
DELICATESSEN DELIGHTS 
VALENCIA ORANGES, A TASTE OF SPANISH SUNSHINE 

EXPO'92. THE PARTf OF THE CENTURY 



Have a Utile pick-me-up belore you 
get back to work. Iberia's Business Class 
always welcomes you with a glass ol 
sherry. A taste of Spanish sunshine to whet 
your appetite lor the delicious meal 
ahead. And afterwards,relax and take 
advantage of our unique, multi-lingual. 

WARM TO THE EXPERIENCE. 
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GOlIRMETOm 

S
pain is just one of many countries in which 
the pig has been a vitaJ source of ftxxl for 
many centuries. Even today, the matanza, 
or pig-killing time, is an important point 
in the year and, topically, has been tumed 
into a fiesta. This is nc* as gruesome as it 
might sound; a lot of work has to be done 
as quickly as po^ibie, so friends and rela­
tives help each other out, A party is inevit­
able, celebrating not onl>' a complicated 

job well done (every single pait ofthe pig is used for 
something) but also die fact tliat a considerable amount 
of durable food has been stocked up for the coming 
year. With this long rural tradition behind it, diarciitcrie 
is a great national fevourite which, in some products, 
has entered into die realm of exquisite delicatessen. 

Oranges are tradidonall)' a.ss(X;iaied with Spain in 
general, though the vast majority of diem actuafly come 
from Valencia. They ha\'e been growing oranges there 
for over seven hundred years and exporting them for 
the last hundred and fifty. Hie countrys rqiutadon 
ahKiad as a major source of qualit)' oranges rests laigel>' 
on tlie Valencian growers' d̂ îiamic approach in exper­
imenting constantly to improve the fruit to meet market 
demand. 

In this edition we pay another visit to Seville, this 
time for a very specific reason, Tlie cit>' is to host the 
1992 IJniversal Exposition EXPO 92 — and over a six 
month period will prowde the setting for an event 
whicli explores and evaluates the past {it marks the 
fifth centenary of the Discovery of America) and gives 
visitors a foretaste of the friture. Another of its major 
attractions is the cultuial programme organised by 
EXPO 92, which embraces all the artistic genres and 
features top names from all over tlie world 

Countdown has hegjn and Seville is a hive of activity. 
Always a pleasure to visit, this picturesque southern 
city is taking on a whole new dimension for 1992, 
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SANTANDER 
A SUMMER FESTIVAL 

Text; Deborah Luhrman 
Photos: Felix Lorrio 

On the other side of fog-capped mountaixis, 
along Spain's northem coast, sea-swept San­
tander has long been a summer playground 
for the wealthy, but unlike other Belle Epoque 
resorts the city has kept its youthfulness and 
has plans to hold on to its pri^eged status. 

I was introduced to San­
tander by Don Tertiilio, 
an outgoing journalist 
wlio probably knows the 

city better than anyone. 
Elegant Santander is famous 

for its dean sandy beaches 
fringed with beaiitiftil gardens, 
its Belle Epoque palace, hotels 
and casino and its fresh sea­
food cuisine, Don Temilio 
sti'olled with me down the sti-
phisticated tree-lined avenues 
and had me sample sea crea­
tures I'd never even seen be­
fore. He also introduced me tu 
another lace of the city, the 
small town face that few tour 
ists ever get to know, 

Don Tertulio is a stock>' 
blond man who likes co dress 
in a khaki safari jacket. His real 
name is Manuel Sierra, but he 
has written a daily newspaper 
column in Santander for the 
past 25 years under the title 
Don Tertulio, in reference to 
the traditional Spanish discus­
sion of issues of ilie day known 
as a tertulia, which generally 
takes place in a cafe, Don Ter­
tulio u.ses his column as a kind 
of pet)ple's forum, especially 
w ĥen they have a gripe with 
city hall and gripe they do. 

«One time a 92 year old 
woman came to me», he likes 
to tell, <6he said she had been 
waiting for a phone co be in­
stalled for five years and really 
couldn't wait much longer, Af-
Cer her stor>' appeared in tlie 

4 

newspaper the phone com­
pany gol busy.H 

An increase in crime, a new 
style of TV news and a gas sta­
tion strike were all issues imder 
attack by the crusty Don Tertu­
lio w^hile I visited Santander. 
Kind words were reserved for 
leisurely Sunday drives in the 
country, exploring the fog-
sealed valleys of Cantabria 
where the old wsys of life have 
not changed so much. 

BEACHES AND MOUNTAINS 

Santander is the capital of 
chc liny norchem re^on of Can 
tabria, wedged in bet '̂een the 
Basque country and the Princi­
pality of Asturias. Historically 
it was called la Montana, 
because of the highlands that 
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separate it from the plains of 
Castile. 'Hie climate is mild and 
frequently rainy, but when the 
sun comes out the Cantabrian 
Sea sparkles gloriously and the 
city shines fresh and clean. 

Beaches are Santander's 
main attniaion. They begin on 
the edge ofthe city and stretch 
west starting wich Los Peligros, 
La Magdaiena, Los Camel los 
and bl Concha, followed by the 
first beach and the second 
beach of El Sardinero, the hub 
of summertime aaivit>'. At low 
tide you can walk from one 
beach to the next, buc when 
the cide is in, the beaches are 
separated by rocky points of 
green land planted widi palm 
trees and flower gardens. Don 
Tertulio said locals prefer to 
hop on a boat at Puerto Chico 
and take a 15 minute ride out 
to a long, long beach on a sand 
bar, in the middle of the bay 
called Somo, where thê ' can 
stmbathe in the privacy of quiet 
dunes. 

Perched atop a hill on a 
wide peninsula of land be­
tween La Magdaiena and Los 
Camellos beaches is die gre>' 
stone Magdaiena Palace. It is 
visible from all the beaches 
and probably Saniander's most 
recogni,s;ible landmark. The pa­
lace was built by the cit>' fbr 
King Alfonso Xlll at the begin­
ning of this century, when 
.Spain's royal tamily set the pace 
and started attracting aristocrat­
ic summer visitors to Santan­
der. Cit̂ ' £ithers took great care 
in creating the palace and Don 
Tertulio showed me the .sjiecial 
rocks used on the fence that 
faces the sea. Encrusted in sev 
eral of them are ihe fossils of 
big spiral conch shells, 

Tiie tniili is tliat the king and 
his family spent only two or 
three seasons in the summer 
residence before ci\il war 
forced them into exile. Now 
the i>alace and che extensive 
grounds have been returned to 
the city. The royal tennis courts 
are open to the public, die po­
lo ground is used by picnick­
ers, a small zoo with penguins, 
sea lions and polar bears has 
been installed and the palace 
itself is used for summer 
courses sponsored by the Me­
nendez Pelayo International 
Universitv, 
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THE SOCIETY SET 

Santander also gets ics Belle 
Epoque ambience from two 
other landmarks lhac dace from 
die same period. The luxurious 
Hotel Real, crowning an adja­
cent hilltop, is linked by a ser­
ies of avenues lined with .stately 
homes to the symmetrical 
white casino, built in 1916 as 
the city began Co pick up steam 
as a sociecy re,sort. Still in per­
fect condition, che casino en­
trance is decoraced by scained 
glass windows. Ic houses gam­
bling rooms and a dieatre-
restaurant. 

Across che bay, the mani­
cured lawns of the Ro>'al Golf 
Club of Pedreila sweep down 
to the sea. This is che home 
turf of Spain's most famous 
golfer, Severiano Ballesteros, 
who is helping re\™fip die 
course. 

High socieCy still comes to 
Santander, Don Tertulio and 1 
were dining ac La Concha res­
taurant right on the beach. 

when a big group from the Can­
tabria Equestrian Centre arrived 
wich Captiiin Mark Phillips in 
tow. It tumed out Phillips, hus­
band of Britain's Princess Anne, 
was in town teaching horse­
manship to Spain's future olym­
pians. 

RescauraCeur Antonio Ruiz 
ate with us instead, explaining 
that he first scarted cooking for 
society figures in 1964 in 
Spain's pavilion aC che New 
York World's Fair, where che 
Kennedy clan often came for 
Sunday lunch. 

During the warm summer 
months, Ruiz sees up cables on 
die sand and sometimes has 
live music. He says iCs not un­
usual for hundreds of custom­
ers to linger until cbwn, happ­
ily munching steaks, sand­
wiches or the more traditional 
chocolate and churros as the 
sun comes up over the beach. 
To Ruiz, that's what Santander 
is all alxiut. 

SEAFOOD PARADISE 

Santander's food and night­
life are legendary. Ncrt surpris­
ingly meals are built around 
s^ood, starting with appetiz­
ers of deep-fried calamares and 
shrimp, clams marinera, mus­
sels or sardines and followed 
by Spains favourite fish, 
merlnza, served a dozen dif 
ferent ways or fresh breaded 
and fried anchovies, called 
bocartes. Don Tertulio said vis­
itors coo often ignore the deli­
cious specialities of the sur­
rounding mountains, which 
include fresh trout and .salmon, 
as well as a hearty bean stew 
called cocido montaties. 

Bar-hopping and tapa-tasting 
are the ftivourite way to end a 
day ac the beach (see fxix). But 
the short summer nighcs are 
usually danced away ac a scring 
of discotheques along Calle Pa­
nama, adjacent to El Sardinero's 
first beach, 

Scudencs accending the 
summer university add Co che 
pulsing nighdife. The Menen­
dez Pelayo University started 
out as a summer language 
school where foreigners could 
leam Spanish and students sdll 
come from all over Europe, but 
a fijll range of courses is now 

offered. In addicion, seminars 
on cunenc affairs ;ire held at 
the Magdaiena Palace, accraccing 
some of Spain's most importanc 
intellectuals as featured speak­
ers. 

The i^erfbrming arts take cen­
tre stage during the month of 
August when Santander hosts 
an Intemational Festival. The 
festival has been grouing stead 
ily in prestige since it was start­
ed forty years ago. Some ofthe 
foreign groups which have ap­
peared recently include che 
Tanglewood Symphcmy Orches­
tra ofthe United States, the Rus­
sian Ballet Hieatre of Minsk 
and the Scottish Chamber Or­
chestra. Traditionally concerts 
have been held in the arcaded 
Plaza Porticada in the cenue of 

Santattder 
bas long 
been a 
summer 
playground 
for tbe 
wealthy bta 
unlike other 
Belle 
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the city, bui starting last sum­
mer a super sĉ tte-of-the art thea­
tre complex hosCed most of tlie 
events. It is called the Palacio 
de Festivaies and Che people 
of Santander are sparing no ex­
pense CO make sure it is the 
grandesc and mosc innovative 
perfomiing arts fedlicy in Sjxun. 
Tile seaside palacio, designed 
by Spanish archicect Francisco 
Saenz de Oiza, is built on sev­
eral levels and scriped in pink 
and grey marble wich cwo tow­
ers that were inspired by 
nearby waterfront smokestacks, 
Tliere are two main auditori­
ums. The smaller 600-seac 
room is round in the style of a 
Greek amphitheatre, with in­
dividual heating controls for 
each seat. The larger 2,000-seac 

rhcaiic ha.<? a liigb traî ezdid-
shaped window at the back of 
the stage looking directly out 
on che sea and 46 skylights in 
tiie ceiling, so that natural liglit-
ing can be used for some pro­
ductions. 

The interior is decorated 
with the bright blues anti lac­
quered reds of Caniabrian fish­
ing boats and an entire wall is 
covered in gold leaf. Aside 
from the theatres, the $29 mil­
lion complex houses several 
restaurants and a 400-seat din­
ing rcx>m for use during con­
ventions and conferences. 

PORT OF CASTILE 

Back in the city centre, Don 
Tertulio showed me where tlie 
mins of Roman baths have 
been di.scoveretl under SanCan-
der's Cacedral, but not much is 
known about the city's early 
days. Due to its nati.iral harbour 
ic was a popular fishing port 
and a minor crading cenue, buc 
it remained isolated by die 
steep Cantabrian mountains. 
Not imtil the 1700s when a 
road into Cascile was builc did 
.Santander begin to flourish, 
shipping Cascilian wine, wheat 
and wool co England, France, 
Flanders and che Americas. It 
became knov̂ n as the port of 
Cascile. 

A few old buildings widi tall 
glass enclosed balconies can 
still be seen in Sancander, buC 
a freak tornado sparked a dev-
ascating fire in 1941, desCroying 
most of che hiscoric areas. Wliat 
followed the fire was a large 
scale urban renewal project. 
The fishermen's neighbour­
hood was moved ouc of the 
city centre and their harbour, 
Puerto Cliico, was converted 
for pleasure cTaft. The Paseo 
Paredes park was also built 
along the coast for strolling. 

Spanish painter Jose Gutier­
rez Solana gives a good desc 
ription of what it was like in 
the Puerto Chico area before 
the fire in his 1920 bcx>k nBlack 
Spairt»: 

uFrom the balcony of my 
house there was an admirable 
riew of the docks and the great 
eg}lanade of Ihierto Chico. Yot4 
could see tlye boats coming and 
going Their loud plaint we 

Gil Bias, che parador's namesake and 
the nii3st fimious resident of Santillana 

del Mar, never actually existed. He was a 
character in the French romantic novel 
Gil Bias de Santillane written in 1715 by 
Alain Rene Lesage. Tlie autlior never visited 
Santillana, but even back then the medieval 
stone village held a powerfiii fascination, 
especially for writers. 

Early visitors always wanted co know 
where Gil Bias had lived and they would 
be pointed towirds the handsome 17th 
century stone palace on the main square 
owned by the airredo-Bracho family, 
which is now the national parador. The 
mansion was occupied in che mid 1800s 
by the Marchioness Maria de Barreda, who 
liegan a licerary salon in her home and 
hosced a series of Spanish intellectuals and 
writers. Tliese visicors fell in love with San-
cillana and chrough diem che town's repu­
tation as a special, evocative place began 
to grow. 

The marchioness' friends managed to 
have the entire village declared a national 
historic monument in 1889 and from then 
on the Barreda femily had so many visitors 
thtry finally decided co tum dieir home 
inCo a hotel. 

The Parador Gil Bias is now one of che 
most popular hotels in Spain's parador 
chain, Ic is a large square building of wea-
chcred scone, decoraced wich wToughc iron 
balconies and a shield representing the 
Barreda family coat of arms. The incerior 
is elegantly nisdc widi expased stone walls 
and the warmdi of highly polished wood 
fioors, A suit of armour on the wide stair­
way is a reminder of the medieval past. 

Bedrooms overiook the main plaza or 
interior gardens. Tliey are decorated with 
antiques and reproductions of Spanish 
cotintry style furniture. But che comfortable 
beds, colour TV and hot showers will make 
you happy you waiced until the 20th cen­
tury to visit and if you prefer more modem 
comforts you can reserve a room in the 
new parador annex across the plaza, 

Tlie dining room ofthe Parador Gil Bias 
serves regional CanCabrian seafood as well 
as mouncain specialities like hearty cocido 
montanes, a scew of beans and sausages, 
imd the famous Cantabrian cheesecSte, 
known as quesada 

EXPLORING SANTILLANA 

Santillana is at its best in che early morn­
ing before the cour buses arrive. Farmers 
trot cheircfiws through che centre of town 
lo nearby pasuires. Bright red geraniums 
and blue morning glories glisten wich dew 
as they spill over die balconies ofthe stone 
houses 



PARADOR GIL BLAS 
A Visit to Medieval Spain 

Santillana del Mar is just a 30 minute drive outside 
Santander, but it belongs to a distant medieval century. 

Humble rough-hewn houses sit side by side with ancient 
stone palaces. Cows are still herded down the cobblestone 

streets and it would not seem out of place to see a knight in 
armour come galloping by. 

There are cwo main streets, both lined 
with stately stone palaces emblazoned with 
die shields of noble families. One street 
ends at Plaza Ramon Pelayo, where tlie 
parador is kx-ated. To the side of the plaza 
is die sturdy Merino tower, builc as head­
quarters of Sancillana's civil government 
in che I4tli centurv'. Tlie second street ends 
aC the 12th cenmry Collegiate Church, with 
its be;iutifti!ly preserved romanesque clois­
ters. 

Historians say that Santillana's religious 
and civil leaders fought so bitterly that in 
the l6di century the king tumed the entire 
town over to IfSigo Lopez de Mendoza, 
naming him Marquis of Santillana. Tlie mar­
quis attracted a court of other noble fam 
ilies and centuries later Spanish conquis 
tadors and businessmen who had made 
fortunes in the New 'World retumed to 
Santillana, building grand houses in the 
style of the noble families. 

does not even have a mar (sea). What it 
does have is Spain's major archaeological 
site, die Altamira Caves. 

The caves contain dozens of prehistoric 
paintings of bison, horses, wild boar and 
l̂eer. llie paintings, in black and blcxid 

red, utifise some of the natural cTevices 
and bulges of the rtxrk Some ofthe anim­
als are shown charging, others are sleep 
ing. All the paintings show a remarkable 
realism and a poetic quality that is espe­
cially striking after viewing the flat meciie-
\'a\ figures in the Collegiate Church. 

Discovered in the late 1800s by a local 
anthropologist, the Altamira Caves were 
sneered at as a fraud by intemational scient­
ists until similar cave paintings began to 
be discovered at various sites in France. 
Modem carbon 14 dating has determined 
that the caves were painted some 14,000 
to 15,000 years ago. 

Entrance to Altamira is limited to only a 
handful of people a day to protea the site 
from excess humidity. But for those who 
plan ahead, a visit to the caves is a wond­
erful complement to a stay at die parador 
in Santillana. Reservations for Alcamira 
should be made ac least six months in 
advance by writing to the Director, Centro 
de Investigacidn y Museo de Altamira, 
39330 Santillana del Mar, Spain. 

Parador Gil Bias 
Plaza Ramon Pelavo, 8 
39330 Santillana del Mar 
Tel.; (42) 81 80 00 

Recipes 
Cantabrian regional recipes from che Par 

ador Gil Bias, Santillana del Mar, as pre­
pared by chef Jose Gonzalez. 

Bean Stew 
(Cocido montafies) 

Serves four 
400 g small white beans 
450 g pork ribs 
450 g ham hocks 
1 pig's foot 
1 pig's tail 
1 pig's ear 
1 head cabbage 
200 g potatoes 
350 g bacon 
150 g blood sausage (morcilla ) 
150 g chorizo or spicy pork sausage 
2 cloves of gariic 
white ^ine 
2 dl, oil 
salt, pepper and pajirika 

PREHISTORIC CAVES 

Santillana del Mar is known to Spaniards 
as che to^n of three Ues, because it is not 
santa (holy), nor is it liana (flat), and it pamdor chaitu 

Tbe Parador 
Gil Bias is one 
of the most 
poptdar hotels 
in Spain's 



Put the beans —previously soaked for a 
minimum of 12 h— ribs, ham hcxrks, foot, 
tail and ear in a pot and cover with cold 
water. Cook 1 hour on low heat, adding 
cold water as necessary to prevent boiling. 
Chop die cabbage finely. Peel die potatoes 
and cut into small pieces. Add the cabbage 
;ind potatoes to the (Xit and when it begins 
to boil again, add the whole pieces of 
bacon, morcilla and chorizo. 

Cook until che beans are tender. Season 
with .salt and pepper. In a small fiying pan 
cook the garlic in oil, mash it in a small 
bowl and add a liule white wine to make 
a paste, then add to the pot. Add s"weet 
paprika to the remaining oil co make anoth­
er paste and stir into the pot. Cook five 
minuces before serving. 

Cocido may be served with the beans 
and broth in one bowl and the meats on 
a sqiarate platter or with all che ingredients 
together in a large bowl. 

Vetil tvith TrestHso blue cheese sauce 
(Temera con salsa de qiieso de Tresinso) 

Serves three 
3 thick veal steaks (550 g) 
150 g Tresviso or blue cheese 
2 dl cream 
1 .shot of brandy 
.salt and pepper 
butter 
3 .small puff pastry shells 
100 g peas 
100 g mushrooms 

Cocido montafies, a bean stew, is a 
Cantabrian speciality. 

Tbe Parador Gil Bias is in a bandsonte 
17tb century stone palace 

on the main sqtutrc. 

Saute die peas and muslirooms in butter 
for 5 minutes, remove and set aside. Stir 
the brandy and the cream into butter. 
Crumble the cheese into the .sauce and 
let it melt. Cook over low heat for 30 min­
utes. 

Meanwhile broil the veal and season 
wich .salt. Pour sauce over meat and fill 
puff pastry shells with die vegetables for a 
gamish. 

Cantabrian Cheesecake 
Quesada pasiega 

.Serves sbc 
100 g butter 
4 eggs 
450 g sugar 
1 tablespoon grated lemon peel 
1 shot brandy 
3/4 liter milk 
175 g flour 
2 tablespoons soft cheese curds 
salt and cinnamon 

Heat oven to medium temperature. Melt 
butter and cool. Break die eggs into a bowl 
and stir in the sugar, lemon peel, brandy, 
the cooled butter and a pinch of salt. Using 
an electric mixer, alternately add the milk 
and flour beating the batter smooth. Add 
the cheese curds stirring gently with a 
fork 

Grease a shallow round baking dish or 
tart mold wich butter and dust wich cin­
namon. Pour in the batter and bake on 
medium low heat tor 50 minutes until firm 
and brown on top. Then cum oft'the oven 
and leave in for 5 more minutes. 

boms sounded as if tbey uvre 
right next door. You cotdd see 
tbe bustle of Puerto Cbico, tbe 
women with their legs unco 
vered, bttrdened by the enor 
tnous iveigbt of baskets full of 
silver sardines. From the holes 
in the baskets water still 
drained and scales slipped otd 
and .stuck to their skin. Other 
tvomen carried fat bonito tuna 
tvith blue metailic skin, tbe gills 
still bleeding. Sailors wcUked by 
in their picturesque suits, their 
berets, and their oilskin coats. 
Their enormous fxx)ts with 
wooden soles made a racket 
on the docks, sljaking tbe nets 
laced ivith weights and corks 
and rattling the lines attached 
to tbe little boats.» 

Nowadays, the best place to 
catch a glimpse of old Sancan­
der is at the huge fish market, 
behind Cit>' Hall, Row after row 
of fish sellers call to their cus­
tomers: «Buy from me.» «What 
can I get you.» «Everything is 
on sale today.» Stacks of long 
silvery merluza catch the eye 
and so do the curved butcher 
knives used to slice up a pior 
chase. Fresh dark red tuna and 
a dozen other fish are a\'ailable. 
Wooden crates are brimming 
with silvery anchovies, while 
others are crawling with live 
spider crabs and lobscers. Limp 
squids are draped in pale piles 
and cleaned wich a quick flick 
of an expert wist. Vendors are 
stationed outside every door to 
sell you lemons to take home 
with your seafood. 



THE 
SEA 

AT HOME 
When the sea delivers its fruits. 
PESCANOVA is there. 

With one of the largest fleets 
in the w^orld, in order to select the 
best of the sea and deep-freeze 
11 right there, when just caught. 

So Ihat they get to your table, 
so fresh. 

With all their taste and nourishing 
value 

It is like having the sea at home. 

Fish and seafood Pescanova. 

PESCANOVA 
Waht's good, turns out well 



TAPA-TASTING IN SANTANDER 
A tour of Santander's tapa bars is an adventure in seafood 

Spanlsb favourites such as merluza, shrimp and mussels are even more deli­
cious when served fresh along the coast and the salty sea breeze 

may inspire you to sample more exotic specialities like razor clams, percebes 
or Santander's three varieties of calamars. 

For the summer crowds that throng to 
Santander, no day at the beach would 

be complete without a night spent craw­
ling the bars and nibbling the tasty tidbits 
of food that Spaniards call tapas. In feet 
for many visitors to Santimder the lovely 
beach is just a backdrop for a patty that 
never seems to end. Aside from being de-
ficious, tapas are the secret weapon that 
Spaniards use to sustain long hours of so­
cialising which often last imtil dawn, 

Resident.s of Sancander often begin 
munching tapas in the morning, a custom 
that began widi die city's fishemien who 
hit the bars after unloading their overnight 
catch. Nowadays ic's common for workers 
to take a break before noon for a glass of 
vermouth, served on che rocks with fruit, 
and a sweet place of deep-fried rabas, 
known eisewliere in Spain as calamares. 

Even small l.>ars scock an exocic array of 
fresh seafood. Tlie only problem is decid­
ing which CO cry and cnen learning the 
lingo, since Sancander has iCs own names 
for che mosc cypic^l .specialicies. Rabas are 
fried calamares, buc there are also cwo och-
er popular types of squid, potas and 
cachones. Fresh anchovies, breaded and 
fried, are called bocarles. Quisquilkisaie a 
croe of small shrimp and muergosaic die 
cuhtilar razor-shell clams, kntTwn ac ocher 
places in Spain as ncwajas. 

CHIC PUERTO CHICO 
We begin our tapas tour in the area 

known as Puerto Chico, where che fishing 
fleet once docked, buc now converted to 
a pleasure ctaft liarbour. Hie Bar del Puer­
to (Heman Cortes, 63) is one of Santan-
der's mosc celebrated restaurants and is 
also Famous for having die city's best rabas 
(scjuid drenched in flour then fiied). On 
warm days the wood-panelled bar is 
opened to the street witn gocxl views of 
die adjacent harbour. The yachting sel sips 
iced vermouth, as the kitchen deep fiies 
batch after batch of rabas. Other special­
ities include cmnchy batter-fiied shrimp 
and mild, homemade boquerones. 

Just acTOss the street and dtwn a few 
doors is Zacarias (Heman Cortes, 38) a 
well-known rescauranc with a large tapas 
bar surrounded by a green wocxien bal­
cony and hung with strings of garlic. 
Zacarias senses cazuelas, small earthen­
ware bowls of ics specialicies. Tn,' the 
salpicon de mariscos, a refreshing combi-

For the summer crowds that throng to 
Santander, no day at tbe beach tvotdd 

be complete tvithout a night spent 
crawling the bars attd nibbling tapas. 

nation of merluza, shrimp, lobscer, green 
peppers and onions in vinaigrette. Also 
cry bocartes (filed anchovies), caUm (ciipe) 
and pinuentos rellenos con morcilla (red 
peppers scuffed with blood sausage). 

One block south, away from the coast, 
is die dark and inviting Bodega Ogaleda 
(Daoi'z y Verlarde, 19), a must for wine 
lovers. Tile walls are lined with glass cases 
crowded with old vintage wines and un­
usual bottles, Eighc differenc wines are 
served by che glass and the kitchen pre­
pares tapas to complement the drinks. 
Pinchos of creamy Cantabrian cheese and 
country-style chorizo .sausage are popular. 
Delicately-flavoured wild mushrooms and 

sizzling pimientos de Pctdron (small, .spicy 
green peppers) are served during the 
spring and summer, 

PIAZA CANADIO AND RIO DE LA PHA 
Walk around the comer and look for die 

aowds of people spilling out onto the side 
walk Hiis Is Plaza Canadio, one of Santand­
er's liveliest nightspots. Here you have a 
dozen bars to choose from, all of chem of 
fering delectable snacks. But die true tapas 
hunter will head straight for La Conve-
nlente (Gomez Orefia, 9). Hoased in a 
inverted wine warehouse, this cavernous 
bar is legendary fbr its hot and aispy 
empanadUlas de bonito (tuna pastries), A 

Eiano player entertains as customers get co 
now each crther around long wooden ta­

bles. Other .specialities include local cheeses, 
pSce and roUos (ham wrap|:>ed amund 
cheese and batter fried), 

Rio de la Pila, widi more dian 30 bars in 
less than ICO metres, is a street lixated anodi­
er block east and up a steep bill. Duck into 
die Bodega del Riojano (Rio de la Pila, 
5) if only for a look ac che stacks of 500 litte 
vrine bartels lining die walls, Tlie end of 
each one has been painced wich original 
modem an. The bar attracts an older crowd 
iliat nibbles on pinchos of chorizo, plates of 
jamdn serrano (curetl ham) and sardine 
sandwiches with a spicy sauce. 

TTie Bar Cantabria (Rio de la Pila, 12), 
across die street, is about as topically Spanish 
as you will find anywhere, more dian 250 
harns hanging from die ceiling. Don't let 
die bright Tights and chrome bar deter you, 
inside diey serve delicious pastries filled 
widi dxjrizo called ^rrenaus and fiat h;im 
and chorizo ernpanadas 

SEAFOOD ROW 
Seafood fens with adventurous palaces 

should ask for directions to Calle TeCuaii, 
mcked away behind a hill in a working class 
neighbourhood. La HOT de Tetu4ii (Te-
ttian, 25) is a simple bar and restaurant with 
white lace curtains, where you can sample 
quisquiHasisn-vail shrimp),/3i;^(oaopus) 
and percebes (goose barnacles). Next door 
is Basilio (Tetuan, 24), which is all wliite 
tile with a nautical feel, then comes S>lvio 
(Tetuan, 23) and Marucho (Tetuan, 21). 
Ail these bars specialise in tabas, shrimp, 
razor clams and odier shellfish, local resi­
dents say diere is more vaiievy and better 
fare here than at tlie fishing port. 

12 
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VINOS DE LOS HEREDEROS DEL MARQUES DE RISCAL, S, A. 
Torrea, 1 
01340 ELCIEGO (Alava) 

BELGIUM 
VICTOR BERNARD E HIJOS, S. A, 
Zirkstrsai. 34 
20M AM BE RES 
Tel. : (32) 3 2329213 
Fa!!. : (32)3 2319616 
Teleji; 34040 Bernard b 
Sr. Luciano Bernad 

GERMANY 
EGGERS & FRANKE BREMEN 
Posvfech 10 60 29 
2800 BREti/tEN 1 
Tel. 
Fax, 
TeleK 

(491421 30530 
1491421 3053110 

244983 
Sr. Wilheim Meier 

IRELAND 
FINDI-ATER (Wine Msrctnans) UMITED 
143 Upper Rathmines RMd 
DUBLIN 6 
Tel. 
Fax. 
Telex 

(3531 1 976130 
(3531 1 967113 

93463 
Sr. Alex Fincilater 

DENMARK 
PETEfl F. HEERING A-S 
HBarir>iivO| ̂ i. DaiDy 
4690 HASLEV 
Tel. : 07J15-S3-69 82 00 
Fex. : 07^5.63-69 88 34 
Sr. Alt Fisch 

GREAT BRITAIN 
LAURENT PERRiER (UKi LTD. 
17 WBEI Street, 
MARLOW. BUCKS SL7 21.S 
Tel, : (44) 6284 75404 
Fax. : (44) 628471891 
Telex; 848060 Magrum G 
Sr. Richard t^ichofsan 

MEXICO 
DISTRIBUIDORA PUIG, S.A. 
Blvd. M. de Cervantes Saavodra, 57 
11520 MEXICO 
Tel. : 07-S2-5-531 35 15 
Fax. : 07-S2.5-203 36 11 
Sr. Jose Miguat Puig 

SWITZERLAND 
SANS & CIE. GENEVE 
3, fue du Midi 
1201 GIMEBRA 
Tal, : (41)22 7338783 
Telex: 28876 Sans ch 
SrTa, Sans 

FRANCE 
O^URENT.PERRIER&CO. 

51150 TOURS-SUR-MARNE 
Tat, 
Fex. 
Telex 

(33) 26 589172 
133) 2B 589510 

830053 Lorieco t 

HOLLAND 

Sr, Daniel Ldrsdn 

JACOBUS BOELEN B V 
HeathrowstraaE 3 
1043 CE AMSTERDAM 
Tel. : 07-31-20-580 68 OS 
Fax. : 07-31-20-11 97 67 
Sr. Huvti Vsn Doorne 

U.S.A. 
SCHIEFFEUN Si SOMERSET CO. 
Twd Park Avenue . 17th Floor 
NEW YORK, N,Y, 10016 
Tel. : 07-1-212-251 82 00 
Fax. ; 07-1-212-251 83 83 
Sr John Pe((aton 
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BACK TO NATURE IN CANTABRIA 
Santander is the <(capitai» of Cantabria, 

one of .Spain's smallest regions but one 
full of appeal for those who like to spend 
their holiiJays getting back to Nature. 

To the north, die region is bounded by 
the marvellous beaches of die Cantabrian 
coast, and to the soudi east by the towering 
Picos de Europa and the adjacent regions 
of Asmrias and Leon. Tliis mountain area is 
a climber's paradise offering, in some pla­
ces, vet>' tough climbs indeed. The less 
intrepid can opt for exploring the gender 
pans of the Picos de Europa on horseback, 
on mountain bikes or on foot: in the last 
few years, various companies and associa-
tioas have been set up in the area to orga 
nise «altemative» holidays of this kind. 

The Cantabrian Regional Tourist Office 
(Direccion Regional de Turismo) has also 
done its bit to attract tourists to the area 
by launching a scheme for providing hoi 
iday acconimodadon in country conages. 
The scheme has double benefits: visitors 
can stay in remote towns and villages 
where there would otherwise be no ac­
commodation available, while iratiidonal 
rural houses are kept in use instead of 
being allowed to fell into decay. The OfBce 
publishes a leaflet featuring 35 of diese 
country cottages, with photographs and 
full descriptions of each. Another 35, dot 
ted throughout the region, are currendy 
being adapted for tourist use. 

Most of the region's altemadve holiday 
facilities are concentrated around Liebana, 
at the foot ofthe Picos de Europa, Turismo 
Ecuestre Picos de Etiropa, for example, or­
ganises holidays on horseback (lasdng from 
half a day to a week) widi guide and otiier 
practical needs provided, and the Escuela 
Taller in Poles organises nature treks. 

Vega de Lî baja nas an open-air activities 
centre called El Porialdn, whose range in­
cludes hang-gildina courses, mountain-
bike and four-wheel vehicle routes, walk­
ing, riding and climbing holidays, and 
mountain survival courses. 

For further information, contact: 
Direccion Regional de Turismo 
Plaza Ponicada, 1, 1 
39001 Santander 
Tel.: (42) 31 07 08 

21 24 25 
Turismo Ecuestre Picos de Europa 
Camping la Isla 
Turieno, Poces (Santander) 
Tel,; (42) 73 08 96 
Escuela al aire libre El Portalon 
'Vega de Liebana 
(Santander) 
Tel.; (42) 73 05 48 
Escuela Taller 
Ediflcio Torres del Infentado 
Poces (Santander) 
Tel: (42) 73 00 00 

SANTANDER'S 
FAVOUHITE SON 

Santander was the birthplace 
of one of Spain's most femous 
men of letters, Marcelino Me­
nendez Pelayo, the namesake 
of the Intemationa] University. 
His former home and librarj-
are well worth a visit. Menen­
dez Pelayo graduated from col­
lege at 16, became Spain's 
youngest professor at 21 and 
went on to enter die Real 
Academia Espanoia. 

He wrote 66 books in the 
latter part of the 19th century 
and early pan of this century; 
most of them are literary criti­

cism and philosophical essa>̂ . 
His home is simple but the li­
brary he built in the garden is 
fit for a king and reflects his 
passion for book collecting. It 
is a nvo-storey chesmut pa­
nelled building lit by huge win­
dows and a skv'light decorated 
with stained glass in scholarly 
designs. The libmry houses Me­
nendez Peiayo's 45,000 books, 
a collection he started when 
he was just 12 years old. 

CANTABRIAN CHARM 

Santander is linked with Ply­
mouth, England, by a car ferry 

that sails back and forth several -
times a week On disembark­
ing many British visitors head 
siraight soudi for the long drive 
to the Mediterranean coast, but 
some fen out to Cantabria's oth­
er coastal resorts. To the west 
are San Vicente de Barquera, 
with its big fishing fleet, and 
Coniillas, another former royal 
retreat with styylish homes and 
a fenciful pavilion designed by 
Antonio Gaudi, To the east are 
the popular resorts of Laredo 
and Castro-Urdiales, on a spec­
tacular wide harbour. 

Inland you will find the pre­
served medieval village of Saii-
tillana dei Mar and the prehis­
toric cave paintings at Altamira 
(see box on Parador). Cows 



Tbe new 
Palacio de 

Festivales is 
the grandest 

and most 
Innovative 

performing 
arts facility 

in Spairu Tbe 
seaside 

palace is btdlt 
on several 
levels attd 
striped in 
pink atul 

grey marble. 

jl M 
i I n 111 THI I'l' Iil . ! ' ! ! j 1 IE;.-.., i j j j i i i l 

graze in the green meadows 
and each aftemoon women 
bring full milk cans to a dair)' 
pick-up point, frequently trans­
porting them on the back of a 
mule. 

The highlands of Cantabria 
are a series of isolated valleys 
which have grown up with 
their own personalities. The 
best knô ATi is the valley of Pas, 
which is famous throughout 
Spain for the popular breakfast 
cakes which originated there 
called sobaospasiegos. The val­
ley is entered by following the 
river Pas, a favourite with trout 
fishermen. Pine forests shade 
the road and the undergrowth 
is a profusion of ferns and pur­
ple wildflowers. Along the way 
you can see some of the unus­
ual Pasiego stone houses, with 
roofs made of thick stone .shin­
gles and wooden balconies 
painted bright primary colours. 
In 11 kilometres the 
valley widens into a 
luxurious plain; it is 
believed the people 
who live here are des­
cendants of the orgi-
nal nomadic Iberians 
and that once they 
found this beautiful 
valley there was no 
reason to move on. 

Their Isoladon has also given 
the Pasiegos a reputation for 
coolness towards outsiders. 
Don Termlio told me they have 
a habit of answering a question 
with anodier question, but the 
people I met diere in the bars 
and sobao shops seemed just 
as friendly as those down in 
sophisticated Santander. 

The lure of Cantabria is un­
doubtedly its great natural beau- • 
cy, but what keeps visitors re­
turning summer after summer 
and what makes me want to 
go back again is undeniably the 
friendly people like Don Ter-
tulio and even die Pasiegos, 
who have what I call CanCa­
brian charm. 

1 KILOM£-mE 
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The understanding of a land 

"...Behind what are outwardly the sunplest of 

things, those products borne of nature, there lies 

something really venerable. Centuries of tradi­

tion, culture and ihe understanding of a land..." 

Camilo fose Cela. Nobel Prize of Literature. 

Aguardiente, honey, potatoes, home-grown 

products, cheese, beef and wine. 

UNTA DE GAUCIA 

CONSELLERIA DE AGHICULTURA 
GAWOERIAE MONTES 

PWDliCTOS AGBOAllMENTABfOS 
GA11EG05 DE CAIIDAD 
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• Discovering Northem Spain Aboard the Transcantabrico Train 

ON THE RIGBnr TRACK 
Text: Deborah Luhrman 

Nothing could be more romantic 
than a journey by train. Worldly 
problems slip away as the scenery 
streaks by and the hypnotic rhythm 
of the rails sets the mood for new 
friendships and adventures. The 
Transcantabrico combines the 
romance of train travel with a 
discovery tour of northern Spain's 

historical 
treasures, 
natural 
beauty and 
regional 
cuisine. 

The train clattered out 
of leon stadon bolt­
ing from side to side 
along the narrow-

gauge track, as 1 unpacked my 
clodies in the sleeper compart­
ment that was to become my 
home on wheels for the next 
week Tlien I sat down to 
watch mral countryside speed 
by, enjoying the idea of escap­
ing from ringing telephones 
and the demands of home and 
work 

The Transcantabrico is a 
small tourist uain painted deep 
blue and ivory and trimmed 
with gold medallions. From 
June to September it travels 
back and forth along a 1,000-
kilometre (600 mile) route 
tiirough Spain's northem pro­
vinces of Leon, Palencia, Can 
labria, Asturias and Galicia. 

The eight-day trip crosses a 
region that is relatively im-

known to foreign tourists and 
does nor fit most people's idea 
of Spain, The landscape is 
green, with forested mountains 
instead of dry, dusty plains and 
flamenco guitar is replaced by 
bagpipes in this region, evi­
dence of ancient Celtic des. 

A pullman bus follows the 
train, for sightseeing excur 
sions, some to primitive moun­
tain hideaways, tmly off the 
beaten track The bus also trans­
ports passengers to lunch ;md 
dinner, served at restaurants 
specialising in regional cuisine. 

DAY ONE: LEON 

Before the train departs, pas­
sengers are whisked away for 
a two-hour sightseeing tour of 
Leon, The city was founded by 
soldiers of die Roman legion 
in AD 70 and its name comes 
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not from die proud lion that 
has graced its flag for centuries, 
but from the Latin word legio. 
We visit the searing 13th cen­
tury- Gothic cathedral, which 
has 125 stained glass windows 
and is considered the most 
beaudful in Spain. There is a 
transparent glass wall in the 
nave diat permits a good view 
of the traasept windows, but 
also reflects a multi-coloured 
rose window, giving the sen­
sation of being inside a brilliant 
l^eidescope. 

We also take a look inside 
the 12th cenmr>' Basilica of San 
Isidoro, someUmes called the 
.Sistlne Chapel of Romanesc[ue 
art for the well-preserved fres­
coes that decorate the walls 
and ceiling of its royal pan-
dieon. This was the first build­
ing in Spain to be decoraced 
with scenes from the New Tes­
tament and one archway even 
has a secular agricultural ca­
lendar, depicting which garden 
tasks should be perfomied 
each month, 

Back on the train, guests are 
welcomed with a glass of cava, 
sparkling wine. As we head off 
for the night's destination, the 
mining town of Cistiema, 1 set 
out to explore die train. 

There are four sleeper cars, 
three club cars, a pub coach 
and two supply coaches all 
pulled by a 1600-horsepower 
Alsthom diese! engine. 

The wood-panelled, 1920-
vintage club cars are imported 
from England. Tliey are carpet­
ed and equipped vi'ith comfort­
able annchairs and mehagony 
tables lit by brass lamps. 

The pub coach, fined widi 
low lounge stools and an elect­
ric organ, is where passengers 
gather after dinner to sing, 
dance or just listen to tunes 
played by die train's musician. 

Sleeper compartments are 
small and fonctional. Each has 
cwo bunk beds, a sink, a ca­
binet for coilecries and just 
enough flcxir qxice for two peo­
ple to stand side-by-side. The 

sleeper coaches were built in 
the 1950s in Spain and each is 
et[uipped widi two showers 
and toilets. Each car also has 
two conneaing rooms that Gin 
be used by families or made 
up into a bedroom and siccing 
room arrangement. 

Dinner in Cisfiema is in die 
white-washed dining room of 
an inn decorated wich dozens 
of green planes. Afterwards 
we are given the rough local 
brandy called onijo, while a vil­
lage piper and two drummers 
strike up a Spanish folk tune. 

DAY TWO: 
ROMAN MOSAICS 

The train does not move at 
night, so the passengers can 
sleep comfortably. But after the 
wake-up bell in the morning, 
the train whistle blows and we 
roll on again. The club cars are 
set widi salmon tablecloths and 
stemware for breakfesc, which 

The Transcantabrico is a 
stnall and comfortable 

tourist train which crosses a 
region that is relatively 

unknown to foreign tourists. 
Below, Leon's cathedral. 

always includes fresh pastries 
from a local bakery. One ofthe 
passengers, an experienced 
train traveller, taught me that 
putting a spoon in my coffee 
would keep it from sloshing 
over the edges of the cup. 

Roman mosaics are che high­
light of our first stop, at the 
Vilfe of Olmeda, a litde-known 
4th century palace. The walls 
are no longer standing, but ex 
quisite mosaic floors in deep 
blues and reds have been un­
earthed in each of tlie 16 
rooms. Experts say it was per­

haps the home of che parents 
of Emperor Trajan, who was 
bom nearby The mosaic in che 
reception hall is a huge panel 
of Achilles, bordered by equal­
ly artistic hunting scenes and 
ovals that contain mosaic por­
traits of che palace's former res 
idents. 

We travel by bus through Pa 
lencia province, past che grey-
green wheat fields bordered by 
clumps of scarlet poppies, 
June, widi all its wildflowers, 
is probably the most beautifiji 
month to take the Transcanta­
brico tour, but there is no sea­
son that is safe from rain, so 
travellers should be sure to 
bring an umbrella and warm 
clothes for the mountains. 

After lunch at che Parador 
in the National Park of Fuen-
tes Carrionas, we climb back 
on die train and it snakes up 
die side of the Cantabrian 
Mountains, The one-metre 
wide cracks make it easier for 
the train to round curves and 
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made building tunnels for the 
narrow-gauge train less costly. 
We stop for the night in Espi-
nosa de los Monteros, a moun 
tain village that is frequently 
menrioned on the weather re­
port as the coldest place in 
Spain. Dinner is a typically Span­
ish feast of roast lamb and sev 
era] bottles of good red wine. 

DAY THREE: SANTANDER 

This morning I let the train 
rock me back to sleep for an 
extra hour as it wound through 
die mountains. When I awoke 
we were travelling through the 
coastal pastures of Cantabria, 
filled with black and white 
cows. Farmers worked in the 
fields cutting hay and piling it 
on horse —drawn carts. Before 
long we pulled into the beach 
resort of Santander, a favourite 
summer destinadon of Spain's 
wealthy elite. 

A quick orientarion tour by 
bus gave us glimpses of the 
city, the former summer palace 
of the king, the casino, the 
gardens and the beaches. After 
a seafood lunch, we had the 
rest of the day free to explore 
Santander or go to the beach. 

Our tour group consisted of 
seven nationalities —Sj)anish, 
German, Dutch, Swiss, Japa­
nese, Canadian and Ameri­
can— and at meals we could 
often hear several languages be­
ing spoken at once. Tours are 
conducted in Spanish and Eng­
lish by guide Javier Canto, who 
has been with the Transcanta­
brico train since it began ser­
vice in 1983. 

By dinner on the diird day 
we had begun to become a 
cohesive group, enjoying meal-
dmes by telling jokes and talk 
ing intemational polidcs. We 
dined at a beachfront restaurant 
across the street from the Belle 
Ejxxjue casino and after fin­
ishing our seafood dinner, 
most of the group proved that 

r/r 
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Before starting guests are tvelcotned udth a glass of cava, 
in one of tbe three did} cars. Then, the medieval town 
of Santillana del Mar tviO be otte of the mtdtiple stops 

of dbis train. 

they were no match for the 
Spanish croupiers. 

DAY FOUR: 
DANCE AND SONG 

Breakfast on the fourth day 
is sobaos, the rich tea cake that 
all Spain associates with Can­
tabria. After a short train ride 
we transfer to the bus for a ttip 
to Santillana del Mar. This is a 
mral town ftill of ancient .stone 
palaces and as we walk through 
the main plaza we have to 
ckxi^ a fermer driving his mud­
dy cows down a cobbled street 
If it were not for the souvenir 

shops in Santillana, you might 
diink you had retumed to the 
Middle Ages in a time capsule. 

The palaces are decorated 
with intricate stone heralds and 
we also visited the cloister with 
its well preserved Romanesque 
pillars, always carved on one 
side wiUi good and on die oth­
er side with evil 

The next stop on the route 
is the coastal resort of Comillas, 
which is full of stately homes, 
including die Sobrellano Palace 
built by die Marquis of Comil 
las and used in summer 
months around the tum of the 
century by King Alfonso XII. 
The town is equally well 

known for one of the most un­
usual buildings I had ever 
seen, a fanciful house built by 
Catalan architect Antonio Gau-
di and decorated with yellow 
flowered tiles. 

We head towards the moun 
tains and stop at Canezon de 
la Sal for Cantabrian folk danc­
ing performed by the town's 
young people. The girls dance 
with tambourines stmng with 
colourful ribbons and wear typ̂  
ical costumes of black velvet 
jackets and heavy red felt skirts. 

It was here that we picked 
up an 80-year-old troubadour 
named Masia, who told .stories 
and sang songs as the bus 
climbed over a steep road high 
above the Cabuemiga Valley, 
the last refuge of the ancient 
Cantabro warriors who were 
eventually defeated by the Ro 
mans. 

Masia the troubadour tells us 
how new planrations of euca­
lyptus trees are harming the en-
\ironment and how to win the 
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Temptation 
proceeds from 

Castile and Leon. 
Seductions 
cultivated 

without haste 
and favoured 

by the climate: 
kidney beans 
from El Barco 

de Avila. 
Dishes fit for 

the gods that are 
a provocation. 
Iberian lomo. 

Temptation 

red sausage from Cantimpalos, cured ham 
from Guijuelo... the pleasures ofthe flesh. 

And what cheeses. Fresh, cured. 
From Valdeon, from Villalon, from the 

Tietargoat... 
A little bite 
of very cured 
sheep's cheese: 
impossible to 
say no! 
And for original 
sins, the wines 
of Castile 
and Leon. 
From Rueda, 
from Cigales, 
from Toro, 
from El Bierzo 
and from the 

Ribera de Duero. For all tastes. Temptations 
with certificates of origin. To taste them is to 
surrender to their charms. The fact is that there 
are temptations... that are natural. 
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heart of a pretty gfrl. At 80 years 
old his voice is still excellent 
and I will never forget the 
mountain tune he sang about 
the hamlet of Carmona, as the 
bus entered die remote village. 

A typical lunch is served in 
the 13th century inn of Carmo­
na, featuring cocido montafies 
(a stew of beans and cabbage) 
and venison in wine sauce. 
Sttolling around die village af 
terwards, we find people carv­
ing wooden shoes and rakes 
used by the local folks. 

After a couple more hours 
on the train we arrive in the 
seaside town of Llanes on the 
border of Asturias and have 
free Ume to explore die jagged 
coastline before it is time to 
eat again. This night it's a coas­
tal dinner of seafood soup and 
salmon, served in a centuries-
old roadhouse. The meal Ls 
topped off by a sweet after-
dinner drink called bebedizo, 
made with brandy, coffee, 
cream and cinnamon. 

DAY FIVE: 
PICOS DE EUROPA 

Our guide said this is ev­
eryone's fevourite day. Moun­
tain goats and sheep cling to 
the steep slopes, as the bus 
climbs into the Picos de Euro­
pa mountains. The road is no­
thing but switchbacks and soon 
we are above the tree line. At 
the end are two alpine lakes, 
Enol and Ercina (elevarion 
1,232 mettes/4,043 feet). We 
walk for awhile, enjoying the 
fresh air, die snow-capped Pefia 
Sanra peak and die mountain 
music made by bells Ued to 
the untended sheep. 

At a hut we are treated to 
Asturian cheese and sausage 
served with hard apple cider. 
The cider here is poured in an 
unusual way, with the botde 
held high overhead and the 
glass as low as possible. The 
locals say it aerates their cider 
and makes it taste better. 

The Picos de Europa stage is everyone's favourite day. 
Coast totvns, siwb as Luarca, are die other face 

of the green Asturian region. 
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Halfway down the mountain 
we stop at the shrine of Co­
vadonga, which is where the 
Visigoth warrior Pelayo and 
his hardy band of Asturian sold­
iers tumed back the Moors in 
the 8th cenmry. launching the 
Christian reconquest of Spain. 

Lunch is served in the vilfege 
of Arenas de Cabrales, famous 
for its pungent blue cheese. We 
sample Asturian fabada, the re­
gional dish made with large 
white beans and .sausage and 
try cabrales cheese for dessert 
Then we head for the hills 
again for an hour of hiking in 
the .speaacular Cares Gorge, 
where the turquoise river has 
carved a deep pass dirough the 
mountains. 

Asturian granaries built on 
suits, called Mrreos, are seen 
along the ttip back to the coast, 
where we dine at a four-star 
beachfront hotel and spend the 

night in the fishing village of 
Ribadesella. 

DAY SEX: OVIEDO 

Oviedo is reached after a few 
hours on the train, chugging 
past apple orchards and dairy-
land. Our trusty bus picks us 
up at the sration and takes us 
up Mt. Naranco opposite the 
city for a visft to the two jewels 
of an architeaural style called 
Asturian pre-Romanesque. The 
church and summer pafece 
were built in die 9di century 
and were artistically centuries 
ahead of their Ume. The Sanra 
Maria palace, with its carved 
stone vaulting and hunting 
scenes, sUll commands superb 
views of Oviedo. 

Back in the city we visit the 
single-towered Gothic cathed­
ral and marvel over the jewel 

encrusted crosses given to the 
cathedral by die Asturian kings 
over 1,000 years ago. 

Lunch is at an unusual 
gourmet resraurant that speci­
alises in local cheeses. In a din 
ing room decorared with rara-
mi mats and low leadier sofas, 
we sample seven of the 27 var­
ieties of cheese produced in 
Asturias, from the mildest 
cream cheese to the strongest 
blue cabrales. These are all 
homemade cheeses most of 
which cannot be found else­
where in Spain and the owner 
proudly explains how he buys 
diem in the local villages. 

We have free time for shop­
ping. Then it was off on the 
train to the seaside town of Cu-
dillero, where the Transcanra-
brico staff puts on a lively fiesta 
for die passengers in the pub 
car. 

DAY SEVEN: GALICL\ 

As the train heads west skirt­
ing the coast, the wide estuar­
ies common to Galicia become 
more frequent. They are called 
tias and arc interspersed with 
hilly, heavily farmed land. 
At Ribadeo diere is a stop for 

lunch on die border of Galicia 
and a visit to the hilltop mon­
ument to the bagpipe, called 
the gaita. 

Later at the medie\al walled 
city of Vivero, in the heart of 
Galicfe, a farewell feast of typ­
ical shellfish is served, widi the 
light white Galician wine called 
ribeiro. The dinner is topped 
off widi a flaming witches brew 
known as queimada, made by 
setting fire to a cauldron of 
brancly and spices, then dous 
ing it with coffee. 

Galician bagpipers dressed 
in the regional costumes en 
tertain after dinner. The instru­
ments are smaller and more rus 
tic than the femiliar Scottish 
bagpipes, but the music is ob­
viously related. 

DAY EIGHT - SANTIAGO 
DE COMPOSTELA 

By die final morning pas­
sengers are busy exchanging 
adciresses and saying good 



byes. The train speeds past 
cornfields and the raised gran 
ite CJalician borreos. Before 
long it is ai the end ofthe line, 
Femil. The group gathers up 
its baggage and heads by bus 
for the ancient pilgrimage des­
tination of Santiago de Com­
postela, where a new group 
was waiUng to begin the east-
bound joumey on the Trans-
canrabrico train. 

The Transcanrabrico is not a 
laxuty train in che style of the 
Orient Express or Spain's AJ-
Ancfelus, but it is a luxury jour­
ney that left me with the saUs-
fied feeling that I had disco­
vered a delightful comer of 
Spain, one I plan to visit again 
soon. 

Editor's note. The trip on wfiich this 
iiftielc is bised •a-a.s made in 1990. The 
Tmn.scanubric()'.s route ha,s since been 
dianged: it no longer goes from Leon 
to Santiago dc Compostela or vice versa, 
but from San Sebastian to Santiago de 
Composteb or vice versa. The inland 
route through Leon and Paler cia has 
been cancelled, but the coastal route 
lias been extended lo include the pro 
vinces of San Sebastian and Vizcaya. 

INFORMATION AND RESERVATIONS 
The eight-day trip costs 
approximately USil.lOO per 
person, all inclasive. 
Further details can be obtained 
from: 

FEVE 

General Rodrigo, 6-3.' 
28003 MADRID 
Tel.: (1) 253 76 56 
Tdefex: (I) 25i 63 19 
Telex: 48690 FEVE E 

There are also some delegations 
abroad: 

NETHERLANDS 

Trans Vakantiereizen 
Stationsstraat 50 
3818LWAmersfoort 
.VediedandS 
Tel.: (33) 62 22 76 

NORWAY 

Berg Hansen Travel Agency 
Bors24 
0913 Oslo 9 
Norway 

SWEDEN 

Spyincours 
Sveav'Sgon, 35 
10366 Stockholm 
Sweden 
Tel.: (08) 24 34 34 

UNITED KINGDOM 

Marsans 
7.' Henrietta Place 
London WlM 9AG 
Tel: (1) 493 39 34 

USA 
Spain 
10153 l,/2 Riverside Drive 
Toluca Lake 
California 91602 

Tel.: (1-213) 874 38 48 

Marsans 
205 East, 42nd Street, Suite 1514 
New York 10017 
Tel.: 661 65 65 
Telex: 225907 

SPANISH G A R L I C - A I L D ' E S P A G N E 
AJO E S P A N O L 

SOCIEDAD ANONIMA DE PRODUCCION Y COMERCIALIZACION 

C/ Martinez Villena, 15 - 02001 ALBACETE (Espana) 
Telef.: (67) 21 62 18 
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JOAN JUVE 
SANTACANA 

Text: Tom Burns 
Photos: Pablo Neustadt 

THREE 
GENERATIONS 
PURSUING 
EXCELLENCE 
When you are 
the third 
generation 
involved in 
running the family 
business your 
story starts v̂ îth 
the abuelo - the 
grandfather who 
set it all up. Joan 
Juve Santacana, 
48 years old and 
son of the late 
Jove Juve Camps, 
speaks with an 
appropriate mix 
of respect and 
affection about 
Joan Juve 
Boques, the 
family patriarch 
who was 
corpulent and 
wery affable)). 
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The abuelo was serious, cautious, 
dioughtful and exquisitely formal when it 
came to business. «His handshake was his 
boiid», says his grandson. He was above 
all rooted to the land, to die wine-growing 
Penedes distria south of Barcelona. He 
was rooted productively and agelessly like 
the lovingly tended vines that, row upon 
row, blanket die undulating coundyside 
of San Sadumi de Noya, 

The gentle hills roll down to the Noya 
river and they extend back northwards 
from it towards a high ridge of granite 
peaks that looks like the sort of comb that 
a Big Friendly Giant might have used. This 
is die home of the Virgin of Montserrat, 
the monastic sanctuary, embedded in the 
granite, of Catalonia's most emblematic 
religious parton. 

In the manner of a good patron, the 
Virgin, the revered Moreneta, shields the 
vines of San Sadumi from the North wind. 
And, as if to acknowledge such protection, 
the people from Sadumi de Noya travel to 
Montserrat to get married. 

There are many more vines now in die 
area dian diere were at the beginning of 
die century ̂ "hen grand&ther Joan Juve start­
ed making wine from the small \'ineyard 
that he possessed widi Ills wife Teresa Camps 
and San Saduml itself has boomed since 
those days when he began to buy wine that 
was produced by his neighbours, small 
famiers, pagesos, like himself And diere is 
now a motorway that puts San Sadumi a 40 
minute drive away from Barcelona 

In those days die abuelo would transport 
barrels of wine by the cartload to Barcel 
ona's Las Ramblas leaving San Sadumi' ev­
ery Saturday, at the crack of dawn. His 
destination was the Hotel Oriente, halfft-ay 
along the big city's famed boulevard, 
where Barcelona's wine merchants met at 
midday to buy the produce of the Penedes, 

It was bartering among the Oriente 
crowd, a salutation here and a handshake 
there, that the abuelo laid the foundations 
of this best of die bunch winery. He was 
not just a pageso, a member of what his 
grandson today calls «a special race of hard­
working people who lived by and for thefr 
land.» Grandfather Joan Juve was also a 
superlative trader and businessman. 

In 1921 there came die first of diree 
milestones in die Juve femily story, The 
femily patriarch decided that with his two 
sons, Joan and Jose Juve Camps, growing 
up and preparing to join him in the bus­
iness, the ume was ripe to become a cham-
panista; to seriously devote himself to pro­
ducing and to set up a sparkling wine 
winery for himself and his descendants. 

The Juves had prospered from die week­
ly-visits to die Hotel Oriente in las Ramblas 
and the founder of die femily firm had 
begun to diversify its business by opening 
a brick factory in San Sadumi, The over­
riding ambition was however to produce 
cava, the glorious sparkling wine of the 
Penedes, the pearl of its products. 

There were then only about half a doz­
en cava producers in the area. The whole 
business of fermenting and elaborately iso­
lating the sediment, and then laying clown 
the bottles to age in musty underground 
cellars as is done in Rheims was still in its 
infancy in the Penedes. Now die area 
boasts 250 cara producers at the latest 
count with around 100 of them cenUed 
on San Saduml. 

COMMITMENT TO QUALITY 

The abuelo started in a small way pro­
ducing two brands, one of a higher quality 
that he c-alled Juve, The strategy of mar­
keting ju.st two cavas remains in place to-
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day and just as unaltered is a whole philo 
sophical approach to the creation of wine 
that was mapped out by die form's found­
er. The guiding principle is the commit­
ment to quality. 

Grandson Joan Juve Santacana can, and 
does if he is so quesdoned, talk about 
quality hour after hour. He talks about it 
from the airy attic terrace of the Juve & 
Camps headquarters in die centre of San 
Sadumi where the view takes in the whole 
of the Noya valley and he talks about it 
deep underground in the darkness of the 
winery's cellars. 

Up on the terrace the talk is about vine­
yards and variedes of grapes, Down below 
—the cellars mn beneath the street to link 
up with the building across die road where 
the lx)ttling plant stands— the talk is about 
femiendng what die harvest has produced. 

With a sweep of the hand Joan Juve 
Santacana points out the 200 hectares of 
vines of the winery's Espielles estate, three 
kilometres out of San Sadumf in die di­
rection of the Montserrat peaks, where Ma­
cabeo and Xerel-lo grapes are grown at 
250 metres above sea level. This estate is 
graced by the presence of a 10th century 
roraanesque chapel which is an architec­
tural landmark in a district that boasts sev­
eral such memorials to one time monastic 
ownership. 

More Macabeo grapes flourish on the 
extremely fertile 30 hectares of the Lucus-
cona estate, four kilometres out of the 
town on the Villafranca de Penedes road. 
And Juve & Camps grows the Parellada 
grape, the thfrd native variety of the Pe­
nedes, on its 170 hectare Massana 
estate, 20 kilometres east as die crow flies 
near the village of Mediona. 

Harvesting diese estates is a three act 
play. The Macabeo grape is collected at 
die beginning of September and the Xarel-
lo is picked 10 days feter. The Parellada 
variety, a grape that likes a cool summer 
and does well at Can Massena which is 
between 500-600 metres above sea level, 
is harvested in early October and is the 
last of the Penedes grapes to be brought 
in from the vineyards. 

There are a number of local wineries 
diat are boosting thefr cavas wi(h the Char-
donney variety, a relative newcomer to 
the Penedes. Over at Juve & Camps the 
policy is, not suprisingly, to stick with what 
the region has always produced and the 
normal mix is 20 per cent Xarel lo, 40 per 
cent Macabeo and 40 per cent Parellada. 

«Ccuja», says the afeueto'sgrandson, «has 
to develop its own personality with the 
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grapes diat are native to the Pe­
nedes so that it can be recog­
nised and distinguished from 
the rest.» He, of course, has 
been brought up to distinguish 
this personality. Like other na­
tive .sons of San Sadurru he was 
reared to revere it: «we were 
not given dummies as babies», he .says 
only h:ilf in je.st, «we were given cava.y> 

Joan Juve Santacana is rightly proud of 
the family firm's total of 400 hectares of 
vineyards. The landholding, one of the 
largest in the Penedes area, is the result of 
the winery's policy over the years of grad­
ually adding to the ahuekis initial small 
hulding. "At the moment 50 per cent of 
the cave we produce comes from our own 
vineyards which is unusually h!gh,» says 
the grandson. «Our aim is to increase the 
proportion to 80 per cent which is quite 
unheards o£» 

Owning the vineyard is an essential 
plank in the quality platform that Juve & 
Camps has buik for it,self It allows the 
winer>''s mling troika, all of whom are con-

Juve& Camps is ruled by 
afroib,allof4oniae 
cofiiiislnĝ  called Joon 
-Joan Juve Santacona, 

his cousin Joon Juve 
Roventos kk obve) 

uncle ioan Juve 
Cofiips. 

fusingly called Joan —Joan Juve 
Santacana, his uncle Joan Juve 
Camps who is the campany's 
chairman, and his cousin Joan 
Jirve Raventos— to closely con­
trol the production process 
from its very beginnings. 

'WINEGROWERS GO GREEN 

There are teU-tale details about the way 
that Juve & Camps cultivates its vineyards 
which serve to set it apart. Traditionally 
die femily winery cuts back its vines more 
than most in its winter pmning. And own­
ership allows Juve & Camps to be, for ex­
ample, feihionably ecological and «green» 
wtien the time comes to uproot old vines 
and to prepare the soil for new ones, 

«We don't use disinfectants, we don't 
use chemicals at all,» says Joan Juve Santa­
cana, «We prefer to let the land rest and to 
allow it to restore its strength and balance 
natural ly.» "When vines are uprooted, hav­
ing con^unir-d their 25-30 years of pro-

duaive life, on the Espielles, Lacuscona 
and Can Massana estates, the hectares they 
grew on are left fallow and then sowed 
with wheat. On the Juve & Camps proper 
ties seven years must pass before the soil 
is deemed to be sufficiendy rested and fit 
to rear vines once more. 

Grandson Joan Juve is too pKilite to op­
enly cTiticise rival practices. But diere is 
something of a shudder and an air of dis­
taste when he explains how elsewhere 
chemical methods are often employed diat 
will permit new vines to bloom within 
two years. 

Unspoken, but clearfy formulated, is the 
idea that such methods, for all their expe­
diency, are, firstly, bad fomi liecause they 
are artificial and, secondly, detrimental to 
the products because they are not natural. 

The Juve & Camps policy of adhering 
to the traditional way of doing things ex­
tends also to its rejection of laboratory 
graftings; the winery insists that the varie­
ties of grape be grafted onto the vine in 
situ, in the vineyard, a year after the new 
hybrid vine has been planted. This, in faa. 
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may make little difi"erence but 
it is, emphatically, the way the 
abuelo used to cultivate the 
vines and that for his descend­
ants is enough, 

Joan Juve Santacana con­
tinues his profession of 6iith in 
tradition and in quality (two 
cxincepLs tiiat, in lus view, go liand in hand) 
as the tour moves from the landscape that 
spreads out below the attic terrace to the 
four gigantic presses and to the viuified 
cement and stainless steel tanks in the 
building across the street where the wine 
making business starts in earnest. 

At this stage, alongside the towering cy­
linders, he confides more secrets diat help 
make the Juve & Capms cam what it is. 
One has to do with the quality of the 
grapes. Another concerns the speed with 
which they are processed: «not more than 
four hours pass between the grape being 
picked out on die estate and ft being 
pressed right here,» 

Before the grapes are pitched into the 
presses diey have undergone cwo quality 

Alertieeigiit[iiontfi 
lemenlotion process 
eochyeofcavGis 

plocedonopi/pfteract 
where islurned every 
day lor moreltian three 

week. 

controls. The first establishes 
their heakh as diey are harv­
ested and the second ensures 
thefr conunued good health af­
ter their transportation, «Not a 
litre of wine enters this build­
ing, only grapes,» says Joan 
Juve Santacana, «And the 

grapes, whether we ourselves or whedier 
our neighbours have produced them, have 
to pass this dual control. If they are not 
absolutely healthy, they don't get through 
the gate,» 

At present half die grapes arrive from 
the firm's own vineyards. The others are 
bought from \'ineyards that adjoin those 
that belong to Juve & Camps (the winery 
only buys from its immediate neighbours 
to ensure the uniformity of the product) 
and these adjacent vineyards, which are 
subjected to the same exaaing standards 
insisted upon by the femily firm, likewise 
ban che use of chemical fertilisers and al­
low che soil to «rest». 

The extraordinarily rapid four hour tur­
naround ofthe grape from the vine to the 

press is achieved in part because of the 
winery's proximity to the vineyards and in 
part because it lias a production capacity 
lhac is fer greater than its output, 

The presses could produce close on half 
a million litres a day but Juve & Camps, 
with ics limited quaficy production (quality 
not quandty is a byword at the fiimlly fimi), 
only requires at mosc 150,000 licres every 
24 hours. This means that there is always 
a press standing by and ready to start op­
erating as soon as a grape-loaded trailer 
arrives ac che winery. 

Joan Juve Sancacana warms co his dieme 
of excellence created in the traditional 
manner when he invites the visitor to ac­
company him down to che cellars, to che 
holy of holies of any winery, Tliese partic­
ular endless darkened passages invite 
hushed cones; you walk with a sense of 
awe past the laid down bocties chac scacked 
up upon each ocher loom over you in die 
gloom. 

Dodging throughc the spiderwebs, in­
haling thac exhilaracing musky, chilly and 
damp scent of ageing alcohol, here you 
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find cava silently slumbering 
for three long years and more 
before it awakens, popping to 
life and to bubbly perfection. 

Tiie high priests of these un­
derground caverns are men 
who are known by their trade 
name of «removedores», liter 
ally turners, and the altars on which they 
ply their artisan skills are a .series of wine 
racks called pupitres. Wliat these employees 
do constitutes die most extraordinary aspect 
of the whole cosdy and laborious process 
that produces top quality cai^a 

After the eighc monch fermentation pro 
cess and before the ageing proper .starts 
in the cellars, each bottle of ccu>a is placed 
on a ptipitre rack where it is turned by 

Joan Juve Sontocono is 
right!/pfoudol the family 

Imi'stotalofDO 
hectares of vineyards, 

Ihey don't use 
disinfedonts, Of chemicals 

at all. 

exactly one eighth of tum and 
tilted ever so slightly neck 
downwards every day for more 
than three weeks. It is thus that 
the sediment is colleaed at the 
neck of the bonle. 

It is perfealy possible to 
pack 800 or more bottles into 

containers which will mechanically tum 
and tilt them to the desired specifications. 
That is the indusuial method of produc 
tion, Juve & Camps will however have no­
thing to do with such modem inventions. 
It sticks to the manual lalxiur of love (a 
skilled «removedon> will work his way 
through 50,000 bottles a day) and it takes 
pride in the faa that it owns more pupitre 
racks than any other winerv' in the world. 

wBottle by bottle and by hand», mur 
murs Joan Juve Santacana as he unbuck­
les the metal clamp that holds dowa the 
cork of a Juve & Camps Reserva de la Fa-
niilia, pops it and pours out a glass of 
straw yellow liquid that sparkles with lar­
gish bubbles. It has to be delicious. It is 
refined, clean and light, balanced and 
fresh. As elegant aromas tantalise the taste 
buds, he refills the glass and completes 
the story of the Juve family's three miles­
tones. 

The Juve cava, created in 1921 when 
the abttelo opted to become a champa-
nista, devclqjcd 40 years feter into a very 
high quality product diat was markaed as 
Gran Cru Juve Camps, That milestone 
was no less important than the original 
one which put the whole business in mo­
tion. «It was decided», says Joan Juve San 
tacana «that the firm should not be very 
big and should be highly seleaive in­
stead. Spain was developing fast in die 
1960s and there was a niche for a high-
quality wine.w 

Such strategic steps were debated and 
agreed upon by femily councils and as 
the Juve clan gathered together it drank 
the brut nature wine that the firm pro­
duced exclusively for in-house consump 
tion. Friends, invited round by the family, 
were also privileged to taste this potion 
and it was thanks to them that the third 
milestone came about. «We liked our per­
sonal wine to be vety dry, extra bmt and 
we discovered that our friends liked it 
just as much as we did,)> recalls loan 
Juve Santacana. 

In the mid 1970s the winer>' accord­
ingly launched its own, personal extra 
brut wine on the market and it was 
called Reserva de la Familia vvhich was 
exactly what it was. In the past 15 years 
cava production at the winery has been 
concentrated exclusively on the Resen-a 
de la Familia and on the former Gran 
Cm, which has been renamed Gran Juve 
& Camps, 

The Reserva, which is stored for 24 36 
months, was a mnaway success from the 
start. It currendy sells around a million 
bottles a year and leads the high-quality 
cava market. What the Juve family and 
dieir closest friends liked, lias tumed out, 
unsurprisingly, to be appreciated by a le 
gion of discerning drinkers. 

It comes in a soberly labelled bottle 
and with the charaaeristic old-feshioned 
metal clamp. Intentionally the Rcserva de 
la Familia looks from the outside die way 
that it would have looked in the abuelo's 
day. It tastes, presumably, exacdy die way 
die patriarch would have liked it It is die 
product of a singleminded, three-
generation long pursuit of tradition and 
of quality, of paiastaking, seleaive care 
and, ultimately, of excellence. 
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Y O U W A N T T O G E T I T R I G H T 

A richly varied selection from 
many years experience and careful 
attention to details. 

An individual taste resulting from 
a perfect combination of select raw 
materials and the methodical pa­
tience of expert craftsmen. 

We are enormously proud of our 
products at LA RIBERA. "When we 
place the LA RIBERA label on a pro­
duct, we are sealing ft with a firm 
guarantee of quality. Our plant is 
equipped with the most advanced 
technological systems, ensuring 
that our products are kept as fresh 
as on the first day. Packaging is 
carried out under strictly controlled 

atmospheric conditions, where time 
itself has stopped. 

LA RIBERA currently employs 
a workforce of more than 600; 
amongst these are a considerable 
number of expert charcutiers who 
monitor the entire manufacturing 
process, selecting the most suitable 
cuts of meat for each type of sausage. 
There are more than 80,000 m? in 
the new plant devoted to manufactu­
ring which enable us to produce 
thousands and thousands of kilos 
every day, maintaining excellent 
quality-price ratios and ensuring 
the authentic taste characteristic of 
LA RIBERA products. 

Efficient distribution of our pro­
ducts is guaranteed by the large Re­
frigerated transport pool, providing 
optimum conditions for supplying 
our commercial network which ex­
tends throughout Europe. 

L A 
RIBERA 

The taste af pleasure! 
JOSE ANRUBIA. S. A, Ctra, Valencia - Alicante, 332 km 242.5 46+30 SOL LANA (Valencia) Telifono 34-6-1780.W} faxM-6-imm Telex 61 107 R BRA 



A s wich many favourice 
ftxxls, the origin of 
cilms fruits can be 

traced back to the 
dawn of civilisation. Tcrfay's 
wide variecy ot oranges, lem­
ons, and ocher cicrus fruits ali 
belong CO che <(Cicru5» family 
and are Che modem day des-
cendancs of earlier primitive 
forms that are thought co orig­
inate in Southeast Asia and the 
Malaysian Archipelago over 20 
million years ago. Some of 
these primitive forebears dis­
appeared, while others gradu­
ally evolved into early citrons 
that were extolled by ancient 
writers such as Virgil and Pliny. 
Tliese citrons (Citrus medica) 
were valued for their decora­
tive and medicin;il qualities but 
were not yet cultivated or con­
sumed as food. 

Alexander the Great (356-
323 B,C,) is generally credited 
widi introducing citrons from 
India throughout the Eastern 
Mediterranean, It is probably 
not unreasonable -co assume 
thac early travellers surely 
helped distribute die ornamen­
tal plant as well. With the ex 
pansion of Islam, the Crusades, 
and finally the discovery of 
America, more evolved citrics 
such as bitter oranges (C. aur-
at turn) and early lemons (C. 
limon), began co be grown in 
fevoiuable climates in both the 
New and Old World. 

ORANGES 
A TASTE OF SPANISH SUNSHINE Text Ana Westley 

For over two centuries, since tlie first cultivated orange 
orchard in 1781, Valencia has been identified as the 
orange export capital of the world. Once consiidered 
an exotic or novelty luxury fruit saved for Christmas 
or special cx:casions, Spanish oranges through the 
centuries have become a basic item on every Euro-
peati's grocery list. Today, Spain is still the worid's 
largest exporter of citrus fiuits, and second largest 
producer after the United States. New techniques in 
biotechnology with «in vitro» micrograftings and ge­
netic engineering continue to ensure disease fi-ee 
and productive trees that produce a wide variety of 
top quality produce, Valencia oranges continue to 
be prized as a delicious dessert high in Vitamin C 
and low in unwanted calories. 

Scholars refer to the flrsE re­
cord of citrons in Spain in the 
7di cemiay, alchough the u-ee 
was undoubtedly fetmiliar for 
several hundred years earlier 
as it was in Italy, Bitter oranges 
are thought to have originated 
in India around the year A.D, 
1000 Buc die Arabs, who fira 
arrived in Spain in the year 714, 
introduced the ornamental cul­
tivation of bitter oranges some­
time in the 11th century, fol­
lowed by lemons soon there­
after Perhaps this early as­
sociation of bitter oranges with 
Spain gave rise to the common­
ly used name of Seville oranges 
for bitter oranges. In any case, 
historians have found special 
seaions dedicated to die culti-
v;i[iitn of citrons, bitter oranges 
and lemons fti Agricultural \£n-
iials written by Arabic Andalu-
sians. 

ORANGES FROM CHINA 

Sweet oranges (C, sinensis) 
as we know them today are be­
lieved to liave originaced in 
Southem China and reached 
the Mediterranean several 
hundred years after Seville 
oranges. No one knows exaaly 
when sweet table oranges 
made their first appearance in 
Spain. There are no written ref­
erences before die l6ih cen­
tury, yet none ofthe numerous 
writings show any sign of sur-
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Bevorzugt SPAN I ENS Edelobst. 
Demandez partout les Fruits d'ESPAGNE. 

Eat more SPANISH fruits. 

The image 
of 
Valencia 
oranges 
bas been 
so 
successful 
abroad 
that it bas 
become 
part of tbe 
image of 
sunrty 
Spain 
itself. 
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prise or novelty when mention­
ing the sweet new fhiii vvhich 
leads some sources to specu­
late that they may have been 
around for some time. Some 
historians chink the sweet 
orange may have reachcxi Spain 
by about the middle of the 
15th centurv', brought in by Ge-
ncx?.se merchants vvlio regularly 
made trading routes to the East 
Neverthele.ss, most academics 
agree that it was the Pottu 
guc.se, who by 1520 were im 
[X)rting more select varieties of 
swe« oranges direaly from Chi 
na, who probably contributed 
the most to spreading the 
.sweec orange ttees in Southem 
Spain luid the Eastcm seaboard 

Both kinds of oranges were 
brought over to the Americas 
by the Spanish and Portuguese 
in the 1500s. Records show 
Chri.stopher Columbus carried 
bitter oranges with him on his 
historic journeys to the New 
World. Early Spanish settlers 
are known to have planted 
orange trees in Florida and the 
Spanish mission fathers of 
Stiuthern Call fomia grew the 
first sweet oranges by the end 
of the 18th century. 

Tangerines (C. relictdata) 
are a relatively late variety of 
cittics and were unknown in 
.Spain until the middle of the 
19ih century. The first referen­
ces mention a shipment of a 

Above, uTwo 
Young Men at 
Table», 1620, 
by Velazquez. 
Courtesy of tbe 
Trustees of tbe 
Victoria & 
Albert Museum. 

Below, «Stia 
Ufewitb 
Lemons, 
Oranges and 
a Rosen, 1633, 
by Diego 
Zurbardtu The 
Sorton Simon 
Foundation. 

new ingrafted variety, probably 
imported from Italy, to be ttied 
in Valencia, By 1856 there are 
reports of cultivation in Castel 
Ion and Vila-real, Grapefruit (C 
paradLsi) is an even more re­
cent arrival in Spain. The first 
grapeftiiii trees were imported 
from the United States in 1910 
by die Orange Station of Le-
vanle. In the same year Wa 
shington navel oranges were 
al.so imported from Califomia 

ORNAMENTAL AND 
MEDICINAL PROPERTIES 

Although orange ttees were 
well known diroughout die Va­

lencia region and Southem 
Spain for centuries, they were 
not cultivated in orchards until 
1781 when an inspired Valen 
cian priest planted the first 
known orange grove in the Rib 
era Alta, Until then, orange 
ttees, even sweet orange ttees, 
were planted along the edges 
and rimes of other plantations 
as decorative hedges or border 
markers. Nevertheless, records 
show shipments of Valencia bit­
ter oranges to England, die Low 
Countries, Gennany and France 
from die l6di co I8ih centuries, 
although historian Vicente 
Abad, author of a two volume 
tteati.se on the hi.story of Va­
lencia oranges, terms these 
shipments «anecdotal». English 
merchant ships made a practice 
of retuming from Mediterra­
nean voyages with boxes of Va­
lencia oranges which were 
valued for dieir medicinal prop­
erty of preventing scurvy in sai­
lors. Extensive cultivation for 
export was .still unknown. 

Even before the first historic 
orange grove of 1781, orange 
cultivation in parks, gardens, 
and along the borders of farm­
lands and country roads had 
grown in popularity. Orange 
blossoms and peelings were 
used to obtain mediciiial prep­
arations, and bitter oranges 
were used as seasoning or 
cooked up into preserves and 
marmalades. 

Decorative cultivation of 
sweet oranges grew from the 
l6th to 18th centuries and is 
depiaed in the works of artists 
such as Murillo. Oranges and 
lemons liave been immortalised 
in a still life by Spanish painter 
Diego Zurbaran (<6till Life \vidi 
Lemons, Oranges and a Rose». 
Norton Simon Foundation. Pas­
adena. 1633) and in Diego Ve 
lazquez's «Two young men at 
table» (Wellington Museum. 
London. 1620-1621), In this 
painting an orange is used to 
cover a water pitcher, evidently 
to give it a fresh aroma as well 
as keeping out dust or flies. 

Orange grove cultivation 
.spread rapidly from die first 
experimental grove of 1781. 
Within two years almost 3,000 
hectares were in inteasive cul 
tivation. By the beginning of 
die I9di century 37,000 hec­
tares were in cultivation and 
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Eat more S P A N I S H fruits. i 

today, over two centiaies later, 
more than 200,000 hectares are 
dedicated exclusively to orange 
tree cultivation. By 1850, al­
most 7,000 tons of oranges 
were being exported around 
die world from Valencia. Today 
Valencia exports roughly 2,5 
million tons. 

Extensive orange cultivation 
rapidly replaced traditional agri­
cultural products of the Valen­
cia area taking over wheat-
fields, vineyards, and fermlands 
thac liad been used to grow ve­
getables, Abad points ouc diat 
a widespread farming crisis of 
tt:aditioiial products in 1862 set 
the stage tor new innovative 
ideas for desperate Strmers. 
The silk tnduscrv' had also col­
lapsed in Spain .so it was diffi­
cult for Valencia farmers to re­
place mulberry ttees and silk 
worms with orange groves. 
With the wine crisis at the end 
of die 19th century, oranges be­
came Valencia's most impor 
tant cultivation. Soon die word 

«Valencia» and oranges would 
be syaonyaious. The face of 
the land was literally trans­
formed from barely subsistence 
farming co monoculcivacion. 
Orange groves became die typ-
icil landscape associated widi 
Valencia. The Spanish paincer 
Joaquin Sorolla (1863-1923) 
beautifully captured this asso­
ciation between orange groves 
and Valencia in several paint­
ings («Entte naranjos», «Va-
lenciana cogiendo naranjas», 
«Las grupasiO, 

Today, with a produaion of 
5 million tons of ciirics, Valen­

cia is the world's largest ex­
porter bui still looks for new 
markets. 

ORANGES FOR 
EASTERN EUROPE 

Future markets that have al 
ready showa a great potential 
are the East Coa.st cities of Can­
ada and the United States, es 
pecially for varieties of tange 
rines (see Spain Gourmecour 
No, 12). Valencia growers have 
high hopes for developing new 
markers in citrus stan-ed Ease 

^ Although orange trees were tvell 
known throughout the Valencia 

region and Southem Spain 
for centuries, they were not 

cultivated in orchards until 1781. 

em Eurqjean counuies. Shordy 
after the fall of Rumania's dic­
tatorship the regional govem-
menc of Valencia, die General 
itat, shipped off a train tronvoy 
full of oranges as a goodwill 
gesture. A similar shipment was 
.sent to Russia as well, compli­
ments of the Generalitat, to 
help alleviate die severe food 
shorrages. 

As East European countties 
develop, Valencia growers ex-
pea that oranges will become 
as popular and as common as 
tiiey are in Westem Europe. 
Tliere is a population of over 
340 million people in Eascem 
Europe who are anxious to buy 
orangesw, explains Julio de Mi­
guel, president of che Citric 
Committee. «Eastem Europe 
could be the solution for our 
ftiture production)), he predicts. 
Yet to meet this growing new 
demand, de Miguel warns that 
measures should be taken to 
consolidate small groves that 
are difficult to mechanise. The 
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average grove size is less than 
one hectare. Abad points out 
that even small towns with a 
population of 4000 may have 
3 or 4 co-operatives. In the Va­
lencia region there are from 
350-400 exporters, many of 
whom export minimum annual 
amounts of 500 tons or less. 

Of Spain's production, only 
a small amount, roughly 
350,000 tons, are earmarked for 
industry, and these are mainly 
bitter or Seville oranges which 
are used in marmalades. The 
rest of Spain's production is 
consumed domestically. Spain 
and Italy are the largest consu 
mers of oranges per capita, ac­
cording to the Cittic Commit­
tee, although both countties 
consume their own produc­
tion. Of importing countries, 
Holland boasts the largest con­
sumption per capita, followed 
by Scandinavia and the United 
Kingdom. 

^5ain exports practically year 
round, although most exports 
take place from Oaober to 

March, with a peak season of 
November and December The 
Valencia Late variety lasts sev­
eral months after March and 
can be kept refrigerated for 
another couple of months until 
the new season begins. The 
most popular export variecy to 
day is the Navelina-Newhall, 
60% of which is exported Tan­
gerines and Clementines are 
growing in popularity in Eu­
rope and Valencia growers 
adapt rapidly to changing 
market tastes. 

France imjxirts over a third 
of Spanish oranges (33-34%), 
followed by Germanv (27 
28%), die UK (9%), Holland 

(8%), and Belgium (6%). Over 
60% of Spain's citrus exports 
is transported by tmck, while 
anodier 36% is sent abroad by 
rail. The rest is shipped. 

THE HIGHER THE RISK, 
THE BETTER 
THE FLAVOUR 

Orange ttees grow in ttopi-
cai and subttopical climates but 
have the best flavour and co 
louring in subttopical regions 
that are borderline, frost areas. 
The risk of frost enhances the 
flavour, colour, and Vitamin C 
content. Of course the same 

^J^^yf Today, with a production oJ 5 
jiT* million tons of citrus fruit, Valencia, 

which exports practically year round, 
is the world's largest exporter ^ ^ 

but it is still looking for new markets. 11̂  

frost risk can desttoy a aop in 
a sudden cold spell. In Spain 
the best oranges can be found 
in the Valencia Community, 
precisely where there is a risk 
of frost. The higher the risk, 
the better the flavour. Most of 
Spain's cultivation (75%) takes 
place in the Valencia Coinmun-
ity, followed by Andalusia 
(13%), Murcia (10%), Canary 
Islands and remaining areas 
(2%). Orange trees are also sen­
sitive to sudden heat and wind. 
Harvesting must still be done 
by hand, although the Valencia 
Institute of Agricultural Re­
search (MA) is working on de 
veloping a robotized harvester. 
The fruit must be carefijlly 
clipped from the ttees when 
ripe. If the rind is bmised or 
injured, it may cause decay. Af 
ter a few days of wilting, the 
oranges must be washed, dis 
infeaed dried, graded, sized, 
wrapped and packed. 

Sweet oranges were tradition 
ally grafted on to orange root-
stock seedlings because diey 

38 



Enjoy Them 
GENERALITAT VAEENCIANA 

< ^ CONSELIERIA D 'AGRICUITUR A I PESCA 

P R O 
J E C 



^ ^ ^ ^ ^ ^ ^ ^ ^ ^ ^ ^ ^ 

EXTRA EXTRA SELECTED 

^ ^ ^ ^ ^ ^ " ^ " ^ " " " ^ ^ ^ ^ 

1̂  ̂  
immer suss 

MAWA HCOI/TRADA EXTRA SELECTED 

were resistant to diseases such 
as gomosis (Phytophthora), a 
fungus that first devastated 
crops in 1862. Yet almost a cen­
tury later, a new viral disease 
known poetically as «Tristeza» 
or Sadness would again devas 
tate crops, beginning in 1956 
and lasting more than a de 
cade. New rootstocks from var 
ieties in America resistant to 
die virus had to be used, Sweec 
orange, and tangerine root-
stocks were ttied, but they 
were more susceptible to fiin-
gus infections such as gomosis, 
and were discarded. Finally cit 
range hybrids tumed out to 
give the best results, 

M A the Valencia Agricultu­
ral Researh Institute, which was 
founded over 20 years ago, es 
cabi ished a Programme for the 
Improvement of Cittic Varie­
ties, known as CVIPS, based on 
miCTohybridizations in vitro in 
which virus free seedlings 
could be cultivated. The 
healthy plants obtained by this 
method were then disttibuted 
to ofiicial nurseries which act­
ed as germination olasma 
banks for all the varieties. By 
1981, the first commercial plan-
cations of CVIPS plants were 
thriving and a major trauma 
had been overcome. 

NEW MUTANTS 

Today MA is working with 
genetic engineering to produce 
new and better varieties. The 
Institute maintains plantations 
with over a hundred varieties 
of citrics, many of them long 
since abandoned by growers. 
The Institute also serves as a 
clearing house for new mutants 
and varieties that appear spon 
taneously in private groves. 
From the very beginning of 
orange cultivation, variations 
have appeared spontaneously 
and evolved spectacTilarly. Seed 
less oranges, navel oranges, 
bkxxl speckled oranges, pink 
grapefruit, new varieties ot tan­
gerines, early and late cittics, 
are all die result of carefiji nai 

I ural seleaion by growers. IVTA 
G encourages growers to tiun in 
X any promising new mutant 
- which is then cleared of possi 
1 ble disease in a three year pe-
> riod. The grower obtains a per 

centage of sales from the 
nurseries. One seedless and 
late maturing tangerine, die her-
nandina, has given substantial 
extta earnings to Valencia grow 
er Eduardo Hernandez, who 
discovered it in 1966. 

Alejandro Mago of MA ex­
plains dial over 90% of die new 
varieties appear spontaneously. 
Nevertheless in the future grow­
ers will be able to prcxluce 
tailor made dttics geared for ever 
changing market demands. 
Pink grapefnjit for example is 
a prcxiua of ircadiation diat was 
developed in Califomia. 

Most of today's favourite var­
ieties such as seedless Clemen 
tine tangerines, or Washington 
navel oranges mutated before 
or around the tum ofthe cen 
tury. Other varieties that were 
popuUir in eariier decades have 
fallen from grace with con­
sumers, such as the blood-
speckled oranges caUed sangui-
nelli, and are hardly cultivated 
at all. And some varieties have 
been lost forever. 

MA also researches the nu­
tritional needs of citrus ttees 
to discover the best timing for 
fertiliser and iaseaicide appli­
cations. MA is participating in 
the mechanisation of orange 
harvesting as part of Europe's 
Eureka programme. Compute-
ri.sed irrigation .systems have also 
been introduced in large 
orange plantations with great 
success. 

Valencia oranges have come 
a long way from the early days 
of the first commercial or 
chards at the end of die century 
lo become the orange capital 
of the worid. Valencia orange 
growers who emigrated to oth­
er parts of the worid such as 
North Africa and Southem Ca 
lifomia .spread their experience 
to new generations of orange 
growers who would eventually 
compete with Valencia oran­
ges. Over two hundred years 
of dedicated experience have 
made oranges one ofthe nicire 
affordable luxuries in life. 
Some gourmets insist that no 
dessert can surpass a sun ri 
pened Valencia orange. For 
those living in northem cli 
mates, a fresh orange from Va 
lencia has always symbolised 
a taste of sunshine in the mid­
dle of a long cold winter. 
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STEAM BOAT AND DEMOCRACY 
The industrialisation of 

northem European coun­
tries throughout the 19th cen­
tury created greater demands 
for fresh fruit. The invention 
of the steam boat revolutio­
nised world transportation and 
Spanish orange exports grew 
rapidly. Steamer coal boats 
from England made a practice 
of returning to England regu­
larly with crates of oranges. 
By 1870, England had be­
come Valencia's main client, 
and British steamers practi­
cally conditioned Spanish 
orange exports. Domestic 
transportation systems within 
Spain were still primitive, Abad 
recounts that by 1910 it was 
easier, and cheaper, to ship 
oranges to the northem Span­
ish seaport of San Sebastian 
via Liverpool, England, and also Holland, 
in tum reexported Spanish oranges to 
Germany, Scandinavia and other coun­
tries. In Scandinavia. Valencia oranges 
were a luxury reserved for Christma,s 

From 1895 to 1914 the export of Va­
lencia oranges expanded rapidly through­
out Europe, increasing from some 

IVIA Is working on developing a robotised harvester, as part 
of Eurofte's Eureka programme. 

POO.OOO tons in 1895 to 500,000 in 1914, 
With export markets practic^ally controlled 
by foreign shippers, added to a fierce 
sense of individualism of Valencian grow­
ers, Valencia developed a citric econom­
ic organisation based on free initiative 
and speculative prices versus an 
«Anglosaxon» model of self financing, 

central co-operative control of 
quality and prices and cen­
tralisation of sales. Valencia's 
virtual monopoly in Europe led 
to a great proliferation of 
brands of varying quality and 
an excess of varieties. Never­
theless, the system worked 
well until the First World War. 

Spain's underdeveloped do­
mestic market could not make 
up for the loss of foreign 
markets during the war Ne­
vertheless, the end of the war 
marked the beginning of a 
quick recovery. Exports which 
had dropped to a mere 
170,000 tons in 1918, similar 
to the level of exports in 1897, 
soon reboundeci and topped 
off at 1 million tons in 1930, a 
level that was not to be re­
gained until 1953. 

The worldwide depression of the 
1930s, coupled with the «lmperial pre­
ference)) policies of England and France 
toward colonial citrics produced a steady 
decline in exports. Sprain's own civil war 
of 1936-1939, followed soon after by 
Wortd War II, further depressed the 
market. Yet despite the ups and downs 

THOUNSANDS 
OFJONS. 

SPANISH CITRIC EXPORTATION 
Source; Generalitat Vb/enc/ono 
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THOUNSANDS 
Of TONS. 

SPANISH CITRIC PRODUCTION 
Source: Generalitat Valenciana 
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CHANGES IN TRANSPORTING SPANISH CITRIC FRUIT 
Source: Generalitat Valenciana 

I 1 

of commerce caused by foreign and civil 
wars, Valencia orange exports continued 
to grow. With improvements in land trans­
portation, initially rail, and finally road trans­
portation by trucks, Valencia oranges re­
gained their position of glory throughout 
Europe. At the same time domestic con-

IMOrtl IWOZ/l <m/7 t H t 7 / M 

sumption increased steadily with im­
proved land transportation, almost equal­
ling exports. 

In 1972 the Citric Management Com­
mittee (Comite de Gestion de Citricos) 
was founded to centralise quality and 
price controls of exports and carry out 

Today IVIA is tvoridng tvitb genetic 
engineering to produce ttew and better 

varieties. 

negotiations with the European Economic 
Committee. Thanks to these centralising 
efforts and Spain's politit^i change to a 
democracy in 1977. Spanish citrics 
gained unconditional preferences in the 
EEC, In the 1975-1985 period preceding 
Spanish membership in the EEC, exports 
varied between 1,6 and 1,8 million tons 
a year, reaching an all time record of 
2.35 million tons in the 1983-1984 season 
which has been maintained over the last 
few years. Exports are expected to ex­
ceed 25 million tons for 1990-1991. of 
which over 80% are consumed in the 
EEC, 

Over two centuries of experience have 
made Spain the worid's largest exporter 
by far. According to the Citric Committee. 
Spain currently produces some 5 million 
tons of citrics, of which slightly over half 
are exported. Exports from all other coun­
tries combined are still far from equalling 
Spain's exports. The combined exports 
of Israel and Morocco. Spain's main com­
petitors, does not add up to even half of 
Spanish exports. Valencia growers, in 
fact, fear that their main competitors in 
the future may be Andalusians in Huelva 
where huge orange groves can be more 
easily mechanised. The image of Valen­
cia oranges has been so successful 
abroad that it has become part of the 
image of sunny Spain itself. 
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I S P A I N , WHERE T H E R E A R E 

WINES FOR E V E R Y OCCASION. 

i 

T H I S IS THE SPAIN WHERE LINGERING LUNCHES A N D RELAXING WINNERS 

ENABLE YOU TO EXPERIENCE THE A M A Z I N G SPECTRUM OF WINES, 

FOR A START, THERE .ARE CAVAS. THE SMOOTHEST OF T R A D I T I O N A L 

SPARKLING WINES. A N D CLASSIC O A K - A G E D REDS W I T H THEIR 

U N M I S T A K A B L E CHARACTER. 

ALTERNATIVELY. THE M A N Y YOUNG, FRESH WHITES, OR LIGHT. FRUITY RED 

WINES. M A K E PERFECT. EASY DRINKING. 

A L L OF THESE ARE W I N E S THAT YOU C A N ENJOY M A T C H I N G W I T H THE 

W I D E VARIETY OF DISHES YOU M A Y HAVE AT H O M E . OR I N RESTAURANTS 

FLNFJING A SPANISH W I N E TO FIT THE M O O D IS A LOT EASIER T H A N YOU 

M A Y T H I N K 

S O NEXT T I M E . TRY O N E OF SPAIN'S M A N Y EXCELLENT WINES. WHEREVER 

YOU ARE. WHATEVER THE OCCASION, YOU C A N BE SURE YOUR DECISION 

WILL BE WELL REWARDED, 

T H E SPAIN JUST W A I T I N G TO BE TASTED. 

WINES FROM SPAIN. 66 CHILTERN STREET. LONDON • ^ \ \ \ IPR 



THE LEGENDARY WINES 
OF SPAIN'S GOLDEN AGE 

Text: John Reader 
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For two centuries, Spain's 
golden centuries, from that 
most significant of dates, 
1492, until the end of the 
seventeenth century, 
Spanish wines were 
without rival in their 
popularity amongst 
Europe's wine drinkers. In 
all the great Atlantic and -. 
Mediterranean ports of 
Spain, colonies of Flemish, 
English and German — 
merchants vied with each 
other to buy Spain's prized 
wines, which were then 
shipped back to the colder, 
damper climes of north­
western Europe for the ,^ 
delight and sustenance of 
its inhabitants. What were ^ 
these now almost 
legendary old wines like, 
what for instance, did 
Shakespeare's flagon of 
sherris sack quaffed in the 
taverns of Elizabethan' — ^ 
London taste like? We 
shall, of course, never 
really know, but perhaps 
we can hazard a fe 
guesses. 

T o begin our quest let's go back 
to the la.si years of the Middle 
Ages in Europe. It is the late fif 
teenth century and the river es­

tuary of Ribadavia in the noith-wesi Atlantic 
comer of Spain, in the region of Galicia, is 
full of English L-arracks, small, .stubby, coas­
tal s;iiling ships laden widi barrels of the 
Icxal white wine bound for Bristol and 
London. The English had come to Galicia 
seeking an altemadve source of good wine 
to their lost vineyards in Aquitaine. The 
end of the Hundred Years War uith France 
in the-decade of the 1450s had meant die 
end of three centuries of domination of 
Aquitaine, an English possession in France 
w+iich stretched from I3ordeaux to the ftxx-
hilLs of the I'yTenees, and with it, of course. 



the loss of the vineyards of Gascony and 
the rt'd wines of Bordeaux and the famed 
black wines of Cahors. Searching for new 
sources of wim- lo moLsten the dry throats 
of London, the English wine merchants 
moved south down along Europcs .Atlantic 
coasdine. Firstly to Ribadavia in Galicia, 
then flirtlier down to Oporto and then on 
round to the'Andalusian pons of Sanlucar 
de Barrameda. Cadiz and .Malaga. 

In Ribadavia, tiie merchiints fxiught the 
renowned white wine of tlic region, prob­
ably adding to it more than a linle sugar 
to .sweeten it for nortlieni palates, and pos­
sibly even fonity ing it witli spirits tu help 
it uavel, \X'hen it reached London it would 
have l^een then a radically different wine 
liom tiie delicate and elegantly dry 

^a/&fln>7o\'arietal white wine the same Rias 
li;nx;Ls denominacidn is femous for today. 

~ Spam s most popular medieval wine had 
luen the t~.astilian red wine of Toro. anodi 
er highly disiiiutive wine pn iduL in.t; area 
which has similarly enjoyed recently a re­
turn to fav<.)ur (see Spain Gourmetour, 
No. 1 Ol Tlie.se w ere apparendy, according 
to the ardii\'es. full IxxlicxI powerful young 
red black wines, made for consumpdon 
in ihe iiearb) royal cit\- of Leon: hence the 
punning Castilian refrain on the Spanish 
names for a bull and a lion, /oroand lean: 

1 have a bull which gives me wine 
And a lion wiiich drinks it 

SHERRIS SACK 

By the sLxieeiuii century, however, 
Spain's finest wines were tcybe found in 
the southem region of Andalusia. With die 
discover '̂ of die America.s the whole eco­
nomic axis of the country had shifted 
south, and the great ciUes and Atlantic 
ports of Andalusia, above all Seville and 
Cadiz, were to become for over two cen 
turies the commercial heart of Spain. 

.North European merchants .settled in 
growing numbers in Andalusia's ports and 
wine towTis, purchasing and exporting 
what an Elizabethan Englishman would 
have described as sack Sack, from die ^^an-
ish verb sacar, to take out, that is to say, to 
export, originally referred to a whole range 
ui exponed Spanish wines, itius Cancvy 
.'<ach and Malaga sack. hu\ w.is Ltier to 
become synonymous with wine from one 
region, Sherris sack, wine made in Jerez, 

"~~ Sherry. 
— Andalusian wines had since medieval 
times a reputation for their strength: the 
great medieval poet, Geoffrey Chaucer, 
himseff the son of a London vinmer, refers 
in the «Canterbury Tales» to the fttmosilee 

For two centuries, Spain's golden 
centuries (XVI-XVU), Spanish ivines 

tvere tidthottt rival in their poptilarity 
amongst Europe's ivine drinkers. 

—headiness— of the wines of Lepe in 
Huelva, and how they were used in Lou: 
don to body out the thinner wines of 
Bimleux toun: 

«This wyn of Spayne crepeth subtilly 
In other wynes.,,)) 

a Gallic destiny to be shared by many an 
anonymous Spanish wine right through 
until this century. 

Sherris sack —diat wine exported from 
the city of Jerez, in the sixteenth century' 
more likely to be WTitten and pronounced 
Sherish, according to its arable origin, and 
thus leading to the English phonetic uans-
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Tbis picture represettts tbe departure of 
Charles V from the port of La CortiHa 

to Gbertt. Before leaving port, tbe 
vessels are loaded tvith casks of tvine 

from Spain. 

larion «sherry»— was to become the mo.st 
popular and highly prized of Spain's wines 
in Northem Europe for tive hundred years. 
For a contemporary descripuon of its qual­
ities we êan do no better than tum to the 
testimony of a sixteenth century English­
man named William Shakespeare: «A good 
sherris sack hath a two-fold operation in 

it, It ascends me into the brain; it dries 
me there all the foolish and dull and cmdy 
vapours which environ it; it makes it ap­
prehensive, quick fotgeUve, full of nimble, 
fiery and delectable shapes; which deli-
ver'd o'erto die voice, the tongue, which 
is the birth, becomes excellent wit The 
second property of your excellent sherris 
is, the warming of the blood, which, before 
cold and settled, left the liver white and 
pale, which is the badge of pusillanimity 
and cowardice; but ihe sherris warms it 
and makes it course from the inwards to 
the parts extreme, ff 1 liad a dioiisand sons, 
the first humane principle I would teach 
them would be, to foreswear thin pota 
tions, and to addia themselves to sack» 

So much for the attributes of sherris 
sack, but what did it ta.ste like? Most of it 
would have been relaUvely young wine, 
unlikely to have been cask-aged for pro 
longed periods like the finest sherries of 
today. The longer the wine was kept, the 
greater was the risk of its .spoiling, given 
the fer-from optimum conditions under 
which wine was .stored in eariier time.*; A 
young wine, then sweetened probably by 
the addition of arrope —a .synip concen­
trate made by boiling down grape must— 
which also lent that deeper golden brown 
colour to the sack much appreciated by 
sixteenth century drinkers. This rather su­
gary sherds sack was then probably ftirther 
fortified with hollands —white grape spir-
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Spain's most popular itiedleval witte bad 
been the CastiUun red urine qf Toro. By 

the XVU C, botvever, Spain's finest 
ivines were to be found in Andalusia. 

its— before shipping to prevent any dete­
rioration of the wine on the long sea 
voyage. When the sack reached London 
or Amsterdam ir was often unfortunately 
manipulated —watered or blended with 
other cheaper wines— by die local 

vinmers, less &sddious and less saupulous 
dian their modem coimterparts, Spanish 
winemakers given what was supposedly 
their wine to taste could not recognise 
their sherry. For a less .scandalous example 
of what seemed to iDe the accepted practice 
of coupage in seventeenth century London 
we need only to look into Pepys Diaries, 
In 1662, having bought a hogshead of sher­
ry —54 gallons— the barrel containing 
the sherry was then topped up —with four 
gallons of Malaga! Let us be thankful then 
for our twentieth century sherry, perhaps 
a mite less romanuc than sack, but carefully 
made and aged, .scrupulously authentic 
and of impeccably high quality. 

What was to make sherry England's most 
popular wine for so many centuries was 
originally a celebrated act of robbery: die 
theft from Cadiz harbour of some 2,900 
pipes of sack in 1587 by that mast spirited ' 
of entrepreneurs, Francis Drake. A disaster 
for Spain at the time, it was to prove a 
blessing in disguise, for it transformed the 
English into the willing thralls of sherry. 
Sold on die London market, this vast quan 
Uty of wine served to bring down sherry 
prices in England, making real sack widely 
available amongst the English drinking 
classes, and thus whetting their appedtes 
for moreandsdil more sherry. The result: 
shemis sack became established as die 
most valuable of Spain's exports to Eng 
land. 

In attcient times peUejoe or odres 
(tvineskins) were tbe usual containers 

for wine. 

ALOQUE AND FONDILLON 

Meanwhile in Spain itself what wines 
were sixteenth century Spaniards drinking? 
Mostly, of course, unsophisticated local 
\()ung-:siines as befitted a largely mral 
wine-producing country —country' people 
drink the wine from their \illage. Great 
cities like Madrid, the new capital city of 
the Habsburg royal dynasty, had of course 
to bring in from the country: wine for its 
himdreds of taverns. Madrid's favourite 
wine in the sixteenth and seventeendi cen­
turies was aloque, a young, lighter co­
loured red wine —a clarete— brought up 
to the capital in pig-sized leather wineskins 
from the wine town of Valdepefias (see 
arricle on page 87), two hundred kilome-
U-es to the south in La .Mancha. The heirs 
of aloque, pleasantly clean and fresh 'Val­
depefias red wines are still today the staple 
wines dispensed in Madrid's taverns, 
served at a modest price in small glasses, 
chalos, not from meanness, but to slow 
down the effea of the latent fumositee, 
should perhaps a little too niuch be dmnk 

And at court? What would Philip IT, Qon 
Juan de Austria or the Princess of Eboli 
have dmnk? Probably highly prized old 
vintage aHejo wines such as Frmdillon. a 
wine famous for its supposed curative qtial -
ities from Alicante, and reputedly one of 
Philip ll's favourites, A rancio wine, that 
is to say, a rich dessert wine aged for long 
years in oak cask, miraculously Fondilldn 
is still being made today. Over twenty years 
old, the colour of antitque amber, opulently 
complex, suggesting a thousand different 
nuances to palate and nose, FondiUdn is 
like a brief half remembered fragrance .of 
those bygone golden centuries. 
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DEUCATESSi 
Text: Robert Latona 

Still Life: Menchu Artime 
Photos: A. de Benito 

The Spanish love charcuterie 
as a visit to any market 

reveals. Stalls are Festooned 
with morcilla black 

puddings, paprika chorizos, 
salami-type salchichones, 
beige butifarra sausages, 

whole cured hams... almost 
the whole pig is there in 

various guises. 
The range of pork products is 
vast, some of them common 
to the whole of Spain, albeit 
with regional variations — 
the morcilla, a black blood 

sausage is one example. 
Others, though, such as 

Majorcan sobrasada paste 
and botillos from Leon are 
very much local specialities. 
One article can not hope to 
do justice to the variety that 
exists nationwide. Here we 

give a general overview, and 
will be following it up with 
later articles about the local 

charcuterie of particular 
areas of Spain. 
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S
pain's air-cured mountain ham 
—jamon serrano— has long been 
appreciated by travellers lucky-
enough to have come across it in 

those regions where it has been produced 
and eaten. Now that King Ham has begun 
making state visits abroad, it will not be 
long before he is accompanied by his court 
of retainers and lesser nobility: the superb 
cured sausages that Spaniards have been 
smacking their lips over for centuries. 

To each and every one of us, let us be 
given the key to a uniquely self indulgent, 
made to-measure version of heaven. Some 
may sign on for a romp in Playboy bunny 
land or book a front-row seat at fordier 
performances by Sir Thomas Beecham, 
eternally at the prime of his musical pow­
ers. Others still may lick their lips at the 
whipped cream and chocolate shavings 
on offer in a Viennese patisserie with eter 
nal opening hours. But as for me, just let 
me loose in the celestial delicatessen and 
make sure there is a Spaniard behind the 
counter who knows his business. 

One need not be chauvinistic about in­
finity, I tm.st my paradisial preserve will 
be stocked with corded clusters of Italian 
provelone cheese, bottomless barrels of 
Greek olive condite seasoning the air with 
a garlicky tang, dangling links of German 
fagdwurst, and slatboxes foil of the in­
comparable anchovies prepared by the 
housewives of Castro Urdiales, on Spain's 
northem Cantabrian coast. But if we are 
talking al̂ out top-of the line .sausages and 
charcuterie, let it be boldly but fairly pro­
claimed that Spain has no apologies to 
make in this department to France or e\-en 
Gennany, 

A somewhat sweeping claim, perhaps? 
Not really. For the best Spanish pork pro­
ducts have a lot more going for them than 
merely centuries of know-how, though 
they certainly do have that. For one thing, 
the right climate. Traditional curing me­
thods require cold, blustery weather and 
fairly high altitudes. But mainly what Spain 
has is exaaly the right kind of raw material 
for the job — in particular, the succulent 
and incomparable iberico pig. 

YOU ARE WHAT YOU EAT 

<6panish cooking)), someone once not­
ed, «consists of garlic and religious preoc­
cupations,)) The garlic should be self 
explanatory but the second ingredient is 
by way of a reminder that die pig's prom­
inence at the dinner table is largely a result 
of the bmtal campaign of forced religious 
hegemony that, from 1492 onwards, trans­
formed Spain into a modem European na 
tion and short-lived imperial superpower. 

As soon as Ferdinand and Isabella had 
chucked the last Moorish king out of Gran­
ada, the Jews who made up one of die 
three key elements in Spain's unique 
mulii cultural mix were put on notice to 
convert or start packing. A few decades 
later, the same ultimatum was delivered 
to those who had by then become the 
unwilling Islamic subjects of a fervently 
intolerant Catholic kingdom. 

But for the hundreds of thousands of 
Jews and Moslems who chose to make 
the best of a bad deal, eating pork amount­
ed to nothing less than a kind of secular 
sacrament and mandator̂ ' profession of 
faith. And unless it became a very con-
.spicuous praaice, the zealots of the Holy 
Inquisition were standing by to find out 
why not. 

NOVEMBER RITES 

However it may have been acquired, a 
predileaion for pork did not take long in 
becoming charaaeristic of Spanish dining 
habits. The matanza, or annual pig-
slaughter, was for centuries and in many 
regions still is a major seasonal ritual for 
mral households. The feast of St, Martin 
on November 11 marked the traditional 
date. 

Like any other kind of country har\̂ est, 
it is ver>' much a festive family affeir. Ev­
eryone gets to take part in the hard work 
and the lavish feast that follows. Hams are 
usually the «cash crop» reserved for sale 
while the rest of the porcine boimty is 
transformed a dozen different ways into 

stewing meat and chops for on-the-spot 
consumption. Everything diat cannot im­
mediately be devoured is uansfomied into 
less perishable sausages, to be enjoyed at 
leisure over the rest of the year. 

The animal is despatched with a swift 
sharp cut to the jugular. Bowls capmre 
the gushing blood to be used in the prep­
aration of morciOas Afterwards comes salt­
ing down the hams, along with the wash 
ing, chopping, and grinding of the 
remainning meat, letting it marinate with 
spices before being mixed with lard and 
stuffed into links of carefolly washed tripe. 
In northem regions, the sausages are hung 
under the chimney hood for two or three 
days where hearth smoke wards off baae-
ria and gets the curing process off to a 
start. Afterwards diey are sttung from roof 
beanxs on die femihouse's top floor, where 
windows are left wide open .so that the 
winds of winter can work their magic. 

Much of the cured sausage eaten in 
•Spain is, in &ct, homemade, with farm 
families and Itxal butchers slaughtering, 
curing and .selling their wares to regional 
wholesalers or specialist buyers from else­
where on the Spanish mainland. 

In the more important ham-producing 
areas the curing process differs mainly in 
scale, using the same basic methods but 
shortening the time element through the 
carefol control of temperature and humid­
ity. As a result, sausage making has become 
a year-round industry and the distribution 
networks which these larger concems sup­
port ensure that the very best of the re­
gional products from mral Spain reaches 
avid eaters in Barcelona or Madrid, 

CHORIZO, FIRST AMONG 
SPANISH SAUSAGES 

To say that chorizo is what you ga when 
you combine pork, pork fat, salt, garlic 
and paprika is like saying that music is 
just whatever results w^en you combine 
some notes. It is not even strialy tme at 
that: chorizo bianco, with extra garlic mak­
ing up for the missing paprika, has its own 
loyal following. All told, there are undoubt­
edly as many different varieties of chorizo 
as there are chorizo eaters and in Spain, 
that means you are counting well in the 
millions. 

Chorizo can be eaten either ccxiked or 
uncooked, depending on how long it has 
lieen cured, not to mention the indispen­
sable part it plays in classic regional dishes 
such as Asturian stewed beans or the 
tumip top and potato brodi that puLs some 
steam into Galicia's harsh winters. Usually 
the format is an indication of how the 
chorizo is meant to be sen-ed. When it 
conies in ristras, or links, it is usually in­
tended fbr grilling, but some of these 



tough little ones like die fabuguitosfrom 
Spain's premier ham town Jabugo, can be 
even better when eaten as is. The cularot 
somewiiat narrower t^la are standard for 
mats for lunchmeat or tapas, allowing for 
a paper thin slice to be cut along a steep 
diagonal. 

Many regional variants season the mix 
with fresh oregano. In the indescribably 
delicious chorizos of Soria, up to 20 per 
cent of the total may be beef In Leon, 
they like thefr plump chorizos lightly cured 
for fiying and the paprika blend tends to 
be spicier. In Galicia, die links acquire 
taste from the oakwood and laurel fires 
over which they are smoked In Salamanca, 
which knowledgeable eaters have nomi­
nated for the chorizo capital of the known 
universe, a dash of sherry in the marinade 
is often the seaet ingredient. 

Variants include chorizo de Pamplona, 
which gets lumped together with a much 
better class of products because of its pa 
prika flavouring, although die proportions 
ofthe meat ingredients and overall texture 
cortespond more closely to salami. This 
one usually has some added h>eef, is sea­
soned lightly with pepper, easy on the 
garlic and invariably has added sugar, mak­
ing it a luncheon .sandwich favourite for 
kids. 

Morcdn is a typically Extremaduran spe­

ciality diat cannot be recommended highly 
enough. It is easily identified by its heft 
—up to 2 kg. per piece— as its casing 
consists of die animal's large intestine, and 
the coarsely diced texture of the meat in­
side, which is taken mainly from the deli­
cious sirloin tips. 

Sausage making has 
become a year-round 

industry and the 
distribution networks 

ensure that the very best of 
the regional products from 
rural Spain reaches avid 
eaters in Barcelona or 

Madrid. 

At the other extteme you have sobra 
soda, a speciality of Majorca, where the 
meat is ground and reground to a fine 
paste. Delicious when spread on shingles 
of the local bread and toasted on the 
hearth or grill, a number of gourmet-
oriented concems have shown a commen 
dable willingness to improve on tradition 
by importing iberico pork from the main­
land for their sobrasadas despite the faa 
that back in the days before mass tourism 
took over, pig rearing was the island's prin­
cipal industry. 

MORE SPANISH DEU DELIGHTS 

Lomo embuchado is another upmarket 
speciality that has a nationwide following 
in Spain. This is die prized loin of pork, 
completely devoid of fat, which is taken 
whole, salted and marinated with garlic, 
nutmeg, sweet paprika and other spices 
before being encased and hung up to cure, 
Scdchich6n is similar to salami — a finely 
ground mixmre seasoned with black and 
white pepper and faced with peppercorns. 
The town of Vic in Catalonia is famous for 
the quality of its products, especially the 
chewy, marrow-gauge variant, fuet, which 
generally has a touch of added sugar. 
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Finally come the morciUas, devoured 
avidly and all but universally in Spain, but 
mast especially in the mgged north. These 
are the black links of blood pudding usu 
ally flavoured with aniseed cloves and oth 
er fiagrant spices and plumped up with 
either boiled rice or onions. In recent mar 
keting tests carried out in European Com­
munity countries, pork producers were as 
tonished at the response this 
quintessentially Spanish delicacy received. 

NOT JUST ANY OLD PIG 

Originally a cross betwen native Medi 
terranean strains with a touch of wild Ixiar 
in its ancestry, the smallish cerdo iberico 
comes endowed with an idiosyncratic me 
tabolism that loves to tum everything it 
eats into fat, channel it in delicate veins 
that marble the lean meat and endow it 
with unrivalled moistness and texture. 

That fat is slightly soluble at room 
temperature, meaning all die meat literally 
gets bathed with flavour in accordance 
with the feeding habits of the animal that 
produced it. In the case of these native 
piggies, the flavour is that of acoms from 
holm oak and cork forests of westem 
Spain, where the animals leisurely forage 
during their year and a half of existence. 
Their diet is rounded off with grass and 
wild herbs such as rosemary, lavender and 
thyme. Iberico pork thus has a distinaive 
«greasy gold)) hue for its signature and a 
flavour that many find reminiscent of roast 
chestnuts. 

A PORK-LOVER'S BUYING GUIDE 

Let it be said immediately that a taste 
for iberico ham and its derivatives is a 
very costly indulgence. Only one in every 

twenty SpanLsh-raised pigs comes from this 
exclusive breed. For this reason, you hawe 
to know what you are buying, and bear in 
mind that the price reflects the pedigree 
ofthe pig in question and the pampering 
it receives before its by products arrive on 
your plate. 

It seems incredible to diink that barely 
four or five decades ago, this prize-winning 
breed was in serious danger of extinaion. 
The problem was bottom-line economics 
for the former, who knew all too well that 
imported Nordic strains gave a much more 
attractive yield of body weight in terms of 
the time needad to rear them and amount 
of feed they consume. 

The most importmt distinaions appear­
ing on the label of your sausage are dius 
those which certify the late pig's dining 
arrangements. Bellota comes from one that 
has been nourished entirely in the wild 
on acoms and grass. Recebo —working 
out to roughly half the price of bellota 
meat— means the animal has been fed 
mostly on acoms but has been rounded 
off with grain. By law, it can never account 
for more than 30% of its total body weight. 
Finally diere is pienso, indicating that the 
pig has been fattened with grain, an ex­
tremity that t&encopigs are seldom, ff ever, 
subjeaed to. 

Some confusion may exist because pata 
negra is also used as a loose s>nonym for 
;̂ >enco quality hams and .sausage. But Juan 
Duran, the president of the Serrano Ham 
Consortium, notes that uPata negra is one 
of several iberico sub-breeds, and yes, of 
course, it is delicious. But the two terms 
are not interchangeable, nor, as far as I 
can see, is the distinaion really one worth 
bothering about. The pig's diet and the 
conditions under which the meat is cured 
count far more in determining how the 
taste tums out». 

Cunently, two of Spain's iberico pork 
producing areas have acquired the covaed 
denominacidn de origen that accords an 
ironclad guarantee of quality to Spain's 
best wines, olive oil ancl other food pro 
ducts. One is the mountain top town of 
Guijuelo in Salamanca province, and the 
other, Dehesa de Extremadura, covers the 
output from celebrated towns such as Va 
lencia de la Alcantara and Montanchez. 
But Guijuelo's near-neighbour, Candelario, 
and the town of Ledrado, also Icxated in 
the same province, historic Zafia and all 
the Extremaduran villages in its orbit, 
along with Cortegana and Jabugo in west 
ern Andalusia are just a few ofthe other 
worthy purveyors of quality iberico pro­
ducts. Temel, over on the other side of 
the country, has been granted a well 
earned denominacidn de origen, too, but 
other breeds of pigs are in that neck of 
the wocxls. 

The quality you are getting is, by law, 
certified in the colour of the label. Extra 
grade has a red banded ID tag, first class 
quality is indicated by a green label, se­
cond class has a yellow label and third 
class a wiiite label. In general, this reflects 
the proportions of lean meat, fat and mois­
ture involved but not always of the way 
price works out. Several types of sausage, 
including regional variants of chorizo are 
a mixture of pork and beef but are classi­
fied as ordinary —corriente— grade, sim­
ply because for many years b)eef was the 
cheaper and more commonplace meat in 
Spain, But as you sample your -way through 
the sausage spectmm remember that like 
any decent cheese or air cured ham, 
Spain's superb pork products should be 
ahvays, ahvays, eaten at room temperature. 
Break that taboo and expea to suffer now 
and in the hereafter — and I will have the 
mn of that glorious delicatessen in the 
sky all to myself 
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EXPO'92 
THE PARTY OF THE CENTURY 

Text: Janet Mendel 

Expo '92, Seville's world's fair, is shaping up to be the 

biggest party of the 20th Century — kings and queens, 

opera stars, flamenco dancers, Arabian horses, hundreds 

of bands and street performers, fireworks, fanfare, 

flowers, food and parades. 

Make no mistake, sevillanos really know how to give a 

party. They call it //esta and this one, the last great Uni­

versal Exposition of the century, will last six months. 

They've invited the whole world; they're spiffing up 

dieir historic dty; they've got an internationally acclaimed 

cast of talent to entertain the guests. 



T he fiesta occupies a whole island, 
la Isla de Cartttfa, minutes from 
Seville's city centre, separated 
only by the Guacfalquivir River, 

Significantly, this site, named for its 15th 
Century Cartuja monastery, was where 
Christopher Columbus himself stayed fre-
ciucntlv. Because 1992 is the Fifth Cente­
nary of̂ the discovery ofthe Americas EXPO 
'92 —which opens on April 20, ends on 
Oct, 12, the date Columbus, presumably 
on the way to the Spice Islands, bumped 
into a new condnent— celebrates the 
theme of Discovery, 

Until a few years ago there was nothing 
on the island but the cmmbling walls of 
the monastery, the chimney towers of a 
deserted ceramic faaory, and stubbly 
weeds as far as the eye could see. Now 
the EXPO site, CKcupving 215 hectares 
(531 acTes), about half the Island, has been 
tumed into a garden city, planted with 
some 350,000 plants, including mature 
olive trees and banana plants, and a bo­
tanic garden with more than 400 species 
from the Americas, some never nefore 
planted in Euror>e. Seven new bridges span 
the river and canals, providing access for 
pedestrians, cars and trains, and thirty ki­
lometres of new roads loop around the 
island. Expo '92 is, after the Channel Tun­
nel, Europe's most ambitious con.stmaion 
project, with some 1500 architects, urban 
planners and engineers collaborating. 

What better place to celebrate five 
hundred years of Discovery? 

TIME TRAVEL 

The Cartuja Island, where all the world 
is gathering, is rather like a time capsule, 
I-'rom the top its Panorama Tower, 90 me­
tres up (295 feet), you take in a wide 
swath of the Guadalquivir, which the 
Moors, who occupied this city for five cen­
turies, called "Great Riverw, On the near 
bank is a reconstmaion ofthe Port of the 
Indies, where once a .steady stream of trea­
sure arrived from the New World during 
the I6th and 17th centuries. On the oppo­
site bank can be seen the Giralda and 
Cathedral with a Columbus mausoleum 
(no one is sure where he's actually bur­
ied); the Tone del Oro. a Moorish defen­
sive tower and, later, witness to the wealth 
of gold and silver wiiich poured into Se­
ville's port from the New Wodd and the 
Orient. As the panoramic lower slowly ro 

tates clockwi.se, the ancient Cartuja 
monastery itself appears, sur 

rounded by the pavilions ofthe 
1992 World Exposition, many 

of which have a decid 
ediy ftituri.stic bent, 

outlined in tur 
quoise by die track of 

the monorail. Just 
beyond is Italica, an 

important city before 
Columbus' time, during 

> 

" i l l l i " iiAjî ^ 

Several new bridges, Uke tbe Barqueta Bridge, provide access to tbe Cartt^ 
Island where EXPO "92 is situated, occttpying 215 hectares. 

the epcx'h when Spain was part of the 
Roman Empire. 

This exposition, said Spain's King Juan 
Carlos who will open Expo '92 on April 
20. «vvill bring alive the past 500 years and 
remind us that the second millenium of 
our era is but eight years away.» 

This will be the biggest universal expo­
sition in history. More than a hundred 
countries —thirty European, thirty three 
from the Americas, twenty Asian, nineteen 
African and eight from Oceania— plus 
Spain's .seventeen autonomous regioas, 
twenty-three world organizations and 
twenty'-nine intemational companies are 
participating in EXPO "92, many with their 
own pavilions. The nearly one huncfred 
pavilions —quite a few of significant ar 
chitectural interest— will be finished by 
the end of 1991, diough most participants, 
with the glee of children preparing for a 
surprise party, are keeping plans for their 

exhibits under clo,sely guarded wraps until 
opening day. Meanwhile, Seville and the 
world shiver in anticipation. 

TRAVEL THE ROUTE OF DISCOVERY 

Four pavilions built by Spain's exposi­
tion commission .set the theme of the fair 
—The Age of DLscovery— to commemo­
rate and celebrate the many discoveries, 
achievements and inventions which, over 
five centuries, have opened new horizons 
in human endeavour. The <(Route of Dis-
covery», the island's main axis, .stretches 
from one end of the site to the other. 

Take a trip back in time at the Pavilion 
ofthe 15tli Century, .set within the grounds 
of the old Cartuja monastery, depiaing 
the inheritance of the .Middle Ages and 
the factors which led to Columbus's great 
adventure and a new age of geographical 



discoveries. The Pavilion of Navigation, 
which quite resembles an inverted boat, 
overlooks the Guacfalquivir and the Port 
of the Indies. Scale models of ships, ex­
hibits of maritime instmments, maps and 
naval technique make this exhibit note­
worthy. The Pavilion of Discovery takes 
only an hour to visit and uses narrative 
scenography to depict 500 years of human 
development. The Pavilion of the Future 
launches the visitor into the unknown with 
exhibits on environment, high technology 
and telecommunicadons. 

AROUND THE WORLD ON AN ISLAND 

After you've travelled the route of Dis 
covery, embark on a round-the worid tour 
which will take you from the sands of 
Saudi Arabia to the icebergs of Norway, 
from the wcxxl temples of Japan to the 
silver icons of Mexico. All on a single is­
land. To visit everything at Expo easily 
fills a week to ten days, though the intrepid 
traveller can still enjoy a three cfay visit. 

Spain's own pavilion, at the head ofthe 
Avenue of Discovery and on a small lake, 
features a central well with an exhibit of 
paintings by the greatest of Spain's artists, 
from Velazquez and Goya to Pica.s,so and 
Miro. In a semi circle around the lake, the 
seventeen pavilions of Spain's autonomous 
regions portray their special, indigenous 
cultures. Tlie Balearic Islands' pavilion, 
completely surrounded by water, looks 
like a surreali,sdc boat, widi sail-like shades 
supported by stmts providing sun protec 
tion. The Andalusian Pavilion, a stylized 
grouping of white cubes, reminiscent of 
the lime-washed villages of southem Spain, 
feawres a «Chilcfren's Andalusia», with 
scale mcxJels of important monuments of 
the region, and performances by tiie famed 
dancing horses. All the regional pavilions 
have their own restaurants where you can 
sample typical fcxxls. 

THE MEDIUM IS THE MESSAGE 

An intemational exposition provides a 
showcase, a .stage and a podium where all 
the countries of lie world can portray their 
culmres, projea their images. For many, 
the medium is the message — the pavil­
ion's design itself synilxilizes some aspects 
ofthe nation's culture. For example, Swit 
Zetland's pavilion features a 25-metre high 
tower, entirely made of paper, represent-
adng pride in the nation's puolishing 
industry and freedom of expression. 
A gateway of ice leads to Norway's Viking 
encampment, complete with ships. 
(Sounds like a cool place to be on an 
August aftcmoon.) Japan, in.stead of the 
cutting edge of high tech. presents a softer 
face to the worid with a pavilion built 
entirely of wood, a very traditional material. 
It is, however, touted as the worid's largest 
wcxxlen stmaure. 

Twelve white-clad towers with special 
climate control stand as senUnels for the 
Avenue of Europe where the pavilions of 
the EC nations are located. At one end are 
the pavilions of Britain, as big as West 
minster Abbey, its fagade a moving sheet 
of water, anci of Germany, present as a 
unified country. Its avant-garde pavilion, 
roofed with a giant ellipse supported by a 
single pylon, appears open to all sides, as 
if to tell the world, «lcx)k, we have no 
seaets; we're not a menacew. France's pa­
vilion, of inventive design, is almost en­
tirely below ground, a 25-metre deep 
well surrounded by thousands of video 
.screens exploring the «depths of knowl 
wedge». 

The Saudi Arabian pavilion has a roof 
of handmade caqiets. The pavilion of the 

Tbe VIPS will be received in the restored 
Carti^ monastery of Santa Maria 

de las Cuevas (above). Below, 
tbe Pavilion of Navigation. 

Soviet Union is fronted by a «stair-way of 
knowledge)), like a grandstand, with prisms 
of changing colours. Entry to the United 
States pavilion is through an immense wall 
of water, symbolizing the ocean that Co­
lumbus crossed, initiating the Age of Dis­
covery. Pre-fab elements of the stmaure 
were shipped to Spain by container ships 
— reversing Columbus's expediUon to the 
New Woricl. 

The Plaza of America, largest of the pa­
vilions, houses twenty Central and South 
American participants, while fourteen Af 
rican states share a pavilion. Two other 
pavilions group ten Caribbean countries 
and four Ajab states. The Plaza de America 
and the Spanish pavilion with budgets of 
approximately 150 million each are the 
costliest, with those of Italy and France 
close behind. 

There's lots to see on this world tour. 
In the U.S. pavilion a video image wall 
brings alive that all-American .sport, base­
ball, Guatemala shows priceless Mayan 



codes of law. Pern displays 
the recently discovered 

tomb of the lord 
of Sipan; Tunisia 

mounts a nio.sque; 
New Zealand, a reaea 

tion of Maori culture, 
while in Argentina's pa 

vilion, gauchos range the 
vast pampas. The Red Cross-

Red Crescent Organization in­
cludes a «catastrophe simulation 

tunnel» to faster a spirit of aid and co 
operation amongst human beings. 

THE ROYAL PAVILION 

When Spain's Kingjuan Carlos receives 
visiting heads of state —several kings, 
queens, presidents and prime ministers 
are expeaed to visit, including England's 
Queen Elizabeth and Pope John Paul-

he will do so at the Royal Pavilion, in the 
restored Cartuja monastery of Santa Maria 
de las Cuevas. (He and Queen Sofia won't 
diemselves reside here, for diey have royal 
apartments within the walls ofthe Alcazar, 
a Moorish palace acTOSS from Seville's 
cathecfral.) 

This monastery was for Columbus 
and his family a sanctuary and burial 
place, occasional lodging and refuge, 
bank, .suongroom and archive. For many 
years he corresponded with one of 
the monks, who became his confidant. 
After his death in 1506, Columbus was 
buried within die Carmja monastery for 
twenty-seven years, before his remains 
were transferred to Santo Domingo. His 
brodier, son and grandson were also bur­
ied here. 

In the 19th century, die monastery and 
grounds were converted into a china fac­
tory by Englishman Charles Pickman. The 
chimney towers of the kilns .still stand as 
a landmark on Cartuja Island. 

WATER AND SUN 

Water is one ofthe unifying themes on 
the Carmja Island. Sometimes its use is 
symbolic, as the «cx:ean» you aoss to enter 
the American pavilion. Other pavilions, 
such as those of Holland and the Balearic 
Islands, use water as a sign of identity and 
development. In Monaco's building you 
can visit a seabed in a timnel aquarium. 
Replicas of ships from many eras and parts 
of the world —Greek Viking, Oman's Sin-
bad the Sailor, Magellan and Elcano's 
«Viaoria» which first cfrcumnavigated the 
globe— remind of the importance of the 
world's waterways in bodi exploration and 
trade. And everywhere are streams, pools, 
canals, fountains and waterfalls to charm 
senses and cool the air, giving the sensa­
tion of refreshment, 

Spain's well-known slogan, <(Spain. Ev 
erytning under the stm», encompasses the 
exhilarating variety of events and exliibits 
at Expo '92. That famous sun, however, 
has inspired some innovative thinking 
about how to keep ccxil, for at the height 
of a Scvillian summer, temperatures can 
soar over 40" C (104" F). Tilted roof lines, 
,sail-shades, movable shutters, vine-covered 
avenues, hundreds of trees and mnning 
water temper the sun's force. «Outdcx)r 
air conditioning)) has been invented for 
public rest plazas. These are towers co­
vered to control the sun, and cooled by 
irrigation of surfaces and evaporation of 
water from micronisers in uees, with a fan 
to move the cool air. 

LET THE (K)OD TIMES ROLL 

Expo '92 will be packed with gcxxl 
times for all ages, all tastes, starting with a 
bang on opening day. The 176 days of 
Expo will be filled with non-stop enter­
tainment, with programmes of dance, clas 
sical music, opera, jazz, rock cinema, thea 
tre, black music, folklore, street entertain-

1 ment, equestrian events and more. Lucky 
2 folk, those who live in and near Seville 

and can en joy six months of fabulous 
entertainment! 

Opera buffs can look forward to a sea 
son of twelve operas feamring some of 
the world's finest artists, .starting on April 
24 with that charming tobacco-roller, «Car-
men», this mast Sevillian of operas, per­
formed by the Spanish NaUonal Orchestra. 
Other performances will feature Luciano 
Pavarotu, Alfredo Kraus, Jose Carreras, Tere­
sa Berganza, Mfrella Freni and Pfacido Do­
mingo, who is Expo's musical adviser. On 
New Zealand's national day, soprano Kiri 
Te Kanawa will give a recital. Perfonnances 
take place in the newly inaugurated Maes-

Avant-garde theatre groups uiU share tiie 
stage at Expo Theatre (above), 
and the Cartt^a open-air auditorium 

g (below) will be tbe scene of 
>< large-scale productions. 



1929: THE OTHER EXPOSITION 

The PermHan Pavilion is one of tbe best preserved pavdions from tbe 1929 Exposition. 

Sixty two years ago, Seville hasted ancxlier 
inajor Exposition w+iich, as will Expo'92, 
make major changes to its urban land­
scape, 

REMINDERS OF 1929 

The LatinAmerican Exposition held in Se­
ville in 1929 was shrouded in controver.sy 
from the start. Those in favour .saw it as an 
opportunity for the city to snap out of the 
lethargy into which it had slipped gradually, 
resting on wiiat were by that time very dusty 
laurels, and start looking to the future in­
stead of the past. Those against saw it as 
nothing more than a flash in the pan and 
claimed diat it would be like -wsJdng up 
from a siesta before settling down for a real 
sleep)). Despite the controversy, die Expo­
sition went ahead, leaving Seville with an 
enduring contribution to its already incom­
parably rich architectural heritage and mo-
demii,sing those functional aspects of the 
city which had fallen far behind current 
trends. 

As well as the pavilions and other build­
ing direcdy concerned with the Exposidon, 
preparations for the event also included 
major urban improvements: roads were wi­
dened in some parts of the Old Quarter, 
public lighting was improved, new hotels 
were built (the splendid Alfonso Xlll was 
one of them), and the old town walls were 

demolished to make way for wide new 
boulevards. By die time the LatirLAmerican 
Exposition was declared open by King Al­
fonso XIII on 9 May, 1929, Seville was a 
different city. 

The area chosen as die site frir the 117 
pavilions involved in the Exposition was a 
stretch of land measuring some million and 
a half square metres parallel to the River 
Guadalquivir, to the south of Seville's con­
centration of historic buildings. There, in 
die lovely Maria Luisa Park, it was somehow 
managed to create a series of buildings and 
pavilions which miraculously made a pos­
itive aesthetic contribudon to their setting. 
The most spectacuW of diese was die vast 
Plaza de Espafia, Under the guidance of 
architea Anibal Gonzalez, its style seems 
to .synthesise the various influences which 
have played such a vital role in Spain's aes-
tlietic heritage: Arab, Mudejar, Renaissance, 
Plateresque and Barcxjue, aColoun), claimed 
Gonzalez, «is unquestionably the basis of 
Spanish architeaure)), and he put this con-
viaion into practice in this monumental 
plaza. Around it runs a semi-circular build­
ing, with a radius of over 200 metres, which 
contained the Exposition's administrative 
offices and various exhibitions of national 
artistic treasures. The lower seaion of the 
fa^de is decorated with the shields and 
maps of all the provinces of Spain, and die 
arcliitea makes full and effective use 
of azukjos, traditional glazed tiles, and ce­

ramics. Indeed, aziUcfosvtnd ceramics were 
to be a decorative leitmotiv in nearly all 
the Exposition buildings — hardly surpris­
ing when one considers that at the time 
there were over forty tile and ceramic work­
shops in Seville's Triana quarter, A bare haff 
dozen survive today, 

Ansbal Gonzalez also designed the Ex­
position's Gran Casino and the Rcfyal, Mu­
dejar and Renaissance pavilions in the lovely 
Plaza de America, Many of the pavilions 
were built for the duiadon of the Expcsition 
only and were then dismantled, but others 
were intended to be longterm, some to 
serve as the consufates ofthe countries they 
represented once the event was over. Some 
of the original pavilions still in use today 
have been adapted for other uses and in­
clude museums (like the Folk and Archaeo­
logical museums) and even a university 
gymnasium, but most of them are currently 
occupied by central or local government 
offices. The best presen'ed are the paviliotis 
of Pern, the United States, Chile, Argentina, 
Colombia and Cuba, most built in charac­
teristic national style and often with a dis­
tina touch of fantasy and flambo '̂ance. 
When die LatinAraerican Exposidon closed 
doors in 1930 and the participants headed 
for home, Seville wa.s left with an extraor­
dinary and exciting colleaion of buildings 
and broader horizons t h ^ before, 

Sonia Oitega 
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tranza Theatre, located just 
across the river from 

Cartuja Island, The 
national orchestras 

of many participating 
naUons will lie per­

forming during Ex­
po '92, 
Theatre has two venues. 

Avant-garde groups such as 
Spain's Fura dels Baus, Tartana, 

Arena and La Cuadra will share the 
stage with European and American 

dieauical groups, including Gallota, Wilson 
and Waits, the Wooster Group, Deschamps 
and Laurie Anderson at Expo Theatre, Tra­
didonal theatre is centrecl in the Lope de 
Vega Theatre in Seville, with produaions 
direaed by the world's major direaors — 
Peter Brook, Ingmar Bergman, Giorgio 
Strehler, Maurizio Scaparro, Nuria Espert, 
Liuis Pascual and Peter Sellars, Peter Brcxik 
opens the theatre programme on April 21 
with a performance of «La Verbena de fa 
Paloma)), co-prcxiuced by the Intemational 
Centre for Artistic Creation and die French 
Pavilion. 

The Carmja open-air auditorium, with a 
capacity for 7000 people and one of the 
largest .stages in the world, will be the 
scene for large scale productions, from 
rock concerts and dance to zarzuela, 
Spain's indigenous light opera. An open-
air cinema with a giant screen will cele 
brate the history of cinema with more dian 
a hundred films, all in original version 
widi Spanish sub titles. 

Cartuja Island will be a fiesta every day, 
with street performers from all over the 
world to entertain visitors throughout the 
exposition site, A cavalcade of musicians, 
actors, floats, giant camival figures will tour 
Expo every evening; itinerant bands will 
gh'e concerts on die avenues; street theatre 
groups will offer many perfomiances, wilh 
special shows for children. 

Traditional music and folkloric perfor 
mances from the participating countries 
can be enjoyed in the Palenque, a huge 
covered plaza with trees and namral cool­
ing, which at night becomes an enormous 
dance hall. All the participaUng nations, 
organisations and companies have a 
«special)) cfay, when their entertainment 
and festivals are featured in the Palenque, 

AFTER DARK 

As the pavilions and exhibiUon areas 
close in the evening. Expo Night comes 
alive, Spaniards are famous for their fate-
night revelry, and during the six mondis of 
the Exposition, this will be die place to see 
and be seen, dine, dance, take in a concert 
or film or just stroll the promenades around 
the lake, wiiere the fesuvities start every 
evening with a multimedia show of fire 
works, .sound and light, lasers, holograms, 
water jets and smcike effects. The party 
doesn't wind down unul 4am every night! 

Entry to tbe USA pavilion (above) will be through an immense wall of water. 
The pavilion of tbe USSR (below) ts fronted by a «stalr-way 

of knoivledgeti, like a grandstand 

You'll be able to sample fcxxl from ev 
eiywhere in the world, at all prices and at 
all hours at the nearly 200 different res­
taurants and ftxxl stands. Even fast-fcxxl 

f;ets a Spanish touch with, would you be 
ieve, «Paella Queen)), serving up Spain's 

salfron rice dish, and kiosks dispensing 
gazpacbo, Andalusia's cold summer soup, 
A cbampafleria serves Spanish wines and 
bubbly cava, the Tierra de Jerez pavilion 
serves up sherry wines and at the Cmz del 
Campo building you can visit a brewery 
and imbibe the end produa. About 5,000 
units of ice cream will be served up every 
day of the exposition. 

ALL SEVILLE IS A PAVIUON 

Seville doesn't have its own pavilion on 
the Cartuja Island, for the whole city is its 
exhibit. And wiiat a show! There's the 

Cathedral, the Giralcfa tower; the Alcazar 
paface with its wondrous Mcx)ri.sh gardens; 
the Maestranza bullring, where some sixty 
bullfights are programmed during 1992; 
the Barrio de Santa Cruz, the medieval 
Jewish quarter, which still preserves lovely 
old houses with iron window grilles and 
cool, tiled patios. 

Seville has been in a flurry of building 
and restoring over the past few years. New 
ring roads direa traffic around the centre 
city and the new Santa Justa raihvay stadon, 
located outside the central area, allowed 
the beaudful old Cordoba .station to be con 
verted to an exposition centre. The city 
gained a riveiside prcxnenade and park when 
rail lines bordering the river were tom up, 
A number of Seville's monuments have been 
restored including the earliest remaining 
monastery, the 13ffi cenmry San Clemente. 

Seville boasts one of the oldest pre­
served historic centres in Europe, with 
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EXPO 92 INFO 
Further information about EXPO 92 —tick­

ets, concerts, reservations, and so on— is 
obtainable from Spanish Tourist Offices and 
Iberia Airline offices abroad. 

I B E R I A O F F I C E S 
AUSTRALIA 
403, George Sueet 
SYDNEY 
Tel.: (61-2) 262 38 63 

261 43 98 
Telefax: (61-2) 290 36 41 
Telex: AA 24577 
CANADA 
102 Bloor Str. West, Suite 400 
TORONTO M5S 1M8 
TeL: (1-146) 964 66 45 
GERMANY 
.Graf Adolfstrasse, 84 
DOSSELDORF I 
Tel.: (49 211) 01 30/63 63 
.Westendstrasse, 12 
FRANKFURT AM MAIN 
Tel.: (49-69) 716 61 
.Schwanthalerst, 16 
MUNICH 
Tel.: (49-89) 55 48 91 
JAPON 
Ark Mori Bldg., 17th Floor 
1-12-32 Akasaca 
MINATO KU TOKYO 
Tel.: (81-3) 582 38 31 
Telefax: (81-3) 589 16 95 
NETHERLANDS 
Aurora Building 
Stadhouderskade, 2 
1054 ES AMSTERDAM 
TeL: (31-20) 589 15 21 

UNITED KINGDOM 
130, Regent Street 
LONDON Wl 
Tel.: (44-71) 437 98 22 
UNITED STATES 
.Blvd. Towers South, Illinois Center 
205, North Michigan Ave. 
CHICAGO, ILUNOIS 60601 
Tel,: (1-312) 800-772 46 42 
,6500 Wilshire Blvd., Suite 1900 
LOS ANGELES, CA 90048 
TeL: (1-213) 852 47 33 
.150 S. E. Second Ave. Suite 1308 
ML\MI, FLORIDA 33131 
Tel.: (1 305) 358 88 00 
.509, Madison Avenue, Ground Floor 
NEW YORK, N Y, 10022 
TeL: (1-212 ) 800 772 46 42 

SPANISH TOURIST OFFICES 
AUSTRALIA 
203 Castlereagh Street, Suite 21 a 
P O, Box A - 685 
N.S.W. 2000 SYDNEY SOUTH 
Tel.: (61-2) 264 79 66 
Telefax: (61-2) 235 28 20 

CANADA 
102 Bloor Street West, I4th floor 
TORONTO, ONTARIO M5S 1M8 
TeL: (1-416) 961 31 31/40 79 
Telefax: (1-416) 961 19 92 
Telex: (021) 06218206 

GERMANY 
.Graf Adolfttrasse, 81 
DOSSELDORF 1 
TeL: (49-211) 37 04 67/68 
Telefax: (49-211) 38 10 02 
Telex: 8586351 TURE 
.Myliusstrasse, 14 
6000 FRANKFURT MAIN 1 
Tel.: (49-69) 72 50 33/38/84 

72 51 45 
Telefax: (49-69) 72 53 13 
Telex: (041) 413087 TURES E 
.Oberanger, 6 
8000 MUNICH 2 
Tel.: (49-89) 260 95 70 - 26 76 60 
Telefax: (49-89) 26 70 97 
Telex: (041) 5213678 ONET D 

JAPAN 
DainI Toranomon Denki Bldg, 4F 
31-10 Toranomon 
MINATO-KU, TOKYO 105 
TeL: (81-3) 3432 61 41/42 
Telefax: (81-3) 3432 6l 44 
Telex: J26936 TURISPAN 

NETHERLANDS 
Laan van Meerdervoort, 8 • 8a 
2517 THE HAGUE 
Tel.: (31 70) 346 59 00/01 

360 92 05 
Telefax: (31-70) 364 98 59 
Telex: (044 ) 33435 ONET NL 

UNITED KINGDOM 
57-58 St. James's Street 
LONDON SW lAlLD 
TeL: (44-71)499 11 69/09 01 
Telefax: (44-71) 629 42 57 
Telex: (051) 888138 TURESP G 

UNITED STATES 
.Water Tower Place - Suite 915 East 
845 North Michigan Avenue 
CHICAGO, ILL 60611 
TeL: (1 312) 642 19 22 

944 02 16/25/26 
Telefax: (1 312 ) 642 98 17 
Telex: (023) 0332020 NTOS 
,6383 Wilshirc Blvd. Suite 960 
BEVERLY HILI,S,CA 90211 
TeL: (1-213) 658 71 88 

658 71 92/93/95 
Telefax: (1-213) 658 10 61 
Telex: (023) 470092 
.1221 Brickell Avenue 
MIAMI, FLORIDA 33131 
Tel.: (1-305) 358 19 92 
Telefax: (1-305) 358 82 23 
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parts of its medieval quarters 
still intact. City planning 

in preparaUon for 
Expo '92 has pro­

vided families with 
fiscal benefits to keep 

up their houses and 
maintain the residential 

nature of these neighbour­
hoods, instead of selnnB-out 

to high-rent commercial busi 
nesses. 

Seville is going all out to make se­
curity a priority issue, with more than 5,000 
additional police staff on duty throughout 
the dty. Autnorities dte figures showing petty 
crime lates are signffcantly down, thanlc to 
inaeased vigilance plus economic benefits 
from EXPO development, which is pumping 
about 10,000 million pesetas a month into 
Seville. 

COME JOIN THE PARTY 

Some 18 million people are expeaed at 
this great fiesta Many wiD come back several 
times, meaning nearly 40 million visits. For 
sbc mcxiths Caruija Island will be a city about 
the size of Venice, Strasbourg, Minneapolis 
or Southampton, accommooating 230,000 
people daily. A staff of 15,000 people, in­
cluding maintenance aews, hostesses, food 
servers, bus drivers, ac, will be on hand to 
guide, tran^rt, feed and entertaui visitoî s 
—and dean up behind them. Look for child 
care centres to amuse the little ones while 
mom and tfad take time out for limch or 
special shows; monitors throughout Expo 
for up-dated info cxi events, restaurants, trans­
port, services; shutde bus service and mo 
norail for getting around Cartuja Island. 

Seveial new b r i c ^ provkle access for both 
automobile and pedestrian tiaffic. Once on 
Cartuja Island there's parking for 40,000 cars 
and 1,000 buses. Or you can arrive by tiain 
from the new Santa Justa station; liy ferry 
from the pier at Toms cfel Oro or, ajectaculatly, 
by air-conditioned cable car, A fleet of taxis 
plies the Caituja route relatively inexpensively. 

Getting to Seville is a breeze these days, 
with new motorways lurking the Andalusian 
capital with Madrid and via Granada and 
Valencia, to all of Europe, A new high-speed 
train will make ten trips a day between 
Madrid and Seville, widi a stop in Cordoba, 
in two hours and 45 minutes, carrying more 
tiian 3,000 people a day. Airports at both 
Seville and Mafaga —less than three hours 
away by car— have been expanded to han­
dle EXPO traffic. 

Daily admissicxi to EXPO, 9am-4am, costs 
4,000 ptas.; 1,500 ptas. fcH" children between 
5 ancf 12 seniors over 65; with half price 
tickets on special «family days)). Season 
passes offer frequent visitors a bargain at 
30,000 ptas. There are also three-day passes 
costing 10,000 pitas, and special group rates. 
Under fives ga in free. EXPO Night tickets 
cost 1,000 ptas., allowing admittance fiom 
8pm, two hours before the intemational 

Cavilions dose, until 4am with access to 
ars and restaurants, entertainment areas 

and shows which stay open late. 
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GIRALDA OLIVE OIL 
THE GOLDEN TOUCH OF SUNNY SMIN 

No additives 
No preservatives 
No artificial coloring 
No sodium 
No cholesterol 

A mono-unsaturated oil, the most 
acceptable for salads, sautering and 
all other cooking purposes. 
GIRALDA olive oilis available 
in Extra Virgin, Extra Light and Pure varieties 

SALGADO.S.A. Telex 23391 UCAE 
Telf,: 521 29 74, Fax; 522 44 16 



Maria Luisa Park 
AN EMERALD ON THE SHORES OF THE GUADALQUIVIR 

Text & Photos: Diego Etfaz 

I f you want to get to know Seville, you have all your senses 
about you. Once the taste of sherry has tidded 

your palate, the smeU of orange blossoms enticed your 
nostrils, the sound of flamenco charmed your ear and the 

touch of her people has gotten under your skin, you wiU have 
come a long way. All there's left to do is to light 

up your eyes with the delightful sight of the Maria Luisa Paik. 

' ' 1 
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Tbis beautiful park became ititemationalfy known when it was chosen as the site for the 1929 Ibero-Atnerican Exbibition 

S
eville —bom in legend, cradle of 
prehistoric culture, city of Romans, 
and kingdom of Moslems— is to­
day one ofthe most fascinating Eu­

ropean cities. For French author Jean Coc-
teau it was a star in <*the constellation of 
magical cities)) along with Venice and Pek­
ing, Saint Teresa of Jesus saw things less 
brightly in the l6th century; «there (In 
Seville) the devil has more hands to lead 
you astray». However you may see it, it 
would be hard to imagine Seville without 
the river that mns through it, the Guadal­
quivir, Seville's history, culture, and land­
scape are all linked to this waterway. The 
only fluvial pon in Spain, Seville was once 
the flourishing crossroacis on the route to 
the New World, 

The layout of the city generally adapts 
itself to the course of the river. Along the 
banks, present-day ring roads and prome­
nades mark the former course of the old 
city walls, very little of which remains. 
Once in the heart of Seville's neighbour­
hoods, narrow streets take unexpected 
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tums and flowery window grills smile 
down at passers-by'. For the poet-at-heart, 
a stroll through the Santa Cruz quarter Ls a 
dream come true Be warned, though; Se­
ville, with its charming streets and tucked 
away comers, will seduce you. It is hard 
to resist the lingering scent of orange blos­
soms, the spirited talk of its friendly peo­
ple, and the popular fervour of its tradi­
tional festivals. Let yourself be won over 
and enjoy the tremendous vitality of this 
city, which has somehow managed to find 
the right blend of its deep-rooted cultural 
tmditions and the joy of living under the 
Andalusian sun. 

The Spain Plaza is a wide 
open space where people 
congregate. This place, a 

huge and sunny semicircle, 
has a delightfully kitsch 

personality. 

MONUMENTS 

Magnificent monuments remind us of 
the important role Seville played in Span­
ish history. Memories of its Moslem past 
are called forth by the towering minaret 
La Giralda; the beautiful palace and 
gardens of El Alcazar; and the graceful, 
golden-hued, defensive tower Torre del 
Oro, locked next to the Triana bridge. 
One hundred and twenty metres high, La 
Giralda stands next to the huge Christian 
cathedral, which was built in the 15th cen­
tury on the site of the former mosque, 
Tlifs grand, late Gothic temple is the third 
largest in Europe after Saint Peter's in 
Rome and Saint Paul's in London, It has 
an outstanding collection of sculptures and 
paintings from the Seville school of art as 
represented by Murillo, Zurbaran, Valdes 
Leal, and Alejo Fernandez among ofliers., 
It also has priceless colleaions of gold 
work, ornaments, and liturgical vestments. 

Many fine jafaces tend diaraaer to the 
city. The Duefias palace and the Casa de 



Perhaps the first surprise for the visitor will be tbe uttdefined boundaries of this park, which has a 19th century air about it 

Pilatos are worth special mention. The 
former dates from the 15th century and is 
a masterfiil display of Mudejar plasterwork 
metallic glazed tiles, and Plateresque ele­
ments. The laner dates from the loth cen­
mry and is a fine example of Mudejar and 
Pfateresque styles harmoniously blended. 
The elegant 17th-cenmry San Telmo pa­
lace, built in Baroque style, was originally 
a naval school. Later, it became the resi 
dence of the Duke of Montpensier, fifth 
.son ofthe French king Louis Philippe, who 
was married to Princess Maria Luisa, daugh 
ter of Queen Isabel II. In 1893 Maria Luisa, 
then a widow, donated to the city of Seville 
half of the palace gardens. In its green 
labyrinths, Alfonso XII (greatgrandfather 
of today's Kingjuan Carlos I) had courted 
Maria Luisa's daughter and Spain's future 
queen, Mercedes, who died yoimg of tu 
bemulosis. This aura of romance and tragic 
love, recreated in popular songs and hal 
lads, still lingers in the park and brings 
out a sigh from many an impressionable 
visitor. 

MARIA LUISA PARK 

Tills beautiful park became internation­
ally known when it was chosen as the site 
for the 1929 Ibero-American Exhibition, 
In preparation for this event, the park un­
derwent extensive remodelling. The pro­
ject was designed and directed by die 
French landscape engineer Forestier, With­
in a year the park had become a lush ta-
pestr>' of thick trees, rose gardens, and 
hedges interwoven with pools, fountains, 
and delightful summer houses, all stmng 

Acacias, plane trees, elms, 
myrtles, oleanders, 

boxwoods, and laurels all 
fill the park with their 

placid scent, making it one 
of the many friendly faces 

of Seville. 

together with the bright, happy colours of 
Seville's uaditional ceramic tiles. In each 
comer, a subde symphony of water, pfayed 
in a soft ripple or a lively bubble, harmo­
nised with the denseness of the shady 
cover. 

The people of Seville were surprised 
by Forestier's decision to recreate the le­
gacy of Arab gardens in the design of the 
park Chronicles of the day tell of their 
admiration for this «outsideD> who was 
able to recapture this essence. The Sevi­
llian poet Juan Antonio Cavestani echoed 
the popular amazement: «I can't get over 
my astonishment. What is it this land has 
got that tums even a Frenchman into an 
Andalusian?» The cost ofthe remodelling 
projea came to half a million pesetas. But 
the money was well worth it since today 
acacias, plane trees, elms, myrtles, olean 
der, boxwoods, and laurels all fill die park 
with their pfacid scent, making it one of 
the many friendly faces of Seville. 

Maria Luisa park will soon be wimess 
to another intemational fair, Expo '92, 
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In 
preparation 
for tbe 1929 

event, the 
park 

underwent 
extensive 

remodelling 
and became 

a tapestry 
of thick 

trees, 
fountains, 
pools... all 

strung 
together 
tvitb the 

bright, 
happy 

colours of 
Seville's 

traditional 
ceramic 

tiles. 

which looks back to the discovery and 
development of the New Worid and looks 
forward to new developments that will 
bring well-being to peoples on all conti­
nents. In commemoration of the vital role 
it played, Seville was chosen as the host 
for this important world exhibition. 

A BIRU'S-EYE VIEW 

Apart from intemational exhibitions, 
what can a visitor expect to find at Maria 
Luisa Park? Perhaps the first surprise will 
be its undefined boundaries. It blends into 
the Murillo gardens and is a prolongation 
of the former fair grounds. No wrought 
iron fence keeps yon out or locks you in. 
The whole park has a 19th century air 
about it, a century wiien a prosperous up-
and-coming social class pushed aside the 
monarchy, breaking down barriers and op 
ening up new ways. 

The park has two wide open spaces 
where people congregate; the Spain Plaza 

Landscape purists would 
probably froum on the 

park's mixture and 
imitations of styles, but it is 
precisely this special blend 
of folksy and elegant which 
is sure to charm the visitor. 

and the Americas Plaza, The first, a sunny 
semicircle, has a delightfully kitsch per­
sonality. You can hire a horse-drawn buggy 
and travel back in time or take a shortcut 
to Venice in a boat ride along the imitation 
Venetian canal, which crisscrosses under 
the bridges. Of course, the cheapest thing 
to do is just settle down onto a pretty tile 
bench and read die newspaper or bask in 
the sun. The Americas Plaza has quite a 
different atmosphere Its magnificent palm 
trees give it a more exotic look especially 
in the muted tones of the setting sun 
when, with a litde imagination, neighbour 
ing Morocco seems just across the way. In 
the bright light of day, though, children, 
pigeons, and your basic hullaboloo add 
lots of colour and contrasts. 

Whether in open .spaces or out of the 
way comers, die visitor can expea to find 
pleasant moments to remember. Land 
scape purists would probably frown on 
the park's mixture and imitations of styles, 
but it is precisely this special blend of 
folksy and elegant which is sure to charm 
die visitor. 
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TRADITIONAL FOODS 
Text: Janet Mendel 

Photos: Carlos Ortega 

The traditional cooking of Seville reflects this city's privileged 
location. Situated on the Guadalquivir River, not far from 
the sea, Seville enjoys marvellous fresh seafood. From well­
watered orchards and fields in the surrounding countryside 
come fine citrus and other fruits and vegetables. Surprisingly, 
river marshlands support perfect growing conditions for rice, 
while rolling hills are covered with wheat fields and olive 
trees whose fruit and oil flavour Seville's cooking. Wild 
game birds and rabbit, hams and sausages also contribute 
to a rich cuisine. 



On bis menu, 
Don Raimundo 

bas included 
tttany of tbe 

region's 
traditional 

dishes based on 
wild duck, rabbit 
or pheasant, Uke 

tbis Mozarab 
—style pheasant. 

What to eat in Seville? 
Gazpacho, the Andalusian 
«signature» dish, is a fresh 
and refreshing cold summer 

soup made with tomatoes, oil and garlic. 
Look for gazpacho stands at Expo '92, 
Another soup to try is sopa de picadiUo, 
chicken ancl ham broth gamisned with 
egg, ham and sprigs of mint, Huevos a la 
flamenca is a flouncy dish of eggs baked 
with ham, sausage, asparagus and peas, a 
tasty starter or light supper dish, Mariscos, 
shellfish in wonderful variety, is a speciality 
of many bars and restaurants. Beloved in 
Seville are langostinos de Sanlticar, king 
prawns from the port at the mouth of the 
great Guadalquivir. These might be simply 
boiled, grilled or cooked in caztiela de 
arroz, a saffron-hued rice casserole. Seville 
province outstrips even Valencia in total 
rice produaion, so rice dishes are very 
usual and good. 

Try also puntiUilas, tiny cuttlefish, batter 
dipped and fried to cmnchy goodness; 
pavi'as de bacalao, fried sU'ips of salt cod; 
urta a la rotefla, bream cooked in casse­
role with tomatoes, onions, peppers and 
sherry; riHones alferez, kidneys cooked 
with sherry, and rabo de toro, braised bull's 
tail (or oxtail), in honour of the fighting 
bulls raised in this region. 

Spinach tvitb chickpeas is a favourite 
Sevillano dish. You can et^oy it 

as a tapa or as a starter in 
Bodeg6n Torre del Oro. 

WHERE TO SAMPLE SEVILLE'S 
TRADITIONAL DISHES 

The best way to sample real sevillano 
cooking is on your fea in a typical tasca 
or tapa bar, vvhere a tantalising array of 
foods is served in small portions. Many 
tapa bars have adjoining restaurants where 
you can be seated for a full meal. 

Meson Don Raimundo. Argote de 
Molina, 26; Tel.; (5) 422 33 55 and (5) 
421 29 25. Located in the old section of 
Seville, not far from the Giralda, diis charm­
ing restaurant is set in a 17tii century build­

ing which once housed a convent. Owner, 
Don Raimimdo Fernandez Rodriguez, has 
filled the rooms with artwork (including 
paintings by mm-of the-century artist, Jose 
Villegas Cordero, whose work can also be 
seen in Seville's Museo de Bellas Artes), 
antiques, marvellous old ceramics, tapes­
tries, copper and brass utensils hung on 
old brick walls. In winter, a roaring fire in 
the enormous hearth warms the dining 
areas. On his menu Don Raimundo has 
included many of the region's traditional 
dishes based on wild duck, rabbit, par­
tridge and pheasant as well as seafood. 
Some are new interpretations of traditional 
dishes. For example, partridge is hung, 
then marinated with herbs and spices in 
manzanilla, a special type of fino sherry, 
then roasted. The meat which is falling off 
the bones is used to make a pate, which 
in tum is used to stuff peppers, which are 
floured and fried, then sauced with apple, 
sherry vinegar, spices and milk Here is a 
dish from Meson Don Raimundo. 

Mozarab-style pheasant 
(Faisdn mozdrabe) 

Serves 4 
1 pheasant 
1 head garlic, peeled and crushed 
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El Burladero is a classy restaurant and tasca attached to tbe tnagnificent Hotel Colon. 

1 sprig thyme 
black pepper coms, crushed 
4 bay leaves 
1 red pepper, baked, peeled and mashed 
1 ripe tomato, chopped 
2 tbsps pork fat 
sheny 
flour 

Divide the pheasant into 4 pieces and 
marinate it 12 hours with the vegetables 
and spices and enough sherry to cover. 
Then drain the pheasant pieces and the 
vegetables thoroughly, setting the mari­
nade liquid aside. 

Melt the pork fat in a casserole and cook 
the drained vegetables in it until they 
tum golden. Brown a little flour in a 
small frying pan and sprinkle into the 
casserole, quickly pouring in the mar 
inade and a glassmi of water. When 
the liquid is thoroughly hot, add 
the pheasant and cook very gently 
until die meat is tender and the 
sauce has thickened 

Baked apple rings dusted with cin­
namon, toasted pine kemels and cur­
rants add a suitalily exotic touch as gar­
nish. Sprinkle a little brandy over the 
lot anci heat in tiie oven before serving. 

Put the clams in 1 litre of water and 
cook on a hot fire, stirting, just until shells 
open. Remove from heat. Drain, reserving 
the liquid. Remove clams from shells and 
discard the shells, saving a few in Uieir 
.shells for gamish. Toast the pine nuts light­
ly in a frying pan or in the oven. Remove 

and grind them in a mortar or processor. 
Heat the oil in a pot and add the garlic, 
thinly sliced. Then stir in the flour and let 
it cook briefly. .\dd the groimd pine nuts, 
then the sherry, the water or fish stock 
and the reserved clam liquid. Cook for 15 
minutes. Add die clams to the soup. Ladle 
the soup into an ovenproof casserole, add 
ing a few of the unshucked clams. Toast 
the bread slices lightly, sprinkle them with 
the grated cheese and place on top ofthe 
casserole. Pour the beaten egg on top. Put 

Shoulder of lamb stuffed tvitb btdl's taU 
is an El Buriadero speciality 

in a hot gratin oven until top is set and 
slightly browned The soup can also be 
ladled into 4-6 individual casseroles, each 
topped with a slice of bread and a whole 
egg, baked until the white is set and yolk 
still liquid. 

Bodeg6n Torre del Oro. Santander, 15; 
TeL: (5) 421 42 41 and (5) 422 08 80. 
Rustic smcco walls, iron grillework, tiled 
flcxDrs, wood beams make this a simpdtico 
place. Hams and su"ings of peppers and 
garlics hang from rafters over a long bar, 
where an enormous variety of tapas are 
offered. A dish of olives —huge purple 

ones the size of plums, tiny finas, 
plump smffed ones— pickles and 

\ taper berries comes with drinks. 
Tne restaurant serves many of 

the tapa specfalities plus other 
favourite Sevilfano dishes, such as 

menudo, a stew widi tripe. Here is a 
recipe enjoyed as a tapa or as a starter, 

Sftinacb With Chickpeas 
(Espinacas con gaiitanzos) 

Serves 4-6 
750 g ccxiked chickpeas 
300 g cooked (or frozen) spinach 
4 tbsp olive oil 
1 slice bread (50 g) 
4 cloves garlic 
1 tbsp cumin seeds or ground cumin 
10 black peppercorns 
1 piece chilli pepper 
1 tbsp salt 
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1 tbsp paprika 
1 tbsp sherry vinegar 

Heat the oil in a pot and in it fiy the 
bread and 2 cloves of garlic until golden. 
Remove. In a mortar or processor, grind 
the cumin, peppercorns, cnilli and salt with 
the toastecj bread and garlic. Dissolve in 
water and reserve. Into tne same oil, chop 
the remaining 2 cloves of garlic. Stir in the 
paprika and immediately add the vinegar, 
a cup of water and the mixmre from die 
mortar. Add the cooked chickpeas and spin­
ach. Cook for 20 minutes. 

EI Burladero. Canalejas, 1; Tel.: (5) 
422 29 00. A classy restaurant and tasca 
attached to the Hotel Colon, where buU-
fighters stop to change into their «suit of 
light» before corridas during Seville's 
spring fair. Burladero refers to the inner 
barrier or refiige in a bullring. The taurine 
dieme is carried throughout the restaurant. 
Note the wall tiles depiaing bullfighting, 
taken from a pavilion in the 1929 Exposi­
tion. Fcxxl here ranges from absolutely 
authentic regional dishes, .such as a fine 
rendition of cocido, a rich boiled dinner 
of sausages, meats, chickpeas and vegeta 
bles, to «intemational» cfelicacies suai 
as duck liver, salmon, uxiffled fillet 
steak in puff paste. Chef Manuel An-
drade, a sevillano, has reinvented so­
me traditional dishes. One of his 
specialities is a succulent shoulder 
of lamb, boned and smffed with 
boneless «buirs» tail, covered in 
the deeply flavoured .sauce which tra­
ditionally accompanies rabo de toro. 
A tiioroughly gratifying dish. The des­
sert trolley includes some favourite An­
dalusian sweets, such as tocino de cielo, a 
dense, swea custard Or order a fresh oran­
ge from the magnificent display of fresh 
fruits. The waiter spears the orange on a 
fork, expertly removes all peel and pith, 
then cuts the seaions from between the 
membranes, and .squeezes out all the juice 
before discarding the husk Pure SeviUe 
enchantment. Here is a fine Seville dish, 
easy to make at home. 

Sbotdder of lamb stuffed tvitb oxtail 
(Brazuelo de cordero 

relleno de cola de toro) 
Serves 2 
1 shoulder of lamb (boned) 
1/2 kg oxtail (bull's tail in die original 

version) 
100 g onion 
100 g carrot 
1/2 kg tomato 
1 head garlic 
thyme, bay leaves, chilli, pepper and .salt 

to taste 
1 glass Spanish brandy 
1 glass vvhite wine 
rich meat stock 

Chop all the vegetables and fry gendy 
In a lilde oil until soft. Meanwhile, place 

the oxtail in a large casserole over a high 
heat, tuming it over and over until the mt 
begins to mn out of the meat Pour this 
oft then add the vegetables, the brandy, 
the white wine and enough meat stock to 
cover. Put a lid on the casserole and ccxik 
over a low to-medium heat for an hour 
and a half 

Remove the oxtail from die pot, separate 
the meat from die bone and cut into small 
pieces. Pass the vegetables and the cooking 
juices through a puree-maker or a coarse 
sieve to make a sauce and set aside. 

Open up die boned leg of lamb, fill 
with the oxtail pieces and tie it closed 
with string. Rub all over with a littie olrve 
oil and roast for 20 minutes. Carve by slic­
ing die leg downwards into rings, and 
serve with the sauce. 

La Isla. Arie, 25; TeL: (5) 421 53 76. 
Good food, both traditional and modem, 
in a vety pleasant setting. Fcxuteen different 

fish and shellfish dishes, as many of meat 
and poultry, are on tiiis menu, woiich also 
features rice dishes. Some of the dishes, 
can be enjoyed at the adjoining tapa bar. 

Tttrbot mariniire 
(RodabaUo marinera) 

Serves 1 
1 turbot centre-cut steak (about 250 g) 
1/2 onion, chopped 
3 cloves garlic, finely chopped 
1 glass dry white wine 
1 sprig saffron 
100 g thick tomato sauce (preferably home 

made) 
20 g peas 
20 g chopped cured ham or bacon 
4 peeled prawns 
4 asparagus tips 
4 clams 
olive oil 
fish stock 

In La Isla you 
can er^oy 
fourteen 
different 

sheOflsb and 
fish dishes, 

stdch as turbot 
marinikre 
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Gently fiy the onion and garlic in the 
oil until ju.st golden. Dust the fish with 
flour and add to the pan, tuming it over to 
seal in the juices. Add die remaining in­
gredients, judging the quantity of stcx:k by 
the thickness of sauce you like. Cook in a 
medium oven for 10 minutes and serve. 

Lajuderia. Cano y Cueto, 13; Tel.: (9) 
441 20 52. Named for the medieval Jewish 
Quarter of Seville, this atiiaalve lesiauiani 
lias blue tile walls and brick arches. Game 
dishes, including wild boar and venison, 
are a speciality, as are fish baked in salt 
and rice dishes. Seville rice dishes can be 
a version of the well known paella or they 
can be lakloso, soupy. This is a luxurious 
version of the latter. 

Rice With Prawns and Lobster 
(Arroz cun cigalas y langosta) 

300 g rice (use Spanish medium-short 
grain) 

400 g Dublin Bay prawas (sea crayfish) or 
king prawns 

400 g king prawns or sliced lobster 
150 ml olive oil 

1/2 onion, chopped 
1 green pepper, chopped 
1 tomato, peeled and chopped 
grating of nutmeg 
salt and pepper 
1 bay leaf 
1/2 tbsp saffron 
1 litre nsh stcxrk or chicken stock 

Lafttderia, natned for tbe medieval 
Jewish Quarter of Seville, serves very 
good rice uHth prawns and lobster, 

a saffron-hued rice casserole. 

Don't shell the cmstaceans, for the 
shells flavour the rice. The lobster is cut 
into CTOsswise slices, with shell. (A less 
pricey substimte for lobster would be an-
glerfish,) Heat the oil in a casserole and 
quickly saute the shellfish. Remove. Fry 
the chopped onion, green pepper and tô  
mato. Add the rice, nutmeg, salt and 
pepper and bay leaf. Crush the saffron 
and dissolve in a little wiiite wine and 
add to the casserole with the fish stcxrk 
(Allow 3 to 4 times the volume of liquid 
to rice, or 1-1/2 cups rice, about 5 cups 
liquid.) Ccxik on a lively fire for a few 
minutes, tiien add die shellfish. Reduce 
heat and cook until rice is just tender, 
about 10 minutes more. Let sa 5 min 
utes. The rice will still be soupy. Serve in 
die same casserole or divide between in­
dividual casseroles. As the shellfish must 
be peeled at table, follow with finger 
bowls or hand towels. 

Other Seville restaurants where vou 
can enjoy traditional Andalusian fcxxl: 

La Albahaca. Plaza de Santa Cruz, 12; 
Tel.: (5) 422 07 14. 

Los Alcjoares. Miguel de Manara, 10; 
Tel.: (5) 421 31 03 Gazpacho, rice dishes 
and braised bull's tail. 

El Bacalao. Plaza Ponce de Leon, 15; 
Tel.: (5) 421 66 70. Specialises in dishes 
made widi salt cod. 

B a U ^ Bailen, 34; Tel.: (5) 422 52 81. 
Gazpacho, fish, game. 

La Barca. Pfacentines, 25; Tel.: (5) 
456 04 91 and 421 03 34. Seafood and 
game. 

La Dorada. Virgen de ̂ ua Santas, 6; 
TeL: (5) 445 51 00. Andalusian fried fish 
and fish baked in salt. 

Enrique Becerra. Gamazo, 2; Tel.: 
(5) 421 30 49. Fish and meat. 

Hosteria del LaureL Plaza de los Ve-
nerables, 5; Tel.: (5) 422 02 95. Grilled 
meat and fish, 

Modesto. Cano y Cueto, 5; Tel.: (5) 
441 68 11. Superb seafood tapas. 

Rio Grande. Bais; Tel.: (5) 427 39 56. 
In fine weather lovely to eat on the tenace 
overicxiking the river Braised bull's tail; 
urta a la rotefla (bream in casserole). 
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T H E C I T I E S A R O U N D 

M A D R I D 

- T H E ' M O N U M E N T A L 

TOWNS' OF 

S A L A M A N C A , 

S E G O V I A , T O L E D O 

AND A V I L A - F O R M 

THE B A S I S O F O N E 

OF THE J O U R N E Y S 

OF " A L ANDALUS", 

THE A N D A L U S I A N 

E X P R E S S . 

sec 'Castles in 
Spain' has traditio­
nally been the 
dream of many tra­
vellers. The country-
is rich in hi.story -
Catholic kings and 

queens, Moorish conquerors, 
knights, nobles and warriors have all 
played their part in the heritage of 
Spain. Their splendid buildings 

- cathedrals and palaces, mosques 
and alcaTars, castles and fortresses-
still stand and await the 20th century 
traveller. 
The cities around Madrid - the 'Mo­
numental Towns" of Salamanca, Se­
govia, Toledo and Avila - form the 
basis of one of the journeys of "Al 
.Andalus", Ihe Andaiusian Express. 
This most elegant of trains is part of 
history itself, and its 'Monumental 
Towns loumey' takes its passengers 
even deeper back in time. 
The journey begins in Madrid, the 
cosmopolitan city that never seems to 
sleep. Madrilenos claim that their ho­
me is Europe's liveliest capital - and 
nobiidy strolling around in the small 
hours of the morning, when bars, res­
taurants and clubs still buzz with life, 
could deny this. By day, its wealth of 
mu.seums and art galleries, rich with 
the treasures of Velazquez and Goya, 
Picasso and DUrcr, provide a cultural 
contrast of high quality - not for 
nothing is Madrid to be the 'Cultural 
Capital of Europe' in 1992. 
But "Al Andalu.s" waiis in Chamanin 
Station for those passengers who are 
looking for an older Spain; the ex­
press, with its five sleeping cars, two 
restaurant cars, its bar and its club car 

- and w ith all the modem day conve­
nience of its shower cars and serv ice 
cars - is about to leave on the '.Monu­
mental Towns Journey'. 
After a warm welcome from the Cap­
tain ofthe Train and her staff, passen­
gers are show n to their suites of com­
partments: those in suites will find 
them in their daytime configuration. 
.\ lounge chair by the w indow, a ta­
ble with lamp and a bouquet of flo­
wers, and a banquette sofa provide a 
comfortable sitting room. The private 
baihrixim. w ith shower, toilet and ba-
sin vanity is equipped with a bathro­
be, toiletries and mineral water. 
The single and double compartments 
become small lounges too - with 
overhead lights, table lamp and cle­

verly hidden basi 
and vanity unit 
with the sarr 
amenities 
as the sui­
tes. 
Breakfa.st is announ 
ced as "Al .Andalus' 
pulls out of the station: in the restaurant 
cars - named ' . i . " , 

t\p,in history ttirtt. unj 

"Alhambra" u."ii/m.>iw( r./xm 
and Gibralfa- „̂,,, „,„ ,„ 
ro", passen-
gers settle into Iheir velvet and broca­
de upholstered chairs and enjoy their 
first tasle ofthe train's hospitality. 
Chilled fruit juice, warm croissants 
and breads, yogurt, truit and eggs are 
served, the cxpcn waiters balancing 
pots of stcdiiiiiig Loffee oi lea as "Al 
Andalus" picks 
up speed on 

1 

lis way out 
ofthe city. 
El Escorial 
is the first' 
stop: passen­
gers deboard 
for an escor- ^ ^ f l 
ted tour of 
the palace li 
of King /. (I 
Philip, 
called 'The 
Eighth Won­
der of the World" by 
the proud Spaniards. A 
combined palace, mo­
nastery and mausoleum. 
El Escorial is one of the ar­
chitectural wonders of Spain 
- a fascinating moming's expio 
ration of this extraordinary building 

is in store for BrcakIM is uim„uitctJm 

the Visitors. ,/,. .,;„„„,„,;,,,„ 
Meanwhile, • ' " *'Mpi«»-
the chefs on 
"Al Andalus" have been preparing 
lunch, A lour on the train can aLso be 
a gastronomic joumey around Spain 
in itself; on the menu there may be an 
eggplant salad from Catalonia, per­
haps fish 'a la Vizcaina", the special 
sausage from Burgos in Ihe north, or 
a Galician meal pie. Cheeses will cer­
tainly include the hard and delicious 
Manchego, with its delicate and nutty 
flavour. Pastries, fmils and desserts 11 
will follow - and pass- ^t^mmmmr^ 
e n g e r s 
mav we 



begin to unders­
tand the custom 

f Ihe 'siesta' 
after such 

a meal. 
^^-^-^rmrihc train is 

approaching Avila, 
and no-one will 

want lo miss this enchanting city wilh 
its encircling wall and turrets. It is Ihe 
only town in Spain wilh its fortress 
wall slill in existence: little imagina­
tion is needed lo envisage Ihe colour­
ful banners of medieval warriors rai­
sed over Ihe battlements. Avila is also 
associated with one of Spain's most 
famous saints. A i in, i;,/,,, 
visit to the mo-
numenlofSl. Te- ' 
resa of Avila Will 
of course be pan 
of the aftemoon's lour. 
Reluming lo "Al Andalus", passen­
gers will find their comparimenls pre­

pared for the evening: in the sui-
. tcs. iuo linger level beds 

"• will be made up with 
crisp linen sheets, blan-

^ ^ ^ ^ ^ B V kels and pillows, Sin-
i • y glc and double com-

^ panmenis (where the 
.- \ second bed is lowe-

. j " red from Ihe \\all 
iiS^:^ above Ihe lower 

berth) are simi­
larly prepared. In 
the train's I wo 
shower cars, 
attendants wait 

. lo show pass-
) engers to 

iheir private 
shower ' dre­

ssing room. A 
spacious dressing area, with slalled 
wooden floors, mirror and wide 
bench seal, leads into a large shower 
compartment. A basin wilh power 
point and overhead light completes 
the fillings - soap, shampoo, shower 
caps and balhmals are provided. 
In the 'Giralda" bar car, preparations 
for Ihe evening are complete: each 
passenger is offered a glass of pale, 
dry "fino" sherry, along wilh a dish of 
olives. 

In the 'CirutJa ' har l ar. cath pa.S' 
wngcr t\ iiftfrtfi. m iht- fir-
ninjc. u jtiitss itf fhtti: dr\. ti'in' 

lo whet the appetite for dinner, ll's a 
lime lo sit wilh friends and talk about 
Ihe events of the day and plans for to­
morrow... 
The "Giralda" bar car, like Ihe others 
on Ihe train, has been meticulously 
restored to Ihe glamour of Ihe 1920s, 
when il was built. The carriages have 
a grand history, having belonged to 
the rich and noble families of early 
20ih century Europe. All have been 
restored and mechanically modemi-
sed, and fumished in 'belle epoque' 
style. Exquisite detailing of wood in­
lay, brass fillings for the draperies, 
frosted glass in the charming small ta­
ble lamps, all contribute to the luxu­
rious atmosphere of the bar, restaurant 
and club cars. The train rolls smoothly 
on its up lo dale bogeys, and passen­
gers soon adjust to the gentle sway as 
"Ai Andalus"" journeys through the 
countryside. 

Dinner is a feast for eye and palate: 
the fine Spanish cuisine is comple­
mented by an extensive wine li.sl fea­
turing the best vintages from Spain's 
many wine producing areas. 
.After dinner... dancing in Ihc bar car, 
or a peaceful coffee and brandy in Ihe 
'Medina Az.ahara" club car, perhaps? 
Or. as the train pulls into Salamanca 
station for the night, some will head 
for their sleeping compartments, 
assured of a quiet night"s sleep while 
the train is stationary. 
And that is just the first day., tomor­
row, Salamanca and Segovia: next 
day, Toledo, and then back lo .Vladrid, 
A four day joumey into the historical 
past of Spain, cruising on "Al Anda­
lus" - itself a lillie part of history, but 
wilh all Ihe comfort and modem faci­
lities ihat a traveller of today de­
mands. .A train that lakes every aspect 
of a passenger's comfort into account 
- fine food and wines, luxurious loun­
ges and bar, well appointed sleeping 
cars, efficient hoi showers, and the 
service of mulli-lingual allendanls... 
truly a "five star hotel on wheels". 

For further information coniaci: 
Excalibur Holidays of Distinction 
61 b Scamoor Road, Weslboume 
Bournemouth, Dorset, BH4 9.AE, 
England 
Telephone: (0202)751844 
Telex: 418473 Haydon G 
Fax:(0202)752090 

E L E S C O R I A L 

IS T H E F I R S T S T O P : 

P A S S E N G E R S 

D E B O A R D F O R A 

T O U R O F WHAT 

S P A N I A R D S C A L L 

"THE E i G T H W O N D E R 

O F T H E W O R L D " , 

T H E P A L A C E O F 

K I N G P H I L I P I S 

A C O M B I N A T I O N O F 

P A L A C E , M O N A S T E R Y 

AND M A U S O L E U M . 
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EDIBLE 
DISCOVERIES 
FROM 
THE NEW 
WORLD 

Text: Nestor ta)&a 
Photos; Museo de America. Madrid 

The 16C was a vital period in the 
history of Spain on many counts. 
Among these were the tentative 
beginnings of a revolution in eating 
habits brought about by the importation 
of new species from the Americas. 
Though many of these were not 
cultivated or used on any appreciable 
scale until the 17C and not fulfy 
accepted until the 18C, the earfy story of 
the introduction into Spain of new 
species, particularly botanical species, is 
a fascinating one. 

The plants 
cultivated in 
pre-Cobanbian 
America tvere 
of tbe greatest 
interest Even 
today, tbey still 
make up 17% 
of total world 
crops: maize, 
potatoes, yams, 
tomatoes... and 
many tropical 
frtdts. 

r 
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Though there was lit­
tle indigenous Uve-
stock in pre-Colum­
bian America, the 

plants cultivated there were of 
die greatest interest. Even to­
day, they still make up 17 % of 
total world crops; maize, pota­
toes, yams, kiciney beans, ma­
guey, tobacco, peanuts, toma­
toes, capsicum, ccxa, vanilla, 
quinine, yucca and many trop­
ical fruits such as pineapples, 
custard apples, avcxadoes and 
mangoes. None of these spe­
cies nad ever been encoun­
tered before by the conquista­
dors of the Americas but they 
adapted to them with gusto. 
They conrinued to be culdvat-
ed ciuring the colonial period 
and well beyond, particularly 
in regions with concentration 
of indigenoiis populadon. 

MUTUAL EXCHANGE 

Though they were quick to 
accept new eadng habits and 
the indigenous diet ofthe New 
World, the conquistadors also 
carried various European staple 
crops there with them. They 
were responsible for the intro­
duction into the American Con­
tinent of cereal crops, pulses, 
various fruits and vegetables, 
grapes, olives, sugar cane, cer­
tain textile plants and several 
herbs and spices, particularly 
garlic. Inevitably, some species 

flourished in their new envir­
onment whilst others did not. 
Among the mast adaptable was 
sugar cane, whose cultivation 
spread so rapidly that it is often 
mistakenly believed to be a na­
tive American crop. Sugar pro­
duction, begun in the West In­
dies between 1506 and 1516, 
soon reached the Icfwer coastal 
reaches of the Viceroyalty of 
New Spain (all the land north 
of the Isthmus of Panama un­
der Spanish control ) and then 
spread along die coast of Peru. 

T1MV4X0 

Potatoes were 
unkttown in 

Europe before 
tbe Discovery 

of America. In 
Peru, Ttadves 

consumed tbis 
tuberous 

vegetable and 
ctdtivated it by 

a very 
rtutimentary 

method. 

Sugar was soon being exported 
to the Iberian Peninsula. 

The banana, known to have 
reached Spain from the Canary 
Islands in 1516, would not 
seem to have been a native 
American species, though Ger­
man natuialist and explorer 
Alexander von Humboldt be­
lieved otherwise. Opinions 
vary as to the original source 
of the banana, but no definidve 
conclusion has been reached. 
It is known, however, thai the 
Spanish introduced it into the 
Caribbean while the Portu­
guese initiated its cultivation 
in Brazil at an early date. The 
Spanish word for die fruit is 
pldtano, while the Portuguese 
adopted die word banana 
from eaily slaves fiom West Afri­
ca, possibly Guinea. 

TTiough the origin of the 
main species brought back lo 
Europe from America —po­
tatoes, cacao, tomatoes, capsi­
cum— is in no doubt, it is 
thought that others, such as the 
turkey, the broad bean and ma­
ize might well have been 
known to Antiquity. Be that as 
it may, their discovery in Amer­
ica was what introduced them 
definitively into European cui­
sine, 

TALKING TURKEY 
The turkey was one import 

which met with instant success 

in Europe, and it is known that 
by 1530, it was being eaten in 
Spain. It was considered a lux­
ury food, launched as a great 
novelty at the English court of 
Henry \TI1 and served at the 
wedding feast of King Char­
les IX of France in 1570, The 
first written instructions on 
how to cook a turkey appeared 
in 1591. 

The tomato was another in­
stant success, largely because 
of the beauty of the fruit. The 
Italians named it pomodoro 
—golden apple— and the 
French pomme d'amour— 
love apple, while the Spanish 
more prosaically opted for an 
adaptation of the nadve Indian 
word tomatL By die 17C, to­
matoes were being eaten in 
their raw state, as a reference 
in Tirso de Molina's El amor 
medico, set in Seville, makes 
clear: 
Ob ertsaiadas de tomates 
de coloradas mejiUas 
dukes y aun tiempo picanles 

Oh salads of rosy-cheeked ta 
[matoes. 

At once sweet and sharp... 

But not imtil a century later, 
in Juan de la Mata's NtievoArte 
de Cocina (New Art of Cook­
ing) published in 1745, is there 
evidence diat the possibilities 
of die ccxiked tomato had been 
explored. 
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The capsicum gained imme 
diate acceptance back in .Spain. 
By the mid 16C, there is a ref 
erence in Quevedo to red 
peppers as part ol everyday 
Spanish food during the early 
years of the reign of Philip FV. 

Tirso de Molina, a valuable 
fount of contemporary informa 
ticxi, mendons the «Inclian pine 
apple» as being eaten for des­
sert in one of his works, though 
the first mention of the fruit 
dates from 1578 in Cristobal 
de Acosta's treatise on drugs 
and medicine from the New 
Word, Tratado de las drogasy 
las medicinas de las Indias 
Occidentales. American beans, 
tliough fDerhaps of originally Eu­
ropean provenance met with 
ready acceptance and soon be­
came an integral part of the 
diet of 16C Spain, 

THE PROVTOENTTAL 
POTATO 

Potatoes, so familiar to. us all 
today, were unknown in Eu 
rope before the Discovery of 
America The name with which 
diis staple vegetable became 
endowed for posterity is in lact 
the result of a confrision be 
tween two newly discovered 
tubers, die potato and the yam. 
The Spanish conquistadors dis 
covered the yam on the island 
of Haiti and adopted the local, 
Taino, word for it — batata. 
Meanwhile, in Peru, natives 
were cuUivating and consum 
ing ancxher tuberous vegetable 

J*. , ,1 inn tsj Ht.u* 

—the potato— known in the 
Quechua language as fxtpa Pie 
tro Martine d'Anghiera, chro 
nicler of Spain's overseas ex 
ploratioas and author ot De 
Orbe Novo (On the New 
Wodd) published in 15.%, men 
tions the batata in 1516. Zarate 
Costa mentions the papa in his 
writings from Peru in 1514, as 
do Juan Castellanos in his 
Historia del NuetK) Reino de 
Granada (History of the New 
Kingdom of Granada) in 1536 
and Pedro de Cieza in his 1550 
chronicles. 

BiXh die batata and die fx^xi 
were taken back to Spain and 
cultivated there, the former 
—the yam— meeting with the 
greater success. However, the 
similarity between the two 
both in nature and name gave 
ri.se to early conhision ancJthe 
comjiosite word pcUala, hence 
our <TXXato», appears in Queve 
do. liie yam was evidently <M\ 
tivated in Andalusia, and ap­
pears in an official price list of 
prcxIucTs traded in Seville, al 
belt quoted as uPatatas at six 
and a half recdes the pound.» 

The potato would seem to 
liave l)eeii less well known and 
in less demand in Spain, since 
in the 1737 Official Dictionary 
there is .sUll confusion between 
palala and liatata, which w( )uld 
have been unlikely had both 
been equally popular. 

The potato reached Europe 
by two routes. One was via 
Spain and into Italy, and sub 
sequendy to Flanders and Ger 

many where it was taken by 
Spanish .soldiers during the 
Tliirty Years' War The other 
was through Britain, vvhere it 
was intrcxiuced by the two 
great naval figures Sir Walter 
Raleigh and Sir Francis Drake, 
Drake made a gift of die new 
spcries in 15% to a botani-st 
friend who subsequently grew 
it in his London garden. Sir Wal 
ter, in 1584, experimented with 
acclimatising the potato in Ire­
land vvhere, from the 18C on, 
it was to be the ,sranle which 
helped stave off the aevastadon 
of the Irish fimiines. 

Having been imported 
through Spain, by 1560 the po 
tato was being cultivated in 
Italy, and by 1580 in France. In 
this same year, Carolus Clasius, 
cxinsidered the founder of mcxl 
em Ixitany, made experimental 
plantings of potatoes in Ger­
many. Potatoes are also known 

to have lieen .served in 1616 al 
the royal table of Maria de Me 
did, by then widow of lien 
ry IV of France, and that they 
were thought to he strange itnd 
insipid. In 1630, potato planta 
tions v\'ere made in Lorraine 
and near Lyon, but only for use 
as animal fodder. 

The potato did eventually be­
come accepted into European 
gastronomy, though not until 
well into the ISC, and then lar 
gely thanks to French chemfst 
Antoine Pamientier, He it was 
who recognised not only the 
nutritional value of potatoes 
but also their gastronomic po-
lential. He had wiines.sed po 
tato cultivation whilst a prison 
er in Germany, and from 1763 
on he championed their caiLse. 
Two of his learned works. 
Outrage economicpie sur les 
pommes de terre, la fwment et 
la riz (An economic .study of 
potatoes, wheat and rice), 
1772, and Examen chitniqtie 
sur les pommes de ierres (A 
chemical examination of pota­
toes), 1774, both iiiainutiu dial 
the potato «should appear on 
die tables of bodi rich and poor 
for it has a very important role 
to play thanks to its flavour, its 
nutritional qualities and its 
healthy nature,» Parmentier's 
particular hobby horse was that 
in times of war, potatcxrs could 
substitute cereal and even ije 
used to make bread. 

Parnientier's determination 
was rewarded on 25 August 

The early 
story of tbe 
introduction 
into Spain of 
new species 
from the 
Americas, 
partictdarfy 
botanical 
species, is a 
fascinating 
one 



Though tbe 
origin of the 
main species 
brought back 
to Europe from 
America 
—potatoes, 
cacao, 
tomatoes...— is 
in no doubt, it 
is thought that 
others 
—turkey, 
maize— might 
tvell have been 
knotvn to 
Antiquity. 

1785, saint s day of louis XVI. 
During a receptk)n held at the 
Palace of Versailles, Parmentier 
approached the king bearing a 
bunch of flowers and said. 
«Sire, I offer you flowers 
worthy of Your Majesty.» 'ITie 
king accejXed the Ixiuquet, stu 
diecl it curiously, then smiled 
and said; «Monsieur Parmenti 

er, men such as you can not 
be rewarded with money. 
There is a coinage more worthy 
of your heart. Give me your 
hand and let me lead you to 
kiss the queen,» His words and 
the whole event went down in 
history. Louis XVI had just giv­
en die potato his .seal of ap­
proval. Parmentier ended his 

audience with the words; «Sire, 
from now on, hunger is im-
possible.» The king took one 
of the flowers and gave it to 
Marie Antoinette who placed 
it in her neckline, and pinned 
another to his own dress coat. 

But it was the Revolution 
which really launched the po­
tato on the road to indispensa-
bility. In 1793 and 1794, the 
French government ordered 
the planting of potatoes all over 
France as part of a programme 
which never reached ftuition 
but did make potatoes so plen-
tillil that new mediods of cook­
ing them came to be invented. 
The first book devoted exclu­
sively to ways of preparing po­
tatoes made its appearancee, a 
curious little volume endtled 
La cuisiniere repubUaune (The 
Republican Cook) and pub 
iLshed in year III ofthe Repub­
lican Calendar. Its 42 pages of 
recipes guaranteed the pcxato's 
gastronomic future: from then 
on in France, Germany, Spain 
and Italy, the potato enjoyed 
gasttonomic acceptability, grad 
ually becoming the .staple of 
the European diet that it sull is 
tcxiay. 

A TURNING POINT 

So many of the sptxries im­
ported from America at the 
time of the Discovery have be­
come standards that it is difiB-
cult tcxiay to imagine life with-
out them. Where would 
Spain's classic dishes be with­
out paprika, lieans, green and 
red peppers, tomatoes? Im 
agine Christmas widiout turkey, 
ice-cream without vanilla pasta 
without tomato sauce! 

Initially, the new species af 
fected the everyday fcxxl ofthe 
popular classes far more than 
that of the aristocracy and the 
court, which were far more 
resistant to change. For the 
masses, imports such as the pa 
tato, maize, beans, tomatoes, 
yams and peanuts meant new 
ways of keeping famine at bay. 
They even became familiar 
with luxuries such as chcxolate 
(see Spain Gourmetour No. 
21) and tobacco. Among its 
many other far-reaching effects, 
one of the New World's major 
contributions to the Old was 
the radical change for the bet 
ter that it wrought in the Euro­
pean diet as a whole. 

MPORJ- EXPORT 

SEAFOOD AND READY DISHES FROM SPAIN 
READY DISHES FACTORY SEAFOOD PROCESSING PLANT 
PRODUCTOS CONGELADOS, S.A. 
La Raposeira - Sardoma 
36214 VIGO 
SPAIN 

Battered and breaded squid rings 
Breaded fish fillets and fishfingers 
Mini-pies and croquettes 
Spanish Paella 
Fish soups 
And other ready dishes 

Tel: (86) 41 22 33 
Fax: (86) 41 27 44 
Tlx: 83138 PCSAE 

ANGEL LOPEZ SOTO 
C/ Venezuela 2 
36203 VIGO 
SPAIN 
• Fish slices and fillets (hake, ling, cod, 

halibut, shark, tuna, etc..) 
* Squid rings and tubes 
* Shellfish and crustaceans 
+ Octopus 
• And other seafood products 

Tel: (86)42 43 33 
Fax: (86) 41 52 65 
Tlx: 83225 EGALE 



VALDEPENAS 
f A VICTORY FOR V A L U E L / 

A lot has changed in die last 
twenty years, however. The ear­
thenware tinaja has now been 
relegated to the museum —or 

the Avenida del Vino on the way into Val­
depefias itself where a hundred or more 
stand to attention on either side of the 
road from Madrid, welcoming visitors to a 
city which has been making wine since 
the time of the Iberians, more than 2,000 
years ago. Today's bcxiega is much more 
likely to sport stainless steel and fibreglass, 
ccxiled fermentation and computer-con­
trolled prcxiuaion, automated botding and 
handling,.,. The wine is better than it's 
ever been, and available in a wider range 
of stj'les, from die traditional heavyweight 
reds and whites for sale locally to light, 
fresh Vinos jovenes from early-harvested 
and delicately-pres.sed grapes, and rich, 

Text: John Radford 

You remember Valdepefiias! 
Long before the vineyards of 

the Duero and Penedes 
started to attract admirers, in 

the days when the only 
Spanish wine you could put a 
name to was Rioja, there was, 

even then, Valdepenas: 
luriung in the cellars of 
enthusiasts and a few 

specialist merchants: mellow, 
tawny, oaky, or sometimes 

young and vigorous with the 
earthenware tang of the 

tinaja; at incredibly good 
value for quality; archetypaUy 

Spanish. It stttl is. 

oaky Reservas and Gran Resenas with their 
own unique character, 

Valdepeilas means «Valley of the .Stones» 
and lies on the southem edge of the vast 
plain of La Mancha, with a unique micro 
climate in the region with higher levels of 
humidity and temperatures ranging from 
—lO'C (14°F) in winter to over 42"C 
(107" F) in high summer, 

Tlie hardy Cencibel and Airen vines, cul 
tivated low to the ground to prevent too 
much evaporadon, are planted in the or­
derly ranks of the Marco Real, with 2,5 
metres (8 feet) between vines in all direc 
tions, Prcxluction is low, at 22 hectolitres 
per hectare, but the dry climate disposes 
of most vineyard pests and diseases, and 
between 20 and 25 days of rain per year 
per hectare are all that is needed to keeo 
them up to scratch. Tlie Denomination 
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The Vines are ctdtivated low to tbe ground to prevent too much evaporation. 

vineyards cover some 35,00(3 hectares 
(86,5(X") acres), planted 75"b (iinci falling) 
with the white Airen and 25% (and rising) 
with Ceiicibel, Tliey're actively encouraging 
replanting with Cencibel, as it's the red 
wines which have built Valdepefias' repu­
tation, but white grapes are used in the 
lighter red wines, which ased to be called 
cLurete tintil die temi had to be dropped. 

Visually, Valdepenas also has its own uni­
que style. The first sign is the art-deco angel 
sculpture on die top of Aguzaderas hill —El 
Monumento a la Paz— before going into 
the city between those two rows of old 
earthenware linajas Valdepeî as is alx")ut 
40 km (25 miles) from the borders of An 
dalusia and has more dian a liint of the 
south about it; single .storey houses on die 
ouLskirts in white render with red pantiled 
roofs, a chequeriio;ird pattern of nanow 
streets and a ctithedral in soft golden stone. 
Tills is mLxcxI widi more classical Castilian 
buildings like the city hall and some fine 
houses built by the principal wine families 
at the tum of tiie ccnturv': VaJde{")efias today 
is a town built on success, and that success 
shows in smart new buildings, clean .streets, 
busding shops and the buzz of basiness... 

The biggest buzz, of course, comes from 
wine. In die labyrinthine back streets of 
the city, ancient bcxiegas with whitewa.shecl 
walls and ceramic tiled entrances hold py­
ramids of oak hamcaswhete the Reservas 
and Gran Reservas sleep towards their ma­
turity. On the outskirts of tlie town, spanking 

new bodegas with kilometres of spotless 
stainless steel piping and banks of com 
putcr VDUs control every aspect of low-
temperature femientation, racking and han­
dling of wines from the moment the 
grapes arrive at the tolvas until they are 
despatched to the bottling-line or die mat 
uring cellar. 

FOUR BASIC STYLES 

Valdepefias wine these days comes in 
four basic styles to suit the four quarters 
of die market as diey are perceived by die 
winemakers ofthe area. First, most bode­
gas still maintain a tinaja presence (albeit 
made of concrete rather than earthenware) 
to supply the local regional market which 
has grown to love the heady, alcoholic 

The Denomination 
vineyards cover some 

35,000 hectares, planted 
75% with the white Airen 
and 25% with Cencihel. 

They are actively 
encouraging replanting 

with the latter. 

wines with that «stony)> flavour that Valde 
pe?m has been making since the year dot. 
The other three-quarters of the market is 
aimed squarely at <(export» business 
—whether abroad or to the rest of Spain, 
One of these is devoted to jovenes, or 
early-harv'e.st wines. As their name implies, 
the grapes are picked earlier than those 
for the main harvest to give a higher acid­
ity, more freshness and instant drinkability. 
They are generally made from free run 
mast, cold-fermented in stainless steel (at 
about 18" C or 64" F) and bottled almost 
immediately for drinking in die .spring fol­
lowing the vintage. Maximum shelf-life is 
about 18 montlis and the category leans 
heavily on white and rosado, which helps 
to take up some of die overprcxluction in 
terms of red versus white grapes. 

The third element in the marketing mix 
is «standard» or sin crianza wines: white, 
rosado (made from a mbrture of wiiite 
and red grapes) and the light reds which 
used to be called claretes. These are made 
in a similar way to the jovenes, but picked 
at tlie normal time to give wines of normal 
strength and balance. Red <(5tandard» wine 
can age well for up to five years, with 
white and ro.sado versions normally reach 
ing their peak at about three. Once again, 
rosados tend to be a mixture of red and 
wiiite grapes, which even up the balance 
between Airen and Cencibel, and this is 
bcx'oming more important as the real 
growth area in Valdepefias seems to be 
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Red Reservas and Gran Re.senas: the fourtli 
and fin:il clement in the market stmcture. 

IT IS TIME FOR OAK AGEING 

Oak ageing is still a relatively new idea 
in an area where the tinaja was king until 
about twenty years ago, and there were 
those producers who didn't like the idea, 
or simply didn't understand it. However, 
anyone who has tasted some of the gcxKl, 
old matured Reservas has been forced to 
admit that oak-ageing has been somediing 
that Valdcpeflas desperately needed and 
richly deserved, Only wines made 100% 
from Cencibel are permitted to go into 
wood, and the winemakers of 
Valdepefias have experimented 
variously with French, Ameri­
can and Spanish oak, old and 
new, in barrels from 225 to 550 
lil res, .Significantly, there is 
some diveigence in opinion iie-
tween the major exporters as 
to wiiat type of oak makes the 
best Reserva, 

About three quarters of all 
Valdepeilas wine vvhich is ex­
ported comes from die three 
biggest compjinies: Bcxlcgas 
Felix Soli's, the Sefiorio de Los 
llanos and I.iii,s Megia, S. A Of 
these, Solfs is probably the latg 
est, and the company is best-
known for its Vifia Albali Re 
serva, die 1984 vintage of 
wiiich has just been released. 

Albali Reserva combines a delicately oaky 
silkiness with a good deal of warm, ripe 
fruit. 

The Seflorio de Los Llanos tcxik to oak 
ageing with enthusiasm, and in 1990 
stopped shipping bulk wines altogether. 
Today, Los Uanos claims to have more 
oak barrels than any wine company out­
side Rioja, as evidence of its commitment 
to a future of high quality Reserva wines. 
iLs reputation, indeed, is firmly based on 
its Gran Resrva, whose Current vintage is 
1982. Tiie wine has tremendous elegance 
along with that hearty southem warmth 
and ripeness, and sells at the price of a 
decent crianza from any other famous 
wine region, 

DENOMINATION OF ORIGIN VALDEPENAS 

N I L O M I T I t I t 

OO VALoeFtftAfi/ 

ia*NS PARTIALLY INTEGRATED 
INT>ffiOO VALDEPE^AS 

Luis Megi'a, S. A, was taken over recently 
by the Collins Group, which is a Japa­
nese/Spanish joint v̂ enture with large in­
terests in the focKl and drink industn'. The 
Japanese m îrket is very strong on jovenes 
and production capacity for diese types of 
wines has been increased, However, the 
company's flagship wine is yet another 
Gran Reserva called Marcjucs de Gastaflaga 
(also known as Duque de Estrada in .some 
export markets), of which die 1982 is the 
cument, and much to be desired, vinrage. 
Interestingly, Megia is in the process of 
disposing of its 550-litre banels and re­
placing them with 225iitre barricas. What 
effect this will have on the wine, we shall 
only know in five or ten years' time. 

However, the general view 
seems to be that, in a country 
where diey make Rioja, Valdc-
peflas would not dare to claim 
it produces Spain's best red 
wine, VCliat it does claim —and 
proves daily in local, national 
and export markets world­
wide— is that it produces 
Spain's best red wine per pe 
seta. 

And, sitting down to dine on 
a roast of lamb with a liottle of 
Vifia Albali Gran Resena 1981, 
full of the scents and fhiit of 
that long, hot autumn a decade 
ago, combined with the creamy 
vanilla smoodmess of a gentle 
maturity in oak and bottle, you 
have to admit that they're ab­
solutely right. 

90 



//A 







Made from a mixture of goat's milk, sheep's milk 
and cow's milk, Iberico cheese has a mild 

and tangy Mediterranean taste. Experts named it 
the best new cheese of 1991 at the 

Intemational Food Exhibition in London and 
Iberico is expected to quickly become 
Spain's most popular export cheese. 

Text: Deborah Luhrman 
Still Life; Menchu Arthne 

Photos: A. de Benito 

B
ritain has its cheddar, Holland 
has gouda, France is famous for 
brie and Greece is known for fe 
ta. Now for die first time Spain 

has a national cheese that may soon be as 
well known as the famous manchego 
cheese of Don Quixote's La .Mancha. 

The three-milk iberico cheese made an 
impressive debut on the world m;irket in 
April, capturing top honours at the Inter­
national Fcxxl Exhibition in London as the 
best new cheese of the year and second 
prize for the best cheese made from more 
than one type of milk. 

\i/hi\e many European cheeses are made 
with mixtures of two milks, iberico is one 
of the worid's only cheeses that blends 
milk from three tvpes of animals; goats, 
sheep and cows. The result is a mild tingy 
cheese that is uniquely Spanish since it 
takes full advantage of the country's three 
distinct geographical regions. 

A SLICE OF SPAIN 

Spain is a country of conuasLs, ;is visitors 
quickly dLscover. The dairy belt, where 
most cow's milk is produced, is in the 
northern provinces of Qmtabria, Asturias 
and Galicia. This region is blanketed with 
forests and dotted with green meadows 
that would look right at home in England 
or Normandy. 

Central Spain, on the other hand, con­
tains the cold, windswept plains of Old 

Castile and La Mancha. 
The white-washed vil­
lages and windmills of 
this harsh land would not 
be the same without huge /irTT-
herds of sheep, die likes of ^ < l i J / / 0 
which have roamed the plains 
since medieval times. 

The third region, the Meditenanean 
coast, includes sunbaked Andalusia and 
Caralonia, where goats are herded among 
olive groves and vineyards planted on the 
seaside hills. Goat's milk ;ind sheep's milk 
in Spain are always prcxluced by free-
range animals that eat only natural 
grasses. 

Iberico cheese is made from a skilful 
combination of the three milks. Goat's 
milk gives the cheese a tart edge, while 
sheep's milk adds richness ana a tangy 
aftertaste. The cow's milk makes for a bas­
ically mild cheese, with a smcxith, elastic 
texture, tjcpeas say it is just the right com­
bination for today's taste buds. 

((European tastes are favouring milder 
cheeses, but cheeses that are identifiable. 
Cheeses with flavour, but ncX over­
powering flavour,)) explained Caspar de 
Vicente, director of Central Quesera in 
Madrid, the company vvhich prcxluced the 
first prize iberico cheese. The Gregorio 
Diaz Miguel company in Alcazar de San 
Juan (Ciudad Real) snagged the second 
place spot for its Record brand iberico 
cheese. 

A GREAT TRADITION 

Spain is a nadon of cheese lovers, in 
fact one of die nicest compliments you 
can give to a pretty woman is to say she is 
acomo un quesay or (dike a cheese)). 

There are more than 300 viirieues of 
excellent cheese produced in Spain, rang­
ing from the pungent blue C b̂rales to 
tiny patues of goat cheese wrapped in ban-
nana leaves. Most varieties, however, 

are prcxiuced in limited quantiries 
by farmhouse cheesemakers 

and not even distributed 
H^-^<?/X nationally. 

Perforated pottery 
unearthed ny ar­
chaeologists indicates 
that cheesemaking 
has been practised on 
the Iberian peninsula 

—^QS. > ^ ever since die Iron and 
00\o}2>^ Bronze ages (1700 BC). 

Sheep breeding and the 
produaion of a delicious ewe's 

milk cheese in La Mancha was docu­
mented in the writings of Roman histori­
ans. 

In die Middle Ages, as Spain waged cen­
turies of wars to oust the Moors, sheep 
breeders formed guilds and adopted a sea­
sonal migration system called transhum-
ance, cfriving their flocks from pasture to 
pasture to ensure their survival. The guilds 
were incorporated into the Honrado 
Concejo de la Me.sta in the 13ih centurj-
and for the next six hundred years played 
a politically powerful role in Spanish his­
tory. 

They secured common lands for grazing 
and built roads, one of which is now Mad­
rid's main avenue, the Paseo de la Castel­
lana. Tliey also conuolled the production 
of merino wool and brought cheesemak 
ing know-how to every comer ofthe king­
dom. 

The mestas were abolished in 1836 and 
cheesemaking remained a small, local en 
deavour until industrialisation, which took 
place in the cheese industry in the 1940s 
following Spain's civil war. 

The new factories, following die Spanish 
tradidonal cheese making from a mLxture 
of milks, experimented more scientifically 
with new mediods and proportions of mLx­
ture. At first they did it only al the end of 
the season to prolong production, but 
mixed-milk cheese became more common 
as consumer demand grew. 

(6pain has a large capacity for cheese 
prcxluction, more than 230 million kg. a 
year, .so why don't we export more? The 
problem is that European consumers and 
worid consumers don't even know Spain 
makes cheese, or if they do, they tnink 
there's just one type, manchego,» said Nfr. 
Vicente. To remedy this siluadon, nine of 
Spain's largest cheesemakers have banded 
together to manutoure and promote the 
export of iberico cheese. 



THE IBERICO CONSORTIUM 

The Ib)erico Cheese Consortium was 
formed this year to guarantee a high 
standard of quality for the produa and 
introduce it to the worid market. All ibe­
rico cheeses prcxluced by the consorti 
um carr>' its easily recognisable trade­
mark proof that die product has met the 
group's sttia guidelines, 

Iberico cheese is defined as a pressed 
unccxiked, curd cheese, Coasortium 
standards specify that it must have at 
least 45% &t content and contain at least 
25% and 40% maximum of each of die 
three milks, 

Tlie cheese is made exactly the same 
way as pure sheep's milk manchego. Af­
ter pasteurisation, the milk is coagulated 
for up to 45 minutes to form curds, 
which are then chopped into tiny pieces 
about the size of a grain of rice. Tlie 
whey is then pressed out and the 
cheese is sliced into bicxks which 
are placed in cylindrical moulds 
and pressed into shape. It is 
here that the cheese takes on a 
decorative flower design c~alled 
the Jlor on the top and bottom. 
The sides are imprinted with a 
herringlione pattern that imitates the 

esfjarto grass bindings or pleilas tradition­
ally used in Spanish cheesemaking. 

The fresh cheeses are salted in a 
strong brine for about 24 hours and 
then set to age in .storerooms where the 
temperature is kept a cool 10' C and hu 
midity hovers at 80-85%. The lengdi of 
ageing varies and corresponds to the co 
lour of the paraffin or plastic rind. White 
or pale yellow is for fresh cheese (25 
days), black is semi aged (50 clays), 
brown denotes aged (3 months) and 
dark brown is used for mature cheeses 
(6 months). Finished cheeses weigh up 
to 4 kg, (8,8 pounds). On the inside, 
iberico cheese Ls off-white in colour and 
rather elastic, with tiny holes produced 
by fermenration. 

A SPECLVLTTY CHEESE 

The consortium's other goal is to 
make iberico cheese a femiliar product 
in hou-seholds diroughout Europe. By 
1993 it expects to be exporting 7 mil­
lion kg. of iberico a year to Gemiany, 
Fiance, the Benelux countries and Britain. 

The official export launch, backed 
by an ambitious marketing effort, is to 
take place in October this year at the 
ANUGA Food Fair in Cologne, Germany. 
Consumers can expect to .see iberico 
appearing on restaurant menus and in 
the speciality seaions of supermarkets 
shortly. 

As hundreds of thousands of tourisls 
will be welcomed to Spain next year for 
the Summer Olympic Games in Barcelo­
na and Expo 92 in Seville, the consorti­
um also plans a number of iberico 
cheese promotioas aimed at visitors. 

Cheesemakers do not believe iberico 
will cut into export sales of manchego 

and other Spanish varieties. On the 
contrary, diey expea it)erico to put 

Spain on the world's cheese 
map and to tempt coasumers 
into sampling some of the 

phuncfreds of odier varieties 
that are .still waiting to be dis­

covered. 

BRUT NATURE 

mtv ^ 
l!*VA OE FONT - nUBI - ALT PENEDt'' 

<^ttttt> 
«CAVA FERRET» founded in 1941 by Ezequiel 
Ferret Olivella and its Cellers founded in 1907 
by Domingo Ferret, nowadays continue be­
longing to the family and they are totally ma­
naged by them. 
Many years of experience and present know­
ledges let us obtain the results that you can 
judge on your own by tasting them. 
The varieties are those original from «EI Pene-
des» (Parrellada, Macabeo and Xarel-lo). 

Avda. Catalunya, 1 - TeL (34-3) 897 80 54 
08739 GUARDIOLA DE FONT-RUBi - PENEDES (Espaiia) 

Telex 52512 HIYM E. Att. Cavas Ferret 
Apartado 306 - 08720 Vilafranca del Penedes (Barcelona) 
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GOURMETS WINE 
G U I D E H A S J U S T 

B E E N P U B L I S H E D I N 

ITS V l t h E D I T I O N 

It shows the fullest and up-
to-date news about Spanish 
wine. 2985 different type of 
wines are introduced with 

their characteristics and 
prices, 622 qualified wines, 
711 wine cellars plus their 

particulars and also the most 
relevant wine celebrations all 

around the country 
All Denominations of Origin 
and wine-growing regions are 
carefully described by means 

of up-dated texts, which 
include almost 100 different 

regions of the 17 Spanish 
autonomous comunities. 

A JOURNEY 
THROUGH THE SPAIN OF THE WINES 

HOLDING UP A GLASS 

This guide gathers a series of 
records of the most 

interesting features concerning 
the production, growing, 

marketing, keeping and wine 
sampling. 

You will be delighted 
throughout 560 pages (12x21 
cm.) of everything as regards 

the Spanish wine. It is sold at 
the price of US$ 27 for 

Europe and US$ 30 for the 
rest. 

r ORDER FORM 

Forename 
Surname 
Address 

Please send me copy/copies, price US$ 27 including 
airmail p. & p. for Europe, and US$ 30 fbr the U.S.A. and. the rest 
of the world, lo he paid by*: 
• C.O.D. 
• Postal Order n? 
Ocdit card: Eurocaid American Express 
• • Visa n? 
Expiry date 
Signed 
• Please tick the appropriate box. 
CLUB DE GOURMETS (WINE GUIDE), Vdajos, 4, baja 28035 
Madrid (Spain). Tfel.: (1) 373 60 42. Fax: (I) 373 60 77. 



THE BLACK BULLS 

OSBORNE 
Text; John Reeder 

To Spaniards, they are so faniUiar that they seem a 
natural feature of the landscape. But noone driving 
in Spain for the first time can fail to be amazed and 
entertained by the vast black silhouettes that loom 
periodically alongside the road. The first Osborne 
bull -was installed in 1957, since \diich time they 
have been featured in magazines and taken oo a 
status well beyond that of the simple advertising 
hoarding that they really are. 
Can the Osborne bull's inventor ever have 
imagined that his imaginative idea would turn into 
a national symbol? For there they still are all these 
years later — a \^ole herd of black Osborne bulls 
scattered all over Spain, standing out proudly against 
the sky like thoroughbreds in their own right 
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Y
ou are driving aaoss the great 
plain of Castile in central Spain 
and the road stretches for mile 
after mile before you come 

across the seemingly endless fields of com 
Suddenly, in the dLstance, on a slight rise 
beside the road, the distinctive silhouette 
of a black bull, head held high, comes into 
view. As you get closer and closer the real 
size of this roadside giant of an animal — 
around 12 m. or 40 feet high — becomes 
apparent. A huge, perfertly sculpted pitch-
black bull. Nothing more. No commercial 
slogan, no persuasive message, not even a 
name, jast the black bull. 

In Spain, no name is necessary. Everyone 
knows that the black bull is the symbol of 
one of Andalusia's most famous sherry' and 
brandy houses — Osborne. 

TTiese impressive animals have graced 
Spain's roadside and coasdine for over thirty 
years. Originally the first bulls — or rather, 
smaller bullocks only 4 m. or 13 feet or so 
high — carried a reference to Osbome's 
popular brand of brandy de Jerez, Veterano, 
but with the passage of time the identifica­
tion of the image of the bull with the com­
pany it advertised became so complete that 
it was deemed no longer nece.s.sary to ex­
plicitly emblazon the animal with either 
the name of Osborne or its brandy. 

Designed originally by a Spanish graphic 
artist of intemational reputation, Manuel Prie-
to — some of his work is to be found in the 
Museum of Modem Art in New York for 
example - the bulls require constant care 
and attention. A permanent maintenance 
team travels round Spain repainting each 
bull every two years, repairing any damage 
the elements may have caused, and every 
ten to fifteen years replacing the animals 
completely. For although made of three mil 
limetre thick metal plate firmly anchored to 
fcxir metal towers, even the great bulls of 
Osbome are not immonal and deteriorate. 

For most Spaniards the over one hundred 
black bulls scattered apparently haphazardly 
across the country — but in fact ereaed on 
sites carefully chosen for their all-round vis­
ibility — have become an attractive and 
almast natural feature of the landscape. Re 
cent Spanish legislation prohibited the in-
dLscriminaie placing of advertising bil­
lboards and hoardings along Spain's 
roadsides, which, it was .said, dangerously 
distraaed motorists' attention and urme-
cessarily disfigured the countryside. Most 
Spaniards found no objection to this legis­
lation and did ncx consider Osbome's black 
bulls as advertising but rather as natural 
and familiar landmarks. An asscxiation of 
the Friends of the Bull was formed, and a 
vigorous campaign to defend the bulls 
launched with the result that aldiough other 
unsightly hoardings have been removed, 
the familiar giant bulls have been left intaa 
to watch over Spain's roadways. 
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A HEAD OF ITS TIME 
Text: Gonzalo Sol 

Photos: Ramajo 
Still Llfes: Itos Vazquez 

People always have strong feelings about garlic one way or 
the other. The Ancient Greeks referred to it 

as «stinking rose», neatly summing up both its nice and 
nasty aspects, though literary figures 

of the calibre of Alexander Dumas pere and Proven¢ poet 
Frederic Mistral were more straightforwardly eulogistic. 

A fundamental ingredient of Mediterranean food since time 
immemorial, garlic is becoming 

more and more accepted in cooking all over the world. 



T here can be few culi­
nary ingredients that 
have been used so 
consistendy and for 

so many centuries as garlic, the 
highly aromatic and pungently 
flavoured member of the lily 
family. Yet fi^om the start it 
seems to have generated the 
same love it or hate it attitudes 
that it .still meets with today. 

In Roman times priests at the 
temple of the goddess Cybele 
would refuse entry to wor 
shippers who had recently eat 
en garlic. In Medieval Spain, in 
1330, Alfonso XI The Just, king 
of Castile and Leon, would not 
allow noblemen smelling of 
garlic in his court. One of Cer 
vantes' many insulting descrip­
tions of Don Quijote's hencn 
man, Sancho Panza, was to call 
him a «garlicky .scoundrel», 
while foreign travellers around 
Spain in the 17th, 18di and 19th 
centuries never failed to com­
plain of the way that the food, 
streets and people all smelled 
of garlic. For the Spanish them­
selves, to smell of garlic is to 
belong to the lower orders: 
«The peasant may go up in the 
world, but he'll alwa>'s smell 
of garlic,» says a uaditional pro­
verb. 

But garlic has also alwa>'s 
been appreciated as a flavour-
enhancer, health giver and ev­
en as a magical charm, and by 
no means in Spain alone. Seven 
thou.sand years ago, the Egyp­
tians knew it to be an effeaive 
stimulant, preventative and cur 
ative. Aristophanes records that 
the Greeks, who nicknamed 
garlic wstinking rose», fed their 
athletes plenty of it since it 
gave them more impetus and 
enthusiasm in competitive 
events. On a more gastronomic 
note, Nero, Emperor of Rome 
from AD 54-68, is credited by 
some with having invented the 
deliciously garncky mayon­
naise sauce known as cilioli. 
Nearer our times, Alexander 
Dumas in his Dictionnaire de 
la Cuisine observes: «lii Pro 
vence, the air is impregnated 
with the aroma of garlic, .so that 
one breathes very healthily,» 
and 19C Provencal poet and 
philologist Frederic Mistral en­
thused. «Who can resist the at­
mosphere of fiiendship gener­
ated by die delicious aroma of 
a divine alioli?» 

The ancient traditional be 
liefs in the curative and pre 
ventative properties of garlic 

Recipes 
Traditional aUoli 

(Alioli cldsico) 
4 cloves garlic 
1/4 litre olive oil 
salt 

Crush the garlic cloves dioroughly using 
a pestle and mortar, then add a pinch of 
salt Now start adding the oil very gradually, 
crushing and beating at the same time 
with a steady circular action until you get 
a thick sauce. 

For alioli mayonnaise, .stir two egg yolks 
into the crushed garlic before starting to 
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add the oil, then continue as above. This 
version thickens more easily, though you 
still have to be careful to beat consistendy. 

Garlic puree 
(Pure de ajoJ 

10 12 garlic cloves 
1/4 litre stock 
single cream 
.seasoning 

Cook the peeled garlic cloves in boiling 
salted water for 20 minutes. Drain diem 
well and then cnish into a paste using a 
pestle and mortar. Add the stoc-k little by 
litde, beating it in with the pesde, and 
finally add a tittle cream. Stir and check 
the seasoning. This puree can either be 
sert'ed as an accompaniment in its own 
right or as a sauce in various fish and meat 
recipes. 

Fried garlic 
(Ajos fritos) 

8-10 cloves garlic per person 
white wine to cover 
olive oil 

Poach the whole peeled garlic cloves 
in the wine for about 2 minutes then drain 
well, dry with kitchen paper and fry them 
in very hot oil until they are just golden 
but ncM brown. 

Fried garlic is delicious with game and 
simple roasts. 

Rice tvitb garlic and nuts 
(Arroz con ajo y nueces) 

Serves 4 
1/4 kg rice 
2 tbsp finely chopped parsley 
3 cloves garlic 
30 g shelled walnuts 
50 g grated cheese 
3 tbsp olive oil 
chicken stock 
juice of half a small lemon 
salt and black pepper 

Crush die garlic, parsley' and walnuts 
together using a pestle and mottar until 
they form a paste. Now add the grated 
cheese and work it in with a combined 
crushing and beating aaion. Keep this up 
consistently whilst you add die oil little 

Fried garlic. 

Garlic attd walttta rice. 

by little, then season to taste widi salt and 
freshly ground black pepper. 

Heat up the stock (you will need about 
three times as much as rice), and when it 
comes to the boil add a litde salt, the 
lemon juice and the rice. Cover the pan, 
turn down die heat and leave the rice to 
cook for about 15 minutes or until just 
tender. Drain well and place in a warmed 
serving dish. Season generously with black 

pepper, stir in the garlic, parsley and wal­
nut mixture, and serve. 

Cttenca-style salt cod 
(Ajo arriero de Cuenca) 

Serves 6 
1/2 kg salt cod 
1/2 kg potatoes 
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100 g breadcmmbs 
2 hard boiled eggs 
parsley 
1 egg yolk 
4 cloves garlic 
1/2 1 olive oil (you may need a little more) 

Soak the salt cod for 12-24 hours, chang­
ing the water frequently. Boil tlie fish and 
the peeled potatoes separately, dien make 
a puree ofthe potatoes, thinned with some 
of dieir cooking liquid. Remove the bones 
from the fish and cut into small pieces. 
Chop the hard boiled eggs and the parsley. 

Gariic soup 
(Sopa de ajo) 

Serves 6 
1/2 stick stale French bread 
4 cloves garlic 
4 tbsp (jlive oil 
1 tbsp paprika 
7 cups water or light stock 
salt 

Cut die bread into small chunks. Peel 
die garlic cloves and ft>' in hot oil undl 
golden. Add the bread to the pan and firy 
briefly, then sprinkle on the paprika, stir­
ring witli care since paprika bums easily. 
Add the water and a little salt, bring to the 
boil and allow to cook over a gentle hear 
for about 5 minutes. Serve either from a 
tureen or in individual soup bowls. Garlic soup. 

have been validated by modem 
scnence. During the First World 
War, soldiers' emergency first 
aid kits carried garlic for use as 
an antiseptic, and recent re­
search has isolated one of die 
components of gariic, allium, 
an anticoagulant useful in the 
prevention of heart disease. 

A IBBELE^ CLASSIC 

Whatever its other proper­
ties, garlic has almost certainly 
been used in cooking for so 
many centuries for the sweet, 
pungent taste which, like salt 
and pepper, serves to bring out 
the flavours ofthe other ingre­
dients of savoury dishes. 

One ofthe first «soups» eat­
en in the area of the Mediter­
ranean —clearly an ancestor of 
Spain's gazpacho—was a mix­
ture of water, salt, vinegar, olive 
oil, bread and garlic. Each in­
gredient served a vital funaion: 
water hydrates the bcxiy, salt 

retains it in the system, vinegar 
refreshes, oil's frtt content 
builds up energy reser\'es, 
bread supplies carbohydrates 
for quick energy and garlic pro­
vides a vitamin and mineral 
supplement and, more signifi­
cantly, exerts a dilating effect 
which promotes perspiration. 
Invented thousands of years 
ago this dish, which did not 
even need to be cooked, was 
designed to cope with the 
tougn conditions in the arid 
area around Mesopotamia, 
fount of the whole Mediterra­
nean civilisation. The formula 
eventually made its way into 
Spain via the southem Arab 
stronghold of Al-Andalus. Later, 

it would be enriched with pro­
ducts imported from the New 
World —tomato and capsi­
cum— which contributed 
more \'itamins and the charac­
teristic colour to what became 
known as gazpacho, one of 
Spain's great contributions to 
world cuisine. 

It is impossible to imagine 
gazpacljo without garlic, and 
the same is uue of two other 
classic Spanish creations: salsa 
verde, literally «green sauce», 
and bacalao aipilpil, a salt cod 
dish. Salsa verde is a simple, 
delicate sauce made of olive 
oil, garlic and parsley mbted 
with the cooking juices from 
fish. It is very common in die 

A fundamental ingredient 
of Mediterranean food since time 

immemorial, garlic is becoming more and 
more accepted in cooking all over the uKirld, 

food of the Basque Country in 
northem Spain, where it would 
appear to nave been invented. 
That said, though, the combi­
nation of garlic and parsley is 
one which was included in the 
daily diet of workers building 
the Egyptian pyramids for its 
tonic effea. 

Tlie onomaiapoeicaliy-named 
bacalao al pil-pil is made with 
.salt cod, soaked for at least 36 
hours and cooked in an eaitlien-
ware dish in olive oil and garlic. 
The fish juices released during 
cooking mix with diese to form 
a smocdi sauce whicli suddeni)' 
\\iiitens and diickens, bubbling 
with a .sound imaginatively trans 
cribed as pil-piL This is die allyl 
content of garlic at work: it is a 
highly efficient emulsifier at the 
right temperatiae and in the 
right proportions. 

Garlic does not actually ap­
pear in the finished version of 
either of these two dishes, 
though its essence and effea 
are very much present. Slivers 
of garlic are fried gently in olive 
oil so that the flavour and aliyls 
are transmitted to it, and they 
are then removed. Tiiis ancient 
method of cooking discreetly 
with garlic effectively cHinl-
nates its more aggressive qual­
ities while making the most of 
its aroma and flavour and the 
richness of texture it imparts. 

Wlien using law garlic, 
crushed in salad dressing for 
example, it is a good deal le,ss 
pungent if you remove the 
green core from each clove. 
Here again, though, the actual 
garlic need not appear in the 
finished dish: its Flavour can 
be transmitted perfectly by 
simply mbbing the salad bowl 
and servers widi a cut clove. 

Garlic classics — V̂alencia's 
all ipebn'igaihc and paprika), 
Malaga's ajoblanco (a cold gar­
lic soup), various fomis of the 
most basic peasant fcxjd sopa 
de ajoia soup made by pour­
ing hot virater over stale bread 
fried with garlic)— abound all 
over Spain. Garlic is a vital in­
gredient in the Mediterranean 
diet, now recognised by mod­
em nutritionists as one of the 
healthiest in the world. How 
typical of this pan of die world, 
femous for its sybaritic ap-

Eroach to life, diat it should 
ave evolved a diet which 

tastes delicious, kxiks beaudful 
and is actively good for you all 
at the same time. 
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F O R T R A V E L L E R S ( V I I ) 

n the second half of the l6th century and the first half of the 17th, 
[Spain's resources were spent trying to hold on to its possessions in 

the New World and in Europe. As the Habsburg dynasty drew to its end, 
Spain suffered plagues, widespread hunger, a broken economy, and ein-

w V • ^ igration of its peoples. Surprisingly, amidst such confusion, 
I I — I 1 H Spain produced some of its greatest writers and painters: Cer-

i J U L J J vantes, Velazquez, Calderon... 
If you ask any modem day Spaniard if his ancestors were once kings of 

the world, you are likely to get a queried look. In faa, most Spaniards 
hardly remember those glorious days of Spain's empire. And judging from 

^ ^ T T T ^ T ^ l k . T X ^ ^ ^ ^ ^ commentaries ofthe day, 
f 1 1 1 I H [ W Z A I W | H neither did Spaniards of 

V # J ^ X ^ J - J L L ^ A M . \ J the I6th and 17th centuries 
seem to give much importance to this fact. After all, who could believe it? 
The hardships of daily life were proof enough to know that masters ofthe 
world they were not. Perhaps their king, but surely not them, 

M w >v-^ # ^ T r ^ truth of the matter, however, is that 
l ^ / l Mr4 • I IH Spain did possess a vast empire, subject of 

JL JIX W m m I \ ^ J L course to territorial ups and downs as envious 
powers warred to seize parts of it. And as all great powers do, it wielded 
influence. We have only to think of the United States in this century. Even 
Spain's staunchest enemies like England and the Low Countries readily 

^^^T^ TT^ accepted the Spanish escudo 
^ ^ L F I I H 1 1 I I 1 ^ —the strong currencvof the 
k ^ M I / I i X ̂  V # K J M . ^ day (like the U.S. doUar is 

today) backed up by rich mines in the New World and the prestige of a 
powerful empire with its huge military force. No one needed to be re­
minded of Spain's famous armada and its infentry regiments called the 

« "w" y r T ^ T «Tercios». In Italy (part of present-
j \ • 1 ^ l ^ k l day Italy was under Spanish rule) 

X JkX ^ X X ^ essayists complained of the exces­
sive influence of Spanish culture on local customs. People were eating 
foods ((prepared in Spanish style and using glasses and other table service 
according to the Spanish custom» (Raguaggli). Dress fashions took on a 

Spanish flair and Spanish 
words crept into everyday 
conversations. 

In 1556, the Holy Ro 
man Empire per se (disap­
peared when Charles I ab­
dicated and the title of 
Holy Roman Emperor was 
not passed on to his son 
Philip II. He did inherit his 
father's possessions to 
which he later aded those 
conquered during his reign 

Text: Jesus Torfoado 
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master 
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Fernandez 
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Christ 

figures, 
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Pardo 
(near 

Madrid). 

(an example being Portugal and its colonies). Both 
of diese kings considered themselves first defend­
ers of a universal Catholic feith and only second 
kings of Spain. This in the long run would prove 
to be the ruin ofthe Spaniards. 

Faced with similar political problems and the 
same enemies (France, England, Moslem Turks, 
Protestants and at times the very Pope in the name 
of whose spiritual kingdom they had so often 
fought), these two great kings had ver̂ ' different 
characters. History recalls the first as having a jovial 
nature and liking good food, fine clothes, and 
travel. The son, on the other hand, was considered 
unfriendly, sombre, hypocritical and puritanical. 
His life mostly transpired between che walls of his 
palaces in Madrid and El Escorial bogged down in 
the endless bureaucratic details of ruling his do­
mains. He always wore black and could be cruel 
in his defence of the Catholic feith to the point of 
congratulating Catherine of Medici on the Saint 
Bartholomew massacre of three thousand French 
Huguenots. 

HISTORY VERSUS LEGEND 

Neidier batted an eyelid at the sight of bundles 
of wood being carted to the ceremonial public 
burnings of heretics, die notorious autos-de-Je 
which were the enactment of the final sentence 
passed by the Inquisition. 

Inevitably, these made their contribution to the 
sinister legends which abound about PhilipII, as 
about so many historic figures. One of these is 
that Philip had his own son, the ill-feted Don Car­
los, put to death. Though Carlos did die in prison 

under mysterious circumstances, this particular le­
gend has its foundjuion in the works of Schiller 
and Verdi produced three centuries later rather 
than in historical evidence, Philip actually spent 
his time obsessionally poring over papers of state 
in his chilly quarters in the monastic palace of El 
Escorial. The typically austere chafr in which he 
sat can still be seen by visitors to the palace today. 

Another contributory element to the «Black Le­
gends was that Spain's enemies at the time —the 
present-day Netheriands, for example— made fijll 
use of the newly invented technique of printing 
to besmirdi the reputation of the Inquisition as 
fer as possible. The whole subject remains a con­
troversial one to this day and has given rise to 
endless historical studies, theoretical essays and 
works of fiction. It is now generally recognised 
that in functioning as an instrument of religious 
repression, the Inquisition was not as cruel as it 
was once believed to have been. Under its auspi­
ces, heretics were indeed burned at the stake 
diough it must be remembered that at chat period 
religious martyrdom was common throughout Eu­
rope. But the Inquisition was also a powerfcil wea­
pon for a monarchy confronted with a tentatively 
emerging middle class. It exerted control by con­
fiscation of property and also served to cenciaJise 
the administration ofthe Kingdom cif Aragon. 

Under the Habsburg dynasty, «the country suf­
fered still ftiriher loss of lives and money in benefit 
ofthe royal family which brought it to ruin» mites 
a contemporary historian in describing a kind of 
.Marshall Plan which provided aid co royal relatives 
in financial difficulty. The Vienna Archives are fcill 
of letters from members ofthe House of Habsburg 
asking the Kings of Spain for money, allieit 
couched in elaborate terms of excuse and justifi­
cation. 

Protestant attacks on Catholic churches marked 
the beginning of the Low Countries' rebellion 
against thefr Spanish king- Tlie king responded by 
sending the Duke of Alba and the Terdcs infantry 
to put down the revolt. «They are machines with 
die devil insidew wrote Goethe referring to these 
feared soldiers. Two counts who had sided wich 
the rebels were also executed. Around this same 
time, Portugal also sought to be free of die Spanish 
aown. PhilipII's administration there had been 
disastrous. A little later ui 1588, die sinking of the 
invincible Spani.sh Armada off the shores of Eng­
land marked another setback for die empire. Half 
of die 22,000 soldiers and 130 ships were lost'at 
sea mostly due to terrible storms. The glories of 
Lepanto, where in an historic sea battle Spain had 
defeated the Turks (Cerrantes was wounded 
there), seemed long gone. 

Spain's need to maintain a large navy combined 
with its need for ships to travel to the colonies 
was one ofthe main causes of die deforestation of 
the Spanish meseta. We don't have to look too far 
back co find descriptions of a meseta covered with 
extensive forests. As a matter of feet, Cervantes 
tells us of Don Quijote's travels through a Mancha 
covered with trees. Today, bodi diis southem mese-
Ea and the one to the north are virtually treeless in 
comparison. Instead, we find vineyarcls and fields 
of grain as far as che eye can ese. 
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made 
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Unlike the 
tenebrist 

style of 
Zttrbardn 
and other 
painters, 

MuriUo 
paitUed 

with a 
tighter 

palate to 
achieve a 

certain 
simplicity 

and 
delicateness. 

RICH KING, POOR PEOPLE 

History refers to the second half of the l6th 
century and die first half of the 17di as Spain's 
Golden Age given the many writers, artists, and 
illustrious men it prcxluced. For the common peo­
ple, though, this period was a long one hundred 
years of misery and tears. Life was not as easy as 
one might expect living in the heart of a powerful 
empire. The total populaUon at die time was a 
linle over eight million, three quarters of which 
lived in rural areas plagued by droughts, poor 
harvests, and epidemics. In only one century, Spain 
lost a million inhabitants. The great plagues which 
spread throughout the Mediterranean basin fol­
lowing the «little ice age» of 1550 were far more 
ruthless than the cold and hunger. Large cities 
like Valencia lost one half of its inhabitants. The 
first of diese plagues (1598-1601) alone wiped 
out half a million people while the second (1647-
1652) was even worse. 

All of the 17th century is considered to be a 
demographic catastrophe. The population of Cas­
tile's great cities, which were the backbone ofthe 
country, was reduced by more than half Burgos 
went from 15,000 people to 5,000. Valfedolid, once 
the empire's capital, went from 40,000 to 20,000. 
Toledo, where Charles I had built an impressive 
citadel, went from 60,000 to 20,000, This drop in 
population was a tremendous setback to com­
merce and industry. Former commercial ancl in 
dustrial centres of the meseta came to a halt and 
were forced to fell back on agriculture. Since the 
wool industry was paralyzed, the livestock industr\' 
also dropped off. The indusû es which managed 
to vurvive were few and far between. High costs 

couldn't compete with goods produced in the 
rest of Europe, and a sense of hopelessness and 
abandonment set in. There were a few exceptions, 
though. A gocxl example is die uaditional ceramic 
industry in Talavera, which has survived to tcxiay 
and still enjoys a fine reputation for the artistic 
quality of its ceramics. The production of wheat, 
olive oil, and wine rose due to an increased de­
mand and CO the availability of new lands for cul­
tivation, New plants brought from die colonies 
were more of a curiosity chan a potential crop. In 
Galicia, though, com, potatoes, and tobaco did 
gain some importance. 

In view of all this, the court anxiously awaited 
the arrival of ships from the colonies bringing the 
gold and silver which was desperately needed to 
pay the high interest on the money owed to Ge-
noan and German bankers. The monarchy had 
gone into enormous debt in order to pay for its 
armies fighting in Central Europe (often in penur­
ious conditions) and for manufactured goods no 
longer produced in Spain. Canovas, a politician of 
the late 19th century, stated, «Even tcxfey Spain 
continues to suffer from the effects ofthe financial 
debts incuned three centuries ago.» By the way, 
the Spanish Habsburg monarchy has the dubious 
honour of being the first monarchy to declare 
liankruptc)' in a decree by Philip II in 1557. So, 
just as the descendants of the German banking 
house Fugger have inherited millions, Spaniards 
have inherited the consequences of those enor 
mous debLs —a burden which until only recendy 
has weighed heavily in many ways. 

To make matters worse, Philip HI (1598 1621) 
decided to expel the moriscos, Mcors who had 
convened to Christianity and continued to live in 

A great 
paituer of 
that time 
was 
Zurbardtu 
Some of 
his best 
worfis can 
be seen in 
tbe magni­
ficent 
Guadalupe 
monastery, 
in 
Caceres, 
Extrema­
dura. 
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Spain. The measure was taken after much con­
troversy. The moriscos were looked on as greedy 
and even dangerous because of their conscien­
tious, hardworking activity in agriculture, com­
merce, and light industry. After they were expelled, 
it became readily apparent how unportant and 
beneficial dieir indusU'iousness had been for die 
country. 

CENTRE OF THE ARTS 

Spanish society at die dme often seemed like 
something right out of a picaresque novel. This 
typically Spanish literary genre tells tales of penni­
less hidalgos, impoverished country' priests and 
hapless beg^rs who had to resort to wiles and 
tricks in order to get by. The downhill tum which 
Spanish life had taken is well reflected in the lives 
of these literary characters. But as the saying goes, 
every cloud has a silver lining and in this case 
what brilliantly shone were die arts. The first half 
of the 17th century was home to Spain's greatest 
writers: Lope de Vega, Tirso de Molina, Caldercin 
de la Barca, Quevedo, Cervantes, and Teresa de 
Jesiis (end of l6di). Tlieir personal lives and liter 
ary works mirrored that proud but impoverished 
society, idealist but ultimately disillusioned. 

Tills was also a time of splendour for painUng, 
The monarchy's decided fondness for painting led 
them to buy paintings by the best artists of the day 
and to invite painters, especially Flemish and Ital­
ian, to paint at the court. Tlicwc who did not have 
special fevour with the court could still find ample 
opportunity to develop their art under the patron­
age of the church or the nobilit>'. This was the 
case with die famous painter El Greco. iMadrid's 

Prado museum, inaugurated in 1820, houses die 
world's largest collection of paintings from this 
period. Ai mid-century, this splendour in the arts 
c;mic to an abaipt end when Spain began to fell 
away from the rest of Europe. 

During this time, Castile began to lose its su­
premacy in numbers over Catalonia and Levante 
as thou-sands of Spaniards emigrated to the colo­
nies in the New World (emigration permits were 
only given to Casdlians and Andalusians). Some 
of the cides which escaped this fate were Cadiz 
and Seville because of their unportanc commercial 
des widi the colonies, and, more importantly, Mad­
rid, Chosen as the capital, it grew from a dust}' 
town into a great citv'. Philip Ill's delight in bul­
lfighting, amusemenLs, fine fashion, and royal balls 
set the tone for a lively capital. Madrid enjoyed 
happy times. Its people shared a passion for the 
theatre, something like the Romans' love for the 
circus. This period had a decided influence in 
forging the character of the madrilenos: they were 
hospitable, friendly, and cDpen. A visitor to the city 
today won't have any problem discovering this for 
himself The reigns of the last three Habsburg 
kings left their architectural mark on the city. Jn 
feet, the old citY centre is called the wMadrid of 
the Austrians» since many ofthe buildings (chiefly 
religious) constmcted during diis period are still 
standing. 

The defeat of the Spanish army at the Batde of 
Rcx:roy in 1643 by French and Swiss mercenaries 
marks the beginning of the downfell ofthe Spanish 
empire. Tliree years earlier, Portugal had regained 
its independence brirtging to an end the Spanish 
crown's ill-feted misnile. PhilipIV(1621-1665) ded­
icated more time and interest to the arts than to 
political afi^rs, which he left in the hands of nobles 
referred to as <walidos». Foremost among these 
was the Count Duke of Olivares, who became 
one of the mosc controversial and distjuieting fig­
ures in Spanish history. Aldiough marked by pol­
itical turmoil, PhilipIVs reign was in feet exciting 
namely because it coincided with a period of dec­
adence. The king himself was obsessed widi the 
theatre, lusted after actresses, and was fascinated 
by witch-craft and black magic. He mled over a 
country which wavered betsveen fiction and realit>'. 
.As the playwright Caider6n so aptly put It «llfe 
w,as a dream» and as Velazquez so masterfully 
showed us «life was art». However, while Madrid 
partied away the days and nights as a cultural 
capital of Europe, the rest of die country and the 
colonies were in dire need of a government to 
keep its resources from felling into the hands of 
longstanding enemies. 

The last representative of die house of Habsbuig 
and final protagonist of its downfell was Charles II, 
called «die Bewitched One». He inherited the 
crown from his fether PhilipIVwhen he was only 
four years old. Soon after, it became evident that 
he was neither physically nor mentally fit. When 
he died without a successor in 1700, he left behfrid 
him a country in political, moral, and economic 
min, Spain's last tie to Europe, its, presence in the 
Low Countries, officially c^me to an end in 1714. 
From then on, Spain began to tum in on iLself and 
fall away from Europe. 
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M EMENTOES 

THE ART OF 
THE COURT 

As if tbe passage of kings 
determined artistic styles, tbe 
solid, attstere-looking buildings 
constructed during PbUip IPs 
reign gave tvay to the 
exuberance of Baroqtte. 

Architecture: In the beginning of the 
17di century, straight lines predominated 
over curves as .seen in the religious build­
ings of the CounterReformation. A gcxxl 
example is the Convent of the Incarnation 
in Madrid. In civil buildings, the so-called 
<(Austrian» style, whose prototype is El Es­
corial, was characterised by a tower at each 
end of the h(;ade. There are many exam 
pies of this in Madrid: the city hall, the 
Plaza Mayor, the palace of Buen Redro, 
and the building where die Foreign Affairs 
Minisuy is presently located. Little by litde, 
adornments were added to these build­
ings, which were quite bare in their con­
ception. We see this in the fagade of the 
cathedral of Pilar in Zaragoza. These first 
steps in Baroque later culminated in the 
works of Churtiguera in the 18th century. 

Sculpture: Given the religious situaUon 
in Spain, sculpture developed apart from 
the trends in Europe. The most significant 
works were the pasos —sculptecTprcxes-
sional floats depicting scenes from the Pas­
sion and carried on the shoulders of 
bearers during Holy Week processions. In 
Castile, the pasos tended to be very dra­
matic. Today in El Pardo, the cathedral in 
Segovia, and the mu.seum of the Convent 
of the Incarnation, you can see these really 
impressive Christ figures created by the 
master sculptor Gregorio Fernandez. The 
Seville school —sculptors like Montafies, 
Rivas, and .Arce— created less woeful re­
presentations. In Granada, Alonso Cano 
stood out for the popular quality- he added 
to his representations. Many of these pctsos 
are still canied through Spain's city streets 
today during Holy Week 

Painting: To counteraa the extremes 
of Mannerism, the Council of Trent dictat 
ed norms for religious iconography. Co­
lour and light became more important 
than lines in an effort to create greater 
realism .so that paintings of martyTS and 
.saints would have a greater impaa on the 
viewer The first great schcxil of painting 
started up in Levante with Francisco Ri-

ReUgious iconography was very 
important in Spain in that period. 

fosS de Ribera is a good represetitative. 

balta. Its foremost representative is Jose 
de Ribera, who Iĥ ed many years in Naples. 
Another great painter of the day was Zur 
baran, who was from Extremadura. Some 
of his best works can be seen in the Guad­
alupe monaster̂ ' and in the Carthusian 
monastery in Jerez. Unlike the tenebrist 
.style of these painters, Mvaillo was painting 
with a lighter palate to achieve a certain 
simplicity and cielicateness. Valdes Leal was 

doing something similar although with 
more of a barcxjue touch. 

Without a doubt, the greatest artist of 
this century was Diego Velazquez, court 
painter for the last of the Habsburg kings. 
His art is known and admired throughout 
the world. The Prado museum in Macfrid 
houses many of his most impoitant works: 
Las Meninas, the Surtender at Breda, and 
portraits of kings and buffoons. Later, pain­
ters like Claudio Coello, Rizi, Canefio and 
the Italian Lucas Jordan formed what is 
called the Madrid schcxil. 

Madbrid ofthe Austrlans: When Phil 
ip II made Macfrid the capital of his empfre 
in 1561, it was just a town of 18,000 people. 
Shordy thereafter, one of the king's sisters 
sponsored the foimding of the Descalzas 
Reales monastery, which is today a very 
pretty museum. This was die first of many 
religious builciings construaed by the Habs­
burg kings. Little by little, the town took on 
the look of a city, although pcxir and un 
kempt, and die pxipuladon grew (by the 
end of the 17di century diere were 100,000 
people). Life centred around die Plaza 
Mayor where bullfights and other games 
were held. Several notable buildings from 
die epcxdi still stand nearby. Lope de Vega, 
Cervantes, and Quevedo once lived a little 
further away around die area of Prado Street 
The Habsbiug pafece has disappeared but 
some of the seventy-three religious build­
ings standing in 1629 still remain in addition 
to the many that were later built Short on 
money ancl long on feidi, the Habsburg 
kings wanted to make Madrid more of a 
cx3nvent city than a capital of an empfre. 

Lope de Vega's house, in Madrid, is still standing and you can visit IL 
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02600 Villarrobledo Albacete (SPAIN) 
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L
iiiwerg is a Sfanish ptiMhg house 
which specialises in "coBee-tabie" 
books, mostly Ihe towns ard regions 
of Spain and Us cjltjral hentage in 

general. 
nils tool; or Seville is up to ffie usial line 

standard ol presentetiofi and printing thai 
Mie expects from Lunwetg. The lext (here 
Mlh a paralel English trarslation) is by Vidcs 
Pere; Escotoio who, as a researcher with 
interests in architecture and lown planning, 
loral history and poics, knows Sevite inti-
matety and gjktes the reader through this 
rrruiaceted dfy whch notonousiy defies pre­
cise descriplkxi, 

Perez Escolano prefers Sevile's more con­
crete facets lo its lolldofic ores, and states; 
«l shall dispense wUh anythir̂  befiaviojral 
and concaitrale on its physical reality and 
the sesisalions derivea from it». He deals 
with the (fphyaca) realityit in Ihree separate 
chapters: dThe River of Sevilei>, namely the 
GuadaSq Jivir lo which the city owes much of 
lis historic ̂ )tendour as the port and gateway 
to Ihe Americas; xStteels, Etjuafes...*, whidi 
describe the gradual evolution from an Ar^ 
iffban paHem, wlh introspsctwe houses to a 
inore outward-kxjking stite wiSi liveiy Creels 
i*ich becameIhe privileged lerritory of 
customs and ways of the ci^ on a lasOng 
basiS)). The last chapler, ((Monuments and 
Arr̂ iitecluren. is, predictably, Ihe kingest. It 
takes the city puartei by quarter and des­
cribes praclicaSy all ils many lamous build­
ings and monuinents. 

The inlroauction is folkjwed by two series 
of photographs. The lirsi -twenty six black 
ard whHe pictures by varkius photcn 
graphers- is a genuinely fascmalirig col­
lection ol scenes from late 19C-earty 20C 
Seville. 

Ramon Masats, author of the 117 colour 
photcgraphs which make up Ihe second ser­
ies, takes a dierait approach Irtm Perez 
Escdano's. He by no means limits himseff 
to Itie "concrele" aspects cf Seville, bul skil­
fully captures the cû oms and life-style of 
;T; xoD't y :ne ciiv. 

Sevilla 
M Vfctof P6re! Escolanc. 
Ptxjios: Ramcm Masali 
Sfansh/Biglish Ijfrgial edtai. 
Lirweg Bhf(&, S. A, 
BeetfxivHi 2, (SKI Bnalocia, S|aia 1964. 

Sevile is nothing ii nol photogenic, its his­
toric buiWrigs, its houses, viith Ibeir marvel-
tous combination of while and yeltow-ochre 
so t̂ 'pical of the towns d Andalusia translate 
beaiishjlly onto film Even more photogenic 
are the local peî e and Ifieir picturesque 
fiestas: ttie vivid Holy Week Processkins, the 
April Fair, buB-fighls, and all the fervour and 
bcal coiour that Itese events engender 
around them. Masals captures al INs wih 
ar expert eye for the natural moment • 

D
tos Vazquez has writlen some twenty 
cookery books and is a regular con-
trfculor to several Spanish lood mag­
azines. A great tapas erthusiast, who 

acWs to havirg been delighled lo be asked 
to vifrite Ws boSc 

After an introdudion about &ie VOTUS 
drinks with which tapas car be eater, the 
bo* is cfivided irio 17 di^^s, each deafrg 
with a particubr region ot Spain, Eadi region 
tums out lo have its oviTi tapas: «The contrast 
between one region and anolher is nol just 
a question ol landscape, accent, language 
(X character, ills also lo do v*i smells and 
tastes, Ifie kxal af̂ oach to food. II could 
be sakJ that the njosi interestng reflection oi 
Ws is seen in the local tapas,* states Us. 
Vazquez in her irtrodudion. 

Ardalusian pescadilo frito [mixed tried 
fish), Gaic'ian pdpo a leirs (boiled octopus 
sprinkled with paprika and oil), Basque cfti'-
pirms en su Ms (squkJ in heir own ink), 
C*!an pujnte a catea (tiny octopus}... 
Tt̂  book grves over 1 ̂  recipes, each v*i 
serving suggesfions ano a photograph ol 
the United dish. 

There are recps for hot and cold tapas, 
seasonal tapas -partcularty \!m the wild 
mushroom season- and year-round tapas. 
and thou^ some recipes are a litfle more 
complcated, the va^ majority are very easy 
to prepare. A {xactcal bot̂  with Ihe added 
bonî  d being a visual treat, loo. • 

\ tapat <1« EspaiiL El libro de oro de tast 
ItOsVfculKI. 
(kodi' Bpaficte de 6fcw)es, S. A_ 
Bnjcli 94, C6090 Barcelons, Spain. 1990. 
223 p(x 

nS11990, Ihe annual "Guia BMW' 
was known as "Gounnetour and, 
wilt) 11 etflioos behhd it, <m Edam's 
lorgesl eslablished reslauranl, hotel 

and tourist gukfe. Ir 1990, the BMW motor 
company entered into ar ageement with 
tie Oub de Gourmets PuWishing Group 
-publish^ of Gourmelour ard other (ood-
orientated publicafas- whereby tfie guide 
woukl bear the BMW name in exchange for 
financial backing. T̂ iis has beer the onfy 
discernible charge, however, ard the guide 
cortirues just as beftm 

Though it does provide useful tourist 
fonnatffin, the Quia Bf/W is ĥ idameryiy 
aboul ftxxi It (Mies Spain up into provinoes 
and each provincial sedkm has its owi 
general and gastronome introduction, 

A wide range ol infonnalbn is given about 
each of the 778 towns featrred, inciuding its 
populafior, local festivals, «tiefe the tourid 
office is. ard so on. Tl«re is also a rather 
corcise list ol local museums and places of 
interest. Entries for bigger towns also lel yon 
where to buy kxal fool and crall speclalrfies. 

Tiie gukie's real torte, though, is its sdec-
lion o( restaurants and comments them. 
It covers a tdal of 2,145 restaurants ranging 
from the de luxe to the ssmf̂  but good. It 
gives full details of each (adcfress, tetephone 
numbers, opening hours ck)sing days, credrt 
cards accepted, etc.], a descriptkm of the 
reslauranl, comments on the standard of Ihe 
food compared with previous years, and a 
Ist (v*i prfces} of its best dishes and wine 

There are also commentarfes on 1,184 
hotels ard over 1,500 bars and discos all 
over Spah 

It is a pî  th^ it is only pubtehed in Span­
ish; it would be a boor to foreigners visiting 
Spain interested enough in food to want to 
veHure beyond paefia ard gazpacho. • 

GullBNW. 
GainiiMinta y turiinw in EkptAtL 
Grupo Edloiiat Club rle Qourmels. 
VBlayre4,mMa*iclSpaia1991. 
8?6ppi 

GUIA BMW 
Ĝ smwrntfiisMOEfiÊ Â';; 

gourmetour 

T
his book is not onfy a pteasure to 
read bul also an 'insprratkxi for cooks, 
though nol a cookery book as such. 
The tiSe sums it up neatly, Maria Jose 

Sevilla aims not just to supply reacters with 
recipes bul also witi an ripr^sior of where 
they come from, and she lakes an almost 
ethnologiĉ  approach to ex[Airing the en­
vironment and Ifestyte that have produced 
and stil tester the Êsque Counliys inimit­
able way viith food, siall-hoklers ir Ordicia 
marttet, mushroom gathereis {Ihe Basques 
are great mushroom eaters), cheraê naking 
shepherds, life on the farm, fi^iennen, crafts­
men who make tradtaal wooden teftucon-
tainera for mik and alied dairy products cidsr 
bars, the day-to-day life of a housewife in 
Ihe Basque Counliy ... the reader is infro-
duced 10 them all. They are just some of the 
bad̂ round compcnents that have produced 
the exlraordinary Basque inslitufons d (all-
male) gastranomx; societies, not to mention 
many top profesaonal chefs, Pairo Subijana 
among them. 

Food is hugely important in the Basque 
Counfry, both inskJe and outside the hofne. 
In oombinafior with the local wealth of natiial 
food resourcesi this has prodixsd a gefwine-
ty excifing styfe of cooking, and the text ard 
recipes ttarsmit this exdteneil succssfulty. 

Man'a Jose Sevilla works in Lordor prom­
oting the foods of Spain, and her knowledge, 
en#)usiasm and prolesSfDnal approach rriEiffi 
her an excelenl ambassadcr. These quaJifes 
come aaoss in dUe and Food..j« to the 
extent thai it rot only nakes one rant to fry 
ttie recipes bul tr^rs ĉf a genijne interest 
in the singiiai (ajlttre oi Ihe Basque Cotiitry. 
A recommended read, even Iw people who 
never set tool in Ihe kitdm I 

LJf« ind Food ID UW Baiqiie CouitlrY. 
Maria J()ŝ  Sevda. 
Wetdenteitf and Ncdson, London. 1^. 
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MAIN EKPORTERS 

Main Garlic Exporters 

ANTONIO FERRER SANOIO, S. A 
.\pdo. 49 
General Mola, 40 
02630 U Roda (Aibaccte) 
Tel.: (67) 44 18 97 
Telefax: (67) 44 15 14 
Telex: 29683 

ASOCIACIONN EXPORTAIXJRES 
DE PATATAS, S. A. 
Avda. Marques de S(Xelo, 4 
46002 Valencia 
Tel.: (6) 351 91 59 
Telefax: (6) 351 11 96 
Telex: 62731 AEP 

CAMPELO EXPORTACION 
Soledad, 1 
245(X) \111a6anca del Bierzo (Leon) 
Tel.: (87) 54 00 64 
Tele&x; (87) 54 01 18 
Telex: 83181 EXCA 

COAVA, S. C. L. (COOP. 
AGRICOLA DE VALDERRUBIO) 
Ctra. de EscxKnar, s,/n. 
18250 Valdemihk) (Granada) 
Tel.: (58) 45 40 11/36 
Telefax: (58) 45 40 61 
Telex: 78550 MGVA 

COMERCIAL PEREGRIN, S. A. 
Homo, 2 
04640 Pulpi (Almeria) 
Tel.: (68)48 01 11 
Telefax: (68) 48 00 06 
Telex: 67555 

CONTRERAS LARA, JOSE LUIS 
Apartado 6 
16630 Mota del Cuer\x) 
(CuerKa) 
Tel.: (67) 18 05 00 
Telefax; (67) 18 01 84 
Telex: 44M8 

COOPERATIVA EL SANTO 
General Botreros, 3 
16660 Las Pedrofieras 
(Cuenca) 
Tel.: (67) 16 01 11 
Telefex: (67) 16 05 77 
Telex: 29693 

COOPERATIVA LOCAL DEL 
CAMPO SANTA MONICA 
(jenerali'simo, 6 
02320 Balazote (Albacele) 
Tel.: (67) 36 00 69 
Telebx: (67) 36 01 13 
Telex; 29715 

EUROPEA DE FRLITOS S. A. 
Ctra. Armilla, s/n. 
Colonia San Sebastiiln 
Edificio 2 I . " D 
18006 Granada 
TeL: (58)45 70 11 
Telefax: (58) 45 70 43 

FAMICO. S. A. 
Ctra. Orihuela Guardamar, s/n. 
03390 Benejuzar (Alicante) 
Tel.; (65) 35 62 44 
Telefex; (65) 35 68 50 
Telex; 63384 

GARCIA VUXODRE. ANTONIO 
Juan Garcfa y GonzSlez, 36 
02630 La Roda (Albacete) 
TeL: (67) 44 01 26 
Telcfex: (67) 44 27 78 

GONZALEZ BARBA E HQOS, S. A. 
Alameda Cot6n, 5 
29001 Mabga 
TeL: (52) 21 46 84 
Telefex: (52) 22 58 57 
Telex: 77113 GOMBA 

HOOS DE A CARBONELl, S. R. C. 
Apartado 4 
30500 .Molina dc Segura (Murda) 
TeL: (68) 61 02 29 
Telebx: (68)61 13 23 
Telex: 67723 

HNOS. LLOBREGAT. S. A. 
Ctra. Vieja de Valencia, s/n. 
46815 Uosa de Ranes (Valencia) 
Tel.; (6) 223 01 37 
Telefax: (6) 223 04 56 
Telex: 61230 FRCL 

JESUS REQUENA Y CLL 
Colon, 16 
46824 Quesa (Valencia) 
Tel.: (6) 226 62 51 
Telefax: (6) 336 63 87 
Telex: 51651 A|0 

JOSE A. CORELL, S. A. 
Ho^ilal, 18 
46001 Valencia 
TeL; (6) 331 69 51 
Telefax: (6) 331 12 33 
Telex: 62750 

JOSE LUIS SECO NAVEDO 
E mjOS, S. A. 
Avda. KeiTol del C îudiUo, 11 
28029 Madrid 
TeL; (1) 323 22 03 
Telefax; ( I ) 323 53 15 

MANCHEGA DE COMEROO, S. A. 
Ctra. de las Mesas, s/n. 
16660 Las Pedrofieras (Cuenca) 
TeL: (67) 16 09 63 
Telex: 48687 TMLV 

PASCASIA PEAA Y OTROS, C B. 
Qra. Cia'unvalacion, s/n. 
16670 El Ftovendo (Cuenca) 
TeL: (67) 16 50 25 
Telefax; (67) 16 50 26 
Telex: 29642 FBAN 

PEREGRIN 
Juan Mengual, 85 
30880 Aguilas (Mutcia) 
TeL: (68) 41 01 98 
Telefax: (68) 41 10 78 
Tdex; 67381 

EL PILAR, S. A. T. N." 5222 
Pasaialillo, s/it 
16660 Las Pedrofieras (Cuenca) 
Tel.: (67) 16 07 94 
Telefax: (67) 16 02 26 
Telex: 48961 

DEL PINO NKTO, MIGUEL 
Queipo de Llano, 21 
14548 Montalban (Cordoba) 
Td.: (57) 31 00 27 
Telefax: (57) 31 01 26 

PROCONSA, S. A. 
-Maninez Villena, 15 
02001 Alhacete 
Td.: (67 ) 21 62 18 
Telefex; (67 ) 52 21 28 

SDAD. AGRARIA DE 
TRANSFOHMACION EL PAJiZO 
Qra. de Montilla, s/n. 
14548 Montalban (Cordoba) 
Tel.: (57) 31 00 21 
Telefax: (57) 31 02 73 

Main Oranges 
Exporters 
AGRICOLA ALGINET SDAD. 
COOPERATIVA LIMITADA 
Vdencia, 13 
46230 Alginet (Valencia) 
Tel.: (6) 175 00 66 

Telefex: (6) 175 03 27 
Telex: 62783 CCXIRI E 

AGROFRUrr-EXPORT, S. A. 
Poligono Ind Bajo Ebro, 
calle A jjarcdas 13 17 
43500 Tortosa (Tarragona) 
Tel.: (77) 59 70 09 
Telefex: (77) 59 71 58 
TPIPX: 56517 

ANTONIO MUNOZ Y OA., S. A. 
Qra. MadridCiinagena, 
Km. 383 
30100 Espinardo (.Murcfa) 
TeL; (68) 83 15 00 
Telefax: (68) 83 17 96 
Telex: 67071, 67072 

BOLUDA GARCIA, GONZALO 
Poligono Ind. La Joya, s/n. 
468^ Benigamin (Valencia) 
Tel.: (6) 292 00 00 
Telefex; (6) 292 03 72 
Telex: 61652 

CANAMAS HERMANOS, S. A. 
Cami Aigua Blanca, s/n. 
46780 Oliva (Valenda) 
Tel.: (6) 285 20 72 
Telefax: (6) 285 18 06 

COOPERATIVA AGRICOLA 
SAGRADO COR.'VZON DE JESUS, 
SOCIEDAD COOPERATIVA 
San Josd de Calasanz, 6 
46680 Algemesi (Valencia) 
Tel.: (6) 248 05 00 
Telefax: (6) 248 44 21 
Telex: 62555 

COOPERATIVA DEL CAMPO 
UNION CRISTIANA DE SUECA 
.Io.ŝ  Antonif), 1 
46410 Sueca (Valencia) 
Tel.; (6) 170 20 62 
Telefax; (6) 170 12 08 

COOPERATIVA VALENCIANA 
HORTOFRimCOLA 
DE BENIFAYO 
Camino fa Marcdima, s/n, 
46450 Benifayo (Valenda) 
Td.: (6) 178 05 50 
Tdefax; (6) 178 02 90 
Telex: 61143 

CRISBABE, S. A. 
Salvador Perles, 1 
46600 Alcira (Valencia) 
Td.: (6) 241 31 76 
Tdefax: (6) 241 99 49 

DANIEL IBORRA, S, A. 
Cx)l6n, s/n. 
46290 Alcacer (Valencia) 
TeL: (6) 124 01 I I 
Telefax: (6) 123 39 53 
Telex: 65049 

DANIEL MARTINEZ, S. A. 
Virgen de fa Mutia, 58 
46600 Aldra (Valencia) 

117 



MAIN EXPORTERS 

TeL: (6) 241 83 11 
Tdefax: (6) 240 17 49 
Telex: 61T79 

ENRIQUE MARTINAVARRO, 
SOCIEDAD ANONIMA 
Avda. Grao. 12 
12550 Alzamora (Castdlon) 
Td.: (64) 56 22 52 
Telefax; (M) 56 15 76 
Tdex: 65612 EMAR E 

EXPORTACIONES ARANDA, S. L. 
Avda, Jos^ Pedros, 12 
467L2 Piles (Valencia) 
Tel.: (6) 289 34 36 
Telefax: (6) 289 36 98 

HOOS DE JUAN PITARCH, S. L. 
Qra. Manuel, s/n. 
46670 Puebla Larga (Valencia) 
Tel.: (6) 259 00 06 
Telefax: (6) 259 04 87 

JOAQUIN SANZ, S. L. 
Qra. Valencia Barcelona, s/n. 
12592 Chllches (Ca.stellon) 

Td.: (64 ) 59 00 00 
Tdefax: (64 ) 59 03 13 

JUAN MOTUXA, S. L. 
Camino del Mar, s/n. 
46760 Tabemes de Valldigna 
(Valencia) 
Td.: (6) 282 20 29 
Tdefax: (6)282 23 11 
Telex: 62694 

JUANERUT, S. L. 
Qra. VUfarreal, Km. 1 
12530 Burriana (Castellon) 
TeL: (64) 51 02 21 
Telefax: (64 ) 51 13 93 
Telex: 65737 

LUIS FORNES, S. L. 
Avda. Denfa, 8 
03778 Beniatbclg (Alicante) 

Tel.; (6) 576 65 00 
Tdefax: (6) 576 71 64 

PASCUAL HERMANOS, S. A. 
QonLsta (2aneres, 11 
46003 Valencia 
TeL: (6) 351 38 62 
Tdefax: (6) 351 80 75 
Tdex: 62646. 62757 

PEIRO CAMARO, S. A. 
Camino dc Moncada. 320 
46025 Valcncfa 
Tel.: (6) 365 44 62 
Tdefax: (6) 366 24 05 

PERIS AGOST HERMANDS, S. L. 
Avda. CastdlOn, Km. 7,5 
12550 Almazora (Castellon) 
Td.: (64) 56 22 21 
Tdefax: (64) 56 38 93 
Tdex; 65510 

RAGA Y SIMO, S. L. 
Azorin, 1 
46210 Picafla (Valenda) 



MAIN EXPORTERS 

Td.: (6) 155 22 62 
THefax: (6) 157 11 00 
Telex: 64201 

RIPOLL Y CIA., S. L. 
Virgen dd LIuch, 25 
46«XI Alcira (Valencfa) 
Tel.: (6) 241 52 11/53 50 
Tdefax; (6) 240 08 18 
Telex; 61776 

SOCIEDAD COOPERATTVA DE 
EXPORTAOON DE FRUTOS 
CITRICOS 
Monfone, 1 
46010 Valcnda 
Td.; (6) 362 16 12 
Tdefax: (6) 362 19 00 
Tdex: 64199 COOP E 

VICENTE GINER, S. A. 
Qra. Fuenie Encarroz, s/n. 
46722 Benifla (Valenda) 
Tel.; (6) 280 00 75 
Telefax: (6) 280 13 21 
Tdex: 62686 GIMOR E 

Main D.O. Valdepefias 
Wine Exporters 
BODEGAS DELGADO CAMAHA, 
SOCIEDAD ANONIMA 
Manires. 21 
13300 Valdepeilas (Ciudad Real) 
Td.: (26) 32 31 04 
Telefax: (26) 32 34 52 

BODEGAS ESPINOSA, S. A. 
Cua. Madrid Cadiz. Km. 198 
13300 Valdepcfias (Ciudad Real) 
Td.: (26) 32 18 54 

BODEGAS FELIX 
SOUS, S. A. 
Qra. iVfadrid Cadiz, Km. 199 
13300 Valdqxrflas (Ciudad Real) 
Td.: (26) 32 24 00 
Tdefax; (26) 32 24 17 

BODEGAS LA GLORIA, 5. A. 
Gloria, 4 
13300 Valdepeftas (Ciudad Real) 
Tel.: (26) 32 04 83 
Tdefax: (26) 32 52 18 

BODEGAS SEIS DE JUNIO, S. A. 
Esperanza, 10 
13300 Valdepeflas (Cludad Real) 
Td.; (26) 31 16 58 

CASA DE LA VINA, S. A. 
Apaitado 25 
13240 U Solana (Ciudad Real) 
Td.: (26) 63 14 19 
Tdefax; (26) 63 14 19 

COOPERATIVA LA INVENOBLE 
Raimundo Caro-Pal6n, 102 
13300 Valdepefias {Ciudad Real) 
Td.; f26) 32 27 77 
Tdefax: (26) 31 10 80 

COSECHEROS 
ABASTECEDORES, S. A. 
Qra. Madrid Odiz, Km. 200 
13300 Valdepefias (Ciudad Real) 
Td.: (26) 32 03 OO 
Tdefax: (26) 32 27 24 

LUIS MEGIA, S. A. 
Sda. del Petal, 1 
13300 Valdepefias (Qudad Real) 
Tel.: (26) 32 06 00 
Telefax: (26) 32 53 56 

SANCHEZ MAROTO, S. L. 
Calderetos, 17 
13300 Valdepefias (Ciudad Real) 
Tel.: (26) 32 20 09 
Tdefax: (26) 32 20 09 

VIDEVA, S. A. 
Tva. Homo, 18 
13300 Valdepcfias (Ciudad Real) 
Tel.; (26) 32 23 51 
Telefax: (26) 32 00 92 

VISAN, S. A. 
Calvo Sotelo, 88 
13730 .Sta. Cruz de Mudefa 
(Ciudad Real) 
Td.; (26) 34 20 75 
Tdefax; (26) 34 20 50 

Main Delicatessen 
Meats Exporters 
ALIMENTOS REFRIGERADOS, S. A. 
(ALRESA) 
Qra. de San Rafael, 68 
Segavia 
Tel.: (11)42 15 00 
Tdefax: (11) 42 15 50 

BECSA 
Oa. de Bafiolas, s/n. 
17843 Paid de Revardii ((3erona) 
Td.: (72) 20 74 00 
Tdefax: (72) 20 73 80 

CAMPOFRIO 
Avtfa Lc^ofio, s/n. 
09007 Burgos 
Td.: (47) 22 21 50/00 
Tdefax: (47) 23 90 01 

CARNES Y CONSERVAS 
EXTREMENAS (CARCESA) 
Avda. de la Ubertad. s/n. 
06800 Merida (Badajoz) 
Td.: (24) 31 21 11 
Telefax: (24) 30 13 70 

CASADEMONT, S. A. 
Cua. de Riudellos-San Martin 
17164 Concestins (Geiona) 
Tel.: (72) 42 05 00 
Telefax; (72) 42 18 15 

CONSERVAS LA TILA, S. A. 
Ctra. General. 21 
33010 Colloto (Asturias) 
Td.: (8) 579 20 00 
Telefax: (8) 579 44 93 

EMBUTIDOS CAULA 
Dd Puente de la Baica, 9 
17004 Gerona 
TeL: (72) 20 14 98 
Tdefax; (72) 22 02 35 

FRIGOLOURO 
Puente dd Valo 
36400 Porrifio (Pontevedra) 
Tel.; (86) 33 01 00/04 
Telefax: (86) 33 59 41 

FUERTES 
Qra. Murcia-Granada, Km. 304 
30840 Alhama de Murda (Murcfa) 
Tel.: (68) 63 01 28/02 25 
Telefax; (68) 63 04 00 

GEMI AUMENT, S. A. 
Ctra. Prdxana, s/n. 
25250 Bellpuig (liCrida) 
TeL: (73) 32 03 18 
Tdefax: (73) 32 06 98 

HESPERLA DE ALlMENTAaON, 
SOCIEDAD ANONIMA 
OTtonndl, 34 4.° dcha. 
28009 Madrid 
Td.; ( I ) 574 92 00./09 
Telefax; (1) 574 70 13 

H^OS DE ANDRES MOLINA, S. A. 
Ctra. de Madrid, s/n. 
2.3009 Jaen 
Tel.; (53) 22 09 50/54 
Telefjx: (53) 26 49 34 

HOOS DE CARLOS ALSO, S. A. 
UPaz. 12 
33740 Tapia de Casariego (Asturias) 
TeL: (8) 629 96 11 
Tdefax: (8) 620 40 52 

mjOS DE JUSTO RODRIGUEZ 
«LA LUZ, S. A.K 
Avda de Gi)6n, s/n. 
33180 Norefia (Asturfas). 
Td.: (8) 574 03 68 
Tdefax; (8) 574 28 52 

INDUSTRIAS REVnXA, S. A. 
Fucnle El Suso. s/a 
42110 Olvega (Soria) 
TeL; (76) « 50 11 
Tdefax; (76) 64 51 17 

INTERALIMENT 
San Noriseito, 19 
28021 Villaverde (Madrid) 
TeL: (1)798 00 50,/23 00 
Tdefax: (1)798 03 53 

JAMON ANETO, S. A. 
Puljgono industrial Artes 
08033 Barcelona 
Td.; (3) 830 50 26 
Tdefax: (3) 830 51 01 

JAMONES GALLENT 
Qra. Quart a Domefio, Km. 18 
46191 Mllamarchante (Valencia) 
Td.; (6) 271 04 11 
Tdefax: (6) 271 04 37 

JAMONES SALA, S. A. 
Ampurda, 7-911 
08192 Sant Quirze del Valles 
(Barcelona) 
Td.: (3)710 01 00 
Telefax: (3)71143 14 

LAPLUIA, S. A. 
San Juan. 9 
08560 Manlleu (Barcelona) 
Td.: (3) 258 17 03 
Tdefax: (3) 207 22 58 

MANUEL DLAZ RUIZ, S. A. 
Ctra. de Totedo Avifa. 
Km 27,600 
45500 Tonijos (Toledo) 
Td.: (25)76 06 00 
Telefax: (25) 76 00 62 

MORTE, S. A. 
Bemat Metge, 25-27 
08205 SabadeU (Barcelona) 
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MAIN EXPORTERS 

Tel.: (3) 7i0 89 51 
Tdefax: (3) 710 56 99 

NARCISO POSTIGO E HOOS, 
SOCIEDAD LIMIT ADA 
Canongia, 24 
Pollgono Ind. de Hontoria, parcda 1 
40360 Cantimpalos (Segovfa) 
Tel.: (11)49 60 66 
Telefax: (11) 49 60 06 

NESTLE, S. A. 
Avda. Parses Catafanes, 33-49 
08950 Espluges de Llobregat 
(Barcelona) 
Tel.: (3) 371 71 00 
Telefax: (3) 371 67 93 • 

473 64 70 

NOEL, S. A. 
Pla. Beguda. s/n. 
17857 San Joan Les Fonts (Gerona) 
Td.: (72) 29 07 00/03 11 
Tdefax: (72) 20 05 38 

Main Iberico Cheese 
Exporters 

LA CENTRAL QUESERA, S. A. 
Qra. Vicalvaro, 6 
28022 Madrid 
Tel.: (1)741 92 00 
Tdefax; (1) 320 03 00 

EORRAJES Y LACTEROS, S. A. 
(FORLASA) 
Ctra. San Clemente, s/n. 
02600 Vilfarrobledo (Albacde) 
Td.: (67) 14 17 50 
Tdefax: (67) 14 33 51 

GRANJA LA LUZ, S. A. 
Pza. de Europa, 15 endo. 
33280 Gijon (Asturias) 
TeL: (85) 35 16 97 
Tdefax: (85) 34 94 00 

INDUSTRU QimSERA 
CUQUERELLA, S. L. 
Cm. Toledo, s/n. 
13420 Mafagon (Ciudad Real) 
Td.: (26) »5 02 15 
Telefax: (26) 80 13 01 

INDUSTRIA QUESERA 
DEL GUADARRAMA, S. A. 
Maldonado. 55 
28006 Madrid 
Tel.. (1) 411 78 43 
Tdefax: (1)411 50 91 

INDUSTRIAS RECORD 
GREGORIO DIAZ 
MIGUEL, S. A. 
Ctra. Quintanar, Km. 2 
13600 Alcazar de San Juan 
(Qudad Real) 
Td.: (26) 54 19 84 
Telefax: (26) 54 46 95 

LACTEAS GARCIA-
BAQUERO, S. A, 
Potlgono Alces, parcda 23-24 
/todo. 86 
13600 Alcazar de San Juan 
(Ciudad Real) 
Td.: (26) 54 13 27 
Telefax; (26) 54 02 70 

QUESERIAS ENTREPINARES, S. A. 
Vazquez de Menchaca, 13 
Apdo. 819 
47008 Valfadolid 
Tel.: (83 ) 27 72 66 
Telefax; (83) 27 89 36 

QUESERIAS IBERICAS, S. A. 
Ctra Toledo, Km. 17,200 
Apdo. 50794 
28080 .Madrid 
Td.: (1)690 70 14 
Telefax: (1)697 27 06 



QUICK CONVERSION 
In our recipes, quantities are given in metric 
measurenienLs. The charts on this page show 

approximate equivalents between Imperial or American 
measures, and meu-ic measures. 

FLUID MEASURES 
METRIC/BRITI.SH STANDARD 

10 MILUUTRRS = 1/3 OUNCE 
SO .MILUUTRES = I 3/4 OLNCES 
100 MIUJ1.ITRE.S = 3 1/2 OUNCES 
250 MliUlJTRES = S 1,''2 OUNCES 
500 MIUJLITRES = 17 1/2 OUNCES 
1 LITRE = 1 3/4 PINTS 

1 TEASPOON = 5 MimUTRES 
1 TABLESPOON = 18 MILUUTRRS 
I OUNCE = 28 MILUU"I"RES 
1 PINT = 570 MtUJLlTRES 
1 QU\RT= 1.14 LITRES 
1 GAU.ON 4 1/4 UTRES 

FLUID MEASURES 
METRIC/L:.S, STANDARD • 

to MILUUTRES = 2 TEASPOONS 1 TEASPtiQN 
SO MILLIU'ims = 3 TABLESPOONS 
100 MiaiyraHS = 3 1/2 OUNCES 
2S0 MILUUTRES = 1 CUP 4- 1 TABLESPOON 
SOO MII1JIJ714ES = 1 PINT + 2 TABLESPOONS 
I LITRE = I QUART + 3 TABLESPOONS 

5 MlLUUTRES 
1 TABLESPOON ^ IS MELUUTliES 
1 OUNCE = 30 MILU LITRES 
1 CUT - 235 MILUUTRES 
I PINT = 47S MILUUTRES 
1 QUART = 950 M IU.IUTRRS 
1 CiAHON = 3 3/4 UTRES 

TEMPERATl :RE 

OVEN TEMPERATURE 
DLAL NUMBER 

VmS SLOW - 250F/120C. 
SLOW = 300F/150C 
MODER-VTE = 350F/3SOC. 
HOT = 400F/200C 
VERY HOT = 450F/230C. 

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

W E I G H T 
MFriKIC/OLINCF.S & POUNDS 

10 GRAMS = 1/3 OUNCE 
SO GRAMS = 1 3/4 OUNCES 
100 GRAMS = 3 1/2 OUNCES 
250 GRAMS = 8 3/4 OUNCES 
500 GRAMS = 1 POUND + 1 1/2 OtWCES 
1 KIIX) ^ 2 POUNDS + 3 1/4 OUNCES 

1/2 OLINCE ^ 14 GRAMS 
1 OUNCE = 28 GRAMS 
1/4 POUND = 110 GRAMS 
1/2 POLM3 = 230 GRAMS 
I POUND = 450 GRAMS 

TEMPERATURE 



Ramon Bayeu 
THE SAUSAGE MAN 

THE PAINTER... 

Under the Bourbon monarchy, the 
Saint Barbara Royal Tapestry Factor̂ ' 
was founded in Madrid in 1764, 
modelled after the French 
Gobelins. During the reign of 
Charles III, ihe director of the 
factory was the German painter. 
Antonio Rafael Mengs, He provided 
work for many painters by having 
them submit cartoons (designs) for 
the tapestries. As a result, many of 
them became femous. The brothers 
Francisco and Ramdn Bayeu from 
Zaragoza were two such painters. 
Francisco {1734-995), an admirer of 
Meng's classic and vigorous style, 
became Meng's protege and later 
went on to become court painter 
and director of the San Fernando 
Academy of Fine Arts in Madrid. 

The younger brother Ramdn, 
whose work we feature here, was 
bom in 1746. He became one of 
the best painters of cartoons for 
tapestries. He usually painted 
popular scenes which compared 
quite favourably to those of another 
young Aragonese painter, Francisco 
de Goya. As a matter of fact, Cioyd 
was Ramon and Francisco's brother 
in-law, and Francisco was the 
person who introduced Goya into 
the court. Some of Ramon Bayeu's 
best works are «The Sausage Man», 
«Picnic in the Country», and «The 
Handsome Guitar Player», along with 
the frescoes he did in conjunction with 
his brother in the Basilica of Pilar in 
Zaragoza. He died in 1789-

AND THE PAINTING 

«The Sau^ge Man)» is a painting on 
pasteboard which served as the mode! 
for one of the tapestries woven at the 

Photo: © Prado Museum 

Santa Barbara Royal Factory. Its simple, 
vertically-constmaed composition is 
one often repeated by Bayeu. He liked 
to set a single principal figure against a 
secondary background. In this case, the 
central figure is a sausage man depicted 
with precision and the background is a 
landscape painted with a diffiised 
stroke. The painting reflects the 
aristocracy's idealised bucolic view of 
peasant life. This rosy-cheeked 

sausage man stands in front of us 
holding a string of sausages in one 
hand and a knapsack in the other. 
His clothes are wom but not 
ragged; an out-of shape tricom hat 
sits on his head and an old brown 
cape covere his shoulders. There's a 
naturalness in his pose and a 
serene look in his e>'e. Despite his 
humble appearance, he seems to 
have that sense of dignity 
charaaeristic of simple country folk. 

In the background, there are two 
people: on the right, a man carries 
a large jug on his back and on the 
left, a person peers out from 
behind the tall grass, Tlie last plane 
is taken up with a mral landscape 
— a quaint little village with its 
cluster of trees, red tile rtxifs and 
slate church tower. Somehow, 
rather than a real village, it seems 
more like an «idea» of a village, 
whose purpose is simply to fill in 
the background. The large expanse 
of light blue sky filled with vdiite 
clouds is only broken by a column 
of smoke curling out of a chimne>'. 

The painting is characterised by 
soft colours with whites, browns, 
blues, and greys predominating. 
The vemiillon red of the sausage 
man's waistcoat stands out as the 
most vivid colour in the painting. 
The trend in cartoons at the time 
called for harmonious, smooth 

tones rather than sharp colour contrasts. 
The soft fiontal light barely creates 
shadoTO and seems to suggest the 
tranquil hours of the setting sim. lastly, it 
is important to remember die decorative 
nature of tape^ies: rather than reflecting 
life as it was, emphasis was given lo 
creaung scenes pleasant to the eye, This 
was not only tme for tapestries but for 
art in general in tiie 18fli century'. 

Jose JMaria Ortega Sanz 
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O S B O R N E V E T E R A N O 
The great smooth Brandy with the hull 

greiit^ smuolh Spsini^h 

n^y. VVVmderrully mild. 

yt*ir,s in t^ak-woodirn 

.V uftiT the well-kmmn 

intd ijf hlvndin^ fine lAd 

> ntiiiK brandies. 

*OR^KVETKRANO, 



4 U-ti.. 

Spain . Host t o the Olympic Games and 1992 Sevil le Universal Expos i t ion. 

The 1992 
Universal 
Exposition 
actually began 
ages ago. 

^, You are in Seville, 
where the setting 
sun paints the 

buildings gold and your camera 
is poised to capture the magic 
of the Torre del Oro near the 
Guadalquivir river, before night 
falls. 
Although the city will be made 
even more famous by Expo '92, 
it is already a permanent 
exhibition for centuries 
of Spanish culture. 
To see for yourself you only 
have to stroll round the 
picturesque quarter of Santa 
Cruz. Wonder at its majestic 
Gothic Cathedral, one o f the 
biggest in the wor ld. Admire 
La Giralda, Visit the Alcazar Real 
and the Casa Pilatos. Or join in 
the colourful "Feria de Abri l " 
when the townspeople dress in 
splendid Andalusian costumes. 
Now, you sit down with a glass 
of sherry and reflect that the 
1992 Universal Exposition may 
only last a year 

But the exhibition of Seville will 
go on for centuries. 
Consult with your travel agency. 

S p a i n . 
E v e r y t h i n g u n d e r t h e s u n . 

EXP^'92 
OQ9 
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