
tangle of backstreets, barely acce.ssible to 
vehicle traffic, is die best way to discover 
die special charms of this resplendent 
white town where the currents of life 
flow in acrordance widi ageold customs. 
\X (.ckLlay morning.s find sturdy house­
wives, long poles in hand, busily white 
washing house exteriors, knitting or tend 

celebratioas when a fighting bull, known 
as die Toro del Aleluya, is let loose to ca­
reen at will through the empty streets. 
Then as May approaches, community 
churches resounci to the excited squeals 
of youngsters arriving for Sunday First 
Communion services and so it goes, 
spring through fall. 

THE GOLDEN AGE OF AL-ANDALUS 
Following in die footsteps of the Phoe­

nicians, Greeks and Romans, Arab armies 
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Secondary roads and scenic routes wind through valleys of fertile farmland to secluded stretches of hill country covered with 
silvertinged oUves and oaks. 

and their Berber converts swept into 
.southem Spain from North Africa in 711, 
routing the Visigoths at the famous Battle 
of Guadalete and establishing their own 
magnificent capital at Cordoba. Then, as 
the rest of Europe languished in the stag 
nam backwaters of the E>ark Ages, the 
Moors reigned in grandeur over the glit 
lering Golden Age of al-Andalus, a uni 
que era in which the sciences, art, litera­
ture and philosophy tcx)k root 
and flourished. 

Still, the highly prized terri­
tory of al Andalus was to 
know few periods of ex­
tended peace under the more 
than seven centuries of Mtxir-
ish domination. As early as 
722, Christian forces from the 
north were able to achieve a 
dramatic vicior\' over their ar­
chenemies at Covadonga, a 
symbolic battle which was lo 
mark the beginning of what is 
commonly known as the 
Recorufuista, or Reconquest t)f 
Spain. 

Slowly at first and feter with 
increa.sed momentum, the Is 
laniic kingdom began unra 
veiling as Christian kings 

marched their armies on Toledo, Zarago 
za and Cordoba itself in 1236, followed 
by Valencia and Seville. Although the 
Mixirs countered forcefully with Berber 
reenforcements, by the end of the I3th 
century only the provinces of Granada, 
Malaga and part of̂  Cadiz remained under 
their sway. Throughout this era the forti 
fied white towns of La Frontera on the 
dcmarc-ation line between two opposing 

As May approaches, community churches resound to the 
excited squeals of youngsters arriving for Sunday First 

Commtmion services. 

worlds, passed repeatedly from one side 
to another like pawns in a deadly game 
of chess. 

With the fell of the Kingdom of Grana 
da in 1492 to the Catholic Monarclis, Isa 
bella and Ferdinand, Spain began its 
drive towards political and religious unity 
and die sierra fortresses were at last per 
manently incorporated by the crown of 
Castile Meanwhile, those Moors not con­

verted to Christianity or driven 
into North African exile 
sought refuge in remote 
mountain villages from which 
they continued to launch .spo­
radic revolts until their final 
expulsion in l609. 

Today, with the upheavals 
of a war-tom past fer behind, 
the white towns of the Andal­
usian sierra endure with grace 
and serenity far from the fast-
track, big city life. Branching 
off cTowded main thorough 
fares, excellent secondary 
roads and scenic routes wind 
through valleys of fertile ferm 
land to secluded stretches of 
hill country covered with 
silver tinged olive groves and 
oak continuing their climb to 
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Zabara de la Sierra, crowned by an ancient castle is among the most picturesque of the pueblos blancos. Its rocky crag uith its 
commanding view was always in dispute. 

Still loftier heights where pine and rare 
Spanish fir thrive. 

ZAHARA DE LA SIERRA 

Now and again along the joumey, a 
blinding white village suddenly appears 
around the bend clinging tenaciously to 
a mountainside and crowned by an an­
cient, cmmbling castle. Zahara 
de fe Siena with its charming 
central square, Roman fortress 
and I6th century belltower is 
among the most picturestjue 
of these towns. Alfonso the 
Wise and the Sultan of Moroc­
co did battle here for posses 
sion of the rocky crag with its 
commanding view onto the 
surtounding lowlands, but the 
Moors held firm until the late 
15th century when a decisive 
Chri.stian viaory left the entire 
region under control of the 
Marquis of Cadiz. 

Zahara's warren of .spotless 
cobblestone streets is fronted 
by simple whitewashed 
homes often adorned with the 
crests of noble feniilies. Traces 

of their Arab ancestrv are slill to be ob 
served in glimpses of*private, inner court 
yards and heavy, studcied doors gam ished 
with the brass hand of Fatima knockers 
once believcxl to ward off the Evil Eye Al­
so in evidence on medieval residences 
are the wooden, shutter-like grilles 
known as celosias. These coverings are 
yet another ancient legacy, originally de 
signed to allow the sheltered Moorish 

A leisurely stroll through their streets is the best way to discover 
the special charms of these uhite towns ubere the currents of 

life flow in accordance uith age-old customs. 

women a bird's-eye view onto the street 
without being noticed. 

GRAZALEMA 

Climbing the tortuous road to tiny 
Grazalema through the rugged landscape 
of the Sierra del Pinar, it's easj* to under 
stand how Spain earned its reputation as 

Europe's second mo.st moun­
tainous country. One of the 
rainiest comers in .Spain, this 
region provides the pcnfea en­
vironment for numenius varie­
ties of birds and animals such 
as the wild boar as well as a 
rare Spanish fir known as the 
pinsapo, which grows up to 
30 m. (100 feet) in and 
around the humid boundaries 
of nearby Parque Natural de 
Graz.alenia. 

During the last century, this 
peaceftjl hamlet of 2,500 with 
its flowering central square, 
made a dubious name for it­
self as haven for some of the 
hill country's most notorious 
baruloleros, desperate highway 
men, swathed in w o o l 
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The cubist lines of tile-roofed, whitewashed buildings with wrought iron grilles are classic examples of a MusUm traditiott. 

blankets and armed with blunderbusses, 
who .swooped down from the sierra's un­
tamed heights to prey on passing stage-
cuichcs. Those romantic figures ;irc but a 
lingering memory to be celebrated in 
song and .stor\', but Grazalema's liand 
some, handwoven blankets can still be 
had al bargain prices from the workshops 
of village men. 

IMPREGNABLE RONDA 

While neighbouring Ronda, poised in 
the midst of the rugged Serrania 
de Ronda range, is not always in 
eluded in the official list of white 
towns, it has proven a consistent 
favourite with artists, writers and 
other wanderers for well over a 
century (see Spain Gounnetour, 
n." 6). A ravishing town of 33.000 
with impeccable ancient connec 
lions. Roncfe began life as a Roman 
settlement :ind its inipregnalile po 
siiion atop a rtxky crag rising 
122 m (400 feet) above die Guacfe 
levin river made il an invaluable 
.stronghold for the Mtxirs as well, 
who held on until 1485. 

A yavMiing gorge fringed by cliff 
hanging, open-air c;ifes, divides the 

original walled town known as I M Ciu­
dad from its newer, more pedestrian sec­
tions. A .setting for the movie version of 
Bizet's Carmen, this old quarter with its 
jumble of houses and ruined Arab castle 
is among the area's loveliest. Of special 
note are the pri.stine fagades of its ma­
jestic ancestral homes, a harmonious mix 
of Oriental and European with their 
Moorish grilled windows and classic 
Renaissance doonvays, exemplified by 
the striking Casa de Mondragon, a con­
verted /\rab palace which once served as 

.summer residence to the Catholic .Mo-
narchs. 

Leaving behind the Gothic convents, 
palaces and peacefiil squares of the old 
town over spectacular Puente Nuevo or 
New Bridge built in I76I, other sites at­
tract including Ronda's famous Plaza de 
Toros, among the countr̂ ''s oldest. In feet, 
die art of bullfighting itseff is said to have 
begun here with the famous 18th centurv' 
matador and native son, Pedro Romero. 
Today, bullfights are held in its Neoclas­
sical ring just once a year during the 

town's September celebrations. 
Mystery, myth and the magic of 

Meditemanean light await the visitor 
to the dozens of other .Moorish vil 
feges along die <auta de los pueblos 
blancos)). Tiny, tidy chalk wiiite 
towns like Vejer de la Frontera not 
far from the Atlantic coast; busding 
Ubrique. (.)riginally a Phoenician set 
tlement and now a prosperous lea 
diermaking cenu'e, sun washed Ca 
sares on the Costa del Sol, sleepy 
Algodc»iales widi its expansive pfeza 
punctuated by a Baroque church 
and die architetural marvel, Setenil 
de las Bodegas, nesding in die folds 
d ov eriianging nxk formations skirt­
ing die lazy Guadalporcun river. 
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hroughout the Middle Ages, for almost eight hundred years, 
Jmuch of Spain was under the control of Muslim invaders. The 

economy and culture of their southem Caliphate flourished to such 
a degree that its capital, Cordoba, became the most important city in 
the whole of westem Europe. Muslims, Jews and Christians lived in 

harmony for centuries, despite 
their religious differences and 
the ongoing stmggle to recon­
quer territory from the Arabs. 

The Arabs entered the Iberian Peninsula through Andalusia and 
it was there that they were to establish their most prestigious and 
glittering seats of power. They retained their hold there until finally 
ousted from Spain many centuries later, and Andalusia is where the 

finest relics of their cul­
ture are still to be found. 
Many thousands of Mus­
lims from various coun­

tries still fee! nostalgia for this land of their forefathers. It is tempting 
to see the fact that rich oil sheikhs have chosen to build palaces in 
choice locations along the Andalusian coast, particularly Marbella, as 
an example of this Meanwhile, Andalusian influence is still evident 

throughout the culture of the Arab world, 
as in certain styles of architecture and in a 
North African musical genre still known as 
andalusl 

Similarly, though there is a tendency to consider the Christian 
monarchs (the final victors in the centuries-long struggle known as 
the Reconquest) as the shapers of modern-day Spain, many of its 

characteristcs —both physical and spir­
itual— are unmistakably Arab. 

It is also easy to trace back other 
characteristics, such as hospitality, agri­
cultural skills (seen at their best in 
the very areas colonised by the Mus­
lims), certain eating habits and as­
pects of the «national character)) to 
the Arabs. The Spanish language, 
though a direct descendant or Latin 
like the other members of the 
Romance family to 'which it belongs, 
is rich in words of Arabic origin and 
its map is scattered with features 
which still retain the names given 
them by the Arab conquerors: count­
less towns and cities bear names 
which include the Arabic component 
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AJcald or Medina (meaning city), and rivers such 
as the Giiadiana and the Guadalquivir (this latter 
derived from Uad el Kebir,meaning Great River) 
retain the Arabic word uad. 

Tlie pericxl of occupation lasted .so long (from 
711 to 1492) that mutual cukural assimilation was 
inevitable, particularly given that despite sustained 
efforts on the part of the Christians to ou.st the 
Infidel, these were outweighed by long periods 
of peaceful coexistence in many areas of Spain. 
Links between the .Spanish and their former Is­
lamic rulers remained close during the centuries 
following the liberation. 

Ihtjugh it is convenient when describing this 
pericxl of historv' (particularly in a brief resume) 
to speak of the two Spains, the Chri.stian and the 
Muslim, the feet is that they overlapped to a con­
siderable degree. Caliphs and emirs married the 
daughters of Christian monarchs, these same mon 
archs at limes lent their services to M(X)rish king 
doms against other Christian kings, even such ap 
parenily unswerving Christians as the trcx)ps of 
the legendary leader. El Cid lent their services 
on occasion to Arab monarchs. There were also 
many Christians who, for one reason or another, 
lived under Arab mie, and vice versa. Tliis phe 
nomenon gave rise to two quintessentially Span 
ish architectural styles, the Mozarab (evolved by 
Christian craftsmen working in Moorish-txcupied 
territory) and the Mudejar (the work of Moors 
in Chri.stian territorv). 

AN INDEPENDENT MUSLIM KINGDOM 

Though diese invaders tend to be referred to gener 
ically as Moors or Arabs, it should be realised that ihe 
initial contingents were predominantly Berbers from 
North Africa, recent viaims themsleves of invasions 
by Arabs and S>rians, and mosdy sdll members of the 
Jewish religion. The Berbers had often worked in al 
liance with the Visigoihic miers of Spain, whose do 
main extended as far as certain North Afiican cities, 
such as Ceuta Rival Visigothic feaions were not 
averse to enlisting support from wherever po.ssible 
and it was not uncommon to call on uoops from the 
other side of the Straits of Gibraltar. 

Thus, Tarif in 710 and, in the following year, Tariq 
and .Muza could not be said to have been treading 
new ground. Tarif landed at the southemniast point 
of Spain, an event still remembered in the name of 
the little town of Tarife which today, buffeted as it is 
by the .strong cross-winds between the Atlantic and 
die Mediterranean, has become a magnet for wind 
surfers from all over Europe. The arrival of General 
Taric] with his Berber troops was, however, to be 
more significant. Not content wilh having achieved 
the original objective of helping one Visigothic fec-
tion to defeat a pretender to their throne, Tariq 
forged on northwards rather than reluming to Africa. 
By 714, almost the entire Iberian Peninsula had been 
conquered by the Muslims, who proceeded to ex­
tend their dominion into the south of France until 
checked, at Poitiers, in 732. 

From 711 to 756, Spain was an emirate dependen­
cy of the caliphate of Damascus, wilh Cordoba as its 
capital. This was a period of continuous clashes be­
tween Syrians, Yemenis and Berbers and of dynastic 
rivalries in Syria itself In 756, after several civil wars 
and a major uprising of Berbers who believed them 
.selves discriminated again.st despite their superiority 
in terms of numbers, the first Umayyad emir, Abd al-
Rahnian I, took power. One of the few (Jmayyads to 
escape the appalling carnage which the Abbasids 
wrought in Syria in die course of destroying the most 
powerful dynasty in the Middle East, he transformed 
Spain into an independent emirate Ah a I Rahman 
landed at Almufieriir (Granada), one of present-day 
Spain's most produrtive finit growing areas, and des­
pite his youdi (he was only 26), succeeded in subdu­
ing opposing factions in Cordoba. 

The nomadic heritage of the invaders had not 
equipped dicni widi an architectural tradition of their 
own. Nevertheless, they had absorbed much from the 
cultures with which they had come in coniaa in the 
course of their travels, partiailarly die Persian. In 784, 
die emir built a fortified residential palace in Cordo­
ba, incorporating military barracks. Only a few mins 
remain today of what was the first .stage in the grad­
ual transformation of Cordoba into the most sophis­
ticated and important city in the whole of the West. 
In 912, Cordoba became the capital of a caliphate in 
dependent of Eiaglidad, with Abd al-Rahman III as its 
caliph, and this saw an end to any vestige of political 
or religious dependency on the Arabs who controlled 
the Middle East, though relations were to remain 
friendly. 

The city was the first in Europe to be equipped 
with sueet lighting, a sewage system, public foun­
tains, and so on. With a [lopulation of half a million 
inhabitants, it had 50 hospitals (a concept introduced 
into Europe from the East), 300 public baths (at a 
time when the Christians of the north were .still lar 
gely unwashed), 60 .schtxils, 20 public libraries and 
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over a thousand mosques. On the site of the former 
Visigothic ĉ athedral of .San Vicente, Alxi al-Rahman I 
Iiad inidated die building of a vast mosque which, de 
spite the fact that a Christian cathedral was incorpo 
rated into it centuries later. Is still one of die most im 
portant Muslim temples in the worid. 

Contemporary chroniclers were hugely impressed 
by the magnificence of Cordolxi, as, feter, the>- would 
also be by Granada (see Spain Gounnetour, No. 18 
and 9, respectively): many of their detailed descrip 
lions have survived. Over a period of forty years, the 
first caliph built a sumptuous palace, known as Med­
ina A/idira on the outskirts of the city ft)r one of his 
fevourite mistresses, al Zahra. Such was the wealdi of 
die emirs and caliphs of Cordoba that it would lietter 
be descrilied as a palace city: its original .splendour 
can still be readily imagined from the mins which sur­
vive today. 

ECONOMIC AND CULTURAL WEALTH 

The focus of Arab power in Spain was e.stablished 
in what had been, since before the time of the Ro­
mans, the wealdiiest, most cultured and sojihisdcated 
area of the Peninsufe —Andalusia. Historian Sanchez 
Albomoz points out that the sophistication of the 
Hlspanu Islamic cities (with Cordoba and Seville at 
their head) was quite divorced from the mrality 
which predominated diroughout Europe. Tliey car­
ried out large-scale trade with the .Middle East 
through the ports of Andalusia, particularly Almeria. 
They alread>' deployed a gold-based economy, seven 
hundred years before the concept was adopted by 
die Christians of the north. It is estimated that in 949 
alone, lietween four and eight tons of gold were mint­
ed, with the total for the neariy fift>'year long 

reign of the first great caliph, Abd al-Rahman III, 
reaching into many hundreds of tons. Ihe prestige of 
Cordoba was unrivalled in the known world. 

The economy was su.siained by various rationally 
mn industries and agriculture, which w"as exploited 
to the full by die applicadon of die Arabs' famed skill 
with water. They introduced s>'stems of irrigation and 
w t̂er storage which are slill in u.se today, as well as 
the water wheel and other mechanical devices. The 
great horticultural areas of Valencia and Murcia, today 
major exporters of fresh produce to the rest of the 
EEC, owe their success to their initial hamessing by 
die Arabs. Other sources of wealth were large scale 
cultivation of textile and dye pnxlucing plants, and 
mulberries for use in silk worm breeding, while plen-
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M EMENTOES 

MUSLIM SPAIN 
Decile tbe destruction tvrought by 
several ceiUuries of constant warfare 
arul subsequentfy by> tbe passage of time, 
Spain still retains many tangible 
reminders of tbe period of Islamic 
occupation. Tbe layout of tbe historic 
quarters of cities stich as Malaga and 
Sei'ille is typically Moorish, and there is 
also a rich bcTitage of religious, civic and 
military buildings throughout Spain. 
Nevertheless, there are no examples of 
Arab painting or sculpture since these art 
forms uvre forbidden by Koranic latv. 

First period: Tlie most notewordiy build 
ing dating from the period of the Emirate 
and Caliphate of Cordoba is die city's 
mosque, built in part with Visigoihic mate­
rials and famous for its double arches sup­
ported on a veritable forest of columns. The 
ornate mihrab (the prayerniche in the wall 
facing Mecca) is generally recognised as a 
gem of Moorish art. The mosque in Toledo 
(todays Cristo de la Lyz church) and the 
Cordoban palaces of Medina Azahara and 
Alamuriya al.so date from this early period. 
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Second period: In the independent taifa 
kingdoms which tame into being from 
1031 on, die use of decorative plasterwork 
in architecture became increasingly elabo­
rate: fine examples survive in la Aljaferia in 
Saragossa. Tlie defensive citadels of Malaga 
and Almeria, which still stand, are also 
from this period. 

Third period: The Almo 
ravids, their principles firm 
ly opposed to the refine 
ment of the Caliphate and 
the taifas, shared little of 
their artistic sensibility. The 
pillar (as opposed to tiie co­
lumn) and the horseshoe 
arch are typical features of 
thefr style. The Almohads, 
on the other hand, made 
Seville their artistic capital. 
Remains of their Great 
Mosque still survive on the 
site currently occupied by 
the Cathedral, chief among 
them the Patio de los Na-
ranjos (Courtyard of the 
Orange Trees) and the 
femous Gixalda Tower, orig 
inally (1164) a minaret and 
considered a masterpiece of Muslim tower 
building. Parts of the Alcazar (Royal Palace) 
and of the Tone del Oro (Tower of Gold) al­
so date from this period, as does die Espan-
upenos Tower of Badajoz. 

Fourth period: Though by the dnie of ihe 
founding of the Nasrid dynasty in Granada 
the Arab presence in Spain was well into its 
decline, this period produced one of the 
masterpieces of Moorish architecture any­
where in the wodd: the fortress and palace 
complex known as the Alhambra, built 
mtxstly during the 14C, alongside a summer 
villa known as die Generalife. One of die Al-
hambra's principal courts, the Patio de los 
Leones, .so called because of its central foiin 
tain supported by twelve marble lions, re­
veals profound oriental influence. 

The whole of Spain is dotted with Arali 
built casdes, bridges, fortresses (as in Carmo 
na), dty walls, underground watertanks (Ca 
ceres), remains of mosques and civic build 
ings. Smaller-scale relics include decorative 
objects, particularly bronze and wot)- pieces 

(tliere are important ones in Madrid's 
Archaeological Museum), a casket 

in the possession of Pampio 
na Cadiedral, ums (Malaga 
and Granada), vividly dec 
orated glazed tiles (still a 
topically Spanish craft), and 
coffered ceilings, which 
have survived in many 
Spanish churches and cKic 
buildings (UnK'ersity of Sa­
lamanca). 

Ivory can (s. X), coming from 
Zamora cathedral (Madrid's 

Archaeological Museum). 

Mud^jar art: This typical 
ly Spanish style evolved be­
tween the I2C and 15C. It 
was developed by or un­
der the influence of Arab 
craftsmen working in Chris­
tian territories. The most 
original examples are the 
towers of Teniel, clad in 
ceramic dling, and others 
in the Province of Saragos­

sa (Utebo, Daroca, Calatayud) and early 
churches in the «brick Romanesque)) style 
in the provinces of Leon, Avife and .Segovia. 
The most outstanding ones are the two 12C 
churches in Sahagun (Leon). The .st)ie is be­
lieved to have originated in Toledo after its 
conquest: Toledo's two surviving syn­
agogues are classic examples of it. It was 
dien to spread predominantly into die king­
doms of Leon, Castile and Aragdn. 

It reached Andalusia feter, extending 
throughout the country undl it eventually 
gave way to the influence of the Renais­
sance: examples include the Palace of 
Tordesillas (Valladolid), the Monastery of 
Santa Maria Real de las Huelgas in Bur 
gos (originally a summer palace of die 
kings of Castile), Seville's Alcazar and 
many more. 

lifril wool provided the basis of a thriving textile in-
dusû '. In addition to die traditional source of wealth, 
mining, new industries prospered such as embtissed 
leather (known as cordobdn, and .still an important 
craft in Cordoba), fiirs, furniture, ghssware (thanks to 
the invendon of crystal by poet and alchemist Ibn Fir 
nas), pottery, parchment and even paper in Jaiiva (Va 
lencia) from the IOC on, mcxsaics, perfume, copper 
and so on. These products were exported not only to 
the Chri.stian area of Spain wiiich was lagging far be 
hind its Islamic counterpart, but also to the Caroling 
ian kingdom of central Europe, to North Africa and 
the Middle East. 

In parallel to this ecx)nomic prosperity, art and cul­
ture flourished with equal vigour to a degree that was 
to benefit die whole of Europe. During its zenith, 
from the 9-13c, Islamic Spain was characterised by its 
atmosphere of liberty and tolerance. The .Muslim in­
vaders did not impose their feiih on their conquered 
subjects, though this .smacks as much of business ac­
umen as broad mindedness in that special taxes were 
levied on declared Christians. Yet many did convert 
to Islam, for both economic and social reasons: pea­
sants who had hitheno worked the land for their Vis­
igothic overiords were now given the opportunity to 
bec-ome tenant farmers. Except for periods when new 
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groups of North African invaders took control and im­
posed dieir religious fanaticism, the Caliphate of Cor­
doba could almost have been described as agnostic. 
The effects of this worked both ways, to such an ex­
tent that the Arabs themselves ignored the Koranic 
prohibition against drinking wine outright and even 
eulogised its pleasures in verse. 

The seats of Islamic power were also seats of learn­
ing where philosophy, medicine, asuonomy, mathe­
matics and poetry attained levels of sophi.stication far 
in advance of Europe. The wisdom of other cultures 
was explored through tr,ms!ation and al-Hakam, suc-
ce,ssor to Abd al-Rahman I, is known to have amassed 
a library of over four hundred thousand volumes. 
This phenomenon of die royal court as a focus of cul­
ture would be perpetuated when central power be­
came dispersed into lesser independent kingdom 
states known as taifas Many illustrious and highly in­
fluential HispanoMuslim figures emerged in v îrious 
fields of learning; Madrid bom Abuscasim .MasLima in 
mathematics and astronomy; Avicena, Abul Quasim, 
AvaizcMr and Avertoes in med­
icine; al-Hakam, ar-Ramadi 
and the king of Seville, al-
.Vlutaniid, in poetry; .̂ zarquiel 
and abenragel in ^tionomy, 
and hundreds more scientits, 
thinkers and scholars. 

THE JEKVS 

In both Muslim and Chris­
tian territories, the Jews con­
tinued to play an important 
role, some of them already • • • 

long-established in Spain and other more recent ar 
rivals attracted by the economic prosperity of certain 
of its regions. Many Spanish towns still have ancient 
Jewish Quarters and even .some synagogues have sur 
vived from that period (see Sjjain (k)urmetour. No. 
15). Though subjected to periodic outbreaks of per­
secution, which, as in the rest of Europe, almost al­
ways coincided with times of drought, plague or pov 
erty, the Jews lived, on the whole, comfortably and 
peaceably with their neighbours. Tliey were to make 
an important contribution to Spanish culture, partic­
ularly in medicine but also in science in general, li­
terature and philosophy, .\mong the most important 
figures who c~ame to prominence during the centur­
ies of mutual tolerance and peaceful coexistence 
were Maimonides, Yehuda al-Levi and traveller Ben­
jamin of Tudela. While Cordoba was the ftx̂ us of cul­
tural activitv' in islamic Spain, it had its Christian eq­
uivalent in Toledo from 1085 on. 

Inevitably, eight centuries of Muslim occupation 
saw not only many attempts by the Christians of the 

northern territories to oust 
the invaders but also internal 
struggles among the invaders 
themselves. They, in their 
turn, were invaded by new 
contingents from Africa wilh 
extreme religious attitudes 
which would today be des­
cribed as fundamentalist. The 
first of these were the Almo-
ravids, summoned by the 
king of Seville in 1086 from 
their territory in the southern 
Sahara. Other religious re­
formers from the .same area, 
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the Almohads, were to invade southem Spain in 
1144, subjugating the rulers of the various .small 
taifas and initiating a campaign of cruel persecution 
against Chri.stians and Jews. 

Interspersed widi these major ev ents were les.ser in 
vasions by Normans and Vikings. From 844 on, they 
wrought teiTor among the pcpulation along die coasts 
and navigable rivers of Galicia, Asturias, Seville and 
the Balearic Islands before establishing trade reladons 
with the survivors. Many of these invaders also settled 
in the Peninsula, and even rose to positions of power 
under the Caliph: one, for example, became king of 
Almeria. Anodier invasion attempt was diat of Charle 
magne, aiming to rake possession of the tertitor>' 
south of the Pyrenees. Defeated, he reueated back to 
France, to be attacked en route at Roncesvalles (prob 
ably by the leonese or Navarrese) —an event immor 
talised in the legends of Bemardo del Carpio in Spain 
and the Cbanson de Roland in France. 

Twentieth century philologist, historian and analyst 
of Spanish culture Menendez Pidal divides die period 
of Muslim power in Spain into a clear pattern. From 
711 to 1002, the Muslims enjoyed absolute supre 
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macy, though die Christian kingdoms of the north 
were beginning to join forces after long years of 
generalised passivity in the face of the inv-aders. The 
years between 1002 and 1045 saw the start of the de 
dine of die Caliphate of Cordoba, and die emergence 
of numerous independent Islamic kingdom srates 
known as taifas. Tliough their number and impor 
lance varied over the years, the mo.si significant of 
these were Seville, Badajoz, Saragas.sa, Toledo, Valen 
cia and Granada. While they battled either alone or as 
allies against the Christians, they also fought among 
themselves. From 1045 on, there was a marked in 
crease in die Christian offensive which was to be sus 
tained over the following two centuries. At the battle 
of Navas de Tolo.sa (1212), an alliance of the four 
Chri.stian monarchs of Castile, Navarre, Aragon and 
Portugal succeeded in defeating the last of the great 
Muslim powers, the Almohads. 

The prolonged hit-and-miss stmggle for the Recon 
quest of Spain wrought profound changes in its pop 
ulation patterns. Vast unpopulated areas of no man's 
land which served as frontiers between Muslim and 
Chri.stian territories (the Duero Valley was one exam 
pie), were repopulited as frontiers were pushed back 
wards or forwards. New cities were ft)unded in much 
the same way: as early as the 9C the Arabs founded 
Madrid, Murcia, Ubeda and other centres of popula­
tion which are major cities today. Similarly, defensive 
castles were built and repeatedly changed hands ac­
cording to die fortunes of war. Francisco de Quevtdo, 
17C satirist and poet, mainrained, though with ob 
vious exaggeration, that 4.700 batdes were fought be­
tween .Muslims and Chri.stians. The whole Reconquest 
saga came to be studded in the popnlir imagination 
with heroic figures (such as El Cid) and miraculous 
events (the intervention in battles of the Apostle St. 
James), reality and fentasy becoming so closely inter 
woven diat it is difficult to separate folklore from fea 
in this fascinating period of Spanish history. 
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Telefex: (18) 25 19 92 

JACOBS SUCHARD, 
SOCIEDAD ANONIMA 
P.' de fe Castellana, 149 
28046 .Madrid 
Tel,: (1) 571 43 32 
Telefax: (1) 571 18 75 
Telex: 42453 

LAS COMAS CEMOI, 
SOCIEDAD ANONIMA 
Av'da. de Gerona, 57 
17800 Olot (Gerona) 
Tel.: (72) 26 10 97 
Teiefex: (72) 26 16 66 

LINDT & SPRUNGLI 
ESPANA, S A. 
Diagonal, 415, 8 
08008 Barcelona 
TeL: (3) 415 22 44 
Telefex: (3) 238 29 45 
Telex: 93115 

MAZAPANES DELA 
VIUDA, S. L. 
Santa Maria, 4 
45100 Sonseĉ  (Toledo) 
TeL: (25) 38 04 00 
Telefax: (25) 38 20 84 
Telex: 49604 

"0 



AIN EXPORTERS 

MAZAPANES 
DONAIRE, S. L. 
Ctra. Madrid-Ciudad Real, 
Km. 93 
45100 Sonseca (Toledo) 
Tel.: (25) 38 05 02 
Telefax: (25) 38 05 14 

OLLE, S. A-
Major, 85-105 
08759 ValUnina 
(Barcelona) 
Tel.: (3) 660 11 54 
Telefax; (3) 660 02 50 
Telex: 80243 

SOCIEDAD NESTLE 
AEPA 
Avda. Paises Catalanes, 
niimeros 33-49 
08950 Esplugues de 
Llobregat (Barcelona) 
TeL: (3) 371 71 00 
Telefex: (3) 37 1 67 93 
Telex: 54723 

STARLUX, S. Au 
Vial Congo.st, 6 
08160 Montmelo 
(Barcelona) 
Tel.: (3) 568 16 16 
Telefax: (3) 568 46 56 
Telex: 94185 REDA E 

TIRMA, S. A. 
Avda. Escaleritas, 104 
33011 Las Palmas de Gran 
Canaria (Las Pat mas) 
Tel.; (28) 25 49 40/45 
Telefax: (28) 25 49 44 
Telex: 96139 TIRME E 

ZAHOR, S. A. 
Cua. Aranzazu, s/n. 
Apdo. 11 

20560 Ofiate (Guipuzcoa) 
Tel.: (43) 78 06 52 
Telefax; (43) 78 19 92 
Telex: 38850. 

Main Manzanilla 
Exporters 

ANTONIO 
BARBADILLO, S. A. 
Luis Eguilaz, 11 
Apdo. 25 
11540 Sanliicar de 
Barrameda (Cadiz) 
Tel.: (56) 36 02 41 
Telefax; (56) 36 51 03 
Telex; 75073 ABAE 

BODEGAS BARON, S. A 
Molinillo, 2 
11540 Sanliicar de 
Barrameda (Cadiz) 
Tel.: (56) 36 06 03 
Telefax: (56) 36 35 50 

BODEGAS INFANTES 
DE ORLEANS BORBON, 
SOCIEDAD ANONIMA 
Baftos, 1 
11540 Sanlucar de 
Barrameda (Cadiz) 

Teh; (56) 36 02 41 
Telefax: (56) 36 51 03 
Telex; 75073 

DELGADO ZULETA, 
SOCIEDAD ANONIMA 
Carmen, 32 
Apdo. 4 
11540 Sanlucar de 
Barrameda (Cadiz) 
Tel.: (56) 36 01 33 
Telefax: (56) 36 07 80 
Telex; 75073 ABAE 

HEREDEROS DE 
ARGUESO, S. A. 
Mar, 8 
11540 .Stmlucar de 
Barrameda (Cadiz) 
Tel.: (56) 36 01 12 

HUOS DE A PEREZ 
MEGIA, S. A 
Faririas, 56 
11540 Sanlucar de 
Banameda (Cadiz) 
Tel.; (56) 36 09 07 
Telefax: (56) 36 33 08 
Telex: 75074 

H^OS DE R. PEREZ 
MARBN, S. A 
Misericordia, 1 

11540 Sanlucar de 
Bartameda (Cadiz) 
TeL: (56) 18 13 86 
Telefax: (56) 18 28 00 
Telex: 75105 

JOSE MEDINA Y CIA 
Banda Playa, 46, 48 y 50 
11540 Sanlucar de 
Barranieda (Cadiz) 
Tel.; (56) 36 14 57 
Telefax; (56) 36 33 08 
Telex: 75078 

VINICOLA 
HIDALGO, S. A, 
Banda Playa, 24 
11540 Sanlucar de 
Barramecfe (Cadiz) 
Tel.; (56) 36 05 16 
Telefex: (56) 36 38 44 
Telex; 75099 

Main 
D.O. Roncal 
Cheese Producers 

ENAQUESA 
Rio Uredena, 2 
31005 Pamplona (Navarra) 
Tel.: (48) 24 51 00/04 

QUESOS ONM 
31413 Vidangoz (Navwra) 
Tel.: (48) 89 70 13 

SATZIKARAYA 
31412 Burgui (Navarra) 
Tel.: (48) 89 70 46 
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QUICK CONVERSION 
In our recipes, ciuantities are given in metric 
measurements. Tlie charts on this page show 

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

FLUID MEASLIRES 
METRIC/ BRITISH STANDARD 

10 .VtlUJUTRES = 1/3 OUNCE 1 TEASPOON = 5 .Ml LU LITRES 
^0 .MILLIUTRES -1 3/4 OUNCES 1 TABI£SPOON = 18 MILU LITRES 
100 MIU.IUTRES = • 3 1/2 OUNCES 1 OUNCE = 28 MILUUTRRS 
250 .MILLimiiES = •• 8 1/2 OUNCES 1 PINT = 570 MI 111 LITRES 
500 MILUUTKliS = 1" 12 OUNCES 1 QUART = 1.14 UTRES 
1 L1TR1-. = 1 5,''4 PINre 1 GALLON = 4 1/4 LITTIES 

10 MILUIJTRES = 2 TEASPOONS 
50 MJLL]IJTRES = 3 TABLFiiPOONS 
100 MIU.Il.mtES = 312 OUNCES 
250 MILLILITRES = I CUP + I TABLESPOON 
500 MILUUTRF.S = 1 PINT -)- 2 TABLESKXINS 
I I.I IRE = I QUART + 3 TABLE-SPOONS 

FLUID MEASURES 
METRIC/U.S. STANDAliD 

1 TFASKitlN = 5 MIIJJUTRES 
1 l.\I«JiSPOON= 15 MIIllLil'RES 
i OUNCE = 30 MIIJJ1.ITRES 
1 a f f = 235 Miij.u.rmEs 
1 PINT = 475 MILU UTRES 
1 QUART = 950 MILUUTRES 
1 GALLON = 3 3.'4 UlRES 

TE.VIPERATLIRE 
OVEN TEMPERATURE 

DIAI. NUMBER 

VERY Slow = 250F/120C. 
SLOW = 300F,T50C. 
MODFIWTF = 350F I80C. 
HOT - 400F7200C. 
VERY HOT = 450F, 230C. 

= 1/4 
^ 1 
= 4 
= 6 
= 8 

WEIGHT 
METRIC/OUNCES & POUNDS 

10 GRAMS = 1/3 OLfNCE 1/2 OUNCE = 14 GRAMS 
50 GRAMS = 1 3. 4 OL'NCF.S 1 OL'NCE = 28 GRAMS 
100 GRAMS = 3 1/2 OL̂ NCES 1/4 POUND = 110 GRAMS 
2S0 GRAMS = 8 3/4 OLTSCES 1/2 POUN13 = 230 GRAMS 
500 GRAMS = 1 POUND -f I 1. 2 OUNCES I FOUNT) = 450 GRAMS 
1 KILO = 2 POUNDS + 3 1/4 OUNCES 

TEMPERATURE 

GOUR̂iETdllR 



Luis Melendez 
THE CHOCOLATE SET 

THE PAINTER... 

Tlie 18C was not one of 
particular brilliance for 
Spanish painting. The 
Spanish Baroque, charged as 
it had been with realism and 
religion, had already am its 
course and the new centur)''s 
tastes lay eLsewhere. Moreover, 
the French Bourbon dv'nasty, 
which took over the Spanish 
throne in the person of 
Philip V in 1700, inclined 
more towards profane 
.subjects which reflected the 
splendours of the coun and 
wordly pleasures. 

The new monarchs imported 
artists from abroad: French 
painters in the case of Philip 
Lind Italian> ir, the câ if cif his 
successor, Ferdinand VI. 
Charles 111, in his tum, was 
to employ painters of the 
calibre of the international ly 
renow/ned Tiepolo and 
Mengs to work on the 
frescoes of the new Ro^al 
Palace in Madrid. 

Luis Melendez was the first 
Spanish painter to attain a 
certain prominence within 
this panorama. Bom in 
Naples in 1716 into a 
painting family, he was taken 
to Madrid a year feter and 
was to spend the rest of his 
life there. He became a 
clLsciple of the French painter 
Van Loo who had come to 
Spain with the court of Philip 
V. Tliough he competed on 
many occasions in the course 
of his career for the pasition 
of Court painter, he never 
achieved this panicubr 
ambition. This fact explains 
why his oeuvTe reflects little 
courtly influence and 
concentrates largely on the still 
life. His mastery of this 
jiarticiilar genre and the 
magnificence of his 

technique are apparent in the 
many examples which have 
come down to us. His 
compositions are simple 
almost to the point of 
austerity, their precision 
rescued from chilliness by a 
warmth and clarity of vision 
and technical brilliance. He 
was to restore the still life to 
a position of prestige which 
it had not enjov'ed in Spain 
since Zurbaran. 

Of his paintings in other 
genres, one of ilic mast 
noteworthy is a self poitrait 

painted in 1746, exliibited in 
the LouvTe. It depicts 
Melendez aged 30, still young 
and ctuk, haughtily displaying 
an academic drawing held in 
his left hand. This splendid 
example of his skill with the 
human figure shows us what 
this painter ct)uld have done 
in a genre which he barely 
explored Critical reappraisal 
after the Second World War 
led to a revival of interest in 
.Melendez and renewed 
appreciadon of his 
exceptional realistic 
U'c!i[ii<.;iie, 

...AND THE PAINTING 

In this .still life, Luis 
Melendez reveals his talent 
in die areas of both 
technique and composition. 
Gently side-lii, the warm 
tones of the copper pot and 
the cakes and the cool 
whites of the porcelain cup 
and the paper chocolate-
wrappers stand out against a 
dark background, prcxlucing 
an overall atmosphere of 
cosiness. 

In this celebration of flne 
ordinary^ and of ever̂ 'day 
objects, the painter leaves us 
a little vignette of his time, 
the brilliance of style and 
technique in no way 
diminishing the sensitivity of 
his treatment. 

The composition is in the 
form of an isosceles triangle 
made up of whites, greys and 
browns, and depicts a 
chocolale set of the period. It 
shows us not only of what it 
was composed but also how 
it was served: the copper 
chtx:olale pot, porcelain cup, 
cloth, tra '̂, cakes, rolls and 
ounce blocks of chocolate 
are all realistically and 
precisely represented, the 
objects and their 
juxtaposition conjuring up a 
whole ritual from the past. 

Behind Melendez's technical 
wizardry lies a subtle 
understanding and 
appreciation of the 
insignificant ;md ephemeral. 
It is this quality' which 
transftirms a slice of ever\'day 
life into a work of an. in his 
clioice of gt:nrc and elegantly 
naturalistic style, Luis 
Melendez encapsulates the 
selectivity which was the 
spirit of his age. 

Jose Maria Ortega Sanz 
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To really enjoy what's going on, it's a good idea to get off the beaten 
track now and again. 

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

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

Produtt-d bv GONZALEZ BYASS 
T I O P E P E 

It's the mood. •1.-



T o follow the stars, as the 
Pilgrims did, is to feel the true 
spirituality of Spain. 

4 

Heavenly Spain. 
This church is on the route to 

Compostela which, literally 
translated, means "The Field of 
the Stars". 

Guided by those stars, the 
medieval Pilgrims used to 
worship at churches such as 
this one, when on their way to 
visit the tomb of St lames at 
Santiago de Compostela, 

The area is typified by such 
important places of historical 
interest as Pamplona, Logroho, 
Burgos, Leon and Lugo. 

They are rich in cathedrals, 
churches, monasteries and dty 
wails, built thousands of years 
ago. 

Enjoy a memorable meal in 
one of the typical Gallician 
restaurants —the seafood and 
fish are out of this world. 

It's all part of the heavenly 
experience. 

All this and sunshine too. 

Spain. Everything 
under the sun. 

O 
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