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THE SHINING S T A R 
OF STRAWBERRIES. 

FOR IVIORE T H A N A DECADE NOW, STRAWBERRIES FROM P A L O S HAVE BEEN 
RECOGNISED AS A TRULY EXCEPTIONAL PRODUCT, EVERY SEASON, MILLIONS OF 

EUROPEAN TASTE BUDS ARE SEDUCED BY THIS FRUIT S FRESHNESS AND EXQUISITE 
FLAVOUR. I T ALL GOES TO SHOW WHY THE BRAND - FRESON DE PALOS, HAS BECOME 

THE TRUE STAR OF TODAY S EUROPEAN HOMES AND MARKETS. 
Now YOU CAN INVEST IN SOMETHING THAT'S SURE TO KEEP ITS VALUE -

FRESON DE PALOS-

r 
DnesdndeFalos 

W E TINGLE THE TASTE BUDS OF EUROPE. 



E D I T O R I A L 

Vegetarians 
and Carnivores 

y coincidence this i.ssue of Spain Gournietour 
features one article about Spanish vegetables 
and another about meats and their respective 
cuisines. Vegetarian or carnivore? This division, 
so prevalent in some countries, has not yet tak­
en hold in Spain. In any ca,se, there is such a 
selection of meats and vegetables ancl such a 
variety of recipes in our ct^untiy that neither 
vegetarians nor carnivores .should get bored 
with their daily fare. 

It is no exaggeration when Spain is called the "garden of Eu­
rope". In addition to a traditional cuisine in which vegetables 
are more than ju.st a "mere side dish", Spain enjoys especially 
favorable climatic and geographic conditions that allow a wide 
variety of produce to be grown year round. 
Regarding meats, following a long period in which pork could 
not be shipped abroad, it is now possible to export it to ,some 
countries as well as beef, veal ancl lamb. 
And can't you just imagine a superb Caslilian-style roast Iamb 
with a bottle of Vega Sicilia or one of the other excellent wines 
of the Denomination of Origin Ribera del Duero? Our wine sec­
tion in this issue is dedicated to the wdnes of this D,0, and to 
the legendary winery Vega-Sicilia, and with this issue our series 
"Best of the Bunch" is replaced by a new one focusing on the 
special relationship select Spanish restaurants have established 
with the wine world, looking at sommeliers, cellars and, of 
course, wine lists. 
Have you ever visited a Spanish market? If so, surely you would 
have been drawn to those stands offering a great selection of 
olives with a variety of different seasonings, The.se treasures, 
which are imderstandable given Spain's status as the world's 
number one olive producer, are barely known outside our bor­
ders, partly because they are highly perishable. However, new 
research is solving some of the canning problems and several 
varieties are beginning to be exported. 
Finally, in the tourism section, we present rural Cerdanya, in the 
Catalan Pyrenees of northeast Spain and a new series - Spanish 
Luxuiy - dedicated to hotels that are an authentic indulgence. 



HE MOST COMPLETE 
AND RELIABLE GUIDE TO SPANISH 
EXPORTING FIRMS 
It contains information on more than 10,000 firms, 
classified alphabetically and according to the 
merchandise exported. By consulting this census, two 
basic questions can be answered: 

What products does a specific Spanish firm export and to 
which countries? 
What Spanish firms export a specific product? 
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S T O P P R E S S 
Compiled by NICK LYNE 

SIXSPAMSH cm 1:5, 
HERITAGE OFMANKISD, 
WORK TOGETHER TO 
PROMOTE TOURISM AND 
PROTECT ARCHITECTURE 
The historic cities of Arila. 
Segovia, Santiago de Coni-
postela. Toledo. Cdceres and 
Salciimiiicci hare decided lo pool 
their resources ami trork togeth­
er lopmmolc tourism. Al the end 
(f 1993, in the presence of the 
lufaula Dotui Cristiua. the may­

ors of the si.x cities signed a pro­
tocol aimed both al protectiuji, 
these ancient centers, recog­
nized by UNESCO as being of 
outstanding historical and ar­
chitectural value. Al the same 
lime, tlje agreement foresees co­
operation in the field of tourism, 
leith special lours for visilois lull­
ing in the six cities. 'Ihe (Inipo de 
Ciiidades Palrimonio. as the int-
tialii e is known in Spani.di teas 
present al Ihe Madrid Interna­
tional Tourism Fair (TI'IVR) in 
January, as ivell as in .Milan arid 
ISerlin in Fcbniary and March 
respect iivly. 
Tel.:Ai'ila(20) 21 IJOO 

NEW VOUCHER SYSTEM OFFERS EASY ACCESS TO RURAL ANDALUSIA 
The Andalusian Rural Hotels A.s.sociation (AURA) ha.s come up with a 
new voucher system which makes travel in rural Andalusia easier and 
more economical. The Association, the first of its kind in Spain, plan.s lo 
take advantage of the growing interest in off the beaten track traveling, 
AllR-A offers a wide range of accomodation, from individual cottages to 
converted country houses, and even staying in a working farm. Two 
voucher systems allow either an open travel as you please sy,stem, or a 
hxed date and pre-arranged hotels at a lower price. Details from travel 
agents or direct from .\\\R.\. 
Tel.: Almeria ( 50) 27 16 78 Fax.- (50) 2 7 04 31 

WINE TASTING TRIPS TO THE RIOJA 
The Rioja Specihc Denomination Regulatory Council has established a Ri­
oja Wine Information Office aimed at helping visitors to get the most out 
oftheir trip to this legendary wine producing region. At the same time, they 
have also published a handy pocket sized guide with a complete list of 
wineries, special routes, maps and other essential information for the trav­
eling would-be wine buff. 
Tel.: Logrono (41)24 11 99 Fax.- (41) 25 35 02 

EXPERIMENTAL OLIVE PLANTATION YEILDS RECORD HARVEST 
Scientists from the Cordoba Center for Agrarian Investigation and Devel­
opment have achieved a world record olive crop of 18,279 kg (40,000 
pounds) and 3,699 kg (8.300 pounds) of olive oil per hectare (2.7 acres) in 
an experimental cultivation which they established in 1984. The center dis­
covered that the ideal density of olive trees per hectare was 200, as op­
posed to the traditional hgure of 80 trees per hectare. .\ further break with 
the pa.st was the use of a single tree, rather than the normal u.se of hus­
banding a single trunk out of three saplings tied together, using a total of 
240 saplings. 

AFTER 20 YEARS, SPANISH SAUSAGES AVAILABLE IN US 
After a more than 20-year-ban imposed by health authorities in the United 
States on Spanish pork products, consumers there can now enjoy the fla­
vor of authentic, Spanish made charcuterie. The Spani.sh company JPG im­
ports Danish pork into the northern Sj'janish region of Asturias, where the 
meat is then prepared in traditional and tasty fa.sliion into c/jonzo sau.sages 
and morcilla blood pudtlings. Since .selling up the business last year, JPG, 
which markets in the US under the name El Asturiano, has won contracts 
until 1998 to provide 200,000 kg (440,000 pounds) of morcilla and 
300.000kg (660,000 pounds) of chorizo. 

NEW WORK ADDED TO BRANDY DE JEREZ ART COLLECTION 
The Jerez Brandy Regulatory Council, which monitors the quality of Spe­
cific Denomination brandies, has a new addition to its art collection, 
launched two years ago, of paintings capturing the essence of this king of 
spirits (See Spain Gourmelour no. 29). Brandy Sour, by Chilean artist Ke-
ka Raffo, evokes the sense of maturity so essential to a fine brandy, while 
capturing the .sharp, yei sensual and essentially Spanish qualities of lemon, 
the element which makes this wonderful cocktail so unique. For those in­
terested in try ing iheir hand at a brandy sour, here is the recipe: 
1 part lemon juice 
3 parts Jerez brandy 
1 teaspoon of sugar 
plenty of ice 
blend thouroughly in a cocktail sliakerand serv e with a clierr\-



S T O P P R E S S 

LEARN WHILE YOU TR/tVEL 
LUXURY HOLIDAYS WITH A 
DIFEERENCE 
Janet .Mendel, expert on Spanish 
cuisine and author of several 
hooks on the siily'ecl, has oiga-
nizedfor English-speakeis a se­
ries of cooking holidays in 
southern Spain, ivhich offers 
hands-on e.xperience in learn­
ing ll?e essentials tf .Spanish re­
gional cooking, set in a Imuili-
fiil coiintiy house in the interior 
of Andalusia In addition to the 
Cooker)' coinses, other holidays 
led ijy experts include photogra­
phy, bird watching, crcalii e writ­
ing, painting, herbal medicine 
and Mediteiranean gardeniiig. 
Tel.: Fuengirola (5) 246 09 50 
Fa.x: (5) 246 10 22 

A TASTE OE SP.ilN IN THE 
BIG APPLE 
.Spain's Instiiute of Foreign 
Trade (ICEXI has organized a 
special series of events this 
Seplemlx-r to widen interest and 
au areness in Spanish cooking al 
New York's Ciilinaiy Institiilc of 
.America, the nation's largest 
teaching center for Ihe restau­
rant trade, /tmong the uctirities 
are a three day demanslralion 

lop .Spanish chef Luis Irizar: a 
course in Spanish cooking: and 
a competition for recipes using 
Spanish products. 
TeL: New York (212) 661 4959 
Fax: (212) 972 24 94 

NEW PRODUCTS 

GARLIC IS NOW "AN UNREPEATABLE FLAVOR" 
Innovation has become the bottlecry of those who aim to conquer the marketplace. In 

the food sector, the experts who search for new morkets and new products to make life 
easier for consumers never cease to amaze us. Nevertheless, inventing new natural fla­

vors is a difficult task. Difficult but not impossible. 
Using the slogan "An Unrepeatable Flavor" and the Serpis brand, the company Condi-
do Miro SA has jhust launched a new type of gorlic, or rather cloves of garlic bottled in 

oil that do not sting and do not repeat, 
Candido Miro SA, a commpany that specializes in oppetizers such as olives, began 
searching for alternative products two years ago as port of a diversification strategy 

aimed at increasing the firm's national presence and helping them to expand within the 
EC and other countries. They were looking for something new and unique, with a wide 

consumer appeal and Spanish ingredients. They chose garlic. 
Apart from meeting the firm's basic criteria, garlic was selected because it combines 

nutritional and medicinal qualities not found in other similar products. When the selec­
tion process was over, work focussed on converting it into an attractive product for the 

consumer. There was one basic goal: a natural canning process that retained all of gar­
lic's nutritional and medicinal values. 

Once the cloves ore cleaned and sorted they get a "personal treatment" developed 
over the past few years. The finished garlic is bottled in glass jars while at the same time 

maintaining its appearance and nutritive qualities. 
Serpis Garlic Cloves in Oil were unveiled to the public during the last edition of the 

Anugo international trade fair in Cologne, Germany, and they were also nominated for 
the 1993 Valencia Innovation Award. 

FILL̂ BOA PRESENTS ORUJO SPIRIT 
Fillaboa, one of the best Albarino wines from Galicia, in northwest Spain, has just unveiled its 
very own orujo spirit made from Albariiio grape deposits. Fillaboa have spared no effort in 

prcxJucing what must be one of the smoothest orujos on the market and comes in a distinctive 
frosted green bottle. 

Club de Gourmets, (N«. 212, December 1993) 

TORRES LAUNCHES GRAN VINA SOL 1992 
Torres, one of Spain's leading wineries, has just launched its Gran Vina Sol 1992, a blend 
of 85% Chardonnay and 15% Parellada grapes. At 12% specific gravity, and with a fine 
pale yellow complexion with greenish tones, the wine boasts a deep, aromatic bouquet, 

and served at between 8-10 ' C (46-50''F) is the perfect accompaniment to oysters, caviar 
and smoked salmon, 

Alforja 182 Dec 93 Jan 94) 

CIGRAVI ANNOUNCES NEW WINE 
The Cigravi wine company, fxised in Barcelona, has announced a new white wine, made 

entirely from muscat grapes. The Giro Ribot muscat grapes have been cultivated in the Penedes 
region, and the wine offers a fruity but dry bouquet, with a an elegant and bright tone, 

Alfor|a|NM82, Dec. 93 Jan 94) 

QUAUTY NATURAL PRODUQS RANGE 
The Consorcio Gostronomico Alimentorio, a specialist gourmet company, has a new range of 
bottled products made of the finest ingredients. The new series includes extra virgen olive oil, 
and extra virgen with rosemary; sherry vinegar and white wine vinegar with sorfron; sweet 

roasted red peppers, apricots and currants in brondy; plums and pine nuts in orange liquor; 
figs in whisKey; dates and hazel nuts In rum; ana traditionally-made marmalade and 

strawberry, peach and plum jam. 



SPANISH .AGRICULTURE 
MINISTRY PRESS A WARDS 
Spain's Agriculture Ministry 
announced its annual press 
airunts in Fehnuiry. 'The awards 
are given in recognition of the 
promotion of .Spanish Foodstuffs 
through the media ". .Among this 
year's winners, were Franciso 
Grande Coi idn. internationally 
known dietician. 
Francisco Grande Covidn is 
best knou'ii for his work on the 
so called Medilarrenean diet, 
wiih its emphasis on olive oil, 
and other products typical of 
southern Spain. 

.4H honorable mention teas also 
given to Maria Jose Sevilla, a 
writer who has worked closely 
with Ihe ICEX over the years. 
The magazine Spain Gourme­
lour published by ICEX won the 
Agriculture Ministry's press 
award in 1990 
.Maria Jose Sevilla has been pro­
moting Spanish Foods for 20 
years, working with the ICEX. 
and its predecessor INTF, in 
London, and will he familiar to 
British television viewers for his 
occasional programs, among 
them the award-winning BBC 
production "Spain on a plate". 

MORE THAN 4,000 COMPANIES AHEND BARCELONA'S ALIMENTARIA '94 
More than 4,000 companies from around the wodd aitended the week-long 
food and drinks irade fair Alimentaria '94, held in Barcelona between 
March 1 and March 6. Alimentaria is one of Europe's top three such trade 
fairs, and this year the organizers went all out to make the affair a hit. Aside 
from the usual eight halls, the Barcelona salon ho.sted Caterama, aimed at 
the calenng trade. Among the other highlights was a .strong showing for 
Portuguese, German, French and Italian products, 

NAVARRA D.O. TOUGHENS QUALITY CONTROL AMID EXPECTATIONS OF 
EXCELLENT VINTAGE 
Wines from the northeastern Navarre region hoping for Denomination of 
Origin status this year will find standards hi.^her than in previous years. Al­
though a very good or even excellent vintage is expected, wine tasters at 
ihe (Qualification Comniiiiee will, from now on. hn\ e the right to reject a 
wine if only two oftheir members are not satisfied with its c[uality, where­
as before, three negative votes were required. At the same time, a wine can 
be disqualified simply for its poor quality, even though it presents no faults 
in terms of the usual criteria of color, cleanliness, flavor or t)'pe, 
Fitiancial Food: no 90, January 1994. 

RIOJA EXPORTS UP BY 20 PERCENT IN 1993 
Exports of Rioja Denomination of Origin wine for the first len months of 
1993 rose by 19,48% on the previous year. Overall sales rose by 4%, while 
the national share of the market dropped slightly by 0.38%. In total, some 
119 million liters were sold in 1993, up from 114 million liters on 1992. 
Younger wines made up 65% of sales in Spain, and 45% abroad. The 
biggest growth area was in reserves, up 26%, while sales of grand reser\ es 
tended to decline. 

SPANISH RESTAURATEUR HONORED BY FRENCH CULTURE MINISTRY 
Jose Maria Arzak. Vk'ho owns and runs Arzak, one of Spain's top restaurants, 
was awarded a medal by the French culiure ministry's prestigious Order of 
the Arts and Letters for his contribuiion to the culinarv* arts, 
iV'lr. Arzak was honored with the award by the French ambassador in Spain at 
a ceremony in February' in the town hall in the Basque city of San Sebastian. 
Mr. Arzak is the third generation of his family to run the San Sebastian lo­
cated restaurant specializing in Ba.sque cuisine and founded in 1898, and 
is one of only two establishments in Spain to merit three .Miclielin .stars, 

VIII INTERNATIONAL GOURMET CLUB SHOW 
Madrid was recently host for the eighth year running of one of the major 
events of the trade fair calendar.- the International Gourmet Club Show, 
This year's event, held between April 15 and 18, generated even more in­
terest than last year, with some 400 stands, up from an attendance of 320 
participants in 1993- Among the attractions was the IV Spanish Chefs' 
Championship, as well as the area showcasing new products, which as 
usual attracted considerable attention. Foreign participation was up, con­
tinuing the trend of recent years, with a noteworthy presence from France, 
the Untied Kingdom, Italy. Portugal and Colombia. 



THE EIGHTH INTERNATIONAL GOURMET CLUB SHOW 
Madrid, 15,16,17 and 18 April 1994 

FOURTH SPAIN CHEFS — ^ CHAMPIONSHIP 

Whtil 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 
Mhich are lovers of a 
ijood lable (members of 
wine clubs, readers of 
magazines for 
[gastronomes and users of 
lourist and good food 
[guides). 

Access to the Show is 
anly through invitation or 
as professional. Under 
lo circumstances 
are those under 16 years 
Df age admitted. 

'Vclivifies and 
conferences 
During the period of the 
Show, a number of talks 
.vill be given related to 
iiuality products and good 
bod, among which the 
FOURTH SPAIN CHEFS 
CHAMPIONSHIP 
itands out. 

The results of the Seventh 
Show 
The Seventh Show 
occupied a total net area 
of 9,000 nV with 320 
stands shared among the 
360 companies which 
were exhibiting -of which 
55% were from the food 
sub-sector and 45% 
from the drinks sub-
sector-. Throughout the 
four exhibition days 
almost 25,000 
professionals visiled the 
show. 

Forecast for the eighth 
Show 
Exhibitors: 390 
Professional visitors: 
26,000 

I 
Products to be shown 
Wines, spirits and 
liqueurs 
Sweet, chocolates and 
biscuits 
Codiments, spices, oils 
and vinegars 
Aperitifs and beers 
Cheeses 
Meal, fish and vegetable 

Charcuterie 
Pates, foie-gras and duck 
and goose by-products 
Accessories for the table 
(china, glass, linen, etc) 
Variours (Kitchen utensils, 
books, specialized 
magazines, etc.) 

person be 



L A S T I N 
SON IA ORTEGA 

SPANISHWOMAN'S 
KITCHEN 

G I IVl P R E S S I O N S 

The Spanish Woman's Kitchen 
Text.' Pepffo Ark • Photoi: David George 
Cosseli, 1994 
Vilkrs Howe, 41/47 Strand WC2N 5JE fortc/on - TeL (71} 839 49 00 • fox: f/1j 939 18 04 

"Spoin, ifs women ond cooking are itie three (hemes I have explored in ihts book," soys Pepito Arts in infroducing her unique and 
enfertorning volume - hoif cookery ond holf customs. Its structure is original; Spoin is divided inio 12 regions ond offer o generol 
introduction to ihe history and cuisine of each zone, ihe author has selected slices of I ife in Spai n, customs, ond inler̂ iews with un­
usual personolilies, oil sprinkled with recipes that people-mostly women-hove given her throughout her Pavels in Spain. 
A trip to the markets of Modrid, the Astution cider taverns, a stand selling snails in Volencio or the soflron horvesi in Lo Man­
cha ore only a few examples of Spcnish culinary life that have orroied Pepita Aris, despite the foci that she hos owned o house 
in one of the prettiest villages of Andalusio for the last 20 yeors. 
A total of 125 recipes, some of them trodilionol ond others updated, all collected first-hand ond suitobly iilustroled with Dovid George's 
welfexeculed photmraphs. Together they form o true reflection of the enormous variety that Spain monilesis through its CLiisine. 
Only problem: the Canary Islands, II seems they do not existi 

La Cocina del Quijole. Retelorio Gastron6inico lie CasHllo-La Mancha 
lorenzo Dioz 
Servicio de Pjjblicoc/ones de io Imta de Comonrdodes de Cosfiilo-Io Monclia, 1993 
Trinidad, 8-45072 ToJedo • Tel. (25} 26 74 00 • FOJC |25| 26 74 89 

The land of Don Quixote, La Mancho, is a large region in south-central Spoin, with a very flat londscopeond o continental di-
raole ot scorching summers and fierce winters. The cuisine of the entire zone is simple ond robust, but reliable end wef-ssa-
soned. It is o cuisine that has tried to make ihe most of whot the often unyielding lond provides. 
Don Quixote has been used as a literary framework to sing the proises and underscore the goodness of this cooking, crealed 
by shepherds, mule drivers, formers, etc. it is o cuisine thot over more than five centuries hos exerted o powerful influence on 
the lood of Madrid, with its roast meats, sauces, slews, sweets ond Valdeperia wines. 
Lorenzo Diaz is a saciolagist, jourriolist, gourmet ond winner of the National Gastronomy A word for his boot Madrid: 8ode-
gones, Mesones, fondos y fes^ourontes. He is opossionote man of La Moncha who has compiled this interesting and omple 
collection of recipes from oil the dishes he enjoved in this land throughout his childhood ond youth. Recipes from family, friends, 
ond restouronts, oil with on outhentic flavor, fielp us recreoie the woHd of Don Quixole. Recipes ono histor/ are interwoven 
throughout these poges, beoutifully illustrated with historic phologrophs. 

Guia lie Vinos Gotirmels 1994 (iX edition) 
Club de Gourmet, S.A., 1993 
Cuestode San Vicente, 4-28008 Modrid-Tel, |l|542 76 60-Fax: (3f5394575 

The first edition of the Gvh de Wnos Gourmets appeared in 1983, In just this decode, this publicotion hos earned o reputo-
tion OS the most practicol and indispensoble guide for those who wont to be up-to-dote on Spanish wine. Wine lovers, sales 
professionals, and those in the restaurant industry have found the guide to be on occurote reflection of the evolufion - almost o 
revolution in some cases • that Sponish wines hove undergone in tRe post lew years. 
In this new edition, the Gulode vinos Gourmets continues with its habitual formot: the various chapters ol the first port are ded­
icated to the wine world-winemaking procedures Spanish grope varieties, cictonory, bibliography, consumption, etc.; while 
the second pott is comprised of 18 chapters: one for each ot Spain's wine regions ana another cnopter specificolly dedicated 
to sparkling wines. 
Each of these chapters contains general information on the wine world of eoch region and o mini-guide to the best spe-
cioiist shops ond wine-reloted fiestas. It olso includes descriptions ond mops of each denominotion of origin ihot indicole 
the sub-regions in eoch, as well as listing the wineries and their wines. 
Statistically, this 'bib e' of Saanish wine includes: ihe chotocteristics and prices of 2,310 wines; 58) wineries and their out­
put; descriptions and ratings of 843 wines; 237 speciolisl shops; and 111 denominalions of origin and wine sub-regions. 

Birds af Iberia 
Give Fmlaysor) ond David Tom/inson 
AtrrodorPubfeafronsit., 1993 
Pueblo luda • 29640 fuengiroh /Mo/ogoJ • TeJ. /52| 46 09 50 - fox: f52i 46 10 22 

The Iberian peninsula is a privileged place la praclice birdwatching: on one hond its varied geography provides a habitat for 
many species thot ore not found m other parts of Europe; and on me oiher hand it is the corridor for most migrotory birds on 
their annual trips between Europe and Africa, 
Birdwatching, 0 typically English pastime, is hardly prod iced at oil in Spoin. That's why, despite the variety of birds in the re­
gion, there are few books puolished on the subject, Clive Finlayson, born in Gibraltar, was coptivoted in his childhood by the 
spectocle of migrating raptors ond since then he hos traveled the Iberian peninsula birdwafching, especially in southern Spain. 
Since graduating with o doctorate in ornithology from Oxford University, he hos written several books on the subject, David 
Tomlinson, ariotrJer passionate birdwatcher, is a freelance writer, photographer, and orgonizer of birdwatching tours. 
They describe their book as "simply o guide which aims lo inform the reader about the status ond distribution ol birds in Iberia, 
wilho few dues OS to where ona when to look for certain species". So it is not a field guide. 
The book examines 150 bird species ol specioi interest ontJ the moin ateos where they con be found. The descriptions give on 
indicotion of the status of each species within Iberia ond of their more global context Other bird species which have been 
recorded in Iberia ore also listed and their status summarized. 
More thon 150 color photogrophs and complete indices enrich the book. 
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F O R U IVl 
Text: John Radford 
Photos: ICEX 

Caballeros 
del vino 
A celebration 
of excellence 

en year.s on, it's 
•^[ill one of the 
best-attended din­
ners in London. 
Ttie organization, 
by Wines From 
Spain (ICEX-UK, 
the Spanish histi-
tutf for Foreign 

Trade), the .support given 
by the UK wine trade and 
press, and the manic com­
petition for ticket.'* shows 
that the Annual Investittire 
Dinner of the Gran Orden 
de Cal^alleros del Vino is 
perceived by all concerned 
as the premier annual cele­
bration of excellence in 
Spanish wines throughout 
northern Europe. 

Each year, the 
Spanish wine trade 
offers mĉ re and 
better and grander 
wines for selection 
by the Caballeros -
die world's only 
national wine or­
der-, each ye:jr head 
chef Eric de lilonde 
and the kitchen 

lirigade at the Four Seasons 
Hotel (fomiely the Inn on 
the Park) in London outdo 
their previous best in creat­
ing a menu to match those 
wines; and each year the 
event marks a reaffirmation 
of faith in the perpetual love 
affair between the UK wine 
trade and the wines of Spain, 
The Gran Orden de Ca­
balleros del Vino was 
founded in 1984 "lo thank 
and honor those people in 
the liritish wine trade who 
had dedicated them,sel\ cs to 
promciting t}uality in Span­
ish wines above and be­
yond the call of d u t > ' I t is 
the only national wine order 
in the world and there were 
originally seven members, 
drawn from UK wine-im­
porting, the restaurant busi­
ness, wine-writing and pub­

licity, and I he founder.'! of 
what was then Vinos de Es-
patia in the UK (subse­
quently Wines From Spain). 
In 19H9 the order's member­
ship was extended to in­
clude people in Spain who 
had shown the same com­
mit rnent to ciLiality wines -
but on an international basis. 
The first dinner was held in 
1985 at Vintners' Hall -
home of one of London's 
oldest liver)' companies -
and, after outgrowing the 
modestiy-sized medieval 
apartments there, the Gran 
Orden moved its annual 
dinner to the then Inn on 
the Park, and has returned 
there every year since. With 
each passing year the menu 
has become more inspired 
and inventive as more and 
more <,)1 Sjjain's fine wines 
become available in the UK. 
The tenth anniversary din­
ner was the most spectacu­
lar yet, with twenty-one of 
the twenty-four surviving 
Caballeros able to attend 
and, as always, anyone who 
is anybody in Spanish wine 
was there. 

Greeted by Javier Hurgos, 
Commercial Counselor at 
rCEX-UK and Jeremy Wat­
son, Marketing Director of 
Wines from Spain, resplen­
dent in their scarlet-and-
gold robes as ex-oficio 
members of the Gran Or­
den, guests went in to enjoy 
the magnificieni Aria Brut 
Vintage Cava 1988 - one of 
the best of the "new gener­
ation" Cavas - from Segura 
Viudas. The room reverber­
ated with the conversaticm 
of old friends reunited in a 
common cause, and excel­
lent tapas circulated in gen­
erous measuie. 
Into the dinning rtiom, and 
the company stood for the 
entrance of the Gran Orden 
and its honored guests, in­

cluding the Spanish Ambas­
sador to the Court of St 
James, H.E. Don Alberto 
Aza and the guest speaker. 
Lord Archer of Weston-su­
per-Mare. The dinner's rai-
son d'etre is, of course, the 
introduction of newly-elect­
ed members to the Gran Or­
den, and Jeremy Watson 
read out the citation for this 
year's new Caballero, Peter 
Dominic Dauthieu, whose 
name is eponymous with 
the former retail organiza­
tion (now part of the 
Thresher Group); who 
founded Viniberia and who 
is now chairman of the 
Ehrmanns group, responsi­
ble for shipping more than 
a million cases a year of 
Spanish wines to the UK. 
The induction and presen­
tations completed, Christo­
pher Fielden {elected Ca­
bal tero 199'5) said grace, 
and the gastrcjuomic adven-
ttire began, ricornpanitid by 
the sparkling Agua de Mon-
dariz, from Galicia, which 
was to be with us all 
thr-oughoiit the meal, 

A perfect match 
Once again, the chef and his 
team had taken a fresh and 
innovative approach to the 
menu, aided and abetted by 
Maria-Jose Sevilla from 
Food from Spain. It would 
have been easy to 'cherry-
pick' the best of Spanish 
cooking from Andalusia to 
the BasL[ue country, and 
Galicia to Catalonia, but tlie 
chefs brief was to demon­
strate that great Spanish 
wines are the perfect match 
for dishes from anywhere in 
the world. The Caballeros 
chose the wines, and then 
the chef chose the menu... 
The first wine selected by 
the Gran Orden was the Dry 
.Muscat 1992 from Vicente 
Gandia in Valencia - a love-
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ly wine, almost peachy fruit 
with all the herbal musk of 
the grape, and yet complet-
ly dry on the finish. The 
slightly smoky perfume and 
the Levantine 'weight' of the 
wine were the perfect foil 
for a dish called Plato de 
Salmon F.ste Os?i'/e served el­
egantly garnished and with 
wooden Japanese chop­
sticks. The 'eastern' element 
was a delicious salmon 
sushi, counterpointed by a 
beautifully-presented con­
fection of gravadlax, soused 
in a pit|uant sauce and 
served with strands of or­
ange zest and raw carrot. 
The next wine was the sub­
lime Marques de Murrieta 
1988 Reserva white Rioja, 
which has an almost reli­
gious following amongst its 
aficionados (amongst whom 
your correspoiident counts 
himself, so don't look for 
criticism here!). Realizing 
that he was dealing with a 
heavyweight, the chef came 
out fighting with Pimienlos 
con gamhas en Jtigo de 
Pescado y Fimenton - a 
brace of peppers stuffed 
with prawns and ser\'ed 
with a seafood .sauce spiked 
with a delicate mustard. It's 
a testament to his skill that 
both wine and food 
emerged the victor I'rom this 
encounter. 

The crci\s'ning glory of this 
particular dinner was the 
Gran fieserva Rioja, and on 
this occasion it was the 
Conde de Valdemar from 
1982 which, if not the very 
finest of the vintages of that 
period is nevertheless drink­
ing at the peak of its soft and 
silky maturity - especially 
with Costilla de Cordem.'\sa-
do y Souffle a la Albahaca. 
This was a very English-look­
ing rack of lamb, cooked de-
liciously tender and perfect­
ly pink and .served with a 

basil souffle of quite power­
ful 1 y - pe rf u m ed p ro p orti on s. 
Raimat's Cabernet-Sauvi-
gnon Costers del Segre from 
the excellent 1989 vintage 
was served next, with a trio 
of Spanish cheeses: .Vlahon 
from Menorca, Garrotxa 
from Catalunya and Idiaza-
bal from the Pals Vasco, 
made respechvely from 
cow's, goat's, and ewe's 
milk. There are those who 
argue about the Cabernei-
Sauvignon as it is grown in 
nonhern Spain, but the com­
bination of lilackcurrant fruit 
and the delicate oakiness, 
from a splendid vintage year 
and with the right amount of 
l->oule-a|i;e was a consumma­
tion devoutly to be wished 
to match the mstic flavor of 
the Spanish countr\- cheeses. 

Dessert Time 
Apart from tlie magnificent 
liqueur wines of Andalusia 
(Moniilla, Malaga and the 
ancient Olorosos of Jerez) 
Spain's reputation for good 
pudding wines teiids to lie 
in the shadow cast by its red 
wines. However, light-
wines for the dessert de­
serve a wider prcjfile on the 
showing of the Carraixet 
Moscatel de Valencia from 
Bodegas y Bebidas. This has 
a power and depth of 
sweetness combined with 
all the floral overtones of 
the grape, and on this occa­
sion was partnered with a 
tartlet of rice with orange 
salad served with a choco­
late-orange sorbet - putting 
fruit up against fruit with 
delightful results. 
The final tlourish was pro­
vided by a choice almost too 
difficult to achieve - indeed, 
your humble correspondent 
solved the situati<m quite 
neatly by asking for both 
(purely in the interest of 
journalistic research, of 

coui'se). The first choice was 
Gran Barquero Pedro 
Ximenez from Mont ilia, â  
ricii, dark and raising as an 
English Christmas pudding 
with a lingering, powerful 
and yet ultimately gentle 
sweetness mellowing out to 
infinity on the palate. This 
was admirably followed by 
Osborne Magno Solera 
Reserva Brandy de Jerez - as 
good a way as has been de­
vised by hand of man to fin-
i - - ! i (itV .1 ck i s^ i^ i i i L - . i l . 

And then there were toasts 
and speeches, generous trib­
utes from John Hawes (one of 
the LIK's longest-established 
importers of Spanish wine -
elected Caballero 1986), wit­
ty ripostes from Lord Archer, 
and a raffle whose proceeds 
arc, by Lord Archer's request, 
to go to the International Red 
Cross lo help in its work with 
the Kurds in Iraq, as well as 
making a contribution to the 
UK Wine-Trade Benevolent 
t i i n J . 

After the formalities, the bar 
opened for business and 
good friends and colleagues 
mingled together in a com­
mon interest, shared enthu­
siasms and a joint hope that 
there would still be taxis to 
take them home in the small 
hours of the morning. 
Once again the Gran Orden, 
the Spanish wine-iradc and 
the Four Seasons had pro­
vided that unique blend of 
excellence and enthusiasm 
that always characterizes 
the annual dinner And now 
there are only ten months to 
go before the quest for an 
invitation begins again... 

Jabn Rad/ord is an English 
wine, food and travel Jour­
nalist. He writes on a regular 
basis for several newspapers 
and magazines including 
Wme and Decanter, the UK's 

foremost wine publications. 



iVI A I IM E X P O R T E R S 

Main D.O. 
Ribera del Duero 
Wine Exporters 

BODEGAS ALEJANDRO FERNANDEZ 
Crta, I'enafiel - -47315 Pesquera de Duero (Valladoiid) 
Tel.; (83) 87 00 37 - Fax: (83) 87 00 88 

BODEGAS FELIX CALL^fO, 
Crta, Burgos-Roa, s/n - 09441 Sotillo de la Ribera (Burf^os) 
Te l : (47) 53 23 04 - Fax: (47) 53 23 12 

BODEG.\S HERMANOS PEREZ R\SC-UAS 
Crta. Roa, s/n - 09314 Pedro.sa de Duem (Burgos) 
Tel.: (47) 53 01 00 - Fax.: (47) 53 00 02 

BODEGAS ISMAEL ARROYO, SJL 
Los Ligarcs, 71 - 09441 Sotillo de la Ribera tBurgo.s) 
TeL: (47) 53 23 09 - Fax: (47) 53 23 09 

BODEGAS MONTEVANNOS, SJi. 
Santiago, s/n - 09450 Bafios de Vaidearados (Bun;u:i) 
Tel.: (47) 53 42 77 - Fax: (47) 53 40 l6 

BODEGAS PASCIIAL, SA. 
Crta. Santel Cruz de la Salceda - 09471 F'uentelcesped (Burgos) 
Tel.: (47) 50 81 22 - Fax: (47) 50 20 59 

BODEG,\S PENALBA LOPEZ 
Plaza Primo de Ribera, 4-5" - 09400 Aranda de Ducro (Burgos) 
Tel.; (47) 50 13 81 - Fax: (47) 50 80 44 

BODEGAS RIBERALTA, SJL 
National I , s/n - 09471 Gumiel de Izan (Burgos) 
Tel.: (47) 54 41 01 - Fax: (47) 52 57 22 

BODEGAS VALDLTiRO, SA. 
Cn:L de Aranda, ,s/n - 09440 Guraiel de Merc:idu (Burgos) 
TeL: (47) 54 54 59 - Fax: (47) 54 56 09 

GRANDF.S BODF.GAS, SA. 
Crta, La Cueva - 0930O Roa dc Duero (Burgos) 
Tel,: (47) 54 08 90 - Fax: (47) 54 07 90 

HUOS DE ANIONIC) Be\RCEIX>, S,A. 
Crta. Valladolid-Soria, s/n - 47350 Quintanilla de Onesimo ('Vailadolid) 
Tel.; (83) 52 10 11 - Fax: (83) 52 05 13 

PROrOS, S A 
General Sanjurjo, 63 - 47300 Pefiafiel (Valiadolid) 
Tel.: (83) 88 00 16 - Fax; (83) 88 12 72 

SENORIO DE NAVA 
Crta, Valladolid-Soria, s/n - 09318 Nava de Roa (Burgos) 
Tel.: (47) 55 00 03 - Fax: (87) 20 98 00 

VEGA SICILIA, S A . 
47359 Valbuena de Duero (VaUadoIid) 
Tel,: (83) 68 01 47 - Fax; (83) 68 02 63 

VINA BUENA, S A 
Avda, Portugal, s/r - 09400 Aranda de Duero (Burgo.s) 
Tel.: (47) 50 66 94 - Fax; (47) 50 66 94 
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Main Meat Exporters C.ARNES DE REINOSA, 5,A. 
iMatadero Municipal - Concha Espina. s/n - 39200 Reinosa (Canlabria) 
Tel.: (42) 75 38 02 - Fax: (42) 75 47 61 

CARNICASJ. COLOMER, S A 
Avda. Antonio Gaudi, s/n - 17800 Olot (Gerana) - Tel.: (72) 26 40 53 - Fax; (72) 26 83 10 

t : . \KNItAS l O N I JOSEP, S.A. 
Sant Llorenc Desmunts, 28-32 - Pol. Industrial Vic - 08500 Vic (Barcelona) 
Tel.; (3) 889 17 06 - fax: (3) 886 19 55 

CARNICAS LRGELL, SA. 
Avda. Antonio Gaudi, 6 - 17800 Olot (Gerona) - Tel.: (72) 26 53 OO - Fax; (72) 26 58 04 

CONSERVEKiV CjUlPOFHIO, SA. 
Apdo. Correos 84 - 09080 t5urgos - Tel.: (47) 28 31 00 - Fax: (47) 28 31 36 

CORTADORES DE tiVRNE, S.A. 
Pol. Industrial de Guamizo, 79 - 39610 EI Astillero (Cantabria) 
Tel.: (42) 54 28 46 - Fax; (42) 54 10 18 

I X A 8 5 , S A 
Orense. 11 - 28020 Madrid - Tel.: (1) 556 05 65 - Fax; (U 555 21 77 

FRIBIERZO, S A 
Barrio Martina, s/n - 24400 Ponfenada (Leon) - Tel.: (87) 42 83 90 - Fax: (87) 40 23 08 

FRIGSA, S A . 
Lainablanca-Coescs - 27181 Lugo - Tel.: (82) 22 95 99 - Fax; (82) 22 96 91 

GESBON DE PRODlX:aOIVES CARNICAS, S.A. lABORAI . 
Pol. Industrial de Rabade, s/n - 27370 Rabade (Lugo) 
Tel.: (82) 39 09 66/10 08 - Pax: (82) 39 10 03 

GONZiUJEZ ORTEGA MARIANO 
Camino Viejo SImancLis, km. 3 - 47008 Valladolid - Tel.: (83) 35 64 05 - Fax: (83) 37 06 97 

INDIJSTRIAS FRIGORIFICAS DEL LOIIRO, S.A. 
Avda, Buenos Aires, ,s/n - 36400 Porrifio (Pontevedra) 
Tel.: (86) 33 01 00 - Fax: (86) .33 59 41 

JOSE FRIGL;LS CLVRLVNA, SA. 
Longitudinal, 7 - 08040 Barcelona - Tel.: (3) 335 92 12 - Fax; (3) 263 06 47 

MATMJERt) F R I C « ) R I F K : 0 DE MONTELLOS, SA. 
Ctra. Bet;mz«s Santiago, km. 3,3 - 15319 Mtjntellos (La Coruria) 
Tel.: (81) 77 28 00/54 - Fax: (31) 77 08 74 

.\L\TUJERO FRIGORIFICO RUBIO, S A 
Cira. General de Xinzo de Limia - 32630 Xinzo de Limia (Orense) 
Tel.: (88) 46 23 96/7 - Fax; (88) 46 00 18 
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AA A I N E X P O R T E R S 

Main Pickled Olives 
Exporters 

ACEI llINAS GLIyVD;VLQliIVIR, S.A. (AGSA) 
Camino de la Alcol>a. s/n - 41530 Moron de la Frontcra (Se\'ill:i) 
Tel.: (5) 485 12 02 - Fax: (5) 485 25 13 

ACEITIJNAS SEGOBRIGA, S.U (,V»EG<» 

( :;imino Albase, s./n - Apdo. 13 - 12H00 Segort^e (C:i,slell6n) 
Tel.: (64) I I 21 21 - Fax: (()4) 11 39 55 

CANDIDO .MIRO, S.A. 

Oliver, 56 - 03800 Alcoy (Alicante) - Tel.; (6) 552 35 11 • Fax: (6) 552 18 08 

CF.TRO AC:EITUN.\S, S A 

Camino de Oromana, s/n - 41500 .Alcala de Gucidairi (Si \ ; l l ; i ! 
Tel.: (5) 568 18 88 - Fax: (5) 5(^ .33 33 
C0MERC:LU. EGJVBRENSE AGRICOLA, S.L. 
Clra. Cabra-Monairqiie, km Id - Apdo, 2! 
14940 Cabra (Cordoba) - Tel,: (57) 52 07 67 - Fax: (57) 52 OO 02 

IMTHN,\(:iONAI.F,NV.ASADORV. S..V. (lESA) 
.Avda del Pilar, .s. n - i l530 Moron de la Frontera (,Sc\'ill:i) 
Tel.; (5) 485 11 50 - Fax: (5) 585 01 45 

JUAN PEREZ M.\RIN, SA. Ql'I'EM'M 
Orilla de la Via - Barrio de los Dolores - 30011 .Vturcia 
Tel.: (68) 26 02 11/22 - Fax: (68) 26 10 55 

LA ESPANOLA AllMENljVRW. ALCOYfVNA S..A 
Arzohispo Domenech, 7 

((3800 Alcoy (Alic;inlc) • TuL: ((Vi S33 i)S (II/OZ-'O^ - i-ax: ((>> 533 08 73 

I.I.ORE\XPORr, S.A, 

Ctra. .•Vniluil-Moron. km. 0.4 - 41600 Swilla - Tel.: (5) 4H4 05 88/03 75 - F;ix: (5) 484 03 75 

smouvA, S A 
Garcia de Vinue.sa, 22 - Apdo. 4006 - 41001 Sevilla 
Tel.: (5) 422 31 15 - Fax: (5) 456 24 59 
TEPESA 
Ctra, Madrid-Ciidiz, km. 547 - 41013 Sevilla - Tel.: (5) 461 20 50 - Fax: (5) 461 28 50 



Main Vegetables Exporters A(.ROPON1ENIE, S.A. 
Ctra. Nacional 340. km. 87 - 0-4700 El Ejido (.Almeri:n 
Tel.; (50) 48 41 11 - Fax: (50) 48 43 06 

ANECOOP, SDAD. COOP. 

Monforte, 1 - 46010 Valencia - Tel.: (6) 362 18 65 - Fax; (6) 393 22 19 

BO?>J>ri', S A 

Urbanization La Font - 03550 San luan de .Alicante 
TeL: (6) 565 5" 00 - Fax: {6} 565 57 69 
CEHORPA, S.A. 
Qra. Nacional, 340, km, 415 - 04700 El Ejido (Almeria) 
Tel.: (50) 58 14 46 - Fax: (50) 58 00 10 

COOPERAllVA HORI OFRiriICOL;\ EJtDOM.\R 
Avda. Nicola.'; Salnieron, 68 - 04700 El Ejido (Almeria) 
Tel.; (50) 48 14 50 - Fax; (50) 48 40 78 

FR\NaSCO OLr\ A S.L 
Partida j\ItabLx, 4 - Pol, II 1I6 - 03291 Altabix (Alicante) 
Tel.: (6) 545 32 76 - Fax: (6) 545 69 59 

FRLICA, S A 
Ctra. de San Javier, 21 - 30570 Beniajari (Murcia) 
Tel.: (68) 82 01 62 - Fax: (68) 82 41 0 i 

HERN.ANDEZ ZAMORA, S.A 
Camino de los Rineones. s/n - 30870 .Vtazarron (Murcia) 
Tel.: (68) 59 00 01/18 - Fax: (68) 59 07 69 

JllJANO BONNTf GOMF.Z, S.A 
luan Rejon, 89 - 35008 Uis Pabnas de Gran Canaria (Las Palnias) 
Tel.: (28) 46 27 70/33 51 - Fax: (28) 46 70 39 

PASC:iLVL HERMANOS, S A 

Crt^nista Can-eres, 11 - 46003 Valencia - Tel.; (6) 351 38 62 - Fax: (6) 351 80 75 

SA.T. ABE^L4R 

Dipuuieion de Cazalki, a'n - .30800 Lorca (Murcia) - Tel.; (68) 48 21 21 - Fax: (68) 48 23 48 

SA.T, AGRO M U R G I 

Avda. Atmerimar S:into Domingo - 04700 El Ejido (AInieria) 
Tel.: (50) 48 46 64 - Fax: (SO) 48 43 08 
S.A,T. HORnCHlJEL'\S 
Barrio Ojeda, s/n - 04740 Parador de las Honicliuelas (.Aimeria) 
Tel.: (50) 34 00 54 - Fax; (50) 34 23 58 
S.A.T. SAN tAYETAN'O 
Clra. El Mirador, 15 - 30592 San Cavetano Avileses (Murcia) 
Tel.: (68) 58 01 11 - Fax; (68) 58 02 37 

SIJRINVFJI, SD.AD. COOP. LDA 
Ctra. de Orihuela, s/n - 03190 PUarde la Horadada (AHcante) 
Tel.: (6) 676 60 68 - Fax: (6) 676 62 43 
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I N F O R i V I A T I O N 

If you would like to know 
more about ony subject 
dealt with in this magazine 
- except for tourist 
infomiation • please write 
to the SPANISH 
COMMERCIAL OFFICE 
marking the envelope REF. 
SPAIN GOURMETOUR. 

For tourist information, 
contact your nearest 
TOURIST OFFICE OF SPAIN 

AUSTRAUA, F^igeclitf Centre, .suite 408 - 203 New South I lead Road - BXWXUl'V NSW 2027 
Tel.: (2) 362 42 12 - Telef:ei: (2) 562 'iO 57 - TeleX: (071) 122194 OHCOME 

CANADA, 5 ,̂ Blcx>r .St. We.st. suite 1204 - TORONTO Ont., M4W 1A5 - Tel.: (4] 6) y67 04 88 
•felefax: C4l6) 968 95 47 • Teiex: (021) 0623525 - OFCOMRS TOR, 

CHINA, 14, liangmahe NunLu - T;jyu;m Office Building. 2-2-2 - Po.st Cjrtde lOOfiOO RFIIIKG 
Tel.; (1) 532 20 72/31 03 - Telefax; (1) S32 11 28 - Telex: (085) 22413 OFCOM CN 

DENMARK, Vcstcrbrogadc 10, 3". - 1(>20 COi'ENl IAGHN V - Tel; 31 31 22 10/11 42 
Telefax: 31 2] 35 SO - Telex: (055) 27322 .MINCO DK 

HONG KONG, J i»i Lippo Towt-r, liond Centre - » ) Queerftuas' Roue], Cetiaal HONG KOKG 
Tel.: (852) 521 7'j 33/6 - Telefax; (P52) 8-i5 34 -18 . Telex: (0802) 67573 OFCOM IDC 

I R E L A N T ) , 3 ,̂ Molesworth Sm^-l - Dl ; B U N 2 - Tel.: (1) 661 63 13 - Telefax: (1) 661 01 U 
Telex: (0500) 91854 OFCO El 

ITALY, Via Faiebenefraielli, 5 - 20121 hilhAH 
I'el ; (2) 657 29 15/6/7 - Telefax: ( I ) 657 51 37 - Telex: (0*3) 313019 Ol-CO.MI-1 

JAPAN, Ark .Mori lildg. 17tli Q. Wesl - P.O. Box 54-i - 12-32 AkaKiha, l-CJiome Minato-Ku 
TOICV'O 107 - Td,: (3) 35 82 46 67/8/9 - Telefax; (3) 35 87 08 07 . Ti>lext (072) 27551 
OFCOMESJ 

MALAYSIA, 20lh Fkx)r Men;ira Houslead - 69, lalan Raja Cliulan - 50200 KUALA LLIMPLIR 
P.O, Box 11856 - 507(̂ 0 Kt.!AIj\ LLl\tPUR - Tel.: (3) 248 73 (K)/05/09 - TelefiCX: (3) 241 50 06 
Telex: (3J (08-i) 32855 MA OFCCJME 

N E l H E l i l A N D S , Burg. Patijnlaan. 67 - 2585 TOE HAGUE 
Tel.: (70) 364 31 6f) - 345 13 13 - Telefax; (70) 560 82 74 - Telex: (044) 33406 OFCOM NL 

NORWAY, Akei-sgaten, 35-0158 OSLO 
Tel.: (21 241 41 28 - Telefax; (2) 2-12 96 79 - Telex: (056) 76022 

SINGAPORE, IS, Scdiw Road - Tliong Teck Bld̂ ?, 05-09 SINGAI'ORE 0922 
Tel.: (65) 732 97 8&'89 - Telefiux: (65) 732 97 80 - Telex: (087) 55047 OFCO.M 

SWEDEN, Sergels Torg. 12 - S-111 57 ST0CKU01JV1 
Tel.: (8) 24 66 10 - 20 90 93 - Telefax: (8) 20 88 92 - Telex: (054) 10790 OFCOM S 

TLIRKEY, KirciccRi Sok, 3/1 - Gaziosmanpasa - 06700 ANKAIU 
Tel.: (4) 446 68 14/15/16 - Telefax; (4) 446 68 17 • Telex: (0607) 47013 OFCO.M TR 

UNITED K I N G D O M , 66 Chillem Sireet - FliK)rs 2-3 - LONIXJN WIM IPR 
Tel.: (71) 4»fi 0] 01 - Telefax: (71) 487 55 S6 - 224 64 09 - Telex: (051) 2664(X-) OFCO.M G. 

IINTTED STATE.*;, niS l.t-xinmon A\.- -l ith & 45th floor.s, NEW YORK, N.Y. 10174-0331 
Tel.: (212) 6/3I 49 59/60/61/62 - Telefax: (212) 972 24 94 - 867 6(,i 55 
Telex: (023) 510f)014778 OFCOME NY LIQ 
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Great 
Vegetable 
Dishes from 

s pain 
Text: Janet Mendel 
Still Lives; Menchu Artime 

Photo.s; Antonio de Bemto/ICEX 

The Spanish market is 
a veritable cornu­
copia of fresh veg­
etables, changing 

with the seasons. Straight 
from the huerta, or market 
garcien, vegetables come to 
market at the peak of fresh­
ness. Such wonderful variety 
has inspired many great 
dishes in Spanish cooking. 

Becau.se of Spain',s temperate cli­
mate, many regions of the country-
enjoy a year-round growing .sea-
-•jon, alternating three (ir even four 
vegetable crops a year in rich 
river-bottom land and in coastal 
areas where irrigation makes in­
tensive farming possible. Warmer 
weather allows Spanish market 
gardeners to get a jump on the 
season, sending produce to north­
ern European markets way ahead 
of local supplies, and to produce 
out-of-season crops, such as toma­
toes, in winter. 
While modern agriculture, trans­
port and .storage make possible a 
wider, year-round variety of pro­
duce, vegetables are, still, in Spain, 
a seasonal affair, with each to be 
enjoyed in its mm. 
Just take a look at a typical Span-
isli market. If it's springtime you'll 
find spindly spears of wild aspara­
gus, inspiration for tottilla de es-
parragos trigueros, asparagus 
omelette, as weil as fat, cultivated 
asparagus, both green and white, 
so gocjd sauced and graiinecd 
Springtime also brings heaps of 
plump broad beans, peas, and 
dusky artichokes, the makings for 
menestra, a mixed-vegetable med­
ley, finished off with a spring-like 
touch of fresh mint leaves. 
In summer the market is a riot of 
color with tomatoes, red and green 
peppers, purple-black aubergines, 
courgettes— a tempting palette for 
escalivada, a Catalan melange of 
charcoal-grilled vegetables, or pis-
to, a dish similar to the French 
ratatouille, of aubergines, cour­
gettes and tomatoes stewed in 
olive oil. The fragrance of sum­
mer's vine-ripened tomatoes re­
minds us it's high time for gazpa-
cho, that refreshing Andalusian sal­
ad-soup made with uncooked 
tomatoes, peppers and cucumbers, 
Gicen hcan.s. UMJ ;UV sn.ipf»y sum­
mer fare, perhaps sauteed with red 
peppers and garlic or stewed with 
chick peas and sausage. 





he 

menestra de 

verduras, (a dish of 

inixed vegetables) 

comes from the Ebro 

Valley {Rioja, 

Navarre and 

Aragon). The quality 

and variety of 

vegetables grown in 

this area is highly 

regarded throughout 

Spain. 
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T 
Ihe 

I he 

use of dried fruits 

and nuts is 

characteristic of 

Catalan cooking, 

as in this dish in 

which spinach is 

accompanied by 

pint- niil^, ;ind 

raisins. 
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ihc I IK; 

pisto mtinchego 

(a vegetable stew 

from La Mancha 

similar to 

rotatouille] with its 

courgettes, peppers, 

tomatoes... is a 

most versatile dish. 

It can be eaten 

either hot or cold, 

on its own or 

accompanied. It 

combines perfectly 

with eggs. 
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Great 
Vegetable 
Dishes from 
Spain 

Come fall, the ieafy greens, 
spinach and chard, come 
round again. They make 
tasty topping for coca, 
Spain's version of pizza. 
Then fo l l ow the various 
members of the cabbage 
family—cabbages of several 
types, cauliflower, broccoli 
and Brussels sprouLs—jusi 
in time for hearty cold-
weal her potajes. Giant 
pumpkins are cut open and 
sold by the slice. Winter 
brings njot vegetables such 
as carrots, rtimlps and beets. 
Cardoons are an unusual 
vegetable, traditicmal for 
Christmas dinner. In Galicia, 
winter is the season of gre-
los, the flowering stalk of the 
turnip, whicli is stewed with 
lacon, cured pork shoulder, 
and potatoes for a wondei-
fnlly warming winter dish. 
So the .seasons turn. By Jan­
uary, in Andalusia it's al­
ready springtime. Families 
go out to stalk the wild as­
paragus. The first tiny broad 
iieans come into the market. 

BUT WHERE ARE THE VEGETABLES? 

While vegetables are ram­
pant in the markets, visitors 
to Spain are sometimes puz­
zled as to why they don't 
appear on the dinner plate. 
The answer is that they do, 
but in disguise. Spanish 
meals aren't like the typical 
American or English din­
ner—meat, potatoes and 
two veggies, with the veg­
etables probably simply 
boiled and buttered. In 
Spanish cooking, the veg­
etables turn up in salads, 
soups, omelettes, in starring 
roles as starters and, for the 
main course, in combination 
with meat and pulses in 
one-pot meals. 

For example, that vegetable 
medley, menestra, might be 
served as a starter for the 
main meal (usually midday), 
followed l>y meat or fish ac­
companied hy potatoes. The 
same dish, with the addition 
of a litde meat or topped 
with egg, could serve as the 
main dish for a lighter sup­
per, possibly precetletl by a 
.salad. 
And while it's hard to imag­
ine a Spaniard con.^uming a 
heap of plain spinach, he 
will happily consume lots of 
it in a tor t i l la , omelette, 
stewed with sausage and 
chick peas in a Jmtaje, or 
pureed in a smooth soup. 
Furthermore, in Spain, .sal­
ads aren't a little green stuff 
to pick at before the steak 
ct>mes. Salads are consumed 
with enormous gusto as a 
tapa, a fii-st course, or a side 
dish. Besides the usual 
mixed salad—lettuce, cu­
cumber, tomatoes, peppers 
and onions—there are mari­
nated artichokes, beans 
with vinaigrette, roasted 
pepper salad, cauliflower 
with ailioli garlic sauce, as­
paragus with mayonnaise, 
carrots with mint vinaigrette, 
plus many salads of vegeta­
bles plus seafood or meat. 
Parsley ts much more than a 
garnLsli, but, used lavishly in 
salads as well as cooked 
dishes, is almost a vegetable 
in its own righi. 
Although the al dente trend 
in vegetable cooking never 
caught on in Spain, at least 
not in home cooking, the 
Spanish manner cjf cooking 
vegetables has much to rec­
ommend it. The most typical 
way to cook vegetables is 
scdtecidd. meaning sauteed. 
'fhe vegeUi'ik '- not [bed, 

hut gently cooked in oHve 
oil with the addition of only 
enough water to keep them 
from scorching and create a 
small quantity of sauce. 
Beans or artichokes might 
be first par-boiled, so they 
keep their color, but others 
such as cauliflower, .sprouts, 
spinach, peas and the like 
are put in the oi l wi th 
chopped garlic and perhaps 
some chopped ham, salt 
pork or bacon, maybe onion 
or tomato in season. Be­
cause they aren't boiled and 
drained, vitamins and min­
erals are still intact in the 
satice. Once ccioked, serve 
the vegetables with a gar­
nish of chop]3ed parsley and 
chopped hard-cooked egg, 
A splash of vinegar sets off 
flavtjrs nicely. 

POT VEGETABLES 

The other favorite way of 
cookitig vcgclafilcs is in [he 
cocido, or one-pot dinner, 
certainly Spain's national 
dish. Although it varies from 
one region to another, the 
cocido usually contains 
stewing chicken, beef and 
ham bone, fat pork and 
sausages simmered wi th 
vegetables, potatoes and 
chick peas to make a rich 
soup, which is served as a 
first course. Tills is followed 
by platters of the meats and 
vegetables. The usual x'eg-
etables are cabbage, carrots 
and turnips, but variaiions 
on the basic theme call for 
green beans, leeks, chard, 
courgette, peas, pumpkin, 
tomatoes, watercress, let­
tuce—in other words, what­
ever the cook finds fresh in 
the garden or in the market. 
So, too, paella and other rice 
dishes in Valencia and .Mur­

cia include, besides pouitiy 
or seafood, seasonal vegeta­
bles from the huerta—in the 
spring, broad beans, peas 
;ind iiriicliokcs; in (In.- sum­
mer, green beans and pep­
pers. 
While the Spanish repertoire 
abounds in vegetable dish­
es, not all of them are strict­
ly vegetarian, Many veg­
etable dishes contain just a 
bit of meat, ham or seafood, 
almost as a flavoring ingre­
dient. For instance, Grana­
da's famous dish of broad 
beans, babas con jamon, 
combines the beans with 
bits of flavorful local ha in; 
the sturdy vegetable soup of 
Navarre, garhure, has, be-
,sides luoad beans, peas, 
green beans and cabbage, 
pork sausages, and 
s alp icon, a salad of finely-
chopped tomatoes and pep­
pers, invariably contains bits 
of prawns, mussels or other 
shellfish. 
While verduras, greens, is 
the usual word for vegeta­
bles, perhaps the a ke ma live 
bortaliza, meaning garden 
produce, is more all-inclusive. 
Legitndyre a\i>o means veg­
etable, usually dry beans, 
lentils and peas. 

Janet Mendel is an Ameri­
can Journalist based in 
southern Spain for more 
than 20 years. Since 196S 
she has contributed regular­
ly to Lookout Magazine, a 
month ly English-la nguage 
magazine published in 
Spain. She has published two 
books on Spanish cooking 
and has had occasional ar­
ticles in various world-wide 
publications. 
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The 
Vegetable 
Roster 
.\rtichoke 
Whole, fresh artichokes 
taste very different from 
frozen or canned artichoke 
hearts. To prepare them, cut 
off the stem and snap off a 
few of the outer leaves. To 
prevent them from darken­
ing after trimming, rub with 
a cut lemon and place in 
water to cover wiih ;i 
sciueeze of lemon juice. The 
artichokes can be quartered 
and braised, as in menestra 
or beef slew with arli-
chokes, or they can be 
boiled. They are clone when 
a leaf pulls off easily. To 
serve them, drain well , 
spread open the leaves like 
a rose and scoop {)ut the 
fuzzy choke with a spoon. 
Add a Sjioonltil ol mayon­
naise or vinaigrette to the 
center. To eat the anichoke, 
pull off a leaf, dip it in the 
sauce and pull the leaf be­
tween the teeth. Each yields 
a bit of soft flesh from the 
underside. DLscard the leaf. 
The "heart ' or bottom can 
be eaten in its entirety, 

Asparagu.s 
The wild //-(cj/ze/r) asparagus 
with its slightly bitter taste 
is usually sauteed and com­
bined with eggs in an 
omelette or reviielto, soft-
scrambled eggs. To prepare 
cultivated fresh asparagus, 
snap off the butt ends; thin­
ly peel die stalks, if desired 
(not really neces.sary). Ei­
ther steam the spears or 
Look in boiling sailed \ % ; i -
ter. Drain and refresh in 
cold water. Serve cold with 
two sauces, one of minced 
green and red peppers, 
onions, parsley, gadic, hard-
cooked egg and olive oil, an­
other of lemony mayonnaise. 
Or wr;ip cooked ham 
around the cooked aspara­
gus, top with a bechamel 

sauce and bread crumbs 
;ind gratine in the oven. 

Aubergine or Eggplant 
If tcj be fried or s;iute«. <.l. 
sprinkle the cut-up aubergine 
with salt and let set for -iS 
minutes, Tills removes excess 
w;iter and any possible 
bitterness. Instead of frying 
aubergine slices for such 
dishes as nunis.'saka. brush 
them with olive oil and bake 
until softened before layer­
ing with sauce. This greatly 
redui es the amount of oil 
they absorb. .Aubergine is 
excelHi" m;i l l \ - i^l i ic i s l t -d . 

either on the charcoal bar­
becue, in ihe o\eii or under 
the gr i l l . Pierce it with a 
skewer to prevent its ex­
ploding as steam accumu­
lates. When the skin is 
charred, peel it off and cut 
the flesh into strips. Dress 
wi th olive oi l and lemon 
juice and ser\e hot or cold. 
Aubergines, a vegetable 
brought to Spain by the 
Moors, are essential to the 
Catalan sauce, sanifaina. 
which accompanies chick­
en, me;tt and fish dishes. 

Beans 
Green beans come in sev­
eral varieties, from skinny 
round ones to wide, flat 
ones. Tender, they may be 
boiled or sauteed. Other­
wise, remove the strings and 
slow cook them, such as in 
the Andalusian potage, 
bcrza. with chick peas .nid 
.sausage. 

Broad Beans 
Like peas, these are espe-
ci;illy delicious freshly 
picked, straight from the 
garden, i^efore the natur;il 
sugars turn to starch. Small, 
lender be;ins c;in be cooked 
without shelling, pods and 
;ill Otherwise shell the 
beans. They can then be 
•.,n:u-i-J. .^k-w r i i I ir I i r . i ised. 
If very large, they need to be 
partially cooked in boiling 
^̂ •aler, then skinned. 

Cabbage 
Tiiis sturdy \egeuible goes in­
to tlie many tjne-fiot cocidos 
and potajes ni\d is also good 
sttifFed with ground meat. 

Cardoons 
Like the artichoke, a mem­
ber c:if the thistle family. The 
stalks are braised and served 
in ;ilmond sauce. Ancjther of 
the thistle family, tagaminas, 
is gathered wild for braising 
or cooking in an omelette. 

Carrots 
ilsseiitial lor the cocido. If 
served ;is vegetables in their 
own right, Spaniards like 
diem well-fiavored. 

Cauliflower 
Try catiliflower rebozado, 
partially cooked in f low-
erettes, then batter-dipped 
and fried crisp in oil, or ajo 
arriero. dre.s.sed in a garlic-
paprika sauce, typical of 
.Vragon and Na\ arre. 

Celery 

Also for the cocido pot. 

Lliard 
A white stalk topped with a 
broad, spinach-like lc ;̂if. Re­
move strings frcjm stalks. 
Si:ilks can be cooked and 
sauced as for asparagus, bat-
ler-dipped and fried or 
scrambled with eggs. Or 
chop stalks and leaves to­
gether and saute with the 
addition of Malaga raisins 
and pine nuts. 
Courgette or Zucchini 
Does lun need to be 
pcelei.1. In Murcia. area of 
intensive vegetable farm­
ing, courgette goes into 
zarangollo, an omelette 
Vi ith scallions. Use large 
courgettes for stuffing. 

Cucumber 
In giizpachas, :ilst) in pipiirana. 
a ,summer .salad of chopped 
tom;itoc-s, cueuinlx-rs. peppers 
and onions. 

Leeks 
In the soup pot, such ;is the 
li.is(|ue pomisalda. of leeks 
and potatc}es plus sail cod. 
Leeks also can be braised 
and saticed. 

Lettuce 
Salads. End-of-season let­
tuce is sometimes cooked 
with broad beans or peas 
and added to menestra. 

Peas 
l i i ' ^ - l \\ V\i:Vi ^ • - ^ • ^ l l ! ^ |M', k c d . 
Tiny, tender ones can be 
blanched in boiling water, 
drained and refreshed in 
cold water. Add them to 
paella rice at the very last 
minute. Older peas are best 
slowly braised, in a stew or 
menestra. 

Peppers 
Red or green. In Spain, ihe 
big, meaty bell peppers are 
wonderful roasted, peeled 
and dressed with olive oil, 
while the smaller, pointy 
and piquant pitpii l lo pep­
pers are superb for stuffing 
or lr\'ing in oil. 

Pumpkin 
1 Lird-skinned winter squash 
with bright orange flesh. 
Hake, sieaiii, br;iise or .saute 
it. Pumpkin makes a savoiy 
soup or vegetable side dish. 
Sauleed in olive oil, it's fin­
ished with oregano and 
vinegar. 

Radishes 
Pep up salads. 

Spinach 
Wash it in several changes 
I il" vvM! I.- r ,111 iJ v'l •!) k u n I i I 
leaves wilt withotit addition­
al water, or s;itite in olive oil 
until wilted. Also good raw 
as a .salad green. 

Tomato 
Year-round, Spanish toma­
toes go into sauces, such as 
polio ccm toniate, chicken in 
tomato sauce, and soups, 
such as sopa de mariscos. 
seafood soup. In summer, 
sweet vine-ripened ones ap­
pear in cK)/eiis of .salads and 
gazpachos. 

Turnip 
Hardy root vegetable used 
in tiie cocido. Kspecially aj^-
preciated in Galicia, w-here 
the flowering stalks, grelos. 
go into many of the region's 
soups and stews, such as 
lacon con grelos. cured pork 
shotilder with potatoes and 
greens, 

F.dilor's Note: V\x- would like u> 
c.\prt;s.s our tluink.s to .'Krte.'.pan;! for 
Icndinj! iho pcwicr plate.'i and the 
tabic linen and to OruiM) 13 which 
lent the re.-.! of the plates. 

See recipes page 157-

33 



HIVH STAR K H S T A U R A N T W I N E S (!) 

THE OMMELIER 
THE PERSONAL T O U C H 

In this first of three articles on wines served in 

Spanish restaurants Spain Gourmetour exam-

ines the craft of the sommelier, the wine waiter 

who helps diners decide on what to drink with 

their meals. The second article will take a look at 

wine cellars in the hest restaurants and the final 

article will discuss the most prominent wines 

tasted at various establishments. 

Tcxl: Andres Proensa Translator: D. Cemlyn-Jones 
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Rafael Maraii<in . w 
Restaurant Reno (Barcelona) I F ' • 
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Salvador Garcia Ramos 
Restaurant Zortziko (Bilbao) 
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Jesus Flores 
Restaurant La Cava Real (Madrid) 





The he future of the sommelier is linked to the customers' 
growing demand for quality service 

Xhe wine scene in Spain 
has changed radically since 
the early 1980s. In fact it 
would be no exaggeration 
to say that it has undergone 
a revolution. 
This upheaval has coincided 
with other equally important 
developments. Restaurants, 
essential showcases for 
wines, have also been trans­
formed. The numerous new 
establishments that have 
opened in the past decade 
bear little resemblance to 
former traditional restau­
rants. Many old-fashioned 
houses realize that they too 
must adapt to modern de­
mands. 
Evidence abounds of how 
restaurants are renovating. 
Improvements have been 
made in every- direction, in­
cluding decoration, the use 
of traditional products, and 
the adoption of more cre­
ative approaches and a 
more profes.sional attinide. 
Another indication of the 
changing picture is provided 
by the heightened prestige 
of the sommelier and a 
growing appreciation for 
Spanish wines. A new gen-
eratifin of .somnieliers, deter­
mined to restore respect for 
the profession, is emerging. 
This new breed f>f wine 
connoisseurs faces an ardu­
ous task. But an apprecia­
tion of their talents has al­
ready been nodced and the 
French word sommelier has 
been replaced by the Span­

ish sumiller, a term that is 
gradually acquiring accep­
tance in the best restaurants. 
Tlie recovery of Spanish ter­
minology' nins parallel with 
a new-found respect for the 
sommelier's skills and an in­
terest in restaurant experi-
iiie[ils. Restaurateurs are 
brimming with new ideas 
and are invesdng heavily in 
cjuality and professionalism. 
Wine also plays an impor­
tant part in the image of to­
day's restaurants. Many 
new labels have appeared, 
new production areas are 
flourishing and the import 
of numerous foreign wines 
has vastly increased the 
range of choice. 

R.cst staurants run by 
their owners 
Restaurants managed and 
run almost entirely by their 
owners are now adapting to 
more practical structures, A 
good example is the .'\rzak 
restaurant in San Sebastian, 
the proud possessor of the 
coveted Michelin three stars 
whose proprietor ancl chef, 
Juan .Maria Arzak, was re­
cently awarded France's 
Medal of the Order of Arts 
and Letters-
"Previously I could handle 
the wine side of the restau­
rant alone," Sehor Arzak 
commented. "There were 
few producers, customers 
usually ordered Rioja and 

were faithful to a handful of 
labels. But things changed 
with the emergence of new 
Rioja wines, high quality la­
bels from other Spanish re­
gions and the introduction 
of foreign wines." 
To deal with the more var­
ied choice, Arzak decided to 
hire a sommelier. He now 
employs two: Mariano Ro­
driguez and Jose Manuel 
Memandez. 
"It was essential," he says. 
"As we sought to improve 
ourselves it became ab­
solutely necessary to hire a 
sommelier." 
Yet .\rzak's practice is an ex­
ception in tlie Basque coun­
try, where wine is treated 
with great respect and 
whose restaurants boast 
magnificent wine cellars. 
However, the sommelier is 
still a rarity in this region. 
Another exception is 
Zortziko, a restaurant that 
started almost by accident in 
Bilbao, the Basque countr>''s 
other major city. 
Run as a family business, 
Zortziko includes one of 
Spain's best sommeliers 
among its members. He is 
Antonio Garcia Gomez, a 
wine lover who was attract­
ed to this side of the trade 
since lie started working in 
the restaurant business at 
the age of 14. Antonio can­
not explain why there are so 
few somnieliers in the 
Basque country "where the 
people's care, knowledge 

and appreciation of fine 
wine has always existed". 
Most Basque restaurants fol­
low the same pattern, 
whereby the proprietor, 
who is nearly always the 
chef, (5versees all activities. 
Wines are generally evaluat­
ed by their price, but are 
rarely given much presenta­
tion or advertisement. By 
dividing its work load 
among the family, Zortziko 
has allowed one of its own­
ers to work at what he en­
joys doing most. 
The situation is similar in 
Catalonia, a region of great 
gastronomic tradition which 
has numerous good restau­
rants bui few .sommeliers. 
Until recently there w êre on­
ly a handful of Catalan som­
meliers and the profession 
did not auract a following. 
Today, a whole new genera­
tion of well-trained and en­
thusiastic sommeliers is 
coming forth. 
Their appearance is largely 
due to specialized courses 
provided by two schools in 
Barcelona, one nin privately 
and the other with govern­
ment funds. Some of the 
best Catalan sommeliers 
have formed the Tmpitoy-
able" societ)', named after a 
peculiarly-shaped wine-tasting 
glass. Founded less than 
three years ago, the society-
is energetic in promoting 
wine and organizes excur­
sions and various activities 
associated with vineyards. 



Scarce miirce. 

Traditionally, choice and selectivity 
have always been key ingredients in the 
vtfines 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 «Very Good». 
Vina Monty 1985. SCARCE RESOURCE. 

BODEGAS MONTECILLO, 
THE PRIDE OF R10J.I 
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The .he new creative approach of Spanish restaurants has height­
ened the prestige of sommeliers 

especially wine-tasting se.s-
.sions. Every week the soci­
ety stages one or two tasting 
sessions for a great variety 
of products. 

X he .sommeliers' 
strongholds 
The sommelier has always 
had a strong presence in 
Madrid, where there are a 
large number of lu.xury es­
tablishments that fal l into 
the classic fine restaurant 
category and first class ho­
tels that have helped pro­
mote the training (if top pro-
fes.sionaJs. 
Clearly, such an envircm-
ment encouraged the ap­
pearance of good sommc-
liers, even though they were 
not very numerous at first. 
Among the most distin­
guished are Aniceto de 
.Miguel cjf the Ruperto de 
Nola re.staurant. which has 
since closed, and Martin 
Iglesias of the Hotel Melia. 
This couple, together with 
Antonio \''ilella of 
Barcelona's Reno restaurant, 
form the "old school" of 
Spanish sommeliers. 
Chasing on their heels is a 
[lew .L^enci-.ilinn ! >f" w mt- ex­
perts who have come to 
prominence with the 
changes and new ideas tiiat 
are sweeping through the 
c Li 1 i na r\- a Ms. Mo.s- wt-i'i.-
trained at special courses or­
ganized in 1978 by major 

wine producers and con­
ducted by Martin Iglesias, 
Some of the graduates of 
these courses include Jeron-
imo Ingelmo, sommelier at 
the Cuatro Estaci<mes 
restaurant, and Custodio 
Lopez Zamarra, of the 
famed Zaiacain. .Another 
eminent sonimelier who 
should be mentioned Is Jose 
Maria Ruiz, who worked at 
the Meson de Candido in 
Segovia umil 1975-
The arrival of Jesus Flores, 
La Cava Real's energetic 
scjm me I i e r- ma n age r, i ra ns-
I'ormed the profession. He 
and the previously men­
tioned sommeliers as well as 
other distinguished masters 
such as Luis .Miguel Martin 
of El Amparo, and Santiago 
Nieto, formed the Spanish 
Association of Sommeliers 
in 1987. 

^elf-educated experts 
The lack of proper training 
had been the greatest obsta­
cle facing Spanish somnie-
lieis. There were no special­
ized teaching centers, and ex­
isting hostelry schools did not 
dedicate en<nigh allenlion to 
wine. Apart from a few ex­
ceptions like Jesus Flores, an 
oenoiogist, a small number of 
graduates from Catalan 
schools, most Spanish som­
meliers have had to discover 
for themselves the .secrets of 
fine wines. 

An example is prtjvided by 
Custodio Lopez Zamarra, 
one of the most prominent 
Spaniards in the profe,ssicm. 
He lectures at numerous 
training courses and is ac­
tive in prcjinoting any pro­
fessional initiatives. Yet 
Seiior Lopez Zaniarra had to 
train himself with linle help 
from cjtbers. 
He is proud of his long con­
nection with hostelry and 
boasts that he was born intc3 
the business. His grandfa­
ther owned a bar and many 
relatives worked in hostelry-. 
He worked his way up from 
a lowly kitchen hand until 
1973 when the acclaimed 
Michel in three-star res­
taurant Zaiacain opened in 
Madrid. After a trial pericKl 
owner Jesus Ouarbide took 
key decisions on staff dis­
posal and appointed Lopez 
Zamarra sommeiier in what 
w'as to beccjme Spain's top 
restaurant. 
In 1978 he attended Martin 
Iglesias' wine courses where 
he metjeronimo Ingeimo, 
now the sommelier-manager 
of the Cuatro Esiaeiones 
restaurant, 
"That seminar sharpened my 
interest," Lopez Zamarra re­
calls. "It made me enjoy my 
work more every day and I 
studied harder by aiiending 
courses, visiting vineyards, 
reading and by tasting more 
wines." 
Most well-known Spanish 
sommeliers today have 

achieved their success 
through lone efforts. Luis 
.Mi,̂ ll̂ .•| .\l;iiu:i, soiunielier al 
El Ainparo, another great 
Madrid restaurant, describes 
the struggle in bullfighting 
terms: 
"A sommelier is like a 
nutlet ilia (a young, aspiring 
bullfighter with little means 
of advancing his career) 
who wants to become a 
matador. I f he wants to 
learn he has to do it in his 
own time, investing long 
hours and money," 
Sehor Martin started oul as 
a waiter himself "although I 
was fortunate to work in 
the wine section from the 
beginning", 
"In 1980 I had anotlier lucky 
break when I was taken on 
by the El Amparo restaurant 
where I ccjuld immerse my­
self in the world of wine," he 
added, "There I took advan­
tage of the teachings of such 
experts as Rafael Ruiz Isla 
(former technical directtjr of 
die National Institute of De-
nomin^iiions ol t'Jiigitit and 
Ja\'ier Rueda (former techni­
cal director of a wine clut))". 

M. he Sommelier-Manager 
The veteran master Jeroni-
mo Ingelmo followed a sim­
ilar course, although he had 
to wait longer to be appoint­
ed sommelier at the Las Cu­
atro Estaciones wiiich cjpened 
in 1984. Since 1993 he has al-
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7̂ , .estaurateurs are beginning to realize that sommeliers 
can boost profits 

so managed this restauartint, 
Combinitig the responsibili­
ties of somnielier and man­
ager appears to be a fash­
ionable trend, although it is 
not new, Jestis Flores was 
sonimelier at the La Rioja 
restaurant in 1983 before 
mcjving over as sommelier-
manager to the newly-
opened La Cava lieal, part of 
the Vinoseleccicin group 
(Spain's oldest wine club). 
This relationship empha­
sizes the importance that the 
restaurant attaclies to wine, 
reinforced by the fact that it 
has always been managed 
by a sonimelier. 
Jesus Flores is unusual 
among sommeliers because 
of his more technical, rather 
than practical, background 
in the hostelr>' business. He 
is probably the t^nly somme­
lier to hold a degree in 
oenology and was one of 
the founders of the Spanish 
Association of Sonimeliers. 
Formed in 1987, it now has 
200 members throughout 
Spain, a considerable num­
ber given the Spaniards' lack 
of enthusiasm for associa-
lions. 
The Spanish Association of 
Sommeliers is actively sup­
porting lis members in Spain 
and has been helpful in at­
tracting new blood to the 
profession. 
Pablo Martin, president of 
the reeendy formed Castile 
and Leon Association of 
Sommeliers has had a good 

deal of experience in this 
area. Self-educated and de­
termined, Senor Martin is 
one of a long line of pol­
ished waiters to emerge 
from the legendary Meson 
de Candido in Segovia, 90 
kilometers (56 miles) north 
of Madrid, 
Witli 20 years' experience at 
the restaurant, Pablo Martin 
has gradually taken charge 
of the wine cellar, filling a 
gap left in 1975 by Jose 
Maria Ruiz, the Meson de 
Candido's only previous 
,sommeIier. 
PaL>lo Martin began his 
training by attending classes 
given by Custodio Lopez Za­
marra and Jesus Flores in 
1985. He ctjntinued to 
iiroaden his knowledge by 
forming the so-calied 
"Segovian clan" wi ih a 
group of fellow- w-ine con­
noisseurs fi'om Segovia, now 
the sommelier capital of 
Castile and Leon, 
Sertt^r Martin and his com­
panions were also lucky to 
be alile to count on the sup­
port of Castile and Leon's 
Viticulture and Oenology 
Center. Since Pa,scual Her-
rera, one of Spain's most 
highly regarded wine ex­
perts, took charge of the 
center, a wide range of 
courses have fiecome avail­
able. Since 1990, Pablo 
Martin and scjine of his col­
leagues have joined the tast­
ing committee of the Regu­
latory Council of the Riliera 

del Duero Denomination of 
Origin. 

B, •right Ouflook 
Segovia's Meson de Candido 
pro\'ides a good example of 
how the somnielier s art has 
developed, I l is a classic 
among classic restaurants 
that has gradually changed 
its ;iuitLide toward wine. 
Lorenzfj Cartas is following 
the same path at his La 
Merced restaurant in 
Logt-oho. capital of the Rioja 
province. He is slowly 
handing over responsibility 
to Juan Marcos Gutierrez, a 
young man who faces a 
daunting challenge — how-
to maintain the quafiiy of a 
restaurant cellar that is rep­
resentative of the main 
Spanish wine producing i-e-
gion. 
There are numerous exam­
ples of how the importance 
of sommeliers is now recog­
nized in Spanish restaurants. 
Cu,̂ iu<.lin I.t'?[H'/ Zainarv.i Mill 
believes lhat there are not 
enough somineliers, but ad­
mits that their number is 
growing. 
"AlnK>si all tiie new mid-to-
high level restaurants have a 
sommelier and many tradi­
tional restaurants are taking 
them on," he say-s. "Restau­
rateurs are beginning to re­
alize that a .somnieiier can 
boost profits." 
The h-iture of the .sommelier 

is linked to the customers' 
growing demand for quality 
seivice, 
"In the past few years cus­
tomers have become more 
wi n e-c ons c i o ti s," a ceo rd i ng 
to Jeroniiiio Ingeinio. "They 
are looking more and more 
to the professionals for guid­
ance. They constantly ask 
for explanalitms about 
wine." 
Custodio Lopez Zamarra 
said an indication of how 
times were changing was i l ­
lustrated by the fact lhat din­
ers were showing curiosity 
about the lesser known 
wine producing areas and 
many were "going so far as 
to often order wines they 
hadn't yet tried", 
"Wine is taking a leading 
role in eating out habits and 
some ctistoniers have al­
ready decided what wine 
they are going to drink be­
fore they sit down and ask 
us to prepare a meal that 
will go well with their selec­
tion," he noticed. 

Andres Proensa is a Jour­
nalist who writes about food 
and wine. He makes regu­
lar contributions to publica­
tions specializing in this 
subject. 
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Carbonell didn't become such 
a fine olive oil overnight. 

It took 128 years of practice 

Ever since 1866, carbonell 
has chosen pittmp. Juicy olives 
from the fenile land of 
Andalucia, in the South of 
Spain, to produce an exquisite 
olive oil. 

An oiive oil known throughout 
the world for its colour, delicacy, 
ntiintion and succulent taste. 

Even today, we press our 
olives and filter the juice ver>' 
much the way it was done in 
ancient times. 

Experience, 'tradition, 
Selection.These are the secrets 
w-hicli make Carbonell olive oil, 
the number one brand in the 
world. 

Add a rielighfi'ul tottch of fiavor 
to any dish wiih Carboticil's 
Olive Oil, Extra Virgin Olive Oil, 
Olives and Gourmet wine 
"Vinegars. 

They are available at your local 
supermarket. 

Carbonell 
Act=;ites Carbonell. S.A, 

nostirio Pino, 14 • Madrid • Spain 
Tel, 34-1 -571 05 58 • Fax. :34-1 -57 1 96 08 



Off the Beaten Track (V) 

PEDRAZA. 
PERCHED ON 
A HILLTOP 

Idecided to make the jour­
ney on a week-day. The 
city simmered gently in 

lis haze of smoke, horn-
blasts and the latest news. 
Gray faces moved heaven­
wards up the escalaUirs, or 
sank into the black hel l­
holes of the underground. 
The percussion nf road-
uoiks shook iln- i.innat . sei-
ting the pace for the people 
of Madrid as they ran to 
catch a bus or slowed to a 
halt at a red traffic light. 
1 turned my back on them 
indifferent to the chaos, fin­
ished my breakfast orange 
juice and fried eggs, and un­
folded the map to find the 
best route lo Pedraza, far 

edraza ivas an important 
caule-rai.ung and 
uvjodland area. Its period 
of splendor teas in the 
i6th and 17ih cetUuries when 
the wool fmm its 
merino sheep hmughi iralih 
I" ii'i- lit-ra 

Text. Diego Diaz 
Photos: Fernando Briones/ICEX 
Translator: Jenny Mc Donald 

from the turmoil. I felt an 
unhealthy- satisfaction as I 
glanced at my watch in the 
knowledge that I would be 
leaving my fellow citizens 
behind in the ant-hill . I 
whistled, chirping happy as 
a cricket to think that 1 was 
traveling not on business 
but just for the pleasure of 
the tr ip. The aromas of 
leisure are so much more 
poignant when others are 
liard at work! 
Such were my uncharitable 
thoughts as I opened the 
back of the van for the dog, 
who was barking and wag­
ging his tail in anticipation 
of a country outing, I have 
never been able to fathom 
how he knows we are leav­

ing, for I never put on cor­
duroy walking trousers or 
pick up a gun X)r perform 
any other ritual beforehand. 
As city-dwellers we seldom 
have the chance to impro­
vise. Our tyrannical diaries 
display endless working 
days and a few dates 
marked in red for equally 
obligatory collective eiijcjy-
ment. If \'ou ever have the 
chance to escape and make 
a break in the program, do 
.so, particularly if you plan to 
visit Pedraza, This .small vil­
lage is within easy reach of 
Madrid and con.seqLicnily is 
regularly ovemtn by visitors 
at the weekend but this may 
well be rhe key to its pros­
perity and possibly- even to 
its surv-ival. 
Escapades such as this, 
when the roads are free 
from traffic, make driving a 
rediscovered pleasure. 
There are two routes to Pe­
draza from Madrid, but the 
true traveler instinctively 
knows which to take. I 
cho.se the mountain pass of 
Navacerrada. and I rect)m-
mend you to do the same. 
The old car climbed up the 
mountain road. Tlie beauti­
ful landscape and snowy-
peaks of the mountain range 
caught my attention and my 
gaze was drawn av>-ay from 
the road. I slowed down, 
easing the car rcjund the 
bends so that the noise of 
the engine would not shatter 
the peace. When surround­
ed by magnificent, undis­
turbed nature, 1 inevitably 
feel like a stranger tiptoeing 
round a church, trying to 
make no sound. I soon 
stopped to enjoy the 
panoramic view and to look 
down to where mankind 
dwelt, w-ay below. A deep 
breath of cold, crystal air 
provided an injection of 
oxygen and euphoria and 
helped me on my v\'ay. 
After cro.ssing the Guadarra-
ma mountain range, I 
passed I.a Granja, an aristo­
cratic retreat formerly fre­
quented by the Spanish 
monarchy-. This time I did 
not stop, for winter days are 
sliort and I wanted lo get to 
Pedraza while there was still 
plenty of light. But the 
palace and gardens of La 
Granja are well worth a visit. 
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as travel agencies will rec­
ommend to clients arriving 
in Madiid (see Spain Goumie-
tour No, IS), 
I .soon reached my destina­
tion, some 120 Km (72 
niili-s:- iiom l\\c i :ipilal cily, 
the perfect distance if one is 
not to feel tired by the drive, 
and the minimum distance 
to feel far from the urban 
jungle, for during the last 
part of the journey you be­
gin to enjoy the rural atmos­
phere of the country road 
and the tiny villages along 
the way, 
-Mthough the jt^uniey is clear­
ly a delight in itself, Pedraza 
makes an extraordinai-y final 
reward. It comes into view 
unexpectedly, scjuaiting on a 
steep outcrop, to all appear­
ances more for self-protection 
than as a means of dominion 
over the surrounding coun-
iiyside. Two rivers, the San 
Miguel and Los Batanes, 
have cut into the sides of the 
rock it stands on, I drove up 
a short, steep bend to the on­
ly entrance, the gateway into 
the walled town. And so it is 
that, on the brink of the 21st 
century, you still have to pass 
through the walled gateway 
to enter into Pedmza ,.. and 
intc} the l6th century. 
1 don't know whether in 
summer or at the weekends, 
when the place is thronging 
with visitors, the feeling of 
its historical past is as strong 
as I sensed it dien. It is not 
just the ccjbblesiones, the 
heraldic stone shields of the 
nobilitj-, its excellent state of 
conservation, the absence of 
modern signs or ljuildings. 
No, it is tlie pure, crisp air, 
the sacred stillness cjf the al-
mospliere, an unreal trans­
parency in its wide-open 
spaces, and a miracukius si­
lence, the silence particular­
ly, that crystal bell with a 
chime so pure lhat the roar 
of our epoch has shattered 
CO smithereens. 
I enjoyed a special magical 
monienl beside the castle, 
on a balcony known as EI 
Gurugti. My dog and I sat 
down at die edge of the 
gorge to contemplate the 
panoramic view over the riv­
er Cega. The most distant 
sounds - a cow-bell, the 
murmur of water - were 
clearly audible. There was a 

metallic ring and my dog an­
swered back. A moment lat­
er a double echo rose from 
among the junipers on the 
hillside opposite and sent 
back a multiple bark, which 
started off an irrational dia­
logue, at which stage my 
own voice and laughter 
joined in with sptmianeous 
enchLisiasm. .Mier our play­
ful dispute with the moun-
lainside. we troitetl back lo 
the "village square for lunch, 
i later discovered, to my sur­
prise and delight, that I was 
not the only person lo expe­
rience these emotions in Pe­
draza. Miguel de Unarnuno 
(1864-1936) writer and 
philosopher, in an article 
published in the daily paper 
Aliora in 1934, wrote: "We 
entered through a gateway 
in the ruined walls, into tlie 
silent solitude and the lorie-
ly stillness c)f this mighty, 
aliLindoned eyrie. .'\n iivw-
inspiring sight!" 

VISITI.NG THE VILLAGE 
Pedraza is liny; not ten 
streets in all . The hil l top 
supporting it is small and 
the houses are tucked to­
gether within the walls, right 
on the edge of the precipice. 
Yet it should not be under­
estimated. Its buildings are 
not ostentatious but many 
are noblemen's mansions, 
and its castle is certainly 
more than a mere bastion 

o mmmment stands 
out especiatly but the 
age and hanuony 
of tiny Fedraza is quite 
remurltahle. 
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for defence. All this denotes 
its historical significance. 
There are no great artistic 
monuments, but the o%'erall 
age and harmony of the 
buildings is quite unusuaL 
From the Town Gate I went 
up the Calle Real to the 
Plaza Mayor, one of the 
most beautiful squares in 
Spain. Its design is not the 
work of an architect, for its 
cjuaint haphazardness is the 
making of chance, yet this 
and the simplicity of its 
beautiful portico accentuate 
its role as a local public 
space and distinguish it from 
other, grander scjuares of 
Castile. It is made up main­
ly of demolition material; 
for instance, the eleven 
columns supporting the 
overhanging galleries of the 
porticos are all different. 
Presumably they are re­
mains from the mins of the 
castle. It is worth taking a 
seat on the portico bench - a 
eight meter-long (26 foot) 
span of wood - to 'drink in 
the fresh air', as we say in 
Spain, not looking too care­
fully at the badly-restored 
Romanesque tower of the 
church of San Juan, But it is 
the only eyesore for, thank 
goodness. Carmen Ah ad, 
mayoress in the 1970s, 
banned cars from entering 
the square. 

The green balcony beneadi 
the tower is a curicxsity in it­
self. It does ncjt belong to a 
room, and the only access to 
it is through an outside door 
just below it. It was the 
whim of arrogant Don .A,nto-
nicj Perez de la Torre y Zuhi-
ga, Knight of the Order of St, 
James, whose house did not 
look oul onto the stfuare, 
and who had it built, like a 
theater box, to watch the 
festivities in the square with­
out having to mix with the 
rank and file. He even en­
graved this inscription over 
the doorway: "This place 
and this balcony belong lo 
Don .\ntonio Perez de la 
Torre". At least he shortened 
his name! 
Dull-fights have been held 
in this Plaza Mayor f rom 
1550, If your love of animals 
does not prevent you from 
watching, I can assure you 
that a bui I-fight in this set­
ting is an impressive, tradi­

tional spectacle, histoi-y in 
the raw, and proof that the 
Spain described by the ro­
mantic travelers has not yet 
died oul altogetlier. 
I left the .square by the Calle 
Mayor which leads to the 
castle CI3-15th century). A 
wide esplan-ade separates it 
from the village. The Lord 
High Constables of Castile, 
its past proprietors, were not 
magnanimous feudal lords 
but the much-hated owners 
and lords of the lives, souls 
and possessions of the local 
peasants. Perhaps this ex­
plains its menacing, fortress­
like appearance. I remem­
bered visits to other castles, 
high on hill-tops, protecting 
the humble dwellings hud­
dled below. This was differ­
ent, standing face-on to the 
village, both isolated and ar­
rogant. 
In 1561 the villages gov­
erned by the Lord High Con­
stable sent a long scroll to 
the king censuring his acts 
of abuse, such as forcing 
them, unpaid, to tend to the 
feudal lord's vineyards, to 
make the wine and buy it all 
back from him, whether 
they wanted it or not, and at 
the price paid for the best 
wine of the year, .An early 
e.sample of how to rig a 
market. 'I'hey won their 
claim. 
At the l.">eginning of this cen­
tury', the family who at that 
time owned the greatly dete­
riorated castle sold it, for 
12,999 pesetas to the 
painter, Ignacio Zuloaga 
(1870-1945), famous for his 
portraits of Spaniards and 
Spanish customs. The artist 
was superstitious and did 
not want the figure 13 to ap­
pear on the deed. 
Zuloaga was party to anodi-
er curious anecdote involv­
ing a Mrs, Lydig, a North 
American millionairess ad­
mirer of his, who was en­
tranced by the idea of his 
owning a castle. The painter 
invited her to visit but told 
her she had to get to Pe­
draza before ten at niglii be­
cause that was when the 
town closed. Mrs, Lydig 
didn't take him seriously 
and .said that towns didn't 
clcjse. But Zuloaga insisted 
so she made a bet with him 
that it couldn't be true. She 

crossed the ,'\tl:intic and 
when she eventually 
reached the gate and dis­
mounted from her donkey 
she found, to her amaze­
ment, that it was locked fast, 
She knocked and Zuloaga 
himself smugly cipened up 
to her, 

HISTORY 
The origins of Pedraza are 
remcjte. Its name descends 
frc^m Roman times: Petracia, 
Some say it was the birth­
place of the Emperor Trajan 
but its real identity stems 
from the 8th century when 
rhe Keconquest of Spain by 
the Christians began at last 
10 defmitively reclaim terri­
tory f r t jm Arab hands. lis 
tradition is that of an aus­
tere, devoutly Christian and 
feudal people. The family of 
the Fernandez de Velasco, 
Dukes of Frias and Lord 
High Constables of Castile, 
were the lords of the town 
for four centuries. 'I'he six 
churches that came to exLst 
in such a small town and the 
prison of the Inquisition in 
which we can still see the 
stocks used to punish pris­
oners tell us plenty about 
the tow-n's history. 
Pedraza was an important 
catde-raising and woodland 
area. The shepherds migrat­
ed with their flocks every 
winter down to the milder 
climate of Andalusia, only 
returning in spring. Its peri­
od of splendor came with 
the 16th and I7lh centuries, 
thanks to the \vao\ trade. 
The wool of the merino 
sheep that pasttire and are 
sliorn in the region was wo­
ven on the looms in Segovia 
but also much farther away, 
in Bruges and Florence. 
Wealthy cattle-raisers senled 
in Pedraza to live on the rent 
paid for their pastures in the 
summer. And by claiming 
ancient roots in "old Christ­
ian families", many of them 
obtained the status of no­
bles, which explains the 
large number of aristocratic 
homes. 

The most relevant historic 
event in the town during 
lhai period was when 
Francois I , King of France, 
was captured in the battle 
of Pa via (1525). He negoti­
ated his freedom with Car­

los I , the Spanish king, in 
exchange for the dukedom 
of Borgogne giving as 
liostages his sons - Francois 
de Valois, ihe Dauphin, and 
Henri, Duke of Orieans. But 
he didn't keep his word and 
the two boys, aged eight 
and seven, wet-e held pris­
oner in the tow-er of Pe­
draza castle for four years 
under the custody of Ihigo 
Fernandez de Velasco. 
They were only freed in 
1530, after the Canibrais 
peace treaty, when Henri 
succeeded to the French 
throne as Henri II. 
lii tlie 18th century, Pedraza, 
with the rest of Spain, went 
into decline. In the 19ih cen­
tury it was in ruins and was 
practically uninhabited with 
the population dropping to 
around 30- And so it re­
mained - dilapidated but in­
tact and today, thanks to 
tourism, prosperity has re­
turned. 
Its beauty has drawn many 
artists and intellectuals to 
purchase homes and the ar­
chitectural harmony of its 
streets has made Pedraza 
the ideal backdrop for his­
torical nims - Orson Welles 
f i lmed several scenes of 
Chimes at /Midnight in Pe­
draza, and Bo Derek, 
Chrisu.>pher Lee and Ifichard 
Chamberlain are just some 
of the actors who have 
heard the call of "Action!" 
here. 

1111- SI ir . l J" 
Sheep have long been the 
raison d'etre of Pedraza. 
In imperial times the town 
t)wed its prosperity to the 
wool trade and few of to­
day's visitors leave with­
out trying its roast lamb. 
In times past, Pedraza was 
off ic ia l supplier of lamb 
to the Royal Household 
and, in return, its young 
men were exempt f rom 
inilii'ary service. 
There are plenty of restau­
rants in Fedraza w-ith the tra­
ditional wood-burning 
ovens, and roast lamb has 
made the town famous 
throughout Spain. But there's 
a limit to how much rt>ast 
lamb one can eat in a d;iy 
and, as no recommendations 
were forthcoming from the 
very diplomatic townspeo-
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pie, 1 chose the most famous 
and most long-established 
restaurant - El "^antar de Pe­
draza. The service was exas-
peratingly slow but the lamb 
was just perfect. 

A L E G E N D 
Every town has to have a fa­
mous legend to tell, and that 
of Pedraza is a frightful lo\ e 
story. 
Elvira was the most beauti­
ful young girl in the whole 
region and lier beauty made 
up for the lack of riches in 
her family. Of all the hearts 
she conquered, the most se­
riously smitten was that of 
the young Roberto, as poor 

and as lowly of biith as slic. 
But the devil was to .send 
along a richer suitor - San­
cho Ridaura, a powerful 
warrior of high birth with 
whom Roberto could never 
even dream of competing. 
So, rather than having to 
witness the inevitable mar­
riage or drowning his sor­
rows in the arms of another 
woman, he left the town to 
enter a monaster\' but a few 
years later he was sent back 
to Pedraza to replace the 
chaplain of Sanclio Ridau-
ra's castle, after his death. 
And during one of the many 
absences cjf the feudal lorcl, 
when he was in fact figliting 

with the troops of Alfonso 
VIII in the batde against the 
Moors a I Las Na vas de 
Tolosa (1212), the inevitable 
occurred in Pedraza casile -
Roberto and Elvira consum­
mated their love. 
The husband's return was a 
triumphant one after the 
victory of the Christians, but 
rumor was soon to dampen 
his euphoria. Sancho Riciau-
ra kept his head and de-
\ ised a cruel and calkms 
vengeance. 
As part of the celebrations, a 
banquet was held which 
came to an abrtipt halt when 
two beefy axemen came in 
bearing on an oak board a 

silver [ilatier holding an iron 
crown will) .sharp, TCLI-IIOI 
Spikes. In the shocked si­
lence, .Sancho Ridaura stood 
up, put on protective glcjves, 
calmly took the crown then 
suddenly forced it onto 
Roberto's head, Elvira fled 
and was found later in her 
room with a dagger piercing 
her heart. 

Diego I>iaz is a J'ree-lance 
Journalist a nd pho tog i riph -
er. He collaborates with dif-
J'ei-eiIt publications. 

RECQMIMENDATIONS 

Visits: 
The museum and home of 
Zuloaga, the painter: Al­
though from the outside the 
casde looks fairly grim, it is 
surprisingly pleasant inside, 
Zuloaga restored the tower 
and converted it into a de­
l ightful , we 11-furnished 
home that is open to visi­
tors. Several excellent paint­
ings of his hang on the 
walls. Visits are guided but 
the castle is still the private 
property of the Zuloaga 
family and may be closed if 
the owners are in residence. 

Shops: 
Be warned! Pedraza is a 
dangerous place to go with 
a credit card. There are sev­
eral, very tempting estab­
lishments: Nalura, a most 
unexpected craft shop that 
lovers of good taste will be 
unable to leave empty-
handed; Muebles .Artesanos, 
certain to please those who 
appreciate skilled wood­
work; and Fstanos de Pe­
draza, which sells all sorts of 
objects made ottt of tin, the 
local speciality. 

Interiors: 
[t is also worth seeing the in­
teriors of some of the Pe­
draza homes and this is pos­
sible w-ithout having to dis­
turb anyone's privacy by vis­

iting Natura, the former 
palatial home of the Marquis 
of Pineda, or the Taberna 
del Alcalde, the former .seat 
of die Miranda family in the 
Plaza Mayor, or La Hosteria, 
once the headquarters of the 
Inquisiticm and today a 
restaurant. 

Food: 
The problem in Pedraza is 
how to choose from the 
plentiful supply of restau­
rants. Below is a list of the 
best-known of those that 
specialize in the typical roast 
lamb. It is advisable to tele­
phone in advance because 
some only open at weekends 
when it is wise to book. 

BODEGON iVL\NRIQUE, 
Procuradores, 6. 
Tel.: (21) 50 40 79 

EL JARDIN, La Calzada, 6. 
TeL: (21) 50 98 62 

EL SOPORTAU 
Plaza .Mayor, 10. 
Tel.: (21) 50 98 26 

EL YANTAR DE 
PEDRAZA, 
Plaza Mayor. 
Tel.: (21) 50 98 42. 

HOSTERIA DE TTIRISMO 
DE PEDRAZA, 
Mataclero, 1. 
Tel.: (21) 50 98 35, 

CEREZO DE 
ARRIBA 

SOIM OSIER RA 

ROBREGORDO 

TO M.-.DHIO 

MO LINO DEL MONTE, 
Real, 5. 
Tel.: (21) 50 99 26. 

.Accom mod at i o i i : 
Pedraza has just one eslab-
lisliment: 
La Posada de Don Mariano, 
'Pel: (21) 50 98 86. 

Not to be missed : 
Everyone has different 
tastes but the following are 
the sights that most caught 
my eye. 
•The gargoyles on the Cas­
tro palace in the Calle Real. 
"The pointed corner bal­
cony on the Casa de Pilatos 
in the same -street. 
"The large home of the Mar­
quis de la Floresta, In spite 
of the grand name, it has no 
shield and is a beautiful ex­
ample of popular architec­
ture. Also in the Calie Real. 

• Although Fedraza is so 
small il is impossible to get 
lost or to miss anything, a 
small guidebtjok can be 
bought in Natura or the to­
bacconist s. 

Fiestas: 
The Pcdraza fiestas are held 
between September 7 and 
12 in honor of the Virgen 
del Carrascal and include 
bull-running, bullfights, a re-
ligit)us procession and folk 
dancing. 





The Olive Branch (IV) 

ORO 
MAGINA 

A MAN 
OF THE MOUNTAINS 

AND HIS OLIVES 

You can take tlie boy out of the 
countiy- but il is much harder to take 
the country out of the man he will 
one day become. JuanJo.se Viedma 
Gallardo of Jaen is resounding proof 
of this. He is the Chairman of tlie re­
cently formed Oro Magina, one of the 
few vertically structured companies of 
the Jaen Province that owns and 
grow-s olive trees, harvests, then press­
es the fiuit in their own plant and 
markets one of the finer exlra-virigin 
olive oils of Spain, 

Our story begins some forty years 
ago, when the young Juan Jose left his 
home and family in the Magina moun­
tains. The great wealth of the 
province lay in the rich olive groves 
but his family was not part of the 
landholding class. They owned but a 
few hectares <3f mountain property', 
planted with just enough olive trees 
for die family's needs. 

In those days ;tnd indeed until \ er>-
recendy, it was mainly the landed aris­
tocracy who benefited from growing 
and selling the olives of Jaen. Most of 
tlie best olives went to Italian olive 
merchants, to be blended with Italian 
oils for sale in the markets of the w-orld. 
Second pressings and small batches of 
olives were pressed by co-operatives 
for bulk sales and local consumption. 
.As the landowners often s:tid: "This is 

Text: Charles Powell Photos: Felix Lorrio/ICEX 
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THUS BYNECESSHYAS WEU AS CHOICE, 
IN SIERRA MAGINA TREES WERE ALWAYS 

GROWN ORGANICALLY, AS TODAY, JUAN JOSE AND 
JAWER VIEDMA STILL DO. 

die way we have been doing it since 
the days of the Caes-ars." 

With the prospect of a lileak future 
in store if he stayed in Jaen, our 
young hero set out for Madrid to 
seek his fortune. He began as a con­
struction laborer and eventuaUy saw-
a better opportunity in the prindng 
field. As the decades spun by, he be­
came increasingly successhil, eventu­
ally owning envelope-making and 
priming factories that made him a 
wealthy man. And always, there was 
the pull of the Magina mountains of 
Jaen beckoning him homeward. So 
home he went in the late 1980s. 
bringing with him the street and 
business smarts of a ".Madrileno," a 
wider outlook on the world and a 
dream to build a company that could 
own the olive grcn'es, process the 
frtiit and market a quality extra-viri-
gin olive oil. But we are getting 
ahead of our story. 

In Tune -with Nature 
The Majestic Magina mountains have 
been scraping the .skies of Southern 
Jaen since time began. In the 1950s it 
was inhabited by mountain folk who 
tended and liarv-ested their semi-wild 
olive trees that clung precariously to 
the hillsides. They knew that their 
Picual olive trees, planted at eleva­
tions over 1,400 meters (4,200 feet), 

produced superior olives that were 
less susceptible to olive pe.sts. They 
knew that their olives produced a 
higher percentage of oil than irrigated 
trees. They knew that the virgin earth 
of tlie mountains was far richer in nu­
trients and deeper in loam, making 
for better quality olives, even though 
the yield was less. On the other 
hand, their precarious hillsides were 
hardly suited to olive grove machin­
ery that made growing and han-esting 
a simpler task at lower elevations. 
Dius by necessity as well as choice, 
their trees were invariable grown or-
ganicaUy, though the work was nicjre 
labor intensive. 

In those days, the great majority 
of olive groves of Jaen were planted 
in neat, orderly rows on the rolling 
plains, Lfp in the mountains, the 
grcwes were much more in tune 
with nature. Wild boar roamed the 
hills making it a hunter's paradise. 
Those who lived in the mountains 
relied on a successful hunting sea-
.son to supplement their diet. The 
meat became fine cured hams, supe­
rior roasts or well flavored sausages. 
Wild goats were everywhere, posing 
on rocky crags or grazing the up­
land meadows. The kids became 
holiday roasts ancl their droppings 
were used to fertilize the earth 
around the olive trees. 
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ORO MAGINA 
The mountain air, cooled by 
;iltiuide even on a hoi sum­
mer day, was filled with die 
scent of thyme that French 
perfumers came lo gather 
eveiy summer, before chem­
ical analogs were devel­
oped. Wild flower honey 
could be found easily if one 
knew how to make a bee-
line lo their hives and many 
tended their own bee-hi\ es. 
In tlio.se hills fig trees grew, 
drooping with fruil through 
summer, ready to be eaten 
out of hand or taken home 
for he mid-day meal. Rough 
roads of the day wound past 
the hillside olive trees and 
down the mountains, L>eside 
streams that fed wild black­
berry bushes. Here and 
there, caperbushes grew. In 
spring there were tiny 
flower buds to be picked 
and cured into capers. Later 
in the season, after the fruit 
sets, there were caperberries 
to be had. Two weeks of 
brining in water and sea salt 
turnecl them into the kind of 
snack tliat was a perfect ac­
companiment to a cold glass 
of beer or a sip of chilled 
sherry. 

Back to the Future 
This was what it was like 
scmie 40 years ago in the 
.Magina Mountains and was 
what drew Juan Jost? Vied­
ma back to the land of his 
birth. It is all still there, in 
the government area called 
the Parque Natural Sierra 
.Via gin a. We can verify this 
because ih:ii is exacdy how 
we experienced it just a few 
months ago, as we toured 
the Viedma Gallardo moun­
tain grov-es, drove through 
the natural park and visited 
the processing plant where 
Oro .Magina extra virgin 
olive oil is pressed and bot­
tled. Litst year, a provisional 
Denomination of Origin was 
issued to the oil produced in 
the Sierra Magina area. 
Turning this dream into reali­

ty was not done in a day. 
The first step after purchasing 
the olive groves was lo 
choose the name, Oro 
(gold) Magina. With our 
less-adaptable English tongue, 
die closest we can come to 
the proper pronunciation of 
.Magina is "ma-hee-na." \\ ilh a 
slight guttural sound to the 
"liee", as if clearing die tliroat. 
The next step was lo design 
the bottle and label. They 
chose a bottle with the con­
ical shape of an alcuza, a 
traditional container of 
Moorish origin, in earthen­
ware or tinplate used to 
keep the oil at home. 
The label represents the im­
age of a peasant loading 
with olives the saddlebag on 
a donkey, an essential ani­
mal to climb the Sierra Mag­
ina mountains. Meanwhile, 
Juan Jose and his brother 
Javier Viedma Gallardo con­
tinued their search for a pro­
cessing plant to complete 
ihe circle from groves or 
trees to finished olive oil, 
.An under-used processing 
plant came on the market, 
just outside the small tcjvvn 
of Belmez de la Moraleda, 
They bought the plant and 
were ready to begin the 
marketing ;mi.l sale of Oro 
.Vlagina extra-vii-gin olive oil. 
To do it with the best 
chance of success, they 
joined a consortium that 
marketed fine foods from 
several areas of Spain. The 
products include Ccjnservas 
Busto of Pais Vasco. ]-)r<Jces-
sf)rs of an olive-oil-packed 
white tuna fished along die 
Caniabrian coast, the .M;ir-
tiko Company from Navarre, 
who prepare niagrel and 
f l lie gras. a Segovia Serrano 
I lam maker and Bodegas 
Antaho, vintners in the D.O. 
of Rueda, Valladolid. For 
the English-speaking mar­
ket, they called the compa­
ny the "Spanish Delicious 
.Morsels Consorcio," man­
aged by Fernando Mailler. 
A tour of the processing 
plant was a revelation, com­
bining ancient and modern 

facilities, equipment and 
prticesses to create the extra-
virigin oils of Oro Magina. 
On our visit, the plant stood 
silent in the October sim. 
waiting for the har\'est ihat 
would begin in a matter of 
months. By December, the 
receiving machinery- will start 
up, bringing tilives to the 
washing and .sorting stations 
atop the two story building. 
Cleaned, sorted and devoid 
uf stray le;i\ es and twigs, the 
olives will descend to a giant 
stone slab with heavy rollers 
that will grind them into a 
lliick paste. This paste will 
then be layered onto gianl 
presses, interspersed with 
grass mats called esparto. 
Gentle yet powerful pressure 
wi l l be applied and the 
olives will give up their wit­
ter and oil. which runs along 
canals to tile-lined tanks 
where tlie oil rises to the top 
to be siphoned cjff. There 
are a total of eight such tanks 
and as die oil flows from cine 
to another, it l>ecomes clear­
er and more golden in color. 
Only then is it UanslerrcLl to 
large stainless steel holding 
tanks to await a final filtering 
and Ixjttling, The actual bot­
tling is done on order, by a 
machine that takes oil frcjiii 
the tanks, measutes precise 
amounts of oil into sterilized 
bottles, which are then 
capf5ed ;ind packed by hand. 
After the inspection tour, we 
drove back acrcjss the 
nifjuntains to the town of 
Baeza for a late lunch. The 
history- of this charming 
town goes back to Roman 
times and there w-eie stnang 
Mcjorish connections as 
w-ell. There are many his­
toric buildings and a univer­
sity that predates the discov-
erj- of the new world. Vied-
lliLL S sek-k tii >n w .Is ihe t ::ls:i 
Juanito, a most popular .An­
dalusian restaurant and inn. 
A walk down the hall to die 
dining room, filled widi f^ic-
tures of contented patrons 
from His .Majesty King Juan 
Carlos on dow-n, makes one 
feel as ilujugh entering a 

trtie temple of gastronomy. 
We were not disappointed. 
There were garbanzos 
(chick j>eas) in olive oil to 
start, followed by bacalao 
(codfish) stuffed with 
picjuillo peppers, poached 
partridge pate in olive oil 
and grilled fish lightly sea­
soned with paprika, pepper 
and lemon. It was obviou.s-
ly a fa\'oriie of the Oro Mag­
ina people as a table by the 
dining rocim was filled with 
hotdes and dns of Oro .Mag­
ina extra-virigin olive oils. 
Al limcli, the conversation 
turned to the [jliilo.sophy of 
imtrketing Oro Magina. 
Juan Jose Viedma told us 
that "just as one has to feed 
a pig to get the best meal, so 
one must feed the olive tree 
rich land to get the best 
olives." Me also ob.serveil 
that "For the best olive oil, 
the olive must go from the 
tree to the press to the 
pantry and anything that 
slows down that process 
w-ill hurt the oil. ' With total 
control fi-(MTi the trees to the 
bottles on a store shelf in the 
hands of one comapny, Oro 
.Magina is in the right posi­
tion to ensure lhat its oils 
meet the best criteria of 
great olive oil, quality not 
quantity. 
We said our farewells at the 
\ iedma Gallardo mountain-
top home just as the sun 
was setting. He proudly 
showed us his boar's head 
trophies, at least one for 
each year he has been back 
in his beloved mountains of 
Jaen. His parting words 
were; "Before, our best 
olives were taken by the 
Italians but now we are cre­
ating great calls from die best 
olives of Jaen." We had to 
agree 

Charles PoweU is an Anu^i-
can Chef, restaurateur and 
J'ood writer. He is a niemlxfr 
of The .American Culinary 
Federation. America's pivj'es-
sioncd chefs society. 
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I) E C A iV T K R " B E S T S P A N I S H W I I V K " HY S T I C U I K U W I N E BEST B U Y S " 

HAT T H E C R I T I C S A R E 
OUTING ABOUT" 

"Very drinkabfc, purple colotir. 
Goodwill on the no.se. deep. 
Certainly drinkable now (...)" 

(Decanter. October 1.991) 

"Intensely fruity, rich and 
concentrated, with ripe, complex, 

well proportioned cherry, plum and 
currant flavors that gain a nice 
.spicy edge on the Iniish (...)" 
(The Wine Spectator l/.'̂ /91 ) 

"Poieni. tasty, finely balanced, 
widi an cxcellem structure and 

char acter in-the mouih." 
Ta.sLiny - Citib dc Gouinicls 

Guide) 
0^ 

(Wine 

A W A B D FOR E X C E L L E N C E I N T H E I N T E R N A T I O N A L W I N E F A I R I N P A R I S 



The uver Diiero I.s the liFebkmtl 
o l tills area sct-n here in its 
winter tfiltirs - a patchwork in 
shades ot bixjwn. 

Peii-.irtmi.ki dt- Duero bcxist.s the 
Church of Santa Ana with its 

baroque pr>nal. The three busts 
at rlie top and the coitimns are 

Roman and come I'roni 
the nearby town of Chinia. 

I'oun JeU al ilie time 
of the tmpetor Augu.'iUi.s. 

Ribera del Duero 

KEEPING 
THE 

PROMISES 

Text: John Radford 
Photos: Carlos Navajas/ICEX 

In spring, the southern part of Castile-Leon takes on an al-
mo.st alpine look, with roadside verges carpeted with wild-
fhiweis in every imaginable color, crystal-clear blue skies 
and rippling fields of green crops waiting for the summer 
sunshine tcj ripen them. The soil is fertile, the air is clean 
and crisp, and the altitude - if not exactly alpine - is abrxii 
as high as it's possible to go in Spain and still make a living 
out of growing vines. 
The river Duero rises in ihe Llrbion moimtains at an altitude 
of 2,200 meters (7,2l6 feetj to the northwest of the city of 
Soria. It flows southeast through the city, then south to Al-
mazan and finally and ine.vorably west, descending gently 
from Fl Burgo de Osma in the province of Soria towards 
Quinranilia de One.simo in the pnwince of Valladolid. and it 
is amongst the alpine meadows and mountain valleys of this 
highland stretch of the river that the vineyards of Ribera del 
Duero are to be foimd. 

h I 







T he 
austere 
land.scape of 
the CastUian 
ineseca reflects 
a cliin.ite of 
extremes -
scorching 
hot summers, 
freezing 
winters 
and scarce 
nJinlbll. 
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ĵ.he Lhe Plaza 
del Coso in 
Pen a fie! in the 
province of 
Valladoiitl is 
an unusual 
square with 
a wooden 
St met u re and 
juiii one 
entrance. 
Bullllghi.s ased 
to lie held 
here. 





p I M-incs and 
I poplars are the 
I most common 
I trees here. The 
I dense poplar 

groves along 
the banks of 
the Duero 
are a typical 
feaaire of 
ihe Casiilian 
landscape. 
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T he combination of soils, altitude, climate and grape in this area make it one of 

the most exciting in Spain, and potentially one of the finest in Europe. 

The combination of soils, al­
titude, climate and grape in 
this area make it one of the 
most exciting in Spain, and 
potentially one of the finest 
in Europe, 
I lowever, the liistory of RilTera 
del Duero wine began long 
before there were experts to 
analyze the soil and monitor 
the meteorology. In ihe mid­
dle ages when the kings and 
queens of Ca.stile ruled from 
Valladolid, the trade was al­
ready governed by regula­
tions concerning how the 
grapes should be harvested, 
and the w-ine made. The 
soft, chalky bedrock of the 
region is easily worked, 
labyrinthine cellars were 
tunneled underneath the 
countryside to store the 
wines in a cool, stable envi­
ronment, and the industry 
did well. 
The modem liiston- of Ritera 
del Duero begins in the mid-
19th century. In the 1850s 
Bordeaux was the world's 
biggest wine port, and most 
of Europe's investment, de­
velopment and expertise 
was concentrated there. No­
blemen from every country-, 
whilst disporting themselves 
in Paris, enjoyed the wine of 
Bordeaux, and a number of 
them set out to prove that 
they could do just as well at 
home. There are plantations 
all over Europe to this day 
which show the Bordeau.x 
legacy, from southern Russia 
to northern Italy, and, most 
successful of all, Rioja. The 
pioneers imported Bor­
deaux vines, techniques 
and, perhaps most impor­
tantly Bordeaux barricas: 
good, sound oak casks of 
225 liters. 
In Ribera del Duero the pio­
neer was Lx.n EiiA" LecLinda 
Chaves, who established a 

bodega in the village of Val­
buena al a place called Pago 
de la Vega de Santa Cecilia 
y Carrascal, in 1864. He 
brought with him not only 
Bordeaux technology but 
also a winemaker called 
Txoniin Garramiola, w-ho 
had trained in France. They 
planted Cabernet-Saiivi-
gnon, Merlot and .Ma I bee 
from Bordeaux, and, just for 
experiment's sake, some of 
the local grape, known sim­
ply as the Tinta del Pais - the 
• regkm red'. 

Three Key Discoveries 
The first thing thai Don Floy 
discovered was that the soil 
was ideal for vines: plentj' of 
chalk, well-drained, rich in 
trace-elements and easily 
worked. The second thing 
he discovered was that the 
climate at this altitude was 
unforgiving: the summer 
heat is powerful in ihe 
Duert> valley, but the nights 
can be very cool indeed, 
and frost is a peril right into 
eady June, when it can daiu-
age the flowering, and again 
from mid-September when 
it can reduce a potential har­
vest to nothing. Only the 
healthiest vines and the 
most e.\act vineyard care 
would produce good enough 
gnifies for the kintl of quality 
wine he wanted to make. 
The third thing he learned 
was that, under these condi­
tions, the 'Region Red' grape 
had the potential to be an 
outstanding performer. In­
deed, in drier years, because 
of its acclimatizalion lo the 
area, it made better and 
more reliable wine than the 
Cabernet-Sauvignon. We 
now know that the Tinia del 
Pais - or Tinta Fina as it's al­
so known - comes from the 

same stock as the excellent 
Tempranillo of northern 
Spain. However, several 
hundred years of separate 
development have bred a 
different strain in the Duero 
- thinner-skinned and earli­
er-ripening, when fully ma­
ture it gives up its juice un­
der the most gentle of press­
ings, providing the most ten­
der and delicious of wines 
when young, yet with the 
inner strength to mellow out 
in the cask into ,sometliing 
quite magnificent. 
By the turn of the 20th cen­
tury the original Lecanda 
plantation - with its name 
now truncated to Vega Si­
cilia - was internationally 
known as one of Spain's 
very finest and rarest wines. 
Don Eloy's neighbors mighi 
not be able lo go to Bor­
deaux for vines, but they 
had seen what kind of prices 
his Tinta del Pais wines were 
commanding, and had been 
investing in barrica technol­
ogy of their own. 
So the.se. then, were ihe fac­
tors which fomied the fcjun-
dation cjf Ribera del Duero's 
success as a wine-producing 
region: the right climate, 
with plenty of sunshine but 
unforgiving winters and 
cold summer nights; good 
soil, will) plenty of active 
chalk and useful trace ele­
ments; a native grape - the 
Tinta Fina - which, hanclletl 
well, performs splendidly 
under these conditions; and 
a pioneering search for 
quality which demonstrated 
early on that there was more 
money to be earned by pro­
ducing a small amount of 
good wine than a large 
amount of vino corriente 
(ordinary' wine). 

New Bodegas for 
the New Century 
New bodegas were founded 
throughout the 20th centiirs-: 
Peiialba Lopez in Aranda de 
Diiero was one of the eadi-
est. in 1903- The cooperative 
movement began in 1927 
with Bodegas Ribeni-Duero, 
in the cellars beneath the 
c:istle at Fehafiel, and llie 
last co-op to be established 
was Virgen de las Vinas in 
1963. at .Aranda. Meanwhile, 
private bodegas had also 
been founded to take ad­
vantage of the area's unique 
qualities, fi-om Bodegas Val-
duero in Gumiel de .Merca-
do (1957) to Perez Pa.scuas 
in Pedrtjsa de Duero in 
1980. 
By now, there was a 
groundswell of opinion 
amongst the bodegueros that 
Idbera del Duero could only 
proceed further in the mar­
ket-place if it had the De­
nominacion de Origen. 
This, however did not pro\'e 
to be an instant passport to 
export success. The DO was 
awarded in 1982, but ex-
port-minded bodegas quick­
ly discovered that northern 
Europe, the prime market 
for their wines, was in the 
grip of recession and, al­
though the wine market was 
still buoyant, it was new­
comers from Australia, New-
Zealand and California that 
were pul l ing down the 
headlines and being re­
viewed in the gastronomic 
columns of the fashionable 
color-su p plements, 
As bodegas eased back on 
their production to ride out 
the siaiation, .some contract 
vine-growers - particularly 
smaller, family-owned con­
cerns - decided to get out of 
the wine business altogeth­
er, grubbed up their vines 



I n the Middle Ages the trade of Ribera del Duero ivine was already governed by regula­

tions concerning how the grapes should be harvested, and the wine made. 

and planted other, more 
profitable crops. Some 
bodegas were sold, some 
cooperatives were closed or 
their premises taken over by 
private companies, and 
many people in the area 
wondered if il h;id :ill been 
worthwhile. 
However, patience is a 
virtue, and those bodegas 
that had taken the longer 
view were rewarded in the 
second half of the 1980s, 
when the export market 
was, once again, looking 
for .something new. One of 
the great success stories of 
this period was lhat of .Ale­
jandro Fernandez in Pes-
qnera (See Spain Gourme­
tour n"18), whose 1986 vin­
tage was acclaimed by the 
.American wine-critic Robert 
Parker as being "Spain's 
Chateau Petrus", 
Suddenly, .sleepy old bode­
gas woke up to tlie fact that, 
after all this time, they still 
had the potential to m;ike 
one of the world's great 
wines. By 1989 Ribera del 
Duero was at least on the 
agenda of major wine-buy­
ers from all over Europe and 
.America, and in the early 
1990s the wines began to 
win prizes in international 
competitions in numbers 
out of all proportion to the 
size of the region. 
In addition, something else 
was happening, oul in the 
countn-side, .A new genera­
tion of fiirmers was taking 
over from the one that had 
worked so hard to obtain 
the DO for Riliera de! Duero 
wines. Many of these 
younger people suddenly 
realized that the ten or 
i \ \ enty hectares of cereals or 
cabbages which had piissetl 
to them from old Uncle Jose 
were ;utually registered as 

vinevard land under the DO 
in 19B2, and Uncle Jo.se had 
replanted them. With the 
new interest in Ribera del 
Duero wines, the land was 
vastly increased in value, 
and could be planted wkh 
vines once more. Some fam­
ilies look things a stage fur­
ther. Having inherited or re­
planted some vineyards, 
w-hy should they c<3ntinue to 
sell their grapes to the local 
bodega? Why not establish a 
new winery and go into 
business for themselves? 

Quality... 
and competitivity-
Increased land values 
helped many of these aspi­
rants to win the inve.siment 
to bui ld their own, new 
'boutique' wineries and 
1992 saw the first wines 
made in many of them: by 
husband-and-wife teams 
such as at Bodegas Rodero 
in Pedrosa de Duero, or 
br(5thers such as at Bodegas 
Vina Sastre, or mixed family 
and outside investors such 
as Pago de Carraovejas in 
Penafiel, Vega Izan al .Aran­

da de Duero and La Cep:i 
Alia al Olivares de Duero. 
L;trger-scale new investment 
is in evidence as well, such 
as the s[)ace-age winery of 
Hacienda .Monasterio, in the 
privileged soils of the village 
of Pesquera. Inside five 
years the bodegas of Ribeni 
del f)uero have evolved 
even beyond the successes 
of the late 1980s. As confi­
dence flooded back into the 
market, so confidence has 
returned in the intrinsic 
ciualiiy of the wines. Even 
soiue of the biggest cooper­
atives - which are not 
known for their speed in re­
acting lo market conditions 
elsewhere in Spain - arc 
turning out belter and better 
wines with an ever-stricter 
attention to c[uality contrtjl. 
So w-hat does this imply in 
terms of price? Javier Zac-
cagnini. Director o i the Con-
.sejo Regulador (Regulators-
Council) in Roa de Duero, is 
as keen to keep Kibera del 
Duero wines out of the low 
price-bracket as he is to pre­
vent bodegas from getting 
over-enthusia,siic and asking 
for too much. 

"We're a small, high-tiiialiiy 
area," he says. "Our wines 
offer tremendous value for 
money to the kind (jf people 
who know good quality and 
are prepared to p;ty for it -
say ±5-^.10 a bottle in the 
UK, or $10-$20 in America -
and we must remain com­
petitive. At the same time, 
wine that's sold off cheaply 
because it's of poor quality 
or has gone out of condition 
has no right to bear the con-
traetiqueta (back-label) of 
the Con.sejo ReguUtdur, We 
believe that the name Ribera 
del Duero si;ind.s for quality 
above all else, and it's our 
job to maintain that quality 
at all costs." Zaccagnini is 
currently camp:tigning for 
the back label to be award­
ed for a six-month period 
only, with wines having to 
be retasted for renewal of 
the Denominacion on a reg­
ular basis until they're bot­
tled - that's how seriously 
the Consejo Regulador takes 
quality control. 
Before the end of the centu-
i-y, ihe rcplanled vineyards 
wi l l be mature, the new-
wineries .seasoned and fully 
operational, and the market 
fully aware of the w-ines of 
Ribera del Duero, If the re­
gion keeps the promises of 
its pioneers, its commitment 
over the years, and its new 
spirit of confidence, then the 
results are likely to be spec­
tacular. 

John Radford is an English 
wine, food and travel Jour­
nalist. He ivrites on a regu­
lar has is J'or several newspa­
pers and magazines in­
cluding Wine and De­
canter, the UK's Jo re most 
wine publications. 
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HE MOST EXCLUSIVE OF WINES 
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T
he River Duero bisects the northern half of Spain's 
high central plateau known as Castile-Leon. Fed by 
tributaries whose sources lie high in winter snow­
capped 1,500 and 1,800 meter (5,000 and 6,000 foot) 
mountain ranges, the Duero flows across central 
northern Spain, down through northern Portugal, 

where it becomes the fiouro. and out into the Atlantic. 
'1 his is the river along the banks of which some of the Iberian 
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VEGA SICILIA 
peninsula's finest wines are 
made: from mature old vin­
tage tawny ports to the fine 
distinctive red wines of 
Toro, from ihe highly indi­
vidual Verdejo-varietal 
whites of Rueda to the thor­
oughbred elegant red reser-
vas of the Ribera del Diiero. 
A river with an exceptional 
wine-producing pedigree. 

The flagship of the Ribera 
del Duero 
In the Castilian uplands, just 
across the river Duero from 
the 13tli century monastery 
of Valbuena where Cister­
cian monks planted their 
vineyards to make commu­
nion wine, lies that most ex­
clusive of all Spain's hode-
ga.s, Vega Sicilia. The flag­
ship of the Ribera del Duero 
Denomination of Origin, Ve­
ga .Sicilia is a family wineiy 
whose entire prfiduction is 
already sold before it is bot­
tled - demand for the superb 
red ivseiva Valbuena 5th year 
and Vega Sicilia Cosecha 
Unica (single vintage) out­
stripping supply by approxi­
mately four times. The 
bodega has a list of over a 
thousand desperate wine-
lovers waiting to join those 
privileged few long-time cus­
tomers who receive dieir an­
nual ration of a case or two. 
In the savagely competitive 
w-orld of wine producing 
(and .selling) .such :in extra­
ordinary- state of affairs re­
quires some sort of explana­
tion. At this point perhaps a 
little historical background 
to the Vega Sicilia story 
would not go amiss. The 
bodega's origins go back to 
1848 when the Marquis of 
Valbuena bought the vine­
yards known as the Sicilia 
Meadows and set up a win­
ery called Bodegas Lecanda. 
At some time towards the 
end of the 19th century or 
the very beginning of the 
20lli, a transfusion of wine­
making technology and no­
ble grape varieties from 
phylloxera-stricken Bor­
deaux took place. Borelais 
grape varieties such as 

Cabernet Sauvignon, Merlot 
and Malbec were planted 
alongside the indigenous 
black Tinto fino grape and 
the resulting coupage was 
aged in oak casks according 
to Bordeaux traditions. The 
still small family winery 
seems to have accjuired 
mythical .status in the years 
around the outbreak of the 
First World War, the first 
bottle of that red reserva 
wine called Vega Sicilia be­
ing made by a Ba.sque wine-
maker then employed ;il the 
winery, Domingo Garramio­
la, in 1915. The then owner, 
Luis Herrero, a himiing and 
shooting man, used appar­
ently lo give away bottles of 
Vega Sicilia lo his aristocrat­
ic feUow sportsmen, in fact, 
more wine appears lo have 
been distributed as presents 
than the amount he actually 
sold, which was llie Ix-ginning 
of the my th of the e.xquisiie 
wine only available to a se­
lect group of friends. \ inti;il-
ly unobtainable through ilie 
trade of cash. 

The Alvarez family 
Since 1982 the winery has 
b e f . ) i i g e i . l [I 1 .1 i j n i i h i •! - I H -

cessful entrepreneurs; the 
Alvarez. Far frtmi seeking 
short-tei-m profit maximiza­
tion and falling into the 
temptation of ov-er-increas-
ing production, however, 
and despite having made a 
more than a million dollar 
investment in the bodega 
and vineyards since 1984, 
ilie Alvarez family have .sta­
bilized production ai the 
level of earlier times, at a 
figure of around iwo hun­
dred to two hundred and 
forty thousand bottles a 
year, a quantity of wine if 
anything, slightly less than 
that made in the 1970s. The 
distribution and commer­
cialization of Vega Sicilia 
has, however, been rational­
ized and a more significant 
quota of production, be­
tween a fifth and a quarter, 
allocated to export markets, 
A new, younger generation 
of grape growers on the es­
tate has been professionally 
irained to the highest stan­

dards, older \ ines have been 
replaced in an exiensiv-e re­
planting program and new 
vineyards lia\e been ac­
quired and planted in an ef­
fort to control directly ;tll the 
stages of wine production 
from vine to bottle on the 
Chateau estate principle. 
Once again, the temptation 
to overextend vineyards to 
less suitable terrains has 
nevertheless Ix'en firmly re­
sisted and the nucleus of the 
Vega Sicilia estate remains 
essentially within the same 
territorial limits as always. 
The drive to control the 
whole process of grape-
growing and wine-making 
also led the .Alvarez family 
to set up their own cooper's 
workshop ro make rlu-ir 
own casks and repair and 
care for the huge wooden 
vats and French and vVmeri-
can oak barrels used for 
storing, aging and maturing 
dieir wines. Ha\ ing their 
own Cfjopers enables Veg;i 
Sicilia to carefully .select the 
kind of wood they need, 
close-pored Nevers oak. for 
example, open-air dvf and 
cure it to their own satisfac­
tion - :ind to fashion their 
own barrels to their own 
sjiecifications. all processes 
vitally impoitanl to a winery 
which places so much em-
pha.sis on barrel-aging. 
Of course, the production of 
a first class wine is always 
subject to one vjiriable tner 
which the winery can have 
no control: the weather. It is 
a costly decision to make 
but in order to guarantee 
that their wine will alw-ays 
be of the highest possible 
quality--, in years of poor vin­
tage Vega Sicilia does not 
v in i fy . Nor is there any 
question of the salvage from 
poorer vintages being 
blended in with wine from 
better years to fill out prc5-
diiction: the grape harvest is 
simply sacrificed and no Ve­
ga Sicilia or Valbuena 5lh 
year is made that year. 

A renow-ned oenoiogist 
The author of Vega Sicilia. 
although he would ainicxsi 
certainly be horrified by the 

term, since 1970. is one of 
Spain's more renowned oe-
nologists: Mariano Garcia. 
.A self-effacing C;i,stilian still 
only in his late forties, Gar­
cia is in many senses the 
Keeper of the Ring: the man 
who has prolongei.1 and 
kept alive the older wine-
making traditions of Vega 
Sicilia, remaining faithful to 
barrel-aging, to the tried and 
tested proportions of the dif­
ferent grape varieties which 
go to make Vega Sicilia. es­
chew ing cold fermentation 
and excessive clarification of 
the wine, which would de­
tract from its personality. 
Yet this respect for tradition­
al wine-making is tempered 
witli ;i profoiuid knowledge 
of, and use of. current oeno-
logical practice and wine­
making technology ;is befits 
a relatively young wine-
maker. 
It was he who took us t-ound 
the bodega. What first im-
[ire.ssed wns ;i cle;tnliness 
more appropriate to an op­
erating theater than a win­
ery. Contrary to popular 
imagination, fine wine is 
rarely made in those mold 
encrusted, cobweb he-
decked, picturesquely di­
sheveled wineries which 
chiim to be ;irtisanal. Clean­
liness is essential to, and 
symptomatic of, careful 
winemaking practice. 
Vega Sicilia makes two red 
reserraw'mes: Vallniena "Sih 
year is wine in its fifth year. 
i,e. more than four years 
old, which IKIS spent tvsti 
years in oak cask, followed 
by at least twelve to fifteen 
months in the bottle: Vega 
Sicilia is a red wine which 
undergoes a more pro­
longed period of barrel ag­
ing, four years, followed In 
a minimum of three further 
years in a bottle. Before 
,sonie of my readers throw 
up their hands III^IV.IM .n 
those four years in oak - But 
surely the wine will he com­
pletely maderized and taste 
of nothing but wood? I hear 
them exclaim - let me ex­
plain about the casks u.sed. 
These are made of selected 
French ckjse-pored Nevers 
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oak which itself impedes 
any rapid process of oxida­
tion. Secondly, the casks 
are old barrels which have 
become impregnated with 
wine -envinado in the par­
lance of llie winemen. That 
is lo say that the pores of the 
wood have virtually become 
sealed, the wood hardly 
breathes in any air at all and 
the amount of woody sub­
stances the old casks impart 
to the wine, the tannins and 
lignins. is, thanks to this per­
meation of the wood w-ith 
wine, negligible. In fact, 
there is probably little differ­
ence between ilie evolution 
of the wine in these old 
casks anti :iging (he wine in 
the bottle. But a slight and 
significant difference there 
is. Those years in old oak 
round out the wine, allow 
for a very, ver>', sknv aging 
process which Sends the 
wine that infinitely subtle, 
inimitable, silky fini.sh, typi­
cal of Vega Sicilia, 

The coupagc 
Vega Sicilia's xwo red wines 
are the product initially of 
the judicious blending of 
wines from different prove­
nances. The coupage is 
made both of wine made 
from the different autho­
rized grape varieties, and of 
w-ine made from grapes 
coming from difierent vine­
yards, pt-eviou,sly separated 
out in huge oak vats, the 
tinas. Only experience and 
a detailed knowledge of 
how that year's vintage 
evolved, vineyard by vine­
yard, will tell the winemaker 
what pt>rtions and propor­
tions to blend to obtain the 
wine he wants. 
Very broadly, hcjwever, Ve­
ga Sicilia's red wines are 
made from a blend of 
grapes which rotighly corre­
spond to the composifion of 
ihe grape varieties planted 
in its around two hundred 
hectares (500 acres) of vine­
yards; 60 - 65% Tinta fina, 20 
- 25% Cal>ernet Sauvignon 
and the rest Merlol and Mal­
bec. The basis of the indi­
vidual character of the 
wines of Vega Sicilia is then 

an indigenous noble grape 
variety, the Tinta fina (ihe 
Ribera del Duero's version 
of ihe ihorouglilired black 
grape of the Rioja, Tem­
pranillo) which is blended 
with the long acclimatized 
Bordeaux grape. Cabernet 
Sauvignon, and in smaller 
proportions, with other Bor­
deaux varieties, Merlol and 
.Via I bee, 
Notice, however, that the 
key words here are "long ac-
climaiized" - Cabernet 
Sauvignon is not here a re­
cent arrival, the product of a 
hfl . ik-d ;ille[n[>t Hi itinij:! on 
the bandwagon cif the vari-
et̂ '̂s current fashionableness 
and recent world-wide com­
mercial success. After 
around a century in resi­
dence, Vega Sicilia's Caber­
net Sauvignon is in reality 
an indigenous Ribera del 
Duero grape variety. 
Acclimatized noble grape va­
rieties, the raw materials of 
wine; a long individual tradi­
tion of careful winemaking, 
blending and aging: long ex­
perience of cask aging tech­
niques. We asked Mariano 
Garcia what abo\-e all would 
he single out as the differen­
tial factor which detemiined 
the exceptional quality and 
unique personality of the 
wines of Vega Sicilia. Obvi­
ously we were asking for the 
impossible; no one factor 
exi.sts in isolation from the 
others, all go to make up a 
specific and unrepeatable 
combination. Ne ve n he I ess, 
Garcia surprised us by talk­
ing about the micro-climate 
of the Ribera del Duero -
above all the conditions in 
the libera in September and 
October, die period of the fi­
nal phase of the ripening of 
the grapes and die vendimia, 
the grape harvest; long, sun­
ny, hot, dry days followed 
by short, cold, often very-
cold nights. It is this which 
at least partly explains why 
such an elegant, and not at 
all corpulent, red wine with 
that necessary- touch of acid­
ity can be made so far south 
in Europe. .\nd with similar 
care attention and imagina­
tion devoted to their wine­

making, ill ere is no reason 
whatsoever why the other 
winemakers of the Ribeta 
del Duero cannot similarly 
capitalize on this micro-cli­
matic tdiosyncracy, and as 
they are beginning to show, 
make first-class c|uality 
wines. 

Prestige projects 
What then of the future for 
Vega Sicilia? The Alvarez 
family have recently set up a 
small new winery in the Rib­
era del Duero. Bodegas 
Altnez, Thirty hectares (75 
acres) of vineyard planted 
with the same varieties as 
Vega Sicilia have been used 
to make thiity thousand bot­
tles of a red reserva wine, 
Alion, A little younger than 
Valbuena 5di year, Alion will 
have spent eighteen months 
in new French oak and 
twelve months in the bottle, 
•['he til SI \ im.ige W ] . will 
be on the shelves during the 
winter of 1994 / 1995. 
The Ril^era del L>uero has 
never been a white-w ine-
pHKlucing area and Vega Si­
cilia have until now been 
unwilling to offer a white 
wine f rom another D.O, 
The ideal complement to a 
vintage Bordeaux red was 
alw-ays thought to be a 
wfiiie Sautemes to be drunk 
.IS .1 •.le-.^e-i w inc. .tnd ;i sitii-
ilar line of thought seems to 
liave played a part in Vega 
Sicilia's choice of a wdiite 
wine for the bodega. What 
better partner for a Vega Si­
cilia than a dessert while 
made from grapes which 
have undergone the process 
of pour r i tu re noble, the 
botrytic noble rot? The Al­
varez family, after lenglhy 
and complex negociations, 
decided on one of Europe's 
great white dessert wines as 
a stable mate for their leg-
endarv- red T\-ines: Tokay of 
I lungary. 
In a join! venture with the 
Hungarian government, Ve­
ga Sicilia has acquired a 74% 
controlling interest in one of 
Hungary's finest Tokay 
bodegas. A transfer of com­
mercial, cienological and 
viticultural expertise from 

Vega Sicilia to Hungary is 
taking place under the 
watchfijl eyes of the Alvarez 
family and Mariano Garcia, 
which should m;ikt.- thu* h;ilf-
botlles t}f die new Vega Si­
cilia Tokay tt> be called Ore-
mus well worth waiting for. 
These widening dimensions 
of the world of wineniaking 
- as in other activities, na­
tional frontiers are becom­
ing less and less commer­
cially relevant - have led to 
the setting up of a kind of 
international club of the 
world's twelve most pres­
tigious family-owned and 
run wineries, Vega Sicilia 
had already acted for some 
years as representatives on 
behalf of Romance Coriti 
and has now been asked to 
join their French friends in 
the Primam familiae Vint 
other members of which in­
clude family names such as 
Rothschild, Antinori or Mon­
davi, and also Torres. 
Okay, the wines of Vega Si­
cilia sound mouth-watering, 
but how, I hear my readers 
wail, if it's so fiendishly ex­
clusive, do I get my hands 
on a boiile? Well, the good 
news is that more and more 
Vega Sicilia is finding its 
way onto export markets, so 
keep asking your favorite 
importer for some. And 
then I'll let the globetrotters 
amongst you into a secret. 
If you are ever in Madrid -
an interesting cit̂ - for a visit, 
by the way - there are two 
places you can always count 
on finding a bottle or two of 
Valbuena 5ih year and a 
good range of Vega Sicilia 
vintages in optimum condi­
tion: the finest of the cityr's 
traditional restaurants, Zala-
catn, and a little wineshop 
near the city center called 
Siguero, Happy liuniing. 

John Reeder is a wine 
writer who has published in 
the most important English 
and Spanish wine JtruntciIs 
He is associate professor at 
the Universi ty of Madrid, 
where he Hves. 



,\way from wealthy tables, fresh meat has been a strictly seasonal luxur>' in 
Spain until modern times, "The cow for nobility, sheep for wealth, 

pig for hidden treasure and goat when all else fails," 
ran one proverb, suinming up Spanish tastes. In the last thiny years, though, 

all that has changed. Now meat-producing is the most importani 
agricultural sector, although it has hung on 

to traditional ideas of quality 

A Cut above the Rest 
I n court and aristocratic 

meals f rom medieval 
times onwards, meat 

was as much a display of 
we;ihli n-r- st utielhing ii) eai. 
Since more often than not it 
came roasted in large hunks, 
there was much interest in 
carving. Indeed early me­
dieval books, such as the 

Marquis of Villena's 15th 
century Arscisoria, were of­
ten mainly carving manuals. 
His itemization of meats 
which made their way onto 
Spanish tables included var­
ious animals found only in 
safari parks: buffalo, camel, 
wild sheep and badgers. 
With the arrival of the Bour­

bons in the 18th century, 
French sauced dishes be­
came fashionable among 
the rich. But the roasts and 
grills survived as popular 
food and, even today, 
woodsmoke is the most 
characteristic flavor of Span­
ish meat cookery. Likewise, 
carving remains a modern 

Text: Vicky Hayward Still Lives: Menchu Artime Photos: Antonio de Benito/ICEX 



E 
today, woodsmoke is the most 
cliaracteriblic flavor of Spanish 

meat cookery. 



V 
Teal 
Teal is 

much appreciated In Spain and 
often forms part of 
succulent dishes. 

Breeders are now going back to 
raising traditional local 

breeds of catde. 
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A Cut above the Rest 

I berian art, whether it's 
the slivering of thickly 
cul, .snn)ky chops or the 

slicing of Segovian suckling 
pig so tender i l cuts with a 
plate. 
Away from wealthy tables, 
fresh meat was eaten only 
occasionally. Country fami­
lies might slaughter a veal-
calf when it was weaned or 
:i himh lor ( Jirismi.i.s, (:;n-ni-
val - a major meat-eating 
festival - or Fa.sier. But oxen 
were for work and sheep for 
woo!, usually killed only 
when they met some 
mishap or had come to the 
end of their working lives. 
So, for most of the year, 
meal came mainly from the 
family pig, slaughtered in 
winter to be turned into 
sau.sages and hams with the 
loin preserved in fat and the 
bones and other chunks 
salted. One or oilier of these 
would be ui>ed to flavor a 
stew of beans and vegeta­
bles, then laken out and eat­
en after die stew as die sec­
ond course. 
.•\nother fallback was cecina 
or tasajo, salted and dried 
jerk -beef or mutton, veal, 
goal or mule - which can 
.still be found in butchers in 
Castiie-l^on, ahliough these 
days it is a gourmet product. 
Religious fast-days - not on­
ly Lent, but also three days a 
week till the last century -
helped tf> glo.ss over the lack 
of meat. Even so, the poor 
often turned to bones for 
flavor or pure fat, which was 
highly rilled for the amount 
of energy it gave. 

MODERN PRODUCTION, 
rH.\l)lTl().\AL TESTES 
This pattern of meat eating 
began to change around 
thirty years ago, as Spain 
emerged from the long 
years of hunger following 
the Civil War (1936-1939). hi 
the ration books of the 
1940s, even tinned meat 
didn't figure. But between 

1960 and 1975, total meat 
production tripled. Intensive 
methods were increasingly 
adopted. F,cononiically, 
meal productic^n has he-
come the most important 
agricultural sector, employ­
ing 42% of the w-orkforce 
and representing the same 
proportion of output. 
Nonetheless, methods are 
still not as intensive as el.se-
where. Some 10% oi meat is 
not produced intensively 
and many country families 
still keep their own pigs. 
The use of grtnvth-promot-
ers, antibiotics, and other 
feed additives is rare, and 
Spain has as yet had no cas­
es of BSE or other such dis­
eases arising from these 
methods. 
At the same time, tastes 
have remained traditional. 
Pork, veal and young iamb 
are the most prized meats, 
and it is here that producers 
excel. Since tenderness is 
pieferred to fiavor, beef is 
eaten young and with ro.s>'-
colored fiesh rather than the 
mature red meal preferred 
in France and Britain. In 
northern Spain, meat is of­
ten grilled under a huge 
chimney hood and in the 
central nieseta it's roasted in 
the domed brick ovens 
which date back to the 
Moslem peritid. 
In recent years it has also 
become clear that the Span­
ish consumer - who spends 
20'K) of his or her food bud-
gel on meat - is now tecom-
ing as concerned with quali­
ty as c|uantily, and is pre­
pared to pay for it. 

BEEF 
Beef protluciion in Spain 
took off in the 1970s afier 
government subsidies en-
Cfuiraged rearers lo leave 
their veal calves to mature 
into beef. These days 
Spaniards each eat an aver­
age of 12 kilos a year, three-
quarters of it came afiojo -
that is young, light red beef 

from animals aged between 
10 and 18 months when 
slaughtered. 
Traditionally, the highest 
quality beef comes from 
cool northern regions, espe­
cially Galicia and neighbor­
ing Asturias, which have 
lush pastures for grass-feed­
ing. Over three-quarters of 
('•.:ili< i:i'> agricultural hiiiti is 
dedicated to grazing pas­
ture, primarily for beef cat­
tle. Although .some breeds 
are imported - Charolais, for 
example, is found in the 
Basque country - the majori­
ty are native. Both the 
tawny-brown and white Ru-
bia Gallega and the moun­
taineering Asuirian are fine 
meat breeds with flesh 
evenly marbled by fat. 
Since landholdings are 
small-scale, herds are too. 
Often, there may be less 
than a dozen cattle on a 
family larm that operates as 
it has done for a century. 
This produces high quality, 
slowly matured beef, but is 
scarcely economically v i ­
able In recent years, cattle-
rearers have begun to group 
together to share centralized 
slaughtering, distribution 
and quality control. One 
such operation, Asiuriana de 
Carnes, founded in 1990, 
brings together 250 cattle-
rearers who sell top quality-
free-range mature beef. This 
is one way production is 
likely lo move in the ftiture. 
Outside the green north, cat­
tle-rearing is largely inten­
sive, with grain-fed herds in 
Castile, Andalusia and Cat­
alonia. The meseta also has 
native breeds. Both the 
black Iberian Avileno and 
the bistm-like Momcba from 
Salamanca - which are said 
to be distant relatives of un-
domesticated Asian cattle -
give the richly colored, 
strong-flavored meat of 
rough-grazing animals 
adapted to the .sparsely veg­
etated flallands. 
In the last five years all these 

native breeds have come in­
to riieir own to become the 
basis of c[ualit>'-labels regis­
tered through the EC (simi­
lar schemes are also pend­
ing for Retinta and Fire-
naica, from the central and 
eastern Pyrenees). Quality 
control .starts al birth, carries 
through rearing processes 
and diets - from natural milk 
to additive-free grain - and 
extends to spot-checks on 
retail outlets. Slaughtering in 
all cases has to meet EC 
standards and be stress-free. 
Although still in their early 
years and with very small 
production, these denomi­
nalions already have a good 
market for their meat. 
The pattem of meat exports 
since entry into the EC in 
1989 reflects Spanish tastes. 
Since they like younger 
meat, il's older beef from 
dairy animals (vaca) that is 
exported, principally to 
France. Now, some anojo 
(young beef) is also being 
exported to Italy. 

VEAL 
While in many countries the 
whiteness of veal flesh is a 
sign of desirability, Spain 
prefers its veal (ternera) 
pink. For this reason, con­
troversial intensive rearing 
systems have never been in­
troduced here: all Spanish 
veal comes from calves 
which are grass and - or -
grain-fed after weaning. As a 
result, the meat has more 
flavor and a thicker protec­
tive layer of fat than white 
milk-fed veal. 
Hie main producing area is, 
again, Galicia. Here. 300,000 
veal calves are reared every 
year, within which 35,000 
are reared within DO con­
trols set up in 1989. This 
year, the denomination -
called Ternera Gallega - re­
ceived subsidies from the 
EC as part of a Europe-wide 
scheme to encourage hu­
manely reared meat. Calves 
must be free-range and 



spend all their lives with 
their mother before being 
slaughtered at 7-8 months of 
age. They weigh 220-230 ki­
los. Some 5,000 producers 
now work within these con­
trols, but if the scheme con­
tinues to follow the same 
pattern of expansion, that 
number is expected to triple 
in the next few years. 
On a much smaller scale, 
quality-label veal is pro­
duced in the green valleys 
around chilly medieval Avi­
ia, and in Gerona and its 
neighboring provinces in 
Catalonia. These are milk 
and grain-fed calves, with­
out any additives, and 
weigh between l60 to 260 
kilos. I'he Basque Country is 
planning a similar qualitv la­
bel. 
Becari.se national production 
hardly keeps up with de­
mand, litde veal is currently 
exported. But wi th the 
growing importance of hu­
mane rearing systems, Ter­
nera Gallega is likely to 
come into demand in veal-
eating countries .such as Bel­
gium, France and Italy. 

I'OKK 
Pork has long been a part of 
the Spanish diet, but espe­
cially from the lime of the 
Inquisition, when eating it 
became a handy way of 
averting trouble if you were 
under suspicion of not be­
ing a Christian. Literary ref­
erences abound to Moslem 
and Jewish converts eating 
pork chops in the sireet or 
carrying ham-bones around 
with them on their travels as 
a safety measure. 
Still today, pork (cerdo) is 
very much the favorite na­
tional meat. Production -
some 17 million pigs, over 
15% of the EC total - is three 
times that of beef. Half of 
that goes into cured hams, 
spiced sausages and other 
bits of charcuterie you see 
hanging in butchers and 
bars. Pigs reared at home 

are almost entirely used this 
way too. Fed on scraps, 
fruit, grain and products of 
the kitchen-garcien, they're 
butchered under veterinary-
controls. After the niatanza 
- or slaughter - family and 
neighbors w-ork for several 
days to make the sau.sages, 
hams and other pork prod-
IK l ' - : . 

At the other end of the scale, 
commercial pork production 
is large-.scale and inten.sive, 
using covered stabling. Il 
began in the 1940s, and in 
the following decade pro-
duel k)n grew by neady IdVo. 
The black Iberian l:)reed 
which makes such superb 
ham is not used for fresh 
pork because of the high 
proportion of fat. These 
days, 35% of pig-rearing is 
in Catalonia and nearly all 
animals are a cross between 
Landrace, Duroc and Large 
White. Castile, especially the 
provinces of Burgos and 
Segovia, still specialize in 
suckling pig (toston or co-
chinillo). 
After the ban on tlie export 
of Spain's pigs and pork 
producis began to l i f t in 
1991, both production and 
export have boomed. In 
1993, some 70,000 tonnes 
were e.xported, three times 
the quantkies for 1992, with 
the largest exports (mainly 
as live animals) to France. 
Italy, the United Kingdom 
and Netherlands are sec­
ondary European markets, 
while Russia, Argentina and 
.Mexico are new markets 
outside Europe. 

L\MB 
Think of Spain's tablelands 
and sierras, and its flocks 
of sheep moving like 
specks against a bare land­
scape come to mind. No 
coincidence: Spain has the 
second largest sheep popu­
lation of the European 
countries, some 24 million, 
more or less exactly what 
Napoleon estimated when 

he arrived here in 1805. 
Some fifty years later, Alexan­
der Dumas wrote, perhaps 
with a pinch of exaggeration. 
The abundance and cheap­
ness of lamb is such that, ac­
cording to a friend ... who 
had eaten il during a whole 
month, he found himself 
obliged to leave die coimiry 
in order to be able to eat 
.something el.se' 

Now, as then, nearly all 
graze extensively over open 
sierras and lowlands. Span­
ish breeds - such as Merina, 
Castellana, Churra, Se-
gurena, Manchega and 
Aragonesa - are pritnarily 
wool and milk producers, 
hard to fatten for meat. As a 
result, lamb (corderojh-jes al­
ways been eaten very- young 
in Spain, traditionally for 
fiestas. Today, sti l l , the 
younger the animal, the 
more highly prized the 
meat: as a result, around 
80% of all lamb is slaugh­
tered at only 12 kilos 
weight. 
The categories of lamb are 
differentiated by size. The 
first is lechal, entirely milk-
fed, slaughtered between 25 
and 40 days with a live 
weight between 9 antl 1 i 
kg. These are the lechazos 
from the famous Castilian 
roasiing-houses and are tra­
ditionally eaten at Christ­
mas. Basque cordero lechal, 
now a regional DO, comes 
from one of two long-haired 
mountain sheep breeds, 
Ixitxa or Carranzana. has to 
be entirely fed on its moth­
er's milk and weighs only 5-
8 kilos. 
The second category is the 
larger cordero recental or 
pascital, so named because 
it was traditionally killed for 
Easter (Fascua in Spanish). 
Milk-fed and fattened on 
grain, less tender but with 
more flavor, it is killed after 
70 to 90 days at a w eight of 
20-25 kilos. .-Ground the 
country, ycju find it under 

different names such as 
churrasco. macaco, and 
temasco de Aragon, the lat­
ter now also protected un­
der a ciuality-control Idbcl. 
Het ause i if >p . in i s l i l .unh ^ 
I>articular character - reared 
for tenderness, light color, 
flavor and aroma - it is ex­
ported to other markets 
where baby lamb is highly 
prized: Mediterranean coun­
tries. Islamic communities 
within the EC and the Mid­
dle East. 

KID AND GOAT 
In the roughest Spanish 
lands where no other ani­
mals can survive, Spain's 
goal population can be 
found. The dry Alcarria east 
of Madrid, the inland 
provinces of Galicia, the 
western Murcian sierras and 
the Canary islands all have 
large herds, which come tin­
kling over the hills, an­
nouncing their arrival with 
Ihi.' h e l h : i round i f ie i i ' i ieck^. 
But above all, you will find 
them in Andalusia: "beef 
from Galicia; kid from Ron-
da," ams one saying. 
Reared mainly for their wool 
and milk, ihey are slaugh­
tered young for meat. Some 
20,000 tonnes are produced 
aimually, but at the moment 
none is exported. Most goat 
is infact kid (cabrito, cboto) 
usually weighing 7 to 11 kilos 
at the time of slaughter and 
niiistetl whole as a delicacy. 
In Andalusia, where there 
were laige herds during the 
Arab cenmries, you find old­
er meat (chivoj in rich stews. 

Vic fey Hay ward lives in 
Madrid and is writing a 
book about Spanish food. 
She ivyjrks as a freelance fea­
ture Journalist, travel writer 
and hook editor. 

Editor's Note: We would like lo 
thank Aucspafia for leniling the 
chinaware. furni.sliings, tapestry 
and paintings for the still lives. 

See recipes page 154. 



Professional 
Spanish 
Guide 
to Meat Cuts 

Spanish butchery- has de­
veloped primarily 
around the carcass-

sinicture of iLs native animal 
breeds. From these come its 
most distinctive cuts: whole 
milk-fed lamb and suckhng 
pig, with or without the 
pluck; a wide variety- of l")eef, 
veal, Iamb and pork chops or 
cudets, such as tiny milk-i'ed 
lamb cutlets and Basque 'V'i-
lagodio beef chops as thick 
as steaks; and anoJo beef 
cuts, smaller versions of 
those from older catde. 
Since nothing of the pig is 
scorned or wasted, ears, 
trotters and tails are always 
found in Spanish butchers. 
The leg and shoulder 
(Jamon and paletilia} are 
with all or part of the rind 
and the hoof for curing, 
since they're rarely eaten or 
sold fresh. Fattier cuts, such 
as backfal and belly (tocino 
and panceta), are valued for 
enriching stews and soups 
and making sausages. You 
will often also find several 

cuts of fresh pork left soak­
ing in a light brine with pa­
prika, herbs and perhaps 
garlic - that is, adobado. 
This is a traditional Castilian 
way of making dry- cuts juicy-
- but not fatty- - for frying or 
roasting. 
Names of cuts vary consid­
erably between the regions. 
You may wel l also come 
across French toumedosdnd 
entrecote stG'iks, English 
i<ra,si-lx.-ef cuts, or Italian usso 
hucc) for example 
The first professional Span­
ish guide to these cuts was 
published last year, It gives 
their names in seven lan­
guages, and each is illustrat­
ed r^-ice: in a diagram sho%\'-
ing where the cut comes 
from on the animal, and in a 
color photograph. Both Iber­
ian and international cuts -
for example, Spanish, Dutch. 
German, Lyonnais and Par­
ma legs of pork - appear. 
Published in 1993 by Ce-
carnex (Spanish Confedera­
tion of Meat ILxporting Com­

panies), this catalogue is an 
e.xcellent reference work for 
chefs, those in the meat 
trade, or simply dedicated 
carnivores, For further de­
tails on obtaining k: 
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I n liuntlreds of coun-
MIL'S :n-(nind lite 
woikl . llie sparkling 
wine uncorked at cel-
ebralions is piodiiCL tl 
by ihe Cala Ionian 
family-run i.omp:iny. 
I'rL'ixenei. Bui behind 
die workl's inosi pop­
ular bubbly there is 
over a cenUiry of bis-
tory ni;irke{[ by an ob­
session to crai k inier-
nalional markets. To­
ri.i\, Freixenet's c:iv:i. 
a bubbly wine wliich 
rigorously follows ihe 
champenoise melhoti 
tleveltiped liy Ihe 17th 
ceniury French monk 
Dom Perignon. is sa-
\tMei.l ar<Hinil the 
w I irld. lluinks to ihe 
determination, inno-
\ alion antl vision of 

A 

the Ferrer family. i I 
basetl in Sani Sadurni # \ | | 
tl'.'Xiioia in the rolling • i l l 
hills of Caial(uri;i's f \ 
Penedes wine re­
gion, Freixenet is Success Abroad (rV') 
ihe wtM-hl's leailing 
sp:trkling wine pro-
tlucer and exporler 
Willi lis own brant'hes 
and di si rib til ion ot-
fices in nine ct luniries 
:ind pi-oduction t en­
ters antl wine cellars 
in the wine re,gions of 
California in ihe t Init-
ed Si;ues. in Mexico, 
and in the heart of 
I- ra 11 c e' s t ̂  11 a m p LI g n e 
re.ni( m. In the words 
of cli;iii niLm Jose Fer­
rer, Freixenel is "the 
wi>rld's first cliamp-
enoise method multi-
nation:! I . " 

Text: 
Ana Westley 
i'holos: 
Pablo Hoja.s/Freixcnet 
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rreixenei was founded in 1928 by Pe­
dro Ferrer and his wife. Dolores .Sala 
who coiTectly piedicled the immense 
possibilities of champenoi,se method 
\\ ines in which a second fermentation 
takes place in the bottle instead of in 
large vats (or granvas method). Com­
ing from a wine producing family that 
exported Fenedes wines to South 
America in the b)th century, Dolores 
Sala surely contribuied an early vision 
of export ptJtential for .sparkling wines 
as well as an unusual business acu­
men for a woman of her IIIUL-
By 1935, Freixenet had already 
opened up an office in Hngland and in 
New Jersey in the li,S, after the repeal 
of Prohibition in 1933. But with the 
Spanish Civil war of 19.%-1939 and lat­
er ihe Sectmd World War. the dream 
of foreign expansion had 10 be 
she I Vet I for decades. Both Pedro Fer­
rer and Dolores Sala. however, never 
gas e up their dream of having winer­
ies in ihe Cham]iagne ivgion of France 
antl in the U.S. 
Alihough ihey wouki nol live to see 
their tlream fulfilled, a ha I f-a-century 
later, their ,st>n, Jo.se Ferret", who has 
heatietl the tom]xmy since the death 
csf his mother, Dolores, in 1978, made 
liieir dream a realil)- with the puicha.se 
in 1985 of ihe champagne f lenr i 
/\bek', in Reims, in the heart of cham­
pagne country in France, antl a .$12 
inillit)!! investment for a new t^alifor-
nia wineiy in the kmied Sonoma val­
ley, A few years eadier Freixenet had 
also purch:ised u vineyard for cava 
protluclion in QiiereUtro. .Mexico, 
which launchetl a s]-):irkling wine 
called Sala Vive, in honor of the 
founding mother in I9SS. 
Ttiday. the .Sam .Satiurni d'.-̂ noia in.stal-
lations prtiduce 86 million bottles an­
nually, a figure that will stmn top UK) 
million bottles when con.struction fin­
ishes on new atklilrons. 

I'lim IDIIII.SDII . iml Ki i i i 
Ikis.singer, liivL' tht: otli-

t-r FrfLxcnct st:irs. loa.st 
ihf NLW V'earwith C.:in;i 

Ncvathi. Fiitli yu.ii tiiuiv is 
a t f i - t i t i n . t i i i i H i i i t o l ' 

cxpttMlion to st f 
tlif Vfar's t\fk'hrii\ 
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Technology 
and Exports 

As domestic market demand 
grew, Freixenet invested 
heavily in new technology 
in 1973 to become one of 
the first chanipenoise 
method wine producers in 
the worltl lo insiall low tem­
perature fermentation wine 
cellars, and automated re-
muage. the characteristic 
riddling or racking of the 
bottles. Now, most cava pro­
ducers and champagne pro­
ducers in France have 
ack)pted the adjustable rock 
racks that gradually increase 
ihe slant of the bottle with 
the cork tkiwnwarti, while 
maintainaing the principles 
of immtibility, constant tem­
perature antl atlet|tiate light. 

"Our investment in technol­
ogy- paitl off in better quality 
and increased productivity-." 
recalls Jose Ferrer. Today, 
Freixenet is Spain's largest 
producer by far and is the 
workl's biggest exporter of 
cliampenoise method wines, 
representing over 70% of all 
cava exports to Germany, 
the United States. Switzer­
land, Denmark and Nor-
way, and over half of cava 
exports to Great Britain, 
Sweden, Canaida, and Japan. 

In addition to Carta Nevada 
and Cortk'in Negro, Freix­
enet also produces the 
brand names Brut Barroco, 
Brut Nature, Reser\a Real 
and D.S. 

In 1984 Freixenet acc]uired 
several cavas and wineries 
from ihe privatization 
process of the Runiasa hold­
ing. These include: Segura 
Vitidas, S.A. which prf)duces 
11 million bottles of Segura 
Viudas and Brut Aria; 
Castellblancli, S.A. which 
began exporting in the 
1930s and ntjw produces 13 
million bottles a year tinder 
the Castellblanch brand 
name; and Rene Barbier, 
S.A. (with a table wine of 
the .same name), a producer 
bought by Segura Viudas 
which produces 9.6 million 

bottles, Other wineries in­
clude Conde de Caralt and 
Canals & Nubitila. 

On a hunch lhat Rene Bari^i-
er would sell well in the 
United States, Freixenel be­
gan to export it in 1991 sell­
ing 2 to 3 thousand cases. 
By 1992, Freixenet w-as e.x-
porting 70,000 cases and last 
year over 120,000 cases, sur­
passing even the wildest esti­
mates of its ptjssible success. 

Exports represent 11% of 
Frei-xenet's production but 
accoLini for •tO''̂ ''t of total 
sales, alihtHigh this percent­
age may vary somewhat in 
1993 after three devalua­
tions that have helped boost 
export sales. Foreign opera­
tions represent 30% of Freix­
enet's bu.sine.ss. 

Ferrer allribulrs l-rei.xcnel s 
success abroad to the prod­
uct's reasonable price for a 
qualir>- product. .\ bottle of 
Freixenel in the U.S., for ex­
ample, costs around six dol­
lars compared to a twenty 
dollar bottle of French 
champagne. "Once people 
try our product and savor 
the quality, they don't want 
to spend more for similar 
quality French champagne," 
Ferrer points out. 

Sophisticated marketing and 
advertising help contribute to 
success, Fener adtLs. He also 
claims that famiK'-ain compa­
nies are more willing to make 
sacrifices than companies list­
ed on the stock market that 
musi always push for a high 
dividend for shareholders. 
"Families always tty to im­
prove what tliey inherited and 
are not as pressed to increa.se 
prices just to gel a liiglier prof­
it," Ferrer argues. He is confi­
dent that his children, 
nephews, and grandchildren 
wiU CArry on in the same way 
he has dedicated his life to the 
famih' company. 

Expansion Abroad 

While continually boosting 
exports, Freixenet began its 
international expansion in 

the 1980s. first with the pur­
chase of a 50 hectare (123 
acre) vineyard in the wine 
region of Queretaro, Mexi­
co, 300 km (186 miles) north 
of ihe capital city. The 
cavas produced there have 
been termed the most spec­
tacular of Ditin America, ac­
cording CO the company, 
Sala Vive, which was 
launched in 1985, is gaining 
a market foothold in the 
I "niietl Siaies within the His­
panic community. The Mex­
ican winery currently prcj-
duces some 400,000 bottles. 
In the United States, Freix­
enet bought a 153 hectare 
I : K - \ - I \ ! ; i c \ ;n-d i : l l . i )S 

Carneros in the Sonoma 
wine valley of California in 
1985. Its Gloria Ferrer has 
already obtainetl numerous 
international prizes, includ­
ing the San Francisct) Fair 
1986 Sweepstakes .-^ward, 
the Lt)S Angeles County Fair 
Gold award for 1991, the 
rasters Guild Gold for 1991, 
and the 1992 Gold awards 
for both the American Wine 
Competitit^n and the Ameri­
can Wine .Society. The U.S. 
subsidiaiy produces 600,000 
to one million bt>ttles a year. 

Also in 1985, Freixenel's 
"expansion abroad" year, 
the Cata Ionian cava compa­
ny bought the Henri Abele 
champagne winery in 
Reims, in France's famed 
Champagne region, .\fter 
heavy investment to im-
prtwe and mociemize instal­
lations, the French sub­
sidiary makes 400,000 bot­
tles of champagne a year 
and has given Freixenel a 
boost to its commercial net­
work and provided a strate­
gic advantage in internation­
al competition. 

In the 1990s, Freixenel had 
planned lo expand its inter-
n:Uion.,: prcH.iiictii in tn hi >\\] 
Russia and China, but the 
r:isi e\ i i ! \ ing p< •;itit;il e\ ents 
in both ctnintries have 
shelved the plans for the 
time being. "In China we 
were prepared for a joint 
venture to build a winety in 
Shadong for cava produc­

tion," Ferrer recalls. The cli­
mate and soil conditions 
were suitable for cava pro­
duction and the center 
would ser\-e as a ba.se to ex­
port to the Far East. "Just 
when we were ready to dis­
cuss details, the student re­
volt took place in Tianna-
men .Square and we decided 
to abandon the project," Fer­
rer explains. Downgraded 
to a dislributitm center for 
Penedes-niade cava, Freix­
enet has ruled out a Chine.se 
cava production center until 
the political situation im­
proves significantly. 

In Russia, Freixenel has re­
cently set up a commercial 
office in Moscow as a first 
toehold in the country. 
"Installation in Russia w-ill 
be slow due to the precari­
ous economic situation," 
Ferrer justifies. But exports 
to Russia are expected to 
increase, in spite of the 
country's dire economic 
straits. 

Freixenet directly owns its 
distribution and commer­
cialization centers abroad, 
which the company feels 
has helped market penetra­
tion. By ihe 1970s Freix­
enet began setting up dis­
t r ibut ion subsidiaries 
abroad, with its first branch 
in England: the direct Wine 
Suppliers-Freixenet, in 
1973. Freixenet USA fol­
lowed in 1980. then Fi-eix-
enet .Alemania GmbH 
(1984), Freixenet Mexico 
(1984), Frei.xenei Pacific 
(1986), Freixenel Atlantic 
(1989) , Freixenet France 
(1990) , Freixenel Japan 
(1991) and Freixenel Aus­
tralasia (1992). 

Diversification 

Although exports to the 
U.S. of over a million ca.ses 
in recent years have 
slacked off somewhat due 
to the ec(in{)mic recession 
and a shift away from all al­
coholic beverages, sales lo 
Europe between 1984 and 
1992 jumped 700%. Last 
year. Germany may have 
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Ten mo.st impor t an t f o r e i g n markets f o r Cava (1991) Un millions of lx)ttles) Source: Freixenel 

UNITCD STATES 
GERMANY 
GREAT BRJ I AIN 

SwrrZERLAN 
CANADA 
S'STDEN 
JAPAN 
ITALY 
HOLIJVND 
DENMARK 

TOTAJ. 

Toial i:xpons 
of Sector 

1 i . io 
10.90 
3.10 
1.90 
1.80 
1.70 
1.70 
1.00 
0.90 
0.80 

44.38 

Total Frei.xeiiet 
Ixport.s 

% Freixenet 
t)f Total 

11.90 83.80% 
8.00 73.39% 
2.20 70.97% 
1.60 84.21% 
1.10 61.11% 
1.10 64.71% 
0.70 41.18% 
0.60 60.00% 
0.50 55.56% 
0.70 87.50% 

31.83 71.72% 

most impor t an t f o r e i g n markets f o r Cava (1992) (In millions of bixiles) 

GERMANT 13.07 8.62 
llNi-n-D S LATES 12.58 10.08 
GREAT BRH-AIN 3.06 2.13 
SWEDEN 2.14 1.37 
SwnZERIA.NT) 1.97 1.67 
CANADA 157 0.99 
JAPAN 1.24 0.62 
ITALY 1.16 0.51 
NORWAY 0.93 0.68 
DENMARK 0.83 0.64 

TOTAL 45.43 30.95 

65.95% 
80.13% 
69.61% 
64.02% 
84.77% 
63.06% 
50.00% 
43.97% 
73.12% 
77.11% 

68.13% 

Ten most important foreign markets for Cava (1993) (In millions of botdes.) 

January-Septemh»er 

GER.V1ANY 9.99 7.08 
UNm-D STATES 6.91 5.08 
GREAT BRrtAiN 2.61 1.81 
RUS-SIA 1.88 0.08 
.SWEDEN 1.35 0.83 
CANADA 1.20 0.78 
SWITZERLAND 0,89 0.77 
JAI'AN 0,64 0.36 
DENM-ARK 0,57 0.49 
NORWAY 0,47 0.36 

TOTAL 30.76 19.65 
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replaced the United States 
as chief fore ign market 
w i i h sales of ovei- seven 
million bottles for the Janu­
ary-September period com­
pared to only five million 
bottles sold to the U.S. in 
this period. Overall sales 
in 1992 amounted to 27.6 
b i l l ion pesetas. Foreign 
markets accounted for over 
9-3 billion pesetas of this 
amount. Last year expt)ris 
jumped to 12 billitjn pese­
tas aided in part by the 
staggered devaluations that 
resulted fr tnn the year's 
currency turmoi l , 'I'otal 
sales figures for 1993 were 
noi available at this writing. 

Plans for the future include 
diversification to other food 
products, although an 
agreement with Nomen rice 
for the sale of precotjked 
meals in the U.S. did not 
turn out as well as expect­
ed. The company is now-
toying w i t h the idea of 
.sweets. 

"We have alw-ays tried to 
adapt to market needs," 
Ferrer notes. Therefore it is 
not surprising to learn that 
Freixenet has come up with 
a cava with a lower alct)-
holic content for the Chi­
nese and Far East market, 
which prefers several per-

i enuiye pui:i;> !e^- of r iko-
hol. "This involved a con­
siderable technological 
problem, but we did i t , " 
Ferrer Ixiasted. A "cava-light" 
or vety low alcohol bubbly is 
not impossible for the future, 
especially lor tlie U.S. market. 
Freixenet has not given up 

freixenet Croup Production 90/95 

Sl'IUllllARIL'i 

Ota, 

D.a 

Sonomn 

— I I feiils 
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Source: FreiJienet Source: Frelxeriet 

on its long-held dream to 
acquire a Rioja winety. Ne­
gotiations wi th Bfidegas 
Berberana failed recently, 
but Ferrer says he .still hopes 
for a presence in the Rioja in 
the future."That would fulfill 
another old dream tif my 
parents," he sighs. 

Westiey is the Spain corre­
spondent J'or The New York 
Times. She has been the cor-
respondent in Spain for the 
U.S. weekly news magazifie 
Businessweek since 1988. 
Previously, from 1982 to 
1988, she tvas the coirespon-
dent for The Wall Street 
Journal. She has also con­
tributed regularly to various 
other publications, includ­
ing The Boston Globe, The 
San Francisco Examiner, 
Ihe Denver Post, The Christ-
i a n Science Mo nit or, and 
Lookout, an English- lan­
guage publication in Span I. 

IX 
NATIONAL CHEESE 

EXHIBITION 
FERIA NAOONALDEL 

QUESO 
TRUJILLO 

(EXTREMADURA) 
SPAIN 

Over 100 varieties of Spanisti and Portuguese cheeses. 
• Cheese cuisine presentations. 
• Cheese jurfging - tasting. 
• Extremadura wine pavilion. 
• Technological presentations. 

On Abril 28 - May 1, Extremadira "Nature's wonderland* 
has a wide array of possibilities to offer for visiting on 
ttie occasion of the cheese exhibition: nature preserves, 
sightseeing to natural spots throughout the countryside, 
towns honored by the world heritage foundation, cuisine... 

EXTREMADURA, NATURALLY! 

^Cojo jolomoncQ y Sofia 



1 "Fresh and 
tastefully made ft 

Sectors and products 
• Raw materials. 

• Consumer goods. 

• Machinery and equipment 

for mal<ing goods. 

• Sales room equipment. 

• Service companies. 

• Various. 

9> ^ I N T E R 

Bakery, pastry, ice-cream and confectionery exhibition. 

7th - 11th October 1994 
Parque Ferial Juan Carlos I 

Feria de 
Madr id 
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The Uind of the Hundred Cheeses (I) 

Ewes' Milk Cheese 
100 



The north of ihe 
peninsula is the 
j^reeu Spain, with 
fairly heavy 
rainfall and 
pL'niiimi'uily ̂ reen 
pastureUuiils 

pain has about a hundred 
different varieties of cheese. Every comer of the land offers one 
cheese or another and die whole range of cheese types is cov­
ered: from fresh to cured cheeses and from curd to pressed and 
semi-cooked cheeses, including fermented or 'blue' cheese. But 
one of the most important characteristics for defining the dif­
ferent types of cheese is the type of milk used. 
Depending on the time of year, the location, climate and tradi­
tion, Spanish cheeses are made with cows', goats' or ewes' milk, 
or all three, or with a mixture of fwo ty pes of milk (cows'/goats', 
cows'/ewes" and goats'/ewes'). 
This great versatility is, to a great extent, due to the geo-climaUc 
and socio-cultural diversity- of the Iberian Peninsula and the 
Balearic and Canary Islands. 

Text: Enric Canut 
I ranskition: Jenny McDonald 
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]Z7i lo 18,36 the 
Honorable Council of the 
,VI(,-sr;i grouped Logeilier 

the sheepowners of Ca.stile 
and Leon and 

obtuined extensive rights 
to grazing lands 

:ind thoroughfare for the 
periodic, long migration.';. 

Spain is the second largest 
country of the European 
Union, with a surface area of 
over half a mi l l ion square 
kilometers (193.000 square 
miles} and distances be­
tween the farthest limits 
(north/south, east/west) ex­
ceeding 1,000 kilometers (620 
miles). The peninsula is sur­
rounded by an immense open 
ocean on one side and a small, 
closed sea on the other. It is a 
mountainous country criss­
crossed with mountain 
ranges, valleys and plateaux 
and an average height above 
sea level of 600 meters (2,000 
feet) making i l the second 
most mountainous country in 
E.urope, There are climates of 
all types - f rom alpine to 
desert-like and a low level of 
population giving rise to in­
ternal deserts. 

Spain Ls at the farthermost dp 
of Europe, the western Fitds 
terrae where the columns of 
Herenles stood almost linking 
it with Africa; all the main cul­
tures and civilizations this 
side of the Atlantic have con­
verged in Spain. It is a melt­
ing-pot that has occasion ally-
lived at peace but it has also 
been the scene of bloodshed 
and upheavals, where every 
culture has left its mark be­
cause they all came planning 
to setde... 
These historical reasons ex­
plain its cultural diversity 
which ill mrn explains the di­
versity of its agriculmre and 
stockbreeding. But the main 
features can be classified geo­
graphically, coinciding more 
or less with the stock most 
widely bred (cow, goats or 
sheep): 



Ct'iHrat Spain is home to 
the sheep. Some of the 

most important breeds in 
Ihe world ^nize there. 

10.3 



Yen' finked to the anciem 
custom rftruu.shumance. the 
Ron cat cheese is clatmrated in 
Roncal Valley, in Navarre, in 
the north east of Spain 

f 

M ade of 
full-c reel m 

Hale ha or 
A mgo I lese Rt isa 

ewes' nil Ik, 
Itoncat was the 

first cheese to he 
Mvarded the 

De7iominatioii 
qfOrifiiii, 

in 1981. 

GKEHN SR\I.\: 

Akmg the north of the peiun-
sula, from GaUcia (Atlantic) to 
the Cabo de Creus (Mediter­
ranean), stretches a very long 
chain of mountains (the 
Cantabrians almost linked to 
the Pyrenees); the climate is 
predominantly Atlantic. This 
is green Spain, wi th fair ly 
hea\'y rainfall and permanent­
ly green pasturelands. Dairy-
cattle predominate wi th 
dozens of native breeds and, 
to a lesser extent, sheep. Al­
most 50 varieties of cheeses of 
all types are produced here, 
with extreme variations from 
one valley to the next. 

MEDITEKR.VNE.AN SPAIN: 

On the east is the Mediter­
ranean coast - narrow, exten­
sive and separated from cen­
tral Spain by the coastal 
mountain chains reaching an 
average height of 2,000 me­
ters (6,560 feet). This is the 
goat's paradise. Goats flour­
ish on the rocky slopes where 
thyme, rosemary and 
oregano tlavor their very 

white, dense, floral milk. The 
climate is temperate and 
mUd, and the easy access to 
the sea and to trade gave rise 
to large urban settlements, 
where milk and fresh goats' 
milk cheeses always formed 
part of the daily diet and were 
commoidy used in barter and 
cattle dealing. 

CENTRAL SPAIN: 

The Spanish interior, the 
Meseta, stretches from the 
northern moimtain chains to 
the eastern coastal systems 
and has a continental climate. 
Here there are vast exten­
sions of flat or rolling land at 
a height of over 600 meters 
(2,000 feet) above sea level, 
with very cold winters, very-
hot summers and scarce rain­
fa l l amounting to extreme 
conditions. This is the domin­
ion of the sheep, with several 
of the most important breeds 
in the world, including the 
merino sheep. Here plain 
cheeses are produced, medi­
um-sized and suitable for 
long curing as a keeping 
method. The cheeses have a 

cyUndrical shape and the typ­
ical markings of the esparto 
gritss hand used during press­
ing and are similar, though 
not the same, to those sold in 
the large medieval markets 
that grew up along the 
drovers' tracks, under the 
protection of La Mesta - the 
large, medieval sheep-breed­
ers' organization that sur­
vived for almost six centuries 
and governed the Spanish 
economy of the second mil­
lennium through the trade in 
merino sheep's wool. 

SOUTHERN SPAIN; 

Extremadura and .Andalusia -
is an intermediate area be­
cause of the confluence of dif­
ferent climates with moun­
tains, vaUeys and rangelands 
growing holm oak and cork 
oaks. The climate is Mediter­
ranean/continental or conti­
nental/Mediterranean, as you 
will, and it is therefore a land 
of both goats and sheep. 
Here fresh, soft cheeses can be 
boiij^ht, which the locals con­
sume after ripening, con­
served in ohve oiL 

THE CANARIES, JUST OPP AFRICA: 

Finally, the special case of the 
Canary archipelago, over 
2,000 kilometers (1,250 miles) 
from mainland Spain and off 
the western coast of Al'rica. 
There are seven separate is­
lands, aU of volcanic origin, 
with the rocky, dry magma of 
Lanzarote and the Teide vol­
cano on Tenerife, the highest 
summit in the whole of Spain 
at 3,718 meters (12,200 feet). 
Only goats can sctde m condi­
tions like these with pine 
forests 2,000 meters up (6,560 
feet) or the desertlike sands of 
Fuerteventura. They offer aro­
matic milk from autumn to 
spring to be made into fresh 
or ripened cheeses, some of 
them smoked or coated with 
red pepper or gofio (toasted 
cornflour). 
This article is the first of a se­
ries of three covering the 
Spanish cheeses according to 
the type of milk used. Ewes' 
nulk cheeses will be followed 
by those made with cows' 
milk and finally hy goats' milk 
cheeses. 
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great variety of chee.se.s stems 
rnaitily from the 

geo-climatic and socio-cultural 
diversity of Spain. 

d : N iHAi. SP.\IN. 
HOME TO THE SIHIEP 

If w f describe a circle 
around Madrid, the geo­
graphic center of the Ilierian 
peninsula, giving il a radius 
oF 100 kilometers (250 
miles), all the area in.side the 
circle is what can be called 
central Spain or the Meseta. 
It is a high plateau with an 
extreme eoniinenlal climate, 
an average height of over 
600 nielens (2,000 feet) and 
is enclosed by chains of 
niOLiniains. This vast area, 
both flat and uncktlating, 
with its fielcLs of grain, its fal­
low and stubble lands, its 
moorlands and fertile val­
leys, crossed by three of die 
great Spani.sh rivers (the 
Duero, the Tajus and the 
Guadiana), is home to the 
.sheep. 
The origin in Spain of this 
quiet, gregarious animal is 
lo.sl in time, and its implan­
tation and development is 
closely tied up with Spani.sh 
history. In 711 the .\rabs dis­
embarked to conquer ypain 
and, in approximately ten 
years, they had pushed the 
Christian peoples up into 
the nonhern third of the 
peninsula. Spanish hi.story 
from that time on comprises 
a SLieccHsion of periods of 
domination and integration, 
of invasions and reialiation.s. 
During those years, sheep 
farming was one of the main 
economic activities because 
of its many use.s - wool , 
meat, milk and cheese - and 
its easy breeding. 
Sheep flocks were easy to 
handle with just a .shepherd. 

a boy and a couple of 
trained dogs. They could he 
made to travel easily in 
groups to browse on any 
t>'pe of pasture in any place 
and ai any time. They were 
the ideal commodity for a 
poor, sell-sufficient econo­
my continuously on the 
move on account of histori­
cal vicissitudes. 
Little by little, during the Re-
conquest period lasting 
from the 8th to the 15th cen-
tury when the Christians 
gradually took back ilic 
lands occupied by the 
Arabs), large extensions of 
land became available in the 
northern half of Spain but 
the frontiers were never 
fixed and there was a per­
manent risk of Saracen in­
cursions. 
As sheep became more im­
portant, .so their owners be­
came more powerful and 
they determined to secure 
the mobility- they needed for 
their flocks. They therefore 
set up in 1273 the Honor­
able Council of the Mesta 
grouping together the 
sheep-owners of Castile antl 
Leon and obtaining exten-
.sive rights to gra'/ing lands 
and ihoionghfare for the pe­
riodic, long migrations. This 
came to be a ver)- pov^^erful 
organization that exercised 
its rights from Extremadura, 
in the .souih-w-est of Spain to 
die high mountain ranges in 
tlie nonh. 
The Mesta thus defined the 
>])arii,>l'i :i_L:i"k UM l i c i l !.-i.i![!o 
my for a whole era until it 
was abolished in 1.S36 
As with any tnher human ac­
tivity, this had both negative 

and positive effects. On the 
positive side, il led to spe­
cialization and the develop­
ment of several native 
breeds of great genetic val­
ue and mixed uses - mainly 
the Manchegan, Castilian. 
Chun'o and Merino breeds. 
These were not only per­
fect y adapted to their envi­
ronment but also, in addi­
tion to w^ool and meat, t)f-
fered excellent milk - dense 
and fatly - with which some 
of rhe best and most rejire-
sentaiive of the Spanish 
cheeses were, and are, pro­
duced. 

X UE NOtrfHERN PL.'VTE^Vli 

In the north of the Meseta, in 
the area now called Castile-
Leon, there are two typical 
breeds - the Churro and the 
Castilian, both bred essen-
dally for their milk. It is in 
this area that the Zamoran 
cliee.se (granted Denomina­
tion of Origin status in 
1992), Castilian, Vill a Ion or 
Fata de Mulo and Burgos 
are made. 
Zamoran cheese, like Castil­
ian cheese, is a classic Span­
ish ewes' milk cheese; cylin­
drical in shape, with zig-zag 
marks on the sides printed 
by the esparto gras.s band 
tied around the cheeses dur­
ing pressing and the faces 
lypii ally niLtvki-d wult Uit.-
"ear of wheat"; each cheese 
weighs about two or three 
kilos. 
It is made w-ith full-cream 
ewes' milk, either raw or 
pasteurized, coming mainly 
from Cliurro .sheep. The 
ripening period is a mini­

mum of three months but 
can last a year or more. It is 
defined as a pressed, un-
c<.)oked chee.se, 
Ihe Ilavor is strong, well-de­
veloped and it is very 
creamy on the palate. 
It is made in the ]5tovince of 
Zamora by 14 small-and 
medium-sized cheesemak-
ers and annual production 
amounts to almost 1,000 
tonnes. 
Castilian cheese is another 
classic ewes' milk cheese, 
with ver '̂ similar characteris­
tics to the Zamoran cheese. 
Il is also produced w-ith full-
cream ewes' milk, either raw 
or pasteurized, mainly from 
the Ca.slilian breed, but over 
a much wider area and in 
much larger ciuantiiies in 
eight provinces of Castile-
Leon. It is well known on 
the Spanish market. 
Within this large area, there 
are another three types of 
ew-es' milk cheese - all dif­
ferent and with a distinct 
identity. These are Burgos, 
Bureba and Villulon or Pata 
de mulo. Burgos cheese 
takes its name from the fa­
mous market in the provin­
cial capital of Burgos, famed 
for its majestic Gothic cathe­
dral, it was originally made 
in the surrounding villages 
and taken weekly, as fresh 
cheese, to be sold directly to 
consumers. 
It is now produced all over 
Spain, ancl its characteristics 
have been maintained - it is 
a fresh, white, moist and 
gelatinous cheese with a 
slightly sweet flavor, hardly 
salty at all and fatty on the 
palate. Its shape is between 
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mmortalized 
in El Quixote, Manchegan 

cheese is the classic 
Spanish cheese. 

cylindrical and conical and 
one cheese weighs from one 
to three kilos. 
To the north of Burgos is the 
Bureba region, a wild and 
mountainous area in the 
foothills of the Caniabrian 
Mountains. Here they pro­
duce a Burgos-type cheese 
with a long ripening period. 
Another of the best-known 
fresh ewes' milk cheeses is 
the Villalon or Pata de mulo. 
•Villalon was another impor­
tant market town where the 
shepherds of the Caslilian 
l egion of Tierra de Campos 
took their cheeses every 
week or fortnight. This 
cheese is cylindrical but lies 
flat on one side with a rough 
surface produced by rolling 
the curd by hand in a cloth. 
This gave it its other name -
Pata de mulo, meaning 
"mule's leg". It is more com­
pact and drier than Burgos 
cheese and slightly more 
acidulous and salty. 

T H E SOUTHERN PIA-TEAU 

To the south of the Mesela, 
in what is now the au-
toncjmous region of C'astile-
La Mancha, the most impor­
tant, prestigious and best-
known of the Spanish ewes' 
milk cheeses is produced • 
the .Manchegan cheese im­
mortalized by Cervantes in 
El Quixote, 
Although it looks similar to 
the Zamoran and Castilian 
L.heeses. it has sevei a! ^l isl in-
guishing features. It is com­
monly produced in six 
Spanish provinces from full-
cream milk, either raw or 
pasteurized, and only from 

sheep (;f the Manchegan 
breecl. 
The climatic conditions of 
this area, more extreme and 
drier than in the northern 
Meseta, giving drier pastures 
wi th many grain stubble 
fields, result in a very tatty 
and more acidulous milk. 
The cheese is therefore 
mild, full-tasting and fra­
grant, with a compact tex­
ture but with small eyes 
tliroughout and fattier, more 
piquant, acidulous and salty 
than its relations f rom 
Castile-Leon. It was granted 
Denomination <:)f Origin .sta­
tus in 1985. 

X!.xn{KM.VDtHA, 
" L A N D O F EJCniEMES" 

In the southwest .segment of 
the circle we drew earlier is 
Extremadura, literally the 
"land of extremes", where 
the flocks of the Mesta spent 
the winters. 
Here two very individual 
and inimitable ewes' milk 
cheeses are produced, 
strongly rooted in their envi­
ronment - the rangelands -
and a.s.sociated with on<i par­
ticular breed - merino. 
These are the Torta del 
Casar and La Serena, Both 
are made oniy from aumnm 
to spring when the moder­
ate rainfall and warm weath­
er convert the dry lands into 
ureeii ine.K!i m >. 
These cheeses are still 
made by hand with raw 
merino ewes' milk, coagu­
lated w-ith vegetable rem-iet 
taken from the pistils of the 
local 'milk-curdling' grass 
(Cynara cardunculusj. 

The Exlremaduran plateau 
slopes down towards the 
west, is not as high as the 
central plateau and its cli­
mate gives rise to one of the 
most important ecosystems 
in Europe - the rangelands. 
These are vast areas of open 
woodland wi th age-old 
holm oak and cork oaks giv­
ing shade to extensive pas­
tures lor the Hocks of meri­
no sheep. The sheep graze 
naturally on the fresh gra.ss 
and acorns and produce 
very small quantities of milk 
containing a large propor­
tion of dry extract (over 
20%) and fats (over 10%). 
These characteristics, to­
gether with the vegetable 
rennet and manual artisan 
production are the secrets of 
the Extremaduran ewes' 
milk cheeses. 
The Torta del Casar is made 
mainly in and around the 
small town of Casar de Cac-
eres. The Serena cheese, 
which was awarded the De­
nomination of Origin in 
1992 (see Spain Gourmetour 
No.31), is produced in the 
south-east by over 1,000 
breeders reaching an annual 
production of almo.st 1,000 
tonnes. 
Both are small, disc-shaped 
cheeses w-eighing around 
one kilo with smooth, waxy 
faces and convex sides 
iriarkef.i hy the vspurln '^ms^. 
band. "When cut, the cheese 
is soft and buttery- w-ith oc­
casional little holes. It melts 
in the mouth and has a well-
developed flavor which is 
not at all acidulous, some­
where between tart and bit­
ter on account of the veg­

etable rennet and only very 
slightly salty-. 
The difference lies in the 
fact that the torta (meaning 
a flat cake) ferments in­
tensely and proteolysis turns 
the paste into a liquid mass 
lhat can be eaten with a 
.spoon. Tlie Serena chee.se is 
rather more compact and 
tight although its texture is 
soft. 
From Extremadura w-e pass 
to the north of Spain and 
the Basque Country lying 
between the Cantabrian 
Mountains and the Pyre­
nees. This historic land has 
carefully preserved one of 
the most ancient stock-farm­
ing cultures in Europe, 
stemming from the first in­
habitants of the Peninsula 
and the Indo-European mi­
grations from eastern Eu­
rope right at tlie Start of our 
civilization. It is a tremen­
dously mountainous coun­
try, wild and untamed, and 
is the home of one of the 
most important breeds of 
sheep in Spain, the Latcha, 
.specially bred for its milk. 
The cheese produced here 
is Idiazabal - a thick, well-
pressed cheese with a com­
pact center lhat lasts well, 
whether it is smoked or not. 
It was granted the Denomi­
nation of Origin in 1987 (see 
Spain Gourmetour No. 18). 
Made exclusively with full-
cream, raw ewes' milk and 
coagulated with natural 
lamb's rennet, it has an in­
tense and slightly piquant 
flavor. 
The practice of smoking is 
optional and gives the rind 
of the cylindrical chee.ses a 
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ALtMENTOS REFRtGERADOS. S.A. 
Ctra. San Rafeel. 68, 40006 Seqovia 
Tetf. 34-21-42 15 00 

BERNARDINO POSTIGO E HIJOS, S.A. 
40360 Cantimpatos (Ssgowa) 
!elt. 34-ii1-4y till Z3 

DOMINGO DE PEDRO M. 
40175 La Matitla (Segovia) 
Teff 34-21-50 40 36 

DOIVItNGO HERRANZ DE P. 
40390 Valseca (Segovia) 
Telf 34-21-49 31 30 

EMBUTIDOS OLMOS, S.A. 
40190 Bemuy de Porreros (Segovia) 
Telf 34-21-40 00 02 

Er/IBUTIDOS POSTIGO, S.A. 
40360 Cantimpalos (Segovia) 
Telf. 34-21-49 60 50 

FRUCTUOSO LLORENTE E HUGS 
40270 Carbonero el lulayor (Segovia) 
Telf, 34-21-56 00 06 

GAIWAR 
40360 Cantimpatos (Segovia) 
Telf, 34-21-49 60 71 

HNOS. LOPEZ GARRIDO 
40360 Cantimpaloa (Segovia) 
Tfelf, 34-2 M 9 60 30 

HIJOS DE FLORENCIO SANCHO, S.L. 
40270 Cafbonero el Mayor (Segovia) 
Telf 34-21-56 00 OO 

JESUS PALQMO PASCUAL 
40360 Cantimpalos (Segovia) 
Telf. 34-21 -49 60 02 

JOSE ESCORIAL CARRETERO 
40153 Fuentemilanos (Segovia) 
Telf. 34-21-48 51 26 

MARIANO OLMOS HERRERO 
40190 Bemuy de Porreros (Segovia) 
Tetf. 34-2 M O OQ 07 

MARIANO PASCUAL LLORENTE 
40270 Carbonero el IMayor (Segovia) 
Telf. 34-21-56 00 12 

tVIARTlN MIARTIN, S.L. 
40350 Cantimpalos (Segovia) 
lelet 34-21-49 60 13 

IWENDOZA SERRANO, HNOS,, 
40360 Cantimpalos (Segovia) 
Tdef, 04.21-49 01 01 

TEQDORO EGIDG MARTIN 
40150 Villacastin (Segovia) 
Telf, 34-21-10 74 05 

ZACARtAS MUNOZ GARCIA 
40420 La Losa (Segovia) 
Tetf, 34-21-48 01 46 

JUAN LLORENTE PASCUAL 
40270 CartMnero el Mayor (Segovia) 
TeK. 34-21-58 0125 

S.A, LA PRUDENCtA 
40150 Villacastln (Segovia) 
T d l 34-21-10 70 30 

NARCtSO POSTIGO E HIJOS, S.L. 
40360 Cantimpalos (Segovia) 
Telf. 34-21-49 60 06 

PRO. CAR. FUENTEBLANCA, S.A. 
40421 Ortigosa del Monte (Segovia) 
Tetf. 34-21-46 02 33 

ut, cured 
very dish 
pleasure 



Ewes' Milk 
Cheese 
ccdor that varies between 
straw yellow and coppei-y-
brown depending on the t̂ p̂e 
of wood used and the intensi-
t)' of the .smoking process. 
At present about 1,500 
tonnes are produced annu­
ally or\ small farms and in 
small factories that follow 
the traditional prcxluction 
and ripening processes. 
Related to Idiazabal is Ron­
cal chee.se from northwest 
Navarre. Similar in shape 
and characteristics, it is not 
smoked and is made of full-
cream Latcha or Aragone.se 
Rasa ewes' milk . 
It is linked to the andent cus­
tom of transhumance that 
took the Roncal shepherds 
from the Bardenas Reales in 
the south of Navarre where 
they wintered to high pas­
tures in the Pyrenees to 
spend the summer. Roncal 
was the first cheese to be 
awarded the Denomination 
of Origin, in 19B1 

O T H E R EWES' MIIJC CHEESES 

Spain also produces some 
other unusual ewes' milk 

cheeses. In Cantabria and 
.'\stLirias, also in the north of 
Spain, we can find (]uesucos 
- small, cylindrical theivs '̂s 
weighing approximately 
one kilo and with a short 
maturing period. 
One of these, in the small 
dLstrict of Liebana in the Pi-
cos de Europa, .some of the 
highest peaks in Spain, holds 
the Denomination of Origin. 
.\noiher ewes' milk chee.se 
is the Serrat produced in 
the Cataionian Pyrenees. 
This is a pressed cheese, 

with no eyes ffroiii whence 
its name - serrat means tight 
in Catalan), a medium 
ripening period and an in­
dividual, mature flavor. 
Frtjm these pressed cheeses 
- the Serrat, the Quesuco or 
the tcliazdhal, long fermen­
tation cheeses can Lie pro­
duced having a stnmg taste 
and a spreading texture. 
The.se are the Tupi (-d ves­
sel, in Catalan), the Bascjue 
Gaztazarra or old cheese, 
and the Que mon or Pi-
catli'iti, so named because 

-OUESUCOS 

ftNCW . 
-VIILALCH-Jy 

SPANISH 
SHEEP'S MILK 

CHEESES 

of its strong taste. 
In the iVIaestrazgo district 
between Teruel and Castel-
lon another traditonal ewes' 
milk cheese is produced 
called the Tronchon, Its 
main chamcteristic is its vol­
cano shape Willi the rind be­
ing engraved with attracfivc 
flower or anthropomorphic 
designs. 
Finally, .Andalusia is the 
home of two unusual artisan 
cheeses that arc jM-oduceci in 
very small quantities. These 
are the cheeses from Cala-
horra (Granada) on the 
northern .slopes of the Sierra 
Nevada and from Grazalema 
in the niitkllc of ihe Serrania 
de Cadiz, at a height of over 
1,000 meters (3,280 feet). 

EHHC Canut is an Agricul­
tural Eng i It ee r spec ia 1 i zed 
in daily farming, tvho has 
del Kited most of his profes­
sional life to the world of 
cheese. He has published tivo 
hooks on the subject ,• .\ 
handbotjk of cheeses, 
cheesmakers and cheese ex-
pens and Cheeses in Catalo­
nia (written in Catalan), he 
has Ijeen a regular contribu­
tor topubllcaliorts specializ­
ing in gastronrjmy for more 
than a decade. 

The market of 
Trujillo 
Thursday is market day in 
Tnijillo. Everi' week on Tliurs-
days the Calle Fernan Ruiz 
around the central market fills 
up widi stalls. It is something 
of a festive occasion witli visi­
tors from .surrounding towns 
mingling with the locals as 
they all look around, if not 
to buy or sell, just to see 
what is to be seen. 
From the early hours, inside 
the market building gatlier the 
reserved but smiling IcK âl 
herdsmen, wearing the typical 
Extremaduran felt hat: they 
are there to sell their fresh 
goats' cheeses to ilie cheese-
dealeni that have come from 
all over Extreniaduni. 

There, amidst the brisk, 
noisy conversations iind rhe 
loading and unloading of 
I Uses, ihe cliec.scs are in­
spected, tasted, weighed 
and valued in commercial 
dealings that have been go­
ing on longer than anyone 
can recall. More than 70 
farmers and almost 10 
wholesalers exchange fresh 
cheeses for fresh money in 
the mewl basic of all market­
ing operations. 
For an austere economy like 
that of the Extremaduran 
countryside, the Truj i l lo 
market is a center of attrac­
tion and wealth. 
In 1986 the Trujillo Town 
Council and the Cattle 
Show authorities decided to 
establish an annual Cheese 
Fair, Held over the week­

end closest to 1 May - Labor 
Day and a holiday through­
out Spain - ilie Flaza Mayor 
with its arches and the 
palace of the Marques de la 
Ctmcjnista pttt on their best 
finery. The bells of St. Mar­
tin's Church and the croak­
ing of the storks accompa­
ny the artisan cheesemak-
ers f rom all over Ex-
fremadura and much of 
Spain as they display the 
products of their livestock 
and their craftsmanship. 
Ikindreds oi' people wander 
amongst the stalls - tens of 
thousands over the whole 
fair - tasting and debating 
the virtues of the Serena, 
Ibores and Casar de Caceres 
cheeses or any other of the 
dozens of varieties on offer. 
Glasses of wine, small 

chunks of cheese and slices 
of bread circulate in profu­
sion all day- long for several 
days in a unique gathering 
of cliee.se-makers and con­
sumers paying tribute to an 
ancestral custom and an 
age-old food. 
Meanwhile, the loudspeak­
ers around the square in­
terrupt the music to an­
nounce the results of the 
professional cheese-tasting 
sessions, any cultural activ­
ities taking place, the con­
clusions of the debates on 
cattle-raising and cheese-
making or inier\-iews with 
the many celebrities, 
restaurateurs or representa­
tives of the local authori­
ties that are present at the 
cheese fair, by far the most 
important in Spain. 
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WE HAVE THE FLAVOUR OF SPAIN 

We have the authentic Spanish 
"Serrano" Ham, processed using 
traditional methods which have made 
this product famous worldwide. Each 
ham is put through quality control 
checks and is endorsed by the 
Spanish "Serrano" Ham 
Consortium. 

So. if you want authentic 
"Serrano" Ham, make sure that 

il bears the SPANISH 
"SERRANO" H A M 
CONSORTIUM seal of 
guarantee. 

And you will discover why 
it is said that, in Spain, life 
has another flavour. 



LA CERDANYA 

HIGHLAND 
RETREAT 

The ^'allcy of the Ct-rdanya Ls 
siirroundtxl by mweriiiy peaks and Is 
uni(|iie amonji valleys of (lie I'yrcnee.s 
in that il runs ea.sl to west rather than 
north-south. ineaninK lhat it enioys 
more hours of 
sunli.nht than most. 

Half in Spain and half in France, La Cerdanya 

is Catalonia's mountain refuge in the heart of 

the Pyrenees Mountains. Skiers flock to its 

sno-w covered peaks in winter, while its sun­

ny green valley, crystaline streams, and fra­

grant pine forests are a magnet for nature 

lovers tliroughout the rest of the year. 

Text: Deborah Luhrman 
Photos: Juan Ramon Yu,ste/ICEX 
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In the iTiid-18K)s the valley 
became a favorite summer 
residence for Barcelona's 
social elite. Some 35 wealihv 
faraUiei buiJl elaborate 
nian.sion.s here, .many of ihem 
around the lake in P'uigeerda. 

Ifirst heard of the Cer­
danya through its foods. 
"Smell these," said a po­

et friend of mine named 
George as he handed me a 
big basket filled with tiny 
dried muslirooms. 
"Aren't they just the 
essence of the forest? 
They're called bolets and 
w-e gathered them in this 
place I know in the Pyre­
nees called La Cerdanya," 
he explained. 
The basket of wild niusfi-
rooms did smell .something 
like a w-alk down a mossy 
forest padi after die rain. 
,'\niLl it cxjnjured up primi-
dve images in my mind of 
families in the wilderness 
stockpiling foods to see 
diem through a harsh win­
ter. 
"What's the Cerdanya like?" 
I a.sked, and that's when 
the conversation turned, as 
convei*sations with George 
invariably do, to trout ffsh-
ing. He went on aliout 
mountain brooks spilling 
down from high peaks and 
the icy Segre River carving 
a path dirough this high-
hmd s U o i i y l i o l i l . 
That evening George and 
his wife, a wonderful cook, 
prepared a feast of pasta in 
butter sauce laced with the 
wild mushrooms and Segre 
River trout caught just a 
few days earlier and 
poached in white wine. Il 
was then I decided that this 
place called La Cerdanya 
mtrsi he an enelumled for­
est and vowed to visit it 
someday. 
Filled w-ith the.se w-jlderness 
images, it was quite a sur­
prise when I finally did gel 
a chance to explore the 
Cerdanya and find that it 
was not exacdy die rustic, 
undiscovered spot I expect­
ed. It was late at night in 
January- when our car 
emerged from the Cadi tun­
nel, which leads up from 
Barcelona. Instead of the 
enchanted forest 1 had 
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There are cOuntles.s small \'illage,s 
ti.j e.xplore in Certtanya, ."Ul con­

tain jiood examples ol' typical 
Pyrenean areliiteclure: gray stone, 

.slate roofs and rLi.stic wood. 

imagined, 1 saw bek)w -a 
wide snowy vaUey snidtlecl 
with star-like clusters of 
lights. In fact, it seems half 
the inhabitants of 
Barcelona have built sec-
(md ln)mes in the Cer­
danya and use this idyllic 
mountain valley as a re­
treat, a place to recharge 
their batteries on die week­
end and unwind fiom the 
.stress of city life. 
It was not until morning 
that I could appreciate the 
grandeur of the landscape, 
with its ring of ciaggy 
peaks and intriguing forest-
etl slopes. The valley floor 
remained peaceful and bu­
colic, despite the new 
housing clevelopiiients. 
Small and sturdy Cerdanya 
horses foraged under 
patches of snow- for a l>it of 
grass and an evocative 
white mist rose from the 
Segi e Ri\-er. What I dis­
covered in the next few 
days is that a tourism 
boom over the past 15 
years has unalterably 
changed the Cerdanya, But 
that along with tourism 
have come many advan­
tages, such as good roads, 
excellent restaurants and 
top-fiight sporting facilities. 
The mountain w-ilderness I 
expected still exists as well 
in the Cerdanya, off the 
main higfiways and up in 
the hills, where there are 
limele.ss villages, wood-
shuttered stone liou.ses 
with slate roofs and forest 
trails lhat .smell of wild 
mushrooms. 

Sunlit Highlands 
The valley of the Cerdanya 
has a wide open field, tt is 
40 km long by 8 km wide 
(24 miles by 5 miles) and 
lies at 1.100 meters (3,575 
feet). It is surrounded by 
to w-e ring peaks, many of 
which reach over 2,900 
meters (9,425 feet) and is 
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Spain'.s j'irst ski lift Opened al 
La Molina in the Cerdanva in 

1911 and from then toiirism 
nourished as an imponant 

pan of die valley's economy. 

unique among valleys of 
the Pyrenees in that it runs 
east to w êst rather than 
north to south, meaning 
that it enjoys more hours 
of sunlight than nio.st. It is 
also relatively close to the 
Meciiten-anean Sea (150 km 
-93 miles- to Barcelona 
thrcutgh the Cadi tunnel). 
All of diese factors com­
bine to give it a dry and 
mild climate. While the up­
per peaks are snow cov­
ered much of the year, the 
valley floor is immobilized 
by snow- only a few times 
each winter. Spring comes 
late and is marked hy a 
profusion of wildfiowers in 
June, while summer lingers 
.ini.1 [tields with a warm au­
tumn, during which the 
normally green Cerdanya is 
transfomied by fall foliage 
into a spectrtim of rust 
reds, ochres and browns. 
Tiie main artery of the Cer-
clanya is the fast-flowing 
Segre River, a tributary of 
the Ebro. which slices 
tlirough the center of the 
\ alley and connects most 
of the major tow n.s. De-
pt)sits from flood waters of 
the Segre over the cen-

m 

furies are responsible fĉ r 
fertile farmlands, w-hich 
nowadays are used primar­
ily for growing hay to feed 
local milk cows and horses 
throughout the winter. 
.'VI though the Cerdanya is 
small and geographically 
weil defined, man inter­
vened in the 17th cenmry 
to divide it between Spain 
and France. Hie 1659 
Treaty of the Pyrenees was 
devised by representatives 
of Spanish King Philip IV 
and Lou'ss XTV of France as 
a way to end regional feu­
dal warfare, and gave rise 
to the popular refrain: 
"Malf in France, half in 
Spain, there's no odier 
countty like the Cerdanya." 
There is even a small comer 
of the Cerdanya that be­
longs to Andorra, and the 
Spanish part of the valley is 
dividetl further between tlie 
provinces of Gerona and 
Icrida. Residents of the en­
tire valley speak Catalan 
and regard these artificial 
political Ixiundaries with a 
certain di.sdain, 
"People here have alway.s 
identified first with being a 
Cerdanyan, even though 
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our valley has been divided 
among three countries and 
two provinces, " .said Sal­
vador Ton-ent i Mastp, pres­
ident of the Institute of 
Ceretan Studies, 
Ceretano was the name giv­
en to inhabitants of the val­
ley by die Greeks and Ro­
mans. Historians think that 
the name refers to Ceres, 
the GfxJdess of agriculture. 
Salvador grew up in 
Puigcerda, the unoff ic ia l 
capital and largest city of the 
\'alley. By day he chews on 
the end of a slender cigar as 
he waits on customers in an 
eccentric dry goods shop, in 
which his displays of fabrics 
and ladies' lingerie are being 
squeezed out by a growing 
stock of antiques and ce­
ramic reproductions. 
He is the son of Magdalen a 
iVIasip, the Cerdanya's most 
celebrated poetess. While 
she never considered herself 
a professional poet and was 
never published during her 
lifetime, Magdalena used to 
scribble dow-n verses on bits 
of paper to give as Christ­
mas or birthday presents. 
Her poems demonstrate a 
love for nature which is 
.--iij.re(,l I >\- iiio.'^l K-.--id(..'nl,s of 
the Cerdanya an(l rarely fails 
to infect visitors. 

I Wish... 
and I wislj that I could have my 
house Ixneath a fitlnv tilth al! the 
uKjods for a garden, 
and all the skyj'or a rtxf. 
And flee firm the wodd around nie 
it's loo much and confuses nic 
and stay there quiet like that 
drinking the imiyds in great gulps. 
with clods of cailbfor a pillow 
and a fml made of golden Icrnvs. 
Magdttlena Mastp (/S<N> 1970) 
(translated by Ceorge Semler) 

in his spare hours Salvador 
devotes time to the Insitute 
of Cereian Studies, w-hich 
has laken on the task of in­
vestigating and promoting 
the Cerdanya's heritage. A 
recent project backed by the 
institute investigated histori­
cal evidence that the w-arrior 
Hannibal and his army of 

elephants passed through 
the valley in 218 BC on the 
march from Korth AiVica in­
to modern-day France to do 
battle with the Romans. The 
army was apparently using 
the Cerdanya as a way to 
cross the Pyrenees while 
avoiding settlements friend­
ly to the Romans along the 
coast in Ampuries. now the 
Costa Brava, Hannibal's ele­
phants must have made 
tjuite an impression on local 
rcsidc-ms; co'nts uneavdu-tt 
hom that era show an image 
of a pachyderm on one sicle. 
Throughout history* the Cer-
danya has alw-ays been a 
mountain pass. A Roman 
road from the Acjuitaine to 
Lerida led through here and 
you can still see the re­
mains of it near the Perxa 
pass on the French side of 
the border. 
"Local residents used to 
charge a toll to let the Ro­
mans pass dirough the val­
ley," said .Salvador, "F'eople 
here have always been able 
to make money off invaders, 
but nowadays most Cere-
tanos make money off the 
weekend invaders; the 
tourists," 

Tourist Sanctuary-
Tourism is not just a recent 
phenomenon in the Cer­
danya. In the mid-18005 the 
valley became a favorite 

summer residence for 
Barcelona's social elite. 
Some 35 wealthy families 
built elaborate mansions 
here, many of them around 
the lake in Puigcerda. The 
trip up from the city would 
take three to four days and 
the families would .stay for 
the entire summer season, 
entertaining the leading lit­
erary and artistic personali­
ties of the times. 
It was the summer people 
w-lici began Puigcerda's most 
popular tradition, the annual 
Festival of the Lake, which 
takes place the third week­
end of August. The festival 
features fireworks and a pa­
rade presided over not by a 
queen, but by someone 
dressed as the old lady of 
the lake. A legendaty figure 
f rom the Cerdanya and a 
symbol of virtue, the old la­
dy is said to five at the bot­
tom of the lake and wander 
the to-wn in the dark of 
night, checking on neigh-
fiors to make sure they liave 
been treating each oilier 
kindly and fairly. In the Cer­
danya, children caught lying 
are told, "Watch out, the old 
lady of the lake is coming 
umighi," 
The Torre de Reniei, 4 km, 
( 2 miles) west of Puigcerda, 
was one of these summer 
mansions full of rich archi­
tectural detail and touches 

from Barcelona's turn-of-
the-century Modernist 
movement. It was restored 
and opened in 1991 as a lux­
ury hotel and restaurant by 
the Cerdanya's most 
rentwned chef Josep Maria 
Hoix (see separate article 
on page 122). 
Spain's first ski lifi opened at 
La Molina in the Cerdanya in 
1911 and from dien tourism 
flourished as an important 
part of the valley's econo­
my. But it wasn't until con­
st met ion began on die 5 km-
(3 mile) long Cadi tunnel in 
the late 1970s that the val­
ley's touristic future was 
sealed and the current boom 
really began. 
The tunnel, w-hich opened 
in 1983, cut driving time 
from Barcelona to about an 
hour-and-a-half and allowed 
motorists lo avoid the tortu­
ous hairpin curx̂ -es of the (3ld 
highway over the Toses 
pass, w-hich is fretptenily 
closed due to snow in winter. 
Jose Pons and his late wife 
Mercedes were among those 
who got in on the ground 
floor of the Cerdanya's 
tourism boom. They were 
involved in launching La 
Masella ,ski resort and oper­
ated a hotel there until sev­
eral seasons without snow 
brought them close to finan­
cial disaster. Then in 1969 
they opened the 70-room 
Hotel Llivia, a lodge-like 
kind of place w-here kids 
clomp down lo breakfa.st in 
their ski boots. 
"Most people come here to 
.ski, there are 19 ski resorts 
within a half-ht>ur drive of 
Llivia," he says, "But other 
times of the year w-e gel 
hunters and fishermen and 
some hikers in the summer 
months." 
The chatty- hotel owner has 
a decidedly alpine look 
with his graying hair and 
dark green boiled-wool 
jacket. After so many years 
in the business, most of Sr. 
Pous' guests have become 
friends and return season 
after season. Clients who 
used to come with their 
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parents now bring their 
ow-n children. 
The hotel has sweeping 
views of the Cerdanya valley 
with the snow-clad peaks of 
Puigmal, Finestrelles and 
Tossa d'Alp beckoning in 
the distance. Of the two ma­
jor ski resorts in the Spanish 
part of the valley. La .Molina 
is the largest with 18 lifis. 60 
km (37 miles) of pi.stes, and 
a cro.ss country- ski circuit. It 
is pcjpular with dayirippers 
from Barcelona as well as 
wi th visitors to the Cer-
Llany:i. l.:i Mtsella just dovs'n 
the road is a family-style re­
sort, with fine downhi l l 
pistes that pass through a 
pine forest, and 11 lifts. 
Following their success with 
the hotel in Llivia, the Pous 
family lovingly restored a 
17ih century stone farm­
house on the town's main 
square, turning it into a 
restaurant called Can Ventu­
ra. Can Ventura, along w-ith 
Can Boix in Martinet and 
Can Borrell in Me ranges, are 
respcmsible for rescuing a 
regional cuisine in the Cer­
danya, which is wildly pop­
ular w-ith visitors. 

Mountain cuisine 
The cuisine of the Cerdanya 
is built around mouth v. aier-
ing local ingredients such as 
wild mushrooms, pears, rab­
bit, duck and fresh trout, 
with a few time-honored 
recipes thrown in for good 
measure. Its most distinctive 
feature is a method of sear­
ing meal or fish at the table 
on a lioi slab of slate. The 
stone is heated in the oven 
and brought to the table em­
bedded in a wooden iray so 
that diners can finish cook­
ing the food to their .specifi­
cations. "Fhis type of cook­
ing, which in Spanish is 
called a la piedra (on the 
stone) and in Catalan be­
comes a la Ihksa . lias gained 
widespread popularity in 
the Pyrenees. 
Wild mushrooms, locally 
called bolets, are the other 
cornerstone of Cerdanyan 
cuisine. They grow abun­

dantly in local forests from 
the end of summer umil the 
first snowfall and come in 
an astonishing variety of 
sizes, tastes and textures. 
Their u.ses are just as varied. 
They go into sauces and star 
in their own dishes such as 
salads, tarts, omelettes and 
raviolis. But perhaps the 
best way to appreciate the 
rich, foresty taste of bolets is 
to try them on their own, 
saiiteed with just a bit of 
garlic and parsley. 
Also worth trying is the 
mt)st authentic of Cer­
danyan dishes called trin.xat. 
It is a patty made of diced 
potato and dark green 
leaves from winter cabbage, 
sauteecl in bacon fat - a 
hearty and delicious kind of 
farm food perfect for a cold 
winter night. 
Other foods typically found 
on the menus of Certkmyan 
restaurants include: trout, 
served dozens of different 
ways; Slews of venison or 
wild boar, in the fall and 
winter hunting season; anec 
amb naj)s. duck with locally 
grown turnips: and for 
dessert Puigcerda pears, 
which are famous through­
out Catalonia for dieir s\\ eei-
ne.ss and smooth texture. 
Hesides skiing, mushroom 
hunting and fishing, the Cer­
danya offers a number of 
towns and villages to ex­
plore, notably Llivia, 
Puigcerda, and Bellver de 
Cerdanya. 
Perhaps the mo.st interesting 
is Llivia (.see next pages), a 
Spanish enclave 5 km (3 
miles) inside France. Becau.se 
of its status as a town, Llivia 
remained Spanish even after 
the Treaty of the Pyrenees 
ceded all the land surround­
ing it to France. It has a Ro­
manesque church typical of 
the Cerdanya. a 15lh centurs' 
tower that once fonned part 
of a fonre.ss and l.xiasts a 15th 
cenair>- apothecary shop snicl 
to he the oldest in Europe. 
Puigcerda, the largest town 
of the Cerdanya and the ma­
jor commercial center, at­
tracts young people with a 

vibrant nightlife that pulses 
until dawn. It has an impres­
sive hil l top location with 
great views of the valh'v 
from the square in front of 
the city hall and was found­
ed for iis strategic location 
by King Alfonso 1 in 1177. 
Puigcet-da's lake is aciually 
a spring-fed reservoir dat­
ing back to the days of King 
Alfonso, but now has been 
converted into a park sur­
rounded by the old man­
sions of the Cerdanya's ear­
ly touri.sts. 
Presiding over the cily is a 
42-meter (137 foot) bell tow­
er that blends Romanescjue 
and Gothic styles. It was 
once attached to the parish 
church of Santa Maria and 
managed to survive an at­
tack during the civi l war 
(19.36-39) in which the 
church was razed. The cily 
also has a series of impres­
sive 14ih century Gothic 
paintings which can be seen 
inside the church of Santo 
Domingo. 
The icjwn of Bellver de Cer­
danya is perched on a cliff 
over the Segre Idver and re­
tains a fortress-like look. 
Uellver is perhaps the most 
unspoiled of the large towns 
in the Cerdanya. Its Ro­
manesque church and poiti-
coed main square have re­
cently been restored and its 
cobbled streets with wood-
balconied houses have a 
medieval feel. 
.Also worth visiting is the Ro­
manesque basilica of Santa 
Maria de Tallo about 1 km 
(.5 miles) outside Bellver. It 
sits in isolated splendor 
amidst pastures and against 
a backdrop of high peaks. 
In addition to the larger 
towns there are countless 
small village's to explore. 
Some of the most typical are 
Lies, Meranges and Guils de 
Cerdanya. ,Ml contain good 
examples of typical Pyre-
nean architecture, gray 
stone houses w-ith pine 
wood shutters and slate 
roofs. Farmhouses lend to 
be narrow and tall. They are 
always attached to an im­

mense barn several times 
bigger than the house itself, 
filled with bales of hay for 
the cattle and surrounded by 
squawking geese and ducks. 
From these villages trails de-
pan for the upper reaches of 
the Cerdanya. A spectacular 
excursion on foot or in a 
four-w-heel-drive vehicle can 
be made from Lies up forest­
ed slopes to the alpine Lacs 
de Pera. 
While residents and visitors 
to the Cerdanya cherish the 
valley for its irancpiility, the 
pressure for additional 
tourism development is 
growing. Tlie new 5 km (3 
mile) Fuy Morens tunnel is 
set to open in May on the 
French side of the valley 
and will put the Cerdanya 
just an hour away from the 
cily of Toulouse. It will also 
put the valley smack in the 
middle of the fastest route 
from Barcelon;i to Toulouse. 
Nowadays most local con­
versations concern nol fish­
ing nor mushroom hunting, 
but the proposed route for 
the new super-highway that 
will pass through the valley 
connecting the Puy Mt^rens 
and Cadi tunnels. 
While the days of bucolic 
isolation are gone and vil­
lages which once housed 
100 farmers now swell to 
1,000 visitors on weekends, 
it is heartening lo remember 
lhat these newcomers have 
cfjme to enjoy the natural 
peace and beauty of the 
Cerdanya and that there are 
now thousands more people 
with a personal interest in 
protecting it. I have become 
one o i them. 

American jcnirnalist Debo­
rah Lufjrman is based in 
Madrid and writes on .Span­
ish J'ood, wine and travel J'or 
severed publications, includ­
ing Spain Gotinnetour, 
Lookout, Fodor's Travel 
Guides and Travel Trade 
Gazette. 
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LLIVIA 
THE SPANISH 
OUTPOST INSIDE FRANCE 
Tc.xL; Charles PoweU 

Beyond the great cities in 
Spain that tourists flock 

to, in their quest to gather 
their own personal memo­
ries of ancient monuments, 
classic architecture and 
priceless art, there are thou­
sands upon thousands of 
smaller Spanish villages widi 
a host of interesting things 
to see and experience. Un­
fortunately, most travelers 
whiz by with a quick, admir­
ing look at the orchards, 
olive groves or fields sur­
rounding these towns, per­
haps noting the patchwork 
collection of houses clus­
tered arciund the church and 
its dominating spire. Not 
checking oul these smaller 
towns can be a mistake, as 
an important part of the fla­
vor and feel of Spain is so 
often to be found there. 
This is the story of one of 
these villages: a very special, 
ver\' different, very interest­
ing village called Llivia. The 
village is located in ilie 
Northeast corner of Catalan 
.Spain in a region called the 
Cerdanya. Our story is also 
about a fine, rich, full-fat 
cow's milk cheese made 
there called, in Catalan, Fro­
nt a tge Llivia. 
A visit to the village of Llivia 
belongs to ever\' intrepid 
tourist's collection of geo­
graphic and political oddi­
ties, for Llivia is the result of 
a political bit of "gerryman­
dering" going back to the 
days of Cardinal .Mazarin 
and Louis XIV. It is a part of 
Spain totally surrounded by 
French territor>-. .^fter three 
hundred years, all seems 
forgiven and France pro­
vides a customs-free "inter­
national road" from Puigcer­
da in Spain to Llivia, sup­
plies water for the town and 
grazing lands for the cit i­
zens' cattle. In this sense, 
one might say that Llivia's 
cheeses are made from milk 
produced in France, even 

I.livla is a Spanish enclave inside 
France. Its 15lh centurv tower 
once formed pan of a fortress. 

though they are Spanish 
COWS. 
Being totally surrounded by 
France, Llivia ranks wdth 
such places as the feudal au­
tonomous enclave of Andor­
ra to the wesl, which swears 
allegiance to both the presi­
dent of France and the 
Catholic Bishop of Seu 
Urgell in neaiby Catalonia. 
It is not unlike the indepen­
dent city states of San Mari­
no within Italy, Lichten.stein 
in Switzerland or the town 
of Campione d'ltalia near 
Lugano and entirely inside 
Switzerland, Even the West­
ern hemisphere has one: 
Point Roberts, part of the 
United Stales yet totally sur­
rounded by Canada. Such 
places are collected by 
many a tourist as a sort of 
"merit badge," a place few 
have heard of, much less 
visited. 
In many ways Llivia is like 
the thousands of other 
smallish Spanish towns one 
pa.sses through on any trip 
beyond the great cities. 
Llivia has its old Church, 
dating from 1617, with an 
impressive crucifix, the 
fortress-Uke tower of Bernat 
de So housing a diorama of 
the flora of the Cerdanya 
lhat gave rise to Europe's 
cddest chemist's shop, dat­
ing from the 15th century. It 
is now a museum with an 
amazing collection of 
apothecary and herb jars 
along with an array of med­
ical gadgets patients and 
t.locio!> u-^ed (.ii .'U'n ih.rouHli 
the centuries to cure their 
ills. Llivia also has its Ro­
man ruins, as it was the 
fortress outpost Julia Lybica. 
Llivia the low-n is not just a 
museum oi the past howev­
er. Il has a lively arts pro­
gram focused on the Au­
gust Music Festivals, which 
have seen such internation­
al greats as Spanish opera 
diva .Montserrat Caballe, a 

Bartok ensemble from Eng­
land, a quartet from .Moscow 
and the Hungarian Virtu­
osos, to name just a few. 
Llivia is also a center for 
winter sports. Some 14 
state-of-the-art ski areas are 
nearby and the tow-n at­
tracts the sports-minded 
from all over Europe. 

The agriculture of Llivia is 
dominated by cattle and the 
cheese and butter factory at 
the north end of town, sur­
rounded by fields actually in 
France. The Llivia cheese 
factory, sited in a smallish 
building, was purchased 
seven years ago by Dispasa, 
successors to the Braui 
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Dairy Farms, founded in 
1943 in Ripollet near 
Barcelona. They are major 
suppliers of butter, cream, 
ice-cream mixes, specialty 
cheeses and frozen desserts 
for the catering and food 
service trades and supennar-
keis in Spain, 
The Llivia cheese factory 

makes e.s.sentially one kind 
of cheese, from the milk of 
Holstein cows. Differences 
in shape, aging, curing and 
marinating with herbs and 
olive oil create several inter­
esting varieties, for the con­
noisseur as well as for the 
making of more ordinary 
h;mi and cheese .sandwiches. 

Jaime Ribot Flix. Llivia's 
Master Cheesemaker took us 
through the plant and de­
scribed some of the process­
es. He told us he learned 
much of his craft righi at the 
factory; "with .some consid­
erable help from a Swiss 
clieesemasier on what to do 
and help from a La Mancha 
Manchego cheese works on 
w'hat not to do!" Fie w-as 
careful to point out that al­
though some of the Llivia 
cheeses have the size and 
surface impressions of a 
Manchego cheese, it is defi­
nitely not Manchegcj. "Finsi, 
it is cow's milk, not sheep's. 
Though our herringbone 
wax cfjverings and 
Manchego's are alike, that is 
traditional for many Spanish 
chee.ses." 
.Mthough Llivia cheeses are 
made utilizing nio.si modem 
production techniques, they 
have been adapted to retain 
the ancient methods of Cer­
danya cheesemaking. Aging 
fiom 3 weeks to a matter of 
mtmths provides several nu-
.inees t if ILn i-.'t, V- ir t! ;e uue 
clieese connoiseur, the 
longer aged or curat 
cheeses offer the most in­
tense sampling experience. 
One of tlie more interesting 
Llivia cheeses is made by 
taking cubes of Gorguja 
cheese, a traditional Cer­
danya style of cheese, and 
marinating them in pure 
olive oil flavored with 
mountain herbs of the Cer­
danya, particularly oregano 
and thyme. In another ver­
sion, peppercorns are 
added. These cheeses are 
packed in 500-gram jars, 
half seasonings and half 
chee.se. The jars are capped 
and covered with attractive 
cheeked gingham cloth. /\s 
Luis Roca, Director of Ex­
port .Marketing for the Ccmi-
paiiy, said; "the hei-ba! oil is 
excellent in a vinaigrette sal­
ad dressing after the cheese 
has been eaten. Indeed, 
once a customer has tried 
our cheeses, w-e invariably 
have a customer for lifel" 
Over 8,000 liters of milk are 
delivered daily from 20 dif­
ferent dairy farmers and 

brought to the factory for 
pasteurizing. Fortunately, 
the milk is invariably close 
to or over 4% butterfat. 
This makes for richer 
cheeses and often leaves 
butterfat for butter produc­
tion as well. 
The cheese-making process 
continues in tanks where 
rennet separates the curds 
and whey in about an liour-
and-:i-half. The whey is 
drained away to be fed to 
area pigs and the curds are 
washed and sqtteezed dry 
before Lieing pressed in loaf 
pans or wheels, depending 
on die type of cheese being 
made that day. Next comes 
salting with natural ,sea .salt, 
24 hours for the loaf cheese 
and 6 to 12 hours for the 
round cheeses, depending 
on size; 1 or 1.5 kilograms. 
The cylindrical cheeses to 
be aged are covered with 
wax and then stored in tem­
perature-controlled rooms 
for up to six months before 
being shipped to company 
warehouses near Barcelona 
for trans-shipment to all of 
Spain, and, in order of ex­
port volume, Germany, 
Italy, the United Kingdom 
and now, the United States. 
Ttie making of cheese -truly 
good cheese- is a craft. 
Even made thousands of 
pounds at a time, it is still 
the skill of the master 
cheesemaker and the cjuality 
of the milk that counts the 
most in making a fine 
cheese. It seems that the 
folk of the Cerdanya perfect­
ed this skill well and have 
the fine milk necessary to 
continue making Fromalge 
Ll iv ia : a fine cheese for 
cheeseloN'ers everwhere to 
eiijo)-

Charles Powell is an 
American Chef, restaura­
teur and food tvriter. He is 
a mem ber of Tl?e A merican 
Culinary Federation, 
A m e rtca 's p r of ess io n a I 
chefs society. 

Editor's Note: .\\ ihe lime of print­
ing, we were informed that the 
LLivia cheese factory has been rem-
porarily closed. 
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SPANISH LLIXURY (D 

I t takes all sorts to make a 
traveler. Some pack cathe­
drals, niLiaeums, ancient mon-

umenbs and landscapes in be-
tvs'een sandwiches and snacks. 
Others think it perfeclly reason­
able to travel 500 km. to track 
down the world's best paella. 
And there arc .some intvelers tor 
whom pleasure is settling into 
one of those unique places that 
most of us just read about, sur­
rounded by comfort and good 
taste and in a privileged loca­
tion. And f rom this vantage 
point they can either set out to 
explore or just sit back and lap 
u[-> the relaxed atmosphere. 
It is this type of setting, of which 
there are several in Spain, both 
inland and along the coasts, that 
we w i l l be describing in this 
short series of articles, entitled 
"Spanish Luxury". The first is 
about a hotel bought on an im­
pulse. In the heart of La Cer­
danya in Catalonia, at the foot of 
the Pyrenees, Jo.sep Maria Boix, 
the owner of a renowned hotel 
and restaurant in the area, has 
made his dream come true - the 
Torre del Remei hotel and 
restaurant. Anyone already fa­
miliar with his cuisine wil l be 
sure not to miss the experience 
of a night or a meal there. 

TORRE DEL REMEI 

THE HEIGHT 
OF 
PERFECTION 

Text: Jose Ramon Martinez Peiro/Sobremesa 
Photos: Juan Ramon Yuste/ICEX 
Translator: Jenny McDonald 
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Recnn-structitin work was ha.sed on the 
new owners' idea itiai total respect lor 

die original features should be com-
l.iined with ;in iiutLitriotLs update ol the 

decor ancl fittings. 

i: 
i happened eleven years 
igo. We had often no­
ticed the lowers from a 

fbend's home but had never 
visited the house even 
thougli both my wife Ltiul 1 
were bom locally. One day 
when out for a walk we saw 
the gate open and the temp­
tation to enter was too great 
to resist. 1 remember the 
wind was banging the shut­
ters as we pushed our way-
through the overgrown gar­
den beneath the rustling 
lime trees. At the front door, 
one of our companions re­
minded us of Hitchcock's 
Rebecca, and its opening 
sentence, "Yesterday 1 
dreamed 1 w-as going back 
to Manderley...'. It seemed 
such a waste for a l>eautiful 
building like this IC) have 
been left to go to rack and 
ruin. We then thought of 
those small Central Kuro-
pean castles where we had 
stayed on occasion during 

our holidays. And that was 
the start of our dream, soon 
t( J hccoiiR- a!i I liiM. '.sn.'ji, ' 
This is how Josep Maria 
Boix tells of his discovery of 
the house that, with time, 
was to become a remark­
able hotel - the ideal place 
to enjoy the countryside 
and the pleasures of the 
table in an atmosphere of 
genuine refinement. 
For many cooks, opening a 
small luxun- hotel is the cul­
mination of a secret ambi­
tion, a logical progression in 
their careers. But w'hen 
Josep Maria lioix and Loles, 
his wife, decided to open a 
new hotel - they already 
had a magnificent one - it 
was just because chance 
had led them lo discover 
this abandoned mansion, 
oiici- (ill.' hi.iln.lay honic of a 
Barcelona banking family 
with its roots in this remote 
part of Catalonia known as 
La Cerdanya (see article on 
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The former owners had used 
the mansion for summer holidays since 

1910, During the Sp;inish 
Civil War (1936-39), tlie buUding was 

con\-eried into a school first 
and ifu-n ;i lio.spiial. 

page 112), "The truth is," 
explained our host "that we 
had no plans to open a new 
hotel. If we hatln't seen this 
building, we would have 
been perfectly happy to 
continue in our Boix in Mar­
tinet that we are still looking 
after carefully and that has 
enabled us to embark on 
this financial adventure. 
You could say we bought 
Torre del Remei on an im­
pulse. But these things hap­
pen. If you fall in love with 
something or .someone, you 
don't stop to think of the 
cost of getting it."' The im­
pulse cf)st the Boix six years 
of conversations w-ith the 
previous ow-ners and a fur­
ther tw'o years on the 
restoration work and fitting 
out. 
The ioriner owners hai.! 
u,sed the nvansion for sum­
mer holidays since 1910 
when the IJUtiding was 
completed. During the 
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.Spanish Civil "Ŵar (1936-39), 
the Hepublican government 
converted it into a school 
first and then a hospital. 
"But they treated the build­
ing and Its contents with 
great respect," says Josep 
Maria Boix. "They even 
took the hirniture up to the 
top rooms to protect it from 
damage." Nobody ever re-
iiiriicf.l [• > lliC "IVjiiv do; Kc 
mei after tlie war. The harsh 
winters of the Cerdanya and 
the passing of time left tlie 
property in a I amen table-
State. 
Recon.struction work began 
in 1989 under Miquel Es-
pinet, one of the Boi.x* 
friends and an architect with 
a special interest in restau­
rants and interior design 
and responsible for the Ne-
ichel restaurant in 
Barcelona and Luculo in 
.Madrid. The architect fell in 
love w-ith the building and 
was given carte blanche to 
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The end result is a small ehaleau 
SLirrou tided hy a big 

garde-n, with eleven n)oms, each 
decorated indi'i'idually, and 

all the latest in fittings. 

draw- up a project biised on 
the new owners" idea that 
total respect for ttie original 
features should be com­
bined with ail audacious 
update of the decor and fit­
tings. 
The end result is a small 
chateau stirroLincied by rvvo 
hectares {.five acTes) of garden 
with eleven rooms, each dec­
orated indivickially, and all 
die late.st in fittings, 'ihese in­
clude videos, night guidance 
ligliis, hycliomassiige and un-
deifloor heating in the bath­
rooms. Interior design is by 
Espinet-Ubach. with exclu­
sive chinaware by Villeroy, 
gla.ssware by Christofle, up­
holstery by Gancedo and 
paintings by Casamada y 
Sala... And a long list of 
names from the orchitis in the 
main hall to the unifomis of 
the waitresses. 
Obviously, in a hotel be­
longing to Josep Maria B< )ix. 

one of the great Spanish 
chefs today, the restaurant 
is the mainstay. Boix' career 
as a cook is well-known 
and widely admired. Per­
haps the best word lo de­
fine it would be coherence. 
Coherence in his loyalty to 
the products of his birth­
place, Cerdanya - wi ld 
mushrooms, game, herbs 
from the Sierra del Cadi, 
goose, river products. Co­
herence in fol lowing the 
principles of great cuisine, 
in using only top-quality 
raw materials and in belie\'-
ing that lifc is ju.st one long 
apprenticeship. His career 
has received the highest 
recognition that a profes­
sional in his field can ob­
tain. And all this was 
achieved just a few miles 
from the T(jrre del Remei in 
Fuigcerda. in his Martinet 
restaurant, so he is now 
faced by the dual challenge 
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of attaining the height of 
perfection while not becom­
ing his own worst enemy or 
compefil()r. 
"There is no danger," says 
Boix confidently. " I have 
never had a family home. I 
was t>orn in a lioiel room, 
the old hotel in Martinet, 
and for forty-four years I 
have slept in hotel beds. I 
trust that my vocation wil l 
help me to run this new-
business venture. And re­
garding cooking, 1 think I 
know what it is I w-ant to do. 
It would be ridiculous for 
me to try to make any sort of 
drastic change at this stage. 1 
consider myself b(jund to 
remain faithful to the prod­
ucts of my land, a land I 
have never left , and my 
working philosophy here is 
the same as in my Martinet 
restaurant: top quality raw 
materials, special emphasis 
on die products of the Cat­
aionian Pyrenees and a per­
sonal, creative touch. If I 
had to single out a differ­
ence between the new 
restaurant and ttie old one, I 
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Coml Reiol. Bolvtr de Cerdanya 
(5 Km. from Puigcerda). Gerona 

Tel.: (72) 14 01 82 - Fax: (72) 14 0 4 49 

would say that here I try to 
produce slightly tnore re­
fined cuisine, more in line 
with the setting and with 
what we might call haute 
cti isine sans frontieres". 
The gastronomic offering of 
Torre del Reniei is not a leap 
in die dark. It is the natural 
prolongation of a cuisine 
that has survived the test of 
time, and has very f i rm 
roots. But it is designed to 
go hand in hand witl i the 
space in w-hich it is con­
ceived, with the snow on 
the %vindowsill of the main 
lounge, the smooth. An De-
co lines in the second din-
ing-K)oni, the silky touch of 
the sheets in the bedroom, 
and with the serv-ice of those 
who are incapable of treat­
ing customers as anything 
but guests. This is ttie end 
result of that impulse. 

Jos^ Ramtin Martinez 
Peird is a Journalist. He is 
editor fj/'Sobremesa, a .Span­
ish monthly J'ood, wine and 
travel magazine. 

A{AMACHOI» 
P.O. Box 7S245 
Tampa, FL 33675 

2601 Second Ave. 
Tampa, FL 33605 

Phone (813) 247-4534 
Fax (813) 248-3260 

P.O. Box 1564 
Melrose Park, f l 60161 

2035 N. 15th Ave. 
Melrose Park, IL 60160 

Phone (708) 344-0066 
Fax (708) 344-4207 

LIVES 

Avenida del Pilar, 6 
41530 liflORON DE LA FRONTERA 

(Sevilla - Spain) 
Teletono: (95) 485 12 00 
Fax: pS) 5 ^ 01 45 - Telex: 72126 acsa e 

The perfection got in the manufacturing of our wide range of products 
is the fmit of the experience transmitted over the years and constantly 
improved by three generations of the Camacho family 



E V E R Y T H I N G B U T T H E E L E P H A N T . . . 

The iwelftb-century castle of FeUaJiel, in the heart of Kibera del Duero. 

/

n ISOl, the city of Ijjndon enjoyed a chalk and sandstone soils here, at an 

week of festivities lo celebrate the altitude ol 2,300 feel: the very limit at 

which grapes can be grown an<l ripened 

anywhere in Spain. 

The lii^h, cool spring, hot summer 

and autumn, and very cold winter 

ensure that only the healthiest vines 

survive to produce grapes, and the 

coiTibination of freshness, acidity and 

ripeness of those grapes is 

the Elephant and Castle " ^ ' " ' l " ' ^ ^P'''"t ^ " ' i the 

...The rest is history. ^ / '̂ ^̂ ^ wor ld . The 

Everyone knows die vine is the Tinto Fino, 

.story, but how many ^ 

know the Castile from ^ 

'n ISO I, the city oj London enjoyed a 

week of festivities lo celebrate the 

arrival of a Spanish Princess, who was 

to marry the Fiing s brother. 

Her fnimi' iiir; Cijfiicnnc, Injanta of 

Ca.ttile, and the locals turning out for 

the beer and firetvorks in her honour 

were cheer fully convirjced chat tbey 

were going to the south-London district 

where she was staying to see 

3/ DEL DUERO 

which the Infanta took 

her title? 'fhere's not a 

lot In the vvay of elephants 

to be fsjund here, but the 

liistorie eountrvside still has its sli.irc 

of castles, as well a.s the heritage ol a 

thousand years of history' provided by 

the Royal houses of Leon and Castile. 

The river Duero flows through a 

lush green landscape of fertile soils and 

rolling hills under a crisp, alpine-blue 

sky. This is a land of wi ldf lower 

meadows ant! slieep-iarms as well as 

castles and kings, known as the 

breadbasket of Spain for its production 

of quality cereals.. .And soon lo be 

known for another of its outstanding 

contributions to gastronomy: the wines 

of the DenoiTiinaeion de Origen Ribera 

de! Duero. The vine thrives in the 

J or Tcmpranillo, which 

has evolved its own 

^ unique characteristics 

in this high Castilian 

plateau - characteristics 

which have been much prized 

by those in power in the major cities 

of the region: Burgos, where El Cid 

launchecl his campaigns against the 

Moors; Segovia, where Isabella 

mother of the Infanta Catherine - was 

proclaimed Qiu'en; Valladntid, former 

capital of Spain and Soria, tor many 

vears ihe frontier between Christian 

and Muslim Spain. 

These proud Casiilians demanded 

and could afford wines which 

inatched their elevated tastes and the 

hearty tood^ which nature provided in 

such abundance. 

In the countryside, too, people had 

a healthy thirst for good wine, and in 

almost every village you'll see hiceras 

strange tow^ers like giant spears ot 

petrified asparagus which stick up 

almost everywhere, between the hou.ses 

and on the hillsides. 

Thi-sr [irnvidi/ liglit .did ll-esli ,iir ll.ii-

the labyrinthine cellars buiTowed into 

the soft bedrock below, where every 

family, no matter how humble, would 

tread its ration of grapes and store 

their beloved product. 

Add to this an explosion of new 

technologv in the wineries, new ideas 

f r o m young winemakers who are 

masters o f their craf t , and new^ 

investment in the land, and you ' l l 

understand why there's an atmosphere 

of excitement in Ribera del Ihierrj. 

The region's winemakers, the 

Consejo Regulador which polices the 

quality, and some pretty impressive 

international wine experts believe that 

one of the world's greatest wines is 

emerging here. You wi l l , too. 

/( was, after all, good enough for 

the Infanta — and you can enjoy it 

with or without an elephant! 

WINES FROM 

66 /HIT!-;RN|iTR TRKFT, LONDON- W I M IHR 



SP.yN'S ROYAL HEMTAGE (V) 

T Arabic baths, with their raised 
floors and 

Mtidejar lacework, are perhap.s 
die ttesi part of the visit 

to Santa Clara. 

ARABIC OASES IN 
MEDIEVAL CASTILE 
The Castiliiin monasteries of La.s Hu el-
gas and Torclesillas are the oldest of 
Spain'.s Royal Sites, dating back to me­
dieval limes, from the 12th to l4th 
centuries. They are also perhaps the 
most surprising: botli possess a num­
ber of Arabic elements, despite the 
fact that they were founded not by 
Moslem caliphs, but by Cfiristian kings 
of Castile who spent most of their 
years in Holy Wars, i:»atiling to drive 
the Moslem from the northern plains. 

Text: Meg Campbell 
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T 
tombs of the Royal Pantheon 

of Las Huelgas have 
yielded an outstanding collection 

of Royal gannents. 

The Monastery of Santa Clara de Tordesillas 
sits on a hill in the small town from which it 
takes its name, overlooking the swollen 
Duero River, On a cold day in January, the 
courtyard in the front is empty except for 
two noisy storks cliattcrin,s^ in their nest ĉ n 
the church steeple. The convent's thirteen 
clcjistered nuns have retreated to private in­
ner chambers to avoid contact with touri.st.s, 
although few brave the wintry morning to 
visit the conveni. 
The monastery, on the road to Galicia 
(northwest Spain) in the province of Val-
iadolid, dates back to the I4di century. 
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Alfonso VIII founded Las Huclgas 
Monastery, the abbess 

came to be the most powerful figure in the 
land after the king. 

A lthough at first glance it 
appears to be a typical 
Castilian convent of 

Gothic architecture, a first 
step inside reveals what i.s 
so Liniqtie about the 
monastery: a beautiful Ara­
bic patio that might easily 
have been found in the Al-
hambra of Granada or the 
Alcazar of Seville. Curved 
arches are decorated with 
intricate plaster geometric 
patterns of vines, leaves, 
fruit and other objects of na­
ture typical of tfie Mudejar 
style, while painted tiles 
cover the lower part of the 
walls, and friezes of the 
same natural patterns cov­
er the upper part. 
This court̂ ^ard is one of the 
few vestiges that remain 
from when the monastery 
was a palace, built to imitate 
the Arabic palaces const aid­
ed by the Moslems. It is one 
of the earliest and best pre­
served examples of the 
Mudejar architecuire, a style 
that combines Catholic 
Gothic and Arabic eletnents, 
and which was done by 
Spain's Mo.slem artisans, ac­
cording to Carmen Garcia 
Frias, curator of the 
monasteiy. l i is also one of 
the few examples of civil ar­
chitecture that remain in the 
country, and particuUirly in 
Castile. 

A Sumptuous Palace 

The Castilian king Alfon.so 
XI ordered the palace built 
in 1340, where he lived with 
his favorite concubine. He 
brought Mudejar artisans 
from Toledo and Seville to 
do ttie work. 
"King Alfonso XI considered 
Arabic palaces to be much 
more comfortal:»le i l l an the 

Christian military castles of 
his time. He preferred the 
sunny courtyards, the cush­
ioned alcoves, and the luxu­
rious baths of the Moslems 
to the cold, draughty halls 
of the Christians," explains 
Lsaliel Febrero, a guide to the 
mona.stery, referring to the 
building's founder. "Also, 
the Moslems u.sed building 
materials that were cheaper 
and easier to work with , 
such as plaster and brick, 
rather than stone". Accord­
ing to Garcia Frias, tills is the 
principal rea.son that .so few 
of tliese palaces remain today. 
To build an Arabic palace 
seems a paradoxical thing 
for a Christian king to do, 
considering that /ilfonso 
spent most of his days wag­
ing war to push the Moslem 
ever further south and back 
to Nordi Africa, their land of 
origin. The palace of Torde­
sillas was even financed by 
a booty won in a battle 
against Arab troops. 
"These were times of toler­
ance in Castile. Moslem, 
Jews and Christians lived 
and worked peacefully in 
the same towms, despite the 
Holy Wars," says Isabel. "Al­
fonso XI was fascinated by 
Arabic culture, by its science 
and architecture. Legend has 
it dial he even dressed up as 
an Arabic prince during his 
lei.sure lunirs." 
The palace is located on the 
route between Valladolid, 
the capital of Castile, and 
the city of Medina del Cam­
po, making it an important 
site. This region is one of 
ruUiuo plaitii. criss-ci-o>.sc(.l 
by rivers, and known for its 
cereal production and vine­
yards. The smell of cookies 
baked with the wheat of 
Castile follows the traveler 

to Tordesillas, as do signs 
for such well-known wine 
labels as Rueda, Cigales and 
Kibera de Duero. 
Tlie winters of Castile are 
harsh, which may well have 
prompted Alfonso to seek 
the comforts of an Arabic 
palace, and its summers hot 
and arid. Tlie fare of Castile 
is typical of its climate: roast 
lamb, pork, and good, 
crusty bread. 
After Alfonso's death in 
1350, bis son Peter I , know-n 
as "Peter the Cruel", used 
the palace for the same 
purposes, until 1362, when 
he transformed it into a 
monasteiy for tlie cloistered 
order of Clarisa nuns. His 
illegitimate daughter Beat­
rice entered the convent, 
where she .spent ttie rest of 
her days. 
As the monastery was ex­
panded to meet the need.s of 
tlie nuns, much of the 
palace was lost or converted 
into functional parts of the 
convent. Nevertheless, the 
palace's layout is still clearly 
seen in the monastery, and 
important restoration efforts 
have uncovered many previ­
ously hidden elements, says 
Carmen Garcia Frias. 
Among these are a small 
Arabic courtyard; the Mtide-
jar chapel, originally the 
palace vestibule; the gilded 
chapel; and the Moslem 
arches leading to the cloLster 
courtyard, which was for­
merly the Arabic garden of 
the palace. Eacli of tliese areas 
has well-preserved the plas­
ter designs of intertw-ining 
geometric patterns so ctiar-
acieristic of the Mudejar art. 
The other important Mude­
jar element is the outstand­
ing ceiling at the front of the 
convent's church, a high 

W'ooden dome covered with 
caived laced patterns bright­
ly painted and gildetl, with a 
series of 43 paintings of the 
Virgin Mary, Christ, Saint 
John and 40 other saints. 
The fact that the Mudejar 
style was chosen for this 
part of the church, w'hen the 
rest of it was done in classic 
Gothic style, further reveals 
the tolerance and admira­
tion for the Arabic arts, Gar­
cia Frias points out. "The 
Mudejar work in the palace 
actually .served as an exam­
ple for the Alcazar in 
Seville," she conuuents. 

The Arabic Baths 

Perhaps the best part of the 
visit to the Monastery is tlie 
area of the Arabic l')alhs. 
(Visits to the baths are re­
stricted to the first hour of 
the morning and the after­
noon to prevent fiinher de­
terioration). The baths, 
which were discovered in 
1911, are separated from the 
rest of the monastery, and 
are at a lower level. This 
was to let water run down 
from the palace's cistern to 
fill the battis. The batlis are 
composed of three rooms. 
There is the cold room, 
which served as the dressing 
room. The room has three 
tiny chambers built into the 
wails which served as 
changing rooms, and deep, 
star-shaped holes in the ceil­
ing to let in light. The next 
room is the warm room, 
used for meetings or as rest­
ing area. The room's vaulted 
ceiling is sustained by four 
columns, and has the same 
star-shaped holes, which 
were once covered by col­
ored gla.ss. Underneath the 
floor of the wami ror:»ni is an 
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A first step inside Tordesillas reveals 
an Arabic patio that might easily 

be found in the 
A [ i i : i r i i h t : i < i i ( ptMT.iid.i i T A k :!/.;!" 

of Seville. 

empty crawj space of about 
one meter (three feet). 
The wann room leads to the 
hot room, wliich is where 
[he actual bathing took 
place. The iioor was marble, 
and like the warm room, 
had a crawl space between 
it and the ground. In this 
•sjiace, servants built fires, 
and when the fires were hot, 
they threw liuckets of water 
(into the marble floor above, 
creating steam. On cme side 
of the baths was a large tub 
for cold water, and on the 
other side one for hot water. 
Fires were not built under 
the warm room, but rather 
bellows were used to push 
the wann air from under the 
hot room to the warm room. 
Friezes painted onto the 
walls and ceilings of the 
rooms are still partially visi­
ble, although much has 
been lost, 
"The baths were enjoyetl re­
ally for very few )'ears, only 
liy .'\lfon.so and Peter", Isabel 
explains. When the nuns 
came, the baths were con­
verted into Ih'ing quarters for 
visitors. This is because the 
idea of stripping dowm and 
l i:iiliin;; \s as uniiiinkafik- ioi-
the Catholic nuns, says Is­
abel. "They'd wash their 
hands and faces, but not 
much else, and certiiinly not 
widi their ckithes off." 
'I he lifestyles of die nuns liv­
ing in the monasleiy today 
is obviously much changed 
from 600 years ago, al­
though they share many 
similarities with their prede­
cessors. The Clarisas contin­
ue to maintain fairly strict 
rules of cloister, although 
they are now allowed to 
leave the monastery to go to 
the doctor, and have visits 
f rom their families. Such 

contact is kept to a mini­
mum liowever, and oniy 
when necessar)'-. 
The nuns receive govern­
ment subsidies for the up­
keep of the monastery. Oth­
er expenses are covered by 
the sale of baked goods. 
The monastery supplies 
cakes and buns to die city's 
pastiy shops and takes special 
orders, according tc: Isabel. 
The nuns have kept a low 
profile througliom the cen­
turies, and it is difficult to 
learn the stories of intrigue 
tliat must have existed at the 
monastery, particularly 
when it ŵ as home to royal 
wcnnen pretenders to the 
throne. The only anecdote 
Isabel can recall is from the 
19th century, when French 
troops overran the country 
under Napoleon. "Napoiecm 
was slaying in the town, 
very close to tlie monaster}-, 
and the abbess broke clois­
ters to invite the emperor for 
tea," Carmen Garcia Frias 
explains. "She asked that 
several prisrjners be par­
doned from a death sen­
tence, and then asked for 
his assurance that the 
monastery would not be 
touched hy his troops, and 
he promised that i l would 
not, giving the order to his 
men to stay clear of the 
monasteiy. It was one of the 
few tnonasierics not pi l ­
laged by the French." 

Las Huelgas Monasfery 

Thi.- uLltLT medieval IIK )iui.stcr\' 
of Castile touched by the 
Mudejar style is Las Huelgas, 
kicated in Burgos, the thriv--
ing capital city of Burgos 
province. Las Huelgas is the 
olde,si royal monastery, and 
liistoriatlly die most importani. 

Burgos straddles the Arlan-
zon river and is best-known 
for its cathedral, an out­
standing example of 13th 
century Gothic architecture. 
The city itself is lively, even 
in winter. Locals gatlier at 
night in the plazas near the 
cathedral, and stand with 
jackets unzipped, puzzled 
by tourists trundled up with 
hats and mittens. The fare is 
like Tordesillas'. lu,':irt\-
roasted meats, thick soups 
served in tureens at the 
tal>le, and a typical dessert 
of white Burgos cheese, 
much like farmer's or hoop 
cheese, served with honey 
and walnuts. Here again, the 
food is served with the 
wines of the region. 
On the outskirts of the city 
is Las Hueigas Monasieiy. 
Like 'I'ordesillas, it is a ma.s-
sive and imposing Gothic 
structure. 
Las Huelgas was founded by 
medieval King .-Mfonso VIII 
in 1187, three centuries be­
fore Ferdinand and Isabella 
created a united Spain. 
Alfcjnsci VIII was a devout 
Christian and a fierce war­
rior, and is credited widi the 
decisive victory against the 
Moslems in the Batalla of 
Las Navas de Tolosa (1212), 
although he also suffered 
several devastating defeats. 
He married at die age of 14 
Eleanor of England, daugh­
ter of Flenry I I and Eleanor 
of Aquitaine, and sister of 
the legendary Richard the 
Lionbearted and of John 
Dickland. 
Eleanor was only nine wiien 
she arrived in Castile to mar­
ry, and according to legend, 
was far less bellicose or po­
litical than her mother and 
brothers. It was she who 
asked that a monastery be 

built for the Cister order, 
and iter husband complied. 
Alfonso also decreed that 
the mona.stery was to be the 
royal pantheon, where the 
kings and queens of Castile 
anti their children would be 
buried. It was actually due 
to this status as royal pan­
theon that the monastery 
was excluded irom the gov­
ernmental seizure and 
breakup of many monaster­
ies in the 19th centur\'. 
The tombs of the pantheon 
are now located in the 
church of the monasteiy, 
and each tells its own sioiy. 
Nearly all were opened and 
pillaged duiing the French 
invasion last century, but 
some of the clothing worn 
by the royalty was salvaged 
and is now exhibited in a 
museum within the 
monastery, perhaps the best 
part of the visit. (See box). 
The monastery was built on 
the site of an Arabic palace 
that Alfonso VHI had previ­
ously ordered constructed. 
Lilde remains of the palace, 
but the monastery still re­
tains a number of excellent 
examples tif early Mudejar 
decoration, such as the ceil­
ing of the cloister of San 
Fernando. Here, each sec­
tion of the ceiling has a sep­
arate design of the Mudejar 
phister lacewiirk. the best 
being a pattern of peacocks 
within circles, each peacock 
in a different pose. There 
are also a number of iVhide-
jar arches, and a beautiful 
.Mudejar frieze and sculp­
ture in tile small chapel of 
Santiago. 
In diis chapel .stood a hcmie-
iy anonymous sculpture of 
Santiago. Spain's patron 
saint, a large wtitxlen doll 
really with a jointed arm. In 
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T 
smell of cookies baked with the wheal of 

(Castile follows the traveler to 
the monasier\-. 

medieval times, the sculp­
ture was used lo knight 
knights when the king was 
unavailable. A nun would 
stand liehind .Santiago and 
make the arm move, lower­
ing its sword onto the 
knight's shoulder. 
When Alfonso VIU founded 
the monastery, he also de­
creed that the convent's 
abbess would have authori­
ty over the land s other Cis­
ter monasteries. Although 
the other monasteries initial­
ly resisted, the king en­
forced the rule, ancl the 
abljess of Las Huelgas came 
to be the most powerhil hg­
ure in the land after the 
king. She presided over 12 
convents and 50 villages 
with itie power of an arch­
bishop, with civil, penal, ec-
t lcsia.siic and juri.sdictional 

authority, particularly in the 
13th and l4th centuries. This 
authority caused a wel l -
known historian to note that 
"if the Pope were to marry, 
he would marry the abbess 
of l^is Huelgas". 
Today's abbess no longer 
wields this authority, nor is 
she. nor any of the other 
nuns, required to be of no­
ble birth in order to enter 
the conveni. "All that has 
changed," says Sister Maria 
Asuncion, one of the 
monastery's 48 nuns. Be­
fore, either you were of no­
ble birth, and brought a 
huge dowr\' to support your 
life in the ccmvent, or you 
were a sort of nun-servant, 
and had to do the menial 
tasks. Today, everybody 
shares the work, and no one 
brings dowries." 

Sister Maria Asuncion is 67 
years old, and has lived as a 
cloisicrctl nun since she was 
nineteen. She speaks from 
the other side of iron bars, 
commenting that when she 
entered the monastery, the 
nuns had to wear veils when 
speaking with the outside 
world. "The cloister is more 
flexible now, we can leave 
for doctor's antl tlcntist's a[>-
pointmenis, or to visit an ail­
ing parent. Years ago, 
though, it was nearly impo.s-
sible. Even medical opera­
tions were done here, in a 
small operating room we 
have." 
Despite the cloi.stered living, 
the nuns are well aware of 
what goes on beyond the 
gates. "The young novitiates 
always bring something of 
their world, and we read the 

papers and discuss the 
news," she explains. 
The nuns divide their days 
into hours of prayer and 
manual labor, taking turns at 
such chores as the cooking 
and cleaning. They also 
have several small business­
es: they do laundry for the 
city's hotels and restaurants, 
bake pastries, and decorate 
ceramics. "We used to be 
very busy, but right now, 
the crisis affects even us," 
she savs with a rueful smile. 

Meg Campbell is an .-tmeri-
can Journalist based in 
Spain. She cotdributed to in­
sight Guides: .Spain, winner 
of the 1988 Vega-lncldn 
prize from the Secretary of 
Tourism oJ'Sfiain 
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T he 
clothes and tapestries in Las Huelgas 
Monastery's Mu.seum of Fine Fabrics 

are almost all made of raw silk, 
sewn with thread plated witli silver and 

gold, l l i i s collection is the only 
one of its kind in the world. 

T H E M U S E U M O F 
MEDIEVAL VESTMENTS 
It was in 1942 that a team of historians, church offi­
cials and archeologisls lifted the lid from the tomb of 
Fernando de la Cerda, a Castilian prince who had 
died in 1275. Inside was a tapestry covered coffin, 
and wdthin the coffin lay the perfectly preserved 
mummy, fully dressed and holding a sword. 
"It was a really exciting discovery," says Concha 
Herrero, curator of the National Patrimony's collec­
tion of medieval fabrics. "Femando's tomb was the 
only one that had not been previously opened, and 
it was completely intact, with his clothes, jewels, 
crown and sword." 
'Ilie researchers carefully lifted the mummy from its 
coffin. In order to remove the eicjdies, iliey had to 
break an arm. Tlie mummy was then dre.s.sed in a 
white habit, and, once the tapestry was removed 
from the cofi'in, he was placed back into his coffin 
and tomb. 
The articles taken from the mummy are the center­
piece of the Las Huelgas Monastery's Museum of 
Fine Fabrics, located in the renovated granary of the 
convent. The museum itself is perhaps the most in­
teresting part of a tourist's visit to the monastery, be­
cause it gives a clear idea of what life was like in me­
dieval times. 
"The collection is the only one of its kind in the 
world," says Concha Herrero. "Nowhere else can 
you find garments dating back to the 13th centuiy 
wom by royalty." 
The clothes and tapestries in the collection are al­
most alt made of raw silk, sewn with ttiread plated 
with silver and gold. The clothes were almost all 
sewn by Mudejar artisans, and a close look shows 
rich Mudejar patterns and Arabic inscriptions. 
Fernando de la Cerda's vestments show clearly the 
style of the time. The prince wore a long-sleeved 
garment like a dress that dropped below his knee, 
with a wide pleat in front. The garment is covered 
Willi the crest of Castile. Over this, he wore a pellote, 
a sort of jumper or frock that slipped over the head, 
and consists of a narrow strip of fabric dowm the 
front and back until waist level, where it meets with 
a wide skirt that was bunched with a belt. The pe­
llote is of tlie same fabric as the dress, and was orig­
inally lined wdth fur. Fernando also had a sweeping 
cape, again with the same fabric, and a beautiful belt 
believed to be a gift from his father-in-law. 
On his head, Fernando wore a birrete, a type of 
beaded crown. On his finger was a mby ring set in 
gold surrounded by tiny emeralds. 
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"A taste older than meat, older than wine," wrote Lawrence DurreU, 

the English novelist. "A taste as old as cold water." To hint, the 

Mediterranean's moons and palm trees, art and history 

were condensed in the earthy bitterness of an olive. 

Olives: 
AUinaPidde 

Text: Vicky Hayward Still life; Menchu Artime Photo: A. de Benito/ICEX 

mil recently, Spain's tradi-
rii!n:il hrinfd, ]iicklL-d iir niLirinaifti nli\i's rarfly k l i v\\e re­
gions wtiere diey were made. On the one hand, tliey are so 
plentiful that they've always been laken for granted. In 
ever '̂ olive-grrowing region - and Spain is the most pnjlific 
of all the Mediterranean countries - enough are brined after 
han-'esting to provide supplies for the following year. On 
the odier tiand. ttie stiort lifespan of such olives has made 
them poor trav-elers, difficult to commercialize on the same 
.scale as Spain's more smoothly manicured cocktail olives. 
Now, though, all that's beginning to change. In city-center 
markets around Spain, it's usual to find .stalls with a dozen 
or so different types of traditional cured olives from 
around the country: gras.sy-green, new-season Gordals 
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f rom Andalusia cracked 
open in a garlicky mari­
nade; fleshy purple giants 
f rom Castile; small, mild 
black olives in a thyme-
f l a v o r e d brine f rom 
Aragon. And in supermar­
kets and gourmet shops, 
you find their equivalents in 
glass jars. Pre.ser\'ed in her-
by, lemony or paprika-tinted 
marinades, itiese pasteur­
ized olives can keep like 
traditional table olives for 
up to four years. 

Variet ies and Ripeness 
This range reflects in large 
part how many different va­
rieties -over two dozen in all 
- grow in Spain. Among eat­
ing olives, the Manzanilla 
and Gordal families pre­
dominate. Small-stoned and 
fleshy, they include varieties 
by other names such as Cac-
ereria and Obregon. But 
lesser known olives with 
stronger fiavtjrs pickle espe­
cially welt; two examples 
are the pointed Cornicabra 
in Castille or the frui ty , 
sharp Zorzaleria from An­
dalusia. Oil olives - for ex­
ample, Verdial f rom Ex­
tremadura and Arbequina in 
Catalonia - can also make 
exceUent earing. 
Ripeness at the time of pick­
ing gives other differences. 
Bright green, early-season 
olives keep their color and a 
grassy tang for several 
months after brining. Most, 
however, are picked just as 
they're turning from green 
to purplish-black, either 

when they're still green, 
called envero, or have al­
ready become milder mot­
tled pintonas or fully ripe 
moradas. Generally speak­
ing, the riper the olive, the 
fiiller and siofter the flavor. 

1 he Fielding Process 
Finally, flavor is determined 
bv the presetving method it­
self. 
The first important .stage is 
removing the fruit's bitter­
ness. Originally this was 
done, and .soniL'tlines .still is 
at home, by repeated rinsing 
in water and/or a long soak 
in brine. Such Andalusian 
olives del alio can have a 
bitter-sharp punch that 
knocks your tastebuds side­
ways unless you're used to 
it. But if the olives are left so 
tlieir bitterness can leach out 
slowly for anything up to a 
year, as in Catalonia and 
Aragon, they can al.so be ex­
ceptionally mild. 
These days, though, it is 
more usual for the olives to 
be given a quick bath in an 
alkaline solution. This 
method, called cooking, is 
typical of Seville and pro­
duces an olive that is mild 
but fu l ly fermented and 
keeps well . Said to have 
been discovered by chance 
by two brothers who tipped 
ashes into a barrel of olives, 
it's now a finely judged 
process using caustic soda. 
Whichever process is used, 
the olives always finish up 
in brine to fennent until the 
sugars break down into lac­

tic acid. Ttiis is both die pre­
serving medium and gives 
the olives their sweet-sour, 
bitter-salt flavor. Occasional­
ly, the brine is left plain, or 
natural as the Spanish call it, 
but usually herbs, spices, 
pieces of lemon and vinegar 
are added, effectively turn­
ing it into a marinade. 
Olives treated this vvay are 
called altnadas. 
The longer the olive is mari­
nated like this, the stronger 
and more complex its tastes 
become and the darker Its 
color airns. 
.Most fresh pickled olives 
keep for somewhere be­
tween 25 days and 2 inonths 
before the marinade attacks 
the olive to the point that it 
is no longer edible. The on­
ly stabler ones are those 
sweetened, cured and pre­
served in plain brine. 

R e g i o n a l Recipes 
Handed down by word of 
tiiouth over the centuries, the 
marinating recipes range 
from the very plain in 
Aragon and Catalonia, where 
only thyme and sometimes 
femiel are added, to die pun-
gently pow'erful ones of An-
dLikislLi. S(imctimi.'S the olives 
are left whole, in others the 
flesh is neatly cut with a 
knife - these are called ra-
Jadas - and in others, espe­
cially very large olives, the 
flesh is broken open with a 
hammer to help it absorb the 
marinade's flavurs. 
These cracked olives, caUed 
aceitu nas partidas, are es­

pecially typical of Andalusia, 
where they're also known as 
machacadas. Here, where 
neady groomed olive groves 
often roll away as far as tlie 
eye can see. every village 
and home has its own 
recipe. Nearly always, it in­
cludes a base of crushed or 
whole raw garlic cloves and 
oregano, liul there's usually 
a crowd of other flavors too. 
At J.J. Galocha, Seville's old­
est casa de aceitunas, or 
olive-pickling store, cumin, 
thyme, green pepper and 
salt are pounded along with 
the oregano and gadic, and 
the mortar is then washed 
out with good wine vinegiir 
from Huelva. Elsewtiere, 
you'll f ind hay leaves, sa­
vory, lemon chunks and -
most distinctive of all -the 
bittersweet rind of Seville 
oranges. 
Olives from other regions 
also have their own charac­
ter. In Extremadura, they 
come specked with smoked 
red pimenton, or paprika, 
and in the Balearics with 
bits of sea fennel and 
lemon leaves. In Teruel 
province, in Aragon, the 
olive can be left on the tree 
till veiy ripe, wrinkled and 
blackened, it's then simply 
dried off in the sun and salt­
ed - or 'killed' as they say 
locally - to give a nutty, oily 
olive best eaten within a 
month or two. Where the 
same method is used at 
home in the Balearics and 
Seville, a little garlic or chili 
pepper may be added with 
the .salt. 

A t the same time as chefs are 

rediscovering olive flavors, 

researchers are refining their 

curing techniques. 
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\ ^ h e r c to Begin 
Clioosing? 
Out of all these differences -
tree, harvesting, region and 
curing - comes the range of 
cured olives that are now 
beginning to emerge from 
the regions, 
"It's a question of personal 
taste, as for olive oil," com­
ments French chefJean-
Pienre Vandelle. He keeps a 
changing selection of four 
or five different marinated 
olives - all Spanish - at the 
bar of his re'si;iii[:]iit F.l 0\'i-
vo, in Madrid. 
"A young, mild olive can hit 

one person's tastebutts spot-
on, wdiile an olive that's 
heavily spiced and fenuenled 
appeals to anotlier person." 
Vandelle's own favorite is 
Cornezuela, a very bitter 
olive from Jaen with a long 
stone like a date, which is 
prepared cracked and fla­
vored with bitter orange, 
rosemary and ihyme. Since 
the restaurant's menu is built 
aiound the flavors of olives 
and their oils, he u.ses them 
as a gamish and as a main in­
gredient - for example, black 
stoned olives ringing a 
monkfish in tomatr) compote. 
Likewi.se, at Eldorado Petit, 
in Barcelona, owner Luis 
Cruanas uses cured olives in 
loc^l dishes such as e.'iqitie.xat 
{marinated slivers of raw 
.salt-cod) or the Catalan sal­
ad of empedrat (white 
beans, salt-cod, roasted pep­
pers and olives). 
'T.ach variety is good in a dif­
ferent type ot dLsli: Maiminillas 

and black Aragonese for 
cooking, hitler Adiequinas 
for an aperitif When we had 
a restaurant in New York, 
our clients were really .sur­
prised by the quality and 
rani4e. .A-nd as Mediterranean 
cuisine develops, I think a lot 
more use will be found for 
them in cooked dishes." 
Bui equally, one of the plea­
sures of olives is that you 
don't have to be a great 
cook to enjoy them. Jean 
Pierre Vandelle's own fa­
vorite ctimbination is hedjy 
.A n d ;t 1 u s i a n mac h a ca das. 
with the stones removed but 
ihe herbs and flavorings 
kept in, all sandwiched be­
tween rough country bread 
drizzled with extra-virgin 
olive oil. 

Old Tastes, 
New Techniques 
At the same time that chefs 
have been rediscovering 
f ilix L"-' llawn,-,. re-e;in. hei.s \v. 
Seville have been refining 
the old preserving tech-
nic|ues to e.Ktencl their keep­
ing time. For wliile over the 
centuries the containers for 
brining and pickling have 
changed - from tall earthen­
ware jars called tinajas, to 
wine barrels and plastic vats 
- the proces.ses themselves 
have remained essentially 
the same until the last few 
years. 
Over the last two decades, 
though, a team of food bio-
technologists working under 
Luis Rejano at the Instituto 
de Grasas v sus Derivados 

have been finding ways of 
adapting these proces.ses to 
make marinated olives a 
more stable pi'odiici but 
without changing their char­
acter or quality. 
They have fo l lowed two 
main lines of investigation. 
One is removing bitterness 
by combining alkaline treat­
ment and brining -lactic and 
yeast fermentation respec­
tively - to eliminate the 
chance of secondary fer­
mentation. The olives can 
then be mildly acidihed or, 
for absolute security, very 
gently pasteurized. The sec­
ond is to replace a propor­
tion of the most v<ilatile fla­
vorings with natural essen­
tial oils in powder form. 
Some of this research is al­
ready being successfully ap­
plied lo ttip-quality jarred 
pickled ()]i\'es hy companies 
such as La Espaiiola and Car­
bonell. Tliey are finding that 
the market grows year by 
year in Spain and. abroad, as 
far afield as Japan. The herbs 
and other flavoring ingredi­
ents are bought from sepa­
rate small-scale suppliers in 
the sierras, and added in 
measitred doses on a pro­
duction line. But the pickles 
and tnarinades follow local 
cenmries-old foraiulas. 
Likewise, the black Bajo 
Aragon olives, fermented 
gently in brine with thyme 
for a year, are now being ex­
ported to France, Italy and 
Germany. Catalonia's subtly 
bitter Arbequifla olives in 
brine are also in increasing 
dematid and exported in 

small quantities, but protluc-
tion is limited by die value of 
their excellent oil. 
".\t the moment, the possi­
bilities are jusi beginning to 
unfold,' comments Luis Re­
jano. "Certainty, the com­
mercial interest is there and 
over the next four or five 
years, a much wider range 
I if p,rt K I I K is . i [Tf ie : ! i \ i :" 

example, as yet nobody has 
applied our methods to 
more tradiiitmal pickling 
w ithout pasteurization." 
LIntil these olives become 
more widely available, the 
best time to try them is 
when you're traveling 
around Spain. In Castile 
Leon, look out for black 
Monte Reals with chopped 
.sweet onion, sweet paprika 
and a drizzle of olive oil 
over the top: in Catalonia, 
for .Arbequinas simply 
draiuetl from a mild lirine; 
in the Balearics, for fruity 
black olives shiny w^ith oil 
and vinegar, garlic, pepper 
ancl salt. 
This, of course, is when you 
also have to learn how to 
eat them. Andalusian food-
writer Enrique Mapelli takes 
a firm line. "Olives must 
never be eaten v, ith a tooth­
pick or, heaven forbid, a 
fork. They should always be 
eaten v. ilii liie fin;.;crs" .iiui 
be enjoyed. 

Vicky Hayward lives in 
Madrid and is ivriting a 
book about Spanish J'ood. 
She works as a freelance fea­
ture Journalist, travel writer 
and hook editor. 

In Spanish markets, it's usual to 

find stalls with a dozen different 

types of brined, pickled or 

marinated olives. 
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'Tve lost none of my motivation and... 

MIGUEL INDURAIN 

LIFE 
ON 
A BIKE 

Text: 
Tom Burns 
Illustration: 
J(ise Man'a Sanchez Molina/ICEX 

S
O what does it 
feel like to have 
mountains rear­
ing up ahead of 
you, the gradi­

ents steeper than a pyra­
mid's, and to know that 
you have to climb the 
summits and to crown 
them ahead of the man 
who is shadowing your 
wheels ? What does it feel 
like to stand up from the 
saddle and to pump the 
pedals until every mus­
cle screams and your 
lungs shudder as they 
stretch to the breaking 
point ? "It's just a job" 
says Miguel Indurain, 
"a profession in fact". 

A gangling gentle giant, who like all 
cyclists looks somew hat unsteady 
and oul of place when he is off his 
bike, Indurain is down to eardi and 
matter of fact. He is a champion al­
right, certainly a fully paid up mem­
ber of cycling's hall of fame, and he 
is a natural schoolboy hero. But as 
his soft and shy manner makes per­
fectly clear, startlom has not gone to 
his head and if heroics are involved, 
they don't bother him. 
,-\nd yet it is undeniably tnie that his 
job, or profession, as a road racing 
cyclist is little short of awesome. Few 
can remain unmoved by this sport 
with its fine-iuned tactical skills and 
unique blend of individualism. Nor 

SPANISH EYES (IV) 
can they fail to be mightily impressed 
by the gut-fireaking tenacity, 
scorched by the sun one week and 
whipped by snow blizzards the next, 
of those who practise it. 

Head and Shoulders 
above the Rest 
It is difficult not to gel hooked by 
professional cycling. Tlie big races in 
the cycling calendar •— the Tour de 
France, the Giro d'Ltalia and the 
Vuelta a Fspana — tiiat have a hun­
dred or more steel-rod strong ath­
letes, their legs going like pistons, 
snaking their way up hill and down 
dale make for compulsive television 
viewing. The cameras mostly focus 
on one cyclist and it is this same cy­
clist that the crowds crane their necks 
lo catch sight of as the colorful cara­
van flashes past the finishing line at 
die end of each daily .stage. There are 
no prizes for guessing that the object 
of so much attention is Indurain. 
Iiidurain is a champion, a competitor 
in a class of his own. The winner of 
the past three Tours of France and of 
Italy's past tw ô Giros he is known in 
every Spanish household as 
Aliguelon, a term thai combines af-
fecik)n and a tribute to his size. Pro-
I'l.'s.sii )ii:!l (,yi list-- c;in si/.i.' i t] ' not 
much taller than jockeys. Indurain 
towers over team mates and rivals. 
They have measured Indurain, of 
course, and in every conceivable way 
too, because that is part and parcel of 
being a champion. He stands 1.84 ni 
(6 f t ) in his socks, well above the 
1.70 - 1.75 m (5.5 - 5.7 ft) dial is con­
sidered usual for cy^clists and at 80 Kg 
(176 pounds), not a miiigram of it 
surplus, he is a good 10 kilos (22 
pounds) heavier than the norm in the 
cycling fraternity. 
What is really freakish about Indurain 
is his 32-36 pulse rate, well below-
half the average. That sort of body 
engineering gives him a several kilo-
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that's partly because every season there... 

meters-long edge when it 
conies to individual time tri­
als, an inbuilt feature of 
every big race and one at 
which indurain excels. 
•Mone against the clock with 
a very long roati and more 
than an hour's cycling 
stretching out ahead of him 
he appears, with effortless 
ease, to achieve a cruising 
speed that rival profession­
als only dream about. 

At tlje Training CamJ> 
-And yet. Indurain is terribly 
normal for all his accolades 
and attributes. His life is the 
bike and he was on it when I 
arrived lo spend a day in his 
company at his team's train­
ing camp near Almeria 
(Southern Sjiain). I should 
have known that. Nobody 
can spend much of a day 
with Indurain unless he is 
willing to gel on a bike as 
well and succeeds in the 
well-nigh impossible task of 
keeping up with him. To­
gether with his fellow mem­
bers of the Banesto team. In-
durain can easily spend eight 
hours a day cycling up and 
down the province of 
.Mmeria ancl put in 150 kilo­
meters (93 miles) lx;rvveen an 
early breakfast and a late 
lunch. 
The learn li:i.s i li<jseii to base 
its training camp at a resort 
hotel south of .Mmeria. The 
training camp's backdrop 
was the majestic Sierra Neva­
da which was suitably snow 
capped: .Mulhacen. the high­
est peak in peninsular Spain, 
reared to its full 3-478 meter 
(11.400 ft) height and on the 
bright January- morning the 
peak seemed so close you 
could reach out to touch it. 
The hotel had the Mediter­
ranean lapping away on one 
side and possibly the flattest 
and least strenuous nine-
hole golf course in the world 
on the other. 

South Africas' Gary Player, 
who designed the golf 
course, must have had very 
lazy golfers in mind when he 
laid out the laiiways and cer­
tainly those who were 
swinging a club here and 
there were low on energy 
and enjoying evers' minute of 
it. The golfers, mostly elderly 
North Furopeans, presented 
a remarkable contrast to their 
fellow hotel guests, the 
young athletes of the 
Banesto cycling team. One 
group was shuffling in from 
the greens, jerkily tugging 
their trolleys; the other was 
gr;icefully gliding into the 
hotel car park where a [iosse 
of wailing mech:inics u i. re 
waiting lo jiick up their ever-
so sleek racing machines. 

Working for 
the Champion 
Iiidurain was w-arming up 
for the sea.son with his team. 
Tills meant spending at least 
half the day cycling with the 
24 members of the Banesto 
.squad and spending mtxsi of 
what was left "living togeth­
er" with the team, as he put 
il , chatting about everything 
under the sun but mostly 
about shared tactics, pkms 
and dreams. Koad racing is a 
team sport in which each 
member of the unit has spe­
cial skills and plays an ap­
pointed role. 
The star, the leader, is naiu-
i:ilK .Miguelbn and essential­
ly everyone on the Banesto 
team works for him. l!very 
team has a mix of sprinters, 
of mountain climbers, of 
time trial experts and of all-
rounders, and the combined 
efforts of the different mem­
bers work lo gain the team 
eveni in a given competition 
and in ensuring lhat the 
team's leader wins the indi­
vidual event. 
To keep Indurain up front, 
the rest of the team will be 

supporting him and keeping 
check on each and every one 
of his potential rivals. Shoukl 
.Miguelon lose concentration 
and fall behind, one of the 
team will hold back to bring 
him forwaid again; should ;i 
rival hre:ik away from the 
pack and attack, one of the 
te:im will spurt ahead with 
the challenger to neutralize 
the threat; should Induniin 
himself make a bid to get 
ahead, one of the team will 
accompany him to pace him 
forward. 

ne Season A/jead 
Indurain and ilie Banesio 
team faced their first i vent 
of the .sea.son —a minor race 
in Majorc;i— in liiree weeks 
time. Ahead hiy the big 
money competitions: the 
tours of Sp;iin. in .\pril-.May; 
the tour of Italy, in Jime; the 
Tour de France in July, 
which each involve 20-odd 
daily stages; a score of 
shorter tours spotted around 
Europe invcjiving a week or 
.so of hard riding; and cla.s-
sics such as the Paris-Nice 
and the World Cup in the 
Autumn near the end of the 
season. In any given year 
Miguelon, like his rival lop 
cyclists, will spend up to 1 iO 
days competing. 
The prospect of such a hard 
grincl ckiesn'l appear to wor-
r\' him in the le;ist. I le wants 
to win the Tour of France 
again, and also Italy's Giro, 
and he knows that the fans 
not only expect him to but 
will temi his .season a failure 
if he does not. But if he feels 
psychologically pressured, 
he doesn't show it —per­
haps that extraordinary 
pulse rate contributes to his 
unaffected and easy calm. 
He has an "if you win, you 
win, if you don't, you don't" 
attitude which he rounds off 
by saying that the important 
thing is to compete, to work 

well together with the team, 
to give your best ;ind enjo\' 
doing i l . It may nol sound a 
very competitive altitude for 
a champion, but the fact of 
the matter is that it works, at 
least for him. 
"I've lost none of my moti­
vation and that's partly be­
cause every season there are 
new rivals coming up. I set 
my targets year by year and 
you have to have a special 
objective, the Tour or per­
haps the One Hour cycling 
record. Then at the end of 
the sea.son you sum it all up 
together and work out how 
it has all gone ". 
Tlie truth is that Indurain at 
this point in his life can 
think of little else than being 
on a bike He will be 30 in 
July and is in his prime as a 
professional cyclist with 
po.ssibly three good .seasons 
al the top still left in him. 
What's left of the 140 or so 
days of the year when he is 
not competing or traveling 
to and from an event, he 
wil l s]iend anyway in the 
saddle, either clocking up a 
daily eight hours cycling at a 
team training canif) such as 
the Almeria resort one or on 
his own. 

A Dedicated Diet 
Just :ibout everything is sac­
rificed to a chosen sport. 
Family life is limited, for in­
stance, and that is not much 
fun for he is recently mar­
ried. To compensate and 
nuike ammends. .Miguelon 
splashed out kisi ye;tr and 
took his wife on a short hol­
iday in the South Pacific. 
.\nd then theie is the small 
matter of diet. 
Greasy foods, fats and 
more or less anything that 
has an elaborately del i ­
cious sauce is most defi­
nitely ou l . "Before they 
used to have us eating pro­
teins liut that's all gone 
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are new rivals coming up 

now and the fashion is car-
botiydrates", says Indurain, 
When he is competing, and 
even when he is not, it is 
pa,sta and rice one day, rice 
and pasta the next day, lots 
of cereals and salads and 
the odd gril led and lean 
meat or fish thrown in to 
chi. er things along. 
Drinking habits have also 
changed; "They used to 
keep us off water in a race 
and you were only sup­
posed to sip some when 
you were really thirsty. Now 
you can drink all you w ant 
and you drink water with 
minerals and with glucose 
when the going gets tough". 
There appears to be a con­
stant new thinking not just 
about diet but also about 
training. I'liere is a lot moie 
of the latter than there was 
in the old days when cham­
pion cyclists were wont to 

coolly hang up their bikes 
for a couple of months in the 
winter and take things very 
easy. Indurain now takes at 
most 20 days rest a year and 
il is then that he will allow 
himself a bit of honest home 
cooking and a little wine 
widi his ev^ening meal. 

Al Home 
Time off is time spent in 
Villava, die village where he 
grew up and which is now 
almost a suburb of Pam­
plona. As you might expect. 
Indurain believes his home 
province of .Navarre to be 
something completely dif­
ferent". He is uncharacteris­
tically lyrical atiout the place 
— " I love i l , thai is where I 
was born "—and he warms 
to die theme when he talks 
about its valleys, "Every­
thing changes between one 
valley and another", he says. 

The point about valleys is 
that each has got its special 
tone of green, the green of 
its meadows when the sun 
catches them in different 
ways and the green of the 
layout of its oaks, its birch­
es and its conifers. Indurain 
norices this time and again 
because he knows "every 
meter" of them thanks to 
his cycling expeditions. 
Navarre, he says emphati­
cally, "is the best possible 
place to train". 
A lot of people would look 
upon Nav'arre's Valley of 
R<incevalles as the place 
where Roland blew his 
mighty horn in vain to 
summon Charlemagne's 
aid and the entry point to 
Spain of the medieval pi l­
grimage route to Santiago. 
Indurain knows about all 
that as we l l but he also 
reckons it is the ideal place 

to get into lop cycling 
shape because it's "flat, 
steep, less steep, very 
.steep and flat". When he is 
working those home turf 
gradients, the job, or pro­
fession, is really enjoyable. 

Tom Burns first came to 
work in Spain as a Renter 
correspondent in L974. A 

former Washington Post and 
Neivsiveek Magazine corre­
spondent, be is a director of 
Spanish Trends, a business 
newsletter be helped to 

found in L985, an associate 
editor c>f Lookout, a long es­
tablished English monthly 
that deals with travel. J'ood, 
and lifestyles in Spain and a 
frequent contributor to Lon­
don 's Financial Times. He 
has conttibuted to a number 
<f otherpu blications, among 
them, the Penguin Guide to 
Spain. 

PERSONAL 
PLEASURES 

where would you spend your hol­
idays? 
At home, near Pamplona, because 
I'm almost always away from it for 
the rest of the year. 

^ I i e n would you go? 
In November. That's at the end of the 
season and I take 20 days off. 

How woidd you spend your time? 
Hanging around the home and en­
joying my friends. 

What would you eat and drink? 
The food I grew up on and that I 
don't eat for the rest of the year. 
Grea.sy and protein dishes like fried 
eggs and cured ham and a home­
made tomato sauce. I'd also drink a 
bit of red wine. 

What would you give a guest as a 
souvenir? 
Good Navarre produce like aspara­
gus, peppers and chorizo. Perhaps 
also a bota, a leadier wine bottle. 

Where would you go out to eat? 
If it were for a posh dinner, I'd go some­
where like the Re.stauiante Furopa in 
Pamplona. But wiiat 1 leally lilce are tlie 
ventas. die roadside taverns, and I'd go 
with friends perhaps to the Venta de 
L'lzama in ilie Puerto de Velate. 

RESTAURANTE EUROPA. Espoz y 
Mina, 11 31002 Pamplona 
Tel.: (48)221800 Closed Sunday. 

VENTA LTLZAMA. Puerto de Velate 
Crta Pamplona-Francia Km. 31 
.Arrailz - ^1797 Navarra 
Tel.: (48) 305138. Open every day. 
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R E C I P E S 

BEEF 
Asturian Braised Beef 
(Estofado de buey a la 
oshjriana} 

Wood-grilled 
Beef Steaks 
[Chuletas de buey 
a la parrilla) 

SPANISH MEAT, A CUT ABOVE THE REST 
The wood-roasts of Castile are Spain's classic meat dishes, but 
Spanish home-eooking has a good choice of other recipes for 
cheaper cuts more easily found outside Spain. These below are a 
selection from around the country. 

Beef .stews used to be common in northern Spain, as a vvay of cooking the 
meat from older animals, btit today most of it gets made intt; hanibtirgers. 
Flavors change from east to west. In Catalonia the classic estofat has bitter 
chocolate, wine and local hutifami satî iage in it; in Galicia, die fieef may be 
cooked with local white wine and potatties. In this Asturian version, wine 
vinej;ar helps to tenderize the meat and calfs foot gives extra Oavor and hotly. 
You can also make this as a pot-roast, using iimip lartled with pieces of fat and 
curetl liain. 

.Setves 'i-fi 
1 kg bcii.sing lieef 
(eg blade, skiit, flank, chuck), 
att into large steaJcs 
salt 
50 g lard 
1(K) g .streaky faiback, 
cut into pieces 
1 calfs foot, honed 
500 g onions, skinned ;ind 
cut inlo rings 

250 g carrots, peeled and finely sliced 
1 gla.ss of red or white wine 
1 glass of wine vinegar 
1 teasp(Xjn sweet paprika 
sprig of thyme 
1 bay leaf 
sprig of fresh parsley 
salt 
pepper 

Season the beef willi salt. In a sp;icinu,s Ha me [itnnf casserole kirge enotigh to 
take all the IngredienLs, saute the t>eef in the lard until well-browned. Add the 
fatback and calFs foot; saute them for a few minutes and stir in the onions and 
carrots, paprika, tliyme, bay leaf and parsley. 'Wlien the vegetables are lightly 
done, pour over the retl wine and vinegar. Leave to cook over slow heat - or In 
a slow oven - until the meat is tender. 

Ctieck the seasoning. Before serving, chop up the calfs foot. This is often 
sen-ed with lioiled potatoes, and a squirt of lemon juice. 

One of the tilings diat Spaniards love to eat when they go oul to restaunmts is 
prime beef roasted on a grill over ;i wtxid-fire. Throughout tlie country, but 
especi;illy in the north, there are speeialLst asadoresv îth huge grills tinder open 
chimneys and the aromatic smell of wood-smoke. You usually order by weight 
rather than portion, and the meat comes in the center of the table to .sh:tre. 

In his classic l)t.)nk. La Casa de Luciilo, the Galician food writer Julio Camba 
wrote that three things were essential for good wood-grilled meat. One was the 
caramelization of the sugars, anotlier the rxld singed hit of meat wJiere a flame 
had licked it. and the tliird the flavor of wood resin. The best is considered to 
he enciita - holm-oak - but pine, chestnut and oak are also gocxl. 

Sometimes the beef is marinated in olive oil for a few tiours, and has garlic, 
parsley and salt mbbed in before grilling. Another good basting mixture is 
water, vinegar, thyme, chopped garlic and salt, made up die day tiefore. In 
any ca.se, the fat should fie cnmchy and the lean meat juicy. 

Make sure the grill is heated first, and oiled, so tlie meat doesn't stick. Once 
die flames have died down, put the grill fairly low over the gkwing embers to 
brown the meat on both sides and seal in the juices. Then lift the grill to allow 
the meat to cook more slowly till the meat is done to your taste. Season after 
cooking. 
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VEAL 
Veal with Turnips 
(Ternera con nobos) 

This recipe comes from the mountainous region of La Cerdanya, one of 
several Catalan areas where \eal-c;ilves ;ire reared. It's usually cooked here witli 
one of twt) l(Kal ingredients: wild mushrooms or the baby gniy-skinnetl turnips 
from the v ilhige of Talltendre, famous for their conccntr.iied tlavor and arottia. 

Sen es 4 
lOO g veal fillets 
.WO g pork fillets 
1 kg h;iby turnips, peeled 
flour 
100 ml olive oil 
1 huge onion ;iiid f) cloves of 
g;idic. skinned :ind 
finely chopped 

50 ml brandy 
.SO ml .sweet sheny 
2 ripe tomatoes, peeled antl 
chopped, .seeds removed 
a little cho|iped fresh parsley 
2 cloves of gariic 
2 tsp flour 

Ask for the hllets to IK- thinly cut. Boil the lumijis in water with :i little salt. 
Once tender, drain them, leave them to ccxil and diy. Sprinkle with flour and 
fry in plenty' of oil. Remove, drain :md keep on one side. 

Remove any bumed [lieces from the frv ing oil and saute the onion and gariic 
in it. When they begin to mm golden-brown, add the meat fillets and .saute 
gently for :i few minutes. Pour on the cognac and sherry, reduce a litde over 
the heat and add the tomatoes :ind parsley. Continue to cook over slow heat 
for 10 minutes. 

Add 250 ml water and leave to simmer for another 15 minutes. Then add the 
prepared turnips and leave for ;mother 10 minutes. Meanwhile, pound the 
garlic cloves in a mortar, stir into the stew and leave to cook for a few more 
minutes. Sen e hot in the same ca.s.serole. 

Veal Braised with Orange 
and Almonds 
(Ofegot) 

Tourism has otisted most of the beef and dairv' cattle from the Balearic 
ishinds. and three-quarters of their meat is now imported from the mainland. 
Before that .Vlenorca was famous for its cattle; indeed, the Greeks named il 
Melous.sa (meaning "cattle") for its cattle. Both their milk - which goes to make 
Mahon cheese - ;ind meat are said to take a saltiness from die grazing pastures 
close to the sea. This recipe conies from Caty Juan's Cocina Balear. Las Ciiatro 
Istdciones. 

Servo I 
600 g leg of veal 
1 teacup of extra-virgin olive oil 
allspice 

150 g whole almonds 
juice of 3 oranges 
1 tablespoon sweet paprika 
ground black pepper and .salt 

Divide the meat into 8 pieces. Heat the oil in a flameproof dish and frv- the 
•iKMi se.iviin aiui sprinkle will) the .illspiee. 

Pound the almonds in a mortar (you can do this in a food proce.s.sor, but be 
careful not to overdo it) and .stir in the orange juice. Pour the mixture over the 
meat, cover and cook over moderate heat. The meat should be tender in the 
finished di.sli Lind the s;iuce thick ;ind concentrated. akiio.st like a conflt. 
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R E C I P E S 

PORK 
Sauteed Fresh Pork with 
Sweet Paprika 
(Picodillo solmantino) 

Pork Fillet Braised in Milk 
(Lomo de cerdo con leche) 
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This is typically made to eat for lunch or supper on the day of the pig-killing, 
with the niagro. or trimmings, left over from the ham and sausage-making. It's 
found under various other names - such as zorza - throughout Castile-Leon. 

Serves 6 
1 kg lean pork trimmings 
(eg shoulder, leg. loin, belly) 
250 g fatback 
100 g cured ham 
sweet paprika 
iaiit)' olive oil, as needed for frying 

1 onion, skinned and hnely chopped 
2-3 cloves of gariic. skinned 
and finely chopped 
2 fresh tomatoes, peeled and chopped 
salt 
liard-lx)iled egg, to gamisli 

Chop up the pork, fatback and cured ham very finely. Saute them together, 
without any oil at first, in the grease thai runs from the fatback. 

Then add the paprika and die oil, the onion, garlic and tomatoes. Salt to taste 
and add a cup of water, allowing the whole thing to simmer until the meat is 
tender and the water h;is been completely absorbed. This can be served with 
very hnely chopped hard-boiled egg sprinkled over the surface. Good to eat 
with plenty of bread. 

An unusual recipe from Juan Jose Lapitz Mendia's book La Cocina Vasca. 
Most of the caserios. or farm.sieads, of the Bastjue countr '̂side produce both 
their own milk and a few pigs. I've .seen other recipes for this with the bone 
kept in the pork. You can also add a squirt of lemon juice lo the milk, as it 
speeds up the process. 

Serves 4-6 
1 kg boneless loin of pork 
4-5 gariic cloves, .skinned 
100 g lard 
flour 

ground cinnamon, optional 
1 liter of milk 
salt 
100 g ground almonds 

The evening before you want to make this dish, truss ihe loin wiih string to 
give it an even shape. Rub it all over w ith garlic cloves cut in half. 

When you're ready to start cooking the next day, remove the garlic cloves 
and dry off any liquid from the meat. In a heavy-ba.sed frying pan, saute the 
gadic until golden and put on one side. Dust the meat with flour and - if you 
like - cinnamon, and saute it in the same pan until it is well-sealed and gold­
en brown on all sides. 

Transfer the pork to a casserole large enough to hold it. Add the milk and 
the sauteed gariic, sea.son and put over slow heat so that it cooks very slow­
ly until the meat is tender. The milk will darken to a toasted beige. Reduce and 
thicken. 

Check that the meat is done by sticking in a knife horizontally al one end. 
Put the milk and garlic through a sieve, mix in the ground almonds, reheat and 
.serve with the meat. Lapitz .'Vlendia suggests serving this with potato puree, 
red peppers and raisins soaked in cognac. 



LAMB 
Shepherdess's Lamb 
(Cordero a la pastora) 

Summertime 
Vegetable Dish 
(Pistoj 

This is a dish for braising lamb meat rather than the prime cuts of young lamb 
not easily available elsewhere. While the culderetas and chilindrones from 
Castile, Navarre and the Rioja are usually flavored with peppers and tomato, 
this version from Sigiienza is milder, enriched w'ith cream or milk. It comes 
from Cocina Seguntina by Juan Antonio Martinez Gomez-Gordo. 

Serves 4 
500 g braising lamb 
4 tsp mild olive oil 
4-5 peppercorns 
thyme, rosemary', bay leaf 
2-3 cloves of garlic pounded 
with parsley and salt 
glass of white wine 
SIII! y ne>.\ <>r siiiail [>• italile-. 

125 ml cream, or rich fresh milk 
chopped fresh parsley, to finish 
For the marinade: 
2-3 fat cloves of gariic 
small handful of fresh parsley 
1/2 ghiss white wine 
1/2 glass water 
salt and pepper 

The day before you want to make the casserole, cut up the lamb inlo pieces 
and marinate it for 24 hours. To make the marinade pound the garlic and 
chopped parsley together, mix it into the white wine and water, and add sail 
and pepper lo taste. 

When you're ready to make the casserole, remove the meat from the 
marinade and dry it well. Saute the meat in the covered casserole over low 
heat, stir in the seasonings, more freshly pounded garlic, parsley and salt. 
When the meat is sealed (but it shouldn't be browned), add the wine and half 
a liter of water, and continue braising very slowly. If you see the casserole dry­
ing up. add small quantities of hot water. 

Finally, 20 minutes before the end of cooking lime, stir in the potatoes and 
the cream or - in its absence - a glass of milk. 

Since this is a pale stew, you might like to finish it off with some chopped 
]iarsley scattered over the lop. 

GREAT VEGETABLE DISHES FROM SPAIN 
Serve this hot or cold. It makes a good side dish with grilled chicken, lamb, 

tuna or fried eggs. Also, for a light luncheon or supper dish, put thepisloin an 
oven-proof casserole, top with one egg per person and bake until they are set. 

50 ml olive oil 
1 onion, sliced thinly 
from stem to root 
2 green peppers, cut in squares 
2 cloves gariic, chopped 
1 large aubergine, cubed 

2 small courgettes, cubed 
4-5 tomatoes, peeled and chopped 
1 tsp salt 
Pepper 
1/2 tsp cmmbled dry 
oregano or basil 

Heat the oil in an earthenware casserole or in a frying pan and saute the 
onions, green peppers, garlic and aubergine. Cook gently until most of the oil 
has been absorbed, then add the courgettes, tomatoes, salt, pepper and 
oregano. Cook on a medium heat, .stirring occasionally, until vegetables are 
tender and tomatoes reduced to a sauce, about 15 minutes. If the pisto is to be 
served cold, drizzle il with a little extra virgin olive oil and a squeeze of lemon 
juice before serving. 
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R E C I P E S 

Vegetable Medley 
(Menestra de verduras] 

Carrots Braised 
in Malaga Wine 
(Zanahorias con 
vino de Malaga) 

Catalan 
Vegetable Salad 
(Xato) 

8-10 small artichokes 
500 gr broad beans 
(weight Linshelled) 
500 gr peas (weight unshelled) 
75 ml olive oil 
8-10 tiny onions 
(or 1 regular onion, chopped) 
2 carrots, diced 

2 cloves chopped garlic 
150 gr diced ham 
(optional) 
8-10 tiny new- potatoes 
(or regular potatoes, cubed) 
or turnips 
Salt and pepper 
1,''2 tsp paprika 

Trim artichokes of outer leaves and cut off leaves just above the chokes. Drop 
the trimmed artichoke bottoms into acidulated water to prevent their turning 
dark. Cook them In boiling water just until tender, about 10 minutes. Drain and 
set aside. Shell the broad beans and cook them in boiling water unril just len­
der, about 8 minutes. Shell the peas and set aside. In an earthenware casserole 
or non-aluminum pan, heat the oil and very slowly cook the onions, diced car­
rots and gariic about 10 minutes. Add the ham, if used, shelled peas and the 
potatoes, sak and pepper and paprika. Cover and let the vegetables stew in the 
oil very gently, stirring occasionally. Then add the cooked artichokes and 
broad beans and ju.st a little boiling water. Cook just until all the vegetables are 
tender. .Serve garnished with chopped parsley or sprigs of fresh mint. 

1 kg carrots 
4 tbsp olive oil 
2 tbsp stock 

100 ml MLtlaga wine 
Salt and pepper 

Peel the carrots, slice them crossv '̂ise and partially cook in boiling water, 
about 8 minutes. Drain. Heat the oil in a frying pan and .saute the carroLs, turn­
ing them with a fork so they brown lightly. Add the .stock, wine and .salt and 
pepper and cook until the liquid is partly evaporated and carrots are very ten­
der, about 20 minutes. 

1 head loose-leaf lettuce 
1 head escarole 
3 stalks celery, sliced 
2 scallions. chopped 
4 artichoke hearts, ecxiked 
and quartered 
2 ripe ttimatoes 
3 cloves garlic 
1 tsp sweet paprika 

Pinch of chili pepper or red 
pepper flakes 
2 tbsp chopped parsley 
50 gr skinned almonds and/ 
or hazelnuts 
70 ml extra virgin olive oil 
3 tbsp vinegar 
Salt 
Tinned anchovies or tuna 
Green olives 

Wash the lettuce and escarole, discarding outer leaves. Drain well and shred 
into a bowl. Add the sliced celery, chopped scallions and cooked and quar­
tered artichoke hearts. Peel and seed one of the tomatoes. Put it in a mortar, 
blender or processor with the garlics, paprika, chili, chopped parsley, almonds 
or hazelnuts, olive oil and salt and grind to a paste, adding water to make a 
sauce the consistency of thick cteam. Pour this over the vegetables, stir to com­
bine and let the salad macerate an hour before serving. Top the salad with 
drained strips of anchovies or tuna chunks and the olives. Sprinkle v '̂ith more 
chopped parsley and garnish with wedges of the remaining tomato. 
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Navarre 
Vegetable Soup 
(Gorbure novorro) 

Cauliflower, 
Mule-Driver's Style 
(Coliflor al ajo arriero] 

Spinach 
Catalan Style 
(Espinocas a la catalana) 

3 tbsp oil 
100 gr chopped liaiii or liacoti 
1 onion or 2 leeks, chopped 
2 carrots, chopped 
2 cloves garlic, chopped 
150 gr shelled peas 
150 gr green beans, cut up 
1 .small cihbage or 
cauliflower, chopped 

1 small bunch spinach or lettuce 
leaves, chopj>ed 
Salt and pepper 
2 1/2 litres water or meat stock 
2 potatoes, diced 
150 gr pork sau.sage or chorizo 
sausage, cul up 

Toasted slices of whole-meal bread 

In a large soup pot heat the oil and brown lire clio|iped ham with ihe 
chopped onion, carrots and gariic. Add the peas, green beans, chopped cab­
bage or cauliflower, chopped greens, salt and pepper and water or stock. 
Bring to a boil, then simmer, covered umil vegetables are ncariy lender. .'\dd 
the diced potatoes and cut-up sausage and cook another 30 minutes. Put the 
soup in a oven-proof lureen or ca.sserole, add the toa.sted bread, drizzle with 
oil or fat and put in a hot oven or under a grill until the top is crusted. 

1 medium cauliflower 
75 ml olive oil 
4 cloves gariic, coarsley chopped 
1 tsp paprika 

1 tsp salt 
1 ibsp vinegar 
75 mi water 
2 tbsp chopped parsley 

Cut the cauliflower into flowerets. In a frying pan or earthenware casserole, 
heat the oil and put in the cauliflower. Saute gently for 5 minutes, then add 
the chopped garlic and saute another few minutes. Add the paprika, salt, 
vinegar and water. Stir well to blend, then cover and cook undl cauliflower 
is lender, about 15 minutes, adding more water as necessaiy so a little liquid al­
ways remains. 

1 1/2 kg spinach or chard 
3 tbsp olive oil 
3 cloves gariic, chopped 

50 gr pine nuts 
100 gr Malaga raisins, seeded 
Salt and pepper 

Chop spinach (or, if using clKird, remove strings from chard siems and chop 
Stems and leaves together) and cook in a little water until lender. Drain well. 
In a frving pan or ca.sserole heal the oil and saute the chopped garlic and pine 
nuts. Add the raisins and cook briefly, then add the cooked spinach. Season 
with salt and pepper and cook a few minutes. Serve with a squeeze of lemon 
ji-lice. 
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R E C I P E S 

Stuffed Courgettes 
(Colobocines rellenos) 

Green Beans Sauteed 
With Red Peppers 
(Judias verdes 
salteados con pimientos 
morrones) 

2 medium courgettes 
(zucchini) 
3 tbsp olive oil 
1 onion, chopped 
1 green pepper, chopped 
3 medium tomatoes, peeled, 
seeded and chopped 

2 cloves garlic, cmshed 
1 tbsp chopped p;irsley 
1/2 tsp paprika 
2 (bsp brandy 
1.''2 Lsp salt 
1 hard-cooked egg 
50 gr grated cheese 

Wash the courgettes and cook them whole in boiling water for 5 minutes. 
r)i;iin. Cul them in h;ilf lengthwise. With a spoon hollow oul the pulp. Salt the 
shells and leave ihem upside-down to drain. Heal the oil in a frv'ing pan and 
saute the chopped onion and chopped green pepper until the onion is .soft. 
Add the tomatoes and the chopped pulp nf ihe courgettes. AM the crushed 
gariic. chopped parsley, paprika, brandy, salt and chopped egg. Cook the mix­
ture until liquid has evaporaied, about 15 minutes. Spoon the mixture inii i ilie 
courgette shells and place them in an oiled oven dish. Sprinkle with grated 
cheese and bake in a hot oven until the cheese is melted, about 10 minutes. 

1,''2 kg green beans 
1-2 red bell peppers 
4 tbsp olive oil 
50 gr ham or bacon, diced 
(optkmal) 

3 cloves gariic 
1/2 isp .salt 
Pinch of cumin seed 
Black pepper 
1 tbsp chopped parsley 

Snap ends off beans and remove strings if necessary. Put them to cook in 
boiling salted v\'ater until crisp-tender, about 8 minutes. Drain and refresh in, 
cold water. Roast the peppers by spearing ihem on a fork and holding over gas 
flame or put them under the grill, turning, until they are blackened and charred 
on all sides. Cover them with a cloth until cool enough to handle, then peel 
off all the charred skin. Discard .stems and seeds and tear the flesh inlo strips. 
Heat the oil in a casserole or frying pan and saute the diced ham or bacon with 
the chopped garlic, .^dtl iKe beans and fiy for :t few niinules, then add the 
strips of red pepper, parsley, salt, cumin seed and pepper. 
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Good Housekeeping Advertisement Promotion 

SPANISH 
SECRETS 

For a delicious Spanisii wine with more 

tlian a hint of French flavour, try 

Marques de Caceres Rioja 

SERVING TIPS 

• Sen/e both v/hite and 
rose Riojas lightly 
chilled; an hour or so in 
Ihe tridge should 
suffice (much longer 
and the wine will be 
numbed and 
flavourless). 
• Red Rioja should be 
served cool. It does not 
need decanting, as 
there should be no 
sediment in the bottle. 
• White or rosfi Rioja 
make a great choice for 
a cold buffet. Both 
complement cold meat, 
fish and salads. 
Versatility is one of 
their characteristics -
they are also excellent 
aperitifs. 
• Red Rioja is at its 
best with hot buffet 
dishes or red meal. 

I n 1970 Henri Forner, the 
founder of Bodegas .Marques 
dc (]aceres, began a revolu-
Uon in Spain's celebrated 

wine region - Rioja. For genera-
uons, the Forner family have been 
dedicated to vsine production, but 
at die start oi the Spanish Civil War 
diey moved to France, working in 
a variety of regions before settling 
in Bordeaux where they bought 
Chateau Larose-Trintaudon and 
Chateau Camensac, Grand Cru 
Classe. 

A Frenctt a c c e n t 
[)uring their 3.5 years in France 
ihey established a reputation for 
producing some of the finest wines 
in the region, leaj-ning new tech­
niques of vinification. Here ihey 
decided dial die future lay in qual­
ity wines. So when in 1970 Henri 
Forner felt it was rime to return to 
.Spain he took with him one single 
oljjeciive - to produce the very 
finest Rioja wines, applying his 
Bordelais experience lo his home 
country. 

To achieve this he enlisled the 
support of a group of professionals 
including Professor Emile 
PevTiaud, a leading consultant and 
guru of die Bordeaux wine trade. 

Regional f lavour 
The vineyards of Rioja are broadly 
divided inlo three regions. Rioja 
Alavesa, Rioja Alia and Rioja Baja. 
It's believed lhat the Rioja Alia 
vineyards produce the finest wines 
and it is here, at Cenicero, dial 
Henri Forner founded his bodega. 

While most Riojas are a blend 
from all three regions. Marques 
de Caceres has adopted a 
Chateau .system, selecting the best 
vineyards around the bodega 
which are planted with mainly 
older vines. As a result, die wines 
have a distinct and consistent 
character with a certain finesse. 

Tradidonally all Riqjas, be ihey 
white, red or rose, are aged for 
several months, i f nol years, in 
American oak barrels - with an 
addirional period of ageing in the 
bolde. The result is a Crianza 
(oak-aged) wine with a heavy-
body and strong oaky fiavour. 

Dramat ic c h a n g e s 
Henri Fomer enriched Rioja's 
best uadidons using his long 
professional experience acquired 

in France. All the wines are 
fermented under strict 
temperature control to preser\'e 
the grape's fruitv' character. Al l 
ihe red wines, as well as a limited 
producUon of an excellent 
Crianza white wine, are aged in 
Frencti oak. The time spent 
ageing in the botde has been 
increased to produce rounder, 
lighter wines which have lost the 
marked oaky character, in order 
to maintain a perfect balance 
between the frui t and "delicate 
vanilla tones from die oak. 

But it is with white wines that 
he has really achieved a dramatic 
transformation. The use of cold 
fermentation and the .selection of 
only one grape vaiiely, the Viura, 
produces a fresh and fruitv' wine 
with lively acidity. The rose is 
made vrith equal care and .similar 
technique, resulting in a fresh 
strawberry flavour with a rich 
bouquet. Many odier bodegas 
have followed Henri's example, 
but Marques de Caceres remains 
one of Spain's leading wine 
producers. 



JUAN SANCHEZ COTAN 

(Colecci6n Varez Fisa - Madrid) 

uan Sanciiez Cotan 
was born in Orgaz 
(Toledo) in 1560. 
Ik ' studied in Tole­
do with Bias de 
Ledesma. one of 
the first Spanish 

still life painters. In 1603 Cotiin 
entered a monastery in El Paular 
(.Madrid) as a Carthusian lay 
brother He was transferred to 
Granada in 1612 and remained 
there until his death in early 
1627. It was during this period 
that he painted his monastic cy­
cles (depicting the lives and 
martyrdom of the members of a 
religious order) and numerous 
reli,tiious scenes. 
Cotan left two types of work: 
firstly, the religious works whit li 
are not especially relevant having 
a certain lenelirist atmosphere 

ow ing to ihe influence of the Ital­
ian painters working in HI Hscori-
al, such as Luca Cambiasso and 
the Bassanos. But in his still lifes. 
Colan excelled and can siand 
alongside the best of the univer­
sal painters. 
His compositions are innovative 
and his painting skills masterly, 
with his most famous painting be­
ing the "Still life with thi.stles". 
He enhanced the fruits antl veg­
etables he chose to portray with 
an almost metaphysical light, 
making them seem bigger than 
life. The inlluence of tenebrisni 
here bore its best and most orig­
inal frtriis. 
•And the way he arranged his ob­
jects almost geometrically was 
very personal. Fach object 
slancl,^ on its own. unlike the 
heavy accumulations of objects 

in the Flemish still lifes. 
In this picture, as in almost all his 
compositions, the objects are ar-
rangeil in the opening of a w in 
dow. A couple of lemons, an or­
ange, a cabbage and five carrots 
hang in the window space and, 
on the sill lies a thistle, one of his 
favorite vegetables which he 
painted skillfully and frec]ucnlly, 
alongside a slice of orange, a let­
tuce antl a pomegranate. 
He took great care to show ev­
ery detail of the objects painted 
but al the same lime created 
mystery ancl spirituality in the 
atmosphere and luminosity. His 
composition surprises us with its 
harmony and beauty, and his 
love for representing reality in­
vites us to search for something 
beyond what the eye can see. 

Jose Maria Ortega .Sanz 
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con 

Meat lovers always choose 

CARNE DE AVII^ Beef and veal. 

As we say in Spain it's CARNE 

CON CARNE (Meat with license). 

Guarantee of natural Quality. 

The Regulating Board, through 

permanent systems of control, 

guarantees the origin and quality 

of the protduct you buy. 

Bright, red beef and veal, firm, 

tasty and tender. 

This brand makes sure you are 

getting CARNE DE AVILA 

Beef, so ask for it. 

CARNE DE 

AVILA 
Came con came. 

Guarentee 
of natural quality. 



THE LOOK OF A NEW GENERATION. 

From 1926/ the first olive stuffed with anchovy. 
EL SERPIS quality, as ever in everybody's mouth. 

That's the way E L SERPIS is, and this, the look of the new generation. 

•̂ 1 

DESDf 

EL SEFPIS ^ 
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