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ear readers, 

Despite tlie slight recovei^' wjtne.s.sed in the Spanish econ­
omy, the start of 1995 is marked by The Government's lin.sit 
goal of reducing the budget deficit, just like other Spanish 
Institute of Foreign Trade pubHcations, SPAIN GOURME­
TOUR has the duty to make its own .small contribution to 
this austerity progranime. 

Without forsaking the quality which has been our trade­
mark for the last nine years, we have decided to cut down 
the number of subjects covered, giving priority to informa-
rion on j^roduct.s and companies to the detriment of more 
general areas of culture or tourism. Some readers may also 
notice a slight reduction in the weight of the paper used. 
This difference, should not, however, affect the reproduc­
tion of our photographic reports, 

WG have also taken advantage of these alterations to offer 
you a new, more sober cover design. Its common title in F.n-
glish used for all three editions -German, French and En­
glish-, since the magazine is distribt.tled worldwide from 
Tokyo to Sidney viu Milan, Pari.s, New York. .Vkinich, Dttblin 
and many other cities, ncnv highlights our publictition's 
countiy of origin. 

Spain, a countiy full of gastronomic treasures that \\ e shall 
continue to unlock for you. Spain, a country that wiil have 
plenty to say with regard to Mediterranean culinary tradition 
throughout the three issues to be published this year. But I 
shall leave it to you to be the judge, in the hope that, despite 
our economizing mea.sures, SPAIN GOURMETOUR may still 
provide you with interesting, top quality information. 

Cathy Boirac 
f:tiit< )]• 
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S T O P P R E S S 
Compiled by NICK LYNE 

THE LEGA CY OF AL-ANDAl US 
Visitors ;o Spain this year 
should note that all roads lead 
to Ihe southern cityrfCraiuida. 
"'I'he Legacy ofa}-Andalus"is a 

year-long celebration of the al­
most eigbt-century-long Moor­
ish jrresence in .Spain. A series 
of historic rotdes, exhibitions 
andpiihlicalioiis aims lo bring 
alive Andalusia's rich cullura! 
heritage. 
"The Legacy of al-Andaius" 
kicked off in April in Grana­
da, with the pariicipution of 
the regional and national 
government, as well UNESCO, 
and offers visitoi-s ten special­
ly prepared routes Ihroughou! 
the region. 

Aside from well-knmvn cities 
such as Seville, Ctwdoba and 
Cadiz, the routes lake in 
dozens of sturdier towns and 
tnltagcs, while 14 exhibitions 
staged in different cities illus­
trate Ibe many facets of the 
Moors' deep-rooted influence 
on southern Spain, ranging 
from commerce, science, dai­
ly life, to Islamic art. 
"The Legacy of al-Andahis" is 
a unique tjpportunity to get to 
know Spain's largest region, 
and nol lo he missed. 
A range of free guides and 
maps is available from: Paseo 
de la Castellana, 13, entre-
ptanta. 28046 Maelriet. 'Tel(l) 
308 7076. Fa.v (1)308 1620. 

SPANISH CHEF GIVES COURSE AT AMERICAN CULINARY INSTITUTE 
One of Spain's top chefs, Pedro Suhijana, gave a three-day course at die 
American Culinary Institute's "Great Chefs of the World" school recently, 
Stibijana is the firsl non-Fren.ch European chef to be invited to teach at tiie 
prestigious institute. The maestro prepared a contemporary fish dish - San 
Pedro in mu.s,sel and sorrel sauces - and later answered questions on Span­
i.sh cuisine, 

FIVE NEW WINE-PRODUCING AREAS RECEIVE DENOMINATION OF ORIGIN 
Five new Spanish wine-producing areas were granted Denomination of 
Ongin (D,0,) status during 1991: Lanzarote, Ycoden-Daute-Isora and La 
Palma, from the Canar>' Islands; Chacoli de Bizkaia, froin the Ba.sque Coun­
try; and BuIIas, from Murcia."Wine liuffs interested in getting to know 
Spain's wine.s better will want a free updated Denomination of Origin map, 
produced by the Instituto de Comercio Exterior (ICEX) which, along with 
road routes, shows all of the country'.s D.O. areas. The map is published 
in Spanish, English, French, German and Dutch. Available from the Span­
ish Commercial offices throughout the world (see page 14). 

GALLINA BLANCA TO CREATE GENETICALLY IMPROVED RABBIT; WORTHY OF DE­
NOMINATION OF ORIGIN 
Spanish food group.s Gallina Blanca and Artola are to create a genetical­
ly improved rabbit, to be known as "Monteho", and reared free-range. 
Some 20% of the estimated 300,000 kg production will be for export to 
the European Union, and will carry Specific Denomination of Origin. 

SPORTING HOLIDAYS - AND THE GREAT OUTDOORS 
The Paradores hotel chain, in conjunction with specialists in eco-tourism 
Haciendo Huella, has organized special walking weekends which allow 
visitor.s to get the most out of the Spanish countryside. 
Meanwhile, the 1995 edition of "Los hoteles del golf is just out, listing 39 
hotels throughout Spain, the Canane.s and the Balearics, 
Available from: Los Hotetes del Golf Veldiquez, 111-4'-'D. Tel. (liS61 
0171. Fax. ( I ) 563 1364 

EXPOUVA '95; A DATE WITH OIIVE OIL 
Expoliva '95, the seventh international trade fair for the olive oil industry, 
takes place this year May 4-7 in the Andalusian city of Jaen, ExpoHva at­
tracts producers and growers not only from Spain, but from throughout the 
Mediterranean, Such has been the demand, that this year's show offers 20% 
more stand .space, Expoliva also offers symposiums, conferences and 
demonstrations. 
For more information contact: FPDOAO. Paseo de la Esiacion, 25, 6^ 
planta. 23008Jaen. Tel (53.) 274976. Fax 276219 

SPANISH FOOD AND WINE COMPANIES RECEIVE ISO CERTIFICATION 
Aceites Toledo, Bodegas AGE and Coll de Juny are the first Spanish com­
panies in the Food and wine sector to be recognized by the International 
Standards Organization (ISO), Olive oil producers Acetles Toledo have 
been adapting its production and quality control since 1993, and now hears 
the certification ISO 9002. Bodegas AGE carries ISO number 9002, while 
Cava manufacturers Juny de Coll has received certification 9001. 

SPAIN GODKiMFroUH .lA.N'UAR^-Al'KlL ITO^ 



NVfSEZ DE PRADO OUVE OIL 
CELEBRATES TWO HUNDRED 
YEARS OF EXCELLENCE 
One of Spain's oldest estab­
lished olive oil producers. 
Nt'inez de Prado, celebrates its 
two hundredth anniversary 
this year. Tlje family-run 
company, based in Ihe small 
Aiiilalusiuii town of Baena, 
between Cordolya and Grana­
da, is into its seventh genera­
tion dedicated to theproduc-
linti of {ilii V "il i!sini> iRidi-
tional, time-honored methods. 
Indeed. Ni'incz de Prado's 
production relies on a late 
eighteenth ceniury press - a 
masteipiece of .Mediterranean 
industrial engineering. 
Ilotvevcr, the family firm's re­

liance on trcidititnial technol­
ogy is no whim, they have won 
numerous domestic prizes, as 
well CIS inlernational merit 
such as tbe 1993 Cutiiuiire 
.Award ill Belgium and a prize 
J'lvin German magazine A la 
Carle this year. Niiftez de Pra­
do s oils also carry Deiiomina­
tion of Origin of Baena. 
The family welcomes vistors to 
its eighteenth century premises, 
where a range of iop-ejuality 
oils can he sampled, along wiih 
a traditiomil "miller's" break­
fast of fresh-hot bread, smoth­
ered in olive oil and topped ojf 
with tomato, garlic and cod. 

GOOD FOREIGN PRESS FOR RIBERA DEL DUERO 
The 1991 vintage Pesquera, from D,0, Ribera del Duero, has once again 
found a place in the top 100 wines put together each year hy the United 
Slates' prestigious Wine .Spectator ma,gazine, winning this year's editor's 
choice as well, Cune's Vina Real 1985 Gran Reserva, a full-bodied Kioja, al­
so figured, as did Bodegas Ismael Arrovo Ribera del Duero Mesoneros de 
Castilla 1991 vintage. 
Meanwhile, British wine tiiaiia/ine Decanirr, in its roundup of top wines 
for 1994, fe:uured hve Kilieras del Ducro: the 86 Pesquera Tinto, the Pago 
de Carraovejas. the Tinto Joven 92, the Seiiorio de Nava Crianza 89,the Dc-
hesa de los Can6nij;os Reserva 90, and the Protos Gran Reserva 87, 

SANDEMAN WINS AWARD, ORGANIZES SHERRY SEMINAR 
Soleo. Sandeman's new sherry, was recently selected by Britain's W incC-
Spirits matjazine for a design and packaging award. The magazine consid­
ered that Soleo was a bold attempt to create a new market for sherry. The 
sheny was launched in Germany, and is now on sale throughout Europe 
and Latin .America. 
Sandeman is also planning a series of sherry' seminars ihrougoul 1995. The 
courses last three days, explaining all aspects of production, from vine care 
to bottling. The seminars are held in English and in groups of about 15 
people. EnroUemeni slill open for courses in September. The courses are 
free, although participants will have to pay for travel to and from Jerez. 
Information: Tel. Pilar Mitnoz on (56) 301100 

MARQUES DE RISCAL TO CONCENTRATE SOLELY ON RESERVAS 
Leading hodega Marques de Riscal has announced that from now on the 
company will produce only reservas and grandes reservas. The decision af­
fects hoth dome.stic and export - to more than 50 countries - sales. 

BODEGAS BERONIA; BARBADILLO AND BERBERANA ANNOUNCE NEW VINTAGES 
Rioja wine producers Bodegas Beronia has announced a new vintage, a 
19B2 Gran Reserva. 
Cadiz-based bodega Barbadillo has announced its 1994 Castillo de San 
Diego, while Berberana unveiled at the end of last year its 1988 Reserva 
Privada 'Marques de Griiton", and the 1991 Tempranilln "Marques de 
Grifion*'. .Meanwhile. Berberana carried off three of the five gold medals 
awattlcd to Spanish wines at the Milan Inlernational Food and Wine Salon 
last November for its 1987 Berberana Reserva, its 1983 Berberana Gran 
Reserva. and the 1988 ".Marques de Griiion". 

NEW PRODUCTS 
CODORNIU ANNOUNCES NEW RANGE OF CAVAS 

Leading sparkling wine producer Codorniu has unveiled o new range of varietal cavos 
under the name Mas D'Anoia. The new range is made up of four cavos based on the 

following grope varieties; Chardonnay, Xarel.lo, Macabeo and Parellada. 

LIGHT CHORIZO FOR WEIGHT WATCHERS AND NON-PORK EATERS 
Family charcuterie firm Gabriel Garcia Nieto, based in the westem province of 

Salamanca, has onnounced o new light chorizo, which contains no pork, and is low in 
fat content. Bovilight, as the new product is called, is mode from lean beef, veal, and 
white poultry meat, and is ideal for people with heart complaints or weight problems. 
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S T O P P R E S S 

IX CLUB DE GOURMETS IN­
TERNATIONAL FAIR: 
Growing demands for ipuilily 
and Ihe presentation of new 
gastronomic guides proved to 
be the keynote themes of tbe IX 
Club de Gourmets Interna-
tiinuil i-'air. organized in 
Madrid by the Club de 
Gourmets. Vje gastronomy 
trade fair registered its cus­
tomary success: 27.000 visi­
tors browsed among tbe 437 
siuiuls beliieen 17 anil JI 
.March, tasting and .selecting 
Hems from a wide range of lop 
quality foods and beverages, 
ne 5.200 square metres of the 

Pabellon de Cristal in the 
Casa de Campo exhibition 
centre were completely given 
over to this internalimial 
fair. For the first time ever, 
exhibitors from Germany. 
Belgium. fJominican Repub­
lic and Lu.xembourg took 
part in the event. 
.'\n imporiaiil feature of the 
gourmet trade fair was the 
holding of parallel activities 
to meet all tastes such as tbe 
IV Wine Forum, focusing on 
tbe relationship between 
women and wine: Ibe ll Dehe­
sa de Extremadura Ham-cut­
ting Competition, the I .Span­
ish sommeiier Championship 
or the Wine Tunnel, where the 
ten grape varieties used to 
produce top Spanish varietal 
wines could be tasted. 

8 SPAIN GOCR.METOI'R 

BERBERANA AND AVELINO VEGAS SALES UP 
Berberana consolidated its position as Rioja's number two wine producer 
with sales of 26 million bottles, up 72% on the previous year. Total sales 
were worth S 100 million. 
Ribera del Duero and Kueda wine producers Avelino Vegas saw 1994 .sales 
up .50% on the previous year, worth S 12 million, 

RIOJA SALES UP, EXPORTS SOAR 
.Sales for Rioja in 1994 amounted to more than 196 million liters, up 2^% 
on 1993 and part of a general trend in increased sales since 1991. 
Exports once again saw a significant increa.se; up i6" i on the pre\ ions year 

RIOJA STUDY ON LESS WELL-KNOWN GRAPE VARIETIES 
file Regulatory Council for the Denomination of Origin Rioja has just pub­
lished a booklet on lesser known grape varieties in the Rioja region, hasi'd 
on work carried out by Fernando Martinez de Toda and Juan Cados San­
cha, viticulture specialists. .\ conference based on their work look place in 
mid January. .-\t the conference, the researchers noted that ihey had iden-
tihed .some 70 grape varieties in Rioja. and have managed to keep the 
species alive in smallholdings. .Ml attending the conference emphasized 
the need to maintain variety and avoid the tendency to use just one or two 
main grape lypes, as well as to prevent the importation of foreign strains. 
This booklet is available hy sending 500 pesetas to: 
Opciiia de informacion de Vinos de Kioja del Consejo Regulador. 
Tel/Fax (41) 254877 

RIBERA DEL DUERO WINS FOUR PRIZES IN PARIS 
France's annual wine show Vinalias, organized hy the wineta.sters' Union 
of France, awarded top prizes this year to four wines from Ribera del 
Duero. 
From a field of 880. Bodega Peiiaiha Lopez carried off two Gran Prix d'Ex-
cellence for its Torremilanos Re.ser\'a 1987 and its torre Albeniz Reserva 90. 
Fehalha Lopez was also awarded a Prix d'Excellence for its Torremilanos 
Crianza 90. 
Bodegas Rodero. attending for the hr.st time, won a Prix d'Excellence for 
its 91 Crianza. 

2ND "PRESTIGIO RIOJA" PRIZE 
This year's Premio Prestigio Rioja, a prize which the Regulatory Council of 
La Rioja offered for the second time, was awarded to biologist Francisco 
Ayala on March 8th at the Hotel Hyatt Island in San Diego, .\mong those 
on the jur>' were Camilo Jose Cela. Juan Antonio Samaranch and the Pres­
ident of the Regulaton,' Council of the Qiialihed Denomination of Origin 
of La Rioja. 
Dr. Ayala, who was born in Madrid in 1934 and was educated in Spain, to­
day teaches at the University of California and is scientific and technolog­
ical advisor to President Bill Clinton as well as being president of the 
".American .Association for the .Advancement of Science". Franci.sco Ayala 
was .selected for the prize for his biological research and, above all, for lii.s 
contributiim to viticulture. He hinvself is the owner of vineyards in Lock-
ford. California. 
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La s|uia de ero de los vinos de Espanal 995 
Ant/res Proensa 
Editorial Noturolezo y Ambienfe, 1994 
Domingo Porroga, 8 • 28021MADW - Teh f 1/ 505 24 89 • fax: (I) 797 35 48 

El Pais - Anuario de los vinos de Espana 1995 
PROGRESAiCrupoPmAj, 1994 
Gtan Via. 32 -28013 Madiid • Jei: f 1) 536 55 00 - fox: f 1| 536 55 55 

Many books about Spanish wines hove been published in Spain over the post few months. We con single out from among 
these publications, to gt;io de oro de los vinos de Espaiia, due to Its rather unique opprooch. Its author, Andres Proensa, who 
is currently considered to be one of the besl wine speciolists in Spain, hos sought to bring out the human side of the wines and 
wine-cellors and to remove oil ihose borriers whicn ore often put up between wine and the uninitioled. The author hos sam­
pled over 0 thousand wines, from which he has selected 500, each oneol which he presents with o simple description, irfor-
mahon about its foreseeable evolution, etc. He groups these wines info four seporote categories: Gold. Silver, Bronze and Un­
classified but very interesling wines. This book is also presented in on unusual way: ll Is printed in lull color and illustroted 
with the labels of the 500 wines ond photographs of the respective wine-cellars. A computer diskette is olso induded with the 
book which provides o summary of the Guide's contents. 

Another interesting new publication is the lirst Anuario de los vinos de Espario, put out by £1 Pot's, the daily newspoper with the 
lorqest nationwide edition. This book Is intended lo become o basic reference for everything related lo Spanish wines. It in­
cludes subjects of general interest to the wine-growing sector, such os data on studies corried out, mops of ihe different De­
nominalions of Origin and 0 list of the wine-cellors and ihe different wines which they elaborate for fhe Spcnish tnorkel, The 
book also lectures on introductory chapter on eoch one of the different wine-growing regions of ihe counlry. 

II was intended from Ihe very beginning to be Informolive and concentrates on the unique ond most noteworthy characteristics 
of the September 1993 to August 1994 agricultural year. 

La Bodega del mundo. La vid y el vino en Espaiia (1800 • 1936) 
Juon Pon-Montofo 
Afionzo Editoiiat. 1994 
Juon Ignocio luca de Jena, 15 - 28027Madtid- Tel. (IJ 741 66 00 - Fox: (IJ 741 43 43 

Vines de Arag6n 
Miguef loren/e y Juan Sortoc/I 
Ediior/'o/la VoIdeOnsero, 1994 
Artes Grdficos, s/n • 22006 Huesca - fel: (74] 22 93 00 • Fox: |74j 24 05 36 

These are two recently published books. The hrsi, lo bodego del mundo. lo vid y ei vino en fspono (1800 -1936|, is really 
an economic study, in which the evolution of the Spanish wine-growing secior is onolyzed throughoul Ine 19lh century unfil the 
begintiingof ihe 20lh. This study throws tiew light on the different stages of agrarian development toking place in Spain pri­
or to the Civil Wor and helps lo exploin the origins of the major structural features which hove shoped the contemporary Spon­
ish wine-growing world. This extensive and well-documented study was written by juon Pon-Monfojo, o hisforion ond economist, 
who has concenlroted his reseorch on the hislo7 of rural sociol movements, ogrorlon history and the history of the Public Trea-
SU7 in fhe 19fh century. 

The second work covers o single region, Arogon, in Northeaslein Spoin, boosting four Denominations of Origin, which oie 
covered in depth, from wine^eilor lo wine<elar. It also includes the hislory and culture of wine in this region. Aragon pro­
duces highly voried wines, mony ol which are not well-known lo the generol public. This region hos also provided some very 
interesting surprises in recent years, such as fhe wines of the Somontano Denominotion of Origin. 

Manual de los vinos de Espaiia 
Pedro Plosencio y Tecfo WWoldn 
fdi/ofiof Everest, 1994 
Corfefero Leon-La Coma, km 5 • 24080 Leon - Jet: /87J 80 20 20 - Fox: [87] 80 1251 

Guia del Brandy de Jerez 
Jose Penin 
Pi & Ene Cojiiun/cocion, 1993 
Nunez de Bolboo, 49 • 28001 Alcdrid • Tef: f 1J 576 71 45 • fax: (1) 577 29 20 

Pedro Plosencio ond Tecio Vlllolon are two enthusiastic followers of the wine world in all ils facets ond ihey hove corried oul diverse 
studies on certain very unique ospects, such as the architecture of wineoellors. Obviously fhe fact that TecIo Villolon has a Doctorole in 
Fine Arts from ihe Complutense University ol Madrid is of Ofeot help. They ore regular contributors in specialized magazines of the sec­
tor ond often work together, as they hove done on this book. The oulhofs nove divided the contents into lour ports, the firsl two of vyhich 
cover subjects of o general nature (climate, soil, eloboration, the wine ritual, etc.). The third section is devoted to the different regions 
of Spoin ond their highly varied wines; while the fourth ond lost one is mode up of glossaries and indices. 

The hrst thing fo be proised about the Gvia del Brondy de Jerez is its procficol pocket-size and ils equally practical contents. Jose Periin, 
who is probably one of the most recognized wine experts in Spain, covers the history ol Brandy oe lerez from its origins, to ifs unique 
elaborotion and ogeing, as well as pertinent advice on its serving and enjoyment 

More than 60 different bronds ore discussed in fhe book, together with their respective choracleristics, sampling and rotings, ond ev­
erything is illuslToted wiih color photos of the bottles ond the identifying labels. This book is a must in the librae of anyone especiolly 
fond ofjerez Brondy, 
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The Flavors 
of Spain 
Open the 
Ninth An­
nual Master 
of Food 
and Wine 

T
he exciting rhythms 
of flamenco mingled 
with the sounds of 
the sea as Highlands 
Inn presented the 
ninth annual .Master 
of Food and Wine at 
this spectacular lo­
cation on Califor­

nia's Cannel Highlands Coast. 
Noted by the media and afi-
cionado.s from around the 
world a.s perhaps the liiicsl 
gastronomic event of ils 
type. The Master of Food 
and Wine has annually pre-
,sented the world's great 
chefs and winemakers to­
gether for a six-day series of 
luncheons, dinners, wine 
tastings, cooking demtm-
strations and tours of the 
fann.s, vineyards and ranch­
es that make this region one 
of the most admiix-tl desti­

nations in Califor­
nia. 
For the first time, 
the opening-night 
reception of the 
Masters of Food 
and Wine had a 
singular theme: 
"The Flavors of 
Spain". .'\t this 
spectacular cliff-
side .setting, arriv­

ing guests were greeted in 
the Fireside Room with the 
inn's striking architecture 
beautifully decoraiecl. and 
featuring Spanish-style mu­
rals done for the occasion 
by a local artist. 
The opening night recep­
tion has come to be a cele­
bration and foretaste of the 
week ahead, and a chance 
to meet, mingle and renew 
acquaintances. Arcmnd the 
room w êre chefs' stations 
and wine tasting tables, 
more than fifty together, 
with a .separate room apart 
just for tiie bounty of the 
desserts, chocolates, sher­
ries, and dessert wines. 
The stars of the evening 
were the Spanish chefs and 
uinemakers. Despite the 
heritage and similarities 
that California and Spain 
share, true Spanish food is 
not common here and c:al-

ifornia wines, of course, 
dominate area wine lists. So 
it was with eager anticipa­
tion that the guests gath­
ered aiound the working 
chefs to sample offerings 
lhat w-ere at once lively, de­
licious and wonderfully ac­
cessible. 
Four separate stations of­
fered a wide variety of 
Spanish cuisine. Spains 
Jose Juan Castillo of Casa 
.• îcolasa in San Sebastian 
prepared a Napoleon of Salt 
Cod with Potatoes Monkfish 
in a Sauce csf Small Crabs. .\ 
special favorite were the 
littevos revuellos con bon­
gos, featuring a local wild 
mushrooms. 
Jaime Lopez of Meson Gali­
cia in Norwalk, Connecti­
cut, prepared a classic Loin 
of Lamb and Eggplant 
Caviar, Braised Cockles 
and White Beans with 
White Wine, Garlic, Parsley 
antl Shallots, phis Steamed 
Octojjus with Spanish Pa­
prika and Olive Oil. 
Jose Luis Relinque of Iberia 
restiuirant in California's Pcjr-
tola Valley presented Grilled 
Marinated Pork Tenderloin 
MedaHions, and Oxtail Con-
fit •[ aitiets and Grilled Bacon 
Wrapped Scallops with 
Romesco Sauce. 
Josu Zubicarai from Tabema 
del Alabaidero in Washing­
ton D.C. offered Crabmeat 
Ba.sque Style, a Roasted 
Pepper Salad with Tuna, 
and Veal wiih Sun-Dried 
Tomatoes. 
So, too, did the American 
chefs catch the Iberian spir­
it. Highlands Inn Executive 
Chef Cal Stamenov pre­
pared Sardines on Croutons 
with Basil and Black 
Olives, Stuffed .Artichokes 
with Goal Cheese. Fejiers 
and Herbs Wraj:)ped in 
Swiss Chard, and Fried 
Pig's Feet Sticks with Shal­
lot Vinaigietle. 
Spain's wineries were well 
represented by U.S. mi-
porter, Seattle's Classical 
Wines of Spain. Alejandro 
Fernandez, winemaker of 
Bodegas Alejandrcj Fernan­

dez presented his famed 
'Finio Pesc:|uera. He w.'as al­
.so slated as a special guest 
of the follow-jng night's for­
mal wine dinner, present­
ing a selecticin of reserva 
vintages in company of a 
coterie of international 
chefs and winemakers. 
Also poured among the 
fabulous selections of 
French, German and Cali­
fornia and even Australian 
wines were Bodegas 
Breton pouring the Lorinc:)n 
TinU) Crianza 1990, the 
Lorinon Blanco Fermenta­
tion en Barrica 1993 and 
the fJominio de Conte 
Re.serva 1989. Hidalgo 
Sherries poured the La Gi-
tana Manzanilla Especial, 
-Napoleon .'\monrillado and 
Jerez Cortado. 
Among the abundance of 
riches of paslries and 
chocolates in the dessert 
room guests enjoyed the 
Casta Diva Cosecha Mel 
1993, Bodegas Gutierrez de 
la Vega, Hidalgo Cream Es­
pecial antl Hidalgo Pedro 
Xitneiu-/ X iejo. 
David Fink, general manag­
er of Highlands Inn, and 
himself involved with vir­
tually all of the previous 
years'events reptjrted: "This 
is certainly the most excit­
ing opening night we've ev­
er had. The flamenco music 
and dancers, the decora­
tions combined with the de­
licious aromas of great 
Spanish focjd and the deli­
cious \'arielies of wine in-
mediately elevated ever\'-
one's mootl. It seemed to 
bring a whole new realm of 
sen.sations to the palates of 
our guests, w-'ho tend to be 
very sophi.sticated wine and 
food people." 

The tenth annual Master of 
Ft>od and Wine will be held 
Febi-uary 27 through M:irch 
3, 1996, 

Jess Ktmbis has ivritlen for 
magazines as San Francisco 
Focus, L..^., Style and Food 
Arts. He isa principal In Knit-
bis Communications located 
in Cannel Valley, CaltJ'ornia. 
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J V I A I N E X P O R T E R S 

Saffron ALBEROIA, S.A. 
.Argentina, 10 - 03660 NOVTLDA (Alicante) 
Tel.: (6) 560 03 68 - Fax: (6) 560 51 11 

ALHANLV SP.VLN, S.L. 
Pol. Industrial Oeste, parcela 21-22, modulo 4 
30169 San Gines (Murcia) 
Tel.: (68) 88 13 88 - Fax: (68) 88 13 00 

ANTONIO GARCL\ ESTESTA, S.L. 
Valencia. 15 - 036(i0 NOVELDA (.Alicante) 
Tel.: (6) 560 03 87 - Fax: (6) 560 58 03 

ANTONIO PENA DIAZ, S.L. 
Guzman El Buenti, 34 - 03660 NOVTLDA (iVlicante) 
Tel.: (6) 560 27 00 - Fax: (6) 260 59 93 

ANTONIO SOTOS, S.L. 
Ihcartio Ca.stro, 4 - 02001 ALBACEIE 
Tel,: (67) 21 70 30/57 - Fax: (67) 24 11 02 

GUERRERO MUNOZ, S.A 
San Antonio, 23 - 02001 ALBACETE 
Tel,: (67) 21 70 12 - Fax: (67) 21 34 27 

HIJOS DE EUSTAQUIO ABAD Y COMPANIA, S.R.C. 
Menendez Pelayo. 46 - 03660 .NOVHLDA (Alicante) 
Tel.: (6) 560 00 82 - Fax: (6) 560 00 82 

FELIX RE^^•RTE, S A . 
Rio Tuna, 1 - 30740 SAN PEDRO DEL PINATAR (Murcia) 
Tel,: (68) 18 13 11 - Fax: (68) 18 28 O i 

EVDUSTRIAS REVERTE, S.L. 
Mayor, 129 - 30100 ESPINARDO (Murt i:i) 
Tel.: (68) 83 05 67 - Fax; (68) 83 03 46 

JESUS NAVARRO, S.A. 
Isaac Peral, 46 - 03660 NOVELDA (Alicante) 
Tel.: (6) 560 01 50 - Fax: (6) 560 47 96 

LUrS AYALA MIRALLES. S.L. 
Valencia, 17 - 03660 NOVELDA (Alicante) 
Tel.: (6) 560 05 62 - Fax: (6) 560 58 03 

MANUEL ROMERO DE AVIIA RAMIREZ, S.A 
Tesifonte Gallegt), 9-Vai General - 02002 ALBACEI E 
Tel.: (67) 21 81 41 - Fax: (67) 24 05 26 

PENARANDA GOMEZ, CAYETANO 
La Cruz, 6 - 30100 ESP1NA1U:)0 (Murcia) 
TeL: (68) 83 05 84 - Fax; (68) 83 05 84 

SAFFRONSPAIN, S .L 
Sargento Navarro. 7 - 03660 NOVTLDA (Alicante) 
Tel.: (6) 560 09 93 - Fax: (6) 560 58 90 

SAFINTER, S.A. 
Teodoro Rtjviralta. 21 - 08022 BARCELONA 
Tel.: (3) 212 04 22 - Fax: (3) 417 21 75 
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A / I A I N E X P O R T E R S 

Serrano Ham ACISCLO ALVAREZ MARI IN E IIIJOS. S.L. 
Ctra. Baamontle, s/n - 27800 VILIALBA (Lugo) 
Tel.: (82) 51 08 43 - Fax: (82) 51 12 9K 

ALFONSO FONT RIBAS, SA. 
JAMONES FAR 
Maragall. 21 - 17800 OLOT (Gerona) 
Tel,: (72) 26 80 12 - Fax: (72) 26 01 82 

B.E.C., S.A 
Ctra. de Bafiolas - 178^3 PALOL REVAMDIT (Geiona) 
•fel.: (72) 17 02 72 - Fax: (72) 17 02 59 

CASADEMONT, S.A. 
Paraje Ctmsianlins - 17164 BONMATI (Gerona) 
Tel.: (72) 42 05 00 - Fax: (72) 42 18 15 

CONSERVERA CAMPOFRIO, S.A. 
Avda, Europa, 24 - Parque Empresarial La Moralcja 
28109 A1.COBENDAS (Madrid) 
Tel,: (1) 661 50 70 - Fax: (1) 661 54 70 

ESTEBAN ESPUNA, S.A. 
Maestro Turina. 31-41 - 17800 OLOT (Gen.na) 
Tel.: (72) 26 06 50 - Fax: (72) 26 35 87 

FLfERTES, S.A. 
Ctni. .Murcia-Granada. s/n - Apdo, 12 
.W840 ALI-LVMA DE MURCIA (Murcia) 
Tel.: (68) 63 01 28 - Fax: (68) 63 04 00 

GRLIPO NAVIDUL, S.A 
Pedro de Valdivia, 21 - 2S()06 .MADRID 
Tel.: (1) 503 63 00 - Fax: (1) 503 63 10 

HESPERIA DE ALIMENTACION, SA. 
O'Donnell, 34-4= dcha. - 28009 MADRID 
Tel.; (1) 574 92 00 - Fax: (1) 574 70 13 

EVDUSTRLAS CARNIC.AS TELLO, S.A. 
Ctra. Navalpino, km. 27.800 - 45163 TOTANES (Toledo) 
Tel.: (25) 40 02 05 - Fax: (25) 40 07 78 

INDUSTIUAS CARNICAS VILLAR, S.A. 
P- de la Florida, I - 42002 SORIA 
•fel,; (75) 22 (J3 00 - Fax: (75) 22 03 76 

INDUSTRIAS FRIGORIFICAS DEL LOURO, SA. 
Apdo. 5 - 36400 PORRINO (Pontevedra) 
Tel.; (86) 33 01 00 - Fax: (86) 33 59 41 

JAMONES EL CASTIU,0, S.A 
Ecce Homo, s/n - 33180 NORENA (Asturias) 
Tel.: (8) 574 19 91 - Fax; (8) 574 21 72 
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D.O. Somontano Wine 

JAMONES PELEGRIN, S.A. 
Ctra. San Vicente-Alicante, s/n 
03690 SAN VICENTE DEL RASPEIG (Alicante) 
Tel.: (6) 566 49 63 - Fax: (6) 566 90 22 

JAMONES SAIA 
Pol. Ind. "Can Ca.sablant as" - GaiTotxa. 1 
08192 SANT QUIRZE DEL VALI.ES (Barcelona) 
Tel: (3) 710 01 00 - Fax: (3) " U 43 14 

JAMONES SEGOVIA, SA. 
San Ignacio, 6 - 40270 CARBONERO EL iVLVVOR (Segovia) 
Tel.: (21) 56 00 30 - Fax: (21) 56 02 04 

OMSA ALIMENTACION, SA. 
Avda. Aragon, 8-1" - 46021 VALENCIA 
Tel.: (6) 337 10 20 - Fax: (6) .337 52 05 

ILAMON VTNITJIA, S.A. 
<;;r,i. Fum<)s.,s. ,̂ n - r s ! ,^ \ A ! . I . D f 1S]A>J\.A-L.A ( .AWA iGeronat 
Tel.: (72) 29 09 53 - Fax: (72) 29 02 26 

BODEGA PmiNEOS, S.A 
Cna. Barbastro-Naval, km. 3,5 - 22300 BARBASTRO (Ihiesca) 
Tel.: (74) 31 12 89 - Fax: (74) 30 66 88 

COMPANIA VTrrVI NICOLA ARAGONESA S.A. (COVISA) 
Finca San Marcos - Crta. Barbastro-Naval, km, 3,7 
22300 BARBASTRO (Huesca) 
Tel.: (74) 30 22 16 - Fax: (74) 30 20 98 

VINEDOS Y CRIANZAS DEL ALTOARAGON, S.A. 
Crta. Barbastro-Naval, km. 9,2 - 22314 SALAS B.\IAS (Huesca) 
Tel.: (74) 30 23 23 - Fax: (74) 30 00 46 
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I N F O R I V I A T I O N 

If you would like to know 
more about any subject 
dealt with in this mogozine 
- 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 r.tlgt-dift"Centre, suite -W - 203 New .Sfnuli HcMti R«id - QXlHajTF NŜW 2027 
Tel.: (2) 362 42 12 - Telefax: (2) 362 4() _ Telex: (071) 122194 OFCOME 

CAN. \DA 55, B!(.Kjr St, Wt;st, .suite 1204 - TORONTO Oni., M4W 1A5 - Tel.: (416) 967 04 m 
Telefax: t4l6) 968 95 47 - Teiex: (021) 0623525 - OHCOMES TOIt 

C H I N A 14, Liangmiihc NmiLu • •fiivuim Office Building, 2-2-2 - Post Code lOWitXl BRIIING 
Tel.: (10) 532 20 72/31 03 - Telefax: (10) 532 IT 2H - Telex: (085} 22413 OFCO.M CN 

DENMARK, Ve.sierbrogade 10. - 1620 COPENf t.-\GEN V - Tel: 31 51 22 10 
TelelViM 31 21 33 90 - •['ele.x: 1055) 27322 . M I M ; 0 DK 

HONGKONG, I i m Lipjx) Tower, Band Cenire - 89 Qureiisway Ru:ni, CV-ntrtl HONG KONG 
Tel.; (852) 25 21 74 33 - Telefax: (H52) 28 45 34 48 - Tele.t: (0802) 67573 OFCOM I K 

IRELAND, 35. .Viole.s\M)nb Street - DUBLIN 2 - Tel.: (1) 661 63 13 - Tdefa.\; (1) 661 III 11 
Telex: (05(X)) 91854 OFCO EI 

ITALY, Via Falehcnefratelli, 5 - 20121 MILAN 
Tel.: (2) 657 29 15/6 - Telcfa.x. (2) 657 51 37 - 'Fele-x: (()43i 313019 OFCO.\Il-I 

JAI 'AN, Ark ,V!ori Bld^j. I7th fl. West - P.O. Box 544 - 12-32 .Akasaka, l-Clionie Minato-Ku 
•lOKyO 107 - Tel.; <3) 35 82 46 67/8/9 - TtM'in: * 3) 35 S7 m itrr Telex; (072) 27551 
OFCOM F.'iJ 

MALAYSIA, 20tli Floor. .Menuni Buustead - (i9, lalan Ra[a Chtilan - 502(X) Kl 'MA LU,MHyH 
P,0. Box 11856 - 50760 KTiALA U J M P I H - Tel.: (3) 24S 73 00/09 - Telefax: f3) 241 50 06 
Telex: (3) fOSii 32855 MA OFCO.ME 

NFTHERLANDS, BtirH. Patijnlaan. 67 - 2585 TIJE 11 AG I 
Tel.: (70) 364 31 66 - 363 55 09 • Telefax: t70) 360 82 74 - Telex: (044) .33406 OFCOM Nt, 

NORWAY, .-\ker.sgaten, 35 - 0158 OSLO 
Tel.; 22 41 41 28 - Telefax: 22 42 96 79 - Telex: (056) 76022 

SINGAPORE, 15, SeotLs Ho;id - Thong Teck Rldg. 05-<)9 SINGAPORE 0922 
Tel.: <65) 732 97 88/90 - Telefax: (65) 732 97 80 - Telex: (087) 55047 OFCOM 

SWEDEN, SergcLs Torg. 12 - S-111 57 STOCKHOLM 
luL- <:r. 111 - Jfi T,..^L-I.n.: iKi MS I vo-:! \.r'},,()[ r, r-] ^ 

TLTtKEY, And Sok. s i ! - i:t.;'-.sii t:,\\KS^'.\ lANKAiiAi 
Tel.: (312) 468 70 47/48 - Telefax: (312) 468 69 75 - Telex: (0607) .47(113 

UNITED iONGDOM, 66 Chiitem Street - Floor.s 2-3 - LONIXJN WIM 2LS 
Tel,: (171) 486 01 01 - 953 15 16- Te!ef:ix: (171) 487 55 86 - 224 64 09 - Telex: (051) 266406 
CJFCOM G, 

UNITED STATES, 405 U-xinpton Av.- 44tli & 45th floors. NEW 'I'OHK, N Y. 10174-0331 
Tel.; (212) 661 49 59/61/62 - Telentx: (212) 972 24 94 - 867 60 55 
Telex: (023) 5106014778 OFCOME N\ ' HQ 

AUSTRALIA U:\ el 2-203 OLsileit-.tgli Sueei, N.S.W. 2O0O SYD.NET SOT.TT I 
Tel.: (2) 264 79 66 - Telefax: (2) 2(57 51 11 

CANADA, 102 Bloor Street We,«, I4tli Hour TORO.NTO. O.NTARIO M5S IMS 
Tel.; (416) 961 31 31/40 79 - Telefax: (416) 961 19 92 - Telex,: (-2!) 06218206 

DENMARK, Str>re fiongensgade. 1-3 - 12(>1 COPENIL\GEN V 
TeL: (33) 15 11 65 - Telefax; (33) 15 83 65 - Telex.: (055) I6165 SP.î lTJR DK 

i l A L Y 
• Piazzii del Carmine, 4 - 20121 MILAN 

Tel.;(2) 72 00 46 25 - Telef.LX: (2) 72 00 43 18 
• Via de! Mortano. 19 - Intemo 5 - oasi^ ROME 

Tel.: (6) 678 31 06/28 50 - Telelax; (6) 679 82 72 - Telex.: 10-43) 620841 
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JAPAN. Daini Toranomon Denki BIdg, 4F - 3-1-10 Toranomtm - MINATO-KL'. TOIO'O 105 
Tel.: (3) .34 32 6l 41/42 - Telefax:(3) 34 32 61 -w - Telex.; J26936 Tt.JRJSP.AN 

NEl'HtlKLANDS. Lian van Meertlervoort, 8-8= - 2517 TFJF HAGUE 
Tel.: (70) 346 59 00/01 - 360 92 05 - Telefax: (70) 364 98 59 - TeSex.: (04-© 33435 ONLT NL 

NORWAY, Ituseltikkveien, 26 - 0251 OSLO 2 
Tel.: 22 83 40 92/50 - Telefax: 22 83 19 22 

SWEDEN, Stiirepl:m,6 - 11435 SIOCKIIOLM 
Tel.: (8) 611 19 92.-'41 36 - Telefax: (8) 6l I 44 07 - Telex.: (05-4) 17606 Tl'nSP.4N S 

U W r E O KINGDOM. 57-58 St, James' Street IONIX5N SW lAlLD 
TeL: (171) 499 11 69/09 01 - Telefax: (171) 629 42 57 - Telex.: (051) 888T58 -ItlRHSP G 

U M T E D STATES 
• W:iter Toft'er Place. Suite 915 F.a,st - 845 Nortli Miehig;in Avenue - tHfCAGO, IL 606l 1 

Tel.: (312) 642 19 92 - 94-1 02 16/25/26 - Telefax: (312) 642 S« 17 - Telex.: (()23i 0332020 NTOS 
• H3H3 WiLshire Blvd. .Suite 960. BE^TRLY HiLLS, CIA 90211 

Tel.; (213) (>5a 71 88 - 658 71 92/93.''95 • Telefiix: (213) 658 1 0 61 - Tele.x.: (023) -l7m)2 
• 1211 Brieliell AvemK. NflAMl. H.ORIDA IVl 51 - Tel.; (305) 358 19 92 - Telefax; { i i f i t 358 82 23 
• 665 Fifth .Avenue. NEW YORK. N.Y. 10022 

Tel.: (212) 759 88 22 - Telefax: (212) 980 10 53 - Telex,: (023) 426782 SNTO l l 

NATE 

V I R E ) 3 0 S Y C R I A N Z A S m-AnDAjRj\GON,SJ\-
22314 SALAS BAJAS (Huesca) Spuin 

Tel^fono 34 -74- 30 23 23 • Fax 34 -74 - 30 00 46 



A D I N D E X 

THE PUBLISHERS OF SPAIN GOURMETOUR CANNOT ACCEPT RESPONSIBILITY FOR THE CONTENT 
OF ANY ADVERTISEIVIENTS. 

ANECOOP SDAD. COOP. 
Monforte, 1 Entlo. - 46010 VALENCIA 
T f l . : (6) 362 16 12 - Fax : (6) 362 19 00 
Page: 68 

ANGEL CAMACHO, .S.A. {FRi\GATA) 
A vela, del Pinar, 6 
41530 MORO.N DE LA EF^ONTEILA (Sevilla) 
Tel.: (5) 485 12 00 - Fax : (5) 585 01 45 
Page: 48 

.\NTONIO PINA DIAZ, S.L (PINA) 
Guzman el Biieno, 34 - 03660 NOVELDA (Alicante) 
Tel.: (6) 560 27 00 - Fax : C6) 560 59 93 
Page: 32 

BRANDY DE JEREZ/SPANISH COMMERCL\L OFnCE 
405 Lexingttm Avenue, 44th llaor - NEW YORK, N.Y. 10174 
Tel.; (212) 661 49 59 - Fax : (212) 972 24 94 
Telex: 5106014778 OFCfJME NV" UQ 
Page: 46 

BODEGAS BILUAINAS, S.A. <.\qNA POMAL) 
P^irrictilar d d Notte, 2 - 48003 BILBAO 
Tel.: (4) 415 17 41 - Fax : (4) 415 00 59 
Page: 2 

BODEGAS JULIAN CHIVITE 
KihL-r:i. s n - 3|5U2 CINTkl.'H.MCJO ( \ : i \ : i rn i ) 
Tel.: (48) 8! 10 00 - Fax : (48) 81 14 07 
Page: 84 

CENSO OFICL\L DE EXPORTADORES E S P A N O L E S / I C E X 
de la Castellana, 14 - 28046 (Madrid) 

Tel.: (1) 349 62 23 - Fax : (1) 435 14 42 
Page:4 

CONSERVAS GARiWLLA 
Capitan Zuhiaur. 39 - 48370 BERMEO (Vizcava) 
Tel,: (4) 688 03 00 - Fiix ; (4) 688 53 94 
Page: 86 

FEDERICO PATERNINA, S.A. 
Avda, Santo Domingo, 11 - 26200 IIARO ( U Woja) 
Tel.: (41) 31 05 50 - Fax : (.41) 31 27 78 
Page; 62 

FOOD FROM SPAIN/SPANLSH COMMERCLU, OFFICE 
405 Lexington .Avenue, 44lli lloor - NEW YORK, N,Y. 10174 
Tel.: (212) 661 49 59 - Fax : (212) 972 24 94 
Tde.x: S|Oi:>ii|.r-S ( )rC( J.Vli-; W !'( ) 
Page: 98 

GONZALEZ BY.ASS, S.A, (LEPANTO / ITO PEPE) 
Manuel Maria GonziUez, 12 - 11403 JEREZ DE LA FRONTERA (Cadiz) 
Tel.: (56) 34 00 00 - Fax ; (56) 33 2() 89 
Page: 50 

JESUS NAVARRO, S.A. (CARMENCITA) 
Isaae Peral, 46 - 03660 NOVELDA (Alicante) 
Tel.: (6) 560 01 50 - Fa.x ; (6) 560 47 96 / 30 12 
Page: 116 
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JOSE MARIA HERN^^NDEZ, S.L. - (LA DALIA) 
.Avda. de la Constiiiicitm, 68 - 10400 [ARAIZ DE LA VEJLA (Cacere.s) 
Tel.: (27) 46 01 99 - Fax ; (27) 46 07 27 
Page: 99 

LAS HORllCHUELiVS, S.A.T. 
BaiTio Ojeda. s./n - 04740 EL PAR.ADOR-ROQUETAS DE MAR (Almeria) 
Tel.: (50) 34 00 54 - Fax : (50) 34 23 58 
Page: 90 

OUVE OIL/SPANISH COMMERCIAL OFnCE 
405 Lexington Avenue, 44th lloor - NEW YORK. N.Y. 10174 
Tel,: (212) ()6I 49 59 - Fax : (212) 972 24 94 
Telex: 5106014778 OFCOME NY UQ 
Page: 34 

OSBORNE, S.A. (FINO QUINTA) 
l-frn.ni (:;(lnilk-rL>, ^ - 11 (̂10 1:1. P n ; K l ( ) I)! ' SANI A MAKl.X (C.idi/.i 
Tel.; (56) 85 52 11 - F;ix ; (56) 85 34 02 
Page; 64 

RIBERA DEL I>UERO WINES/SPANISH COMMERCIAL OFnCE 
66. Chiltern Street - London W I M 2LS 
Tel.: (171) 486 01 01 - Fax : (171) 487 55 86 - 224 64 09 
Telex: (051) 266406 OFCOME G 
Page; 66 

RIOJA WINES/SPANISH COMMERCIAL OFFICE 
405 Lexington Avenue. 44lh lloor - NEW YO10<, N.Y. 101~i 
Tel.: (212) 661 49 59 - Fax : (212) 972 24 94 
Telex: 5106014778 OFCOME NY UQ 
Page.s: 18-19 

S.;\N MIGUEL - FABRICA DE CERVEZAS 
Apailado. 67 - 25080 LLEIDA 
Tel.: (73) 20 06 00 - Fax ; (73) 20 57 51 
Page: 115 

SANT>ENL\N COPRIMAR, S.A. 
Pizarro, 10 - 11402 JEREZ DE LA FR(.)N rEI<A (Cadiz) 
Tel.: (56) 30 U 00 - Fax ; (56) 30 00 07 
Pages: 30-31 

THE TENTH INTERNATIONAI. GOURMET CLLU SHOW/PROGOLHIMET, S.A. 
Claudio Coello, 52 - P - 28()(ri .MADKID 
Tel.; (1) 577 04 18 - Fax : (1) 431 13 59 
Page: 92 

VINEDOS Y CRIANZA ALTO ARAGON 
Ctra, Barbastro - Nadal, Km, 9.200 - 22314 SALAS BATAS (Huesca) 
T d . : (74) 30 23 23 - Fax ; (74 ) 30 00 46 
Page; 15 
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MEDITERRANEAN DIET, SPA 

FERNANDO CORDOBA 

A MODERN APPROACH 

To TRADITIONAL FOOD 

Barely a decade ago, today's tremendously popular "Mediterranean Diet" was unfa­
miliar to ihe givai niajority of people. In fhe .short space of time elapsed since then, 
however, things have changed and the media have proclaimed tar and wide what 

scientisis and duciors had already confinned some time before: the advantages of a simple. 
ta.sty and at the same time healthy diet which has been the norm all along Mediterranean 
shores since ancient times. 
Logically enough, the interest shown in this diet by scientists and die general public has also 
I )een echoed by the interest rai.sed in culinarj' circles. A great many chefs from all four cor­
ners of the glolx.' have incorporated Mediterranean ingredient.s and dishes into tlieir menus. 
.Although some products are certainly common to the region as a whole (olive oil is a strik­
ing example), the Mediterranean diet does vary somewhat from one country to the next and 
e\en from one regicjn to the ne.xt within the same country. 
It may seem superfluou.s to highlight the fact that Spain belongs lo ihis group of countries 
laying a centuries-old claim to this diet, but inexplicably enough, some international publi­
cations often fail to mention it, Down the length of Spain's Mediterranean shoreline where 
all the classical -Mediterranean cultures - Phoenicians, Greeks, Romans... - made their home, 
a rich gastronomic traditk)n has developed. Rich and varied, as we stated above, .since the 
range of culiuar>- possibilities to be found moving southwards from Catalonia to Andalusia 
via Valencia and Murcia is vast. 
In Spain Gounnetour, the Mediterranean diet and its different facets have always been a fo­
cus of interest and we have devoted countless articles to the different products making up 
this diet - oil, pulses, a variety of vegetables, fruits, cereals, wmes... In this particular case, 
we intend to approach the subject from a different angle; through three chefs hailing from 
three different geographical backgrounds but whose cuisine follows the pure,st .Mediter­
ranean style in all three cases. They will each give us the benefit of their in-depth insight, 
explaining what they are doing and how they are domg it. Each one will also put together 
a menu specially for our readers. 
The person charged with reflecling all of this in a series of articles is Maria Jose Sevilla. She 
is an expert in Spanish gastronomy, the author of .several books - a forthcoming publication 
deals vvith the .Mediten;inean diet - and BBC T\^ programmes on the subject, and is joint 
head of fcmd and bc\ erage promotion in the Spanish Conmiercial Office located in die UK. 
Our first .step will be to go soutinwards and allow Fernando Cordoba to talk to us and cook for us. 

Text; Maria-Jose SevilJa Still Lifes: Menchu Artime Photos: A. de Benito/ ICEX 
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FERNANDO 
CORDOBA 
Antonia Trichopoulou, pro-
fesor of Nutrition anil Bio­
chemistry in the Public 
Health School of Athens Uni­
versity and one of the princi­
pal authorities on the subject 
of Mediterranean food, has 
\\ linen; • SiiKX' biblical times, 
[leople of the Mediteiranean 
lia\'e based their diet on 
wheal, olives, grapes and 
wines. To supplement these 
staples, they also eai fish, 
fowl , goat cheese and yo­
gurt, green vegetables and 
legumes, .sea.sonal fruits, gar­
lic and onions. References to 
bread, wine and olive oil can 
be found throughout early-
writings, from the Illiad to 
the New Testamem", This 
pattern fits well with what 
we would now regard as a 
healthy diet, and with the 
food of Southern Spain < with 
one exception -traditionally 
we don't eat yogurt). 
With the words of Dr. Tri-
chopouiou in mind, ;i(ul ihc 
first of three articles to be 
published in this magazine 
on the SLibject of Sp;inish 
Mediterranean food to u'rite, 
1 decided to go South, to An­
dalusia, and meet Fernando 
("Cordoba, the head chef at 
the restaurant El Faro in 
Puerto de Santa Maria. He 
has been eating Mediter­
ranean food all his life and 
has become, as a chef, total­
ly committed to the preser­
vation of the food culture to 
which he belongs. At El 
Faro, Fernando cooks tradi­
tional food with a new and 
delicate approach. He is fas­
cinated by old Mediter­
ranean recipes already for­
gotten, recipes and meth<xls 
of cooking that he often 
brings back to life in ihe 
kitchen. 

Last February 1 was travel­
ling from Jerez to I'lierlo de 
Santa Maria, the little town 
across the bay from the his­
toric city and seaport of 
Cadiz. .All along the road red 
poppies and delicate blue 
and yellow Howers contrast­
ed with the intense green of 
the fields and the white of 
the albariza soil planted 
with vines. It was alre:idy 
springtime in .Andalusia. 
This was the dreamland of 
the Romans and the great 
]Wssion of the Moors. 
I had left behind me the 
market ofjerez, 18 kilome­
ters (eleven miles) inland 
from Puerto de Santa .Vlaria, 
but the images of fresh arti­
chokes, minute peas, early 
tomatoes from Chipiona, 
and olives marina led in a 
hundred ways were all 
adding new ideas and new 
quest if )ns to tho.se 1 had al­
ready prepared for Fernan­
do (iordoba. What about 
pulses and grains? Is the list 
of ingredients enumeraied 
by professor Trichopoulou 
equally important here ? Do 
they follow the same high 
hierarchy? 
Puerto de Santa .Maria is 
very different from her sister 
towns, Sanlucar de Barrame­
da and Jerez de la Frontera, 
even if they have a magic 
common denominator: Sher­
ry . Perhaps this is a \ery 
pers< )nal perception but this 
town more than any other 
speaks to me of the hisrori-
1 :il exdi.in.qe which \v .i.s L;, 
ing tc:> enrich the food of the 
old Mediterranean world. 
Every side street, every 
ckionvay and, abo\<.; all . llie 
river, speak of the .Americas, 
the tomato, the pepper , the 
potato and so many other 
gifts from the Ne%v World. 
Yet, in the first place it was 
the Old Mediterranean 
World that travelled across 

the ocean westward from 
the small coa.stal towns of 
Southern Spain. They took 
with them the inheritance 
since 1100 B,C,. of llie 
Phrjcnicians from Lebanon, 
Carthaginians from Tunisia, 
Cireeks. Romans and Moors. 

LK.A.KNING FROM 
THE ROOTS 
Fernando Cordoba is cme of 
the six children of Cionzalo 
Cordoba, the man behind 
the original restaurant of El 
Faro in Cadiz and still very 
much an tnslitiition in the 
food scene of the area, 1 met 
Fernando for the first time six 
years ago while travelling in 
.Andalusia with a group of 
British chefs. At that time he 
was already- showing an ex­
citing approach to footl. L;isi 
November at a food confer­
ence in Sydney I became 
more aware of his incredible 
knovv ledge of the food cul­
ture of Spain and of his 
unique style in dealing with 
trailiiional fcKid in a modem 
world. 
"My father has been work­
ing in the profession for the 
last thirty years of his life 
while my mother, f rom 
whom 1 learned to cook, al­
ways took care of us. I lie 
house and the family table 
until we left home", Fernan­
do says. "Although my fa­
ther insisted I had do a de­
gree in Business Studies, 
which I did, immediately af­
ter graduation 1 went to 
study the art of cookery un­
der two great teachers. 
First Victor Merino of the 
restaurant Cabo Mayor in 
.Madrid, and then Paul 
Schiff of the restaurant La 
Hacienda in Malaga. What I 
wanted most of all w as lo 
become a chef. 1 needed to 
learn as much as I possibly 
could and I still do. Victor 
Merino insisted, and T be­

lieve it is the correct ap-
prfxich, that without knowl­
edge of the hindamentals of 
classic cookery a profe.ssion-
al cannot make the most of 
any traditicmal or regional 
food. But cm the other hand 
W'ithout a substantial knowl­
edge trf the food of a partic­
ular culture, ir will be im­
possible to apply any form 
of cla.ssic approach to coc^k-
ery. Following some of my 
teachers' principles, but 
with ideas of my own I 
opened the second El Faro 
in Puerto de Santa Maria, 
seven years ago". 
When Fernando w as a child, 
restaurants as we under­
stand them today w ere a rar­
ity alcjng this southern coast­
line. Small inns called \ 'en-
tas, and the Casas de coini-
das, serving home style 
cooking, were the not :is-
good alternati\es to the 
food served in one's own 
liou.sc w hich, as a matter of 
fact, w-as and still is quite 
wonderful 
"My mother was my first 
teacher ", says Fernando, 
"her food, one hundred per 
cent Mediterranean, was 
based on pulses, very fresh 
vegetables, rice and pasta 
dishes, fish and bread from 
tlie morning market, cheese 
and faiits of the seasons. 
Her winter stews with 
lentils, beans or chickpeas 
were e.xcellent. Salads of 
fresh and roasted vegetables 
were alwiiys on her lable. 
We eat very little meat in 
Andalusia. Meat has alwavs 
been a festive food, an ex-
pensi\e food. Pork products 
ih<:iugh, are often added to 
stews in small quantities to 
flavor them. Small quantities 
of cured ham or a piece of 
cijorizcj will accompany a 
large puchero, the name of a 
cooking pot and the name 
of one of rhe mcxst tradition-
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al dishes of the region, hi 
the pttchero a selection of 
vegetables and small ciuan-
tities of various meats are 
cooked together slow ly until 
all the llavors are extracted. 
The broth will be seived first 
with a few leaves of fresh 
mint and ihe niear. LIISU 
known as the pringd is en­
joyed as a second course. 
With the exception of some 
specialities from Jerez influ­
enced by French tradition 
and associated with the food 
of the Sherry families and 
houses, the main dishes of 
this region tend to have \ er\-
few ingredients, but always 
of superb c|ualiiy. Onions, 
garlic, olive oil. bread, wine, 
and a few selected herbs 
and spices :ire the secret 
here - and if you do not like 
them, the chef is in dee[^ 
trouble, 

'VEGET.\BLES BY THE SHOKE 
Vegetables are very impor­
tant in this cullure. You 
need to go to a market to 
appreciate die variety- of the 
produce and the sophi.stica-
tion of the cosumers.The 
small towns of Chiclana, 
Chipiona, Rota and Sanlucar 
de Barr:imeda among others 
in the province of Cadiz, are 
producers of scmie of the 
tastiest and most varied \'eg-
etables one can find. Even 
in a place in wJiich excellent 
f ru i l and vegetables are 
available out of .season, the 
seasonal products from 
these parts belcmg in a c;it-
egory unto themselves. 
They are planted in sandy 
,soi! plots close to the beach­
es. The arrival in early 
spring of tender wild aspara­
gus, known in Spain as 
tr-igueros (as thin as wheat. 
Irigo in Castilian) announces 
the changes of the dishes tcj 
be prepared. Every local 
market will proudly show-

two or three different vari­
eties of artichokes, particu­
larly the Roman artichoke, 
round and beautiful; small 
green peppers for frying, cjr 
elongated large ones for the 
salad of roasted vegetables: 
early, tender brciad beans 
chosen hy ihe st;dl aliL-n 
dant, depending on the 
w ishes of the client, "Madam 
are you going to prepare a 
dish w ith the pods or ju.sl 
the seeds '- I h f i e is LIKIH.!. 
spinach, tliree or four types 
of lettuce, small peas from 
Chipiona, leeks and differ­
ent types of beets and 
mushrooms. Tomatoes are 
slill out of season and the 
salad varieties are looking 
slightly pale. Parsley and 
fresh mint are always given 
away free with the other 
purchases, if asked for. 
Fernando talks about two 
recipes based on vegetables 
wJiich are prepared, tradi­
tionally, around Easter time: 
A substantial soup of toma­
to, peppers, bread and mint 
- simply a delight - and the 
speciality of the season, Al-
caiiciles con chicharros 
(Roman artichokes and 
fresh pea stew). This recipe 
is special as the artichokes 
and peas together with a 
few drops of lemon juice, 
two onions and three or 
four cloves of gariic are 
:Rk.led to :t jioi of cold wa­
ter. Small pieces of fried 
bread and a little saffron end 
the list of ingredients which 
are brought to a boil and 
cooked until the water is 
practically gone. Yes, one 
can argue that vegetables 
cooked fcjr a long time. etc. 
etc.... the reality is that you 
h.ivc- to 1 ;islr il :ind llu.-n 
make up your mind about 
how the ingredients are 
treated in different tradi­
tions. .At the end of the sum­
mer Fernando wails for the 

arrival of the cacjuis and the 
poniegran;ites. In tire South 
of Spain, the ruby seeds of 
one of my fa\ c)urite fruits 
are often used to flavor and 
embellish salads of endive 
or crispy lettuce. 
Roasted vegetables in salads 
(so varied and so popular 
ihrougliout Mediterranean 
Countries) or combined 
with fresh vegetables and 
cured anchovies are ex­
travagant but wonderfu l 
mixtures always available 
l<)c:illy. 'I'he art of roasting 
vegetables is part of the 
culinary inheritance, Fer­
nando remembers his 
mother lending to the slow 
roasting of peppers on a 
metal griddle ewer the fire. 
You have to turn each pep­
per often until all the skin 
has become dark and easy 
to peel, The pulp becomes 
soft and flavorsome. Veg­
etables roasled in the oven 
are an easier but inferior al­
ternative w hich lacks the 
glamorous smoky llavors of 
vegetables roasted on a 
;_:.rid'. lie. 
Juicy tangerines, sweet or­
anges and lemons are siill 
pre,sent everywhere and in 
every hou.se even if the win­
ter months are long gone. 
Bitter oranges hang on the 
trees by the thousand. What 
a temptation!! Another ex­
cellent cook, Fernando Big-
ote. prepares a delicious 
raya a la naranja aniarga 
(Skate in bitter orange sauce) 
at his restaurant in Sanlucar 
following an age-old .seafar-
ers'recipe. In Cadiz, the fa­
mous fish broth caldillo de 
perrxi would not be the same 
w illioiii :i few drops of juice 
from the oranges that came 
with the Arabs all the way 
from the Orient. Sweet or­
anges are also the main in­
gredient of a typical .salad 
of onions and think' sliced 

desalted cod dressed with 
olive oil. 

TH.' \T WONDEREUL 
JUICE OF THE OLIVE 

It's interesting that the use of 
o\{\'e oil, cmce the main crit­
icism cjutside Spain of .An-
dahisian food, has becc:)me 
such an import:int ingredi­
ent in the world of "healthy 
food". .As far as I am ccm-
cerned, .Andalusian food 
culture could not exist with­
out the juice of the olive. At 
El Faro, Fernando uses be­
tween 300 and 400 liters of 
olive oil each month. 80% Is 
oli\e oil of 1 degree acidity, 
perfect for frying and in tra­
ditional stew's, ancl 20% is 
vii-gin and e.xira virgin olive 
oi l , which he prefers for 
dres^in;4s. in.iliiuu!in;_; .md 
making mayonnaise. He 
s]:)eaks passionately about 
Andalusian olive o i l . He 
buys olive oil from the Co-
oj-jeraiiva de Olvera and vir­
gin olive oil from Abasa, 
Ybarra, Carbonell and 
Nunez de Prado. w-hich is 
unfiltered. He likes Ihe lasle 
of the olive in olive o i l . 
There :ire so niLiny different 
olive oils in .Andalusia that 
one needs to become an ex­
pert to do justice to each. 
While olive oil is produced 
pniciically all over the eight 
Andalusian prcjvinces, the 
oils from die Sierra de Segu­
ra in Jaen and Baena in Cc5r-
doba are protected by a De­
nomination of Origin which 
guarantees their ciuality and 
place of production. 
Olive oil h:is also been used 
to preserve food since an­
cient times. Cheeses, 
.sausages and fish preserved 
in olive oil are still \ery 
popular. \ ineg;ir :tnd sea 
.salt also playecJ a very im­
portant part before ice ancl 
the freezer became part of 
the modern world. 
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F E R N A N D O 

CORDOBA 
T H E ANCIENT 
A R T or PRESERVING 
The Phoenicians loved tuna 
and swordfish, which ihey 
needed to preseive, and was 
the reason why they estab­
lished colonies in South 
Spain for the exclusive pro­
duction of sea salt. The sea 
salt pans in Cadiz vi'ere the 
gold of the old travellers 
who crossed the Mediter­
ranean fi-om distant eastern 
shores in search of fish. Es­
cabeche de bonito a la an-
tigtia (escabeche) and Aliin 
en salmitera (tuna cured in 
.sea sail and marinated) are 
two excellent examples of 
old recipes, that are stil l 
common today, using rradi-
lional pre.ser\'ing methods. 
Fernando's Escabeche de 
tjonito is tuna fillet cooked 
in olive oil and vinegar us­
ing a sofrlto of onions and 
herbs as a base. The art of 
preserving tuna by salting 
and drying i l , in wiiich state 
it is known as mojama, has 
become part of the menus 
of many rencnvned restau­
rants ail over Spain. 
I would recommend the tu­
na cured in sea salt and 
marinaded in olive oii and 
herbs, ser\'ed al ihe Hotel 
Los Seises in the city of 
Seville, The chef, Manuel 
.Andr;icle. piepare.s a fillet of 
afrout 2 kg (four pounds) of 
fresh tuna cxjvered with sea 
salt and left for 48 hours, 
time for the fish to be cured. 
He removes all ihe salt from 
the exterior. Then the fish is 
w-ashed, filleted and mari­
nated with olive oil, vinegar 
and fresh parsley. Ser\-eLl. 
vvith roasted red peppers, it 
beccimes food for the gods. 
Talking w ith Fernando Cc5r-
doba about Sherry vinegar, 

the exclu,sive prodrict of 
Jerez and the only vinegar 
he uses, he insists dial An-
daliisian people have 
throughout histoi-y disliked 
undone food. The character­
istic power of vinegar to 
turn foods like game or fish 
white is an impcirtani aspect 
of its use here. He wonders 
if lliis was inherited from the 
Jewish tradition w4rich exist­
ed from the fir.st century in 
.Andalusia. While in other 
parts of Spain fish and meat 
are often sensed underdone, 
so far he has not been able 
to convince liis custcjmers of 
the merits of this different 
approach to fciod. In the 
South, anchovies in vinegar 
need to ta.sve of vinegar and 
become totally w-hite in col­
or otherwise the custoiiiers 
w-ill complain. Sweet and 
sour combinations are also 
veiy popular. 
Sherry vinegar can he pow-
erftii, particulady if, like Fer­
nando, you choose a very 
old vinegar full of taste and 
character. This is why he di­
lutes it by combining ivvcj or 
three teaspoons of vinegar 
with two or three teaspoons 
of Pedro Ximenez, the deli­
cious sweet Sherry made 
with the Pedro Ximenez 
grape. Beforehand he re­
duces the wine by one third 
in a small saucepan, lo 
evaporate the alcohol and 
preserve the ilavors cDf the 
wine. Five tablespoons of 
virgin olive o i l , two tea­
spoons of concentrated Pe­
dro Ximenez, X^o teaspoons 
of .sherry vinegar, and a little 
.salt become a perfect dress­
ing. Try this cc;nibination cjii 
a salad cjf peppers, thin de­
salted ccjd and fresh or­
anges. It is quite ddicic^us, 

A L.\.ND OF CEREALS 
(31i\ es, grapes and wheat 
are the main ingredients 

iluii define the .Mediter­
ranean World and olive oil, 
wine and bread, the pas­
sion of the Andalusians. 
The Romans encouraged the 
cultivatitjn of wheat in the 
Scjuth as the quality of the 
cereals of the Beiica, the 
name they gave to these 
provinces, have been high­
ly regarded since ancient 
times. Lucie Bolens, the 
French wTiier specialized in 
gastronomy and perfumes, 
in her fabulous book . 1 / ; -
da It I stall Cooking. An Ari of 
IJvtn^XIth to theXIIIth Cen­
turies, mentions the tiuality-
cjf the bread known as 
tabtma. "In Islamic Spain it 
was fashionable to serve a 
selection of different types 
of breads at the table", .she 
says. As we can see they 
were truly ahead of their 
time. At El Faro small can-
dea / b rea d bake d eve ly d a y 
exclusively for the restau­
rant is already waiting when 
you arrive. Fernando speaks 
of the danger that frozen 
dough cciuld bring to the 
restaurants and the threat to 
.some of the excellent bread 
still baked in Andalusia. On 
Sundays he often drives to 
Chiclana, Medina or .Alcala 
de los Gazules to buy the 
elongated 1,5 kg (four 
pouncl) talera breads baked 
in .-Arabic ovens. MoUetes, 
baked with aniseed, are tak­
en out of the oven slightly 
uncooked. This bread is eat­
en for hre:ikf:ist -alw:iys 
toasted, of course. Dried 
and unleavened flai breads, 
the reganas, are also very 
popular. 
At his restaurant Fernando 
bakes an excellent Pan de 
azafrdn, .saffron bread, fol­
lowing a sitnple recipe widi 
bread flour, fresh yeast, saf­
fron threads, salt and water. 
For the best saffron bread, 
the night before he prepares 

a starter dough, known in 
Spain as madre, ot mother 
of bread. 
I was surpri.sed but delight­
ed iliLii Fein an do had chosen 
for this article a recipe with 
couscous, or alcuzciiz, the 
name used in medieval 
Spain for the small grain 
made f rom hard wheat. 
Couscous was brought 
here by the Berfjers after 
the 9th. Century. Today, in 
the rest of the country and 
in the rest of Europe, cous­
cous means Africa but, 
here, only a few miles from 
the Magreb, it has been 
reintroduced in the menus 
of the modem chefs. Once 
a week a large vessel de­
parts f rom Cadiz wi th a 
cargo of couscous pro­
duced by the local mi l l 
destined for Tunisia. Goocl 
news, since we could read­
ily intrcjduce the healthy 
a l cuzcuz into our diet 
C3nce again. 
There were many recipes 
prepared vvith cereals in 
Mediaval times in Andalu­
sia and they still are. An­
dalusians loved soups w-ith 
bread or semolina, all 
kinds of meat and game 
pies, pasta dishes such as 
noodles and macaroni. 
This was the time of the in­
vent ion of quality f lour 
and semcjlina, when An­
dalusian, African and Mid­
dle Eastern traditions 
luerged forever, 
Baijeta is a typical Andalu­
sian pasta similar to what 
the Italians know as fetuc-
cini. It's believed that it did 
not come with the .Arabs 
but wi th the Genoese 
traders ai a much later time. 
liabela con caballa. or pas­
ta with mackerel is a classic 
homemade dish. In the in­
teresting world of Andatu-
sian pastas, however, I 
would recommend the pas-
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ta, fish and shellfish stews 
ending with the words en 
amarillo (of a yellow color 
given by saffron). 
By now the map of the in­
gredients of the food from 
this culture has begun to 
take shape, but there is an-
otlier speciality of this chef 
which I have to mention: 
the rice dishes of El Faro 
del Puerto. 
The advanced irr igation 
systems established by the 
Romans were perfected by 
the agriculturally lalenled 
Arabs. With them the 
w hole world of food in An­
dalusia changed and be-
ccame enriched and new. 
Rice arrived in Spain with 
the Arabs and the 
Spaniards were able to 
write an incredible and di­
verse new chapter on food. 
The majority of the rices 

cooked around Cadiz are 
described as caldosos or 
soupy rices. These are very 
different from the tradition­
al rices prepared in the 
paella pan around Valen­
cia. When the tomatoes 
planted in sandy scMis from 
the town of Rota are ready, 
it's time to enjoy a classic 
rice dish of great simplicity 
cooked with onions, garlic, 
tomatoes and saffron. The 
secret of this rice rests in 
the broth which is added 
from the puchero. In sum­
mer, this rice is served in 
every house with roasted 
green peppers. In El Faro 
two or three different types 
of rice dishes are always 
available on demand and 
the customers are happy to 
wait as the rice needs to be 
en sit (just right). Fer­
nando's rice with chic ken 

livers and seasonal vegeta­
bles is simply superb. 
Wlien Fernando was prepar­
ing for me the recipes in­
cluded in this article, I was 
tasting an array of tapas. the 
small dishes of Spain, 
known as mezzc in other 
parts of the Mediterranean 
world. There were marinat­
ed potatoes, fresh tomato 
and mint soup served in a 
minute earthenware por. 
Roman artichokes and 
fresh pea stew, fried mul­
let, aliiiadas (home made 
marinated fresh olives ), shell­
fish balls or albondlgiiillas, 
mushrooms with spinach, 
goat cheese in olive o i l , 
bread and of course one or 
two glasses of a delicate and 
very fresh Sherry: fino del 
Puerto, 
I left the town late but con­
tented, I had found what I 

had been looking for. 
Mediterranean food in .An­
dalusia is an important part 
of l i fe . Furthermore, the 
resiaurant offering an equal­
ly delicious alternative to 
family food, is also rescuing 
traditions and ingredients 
which we thought had died 
out. We need to speak up 
about the subject, it is tasty 
;n id t:isein:ilin,e. 
Good news: today yogurt 
has become part of our chil-
drens' diet. 

See recipes on page 102. 

Editor's Note: Fem;incio 0')rdolM'.s 
recipes were prepared for pho-
lot>r;iphy by Jean .Miguel W>pez 
Castanier from 'La Taherna de 
Liria", Madrid. 

Restaurante El Faro 
SPRING MENU 

Hot and Cold Entrees 
'Roasted Vegetable Salad 
with Cod and A nchovies 
'Monkfish Liver on Toast 
'Salad of Smoked Fish and 
Goat Cheese 
• Sauteed Tender Broad 
Ik-tiiis ii illi :\spttnti>iii anil 
Jabugo Ham 
• Roasted Tomatoes and 
Kingpraivns tvith a Sherry 
Vinegar Dressing 
•Salad of Spring Vegetables, 
fre.di Emit and King/rraivns 
from Sanlucar 
• Homemade Duck Liver 
Pate 
•Cold Soup of Tomato and 
Mint 

•Cream of Shrimps 

• Wild Mushrooms and 
CUiins in Brandy Sauce 
•Cauliflower and Almond 
Fritters 

•Shelljlsh Cakes with Cockles 

Fish 
•Steamed Fillet of Hake with 
a Sauce of Sweet choricero 
Peppers 
•.Monkfish a la plancha on a 
Bed of Vegetables and a 
Dash ofSheny Vinegar 
•Fillets of Sole with Shellfish 
and a Fresh Tomato Com­
pote 
•Monkfish Stew with .Saffron 
and Fresh early Peas 
•Supreme of Sea Bream ivilh 
C( inimvl izec 1 Ga i i ic 

Meat and Game 
•Duck Con fit ivith Magret 
on a Sauce ofStveet Wine 
• Calfs Liver with 
Caramelized Onions 
•Braised Siveetbreads iviih 
Oloroso Sherry 
•Roasted Saddle of Spring 
Lamb ivith Rosemary and 
Thyme. 

Desserts 
•Arabic Pastry with Banana 
Mousse and a Chocolate 
Sauce 
•Caramelized Apple and Al­
mond Praline 
• Warm Chocolate Cake with 
Vanilla Ice Cream 
•Tcxino de cdelo (egg yolk 
piutding) 

•Lemon and .Meringue Pie 
tvith a .Mandarine Sauce 
•Proflleroles with Mint and 
a Hot Chocolate Sauce 
•Bavarois of Vanilla and a 
Fresh Fntil Compote 
• Vanilla and Raisin Ice 
Cream tvith Pedro Ximenez 
Sherry' Sauce. 

RESrAURA.NTE E L F.ARO 

Carretera de Rota, km 0,5 
E l Puerto de .Santa Maria 
CCadiz). 
Tel.: (56) 858003 
Closed on Sunday nights 
(except in August) 
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affron 

M a n c h e g a n G o l d 
S a f f r o n ' s m y t h i c a l o r i g i n s b e f i t one of the 
vvorlcd's most p rec ious sp ices , Accorc i ing to 
Greel^ l egend , Crocos , a han(dsome m o r t a l , 
f e l l in love w i t h the n y m p h Smi lax , w h o re­
f u s e d 11 i m , w IT e r e u p o n li e was t r a n s f o r m e d 
into a s a f f r o n plant . The d r i ed s t igmas of this 
p l a n t , u s e d as a m e d i c i n e , d y e , a r o m a t i c , 
a p h r o d i s i a c and sp ice s ince anc ien t t imes , 
are s t i l l f i n d i n g new uses bo th in and out of 
t l ie k i t chen . And Spain, w i t h a sa f f ron-grow­
ing t r a d i t i o n s t r e t c h i n g back over a mil len-
ium, is Slill setting world quality standards. 

Text: Vick>^ Hayward Still Life; Menchu Artime Photos: A. de Benito /ICEX 
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he levels of aromatic and flavoring 
oils are much higher in Spanish 
saffron than that grown elsewhere. 

A lthough saffron has 
been valued in Europe 
since the dmes of tiie 

Phoenicians, it was the 
Arabs W'ho first planted it 
when they came to Spain. 
Ry the 14th century, when 
European cooking was 
awash with saffron and 
spices, Spain had become a 
major exporter. Prices ran as 
high as silver and cultivation 
spread to Italy, France, Eng­
land and Gemiany. But de­
mand fel l as food tastes 
changed and from the 18th 
ceniury onwards production 
dwindled. 
Only in Spain did .saffrcm-
growing continue lo flour­
ish. In 1898, exports were 
valued at some 9 million 
pesetas - more dian oranges 
- and were sent as far afield 

as Russia and India. In 
19.̂ 0, some 11,000 hectares 
(27,000 acres) were cullivai-
ed and over 80,000 kilos of 
the dried spice produced. 
The Ii-.tdiiion li.rs rc-ni.iiiK-'J 
unbroken, if slirinking since 
then, on the same small-
scale plots owned by fami­
lies who have grown salTron 
for generations. Once il 
could be found in a much 
wider area, from .Andalusia 
to Catalonia. Today most .saf­
fron growing is concentrated 
in two patches of I.a 
Mancha's wide-horizoned 
pLiins in southern C;istile. 
one called La Mancluiela 
north of Albacete, and the 
cither in a westem group ĉ f 
towns around Consuegra in 
Toledcj. It is also still grown 
on a smaller .scale in Aragon. 

RED GOLD: 
CONSTANT QUALITY 
While production levels 
have passed through vary­
ing cycles, the quality of 
Spanish saffron remains 
c(m,stant and unmatched. It 
is judged in two ways: by 
the length of the ficiwer's 
stigmas, or dried filaments, 
and by their levels of pig­
ment and essential oils 
which gi\'e Lcilor, flavor and 
aroma. Spanish saffron's 
blood-red stigmas are not 
only longer but also contain 
much higher levels of the 
volatile aromatic and flavor­
ing oils than those of saf­
fron grown elsewhere. 
Nobody is exactly sure why 
this is so, since the plant 
variety (Crocus sativus) is 
the same around die world. 

But Spanish bulbs will nol 
prcjduce the same quality 
when planted elsewhere. 
Clinrate and soil contribute; 
the main producing areas 
share the same altitude 
(700m, or 2,300 ft), a dry 
continental climate with ex­
tremes of temperature at 
day and night, and alkaline 
soils rich in lime, gypsum 
auLi ini,utz. 
But producers and scientists 
alike put more emphasis 
Kxlay on the imponance of 
an unbroken growing tradi-
tic^n. Its legacy used to be 
tlioughi of simply as accumu­
lated knowlecdge and skills. 
Now, though, it is thought 
that the unbnjken span of a 
millenium may liave allowed 
a genetic adaptation of the 
bulb stock to its environment. 

MUY ESPANOL (Very Spanish) 



affron is graded according to the 
propoTtion of the potent vermilion 
in its threads. 

THE FARMER 
AS CRAFFSMAN 
One element of saffron's 
my.siique is that this fragile 
flower has stublxirnly resist­
ed all efforts to tame it into 
user-friendly growing and 
harvesting. .Any changes 
have affected die final qual­
ity of the saffron, and so it 
is slill farmed entirely by 
hand, virtually as in ancient 
Mesopotamia forty-three 
centuries ago. .Alongside 
this, it keeps old-fashioned 
customs lost in most mod­
ern agriculture: old land 
and weight measures, pay­
ment for wcirk in kind, and, 
above all, a family work­
force. 
Even the first stage of the 
growing cycle, the selection 
of bulbs and planting, is a 

skilled task done by hand. 
The same bulbs are used 
for four consecutive years, 
multiplying as they grow, 
but also thinned. Once 
planted, the fidds must be 
kept weed-free. Today, 
after nearly a decade of 
drought, they are usually ir­
rigated too. 
It is when the harvest 
comes, in a brief week to 
ten days between October 
and November, that the 
whole family goes to wc>rk. 
Sons and daughters who 
live in the cities return 
home to help out and as 
ytni drive across La 
Mancha, you see rows of 
pickers, backs bent, as they 
strip the landscape of their 
fleeting violet carpets. The 
crocuses must be picked at 

sun-up, the petals .stripped 
back and the stigmas toast­
ed all wi th in a day. In 
homes, meanwhile, the 
mondadoras, or peelers -
mainly women - strip off 
(he petals with lightning 
speed. To call the work of 
the monda painstaking, del­
icate and fast is an under­
statement, An average fami­
ly's production of one kilo­
gram iet[uires 5 1/2 kg of 
stigmas, which in turn come 
from 250,000-300,000 flow­
ers. A practised inondadora 
can deal with 10-12,000 
flcjwers a day. Finally, the 
stigmas are ciried in sieves 
over gas heaters; damp is 
saffron's greate.st enemy. 
Then the family's crop is 
wrapped and stored in a 
chcM of drawers. 

After the harvest, die bulbs 
are dug Up, dried and kept 
for planting again. In the 
second and third year, the 
bulbs wi l l produce their 
greatest number of blooms 
Isefore beginning to exhaust 
theni.selves. Equally, the 
land must be left fallow to 
recuperate its strength, but 
for ten years. 

QUALITY CONTROL: 
STRAND BY STRAND 
But if saffrcjn growing and 
harvesting have remained 
almost antique, its quality 
control has been revolu­
tionized in the lasi decade. 
Inevitably such a precious 
.spice has always lieen adul­
terated. Even in Roman 
times, safflower was used 
for coloring because true 

Sandeman Dry, Medium Dry and Cream. Very tasteful 
EST ii -r ^ o 
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Saffron 
Phi-̂  gian saffron was so ex­
pensive. Today, turmeric -
called Indian saffron -
marigold and safflower are 
all used, though they have 
neither saffron's aroma nor 
its flavor. 
Until twenty years ago, 
quality control was by eye 
and hand. Tlie mondadoras 
would pick off the ash and 
the inert gold part of the 
siignias after toasting while 
the corredores. or middle­
men who travelled around 
the villages to buy, would 
inspect the hoarded saffron 
with a practised eye hefcire 
purchase. 
Now, this is done in Spain 
by photospectometry. 
Nearly every strand is 
;nralvsed for its levels of 

crocina, or coloring pig­
ment: .safranal, or aromatic 
oil; and picrocrocina, or fla­
voring. Saffron for export is 
then double-checked by 
identical customs' analysis 
of samples. 
The saffron is then graded 
according to the proporticjn 
of potent crimson threads: 
-Mancha Selecto is the top 
quality; Rio is the next; and 
Sierra is the third. .\ fourth 
quality, coupe, the most 
powerful of all, is made by 
removing a further 20-.30% 
yellow or white strands 
from the stigmas. 
Two other important ele­
ments in final quality are 
packaging to protect the 
saffron from damp and light 
and Ihe artesanal methods 
used for pulverizing pow­
dered saffron, which now 
makes up 70-80% of the ex­
port market. Once sold 

folded in newspaper pack­
ets, saffron is now hermeti­
cally sealed against damp 
and usually shielded again.st 
light. For pharmaceutical 
and chemical purposes, it is 
packed in 1-5 kg cans. 
Transpareni packings are a 
response to ccjnsumer de­
mand to see the product. 

OLD AND NEW MARKETS 
Saffron's unique properdes 
have always given it many 
distinct markets. As a dye, it 
has been used to give 
Buddhist monks' robes their 
rich yellow hue. to paint 
Indian brides' skins and lint 
Irish wool kilts. Today, the 
Japanese still import .saffron 
for hand-painting kimonos 
and cosmetic malcing. while 
the Chinese and Koreans 
use i l as a natural drinks 
coloring. 
Other markets reflect its 

age-old aromatic and medi­
cinal uses. In the east it is 
still used for making per­
fumes and incenses, as in 
ancient Greece. Its renown 
as an aphrodisiac also holds 
good in the .Middle Hasi. 
This seems to be based on 
its narcotic properties, en­
joyed by the Romans who 
drank it in spiced wines, 
but warned against b\- an 
.Andalusian .\rab scholar in 
the 12th cenmry as produc­
ing 'noxious elements, 
some of which fill the brain 
with damaging v;ipours'. 
Medicinal uses are now 
growing. In .dragon and 
Castile, saffron has long 
been used as a home reme­
dy for stomach pains and 
spasms and now American 
research suggests lhal it 
may also act as a preventive 
of stomach cancer (Cancer 
Letters. 1991). In homeo-

Saffron in 
the 
Kitchen 

Saffron needs to be treated 
with gentleness and not too 
much alchemy," says 
.Antonio Pina Galina, head 
of export at family company 
Antcjnicj Pina Diaz, who has 
experimented widely with 
saffron in the kitchen. 
At once powerful and elu­
sive, it's easiest to appreci­
ate in ab.sorbent, pale ingre­
dients such :is rice. pa>1:i. 
potatoes, bread dough and 
creamy sauces. The flavor 
and aic:>ma need time Ici de­
velop, whether befcjre or 
during cooking, or by leav­
ing the finished dish to rest, 
but cannot be forced with 
high temperatures. Qes. 
Quite the contrary; if pro­
longed, they kil l its sub­
tleties of aroma and flavor. 
So does reheating. 

PRF,P.MU.\'G S.4FniO.N FOR 

C(X)K1NG 
Powdered saffron can be 
added direct to food or dis­
solved in a little liquid first 
to ensure it w i l l mix in 
evenly. The threads, 
though, need advance 
preparation. Each of the 

fcmr technicpies below will 
give you a differeni finished 
effect, 

• The easiest method is to 
vi i\ L'r '.lie ilii-e.i(J> \\\\h hi JI 
(not boil ing) l iquid and 
leave them to infuse for 10-
15 minutes. The liquid may 
be water, milk, cream, 
stcjck, fruit juice, wine or 
vinegar, as in reduced sauce 
bases. This develops a bal­
anced but restrained aroma, 
flavor and color for short 
cooking times or baking. 
Pounding the threads firsl 
strengthens the effect. 

• Alternatively, you can 
briefly toast the saffron be-
fcjre crushing it and adding 
it into a dish with plenty of 
cooking liquid. The loa.sting 
can lie done in a heavy pan 
over direct heat, or for 5-10 
minutes in a cool to moder­
ate oven (or wrapped in 
aluminium foil and waved 
in a flame or placed on a 
saucepan lidj . 
' To bring out saffron's full 
strength so it stands up to 
pronounced flavours such 
as tomato, you can fry saf­

fron briefly in oil or butter 
at the beginning of cooking. 
But experts warn you need 
a deft hand not to kill llie 
perfumed subtleties. 

• Finally, you can simply 
pound the saffron before 
adding it direct to other 
ingedients. This is good in 
slow-cooked dishes or for 
emphasising the arcjma and 
flavcjr rather tlian the color 
in dry dishes such as 
bre;ids. 

QlJAlSTmES 
Recipes tend to be impre­
cise about saffron quantities 
because they depend on its 
c]u;iliiy. 13ul Spanish produc­
ers calculate packet size on 
the basis that 125 mg 
Manclia quality saffron -
aboul forty filaments - is 
enough for cooking a rice 
dish for four people (with 
100 g dry weight rice per 
person), "î ou will need prcj-
])orti(mally more saffron for 
smaller quantities and less 
for larger quantities. A 
pinch works out at around 
roughly 12-15 strands. 
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(Di7 fainting hp Qris. 
Oil Collection hp Spain. 
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. 



Saffron 
pathic use, it is a tranquiliz­
er and anti-depressant and 
in Spanish home remedies 
is used against toothache 
and Iddney infections. Much 
tcjp-quality coupe saffron is 
already exported to Swiss, 
German and Japanese phar­
maceutical companies (in 
the Far East, one of its uses 
is for regulating menstrua­
tion). 
Meanwhile, after several 
cenmries of neglect, saffron 
is also back in vcjgue in the 
kitchen. In both Kurope 
(primarily France, Italy and 
Great Britain), the Middle 
East and Asia (especially 
India and Sri Lanka), the 
culinary market for saffron 
is growing. Travel has 
made us familiar with its 
more subde exotic uses, es­
pecially in Asian and 
Middle Eastern cooking, 
where it is often cooked 
with rice. Chefs have also 
been exploring its powers 
away from the European 
classics such as bouilla­
baisse, paella and risotto 
alia milanese . Now, it can 
be found perfuming fruit 
compotes, flavoring veg­
etable purees or subtly tint­
ing omelettes and mari­
nades. The 1990s have also 
seen the arrival of Spain's 
first saffron vinegars, a 
gourmet product made 
with both a concentrated 
essence and threads. It can 
be especially recommended 

for use in fish dishes and 
sa u ce re duct lo ns. 

GUARANTEEING 
THE FUTLIRE 
In the last few years, saf-
frcin-lo\'ers - many of them 
recent converts - have start­
ed to sound the alarm at 
falling Spanish produciicm. 
Growers have begun lo 
come up again.st the prob­
lems of all small-scale un-
mechanized agriculture. On 
the one hand, rapidly 
shrinking families and rising 
wages - which now account 
for 50% of total costs - have 
cut profits. At the same time 
cheaper, poor quality saf­
fron with little or no aro­
matic or flavoring power 
has been undercutting 
prices. Many consumers, 
both in and outside Spain, 

find ft hard to distingtiish 
this from good quality saf­
fron until ihey notice the 
difference in flavoring ;incl 
colcjring powers in cooking. 
The producers and traders 
are philosophical. They em­
phasise that for a thovisand 
years saffron has had c^'cli-
cal patterns and that the in­
ternational circuit for top-
quality saffron is extremely 
stable. 
i am confident lhat Spanish 
production wi l l not only 
continue but also increase,' 
comments Valeriano 
Gonzalez, chairman of 
Safinter, one of Spain's 
major saffron companies 
anci its leading exporter. 
The reiurn to n;iti.iral int^iv-
dients. the broadening <3f 
tastes through travel and 
the interest in food which 

SPANISH SAFFRON 
PRODUCING PROVINCES 

looks pleasing all suggest 
that its culinary u.se will in­
crease.' As an indicator, 
prices at source rose steeply 
this year for the flrst time in 
a decade to some 120,000 
ptas ($940) a kilo. 
Others comment that posi­
tive results may come out 
of the problems. An agricul­
tural engineering company 
is now coming to the end 
of ils ten-year research pro­
gram in .search of the tech­
nology for mechanizing 
planting, harvesting, and 
perhaps even the .stripping 
of stigmas. Other advances 
have aheady been made; ir­
rigation and systematic bulb 
selection have doubled and 
in some cases even tripled 
yields from 8 to 25 kg per 
hectare (2.4 acres). 
Producers alsc:) hope that 
the curtent concern may fl-
nally produce a Spanish de­
nomination of origin, or 
close equivalent, with clear­
ly labelled quality guaran­
tees. They see this as a vital 
step in educating buyer's to 
undersiand and look for die 
unic}uely high cjuality of 
Spanish saffron. 

See recipes on page 104. 

Vicky Hayward is a free­
lance features Journalist, 
travel ivriter and editor. She 
has written livn giildvhooks 
(about the Costa Blanca 
and Madrid, where she 
lives) and published numer­
ous articles in tbe Spanisb 
and British press. 

Buying 
and 
Storing 
Saffron 

Buying thread rather than 
powdered saffron used to 
be advised to ensure qual­
ity, but these days guaran­
tees tm the packaging are 
a more realistic check. If 
the saffron threads are vis­
ible, they should be 
blood-red; the higher the 
proport ion of gold or 
white parts, the less pow­
erful they are. Market real­
ities are another guideline. 
If the saffron's cheap, it's 
probably adulterated. 

So, threads or powder? 
Powder offers speed (no 
preparation) and ([uaniily 
control in professional 
kitchens. On the olher hand, 
a .skilled cook can pull much 
mc:ire varied effects from 
threads, playing up and 
down the color, flavor or 
aroma, or pulling out all the 
stops with them to give a 
much headier effect. And 
coming across the crimson-
gold threads on your plate is 
like finding buried treasure-. 

Good quali ty saffron 
keeps for up to 2-3 years, 
so it is worth buying in 
quantity when you f i n d 
good quality (it makes a 
good food souvenir or 
present f rom a tr ip to 
Spain). Poor quality saf­
fron, howc;ver. will deteri­
orate w i th in a year. 
Ide;illy. il should be kept 
in a tightly closed tin or 
dark glass jar, away from 
light, heat and - above all 
- moisture. 
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ea breezes are claimed to give a special 

flavor to manzQnilh, the wine 

produced at Sanbcar de Barrameda. 
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THE BONANZA COAST 
AN ADVENTURE IN TASTE 
Good food and good wine are a way of l i f e f o r those who live o n 
Spain's Costa de la Luz, the sun-burnished coast o f Cadiz province 
which launched many of the historic voyages of discovery to the 
New World and beyond. 
"l exi; David Baird Photos: Juan Ramon Yuste/ICEX 
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n Bajo de Guia, in Sanlucar, a series of 

fish bars and restourants offer such 

speciolities of tfie zone as longostim 

(kingprovi/ns) or pijotos (whiting). 

J.\NI lAKY-.M'RIL >li 
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T 
he tapeo (bor-hopping and taking 

snacks) is a great Spanish custom 

and there Is no better place to practice it than on this coast. 
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n the Bodego Merello, in Puerto de 

Sonto Mario, where the otmosphere is 

redolent of another age, and the wine 

is drawn fram one of the large 

.barrels in the lofty bnrn. 
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omons, Visigotfis and Âoors passed 

thraugh, but the golden oge of Sonlucor 

came after the discovery of America, 

when this town played o key port in 

trade with the New WoHd, 
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SCOVER IHE PAS kl III III 

S O L E R A G R A N R E S E R V A 

Unlike any other premium brandy in the world, Brnndy de Jerez 

is nged by the solera system, in vi/hich older and younger 

reserves are continuously blended. The brandies ocquire greot 

smoothness and complexity from the sherry-seosoned oak 

_ 

barrels in which they ore oged. The hnest Brandy de Jerez, 

Solera Gron Reserva, averages 12 years or more. Discover 

Brandy de Jerez and discover the possion of Spoin. Foi more 

informotion, please call (800) 626-0696. I T T l - . 
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THE BONANZA COAST 
It is called Bonanza and llie 
name is api. Every afternoon 
ihe lil t le pon s quayside 
Ininis wiih activiiy as scores 
of fishing hoats cjueue to 
unload their cargoes. One 
after anolher sall-spaitered 
trawlers come roll ing in 
from Cadiz Hay to cniise up 
the estuary of llie 
Guadalquivir River ancl 
make landfall at Bonanza. 
.\ cornucopia harvested 
from the .sea conies spilling 
out of iheir holds. Chilled hy 
hucketfuls of ice, shrimp, 
prawns, sole, ray, grouper, 
monkfish. anc ho\ ie.s, squid, 
octopus, iumping, gleaming, 
wriggling, are swung 
ashore. In the cacophonous 
auction shed grizzled fisher­
men and shrewd-eyed Buy­
ers crowd around men bark­
ing uninlelligibly into mega­
phones ancl. wiiliin minutes, 
the catch has Been sold and 
is Being whisketl away to 
restaurants, hotels and Bars. 
The scene at Bonanza is 
proof enough lhal when 
you order seafood along the 
Atlantic coa.st of .southwest 
Spain you can be sure it will 
Be ultra-fresh. In the Bars of 
Sanlucar de Barrameda, 
three kilometers from Bo­
nanza (I.S miles), you can 
enioy Both the fruit of the 
fishermen's laBors and the 
imagination of cooks w lu) 
have Been refining the an of 
protlucing mouthwatering 
dishes for centuries, 
Seaftiod is a Spanish fetish. 
But nowhere more so than 
in this area of Cadiz 
province where man and 
nature have comBined lo 
|iro<.luce the perfect accom­
paniment, sherry w ine. The 
coast, known here as the 
Costa de la Luz for the 
brightness of the light that 
Burnishes the landscape, 
forms one Border of the 
sherry zone and the rivers 
Guadakiuivir at Sanlucar 
and the Guadalete at El 
Puerto de Santa .Vlaria Hank 
the tw-o other sides. 
Both are sea-Breezy places, 
closely linked u> Spanish ;n.l-

\ eniuies in the New World, 
and also friendly rixals, each 
with a distinct character of 
ils own. Some distance in­
land lies the capital of the 
sherry Business, Jerez de la 
I roniera. haughty and ari.s-
tocratic compared to these 
down-lo-earih ports, which 
.seek to outdo one anolher 
in their hospitality. 
There are few places in the 
world where, when a cus­
tomer orders a gin and ton­
ic, the Barman cheerfully 
hands him the gin Bottle to 
pour out his owm measure. 
Ikil in Sanlucar noBody 
blinks at such easygoing 
w.iys. The vagaries of hislo­
ry have Uiughl ils people to 
take life as il comes. 
"This may be a poor town, 
but the quality of life is bet­
ter than almosi anywhere 
else," says one proud resi­
dent. "I can leave my work 
and in fi\'e minutes be out in 
a boat or enjoying the 
beach. I can buy ihe best 
fish in the world at \'eiy rea-
.sonable prices and just take 
a look at the market to see 
the quality of fresh fruit and 
vegetables. And at mitlnighi 
in winter I can sit outside 
enjoying a drink when it is 
freezing in other pans of l-u-
rope." 

STARTING POINT TO A 
NEW WORLD 
Romans, Visigoths and 
Moors passed through, but 
the golden age came after 
the discovery of .\merica, 
when .Sanlucar playetl a key 
part in trade with the New 
World, the dukes of .Medina 
Sidonia held .sway over local 
fortunes, and riciies poured 
in. Christopher Columbus 
and Magellan embarked 
from here on epic voyages; a 
jilaque on the .Ayuntainienfo 
Uown hall) records lhat of 
the 26s men who .sailed w ith 
Magellan on Seplember 20, 
1519, only 18 reiurned and 
that was not until September 
6, 1522, under the command 
of luan Sebastian Elcano. 

L'nftmuniely. the ninth duke 
lost his seigneurial rights -
resulting in a decline for 
Sanlucar - because of a 
slight indiscrel if jn, news 
reaching ilie ears of ihe king 
of Spain that the aristocrat 
had pretensions to become 
monarch of an independent 
Andalusia. I'lie wealth of 
the noble family has sadly 
diminished these clays and 
the present Duchess of .Med­
ina Sidcinia. a fiery lady 
whose willingness to take 
on the authorilies on behalf 
of a cause has often earned 
her new-spajier headlines, 
lives in far from affluent cir­
cumstances in her Sanlucar 
palace. However, scholars 
ileal a path to the palace to 
f>ore over the family's price-
iess historical archives. 
Ne.xl in the .Medina SicUmia 
residence is the l n h ceniury 
church (if Nuestra Sehora de 
la O. with a striking .Mudejar 
entrance. Both buildings are 
in the Barrio Allci, the upper 
part of ilie lown, which 
shelters many noble struc­
tures as well as important 
wine Bodegas. Santiago cas­
tle, due to lie restored, dates 
Back four hundred years 
while the palace of the In­
fantes de C)rleans y Borboii 
was buill in ISSU in a neo-
.Mudejar style wi th some 
fancy brickwork. 
.Much of the lower part of 
town was once dunes and 
marshland. There you find 
old churches and the Plaza 
del Cabildo, the main square 
with its palm trees ancl 
open-air cafes. Modern 
buiklings line ihe Broad av ­
enue, the Calzada del Ejerci-
to, which runs across re­
claimed land to the river. 
River traffic has long helped 
to link Sanlucar closely with 
Seville. Antonio Burgos, a 
sevillano newsiiajier colum­
nist, once commented: i f 
Sev ille had ihe sea, it would 
Be Sanlucar." His fellow citi­
zens flock to the town 
Beach and to ihe fish resiau-
rants in the old fishing quar­
ter, the Bajo de Guia. This 

.•\ugusi Saiilucar celeBrates 
the ISOth anniversary of an 
ev <. nl unique in Spain, horse 
races on the Beach. The 
horses race along the sands 
along.side the Guadalc|uiv ir. 
At Pentecost, religious 
brotherhoods and followers, 
on foot, horseBack and By 
motor vehicle, are shipped 
across the Guadal<|uivir at 
Sanlucar en route to the 
lonely shrine of El Rocio. 
i ' l i is annual pilgrimage to 
pay homage to a Virgin 
known as Li Blanca Paloma, 
the Queen of the .Marshes, is 
Andalusia's Biggest fiesta, at­
tracting up to a million [leo-
ple. It is recorded that on 
one occasion ColumBus had 
to delay his ships' depariure 
because members of his 
crew insi.sied on joining in. 
The pilgrimage traverses the 
dunes and marshes of the 
Doriana National Park, a vi­
tal stopover for Europe's mi-
graiing birds and an impor­
tant breeding ground for 
waieifowl. The park, cover­
ing 76.()l)(i hcclares (190,000 
acres), is a sanctuary for 
'-mil eiulaii,uen.-d '-pecie'- .is 
the imperial eagle and the 
lynx, but it is also possible 
lo glimpse spoonbills, deer, 
boar and even camels, re-
k-.isi-d iii.iin \ eai s > .UKI 
now nmning wild. 
Visits to the park are strictly 
conirolled, bui part can be 
explored from Sanlucar on a 
four-hour excursion. A boat, 
named the Real Fernando 
after the first steamboat buill 
in Spain which started plv -
ing ihe river in 1817. leaves 
daily and calls at two points, 
allowing visiiors to make 
short walks with guides. 

TAPEO IN SANLUCAR 
Back on dry land the Bajo 
de Guia awaits the visitor. 
The Beach area has been 
considerably spruced up 
and a promenade construci-
cd. .\ series of fish bars and 
restaurants offer such spe­
cialities of ihe 7.one as lan­
gostinos (king pnivvns). pijo-
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THE BONANZA COAST 
las (w'hiting), and acedias 
(small llounder). You do not 
need to sit at a table to enjoy 
the best as a wide variety of 
lapas (snacksl are available, 
both along the riverside and 
in ihe rest of the town. 
The tapeo (b;ir-hopping 
and taking snacks) is a great 
Spanish cusloni and there is 
no better place to staiT than 
in Sanlucar's Plaza del Cabil­
do, In the Bar Balbino, hams 
hang from the ceiling and a 
chalked board lists the lapas 
available. Four brothers, An­
tonio, Joaquin, Balbino, and 
Elias. plus the stuffed head 
of a 475 kg (l,0'i5 pounds) 
hull killed by matador Paco 
Ojeda to mark the opening 
of Seville's 1992 W\)r!d Fair, 
preside over proceedings. 
Sea snails, tortillitas de ca-
marones (crisp shrimp pan­
cakes), sniffed eggplant, and 
scjiiid stuffed witii roe are 
anicjng the delicacies scoffed 
by the chattering clients. 
Across the si|Uare at the Casa 
Martinez, tapa experts are at 
work on meixr al Brandy de 
Jerez (grouper cooked in a 
brandy sauce) and fried cut­
tlefish. In tiie Barrio Alto are 
more bars wliere you can tv)' 
pun t i l l it as (baby squid) or 
gal era (mantis 
shrimp, a cliew-y 
cross between a 
crab and a shrimp). 
In the winrei- months 
these often go with 
mosto, young wine, 
hill m,-;n. rally tlii.- -
vored drink is man­
zanilla, the light, arci-
matic sherry pro­
duced in Sanlucar, 
which has been 

diililx'..! I-.' .- !i/i> i/r hi idi-gria 
(the wine of joy). The sea 
l.ireezes that waft through the 
bodegas where tlie wine ma-
lures are siid to give il a spe­
cial flavor. 
For a time manzanilla lost 
much of the Spanish market 
because of the fierce cora-
peiition frcmi f ino , the dry 
sherry produced in Jerez 
and El Puerto de Santa 
Maria. But, according lo 
Javier Hidalgo, head of a 
Sanhicar winery, that trend 
has been reversed l.iy better 
marketing and other factors. 
"We ncjw have the lion's 
share of the domestic mar-
kel. VX'e were helped by the 
fact that Andalusia has be­
come fashionable and for 
some people manzanilla is 
easier to drinlv," said Javier. 
If yoLi drive a few kiloiiieiers 
west of Sankicar, VOLI reach 
Chipiona, packed w-itli holidiiy-
mai<ei>. in .summer because of 
its fine l:)eaches. The esplanade 
by the lighllroLLse wfiich guides 
ships in and out of the 
Guadalquivir estuaiy is an ideal 
place to watch tlie sun.sei and 
recall Lire lines of die Seville po­
et Antonio M ach ado. as he 
mused over the .slow move­
ment of the riv-er to join the sea: 

"1 saw you hom in Cazorla 
And today in Sanliicar die. 
A Jlasb of clear water 
Beneath a green pine 
"Von ivere. and how happily 
you played." 

Long beaches border the 
coast between Chipiona and 
Rota, Inland is fertile farm­
land where the mild climate 
alU)vx\s up to three crops to 
be grown annually on the 
same plot. Fruit, vegetables 
and flowers are harvested 
for local consumption and 
export (the flowers go large­
ly to the Netherlands and in 
second place Britain). 
Where the landscape is 
more rolling and composed 
of white a lhar iza soil, 
Palomino grapes flourish 
(see article on page 68). 
High in chalk content, ilie 
soil ahsorBs and retains 
moisture well, essential in 
the baking summers. 
Rota, facing the port of 
Cadiz across the bay, has an 
excellent sandy beach 
which attracts holidaymak-
ers ro the whitewashed 
towm, although most 
Spaniards associate the 
name w itii the massive base 
on its doorstep .shared by 
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Spain with the L'nited States 
navy. The mighty ramparts 
of the Castillo de Luna, next 
to the fishing quarter, have 
recently been restored to 
shelter the Rota town hall. 
Nearby is the beaulifi i l 
Gothic church of Santa 
Maria de la O. The town 
gives its name to a popular 
dish, uria a la roleiia (sea-
bream cooked with brandy, 
peppers, tomato, thyme and 
white wine) 

PUERTO SHERRY 
The long narrow streets of 
the old quarter of El Puerto 
de Santa Maria, where im­
portant sherry-makers like 
the Osborne and Terry 
bodegas hide behind high 
walls, crowd the banks of 
the Guadalete river. Modem 
development has spread out 
along the beaches of the At­
lantic and developments 
like Puerto Sherri', an ultra­
modern pleasure port, at­
tract yachtsmen and vaca­
tioning families. So popular, 
in fact, has El Puerto be­
come that in summer the 
populatkm of 70,000 triples, 
A vestige of the town's past 
is San Marcos castle, its 
crenellated walls rising 
above the surrounding hous­
es. It has tlie military' air you 
would expect of an ancient 
fortress. In fact it i.s a private 
residence which has been 
extensively altered and re­
stored over the years. Inside, 
however, are remains of rhe 
original Moorish structure 
built in the 12th century. 
Columbus spent the years 
1483 to 14S6 in this port as a 
guest of the Duke of Medi-
naceli, who was interested 
in his proposed voyage of 
discovery, and while here 
he made contact with Juan 
de la Cosa, owner of the 
ship .Santa Maria. 
El Puerto, as it is referred to, 
grew rich from trade with 
the Indies. Basques, Navar-
rese, Flemish, Italians and 
others flocked to share in 
the flourishing commerce, 
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many accpiiring lilies. The 
splendid structures built by 
merchants and adventurers 
caused it lo be called The 
City of 100 Palaces, of which 
you can still see a few with 
their coats of arms on the 
fa^-ade. Some had lookout 
lowers so that watchmen 
could check shipping move­
ments. 
Important military expedi­
tions set off from the port 
from the I6lh lo 18th cen­
turies when El Puerto was 
the base for the royal gal­
leys. The fuente de las 
galeras. where ships parting 
for the Indies f i l led their 
casks with water, has been 
restored and .stands on the 
waterfront. On the adjacent 
quay el vapor, a small ferry, 
sails regularly across the bay 
to Cadiz, a pleasant 40-
minute trip. 
"Becau.se of its history and 
die many visitors. El Puerto 
is a cosmopolitan place. 
There is no typical inhabi­
tant," say the porluenses. 
Many visitors have only one 
thing in mind when they .ir-
rive. They head straight for 
the waterfront, the Ribera del 
Marisco, As its name implies, 
it is famed for the varieti' of 

succulent .seafood available, 
lust across die river is the fish 
wharf where tlie catch is auc­
tioned by dawn every morn­
ing. Firsl stop is one of the 
cocederos, eating places spe­
cializing in preparing shell­
fish. At the popular Romerijo, 
you choose from an eye-
ixigghng array of more than 
25 different shellfish, from 
crab legs to winkles, They 
are sokl by weight and hand­
ed over in paper bags. The 
custom is to retire with your 
bag to a table and eat the fish 
with your fingers while con­
suming a chilled beer or/mo. 
After that you are ready for a 
tapa tour, not difficult in El 
Puerto which has as many 
as 800 bars. They vary from 
places hardly larger than a 
shoeLiox like Echate I'ayd 
(slang for "move over"), its 
walls papered with bullfight 
reports, to the rather elegant 
l-'l Palio, spacious with stone 
arches and wicker chairs. 
You can enjoy oysters, 
baked scallops, clams in 
sherry, grilled shrimps, 
cazon en arriarillo (shark in 
saffron sauce), fried fish of 
all sorts, and a multitude of 
other dishes. Ortigiiillas ise-A 
anenomes) are considered a 

delicacy. They come crisp 
fried on the ouuside but witli 
a dauntingly gooey centre. 
If you are tired of fish, there 
Ls always cured ham from the 
sierras of Cadiz, blood 
sausage and onions, or ajo 
cal ten te. This last is ser\'ed 
on Saturday and Sunday 
mornings in El Betis, a 
frieiKlly ^p()t where lottery 
ticket sellers drift in and out: 
an aged accordeon player 
adds a little atmosphere. 
"Hcji garlic" turns out to be a 
hearty mixture of garlic, 
bread, and tomatoes, cooked 
in the juice of the tomatoes. 
In the Bodega Merello, the 
fare is simpler and the at­
mosphere redolent of anoth­
er age. Wine is drawn from 
one of tlie large barrels in a 
lofty barn where fading liull-
fight posters are the only 
atiornmeni. Manuel, 35 
years behind the bar, wi l l 
quickly launch into eager 
con\-er.salion aborii I1K- bulls 
- the bodega is a step away 
from El Puerto's century-old 
Plaza de Toros. Bulls and 
tlamenco are enduring inter­
ests in El Puerto, despite the 
competition of modern pas-
fimes and pop music. 
Naturally, El Puerto has its 

restaurants too. One of the 
most sophisticated of these 
is Las Bovedas, located in a 
vaulted hall of the San 
Miguel monastery- converted 
into a luxury hotel. Graced 
with marble floors, stone 
balu.strades and antique fur­
niture, ilie hole! is a useful 
spot to retire to. El Faro, an­
other fine restaurant, is kt-
cated in a converted sum­
mer residence, with a pleas­
ant terrace. Fernando J. Cor­
doba, manager and chef, 
specializes in slew s aiii fish 
dishes (see page 20). But to 
feel the pulse of the Cadiz 
coasl and experience the ex­
uberance of its people -
while enjoying adventures 
in taste - there is nothing to 
beat the tapeo. 

David Baird is a freehtiice 
ivriter and photograjrher 
based in Southern Spain, 
whose work appeals in lead­
ing Eiiivpcan and .American 
/)iil)licati(.rns. His book Inside 
Andalusia won Spain's na­
tional travel writing aivard. 
the Vega Incldn Prize. 

Practical Information 
Tourist information ofBces 
Calzada del Ejercito, s/n, 
Sanlucar de Barraiiieda. 
Tel.: (56) 36 61 10. 
Calle Guadalete, 1, 
El Puerto de Santa Maria. 
Tel.: (56) 54 24 13. 

Hotels 
.SANLL'CAR: 

ios Helechos, 
Plaza Madre de Dios, 9, 
Tel.: (56) 36 13 49; 
Posada de Palacio. 
Calle Caballeros. 11, 
Tel,: (56) 36 48 40. 
El. PUERTO DE .SANTA MARIA; 
Monaslerio San Miguel, 
Calle Larga, 27. 
Tel.: (56) 54 04 40; 
Los Cdntaros. 
Cun^a, 6. Tel.: (56) 54 02 40. 

Restaurants 
SAf^LUC^K: 

Casa Bigote, 
Bajo de Guia. 
Tel.: (56)36 26 96; 
Casa Juan, 
Bajo de Guia, 
Tel.: (56) 36 26 95; 
Mirador de Doiiana. 
Bajt) de Guia. 
Tel.: (56) 36 42 05. 

EL PUERTO DE SAM A MARIA: 
Flores. Ribeira del MarLsco, 9. 
Tel.: (56) 54 35 12; 
Las Bovedas, 
I lolel :\ loiK isle rio Sa 11 A b'gti el, 
Larga, 27. 
Tel.: (56) 54 04 40. 
El Earx) del Puerto. 
carretera de Rota, km 0,5, 
El Puerto de Santa .Maria, 
Tel.: (56) 85 80 03 

Tapas bars 
In El Puerto you find n-iany 
of these in and around the 
Ribera del Marisco. They in­
clude: on Calle MLsericordia, 
El Betis. La BodegiiiUa. and 
El Patio; on Pibera del 
Marisco, Echate Payd and 
Cocedero Romerijo; and on 
Calle Luna, La Mezquita. 

In Sanlucar, recommended 
tapa bars include; Casa 
Martinez ancl Bar Bcilbino 
on Plaza del Cabildo: bars 
around the Plaza de la Paz; 
and the river area of Bajo 
dc Guia. 

Donana National Park 
Keteption and Inieipretation 
Center, 
Bajo de Guia, 
Sanlucar de BaiTanied;i. 
Tel.; (56) 36 07 15. 
Ticket reservations for visit 
(diiily. except Monday) on 
Real Fernando: 
Tel.: (56) 36 38 13. 

Bodega visits 
"Wineries wliich can be visit­
ed by prior ammgement in­
clude: 
Csbome , Tel.: (56) 85 52 11 
and Ten-y, Tel,: (56) 48 30 00 
in El Puerto and Barbadillo 
Tel.: (56) 36 08 94 and Hi­
dalgo (contact tourism of­
fice) in Sanlucar, 
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Facing a Modem Wine 

The Somontano 
Denomination of 
Origin is found in the 
North-Hasteru corner 
of Spain, ivith 
appioximately 3.100 
hectares (7,660 acres) 
(f vineyards. 

Text: Jose Peiiin 
T);anslator: Muriel Feiner 

f we were to say 
t ha t i n a c e r t a i n w i n e ­
g r o w i n g reg ion th rough­
out the year there are 500 
miUimeters of ra infa l l , the 
sun sliines fo r 2,700 hours 
a n d the t h e r m o m e t e r 
marks an average temper­
ature o f l l ^ C (51^ F), we 
are giving the coordinates 
not only o f the Ribera del 
Due ro , but also those o f 
Somontano. Somontano 
is a small and brand new 
D e n o m i n a t i o n o f O r i g i n 
( D . O . ) w h i c h does n o t 
even reach 3,000 hectares 
C7,400 acres) i n s ize, 
spreading out to the East o f 
the province of Huesca. 1 f we 
add that i t is located to the 
South o f tl ie Pyrenees, we 
can s t i l l imag ine ce r ta in 
aspects o f the M e d i t e r ­
ranean landscape, whi le i f 
we p o i n t out that i t is i n 
the N o r t h o f Spain, t h e n 
t h e A t l a n t i c Ocean i m ­
mediately comes to m i n d . 
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o lire .SouHi uf 
the Pyrenees, in .Som(jniiiiK>, Llit 
influence of the Atlantic cliimte 

combines with Uiai of ilie 
ML-Jiii:iT,iiK-aii, vvliidi alk>ws olivt-
and almond trees and vineyards 

to nourish in die iirea. 

T he highly respected 
Larousse dictionary 
states that Somontano 

faUs under the Atlantic influ­
ence and it does not enter 
into any details al^out mici o-
climates. However, this 
area, like Navarre, the Rinj;i 
or Hermitage in the L'pper 
Rhone, is a site of confronta­
tion between these two do­
mains and a place where 
they match wits. From the 
ocean, via the Cantabrian 
mountain range and follow­
ing along the Ebro Valley, it 
receives enough water, 
while the nearby Mediter­
ranean furnishes it with its 
special light and clear ,sky, 
which are the result of a 
unique natural phenome­
non. This phenomenon is 
cMed foehn, which is .some­
thing like a small oasis of 
thermal tepidity. v\'hich is 
formed to the South of a 
mountain range, capable of 
dissolving the clouds and 
blocking the inclement 
weather from the North. In 
other words, it is the .same 
thing occurring in the Swiss 
Valais or the Italian Upper 
Adigio. In fact, this north­
ern area of the transalpine 
countiy side, situated on the 

slopes of the Alps, has the 
same natural habitat as 
found in Somontano. 
Moreover, the very name of 
Somontano is derived from 
this natural circumstance, 
for it means "at the foot of 
the mountain", a phrase 
which takes on enormous 
significance wlien we com­
prehend that the peaks in­
spire a great deal of respect, 
but also provide protection. 
In each one of the top Span­
ish wine-growing regions, 
there is always a mountain 
to the North, in ihe same 
way that close to a French 
Apellation controlee there is 
always a river. Thus, in­
stead of the infinite and wet 
meadows, ihick forests and 
vineyards of tart and acidu­
lated wine of Juianfon and 
Madiran of neighboring 
i-'r;ince, the I'yrenees, to ihe 
South, change the couniiy­
side and allow olive and al­
mond trees and vineyai-ds to 
n(.iLir!sli. 

In view of the unique geog­
raphy and climate, it is nec­
essary to take into account 
that even though the area is 
closer to the mountains, it 
has a gentler climate in win­
ter and a cooler one in sum-
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The Somontano ivds have un average 
body and an mvrage capacity for ageing. 

Ihe top-qua!ily wines are generally 
elaborated tvith f'oivign varieties. 
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Tbe commercial 
popularity of the 

mo.'it advanced 
compatties .^eems 

to Iw spreading to 
the others and 

sloivly the labeh 
of this area are 
increasing their 
pivsence on the 

maikel. 

Somontano is an area ivhich i<: almost unknown ivithin the 
conte.xt of European wines and this is something which makes It 
bighty attractive to buyers, seeking netv Spanish wines. 

mer than that of its sister De-
nomination of Origin 
(D.O.S) of Carinena and 
Borja. Somontano is not 
Aragon in the climatic sense 
and so its wines are differ­
ent. In this location, the 
grape matures more slowly 
and so its acidity is not as 
marked as in other warmer 
areas of the region. All of 
tills alkn\'s for a larger mar­
gin in the growing of differ­
ent wine stocks wi th a 
greater or lesser varietal def­
inition, as discovered from 
the experiences of COVISA, 
a wine-cellar more popular­
ly known as Vinas del Vero. 
As the soil is not especially 
conducive it furnishes the 
grape with a lesser varietal 
nature, and the young as­
pect nt-' the i-iney.ii-i;! :ir pre­
sent does not help resolving 
this problem. The soU does 
not have a good proportion 
of limestone, nor cloes it en­
joy the drainage of a majes­
tic alluvial earth. Tlie eternal 
and Iberian brown soil pre­
dominates and in certain ar­
eas the reddish brown, 
where the clay prevails, al­
though the earth is loose 
and rapid. However, the 
characteri.stic "touch of sun" 

is not detected in the red 
wines, which is something 
veiy frequent in the Mediter­
ranean ones, such as those 
of Carihena and Borja. It is 
also found in the distant 
Australian wines and even 
in some California reds 
which, under the blunt sun 
and in more fertile lands, 
tend to leave a slight trace, 
half herbaceous, half over-
ripened in the mouth. The 
closest reference to the 
Huesca wines is found in 
the North of Navarre, in 
Valdizarbe, where die com­
ponents of the whites and 
reds have achieved a satis­
factory balance, without any 
problems of excessive alco­
hol or lack of acidity. 

A BtiDDLNG REGION 
Indeed, tills area is st i l l 
very young. It has not yet 
acquired a wine-growing 
tradition which would 
oblige it to respect the in­
digenous varieties, for up 
until the eighties Somontano 
was merely a supplier of 
raw materials, like other 
bulk-producing areas of 
Spain. Certain vines, such 
as Morisicl. I'arnileta or Al-

cahon have lasted for a long 
time and they, together with 
the Garnacha, make up the 
basis for the wine trade be­
tween cellars. These vari­
eties were maintained be­
cause little care was re­
quired for their cultivation. 
Proof of this is lhat, ju.st as in 
Other areas of common 
wines, the hearty and re-
sistent nipestris Lot graft-re­
cipients have predominated, 
which is not really suitable 
for quality varieties. These 
vines, chosen lor their vol­
ume and alcohol, left a cer­
tain rustic trace on the 
palate. Perhaps an excep­
tion could be made in the 
case of the Moristel which, 
with the aid of tlie new tech­
nologies, has revealed a cer­
tain fruity prtjfile, character­
istic of the wines of the re­
gion, and it is most appro­
priate for the elaboration of 
wines for immediate con­
sumption. 
Tlie contemporary history of 
the area is based on tJie pro­
duction of tlie Cooperativa de 
Somonumo de Sobrarlie which, 
up until 1980, only bottled 
ordinar>' wines. In ctmtra.st, 
we can bring forth the state­
ly but hLstorically rich image 

.SPAIN GOITR.Min'O! H 

of the Bodegas Lalanne and 
another more modern one 
which has reinforced the 
area to the mo.st unsuspect­
ed limits, the Compaiiia Vi-
ti\-inicola Aragonesa (COV­
ISA), It has been fhe driving 
force behind the other nvo 
and an incentive for other 
investors, like those who 
built the Bcxiega Vinedos y 
Crianzas del Alto Aragon in 
1991, inspired by COVISA. 
In general, these two firms 
are convinced that the fu­
ture includes the varieties of 
the Atlantic style. The Tem­
pranillo might not achieve 
in the red wines the struc­
ture of those of the Ribera 
del Duero, nor the elegance 
of the fine Riojas. However, 
it has a bright cherry color 
and a fiesh fruitiness, which 
is very typical of an area of 
certain acidity and a slightly 
highland touch. 

A B I T OF MISTICISM 
If the post-phylloxera past 
of the area lies with Lalanne, 
the prior history corre­
sponds, as eveiything in the 
Christian West, to the Ro­
mans and monks. The 
course of the all-important 
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Somontano 
Ebro river served the Ro­
mans as a guide for carpet­
ing their settlements with 
vineyards, akhough later on, 
it became the line of battle 
betw ei.'ii Mtmrs :ind (,;hris-
tians. Wfien the latter won, 
the Monasteries appeared 
and their monks brought 
about the resurrecticjn of the 
lUnnan vineyards. The 
Monastery of San Juan de la 
Peiia, in Jaca, and Santa 
Maria de Akjuezar were the 
promoters of this agricultur­
al and al.so devout practice, 
because the monks felt that 
wine, as Montaigne once 
.said, was also a god, whose 
favors should not be restrict­
ed. This situation did not 
differ very much from what 
had taken place throughout 
the North of Spain, as was 
also the case with the sup­

plying of wine to France in 
the final thirty years of the 
last century. If the Haro rail­
way stafion and the Tarrago­
na port were the shipping 
platforms for a large number 
of barrels, the peace and 
quiet of Somontano was al­
so disru[3ted by tlie arrival of 
the French to buy wine. To­
day's 3,000 hectares (7,400 
acres) are almosi ridiculous 
when compared with the 
145,000 hectares (358,295 
acres) of that time, which 
were ready to supply the 
battered, phylloxera-hit 
French vineyards. The 
Lalanne family, who had 
originally come from the 
Bordeaux region, specifical­
ly from Barsac, felt dial their 
country would never be 
able to get over the terrible 
heniipteron and so they set­
tled in 1894 on die outskirts 
of Barbastro, although they 
could also have done so in 
Rioja or in Navarre. They 

came with all the knowl­
edge of barrels, removers of 
grapes from the sialks, clari­
fications and crops f rom 
their iKili\ e Bi irde:mN. t" i tile 
point where they did not 
take long in becoming the 
suppliers of Alfonso XIIFs 
Royal Family. Udanne spent 
many years in relative calm 
with stable production, sus­
tained by a small circle of 
clients, who were attracted 
by the number of crops 
which, in the purest Rioja 
style, lay in repose in the 
wine-cellar. 

NEW HORIZONS 
Much-needed support lo the 
area came in 1986 from the 
Sociedad AnrjrUrna para el 
DesarTotlo Agricola y Social 
de A ragon (Corporation for 
the Agricultural and Social 
Development of Aragdn) 
when they gave their back­
ing to Somontano by creat­

ing the wine-growing farm 
Vihas del Vero. It might 
have been because there 
was no Denomination of 
Origin, nor a code restricted 
to a tradition of cultivatkin. 
so the adventure could be­
gin from the very beginning 
with the creation of a wine­
growing complex for the 
free cultivation of varieties 
in the American style, vt-hich 
had achieved such fine re­
sults in Raimat, of the 
Costers del Segre D.O.. In 
barely nine years, 600 
hectares (1,480 acres) of 
Cabernet Sauvignon, Merlot. 
Chardonnay, Riesling, Pinot 
noir, Sauvignon blanc, 
Chenin blanc and Gewurz-
traminer have been planted. 
The elaboration reaches 
4,000 American and French 
oak barrels today and a total 
of four million liters of pro­
duction, At present, the 
elaboration is impeccable 
and the results of the vari-

TO LERtDA 
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cries respond to the \-:ilL[es 
of the geo-climate. The vari­
eties of Alsatian and Central 
European origin, such as the 
Gewurztraminer and Ries­
ling respectively, might not 
be profound. However, on 
the other hand, the young 
Tempranillo of carbonic 
iii:K'L-[-atii >i! is .--| iect;ii.-ular. 
well as the mseiva (see note 
on page 113) Gran Vos del 
90, on the other end of the 
scale. This latter wine 
shows a noteworthy poten­
tial for ageing, similar to the 
varieties of Merlot and 
Cabernet Sauvigntm, and its 
five per cent of Pinot noir 
content which gives it a verv' 
pleasant and unic[ue quality. 
In these last ten years, the 
Cooperativa de SouKmtano 
de Sobrarbe has taken the 
initiative to improve its in­
stallations. The results are 
found in die new labels such 
as Seriorio de Lazan with a 
'["empranillo base and a light 

touch of Moriste! to give it a 
certain traditional flavor, and 
in the considerable improve­
ments in the .Vlontesierra, es­
pecially tlie rose. The Coop­
erativa is thus joining the 
trend towards recomposing 
the crop with varieties of 
French origin, although it is 
nevertheless true that they 
still rely on bulk sales which 
total as much as 70 per cent. 
In addition, the Denomina­
tion establishes its Code of 
1993 wJiich is, in some ways, 
slov\Jy beginning to awaken 
wine-cellars such as Mon-
clus, Borruel and Lalanne. 
The latter is sdll, akhough to 
a lesser degree at present, 
living on its past, as it still 
maintains certain casks ema­
nating old age. The surprLs-
ing progress does not end 
here, for in 1991, the Viiie-
dos y Crianzas del Alto 
jVragon was created. It is a 
sjjcciaciilar, carefuli\- de­
signed wine cellar which has 

begun to elaborate the Enate 
hbe\ from two star varieties, 
such as Chardonnay and 
Cabernet Sauvignon, al­
though it has nol rejected tin 
elaboration with the latest 
ad\'aiices, using native wine 
stocks such as Moristel. The 
most interesting of the wine 
cellar is the Enate Chardon­
nay of 93, which has fer­
mented in the i^arrel. It of­
fers an elegant aroma with 
the presence of a fine, per-
rtiiut.-!.! oak .ii i i l I hi.- •dji.-.i-,)-
and smokey touch of the 
t;iKii-(.k;>nnay. The oilier ]\\o 
wine cellars are Fabregas 
and Borruel, the latter, based 
in the town of Ponzano, and 
was the first to bottle with 
the Denomination. Its pro­
duct ion reaches 50,000 
bottles annually, only one-
sLxtli of its entirety. Bcjde-
gas Fabregas bottles only 
five per cent of its produc-
licm under the label Cam­
po San Juan. 

T i l e l i l t j.vl i i i i p o i r a i l l L(S| ;.L.-C1 (>\ 

the Denomination of Origin 
Somontano is the fact that it 
does nol have any prece­
dents which have created an 
iniaî L- I )t' jii i|)ui:ii u iiio- 1: 
an area stil! unknown within 
the context of European 
wines, which makes il espe-
citdly attractive to buyers 
seeking an alternative to Rio­
ja or Catalonia. Therefore, 
Somontano's repercussion, 
not only in Spain but also on 
the internaticjnal market, has 
been in a shoil space of time, 
the most spectacular in our 
country^ 

See the list of the main ex­
porters on page 13. 

Jose Pentn is certainly one 
of the best Spanish wine spe-
ci'alisls. a regular collabora­
tor if a variely of media and 
the author of several impor­
tani hooks and guides. 

A Guide to 
Somontano 

Ix>cation: 
The Somontano Denomina­
tion of Origin is found in the 
Central-Eastern corner of the 
province of Huesca, with 
approximately 3,100 
hectares (7,660 acres) of 
vineyards 

Climate: 
It is continental, with hygrfi-
metric Atlantic and thermal 
Mediterranean akernatives. 
It features 2,700 hours of 
sunlight a year and about 500 
mm of rainfall. There is a 
slight iniluence from north­
westerly winds, which makes 
for very dear skies and mild 
stiiiiriH-r- ami u iniei- .̂ 

SoU: 
The land features a certain 
relief made up of hills and 
soft ravines, with reddish 
brown earth. The soil is 
loose and there are certain 
calcareous clay areas, which 
have very little humus. 

Wine stocics: 
The autochthonous variety 
of Moristel predominates 
among the reds although it 
is becoming less popular, in 
favor of the Tempranillo and 
Cabernet Sauvignon. 
Anicjng the whites, the 
.Macabeo and Alcanon vari­
ety prevails, followed by the 
Parraleta. These last two 
have been traditionally culti­
vated in this region. 

Characteristics of 
the wine: 
The Somontano reds are 
characterized by their 
acidic and alcoholic bal­
ance. Their geographic 
situation in a cooler area 
confers upon the reds an 
attractive cherry color, 
which is brighter than the 
rest o f the wines f rom 
Aragon. The top quali ty 
w-'ines are generally elabo­
rated w i t h fore ign vari-
efies, while the more pop­

ular ones contain the au­
tochthonous Moristel and 
Garnacha, which furnish a 
more rustic taste. The 
reds have an average body 
and an average capacity 
for ageing. The whites are 
fresh, f r u i t y and w i t h a 
predominance of 
Macabeo, which make 
ihem resemble the Cat­
aionian w-hiies, although 
those of Somoniano have 
a more rustic fiavor. The 
rest of the varieties, such 
as the Chardonnay, Ries­
ling or Clienin blanc, offer 
wines of a certain varietal 
nature, which have a clean 
aroma although the vine­
yard is still quite young to 
have discovered its own 
characteristic nuance. The 
roses, except for the ones 
fermented with varieties 
such as Cabernet sauvi­
gnon or Tempranillo, can 
be considered as merely 
.satisfactory. 
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errano 
Ham 

The Star of 
Spanish Cuisine 
I f the staccato sound of a Spanish 

guitar could be eaten, i f the ro­

bust s tomping o f polka-dot clad 

flamenco dancers had a flavor, i f 

someone c o u l d j u s t package a 

wa rm Andalusian night and ship i t 

abroad...there is no doubt that i t 

wou ld taste l ike Serrano ham-the 

star of Spanish cuisine. 

Te.xt: Deborah Luhrman 

Still Life: Menchu Artime Photo: A. de Benito/ICEX 
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errano 
Ham 

F rom the boisterous 
taverns of xVladrid, to 
the fragrant patios of 
Seville: from the nick-

sacks of Extreniaduran 
shepherds, to the elegant 
dining t-cionis of San Sebast­
ian; Serrano ham is the most 
traditional and highly prized 
food in Spain. 
Serrano ham is at ils best 
served alone, with only a 
glass of red wine to accom­
pany it. Cut in wafer thin 
slices, it is offered as a lapa. 
or appetizer. Serrano ham 
has a robust, intense flavor. 
Faring it makes the back of 
the tongue tingle and leaves 
a plea.santly sharp aftertaste, 
like a good aged cheese or 
fresh walnuts. 
I'he teardrop-shaped hams 
are hung from the ceiling of 
every Spanish bar and the 
kitchens of many house­
holds. In rural areas the 
hams are home cured, ^ hile 
city folks give them and get 
them from gourmet shops as 
Christmas gifts. When 
friends arrive, all il takes is a 
few expert swipes with a 
sharp knife and an instant 
party is underw-ay. Like no 
other food. Serrano ham 
caiiiures the improvisational 
"live-life-to-its-fullest" spirit 
of Spain. 

A L L INATLRAL P R O D U C T 
Sjiain is the world's largest 
producer of cured hams. 
Some ,̂ 0 million hams a year 
are produced commercially 
and thousands more are 
made at home in rural jiarts 
of the country. It is an in­
dustry- worth .S 2.3 billion a 
year, that employs 46,000 
people. Not surprisingly. 
Spain is also the world's 
largesi consumer of cured 
ham. Spaniards niblile away 
roughly 4 kg (almo.si 9 lbs) 
a year per person. 
The prc5cess of curing ham 
has remained largely un­

changed since the times of 
the Romans. It couldn't be 
more simple. Then, as now, 
the only curing agent used is 
coarse sea salt, nothing else 
is added. 
In country luniseholds 
throughout Spain, just as in 
ancient limes, pigs are fat­
tened all summer and au-
lumn, then slaughtered at 
the first frosi of Vk'inter in an 
ancestral custom knov. n as 
the fiesta de la matanza. 
This is a work-party during 
which the family pig is 
slaughtered to provide food 
for the coming year. Friends 
and reLifives join in to help 
make the chorizos and mor-
cillas, wine flows, and a 
rather iinpk-asant task is 
turned into a good time. 
The prized hind legs of the 
pig are covered with sea salt 
for 7-10 days, then the salted 
ham is washed and hung in 
a shed, where nature takes 
over. The cold days of win­
ter take care of the first part 
of the curing process and 
then in spring as tempera­
tures rise and the humidity 
decrea.ses the ripening stage 
begins, The curing is com­
pleted with the hot, dr\' days 
of summer and then stabi­
lized with the cool autumn 
tunipt/i.iiiircs ih.it fl illow . > 
that aboul nine months after 
slaughter the ham is ready 
for ealing. 
Modern Spanish factories 
continue lo follow the age-
old rhythm of nature, but 
with the strictest hygiene 
standards and high-tech cur­
ing chambers, where tem­
perature and humidity^ levels 
mimic nature's cycle of the 
seasons. Their biggest ad­
vanlage is that quality con­
trolled Serrano ham can 

in- j-)r'. iLlriLCrl al l \ e.ir 

round 
The first Serrano hams to 
reach other countries did so 
smuggled in the trunks of 

vacationing Europeans anx­
ious to take home a goumiei 
souvenir of their holidays in 
Spain, ll was not until 1990 
lhat Serrano ham began to 
be exported officially. 
In 1990 the Consortium of 
Spanish Serrano Ham was 
created to establish stan­
dards of quality and pro­
mote sales abroad. The con­
sortium is made up of 18 of 
the country's major Serrano 
ham producers. Its annual 
budget is jointly funded by 
members' dues and the 
Spanish Foreign Trade Insti­
tute (ICEX). According to 
manager Jaime Vazquez 
Gonzalez, the consortium 
has two major goals: 
"Our fir.st objective is to as­
sure the qualitv' of the prod­
uct and to do this we have a 
technical department thai 
visits each producer two or 
three times a monih. in­
specting each ham. The 
products which meet our 
export standards are num­
bered and branded with the 
consortium's 'S', our seal of 
approval." 
"Our olher main task is to 
introduce Serrano ham into 
international markets, and 
the best way lo do this is by 
getting people to taste it. 
Once tliey^ try Serrano ham, 
they are convinced. So we 
spend a lot of time going to 
food fairs, making presenta­
tions for gourmet clubs and 
food writers, and launching 
promotional campaigns tar­
geted at consumers in the 
markets where we are al­
ready established," he said. 

MEASURING U F 
The consortium's first task 
was to .set quality .standards 
for Serrano ham. Perhaps 
because ham-curing is such 
a deeply-rooled and wide­
spread part of Spanish cul­
ture, there were no industry-
standards before the ccjnsor-

tium began its work. Each 
producer and each family 
h;is its aging secrets that few 
were willing ro share and 
agreement was difficull to 
achieve. 
Nevertheless, the consor­
tium now .sets the pace for 
the ham curing industry, re­
quiring the highest sankar>' 
conditicms, a minimum 
weight of 6,5 kg per piece, 
and a minimum of nine 
months curing period, al­
though the average curing 
period is 12 moiidis. 
The wliite pigs used for .Ser­
rano ham must come from 
crossings of the most appro­
priate races: Landracc. 
Duroc and Large White. 
Feeds must be exclusively 
natural and tend to be on 
average 70% cereals. Only 
namral sea salt may be used 
in the salting process. Spe­
cific parameters of tempera­
ture and humidity are .set for 
the curing process, as well 
as for the storage phase. 
Hams thai measure up lo 
these .strict quality .standards 
are hand branded with the 
consortium's seal, a large 
stylized 'S' in the shape of a 
Serrano ham. 
The Con.sortiuiii of Spamsli 
Serrano Ham represents 
:ihoLit half of the exports of 
Spanish ham and its large dls-
tiiictive 'S' is the buyer's a.s-
surance of the highest qualir\' 
po.ssible. Serrano htims are 
produced in every province 
of Spain, .so ihe S' guarantees 
die quality control of tlie con­
sortium and not tlie regicm of 
origin. 
.Serrano hams are packed for 
export in three different pre­
sentations: the traditional ham 
"on the hoop, which must be 
cut by hand and can be seen 
in any Spanish bar; boneless 
ham centers, wrapped and 
perfect for machine slicing in 
delicatessens; and pre-pack­
aged ready-to-eat slices. 
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errano 
Ham 

How TO E A T 
In Spain, Serrano ham is 
treated almo.si with the .same 
respect reserved for c;iviar 
in other pans of ihe world, 
though its price is much 
more reasonable. There are 
probably as many myths 
and legends about how to 
.serve and eai Spanish cured 
ham as there are ham lovers. 
But there are a few basic 
guidelines for enjoying .Ser­
rano ham. 
Slicing ham is an art and each 
year at the "Salon del Club de 
Gourmets", an international 
trade fair held in Madrid. 
Spain's ham cutting experts 
compete to see who can 
work the quickest ;ind make 
his slices the thinnest. Since 
Serrano ham should be 
served as thinly sliced as pos­
sible, ihose vviihoul years of 
experience usually ilo betier 
with machine slicing, using 
boneless hams. 
If you want to try your hand 
at slicing, remember to cut 
lengthwise along the grain 
on the meat. Start with the 
rump half, removing the 
layer of fat liille by little is 
you go and cut from the 
wide pari of the ham to­
wards the narrow part. The 
fal can also be replaced to 
keep the cut ham from dry­
ing oul. Once the nimp half 
is finished, turn the ham 
over and cut the shank half, 
lastly cut the shank. 
C'ontrary to popular belief, 
there is no difference in 
i:i.̂ ie belween a whole ham 
and a boneless ham, \\ hile 
the bone does help to pre­
serve the ham, its only olher 
advantage is contributing to 
the spectacle of cutting. 
Serrano ham should be 
.served al room temperature. 
If you are not slicing it at 
home, that means taking the 
package out of the refrigera­
tor 15-20 minutes before 
serving and letting the ham 

come lo room lem|ier;iture 
while it is still wrapped. 
W hen it heiiin^ to shine it i--
ready to serve. Don'l arrange 
it on a plate and let it sit out 
or the ham will get too dry. 
Once the wrapped ham has 
attained room temperature 
arrange it in a single layer on 
.1 [iLitc . I I K I enji <\-
Serrano ham can also be 
used in countless recipes 
(see page 109)- In Spain 
ham scraps are cooked inlo 
nearly every type of dish 
from vegetables to 
omelettes, but gourmets 
agree that the best way to 
appreciate .Serrano ham is in 
very simple uncooked pre­
sentations, such as melon 
and ham or on /ra amb 
tonidc/uet , crusty Catalan 
toast rubbed vviih half a cut 
tomato, a little garlic, a d:ish 
1 >l ' i l :u- I lil .iiiri t' ippei,! with 
a slice of Serrano ham. 

CLIMBING SALE,S 
Tlie consortium ̂  se cond ma­
jor objective is opening up 
the world's m;irkeis one by 
one. In 199-1. after just four 
ye:iis, exjiorts of .Senaiio ham 
had reached 262,000 pieces 
and .sales abroad are expect­
ed to increase by 38% to 
.350,000 pieces in 1995. The 
biggest importers of Serrano 
ham are France. .Argeniina, 
Portugal, and Germany, in 
that order. Belgium. Holland 
and the I nited Kingdom are 
also |->eginning tc; show inter­
est in importing, while 
.Switzerland, Austria, Scandi-
na\ i;i and the United States 
have just recently opened up 
their borders to imports of 
Sp;inish ham. 
Each import market poses 
its own unic|ue set of chal­
lenges for the consor­
tium's staff. But conimcm 
to every market is ihe 
compet i t ion of I ta l ian 
cured hams, mainly from 
Parma and San Daniele. 

While Spanish Serrano ham 
offers a better price'quality 
raiio and often beats Italian 
hams in blind tastings, the 
Italians began exporting their 
hams to other European 
countries 3-i years ago. They 
benefit from :i well-eslab-
lished distribution network 
and gtxKl brand name recog­
nition among consumers. 
The main difference be­
tween Italian cured ham and 
die Spanish variety is in the 
curing proce.ss. Near the end 
of the curing phase Spanish 
hams are subjected to tem­
peratures between 24° and 
34° C (76-93° F), This stage, 
which simulates the hot 
summer months in Spain, 
dries the hams and concen­
trates the flavor. Since Ital­
ian hams are never subject­
ed to heat, they retain more 
moisture and the result is a 
sweeter, but more diluted 
fl;ivor, vviihoul the delicious 
aftertaste of a Spanish Serra­
no ham. 
In France, for example, 
where appreciation of high 
quality food is legendary 
and people enjoy ealing 
well , Serrano hams are a 
sought-after delicacy. In the 
basi|iic .iiitl (..it.il.iii i-)(ir<T-r 
regions near Spain, sales of 
whole Serrano hams, on the 
hoof and all , are brisk. 
While in other pans of die 
country people prefer the 
boneless variety, sliced at 
the charcuterie. 
Promotion in the French 
market has reached the con­
sumer stage and the consor­
tium's distinctive red and 
black billboards can Ix* seen 
throughout southern France. 

I hey depicl a templing plate 
of Serrano ham and read 
"Ole", reminding shoppers, 
once again, of the very Span­
ish nature of this product. A 
variety of poini-of-sale ma­
terials are al.so used to pro­
mote Serrano ham, especial­

ly in well-established mar­
kets such as France. They 
include educational flyers, 
available in six languages, 
vvith ham recipes from all 
regions of Spain and advice 
on how to store, cut and 
.serve it, as well as nutrition­
al information. Co-op adv er-
tising campaigns are con­
ducted in major ma.ss media, 
with members of the con­
sortium promoting their in­
dividual brands in conjunc­
tion with the consortium, 
which promotes its 'S' seal 
as the guarantee of quality. 
Belgium, like France, is an­
other natural market for Ser­
rano ham, where people ap­
preciate fine dining. But ac­
ceptance has not been as 
easy in Germany, Europe's 
top pork producer. 
German consumers tend lo 
be spoiled for choice. Serra­
no ham competes in the 
bulcher shops with 325 oth­
er lypes of cold cuts, dozens 
of national varieties and im­
ported hams from every part 
of Europe. In Germany. 
Spanish producers have had 
to adapt the product to 
f-jutchers' demands for a uni­
formly-shaped ham. They 
have also had to adapt to 
the preference of health-
conscious German con­
sumers for hams with all ihe 
fal trimmed away. 
But little by little .Senano ham 
is winning German fans who 
enjoy serv ing it as a special 
treat on festive occasions, 

INUTRITIOINALLY SOUND 
It is not just German con­
sumers who are increasingly 
concerned about the nutri­
tional value of the foods 
they eat, people all over the 
wor ld are more careful 
aboul their diets. 
While Serrano ham is nonnal-
ly eaten as an appetizer, it is 
clearh' miles ahead of starchy 
snack fcxxls on the iiutrition;il 
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E V E R Y T H I N G B U T T H E E L E P H A N T . . . 

/

n 1501, the city of London enjoyed a 

week of festivities to celebrate the 

arrival of a Spanish Princess, who was 

to marry the King's brother. 

Her name was Catherine, Infanta of 

Caslile, and tbe locals turning out for 

the beer and fireworks in her honour 

were cheerfully convinced that tbey 

were going to tbe soutb-l.ondon district 

where she was .staying to see 

the Elephant and Castle 

...Tbe rest is history. 

Everyone know.s the 

.story, but how manv 

know the Castile from 

wliich the Infanta took 

her title? There's not a 

lot in the way of elephants 

to be found here, but the 

historic countryside still has its share 

of castles, as well as the heritage of a 

thousand years of history provided hy 

the Roval hou.ses of Leon and Castile. 

The river Duero flows through a 

lush green land.scape of fertile soils and 

rollinii hills under a crisp, alpine-blue 

sky. This is a land of wi ld l lower 

meadows and sheep-larnis as well as 

castles and kings, known as the 

breadba.sket of Spain lor its production 

of quality cereals.. .And soon to be 

known for another of its outstanding 

contributions to gastronomy: the wines 

of the Denominacion de Origen Ribera 

del Duero. The vine thrives in the 

Tbe twelftb-century castle of Penafiel, in the heart of Ribera del Duero. 

chalk and sandstone soils here, at an 

altitude of 2,500 feet: the very limit at 

which grapes 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, acidilv and 

ripeness ol those grapes is 

'Q unique in Spain, and the 

rest of the wor ld . The 

vine is the Tinto Fino, 

O or Tempranillo, which 

has evolved its own 

unique characteristics 

in this high Castilian 

plateau - characteristics 

which have been much prized 

bv those in power in the major cities 

ol the region: lUirgos, where M Cid 

launched his campaigns against the 

Moors; Segovia, where Isabella 

mother of the Infanta Catherine - was 

proclaimed Queen; V'alladolid, former 

capital of Spain and Soria, for many 

years the frontier between Christian 

and Muslim Spain. 

These proud Castilians demanded 

and could af ford - wines which 

matched their elevated tastes and the 

hearty foods which nature provided in 

such abundance. 

In the countryside, too, people had 

a healthv thirst for good wine, ancl in 

almosi every village you'll see luceras 

strange towers like giant spears of 

petrified asparagus which stick up 

almost evervvvhere, between the houses 

and on the hillsides. 

These provide light and fresh air for 

the labyrinthine cellars burrowed into 

the .soil bedrock below, where every 

family, no matter how humble, would 

tread its ration of grapes and store 

their belovetl produci. 

Add to this an explosion of new 

technology in the wineries, new ideas 

f r o m young winemakers who are 

masters of their c raf t , and new 

investment in the land, and you ' l l 

uiulerstand why there's an atmosphere 

of excitement in Ribera del Duero. 

The region's winemakers, the 

Consejo Regulador which polices the 

qualitv, and some pretty impressive 

international wine experts believe that 

one of the world's greatest wines is 

emerging here. You wil l , too. 

It was, after all, good enough for 

tbe Infanta - and you can enjoy it 

with or without an elephant! 

WINJuS FROM 
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errano 
Ham 

.scale. Serrano ham is rich in 
minerals, it has a good bal­
ance Ix'tween protein ;ind lal, 
il is free of carbohydrates, 
and rich in iron, sodium, 
jxita.ssium. magnesium, calci­
um and B viiamins, 
A 50 gr serving of Serrano 
ham coniains 12-17 gr of 
protein, 2.5 to 5.0 gr of fat 
and cmly 100 calories. As an 
added bonus, researchers 
have found that the fills in 
Serrano ham are, to a great 
extent, polyunsaturated, the 
same type found in olive oil 
for example. Polyunsaturat­
ed fats, which are common 
in the Mediterranean diet, 
have been proven useful in 
combating the type of cho­
lesterol that cau.ses heart dis­
ease. 
It is hard to find any other 
focxl lhal is so ta.stv' as Serra­
no ham and at the same 
time .so healthy and natural. 

CROSSING 
THE A T L A N T I C 
The consortium's biggest 
success, so far. has been in 
crossing the Atlantic to open 
up the Argentine market, 
and jierhaps this is an indi­
cation of where sales wil l 
boom in the future. 
.-Ml of Lai in -America has 
deep cultural ties to Spain, 
but die consortium chose 

.•\rgentina as its first counirv 
to target in the Americas be-
i.iuse of the .Vrgenline p;is-
sion for all things European 
and because of their high 
buying power. 
In the two years since it was 
introduced, Argeniina has 
gone mad for Serrano ham 
and become Sp:iin's number 
two market. Italian cured 
hams, which were intro­
duced in the same year, seem 
to suffer a handicap in the 
Spanish-s[Xfaking vvi iriil. 
Promotion in Argentina fo­
cuses on die same typical 
S|ianisli images -fans, cas­
tanets and flamenco- but 
here interest is running so 
high that popular women's 
magazines and television 
cooking shows instruct 
viewers in how to cut and 
eat Serrano ham. 
.Mter sev en v ears of rigorous 
testing, the U.S, Food and 
Drug .\dininistr;ition in De­
cember 1994 gave Serrano 
ham a clean bill of health and 
legalized its import into the 
I niied Slates. Tlie FDA's ap­
proval has raised high hopes 
among Spanish producers 
and prompted mountains of 
articles in the Spanish press. 
The effect of the U.S. decree, 
how'ever, will not be felt im-
metlialelv', becau.se a second 
lengthy process is now un­

derway to licen.se individual 
producers for export. 
Ham exporters acknowledge 
that the LInited .States will be 
a hard market to crack. First 
of all there is no tradition of 
eating cured ham and con­
sumers' habits are ver\- dilfi-
culi to change. The jirimaiy 
i:irget in the L niled Stales 
w ill be ihe growing Hispanic 
market, which has swelled 
lo 22 million people, and ex­
porters hope they wil l be 
;ible to repeat here .some of 
the success iliey Inixe had in 
.•\rgentina. 
But the real impact of the 
FDA approval may be in its 
.secondary effect in opening 
up ihe markets of Mexico 
and Canada, signatriries of 
the North .-Smerican f ree 
Trade Agreement (N.AFL.A). 
In Mexico, especially, Spain 
enjoys a [irestigious image 
and the Mexican market 
holds good prospects of be­
coming a major Serrano ham 
i i u p ( . 

The approval is al.so expect­
ed to have a domino effect 
on olher Latin American 
countries, which ofien base 
their health .standards on the 
results of strict FDA testing 
and will likely legalize im­
ports of Serrano ham in the 
near future. 
If Spanish producers have 

their way, you'l l soon be 
able to see Serrano hams 
hanging from the ceiling and 
Ix'ing tliinly sliced in the bais of 
countries such as Venezuehi. 
Umguay, iuid Cliile. 
Gourmets throughout much 
of the world will finally have 
a chance to tasle for them­
selves the food that besi 
cajitures the uniqueness of 
Sp;inish cullure and jiroves 
the slogan of the Consor­
tium of S]ianish Serrano 
Ham: "In Spain, life has an­
olher flavor." 

See the l i s t o f the main 
exporters on page 12 and 
recipes on page 109-

American Journalist Debo­
r a h Lt ihrnian is ba.̂ ed in 
Madrid and writes on Sjian-
ish food, ivine and traivlfor 
several publications, includ­
ing Spain Gourmetour, 
Lookout, Fodor's Travel 
Guides and Trnve\ Trade 
( . . i / e l l e . 

EXPORTS OF SERRANO HAM CURED HAM CONSUMFHON BV EUROPE 

(by pieces, 6.5 kg minimum weight) Metric Tons Annual consumption (by pieces, 6.5 kg minimum 
per capita 

1991 12,000 SP.MN 160,000 4,10 kg 
1992 88,000 ITALY 140,000 2.44 kg 
1993 170,000 GERM\NY 130,000 2.12 kg 
1994 262,000 FR.\NCE 51,500 0.93 kg 
1995* 350,000 
•estimate 
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At Anecoop quality is guaranteed 
by the continuous efforts or each individual. 

ANECOOP 

Quality, Quantity 
and Service 

t's a constant endeavour, from laboratory research to 
propagation through to harvest; from qualit}' control 
to rigorous regulation of hygiene ancl packaging pro­
cesses. We have the estructure and resources to deli­
ver precisely what your business needs. 

That's what we mean by quantit)-. quality and service. 
A philosophy that's very "down to earth". W simply 
strive to satisfy the requirements of each individual 
customer. 

lACK^iCAl 
ANECOOP S. COOP. Tel (3i (» 
( Monlorii-. 1 Hntlo. Fax (34 6) 362 
iWl 11) Valencia - Spain Ttlix 6i 199 Coop i 
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T
he sherry-producing region is in the 
province of Cadiz. The main towns of jerez 
de la Frontera, Sanlucar dc Barrameda and 
Pxierto de Santa Maria form what is known 
as the "sherry triangle". Palomino fino is a 
variety- of white grape that has been culti­
vated in the sherry region for so long it now 

rates as a local grape. It has a whole series of oth­
er names too: Alban, Albar, Albillo de Luccna, 
Gencibel, Gencibel de Aragon, Gencibiera, 
Hurgazuela, Jerez, Jerez lino, Li.stan, Listan bianco, 
Listan comun, .Manzanilla de Sanlucar, Palomina, 
Palomina blanca. Palomino, Palomino de Chipi­
ona, Palomino del pinchito, Temprana, Tcmprana 
blanca, Xerez. In Jerez de la Frontera itself, as in 
Puerto de Santa Maria, it is referred to as Palomino 
fino and in Sanlucar de Barrameda as Listan. 

According to Julian Pemartin's Diccionario del vi­
no Jerez, Palomino takes its names from Fernan 
Yafiez Palomino, a faithful follower of the Christ­
ian king, Alfonso the Wise, who in 1264 con­
quered the Moorish stronghold ofjerez. 
In the Middle Ages and down through the 
centuries, the Jerez vineyards produced a 
variety of white and red grapes. After Sanlu­
car de Barrameda was incorporated into the 
Royal Estate in 1645, the lands were leased 
out to the local farmers, still today known 
by the archaic name of malletos, who took 
great pride in their small vineyards. They 
chose to plant Palomino fino vines to pro­
duce a white wine much to the liking of the 
local population - a century later, it was to 
be given the name of Manzanilla, 
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Thi.s viiii. uliur;il \ (>c;iii(in. 
deeply rooted in the need 
for .subsistence and in the 
local way of life, brought 
man into clcxsc contact with 
nature. He was able to pro­
vide it with a sense of direc­
tion through breeding and 
cultivation techniques based 
on observation, and gradu­
ally laid the foundations on 
which present-day sherry 
production is built. 
Palomincj fino became in­
creasingly popular in Jerez 
vineyards dur ing the 
eighteenth century and, 
by the end of the nineteenth 
century, was the most wide­
ly grown variety. \X'hen 
many vineyards had to be 
replanted after widespread 
damage was wreaked by 
phylloxera at the close of 
the last century. Palomino 
fino really took over. It now 
occupies of the almosi 
11,000 hectares (27,181 
acres) currently growing 
vines in the Jerez area. 

iT̂  flliMTIifliSTll'̂ . 
Palomino is a variety that 
has undergone a long ac­
climatisation process and 
careful breeding. It adapts 
very well lo Ihe chalky local 
soils known as albarizas 
which have a calcium car­
bonate content of (in"ii or 
more. When grafted onto 
Berlandiera stocks and its 
hybrids, it takes easiK ;ind 
gives long-lasting vines. 
These are trained using the 
traditional local pruning 
method based on vines with 
two 40 cm (15-7 inch) 
branches. One leader 
branch is left with one later­
al branch bearing 10 buds 
and the other leader branch 
is left with only a ver\' short 
shoot with just one or two 
buds. The long and short 
shoots alternate on the 
leader branches each year. 
The Palomino fino variety, 
aided by the cdbariza soil 
which collects and holds 
rainwater (an average of 600 
mm per annum), flourishes 
in the long, hot and dry 
summer season. The fruit 

begins to grow once tlower-
ing, which generally begins 
in the third week of May, is 
over. The envero. or initial 
ripening process, takes 
place in ihe second half of 
July, and the grapes are ripe 
and ready for harvesting by 
ihe first fonnight of .Septem­
ber. 
Palcimino fino averages 
some ,3.5 kg of gra[-)es per 
vine stock and the planting 
density is 3,460 vines per 
hectare (2.421 acres). The 
yield varies deiiending on 
the location of the vineyard 
in its particular sub-area or 
pago - Anina, Ralbaina, Mi-
raflores, Macharnudo, etc. -
and on the growing and 
weather conditions. 
Palomino fino bunches are 
average in size and have 
very short stalks. The grape 
itself is of medium size and 
weighs about two grams 
when ripe, its greeny-yellow 
skin mellowing to gold in 
the intensely bright sunlight 
of late August. This skin, 
coated in waxes or priiina. 
gives the gnij^e its veiletl ap­
pearance which is accentu­
ated by the while albariza 
dust left behind by the hot 
and dry easterly winds 
known as levanteras that 
buffet the Jerez vineyards. 
Things cool down only 
when the damp, mild west­
erly winds start to blow. 
The skin, or epidermis, of 
the Palomino fino grape, is 
-some 2.6 micra thick. It tends 
to be fragile when the gra[)c 
is ripe so care must be laken 
in har\'esiing and transport 
to the wine press where the 
must is obtained. It is not 
.sensiii\'e lo crypujgamic dis­
ease but if, f{)r any reason, 
ihe skin splits due to exces­
sive swelling of the grapes as 
a result of out-of-sea.son rain­
fall or if attacked by insect 
larvae such as Lohesia bo-
trana. then Botritis cineree or 
rot sets in, seriously affecting 
both die quality- and cjuanticy 
of the crop. 
Summer weather conditions 
encourage maairation in the 
Palomino fino grape. The 
sugar content rises - to al­
most 12 Be - particularly in 

the inland area. Sugar levels 
are .somewhat lower in the 
areas nearer the coast, 
w here humidity and morn­
ing dews keep the grape 
juicier. It is significant that ai 
the end of maturation the 
Palomino fino registers very 
low total acidity - around 3 
gr/1 expressed as tartaric 
acid. This low acidity is 
catised by the breakdown of 
malic acid during ripening, 
so much so that the must it­
self contains under 0.5 gr/l. 
The low malic acid content 
in the must of Palomino fino 
grown in the Jerez region is 
basic to the development of 
sherries, particularly those 
subjected to the process 
known as crianza biologica 
bajo velo de f l o r (• veiled" 
biological maturation). 
This tenn is used to describe 
the biochemical transforma­
tion that takes place while 
the wine matures in the 
wooden casks, resulting 
frcjin the intense and contin­
uous metabolic action of the 
yeasts that fomi a "veil" cov­
ering ilie surface ul' the w-iiie. 

P.1IJI.MI.\II FIND .li\l) l̂lEllliy 
If we had to single out one 
key characteristic of Palomi­
no fino for sherry produc-
I'ton, il would be its "deli­
cate docility". Sherry has a 
well-developed, very char­
acteristic bouquet, with ter­
tiary aromas acquired dur­
ing lengthy maturing or 
ageing processes. 
The must obtained from 
careful jircssing of Palomino 
f ino gives a young, dry, 
white wine which is still re­
ferred to locally as mosto 
since the term "sherry " is 
only u,sed after it has devel­
oped its strong character. 
This fermented must has a 
fine, delicate aroma which 
facilitates sensory assess­
ment. This assessment de­
termines which .steps should 
be taken next: fortification 
with pure wine spirits or 
"veiled" biological maturing 
giving an alcohol content of 
15-5" vol. The latter process, 
lasting 4-5 years, results in 
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Fino if matured in Jerez and 
Puerto de S:inia Maria, or 
.Manzanilla if matured in 
Sanlucar. Alternatively, the 
must may undergo a physi­
cal and chemical ageing 
process lasting 10 years or 
more, up to 18- vol .-\nd 
.•\montillado sherries are 
those lhat are first aged as 
Fino ihen fodified and aged 
further. Both the "veiled" bi­
ological maturing and the 
physical-chemical ageing 
processes lake place in oak 
bulls called l70tas holding 
some 500 liters. In each 
case, the system applied 
during the ageing process, 
alter the initial year-by-year 
ageing stages, is commonly 
known ,is criaderas y solera 
(see note on page 113). 
Wine subjected to biological 
nutluring vehf dejh'r 
undergoes an intense irans-
formation since the yea.sts in 
the "N eil" burn up the alco­
hol and metabolize many 
other components such as 
glycerine wJiich is eventual­
ly almo.st totally eliminated. 
This phenomenon makes 
the Finos and Manzanillas 
the driest of drv wines. No 

other wines e.xperience 
such iirofound changes in 
their composition and sen­
sory qLUililio .Is ih( JSC iiui-
lured untier ihis "veil" of 
yeasts. The main virtue of 
i'alomino fino is that it is 
enhanced by this transfor­
mation: it gives up some of 
its body but gains strong, 
penetrating, almondy aro­
mas and a flavor ihai ex­
plodes on the palate leaving 
an agreeable though .some­
what bitter aftertaste. These 
sherries are the most unusu-
:il : i i n l \ ci-v:ilHc ol ' w ines ; ind 
the most elegant and inter­
esting ajieritif in the world. 
The low malic acid content 
of Palomino f ino when 
grown in the Jerez region 
helps stave off the develop­
ment of bacteria during ihe 
biological maturing process 
which could jeopardize final 
produci quality. 'I'he priman,' 
aromas that stem from the 
clean, while alhariza .soil in 
which the grapes are grown 
do not hold back the aro-
niaiic nose given by fhe 
"veiled' maturing process. 
These fine, subtle aromas, 
typical of Palomino fino, 

have also broughi il recogni­
tion as a young, dr>-, wJiite 
table wine, wJiich some of 
the local wineries are now 
marketing successfully. 
The Palomino fino grape 
joins forces wi th ihe 
ecosystem of the sherry re­
gion and. in keeping with 
the 3,000 year-old local 
tradition in wine-making, 
the sherries are the o f f ­
shoot of lhat happy mar­
riage mentioned above be­
tween man and nature 
v\ hich has led to the nalur­
al .selection of bolh the lo­
cal microbial flora and the 
grape variety best suited to 
sherry production. 

Li4is Perez Rodriguez, 
Doctor in Cheniistiy, is Pro­
fessor of Food I'echnologv at 
the Unli eisity cf Cadiz and 
Director of Research and De-
velopmenl in Pedro Domecc], 
S.A. He has directed sei-end 
doctoml theses and has car­
ried oul extensive research 
into shern: 
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AvTRAGE PARAMETERS 

DEGREES BE 

ALCOHOL CONTENTS % VOL. 

ToTVL ACIDS g/1 

VouTOf, ACIDS g/I 

GLYCERINE g/1 

T.\RT.4Ric ACID g/1 

MAUC ACID g/1 

CITRIC ACID g/1 

J AMEVO.ACIDS mmol/1 

IDIETHYL AOTAL mg/l 

ACETOINE mg/l 

Must Fermented Must 
or Young Wine 

Young Wine 
"Sobre Tablas" 

Fino 
Solera 

Oloroso 
Solera 

11.5 _ _ _ -

- 12.0 15,5 15.0 19.0 

3.0 4.5 4.5 4.0 5.1 

- 0.3 0,35 0.2 0,5 

0,1 7,0 4.5 0.2 8.5 

6.0 6,0 4.5 3.2 1.0 

0.3 0.3 0.2 - 0.5 

0.5 0,5 0.3 0.15 0.5 

10.0 10.0 8.0 2.5 9.0 

- 8,0 12.0 45-0 20.0 

- 3.0 10,0 80.0 8.0 
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Apart from tuna, Garavilla and Calvo products include other canned fish and seafoods 
such as mussels, cultivated in lattices along the Galician coast. 

7 4 SPAIN GOl.lR.VIFIOi:!! J A M AR'i -APRIL '>S 



GARAVILLA AND CALVO 

TWO SPANISH 
LEADERS THAT CAN 

AND DO 
SUCCESS ABROAD (Vll) 

pain's two biggest f i s h canning companies 

may be major rivals but they share several 

things i n common. I n a highly-competi t i ­

ve, internat ional market, where a Spanish 

l abe l is s y n o n i m o u s w i t h qua l i t y , b o t h 

Basque C o u n t r y - b a s e d G a r a v i l l a and 

GaUcia's Calvo remain fami ly- run busines­

ses. And both have opted to open up facto­

ries overseas to boost fo re ign sales. 

Text; David Ing 
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Garavilla has its own fleet of five fishing vessels and a refrigerated transport ship. 

7 6 SPAIN C.OLiHMiTOUR 1.4Vi:jinV.AtiPir (i^ 



ISABEL 
A NAME TO BE TAKEN SERIOUSLY 
"Today we'll he eating ... with Isabel" 
is one of the best known advenising 
jingles in Spain; a simple yet catchy 
signature tune that has helped propel 
producers Conser\'as Garavilla S.A. to 
the pole position in the conserving 
industry. 
It was a clever move. For apart from 
being one of the most popular girl's 
names in Spain, Isabel is also the 
leading brand name of the company, 
founded just over a ceniury ago on 
the shores of the Bay of Biscay, one 
of Europe's richest fishing grounds. 
Since then Garavilla has spread ils 
ncl e\ er wider as it has .strived to sat­
isfy not only a burgeoning home 
market for its tuna, sardine and other 
fish products, but al.so become Eu­
rope's biggest seller of branded 
canned fi.sh. 
The company started this century 
with a new home base, Bermeo, 
just along the coast f rom Elan-
chove where i l was founded and 
45 kilometers (28 miles) from the 
economic center of the Basc}ue 
Countr)', Bilbao. 
Tiie original facKirv* fa(:ade still exists 
on the main road leading into the 
port. But, although Bermeo remains 
the company's headquarters, its 
somewhat cramped facilities have 
long since been overtaken in produc­
tion terms by three cither plants 
strategically [placed near Spain's main 
lishing grounds. 
Starting in the 1960s, the company 
set up factories in Arrecil'e. the 
capital of Lanzarote, in the Canary 
Islands, El Grove in the northwest 
region of Galicia, and Algeciras on 
the Atlantic side of tlie Straits of 
Gibraltar. 
The ne.xl decade saw the fir.st move 
overseas with the opening of a plant in 
.Mania. Ecuador - a faclor\' which now 
supplies mo.st of the Americ-a as v\ ell as 
some European markets - followed in 
1994 by anotlier in Agadir, MorcK'co, 

To help boost exports, Con.servas 
Garavilla also has wholly owned 
agency subsidiaries in two of its prin­
cipal markets; one at Santa .Margherita 
Ligure near Chri.stopher Columbus's 
home town of Genova in Italy and the 
other, David Coutts, in the ecjualK his­
toric port city of Liveri^ool in England. 
When the comp;iny w;is founded, the 
b:isque coast was still a major source 
(it iLin;i. ihe alb;icore v;iriety known 
popularly iii Spain as the bonito del 
norie (see Spain Gourmetour n'-'iO). 
But dvs indling .stocks led GaravilLi to 
set up its own Heel of five vessels 
which Irawl the rich fishing grountls 
off the Ecuadorean coast. 
Il also has a refrigerated transport 
ship wliicli plies back\\;ii-d> ;ind for­
wards between Ecuador and Spain, 
bringing fish one way and rettirning 
with the oils and sauces in which tu­
na is traditionally pre.sen'ed. 
The new source led lo a distinct 
switch in production and conse­
quently eating habits, says Garavilla's 
export director Juan Madurga, The al-
bacore now represents about 10% of 
the company's production with the 
rest being s\v;illowed up by yellowfin 
and skipjack. 
Albacore, for so long a staple of the 
Spanish diet, is now tlie deluxe tuna 
costing arc5und twice as much as ilic 
newcomers. With its white flesh, it has 
a delicate taste while the otliers huve a 
stronger flavor and are darker in color. 
Although 15% of the company's out­
put now goes in expf)rts, the primaiy 
production of Isabel ;incl its two ,sister 
lirands. Garavilla and Rex. are very 
much led by the tastes of a home 
market which remains one of the 
biggest fish and seafood ealing na­
tions in the world. 
The company's annual canned fish 
and seafood production in Spain 
around 25,000 metric tons of tuna, fol­
lowed by mu.s,sels at 7,500 tonnes, s;ii--
dines at 7,(XX) tons, mackerel at 1,80<) tons, 
s<[iii(.l at 1,000 toas and axkles 300 tons. 
The canning industry calls for on-
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ly the best of the product to be 
pa tk ; iged, bin alniost n o i h i n g 
goes to waste. The Arrecife plant 
also turns out 1.3,000 tons of fish 
f lour for animal feed. Ironically, 
much of the production is used to 
nourish the likes of baby trout and 
Siilmon being reared on fish farms. 
Garavilhi's I'.cuadorean subsidiary, Is­
abel Ecuatoriana S.A,, cans another 
7,000 icms of skipjack and 6,000 tons 
of sardines, virtually all of which 
goes for export. Its location, close to 
the famous El .Nino current with ils 
major fish feeding grounds, m;ikes it 
an ideal b;ise for supplying the major 
Latin .'\merican markets of Colombia 
lo the north and Chile lo the south. 
Other leading markets include the 
rniiei.1 Si.lies ;m(.l. in Europe, Italy and 
the United Kingdom, while Hcuadore-
an-canned exports also help to top up 
sujiplies for the Spanish market. 
.\k;ii-i\s-hile, .^g:Idir was opened last 
year lo i;ike acK aniagi- of the rich sar­
dine shoals which in recent years 
have been moving further south in 
the Atlantic. Production at pre.sent is 
around 3,000 tons, although the 
plant's capacity is capable of more 
than doubling this figure if demand 
m;ikcs it necess:irv-. 
Like Mania, the Moroccan factoiy al­
so gives Garavilla ;in importani ba.se 
in a developing country, enabling the 
company to mainuiin c|uality while 
kee]iing down production costs, 
Despile the i^roblems of price differ­
ential, the prestige of the Isabel 
brand has enabled its Spanish plants 
to maintain a healthy market in Eu­
rope, especially in sardines, which 
account for around 60% of exports 
and tuna, around 30%. 
Italy, which shares Spain's love of 
.seafood, is by far the biggest buyer 
with Isabel claiming the number two 
spot in the branded market. That 
stake, backed by the company's top 
spot in Spain, enables the company 
to claim to be luirope's biggest .seller 
of branded fish producis. 

But export sales do not stop in the 
Mediterranean. Land-locked coun­
tries such as the Czech antl Skwak 
Republics and Switzerland are also 
prominent on the sales list, along 
with markets such as the L'nited 
Kingdom, Belgium. :ind Germany. 
Further afield. Jordan and Saudi Arabia 
have helped replace a once heallhy 
Wesl African market w hich \v;is kirge-
ly laken over by local canneries. And 
even in the highly competitive I .S. 
iiKirkel, Garavilhi's Spanish heritage 
has given it a high profile in ihe raiiid-
ly growing Hispanic market. 
Like many companies, Garavilla is al­
.so keeping a close watch on Russia, 
The upheaval in the economy there 
since the fall of Communism has yet 
to .stabilize. But the sheer size of the 
Ru.ssian market means that once i l 
does calm clow-n it could pro\-e lo be 
a major new opening says Mr. 
.Vkidurga. 
As with the fish itself, what it is con-
scr%ed in varies ver\' much vvith na­
tional tastes. In the .\k'<.liierr;ineaii 
countries olive oil is slill the norm for 
canning although there is an incrc;is 
ing tendency lo follow the northern 
Furopeans' preference for brine, in 
these calorie-conscienis limes. 
Whichever the shopper picks, the 
products ha\e ;i giKininteed shelf life 
of ;u least four years. "The only dif­
ference is that people are beginning 
to look more ;it their waisl-lines," 
s:iys Mr Madurga. 
In the future, he says the compan\' 
will move still mf)re into "adtled val­
ue" products to help counterbalance 
the flood of cheaper fish from the l-;ir 
East. The move has already begun 
with the launch of Lsabel-branded lu-
na-ba.setl salads four years ago w hich 
now- ;iccount for more than half the 
sector's sales in Spain. 
These prepared, ready-to-eal dishes 
contain around 25% tuna mixed with 
differeni salads antl s;iuces. .Mikinese, 
.Metliterranean, Californian. Russian 
anti Provenzal are currently avaihible 
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Carballo, where Calvo headquarters are. Is not on the coast but more than half-a-dozen 
ports are within a radius of 50 kilometers. 
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GARAVILLA AND CALVO 

Fouf years ago 
Garavillo launched 

Isabei-bronded 
tuna-based salads, 

which now account 
fof more than half 
the sector's sales 

in Spain. 

and Garavilla is ready to 
produce other varieties to 
suit different internaticinal 
pEilates. 
Another canned product 
with a promising future is 
fish pales, he says, vvhicii 
are already being made 
f rom anchovies, salmon 
and tuna. 
The company has its own 
research and develop­
ment laboratory in Valen­
cia on Spain's east coast 
for invest igat ing new 
producis as well as acting 
as an independent moni­
toring ba.se to keep a con­
tinual check on the quali­
ty standards of the four 
Spanish plants. 
Apart from product, the lab­
oratory is also looking at 
possible new packaging, 
Some companies are already 
using plastic for preserving 
fish, alihough Garavilla is 
yet to be convinced. 
After all , "plasticking" 
doesn't have quite the same 
ring as canning. 

CALVO FINDS AN 
ITALIAN CONNECTION 
The big surprise for any 
fir.si-iime visitor to Carbalk), 
headquarters of Calvo, is the 
absence of the sea. Most 
people take it for granted 
that a fish-pack ing industry" 
has got to be immersed in a 
seafaring ambience, as close 
a.s possible to the docks. 
But not here. The Atlantic 
rollers may be less than 10 
kilometers (6 miles) away 
and the air more often than 
not laden with the salty tang 
(ll" IIK- ss-L-Mi-vlifs. 
but Carballo has the distinc­
tive air of turf rather than 
surf ctjuntry. 
The facade of the 17,000 
square meter (183,000 

square feet Calvo factory 
does ntJthing to break the 
image. With not a fish net in 
sight, f rom the outside it 
might be ju.sl any other mod­
ern factory that has located 
to a green and pleasant set­
ting rather than jo.sile elbow-
to-elbow with others in a 
soul-le.ss intluMrial estate. 
Only when you climb the 
stairs to the o f f i c e of 
managing director Jose 
Luis Calvo, do you start 
to get a real feel of what 
the factory is ail about. 
Two glass cabinets in the 
ante-room display finely-
detailed models of f ish­
ing boats - one French 
from the last century, the 
other one of the six ves­
sels that make up Calvo's 
own neet, 
"So why pick Carballo and 
not a port town for your lo­
cation?, "seemed an obvious 
first question for the second-
generation head of die fiimi-
ly company. 
"It all goes back to 1940, 
soon afler the end of the 
Spanish Civi l War," ex­
plains Mr. Calvo. "My fa­
ther, Luis, had been in ­
volved previously in food 
distribution generally but 
after the war he saw no 
future in it because of the 
shortage of products lo 
se l l . So he decided to 
change."He looked at a 
couple of projects , i n ­
cluding preserved meats, 
but the then government 
p r o h i b i t e d h im f r o m 
pushing them th rough . 
And so he went for pre­
served fish." 
The idea was simple yet ef­
fective. Carbailo, where he 
lived, was not on the coast 
but was firmly part of a re­
gion linked intrinsically to 
the sea. Within a radius of 

50 kilometers (31 miles) 
were more lhan half-a-
dozen ports and with his 
own truck he could easily 
bring llic producl hack to a 
central point. 
Since then the company has 
grown to around 1,000 em­
ployees worldwide handling 
an annual production of 
34,000 metric tons of fish. In 
1978 Caivo established its 
own tuna fishing fleet which 
now has two Ixjats .stationed 
in the Indian Ocean near the 
Seychelles and anolher 
three in the Gulf of trTuinea, 
off Africa's west coast. 
Ten yea I S later a refrigerated 
transport ship was added to 
luring in tuna from a plant 
the company set up adjacent 
to another major fishing 
ground, near the leading 
seaside resort of Puerto la 
Cruz on "Venezuela's 
Caribbean coast. 
The continued expansion 
not only enabled Calvo to 
cope with a rapidly expand­
ing home market but also to 
look twerseas. Although the 
company ctmtinues to ex­
port tuna, mainly to Latin 
America and Denmark, the 
decision was taken to con­
centrate efforts on a major 
market. Italy, like Spain a 
leading consumer of 
seafood, was the obvioiis 
choice. 
In 1993 the company bought 
up Nostromo, Italy's sixth 
largest producer of canned 
tuna, based ai Vivo Marino 
in the toe of the country 
w-lici-L- il points (JUI Ii>v\ :ii d 
Sicily. The new market 
added another 70 million 
cans of tuna to the 180 mil­
lion Calvo now sells each 
year in Spain. 
it also provided a new .sales 
area for some of Calvo's 20 
millifin ton annual protiuc-
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In 1993 Calvo 
bought up Nostronno, 

Italy's sixth-largest 
producer of conned 

tuna, adding a 
production of 

70 million cans 
of tuna per year. 

t ion o f o i l i e r c:i|-ined f ish 
and seafoods such as mus-
.sels, sartlines, mackerel and 
scpiitl which are packed al 
its second Galician plant, 60 
kilometers (37 miles)south 
o f Carballo on the Ria de 
Moiiros csiuaiy. 
Since Luis Calvt) d ied in 
1980, the company has con­
tinued in family hantls with 
four of his six children in ­
volved in management. And 
wiih the addition f>f Noslro-
mo, it now has five separate 
arms. 
Luis Calvo Sanz, the core 
company in Spain w h i c h 
runs i ls t w o c a n n i n g 
plants, has sales f)f 11,500 
m i l l i o n pesetas and -i50 
employees and Nostron-io 
5,000 m i l l i o n peseta sales 
and 200 workers. 
The other subsidiaries are 
Calvo Pe.sca. the fishing fleet 
with 180 employees; .Morsa 
Venezuela, the South .Ameri­
can prtjcessing plant w i t h 
160; and Gestra .Monte Blan-
t (). tile i\-li i,t;cr.ik->.i Ii;in-pi >n 
company with 20. 
Jose Luis, who joined the 
company back in 1952, is 
the f i r s t to a cknowledge 
the part played by his fa­
ther in s l iaping ihe com­
pany, enabl ing it to con­
solidate its present pos i -
tic^n as Spain ' s s e c o n d 
b igges t p r o d u c e r o f 
canned tuna in an increas­
ingly competit ive market. 
Over the years the exigen­
cies of rapidly modernizing 
supply and sales systems 
have decimated what has 
been an his tor ical ly f rag­
mented sector. To ct^pe with 
the changes in bo th con­
sumer and retailing habits, 
the number of canneries has 
tiropfied in ihe last 20 years 
f r o m 400 to 148, of w hich 
the number of major players 

is arounti a titjzen. 
Ihat Calvo has ]-)ro\ ed lo be 
one o f the winners is \ ery 
much due to the efforts of, in 
the words of his son, "a rest­
less man" whc5 was always 
IcKiking :ii new itleas. Not con-
Icnt w ith merely- mo\-ini^ into ;i 
tt)tally new industry, he had to 
Fiiifl ways of improving ii. 
One of his first accomplish­
ments was in the way tuna 
is packed . In those early 
days it was a slow and cum­
bersome process wi ih slices 
ot fish having tt) be slotted 
manually intt) a can. 
But Luis came up wi th his 
own invention, an automatic 
machine that pressed the 
products into moulds and 
measured auioiiiaiiciilly the 
quantity needed. 
His new 'baby' w-as ca]>abie 
of filling lins :ii the ^peed of 
3() a minute. Some 250 were 
boughi by f)ther packers in 
France, Italy and Portugal, 
as wel l as Africa and Latin 
America. beft)re the ct)mpa-
ny dec ided to leave ma­
chine-making and concen­
trate on the final produci in 
the 1970s. 

Luis's innovations d id n o l 
slop there. In the 19505 he 
foresaw the prt)blems wi th 
supplying enough albacore 
f r o m European waters. At 
the linu- il rcprcseiiied 95"i, 
o f a l l the tuna eaten in 
S[);iin. Bui he put his tailli in 
the y e l l o w f i n , k n o w n in 
Spain as a t u n claro, pre­
empt ing a switch lhat has 
since seen albact)re virtually 
t)bliteratetl by yellowfin and 
skipjack. 
Another lr;itliiion to go was 
the then classic oval can. 
The sliape made i l more dif­
ficult to f i l l , to pack in car­
tons, and to transport. So, 
in the 1960s, Calvo began 
the move it) the ntiw- famil­

iar rt)und can. Then, when 
the f a m i l y saw that they 
were perhaps too big f f ) r 
many cusit)mers to use in 
one go, they turned up an-
t)ther new idea. 
One o f the main reasons 
w h y tuna is such a big-sell­
er in Spain is its witie.scale 
use in tapas antl t)ther ap­
pet isers . A p a r t f r o m the 
t r a d i t i o n a l Ga l i c t an f i s h 
pie, fhe empanada. it is a 
c o m m o n base f o r 
omelettes and salads and a 
w h o l e range o f canapes. 
C a l v o w:is yet : ig ; i in a 
t r endse t t e r , i n t r o d u c i n g 
the first three-pack o f 100 
gram cans in a cardboard 
sleeve to make sure the 
ct>ok alw-;iys had ihe right 
amount available. 
Like main rivals, Garavilla, 
Calvt) has also made astute 
use of television advertising 
lo boost its sales. Calvo is 
the Spanish word for bald, 
•while claro, as well as being 
the popular n;ime ff)r Yel-
l o w f i s h , also translates i n 
English as "of course". So, 
they came up with ihe hu-
mti rous angle where t w o 
well-known iiclors wil l i 
citledly thinning hair were 
picked tt> play on the catch-
p|-ir;isi- -Ciarn (;;iKo". 
Recall of the brand name 
sht)i up f r o m 20% to 95% 
among ct)nsumers antl won 
the company the lrt)phy for 
the besl television commer­
cial t)f the year. 

David Ing is a freelance 
journalist ivbo reports on 
Sjiain f i r .several leading in-
teniatioiial Irade pithlica-
lions involved In Ihe trrtvel. 

food and drink industries. 
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Spring arrives early in 
some regions of Spain, 
bringing to market the 
season's first white as­
paragus, an extraordi­
nary gourmet del ight. 
From the Valle del Tietar 
comes the early aspara­
gus—peeled an ready to 
cook— especially valued 
in Germany and other 
European countries 

Spring comes very early to the 
\ ' ; i ] ]c del '[ ' i i .- l ;!! ' . ;i [ ci-lioti \\ (.•',[ (ij" 
.Madrid beiween Caslile and Fx-
iremadura. By mid-February, the 
cherry trees are already in flower 
and the storks are busy tidying 
up their nests atop roofs and 

tow'crs. After several 

U-L-cs. 

guSties along its 
Q banks. The backdrtjp 

p of the Sierra de Cre­
dos is still frosted with snow. 
On the Bergas asparagus farm, 
bortlered by the river, pu tidies 
remain in troughs between 
mounds of earth. But the soil, 
covered with plastic to trap the 
sun's heat, is warm to the touch, 
A worker bends, tiuickly slices a 
hole in the plastic, digs ;iway 
the earth and uncovers an 
ivory-colored stalk of aspara­
gus. He cuts tt off at the base, 
adds it to his collection bt)X, 
scotips dirt into the hole - for 
the same plant will produce an­
other dozen stalks - and moves 
f)n t]t)w'n the row. 
It takes a sharp eye to spot the 
slight crack in the soil's surface, 
indicating a stalk pushing its 
way up through the mounded 
st>il. If missed ttjday, by tomor-
row it wil l have poked through 
to the light, and ils white t ip 
turned to violet, decreasing its 
market value by nearly half. 
Spring sun shining on the plastic-
covered mounds makes the 
fields appear like a rt)lling sea. 
Several hundred men work ihe 
Bergas asparagus fields, which 
cover 250 hectares (617 acres) 
with another 250 hectares being 
planted. Early in the sea.son, the 
daily catch is stil! small. Spears 
don't begin sprouting until soil 
tempemtiires reach 15̂ C (59"F). 
A truck plies the fields, collect­
ing the W{>rkers' asparagus, de­
livering it to a central processing 
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n mid-February, while the rest of Europe is still under winter's blanket, Bergas 

can name its price for this very early, choice white asparagus. Bergas asparagus re­

frigerated trucks deliver to wholesale points in northern Europe. Forty-eight hours 

after they are picked, Bergas white asparagus spears are being eaten in Germany 

and in Italy 

depot in less than two 
hours. The asparagus is 
quickly put through a cold-
water shower, reducing its 
temj)erature. 
.'Vcctirtling to I.uis G;ircia 
Bergas, director of Agricola 
Garcia Bergas, a family busi­
ness since the beginning of 
the ceniury. il is this quick 
chilling which keeps the as­
paragus from becoming f i -
i^rous. This is the first sk p in 
a process providing an ex­
traordinary, lu.xury product 
to northern markets. 

PEELED ASPARAGUS IS UNIQUE 

The finn markeis both [Vesli 
white asparagus and, 
uniquely— the first such 
producer in Spain—fresh, 
peeled while asparagus, 
j^eeled asparagus, which in 
1994 represented 8'Ki of the 
firm's tf)ial production, is ex­
pected in 1995 to reach 15% 
t^f total production. 
Asparagus to be peeletl pro­
ceeds tlirecUy lo a mecha­
nized 11 nil which I ums each 
individual spear around and 
;ii()uiid. slniving off ils thin 
skin. Afler calibrating ft)r 
size antl w eight, it is packed 
in "designer" boxes with la­
bels showing two bunches 

of asparagus: "500 gr + 500 
gr + a housewife's 15 min­
utes in peeling time - 350 gr 
peelings = 650 gr of peeled, 
ready-lo-cook asparagus". 
Peeled :isparagus, a luxury 
product, costs mf)re be­
cause, typically, 20% of the 
p<.n'k'd p r f n i u f c is lost to 
broken tips. 
If not destined for peeling, 
the aspanigiis, after its initial 
cold bath, proceeds it) an 
assembly line where il is 
graded ft)r qualiiy and cali-
bniletl for size. Those w ith 
violet tips or short lengths 
are packed separately (un­
der the branti name of 
AGB—Agricolas Garcia 
Bergas). The whole proce.ss 
takes less than two hours. 
Once packaged, the aspara­
gus is kept at under 5°C 
(41-F) and is shipped out on 
the same tiay. 
.\Ieanw liile. the phones are 
ringing at Bergas. Agents 
from all over Europe want 
to know: when? how much 
can yt)u ship? lf)int)rrt)w? 
what's its cost? 
In mitl-Fcbru;iry , while the 
rest of Europe is still under 
winter's blanket, Bergas can 
n;ime its price for this very 
eariy, choice white aspara­
gus. Refrigerated trucks tie-
liver it to wholesale points 

in northern Europe. Forty-
eight hours after it's picked, 
they're eating Bergas white 
asparagus in Germany and 
in Italy, long before Easter. 
By May. when the rest of 
Europe is cutting asparagus, 
Bergas is closing down pro­
duction. By ihen. ferny 
leaves appear rjn the plants. 

FRESH PRODUCT CORNERS 
MARKET 

.Mthough Bergas is by no 
means Spain's only produc­
er t)f a.sparagus - there are 
impf)rtant centers of pre­
served, bottled white as­
paragus (Navarre), fresh 
while from .Andalusia, and 
fresh, green asparagus 
I Gr;iii;itia ). it has cornered a 
\-ery speci;il market niche, 
by devoting itself exclusive­
ly to producing a fresh protl-
ucl, hand-picked and hand-
prc)i. essetl. lo meel l i i i ^ l l 
slandartis t)f quality, merit­
ing tiualificaiion as a high-
priced luxtiry product. 
Agricola Garcia Bergas, 
which employs nearly 1000 
persons at the top of the 
.season, shipped 1,000.000 
kg of asparagus in 1994, all 
from lis ow n plantations, 
and showed 800 million pts 

(over S6 mil l ion dollars) 
worth of billings in 1994. 
The best markets so far for 
Bergas white asparagus 
have heen Italy, firsl, and 
Germany-, second. .'VIo.st t)f it 
goes, through wholesalers, 
to top-fiuality restaurants, 
ni )i sunerm;irkei> 
In Spain, asparagus is 
adored, but il's known ei­
ther as bottled white aspara­
gus, or in tins, .served with 
mayonnaise or lo garnish 
salads, or, else, as in An­
dalusia, as trigueros. wild 
green asparagus gathered 
from wet wheat fields, fried 
up It) incorporate in 
omelettes. .•Mthough Bergas 
supplies top rest;uu-;inis in 
Madrid with asparagus cut 
the same day, the prf)duct is 
.still not widely avatkible on 
the domestic market. Only 
special outlets in Madritl. 
Barcelona and Saragossa 
boast Bergas Asparagus. 
Whereas, in Germany, said 
Mr, Garcia Bergas, aspara­
gus in the spring approach­
es cult, passion. "In any fine 
restaurant, a platter heaped 
with while asparagus is 
served to start—I've seen 
pef>ple eat 40-50 spears. 
Then you order a main 
dish." 
.Agrictjlas Bergas started out 
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A t takes a sharp eye to spot the slight crack in the soil's surface, indicating a 

stalk pushing its way up through the mounded soil. If missed today by tomorrow 

it will have poked through to the light, and its white tip turned to violet, decreas­

ing its market value by nearly half 

gi-t)w-ing tobacco and fruit 
("a lottery," said Mr. Garcia 
Bergas, "Yt)u never know 
when a late frost will wipe 
out the whole f ru i t har­
vest,"), but has made ihe 
transition to asparagus 
over the pa.st 15 years. The 
firm started out producing 
bottled white asparagus, 
but ft)und the market too 
competitive. Producing ex­
traordinary quality, early-
.season fresh asparagus, he 

said, is a special market. 
This quality product, pack­
aged and kept refrigeratetl 
from harvest tt) point-of-
sale, is besl used wi th in 
eight days, though it keeps 
much longer. 
Looking ahead, Bergas is e.N-
tending its plantations each 
year. Typically, this special 
varieiy of asparagus, planted 
in the rich, sandy loam of 
this fertile over valley, takes 
two years to come to fu l l 

production and goes on 
producing fi)r 10 years. 
While Bergas's business cur­
rently is almost entirely in 
Eurcjpe, it is looking to ex­
pand exports tt) the market 
in Japan, Singapore and olh­
er points t)n the Asian Rim. 

Agricola Garcia Bergas, S.A. 
.Vlusgo, 5 Urbanizacif)n La 
Florida, 28023 MADRID. 
TeL: (1) 307 61 71 
Fax: (1) 307 73 04 

Janet Mendel is an .Ameri­
can Journalist based in 
sou the rn .Spa in fo r m o re 
than 20 years. Since 1968 
she has conlril?uled regular­
ly to Lookout Mag;izine a 
nionibly Engl ish-language 
magazine {published In 
Spain. She has published tun 
hooks on Spanisb cooking 
and has bad occasional ar­
ticles in variotis tvorUhvide 
publications. 

tlie KitcliCE wiflk PeeleJ Wiite As jpairagiis 
Bergas white asparagus 
-hand picked and packed- is 
a luxury product. ,So il al­
ways de.serves special care 
in the kitchen. 
Buy your fresh asparagus 
peeled and keep them re-
iVigeraled until ready to use. 
Use a vegetable peeler to 
pare off a film t>f skin from 
the spears, to about 5 cm (2 
inches) from the tip, and 
slice a cenfimeter (0.4 inch­
es) f)ff the butt end. Then 
.lb-~()liilel'> ii-ie w l i i i k ' suilk i> 
edible (even raw!), leaving 
no fibrous bits in the moutli. 
The traditional way to cook 
asparagus is upright in a 
special, tall asparagus cotjk-

JA.M'.«!Y-APRIt. ')S 

er. w hich allows the stalks 
to stay submerged in bub­
bling water w hile the deli­
cate tips steam, "above it 
all," Folks who didn't own 
an asparagus cooker used to 
impro\-ise with a tall coffee 
pot or an inserted double 
boiler. 
You can cot)k asparagus 
perfectly well in a wide, fiat 
f rying pan, just deep 
enough to holti ihe aspara­
gus submerged in water. 
The tricky part is to drain it 
very, very carefully, for 
brusque handling can dam­
age those fragile tips. 
How long to cook? Here are 
three good ways. 1. Ct)ok 

(prefenibiy upright) in sim­
mering w ater until a stalk 
bentls linijjiy acrt)ss a fork, 
about 25 minutes. 2. Cook 
(flat) in bf)iling water for 
five minutes. Drain and 
plunge into coltl water to 
stop the cooking. 3- Put the 
asparagus into boiling wa­
ter, bring to a roiling boil 
again then co\-er and turn 
off the heat and leave for 30 
minutes. The second and 
third methods produce 
pieces with still a little crisp­
ness. 
The delicate flavor of fresh 
asparagus is best :ippreciat-
etl w hen it is served warm 
or at rt)oin temperature, 

never chilletl. "̂ 'ou can re­
heat cold asparagus by sub­
merging il ftx a few minutes 
Ln boiling water. 
Though white asparagus is 
delicit)us served, in classic 
style, with melted butter, 
hollandaise .sauce or mayon­
naise, it lentis itself to 
dozens of other ways. It's 
especially good with salty 
foods such as ham, smt)ked 
s:ilmon or cheese. It's a 
lovely foil for rich sauces. 
It's a natural with seafood 
such as sole, hake, salmon, 
shrimp. 

See recipes on page 111. 
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Packaging of perishables has al­
ways posed a challenge to 
growers, especiall-j^ if those 

products are to be exported long 
distances. From nostalgic tiirii-of-
the-ceiitury wooden crates of Va­
lencia oranges and wooden barrels 
of Almeria grapes packed in cork 
crumbles to the sophist icated 
mechanized packaging of today's 
wide variety of fruits and vegeta­
bles, Spanish produce exporters 
have adapted quickly to ever chang­
ing market demands. 

Long before refrigerated trucks were 
criss crossing Europe on a network of 
tlivitletl su[)er highways linking all IIKI-
jor capitals, Spanish produce exporters 
w ere atlapiing it) market needs. In the 
early party of this century', oranges 
from 'Valencia, individually' packed in 
tissue paper, were shipped in wooden 
crates to the farthest and coldest parts 
f)f Europe. Tough skinnetl Almeria 
grapes survived long boat trips in 
wot)den barrels with a cork filling to 
arrive at dinner tables that were weeks 
aw-ay from the sunshine of Andalusia. 
Even tomatties, packed in triangular 
boxes filletl with sawdust, could aiTi\ e 
at European laLiles long after their own 
growing seasf)n had ended. But, inge­
nuity aside, exports were limited to 
produce that could survive the then 
iengdiy travel time. 

PACKAGING FOR EXPORT 

A CONSTANT 
CHALLENGE 
FOR 
INNOVATION Text: Ana Westley 
Still Life: Menchu Artime 
Fhott): A. de Benito/ ICEX 
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spring 
colours 
G iven the favourable climatic conditions 

of west AInneria, we have opted for traditional 

biological agricultural methods, using the sun 

to ripen the fruit and natural pollination. 

Harvested of just the right moment, the fruit is 

selected and carefully packed by specialised 

staff, and conseguently the customer receives 

the product in optimum eating condition. 

Spring flavour 

Spring colours. 

SUN flavour, 

LAS HORTICHUELAS 
S.A.T. 4.812 - Barrio Ojeda s/n 

04740 EL PARADOR 
Almeria Espana 

Tel. 950-34 00 54 fax 34 23 58 

Nuebe 



PACKAGING 
As travel time shortened 
with the construction of 
highway networks, packag­
ing had to be adapted to 
new demands. Boxes and 
crates had to f i t stantiard 
truck containers to be un­
loaded directly at giant su-
r)eniiarkels. by ilie 1 <-)(.)()••> 
and 1970's ct)nsumers 
around Europe were load­
ing 2 kg plastic net bags of 
oranges directly into their 
shopping cart instead of 
picking them out, one by 
one, at the corner grocery 
stt)re. 
With temperature-controlled 
transportation and mecha­
nized harvesting and pack­
aging, even produce as per­
ishable as lettuce can now 
arrive at the dinner table 
within a few days afler be­
ing jiicked frt)ni the fields of 
.Murcia. 

MECHANIZATION FROM 
FEELD TO SUPERMARKET 
Increasing mechanization 
helped lead to the standard­
ization of modular sizes that 
can be mechanically stacked 
on pallets and loaded into 
trucks to be delivered di­
rectly at the supermarket 
display shelf Machines not 
only calibrate fruits by size, 
but have computers that 
can classify' by color. 
"It's a buyer's market out 
there,' commented loaquin 
.Monfort of ANECOOP. a Va­
lencia based cot)perative of 
frail and vegetable exporters 
from many provinces in 
Spain. "We package our 
produce the way our clients 
want it, from field to track." 
he affinned. Big supermar­
ket chains no longer want to 
waste expensive labor costs 
f)n Slacking complicated dis­
plays and insist on modular 
cardboard boxes lhal fit per­

fectly into their frui t and 
vegetable display shelves. 
"Some clients want their 
own brand name on the 
boxes or net bags, while 
others allow us it) use our 
logo," Mr. Monfort ex­
plained. The days of large 
w-holesale truck shipments 
have disappeared for ex­
ports. Nowadays, even 
"wholesale" track shipments 
are divided into flat man­
ageable cardboard boxes, 
Supmermarkets still like to 
display some produce un-
packaged where the con­
sumer can pick and chose 
their fruits to be weighed 
and there will always be a 
need for the small corner 
grocery store. But the flai 
stackable box is still pre­
ferred, even for wht)lesale 
shipments. 
.Vlost "wholesale" shipments 
tend to contain prepackaged 
handy sizes within a larger 
box. The 2 to 2.5 kg net 
bag of oranges now comes 
in a larger cardbt)ard box of 
180 kg, for example. Small­
er trays of faiits and vegeta­
bles in plastic half-kilo 
buckets or rrays alst) fit init) 
standard supermarket dis­
play bt)xes. 
•Ever>' type of frail or veg­
etable needs its specific type 
of container that must guar­
antee the hygiene of the 
product while allowing air 
to circulate," Mr. Monfort 
explained. Thus, a kilo of 
tangerines can be packed in 
a plastic bucket with a string 
net cover, a plastic bag with 
holes in it, a half kilo tray 
with a plastic cover for the 
early part of the season 
when the fruit is more ex­
pensive, or a string net bag. 
"Generally, the .smaller and 

more perishable, the more 
ct)mplicaied the wrapping." 
Start-of-the-season strawber­
ries go in small buckets, 
while peaches, nectarines, 
and plums, for example. 

must be packed in a fiat box 
with egg crate like spaces 
for each frail. This can be a 
paper pulp sheet or, more 
recendy, it can be made out 
of plastic, much like invert­
ed plasuc cupcake holders. 
"Everydiing is designed with 
the supermarket in mind," 
Mr. Monft)rt noted. Conve­
nience is now measured by 
how easy a produci can be 
loaded into a supermarket 
cart, then unloaded onto the 
supmermarkei conveytir belt 
with the ct)de bars and price 
inclutied in the packaging 
for easy scanning, and then 
packed into checkout bags. 

LONGER CONSERVA-nON, 
SHORTER PROCESSING 
By the 1980's, produce 
packaging had developed 
into a .sf)phislicaled industry 
on its own. Packaging was 
designed not only to protect 
a product frt)m damage or 
deterioration, but to prolong 
conser\'ation and shelf life. 
Standardization and mecha­
nization not f)nly shortened 
processing time, but re­
duced the amount of costly 
storage space for both facto­
ry and supermarket. Clients 
had no space to store a large 
mish mash of tiifferent size 
boxes and demanded easily 
tollapsible bt)xes. 
Efficient containers not only 
grt)uped prt>ducc into easily 
manageable units ready to 
be scanned in the supennar-
ket checkout counter, but 
facilitated warehouse ac­
counting, inspection and 
quality cf)nirol . .Viodular 
units tucked into standard-
sized, easily .stackable box­
es, could as easily be 
packed in a track container 
as in the storage rot)m of a 
supermarket. 
Packaging had become not 
just a tool for moving a 
prt)duct from one place to 
another but a means of mak­
ing handling and conserva-

iic5n easier as well as pre­
senting an appetizing and 
appealing prt)duci. 

THE FOUR "R'S" 
Spanish producers had al­
ready adapted themselves to 
the norms of most super­
markets, bolh within Spain 
and abroad. Bui the most 
difficult test came with the 
introduction in Germany in 
1991 of die so called Topfer 
Law that is revolutionizing 
packaging throughout Eu-
rf)pe, especially fresh veg­
etables and frail, 
The law, which was adopt­
ed by the European Union 
last year and will go into ef­
fect in most countries before 
1997, establishes "green" 
guidelines that have become 
nicknamed "the four R'.s." 
They are: Reduce, Recover. 
Reuse, and Recycle. 
"Those of us in the frait and 
vegetable export business , 
had to adapt immediately as 
Germany is an important 
client for us," confided 
Isidoro Sanchez, Operations 
Director of Pascual Her-
manos, S.A., Spain's largesi 
private prcxluce exporter. He 
recalled tliat back in die mid 
1960's, Pascual was one of the 
first producers to export or­
anges in tile now omnipresent 
plastic net bags. "We realized 
lhat these "four R's" would 
.stion \x retjuired al! over Eu­
rope and represented the 
wave of the future." 
Now an expert in the field of 
produce packaging, Mr. 
Sanchez explains the new 
difficulties facing produce 
exporters. "Reducing means 
eliminating 5Uperflut)us 
packaging, but fresh pro­
duce requires more protec­
tion to guarantee hygiene 
and product safely," he 
points out, noting that other 
consumer products are 
worse abusers of superflu­
ous wrappings. 
Recovery, he says, will entail 
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THE TENTH INTERNATIONAL 
GOURMET CLUB SHOW 

Madrid, 19*, 20", 21', 22''April 1996 

What is the Gourmet 
Show? 
It is the event where 
product manufactures, 
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 magazine for 
gastronomes and users 
of tourist and good 
food guides). 

/Access fo tbe Show is 
only through Invitation 
or as professional. 
Under no circunstances 
are those under 16 
years of age admitted. 

Don't yoj 

Products to be shown 
Wines, spirits and 
liqueurs. 
Sweets, chocolates and 
biscuits. 
Condiments, spices, 
oils and vinegars. 
Aperitifs and beers. 

Cheeses. 
Meat, fish and 
vegetable conserves, 
Charcuterie. 
Pates, foie-gras and 
duck and goose 
by-products, 
Accesories for the table 
(china, glass, 
linen, etc.). 
Various (kitchen 
utensils, books, 
specialized magazines, 
etc.). 

Activities and 
conferences 
During the period of the 
Show, a number of talks 
and championships will 
be taking place, among 
which the V Spanish 
Chefs Championship 
stands out. 

The result of the ninth 
Show 
The ninth Show 
occupied a total area of 
19,000 sq. m. among 

the 437 companies 
which are exhibiting -of 
which 40% were from 
the food sub-sector and 
51% from the drinks 
sub-sector. Throughout 
the four exhibition 
days more than 27,000 
professionals 
visited the show. 

Forecast for the tenth 
Show 
Exhibitors: 475. 
Professional visitors: 
30,000. 

For further information about fhe Tenth International Gourmet Club Show, send this coupon to Progourmet, S. A. C/. Claudio 
Coello, 52-1.^ Planta. 28001 - Madr/rf (SPAIN). Tel.: (1) 577 04 IB. Fax: (1) 431 13 59. 
Firm Address, Town and country , 

Telephone Fax 
Person to be contact and post held in ttie firm 



PACKAGING 
a cliange of menialily I'or 
con,sumers with a return to 
such concepts as a deposit 
on returnable containers. 
Consumers will have to store 
the containers until they are 
collected or tielivered. 
Reuse of containers has al­
ready begun in the produce 
industry', especially for har­
vesting and collecik)n. Easi­
ly stackable plastic contain­
ers are used, then sterilized 
for reuse. Pallets where 
containers are stacked for 
easy loading and unloading 
are rt)ufine!y reused. 
Reusable plastic containers 
in modular sizes have also 
been introduced successhil-
ly for some clients. The 
pkisiic boxes collapse flat 
for storage, but must be re­
turned to the sender to be 
reused. However, some 
producers feel that this 5y,s-
tem does not address the 
concept of brand name pro­
motion, bt)th for the produc­
er and retail client and con­
sumers tend tt) find the plas­
tic crates less attractive for 
quality products. 
'For the time being, the 
reusable crates are not per­
sonalized enf)ugli," Mr. 
Sanchez thinks, although 
their use is growing. Only a 
small percentage of exports 
are currently packaged in 
reusable plastic containers, 
as the process is not yet ful­
ly mechanized and therefore 
requires more labor. 
l\L'i.-\-i liri,L; iinnns i-iie.in l l u l 
packaging material must 
have the potential for recy­
cling, which means .storage 
space. For supermarkets, 
storage space is at a premi­
um, so the smaller the bel­
ter. Some large retailers 
have found it less costly to 
have a machine lhat reduces 
all cardboard and paper 

packaging into a sort t)f pulp 
that can then be easily su ired 
ft)r pick up by companies 
specializing in recycling. 
Others prefer cardboard or 
paper l-joxes tlial can lie me­
chanically squashed or 
smashed down to take up 
minimum space for pick up. 
Consumers tlirought)ut Eu­
rope are alrciidy lx;ginning tt) 
classify their garbage liy recy-
clable materials. Dyes in 
carclfioard and paper packag-
ing must be free of toxic 
products for recycling. 
'Like it or not, the new Euro 
pean Union directives on the 
•1 R's' will change commer­
cial and consumer habits," 
Mr, Sanchez predicts. Span­
ish exporters have already 
adapted to most of the 
norms. Ftir example, staples 
in cardboard boxes have 
been replaced by glues for 
machine assembly of lioxes, 
and in compliance to recy­
clable biodegratlable nomis. 

STAR PRODUCTS 
Wooden crates, a traditional 
packaging form still in use 
for tiranges, recycle easily 
but must have nails and .sta­
ples removed, usually by 
magnets, once the wood has 
been reduced to a pulp. 
"Packaging has helped 
change the ct)ncept of fresh 
produce as .sometliing of lit­
tle value to a star prtiduct," 
Mr. Sanchez notes. Before, 
antl in the old fashioned and 
picturesque food markets, 
iiorticultural products "were 
sold and markeletl badly." 
he adds. Al l that has 
changed. 
Yet one packaging relic has 
surviveti: the traditional 
wooden crate for oranges, 
"•^'ood seemed to conserve 
the fruit better, beftire the 
days of anti-humidity treateti 
cardboard lx)xes and crates," 
Mr. Monforte of ANECOOP 
recalls. Many producers ran 
up huge losses w itii ilie lirsi 

shipments in flimsy card­
board boxes. Excess hvimid-
ity and poor ventilation in 
unrefrigerated trucks con­
tributed to more spoilage. 
But today's new generations 
of specially treated card­
board ix>xes are as good or 
better than wotid, especially 
for relafively shf)rt trips widi­
in Europe. 
For long trans-Atlantic ship­
ments via btiat, wood is still 
the preferred material, 
which is why expcjrts to the 
U.S. still Cfintinue in v/ood-
en crates. "There is some­
thing nostalgic about wood­
en crates that customers find 
appealing, despite distribu­
tion and storage ttifficulties. 

BROCCOU ON ICE 
Nevertheless, cardboartl box­
es have become so sopliisti-
caietl and anti humidity treal-
ed tliat fresh broccoli can be 
packed in granulated ice in 
cardboard boxes, The ice 
helps It) keep brocctili fresh 
by maintaining humidity 
and preventing wilting. The 
ice-packed boxes are trans­
ferred almost inimetliaiely it) 
refrigeratetl tracks to arrive 
at de.stination w--ith the ice -
and bt)x- still intact. 
Castillejt)s S.A. of Murcia is 
one of Spain's leading broc-
cf)li and lettuce exporters 
with over 2 millit)n boxes of 
iceberg letttice and 1.5 niil-
Hon boxes of Liroccoli being 
produced per season, most 
of which is exported It) Eng­
land and Holland which 
then redistributes to tither 
continental countries. Only 
three or four days go by 
from the time a head of 
broccoli or lettuce is picked 
to arriving at the consumer's 
kitchen in England. 
Lettuce heads get wrapped 
in a port)us transparent film 
and are then tucketl intt) 
various standard size boxes 
to be placed direcdy on su-
peniiarket shelves. 

Lettuce heads that are not 
perfectly round get packed 
wholesale into larger boxes 
to be sent directly to fast 
food networks for all those 
millions of hamburgers be­
ing eaten in northern Euro­
pean antl British cities. 
Once wrapped and [lack-
aged in boxes on pallets, the 
lettuce heads at Castillejos 
are chilled in a few- minutes 
in a vacuum cooler before 
being loaded t)nto refrigerat­
ed tracks. 
"Only a few generations 
ago, the idea of crisp lettuce 
at Christmas time was a nov­
elty only fountl in expensive 
re.staurants," Javier Perez of 
Castillejos pointed out. 
"Now our Chrisimas sliip-
menLs to large supermarkets 
are on television commer­
cials aimed at the average 
family," he affirmed. 
•[b,ii-ik,-. 1(1 teclidi >i( i,<iie;il ;ul-
vances in package mechaniza­
tion, new inntivations stem­
ming from constant research, 
and refrigerated transporta­
tion, fresh fniiLs and vegeta­
bles from Spain have become 
an affordable luxury in 
househtiltls thrtiughout Eu­
rope and as far away as 
Japan. Recent scientific stud­
ies have demonstrated the 
importance of fresh frait and 
vegetables for a lieallhy diet. 
Long a staple of the tradi­
tional Mediterranean diet, 
packaging has made them 
available to almost every­
one, any time of year. 

Ane Westley is the .Spain 
corresfxnidant for The New-
Yf)rk Times. i'Ae has heen al­
so the correspondent in 
Spain for the U.S. weekly 
netvs magazine Business­
week since 1988. Previous­
ly, she was the correspon-
dant for The 'Wall Street 
journal. She has also con­
tributed regularly to various 
other publications. 

JANIIARY-.\1'KII SPAIN GDI HM1.I(.U:K 



9 4 SPAIN GOlJR.MF.TOrR J,C\IIARV APRIL 15 



m T H R E E 

OF 

K I N D 

E u r o p v i n 
I b e r i a 

Consortium 

|ANl-.\RY APRIL <fi 

Text. John Reeder 
Slill Life: Menchu Artiine 
Photo: A. de Benito/ICEX 

Three o f Spain's most prestigious wineries, 

the legendaiy Vega Siciha f r o m the Ribera del 

Duero, the classic Rioja house, La Rioja Alta, 

and one o f sher ry ' s great names, E m i l i o 

Lustau, famed fo r its Almacenistas range, deci­

ded some five years ago to combine their ef­

forts on the d i f f icu l t U.S. export market and 

put together probably the finest portfoUo of 

the Spanish wines available to the American 

connoisseur. 
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Wree ivineries decided to pool their considerable expertise and 

resources and launch together the Europvin Iberia consor­

tium. All threeprofect the same image of exclusiueness. 

It all started because the 
three bodegas were repre-
senieti by the same single 
export agent, the English­
man Christopher Cannan 
who operates out of Bt)r-
deaux. It was at his sugges­
tion lhat they set up the 
Europvin Iberia Cx)nsortium. 
The new consortium, head­
ed by Cannan, took on a dy­
namic entrepreneur to han­
dle operations on the 
grountl in the U.S., original­
ly Louis Bronian in New 
"V'ork, and currently his re­
placement Todd I lelmus of 
Cambridge, Ma.ssachusetts. 
Local distribution netwtirks 
were built up in the L'.S. 
which currently extend to 
cf>ver sfjnie twenty states. 
Aiming at a quality market 
where volumen sales were 
not the principal objective, 
since none of our three 
liodegas produces large 
quantities of their premium 
quality wines, Europvin 
Ilieria met w ith consideralile 
success, iwf) of the partners 
doul>ling their exports to the 
U.S, in the space of ff)ur 
years. Fncciuraged by their 
success, in 199-1 llie consor­
tium decided to employ the 
same formula on the much 
more complicated Japanese 
market, where they took on 
Minoru Kanai. a w-ine spe­
cialist with a wealth of expe­
rience in the world f)f wine 
clubs and the gourmet food 
business, to co-ordinate 
their strategy, and where ini­
tial results have exceeded 
expect atitins. 
What made these three 
wineries decide lo pool 
their considerable experti.se 
and resources and launch 
together the Europvin Iberia 
export consortium? Well, 
firstly ob\ itiusly to share ex­

penses and contacts. Being 
bodegas with a very similar 
approach to their cus­
tomers, per,sf)nalized atten­
tion to both Itjcal distribu­
tors and customers, and 
very similar house styles, 
enormous prestige ancl a 
low profile, it was thought 
that they would naturally 
appeal to the same kind of 
retailer and wine buff. 
Quality. Prestige. Tradition. 
These three words sum up 
what unites our three bode­
gas. Al l three project the 
same image of exclusiveness 
and tjuality of product, all 
diree are medium-size, long-
established ct)mpanies with 
a century each t)f wine-mak­
ing traditions behind them, 
deeply ct)mmiitetl tt) offer­
ing their customers only the 
finest wines possible. All 
three have in common prt)-
motif)n policies which in­
volve virtually no direct ad­
vertising, relatively small 
production figures, a fasci­
nation with long-term cask 
ageing processes, and what 
can only be described as an 
obssesion with the highest 
stancLirds in wine-making. 

Classic Rioja 
Who then are these winer­
ies? Each one is in its own 
way the guardian of classic 
wine-making practices in its 
respective Denoniinacion de 
Origen (D.O,) , and form 
mo.st connoi.s,seurs of Euro­
pean wine wil l probably 
need no introduction. A 
brief pen picture will .ser\'e 
to refresh the memory. 
Firsdy, La Rioja Alia, situat­
ed, as its name implies, in 
what is generally considereti 
to be tfie "best" of the Rioja 
sub-regions, that is to say 
climatically the most fa­

vored, where the moistness 
and coolness of the .^llantic 
is cltxsest ut hand, lending a 
touch of acidity and ele­
gance to the wine, where 
the Tempranillo, the black 
thoroughbred indigenous 
grape variety, gives of its 
best, and where the old 
nineteenth, century wine-
making and ageing tradi­
tions are still most clearly 
adhered to. The winery was 
founded in 1890. the date 
referred to in the name of 
one of La Rioja Alia s finest 
gran reseiva (see page 113) 
reds, Reserv'a 890, of which 
more later, li s still k)caied in 
the old railway station dis­
trict of Haro, where almost 
all of the Rioja's centenary 
bodegas were built at the 
end of the last centr)' to sup­
ply the new intlusirial city of 
Bilbao to the north wi th 
wine, names which conjure 
up the lf)ng and richly pat­
terned histoiy of the Rioja: 
Lopez de Hereclia, Cune, 
Bodegas Bilbaiiias... 
The Rioja Alta bodega has 
been described as a great l i-
braiy of fine wine, holding 
as it does over thirty two 
thousand oak casks of wine 
and around six mill kin (yes, 
million) bottles of reservas 
and grandes reservas. 
Avowed and unashamed 
traditionalists, it is thanks to 
its policy of lenglhy barrel 
anci bt)ttle ageing that in 
spite of its vast stocks of 
wine, in terms purely of 
short-term volume of sales, 
I.a Rioja ^Mta would have to 
be considered as merely a 
medium sized business. 
The three nitist rentiwned of 
La Rioja Alta's wines are all 
cask-aged, Tenipranillo-
based reds, the younger 
Viiia Ardanza Re.serva, ft)ur 

or five years old, and aged 
for a minimum of two years 
in oak, and a year in llie boi-
ile, and the two grandes 
reservas, both 80% Tem­
pranillo: the Reserva 904 
named after the exceptional 
Rioja vintage of 1904, and 
the Reserva 890, meniioned 
previously. Both are made 
only rarely from outstantling 
vinlages, thus the last Re.ser­
va 904 is at least ten or 
eleven years f)ld (six of 
wJiich are sjieni iiianiring in 
oak) and a Re.ser\'a 890 will 
be more than fifteen years 
olti , a remarkable eight 
years of •which wi l l have 
been vpeni in okl t)ak casks! 
Dedicated then to those 
mar\'eilously t)ld-fashioned 
oaky retl reservas so 
beloved of Rioja buffs, in the 
late 1980s La Rioja Alta even 
extended ils library', enlarg­
ing its huge cellars still fur­
ther as part t)r the bodega s 
continuing policy of pro­
longed cask ageing, 

Almacenistas 
Ever since Robert Parker dis­
covered Lusiau's Al ­
macenistas range of o ld 
solera sherries in ihe mid-
1980s, giving them spectac­
ularly high ratings antl final-
i \- layin- to re,--! IIK- old .n .̂̂ i 
greatly undesei-ved "sherry's 
boring" myth which had be­
devilled the wines of Jerez 
in America for decades -yt)u 
wil l recall Parker's pane­
gyrics, "incredible perfume 
and finish. Dry. very rich, 
great complexity, 9.'̂ " and 
"fabutously rich boutiuei. in­
tense, concentrated fla-
vt)rs... 96"- Lustau's sherries 
betame antl remain 
amongst the most sought af­
ter t)f wines in America's 
winestores. 
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Emilio Lustait, La Rioja Alta and Vega Sicilia beliveen 

Ihem offer probably the flne.st selection ofSfxmish 

tvines available on one list. 

The .-dniacenista .sherries are 
small stocks of old soleras 
owned by private individu­
als, or small-scale internietli-
aries in Jerez, known as al­
macenistas in Spanish, 
"they who store the wine", 
normally a Mini led number 
of butts, which ha\'e heen 
bought up by Lustau and 
then bottled. A second spe­
ciality of Lustau are the 
Landetl Age Sherries. For 
centuries sherry has been 
ship|ied from Jerez and held 
in bond in bulls in cellars in 
London. The sherry held 
there, often for considerable 
periods of time, matured in 
the damp, cool English cli­
mate, was ft)und to have ac-
tjuired a softer, perhaps 
more elegant finish, certain­
ly it was a shade tlifferent, 
and appealed to English 
sherry fanciers. Lustau, in 
their efforts it) offer the 
winetlrinker an ever greater 
range of sherry experiences, 
have revived the practice. 
Lastly. Lustau has on its list a 
fascinating rarity amongst 
sherries, a vintage sherry, 
the Vendimia Cream, a slier-
ly made from a single grape 
harvest and matured in die 
butts w-ithout being blended 
or refreshed as occurs in the 
nt)rnial solera system, 
l endhnta being die Spanish 
for grape harvest or vintage. 
The definitive ciualily Sherry 
Hou.se? That is what Lu.stau 
claim antl certainly no-one 
else in Jerez has a longer t)r 
more richly diverse list of 
highly original fine sherries. 

Vega Sicilia: Simply 
Spain's Finest Red Wine? 
What can tme possibly say 
about Vega Sicilia lhat has 
not been said already? Su­
perlative, thoroughbred, 

ca.sk-aged limited produc­
tion red wines so sought after 
in Spain they are distriliuted 
here on a quota basis -and 
diere is a waiting li.st t)f fni.s-
tratetl wine people tr>'ing to 
get included in the quotas. 
Fortunately for wine itivers 
outside Spain more and 
more of the good stuff is 
leaking t)ut onto export 
markets. alx)ve all thanks to 
Europvin Iberia in the U.S. 
where, although there are, 
no quotas as such, it is still 
not plentiftii. So, if ytiu see a 
botile, grab it! 
What makes Vega Sicilia so 
different? Is it the long-acli-
niatised noble grape vari­
eties -Cabernet Sauvignon, 
.Merlot and Malliec which 
were planted here altjngside 
the local Tinto Fino black 
grape over a hundred years 
ago and are not Jolinny-
come-lately transplants, yes­
terday's latest fashion? The 
equally long Vega Siciiia tra­
dition of careful w inemak-
ing, blending and cask-age­
ing? The chill, cold Septem­
ber and October nights just 
before the grape harvest 
which lend that touch of 
acitiity and breeding to the 
wine? \ \ \ of these factt)rs 
contribute to mould the per­
sonality of one of Europe's 
great wines, which like all 
great wines, is ultimately un-
definable, only to be truly 
appreciated in ttie glass. 
Amongst the very limited 
production wines Vega Sicil­
ia is currently t)ffering, two 
red reservas are available 
through Europvin Iberia: the 
Valbuena 5'' ano (fifth year) 
1990 vintage and the Vega 
Sicilia 1974 Cosecha LInico. 
The Valbuena is made from 
80% Tinio fino, the Itjcal in­
digenous noble grape vari­

ety and around 20% Merlt)t 
and Malbec, all, of course, 
grown in the bodega's own 
vinerards. Ft)llr)wing fer­
mentation, the wine spends 
six nionUis in huge oak vats, 
then a year in new oak plus 
a further year in old oak. 
Two years in the bottle 
round t)fT the ageing 
process, the wine having 
reached rhe market in .March 
1995. The Vega Sicilia 1974 
Cosecha "Unico". only 
around sixty thousand btii-
tles of which were released, 
spends an amazing total of 
ten years in tlifferent types 
of oak casks, two years in 
the huge twenty thousand 
liter vats, two years in semi-
new- oal-; casks Lintl ^ i . \ years 
in t)ld oak, before being bot­
tled. If all this oak frigliiens 
you, let me recommend you 
taste the finished product, a 
beautifully structured, ele­
gant, silky wine, gratifyingly 
complex and rich on nose 
and palate, subtly aromatic 
t)f spices, tobacco and san­
dalwood, with, surprisingly, 
a pleasingly light touch of 
o:ikinL-ss, 

New Projects 
Where next, then, for our 
three musketeers and Eu­
ropvin Iberia? A new man, 
Tt)t)d Helmus, philosophy 
graduate weightl if ier , 
climber, hiker, winewriter 
and marketing specialist ex­
traordinaire (when does he 
find time to sleep?) has tak­
en over the directicjn and 
ctvordination of the ct)nsor-
tium in the U,S. and futher 
expansit)n is anticipated. 
The consortium decided in 
1994 to move into the lucra­
tive but notoriously difficull 
Japanese market, a major 
growth area for Spanish 

wines vvliere a high degree 
of brand loyalty and high 
price stractures would sug­
gest that the premium qual­
ity products Europvin Iberia 
offers should do very- well. 
In Minoru Kanai they have 
chosen a w ine educator and 
entrepreneur who has been 
involved in promoting 
Spanish wine for many 
years amongst Japanese 
winedrinkers and retailers. 
Emilio Lustau, La Rif)ja Alta 
and Vega Sicilia between 
them offer probably the 
finest selection of Spanish 
wines available on t)ne list; 
a vast range of quality sher­
ries, distinctive cask-aged 
red vintage w ines second 
to none in Europe, wines 
f rom prohaiily the iliree 
outstanding traditional 
wine producing areas in 
Spain: Jerez, the Ritija and 
the Ribera del Duero. Per-
lKip,s ihe (>n\\ iliiri,!4 l;u kin.L; 
from this imprevissive port­
folio was ihe presence of 
some of Spain's fine new 
varietal white wines, 
Europvin Iberia has now 
filled this gap with two of 
Spain's most distinctive 
c]uality white wines: an Al­
barino varietal from Gali­
cia. the nt:>rth-western .M-
lantic Up of Spain, and the 
Verdejo varietal made in 
the Rueda (D.O.) high up 
on Spain's Ceniral Casiilian 
plateau not a stone's thrt)vv 
from the Iberian peninsu-

pc-tlinree wineiiiaker s 
river, the Duero. La Ritija 
Alta owns a bodega in the 
Rias Baixas (D.O.), Lagar 
de Fornelos, t\'hich makes 
a green-tinted, pale straw 
yellow wine, fresh, elegant­
ly clean and different, an 
unu.sual, very slightly at idic 
Atlantic style white wine of 
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the same name as the 
bodega, made from the lo­
cal ntjble grape variety Al­
bariiio. Emilio Lustau has a 
winery. Marques de Irun, in 
the Castilian Rueda D.O., 
where what is arguably one 
of Spain's more original va­
rietal white wines is matle 
from the indigenous Verde­
jo grape. An unusually dry 
but fruity wine with a spe­
cial floral aroma. Two of 
Spain's nitire distinctive 
white wines, then, added to 
Europvin Iberia's already 
highly original portfolio, 
two Spanish wines that rep­
resent sf)niething genuinely 
differeni, not just another 
Chardonnay or Chardonnay 
clone. 
More new from the front. 
As f rom March 1st 1995. 
Vega Sicilia's new sister 
bodega, Al ion , a dozen 
kiltimeters (7,5 miles) fur­
ther dfjwn-river in Padilla 
del Duero, has launched a 
new Tempranillo-based 
younger (by Vega Sicilia 

standards) red wine made 
from grapes frt)m its own 
vineyards planted at the 
beginning of 1988, Alit'm 
1991, another welcome 
add i t ion to Europv in 
Iberia's selection of Span­
ish wines. 

The Wines 
This is all very fine, 1 hear 
the wine buff say. but what 
dif ference is Europvin 
Iberia going lo make tti my 
sipping and quaffing? What 
new delights am I going to 
be able to f ind on the 
racks of my favourite local 
wine store? 
We asked the bodegas 
which make up the consor­
tium to choose a couple t)f 
the wines from their list 
which you as customers can 
expect to find at your local 
vintners. These few brief 
tasting notes on the wines 
chosen are by way of whet­
ting yf)ur appetite. Good 
drinking. 

Two traditional red tvsen-as 
from La Rioja Alta: 
Vina Ardanza Reserva 1987, 
An intense, deep cherry-red 
wine, aromatic, delicate and 
elegantly spicy with a pro­
longed after-taste. 
Gran Reser\̂ a 904, 1985. Ru­
by red with brick is] i lin.̂ e.-̂ , 
A well-.staicturetl wine wiUi 
a pleasingly vinous aroma 
which seems to bloom in 
the glass. Silky glycerene 
it-\uiie in the mouth with a 
long oaky tannic alieriaste. 
Two tht)roughbred cask-
aged reds from Vega Sicilia: 
Valbuena 5" aiio - Cosecha 
1990. Deep cherry-red, aro­
mas of pipe tobacct), grt)und 
coffee, spices. Dry, clean 
and fruity on the palate, 
with just a touch of n;ikl-
ness. 
Vega Sicilia Cosecha I9~-i. 
Unico. Ruby-red, brick-col-
tjred .it the L-dges, \\-ith a 
balsamic oaky nose, sulitle. 
complex, a diousand shades 
and hues of aroma and 
taste, constantly evolving in 

the glass - I give up, wt)rds 
fall me, wontlertul! 
Two classic old solera sher­
ries from Eniilio Lusiau: 
Lustau Solera Reserva "Los 
Arcos" Dry Amontillado 
sherry. A deep amber-gtild 
maluie Amontillado, a truly 
dry, hazel-nut, full tasle. A 
su peril aperitif - serve at 
room temperature, remem­
ber, don't chill it. 
Lustau Solera Reserva 
Emil io Moscatel. A lus­
cious, raisiny dessert 
wine redolent of the Mus­
cat grape variety, made 
from grapes dried in ihe 
sun on rush matting. The 
perfect dessert wine -try 
p o u r i n g a l i t t l e over 
vanilla ice-cream. 

Jaljii Reeder is a wine 
writer who hcjs published in 
the most importani English 
and .Sf)anish tvine journals. 
He is as.sociaie prtfes.wr al 
the University of Madrid. 
iiPere he lives. 
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We iniciate in this issue a 
new sec don that will gath­
er the impressions of a re­
al connoisseur in Spanish 
gastronomy. Maria-Jose 
Sevilla has been work­
ing ever since 1979 the 
Spanish Commercial 
Office in London for the 
promotion of food and 
wine and has written 
several books and par­
ticipated in TV programs 
on the BBC, on Spanish 
gastronomy. 
As a result of her travels 
aroimd Spain and her 
promotional work, Maria-
Jose Sevilla will leave in 
these pages her most 
striking impressions over 
products, restaurants, 
wines, recipes, chefs etc. , 
every four months. 

After the period of rela­
tive tranciuility that fol­

lows Christmas it is lime for 
thtiught. planning and 
above all tasting fotid and 
wine which is, at the end of 
the day what I like most 
about my job. Last year 
Graham Hines from the 
Sherry Institute of Spain in 
Lf)ndon and 1 embarked on 
a delicious adventure aim­
ing to prove the capacity of 
Sherry as a wine to com­
bine with foods from all 
over the world (see Spain 
Gourmetour no, 31). 
This year all OLir ef'fnris will 
focus on establishing which 
Spanish wines made with 
indigenous grape varieties 
are the perfect partners to 
.some t)f the most tradition­
al pre.served foods from 
Spain. 
Having selected and tasted 
the wines in London I had 
to go shopping for food, 
this time in my favourite 
I sun liny groiiiKi-.. ilie Mret-is 
of Madrid and Barcelona. 
This was the 1 ist of the wines 
selected: Uigar de Cerveza 
1993 Albariho, D.O. Rias 
Baixas, Tio Pepe, f i n o de 
Jerez, D.O. Jerex, C.V.N.E 
Monopole white Barrel Fer­
mented 1993. D.O.G, Rioja, 
Canipillt) Crianza 1987, red. 
D.O. Navaira. Rich Old 

Okiroso 1796 from John 
Haivey and Stms D.O. Sher­
ry and a superLi Pedro 
Ximenez from Valdespint) 
also D.O. Sherry. 
As far as the foods were 
concerned 1 was lotjking 
ftir preserved fish and veg­
etables, cured meats, 
cheeses, and of course 
sweets; Mojama, anchovies 
in olive o'll, tuna or mack­
erel in escabeche (.soused) 
cured beef, Iberian ham, 
loin of pork, one or two dif­
ferent types of chorizo 
(cured sausage), cheeses, 
t]uince paste and turron 
(nougat). Mojama brings 
back memories of Andalu­
sia and the town of Aya-
monte in Huelva estab­
lished by the Phoenicians 
over 3,000 years agti for the 
exclusive productitin of 
dried tuna fish. Mojama is 
made from the best fillets 
laken frf)m between the 
neck and dorsal fin of this 
magnificent fish, slightly 
salted and wind dried. It is 
protiticed in Andalusia and 
the Spain Levant Ibllowing 
the original methods. Moja­
ma has a succulent melting 
texture and a luxurious fia­
vor. Thinly sliced it is tradi­
tionally served as a tapa in 
Southern Spain to accom­
pany a chilled capita of f i ­
no Sherr>'. In tfie coastal vil­
lages to Alicante green sal­
ads are often prepared with 
sliced mojcnna, dressed 
with olive oil. You can find 
Alojama in the specialist 
sht)p, La Aniigua, in 
Madrid's Plaza Mayor 
packed in 200 gr vacuum 
packs, under the name Ei-
nomaya. Artisan wind dried 
rnojarna is produced by 
Fernando Castillo Picon, Ei-
noniaya, S.A. Muelle Norte, 
s/n, Ayamonte, Hueh'a. 
I can oniy ctimpare the ex­
citement that freshly landed 
ancht)vies will bring to any 
member of my family with 
the delight the small care­
fully filleted anchovies pre­
served in olive oil bring to 
tapas at home on Sundays 
before the roast. Verdel 
(Mackerel) in escabeche 
smells as delicious as it 

tastes and is quite wonder­
ful on toasted home-baked 
bread. Once more I serve 
this type t>f appetizer with 
a glass of fino or a chilled 
oaky white Rioja. Both die 
anchovies and the macker­
el are from Conservas Ortiz 
in the fishing village of On-
darroa in the Basque Coun­
try. Tuna escabeche is also 
very popular in Spain. One 
of tfie best recipes I have 
for a homemade and suc­
culent escaheciye^'iis given 
to me by Fernando Cordo­
ba, the chef patron tif the 
Resiauranl El Faro in Cadiz. 
You need 750 gr fresh tuna, 
300 gr chopped onions, 1 
head of garlic, sliced, 2 bay 
leaves, thyme, 500 ml olive 
oil, 200 ml sherry or white 
wine vinegar, salt, 3/4 bottle 
dry white wine and water 
as needed. Season the tuna 
with a little salt and set 
aside for two hours. Fry the 
tinions and garlic with the 
bay leaves and the thyme 
and cook until the onions 
are tender and transparent, 
they shoukl not be 
browned. Place the tuna 
fish In a deep casserole, 
add the onion sofrito and 
season with salt according 
to taste. Cover the ingredi­
ents with wine, vinegar and 
a little water to ensure that 
the tuna is totally covered 
and bring ro the btiil, re­
duce the heat and simmer 
until the tuna is very ten­
der. Leaving the tuna in the 
liquid, allow to ctiol and set 
aside for at least 24 hours. 
To serve remove the tuna 
from the stock. Slice and 
dress with a little stock and 
.serve with a puree of 
caramelized onions and a 
salad t)f leaves and roasted 
vegetables. 

Even if I can find these 
products in the United 

Kingdom today, two or 
three cans of the fiery 
Piquillo Peppers from 
Navarre will be part of my 
heavy ca.se w-'hen I return 
home from home. This time 
I have favoured El Navarri-
co, the trade mark of these 
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distinguished liltle canned 
hot peppers that are roast­
ed over a w-otid fire. They 
are a match for even a 
"ptiwerful red" .such as the 
Chivite Aniversario, and 
feel at ease with the char­
acter of a fino sherry. Pro­
tected by a Denomination 
of Origin these pitjuillo 
peppers are produced by 
jose Salcedo Soria, S.L, 
C/La Ribera, 31 San 
Adrian, Navarra Tel: (48) 
670261. I normally buy 
them in the Gourmet shops 
of the E l Corte Ingles, in 
Madrid, Barcelona, Bil­
bao, Valencia, Las Palmas, 
Malaga y Leon. 
I tried Cecina, the wind 
dried and smoketi beef, a 
few years ago in the medi­
eval e'lry of Morel la in 
Castellon for the first time. 
At first I was slightly preju­
diced as 1 was comparing it 
with Serrano ham, but I 
soon realized that this was 
a very interesting product 
with a pleasant and slightly 
.sweet distinctive taste, very 
different from cured ham. 
Abtive all I thought Cecina 
which is cured for IR 
months, was ideal for the 
petiple wht) do not eat 
pfirk protlucts. The Cecina 
I will he including in tliese 
tastings is not from rhe 
Spanish LevanI but from the 
town t)f Astorga in Leon 
where a great selection of 
artisan cured meat and 
sausages are made follow­
ing family recipes and tra­
ditions. "The cured loin of 
pork, lomo, and the hot and 
sweet cborizo sausages I 
selected, are also produced 
by the same family. 
Cecinas Pablo, S.A. 24700 
Astorga, Leon, or in 
Madrid, Prada a tope, 52 
Cuesta de San Vicente. 
TeL: (1) 559 39 53-

After years of speculation 
and EEC restrictions, 

Iberian hams and olher 
cured meat products have 
become available in the 
U.K. The handsome ani­
mals from the Iberian 
breeds live almost free in 
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the dehesa ctiuntryside 
feeding on acorns (see 
Spain Gourmetour no. 33). 
Iberian ham is veiy differ­
ent from any other ham I 
have ever tasted. It has a 
buttery texture and a very 
long and complex taste. 
The fiavorsonie conipti-
nents of the fat, and the 
way this fat is marbled 
w-ithin the meat, are re-
sjionsible for the unique 
fiavtir exclusive to one of 
the most exciting tastes I 
know. I can assure you that 
the quantities one can af­
ford will make certain it 
will not break your diet. 
The Sierra de Candelario in 
the province of Salamanca 
is the area tif production of 
the ham I am including 
here. 1 vvoultl recommend a 
shop in central Madrid: Ta-
nis i n 20, Corredera Alta 
dc San Pablo, where Iberi­
an protlucts including '•Gui­
juelo" cured hams from Ex­
treiiiadura and "Jabugo", 
the tlenomination from the 
Sierra de Aracena in Huel­
va, will be sliced to perfec­
tion by the Herranz family. 
Under the title "The Land of 
the Hundred Cheeses", 
Sj>ain Gottrmetour has 
been running .several arti­
cles by Enric Canul, ihe 
Catalan wht) knows all 
;iboiii Ihein, How t>ften I 
find myself explaining that 
the variety antl quality of 
the Spanish cheese cullure 
is outstanding. According 
to tradition, geographic and 
climatic conditions in Spain 
cheeses are made with one 
or several types of milk: 
cows, goats and ewes. 1 
needed at least one of each. 
A fresh 20 days old Tietar 
from Avila, a 12 months old 
superb 100% ewes milk 
Manchego Pasamonles from 

Ciudatl Real, antl artisan Ma­
hon made from cows milk 
in the Isle of Minorca and a 
powerful the fino Sheriy, 
the red wines and the 
oloro.so sheriy. In Madrid, 
you will, fintl them in Cuen-
llas: Ferraz, 1 - 28008 
Madrid, TeL: (1) 547 3133 

M embrillo brings back 
memories from my 

childhood. .Memhrtllo. or 
quince paste, was one of 
my favourites for merienda. 
the (afternoon) after .school 
.snack, eaten with bread. It 
is also served for breakfast 
with fresh tir cured 
chee.ses. Commercial mem­
brillo is light in color :ind 
very tasty, but this type of 
produci has little to do with 
the artisan antl natural 
codonyat (quince paste in 
the Catalan language). 
Lourdes Sifre i Meije prepares 
quince paste as her mother 
tlicl. following a home recipe 
with fresh quinces, sugar, 
cinnamon and lemon peel. 
Codonyat can be purchased 
in Tali a Tall Ilia Diagonal, 
Avda. Diagonal, 557 08029 
Barcelona and in Xarcu-
teria La Garriga C/Jacin-
to Bcnavente, 8 - 08017 
Barcelona. 
Although in Spain 'I'urron 
de f ifona. the soft nutty 
ntiugal produced in the city 
of Jijona in Alicante is a tra­
ditional Christmas sw-eet, 
add a classic vanilla custard 
and it becomes the deli­
cious tiirron ice cream 
which I serve with a sauce 
of sultanas and Pedro 
Ximenez and a glass of the 
same Pedro Ximenez. This 

is the recipe ftir ihe In iron 
ice cream: You need 500 gr 
milk and 150 gr Spanish Ji­
jona Turron. For ihe sauce 
you need 6 tablespoons 
sultanas or gt)lden raisins 
and 1/2 bottle Pedro 
Ximeney. Sherry. Soak the 
sultanas in the Shern,' for 2 
days before making the ice 
cream. Prepare a custard 
for the ice cream with the 
milk, van i I fa pod and egg 
yolks antl chill. Whip the 
cream and stir into the cold 
custartl. Blend with the 
turron (which is very soft 
and slightly oily). Llse an 
electric ice cream maker to 
prepare the ice cream. 
Serve small portit)ns of ice 
cream and pour the sultana 
and Sherry sauce on ttip at 
the last minute. 
On the 13th of February 
and during the annual 
Chefs Ctinference in Lon­
don, fifly chefs decided on 
the merits of our food and 
wines. For the majority the 
.Mbariho and the wJiiie Rio­
ja went well with the es-
cahecbe, the fresh cheese 
and the Mahon, while the 
fino was favoured with the 
imfciina, the anchovies :ind 

ihe piquillt) pepjier. The re­
ality is that the fino sherry 
was terrific with practically 
every single product in­
cluding all the meats and 
cheeses. Of course this is 
not surprising for fino is the 
perfect accompaniment to 
tapas. The cecina loved the 
fino but it coultl also be 
served with the red wines. 
Fino and famon Iberico 
were made for each olher. 
The lomo and the sweet 
chorizo taste better with the 
Navaira red than the Rioja 
red and the chorizo j}icanie 
with the -lA'hite wines and 
with the Rioja red. With the 
very strong Mtinte Enebro 
only the fruiiy red from 
Navarra had a chance. 
.Ml the cheeses and the 
inembrillo were almosi per­
fect -̂ s'ith the outstanding 
olortist). The ice cream and 
the Fetlro Xiiiiene/ became 
the final treat. 1 wonder 
what we will be tasting 
next \-ear. 

.l.\NUAHV-ArmL 9S 



R E C I P E S 

Fresh Artichokes with 
Sherry 
(Akachohs con jerezj 

Salad of grilled 
Kingprowns with Couscous 
(Etfsalada de langostinos a 
la plancha al couscous} 

MEDITERRANEAN DIET 
SERVES 6-. 
24 small and lender artichfikes 
2 kg fresh broad beans 
2 onions 
6 garlic ciô ês 
A few leaves t)f fresh mint 

8 saffron stigmas 
2 copitas or sherry gla.s,ses of Pint 
Olive oil 
1/2 liter chicken stock 
2 spoonfuls flour 

Peel the artichokes down to just the hearts. Rub with lemtm to avtiid 
discoloring the vegetable. Blanch in boiling water until tender. In a 
differeni pr>l with boiling water do the .same with the tender broad 
beans. Peel all the beans once they are cooked. Drain and set aside 
bolh vegeUihle-i, 

Pound a few of the beans into the Sherry with the saffron, in a mortar 
and pesde. Saute the onions and garlic in olive oil, add the artichokes, 
mint, flour and wine mixture, Ctiver widi the stock and boil until the 
liquid is reduced. 

Scr\'e ver\' hot. 

SERVES 6; 
24 kingprawn tails 
400 gr couscous already steamed 
50 gr sultanas 
50 gr pine nuts 
1 finion, finely chopped 
2 green peppers, finely clKij>[iei.l 
Olive oi! 

FOR THE S.̂ UCE 
2 fresh tomatoes 
250 ml virgin olive oil 
1 teaspoon honey 
The juice of 1 lemon 
Salt and pepper 

Fry the onions and the peppers until tender but do not allow the 
onion to brown over. 

Add the dried fniits and the steamed couscous and saute all together. 
Einulsif\- the tomato pulp, honey, lemon juice and olive ol until a light 

sauce has been achieved. Sieve. Saute the kingprawn tails in a little 
olive oil and a dash of lemon juice. Fernando Cordoba uses freshly 
blanched chard leaves to cover each tail in plating each dish. 
To serve it, place a metal tipen ring on top of each plate and fill with 

the couscous mixture. Remove the ring and carefully place the king­
prawn tails ;ii-uiiiit.l ihe .mains, 1'iH.ir ;i linle s;uR-e over enclt p]:tle :iiid 
decorate with a little freshly ground red peppercorns and dried parsley. 

Fernando often uses a very personal way to prepare the couscous 
grains without having tti use a couscoussiere. First he fries the cous­
cous in a little olive oil until the grains are lightly colored. Next he 
gradually adds vegetable stock until the grains are cooked to the de­
sired consistency. 
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Filets of Red Mullet 
with Alboronio and 
Caramelized Garlic 
(F/7etes </e salmonetes 
con afboronfo / ajo 
corame/izac/o] 

Dried Figs with Ricotta 
and Red Wine Sauce 
(Higos secos con requeson 
y salsa de vino tinto) 

FOR THE ALBOROM,^ 
1/4 gr Courgettes, chopped in 
finely diced squares 
1/4 gr Aubergines, chopped in 
small .squares 
1/4 gr pumpkin, peeled and chf)pped 
;) r«.-d ]i<.-f)pLT.s. c h o p p e d 
1 onion, chopped 
75 ml tilive oil 
Salt 
.\ lilde fresh coriander 
1/2 liter fresh water 

FOR THE CARA.MELISED G,\RIJC 
12 cloves of garlic 
Olive oil 
Sherry vinegar 
Dried parsley 
A pinch of dried thyme 
1 teaspoon sweet paprika. 

F O R THE FISH 

12 fillets or red mullet, 
tleboned but with the skin. 

To prepare the albor-onfa or vegetable salad saute all the vegetables 
in tiHve oil, ct)ver with the water, season with .salt. Bring to boil and 
cook until all the water has evaporated. Meanwhile blanch the garlic 
clove in boiling water, drain. Next fr>^ the cloves of gariic in plenty of 
oli\-e oil until gt)lden. Remove the garlic and in the same oil add two 
tablespoons of sheny vinegar antl two t)r three tablespoons of w--ater 
or fish stock if available. Add the parsley, thyme, and paprika and 
bring to boil. They will be ready. Place the fish on a hot plate or flat 
iron pan with a drop of ti i l , season with a little salt and cook for one 
or twt) minutes. 

On each plate, place a few tablespot)ns of alhoronkt with the fish on 
lop and some garlic around it, antl cover with a sauce. Fernando Cor­
doba serves this dish with small caulifitiwer timbales. 

Serves 6: FOR THE FiLLiNt; 
24 dried figs 400 gr ricotta 
3/4 bottle red wine The juice of 1 lemon 
I cinnamon stick l carton double cream 
100 gr sugar 
3 cloves 
1/2 vanilla pod 
Caramelized orange peel 

Boil the figs with the cinammon, vanilla pod, cloves, wine and sugar un­
til the wine has almt)st boiled down to a sympy consistency, about 20 min­
utes. Leave to cool. To prepare the filling make a cream with the ricoua. 
lemon juice, .sugar and double cream. Fill each fig with ihe ricotta cream 
and serve with the wine sauce and dress with caramelized orange peel. 
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R E C I P E S 

Mussel soup with Saffron 
(Soupe de moutes 
saffranee) 

Rissotto with Saffron and 
Parmesan 
(Rissotto alia Milanese) 

SAFFRON 
Here is a selection of international and Spanish recipes where 
saflfron is a basic mgredlent. 

Recipes from Around the World 

Saffron was grtiwn in France from the 16th century and worked its way 
inlo the cooking of the growing areas in the Graii'n;iis and around Albi 
(Provence). One of ihe most unusual recipes in which it's used is le 
moumyrol, a mi.\ed meal pot-au-feii with bread-thickened .saffroned juices. 
But it's most closely associated with southern fish soups, such as 
liouillabaisse and zephir, and mu.ssel dishes. Originally from La Cote d'Or 
rt'.suiurant in Saiilieu. Burgundy, this is an excellent .soup wiili easily found 
ingretiients. 

SI:KVI;S 4-6: 
1.25 kg mu.s.sels 
350 gr sole and John Dory bones 
(or other bones, but not from oily fish) 
1 tbsp olive oil 
1.25 liters water 
1 bouquet garni 
1 large carrot, peeled 

2 tinions , skinned 
1 stic k of celer>', trimmed 
2 tsp creme fraiclie 
6-8 saffron threads 
.Salt 
Freshly ground white pepper 

lirown the fish bones for 5 minutes in half the oil. Then add tlie water to 
the pan. put in tlie bouquet garni, cover and simmer for 25 niinules. 

Meiinwhile, dice Uie vegetables antl saute for a few minutes on all sides 
in a wide saucepan wiih the resi of ilie oil until golden. Su-ain the fish 
Slock through a fine sieve over the vegetables. Bring to the boil and 
simmer over a gentle heat for 15-20 minutes. 

Scrub ihe mussels, di.scarding any opened shells and heat them in a non-
.stick pan. shaking it to open them quickly and all at the same lime. Discard 
the shells (and any mussels that remain closed) and resen--e the juice, 
which should be siniined and added to the .stock. 

Put a few mu.ssels in each healed soup plate. Stir the crenie fraiche and 
the saffrt)n into the soup, antl tasle and adjust the .seasoning if necessary. 
Pour il over the mu.sseLs and sen'e. 

Saffron, or zci/ferano. grows wild in Italy and has been used in cooking 
.since Roman times. It was also culiivaled around L'Aquita in the Abruzzi, to 
the ea.sr of Rome, but prt)duciion has tiropped dramatically from over 4,000 
kilos in a mere twenty since the beginning of this centur>'. It is the key 
ingredient in a classic itisollo alia Milanese, which makes the most of 
saffifin's subtleties. Phis recipe comes frf)m Silvia Fadda, who is a singer 
and excellent home cook in Rome. Quantities are for a main course, as the 
ri.s.solto is eaten in Iialv. 

SERVF-S 4: 
Beef marrow frtim 2 ox-bones 
3 good tbsp butler t)r olive oil 
1 sweet onitm, thinly sliced 
1 small fistfuls fine-quality 
short-grain rice per person 
2 glassfuls of while wine 

About 1.5 I mixed chicken 
and beef stock, clarified with an 
egg white 
40 saffron threads 
100 gr Parmesan cheese, grated 

Dissolve the beef marrow- in one sptionhil of butter or olive oil, add the 
thinly sliced onion and .saute gently till it is soft but not browned. .'\dd the 
remaining butter and then the nee itself, stirring it round in the fal till it is 
glossy. Meanwhile, heal the chicken and beef stock. 
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Lamb in Spiced 
Saffron-milk gravy 
(Khashir Rezala) 

Navy Bean Salad in 
Saffron Vinaigrette 

.•\dd the wine to the rice and ctiok. stirring, until it has evaporaied. Add 
several cupfuls of stock, enough to cover the rice and .start cooking. Keep 
adding .stock as the pan tiries oul, stirring gently, 

Me;inv.liile. lightly loasi and pulverize the saffron. Add it with the last 
batch of slock and while there is litjuid. stir in the grated Parmesan chee.se. 
Finish cooking to a creamy consistency and seT\e. Traditionallv this wtiultl 
accf)mpany osso biicco. 

Saffron is widely grown in India, but consumptitm is so great that large 
quantities are imported. Most is u.sed t)utside the home in .sweet-shops for 
m:iking kbeer and rasinalai. or for caleriny for large numliers at festivals 
and in temples. But there are some dishes from home-ciKiking which call 
for .saffron nitlier lhan turmeric. One is this Muslim kid or lamb stew with a 
pale yellow grav\-, which comes from Chitrita Bannerjee's book Life and 
Food in Bengal 

SERVES 8: 
2 k.n kid or lamb, cul into culx-s 
2 tlisp ground ginger 
3 isp ground gadic 
5-6 whole cardamoms 
5-6 pieces t)f cinnamon, 
each 2.5 cm (1 in.) long 
25U gr natural yogurt 
1 tbsp sug;ir 

3 tsp salt 
250 ml ghee 
1/2 tsp saffron threads 
250 ml wanii whole milk 
20 whole fresh bird's-eye green 
or ripe, red chillis (adju.si 
quantities antl remove seeds 
acct)rding to la.ste). 

Toss ilie lamb wiih the spices, sea.soning, yogurt and ghee and leave to 
cook in a covered pot over a low- flame for half an htiur. Remove the litl. 
stir the meat well and cover again until the moi.siure has evaporaied antl 
the ghee is visible. .Soak the saffn)n briefly in the warm milk and pour ii 
tiver the meat, .^tld the chillis, reduce the heat to a minimum and leave the 
meal tightly covered for aboul half an hour beftire it is ready to sen'e. 

Kichard Stephens, American-born choreographer and chef, opened his 
restaurant La Gamella in .Madrid in 1982. His cot)king style cro.sses 
ga.sironomic frontiers: while he u.ses almost exclusively Spani.sh pniduce. 
his dishes reflect his mid-western .\merican background, his French 
c(K)king technit|ues and travels around Spain. .So his uses for .saffnin range 
from fonnal French - in a brioche ser%'ed with foie gras - to a more mstic 
dish of quails brai.sed with lentils. He stresses that in this recipe an extra-
v irgin olive oil drowns out the saffron; it is best to choose one that is not 
lot) .strong or fruity. 

SERXTS 6: 
1.2 kg cooked haricot or navy beans 
1/2 large sweet red pepper, cliced 
12 green pepper, tliced 
1 ibsp flnely chopped sweet onitin 
1 tlisp diced cucumber flesh 
(without skin or seeds) 
.Sail 

FOR THE VINAIGRETTE: 
12 saffron threads 
1-2 tbsp while wine 
120 ml olive oil 
I tsp sherry vinegar 
Salt antl pepper 

If you are cooking ilie beans, leave them to soak overnight in water. 
Bring to the boil and simmer gently in water for 1-2 hours, or until tender. 
Salt them, drain well and lea\e to cool. 
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R E C I P E S 

Lucia's Cats 
ftusse-Kofterj 

To make the Vinaigreiie, flrst heat the white wine, Cmmble tir pound ihe 
.saffron inlo il, in a cup or a spoon, and leave tt) sit for 5 10 minutes. Mix 
with the olive oil and sherry vinegar. Check llie .seasoning. 

Meanwhile, prepare the vegetables. To.ss them with the Vinaigrette and 
leave ftir twt) hours for the flavors to mix. Then lf)ss with the Ix'ans as well 
antl leave kir 25 minutes before ser\-ing at rt)t)m temperature. The salati 
will develoi) :i creamy yellow tinge. If ytiu are feeling extravagant, you can 
flnish off the salad t)y crumbling one or two threads of lightly to;i,sietl 
saffron on top. 

Swi-tlen is one of the few countries where s.iffron bread is still baked for a 
big national festival. Eariy before sunri.se on St Lucia's day, the 1.5th of 
Heeeinber, families wake to eat these small saffrtm breads antl ginger 
biscuits with spiced red-wine glogg. Traditk)nally, ihe bread is carried in by 
a girl wearing :i long w hile nightgow n, retl s;ish antl crown of candles 
(the.se days usually electric!). The cumints, or eyes in the head t)f each cat', 
symlxilize Saint Lucia having her eyes burnt out. I have ba.sed tliis recipe on 
the dough in George and Celia Scuriield's reliable bf)()k of Home Baking 

.MAKI-:S ABf)n 12 CATS, OR ONE 450-GR IOAF 
250 gr flour 
150 ml warm milk 
25 gr fresh yeast 
15-20 ,saffrf)n threads 
25 gr butler 

50 gr sugar 
1 egg 
1 desertspoon grountl 
almonds 
30 gr .seedless raisins, 
plumped in water or rum 

Di.s.solve the yea.st in half the wami milk and mix in enough of the flour 
It) make a thin [)aste. Leave to rise in a warm place for 30 minutes. 

Dry off the .salTron for 5-10 minutes in a cool oven. Pound it with a liiile 
sugar. Then stir in in with the rest of the milk, and add it to the yeast 
mixiure. Whisk the butter, w-arm antl lit|uid but not too hot. with the egg 
;intl the rest of ihe sugar, then work ihis inlo the salTron-ye;ist mixture. 
Gradually Ileal in the flour, kneading briskly until you have a smt)oth sofl 
yellow dough. Finally, knead in the grountl almonds. 

Cover with a cloth antl leave tt) rise in a wami place for I ' hours or until 
the dtiugh has doubled in .size. Knf)ck the dough do-wn and knead for a 
few minutes. 

To make the cats, roll the dough oul into a long, fai rope and divide into 
bun-size portions. Gather a small part of each inlo a round ball - the c;ii's 
head - .shape the rest into an S-sli;iped hotly and [ilace a currant, or eye. in 
the centre of each head. Prove on a lightly fltiured baking sheet for alxiut 
30 minutes. Bake for 15-20 minutes in a fairly hot oven (370»-400» F, 190"C, 
mark 5). 

The dough can also be made into a plaited loaL Div ide it into three et|ual 
portions, roll each oul init) a long, thin strand and plaii. You can bring oul 
the golden color by bnishing the dt)ugh with a beaten egg glaze. Bake for 
20-30 minutes. 
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Wild Mushroom Soup 
fSopo de Bolets) 

Swordfish with Potatoes 
(Picos de pez espada 
con Patatas) 

Spanish Recipes 

An excellent recipe for making a few wiltl muslirof)ms go a king way. 
Catalans are expert mushroom hunters; if you cannot find the chanterelles 
and fair\'-ring mushrooms, others w ill tio. The saffron is added in a picada. 
or pounded pa.sie of gariic and almontis (other times with bread antl olher 
flavorings loo), which both thickens and ties up the flavors. Ideally, the 
picada s\wu\<\ he made in a mortar, not a processor, so it's not too smotith. 
The recipe ct)mes from Josep Lladono.sa i GirtVs recently republished El 
Gran Libro de la Cocina C.dtalana. 

FOR THE PICWA: 
2 cloves of gadic 
8-10 .saffron ihreatis 
200 gr toasted almontis 
.Salt 

SERVES 6: 
200 gr fairy-ring mushrt)t)ms 
i.Marismius oreadesi 
100 gr chanterelles 
200 ml tilive oil 
2 medium sizetl onions 
6 green garlic shoots, 
or equivalent jarretl 

I ripe tomatoes 
3 liters good chicken .stock 
A few slices rough country bread 

Cut the stalks from the hinghi and wash them, changing the water two or 
three times lo be .sure you clean off all ihe earth. Cul the larger ones into 
pieces, .so they are more or le.ss the same size as the small ones. Put the 
mushrooms in a fr\"ing pan wiih a liltle oil. .so that they relea.se all their 
w:iier. Drain well. 

Put a large pan over slow heal, add the rest of the t)il, the flnely chopped 
onion and the green garlic cul into small pieces. Saule until the onion 
begins to turn gold, atld the tomatoes -also cht)pped - antl leave to saute 
for S mii-iiiies. Then atltl ihe niushrt)t)ms and the chicken stock. When the 
soup comes to the boil, add the bread slices and leave to simmer for 15 
minutes, 

.Make a picada with the garlic, saffron and almontis, dilute with a little of 
the ,soup liquiti and reiurn lo the pan. Leave to cook ft)r another 5 minutes 
and check the salt. 

This unusual Murcian recipe for a flsh which is usually simply grilled 
comes from Ranchos de a bordo. a Ixiok of fishermen s tlishes ]iulilished by 
the Ministr)' of Agriculture and Fisheries. Il should be matle with the ptcos. 
cut from the fish's head, which has a strong oily flavor, but any cut of 
swordfish will work well. Since there's no gariic or tomato in this, the 
saffron shows up well. 

SERVES 4-6: 
2 large .sweet onions, skinned 
2 green peppers, seetletl 
Olive oil, for frying 
I kg potatoes, peeletl and cut intt) chunks 

1.5 kg swordftsh 
6-9 threads of saffron 
S.ill 
250 gr thin vennicelli noodles 

lANt ARV APRIL 'J=i 

Chop the onion and the pepper into small pieces. Heal a little olive oil in 
an earthenware or other flameproof casserole and saute the onion and 
pepper gently. When they are soft, add the potatoes chunks, the flsh and 
the salt. Pound the .saffron, sprinkle it over ever)thing and cover with 
water. 

Leave it) cook for a quarter of an hour and then add the nootlles, adding 
more hot w âter if necessary to .stop the dish drying out. Cook everything 
together ftir another fifteen minutes. 
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R E C I P E S 

Rice with Swiss Chard 
fArroz con Bledes) 

Chicken Pepitorio 
(Gallina Pepitoria) 

When there's a fiesta. Ihe poor 
who find life rather hard, 
conk a rice with linle flags 
11 mean, ivith leaves ofchardi. 

This is one of the most popular Valencian rice dishes, yel liltle known 
outside the region. .Sert-etl slightly soupy, il was originally made with snails: 
you can add a little salt-cod instead if you like. 

SERVES 4-6; 
250 gr dr\' white haricot beans 
•no <4r Sw iss chard, washetl and 
roughly chopped 
1 small bay leaf 
200 ml olive oil 
I large onitin, skinned antl chopped 
1 large ripe tomatti 
3-4 cloves of garlic 

Fresh jiarsley leaves, 
flnely choppetl 
1 tsp .sweet paprika, 
or 1 dried pepper 
•lOO gr rice 
40 saffron threads 
Slock 
Salt 

Put the beans to soak in plent)- of cold water overnight or for 12 hours. 
Drain and ct)t)k with fre.sh water in a deep saucepan. Halfway through, atld 
the Swi.ss ch;ird, cle;ined and roughly cul inlo pieces, .-Xdd .sail and a small 
bay leaf, cover the saucepan and cotik until ever\'lhing is tender. Drain the 
lieans, reserving double the volume of rice in bean .stock. Or. tor a ux iiei 
rice, measure out triple the volume (top up with water if necessarvO. 

Me;inw hile. f\y the tomato, onion, giirlic and p;irsley in the olive oil and, 
off the heat, add a te-aspot)nful of paprika. Pour this refrito. which the 
origin;il recipe says should be abiindant ... neiilier too .scarce nor tf)o oily', 
into the beans, chard antl measured slock. 

Stir e\-erything well and check the salt. When it comes to the boil, add 
the rice and saffron and cook over lively heat (if you like, you can finish 
it off in the oven). Fighieen minutes is enough for the rice. 

This brai.sed chicken, which i ;in be found in the whole of the meseta 
including the saffron-growing regions, used to be .served at weddinj^s 
feasts. This version comes from .Santa Olalla. in Toledt) prtivince. There are 
more .st)phi.sticated versions cooked in wine to which hartl-boiled egg, pine 
kernels antl curetl ham can be added. 

SERVES 6-8: 
2 slices t)f bread 
About 2 tbsp olive oil 
1-2 ibsp red w ine vinegar 
I onion, peeled antl cut into chunks 
1 head of gariic, skinned 
2 chicken livers 

I familiouse chicken, 
preferably a mature bird, 
cleaned, skinned and jointed 
1 handful of peeled raw- almonds 
Salt 
Black jieppercorns 
2 large pinches 
(about 30 .strantls) saffron 
Fresh parsley 

Fry the bread slices in olive oil and moisten them with ihe vinegar. In the 
same oil, fr\' the tinion, tlie gariic cloves and ilie chicken livers. Remove 
them from the pan. Reduce e\'er\'ihing you have fried to a thick puree in a 
fot)d-processor, blender or by pa.ssing it thrf)Ugh a pasapure. 

Cut up the chicken and In- il. tiraining the pieces well. Choose a large 
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Saffron Ice-Cream 
(He/ado de Azafran) 

Serrano Ham with 
Crasty Bread 
(Jamon serrono con 
pan de pueblo) 

earthenware tir other flameproof ca,s.sertile and put the chicken and .sauce 
in it. Fr\- them together a little. 

Pound the almonds and add to the chicken. PountI together .some black 
peppercorns, safl'ron and parsley, tlisst)lve in a little hot water and atltl lo 
the chicken. Atld enough water to just cover, sea.son to taste with salt and 
simmer gently until the chicken is tender. 

Jean Miguel Lt)pez Castanier, clief-proprielor tif the Talierna de Liria in 
.Madrid, ctiines to cooking with a hybriti Mediterranean eye. His mother is 
French and he started his prf)fessional life in the Cote d'Azur's kitchens. 
Lamenting the limited uses to which saffron is now put in .Spanish kitchens, 
especially in sweet things, he plays with it in ver\' varietl ways on his own 
changing menus. Puddings have incliidetl pumpkin and saffron sponge­
cake, quince compote with saffron antl red wine, and this golden ice­
cream. I have used his w ording ftir the recipe. 

SERVES 4-6; 
5 gr of thread saffron 
125 gr caster sugar 

eggs 
1/4 liter whipping t)r dt)uble cie;ini 

Put the saffron in a diy pan. With nothing else in it, Ihis goes into a 
wanned tiven at 200"C/400-F/gras mark 6 for 2 minutes. Then the toasted 
saffron goes into a mortar and is pounded. 

Whip the cream. Then, beat up the whole eggs, as for a .sabayon or 
Genoese sponge. Put tlie sugar in a pan with a little water. To this, add the 
saffron. .'\nd put it over the heat, as if to make a caramel. Before it begins 
to turn gold, add the beaten eggs and, working quickly, the whipped 
cream. Then place it in the freezer for at least 4 htiurs, or in an ice-cream 
maker, following the manufacturers' instructions. 

SERRANO HAM 

SERVES 6: 
300 gr thinly sliced the .serrano ham 
150 gr crusty bread 
2 tripe tomatoes 

2 chives fresh garlic 
Olive oil 

Cut the serrano ham into very- thin slices. Lightly tf)ast sliced bread. 
Rub the bread slices with garlic and ripe tomato and sprinkle with olive 
oil. Place the serrano ham slices on bread, and serve. 
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R E C I P E S 

Fig's with Serrano Ham 
(Higos con jamon serrano) 

Canapes of Serrano Ham 
and Fried Oranges 
Segments 
(Canapes de jamon 
serrano con gajos de 
naran/a fn'tosj 

Serrano Ham with 
Scrombled Eggs and 
Mushrooms 
fJamon serrano con 
huevos revueltos y 
champinones) 

Asparagus with 
Serrano Ham 
fJamon serrano con 
esparragosj 

SERVES 6: 
6 slices of serrano ham, large but thinly sliced. 
2-1 figs 
1 kiwi 

1 tbsp of olive oil 
1 sherry of vinegar 
.\ pinch of salt 

Refrigerate the figs for a few hours. Take them out antl peel them 
carefully with a sharpened knife. 

Divide a ham slice intti three strips lengthwise and decorate a plate 
with them by making fiowers or curls. Repeat with all 6 plates. Place a 
fig in the centre of each nt)wer. 

Cut a cross in the top of each fig. Mix the oil, vinegar and salt; .season 
each ham antl fig with three or four drf)ps of the dressing. 

SERVES 6: 
200 gr of serrano ham in small, 
thin slices 
I orange 
20 salted crackers 
1 cooked eggwhite, diced 

Chives 
1 beaten egg 
Flour 
Olive oil 
6 garden tomatoes 

Peel the tirange and separate the segments. Dust with flour and dip 
in the beaten egg; ticep fry them. Drain on absorbent kitchen paper 
antl cut in half. 

Put a piece of ham and a piece of orange on each cracker. Sprinkle 
with chives and some of the diced egg white. Add a piece of tomato to 
each canape and serve. 

SERVES 6: 

150 gr. serrano ham cubed 4 tbsp olive oil 
~ eggs. be;iten Small handful of fresh parsley 
150 gr muslirt)f)nis, sliced 

Saute the serrano ham and mushrooms in the olive oil at a high 
temperature in a large frying pan. Add parsley tti the beaten eggs and pour 
mixture into the fr>'ing pan. Lower cotiking tempeniture and stir until done. 
Ser\'e on a plate antl garnish with fried bread. 

Sl K\ Hs ( l : 

I tin large asjiaragus. 
1 slice Consortium serrant) ham per asparagus 
Butter. flt)ur and milk for white sauce 
Grated emmenthal (.swiss) cheese 
Vegetables for garnish 

Drain asparagus thoroughly. Wrap each asparagus with a slice of 
serrant) ham. Prepare white .sauce. Place asparagus, wrapped in ham, 
into a baking dish. Pour white sauce over asparagus, sprinkle with 
cheese and place in oven under grill until golden. Serve garnished with 
vegelaliles. 

110 SPAIN GOtR.MF.TOI R JANI ARY APRIL IS 



Cold White Asparagus 
Gazpacho Soup 
fGazpacho bianco de 
esparragosj 

Tomato Salad with White 
Asparagus 
(Pipirrana con esparragos 
blancos) 

Asparagus in 
Avocado Sauce 
(Esparragos en salsa de 
aguacate) 

ASPARAGUS 
SERVES 4; 
1 '2 kg peeled w hite asparagus 
2 liters light chicken slock or water 
1 orange, juiced 
75 gr stale bread 
1 clove garlic 

3 ibsp olive oil 
4 tbsp sherrv vinegar 
Salt 
Minced green onions or 
Green garlics (ajetes) 

Cut 4-5 cm (1,6 inches) of the tips from the stalks. Slice the tips thinly antl 
cook in boiling water for 2 minutes. Drain and rin.se in cokl water. Drain 
and reserve. Cut the stalks into chunks. Put them to cot)k in the 2 liters of 
.stock or water with the t)range juice. Cook, uncoveretl, unlil they are very 
tender, about 40 minutes. .\dd the bread to the liquid and let it soak until 
softened. Pure the asp;ii-;igus and bread in a blender or prf)ce.s,s()r with the 
garlic, .-̂ tld the olive oil and vinegar. Stir the pure inlo the remaining liquid 
and .sea.son to taste with salt. Chill the gazpacho. To .ser\e, ladle the .soup 
into bowls and garnish with the reser\-etl lips and a sprinkling of minced 
green onions or gariics. 

SERVES 4: 
300 gr peeled white asp;iragus 
2 tomatoes 
2 green onions (or 1/2 onion) 
I small green pepper 
I ckive garlic, minced 
1 tbsp chfipped parsley 

50 gr .Serrano ham, chopped 
I hartl-tooked egg, cliopiied 
3 ibsp extra virgin olive oil 
I ibsp Sherr\- vinegar 
.s:ilt to taste 

Cut the asparagus crosswi.se into pieces (approx. 1 cm or 0. i inches) and 
cook in boiling water for 5 minutes. Drain and refresh in cold water. Chop 
the tomatoes, green t)nions antl green pepjier and ctimbine in a bowl with 
ilie minted garlic, choppetl p;irsley. chopped ham antl chopped egg. Add 
the drained asparagus. Spt)on over the olive oil and vinegar and .salt tt) 
taste. (Combine the salacl and leave to marinate at least I hour before 
serving. 

SERVES 4: 
1 kg fresh blanched (while) 
a.sparagus. peeled 
Pinch of sugar 
1 avocado 
150 gr butter 

2 egg yolks 
1 ibsp. cold waier 
Juice of 1 lemon 
Salt and while pepper 

C<x)k the asparagus for 15-20 minutes in a saucepan with a little sailed 
water, 20 gr butter and a pinch of sugar. Drain the asparagus and keep 
them w arm. 

.Melt the rest f)f the butter antl leave to cot)l. 
In a bain-marie, beat the water, egg yolks, lemon juice and .salt with a 

spatula until the sauce becomes froihy. Gradually add the melletl biiiier. 
Remove from ihe bain-marie and season with sail and pepper. 

Cut the avocado in half antl remove the .stone. Sctiop oul the flesh w itli a 
spoon. sc|ueeze the lemon juice and beat the mixiure uniil a smoolh cream 
is obtained. . \ M it to ihe buiier sauce and season with :i pinch of sugar 
;intl pepper. .Ser\'e the avocadt) sauce with the asparagus. 
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E C I P E S 

White Asparagus in 
Basque Style 
(Esparragos blancos al 
estilo vasco) 

Andalusian Style 
Asparagus Casserole 
(Cazuelo de esparragos a 
la andaiuza) 

Scrambled Eggs With 
Asparagus and Green 
Garlic 
(Revuelto de esparragos y 
ajetes) 

SERVES 4: 
650 gr peeled asparagus 
250 gr clams 
5 Ibsp olive oii 
3 cloves gariic, ctiarsely chtipped 
1 tbsp flour 
150 ml white wine 

100 gr peeled .shrimp 
2 tbsp cooked peas 
Salt to taste 
2 ibsp chopped paisley 
I hard-cooked egg, sliced 

Cut the asparagus stalks into thirds and cook in boiling water for 5 
minutes. Drain, .saving the liquid. Add 1 cup of the asparagus liquid to the 
clams in a small pan. Cover and steam them open. Reserve. (If desired, 
clams can be .shucked and shells di-scarded, but this is nt)t necessary-.) In an 
earthenware casserole heat the oi! and add the chopped gariic. Fry for a 
minute, then add the pieces of asparagus. Turn them in the oil for a few 
minutes, then sprinkle them with the flour. Add the wine and the stniined 
lic|iiid frtim the clams. Tilt the casserole back and forth to combine or .stir 
gently with a wooden spoon. Add the peeieti prawns and peas and salt to 
taste antl cook for 15 minutes, adding additional asparagus water if .sauce 
seems loo thick. Immediately before serving from the same ca.sserole, add 
the clams, sprinkle with chopped parsley and slicetl egg. 

SERVES 4: 
400 gr peeled asparagus 
3 11 isp olive oil 
3 cloves garlic 
j . slii-i-s firejd. trusr,- remnxed 
1/4 tsp saffron 
1/2 tsp paprika 

8 black peppercorns 
1/2 tsp salt 
2 tbsp sherry vinegar 
4 eggs 
200 ml milk 

Cul the asparagus cros.swise into pieces of 4-5 cm (about 2 inches). Cook 
them and cirain, setting aside the liquid. In a fr>'ing pan or earthenware 
casserole, fr>' the peeletl garlics and slices of bread until golden. Remove 
them. In the same oil fry the drainetl asparagus. In a mf)rtar, blender or 
processor cmsh the saffn)n. paprika, peppercorns and salt with the fried 
gariic and fried bread. Dilute wiih I cup of the liquid. Stir this mixture inlo 
the asparagus with the vinegar and cook another few minutes, adding 
addiiitmal liquid if sauce is too thick. Beat the eggs and combine with the 
milk and a pinch of salt. Pour the eggs over the top of the asparagus in the 
casserole Cor, divide the asparagus and eggs among four small oven 
ramekins) and bake in a preheated medium tiven until the egg mixture is 
set, about 30 minutes. Ser\'e hot. You can prepare it in individual ramekins. 

FOR EACH SER\T.NG: 
150 gr cooked asparagus (.3 spears) 
1 heaping ibsp of minced green garlic 

2 tbsp of olive oil 
2 eggs 

.•\jeies are skinny shooLs of green garlic, which come into the market in 
s|)ringliine, along wath asparagus. If not available, substitute green onion 
plus a half-clove of minced gariic. 

.Saute the minced gariic Ln the oil. Add die cooked asparagus, cut into 
shf)rt pieces. Stir in the eggs beaten with a pinch of salt. Stir on a low heal 
until the eggs are sofl-.set. Serve hot with a sprinkling of cayenne and 
pieces of fried bread. Serve hot with a sprinkling of cayenne and pieces of 
fried bread. 

NOTE: Asparagus recipes, except "Asparagus in Avocado Sauce", were 
developed especially for SPAIN GOURMETOUR by Janet Mendel. 
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G L O S S A 

WINE Criauza I liis term is reserved for wines aged in the wood and bottle for 
at least 2 years, 6 months of which must be in oak casks. 
Reserva. There are two t>'pes of standard for the use of this designation. 

Red whines mu.st age for a minimum of 36 months in the wood and bottle, 
at least 12 of iheni in oak casks. For ro.se and white vvines, the minimum 
period is 24 months, 6 of them in oak casks. 
Gran Reserva. This term is used exclusively for red and claret wines 

that have aged for at least 24 months in oak casks followed by al least 36 
months in the botile. Vor white and ro.se wines, the minimum period is 48 
months of which a minimum of 6 montiis must be in the wood. 

hi all cases, the barrels must be made of oak and must have a maximum 
capacity of 1,000 liters. 

SHERRY ^ '"'"^ system used in Jerez for blending wines is known as criaderasy solera. 
The liutts, or !?olas, are arranged in rtiws up 10 ihrce high, the bottom'row be­
ing called the solera. The upper rows are called the criaderas, that nearest the 
solera being the first criadera. tht: nexi one up the secontl criadera. etc. 

When tlx- lime comes tor hotllinji, ;il ioul one diiid of ilie wine from eacli of 
the .rafera barrels is removed. Then one third of the wine in the first criadera 
IS draw n olf, blentletl in an operation called caheceoanii added to the solera. 
The process is then repeaietl w itli the second criadera 

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

Fluid Measures 
METRIC/ BRITISH STANDARD 

10 miliiltirts = 1/3 oiinte 
50 millititrKS • 1 3/4 DunL-ea 
100 millililres = 3 1/2 ounces 
250 millilitres = 8 1.''2 ounces 
500 millilitre.s = 17 1,'2 ounces 
1 litre - 1 .3/4 pinL"; 
1 teaspoon = 5 millilitres 
1 fttblespoon = 18 millililres 
1 ounce = 28 milliiiire.t 
1 pini " 370 millilitres 
1 quart "1.14 litres 
1 gallon = '1 l,''-i Hires 

Weight 
METRIC/OUNCES i POUNDS 

10 gninu - I,'3 ounce 
% gninis = 1 3 '4 ounces 
100 gams = 3 1/2 ounces 
250 grams = H 3-''l rainces 
500 gnjms = 1 pound -*- I 1/2 ount« 
1 kilo = 2 pcmntb •̂  3 1/4 ountw* 
l.-'lciuntt; - 14 gian-LS 
1 ounce - 28 fj-jms 
l,'4pound= 110 grams 
1,'2 pound = grams 
1 (lound = 450 grams 

Fluid Measures 
METRIC/U.S STANDARD 

10 millilitrtes = 2 ttfj.sp(X)txs 
50 miLilitres = 3 uiblesixynTs 
100 mLlililiie.'! = 3 1/2 ounces 
250 miliililies - 1 aip •̂  I tiblespoon 
5fXl milliliires - 1 pini -i-1 tiblespotjn.'i 
1 Hire = I quan 3 ttihlespooas 
1 icispoon = 5 milliliuits 
1 uiblespoon = 15 milltl tires 
1 ounee - .50 iiiillililres 
1 cup *• 2.35 niiUiiitrc-s 
1 pint = -175 millililies 
1 quiin = 950 litres 
1 gallon - 3 3/4 litres 

fn our recipes, quantities are given in metric mea­

surements. Tbe charts on this page show approxi­

mate equivalents bet ween Imperial tir American 

measures and metric measures. 

Oven Temperature 
TEMPERATURE 

Ver>' .slow = 25Of''/I20C 
Slow = 3O0F,/15OC 
Moderate = 350F,I8«C 
Hot = 400F/200C 
Ver>' hot - 450F/230C 

D:A1 NUMBER 

= 1/4 
= 1 
-4 
-6 
-• ,s 
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FIT FOR ROYALTY 
SADDLERY FROM THE CRAFTSMEN OF JEREZ 

c 
onsiru cling a well-
crafted s-addle can 
lake a month of 
.skilletl work. If lhat 
skill is backed by a 
century tif expcii-
eiice aiitl knowledt^e. 

the resulLs can be fit for royalty. For 
that reason many a keen equestrian 
beats a path to a small workshop in 
unpretentious premi.ses in the cen­
tre tif Jerez de la Frontera. 
Guarnicitineria Duarte fias been 
producing saddles and bridles and 
harness for carriage horses ever 
since Miguel Duaite Perez found­
ed the business in Calle Lanceria at 
least a centur\' ago - the exact date 
is not sure but it was most proba­
bly 1^89. In a city which reveres 
fine horses only a little less than 
fine wine, he soon gained famed 
for his craftsmanship and attracted 
illustrious clients. 
Later his son Francisco and 
daughter Charo succeeded him. 
c;liaro now runs the business 
while ihe third generation of 
Duartes, Maria de los Angeles. 
Francisco's daughter, and Rosa 
Mari, his daughter-in-law, has also 
eniered the firm. 

"Everything is matle by lianti in 
the traditional way. Our cusicmiers 
want the best," comments Charo. 
••Ilorses lune aK\ay- fieen pari of 
my life. I no longer ride but I had 
my own horse and a carriage and 
always took part in the Jerez fair." 
Among the many pictures on her 
office wall is a large framed cer­
tificate, dated 1923, declaring the 
Duartes official suppliers tif har­
ness to Spain's rtiyal household. 
That appointment came after King 
All'cmso XIII ordered a Duarte sad­
dle and was suitably impressed. 
A more recent royal client was 
Britain's Queen Elizabeth who in 
1988 ordered htirse ctillars in the 
colorfully-decorated Aiidalusian 
style for six carriage horses. And in 
1993 the city ofjerez presented the 
Infanta Elena, the Spanish king's 
elder daughter, with a montura va-
qtivrci < ihe high-backed cowboy-
type Spanish satitUe, as tipposed If) 
the lighter English .style). 
Leading sherry families, the Real 
Escuela Andaiuza del Arte 
Ecueslre, and horse-lovers from as 
far afield as Mexico, Nicaragua, 
and Venezuela order their gear 
frtim the Duarte workshop. 

RLIU or cowhide is u.sed ft)r har­
ness while calfskin is employed in 
zajones (breeches or chaps) be­
cause it is finer and more flexible. 
Saddles call for all the leather-
worker's skills. To construct a 
Spanish saddle, hay is packed in­
to a canvas lining around a steel 
fraiiicw-ork and bull hide sewn 
over it to give strength, A pad 
filled with horse hair cushitins the 
saddle where it touches the 
horse's back. A distinctive touch 
may be added by decorating the 
pommel and side-flaps with a dot­
ted pattern in leather or silk. 
Holding a length of harness in a 
wooden clamp, Rafael Gonzalez 
neatly sews it with strong linen 
ihrcLid, stilch by slilcli. He remarks 
that he is the junitir member of the 
staff, having worked here for a 
mere 23 years: i t 's like a family, 
working together with people you 
know so well. Each job is differeni 
because you have tti consult with 
clients to fit the harness exactly to 
their needs. I started at 13 and the 
truth is you never stop learning." 

David Baird 
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The Spanish beer. 



It^s tf%e/t^Mvour 
thcj^t^/ounts. 

Spices and seasonings from C A R M I i N G I T A should be present 

in every kitchen, enhancing both traditional 

dishes and innovative creations 

with their natural 

flavour and aroma. 

From aromatic 

Spanish saffron 

to sophisticated 

spices from the tropics, 

C A R M E N C I T A 

is a specialist in the selection 

and packaging of the finest spices, taking 

the utmost care to preserve the thing that counts the most: pure flavour. 

m 
PROALIMENT 

JESUS NAVARRO. S.A. 

Isaac Peral. 46 
03660 NOVEUDA (Alicante - Spain) 
Td. (96) 560 01 SO - B Unes 
Fax (96) 560 47 96 - 560 30 12 
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