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The Spanish beer. 



ear readers, 

It is mrw eight \-eurs since SPAIN GOLTCMETOIJR made its 
appearance with tlie first i.s.siie in the Enghsh language. In 
19H8, due to Che imponance of the Fiench market for 
Spanish products, the Spanish Institute for Foreign Trade 
decided to publish a French edition. And three years later, in 
1991, the German language version finst appeared, being 
distributed mostly within Germany, the second largest 
customer for Spanish food products, 

So lor eight years now the whole team on both the 
editorial and the production side has been striving to 
introduce you to Spain - its regions, history, art, culmre - but 
also and most especially lo Spanish products. Wt; hope you 
have dLscovered lhat there's more to Spain than just oranges 
and paelki. Spain is a countr\f of age-old traditions with its 
part to play on the inlernational scene ancl today lias much 
more to offer than sun and sand. 

But somehow we feel that the time has come for us to stcjp 
and think. Are we really meeting die needs of the main 
foreign markets? Are we leaving out subjects of interest? Ls 
the information we give too specialised or too general? Are 
our articles too long or too short? We plan to ask all these 
Cjuestions and more in a readers' survey in T995. 

In the meantime, we would like to know the opinion of 
any of our readers who would like to write to us. We would 
be pleased to receive your comments, suggestions and 
criticism. 

.Meanwhile, on behalf of die whole team of SPAIN 
GOURMETOUR, I would like to wish >̂ ou all the best for 1995. 

Cathy Boirac 
Editor 
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S T O P P R E S S 
Compiled by NICK LYNE 

Sl'.4t\ 'S PARADORES OPEN 
iSEW HOTEL 
Spain s prestigious Pcinidur 
Nacional chain tf hotels has 
iiinimmci'ii iiic n/ici/mt^ "f u^ 
luiest addilitni. situated in the 
historic Andaliisian cily of 
Ronda. in keeping with the 
state run body's tradition of 
converting buildings of his­
toric or architectural interest 
or using sites of outstanding 
natural beauty, the Ronda ho­
tel sits aside the more than 
160 meter (400 feet) deep 
gorge. <;paniied hv the IHlh 
century "New Bridge " ivhich 
has become the city's land­
mark. Built around the former 
market and town hall, great 
care has Ireeii taken to keep 

the design traditional.The 
parador also maintains the 
tradition of offering the hest in 
local cuisine. 
An Ideal way to get to knoiv 
the Ronda parador. and the 
other 69 hotels in the chain, 
wouhl Ire lo lake advania,i>e of 
I lie utnler Special oj'fer, mini­
mum two night stays (Christ­
mas e.xcludedt. /\n average 
cost, per person ivilh half 
board ivould IK around 60 
dollars a night. Special offers 
are also available over the 
irinler period for those over 
si.xty ivith a .15% discount on 
bed and hreakfusl. 
Visitors to Ihe Castilian city <f 
.Avila should note lhat the 
parador there will be closed 
for tbe Ire.st part if tiro years as 
a complete reslaiiration is un­
dertaken (f Ihe IS lb century 
I'dlacio lie Piednis .Alt as. 
However. ccnisoUtlion can be 
found in the recently restored 

CULINARY HOLIDAYS IN THE SIERRA DE MALAGA 
What better way to get to know a coiintr)-- than through its cuisine? And 
what better way to appreciate said cuisine than through learning how to 
prepjre il as pari oi a week'.s holiday in a o )nwrte<.l larniln aise UkkeJ away 
in the mountains nonh of Malaga? Courses in Mediterranean cooking, un­
der the expert tutelage of some of Europe's top chefs are organized 
througoui the year in Gaucin, near Ronda, Organizctl by .^na Wright and 
Andres Colli, ihe ne.vt one is plani-ied for June 95 when Spanish cookery ex­
pert .Maria Jose Sevilla, head of gastronomic promotion at the Spanish Com-
incicial Ofhce in London will lead a course, following the success of her 
stay at Gauci'n last summer. Groups never exceed more than ten people. 
Apartado 20, 29480, Gauctu. .Malaga. 
Tel (5) 215 1222. Fa.x (Si! 511 791. 

CODORNIU WINS RIGHT TO CONTINUE USING "CREMANT" METHOD 
.After a four year legal battle Spain's cava and sparkling wines producer 
Codorniu has finally managed to overturn European Union legislation 
which limited the use of the term "creniant" to wines produced only in 
France or Luxembourg. Codorniu. the largesi producer of sparkling wines 
in Europe, has been using the term "Gran Cremant" for the best pan of a 
centur\', with .sales of around 11 million bottles a year, and insisted that the 
cremani is a method of manufacturing and nol a denomination of origin, 
as is Champagne for example. 

RIOJA SPONSORS SPANISH ENTRY IN AMERICAS CUP '95 
La Rioja - one of Spain's hest known wine producing region - is to spon­
sor the Spanish entry in the prestigious .'Americas Cup. With a total spon­
sorship figure of 415 million pesetas (^f) million) a pool has been formed 
made up of the Denominaiion of Origin Regulating Council of La Rioja. the 
Spanish Foreign Trade In.stiuiic (ICEX), the regional government, and three 
of the northeastern region's best known ixtdegas. Age, Campo Viejo and 
Berberana. The boat, appropriately enough, will be called "Kioja de Es-
paha"'. 
The Rioja Denominaiion of Origin Regulating Council has just produced an 
invaluable map for those interested in a wine tasting trip to the Rioja re­
gion. The map, which is freely distributed, indicates bodegas by their t\'pe, 
as well as including other topographical and road information. On the back 
is a complete list of the 34 i bodegas in Rioja, with full addresses. 
Consejo Regtiladcrr de la Denominacion de Origen Riijti. lor^e \ 'ii^on. 51. 
Logrorio, 26003. Tel (411 2.54877. Fax 26 29 00 

NEW GUIDE OPENS UP RURAL TOURISM IN GALICIA 
The Galician Rural Tourism Office has just published a free guide to more 
than seventy hotels, guest houses and even 'Tazos" - traditional Galician 
countiy manors - lliroughoui the northwestern pn)\ ince. The guide, pub­
lished in English, German, French, Spanish, and of course, Galician (one 
of the 4 official languages of .Spain, apart froi-n .Spanish, Ba.sque and Cata­
lan), offers vital where to slay information both along the coastline and in 
Galicia's often unexplored interior. 
Secrelaria Xeral de liirismo Rural. Fraza de Mazarelos. 15. Santiago de 
Compostela 15073. Tel (811 54 25 27. f a x (811 57 15 50. 
.\$ 1991 comes to a clo.se, Spain's Institute for the Denomination of Origin 
i.lXOO) wliicli r!\-ci->ees the qualihcation of the country's denomination of 
origin wines, has announced ils wine ratings for the 1993 vintage. 
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parador Flotel Atldntico in the 
historic heart of the Andalu-
siatiporl of Cadiz. 
.As pHirt of Paradores' cultural 
and promotional activities, 
tbe Cuenca parador a former 
conveni, held a week long gas-
tivnomic coiu'se eaiiier this 
autumn devoted to "Convent 
Cuisine". Spain's convents 
have long been appreciated as 
depositories for ceiiliiries of re­
gional traditional cooking, 
and the course, tvhile offering 
excellent food, was also an ex-
cercise in history. 
Paradores de Turismo de 
Espaiia, Reqitena, 3, Madrid 
28013. Tel: ( I ) 55'J 0069. 
Fax: (1)5592042 

RIOJA SPONSORS SPAIVTSH 
E.^TRY IN AMERICAS CUP '95 
La Rioja - one tf Spain's best 
known tvineproducing regions 
- is to sponsor the Spanish tmtry 
in the prestigious Americas 
Cup. With a total sponsorship 
figure of 415 million pesetas 
($3 mil lion J a pool has been 
formed made up tflhe Denom­
ination of Origin Regulating 

Council of iM Rifjja. the .Span­
ish foreign Trade Institute 
(ICEX). the regional govem-
menl, and three of the north­
eastern region's best knoivn 
tjodegas. Age, Campo Viejo 
and Berberana. 77.)e boat, ap­
propriately, will be called "Rio-
jade F.spana". 
Tbe Rioja Denomination of 
O rig in Reg vial ing Council has 
just produced au invaluable 
map for those interested in a 
wine tasting trip to tbe Rioja 
region. Tbe map, ivhich is dis-
irihuied free of charge, sboivs 

US OPENS DOOR TO DRY-CURED SPANISH HAMS 
From now on, /\mericans will be able to enjoy three of Spain's top dry-
cured pork delicacies. A ban imposed more than 30 years ago preventing 
the importauon of Spanish pork products - following ouilircaks ot" .Mrican 
swine fever in the early 1960s - has been partially lihed, allowing Serrano 
and Iberian hams and shoulders, as w êll as loin to enter the United States. 
The SpanLsh agriculture ministrj' will be supervising quality connol of the 
hams, which will also be checked upon entry to the US. Serrano and Iberi­
an hams, loins and shoulders (the latter takes its name from the Iberian pig, 
bred only in Spain and allowed to forage, feeding principally on acoms and 
roots, giving its meat forage, Feeding principally on acoms and roots, giv­
ing its meat a disiinciive, natural flavor) are a top quality delicatessen item. 

MORE PRIZES FOR SPANISH WINES ABROAD 
Bodegas Amezola de la Mora, based in La Rioja, was awarded a bronze 
medal for its 19S9 "Senorio .'\mezola Reserva" at the International Eastern 
Wine Competition, held in New York this past June. 
.Vladrid-based Bodegas Orusco was awarded the European Golden Laurels 
1994, a prize organized by the Council for European Promotion, for its 
"Main Crianza 8?" and "Main Crianza 90", 
.Meanwhile, at the eighth annual WorUl Wine and Liqueur Fair in Brussels 
this past April, Berberana was the only Spanish wine to be awarded a gold, 
for its Tempraniilo 1991- Berberana has also been awarded a Certificate of 
Excellence by the London-based Institute of Masters of Wine, The Institute, 
the world's most prestigious, gave Berberana's Teinpranillo 1992 an 86.8 
point rating out of 100 at its August annual meeting. 

QUALIFICATION OF THE VINTAGE OF SPANISH WINES WITH DENOMINATION 
OF ORIGIN FOR THE YEAR 1993 

ALELIA E MENTRIDA G 
ALICANTE G MONTI LLA MORI LES G 
ALMANSA VG NAVARRA VG 
AMPURDAN-COSTA BRAVA - PENEDES VG 
BIERZO D PRIORATO 
BINISSALEM G RIAS BAIXAS -
CALATAYUD - RIBEIRO -
CAMPO DE BORJA - RIBERA DEL DUERO R 
CARINENA - RIOJA G 
CAVA - RUEDA G 
CHACOLl DE GUETARIA G SOMONTANO -
CIGALES - TARRAGONA -
CONCA DE BARBERA 

• 
TERRA ALTA • 

CONDADO DE HUELVA VG TORO 
COSTERS DEL SEGRE VG UTIEL-REQUENA E 
JEREZ - VALDEORRAS 
JUMILLA VG VALDEPENAS E 
LA MANCHA E VALENCIA VG 
MALAGA - VINOS DE MADRID G 

YECLA G 

D: DEFICIEKT R: REGUtAR G: GOOD VOs VERY GOOD Ei EXCEttENT 
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S T O P P R E S S 

indicates bodegas hy their 
type, as welt as including other 
topograph iced and road iiifor-
malitm. On Ibe buck is a com­
plete list if the 344 bodegas in 
Rioja.. ivitb full addresses. 
Consejo Regidador de la 
Detiominacion de Origen 
Rioja, Jorge Vigdn. 51. 
Logroiio, 26003. 
Tel.: (41) 254877 
fux:(41)26 29 00 

BODEGAS y BEBIDAS 
BECOME EUROPE'S SECO.\D 
LARGEST WINE PRODUCER 
Spain's Bodegas y Bebidas 
group is set to become Eu­
rope's second largesi tvine 
prodiicerfollowiiig tbe cicepii-
sition of Bodegas Age from 
Ihe Banesto hank. 
Ibe entry of Bodegas Age into 
tbe Bodegasy Bebidas group -
owned by hanking giant BBV 
- ivill strengthen the compa­
ny's hold on the Rioja market, 
in ivbicb it already has a firm 
bold through Campo Viejo. 

TORRES ANNOUNCES THREE 
NEW VINTAGES 
Torres, one of Spain's best 
knoivn winemakers. has an­
nounced three neiv vintages. 
The tvhite Viha Esmeralda 
1993. a blend of Muscat and 
Geiviirztramiuergrapes, cmd 
ideal J'or fish, seafood and 
light aperilitvs. Tbe second 
tip He is the Grand Vitla Sol, a 
blend of Chardonnay and 
Parellada grapes, and perfect 
with oysters, caviar, smoked 
salmon, and seafood, finally 
comes the red Coronas 1990, 
a blend of Tempranillo and 
Cafreniel Sauvignon. 

PIREVINO CELEBRATES III ANNUAL "SALON DELVING" 
Pirevino, the body which brings together wine producers from the French 
and Spanish Pyrenees region, celebrated its third yeariy wine meeting in 
Barbastro in the northern Spanish province of Muesca, N'ovember 3-6. The 
gathering brings together more than 30 denominaiion of origin wines from 
the I'yrcnccs. and attracted journalist, experts, ta.sters and representatives 
and buyers from all over Europe and Spain to sample wines and discuss 
production techniques. 

THE MARQUIS DE GRINON CELEBRATES AN ANNIVERSARY IN STYLE 
The invitation issued under the coat of arms of the marquis de Grihon to 
attend a dinner last Seplember lo mark the 200th anniversary of the Valde-
pusa estate chapel at .Malpica in the province of Toledo, promised a cere­
mony which even in our agnostic century would bring together the 
Church, the nobility and wine. The chapel on the estate, belonging to the 
marquis' family since 1292, was actually consecrated in 1794 and the vines 
themselves were planted at the beginning of the seventies. 
Some three hundred people held the invitations, including Prince Alfonso 
of Hohenlohe, Spain's Nobel prizewinner for literature Camilo Jose Cela, 
representatives of the media, many foreign distributors, both from Marques 
tie Grirlon and the Berberana Rioja winery with whom the marquis has just 
signed a deal to produce a top class range of Riojas (see Spain Gourmetour 
no. 34). Such a deal was in tt,self well woithy of the dinner prepared by lo­
cal chef, Adoifo, an expert in preparing game, who delighted our taste buds 
with a tasty rice dish skilfully cooked with rahbii and lurlle doves from the 
lands around Malpica. To top it off, the meal was washed down with a su-
pedi Rioja, the fruit of the Marcjues de Griflon-Berberana partnership: Reser­
va Privada 1988, 
Before dinner was served, a concert of Baroque music came as a timely re­
minder ihal in Europe wine is, as it has always been, a truly cultural phe­
nomenon. 

KLM TREATS ITS PASSENGERS TO RIBERA DEL DUERO 
Dutch airline KLM has chosen Ribera del Duero for its first class passen­
gers. Ihernoble is a 1989 vintage from a exceptional year with a full bou­
quet and fruity, rich flavor. It will also be on sale at Madrid's Batajas air­
port for other travelers. 
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L A S T I N G I M P R E S S I O N S 
SONIA ORTEGA 

>̂  D l r.<x INA ' 

Guig de olojamieiilo en casas rurales 
Ediciones El Pais y Aguilor, 1994 
Jt̂ on Bravo, 38 • 28006 Madiid• Jet (\}322 4700 • fax: f!] 322 4771 

City-living and the need lo gel away from it all have created a new type of to'orist - the sort who prefers to stay in a country home or on 
a farm rather liian in a hotel by the beach. This is called rural tourism; an alternative ond os yel foirly unusual way of spending o holi­
day In Spoin but one that is becoming increasingly popular here, os in other European countries. 
To meet the demand for inlormolion on the accommodation and countryside activities that are avaiioble, El Pais-Aguilor has published 
its Guia de alojamientos en cosos ruroles which includes a total of 1,67i country homes and 29 farm schools in all the autonomous 
communities of Spain, 
The guide gives descriptions of ovailoble accommodation with oddresses, telephone numbers and prices and other informolion of in­
terest, OS vifell as c list of oclivities thot are possible in the area such as local componies specialising in noture walb, mountain biking, 
trekking, etc. 
The inbrmolion for each community includes a mop showing the main roods and indicating the best way to get to the country homes listed. 

Inside Andalusia: A Travel Adventure in Southern Spain 
David Baird 
IfA'irador Pubhcat'ions, S.L. 
Puebia Luda • 29640 fuengiiola (Mologal • Jel: (52} 46 09 50 - fox: f52j 46 10 22 

Mirador Publications recently published this paperback version of the Vega Inclan prizewinner, awarded to the most outstanding 
h-avel book of 1989. 
With Inside Andalusio Oovid Boird, a British journalist resident in Andalusia lor the last twenty veers, introdiKes the render to the surprising 
voriety of this colourful and foscinohng region and goes beyond the lamous cliches of finaer-cficking llomenco dancers and bullfights. 
The author relates in o personal and Weror/ style on interesling mixture of history, anecdote and day-today life, illustrotino the real char­
acter of both the people and the country and showing a sound Knowledge of the historical and cultural development of Andalusia through 
the centuuries. 
There ore seventeen chopters giving a close look ot stie cities and provinces, three chapters obout local fiestas, crofts ond fads, a his­
torical chronology of Andalusia and a glossory of tbe Spanish words used in the text. 

Guia Peiiin de les Vinos de Espana, 1994-95 
Pi 5 Efte Comunicocidn Integro/, S.A, 
Ntinez de flaiboo 49 • 28001 Madrid • Jel: (11576 72 51 • fax: f I) 577 29 20 

Jose Periln is a well-known Spanish writer and broadcaster on the subject of wine. After producing several books ond hundreds of 
articles, Penin has now published a comprehensive guide to the wines of Spain. 
Alter a very extensive introduction, the guide attempts to clossify the multiplicily of Spanish wines ond wineries. The writer is not only 
knowledgeable but independent which gives credibility to his opinions. 
The Spanish Denominalions ol Origin are arranged in alphabetical order, starting with Alella and ending witii Yecla. There is also a 
section covering certain wines of interest that hove no official D.O. 
Each wine is given a mark out of 95 and those rated over 70 include a brief tasting comment. Except for wines with a marked charac­
ter the aim is simply lo point out the most significant features thai ore easy for any non-expert drinker lo detect, 
whot sets this book opart from others of its type is the fact that it is the writer himself who assesses the wines rather than a comittee of 
expert tosters. 

Nuevo Arte de Cocina 
luan A/firairos 
loVoldeOnsero, 1994 
Artes Groficos, s/n • 22006 Huesco - !l.-f74J 22 98 00-Fox: (74) 24 0536 

Juon Altimiras is tbe pseudonym of a Franciscan monk called Fray Roimundo Gomez who was born ot the end of the seventeenth cen­
tury and died in 1769. 
The subtitle, "Taken from the school ol economic experience', shows that Altimiras worked as o monastery cook ond in the prologue 
to his book, which wos published in 1745, he slates that he is publishing his "notdDook" so that 'newly professed monks who did not 
gain enough experience duringtheir noviciate con find out, witnoul hoving to ask. everything they need to know in their new positions", 
This book, rtie Nuevo Arte de Cocino, was so widely used thot it became one of the most published cookery books of ils time and its 
popularity continued well into fhe nineteenth century. It con be said to have exerted a great influence over cooking durinothese two cen-
tunes. The book includes references to earlier cooking styles ond, while based on these, if adds plenty of innovations. The outhor was 
deorly a knowledgeable and drilled cook but also wrote well, in a personal ond good-humoured sl/le. 
There is a total of over 150 recipes that go beyond tfie monaster/ and show what cooking wos like at the time, with special emphasis 
on meot cookery. 
La Vol de Onsera is a new publishing house thot aims to reprint the classic Spanish cookery books. In this cose, in addition to the mod­
ern edition, it has published a facsimile copy that will delignt those interested in the history of Spanish cooking. 
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F O R U JVl 
Text: Hawys Pritchard 

A Taste 
of Spain 
for 
Sydney A taste of Spain", 

the symposium 
staged by the 
In t e rna t iona l 
Olive Oil Coun-
cU and ICEX 
(Spanish Insti­
tute for Foreign 
Trade) i n Syd­
ney, Australia, 

from 2 - 4 November, 1994, 
described itself as "A cele­
bration of the Gastronomy 
and Culnu-e of Spain". Held 
at the Ritz Carlton Hotel i n 
Sydney's Double Bay, the 
three-day event was at­
tended by a prcdt>miiiantly 
Australian audience of food 
and wine writers, restau­
rateurs, photographers, 

stylists, importers, 
nutrition experts, 
legtslatoi^ and 
hispauophiles in 
general. 

The panel cjf .speak­
ers represented a 
nice balance of 
the cerebral and 
the hand.s-tin, cnl-
tiiral appreciation 

and coniiiiercial ccjmmon 
sense. The contributors 
were; Maria Jose Sevilla 
(presenter of the award-
winning TV series Spain on 
a Plate); wcirld wine expert 
(and now .Australian wine 
grower) Tony Lord: re­
spected grancle dame of 
Spanish gastronomy and 
keen food hi.storian, Clara 
Maria cie Amezua; Sydney 
food writer and specialist in 
Asian and Spanish food his­
tory, lacki I'assrnore; Juan 
Vicente Gomez Moya of the 
Spanish Olive Oil Kx-
porters' .Association, ASO-
LIVA: and Ihigo Cahedo, 
Head of the Agroaliitienta-
ry Deparliiierit of Spanish 
Institute for Foreign Trade. 
One of the primary objec­
tives of the symposium was 
to penetrate beyond gener­

ic concepts of Spanish 
food, wine and customs. 
Clara Maria de Amezua pro­
vided essential background 
material with her skillful 
synopsis of the influences 
e.seriecl by invading cul­
tures, domestic and inter­
national politics, and trade 
patterns throughout Span­
ish histoiy. Maria Jose 
Sevilia, after many years in 
London, has accjuired al­
most a foreigner's objectiv­
ity ahf)ut her native Spain 
and knows that just the 
sights, .sound.s and smells of 
the bustling markets, dock-
side fish auctions, Bascjue 
gastronomic fraternities 
antl patient almond peeling 
ladies of her native Spain 
will appeal most to her au­
diences of a more restrained 
cultural cast. As one of her 
fellow speakers obser\ed, if 
she gets tired of focxI writ-
in,q there'll always be a 
place for her at the Spanish 
•fourist l^oard. The food 
and wine served in rhe 
course of the three days 
(selected b\̂  Ms. Sevilla and 
Tony Lord) retlected the re­
gional differences so no­
table in Spanish cuisine, 
and the whole Spanish 
a[)prc>ach to food by 
w hich both self-confessed 
hispanophiles Jack! Pa.ss-
more and John Newton de-
clai-ed themselves totally 
seduced. John Newton's 
observations in his enter­
taining paper The hlavoitrs 
and Philosophy or Tapas 
exemplified the selective 
and adaptive nature of cul­
tural borrowing; 
- "... we're leari-iing. We re 
chan.ging. More and more, 
like the Spanish. We're de­
signing ways and means of 
combining food and drink 
and conver.sation," 

a feast of snacks. That's 
the mcjsi revolutionary way 
to use tapas. To subvert the 

structure of the conven­
tional three course meal." 

TASTINGS 
The sherrj' and lapas tast­
ing which launched the 
symptjsium set the tone for 
the whole event. The sher­
ry producer's efforts to 
convince the European and 
US markets that sherry is 
more than an aperitif has 
clearly taken little effect 
down under. Tony Lord's 
selection of manzanilla, f i ­
no. amonlillado and 
oloroso individually taste 
m;iiched with tiny tapas of 
sea urchin, crab and alioli, 
garlic sausage and pista­
chio, dried peach and 
goal's cheese was more 
convincing than any adver­
tising campaign. 
The tasting of ohve oils .se­
lected by ASOLIVA'.s Juan 
Vicente Gome?. Moya 
:ichie\ ed a comparable im­
pact; seven extra virgin va­
rietal oils were tasted 
alongside two olive oils 
(perfectly respectable but 
characterless blends of vir­
gin and refined oils). The 
gamut of flavors beru'een 
the rich fruitiness of 
N'e\'adillo and the sophisti­
cated dry bitterness of Ar-
becjuino (the diminutive 
Catalan olive) that laid to 
rest any misgivings alive 
that oil illiterates might 
ha\'e had about the possi­
ble pretentiousness of the 
exercise or the validity of 
the D.O. status granted to 
four of Spain's c l̂ive oils. 

DOWN TO BUSINESS 
The mutual interest that ex­
ists between .Australia and 
Spain was one conclusion 
tlr.ii emerged sti-ongly from 
this symposium. The poten­
tial for translating this into a 
commercial relationship 
was examined during a 
seminar entitled The Market 
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tor Sp.uiish food ;ind V '̂ines 
in Australia by speakers Ihi­
go Cahedo, Juan vicenie 
Ci()mez Moya, Jacki Pass-
more and Tony Lord. 
In his resume of current 
trade relations between 
Spaii-i and Australia. ICEX 

spokesman Inigo 
I C âhedo explained 

that Australia is 
-iKih on Spain's list 
{)f customers. Olive 
oil is Spain's prima­
ry e.xport to Aus­
tralia, with alco­
holic beverages 
^cavii. sherry, 
brandy and other 

I wines) way down 
in sixth place. Sp:iin per­
ceives the Australian market 
:is e;iL;er .u id <i|)en i i i i i i d e d 
and, impcjrtantly, interested 
in heathy food. Its di.sadv an-
t.i^es. however, are lhat it is 
a distant market \\ ith a com­
plex distribution .system and 

significant import barriers. 
( The call for Spanish Iberico 
ham, chorizo and cheese to 
be allowed into Australia 
w-as \-oiced m;iny times in 
the course of the sym]T>-
sium, notably by John New ­
ton and Jack Fassmore). 
Tony Lord is con\ inced that 
there is considerable po­
tential for Spanish w ine in 
.Australia, seeing Spain's 
uniciue varieties as an ;u-
tractive selling point to a 
nation of inldrmed and 
confident w ii-ie drinkers. 
The drought currently af­
fecting Australia is likely to 
produce a 199S vintage 
which falls short by 25 -
30% of the booming do­
mestics and export markets 
demands. He sees Spain as 
the ideal source to cover 
this shortfall, but warns that 

unles-- S | i . in is l l expc i l i tTs 
move fast to make their 
w ines know n and available 

lo .Australian importers, ihe 
niche will be cpiickly filled 
by other suppliers. 
Tony Lord was evangelical 
about the importance of in-
loinuiiion and av-ailabiliiy. 
In irackinj^ dow n the wines 
served during the sympo­
sium he had fountl very 
few importers of Spanish 
wine in .Australia, and even 
then st>me of the wines in 
their catalogues were not 
held in stot-k. It was up to 
the Spanish, he declared, to 
devote resources to making 
Australian wine journalists 
and importers aware of 
what he described as the 
"world class wines of 
Spain " and. just as impor­
tant, lo ensurir-ig that they 
were available in Australia. 
Spain's olive oil sector can 
clearly be looked to as 
something of a role motlel 
in both these regards. The 
last ten years have seen a 

Mediterranean 
Lifestyle on the 
Pacific Shores 
Sydney has to be one t)f the 
most beautiful and civilized 
cities in the wt)rld. iVIar-
velous location, enviable 
climate, clean air, huge cul­
tural diversity, efficient 
jiublic ser\-ices. minimal ur-
j-ian stress, people who 
haven't yet forgotten how 
to be polite to each cjther, 
food and wine... Il doesn't 
lake a social scientist to re­
alize how many of these at­
tributes interdepend. 
It comes as a surprise to vis­
iting Europeans to tii.scover 
that the city's evident love of 
eating out antl eating ad­
venturously, is a new phe-
iiomenon. And "new" 

means in the last len years. 
Remember that Sydney is 
the capital of New South 
Wales, and that the earliest 
colonial settlers in this part 
of the w-orld were Angki-
Celis. There's a lt)t to be said 
for the Anglo-Celts — in­
deed .saying a lot is one of 
(jur characteristics — but we 
are the first to admit that our 
tratiitional lifestyle is hardly 
the envy of the rest or the 
w-orld. Even so, it evidently 
takes n-iat-iy generations in a 
new en\-ironmeni for the 
heretlitai-} mists to clear. It is 
thanks largely to " new- Aus­
tralians", notably from the 
-Mediterranean countries, 
that a lifestyle and diet that 
reflect Atistralia's natural 
conditions and resources are 
linalK emerging. 
Today-, the Mediterranean 
influence in Australia's pref­

erences is obvious: fresh 
fish, fruit antl vegetables, 
t)li\-e oil, wine, cheese, 
pavement cafes with good 
coffee, are all in huge de­
mand. The thriving Italian 
and Greek communities 
here are largely lesponsible 
ff)r having wrought this cul­
tural miracle. The fact that 
there is no equivalent Span­
ish ctimmunity partially ex­
plains why Australia's per-
ce[iiions of Spain have got­
ten left way behind. Europe 
;md the LS h;ive taken :i 
new look at Spanish wine 
antl ftx)d over the last IS 
years, in the course of 
which Spain's profile has 
mt)vetl significantly up mar­
ket. .Auslr:ili;i is only now 
starling tt) do so. both at 
lifestyle ;mtl business levels. 
High time for .A taste of 
Spain in Sytiney. 
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steady rise in its sales fig­
ures, attributable in part lo 
.Australia's w h o 1 e h e: i r I e 11 
shift tow;trtls a health con­
scious lifestyle. The gener­
ic promotional activity 
launched by Spanish ex­
porters some five ye:iis ago 
has giatlually become luoi e 
and more specific as the 
buying public has become 
increasingly aware of the 
finer points of olive oil. 
What was once perceived 
as a standard product is 
now understood, like wine, 
lo be suscejitible to differ-
emes of fruit variety, cli-
m;ne. soil, weather and 
processing [jrcKetlures. Ex­

tra virgin olive oils are ac-
cou riling for more and 
more of Spain's sales to 
.Australia despite the pres-
er-ice in the m;irket place of 
much cheaper seed oils, for 
example. .As .ASOLIVA's 
Juan Vicenie Comez Moy;i 
pointed out, Spanish sup­
pliers h:ive opted for quali­
ty as their primary selling 
point, and crjnsumers are 
prepared to pay for it. 
In additit)n lo making her 
t)wn plea for greater avail­
ability of Spanish products 
in Australia. Jacki Passmore 
also called for more Span­
ish food festivals and gas­
tronomic promotion w her e 

these pioducts could be ex-
periencetl hands-on. She 
pointed out that Australia 
h.is III ii siinpK .idi ipird il:i' 
".Metliierranean tliel" but 
;Kl;ipted it. There is a w ider 
market there for Spanish 
products than as 'authentic 
Spanish" food; they can be­
come an integral pari of 
Australian cuisine. 
In brief, Australia wants 
more. .Adelanta Espaha! 

Hawys Pritchard is a 
writer and translator who 
lives and works In .Aus­
tralia. She is a regular con-
irihiiiur to Spain Gotirme-
nmr and other periodicals. 

A.[AMACHO INC. 

4410 East Adamo Drive. P.O. Box 1564 
Suite 106 
Tampa, FL 33605 

K/leirose Park, tL 60161 
2035 N. 15tti Ave. 
Melrose Park, IL 60160 

Phone (813) 247-4534 Ptione (708) 344-0066 
Fax (813) 248-3260 Fax (708) 344-4207 

OIL AND OLIVES 

Avenida del Pilar, 6 
41530 MORON DE LA FROt^TERA 

(Sevilla - Spain) 
Tel6fono; (95) 485 12 00 
Fax: (95) 585 01 45 - Telex: 72126 acsa e 

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



SiMPi-Y UNIQUE 
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G R E A T W I N E S O F S P A I N 

For further information contact: B&B-BODEGAS Y BEBIDAS S.A., Via de los Poblados, s.'n. 280,3:3 .Madrid, Spain. Tel: (34) 1 7632200. Fax: l34i 1 3817670. 



IVl A I N E X P O R T E R S 

Duck By - Products iVLt;(>AR, S.A. 
Arroyo de la Piniila. ,s/n - 44115 G I : A D . \ 1 . . \ V T A J { (Temcl) 
Tel.: (78) 70 81 48 - Fax: (78) 70 81 48 

COIM.\RCAr, DF.l, B.\GES, S.L. 
Pica d'Rst.TO, s.'n - Pol. Industrial .San Isidrt) 
08272 SANT FRl.riTOS DE BAGES (Barcelona) 
Tel.; (3) 877 39 00 - Fax; (3) 877 15 02 

CONSERVAS MARTIKO, SA. 
Ctra. de Iriin-Veni, s,'n - Pol. IndtLstrial ZaS-.iin 
31780 VERA DE BIDASOA (Navarra) 
'IVL I'trt) n i I I " HI) - F.IX: ( iSi 03 12 13 

DEUCASS m . AUMENTACION, S.A. 
Barrio Legiiina s/n - 48195 LARIWBl-TZLI (Vizcaya) 
Tel.: (4) 455 70 36 - Fax; (4) 455 70 35 

POIXASTRES t)lI,S CAZA CONILLS L\ CERDANYA, S.L. 
Joan Maragall, 19 - 25720 BELLVER DE CERDA.WA (Lerida) 
Tel.: (73) 51 12 37 - Fax: (73) 51 00 94 

SELECTOS DK CASTILLA, S.A. 
Rotlrigo Ft-rnandez, s,'n - 34170 VILLA.MAimN DE CAMPOS (Palencia) 

Tel : (79) 76 92 42 - Fax: (79) 76 92 92 

SEIVORIO DE SiVRRIA DEUC\TESSEN, S..\. 
Fortuny-, 45 - 28010 MADRID 
Tel : (1) 308 40 85 - Fax; (1) 308 48 l6 

S.A.T. SEHISA 
.Vla.s Pares, s/n - 17 i i l SANT i\L'\ilTl SAI'l<£SA-BRDN>'OIA (Gerona) 
Tel.; (72) 42 18 77 - Fax; (72) 42 07 01 

M .SI'AIN CionRMnTOLIK si;i>"n:.\irii-tt-L)Ei.t.MBKR oi 



Avocados 

TROPICAL FRUITS 

AIJVniFEROD. S..̂  
Barrio de San Sebastian, 3 - 18690 ALMLlSsKCAR (Granada i 
Tel.; (58) 63 09 65 - Fax; (58) 63 15 60 

CAS.«>0 Y CIA, S.I-
Ora. Loja, 20 - 29700 VELEZ-MALAGA (Malaga) 
Tel.: (5) 250 34 1.3-222 44 41 - Fax: (5) 250 34 13 

FRITAS EL CORTyO, S-A. 
I'ucrta Granati;i. h - isfi'-jd AI.MlI.\'F-C;AU iGranadai 
Tel.; 158) 63 11 33 - Fax: (58) 63 44 94 

JOSE LUIS MONTOS.A, C.B. 
San Andres, 24 - 29740 TOmtr. DEL M,\i! (.\1:ilaga) 
TeL: (5) 251 35 33 - Fax: (5) 251 35 34 

Irt.'VLAGA TROPICAL, S.L. 
Esperanto. 18 - 29007 .MALAGA 
Tel.: (5) 241 07 76 - Fax: (5) 241 07 76 

MERCO.MOTRIL, S.A. 
Pol. Industrial de Albonin. pare. 53-54 - 18600 MOTRIL (Granada) 
Tel.; (58) 60 16 Oft'Ol 04 - Fax: (58) 82 08 62 

Are many the qualifying adjetlves 
that principality soil receives from 
people who lives in and from visitors. 
However the definition is impossible. It is not only a region to behold and to admire, but also to 

feel, to enjoy. 
In this land where nature still can be touch almost virgin, several people and enterprises, ex­
perts in the environment and its particular specialities, make easier to the traveller the possibi­
lity to take part as main character in activities that, beforehand, he Imagines reserved for ad­
venturous and elite sporcmen: climbing, caving, trekking, canoeing, sailing, ballon, mountain 
bike, horse riding and jeep (4 x 4) tours, diving, parapente. ultraligero,.,. 
This way to travelling through Asturias is not only limited to enjoy its peace. Its incompa­
rable landscape, its plentiful and delicious gastronomy, its ancestral customs, its untamed 
history. Its outstanding monuments.... But also to integrate us into all it, with the mani­
fold possibilities of what novradays is called "Alternative Tourism" or "Green Tourism". 

CI San Bernardo. 73. 2° Izq. 33201 Gijon {ASTURIAS). PRINC-IPADO ot ASTUIIAS 

Telf.: (8) 534 85 69 Fax: (8) S17 18 55. ' X ! ^^^Jf-'Jf^^ir™' 



I V I A I N E X P O R T E R S 

Avocados 

Mangos and Guavos 

TROPICAL FRUITS 

MIGUEL GARCIA S.ANCHFĴ  E HIJOS 
Puiiuilon. .Vn - IHdOO .MOTKIL (Gran.id.ii 
Tel.: (58) 60 10 52/95 - Fax: (58) 82 .SO 90 

RUACIt>S F.SCini:\, S.L. 
Clra. Algarrobo. km. 2 • 29750 ALGAKROBO (M:ilaga) 
Tel.; (5) 251 12 25 - Fax: (5) 251 12 26 

l'ROtl\.M, S.CA. 
Ctra. de .\lmeria, kin, 1.6 - 18600 .MOTHIL (Granada) 
Tel.: (SHI 82 01 9? - Fax; (58) 82 00 13 

SA.T. 1,771 AGUACiVTES ROY.AL 
Hatieiida Dos Hennanos - 29140 CHl'RRIANA (.Vlalaga) 
Tel (5) 2 i3 53 .30/07 - Fax; (5) 262 21 71 

S.A. r. 1589 HORTO .MAL.\GA 
Cini M:il:ig;i-.\lmeria, km. 282 - 29793 TOKROX (Makiga) 
Tel.: (5) 253 11 81/01 25 - Fax: (5) 253 04 01 

S..\.T. 5494 IDAFE 
U.S Rosas, 33 - 38760 LOS LLANOS DE ARIDA.NE (Tenerile) 
Tel.: (22) 46 35 47 - F.ax; (22) 46 29 04 

S.A.T. 2803 TROPS 
["ti-;i. Lonja-Torrc del Mar, ,s/n - l-̂ I Trapiciie 
Aptio. «4 - 29700 \T'LEZ-M.\LAGA (Malaga) 
Tel.; (5) 250 04 58/07 00 - Fax; (=i) 250 04 62 

StX;iEDAD DE COMPR.AS MODERNAS, S.A. (SOCOMt)) 
Canipew). .s/n - Pol. Indu.stri;il Las Mercedes - 28022 MADRID 
Tel.; (1) 329 01 93 - Fax; (1) 747 46 72 

UPACE, S.L. 
Ciillejon Angosto. 36 - .38760 LOS LLANOS DI-; ARIDANE (Tenerife) 
Tel.; (22) 46 31 01 - Fax; (22 ) 46 .36 85 

ACA.M SOCIEDAD COOFERATIV A 
Crta. Maziirron, km. 30120 El. PALMAR (Murcia) 
Tel.; (68) 86 63 65 - Fa.N; (68) 86 63 63 

.\GRUP.VCK)N DE PRODUCnORES DEL SUR, S.A. (.\PROSLrR) 

.San Isidro, 17 - 41330 LOS ROSALES (Sevilla) 
Tel.: (5) 474 05 51 - Fax; (5) 474 05 32 

CARCHUNA L.\ PALMA SDAD. COOP, AND.^LUZA 
Ctra. Nacional 340, km. .342 - 1873tl CARCIIIJNA (Granatia) 
Tel.; (58) 62 43 20/19 - F.x\; (58) 62 30 55 

COMt'NIDAD DE BIEtVES RTV A-OVGEn i 
La Calzada, 1=5 - 38436 SANTIAGO DEL TFIDE (Tenerife) 
Tel.: (22) 86 35 65 - Fax: (22) 86 .35 65 

CULm'AR, S.A. 
Longitutlin;il 5- .Mercabama. parcela 19 D - 08O40 BARCELONA 
Tel.; (3) .335 33 .̂ S - Fax: (3) .336 14 67 
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Mangos and Guavos FEDEX 
Estacion Hortofruiicola Miielle de La Liiz 
35008 L'VS PALMAS DE GRAN CANARIA (Las Palmas) 
Tel.: (28) 46 72 50/82 54 - Fax: (28) 46 17 68 

FRIFTANOVA, SA 
Travessera de Gracia, 68 - 08006 BARCELONA 
Tel.: (3) 335 33 88 - Fax: (3) 335 33 89 

FRUT.AS EL CORTIJO, SJL. 
Puena Granada. 6 - 18690 ALMUNECAR (Granada) 
Tel.; (58) 63 11 33 - Fax; (58) 63 44 94 

FRIH AS Y TRA.\SPORTES FRANCO, SJ^. 
Ronda Valle, 18 - 06480 MONTIIO (B:idajoz) 
Tel.: (24) 45 28 03 - Fax: (24) 45 61 34 

QUALITY A L L OVER 

CONSERVES 

JUAN A YENS A E HIJOS, S. L . 
CI. RIBERA, 3.3 • 31570 SAN A D R I A N (NAVARRA) - ESPAGNE 

TEL.: (34) 48 - 67 03 60 • TELECOPIEUR: (34) 48 - 69 63 01 



AA A I N E X P O R T E R S 

Papayas 

Other Fruits 

TROPICAL FRUITS 

SI'AIN liOIIR.METOIIR 

CASA JUUAN, S.A. 
Ilortideza, 118 - 28004 .MA13R1D 
Tel.: (1) 785 62 11 - Fax: (1) 785 88 13 

CO.MUNIDAD DE BIENES RTVA-CAGETn 
Li Calzada. 15 - 38436 SANTIAGO DEL TF.IDE (Tenerife) 
Tel,: (22) 86 35 65 - Fax: (22) 86 35 65 

FEDEX 
h.M.h ion Hnnofntricn]:t Muelle de La l.Li;: - 35008 LAS PALM.\S DE GRAN CANARIA 
(Las Palmas) 

Tel.; (28) 46 72 50/86 54 - Fax: (28) 46 17 68 

RTVTRO BOL.\NOS, VICENTE 
Avda. Canarias, 14 - 35280 SANTA H'CIA (Las Palmas) 
Tel.; (28) 75 05 87 - Fax; (28) 75 05 87 

.\GRUPACION COSECHEROS EXPORTADr>RES. S.A. (AGRUDECO) 
Ctra. de la .Marin:i. s. n • 03290 EL\ (.Micante) 
1VI i.oi i i i.,l./31 78 - V.\s: i6 i 542 24 58 

.\NECOOP. SDAD. COOP. 

.Monlone. 1 - 16OIO VALENCIA 
Tel.: (6) 362 71 51/70 78 - Fax: (6) .%2 54 87 

FRUriT-S lA SEU. S.L. 
Pol. Indu.strial Ui Seu, parcela 5..V5.4 - 257(M) LA SEU D L RGELL (Lerida) 

Tel.; (73) 35 08 33 - Fax; (73) 35 08 33 

FRUTAS ESTHER, SA, 
Avda. Menendez Pelayo, 57 - 30550 .\B.\RAN (Murcia) 
Tel.; (68) 77 04 81/10 25 - Fax: (68) 77 06 44 
FRUT.4S SANCHEZ, S.A. 

Luis Federico Guirao, 17 - 30570 BENIAJAN (.Murcia) 

Tel.: (68) 82 10 36 - Fax; (68) 82 47 61 

FRiri AS rONY, S.L. 
Pabellon Mtiltiserv-ei I I . modulo Z - 0804(1 BARCELONA 
Tel.; (3) 3.36 76 17/50 09 - Fax; 336 78 56 
HERM.ANOS QUIRA.NTE, S.L. 
Camino Enmedio, s/n - 03350 COX (Alicante) 
Tel.; (6) 675 05 23 - Fax: (6) 536 02 57 
IVIAS SERRANO, FR.\NCISCO 
Panida Dainies, 1-96 - 03294 ELX (Alicanie) 

Tel.: (6) 545 70 63 - Fax; (6) 542 32 52 

S.A.T. 1067 

Partida H.aya B-.ija, p-2. 4O - 03292 ELX (Alicante) 

Tel.; (6) 663 74 88 - Fax: (6) 663 71 88 

S.A.T. 2497 AURORiV RL 
Camino Dcrraniador s/n - 03340 JUB.V11-;RA (Alic:inte) 
Tel.; (6) 548 52 46/60 84 - Fax: (6) 548 71 92 
SANTIACrO MIRA, S.L. 

Partida de Asprillas, p-2-(8 - 03292 ELX (,\licantei 

Tel.: (6) 545 35 90 - Fax; (6) 545 86 49 

SAPEI, S„4. 
Sangre, 7 - 46002 VALENCIA 
Tel.: (6) 351 89 .39 - Fax: (6) .3-16 .̂ 5 IS 
SOD.VD. COOP. DE PRODUCTORE.S DE ;VL.MENDRA DEL MEDfrERRANFO 
Plaza Constinicion, 2 - 03203 Ei.CIIE (Alicante) 
Tel.: (6) 545 94 91 - Fax; (6) 542 45 28 
VEIA TRAVER, JOAQUIN 

Baron de Alcahali. 22 - 12570 .\LC.AL.\ DE CHIW.RT (Castellon) 

Tel.; (64) 41 03 83 - Fa.\: (64) 41 00 43 

Y.\FER, S.I. 
Frenie Esiacion FernKarril, .s. n - 0330(J ORIHUEIA (Alicante) 
Tel.; (6) 674 32 22/66 - Fax; (6) 674 01 59 
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Turron 
and Marzipan 

CHOCOLATF,5 DULCINEA, SJ^. 
Valencia, 69 - 45800 QUINTANAR DE L \ ORDEN (Toledo) 
Tel.: C25) 18 02 58/62 - Fax: (25) 18 00 08 

CHOCOLATES EIXK1RRL\G.\. S..\. 
luan de Albi.su. 14 - 20.300 IRLIN (Guipuzcoa) 
Tel.: (43) 62 02 11 - Fax; (43) 62 99 34 

DElAVaiDA, SJ\. 
Santa Maria. 4 - 45100 SONSECA (Toledo) 
Tel.; (25) .38 04 00/750 - Fax; (25) 38 20 84 

HUOS DE MANUEL SIRVENT .MIRAUXS, S.R.C 
Avda. Alcov, 43 - 03100 HJONA (Alic;i[itL i 
Tel.: (6) 561 00 67/290 - Fax; (6) 561 01 76 

INDUSTRIAS DEL TURRON SIRVENT PIA, SJi. 
Reina Victoria. 3 - Apdo. Correos 9 - 03100 IIIONA (Alicante) 
Tel.: (6) 561 00 75/6 - Fax; (6) 561 19 64 

INDUSTRIAS RODRIGUEZ, S.A. 
P= .Sunyer. 8 - 43202 REUS (Tarragona) 
Tel.: (-7) 31 04 58 - Fax; (77) 32 21 00 

JUAN AJNTONIO SIRVENT SELFA, S.A. 
Alcov. 62 - 03100 JIJONA (Alicante) 
Tel.:'(6) 561 02 25/6 - Fax; (6) 561 21 03 

IA INDIISTRHL TURRONER.A, SJi. 
PViZa. Q->nvento, 7 - 03100 HIONA (Alicanie) 
Tel.: (6) 561 01 00 - Fax; (6i 561 09 71 

IACASA,SA 
Autovia de Logrono. km. 14 - 50180 UTEBO (Zaragozji) 
Tel.; (76) 77 20 12 - Fax; (76) 77 20 91 

IV1AZAP.\NES DONAIRE, SX. 
Ctra. Madrid-Ciudad Real, km. 93 
Apdo. PosLil 3 - 45100 SONSECA (Toledo) 
Tel.: (25) 38 05 02 - Fax; (25) 38 05 14 

QRAFTJACOBS SUCHARD IBERIA, SA. 
Condesa de Venadito. 5 - 28027 MADRID 
Tel,: (1) 326 17 52 - Fax: ( 0 326 66 54 

ITIRRONES JOSE GARRIGOS, SA. 
Ctra. lijona-.Micante, km. 3 - 03100 RIONA (Alicante) 
Tel.; (6) 561 06 25 - Fax; (6) 561 08 10 

TURRONTiS LA F.-VIMA, S A 
Polig. Industrial Segorb, s/n - 03100 JIJONA (Alicante) 
Tel.: (6) 561 04 00 - Fax; (6) 561 07 83 

•n-RROiVF,s Pit;t), s.A. 
Ctra. de Busot, kjn. 1 - Apdo, Postal 16 - 03 KK) JIJONA (Alicanie) 
Tel.: (6) 561 00 40 - Fax: (6) 561 20 12 

TURRONES REY, S A 
Pilar. 104 - Apcki. 26 - 06420 CASTUERA (Bad^ijoz) 
Tel.; (24) 77 22 77 - Fa.x; 76 09 11 

Z.\HOR, S A 
Ctra. de Aranzazu, s/n - Apdo. Postal I I - 20560 ON.ATl (Guipuzcoa) 
Tel.: (43) 78 06 52 - Fax: (43) 78 19 92 
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I N F O R J V I A T I O N 

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

For tourist information, 
contact your nearest 
TOURIST OFFICE OF SPAIN 

AUSTRALIA, Fdgeclitr Centre, suite 408 - 20i Ne-n' Soutli Head I tod - EUCSliCJJFH XSW 2027 
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©il Collection hy Spdn. 
In Spain, making the world's finest Olive Oil is an art. 
Try Olive Oil from Spain. We're sure you'll be inspired. 

OLIVE OIL FROM 
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A Most Inspirational Food. 
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Sandeman Dry, Medium Dry and Cream. Very tasteful 
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T U R R O N & 

D tiring the last two years 
there has been a dra­
matic increase in the 
number of Hispanic 

Families rediscovering the 
historic tradition with ex­
ports from Spanish manufac­
ture r.s soaring to the .'\m eric­
as and other parts of the 
globe. And prices have been 
frozen al last year's rate.s. 
The most poptilar tiirron is 
still the classic hard, dtiro, 
and soft, hlandrx that have 
been made for over five cen­
turies in Spain. But other 
new varieties, especially 
those including chocolate, 
are also becoming favorites, 
I 'urron is produced in 
nougat type slabs of 300 
(10,5 02) and 100 grams (3.5 
Dz) and is made froni a mix­
ture of wi ld honey, sugar 
and glucose to which is 
aclded the most important in­
gredient, almonds that have 
been peeled and toasted. 
The quality of each type of 
turrctu depends on the 
amount of almonds used, 
varying f rom almost two 
tliirds for the Supreme to un­
der a third for the Popular. 
The origins of turrcjit are 
lost in the mists of time but 
without doubt i l was 
broughi to Spain by the 
Arab invaders who occupied 
much of the country for sev­
en centuries until the 
Catholic monarchs entered 
Granada 011 January 2, 1492, 
to capture the .Moors last 
stronghold. In his definitive 
work on the liiston" of tiirrari 
published in 1986, the late 
Fernando Galiana, once 
Mayor of Jijona, the original 
cradle of Spanish tur ron 
production near Alicante, 
says the word comes from 

loirar. meaning 10 grill from 
the Latin torrere. 
Senor Galiana, whose fami­
ly company made turron, 
said that it was produced in 
Jijona before the 14th cen­
tur)', especially in Arab and 
Sephardic Jewish commu­
nities. Then it was called 
balvo. and in Turkey and 
the Middle East a sirnilar 
sweet, also called halva , 
can be found today. In 
1590 a document in Valen­
cia, north of AHcante on the 
Mediterranean coast, 
recorded thai a hard mix­
ture of almonds and honey 
sold for two Valencian sous 
per pound. 
By the 15th centur)% tur-ron 
from Jijona, was already be­
ing exported to Japan after 
.-Antonio Martinez Montiho, 
a writer and chef for Felipe 
11 (1527-1598), visited Jijona 
with three Japanese princes 
in 1585. " All the houses in 
Jijona smelt of the steam of 
warm honey," he wrote in 
his book Conduchos de 
Navidad. 
Now the ancient craft in-
vcjlved in t!ie production of 
turron in Jijona is strictly 
controlled by a regulatory-
council fomied by represen­
tatives from the 30 factories 
and the regional authorities 
to ensure the content and 
quality of production. By 
law. no other manufacturer 
outside tire region can label 
its product as Alicante (hard) 
or Jijona ( soft) turron. 
These turrones are charac­
terized by their high content 
of locally grown sweet al­
monds and honey from bees 
that collect nectar both from 
oi ange blos.som in the area's 
extensive orchards and from 

rosemary growing wild in 
the mountains. 

THE SWEET 
SMELL OF SUCCESS 
In recent years other tiirron 
manufacturers in Spain, es­
pecially in Toledo, Zaragoza 
and Barcelona, have built 
major faclcsries with sophis­
ticated production lines for 
many different varieties of 
titrn'm. Most also produce 
other sweets, especially 
chocolate and marzipan, to 
balance the financial stress 
caused by the seasonal na­
ture of turron sales. 
The Spanish Association of 
Turron and Marzipan Manu­
facturers, based in 
Barcelona, represents 38 
companies, employing 
4,000, that produce over 75 
per cent of output, in 1993 
its members produced 
22.500 rnetric tons with sales 
reaching 25,100m pta, 
representing 80% of .Spain's 
turron business. Sales had 
increased by 5% in the pre­
vious year with traditional 
hard and soft tu r ron ac­
counting for 38%, turron 
with chocolate 46% and oth­
er varieties 15%. Overall, 
tt i rro » a ceo u n ted for 81 % o f 
sales, marzipan 13% and 
other products 6%. 
During the economic boom 
that followed Spain's mem­
bership to the European 
Community in 1986, sales at 
home soared but wi th a 
shortsightedness that was to 
prove fatal for several brand 
names, exports were ne­
glected. The boom ended, 
the recession started in 1991 
and the co.st of raw materials 
rocketed. Nuts have dou­

bled in price, partly due to 
the drought causing a one 
third drop in Oils year's Au­
gust crop, which amounted 
to 22.000 tons. Cheaper 
California almonds, that arrive 
in November, are consid­
ered of inferior quality be­
cause their thin skin makes 
them susceptible to worms 
and blemishes. The Spanish 
sugar prices are the highest 
in the European Union and 
the cost of packaging has in­
creased by 35%. 
But the rewards for those 
who finally met US food, 
packing and labelling regu­
lations, set up distributors and 
financed publicity campaigns 
have been substantial, 
Hxports in 1993 increased to 
3.600 tons, 114% more than 
the previous year. But the 
degree to which the export 
market had declined can he 
appreciated when one real­
izes that in 1963, the last 
year liefore Fidel Castro pro­
hibited imports, Spain ex­
ported 3.500 tons of turron 
just to Cuba's 6.5m prjpula-
tion. Bui the Cuban exodus 
to the United States, particu­
larly Miami, coupled with 
the economic recovery and 
greater .stability in Argentina, 
Chile, Colombia, Venezuela, 
Mexico and Puerto Rico 
have entirely changed ex-
pc5ri prospects. In Europe, 
the main buyers are France, 
Italy, the United Kingdom 
and Germany. 
"In the export market we 
have to be very optimistic 
after the results of the last 
two years. At the moment 
exports represent about 12% 
of production," says .Alfonso 
BonmatI, secretary' general 
of the manufacturers' associ-

. • I II . : 11 : I. II 
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alion. -Given the degree to 
which South American 
countries are reanimating 
their economies, we are 
very confident lhat exports 
will keep growing." 
Seiior Bonmati blames the 
recent difficulties within the 
industry not only on the re­
cession but bad stnicuiring. 
" Many have had problems, 
especially in Jijona," he says, 
" It is not just a question of 
increasing the market but 
making it more profitable. 
We have a lot of competi­
tion betw-een companies for 
the home market and a 
grave pn)blem is that some 
companies, desperately 
seeking sales, send too 
much product to their dis­
tributors and ihen have 
many returns. 
"They have to adjust pro­
duction to demand. For 
various years we have tried 
u> create closer links with 
the distributors and make 
sure there are not surpluses 
thai liave to be absorbed 
by the industry." He said 
that the association had 
supported a generic cam­
paign with ICEX (Spanish 
In.stitute for Foreiiig Trade) 
with television and radio 
commercials for turron in 
Miami in Puerto Rico."It 
was very successful, ' he 
says. "This year we will re­
peat it and include New 
York. We are also doing 
very well in Argeniina. 
Chile, and Colombia and 
hope Eo increase exports at 
the same rate as the last 
two years. Our members 
have agreed to freeze their 
sales prices at 1993 levels," 

THE JIJONA 
TRADITION 
According to Fernando 
Galiani, the first record of a 
turrottero, dedicated exclu­
sively to making and selling 
turronwas in 1590 injijonn, 
but a century earlier the 
trade was already well es­
tablished. The raw materi­
als were all local. Almonds 
are indigenous to the area 
with archaeologists dating 
nuts found in neariiy .'Mcutl-
ia de Elche from the fiftli or 
sLxth centuries BC. The 
.•Vrabs had brought sugar­
cane from Sicily and granite 
mills were built on the edge 
of town. Felipe 11, whose 
banquets always included 
turron and marzipan, con­
structed Spain's first dam 
nearby to irrigate Jijon.i >LiLi-
arcane crt>ps. And bees 
ihri\-e(.i so well on wild rose-
man- and thyme. The name 
of a neighbouring town, 
Biar, is deriv ed from the 
Latin apiarum meaning bee­
keeping. 
Another reason for Jijona's 
main indu.stry i.s tt.s locatitjn. 
Ju.st a few kilometers inland 
from the port of Alicante, i l 
nestles between moonscape 
;ii( iiiiiuiiir.s .ir.ci (.U.-i-j"> 
canyons car\'ed by the very 
occasional rains. The dry 
microclimate is ideal for tur-
>xm production and also en­
sures that the almonds are 
top quality. The main vari­
ety used nationally is Mar-
ccma, a perfect, sw-eei tast­
ing, healthy almond that 
peels c:!;-.!!̂ - ;ind liLiS jusl [lie 
right oil and fat content to 
be ground and mixed to 
make soft tttrron or marzi­
pan. The almonds used in Ji­
jona are from AHcante and 

adjoining Murcia. 
Jijona's population of 11.000 
depends entirely on two 
seasonal indu.stries for em-
ploymenl. Last year they 
produced nearly 5,000 tons 
of hard and soft turron, 
nearly a 1,000 tons down 
from 1992. Bur apart from 
producing tttrtvn from June 
till December, iliey have in­
geniously dove tailed ice­
cream making, from Ea.ster 
until August, as another of 
their arts, Jijona ice-cream 
ni.ikcrs s]H.'<. i:ili/(.- in c.\i:.lii-
flavors, one of which is of 
course ttirmn. Not only do 
they take their trade to the 
S[)anish holiday co5M,s~ but 
have also traveled as far as 
.\rgentina to practice it. 
" The fact that we make two 
product lines means that our 
workers [tamper their prod­
uct and nurture them with 
pride," says Alejandro 
Jimenez Navano, managing 
director of El Castillo de Ji­
jona SA, one of the town'.s 
major manufacturers. "The 
.secret of Mc^inte (hard) tiim'm 
is that you can see the al­
monds. There is real compe­
tition bet^veen the workers, 
often wi th incentive 
schemes, and many families 
are split up working at dif­
ferent factories I There is no 
fraud here. Couples even 
talk about almcMids in bed!" 
Senor Jimenez Navarro 
points out that one reason 
why turron is sold in large 
slabs is that the flavor is bet­
ter preser\'ed than in small 
portions. He says that Jijona 
produces 75-80% of Spain's 
uadiiional classic turron. 
El Castillo de Jijona con-
stmcted a new 2.500 square 
meter factorv' in 1980 and bv 

1991 was exporting to the 
United Stales. Mexico and 
Argentina, Last year 44% of 
its Alicante and Jijona turroti 
production was exported. 
The company plans to build 
a factory in Tunis for the 
north African market. 
Among two dozen items, El 
Castillo's pre.stige product. 
]:iackaged in a wtxjden box, 
is Tiirron a la Piedra, 
crammed with crunchy al-
mcmds fiavored with grated 
lemon rind and cinnamon. 

THE MANUFACTURING 
PROCESS 
El Castillo i.s less mecha­
nized than the bigger facto­
ries elsewhere in Spain giv­
ing the various tur ron a 
nun-e er:i;ieil SL-I-I ainl tl.u or. 
For making hard Alicante 
nougat, the almonds are first 
sorted, scaled, peeled, dried 
and then toasted. The local 
honey is filtered and glu­
cose is added to the beet 
sugar to increase product 
life. 
The honev and sugar are 
heated to S5C (185_F) for 30 
minutes and then mechani­
cally mixed with the toasted 
almonds. The mixture, that 
includes egg white, is 
cooled, put into lined rec­
tangular moulds and 
pres.sed. When it has further 
cooled, the blocks are cut 
into 200 gram ( 7 oz.l slabs 
with a circular saw. Finally 
the cold lurron is vacuum-
packed and cartoned. 
The manufacture of soft Ji­
jona uses the same ingredi­
ents with 4% more almonds, 
but after mixing, the mass is 
squeezed Ijeiw^een po•'^'eIful 
granite rollers, with the al-
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O S B O R N E V E T E R A N O 
The great smooth Brandy with the hull 

I he great, <imoolh Spanish 

Knindy. Wiinderfutty mild, 

with a melloH lasle. Aged 

for >ears in oak-w(M)den 

casks after (he well-known 

mcthi>d of blending fine old 

and young brandies. 
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mond oil binding the paste 
which is then refined. 
Sulisequently the maestro 
turronero supervises the 
noisy process of homogeniz­
ing the pa.ste for up to three 
hours in giant, mechanical 
pestles and mortars, the lat­
ter called a boi.xet, heated 
by gas. 
Tlie mix is then poured into 
moulds to cool. Each block is 
then chopped into 300 gram 
slabs (10.5 oz) and excess al­
mond oil filtered out before 
being vacuum packed. 
Another variety of turron, 
becoming popular in the 
United Kingdom, is torta 
made in the same way as 
hard Alicante but poured in­
to circular, cake size moulds 
without being cul, thereby 
leaving all the almtjnds 
whole. Other permitted 
types of turron contain 
crude or toasted nuts such 
as walnuts and hazel nuts 
mixed with egg yolk and 
perhaps ccjconut or fruit . 
This category, which in­
cludes marzipan f see sepa­
rate section), is known as 
Turron de Obrador (work­
shop) because of its special 
confection. 

CHOCOLATE, 
FRUIT & NUTS 
The largest manufacturer of 
turron or nougat varieties, 
excluding the specific soft or 
hard types, is the 154 year 
old Lacasa company in 
Zaragoza in north central 
Spain, headed by the leg­
endary pioneer. Carmen 
Echeverria, still working 
hard at 80, !.ast year Lacasa 
took 62,22% of the Spanish 
chocolate sweets market 

with sales of 7,000m pta, 
36% from sales of 850 tons 
of 28 varieties of mainly 
chocolate lurrdn which La­
casa was the first to launch 
in the 1950's, 
In 1979 Licasa inaugtiraied its 
new factory just outside 
Zaragoza with a higlily mech­
anized production line that 
includes its sophisticated 
weapon, :i 1,200m pla Hull 
machine from Gemiany that 
can extrude virtually any 
shape or fonn as well as cre­
ate layers or stuffings of indi­
vidual flavors. For example, 
Irish coffee pralines are lay­
ered and taste like the real 
thing. Lacasa has also ac­
quired the Mauri factory in 
Barcelona which produces 17 
tv'pes of mainly dark choco­
late Marcona turron that are 
very popular in Catalonia. Li-
casa also owns Botibonera 
Vallisolciana in Valladolid 
that produces the I.iha brand 
of toxed chocolates. 
Pedro Arregui, export direc­
tor, says that Lacasa exports 
have risen from 200m pta in 
1991 to 390m pta last year to 
a projected 500m pta this 
year. The United Slates, Ar­
gentina, and iVlexiccj are the 
major markets. In the Miami 
area, Laca.sa will be adver­
tised on Ole TW, a nevw' ca­
ble tv channel, with 50 
twenty second spots during 
the four weeks before this 
Christmas. 
David Burns, the Texan mar­
keting director of Lacasa, 
says: " Our success is variety 
with popular flavors. Also 
our distinctive black and 
gold packaging was most 
liked in market .surveys." La­
casa launched its triangular 
Chocala, a delectable blend 

of chocolate nougat wi th 
honey, with success in .North 
.•\tiierica in 1<>91. .Mso selling 
well is Chocolate Chip, a bar 
in which Laca.sa s best sell­
ing Lacasitos, multicolored 
suga rcoa Ied chocolate 
drops, are cleverly inserted. 

TOLEDO TRADITION 
Delaviuda SA, founded in 
1927 in Sonseca, near Tole­
do, central Spain, is the sec­
ond largest Spanish owned 
producer of tiirron varieties 
after l.acasa but takes the 
first position if both hard 
and sofi ttirron are includ­
ed. Total variety sales were 
700 tons last year including 
marzipan products ( see 
separate section), 
Jesiis Alaba, marketing di­
rector of Delaviuda, says 
that exports were worth 
370m pta last year, an in­
crease of 12(y!̂ j on 1992. The 
major market was the US 
with 27%, followed by Ar­
gentina (17%), Mexico 
(15%) and Aldea.sa Spanish 
duty free shops (11%), 
"This year we hope to pass 
500m in exports. Apart from 
joining the ICEX promotion, 
we supply point of sale dis­
plays, posters, organize tast­
ings, and in Argentina we 
help our distributor w i i l i 
television commercials and 
magazine advertising," says 
Sehor .Maba. "We have high 
hopes for the growing ex­
port market." 
For the second successive 
year. ICEX will be financing 
75% of a 70m pta campaign 
on Spanish television and 
radio in .Miami. New York 
and Puerto Rico. Four lead­
ing tttrrdn manufacturers 

are supporting the generic 
campaign: Jacobs Suchard, 
Castillo de Jijona, Delaviuda 
and Sanchis Mira. 
The major companies are 
forecasting export sales in­
creases of up to a third this 
year after doubling exports 
in 1993. This proves there 
has been a spectacular re­
vival of the great Spanish 
Christmas treat among Span­
ish emigrants, their descen­
dants and Hispanics. 
But the real success of any 
campaign is getting the 
Spanish turron and marzi­
pan on the shelves. Its pro­
duction is strictly controlled 
by law in Spain and it is 
both the original and the 
best. In Spain mos\ of the 
delicacies are sold in Christ­
mas boxes, at liypennarkets 
and supermarkets. Impulse 
liuying of the newer choco­
late varieties is high. Such 
market penetration abroad 
will also widen the market 
to non-Spanish customers 
and they'll have a delicious 
Xmas surprise! 

Edward Owen has worked 
as a journalist in .Spain for 
the past 14 years and is the 
corr-espondent in Spain for 
The Times and tbe Daily Ex­
press in London as well as 
the South African Argus 
Group in Jrjhannesbtirg. He 
has also contributed to Time 
magazine. Lookout arid 
various tirivel hooks. 
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T he ancient city of Toledo, 70 Km (44 
miles) southwest of Madrid, was where 
cenliii-ie^ :igo .•\i:ib,s, Jews :ui(l ( Jiris-
tians once lived happily together. And 

the everkusting fruit of this harmony can be 
seen in Toledo jiasiry- shops where today de­
licious local marzipan (see Spain Gourme­
tour n''28) is offeted in all .shapes, sizes and 
combiiiati( m^. 
It had originally been brought to Spain by 
the Arabs, eaten to celebrate special cere­
monies by the Sephardic Jews and is now 
munched on by Clirislians ckiring the Easter 
and Christinas fiestas. Significantly the al­
mond is one of the only tvi-o nuts mentioned 
in the Bible - the other is pistachu) - and in 
the 4th century BC the mi.xing of almonds 
widi honey to form a paste W-;LS chnsnicled in 
Greece. The .\rabs in Toledo called their 
pa.sie of sweet almonds and sugar maiilha-
ban. meaning sitting king, because before 
roasting, it was imprinted with a coin shew­
ing a king seated on his tlirone. 
Marzipan has also long heen produced in 
Venice and France whe're it was made pop­
ular by an order of nuns prtsducing masse-
pain . German marzipan, as consumed in 
Britain, is mainly made from bitter almonds. 
Spain is now the world's largesi producer of 

m;nzipan with about a third from Toledo 
factories, and at nearby Son.seca, Delaviuda 
SA, the biggest manufacturer, boasts a mu­
seum. 

MARZIPAN MUSEUiM 

T he museum shows h(5vv Toledo marzi­
pan was firsl made with the s;tme formu­
la u.sed today, guaranteed by a Demrmi-
iiacion de calidad law- enforced by a re-

gicmal regulators- council to ensure top quality-. 
The exhibition .shows small wooden ni;tllets 
for cracking ihe sweet almond .shells, how 
nuts were sctilded b>' dipping an iron colander 
into boiling water and finall\' peeled on a 
W(X)den tray by nibbing them -^'itli cork. 
One pound (400 grams) of almonds was 
then mashed in a granite mortar with one 
pound of sugar. Oil from the almonds, so 
fine it is u.sed to lubricate watches, helped 
iiind the ingredients. The mixaire was then 
refined by being lolled by a granite njller on 
a cur\-ed granite slab and then squashed be­
tween the granite rollers of a contraption re­
sembling a clothes wringer. Finally the paste 
was nioldetl or slrapecl into pretty figures 
and baked in a semispherical Moorish oven 
until sliglith- toa.sted on lop. 
Some of the most charming, and at the same 
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time liighly suggestive, marzipan creations 
in Spain are anguikis, exquisitely pi-esented 
.seqients of marzipan usually given by a man 
to his lover at Christmas. At Casa Mira near 
the Puerta del Sol in Calle San Jeronimo, 
iVI;idrid,one of the world's finest confec-
tioner\' shops, anguilas have been made 
since 1855. The marzipan is rolled with a 
stuffing of egg yolk a snake-like shape up to 
one meter (3 feet) long which is then coiled 
and baked, .'^terwarcls it is dipped in egg 
white to give it a shine before being finelv 
decorated with glass eyes and painted w-ith 
edible colors. Nestling in round gift boxes, 
the serpent cradles giace fniits. 

MARZIPAN PRODUCTION 

D elaviuda w-as founded in 1927 and 
from ils modern factory is now the 
Spanish ni:irkei leatler producin,g 
last year 20 million kilos (19,643 

tons) of 50 varieties of lurron and marzi­
pan products, billing 20,000m pla. Mar­
cona almonds arrive already peeled from 
.Micante and are ground and kneaded raw-
wit h sugar, glucose ( for preservation) 
and water in huge 600 kg mi.xers, heated 
to lOOC (212F) for sterilizing and poured 
out at 50C (I22F). "The .secret is lo emsure 
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the mix has the right moisture," says mas­
ter chef Mipoli to Martin, 51, who has 
worked for Delaviuda for 26 years, ten of 
them mixing. 
The paste is put in 25 kg ( 55 lbs) Ixirrels and 
then fed lietween rollers and pressed into 
molds that drop the little figures on to a con­
veyor iielt. This passes through an oven fijr 
precisely 3-8 niimiies with temperatures 
reaching 304C (573F). Lightly toasted on lop, 
the marzipan is then bnislied with synip and 
passed through a cooling umnel. Finally they 
are automatically wrapped and packed in 
Ixjxes of 200 ( 7 oz) and -100 grams ( 14 oz). 
Delaviuda also makes marzipan cakes and 
variotis marzipan sweets that can be with 
pine kernels or mixed or stuffed with egg 
yolk, like hand rolled Huesos de Santo. 
Saint's Bones, first crafted by nuns in Spani.sh 
convents. Often marzipan was made by reli-
git>us orders when there was no flour to 
make bread, pan in Spanish. 
"r;//-n>»and marzipan are two symbols total­
ly in.sepanible from Chri.stmas," says Jesus /\1-
aba, Delaviiida marketing director, "If we .say 
tiirn'rn and marzipan, we are saying at the 
same time, Christmas." 



FIVE STAR RESTAURANT WINES (AND III) 

The showcase 
of wines 

T his is the last i n the series o f 

articles on the wine served i n 

restaurants. Af te r the salesman 

( the s o m m e l i e r ) and the ware­

house (the wine cellar), the show­

case ( the w i n e l i s t ) comes next 

and it must be considered as some­

thing more than just a mere phys­

ical support. The wine o f fe r is a 

very important factor to take into 

account when judging the catego­

ry o f a restaurant. 

Text: Aiidres Proensa 

Still Life: Menchu Artime 
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ost of the better wine lists seek a sense (if balance bera-een the customers' 
demands and the promotion of new and good labels. 

O ne of the most notewor­
thy shortcomings of a 

gtxKl number of classic Spiin-
ish restaurants of late has 
been their tendency to over­
look the need to create the 
perfect match between wine 
and cuisine. Tlieir traditional 
offer of wines responded to a 
long but not highly varied 
li.st, which relied heavily on 
the Rioja wines and pro­
fessed a certain loyalty to 
VL'|-\- specific brand namê ,̂ 
Tlie classic wine list suppos­
edly responded to the cu.s-
tomers' demands. A clear 
case of this is that of the 
.Vlti'.son de la Villa, in Aranda 
de Duero, about 150 kilo­
meters (100 miles) north of 
Madrid. Aranda is consid­
ered as the capital of the De­
nomination of Origin of l ib ­
era del Duero, one of the 
most prestigious areas of 
Spanish red wines, and the 
Mesbn de la Villa offers ab­
solutely all of the wines of 
this DL'noniinatitjn. Howev­
er, theirs is in no way a 
monographic list. It m;iin-
tains a classic offer wi th 
about 20,000 bottles of wine 
from all over Spain, among 
which the Riojas take priori­
ty. One of the reasons is 
that the Meson de la Villa is 
a strategic point on the 
Madrid - Basque Country 
route. Eugenio I lerrero, the 
owner of the Meson, tells us: 
"Many Basques pass by 
here, clients for many years, 
who for the most part re­
main fai thful to the Rioja 
wines and refuse to 
change." 

SCARCE flEGIOniALISM 
Generally speaking, the tra-
diiicmal wine lists included 
several wines f rom 
Penedes, Galicia and 
Navarre, .some cams (most 
of the time semi-dry) and 
the occasional sherry or 

Montilla-Mcjriles, which 
were fretjuenily the only ex-
cepiions. The pi-esence of 
foreign wines was a rarity 
which bordered on an ex­
travagance. 
In addiiitm, in wine produc­
ing regions, it .so happened 
that the local wines were of­
ten included, but without 
much conviction. The otTer-
ing of local wines is not as 
freqLieni a custom as it might 
be in the winegrowuig re­
gions of other countiies. 
Nowadays, greater attention 
is being paid to regional 
wiiic.s, they ;iri.- still 
forced to share the scene 
with those of other areas. 
Custtimers remain faithful to 
certain regions, sometimes 
regardless of their own local 
w-ines. 

niEW WINE LISTS 
The initiation of an evolu­
tion towards greater diversi­
ty was noted at the begin­
ning t>f the eighties. There 
were many factors involved 
in this evolufion, such as the 
iiri[ii-i i \ enieiu nf llic :t\-cr,ig(.' 
level of quality of the restau­
rants and a greater apprecia­
tion of rcgkmal products. 
Ilowever, the most imptjr-
lani caii.se was certainly the 
:irri\-al of a growing number 
of labels of quality wine. 
The attainment of popularity 
and recognition by the new 
wine producing regions and 
the revolutionary modern­
ization experienced by other 
areas furnished a good niini-
ber of new alternatives as 
regards quality wines, 
[f, up until the eighties, only 
die Rio [a wines and few oth­
ers, Willi verj' specific names, 
monopolized the image of 
quality wines in Spain, as of 
that time, new areas and 
many new labels began to 
appear on the .scene. 
We must remember that sev­

eral of tile mo.st prestigious 
I K-iK 1111! n:ii inn of <.)ri,L^;!l 
arose less than fifteen years 
ago. As clear examples, we 
can mention that the De­
nomination of Origin of 
Rueda was launched in 
19H0, that of Ribera del 
Duero in 1982, Sonion.stano 
in 1985 and Rias Baixas in 
1988, to cite just fi)ur of the 
new, prestigious wine pro­
ducing areas in Spain. 
We must also consider the 
new activity going on in the 
majority of the classic re­
gions, which today Liear very 
little resemblance to the way 
they were ten yeiirs ago. 
The advent of restaurants 
with specialized staff and a 
sjiectacular improvement, 
both in the wine list as well 
as In the preparafion of the 
dining room staff, became 
necessary. Such improve­
ments are being adopted tcj 
a greater or lesser extent 
now^adays. The profession 
of sommelier is doing very 
well and the wine lists have 
ceased to be a single sheet 
of pa]:>er or cardboai d. 
IJie new wine lists are well 
stnjctured, beyond just the 
mere classification of whites 
- roses - reds, and they offer 
a lot more information. The 
new trend calls for more de­
tails on each one of the 
wines and it is not infre­
quent to include a brief de-
scriptifjn and even a gastro-
noniica! recommendation. 
In thi.s way, the wine list 
serves as a complement and, 
at times, even a substitute 
for the sommelier. 

A HAPPY MARRIAGE 
BETWEEN mim]i FDOD 
Of course, the creation of a 
wine list is taking more and 
more mto account the char­
acteristics of the cuisine. In 
Spain, there are many wine 
lists which show a special 

interest in encouraging the 
right marriage between the 
wines and fhe dishes .served. 
We migiit single out the per­
fection of ihe wine offer of 
the restaurant El Bulli, of 
Rosas (Gerona). It does not 
have one of the largest wine 
cellars, nor is its selecticm 
extremely extensive, but die 
li.st does include a very bal­
anced selection, featuring 
representatives from many 
SpanLsh areas, along with 
foreign wines. Its list is .stim­
ulating and attractive, -with 
little known names, but its 
wine selections are intended 
to combine perfectly with 
w-hat is offered on the plate. 
El Bulli has the added merit 
of serving a very modern 
cuisine, at times with a 
st)mewhat daring concep­
tion. It displays a great deal 
of imagination and recjuires 
a similar amount of talent in 
order to seek just the right 
wines for such a personal 
cuisine. 

FOUR BASIC TYPES 
We can discern among the 
wine lists of die most presti­
gious restaurants in Spain, 
four more or less well-de­
fined types: a classic, updat­
ed line, a regional list, an 
eriidire list and a balanced 
list. 
T I K ' ki!l,L; o l I In.- chlS.sil- W il lL ' 

lists is, without a doubt, 
Rekondo (San Sebastian), It 
includes no less than 700 
different names and vintage 
wines, ft relies heavily on 
the Riojas, as corresponds to 
its locaticjn in the Basque 
Counir}-, an area totally sur­
rendered to the charms of 
the Rioja wines, but it does 
not refuse ICJ include repre­
sentatives from the vast ma­
jority of Spanish regions and 
the best inlernational 
names. 
This spectacular wine of-
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T here are many wine lists which indicate a special interest in creating the 
perfect marriage between food and wine. 

fering goes hand in hand 
%vith a magnificent, tradi­
t ional Bastpie cooking: 
elaborated with top quali­
ty producis which natural­
ly find their ideal compan­
ions in many of the wines 
on the list. 
Along this line is Zaragoza s 
La iVlalilde, with more than 
900 references from all the 
Spanish regions and from 
the main countries of the 
world, "Many people", Jose 
Antonio Puyuelo tells us, 
"come to La Matilde more 
for the wine than for the 
cooking. In fact a lot of cus­
tomers order the wine first 
and then, the fcxjci.' 
There are many other splen­
did wine lists following the 
classic line, influenced to a 
greater or lesser extent by a 
passion for Rioja wines. 'W'e 
can single out several, such 
as that of Carles Camt'bs, 
whose Hotel - Restaurant 
Big Roc, in Playa de Aro, is 
one of file best and loveliest 
of all Catalonia. 
Another classic example, 
with a certain regional incli­
nation, is the Meson de Can­
dido, in Segovia, fo the 
north of M:idrid. Three great 
wine lists, noteworthy in 
quaniiiy and quality and sit­
uated entirely in ihe iradi-
I'lotvA line, are tlio.se of the 
Bermeo of Billiao (the 
Basque Country), Bodega 
Cigaleha, of Santander 
I (.'.ini:ihri,i). Lind the Miiris-
queria Sanfiago, of Marbelft 
(Malaga). The three are 
found among the best wine 
lists of Spain, although they 
maintain older criteria and 
the Riojas predominant in 
their offering. 

REGIONAL CHARACTER 
The La Merced restaurant is 

c \ i r l l c n l L-\:iiri[-)ic < >l tlie 
wine list specializing in the 
region. It is located in 
Logroho, the capital {)f La 

Rioja, and its wine celhir 
contains products from all 
the large and average size 
(and even many small) 
wineries of the R\o\a De­
nomination of Origin. 
However, its list also makes 
room for several represent:i-
lives f rom almost all the 
Spanish Denominations of 
Origin and several examples 
of the best interiialicmal 
enology. 
Something similar also oc­
curs with the .\dolfo restau­
rant, in Toledo (40,000 bot­
tles in the wine cellar and 
more than 200 references on 
die list). The traditional of­
fer has been combined with 
the regional wines. Toledo, 
lo the .south of Madrid, is the 
capital of Castile - La Man­
cha, an important wine­
growing region, the produc­
er of half of Spain's wine. 
,\dolfo's wine li.st has been 
tending towards a certain re­
gionalism as the wines of 
the region's Denomination 
of Origin are improving: Al-
mansa, La .Mancha, Mentrida 
and Valdepenas, 
However, it maintains a var­
ied wine li.si because as 
Adolfo Mufioz. the owner, 
explains: "We cannot ignore 
the great wines of olher ar­
eas and we have to respect 
the fact that thousands of 
visitors come to Toledo 
every day, from other re­
gions and other countries." 
Even though ihis type of 
list is not very frequent, 
other examples can be 
mentioned, such as the La 
Fragua and Panero restau­
rants, of Valladolid, which 
devote special attention to 
the wines of Castile and, 
especially. El .Mirador de 
les Caves, in the heart of 
Penedes (Catalonia), with a 
monographic offer of 
Penedes wines, in which 
the cavas take on special 
importance. 

I'he erudiie list, in turn, in­
cludes certain novelties in 
regard to quality, coupled 
with the intention of pro­
moting new disco\'eries. A 
fine example t)f an erudite 
list is what is coffered by La 
Cava Real, of Madrid. "We 
like," says Jesus Piores, ilie 
manager - soiiimelier of the 
i-est:uirani, "to discover and 
promote new quality- wines." 
However, he does not forget 
about the need for the per­
fect combination of wine -
footi: Jesus Flores is a noted 
researcher in this area and a 
defenLier of new wine - gas-
tronom\' marriages. 
This category- would also in­
clude what we would call 
wine lists by authors. On 
many occasions, the author 
is not a specialist in the 
strictest sense of the word, 
but he is, let us .say, an en­
thusiast wi th extensive 
knowledge and a gieat deal 
of curiosity, who often pre­
sents very interesting sub­
tleties and variaiions. 
A fine example would be 
the wine offered at Viridi-
:ina. in Madrid, wiiich re­
sponds to the very personal 
fancies of the restaurant's 
owner, .Abraham C^arcia, " I 
only sell those wines which 
not only go well with my 
cooking, but also tell me 
something. They can be 
wines which have accompa­
nied me on a gallant ad\ en-
ture or some olher plea.sanf 
experience which I wish lo 
remember over and over 
again and share with my 
cusiomers." 

SEEKING THE 
HAPPY RAUINCE 
The majority of the better 
wine lists seek a deliberate 
equil ibrium between the 
cu.stoiiiers' demands, which 
always lend towards the 
more established brand 

names, and the pi-omotion 
of new labels. The lesults 
would be the fourth type of 
list, that of balance. 
Jeronimo Ingelmo. the som­
nieiier,'manager of Las Cua­
lro Estaciones in Madrid, 
discovers "increasingly few­
er label-oriented customeis 
and fewer exclusive con­
sumers of one zone or type 
of wine. Mo.st ask for a spe­
cific 'profile' of a wine and 
then, leave themselves open 
f o r recommendations. 
There are those who are ex­
tremely curiciu.s and others 
who are adventurous. The 
tendency of our iLsi is to re­
ly on representatives of at 
least the most noteworthy 
Denomination of Origin." 
In El Amparo. also in 
Madrid, the wine list is a re­
al book, with more than 500 
references, bound in a vol­
ume of avant-garde design. 
Luis Miguel Martin, the som-
melier, prefers "to have 
Spanish wines, but I do not 
want to put up any borders. 
El Amparo's wine list also 
has representatives from the 
most important wine pro-
tiucing countries." 
Custodio Lopez Zamarra, of 
Zaiacain. one of Madrid's 
classics, works with a wine 
list which includes more 
Uian 400 references, but he 
seems to use it very little. 
"People look at the list", 
says Custodio, "and then 
they put themselves in my 
hands. Many customers al­
ways want something new 
and they seek my advice." 

Andres Proensa is a Span­
ish journalist who ivrites 
about food and nine. He 
makes regular conlrilnitioiis 
to publications specializing 
in this subject. 

Editor's Note: We would like to 
thank .̂ Îi_̂ ue(J;i(JL•s KcKtri,mif/ ti>r 
lentling the silverware for llie Mill lite. 
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Winetasting 
alternatives 
If we i:ilk :ih()ut wines in 
restaurant.s. it would be unfair 
to neglect to mention other es­
tablishments wliich cannot be 
included anioni; ihe tup restau­
rants, allhou.sih they are pl-j<.:es 
where wine definitely lakes on 
speckil Importance. They are 
more than just wine bars, be­
cause the wine <iffering is ac-

compiinied by solid luod in the 
fomi of lupus ur aî eritives. witli 
w hich one can create an infor­
mal meal :iround the wine. 
They are the latest fashion in 
ilie wine world and among 
the most outsianding, we 
must mention the initiative of 
a true pioneer, Paco Parejo, 
in the center of Madrid, His 
place is called Aloque and it 
is the site for lrec]uent mono­
graphic sessions and courses 
on wrinetasting which are 
then culminated with an in-
fonnal lunch or dinner. 
More recent is the opening. 

also in .Madrid, of La Taber­
na del Sumiller, inspired by 
Luis Miguel Martin, the som-
inelier of El .\mparo, A very 
broad ;intl select wine offer­
ing is accompanied by por­
tions of the most typical 
Spanish dishes (magnificeiii, 
homemade morcil la or 
black blood ,sau.sage) and by 
Iberian pork products. 
In the monumental city of 
Cuenca, 165 kilometers (100 
miles) east of .Madrid, La 
Pondero.sa is an excellent : i l-
ternative to ihe iradiiional 
resiauianis. Siant.iing at the 

bar (there are no tables 
here), one can enjoy succu­
lent portions of sweet­
breads, mushrooms, pork 
sausage, etc., together with 
a very- ample wine cellar. 
And finally, we must men­
tion the Bar Juli, of Renteria 
(Guipuzcoa), in the Basque 
Country-. Here, the Aguirre 
family offers two dozen 
wines served by the glass 
and accom[)anied by a wide 
and .sophisticated variety of 
chissic pinchos, the Basque 
version of the famous An-
dalusiiin tapas. 

A guide to tiie restaurants mentioued in ttiis series 
A D O L F O E L AMPARO LA M E R C E D MESON PANERO 
Granada, 6 Puigcer(.ia. S .\larc|iies de San Nicolas, iVIarina Escobar. 1 
45001 TOLEDO 28001 MADRID 111 47001 VALLADOLID 
Tel.: (25) 22 73 21 Tel.: (1) 431 64 56 26001 LOGRONO Tel.: (83) 30 16 73 

Tel.: (41) 22 11 66 
ALOQLIE E L BULLI R E K O N D O 
'I'orrecilla del Leal. 20 Cala Montjoi • LA PONDEROSA Paseo Igueldo, 57 
28012 MADRID 17480 ROSAS (Gen}na) San Francisco, 20 20008 SAN SEBASllAN 
Tel.: (1) 528 36 62 Tel.: (72) 25 76 51 16002 CliENCA (Guipuzcoa) 

Tel.: (69) 21 32 14 Tel.: (43) 21 29 07 
ARZAK E L CASTELL 
.Mto de .Vliracruz, 21 Ctra. Lleida. km. 129 LAS CUATRO EST. \ - RENO 
20001 SAN SEBA.STIAN 25700 SEO DE L'RGELL CIONES Tusel, 27 
(GuipLtzcoa) (Lerida) General Ihanez Ibero, 5 08006 BARCELONA 

Tel.: (43) 28 55 93 Tel.: (73) 35 07 04 2H003 .MADRID •fel.: (3) 200 91 19 
Tel. (1) 553 63 05 

• B. \R J U L I E L CHURRiVSCO TORRE D E L REMEI 
Vkeri, 27 Romero, 10 Cami Reial 
20100 RENTERIA 14003 C O i m o B A * LA TABERNA D E L 1-7463 BOLVIR DE CER-
(Guipuzcoa) Tel.: (57) 29 08 19 SUTMILLER D.\NVA (Gerona) 
Tel.: (43) 51 28 87 Victor de la Serna, 37 Tel.: (72) 14 01 82 

E L MIRADOR D E LES 28010 MADRID 
BERMEO CAVES Tel.: ( I ) 359 85 95 VIRIDDVNA 
Ercilla, 37 Cini. Ordal, km. 4,5 ftian de Mena, 14 
48011 BILBAO (Vizcaya) o^-.v; SUBIR.\TS MARISQLTERLA SANTIAGO 28014 .MADIdD 
Tel.: (4) 443 88 00 (Barcelona) Pa.seo .Vlaritimo. 5 Tel.: (1) 523 44 78 

Tel.: (3) 899 31 78 29600 MARliELLA (.Malaga) 
BODEGA CIGALENA Tel.: (5) 277 00 78 ZAIAC^VIN 
Daoiz y Velarde, 19 LA CAVA R F J V L Alvarez de Baena, 4 
39003 SANTANDER Espronceda, 34 MESON D E CANDIDO 28006 MADRID 
Tel.: (42) 21 30 62 28003 MADRID .Azoguejo. 5 Tel.: (1) 561 48 40 

Tel.: <1) 442 54 32 40001 SEGO\lA 
CARLES CAMOS BIG R O C Tel,: (21) 42 81 02 Z O R T Z I K O 
Barri dels Fanals, 5 l A FRAGUA .\lameda .Mazarredo, 17 
17250 Playa de Aro Paseo Zorrilla, 10 MESON D E LA VILLA -:i8001 BILBAO (Vizcaya) 
(Gerona) 47006 VALLADOLID Rfjdriguez Valcarcel. 3 Tel.: (4) 423 97 43 
•fel.: (72) SI 80 12 Tel.: (83) 33 87 85 if-J li in .\RA\T)A fJE Dl KK( ) 

(Burgos) • Bars only 
CUENLLAS LA MATILDE Tel.: (47) 50 10 25 
Ferraz, 5 Casta Alvarez, 10 
28008 MADRID 50003 ZARAGOZA 
Tel.: (1) 542 56 21 Tel.: {76) 43 .3i 13 
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"Castile coiuiiities to (tcpciid greatly uiioit its 
climaic, lo ilie degree ttiat if ilie Castilian skij 
appears to lie .so lofty it is probaljiy fjccutise 
ti)c Ca.stilians liace raised it. from hatJiig coii-

ieinpltited ii so iiuicli." Miguel Deliiies. 

The I'onvOu i.< llw iL-iivt ami i'liihk-m if Corcinubkif. .-lilniiriiijj il /,( 
euoiisfli lo take Ivick tit tyislory and ire can easily iina.i^iiic the 

raw real ity of the 10th ceiilnry. 

AiX OASIS .IN TH.E HEART OF CASTILE 

Iread these words written by Delibes, - bom in DJu 
in Valladolid, he is, perhaps, the contemporary au-

ifior who h:is best been able to capture tiie soul of 
Castile and its people - before undertaking my jour­
ney and on the \\:iy. I looked up over and cn er again 
in tmler to see just how high the sk\ really \\ ;is. But 
I was not successful. You almost always find w hat 
you are looking for and see what you have been 
taught to see, but not this time. As I crossed the 
plains, the horizcm looked farther and farther away, 
e\en ihcuigli I sL-L-nu-d to be hi-.idiiig icw.irds it, hul 
the sky, lhat obstinate sky, continued to hang just 
above my heati :ind I felt that all I had to do was 

Text: Diego Diaz 
Pli<.)ios: Fernando Briones/ICEX 

Tianslalor: Muriel Fciner 
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Cot'amibias « the pure irhite of its titiiestmie /mtides ami the istimlen liL-atih 
siip/Koliiif; th-Imi/iliiicis. lliey c'lix' nioilest. nihilhuineji. Init itm\^ it hich arc. 
nei-erlhetess. well cured for. 
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CO\̂\RRUBIA 
stand on tip toes in order to 
touch the cottony clouds 
with my hands. The firma­
ment appeared bright, traas-
parent and thick, but never 
far away. It reseml.'>led a gi­
gantic mirror, teflecting the 
river, the farmlands, the 
roads and the poplars, and 
iransfiMined everything be­
fore my eyes, like an ab­
stract painter, into a canvas 
of light blue, white and 
gray, streaked with rays of 
sunlight. 
Auainin is :in excellent sea­
son of the year for traveling 
in Spain, 'femperatures are 
mild and the sun. which 
makes us desert the out­
doors in summer, brightens 
up our every step. Autumn 
is deceiving, bui it is not 
without ils charm. It an­
nounces the approaching 
cold weather and snow, but 
it does so with wami colors 
and lukewarm rain. Its 
dusks are unique: they are 
gradual, with slowly chang­
ing skies and migrating 
birds; they are tempered, 
but Willi a sudden, nasty 
gust of wind which forces 
us to pull out a sweater, 
smelling of mothballs, from 
die back of the closet. Here 
we h:ive a bittersweet cock­
tail of nostalgia and e.xpec-
tation, a cocktail which mix­
es the silly yellow joy of the 
diy leaves in the contrasting 
afternoon light, with their 
sadness, a few hours later, 
wlien they hreak off and fall 
into the mud. It is the .sea­
son of the grape harvest and 
the ,slaughtering of the pigs, 
when the grapes are 
crushed and the sausages 
are prepared. The ap­
proaching winter, marking 
the initiation of a period of 

rest, and the recent harv est 
are celebrated. Besides, in 
September, there is no town 
w'ithout its festivifies in hon­
or of the Virgin: it is the l:ist 
oppoitunir^' to dance in the 
streets before being shut up 
in the house in front of the 
fireplace for die long, lethar­
gic winter. 
And just in case you have 
nol realized it, my intention 
is to encourage you to travel 
through inland Spain during 
the autumn months, when 
all the summer hustle and 
bustle have sulisided, the 
"summer vacationers" have 
all returned home and the 
towns have recovered their 
serenity and the locals, their 
customs. I am writing this 
article with a touch of au­
tumn melancholy as well, 
for it is the la.st of this series. 
It need not necessarily be 
the last because there is no 
dearth of interesting towns 
of f the beaten track, but 
something new is called for. 
Therefore, I would like you 
to acctmipany me through 
the lands of (iastile. in fact, 
to its very core. Here a 
small county was born, 
which grew and grew 
through the vicissitudes of 
history, until it reached the 
size of an empire. Come 
with me to Covarmbias. 

The town 
Covarrubias is an oasis, 
even though there are no 
palm trees. Let me explain: 
as it is surrounded by moun­
tains, diis village is protect­
ed from the strong, cold 
w inds, thanks to its natural 
defenses. The harsh climate 
of these lands becomes 
much milder here. The tw-in 
peaks of the Maniblas pro­

tect the iov\-n. which snug­
gles beside the Arlanza River. 
The waters appreciate the 
shade and the ni.stling of the 
many poplars and, in relLim. 
lliey flow along tranquilly 
and generously irrigate the 
many nearby orchards. Co­
varrubias enjoys the nick­
name of "Town of the Hun­
dred Springs." It is not 
strange, then, that cherry 
trees abound. In spring, 
when winter is on the wane, 
their white flowers burst 
for ih with joy and the 
friends I made during my 
visit have made me promi.se 
to return in that season so as 
not to miss such a joyous 
festival. 
Covamibias has 800 inhabi­
tants, called racheles, an un­
usual appellative with no 
apparent relation to the to-
ponym, for there is, in fact, 
none. It seems that 'racbel' 
comes f rom the biblical 
name of Jacob's wife, who 
was famous for her beauty. 
It apparently occurred to the 
womanizer Count Fernan 
Gonzalez to call the local 
women "rachelas" or 
"rachels" because he 
thought that they were so 
beautiful. His compliment 
.stuck and it became exten­
sive to anyone belonging to 
this village. In fact, Covarru­
bias owes its name to its 
many reddish caves — 
ciievas riibias—, which 
were carved out of the river 
w âlls by its waters. Howev­
er, we should leave the cu­
riosities aside for the mo­
ment and go for a walk. 

The visit 
Making a good entrance in­
to any place, even if it is a 
forest, is not a trivial matter. 

One of my superstitions is to 
size up and skirt around any 
sp(;t, before selecting jusi 
the l ight entrance. In a for­
est, for example, I search for 
a very old tree, one which 1 
look upon as a friendly 
doorman, and then, 1 
choose the closest path to 
its branches in order to en­
ter the woods, sure of hav­
ing obtained its safe conduct 
or, at least, an initially good 
I H i H - n . 

What we are looking for in 
Covarrubias is precisely 
beauty, the most beautiful 
entrance and ihe one which 
besl sets the mood is the 
archway of the Archivo del 
Adelantamiento de Casiilla. 
Adelanlado is what the 
Governor of a border 
province —Castile was 
such a province at the 
time— was called, and Ade-
lantamiento was the corre­
sponding institution. The 
.Archives were constructed 
in the middle of the l6th 
century by order of Felipe 
II, the project was drawn up 
by Juan de Herrera, ihe ar­
chitect of the Monastery of 
El Escorial (see Spain 
Gourmelour, no. 31) and 
the work carried out by Juan 
cle Vallejo, It is ;i solid, lec-
l;in;m.il:u- iuitiding. ;i bit of ;i 
monstrosity were it not for 
its eight buiiresses wiiich 
furnish it wdth a certain 
rhythm and character. The 
arch which spans it softens 
its severity, and invites us to 
cross beneath it. The King's 
coat of amis which proudly 
presides over the arch is ob­
viously large, for it had to 
include in its c}uariers, the 
many states of the Spanish 
Empire. The .\rcliives' valu­
able docuiiieniarv. hisiorit-
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graphic and even artistic 
treasures, in the case of its 
manuscripts — the oldest 
dating back to 950 —, are 
no longer kept here. 
When we pass through the 
arch, a few steps farther on 
will bring us to the Piaza de 
Doha Lirraca. It is the Plaza 
.Mayor or Main Square, 
where one can find all the 
hustle bustle of the town and 
where the words of writer 
and polincal Dionisio Ritirue-
jo (I912-I975) take on maxi­
mum verticiiy: "l^ovarrubias 
is more than a mere reper­
toire of illustrious monu­
ments. It is an atmo.sphere, 
one of those atmospheres 
trapped in Time. And, be­
sides, this square does not 
suffer, as do ilie vast majority 
of them, from the .sadness of 
having been abandoned." 
No, there is no abandonment 
or melancholy here. It is a 
charming, active town. It 
was justly awardetl the Silvt-r 
Medal of "Eurrrpa A'bitra" — 
from the UNESCO Founda­
tion— due to the excellent 
state of conservation of its 
lieritage. One merely has to 
oliserve the pure white of its 
limestone facades and the 
varnish which highlights the 
brownish color of the w-ood-
en beams supporting its 
buildings. They are modest. 
rural homes, but ones which 
are, nevertheless, well cared 
for. It is evident that their in­
habitants are determined It) 
assure that the beautiful 
geometry of their framework 
remains standing. The hotel, 
re.staurant and town hall are 
found on the cobble stoned 
square, under the arcade, 
and it is the ideal place for 
conversing while enjoying 
an aperitive. 

Almost adjacent is another 
.square, that of Dona Sancha. 
Here we find a lovely popu­
lar dwelling of the 14th cen­
tury which, like an old pi­
rate, is .supported in a most 
unusual manner on the four 
"wooden legs" —juniper pil­
lars— of its portico. They 
say iliat there is a tunnel — 
blocked up today— in its 
basement which led to the 
Torreon or large fort if ied 
tower of Fernan Gonzalez. 
This tower is, in fact, the 
jewel and emblem of Covar-
rubias. Admiring it is 
enough to take us back in 
liistory and we can easily 
imagine the raw reality of 
the 10th century, when this 
region was continually be­
ing subjected to military at­
tacks. Count Fernan 
Gonzalez had il reconstruct­
ed in that cenrtir\' on the site 
of an ancient fortress. This 
gigantic, .Mozarabic struc­
ture, "almost blind", for it 
has no windows, had lo face 
very hostile enemies, with 
its truncated pyramid of 
three meter thick wails, 
without decoration of any 
kind. Its brutal and dry 
beauty is overwhelming. It 
is indeed hancLsoiiie but no 
one ever smiles before it, for 
it is handsome like granite 
or pure, hard steel, and it 
was the site of many sacri­
fices and bloody battles. 
When the roof was set in 
place, the tower lost its bat­
tlements, which made it 
look even more solemn and 
closed in. The legend sur­
rounding it is not pleasant 
either: il is said that Dofta 
Urraca was buried alive in 
narrow quarters opened up 
in the wall on the first floor. 
Howe\ er, around the corner 

from the irregular .square of 
Doha Sancha, we come to 
the most hamionious area of 
all Covarrubias: the Plaza 
del Rey Chindasvinto, a ro­
mantic, landscaped corner. 
The statue dedicated to 
Princess Christine of Nor­
way welcomes us, like a 
young hostess. A Norwegian 
princess in such a remote 
:ire:i? ' I h e I H S L : - i | H i o i i il h e a i s 

leaves us even more per­
plexed; "She came to Spain 
in 1257." We will talk about 
her later on, because now it 
is the Collegiate Church of 
San Cosme and San Daniian 
which attracts our attention. 
If the Torreon is the symbol 
of the cily, the Collegiate 
Church is its treasure. Let us 
have a closer look. 
In appearance, it is nothing 
more than a humble and 
inviting Gothic church (15th 
cenmry ), but its interior and 
its museum produce a 
wealth of emotions. The 
firsl of them is the light. We 
are accustomed to the 
tremendous back lighting 
which demands so much 
from photographers when 
tliey enter a church blinking 
their eyes; those sinister 
shadows and those almost 
burning stained glass win-
dow ŝ, However, tlie light of 
the Collegiate Church is dif­
fused and enveloping, 
thanks, above all , to the 
tnagnificent rose window, 
which has an enormous di­
ameter compared with the 
size of the naves, and to the 
splendorous reflection of its 
limestone, .so while, and the 
diaphanous spaces of the 
chapels w hich fiice llie nave 
without the con\ entional in­
tention of being separated 
from it. The slender columns 

glow with joy and we feel a 
giddy tingling as we look up 
their fu l l height. This is 
Gothic! The Collegiate 
Church is an invitation to 
song rather than to whisper­
ing and surely, ma.ss is "cel­
ebrated" in it. 
A paradoxical joy, because 
the Collegiate Church is 
filled with the dead. There 
are more than thirty graves 
of illustrious persons and 
among the many sarcopha­
gi, some stand oul for their 
unitpie beauty. Those of 
Count Fernan (Gonzalez and 
his wife, Sancha, are located 
directly in the main altar. 
The latter demands our at­
tention. It is ;i RoiiKUi loinb 
f rom the year 300, used 
"second hand" in order to 
hold the remains of the 
Countess. It is a real jewel of 
classic funerary art which 
must have received, in its 
day, the body of a magis­
trate, l l i e medallion car\ed 
on the side, representing 
two patricians, is of great 
delicacy, as well as the bu­
colic scenes which accom­
pany it. Another two tombs 
also stand out: that of the 
Abbot Garci Alonso (15th 
century), of florid Gothic, 
with a great wealth of detail 
and a certain smoothness 
which saves it from being 
overly elaborate, and that of 
Don Gonzalo Diaz ( l 6 th 
ceniury), with a frontispiece 
in which the adoration of 
the Magi Kings is endearing­
ly represented. Both tombs 
are the work of Aquino 
Egas, the engraver of the 
Catholic Monarclis. 
Hopefully you will be lucky-
enough to hear during your 
visit the sound of the 
church's .small organ. It is a 
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l?th century reiic with wood 
decorated in briglit. candid 
colors, Il is considered a 
"stradivarius" of an organ. 
.As proof of i l , Fran^'ois 
Chapelet, the great organi.st. 
obtained the grand prize of 
the French record tnd List ry 
on two occasions, thanks to 
his taleni and the sound of 
the trumpets of this jewel. 

The Cloister 
•'.A conipleie qii:i<.irilateral al­
lows the shade to play with 
the sun in the four corners 
and come out the victor." 
Bonifacio Zamora. 
There is no more peaceful 
place than the CloLsier, The 
silence, the flowers, the 
murmuring of the fountain, 
the warbling of the birds. 
The Cloister of the Colle-
giaie Church dates back to 
the I6th century and I espe­
cially like the wild aspect of 
its gardens. A ver\' austere 
tomb in one of its corridors 
guards the remains of 
Princess Christine, the 
daughter of the King of .Nor-
\\ :n Haakon Haakonson. 
I low- did she get here? 
King Alfonso X (1221-1284) 
aspired, upon the death of 
William of Holland, to the 
throne of the Holy German­
ic Roman Empire. He need­
ed the support of the Nor­
wegian king and in order to 
obtain it. he arranged for the 
king's daughter to marry 
one of his brothers. At lea.si 
he allowed the presumably 
unfortunate young girl to 
choose from among them. 
After the long trip. Prince 
Felipe was selected and the 
couple were married in 
Valladolid in 1258. Chris­
tine died in Seville four 
years later at the age of 28. 

yearning perhaps for the 
greenness and the rain of 
her native Norway. Her re­
mains, which had been 
moved to Covarrubias, were 
discovered in 1958. The 
coroner's report describes a 
corpulent young girl. 1.72 
meters (5.6 feet) tall, which 
must have lieen quite out­
standing for the epoch. I 
imagine that the Spanish no­
bles fell a bit of a complex 
besitle this "Snow White", A 
bell w hich hangs beside her 
tomb promises a boyfiiend 
to any young girl who rings 
it. "What an empty, vacant 
look in your eyes, without 
your frozen lakes, without 
your fjords, wifiitjui ilie re­
mote lushness of your 
forests! (...) "V'our hidden, 
petrified, lack of affection, 
your impo.ssible reaim." /Kn-
lonio Popeita, local writer. 

The Museum 
In addition to what we have 
described in the Collegiate 
Church, w-e sfill have to visit 
the rooms of the mu.seum. 
There is gold and silver 
work, clothing, documents. 
I can recommend the .Mude­
jar coffered ceiling (15th 
century) of the Chapter 
House, a three-piece suit of 
green velvet eml^roidered in 
silk and brocade (15th cen­
tury), part of the trousseau 
of the unfc;rtunaie Christine 
and a 17th century ivory 
Chri.st. How^ever. it is in re­
gard to paintings that we 
find true jewels. We must 
inevitably single out the 
panel "Chri.st Resurrected", 
by Diego de la Cruz (15th 
ceniury). The pathetic ex­
pression of that Jesus is so 
realistic that it almost trem­
bles and what is more sur­

prising; it looks at you and 
at the camera, as a result of 
an aesthetic recourse, liiglily 
unusual for the epoch! The 
brilliant colors —and it has 
not even been restored!—, 
the intelligent composition 
and the magnificent finish 
make this a truly classic 
work. 
Afterwards —why not!—, 
the "Virgin of the Book", by 
Van Eyck (15lh century), 
which is one of those very 
warm Fieiiiish interiors in 
which ihe religious theme 
becomes domestic. The 
magnificent per.spective and 
the open windows in no 
way disrupt the intimacy of 
that Baby Jesus who is look­
ing at a book in liis mother's 
arms and prevents the at­
mosphere from becomi|-ig 
too closed in, despite the 
abundant detail and its ex­
quisite meticulousness. 
Following these works, we 
should mention those com­
ing fi-Qiii the Chiirch of San­
to Tomas: three Spanish-
Flemish panels (15ih centu­
ry) by the excellent Diego 

1:1 < j i i / : •'Ihe '-. islLiii i >n". 
"St. Lucy" and "Man- Magda­
lene". If you like Renais-
.sance painting they should 
not be missed. And two by 
.Alonso de Sedano: 'The De­
capitation of St. Thomas" 
and anottier in which an un­
usual legend is depicted: 
The King of India invites the 
Saint to dinner. He refuses 
to eat pork, as he is Jewish 
and a servant —who is not 
at all tolerant of supersti­
tious people—- slaps him be­
cause of il . In that moment, 
a dog enters the room and 
bites off the sacrilegious 
hancl of the .servant and this 
scene is what is represented 

in the painting, 
"last but not least", as the 
saying goes, a panel by 
Berrugtiete (15th century) in 
which St. Cosme and St. 
Damien, doctors, ti-ansplani 
a black leg to a white man 
{!), a work of great delicacy. 
There is aKso a 15th ceniuiy 
Flemish "Pieta", a twin, but 
far more interesting, than 
the adjacent Castilian one of 
the same centLiiy. 
I will finally cite the work 
considered the masterpiece 
of the Collegiate Church: a 
spectacular triptych by Gil 
de Siloe. a Flemish sculpture 
in polychrome wood, which 
represents the Magi Kings 
(15th cenairy). Its size and 
excellent state of conserva­
tion are surprising, but I feel 
that it has excessive tech­
nique, and limitetl in.spira­
don. Rigid, almost like a 
caricature, I prefer, in any 
event, one of the paintings 
which decorates the doors 
of the triptych, in which St, 
Cosme anc! St. Damien are 
represented. Tliey have 
been decapitated, but are, 
nevertheless, standing up 
and holding their respecfive 
lieads in their hands. And. 
speaking of sculptures, we 
sliould not miss the carvings 
of the Virgin of La Redonda 
and the Virgin of .Mamblas 
(13th century) and their 
.sweet smiles. 
Let us go outside again and 
take a walk along die shores 
of the ^\rlanza River, beside 
a section of the ramparts 
(lOih century) wJiich has re­
sisted the passage of time 
and man, so that we can di­
gest in our minds the lecent-
ly ccmtemplated beauties. 
Just as on other occasions, I 
d l ) n u l Ci..-;i--i.- 1. . 1 l i - ; l i l l . i z i - d 
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at what 1 have seen today, 
;incl I can't help but think 
about what must have been 
the ancient wealth of this 
town, considering the many 
thefts, w-ars and spoil ;ition it 
has .suffered. When we 
reach the bridge, we should 
turn right in order to head 
towards the Plaza del Obis­
po Peha (the illustrious son 
of the town and Archbishop 
of Quito who lived during 
the l6th century). It is the 
most genuine corner of Co­
varrubias. Veiy close by is 
ihe Church of Santo Tome 
(15th century), but it is 
clo,sed to the public. If yoLi 
want, you can walk up its 
Renaissance staircase and il 
not, 1, nevertheless, suggest 
that you talk with die priest, 
Francisco Javier Gomez 
Ona. He is often the guicle 
at the Collegiate Church 
and, as he is so kind, he will 
become your best and most 
emdite host. 

History 
Covarrubias was suppo-sedly 
inhabited as of 1000 B.C. 
The firsl historical reference 
is to the presence of a Celt 
Iberian tribe; the Ttirmodi-
gos. The Ramans consirut l -
ed ihe first tower where the 
present one now stiiids and 
the Visigothic, King Chin­
dasvinto, built a primitive 
church (7di century), where 
the Collegiate Church is lo­
cated today. It is believed 
that this king put up the 
ramparts around the city, 
btit that they were destroyed 
by the Arabs at the begin­
ning of the year 700, As a 
result of the Moslem inva­
sion, the entire area became 
"no man's land" and its ,set-
Uers fled to the mouniains in 

the North. Two hundred 
years of abandonment and 
silence followed. 
At the beginning of the year 
900, .Alfonso III of A,sturias, 
in die North of Spain, man-
aged to extend the border of 
his dominions to the South, 
until the Duero River. This 
became the natural border 
between Moors and Chris­
tians. Following along the 
Carolingian model, many 
different counties w-ere cre­
ated in ill is inarca or border 
zone. The King rewarded 
his paladins for their ser­
vices by granting them a ti­
tle, lands and autonomy. 
They, in Uim, took charge of 
the repopulaiion and the de­
fense. The Arlanza Valley 
corresponded to Count 
Gonzalo Fernandez. 
Thanks to him, Covan-tibias 
was refiorn as an important 
defensive stronghold befi>re 
the frequent Islamic forays. 
Cantabrians, Basques and 
Mozarabs — Christians in 
Moslem territory— went to 
establish themselves there 
as colonists, attracted hy the 
offer of fertile lands and the 
status of free farmers. 

Gcmzalo Fernandez's son, 
Fernan Gonzalez, is the 
great historical personage of 
the town, l l i e current Town 
Hall was one of his homes 
and he rebuilt the superb 
tower. Fernin Gonzalez, Ihe 
Count of Lara and a clever 
man, took ach'antage of the 
fact that his lord, the King of 
Leon, dedicated all his ef­
forts lo fighting against the 
King of Na\'arre, and so, he 
annexed the closest counties 
and proclaimed htm.self the 
independent Count of 
Casfile (960) —the name is 
due to the many castles 
characteristic t>f this border 
area—. His independence 
implied the hereditary na­
ture of the title and the own­
ership, and a greater military 
and laxafion autonomy. In 
summaiy, he created a new 
kingdom, but without call­
ing it such, so as not to pose 
a direct challenge to the 
King. Cherchez la feinme, 
says the old French adage. 
L?ehind Fernan's political 
wisdom, we find his mother, 
.Muniadona. nicknamed the 
Condesisima or Higii Count-
e.ss. In fact, women j>layed 

CUEVAS DE 
SAN CLEMENTE 

QRTIGUEtA 
TD Soria 

San Pedro 
Ijde Arlanza 
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a very important role in the 
fo l lowing period, that of 
greatest historical relevance 
of Covarmbias. 
Castile's independence was 
consolidated. The war re­
ceded towards the South 
and agriculture prospered. 
The counts enjoyed hunting, 
war and intrigue, but they 
preferred to leave the un­
pleasant administrative tasks 
in the hands of the clergy­
men. Of course, every fami­
ly turned over one of its 
members to the Church, 
even if it was only as the 
•'President of the Board of 
Directors". For example, 
and with this purpose in 
mind, Garci Fernandez, Fer­
nan Gonz;ilez's .son. created 
the InfatUado or Appanage 
of Covarrubias (978) for his 
eight year old daughter, 
Doha Urraca. The girl took 
vows of chastity and be­
came an abbess, although 
she was, in fact, a lay-
woman, of the Mcjnastery of 
San Cosme and San Damian, 
The Infantado administered 
an important cultural, agri­
cultural and stock breeding 
wealth, for it covered an 
enormous extension of 
properties, towns (more 
than seventy), monasteries, 
mills, etc. It also bolstered 
the repopulation of the land 
1 ):ised on granting privileges 
and tax exemptions. Three 
itmibs at the main altar of 
the Collegiate Church con­
tain the remains of three 
princesses, three single, vir­
gin women who ruled all 
lliis wealth. 
However, at the end of the 
12th century, everything 
changed, Alfi>nso VIII dis­
mantled the Infantado or 
Appanage, partitioning ils 
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pi issi-ssi( ,n'~ .ind i.ix ci JIII-C-
t ion rights. For forty-two 
years, abandonment ;ind 
desolation ruled. Fortunate­
ly, Fernando 111, his grand­
son, restored the lost hege­
mony of the Appanage 
wJiicli was as of then luk-tl 
by abbots, instead of 
abbesses, and which re­
mained under the direct 
protection of the Vatican. 
The first abbot would be 
Don Cionz:ilo ;ind he was 
succeeded by Prince Felipe, 
a young man with a brilliant 
career who had studied in 
the Sorbonne, and had St. 
.Mlieit .Magnus as his te;icher 
;md Si. Thomas .^quinas as 
his companion. At twenty 

years of age, he was named 
Abbot, even though he had 
not received his sacred or­
ders, but he soon renounced 
his ecclesiastic benefits in 
order to marry ... Christine 
of Norway. After him, how­
ever, the successive abbots 
would all be true clergymen. 
Prosperity reiurned to Co­
varrubias: the privileges 
were recovered and so, ihe 
]")rofits of their productive 
cereal and wool industries 
no longer left the region. 
The 15th and l6th centuries 
were those of ma.xiuium 
spkiidor and those to which 
the t{)wn owes its current 
appearance. A well-to-do 
class of clergymen and no­

bles was born, which pro­
moted urban dcn elopmeni. 
In 1590, Covarrubias was hit 
by a moi-tal plague and it re­
quested help from Francisco 
Valles, a n:iiive son and roy­
al doctfir of Felipe I I , wlio 
u:i.s nicknamed 'The Di ­
vine". The bad crop haivest 
only made the situation 
worse. Valles ordered the 
ramparts to be demolished, 
in order to ventilate the city. 
It was a useless efi'ori, and 
from two thousand inhabi­
tants, only one hundred and 
•seventy sur\4ved. 
The calamities continued: a 
fire in the 18th ceniury and 
the repeated sacking of the 
town during the different 

wars. The Church was los­
ing ils power: in 1759, the 
closing of the .\bbey was 
decreed and, in 1851, tin-
(Collegiate ("hurch was elim­
inated and ccMiverted into a 
parish church. 
The lasi misfi)rtune —a new 

f i r e— occurred in 1942. 
From then on, Covarrubias 
has only seen its peaceful 
existence "up.set" by visitors 
who come to admire its 
beautiful landmarks. 

Diega Diaz is a freelance 
Joiirncdist and photographer 
and collaborates with vari-
o I IS pi I hi tea tit 11 IS. 

Gastronomy: 
Twc; specialties niu.st be sin­
gled oul : the roasi baby 
lamb, which is exquisite 
throughout the region. .My 
advice is that on the way to 
Covarrubias, you stop at 
"Casa Anton", in Lerma, in 
order to ir^- it. It is really the 
onh dish which is serv-ed in 
its typical, family style din­
ing room and is certainly 
the best lamb 1 have ever 
tasted. 
The rjl la podr ida (rotten 
.stew): the name of this dish 
is terrible, but it has an ex­
cellent flavor. It is a stew {)f 
red beans, accompanied by 
chorizo sausage, black 
blood tmorcilla) sausage, 
lean meat and bacon. Order 
it at the Me.son Gal in. or at 
its branch, ihe Galo. They 
are the best restaurants in 
Covarrubias; Galin is mon.-
popular, and Galo more re­
fined, but the quality- of their 
cuisine is identical. 

Accommodation: 
The Hotel Arianza is a Na­
tional Tourism Inn or 
Parador and is sei in :i re­
stored medieval building. 
The wood panelling makes 
it very cozy. The large size 
of its rooms is appreciated. 
Anyone wJio wants more in­
timacy can request the cute 
little attic rooms. Located in 
the Plaza .Mayor, the Hotel 
organizes medieval dinners 
on Saturdays. 

Holidays: 
The San Cosine and S;in 
Dami;in festivities, as of Sep­
tember 26th, which cele­
brate the Grape Harvest. 
The most unusual event is 
the 'Rueda Chespona". an 
ancestral dance in which all 
the local residents ']o\n 
hands forming a circle. 

Excursions: 
The sumiunding area of Co-
viiraibias is as iniere.sliiig or 

maybe even more so than 
Covarrubias itself. Every­
thing we are meniioning be­
low is located less than 50 
kill unelers i 32 csle:-) J\ 

Art: 
Sanio Domingo de Silos! the 
monastery which has be­
come world famous for the 
Gregorian cluinls of its 
monks. It has the most 
beautiful Romanesque clois­
ter I have ever .seen. 
In addition, the beautiful 
Visigothic sanctuary- of ihe 
village of Quintanilla de las 
Vihas, with its delicate bas-
reliefs. It is found in ;in iso­
lated setting, with a mar­
velous view. 

Ruins: 
Very close lo Covarrubias. 
the remains of what was the 
grandiose Monastery of San 
Pedro de .(Krlanza would 
have surely iii.spired Lord By­
ron on a moonlit night. This 

is a ghostly, nostalgic and 
moving place. 

Nature: 
L:i I loz de ki Vecla. Just r\\ o 
kilometers (1.2 miles) IVom 
Silos is a narrow canyon 
carved out of the rock by the 
.Malaviejas River, which can 
be visited lh:mks to a walk­
way. Inmiense walls of rock 
rise up above our heatls. 
birds of prey fly about and 
the water roars at our feet. 
We I'ind ourselves amidst a 
.splendid forest of savins. 

.Archaeology: 
(.;iunia was an important Ro­
man cily of about 70.000 in­
habitants. Scarcely ten per 
cent has been excavated at 
present, but it already a.ston-
ishes us: die forum, the iher-
nuil baths, the theater, and. 
alxne all. some very- beauti­
ful mosaics. It is located on 
a hill close to Penalba de 
Castro. 
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The tweijtti-centuT)' casile oj Pcnafiel. in the bean of Rihera del Duero. 

/

n I SOI, tbe city of London enjoyed a 

week of festivities to celebrate the 

arrival of a Spanisb Princess, who was 

to many the King's brother. 

Her name was Catherine, Injama of 

Castile, and the locals turning out jar 

the beer and fireworks in ber honour 

were cheerjully convinced that they 

H'tTc going to the soiith-l.ondon district 

where she was staying lo see 

the Elephant and Castle O'^ 

...Tbe rest is history. 

Everyone, knows the 

story, but how many 

know the Castile from 

which the Infanta took 

her title? There's not a 

lot in the way of elephants 

to be found here, but the 

historic eountrvside si ill has its share 

of castles, as well as the heritage of a 

thousand vear.'i of history provided by 

the Roya! houses of Leon ancl Caslile. 

The river Duero flows through a 

lush green landscape of fertile soils and 

rolling hills under a crisp, alpine-blue 

skv. Thi.s is a land of wi ldl lower 

meadows and sheep-farms as well as 

castles and kings, known as the 

breadbasket of Spain for its production 

of fjualily cereals...And soon to be 

know-n for another of its outstanding 

contributions to gastronomy: the wines 

of the Denominacion de Origen Ribera 

del Ducro, The vine thrives in the 

chalk and sandstone soils here, al an 

altitude of 2,500 feet: the very limit at 

which gi apes can be grown and ripened 

anywhere in Spain. 

The high, cool spring, hot .summer 

and autumn, and very cold winter 

ensure that only the healthiest vines 

survive to produce grapes, and the 

combination of freshness, acidity and 

ripeness of those grapes is 

' C L unique in Spain, and the 

rest of the wor ld . The 

vine is the Tinto Fino, 

or Tempranillo, which 

has evolved its own 

unique characteristics 

in this high Castilian 

3lale,iu characteristics 

which have been much prized 

by those in power In the major cities 

of the region: Burgos, where El Cid 

launched his campaigns against the 

Moors; Segovia, where Isabella 

mother of the Infanta Catherine - was 

proclaimed (^ueen; Valladoli<l, former 

capital of Spain and Soria, lor many 

years the frontier between Christian 

and Muslim Spain. 

These proud Ca.slilians demanded 

and could afford wines which 

matched their elevated tastes and the 

heariv foods which nature provided in 

such abundance. 

In the countryside, too, people had 

a healthv thirst for good wine, and in 

almost every village you'll see luceras 

strange towers like giant spears of 

petr if ied asparagus which stick up 

almost everywhere, between thi- houses 

and on the hilKsidcs. 

These provide light and fresh air lor 

the labvrinlhine eellars burrowed into 

the soft bedrock below, where t vi-r\ 

family, no matter how humble, would 

tread its ration of grapes and store 

their beloved product. 

Add to this an explosion of new 

lecbnologv in the wineries, new ideas 

f rom young winemakcrs who are 

masters of their cral t , anil new 

investment in the land, and you ' l l 

understand why there's an atmosphere 

of excitement in Ribera del Duero. 

The region's winemakers, ihr 

Consejo Regulador which polices the 

quality, and some pretty impressive 

international wine experts believe that 

one of the world's greatest wine.s is 

emerging here. You wil l , too. 

It was, after all. good enough for 

the Infanta — and you can enjoy it 

with or without an elephant! 

WINES FROM 

(>6 CHILTCRN STRUCT LONIX.)N WIN 1 PR 



SEPTliVlBEK DECEMBEJI • 



THE NEW-WAVE TROPICALS 

I ext; Vicky Hayward 

W R I T I N G I N 1 5 8 9 O F T H E N E W FRUITS HE TASTED I N T H E 

NEW WORLD, FATHER JOSE ACOSTA EXPLAINED TO HIS 

READERS T H A T S U C H WAS THE VARIETY MT WERE IMPOS­

SIBLE TO INTREAT OF THEM ALL.' TODAY, CENTURIES AF­

TER THE PRICKLY PEAR AND TOMATO REACHED THE OLD 

WORLD THROUGH SPANISH PORTS, A NEW WAVE OF 

TROPICAL AND SUBTROPICAL EXOTICS - FROM THE AMERICAS 

AND ELSEWHERE - IS COMING TO EUROPE IN SPANISH HANDS. 

Still Lifes: Menchu Artime Photos: Antonio de Benito 
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S p s i n ' s capacity to produce so many fruits is a mirror of its unique range of microclimates. 
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If you drive along the Andalusian coastline, from 
western Almeria to Cadiz, you will find lush new 
rivers of green foliage running from the moun­
tains towards the coa.stal strip. They tell the sto­
ry of tropical fruit grow-ing, which in the last four 
clecades has boomed from a few avocado and 
cherimoya groves to cover 13,000 hectares 
(32,110 acres) and produce 10 million pesetas 
worth of fmit a year. The Canaries, too, had its 
own, smaller boom. 

A UNIVERSITY OF WEATHER 
Spain's capacity to produce so many of these 
fmits is a mirror of its unique range of inicrocli-
mates. In the north, kiwi flouri.sh in the damp, 
mild rias of Galicia; in the Ebro Valley are or-
chiircls of peaches, paraguayas or nashi pears; far 
to the soutli are the balmy Canaries, v>dth winter 
temperatures rarely dropping below 12_C 
(53_F), where the banana is king. 
Within each such area lie smaller pockets. The 
drive from Almeria to Cadiz in Andalusia takes 
you from desert-like plains, past the humid Cos-
la Tropical between Motril ancl Almunecar to the 
Malaga coast - all protected by inland sierras 
which keep cold northern winds and frosts at 
bay. Here, the microclimate can change from 
one valley to the next. And further down the 
coast again is fiuelva's strawberry-country. 
Today's fruit growers are not the first to have re­
alized the possibilifies of these microclimates. In 
Moslem times, sugar cane, pomegranates, ba­
nanas and small green mangoes grew well in 
Andalusia with the help of Arab irrigation sys­
tems. 

Then came the conquistadores. They brought 
back guavas, prickly pears and later the cheri­
moya; Bernardo Cobo claimed in his History.' of 
the New World that he had the first I riiit brought 
to Peru from Mexico in 1629. The specimens in 
botanic, monastic and aristocratic gardens multi­

plied in the 19th centuiy, when emigrants to Cu­
ba and Venezuela brought back and planted 
mango, papaya, and avocado seeds. In Andaki-
sia, the trees lent a shady colonial air to towns; 
in the Canaries, they also bore fruit. 

MICROSCOPES AND MARKETS 
But it vx as the application of .systematic scientific 
research that allowed fruit growers to begin real­
izing the possibilities of these crops some forty 
years ago. Firsl came the avocado. At experi­
mental farms in Malaga, Granada and Tenerife. 
new varieties were acclimatized, selected and 
improved. Further research into pruning, fertilis­
ers, soil maintenance, pests, pollinating and irri­
gation in the 1973-85 was also fundamental to 
growers' success. Today, the farms, such as La 
Mayoi-a in Algorrobo, are constantly researching 
other fruits and act as seed banks, -while field 
workers relay advances back to producers. 
Growers have also been propelled along by the 
expanding European market. The search for new 
tastes, healthy eating habits and the opening of 
trade borders have made 'exotic' fruits an every­
day sight in European markets. Transport inno­
vations, such as the cool chain system, and geo­
graphic proximity give Spanish fruits an added 
advantage, allowing them to be left longer on 
the tree than in the tropics and reach prii-ne 
ripeness. An Andalusian avocado reaches Rungis 
market, Paris, by refrigerated truck 30 hours after 
picking; a top qualit)' Canarian mango can arrive 
liy plane in within four hours. 

THE AVOCADO: 
BUTTER FROM THE W O O D 
It is the avocado - called by the Aztecs ahuaccUl 
or 'butter from the wood' - that has transformed 
southern landscapes more than any of its other 
fruits. Groves there now cover nearly 9,000 
square hectares (22, 239 acres). On a smaller 

The search for new tastes and healthy eating have made tropical fruits an everyday sight in Europe. 
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The valleys between Almuhecar and Motril are home to the biggest cherimoya plantation in the world. 
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.scale, it also flourislies in the Canaries, csfX'cial-
ly on L;i Palma and 'T'enerile, i-)roducing smaller 
ciuaiilitities of superb quality frtiits. 
Now SCI f:imili;ir ih.ii it's hardly an exotic, the 
ocado i.s the e;isiest going of the new crops. 
I'esis are rare, fungicides ;u-e unnecessary and 
harvesting lime is tlexible. Ripening llnishes after 
picking. Since a steady water supph' is caicial. 
plantaiioas have computer troiitrolied irrigation, 
witli on->cieen checks ol any changes in the re­
quired levels. The fruit, cut by hand (w-idi lad­
ders for larger trees), is taken to warehouses 
w here it s brushed to pfilish up oil.s in its skin 
and gnided bv size. Damaged avocack.ies with 
exits or nibbetl crocodile skin' are discarded and 
stoneless fruit from unfertilized female fiowers, 
<'alled cocktail avocadoes, is pui to one side. 
By the 1980s boom, when over 500 hectares 
(1.235 acres) of avoc-:Rloes were planted a year, 
growers were able to w-ork around consumer 
tastes. Tixiay the puiply-bkick, alligalor skinned 
fla.ss accounts for 50% of production in Andalu­
sia and 75% in the Canaries, while smooth 
skinned varieties .such as l-'tierte ;ind Bacon ex­
tend the Sea.son. .More tliiiii half of production -

I goes to 
la V ours 

nearly lO.ntJO ' 
France, next 

m- IS ex]-)orietl; o\ er 
comes the I'K. w hich 

snicioili skinned varieties. There is al.so a grow­
ing specialisl market in northern Europe for or­
ganic fruit, which accounts for ,some 15% of pro­
duction. 
In receiii y(.';ii>, the main development h:is been the 
strengthening of the chain linking growers to tht̂  
foreign miiri<eij5lace - called tlie linea de conjianza, 
or line of trust, b\ eX|X)iter /\ntonio t.kircia Pueila.s. 
Gro-vs-ers now look to exfx>rters. wliedier pri\'ate or 
crjoperalive, for agricultui:U acK ice. quality control 
and coordinated h în e^ting to supply a steady llow 
tĉ  ilie oversells market. Moves are underway in An­
dalusia to organize a similar lal̂ el guaranteeing size, 
quality and lijieness. 

Now- there are fewer new plantaiums -
though they have- s|iread as far west as Huelva 
- but as those already planted come lo maturi­
ty over the next five years, production will in-
crea.se to reach an estimated 100.000 Tm by the 
end of the cenuin-. 

THE CHERIMOYA: NATURE'S MASTERPIECE 
.\ native of the high .Andes, the cherimoya is cu-
ritnusly little known in Europt: outside Spain, 
perhaps because in appearance it is mislLiiding-
ly similar to the custard apple. Clo.se relatives, 
they share the s;ime smooth, green, multi-
faceted skin with large black seeds emiieckled in 
the while flesh, Bui the cherimciya's creamv 
intensity - somewhere between strawberry, 
banana and pineapple - and nowery aroma 
makes the custard apple pale into blandess. 
The naturalist Haenke called it the master­
piece of nature'. 
Grown on a small scale since well before the av­
ocado, the cherimo)-a has always been highly 
rated by the .Spaniards. But the niicroclimale sets 
the limits of the area under cultivation. c:urreiitly 
.some 3,350 hectares (8.278 acres) on the main­
land, .'Vs a lesull, the verdant trees with fragnmt 
yellow- flcjwers till ever\- nook and cranny c>f the 
protected valleys betvveen .VIolril and Almuhecar 
where they grow at iheir be.st in a delicately bal-
;incetl, lre>st free microclimate. The largesi plan-
lation in the w-orld. it is .said to produce fruit of 
higher quality than the .\ndes. Nearly all is cr)n-
siimed in Spain. 
In the last tvventy years, yields per hectare have 
tripled. Trees are more densely planted and fruit-
bearing has risen enormously .since cross-
pollinization by spray gun or insects was intro­
duced. Varieties - Fino de Jale, Blanco and Cam-
pa.s - have nf>t changed although research has 
widened the genetic ba.se. making the tlesh less 
perishable and reducing ilie nuiiilx-r of seeds. 

I t was the application of scientific research that allowed fruit growers to start planting avocadoes and mangoes. 
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The Canarian climate comes into its own for the full tropicals: the mango, guava and papaya. 



THE EXPANDING TROPICAL FRUIT BOWL 
As the new su!nropic:ils flourisheti in the 1980,s, 
fruit groweis began to diversify, turning their at­
tention first to mangoes lor the home market. 
Production ha.s been rising .since the beginning 
of the decade; l64Tm were exported in 1993. 
Quality is also improving, as rese;irchers work 
tow;irds ihinnt,'i--skinned. less fibrous fruit. 
But ihe lull potential may be- much greater. An-
dalusiaii \ ai-ieiies xire still being ;idapied to iIn-
subtropical climate, and some growers diink die 
sc;ite of cultivation could double in the ne.xt 
dei.;ii.le. particularly for a midw inter season, in 
the Canaries, mango, jiapaya and gunva flourish 
and are not expanding only bec;iu.se profits ck.) 
not compete with those offeied by the banana. 
But ihe quality of fi-uil there is superb. Canariiin 
iiiangoc's and papa vas - Hawaiian variedes - are 
e\pi >ited by air. The inifirovemeni of guava vari­
eties, increa.sed agricultural care and tin- exten­
sion (-il their .season through paced harv-e.sting is 
also ojieiiing up tlieir commercial pc;.s,sibilities. 
The mo.st recent .-idditions to the mainlimd tropi­
cal mnge, already appearing in .shop.s and m;u--
kets around Spain, are thin-skinned limes and 
kumquats. Persimmons have been around lot 
much longer in Gninaiia, \\ here they are drictl in 
Strings, but have reappeared as kakis, while lo-
iju:its. grown on a gre:iier scale in Levante, have 
early season f)rotliiction in suliiropiciil areas. 

THE NEXT GENERATION 
while ktrge volume piodiu-tion will center on 
the avocado and (.:herimoya for al least the next 
five years, new fruits are being tried all the time. 
Smaller niche marke'ls e.xi.st j'or passicjii fi-uii. ils 
purple-skinned v arieties grtjwn as climbers be-
iw een the groves; for the babaco. which is 
grow n untler co\'er in die Basque counu-y; and 
for the carambola, with its i.:ninchv. vellow si:ir-

fiiiil, which can be foumi ckiiled ;iroiind Lirger 
plantations. (Airiously. ils botanical genus v\a.s 
identified by (and is named after) the 12tli cen-
\ii\y C.(n\\o]y.in scholar Avern.ies. 
Although still :it an experimental stage, the ly-
chee seems lo be a rising siar. 
T'od;iy s varieties, brought from Cliina lo .Aus­
tralia in the I98(ls. are prothicing exiellem 
qLiuliiy fruil and research is now speeding up 
ilie lead lime before fruh bearing. Eyes are also 
on ihe Peruvian lucuina, ov eggfruit. which has 
sweet apricot-colored pulpy flesh arounti a 
li;u-d pit and grows well along the .Andalusian 
coasl. and honey-sweet red bananas from 
.•\fric;i and .\sia. 
With the question of water stippiy ever lopit ; ! l , 
there is a ;i]->ecial interest in diy or de.sert' fruits. 
Pomegranates, which have been cultivated since 
.Arab times in Levante and Antkihisia. are alre;idy 
e.xported right around the world for their high 
qiialit\-. Of neady iO.OOO Tm exports, the main 
btiyer is Italy (12.795 fm), with smaller cjuanli-
ties going around ihe Middle Ea.st. Ec(ually, the 
prit kly- jie:ir, grown wild here for centuries, is 
.stild spine shaved in local markets and fx-.^in-
ning to -.ippear in sm:irt Sp:inish cil\- tViiii shops. 
It is already being improved and launched as a 
fruil for the nineties in Clalifornia. A newer pos­
sibility i.-. the cactus-like pil;ili:iya from C^okim-
bia, cultivated on trelli.ses, which produces a 
knobbly yellow- fruit filled with white pulp and 
small dark seeds. Still at a iri:i! .si:ige. it is ; i l -
i-eady fruiting well. 
,-\nd so the list goes on. Many other fruits grow-
well: the pineapple, macadainia mil. lungan 
and lamarillo (lomaio-iree), for examjile. but 
not in large scale plantations. Vet these too 
may have their lime. For the growers, as Fa­
ther Jo.se cle ."kcostti wrote, it were impossible 
lo entreat of them all'. 

Although still at an experimental stage, the lychee seems to be a rising star. 
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A brief Dictionary 
A selected listing of the new Spanish fruits, with their Spanish and botanical names, and growing season. 

AVOCADO: 
t ag i i aca tc ; Persea ameri -
cana; Sept-May mainland. 
Sept-Aug Canaries) Original­
ly f r o m t r o p i c a l Centra l 
Amer i ca , p lan ted by the 
conquisladores throughout 
the New World, Its high vit­
amin E content gives it the 
reputation of an aplii-odisiac. 

BABACO: 
(bahaco; Carica pentagcma; 
Apr-Aug) A pentagonal yel­
low- hybrid from the pajiaya 
f a m i l y , o r i g i n a l l y f r o m 
Ecuad<5r, wdth enzymes 
which help to digest fats and 
proteins. Grown under cov­
er in the Basque country, 
w-here it's made into jam, 

CHERIMOYA 
i cb i r imoya ; Annona cheri-
molia; Sept-Mar) Intensely 
perfumed and fiavored rela­
tive o f the castard apple, at 
its best in autumn. Ripens 
within 5-6 days of harvest at 
room temperatuie. Refriger­
ation turns the fiesh black. 

DATE: 
( j l d t i l ; Phoenix dactylifera; 
Sept-tJec) The date p a l m 
forests o f Elche and O r i ­
huela (Alicante) are thought 
to date back to Phoenician 
times. They produce fresh 
dates for local consumption, 
but mo.si cjf Spain's sujiply is 
imported. 

GUAVA: 
ignayabci; Psidtum guayava; 
Oct-Jan). Its green ripening 
to y e l l o w s k i n hides a 
spongy pinkish flesh which 

is w o n d e r f u l l y aromatic 
w^hen perfectly ripe. I n its 
nat ive Latin Amer ica , it 's 
w- idely used for jams and jel­
lies, .sodjcls and cheese. 

KAKI: 
tpalo-santo. caqtti: Diospy-
ros kaki; Sept-Nov) A tem­
perate exotic, the persim­
mon - not newer sharon-fniit 
-has been grown for a long 
time in Granada, Malaga and 
Levanie. Usually cul in h:ilf 
and eaten with a spoon. 

KUMQUAT: 
ikitmcpiat: Citrus japonica) 
The oval varieties of tliis bit­
ter-sweet, mini-citrus f ru i t 
with edible rind grow com­
mercially near Seville, High­
ly decorative, they are sold 
fresh in punnets in specialist 
fi-Liit shops. 

LIME: 
t l i m a ; Citrus aurant i fo l ia , 
Nov-Eeb). Thin-skinned fra­
grant varieties w i th yellow-
flesh are g rown on a com­
merc ia l scale in Malaga, 
.Murcia and Levante, and on 
a smaller .scale between or­
anges and lemons. 

LOQUAT: 
( ntspero or nfspola ; E r i -
ohoirya japonica; Mar-Jun). 
Native to China and South 
japan, wi th scented orange 
plum-like flesh and a large 
seed, these f ru i l grow well 
in Levante and in Granada, 
which produces early sea­
son fni i t in March. 

L Y C H E E S : 
( l l cb i : Liichi sinensis; Aug-
Sep). These p r i z e d f r u i t , 
w k l i sweet white translucent 
flesh inside a rough pinkish 
skin, have adapted well to 
tf ie southern Spanish c l i -
m-ate. Production is ILkcly to 
grow rapidly- over the com­
ing years. 

MANGO: 
{Mango; .Mangifera indica; 
Jan to May) Now produced 
c o m m e r c i a l l y i n the Ca­
naries and Andalus ia , a l ­
though varieties are still be­
ing improved. One mango 
conta ins t w e n t y times as 
much v i t amin A as an or­
ange of equal size. 

PAPAYA: 
{ p a p a y a ; Carica papaya; 
Oct-May). Mainly gi'ow'n Lin-
der cover in Tene r i f e , 
though local demand and 
the fruit's fragility keep ex­
ports down. Its enzyme pa­
pain, used as a meat tender-
izer, makes it ideal for upset 
stomachs and babies. 

PARAGUAYA: 
tpar-aguaya; Primus persi-
cae; Jun-Jul.) A temperate 
exotic, wi th the appearance 
o f a f l a t t ened peach, its 
p i n k y - w h i t e d o w n y sk in 
h id ing an exquis i te f lesh. 
Production is small because 
the season is short. Import­
ed by Fiance, Belgium and 
Genuany. 

PASSION FRUIT: 
tpa.^ ion a ra, m a racuyd , 
granadilla; Passiflora edulis; 

Sep-Nov). Small, leathery-
skinned round ("iLiil \\ liich cut 
open lo sharply fruity flesh, 
with seeds attached, Puq^le-
skinned grow better than the 
yel low-ski lined va rielies. 

PINEAPPLE: 
(Pida tropical; Ananas co-
mosus; Sep-Jun) Principally 
found around the Canarian 
coasts in covered beds, but 
not )_;ri.iwn on LI Lir,t;(.; scale 
becau,se production cannot 
compete with imports f rom 
Africa or the jVzores. 

POMEGRANATE 
igranada; Punica granan.iiii: 
Sept-Jan). Medium-s ize 
plantations of ihi.s tree thrive 
in hot, dry areas of Levante 
and Andalusia, p roducing 
veiv high quality fmit. Open 
the leathery skin by .squeez­
ing it to reveal the gem like, 
juicy ted .seeds, 

P R I C K L Y PEAR: 
{bigo chum ho, Opuntia lae-
vis: Aug-Nov.) After growing 
w i l d f o r centuries, spine-
shaved f ru i t is now sold to 
markets in Almer ia and 
ivialaga and f ru i t e re r s 
a round Spain, The f lesh , 
pinky-peach to red, can be 
eaten raw or stewed. 

STAR FRUIT: 
{ca ra rnho ia ; Aver rhoa 
caraiiifDola; Sep-Nov). Bright 
yellow, crunchy flesh, slic­
ing acro.ss to a perfect star-
.sliape. Spanish grow-ers are 
working with .sweeter, vari­
eties; cultivation is .still in an 
early phase. 
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Antequera 
20 KILOMETRES 

The tropical Spanish kitchen 

While the Canarians have 
taken to the new tropicals in 
a big way - they are Eu­
rope's champion avocado 
eaters, tucking into 1.7kg 
per head each year - the 
new fruits are taking longer 
to filter into everyday^ eating 
on the Spanish mainland. 
iiK-v i l ; i l )1\-. w i t h ;:M ices s i i l l 
high, it's chefs who are so 
far producing the most 
imaginative dishes, Ignacio 
-MLigurruza, a young Basque 
who came south to Benal-
iiiadena six years ago, finds 
ideas suggest themselves by 
looking at loc;il produce. 
"Nature is so wi.se," he com­
ments, "you can be sure th:ii 
if the land and sea produce 
tilings in the same area, they 
will combine. You just have 
lo know how to analyze in­
gredients properly." 
He buys his tropical fruits 
from a local farm, using 
them in all kinds of unex­
pected ways: hot .sauted co-

qiiinas (wedge-shell clams) 
on a bed of avocado puree; 
a main dish of fresh local 
pork with a lightly currietl 
mango and banana sauce; 
or escabeches (marinates) of 
fish from the tuna or .shark 
families comLiined with che­
rimoya for its fruity moist-
ness. Sweet things include a 
pitted lychee encased in 
blended sheep's and fresh 
while cheeses and hnished 
of f with a coating of 
chopped toa.sted almonds. 
.Meanwhile, the growers 
themselves have their own 
simpler ideas. One of iliem, 
Don Eduardo Braun, .swears 
by an avocado milk shake. 
Others mash ripe avocado 
inlo a vegetable butter 
flavoured with lemon, pep­
per and onion for spreading 
on bread or toast. The Ca­
narians make sauces and 
salads, some with shellfish 
such as langostinos. Paw­
paw is said to make a win­

ning combination w ith char­
cuterie and Jarnchi. 
To eat the fruits plainly - still 
the nio.si popular way - the 
most impr)ri:ini ilun^u is to 
know how to open them 
up. .A cherimoya can be 
halved and eaten with a 
spoc^n, {)r .sliced onto a plate 
and the seeds removed. A 
mangt) is least iiiessily eaten 
off two length ways slices 
cut dow^n either side of the 
stone, with cubes then cut 
in the flesh and the skin 
bent back. Many people 
love to suck the stone, but 
be prepared to get sticky. A 
papaya, the easiest of all, 
opens up like a melon and 
is excellent with lime juice. 

Vicky Hay tea rd lives in 
Maihid. She ivoriis as a free­
lance feature Journalist, 
travel ivriterand book editor. 

Edlior'.s Note: We would like lo 
thank Comp;inia de la Cliina, for 
lending ihe olijeas for the .still lifes. 
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randy de lerez 
rhc irirea of Jerez in 
southern S[)ain lia.s 
been prcidiiriaq 

world-class wines for 
eefiiiiries bin ii is al­
so Ihe home ol arv 
oilier eciually noble 
drink - brandy. (Tie 

unique ageing 
ptxieess ot ihe rnri-
(knis y soieros is 
used for boih the 

wines and l̂ randies 
produced in this cor­

ner ot ,\ndalusia. 

Spirit of the south 
E veryjanuar\- 19th for 

the last forr\ -fi\-e years, 
the tombstone of Edgar Al­
lan Poe has been ;idorned 
wiih an opened bottle of 
brandy and three red ro.ses. 
Al lour in the morning 
someone dressed in black 
regukirly pays his respects 
lo the wTiter w ho is buried 
in We.stmin.sler chapel. Bal­

timore. The iiuthor of fa­
mous stories such as The 
Cask of . \montillado lies in 
rest here after a romantic 
hut tormented l ife of 
poverty in which aUoliol 
was a constant i.-omp;inion. 
In 1838. eleven years he-
fore the death of Poe. an­
other well-known writer, 
the l-nglishman, George 

Borrow, lold his readers 
how- he had been amazed 
to see the sailors in San­
lucar de Barraineda - a 
town in the Jerez-Xeres-
slierry dencjminaiirm ol" 
o r ig in area - d r i n k i n g 
brandy in the hottest of 
s u m m e r I e m p e ra t u re s. 

I his has in it elements of 
the jioetry of survival. 

•| e\t: 'Victor Rodriguez Ti ansf.iion Jenny McDonald Photos: Juan Ramon Yuste/ICEX 
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he aroma of a brandy should waft gradually from the bottle. It should not he heady 
like a perfume but should flavor the atmosphere slowly, like a Havana cigar 

Tradition attributes the inven­
tion of alcohol to the leg-
endaiy Lao-T,se who is said to 
have drunk it after galloping 
through the Chinese rice 
fields astride a buffalo. Alco­
hol, eau-de-vie or brandy - all 
have something of ih:i i 
evanescent magic that has 
ever since ser\-ed as spiritiuil 
adviser lo so many unhappy 
w riters or anonymous heroes. 
In limes of the Roman Em­
pire, these v,'arming spirits 
were already popular. The 
Romans divided their meal-
limes into two parts - the flrsi 
with women and the .second 
w ithout. W'ilh the excuse that 
they had to pay a tribute to 
the gods, they drank without 
female company. 
This custom lasted over the 
centuries ;ind w:is :Rloptê d by 
the English aristocrats who 
made a practice of ending 
their meals with a drink, a cig­
ar and c:onversation in a room 
apart from the women. Brand\-
drinkiiig thus bec;uiie ;i seri­
ous, formal affair, almosi a 
c|uesiion of honour that re-
tjuired lime ami ;ip[-)rentice-
.ship. 

The ;iroma of :i br:intly should 
perme:ite the room gradually 
like the smoke of a good cig­
ar. The hand ht>Iding ilie glass 
warms the brandy and stimu­
lates it to release the fli-st, sub­
tle aromas. Then the brandy is 
gently swilled around the 
glass and the second nose" -
to use the taster s jargon -
emerges with less volatile aro­
mas and a fuller bouquet. 
The outstanding (ju:dily of 
Bnindy de Jerez undoubiedly 
(|u;ilifles it as one of tho.se se­
lect spirits that are drtink fol­
lowing a ritual. In certain 
countries, it is often drunk 
with s(xla whereas in tJlhers :i 
new custom is becoming kisli-
ionable - thai of drinking it "on 
the rocks' in the early evening 
as a light, digestive cirink. 
It has been pro\'ed that a little 
alcohol helps the digestion 
and also hicilitales communi-

e;ilion. In Spain, the perfume 
of Brandy cle Jerez has pleas­
ing as.sociations - it is reminis­
cent of enjoyable ahei-tlinner 
conversations or lively, infor­
mal gatherings. 
If compared to French co­
gnac, Brandy de Jerez, which 
is aged in the wineries of the 
.southvk'esl of Spain, is darker 
and fn.iiiier. Il is smooth, has 
low acidit\- and bears clear 
traces of nak. I'or ni;iny Sp;in-
ish palates used to the senso­
rial characteristics of Brandy 
de Jerez, cognac tastes drier 
and is less expressive and 
complex. When Spaiii:irtis 
talk of brandy, they are refer­
ring in most cases to their 
much prized brandies de 
Jerez that are aged in huge 
oak ca.sks (holding up to 600 
litres) previously u.sed tcJ con-
tain in sherry. Brandy de 
Jerez differs from the cogniit 
of La Charente in many as­
pects of ils proi-t-ssing and 
maturing, l iu- wine is dis­
tilled without the lees, unlike 
cognac. While the origin or 
variety of the grapes is con­
sidered of great importance 
in Jerez, even more stress is 
placed on the (piality of ihe 
distilling process. The type of 
still is different, as are ihe size 
of the casks and the way in 
which tile spirits are aged us­
ing the 'dynamic' system of 
criaderas y soleras. 

Tbe name 
of Brandy de Jerez 
In 18S3. when the writer 
M;inuel Lerclo de Tejada pub­
lished his W'ork. Foivign Trade 
in .Me.xico Pmm the Times rf the 
Coihjtiest to Today, he spoke 
of 109 arrohas (a measure of 
w eight aiitl lic|uitls) of "aguar­
diente coriac" from Jerez. This 
is the earliest written reference 
we lia\-e today. The trend to 
call Spanish brandy conac 
steadily gained currency until 
in 1914 the French tenii en­
tered the I)iciion:iry of the 
Sp;inish Royal Academy. 
Neither cognac nor brandy 

are S|xmish words: the fonner 
refers lo ;i sjiecific are:i of 
France and the latter, of 
Dutch origin, was imported 
by the street vendors w ho 
sold "burnt wines" in tin.-
cities, ciying their vvaies just 
like barbers, water .sellers or 
knife sluiriieners. 
In their concern lo show that 
their brandies were a histori­
cally original produci. the 
wineries in the Jerez area 
chtj.se to call them "Brandies 
de Jerez" and. under this 
name, lliey were ;iwarded the 
specitic I)enoinin:iti(}n. Subse-
([uently, in 1989. the EC gave 
them its official recognition, 
this name w-;is awarded the 
Specific Denomination by the 
European Commuiiily in 1989, 
the highest recognition earned 
by a .Spani,sh drink. The Euro­
pean Dili on lias recently 
re;iched an agreement w-ith 
the United States authorities 
whereby the legislation of the 
countn- of tjrigin, in this case 
Spain, guarantees produci 
quality. Brandy tie Jerez is not 
alone in being t-overed by this 
agreement; il also applies to 
cert;iin other liuropean spirits 
of prestige such as cognac, Ai--
iiiagnac and Scotch whisky. In 
exchange, the European 
L!ni(jn countries have accept­
ed the same leg:il terms for 
certain North .American quality 
distilled drinks such :is bour­
bon and Tennessee whiskey. 
When it comes to expoiiing. 
the French cognac dealers re­
ly on their cla.ssic names - C;i-
mus, Courvoisier, Martell, 
Otard or flennessy; w îth the 
stand:u-d abbreviations indi-
c;n'mg age such as VSOP, XO. 
The Jerez wineries, liowe\-er, 
preferred to give each of their 
brandies a different bi:ini.l 
name, according to age. 
High-sounding, venerable 
names that sometimes detract 
from the commercial energy 
of the bodegas - Ahejo del 
Zar, \eterano. Conde f)utiue, 
Gobernador. Gran Capit;in. 
.Monserior Soberano - while 
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n ferez emphasis is placed not only on the origin and variety of the grapes but espe­
cially on the quality of the distillation process. 

others boast of ilieir t|uality -
Deseado, Esplendido, FaLw-
loso. Insuperable, .Magno, 
Maravilla, Respetable. 
Spain is a great consumer of 
its own brandies. Not even 
the total consumption of co­
gnac in Japan, the L niled 
Siaic-s and France together, to 
take jusi the three greatest ad­
mirers of this drink, wcmld 
equal the figures for con­
sumption of Brandy de Jerez 
in Spain. However, Spanish 
dedication to these spirits 
from the south is on the de­
cline and, if trends are to re­
cover, while the former epic 
levels are never likely to be 
repeated, tliis will have to be 
tlnough the lop quality range 
wdiicli best reiiresenis ilu 
specific characteristics of 
these fine spirits. 

Criaderas y solera 
Brandy de Jerez is based on 
distilled wine. The alcohol 
content of the restilting distil­
late depends directly on the 
duration and lieat applied dur­
ing the process. The opera-
lives stoke the wood burners 
following the dictates of their 
noses to control the speed of 
tlislilhition. 
The holandasor "low- alcohol"' 
spirits (65/70°) resulting from 
distillation are rich in impuri­
ties and essential elements ;ind 
are not rectified like the "high 
alcohol" spirits (over 80-'). 
They are the basis of Brandy 
de Jerez and sometimes are 
used alone. Under no circum­
stances is it allow ed to use spir­
its with an alcohol content in 
excess of 86° in a proportion 
exceeding 50% of die binncK. 
Boih br:indy and wine in 
Jerez are aged in carefully-
arranged and well-venlilaletl 
bodegas with high ceilings 
and floors of the rypic;il local 
yellowi.sh .s:md. . \{ \ these fea­
tures help to control temper­
ature anci moisture levels. The 
locals call these monumental 
halls "caihedrals ". 
Another ol" the speci:il charac­

teristics of the Brandies de 
Jerez is their oaky flavor. As 
with all w ines, various oak ex­
tracts add to the fla\-or and 
aroma of the brandies. Experi­
ence has shown that ideal 
cask capacity is 500 to 600 
liters if the right balance is to 
be achieved between the 
wood .surface and the volume 
of brandy. 
The solera y criaderas system 
basic;illy consists of storage in 
oak containers that are divid­
ed into groups called "scales" 
according to the age of the 
brandy they ctintain.The 
".scale" widi ihe oldest brandy 
is called the solera and is fol­
lowed in decreasing order of 
age by the first criadera. the 
second, third, etc. .\ small 
ciuantir^' is periodically taken 
from the solera casks for bot­
tling and distribution. This 
tiuantity is replaced hy anoth­
er ecjuivalenl quantity from 
each of the casks of the first 
criadera. The latter receive 
an equivalent quantity from 
the second criadeia and the 
process is repeated dow n to 
the la.st criadera w hicli is filk-tl 
with the youngest spirits. The 
ageing period thus lasts as 
long as the average age of the 
.spirits gradually being decam-
etl ilircjugh the system. 
The terms of die Specific De­
nomination of Brandy de 
Jerez also allow ilie brandy to 
be matured in yearly hatches 
with the bnuitly for ;i specific 
year remaining in the same 
cask throughout the ageing 
process but, in practice, this 
is only done as a preliminary-
siep before starting the tradi­
tional system. 

'['here are tliree ckissihcations 
of Brandy de Jerez - Solera, 
Solera Keser\'a and Solera Gran 
Reserva - which are deter­
mined according to the tliffer-
ent lengths of ilie ageing 
process and the presence of 
\ ()Lui!e :K itl.s. ;ildeliycles. esters 
:ind higher alcohols. T.iken to­
gether, these are known are 
the non-alcohol coefhcieni. 

"SOLERA" br:indy is aged for 
a minimum of six months and 
its nonalcohol coefficient 
should be over 200 milligr;ims 
for everv 100 cubic centime­
tres. "SOLERA RESERVA" is 
aged for :ii least one year and 
has a nonalcohol coefficient c)f 
over 250 millignims. "SOI.ERA 
GRAN RESERVA" is the title 
given to brandy aged for a 
minimum of three years with a 
nonalcohol coefficient of over 
300 milligrams. 
The Solt-nt ty-pe is amber-col­
ored and its aronia, denoting 
recent distillation, blends with 
those from the oak w hich ate 
leminiscent of caramel and 
\-anilla if the cask was previ­
ously used to m;iUire oloroso 
wine, or slightly saline if it 
was used for fino. It is diy on 
ihe palate and the harsh tan­
nins from the wood can be 
distingui.shed. 
The Solera Reserva. older 
than the Solera, is darker in 
color and ils gre;iter ;ige gives 
it deeper :u-om;is reminiscent 
of roasted coffee beans, 
caramel, etc. All the different 
elements have blended to­
gether more thoroughly and 
the end result is mote h:irmo-
nious. 
The Solera Gran Reserva, the 
patriarch of the Jerez family, 
are mahogany colored 
brandie.s with a golden aura. 
Their aromas are complex 
and concentrated and are 
reminiscent ol" coco;i, fruit 
cake, tobacco. On the palate 
tliey ;ire ;is smooth as velvet, 
with ihe alcohol masked by 
the other elements. 

Victor Rodriguez is a J'ood 
and wine ivriler. He ivrites 
regularly fo r Ihe main .•special­
ist journa ls (Club de 
Gourmets, Sobreiiiesa, etc.J 
as ivell as f o r other publica­
tions of a general nature 
(Dinero, Geo, El Pais. etc.). 
He has also directed and 
chaired programmes on sev­
eral radio channels (Caden;i 
SER, Onda Cero...). 
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R E A S O N A B L E D O U B T S 

Brandy de Jerez should be 
.ser\'ed in the typical brandy 
balloon if drunk neat. The 
gla.ss should be designed to 
;illow the aromas to he s:i-
voretl by the nose. 
These complex aromas are 
born by the volatile alcohol 
vapors. If the temperature 
reaches 5S"-;)S-C. the alco­
hol cwerrides the more sub­
tle elements ;ind the bou­
quet becomes unpleasant. 
The ideal temperature for 
consumption is siniikii to 
that for a good vintage wine 

- about 18"C (64^F). The 
cusioni of heating the b:il-
loon before ser\-ing is con­
sidered to detract from ifie 
seductive powers of the 
brandy. 
riio.sc- w-ho like long drinks 
will find the periect, though 
often unknown. soluti<.)n in 
Bnmdy de Jerez. In .Asia and 
.'\iiierica it is customary to 
drink brandy with ice. Con­
noisseurs have just one ice 
cube in their brandy glass. 
e\ en if it is a sophisticated 
Solera Gran Reserva, as they 

do with the great mall 
wlii.skies, The t|ualily of this 
sul)Iin-ie tlrink is uniilterable. 
Storing Brandy de Jerez will 
neither improve its qiuility 
nor perfect its bouquet. Nor 
should it be tran.sferred to a 
glass decanter unless one 
wishes to place the em|ilia-
sis on aesthetic values. 
Once the bottle has been 
opened the alcohol tends 
lo escape gradually and, 
with lime, the brandy will 
lose its cheer. 

T H E S O L E R A G R A N R E S E R V A B R A N D I E S 

GR,IN DUQUE DE ALHA 
One of the top brands of 
Jerez lirandy. it comes from 
the historical Williams & 
Humbert Ixidega. The color 
is golden mahogany: the 
aromas are sweet, with rem­
iniscences of oloroso.s and 
Pedro Ximenez with dates, 
carob, old wood. On the 
palate its smoothness sur-
|:)rises even when the alco­
hol notes remain. It is faidy 
dense and ethereal. 

TERRY I 
The bodega of Fernando A. 
de Terr>' in El Puerto de San-
l;i .V1:iri;i has been producing 
brandies de Jerez for over a 
hundred years. Its origins go 
back to the English Terry 
family. The color is ma­
hogany with :t golden lu.ster. 
Its aroma is intense, pleas­
ant and complex as a result 
I il lis l( iru; ni.iii ii tnL; :n > ).;k. 
It is fu l l of taste on the 
palate - sueet, creamy and 
w ith a roasted aftertaste. 

LEPAmO 
This label produced by 
Gonzalez Bya.ss. the bodega 
of the fann)us Tio Pepe dn-
sherry-, has an enomious fol­
lowing amongst serious aji-
cionados of bnindv. The col­

or is ;i golden amber: the 
aroma is both delicate and 
elegant with a hint of cedar 
;ind vanilla; the flavor is diy-
isli with a spicy afleila.sie 

CONDE DE OSBORWE 
This long established An­
dalusian brandy in its Dali-
designed bottle is today 
mugniliceiuly represented by 
the striking giant bulls that 
stand out all over the Span­
ish couniiyside The family-
run bodega is located in El 
Puertcj de Santa .Maria, The 
color is dark amber with ma­
hogany undertones and a 
golden luster. On the pahite 
it is rich, thick and smooth 
with reminiscences of 
clianed wood and caramel. 

CARLOS I 
Tills is the jewel in the crown 
of ilie Pedro Domecq bodega 
wfiicli is tlie largesi proclticer 
ot bnindy worldwide taking 
the production of bodi of its 
Jerez and .Mexico establish­
ments. The color is golden 
amber. The aromas are ele­
gant ;ind the suhik- fla\-or.s 
from the ageing process 
blend fX'rieclly with the origi­
nal elements of the excellent 
distillate. Dry and harmo­
nious on the palate 

CARDENAL MENDOZA 
S.inchez Roiiiate is a real 
specialist in the production 
and ageing of brandies. The 
company was set up in the 
center of Jerez de la Fron­
tera over two centuries ago. 
Cardenal Mendoza is one of 
the prestige, top-ranking 
lirandies. Tlie color is deep 
mahogany. The aromas are 
reminiscent of IIIL- old 
oloroso and sweet Pedro 
.Ximenez sherries for which 
the casks were previously 
used. On the palate it is 
sweet and strong, wiili the 
flavor of old o;ik, 

GRAN CAPITAN 
Bobadilla is one of tlie Jerez 
bodegas with the greatest 
tradition in the prf>duction 
and ageing of brandies. It 
was recently purchased by 
Osborne, another of the 
great names. Gran Capit;in is 
the gran reserva of this 
brand which also produces 
another brandy called "103 " 
that i.-̂  vei-y popular on the 
Spanish market. Gran 
Capitan has a golden m;i-
liogany color and a slightly 
ro.i>tcd aroma. It is some­
what sweel on the palate. 
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Ducks 
" T A K E 

pain 

has never really Ivatl a duck breeding and 

pfodiiction tradition, 

despite llie \'m that it is now one of 

several countries 

actively engaged in tlii.s activity. Since the 

iasr decade, 

an entire industry has been created around 

what had only been 

a limited practice and today the breeding of 

ducks has been consolidated 

in our country. 
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words yoit-" and bi'gado, its 

Spanish equivalent, come from tlie word 

higo or fig, a food wiiich the 

Romans fed to the geese to fatten them up. 

Respected Spanish food crit­
ic Dionisio Perez, better 
known by his pseudonym 
"Post-Thebussem". com­
plained at the beginning of 
this cenluiy abc)ut how diffi­
cult it w-as to find fote gras in 
Spain. "It would not be a 
bad idea for us to 
incorporate the fretiuent use 
of f o i e gras into Spanish 
cooking," said Post-The­
bussem pleading for indus­
trial breeding of ducks and 
geese to be undertaken in 
Spain. 
Despite this famous gas­
tronomer's suggestion, the 
industrialization of duck 
production in Spain is only 
very recent and dates back 
to the last decade. Thanks 
to the efforts of several firms 
created at the time, the 
shelves of the gourmet 
stores and the menus from 
the besl restaurants were 
suddenly filled with magret, 
cf j i i f i t and fo ie gras. "This 
excjuisite and incipient in­
dustry which would have 
delighted Post-Thebussem 
has strangely enoLigh grown 
stronger stdl in die nineties, 
despile the crisis affecting all 
of Europe. Spanish produc­
tion of the delicious f o i e 
gras is increasing at an an­
nual rate of 20 per cent and 
more than half a mil l ion 
ducks are slaughtered annu­
ally. This number will not 
impress the French at all, for 
they know lhat seventeen 
mi l l ion ducks are raised 
every year in their country. 

However, it is necessary to 
take into account that fifteen 
years ago, the Spanish pro-
i.luction \\;t.s so liinitcLl th:it 
there was not even any data 
available in order to be able 
to determine to what extent 
it existed. 
We wanted to study the 
birili ot" [his indusiry wish 
our very own eyes and so 
we prepared a small excur­
sion which would take us to 
Catalonia and Navarre, 
wJiere most of these birds 
are raised. 
We left Madrid thinking that 
ju.st f i f teen years ago, it 
would have been extremely 
difficult to make a similar 
trip. Up until lhat time, the 
duck's presence was limited 
and depended upon the rate 
of their annual migrations 
w-hich made them cross our 
country on their annual 
journey from the marshlands 
of Northern Africa to the 
Central European lakes, and 
vice versa. 
.'And it is precisely these mi­
grations which work the 
culinary miracle on tlie J'oie 
gnis — the fatty liver — the 
most highly prized part of 
the duck and the justifica­
tion for its existence and 
breeding. Just as in the case 
of the geese, the ducks pos­
sess the abiliiy to accumu­
late lipids in their body, 
wJiich furnish them with the 
necessary autonomy to un­
dertake these long migra­
tions. The liver is precisely 
ils main storehouse for nu­

tritive reserves. 
The raising and force feed­
ing of these ducks began 
po.ssibly when someone no­
ticed tfiat their livers were 
even tastier if the bird had 
been captured right before 
its migration. wJien the liver 
was filled with fat. This indi­
vidual — surely an anciem 
Egyptian as is suggested by 
tile bas-reliefs of several fu­
neral chambers — decided 
not to go without his 
beloved delicacy until the 
next migration and so he 
tried to fatten up a goose in 
order to stuff ils liver with 
fat. This feeding metiiod re­
ceives the name of force 
feeding and we are all quite 
familiar with the results of 
such an operation. 
This custom went from an­
cient Egypt to Imperial 
Rcmie, where the geese 
were fattened with figs ac­
cording to a method attrib­
uted to the Roman gtiunnet, 
.Apicius. This liver —- iecur 
— in L:ilin, received the 
name of iecitr f icatutn. 
Such must have been the 
success of his method that 
the ancient French and 
Spaniards only remembered 
the figs in order to give that 
name to the iecur, which 
they henceforth called foie 
or hi'gado, respectiveh\ 
At present, corn is u.sed in 
the force feeding, fc3r it fur­
nishes much better culinary 
results and is cheaper than 
figs. This cereal originally 
came from .-\iiierica and sc) 

the Romans were not famil­
iar with it. It was tlie Span­
ish discoverers who brought 
corn to Spain in the l6th 
ceniury, after the Conquest 
of Mexico, and from there, it 
traveled to Italy and France. 
Tlier4;fore, it is not at all un­
likely that the Spaniards 
were the first to fatten ducks 
and geese with corn. 

L \ JOUR.NEY TO THE 
WORLD OF THE DUCKS 

With all this information in 
our heads, we arrived in the 
Cataionian province of 
Gerona, specifically in the 
regitjn known as La Selva, 
wdiere the town of Sant 
Mani S'Apresa is located, ,\ 
little farther l.ieyond its lim­
its, Mas Pares, a typical 17th 
century maski or Cataionian 
country manor, is found, set 
behind enormous stcme 
walls. We were greeted 
there by several ver '̂ menac­
ing dark clouds and also by 
Jcjrdi Serra, the manager of 
Sehisa. This firm, which be­
gan operating in 1981. was 
the very first to industrialize 
the breeding and elabora­
tion of ducks in Spain. Jordi 
Serra explained to us, while 
we visited the very modem 
offices, whose walls of bare 
stone are more than 300 
years old, that they chose 
"Mas Pares" as the brand 
name, as a tribute to the 
masia in which the com pa-
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arbarie 

ducks came from the Andes and were 

broughi to Europe by the Spaniards in the 

l6th centurv. 

ny is housed. As we went 
down to the workshop, lo­
cated on ihe lower floor of 
die building, Jordi .Serra told 
us that not all ducks could 
be used lo nrake foie gras. 
I'll ere are more than 40 vari­
eties, but the Mas Pares 
products are elaborated ex­
clusively from ducks of the 
mallard breed, a hybrid bom 
from a father who was a 
duck of the barbaric breed 
and a common mother. The 
mallard ducks liver is con­
sidered to be better than 
that (}f the rest of the 
species. It is .smaller but, in 
proportion, has more cellu­
lar ti.ssue which allows it to 
accumulate a greater per­
centage of fal during the 
force feeding process. In 
.iddtiion. its livL-r Llisinic-
grates less when it is pre­
pared hot and has a more 
pronounced flavor. 
Years ago, bar-harie were 
the most commonly used for 
they could be raised in 
cages. wJiich lowered pro­
duction costs, although the 
quality of their products was 
inferior. These ducks came 
from the central high plateau 
of the .\ndes and were 
brought to Europe by the 
Spaniards in the l6di centu­
ry, following the di.scovery 
of .'America. Any information 
which we have aboul tluck 
lireeding for force feeding is 
subsequent to this date and 
is always lelated to the bar-
harie which Is, by the way, 
completely mute. 

Jordi Serra told us that ifiey 
themselves raised the 
ducks, but sell them when 
they are fourteen weeks 
old to the force feeders so 
lhat they can take charge of 
the process, at the end of 
which the ducks are repur­
chased. After four weeks 
of being fattened, the 
ducks arrive at the Mas 
Pares workshop, ready to 
he processed. There, the 
livers are used to prepare 
the whole foiegras. the se­
mi-cooked mi-ctifis and the 
blocs, a preparation which 
consists of mi.xing pieces of 
l iver wi th mashed liver 
pure in different propor-
tion.s. These products are 
always manufactured w-ith-
out the addition of irufiles 
or Armagnac, as is tradi­
tional in France. At nio.st, 
they are seasoned wiih a 
liule pepper, wJiich brings 
out tfie true quality of the 
produci. 
This company is relatively 
small: its sales in 1993 
amounted to 320 mil l ion 
pesetas. Its production is 
not massive either, but as 
Jortli Serra says: "What is 
important, the philosophy 
behind our company, is 
Quality, not Quant!r>^" We 
listened to him, thinking 
thai the .second stage of our 
tr ip w^ould bring us into 
contact with a much larger 
firm and we wondered if 
this would be a disadvan­
tage for elaborating prod­
ucts with a similar tjuality. 

E i \ ROLTF TO KAV.\RRE 

We left Mas Pares at the end 
of the morning. The dark 
clouds which we noted up­
on (^ur arriv;il, had pro­
duced a big thunderstorm. 
We bid farewell to the beau­
tiful masta in order to cross 
the Pyrenees ro the other 
side of the mountain range, 
to the Navarre town of Vera 
de Bidasoa. wdiich is w-liere 
the headc[uarters of the finn 
Ccmser\'as Martiko, the largest 
Spanish producer of duck 
end [:)roducl.s, is located. 
Thanks to this f i rm, the 
restaurants Zaiacain, Ake-
larre and .Arzak have some­
thing in common, in addi­
tion to their .several stars in 
the .Michelin guide: they all 
serve their clients duck end 
prodocis produced by Con­
servas Martiko. These 
restaurants use a "specially 
selected" quality of foie gras 
W'hich we can enjoy, even if 
we do not dine in their es-
lablishments, for these prod­
ucts can be purchased un­
der the Martiko and Ibarden 
brands in any gourmet store. 
This makes us think that 
"Quality" need not always 
be ;it odds with "Quantity". 
Our visit to one of this com­
pany's farms would convince 
us of'the special care with 
which Conservas Martiko 
prepares its products, despite 
the fact that they annually 
process 160.000 ducks. 
Our appt)intment wkh Petiro 
— Peyo —- .Martikorena. the 

major stockholder and Gen­
eral Director of Conser\'as 
Martiko, was at a fann a few-
kilometers from Vera de 
Bidasoa, righi on the border 
with France and beside the 
Senori(j de Bertiz, one of the 
most fx'autifu! forests in Eu­
rope. Peyo was wearing his 
work clothes and was cov­
ered writh mud up to his 
waist, something very unusu­
al for the proprietor of a firm 
which, in 1993, billed 1.200 
million pesetas. He had just 
repaired a pipeline which 
delivered fresh water from a 
spring at the top of a nearby 
mountain to the fanii. 
One of the key factors in 
their production is precisely 
the purity of diis w âter. "It 
may seem strange," said 
Peyo, "but if the water the 
ducks drink does not have a 
high level of quality and if it 
is not free of chlorine and 
other foreign substances, it 
is impossible to produce 
cjuality livers." 
Peyo's willingne.ss to work 
hard was hinda mental in the 
success of a firm created in 
1983 alniosl by accident. 
The Mariikorena family only 
participated in the duck 
business as an investor at 
that time, but when their 
partner in charge of pnjduc-
tion left, they found they had 
to take over the liusines,s 
themselves, 'lliat was a lime 
which Peyo insists he wil l 
never forget, for he thought 
tlitit "the world had come to 
an end, especially becau.se 1 
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brcci;] of duck nio,si used in Spain is the 

mallard, a hybrid born from a 

harbarie father and a common mother 

knew- practically nothing 
about production and breed­
ing." However, he resoh'ed 
all the difficulties wdth the 
help of Jean — Kiki — 
Labarte, consideretl to be the 
greaiest duck expert in 
southwestern France, 
Labarte had worked for 
mt>re dian thirty years for the 
prestigious Krencli f i rm, 
i.abeyre, specializing in foie 
gras. A year before his ro­
ll remeiit, he began to collab­
orate with Conservas Mar­
tiko, a firm with wJiich he 
continues to maintain cto.se 
ties, despite the fact that he 
is over 70 years old. ' With­
out his technical advice, it 
would lia\'e been very diffi­
cult for us to have come iliis 
far. " tieclares Peyo. 
We .saw on the fami that this 
company also uses mallard 
ducks, which live in semi-
freedom within areas the 
size of basketball courts. 
"When the grass has been 
entirely consumed in one 
area," Peyo explains, "we 
move them to another 
w here the grass has already^ 
grown back." These areas 
have the food trough al one 
end and the water at the 
other, which forces the 
ducks to do a lot of exercise, 
making their meat more fla­
vorful. "Breeding in closed 
stables w ould be much easi­
er for us," says Peyo, "for 
the morlalily factor w^ould 
be a lot lower, but if you 
want to achieve a quality 
product, you lia\-e no choice 
but to reject this method." 

Oddly enough, Ccmservas 
.Martiko only raises male 
duck.s. "We do not wish to 
di.scrimin:ile ;ig:iinst the fe­
males," says Peyo. "but it is 
because tlie quality of the 
liver in the males is far supe­
rior, as it has less gristle and 
is softer than lhat of the fe­
males." 

THREE WEEKS OF FORCE 
FEEDl.NG 

The force feeding of ihe 
ducks takes place on the 
same farm when the birds 
are fourteen weeks old . 
During the three or four 
weeks that the process lasts, 
they will receive two meals 
a day, consisting of half a ki­
lo of .semi-cooked com, a l i l ­
de bit of bicarbonate to fa­
cilitate digestion and a small 
amount of duck fat so that 
the food slides down the 
esophagus easily. Force 
feeding is extremely com­
plex and is also the most 
delicate part of the entire 
process for an excess of 
food could cause cirrhosis 
of the liver, making it un­
suitable for producing J'oie 
gras. Only tlie most expert 
professionals are capable of 
determining the exact point, 
directly before degenera­
tion, in whit h the liver is in 
a perfect state and the duck 
is read)' lo be killed. 
.At the bottom of this fami is 
the workshop, w here this 
task is carried out. After 

slaughtering the animal and 
dnnning the blood, die liver 
is removed and worked 
while it is still hot, between 
28 and 33 degrees C (82 and 
91" F). According to Peyo, 
"this affects the quality of 
the product, especi;illy the 
liver which is scjld fresh, be­
cause it will disintegrate 
much less -w-hen the cook 
puts it on the grill." Tliis is 
the right moment for mak­
ing tlie selection, w^hen the 
extra quality pieces can be 
detected, for use in making 
the whole J'oie gras and the 
mi-ciiils. 

The line of products is com­
pleted writh ilie parfaits. 
mousses and pales, different 
preparations in which the 
percentage of liver differs 
from 98 to 50 per cent. In or-
(.ler 1<) r.ike lull :ai \ :int:i^;i.- o f 
the duck, the process does 
not stop here for every part 
of this bird, just like tlie pig, 
can be u.sed for .sometliLng. 
The breasts or inagrets are 
sold fresh, or are used for 
making duck hams, w hich 
are cured according to the 
typical Spanish tradition. 
This implies the loss of 
moistness in a nalural man­
ner instead of by centrLfuga-
tion as is customary in cer­
tain European countries. 
Tlie iliighs go into the mak­
ing of the confils; the feath­
ers are also used and are sold 
to pil low manufacturers. 
Even the tongues are pre-
.served and the beaks are set 
aside for making buttons. 
In fact, Peyo Martikorena 

states that the difference in 
price between the foie gras 
from duck and that ofgoo.se 
"lies in the different use 
made of botii birds and not 
in the quality of their Hvers, 
From the goose, only the liv­
er and leathers are utilized, 
for its meat is less tasty and 
does not allow for such a 
wide variety- of products. In 
addition, the geese need to 
be force fetl three times a 
day instead of only two for 
the ducks. The result is that 
the full cost of the breeding 
of the geese must be reflect­
ed in the price of its liver, 
and so, it is more expensive." 
Conservas Martiko also pro­
duces smoked salmon and 
salmon pates. In addition, its 
company has holdings in 
other businesses but, as 
Kipling would have said, 
that is another .stoiy. 
We departed Navarre at 
night. We left behind an in­
spection trip into the world 
of the duck, who.se tradition 
w':is almost non-existent in 
Spain a few years ago. We 
can now say that an ecjually 
excjuisiie industry has finally 
been set up in our country. 

H i igo M o r ^ is a freelance 
Journalist ivbo collaborates 
with a variety of publica­
tions, inclitiding tbe daily 
neiv.spciper E\ Pais. 

Editor 's .Note: We would like to 
ll>:ink Cimpo 15 and Mulbern.s for 
lending ihe objects for tiie slill life. 
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IVxt: Ana Westley Phoios: Pastas Gallo 

touched by huinan 
hands from wheat fields 
to warehouses, Grupo 
Gallo's top quality pasta 
niade from Andalusian 
durum wheat is rapidly 
winning over pasta 
lovers around the world. 
"Ŵ 'ooed by multinationals, 
and especially by Italian 
pasta companies, Grupo 
Gallo intends to remain 
100% Spanish owned ami 
controlled. 
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Allhiigl Marco Piilii is ccfiiliteil ... 
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l i t Willi introducing 
Europeans to spaghetti in 
the 13 til century, some fomi 
of pa.sta is thought to have 
existed in many countries 
before this legendary mer­
chant set out to explore the 
East. In fact, pa.sia dishes are 
thought to have been part of 
the Mediterranean diet (:irac-
lically since the CLiltiv;ition of 
wheat. The raw materials, af­
ter all. are simple and basic: 
ground %vheat and water. 
But as any pasta lover can 
testify, not all pastas are 
alike by a long shot. Italy, 
with the highest per capita 
consumption of pastas (35 
kilos per capita per year), 
has claimed to lie the world 
expert in this international 
favorite. 
While most northern Euro­
pean countries made noo­
dles f rom plain white re­
fined flour that is also used 
for bread making, the Ital­
ians preferred their pasta 
made from ground durum 
wheal germ which gave a 
better flavor, a more attrac­
tive amber color, and a 
tougher consistency. Durum 
wheal pasta when cooked 
con'ectly is always slippery, 
slightly tough and chew-y, 
and definitely not sticky. 
In Spain, as in most oilier 
countries, noodles and mac­
aroni were made from ordi­
nary pastry flour from soft 
wdieal and w êre used main­
ly as fil lers in soups or 
cassei-oles, 

SEMOLINA VERSUS FLOLIR 
The secret of good pasta in 
Spain was practically un­
known until Jose Espona, 
the founder of Grupo Gallo, 
decided to introduce Cat­
aionian pasta makers to du­
rum wheat semolina in the 
1950s after a trip to Italy. 
This decision vv'ould eventu­
ally revolutionize the entire 
Spanish pasta market, 
Mr. Espona noted that 
Spain, in pai-ticular Andalu­
sia and Extreiiiadura (south 
and southw-est of Spain, re­
spectively), happened to 
produce some of the best 
cjuality durum wheat in the 

world llial would be perfect 
for pasta. The climate and 
soil were similar lo parts of 
Italy where the hard and 
glassy golden grained du­
rum wheat is also grown. 
In 19-46, .Mr. Espona had be­
gun his own modest flour 
milling business in the out­
skirts of Barcelona with a 
small loan from his father. 
Yet, after his trip to Italy, he 
was convinced that the fu­
ture lay in supplying the ap­
propriate wheat semolina to 
pasta makers. Semolin;i is 
obtained by a coarser grind­
ing of a hard wheat grain 
like duRtiii wheat. With this 
t '̂pe of milling, much of the 
fiber and viiamin content 
found in the nutritious 
wheat germ core is not lost 
as in refined w-hiie flours. 
By 1956, Mr, Espona had 
managed to convince the 
agriculture and industry 
mini.stries which tightly con­
trolled wheat production 
and refining in those days, 
to allow- him to transform 
his flour mill into a semolina 
mill to supply pa.sta makers. 
In his native Catalonia 
{northeast of Spain) tradi­
tional pasta makers almost 
immediaiely latched on to 
the new raw material for 
their products. 

FROM "THE GREAT FAILURE" 
TO A GREAT SUCCESS 
"Catalonia, perhaps, w'as 
more open to outside influ­
ences and knew more about 
Italy, wJiich lies just across 
the eastern horizon," Mr. 
l-'spona recalled. Cheered by 
his success there, he decid­
ed in 1963 to .set up a factci-
r)' in Cordoba, the heartland 
of dumm wheat country. 
"That was what I call "my 
great failure," he now recalls 
ironically. Pasta niiikers in the 
rest of Spain, were complete­
ly uninterested in changing 
the methods they had always 
used to make their product, 
Mr. Espona claimed. 'Willi 
the banks breathing dow-n 
my neck, I decided the only 
iliiiig to do was to become a 
pasta maker myself to buy up 
all my .semolina prodtittkin, ' 

he recounted. 
He began to buy and lease 
pa.sta factories and gratiually 
created a pasta empire that 
now- controls over 45% of 
the Spanish market and ex­
ports to over 30 countries. 
"Consumers are not dumb 
and quickly changed loyal­
ties to a better product," Mr. 
Espona explained, "even if it 
was more expensive," Gal­
lo's pastas are within the 
medium high priced brands. 
In 1946, Espona's flour facto­
ry milled 10,000 kilos of 
wheat in 24 hours. Today. 
Grupo Cjallo mills lhat 
amount in a mere 20 min­
utes. Some 750 tons of du­
rum wheat ;n-e milled daily in 
five factories to produce 500 
tons of .semolina. Over 350 
tons of pasta are made daily 
at Gallo's five pasta factories. 

100% SP.4NISH OTOED 
Like many olher family con­
trolled companies, Mr. 
Espona is proud that his 
company is ful ly Spanish 
owned. Flattered that major 
Italian pasta makers would 
jump al any opportunity for 
a partnership, Mr. Espona 
admits to being a person 
"who cannot work wi th 
partners'' ancl is convinced 
that family contrtil is more 
agile than cumbersome 
iiiuliinaiioiial bureaucracies. 
"When we make a mistake, 
we are quick to correct it," 
he explains, while a large 
company with shareholders 
or multinational owners may 
persist in the error much 
longer. 
Spanish's pasta king sus­
pects that many multination­
als are not as interested in 
acquiring the production ca­
pacity of a national market 
leader as in buying a dome.s-
lic market share "Once they 
have bought out a local 
brand, they are more likely 
lo close down excess capac­
ity if there is any production 
duplication," he explained. 
Rivals, even Italian rivals, do 
not even come close to Gitllo's 
45% market share in Spain. 
Altliough being the first to 
introduce durum wheat 

semtflina gave Gallo an 
edge, the company has had 
to continually invest in the 
latest state of die art technol­
ogy and sophisticated mar­
keting to continue to in­
crease iLs niarkci leadership 
position. 

COMPETTNG ABROAD 
"With a 45% market state, 
there is now lltde room for 
domestic growth,"Mr. Jose 
Morancho, direcitir of the 
Group's International Divi­
sion, pointed oul. Therefore 
the company decided to 
compete in the larger w-'orld 
market. 
Pasta exports surged from a 
mere 82 tons in 1986, the 
year Spain joined the Euro­
pean Community, to almosi 
5,000 tons in 1993, while 
semolina exports soared 
from 2,730 tons in 19S6 to 
over 31,500 last year. 
'The Italians are very im-
pre.s.sed by the quality of our 
semolina," Mr. Morancho 
pointed out witii a smile, ac­
knowledging that even Ital­
ian pasta makers import 
Gallo's top quality semolina. 
"They know good quality." 
Mr. Espona went further to 
concede thai "there are 
probably a few areas in Italy 
i!'i;ir [1 rod Lice a durum wdic-at 
as good as tjur Spanish 
grown wheat." 
Sales for the group amount­
ed to 19.9 billion pesetas for 
1993 W'ith exports account­
ing for approximately 12.5% 
t)f these sales, a figure the 
company aims to increase to 
around 20%. Gallo currently 
exports to 32 countries in all 
areas of the world. 
Foreign penetration in 
Spain's pasta market is still 
practically negligible, 
amounting to a mere 4000 
tons of pasta, an amount be­
low Gallo's own exports to 
other markets. 

STATE-OF-THE 
ART-TECHNOLOGY 
GaHo's predominance in the 
Spanish market is more than 
just a iiiaiier of being the firsl 
to introduce an improved 
product. As consumer pref-
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rupo Gallo has some 
of the most sophisti­
cated pasta technology 
in the world. Within a 
24 hour period. Grupo 
Gallo can transform a 
field of wheat into 
packaged pasta. 
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erence for duaim w heat pas­
tas became clear, even at a 
higher price, other pasta 
milkers were scxm converted 
to the higher quality durum 
w heal paslas. Today I here 
are practically no br:inds of 
pasta made from regular 
p:isiiy flour in Spain. 
Fo keep up with demand 
and stay ahead of competi­
tors. Cirupo Gallo inxesied 
over the last ten years 
roughly 1 bi l l ion pesetas 
year in top notch technokv 
gy and innovating market­
ing. This undoubtedly also 
played a crucial role in 
G;illo"s un(|uesiioned mar­
ket leadership. 
Grupo Ckillo now has some 
of the most sophisticated 
p:ist:i techntdogy in the 
w orld. Within a 2 i hour pe­
ril HI. ( inipo (i.ilf ) c;!!! ir.ins-
form a field of wheat into 
pack;iged |Xist;i. lo;Rlcd on a 
delivery truck without ever 
being touched by a human 
luind. From fiehl lo truck, 
die entire process is fully au­
tomated. Even storage is 
now :iutomaied in a new 
"intelligent" v^.'areliouse re­
cently added to the Gra-
nollers factory outside 
Barcelona where it takes only 
two workers to turn 3.500 
tons of wheat a month into 
2,000 tons of packaged pasta. 

CWOLVEMENT FROM 
FIELD TO DINNER PUTE 
"Rather than branching into 
unrelated activities, we pre­
fer to concentrate on what 
we are besi ; i i . which is 
making pasta," Mr. Espona 
conlinued. The company 
prfiduces some 70 varieties 
of pasta, including com­
pounded pastas -those that 
include other ingredients 
such as eggs, spinach, 
cheese or tomatoes-, p;ist;is 
with fillings, such as ravioli 
and lo r ie l l in i , ;iiid p;isl;i 
sauces. From field to dinner 
plate. Group Gallo is in­
volved in the entire jirocess 
Technicians from the com­
pany begin by advising the 
farmer on the best methods 
to obtain the highest quality 
durum wheat which is har­
vested and deposited direct­

ly in factory silos where 
conipulers control the entire 
milling proce.ss, from auto-
m;ilic selectUm of only the 
best grains, through a series 
of \\;ishings, millings, mix­
tures, :ind kneading, lo pas-
tification, packaging and 
storage. "All this iranshiti s 
into consistent quality with 
the maximum efficiency," 
Mr. Espona argued. 

SOPHISTICATED iU\RKETING 
In advertising, Gnipo Gallo 
was the first of the sector to 
begin an advertising cani-
p;iign on television to edu­
cate consumers on the 
gourmet cpialily of good 
p;ist;i. in one- of ii.s commer­
cials that is .still remembered 
in S|-):iin, Italian aclress Soli;i 
I.oren extolled ihe Spanish 
pasta as her favorite The 
hict lh;ii SIK- w:is lt;ili:m im­
pressed Spanish consumers, 
according to Gallo market­
ing experts. The commercial 
aimed to elevate pasta from 
a mere k'lds' school lunch lo 
;i gourmet dinner. 

EDUC\TLNG CONSLTklERS 
In recent years, Gallo has 
spent part of ils :idverlising 
and marketing budget on 
general infornialion lo die 
public about the nutritional 
value of pasta in general. 
Sp;inish consumption of this 
product at just 4 kilos per 
capita is well below the Eu­
ropean average of 6 to 7 ki­
los per capita, and far re­
moved from Italy's stagger­
ing 35 kilos per capita. U.S. 
consumption is increasing 
yearly :is consumers Ix'conie 
aware of the health advan­
tages of pasta in the 
.Mediterninean diel. 
Together with other pasta 
iiKikers, Gallo founded the 
".•\cademi:i of Pasui" in Spain 
to educate consumers about 
the nutritional values and 
goumiet possibilities of pasta, 
'biking this initi:itive oiii- stt-p 
further. G;illo launched :i 
recipe book tided "Discover 
P;ist;i' tli:ii is delix ered free of 
charge to faithful customers 
w ho h;i\-e seiil in ̂ 0 cou|ions 
clipped from packages. The 
book, now- printed in 7 lan­

guages, has been delivered to 
over one million consumer.s 
around the wodd. 

LOSING WEIGHT V̂ TTH P.ASTA 
The 125 page recipe book 
contains over 100 new and 
lr:iditional creative recipes. 
But it also highlights the ma­
jor nutritioiKil values pasui 
plays in the now highly rec­
ommended -Vlediterranean 
diet based on pasta, is not 
only low in cholesterol, but 
also helps dieiers lose 
weight. 
Yes, that's right. Contnity to 
po|iiil;ir belief, the kili'si si i-
entific research demon-
si niies that a pasta diel actu­
ally helps reduce those ex­
cess pounds caused by a 
sedeniaty life style and un­
healthy eating habits. Du­
rum wheat pasta is not only 
high in protein, fiber.miner­
als and vitamins, but is also 
vety satiating, which dimin­
ishes the impulse lo overeat 
or snack between meals, ex­
perts quoted in the lecipe 
book now- affirm. 

DIETERS .VND 
.\THLETES REJOICE 
Today's dieters are advised 
to forget worryring aboul 
carbohydrates and cut back 
on high cholesterol meats 
and hits. Aicording to cur-
reni health theories, it's even 
all right to help yourself to a 
large plate of spaghetti, 
topped with a vegetable, 
fish, or tomato sauce pre­
pared w ith olive oil. 
Athletes are also encour­
aged lo eat a ful l plate of 
pasta a few hours before a 
competition rather than a 
high protein meal that ac­
tually decreases energy. 
Ciallt)'s "Discover P;ist;i 
book offers hundreds of 
olher good reasons to thor­
oughly enjoy a grK)d dish of 
pa.sta -w ithout having to feel 
guilty about calorie or car­
bohydrate count. 
Any consumers w ho may 
still think of past;! as a cheap 
and rather bland filler food 
for children, w ill change his 
or her mind after brow sin.t; 
through "Discover Pasta." 
Potential pasta connois.seurs 

learn in the recipe book to 
distinguish between pastas 
made from ordinary while 
flour from soft wheat and 
those made from durum 
wheat semolina, w-hich is 
more coarsely ground. 
Tcj begin with, according to 
the recipe botik, the durum 
wheat grain itself is harder 
and almost iran.slucent. Du­
rum w heal pasla is unil< irm­
ly amber colored, almost 
glassy looking, slightly 
rough to the touch and re-
.sistant to breakage. Il takes 
scmiewlKit longer to be 
cooked and increases its 
\-olume three limes. It 
doesn i disintegrate or si:un 
the boil ing water. Once 
cooked it retains a yellowish 
cohir and easily absorbs 
sauces. Cooks are repealed-
1\ w;irned to be careful not 
to overcook pasta which 
should aluays he served al 
dente with the inside slightly 
hard, or as the Neapolitans 
explain, "p;irt of ils soul 
must remain inside." 
Consumers are warned that 
w hite hour p;ist;i.s :ire grey­
ish in the raw and w-|ien 
cooked are "pale, w hite ;ind 
sticky, yet they don't ab.sodi 
sauces." Without wheat 
germ or filler, a large pkite 
of soggy pasta can indeed 
be hard to digest and has 
evidently given p;isia its b;id 
reputation. 
The Ixiok has recovered nu­
merous native pasl;i dishes 
from various parts of Spain 
as well as variaiions on old 
time pasla sauce favorites 
along with many imagina­
tive new ones. Anyone w ho 
follows the clear recipe di­
rections can become a 
gourmet pasta chef certain 
to please even the most de­
manding p:ll:lles. 

Ana Westley is the .Spain 
con-esporident few The New-
York Times. She has also 
Ix'vn lilt) Ihe corre.Jxnident in 
Sjxiin for the I.S. uvekly neus 
magazine Businessweek 
since 19^St. I'revioiisly, she 
was the correspondent J<o-
The Wall .Street Journal. She 
has also contributed ivgulaiiy 
lo various otherpiiblicalions 
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he company produces 
some 70 varieties of pasta, 
including compounded 
pastas, pastiLS with fill-
mgs, and pasta sauces. 
From field to dinner plate. 
Group Gallo is involved in 
the entire process. 

GRUPO G A U O EXPORTS TO THE FOLLOWING COUNTRIES: 

Et Kl)P.\; GKKM.XNT, FK.\NCH. CTRI 

PoRii-<w\i., S\XT;DI:.N. C I 

At BKirAIN', GRI I-CF, Hut.I.\ND, IT.M.Y, IRHLAND, 
iXK Ri:!̂ i iil.tc, SLOVAK: fei'L Hitc, KU.SSIA 

AMERIGV: U.S.A., Piii-RTO Rico, I 
CANADA. CIIRAC.\O 

DOMINICAN RKPUBUC. MARnxiQUE, 

.AiRICA: MOKOCf:o, M A I 'Rti AMA 
BE.MN, Sot n i l AFRICA 

Si:\'t-;ciAi., IVORY. Co.Asr, Toco, 

MIDDLE EAST: s.woi AICUIL^, K I W AI I , U.MTED ARAB EMIRATES, YILMEN 

OCTAMA: .'\L-S|-t(.\UA 

ASIA: HOMO KONG, PuiLUPiNtis. 

TOTAL SALES t in millions of pts.) 

1988 1989 1990 1991 1992 1993 

SALES 12,500 13,000 14,000 16,000 18,000 19,000 

PROms BEFORE TAX 450 683 308 736 619 694 

INVESTMENT 573 543 949 1,258 1,056 869 
(EXCEPT LEASING) 

EXPORTS (in tons 

SEMOUNA 

P.ASTA 

1986 1988 1989 1990 1991 1992 1993 

2,727 14.056 13,266 16,245 21,216 25,048 31.549 

82 228 859 2,247 2,435 3,172 4,947 

PRODUCTION (in thou.sand of tons) 

1988 1989 1990 1991 1992 1993 

TOTAL VOLL^IE OF 

GROUND WHEAT 132.9 125.2 126.6 140.9 157.0 163.1 

SEMOLLNA 72.9 74.9 75.6 85.6 93.9 99.4 

FLOLU 17.6 16.1 16.8 23.4 27.1 24.9 

P.ASTA 55.4 59.5 57.3 62.5 64.5 66.5 

SAUCES 0.6 0.7 0.6 0.7 0.6 0.7 

Source: Gnipo GaUu 
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Land of a Hundred Chee.ses (and III) 
Text: Enric Canut Tran.siaiion: Muriel Feiner Goat Cheeses: The 
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his article concludes the 
series wliich wa.s aimed at offering a general view of, for 
many, the unknown and surprisingly broad panorama of 
SpanLsh cheeses. "Tlie Land of the Hundred Cheeses" is 
not a gratuitoas title, but a true reflection of a reality- which 
we hope will gain greater recognition in the future. And 
the grand finale is provided by goat cheese, whose im­
pressive variety becomes once again the overriding theme. 

Small goat 
cheeses cured 

ill friire olive 
oil with 

aromatic 
herbs are 

one of the spe­
cialities uf 

.Xiululusiu. 

TIH- fioai has 
acccmipunied 
.stock Irreeding 
families J'nmi 
half <fS[Kiin 
for many 
centuries. 

Aroma of The Mediterranean 
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! go.nl 

is a ty-pically Mcditcr-

i.iniMn :inin-i:tl. :u'i-us 

loiiiL-cl tf) llie heat unci ilr%^ 

ne.s,s ol our cliiiialc 

The goal can lake 
pill advanlage of 
the .scarce grazing 
land (if the diy 
mountains unit 
enjoys pruning the 
Irni.shwood ami 
smellin.n the sceiil 
ufthe iiromulic 
plains. 
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The chee.'ie tfTt Montsec yrcendrat (meaning 
•'with a.sh" in. Catalan) etatromted in an a>ti.^an 

manner in Catalonia moitrilains. is smeared 
with asb during the curing. 
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Goat's milk is very ivhite. 
ll is much easier to di.tiesl 
ibuit cow's milk. 

1 0 4 Sl>.yN GOURMirrOUH .SKKIT.MHEH.OrCE.VIIli:!! y 1 



I n Spain, the goat is com­
monly referred to as ilie 
poor man s cow. 
Such a statement, which 
might be taken as a dis­
paraging remark, relJects 
many of the characteristics 
oi" this independent. ser\ ice-
able and olien considered 
crazy animal, but one which 
has accompanied stock 
breeding families troiii half 
of Spain for many centuries. 
In fact, the introduction of 
the dairy cow into Spain 
and, as a result, the con-
sumplion of fresh cow iiiUk 
and dairy products, is a 
modern reality dating back 
only to the last half of this 
ceniury. Before that lime, 
and up until just twenty-five 
\ ' v : l i - s A<j,i K it U ' : l s IK i n i K i l U ) 

see the goat herds cross the 
small Spanish towns and % if 
luges, on their way to the 
surrounding hills and graz­
ing lands first thing in the 
morning. As ihey wenl 
through the town, the 
goatherd and his wife 
stopped to milk the goafs 
right there in the street for 
the consumers. .\nd with 
the milk left over, the 
woman made fresh cht est-
which she sold afterwards 
from house to house or in 
the local market. 
This apparently folkloric 
scene was a daily reiiliiy nol 
so long ago. "Flie same can 
be said of the .stock fairs and 
markets, featuring large 
herds of goals, particularly 
in areas of Murcia Con the 
Spanish I.evante), Andalusia 
or E.xtremadura. Another 
cla.ssic image was thai of the 
figure of the Malaga 
goatherd, migrating all 

along the Mediterranean 
coast and .selling his animals 
at the ranches he encoun­
tered :ilong the way. 
Each rural family had (and, 
in many cases, still has) sev-
enil goats as u domestic ani­
mal which supplied the fam­
ily with milk and cheese. 
The vast niajority of ihe lural 
generations of the tliirties to 
the sixties has grtnvn up at 
some time or other, with this 
thick, fatty and sweel milk, 
with a mountain fragrance. It 
is a very white milk which is 
much easier lo digest than 
cow's milk and it has even 
replaced mother's milk on 
necessary ociasions. 
This is because the goat is a 
typically Mediterranean ani­
mal, accustomed to the heal 
and diA-ness of our climate. 
It is an inveterate traveler 
and mountaineer, with aus­
tere customs and finicky 
tastes. It can take full ad­
vanlage of the scarce graz­
ing land of ihe dry moun­
tains and enjoys pruning the 
brushw-ood and .smelling the 
scent of the aromatic plants. 
We can find goats in areas 
where other animals cannot 
suiA'ive, in the liarslie.st and 
most remote corners. .'\nd 
the goatherd is always tjff on 
his ow-n but very close by. 
It is nol strange to discover 
that there is a broad range 
of breeds and crossbreed-
ings. More than ten different 
strains have been recorded, 
of which three stand out be­
cause of their rustic nature 
and their milk-producing 
specialization, making them 
highly well-known and val­
ued in the entire zootechni-
cal world: the Murcia-

SHTIMBER DECEMBER ' ) l SI'AIN UOUR.VIE:rOl!R 105 



.he Canaries 
can boa.st of long .standing 
tradition.s of goalbreeding, 

ciaiDoralitOT and con.sumption of 
their own fresh and cured 

cheese. 

Granada, Malaga and Ca-
n;ii-\- Island strains. 
.•\nd there are olher worthy 
bleeds which entlow- a spe­
cial personality' on a variety 
of autochthonous chee.ses, 
such as the retinta or red, 
veiata or Pyrenees gcxits. 

1 UE FRE-SH CHEESES 

The Mediterranean Coast is, 
historically s(ieaking. a high­
ly populated area and one 
of great agrarian, artisan and 
commercial activity. Since 
early Roman limes, impor­
tant centers were crealed in 
which the social functions 
and w-ork were well defined 
and liierarcliized. 
The farming of the fertile 
plains and valley-s surround­
ing these centers supjilied 
the needs of the city 
tlwellers and a domestic or 
even more extensive stock 
breeding (goats and sheep) 
took advantage of the horti­
cultural by-products and the 
pasture lands and hills of the 
coastal ranges. 
Therefore, the milk and 
cheese production was in­
tended for inimei.liale c-on-
sumpiion by an enormous 
artisan population which 
depended upon the ne.irhy 
resources. 
It was not necessary to cure 
the cheese for ;i long lime, 
for it was consumed either 
freshly made or alter being 
well aired for just one or 
two weeks. 
i 'liect ;̂il<.- .iiul the ni:irkL-l-
place were the most custom­
ary means of distribution 
and ils short periodicity im­
plied small sizes, for daily or 
weekly consumption: they 
also made cheeses, which 
were decorated for special 

occasions. They were fresh, 
humid, sweet and milky 
cheeses oozing whey, which 
were eaten in no time at all. 
In Catalonia, sve find the typ­
ical mato. an untranslatable 
word which refers to the soft 
and sweet curd of goat s 
milk coagulated with vegei:il 
rennet (herhacol). replaced 
today Willi animal rennet. It 
is an unsalted cheese, elabo­
rated and consumed the 
same day, as a dessert or 
snack and ,ser\ed with sugar, 
honey ( mei i maid), anisette, 
dry- fruit or jams. 
If the .sale of matf) slackens, 
fresh or soft cheeses are 
ekiborated. which are slight­
ly compact, salted, highly 
moist and with a gelatin-like 
texture. Il lurn.s out to be 
.someihing like a sailed and 
drained mato. The sizes and 
shapes may vary, but the 
most common cheeses are 
the round and half-round 
ones, because the mato is 
obtained by draining the 
curd in cotton or linen 
cloths. Also popular are the 
truncated cone shapes for 
the fresh cheese which is 
made from a ceramic cheese 
mold shaped like a clrilitx-. 
In the Levante region, we 
finti four very characteristic 
fresh cheeses. The cassolela 
("small casserole" in the 
Catalan language), that of 
Nucla. the servllleta or to-
vallb. and the fresh cheese 
of .•\licanle. The cassoleta 
looks like ;i volcano due to 
the wooden mold shaped 
like a cone in ils central sec­
tion. They are very small 
cheeses, weighing less than 
a k i lo —there are even 
pieces of 50 grams— antl 
they are profusely deconii-
etl with flonil or linear motifs. 

They are also known as 
saladito on the Valencian 
iiuirket, due to the fact that 
they ;ire distributed in large 
jars, immersed in salniuerri 
(or brine.), and are desalted 
before consumption. This 
is :i w liiie cheese which re­
minds us in taste and tex­
ture of Greek feia. 
The servilleta. or tovallo in 
Catalan (meaning "napkin" ), 
is elaborated in the Cosiera 
de Ranes, to the south of Va­
lencia, and it is sokl mainly 
in the Xativa market. As its 
name implies, it is molded 
in cloths (formerly "n;ip-
kins"') which are knotted 
and slightly compressed, to 
give them a very cliaracteris-
lic spherical sli:ipe. 
Il is a white, compact 
cheese, fatty and creamy to 
the ptilate. with a half-sweet, 
half-acidic flavor. ;ind a 
touch of .salt. One local cus­
tom is to fry it before ealing 
and serve it with green pep-
[lers, which are fried as v -̂ell. 
Nowadays, it is also left lo 
cure for one to two months 
before its sale. 
The Nucia chee.se lakes its 
name frtim ihis small town 
on the Alicante coa.st. Here, 
in a small artisan chee.se lac-
lory, this fresh, gelatinous 
and very siiKxnh cheese on 
the palate, which is also 
known as "cake cheese", 
came into being 5() years ago. 
Its original shape has a very 
unusual history. In view of 
the increased demand for 
the chee.se, Mr. Ferrer, the 
ov> ner of the factory', began 
lo use egg stands as draining 
molds, which conferred the 
truncated cone shape with a 
lateral rhomboidal engiav-
ing on the mass. Its sliajie 
became so succe.ssful that at 

present only this unusual 
mold is u.sed. 
And finally, the hlaiupiiio 
c heese of .Micante or blan-
ijuet. in Catalan ("little 
while"), is prepared in the 
entire mounlainous area of 
the province, mainly in the 
Upper Vinalopo Valley. It is 
a small cheese, weighing 
aboul half a kilo and with a 
flat cylinclrical shape. The 
cheese is marked all over 
with the typical esparto-
grass girth, 

H EADINCi S O i r i l l 

To the .south of this area, the 
cloth and ceramic molds dis­
appear and the esparto-
grass girth emerges, which 
gives all the cheeses their 
typical cylindrical shape and 
engraves the rounded sides 
with the characteristic zig­
zag marking. 
In the first place, we linil the 
fresh cheese of Murcia. 
which is w idely produced, 
accepted and consumed in 
this regional community. It 
is an average size cheese, 
weighing between one and 
two kilos, which is elaborat­
ed and consumed during 
the week, mainly ;is uipasor 
sn;icks in bars. 
Two types of cured goat 
cheese have been devel­
oped recently, by the main 
artisan cheese factories of 
Murcia. especially in its 
mountain area. 
This is the cured Murcia 
cheese and the .Murcia wine 
cheese. Bolh ;ire pure go:it 
cheeses, with a .short curing 
period, of one to uvo 
months, which confers upon 
them a soft, fresh texture and 
a creamy, acidic- Ilavor. 
The cured .Murcia cheese is 
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side from 
.Vlediterranean littoral, goat cheeses 
are made in an important anci spe­

cific manner in other 
Spanish areas like Asturias. 

I"Mrc'iiuii.lLira ancl Castile. 

similar in shape and flavor to 
:i SCJH M(ii!chci.i<> I Iroiii ilu-
l.;i .M;incha region). On the 
other hancl, the wine varia­
tion is much .softer still and 
smaller. During ils curing 
period, the rind is rubbed 
with red wine from Yecla or 
Juiiiilla which, due to their 
higli tannic content, darkens 
the rind and flavors it softly. 
There are many artisan 
cheese factories in all An­
dalusia, f rom Almeria to 
Huelva, which elaborate 
fresh and jire.s.sed, pure ,noat 
chee.ses. 
These cheeses are found in 
all the .stores and markers in 
southern Spain and form a 
part of the daily diet of the 
.'\ndalusians, They have a 
classic cylindrical shape, 
similar to a Manchego 
cheese, due to the u.se of the 
girth, but they are flatter ancl 
smaller, weighing about two 
kilos. The flat sides can be 
simply striped or pn^Fusely 
decorated with tlie [lor:!! or 
zoomorphic motifs w-hich 
adorn the bottom ol" the 
cheese boards. 
The most important areas of 
production are located in 
the higher mountain zones, 
especially in .'Vliiiena. Mala­
ga, Cadiz and Seville, 

M. IME FOH CURING 

However, the same cheese 
factories and chee.se makers 
who elaborate fresh goat 
cheese also produce either 
seasonally or when they 
have excess milk, cured 
chee.ses with the same shape 
and size. These cheeses, 
w ith more than a month and 
a half of curing, can be eaten 
soft, semi-cured, cured, 
highly cured and even con­

served in olive oil, which is 
one of the specialties of .An­
dalusian goat cheese, 
iVniong these cured cheeses, 
several stand out clue to 
their reputation and recogni­
tion, and are highly valued 
on the Spanish market: ihe 
cheese of the Roiida moun­
tain range (Malag;!). the 
cheese of Albox or that of 
Filabres (.Mnieria), lhat of 
Grazalema (Cadiz) or the fa­
mous Aracena cheese, from 
the Huelva mouniain range. 
In the .southwestern corner 
of Spain, we f ind Ex-
treniadura, bordering with 
Portugal, which, although it 
is close to the .Atlantic, has a 
Mediterranean climate w'itli 
both continental and At­
lantic influences. 
Exlremadura is an eminently 
slock breeding region. In 
addition to ewe cheese of 
recognized prestige, such as 
the toria or tart of El Casar or 
the cheese of La Serena, with 
Denomination of Origin (See 
Spain Gournietour issues 32 
and 31. respectively), there 
is a broad variety of fresh 
and soft goat cheeses elabo­
rated in the surrounding 
mountain ranges. 
Among them all. we iinist 
single oul the cheese of Los 
Ibores, elaborated in the area 
ol Lcjs Ibores and El Almonte, 
in northeastern Caceres. It is 
a small, cylindrical cheese, 
weighing about a kilo, with 
three different varieties: nat­
ural rind, oily rind and the 
most well-known paprika 
rind, with an oninge color. 
It is a cheese of mostly craft­
ed elaboration prepared by 
migrant goailierders who ira-
\ erse ihe Sierra de Gata or 
the Sierra del .•Mmonte. 
Every week, they go to the 

markets of Tmjilkj (See Spain 
Gourmeiour n'-' 32). Pla.sen-
cia or .Aldeacenteneni where 
they sell die cheese to the in-
di \ iciuals who supply the 
"finishing touches" and com­
plete the curing for abcnii 
two months before tlieir sale. 
It is a sofl , but compact 
cheese, wiih very- little salt, 
an acidic, creanw flavor and 
a fine aroma and perfume, 
which is highly valued by 
connoisseurs. 
Similar to that of Ibores, 
there is a series of Ex­
tremadura goal cheeses, 
elaborated in those poorly 
inhabited regions and val­
leys dedic:iled mostly to 
stock breeding. There are 
cheeses, such as those of 
Siberia, Las Hurdes, Frege-
nal de la Sierra, .Acehuche. 
etc. However, among them, 
there is one that stands out 
hecau.se of its great original­
ity. It is the qtiesailla of ex­
clusively artisan and limited 
elaboraticjn, which is pro­
duced mo.sily in winter and 
in spring. "Fhe cptesaillas 
come from the strip ĉ f land 
bordering with Portugal, to 
the .south of Badajoz. 

T i n : i-xCEimoNS 
Aside from the Mediter­
ranean littoral, goat cheeses 
are elaborated in an impor­
tant and specific manner in 
Olher Spanish areas. They are 
the exceptions to the rule. 
Throughout .Asturias (to tfie 
north of the country), we 
find certain varieties of goat 
cheese, of a cylindrical 
shape and small size, and a 
mixed or predominantly lac­
tic coagulation, which enjoy 
recognized fame on the lo­
cal markets. They are the 
Beyo.s cheeses, prepared in 

the Los Beyos Mountain 
Pass, located in the eastern 
fooiliills of ihe Picos de liu-
ropa: and the Pefiamellera 
and Rozagas cheeses, in its 
e;i.siem foothills. 
Similar cheese is also pre­
pared in the Leon niouiit;iins 
( just to the .south of Asturias) 
which takes the name of the 
towns or geogr:iphic ;u'eas 
from which they come, such 
as that of Vakieteja, Babia 
and Laciana. 
In ihe Toledo mountains, 
bordering on Extremadura, 
or in the El Tletar Valley (Avi-
la), goal cheese is produced 
with .strong influences from 
the Exlremaclura cheeses, 
due to the fart that the wan­
dering goalherders spend the 
summer in these central 
Spanish mountain ranges. 
An anthropological relic is 
the cheese of Cameros, from 
the mountain range of the 
same natne. located be-
tw êen La Rioja and Soi-ia (in 
the ntjrih-central region of 
Spain). I l is a small, fresh 
cheese and features a de­
lightful shape, due to the 
mold used, a small, braided 
wicker basket, through 
which the curd drains. 
.And finally, on the island of 
Ibiza, to ilie south of the 
Balearic Islands, a fresh goat 
chee.se, sweet and milky, is 
pn)duced, which is u.secl for 
the elaboration of the tyjiical 
Ibiza Jlao. a fresh cheese 
cake flavored with mint. 

1 JIE RI'QllESON 

OR CO'n'.\C.E CHEESE 

There is an O\L\ Spanish .say­
ing: "Good cheese maker, 
bad cottage cheeseniaker". 
Recjuest'ni or cottage cheese 
is the protein extract ob-
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tained by the precipitation 
through heal (85̂ * C - 185= F) 
in an acidic media (acidifica­
tion) o[ ilie .soluble proteins 
which remain in the •whey. 
It is, then, a by-product of 
the cheese ma king process 
but, in the case of goat's 
milk, it takes on special im­
portance due to the fact lhat 
a third of its proteins are of a 
lacto-aibunien and lacto-
glohulin type which remain 
in die whey. 
Recpteson is not considered 
a real cheese. Ho-̂ \ ever, it is 
eaten as such, fresh and 
without salt. It has a granu­
lar texture and a sandy 
pa Lite, but il has a .sweet, 
light flavor. It is eaten di­
rectly, as A dessert t;r snack, 
served with sugar, honey, 
jam. etc. 
Requeson is elaborated and 
enjoyed throughout Spain, 
but has different names in 
different places. For exam­
ple, it is called nazuron in 
Extremadura, brossal in Cat­
alonia, bntllo in Castelkm 
and gaztanbera in the 
Basque Country. 

T m : CAN.\BY ISIANDS 
The Canary Island archipel­
ago happens to be the area 
of Spain with the highest 
consmiiption of cheese per 
inhabitant and year. In ad­
dition to being a duty-free 

port, through which abun­
dant amounts of all kinds of 
cheeses enter the islands 
and are consumed, the Ca­
naries can boast of long 
standing traditions of goat-
breeding and elaboration 
and consumption of their 
own fresh and cured goat 
cheese. The Canary Island 
goat happens to be a breed, 
free of any infectious or 
contagious diseases. 
II Is calculated that they pro­
duce about 8,000 tons annu­
ally which are only con-
.sumed on the islands, main­
ly by the locals. Figures at­
tribute aboul 6 kilos per per­
son per year and that only 
refers to the local cheeses. 
Each island produces its t\'p-
ical and differentiated 
cheese although they have 

ceitain common characteris­
tics such as being all made 
from raw goat's milk of the 
Canaiy Island breed-, all are 
pressed and have an emi­
nently enzymatic coagula­
tion; they ctmie in large 
-.izes wc-i;^hing ini ice itrin 3 
kilos and have a cylindrical 
format with a rliombcjidal 
engraving on the rounded 
sides due to the braided 
palm leaf girth used in their 
production. 
On the island of Hierro, a 
fresh, sweet and fatty- cheese 
is made which is used to 
prepare the most typical 
dessert, the cjuesadilla, a 
spongy cake with a cheese 
base. 
On La Palma, Lhe cheese is 
made mainly in the north of 
the island and is .smoked on 
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the outside over a fire of al­
mond shells. On La Gomem, 
it is left to cure, unril almo.si 
rancrid, and then it is graied 
in order to prepare a typical 
sauce, ihe alrnogrote, which 
accompanies the papas 
arrtigadas a Canary Island 
.speciality of potatoes boiled 
w-ith a large amount of .salt 
until all the water evapo­
rates. 
In Euerteventura, they 
make, perhaps, the best goat 
cheese on the Canary archi­
pelago; the majorero. A 
highly pressed chee.se with a 
long period of curing, a well 
developed but smooth Fla­
vor and an aftertaste of 
K -a.--ieLl dry fruit. And. i'iiuil-
ly, on Lanzarote, the cone-
jero cheese is made in three 
fomis: oily rind, paprika rind 
or with gQ.fio (toasted wheat 
or corn flour) which gives it 
a verv characteristic aroma. 

Enric Canut is an Agr'icul-
tiiral Eng in eer spe c ia I iz i ng 
in diatyJ'armiiig, who has 
devoted most of his proj'es-
sionai life to the ivorld of 
cheese. He has published iivo 
books on the subject: A 
Handbook of Cheese, 
Cheesemakers and Cheese 
Experts and Cheeses in Cat­
alonia (written in Catalan). 
He has been a regular con­
tributor to publications sjre-
cializing in gastronomy for 
more than a decade. 

The 
Specialities 
.Aside f rom the fresh and 
soft goat cheese, in recent 
years, several specialties 
iiave been developed which 
have been very successful 
on the Spanish market. One 
example is the cheese of 
El Montsec (see Spain 
Gournielour n^ 5) or Cen-
drat {meaning "with ash", in 
Catalan), elaborated in an 
artisan manner in Clua. a 
small irywn in the iMontsec 
mountain range (Lerida). 

It is a compact cheese of lac­
tic coagulation, with a flat 
cliskdil^e slKi[ie. weiuliin.u 
aboul two kilos, which is 
left to cure in a humid cave 
for two months. During the 
curing, the rind is smeared 
with ash, covered with a lay­
er of moid and yeast, which 
confers upon llie cheese a 
fatty, oily texture and a pro­
nounced but highly valued 
flavor. 
.Another specialty is the Gar-
roxa or pell f lorida (moldy 
rind) cheese. .As its name in­
dicates, it is a cylindrical 
cheese with rounded bor­

ders whose rind is covered 
wiih a peniclltiiitn glaucum 
mold, giving it a velvety ap­
pearance and a bluish-grey 
color. It is spreadable and 
its f lavor is lactic wi th a 
touch of tnizelnut. It is pro­
duced in a variety of artisan 
cheese factories throughout 
Catalonia. 
In different points of Spain. 
in;iinly in .Andaliisi;!. Mui-ci;i 
:inci C.i!:ili mi:!. sniLifl clleese 
factories have sprouted up 
which are engaged in the 
production of very small 
cheeses, weighing between 
50 to 100 grams a piece and 

of lactic coagulation and 
.self-drained paste. They are 
.similar to the French emit in. 
but as they are made with 
raw milk fioni Spanish goats, 
highly differentiated textures 
and flavors are obtained, 
with a double fatty content 
(more than 60 % fatty mater­
ial over the diy extract). 
They can be found in dilfer-
ent forms (natural rind, 
moldy or with black pep­
per), but there is one which 
has curdled especially well 
due to its exquisiteness; 
cured in pure olive oil with 
aromatic herbs. 
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ASTURIAS 
NATURE IN ITS PUREST STATE 
Text: Luis Palacio Photos: Carlos .Navajas/ICEX Tr.inslalor: Muriel Peine 

here has always been —and there stil 

continues to be— many Asturias. Th( 

historic chronicles speak of the "Asturia: 
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)f Oviedo" and the "Asturias of Santillana". 

ĥis name, in plural, reflects the geographic, 

ocial, cultural, gastronomic... variety, which 

haracterizes this region in the north of Spain 

nd which is so different from the images 

vhich one customarily has of Spain. 

SEPTEMBER-DFCEMBEK ' SI'AIN COCRMETOI R 1 I 3 



1 1 4 SIVMNC Ol KMI l i II K SEI'lE-MUER I)I.C1;MHER ') I 



andscape, gas­

tronomy and 

art have ap-
Asliirias was 

isokiled f v 

cent lilies from 

the rest of Ihe 

countiy due to 

ils ru,i>,t>od 

oixjuraphy. 

peared as 

the main 

tourism attractions 

for those who 

visit Asturias. 
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raveling to As­

turias is travel­

ing back to the 

very origins of the 

Spanish nation. It 

was here, in 

the 8th centu-

'ibe Gothic 

bridge in 

Cangas de 

On is, over 

tbe Sella 

mt,er. 

ry, that the Astures 

rebelled against the 

Moslems. 
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L
ocated al the most 
northern border of 
Spain, on the shores of 
ilie Cantabrian Sea, As-
111 rias re.sts on the 43rd 

parallel, as do Florence, 
Sa[iporo or Toronto. 
It has never been very easy 
10 get there. It was isohiled 
for centLiries from the rest of 
the country due to its 
rugged orography. Even to-
d:iy. when it is nevertheless 
fully integrated inlo the na-
iion;il networks of high­
ways, railw:iys and air 
routes, .\sturias is still off 
the mass tourism routes. 
Why? Because of its fre­
quent rain —almost 1,00(J 
millimeters annually— 
Vv'hich, although it certainly 
assures a green and fertile 
landscape, excludes it from 
the plans of the internation­
al tour operators, who are 
more interested in a briglii 

Ik'luveu Ihe Slh and lOth 

cc'iilurles. an urlisUt 

movement known as 

.Astiiiian I'n'-Romanescjiie 

came into tieiiig. .'sautn 

Muria tU'i \i!i'!!iiL<< 

iDrledu) is an e.xample. 

sun and blue skies. 
Thanks to this isolation — 
which was absolute before 
and now is only partial—, 
the region has been kept 
relatively virgin. In .Vsiurias, 
11 is still possible "to gel 
lost". To leave the known 
roads and highways and en­
joy Nature in its purest state: 
to surprise a herd of astur-
cones (wild, autochthonous 
horses) on the Sueve massif", 
a group of chamois on the 
heights of the Reres Reser\'e 
or a Cantabrian brown bear 
in the thick Soniiedo forest. 
One can also converse with 

the sailors who mend their 
rishing tackles by hanti in 
the Port of CudiUero, or chat 
with the shepherds of any 
tlock in the Picos de Eun>pa, 
wiiile they make cheese- in 
their cabins. 
••.A.sturiiis is a small, moun­
lainous and extremely pleas­
ant province," wrote the 
writer Luis Valdes in the 
15th century. His descrip­
tion is correct. Asturias is, in 
fact, small bec-:iuse il me;i-
sures little more than 10,500 
square kilometers (4,05-4 
square miles), w-|iich fonn a 
narrow strip about 250 
square kilometers (155 
miles) long. 
11 is mounlainous, as few re­
gions in Spain are, especial­
ly if we consider lhat more 
than half of ils surface area 
is located 700 meters (2,300 
feet) above sea level, and 
that the Cordiller-a Cantdbii-
ca or Cantabrian Mountain 
Range, its border on the 
southern flank, rises fre­
quently above 2,000 meters 
(6,560 feet). 
Its orography caused its iscj-
lation and this conditioned 
its economic development. 
Asturias remained rural — 
and almo.si medieval— until 
the first half of the 19th cen­
tury, when the mining and 
iron and steel industries be­
gan to settle here. It was 
then that mine enirances be­
gan If) sprout up in the coal 
beds of the Nalon and Cau­
dal rivers, and bla.sl furnaces 
were built in order to trans­
form the iron ore which ar­
rived by sea from the 
Basque coimiry. 
The mines and blast fur­
naces allracted many fami­
lies from the easl and w est 
of Asturias to the central 
area of the province, caus­
ing the depopulation of the 
former zones. As a result of 
these internal migrations, to­
day, six cities —Aviles, Gi­
jon, Langreo, Mieres, 

Oviedo and Pola de Siero— 
concentrate 65 % of the 
1,091,000 inhabitants which 
A.sturias registered in 1991. 
At present, and despite their 
decline, die mining and iron 
and steel industries continue 
to be the financial support 
of the legion, although new 
and powerful industrial al­
ternatives are arising. In re­
cent years, many interna­
tional companies have es­
tablished themselves in .4s-
lurias, such as DuPont, 
Suzuki antl Tliyssen. In ad-
tiiiion. the agricultural and 
tourism .sectors have gained 
importance of late."Even 
though it is difficult for these 
industries (tourism and 
food), to replace the current 
ones on a .short-ienn basis," 
.says Amador Robles, Gener­
al Manager of the Regional 
Touristn Sfjciety (SRT), "it is 
encouraging that in recent 
years, investment in these 
sectors has increased in a 
sustained manner with rates 
of close to 20 %." 

ONE THOl.TSAND 
AND ONE AS1TIKIAS 
In Asturias, Nature imposes 
itself upon the traveler. This 
is shown by the surveys car­
ried out by the Regional 
Tourism Society which in­
tended to analyze the 
tourism demand of tra\ eler 
in the area. N:iture, land­
scape and mountains appear 
in first place as the main rea­
sons for visiting iVsuirias, far 
a head of its ga.stroncjiny and 
its artistic treasures. 
Mother Nature's predomi­
nance is not strange if we 
consider how liighly varied 
the Aslurian landscape is 
and the very attractive possi­
bility of being able to radi­
cally change one's .surround­
ings in just a few kilometers. 
There are only 28 kilometers 
(17 miles) between the 
beach of Barro, in eastern 
Asturias. and the maximum 

altitude of the region, the 
Torrecerrado peak (2,648 
meters or 8,700 feet high), a 
minimum di.stance if we con­
sider that it is what separates 
die coast and the corn fields, 
f rom the tall mountains, 
where we only find rock and 
perpetual ,snow. 
The ".\sturias of ihe Moun­
tains" .surprises the traveller 
with its immense veriicality. 
Tills occurs when we enter 
,\slurian lands through the 
impressive nalural gap of 
the Desfiladero or Narrow 
Pass of Los Beyos. carved 
out of the rock by water and 
to w hich Man's hand has 
only managed, with im­
mense difficulty, to add a 
highway at the end of the 
19th cenlLiry. In a classic 
text about Asturias (Aurelio 
de Llano: liellezas de As-
tIt rias. De oriente a occi-
dente— "Beauties of As­
lurias. From E:isl to Wesl," 
1928), we can read: "The cul 
of the rocks is imposing: 
they compress the river 
which flows down, with 
roaring rapids, as il" it was in 
a huny to refresh the pleas­
ant, fertile valleys. More­
over, w'e can go from one 
bank of the Sella to the ofli-
er, crossing over the river on 
daring bridges." 
However, if. instead of 
heading inland from the 
coast, the visitor chooses to 
travel all along the coast, 
once again he encounters 
variety — and the po.ssibility 
of making a choice. .Mong 
its 250 kilometers (114 
miles) of littoral, die Asturi­
an coastline offers a hun­
dred beaches, among which 
there are sandy ones (Nieiii-
bro), rocky ones (Artedo). 
open ones (Rodiles), ones 
with a nearby island (Ballota). 
ones enclosed between 
cliffs (Llames de Pria), se­
cluded ones (E.spana), un 
tamed ones (San Lorenzo), 
inaccessible ones (Meron) 
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and even ones exclusively re-
seiAcd lor nudists (Torimliia). 
Nevertheless, without mak­
ing a list —which always 
turns oul to be oversimpli­
fied—, the main characteris­
tic of Asturias' Nature is its 
accessibility. Any detour off 
the main highways will take 
you to it and, even, from the 
main cities —Gijon, Oviedo 
and Aviles—, it is only nec­
essary to drive for a few min­
utes •—fifleen at most—, in 
order to leave the noise, traf­
fic and stress behind and feel 
the northeastern breeze on 
your face, which sweeps 
over the Campa Torres; walk 
along the slopes of the 
Naranco Mountain; or sink 
one's feet into the sands of 
the peaceful Verdicio Beach, 
sheltered by the Peiias Cape. 
How-ever, under the head­
ing of what is truly excep­
tional, we must mention two 
very unique places. First, the 

The Gothic style 

cathedral t f 

Ot'tedo is one 

i f the master­

pieces of 

A.'iturian art. 

Picos de Europa, the moun­
tainous massif rising up in 
eastern Asturias, which is 
shared with the neighboring 
provinces of Cantabria and 
Leon, and which was recent­
ly declared a National Park, 
when the one created in 
1916 as Covadonga Moun­
tain was expanded. "Los Pi­
cas'for "The Peaks"), as the 
Asiurians call them, in order 
to distinguish them from the 
rest of the Cordillera 
Cantabrica, fioast of fertile, 
green meadows, such as the 
Ario; lakes, such as that of 
Covadonga; beech and oak 

forests, such as that of E.s-
cobaho; and deep gorges, 
like the one formed by the 
Cares River. Together, they 
create a true paradise for 
Inking, mountain climbing 
and speleology lovers. 
Secondly, we can cite the 
whole area to the west 
made up of the Soniiedo 
Mountains and the biologi­
cal reserve of Muniellos: The 
mountains, because tliey are 
home to the largest propor­
tion of existing Cantabrian 
brown bears, scarcely a 
hundred in number nowa-
dLi\-s. The reserve, ;ts il is 
one of the largest forests in 
Europe, measuring 372 
square kilometers (144 
square miles) of woods and 
more than a mil l ion oak 
trees, all of which encloses 
areas which have barely 
been visited by Man. 
Such a privileged nalural 
landscape as this one has 
become an exceptional set­
ting for all kinds of sports 
events, especially what is 
known today as "active 
tourism". At present, about 
lhirr>' companies located in 
Asturias offer from the most 
classic sports, as hiking, 
mountain biking or horse­
back riding, to the more dar­
ing ones, as hang gliding, 
regattas of hot air balloons 
or rafting. 
However, in addition to this 
natural .setting, it offers other 
attractions, which range from 
sports to folklore, such as tlie 
descent of the Sella River or 
the popular pilgrimages. 
As for the Descent of the 
Sella, which has been held 
on the first Sunday of Au­
gust since 1933, it attracts 
canoeists from all over the 
world anxious to fight the 
river rapids at some points 
and the scarcity of water, al 
others. Meanwhile, thou­
sands of fans watch the 
competition, either from the 
shores, or from the "River 
Train", which runs parallel 

lo the river and stops at 
strategic points so that fans 
can encourage the paddlers. 
The pilgrimages, as occurs in 
most of Spain, are really a 
joyous celebration and rep­
resent a combination of die 
towns' religious festivities 
with Nature. In Aslurias, the 
vacpieira pilgrimage stands 
out, which is held in August 
in ,Mio de Aristebano, near 
Luarca. During this pUgrim-
age, there are always a cou­
ple of vacpieiros getting mar­
ried. The vaqueiros are a 
peculiar eilinic group which, 
up until a few years ago, 
lived from Uie livestock they 
raised in a migratory man­
ner, between the coastal 
towns and the braticLs (pas­
ture lands) of the mountains. 

TRA"VEUNG 
BACK TO THE ORIGINS 
Traveling to Asturias is, in 
one way, traveling back to 
the very origins of the Span­
ish nation. It was here, in 
the 8ih century, that the As-
titres rebelled against the 
.Moslems who had invaded 
the Peninsula. Contrary to 
what occurred in other areas 
of northern Spain, their re­
bellion proved successful 
and led to the creation of 
the Kingdom of Asturias 
which centuries later would 
move its headquarters 
South, becoming, succes­
sively, the Kingdom of Leon, 
the Kingdom of Castile, and 
after the expulsion of the 
Moslems in the year 1492, 
the Kingdom of Spain. In 
the year 1388, as recognition 
of their fundamental role in 
founding his kingdom, Juan 
I of Ca.siile created the Prin­
cipality of Asturias, a title 
which has been held from 
then on by all the direct 
heirs to tlie Spanish Crown. 
At the very beginning of the 
Asturias Kingdom, between 
the 8th and 10th centuries, 
an artistic movement kncjwn 
as Asturian Pre-Romanesque 

came inlo being. According 
to Madrid hi.storian, Vidal, it 
was "an art of f̂ reat original­
ity with very diverse aspects, 
ctmceived as an instrument 
of prestige antl self-affirma­
tion". The main examples tif 
this movement make up, to­
gether with Mother Nature 
and the local gastronomy, 
another tif the major charms 
of the region. Its buildings, 
as well, fjffer the uniquene.ss 
of being located in naturally 
privileged areas, far from 
the big cities. "V'aldedios is 
an example. 
It is wtjrthwhile to ascend, 
from "Villaviciosa, one of the 
rivers forming its estuary, up 
to the peaceful valley of 
Anibas. Deep in the valley, 
where one only hears the 
murmuring of the wind in 
the eucalyptus and apple 
trees, is the Church of San 
Salvador de Valdedi6s, re-
baptized by the locals as "El 
Conventin" or "Little Con­
vent", A visit inside the 
church, constructed in about 
the year 820, in order to 
contemplate its mural paint­
ings —currently undergoing 
restoratitm— or caress its 
stone lattice work —of evi­
dent Arabic influence— will 
take the traveler back a 
thousand years. 
However, in addition to El 
Conventtn of Valdeditis, one 
can visit in Asturias a dozen 
olher Pre-Romanest}ue 
churches, such as those of 
San Juan de Santianes 
(PravIa), constructed by 
King Silo and which is con­
sidered as the very start of 
the movement; those of San­
ta Maria and San Miguel de 
Lillo, on the slopes of Monte 
Naranco, near Oviedo; or 
the church of Santa Cristina 
de Lena, known as "the 
church of the hundred cor­
ners", due to the complexity 
of its layout. 
Nevertheless, limiting the 
artistic tiffering of Asturias 
to Pre-Romanesque archi-
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lecture, painting and sculp­
ture would be excessively 
simple. The prehistoric and 
Roman remains and, above 
all, the architecture of the 
' Indiano.<' demand the trav­
eller's attentitjn as well. 
"Indiano" was the popular 
name given to the .'\sturians 
who, alter emigrating to Latin 
.Amenca in .search of fiMtune. 
returned to their Iiomeiowns 
wealthy. To diem are owed a 
niuliitude of churches, foun­
tains and public schools and, 
most especially, the villas of 
the "Indianos". lavish nine­
teenth century mansions 
which contrasted with the 
simple local arcliiteciure. The 
visual reference is the palm 
trees which the Indians 
planted in their garden as a 
differcnlialing feature. To­
day, they ser\'e as a sign to 
the traveler that, beneath 
them, one wil l f ind very 
unique and outstanding 
buildings, such as Villa Ex­
celsior CLuarca), the Palace of 
Penalba (Figueras). currendy 
reconverted into a hotel, and 
the Quinta Guadalupe 
(Colombres), recently recon­
structed by the Provincial 
Deputation and which hap­
pens to house the "Archives 
of the Indianos", an autlien-
lic relleclion tif the history of 
the Asturians on the Ameri­
can continent. 

.Asturius is a 

small 

pleasant 

ivgion, which 

has Ireen kepi 

relatively 

vii^iii. 

FROM THE SEA 
AND FROM THE LAND 
In the third place, Asturias 
offers an additional attrac­
tion and one of great impor­
tance from a touristic point 

of view: its gaslronomy. Its 
cuisine is highly varied, the 
result of ils nalural diversity. 
There is. then, in terms of 
the raw materials available 
in each region, a cuisine of 
the sea and of the coast, an­
other of the farmland :ind. 
even a third, of the moun­
tains, which re.spectively re­
ly on ilie fish anti seafood of 
the Cantabrian, the fruits 
and vegetables of the fenile 
river valley, and the meat, 
game and fish of the moun­
tains and slreanis. 
A certain debate is going t̂ n 
regarding the cliaracterisiics 
of Aslurian g;istrf)iiomy. 
From a iradititmal point of 
view, one can speak of 'the 
brutal* Asturian cooking.., 
pediaps the iiitist medieval, 
strong, rugged, hone.st and 
noble cuisine of the Spanish 
regional cuisines", as de­
fined by gastronomy critic 
Jose Maria Villaliella, in his 
Gast ronomic Guide of As­
turias. There is no doubt 
that this view of Asturian 
cooking responds, to a great 
extent, to a widespread as­
sumption, which is support­
ed by the heartiness of dish­
es such as fahada (a stew oi 
beans with bactin, hlack 
morcilla blood sausage and 
olher pork derivatives) and 
the pote astiiriano (another 
type of stew). 
However, the regional ccxik-
ing has evolved consider­
ably in recent years. Some 
of the best proof of ifiis can 
be found in the fahada it-
.self. As of its iratlitkinal for­
mula —reflected in this ex­
pressive def in i t i t ju : The 
fabada consists of a pig 
"thrown" over some fahes 
(faires are brcjad while 
beans)—, the .'vsturian 
cooks have revitalized the 
dish in order to attain such 
succulent treats as fahes 
with vegetables, with clams 
and with Icjb.ster. 
Nevertheless, aside from this 
natural evoluuon in Asiurtan 
cooking, there has always 

been a vein far removetl fi-oni 
the heartiness of the tradi-
tirxial dishes, as is deduced 
from the contenLs of Tbe Tra­
ditional CiHiking ofAslnrias. 
a cookbook published for the 
first time in the 1890s. In tliai 
book —aside from tlie pecu­
liarity lhat neither the f a had a 
nor the very popular rice 
pudding are mentkined (the 
latter dish is st) magnificently 
prepared here thanks to the 
tjuality t)f the local milk and 
the burnt sugar with which it 
is covered)—, such elaborate 
and delicate dishes are in­
cluded as "Roast Christmas 
E\'e Sea Bream"', seasoned 
with oranges and walnuts, 
and the ''Omelette of figs and 
white bread"'. 
Regardless t)f the diversity 
of perspectives, the truth of 
the matter is that Asturian 
cuisine is most known for 
three products or dishes: 
the already meniif)netl 
f abada , the Cabrales 
cheese and the cider, 
Cabrales cheese, wjiich is 
prepared in the caves of that 
eastern town, wliei-e the Pi-
ctxs de Europa rise tall, is a 
variety of blue cheese, simi­
lar to the French Roquefort 
and tt) the Italian Gorgonz-
zola. Despile its fame. 
cabrales meets with st iff 
competition, for in Asturias, 
nineteen different kinds of 
cheeses are elaborated, all 
t)f which undergo an artisan 
elabtiration. Only in the 
towns bordering with 
Cabrales. can one find that 
of Los Beyos, in Onis and 
Ponga, and those of 
I'eiv.imellera. In the areas 
btirdering with Galicia, the 
Osct)s cheese is prepared, 
while the entire region is fa­
miliar with that of Aftiega 7 
pi lu . which is a variety of 
fresh cheese. 
In llie \vt>rld of .A.sturian ga.s-
trononiy, die chigre and the 
cider are iniiniaiely uniletl. 
'Hie first is the bar where the 
second is preferably drunk. 
Cbigres are found through-

t;ut Asturias. although with 
greater abundance in the 
central area and around the 
cider producing centers in 
the tt>wns of Villaviciosa and 
Nava. Each chigre often has 
citler of t)ne, two tir three 
varieties (palos) coming 
from just as many apple 
presses. Therefore, drinkers 
usually more from one chi-
gr-e or bar to another in 
search of the best palos. 
Drinking cider tieniands a 
specific ritual which lies in 
the way in which il is .served 
—the liquid is ptiured from 
a certain height and is made 
to hit the side of the gkiss, in 
order ttj oxygenate and beat 
it— and the way it is drunk. 
Al l of those present must 
drink from the same glass. 
A wht)le culture has devel-
t)peti artiund cider and its 
consumption which reaches 
ils high point when the 
tirinker raises his elbow and 
tastes the liquid and then 
displays one of a great vari­
ety of expressitins. 
And when the cider and the 
company are right, it is not 
unusual for the visitors to 
the cbigre to form a choir 
and begin to sing. Then, die 
absolute must in their reper­
toire is Asttirias, pat r ia 
qucrida (Asturias, beloved 
homeland), the hymn of the 
region and t)ne f)f the coun-
try s most popular songs, 
l l i e -Asturians have, howev­
er, modified one verse, 
changing the word "st)me" 
to "air, and which is now-
sung as follows: "Qiiien es-
tuviera en Asturias, en to-
das lasocasiones "{"^'hoev-
er goes to in Aslurias, on 
each and ever)' occasion..). 

See recipes on page l60 

Luis Palticios is a j'tntrnal-
ist. director of the Interme-
dit)s magazine and a regu­
lar collalrorator with Spain 
Gourmelour. 
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IN 
SEARCH 
OF THE 
GREEN 
PARADISE 

I n the small town of Aman-
di , a little more than a 

kiltjiiieter from Villaviciosa, 
and on the shores of its es­
tuary, we find Ut Casona de 
Aniandi, a hotel with nine 
rooms, hou.sed in a typical 
.Asturian ancestral lit)nie 
built in 1850. U\ Ca.sona, like 
the Pectoral, in Taraiiiundi, 
or La Po.sada de Babel, near 
Llanes, foniis a part of more 
than a dtizen houses recov­
ered as liotels and which arc 
experimenting with a rela­
tively new hotel concept for 
Spain in order lo attract 
quality tourism. 
"The secret lies in offering 
peace and quiet and inte­
grating the visitor into the 
life of the house", explains 
.Maribel Armerti. She and 
her husbantl, Rt)gelio Fer­
nandez, rectjnveried what 
was up until then a second 
residence into a small lit)tel 
a few years agti, when they 
were faced with the need to 
.sell the building. 1^ Ca.sona 
tjpened its doors to the pub­
lic in June of 1991, attended 
directly by its owners. Roge-
lio put aside his profession 
as a lawyer in t>rder to be­
come a receptionist, garden­
er, tourist guide, atlministra-
tor and even carpenter, 
whenever necessary. Mari­
bel, from her end, adapted 

her wt>rk as an anfique deal­
er to the new setting —she 
has set up a wing of the 
prf)perty for this purpose— 
;intl she look charge of the 
decf)ration of the hotel, 
while she also assumed the 
daily household chores. 
Except in the truly high sea­
son —which in Aslurias is 
limited to die months of July 
and August and to Easter 
week—, the Casona de 
Amandi always has a free 
room. This is due in part to 
their decisitin to attract only 
a select and cjuality tourism 
—bin not "elite", 'its owners 
hasten to add—, which is 
becoming increasingly more 
popular every day in our 
ct)uniry and which responds 
It) a very unusual ht)lel mar­
keting. 'Our prt)mf)lion, for 
e.xample, is very limitetl :in( 1 
is really reduced to what tiur 
clients tell their friends," 
says Rogelio Fernandez. "In 
a certain sense, the clients 
like it that way, antl I think 
that if we were U) adopt the 
more typical measures em-
plf)yed in mass tourism to 
attract more visitors, we 
would destroy the image 
which we have now." 
The example of La Casona is 
very significant in the irans-
forniation which ifie Asluri­
an tourism industry is un­

dergoing, with the support 
of the regional authorities. 
In its prtiniotional wt)rk, the 
Board of Industr)', Tourism 
and Employment and the 
Regional Tourism Society 
have both fostered the cre­
ation of a tt)uri.stic infrastruc­
ture based on the region's 
main assets —its land.scape, 
ils ga.sironomy and its artis­
tic treasures—, which make 
its possible to ctiunter-arrest 
its main handicap, the abun­
dant rain. Thus, a diversified 
offer has appeared which 
complements the region's 
mtire well-kntiwn poles of 
attraction: the beaches and 
the Picos de Europa. 
Among the steps undertak­
en, the regional government 
has instirtited a plan ft)r the 
recovery for itiurisiic use of 
traditional homes and builti-
ings, located far from the 
mo.st ptipulated and devel­
oped areas. This has led to 
the creation of "centers of 
rural tourism", such as Lla-
nures (Quiros), La Tahona 
(Pefianiellera Alta) and Tara-
niundi. It is a matter, in the 
majority' of the six existing 
centers, tif a unicjue building 
—a palace or flour mill, for 
example— converted inttj a 
hotel and situated in an area 
of artistic, natural... or ga.s-
ironomic interest. 

LUGO 
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SPANT.SH LUXURY (I I I ) 

LA HACIENDA BENAZUZA 
SARACEN REMINISCENCES 
F ifteen kilometers f r o m Seville, on the edge of the village o f Sanliicar la 

Mayor and spanning long views over roll ing countryside, IJH Hacienda Be-
naznza has been a lovingly tended manor house ft>r more than 1,000 

years. From its earliest owners, a princely Saracen family called Benazuza, on­
wards, the Hacienda has been revered and beaiitilied and now, as a deluxe 
hotel, it rewards its guests wi th a long distilled tranquility, wi th graciousness 
... and wi th beaiitv. 

Text : Tom Bums Phoros: Carlos Navajas/KTIX 
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r 

acienda Betiaziizct is a combi­

nation of tfl a nor house and 

fa r mh o use. life sp i xi wiing cen ter 

of a. community's life and a di­

ved de.sce ndent cf the self s u f f i ­

cient Rtmian villa. 
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hose familiar with the Retais 

Chateau.x world order know what 

lo expect when they checis into the 

Hacienda Benazitza hitl the likeli­

hood is lhal the reality of the place 

ivill supercede their e.xpectations. 
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foe Hacienda is called Benazitza 

after a dynasty of Saracen ptinces 

ivho rebuilt the main iioiise and. 

began clearing, once more, lu 

farm in an area that had first 

f?een cultivated by the Romans. 
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ince 1992 it has heen trans­

formed into a haven for discern­

ing hotel guests, with 25 double 

rooms, 15 suites and three 

delit.xe suites. It has note become 

a triumph of grace and beauty. 
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\he ivine cellar is very interest­

ing indeed. A serious wine 

drinker ivbo wants to delve 

deep into ivhat Spain has to 

t f f e r wilt he amply rewarded 

by a stay in Benazuza. 
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LA HACIENDA BENAZUZA 
What. I wfindered, did the 
large group of Americans, 
Brittins anti Germans make 
of it as they sipped sherrj' in 
one of the Hacienda Be-
nazuza s elegant drawing 
rooms and w-atched a Coro 
Rociero sing and dance. 
The visitors were on one tif 
the special train tt)urs called 
.Al -Andalus (see Spain 
Gournietour n" l i i ) that gen­
tly lakes its travelers in turn 
of ihe ceniury luxury 
tlirtiugh Stxithern Spain and 
they had just been bussed 
the 15 kilometres f rom 
Seville to the village of San-
11 h. .11 I,;i ,M.c.-( i | - h • >i'H-n..i i l l ! , 

night at Benazuza. 
The 30 strong Ctwo Rociero. 
which included Sanlucar 
grandmothers and their 
grandchildren, had dressed 
up for the t)ccasif)n in floun-
cy polka-dt)tted gypsy dress­
es and tight fitting .\ndalu-
cian cfiwboy costumes; it 
had brought along ils gui­
tarists, flutists and drummers 
and it was giving the visittirs 
a spot of local color wel­
come. The room was full tif 
song and movement ancl tif 
changing handclapping 
rhythms as Sevillanas and 
Rumbas succeeded each oth­
er. This was a .surprise laid 
on ft)r the Al Andalus travel­
ers even beftire they had had 
time to get used to their Be­
nazuza surroundings, 
"Am;iziiig. quite, iiicretlibly 
amazing," said tme of the 
foreigners, a retired banker 
and fine time cavalry' officer 
from .southern England, "Is 
tills tile real thing?" he want­
ed It) know as he swept his 
arm around the the wel l -
proportioned Hacienda Be­
nazuza state room it) take in 
everything frtini its coffered 
nitiorish ceiling to the hap­
pily swaying choir at the 
room's far etlge that was go­
ing through its Rociero 
paces. "1 mean is ihis usual, 
normal yt)u know? Do 
places like this really exist 
and are people so sponta­
neous around these part.s?" 

EL ROCIO 
As I suspected he tlid nol 
have a clue what to make of 
it al l . The elderly but fi t 
looking Englishman wanted 
reassurances and explana­
tions and I w-as not quite 
sure where to begin. "The 
choir is made up t)f 
Rocieros." I started, -:ind 
they are so called because 
every Wliitsun they go on a 
pilgrimage, walking, on 
horseback and on carts 
[lulled hy oxen to the shrine 
f)f the Virgen del Rocio 
which is some 60 kilometers 
southwest of here as the 
crow flies. There are 
Rocierrjs in eveiy village of 
.'^ndalucia and as far away 
as Barcelona and tens of 
thousands tif them get to­
gether, all fif them dressed 
up like these people from 
Sanlucar, at the V'irgen's 
shrine for a three-day long 
session of partying, picnic-
iny : i iKi p r ; i \ in^^. ' 

'Before they leave ftir the 
Rocio," I went on, "Sanlu-
car's pilgrims slop here at 
Benazuza for a spot of spir­
itual and material enctiur-
agement to help them on 
their way. For hundreds of 
years, long before the I l : i -
cienda became a hotel, they 
have had a mass said for 
them at daybreak here and 
then they get a few drinks 
inside them so that, in ever\' 
sense, they can set off in 
good cheer." The retired 
banker's face lit up and he 
used a .somew^hat eccentric 
but not entirely inappropri­
ate comparison to show lhat 
he was starting to make 
.sense tif it all. "Sti the hotel 
is the Itjcal manor, is that it? 
.And all these chajis come 
along like the local hunt 
dt>es tt) get a stirnip cup be-
ftire tliey set off" 
I couldn't help laughing but 
I saw his point. Substiiuie a 
devtition ftir the Virgen del 
Rociti tor a passion for pur­
suing foxes, the jt)yf"ul fla­
menco ff i lklore itir the 

huntsman's bloodcurling 
cries, the sunkissed olive 
groves and vines antl the 
du.sty tracks tif .Andalucia for 
England's damp shires and, 
yes, slretching the imagina­
tion until it snaps, you more 
tir le.ss have "the picture " as 
my new friend ptii it. Where 
he was quite right was his 
lalielling of Benazuza as the 
local manor house, the 
stately home lliat lords it 
over the village. 

THE HACIENDA 
To be entirely accurate you 
wtiidd have to say that the 
Ihu ieiuhi Ben:i/ii/.:i is :i 
comhinalitin tif manor 
house and farmhouse, the 
sprawling center of a com­
munity's life and a direct de-
scendent of the self-suffi­
cient Roman villa. It is set 
on the high plateau called 
the Aljarafe abtive Seville 
and looks out tjver rich agri-
culturil land, punctuated by 
s ll i 111 111 e ri ng w l i i i e was h e d 
pueblos, lhal rolls towards 
the Atlantic. It is an Hacien­
da because, until it became 
a deluxe htitel, it was the 
lordly headc|uarters for an 
area of intensive farming 
and endowed with its own 
olive oil mill. It is called Be­
nazuza after a dynasty of 
Saracen princes who rebuilt 
the main lu)use and began 
clearing once more for farm­
ing an area that had first 
lieen cultivated by the Ro­
mans. 
" I wish I knew thai I could 
spend another night be­
tween the garden and the 
pool, amid the groves of 
olives, noble legacy where 
turtledoves signs and birds 
trill ...." wrote Al .Vlutamid. 
Ptiel King of Seville, wistful­
ly remembering Benazuza, 
But there was not to be an­
other night for him in this 
agricultural pleasure dome. 
Seville was conquered, late 
in the 13th century% by the 
Christian army t)f King, sub­
sequently Saint. Eerdinand 

111 and Benazuza became 
the property of the city's first 
archbishtjp. loiter the estate 
passed into the hancLs tif the 
Order t)f Santiago, a Spanish 
crusader equivalent to the 
Knights of the Temple, and 
later .still it liecanie the prop­
erty the Portuguese-bt)rn 
Duarle family which tib-
tained fame and fortune in 
the service t)f the I6th cen­
tury Holy Roman Emperor 
Charles V who reigned in 
Spain as Cliades I. 

THE HOTEL 
Al Mulamid's descendeiiis 
can of course reairn now to 
Benazuza, just as I stayed 
I1R-U- :irn I :is lih.- \ \ Anififu-; 

passengers spent dieir night 
of Andalucian magic. In its 
t)ne but last reincarnation, 
Benazuza was a well ap­
pointed country ht)me ftir 
Seville's Pablt) Rtimero fami­
ly ,1 t;iiiii[\- lh:it lias It n" ve:irs 
and years bred legendary 
fierce and powerfol fighting 
bulls. Since 1992 it has been 
transfornietl into a haven for 
dLsceming hotel guests, with 
25 double rooms, 15 suites 
and three special suites. It 
h;is now become a triunifih 
of grace and beauty. 
'I he I lacienda Penazuza has 
gained for itself a vital seal 
fif apprtival in its efftirts to 
give the best to its guests. It 
now belongs tti the French-
based Relais & Chateaux as-
sticiation lhat groups su­
perlative t)ld buildings over 
the world which have been 
converted into very ct)mft)rt-
able ht)tels or top restau-
nints. The Relais & Chateaux 
demands superitir tjuality 
from its member establish­
ments and those wht> run 
them and it insists on a close 
oiiser\-ance of what the as-
.sociation calls the "the rule 
of ihe five Cs": Character, 
Courtesy, Calm, Charm and 
Cuisine. 
Thtise familiar with the Re­
lais & Chateaux wtidtl ortler 
know what to expect when 
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they check into the Hacien­
da Benaluz but the likeli 
htiod is that the reality of llie 
place will supercede their 
expectaiitms. 1 took the sec-
tmd and the f i f t h Cs — 
Courtesy and Cuisine — in 
my stride ftir they were well 
up the mark. The staff, most 
of whose members wear 
iiitiming coats and sport c;ir-
naiions in their buttonholes 
as if they were t i f f to the 
Rfiyal enclosure during As-
ct)i week, were |)ei-leti in 
their quiet attentiveness. 
The main restaurant. La ,\\-
queria. together with ils 
wine cellar will amply satis­
fy the most truculent 
gourmet. 
Courtesy and Cuisine are the 
sort of things that are mostly 
man or w'timan made antl a 
genius level can be •attained 
in both departments if there 
is an infinite capacity for 
taking pains t)ver iheiii. 
Character, Calm and Charm, 
htiwever, recjuire what 1 
would unhesitatingly call a 
supernatural inten-ention to 
re;it-h the liight-si suindaitls. 
No amount of painstaking 
attention U) detail will in the 
short or even long term cre­
ate an atmosphere lhat is in­
stantly rectignizable as de­
cidedly different and su-
pedaiively special. 

THE GARDENS 
Hacienda Benazuza in­
evitably owes its Cliaratler. 
Calm and Chanii to its king 
history as a center ft)r gra­
cious living and to the abun­
dant favors bestt:>\veti tin the 
prtipert)- by thtjse who were 
fortunate enough tti ow-n it. 
The rooms antJ suites are 
each individually decf)ratetl 
with mostly fine Spani.sh an­
tiques, some of them very 
fine indeed, and they have 
all the mod. cons, one could 
wish for. Al l present but 
mercifully unobtrusive. But 
individuality and itip interior 
decorating do not in them­
selves give a building a per-

st)nality of its own nor make 
it ct)me alive, Benazuza pro­
jects its own genuinely dis-
tincti\'e calm character be­
cause it has been that way 
ll )i a very long time. 
Yt)u wi l l begin tt) under­
stand all of this in its gar­
dens which lead tine into 
the other and are all pur­
posefully tended to induce 
peace. repf)se and the ap­
preciation of beauty, "I'lie 
main garden has lawns and 
bricklined water channels, 
moorish-style, running 
though them amid the 
Cyprus trees, the palms and 
the olive trees and walks 
laid out in the deep golden 
clay-like sand that is known 
as alberoin Andalusia, Lead­
ing off it there is a hea\'enl\ 
walled herb garden scented 
by mini, rosemary and 
lemon balm, another garden 
modeled on the more severe 
French norms with box 
shaped hedges setting off 
the orange trees and lieytind 
lhat a rose garden. 
There is alst) a stylish, long 
rectangular cobblestonetl 
patit) studded with more tir-
.ingc :intl with b( )ug:iin\ ille.i 
and jasmine creepers climb­
ing its walls. A series of 
suites, which each have 
their own private garden, 
lead off into this pafio and at 
one end of this brilliantly 
:it-hieved space is die stylish 
whitewashed sieeple tif Be-
nazuza's 18th century 
church. The church, which 

is attacheti U) the main 
building (the rtiyal .suite has 
a dtxir lhat leads directly in­
to its chtiir stall), is entered 
by Benazuza's main gar­
dens, a mature mini park of 
oleanders, pine trees, yuccas 
and magnolias. .\ fortified 
entrance with huge and 
heavy oak doors, darkened 
with age, stands alongside 
the church and beyond it 
lies what was once the Ha­
cienda's very spacitius sta­
bling yard and the olive oil 
press, nt)w ihe lif)tels recep­
tion lt)dge. 

THE PATIO 
The real architectural t r i ­
umph t)f the Hacienda is ils 
main Rennaissance period 
pauo which has colonnades 
on three sides and has four 
towering slender palms in 

ceitu.T, .\ st.iLely \:;\--,i.e 
Staircase leads tiff frtim this 
paiiti towards more suites 
and rooms and beneaifi the 
colonnades there are fine 
old oak tables, large old 
table lamps and cande-
labros, ctinifortable old sti-
fas, old oil paintings of reli­
gious themes and of roman­
tic .^ndalusian landscapes 
and massive ptils wi th 
bushy ferns. The high walls 
of this extraordinary patio, 
its cokinnades and its eaves 
set themselves off with that 
lirillianl mix t)f Andalusian 
pastel colors, red, ochre, 
liurnt gold and deep white-

JAVt£R BCU.CSO 

HACtEftDA DE BENAZUZA 
(SAIAVCAft LA MAYOni 

w âsh. A very snug bar. a bil­
liard room and a reading 
room lie t i f f the patio at 
ground level and who. quite 
frankly, ctiultl ask for more? 
There is more in fact. There 
is the period restaurant 
which was fiiunded by Paul 
Schiff a celebrated Ltelgian 
chef wht) opened up near 
Marbella and was tragically 
killed in a recent accident. 
Schiff would be veiy prt)ud 
of how his perfectionism is 
being continued at Be­
nazuza. It shows in a deli­
cate aubergine terrine en­
cased in glace lomatti and 
accompanied by a yellow 
pepper sauce, in a firsl class 
fresh foie, in an exc[uisile 
sea bass coated with 
crushed and to;istetl pisiac-
cios nuts and a heart̂ ^ dish 
of palridge stewed in red 
beans. The wine cellar is 
veiy interesting indeed for it 
has the full range of what 
Spain has to shout abt)ut 
over wine, and pleasantly 
priced to hot)l, as well as an 
experdy chosen selection of 
non-S]i;inish vinlages. .'\ se­
rious w'ine drinker who 
wants to delve deep into 
whai Spain has to offer will 
be amply rewarded by a 
stay in Bena^uza. 
And still more? Yes. Frtim 
the Hacienda there is all of 
Western Andalusia to ex­
plore W'irh its long, un­
spoilt Adantic beaches, its 
sierras, home of some t)f 
the best cured ham in 
Spain, tlie marshlands of 
the Guadalquivir River estu­
ary that make up the Cotti 
Donana w ildlife park and, 
naturally the Virgen del Ro­
cio shrine which lies just on 
the edge of this nature re­
serve. .And there is Seville it­
self a trap if ever there was 
one of all that is fun. pic­
turesque, historic and artistic 
in Spain, 20 minutes away. 

Tom Burns writes for Lon­
don's Financial Times and is 
an associate editor ojlookout. 

sKpniMiii;R-r)i;ci£.MUHR >ii SPAIN C.OUR.VIETOL'R 1 3 7 



Text: Jose Carlos Cape! Transhitor: Jenny McDonald 

IBERIAN HAM 

A GILT-EDGED 
PORK PRODUCT 

• ust sit back and think for a moment 

I of caviar, goose foie gras, truff les. 

I They br ing to mind the height of lux­

ury, gourmet products par excellence. 

Such delicacies belong to a closed circle 

of a happy few. But perhaps the t ime has 

come to open the way to a new member 

- Iberian ham. 

This exquisite ham is nothing new to 

Spanish gourmets - it proudly appears at 

the most select social gatherings. 

However, for one reason or another, 

Iberian ham is practically unknown out­

side Spain. Those who have had the 

chance to t ry it are unanimous in award­

ing it top marks. 
Sfill Life: Menchu Artime 

Phoios: A. de Benito/ICEX 
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F, ulvio Pierangelini, the well-known Italian chef of the Gambero 
Rosso restaurant in San Vicenzo (Livorno, Italy), considers the 
flavour of Iberian ham to be one of its most outstanding 
characteristics.He first had the opportunity of tasting iberian ham 
in 1992 during a dinner offered by King Juan Carlos in Madrid and 
was impressed by its texture and minimal saltiness. 

s!;i'|-F.Ml)i;R-i)Ec;H.\mE]{ IJ! •- . .1 K- ll |. :•: 1 V) 



juan Mar i Arzak is the owner and chef of Arzak, one of the most em-
lematic restaurants of Spain with a 3-star rating in the Michelin guide. 

He considers Iberian ham to be one of the best food products in the world 
because of its inimitable taste and the centuries of tradition behind it. 
Arzak, who this year received from the French Ministry of Culture the 
medal for the Ordre des Arts et des Lettres for his contribution to the 
culinary arts, places special emphasis on the authenticity of the whole 
production process - from the breeding of the Iberian pig and its unique 
diet to the completely natural curing and maturing of the ham. 
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I
berian ham is a frtigrant, 
delicately flavored 
pork product that 
melts in the mouth 
leaving an exquisite 
aftertaste. .Â  prime cut 
of Iberian ham it's 
streakecf with fat. The 
color of the lean meat 

is between pink and a pur­
plish-red, depending on its 
degree of curing. The yel­
lowish-white fat is often 
translucent and sometimes 
shiny because of the low 
melting point of the fat. 
The diel tif acorns from the 
htilm and cork oaks on 
which Iberian pigs are 
reared is the key to the fat­
tening process. 
Iberian hams are generally 
known as pata riegra (black 
legs) although this terra is 
not siricdy ctirreci since not 
all the pigs belonging to this 
breed have black hair. Tlieir 
clearest distinguishing fea­
tures are their long, thin 
legs and their black or grey­
ish hooves. 
The fat in these prime hams 
is much more tib\'it)us than 
in those from other breeds 
of pig and it is the intramus­
cular fat that makes them so 
richly fragrant. Without the 
thin veins of fat throughout 
the meat that gives it a mar­
bled look, these hams 
would not be so highly ap­
preciated. 

Iberian hams are Itmg rather 
than wide. On the outside 
surface the skin is cut in :i 
V-shape and the inside is 
covered with a thick layer of 
fat dotted with the in­
evitable white or blue-grey 
mycotic flora, the mark of 
the slow curing process. 
Tlie weight of Iberian hams 
depends on various factors 
but, tin average, they weigh 
6 -7.5 kilos (13-17 lbs.) In 
general, long hams with a 
smaller pcriinctcr are heav­
ier and leaner than sht)ri, 
thick hams. 

The ritual 
The pleasure Iberian ham 
.liloi-LSS in;ikc.^ Liiu.in.t; (J|̂ ell 
a whole new ham nearly as 
serious a business as un­
corking a vintage wine or 
brandy-. An almost sacred 
rite is followed. 
The firsl consideration is 
that it should not be eaten 
as soon as i l is laken from 
the sttirehouse. It needs to 
acclimatize ftir a few^ days 
until ils inside temperature 
reaches around 23-25^C (73-
75^F). Nor should hams be 
kept for long in shops tir 
private homes before beinii 
eaten becau.se the relative 
humidity or other factors in 
such places may impair 
their quality. 
The ritual of correct tasting 
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Ig ies Corelli confesses to unceasing admiration for Iberian ham, the outstanding characteristics 
of which led him to take a special interest in Spanish gastronomy. After thirteen years at the helm 
of the 11 Trlgabolo restaurant in Argenta (Ferrara, Italy), he is now a consultant for Italian and 
foreign restaurants. As founder and chairman of the association 'Sapere e Sapori' (knowledge and 
taste), he is behind the organisation of cultural and gastronomic events such as the annual 
'Dinners in a Convent' which this year focused on Spain and during which Iberian ham was one of 
the main protagonists. 

recjuires correct cutting. 
Whether sliced by hand - al­
ways preferable - or by ma­
chine, the slices must be al­
most transpareni, melting in 
the mouth with hardly any 
chewing, 
.Manual cutting by an expert 
is a pleasure tti watch. Ma­
chine .slicing may not be so 
spectacular but a good Iber­
ian ham is .succulent howev­
er it is cut. With the hoof 
pointing upwards, first the 
outside of the ham is 
cleaned, carefully removing 
the skin and any excess fat. 
Then the ham is slo^x'ly and 
meticulou.sly cut into wafer-
thin slices. 
With the help tif a king nar­
row knife which must be 
flexible and perfectly shaip. 
slices with different tastes 
are obtained: first comes the 
lajM, the prime cut that is 
heavily veined vviih fat and 
sw-eeter than the part nearer 
the bone; then conies Che 
less fatty contra from the 
other side. The meat tif the 
hock, which is the part most 
closely ct)vered by skin, is 
sinewy but very sweet and 
artimatic, as is the culata at 
the base although it tends to 
be somewhat saltier. 
A symphony of aromas thai 
vary from one cut to the next, 
depending on their prt>ximity 
tt) the btinc: and rhe percentage 
of fat in each slice. 
Machine slicing is not as 
subtle as hand slicing. First 
the ham has to be perfectly 
boned - this includes the hip 
bone where there are sever­
al mu.scle endings. 

However, this methtid does 
make il possible it) obtain 
especially fine slices which 
require almost no chewing. 
For machine slicing, the 
ham is placed across the 
grain in order to obtain per­
fectly tender slices, whereas 
hand slicing follows the di­
rection of the mu.scles, 
whatever the method used, 
slicing should always be car­
ried t)ut at the very last 
minute. As stitin as the ham 
comes into contact with the 
air, it starts to lose its per­
fume. 
In large, top quality hams, 
the lean meat is sometimes 
dotted with tiny wliite spots. 
These are by nt) means a 
bad sign. Quite the opposite 
- they are crystals tif thyrox­
ine resulting from the break­
down tif proteins and denot­
ing lhat the ham is of good 
t|Ualily and has been prop­
erly cured. 

Breed, nature 
and patience 
Three facitirs go into mak­
ing Iberian hams a prodigy 
of ga.sironomic art. First, the 
breed which is reared in the 
wild and thus gives a very 
tasty meat; scctmd, the 
ecosystem of the dehesci 
with its holm and ctirk oak 
woods that covers the 
southw-est of the Iberian 
peninsula and on whose 
fruits - acorns - the pigs 
range freely tor the last 4 or 
5 months before slaughter­
ing (see last issue of Spain 
Gourmetour); and, third, the 

natut-al, slow curing meth­
ods used that allows the 
hams to give their best only 
after 18-20 nitimhs. 
It is not clear where the pre­
sent sy,stem of sahing, cur­
ing and maturing Iberian 
hams ŵ as first invented al­
though it is usetl with just 
slight variations in all die ar­
eas of Spain where diey are 
traditionally protluced. 
As is often the case with 
outstanding recipes, the f i ­
nal formula was probably 
the result tif patient, me­
thodical observations that 
led eventually it) a method 
based on intuition and plen­
ty of time. 
Curing is now carried oui by 
family run factories that 
have learnt to handle the 
natural process, benefiting 
from the niicrtitlora and the 
envirtjumenial conditions of 
their location, while keeping 
a con.stant eye on all the as­
pects involved in the curing 
and maturation of the hams. 
The.se industries are usually 
located in remote sptics be­
tween open valleys or on 
steep ,slt)peH. The only thing 
they have in ctinimon is their 
altitude - they are usually 
over 500 m (1,640 ft) above 
sea level and are frequently 
to be ftiund at altitudes of 
over 1,000 m (3,280 ft). 
The towns most famed for 
their Iberian hams are Jabu-
go, Cortegana and Cumbres 
Mayores in the province of 
l-luelva; Guijuelo, Lecirada 
and Candelario in Salaman­
ca; Piomal and iVtontanchez 
in Caceres; Villanueva and 

Po?.oblanco in the Pe­
droches valley in Ctirdoba; 
Ronda and Benahtijan in 
Malaga; and Jerez de ios Ca-
balleros, Zafra, Fregcnal de 
la .Sierra, Higuera la Real, 
.VIone.sterio and Fuentes de 
Leon in Badajoz. 

The long curing 
process 
After traveling to the slaugh­
terhouses, the pigs are al­
ways left to rest for a mini-
niLini tif 24 hours so that ilie 
pH tif their meat returns to 
normal. 
iUter all ihe biotid is drained 
off the hams are hung to air 
during the winter months 
(D ece m lie r-Feb ru a ry). 
The specific climate of each 
area is al.so decisive for the 
flavtiring characteristics of 
the hams, starting from the 
initial salting [ln>cc^^ \\\\vv\ 
they are piled up between 
thick layers of rock salt. 
In most areas, especially An-
dahisia and Extremadura, 
the salting period usually 
lasts for 1,5 days for every 
kg (2.2 lb) of weight al­
though in Guijuelo (Sala­
manca) the very cold and 
dry' winters make it possible 
to reduce this lo one day for 
every kg of weight. 
After salting, the hams are 
washed and shaped antl 
then left to settle. For thirty 
or forty days, they remain 
under refrigeration at 6-8-C 
(42-46-F) in order to gradu­
ally Itise their .surface mois­
ture. 
They then gti tt) natural diy-
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c, 'Orelli considers that this product differs from Italian ham in its taste and its fat. He states, 
"What I like most is the flavour which is both marked but harmonic and persistent. The fat that is 
distributed evenly throughout the meat is delicately fragrant and literally melts in the mouth, 
bringing out the full flavour of the ham." 

ing areas, usually in die at­
tics above the industrial 
premises, where their inter­
nal fats undergo a slow-
melting prticess. 
The maturing proce.ss then 
becomes nitire dynamic de­
pending on the degree to 
which they have matured 
and the outside tempera-
lures. 
With the ajiproach of spring, 
the hams sweat more in­
tensely. The delicate process 
of dehydration has tti be 
ca re f u 11 y wai c hed. 
It is basically a matter of for­
getting the tirae. It is no use 
tiying to speed up main ra­
tion - the temperature of the 
hams has to rise gradually. 
Doors and windows are 
opened or closed acct)rding-
ly to protect the precious 
hams from any sudden 
changes in temperature. 
In summer the hams sweat 
profusely and fat drips o f f 
Ch;inges in temperature are 
an essential part of the 
process during this period, 
v. ith [lie l":il nirinin;4 llin )ii,i;h 
the meat during the day and 
concentrating and cooling 
t)ff during the night. .All the 
hidden aromas begin to 
make their presence felt. 
The perfume from the fat 
spreads into the lean muscle 
bundles. 
In autumn, when tempera­
tures drop again, after a 
minimum tif six months in 
the drying areas, the hams 
are moved to the lower 
floors for the final stages of 
curing. 
In dark rooms at uniform 
temperatures of8-10°C(46-

50-F), the miracle of the fun­
gal process begins. The mi­
croflora present in each part 
f)f the ham helps the fat tt? 
stabilize and round off the 
curing process leaving the 
hams ready for consusnp-
tion. They have now 
reached perfection hoth in 
tenderness and texture. 
After two summers in the 
drying rooms, a minimum of 
18 or 20 months after 
sLiughtering depending on 
tlie weight of the individual 
haras, they are finally^ ready 
to be eaten. 
The tiuiside surface ends up 
with a generous coating of 
Penic i l l iu m roq it efort is, 
which is vital to the process 
tif fixing the surrounding 
raicroflora, 

Iberian ham and wine: 
parallel worlds 
The whtile process is long 
and meticulous, not unlike 
the preparatitm tif the best 
table wines. It ct)uld be saitl 
that the slaughterhouse 
takes the role of the wine­
press, the drying rooms car­
ry out a similar function to 
the bodegas for femientation 
and the curing rooms are 
similar to the halls in wiiich 
alcoholic thinks are :iged. 
But there are still more simi­
larities. In Jabugo. Guijuelo 
tir Montanchez, certain 
years prt)duce exceptitmally 
good hams and the experts 
are able to distinguish be­
tween old resewa hams and 
tlK)se in which curing was 
shoiter (in the Spanish wine 
world, reserva wines are 
those which have been aged 

for a determinated period of 
time in oak casks and in the 
bottle). It is very difficult to 
find two Iberian haras on 
the market with identical fla­
vors, How^ever small the dif­
ferences, there are always 
certain features that make 
each ham ,special. 
Three parameters need to 
be taken into account to 
evaluate the quality of Iber­
ian hams: the flavor of the 
meat, saltiness and the time 
laken for curing. 
From the pt)int of view of 
flavor, age is a decisive fac­
tor. As with wines, there is 
an optimum time for ctm-
.suming an Iberian ham at its 
best, usually after a curing 
period lasting 20-26 mtinths. 
Flavor invariably begins to 
decline if the maturing 
prticess gties on longer than 
this. The ham is likely to be-
ctime saltier, the lean side 
will begin to dry t)ui and the 
external fat will rarn rancid. 
Prevailing w-eather ctindi-
lions can speeti up tir sltiw 
down the ageing process 
and, as with the best wines, 
there is a whole range of 
subtle factors underlying the 
quality of an Iberian ham. 

Luxury 
pork products 
While Iberian ham is :n the 
top of the gourmet's list, 
there are other pork prod-
ucrts - cana de lomo, chorizo, 
.salchichon and morcon - lhat 
rank high amongst the elite 
of European charcuterie, 
Spain has a longstanding tra­
dition in the preparation of 

pork products thanks to its 
Iberian pigs, its geogi-aphical 
location and its envirtinmen-
tal characteristics. 
SpanLsh .skill in making pork 
products first developed 
during the period of Roman 
dtiminaiitin and undoubted­
ly continued under .Muslim 
rule in spile of religious pro-
hibititins. 
Many of the traditit>nal Span­
ish sausages - salchichOn de 
Vic, sobrasada de Mallorca, 
tnorcilla de Ronda - owe 
their fame to the quality of 
tiie Iberian pork meat. 
All over southwest Spain 
are large areas of holm-oak 
wtitidlands, the natura! 
ecosystem of this breed of 
pig. These trees prtiduce 
the acorns on which the 
pigs graze freely during the 
last few months before 
slaughter and which give 
their meat and fat a unique 
flavtir resulting in first-class 
.sausages. 
Some t)f these deserve com­
ment. 
The cana de lomo, also 
known as cinta de lorno, lo­
mo embiichado or hrno cu-
rado is a luxury sausage ob­
tained by inserting a whole 
boned loin into beef tripe. 
The Itiins are laken prefer­
ably from the largest pigs 
with a greater amount of in­
tramuscular fat. 
First the external fat is re-
iiK iVL-tl then the \', hi ilc hv.sli 
loins are left lo macerate be­
tween 24 and 48 hours in a 
mixture of gadic, salt, papri­
ka, and certain other spices 
(nutmeg) and artimaiic 
herbs (oregano, thyme...). 
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11 was more than 25 years ago that Catherine Michel, a well-known Swiss food writer, first tried 
Iberian ham. "I have never since tasted anything like it, not even in the best Parma hams", she 
says. "The consistency and taste of Iberian ham are incotTiparable and, if accompanied with a good 
fino, the result is quite memorable."However, Catherine Michel is worried that the opening of new 
markets for Ibenan ham will end up altering the traditional methods of breeding Ibehan pigs. She 
is concerned that outside Spain many gastronomists still confuse Iberian ham with Serrano ham. 

The meat is then .sluffed inlo 
the beef tripe and the 
sausages are left in the dry­
ing rooms for 2-4 mtmilis at 
a liumidity of apprtiximately 
75-80%. 
The caiia de lomo is an im-
u.sual pniduci, its aroma de­
pending on the length of the 
curing process. 
It is eaten raw, sliced w-'afer 
thin St) lhal its lull Ilavor can 
be appreciated slt)wly antl is 
excellent when accompa­
nied by a leisurely glass of 
dry sherr\'. 

Chorizos 
and morcones 
Antither very special 
sausage is the morcon 
which is an uneven, 
roundish shape. It is pre­
pared from the cuts of the 
loins, together with ihe meal 
from the shoulder, all cut in­
to medium-sized nuggets 
and inserted into a wide sec­
tion of pork tripe. 
As w i th the whole lo in 
.sau.suges, the most highly 
appreciated animals are 
the hirgesi with a high de­
gree of fat d is t r ibuted 
ihrtiugh the meat. 
The meat is first marinated 
in a mi.xture of paprika or 
the pulp of a special variety 
of capsicum (pirnienio 
choricem), garlic, salt, \\'hite 
wine, herbs such as oregant) 
and thyme and s]iices such 
as cltives. 
After twt) days macerating at 
a low temperature, die meat 
is packed inside the iripc 

and is left to dry out and 
cure for 4-6 weeks. Then 
die tender, aromatic meat of 
the morcon is ready for 
consumption. Thinly sliced, 
the perfect partners are a 
slice t)f fresh, crusiy bread 
and a glass of dry sherry or 
montilla. 
'I'here is alsti a wht)le fami­
ly of chorizos. The differ­
ent varieties - cular, vela, 
her radi i ra, r is l ra - are 
made according to the tra­
ditions of the towns whei-e 
they are produced. 
The meat and fat are 
minced, more t)r less finely 
acctirding tti Itical tastes, 
and left to macerate in a 
ct)f)! t em pent lure in ,sali, gar­
lic, paprika, spices, w'hiie 
wine and parsley. 
After 24 hours the meat is 
s[t.iile(.l intti pork ir'ipv. The 
-ausage,- a re l ied ar bo! h 
ends and hung in drying 
areas for 4 or 5 months for 
a nalural curing process at 

tempera lures between lO'̂  
and 5°C (50« and 41^F), 
While curing the chohzos 
dry out, decrea.5e in size and 
develtip a characteri.siic ;u-o-
ma resulting frtim the action 
of the microflora inside the 
meat and on the surface of 
the sausages. 
C'horizos can be j i re served 
for quite a long time (2-3 
mtinihs) as long as the cli­
mate is nt)l Uio dry. 
Tradiiit)nal custom in many 
Spanish villages is to pre­
serve them in orzas (glazed 
earthenw-are pots) f u l l of 
rendered lard. This way they 
keep in perfect condititm for 
a much longer period. 
The chorizo cular, in 
which the meat is stuffed 
into .sections of large intes­
tine, is eaten raw like ihe 
morcon and carta de lomo. 
Other varieties of thinner 
cborizos are generally fried 
or cooked in oil or used in 
the traditional stews and 

soups to which they give 
an unmistakable flavor. 

JAVIER BELLOSO 

^ » |~* J \ I 1 ^ 

BADAJ 

CORDOBA 

HUgLVA 
SEVILLE 

CADIZ 

I B E R I A N P I G 
B R E E D I N G A R E A 

Salchichon 
Iberian pork .salchicbon cie-
serves a special mention. 
The preparation of 
salchichrni is even simpler 
than that of other types of 
sausage. i\fter mincing, the 
meat - with a medium fat 
conieni - is seasoned wlili 
salt and pepper and left tti 
rest in a cool place at 5-1 (PC 
(41-50"F) for 24-48 ht)urs. 
It is ihen inserted inCti beef 
tripe and the sausages are 
left U ' II.IISL; ill ri.iiiir::! ilryin;,: 

areas for between three and 
five weeks. As they mature 
the surface gradually be­
comes coated with molds 
and yeasts which are re­
sponsible for the character­
istic flavfiur of these .^alchi-
c ho lies. 
The artima is that of the 
meat itself although the fla­
vor becomes more intense 
^•ith the curing process. Eat­
en ra\>,- in slices or cubes it is 
exquisite. 
All itild, the different Iberian 
pork prtiducis are enor-
mtiusly varied in shape, ap-
[X-:iran(;e :IIK1 i'luv <r • :i de­
light to the eye and the 
palate, 

Jose Carias Capel is a 
Spanisb J'ood writer who 
writes regularly for the most 
important Spanish food pitb-
licatioiis. He has aIso written 
sei'eral txioks on gastmrumi-
ic stihfects. 
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Good Housekeeping Advertisement Promotion 

SPANISH 
SECRETS 

For a delicious Spanish wine with more 

than a hint of French flavour, try 

Marques de Caceres Rioja 

SERVING TIPS 

• Serve both wtiite and 
rose Riojas iigtitly 
chilled; ar hour or so in 
the fridge should 
suffice (much longer 
and the wire will be 
numbed and 
fiavourless). 
• Red Rioja should he 
served cool. It does not 
need decaititig, as 
there should be no 
sediment in the bottle. 
• White or ros6 Rioja 
make a great choice for 
a cold buflet. Both 
complement cold meat, 
fish and salads. 
Versatiiity is one of 
their characteristics -
they are also excellent 
aperitifs. 
• Red Rioja is at its 
best with hot buffet 
dishes or red meat. 

I n 1970 Henr i Forner, the 
foiiiuit-r uf Bodegas Marques 
tie Caceres, began a rcvohi-

_ uon in Spain's celebrated 
wine region - Rioja, For genera­
tions, the Ftirncr family ha\-e been 
tlt=:d!caiefl to wine production, but 
at the start of the .Spanish Civil War 
they moved to France, working in 
a variety of regions before settling 
in Bordeaux where they bought 
Chateau Larose-Trintaudon and 
Chateau Caniensac, Grand Cru 
Classe, 

A F r e n c h a c c e n t 
During iheir ,'i5 years in f iance 
they established a reputation It)!' 
prf)tluciiig some of the finest wines 
in the region, learning new tech­
niques of viiiiricatit)n. Here ihcy 
decided lhat the future lay in qual­
ity wines. So when in 1970 Henri 
Forner felt it was ume to return lo 
Spain he took with him one single 
objective - lo produce the very 
finest Rioja wines, applying his 
Bordeiais experience to his home 
c o i i i i l i - y . 

To achieve this he enlisled the 
suppori uf a group ol pnifessionaL^ 
including Professor Emile 
Peynaud, a leading consultam and 
guru of the Bordeaux wine iratle. 

Regional f lavour 
The \ineyarfls of Ritija arc hroatlK 
divifled into three regions, Rioja 
Alavesa, Ritija .Aiva and Rioja Baja, 
It's believed that the Rioja .Alia 
vineyartls protlnce Ihe finest wines 
and i l is here, at Cenicero, Uiai 
Henri Fonier founded his bodega. 

WFiile niosi Ritijas are a blend 
from all three regions, Marques 
de Caceres has atlnpted a 
Chateau system, selecting the best 
\ineyards around the bodega 
which are planted with mainly 
older vines. As a re.sult, the wines 
have a disiinct antl consistent 
character with a ceriain finesse, 

Tradiuonally all Riqjas, be they 
while, red or rose, are aged for 
seveial months, i f not years, in 
.\merican oak barrels - with an 
adtliiitjnal period t)f ageing in the 
botde. The result is a Crianza 
(oak-aged) wine with a heavy 
liody antl strong oaky flavour. 

Dramat ic c h a n g e s 
Henri Fonier enrichetl Rioja's 
besl traditions using his long 
pnife.'wit>nal experience actjuiietl 

in France. All the wines are 
fermented under strict 
temperature conirtil to preserve 
the grape's fruiiy character. Al l 
the retl wines, as well as a limited 
pin due tion of an excel lent 
Criaiiza wiiiie wine, are aged in 
French oak. The ume spent 
ageing in die boide has been 
increased to prf)ducc rounder, 
lighter wines which have lost the 
marked oaky character, in ortler 
m m.iiniain a perfect balance 
between the f n i i l and "delicate 
vanilla tones from the oak. 

But i l is with white wines thai 
lie has really achievetl a dmmaiic 
iransformaUon. The use t j f cold 
ft; m i en til lion and the selection of 
only one grape variety, the Viura, 
produces a fresh and ftnity wine 
with lively acitliiy. The rose is 
made with equal care and similar 
ie<;linique, resulting in a fresh 
siravvliern' navour w-iiii a rich 
bouquet. Many other bodegas 
have followed Henri's example, 
l iu i Marques de ( j ace res remains 
one f)f Spain's leading wine 
])roducers. 



SP.\1N'S ROYAL HEIdTAGE (AND Vll) 

THE PALACES 
OF MADRID 

lex I: Me^ Campbell 
Ph()los: Felix Ix>rrio/Patrim<)nio Nacional 

The Ia.st article in our series on Spain's 
royal sites explores two of the Span­
ish monarchy*s most elegant palaces: 

the Royal Palace of Madrid and the nearby 
Royal Palace of El Pardo. Both palaces are 
Uvm^ museumsj portrayine the past of the 
Spanish dynasties while also providing a 
regal settmg for a wide variety of events, 
such as the 1991 peace talks and lodgings 
for visiting heads of state. 

The R<jyal Chapel, 
in the Royal Palace 
of Madrid. 

View if Ihe Royal I'aluce 
< J.Madrid fnmi 
the Campo I'ark. 
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T 
Rfiyal Palace, ctin.sirucicd on a .steep hill 

overlooking the river Manzanare.s. is a spot 
that hati been used as a ftirtress with a cas­

tle since the occupation of the Moslems 
to delenti the cily. 
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T Royal Palace has been in the limelight tor 
nmre than 400 years, since King Felipe II 

esuiblished Matlritl as the cit\- of the mtmar-
ch's pemianent ct)un. 
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F resco pointiit,i'„s 
on the cupola 
of Ibe 
Royal Chapel. 

EI Pardo 

The Royal Palace of El Pardo is a flurrj' of activity tin 
a beautiful spring day in March. Palace employees 
ru.sh about lugging heavy rolls of rugs, mtiving fur­

niture, polishing iloor.s, in general readying the palace 
for its next di.stinguished vLsittir. 
In two days, the president of the Republic tif Kaza­
khstan arrives in Spain, and, as with all visiting heads of 
.state, will stay at El Pardo, "Every finie a chief of state 
comes, we have to convert the palace frtim a museum 
tti a hotel", explains the palace's curator, Flora Lopez 
Marsa, sidestepping a ladder in a courtyard being trans­
formed init) a reception room, 
Tlie palace, lucketi away in ihc small town of El Pardt) 
mil len miles from Madrid, is an elegant venue for .such 
events. Its Lieautifully dcct)raled rtxims and outstanding 
an pieces have charmed such guests as France's 
Franfois Mitterand and .'\i-geniina's Cados Menem. 

Dome of Ihe inuiu 
stair, in 

the Roval Palace. 

sffTf.snir.K-D[•:(:KMiiKK '^i SP.y.S GOl.!K,\It roi'K 149 



U ntil 1975. the palace wa.s die permanent residence 
and office of Spain s t)vvn head tif slate, Geneial 
brant isco Franco, the country's dictator for nearly 

ftirty years. On this same spring day, a camera crew 
fn)[n the Basciue countiy's regional televisitm station has 
set up dieir etjuipmeni in Francti's rooms to tape pt)r-
tit)ns of a documentary on the last days and death of 
Franct). 
The documeniaiy s director, a Ba.sque nadonalist who 
had spent many years tif the dictatorship in exile, hotly 
clebales w ith a representative of the tifficc of National 
Patrimony alitiui what can be captured on tape, and 
whether a doctor fieing interviewed can sit in the Gener.il s 
chair. "It's been nearly twenty years since Franco's 
death, but we still get as many visiitirs, maybe mtire. in-
it'iested in these rooms as thti.se interested in the rest of 
the palace and its nearly 600 years of history," Lopez 
Marsa muses. 

Tbe titirbones 
counyard in 
I'.t Pardo l\it(n e 

Main diiitiig mom 
or 'Salon de 
Coiisejns" in 
El Par-da I'alace. 
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E 1 Pardo 
Palace enjoys a splendid collection tif 

tibjects, in particular the ctillcciion tiF 18th 
ceniury cidfcks and porcelain. 
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T 
m he 

Royal Palace hosts niyriati tifficial acts, and 
in fact was in the international 

spotlight in the fall tif 1991, when it was 
used to hfisi the .Middle East 

peace talks. 

A retreat for the hunt 
The palace has its origins as 
a hunting lodge, founded 
perhaps as far back a.s 1342, 
allliough a better dt)cumenl-
ed date is 1405, when King 
Enrique I I I had a fortress 
built 'H ie iiill.s of I\LK[IH1 
were excellent hunting 
grtiunds, and Madrid itself 
was a very strategic spot for 
the Spanish monarchy," 
Ltipez Marsa explains, "The 
city- is in the center t)f the 
country, and its hills make it 
easy to protect," The Christ­
ian monarchs tif medieval 
limes began spending more 
and more time in Matlrid, 
and thus constructed the 
fortress in nearby El Fardo 
and u.sed it also as a hunt­
ing retreat, "For kings and 
knights, hunting was a way 
of keeping their f ight ing 
skills sharp during times of 
peace," Ltipez Marsa utiles. 
The tradition of the hunt 
continues today, and the 
small town of El Pardo is 
renowned for its game dish­
es, Madrileiiti.s ctime fre-
tiuently to the town's small 
taverns to enjoy such fare as 
wiltl btiar, rabbit, and veni­
son. 
Enrique I l l ' s fortress was 
con\'erted into a regal Habs­
burg p.ilace in the mid 
150O's by Carlos V. A pariic-
ularly Habsburg element is 
the black slate roof added 
by his .son Felipe I I . A very 
popular style in Flanders, 
the slate was used for the 
first time in a Rtiyal building 
in Spain, and prompted the 
creation of a local ,scbtitil of 
slate workers. 

The small chapel attached lo 
tiie palace which was origi-
nally inside the palace, 
.^lound the palace are well-
manicured gardens from the 
1800's, fun renai.ssance gar­
dens full of surprises, such 
as labyrinths with dead ends 
antl fountains that squirt wa­
ter on unsuspecting suollers. 

Bringing the palace to life 
Inside, the palace is also 
something of a labyrinth, a 
maze of rooms with sumptu­
ous decoi-alitm aiiti furni­
ture. "When tourists visit 
places like the Palace of El 
Pardt), they often leave 
dizzy after trudging ibrtiugh 
the rooms and listening to a 
guide droning on abtiut 
eighteenth century- clocks 
and si.xteenth ceniury tapes­
tries," frowns Lopez Mar.sa, 
"Bui the decoration of the 
]ijFKe was not ;irliii;L!1V It 
always reflected the tastes 
and education of the 
monarch tif the time." The 
rooms of the palace and ilieir 
decoration tell its histoiy. 
For example, she says, Felipe 
11 was a renaissance man, 
heavily inlluenced by the 
Italian court.s, and the elabo­
rate fresctxs on die ceiling in 
the cjueen's pf)rtitin of the 
palace reflect this. More than 
ju.st mythical and biblical illu­
sions, the chantcters chosen 
represent Felipe Il's virtues, 
vvtiik- .11 ilu- s.ini-.- liiiu-
demt)nstrating the King's 
knowledge of the classics, 
which was extensive. 
The tapestries hung in the 
palace also tlemonstrate a 
proftiunti knowledge of an­

cient Greece, and a big 
change frt)iii the themes of 
the Middle Ages, explains 
Lopez Marsa. -'Fhe tapestries 
are not laden with symbol­
ism, but rather are decora­
tive, and rather w-himsical," 
she says. "This was a re­
freshing change from me­
dieval limes, when every­
thing was deep, dark and 
mystical," 
Portraits of Felipe II and his 
wife, Margarita of Austria, 
serve as excelleni dticu-
menls for the dress of the 
period. Countless portraits 
of monarchs were complet­
ed, not just to stroke a king's 
vanity, but tti preserve his 
image and to send it to mon-
artbs in t)tber lands. 
In the king's pt)riif)n tif the 
palace, (kings and queens 
had their own wings and led 
essentially separate lives) the 
rooms follow a strict hierar­
chy. I'hey are arranged in a 
straight fine, the last room 
being the king's bedrt)om 
antl inner sanctum. .\s the 
king left his private cham­
ber, he pa,s,sed through a se­
ries of antechambers that led 
to the throne room. Certain 
members of the court were 
allowed in the different 
rotims, with only the king's 
cltisest confidants getting as 
far as the antechamber clos­
est to his bedroom. 

The Bourbon uifluence 
.Much tif the palace's dectira-
tion and objects are from the 
1700 s and clearly demon­
strate the hand of ilie Bour-
btm dyna.sty, when French 
King Louis XIV was the most 

influential monarch in Eu­
rope and his Versailles 
palace set the trends. "Ver-
.sailles established fine arti­
san worksboiis for such arts 
as pt)rcelains, cry.stal, and ta­
pestries, and Spain's king, 
Felipe V - first king of ihe 
Bourbon dynasty in Spain -
imitated the French innova-
fions. By the end of the ISlli 
century, the court was a .self-
sufficient micrt)cosm, and 
the artisans became more 
and more highly skilled, 
producing by the end of the 
centuiy magnificent pieces. 
The change of dynasties al­
.so marked a change in men­
tality: the Bourbons stressed 
the pleasures of l iving, 
wfiich is refiecied in every­
thing frtim the tibjecis they 
collected tti the smaller cozi­
er size of the rooms. The 
more coordinated decora­
tion of the rooms also re­
flects the new dynasty; for 
the first time, furniture, wall­
paper, rugs and objects 
were ctiordinated and colors 
matched. 
The palace also enjoys a 
splendid txil lection of objects 
from Fiance, in particular the 
collection of 18th century 
clocks and porcelains, which 
were purchased during the 
reign t)f Carlt)s IV al the end 
f)f the 1700's. The king, who 
had groNvn up in the court of 
Naples, had refined tastes, 
and devoted entinnuus sums 
It) the purchase tif all manner 
of artworks, from fumiture to 
ttiys, from chandeliers to lace 
and buttons. He and his wife, 
Maria LuLsa de Parma, sent 
merchants all tiver the wtirld 
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A, ound 
Fl Pardo Palace are well-manicured 

gardens frtim the 1800's; fun 
rentiissante gartlens they re.semble 

labyrinths with dead ends. 

wht) shtipped for the king. 
One t)f the most delightful 
18th century elements of the 
palace is a small dieater of 
the court. All palaces had 
theaters, but this is the tinly 
one in Spain that ha,s .sur­
vived. It is a small chamber 
v\ ilh a stage, a lieauliful liigfi 
ceiling, and one btix in back 
where the king and queen 
enjoyeti ilic fir.si c'omedies. 
tiperas and chamber music. 

New uses for old treasures 
The more modern uses of 
the palace cannot be ig­
nored. Franco comm^in-
deered what had once been 
drawing rt)oms and salons 
for his tif'fices. decorating 
them with furniiure from the 
palace's collection, for exam­
ple. /Xnother room decorated 
with Goya tapestries is used 
today for "working break­
fasts". Then there is the wing 
for tlie visiting lieacl.s of state, 
where the 18th century 
mollis are usetl for press 
conferences, official dinners, 
and of ctiurse, the private liv ­
ing tjuaneis. great favorite 
is a sitting room known a.s 
the piano rtiom, which mixes 
old and new, from a l6th 
century flemish tapestry to 
the original ceiling fresco. 
"j-UI die decoration is authen­
tic, none of the pieces are re­
productions," says Lopez 
.Marsa, motioning to an ex­
quisite 18th century writing 
desk with a porcelain front. 
"Il's a little nerve-racking 
vv aiching tiur guests move 
around the rooms and sit on 
the fumiture, but it's wtinder-
ful to see it being used." 

Madrid's RoyaJ Palace: 
Spain's crown jewel 

Not ten miles away from 
the palace of El Partlti, 
workers at the Royal 

Palace of Madrid are as busy 
as their ctiunterparts in the 
country, preparing for the 
anniversary mass of Dtm 
Juan de Bourbon, the father 
t)f Spain's King Juan Carlos, 
whfi died in ;\pril of 199.̂ , 
•| l ; c . i \ s ;i)-< II i i i . J ( h e 

palace s sunny courtyard are 
filled with furletl tapestries 
from the National Patrimo­
ny's collection waiting to be 
hung, while in the chapel, a 
curator carefully- examines 
the silver pieces that will be 
used to celebrate the mass, 
Willi events such as these, 
tlie Rtiyal Palace ctintinues to 
play a vital role in die Span­
ish monarchy, despite the 
fact lhal King Juan Carlos and 
his family don't live here, but 
rather in a sheltered palace 
near the ttiwn of El Pardo, 
The Royal Palace htists myri­

ad official acts, and in fact 
was in the internaiitinal spot­
light in the fall of 1991, when 
it was used lo ho.st the Mid­
dle Ea.st peace talks. 
In Spain, the Royal Palace 
has been in the limelight ftir 
more lhan 400 years, since 
King Felipe II established 
Madrid as the cily t)f the 
mtmarchy's permanent 
court. The king .settled into 
the city's casde, constaicied 
centuries before on a steep 
hill fiverltioking the river 
.Manzanares, a spot that had 
been used for fortresses and 
ca.siles .since the occupation 
of the .Muslims for defend­
ing the city, 
Felipe II chose Madrid pri­
marily because he had cho­
sen ihe nearby mountains to 
build the monastery E! Esco­
rial. Frtmi the capital he 
could ride out frequendy to 
visit the monastery antl 
watch the progress of the 
con.struction. 
The castle ctiniinued as a 
sfiniber, solid fortress until 

the reign of Felipe V. the 
first of the Bourbon kings. 
Used to the comforts of Ver-
sailles, Felipe found the 
draughty castle too severe, 
and set aboul drawing up 
plans for a new palace. The 
plans were set in mtititm 
when a raging fire in 1734 
consumed the castle. The 
king wanted to maintain 
coniinuitv' in the monarchy, 
and so even diougb his ar­
chitects had plans tti build a 
more grandiose palace in a 
different area, he insisted 
that it be built in the same 
place," e.xpiains Pilar Benilo, 
curator of the Royal Palace. 
The palace he built is im­
mense, six sttiries with a 
Spanish-style courtyard in 
the center. Gardens dolleti 
wi ih fountains lead down 
to the river and it) the roy-
al hunting grounds. In-
sitie. rooms are large and 
lofty, their official nature 
apparent, 
Each mtmarch has left his or 
her tiwn mark on the 
palace, and as with the oth­
er royal sites, a tour through 
the rooms becomes a lesson 
in Spain's history. A good 
guide can make all the tlii-
ference ftir a visitor, says the 
palace s curator, spinning a 
tale that mixes a king's tastes 
and a countr}''s chronicle. 
In addition, although the 
tlifferent rooms have often 
remained die .same, their u.s­
es have evfilved over the 
years. The room of ctilumns, 
for example, was once a 
ballroom, but King .\lfon.sti 
X l l transformed it inlo a 
rt)om for official acts after 
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Royal Palace is an immen.se building, 

six siories with a Spanish-style couruaid 
in the center. 

using it to tlisplay his first 
w ife's body after her tleaili 
in 1878. The room was u.sed 
for the 1991 Peace Ctmler-
ence, and alsti in 1985 for 
the signing of Sjiain's inttir-
ptiration intt) die Fluropean 
C.i jinmuniiy. 
l .avish decor, priceless 
co l lec t ions 
A visit through the palace 
begins al ilie main siairtase. 
where v isittirs enter as any 
t i lher t l i s i ingu ished guest 
would upon arriving to the 
palace. Symbols o f the 
Spanish numarchy are al l 
about, says Benitti, intlicat-
ing a stone lion and a .statue 
t)f King (^.arlos I I I . 
File most important rtxim in 
the |ialate is the tlinme nx)m, 
located in the center of the 
south wing, as it was in the 
castle lo.sl in the lire. On one 
throne is a goltlen metlallion 
w ith the image t)f King Juan 
(Carlos, on the other the im­
age f i f Queen Sofia. File 
thrones are new, ancl nev er 
usetl, as the nionaicli.s iK vei 
sit on them, always receiving 
their guests .siantling. 
In another wing is the Gas-
[larini salon, one of a .series 

of chambers originally occu-
pietl by Carltjs III . The salon 
is tine of the most fa.scinaiing 
in the palace for its decora­
t i o n , and t)ne t)f the f e w 
w hich has retained its origi­
nal decor. File wal l s and 
ceiling tif the rotim are tov -
ered with a rtxoco pattem tif 
twis t ing leave-s and vines. 
'I'he effect is acliievetl on the 
walls with tapestries woven 
wi th the tiesign, thai t t iok 
vears and years to ctinipleie. 
Furniiure was atlded wi th 
the same pattern embroi ­
dered on the upholsterv-, antl 
die arms and legs following 
the same twis t ing pattern. 
The w a i n s c f i t i n g has the 
same patlern through the 
use of inlait i w o o d , whi le 
the lamps ancl chandeliers 
are giltled st iilptuies that al­
st) match the theme. .W-
though Carltis I I I t i rdered 
the decoratitin of the room, 
he never lived to see it hn-
islied as it look so long. 
The yellow room shows of 
some of ihe palace's many 
ext|uisiie tapestries. Sjiain s 
National Patrimony has the 
hnesi collection of tapestries 
in Eurtipe. pariit iilarlv- I6lh 

century Flemish lapestiies. 
while now adays Helgium is 
jiait of the Spanish empire. 
Felipe V luitl a number of 
the I 6 t l i cen tury pieces 
t-opic-d by Spain's own arti­
sans so thai ihey woukl nol 
be lost or deteritirate f rom 
too much use. iMany of the 
tapestries are the designs of 
f amous artists, such as 
Goya. 
Other l ine col lect ions i n -
c lu t le the c t i l l e c t i on of 
clocks, o f French chande­
liers, of Spani.sh porcelains 
that imilale the wedgewood 
t)f England, and t)f furniture 
f rom the tlifferent perititls, 
I rom the l iaro( |ue to the 
net)classic to the rticoco of 
Isabel I I , There is a particu­
larly lovely Florentine table 
o f i n l a i d stones that be-
longf t l to .Marie Antoinette. 
.\ n ew a d d i t i o n to the 
palace is a c t ) l l e c t i on o f 
Stratlivariiis v iolins. It is the 
t)nly collection in the worltl 
of its kintl . says Benilt). be­
cause it is a family of four 
instruments, made f t i r the 
rtiyal Spanish family by the 
Italian violin maker. 
There is a set of rooms that 

are nol open i t i the public 
w hit h are a sharp contrast to 
the rest of the palace, antl re­
l ied well a difficull mtimeiit 
in the history- of the Siiaiiish 
monarchy. The small, dark, 
a lmosi u l i l i l a r i a n rt ioms 
were usetl by King Alfonso 
XIII and his wife Queen un­
til iheir exile in I9.-^1. The 
country's .social antl political 
upheaval beginning at the 
enti o f the I9 ih t e n t u r y 
meant that the palace went 
neglected for a long peritid 
f>f time, antl under the rule 
of Franct) was merely niain-
tainetl and nt)t renovated. 
. \ f ter his death, ambitious 
projects t)f resitiration were 
untlerlaken, w hich continue 
today, and w h i c h have 
broughi much tif the palace 
back tt) life. 

Meg Campbell is an .Ameri­
can Jon ma li.it and regular 
contributor to Spain Gounne-
tour. She contributed also to 
Insight ( iiiiik-s: Spain, tvinner 
(fihe 1988 Vegadncldn prize 
fnnn the Secrvtaiy of Tourism 
of Spain. 

ARMOR AND THE POLITICS OF POWER 
Outside the palace proj ier 
extends another w ing in lo 
the A r m o r y c t i u r t y a r d . 
w h e r e the palace 's arms 
museum is located. Curious­
ly, the museum rellects ntii 
so much the strategies o f 
w .11 is the politics of power. 
"The w eapons and suits of 
armor were certainly instru-
menls of war, but were of­

ten more to reflect the pow ­
er of the owner," explains 
Alvaro Solerti. the .^m1ory's 
t iirator. The objects are thus 
luxury- items, comjiarable to 
some th ing l i ke a Rolls 
Rt>yce in today's st iciety. 
.Stilert) suggests. 
The pieces are indeed 
works t)f art. cusU)m fit and 
hailing f rom very few cen­

ters which existed t in ly to 
outf i t kings, such as .Augs­
burg and Landshul in Ger­
many- antl Milan in Italy. 
Some t if the finest pieces 
in the collection belonged 
to the Empert)r (^tirltis V. 
w h o was King Carlos I of 
Spain, antl to his .son Fe­
lipe I I . The decorat i tm o f 
the suits of armor, the 

shields, and ev^en the suits 
w t i r n by the htirses carry 
three basic themes: the 
monarchs' dynasty, classi­
cal mythology, in keeping 
with the monarchs' interest 
in Ancient Greece: and reli­
gion. The scenes always re­
fer to the owners ' virtues, 
says Sfilert). 
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What is the gourmet Club 
Show? 
It is the event where 
product manufacturers, elite 
gastronomes, artisans and 
industrialists can meet the 
owners and chefs of the 
best restaurants, head 
buyers from hotel chains 
and large select food 
chains, special shops and 
experts which are lovers of 
a good table (members of 
wine clubs, readers of 
magazines for gastronomes 
and users of tourist and 
good food guides). 

For further information about the Nineth International Gourmet 
Club Show, send this coupon to Progourmet, S. A. C/ Claudio 
Coello, 52 - 1'. Planta. 28001 - Madrid (SPAIN). Tel.: (1) 577 04 
18. Fax: (1) 431 13 59. 

Firm 

Address. Town and country 

Telephone 

Fax 

Person to be contact and post held in the firm 
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I
s mighty oak trees stem from liny act)rns, sti too one 
of Riojas' most prestigious bodegas has grown, since 
its founding in 1861 by Eleuterio Martinez .Arzok, from 
the acorn of a modest family vineyard to the mighty 
oak as Spain's largest exporter of Reserva and Gran 
Reserva wines renowned around the world. In the 
early days Dt)n Eieuterio only sold his produce in 

bulk to local bodegas for blending with odier wines, But in 
1930 his son, Fau.stino Martinez Perez de Albeniz, inherited 
the company, decided to improve tiie quality and began to 
bottle and distribute his wines acrti.ss Spain. 
Julio Faustinti Martinez, grandson of ihe ftiunder, took over 
the reins in 1957. The decade between 1981 and 1991 was 
one of major expansitm when the company planted new-
vineyards ancl introduced a policy of quality over quantity, 
prtiducing a smaller amtiunt of high quality wine rather than 
mas.s prtiducing a cheaper prt)duct. 
Now with the fourth generation of Martinez, the ctimpany is 
one of the few major wine producers in Spain tti remain en­
tirely in family hands, with 6l-year old Julio Faustino still at 
the helm and his son Jose Miguel, 36, an economist and 
graduate in business management, hantiling the dav-lo-day 
business as managing director. 
He frequently travels around the world visiting many of the 
4-1 ct)unlries which import Faustino Martinez wines. His sis­
ter. Lourdes, a computer expert, is al.so closely involved 
W'ith the family business, 
A recent European Union study into the ideal geographical 
and climaiokigical condltitjns for ttip quality wine shtiwed 
that optimum ctmditions are short sharp winters, rolling hills 
at between 400 and 600 metres (1,300 and 1,950 feet), ade­
quate spring rains and sufficient but not too many hours of 
sunshine in the ,summer. It was found that the higher slopes 
tif the Rioja Alaveza regk)n tif .Spain, sheltered between the 
foothills of the Cantabrian mountains and the Ebro River, 
fulfill all these conditions. Bodegas Fausiint) Martinez in 
Oyon are fortunate in that all their vineyards are in this area 

and they ntiw have over 500 hectares C 1,235 acres) of vine 
planted with the four traditional Rkija grapes: 300 hectares 
(741 acres) of 'I'empranillo, 50 hectares (123 acres) of Gra-
ciant) and 25 hectares (62 acres) of Mazuelo for reds and 
125 hectares ( 3(*fi acres) of \ iura, the grape used iti produce 
htith Faustino white wine and the excellent recently intro­
duced cava. 

Siiif-^iiFiii.\T \i mil 
Since it is vital to maintain total control over the crop for top 
caiegt)r)- wines —picking at the exact moment tif ripeness, 
even if tither vineyards in the area are not yet harvesting or 
cultivating vines in the optimum positions - Faustint) 
Martinez is entirely self-sufficient in grapes for all its Reser­
va and Gran Reserva and virtually all of the white and rosa­
do wines. However a small quantity of f'ruii is obtained frtim 
specially selecietl neighbouring vineyards for Faustino Vll 
crianza wine. 
A recent visit to Oyon coincided with the end of the harvest, 
as producers were celebrating what could, thanks to excel­
lent spiing rains and a ht)i diy summer, well become one of 
the great viniages for over a det atle — ptissibly not t)ne of 
the highest in quantity, but certainly top quality. Tbe aroma 
of [leu w ine iilleJ trie .)ir .i.s \\^: w;iiket.l Ltiouiid ilic modern 
pressing mills, many of which use the sophLsticated Jiydro-
pneumatic' process, of which Faustino Martinez were pio-
neere in Spain, whereby mbber walls of the vats expand to 
gradually squeeze out the grape juice without damaging the 
skins or pips. Femientation of the 'mosto' was taking place 
in giant .stainless steel tanks, with the temperature strictly 
controlled so as never to reach mtire lhan 30_C (86_F) for 
reds or 16_C (6l_F.) for whites. Tbe ever expanding instalLi-
tions contain some of the most up-to-date winemaking 
equipment tin the market, covering all .stages of the process 
from the pressing, filtering through special ceramic "mili-
pore" filters which prevent any fonn of impurities entering 
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the finished wine, the cork­
ing with specially produced 
Catalan corks, to the ageing 
in casks and in bt)iiles. 105 
emplt)yees work ful l time 
on the plant, with extra 
hands coming in at peak pe­
riods such as in the spring 
or at harvest lime. 
In tirder to maintain a high 
tiualily and reliable product, 
the Ctin.sejti Regulador de la 
Rioja (the region's Regulato­
ry Board) imposes strici 
controls over the produc­
tion of wines. They insist 
that any wine sold as Gran 
Reserva should be aged for 
at least two years in oak 
casks and in the btitile for a 
further three years before it 
is sold. A Reserva needs a 
minimum of one year in oak 
and iwti in the bottle. The 
process is a slow and labori-
t)us fine. Every six months 
the w ine is Iranslerred from 
one oak cask to another to 
get rid of sediments and im­
purities which gather at the 
base of the barrel. The emp­
ty casks are then .scnipulou.s-
ly cleaned and sterilized be­
fore being put into use 
again. 
In Faustino .Martinez there 
are 25,000 oak casks of age­
ing wine al the plant al any 
one time. The caslcs specially 
manufactured Itically for 
Fauslino Martinez, are mostly 
American oak and tbe re­
mainder are Limousine tiak 
from France. There are alsti 
Slocks of at least 9 million 
Ixittles of the Gran Reserva 
Faustino I and Reserva 
Fausiint) V maturing on the 
racks, in addilitin it) the cri­
anza Faustint) VII and the 
young whites and rosados 
which are usually on the 
market within a few months 
of picking. 

The Regulatory Board is al­
so anxitius to preserve the 
unique character of Rioja 
wines and the tradititinal 
Tempranillo, Gracianti and 
Mazuelo grapes used in its 
production. They do not 

want growers to be tempted 
inlo introducing new vines 
which happen to be trendy 
or 'in fashion' at any partic­
ular time. Thus, and tinly on 
a very limited and experi­
mental basis, the Campanil-
lo Bt)degas. a Faustino 
Martinez suhsidiary at near­
by Laguardia, have been 
granted pennission it) plant 
a small quantity of Cabernet 
Sauvignon grapes. The lime-
clay soil and the 650 meter 
(2,132 feel) altitude are 
prtiving excellent ftir this 
variety tif vine. Bui allliough 
pkinring began in 1988, the 
w ines are still not on the 
market, Eady signs are thai 
the quality is excellent, but 
the Martinez dt) not plan 
ev er U) prtiduce il on a large 
scale at the expense tif their 
I rati i lit ma 1 wines. 
The family is alsti particular­
ly proud of another recent 
introduction, Fauslino 
.Martinez Cava, which it has 
only been producing for the 
past seven years and which 
it describes as "the culmina­
tion tif 125 years of vine 
growing tradition in the 
family." The cava is pro-
ducetl vviih the viura variety 
of Rioja grape grown on 125 
hectares (309 acres) of the 
esy.nv u.siiij; ilie I ;-:H iil iop.;d 
"champenoise method". 
Jtise Luis Santaolalla, for­
merly Export Director t)f 
Faustino ^Iart^nez, who now 
luns the image and markei-
ing side of the business, ad­
mits that they are still only 
producing a limited quantity 
of cava but he is confident 
t)f its extremely high quality. 
"We produce Extra-Dry and 
Brut Reserva cavas. " he 
.says, "l ip It) iit)vv we have 
not publicized it very' much 
because we weren't making 
large quantities, btil we are 
currently building a new 
warebtiuse detlicaied exclu­
sively tti Fau.siint) Martinez 
Cava, and by next year we 
hope to incre;ise tiur pro­
duction sufficiently to be 
able to promtite i l on the 
national and international 
market". 

Faustinti .Martinez has won 
numerous metials and prizes 
in many countries for iheir 
prt)dLicLs, most recently Rv-o 
aw ards for llie 1989 Faustino 
V red Reserva, and the 1993 
Faustino V Rosado in Paris. 
"File export market is partic­
ularly iniptirtant for die fam­
ily, Faustinti I Gran Reserva 
fonns ov̂ er a third (31.3%) of 
all e.Xfiorts of Gran Reservas 
fr t im La Ritija, and the 
Faustino Martinez v\'ines can 
be found on the shelves in 
4 1 cfiuniries, with the Unit­
ed Kingdt)in, Scandinavia, 
France, Holland and Ger­
many amongst the most im­
portant European cus­
tomers, and the United 
States and .'Vle.xico feaairing 
prtiminently on the other 
side t)f the .Mlaniic. Ii:irlier 
this year, a small consign-
ineni f)f 65 cases and a larg­
er tme of 175 ca.ses, includ­
ing 10 cases tif Faustint) I 
Gran Reserva 1964. lefi ftir 
Poland. Marketing director 
Santaolalla says: "We are in­
terested in making our pres­
ence felt in Eastern Europe 
so that we can watch the 
market, set up our distribu-
tkin chains and hopefully in-
crea.se our .sales ihere when 
the economic situation im­
proves." He says they have 
noticed no great shtirtage of 
currency in Rtissia and other 
Ea.si European nations. 
"Those who dt) have money 
seem Lo hav'e plenty of it," 
.say.s .Mr. Saniaolalla. 
The Pacific Rim naiitins are 
al.so important customers for 
the Faustino i\l;u-tinfz family, 
with Japan topping the list, 
billow ed closely by 'Fhai-
land, Malaysia, and Hong 
Kong. They are tiptimisiic 
tliai there will shtirlly be a 
new' market opening in Chi­
na which is currently being 
handled ihrtiugh the Hong 
Kong distributor. Perhaps 
surprisingly another impor­
tant customer is .Australia, 
the country which produces 
so much wine of its own. 
"We find that countries 
which prt)duce their tivvn 

wines are .selective drinkers 
of the best wines of tither na­
tions," remarks Santaolalla. 
Rioja. l ike all of Spain's 
vvine-protlut iny regions, is 
currently concerned by a 
European Union proposal 
calling for the destruction of 
sf)me 300,000 hectares 
(741,000 acres) of vines in 
order to reduce the flooded 
"wine lake". 'AVe plan to 
fight this proposal," says Mr. 
Santat)lalla. "We understand 
lhat no new vine should be 
planted but it is ridiculous 
to force us to pull up thtise 
;ilre;tdy prtiducing." Spanish 
prtiducers are particulary 
sensitive about the practice 
of "chapialization 'of wines, 
the adding f)f sugar to a 
young wine in ortler to in­
crease its alcohol content, 
'Fhis is common in countries 
such as Germany wJiere the 
hours of sunsliine are lower 
than in stiutbern Europe, 
but unnecessary in Southern 
Eurtipe where the summers 
are long and htit. "Our 
prtiblem is ihe reverse. 
Spanish wines often contain 
loo much :ilcofiol rather 
than too little," he says. 
Recently published figures 
show an incre:ise of o\ er li'-'n 
in Rioja wine sales wodd-wide 
in I9':)3. .•\llliough iiiiich of this 
Ls a ytiunger sin ciianza wines 
(wines tif the year), there is 
still an ever growing market 
for top of the line. Resen-a and 
Gran Reservas. By concentrat­
ing on this secior, Btidegas 
Fauslino Martinez are in a 
gtxid [xisilitin it) maintain tlieii' 
status as principal exporter of 
quality wines. 

Jane Walker, a BritishJoiii-
nalist and lon,g-time .Madrid 
resident, has been tbe .'ipain 
correspondentforT'ime Mag-
a z i n e since 19 78. Sh e a Iso 
contributes regularly to tbe 
Irish Independent and Sun­
day tril njue d.- in-li i i^ iiiiiv.n-
zines such as Life, People 
and Town & counlrv. 

E d i t o r ' s No te : We woLilt! l ike lo 
ih.i i ik Tionda i2, Rcc.ira and Com-
pani'a tie la Cliina for lentling ilie 
ol)|ei ls l'<ir llie slill life. 
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Anecoop: Symbol of quality 
Assurance and selectivity. This is 
how we define quafity - a symbol 
that permeates our world. 
Assuriiiice in the application of 
controls, in the definition of our 
clients demands, and the 
technology of growing. Selectivity 
wtiich constanlly enables us to 

maintain these principles of quality. 
From establishing the quality of 
our producks is born a desire to 
constantlv review and develop, 
season after sea.son, to provicfe our 
customers with unconditiona on­
going commitment and suport. 

^ ^ ^ ^ 

A N E C O O P 
Symbol of a reality 

ANECOOP S. COOP. ANECOOP FRANCI 
Honforte, I EnUo. .M.I. Si, Charles Mag, 46-50 
46010 Valenria 66000 I'erpignan 
Export. Tel. .14 6 ,162 16 12 'Id. ̂ ^ 68 5661)25 

ANECOOP FRANCE S.A.R.L. IFTK Internalional Fruil FRUCHTPARTNER GmbH 

Export Tel. H 6 .162 16 12 'Id. .5.5 68 566025 
Merc. Ini. Tel. 96 .162 17 77 Fax ,1,1 68 56 87 42 
Fax .14 6 .162 19 00 Telex Aneco B 500808 t 
Telex 64199 0<)opE 

Trade of ANECOOP 
Mlllnowfiki • Str. 26 
1000 Berlin 37 
Tels. 49 10 814 10 85 

49 30 814 10 84 
Fax 49,10 813 79 13 

MERCATO GmbH 
Neulandsirasse 25 A 
I) 74889 Sinsheim 
Fei. 49 7261 155122 
Fax 49 7261 155001 

FESA II.K. Ltd. 
Hawthorn Bank 
Spaldinc Lltics. 
P i l l m England 
Tel. 44 775 71 470 
Fax 44 775 71 4720 
Telex 32806 FESA G 



R E C I P E S 

Fabada Asturiona 

Sea bass with cider 

ASTURIAS 

Thefabes, v̂ -hich should be of top (.[uality, arc soaked in water over night, 
so that they turn out better. The ham and .shoulder of pork should also be 
put in water, in a .separate container, die niglit before in order to de.salt 
theni. C(K)k the/cites in just enough cold water to cover them; add the 
black and chorizo sausages and the rest of the "sacraments" (ingredients), 
making sure that everything boils very slowly. When the/iate open up, 
add a little saffron and when the water boils out, keep adding a little cold 
water, until the beans are cooked, but do not allow them to fall apart. 

.Serves 6 
1 kilo of fabes. broad beans 
3 c/jorizo sausages 
1 I'thck nmrcilij tiiuuil >jusages 
I piece of ham 

1 piece of shoulder of pork 
1 piece of bacon 

salt 

Fahada, which is a verj' classic and, therefore, demanding dish, calls lor 
the following precepts: 

1, Do not stir it with a spoon; simply shake the pot. 
2. Do not add die salt until the very end, for the ingredients already 

contain sah. 
3. It usually take.s about two and a half to three hours to cook the fabada 

on a low flame. Do not cover the pot endrely, 
4, Ser\'e Ln a deep bowl, with only a little broth, and place the compango 

(pork products) in a separate disli. 

Dice the onion and garlic, and brown in oil; add the tomatoes, cut into 
small pieces, and the parsley, and saut6e everything together. Then add 
the cider and cook the mLxture for a few minutes. 

Roll the pieces of .sea bass in ilour and fry them in oil. Place the hsh in a 
clay casserole dish and pour the prepared sauce over it, once it has been 
strained. Add the prawns and cook everything on a low flame. Add the 
clams right before sen'ing. 

If the ,sauce becomes too thick, or the fi,sh dries out while cooking, add a 
little hsh broth. 

Serves 6 
2 kilos of sea bass 
2 onions 
3 cloves of gariic 
1.''2 kilo of tomatoes 

18 clams 
12 average size prawns 
1 glass of cider 
oil 
parsley 
.salt 
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Casadielles Prepare the dough, stretch it out well with a rolling pin and cut it into 
rectangular pieces. Add a spoonful of filling, made by mixing the ground 
walnuts (in some areas, toasted and chopped up hazelnuts are also in­
cluded), sugar, anisette and butter together. Roll the dough up and 
crush the edges together with a fork. Put in the oven or fry in hot oil un­
til ilK-\- :uv l>ro\\ [1. Dii.si wiili .-11,14.ir -U'ld .st-rw.-. 

500 grams of puff pastry dough 
1.30 grams of ground walnuts 

I ,m".iius 1 i| r 

2 spoonfuls of anisette 
butter 

Note: These recipes come from the book Cocina Asturiana published by 
1\Ji[n; i:il l - ^ creM. 

O U I C K C O N V E R S I O N 

Fluid Measures 
METRIC/ BRITISH STANDARD 

10 millilitre?! - 1/3 ounce 
50 miliiliires = 1 .5..'4 ounces 
lOi) millililrcs = i t / l ounces 
250 millililrcs = 8 \/2 ounces 
fiOO millililrt;s " 1̂  1/2 oufifts 
1 litre - 1 i;A pijils 
1 teaspoon = 5 milliiilrcs 
1 tablespoon = 18 millilitres 
] iiuni L' = If, milHIiirLs 
] pint - ^7t) luilliliLrefi 
1 quart = 1.14 litrt-s 
1 ^illon = -i t.-.'-i litres 

Weight 
METRIC/OUNCES ̂  POUNDS 

to ({rains • 1.''3 ounce 
SO p-inis ' 1 .1. -1 ounces 
100 grims -* 'i t i l ounces 
2̂ 0 f;rjm.s - 8.1.'4 (xmces 
SOOgranvs- 1 poiimi + i 1'2 ounces 
1 kilo " 1 pounds f t..4 (luntxjs 
1/2 oumv - t4 grams 
1 ounce - 28 grams 
1-4 \nyiiaii = 110grains 
1,'2 pound = Vii gr.uiis 
1 pound = 450 grams 

Fluid Measures 
METRIC/U.S. STANDARD 

10 miililitres = 2 teitspoons 
SO mlllilitres - .? tablespoons 
100 imllilim.'.s = 3 1.'2 ounces 
2TO tniliililres •= 1 cup + 1 Liblespoon 
T<X) miililiues = 1 pint + I tublespcxjns 
1 lilm- - 1 quan + i tal)lespoon.s 
1 teaspoon = 5 niiililitres 
1 tablespoon = IT miilJitres 
1 ounce - .-50 mil lii it a'?; 
1 cup = 2i5 iiiilliliinf.s 
1 pint = 47s millifitres 
1 quart = 950 litn̂ s 
I gallon = 3 3.''4 litres 

In our recipes, quantities are given in metric mea­

surements. Tfje charts on this page sbotv approxi­

mate equivalents between Imperial or American 

measures and metric measures. 

Oven Temperature 
TEMl̂RATURE 

Very .slow - 250F/120C 
Slow = .TOF.noc: 
Moderate = 350F/180C 
Hot - -iooF.' ̂ otx: 
Verj- hot - 4S0F. 2.30C 

DIAL NUMBER 

- 1/4 
= 1 
= I 

= 6 
- 8 
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JOSE DE RIBERA (EL ESPANOLETO) 

© Palacio Real, Madrid. Patrimonio Nacional 

A 
I ihe end of the I6th 
ceniury and the be­
ginning of the 17th, 
there w-as a certain 
reaction against the 
strict Riles of man­
nerism in all western 
art. The new "baroque" 

art preferred direct observation of 
nature to the rigid classical models 
of the Renaissance, This demand 
for realism w-as to be reflected in 
painting ilirough a s[)ccial interest 
in light and its effects aiid gave ri,se 
to a pictorial style that came to be 
called "tenebrism". Spain produced 
numerous "tenebrisi" painters but it 
was Ribalta, and especially Ribera, 
who were to produce the most 
masterly works. 
Born in Jativa ('Valencia) in 1591, 
lose Ribera was a disciple of Rib­
alta. As a young man he traveled 
to Italy, where he lived first in Par­
ma and Rome, finally settling in 
Naples. There he married the 
daughter of a Neapolitan painter 
and lived a life of poverty until his 
work was discovered by the 
Viceroys of Naples. They were to 
become grcai admirers of his work 
and eventually his patrons. 
In Naples, which at the Ume be­

longed to the Spanish crown, he set 
up a painting school and came to 
be known as " l l Spagnoletto". Al­
though he was never to live in 
Spain again, his works were also 
well-known and much admired in 
his native country^ win ere he wa.s al­
ways considered a Spanish painter. 
"Tenebrism". which bad begun lo 
clevelop in the paintings of the 
Italian, Caravaggio, was perfected 
by Ribera. His painting.s are aus­
tere but totally realistic. His light 
effects do nol look arOficial and 
his portraits are full of vitality. 
He mostly painted saints and mar­
tyrs but, while his works have a 
highly religious atmosphere, the 
figures are always lifelike and the 
darkness invites the observer to 
reflection. 
Works by libera hang in many of 
the world's most prcstigkius gal­
leries, the most famous lieing the 
Immaculate Virgin, Piety, Saint An­
drew, the penitent Mary Magdalene. 
Saint Peter, Jacob's Dream, etc. 

Ribera died in Naples i n 1652. 
In his painting, The Adoration of 
the Shepherds, as in almost all rhe 
"tenebrist" paintings, a shaft of 
light from the side makes the fig­

ures stand out from the mystery in 
the background. This light directly 
illuminates the face of the child, 
making him look as if he himself 
w-ere radiating the light, The rest of 
the group is arranged around die 
focal point of the Virgin and child 
who seem supernatural - she with 
a soft complexion and dre.s.sed in 
bright turquoise and vermilion and 
IK; \M ap[ied in A \ ] \ id w hite cTi >Eh 
The other figures are dressed in 
brownish tones and are half con­
cealed by the darkne.ss. The group 
of adoring figures, with w.Tinkled 
faces, mgged bodies and pooriy 
dressed, are reminiscent of other 
figures by Ribera, who liked to 
choose his models frtim the poor­
est clas.ses, Tlie elderly shepherd 
with a beard and white hair, the 
old woman with the basket of 
(.l(i\i.-.s, ; l i i : niiK-w y muii iiiiklin.i^ tht-
lamb, the piper. Saint Joseph him­
self, and tlie rosy angels, "They all 
look like simple, living people as 
ihey lean in adoration towards the 
newborn child casting a divine 
light over them. 

Text: Jose Maria Ortega Sanz 
Translation: Jenny McDonald 

lf^2 sf,\iN C.OI;RMFTOI:R SKf 1 EM 1,1 |..H-1)hZCr̂ MBKR 94 



H A R O RIO)A ALTA • ESPANA 

rrn 
G iraim 

RIOJA 
t)i..\()MiN.\<;ioN w. ORK;K.\ 

VINA POMAL 
RESERVA 

lows HARO-RiOJAAiTA-ES--;' 

ISI',\1S,\ l.<)NIK)N 
ilpl . < ..iiurcial - l ax: ('Ml 41.̂  (Mt 5<» IKiiiliard \ 

NKW \ORK 
\ : 44-71-261 9.S 6<) VinlHiuitt Int i r i iat ional l . ld, - l-a\: 516-424-97 49 



7k 

mt 


	COVER
	CONTENTS
	EDITORIAL
	WINES: Five Star Restaurant Wines (and III). The Wine List: The Showcase of Wine
	WINES: Brandy de Jerez. Spirit of the South
	WINES: Bodegas Faustino Martinez: A Century of Excellence
	FRESH FOODS: The New Wave Tropicals
	PROCESSED FOODS: Turron and Marzipan. Worldwide Resurgence of a Spanish Christmas Tradition
	PROCESSED FOODS: Ducks "Take Off" in Spain
	PROCESSED FOODS: Success Abroad (VI). Grupo Gallo: A Spanish Pasta Giant Competes Abroad
	PROCESSED FOODS: The Land of the Hundred Cheeses (and III). Goal Cheese: The Aroma of the Mediterranean
	PROCESSED FOODS: Iberian Ham. A Gilt-Edged Pork Product
	TOURISM AND CULTURE: Off the Beaten Track (and IX). Covarrubias, an Oasis in the Heart of Castile
	TOURISM AND CULTURE: Asturias: Nature in its Purest State
	TOURISM AND CULTURE: Spanish Luxury (III). La Hacienda Benazuza. Saracen Reminiscences
	TOURISM AND CULTURE: Spain's Royal Heritage (and VII). The Palaces of Madrid
	TOURISM AND CULTURE: Still Life. Jose de Ribera
	STOP PRESS
	LASTING IMPRESSIONS
	FORUM: A Taste of Spain for Sydney
	MAIN EXPORTERS
	INFORMATION
	AD INDEX
	RECIPES

