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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, 
ailisans and industrialists 
can meet the owners 
and chefs of the 
best restaurants, head 
buyers from hotel 
cliains 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 to the Show is 
only through invitation 
or as professional. 
Under no circunstances 
are those under 16 
years of age admitted. 

Don't yoj 

Products t o 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.). 

Act iv i t ies 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 
5 1 % 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 the Tenth International Gourmet Club Show, send this coupon to Progourmet, S. A. CA Claudic 
Coello, 52 - 1.^ Planta. 28001 - H/ladrid (SPAIN). TeL: (1) 577 04 18. Fax: (1) 431 13 59. 
Firm Address, Town and country 

Telephone Fax 
Person to tie contact and post held in the firm 



ear readers, 

Hunting is a much-loved .sport the world over and Spain 
has a great tradition of hunting. In addition to the Natural 
Reserves where permits for hunting certain protected 
species are only granted under .special conciition.s. there are 
many private reserves with abundant supplies of partridge, 
a favorite of hunters. 

But hunting is mcjre than just a sport. There are other as­
pects involved sucli as the tiiany gastronomic specialities 
based on game products and a wide selection of cborizos 
made from venLson, wild boar, etc. Better know n. how ever, 
are the chtssic pork chorizos lhat are probaLily the most pop­
ular of the sausages in Spain and are highly esteemed in oth­
er countries such as France where they are eaten regularly. 
An article describes how the different varieties are prepared. 

.A speciality of a different kind are the lollipops produced 
by Chupa-Chups which are now popular with children from 
Japan to the United Kingdom. 

"Mediterranean Diet, Spanish Style" this tiine goes to Cat­
alonia, to the El Bulli restaurant, a special place with a new 
and different cuisine. 

Also new are most of the white ca.sk-fermented wines that 
are being made today in Spain in many Denominations of 
Origin Vi-ith very pleasing results. 

And, finally, in our tourism section, we pay a visit to one 
of the forgotten corners of green Spain: the Valle del Baztan, 
a beautiful, quiet spot with many old traditions. 

MAY-AirGi:ST')1 SI'AIN GOL'RMLTOIIH 



S T O P P R E S S 
Compiled by 
BETTINA KRUCKEN 

THE Picos DE EVROPA BE­
COME OUR CO.\'Tt,\ES'rS 
UiKG EST \ ATION AL PARK 
In .May this year, the Picos de 
Furopa Salioital Park situat­
ed in Northern Spain was e.v-
lemted lo a total of 65,000 
hectares 1160.615 acres), and 
now covers almosi Ihe entire 
mountain range of Ihe .^lame 
lutiite. Parts of Canlabria ancl 
Castile-Leon have iif.>tf Ireeii 
added to the original area of 
the Montafias de Covadonga 
.National Park in Asltirias. 
and together they form Eu­
rope 's largest park of natural 
protection, harboring endan­
gered .species like the brown 
bear and the wood grouse. 

Investment of aboul US$ 
20,161.000 is to be distributed 
over a 4-year period to pro­
mote environmentally sti.-(-
la ilia hie agriculture, which 
will, at Ihe same lime, provide 
support for these continually 
disadvantaged regions. The 
.National Park will lie run by a 
joint commission, comprising 
representatives from tbe three 
regions involved, and will en­
sure the prevention if any use 
of the park ivhich could jeop­
ardize either ils environmviil 
or ecological balance. 

NEW VINTAGES NOW ON THE MARKET 
• Bodegas Irache, D.O. Navarra have brought out four 1994 vintage varietal 
wine.s, cla.s.sihed as •'excellent". Thus, along with ii.s tniditional .Navarra 
Tenipranillo grape varieiy, for the fourth time since 1990, Irache is offer­
ing the varieties Cabernet Sauvignon. .Merlot and the white Chardonnay 
•j.\ :\\-'C in lidiiiiAl fji.i,iiii:i k-,s. 
• \m% Riesling from Miguel Torres. The young white, Waltraud 1994 i.s 
produced at a controlled teniperature in sleel tanks and has an alcohol 
content of 12.5°. 
• Two new 1991 vintage Crian-/.as from Vihas (.lei W-ro are also now avail­
able. The Compafiia Vitivinicola .^ragones, D.O. Somontano, has launched 
Duc)ue de .Azara 1991 made from the Tempranillo and .Mori.stel grape vari­
eties, and Val de l.Iga 1991. which is 100% Pinot Noir. 
• The Nineties wine \ ina I'l-tliosa with D,0. Ribera del Duero can now be 
h(iu,i^!ii froni Hermanos Ferez Fascuas. It has heen left to mature in .•\mer-
ican oak for 26 months and aged in the bottle since March 1993. 
• Baron de Chirel Reserva 1988 from Bodegas Marques de Ri.scal is bring­
ing hack ihe character of the almosi forgotten Graciano variety, with 25% 
of this complicated and rate grape. The Reserva Especial 1988 is total con-
firtnaiion of the new style of Bodegas Campillo. After 18 months in Amer­
ican and French oak. it is aged in the bottle for 30 montlis. 

THREE PARADORES OPEN UP THEIR DOORS TO NATURE 
This suiiimer. the state hotel chain. Paradores de Turismo, has re-opened 
three of its premises, now refurbished, and is offering guests lu.xunous re-
hixation in the midst of almo.st untouched nature. The Paradores of Cervera 
de Pisuerga in ihe province of I'alencia, Fuente f^e at ihe heart of the Pi­
cos de Kiiropa National Park, and Puebia de Sanahria in Zamora, all enable 
any .sign of ilic hectic pace i if daily life and stress lo he swifilv Ibrgoiien. 
In the next two years, approximately 87 million dollars will he invested in 
imprcjving and refurbishing Paradores all over Spain, This projck i will ac­
cord special attention lo the hotels which have been housed in former 
palaces and monasteneson the one hand, and those located in particular-
l\ iK ULitiful n:itural landscapes on the other. 
For further information, contact Paradores de Turismo, Madrid. 
Tel: I 11 Si 'inii 69, 

EXCELLENT WINES FROM RIOJA AND RIBERA DEL DUERO 
The renowned Botiega l-'ansiino Martinez of Idoja is launching four new 
wines worldwide: Faustino I Tinto Gran Re.serva 1987, Fausiino V Reserva 
1990 and two 1994 wines. F;iustino V Rosado and Faustino V Blanco, which 
as soon as they appeared on the market were both awarded the Prix d'Ex­
cellence for wines of the highest quality at Vinalias 95. 
A gold medal and the title "Best Buy" (for the product which is the best 
value for money ) was awarded to the 1991 Crianza Vina Mayor of Ribera 
del Duero by the Chicago Beverage Testing Institute at the World Wine 
Championship 1995. 
Vega Sicilia Valbuena 5- Ano 1988 was nominated besl wine in the wodd 
hy the distinguished American wine journal "Wine Enthusiast". The D.O. 
Rihera del Duero red, which had initially been admitted to the list of the 
worid s 3..380 besl wines in numerous tasting and selection procedures, 
was eventually selected as the best from seven "World Champions". 

ISO-CERTIFICATE FOR SUGAR AND BEER 
Sociedad General Azucarera is Spain's first sugar producer to have the 
ISO 9002 Cenificaie of Quality, and thus joins the forerunners of the Eu­
ropean secior 

M.\V,ArGI lST« 



RIOJ.4:1'J'M Cl..'iSSlfl£D.4:\ 
rxc rrtrxr VI A it 

The Regulator)' Council for Ihe 
QualiJ'ied Denomination of 
Oiigin Rioja has given the 
1994 vintage Ihe highest pos-
silrle grade, which has heen 
aiccinled only seven times 
since ibe council was founded 
in 1926. .4 rigorous proce.ss of 

control and classification, 
with some.xOOO tests of a total 
of 177 milliini liters of young 
Rioja wine, ha.s con finned 
what was predicted at the be-
giiiniug of the haive.st. The 
young wines .stand oul for 
their good color, extract and 
body: alcohol content and 
acidity and pil values are 
ivell-lralaiiced and lyode well 
for the aging process. Accord­
ing lo some .specialists, we can 
even expect another mythical 
vintage year, comparairte lo 
1964. 

\Wv\ producer Alcazar, which is part of the Cruzcampo Group, is the first 
Andalusian brewery to receive the ISO 9002 certificate and to put a purifi­
cation plant into operation for the waste waters produced in the manufac­
turing process. The plant is evidence of the company's intensiv e efforts to 
catch up with its European competitors. 

VALDEPENAS INCREASES ITS EXPORTS 
Last year exports of Valdepehas wines ro.se hy 27.16% to 7,986.099 liters, 
with the lion's .share of 90.43"̂ > going to the reds, 71.67% of the exported 
products were bottled wines which went to its main purchasing countries 
Netherlands, Britain, Sweden and Germany. 

SPANISH COOKERY COURSE IN CALIFORNIA 
Next October, ihe Culinary In.stiluie of America, the woHd s major gas­
tronomic teaching esiablishmeni. wiih ils lie:idc|iiarlers in New ^ ork, \\'\\\ 
he organizing a course on Spanish cuisine, in its new Californian branch 
specifically devoted to Mediterranean cookeiy. Fifteen students, fixe 
journalists and two top international Spanish chefs, who will introduce 
and promote their country and its products, have been selected for the 
seven-day course. 
I'or further information, contact: Mr Javier Rodero. Spanish Trade De­
partment In .\'eiv York, 40.5 Lexington Ave. floors 44-45. 10174-0331 Netv 
York, Teh 1212-6614 59/60/61./62, Fax: 972 24 94. 

GOLD FOR SPANISH CHEESE 
.•\t the London IFE'95 ( International Food Exhibition) four gold medals, 
one silver and one bronze were awarded to cheeses from Spain. The 
goat's cheese Majorero of the Fuerteventura Co-operative and .Vloniene 
hro from Queserias del Tietar both received the highest honors. The hand­
crafted Manchego sheep's cheese. Pasamonles, made from unprocessed 
milk, received the silver medal. Gold and bronze went to two mixed 
cheeses, Fanbar and a Palamulo type, both from goat's, sheep's and cow s 
milk and produced by the Fanhar firm. In the hand-crahed cheese variety 
section, the gold medal went to the goat's cheese Garroi \ ; i < if I urniati;eria 
Artesana del Baix Montseny. 

RIBERA DEL DUERO SUPPORTS THE RESTORATION OF BURGOS CATHEDRAL 
Since last December a campaign has been underway lo sa\ c Burgos cathe­
dral from collapse. On the initiative of the Control Council, Bodegas of 
D.O. Ribera delDuero are contributing to the con,sen'alion of this Gothic 
monument by purchasing specially produced labels for the hack oftheir 
wine bottles. The proceeds of this action will be handed over to the Foun­
dation of the Friends of fUiigos Cathedral :ifter early summer 1996. 

LAST BUT NOT LEAST... 
The Spanish .-Association of Prr^fessional Designers, member of the Inter­
national Council of Societies of Indu,slrial Design, the International Coun­
cil of Graphic Design Associations and of the Bureau of European De­
signers .Association, granted one of the five awards for the best products 
in the Spanish sector to the magazine Spain Goiirmetoiir in June this year. 
Of total of 36 products nominated from all sectors, whether it be .Media and 
Communications or Industry Design, the hest products were selected 
which, by their conception, contributed to an elevation of the quality of 
life, either culturally or econoniicallv. 
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Cfiocolates Valor, SM. 
Pkinista Gonzalo Soriano, 13 • Telf.: 96 - 589 09 50 • Fas; 96 - 589 46 97 • 03570 VILLAJOYOSA (Alicante) Es/wna 



L A S T I N G I IVl P R E S S I O N S 
SONIA ORTEGA 

Spring is a time of flow-ers 
and. in Spain, of gastro­
nomic and travel guides. 
The most popular annual 
guides are pui)lisfied in 
April and May and this year 
there are .se\-er;il nov-elties. 
The BMW guide, which 
unlil this year was pro­
duced by the Grupo Edito­
rial Club de Gourmets, has 
now gone independent 
and has brought out its 
guide alone. The Club de 
Gourmets has published its 
guide again with its previ­
ous name of "Gourme­
tour". Altogether there are 
four national guides -
Guia Campsa, Guia del 
Viajero and the two above 
- BMW and Gourmetour -
in which travellers in 
search of good food wil l 
find all the information 
they need as well as practi­
cal details on places to vis­
it, monuments, hotels, etc. 
It's just a pity that no-one 
has yet decided to put out 
a version in the English 
language. 

• At the end of last year, the 
Regulating Council of the 
Jerez D.O. spon.sored the T' 
Symposium on "Wine Ar-
chaeok>gy organized by rhe 
International Wine Office. 
This interesting meeting of 
archaeologists and wine ex­
perts has now given fai it in 
the form of a work called 
Arqueologta del Vino. Los 
origenes del vino eti occi-
dente which goes back to 
the arrival of the Phoeni­
cians on the Cadiz coa.st 
where important remains of 
wine-presses, etc. have been 
found. Although the book is 
in Spanish, each paper is 
.summarized in English, 
"The tide says it all; Un 
toro negro y enorme (A 

Huge IMack Bullj.The fa­
mous Osborne bull that all 
travellers in Spain have in­
evitably seen standing out 
starkly against the Spanish 
countryside is the star <if 
this book. More than just a 
trade mark, it has come to 
be a symbol, almost a 
totem. Il lias generated pho­
tography, design, publicity 
and even literature and all 
this is covered in this strik­
ing and w"ell-designed book 
that obtained four interna­
tional awards for its graphic 
design: Laus de Oro, 
Barcelona; Gold Award and 
Special Gold Award of the 
•*J i r.)()nsidi..' Graphie Design 
Print Aw-ards, London: 
Diploma for Excellent Ty­
pography of the Type Di­
rectors' Club of New York. 

•An interesting facsimile 
publication is this Nuevo 
manual de la cocinera 
catalanay cubana. It was 
first published in the mid­
dle of the last century 
when Cuba was a Spanish 
colony and Catalonia's re­
lations with the Caribbean 
island were particularly 
close. The author, Juan 
Cabrisas, used to be the 
chef at the Fonda de los 
Tres Reyes Inn and he 
wrote this book ft)r Cata­

lans living in Culia who 
•̂ •ere keen to conserve 
iheir traditional methods of 
cooking. The result is an 
unusual and varied collec­
tion of recipes. 

•A curiosity that no lover 
of wine and literature 
should miss is Los vinos 
de Espana vistos j>or los 
viajeros europeos (Span­
ish wines seen by European 
travellers). This brings to­
gether the opinions on 
Spanish wines expressed in 
the works of about sixty 
travel writers over five cen­
turies CI5th to ]9lh). From 
Giacomo Casanova to Vic­
tor Hugo and from Saint Si­
mon to George Borrow, 
British, French, and [talian 
writers all wrate on the dif­
ferent Spanish wines and 
on many customs related to 
the world of wine in Spain, 

Giiia Campsa ^95. 
Hood mops and service stations. 
Repsol, Cometciot de Fmductos 
PetroHfems, S.A. 
PaseodelaCastelhna, 278-280-
28046 MADW 
FeL'flJ 348 SO 00. 
Fox; f 1)314 28 2 f 

Guia del Viajero. 
Sfiefl, Espono 1995. 
Plaza S, Jones Edttores, S.A. 

Enrk Cianados, 86-88 
08008 mCELOMA 
Tel:(3j4}5U00 
Fox: 415 69 76 

Gourmefewr 1995 
Grt;po Editotiai Oub ds Gourmef 
Claudio Coeilo 52, 1° 
2800] MADW 
Tel.: (Ij 577 04 18 
fax: (1)431 J359 

Guia BMW 1995 
BMWIbeiica 
Paseo de ia Cos/el/ono, 149 • 28046 
I^ADRID 
Jel: (]j 335 05 05 
Fax:l]j 335 06 08 

Arqueologia det vino. 
Los origenes del vino 
en Occidenle 
Several ovihots 
C.R.D.O. letez-Keres-Sherry oncf 
Monzonff/o-Sonfiicar 
Av. Alvato Domecq, s/n 
]l405jEREZDELAFRONJERA 
(Cadiz} 
Tel.: 156} 33 2050 
Fax: (56j 33 89 08 

Un lore negro y enorme 
fspofio otierto 
Quinlono, 20, 4'--28008 MADRID 
Tel.: iii 547 83 01 
Fax: (Ij 547 20 63 

Nuevo manual de la 
cofinera talalana y cubana 
Compiled by Ivon Cobriios 
Editorial P/onefo, S.A, 
Corcego, 273-279-
08008 eAfiCEiONA 
Tel.: (3)41541 00 
Fox: {312177748 

Los vinos de Espana vtslos 
por los viajeros europeos 
Pedro P/osenci'o 
A^mfsferio de Agdculturo, Pesco y Ali-
fnsntacion 
Foieo de to In/anfo tsahel, I 
280 M MADRID 
re/,:ff) 347 55 5 J 
Fox:fI) 3475722 
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AGRICOLA LIANOS DE S.̂ UIDI1SA SDAD. CCX>P. 
La Furnia, s/n - 55460 GALDAR (Las Palmasi 
Tel.; (2K) 55 26 .-̂ 8 • I'a.x: i iS) 5S i) i 2S 

COOPERATIVAS UIVIDAS DE LA PALMA (CLIPAL\LV) 
Los Guinchos - Apdo. 57 - 3«712 BRPNA BA|A (,St:i, Cnix de Icncrifei 
Tel.: (22) 43 4H 81/49 52 - Fax: (22) 43 43 (i,^ 

t;t Koi'iAiANo. ACittrp.xciON oi: IMI:KI:S r.toNOMict) 
Camino Falomares. 118 - 38760 LOS LLANOS DE ARIDANF (.St:i. Cru/ de 
Tenerifc) 
Tel.: (22) 40 10 83 - Fax: (22) 40 10 99 

GRLIPO REGIONAL DE COOPERATIVAS PIATANERAS (COPLACA) 
Avenida Anaga. 11 - 38001 .SANTA CRI Z DH ITINKRIFF (Tenerife) 
Tel.: (22) 28 63 00 - Fa.x: (22) 28 63 55 

IIIJ()S DE ENRIQUE MARTIN, SA. (AIARTIMiVR) 
\lercnse\-ill:i. ii:n-.:' 3 - loriil.-s 1 1-13 - Apdu, i(,)6 - •il()20 SFVII.LA 
Tel.; (5.) 451 44 55 - Fax: (5) 467 51 71 

S.A.T. N" 9619 .-VGRESA 
Urb. Cercado .VIe.sa - c Sorondongo, 8 - 38205 LiS. L\GUNA (Sta. Cruz de 
Tenerife) 
Tel.: (22) 25 22 44/06 43 - Fax: (22) 26 15 56 

SA.T. N'* 1821 COSTA CAI.ETA 
Lomo de Guillen, 1 - 35460 GUIA (Las Palmas) 
Tel.: (28) 88 21 00/22 00 - Fax: (28) 88 30 50 

SA.T N" 9461 LAS VEGAS DE .\RCCAS 
Pedro .Morales Denis, 126 - 35411 ARUCAS (Las Palmas) 
Tel.: (28) 6() 01 23 - Fax: (28) 60 57 23 

S.A.T. N" 9550 ORGANIZACION PL/VTANERJV DE L.\ PAUVLA 
Plaza de Sotomayor. 35 - 38760 LOS LL-^NOS DE ARIDANP: (Sta. Cniz de 
Tenerife) 

Tel.: (22) 46 02 50 - Fa.x; (.22) 46 02 07 

S..\.T. N" 9600 OROVAI.ES 
Cini. (u-ner;il del None, 23 La Vera - 38300 LA OROTAVA (Sta. Cruz de 
Tenerife) 
Tel.: (22) 38 18 08 - Fax: (22) 37 12 72 
S.A.T. N" 9443 ROSAI.ES GRANADOS 
La lieredad, 5 - 35-iOO .ARUC.'\S (Las Palmas) 
Tel.: (28) 60 19 82 - Fax: (28) 60 58 94 

SJL.T. N" 2743 SAN M.VRCOS 
Ctra. General Icod-Buenavista, km. l i "Dame-Flon" 
.38480 BUENAVISTA DEL NORTE (Sta. Cmz de Tenerile) 
Tel.: (22) 84 13 42 - Fax: (22) 84 13 89 

SD.\D. COOP. .\GRlCOLA COSECHEROS DE TEJEVA 
F. Ca.stillo, 18 Tejina - 38260 LA LACUNA (Sta. Cruz de Tenerife) 
Tel.: (22) 54 04 60/06 15 - Fax; (22) 54 03 53 

SDAl). CtHlP. AGRICOLA SAN LORENZO (COSLO) 
Valle San Lorenzo, Ctra. General, 67 - 38626 .\RONA (Sta. Cruz de Tenerife) 
Tel.; (22) 76 50 50 - Fax; (22) 76 54 77 

SDAD. COOP. DEL C.\MPO AGRICIILTORES GUANCHES 
General Zagala, 2 - .38720 SAN ANDRES Y SAUCES (Sta. Cnjz de Tenerife) 
Tel.: (22) 45 00 27 - Fax; (22) 45 08 62 

MAYA1IOIJST9S 



Chorizo AGROPECU.\RL\. DE GllSSONA, 
SDAD. COOP. L l'DA. (CAG) 
Verge del Claustre. 32 - 25210 GUISSONA (LFRID-^) 
TeL: (73) 55 11 00 - Fax: (73) 55 07 l - i 

AUMENTOS REFRIGER\DOS, SA. (ALRESA) 
Frav Bernardino Sahat-un, 24 - 28036 .MADRID 
Tel.: (1) 350 45 55 - Fax; (1) 350 22 86 

CARMCAS SERRANO, S.A. 
Pol. lndustri;il -l-'uenie del larro' - c/ Villa de Madrid, 45 
I6VSH P.-VTERNA (Valencia) 

Tel.; (6) 134 11 12- 138 75 61 - Fax; (6) 138 84 08 

CASADEMONT. S.A. 
Paraje Con.staniis - r i ( - i i BON.M.Vl'I (Gerona) 
Tel.: (72) 42 05 00 - Fax; (72) 42 18 15 
CASANOVA HERMANOS, SA. 
Ctra. de Mollo, 6 - Apdo. 1 - 17867 CAMPRODON (Gerona) 
Tel.: (72) 74 00 50 - Fax: (72) 74 10 51 

CONSERVERA Q\JV1POFRIO. S.A. 
.\\ du. EuTop;i. 28 - Parque Empre.sarial La Moraleja 
28109 iVLCOBENDAS (.Madrid) 
Tel.: (1) 661 50 70 - Fax: (1) 66l 54 70 

FIIERTES, SA. 
Avda. Antonio Fiienes, 1 - Apdo. 12 - 30840 ALHAMA DE MURCIA (Mtircia) 
Tel.: (68) 63 01 28 - Fax; (68) 63 04 00 

GEMI ALIMENT, S.A. 
Crta. Preixana, .s/n - Apdo. 33 - 25250 BELLPUIG (Lerida) 
Tel.; (73) 32 03 18 - Fax: (73) 32 06 98 

HESPERIA DE ALIMENTACION, S.A. 
O'Donnell, 34 - 28009 .MADRID 
Tel.: (1) 574 92 00 - Fax: (1) 574 70 13 

HIJOS DE ANDRES MOLINA, S.A. 
Ctra. Madrid, s/n - Ctra. de Bailen-Motril, km. 33 - 23009 JAEN 
Tel.: (53) 21 31 00 - Fax: (43) 21 31 09 

HIJOS DE JOSE MARTINEZ SOM.\LO, S.A. 
IV,;i. ,M:L\or, 1 - 26320 BANGS DE RIO TOBIA (La Rioja) 
Tel.: (41) 37 40 35 - Fax: (41) 37 46 87 

INDl STRLVS CVRNIOVS DE miNAS, S.A. (INOVRMC'SA) 
.Munas de Arriba - 33784 VALDES (.\sturias) 
Tel.: (8) 547 70 18 - Fax: (8) 547 70 77 

INDUSTRIAS CARNICAS TELLO, S A 
Ctra. Navalpino, km. 27,8 - 45163 TOl'ANES (Toledo) 
Tel.; (25) 40 02 05 - Fax: (25) 40 07 78 

INDUSTRLAS FRIGORIFICAS DEL I.OllRO. S..\. 
Puente del Valo, s/n - Apdo. 5 - 36400 PORRINO (Pontevedra) 
Tel.; (86) 33 01 00 - Fax: (86) 33 59 41 

INDUSTRIAS REVTLLA, S.A. (IRSA) 
Eduardo Saavedra, s/n - 42004 SORIA 
Tel.: (75) 22 18 58 - Fax; (25) 22 79 26 
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I V I A I N E X P O R T E R S 

Fine Chocoiafes 

Game Meat 

.\R t I SAN.AJ. CHOCtJLAIEliA, S.A. (LUDOMAR) 
Ciudad de la Asuncion, 58 - 08030 BARCELONA 
Tel,: (3) 345 58 54/59 08 - Fax: (3) 346 50 51 

BLANXART, SA. 
Tamhor del Bruc, 13 - 08970 SANT lOAN DESPI (Barcelona) 
Tel.: (3) 373 37 61 - Fax; (3) 373 17 48 

CAN ! ALOU DISTRIBUCION, S.L. 
Major, 85-105 - 08759 VALLIRANA (Barcelona) 
Tel.: (3) 684 06 66 - Fax: (3) 660 02 50 

CHtKOIATES PROVl, S.A. 
Ctia. Lie OcLin.i, Id - i l i i i tu, A [ , | I . : A \ T F 
TeL; (6) 528 16 22/29 93 - Fax: (6) 528 52 49 

CHOCOLATES VALOR 
Pianista Gonzalo Soria, 13 - Apdo, 5 - 03570 VlLL-\JOYOSA (Alicante) 
Tel.: (3) 589 09 50 - Fax; (3) 589 46 97 

DEIAVnUXA., S.A. 
Santa Maria. 4 - 45100 SONSECA (Toledo) 
Tel.: (25) 38 04 00/2 - Fax: (25) 38 20 84 

LACAS^l, SA. 
Alitovia de Logrono, km. 14 - 50180 U'FEBO (Zaragoza) 
Tel.: (76) 77 20 12 - Fax; (76) 77 20 91 

NESTU- F^PANA, S.A. 
Avda. Patses Catalanes, 33-49 - 08950 ESPLUGl'KS DE LLOBW^G-^T 
(Barcelona) 
Tel,: (3) 371 71 00 - Fax: (3) 371 67 93 

PRODltCTOSJ. JIMEN'EZ, S A 
Ctra. de Alcala, s/n - 23660 ALCAUDETE Qaen) 
Tel.: (53) 70 80 00/86 00 - Fax: (53) 70 80 01 - 56 02 34 

R.\MON ROCA CHOCOIATES 1928, S.A. 
Pol. Indus. iVIas Alio - Barcelona, s/n - 17181 AIGUAVIVA (Gerona) 
Tel.: (72) 24 32 39 - Fax: (72) 24 33 35 

'ZAHOR, S.A. 
Ctra. de Aranzazu, s/n - Apdo. 11 - 20560 ON.-XTI (Guipiizcoa) 
Tel.; (43) 78 06 52 - Fax: (43) 78 19 92 

ANTONIO DE MIGUEL, S A 
Teniente Coronel Norena, 37 - 28045 MADRID 
Tel.: (1) 527 20 89 - Fax; (1) 539 02 55 

ENRIQUE TORRES BREA, S.A. 
Camino Rejal. s/n - 28038 MADRID 
Tel.; (1) 430 64 11 - Fax: (1) 873 80 64 

INDUSTRIAL CINEGETIQV ANDAI.UZA, S.A. 
I'ol l[idusSri;il l';iraiL- dr f i AinKirja 
14740 HORNACHUELOS (Cordoba) 
Tel.; (57) 64 05 50 - Fax; (57) 64 05 67 

JUIIA CASAS DEL ALAMO 
Camino de los Olivares, s/n - 45470 LOS YEBENES (Toledo) 
Tel.: (25) 32 09 88 - Fax: (25) 32 09 88 

xMONTERIAS CENCERRA, SA. 
Pol. de la Estacion, 48 - 23740 ANDUJAR (Jaen) 
Tel.: (53) 50 19 38 - Fax: (53) 50 19 43 
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OSBRUMA, S.A. 
Alejandro Rodriguez. 19 - 280.̂ 9 MADRID 
Tel.; (1) 895 25 14 - Fax: (1) 895 .38 75 

REPOBIACIONES DE CO'J'OS DE CAZA, S.L. 
San Miguel, 23 - 31798 EGOZCUE (NavamO 
Tel.; (48) 30 72 89 - 17 73 38 - Fax; (48) 13 02 17 

ROSA ORTIZ, MANUEL 
Ctra. de Entrerrios, km. 3 - 06700 VILI.AM KV,.\ Dl- I.A SERENA (Badajoz) 
Tel.: (24) 84 11 00 - Fax: (24) 84 09 91 

VALCAZA, S.A. 
Pol, Indus. Valdepehas - As, Pare, c/ Nueva, ,34 
13300 VALDEPENAS (Ciudad Real) 
Tel.; (26) 35 50 80 - Fax: (26) 32 13 17 

VENCAZA, S.L. 
La Molina, s/n - Las Ventas con Peiiu - AGUILERA (Toledo) 
Tel.: (25) 41 81 54 - Fax: (25) 41 91 62 

AGRO 
SEVILLA 

The Agro SeviHa Group 
is an assoc ia t i on of 
agr icul tural cooperat i ­
ves dedicated to cul t i ­
vat ing, manufacturing, 
distr ibuting and expor­
t ing green ripe o l ives 
and olive oil. 

AGRO SEVILLA GRUPO 

Avda. de la Innovacion, s/n, 

Edificio Renta Sevilla, 8.- planta 

41020 Sevilla 

Tel.: (34)-5-425 14 00 

Fax: (34)-5-425 10 71 

(34)-5-425 10 72 



I N F O R i V I A T I O N 

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

For tourist information, 
contact your nearest 
TOURIST OFFICE OF SPAIN 

AUSTRALIA, Kdgt;eliff Centre, .suite 4ffi - 205 New Siuitti I1e.ul Ro:id - I£DGE<.;urp NS^' 2027 
TeL: (1) 562 ')2 t2 - Teld-i.x; (2) i62 40 57 -Tetex: (071) 122194 OFCOME 

CANADA =̂5, Bioor St. West, suite 12U4 - TORONTO Ont., M4W lA^ - Tel.: (416) %7 04 88 
Telefax: (416) 95R 95 47 - Tdex: (021) 0623525 - OFCOMESTtJR. 

a i l N A , l4, l.i;inj;mahe Nant.ti - Tayuun OflVe Biiikling. 2-2-2 - Vo:il Cade lOOfiOO BEIitXG 
Tel.: (10) 532 20 72/31 03 - TclelHxr 1 10) 532 11 28 - Telex: (085) 22413 OFCOM CN 

DENMAKK, VL'siLThrt>i.;,Kle 10, 3". • 1620 COPi^NHAGEN V . Tel.; 31 31 22 10 
Telefax: 31 21 33 90 - Tuk-x: (055) 27322 MINCO DK 

HONG KONG, 2(>tl-t Upjxj rLKver, Bond Cencif - 89 Qucens^vav Road. Ontnil I lONC; KONG 
Tel.; (852! 25 21 74 33 - Telefax: (852) 28 45 34 48 - Telex; (.OSOl) 6^57.̂  Ot-COM HX 

IRELAND, 3T. Mole.sworlli Sireel - DLIHI.IN 2 • Tel.: ( I ) 66I 63 13 - TelefLix: (1) 661 Ol 11 
TL-ie.-i; ttl5i)0i 9iy5H OFCO EI 

r i iU-Y, \'iu l-iitebenefi-atelli, 5- 20121 .MllAN 
Tel.: (2) 657 29 I5.'(> - Telefax: (2) 657 51 37 - Telex; (043) 313019 OFCOMI-I 

JAPAN, Ark Mon ttldg. l lUi fl. Wesl - P.O, Box 5-i4 - 12-.32 Aka.sak;i, 1-Chomc Minato-Ku 
TOK-i'O 107 - Tf l . : (3) .̂ 5 82 46 67/8/9 - Telefax: (3) 35 87 1)8 07 . Tele.>(; otvi i JT-.^ i 
OFCO.MFSJ 

MALAYSIA, 20tli Flttir, Menara Boustead - 69, jalan Raja Cluilan - 50200 Kt l.\UV UTMPIJR 
P.O. Box 11856- 507()0 KU.\L;\ LIJ.MPLR - Tel.: 3 ) 248 73 00/09 - Telef;ix: (3) 241 50 06 
Telex: (3) (08)) 32855 .VIA Of-COME 

NETHERLANDS, Buig. P.uijnkian. ti7 - 2585 THS IIAGUE 
Tel.: (70) 36'i 31 66 - 363 55 09 - Telefax: (70) 360 82 74 - TeleX: (044 ) 33406 OFCOM NI, 

NORWAY, Aker^itpnen. 35 - 0158 OSLO 
Te!,; 22 41 41 28 - Telefax; 22 42 96 79 - Telex; (056) 76022 

SINGAPORE, 15. Seoii.s Hojul - Thong Teek Bldg 05-09 SINGAPORE 0922 
Te].: (65) 732 97 88/90 - Telefax: (65) 732 97 80 - Telex; (087) 55047 OFCOiM 

SWEDEN, Sergels Torg. 12 - S-Hl 57 STOCK! 10t-;M 
Tel.; (8) 24 66 10 - 20 90 93 - Telefax: (8) 20 88 92 - Tetex: (05^) 10790 OFCOM S 

TURKEY, And Sok. 8/14 - 06680 CANKAYA (ANKARA) 
Tel.: (312) 468 70 47/48 - Telefax; (312) 468 69 75 - Telex: (0607) 47013 

UNITED KINGDOM, 66 Chiltem Street - Fi(K=r,s 2-1 - LONDON WIM 2LS 
Tel.: (171) 486 01 01 - 953 15 l6- Telefitx: (171) 487 55 86 - 224 64 09 - Telex: (051) 266-l(J6 
OFCtJM G. 

UNITED STATES, 405 Lexington Av.- 44tfi & 45th ilnor^;. NFW YORK, N.Y. 10174-0331 
Tel,: (2121 6(11 (9 59/61/62 - Telefax; (212) 972 24 94 - 867 60 55 
•i\jl^s: Ĉ>J.̂ : 5 I ^ l - r - ^ ' ^ r c o : ; [( N'l i O 

CANADA, 102 Bloor Street West, 14th lloor TORONT(J, ONTARIO M5S l.\18 
Tel.: (416) 961 31 31/40 79 - Telefax: (416) 961 19 92 - Tdex.: (-21) 06218206 

DENMARK. Store Kongensgade, 1-3 - 1264 COPENHAGEN V 
Tel.: (33) 15 11 65 - Telefax: (33) 15 83 65 - Telex.: (055) 16165 SPATIIR DK 

ITALY 
• Piazza del C^innine. 4 - 20121 .MILAN 

Tel.:(2) 72 00 -16 25 - Telefax: (2) 72 00 43 18 
• Via del Mortano, 19 - tntemo 5 - 0Otti7 ROME 

Tel.: (6) 678 31 06/28 50 - Telefax: (6) 679 82 72 - Telex.: (043) 620841 
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JAPAN, D;uni Tor.inonion Oenki BIdg, IF - 3-1-Ht Toranonion - .MINATO-KU, TOKA'O 105 
Tel.; (3) 34 32 61 41/42 - Telefax: (3) 34 32 61 44 - Telex.: J26936 TliRlSPAN 

NFTHERIANDS, Laan van Meeixleri'oort, 8-8̂  - 2517 TI IE llAGtlK 
•tel.: (70) 346 59 00/01 - 360 92 05 - Telefax; (70) 364 98 59 

NORWAY, Kuselokkveien. 26 - 0251 OSLO 2 
Tel ; 22 H3 40 92/50 - Telefax: 22 83 19 22 

.SWTDEN STii.vi-i!;tn.6 - 1143^ STOCKl 10I..M 
TeL: (8) 611 19 92. 41 ,36 - Telefax: fS> 61) 44 07 - Telex.: (054) 17(̂ K) TUR.SP.AN S 

UNITED K I N C J D O M , 57-58 St, James' Street LONDON SW IAILD 
TeL:(171)499 U 69.'-09 01 - Telefax: (171) 629 42 57 - Tele.v.; (051) 88.S1.̂ H TtlRKSP G 

UNITED STATES 
• Water Tower Place, Suile 915 East - 8 i5 Nonli Michigan Avenue - CHICAGO. IL 60611 

Tel.: (312)642 19 92 - 9-i4 02 16,25 2() -Teletiix: 13121 (>t2 98 H - lelex : (023) 03321)20 NTOS 
• 8383 Wilshire Blvd. Suite 960. BEVEliLN' HILLS. CA <)0211 

Tel.; 1213) 658 71 88 - 658 71 92'93/95 - Telefax: (213)658 10 61 - Telex.: (023)470092 
• 1221 Hrickell Av enue. \nAMI. FLCJRIfW 33131 - Tel.- (305) 35« 1992 - lelefiix; I.W5) 358 82 23 
• i:.r,- Mlth A>enuf. NKW YORK. N.Y. 10022 

Tel, 1212 I ^^') 88 22 - Telefax; (212) OW.l U) 53 - Telex.: (023) 42('>782 SNTO t. I 

NATURE'S BEST 

^^^^^^^nessing the flowers blossoming in tiie 

fields has great significance for COLDBN. it is 

the periecl indication thai in a shon time we 

will be able lo select ttie finest fruits from the 

best han/ests. High quality fruits, vegetables 

and pulses which ore carelully canned in order 

to keep their quality and, above all, the flavour. 

In this way, the consumer will be able lo relish 

nature's best all year long. 

^ GOLDEN 

GOLDEN FOODS, S.A. Campo Abajo, 23 - CP 30565 - Las Torres de Cotillas - Murcia - Tel. 968-62 67 08 - Fax 968-62 78 99 
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A D I N D E X 

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

ACEFTES BORGF^ PONT, S..\. 
AvcUi. I . Trepal. a/n - P.O.Box, 20 
25 Si )(.)"TARREGA (Lleida) 
Tel,: (73) 50 12 12 - Fax : (73) 50 00 60 
Page: 92 

ACEireS DEL SUR, SJ^. 
Cti^, Madritl - Cadiz. Km. 550,6 - 41014 SEVILLA 
Tel.: (5) 469 09 00 - Fax : (5) 469 04 50 
Page: 100 

AGRO SEVILLA, S.CA. 
Avda. de la Jnnovaci('>n, s/n - (Ixl i f ic io Renta ,Sevilla) 
41020 SEVILLA 
TeL: (5) 425 14 00 - Lax : (5) 425 10 71 / 72 
Page: 13 

AGRUOVPERS, SA. (DEUOAS) 
Ctra. de Lorca, Km, 2.300 - P.O.Box, 14 
30880 AGUILAS (Murcia) 
TeL: (68) -11 04 5f) - Fax : (68) 41 29 55 
Page: 30 

ANEC(X)P SDAD. COt)P. 
Monforte, 1 Entlo. - 46010 VALENCIA 
(•.•I.: 11.) Mi l 16 12 - Fax : (6) .%2 19 00 
Page: 72 

ANGEL CAiVIACHO, SA. (FRAGATA) 
A\-i. l . i . J e l l-'HKir. n 
41530 MORON DE LA FRONTERA (Sevilla) 
TeL: (5) 48S 12 00 - Fax : (5) 585 01 45 
Page: 108 

BODEGAS BnHADMAS, S.A. (MNA POMAL) 
Particular del Norte, 2 - 48003 BILBAO 
Tel,: (4) 415 17 41 - Fax : (4) 415 00 59 
Page: 115 

BODEGAS FRANCO ESPANOLAS 
C;iho Noval, 2 - 26006 LOGRONO (La Rioja) 
Tel.: (41) 25 13 00 - Fax : (41) 26 29 48 
Page: 90 

BODEGi\S JL1LL\N CHIVITE 
Rihera. v n - 31592 C I N T R L T E N I G O (Navarra) 
Tel.: (48) 81 10 00 - Fax : (48) 81 14 07 
Pj^e: 58 

ItODEG.VS VK)VlEt: iLLO, SA. 
Ctra. Fuenmavor a Navarrete, Km. 3 - P.O.Box, 1 
26360 FLIEN.\iAYOR (La Rioja) 
TeL: (41) 44 01 25 - Fax : (41) 44 06 63 
Page: l 6 

CANDIIK) MIRO, S A (EL SERPIS) 
Oliver, 56 - 03800 ALCOY (Alicante) 
Tel.: (6) 552 35 11 - Fax : (6) 552 18 08 
Page: 116 
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A D I N D E X 

CHOCOLATES VALOR, S.A. 
Pianista Gonzalo Soriano. 13 - 03570 VlLLA|(3YOSA (Alicante) 
TeL: (6) 589 09 50 - Fax : (6) 589 46 97 
Page: 8 

CHOCOVIC, S.A 
Ctra. Barcelona - Puig Cerda, Km. 7 i - 08519 GURB (Barcelona) 
TeL: (3) 886 33 33 - Fax ; (3) 886 34 78 
Page: 106 

C .OMPAIVIA Em^\SADORA LOREIO, SA. 
Ctra. Sevilla - Huelva, Km, 1-4 - 41807 ESPARTINAS tSevilla) 
Tel.: (5) 411 38 25 - Fax : (5) 571 10 56 
Page: 19 

FI'DfLRKK^ P.VTERNTVA, S.A, 
.\vda. Santo Domingo, 11 - 26200 HARO <La Rioja) 
'Fel.: (41) 31 05 50 - Fax : (41) 31 27 78 
Page: 66 

FOOD FROM SPAIN/SPANLSH COMMERCIAI. OFFICE 
405 Lexington Avenue, 44th floor - NEW YORK. N.Y. 1017-t 
Tel,: (212) 661 49 59 - Fax : (212) 972 24 94 
Telex.: 5106014778 OECO.ME NY UQ 
Page: 102 

GOLDEN FOOD, SA. 
Campo Ahajo, 2 - .30565 LAS TORRES DE COTILLAS (Murcia) 
Tei.: (68) 62 67 08 - Fax ; (68) 62 78 99 
Page: 15 

CiONZAIJiZ BYASS, SA. (LEP/WTO / TIO PEPE) 
Manuel Maria Gonzalez, 12 - l l 4 0 3 JEREZ DE LA I'RONTERA (Cadiz) 
Tel.: (56) 34 00 00 - Fax : (56) 33 2() 89 
Page: 104 

LM)l IS raiAS ALIIVfENTARIAS NAVARltV, S A 
Pol. Pena I Fous, s/n - 31330 VILLAFRANCA (Navarra) 
•| el.: (48) 84 51 50 - Fax : (48) 84 56 86 
Page: 111 

JESUS NAVARRO, S.A. - PROAIJMENT fCARME-NCITA) 
Isaac Peral, 46 - 03660 NOVELDA (Alicante) 
•Fel.: (6) 560 01 50 - Fax : (6) 560 47 96 /30 12 
Page: 110 

.rUNTA DE ANDALLrCL\ - (CONSmERIA DE AGRICULTURA Y PFiiCA) 
iuan Lara Nieto, s/n - 41071 SEVTLLA 
Tel.: (5) 455 20 69 - Fax : (5) 455 23 48 
Page: 96 

L'AGUDANA 
Poligono Industrial, s/n - 25200 CERVERA DE LLEIDA (Lleida) 
Tel.: (73) 53 10 50 - Fax : (73) 53 10 62 
Page: 68 

LAS HORTICHUELAS, SA.T. 
Barrio Ojeda, s/n 
04740 EL PARADOR - R O Q I ETAS DE MAR (Almer ia ) 
Tel . : (50) 34 00 54 - Fax : (50) 34 23 58 
Page: 83 
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PRODUCTOS C.\CHO, S.A. 
Navarreie, s/n - 26140 L A R E D O (La Rioja) 
Tel , : (41) 44 81 35 - Fax : (41) 44 90 66 
Page: 112 

SALGADO, S.A. (GIRALDA) 
Victor Hugo , 5 - 28004 M A D R I D 
Tel , : (1) 532 77 15 - Fax : ( 1) 522 44 16 
Page: 2 

THE TENTH INTERNATIONAL GOURMET CLUB 
SHOW/PROGOURMET, S.A. 
Claudio Coel lo , 52- V - 28001 M A D R I D 
Te l . : (1 ) 577 04 18 - Fax : (1) 431 13 59 
P a g e : 4 

UNION VITIVINICOLA, S.A. (MARQUES DE CACERES) 
Ctra. Logrono, s/n - 26350 CENTCERO (La Rioja i 
Tel . : (41) 45 40 00 - Fax : (41) 45 44 00 
Page: 4 7 

ASK FOR THE BEST! 

COMPANIA E.NVASADOR.\ LORETO, S.A. 
Export dcpartim-ni: .Xpariado, 72.')- 41080 SEVILLA (Spain) 
Telf.: 34-5 - 411 .38 25 • Fa.v: 34-5 - 571 10 56 



Europe's Huntin 
Text: Luis Palacio 
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'the red 
panridge is 
one of .Spain's 
itiosl prized 
game .•ipecies. 

Ground 

D id you know that 70% of Spain's national 
territory is dcciipied by game preser\̂ es? Or tiiat it 
lias over 40 game s 
and breed in the wi 
enthusiasts from a 

Decies, manv of wliieli still li\ e 
d? Small wonder that hunting 
1 over the world are visiting 

S|-)ain in (^ er-incrensing numbers. 
•.(...) THE LAW CONSIDERS DAYS WHE.N IT SNOWS EXCEPTIONAL, 
AND HLNTING IS FORHIDDKN. WTIOEVER MADE TILAT L\W NEV ­
ER SAW THE PARTRIDGES AROUND MIRANDA FLYING THROUGH 
TI-IF SLEET." iDiaiio de itii cazador. 1955) 

Lt.'ir 

'It>e range of game 
il l .Spain ts still 

r r r j ' I'a rial, 
amoimlitig lo 
more than 40 

hiintahle .\/xv(t-v. 

Translation: Hawys Prilehard 
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Back in the 1950s, and even 
into the Sixties, It wa.s .still 
pcssible in Spain to set off 
with a dog for a hit of im-
promptu hunt ing and to 
i^ag half a dozen partridge 
in a single day. those 
times, when red partridge 
and foxes abounded In the 
Spanish countryside, are 
die stuff of Miguel Delibes' 
w r i t i n g -El t i l t i ino coin. 
(The Last Preserve) Los.<;an-
los inocentes (The Holy In-
nc)ccnts) and, particukirly. 
Diario de tin cazador (Di­
ary of a Huntsman). 
Miguel Delibes. Professor of 
Law, journalist and 1993 
winner ol the coveted Span­
ish literaiy prize, the Premio 
Cen'antes, likes to describe 
liimself as "a huntsman who 
writes". His love of hunting 
Is an aspect of his iove of 
Nature: he refines the de­
scription with the proviso 
that he is 'a hunlcr of rabbits 
and red partridge, but not of 
bigger animals wiUi eyes 
like humims'. 
Nowadays, that romantic, 
off-the-cuff, local apjiroacli 
lo hunting is a thing of the 
past. A high proportion of 
Spain's native species are 
covered by special protec­

tion measures -In soim' cris­
es, such as the bear and tlie 
C L i p e i i . i i l l i i ' . I l i e ) ! c i i l l 111 

Is lolal. 
So is hunting on the de­
cline in Spain? 
Not a bit of it. What is hap-
penin.y i.> thai modern ;itti-
tudes are taking over, so 
that hunting is becoming 
less the casual sport it used 
to be and more a busi­
nesslike industry. With the 
number of hunters at a 
steady 1,200,000, the new 
approacin seems to be doing 
it no harm at all. 
.•\lfon.so Sanchez-Fabres has 
been In the busine.ss for 20 
years. His company, Huntin-
spain, specializes in selling 
hunting tourist' packages to 
North American clients. 
Like many other land-own­
ers, Sancfiez-Fabres opted 
to convert his property in 
Salamanca Province into a 
hunting preserve. He is op­
timistic about the future: 
"Spain has two attributes 
which make it prime hunt­
ing territorv'. One is the cli­
mate: not only Is It excellent 
for open-air activities, hul it 
also produces fine game an­
imals. The other is its vast 
areas of unspoiled land." 

r-
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ith 70% of its territory' given over to game preser\^es, Speiin is a 
iTunter's paradise 
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S pains climate provides not oniy good hunting weather but also 
conditions in wiiich game species thrive 
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The 70% of Spain's territory 
that is given over to game 
preserves translates into 
505,000 square km 
! 1*Ĵ ,(N)(! square riiile.--1. 
much of which lies within 
the soulhernmost two-
thirds of the Iberian Penin­
sula. The explanation for 
the existence of these vast 
areas is partly historical 
i S]-!.n:-i h.i-1 I r . i t l i t i s I l y l . : -

vored livestock over agri­
culture) and partly demo­
graphic (the mass exodus 
f rom the country to the 
towns left huge areas de­
populated, making them 
available for conversion in­
lo game preserves). 
The greater part of these 
are cotos privados -private 
preserves- and are run by 
individuals and municipal 
authorities. Addititmally, 
each t!f Spain's seventeen 
.Autonomous Communities 
manages a certain number 
of reservas or cotos na­
cional es de caza. These 
national game preserves, 
amounting to about 70 in 
al l , are the habitat of 
species recjuiring special 
protection. 
National preserves date 
back to the mrn of the cen­

tury, when the mouniain 
ranges kno%vn as the Sierra 
de Gredfjs (near .Vkidrid) 
and the Picos de Europa 
1 up in llie l-ir nori l i nl' iiie 
Peninsula) were declared 
royai preserves with a view-
to protecting the mountain 
goat iCapra Hispdnica) 
and chamois, respectively, 
fn>m extinction. Many oth­
er national game preserves 
of very different areas and 
characierisiics have since 
been created all over the 
country, the best known 
being Sonsaz. Reres, Saja. 
Cazorla and Ronda. 
Private and national game 
preserves are run very dif­
ferently. The former are 
owned either by individu­
als or municipalities who 
manage ihem directly or 
rent them out. Preserves in 
this category usually em­
ploy a warden who is re­
sponsible for maintenance, 
animal feeding, antj-poach-
ing measures, and so on. 
To hunt in a national pre­
serves, hunters must sub­
mit an application for per­
mits to tiunt in specific pre­
serves on specific days: 
these are allocated by 
drawing lots. 
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•I...) Ill sTAKTE!) HI N4I\G 
WHEN HE W AS lUST .\ LITTLE 
BOY, AND HE WAS MAD 
ABOUT IT, GANGAS (BIRDS OF 
THE PARTRIDGE FAMI I.)') IN 
U LY, .-\T THE POND OR THE 
MUDHOLES, QUAIL IN AUGUST 
IN Tin: S I I HHLE LEIT .MTER 
THE HARVES T, PIGEON IN SEP­
TEMBER ON THE WA)' SUl TH. 
PARTRIDGE IN OCTOBER IN 
THE PLOUGHED FIELDS AND 
IN THE SCRUBLAND, WILD 
DUCK IN FEBRUARY, {...){Los 
Sa It tos litocen le.s. 19SI) 

The range of gaiue in Spain 
is s t i l l immense ly var ied , 
amounting to more than 40 
huntable species. T w o o f 
these -the red pa r t r idge 
among the game birds, and 
the mountain goal, or Capra 
Ili.spdnica , among the big 
game- are specific to Spain 
and give it a c o m p e t i t i v e 
edge over its geographical 
neighbors. Others are wi ld 
boar, red deer, m o u f f l o n 
and chamois, fo.x, partridge, 
hare, pheasant and pigeon 
to name on ly some o i the 
species covered by the three 
Spanish categories o f b ig 
game, predatory mammals 
and small game. 
HLiming is hugely popular. 

Figures vary depending on 
source , but each year in 
Spain .some four million par­
tridge, 16 million rabbit and 
hare, 30,000 wi ld boar and 
20,000 deer are taken. To 
sustain quantities like these, 
the Increas ing ly expe r i ­
enced industry behind the 
scenes has to breed slocks 
of small ;.̂ ame species (par­
tridge, phea.sant, quail, hare, 
rabbit). There is a growing 
awareness, too, that to take 
the same approach to the 
bi,^ game species would be 
n() bad thing. 
"Though Spain has tradition­
ally opted for quantity rather 
than quality -the bigger the 
bag, the happier the hunt.s-
man- recent years have seen 
some landowners concen­
trating on the quality of the 
game in their preser\'es. .\s 
lime goes by, selection and 
careful feeding are starting 
to show results in the form 
of top class specimens," ex­
plains Sanchez-Fabres. 
Fhough a high propor t ion 
o f the huge quant i t ies o f 
snrall game taken by hunters 
are supplied by restocking 
farms, sport.smen can still pit 
[heir wils ,ind skilK ;iLi;iinsi 
"wi ld" animals. Hunting en-
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A >.s hunting in Spain has become Increasingly sophisticated, so ser­
vice companies have appeared which specialized in providing "complete 
liunting packages" for enthusiasts from abroad. 
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ihusiast and Madrid gun-
shop owner Alvaro Hernan­
dez ex[)lains that preseives 
with good terrain, pe,st and 
poaching control, and ade­
quate food and water sup­
plies for the animals can .still 
provide e.xcellent sport and 
a good bag without artificial 
restocking. 

-EVERYONE KNOWS THAT 
W H.^T )"Oi; CANT' HUNT IN 
SEPTEMBER AND OCTOBER 
YOU CANT HUNT UTER" 
(Dlaiio cle im cazcidoi; 1955) 

Hunters accept closed sea­
sons as a necessary evil . 
From mid-winter to late 
summer, depending on area 
and species, closed seasons 
apply all over the country to 
protect the animals during 
their periods of reproduc­
tion and rearing their young, 
f.k".set! M.'ust ois in Spain dale 
back to the 18th ceniury, 
when diey were imposed Liy 
the Reales Maestranzas. .suc­
cessors to the medieval 
chivalric orders, to protect 
certain game species which 
were at risk of dying out. 
Early .'\utumn weekends af­
ter the lifting of the closed 
.season are intensely active 
in hunting circles. Groups 
of parked cars beside a 
counlry road mean that, i f 
you .scan the fields, you are 
sure to see a parry of hunts­
men with their shotguns at 
the ready while their dogs 
rummage around in the 
scrub for partridge and hare. 
The closed season does not, 
in fact, put all hunting activ­
ity on hold. There are .some 
(veiy restricted) exceptions 
to the riile, and full advan­
tage is taken of them. Game 
authorities grant specific 
permits for the oui-of-sea-
son killing of animals (usu­
ally wild boar) which are 
causing damage to crops, or 
I iT p:irlK til.ir aiiiiiiaU i \ I nt h 
are too old to be reproduc-
tively active, for example. 
.Additionally, some len pre­
serves are authorized to or­
ganize (.lri\es of p,:ime .sup­
plied by restocking farms 
throughout the year. 
.As hunting in Spain has be­

come increasingly sophisti­
cated, ,so service companies 
l i . i \ e a.I 'iie.m.'il u h i c l i spe-
ciaUze in providing "com­
plete hunting packages" for 
enthusiasts from abroad. 
Hunting parties are booked 
one or two years in ad '̂ance: 
the type of c|uarry is speci­
fied and the operators orga­
nize every a.spect of the trip, 
from obtaininf^ the relevant 
permits, in the case of na­
tional preserves, or hiring 
private preserves, to arrang­
ing accommodation, trans­
port, guides, food and so on. 
It is estimated that aboui 
30,000 foreign hunters use 
Spain's game preserves 
every year, most of them 
from within the EC, though 
Americans also make up a 
fair proportion. Hunting 
package companies with es­
tablished reputations attract 
their share of the action at 
get-togethers and fairs like 
the Safari Club Inlernational 
in Las Vegas and Reno 
(USA), the European Game 
Fair In Paris (France), and 
Expocaza in Lisbon (Portu­
gal). Al these events, main­
ly through established 
clients, new contacts are 

ni.n.k' ,inJ ilu.- new '.e,is>':i 
diaries fill up. Client reports 
on preserves they have visit­
ed, evaluating ils attributes 
(animal specimens, setting, 
logistics) constitute a major 
marketing aid at events such 
as these. 
Hunting package companies 
structure their product ac-
corditig to different styles of 
hunting: still-hunting and 
stalking are sometimes com­
bined with raising (Hushing) 
red partridge. In still-hunt­
ing, a .style lypical of Spain, 
hunters draw lots for a 
'stand', or "place', f rom 
which they are noi permit­
ted to stray, and from which 
they shoot at the quarry, 
u^ii . i lh deer a lu! ^^•ild I )i t:ir. 
steered towards tliem by 
dogs. Stalking consists of 
combing an area accompa­
nied by a guide who knows 
the lie of the land, armed 
with a rifle and binoculars. 
Once the quarry is sighted, 
the hunter has to gel close 
enough to be able to shoot. 
For shouting partridge, 
hunters position ttiemselves 
in hides tow-ards which the 
beaters drive the birds. 

"IN THE END MELECIO, BEING 
THE COUSIN, CARRIED OFF 
PEPE'S HARE, AND I'EI'E TOOK 
THE BIG HARE AND MELECIO S 
PARTRIDGE." (Diario de mi 
cazcicloK 1955) 

Spam's hunting industry is 
now all-embracing, covering 
not only liuniing proper but 
also the breeding and re­
stocking of ^pecies, and 
even processing the game 
meat. In the old days, the 
day's bag would be shared 
oul among the members of 
the party and be taken 
home for the .siewpoi or the 
roasting .spit. 
Nowadays, ntu only are 
huntsmen's motives radical­
ly different but the hugely 
UKrea'-ei.l [ iuii II H.-;- < it i ii irilei-. 
and hunted creates the addi­
tional problem of what to do 
wi th the resulting meat 
mountain. The problem is 
complicated .still further by 
the fact that there is no great 
Spanish culinary tradition 
fo r certain game animals. 
One tends to find big game 
only in specialist restaurants 
aiming for a Central Euro­
pean tone, say Polish or 
German; venison and wild 

JAVIEB EJCLLOSO 

ASTURIAS 
SOMIEDO 
OEQANA 
SUEVES 

GALICIA 
LOS ANCARES 

CANTABRIA 
SAJA 

PICOS DE EunoPA 

LA RIOJA 
LOS CAMEROS 

ARAGON 
BENASOUE 

LOS CIRCOS 
LO§ VALLES 
VINAMAI.A 

MONTES UNIVERSALES 
PUERTO DE BECEITE 

ANAVET 
GARCIPOLLERA 

'••••i CASTILE LEON 
SIERRA QE CREDOS 

SIERRA DE LA DEMANDA 
MANPOCHE 

LOS ANCARES 
RIANO 

PICOS DE EUROPA 
FUENTES CARRIONAS 

LAS BATUEOAS 
U R R I O N 

SIERRA DE LA CULEBRA 
VILLAFAFILA 

EXTREMADURA 
CjjARA 

ANDALUSIA 
SIERRA NEVADA 

TEJEDA AND ALMUARRA 
LA PATA DEL CABALLO 

RONDA 
CAZORLA AND SEGORA 

LUGAR NUEVO AND COTADERO 
CORTES DE LA FHONTERA 

CATALONIA 
ALTO P A L L A R S - A R A N 

CERDANYA-ALT D'URGELL 
FRESSE-SET-CAEES 

CADi 
PUERTO Oe T0RT03A 

VESLEITE 
L'ENCANYISSADA 

LATRANCADA 

VALENCIA 
LOS PUERTOS DE TORTOSA TREITE 

LA MUELA OE CORTES 

CASTILE LA MANCHA 
SONSAZ 

MADRID 
ATAZAR 

BERZOSA DE LOZOYA 
BRAOJOS 

BUrrRAGO DE LOZOYA 
CANENCIA 

LA HIRUEIA 
MONTEJO DE LA SIERRA 
P R A O E M A D E L RINCON 
PUEBLA DE LA SIERRA 

PUENTES VIEJAS 

MURCIA 
SIERRA ESPUNA 

NATIONAL BIG GAME 
R E S E R V E S IN SPAIN 
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The 
finest 

Capers, in 
the finest vinegar. 

In Sheny 
'It^'ie'l'uuyar 
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first capers in Shierrv' Wine 

Vinegar. 

Their smootii and pleasant 
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, acquire a uniciue flavour. 
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boar are only genuinely lo­
cal food in ceriain area such 
as the Pyrenees. Smaller 
game is much more com­
mon, though. Partridge and 
rabbit have always been 
jilciuilul in ^ii.iiPi. .ind \v,Ai\-
natles and slew s of both are 
fiecjuent in popular cuisine: 
in Casiile-La Mancha, An-
daliisi;! are .Spain's biggest 
game-producing and game-
eating areas, stewed par­
tridge is a classic Christmas 

Other traditional small 
game dishes are often very 
imaginative -consider rabbit 
with .snails, hare with beans, 
quail with chocolate... E\en 
so, Spain has no processing 
industry eciuipped to cope 
with the abundance of raw 
material that modern hunt­
ing creates. 
There are signs of change, 
though. A few companies 
handle big game meat, par­
ticulariy ihc readily avaikil:ile 
venison and wiki boar. They 
buy carcasses wholesale 
from game preserves after 
the removal of antlers and 

tusks and after statutory 
health inspections. The car­
casses are then transported 
to abbatoirs where they are 
jointed and frozen for ex­
port lo Central Europe, cs-
j')cci:illy Germany. Accord­
ing to Cesar Fernandez de la 
Peha, .Manager of Industrial 
Cinegetica ,\ndaluza: "This 
lypc of meat responds well 
to freezing; it tones down its 
brario". The bravio is the 
gainey flavor. 
C.ipiializing on this plethora 
of game, a venison and wild 
boar charcuterie industiy is 
growing up arciund the 
hunting territories. The 
south of Salamanca (the 
province as a W'hole is tradi­
tionally famous for its Iberi­
co pork charcuterie) now 
prc>duces vacuum-packed 
venison chorizos aimed at 
the dome.stic market. Veni­
son, w ild boar and pheasant 
pates have been on ihe mar­
ket for quite a while. 
The smaller game species, 
particularly partridge, are 
iumted in such quantities 

that sportsmen take 
nowhere near all their bag 
away with them. Kill and 
return' arrangements are not 
unconmion with slock farms 
whereby live partridge are 
boughi from a farm and sent 
back after the kill. The farm 
then supplies the meat to in­
dustrial processors. De­
mand for products made 
from these smaller species is 
more consistent than for big 
g;ime. Consequently, the 
processing industries are of­
ten supplit:d by the Linn ntJt 
only with hunted game but 
also wi th game bred ex-
pre.ssly for processing. Luis 
Collado is Director of Con-
serv'as Colladcj Hermanos, a 
Rioja company w hich has 
been processing game meat 
for over 20 years, He main­
tains that the economic cri­
sis is limiting the scope of 
the market. His company s 
product list currently in­
cludes liiue w ith wild mush­
rooms and chasseur-style, 
and stewed and marinated 
quail and partridge but the 

potential of venison prod­
ucts has yet to be exploited. 
"We have to bear in mind, 
though", says Luis Collado, 
"that we Spaniards aren't re-
. i l l y j ; . u i i i ' i -.i;er'-. K'.i-^i (>!' : i l i 

the younger generation". 

Luis Palacio is a Joiirnal-
/.?/ and the Director of Inter-
medios magazine. He is a 
regular conlhhiitor to Spcnn 
Counitftour. 

Main exporters are listed 
on page l6. 

See recipes on page 101. 

Hunting Agencies 
CAZATllR 
lose Abascal, 55 - Apdo. 50150 
isof).^ MADRID 
Tel.: (1) 442 38 55 
Fax: (1) 442 86 43 

MUNDI-CA2A, S.A. 
Jose Abascal, 55 
28003 MADRID 
Tel.: (1)442 37 75 
Fax:(1)442 SO 43 

HUNTINSPAIN 
.\lfonso Sanchez-Fabres 
Tels.: (23) 21 92 20 - 38 00 01 
Fax: (23) 38 00 01 

SIERRA DE SAN PEDRO 
Avda. Espaiia, 7-3'-''dcha. 
10004 CACERES 
Tel.: (27) 24 39 62 
Fax: (27) 24 41 55 

INTERHUNT 
Ceneral Yague, 50-bajo izda, 
28020 MADRID 
Tel.: (1) 571 05 05 
Fax: (1) 571 20 37 

FEDERACIOiN ESPANOLA DE CAZA 
(Spanish Hunting Kederalion) 
Reina Victoria, 72 
28003 MADRID 
Tel.: (1) 553 90 17 
Fax: 534 54 21 
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MEDITERRANEAN DIET, SPANISH STYLE (ll) 

FERRAN ADRIA OF EL BULLI 

THE FUTURE'S 
HERE ALREADY 

Mediterranean cuisine is undeigoinp, smnething of a period of reJJectton and self-e.xaintnation in Catalonia. It is 
still iihiipittoiis in the form tie hare always known It. hoth as simple ereryday and nunc complex special occasion food, 
in Catalan homes and traditimial restaurants. However, it also a/i/icars in modern .iiutse stamped ii ith ihe indii idual 
style of profcssirnial cooks who kiunv how to adapt and create while acknowledging hoth context and cho.-<cii lifestyle. 
Catalonia's HI Biilli ivslauraiit. not far /'mm I'.'nsas in Ihc .Mto .Aiupurddn. is a case in point. Widely acclaimed by dis 
ccrning eaters, its food, staff and .setting arc the subject if our second article in the .series on .Spain's Mediterranean Diet. 

Iha\e .ilw.i\:s been attr;icied lo the little area of nonhern 
Catalonia which borders on France and the sea. I find it 
beautiful and, in a way, mysterious. I love its hidden 

Pyrenean valleys, iis dramatically indented coast, its fasci­
nating people and hisior\-. P;iinters. w riters, sculptors and 
potters have looked on it with love, antl .still ilo. The paint­
ings i)f Dali and the prose of Josep Pla reflect the passion 
that this, their home region, inspired in them. 
In her book Comer en Cataliina tE;iiing in Catalonia), jour-
n;ilisi and writer Carmen Ca.sas says: "Modern-day con(|iiis-
tadors from Barcekjna head for the Ampurdan with their 
sights set on buying its beautiful old countr\' hoii.ses al three 
t|uarteis what they are re;ill\ worth and. especially, on 
searching out some culinary delight". Casas aLso declares 
that the best of Catalan cuisine is still lo be found around 
here. Its traditional food reflects its geogniphy -mountain, 
plain and .sea. This is an area of delicious rice dishes, fish, 
iiaby goo.se with pe;irs or turnips, and the more elaborate 
.style of cuisine known in Spanish as niary inontana. a term 
we translate clumsily into English as "surf and turf". And 
muc h. much more. Local cuisine features genuine allioli. 
lhat perfect emulsion of garlic ;md oil. to which a few drops 
of bitter orange juice are .sometimes added; .stfrito of onion 
and tomato; almond or hazelnut picada s;iuces. The area's 
salt ;mcho\ ies are unbeatable, as are the fungi in Spring and 
Autumn. Eish and seafood of supreme tiuality and variety 
are fundamentals of this cuisine. Its medieval culinar\' tradi­
tions received a shot in the arm in the form of newly dis-
co\ered products from the .New World, and throughout its 
hislory il has absorbed the influence of France and ltal\-. 
The area s economy is basically agricultural, with olives, ce­
real and grapes as the main crops. 

Il was in this Catalan frontier terriior)' lhat. one day over 30 

years ago. El bulli c;ime into being thanks to the energy and 
vision of .Marketta Shilling. (Originally Czech ihougli of Ger­
man nationality, Marketla first moved into the beautiful 
house on Montjoi co\e in 1957. She still believes now as 
she did then lhat for many peojile, indeed for anyone who 
believes in the pleasure principle, good cooking -excellent 
(|uality. presentation and service- is a necessity. 
I had to go lo El Ikil l i . One of the great Basque chefs had 
recommended it. antl when in Spain I always li.sien to the 
Basques cm the subject of food. A ch;it on the phone with 
El Bulb's manager, j i d i Soler, a copy of l i l sahor del 
Meditcrraiieo (this book written by its chef Ferran Adria 
was my first indirect contact %viih the resiauranl), a reser\a-
tion at the hotel they reccjinmended and it was ;ill arrangetl. 
It was a rainy afternoon in early Summer, and I was .going 
to El Bulli at last. I left Barcelona by road at 5 pm and by 7 
I was in the lovely village of Avinyonet de Puiventbs. just a 
few kilometers from Figueras, capital" of the .A.lto Ampur-
cLin. At the .Mas Pan, an old Catalan counir\' hou.se con­
verted into an hotel and rest;iuranl. I redi.scovered the sort 
of peace and c|uiei I thought no longer existed. 
.Sealed in the ornate nostalgia of the .Mas Pau's diiiing room 
afler doing justice to a delicious dinner of calfs head wiih 
sanfaina (a regional sauce made with local vegetables), egg 
poached in mushroom and truffle broth, and monkfish vvith 
iioney allioli, il came home to me that this was .Vlediler-
ranean food, traditional to a certain degree and beautifully 
executeil. The style and prepar;ition technique seemed cu­
riously familiar. Back in my room. I look anolher look at 
Adria's PI sabor del Mcditeirdneo (The Taste of the .Vlediter-
ninean). The dishc-s I had just eaten were close rekitions of 
those photographed in the book. Next morning, I discov­
ered that the Mas Pau's chef, Xabier Sagrista. had been chef 
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de cuisine at El Bull i for 
over eleven years imder the 
leadership of Adria. and was 
now .starting a new stage in 
his career at the hotel 
I coiddn't hold o f f any 
longer. That veiy morning I 
-.L.'t CJIT for I lie fishing port of 
Rosas and. more specifical­
ly, Cala .VIontjoi, ihe cov e on 
which El Bull i stands. 1 
didn't yet know it, but on 
my return to flie hotel I was 
to write the following note: 
"Mter years of exploring the 
best of my country's gas­
lronomy. unforyellahle mo­
ments in restaurants, mar­
kets, shops and wineries in 
Europe. Asia, America and 
Au.stralia. I have to confess 
thai today my gastronomic 
world has been divided in 
two -before and afler El Bulli". 

CHRONICLE OF A 
LoNG-Aw.'ViTED VISIT 
Cala Montjoi is 7 kilometers 
(1,3 [idles) from the port of 
Rosas, and tough kilometers 
they are since the road is 
very poor. How^ever. the 
rugged, almost bleak, land­
scape of rock hew-n by wind 
and rain, cropped gra.ss dot­
ted with little pink, yellow 
and blue llowers more than 
made up for the wear and 
tear on the chassis of my 
rented car. Winters can be 
hard in these parts, and their 
rigors show in the land­
scape. At last, rounding the 
final bend, I made out the 
beach of dark sand contrast­
ing with the green of the 
flowering sea-side shrubs 
and the white building 
which contains the restau­
rant and its nerve-center. 
For a moment I vvondered if 
this was the right place: the 
simple entrance and the un­
pretentious garden did not 
match my preconceptions. 
Within minutes, though, i 
was seated at a vv el corning 
liule lable by the fire, feeling 
quite at home. A picture 
window^ looks out onto the 
terrace, and I enjoyed the 
pots of plants and the view 
of the sea beyond. It was 
still raining. Through anoth­
er window, I could see into 
El BuUi s dining room. Curi­
ously for a place in which 

cihange is a constant, the 
dining room is exempt by 
popular demand: the clien­
tele like it as it is. While 
cloths, impeccable glass­
ware, liny flowers on the ta­
bles... tile decor is both 
eclectic and verv' traditional; 
whitewashed walls wi th 
dark woodwork, a crystal 
lamp, assorted paintings, 
coilntiy-style hirnilure. large 
tables and others just for 
two, big ch;nrs and comfort­
able sofas. 

T H E QUEST FOR 
INDIVIDUALITY 
Juli Soler is the restaurant's 
manager and moving force. 
Hi.s first words were em­
phatic: "The food at El Bulli 
is unique. We have a clien­
tele that has been with LIS 
for years, very cosmopoli­
tan. American, Belgian, 
Eiviieh, Basque. (.:;ilaLm and 
Castilian. We get the young 
and the less young. But 
they all have something in 
common: they're all more 
Interested in what they eat 
than in the mise en scene. 
We are by the beach and 
most of our customers are 
on holiday, some even ar­
rive by boat. Star ratings 
and good eating guides are 
imporiant of course, but in 
this re SI.11.1 r.ml kLcpiri;:; f j LU­
LU slomers ha[5py is para­
mount. People come here 
expecting something differ­
ent and that's exactly what 
we want to give them, even 
if it means departing fr<jm 
established practice." 
El Bulli today is the result of 
many years' work, devotion, 
and continual change. Its 
culinary histoiy is long and 
complex. Tile kitchen was 
set up many years ago by a 
great cook from Alsace, who 
was succeeded by various 
others, alscj French. In its 
early days its claim w fame 
was that it was very close to 
the border with France and 
served precise, competent 
French haute cuisine. It pro­
duced Spain's first sori^ets, it 
offered a dessert trolley, 
and a cheese-board of the 
besl Spanish and foreign 
cheeses. It was, in short, a 
pace-seller and it still is. "In 

ihose days, we simply 
copied the best in Europe 
and made perfect iniiiaiions 
of other people's talent. Bui 
the day came when ali that 
changed for ever". Twelve 
years ago, Juli Soler took 
charge of El Biilli and hired, 
among other cooks, a 22-
year old without much ex­
perience but vvilli plenty of 
talent wiio had worked at El 
Bulli the previous summer, 
Ferran Adria, a Catalan -a 
.Mediterranean!- w'as not so 
much a dedicated cook as 
an instinctive one. They say 
that great cooks, those who 
create and teach, are born 
nol made. That is clearly 
FerrSn AdriS's case, thotigh 
iie dit inl suspect il when he 
took on his firsl student job 
in a very (ordinary restaurant 
in Ibiza. 

TIMES OF CHA.NGE 
El Bulli was about to start 
developing a style of its 
own. They started of f by 
studying tfie techniques of 
such and such a cook, read­
ing all the great classics and, 
in off-duty hours, cooking 
thousands of different dish­
es. Juli Soler and Ferran 
.^dria travelled the world in 
search of new ideas and 
new techniques. They de­
cided that for a certain num­
ber of years, Ferran would 
spend periods W'orking in 
the kitchens of big names 
such as George Blanc, Jack 
Peg and Jack Massimin. 
Certain things can only be 
learned, and learn them he 
did. Four years ago, when 
he f e l l that the time had 
come ro create his first dish, 
he focused on the Mediter-
r.ine:in :m(! ! lie - I \ le r >f his 
home region. Fr(jm then 
on, El Bulli has .sought ils in­
spiration locally. It n<.) 
longer looks to foreign mod­
els; it no longer needs to. Its 
clients are starting to under­
stand its inteniitms, to ap­
preciate ils dishes, however 
simple or etiui[ile.\. ami [his 
is what spurs the team on. 
At this point in the ctmver-
sation, I want to know 
rnore about the man him­
self. Where did his artistic 
and creative instinct spring 

from? What are his more 
everyday tastes? I ask him 
whai he eats when he is nol 
at El Bulli. He replies that 
he likes the tapas style of 
eating -small amounts of all 
sorts of different things, jux­
taposing various flavors and 
lexiures. He loves tinned 
cockles, seafood in all 
shapes and forms, an­
chovies, ham and bread. 
On the whole, he finds fish 
boring, especially in con­
ventional cookery; sole le.ss 
so than sea-bass, and 
salmon less so than sea-
bream. He eats very liule 
meat, if any. He can't un-
tlersiand why a gastronom­
ic menu (the only .soil that 
interests him -lots of dishes 
in small quantities) has by 
definiticm to culminate in 
f i s l i or meat (a piece of 
grilled sea-bass or a chunk 
of roast meat, sauced or un-
sauced) and he wonders 
what's wrong with a little 
bone marrow with caviare, 
or two shrimp in an in-
ten.sely flavored dish. What 
he loves best is the 'here it 
ccjmes. there it goes' effect 
of r;ipid but intense taste 
sensations on ilie palate. 
Artichokes, asparagus, 
broad beans, fresh peas (he 
calls them 'the caviare of 
vegetables') are his favorite 
vegetables, served in their 
sea.son of course. 
Two particular Adria di,shes 
marked his break with 
France: almond terrine and 
savour)' tomato granita with 
fresh oregano. Tlie first is a 
terrine made with t ruff le 
preserved in olive o i l , 
peeled fresh almonds, sea 
water, a few leaves of gela­
tine and a little single cream 
(to remind us that the dairy 
pastures of the Pyrenees are 
close at hand). In El sabor 
del Alediterrdnco. Adriii pre­
sents this terrine with little 
brcKhettes of tiny .scjuid and 
artichoke. Not only is the 
cotubinaiion of flavors ex­
traordinary and incredibly 
fresh, but the pre.sentation is 
also exquisite. The savourj' 
tomato granita is served 
with man Jar bianco in a 
.stemmed gla.ss. The ingredi­
ents coultl not be simpler: 

,\IAYAIIGi:ST'>S Si'AI.N COlJtt.MEI'OUR 35 





ripe salad tomatoes, olive 
oil , chopped oreg:mo and 
salt. Manjar blancrj. a Cata­
lan dish that dales back to 
the Middle .'̂ ges. is made in 
this case wi th f laked al­
monds, gelatine and sea wa­
ter. It's a flavorful and re­
freshing summer recipe in 
which Mediterranean ingre­
dients come into their own. 

T H E HE.ART OF EL BULLI 
We had switched the tape 
recorder off. It w'as lunch 
time, and the chef had to 
be in the ki tchen. The 
kitchen is the living heart 
of Fl liulli and never stops 
be:iting, Fl Bulli cln,s<.-s its 
doors as a restaurant from 
October to May every year, 
and these months are 
when the creative imagina­
tion and efforts of Adria's 
team are hardest at work. 
Each Winter engenders the 
new dishes that will form 
part of the Spring, Summer 
and Autumn menus. Every 
di.sh created is tested unril 
they are absolutely certain 
that it wi l l meel with the 
unqualif ied :ipproval of 
their regular clientele. This 
is also the time of year 
when El l^ull i puis on 
courses and tastings, pass­
ing on its most intimate se­
crets to professional and 
amateur foodies alike. 
To rntwe from the resiaurant 
at El Bull i and into the 
kitchen is to move from a 
traditional and predictable 
w^orlcl into the kind of future 
that all restaurants should 
aspire to. The kitchen, 
which is new, measures 
over 325 square meters 
(3.500 square feet), of which 
245 square meters (2,640 
.sc]uare feet) were excavated 
oul ol the rock against 
vv'hich the original building 
stands. There is no behind 
the scenes feeling here: il is 
an open area, designed to 
be both beautiful and func-
licinal. There are no flapping 
doors. 111) sliouiiny. no rush, 
no dashing about. Except in 
Alice Waters' kitchen in 
Berkeley, I have never felt 
so close to the essence of a 
place where eadng and just 

being are a guaranteed plea­
sure. The ivitchens of Cali­
fornia's Chez Panisse and 
Catalonia's El Built are actu­
ally c|uiie dissimilar but it is 
the response they evoke in 
ihe visiting observer that is 
so singular and pleasurable. 
It's the verv' look and feel of 
the places themselves and 
the food tliey prtjduce. 
Large glazed panels give on­
to the garden, leUing in day­
light and providing views of 
planis and flowers. There 
are .sculptures incorporated 
into die work suiiions; cold-
food areas are air-condi­
tioned: there are state-of-
the-art electric ovens and 
skiinless .sleel holpkites. ;intl 
separate areas where one 
can work quietly and plea-
surably. I wish all the 
kitchens in the world were 
Hke this one: I'm sure we 
would all want to be cooks 
if they were. The desserts 
area is simply an extension 
of where the rest of the 
menu is prepared. There 
are no patissiers here -they 
are all just cooks. The bar, 
presided over Iiy Agustin 
i'ei is, one of the besl som­
meliers in Spain, faces the 
main kitchen counter. If you 
l ike, you can drink your 
aperitif among the pots and 
pans. The cooks are appar­
ently quite happy to let you 
be part of the job. Here it 
seems not so much a job as 
the exercising of skills ac­
quired over many hours of 
discipline and application. 

THE MEDITERRANEAN WAVE 
It v^as in this unusual 
kitchen in 1992 that, after 
years of work, El Hiil l i . El 
sabor del Mediterrdnco f i ­
nally saw the light of day. 
It is an incomparably beau­
tiful hot)k w'hich reflects the 
spirit of the restaurant at the 
time when it was making iis 
break with the past. It re­
veals Mediterranean cuisine 
as seen through the eyes of 
Adria, namely from a pro­
fessional, haute cuisine 
pt)int of view. Adria main­
tains that all Spain's styles 
of cuisine are Mediter­
ranean, or are at least dom­

inated by .Mediterranean in-
gf(.'i.iien[s: n.iiTc. I ili'i e o i l . 
wine, salt cod. tomato, 
onion, capsicum, seasonal 
V egeiabk-s. r lci- . . . i l e is 
ad;imani that ils flavors are 
unecjualled in any other 
cuisine. It's just that it is 
somelimes more complicat­
ed -a la I'asca (in the 
Basque styde);or is fresh 
and light -a la andaiuza (in 
the Andalusian style), or 
made vividly co lor fu l by 
tomatoes and cap.sicums. If 
my Basque grandmother 
were stiil with us, I am sure 
she would have a thing or 
two to say about this theo­
ry, but I do admit that as far 
as ingredients go in Spain s 
pluralist, multi-regional cui­
sine, Adria is quite right. 
"I'm a .Vlediterranean man. 
and I've spent a lot of time 
doing Mediterranean haute 
cuisine in a restaurant on 
Spain's Mediterraiiean 
coast, and I believe this cui­
sine to be the tnosi effective 
weapon we have against 
the overwhelming inilux of 
the Anglo-Saxon influence 
(last Ibod, or whatever you 
like to call it >.*' Adria 
prefers not to think of re­
gional Mediterranean I'DIKI 
or dishes but to ihink of 
Mediterranean cuisine in 
the abstract, as a lifestyle 
which has an unchanging 
gamut of basic ingredients. 
" I admit that the transfor­
mation we've been talking 
abt^tit W[is brought about 
by the Mediterranean. 
What is the most significant 
difference between an 
haute cuisine restaurant in 
Lyons, Rosas or Palamos? 
The difference lies in the 
variety, the flavor and the 
quality of the ingredients. 
We have to live with what 
we have around us". Adria 
and his chef de cuisine buy 
fish al the Rosas fish-auc­
tion, vegetables locally and 
more specialized ingredi­
ents from Barcelona's Bo­
queria market, one of the 
best in Europe. "But 1 
want to go beyond the tra-
diiional - I want to feel un-
trammeled- that's what I'm 
putting all my efforts into 
at this moment". 

M A R V MONTAis'A 
Adria's book shows very 
clearly how his style of 
cooking has been inf lu­
enced by various festive 
dishes from the sea-faring 
cuisine o f l h e .AnipiiriLin. 
This is the style of cuisine 
known in Spani.sh as mar y 
inuiisafui. .sea and mou n-
tain, or surf and turf, best 
ty pi fled, pei'haps by Langos-
ta con polio (lobster with 
chicken), "We realized that 
the.se dishes vv-ere the source 
of a very interesling princi­
ple, though they were rather 
outdated from the gastro­
nomic point of view', ex­
plains Adria. "In the tradi­
tional Langosia con. piollo. 
for example, lobster is 
cooked with chicken in a 
delicious sauce, but in the 
finished dish the lobster has 
no role at all, except in the 
sauce. We d e c i d e d to crea le 
a new Fl Bulli type of mary 
montana cuisine". 
What, then, is traditional 
mar y niontaitet cLiisine? In 
brief, special occasion food 
which combines meat and 
fish. Opinions differ as to its 
origins. We know lliat the 
Komans were skilled at cre-
atins^ unconventional com-
binatk)ns in which chickens 
or fow Is w ere cooked in rhe 
same pot as shellfish and 
fish. This sort of cooking has 
always gone on in the Am­
purdan and in other parts of 
Spain. In his book about the 
Ampurdan ctK>king of the 
C()sia Brava, La cuina de 
I'Amporda: la Costa Brava, 
Jaume Fabrega has a chapter 
on the so-called "food of 
fantasy" in which he men­
tions a spectacular recipe iEl 
Nit't) for a winter dish of 
cod, small game, onions, 
tomatoes, garlic, olive oil , 
saffron, hazel nuts, car-
qutnyolls (small pasta 
made with flour, eggs, sug­
ar and almonds), potatoes, 
aubergines and salt. I've 
never tasted i l , but 1 am in­
trigued. Though it has dis­
appeared from most restau­
rant menus, you can stil l 
find it at some verv' special­
ized ones in Palafrugell antl 
La Bisbal. in Gerona 
Province. Tlie most fre-
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quent ingredients in mary 
montana dishes are: cuttle­
fish, snails, lobster, chicken, 
pig's ears and feel, cocker­
el's feel, sau.sages, butifarra 
(Catalan sausage). But theie 
are lots more: sweet-and-
sour combinations, fruit anti 
vegetables... 
It is not difficull lo imagine 
what a man of Ferran Adria's 
creative capacity could do 
with all this. He says in his 
book: M a r y inoiitana has 
become so integral to my 
style that it would be no ex­
aggeration t(j say that my 
cuisine would perh;ips not 
exist without that combina-
ti(jn". His contribution, like 
lhat of Olher cooks who suc-
cessfully apply new^ tech-
niLjues lo traditional cuisine, 
transkites in ]ii;iciice inlo re­
ducing the once tr;iditional 
cocjking limes for fish and 
shellfi.sh in the Mediter­
ranean. But .^tlri:! goes fur­
ther again, using original in­
gredients which integrate 
perfectly. For his chaud-
froid of sweetbreads :ind 
saltwater crayfish, the cray­
fish are sauted and served 
cold with sauted sweet­
breads, served hot, accom­
panied by a salad of onion 
;ind cauliflower in truffled 
vinaigrette vvith ;i ekisli of re­
duced liquor made from the 
crayfish heads. This is one 
(.)f my favorite dishes, .^dria 
himself is particularly proud 
of ;i tlish atlmired by Robu-
chon th;tt 1 nienlioned earli­
er: hone marrow with 
caviare: not such a Mediter­
ranean combination per­
haps, but a more d:iring 
one. 

CuKi AiN U P 
If every time 1 went to a 
rest;iur;ini ;ilone -:ind 1 often 
do- I could sil in some ob­
scure corner of the kitchen, I 
think I would be a happy 
woman. Weil at El Bulli not 
in an obscure corner, be­
cause there aren't any in 
Adria's kitchen, and anyway 
we wanted to czrry on talk­
ing. Generously, he really 
wanted me to understand 
what they are all about. I sat 
facing the counter, betw een 

the bar and the window 
overlooking the garden. It 
was like being in the front 
row at the Covent Garden of 
Sp;inish cciisine. Al two in 
the afternoon, the .sommelier 
brought me a delicious and 
welcome glass of Galician 
wine from Bodegas Emilit) 
Rojo (of the n .6 . Ribeiio) 
made of Treixadura. Tor-
ronies antl .Mbarihti grapes. 
.Mongside c;ime a dish of 
cinnamon-dusted potato 
chips and peeled pistachios 
fried in a feather-light batter 
of flour, water, sugar, salt 
and a little fresh yeast. 
The first course was nol far 
behind. Really. I don't know 
whether to call them courses, 
tapas. ;inuise-gueules, de­
lights... The dish 1 had in 
t ron i ol me h.itl been de-
.scribed as /1/7rji2r a la ciibana 
(Cuban Rice). Mention .4rroz 
a la ciibana lo any Spaniard 
of my generation and you 
Iranspt)rt him back lo the 
.school canteen. The standard 
version consists of a plate of 
boiled while rice topped 
Willi fresh tomato sauce, a 
fried egg and a frietl ban:ina. 
What the waiter placed be­
fore me w;is :i beautiful dish 
containing a vivid tomato 
granita complemenled with 
iit t le packages of bacon-
wrapped golden banana, 
and poached tiuail's eggs. A 
delicious and refreshing liltle 
dish: the banana was the 
besl bit - I fountl the granita 
rather bland. 

I'he kiu hen w as gradually 
getting livelier. Wlien I had 
arrived, only lwt> cooks were 
at work, but there were six of 
them by this dme all produc­
ing disiies with painstaking 
pleasure and placing them 
on the metal trays for the 
W'aiters it) t:ike oul. 
An e.xquisitely tlelie:Ue disli 
of the best rock mussels I 
have tasted for a lf)ng time 
focused my attention back 
t)n what I was ealing. Next 
came creamed cauliflower 
and almond gratine with gar­
lic and olive oil. It was very 
good, and I relished it ̂ vhile 
.•\dria talketl about cooking 
being an art that evolves: if 
it sitips evolving, it loses ils 
vitalitv. He mentions col­

leagues of his who made it 
but then became bogged 
down, hampered by the bur­
den of success and by the 
number of tables they had U > 
serv-e each day. He prefers 
to cook well lor just a few. 
Slill with tile c;iulil'lower, 1 
ask him what he thinks of 
vegetarian cotiking. l i e 
replies ifiat he respects i l . 
but that not being able u^ 
use fish would impose too 
m;iny l imimiions on him 
(over 70'!u of his recipes in­
clude fish or shellfish I. We 
move on tt) the future, and 
the sea. Might the lime 
come when this st)ri of 
rest;iunint is the only place 
.ible lo ]irovide ilie varieiy 
and quality of product that 
were once the norm hut be-
ctime things of privilege as 
they bectime scarce? .^tlri;'t 
is an optimistic and posiiiv-e 
thinker: if he couldn't obtain 
meat and fish he vvt)uld sim­
ply turn his attention to 
what he could get. "I'd just 
luiv t to tr\' even harder", he 
deckues. He tells me about 
the two dishes I am going to 
eat next. Menesira de uer-
d11ras (Vegetable medley) is 
one of the most tradititmal 
dishes there is, but at Adria's 
hands it turns inlo some­
thing frtim the year 2025, 
comptised of five fniits and 
v egetables whose flavor and 
texture tease the palate, 
both conhising and pleasur­
able. The other. Capiicbnio 
de babas a la calalana con 
jaiw'ni (Capuccino of broad 
beans Catalan style wi th 
cured ham) I give the recipe 
later on, so 1 need not com­
ment further except to say 
lhat it is bnlliani. 
.-Xtiria complains about the 
poor quality of certain pri )d-
ucts, such as potatties. We 
talk about seeds and the 
close links that exist in Cali­
fornia between certain 
restaurants and .small farmers 
who grow specific prtiducis 
exclusively for them. We 
mtive tin to vinegars of all 
sorts and then, inevitably, tt) 
tilive oil. "Mediterranean cui­
sine can be a gotid shovvca.se 
for olive oil . but not in all 
dishes. That is a mistake. 1 
fjften use the lighter ones -

they suit my cooking better." 
(")f the sturdier ones full of 
flavtir and aroma, he likes 
the Catalan oils and the e.x-
tra-virgin tiil ]iroduced in .\n-
dalusia by Nunez de Pnido. 
And what about pasta':" 
\ d r i : i ;i(;[mt.s t l i . i ! i i >n\ en-
lional pa.sta interests him less 
now than it did a few years 
back and he brings me a 
sample of his current ap­
proach to past:i. It is a dish 
ixith entertaining and deli-
citius: Navajas con macar-
mnes y espdnxigos en gclati-
iia de hierhas (razor clams 
with macaroni and aspara­
gus in a herb jelly). He's 
[flaying again -which are the 
r:i/or t lams and which the 
macaroni? The palate can 
tell the diffeience. It's a de­
licious and unique dish. 
This is exactly what he 
w'ants It) give his custtjiners: 
palate games which cause 
the diner to think, lasle and 
enjoy. I sample stime 'noo­
dles' thai turn oul to be cre­
ations oflhe sea rather than 
the land. They are the 
Med i te rra n ea n sea-c LI C U m-
bers known as espardcnyes. 
Ilongos or paslissets in Cat:ilan 
(Sllchoptts tvgalis it> sch< )lars), 
a delicitius relation of the sea 
Lirchin. 1 mtive on to snails 
with cured ham and creamed 
pumpkin with mint. Superla­
tives fail me at this ptiint. 
Talking with the .sommelier. 
I mentitm lhal eusttiiners 
can find it difficult to chcw.se 
wine lo go with such a wide 
range tif flavors. He tells me 
that he is always ready to 
help but that the problem is 
largely pre-empted by two 
1 ir three tiiltereni w ines hie­
ing sei \ etl vvith the gaslru-
nomic menu. 

THINGS C. \N BE PERFECT 
The stimmelier changes my 
gkiss again, replacing it this 
time vvith an elegant cala vi­
nos as used in Jerez. 
Thtiugh I ohen tlrink sherry. 
I am surpri.sed tti be served 
it outside Andalusia at this 
stage of the meal, namely 
vvith the last course before 
the dessert. In ihis case, it is 
a Manzanilla Pasada Bar-
l i . n J i l l i i b-oiri n 111 v;! r <IL-
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Barrameda, the color of old 
straw and with an individual 
artjma which makes it un-
n-ii,si,ikable in a blind tasting. 
Served at the perfect tem-
perauire. the wine is equally 
perfect. The dish it is to ac-
ctimpany arrives: gam has 
con queso, Pedro Ximenezy 
confitura de Union (prawns 
with cheese, Pedro Ximenez 
and lemon pre.serve). Now I 
understand the sommelier's 
choice; the complexity and 
characteristic versatility of 
one of the world's mtisi clas­
sic wines allow it to com­
bine perfectly with ingredi­
ents dial would be very dif­
ficult to harmonize wi th 
anything else. 

The service is well under­
way and activity is .speeding 
up in the domain of Alberto 
Adria, Ferran's younger 
brother, who heads El Bull i s 
desserts team. As I said ear­
lier, the desserts here are 
not de.s.serts but further ex­
amples of cuisine, a conlinu-
ation of the menu raiher 
than a complete change. I 
remember as a child that 
when I had eaten stjme fa­
vorite thing 1 liked to wait 

until the taste had ctiiuplete-
ly gone from my mouth be­
fore I moved on to dessert, 
especially if it was anything 
other than f ru i t . I didn't 
want U) let go of the taste 
before I had to. Mango 
slices with honey and local 
cheese; cinnamon and man­
darin zabaglione; pistachio 
nougatine and wild straw­
berries with mascarptine; 
peach, celery, apple and 
courgette flower with dates; 
coconut mousse with red 
fruits; hoi chocolate sable 
with vanilla and bitter ice­
cream; candied pine-nuts 
with spicy itifiee and choco-
lale ... irresistible teiiij>t;i-
tion. It was time for coffee, 
a stage of the meal we 
Spaniards always enjtiy, 
even more so when it conies 
with a delightful surprise in 
the form of a tray of El Bul-
li's own petits fours. What 
to choose from among the 
little lollipops, chocolate 
mint leaves, cornets of 
smooth caramel and fresh 
mango,.,? 

It was five o'cltjck by the 
time I gtJl up from the table, 
full of Lii.lim;;itiri[) .md en­

thusiasm for what the EI 
Bulli team has achieved in 
such a short tirae in their 
Mediterranean selling. I un­
derstood lhat many of the 
dishes created at Fl Bulli are 
like a great dres.s-tlesigiK i s 
garments. Some will be tak­
en up by ptjpular ta.ste and 
be reproduced time and 
dme again for years, but all 
will remain in the gustatory 
memory of those who, 
when they eat somewhere 
special want it to be an tjut-
standing experience and 
place themselves in the 
chefs hands. 
Currently, ju l i and .Adria are 
involved in projects which 
could wel l influence the 
eating habits of young 
Spaniards, an important 
question in the Spain of to­
day. They have already 
revolutionized the dining 
rooms of the Ptilyiechnic 
University of Catalonia with 
a menu in which taste, in­
gredients and presentation 
have much more iti dti with 
the tradit ional Mediter­
ranean style of eating -a 
healthy one, as we know-
than with the dreaded fast-

food ethos imposed by 
marketing and advertising. 
The SoJer/Adria team is also 
involved in tilher restau­
rants, and these are the first 
beneficiaries of the ad­
vances made each year at El 
B u l l i , wi th no rush, no 
dashing about, no flapping 
doors. El Bulli is nov\' itself 
inf luencing the very 
kitchens they once dreamt 
of emulating, and iheir 
dishes, style and energy 
have become models for a 
new aspiring generation. 

Maria Jose .Sevilla Is an 
expert in Spanish gastrono­
my, the atilhor (}f several 
books and BBC 'IVprogram 
on the subject, and is Joint 
head of food and wine pro­
motion in ihe. Spanisb Com­
mercial Office located in 
the UK. 

See recipes on page 1 07. 

El Bulli Restaurant 
1995 SUMMER MENU 

First Courses 
»Bone marrow with caviare 
''Vegetable medley oJ'tex­
tures 
• !.t}hster gazj}acho 
'Crayfish with ceps and 

pine-nut vinaigrette 
' Sweet-sottr sea cucitmhe?-
' Octopus salad 
'Pedro Ximenez-dressed 

prawns with cheese, rice and 
lemon 
• Rock mussels in fennel 
gelee 

Fish 
• Shellfish suquet 
•Sole with garlic, thyme, hay 
and trjsemar)) 
•Skate ivith razor clams anrJ 
macaroni 
• Whilef?ait u>ith sea cucumber 
• Red mullet tvith fresh al­
monds and apricots 
'Tiirhol with lentils, oregano 
zahaglione and caramel 
vinegar 

Meat 

'Minute entrecote ofsteued beef 
'Rabbit in saimorej'o sauce 
with mango and mascar-
[xme puree 
'Herhed loin rflatnh 

Our Petits Fours 
'Ma n da rin ch ocolale flakes 
'White chocolalc. yt>ghurl 
and hazelnut praline 
'Guayaquil with eucalyptus 
'Aniseed, lemon and man-
da tin lollipop 
•Entit hrochette with basil 
•Mango cup 
• Chocola te ca ra m el 
• Citn ts and raspberry 
• Chocolate soup tvith 
aniseed cream 
•Banana and brioche fritter 

'Filo star ivith frangipane 
and raspberries 
' Caramelized raspberries 
• Chocokite pot an creme 

• Chocolate cup ivith man­
darin granita 
• Chocolate caramelized 
bazelnuLs 
• Pistachio wands 
'Mandarin with rose and 
cinnamon 

RJLSTAIJRANTE E L BULLT 

Gala Montjoi (7 km. f r o m 
Rosas) 
Gerona Province 
TeL (72J 15 04 57 
Closed Monday and Tues­
day (except in July, Au­
gust and September), and 
from 15 October to 15 
March 

MA1'-Aimi!!?r95 SPAIN ( ^ H ; i L \ t F J f J U H •11 



I'exi; Deborah Luhrman 

Still Life: Menchu Artinie Photo: A. de Benito/ICEX 

SOPHISTICATED 
CHOCOLATES 

S P A I N ' S 
SWEET SECRET 

lecadently dark and wickedly 
r i ch , Spain's handcrafted l i i x u i ^ 
chocola tes are a soph i s t i ca ted 
adul t indu lgence . Even though 
Span i sh e x p l o r e r s d i scovered 
chocolate i n Mexico and were the 
f i r s t to i n t r o d u c e i t to Europe, 
Spa in is be t te r k n o w n f o r i t s 
savoury snacks than fo r its suifii l-
ly sweet ones. But chocolate lovers 
artiund the wor ld are beginning to 
rediscover Spam's sweet secret. 
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lARK CHOLOLATE 

TAKES PRECEDENCE 

OVER SWEETER MILK 

CHOCOLATE VARIETIES. 

COCOA BUHER IS 

USED RATHER THAN 

CHEAPER VEGETABLE 

OILS OR PALM OIL AND 

DRIED FRUITS AND 

NUTS PREDOMINATE 

AS FILLINGS. 

One after antJther, I left half 
a dozen Spanish chocolate 
makers tongue-tied with my 
very first qiie.stion. 
'"What's the difference be­
tween Spanish chocolates 
and those wtir ld famtius 
brands made in Belgium, 
France, Switzerland and 
Holland?" 1 asked. 
Finally t^e tif them had an 
answer, 
•^Nothing," said Ricardo 
Navarro, director of Neder-
land, a Barcelona company 
that provides tt:)p-quality co­
coa prtiducts for much of 
the Spanish trade. 
Blind tastings conducted by 
Nederland last year showed 
lhat even the best educated 
palates could not tell the 
dirfert:nce Vielvveen the 
pure chocolates tif Spanish 
candy makers and those of 
their northern European 
counterparts. 
The difference lies not in 
the quality of Spanish 
chocolate -which is made 
from scratch in the luxuri­
ous European style with a 
higher percentage of cocoa 
and le.ss sugar than the rest 
of the world. 
The difference lies in the 
creativity and imagination 
of Spanish chocolate 
crafters and their use of the 
highest quality Mediter­
ranean nuts and fruits as 
part tif their confections. 
Some tif the world's best 
nuts come f rom Spain. 
Plump, sweet Marctjna al­
monds and flavorful Negre-
ta hazelnuts are grtiwn 
along the Mediterranean 
coast in Tarragona. Seville 
oranges and pine nuts also 
frequently find their way in­
to Spanish chocolates and 
the re.sults are delicious. 
I have to admit it. I ate a lot 
of chocolate in researching 
this story -and not all of it 
was in the line of duty. I al­
so noticed that at all the 
chtxrtjlate factories I visited, 
employees and manage­
ment alike nibbled their 
way thrtiugh the day. They 
called it fjuality contrtil, but 
the truth is that Spanish 
chocolates are irrest.stible. 

After sampling as much as 
possible, three very unique­
ly Spanish confections .stand 
out in my mind; A delicate 
curl of candied Seville or­
ange peel covered with l>it-
ter chocolate was one of my 
favorites. Even it was out­
done by a sophisticated 
chocolate drop called Brics 
-made from a gianl 
caramelized Marcona al­
mond covered in rich while 
chocolate and dusted with 
unsweetened pure cocoa. 
But, the tine I'm going i t j 
buy ftir my next dimmer par­
ty is called Victoria. It is a 
simply elegant wafer of 
pure dark chocolate deco­
rated with one perfect al­
mond, one perfect hazelnut, 
one perfect walnut and a 
quarter of sweel raisins -all 
artfully arranged by hand. 
Theie are few places lel'l in 
the wtirld where so much 
creativity and hand-finish­
ing goes into a btix of 
chocolates. The man who 
said there is nothing differ­
ent about Spanish choco-
l;!te,s W:i,s w r n n g . 

Master Craftsmen 
It was in the suburbs of 
Barcelfina thai I met Manual 
"Villanueva, who was 
squeezing well-practicetl 
chocolate swiris frtim a wax 
paper decorating tube onto 
a tray of chocoiate-t:overe(.l 
toffee almtmds. We 11-prac­
ticed because he has been 
hand-making chocolates for 
the Blanxart company since 
It was founded in 1954. 
Blanxart is typical of Spain's 
boutique choctjlaiiers. They 
make nearly 100 varieties of 
bonbons and chocolate-
drenched fruits or nuts. The 
orange curfs and Brics men-
titined above are created 
here, as are chocolate 
tniffes, clusters tif chocolate-
coated pine nuts, pralines, 
and an array of chocolates 
filled with liqueurs, includ­
ing the local marc de cava. 
While productit>n at Blarexart 
is slow and small, they go tti 
great lengths to ensure a 
quality product at every step 

of the process -starting widi 
the raw coctia beans. 
"We start frtim scratch partly 
because we enjoy the ro­
mance tif being purists, it's 
not cost-effective," said 
Blanxart direcltir general Ri-
card Perals, "but there is al­
so a practical side because 
by roasting and grinding 
our own cocoa beans we 
have more control over ihe 
delicate bouquet of the final 
product." 
A mixture of cocoa beans is 
selected f rom Ecuador, 
Brazil, Camerotm, the Ivory 
Coa,st and Guinea to ensure 
the right blend of aroma, 
cocoa butter and elasticity. 
Frtim here it takes at least 
iwti days to roast antl refine 
the beans; blend the result­
ing cocoa powder and co­
coa butter with sugar to 
make choctilate; and 
"conch" the chocolate be­
tween curved granite slabs 
lo give it smoothness and 
workaliiliiy. 
The same elaborate process 
is repearetl at ilie cjppositi.' 
end tif Barcelona at die Lu-
domar chocolate factory, 
which specializes in high-
quality "made tti order" 
chocolates sold in hundreds 
of pastry shtips throughout 
Spain, England, France and 
Gennany. 
"We aren't interested in .sell­
ing in big supermarkets", 
said Ludomar directtir gen­
eral Francesc Casals, "be­
cause it is too diff icult to 
maintain tiur high quality if 
prcxluction is increased". 
One of the best Ludomar 
creatitms is a variatitm on 
the famous Catalan desert 
called Postre de miisico. The 
tiriginal Post re de miisico is 
simply a dish of mixed nuts 
and raisins, t jften served 
with a litjueur or glass of 
port wine. Here it bectimes 
a mouth-watering cluster of 
chticolate-covered hazel­
nuts, almtinds and raisins. 
Another specialty is plump, 
pitted cherries, with stem 
intact, smothered in <:h oco­
lale. You are supposed tti 
throw the stem away, but 
mo.st petiple end up licking 
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it clean first. 
In a separate candy kitchen 
at Ludtimar. 22 rtiiaiing ctip-
per kettles spin out small 
batches tif what the S[);misli 
call gragea.s. These are usu­
ally almonds tir hazelnuts 
ctialed with dark chticolaie, 
white choctilate tir loffee -a 
sophisticated, grown-up 
version of M&.Ms raised to 
an art ftirm. 
The chtictilate makers at 
Blanxart and Ludomar have 
typically Mediterranean 
lasies. Their use of dark 
chticolate lakes ]"irecetlence 
tiver .sweeter milk chtictilate 
varieties. Ctictia butter is 
used rather than che:iper 
vegetable tills or palm til l . 
Urietl fruits antl nuts pre-
dtiminate as fillings, raiher 
than the creams, jellies or 
marzipan more fetpiently 
u.sed in northern European 
countries. 
Both ctimpanies distribute 
the v ast inajonty of their del­
icacies to small sho]is, 
which .sell them as their own 
homemade treats. While this 
method wtirks fine for the 
shops, it has kept the choco­
late companies' names 
stimewhat of a mystery 
among ctinsumers. 
Blan.xart is wtirking to rem­
edy this lack of company 
image vviih a line tif brand-
name chocolate bars and 
boxed chticolates launched 
just a year agti. Their t;isie-
lul , rustic packaging is a 
gtiod reflectitm tif the nalur­
al, hand-made choctilaies 
inside, but building brand-
name rectignititin takes time 
especially in foreign mar­
kets. Ffir ntiw, many of 
Spain's best chocolate mak­
ers are .still a sweet secret. 

Art and Games 
in Chocolate 
Image is less of a problem 
for Ramtin Rtica, who puts 
his name on every piece of 
choctilate lhal leaves his 
bu.sy Gerona Factory. 
Rtica's luxury choctilales 
are a favorite with ftirmer 
U.S. Secretary of Slate Hen­
ry Kissinger. They grace 

the tables of many tif 
Spain's best restauranis, 
bankers give them to one 
anolher as Chrisimas gifts, 
they are left on the pillows 
of the country's finest hti-
tels and they travel in firsl 
class on stime tif Iberia's 
intercontinental llights. 
Cdolie-1 roll ing director 
k;im6n Roca. vvho.se father 
founded the company in a 
kical pastry shtip in 1928, 
now exptjrts to 17 countries 
artiund the wtirld. His suc­
cess is due to a creative 
imagination and a flair for 
shtiwmanship. 
Senor Rtica gtit his hrsi la.ste 
tif the limelight when he 
went to the Chic:igt) Fancy 
Focxl fair ftir the first time in 
1988 tti introduce Victoria 
btinlit:ins -the dark chocolate 
wafer lopped with nuts and 
niisins, named for his mother. 
Vicltirias were awarded die 
first-prize blue ribbon. But 
his luck tiitln't end ihere. Tti 
decorate his stand, he had 
brtiuglu along a hand-paint­
ed chocolate ctipy tif a 12th 
tentury tapesirv' that hangs in 
the Geron;i t :ithetlral. It was 
imly a work of art and cura-
ttirs of the American Crafts 
.Museum of New ytirk liked 
whai ihey .saw. They includ­
ed it in an exposition tif can­
dy art and later the piece 
went on tour tti 12 cities 
throughout the l nitetl States. 
Four years later Ramt'in Roca 
reiurned to New ytirk with a 
500 kg chocolate sculpture 
tif the Statue of Liberty, dec­
orated with American im­
ages such as tfie moon land­
ing, Marilyn .Monrtie and a 
bottle of Coca-Ctila. Macy's 
department sttire featured 
the sculpture in ils front 
windtivv and resulting pub­
licity landed Sr. Koca's pho­
to on the pages of newspa­
pers and magazines. 
.More recently he has turned 
his imagination tti edible 
ctinsumer prtiducis, creating 
a unitjue line of table games 
made frtim luxury choco­
late. There are dtiminti sets, 
checkers, che.ss games, bat­
tleships and, sotm tti be re-
lea.sed, a backgammon set. 

Roca's inntivative chocolate 
games were voletl the star 
prtiduci of the ISM ftititl fair 
in Coltigne earlier this year, 
lapanese ctinsumers are 
w ild about the choctilate 
games. They are currently 
on sale at Tokyo's Meiji ,Sei-
ka Kaisha emptirium and 
are being snapped up by 
tlelicate.ssens and gift shops 
artiund the world. 
' Spain does not have a rep­
utation ftir making chtxtilale 
and we can't afford to com­
pete wi ih the big-budget 
prtjmtititins tif odier ctimpa­
nies. so we have had lo rely 
tin iiiKiginalion antl i itlei ilie 
market .something tiifferent', 
explained Ramon Roca. 

I'he Chocolate Tradition 
It has been ne;irly five cen­
turies since Spanish choco­
late created such a sensa­
tion in other ctiunlries. 
Ctirles and Ctilumbus 
brought coctia beans to 
Spain frtim the New World 
and Spanish nuns were the 
first to make it palatable by 
mixing the grtiund beans 
with sugar and water. 
Chocolate made its first ap­
pearance in Spain as a bev­
erage and a cup of hot 
clu )c<ilate and chunxxs(strips 
of fried dough) remains to 
this day one of the country's 
most ptipular treats. It Is 
served ftir lire;ikfasi or for :i 
mid-aflernotm snacks and a 
cup of hot chtictilate with 
chiitros in the wee htiurs of 
the moming is .still the pref-
ered way lo end a night out 
tin the town. 
Spanish hoi choctilate was 
served at the wedding of 
the si.ster of King Felipe IV, 
Anne of Austria, Hi 
France's Louis XIII in 1611. 
From the French court 
choctilale became the pas-
sitjn tif rtiyalty throughoul 
Europe and soon was 
adapted into hundreds of 
differeni desserts and can­
dies. 
Chtictilale in Spain re­
mained primarily a bever­
age. As recently as the turn 
of-1 he -ce n I u ry, chocolateros 

IHERE ARE 

F E W P L A C E S 

LEFT I N T H E 

W O R L D W H E R E 

SO MUCH 

CREATIVITY AND 

HANDFINISHING 

GOES INTO A 

BOX OF 

CHOCOLATES. 
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vvouki go f r o m 1(1 house 
w i t h a cuiA'ed granite slab 
strapped to their back and 
bags of ctictia beans tucked 
under their arms. For a few 
pennies, ihey w o u l d sttip 
and grind the cocoa right at 
your tloorsiep. in nuich the 
same way as the Aztecs did 
in pie-Ctilumbian times. 
Valor Lt'ipez Llorel was one 
of these itinerant chocolate 
men. wht i tiavelcLl door-io-
t lo t i r in the t o w n t i f Vi l la-
joyosa on the Alicanie coast. 
His l l e d g l i n g enterprise, 
f o u n d e d in I H S I , is n o w 
presided over by third gener-
aiitm gre:ii-gnintlsons. who 
have built Valor intti tine tif 
Spain's l;ir,<^e>i antl mosi 
lecl inologically-aclvanced 
chocolate ctimpanies. 
Valtir's facttirv" was reliuill in 
lyyo with Us'si.^ million of 
new German equ ipment , 
making it one of the most 
modern in E.urope. You can 
tell it is a choctilate facttirv, 
bet :ui.>e il Muells so gtit id, 
but otherwise it wou ld be 
difhcul l to guess what is gti-
i n g t i n here. The cticoa 
beans pass t h r o u g h the 
roasting, r e f in ing , m i x i n g 

and "ctinched " processes in 
a series of gleaming stain­
less steel lubes. I'he choco­
late is nev er exptised unti l 
il reaches ihe packing line 
and the entire j^lanl is sptii-
less. A ctiiupuierized ctim-
mand center t i v e r l o o k i n g 
the facttiiy bears a striking 
resembhince t t i the helm t if 
space ship. 
Ftiriunately for consumers 
the o ld- fash ione t l c|uality 
of Valtir's products remains 
unchanged. 
• Quality is the only w eapon 
we have and that's fortunate 
because the market is be­
coming increasingly sophis­
t icated -it 's the p r emium 
segment o f the chocolate 
trade lhal is grtivving", said 
Valor s deputy tlirector Pe­
d r o L t jpez , w h o s e o f f i c e 
vv indovv s look oul over and 
entlless expanse of lemon 
trees and almond grov es. 
\ 'alor is S|xiin's leading pro­
ducer of htit chtictilate mix­
es, sold btith in pt iwderand 
in solid bar fo rm. But they 
:ilsti prtitluce lO tither high-
q u a l i t y p roduc t s , ; i inong 
ihem luxury chotolaie bars 
s iuddet l w i t h Al ican ie a l ­

monds or li l leti with loffee 
cream, iruftle or tiraniisii. 
They produce gift btixes t if 
g o l t l - f o i l wrapped chtico-
late b f i n b o n s . w h i c h are 
made wi th a crunchy hazel­
nut praline fi l l ing; individu­
a l ly w r a p p e d choco la i e 
vvalers t : i l l e d Dob lones : 
and l iny f t iur-piece boxes 
of chocolales for impulsive 
thoco-htilics. 
Logically. Valtir's .specially i.*̂  
chiicolale-c(ivered alm<nnis 
f resh f r o m the nearhy 
groves . They are so ld in 
bags and bti.xes under the 
name chtictilate pearls or in 
a luxury gold gih pack un-
tler the name Almtind Heart. 
Eye-catching packaging is 
an i m p o r t a n t e lement i n 
Valfir's strategy for exports, 
w h i c h began jusi ihree 
years ago. The idea is to 
turn the box itself into ; i gill 
antl make buying chticokite 
a siiecial ticcasion. 
\ 'a l t i r currently exports lo 
sjiecialty shops in Portugal. 
\ enezueki. .Argentina. Bnizil, 
lapan. Korea and Taiwan. 
They are .set to enter the LLS. 
market in Seplember 
ihrtiugh a disiribution agree-

Is RECENTLY AS 

THE TURN-OF-THE-CEN-

TURY CHOCOLATEROS 

WOULD GO FROM 

HOUSE TO HOUSE 

WITH A CURVED 

GRANITE SLAB 

STRAPPED TO THEIR 

BACK AND BAGS 

OF COCOA BEANS 

TUCKED UNDER 

THEIR ARMS. 

1994 1993 1992 1991 1990 
PORTliGAL 159 38 15 4 1 

A.NDORRA 46 38 30 18 8 

FR.\INCE 44 19 5 - 17 

RUSSIA 28 7 - - -

USA 18 - - 1 3 

SAL'DI ARABL\ 15 27 11 25 -

HONG KONG 14 - - - -

ARGENTINA 13 8 11 - -

BELGR M & Lux. 8 3 - - -

J.\P.\N 8 5 7 5 -

TOTAL 383 180 114 95 46 

S i i i i i ce : ICF.X 
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ment w i t h Liberty Richter 
and are testing the ntirtliern 
l!uropean market through ;i 
promtition tif Spanish prod­
ucts al Germany's Karsdat 
tiepanment store. 
"Exporting chocolates from 
Spain can be a bit com| i l i -
catetl". ackntivvletlged .VIr. 
Lt'ipez. "first of all ] ieople 
d t m ' l believe that we can 
h;ive a chticolate factory in 
.Alicante where il is so hot. 
Then each market is so dif­
ferent. The lapanese. ftir ex­
ample, are verv' demantling 
of t |ual i ty and even mtire 
demantl ing o f p;it kat;ing. 
But what we find is lhal af­
ter they try tiur chticokiles 
and .start buying them, they 
bectime loy al customers". 

I n t roduc ing T u r r o n 
Valor scored a pack;iging hit 
in Spain la.si Christmas wkh a 
handstime. bniss-laiched. 
wt ioden g i f t box f t i r their 
choctilale antl almtind t i i r ­
ron. Timx'm is Chri.stmas tni-
tliiion in Sjiain -just as essen­
t ia l as the cava t in New 
^'e.ii's I A .iiul ev erv e\v >ci i-
laie maker prix.luces it. 
Turixni hr.st became po|iLil:ir 
du r ing the centuries that 
Spain was ru l ed by the 
.Mtitirs. Originally it was an 
.Arab sw eet -a sticky ;mtl de-
licifiirs conct)clion matie of 
a lmonds and ht iney. But 
over ihe cenluries dt)zens tif 
tlifferent varieties of turron 
have developed. They are 
all shaped l ike a bar and 
can be st^ft or so l i d (see 
Sp:iin Gourmetour n'-' .-Si). 
Mo.st varieties have nuts and 
one of the mtist luxurious 
types is made w i t h r i ch 
Spanish chocolate. 
The Lacasa company o f 
Zaragoza. which prtiduces 
one-third of Spain's tradi­
tional Christmastitle chtico-
late turron. makes it much 
the same way as they luive 
Ix'en since the company was 
founded in the late 19th cen­
tur}'. They load it vvith Itip-
t|tiality Marctina almonds -60 
percent tti be exact. 
Lacasa has been succe.ssful 
in se l l ing :in e legant ly 

.MAVAi'r.i isris 

vvrappetl triangular shapetl 
chocolate l i i r m n in Canatht 
and htipes t t i get it i n t r t i -
d u t f t l in other inlem:itioii;il 
markets next Chrisimas. 
Like N'alor, Lacasa -a major 
prt idi icer and expt i r ie r t i f 
( hiltlren's sweets- sees a fu­
ture in high-t|uality. sojihis-
ticaietl atlult chocolates. In 
September 199-1, they pur­
chased one t if Spain's besl-
lovetl traditional chticolate 
makers, the Una company 
tif Valladtilid, in Ca.stile. 
I h;i iilreatly has a stilid rep­
u ta t ion f t i r l u x u r y b t ixe t l 
chticolates and is famous 
f o r a three- layer p r a l i n e 
I m n l n m ca l led cor lados . 
Una s quality teamed w i t h 
Lacasa's modern m;irkeiing 
iechnit|ues are .set to make a 
splash in Spanish supermar­
kets in Seplember. 
Their protluct range is being 
narrtiwed and the p:ickag-
ing is being upgraded to re­
f lec t the t p i a l i t y o f ihe 
chocolates inside. But there 
are nti near-term plans i t i 
take L'na abr t ia t l as yet . 
W h e n e.xports do beg in , 
ihey vv ill likely be lo the m;iss 
markets that tiiher Spanish 
choctilaie makers .shun. 
But this could be a sign of 
the future . "We're consid­
ered the innova to r s in 
Spain", said Lacasa market­
ing director Davitl Burns, 
Wheneve r we bring out a 
new p r t iduc t or make a 
move in the market, the oth­
ers fol low right alting". 
Wh;itever the future holds 
ft ir Sp;inish chocolate mak­
ers, i t is certain that vvith 
i h e i r h i g h - q u a l i t y and 
im;iginat ion they w i l l no l 
remain Europe's best kept 
.secret for long. 

•\meriean journalist Debo­
r a h L t i b r m a n is liased in 
.'\ladrid and writes on Span­
ish food, wine a n d travel f i r 
several piiblicatioiis. includ­
i n g Spain Gourme t t i u r . 
Look tn i t , Ft idt i r s Trave l 
Guides, a n d Travel Trade 
Gazelle Lairop;!. 

See ILst o f m a i n expor ters 
o n page 12. 

Marqiies de Caceres 
A cfiiality wliite for every oecasioii! 

8III Crittuza 

Sttmiiii's dl' Cciccn't While i.v imulc from IOO'/( 
Viura Jfrmciiud ot cold Iviiiixriiiia i \ to 
priien v llic fruit 's yihrani i hitrat Icr and frtwii 
oddity. Silky .smooih. HIIII a linhtly floral 
houc/iiel. llii.s M ine ii i risp. dry and di.\tiiu li\ i: 
.•\ii ideal U7/IC for o liiilil oiwrilif that » itl 
dvlii^lil tlie taste tiuds and a perfect 
occonipoiiimeiil to fish and seolood. 

I. r I a II s a 

Marijues de Cdceres Crianzii While hos been aned 
ill French Troinnis oak cask.s Jii.il lonn enoufih lo 
Hive il o touch of oak. halanced w ith ele,i;ani fruii 
Olid i'ood acidity. Produced from selected curees. 
lhi.\ M ine has coinple.yity and siriiclure for on 
excellent development in hollle. Delicious as un 
aperitif it coinhiiies especiolly well with shellfidi. 
fish ond heef prepared in sauce, sauted \ei;etutihs 
antl mild cheese. 

Ante a 
.'\nlca from Marques de Cdcrres is horrel-
fermenled. produced from Viura gropes with 
a small percenlage of Molcasio. This fine 
11 ine hos a houquel of ripe apples and is well-
hohinced and cimiple.x with a perfect 
coinhinotion of fruit and delicate notes of 
vonillo. tl inav he sened os an aperitif or with 
all kinds of lish. shellfish ond lobster as well 
as rice and posto dishes prepared with 
seafood. 

S €11 ine la 

Salinelo from Marques de Cdceres is a slightly sweet 
wine made from lute harvesied Viura gropes wiih a 
small percentage of Molvasia. tl has a fresh bouquet 
of apricot, peach ond at acta flowers and is perfectly 
balanced with i;ood length. .1 very original wine for 
drinkinii ot ony lime, il can be served as a refreshing 
aperitif or lo accompany sweet ond simr dishes, 
curries, foie gros and goal cheese, tl also e.xquisiie 
with light desserts. 

Never has a hotlega in Rioja < ared so 
imu l i for ils wliile wines! 

Marf|ues 
de Caceres 

'2.(\\7tO <U-iiiriT<> lt . i i I t i i i j i i l Sjiuin 
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BAZTAN: 
A WORLD WITHIN A VALLEY 
N estling i n the foothi l ls o f the Pyrenees, just across the border f r o m 

France, the Baztan valley is a miniaUire paradise in the northern part of 
the region o f Navarre. The valley, caressed for most of the year hy the 

soft rain and niLsts so characteristic of this part of Spain, is a wor ld apart, a 
land o f green fields, ancestral homes and primeval forests, in which a soci­
ety has forged its life-style and customs out of ancient Basque traditions. 

Text : Frank Smith I'hottis. Juan Ramon Yuste/ICEX 

IS SPAIN ( ,l )l R.MITi )l R MAV-AI.GLtST9S 



0* 

HE RALOMERAS .ARE SrECIALLY 

CONSTKLICTED TOWERS TO 

CATCH B[RL:>S BY NLI I INC; 11 [l ,M 

A TICM:)iT[ON "111 AT CO! h BAC K 

CENTURIES. ALLOWED BY 

SPANISH LAW ONLY IN THIS ZONE. 
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HE FIETEEN TOWNS AND 

VILLAGES OF THE BATZAN 

FORM A SINGLE MUNICIPALITY 

WITl I ITS TOWN HALL IN ELl-

ZONDO, THE ADMINISTRATIVE 

CAPITAL OF TFIE VALLEY 

5 0 vi..i\ivi ,!n i;Mi-.'ir,i n .StAY-AIICrST'15 
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RIVATELY OWNED UNTIL 1949, 

THE SENORIO Dh BERTIZ WAS 

BEQUEATHED TO THE PEOPLE OF 

NAVARRE. VISITORS ENJOY THIS 

PARK, A TRUE BOfANICAL GARDEN 

WITH MORE THAN 120 SPECIES. 
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HE BAZTAN VALLEY IS FORTUNATE TO 

FiAVE PRESERVED, NOT ONLY ITS HISTOR­

ICAL HOUSES -LIKE THE PALACE OF Tl IE 

JAUREGUlZAR IN ARRAYOZ- BUT ALSO 

SOME OF ITS MOST ACIENT FORMS OF 

MLISIC AND DANCE. 

^ i STAIN' GOeRMETOUR MAY-ALltiLiT « 
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BAZTAN: A WORLD WITHIN A VALLEY 
The besl vantage [loint for a 
general view of the baztan 
valley can be found just 
above the town t^f Inirita, tm 
the narrow countr>' lane that 
wends its way towards the 
village tif Ciga. There, from 
a look-tiut point on the 
roadside, it is possible tti see 
across most of the valley 
and a map, hewn out of 
stone, helps identify some 
of the towns and villages 
that make up this rural ctim­
munity t)f ten thtiusand peo­
ple.Less than twenty min­
utes away from the Bastjue 
country to the wesl. the 
green lushne.ss of this coun­
tryside contrasts sharply 
u i i l i [he ai iLi I '|)ei i vp^n. i-.s , jf 
sotiihern Navarre and it 
Ititiks and feels much more 
like the Basque country, It is 
nti ctiincidence thereltire, 
lhat the majtirily tif people 
in the Baztan valley are 
bilingual. Both Spanish and 
Basque are officially recog­
nized langtiages. Lilihou^yh 
in stime villages and hamlets 
Basque predominates, espe­
cially amting the tilder gen­
eral! t in, many of wht.>m 
struggle to express them-
.selves in Spani.sh. But unlike 
some areas of the Bajique 
counlry, the Baztan remains 
totally unspoiled by the rav­
ages of industry. This is a 
rural ct>uniry through and 
through. Walk down the 
high street of any of the 
ttiwns tir villages in the val­
ley and ytiu feel ytiu are be­
ing transported back in time 
to a world lhat has stood still 
for the past four centuries. 
The smells are predtiminanl-
ly agricultural even in the 
center tif t t iwn. The old 
houses remain intact and 
many have been painstak­
ingly restored. By and large 
the Bazianens have man-
.:>;etl iej .IV- lii.l pLilline up [lie 
modern architectural eye­
sores that characterize so 
many other countiy areas of 
Spain, .-̂ nd yet this deeply 
conser\'ative and rural soci­
ety is tr}'ing t<i adjiust Iti the 
21st century by opening up 

to the outside and inviting 
tourists tti share the delights 
of their small and beautiful 
wtirld. 
One of the curious features 
of the Baztan is that as well 
as being a valley it is also 
known as a university. But it 
wtiuld be a ptiintless exer­
cise to try to find the ivory 
lowers of academia here, 
because. In [his case, "uni­
versity" simply refers tti the 
system of local gtivernment 
in the valley. The f i f leen 
towns and villages of the 
Bazian fomi a single munic­
ipality, vvidi its town hall in 
Eliztindo, the administrative 
capital of the valley. Eighty 
per cent tif the land is held 
communally and farmers 
have the right tti use it, even 
outside the confines of their 
own villages. So, the valley 
is a "university", in the sense 
that it belongs to all its in­
habitants. They also .share a 
single coal of arms, in the 
form t>f a chess board, 
lopped by the head of a 
knight in armor. It can Lie 
seen proudly displayed on 
many of the houses in the 
valley. 

NOBLE ARCHITECTURE 
Architecturally, the Baztan 
has a richness that betrays 
its htsifirical imptirtance. It is 
a frontier land, whose In­
habitants built fbrlified low­
er houses in stone, to repel 
invaders from armies that 
were not always foreign. 
Navarre had a long hislory 
fif fighting for ils indepen­
dence and was only fully in­
corporated into Spain in 
1522. Some of those sttme 
towers Slill stand, notably 
tile palace of ilie Jaureguizar 
in Arr^iyoz, but the top part 
of the building is clad In 
wood. Some hisltirians be­
lieve that the owners were 
obliged to dismantle part of 
the fortified structure, after 
Navarre was subdued, to 
prevent further conn let be­
tween the Baztanese and 
their new Spanish masters. 
Other hisitirians say the 

adaptatifin was merely part 
of the new world order the 
Baztanese were forced to 
accept and the wooden 
structures were added to 
store grain as the valley was 
transformed from a predom­
inantly militaty society into 
an agricultural one. 
Wlia i eve r i l i e I m i l l , [ l ie 
hfiu.ses tif the Bazian valley 
are well preserved. The 
hou.se <jf the Urstia family in 
Arizcun, is perhaps one tif 
the most impressive. Buill in 
the local dark red sand­
stone, it is a living reminder 
of [lie histtirical richness and 
imptiriance tif this region. 
Pedro de l.Trsua was one of 
the first Bazianese to make 
his mark in the New Wtirld, 
as ihe Spanish Empire was 
established in Central and 
South America in the l6th 
and 17lh centuries. He .start­
ed a long tradition of eml-
gratitm from the Baztan to 
the Americas. But Ursiia 
came i t i a sticky end. He 
was murdered by a subordi­
nate, the Basque, Lope de 
Aguirre, usually better 
known In Spanish history 
btitjks by his nickname, "the 
traitor". The rebellion oc­
curred tin the ill-fated expe­
di t ion to f ind El Dtirado. 
The Baztanese who f o l ­
lowed LIrsua acrtiss the At­
lantic in the ensuing cen­
turies went for similar rea­
sons, although most fared 
better. Many returned home 
with great riches which en­
abled them tti establish 
themselves as the new land­
ed gentry of the Bazian, 
building the casas senoiiales, 
or manor houses, that are 
such a distinctive feature of 
the valley. 

So, too, are the caserios, or 
farmhouses, that are typical 
t>f the Basque region gener­
ally. In the Baztan, these rur­
al homesteads are large and 
are buill frtmi local wood 
and from the same red sand­
stone as the palaces, al­
though many are plastered 
and painted white. Property 
in this area has remained 

largely undivided and un­
changed throughout the 
centuries because tif the in­
heritance laws, with every­
thing being handed down to 
the eldest male. That is the 
main reason so many Baz-
lane.se emigrated across the 
.Mlantic. Deprived of the op­
portunity of making a living 
at home, they travelled Iti 
Mexico and the LInited 
Slates in .search of a golden 
future. As recently as the 
Sixties, many went to work 
as shephertls In die desert 
lands of California and Ari-
ztma. But that wave of emi­
gration has now dried up 
and the Baztanese have 
been ftirced to fall back on 
their t iwn devices to map 
out their future at home. 
Ftir any small agricultural 
community within the Eurti-
pean LJnion nowadays that is 
no easy task. The re.siriciH^e 
system of the Common Agri­
cultural Policy, with its quo­
tas and set-asides, has meant 
that many farmers in the 
area have had tti adtipl 
painful rectinversion mea­
sures. But even today, the 
wealth tif the valley depends 
largely on tradiiitmal agricul­
tural produce f rom three 
main sources: cattle, sheep 
and pigs. But it is a way of 
l i fe that is under threat, 
^'tiling people are still oblig­
ed to leave the valley in or-
ilei lo fintl \v( irk in iiitki-^lrtLil 
cities outside the Bazian and 
the populatitin is aging. 
"Unless we are very careful", 
says Lander Santamaria, a 
writer frtim ElizoncUi, "%ve 
might find that in ten or twen­
ty years our distinctive way of 
life will have disappeared. 
We must ensure that our fu­
ture Is based firmly on our 
past, ollier^vise the valley will 
Ijecome unrectignizable". 

TOURISM, 
A GREEN ALTERNATIVE 
rfftirts to adapt the tradition­
al way of life of the Baztan 
to the 21st century are being 
made in the field of tourism, 
especially with the promo-
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tion of rural houses. In the 
past couple of years, many 
old and abandoned farm­
houses have been refur­
bished with the aid of re­
gional government grants, 
ctmverdng them into estab­
lishments idferi 11,14 either heti 
and breakfast or self-cater­
ing units, where for the 
equivalent tif 150 dollars a 
week you can hire a house 
that sleeps eight people. 
It is a way of conserving the 
traditional houses of the 
Baztan antl, at ihe same 
time, of bringing a much 
needed injcciitin of tourist 
ca.sh into the local econtimy. 
Since 1993, the lourist ca­
pacity of the valley has l.ieen 
mole [kail vIoulTletl. ' f lu- ie 
are now over a ihtiusand 
beds available in hoiels, bed 
and breakfast establish­
ments and rural houses. The 
new breed of hoteliers, 
some of them active farmers 
still, are htiping to attract 
even greater numbers of 
itiurists this year. 
A.s a tourist region, the 
Bazian has many things in 
its favor. The jewel in the 
crown of this place tif idyllic 
beauty is a nature park, 
known as the Senorki de 
Bertiz, which covers an area 
of more than 2.000 hectares 
(5,000 acres) and contains 
forests of beech, oak. alder, 
chestnut, cherry, yew and 
hazel trees. From satellite 
pictures, the park appears to 
be a green lung in fhe center 
of the region, darker than 
the areas sumiunding it, be­
cause the ancient forests 
have been leh largely un­
touched over the centuries. 
Little wtmder, then, that this 
place, thrtiugh which flow 
many of the small streams 
that run into the Bidasoa riv­
er, is also the natural home 
t)f the fauna that has inhabit­
ed the Baztan region since 
time immemorial. The 
Palace tif Bertiz was private­
ly owned until 1949. when 
the last proprietor died and 
bequeathed it to the people 
of Navarre. Tl fias been open 

to the public for over a 
(lee.1 tie now ;i n J v i s i io r s 
have been able in that time 
to enjoy the delights, not 
tinly of the nature park it­
self, but of a botanical gar­
den in which more than 120 
species tif trees, plants and 
slirubs f rom all over the 
world have been collected 
over the years. Nowadays, 
the park has a state-of-the-
art information center, in 
which the visitor is able, 
wi th the help tif vtdeti 
shows and ctimputer termi­
nals, to establish exactly 
what there is to see in the 
area. Children are catered 
for, too, wi th organized 
sptirts activities such as 
horse riding, canoeing, 
hang-gliding and rock 
climbing, all of which are 
dfnie under prtife.ssional su­
pervision within the con­
fines of the park. 

A GOURMET'S DELIGHT 
The Bazian region serves 
some of the best ftxid avail­
able anywhere in Spain. The 
Iticals are fond of eating and 
tend to constmie large quan­
tities. Their rtitundness 
speaks vtiluines for the 
tjuality of their cuisine. 
When I was unable Iti finish 
the last crumbs of an excel­
lent dinner one evening in 

Elizondo, I mumbled apolo­
getically abtiui the size tif 
the portions served in one 
the many excellent local 
restaurants, "Einish it up", 1 
was encouraged, "ftir ihe ca­
pacity to eat is a sign tif a 
gtiod penstm. A healthy ap­
petite is the best way to sup­
press human nastiness". 
The Ifical meat is excellent. 
Whether it be veal chops, fil­
let steak tir roast lamb, they 
are as good as the best meal 
I have tasted anywhere in 
Spain. And, in true Basque 
iradiiion, liie fish dishes are 
also first rate. Anything with 
bacalao (salt cod) is worth 
having, as is the monkfish or 
the excellent clams and the 
delicious crab dish known as 
t.xangitrro. But these are not 
dishes that are genuinely 
Baztanese. although the Ai-
laniic seaboard is only a few 
miles away. Salmon and 
trout, tin the tnher hand, 
most definitely are. The 
Baztan and the neighLioring 
valley of the Bidastia share 
the same river, Ils name 
changes from the Baztan to 
ilie Bidasoa as it flows tiul tif 
one valley and into the olh­
er. It is liardly surprising, 
thereftire, that 
both en-c''"'" 
joy equally 
renown ?. 

Narvarte 

TO PAMPLONA 

J^VI£P BELLOW 

for the ciuality of their 
salmon and trtiut. Nowa­
days, salmon is scarcer, al-
thtiugli at the beginning of 
the ceniury King Edward VII 
was one of the many English 
vi.sitors who used iti ctime to 
the Bidasoa to fish for these 
monarchs tif the river. 
For my money, it is the veg­
etables that make the Baztan 
and surrtiunding areas a 
gastronomic must. Again, 
some vegetables are not 
genuinely Baztanese. The 
asparagus, artichokes or red 
peppers are grown almtist 
everywhere in Navarre, but 
the best specimens come 
from the regitin stiuih of the 
Baztan. But the mushrooms 
and red beans, or alubias 
rojas. that grow in the 
Baztan valley are un-
eciualled anywhere. The 
beans are deceptively easy 
to prepare. According tti 
Teresa Santxotena, the own­
er and chef of the restaurant 
in Fliztmdti lhal bears her 
surname, the secret lies in 
the beans them.selves. When 
cooked skiwly (a minimum 
of two hours on a very low 
flame is recommended) they 
release their own juices that 
are transformed into a won­
derfully rich sauce. Nothing 
e.xcept water (double the 

amount tif the beans) 
and a few cloves of 

garlic are needed to pre­
pare them. Salt is adtled on­
ly at the end, when the 
beans are tender. 
Perhaps the most typically 
Baztanese dish is the one 
known as Txuri-ta-Beltz {lit­
erally "black and white"), a 
combination of black and 
white pudding made from 
thti.se parts of the lamb that 
most of us would consider 
throwing away but which 
turn oul tfl be delicious. 

PIGEON FANCIERS 
.Another favorite di.sh of the 
region is wood pigetiii, 
served in the Autumn 
months. Bui its novelty lies 
not .so much in the way it is 
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BAZTAN: A WORLD WITHIN A VALLEY 
t'ooked, but in the way the 
birds are caug l i l . To i l ie 
north of the Bidasoa valley 
lies the small l o w n of 
Echalar, the only place in the 
w h f i l e t i f Spain that is al­
lowed by law ttJ catch birds 
liy netting them. I l is a tradi­
t i o n that goes back cen­
luries. Echalar lies on the mi­
gratory route t i f w t iod p i -
getms as they make their 
way Irtim northern Europe 
to the warmer Stiutli ft ir the 
w i n t e r . I n the h i l l s h igh 
above the i t i w n , on what 
used to be the border be­
i w e e n Prance and Spain, 
there is a m o u n i a i n pass 
ihrtiugh which the birds fly, 
w i t h c lockwfi rk regularity, 
every October. Each year, 
the ttiwnsftilk of Echalar pre­
pare f f iur huge nets, abtiut 
t w e n t y meters h igh and 
hang them between a clump 
ol' tall trees in a narrow val­
ley in the mountains. The se­
cret is to make the birds fly 
low enough to ensnare them 
in t f i the nets. To that end, 
the people of bchalar have 
devised thei r o w n secret 
weapon . As ihe birds ap­
proach the appointed spot, 
several men await their ar­
r iva l , a top special ly con­
structed towers, aboul thirty 
meters (100 feet) tall, f rom 
which they launch wtxiden 
bats al the dock of birds. The 
bats, a kind of medieval fris-
bee, Ititik exacdy like mod­
em table tennis bats, painted 
wliite. When the flock of pi­
geons spots the tibjects f ly­
ing towards them, they be-
lie\ e ihey are under attack 
f rom birds of prey and im­
mediately alter their f l ight 
path, d ipping low towards 
the clump tif trees for safety, 
ending up entangled in the 
nets. 

ANCIENT SPORTS 
For those less inclined to en­
dure ihe rigors of the dinner 
table, preferr ing instead a 
more active fo rm of enter­
tainment, the Bazian valley 
can o f fe r several spor t ing 
activities unique to tliis part 

of Spain. Just about every 
hamlet in the area has its 
t iwn fronton where the tra-
d i l i o n a l Basque game o f 
pelota, in ils many variants, 
is played. The most curious 
of all is the most ancient. A 
game ca l l ed l axoa , in 
I'lLi^qiie. gitante or gltive in 
Spanish. It is played in the 
village square and pits two 
teams of four players again,si 
each o ther . Each p layer 
wears a glove made tif ctiw-
hide, with which he hits the 
leather b a l l , as hard as a 
cricket ball, f rom one side tif 
the square to the olher. The 
scoring is devi l i sh ly com­
p lex , but bas ica l ly , and 
herein lies its interest, it is 
exactly the same system of 
scoring as used in the game 
of tennis: 15-love, 15-all, 15-
30 and so one. As this game 
ha.s been pl.n eiJ For > A\-Y .i 
thou.sand years, il is nol dif­
ficult to decide who copied 
whom. Liut a word of warn­
ing. If you ever ctime across 
a game o f l a x o a be ing 
played in a village st|uare 
and you decide tti stay and 
watch, do keep your eye on 
the ba l l . It is exceedingly 
hard and is hit with frighten­
ing speed and could cause a 
nasty accident to any un­
wary member t if the crowd. 

MUSIC, DANCE 
AND MYTHS 
The Baztan valley is f t i r tu -
nate to have preserved some 
of its mti.st ancient forms of 
music and dance and vis i ­
tors can still enjoy perft ir-
mances of the famous mi t l i l -
d a n l z a k ( l i t e r a l l y boy-
dance) i n v i l lage squares 
throughout the summer fies­
ta season, as well as at wed­
dings and dur ing religitius 
festivals. This type of dance 
is executed exclusively by 
men. ideally bachelors, ac­
companied by mu.sic played 
on t radi t i f inal instruments 
s[u ll ;!s I IK- ixtstu la type of 
three-holed vertical f lute) , 
tamixiril(small drum similar 
in sound tti a kettle drum) 
and t an ibo r (bass d r u m ) . 

The dances are perf t i rmed 
in a circle wi th simple steps 
but multiple combinations -
there are in fact 19 varia­
tions of the mulil-danlzak-
and the a c c o m p a n y i n g 
tunes have been described 
as "austere and v i r i l e " . 
W t i m e n are banned f r o m 
taking part in these dances, 
their role being to watch ad­
miringly. As well as the mi i -
til-dantzak. there are a fur­
ther 12 set dances known as 
irr t-dantzak (play dances), 
whose choreography origi­
nates in rural wt i rk . depict­
ing different tasks in a hu­
morous and comic atmos­
phere, The preservation t i f 
these t r ad i t ions is thanks 
largely to the monk and mu­
sicologist. Father Donostia, 
f r o m the former Capuchin 
.scbotil in Lecaroz, who de-
vfiied mtisi of his life lo col­
lecting and compil ing fo lk­
loric maierial f t i r ptisierity-
More latterly, credit shtiuld 
also be given to a father and 
son duo o f tx i s tu players 
f rom the village of yVrizcun, 
Xabier and Patxi Larralde, 
who have recently produced 
a record album and btioklet 
fin Bazian dances and music 
and are dt i ing much i t i en­
sure thai the tradititin is kept 
a l ive a m o n g the y o u n g . 
These days, v i r t u a l l y a l l 
y o u n g men can j o i n i n at 
least some o f the m u t i l -
dantzak. perf t i rmed dur ing 
fiestas. There are also a few 
m i x e d dances, whe re 
women are al lowed to j f i in 
in , such as the Basque f a n ­
dango, soka-dantzak and 
ga i ta . Some in t r ep id girls 
have even t r i ed l o break 
with traditifin by attempting 
to jo in the ranks o f m t i t i l -
dantzak. to the consu-rna-
tion of the older generation. 
Other in teres t ing ancient 
fo lk lo r i c t radi l i tms can be 
seen i n ac t i on at va r ious 
times of the year, connected 
Willi j^.iriieul.ir fiesi.is or reli-
gifius festivals and perhaps 
the most spectacular t i f 
these are the activities of v i l ­
lagers f r o m Zub ie ta and 

I turen du r ing Carnival , at 
the end of January. The cel-
ebratitms last four days and 
are focused t in the v is i t s 
made by the Z a n j j a n l z a r 
-men wearing strange cos­
tumes ctmsisting of a large 
pointetl lull antl sheepskin 
t u n i c or ap ron a round 
w h i c h t w o enormous and 
w e i g h t y c o w b e l l s are 
strapped- f r o m one village 
lo the fither. The sound t i f 
the cowbells is primitive and 
somewhat eerie, e v o k i n g 
some ancient fe r t i l i ty ri te. 
No one is very sure of the 
o r i g i n of the X a i i / n i i i I .c 
-there may be some connec­
t i o n w i t h the French me­
dieval carni\ al figure called 
Saint Pansaii- but this does 
nol bother any t i f the panie-
ipants, who enter int t i the 
magic and excitement, the 
eating antl d r ink ing t if die 
four days with great gusto. 
To the north of the Baztan. 
outside the valley proper, as 
the Baztanese l i ke to em­
phasize, there is a complex 
of caves stretching f rom Zu-
g a r r a m u r d i to Urdax and 
acro.ss the btirtler tti Sara in 
France. Legend has it that 
these caves were inhabited 
by witches in past cenmries. 
Records dating back to 1610 
show that the Spanish ln(|ui-
sitifin investigated 300 peo­
ple tin charges of witchcraft, 
f inding thirty-one guilty and 
condemning them it) life im-
pr i sonmeni tir execut ion . 
Six were actually burnt at 
the stake. Nowadays, popu­
lar in terpreta t ion of these 
events is that the "witches" 
w e r e p r t i b a b l y n o t h i n g 
more sinLster than Basque-
speaking herbalists, but the 
stories of satanic mas.ses and 
t i l l i e r strange r i tuals per-
f f i r m e d in the caves keep 
the visittirs docking. 

Frank Smith is Madrid cor-
re.'.jiuiident for the BBC and 
The Observer of London. He 
has lived ivilh bis family in 
Spain .since the l}eginning of 
1992 and plans to stay there 

for the foreseeable future. 
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BARREL 
FERMENTED 
WHITE WINES 

BARREL FER/vlENTED WHITES ARE CURRENTLY ALL THE RAGE IN SPAIN. THOUGH THIS ,̂AEmOD OF VlNIFiCATION HAS BEEN IN USE THERE FOR 
OVER 20 YEARS, IT IS ONLY IN THE WST WO OR THREE ̂ AT IT HAS .VA,DE ANY SIGNIFICANT IMPACT TODAY, NEARLY AU THE WINEGROW­
ING AREAS OF NORTHERN SPAIN PRODUCE BARREL FERMENTED WHITES, AND THE TREND HAS EVEN SPREAD AS FAR AS THE CANARY ISL̂NDS. 

The effects of barrel fermenting are obvious up at the 
aspiratitinal end of the white wine market. Barrel fer­
mentation spread in the wake of the Chardonnay inva­
sion which started in the early 705, It is a traditional 
method of vinifying Chardonnay, and as the grape va­
riety spread throughout the world, so did this particu­
lar style. Today, the finest "New World" whites (from 
Califtirnia, .'\ustralla,.,) are Chardonnays, as indeed are 
many top whites from Europe's pedigree winegrowing 
areas. Used more and more for Chardonnays, the 
method is now being applied to other varieties, an ex­
perimental area in which Spain is among the pitmeers. 
In La Rioja, the best-known of Spain's northern wine-
grtiwing areas, vinification is tradititmally carried out in 
large tiak vats, a method to which many of this proud re­
gion's iradiiionalisis still adhere. While the prticess is 
similar to barrel fermentation, it is raiher too far remtived 
tti be considered a direct antecedent. There is another 
cfimmon practice in La Rioja, however, lhat is a closer 

relation. This consists in fermenting white wine in new 
barrels which are later to be used for maturing reds. The 
aim i.s to "stiuse" the aging vessels so that the aggressive 
quality imparted by ctimpletely new wood is tamed. 
Jesiis Marrtidan, oenologisl for many years at Bodegas 
Marques de Murrieta (one of La Ritija's oldest and mo.st 
prestigious wineries) habitually barrel fermented whites 
ffir this exclusive purpose. The resulting wine was never 
put on the market; once fernieniaiion was complete, it 
was racked off immediaiely and combined with ctinven-
tionally vinified whites destined for barrel ageing. 
The modern method of barrel fermenting requires 
lhat the vessels be new and small (225 l i ter Bor­
deaux-type). Fermentation is folkiwed by a period of 
aging fin the fresh lees produced during the fermen­
tation process. Variations such as using di f ferent 
ty[ies of oak, stirring up the lees f batonnage), and so 
on, are just the fine-tuning: barrel fermentation im­
parts a very specific character to white wines. 

I'ext: Andrt!,s Proensa Still Life; Mencliu Artimc PhnUr. A. de Benlto/ICEX Translation: Hawys Pritchard 
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THE FIRST BOTTLES OF SPANISH BARREL FERMENTED WHITE WINE WERE PRODUCED BYJEAN LEON'S PENEDES BODEGA IN OCTOBER 1972 

Pace-Setting Penedes 
Though it has only recently 
become sti widespread, the 
first rectirded appearance of 
barrel fermentation in Spain 
ticcurred stime 25 years ago 
up in the north-east, In the 
Catalan Denomination of 
Origin (D.O.) of Penedes. 
The original pioneer was 
Jean Lec'm, a Spaniard who 
had emigrated to the US, 
and whose hugely success­
ful La Scala restaurant in Lfis 
Angeles was the haunt of 
Hollyrwood stars, (See Spain 
Gmirmetmir No. 21). 
Leon decided to start pro-
dvicing his own wine back in 
Spain as a sideline. Some 
time in the mid-1960s. he ac­
quired land in the heart tif 
the Penedes and set abtiut 
creating the sort of wines he 
liked. Califtirnia had tibvi-
ously had ils influence since, 
after \-ariuus exiiei inn,'nt.s, |K.' 
settled on a Cabernet Sauvl-
gntin red and a barrel fer­
mented Chardonnay white. 
These are the only two types 
he currently prtiduces. 
Bodegas Jean Letin prti-
duced [he first btittles of 
Spanish barrel fermented 
white in October 1972, using 
1971 vintage grapes. 
Jean Leon Chardonnay did 
not become available in 
Spain until 10 years later. 
Unlil that lime, the bodega's 
entire tiutpul. reds included, 
was exported to the US. 
When tt eventually did ar­
rive on the Spanish market 
in the early Eighties it was 
still regarded as a ntivelty, 
rated as a "speciality wine" 
in the trade magazines. It re­
tained this status until the 
appearance of Miguel Ttirres' 
Milmanda white, also a 
product of D.O. Penedes, in 

1986 and also a barrel fer­
mented Chardonnay vari­
etal. Miguel Torres is per­
haps the most international­
ly known of Spain's wine-
makers, both for the scope 
of the market he has created 
for Penedes vvines and for 
his exfiansion inlo rhi- le;Kl-
ing New World wine areas: 
he has wineries in California 
and Chile. 
D-O. Penedes is known for 
its readiness to absorb new 
viticulttiral and vinicultural 
influences in the areas of 
both grape varieties and in 
ongoing updating of pro­
duction me ih fids. Geo­
graphically, the area cov­
ered by the D.O. coincides 
with the biggest cava pro­
ducing area. Cava. Spain's 
famous sparkling wine, was 
an importani pace-setter in 
the process of modernizing 
vineyards and wineries and 
in the introductitm tif new 
grape varieties. 

The Individuality Factor 
The bodegas of the Penedes 
are generally equipped to 
state-of-the-art standards 
and the tjuality fif the wines 
they produce is hard to beat. 
Having achieved this partic­
ular goal with unusu;il sin­
gle-mi ndedness, the region 
has since focused on the in­
dividuality factor. 
A significant element in 
this striving ftir 'different' 
wines was the Introduction 
in the early Ninettes of 
many grape varieties with a 
view to combining them 
with the area's three tradi­
tional staples; Macabeo, 
Xarel.lo and Parellada. As 
was the case throughout the 
wine wor ld , Chardonnay 
became tine of the favorites 

Small wonder, then, that the 
next step shtiuld be towards 
varietal Chard tin nays and 
barrel fermentation, follow­
ing the example established 
by Jean Leiin :nid continued 
by Miguel Torres, From the 
early 90s on, barrel ferment­
ed Chardonnays began ap­
pearing under new laliels-
Notable among ihem were 
Augustus, f rom Bodegas 
Puiî  & Rtica (another winery 
IIKII pi limped N ir Chartliin 
nay whites and Cabernet 
red.s) and others from cava 
wineries such as Cavas Hill 
and Marques de Mtinistrtil 
The method was also ap­
plied to other varieties: the 
delicate Parellada variety, for 
example, is liarrel fermented 
by Ceilers Grimau Gol for 
their Caliu white, and a meld 
tif varieties -Chardonnay, 
Pinot Noir, Chenin and 
Sauvignon Blanc- for .Magni­
ficat, from Bach. 
This experimenialitm with 
different varieties prtiduced 
another gem: Miguel Torres' 
Eranstila, one f i f the best 
whites prtiduced in Spain 
today, is the result of a re­
finement of the same 
method: Sauvignon Blanc 
and Parellada are vinified 
separately and half the wine 
is barrel fermented. 
Barrel fermenting of whites 
spread rapidly from D.O. 
Penedes to other parts of 
Catalonia, such as D.O. Alel­
la, a little area just a few 
kilometers north of 
Barceltma. This denomi­
nacion has two outstanding 
brands -Marques de Alella 
Al l ier and Roura, both 
Chardonnays. D.O. Costers 
de Segre's Raimat is another 
example. Rainiat's spectac­
ular winerv and vinevard are 

distinctly Californian in 
tone, and barrel fermented 
Chardonnay is among its 
siock-in-tiade. 
There i.s stimelhing Califtirn-
ian, too, about D,0. Somon­
tano (see Spain Goiirmetour 
No, 35). This area, which 
lies further inland and ex­
tends parallel to the line tif 
the Pyrenees, is currently 
one of the mtisi mtidish in 
Spain, largely due tti its 'new 
wines' approach. Among its 
claims tti fame are two bar­
rel fermented Chardonnays 
-Vihas del Vero, made by 
Covisa, and Enaie, made by 
Vinedos y Crianzas del Alto 
Aragon. 'This latter btidega, 
which opened in 1993, has 
made a huge impact on the 
Spanish wine .scene. 

Whites f r o m Navarra 
Barrel fermenting has also 
caught on in D.O. Navarra. 
This area, wliich bt:>rders tin 
La Rioja, lies further west 
than Somontano, on the 
banks of the River Ebro. 
Navarra is tradiiitmally the 
source of Spain's top roses, 
thfiugh il has been diversify­
ing .successfully over the last 
ten years, concentrating par­
ticularly on reds. 
Navarra's whites had been 
something tif an also-ran un­
t i l the arrival of the 
Chardonnay phenoment:in 
in the eariy 90s, The barrel 
fermentation method was 
adopted almost immediate­
ly, with the result lhal the lo­
cal whites are acquiring .sta­
tus, especially since the ap­
pearance of Julian Chivite's 
125th .'\nniversary Ctillec-
tion in 1994. 
Besides Chivite's, other bar­
rel fermented Chardonnays 
from Navarra are also enter-
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IN Smi BOL̂GAS IN LA RDJA, W WAS CU5T0AAARYT0 FEMNT WH^ WINE IN BARRELS FOR THE SOIE PURPOSE OF TEMPERING THE NEW WOOD 

ing the upper echelons, 
among them Palacio de Mu-
ruzabal (pioneer of the style 
in this region), Principe de 
Viana, and newcomer Casdl-
lo de Mtmjardin, 
Though Navarra marks the 
limit tif Chardonnay's princi­
pal sphere of intJuence in 
Spain, the influence of the 
barrel femientaritm method 
ftir whites is far more wide­
spread. D.O.C. Rioja, Spain s 
mtist famous winegrtiwing 
area, has a reputation for re­
sistance to novelty, not so 
much in vinificatifjn meth­
ods as in the introduction of 
new grape varieties. Yet 
even there, barrel fermenta­
tion of whites has caught on. 
Though D.O.C. Ritija is most 
famous for its reds, it also 
lias a long tradition fif ma­
tured whites. This area is a 
ba.siitm of trad id on a I values, 
and ctintinued barrel-aging 
its whites relatively unper­
turbed in the face of the 
Young Whiles Wave. It 
shtiwed a similar determina­
tion to defend ils wine.s' re­
gional traits against the inva­
sion of fashionable new-
grape varieties. In the light 
of all this, the fact that the 
D.O.C. Rioja has adtipted 
the barrel fermentation 
method for whites seems a 
particularly signific:ini inno­
vation. Unsurprisingly, local 
varieties, particulady Viura, 
are used. 
Bodegas Martinez Bujanda 
blazed the trail in 1990 with 
its Conde de Valdemar '89. a 
wine acclaimed for ils struc­
ture and character. The next 
year brtiughi Bodegas 
Breton's Lorinon "90, a 
lighter, fresher, and alto­
gether fruitier wine. 
There has been something of 

a consolidation of the ten­
dency during 1994 and 1995, 
though the number of winer­
ies thai are currently experi­
menting with this style of 
vinification suggests that the 
bofim is yet to come. In 
1994, the lii.storic Compahla 
Vinicola del None de Espafia 
(CVNE) produced a barrel 
fermented companitin for its 
classic matunxl white Mono-
pole. Also called Mtinopole, 
the new wine is presented 
in a different bottle -Bur­
gundy, not Rhine- and w-ith 
a new label. 
This year, two other heavy­
weight Rioja wineries have 
launched iheir tiwn barrel 
fermented whites: Bodegas 
Muga, of Haro (a pedigree 
bodega which uses only oak 
and glass in all phases of 
vinification and aging), and 
Bodegas Campo Viejo 
which launched its barrel 
fermented Viiia Alcorta in 
Spring 1995-
f^.O- Rueda lies in llie heart 
of Castile, on the banks of 
the River Duero in Spain's 
vast central plateau. It, uiti. 
produces various good bar-
re! fermented whiles made 
from tlie local native varier̂ ^ 
Verdejti. Keep an eye out for 
Marqufo de Grinon's Rodas, 
a new brand-name thtiugh as 
Marques de Grihon Selec­
cion Especial this wine was a 
relative eariy-comer having 
made its first appearance in 
1990. Note, too, Palacio de 
Btimos frtim Bodegas de Cri­
anza Castilla la Vieja. In 
1994, the .same winery also 
released a small t|uant!ty of 
barrel fermented Chardon­
nay as a non-D.O. wine, 
since Chardonnay is not one 
fif D.O. Rueda's authorized 
varieties. 

Barrel Albarino 
The influence of barrel fer­
mented whites has reached 
right up into Galicia, in far 
north-western Spain. D.O. 
Kas Baixas lies alting the .At­
lantic ctiasi. This is white 
wine countiy whose prestige 
resis on its elegant native 
grape, Albario, source of 
highly aromadc and sophisti­
cated wines, drunk young. 
Even so, some bodegas 
have been experimenting 
w ith aging antl others with 
baiTcl fermenting, the latter 
giving mtire the successful 
results of the iwti . So far, 
there are two barrel fer­
mented Rias Baixas whites; 
Organistrum, un Albarinti 
varietal from Bodegas de Vi­
la rifio-Cambados, and Ter­
ras Cauda Etiqueta Negra, 
from Adegas tlas Eiras, in 
which Albarino is combined 
wi th CaliiQ Blanco and 
Loureira. Both have been 
on the market only ftir the 
last two years. 
The most recent addititm-
but-one to the barrel fer-
menied list comes from the 
stiuihernmost part of 
Spain, the Canary Islands, 
fipptisile the wesl coasl of 
Af r i ca . Vifia Norte is a 
white wine produced by 
Bodegas Insulates Tener­
ife, the leading winery in 
the D.O. Tacoronte Acente-
jt i . This is an interesting 
area of the most vinicultur-
ally productive tif the Ca­
nary Islands, w-hose most 
characteristic wines are 
young reds. At the time of 
going to press, the very lat­
est barrel fermented white 
to reach the market-piace 
is Blanc Prior f rom the 
Scala Dei winery in D.O. 
Prifjratti (Caiakinia), 

Good wi th Food 
Setting aside specific differ­
ences attributable to grape 
variety (Chardtmnays and 
Alba rin OS tend to be fuller-
bodied), different wood 
treatments, and length of 
time on the lees, barrel fer­
mented whites present a fair­
ly uniffirm prtifile. They are 
well-structured wines, struc­
turally ctjmparable to reds, 
with lots tif alcohfil (nearly 
always about 13% by vol­
ume, though generally very 
well balanced) ancl ptinchy, 
both in the mouth and nose. 
Tills makes tlieni good candi­
dates to coasider when looking 
for a wine to paruier challenges 
tti the palate such as smoked 
foods, duck or goose liver, 
caviare, sirtingiy flavored 
seaftxxl {.Spanish favorites .such 
as goose barnacles, sea urcliins, 
or changunn matle frtim die 
body-meat of tlie spider-crab) 
and the salty fishy flavors of 
.Mecliteminean specialities like 
mqfama (cured nina meat) and 
nie. They go well, too, with 
more the everyday oily fish (the 
tuna family, swordfish and so 
fin), antl classic S[ianish recijies 
such as Merluza a la vasca 
(hake in a paî >ley and garlic fla­
vored "green sauce"), Besugoa 
la espalda (grilled sea bream 
dressed witli fried garlic, oil and 
vinegar). Meat eaters should 
ctinsider them with carpaccio 
or Cf lid rare roast beef. 

Andres Proensa is a .Span­
ish Journalist who tvrites 
about food and wine. He 
n I akes reg 11 la r cont lihtitions 
to publications specializing 
in this subject. 

Editor's note: We would like to 
[hank Toneleria MagreMn of /VJfLiro 
ILa Rioja), for Icntliiig the wood for 
the still Itfe. 
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... observed Alexander 

Dumas during his jour­

ney around Spain in 

1846-7, "chorizos are 

made for as many days 

as there are in the year, 

that is to say, 365 

"chorizos and another 

50 for the days when 

there are guests." Per­

haps Dumas was exag­

gerating; not all fami­

lies could have afford­

ed a "chorizo every day 

for the stewpot. But 

today rusty-red chori­

zos aromatic with red 

pepper are still to be 

found in most Spanish 

larders. Full of flavor and 

needing no preparation, 

they are a perfect tradi­

tional fast-food for hur­

ried modern times. 

SPICED, MARINATED AND CURED: 

THE 

FULL FLAVOR 
OF SPANISH CHORIZO 

I'ext; Vicky Ha>'ward 
.Stillift: Menchu Artimc 
I'linto .A de Benito/ICF.X 
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Chorizos as we know them, 
with their chanicierisik- retl-
dish tinge, seem to have 
been a l6th century inven­
tion from the westerly re-
gitin tif Exlremadura, where 
tiie first seeds for red pep­
pers from the New Wtirid 
had been planted by Jeroni­
mo monks at Guadalupe. By 
1611, a recipe had been 
published in rtiyal tuok 
Franctscfi Martinez Mtii i-
tiho's book Arte de cocina. 
"Yfiu will take swine meal 
that shall be more lean than 
fal. and put it in a marinade 
of only wine, and a iittle 
vinegar, and the meal 
shfiuld be cut in slices: the 
marinade needs to be scant, 
nti mtire than to ctiver; sea­
son it with .spices, and salt, 
and the meat shall be in it 
ffir twenty ftiur hours; and 
then siuff [he chfiri/.tis, ihe 
intestines are to be a little 
fal, and pass ihem ihrdugh 
boiling water. These keep 
all the year 

Whether his spices included 
ihe pulp frtim dried red pep­
pers is ntit clear. Ikil many 
of the hallmarks tif Uitiay's 
chorizos are there: tlie 
ctiarsely-cut mealiness, the 
marination of the meat with 
seasonings and vinegar to 
help start fennentation, the 
final curing ihrtiughfiui the 
ftilltiwint; year. By ihe 19lh 
century, when the pepper-
growing regions began to 
mil l finely powdered red 
pepper, or pimenton, the 
recipe w as fixed. 

Farmhouse 
Chorizo-Making 
In the intervening centuries, 
chorizo recipes have been 
passed down by word of 
mouth as part of the tradi-
litms tjf the matanza, or 
farmhouse pig-killing, which 
tince prtivided ctiuntry fami­
lies' winter meat supply. 
Today, home matanzas slill 
flfiurish but more as a fiesla 
lhan a necessity. The chori-
^•o-making, aking with ham-
salting and making of other 
t>'pes • if >;ui'>a.i;e. -> s)->re.id 
over several days and ihe 
wtirk is sh:sretl ;imung [linii-
ly and neighbors. The day 
beftire the pig is killed, the 

seasonings will be prepared: 
ilie garlic, salt and herbs 
crushed and mixeti with the 
sweet or hot paprika. Once 
the pig is liutchered come 
the long tasks tif chopping 
the meat and fat -today, a 
mincing macliine is used-
ai'n.i w .i>li:n;.; I lie iniesiine'. 
for sausage skins. The sea­
soned chopped meat, or 
p icadi l fa . is then left 
overnight -or sometimes for 
two days- for the flavors tti 
devekip and for the meal's 
naturai lactic fermentatitin tti 
begin, Stimetimes a l i t t le 
w liK- is aikled lo help 1) rin 
ils way. Finally, beftire the 
meat is piled inti3 a sausage-
making machine tti fill tiie 
skins, a trial tjuantlty is fried 
and tasted to check the sea­
soning. Tied by string into 
lengths and pricked to lei 
f iui any air bubbles, ihe 
cl.'ori.zos are ihen hung to 
cure, or air-dry, sometimes 
starling off with an iniiial 
smtiking in the chimney. 
Some are eaten fresh, that is 
raw ctioking sausages, liui 
most are fu l l y cured and 
eater sparingly over ihe 
Winter and Spring months. 
As haphazard as farmhouse 
c^ior/zf>-inaking can appear, 
il is a highly skilled process. 
The proportions of meat to 
fat, the meat's cut and sea­
soning, the times and tem­
peratures for curing may be 
[udged by eye, but behind 
that lies the practi.se tif many 
general kins. 

Regional Flavors 
And as with so much Span­
ish produce, it is also a high­
ly inventive process. 'WMlliin 
the regional range -hut set­
ting aside family secrets-
there are some f i f ty or so 
recognized chorizo types 
frtim around the countiy. If 
you are travelling in Spain, it 
is wtirth lof iking out for 
these since they include 
.some of Europe's mtist var­
ied and tiriginal charciiterie. 
From regions with game, 
such as Asturias or Huelva 
in Andalusia, come venistin 
and wild-bfiar cborizos. 
The,se originally developed 
as a way of making sure 
none of the high-energy 

pfirk fat would go to waste 
after the lean meat was fin­
ished up, but today they are 
gourmet products. Other 
ptipular regional specialities 
based on the .same idea are 
the pata tero roJo from Ex­
tremadura, which includes 
cooked potato, the Galician 
celxdeiro, with tinitm and 
smoked ftir a mtmtli before 
curing, and the very finely 
cut Pampltina cborizo, 
which Cf HI tains some beef. 
Other chorizos are marked 
out by their seasonings, 
While pimenl(')n, finely 
grtiund red pepper or papri­
ka, is an infaliiiile defining 
mark, it may be sweet or 
spicy-hot and smtiked tir 
M.ii Jnetl. .\\y.\r\ IK nn .u l i i i j ; 
as a nalural flavoring and 
coloring, its essential oils al-
.sfj help ctin.serve the meat. 
The most Spanish of all 
spices, brought back from 
the New Wtirld by Colum­
bus In seed form, the jiepper 
is produced either in the val­
ley fif La Vera in Kxtreiiiatlu-
ra, where it is snifike-dried 
before milling, or in souih-
e.istern iMuicia. \̂ •here il is 
traditionally sun-dried. Of­
ten, the two t\'pes are mixed 
to give a balanced llax'or. 
But altingsicie the pimenfon 
you will find a blend of full­
er flavors: perhaps garlic, 
oregano, ihe pulp from dried 
peppers, anl.seed or cori;in-
der seed. Andalusian food 
writer Fablo Amate divides 
regional chorizos by these 
llavfirs intfi four main geo-
f^raphical families: smoked 
from northern .Atlantic re­
gions: spiced frtitn ilie 
Mediterranean: ihtise with 
most f dm ent ('in from central 
Castile; and Andalusian tir 
Extremefio versions pungent 
with garlic and herbs. 
Then, the chorizo may vary 
in size, depending tin the 

in-- II'-i.-d a'- casing. (ienei• 
ally speaking, the coarse­
ness of the meat cut is al.so 
in proptirtion to the skin-
size. A morcon. ftir example, 
bulges wi ih curves and 
chunks of meal inside the 
pig's large intestine while 
Salamanca chorizo. is made 
in large straight skins the 
size of a church candle. In 

some areas, there is also a 
traditi t in of po l l ing the 
cured chorizos in ptirk fat or 
filive oil, tir a mixture of the 
two, to conserve them at 
their best for the rest of the 
year. 
Last but by no means lea.si 
t:times cborizo iberico, made 
with the delicitiusly nutty 
sweet meat of native black 
Iberian pigs. The high level 
tif fat finely filtered ihrtiugh 
the flesli gives charcuterie 
made from it exceptionally 
rich flavtirs and a satisf\'ing 
unctutius texture. A luxury 
product unique to Spain, it 
is made in limited quantities 
but is Lti be fountl around 
the country in Itip-quality 
restaurants and cliarcutiers. 

The Chorizo Industry: 
a Long Tradition 
While chorizo-nvdkirig re-
iiiaiiietl a hirmhouse i rath-
l i tm in many regitms. it 
fjuickly grew into a small-
scale craft industry In areas 
close to the stiurce tif the 
raw materials. By the 17th 
century, the small towns tif 
Candelario in Salamanca 
prtivince and Montanchez in 
Exlremadura were famed ftir 
their chorizos. which were 
sold in big cities around ihe 
country by travelling street-
hawkers calletl choriceros. A 
ptirtrait tif tine of them, Tio 
Rico, which was dfine by 
Goya's stin-in-law, Ramon 
Bayeu, as a tapestrj' cartoon, 
hangs in die Fradti mu.seum. 
By the 1840s, some 8,000 na­
tive black Iberian pigs a year 
were killed in Candelario 
eveiy winter and visits were 
made to the makers' houses 
to check the chorizos were 
made of pure pork. 
Bui it was not until the mid­
dle fif this centur>' iliat small 
family butchers began to 
grtiw into ttiday's special­
ized cooked and cured meat 
ctinipanies. Ttiday, a ttital of 
over some thtiusand small 
and large ctimpanies prti-
duce 64,000 tons of chorizos 
-around 40% of Spanish in­
dustrial charcuturie prtiduc-
tion- every year to satisfy the 
national market. Chorizos 
are ntii tmty addetl to re­
gional stews or eaten in 
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sandwiches as a tea-linie 
snack, bui are alsti one tif 
the most ptipular tapas. Re­
markably, despite the 
change in scale and invest­
ment, the final produci has 
remained cltise to the tirigi­
nal article. On any Spanish 
chaicuterie ctjunter, ytiu will 
f ind sitle by side half a 
dozen or more types of 
chorizo -say, frtim Salaman­
ca, Caniimjialtis, Pamplon;i 
and ihe Nioj:i- m:itle by spe-
eialisi manufacturers in their 
respectis e regitinal styles. 
In part this authenticity re­
flects the high t|uality expect­
ed by Spanish buyers, ihe 
continuing compel it ion frtim 
farmhouse chorizos antl the 
strict specifications of gov­
ernment food regulatitins. 
But independently, often be­
cause their roots are in fami­
ly buichers, many tif ttiday's 
indusirial producers have 
kept a sense of tradition as 
ilie basis of ciLialily. They 
have harnessed a mechaniza­
tion and scientific mtinitoring 
tif the last decades in order 
lo iinprtive railier than alter 
ilieir prtiducts. 

Quality in an Age 
of Change 
So today, while the quality 
tif Spanish indu.sirial chorizo 
slill rests on iratlitional 
prime ingredients, ntithing is 
left to the eye. 
Nfiw the sausagemeai ingre­
dients -mi.xed lean and fat 
ptirk. top-quality pimenton, 
fresh garlic, salt and dried 
herb^- all undtago hiboratfi-
ry analysis of samples ftir 
bacteria and quality ctintrol. 
Stime leading companies 
have extended ihis by 
atkling pig-reuring and feed-
manufaciiiring tti their prti-
tluciion chain. The tmly in-
gretlients new to industrial 
chorizo are preservatives. 
During the 1980s additives 
were drastically reduced as 
legislation \\ as steadily tight­
ened, but basic minimum 
preservatives such as nitrif\'-
ing .saks are essendal to ctm-
trtil the bacteria provoked 
by ihe seasonings, especial­
ly the fdmentt'ni. 
A similar combination tif old 
and new can also be found 

in the making prticess. Es-
.sentially. the meihtid is ihe 
same as Moniino's or a farm­
house tine: the meat is 
chtipped, mi.xed with sea­
sonings antl left tti marinate 
for a day before being 
.stuffed inlo skins, 
But today huge steel min­
cers and mixing vats on 
wheels have replaced the 
old iron, wooden and pot­
tery utensils; .sea.sonings are 
measured down to the last 
milligram: the rhythm of the 
meat's lactic fermentation is 
regulated by a yeast-like atl-
ditive i t i prevent excess 
acidity, gas tir free ferment; 
and the sausage-skins are 
vacuum-stuffed tti prevent 
air entering before being 
machine-tied and stapled. 
The skins theni-selves, which 
lune rejiLieed llie inleslines. 
are matle from natural prtid-
ucts, usually vegetable cellu-
Itise and animal ctillagen. 
The single biggest change 
ctimes at the curing stage, 
with vast electrically air-
ctitiled curing chambers re­
placing haphazard natural 
air-drying. They revolution­
ized c^ioiTromaking when 
they were firsl introduceti 
from the 19S0s tinwards be­
cause ihey allowefl year-
rtiund prtiduclion antl cur­
ing during the hot summer 
months. Today, they are 
computer-cfinttxilled and al­
sti ailow fine tuning tif the 
temperature and humidit)-; 
during the month to six 
weeks curing the mtiisiure 
level is increa.sed gradualh' 
sti that the chorizos' natural 
water ctmieni is drawn very 
slowly to the surface, iti pre­
vent the meat from tirying 
oul. Bui at the same time 
these darkened chambers 
keep their tiwn microflora, 
just like a farnihtiuse cellar, 
which is vital to the finished 
chorizos' fiavtirs. 
When the chorizos are 
ready, ihey are taken down 
and packed init) sealed bags 
filled vvith an inert gas w hich 
prevents furtlier curing and 
drying ftir up to three 
months. Increasingly, this 
packaging is geared towards 
sale in self-service outlets, 
using transparent bags 

artiund ctiuntry-style loops 
(sartas). slicing sticks < ivUis). 
strings of smaller chorizos 
(rislras). or cul slices (hm-
c/if/.v) labelled with one of 
the four Spanish quality 
gradings which lay down 
maximum levels of damp, 
fat, meat (irtitein and carbo-
liydr:Ues. Only the ttip twti 
t|ualities. Extra (with mini­
mum 30'Mi meal protein) and 
Fi imera (with minimum 26"-'(i 
nicLil [111 ilein I. uw expt irk'd. 

Export: 
The French Phenomenon 
Oui^ide Spain, the french 
are Europe's biggest chorizo 
lovers. They picketl up the 
tasle in Algeria where a few 
fif the many Spaniards who 
emigratetl :ii ihe beginning 
tif the century^ built facttiries 
;unl adapted their recipes to 
make spicy-htii, finely cut 
chorizos suiting Itical lasle. 
Such is the ptipularity tif this 
cborizo in France today tluii 
xiiiie "^-9,000 tons-most of it 
Slill spicy and finely cut- are 
manufactured there every 
year for eating fully cured, 
usually slicetl up as a tapa 
or a/x'rilif. 
However, since Spanish 
manufacturers began ex­
porting in 1989-90 the 
French have begun tti lake 
tfl the genuine Iberian cliori-
zo as well . In 199.3, soine 
1.500 tons t>f Spanish chori­
zo -60'Ki of it spicy- were ex­
ported to France and it is 
ihtiughr that over the next 
ten years lhat t|uantiiy will 
dtnible. Althtiugli Spanish 
producers have adapted 
their produci to French 
nisies. there are imptirtant 
differences. All Extra and 
Primera Spanish chorizo is 
made frtim pure pork, with 
an average tif 20-30% fat 
ctintent to allow the tradi-
titinally coarse, mealy cui. 
Chorizo made in France, 
wi th a fine cut, allows a 
higher fat content, averaging 
an estimated 45% fat acctird­
ing to the CIC (Centre d'ln-
formaiion de Charcuteries). 
l l .ilsi > . i l lou s ihe fretpK-ni 
use of melange', that is, 
sausagenieat mixed with 
beef tir titlier meats mixed 
wiih the other pfirk. 

Eksewhere, the potential tif 
exjitirt markeis is only now 
being expltired. Large-scale 
manufacturers, such as 
Fuertes -.selling as El Ptizo-. 
Camptifrio, Casademont, 
Ost :ir Mayer antl llesperia 
de .'\limentacitin are now es-
tablishing subsidiaries 
abroad in majtir markets 
such as Portugal and France, 
while wtirking through di.s-
iribLiioi N eNt'vvhere. Ftnir of 
these companies have 
jfiined forces for a unifietl 
three-year promtitional cam­
paign in France, starling in 
1993, with the po.ssiliihU' of 
its exiensifm tfi other malcets 
laler (see logo page 71). ;\n-
fiiher 3.00(1 itins go to tither 
EC countries -principally 
Ptirtugal, Belgium. Germany 
and Britain- while Uussia 
and eastern Europe are oth­
er emerging markets. 
At Ihe same time that ex­
ports are grtiwing. they are 
also diversifying. In mtisl 
Eurtipean countries, it's now 
possible lo find the softer 
vacuum-packed grilling and 
semi-cured cooking chorizo 
in supermarkets as well as 
top-quality iberico, large 
lean Salamanca. Spanish 
manufacturers ;ire also mak­
ing smoked Portuguese-
style chorizo specially for 
the expori market while 
iLumhtiu.se producers in the 
Rioja are producing cborizos 
jarred in oil or fat. In this re­
spect, there is no prtiblem 
with tle\-L-|(>piiig I he range 
f)f protlucts. The tmly prtib-
leni would be to know 
where if i begin. 

Vicky Hayward is a free­
lance features Journalist, 
travel writer and editor. She 
has writtett two guidebooks 
I about the Costa Blanca and 
.Madrid, where she lives) and 
published numerous articles 
in tbe Spanisb and Brilish 
piess. 

See list o f raaiii exporters 
on page 11. 

M.W Al 'Gl tsT'« M'.,MMiOI'K,MCT<ll R 69 



Chorizo in the Kitchen 
As soon as cborizo is 
fipenetl to ilie air it begins 
to dry out, so it is best iti 
buy and slice it (or open 
packaged cborizo) only 

when you need it. Wrapping 
a piece of tin-ftiil or cling­
f i lm around the cut end 
helps it ntit lo dry oui. as 
does keeping it cool, but if 

you have it in the larder for 
mtire than a lew days you 
may still need tti shave off 
and throw away the first 
slice. 

Tapas and Other Quick Ideas 
While fully cured chorizo is 
excellent eaten just as it is 
-the iberico should be sliced 
as thinly as [xi.ssible- with a 
glass of red tir fruity while 
vvine,yi'Hfi tir manzanilla. 
there are plenty tif w ays of 
cooking it. Apart frtiiii won­
derful regional Spanish cocf'-
dos or stews fmm every re-
gitm. there are stuffed 
breads such as hornazo 
from Salamanca, flat rm-
panadas frtim A.sturias and 
chrmzo baked in the embers 
of a fire from green nonhern 
Spain. Here are antillier 
dtizen easy. t|uick ideas lor 
lapas and more substantial 
dishes. 

FRIED CHORIZO: 
(Quickly fried cborizo slices, 
brtiwned in a little olive oil, 
make an excellent lapa on 
their own or served w itii 
crusty bread. Fried whole 
chorizos also make a great 
snack, eaten in a rtill like :i 
htii-dtig or with fried eggs. 

CHORIZO IN CIDER: 
For this, ytiu shtiuld ideally 
use fresh or semi-cured 
chorizos. Put them in an 
llatneproofdish or pan. lialf-
ctiver u il ll dry (or li.artl) 
cider and simmer for half an 
hfiur. rhe idea is ntit to 
make a sauce, but tti cook 
the fat into the cider, which 
is thrown out. Serve sliced. 

CHORIZO AND 
MUSHROOM O.MELETTES: 
S:uiteed ci.iorizo pieces, 
mushrtioms with a dash of f i ­
no (dry sherry) and chopped 
parsley atlded at the end 
make a delicitius filling for a 
rolletl l-'rench timelette. 

SP.\NISH OMELETTE 
WITH CHORIZO: 
For Spanish omelettes, you 
can use Still gr poiatties and 
1 choriza for a fal 6-egg 
timeletie. Serve hot or cold, 
sliced ftir a meal or cut into 
squares ftir tapas. 

BAKED CHORIZO: 
Cooking chorizo is excellent 
cut into chunks and sautetl'd 
to seal in olive tiil. then baked 
in the tiven for 5-10 minutes. 

GRILLED CHORIZO: 
Kiesli grilling chorizo is ex­
cellent dtine over a wtiod 
fire or wrapped in thick, ab-
stirbent brown paper mtiist-
eneci with wine and ctioked 
in the embers of the fire. 

.MACARONI WITH 
CHORIZO: 
Saute chorizo chunks in a 
little tilive oil and toss with 
cooked and drained maca­
roni. The pasta absorbs the 
chorizo and tiil tlavors well. 

BAKED EGGS 
ANT) CHORIZO: 
A few chorizo slices can be 
added lo eggs brtiken into 
ramekins tir pottery dishes 
for baking in the oven for 20 
minutes. 

GREEN LEAF SALAD \K1TH 
CHORIZO: 
Mix washed green leaves -
young spin;ich. lei luce, 
rocket- loss them with olive 
oil and a few drops of sher­
ry \ inegar and finish off the 
salad v\'ith small pieces of 
fried, well drained cborizo. 

CHICKEN BRAISED 
WITH CHORIZO: 
Small chunks of chorizo are 
gtiod in a braised chicken 
cassertile together with pa­
prika, garlic and tmion. Oth­
er flavtirings can be more pi­
menton and white wine as 
wel l as the basic white 
stfrito tif garlic antl tinitin in 
tilive oil. 

RICE WITH CHORIZO: 
Sliced chorizo, spicy or 
plain, is excellent in rices -
say, with chickpeas, tomato 
and garlic, or wi th fresh 
pork and sliced, fried and 
peeled red pepper strips. 

LENTILS WITH CHORIZO: 
Afler stiaking small brown 
Spanish lentils, stew them 
slowly (or nmre quickly in a 
pressure cooker) with a few 
tinitin chunks, gadic cloves, 
a bay leaf, a little olive oil 
and a chunk tif faiback ham. 
Just before serving, fry 
sliced chotizo and add ii to 
the lentils with a pinch of pi-
menlthi and pepper. 
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This logo cli.stiiiguishes "Tme Spanish Churizo'' from the imilatifins that are on the market. It guarantees the 
high quality of the product as well as the auihenlictty of its Spanish origin. Four of the biggest companies in 

the fiokl: Canipofriti, Fuerte,s (Fl Pozo). Casadeniont and Hesperia de .Minientacion. are gfiing Ui use it on 
their .sau.sages as a disiincii\'e nadeniark and wi l l bac:k it up with an advertising campaign in the French mar-

kiet ()ver ihe next three years. 

Bocuse's Favorite Potatoes 
This country dish of ptita-
toes with chorizo so im-
pre.ssed Paul Bocu.se when it 
was prepared ftir him at ifie 
centenary celebratitms of 
one of the Cune wine btide-
gas in the Rioja that he 
asked why ihey had btii l i-
ered to invite him there to 
ctifik for ihem. In fact, al­
though the ingredients are 
so simple, it needs tti be 
carefully and slowly made. 
Here is a recipe from Loren­
zo Canas, chef-proprietor of 
Logroiio's excellent restau­
rant La Merced, whti was 
cooking alfingside Hticuse 
on his visit and also made 
this ffir King Juan Carlos and 
Queen .Sofia on a recent vis­
it to the Ritija. 

Riojan Potatoes 
ScRVirs 4: 
I kilo of pfilaifies (<if a bfiil-
ing, not frying variety) 
200gr semi-cured chorizo 
3 cloves of garlic 
1/2 t m i o i i 
Olive fiil ftir sauteing 
1 bay leaf, optional 
1 dried led pepper (not spicy) 
Generous pinch of sweet fn-
mentr'm 
Salt tfl taste 
Peel the potatties, wash 
them wel l and cut intt i 
smallish chunks -like very 
large garlic cloves- snap­
ping back at the end of the 
cut to break the potato grain 
(this allows the starch to 
come out and thicken the 
ctxiking litjuid). 

Cover the bottom of a fiame-
profif cas.serole or dish with 
filive till for sauteing, add 
the chopped tmitin and gar­
lic and the chfirizo cut into 
four pieces. Add the ptita­
tties, saute them well, add 
the pincliy tif paprika, bay 
leaf and dried pepper. 
Cover everything with ctild 
water -but tmly jusi ctiver-
and add a little salt, then cov­
er and cook slowly at a sim­
mering boil tor 33-45 minutes 
until the poiatties are tender 
and the litiuid thickened. 
Leave to sit for half an hour 
before eating. The ideal ac­
companiment for this is 
peeled rtiasletl green pepjiers 
dressed with tilive tiil and a 
little finely chopped gariic. 
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Slill l.ile î: .Menchu Artime 

Text: Guillermo Camptis 

Phoitis: A. de Benito/ICEX Translation: Jenny McDonald 

T
fhe myth and ceremony a.ssociated 
with this grape and its wine and typical 
of the Galician people that cultivate il 
probably stem from tmcertainty con­
cerning its origin. Although some con­
sider it a native species, several tale.s 
have arisen about hcjw it was brought 

to Galicia.The most widely-held theoiy is that 
it was brought by the Cluny monks when 
they settled in the Val do Salnes area to''the 
north of Pontevedra some time during the 
twelfth century and it is quite likely that the 
vineyarcfs could have spread along the valley 
from the Armenteira monastery. Another of 
the legends goes back even earlier, to the 
eleventh century, and suggests that the first 

stocks were brought by Raymond de Bur­
gundy husband of the Castilian queen, Dona 
Urraca. The queen was much devoted to tak­
ing the thermal waters of Caldas de Reis in 
I^ontevedra. 
Whether it was a native Galician plant or 
whatever its origin, there are records dating 
from the eighteenth century showing that it 
was growing at that time in the Hias Baixas 
and the inland areas between the Ulla and 
Miiio valleys and even as far as the town of El 
Ribeiro in the province of Orense. 
The natural habitat of this vine is iht? Atlantic 
ecosystem and it is under these conditions 
that it gives the best results, especially in 
terms of organoleptic quality. 
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Rias Baixas is the name giv­
en tti the Ailaniie cfiastal 
area of southern Galicia, 
mainly the coast of the 
prcivinee of Ptintevedra. The 
area basically ctimprises 
three different t̂ 'pes of land­
scape -flat lands in Salnes, 
gently skiping valleys in O 
Kfisal and slightly more 
nitiu main till s lands In O 
Condaclo. These three dis­
tricts make up whai is 
know n as the Rias Bai.xas 
D.O. and the Regulating 
Council is based in f*onteve-
dra, the provincial capital, 
which lies at an etjual dis-
ttince frtmi each tif them. 
The Salnes district has die 
besl stills. Its main town is 
Gambados, an ari.stocratic. 
rather grand town much ad­
mired liy the Galician poet. 
Ramon Cabanillas C19H6-
1959). The Albarino grape 
likes shallow, sandy soils, 
preferably slightly acid, al­
though it can alsf) grow in 
heavier, fresh soils as iting as 
they are ntit ititi nitiist, T'he 
whole province of Ptjnteve-
dra, except for the most east-
em parts, is siiilalile for 
grtiwing this species. 
The getigrapher Garcia Her­
nandez has written that the 
rural land.scape plays an es­
sential part in Itical histtiry 
and mu.st be considered not 
only from the point tif view of 
space but also over time. This 
vine has fomied part of the 
Galician landscape for st > king 
that il Ls undoubtedly tied in 
with the most deep-rooted 
sentiments of Galicians. 
It grows intermittently all 
along this green strip tif land 
where the rainfall and htiurs 
of sunshine are similar to 
those in certain Mediter­
ranean areas. The sea keeps 
hie 1(.iii[>eiaUlie^ m i l d . 
The grapes mature on the 
hillsides and in the valleys. 
The bunches are small and 
the grapes spherical tir ellip­
tical with a pale, greeni.sh-
yellow skin. According to 
jf i rge Freijanes, an expert 
on Galician agriculture, the 
flavtir attributes are already 
balanced and enticing even 
in the new- berries. 

'lliese are delicate grapes that 
need carehil tendering but in 
Galicia they are positively 
[laiupeied. If the local gnnv-
ers Iiatl always devoted as 
much time and attention to 
[he pi eparjiiun of il ie wine as 
they liave dtine tti the vines, 
the techntilogical revtilutitm 
lluu has inken pv.we <• >\ ei- ilie 
last decade in this sector 
would have been much le.ss 
remarkable and significani. 
Although the Albaritifi stock 
is vigorous and sends tiut its 
shoots early, its hernia phrti-
dite How er grtiws best from 
the third bud upwards and 
on long branches. The tradi-
tkmal method of training the 
vines over trellises is still 
used today because the 
small orbicular leaves and 
frui ts dti ntii f lourish i f 
grown too near the tiften 
damp soils. 
The siiKKith sttjcks send out 
eady shtiots although matu­
ration is tif average dura-
litin. except that the lighter 
the soil the faster it is. Mil­
ia rde I 420-A has been 
grown tm the most fertile 
and dry soils hut the most 
successful stocks for dry 
land are the 110 Richter, 
Castet 196-17 and Ctiutlerc 
161-49 which have gradual­
ly ousted the tradiiional l^i-
paria, Berlanclieri and Ru-
pestris stocks. The pH of the 
soil is slightly acid -heiween 
4 and 6. 

Cultivation of the Albarihti 
varieiy has shot up over the 
last decade, as has wine 
prtiductkm in this area. It is 
therefore risky to give fig­
ures for ihis .sector, especial­
ly because the tiny size of 
many properties, lypical of 
farms in Galicia, makes it 
difficult to keep track of dt >-
mestic producUon and also 
becau.se this varieiy is often 
grown alfingside others in 
the small vineyards .scat-
leret l LIIOII.L; a i i t l u r o u i u l ihe 
.Salnes valley. 
In less than 15 years, the 
land area growing Albarihti 
has multiplied by ten. Now 
il is ntii tinly the varieiy prti-
tlucing the best white wines 
but it is also the most wide­

spread, best known and 
most pf ipular tif the Galician 
native vines. Albariflti has 
bfitisted the market for 
white wine both w-ithin and 
outside Galicia and has 
raisetl its ciuallty standards. 
This variety is so much the 
protagonist in the Atlantic 
area of Galicia that, when 
the current geographical 
area was established, it was 
based on the .^Ibarino Spe­
cific Denominatifin thai pre­
viously .set the siantlards for 
ihe Ifical white wines, the 
great majtirity of which came 
from the Albarifiti variety. 
Albarino is a quality, pleas­
ant-tasting wine. It varies 
between pale yelltiw and 
gokien and average alcohol 
content is 12 degrees. Its 
acidity is around 6 g/liter 
expressed in tartaric acid 
and the high quantity tif 
sugar in the must makes it a 
sweet wine. 
Albariho wine can contiuLie 
to btiasi of its relative scarci­
ty and top C|uality for two 
reasons: f i r s t because of 
the nature of the vine it.self 
wdiich does not produce 
large numbers of grapes 
and, sectindly, because tif 
protectionist regulations 
which limit 
proclucLion hom the grape 
to a maximum tif 65% per 
kg antl only allow a maxi­
mum of 10,000 kg to be pro­
duced from ever^- hectare 
(2.471 acres). 
The total area with its three 
districts measures, accord­
ing to Professtirjose Manuel 
Santos Soila, 675 square 
kilometers (260 square 
miles) and has about 
155,000 inhabitants. He ctm-
siders the geographical area 
should be extended to in­
clude the Vigo and Ponteve­
dra "rias" fir estuaries. 
Santos Solla points tiul that 
the parameters for the Sal­
nes and Bajti Mifio areas are 
fairiy uniftirm and typical tif 
the whfi le "Rias Baixas" 
area-annual rainfall of about 
1,500 mm, average tempera­
tures of 14̂ C (ST'F) with nti 
frost and little fluctuatitm 
and low rainfall in summer. 
The geological substratum 
comprises granite, gneiss, 
met a sediments and recent 
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deptisiis sti lhal throughtiut 
the area the soils are acid 
and very permeahle. 
According tti Santos Solla, 
the finly difference belween 
the Gambados area anti the 
area around the river Minti 
as i l passes through Pon-
tevedra is the "greater abun­
dance of (.Quaternary forma­
tions including limey-clayey 
marismas, terraces Lind allu-
vial-ctilluvial areas". 

Ten tir f if teen years ago. 
vines were a .sectindary crtip 
and wines were protiueed 
on a small, family .scale. Of 
the 18,500 vineyards ex­
ceeding 25 hectares (62 
acres), 99.9% were privately 
owned antl 99. r'n produced 
less than 99 hectoliters. 
.Mone was ahle lo produce 
over 25,000 hi antl ntit even 
50 of I hem were able lo hol-
tle their own wine. The 
change during the Pighlies 
proved Ui be quite 
spectacular. What remains is 

the Iradiiitin and the fact 
lhal wine prtiductitin is 
monovarietal. 
The Salnes area, "the mtist 
develtiped coastal plan in 
Galicia ". earns its living frtim 
the occasional orcliartl. 
seafood and ttiurism but es-
jieeially frtim ils over 2.500 
hectares (6,200 acres) of 
vineyards ctimprising one 
quarter of the province of 
Ponlevedra. The O Rosal 
area has just 500 hectares 
{1,236 acres 1 antl O Ctindadti 
1,000 hectares (2,471 acres). 
Not only is Alliariho the 
mtisily widely grtiwn stoc k 
but il is the only tine that is 
steadily increasing. At the 
>.lijs.j u l ' t l l e ,se^ enlie.s il < j i \ Li-
pied finly 300 hectares (750 
acres ) iintl today apprtiaches 
1,700 hectares (4,200 acres) 
and, mtiretiver, it is a v"ariery' 
that develojis fast. 
Data concerning production 
are nitire specific. These 
grapes are highly appreciat­
ed but do not grow in abun­
dance. The crtip ttiday 
reaches tmly about 70,000 
hectoliters, amounting iti 
about 5 niillitm bottles, al-
thfiugli prtispects are that it 
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will increase by abtiut 50%, 
The grapes ripen et|ually 
well in any tif the three tlis-
tricts with just abtiut one 
week's difference depend­
ing fin their proximity tti the 
sea. Trellises are used 
throughout, with the stakes 
holding the horizontal wires 
being someiiiues of granite 
and sometimes of wood. 
The planting laytiui is 4 x 2 
ffir a density tif lietw-een 600 
and 1,200 .siticks (pie.s) per 
hectare (2.471 acres). 
The t]ualiiy is exceptional. 
So too is the price paid for 
the grapes -about 2sO pese­
tas, or two dollars, per kg. 
'fills has helpeti iti tievelop 
Albarinti culli\ aiion but has 
also helped to place bottles 
of ,'Xlbariht} v,'ine itiwards 
the ifip end of the market. 
The medium-sized grapes of 
a greenish-yellow color with 
a fleshy skin prtiduce a wine 
dial g<ies from pale yellow 
(.straw, lemon) iti gtilden -it 
used to be prized for its old 
gold ctilor. Its characteristic 
flowery antl frt i i ly artimas 
make il a (resh and cheerful 
wine that leaves behind a 
balanced, velvety sensation 
that is always luxurious. 
These are the special fea-
lures tif wines prtiduced ex­
clusively frtini the Albarinti 
variety-' and honored annual­
ly in die Fiesta del .'\lbariho 
in Cambatlos, a iradit i t in 
since 1953 when Gambados 
becomes the center of at­
traction tif the Rias Baixas. 
On the firsl Sunday of Au­
gust, a young couple repre­
senting the .'\lbaririo grapes 
are submitted to the test of 
the harvest, their praises are 
sung and they give back to 
man and tti muiher naliire 
what they have received. 
Thanks are given and the 
wine is mut h enjoyed. 

Gtiillermo Campos, a jour­
nalist and wine expert, 
writes for PA Ctirreti Gallegti 
and lbe Joumats Club de 
Gtiurniels and Vino y Gas-
trononiia. He is al.so a mem­
ber of tbe official tasting 
panel for the Rias Baixas 
D.O. 
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Success Abroad (VIII) 

Lsllipops conjure ap kiddie-caliure anil that means Spain, One of the 
fipst things a foreign parent who settles in Spain teams ahont the 
country is that its native inhahitauts reaiiy tike chiidren. The chilli 
is the pamper eg klng/gneen ei the househeid, adored by parents and 
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Text: Tom Burns Phottis: Chupa-Chups 

neighhourSr welcomed and admired everywhere for he/she ts held 
to do no wrong, it is therefore eminently suitable that Chupa-Cbups, 
a Spanisb company, and a family-owned one at that, should manufac­
ture the World's Best Selling lollipop, as the publicity blurb puts it. 
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In mo.sl places outside Spain 
if ytiur chi ld acts out his 
spoilt self in a restaurant and 
screams his head tiff, frtisty 
stares will chill the back of 
your neck and you'll soon 
be heading, embarrassed, 
towards the exit. In Spain 
[lie \saiier is nitirc inclined 
to be kindly itiwards the kid. 
He'll pat him Tier gently on 
the head, compliment the 
perturbed parents on the 
strength of their offspring's 
lungs and, more likely than 
not, slip the brat a Chupa-
Chups lo shut him up. 
Spaniards don't beheve, as 
die Victorian English, for ex­
ample, did, that children 
should be "seen but not 
heard" and, preferably, seen 
at a distance. So if the whtile 
cullure is geared to dancing 
to what ever tune the little 
lerrtirs vocally demand that 
they want played, il is as 
well to have a Itillipop handy 
to achieve a perkid ol peace 
and quiet every so often. 
Thus Chupa-Chups, ftiunded 
more than 30 years ago by 
Enrique Bernat, deserves the 
heartfelt thanks of eacli and 
every Spanish parent, as well 
as fellow resiaurant diner 
and waiter. Such gratitude, 
moreover, extends well be­
yond Spain's frontiers. 

Don't Worry 
About Dentists, 
Cliupa-Gliups, as befits the 
global number one, is sold 
in all of 127 countries at the 
latest count and is the 
biggest I f i l l i p f ip seller in 
more lhan half tif them. It 
has producl i tm planis in 
France, Rus.sia and China, as 
well as Spain and it wi l t 
stion have one in India. 
Thtiusands tif millitms tif lol-
liptips are sold world wide 
and that means whole eras 
of peace and quiet for 
stressed-tiui grtiwn-Lips as 
the little 'uns grasp a Cliupa-
Ghups stick in their tiny fists 
and concentrate on getting 
gooey mtiuths as they apply 
themselves to the killipfips 
glvicfi.se and llavtiring. 
Il is all Ul good to be true, a 
dream story, and 1 thought a 
ll iiigli point v\ a> ill i nxler ear­
ly on. "Denti.sts," I remarked 
to Xavier Bernat, the ctimpa-
ny's deput\^ chairman, "must 
love you," Son of Enrique 

bernat, who remains the 
Chupa-Cluips chairman, 
Xavier Ititiked amused, 
"II all cfimes down tti parents 
whti have lo teach top dental 
hygiene tti their children," he 
saitl. "And anyway a biscuit 
fir a piece of bread is pfiten-
lially more dangeroiLs be­
cause those things can gel 
caught up between the 
teeth. .'\ killiptip doesn't," he 
explained patiently as if he 
were talking to a space alien 
who had acUially never tried 
a Chupa-t^hups. 
In fact I had sampled his 
wares not an hour eariier al 
the Chupa-Chups factory in 
Manresa, half-an-htiur's nifi-
tfirway drive frtini the ctim-
pany's Barcekma lieadc|uar-
ters where we had met. It 
was impcssible not to pick 
up a handful tif Chupa-
Chups fin the tour of the 
plant. And, yes, almost as 
soon as 1 had ptilishetl oil 
one Chupa-Chups, I was 
furt ively unwrapping the 
next one. 

Handsomely packaged Itil-
liptips t ascaded tiul tif pro-
duciitm lines lhal had com­
menced .several minutes ear-
tier mixing huge dollops of 
thick .syrup and shaping the 
gluctisey mass into a tube. 
Robots and machines were 
doing just about every^thing. 
They cut up the endless 
tube into bits, turned the 
hits into little balls, popped 
a stick into each tine of 
them and ihen wrapped up 
each little stick and ball. 
Angela, a cousin tif Enric|ue's 
who was on ha nti for tlu-
guided tour tif the 
M a n r e s a 
plant, had 
handed 
me 

wliite ^ 
ctiat and S 
cap be-
ftire tackling 
the production 

line. 1 felt a bit absiud in the 
get up but it was clearly de 
rigeur if 1 was to enter die 
hallowed lollipop kingdtim's 
machine room,"You just 
might get splatiered by 
l iqufir ice mix," she said 
making me fear 1 ŵ as aiioiit 
Ul enter a custard pie chuck­
ing contest. 

Four Million 
Lollipops a Day. 
As il turned out lit[Ufirue, 
apparently much favtired by 
Chupa-Chups fans in ntirlh-
ern Germany and Scandi­
navia, w as not on the menu 
that morning and the vats 
were chtirning up strawber­
ry-flavored glucfise by the 
ton for the mixing slabs. 
And in any case there w-as 
nti danger of getting splat­
tered by anyihing. The pro­
duction lines wtirked with 
ihe efffirlless siuotithne.ss of 
a Rolls Royce and the whtik-
place was as clean as a 
whistle -an image diat .struck 
me as appropriate because 
part tif the plant was given 
o>, i.'r lo pri.idiK i i \u Meloti>,-
Fops, a Cliupa-Ghups that is 
a lolliptip and a whistle and 
ahtiuL which more in a mo­
ment. 
"Four million units a day," 
wTii,spered .\ngela making 
herself perfectly audible for 
the endle.ss machinery and 
the robois were surprisingly 
tpiiel. 1 gaped and she broke 
dow n that staggering figure 
to make it more — well di­
gestible. The plant, she ex-
plainetl. prfiduced tm a dai­
ly basis twfi millifin standard 
I t i l l i pops, one mil l ion 
melody pops and a further 
one mil l ion fantasy balls. 
The latter ctmsisis of hulible 

gum inside a transparent 
lol l ipop covering and. 

igain, more alitiut this 
ow-tti-keep-y OU r-
child-tjuiet inveniitin 

in a shtirt while. 
^ Four million lol­

lipops a day 
means that the 
Nkinre.sa plant 

is prtiducing 
iheni as if they 

were ball 
I'learings, l i i i i 

ft then that is 
exactlv 
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maker of the World's Best 
Selling Lollipop has to do at 
its Manresa plant and at its 
other production centers in 
order to keep up with de­
mand. 
In Germany the latest count 
is an annuiil consumjition of 
400 million Chupa-Cliups. In 
the United Kingdtim it is 50 
million hui if a huge public­
ity campaign aimed at [he 
Rrilisli ctmsumer, ihe largest 
per capita confectitinery 
eater in the worid, pays off, 
there will be 150m Chupa-
Chups sold every year as 
from the end of 1996. 
Tlnderstandly the firm likes 
prtiducing statistics with a 
Ifing line of noughts in 
them. The Chupa-Ghups lol-
tipops sold wor ld wide 
ctinie in at billions of units 
and if they w-ere put end to 
end they would circle the 
earth around the etiuaior 
several limes. 

Tlie Global Lollipop. 
Soon Chupa-Chups wTl) be 
dealing w-iih the sort of fig­
ures that will hkiw a fuse on 
a good pocket-sized calcula­
tor. The firm is expecting 
that by the year 2,000 its 
new' plant in Shanghai will 
be accounting for a t|uarier 
I >1" i l s , i n n i i : d i !<!i] i i ! i . 

If all goes acctirding tti 
schedule, itiwards the end 
tif 1997 Chupa-Chups will 
have practically doubled its 
present production total tif 
three billitin killiptips a year. 
"We will be manufacturing 
between and five and six 
billion," says Javier Bernat. 
"Why shtiuldn't 25 per cent 
tif our lolliptip consumers be 
in (Jhina," Xavier Bernai ,says 
with the unanswerable Itigic 
of an executive whti has 
.spent a Itil of lime studying 
the jirtispeclivc market. "A 
third fif the world's cigarette 
sales are in China and we 
are the only big brand pro­
ducing lollipops there." 
In China. Cliupa-Cliups will 
he mtistly selling its standard 
Itillipop. There will not be 
much of a jiiarket for the so­
phisticated lollipop-come-
toy that has hrmly placed the 
Barcelona company on the 
front edge of confectionery* 
techntikigy-. .At the top end 
of its prtiduct line there is 
the Pen-Pop which is a biro 
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incorporated to a lolliptip. 
The beauty of the Pen-Ptip 
is that the Chupa-Chups is 
cleverly enca.sed in a plastic 
coating that tipens ancl shuts 
fast at the push of a finger. A 
kid in class can thereftire be 
sucking away happily at his 
lollipop and then hide it in a 
flash when the teacher 
comes round. .All the teacher 
-w hti should kntiw iitiiliing 
abtiut Pen-Pops- will see is 
the child conscientiously 
scribbling with his pen. 
The Pen-Ptip htiwever is ntii 
for your average Chinese 
kitl, ai leasi nol at the niti-
meni, for it sells at between 
$3-54 tir the equivalent tif a 
weekly wage in China. The 
w riting implement.' Ifilliptip 
is an example oflhe (^hii[ia-
Chups products that are em­
phatically aimed at the den­
tal hygiene ctinscitius, up­
per-income bracket of the 
developed world. 

The Lollipop Toy. 
Alting with the Pen-Pop, 
Chupa-Chups has over the 
years ctime up with a daz­
zling array tif ntivellies. 
There is the Po[i Machine, 
for e.xample, which must be 
the ultimate for the totally 
laid-back Itil l iptip fan. It 
wtirks tin the principle tif the 
automatic toothbrush for it 
consists of a batteiy operated 
holder which spins die lol­
lipop for ytiu. All you have to 
do is put the Chupa-Cliups in 
your mtiiith and press the 
machine's "on" luilttin. 
.\ nitire active child will gti 
for the Windball which has 
the lollipop doubling up as a 
game lhal consists tif liltiw-
ing a little pla.siic ball in the 
air and catching il in ytiur 
baskel — or passing il to an­
other Chupa-Ghups fanatic 
whti is also an expert w intk 
liall i )|( iw ci\ II [he kii.1 is .1 IV-
ally brilliant buffer and puffer 
he wi l l go for the Monster 
Funball. This novelt\' lollipop 
toy is for the true master tif 
llie art ftir il ctin.sists tif keep­
ing two little plastic ball,̂  in 
the air and catching them al 
the same time. 

The emphasis on the novel­
ties, on the fun ttiys that go 
with the lollipop, is one of 
the three keys tif ihe Chupa-
(diups success story. The 
second, which is linked to 

the fun and ntivelly ihru.sl, is 
the aggressive markeiiiig 
thai is \ ery much part tif the 
Barcelona firm s trademark. 
The third key is the quality 
of the lollipop itself, a c|ua!i-
ty that remains consisieni 
thrtiugh ils considerable 
range of tlavors. 
There is a clear reason for 
the novelty pitch. In the de-
veltiped wtir ld there are 
fewer and fewer children 
growing up -Chupa-Ghups" 
core consumer kills intti the 
5 to 12 years old bracket-
and the inevitable fall in de­
mantl has i t i be matle up 
v\'illi value-adtled prtiducts. 
Thus in a Pen-Ptip, ftir ex­
ample, retailing at $4 ihe ac­
tual lollipop comptinent of 
the prtiduct represents 
around lo per ceni ol' itie 
price. 
"Value added products is the 
tibvious course." saitl Xa\'iei 
Bernai. "Grandparents are 
quite happy to pay $4 for a 
lollipop ancl make it a .seri­
ous present to tlieirgrand-
chiklren and sti are parents 
whti wtirry that they may be 
neglecting their children." 

Keep Inveniing. 
Chupa-(^hu[is is incredibly 
clever about getting every 
tiunce tif tlesh out of one of 
its novelty prtidut-is. The 
Pend'tip is a case In poini. ll 
has now developed Pen-
Pop "heads" -the plastic 
bubble that enca.ses the lol­
lipop- shaped into different 
sporting balls, such as a 
football and a nigby ball. As 
stifin as the child has got 
one, you can bet yfiur 
boiitini dollar lhat 
he wi l l want the 
whole collec-
litin. There i.s 
also a I'en-
Î op sliapetl 
like a 
Karaoke 
microphtme 
\\ hieh has 
to be a must 
for every se­
rious Chup: 
(Tiups afi-
citinado. 
T'he Pen-Ptip 
novelty was 
bought by Chu-
pa-Chups / 
frt ini a U.S. 
design 

company but this .stiurce of 
innovation was the excep­
tion rather lhan the rule. The 
Pop Machine, the Windball 
anti the .Monster Funball 
variatif in were in-litiuse 
HON I ' l l ie.s a i u l s< I w as I h e 

Ptirt-a-Gluips, a plastic Itil-
lipop luilder lhal is motild-
ed in the shape of the latest 
television carttitin monsiei 
and is attached tti a ctird sti 
it can hang artiund the neck. 
The first and tti date the 
biggest breakthrough in the 
firm's Not-Just-a-LtiUiptip 
strategy was nevertheless 
the Mekidy Ptip. 
"We have a group of 20 
people, all with a top mar­
keting and sales experience, 
whose job it is to think up 
new itleas. ui dream up nov-
t'llies." saiti Xav ier Bernat. 
By any yardstick this "inven-
itir" seeiion of ihe f irm is 
fantastically imptirtant. But 
for this unit you just have a 
Itillipop like any tither man-
ufaciurer. "Basically we are 
ju.st selling a bit of sugar on 
a stick," was htiw Xavier 
Bernat put it. 

The Melody Pop was. any 
way you lotik at it, a genius 
idea. It takes an awesome 
leap fif imaginative intelli­
gence tti combine a lolliptip 
Slick with a whistle. If you 
are very gotid with your 
'dell )d', I'l .[) ,si K k \ < m I an 
play really fancy tunes on it, 
such as the tipening liars of 
Beethoven's Fihh Sympho­
ny. Thai was, at leasl, what 
Chupa-Ghups demtinsiiaieti 
when il launched the whis­

tle I f i l l i po i i in 
television ad­

vertising cam­
paigns. 

he Fanta-
. sy Ball is 

a n I > t h e r 
in-lifiuse 
produci 
lhat i l ­
lustrates 
the con-

t inu-
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ous drive to innovate. What 
coLild he simpler and w liai 
could he more complicated 
than to manufacture a lol­
lipop that consists of a fruit-
fla\ ored transparent coating 
with a printed bubble gum 
ball inside it. 
.•\dtl a slicker to the product 
-Power Ranger stickers are 
the latest craze- and you 
have a winner. Ytiu have the 
lot with a Fantasy Ball for 
you blow your bubble gum 
when your lollipop is ex­
hausted and when the 
chewing is over you have 
the all-imptiriani sticker. If 
the sticker is already part of 
ytiur ctilleclion you trade ii 
for one you haven't gtit with 
the nearest Fantasy Ball con­
sumer. To judge by the sales 
of the Ifillipop-cum-bubble 
gum there is bound to be 
one very cltise by. 

Television and Licensing. 
"When you are selling tti 
children." Xavier Bernat 
said, "you have tti invent the 
whole time." Ytiu also have 
to make sure that you are 
giving the latest that inierna-
titinal merchandising -be il 
Juras.sic Park or Kitty tif the 
Power Rangers- has to offer. 
One of the mtisi revealing 
aspects of the whtile Chupa-
Chups ctirporate culture is 
its constant attempt to go 
the extra mile in its aggres­
sive atiempls tti market w-hat 
it produces. This is a conse­
quence of ils dependence 
on what is e.s.sentially a sin­
gle prtiducl -on what Xavier 
Bernai cheerfully calls "a bit 
t)f sugar tin a .stick", 
Enritjue Bernat, Xavier's fa­
ther, was in every respect a 
re\'tilutionar\- in the conlet-
tionery busine.ss, a business 
that his family had long 
been involved in. What he 
did back in the 1960's was to 
get rid tif the normal wide 
produci range lhal confec­
tionery company, big or 
small, has on its btitiks. En-
ric|ue Bernat got shot tif 
chtictilates. .sweets, candy of 
assorted kinds, and decided 
to focus solely on Itillipops. 
With hindsight it was a bril­
liant decision. 

Bemat .seniors breaklhrtiugh 
mtive shticked tiiher family 
members and fellow share-
luilders in the confectioneiw 
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business. Ntmplussed, the fu­
ture lo l l ipop maker, he was 
i hen aged 36, bough t out 
everybody else's shares and 
then moved the whole com­
pany f r t i m Asturias. on the 
ntirtli Spanish coast where it 
was basetl, to Haiwlona, [he 
original home t if the Bernat 
familv, i 'ligineering unti ma­
chine too l w f i r k shtips are 
t h i c k t in the g r t iun t l in 
Jiarcelona antl ihe yoring vi­
sionary .stxiii actiuired a com­
pany that he adapted to be-
cfime a mechanized Itillipop 
prtiduclion line with a wrap­
ping machine included. Chu-
pa Clhups. which is how he 
chr is tened the revamped 
business, was launched. 

" W l l e n y o u l l a ve re ci u cetl I h e 
range to just I t i l l ipops you 
are f t irced tti he amazingly 
good at selling them." said 
Xavier Bemat. I ctiuld see his 
pti ini . I.tiUiptips and just lol-
liliops is basically what Chu-
pa-(i:hups is all about. That is 
i i t iw highly skilled meichan-
t l is ing ctimes in t f i the pic-
lure. That and invention for 
invention is, t i f ctiurse, the 
mother t i f necessity and 
Xavier Bernai had slaked all 
f in a single product. 
Fo r tuna t e ly f t i r Chupa-
Chups nowadays the b i g 
franchise htilders ct)me lo 
rhe Barcelona f i rm t i f fcr ing 
their wares and the Bernai 
family and its ttip executives 

can more or less pick and 
chtiose the merchandi.se that 
mo.st suits the Chupa-C'hups 
products. Such mtisl fav tired 
treatmeni frt im die franchise 
sector is the consequence ol 
b e i n g \ ery b i g and ve ry 
global, 
"We may be offered up to 50 
f ranchise o p p t i r t u n i t i e s a 
year and we take up two or 
three," Said Xavier Bernai. 
His m:iin criteria ftir making 
a t iecision is that the mer­
chandising should he instant­
ly recognizable wherev er 
Gluipa-Chups sells and that i l 
shtiuld mean .something im­
mediaiely to h\ e- to 12-year-
tilcLs all over the wtirld. 
More often than ntit this de-

COMP.\NY COUMTRY 
CONSOLID.\TED 

CONFECnON.-UlY SALES 1994 

S.A. CHUPA CHOPS SrAL\ PiA 3-5 BILLION 

Ri'XiiUJN LNT S A . SLOVFMA PTA 356 MILUON 

STE BERN.\T ET CIE FR.\NCE PLA 1.7 BILLION 

CONF ArCHAIN S.,A- FRANCE PTA 241 MILUON 

NUEVA CH CH A/0 RLS.SI.A PTA 2.8 BILLION 

DEJONG S.A. SP.W. PTA 296 MILLION 

C0MNFIP.4,K SP.MN PTA 522 Miiuoyi 

S.A.C.C.D.I (SPAIN) SPAIN I'TA 2." lill lli i \ 

UNICONFIS GMBH GER,MANY PTA 3.2 BILLION 

UNICMNTIS CORP U.S. PTA 2.3 BILUON 

CH. CH. TRADING U.S. PiA 2.5 BILLION 

TOTAL PiA 31.4 BN 

iNDW: PROJECT IWRSTMENT PIA 800 MILLION (FIRST PHASE NEW Pb\.vr) 

RUSSIA: PROJECT 1N\T:.ST.VIENT PIA 5 BILLION (touciNG EXISTING PLANT .\T ST PETER.SBL'RG) 

CHINA: PROJECT LWESIMENT PIA 600 MILUON (E.NLARGINC EXISTING PL\NT .\T SIIANGAI) 

1992 PTA 16,7 BILLION 

1993 PiA 21.6 BILLION 

1994 PTA 31.-t BILUON 

Source: t:hupa Chups 

gree of instanr a\^•al•eness 
everywhere means, as in the 
case of the Power Rangers, a 
television series. It is an arti­
cle of faith at (diupa-(^liups 
that nifire and more stickers 
dealing with the latest global 
fad means more and more 
killipops stikl. 

A n d Now the Grown-Up.s. 
With Ru.ssia and C îhina un-
tler ils hel l nt iw and India 
stitin Ul ctime, there seems 
Ul be little doubt that Chu-
pa-Cliups lias the lo l l i pop 
w o r l d w'ell and truly sewn 
up. It has the p r o d u c t i o n 
ba.se, the .sales network, ihe 
marke t ing muscle and a l l 
the inventive gimmicks that 
experienced kntiw-htiw .uitl 
nifiney can buy. 
Can you go any further with 
lollipop.s? Xavier Bernat is 
ctmvinced he can. He said, 
unsurprisingly, that the com­
pany was 'investing in new 
ways tti sell better". One de­
velopment vx'as the success 
recorded in selling directly 
Ul the consumer attraciiv ely 
designed presentation tins 
(one of which is mtidellecl 
on a milk churn) that were 
f f i r m e r l y p r t i t l uced f o r a 
C;hup.l-(dlUps wholesaler. 
There mu.st be 150 Itilliptips 
pt-r l in and they w ere a huge 
liit last Christmas when their 
sales possibilities were test­
ed in the toy departments of 
large Spanish retail .sltires. 
The big breakthrough w i l l 
come when lollipops cease 
to be preserve o f chi ldren 
and the handtui t to keep 
them quie t and wdien the 
waiter in the rcsiaurant be­
comes h imse l f a Chupa-
Chups ct insumer. Johan 
Gruyff, the legendary Dutch 
.sticcer player and ntiw the 
manager t i i ' Barcelona foot­
ball club, has become an ob­
sessive, and very pub l i c . 
Chu|ia-Chups ctinsunier ever 
since he gave up .smoking. 
"We re going to see a lot of 
grown-ups getting on wi th 
their lol l ipops in the sireet 
and not feeling in the slight­
est bi t r i d i c u l o u s , " said 
Xa\'ier liernat. 

Tom l i n r t t s writes f o r Lon­
don's Financial Times a n d 
is a n associate e d i t o r o f 
l . f iokf iu i . 
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BANANAS FROM THE CANARIES 

TAKE ON THE FREE MARKET 

Text: l i i igo More Translation; Will iam Myers 

he Spanish conquistadors carried the hanana tree 

to Latin America i n the l 6 t h Century. Four cen­

turies later, i n the 1960s, bananas grown i n Latin 

America by U.S. multinationals crossed back over 

the Atlantic to sweep the European markets, leav­

ing growers i n the Canaries only their protected 

markets w i t h i n Spain. I n 1993, the Spanish mar­

ket was opened to Latin American crops. There 

were fears of a second, definitive, death of the Ca­

nary Islands banana, but they proved groundless. 
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T, he commercial deadi of 
a crop is not common, Tlie 
survh'al of a crop sentenced 
to death is even less sti. The 
Canary Islands banana was 
facing this fate in July tif 
1993, when the Spanish 
market was opened up to 
wor ldwide competit ion. 
Waiting at the gates tif the 
European Union were tons 
<if "dollar bananas", sti 
called because they were 
grown within the tirbit of 
tiie U.S. niultinalitmals. The 
Canary Islands producers 
were discouraged, but, de­
spile everything, they pre-
] i . i r e t l u i l l i <.ii.i;nii V 1M I'i.'i^ii! 
the final trade battle. 
After two years of struggle, 
the Canaries banana has not 
only managed to fend tiff 
the attack of the powerful 
muliinaiitinals tin Its own 
turf, it has even managed tti 
gain fotitholds in the Euro­
pean markets taitside Spain. 
How was this possible? 
That's jusi what I was ask­
ing myself as I btiarded a 
plane amidst a fierce siorni, 
I was travelling to the Ca­
naries in .search of an.swers. 
but the bad weather de­
layed the take-off. 1 spent 
the extra time talking about 
the purpose of my trip with 
the person in the next seat, 
a Canary Islander who was 
unaware that his ancesitirs 
were the ones who intrti-
duced the banana tree into 
Latin .'\ nie rica. 
This plant is a native of 
Southeast Asia and was 
brought tfl the Canaries in 
the 15th Century by Por-
lugue.se sailors, who were 
then the lords and masters 
of the Indian Ocean. The 
Canary Islands offered a 
warm, subtropical climate 
well suited tti the cultivation 
of bananas, althtiugh wide­
spread production was not 
Ul ctime until much later. 
In 1516, the friar Ttimas de 
Berlanga, of the order of 
I'rcachers, travelled tti tlie 
New World. Like all voy­
agers, he wanted to take 
along some keepsake of his 
native land. He chose the 
banana tree. Frtim Palmas, 
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on the Grant! Canary island, 
he picked tiul a few plants, 
which were receiveti wil l i 
glee by the residents of His-
paniola, the Caribbean is­
land ntiw tlivided between 
Haiti and the Dominican Re-
[lublic. The banana tree was 
a great success, and as the 
jiadre Bernabt; Colio re­
minds us in his Histoiy t f tbe 
Neiv World, finished in 1653. 
the plant "very t[uickly 
spread fr t ini llispLinii j|a 
ihrouglioui the Americas". 
It s easy Ui imagine thai the 
fruit's novelty played a large 
rcile in ils popularity. It's al­
so easy in imagine the grati­
tude t if ihtise early Latin 
Amerit:ans. Perhaps ftir lhal 
reason friar Tomas Berlanga 
was swiftly pronitiled, rising 
lo bectime the Bishtip o f 
Panama. 
There is some debate as to 
whether this fir.st mention of 
the banana tree refers to the 
simple Plataniis Cnneala or 
tt) the Miisa Acuminata 
which we are discussing 
here. Biii there is no doubt, 
as laier references show, 
that the cultivation tif this 
fruit in Latin America was ILI-
thered by the Spaniards, so 
that, in the words of the 
fr iendly Canary Islander 
whti chatted with me on the 
plane: "the dtillar lianana al-
mtxsi comitted patricide". 

Toward.s the World 
of the Banana 
During a brief let-up in the 
sitirm, my plane tofik off, 
soaring into the sky above 
Madrid. The Canaries lay 
stinie 2,5(10 kilometers 
(1,553 miles) tti the Stiulh-
vvesl, al a latitude similar Ui 
lhat of Miami and just 3UU 
kiltinieters (183 miles! 
above the Trtipic tif Cancer, 
The seven islands combine 
s( )nic tiescrt fcaiures -in Lan-
zartite and ruerteveniura 
camels are raised- with the 
lushness t if ihe jungle. A 
third of the plant species are 
indigenous, and they in­
clude everything frtim pre­
historic forests to unitpie 
vineyartls. 'fhanks Ui their 

isfilation. the Canaries are 
the only part of Europe lhat 
e.scajied ilii |)liylloxcra epi­
demic antl that still grows 
grapes similar tti thtise that 
prtiduced the wine enjoyed 
by IVapoleon or by the kind­
ly ("rial' Doni Perignon, the 
inventor of champagne. 
Flying over Tenerife, the im-
poriance tif banana-growing 
in the Canaries became 
clear. The northern part of 
the island is a deep green 
blanket comptised of count­
less plantations, with a 
sprinkling of anarchic little 
white houses. This beautiful 
lantlscape ntn only reveals 
the presence of a strong 
agricultural sector, but also 
provides a lovely garden for 
ttiurfsts. Stime 12 per cent of 
the island's ttiial area (7,351 
square kiltimeters or 2,840 
stjuare miles) is de\ cited ui 
banana planlalitins. This 
percentage is more impres­
sive taking into acctiuni the 
scarcity of arable land due 
to the steep terrain, which 
rises f rom sea level to a 
height tif 3,700 meters 
(12,136 feet) at the peak of 
Teide. the volcano which 
ifiw-ers civer Tenerife and is, 
by the way, the legendary 
abtitle fif Guayoia, the "Evil 
One" according tti the hire 
of the giianches. the indige­
nous people fif the Canaries. 
Afler landing, my compan­
itin explained Iti me that the 
banana groves have ntit on­
ly put their stamp tin the 
landscape, ihey have en­
tered the local culture, to the 
point that on the island the 
unhurrietl, easygtiing ways 
Lypical of tropical and sub-
trt ipical climates are re­
ferred to as "bananalike". 
These habits slitiuld ntil be 
confu.st'd with laziness, as ! 
was able to confirm in the 
first inter\'iew 1 conducted, 
wi th Francisco Delgado, 
•Vice President of the Asso­
ciation of Canaries Banana 
Producers' Organizatitms 
(ASP ROC AN). 

The very time of the ap­
pointment lef l nti cltiubt: 
8:30 in the nmrning. Nor did 

the beginning of the conver-
satitm, which totik us back 
to the multinaiitmals* first tif-
fensive, in the Sixties. Back 
then aboul half the Canaries 
crop was exptirled, mainly 
10 Creai lUiiain. Hul ad­
vances in trans-Atlantic 
tratle through the use of 
faster ships and improve­
ments in refrigeration tech-
ntilfigy alltiwed Latin Ameri­
can crops iti penetrate Euro­
pean markets in enornuius 
qiiantities. 

The Arrival of the 
Dollar Banana 
The dtillar banana arrived, 
.sent by the U.S. muliinatitin-
al Chicjuila, and wtiuld pu.sh 
11 If t;an;irii.-s OLIL i if ihe Eiiro-
pean market. 
In the Sixties, "their bananas 
were cheaper and lotiketl 
better, explains Delgado, 
"they launched marketing 
campaigns, while the Ca­
naries grtiwers didn't even 
kntiw what competiti t in 
was. They quickly shunted 
us aside, because we 
coultln'i ctimpele with ilieir 
costs, based tin starvalitiii 
wages, nor with the appear­
ance tif the product, even 
though we were growing a 
different variety". 
The Canaries growers 
bunkered down and turned 
the Spanish market intt i 
their winter headquarters. 
But this market, "closed tti 
ctimpelition and paternalis­
tic, didn't require any im­
provement in quality, which 
for many years stayed at the 
same level", according to 
Delgadti. 
At the outset, the trade lilier-
alizaiion tif July 1993 Itioked 
likely to lead tti reliving the 
history of the Sixties, but in­
stead "the Canary Islands 
bananas have withstood the 
competititin". The rea.stm Itir 
this can be ftiund in the laci 
that "the Common .Market 
Organization and the import 
system imposed liy Brus.sels, 
Itigetlier with aid and subsi­
dies, helped tti imprtive the 
sector", establishing a retain­
ing wall that prevented a 

repetition of the events tif 
the Sixties. 
After leaving Deigado's of­
fice, a phrase kept ringing in 
my ears: "a different varieiy". 
The next appointment itiok 
me to the tiffice tif jtise Luis 
Savoie, chief tif the Rural De­
velopment Sen'ice tif Tener-
ife's regitmal government, 
who thinks iliat the different 
variety grtiwn and the genet­
ic selection carried out in re­
cent years are precisely what 
has improved the Canaries 
crtip and has armed i l 
against the ctimpeliiitm from 
the dollar banana. 
"Massive cultivation of the 
banana in the Canaries dates 
frtim the past century", he 
explained lo me, "and it's 
liere that a variety from the 
Cavendish group, known as 
the "small dwarf", was iniro 
duced. This varieiy adapted 
to subtrtipicai regions, hut 
the reason for its su i t f ss 
can be found in the re-
sistence of its short stature 
to the wind, the great enemy 
of banana trees. "You have 
to remember", Juse Luis 
Savoie pointed out, "that the 
banana plant is ntil a wtiody 
tree but really a grass-like 
plant, which has liule re-
sislence". This is so taie that 
the banana trees are tied so 
they won't break under the 
weight of the fruit and so 
they won't be blown down 
by the wind. In fact, insur­
ance companies offer co\ er-
age against damage from 
windstorms and mtist plan-
laiions are surrountk-tl by 
walls to keep out the wind 
as well as the thieves. There 
are even greenhouses built 
iiKiinly l(> protect the crop 
from the wind, rather lhan 
to speed its growth. At the 
beginning of the century, 
the rest of the banana-grtiw-
ing world was concentrating 
on olher \'arielies. especially 
the Gros Michel. .\ few^ years 
later, this variety disap­
peared after a root fungus 
epidemic and a change-over 
was made tti the Cavendish 
group. The "large dwarf", 
closely related to the tradi-
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titmal Canaries variety, be­
came the most popular in 
Latin America. 
".Although we"\'e been grow­
ing Cavendish ftir a hundred 
years," exjilains Savoie, "un­
til now there had been nti 
work done on cloning or de­
veloping differeni strains". 
Now the regional govern­
ment, dirtiugh the company 
Culiesa to which Savtiie is an 
advisor, has begun the 
process of genetic improve­
ment, selecting varitius 
clones, among them the Jose 
Brier, which bears the name 
tif the exceptional grower 
w htim I would later visit. 
"The clones are in great de­
mand", Savoie explained, 
"because besides increasing 
the har\'est, their use alltiws 
the grtiwer to standardize 
the crop. Now the planta­
tions resemble rows of sol­
diers lined up tin parade, 
whereas before they were 
.stimewhal unruly, with trees 
here and there, with quite a 
different look." 

The Secret of Flavtir 
In search tif more informa­
t ion, I w ent o f f to V;ille 
Guena, to the Canaries Insti­
tute for Agricultural Re­
search, I'he head tif the de­
partment of Trtipical Fruits, 
Victtir Galan. also belie\es 
that die Canaries banana has 
been able to stand up to the 
dollar hanana becau.se tif its 
quality. Nevertheless, he 
feels that the difference in 
quality is due ntit only to the 
variety grown but also to 
"the closeness of the Ca­
naries to the market". 
Acctirding to his analysis, 
"wlial determines the quality 
of a banana is the conver­
sion of the .starches into sug­
ars. More sugar means more 
and belter flavor". The 
quantity of sugar depends, 
in turn, on the point at 
which the fruit is harvested. 
"The Latin American banana 
has to be cul when it s still 
quite green in order to be 
able to hold up during the 
process of transportatitin 
and refrigeration, which 

takes more than two weeks. 
That may be too long for a 
[lerishable produci. The Ca­
naries banana, tin the tnher 
hand, only lakes two tir 
three days to get to the mar­
kets, so it can be cut when 
it's closer lo nuilurily" and 
has converted almosi all ils 
starches into sugars. 
"Btilh the Canaries varieiy 
and the Duin American vari­
ety grown tin ihe Canaries 
are superltir to the re.st just 
because of their flavor", 
Galan stated, as he showed 
me the different varieties of 
banana lhal the Institute is 
experimenting with. On the 
tltillar hanana the edges are 
sharper, while tin the Ca­
naries variety they are more 
rounded. "The Latin Ameri­
can banana is more angular, 
the Canaries nitire round­
ed". The reastin lies in ihe 
fact lhat while the banana 
from tiverseas can ripen af­
ter being picked, it won t fill 
fiut any more. As long as the 
fruit is still on the tree, it 
goes on abstirhing nutrients 
and, tti put il simply, fatten­
ing up. Thus, the Canaries 
banana is rounder and fuller 
dian the dollar banana. 
Despite these acK'antages, the 
variety grown in the Canaries 
dties liave one drawback. 
Its peel is more delicate 
and sensitive to handling. 
That's why in the Sixties ii 
Itisi the battle to the dollar 
banana, whose shape is so 
perfect it could almtist be 
made t if wax, althougli it 
has little flavor. 
A \\ ay around these prob­
lems has been found, 
thanks in part tti the efforts 
tif .Miguel Mtintes de Oca, 
professor of Fhytopailiolti-
gy at the School of Agricul­
tural Engineering of Laguna 
and founder of the Quality 
Control department at 
Coplaca, the cooperative 
that markets most of the ba­
nanas grown in the Ca­
naries, He happened to be 
my next appointnieni. 
"Some years ago", Monies 
de Oca ttild me, "it was 
ctinimon for the banana 

from the Canaries to appear 
with all kinds of abrasions 
and dark spots that nowa­
days are .seen tmly ticcasion-
ally". In fact, it's a small 
price tti pay for the superior 
flavor. "The Canaries ba­
nana", acctirding to Miguel 
Monies de Oca, "has a high­
er sugar content, even in the 
peel. These high concentra­
tions facilitate the grow th of 
micrtiorganisms, especially 
the passive lypes. such as 
bacteria and fungi." 
According i t i Mtmies de 
Oca, the scrapes and hrui.scs 
that can be inflicted tin the 
f ru i l during pre-sale han­
dl ing "produce small 
wounds which permit the 
penetralitm tif micrtitirgan-
isms, which then multiply, 
producing the lypical dark 
spots, W'hich, in any event, 
don't damage the product, 
on the contrary, they're an 
indication of quality in terms 
tif sugar content". 
Even so, the Ctiplaca Quality 
C'tintrtil department preach­
es the iniptirtance tif taking 
great care during handling, 
and makes recommenda­
tions ranging from wearing 
gloves to using certain fungi­
cides. The result is that 
"there has been treiiiendtius 
improvement in the han­
dling of the fruit", as Miguel 
Monies cle Oca stated with 
pride. This claim was litirne 
out in the field. 

At Last, a Plantatitm 
After hearing the tiieory ex­
plained. I was now eager m 
see how it was put into 
practice. The plantation 1 
visited bekinged iti Manuel 
Hernandez Suarez, a grower 
whtise tinly education was 
the one he got in the fields. 
As he himself confessed, he 
grew up tin the plantatitins, 
where he learned enough to 
become the head of the re­
gional government's De­
partment of Agriculture, a 
post he left only recently. 
To start tiff with, we visited 
one o f the three packing 
planis he owns. It's there 
lhal the fresh-cut bananas 

come in and are stirtecl and 
sent tin tti the port. The en­
tire prticess is conducted 
with exquisite delicacy. The 
clusters of bananas arrive 
wrapped in successive lay­
ers of blankets, tiuilling and 
pla.stic sheets with air cham­
bers. They are no longer 
carried in the tild Irucks and 
trailers, but in comparimen-
talizetl cargti spaces, called 
cages, where they are 
stacked meticulously to 
avoid being bruisetl tir 
crushed. As a re.sult, nowa­
days the bananas are 
ttiuched only by the per.stm 
who har\'ested them and by-
tlie "separattir". whti bi-e;iks 
off the individual bunches 
("hands") frtim the cluster. 
Each banana in a "hand", for 
the Canary Islanders, is, of 
counse, a "finger". 
"This much care wasn't tak­
en in the old days, but now 
the bananas are hantlled 
with kid gloves", comments 
Manuel Hernandez, who 
adds with some disapprtival 
that the dollar banana 
grtiwers "don't lake this 
much trouble. They load 
the fruil on conveyor belts 
and use pallets instead of 
cages, taking advantage of 
lesser sensitivity tif the vari­
ety they growr". We jump 
intti his jeep to visit one of 
his plantations. 
The fact that it is just "one tif 
his plantations" is character­
istic of the cultivation pat­
tern on the Canaries. I'here 
are no big farms, and many 
grtiwers have several small 
parcels because as the lands 
were handed down frtim 
gi-neralii >n to generation 
they were divided and sub­
divided again and again 
among ihe heirs. The aver­
age size of a parcel is ntit 
mtire than a hectare (2.471 
acres). "In the Canaries ytiu 
don't have the massive Latin 
American style plantations 
that are so large they're fu­
migated by plane and where 
it's nol necessary lo make 
much effort lo turn a profit. 
They dtin'i raise bananas 
there, they have industrial 
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plantations", says Miguel 
1 lernandez. 
The road bectimes windier 
and windier as we ap­
proach the sea. The banana 
[ilantations are crammed in­
to a thin strip of land next 
to the beach, subdivitled ad 
inf in i tum tiver the cen­
turies. This means lhal the 
loads going into them are a 
maze tif curves and inier-
sectitms alting which run 
innumerable pipes lhal re­
semble metal btia ctmstric-
lors. Manuel Hernandez ex­
plains tliai "they carry wa­
ter", one of the scarce 
gootls tin the island, along 
with arable land. 
If northern Tenerife Ititiks 
like a green blanket when 
seen from the air, frtim the 
suhstiil il must look like a 
Swiss cheese. The Canary- Ls-
landers have sunk mtire 
than 4,000 wells and 2,000 
kiltimelers (1,240 miles) of 
underground shafts iti find 
water. This enormtius job 
was backed by the sale tif 
shares tti finance the dyna­
miting and drilling. Ftir this 
reason, in the Canaries wa­
ter is privately tiwned, while 
in the rest tif Spain and in 

mtisi ctiuntries of the world, 
it's public domain. Incitlen-
lally, this situation has given 
l ist to the "walerlord", a pe­
culiar member tif the Canary 
Islands elite, the owner of 
the water. 
Once inside the plantation, I 
f t iund the same maze of 
lubes, hut they were rubber 
and much thinner, as if they 
•were small black snakes. .As 
we walked along, Manuel 
i lernantlez ctimmented that 
he has somelimes thought 
dial bananas might not be 
the best crop tti grtiw be­
cause they require too 
much water. "Before", he 
recalled, "irrigation was car­
ried out by f looding the 
fields", a melhtid that in the 
Canaries is referred to as 
lilanket irrigation. "Today 
80 per cent of the plania-
litins use drip irrigation." 
That explained the pipes 
and hoses, which have 
greatly reduced ctinsump-
tion. 'AVith just twti hours a 
day of drip irrigation the 
plants have enough." The 
adoption of drip irrigation, 
also calletl micioaspersion, 
has the added advantage of 
a l lowing nutrients to be 

mixed into the water, con­
stantly enriching the groves. 
Thanks Iti this, "the prtiduc-
tion per hectare in the Ca­
naries is the highest in the 
W'orld", claims .Vliguel 
Herirandez. In Latin ̂ Ajnerica 
ihey usually get 25.000 kilo­
grams per hectare (2.471 
acres), which the Canary Is­
landers prtiduce in lit t le 
more than half the space, a 
fanegatia (plot) of 5,248 
square meters (56,500 
stjuare feel). In the green-
htiuses, "production tan 
reach 40,000 kilograms per 
hectare ". Hernantlez .says as 
we leave the plantation. 
He's tiplimislic abtiut the fit-
lure: "we'x e hati to deal with 
the free market ftir a while 
now, with tough ctimpeti-
t i tm, and we've passetl 
muster". In his opinitin. the 
Canaries with,stood the pres­
sure tif the multinationals, 
not only "thanks to the sys­
tem set up by Brus.sels, but 
also to the quality of the 
product". 
After niy visit to the fields, I 
returned to the hotel with 
some of the secrets of ihe 
banana in the Canaries safe­
ly tin tape. Its struggle with 

the dollar hanana hasn't 
ended, bui for now it's htild-
ing ils own. Apart from vari­
tius independent facitirs, 
that is thanks to the prtid-
uct's improved appearance 
and genetic makeup, wiih-
tiLit giving up ils traditional 
features. And alsti to its su-
peritir flavor, due to the fact 
lhal because il is han'esled 
closer to maturity it has 
more sugar, and it reaches 
European ctinsumers in |iei-
fect condition since the Ca­
naries are only two days 
away by ship, 

Inlgo More i,'> a freelance 
Journalist ivho regularly 
coiilributes to various imbli-
calions, among them the 
daily El Pais, and to Intere-
ctintiniia. the first European 
niLli'i skili'iu dvrt'/cd if etu-
nomic news. 

See list of main exporters 
on page 10. 

The Wizard of the Canaries 
lose brier y Bravo de Lagu­
na is one of the mo.st excep­
tional and alsti successful 
growers in the world. Mis 
plantatitins show extraordi­
nary yields, wi ih banana 
clusters of 60 kilograms, 
when the average is not 
above 40, 
,Mucli of his success is due 
tti the Brier clone, a Itical va­
riety tif the small dwarf 
w hich was ftiund in one tif 
his groves in the area of La 
SLieiie, near Garachico. " i 
had been watching it for 
quite stime lime, but only 
decided Iti clone il six years 
ago", says Brier, who turned 
It) the company Cullesa for 

help wi th the technical 
prticess. This clone pro­
duces banana trees with a 
thicker and shorter trunk 
than usual, which give them 
extraordinary resislence to 
the wind. Thanks to their 
make-up, "they give you at 
least 7 kilos of fruit mtire 
than normal trees", and 
reach spectacular weights. 
'What's surprising, and al­
most magical, is that Brier 
achieves these yields while 
rejecting the u.se tif chemi­
cals. He is sworn to biologi­
cal cultivation, relying on 
methods closer tti the Mid­
dle Ages and alchemy than 
to modern agriculture. For 

example, he is guided by 
the position of tiie stars in 
deciding when to prune or 
if i transplant offshtxils, and 
he uses chickens, instead of 
pesticides, tti get rid tif spi­
ders and the annoying Itical 
parasitic insect calletl the 
"picudo'. "The chickens are 
savage", he says, "they don't 
leave a single bug alive. 
They eat up every tme." Nor 
does he use chemical fertil­
izers, preferring the ctimptisl 
that he prepares himself, us­
ing, in part, scraps from the 
banana. In his plantations it 
seems natural to get record 
harvests all out of proptir-
tion to Ihe primitive means 

employed. It is preci.sely this 
disprtiportion between 
means and results wherein 
lies the magic. 
Nevertheless, Brier main 
tains that his methods are 
only the application of phi-
Itisophy tti agriculture, al­
though he confe.s.ses lhat the 
day he realized lhal they re­
ally worked he was 
"shocked". ""When 1 started 
out ten years ago, the ex­
perts loltJ me the plantation 
would keep going only as 
long as the residues t if 
chemical fertilizers lasted. 
Now none of them recall 
having told me such a 
thing." he boasts. 
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V I N T A G E 

S H E R R Y 

A 
U n i q u e 

P r i v i l e g e 

1 

Text: Jo lm Reeder 
Photo: Gonzalez Byass 

The venerable house of Gonzalez Byass, perhaps best 
know world-'wide for its classic fino Tio Pepe, founded in 
1835 and currently celebrating the hundred and fiftieth an­
niversary of the first export of its 'wines to England, has de­
cided to mark the occasion with a unique offering for the 
discerning sherry drinker: the launching of an extremely 
limited bottling of two selected vintage dry oloroso sher­
ries, the 1963 and I966 aiiadas. 
Personally selected i n the year fol lowmg the grape harvest 
by Don Mauricio Gonzalez himself, then aged unblended 
in single oak casks, a mere 933 bottles o f the '63 vintage 
and 872 of the '66 are being released onto the market. 
Soberly but elegantly presented in wax-sealed, rather 19th 
cenmry-looking bottles, duly numbered, signed and dated, 
they are available i n cartons of a half-dozen bottles, A word 
of advice to sherry buffs (almost certainly unnecessary): 
don't dither, grab 'em while you can. 
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Andalusian 
Foods, 
an Art 
Small... green or black, smooth-skinned and 
full-bodied in aroma and flavor. 
Rendering streams of green and gold 
to become pure, virgin olive oil... with a unique 
fruity flavor. Andalusia is the leading olive-
producing region of Spain. It is here in Andalusia 
that 20% of all the world's olive oil 
is processed. Two names authenticate 
Its source: «Baena» in Cordoba and 
((Sierra de Segura» in Jaen, a guarantee 
of its naturally fine quality. 

Alimentos ̂ -""^ deAnda/uaa 

JUT1TR DI RTIDRIUCIR 
Consejeriiide Agrkulturay Pesca 



V I N T A G E 
S H E R R Y 
But just a moment. Surely 
sherry is aged in a solera 
sy.stem. scales of butts aking 
which older wines are con­
stantly being replenished 
and refreshed by younger 
wines tif the same style, 
which then marry together 
Iti give a finely balanced 
blend, a blend in which 
these younger wines take on 
the ctimplexity and charac­
ter tif their tjlder partners. 
For some years now many 
of the filcler bodegas of 
Jerez have heen bott l ing 
small quantities of sherry 
which have up to thirty or 
forty years of tlie solera ag­
ing, wonderfully complex, 
nuity tiki amtiniillados, like 
Va Ides pi no's Coliseo, dense, 
black, raisiny Pedrti Ximenez, 
like Domecq's Venerable or 
Lustau's remarkable range of 
old filfirtisos, the quite ex­
ceptional Reserva Fmperatriz 
Fugenia. for example. In­
deed, Gtinzalez Byass them­
selves have their own Rare 
Okl Solera range, compris­
ing the Amtiniillado del 
Dut|ue, the slighdy sweeter 
Oioro,so Apo.stoles and the 
Pedrti Ximenez Noe. 
These old solera sherries 
should not, htiwever, be 
confused with Gtinzalez 
Bya.ss vintage -atiada to use 
the correct Spanish wcird-
slierries, single-year, single-
cask sherries, aged .separate-
l\- irom the solera. Why age 
sherry by the vintage .system 
when Ihe soleras have al­
ways done such a fine jtib'r' 
Are the anada sherries just 
abit of novelty marketing, 
perhaps? Not at al l . 
Gonzalez Byass, in common 
with other old-established 
sherry houses, have kept 
small quantities of simple 
vintage sherry since the sec­
ond half fif the last century. 
These aiiadas were never, 
however, bottled tir sold to 
the consumer bur were kept 
for trial and experimental 
purposes to see how un­
blended sherries evolve in 

the ca,sk over prolonged pe­
ri tids of time, for instance, 
or they w^ere used iradilitin-
ally in minute t,|uaniiiies to 
blend in with and lend 
depth and personality to the 
wines in the older soleras. 

How Vintage 
Sherry is Aged 
A decision was taken at 
Gonzalez Bya.ss some thirty 
titld years ago to specially 
.select and separate out each 
year around twti hundred 
butts of the finest oloroso, a 
figure which represents 
about one percent of the 
bodega's annual production 
of wine, and to leave the 
wine to mature unblended. 
Prtim these already t iny 
quantities, a further selec­
tion was made of a quantity 
nf fikirosti which Cfinstituted 
le.ss than a thousandth part 
ui' ilie \ ej|-'.s n nal arnoiiul Lil' 
wine made. This selection 
went to make up Gonzalez 
Bya.ss' Vintage Ctillection. 
•Vintage sherry is, then, spe­
cially selected single-year 
unblended wine lefl tti 
evfilve naturally in oak cask 
in cool and airy cellars, opti-

. mum cfindidtins for the ag­
ing of wine. The olorosti 
shen-y in ilie cask is ntinnal-
ly fo r t i f i ed to 18% a few 
months after fermentation, 
after wiiich il tends naturally 
and imperceptibly to in ­
crease its strength tti some 
22% due to the effects of the 
process of evaporaiitin 
which occurs during the 
long years when the wine is 
aging in the wtitid. 
In the spring of I 99 i , nn-
fined and unfiltered. just a 
they came from the oak 
cask, Gtinzalez Byass haiid-
hoirled iwti vintages. 1963 
and 1966, which were 
judged, after careful tasting, 
to have reached their opti­
mum point of evolution in 
the cask. The Finest Dry 
Oloroso Vintage 196.? I last­
ed rated as tme of the mo.st 
elegant and pleasingly com­
plex wines i l has been my 
pri\'ilege to sample. A clean, 
deep amber color in the 
glass, niarvelkiusly fragant, 
lireathtakingly dry, refined 

and balsamic, high in glycer­
ine as one W'-ould expect of 
such an ti ld wine, wi th a 
-seemingly unending, equal­
ly dry and complex after­
taste. .'\s for the '66 I can dti 
no better than quote from 
.Michael Btiradbent's notes 
for Christie's sale tif last May 
when Gonzalez Byass' two 
vintage sherries were first 
placed on the market: "1966 
is tine of those rare entiugh 
years in which the growing 
condiiifins were ideal in all 
the classic Puro[ieLin wine 
districts. Whether the wine 
is claret or vintage ptirt, 
1966's are flrm and elegani. 
So is this sherry... These 
wines are now over a quar­
ter of a century old. They 
are superb". 

Is Vintage SIierr>' 
Really Different? 
All this effort and care, all 
this huff and puff, but what 
is the flnal result? Was ii re­
ally worth it? Is vintage sher­
ry significantly different 
from isi so/CT-fl-agecl cousins'-' 
The answer must be an un-
i.-([iiivoc.il \ L's. l ioih nt' I lu-
vintages tasted were unmis-
takealily different from sol-
t^ra-bleiided oltirosos of a 
ctiniparable age. The vin­
tage olorosos were btitl i 
mtire pronounced examples 
fif the tiltiroso style than any 
5ci/e/r/-aged blend 1 had tast­
ed beffire, and possessed 
greater individuality and va­
riety as single-year, single-
cask wines than the alto­
gether more homogenous 
lilended solera wines. That 
is to say, they were more in­
dividual as wines, as befits 
single \'image wines which 
had been lefl iti silently and 
undisturbedly evolve their 
own character over mtire 
than a quarter of a century. 
Like all wines of great age, 
each vintage, each cask, has 
evolved differently, each 
single-vintage, single-cask 
wine wil l thereftire almtist 
inevitably be possessed of 
its own unique personality. 
Only as more and more vin­
tage sherries appear from 
different years and, htipeful-
ly, different bodegas, wi l l 

we be able to appreciate 
how different and diverse 
tild sherry can be. Then a 
new and richly diverse wine 
world wi l l open up. This, 
htipefully, is just the first 
step. Gtinzalez Byass, for in­
stance, plan to release at 
Te'.;ul:;i- inter\-.ils v,e\\' .uitH-
tions to their Vintage Ctillec­
tion. 

Keeping and Serv ing 
Perhaps a liltle extra care 
should be taken in storing 
a fid seiving such fine wine. 
The fipiiniiini peritid tif evti-
lution in the bottle for these 
vintage sherries is naturally 
Slill unknown, but the tie-
ntilogists I talked with haz­
arded an educated guess 
that a total age between 
cask and litiiile tif between 
twenty-five and ftiriy years 
might be taken as a reason­
able limit. 
The long-corked htiitles 
mean that Gonzalez Byass 
Vintage Dry Oloroso are 
best kept in a fresh, clean, 
etiol place, please NOT a 
kitchen -horizontal until the 
day before serving, when 
they should be stood up, so 
that any sedimentation, al­
most inevitable in wines of 
great age, can precipitate to 
the bottom of the bottle. The 
wine should then be careful­
ly decanted beftire serving. 
At room temperature -that 
is, rotim lemperature in an 
English Spring- around I I'-̂ C 
(57=P), not 35^C (95^F) in a 
room in a Andalusian sum­
mer or 26'̂ C (SO^F) in an 
over-centrally heated New 
York apartment in winter, tf 
it is any warmer lhan 14-
15=C (57-59'>F), then ctiol 
before serving. 
These fine tild wines eran of 
cour.se be drunk at any time 
of day. I perstmally prefer a 
glass or twfi sippet! as an after 
dinner digestif or nightcap. 

John Reeder is a wine 
irliter who has published in 
tbe most important English 
and Spanish wine Jounials. 
He is associate professor at 
the Uit iVe rs ity of Madrid. 
where he lives. 
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Many people believe that 
tasting oUve oil is vcr>' 
similar to tasting wine. It 
is not quite so. When 
tasting wine the basic el­
ements to be taken into 
consideration are ap­
pearance and color, nose 
and palate. In terms of 
quality, with olive oil, 
color is quite irrelevant. 
It can give us informa­
tion about the time of 
harvest, for unripened 
olives tend to give a 
greener aspect to the oil, 
but very iittle more. This 
is why as cookery writ­
ers we should insist on 
tasting olive oil is small 
opaque glasses to avoid 
false assessments before 
we even start. 

Furthermore, tasting olive 
oil is more demanding 

lhan tasting wine and slight­
ly harder on our senses. 
One needs true determina­
tion, stamina and Itive for 
this beautiful ingredient, to 
go beyond six or .seven dif­
ferent samples in one par­
ticular session if one wants 
1(1 be accurate. .Vly jialate 
gets more tired and con­
fused with olive oil lhan it 
does with wine even if 1 use 
bread, apple or water it) 
clear my mouth in belween 
tastings. Perhaps i f i taste as 
much olive oil as 1 do wine 
i l w i l l bet nme easier. 

Looking for new Spanish 
olive oils on the interna-
titmal scene with just one 
afternotin tti spare, 1 visited 
ai the entl (]f .April the In­
ternational Food and Wine 
Exhibition IFE 1995 in Lon-
dtm, where olive oils frtim 
Catalonia. Andalusia and 
Aragtin were ready for tast­
ing al the official Spanish 
Pavilion. The presence of 
many brands and different 
styles ctinfirnied the inter­
est and the relevance that 
this protliict begins to enjoy 
abrtiad. 
Among the newly arrived I 
disctivered Oleastrum, the 
name of a Roman city in the 
Catalan [irovince tif Tarragti-
na, and the name chtisen by 
fifleen Catalan cooperatives 
ffir their tilive oil, prtiduced 
m ihe Siurana and Gar-
rigues Denominations of 
Oiigin. Oleasirum has an 
intense green color, plenty 
of fruit and a tantalizing 
[leppery aftertaste. This in 
an olive oi l of substance 
prtiduced with 100% Arlie-
quina olives hy the compa­
ny Oils de Cataluha. l l can 
be purchased from deli-
cale.s.sen and speciality shops 
such as Tivoli i n Muntaner, 
361 in Barcelona, 
tel.: C3) 3024394. 

Travelling in Catalonia is 
always a treat particular­

ly if I am searching for new 
and old ideas to write about. 
The Catalans have some of 
ihe best markets in Spain, 
they are very demantling 
and they are prepared to 
pay any price for the right 
ingredient. VC'ith this in mind 
I drtive from Liarcelona to 
the town of El Vendrell in 
the Baix Penedes, where 
Jose Puig, the man behind 
the success tif Cellcrs Puig 
& Roca, S.A., was prepared 
to answer my questions and 
tfl ciuench my thirst for 
wine, olive oil and vinegars 
produced in his estate. Fur-
ihermtire, he wa'̂  going to 
cook for me. This is the man 
who tifien prepares leg­
endary' dishes ftir such peo­
ple as Troisgros, Robuchtin 
antl (lOtkiaitl. 1 felt enor-
mtiusly honored. 
Ftillowing in their ancesttirs 
hxitsteps, in 1982 Jose 
Puig, once export director 
of Bodegas Ttirres in 
Penedes, and Juan Roca his 
partner, a man who under­
stands ihe \ ine. bought 9.5 

Curiosities and 
New Temptations 

hectares (23.5 acres) of 
land in which .Merlot, 
Chardonnay, Cabernet 
Sauvigntm and Cabernet 
Franc grape varieties were 
planted. Ttiday under the 
brand name of .'\ugustus, 
quality wines are prockieetl 
in a mtidern winery. They 
have given every vineyard 
and every \\ ine the name of 
a Roman Emperor. The Via 
.•\ugusta. the tild road con­
necting Ancient Rome with 
Spain, Slill crosses the bot­
tom of this estate. Augustus 
Chartlonnay I99-i is a wtin-
derfxil complex wine full of 
ginger and smoky flavors 
given by the t]uaiity of the 
grape and the character of 
ihe Nevers oak barrels in 
which this wine is ferment­
ed. The 1990 and 1991. still 
l i \ ely. have acquired in the 
bottle the most exotic and 
classic taste. These wines 
are some of the mti.st excit­
ing Chardonnays made in 
the ctiunlry. I wish I could 
also write with more detail 
about the qualities of the 
Cabernets and Merlots 
t i f which Jose and Carlos 
feel so rightly proud.,.. 
Next time. 
The visit to the btidega and 
the ancient small buildings 
in which the vinegars of the 
house are matured, ended 
with lunch. The menu was 
a succulent rice dish (arros 
ncgre), salad, local bread 
antl wine. The wine was 
the rose of the house made 
with the Cabernet Sauvi­
gnon grape. This is the 
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recipe for a memorable 
dish (the name arros negro 
refers to the color given to 
this rice dish by the 
caramelized onions antl the 
artichokes. To serve 8 you 
need 800 gr Calasparra rice, 
200 gr extra virgin olive oil 
{from the estate if po.ssi­
ble), 80 gr vinegar, 1 rabbit 
cul initi small pieces, 80 gr 
young runner beans. 80 gr 
red sweet peppers, fresh 
asparagus, 80 gr Btiletus 
Edulis, 80 gr fresh peas, a 
lilile fresh thyme, garlic, 
parsley, 100 gr fresh toma­
toes, peeled and chopped, 
meal stock (two and a half 
times the volume of the 
rice). 100 gr fresh ard-
chokes, a liiile saffrtin antl 
500 gr onions, chtipped. 
Cotik the onions in olive oil 
unlil they are almost 
caramelized and set aside. 
In a large paella pan brown 
the rabbit, season with sak, 
pepper and ihyme. .Add the 
vinegar and reduce it. Add 
the green beans, artichokes 
and red peppers and cook 
for a few minutes. Next is 
the turn for the peas, the 
tomatoes and ihe t mi tins 
(already cooked). .'\dd the 
rice, Mir and cook tir a few 
minutes together with the 
rest fif the ingredient. Start 
adding the hot stock little 
by little (following a similar 
technitpie ffir makitig m.sYi-
to). Ad(j the boletus, the as­
paragus and when almost 
ready the combination of 
garlic, a iitde olive tiil and 
satfron, ptiunded in a pes­
tle and mortar. Do not 
overcook the rice. When 
ready, remove frtim the 
fire, cover with paper and 
let it resi. The result should 

be a fairly soupy rice of a 
beautiful shiny dark color 
antl terrific flavor. Que 
aprovecheH. 

The taste given tti the rice 
by the dried ceps (Bole­

tus Ediilis) convinced me I 
had to go mushroom hunt­
ing, one of the precious 
pastimes tif the Catalans, 
this time to the Boqueria 
Market at the heart tif the 
Biirceiona Ramblas 
Lorenzti Petras' shop in the 
fresh vegetable seel ion will 
provide demanding palates 
with any type of fungi they 
might desire, dried tir fresh. 
Baskets, wooden boxes, 
glass jars, liie tlisplay is here 
simply breathtaking. He al­
so sells fresh and dried 
herbs, wild strawberries and 
cfiurgette fltivvers. I would 
also rectininiend the new 
selection tif dried fungi pro­
duced by Saflnler, S.A., par­
ticularly ihe Cratcrellus Cor-
nucopioides (sauces, salds 
of fresh pasta). Ma ism ins 
Oreades (excellent for the 
base sauces used in rices 
and pasta, meat stews and 

the Fricaiido of the Cata­
lans). Bole tits Edutisor ceps 
(kived by all), Cantharelliis 
Ltttescens, and ihe Caii-
tha rel I us Ciha rios. B e ft i re 
you leave the market stop 
and have a glass of cafe con 
leche at Pinocho. the market 
coffee shop. Politics, music, 
and Liusiness are all high 
priority here. 
My last stop in the city be­
ffire returning home to Lon­
don had to be tti one of my 
favorite delicate.ssen shops, 
a place where I have tasted 
in the past unusual kical 
cheeses, wines and the tae.st 
that the Catalan and Majtir-
caii charcLiterie can offer. J. 
Murr ia , founded i n 1943 
at the Carrer R. de Luria, 
85 Barcelona 08009, tei . 
(3) 2155789, is a tradition­
al col ma do, the name given 
by the Catalans to a conve­
nience store. Apart from all 
the products from Cellers 

Putg and Roca, S.A. and 
Safinter, S.A., Juan Murria, 
the propietor, will be glad to 
guide ytiu initi the wtirld tif 
rice, pasta, tilives, vinegars 
and above ail, cheeses and 
sausages such as hiitifarras 
(black or whites), salchichas. 
.salchichanes, fuel, chorizo, 
and llie succulent ".sobra.sa-
daAJatlonptina", a speciality 
uniiiue lo the Balearic Is­
la ncis. 

M" Jos^ Sevilla is an ex-
perl in SjKinisb gastronomy, 
:hc ciiilh'ir \ if screni! h,«ip-: 
and BBC T^^ programs on 
tbe subject, and is Joint 
bead of food and wine pro-
moUon in the Spanish 
Commercial Office located 
in the UK. 
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SpsLtiish Olive Oil 

Since 1840 

"It is in 1840, in 
Sevilla, when we 
begin the production 
and marketing of our 
olive oils. After 150 
years, we have 

Nowadays, our 
products are being 
exported lo more 
than fifty countries 
all over the world". 

J 

PRODUCED BY: 

A C E I T E S DEL S U R , S .A . 
Formerly ACEITES Y JABONES LUCA DE TENA, S.A. 
Ctra. Madrid-Cadiz, Km. 550,6 
E - 41700 Dos Hermanas{SEVILLA) SPAIN 
TEL.: - 34 - 5 - 469 09 00 FAX: - 34 - 5 - 469 04 50 

OLIVE OIL FROM 



R E C I P E S 

Partridges Madrid-
Barcelona Style 

Marinated Partridge, 
Toledo Style 

HUNTING 
The 'Madrid-Barcelona' restaurant, in the Catalan capital, is one of 

those places where time seems to have stood still and you find ytiur-
selftranspoiietl back to the ly.-iUs, ll is iioi unh" the Jen.ir btit a!,-.i:, tiie 
way the waiters mtive around the tables. I shared this incredilile dish 
with my friend Claudia Rfiden -the well known cookery writer and 
food historian- one spring when we were both working in that beau­
tiful Mediterranean city. The chef at this excellent restaurant let me 
have his recipe. 

SERVES 4: 
6 small Spanish tinions, 
peeled and chtipped 
2 carrots, peeled and chopped 
2 tomatoes, skinned, de 
-seeded and chtipped 
6 cloves garlic, peeled 
and chopped 
50 gr mushrooms, chopped 
2 pickled cucumbers, chopped 

4 partridges 
250 ml meat stock 
300 ml tilive oil 
150 ml red wine vinegar 
1 bay leaf 
1 TSP chopped fresh thyme 
1 TSP paprika 
Salt and freshly ground 
black pepper 

Pre-heat the oven to gas mark 3, 160"C (325^F). 
Place the vegetables and partridge in a tlameprtiof cas.sertile. Adtl die 

stock, oil, wine vinegar, Liay leaf, thyme and paprika, and season tti 
taste with salt and freshly ground black pepper. Bring to the boil and 
cover tightly. Transfer to the oven for 11/2 to 2 hours until the par­
tridges are ctitsked and the vegetables are tender. 

(From the book Spain on a Plate by Maria Jose Sevilla). 

SERVES 4; 
4 partidges 
75 ml oil 
8 small onions 
3 cloves garlic, crushed 
2 carrots, peeled 
2 bay leaves 
1 tsp thyme 
1 tsp oregano 
1 tsp paprika 

10 peppercorns 
3 cloves 
Salt 
100 ml white wine 
iOO ml vinegar 
100 ml water 
Lemtm 
Parsley 

Clean the partridges and ruh ihem inside and tiul with salt and 
pepper. Truss them with string so they keep their shape. Heat the oil in 
a frying pan and slowly brown them, one or two at a time. When 
goltien, transfer the birds to a casserole. Peel the ver}' small onions and 
cut a slit in their stem end (helps tti keep them frtim tipening out) and 
add them to the oil with the cmshed garlic and the carrots, peeled and 
halved lengthwise. Then add the liay, thyme, oreganti, paprika, 
pepperctirns, cltives, .salt and while wine. Ptiur this tiver the partridges 
in the casserole and add the vinegar and water. Bring to a boil, then 
cover and cook very slowly until the birds are very tender, about 1 
hour, adding more water as needed so there is always plenty of lititiitl 
in the casserole. When the birds are done, remove the pan from the 
heat and let cool thoroughly. Then remove the partidges and discard 
the .siring. Place them in a glass or crtickery bowl. Strain the cooking 
licjuid and pour it tiver the partridges, which .should be covered by the 
liquid. Slice the carrots and add them and the onions to the bow!. 
Cover tighdy and chill ftir a lea.st 2 days. Serve at room temperature or 
reheat very gently. 

(From the book Cooking in Spain by Janet Mendel). 
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e The Cummcrrial OlHre uf Spain 

BALEARIC I.S CAN D.S 

CANARY ISLANDS ^ 

SPAIN. 
A feast of 

incomparable 
Mediterranean 
quality & taste. 

High demand for the healthful Mediterranean diet puts profits 

on Spain's quality foods at an all-time high! Spain's world-

renowned olives are unexcelled--their delicate aromatic oil, 

Europe's finest. Tap into Spain's abundance of legendary white 

asparagus, succulent peaches, rich tomatoes, unique white tuna, 

freshly packed in cans, distinctive anchovies, world-class 

cheeses and unforgettable Serrano hams! Make sure your 

customers have them first. Discover how you can profit from 

Spain's Mediterranean diet! 

FOODS FROM 

Call (2121661-2787, or Fax (212) 867-6055 for more infomiation. 
Or wriie: Footls From Spain. The Commercial Office of Spain, 

405 Lexington Avenue, New York, NY 10174 



R E C I P E S 

Partridges with 
Chocolate Sauce 

Quail with Olives 

Stime recipes from Navarra and Catalonia use chocolate as a special 
ingredient in their sauces. One classic example is the Costa Brava dish 
known as mary montaiia, or sea and mountain, which contains lob­
ster and chicken. Another is this recipe from my grandmtither's notes. 
Though the combination of chocolate and savoury foods sounds risky, 
the results are surprisingly delicious -tielieve me! 

SERVES 4: 
16 baby onions 
2 partidges, halved 
Salt and freshly ground 
Black pepper 
2 tsp plain flour 
4 tsp tilive oil 

2 celery stalks, cut into strips 
600 ml chicken stock 
2 tbsp white wine vinegar 
1 baby leaf 
4 slices stale bread 
100 gr flitter chocolate, grated 

Place the onions in holing water for 1 minute, then drain and peel, 
leaving them whole. Season the partridges with salt and freshly ground 
black pepper, and dust ihem wiih Ilour. Heat a little oil in a flameproof 
earthenware casserole and fry the partridges and onions until lightly 
browned, stirring occasionally. Add the celery and cook for 2 minutes, 
then stir in the stock, wine vinegar and bay leaf. Cover and simmer for 
45 minutes. 

Heat the remaining till until very hot. Fry the bread until brown, then 
drain on kitchen paper and place on a serving plate. Remove the par­
tridge halves from the sauce and place one on each piece of fried 
bread. Garnish with the celery and onions. Remove the bay leaf and 
bring the sauce tti the btiil. Ciieck and adjust the seasoning if neces­
sary and add most of the chocolate. Once the chocolate melts, il thick­
ens the sauce instantly. Add a liltle more chocolate if necessary. Pour 
the sauce over the partridges and serve. 

(From the book Spain on a Plate by Maria Jose Sevilla). 

SERVES 4: 
12 quail 
Salt 
Freshly ground black pepper 
4 cups chicken broth 
6 tbsp olive oil 
2 cloves garlic, peeled and chopped 
1 small tmitin, peeled and chopped 
150 gr serrano ham, diced 

3 large carrots, diced 
2 ttisp flfiur 
1 tbsp crumbled thyme 
leaves 
1/2 tbsp choped parsley 
2 bay leaves 
200 gr pitted olives 

Clean the quail, singe off pin feathers, if necessary, and tuck the wing 
tips under the birds. For the legs, cut a small slit on either side of the 
cavity, cro,ss the legs and slip the tip of each leg through one of the slits 
to prevent quail from losing their shape. Season with salt and pepper. 

Bring the chicken brtith Iti a boil in a small saucepan. 
Heat the oil in a large oven. Add the cjuail and cook over medium-

high heat until browned on all sides. Remove the quail from the pan 
and set aside. 
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E C I P E S 

Hare and Partridge Stew 
(Morferue/oJ 

.^dd the garlic and onion to the oil remaining in the pan and cook un­
til lighdy browned. Add the ham and cook until lightly browned. Add 
the carrots and ctiok for 5 minutes longer. Sprinkle the fltiur over all 
and let cook, stirring, for a few minutes. Add the htit brtith. Let cook 
for 20 minutes. 

Return the quail to the pan, add the thyme, parsley, and bay leaves, 
and ctitik over low heat for 15 minutes longer, stirring frequently, and 
adding more broth if necessary. 
Just before serving, add the olives and bring the sauce to a boil for sev­
eral seconds. Remove the quail, arrange them on a large shallow plai-
ter and sptitm the sauce over them. Serve very hot. 

(From the bfiok The Taste of Spain by Xavier Domingo and Pierre 
Hussenot). 

SERVES 10: 
1/2 hare or wild rabbit, cleaned 
1/4 chicken, or 1 thigh and 1 leg. 
1 partridge, cleaned 
250 gr Serrano ham 
250 gr pork liver 
250 gr smoked slab bacon 
Sail 
6 tbsp olive oil 

1 tbsp paprika 
1/2 tsp ground cumin 
1/2 Isp ground cloves 
1/2 tsp ground cinnamon 
1/2 tsp freshly grtiund 
Black pepper 
300 gr breadcrumbs 

Rinse and pat dry the rabbit, chicken, and partridge. Place them in a 
large stock pot with the ham, liver, and bacon. Add enough cold wa­
ter tti ctiver, seastm with salt and ctitik over medium heat for 2 hours. 

Remove ihc meals from ilie pan, reserving the cooking liquid. Skin 
and bone the meats and chop coarsely with a knife. 

Heat the oil in a large saucepan. Add the paprika, stirring rapidly. Add 
the reserv-ed cotiking liquid, along with the cumin, cloves, cinnamon 
and pepper. Bring to a boil and stir in the breadcrumbs. Ctiok for 5 
minutes and add the meats. Let simmer over very- low heat for 20 min­
utes, stirring frequently lo keep ingredients frtim sticking. 
Correct the seasoning, if necessary, and sirve with slices of toasted 

country bread, 
(From the book The Taste of Spain by Xavier Domingo and Pierre 

Hussenot). 
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R E C I P E S 

Rabbit in Salmorejo 

Capuccino of Baby Broad 
Beans with Mint 

As well as the cold stiup made in Cordtiba, the word salmorejo refers 
to a sauce that is made in the Canary Islands from tilive oil , vinegar, 
salt and pepper and shows undoubted Andalusian or Moorish influ­
ence. There can be ntilhing more pleasant than to savour this dish in 
the sunshine of the Islands' gentle Winter. The rabbit is cooked until 
tender, crisp and golden, and topped with an unusual ancl lasly sauce. 
It is traditionally sei-ved with papas arrugadas w hich is a dish of pota­
toes boiled in heavily salted water until they are soft, the water ptiured 
tiff and the potatoes cooked again over a very low heal until they are 
slightly wrinkly. 

SERVES 4: 
1 rabliit, cut into 8-12 pieces 
250 ml olive oil 
1 clove garlic, peeled and chopped 
1 bay leaf 
1 sprig tif thyme 
Salt 
2 small chicken tir rabbit livers 

1 green pepper, de-seeded 
and roughly chopped 
A pinch of grounci cumin 
1 tsp paprika 
1 tsp sherry vinegar 
1 tbsp water 

Place the rabbit in a btiwl vvith half the oil , half the garlic, the bayleaf, 
thyme and a pinch tif salt. Marinate for 2 hour, turning occasionally, 
then remove from the marinade and drain. 

Reserve 1 tablespoon of oi l . Heat the remainder and fr}' the rahbii 
pieces for about 20 minutes until gtilden brtiwn and cooked through. 
Drain and place on a warmed serving plate, keeping them warm. 

Meanwhile, boil the chicken or rabbit livers in a little water and salt 
for about 8 minutes until cotiked. then drain them. Transfer them to a 
mortar or food processor with the remaining garlic, the pepper, cumin 
and paprika, and pound or process to a thick sauce. Thin the sauce 
with the sherry vinegar, water and remaining oil, and season to taste 
with salt. Pour the sauce over the rabbil and serve immediately. 

(From the botik Spain on a Plate by Maria Jose Sevilla). 

MEDITERRANEAN DIET 
SERVES 4: 
200 gr baby broad beans, 
shelled and peeled 
30 gr Iberico ham fat 
1 dl Iberico ham sttick 

FOR THE MINT FO.\M: 
1 sprig mint 
1 dl pig s ear stock 

Whizz 1 SO gr of the beans with the ham stock intti a finely textured 
soup; set aside the remaining beans. Cut the ham fat into small cubes. 

To prepare the mint foam, strip the mint leaves from their stems and 
infuse the leaves in hot water for 1/2 minute. Whizz in the blender 
then pour through a sieve and add the ear slock. Allow to cool, then 
whisk with an electric beater as if you were whipping cream. 

Fry the ham fat cubes very gently, then add the reserved beans and 
heat through. Divide the mixture among 4 tall coffee cups. Heat the 
soup, and pour into the cups until they are 3/4 ful l . Top with the mint 
foam to create a spring capuccino. 
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FRAGATA.... Perfection does exist ! 
Based on the experience of over three generations of the Camacho Family, our 
product range is constantly improved and expanded The recent including 
of home-made, premium fruil preserves is jusi another e.xample. 

OLIVE OIL, OLIVES, 
CAPERS 

& 

PRESERVES 

Por :my limhcr int'onn;irion please contact: 

Avenida del Pilar. 6 
4l.'i.^0 Moron de la Fiontera (Sevllla) 

Phone; .14/5/485.12.00 
Fa.v: .W.V5S5.t)l.45 - Telex 72126 

P.O. Box 1564 
2035 N. 15th Avenue 
Melro.se Park, IL. 60161 
U.S.A. 
Phone: l/70S/.̂ 44.(X)66 
Fax: 1/708/.144.4207 

4410 East Adamo Drive 
.Suite 106 
Tampa. FL 33605 
U.S.A. 
Phone: 1/813/247.45.34 
Fax: 1/81.3/248.3260 



R E C I P E S 

Razor Clams and 
Macaroni with Chicken Jus 

Prawns with Mahon or 
Idiazabal Cheese and 
Sherry with Rice Parcels 

SERVES 4: 
.̂ 2 razfir clams 
50 gr macaroni 
8 thick stalks asparagus 
2 dl herb gelee 

1 / 2 dl chicken jus 
1/2 dl garlic flavored oil 
5 blood oranges 

Drop the razor clams into boiling water for 10 seconds tti tipen 
them, then remove the tuLiular fleshy part and cut diagtinally inui 
small discs. 

Btiil the macaroni, allow lo cool, then cut up tliagtmally like the 
clams. 

Peel the asparagus and trim -use only the lips. Boil in salted water, 
drain, then cut in half. Melt the gelee to nappage (coaling) consis­
tency and pour over the asparagus. 

St|ueeze the tiranges and grate the rind of one of them. Place the 
juice and rind in a pan tiver a low heat and reduce to a syrupy con­
sistency. 

Place the chicken jus and garlic oil in a large pan over a low heat, 
adding the macartini and clams and healing through without boiling. 
Place on a serving dish, heat under the grill then serve with the or­
ange syrup poured artiund it and the geleed asparagus on itip. 

FOR nil- RICE PARCELS; 
.̂ thin rashers bacon 
100 gr basniali rice 
50 gr ceps (boletus Edulis) 
1 dlceps jus 
20 gr foie gras puree 

SERVI s I : 

12 large prawns 
100 gr Mahfin tir Idiazabal cheese 
40 gr double cream 
3 dl Pedrti Ximenez 
1 dessertspfjon lemtm preserve 

f'tiK 200 GR OF LEMON PRESERVE: 
10 lemons of 50 gr each 
400 gr sugar 

Cul the lemons into 1/2 cm dice (dti noi peel, but remove any pips), 
then place in a pan with the sugar and 4 dl water. Leave on a low heat 
for 3 hours. Ctiol and set aside. 

Peel the prawns, remtiving the central intestine and cut in half length­
ways without reaching the tail. Chop the cheese inui small pieces and 
mix with the cream, healing the mixture ver>' gently unlil the cheese 
melts then passing through a sieve. Reduce the Pedro Ximenez tiver a 
low heat until it forms a thick syrup. 

Btiil the rice ffir 15 minutes, then ctiol thoroughly spread out on a 
cloth. 

Dice the ceps finely and brown lightly in a tablespoon of olive oil in 
a large frying ]ian over a medium heat. .-Xtltl the rice and the mush­
room jus and cook until the rice has absorbed the liquid. Add the foie 
gras puree. Make the rice into little parcels by wrapping in bactin. 

Place a lablesptitm tif olive till in a fi-ying pan tiver a liigh heat and 
add the prawns until they are golden on both sides. Brown the bacon 
parcels in another pan. 
Spread the cheese mixture on a serving dish, itipped with the bacon 
parcels, the prawns and 4 pieces of preserved lemon. Heat the en-
lire dish in a salamander and drizzle with the Pedro Xinienez syrup 
just before serving. 
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It's t vour 

spices and seasonings from (Jy\RMI^N("ITA should be pi-esent 

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, 

G A R M R 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. 

n 
)P4i:LLtR0i 

PROALIMENT 
JESUS NAVARRO, S.A. 

Isaac Pcral. 46 
03660 NOVELDA (Alicante - Spain) 
Tel. (96) 560 01 50 - 8 Lines 
Fax (96) S60 47 96 • 560 30 12 



R E C I P E S 

Almond Soup with Lemon 
Curd, Red Fruit Compote 
and Sesame Biscuit 

SERVES 4; 
a t-ggs 
300 gr sugar 
Peel and juice of H lemtins 

FOR rut: ALMOND SOUP; 
150 gr peeled fresh almonds 
50 gr water 

FOR THE SESAMK BISCUI T; 
Filti pastry 
1 tablespoon sesame 
Seeds 
1 dl syrup 
100 gr red fruit compote 
100 gr almonds 
80 gr wild s Ira wherries 

Whizz the almonds and water together in the blender to make a 
smoolh 'soup', then set aside in the fridge. 

Make a lemon curd by beating together the eggs, sugar and lemon 
and baking in the oven in a bain-marie for 10 minutes at l60''C (320''F). 

Make the sesame bi.scuit by painting the filo pastry with syrup (use a 
pastry brush), sprinkling with the sesame seeds and baking in the oven 
until crisp and golden. 

To serve, place two tablespoons tif lemtm curd in the center of each 
plate with the strawberries, a piece of sesame biscuit, a little red fruit 
compote and a few almonds, Sei-\-e the soup in a btiwl. 

SPECIALISTS IN QUALITY 
Our company is a 
food group 
specialized in 
different lines of 
products: tomato, 
jams, legumes, 
olives & asparagus. 
Those products are 
made combinig 
tradition with 
innovation in the 
best way. 

lAN CACJ^ETILL.A c 
COMARO 

alimentmrio 
Ian 

INDUSTfilAS AUMENTARIAS DE NAVARRA, S.A. 
Aportado, 3 • 31330 VILLAFRANCA • Spain 

Tfno. 34 • 48- 84 51 50 • fox. 34 - 48 - B4 56 86 



OflCHO 

PRODUCTOS CACHO, WHICH IS 
DEDICATED TO THE MANUFACTURE 
OF INDUSTRIAL CONFECTIONERY. 
COUNTS ON MODERN INSTALLA­
TIONS AND MACHINERY OF ADVAN­
CED TECHNOLOGY. THE STRICT 
CONTROL OF RAW MATERIALS AND 
THE SPECIAL CARE OF DISPLAYS 
HELP US TO OBTAIN A FINAL PRO­
DUCT OF EXCELLENT QUALITY. 

PRODUCTOS CACHO, S.A. - c/. NAVARRETE s/n; 26140 - LARDERO - LA RIOJA - SPAIN 
TLF: 34-41 -44 81 35 
FAX: 34 - 41 - 44 90 66 



G L O S S A R Y 

WINE Cr ianza . This tc-riii is reserved for wines agetl in ihe vxooti and bottle for 
at least 2 years, 6 months of which mtisi be in tiak casks. 
Reserva. I'here are two types of standard f<ir the tise of this desiynaticin. 

Red wines miisi age for a minimum tif 36 months in the wotitl and liottle. 
at leasl 12 tif them in tiak casks. For rtise and white wines, the minimtim 
peritid is 21 months, 6 of them in oak casks. 
Gran Reserva. This term is usetl e.\clu.si\ ely for red and claret wines 

lhat have aged ftir at least 24 months in oak casks ftillowed by al leasl 36 
monihs in the bottle. Ftir while antl rose wines, the minimiini peritid is 48 
months of which a minimum of 6 monihs tnusi be in the wood. 

In all cases, the barrels must be made of oak and must have a ina-\iimim 
capacity of 1,001) liters. 

SHERRY ""^' '^>"""^'"'' ^^s.ec\ in Jerez ftir blentlinjj wines is know n as criaderasy solera. 
The butts, tir botas. are arranged in rows up to three high, the btiittim row be­
ing calletl the solera. The upper rtiws are called the criaderas. that nearest the 
solera being the first criadera. the next tine up the sectind criadera, etc. 

When the time ctimes ftir boiiling, abtiul tine ihird nf the wine frtini each tif 
the solera barrels is remtived. Then tme third oflhe wine in the first criadera 
is drawn o f f . blentletl in an operatitin calletl caheceoand added to the solera. 
The proce.ss is then repeaietl with the second criadera. 

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

Fluid Measures 
METRIC/ BRITISH STANDARD 

10 inillilitro = ountf 
50 mlllilitres = 1 ounces 
100 millililres - 3 1/2 uuntes 
2=10 millililrcs = 8 1/2 ounces 
SCO millilitres = 17 1.'2 ounces 
1 litre - 1 3 '-l pint.'' 
1 leiispoon • 5 millililres 
1 tablesptxin - IS niillilitrcs 
1 ounce - 28 millililres 
1 pint = i70 millilitres 
1 qu;in =1.14 litres 
1 gallon - 4 1/4 litres 

Weight 
METRIC/OUNCES & POUNDS 

10 grjnis - I /3 txintv 
50 granvs = 1 31 imnces 
100 grums = 3 1/2 ouncvs 
250 gnims = 8 3 l (Hintvs 
500 graras = 1 pounil + 1 1/2 ounces 
1 kilo - 2 pountis + 3 l i ounc-es 
1/2 ounce - I l grams 
1 ounoc - 28 grams 
1/4 ptxind - 110 grains 
1. 2 pound = 2.30 grams 
1 poumi = )50 grams 

Fluid Measures 
METRIC/U.S. STAND.ARD 

in uiilliliia's = 2 tcusptxiiis 
5(1 millililres = 3 Uil)lesp<x)n5 
IIIO millililres = 3 12 ounces 
2541 millilitrt^ •= 1 cup + 1 liililespi wn 
50(1 inillililies • 1 pint + 2 t;il)lc-sp<ions 
1 litic - t t|iiaii + 3 tablespoons 
1 Icaspfion - 5 niillilita's 
1 laWcspfxin - 15 millililres 
1 ountx; = V) niillililrvs 
1 cup - iy< millilities 
I pint - i"̂ 5 millilitres 
I quart = '150 litres 
1 gallon = 3 3/4 litres 

In our recipes, quantities are given in metric mea­

surements. Tbe charts on this page show approxi­

mate equivalents between Imperial or American 

measures and metric measures. 

Oven Temperalure 
TEMPERATURE 

Verj" slow - 250F/12aC 
Slo« - 3O()F/150C 
Mfxlerate - 350F/180C 
Hot - 400F/2tKK; 
Vert' hot = 450F/2.30C 

DIAL NUMBER 

-1/4 
= 1 
= I 

- 6 
- 8 

TEMPERATURE 

c. 

WtTW tVlll̂  

2lO 
2.30 
220 
216 
200 
190 
180 
170 
KiO 
150 
140 
1.30 
120 
110 
100 
9(1 
80 
"70 
(io 
50 
40 
30 
20 
10 
0 

-10 
-20 
-.30 
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KAIKU 
T H E E M B L E M O F T H E CRAFTSMANSHIP 

O F T H E B A Z T A N 

L 
ike the Japanese 
Haiku -or three-
lined piece tif poet­
ic perfection- which 
the sound of its 
name suggests, the 
Kaikii is a three-

purpose article tif perfectitm in 
wtitidwork that has bectinie tine 
of the symbtils tif Baztan crafts­
manship, inseparably linked as it 
is w i i l i the highly prized ciiajada. 
a dessert macie from clotted 
sheep's milk. Shaped like an 
obliquely displaced mug, the 
kaiku is ideal for milking -the an­
gle tif the inclination making it 
easy to catch the milk wiihtiut tilt­
ing the recipient- for carrying and 
pouring the milk and finally for 
the boiling and setting tif the milk 
in the making of cuajada intrti-
ducing a burning stone. Kaiku are 
iradititinally hand-carved from the 

trunk of a birch and come in var­
itius sizes, depending on their 
purpose. The larger kaiku are 
used for milking and the smaller 
tines for making and serving cua­
jada. The making of kaikii is .said 
to date from thousands tif years 
ago and the technique of carving 
the birch trunk has remained ba­
sically unchanged. ret|uiring 
strength, time and patience. That 
is why, according tti Domingo 
Ftxandi, the leading craftsman in 
die whole of the Baztan valley, 
there are not many ytiung wotid-
carvers willing or able to maintain 
the art. Living in the picturesque 
\ lllage tif Errazu, in the northeasi 
of the region, Etxandi has devot­
ed over thirty years to the craft, as 
well as wtirking as an ordinary 
carpenter. His htiuse and work-
shtip, where he also sells his 
kaikii antl other tratlititinal wtitid-

en implements, such as abatza 
(jug ffir boiling milk and cheese-
making), idazkia (funnel ftir f i l ­
tering), iiialatza (heater), ziinilza 
(cheesenitiuld). karlola (drainer) 
and oporra (wooden mug), are a 
shtiwcase of his craft. Nowadays, 
petiple buy kaiku and the tiiher 
implements almost exclusiveh" for 
their ornamental value, .\part frtim 
a few farmhouses, where cuajada 
and cheese are slill made in the 
traditional way, Eurtipean Union 
hygiene legislation discourages 
such practices as a risk to public 
health and rules thai plastic im-
plemenls be used insteatl. \e\ ei-
iheless, you can laste the differ­
ence in a ^Y^/X.';eelabtlraletl ciiajiv 
(ill. si u HI It I \ ()U l i . i \ e ihc t;i n K1 for­
tune iti try one, antl ytiu can cer­
tainly admire the beauty tif the tra­
ditional wooden containers. 

Frank .Smith 
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ODEGAS BILBAINA, 
H A R O R I O J A A L T A E S P A N A ^ 

Bodegas Bilbaina.s 

is owner of an estate of 260 

hectares of vineyards 

surrounding the winery itself 

in Haro, the heart of Rioja 

Alta in Spain. The history 

of this estate in the world of 

wine goes back to 1859. 

The red grape varieties 

grown in the 260 hectares 

of own vineyards include 

Tempranillo, Garnacha, 

Graciano and Mazuelo. 

The red wine 

VINA POMAL comes 

from the vineyard of 100 

hectares of the same name 

within the property. 

K I O j A 
uasiffl ' ' ' 
I t O t l l ' ' ' 

n t « ; A r V l f t l D O 

POMAL 

ES1ATE WCrCWP-O 

(§ODEGAS BILBAINA(§ 
H A B O . R I O J A A L T A E S P A N A 

SPAIN - EXPORT DEPT 
Tel. (34-4) 415 17 41 Fax. (34-4) 415 00 59 

GREAT BRITAIN & IRELAND 
FBG-WINE AGENCIES 

Tel. (44-171) 978 53 00 Fax. (44-171) 924 27 ?> 

N.Y. - VINTVVOOD INTERNATONAL LTD. 
Tel. (I-516)42497 77 Fax. (1 -516)42497 49 



THE LOOK OF A NEW GE 

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

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