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ice, one of the perennial staples of the 
human diet, occupies a very important 
rote in Spanish cooking. Since it was 
brtiug ît into Spain by the Arabs many 
centuries ago, it has been widely grown 
here, particularly in the eastem coastal 
strip known as Levante. As one might 
expect, that is ̂ ere the best rice dishes 
are to be found. There are literally 

himdreds of them, in which rice is combined 
with v^etables, meat, fish, pulses... paellas, stews, 
casseroles... Rice is one of the simplest ingredients 
there is, yet it is endlessly versatile. 

The Arabs can also be thanked for much of 
Spain's traditional confeaionery, particularly the 
sweets like turr6n and maizipan which are eaten 
at ChristmaSime. But Castile's huge wheat-̂ rjwing 
me t̂a, historically dubbed K^̂ ain's Granary)*, has 
its own indigenous tiaditional products which have 
provided the basis of an important biscuit-making 
industry. Its range extends from the simple Marie 
biscuit, femiliar breakfest and teatime fere, to the 
fer more sophisucared 

Tlie area of El Bierzo, to the north-weS of the 
central meseta, enjoys a miaociimate which makes 
it a rich source of food: its vegetables and charcu­
terie are known throughout Spain. It is also a 
wine growing area vrfiose ouqjut, fiitherto ab­
sorbed by the local market, is now gaining a repu­
tation feiiher afield This issue's wine section as­
sesses its qualides. 

Our travel feature wanders fer ofif the beaten 
track to the unspoiled villages and countiyside of 
El Maestrazgo, a little microcosm where time 
seems to have stood still. 
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may be reproduced or transmitted In any f o r m 
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information, storage and retrieval system, 
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P A I N 0 Y A L E R I T A G E 

ROYAL RETREATS IN 
THE GUADARRAMA 

MOUNTAINS 
Text: Tom Bums Photos: Felix Lonio/Patrimonio Nacional 

Spain's Reales Sitios are the bmldmgs and lands ̂ tiiich were once 
owned by the Spanish monarcbs. There they worked, prayed and 
played. Now run by the Fatrimonio Nacional, a national heritage 
organisation funded by the government, the Reales Sitios are a 

series of treasure houses for trespassers into the past. A -dslt to the 
palaces of La Granja and Riofrio begins this new series in the course 

\̂ which we shall be exploring Spain's Royal Heritage. 





At Madrid's royal palace, the Palacio de 
Oriente, the monarchs worked. At convents 
such as Las Huelgas in Burgos, or those of 
La Encamacion and Las Descalzas Reales in 
Madrid, which were all endowed and inha­
bited by dowager queens and unmarried 
infiintas, diey prayed At the monastery — 
come-palace of El Escorial, the monarchs 
worked and prayed. At La Granja, a palace 
buik around a church and looking out on 
to ornamental gardens, they prayed and 
played. At Riofrio, a palace set in a rolling 
deer park, it was mĉ dy play all the way. 

Historical voyeurs visiting the Reales Si­
tios may examine, for example, how royal­
ty sought to ensure a safe passage in the 
next life for their immortal souls. The col-
lecUons of relics at El Escorial and the 
Convento de la Encamacion are eye op­
eners in this respect. At the palaces of La 
Granja and Riofrio the senument is a dif 
ferent one. The two represent the pursuit 
of pleasure, the appreciadon of beauty and 
the love of hunting. 

La Granja and Riofrio are buildings that 
were erected not by the austere and God­
fearing Habsburgs but by the French Bour­
bon dynast\- that came from the sophisti­
cation of Versailles to occupy the Spanish 
throne. Both palaces lie close to each other 
in the northem folds of die Guadarrama 
Sierra and a day trip to the two is a perfect 
outing for the modem day traveller seeking 
to escape Madrid's big-city stress. The itin­
erary presents no problems. 

GETTING THERE 

Hie best way to approach the excursion 
from Matlrid is to take a roundtrip visiting 
first La Gnmja and then Riofiio. The drive 
out sliould be along the N-601 which amses 
the Guadarrama mountaias at the 1,800 m 
(5,900 feet) high Puerto .de Navacen̂ da 
mountain pass and leads siraigiit to Segovia 
The village of San lldcfonso, home of La 
Granja, lies 10 km (6 miles) from Segovia. 

After touring San lldefonso and its Real 
Sitio, the traveller should continue some 
4 km towards Segovia and take a well sign­
posted right tum to the Real Sitio de Rio­
frio which lies close to the village of Navas 
de Riofrto. The retum Urip from here takes 
the N-603 which meets the A-6 motorway 
to Madrid at San Rafael. 

Between visiting the two Reales Sitios, 
travellers can stop for limch at a long es-
ublishcd and rightly famous roadside inn 
at Valsain called Casa Hilaria where spe­
cialities include Eresma river trout, 
fudiones de ta Granfa, a bean stew that is 
as hearty as a blazing log fire on a winter's 
evening, and, natirally, the roast lamb and 
suckling pig for w+iich Castile is celebrated. 
Similar fare is to be had at El Zaca, a tiny 
restaurant in San lldefonso that stands in 
a narrow street close to the Ayuntamiento 
in the village's main square. Those who 

The gardens are a 
bucolic pagan stage, 

populated by classical 
stone atul bronze 

figures that emerge 
from the greenery 
and by a uniquely 

extensive complex of 
ortmtely sculpted 

fountains. 



prefer to bring their own food will come 
across an excellent picTiic area called La 
Boca del Asno on die banks of the Eresnia 
river. It lies on the N-601 at the bottom of 
the descent from the Puerto de Navacerra-
da and before reaching Vaisain. 

ROYAL HUNTING GROUNDS 

The village of Valsain, minutes away 
from La Granja and the turn-off point for 
Riofrio, is a suitable appetiser for the sight­
seeing that lies aliead Approaching it from 
the Navacerrada pass, twisting and tuming 
down the mountain side's luirpin bends 
and thick pine forests, Valsain has the effecl 
of suddenly emerging out of a series of 
tunnels into daylight. It is a logging settle­
ment set in expansive meadow land beside 
the gurgling Eresma. 

It was here that Spain's monarchs began 
hunting regularly in the lare I4rh renfiiry. 

Nearly 200 years later Philip U, the founder 
of El Escorial, had a full-size palace added 
on to the original Casa del Bosque hunting 
Icxlge built by his ancestors. All that remains 
of Philip's palace is a roofless brick and 
granite min where kids play hide and seek 
and rooks build their nests. The palace 
bumt down just as Cha­
rles II, Philip's epileptic 
great — grandson and the 
last of Spain's Habsburg 
dynasty, was leaving Val-
saiti after a hunting sojourn 
to return to El Escorial. 

The presence of RoNalty 
in Valsain's Eresma v-alley 
was however iar from over. 
Philip V, die grandson of 
France's <6un King» Louis 
XIV and Charles' Bourbon 
successor chose to build a 
paladal country retreat at 
San lldefonso, just S ki-

omamental gardens 
that converted 

La Granja into an 
altogether peerless 

estate devoted 
to aesthetic 
sensations. 

lometres (3 miles) from die gutted Casa 
del Bosque. 

A village had developed at San lldefonso 
around an original shrine honouring the 
saint that had been erected by the l4th 
century monarch Henry III in gratimde for 
a narrow escape while hunung. Later, in 

1477, Isabel and Ferdi­
nand, the Catholic mo­
narchs, brought Jeronym-
ite monks from Segovia's 
monastery of El Parral out 
to San lldefonso and gave 
ihem land on which to 
build a {arm, in Spanish a 
granja 

FROM FARM 
TO PALACE 

Philip V decided that 
the Jeronymite farm 



which, by the time he came to the throne, 
boasted numerous outhouses including a 
handsome hostelry, would be an ideal re­
tirement home. He acquired the whole 
property when in 1724 he chose to abdi­
cate the dirone in fevour of his heir Louis I 
and off to La Granja he 
went with his Italian wife 
Isabel of Famese and a re­
duced staff. 

It could have been in 
Philip Vs mind to imitate 
the example of the great­
est of Spain's Habsburgs, 
the Holy Roman Emperor 
Charles V who, after abdi­
cating in Favour of his son, 
Philip II, rerired to a life 
of piety- at yet another Jero-
mmite complex, the mon­
astery of Yuste in desolate 

gardens approach 
the natural look of 
the best of English 

landscape 
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gardening or Hie 
French model. But 
overall La Granja's 
gardens are Italian. gardens are Italian. 

Extremadura. The Bourbon Philip also 
appeared to have the Hab.sburg Philip 
in mind when he ordered La Granja's 
church to be rebuilt and his retirement 
apartments to lie built around it on the 
cluirch-wiiiiin-a-palace pattem diat Phil­

ip II employed in the 
building of El Escorial. 

At all events fete inter­
vened: the young king 
Louis I died in the first 
year of his reign, Phil­
ip V after a few monthis 
of pious oblivion was 
obliged to return to the 
throne he had so recent­
ly abdicated and La 
Granja's charaaer chan­
ged entfrely. W\t}n Philip 
back at his kingly duties, 
die hoped for monastic 

hideout in the sierra was to become 
the cool summer retreat for the court 
As a result it would be vasdy more lux­
urious than had been originally envis­
aged. 

Fate intervened as well when in 
1734 Madrid's Alcazar, the royal house­
hold's headquarters, bumt down and 
the Sicilian architect Filipo Juvara was 
commissioned to build what is today's 
Palacio de Oriente in its place. Juvara, 
a true believer in the need to temper 
baroque exuberance with ckssical sob­
riety, arrived in Madrid with a team of 
disciples and he took time off from his 
Palacio de Oriente commission to de­
sign the enlargement of La Granja with 
a majesdc fe^ade overlooking the 
gardens. The palace was to become 
one of the royal family's main out-of-
town residences. 



Jtwara's finished 
palace u'os a mini-
Versailles, certainly 
imposing but also 
domestic and tvitb 

features that 
belonged wholly to its 
sierra envtronmenL 

Tbe trees, cedars, 
giant chestnuts, 

beeches, are stunning 
as tbey blend with the 

sierra's pines. 

TAPESTRIES AND FOUNTAINS 

Juvara's finished palace was a mini-
Versailles, certainly imposing but also 
domesric and with features that be­
longed wholly to its sierra environment. 
The two storey high fe^ade is grandly 
held together by a central triad and bal­
ustrade and also by giant orders that 
hold the edifice togedier from top to 
bottom. The French windows introduce 
domesticit)' however and the mix of 
the sierra's granite and of the pink 
pastel-hued stone mirrors the gende 
summer evenings of the Guadarrama 
moimtains. 

If the overhauled palace could now 
hold its own with the finest grand 
houses in 18th century Europe, it was 
the ornamental gardens that convened 
La Granja into an altogether peerless 
estate diat was wholeheartedly devoted 

to aesthetic sensations. In some places 
die gardens are ordered into couidy ter­
races on the French model and in oth­
ers, where the gardens blend against 
the pine-covered slopes of the sierra, 
they approach the natural look of the 
best of English landscape gardening, 
The trees, cedars, giant chestnuts, 
beeches, are stunning as they blend 
with rhe sierra's pines. 

But overall La Granja's gardens are 
Italian. The gardens are a bucolic pa­
gan stage, populated by classical stone 
and bronze figures that emerge from 
the greenery; the whole carefully con­
trived mtse-en-scdne is brought trium­
phantly to life by a uniquely extensive 
complex of ornately sculpted fountains. 

There will be visitors to La Granja 
who will opt for the luxurious fixtures 



and fittings of the palace's srate-rooms, 
and delight in the chandeliers, in the 
clocks, in the furniture and in the 
carpets. Enthusiasts of the chandeliers 
should not miss a visit to San Udefon-
so's glass museum which occupies 
what used to be the glass-making feao-
ry that was purpose built in the 18th 
century to fill the Real Sitio widi every 
glass ornament imaginable. Serious stu­
dents of rapestries will be amazed and 
enthralled by the tapestry museum 
which is the high point of the guided 
tour of the Palace. 

The museum incorporates the finest 
hangings of the royal collection. There 
is a 15th century Flemish tapestry of St 
Jerome with a mean looking lion eye­
ing the saint's sc^let cloak that is quite 
memorable. A series of 17th century set 
of tapestries on the theme of the crea­
tion of man and inspired by the book 
of Genesis is likewise entrancing, not 
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least because of the birds and beasts 
that are lovingly woven into the fabric. 

Other visitors will prefer the gardens. 
The best idea is to first walk up the 
slope to their highpoint where the sier­
ra's pine forests and its rugged natural 
beauty commence. There is an artificial 
lake here, called El Mar, The Sea, 
whose chief purpose is to supply the 
fountains and that originally was al.so 
used as a fish farm. 

At five in the aftemoon every Sun­
day a number of cascading founrains 
are set successively in motion and the 
effect, as the crowd moves from one 
water theatre location to another, is ex­
hilarating. But far greater pleasure can 
be had in the solitude of an autumn 
morning when the gardens are redo­
lent with romamicism; as the visitor 
steels up to an intricate setpiece of 
mythological fountainry, such as the 
one that has a sculpted Diana bathing, 

Besides the gardens, 
tbe visitors to La 

Granja can ettfoy the 
luxurious fixtures 
arul fittings of the 

palace's state-rooms, 
atul delight in tbe 
chandeliers, the 

tapestries, tbe clocks, 
tbe ftimiture a.tul the 

carpets. 

attended by n\Tnphs and looked upon 
by satyis and by Pan, then, in .such mo 
lionless moments, a real live deer 
might startle from the gloom of a yel­
lowing beech tree. 

A QUEENS FOLLY 

In order to see scores of deer the 
visitor should move on to Riofiio, a pa­
lace that is intimately linked to La Gran-
ja for it was built in 1752 by Isabel of 
Famese, Philip Vs widow, following the 
death of the monarch. Like La Granja, 
this second palace is a refined example 
of mid-18th centurv classical architec-

11 
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ture. Not for nothing was Riofrio, a 
large three storey square block mixing 
pink pastels with granite, designed by 
Juvara's feUow Italian and pupil Virgilio 
Rabaglio. But there the similarities end. 

Riofrio, located well back from the 
sierra's deep slopes, is a free-standing 
building built in isolation on a gende 
mound that commands impressive 
views over acres of holm-oaks and cis­
tus bushes. There are no ornamenral 
gardens and fountains here. This is op­
en hunting country. The palace may be 
the epitome of gracefulne.ss but its sur­
rounding parkland is wild and challeng­
ing. 

A more important difference is that 
Riofrio never became, as La Granja did, 

a femily summer home for Spain's 
royal family. Isabel, who is buried to­
gether with Philip V in [ja Granja's 
church, never inhabited the palace that 
she had ordered for herself The wi­
dowed queen died in the palace of 
Aranjuez, another Real Sido south of 
Madrid, shortly after Riofrio was com­
pleted. Her son Charles III, who was a 
fanatic hunter, used Riofrio as a base 
for his shoots but preferred to sray at 
La Granja. 

Charles never pursued his mother's 
plans to attach a theatre, a barracks for 
the royal guard and even a Franciscan 
monastery to the Riofrio palace. Decay 
inexorably set in. Riofrio's estate con-
dnued to be the location of royal 
shooting parties but already by die late 
18th centurŷ  the palace itself had be­
come iitde more than a storeroom that 

In Riofrio, located 
tvell back from the 

sierra's deep slopes, 
there are no 

ornamental gardens 
and foutttains. Tbis 

is open hunting 
country. The palace 
may be tbe epitottte 
of graceftdness but 

its surrounding 
parkland is wild and 

challenging. 

pro DE 
NAVACEfmASA 
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housed the furniture overflow from oth­
er royal residences. Alone among the 
Reales Sidos it can be said that Riofrio 
was, in its conception, a monumental 
folly 

DECADENCE AND RESTORATION 

Riofrio enjoyed a brief and sad mo­
ment of royal grace and favour in the 
summer of 1878 when King Alfon­
so XII, stunned by the death of his 
young queen, retired to it for a few 
months so as to moum her in solitude. 
Subsequently Riofrio withdrew once 
more into itself and retumed to a mel­
ancholy decline that was punctuated ev­
ery season by the odd shoot. Extensive 
restoration work was required in the 
1960s when, in a praiseworthy display 

'mm 
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Extensive restoration 
u>ork tvas required in 
tbe 1960s when, in a 
praisetvortby display 

of administrative 
enterprise, it was 

decided to install a 
buttling museum in 
tbe palace atid to 

open it to tbe public 
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of administrative enterprise, it was de­
cided to i n ^ l a hunting museum in the 
palace and to open it to the public. 

The hunting museum occupies almost 
an entire wing of the building and it con­
sists of trophies, some of them shot by 
reigning monarch King Juan Carlos, hunt­
ing artifacts down the 
ages and what are known 
as dioramas — smffed 
animals, in this case 
deer, wild boar, red-
legged partridges and oth­
er game pursued by plan­
ish sportsmen, which are 
artfully set in reproduc­
tions of their natural hab­
itat Those who dislike 
blood sports will find the 
museum as ghoufish as 
the chamber of horrors 

In Rtofrio everything 
Is related to hunting 

and, not 
surprf̂ ngly, hunting 

themes are well 
represented in the 
palace's collection 

L
oi pictures and 

tapestries. 

in Madame Tussauds but children, who 
normally tfre quickly of exhibitions, tend 
to enjoy it thoroughly. 

"Hie rest ofthe public rooms in die pa­
lace have been lavishly redecorated in the 
style of the late 19th century and constitute 
an excellent example of what gracious 

large country' house living 
was all about a hundred 
years ago. Hunting themes 
are, not surprisingly, well 
represented in the pafe-
ce's collection of pictures 
and tapestries. There are 
also a number of portraits 
of Alfonso Xll and of his 
son Alfonso Xlll, bom 
posthumously by his se­
cond wife, who was the 
grandfether of today's king 
Juan Carlos. 

Alfonso Xll's bedroom and smdy are ar­
guably the most interesting rooms in the 
residential part of the palace. They look as 
if the heartbroken monarch had just vacat­
ed them. Together with the tiny combined 
bedroom and study that Philip II used in 
El Escoriai, Alfonso's private apartments in 
Riofrio offer as good an insight into the in-
rimate life of real royals as any historical 
voyeur could wish for. 

Tom Bums, London 1948, (im came to work in Spain 
as a Reuter conespondent in A foraier WaMtigion 
Past and NeusweA magaiine cotrespondenl, he is a direc­
tor otSpariisi! Trends, a business newsletter he helped to 
found in 1985. an associate editor of Lookout, a kmg estab. 
lushed Er l̂ish monthly that deals wiih travel, food and life 
styles in Spain and a Irequenl contributor to London's 
Financial Tim^ He was chief writer of A Day in tiie Life 
of Spain, a photographic book published by Collins in 
1988, general editor of the EveryiUtŷ  tinder the Sun series 
cfguiddiooks on Spain (Novaiex, Harrap, Passport Botiks) 
and he has owQibuied to a number of other publications 
among ihem the Pen^in Guide to Spaia 
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* I ' here ;ire 12 big bakeries on 
- L the high plains of Castile-

Leon, three of them in Aguilar de 
Campoo, which supply almost all of 
Spain's cookies, or biscuits as tlie Brit­
ish call them. This is a land of winter 
wheat fields, ringed by scarlet poppies 
in the spring and bordered by die 
deep green Cantabrian Mountains. 

In the summer, broadfeced sun­
flowers fill the fields, providing ve­
getable oil for the cookie m^ers. 
This region, northwest of Burgos, is 
the land of the legendary Spanish 
fighter El Cid. His wartior's character 
could easily have been formed by 
the unrelenting climate of the plains, 
harshly cold in winter and scorching 
hot in summer. 

This is the «bread-basket)> or gtain 
belt of Spain and has been for cen­
turies. The region was so important 
to the countr̂ -'s economy that in die 
1700s a network of canals was built 
to help move the grain north towards 
die port of Santander, although the 
final leg of the joumey still had to 
be made over the mountaias by road. 

Along these canals a mling class of 
grain merchants developed, known 
as «flour-crats». Tliey grew rich in the 
1800s through specufetion and by 
crearing monopolies, but finally the 
people rebelled agaiast tlieni in bread 
riots throughout the region in 1865. 

By die end of tlic century the mon­
opolies had been broken and an im­
portant export market vanished with 
the loss of Spain's last colonies. The 
resulting surplus flour was used to 
make cookies and gave birth to a 
new baking industry. 

COOKIES FOR BREAKFAST 
While many of Spain's cookie ma­

nufacturers began as small bakeries 
or pastr>' shops in this region, they 
have grown into a huge industry, pra 
ducing 195,000 tonnes a year with 
annual sales of $550 million. 

Dozens of varieties of cookies are 
baked here, .sandwich cookies, waf­
ers, tea cakes, chocolate covered, etc. 
But the big .star of these ovens is the 
Maria, a simple, round cookie that 
Spaniards are wild about (see inset). 
Marias are made by every company 
and account for 44 % of all the cook­
ies sold in tlie country. 

Much to the bewilderment of for­
eigners, who consider cookies a 
snack food or dessert, Marias are eat­
en in Spain for breakfast. They are a 
quick and delicious alternative to 
toast or cereal and a custom that is 
easy to get used to. 

For the past se\'eral years Spanish 
cookie makers have been gearing up 
for the unified European market in 

It m u s t t>e thie b e s t s m e l l i n g v i l lage 

i n Spa in . T h e inresist ible s cen t o f 

b a k i n g hits y o u as s o o n as y o u 

a n i v e i n A g u i l a r d e C a m p o o . T h e 

s m a l l t o w n at the e d g e o f the w h e a t 

f i e lds o f C a s t i l e - L e o n is k n o w n as 

the c o o k i e capi ta l o f S p a i n . Its 

p r o d u c t s are s t e e p e d i n tradit ion, 

h u t f i n d i n g a n e w ident i ty i n the 

c h a n g i n g m a r k e t p l a c e . 

S M A R T 

S P A J N T I S H B A K E R S 

A D A F H T T O 

C H A J N T G I N G T A S T E S 

Te.xt: Deborah Luhrman 
Still Lifes: Menchu Artime 
Photos: A. de Benito/ICEX 

17 



1993. Substandal investment in mo-
demizaUon has been made through­
out the sector In Aguilar de Canipoo 
for example, flie Fontaneda company 
is in die midst of a $10 million pro­
ject to install new high-tech produc­
tion lines, while down the street the 
Gul kin company has Just completed 
a brand-new plant. Spanish cookie 
manufacturers already have the high­
est productivity in Europe, producing 
45,000-50,000 kg a year per worker, 
compared to an average of 30,000 kg 
a year per worker elsewhere. 

With the best technology in place, 
attention is aiming to the market 
place where Spanish cookies are un­
der a double pronged attack from for­
eign companies. First, upmarket 
imported cookies have captured near­
ly 7% of sales and forced super­
markets to expand their cookie sec­
tions to two aisles, one for the big 
v'ariety of imported brands and the 
second for the uaditional favourites 
like Marias. Also on the attack are 
breakfast cereals, which are winning 
a huge new acceptance in Spain. 
Sales of breakfast cereals jumped 
46% from 1991 to 1992. 

Tlie cookie manufacturers' associ­
ation, APROGA, is urging its members 
to diversify. «We make some of the 
best cookies in the world, with the 
best raw materials and sell them at 
the best prices*), said president Mi- • 
guel Jerez, «But it's like any food, if 
you ate the best chops everyday, the 
last thing you would want to buy is 
more chops*. 

SURVIVAL FOOD 

Cookies were first invented during 
the golden age of navigation as food 
for sailors on the long vorages. Ac­
cording to archives, Christopher Co­
lumbus sailed off to discover the 
Americas with his three ships laden 
with wine, water, bacon, and barrels 
of hard biscuits. Water was to be ra­
tioned, but plentiful supplies of bis­
cuits could help prevent mutinies or 
problems aboard ship, wtote Colum­
bus. 

Later, refinements such as sugar 
and flavourings were added to make 
the cookies more pafatable. But their 
original advantages to early sea cap­
tains are stiU valid: cookies do not 
take much space, they stay good for 
2 years with no special storage, and 
they provide a quick and easy source 
of energy. 

For those reasons Spanish cookies 
have reached the far comers of the 
globe. The first Spaniard ever to 
climb to the summit of Mount Ever­
est, Mardn Zav̂ eta, carried a package 
of Marias as survival food in his back-

M A R I A S 
T h e T a s t e o f V a d i t i o n 

It was to be the wedding of the year. 
The Grand Duchess Maria of Russia was 
marrying the Duke of Edinburgh —the 
year was 1875. All England was abuzz 
with talk of the big event, the dress was 
made, the cake was ordered and an elab­
orate feast was planned. To commemo­
rate the occasion and honour the new 
member of the royal family, the small 
baking company Peek Frean Ltd. invented 
a sweet new biscuit. It was crisp, thin 
round with a delicate decoration and the 
word Maria stamped on top. 

The cookie was a hit In England and 
its popularity spread throughout Europe, 
taking Spain especially by storm. Even in 
his wildest dreams the inventor of the 
Maria could never have imagined his crea­
tion would one day become Spain's fa­
vourite breakfast food, with annual pro­
duction topping 90,000 tonnes. 

Marias were flr^t produced in large quan­
tities in Spain around the tum of the cen­
tury, but it was not until after the Spanish 
Civil War that they became an integral 
part of the national culture. The long, harsh 
years of the war plunged Spain deep into 
poverty, turning even a simple loaf of bread 
into a luxury. When the war was over and 
General Franco set about stabilizing his 
victory, the government's top priority was 
planting wheat so that every Spaniard 
would be able to have bread. The wheat 
campaign was so successful that soon there 
were surpluses and Spain's bakers began 
tuming out box after box of Maria cookies. 
They were cheap and plentiful. In those 
post-war years, every coffee shop or road­
side restaurant always had a plate of Marias 
on the counter and customers were invited 
to help themselves. It was a happy sight, 
the first sign that Spain was pulling out 
of its misery and on the way towards 
recovery. 

In the same way. 
as soon as family 
economies improved, 
housewives began 
serving Marias for 
breakfast instead of 
g o v e r n m e n t - p r o ­
duced bread. It was 
a simple luxury and a 
statement that they 
were moving up in 
the woHd. 

Babies in the fifties 
and the sixties were 
often served Marias 
softened in milk as 
their first solid food 

COOKIE PRODUCTION 
AND EXPORTS 

1990 1991 
Total Production 
(In metric tons) 220,000 195.000 

Total Exports 
[in metric tons) 7,000 16,132 

Export Sales 
(In millions of ptas.) 2,000 3,033 

Source.-APROGA. 

and they grew up singing the jingles of 
Spain's big baking companies, whose Maria 
cookies sponsored the most popular soap 
operas and game shows on radio and tele­
vision. 

They are as comforting as a trip to 
grandma's house and as familiar as a fa­
vourite teddy bear, little wonder that Span­
ish families polish off huge boxes of Marias 
for breakfast and snacks each week. 

The important thing to remember about 
this traditional Spanish cookie is that it 
must be dunked. It can be dunked in milk 
or coffee or even tea. depending on pref­
erences, but it is not supposed to be eaten 
dry. Dunking is the only way to bring out 
the full flavour of a Maria cookie, say the 
bakers solemnly. Millions of Spaniards of 
all ages agree. 

About 44 % of all the cookies produced 
and eaten in Spain are Marias. Every com­
mercial baker makes them and they are 
generally the biggest money earner, re­
presenting over $165 million in annual 
sales. 

The only Spanish cookie that comes 
close to the popularity of the Maria is its 
cousin the Tostada. The main difference 
is that the Tostada Is rectangular and 
baked slightly longer. Tostada and Marias 
together account for neariy 70% of all 
the cookie sales in Spain. They come in 
large boxes of one or two kilograms and 
the two varieties generally take up an en­
tire aisle in the supermarket. 

just as you can buy dozens of varieries 
of breakfast cereals there are now several 
different types of Marias to suit every taste: 
butter flavour, extra-crisp, extra-flaky, 
whole wheat, high-fibre, honey and of 
course the original version. Since breakfast 
cereals have started gaining popularity in 
Spain (see accompanying article) manu­

facturers have even 
come up with a Ma­
ria breakfast cereal 
made from miniature 
versions of the fa­
mous cookies. 

Every Maria, even 
the tiny ones, still 
come stamped with 
a delicate design and 
the name Maria writ­
ten on top. 

Isn't it lucky for 
Spain that the old 
Duke of Edinburgh 
did not marry a 
woman named Ger­
trude or Svetlana. 

IH 





pack. Likewise, the GuUon company 
nas sent to developing countries in 
Africa a special hign protein survival 
cookie it produces in co-operation 
with intemational relief agencies. 

S P A I M ' S C M R I M A S 

E d i b l e T r £ i . c l i t : i o n 

FUTURE STRATEGIES 
Most visitors to Aguilar de Campoo 

find the cookie smell so irresistible 
that they line up outside flie Fon­
taneda factory to bu)' several different 
varieties before heading home. What 
looked like a year's supply, would 
probably only last a few weeks after 
being shared with relatives and 
friends back home, one family told 
me. 

Tlic factor̂ ' itself is a treat to see. 
Dough is frinnelled through tubes 
in the ceiling onto production lines, 
where a steel drum presses out end­
less rows of freshly minted Marias. 
Another machine pushes big sheets 
of cream-filled wafer cookies under 
a blade, where they are sliced into 
perfect squares, while on the next 
line, sandwich cookies are being smo­
thered in chocolate. 

Inside the office of Fontaneda's 
young marketing manager Rafael 
Ocon Berango, an entire wall is lined 
with shelves filled with samples of 
the competition. There are new Span 
ish cookies and imported varieties, 
breakfast cereals, and salted crackers. 

Tlie planners who try to predict 
which kind of cookies to make for 
the future are following two uends. 
TTie first is the trend towards healfliy 
eating. To this end, Spanish bakers 
have been switching from the use of 
animal fats to poly-unsaturated ve­
getable oils and creating varieries of 
cookies that feature whole wheat, fi­
bre and honey. General Biscuit's Lu 
brand whole wheat Marias and Fon-
tanetfa's Fibramel Marias are just two 
examples of this trend. 

New biodegradable plastic packing 
materials are being u.sed to appeal 
to health and environment conscious 
consumers. 

Nutritionally even traditional Nfa-
rias compare favourably to other 
breakfast foods such as toast or ce­
real. Fifty grams of Marias (7 cookies) 
contain about 200 calories, 3 grams 
of protein and 4 grams of fat. Signif 
ic^t amounts of B vitamins and folic 
acid are also present. They are in­
cluded as part of a balanced breakfast 
for all ages in flie Spanish healfli min-
istr\'"s recommended diet. 

The other big consumer trend is 
towards more .sophistic-ated «bou-
tique» cookies, especially fresher v^-
ieties with fruit or cream fillings. 
Spain's big manufacturer, Cuetara, is 
getting ready to launch a high qualit\' 

Once the pages of the calendar have been 
turned to December and the end of the 
year is In sight, Spain's traditional Christmas 
sweets start making an appearance. Year af­
ter year, these delicacies, whose origins date 
back many centuries, are an essential part of 
the celebrations which mark the end of the 
cycle and che start of the new. 

In many cases. It is easy to trace these 
sweets back to their Arab. Jewish or Chris­
tian beginnings in Spain at a time when all 
three cultures coexisted there. Some, how­
ever, date back still further and are a relic of 
the pagan rites practised by che Romans 
when chey ruled Spain. 

Turron, marzipan, roscones de Reyes, man-
tecados, olfajores roscos de vino, glorias, mar-
quesitas, neules: these are jusc some of che 
Christmascime sweets and cakes which, wich 
their countless local variants, consticuce one 
of che widesc cradlcional sweec repertoires 
in Europe. 

The Semitic origin of many of these is 
unquescioned. Their very ingredients —nuts 
and honey— are a major clue in chemselves. 
The parts of Spain in which chey are pro­
duced provide scill more, for chey coincide 
wich che Independent Arab kingdoms, or toi-
fas, into which che mighty Caliphace of Cor­
doba disintegrated from che IOC on. 

As Spanish polymach Gregorio Maranon 
(1887-1960) points ouc. their miraculously 
long survival would have been impossible 
had ic not been for che closed religious 
orders. Many of their convenes adopted 
sweet-making as a craft and have continued 
using and perfeccing che same ancient recipes 
over che centuries. Indeed, chese sweecs 
could be seen as symbols of che complex 
cultural hericage of che Spanish people, for 
many of them are far from Chriscian in origin. 

Though nowadays ic is eaten on che Chris­
cian feasc-day of Epiphany, 6 January, che sweet 
ring-shaped loaf known as Roscdn de Reyes is 
accually a relic of pagan cimes. and as such it 
is che oldesc of all chese survivors. Uncil Julius 
Caesar's reformation of che calendar in 46 BC, 
che Roman new year had begun on I March. 
The pre-Julian calendar reflected che nacural 
annual cycle, beginning as ic did ac a cime 
when trees and plants were beginning co show 
signs of new life, grass was reappearing, and 
che land was ploughed and sown. 

EPIPHANY 

Lacer. the Chriscian Church gradually 
scamped ouc pagan festivals by superimposing 
ics own. Thus, the wincer solscice rituals be­
came cransformed into a celebration of the 

birch of Chrisc. and the symbolism of Its 
Roman festivals was incorporated into fea­
tures of the Christian calendar, such as che 
feast-days of St. Anthony, Candlemas (the 
feast of the Purification of the Virgin Mary 
and che Presencacion of Chrisc in che Tem­
ple), and St. Blaise. 

One symbolic event of the Saturnalia, as 
the Ancient Romans December celebrations 
were known, was the making of round cakes 
in each of which a dried bean was hidden. 
The cakes, made of figs, dates and honey, 
were cut up and handed out to slaves and 
plebeians. Whoever found che bean was de­
clared «king of kings» and allowed a brief 
spell of power. 

This sore of playing wich ambiguicy and 
paradox cypified che leisure accivities of che 
decadent high society of Ancient Rome. Ad­
ditionally, In this particular case, there were 
erotic connotations attached to the bean: 
the Pythagoran school of philosophy famous­
ly prohibited che eacing of beans, which were 
believed co have aphrodisiac properties. 

By around che year 1000. many cencuries 
later, che Chriscian Church had succeeded in 
suppressing che original spiric of chis festival 
completely. In parts of France, the concept 
of che roi de la feve, che «bean king», survived, 
but his role had changed significantly: the 
poorest child in town would be sumptuously 
dressed and feted, and presented wich money 
donaced by che populace. The bean king had 
become che baby king. The Echnologisc Julio 
Caro Baroja informs us that in I4C Navar-
rete. the custom was for the Three Kings to 
choose the child who would be presented 
with money and wheat for his family. 

With the passage of time, the ceremony 
came to be held on a family scale. In French 
homes, whoever found the bean In his piece 
of the ring-shaped cake that rounded off 
the Epiphany lunch was declared king of the 
feast. The ring-shaped cake, symbolising a 
crown, is still with us in Spain today. 

In Catalonia, the Epiphany cake is known 
as the tordell de Reis, and it is served as the 
last gastronomic event of Christmastime fes­
tivities. Not many years have passed since 
the dried bean hidden in its dough was sup­
planted, as In other parts of Spain, by a little 
wooden or clay figurine. In the Catalan cra-
dicion. chough, it is bad luck if you find the 
bean, for you have to pay for che cake. In 
Barcelona, finding che bean singled you out 
to represent che whole family ac church on 
che Plaza del Pino. 

Today, the origins of its symbolism for­
gotten, the roscdn de Reyes is a ring of sweet 
bread encrusted with crystallised fruics and 
a little glass or pottery surprise hidden inside. 
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For children and grown-ups alike, Epiphany, 
the day when presents are exchanged in 
Spain, just wouldn't be the same without 
the roscon (see Spam Gourmetour, No. 21). 

TURRON 
AND MARZIPAN 

Equally inseparable from the Spanish Christ­
mas are turrdn and marzipan. The most ex­
quisite of Spain's Christmas treats, these be­
long in a category all their own. For centuries, 
they have provided the finishing touch to 
Christmas meals and endless late night chats. 
Opinions vary as to the origins of turrdn and 
marzipan, but they are cleariy a legacy from 
ancient, sophisticated and cultured forebears. 

Various parts of Spain lay claim to their 
Invention, and legend, etymology, and historical 
events are all cited in justification, often in 
direct competition with other parts of Europe. 

Within Spain, Catalonia and Alicante are 
the main claimants, and both can call on doc­
umentary evidence dating back to the I4C 
and I6C. References in guild regulations, of­
ficial letters, royal decrees and cookery books 
at least prove long historical connections. 

Though Its exact origins are not known, 
turrdn is a direct descendant of two other 
very characteristic Spanish types of sweet: 
alfajores from Andalusia, and alaju from Cuen­
ca. both mixtures of chopped nuts, honey 
and aromatic spices. Though they appear in 
many guises, strictly speaking there are only 
two basic types of Spanish turrdn: Alicante 
and Guiriache. 

The Alicante type could be nothing but 
Arabic In origin: something very like It Is 
described In The Arabian Nights. It has been 
known as «lmperial» since It was awarded 
the title In the I9C, during the reign of Fer­
dinand Vll, after a competition among con­
fectioners from all Spain's mainland and over­
seas provinces. 

The Guiriache type, a mixture of caramel 
and nuts sprinkled with aniseed, seems to 
be a legacy from the Mudejars. Muslims 
who lived and worked in the Christian 
areas of Spain. It used to be known as 

nuegada (note the similarity to nougot), 
derived from the Spanish word 

nuez, meaning «walnut». since 
in the Kingdom of Ara­

gon this type of 
turrdn was 

m a d e 
^ w i t h 

walnuts rather than the more typically Arab 
almond. 

Though at first sight the Jljona type of 
turrdn might appear to be a third category, 
it Is really just a finely ground up version of 
Imperial. Other types —egg-yolk, coconut, 
fruit— are nothing more than variants of 
genuine marzipan. 

Venice and Toledo were both in their day 
important focuses of trade and culture, and 
lay claim to the invention of marzipan. Mil­
itary sieges, religious rites and pure chance 
(dating back as far as the 13C) are all put 
forward as explanations of how this delicious 
mixture of sugar and almonds first came Into 
being. 

What Is unquestionable is that the various 
types of turrdn and marzipan that appear on 
Christmas tables in Spain today are originally 
Arab and Jewish luxuries. Bul other Christ­
mas delicacies are equally unquestionably 
Christian, since one of their essential Ingre­
dients is pork lard. 

CHRISTIAN CONFECTIONERY 

Classic Christian contributions to the 
range of Spain's Christmas confectionery 
—montecodos, polvorones, cortadillos de cidra, 
hojaldrines, roscos de vino, roscos de aguar­
diente— are still artisan- made In the two 
Andalusian towns of Estepa (Seville Province) 
and Antequera (Malaga Province). 

They are all originally by-products of the 
traditional annual ritual of the matanza, 
the pig slaughter, carried out at the begin­
ning of winter. They were a creative way of 
using up the lard, a fact that makes them 
Christian fare by definition, since both the 
Jewish and Arab communities were forbid­
den to eat pork by the Talmud and the 
Koran. 

Polvorones are feather-light little cakes 
which crumble at a touch, as their powdery 
name suggests. They are a simple mixture of 
toasted flour, pork lard and Icing sugar, to 
which flavourings such as toasted sesame 
seeds, aniseed or cinnamon are sometimes 
added. 

Mantecados are made co almosc the same 
recipe, though the ingredients are used In 
different proportions and beaten eggs are 
added, so they are moister and fattier In 
texture. 

All these Christmas sweets are essentially 
very simple, so the quality of their Ingredients 
and the skill with which they are made are 
Instantly discernible. This Is why. even though 
they are now made industrially, traditional 
methods are closely observed. 

Whereas the main producing areas are 
those around the three key points of Estepa 

(Seville). Sonseca (Toledo) and Jijona (Ali­
cante), many other parts of Spain 

—Antequera (Malaga). Calamocha and 
Alcaniz (Aragon). Agramunt (Leri­

da)— are also founts of Spain's an­
cestral Christmas sweets. 

Jose Carlos Capel 

Ime and is branching out into salty 
snack crackers. 

Packaging plays an important role 
in the success of sophisticated coo­
kies. Spain's cookie makers will be 
using smaller packages and more 
elaborate protective wrappers to 
.showcase their high quality lines, ac­
cording to APROGA president Miguel 
Jerez. Consumers want to buy some 
thing special, he says, and thc7 are 
inaeasingly willing to pay 200 or 300 
pesetas for a small package with six 
or eight cookies, while passing up a 
larger and more economical box of 
the same product. 

THE GLOBAL COOKIE JAR 

As the cookie shelves at home are 
filling up with foreign brands, Span­
ish manufacturers are also fighting 
back by putting a greater emphasis 
on exports. 

The variety, quality and price of 
Spanish brands are competitive in 
any part of the world, but consumer 
buying habits make European 
markets especially atracrive. The an­
nual consumpdon of cookies in Bri­
tain, for example, is 12.2 kg a year 
per person, exactly double the 
6.1 kg per person consumed annu 
ally in Spain. The French, with 9 kg 
a year, and the Belgians and Dutch, 
with 8.8 kg, are also big cookie 
eaters. 

Germans, on the oflier hand, eat 
the same amount as flie Spanish, but 
in flieir case 70 % of the cookies con­
sumed fall into the category of so­
phisticated and expensive. 

Spanish cookie makers exported 
16,132 tonnes of cookies in 1991, 
more than double the exports of the 
previous year, but it still represents 
a mere 8 % of annual production. 

Most ofthe exports go to the Uni­
ted States and Europe, especially to 
areas with large Hispanic popula­
tions. Africa is a market for the basic 
«survival» cookies, while luxury Span­
ish assortments are finding new fans 
in Japan, a country with little baking 
uadition. 

«The inaease in exports is the 
most positive trend I've seen in re­
cent years», said Sr. Jerez, <(Yet Spain 
is curtenfly importing more flian it 
exports. The cookie makers have to 
clearly understand that exports are 
essential, that it is a matter of life-or 
death, and with this idea they can 
reach all the comers of the globe». 

Deborah Luhrman was bom and educated 
in the United Slates where she worked as a 
lelesision news producer before moving to 
Spain in 1989. She is now a freelance joumalisl, 
writing about Spanish food, wine and travel for 
several publicaUons. 



Scarce n ource. 

TraditionnUy, choice and selectivity 
have always been key ingredients in the 
ivine.s of Bodegas Montecillo. 
And traditionally, demand has always 
exceeded supply. Particulary so this year. 
We're presenting our 1985 vintage. A year 
the experts classify as «Veiy Good». 
Vina Monty 1985. SCARCE RESOURCE. 

BODEĈS MONTECILLO, 
THE PRIDE OF mOM. . 
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TRADITION 
INEMING 
THE RIOJA 

ON THE OCCASION 
OF THE CENTENARY 

OF THE OENOLOGICAL 
RESEARCH STATION 

AT HARO 
Text: John Reeder 

Photos: From the book 1892-1992. 
Estacidn Enol6gfca de Haro. 

Cten afios de historia 

On the outskirts of the old winetown of Haro lies an 
eieptly proportioned group of stone buildings 
(̂ ting from the first decades ofthis centui}' 

laboratories, lecture and conference halls, a librai}' 
and reading room, archives, offices, a winei}' and a 
museum n̂ e up the Oenological Research Station 
(Estacion Enologica), knôn in the Rioja m̂ie 

colloquially as la Enologica For a century now this 
august institution has watched vigilantly over wine­
making and grape-growing in the Rioja, guided and 
instruaed the Rioja's winemakers and grape-growers 
and pla)'ed a leading role in defming what is one of 

Europe's finest wines. Its century of hlstoi)' is 
inextricabi)' intert\\ined wth the evolution of the 

Rioja as .Spain's leading still wine producer. 





1
892 did not of course 
iiuirk the beginning of a 
tradinon of fine wine­
making in die Rioja, but 
rather a new departure, 
the .start of a new, 
scientifically-based, 
more thoughtful and 

careful approach to the problems 
of growing noble grape varieties and 
making and maturing fine wines. 

At this point, dierefore, we should 
perlups look back and trace what 
we might call the prehistory of the 
traditions of fine wine-making in the 
Rioja. 

LEGIONARIES, 
MONKS AND PILGRIMS 

The identity of who exactly first 
introduced the vine into Spain must 
forever remain a mystery —Phoe­
nician merchant? Greek settlers? 
Wlio knows? We do know, however, 
dial the Romans recognised the fa­
vourable local climatic and soil con­
ditions of this part of the valley of 
the Ebro for wine making because 
the remains of a sizeable first cen­
tury Roman winery' have recently 
been discovered a few miles from 
San Adrian in die Rioja Baja. With 
an estimated productive capacity of 
around 75.000 litres a year, its wine 
was probably destined to supply the 
legions locally based at Calahorra. 

In the MidtJIe Ages the Pilgrim's 
Way to the shrine of St. James in 
Santiago de Compostela in Galicia, 
that most important of medieval 
tourist routes, ran along the Ebro 
valley dirough the Rioja. Monasteries 
niul travellers' hospices sprang up 
along the Way, together, we may be 
sure with a host of taverns and inns, 
all ;mxious to help the pilgrim slake 
his thirst witli a little kx'al wine. It 
has been plausibly suggested that 
die affinity which exists between tlie 
mo.st important of die Rioja's noble 
black grape varieties, the 
Tempratiillo, tliat grape which lends 
elegance and breeding to the Rioja's 
red resemas, and the Burgundian 
Pinot Noir, is the result of French 
Benedictine monks bringing from 

Bv means o f ptiblic lecture programmes, 
publications and discussion meetings, the 

Oenological Research vStation carried out its task o f 
dissemination o f new perfected production methods 

amongst winemakers and grape-growers. 
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dieir native Burgundy their own 
grape varieties and plandng them 
in their monastic vineyards in the 
Rioja. 

By the sixteenth and the seven­
teenth century, with the decline of 
the monasteries and the waning of 
the popularity of the cult of St James, 
the Rioja's wines were largely des­
tined to be consumed either locally 
or in the adjoining Casdlian and 
Basque provinces of Spain, in the 
cities of Burgos, Vitoria and Bilbao. 
What were these wines like? Proba 
bly unstable, highly variable, yoimg 
wines for immediate consumption, 
kept and transported in wine-skins, 
mosdy whites due presumably to the 
appeal to grape growers of the 
higher yielding, less delicate white 
grape variedes. Famous locally was 
a claret, die clarele de Rioxa, a light 
red wine made by blending red 
wine in widi the white to lend co­
lour and body. Unpretentious wines, 
designed for local consumption. 

At the end of the eighteenth cen 
tury, two brothers, a retired in&nuy 
officer and a priest, Diego and Ma 
nuel Quintano from the Riojan 
town of Labastida, fascinated byre-
cent developments in wine-making 
and barrel-ageing in Bordeaux, in-
ttoduced from France the new tech­
niques into the Rioja. In 1787, Ma 
nuel visited extensively wineries 
in the Bordeaux region and in a 
picturesquely entitled and eccen­
trically spelt little treatise, the 
Recipe Jor making Bordeattx wine 
—Receta pa hazer el Bino de Bor-
deus— set out the basics of the 
new French technology: oak bartel 
ageing, the periodic racking of the 
wine, the destalking of the grapes 
before pressuig, the use of sulphur 
in fermentation. This first attempt 
at scientific wine-making was, how­
ever, destined not to take root. Al 
though the brothers aaually made 
wine according to the new Bor­
deaux canons and indeed exported 
it to Mexico, bureaucradc obstacles 
and, above all, the Peninsular War, 
put paid to their experiments. The 
uansfer of technology from France 
was, however, to be an idea for 
the future. 

A f t e r the phylloxera louse, the wholesale replandng 
o f the vineyarcls took place and new grafting 

techniques were perfected wi th the support of the 
Enoldgica. In the photo, workers preparing 

pegs for grafting. 
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OIDIUM, PHYLLOXERA 
AND THE RAILWAYS 

Tlie tme origins of the transfor­
mation of Rioja wines from relaUvely 
undistiguished young wines for im­
mediate consumpdon into the me­
ticulously made cask-matured vin­
tage reservas of European fame we 
associate with the name Rioja today 
are to be found not in the worthy 
experiments of the Quintano broth­
ers, but in three momentous and 
inter-related events which occuned 
in the second half of the nineteenth 
century; the outbreaks of those twin 
scourges of the vine, oidiiim and 
phylloxera in the vineyards of Bor­
deaux, the coming of the railways 
to the Rioja, and the setung up of 
the Oenological Research Station at 
Haro. 

Between 1860 and 1880 in die 
Rioja, a region still largely dedicated 
to cereal produaion, the area under 
vine expanded by 40%. The reason 
is to be found in increasing exports 
of wines, principally to France. For 
many years the Bordelais had 
bought the dry red wines of die Rio­
ja to be used in what they de­
scribed as coupage, tliat is to say, to 
body out thin Bordeaux wines in 
years of poor vintage. Repeated out­
breaks of oidium, a disease which 
affects vine leaves, between 1852 
and 1862 fiad severely curtailed harv­
ests in Bordeaux, forcing the great 
negociants to look for aitemadve 
suppliers of the red wines they 
needed for their domestic and ex­
port markets. They settled on the 
Rioja and a technology and capital 
transfer took place on a scale un­
dreamt of by the Quintano brothers, 
which was to transform the region. 
More careful grapegrowing, grape 
seleaion and identification me-
thcxls, more sophisdcated wine­
making techniques, limousin oak 
barrels, a massive inflirs of French 
capital and entrepreneurial skills, 
and access to wider French and Eu­
ropean markets all followed on the 
arrival of the Bordeaux winemen. 
The appearance of the American 
vine louse. Phylloxera txislatrix in 
the Bordeaux vineyards in 1867 only 

served to accentuate the ttend. Many 
of the clas,sic Rioja bodegas can trace 
their origins to this' golden age; 
Marques de Riscal founded in 1860, 
Marques de Murrieta in 1872, L6pez 
Hereida in 1877, CVNE in 1879. The 
Rioja was diereafter to become syn­
onymous with a specific style of 
wine, the dry red reservawme aged 
in oak cask, in the style of pre-
phylloxera Bordeaux, a uadidon of 
wine-making which the Rioja was 
to maintain long after it had been 
abandoned by most Bordelais. 

Looking northwards out from die 
Oenological Research Station over 
the valley of the Ebro, you can see 
the other stadon which has had such 
a profound influence on the Rioja 
—die railway station. The opening 
of the railway line linking in 1880, 
the Rioja with Burgos, the cities of 
Casdle and Madrid meant access to 
larger domestic markets of consu­
mers which were to prove so vital 
when the Rioja lost its key French 
export market at the tum of the cen­
tury when the Bordelais withdrew 
and retumed home. Around the rail­
way station in Haro grew up the 
largest concentration of bodegas in 
the Rioja at the end of the nine­
teenth century; CVNE, Bilbainas, La 
Rioja Alta, Lopez Heredia, Franco-
Espafiolas, Riojanas. 

This remarkable period of 
prosperity —wine exports made up 
40% of the total of all Spain's exports 
between 1879 and 1888— was to 
come to an end in the decade of 
the 1890s, precisely the moment of 
the setting up of Haro's Oenological 
Research Station. Tlianks to imports 
of phylloxera-resistant American 
vine stocks on to wiiich were grafted 
shoots of the indigenous local var­
ieties, the Bordeaux vineyards had 
retumed to full levels of production 
by the 1890s and the French wine-
makers and entrepreneurs wididrew 
en mase from the Rioja. Adding in­
sult to injury, following a series of 
fine vintages in Bordeaux, the 
French govemment promptly im­
posed heavy tarifife on imported 
wines thus definitively curtailing any 
exports from Spain. At the same 
time 1899 was to see the 

• ' . • ' J ' 

B y the t um o f the century only some bcxiegas 
bottled their wine. The usual way was 

to move the wine to its destination in large barrels. 
Afterwards, workers from the bodega w o u l d 

move there to bottle the wine. 
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long-dreaded arrival ofthe phyllox­
era vine loase in the vineyards of 
the Rioja. 

THE 'ENOLOGICA' 

Tlie Oenologica] Researt:h Station 
at Haro was bom then in 1892, into 
difficult times for the Rioja, into a 
world of declining exports and the 
decapitalisation ofthe wine-produ­
cing Anns. To give some idea of 
the depths to which the economic 
recession reached in the region at 
this time we have only to look at 
the fell in the market value of wine 
produced in the Itioja. Estimated at 
thiit>' million pesetas in 1890, by 
1910 that figure had been reduced 
to around cwo and a half million 
pesetas. 

Aihough popularly known in the 
Rioja as the Enoldgica, the new Re­
search Station during its early years 
was at least as much concerned with 
the problems of vine-growing as 
with and testing wine-making tech­
niques. The years 1899 to 1912 
were, of course, dedicated above 
all to coping wiili and finally erad­
icating the phylloxera louse, follow­
ing which the Enologica played a 
major r61e between 1910 and the 
eariy 1920s in organising the mas­
sive replanting programme in the 
devastated vineyards of the Rioja. 

Under die energetic leadership 
of its fir.st direaor, Manso de Zufiiga, 
who was to hold the post for nearly 
thirty years, an ambitious program­
me of re-educating grape growers 
was undertaken, new grafting tech­
niques were perfbaed, and the 
wholesale replanting of the vine­
yards took place, without which the 
future prosperity of the Rioja as a 
major wine-producing area could 
not have been assured. 

Paradoxically perhaps, the chief 
economic beneficiaries ofthe phyl­
loxera were the larger bodegas. Re 
planting required capital w ĥich 
most small grape-growers / wine-
producers —the so-called cosecbe-
ras—did not possess. Many smaller 
wine producers were therefore elim­
inated in die aftermath ofthe phyl­

loxera leaving the market increas-
ingl>' in the hands of the larger, es-
tabli.shed bodegas, 

nie 1920s saw the finishing off of 
che replanting programme —be­
tween 1909 and 1925 23.500 hec­
tares of vineyard were replanted and 
die gradual srabiiisation of the area 
imder vine in the Rioja at aroimd 
thirti'-one thousand hectares cook 
place, Wme prices, however, did not 
substantially recover in Spain during 
the 1920s and 30s, a refleaion of 
the depressed nature of world agri­
cultural prices —only in 1935 did 
the value of the countiy's agricultu­
ral produce manage to regain levels 
previously attained in 1890. 

IncerrupCed by the hiatus of the 
Civil War of 1936-1939, tlie Second 
World War and the long period of 
Spain's intemational economic iso­
lation, markets did not begin to 
properly recover until the end of 
die 1950s. 

The Oenological Research Station 
carried out during these long years 
its dual task of research into wine­
making techniques in close collab­
oration with the bodegas, and die 
dissemination of new perfeaed pro­
duaion methods amongst winemak 
ers and grape-growers, by means of 
public lecture progranmies, publi­
cations and discussion meetings. 
The laboratory, the public leaure 
hall, the published research paper 
or praaical instmcnion manual, 
these are the tools with which the 
Enologica has chrough che years 
done its job. Tlie great revival of 
Rioja wines, both on domestic and 
intemational markets, which took 
place in die 1960s and 1970s, and 
cheir continuing prestige is the liv­
ing testimony to how successfully 
that job was done. 

The complemencarj' bod>' in 
many ways to the Enologica is die 
Consefo Regulador, the regulatory 
council of the Rioja Denominacidtt 
de Origen (Denomination of Orig­
in). First established in 1926, it acts 
a.s tiie Rioja's watch-dog, set up co 
guarantee the authenticity and char­
aaer of Rioja wine. The Oenological 
Research St^on at Haro has played 
a key role in enforcing the stria 

code of regulations set out by the 
Consefo Regulador and today, apart 
from research and close co­
operation with both wine-makers 
and giape-growers (see Spain Ckmr-
metourrro. 15) in resolving day-co-
day technical problems, the princi­
pal cask of che Enold^ca is constant­
ly to analyse and test the wines of 
the Ĵ oja to ensure that they come 
up to the exttemely stringent re­
quirements set out by chese regula­
tions, to make sure that when you 
open a bottle of Rioja, say a fine old 
red gran resertm, you can caisc im-
plicidy che description given on che 
label and back l i )d . 

TODATTS RESEARCH 

It was mid-June and unusually for 
che Rioja at this time of year, it was 
raining quite heavily, "fhe rain had 
been coming down now since late 
May and in Haro ac the Enoldgica it 
was giving some cause for concern. 
Together with two oenologists we 
were discussing one ofthe Research 
Station's latest projects: how exactly 
ageing in the wood affeos the wine. 
Trying to aaswer questions like wtiat 
chemical substances does the wine 
absorb from the wood during cask-
ageing? How does the wood modify 
che tasce ofthe wine? What kinds of 
wood have differing effects or dff-
ferent kinds of wine? How impor 
cane CO these changes wrought by 
the wood on the wine are feaors 
such as how the wooden barret-
staves are cut, whether banels 
should be new, pre-cured or simply 
aged with the wine itseff. We had 
got around to cask-aged whice 
wines, their charaaeristics and che 
fraught question as to whether they 
would ever enjoy a retum to fevour 
when someone rang in to report 2 
case of bocrytis in a vineyard. Tlie 
meteorological forecast was of con­
tinuing rain. On with the rubber 
boots. One more day's problems in 
a history reaching back a century. 

John Reeder is a wine writer who has 
published in the most important English and 
Spanish wine joumaLs. He i-s associate profes­
sor at the University' of Madrid, where he lives. 

Many smaller wine producers 
were eliminated in the aftermath of the 

phylloxera leaving the market 
increasingly in the hands o f the larger, 

established bodegas. 
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Early morning, Chamartin Station in 
Madrid: Ihe hustle and bustle of a major 
terminus, announcements over ihe 
loudsfjeakers, peopte running for train.';... this 
is the scene to be found in any capital city, 
anywhere in the world. 

Wailing quietly at a side platform is "Al 
Andalus", Spain',1 luxury cruising train. 
The Andalusian Express is the pride and joy 
of RCNFE, Spain's national railway 
company. Meticulously restored carriages 
from the golden age of rail travel, the 1920s 
and 1930s, are linked with modem shower 
cars, galley, generator care for the air 
conditioning and electric power, and the 
whole train is pulled by the latest diesel 
engines. "Al Andaius" is a happy 
combination of tradition and history with the 
technology and comforts of the 1990s, A 
joumey on this train takes passengers into the 
historic past of Spain, while enjoying 
up-to-the-minute comfort and luxury. 

Today, "Al Andalus" is being readied for 
ils joumey around the Monumental Towns 
near Madrid. On this early morning, chefs 
are already at work in the galley preparing the 
breakfast which will welcome its guests on 
board; room stewards are putting the final 
touches to ihe sleeping compartments - the 
soft towelling robes for each passenger, the 
toiletries, the flowers in each cabin. An at the 
reception desk, smartly uniformed hostesses 
await the passengers. 

"Al Andalus" is ideally suited for small 
business groups. Whether companies choose 
to reward their top executives on an incentive 
trip, or to select the train as an unusual -but 
effective- venue for small, high level 
conferences or board meetings, they find the 
atmosphere highly conducive to creating a 
close social or business ambiance, 

"Al Andalus" can accommodate 80 
passengers, in double compartments with 
wash-ba.sin and vanity in each, or in luxurious 
double suites each with its own shower, toilet 
and basin. Its two restaurant cars, spacious 
bar car and the quiet club car, offer plenty of 
space for the wining and dining which is so 
much a part of the "Al Andalus" experience, 
along with the pre-diimer cocktail hour, and 
the lively late evening entertainment -or the 
peaceful reading, card-playing, or gazing out 
of the window that are also part of a train 
joumey. Incentive groups, top producing 
executives with their wives -or husbands!-
could hardly enjoy a more congenial 
atmosphere, 

"Al Andalu."!" can be chartered for large 
groups, or can accommodale smaller groups 
on ils nomial itineraries. 

The train moves out towards El Escorial, 
on this itinerary, where experienced guides 
take passengers for a tour of this splendid 
palace. Rolling on towards Avila, lunch is 
served - a superb feast of Spanish spwcialitics, 
accompanied by the fine wines of Ihe region. 
A walk around the fortified city of Avila is 
the highlight of the aftemoon before "Al 
Andalu,s" tums towards Salamanca, 

For incentive groups, relaxing on board 
the train is the order for the day; for those 
who are there for conferences or board 
meetings, the participants will probably make 
themselves comfortable in the "Medina 
Azahara' car. This elegant, club-like carriage 
has small, leather-topped tables and 
comfonable chairs for stnall group 
discussions; at the far end of the carriage, 
theatre-style seating, with a television/video 
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screen makes an ideal location for small 
meetings and audio/visual presentations. 
Before long, it will be time for a glass of 
chilled "fino", and contemplation of the fine 
cuisine which wUl be served in the 
"Athambra" and "Oibralfaro" dining cars. 
Here, seated at tables for two or four, 
meetings can continue - but it's more likely 
that the atmosphere will lead to more social 
conversations, even to more romantic 
conversations... and after dinner, when the 
music begins in the "Giralda" bar car, 
relaxation, dancing and singing may go on 
till the small hours. 

And this is just Day One of the 
Monumental Towns joumey: on the second 
day, a visit to Salamanca, Spain's tmiversicy 
city, will enthrall the passengers. For those 
on incentive or business trips, a private lunch 
can be organised in this charming town, 
perhaps in a typical Spanish restaurant or 
tapas bar, before "Al Andalus" travels on 
towards Segovia. 
Overnight stops enable passengers on board 
the "AJ Andalus" to sleep peacefully in their 
compartments; the two shower cars on the 
train, each with a high-powered hot shower, 
dressing room, power points and toiletries, 
and serviced by a staff of attendants, add to 
the comfort of a joumey on the Andalusian 
Express, 

Segovia and Toledo are on the programme 
for Day Three of "Al Andalus" joumey 
around the Monumental Towns; all 
passengers are taken on fascinating walking 
tours around these cities by multilingual, 
knowledgeable guides. 

On board the train once again for dinner, 
group organisers may like to arrange 
"something special" with the chef. With 
advance notice, the chefs on "Al Andalus" 
can create special menus, perhaps with 
selected wines to complement the choice; a 
fitting last night aboard the train before the 
final day's joumey via Toledo en route to 
Madrid. 

As a venue for incentive, business or 
social groups, "Al Andalus" can offer 
something very special. The atmosphere on 
board this extraordinary train creates a warm 
feeling of sharing and enjoying a unique 
experience; group organisers realise that by 
keeping (heir party together, closer 
relationships between those who work 
together can develop, to the benefit of their 
company, 

"Al Andalus" makes its Monumental 
Towns joumey twice in 1992, and will repeat 
it in early 1993. Other joumeys cover 
Andalusia, visiting Seville, Cordoba, 
Granada and Ronda, linked with Spain's new 
high speed train on the Madrid/Seville/ 
Madrid sectors; and in 1993, the train will 
follow the Way of St. James, between 
Barcelona and Santiago de Compostela, 
during the high summer months, and will 
introduce a new Wmes Tour across the far 
north of Spain, during July. 

EXCALIBUR HOLIDAYS OF 
DISTINCTION (61b Seamoor Road, 
Westboume, Bournemouth BH4 9AE, 
England - tel: 0202 751844) is the 
general sales agent for " A l Andalus", 
and wil l ^so tailor-make detailed 
itineraries in Spain incorporating a 
joumey on the train. 
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Text & photos: Diego Diaz/ICEX 

So far, this series about Spain's relatively 
undisco%'ered treasures, little towns and 
villages off the beaten tourist track, has 
concentrated on the north. There, the slate, 
(xrhre and grey of the buildings match the 
landsĉ ape, combining to produce the aus­
tere kind of beauty topical of this hillier, 
more restrained part of the country. We 
now head south for a complete change of 
scene, in which bright whitewash is the 
dominant note. 

We're oflF to Andalusia, though not to the 
wine-drinking, bull-fighting, flamencodan 
cing Andalusia that so many foreigners mis­
takenly believe to be tlie «real» Spain. Not 

only is it not the real 
Spain, it is only pare 
of the real Andalusia 
This is a vast region 
of many internal cxxi-
trasts: up in the 
mountaias kx exam 
pie, tlie lifestyle is £ff 
more rigorous than 
down on the coast. 
Our destination is 
.Segura de la Sierra, 
which refuses to fit 
into any stereocype. 
A border town, it 
strikes a happy bal 
arte basvesn die .soe^' 
of Castile and Andal 
usian ctlegria 
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Visitors to .Segura canncx help noticing a 
ceitain nearness and hamiony about it, two 
qualities which —let's be honest— are not 
all that cximmon in Spain. The town stands 
perfecdy poised on a crag, like a fetlcon on 
a mountain peak, ics wiiite wings spread 
o\'er che rocks on which it stands. Its beak 
is a bacde-scarred casde, its plumage white­
washed houses, and its breast is adomed 
with noble escutcheons. For this is no ordi 
naiy litde town: it was once a kingdom, and 
its walls bear wimess to a rich artistic herit 
age. There are sunivals fiiom the Renais.sance 
aroimd e\'ery comer, and such is the ele­
gance wherever you look, that you begin to 
feel like an aristocrat yourself 

My advice is just to explore che town at 
random, enjoying che flower filled pacios 
from which cats stare ouc ac you; looking 
up ac the sound of voices co wimess a 
balcony to balcony conversation between 
neighbours, responding to the nBuenos di-
a»> ofthe tiny dark-haired housewife busily 
.sweeping not only her doorstep but the 
whole patch of road in front of her 
house — there are no pavements here. 

Up on her high tlirone, Segura is queen 
of all she surveys. You can see for miles 
around, and nothing can approach without 
being spotted from this stronghold buik on 
an eminence as a classic defensive .strategy. 
It is a quiet town iminvaded by coaches, 
c"ampsites, sunshades or big hotels. There 
are no abandoned houses and no building 
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sites. The people seem to be happy as, and 
where, they are. From the heights of Onte 
Yelmo, one can somehow feel that the Me 
diterranean is down there somew+iere, yet 
at the same time the dry climate and clean-
.sweeping winds remind us firmly- that we 
are in mountain territory. 

On this trip, the town of Segura was just 
one of our reasons fbr visiting the area There 
was also the Sierra de Ca7X)rla National Park, 
the biggest in Spain and oflBcially declared 
a Biosphere Reserve by UNESCO. And, in­
deed, other equally fascinating towns such 
as Homas and Cazork Na to mention the 
excellent local food As we drove back to 
Madrid, a hallowed silence reigned in the 
car: that's how delightful this visit tumed 
out to be. But I'm getting ahead of myself 

UPS AND DOWNS 

In steeply sloping Segura, you're always 
going either up or down. We started off 
upwanis. Puffing slightly, we passed through 
die Puerta Nueva, an originally Gothic arch 
which leads into the town. We decided to 
\ock for someone to show us round, and 
foimd jast the person — «Sefior Miguel», 
Jastice of the Peace— in the Town Hall. 
Miguel opened up the church and came 
round it widi us. TTie outside is as it should 
be, but tlie interior was completely destroyed 
when it was set on fire by Napoleon's troops 
during the Peninsular War, and had to be 
completely rebuilt. It is still well worth a 
visit, though: there is an exquisite Gotliic 
alalTaster figure of tlie Virgin Mary and anoth­
er lovely figure of the recumbent Christ We 
accompanied Miguel up the bell-tower, still 

bfackeiied by the historic fire, where he 
woimd the church clock. 

Having enjoyed a bfrd's eye view of the 
whole town, we followed Miguel's instruc­
tions and headed for the bar where the key 
to the casde is kept You are loaned the key 
in exchange for your passport as a depos­
it — an ingenioasly .simple but foolproof 
.system. And it allows yxiu the thrill of atSually 
handling the enormous iron key and open­
ing the vast door, like a medieval knight 
entering his fortress. That's die son of simple 
but inimitable thrill that only little towns 
such as this can provide. 

The Christian casde was built in the IOC 
on the site of an earlier Arab fcMtre&s. Thougli 
its .sober solidity makes few concessions to 
aesthedcs, it neveitheless emanates a ceitain 
proud, severe beauty. The view from che 
batdements of the keep is panoramic, taking 
in mountain ranges, neighbouring vilfages, 
and geometrically laid-out olive grcjves 
which .stretch as far as the eye can see. Few 
could better the description which has come 
down to us from Arab polidcian and poet 
Ibn Ammar, who describes this .stronghold 
as «such a high pface that, if it dared, the 
heart could ase it as a stepping-stone to the 
clouds». If you focus your eyes keenly, you 
can make out a sequence of towers strung 
out along die valley. They are Arab 
alcazabas, or watch towers, which, centuries 
ago, served the fiincuon ofthe modem tele­
graph. Sentries posted in them would light 
torches to warn the casde of approaching 
enemy —Chrisdan— troops. 

We went back to the bar. They also keep 
the keys to Che Arab bachs there. Though 
the teths are well preserved they are of 
more anthropological than artisdc interest. 

The view from tbe keep 
ofthe castle ts 
patwramic, taking in 
mountain ranges, 
tteigbboiwing villages, 
and geotitetricaOy laid-
out olive groves which 
stretch as far as the eye 
can see. 



Give your imagination free rein, and imagine 
what they must have been like in the days 
when bodily cleansing was a coliecdve prac­
tice and the baths were a sodal centre w4iere 
people went for company, conversation and 
general cossetting. 

Though the steam has long since dried 
oul diefr ancient walls, the street that leads 
to the baths is the loveliest in Segura so 
chey sdll provide a spiritual, if not a bodily, 
balm. The screec is called CafjaUeros Santia-
guiscas (Kniglits of Sc. James), and its many 
fine features indude a couple of Renaissance 
fagades, die typically Arab medieval street 
itself and —best of all— die Cavaltavia Aich, 
half\way along die street, through which one 
glimpses Monte Yelmo NfagnificenL 

On our way back, we stepped for a drink 

at che Imperial Fountain of Charies V (dating 
from 1511, and in ilie elaboraCely decorative 
PlaCeresque style) while ics gargoyles looked 
on enigmatically. To roimd off our explo­
ration, we walked up Calle Maestre Don 
Rodrigo. Among its several Renaissance 
houses is one in a particularly attractive 
setting, the former home of Rodrigo Man 
rique, father of Jorge Manrique (1440-1479) 
one of Spain's great classical poets. The 
death of Don Rodrigo inspired the poet's 
masteipiece, an e l ^ charged widi nostalgia 
and melancholy w+iich reflects on the hope 
lessness of human aspirations, the brevity 
of life and the way in wiiich «ic always 
seems co us chat die best Ls in the past». On 
that retrospeaive note, now for .some of 
the history of Segura de fa Sierra, 
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SWINGS OF FORTUNE 

In the course of its history, Segura has 
been known by various names, all of which 
make some reference to its singular location. 
The Phoenicians, its founders, called it 
Tavara («liigh place»); die Greeks Oropeda 
(«hill that has to be climbed on foot»); 
and for the Romans it was Castrum Altum 
(«high fortressw). Segura earned its pface 
in die history books under die Romans, 
who established several colonies in these 
highlands and mined dieir seams of silver. 

A major event of the Second Punic War 
between die Romans and Carthaginians 
took pface here, when Roman generals 
Publius and Gnaeus Scipio died at the 
hands of Hasdrubal of the Carthaginian 
cavalry. Publius was run dirough by a lance 
and Gnaeus was bumed to deadi inside a 
tower when he refused to surrender. The 
local people allied themselves with die 
victorious Carthaginians, offering false re­
fuge to fleeing Roman .soldiers and then 
killing them. However, the Canhagirtian 
victory was short-lived, and the Romans 
emerged the ultimate victors w+ien Publius 
Cornelius Scipio avenged the death of both 
his father and uncle and laid these territo 
ries to waste. After the fall of die Roman 
Empire, Segura was occupied by the Vis­
igoths (a period of little relevance here) 
and resisted invasion by the Muslims until 
781. It was as part of the Arab dominions, 
however, that it was to reach its peak of 
importance. 

In a rebellion against Abderraman 1, Ca­
liph of Cordoba, the Arab wall, or gover­
nor, of Segura, Abul Asward, was defeated 
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The Imperial Fountain 
of Charles V (right), in 

the elaborately 
decorative Plateresque 
style, dates from 1511. 

The Christian castle 
(beUjw) was bttUt in the 

IOC on tbe site of an 
eariier Arab fortress. It 

emattates a certain 
proiui, severe beauty. 

and subsequently imprisoned. On being 
taken out for a walk in the sunshine after 
eighteen years in a dark dungeon, he pre­
tended to have gone blind. From then on, 
guards relaxed their vigilance and the cun­
ning Abul eventually managed to escape. 
He again waged war in an attempt to seize 
power but was again defeated, this time 
with fatal consequences. 

In 904, Segura was taken over by another 
Arab clan, the Almoravids, who had en 
tered the Iberian Peninsula to take part in 
die Muslim war against the Christians. Tliey 
established the independent emirate of 
Murcia, and Segura became one of the 
key strongholds of this new state. In 1171, 
Ibrahim, governor of Murcia, rebelled 
against the emir and founded his own king­
dom in Segura. 

Its independence was short-lived, how­
ever. Internal strife reduced its capacity to 
repel the advance of the Castilian troops, 
and the kingdom fell in 1214 to the Order 
of Santiago, an organization created orig­
inally to provide protection for pilgrims 
along the route to Santiago de Compostela 
but which had evolved into a powerftil 
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army. The town was granted many privi­
leges as an incentive to repopulation by 
Christian settlers after it had been 
«cleansed of Mohammedans», as the De­
cree states. But the Black Death epidemic 
of the 14C was to impoverish che sierra 
(the highlands), and depopulate it still 
ftirther. 

Fortunately, better times were to come. 
Sheep-breeding flourished in Castile, and 
with it the praclice of transhumance, the 
.seasonal moving of flocks to new pastures. 
The unused land around sparsely popu­
lated Segura provided excellent grazing, 
and the local people found employment 
as shepherds. The area's huge, uriinhabited 
woodlands became its second source of 
wealth. Particularly after the Discovery of 
America, the Spanish Empire was in con-
slant need of timber in large quantides 
for naval ship building. 

Segura took full advantage of diis period 
of prosperity, which is why it is so ricli in 
artistic treasures dating from che l6C. But 
the sierra's resources were exploited to 
the point of exhaustion, especially after 
1748 when chis inland region was, amaz­
ingly, declared a «maritinie province)). This 
gave che Naval Ministry the right to wrest 
control ofthe region's resources from ics 
local auchorities and private individuals 
in che ((national interest)). The profits from 
die mindle.ss over-exploitation that ensued 
were certainly not enjoyed by die local 
people, now reduced to working as 
gancheros (loggers who worked from fra­
gile rafts wielding hooks to keep felled 
trunks moving freely down-river) or wood­
cutters. 

This was die beginning of a long pericxl 
of decline, exacerbated still fiardier by an 
appalling event which qualifies as one of 
history's dirty tricks. Segura had long 
prided itself on the fact that during the 
hostilities in the 16C between Emperor 
Charles V and France, it was a local man, 
Rodriguez de Quesada, who had taken 
Frangois 1 prisoner. When Napoleon's 
troops invaded Spain Ln the early 
19C, diey took diefr re­
venge. Segura put up scouc 
resistance, but paid a high 
price for it. Tlie French 
were implacable. In 
1810, they sacked the 
town and destroyed, 
among other u-easures, 
its ardhives and docu­
ments. The town's his­
torical records went 
up in smoke, lost forever along with the 
lives of many of its defenders. 

The Spiinish Empire was in ruias. Spain 
became a backwarct impoverished and un­
cultivated country. In Sqgura livestock now 
provided bare subsistence and its wood­
lands were used only to provide locals 
widi firewcxxi. Its geographical location, 

In the cottrse of its 
history, Segura has 
come under differetU 
infJuerwes. It wus as 
part of die Arab 
dominiotts, botvever, 
that it tvas to reach its 
peak of importance, 
attd tbe toivn still shows 
in its streets tbe Arab 
influences. 

TO ALCARAZ 

TO UBEDA 

so advantageous in earlier periods, now 
became a handicap. 

By the tum of this century, the Sierra 
de Segura area was an isolated back­
water with record levels of illiteracy and 
poverty. Even so, the long dark years of 
isolation can be thanked for the fact 
that the area is so unspoiled coday, and 
dierefore attracts only che sort of visicors 
likely to respea its natural environment 
Its wcxxilands were given time to recov­
er from the despoliation and are now 
back to their former glory. It is interest­
ing to observe —and this is perhaps a 
uruversally applicable principle— how 
periods of crisis often create the con­
ditions needed for recovery, and vice 
versa 

PARADISE LOST 

From Scgura, we made for 
Homos, a linle village high 
on a rcxrky outcrop which 
juts, island-like, from che 
plain around it Seen from 

the road, it looks like a rocky pedestal 
placed in die middle of die valley, its lit­
de whice houses like a crown resting on 
a stone cushion. But despite its undeni­
ably spectacular location, Homos's past 
is not as glorious as Segura's, a faa diat 
its relative lack of artistic herirage re-
fleas. 

After lunch in Homos, we headed for 
the National Park. A little road takes one 
to the dam aaoss the Tranco Reservoir. 
The dam is at die gate to the park, 
manned by official staff who monitor 
vehicles entering. They make a note of 
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EL CORTIJO DE RAMON OLIVARES 

As usual in this series, I am dealing 
widi the subjea of food separately. This 
time, my recommended restauranc is very 
much out of the ordinary. To get diere, 
you take the road from Segura to Siena 
de Cazorla Nacional Park as far as a place 
called Cortijo Nuevo, There, you take 
the little road which leads up die Beas 
to Segura. An unsurfaced tum-off abouc 
3 km along this road leads to the Cortijo 
de Ramon Olivares, A coriifo is a farm­
house, and ihac's just what this is, right 
in che heart of the country. It's the home 
of Clementa Fernandez. 

Mrs, Fernandez and her children have 
cleveriy realised the appeal of their little 
white house, the cool shade under the 
trees around it, the marvellous view and 
Clementa's excellent cooking, Ciemenca 
isn't yec used to dealing wich joumalists. 
When we were introduced (she was 
flanked by her sons, who run the busi­
ness side), her face becrayed a mixture 
of suspicion and pleasure. She was clear­
ly uncomfortable in the limelight 

The Cortijo's formula is simple but ef 
fective. The menu concentrates on just a 
few regional .specialities, whicii she cooks 
divinely, and the restaurant consLsts of a 
few tables set out under the trees. 

We called tiiere out of season, and 
che restaurant was closed, so were lucky-
enough to eat with the family. Tliis raeanc 
that we couldn't sample ail her special­
ities, but we agreed on gachas-migas, 
which was superb (see recipe). However, 
the original and highly delicious choco 
late crcxjuenes she served us for dessert 
remain a Fernandez exclusive. Clemen­
ta's lips were sealed on the subjea of 
the recipe. It seems fafr enough. .No one 
else could make tiiem as well as she 
does, anyway. 

your car licence number and ask if you 
are staying overnight. If you are, they 
provide useful information. There is ex­
cellent accommodation of all soits with­
in the park, ranging from a beautifully 
SfUiaied National I'arador arul auractive. 
welcoming hotels in che upper-middle 
bracket, to bungalows and well 
equipped camp-sites for tents and cara­
vans. 

The road follows a discreet route 
through the vast, 215,000 hectare park. 
Otherwise, there are only unsurfaced 
tracks along which to explore one of Eu­
rope's biggest nacural woodland re-

RECIPE 

Potato cake 

Serves 4: 
1/2 kg potatoes 
olive oil for frying 
1 egg 
150 g flour 
1 I water 
1 tbsp milk 
1 cbsp virgin olive oil 
sale 

Slice the peeled potatoes inco rings 
and fiy gentiy in oiive oil. Mix the beaten 
e{^ and die flour togedier in a large 
bowl, them beat in the water, milk and 
olive oil. Pour die mixture over the po­
tatoes in che pan and cook over a medi­
um heat until it sets — die potaco cake 
shouidn'c be runny, but not dry or 
bumed either, It is served with fried cho­
rizo sausage and black pudding (blood 
sausage), and fried peppers, and with 
slices of cucumber and melon and a few 
grapes on the side Co refresh the palate. 

Clementa Ferttdndez rtms 
the "Cort^o de Ram6n 

OUvares" with a simple, btd 
effective formtda. The mettu 

cottcetftrates on jttst a few 
regional stpeciaOties, which 

she cooks dhiinefy. 

serves. Since the height above sea lev̂ el 
within the park ranges from 650 m 
( ft) to 2,000 m ( ft) at the highest 
points, it encompasses many different 
types of landscape and climate. And two 
of Spain's principal rivers, the Segura 
and the Guadalquivir, have their sources 
there. 

As you would expect, the park Ls rich 
in wildlife. Hunters and fishermen love 
it There are five larger game species, all 
in considerable numbers: red deer, fal­
low deer, mounrain goat, moufflon 
(wild mountain .sheep), and wild boar. 
Most of the rivers are good for trout, 
while che reservoir has barbel, bogue, 
cachuelo and bfack bass. 

Visitors who are content to spot wild­
life, as opposed to setting about ic with 
rod or gim, can expect to see, in addi­
tion to the species mentioned above, 
squirrels, various animals and bfrds of 
prey, over a hundred bird species, and 
what many consider to be Europe's 
most beautiful butterfly, the Graellsia 
Ysabelae. Habitues of the park recom­
mended a visit ui fate summer during 
tile deer mating season: hearing die stag 
belling at nightfall is apparently an im-
forgettabie experience. 

For landscape artists and botanists, 
chis densely wooded park is an inex­
haustible source of inspfration. As is us­
ual in Meditenanean countries, the pre­
dominant species of tree is the pine, 
but the frill range ot its flora embraces 
1,300 species in all, many of them en­
demic and including the Cazorfa violet, 
a relic of the Tertiary Period. 
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Particular beauty spots? My favourites 
include La Cai\ada de las Fuentes 
(where the Guadalquivfr begins), and 
the source of the River Mundo, just 
outside the park. But if you follow the 
course of any of the many rivers and 
streams, you are guaranteed to come 
upon piauresque gorges and waterfalls. 
Another favourite is the Laguna de Va-
deazores. And then there's a magical 
island in the Tranco Reservoir, inhabit­
ed by deer and with a ghostly ruined 
castle. 

All in all, it's a linle piece of Para­
dise Lost. 

After tbe Discovery of 
America, Segura lived a 

period of prosperity thanks 
to its woodlands which 

supplied timber for rtaval 
sbip-btdlding. That is why 

Segura is so rich in artistic 
treasures from tbe 16C 

Gastronomy: As well as gachas-
migas, be sure to try gcdianos (puff pas­
try pies filled with hare, partridge and 
wild mushrooms), and tcilarines, which 
are similar. 

Trout, game and garlic-based dishes 
are generally excellent throughout die 
area. 

This is not wine-growing territory. 
Choose the best you can find from odi­
er regions of Spain, 

In Homos, tne game dishes at Res-
taurante Raisa are highly recom­
mended. 

El Cortijo de Ram6n Olivares, being 
so lucked away, opens only during the 
«season». Check by telephone first: 
53 • 496236. 

Sierra de Cazorla National Parle 
For information about hunting and 
fishing licences, campsites, etc, call 
53 - 720102. 

Best buys: Superb virgin olive oil, 
excellent for safads. 

Accommodation: In Puente Ge-
nave: Hotel Sierra Segura (excellent). 
In Orcera La Momeria (OK). In S^ura: 
Hostal de Santo Domingo — a Renais­
sance house. (Modest accommodation, 
bul reportedly good food.) Within the 
National Park; El Adelaniado National 
Paradon (The perfea place to stav, 
though we didn't manage it It has only 
a few rooms, so you need to book in 
advance: 53 - 721075.) 

Getting there: A car is essential for 
this trip. You have to travel considera­
ble distances, and alternative means of 
transport are few and far between. If 
you are driving from Madrid take the 
route via Ciucfad Real. 

When to go: My golden mle is to 
avoid die high season, particularly August 
June and SCTiiember are good mondis. 
TTie rest of tne year, you run the risk of 
finding lots of places closed diough die 
Park is Ofjen all die year rouncT as it 
attracts more visitors. There again, try to 
avoid high summer. Even so, this region 
is never over-run by tourists. 
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Text: Mcky Hayward 

The Vaiendans tell a story from the War of Independence 

about a French general, a paella, and the woman who cooked 

it. So Impressed was the French general by the paella that 

the cook was able to strike a bargain: for each new rice dish, 

the general would free a Spanish prisoner. Some 176 prison­

ers later, they say, she was still cooking when he was removed 

from his post That story —whether it is true or not— says so 

much about Spanish regional cooking: the popular artistry 

behind unpretentious dishes; the indomitable spirit; the knack 

for anarchic Improvisation which has spawned so many dif­

ferent dishes. And writh no other ingredient do you see this 

so cleariy as you do with rice. 

PhMos: Veronica Janssen/ICEX 
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As with so many of the food 
plants that took root in Spain 
through the Arabs, rice —like 
its name arroz, from the Indian 

Dravidic arruzz— has a much longer his­
tory in the east. 

Gathered from the wild in the river deltas 
of south-east Asfa, rice was first cultivated 
around the year 3,000 BC. From there, its 
planting uavelled south and west to India, 
where it was used as a fertility symbol in 
religious ceremonies —hence the custom 
of throwing rice over newly-weds— and 
then to the Mediterranean with Alexander 
the Great. Here it remained an exotic, used 
by the Greeks and Romans for medicinal 
waters and milks similar to those drunk in 
Valencia today. 

It is thought that die Byzantines brought 
rice seed to Iberia, but it was the Moslem 
Arab conquerors of the 8C who first 

Above, tbe Tribtmal de las Aguas, a 10 C 
tvater-disputes court, with no tvritten 
record, wbicb meets in Valettcia city 

once a week. The other photos show the 
Albufera, where details of tbe traditional 

way of Ufe still stavive. 

seriously planted it as a food aop. Highly 
skilled in intensive agriculture, they ex­
panded existing Roman iirigation systems 
into finely-tuned networks of canals, wells, 
dams and water-wheels. In north Africa, they 
had already perfeaed rice growing. Abu 
Zakariyya explains in his 12C Book of Agri­
culture that ihey planted two types —one 
aquatic, around coastal wetiands, the other 
upland, in river valleys— and that they 
sowed both directiy into die flooded fields, 
avoiding stagnant water. 

The extent of this planting is speculative, 
but certainly there were paddy-fields 
around the freshwater sources feeding into 
the inland sea of the Albufera, near Valen­
cia, and die smaller wetlands near Gerona, 
Denia, and in Mallorca; inland, in the fer­
tile river lowlands around Jativa (south of 
Valencia), Orihuela and Calasparra in the 
valley of the Segura, and Cordoba and Se­

ville in the Guadalquivir. 
The Arabs' legacy remains fun­

damental today. Many of their 
water-courses survive; in Calas­
parra, for example, they are al­
most unchanged. So, too, does 
their communal govemment of 
water rights. The most piau 
resque e.xample is the Tribunal 
de las Aguas, a IOC water 
disputes court, with no written 
record, which meets in Valencia 
city once a week. But more pow­
erful are die Q)niunidades or Sin-
dicados de Reganies —literally 
Syndicates of Waterers— eleaed 
by die rice growers, who admin 
isier the irrigation of each area 
on the principle of equal shares, 
tum and tum about, introduced 
by the Arabs. 

LAND OF TEARS 

For 500 years after ihe 13th 
century Christian reconquest of 
the Mediterranean rice lands, cul­
tivation remained small-scale. 
Tlie 15C. expulsion of the 
moriscos —Moslems converted 
to Christianity— meant che loss 
of expertise and labour. More 
damaging still was the growing 
problem of marsh malaria, wliicli 
for centuries was blamed on the 
rice rather than the water it was 
grown in. This led to intermittent 
royal bans on planting, accom­
panied by heavy fines and even, 
for a brief period from 1448 un 
der Pedro IV, the death penally. 

Away from the controlling eye 
of the cities, these bans were 
often ignored, but they made 
rice a risk>' business until 1860, 
when it was finally legalLsed sub 
ject to licence. And it was anoth-
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The Albufera 
Immortalised by novelisi Blasco 

ibiiiez in his novel Caiias y Batw, 
the 190 Albufera was a self-
contained worid linked to Valencia 
city by Latin-sailed ferries which 
plied back and forth to the clumps 
of barracas, whitewashed and cane-
roofed houses, that had spning up 
on reclaimed islets. Now, the rice 
fiekis are broken by telephone and 
electricity wires, roads cany 
commuters into the city and 
holiday-makers out to the beaches, 
and light Industry in its him has 
encroached on the rice fields. 

Rice-growing methods have also 
changed. The tancats —or enclosed 
groups of fiekis sharing a water 
tap— are fitted wHh pumps; the size 
of both landhoidings and the 
Comunkiades de Regantes has 
grown to save costs; variebes have 
shifted from short to medium grain. 

VieMs, beNveen 7 arxl 6 tons a hectare, 
are the highest In the counby. 

But the oM structure remains: 
eight major canals, the oM land 
measurements (hanegadas) —a 
third of a hectare, the SIndkatos de 
Regantes and, above afl, the lake 
Itself- 3,000 hectares of 
shimmering gunmetal water. Since 
1985, a large sunounding area is 
preserved as Pare Natural to protect 
the wetland fauna -An partKular, 
260 species of birds— which is 
threatened by industrial pollutkKL 
Within this fails a large area of rice 
fiekis, in whKh the use of pestKtdes 
is banned. 

Details of the tradhronal way of 
life sunrive too. Horses can 
occasionally be seen woridng in the 
fields. Of the oM villages, E Palmar 
has a few steep-roofed batracas 
splashed with blue and cobalt, but 
tlie small riverport of Catarroja is 
less touristy. 

Here, you can eat not only Albulera 
paefla —made with some duck and 
snails— «id aS-i-pebre (braised eel] 
but also espardanya (rabbit with 
eels and potatoes) arid cangr^ 
(crabs), a pest here because of the 
way they eat the ditch-banks. 

Fiestas sunrive too. At the end of 
July, a mass b held to Abdon and 
Seiien, the patron saints of rice, at 
the Emilta dels Benissants de la 
Pedra near Sueca; tbey are ghren 
rice sheaves, and their statues are 
canied oft to town to bless the rice 
crop against rain, hail or other 
possible blights. In September, a big 
paella competition is held In Sueca 

In Valencia, the Tribunal de las 
Aguas takes place at mkJday on 
Thursdays outside the cathedral 
Apostles' Doonvay (Ifs usually over 
In 5 minutes so arrive eariy). Stalls 
outskie the splendid Modernist 
maritet sell a good range of paella 
pans and burners. 



The Ebro Delta 
Rice was a latecomer to the 

watery delta-land of the Ebro 
—which for centuries produced 
only leeches, salt, bullrushes and 
caustk: soda— but quickly 
became the sole pivot of the local 
economy after planting began In 
the 1860s. Today, 32 millk>n litres 
of water pass through the delta's 
irrigation canals every day. 

Of all Ihe rice-growing areas, 
the delta is the most interesting 
to visit because of local efforts to 
consenre both wildlife and 
customs. Freshwater lagoons, 
sandy bays and spits, islets, salt-
marshes, plus the rice-Fields, 
make up a unique ecosystem 
now protected for the rarity and 
abundance of its aquatic plants 
and 300 species of birdlife 

t ^ 

4 . 

(Serveis Turistics Pare based in 
Amposia, arranges guided visits). 
Dotted between the rice fields 
and canals are scattered masias 
or stone farmhouses, and flowery 
villages. Most of their traditional 
cane-thatched and clay barracas 
disappeared in the 1960s, but a 
few of Ihe fishermen's huts, low-
roofed against the winds, survive 
in the salt-marshes. At San 
Jaume, you can take the ferry 
across the river or a longer boat-
trip up the Ebro; Sant Carios de 
Rapita keeps Uie grandiose 
buildings of Carios Ill's slillbom 
dream-port, its saitbeds and a late 
aftemoon fishmari<et; inland, the 
excellent museum in Amposta 
traces the history of the area from 
the first Iberians to rice-growing. 

Cases de Alcanar has the best 
local reputation for seafood, while 
L'Estany, by the Encanyissado 
lagoon, serves old delta dishes 
such as arroz con pato (rice with 
duck] and otiigas de mar {sea-
netlles). 
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er half century before researchers proved 
dial it was sragnant water which was re­
sponsible for marsh malaria 

By then, cultivation had expanded enor­
mously in the delta lands under the pres­
sure of population growth and the need 
for an alternative to wheat. As the 18tii 
century wore on, the rice fields enaoached 
on Valencia city, moving southwards to 
Alcira and spreading around the irrigated 
lands of Jativa. The epic cask of draining 
and filling in die Albulera's marshes passed 
from generation co generation, the fields 
«devouring the water and gnawing into 
the woods*, as Blasco Ibafiez wrote, leav 
ing behind a beguiling green lushness, 
hiding terrible malnutrition and poverty. 
Most years, deaths outnumbered births, 
generating passionate political debate. 

After the draining or the Ebro Delra by 
the Canal Dret —or right-bank canal— in 
1860, rice-planting began there 
in earnest too. Land was given 
free to smallholders, provided 
they planced fr witiiin a numt)er 
of years; che besc was cillctl 
mamelleta de monja, or nun's 
breast Again crop failure as well 
as illness cook a terrible coll; ac 
the end of die century, over 90 % 
ofthe population hacl marsh ma­
laria. A local saying ran, « Terra 
de arros, terra deplos». land of 
rice, land of tears. However, the 
way of life in the rice fields 
forged a strong communal spirit. 
Not only che water was shared; 
so, too, were fishing and hunting 
rights, tasks in the fields, horses 
and tools —and everyday suffer­
ing. 

TRADITIONAL 
CULTIVATION 

In chose days, rice was a 
more delicace and demanding 
crop. Preparation of che fields 
began in February or March 
with ploughing, then levelling 
for the shallow flooding. Once 
raked over, the wet soil was 
ready for the rice, which by che 
19C was cransplanced as see­
dlings rather than sown broad­
cast. The men worked in gangs, 
moving backwards across the 
fields to ensure straight plant­
ing lines, a bundle of seedlings 
under one arm; this was back-
breaking and skilled work 
which needed two to five years' 
apprenticeship. 

In the initial weeks, the water 
level was maintained to keep up 
the temperature, to drown out 
weeds and to prevent the wind 
moving the water. Bul once the 

EVOLUTION OF THE 
SURFACE AND RICE 

PRODUCTION IN SPAIN 
SURFACE IN THOUSANDS 

OF HECTARES 
1989 58.5 

1990 90.4 

1991 93.5 

PRODUCTION IN THOUSANDS 
OF TONS 

1989 341.8 

1990 571.3 

1991 586.6 
Source' Min. of Agriculture, Fisheries and Food. 

Of all tbe rice-grotving areas, the delta is tbe 
most interesting to visit becattse of local efforts 

to cotiserve both tvildlife attd cttstoms. Every day, 
32 millions litres of water jtass through tbe 

delta's irrigation canals. 
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plants were well-rooted, the fields would 
by common consent, be drained to 
spread guano, or to weed, co screngtlien 
the roots and lower the water tempera-
Cure. 

Meanwhile, the rice would sprouc in 
rows like combed hairs on a bald man's 
head, then thicken into emerald rugs: the 
deeper che green, the healthier the rice. 
As die grain followed flowering and the 
fields lumed gold, all eyes tumed to the 
sky. At chis scage, a rain or hail storm could 
destroy the entire crop. Evervdiing scopped 
for harvesting. Scythed like wheat, the 
trimmed sheaves of cue rice would be 
propped up and left to dry for several days 
in the field before being collected by boat 
and built into stacks on the threshing 
grounds. 

Much of die work of threshing and win­
nowing was done by women and children. 
Tile rice would be laid out in a spiral on 
the threshing ground and trodden by 
horse, tiien che grain separated from che 
chafi", and die chaff caken off with wooden 
forks. Finally, the grain in ics husk —called 
arroz verde or green rice— would be 
spread out in lines mnning ease to west to 
avoid the sun's shadows, and left co dr\' 
for cwo to cliree days before being sacked 
up for weighing. 

Harvesting by no means marked die end 
of the year's work. There was the final 
hurdle of bargaining with die mills' buyers. 
And after che fields were drained in che 
autumn, there ŵ 'ere banks to be mended 
and ditches to be cleaned, winter crops to 
be planted in upland irrigated areas, and 

delta-lands to be washed free of .salt by 
reflooding. 

SPANISH RICE COOKERY 

It was alongside the boom in rice-
growing, first in Valencia and dien in Ca­
talonia, that its cookery proliferated inco a 
huge, ever-extending family of dishes. 

Calasparra bas been famous for its rice 
since medieval times and, recently, in 

1986 adqtdred Eurojye's onfy 
Denomlnaci6a de Origen for rice. All 

the rice is now sold tvith numbered 
labels attached to cotton sacks. Over 

25% is exported. 

SPANISH RICE EXPORTS 
EVOLUTION BY MARKETS 

I9S9 Thousands 
of ptas. Tons 

Belgium mi Luxembourg 1,221,715 18.141 

Iran 2,IM,782 50.894 

Portugal 1,173,093 18.500 

United Kingdom 975,m 14.338 

France S4!,S]8 14.503 

\t»]y 790,152 15.788 

Turkej' SBI.9M 12.679 

Lebanon JS5,160 7,007 

Germany 229,947 3.091 

Reunion 193,844 5.486 

1990 Thousands 
of ptas, Tons 

Belgium and Luxembourg 3.605,510 48.139 

United Kingdom 1,710,412 22.311 

Nedrerlands 1.162,460 17.091 

France 753,008 11361 

Portugal 655,955 10.190 

Jugoslavia (OLD) 460,767 11,999 

Germany 446,302 6.260 

Finland 444,583 IG.3Q3 

Iran 435,432 12.052 

Turkey 274,754 8,; 98 

1991 Thousands 
of ptas, Tons 

Belgium and Luxembourg 4,551,924 59.427 

Netherlands 1,494.353 31512 

United Kingdom 1.906,998 11339 

Germany 1,537,115 10.009 

Portugal 1,484.999 10.151 

France 1,393.1% 11335 

Finland 1,334,367 8,717 

Ital/ 754.197 10.018 

Algeria 373.4J4 10,049 

Mozambique 280,635 8.666 

Source. ICEX. 
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Calasparra 
Sitting high in the frontier terTit<»y 
tietween the spectacular Murelan 
siefTS and the lush Segura river 
valley, Calasparra has tieen famous 
for Ite rtee ̂ nce medieval times. 

Its quality in part from the 
mountain geography: cold river 
water and cool summer 
temperatures slovf down ripening, 
reduce disease and give a dry rice 
Willi high atBorpUon, while the 
upriver site has also allowed 
irganic productkHi. The fkiw of 
water limits quantilles to a tiny 2 
million kilos a year. 

Agricultural te(̂ nk|ues also play a 
rote. Small, selt-contained irrigation 

Agricultural techniques also play 
a role. Small, self-contained 
inrigatkKi netvwrits running directly 
back inlo the rivers allow fine 
control ot water levels, while crop 
rotatk>n (tiacfltlonalty wilh mulbeiTy 
and com, iHit now wi9i wheal and 
pulses ploughed back in} gives the 
soils a high nitrogen content. 

On this basis, and because of a 
long-running problem of forgery, 
Calasparra acquired Europe's only 
der)omonac/()fl de on'̂ en for rice 
in 1386, its boundaries loHowing 
the banks of Ihe Rivers Segura and 
Mundo into Castile-La Mancha. All 
the rice —wholegrain, semi-
wholegrain, organic wholegrain 
and vrtiite, and Bomba (see 
<iVarteties» box)— is now sdd with 
numbered tickets attached lo 
cotton sacks. Over 25 is now 
exported, 

Calasparra and Ihe Segura valley 
make a good joumey into the pasL 
A dozy little town, it has small 
shops selling the rice (as well as 
good local cheese matured in 
wine), a Roman aqueduct, the 
Iglesia de ios Santos —dedicated 
to the Persian rice saints Abdon 
and Senen— and ttie Santuario de 
la Virgen de la Esperanza, whose 
reslauranl serves local rice dish^ 
In the Palack) de Ecomendat, the 
seat of the Knights of St John of 
Malta who govemed the lom, there 
is also a display of okl rice-
wori(«s' tools. From here, there Is 
a great route along the Segura 
valley, leading through rice fields 
and a dramatic gorge (access by 
toot only) Into lu^ fruH orcharck 
which dearty bear Arab traces, 

55 



Nutrition 
Within nubitional medicine, 

wholegrain rice is a complex 
carbohydrate containing 7 % 
protein, 4 % unsaturated fat, and 
89 % carbohydrate. Its minerals 
and vitamins —phosphorus, 
potassium, vitamins B, (Thiamine) 
and Bs (Riboflavine)— as well as 
15% of lis protein are 
concentrated in the bran and 
underiying fatty Neurone layer. 
Washing rice biefore or after 
cooking partially rentov^ them. 

Por the same reasons, the 
introduction of Industrial milling 
and polishing led to widespread 
nutritional deficiency, and the 
disease beri-t>eri, in areas of the 
virorid where rice was the main 
foodstuff (it remains so for one in 
six of the worid's population). 
The exception was India, where 

some rice was parboiled, or 
sitltiha, before sun-drying: that is, 
soaked In hot water, with the 
husk, so that the Inner part of the 
grain remained coated with the 
aleurone layer and impregnated 
with the vitamins. This process 
was adapted to industrial milling 
and widely adopted elsewhere for 
long-grain rice, especially in the 
USA. Parboiling ghres a light 
tawny colour (the vitamins) and a 
slightly rubbery chewiness (the 
aleurone layer). Reheating it does 
not destroy Its vitamins. 

Within nufaltlonal medidne, rice 
is a staple ingredient for allergy 
and cancer treatment, certain / 
stomach complaint and all / 
macrobiotic diets, because it _ 
contains no purines, no gluten 
and no sodium. 
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CASTELLON 

WMPOSTA 

.TA Oe QOftOOS 

CAUSPAHRA 

TO ALU£»1A 

MEOiTennAUBAN 

1 0 Q R J L O V e T R C * 

«Be it for the climate or complexion of 
the inhabitants**, wrote an astonished Min­

istry of Finance official in the 18C, 
"neither the workers nor the artisans 
can sufifer the &tigue of iheir labours 
without this food, A family of five 
persons maintains itself with a 
pOLind or rice, which may cost them 
firom four to five quanos: it is con-
dimented in half an hour. The poor 
man using four garlics and a little 
oyle, those of middle income with 

and scraps of pork, and those of 
means with kid, hare or chicken, all are 
equally fed.» 

All Spanish rice dishes take their cue 
from fust one idea: the rice grain as a sponge 
for the flavours of the ingredients cooked 
with it. Out of ttlis simple seed of wisdom 
— p̂lanted by the Arabs— grew two diflerent 
tradition of medieval dishes. Court recipes 
used fine white rice to suck up sweet fla-

% VOUI5 ftx menjar blanc—a sweetened milk 
s and aock cream thickened by rice flour— 
i and arroz con lecbe,the cold creamed rice 



Varieties and the search for quality 
Although there ate Uterally thousands 

ol varieties of rice (L Oryza salt/a), they 
are loosely classified within three main 
groups: short-grain, or faponka; long-
grain, or indtea; and hybrids, known as 
medium-grain. Spain has traditionally 
produced short-grain (redondo, roun<̂  
rice, which is better adapted lo cooler 
dimates and shorier dayflght hours than 
to tropical regwns. 

In 1913, after repeated hanrest loss 
due to disease, a govemmeni re­
search station opened In the AJbufera 
in 1913 to develop new varieties with 
inore resistance. The worit was long 
and slow, since each new hybrid took 
a decade to reach the stage where 
they could be planted. But the results 
have shovm. The new varieties, such 
as Bahia, Senia, Balilla, Sequia and 
Sdlana are easier to gennlnate, resis­
tant to disease, responsne to lertill-
sers, strong-stalked to withstand bad 
weather, and with a grain that resists 
Ihe milling machinery, and have hel­
ped raise Spanish yidds lo the hig­
hest in Ihe worid, with the exception 
of Australia some years. 

Alongside this, kmg-graln varieties 
have been Imported, mainiy from Ca-
IKomia (Thdtionnet) and ltaly(Le-
mon), and dder varieties have 

faded out the udand rices planted by 
the Arabs, for example, A notable ex­
ception is Bomba, which is tricky to 
cuHlvate and low-yield, but refuses lo 
disappear because ils starch stmctu­
re, opening out like an accordion, 
maizes it highly absortKnt and yel al­
most as firrri-grained as par-boiled ri­
ce. As a result, It is in constant de­
mand by chefs. Such is demand that 
a Valendan rice company is now in­
vesting in seed research to recuperate 
a pure Bomba seed. 

still much loved by Spaniards. On the other 
hand, Levante's everyday popular rice cui­
sine grew out of hand-to-mouth morisco 
cooking. Originally based on rice poimded 
by hand (what we would call today semi-
vi'holegrain), these poor-man's dishes were 
flavoiu'ed with whatever was hunted, fished 
or came to hand —originall)', small bits of 
water-rat, snails, eel, duck and rabbit in the 
rice fields— and eaten straight out of the 
pan. With the 18C splurge in both cultiva­
tion and consumption of rice, the number 
of dishes became uncountable: those for 
winter and summer. Lent and fiestas, for 
the top of the stove and the oven, wet or 
dry, varying in the ingredients from one 
geographic^ pocket to another. 

It was in the 19C that paella emerged 
among these, at first as a symbol of regional 
pride, to be celebrated in plays and even 
poetry —»A liberal dish in which a grain is 
a grain, as each man is a vote», wrote Val­
endan poet Jose Paman (19C)— and later 
as a financial asset, for colour-loving tourists. 
Lrxally, there's also something of an 

Spain bas traditioiudfy 
prodiwed short-grain 

rice, whose starch 
structure gives a much 

moister, stickier 
finished consistettcy to 

that of long-grain. 
Traditional Spanish 
rice dishes developed 

aroutid the absorbency 
oj sbori-graitted 

varieties wbicb were 
flavoured with 

whatever was fished, 
hunted or came to 

band. 

obsession with scale: this year a new worid-
record was set with a paella for 100,000 
cooked in Valenda —the pan for which is 
now being used by skateboarders. 

MODERN TIMES: 
INTO A 'WIDER WORLD 

Today, while the amphibious landscapes 
of the old rice-fields keep a timeless quality, 

rice as a business is transformed. The first 
radical change came in the early decades 
of the century', when smallholders began 
to form co-operatives, allowing them to 
cut out the middleman, share modernisa­
tion costs, and so compete with the Far 
Eastem rice flooding the market. Now, the 
co-operatives handle 90 % of rice from the 
Ebro delta and Calasparra, and an estimat­
ed 70 % of the total market. 
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Technology 
Since the mM-sixUes, rice growing 

has changed more than it did in the 
prenous millenium. The revdullon 
began when Ihe trador replaced the 
horse, In one fdl swoop nialdng 
possible dited sowing —now 
somdim^ even done by pivie— the 
widespread use of pesticides, and 
mechanised weeding and hanresting. 

At the same time, sun-drying began 
lo be rep̂ ced by hot air-dryers 
lowering Ihe grain's humidity to the 
14 degrees necessary lo prevent 
lennenlalion within a matter of hours. 
In the Ebro ddta, wttere the hanrest is 
especially vulnerable lo bad weather, 
ttw largest cooperative is now able to 
process 4 miion kilce within 24 
hours in this way. 

Changes in milling came first In 
speed and scde. The rice grain 
follows through the tradilional stages 
-sieving out ol stones, removal of 

husk, double-milling between slone 
cones artd a mbber belL and final 
polishing— but today the large mills 
handle 10,000 kilos an hour In a 
conlinuous compute-controlled 
process ending wHh the filling of Ihe 
final packet Nevertheless, the process 
is still essentially one of friction -no 
chemk^ are invdved- and lor the 
besi qudity rices, mechanical 
adjusbnenls tailor polishing to 
different mariiels* —even 
customers'— requirements. 

Today, the focus ol change has 
shi fied back lo the fidds: levellers use 
lase-techndogy lo ensure ttie slopes 
of the fidds do not exceed more than 
one In a thousand. Other 
devdopments, such as the 
development ol new pesticides, reflect 
the surfacing o( ecdogical issues 
such as lowering wder lades and 
pdlution. 
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Since tbe mid-sixties, rice growing bas 
changed more than it did in tbe 

pretHous millenium. The retjolution 
began when tbe tractor replaced tbe 

horse, and, at the sattie time, sun-drying 
began to be rejtlaced by bot air-dryers. 

Today, the large mitts handle 10.000 
kilos an hour. 

Even greater changes have taken 
place in the rice-growing zones, 'While 
in the 1930s Valencia produced two-
thirds of the national toral and the 
Ebro delta another fifth, both areas 
have diversified into more profitable 
market-gardening and citrus fruit, and 
are now outstripped by Andalusia and 
Extremadura, which have boomed 
since the 1950s around the succe-ssfiil 
planting of long-grain rice for the Eu­
ropean market. 

Andalusia first broke traditional pat­
terns: landhoidings are large, growers 
have individual control of pump-
operated irrigation, production is 
geared towards exports and there is 
major foreign investment in the rice 
mills. But all areas are now trans­
formed by the technological revolution 
since the sixties (see «Technology» 
box). 

Membership of die EC brought furth 
er changes: price stabilLsation schemes, 
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standardised quality grading, a 
massive short-term boom in 
the subsidised planting of 
long-grain rice, and a similar 
long-term switch to produc­
tion of parboiled rice (see 
«Nitrition» box). The next 
growth sector at this industrial 
level will be the production 
of ready-prepared meals, again 
initially aimed at the Euro­
pean rather than dome.stic 
market. 

Of the small rice-growing 
areas, it is Calasparra which 
has adapted most successfijUy to mod 
ern times. A mountain area in Murda 
renowned since the times of Philip V 
(18C) for the high quality of its rice 
—very dry, highly absorbent and with 
a firm grain— it keeps a secure spe­
cialist market prepared to pay the 
higher prices made necessary by the ti­
ny scale of production. Organic rice-
growing, largely for export and subjea 
to the quality-control schemes of each 
country, has also highlighted another 
potenrial specialist market. 

«Many of the smaller rice-producing 
areas, such as Denia's Marjal —which 
once set prices throughout Spain for 
its quality— have disappeared before 
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finding a niche within new specialist 
markets. All that remain are the eras, 
or threshing grounds, along with shut-
up mills —and the local repertoires of 
rice cot>kery, going today as strong as 
ever. For in the wake of regional cook­
ing's revival in the last ten years, the 
Spanish themselves have rediscovered 
the lesson learnt by the French gener­
al— that paella is only one of many 
cousins in a huge extended family.» 

Vicky Hayward lives in Madrid and is w-Titing 
.1 book about .Spanish food. She works as a free­
lance feature /oumalisi, [ravel writer and book ed­
itor. 

^airr fo^ m o u n t a i n ! 

Number one producer o f rice in S[>nin and one o f the 11 rsl and foremost worldwide. 

Capacity for processing 2 mil l ion Kgsi. ofi-ice per day. 

50 Countries (rom the 5 coiitinent.'s con.sume our rice. 

The onl_\- S[Kinish compan;y' w i t h its own pre-coolting plant. 

Grupo <•> £bro AgrKOlus 

leader In sales in Spain wi th 7 rice factories. 

5 Factories in 5 other Kuropean countries. 

N " I exporter o f rice in Ivurope. 

-i,500 hectares o f company-owned rice fields. 

ARROCERIAS HERB4 S.A. 
oficinas centrales: C/.Jost' Antonio, Alt* 
Hl*>20 San Juan cic ,'\>:naMarai:hf (Sovilla] 
TeL (yS) ^7602 50. Fax (95) 



RICE THE KIT C H E 

TradiUonal ̂ anish rice dishes 
developed around the absor 

bency of slion-grained varieties. 
Its starch structure, with a higher 
proportion of amylopettin, gives 
a much moister, stickier fini.shed 
consistency to that of long-grain. 
Spanish rice cooks generally re­
gard it as heres>' to substitute 
long-grain since it doesn't suck 
in as much flavour, open to give 
the same almost spongj' grain or 
produce the same socarrat, the 
browned, crunchy bottom oust 
of paellas. 

Long-grain rice gives a less fla 
voursome effea, but doesn't pass 
the cooking point so quickly and 
some people prefer its firmer 
grains, Parboiled long-grain rice 
absorbs still less flavour and 
gives an almast nibber̂ ' final tex­
ture. 

'Wholegrain or brown rice 
gives a less bland background 
to other ingredients, but intro­
duces a nutt>' element that works 
well in some dishes. In fzci, 
semi wholegrain is very similar 
to the hand-pounded rice origi­
nally eaten in the growing areas. 

Spanish rice is sold in two qual­
ities, defined by the percentage 
of broken grains: Extra with 4 % 
and Primera with 7 Rice chefe 
go t(3 [he trouble of buying 
custom-milled rice with no brok 
en grains at all. Ideally, rice 
should be kept in a cool, dark 
place in material that breathes. 

COOKING TIMES 
AND QUANTITIES 

The tricky aspeti of short-grain 
rice is that once it has passed its 
ideal cooking point, the grain 
breaks open quickK' and the dish 
converts into a sticky mess. Bear 
in mind that there are no abso 
lutes: cooking times and quantities 
of water always need to be adjust­
ed by trial and error to the size 
and material of the cooking pan, 
intensity' of tiie heat, \tiriet>' of rice 
and liardness of the water as well 
as the finished texture ofthe dish. 

For paellas (or otiier dry rices) 
made ̂ ith short grained varieties, 
the rule of thumb is double 

the rice's volume in water, remem­
bering tliat meat needs extra water 
to cook while fish and vegetables 
release some during cooking. In 
&ct, it often needs more, and Ca­
lasparra rices, especially Bomba, 
will need up to four times the 
amount of water. Whether you are 
adding rice to water or vice versa, 
the water should always be boil­
ing. Cooking time is usually 16-
18 minutes, but varies with the 
hardness ofthe water; rice cooks 
slower in soft water). Allow 25-
30 minutes for Calasparra. 

Allow around 25 minutes and 
three times the amount of water 
as a starting point for long-grain 
rice. As a rough guide, brown 
short-grained needs 45-50 min­
utes and roughly four times its 
volume in water, but semi­

wholegrain needs only fraction­
ally longer than white rice. Wet 
rices can need anything up to 
five times the quantity of water. 

Tlie traditional Valencian rwo 
handfuls of rice per head trans­
lates to 75-100 g, depending on 
other ingredients. 

POTS AND PANS 

Tlie utensils used for cooking 
rice are fundamental to the fin 
ished dish. 

The best paella pans are made 
of iron, which should be washed 
the first time in vinegiir and rice, 
then soap and water to remove 
any fla%'Our or taste of metal. After 
use, they need to be dried well 
and washed and oiled on the in 

side to prevent rusting; the best 
substitute is the lowest-sided ft^'-
ing pan of the same size, which 
allows tlie rice to spread to a 
minimum of depth. 

Assuming you don't have a 
fmeUero de gas, or free-standing 
double-ringed gas bumer, you 
c-an use a barbecue (with bum 
ing coals) or keep a paella pan 
moving around over several rings 
of a domestic oven. However 
tempting, don't try to cook more 
rice than appropriate for the size 
ofthe pan and heat source. On a 
domesric oven, it is difflcidt to 
make a paella for more than 6. 

Diame­
ter 

30 cm 
54 cm 
38 cm 

Number 
of 

servings 

4 
6 
8 

Wei^t of 
dry rice 

400 g 
600g 
800g 

Above, 18 C Valencian kitcbett, decorated tvitb Manises tiles. 
Below, fJatiteproof eartbenuvre casseroles. 

Many other rices are tradition­
ally made in flameproof earthen­
ware casseroles: dry rices in flat-
bottomed dishes, wet rices in 
deeper dishes with curving sides. 
The earthenware gives a gentle 
heat and helps to control the 
evaporation of liquid. Any flame­
proof casserole wil! ser\'e well, 
although you will probably need 
to reduce the water slightly. 

SLEIGHTS OF HAND 

The key to the .separate rice 
grains for a paella is a fast un­
broken boil tliat steadily slows 
during cooking. Drying paella off 
in the oven is a restaurant trick 
to give an even dryness without 
burning; so is putting it briefly 
over a hotplate to encourage the 
socorrator brown crust given by 
a wood fire. 

Sauteeing the rice briefly be­
fore adding the water, as done 
in .AJicantc and Castellon, gives 
rice greater firmness. 

For dry rices that have begun 
to stick or the water evaporated 
before the rice is cooked, leave 
the pan off the heat, covered witli 
a damp paper so the rice can 
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suck up the moisture. Lea\'ing 
the pan on a wet paper helps lift 
the cTust off the pan. 

To be sure of achieving a rtudoso 
rice, make sure tliere is a source 
of meat fet or fish oils in tlie dish. 

TYPES OF RICE DISHES 

When a Spaniard describes a 
rice dish, he usually tells you 
three things in one breath: the 
pot or pan it's cooked in, the 
flavouring ingredients and the 
consistency of the finished rice, 

Tiie type of pot or pan is con­
sidered so basic it's usually pan 
of the name of the dish. Apart 
from the obvious paellas tliere 
are metal c«Weras( literally caul­
drons) or rustideras, and heavy 
frying pan used in some areas of 
Murcia. Another whole family of 
rices are cooked in earthenware; 
for example, low-sided cazttelas 
(or cassolas, ressefadoras and 
bandejas), or the fet-bellied deep 

pticheros (also known v-ariously 
as perols, perolasand ollas). 

A professional rice cook will 
usually next tell you tlie finished 
consistency —seco (dry), ccddoso 
(wet or soupy) or metoso (sympy, 
with a thickened liquid clinging 
to the grains)— since that also 
reflects the cooking technique. 
Paellas and arroz a barida are 
the stars of the dry rices; rice 
witli beans and turnips is the afi­
cionados' pick of the wet ones; 
and Murcian calderoa prime ex­
ample of an inbetween meloso. 

When it comes to flavouring in­
gredients, the combinations are so 
endJt^ tlia it is pointless to think 
much ftittlier tlian Ssh and shdlfish; 
meat, poultry and game; vegetables 
and pulses. 'Ihe tean tub effea of 
the taiast mixed meat and shellfish 
paellas, with ted peĵ iets and green 
peas thrown in for colour, break 
the two cardinal rules: don't over­
load the rice with other flavours 
and always leave the rice as the 
main protagonist 

Tbe utensils used 
for cooking rice 
are futtdamental 
to tbe finished 
dish. Tbe best 
paella junts are 
ntade of iron. 

RECIPES 

Since Levante is the heartland of Spanish 
rice cuisine, the redpes below have been 
chosen from the hundred found there. 
Another article will give a taste of rice 
dishes from other regions. 

Rice tvitb Fresh Tuna and Praams 
(Arroz con atiin fresco y garnbas) 

This fishermen's rice recalls tlie twin 
fishing ttaditions of Alicante: the fet white 
tuna caught with the net trapping system 
of the almadraba, and the red prawns 
brought into Santa Pola. The recipe comes 
from Francisco Henarejos, head chef at 
the Delfin restaurant for 30 years, who 
explains that the first brief sauteeing of 
the rice leaves the grains firmer than in a 
Valencian paella. 

Serves 4: 
350 g Calasparra rice 
1 kg rock fish 
1 Vi I water for die stock 
salt 
3 medium tomatoes 
] coffee cup of olive oil 
1 nora (dried sweet red pepper) 
400 g slab of fresh mna, cut from the 

centre 
8 large red prawns in their shells 
200 g peeled red prawns 
1 head of garlic 

Make a fish stock with the rock fish and 
salted water. Put in the tomatoes for the 

Rice uHtb Fresh Tuna and Praams. 
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RECIPES 

first 15 minutes of cooking rime, after 
which they can be taken out and skinned. 

Put the paella pan over the heat, heat 
the olive oil and fry the flora (without its 
seeds), then the tuna, cut into four large 
chunks, and finally, briefly, the prawns in 
their shells. Remove the flora, fish and 
shellfish from the pan. 

Peel the head of garlic. With a pestle 
and mortar (or food processor), cmsh the 
flora, add half the head of garlic and crush 
again. Once everything is poimded, add 
half the tomatoes. Chop the other half of 
the head of garlic witli the prawns. The 
dish can be prepared ahead of time up to 
this point. 

Put the paella pan back over the heat 
and fry die prawns and garlic together. 
Add and briefly fty the rice, add the fish 
stock and then the picada of flora and 
garlic. Put the chimks of tuna and the 
whole prawns on top ofthe rice. Leave to 
cook over slow heat for approximately 15 
minutes, and to rest for 5 minutes before 
sen'ing. 

Murcian Catddron 
(Arroz en caklero murciano) 

The inland sea of the Mar Menor has 
been fished since Roman times and this is 
its fishermen's dish —first cousin to arroz 
a banda —made with the inshore grey 
mullet, gilthead bream and the Mediterra­
nean tuna, which go into this two-course 
dish. First comes the rice, given a meloso 

Murcian Catddron. 

consistency by the oils from the blue fish 
and brickish colour by the pimenton; then 
come the fish slices cooked in the same 
.stock. This recipe comes from ex-fisher­
man Inocencio Hemandez Albadalejo, bet­
ter known as El Rubio, who has run the 
Casa de la Mar in Lo Pagan for fifteen 
years. 

Serves 6: 

600 g Calasparra rice 
5-6 kg fi.sh (*), w^icli should include 

red gurnard and grey mullet, sea-
bream and mna (others can be 
suhstitiited, provided there is a mix nf 
blue and white fleshed fish) 

7-8 floras, seeds removed, or 8 heaped 
tsp pimenton or paprika 1 head of 
garlic, skinned 

4 litres water 
1/2 kg seedless, skinned tomato -

chopped 

Separate the fish into the firm-fleshed 
and whole pieces to be sen'ed after the 
rice; and the heads, tails and other trim­
mings plus smaller rock fish for the slock. 

Saute the floret and garlic cloves, 
pound them in a mortar or food proces­
sor and put them into a pan large enough 
to take the water. Add the fish for the 
stock, chopped tomato and salt, bring 
gently to the boil and simmer for 30-45 
minutes. This can be prepared ahead of 
time. 

Add the large fish for the final 5 minutes 
of simmering, reheating the stock first if 
you have prepared it beforehand. Remove 
just over 2 'A 1 of the stock to cook the 
rice, and check for .salt. Leave the remain­
ing stock, with the fish keeping warm in 
it, to one side. 

In a large heavy-bottomed pan —a 
cast-iron caldero is used in Murcia— 
bring the stock to the boil and add the 
rice. It will need 15-18 minutes cooking 
to reach its final, slightly stick)' consis­
tency. Once it is ready, leave to rest for 3 
minutes. The fish is served, in thick slices 
on the bone, with a linle of the stock as 
a sauce. 

(*) Note: Tfiis i.s the quantity of fish used, which 
may seem a lot. Some people economise although it 
would give less flavour to the rice. 

Rice with Vegetables. 

Rice tvitb Vegetables 
(Arroz en paella con verduras) 

Vegetables paellas —also called 
huertanas, or from the market garden— 
are especial^ associated with die ferrile, 
lush river valley of the Segura in Murcia. 
The combinations of vegetables vary, but 
are ahvays restrained, so don't be tempted 
to fling in too many t>pes for colour or 
flavour as the rice will lose its subflet}'. 
This is the recipe of Juan Francisco Arroni 
Toledo from the Las Coronas restaurant of 
Murcia city's Siete Coronas hotel, where 
local people go to eat the rices at Sunday 
lunchtime. Preserved green garlic shoots 
sold in jars substitute well for fresh ones, 
or spring onions can be used as second 
best. 

Serves 4-5: 
500 g Calasparra rice 
little olive oil 
1/2 cauliflower, cut into ver>' small 

pieces 
1 green pepper, very finely chopped 
8-10 fresh ̂ l i c shoots, bodi white and 

green parts 
500 g fresh tomato 
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4 artichoke hearts (fresh or frozen), 
halved 

100 g young broad beans, podded 
50 g green beans, trimmed 
50 g unsoaked salt-cod, very finely 

shredded 
750 ml stock or water 
salt 

Heat the olive oil, saute togedier the 
chopped vegetables, and when the>' are 
tender, add the slat-cod, and gently fry 
until tlie fi.sh is golden. (Some people pre­
fer to fry the vegetables separately.) This 
may be done ahead of time. 

Add the stock or water (use less if you're 
not using Calasparra) and simmer for 5 
minutes. Check for salt, then add the rice. 
When it is nearly ready, remove from the 
heat and leave to rest for 5 minutes. 

Rice-Stuffed Peppers 
(Pimientos rellenos) 

The rice to fill diese stuffed peppers, 
which are typical of the mountain towns 
of Alcoy and Bocairent, cooks in the sweet 
juices from the ttiniato and pepper. This 
recipe comes from Etelvina Tomas of the 
Pension Mariola, a family irm in Agres, 
tucked imder the Sierra Mariola. 

Serves 4: 
500 g short-grained rice 
2-3 tbsp olive oil 
4 large red peppers 
2-3 tbsp olive oil 
1 small red pepper, chopped 
1/2 onion, chopped 
1/2 tomato, skinned and chopped 
150 g minced/chopped pork or 75 g 

salt cod 
saffiron 
chopped fresh parsley 
salt 

Cut o8̂  the stem ends of die peppers, 
keeping them as lids to replace later, and 
scrape out the inner membranes with a 
teaspoon. 

Heat the oil, saute the red pepper slowly 
until it is tender and remove. Yry the onion 

Rice-Stuffed Peppers. 

until tender, add the meat and brown it 
lightly, adding the tomato after a few min­
utes, then put back the cooked pepper, 
and stir in the raw rice, .saffron and parsley. 
Salt to taste. 

Fill the peppers carefully and lay them 
on their side in an ovenproof dish, being 
careful the filling doesn't fell out (you can 
wTap them in tinfoil to help hold them 
together). Cover the dish and put it in a 
hot oven for about 1 % hours. The rice 
cooks in the juices from the tomato and 
pepper. If the peppers are thin-skinned, 
you may need to add a linle stock towards 
the end of the cooking time. 

Pebbled Rice 
(Arroz empedral) 

Tliis dry rice, found mainly in Castellon 
province, may be made with white beans 
or chickpeas. Flavourings vary: chips 
of cborizo may replace the 
salt-cod, w^ilw in Calas­
parra they add fresh 
tomato and green gar­
lic, but you always 
have the whole head 
of garlic, nickna­
med the partridge, 
in the centre, 
from which 
you can 
suck out 
the nuiry 
flesh if 

you want. Ideally, the depth of the rice 
should be little more than 
that of a paella. 

This recipe comes from El Plat, a Valen­
cian resraurant with 
over 400 rice recipes. 

Serves 4: 
400 g short-grained rice 
150 g dried white haricot beans, soaked 

for 12 hours in 1 'A I cold water 
1 head of unskinned gariic, wiped clean 
saffron 
salt 
2 cloves of garlic, skinned and chopped 
100 g tomato, skinned, seeded and 

chopped 
50 ml oHve oil 
1 tsp mild pimenton, or paprika 

Cook the beans with the soaking water 
and the head of garlic unlil soft (a pressure 
cooker considerably reduces the Ume), 
Towards the end of the cooking rime, add 
a few strands of saffiron and salt. Reserve 
the cooking liquid. 

Chop the garlic cloves and the tomato. 
Heat the oil in a frying pan, saute die garlic, 
then the tomato and, right at the end, the 
pimenton. 

When you're ready to eat, pour a litre of 
the bean stock into a wide-lTOttonied flame­
proof casserole, which will take the rice 

Pebbled Rice. 



RECIPES 

and beans. Check die seasoning, adding 
more salt if necessary'. Bring to the boil, 
add the rice —making .sure it is evenly 
spread— and cook uncovered over medi­
um heat, at a rolling boil, for 10 minutes. 
Add the beans, and continue cooking for 
8-10 minutes more, until the rice is done. 
Serve onto warm plates, and leave to rest 
for a minute or two. 

Rice with a Cmst 
(Artvz con costra) 

This curious baked rice with an egg 
crust, which comes from Elche and Ori­
huela, is one of the oldest ofthe region. A 
remarkably similar recipe appears in the 
I4th century Libre del Coch, by Ruperto 
de .Nola —who some think was Valencian. 
In his recipe, it is cooked over direa heat, 
with ashes on the lid of the pan, a method 
which still survives in the countryside 
around Elche and Orihuela, but usually 
the dish is made in the oven. 

The recipe conies from La Granaina, in 
Elche, mn by Raul Martinez Casares, and 
his sons Ramon and Pedro. 

Serves 4; 
400 g Calaspaira rice 
1 teacup olive oil 
250 g chicken, cut into chunks 
250 g rabbit, cut into chunks 
1 ripe tomato 

Rice tvitb a Crust. 

1.25 littes white chicken stock, or water 
250 g salchichas, black pudding 

(butijarra negra) and white pudding 
(butijarra blanca) thickly sliced 

pinch of saffion 
50 g chickpeas - soaked and cooked 

(oprional) 
12 eggs 
salt 

Heat die oil in a large (jvenproof casse­
role, fiy the chicken and rabbit, add the 
tomato and simmer slightly. Add the stock 
and let it boil for a few minutes until the 
meat is tender. 

Spread the meat over the bottom of an 
ovenproof casserole, add the dry rice and 
saffion. Check the salting of the stock or 
water and pour it over the rice. Bake, un­
covered, in a medium oven until the rice 
is almost dry. 

Remove from the oven, and arrange the 
slices of sausages (raw or fried) over the 
top. Beat the eggs lightly with a litde salt, 
pour them over the rice and put the cas­
serole back into the oven for 8-10 minutes. 
This gives a rich, thick egg layer; if you 
want a thinner crust, use half the eggs. 

Valencian Paella 
(Arroz en paella a la valenciana) 

A tme Valencian paella's ingredients 
come from the produce of the fertile coas­
tal strip: rabbit and chicken, tomato, plus 
several local varieties of green and dried 
beans and white vaqueta snails after rain 
(they .shouldn't be substituted by other 
varieties). After that there is no clear agree 
ment. Some insist on rosemary and otliers 
dislike it; pimenton is usually, but not al­
ways, added alongside the saffion. 

"This recipe comes from Levante, a res­
taurant in the small town of Benissano 
(Valencia), which hegan serving paella ac­
cidentally twenty-five years ago as an ex­
tension of die femily's Sunday lunch. Since 
then, it has grown into one of die most 
respected paella resraurants in the Valencia 
region. Kafeel Vidal, the third generation 

A true Valettcian paella's ingredients 
come from the produce of tbe fertile 

coastal strip: rabbit and chicken, 
tottiato, plus several local varieties of 

green attd dried hearts. After that there 
is no clear agreement, bta for 

considering a wood fire an essetttial 
part of the recipe. 

in the kitchen, sttesses that their recipe 
is not entfrely orthodox; since todays 
chicken fells off die bone if simmered 
in die old way, it's only fried. 

He does, however, like most talen-
cianos, consider a wood fire an 
essential part of the recipe, as much for 
the flavour of smoke as the intense heat 
which produces the socarrat, or crunchy 
brown cmst. This is Rafael Vidal's recipe 
for a paella over a wood fire, in 
appropriate quantities. The wood for the 
cooking of the rice is traditionally 
orange and vine shoots, but in any case 
should be fine (pine is too smoky). 
Serves 10: 

1 kg short-grained rice 

64 



1/8 I olive oil 
1 free-range chicken, weight approx 2 

1 rabbit, weight approx 1 kg 
3 ripe tomatoes, sSdnned and grated 
1/2 kg green runner beans (bachoquela 

de herradtira) 
1/4 kg flat white buner beans 

(garrafdns) 
rosemary, optional 
3 % 1 water 
salt 
saffion 

Build up the wood fire. Heat the olive 
oil in the paella pan. When it is very hot 
add the chicken and rabbit, cut into small 
chunks, plus its offal. Fry very well until 
the meat is golden brown, Add the tomato 
and the vegetables over the same high 
heat, and saute them briefly with the meat. 

Add the water and build up the fire to 
give a steady nilling boil over the whtile 
pan. After a few minutes, over very high 
heat, add the rice, salt and saffion. At this 

point the fire should be at its strongest; 
then slowly spread it out, allowing it to 
die down during the cooking to give an 
even socarrat. Leave to rest off the heat in 
the pan for 5 minutes before serving. 

The snails need to be put in cold water 
and brought gendy to the boil before cook­
ing. If you want to use rosemary, which 
many consider essential without the snails, 
cook a long sprig in the water for the rice 
before adding it to die pan. 

Rice tvith LangousUnes 
(Caziiela de atroz con langostinos) 

Cooking rice with langoustines may 
seem wasteftil, but their flavour is so am­
plified by the cooked rice and stock left 
clinging to it, that the final dish is well 
worth it. The recipe comes from Cases de 
Alcanar, one of the fishing ports of the 
Ebro delta known for its langousrines and, 
more specifically, from El Pescador res­
taurant, where Angelina Garcia Fons has 
been cooking for seventeen years. 

Serves 4; 
300 g short-grained rice 
3 tbsp olive oil 
1 medium onion, skinned and finely 

chopped 
2 medium fresh squid or cuttlefish, 

finely chopped 
2 tbsp chopped skinned and seeded 

ripe tomato 
3/4 I water 
16 small fresh langoustines (Dublin Bay 

prawns) 
8 fresh prawns 
salt 
saffion 

In a flameproof casserole of 2-2 'A litre 
capacity —earthenware If pcjssible-— gent­
ly fiy the onion and squid, adding the 
fresh tomato for the last few minutes. Stir 
the rice around in the sofrito for a minute 
or two. Meanwhile, bring the water to the 
boil. You can prepare the dish ahead up 
to this point. 

Pour the water over the rice and add 
the shellfish, salt and a few strands of saf­
fron. Keep the heat high enough that the 
water remains at a gentle boil till the rice 

is nearly done; it should keep some liquid 
even after standing away from the heat. 

Rice uHtb Beans attd Turnips 
(Arroz con judias blancas y tiabos) 

This earthy winter dish, known locally as 
arros amb Jesols i naps, is considered by 
many Valenciaas to be «the king of rices», 
but it is hard to find away from local home 
cooking. Originally a dish from the huerta 
for fiestas, it Is an almost soupy dish de­
signed to keep out die cold cooked in a 
puchero, or curvy earthenware casserole, 

Serves 6-8: 
200 g short-grained rice 
200 g dried white haricot beans, soaked 

for 12 hour̂  in cold water 
250 g pig's trotter or ear 
50 g fat bacon 
2 1 water 
50 ml olive oil 
2 heads of garlic 
1/2 tsp mild piment6n, or paprika 
400 g yellow turnips, peeled and 

chopped 
250 g morcitlas (black pudding) 
4 cloves of garlic, skinned 
saffion 
salt 

Put the beans, pig's ttotter or ear and fat 
bacon in a large pan, cover with the water 
over gentle heat, bring to the boil and 
simmer gently (if you like, use a pressure 

Rice ivitb Beans attd Turnips. 
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cooker). Meanwhile, fiy die whole heads 
of garlic in the oUve oil, adding the 
pimentOn at the end, and add them with 
the chopped mmip to the beans. 

Cover and simmer gendy until the beans 
are cooked, salting to taste towards the 
end of cooking time. Take out the meat, 
and when it is cool enough, cut it into 
pieces for sening and put it back in the 
casserole. The dish can now stand for sev­
eral hours. 

Add the black pudding and a little saf­
fron to the warm beans. Check the sea­
soning, add the rice and simmer for a fijrth­
er 16-18 minutes, unril the rice is done. 
Remove from the heat and serve. 

Rice a Banda 
(Arroz a banda) 

A plain, smudgy yellow pfetefiil of arroz 
a banda may not look very appealing next 
to flashier options, but one mouthful jus­
tifies its reputation. A fishermen's dish 
found all around the Mediterranean coast, 
it varies from one area to another in details 
of the fish and sofrito, but the basic idea 
remains the same; all the flavours are 
sucked into the rice. 

Originally it was eaten as a first course, 
followed by the fish used to flavour the 
cooking stocks —the name literally means 
Mrice apan»— but it is now normally eaten 
alone, which allows the stock to be made 
with smaller and more economical rock 
fish. If you can, try to find one of the 
.scorpion fish. This recipe, from Pepe Peiera 
of El Pegoli in Denia —the mecca of arroz 
a banda— is based on tliat assumption. 

Serves 6: 
600 g short-grafried rice 
For the stock: 
2 '/ kg fish, including small rock fish, 

gurnard or rascasse, mackerel and 
oaopus, prawns, lobster shells, etc. 

2 floras (dried .sweet red peppers) or 5 
tsp pimentdn 

1 head of garlic 
3-4 d5sp olive oi! 
2 % litte water 
For the sofriio: 
2 tbsp olive oil 
1 fresh squid or cuttlefish, very finely 

chopped 
little coarse pimenton, or mild paprika 

The fish stock and the sofrito can be 
prepared ahead of time. For die stock, fiy 
die floras (without thefr seeds) and garlic, 
pounding them together in a mortar. Put 
the fish in a large pan with plenty of cold 
water and simmer gendy, adding the floras 
and garlic when it comes to die boil. Leave 
to simmer for 1 '/i hours and when cool 
enough, pass through a sieve. 

Make the sogrito in a paella pan, fiying 
the squid in the oil and adding the 
pimentdn right at the end. 

To finish the dish, add the rice to die 
paella pan, and cover with a measured 
2 'A 1 .slock Allow 15 minutes cooking time 
and another 5 minutes for the rice to rest 
The final rice should be as dry as a paella 

Restaurants usually serve this with ali­
oli, a garlic mayonnaise. 

Baked Rice 
(Arroz al homo) 

This recipe, typical of home-cooking in 
the Marina Alta comarca in Alicante pro­
vince —although you find slightly different 
versions all over Levante— comes from 
the Reus Torres family who run the Corral 
del Pato restaurant in an old fermhouse in 
Gata de Gorgos (Alicante). It's also some­
times called arroz{Htssejat, meaning rice 
that has gone for a walk —because it was 
taken to the baker's oven for cooking. Unril 
recently, this was always made with the 
Bomba rice grown behind Denia, which 
gave die grains a firmness and much great­
er texture. 

Serves 4: 
500 g short-grained rice 

Bilked Rice. 

just over 100 ml olive oil 
650 g mixed chicken and rabbit joints, 

and lean pork, on the bone and cut 
into small chunks 

1 red pepper 
3 ripe tomatoes, 1 grated and 2 halved 

crossways 
200 g chickpeas, soaked for 12 hours in 

cold water 
1 head of garlic 
salt 
pimenton or mild paprika 
saffion 
about 1 litte water 

Heat the oil and fry the pieces of meat 
until they are golden. Add the red pepper, 
cut into diree or four pieces, and the grated 
tomaio. This may be done ahead of time. 

Heat the oven to high. Bring the water 
to boil. In a 2'/ litte capacity casserole, 
make a bottom layer of the rice mixed 
with the saffion; next put in the meat fried 
with the tomato; then die chickpeas ar­
ranged between die pieces of meat. Pour 
over the boiling water (using slightly less 
if die dish is not made of earthenware). 

On the top, put the whole head of garlic 
in the middle and, around it, the red peppers 
and the remaining two tomatoes, hah'ed 
crossways. Check for salt and put the dish 
in die centte of the oven for 25 minutes. It 
should simmer slighth' and may appear to 
be dry earlier, but will need the ftill cooking 
dme. Leave to rest for 15 minutes. 
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T hey have a lot going 
for them, not least 
tiieir region of origin. 
Formerly a province, 

and eadier srill an earldom. El 
Bierzo now occupies the nonJi-
west of the administrauve region 
of Castile-Leon. Arriving in El 
Bierzo from further south, you 
are awai'e diat though you liave 
not yet reached the Celtic mist 
of neighbouring Galicia, you 
have left the aridity of Spain's 
central me-seta behind you. 

Another advanrage enjoyed 
by diis fledgling D.O. —it ac­
quired Dcnominauon of Origin 
sratas in December '89— is tne 
feet that most of its vineyiuds 
are planted with black Mencia. 
Spain has two winegrowing re­
gions whose names are inex-
tticably associated with the fin­
est reds in the country: liioja 
and Ribera del Duero. Both 
owe their success to one grape 
variety, albeit known by differ­
ent names: Tempranillo, or Tin­
to Fino. This explains in part 
w+iy well-informed wine tfrink 
ers are currently raking such 
an interest in Mencia. Though 
a long established variety in 
Spain, its emergence from the 
ranks and ascent into the qual­
ity category would broaden the 
iraditionai spectmm of Spanish 
reds considerably. 

.Spain's great red wine pro­
ducing areas have been doing 
so for so long that their names 
are firmly etched in the na­
tional consciousness, Priorato, 
Cariiiena and Toro have been 
synonymous with red wine 
since tlie Middle Ages, as has 
El Bierzo's Cacabelos, Even a 
teetotal Spaniard can tell you 
that Cacabelos is famous for its 
ancient winemaking tradition. 
It is liardly surprising, then, that 
this area should now .start pro­
ducing interesting reds; ev­
eryone has always known that 
the basics were there. Behind 
El Bierzo's three years as a De 
nomination of Origin lie two 
thou.saiid years of winemaking 
experience. 

Tlie ancient winegrowing 
area of El Bierzo lies within a 
hollow contained by the An-
cares and Caurel mountain 
ranges and the highlands of 
Leon. Vineyards occupy the 
lower hillsides and the fertile 
valley floors dirough which die 
tributaries of the River Sil flow. 

The Sil itself has forged a 
south-westerly passage, which 
allows the influence of the 

Allantic, though considerably 
tempered, to be felt in the area. 
The fea that the ttees adorning 
the land.scape include both 
huge, spreading chestnuts and 
ancient gnarled olive-trees il­
lustrates the curiously in-
between nature of the climate 
here, a cross between the dry 
meseta and the lush country­
side of Galicia. 

For historical reasons. El Bier­
zo, the largest of all Leon's sub-
zones, has a local identity very 
much its own. It is also the 
mo,st geographically varied part 
of Leon: El Bierzo Bajo (Lower 
Bierzo), between 400 and 
800 m above sea level, is de­
voted mainly to agriculture, 
while El Bierzo Alto (Upper 
Bierzo) is predominantly' a min­
ing area. 

MENCIA -
A LOCAL VARIETY 

El Bierzo lies along the path 
of the historic pilgrimage route 
to Santiago de Compostefe, and 
the impact of the consequent 
cultural and religious influen­
ces which entered Spain from 
across the Pyrenees was felt 
there. In the course ofthe Late 
Middle Ages, some twenty five 
monasteries and Templar for 
ttesses were built in El Bierzo. 
Some of the religious founda­
tions belonged to the Cisterci­
an Order, whose conttibution 
to Spanish wdnegrowing in die 
form of vine varieries imported 
from Burgundy, where the 
Order originated, is generally 
recognLsed. The influence of 
so many French settlers in El 

An average 
harvest in El 

Bierzo gives wines 
tvhicb reach about 
12" of alcohol Tbe 

variety's 'family 
connections" 

suggest that it 
might wett age 

without tbe 
problems of qidck 

oxidation 
suffered by 

certain other 
Spanish varieties. 
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Bierzo in general, and of the 
Cistercians in Carracedo in par­
ticular, is evident in the feet 
that one of the grape varieties 
introduced there during thai pe­
riod was known locally as Bor-
gona (Burgundy). 

By the 18C, 66% of die hill­
side land and 13 % of the valley 
floor were planted with a black 
grape which was almost cer­
tainly Mencia. This represented 
a total area under vine of over 
7,000 hectares —approximately 
the size of the El Bierzo's 
present-day D.O. 

It would appear, then, that 
Leon's sound reputarion for red 
wine can be atttibuted largely 
to Mencia Fortunately, Mencia 
is abundant in E! Bierzo where 
it has withstood the challenge 
posed by other, less noble, var­
ieties over the years. 

An average harvest in Ei Bier­
zo gives wines which reach 
about 12" of alcohol. Flowering 
occurs late, an advanrage of 
which is that setting occurs at 
a time when there is less risk 
of frost. The variety's «family 
connections» suggest that it 
might well age without the 
problems of quick oxidation 
suffered by certain ocher Span­
ish varieties. 

The vineyaids of El Bierzo lie 
twfween Ifie Rhreis Sil and Burtiia, 
whidi flow ttirough the D,0. area 
The regulated area encompasses 
the districts of Bembibre, 
Bonenes, Cabanas Raras, 
Ponfeffada, Camponaraya, 
Cacabelos, Villalranca, Arganza, 
Carracedelo, Carucedo, 
Castropodame, Congoslo, 
Corulldn, Cubillos del Sil, 
Fre^edo, Molinaseca, Noceda, 
Priaranza del Bierzo, Puente de 
Domingo FI6rez, Sancedo, Vega 
de Espinareda and Vllladecanes-
Toral de los Vados. 

The wines covered by the 0.0. 
are made exclusively of Mencia 
and Gamacha Tintorera (reds), 
and Doria Blanca, Ualvasia, 
Palomino and Godello (whiles). 

The grape hanest generally 
begins in El Bleno around 22 
Seplember. The climate is mild 
continen l̂, with a ntaHmum 
annual lemperalure of 32° C and a 
minimum of —r C, and an 
average annual rainfall of 670 mm. 

The soils in fhe valley floor area 
are sedimentary alluvium, sand 
and day. The hillade soils contain 
decomposirKi slate, a lactof 
known to be beneficial to wines 
grown on ttial type of soil 

DENOMINATrON OF ORIGIN BIERZO 

DE ESPINAHEDA 

SANCEpO 

AHGAflZA • CUBIU.OS 

' cWGOST< 
• CACABELOS 

' BEMBISRE 

• CASTROP ODAME 

CORULTON W«H)i«nArA ^ONFERRADA 
CAfiftACEDELO • • MOUMASECA 

TOPIAtOE LOS WAOOS SH- ' ' ' i ' ^ " 
• PRIAHAN^ DEL, BlEflZO 

>LDEU 

RUCEDO 
• BORRENES 

PROVINCE OF J» ° ^ DOMINGO 
ORENEE • FLOBES 

20 K I L O M E T R E S 

Modem wine-growing offers 
no prizes —ai least for red 
wines— for v^ieties that do 
not age well in wood. So &r, 
Mencia has not been teaed tho­
roughly enough for us to know 
whether it has the making of 
reserva reds. Ageing in wood 

is, furthermore, a delicate bus­
iness; oak artd particularly new-
oak, might easily overwhelm 
the intrinsic charaaeristics of 
EI Bierzo-grown Mencfa. 

The quaJity of the grape is 
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clear in young varietal Mencia 
reds: they are usually ruby-to-
cherry red with purplish tones, 
aromatic and harmoniouŝ  bal 
anced, and velvety on the pal­
ate. They can tum out radier 
bland in over-sunny years. 

It is lar from ceitain that Men 
cia has the qualities nece,ssary 
for an attractively sturdy wine. 
It is undeniably delicious but 
it is also short: it has a nice 
freshness and a cliaracter that 
is pleasant, but with few clearly 
defined features. Some wines, 
obtained from old-established 
Mencia vines, have aromas of 
ripe fruit —raisins or dates— 
and a concentration of rather 
.sweet flavours related to the 
celery and liquorice range. 
Tliey are often meaty in the 
mouth, with a blacldjerryish 
fmitiness. 

A wine's ageing capacity can 
be assessed by measuring the 
polyphenol content of the 
grapes from which it is made. 
Trials carried oul so far suggest 
similarities in this regard be­
tween Mencfa and France's Ca-
Ixrmet Franc and Portugal's Pric-
to Picudo. 

In comparative analyses widi 
Cabemet Sauvignon and Tem­
pranillo, El Bierzo Mencia 
emerges more similar in taste 
to the former than the latter. 
BordeaiLx Cabemet Sauvignon 
has a topically pungent, tannic 

taste which gives a pleasant 
freshness, in contrast with the 
neutral tannic effect of Riojan 
Tempraiiillo. Mencia rates 
somewhere between these two 
exttemes. Furthermore, the 
wonders of modern technol­
ogy can create conditions in 
vAich, during its development 
in the botde, a Mencia wine 
evolves so as to resemble Ca­
bernet Sauvignon still more 
closely in aroma and flavour 

jMthough El Bierzo is clearly 
moving in the right dfrection, 
certain obstacles lie in the path 
towards the quality it is aiming 
for. One of these is an inherit­
ance from a thriving bulk wine 
trade widi die neighbouring re­
gions of Asturias and Galicia, 
whose effects on El Bierzo's 
vineyards and wineries are ob­
vious. The varieries grown in 
the valleys of El Bierzo echo 
those of Galicia. Some of them, 
such as Mencia and white Go-
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dellos and Doria Blanca, are 
quality varieties which are also 
grown in Galicia's Valdeorra.s, 
Ribeiro and on both the Gali­
cian and Portuguese side of the 
River Nlifio. Others, however (ft-
lomino, 'Valenciana and Gama-
dia Tintorera) are mediocre var­
ieties planted for their pnxluc-
livit>' rather than qualit>'. TTiese 
have been die source of several 
charaaerless whites, with a 
slightly fruitj' aroma during their 
early months and low acidity, 
and of many current-year cla­
retes and reds. Mainly direaed 
at the local market, diey were 
traditionally advertised fciy hang­
ing a white banner over the 
door of the winery when readv' 
for sale, any surplus being ab­
sorbed fyy the apparendy insat­
iable Galician market. 

As if in symbiosis (for diis 
was also the pattern in Galicia), 
the El Bierzo's valley floor vine-
yards began to take prece­

de wittegrowtng 
area of El Bierzo 
lies tvitbin a 
boBow contained 
by mountain 
ranges attd the 
highlands of 
Leon. Tbe climate 
here is a cross 
bettveen tbe dry 
meseta and tbe 
lush countryside 
of Galicia. 

improving local specialities made 
from Albaririo and Treixadura. 
'Ihe repercussions for El Bierzo 
are obvious, and it is rethfriking 
its strategy. Mencia may well 
emerge triumphant from what 
might have Ijeen a crisis. 

That said, however, though 
some growers are forging ahead, 
otliers are resistant to change. 
Reluctance on the pan of some 
cooperatives —and tfiis is a D.O. 
where the oo-operadves stUi dom­
inate in quandtadve terms— is 
making it difficult for quality 
standards to be regularised 

'What El Bierzo is currently 
experiencing is typical of other 

dence over the hillside planta-
rions. In diese fertile lowland 
vineyards, the growing cycle is 
accelerated and the grapes lose 
aroma and appeal. Growers 
aiming for quality are currendy 
trying to re-establish the hill­
side plantations where the 
yield is lower and whose soil, 
which contains decomposing 
slate, has a beneficial effea on 
the end produa. The top pro­
ducers in California's Napa Val­
ley have been doing much the 
same thing, 

Galicia is no longer the bulk 
buyer it once was: winegrowers 
there are now concentrating on 

late arrivals in Uie modem 
wine market: it lacks known 
names and individual enttepre-
neurs prepared to back the 
area's specific appeal. 

BODEGAS 

.\ntonio Guerra was a man 
before his time, who launched 
a brand name and promoted 
El Bierzo back in the 1940s. 
His «Vinos Guena» advertise­
ment was one of the earliest 
neon signs to appear in Ma­
drid's Puerta del Sol, Fie sub-
sequendy went broke. 

A present-day equivalent has 

emerged in the enterprising per­
son of Jose Uiis Prada, currendy 
president of die Regulatory 
Councd of die El Bierzo D.O, 
and prepared to stake his all in 
the attempt to make his, and 
its, mark A native of Cacabelos, 
Prada is a defender of artisan 
skills and of ecological aware­
ness. His marketing motto is 
«Prada a Topeh (Prada's the 
Tops!), and it emblazons his 
wide range products: preserves, 
such as baked peppers, cherries 
in marc, chcsmuts in syrup, 
pears in wine; various kinds of 
marc; and now wine, produced 
in his bodega in die little village 
of Canedo, near Cacabeics. 

Prada h>ought the land and 
manor house of the Seilorio de 
Canedo, an aristocrauc estate 
whose bodega liad a production 
capadty of 30,000 littes in the 
18C. Alongside the manor 
hottse, he has now built a 
house-cum-bode^, teclinolog-
ically modem but, with its slate 
roofe and a lovely wooden 
balconied frontage, designed to 
blend into its rural surroundings, 
Along with vineyards, he has also 
planted oak and chesmut trees 
on the estate, and he also grows 
blackl'ienies and apricots, 

Prada descrit>es his Tinto de 
Canedo, a Menda-based varietal 
red, as robust but smooth, lively 
and full of charaaer. Though an 
avid supporter of Mencfa in its 
own right, he is experimenting 
with mixing it witli Cabema and 
Tempranillo to see whether 
—and it seems not imlikely— 
El Bierzo's speciality improves 
in combinadon with other var­
ieries. 

Of die D.O.'s other bodegas, 
those most worthy of mention 
are: Luna Beberide, for iis exper­
iments with Riesling and Char­
donnay, and Bemardo Alvarez, 
a tiny, ancestral bodega which 
has inttoduced modem me­
thods and produces Vifia Migar-
r6n. Ĉ sar de Sampiro and Vega 
del Sellar are two other Cacabe­
los brands to look out fon Vifia 
Fenita and Casar de Valdaiga are 
other quality wine producers in 
ViUafranca. "The h>est co-cperatrve 
wines are Fontousal, Xesteira, 
Cabaflas Oro and Padomiila. 

Vtctar Rodriguez is a journalist who 
specialises in Ibod and wine. A regular 
contributor to the Spanish press and ra­
dio, he is also a former editor of Restaur 
adores magazine. 
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RUSTIC 
DELIGHTS 

Text: Felipe Robla Ortiz 
Still Lifes: Menchu Artime 

Photos: Antonio de Benito/ICEX 

So far, this series on the regional 
charcuterie of Spain has deah 
with the Mediterranean area, 
Andalusia, Extremadura, and 

Cantabria. For this last chapter 
we go to Castile-Leon, source of 

some of Spain's most classic 
sausages and cured meat 

products. 

Castile-Leon, the biggest of Spain's 
administrative regions, is pre-
dominandy rural. "iTie River Due­
ro flows acro.ss it from ea.st to 

west and, with over a third of its terriiory 
mountainous, its climate is continental. 
The region's economy depends heavily 
on farming and food produaion and its 
rural populadon still embraces tradition 
closely. All these faaors play their part in 
making Castile-Leon a source of classic 
Spanish charcuterie. 

Pork has been a staple ofthe local diet 
since earliest times. The splendid Roman 
esque portico of Leon's 1 IC church of San 
Isidoro el Real is decorated with a calen­
dar, each month of which is illustrated by 
a scene typical of that time of year. The 
.scene for Oaober includes a rotund pig, 
which is seen being slaughtered in No­
vember. 

THE MATANZA 

The vast variety' of products featured in 
this series all stem from a key annual 
event: the tradidonal malanza, or pig 
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slaughter. The term malanza covers both 
the killing of the pig and the subsequent 
preparation of its meat and offal into va­
rious edible products. But these are just 
the practical facets of a rite which, over 
the centuries, has evolved into a fiesta. 
Medieval connotations are still discernible 
even today. VChen one considers that, in 
earlier times, the malanza provided an 
essential and durable stock of food which 
would sustain the family throughout the 
ensuing year, it is hardly surprising that it 
should have become inve.sted with ele 
ments of ritual and celebration. 

The domestic matanza takes place in 
winter, between 11 November (St. Martin's 
Day) and 2 Febmary (Candlemas), the 
coldest period of the year being the ob­
vious best time to prepare sausages and 
cured meat so that they last as long as 
possible. 

It is still an annual milestone for many 
country dwellers and its rituals arc still 
closely respeaed. Two key figures in these 
are the (male) matanchin and the (fe­
male) mondonguera, both immensely skil­
led at their craft. The matanchin does the 
butchering, and his status is that of a high 
priest officiaring at a pagan ritual. He en­
sures that the animal does not die until it 
has bled as much as possible, and then 
cuts up the carcass. The mondonguera is 
in charge of making the various sau.sages 
and cured cuts and her skills, handed 
down from generation to generation, gua­
rantees the flavour and durability of the 
produas made from the slaughtered pig. 

The whole affair is a bu.s>' and festive 
one in the villages of Casrile-Leon. It used, 
until recently, to last two to three days 
depending on the economic and social 
status of the family carrying out the 
malanza. It was an event whose impor­
tance was on a par with Chri.stmas, with 
which it was sometimes timed to coincide. 

In days gone by, die peasant population 
of the region relied almost exclusively on 
the annual pig slaughter for their meal 
supply. Meal was a scarce resource which 
had to be carefully preserved and eked 
out by the women of the house so that it 
lasted until the next matanza. And this, 
of course, is the origin of charcuterie: it 
was invented so that the available meat 
would last the wiiole year round, providing 
both a rich source of nourishment for peo­
ple involved in heavy manual labour and 
the making of festive food for special oc­
casions. 

Nowadays, the vast majority of the sau­
sages and cured meat we eat are feaory 

made. But though the charcuterie industry 
uses the most modem technology, it slill 
respeas tradition. Genuine village matan 
zas are still very much an annual feature 
of country Ufe, so customer standards are 
high. Not for nothing does the charcuterie 
industry stress the traditional approach in 
its advertising material and produa pre 
sentation. Simihirly, restaurants in areas 
where homemade charcuterie is still avail­
able and sought-after offer special 
matanza menus at the appropriate time 
of year. The town of Burgo de Osma (Soria 
Province), for example, puts on .special 
gastronomic events at weekends during 
February and March. Elsewhere, celebra­
tions are even organised at institutional 
level: every year for the last 20 years, the 
civic authorities of Bembibre (Leon Pro­
vince) have staged a festival charmingly 
entitled the ((Festival Nacional de Exalta-
cion del Botillo) (Narional Festival in Ho­
nour of the Boiillo Sausage) on the Satur 
day before Ash Wednesday. 

THE PIG 

The pig, source of chorizos, morcillas, 
liams and other delicacies has always been 
a staple of the local diet in this region. 

Broadly speaking, there are two charac­
teristic types of pig in .Spain which are 
suitable for use in charcuterie. One is the 
Iberico pig, fed during a particular phase 
of its development on grass and acoms. 
This type of pig is killed and proces.sed in 
charcuterie factories mainly in Salamanca 
Province, and gives top quality hams and 
sau.sages which fetch high prices in the 
marketplace. The other type of pig, wiiich 
is fattened for domestic slaughter in the 
villages ofthis region as a whole, belongs 
to no particular breed but invariably meets 
the requirement of a high proportion of 
body fat. This is achieved by feeding it on 
a particular diet and by killing it later than 
pigs which are raLsed for fresh meat. Now­
adays, pigs rarely end their dsys where 
they started, so their diet is not consistent 
throughout their lives. Even so, for the 
last three months before the skiughter, they 
are fed the traditional fattening diet of ce­
real, bran, potatoes, beet, acoms (in Sala 
manca) and chesmuts (in El Bietzo), often 
cooked. 

Pork fat has always been an impxDrtant 
feature of the region's tradilional peasant 
diet, and with good reason. Peasant farm 
ing is liard work and bacon, which gives 
90 calories per gram, provides a lot more 

more energy than ham, which gives little 
more than 40. Though it is hard to believe 
today, such considerations were essential 
at one time, and people used to trade 
ham in exchange for fat bacon. 

Calorific considerations have been a de 
termining faaor in the composition of 
home-made charcuterie. Its wide variety 
can be attributed in part to the quest for 
different ways of making the fatty parts of 
the pig palatable. There is a lot of fatty 
bacon on a pig, and there are two traditio­
nal ways of ensuring that it lasts as long as 
possible and of balancing the proportion 
of fat to lean meal. One is to chop meat 
from the loin and even the ham and in­
corporate il into sausage mixture, thus giv­
ing superb quality sausages. The other way 
of increasing the lean meat content is to 
incorporate a certain amount of beef into 
the chorizo, which then need a high pro 
portion of fat so as not to go too hard. 
.Sometimes the better cuts of beef are used 
in die highlands of Leon to make delicious 
cecina (dried beeO, at which we look 
more closely later on. 

THE RANGE 

In broad terms, charculerie is the art of 
preparing and preserving pork meat, either 
alone or mixed with its fat, and adding 
seasoning and spices to make a wide range 
of produas which are both delicious to 
eat and highly nutririous. 

Pork produas were a vital source of 
calories in the basic diet of Castile-Leon 
in times when its inhabitants lived by work 
ing on the land, particularly in the intense 
cold of die long winter months. Tlie tradi­
tional taste for these products lives on in 
die region, although its predominant la­
bour pattems have now changed radically 
for the most part. In consequence, the 
thriving local industty which produces tta­
ditional «couniry» pork produas today 
constitutes a key sector in the regional 
economy. Far from losing sight of tradi­
tional methods, the industry has, if any­
thing, used modem technology- to improve 
on traditional standards overall. 

One of Spain's most prestigious sources 
of charcuterie is the area around tlie village 
of Guijuelo, in Salamanca Province. Gui 
juelo cured ham, made from Iberico pork, 
has been awarded Denomination of Origin 
status. 

It is interesting to note that ham was 
the first known pork product ever made. 
The process of salting is one that has rarely 

Castile-Leon is predominantly rural Its economy depends heavily on farming and food 
production and its rural population still embraces tradition closely. All these factors play 

their part in making this region a source of classic Spanish charcuterie. 
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Y ork, Westphalia and Parma are all 
traditionally associated with ham. 

Within Spain, the equivalents are Trevel­
ez, Jabugo, Guijuelo and Teruel. Spain's 
finest cured ham —Iberico ham— is pro­
duced in Jabugo and Guijuelo and made 
as it is from acom-fed, peak condition 
Iberico pigs, it is luxury food. And, like 
any commodity in short supply, it is ex­
pensive. 

But ham obtained from pigs of a lesser 
pedigree can also be excellent as long 
as the animals are carefijlly seleaed, fed 
and monitored. One outstanding exam­
ple is Temel ham which, officially known 
as famdn de Teruel, now has Denomi-
narion of Origin status. The long local 
artisan ttadition of rearing pigs and cur­
ing hams in natural conditions is now 
govemed by Regulations which, applied 
by a Regulatory Council, guarantee the 
ciuality of the end produa. 

OPTIMUM CONDITIONS 

Temel Province is in the Aragon region 
of north-east Spain. It is bounded by die 
southem extteme ofthe Ebro Valley, the 
Sistema Iberico mountain range, and the 
lowlands of El Maestrazgo. The pro\ ince 
enjoys a cold climate, a dry and relatively 
unpolluted atmosphere, and encom-

TERUEL HAM 
Simply Delicious 

Text: Manuel Angel Lej Martin 

passes large expanses of pine woods. In 
combination with its altimde, all these 
provide ideal conditions in which meat 
can be allowed to cure namrally. 

It is still traditional in the counuyside 
for each family to sfaughter its pig every 
year and to make the fullest ase of every 
po.ssible part of it. Some fresh cuts and 
offal are eaten boiled, roasted or fried: 
other parts are made into sausages of 
various kinds (Aragdn Regulations also 
.specify the breeds of pig from which the 
hains may be derived: Landrace, Large-
White and Duroc. Both Landrace and 
Large White lielong to the &ime family 
as the Segorbino and Morellano types 
which were traditionally bred in this area 
for family consumption, while Duroc, an 
American import, is a descendant of the 
Iberico. 

The pigs are fed on specified food­
stuffs, and there is a more specific auth-
ori.sed diet which has to be adhered to 
during die forty days before tlie slaughter 
No medical tteatment can be adminis 
tered during the last two weeks. 

Hams are made from the hind legs of 
pigs which have between four and seven 
centiniettes' thickness of fat at fourth rib 
level. Males must have been castrated 
and females must not be in heat when 
slaughtered. Pigs for slaughter must be 
between 115 and 130 kilos live weight. 

and they mu.st be at least eight months 
old: for die first month and a half they 
are milk-fed, and are then fed on pre­
pared feed for the remaining sbc and a 
half months. 

•When they reach the solid food stage, 
animals which are to be used for ham 
are marked with the initial JTE, the breed­
er's idenrificaiion number, and the week 
and year of marking. There is a fijrther 
seleaions process in the abattoir, and 
legs for use as hams are marked with a 
.stamp controlled by the Regulatory Coun­
cil. The stamp is cancelled if the ham is 
disqualified for some reason during the 
ensuing process, in which case the hoof 
is also removed. These are usefiji clues 
in recognising a Jamon de Temel. If it 
has no hoof or if it weighs less than 
seven kilos, il is not genuine. 

The process which transforms a hind 
leg of pork into a famdn de Teruel must 
be carried out in parts of the province at 
least 800 m (2,624 ft) above sea level: 
the town of Temel, the provincial capital, 
is about 1,000 m (3.280 ft) up. The pro­
cess consists of two phases —curing and 
maturing— and takes at least nine 
niondis in all. The curing phase should 
last no longer than 90 days and in­
volves: 

— Salting, widi common salt, for a 
maximum of 20 days. 



Teruel province enjoys a cold climate, a dry and relatively unpolluted atmosphere, and 
encompasses large expanses of pine woods. In combination with its altitude, all these 

provide ideal conditions in which meat can be allowed to cure naturally. 

— Washing, in wami water. 
— Drying. During this part of the pro­

cess, natural fusion of some of the fats 
in the adipose layer occurs. 

Hams are then hung in the moismre 
and temperature conditions of the natural 
environment for the maturing phase. This 
is declared complete when the Regufa 
lory Council Lssues the ham with a num­
bered «bracelet» and hot-brands it with 
the word TERUEL and a star symbol. For 
clearance by customs, consignments of 
Teruel hams need a Denomination of 
Origin cerrificale issued by the Regula­
tory Council which conforms to the IN­
DO .standard. 

CRAFTSMANSHIP 

All diese Regularions must be comp­
lied with to obtain the definitive qualifi-
carion which guarantees standards of 
both quality and hygiene. Many Temel 
ham producers, especially those working 
on a small, artisan scale, sdll apply in­
herited wisdom and uadilional tech­
niques in their work. A cellar phase fol­
lows the maturing phase: hams stored 
in half light gradually develop a finer fla­
vour and the outer surface forms a thin 
coating of white or grey-blue mould 
which protects and preserves the hams 

for several months. These traditional 
ham makers selea die best and healthiest 
pigs, supplement their feed with fresh 
natural ingredients, use a minimum of 
salt in die salting process, hang dieir 
hams to dry where they will absorb nat­
ural, wind-bome aromas and allow the 
process to take its course slowly. They 
trim and prepare their hams one by one, 
exercising an ancient craft. 

SLICING AND SERVING 

Even the best famdn de Teruel can 
seem coarse unless it is properly cut and 
presented. Slicing ham is not difficult as 
long as you have a firm base (the special 
boards fitted with a clamp are ideal), 
one very sharp, long, narrow knife and 
another short bladed double-edged one 
(for trimming the ham before carving). 
Cured ham should be hand cut inlo ver\' 
thin slices which contain both red and 
white meat: they look lovely and smell 
delicious. There is one unbeatable way 
of serving this type of ham, and it could 
not be simpler Take a thick slice of fresh 
or toasted country bread; rub it with a 
cut ripe tomato and a cut garlic clove, 
.sprinkle with olive oil and top with a 
slice of ham. It's even better with a glass 
of wine. 

HUESCA 

ZARAQOZA 

COMUNIDAD 
DE ARAGON 

TERU 

TERUEL CURED HAM 
L 

CAfMRY IS 
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changed at all since it was first used well 
before the Christian era. Salt ttiggers off 
certain biochemical processes and exerts 
a bacteriostatic effect, which means meat 
is preserved for considerable periods of 
dme, particularly in dry climates and at 
low temperatures. 

But ham is more than just a preserved 
meat. It is a luxury product whose quality-
depends on various faaors. Among these 
are its place of origin and the curing me­
thod applied; the breed and age of the 
pig from which the meat was obtained, 
and what it was fed on. Iberico pigs, for 
example, are fed on acoms, and the es 
sential oils of these give the meat a parti 
cular aroma and flavour. The Guijuelo ham 
undergoes a two-phase curing process. The 
first phase lasts from eight to nine months, 
during which lime the hams are hung for 
natural drying in mountain air. Once this 
phase is complete, they are transferred to 
dark cellars where, much like quality 
wines, they are matured for a period of at 
least nine months. Avila ham, an acxiedited 
produa also made from Iberico pork, is 
cured in natural dryers for about a year. 

In addition to cured hams and shoulders 
of pork, die salt-cured meat products of 
this region include cecina, which is very 
typical of the upland areas of Leon Pro 
vince Considered a delicacy, it is made 
from best cuts of beef which are .salted 
and spiced (and somerimes al<;o smoked) 
and then cured in natural dryers for about 
six mondis. Villamamiel, a town in Palencia 
Î ovince, is known for a .specialit>' cecina 
made from quality cuts of horse meat. 

While salt-curing is the oldest known 
method of preserving meat, sausage-
making is also an ancient skill which has 
long been considered the best way of pre 
serving the products of the matanza Mor­
cilla, blood saasage, was probably the ear 
liest type ever made. It makes use of the 
blocxi of the slaughtered animal (to which 
special properties were atttibuted), and 
the recipe has changed little over the cen­
mries, as extant 12C documents prove. 
Pig's blotxl is mixed with pork fat and 
spices, and the mbrture is then stuffed into 
a length of large intestine and cooked for 
diree quarters of an hour. The most tvpical 
sausages of this type from Castile-Leon are 
morcilla de Burgos, wiiich includes rice 
among its ingredients, and morcilla de 
Ledn, which is 70 % onion. Morcilla is de 
licious fried, roasted or boiled, and it is 
also a flavour contributing ingredient in 
classic chick-pea or bean countty stews, 
such as cocido and fabada. 
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Sausages which use paprika are all rela 
lively «modem», since this was one ofthe 
spices which was brought to .Spain from 
the New World. 

Spain's archetypal paprika sausage is die 
chorizo, of which there are many variants, 
all descendants of Salamanca's longaniza. 
Longaniza is made with a lower proportion 
of lean meat lo fat dian chorizo, but bodi 
are cured sausages whose basic recipe is 
die same: lean and fat pork, common salt, 
paprika, garlic and marjoram. There are 
cborizos from Caniimpalos (Segovia Pro­
vince), Villarcayo (Burgos Province), Soria 
(these can contain up to 15% beeO, and 
Zamora — and these are just a few exam­
ples of Castile Leon's vast range. Tlie links 
are either .straight or U-shaped, depending 
on their size. Like longanizas, the)' can be 
eaten raw, boiled, fried or roasted and are 
all equally delicious. Ctjlar chorizos made 
of pure Iberico meat, Iberico loin chorizos 
made in Salamanca Province, and .Segovia's 
famous loin chorizos are all invariably eaten 
raw. AU these are thick sausages, .stuffed 
into lengths of large intestine. 

REGIONAL SPECIAUTIES 

There are two singular charcuterie pro­
ducts in the region: farinato, a .Salamanca 
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RECIPES 
Salaittanca-style Broad Beans 

(Habas a la Salamantirut) 
Serves 4: 
1 kg shelled broad beans 
200 g chorizo 
150 g cured ham 
olive oil 
paprika, black pepper, salt 

Boil the beans in salted water to cover 
Skin the chorizo, slice or chop it, dice the 
ham finely, and &y both together gently. 
Remove from the heat and add the paprika. 
Drain the beans, leaving a little liquid with 
them in the pan, and .set aside to cool 
slightly but not to ga cold. Add the chorizo 
and ham mixture to the pan, stir in, and 
bring to the boil before .serving. 

Zamora-style Rice 
(Arroz al estilo de Zamora) 

Serves 4; 
500 g rice 
3 cloves garlic 
500 g onion 
250 g tumip 
6 thin slices belly pork or stteaky bacon 
1 pig's foot 
1 pig's ear 
1 pig's snout 
250 g cured ham 
2 tbsp pork dripping 
1 tsp paprika 
small bunch parsley 
1 sprig thyme 
2 tbsp olive oil 
salt 

Clean and ttim the ear, foot and .snout 
and scald in boiling water for a few min­
utes. Drain, then place in a pan with the 
thyme, and cover with salted water. Bring 
to the boil and simmer gently for 3 hours 
or unlil tender. Pour off the cooking liquid 
and set aside. Remove the meat from the 
pig's foot and cut into chunks along with 
the ear and snout. 

Heat the dripping and olive oil in an 
earthenware casserole and add the finely 
chopped onion, the peeled and sliced garlic 
cloves, the chopped parsley and the peeled 

and sliced turnips. Cook all these ingre­
dients together gently unlil they begin to 
tum golden, then add the chopped ham 
and the other meat ingredients. Add 1 1/2 I 
of the reserved cooking liquid and simmer 
gently until the turnips are done. Srir in 
the paprika, add the rice and check for 
salt. If neces.sary, add more stock so that 
there is twice as much liquid as rice. Cook 
for 10 minutes, then arrange the belly 
pork/bacon in thin slices on the top. Place 
the casserole in a pre heated oven for about 
10 minutes or unul the topping is begin­
ning to brown. 

Remove from the oven and set aside for 
10 minutes before serving dfrectly from 
the casserole. 

Cbopfted Savoury 
(PicadiUo) 

Serves 4: 
1 kg lean pork 
100 g cured ham 
250 g fat bacon 
1 onion 
1 tomato 
1 clove garlic 
1 hard-boiled egg 
2 tbsp olive oil 
1 tsp paprika 
salt 

Cut the pork, bacon and ham into small 
dice and pface in a frying pan. Sprinkle 
wilh the paprika and then the oil. Chop 
the gariic, onion and the peeled and seeded 
tomato, and add to the meat. Season, then 
add half a cup of water and cook covered, 
over a jgentle heat until the meat is tender. 
Garnish with chopped egg before serving. 

B Bierzo Pasty 
(Kmpanada herziana) 

Serves 4: 
500 g yeast dough 
50 g pork dripping 
1 botillo sausage (750 g) 
1 egg 
2 potatoes 
2 large onions 
2 tomatoes 

1 cooked red pepper 
oil, salt and black pepper 

Work the pork clipping into the dough 
as if making puff pastry, dotting it over 
surface of the dough then folding it over 
and rolling gently. Repeat the process unUl 
all the dripping is used up. Meanwhile, 
peel and cut up the potatoes into thin half 
rounds and fiy them gently, covered, in 
plenty of olive oil. In another pan, fiy the 
finely chopped onions and the peeled and 
chopped tomatoes and pep|ier Season with 
salt and pepper. When the ingredients are 
soft, add the botillo, skinned and cut into 
pieces, and mix in gently. 

Divide the dough in half Roll out one 
haff and spread it on a greased and floured 
baking sheet. Place a layer of potatoes in 
the middle and on top of this a layer of the 
botillo mixture. Roll out the remaining 
dough and pface on top. .Seal the edges 
and form a pasty, making a slit in the top 
lo let out steam. Paint witri beaten egg and 
bake until the pastry is crisp and golden. 

Stveet Drip/ting Buns 
(BoUos de manteca) 

Serves 4: 
1/2 kg pork dripping 
1/2 I oUve oil 
1/2 kg sugar 
aniseed 
cinnamon 
1 glass white wine 
1 glass marc 
juice of 2-3 lemons 
flour 

Heat the dripping in a casserole. Remove 
from the heat, then add the oil, cinnamon, 
sugar, aniseed, wine, marc and lemon juice. 
B ^ all these ingredients together and when 
they are thoroughly mixed, add enough 
flour, little by little, to form a reasonabl>' 
firm dough. Knead well then roll out to 
scone thickness and cut out shapes with a 
mould or shape buns with your hands. Place 
the buns on a greased and floured metal 
baking tray and bake in the oven for 45 
minutes. 

(Redpe from La malanza delpuvrto 
trf Teresa de Santos and Ijjnario Sanz) 

speciality, and botillo from El Bierzo in 
leon Province. Farinalo is made with 
breadcrumbs, oil, pork fat and flour, fla­
voured with common salt, paprika and 
onion. Manow, aniseed and marc are .some­
times included. It is made into U .shaped 
links, and eaten fried or raw. 

The botillo is an El Bierzo classic. It is 
made of chopped tail, rib and jowl ofthe 
pig, all these cuts being rich in lean meat 
since they come from the muscular parts 
of the animal. The meat is macerated in 
salt, sweet and hot paprika, garlic and mar 
joram, then .stuffed into a bag made from 

intestine or the stomach, and dien smoke-
ctired. Botillo is eaten boiled and, accompa 
nied by cabbage or tumip greens, is iradi 
tionally served at camival time in El Bier/o. 

All the charcuterie produas mentioned 
here are just some of the better known 
ones from die Castile Leon region. There 
are countless other local and family re­
cipes, all of them responses to the chal­
lenge of how to preserve meat effeaively 
and palatably. All are healthy and nutriUous 
forms of food, and all are ofthe humblest 
origins, based on the nutritional needs of 
peasant workers who had only the simplest 

ingredients at their disposal. Today, they 
have risen to gourmet status. The hospit­
able country people of Castile-Leon still 
maintain the charming custom of keeping 
their larders well slocked with good local 
charcuterie for .special social and family 
occasioas. 

Felipe Robla Ortiz i.s a Veterinary Surgetxi. An e.\-
peit in agriculture and food production, lie was fomert)' 
Director of Leon's .Municipal Veterinary Services, Tedi-
nical Direaor of tlie City of Leon Municipal Abanoir, 
and Director General of Agriculture and Agrictjitutai 
Trade of tlie Regional Government of Castile-Leon. He 
LS cTjrrently Provincial Director for Leon of tlie iMinistry 
of Agriculture. Fisheries and Food 
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unforgettable 

Cava Vintage Sparkling Wines are 

maide in Spain by the traditional 

method of creating the second 

fermentation in the bottle. The 

wines are then kept for a minimum 

of 2 years before release. 

Casteliblanch - Dos Lustros 

CasteJblanch Kave been prodtjcing Cawa since 1908. aiwayj with ihe 
fTwix.niL!rn possible care and atteniioo to detail Th s stretches even to 
developing their ov/n strsin cl yeast, something evictent m the bojquet 
and tar.e o l Dos Ustros. 

Codorniu • Brut Chardonnay 

Cocorrtb s one ol the largest pTsducer̂  of "M^thode Champenose" 
sparking wnes m the wjr id losd Ra-jentos, wnose fam ly ma.-rred « o trie 
CoOomlu lamly f l 1659. uncorded the firy, bottle of Cava v/ine m Spam m 
1872 

Covides - Ducde Foix 

Covides li a co-operatve founded n 19M. Massive mestment i.". the 
tast lour j ^ r s in viryfication equ prnent has helped to guarantee the 
coTi'itent nigh quality of the vwnes produced m the bodegas. 

Josep Masachs • Carolina de Masachs 

joscp Masacis was founded in the earty 2(hh Ccritu'7 arwj new 
produces 1000.000 botttearnua*y.nrwiy of the gopescomingfrorrthet'' 
own Vineyards located near Viiafranca in BarcCiOra province. 

Freixenet • Reserva 

Reser.9 is an exceptional vintage Cava produced from the three 
traditicrd i**itc grapes I9B3 was a pod growrig ^ wnth the grjpes 
from prime vineyards being pr-essec i-nmediately after picking 
Thecuveeof265-400 bottles released in September 1991 

Marques de Monistrol • GranTradicion 

The Monisfol family has been prodixmg wmcs in the village of 
Momstrol de Noya since 1882 in 1980 the company v̂ as pjrchased 
by Marjni and Ross. Mho have contirued the tradition of the family 

Masia Vallformosa • Brut Vintage 

Masia Vftllfom>ote ts an 'ndepertdant famiV-cwned estate rn3<ing high 
quality Cava w;rws Tneir estate has 6 vineyards covering 300 hectares 
from which the grapes for Brut Vintage are selected. 

MontMar^al - Brut Gran Reserva 

The Mon: Mar^ai Kta-e v/as bojght 1975 by Manuel Sancho and has 
since undergone ej<tersive nr>odem saton. n^:ng the cellars 
one tne most technically advanced in the regkon 

Parxet • Extra Brut 1988 

Psrxst began Telong Ca« vvnes n 1920 The new pfoductKXi piart w/as 
esabrp^ in I9BI and rs cq..pped wih the latest examples of advariced 
technology ThfS is reriected m the excellent quality of the wmes. 

Raimat • Chardonnay Brut 

The Raimat estate of 30OO nectares was bought in 1914 by Manuel 
Raventos and has been transformed from a wilderness into magnrticen; 
vneyards wr,n an -mpressrve bodega. 

Segura Viudas • Aria 

Seg-jra Vrjdas Winery began to make Cava comme.'oaliy n 1969 Lfeng 
grapes from ther own estate and the best technology available they 
recency created the renowned virnage 'Aria' G i v i 

(AVA 
vintage 

II 
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HEART OF OAK 

The bodega of I Lopez de 
Heredia Vina Tondonia 
stands beside the railway, 
just outside Hero, wine 
capital ofthe Rioja Founded 
in 18/7, this family business is 
the third oldest in La Rioja It 
is headed todoy by Pedro 
Lopez de Heredia, grandson 
of the founder and 
something of a controversial 
figure, bown as a champion 
of traditionalism even in this 
most traditional of 
winegrowing areas. As I sat 
in the Dickensian reception 
room of this famous firm, 
surrounded by sepia-tinted 
portraits of distinguished 
figures from its past, I steeled 
myself for what promised to 
be a challenging encounter. 

PEDRO LOPEZ 
Text: Hawys Pritchard 
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B E S T O F T H E B U N C H ( X I ) 

P
hotographs in -wine magai'.ine.s 
and his reputation for outspoken­
ness had led me to expect some­
one large, glossy and booming. 

It took me some moments to realise, there­
fore, that the small, smiling softly-spoken 
figure who edged into tlie room was Don 
Pedro himself. Tousled of hair and sur­
prisingly blue of e\-e, Lopez de Heredia is 
not a man who dresses to impress. His 
slate-blue suit was tailor-made, but for dis­
cretion and endurance rather than style, 
and his plain black tie spoke more of tra­
ditional than sartorial priorities. 

Through the window, one could see 
across the yard the family house which is 
an integral part ofthe pitiuresqtie bodega 
complex set up by the enterprising Rafael 
Lopez de Heredia Landeta in 1877. In every 
reference to this bodega 1 have ever read, 
it is described as 'Art Nouveau'. It isn't. If 
one were forced to put an architectural 
label to the tower which is its trademark, 
its pointed brick gables crisply oudined 
in fretted wood, Victorian Railway with 
Mudejar influence would be nearer the 
mark. Be that as it ma>', tliis Ls where Pedro 
Lopez de Heredia was brought up and it 
Is the source of his earliest impressions. 
He played in the bodega as a small child, 
'helping' the workers: «l was probably a 
terrible nuisance, but I loved it. I loved 
the whole atmosphere, and doing what 
the grown-ups did.» 

NATURE'S WAY 

From the age of about eight on, he was 
gradually introduced into the subtler mys­
teries of wine by his father, also named 
Rafiiel. «He'd potir wine into a silver cup 
and say 'Look Pedro. See the difference in 
colour... that means it's staning to ma-
ture'». His father worked very- much by 
eye and nose, and passed on his empiri­
cally acquired skills to his son, much as 
he had learned them himself Along with 
them he transmitted a profoundly tradi­

tional approach w+iich is still the lodestone 
of this bodega, despite the Rioja hoom of 
the 1970s, the subsequent New Wines of 
Spain phenomenon, and all the irmova-
tions that these have entailed 

Holidays from boarding school in 
nearby Logrofio, and later from Madrid 
University, were spent helping with the 
grape harvest, working in the bodega, go 
ing up into the woods to choose timber 
for casks, watching, listening, asking ques 
tioas, consulting teM books... learning the 
business from top to bottom. His father 
left his choice of career to him (though it 
must have been clear by that time that 
Pedro, unlike his elder brother, •was 
hooked). He did, however, advise him that 
he need not study chemLstn' if he was 
thinking of going into winemaking. In 
deed, he added, it might even prove to be 
more of a hindrance than a help, since he 
might fell for the idea that chemisuy could 
be used to manipulate a wine's de\'elop-
ment. This was not only a false premise, 
but also a fraudulent practice. Pedro stu­
died Law, and joined the femily business 
in 1955. 

To call Pedro lope/, de Heredia a de­
fender of traditional values is like calling 
Margaret Tliatcher a Consenative. The com­
panies describe themselves as 'Cosecheros, 
Cricuioresy Exportadores'{Growers, .Mat 
urers and Exponers). Hie word 'criadof 
derives from the verb 'cmr'which in the 
oenological context means 'to mature', but 
it is also the everyday Spanish word used 
for 'breeding, nurturing bringing up', as 
applied to animals, and children. This ties 
in well the essence of the femily philo­
sophy, namely that wine is a living, natural, 
and biological substance. To create good 
wine, Don Pedro explains, you need good 
grapes. These t-all for good land and good 
vineyard care. In clean, traditional bodega 
conditions, nature does the rest. The 
skilled winemaker simply allows the wine 
to develop naturally, selecting for quality 
but not altering its biological and biochem­
ical progress in anyway. 'My predecessors 

DE HEREDIA 
Photos: Pablo Neustadt/ICEX 



created the bodega and imbued us witli 
dieir convictions. We have a dut>' to main­
tain them.' 

This is all very poetic and seductive, I 
observe, but isn't it rather romantic in 
this day and age? Surely, Spanish wine 
has a lot to thank new technology for? 
He waxes metaphorical, his mild tone 
taking on verve by the minute. ' I re­
member a time when one used to see 
some really ugly women around. Nowa­
days, you hardly ever see an ugly woman. 
They diet, they make themselves up and 
dress well, and though they maybe much 
of a muchness, they all look quite plea­
sant. But there have always been true 
beauties, women of character, who don't 

need that sort of artificial help, and there 
always will be.' (A four hour train joumey 
and a heavy shower had not left me look­
ing my best, but I reminded myself what 
I was there for, and soldiered on.) 'And 
wine's the same. There used to be some 
appalling wine around. Nowadays you 
hardly ever fmd that. New technology has 
improved average quality, but it's also 
imposed uniformity. There's plenty of de­
mand for wine of that sort, but it's not 
what OMr customers want. They want what 
we make: fine Rioja wines, and that 
means oak-matured. Our customers are 
addicts.' And there seem to be plent\' of 
them: some 80% of Lopez de Heredia's 
considerable sales are within Spain. 

WOOD IS GOOD 

Truly traditional wine making takes lots 
of time, manpower and space, and in diis 
day and age all these cost money. Lopez 
de Heredia's range of wines belongs firmly 
at the top of the price-range though, as 
Don Pedro points out, they are not the 
most expensive in La Rioja. "They are made 
from grapes from their own famous vine­
yards supplemented by some grapes 
brought in from selected local growers. 
The varieties are the Rioja classics: Tem­
pranillo, Gamacho, Mazuelo and Graciano 
for reds, and Malvasia and Viura for whites. 
So determinedly traditionalist are they that 
their own grapes are srill transported from 
vineyard to bodega in comporias, old 
wooden hods which hold 100 kg (220 
pounds) of grapes and in which the tuit 
survives the trip virtually undamaged. To­
day, in winegrowing Spain as a whole, 
comporias have been replaced by trailers 
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which carry 2,8003,000 kg 
(6,160-6,600 pounds) at a time. 
'Though the economic advan­
tages are obvious, it is equally 
obvious that the grapes are fer 
more susceptible to damage en 
route. 

Just after the bodega celebtat 
ed its centenary In 19'77, a new-
building was added, incorpo­
rating modem reception liays 
for trailer deliveries («We just 
have to buy in grapes, so there was no 
altemative»). It also houses 40 stainless steel 
tanks lined with epoxy resin which are used 
for the initial fermentation phase of the 
wine pressed in that part of the bodega 
After 6 to 10 days, the wine is tnansfened to 
wood until it is ready for botding. 

Otherwise, the bodega remains imper­
vious to modem technology —even bot­
tling is done by hand. It still has its own 
workshop where a team of five coopers 

((The stilled winemabr 
OTply allows the wine 
to develop naturally 

-Don Pedro explains. 
My predecessors 

[1 

and imbued us with 
their convicfions. We 

have a duty to 
maintain them.)) 

make new oak casks and vats 
and repair and maintain the 
vast stocks that occupy its huge 
\aults, TTie craftsmen work with 
tools and methods that seem 
impossibly simple for the pre­
cision work they do. The oldest 
of the team, now in his 50s I 
would guess, learned his skills 
in his naUve Jerez starting at 
age 13, The youngest, a local 
lad of 25, afready has 10 years 

experience as a cooper at Lopez de Here­
dia. However, even they recognise that 
theirs is a craft on the brink of extinction. 

For Pedro Lopez de Heredia, wood is 
good. «When you put your head in an oak 
tina after it's been washed out, it smells 
marvellous, it smells of wine. The best 
you can hope for in a steel or concrete 
tank is that it won't smell of anything at 
all.» But aren't modem materials much 
easier to keep clean and control? Haven't 

the improvements In standards of hygiene 
and homogeneity they have introduced 
been a major step forward for Spanish 
wine? «At a certain level, yes. And of cotrrse 
you can make disgusting wine in wood if 
it's not looked after properiy. But lack of 
hygiene has never been much of a prob­
lem here in La Rioja. You see wine, oak 
and cork are all noble substances —they 
belong together What would you prefer 
to have around you? Old wood or stainless 
steel?» 

«But...» I start, meaning to protest that, 
not being a grape, I am not stricdy speak­
ing a relevant point of comparison. But 
Pedro Lopez de Heredia is in his oratorical 
stride. Oak creates atmosphere. Six cen­
timetre thick oak provides protecUon from 
both heat and cold. Wine that is fined 
with beaten egg-whites and racked annu­
ally by hand retains what it needs and 
'exaetes' the rest naturally. Not for nothing 
are lees known as heces, or feeces, in Span­
ish. You can clarify wine by high-speed 
spinning: it's quick and cheap. But it's like 
giving it a laxative —it flushes the good 
out with the bad. Natural methods call for 
supervision by a skilled bodeguero. Oenol-
o^sts and scientists belong in lal'xiratories, 
not in bodegas. No one believes that mod­
em methods are an improvement on the 
old tradirional ones, properly applied. 
What they do achieve is higher, quicker 
productivity and a cheaper product, but 
no one who uses artificial methods to alter 
or speed up wine's natural development 
processes can justifiably call himself a cri-
ador. He's a wine manufecturer 

The Lopez de Heredia bodega employs 
44 workers. Others in La Rioja produce a 
far higher output with a staff of 10. Don't 
so many nianual processes mean more 
risk of human enor? Lifelong experience 
has taught him that people who work close­
ly with wine know their job through and 
through. And, of course, he keeps a close 
personal eye on everyone and everything, 
at all levels of the business. 

ENDURING VALUES 

For historical reasons. La Rioja still feels 
a strong alliance -with France. It owes much 
of its traditional prosperit)' to having sup­
plied the French market in the mid-19C 
when France's o'wn vineyards had been 
devastated by the phylloxera epidemic. 
Meanwhile, the more enlightened growers 
of La Rioja, Rafeel Lopez de Heredia Senior 
among them, were adopting the most ad 
vanced winegrowing method of thefr time 
from their French counterparts. 

I wondered how Don Pedro felt about 
the more recent impaa of Caiifomian re­
search and experience on Spanish wine­
growing. He recognises its conttibution 
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—even the French have adopt 
ed Califomian techniques for 
young fruity wines— but 
points out that Haro's Oeno­
logical Station (which cele­
brates its centenary this year 
(see article on page 24) was 
afready experimenting with Ca 
bemet Sauvignon («And I 
mean Bordeaux Cabemet») 
early this century. The archives 
show that it was found to give 
a low yield in local conditions and that it 
had no useful conttibution to make to die 
sort of wine La Rioja was best at. Pedro 
Lopez de Heredia believes that these con 
elusions are still relevant today. 

It comes as no surprise to leam that 
Pedro Lopez de Heredia is a traditionalist 
in other areas, too. He admits that he 
would probably have been happier in the 
Middle Ages, though not as a serf. Food, 
for example, just isn't -what it used to be. 
The recently modernised local bakery is 
now much easier to keep clean and 
diough it tums out much more bread, it's 
lost that special taste it used to have. 
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Ihe bodega si has 
its own worishop 

where a team of Ive 
coopers mab new 
oak cosies and vats 

and repair and 
maintain the vots 

stocb that occupy its 
huge vaults. 

But surely demand has 
changed, too? Yes. There's call 
for young, fruity whites nowa 
days and there are plenty of 
them on the market. His dis 
ttibutors have suggested that 
Lopez de Heredia should in 
elude one in dieir range, and 
though he is considering it, he 
is not really convinced. Having 
said that, they dropped their 
Zaconia, a slightly sweet oak 

aged white, four years ago because of wan 
ing demand. He suspecTs that shifts in taste 
are often ttiggered off by vested interests 
and poorly informed trend setters (food 
and wine joumalists received a special 
mention here), who create fashions that 
will come and go. The company has no 
advertising or marketing policy, except for 
showing customers around the bodega 
and allowing what they see and taste to 
do the persuading. 

His hobbies, on the rare occasions when 
he takes time off, are equally traditional. 
In his youth, he played pelota (a tough 
Basque version of handball), but his 

fevourite way of relaxing these days is go­
ing off into the countryside small game 
shooting with a group of fellow enthusi­
asts. He rarely travels abroad and likes to 
combine business trips within Spain —to 
buy cork, for example— •with exploring 
little-known parts of the country and en­
joying the local architecture. The very 
thought of holidays en masse makes him 
shudder 

How does such a committed tradition­
alist see the ftiture? He beams as he admits 
to having done his best to indocttinate 
his four children with the femily approach. 
The three older ones, already into their 
professional training, have all chosen ca­
reers relevant to the business. Does he 
see change on the horizon? "When our 
customers stop buying, we'll know it's time 
to change. Meanwhile, we seem to be do­
ing all right.' 

Hawys Pritchard is a writer and uanslator who 
lives and works In Spain. She is a regular contrihutor 
to Spain Gourmetour and other periodicaLs. 



THE SEVENTH INTERNATIONAL GOURMET CLUB SHOW 
Madrid, 23, 24, 25 and 26 April 1993 

THIRD WINE FORUM 

what is the Gourmet 
Club Show? 
It is the event where 
product manufacturers, 
elite gastronomes, 
artisans and industrialists 
can meet the owners and 
chefs of the best 
restaurants, head buyers 
from hotel chains and 
large select food chains, 
special shops and experts 
which are lovers of a 
good table (members of 
wine clubs, readers of 
magazines for 
gastronomes and users of 
tourist and good food 
guides). 

Access to the Show is 
only through invitation or 
as a professinal. Under 
no circumstances are 
those under 16 years of 
age admitted. 

Activities and 
conferences 
During the period of the 
Show, a number of talks 
will be given related to 
quality products and 
good food, among which 
the THIRD WINE 
FORUM stands out. 

Thp results of the Sixth 
Show 
The Sixth Show occupied 
a total net area of 
4,500 m^ with 252 stands 
shared among the 197 
companies which were 
exhibiting —of which 
55% were from the food 
sub-sector annd 45% 
from the drinks sub-
sector. Throughout the 
four exhibition days 
almost 23,000 
professionals visited the 
show. 

Forecast for the Seventh 
Show 
Exhibitors: 300 
Professional visitors: 
25.000 

Products to be shown 
Wines, spirits and 
liqueurs 
Sweet, chocolates and 
biscuits 
Codiments, spires, oils 
and vinegars 
Aperitifs and beers 
Cheeses 
Meat, fish and vegetable 
conserves 
Charcuterie 
Pates, foie-gras and duck 
and goose by-products 
Accessories for the table 
(china, glass, linen, etc.) 
Various (kitchen utensils, 
books, specialized 
magazines, etc.) 

\ ^i-^;'^-^-^."'^ 
1 (Spain). Tel" ' 

^ firm 

\ 
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\ 
\ Telcp'"'"'' 
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person to oe 

firm 



TRUFFLES 
Text: Ana Westley 

Photos: Miguel Perez Pardo/ICEX 

B l a c k t r u f f l e s a r e c o n s i d e r e d t o b e o n e 

o f t h e w o r l d ' s m o s t e x q u i s i t e a n d 

e x p e n s i v e c o n d i m e n t s . T h e m y s t e ­

r i o u s l i t t l e b l a c k a r o m a t i c b a l l s h a v e 

p r o v e d a l m o s t i m p o s s i b l e t o c u l t i v a t e 

o n a l a r g e s c a l e a n d p r i c e s c a n s ' w i n g 

w i l d l y , d e p e n d i n g u p o n q u i r k y w e a t h e r 

c o n d i t i o n s . B u t , t r u f f l e l o v e r s r e j o i c e , 

f o r a S p a n i s h c o m p a n y h a s u n l o c k e d 

t h e f u n g u s ' s c u l t i v a t i o n s e c r e t s a n d w i l l 

p r o d u c e o v e r h a l f t h e ' w o r l d ' s p r o ­

d u c t i o n t h i s w i n t e r . A n y c o m p e t i t o r 

w i l l h a v e t o v / a i t 2 .0 y e a r s t o c a t c h u p . 

T h e s t o r y o f t r u f f l e p r o d u c t i o n i s t h e 

s t o r y o f o n e m a n ' s d r e a m , a d r e a i 

t h a t i s a b o u t t o c o m e t r u e . 
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Tbis winter, 
Mr. Arotxaretut's 
fatrm is ei^tected 
to ptroduce 
anywhere 
from 10 to 30 
tons of black 
truffles, tbe 
tvorld's most 
expertsive 
fungus. 



Ttvettty otte years ago 
Sab'ador Arotzarena 
bought 680 hectares of 
rocky bills. 

Heplattted 300,000 
evergreen oak trees and 
fenced off tbe land 
Everybotty thought 

be tvas crazy, but be kept 
bis motith shttt and 
waited for tbe frtdts of 
bis "madness". 

T wenty one years ago, local 
farmers and Spain's forest en 
gineers diought Salvador Aiot-
zarena was crazy when he 

quieUy bought 680 hectares of rocky 
hills and sweeping lonely steppes, 
near Soria, a sparsely populated pro­
vince in northem Spain. He got per 
mission from ICONA. Spain's con-
servarion authoriries, to clear the 
land of saubby vegetation consisting 
of a few hardy junipers and some 
scraggly trees. He baffled neighbours 
fiirdier by grinding up the rocky sur­
face, wtuch in this area contains sea 
fossils, and planted 300,000 ever­
green oak tress, or holm oaks, near 
a remote town whimsically called 
Vilfaciervos, which in Spanish means 
«Deer Village». 

Agricultural engineers said the 
trees would never take root in the 
poor rocky soil. They themselves 
had tried reafforestation with sturd 
ier pines and evergreens in the 
bleak and barren highlands to no 
avail. But they admfred anyone ex­
travagant enough to plant trees. 

Mr. Arotzarena fenced off the 
land, crushed tons of stone, planted 
his saplings, and kept his mouth 
shut. But eventually, the mystery be­
gan to leak out, especially after lo 
cals noticed that wild boars went 
into drooling frenzies trying to break 
into the plantation that vaguely re 
sembled some sort of mega bon.sai 
experiment gone awry. To compli­
cate the mystery further, French spy 
planes were allegedly spotted over 
flying the tree farm. 

UNIQUE IN THE WORLD 

This winter, Mr. Arotzarena will 
see his dream come true. The 
strange mystery farm is expected to 
produce anywhere from 10 to 30 
tons of the world's most expensive 
and exquisite fungus — black truf 
fles. That is about half of die world's 
black tmffle produaion and it will 
be coming from only half of the 
farm. Within the next five years, 
Arotz SA will double its output, li­
terally flooding the worid market 
with die legendary fungus, if all 
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goes well. Truffle lovers, rejoice, be­
cause 3 reliable supply will take the 
edge off wild price swings, or even 
lower prices. The gourmet delicacy 
will soon be introduced around the 
world and should become more ac­
cessible for the family meal budget. 

«Any competitor will have to wait 
at least 20 years before they can ev 
en hope to near our productions, 
chuckles Mr. Arotzarena who sold a 
50 % stake of his canning company, 
Arotz SA, which owns the farm, to 
Ebro Agricolas, Spain's laigest agroln 
dustrial company, in 1989. «The 
farm Is tmly unique in the world, 
one of a kind», boasts Peter Cleary, 
Direaor of the Food Group of Ebro 
Agricolas, wtiich is controlled by the 
Kuwait Investment Office (KIO). 

«By 1988, the farm was no longer 
that much of a secret, although there 
was a lot of mystery surtounding 
it... Arotz was already a major player 
on die truffle export market*, Mr. 
Cleary, an Irishman recounts. «The 
canning company, which exports 
gourmet fruit, vegetables, wild mush­
rooms and truffles, was sound and 
we were impressed by the compan­
y's heavy involvement in research 
and development of such a unique 
focxl item tliat has a specific inter­
national market niche. We thought 
the farm was a very promising and 
interesung projea to finish», Mr. 
Cleary explained. 

Ebro Agricolas paid 2,000 million 
pesetas (roughly $20 million) for 
its stake and then pumped in an 
additional 1,500 million pesetas 
(about $15 million) matched by Mr. 
Aotzarena for further investment, 
mainly a costly water reservoir and 
irrigation system Mr. Arotzarena had 
not counted on what Mr. Cleary 
termed «haywire climate» caused 
by prolonged droughts. 

WILD BOARS AND TWO-
LEGGED POACHERS 

«Still, we are talking about a very 
low overhead operation here with 
only nine employees and 25 dogs 
for the farm», Mr. Cleaiy added Extra 

workers —and dogs— are hired at 
harvest time which begins in De 
cember. Once the truffles begin to 
grow, the only plagues to worry 
about are wild boars that go into 
fits just smelling their favourite de­
licacy from the other side of the 
fence. Once in a while they manage 
to break in and then pig out. But 
boars are not the only pests. «Two-
legged Sunday poachers are also be­
coming a problem*, Mr. Aotzarena 
warns. 

Black truffles .sell on the whole­
sale market for approximately 
40,000 pesetas/kilo or about 
|171.81/lb. At diese prices, the fun­
gus is about the most expensive con­
diment in the world, after saffron. 
But Unjffle harvests, and prices, are 
haphazard: prices can double dur­
ing bad years. One hectare (2.471 
acres) on the Arotz farm is etpeaed 
to produce anywhere from 30 to 
100 kilos of the little black aromatic 
balls, depending on weather con-
dftions. That adds up to an awfiil 
lot of truffles from 680 hectares. It 
is a mind-boggling calcufarion for 
any gourmet cook 

Mr. Cleary claims that demand 
will remain greater than supply on 
the world market that is stiil largely 
untapped. There is no danger of sat-
uraring the market with Aotz's sud­
den jump in produrtion. At the tum 
of the century, produaion was 300 
times what it is tcxfay, according to 
studies tfiat Ebro Agricolas invesri-
gated. Forest destruaion after the 
first World War and dwindling rural 
populations have reduced wild truf­

fle collection to a mere fraaion of 
what it once was. (See chart.) 

<iWe think it is going lo be a great 
business*, adds Raouf Sabet, the 
French chairman of Arotz S A since 
the merger. At present, Arotz is al­
ready a world leader in nuffle ex 
ports, combining its own harvest 
with wild truffles bought in die area. 
The company is responsible for 
50 % to 80 % of Spain's entire pro­
ducdon, and over 8096 of this is 
exported to France alone, the big­
gest consumer by far. 

DOGS INSTEAD OF PIGS 

Last season was a bad year, both 
in France and Spain, due to unusu­
ally cold weather at the wrong time. 
(See chart.) But 1992/1993, the first 
season in which roughly half of 
Aotz's 300,000 tress start full pro 
duaion, promises to be a good year. 
«We hope to round off the steep 
ups and downs on volatile truffle 
prices with our farm», explaias Mi­
guel Angel Escribano, the general 
direaor of Arotz SA for the past 
eight years. But he warns that harv­
esting will remain cosdy and cannot 
be mechanized. 

In the old days, pigs were used to 
sniff out the delicacies that then liad 
to be snatched away before the fren 
zied animals devoured them. Now­
adays, trained dogs hssie replaced 
the traditional pigs. «Dogs are much 
better because they have a keener 
sense of smell, are more manage­
able, and work for a reward that is 



not a truffle*, Mr. Escribano ex­
plains. Pigs smell out the fungus 
because it is their favourite food. 
«Try controlling a 200 pound hog 
that is having a fit to begin widi, 
and then try snatching the truffle 
away before the animal gobbles it 
up... The pigs would beat you to 
the truffle haff the time*, Mr. Aot-
zarena recounts. Dogs, formnately, 
do not even like truffles, but are 
experts at kxating them. 

PASSION FOR TRUFFLES 

«The story of Aotz SA is really 
the story about one man's dream 
and determination*, Mr. Escrifiano 
explained with obvious admiradon. 
Mr. Aotzarena, now 64, remembers 
with fondness how he got started. 
A Basque from northem Spain, he 
had grown up in southern France. 

«There I became familiar with 
wild mushrooms and truffles and 
knew that they grew in parts of 
.Spain as well*, he recalls. He stu­
died micology and gradually deve­
loped an inesisrible passion for tmf­
fles. Truffle culrivation soon became 
an obsession. «I knew that if I stu­
died the fungus enough, there 
would be a way to duplic~ate, and 
even enhance the conditions in na­
ture that produce wild uuffles.* It 
was a long process and Mr. Arotzar­
ena was wary of revealing too much, 
even though anyone trying to copy 
his techniques would have to wait 
20 years to near his produaion. 

Bfack truffles, known as Perigord 
truffles, have never been cultivated 
successfully on a large .scale. The 
legendary fiingus thrives only in 
quirky soil and weather conditions 
that are not easily reproduced. The 
10 to 15 year waiting period for the 
first truffle is enough to discourage 
even the most patient fanner. A few 
attempts at cultivation have been 
reported in France on small one or 
two hectare family farms but they 
are of no commercial significance. 
Black truffles, by definition, have al­
ways been wild. 

The Perigord truffle (Tuber me-
lano^Kirum) is found only in cer-
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tain areas of France, where the fun­
gus gets its name, Spain, and to a 
lesser extent in Italy and former Yu­
goslavia. In the latter two countries, 
the white variety (T. magnatuum) 
is more common. A bluish black 
truffle (T. aestivtim) is also foimd 
in England, but is considered to be 
less desirable — at least by the 
French. 

SYMBIOTIC RELATIONSHIP 

The fungus is roundish and has a 
rough semi hard pitted surface. It is 
usually about the size of a golf ball 
(or a dog's nose, says Mr, Aotzare-
na) but can grow much bigger. 
«Our record was a tmffle that 
weighed BOO grams*, Mr. Aotzarena 
adds. TTie larger truffles are just as 
aromatic but are less commercially 
desirable as they then have to be 
chopped to fit into cans. 

TTie aromatic fungus grows in 
chalky soils in association wilh tree 
roots in a symbiotic relationship. 
Truffles are believed to help roots 
assimilate certain chemicals from 
the soil, although this mechanism 

is largely unstudied. In France, truf­
fles can be found among hazelnut 
tree roots. In England, the fungus 
grows around beech tree roots, and 
in Spain, the truffles seem to grow 
among the roots of certain ever 
green oak trees or encinasin Span­
ish. 

Without giving up his secTets, Mr. 
Arotzarena insisted that his culUva-
rion method is derived from careful 
study of areas in Spain where truffles 
are found naturally. For the land, 
he picked a mountain and highland 
steppes adjacent to a mountain 
where wild tmffles are found. The 
area was even mentioned in the poe­
try of Antonio Macfiado (1875 
1939), who undoubtedly must have 
savoured die delicacy during his stay 
in Soria. 

The area Mr. Arotzarena picked 
was famous for summer hailstorms. 
Strangely enough, it turns out that 
rapid drops in temperature are good 
for tmffles —and bad for just about 
everydiing else. Then he studied dif­
ferent varieties of the Spanish ever­
green oak tree (encina jand picked 
one that was native to the area, but 
crowded out on the rocky terrain 
by sturdier junipers. 

The acoms were treated witli tmf­
fle spores and other ingredients. 
Once the plant had sprouted, the 
main vertical root of the tiny see­
dling was snipped off to allow shal­
low horizontal roots to proliferate 
in a special preparation of treated 
soil, fertilizers, and truffle spores. 

Several years fater, these stunted 
and slow-growing scmbby trees 
were then planted in the farm, on 
southem slopes, and spaced far 
apart. Finally the soil was covered 
with crushed stones to pre\'ent other 
vegetation from growing and to re­
tain moisture. The dwarf trees are 
pmned like upside down Christmas 
trees to allow for maximum sunlight 
exposure. 

FAITH, HOPE, AND PATIENCE 

So great was Mr, Arotzarena's faith, 
diat he even allowed for a future 
airstrip for planes to ship fresh truf-



The acoms tvere treated 
tvttb truffle spores and 
other ingredients. Once 
tbe plartt bad sprotited. 

the main vertical root of 
tbe titty seedling was 
srtipjted off to allow 
shallow horizontal roots 

to JfroUferate in a special 
preparation of treated 
soil fertilizers attd truffle 
spores. 



In the old days pigs tvere 
ttsed to sniff ottt tbe 
truffles that then bad to 
be sTtatcbed atvay before 

tbe frenzied atdtitals 
devoured them. 
Notvadays, trained dogs 
are ttsed: tbey have a 

keetter seitse of smett, are 
more tttanageable atid 
tvork for a retvard that is 
not a truffle. 

fles dfrectly to France at harvest 
time. At present, it takes a little im­
agination to visualize a busy landing 
mnway, «The worst part was the 
waiting*, he confessed. He had to 
wait for years and pray for hail 
storms. «It was almost like a reli­
gion*, he explained eamesdy. «You 
had to have faith, confidence, hope, 
and a lot of parience.* 

Patience paid off, and eleven years 
after buying the land, in 1980, Mr. 
Arotzarena harvested his first tmffle 
with his caretaker, Bienvenido Perez, 
a man who had unshakeable faith 
in the projea. «We put it in formal­
dehyde*, Mr. Arotzarena recalled, 
«and the second one we ate». 

It takes about eight years for the 
sapling to produce the first uiiffle, 
but then, if conditions are right, the 
fungus steadily multiplies as the 
roots expand. This process can go 
on indefinitely as green oaks live to 
be hundreds of years old. This is a 
clear advantage over hazelnut trees 
where truffle produaion tends to 
slack off after about 12 years. 

Now nearing reUrement, Mr. Arot­
zarena has another dream: he would 
like to go to America where his fa­
ther, a poor Basque shepherd im­
migrant in Idaho, made his fortune 
before retuming to Spain and even­
tually settling in France. «Who 
knows, maybe this experiment 
could be repeated in America*, he 
wonders. But Mr. Cleary of Ebro 
Agricolas points out that tmffles 
have never been foimd in America. 
That doesn't discourage a man like 
Mr. Arotzarena. 

In any case, Mr. Aotzarena hopes 
he may some da>' be remembered 
as the man who democrauzed tmf­
fles. «I love truffles and would like 
everyone to try them without a loss 
of quality. They are simply exquisite.* 

Ana Wesdey is the Spain coirespond-
ent for Tbe New Yorl: Times. She has also 
been the correspondent in Spain for the U-S. 
weekly news magazine Businessweeli since 
1988. Previousl)', from 1982 to 1988, she was 
the correspondent for Tbe Wall Street Journal 
She has also cx)ntributed regularly to \'arious 
other publications, including The Boston 
Globe, The San Francisco Examiner, The 
Denver Post, Tbe Christian Science Monitor, 
and Lookout, an English language publication 
in Spairt 
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RECIPES 
R O F»>fX - P A M P L O N A 

Vegetable Truffle Puree 
(Pure de verduras con truf a) 

Serves 4: 
1 leek 
1/2 medium size onion 
200 g green beans 
2 medium size canots 
4 large potatoes 
40 g thinly sliced uiiffles (Ttiber 

melanosporum ) 
salt and pepper to taste 

Chop vegetables and boil in 
about 2 litres of water with salt and 
pepper for about 30 minutes. Puree 
to fine consistency. 

Meanwhile, keep the sliced tmf­
fles in its juice from the can, and 
add a jigger of Madeira or Oporto 
wine (opdonal). 

Serve very hot, adding the truffle 
slices decorarively. Sprinkle some 
of the truffle juice over puree. 

Dice size cubes of fried bread can 
also be added for decoration. 

Fresh Pasta tvitb Truffles 
and Poached Egg 

(Pasta fresca con tin fas 
V huevos escalfados) 

Serves 4: 
250 g fresh pasta (spaghetti, 

macaroni, etc.) 
40 g of tniffles Tuber 

melanosporum) 
50 g butter 
30 g diced onion 
liquid cream 
5 g .saU 
5 g black pepper 
2 del oil 
4 poached eggs 

Bring a large pot of water to boil, 
then add salt and oil, and the pasta. 
Retum to the boil and maintain for 
another 8 minutes. Drain with cold 
water. 

On a slow bumer, heat the butter 
and 1 deciliter of oil. Sautee the 
diced onion. Add thinly sliced truf­
fles and liquid cream and boil for 5 
minutes. Add the drained pasta and 
stir until heated. 

Just before serving, add a poached 
egg per serving. Sprinkle pepper. 

Preparation of poached eggs: 
Bring water to the boil. Add salt 

and some oil. 

When in full boil, crack egg into 
the water Cover for 3 minutes. 

Remove poached egg and pface 
on paper towel to drain. 

Scrambled Eggs udtb Truffles 
(Huevos revueltos con trufas) 

Serves 4: 

8 eggs 
20 g butter 
40 g truffles (Tuber 

melano^rum) 
5 g salt 
5 g pepper 
a jugger of Madeira or Oporto 

wine (optional) 
Beat eggs, adding salt and pepper 
Heat the butter in a frying pan, 

tlien add thinly sliced tmffles. Stfr 
for about 2 minutes and then add 
wine (optional). 

Add beaten eggs to the pan and 
stfr continually until cooked. 

Serve with two slices of toasted 
bread. 

BLACK TRUFFLE PRODUCTION 
(In metric tonnes) 

Year Spain France 

1910 — 2.000 • 

1979-1980 40 20 

1980-1981 30 45 

1981-1982 40 20 

1982-1983 40 33 

1983-1984 30 13 

1984-1985 12 10.6 

1985-1986 5 25.5 

1986-1987 20 20 

1987-1988 30 60 

1988-1989 8 30 

1989-1990 45 14 

1990-1991 30 17 

1991-1992 (estimate) 7 8 

(*) Truffle production has fallen dramaticall/ since the tum of the century. After 
Word War I, forests were cleared for farmland. Of those that remained, people no 
longer lived In them. Truffles need sunlight, which reached the forest floor when 
trees and underbntth were pruned for firewood, according to Salvador Arotzarena's 
theo7. 

Source: Ebro Agricolas. 
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By the time Ponce de Leon was discovering 
the Adrtues of youth. 

In 1513, Ponce de Leon 
searched high and low for the Foun­
tain of Youth. He discovered Florida 
instead. Back home in Spain, another 
great discovery was 600 years old-
distilled wine spirits. These historical 
spirits were the ancestors of today's 
noble brandy. 

Spanish brandy has been 
greatly improved since the early days. 
And now die finest of those "original" 
brandies are here: Brandies de Jerez 
Solera Qran Reserva. Quite simply pro­
duced like no other brandy in the world. 

Because, of course, the Span­
iards didn't stop with the discovery of 

brandy. They found that if oak aging 
casks were linked together, creating a 
pyramid of progressively older spirits, 
they could draw a little from each one, 
blending young, sunny spirits with 
older, mellower ones. While Solera 
Qran Reservas are aged a minimum 
of 3 years, most average about 10-15 



we had known the virtues of age 
for 600 years. 

Gran Qarvey • Gran Capitan • Gran Duque dc Alba • Carlos I • Terry Primero • Cardcnal Mendoza • tepanto • Condc dc Csborne 

years old. with some labels boasting 
100-year-old spirits. So altliough 
each brandy has its own distinct 
flavor, ranging from rich to smooth, 
every one exudes a warm taste with 
a consistency of flavor only the 
world's "original" brandies can have. 

Enjoy the oldest and most 

majestic brandies of Spain. Brandy 
de Jerez Solera Qran Reserva. Eight 
distinctive tasting brandies with 
1,000 years of history behind them. 
They'll make you feel young at heart. 
For more information on Brandy de 
Jerez and a list of retailers near you, 
call 1̂ 00-BE-THERE. 

Brandy de Jerez 
Solera 

Gran Reserva 
Great Brandies from Spain, 

the country that invented brandy. 
« 1990. wines or Spain. Mew Yoili.NV 10174 



EL MAESTRAZGO 
EXPLORING NEW TERRITORY 

Text: Gonzalo Sol 
Title Photo: Antonio Glrbes/Sobremesa 

Text Phoios: Gonialo Sol/ICEX 

El Maestrazgo lies between the Castellon coast 
and the Teruel highlands, in central eastem Spain. 
In earlier times, this area was the seat of various 
religious-military orders, a fact which endowed 
its towns and villages with wealth and style. Over 
the last few decades, the population has drained 
away gradually. Today, visitors find the beauty of 
both its natural environment and its towns en­
hanced by the additional charm of an enviable 

tranquillity. 





H
istorically speaking, 
the Maestrazgos 
were territories 
which fell under the 

juri.sdiction of the Superior, or 
.Maestre, of a military or chiralric 
order. Tlie most famous of these 
in Spain were the Orders of San 
tiago, Alcantara, Calalrava, iMon-
tesa and the Knights Templar. 
This latter, more properly en­
titled the Order of the Poor 
Knights of Christ and ofthe Tem 
pie of Solomon, was founded at 
Solomon's Temple in Jerusalem 
in 1118. It developed into a high 
ly powerful organisation which 
wielded considerable influence 
and owned a great deal of prop 
eny throughout Europe. Threa­
tened by its power and covetous 
of its wealth, King Philip IV of 
France eventually succeeded in 
suppressing the order in the early 
14C. 

In Spain, James II of Aragon 
(1264 1372) founded the Order 
of the Knights of Santa .Maria de 
Montesa in an attempt to fill the 
void left by the suppre.ssion of 
the Templar Order and to boost 
the foaes available to defend the 
Valencian coastline fi'om fi-equent 
.Muslim attacks. In 1311, the new 
order received official recognition 
from Pope John XXII. 

The area of Spain known toda>' 
as El Maestrazgo is made up of 
territories in Castellon Province 
which were owned by the Mon­
tesa Order from the 14C up until 
the Slate appropriation of Church 
property during the reign of Isa­
bel II in the I9C, plus other ter­
ritories in Teruel Province, once 
the seat ofthe Orders of Calatra 
va, the Temple, and San Juan de 
Jerusalen. In 1972, Castellon and 
Teruel joined forces to create a 
.sort of federation of these terri­
tories .so that the whole area 
could be more efiFectively pro 
moted as a tourist attraction. The 
area is now officially known as 
the 'Mancormmidad Turistica 
del Maestrazgo'. 

Artificial though the creation 
of this 'touristic unit' has been, 
artifice has been carried no fiirth 
er. The attractions of El Maes­
trazgo reside in its unspoilcxJ nat 
ural beaurv" and in its historv', so 
firmly rooted in the Medieval pe 
ri(xl and so clo.sely allied to the 
fascinating and evocative pheno 
menon ofthe Military Orders. Ev 
idence of them is ev•erv'̂ '̂here, 
with each little village endowed 
with imposing churches, tucked 
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away hermitages, solid castles, 
thick encircling walls, and aris­
tocratic houses emblazoned with 
elaborate heraldic shields. The 
.setting for all this is one of the 
loveliest and most varied areas 
of countryside in the w+iole of 
Spain, a country famed for the 
contrasts and beauty of its natural 
environment. Here in El Maes­
trazgo, meadows dense with flow 
ers altemate with deep gorges 
wild crags, stretches of arid land 
wide rivers, lush forests of pine 
juniper, holm and kermes oak.. 
This is heavily accidented terrain, 
so its roads are intricate and dif­
ficult to negotiate. Not for no 

Cantavieja is a 
classic example of 

a Maestrazgo 
totvnship, j*erched 

up along a ledge 
in the 

mountainside 
over a vertical 

drop to the river. 



thing was this the battle-ground 
on which the Carlist Wars were 
fought — one can easily conjure 
up scenes of pitclied battles and 
guerrilla fighting in this setting. 
It has been celebrated in litera­
ture (Pio Baroja's La Venta de 
Mirambel. for example), and its 
undeniable beauty must surely 
have inspired many a moment 
of romantic passion. There are 
few parts of Spain where one can 
lose one's sense of the present 
so completely or immerse one­
self so thoroughly in the natural 
environment and the history of 
the people who once worked its 
.soil. I have never met a single 
Spaniard who does not enjoy Ei 
Maestrazgo, and people who 
don't yet kncjw it are always keen 
to do so. 

HOW TO REACH IT 

The best roads into the area 
are: from the north the N-420 
and the N-231 from Tanagona 
and Lerida, respeaively; from the 
west, the N-211 from Madrid and 
Zaragoza; from the south-west, 
the N-420 from Teruel; and 

from the east, the N-232 which 
aarts on the coast at Vinaroz and 
leads in through the fiat eastern 
lowlands. To explore El Maes­
trazgo, you have to branch off 
these on to small local roads. The 
best psychological approach to 
these is the positive one: think 
of them as excellent tracks latlier 
than poor roads. My itinerary' 

began in Villatluengo, a good 
point of departure for visitors ar­
riving in die area from the west. 

\'illarIuengo, at 1,119 m (3,671 
ft) above sea level, is one of 
many villages in El Maestrazgo 
which, perched on a crag, seem 
to be suspended between sky 
and land It is perhaps the big­
gest of them, and the first .sight 
of it as you round a bend in the 
winding road is spectatnlar. Its 
white houses seem to be clus­
tered around the church so as 
not to &li into the River Caflada 
flowing through a deep gorge 
below. The Hosta! La Tmcha. 
eight kilomeures (3 miles) away, 
stands right on the bank of the 
fct-mnning River Pitarque, a fi­
sherman's paradise. This plea 
sant, 55-beclr(X5m hotel is an in­
teresting building, adapted fiom 
a former bank note fiictory. In 
this secluded setting, the only 
sounds to be heard are of water 
and wind among the rocks. It 
has its own smalLholding, a fish-
farm just a kilometre away, and 
even its own natural spring, 
which supplies the mineral water 
served in the restatirant. The food 
is very much a reflection of the 
products of the Teruel countr̂ '-
side and rivers. Typical examples 
include migas (savour)' fried 
breadcrumbs mixed in with gar­
lic and charcuterie), sopa de ajo 
( garlic soup) and trucha a la al­
mendra (trout with almonds). 
'Ihev' also serve a local speciality, 
jamdn de Teruel, the only ctired 
ham in Spain which has been 
awarded Denomination of Origin 
sutus despite not being obtained 
from Iberico breed pigs. It owes 

Cantavieja 
bas a lovety 

arcaded 
main sqiutre 
ubere one of 

tbe arches 
serves as a 
marvellous 

vantage point 
from which 
to look out 

over the 
valley below. 
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In tbe 14C, 
Cantavi^a 

was the seat 
of tbe 

Knights 
Templar and 

there is stiB 
evidence of 

its former 
importance. 

Here, besides, 
you can eat 

beef from the 
latrge 

Cbarolais 
herds which 

are bred and 
graze on tbe 

lush meadows 
round about. 

its success to excellent manufac 
turing and to iixa\ temperature 
and moisttire conditions at alti­
tudes above 800 m (2,624 ft), 
which are ideal for curing. 

Some 20 or so kilomeû es 
(some 15 miles) away is Canta­
vieja. 'Ihe winding road tfiat leads 
there is flanked by posts tall 
enough to mark its route when 
buried under heavy winter 
snows. On either side of the 
road, the meadows are traversed 
by stretches of fencing placed at 
frequent intervals to prevent 
snowdrifts. Ihe road takes one 
through a strangely mked lands­
cape whose air is laden with 
woodland scents of rosemary, 
grass and lavender. Cantavieja is 
a classic example of a Maestrazgo 
ttiwnship, perched 1,060 m 
(3,476 ft) up along a ledge in 
the mountainside over a vertical 
drop to the river from which the 
village takes its name. In the 

14C, this was the seat of the 
Knights Templar, and its strategic 
position enabled them to with­
stand a year (1307) of attacks by 
King James II. In the 19C, the 
town was the capital of the sup-

102 



porters of Don Carlos, pretender 
to the Spanish throne, during the 
Carli.st Wars which broke out on 
the accession of Isabel II in 1833 
and continued intermittently for 
over half a century. TTiere is still 
evidence of its former impor 
tance: it has a lovely arcaded 
main square on which the Town 
Hall stands (one of the arches 
serves as a marvellous vantage 
point from which to look out 
over the valley below), channing 
streets, and a good little restaurant 
called Buj. Buj is impeccably 
clean and lis fixxJ is excelleui 
and amazingly cheap. It uses im­
mediately local products — ve­
getables, wild mushrooms, game, 
and particularly good beef from 
the large Charolais herds which 
are bred here and graze on the 
lush meadows round about. The 
restaurant's menu is brief and 
changes every day, but it always 
features home-made charcuteric, 
delicious stews and light desserts. 

REUCS OF ANOTHER TIME 

Along the road to Morella, just 
18 kilometres (11 miles) down 
river from Cantavieja. you come 
to Mirambel, an important little 
town which extends lengthways 
between the road and the river. 
In 1982, it won the Eurtjpa Nostra 
Prize which is awarded each year 
for the most successful rescue 
of some endangered element of 
Europe's cultural heritage: a 
mountain, a church, a cathedral, 
a c-astle, a river, a tree, or a row 
of houses. It is amazing to find 
so many major buildings in a lit­
de town in the back of beyond: 
a Town Hall, a Parish Hall, a 

closed order convent, aristocratic 
houses, balconied fai^des, all 
contained within town walls en­
tered through five gatewa>'S. Near 
one of the gates, outside the 
walls, is a solitary, well tended 
vineyard: «lt's Hilario's», piped 
up a local resident apparently tak­
ing a midday snooze in the 
^ring suashine, forehead resting 
on his hands folded over the 

In 1982, 
Mirambel 
won tbe 
Europa 
Nostra Prize 
for the 
successftd 
rescue of the 
town. 
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pommel of his firmly planted 
walking stick. «There used to be 
lots more in the old days but 
then people gave them up; the 
bfrds always used to get at the 
grapes before they could he harv 
ested.w In fiict, the people of El 
Maestrazgo gave up on a lot 
more than their vineyards. Many 
also gave up on their houses, 
their villages and most of tliefr 
cultivated land. Many ofthe hill­
sides round about are terraced, 
some almost to the top, each ter 
race supported by meticulously 

Since the 
beginning of 
this century, 

the overall 
pojndation of 
tbis area bas 

dropped by 
almost 50%. 
Troncbdn is 

not an 
exception. 
Troncbdn 

cheese is 
famous, and 
has been tbe 
salvation of 
its place of 
origin attd, 

consequetttfy, 
of itself tn 

genuine 
form. 

built stone walLs. They have been 
empty for years, but they are rel 
ics of a time when this was a 
thriving area and every inch of 
cultivable land was put to good 
use. Tlie loc-al inn, the Guimera, 
is busy at weekends when its 
large dining room (country soup, 
chick-pea stew, roast lamb, pre 
served pork...) fills to capacity. 
Its eight guest rooms often do 
too, so there are plans to add 
eight more. There is also a little 
tasca —an informal bar-cum-
restaurant— called Las Tejas, run 
by a pleasant young team. It's a 
good place to stop for a drink 
and a simple meal of charcuterie, 
grilled meat, bread and Tron-
chdn cheese, 

Tronchdn stands uphill from 
the tum-off which you come up 
on just outside Mirambel for Olô  
cau del Rev, At these altitudes 
— 1,096 m (3,600 ft)— the cli­
mate can be harsh, which prob 
ably explains why the village was 
established on a steep, south-

facing slope where it would be 
nefit from most sunshine and 
warmth, Tronchdn is another ex­
ample ofthe depopulation of the 
area in general: the overall pop 
ulation has dropped by almost 
55% since the beginning of this 
century. wTliere tised to be nine­
teen of tis at school when we 
were kids», says cheese-maker 
Carlos Bravo, «and now there's 
only me left. And that's because 
I couldn't stand life in Madrid, 
so I came back to work at cheese­
making)). Tronchon cheese is 
famous, and has been the salva 
tion of its place of origin and, 
consequently, of itself in genuine 
form. The faa that Carlos and 
his wife Pilar didn't take to life 
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in the capital can be thanked for 
the survival of real Tronchon 
cheese. Nowadays it is also 
made, in quite different micro­
climatic environments, in ceitain 
villages in Valencia and Catalo­
nia, though the only tme sim­
ilarity is in its unmistakable, an­
cient traditional shape —a cylin­
der, with one or both bases in­
dented with a sort of miniature 
volcanic crater. The flavour and 
texture of the original are, how 
ever, inimitable. Today, only the 
Bravos make the genuine article. 
It tan be made of either sheep's 
milk (the native breed is the 
Ojinegra), orgeat's (the original 
local breed of goat no longer ex 
ists: today's are cross breeds 
known as «Del Terreno)>), or of 
a mixture of the two. You can 
only buy it in Tronchon itself and 
one or two nearby villages, be 
cause the output is so small. 
There isn't enough milk to pro­
duce more, and there's noone 
to look after larger herds... 

Though Tronchon and Miram 
bel are barely 30 kilometres (18 
miles) from Morella, anyone ex­
ploring El Maestrazgo thoroughly 
will need to retrace his steps. In­
deed, you have to do so quite 
frequently in this mountainous 
tenain where distances mea­
sured as the crow flies are no 
indication ofthe quickest route. 

The road from Cantavieja to La 
Iglesuela del Cid (1,227 m / 4,000 
ft) is fiiequently .shrouded in cloud 
and mist. 'Ihis is the last of the 
Maestrazgo vilhges in Temel Pro 
vince, and the whole village qual­
ifies as an historic monument its 
architectural sophistication is ex­
plained bv' the hd that it was once 
an important textile and military' 
centre. It is completely sur 
rounded by defensive walls, only 
one of whose original four gates 
sunives, inside which are fine ex­
amples of ncb\e doorways, ele 
gant houses whose ftwpides are 
adorned with heraldic shields, a 
Templar stronghold-monastery, a 
tower known as the Torre de los 
Nublos, and a Town Hall. 

Topical local dishes include sli 
ces of cured ham soaked in milk 
and then stewed in a tomato 
sauce; lamb chops grilled over 
an open fire and served with alioli 
sauce; a type of sausage known 
hereabouts as cabeza de cerdo 
(pig's head); and a dessert known 
as pastel de alma (bun filled 
with... cabello de angel, a preserve 
made fiom a squash called cidra). 

MEDITERRANEAN 
INFLUENCE 

After so much uphill uavel, the 
horizon suddenly widens before 
one during the short drive 
(about 10 kilometres or 6 miles) 
between Iglesuela and Villafianca 
del Cid, in the course of vvhich 
the altitude drops almost 150 
metres (490 ft). Villaftanca del 
Cid, in Castellon Province, is an 
important centre of population 
which grew up on the broad sub-
plateau separated from the Me 
ditenanean by mountain chains. 
Clever exploitation of its agricul 
tural resources and its textile 
tradit ion have 
made this a pros-
pe rous area. 
The food here is 
quite different 
from what we have 
sampled so far in 
the highland areas. 
The local inns and 
bars can be relied 
on for classic exam 
pies of dishes in 
which Mediterra­
nean influence is 
already discerni­
ble: sopa de pica 
dillo (ham-bone 
soup with finely 
chopped ingre 
dients), oven-
cooked potatoes, 
temasco con car 
acoles (veal with 
snails), junket, 
pumpkin pie... 

Less than 20 ki 
lometrcs (12 mi­
les) along the Al-
bocacer rcjad is the 
lit t le village of 
Ares del Maestre, at 
1,200 m (4.000 

ft) the highest in the locality. It 
is an amazing sight, perched on 
a rocky outcrop crowned by the 
mins of a tower once occupied 
by the high command of the 
Order of Montesa. The site has 
been a natural refijge for human 
kind since earliest times, as im­
portant cave paintings discovered 
there show. 

Thirty kilometres (18 miles) 
along a road which gradually 
descends 600 m (2,000 ft) on its 
way to the coast, stands Alt)o 
cacer. This town is the 'capital' 
of the LIpper Maesirazgo, and 
consequendy has an historic little 
town centre that is well worth 

Above, 
Olocau del 
Rey, between 
Mirambel and 
Troncbdtu 
Below, Ares 
del Maestre, 
at 1,200 m. Is 
tbe highest 
village In tbe 
locality. It is 
an amazing 
sight, perched 
on a rocky 
outcrop 
crotvtted by 
the ruins of a 
totver. 



exploring. From this core, the 
re.st of the town has grown grad­
ually as it flourished economi­
cally. Setting aside occasional tor 
rential downpours and rushes of 
flood water which cover the 
fields and destroy their crops 
from time to time. Nature, in Me-
diteiranean mode, has .shown be 
nevolence to mankind here for 
thousands of years. Again local 
cave paintings, arguably the finest 
in the whole of eastem Spain, 
tell us as much. The food, too, is 
Mcxliterranean —Valencian, witli 
no hint of Temel— feamring rich 
t)ne pot stews, butifarra saus­
ages, meat grilled over an open 
fire and dressed with garlic 
flavoured oil, almond maca 
roons... 

San Mateo (325 m / 1,066 ft) 
is 25 kilometres (15 miles) to 
the north, in the heart of a valley 
where the laa that we are now 
in a thriving agricultural area be­
comes more obvious still. Tlie 
landscape lias l̂ een becoming in­
creasingly more fertile in aspect 
since before we reached Albo 
cacer. Now we are surrounded 

by almond trees, vines, fiuit trees, 
vegetable plots, olive groves... 
all of which provide the life-force 
of the area, both in terms of em­
ployment and of domestic and 
foreign trade. The local olive 
groves lielong to the huge, 
20,000 ha. (49,240 acres) Maes­
trazgo de Castelldn plantation, 
in which the predominant varie­
ties grown are Farga and Regues. 
Though this area could, in the­
ory, prtxiuce excellent olive oil, 
the quality is generally not high 
at present l>ecause of inadequate 
processing and, particularly, harv­
esting methods. Local vinegrow­
ing, on the other hand, is under 
going drastic changes with a view 
to raising quality standards. The 
hybrid varieties that used to be 
grown here are being replaced 
by plantations of Tempranillo, 
Macabeo and Moscatel. The ex 
isiing bodegas need only to be 
updated in equipment and ap­
proach to provide a perfealy 
sound infrastmaure for produc­
ing quality wines. Recommended 
Itxal dishes are arroz engravat 
(rice with ccxl, tomato and broad 

Morella is 
probably 
El Maestrazgo's 
best knoivn toum. 
One sees it first 
from quite far 
o f f : its 
spectacular 
oioline is visible 
on tbe horizort, 
crotvning a huge 
bill ivbich stands 
alone in tbe 
middle of tbe wide 
valley. 
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beans) and, if you are lucky 
enough to be offered it, olla de 
calabaza (pumpkin stew). For 
dessert, try the excellent bu-
rluelos {tiny fiitters), accompan­
ied by fondilldn wine. Though 
not strictly speaking local (the>' 
actually come from Alicante), 
these unusual .sweet wines are 
readily available here, and 
throughout the Valencian Re 
gion. 

San Mateo is a charming town, 
imposingly aristcxnatic in its ar­
chiteaure (some of the big 
houses are now occupied by 
banks) and once lamed for its 
gold and silver smiths. It has im­
portant Romanesque and Gothic 
buildings, and was once the 
home of the Grand Master of 
Montesa and the political centre 
of the Kingdom of Valencia. 
Here, in 1429, solemn ceremo­
nies were held which brought 
an end to the Westem Schism 
symbolised by the existence of 
rival popes in Rome and Avig­
non, and which had posed a 
threat to the very existence of 
the Roman Catholic church since 
1378. 

On the way from San Mateo 
to Morella, the road frequendy 
skirts wide waterways whose 
banks are .sometimes so rectili­
near that they look like man-
made canals gouged out by me­
chanical diggers. At other times, 
the road overiooks deep, narrow 
gorges, waterless now but 
eroded by rivers now empty but 
full of remnants of tragic floods 
from the past. The local lands 
cape has been very much 
moulded —sometimes, though 
not always, advantageously— by 
water coursing down from the 
uplands of El Maestrazgo further 
inland. 

MORELLA 
AND THE TRUFFLES 

Morella is prol)ably El Maes 
trazgo's best known town. One 
sees it first from quite far off, 
from the height ofthe Puerto de 
Querol pass. Its spectacular out­
line is visible on the horizon, 
crowning a huge hill which 
.stands alone in the middle of 
the wide valley. It has a casde, a 
Gothic church, mighty 14C town 
walls (almo.st 2,500 m / 8,201 ft 
around) with 14 towers and six 
gates (this was an impregnable 
stronghold against Isabel's loyal 
troops during the first Carlist 

War)... The whole town, clinging 
to the hill's southem slope is an 
impressive sight. Morella has, er­
roneously, come to be consi­
dered the capital of El Maestraz­
go despite the &a that, until the 
inter-provincial amalgamation, it 
did not fall within its area. But it 
is now the most frequently visit 
ed and most widely known of 
all its towns. At weekends, par 
ticularly in .spring and .summer, 
its intricate web of shaded nar­
row streets (they follow the line 
of the hillside, either horizontal 
or steeply sloped, often with little 
steps to make the climb more 
manageable), is thronged with 
visitors exploring its historic 
buildings and browsing in its 
many food and .souvenir shops, 

AlcafUz is 
dotitinated by 
a castle of 
tbe Calatrava 
Order, built 
in 1179, to 
which an 
Arugottese 
style palace 
was added in 
1728. Today 
it is a 
Parador. 

many of whose goods are often 
far from local. 

The food in Morella is typical 
of this traditionally cereal 
growing area: good bread, good 
vegetables, delicious olives, a 
wide range of charcuterie, rabbit, 
lamb, partridge, wild mush 
rooins, almonds and almond con 
fectionery, cheese... It also has 
special delicacies of its own: ex­
cellent, flavourful black tmffles. 
An extensive natural tmffle area 
embraces the area known as Els 
Ports de Morella and extends 
southwestwards into El Maestraz 
go towards Mora de Rubielos 
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The AlcafUz 
Parador must 
surety qualify 
as one of the 

hotels ivitb 
most space 

per guest in 
the tvorld, 

since it has 
onty 12 

bedrooms, 
despite its 

huge 
btdlding. Its 

restaurant is 
good uHth 

local regional 
recipes and 

ivines. 

I recommend three: Mest'in del 
Pastor, Casa Rtxjue, and the Hot­
el Cardenal Ram. Their range of 
dishes includes scyw de bttHuetos 
(soup with dumplings), recapte 
(ox-meat stew), and others based 
on kxal game and fresh prtxiuce. 
Des.serts include traditional pine 
kernel confectionery such as 
pitlonates and carqtdfiols. Tmf 
fles are used most commonly in 
local food in combination with 
chicken, rabbit and veal. 

The N 232 runs for mosx. ofthe 
60 km (37 miles) from Morella 
to Alcafiiz along the crest of a 
long mountain chain, so that you 
have views to both right and left 
over a varied landscape t)f goiges, 

valley and plains. To the east, the 
mountains which separate Temel 
from Tanagona provide a back-
tirop. This wild countryside, criss-
tKJSsed b>' nanow valleys, is punc­
tuated by some of El Maestrazgo's 
major centres of population, such 
as Beceite, Valderrobres, Cretas 
and Calaceite. 
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iind into Cuenca Province. .Mtxella 
plays an imptirtant role in expltiit-
ing this natural resource, and is 
the heatlquarters of the local tmffle 
cooperative, the Coopeiaiiva Tmf 
era del .Maestiazgo. Tmffles are ga-
tliered mainh' in autumn, b\' local 
experts assisted by highh' expen 
sive dc)gs trained to sniff them out 
From early winter on, auctions are 
held, tliough these fascinating 
events are hard to pinpoint (tliere 
.seems to be a local conspiracy to 
keep the avaihbility seaet so as 
tt) protea prices). "The buyers are 
wholesalers and txtasional up 
marka restaurateurs from :ill over 
Spain and France. Tourist town 
tliat it is, Morella has lots of res 
taurants and other eating places 
though it does not, in general, 
make tlie mtKt of the gastronomic 
resources it has readih' to hand 



Aragonese style palace was 
added in 1728, Tcxiay it belongs 
to the Spanish Tourist Parador 
chain, and must surely qualif '̂ as 
one of the hotels with most 
space per gue.sl in the world, 
since it has only 12 bedrooms. 
Its restaunini Ls good, with a me­
nu that succesfully incorporates 
local regional rtxipes and wines. 
The town's star historic building 
is its colossal 18C collegiate 
church with a stunning Baroque 
fai,ade on a par with that of Mur 
cia Cathedral, but it also lias a 
beautifiil 15C market building 
and a picturesque Plaza Mayor. 

As you arrive in Alcafiiz, you 
become aware, as in so many 
Spanish villages, of a strong smell 
of gocxl virgin olive oil, ,\Jcailiz 
is the capital of Temel's top 
olive-oil producing area, tlie Bajo 
Aragc3n Turolense, two sub-zones 
of which fall within El Maesiraz­
go. These are Alc^iz-Valde­
rrobres, which produces the fin­
est oils, and Montalban, in the 
lar west of tlie oil-producing area, 
whose oils belong lower down 
the qtiality scale. The area given 
over to olive groves amoimts to 
30,000 hectares (74,000 aues), 
and the predominant variety' 
grown is Empeltre. It gives oils 
which range from pale to old 
gold in colour and are very fmity 
in fiavoLir. Oil made from t"arly 
harvested olives are slightly bit 
ter, as are the olives themselves, 
sweetening as the harvesting date 
advances. These highly fiagrant 
olive oils are particularly gtxxJ 
for use as dressings. The cuisine 
of Alcailiz is, predictably, more 
middle-class than that ofthe rest 
of E! Maestrazgo, using the am 
pie range of local ingredients typ­
ical of Aragon with an addexl zing 

of Valencian, Catalan (you hear 
Catalan spoken from Cantavieja 
on), and even Navarrese influence 
Scpadepotior (shepherd's soup), 
plum white asparagus, Alcaftiz's 
version of cocido (chick pea stew ), 
lamb, snails, and traditional al­
mond and honey cakes all feature 
on the menus of the town's res 
taurants. Tlie best, apart from the 
Parador, are Meseguer and Calpe. 

The road from Alcafiiz to Ca-
laceite, the N-420, is excellent 
and seems even better when it 
is compared with the long 600 
kilometres (372 miles) haul tra­
velled .so far from Villaluengo to 
.Mcahii. Calaceite is a diriving 
town whose hi.story of agricultu­
ral prosperity dates back to ear­
liest times. You can examine the 
remains of an Iberian settlement, 
on the other side of the road 
near the sfmne to San .\ntonio. 
The main ctops hereabouts are, 
unsurprisingly, olives and al­
monds. The countryside seems 
to attraa thmshes, and they fea 
ture in some of the best kxal 
dishes, with rice or in cassoulets. 

Other specialities include paella 
de la huerta (savoiuy rice with 
fresh vegetables), bacalao con al-
cachofas (cod with artichokes), 
game .stews, and soused paitridge. 

The road from Calaceite to 
Valdenobres, 21 kilometres away, 
leads gradually into the mountain 
territory of the Sierras of Mon-
tenegredo and Miranda (tlie River 
Ebro lies beyond them), through 
pretty countryside where olive 
groves predominate. Large num 
bers of young trees show tliat 
growers are still confident that a 
crop that has fxen cultivated for 
die kist 2,000 years still has an 
optimi.stic future. Cretas, lialfi^ay 
along this road, has a splendid 
l6C fortified church and the re 
mains of an Iberian settlement, 
providing ftjrther evidence of 
how long ago the natural resour 
ces ofthe area made it a desiralile 
pbce in which to live. 

Valdenobres is a sizeable town 
in a sheltered, leaiy- setting on 
the banks of the River Matarrafia. 
Agriculture concentrates on 
grape-growing, and there are 

Calaceite 
(center) is a 
thriving 
town tvbose 
history of 
agricultural 
prosperity 
dates back to 
earliest times. 
Beceite (left) 
is a ^tdtered, 
totpretetttious 
little country 
town, once a 
Tetter 
trading 
centre. 
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EL MAESTRAZGO 
Where to eat and Where to stay 

ALBOCACER 
PENSION-RESTAURANTE LA PERDIGANA 
Partida de San Pablo 
Tel.: (64) 42 80 08 

ALCANIZ 
• CALPE 
Ctra de Zaragoza, s/n. 
Tel.: (74) 83 07 32 
* MESEGUER 
Av. Maesirazgo, 9 
Tel.: (74) 83 10 02 
* PARADOR LA CONCORDIA 
Castillo de los Calatrava 
Tel.: (74) 83 04 00 

BECEITE 
FONDA RODA 
Villanueva, 19 
Tel.: (74) 85 02 54 

CALACEITE 
FONDA ALCAIA 
Av. Catalufia, 49 
Tel.: (74) 85 10 28 

CANTAVI^A 
• RESTAURANTE BUJ 
Av. Maestrazgo, 6 
Tel.: (64) 18 50 33 

FORCALL 
MESON DE lA VILLA 
Pi. Generalisimo, 7 
Tel.: (64) 16 02 50 

IGLESUELA DEL CID 
FONDA-RESTAURANTE AMADA 
Fuente Nueva, 10 
TeL: (64) 44 11 55 

PROVINCE Of T H W a . 

MIRAMBELL 
• FONDA GIHMERA 
Aguslin Pastor, 28 
Tel.: (64) 17 82 69 
• TASCA DE LAS TEJAS 
Arrabal de las Eras, s/n. 
Tel.: (64) 17 82 71 
MORELLA 
• CASA ROQUE 
Segura Barreda, 8 
Tel: (64) 16 03 36 
• H. CARDENAL RAM 
Cuesta Sufler, 1 
TeL: (64) 16 00 00 
• MESON DEL PASTOR 
Cuesta Jovani, 5 
Tel.: (64) 16 02 49 
SAN MATEO 
HOTEL lA PERDIZ 
Historiador Peti, 9 
Tel.: (64) 41 60 82 
MESON VIRGEN DE LOS ANGELES 
Ermitorio V. de los Angeles 
(2 km. outside the village) 
Tel.: (64) 41 60 07 
VALDERROBRES 
HOSTAL QUEROL 
Av. Hispanidad, 14 
Tel.: (74) 85 01 92 
VILLARLUENGO 
• HOSTAL LA TRUCHA 
Las Fabricas, s/n. 
(6 km. out of town, beside the river) 
Tel.: (74) 77 .30 08 
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some 700 hectares (1,730 acres) 
of vineyards. Of these, 400 are 
given over to the Gamacha pel 
uda variety, 100 to Gamadia blaii-
ca, and the rest to a mcxley as 
sortment They are the source of 
the local wine, known as Valder 
robres and dmnk throughout El 
Maestrazgo though it has not yet 
achieved Denomination of Orig 
in status. The town's finest his 
tone building is its 14C casde 
with a grand hall and Council 
Chamber, and a huge kitchen 
where the most typical dishes of 
the area —veal, rabbit, partridge, 
almond sweetmeats— were prob­
ably cooked much as they are 
tcxiay many centuries ago. 

Beceite, a few kilometres 
south, is a sheltered, unpreten­
tious little country town. Once a 
Templar trading centre, it stands 
on the banks of the River Matar 
raflas which has its source just a 
little higher up in the heart of 
the stunningly beautiful El Par-
rizal Natural Park, habitat of 
mounrain goats and eagles. The 
very name of the town (aceite 
means oil) and the presence of 
a public weighbridge in a little 
square just beside the bridge 
spanning the river that mshes 
through the town are major dues 
as to the basis of the local econ­
omy. There used to be a forge, 
too, and wickerwork articles 
were also made here. The local 
cmisine is rice-based with rabbit, 
veal and larger game featuring 
importantly. If you are lucky, you 
can also someUmes find deli 
cious home-made turrdn, the 
dense almond and honey sweet 
meat diat the Spanish tradition­
ally eat at Christmas. 

Limirations of space have ob 
liged me lo leave many towns 
and villages out of this report. 
Some are large, some small, but 
all are important: Pitarque and 
Fortanete in the central area; Vis-
tabella del Maestrazgo and Puer 
tomingalvo in the south; CuUa, 
Benasal, Cari, Puebla de Benifas 
ar, Herbes, Peflano>a de Tasrav 
ins in the east; Forcall, Villores, 
Zorira, Palanque near Morella; 
and Castelloie, Molinos, Castell 
de Cabra, and even Montalban 
in the far north west. 

TO CASTELLON 

Gonzalo Sol is a food wTlter. a regular 
contributor to television, radio and the 
press; a member of the Academia EspaHola 
de Gastronomia and of Bordeaux's Com-
miinderies des VTns He has edited .several 
books about food and won various prizes 
for jouiiialism, among them .Spain's Na 
liynal Gasuonomv Prize for 1988. 



Temptation 
proceeds from 

Castile an(j 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. 

PEI.IMJKKCnS 

K CASTILLA nE 
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For Spain, 1992 has been a year of major com-

As new territories tvere 
conquered, settlers 
immediately set about trying to 
grow their oum grapes. 
America's vineyatrds occupied 
terraiti as varied as Andean 
valleys and pampas. 

memorations and events, among them an in­

ternational wine conference. 

In May, the lOV (interna­

tional Office for Vine and 

Wine) held both the 20th 

World Congress on Vine 

and Wine and its 72nd 

General Assembly in La 

Rioja and Madrid, 

I It was particularly suit-
a 
CO 

^ able that Spain, in the ye-

ar which marked the fifth centenary of the 

Discovery of America, should host a Congress 

I r s l K S B 
which celebrated an event so relevant to the 

E E r s l 
history of winegrowing throughout the world: 

the introduction of European vines into the 

I C = A S 
American Continent. 

rsJ D E i J 
Centuries later, Europe would turn to Amer-

R E 
ica for help during the phylloxera disaster 

which destroyed its vineyards. Exchange 

Text: Jose Serrano CuadriUo works both ways. 
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Ever since winegrowing was 
first introduced into the 
New World, American grow­
ers have maintained close, 

and sometimes mutually beneficial, 
links with Europe. 

The earliest Spanish conquistadors 
and missionaries and their Portu­
guese counterparts were the prime 
movers in the introduction and 
spread of both vinegrowing and wine 
production throughout a geographi­
cal vast area even by present-day 
standards. In so doing, they laid tlie 
foundations in America for a vine-
growing tradition that was to thrive 
and develop widely in its own right. 

The relationship between wine­
growing America and Europe, closer 
at some periods of its history than at 
others, took on particular importance 
during the latter part of the I9C. At a 
time when the vineyards of most of 
Europe's wine-producing areas were 
destroyed by phylloxera, the Ameri-
c~an Continent provided the solurion 
to a desperate situation. The late 19C 
was also a time of large-scale immi­
gration to America from Europe, and 
the immigrants took with them new 
and enricliing contributions to Amer­
ican winegrowing. By today, wine­
growing in Latin America has reached 
a very interesting .stage: not only is it 
dynamic, but it is also developing in 
sometimes surprising directions. 

TROPICAL VINEYARDS 

America's vineyards occupy terrain 
as varied as sun-drenched coastal 
areas, high plateaux, Andean valleys, 
pampas... all of which provide suit­
able climatic conditions with marked 
seasonal differences. But wc are now 
also seeing —and this is where the 
surt:)rLse comes in— strenuous efforts 
being made to establish large-scale 
winegrowing in areas where the cli­
mate is tropical. Despite the fact that, 
in principle, vines do not thrive in 
tropical areas, special growing tech­
niques are being de\'eloped to make 
it possible. 

Consumers were just about becxim-
ing used to wine and allied prcxiucts 
(fresh grapes, raisins, distilled liquor, 
and the like) from areas of America 
such as Argentina, Chile and Califor­
nia and recognising their contribu­
tion to world-vtide wine production 
both quantitatively and qualitatively. 
Now, other Latin American countries 
such as Uruguay, Mexico, Brazil and 
Peru are begirming to claim attention 
as sources of the same sort of pro 
ducts. 

That being the case, it was fully 
justifiable that the 20th Congress on 
Vinegrowing and Wine Produaion 
held in Madrid and La Rioja (the 
event was combined with the 72nd 
General Assembly of the lOV from 
18-26 May, 1992) should concentrate 
particularly on American winegrow­
ing. Under the overall title of «500 
years of American Winegrowing and 
its Links with Europe», the Congress 
took advantage of the feet that 1992 
was the 5C of the Discovery of Amer­
ica to commemorate the introduction 
of vinegrowing into the American 
Continent 

The paper dealing witli tlie Con­
gress' general theme, presented hy 
^xinish expert Professor Hidalgo (Pro­
fessor of Viticulture at the Polytechnic 
University of Madrid and Advi.ser on 
Ibero-American Development Pro­
grammes), ccKisidered American wine 
growing past and present. 1 have in 
corporated some of the fescinating 
infomTatioo ii presented into this article 

Wine was a vital commodity dur­
ing the epic events ofthe initial his-
panicisation of America. Not only was 
it a staple of the everyday diet back 
on the Iberian Peninsula, but it also 
served various medical purposes. It 
was an essential to the first conquis­
tadors. Though barrels of wine were 
included in the cargo of Spanish gal­
leons making the long and hazardous 
voyage to the New World, their con­
tents were often spoiled by the time 
they arrived, and what was still pal­
atable was very expensive for the av­
erage pioneering settler. 

As new territories were conquered, 
settlers immediately set about trying 
to grow their own grapes, but un 
suitable soil and still less suitable 
climate doomed many of these early 
efforts to failure. Nevertheless, in 
areas whose latitude and/or height 
above sea level offered more suitable 
climatic conditions (such as some 
upland areas of Mexico and Peru), 
or which were fiirther away from the 
equator, such as Argentina, Chile and 
California, the early settiers' viney-ards 
flourished and they went on to pro­
duce thefr own wine. 

As early as 1493, when Columbus 
made his second voyage to America, 
vine shoots were taken from the 
Canary Islands with a view to planting 
tiiem in the lands it was hoped to 
discover. The first attempt to grow 
vines in America was aaually made 
on tiie island of Hispaniola —today's 
Dominican Republic and Haiti— but 
the experiment failed because of tiie 
climatic conditions there 

In New Spain (modem-day Mexi­
co), however, conditions were more 

In 1868, there 
were outbreaks 
of phylloxera 
in two areas of 
France. Four 
years later, tbe 
phylloxera tvas 
in Spaiti, and 
by tbe tum of 
tbe century 
almost all of 
Europe's 
tfineyards ivere 
badty infected. 
Luckify, tbe 
American 
Continent 
provided tbe 
solution to a 
desperate 
situation. 

favourable and for the first time in 
history, vines from Europe not only 
'took' successfully in tiie New World 
but also provided the raw material 
for wine of acceptable quality. The 
year was 1522, Within a very short 
time, in 1524, Heman Cortes issued 
a set of decrees which included in 
centives for vinegrowing. All new 
setders with Indians in their charge 
were obliged to plant a minimum of 
a thousand vine stocks, and non 
compliance with these requirements 
was punished with heavy fines. 

Early winegrowing success was al 
so achieved fri tiie highlands of Peru. 
Plants introduced from the Canary 
Islands were afready growing there 
by 1547, and the cultivation of vines 
as a crop soon became widespread 
as a result. Peru was to develop —by 
17 and ISC— into .something of a 
regional winegrowing nexus, with 
over 35,000 hectares of vineyards, 
and it played an important role 
establishing the viabilit)' of vines as 
a crop. Later in its history — 19C— 
however, this once thriving tra-
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dition waned to such a degree that 
vinegrowing almost died out com­
pletely. 

Vines were inttoduced into Chile 
from Cuzco, in southem Peru, in 
1554, and from there, in 1556, into 
Santiago de Estero in the north of 
present day Argentina. From there, 
vinegrowing spread rapidly through 
tiie north, centte and south of this 
vast territory, laying foundations on 
the sttength of which Argentina 
would later becxime the leading viine 
growing country in the New World. 
Vines hzd aaually been planted earl­
ier in the Buenos Aires area of 
present-day Argentina, but tiiey had 
died out when tiie first settlement in 
the area felled. Nevertheless, vines 
from there were the first to be plant­
ed in Asuncion (Paraguay) in 1541. 

CHRISTIAN RITUAL 
AND "WINEGROWING 

Late in the 16C, Philip 11 imposed 
a ban on vinegrowing in conquered 
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territories in an attempt to protect 
wine produaion and trade in the Ibe­
rian Peninsula. Even so, \inegrowing 
continued to spread rapidly through­
out the American Continent. Reli­
gious orders cultivated grapes and 
made wine in Honduras from the 
early 17C on, and Augustine mission­
aries introduced tiie vine into Bolivia 
from Lima in the mid l6C. At around 
the same period, table grapes were 
aLso being grown in Uruguay, though 
wine-producing varieties were not in­
troduced until 1726 when some 25 
families from the Canary Islands 
founded Montevideo and planted 
vine stocks they had brought with 
them. 

The Portuguese made a first at 
tempt to inttoduce the \ine into Braz 
11 in 1532 with plants imported from 
Madeira, in the Azores. Growing con­
ditions in tills new environment were 
so unfavourable that the experiment 
was a total feilure, but by 1551 exper 
i ments in more suitable areas were 
meeting with success. 

The Jesuits took the vine to Co­
lombia in the early years ofthe con­
quest, and there is evidence to sug­
gest that it was also being grown as 
a crop in Ecuador during tiie same 
perioid. The Jesuits wlio established 
ihc first mission in Raja Qilifornia 
(Mexico) in 1697 also planted vines, 
thus extending America's vinegrow 
ing territory northwards and estab 
lishing the basis for the Califomian 
vineyards which have since made 
such a name for themselves. In 1769, 
they founded San Diego and ex 
tended tiieir sphere of influence to 
other townships in the valleys along 
the Pacific coast. 

In addition to his missionary role 
in Califomfe, Franciscan friar Jimi'pero 

Serra also made a contribution to 
vinegrowing in the region by intro­
ducing vine varieties from his native 
Balearic Islands. Eariier, in the mid-
17C, otiier Spanish missionaries had 
also grown vines in Texas, now part 
of the United States. 

Clearly, then, the religious orders 
which played so prominent a role in 
the hispanic presence in the New 
World from the earliest phases of ils 
conquest also played an important 
part in establishing vtinegrowing 
there, to meet the needs of the Chris 
tian liturgy. 

As thefr sphere of evangelical in­
fluence expanded gct)graphically, 
missionaries scattered ever fiinher 
from their initial settlements. Whe­
reas these latter might well be more 
or less self sufficient in producing 
wine for use in Communion, it was 
essential that each new outpost pro­
duce its own. 

The vineyarcls of the New World 
were aeated from cuttings, plants, 
and grape or raisin pips. Even today, 
Argentina, Uruguay, Califomia, Mex­
ico, Peru, Brazil and other countries 
stili grow considerable quantities of 
thriving vine varieties which were 
brought in at that time. These des­
cendants of the very first plantings 
are known locally by names such as 
Criollas, Uva Aceituna, Albilla, Pais, 
Mosteles, Quebrantas, Cereza, Mal-
vasias. Mission, Pedro Ximenez, Ver-
delho... 

Immigration of European settiers, 
vvhich began in the mid l9C and 
grew to massive proportions early 
this century, marked a second im­
portant phase in the inttcxluction of 
European vine varieties into the .Amer­
icas (from France, Italy, Spain, Ger­
many. ..). Generally speaking, the var-

Tbe fesuits 
extended 

America's 
vinegroiving 

territory 
northwards 

and established 
the basis for 

tbe Califomian 
vineyards 

which have 
since made 

such a name 
for themselves. 

Mow, some 
important 

Spanish 
bodegas —such 

as Codomiu, 
left above-

have their otvn 
vineyards in 

Califomia. 
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ielies were ones which, grown in 
thefr native soil, produced quality 
wines which tiiese new, impover­
ished settiers were loath to declare a 
thing of the past. 

Obviously, of the wide range of 
varieties inttoduced during that pe­
riod, only the more readily adaptable 
to tiie new and often difficult eco­
logical conditions of the New Worid 
have survived. 

Among tiie survivors are today's 
Cabemet Suavignon, Merlot, Malbec, 
Barbeta, Palomino, Riesling, Tor­
rontes, Chardonnay, all of which are 
very widely grown in the most sig­
nificant and dynamic winegrowing 
regions of tiie Americas. 

GIVE TAKE 

It is impossible to assess the rela­
tionship between winc^owing Amer­
ica and Europe without recognising 
tiie essential and definitive contti­
bution made by New World varie-

CUBA t493 

DOMINIC/MJ REP, 

BRAZIL 

BOLIVIA 
isea 15S1 

CHILE 
1554 

PARAGUAY 
1541 

1620 URUGUAY 
; .1729 
153B 

AnGEfr r iNA 

DATES WHEN VINEGROWING 
WAS INTRODUCED INTO THE 

AMERICAN CONTINENT 
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ties to solving tiie worst catastrophe 
that winegrowing Europe has ever 
had to fece. 

The latter part of the 19C saw the 
vineyards of Europe crippled by a 
spate of phylloxera, a tiny plant louse 
native to North America, which attacks 
vines at the root, weakening and ul­
timately killing them. It brought al­
most the whole of winegrowing Eu­
rope to its knees, Suitably enough, 
given that the culprit was American, 
America also provided the solution. 
The story, in brief, is as follows. 

In 1868, there were outbreaks of 
phylloxera ki two areas of France; 
Cdtes du Rhone, and Bordeaux, on 
the right bank of the Garonne. The 
pest had acddentally entered the coun­
try with American vines imported from 
North America by enterprising local 
growers for experimental purposes. 

From tiiese two areas, the blight 
spread inexorably in all direaions. 
B>' 1879, thirty nine of Frances wine­
growing regions were affeaed; by 
1884 over a million and a half hec­
tares had been destroyed or severely 
damaged; by 1900, almost all of Fran­
ce's vineyards were badly infected. 
In general, the blight spread more 
slowly throtigh the northem regions 
where lower afr and .soil temperatures 
and a wetter climate provided condi­
tions less fevourable to phylloxera. 

In 1872, two areas of Spain were 
found to be infeaed witii phylloxera: 
one was in Malaga ;md the other in 
Catalonia By 1879, some 500 hectares 
were affeaed, and by the tum of the 
century it had spread to almost all 
the vines in the country. Tlie Canary-
Islands escaped infection, thanks to 
the very fact of being islands and to 
stria proteaion measures, still in 
force toda>'. To tiiis day, the Canaries, 
once appropriately knovm as Las Islas 
Aforttinadas —The Fortunate Is­
lands— are still unaffected by tiiis 
dreaded disease, and their winegrow­
ing areas are, for this and otiier rea­
sons, particularly interesting. 

It liad been obsened that vineymls 
planted with European varieties (wte 
vinifera) in eastem areas of North 
America did not flotirish, altiiough 
native strains (vitis lambrusca, vitis 
aestivalia, and others) did perfealy 
well. Nevertheless, in Califomia the 
European varieties introduced, as we 
know, by thejesuits, were flourishing 
and giving high quality wine. 

This fea was noted with interest 
by the French Govemment. In 1873, 
it sent a special mission of experts 
to America so that they could study 
possible solutions to the di.saster at 
home. The mission's findings pro­
vided the basis for an initial classifi 

The vineyards 
of tbe New 
World tvere 
created from 
cuttings, plants 
and grape or 
raisin pips 
wbicb tvere 
brought mainty 
from Spain. 
Even today 
some latin-
American 
countries still 
grow 
considerable 
quantities of 
tbriving vine 
varieties which 
were brought 
in at that time. 
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cation of American varieties accord­
ing to their resistance to phylloxera, 
and for research projects subsequent­
ly carried out, mainly in Montpellier. 

Research was conducted in two 
main areas; 

a) The use of phylloxera-resis­
tant American varieties as hosts 
(stocks) onto which European var­
ieties could be grafted. Initially, there 
were major c4«tacles to be overcome 
such as low biological compatibility 
between Uie European and .American 
varieties, and tiie fetters' lower resis­
tance to the typically chalky soils of 
Europe's vineyards. 

b) Direa produaion of grapes 
for winemaking. This approach ran 
up against the major ckBwback tiiat 
the vrine obtained from American 
grapes was of poor quality. 

Botii lines of research used the 
technique of hybridisation, namely 
aossing two species to create a new 
one which combines tiie character­
istics of botii. Tlie aim of research 

projea fl^was to produce compatible 
fiost stocks whose charaaeristics in­
cluded resistance to chalk, while re 
search area b) hoped to achieve bet 
ter quality wines. 

The grafting of European varieties 
onto American stocks has been pnwen 
to work exceptionally well. Excqit for 
specific mistakes and accidents, this 
approach has siKxessfuUy achieved its 
aims and can l5e tiianked for the re-
construaion of Europe's \inev-ards. It 
has also proved conclusively tliat it is 
the onl>' certain means of achieving 
products of tiie desired quality. 

However, attempts to obtain di 
rectly productive hybrids have come 
nowhere near achieving the quality-
of wine obtained by the grafting ap­
proach. The u.se of this t\-pc of hy­
brids is sttictly prohibited in Spain. 

Josi Serrano Cuadrillo is ^ Agriculiural 
expert and Departmental Head of ihe Quality-
Section of Spain'.s National Denomination of 
Origin Institute, INDO. He contributes to spe 
cialist wine publications (Club de Gourmets 
and the Oub de Goumiet Wine Guide). 

AREAS UNDER VINE ON 
THE AMERICAN CONTINENT 

(1990) 
Country Area (ha.) 
Argentina 267.000 
Bolivia 2,000 
Brazil 60,000 
Canada 6,000 
Colombia 1,500 
Chile 120,000 
Dominican Republic 340 
Ecuador 170 
Guatemala 60 
Honduras 25 
Mexico 46.000 
Faraway 2.000 
Peru 8,000 
Uruguay 2,000 
USA* 320.000 
Venezuela 1.100 
TOTAL 836.195 
•California; 257,000 ha. 
Sourcf TtiE International Office for Vine and Wine. 

WINE PRODUCTION ON 
THE AMERICAN CONTINENT 

(1990) 
Country Production (hi.) 

Argentina 20.250.000 
Bolivia 20.000 
Brazil 3.108,000 
Canada 455,000 
Chile 3.978,000 
Mexico 1.800.000 
Peru 100,000 
Uruguay 900.000 
USA • 15,998.000 
Other countries 60.000 
TOTAL 46.669,000 
•California; 14.637,000 hi. 
Soufce: The Intemational Offke for Vine and Wine. 
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QUICK CONVERSION 
In our recipes, quantities are given in metric 
measurements. The charts on this page show 

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

FLUID MEASURES 
METRIC/BRITISH STANDARD 

10 MILUUTRES = 1/3 OUNCE 
50 MIUJLITRES = 1 HA OI.INCES 
100 .MILUUTRES = 3 1/2 OUNCES 
250 MILLILITRES = 8 1/2 OUNCES 
SOO MIUJLITRES = 17 1/2 OL̂ NCES 
1 LITRE = 1 3/4 PINf^i 

1 TEASPOON = 5 MILULITRES 
1 TABLESPOON = 18 MILLIUTRES 
1 OUNCE = 28 MILUUTRES 
1 PINT ^ 570 MILUUTRES 
1 QUART = 1.14 UTRES 
I GALION = 4 1/4 LTIRES 

FLUTO MEASURES 
METRIC/U.S. STANDARD 

10 MILUUTRES = 2 TEASPOONS 
50 MILIJUTRES = 3 TABLESPCMNS 
100 MILULITRES = 3 1/2 OUNCES 
250 MILUUTRES - 1 CUP + 1 TABLESPOON 
500 MIUJUTRES = 1 PINT + 2 TABLESPOONS 
I UTRE = I QUART + 3 TABLESPOONS 

1 TEASPOON = 5 MILUUTRES 
1 TABLESPOON = 15 MILULFTOS 
1 OUNCE = 30 iVULUUTRES 
1 CUP = 235 MILUU TRES 
1 PINT = 475 M1LUUTRF5 
1 QUART = 950 MILUUTRES 
1 GAUON = 3 3/4 UTRES 

TEMPERATURE 
OVEN TEMPERATURE 

DIAL NUMBER 

VERY SLOW = 250F/120C. 
SLOW = 300F/150C. 
MODERATE = 350E'T80C. 
HOT = 400F/200C. 
XTiRY HOT = 450F/230C. 

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

WEIGHT 
.METRIC/OLINCES & POUNDS 

10 GIUMS = 1/3 OLJNCE 
50 GRAMS = I 3.''-i OLWCES 
100 GRAMS = 3 1/2 OLINCES 
250 GRAMS = 8 3/4 OUNCES 
500 GRA.MS = 1 POLIND + 1 1/2 OUNCF^ 
1 KILO = 2 POUNDS + 3 1/4 OUNCES 

1/2 OUNCE = 14 GRAMS 
1 OUNCE = 28 GRAMS 
1/4 POLIND = 110 GRAMS 
1/2 POUND = 230 GRAMS 
1 POUND = 450 GR^LS 

TEMPERATURE 



P
art travel btxk. part cookeiy book, 
part biography, A Taste ol Castile 
could well te subied «The Adven­
tures and Msadvenlures c< an Un-

lik^ Appremice in a Castilian K^cteit. 
Gijs van Hensberger, a Dutch journalist 

settled in England, suddenly decided to find 
oul al there was to know about Castilian 
cooking, at first hand. Clearty no ditherer, he 
moved lo the ancient and beautiful city of 
S^ovia in Ihe heart of Old CasliSe wfiere 
despite nol speaking a wofd of Spanish, he 
got himself taken on as an apprentk̂e at 
one of the city's besl-knovm restaurants, Ca­
sa Duque 

Van Hensbergen was to spend several 
years in Segovia, during whch he learned 
the secrets nol only ol the marvellous roast 
lamb and sucking pig that are this area's 
classics, but also ol a life-style and cutture 
by which he grew fascinated, The new re­
cipes, fri^s and cusloms which he cele­
brates in this book were al cSearV weteomed 
with open aims and a sense of humour, and 
he became thoroughly integrated into toca\ 
life. 

The Burial d the Sardne (the ritual which 
marks the end d camrval time in Spain), the 
mattress-maker repairing ok! woot-stuffed 
mattresses in the street. Holy Week proces­
sions, Ihe art treasures of Segovia.., all are 
dosety obsetved and recorded. And, ike all 
good Ŝ ovians, he searches for wid mush­
rooms in autumn, gathers water-cress, and 
buys Ire^ eggs and vegetables from the 
nuns ol a local ckiser order convenl. 

The gruelling wofk at Casa Duque pro­
vides Ihe ongoing thread on whk:h his new 
experiences hand He stood the heat stayed 
in the kitchen, and gained unforgettable 
Iriends and experiences in Ihs process, I 

ATaitaofCtrtIk 
(3js van Hensbeigen, 1992. 
Sirclar-St̂ 0ison Ud. 
7/8Keix)iid!Mewi 
London SV/7 3HG-

A TASTE OF 

CASTILE 

T
he vast range of vwies currently av* 
able on the Spanish market can 
sometimes prove contusing to con­
sumers, who often resort to the tried 

and true rather ten run Uie risks involved in 
trying something new. Wine guides Ske this 
one were invented to help ttiem oul 

The author's intentions are made clear in 
his introduction' «lfes / bodegas de £s-
peto is not meant to be a vademecum (the 
tasting notes wouW be superfluous) nor an 
explanatory manual about wine in general. II 
is a guide for use by consumers, be they 
amateurs, retailers or restaurateurs.* 

The trouble with guides rt this sod ol gukle 
is that they involve subjective opinons, and 
the author's taste may nol necessarity be 
yours. However, &ie lad that Jose Peflin's 
prdessional life has been devoted almost 
entirely to wvie, and Spanish wine in partic­
ular, incfines one to tmst his judgement This 
second, improved, edilkxi ci his 1990 book 
features over 1 ̂ 00 seleded bodegas and 
describes 5,011 wines (4,000 d them tasted), 
so Ihe very saipe d the book is impresive. 
Nevertheless il is cleariy set out and easy to 
use 

It is organised by wine-growing areas and 
though prk3rity is understandaWy given to 
SfBii's 39 recognised Dercminafais d Orig­
in (wii a brief Jitroducfon lo each or Ihem), 
non-QO. areas also feature Within each 
area k3cal bodegas are feted in alphabetical 
order (each with a thumbnail sketch d back­
ground information), fdkwed by a wine sec­
tion Tastio inforrra'.on appe-ars u-̂cer t-̂ ô 
headings, the first giving overall scores on a 
scale d 4 to 10, and the second giving con­
cise dracriptkxis d each wine (cdour, aro­
ma acquired charaderistics, and so on) An 
excelent index helps you find your way ixxit 
this comprehensive gukle to the Spanish 
wine v«rld lo<fey, • 

VliMi y bod«gM de Etpeiia 1992-1993. 
Jose PeiliT, 1992; 
PI 5 ERRE Comuncacion Inieyal 
NtedeBalx)a,49. 
26001 MaW. 
Telf: (1)576 72 51. 

Jose Penin 

Vinos 
y Bodegas 
de Espana 

K « 01 l.MO IOOiO»S SILiCCIONAlWlS 
S.OI t VINOi IfUHWOS. 

MAS Dt tJOM VMM! CATAMS. 
TDDOS LOS PUCIOS 0! 105 VINOS ESMAOUS 

S
painisacoripoijiddregk)ns,each 
with ils ovm history, cute and gas­
tronomy Even within this framewxk, 
Calabnia is something d a special 

case, arxl parfcuiarty since the cfeatti d Ran-
co: the Catalan language and tradJkrel kxal 
customs, suppressed during the dictatorship, 
have made a vigorous come-back. 

Historian and wine writer Jan Read and 
Spanish lood expert Male Majon know Spain 
inCmately. Although their special fields are 
wine and food subjects on which Ihey have 
written several books together, their latest 
Cs/atm, is broader in scope. A succind 
but comprehensive portrait d the history, cul­
ture and tradilkxis, art, geography and tourist 
routes d Sie Catalan region, it makes kleal 
preparatory reading for tt>e sort d visitor who 
Ikes lo arrive well infomied, and is a treat for 
amichair tourists 

As one might expect the chapters on food 
and wine are particularty good Catatonia is 
a major wine-producing regkxv and has been 
since the Greeks eslaislished their first col­
onies on the Iberian Peninsute many cen­
turies age. The wine secflon is very informa­
tive about the main bodegas d its several 
D,0.'s -Penedfe, Alella, Priorato...- and 
about cava, the quality spartding v̂ ne for 
which Catalonia is perhaps best, and most 
wklety, known. 

The food section traces the development 
d tocal cuisine from Its origins to the present, 
and gves genuine local recipes based on 
dassk; ingredients. Jan Read's own phdo-
graphs ilustrate Ihe teil • 

Catalonii. Tradltiofti, placet, 
wine and feed 
Jan Read & Mate Uanjfr. 
The Herbert Press. 1992. 
46NofftcfiirctiRoa<i. 
London Nl 4EJ. 

X
avier Domingo is a w*<nown Span­
ish joirnafet and gastronome - or 
"cuBindogist", as he prefers to be 
knovm. Tlie eî ierience and knowl­

edge d Ihis immensely cultured man d tte 
wodd and bon viveur, and particularly his 
knowledge d Spanish lood, are much in ev­
idence thfoughod this book about authentic 
Spanish foodstuffs and cooking. 

Published simiJIaneously in France, the 
US and Spain (in French, Engish and Span­
ish, respedivety), The Taste of Spain altesis 
to the general̂  recognised lad Ihat there is 
no single Spanish cuisine, but rather various 
regkjial ones with certain charaderistics and 
elements m common. The most common 
bend among them al B the abilty to capitaise 
on the sim^st d ingredients. For Dom̂ igo, 
bread, olpye oil and garic are the most dasac 
elements d Span^ food fdtov«d hy pdses, 
and porî  and charcuterie. In the course d 
its 250 pages, the book deals individually 
with these and the many olhers ingredients 
whffih are staples d Bie Spanish diet (rice, 
fish, gams, vegetables, Injitdieese, wine...). 
Each diapler ̂  a dear and vivkl account 
d the role that each plays in Spanish cijsine, 
the customs that have evolved around par-
tKular foods, and reci'pes wh'ich specify their 
regkxid origin The Pork and SaN-cod chap­
ter e partciiarly rileresting lor its examination 
d the influence d the Roman Calhdk; 
Church on Spanish eating habits. 

While the written coded d The Taste of 
Spain is fasdnating, the book is also a visual 
treat illustrated with beautiful phdographs 
by Pierre Hussend styled by Marianne Pa-
quia • 

The Taste of Spain. 
Xavier Dorr.ingo and ftoe Hussenol, 1992 
Flartmarioa 
26 fue Racine. 
75006 Paris 
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CONSORCIO 
DE PROMOCION DEL QUESO IBERICO. 

Iberico Cheese: The Cheese of Connoisseurs 

The Iberico cheese is obtained from the mixture of sheep, goat and cow milk. It's the type of 
cheese with the largest production and consumption in Spain, 
The Consorcio de Promocion del Queso Iberico guarantees its quality and controls the 
compliance with the established elaboration rules. 
The Queso Iberico is a product of great richness and flavour with intense Spanish personality. 

FORRAIES Y LACTEOS (FORUSA) 
Fax 67 - 14 08 31 

GRAN)A LA LUZ 
Fax 85 - 34 94 00 

INDUSTRIAL QULSERA CUQUERELU 
Fax 26 - 80 13 01 

MEMBER COMPANIES 

LACTEAS CASTELLANO-LEONESAS 
Fax i - 754 48 68 

LACTEAS GAROA-BAQUERO 
Fax 26 - 54 02 70 

QUESERiAS ENTREPINARES 
fax 83- 27 89 36 

QUESERIAS IBERICAS 
Fax I - 697 27 06 

Ayala, 20-22. 28001 Madrid. Espana. Tels. 435 75 90 - 435 72 47. Fax 575 96 23 



INFORMATION 

AUSTRALIA 

Edgecliff Centre, suite 408 
203 New South Head Road 
EDGECLIFF NSW 2027 
Tel.: (61-02) 362 42 12 
Telefax: (61-02) 362 40 57 
Telex: (071) 122194 OFCOME 

CANADA 

55, Bloor St. West, suite 1204 
TORONTO Ont., M4W 1A5 
Tel.: (1-416) 967 04 88 
Telefax; (1-416) 968 95 47 
Telex: (021) 0623525 OFCOMES 

TOR. 

CHINA 

14, Uangmahe NanLu 
Tayuan Office Building, 2-2-2 
P.O. Box 100600 
BEIJING 
Tel.: (861) 532 20 72/31 03/35 04 
Telefax: (861) 532 11 28 
Telex: (085) 22413 OFCOM CN 

DENMARK 

Vesterbrogade 10,3.° 
1620 COPENHAGUE V 
Tel.: (45-1) 31 31 22 10/11 42 

31 21 97 56 
Telefax: (45-1) 31 21 33 90 
Telex: (055) 27322 MINCO DK 

HONG KONG 

2004 Lippo Tower, Bond Centre 
89 Queensway Central 
HONG KONG 
Tel.: (852) 521 74 33/6 
Telefax: (852) 521 74 33/6 
Telefax: (852) 645 34 48 
Telex: (0802) 67573 OFCOM HX 

IRELAND 

35, Moleswotlh Street 
DUBLIN 2 
Tel.: (353-1) 61 63 13 
Telefax: (353-1) 61 01 11 
Telex: (0500) 91854 OFCO El 

ITALY 

Via Fatebenefratelli, 5 
20121 MILAN 
Tel.: (39-2) 657 29 15/6/7 
Telefax: (39-2) 657 51 37 
Telex: (043) 313019 OFCOMI-I 

JAPAN 

Ark Mori Bldg. 17th fl. West 
P.O. Box 544 
12-32 Akasaka, 1-Chome 
Mtnato-Ku 
TOKYO 107 
Tef: (81-3) 35 82 46 67/8/9 
Telefax: (81-3) 35 87 08 07 
Telex: (072) 27551 OFCOMES J 

MALAYSIA 

20th Floor, Menara Boustead 
69, Jalan Raja Chulan 
50200 KUALA LUMPUR 
P.O. Box 11856 
50760 KUALA LUMPUR 
Tel.: (60-3) 248 73 00 
Telefax: (60-3) 241 50 06 
Telex: (084) 32855 MA OFCOME 

NETHERUNDS 

Burg. Patijniaan, 67 
2585 THE HAGUE 
Tel.: (31-70) 364 31 66 

345 13 13 
Telefax: (31-70)360 82 74 
Telex: (044) 33406 OFCOM NL 

NORWAY 
Lille Grensen, 7-3," 
0159 OSLO 1 
Tel.: (47-2) 41 41 28 
Telefax: (47-2) 42 96 79 
Telex: (056) 76022 

SINGAPORE 
15, Scotts Road 
Thong Teck Bldg 05-09 
SINGAPORE 0922 
Tel.: (65) 732 97 88 
Telefax: (65) 732 97 80 
Telex: (087) 55047 OFOOM 

SWEDEN 
Sergels Torg, 12 
S-111 57 STOCKHOLM 
Tel.: (46-8) 24 66 10 
Telefax: (46-8) 20 88 92 
Telex: (054) 10790 OFCOM S 

TURKEY 
Kir î̂ egi Sok, 3/1 
G.O.P. ANKARA 
TeL: (904) 146 68 14/15/16 
Telefax: (90-4) 146 68 17 
Telex: (0607) 47013 OFCOM TR 

UNITED KINGDOM 
66 Chiltern Street 
LONDON WIM IPR 
Tel.: (44-71)486 01 01 
Telefax: 487 55 86 

224 64 09 
Telex: (051) 266406 OFCOM G. 

UNITED STATES 
405 Lexington Av. — floor 44th & 
45th floor 
NEW YORK, N.Y. 10174-0331 
Tel.: (1-212) 661 49 59 
Telefax: (1-212) 972 24 94 
Telex: (025) 5106014778 OFCOME 

NY UQ 

If you would lilte 
to know more 
about any 
subject dealt with 
in this magazine 
- except for 
tourist 
information -
please write to 
the SPANISH 
COMMERCIAL 
OFFICE mari(ing 
the envelope 
REF. SPAIN 
GOURMETOUR, 

de Camettx Entenor 
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For tourist 
infoHDation, 

contact your 
nearest 

TOURIST 
OFFICE OF 

SPAIN. 

AUSTRALIA 

203 Castlereagh Street, suite 21 a 
P.O. Box A - 585 
N.SW. 2000 SYDNEY SOUTH 
Tel.: (61-2) 264 79 66 
Telefax: (61-2) 223 58 14 

CANADA 

102 Bloor Street West, Mth floor 
TORONTO, ONTARIO M5S 1M8 
TeL: (1-416) 961 31 31/40 79 
Telefax: (1416) 961 19 92 
Telex: (021) 06218206 

DENMARK 

Store Kongensgade, 1-3 
1264 COPENHAGUE V 
Tel.: (45-33) 15 11 65 
Telefax: (45-33) 15 83 65 
Telex: (055) 16165 SPATUR DK 

ITALY 

— Via del Don, 5 
20123 MILAN 
Tel.: (39-2) 837 74 38/39 
Telefax: (39-2) 839 49 24 
Telex: (043) 320602 

— Piazza di Spagna, 55 
00617 ROME 
Tel.: (39-6) 679 82 72 

678 31 06 
Telefax: (39-6) 679 82 72 
Telex: {045) 620841 

JAPAN 

Daini Toranomon Denki Bldg, 4F 
3-1-10 Toranomon 

MINATO-KU, TOKYO 105 
Tel.: (81-3) 3432 61 41/42 
Telefax: (81-3)3432 61 44 
Telex: J26936 TURISPAN 

NETHERLANDS 

Laan van Meerdervoort, 8-8," 
2517 THE HAGUE 
TeL: (31-70) 346 59 00/01 

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

NORWAY 

Ruselokkveien, 26 
0251 OSLO 2 
TeL: (47-2)83 40 92/50 
Telefax: (47-2) 83 19 22 
Telex: (056) 74861 TUNOR N 

SWEDEN 

Grev Turegatan, 7-1 TR 
11445 STOCKHOLM 
Tel.: (46-8) 611 1992/41 36 
Telefax: (46-8) 611 44 07 
Telex: (054) 17606 TURSPAN S 

UNITED KINGDOM 

57-58 St. Jame's Street 
LONDON SW1A1LD 
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 92 

944 02 16/25/26 
Telefax: (1-312) 642 98 17 
Telex: (023) 0332020 NTOS 

— 6383 Wilshire Blvd, Suite 960 
BEVERLY HILLS, CA 90211 
Tel,: (1-213) 658 71 88 

558 71 92/93/95 
Telefax: (1-213) 558 10 61 
Telex: (023) 470092 

—1221 Brickell Avenue 
MIAMI, FLORIDA 33131 
TeL: (1-305) 358 19 92 
Telefax: (1-305)358 82 23 

— 665 Fifth Avenue 
NEW YORK, N.Y. 10022 
TeL: (1-212) 759 88 22 
Telefax: (1-212) 980 10 53 
Telex; (023) 426782 SNTO Ul 

GOURMETOIR 
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THE TALK OF THE TOWN 

A great red has been born in the 
birthplace of the whites 

JAUME SERRA 
TINTO RESERVA 1985 
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E he Valencian region 
of eastem Spain is 
feimous for its uadi­
tional pottery, partic­

ularly Manises and Patema ware. 
Thougli, today, antique pieces 
of botli these t>pes of pottery 
are colleaors' items, their value 
was not recognised until well 
into the 19C. Tliis was largely 
due to the ftict that, until the 
Curator of the Sevres Museum 
reali,sed their tme provenance 
in 1844, they had bieen mistak­
enly categorised in the muse­
ums of Europe as Italian pottery 
from the Renaissance period 

Manises potter>' dates back 
many centuries, and its history 
can be divided into different 
periods and styles. 

GREEN PATERNA WARE 

The earliest remains of Ma­
nises pottery are decorated in 
yellow and date back to the 
Visigothic period in Spain. By 
the 13C, botli Patenia and Ma­
nises were producing green 
copper-glazed pottery, using 
pigment obtained by mixing 
oxidised copper with vinegar. 

This green ware was made 
mostly in Patema, while Ma­
nises continued using manga­
nese pigments and simultane­
ously developed a new style 
of cobalt blue pottery. This orig 
inal style attained a considera­
ble degree of decorative sophi-s-
ucation and was vety influential 
on the pottery of Talavera, Se­

ville and Toledo. 

MANISES GOLD 
LUSTRE WARE 

Gold lustre ware 
was introduced into 
Mani.ses from Mala­
ga and Granada dur­
ing the period of de­
cline of Arab domi­
nion in the south. 
The caliphate city 
of Granada was the 
seat of an important 
pottery producing 
industry, largely un­
der Arab control. 
The gold lustre 
technique consist­
ed of painring on 
decorative motifs 
using copper and 

silver sulphates diluted in vi­
negar and then firing the pie­
ces at low temperatures. 

Tills type of ponery reached 
Manises in two clearly distin­
guishable forms, the Muslim 
and the Gothic: the combina­
tion of these two artistic styles 
is known as «Hispano-Mores 
que». The Moorish pieces were 
more delicately made ajid were 
decorated witli more finely 
drawn designs, while the Chris­
tian type used more represen 
tational decorative motife. 

The status achieved by Ma­
nises lustre ware at that time 
was reflected in a thriving ex­
port trtide, malnJy with Italy, 
but also witii much of Europe 
and the Middle East. Further­
more, at the height of the 
Golden Age of the Renaissance, 
this type of Pottery was much 
sought after in the most im­
portant royal courts and awa­
kened the interest of, among 
others, the Medici family. Ma­
nises ware even appears in the 
works of the great masters: the 
Annunciation panel of the Por-
tinari Altarpiece by Hugo van 
der Goes in Ufficci Gallery in 
Florence is one example. 

Today, pieces of this type of 
pottery are exhibited in tlie Lou­
vre and Cluny Museums in 
France, in the British Museum 
and the Viaoria and Albert in 
London, and in the Metropoli­
tan and Hispanic Society Mu­
seums in New York. 

After the gold lustre period, 
Manises pottery went into a de­
cline, as a consequence of the 

political and economic chan­
ges oa.\irring in tlie Iberian Pe­
ninsula. Up until the late 19C, 
the type of pottery produced 
there was popular mukico 
loured ware. 

MANISES POTTERY TODAY 

Manises is still a major pot­
tery centre, widi over 130 arti­
.san workshops, now creating 
pieces in the simple shapes that 
modem taste demands. Manises 
potters no longer work with 
common clay, they now use var­
ious media, stoneware and re­
fractory clays among them, 
which enable them to produce 
new effects and explore differ­
ent creative possibilities. 

Nowadays, the use of ceram­
ics is not limited to pieces of 
pottery or decorative glazed 
tiles; it is also applied to sculp 
ture, murals, and the like. In 
contemporary pieces, colour is 
generally applied by adding co­
louring oxides to the glaze, and 
the spectrum has been broad 
ened by the introduction of 
high-temperature enamels. 
Modem ceramics tend to con­
centrate more on form and co 
lour than on decorative motife. 
The factories in Manises which 
produce decorative tiles using 
modem technology' are partic­
ularly wonhy of mention in 
that they represent the conti­
nuation of an ancient craft tra 
dition on an industrial .scale. 

Maria Jose Blanco 
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CoNmEZ BYASS 
SHERRY & BRANDY 



The Premium Leading Brandy From Spain 
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