s

-

FOOD, WINE & TRAVEL QUARTERLY MAGAZINE

e Tl

MAY-AUGUST 1995

3

_SPAIN GOURMETOUR_

EUROPE'S HUNTING GROUND
BARREL FERMENTED WHITE WINES e BAZTAN. A WORLD WITHIN A VALLEY

US §5



GIRALDA OLIVE OIL
THE GOLDEN TOUCH OF SUNNY SPAIN

No additives
No preservatives
No artificial coloring
No sodium

No cholesterol

A mono-unsaturated oil, the most
acceptable for salads, sautering and
all other cooking purposes. =
GIRALDA olive oil is available SALGADO.S.A. Telex 23391 UCAE .
in Extra Virgin, Extra Light and Pure varieties Telf.: 521 29 74. Fax: 522 44 16
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THE TENTH INTERNATIONAL
GOURMET CLUB SHOW
Madrid, 19*, 20*, 21, 22 April 1996

What is the Gourmet
Show?

It is the event where
product manufactures,
elite gastronomes,
artisans and industrialists
can meet the owners
and chefs of the

best restaurants, head
buyers from hotel
chains and large select
food chains, special
shops and experts
which are lovers of a
good table (members of
wine clubs, readers

of magazine for
gastronomes and users
of tourist and good
food guides).

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

Sweets, chocolates and
biscuits.

Condiments, spices,
oils and vinegars.
Apéritifs and beers.

Products to be shown  Cheeses.
Wines, spirits and Meat, fish and
liqueurs. vegetable conserves.

Charcuterie.

Patés, foie-gras and
duck and goose
by-products.
Accesories for the table

Activities and
conferences

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

The result of the ninth
Show

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

(china, glass,

linen, etc.),

Various (kitchen
utensils, books,
specialized magazines,
etc.).

the 437 companies
which are exhibiting —of
which 40% were from
the food sub-sector and
51% from the drinks
sub-sector. Throughout
the four exhibition

days more than 27,000
professionals

visited the show.

Forecast for the tenth
Show

Exhibitors: 475,
Professional visitors:
30,000.

For further information about the Tenth International Gourmet Club Show, send this coupon to Progourmet, S. A. C/. Claudic
Coello, 52 - 1.2 Planta. 28001 - Madrid (SPAIN). Tel.: (1) 577 04 18. Fax: (1) 431 13 59.
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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 conditions, there are
many private reserves with abundant supplies of partridge,
a favorite of hunters.

But hunting is more than just a sport. There are other as-
pects involved such as the many gastronomic specialities
based on game products and a wide selection of chorizos
made from venison, wild boar, etc. Better known, however,
are the classic pork chorizos that are probably 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 time 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 cask-fermented wines that
are being made today in Spain in many Denominations of
Origin with 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.

SPAIN GOURMETOUR
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Compiled by _
BETTINA KRUCKEN

THE PICOS DE EUROPA BE-
COME OUR CONTINENT'S
IARGEST NATIONAL PARK

In May this year, the Picos de
Europa National Park situat-
ed in Northern Spain was ex-
lended to a total of 65,000
bectares (160,615 dacres), and
now covers almost the entire
mountain range of the same
name. Parts of Cantabria and
Castile-Leon bave now been
added to the original area of
the Montanas de Covadonga
National Park in Asturias,
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 ahout USS
20,161,000 is to be distributed
over a 4-vear period to pro-
mole environmentally  sus-
lainable agriculture, which
will, at the same time, provide
support for these continually
disadvantaged regions. The
National Park will be run by a
Joint comniission, comprising
representatives from the three
regions involved, and will en-
sure the prevention of any use
of the park which could jeop-
ardize either its environment
orecological balance.

SPAIN GOURMETOLUR

NEW VINTAGES NOW ON THE MARKET

* Bodegas Irache, D.O. Navarra have brought out four 1994 vintage varietal
wines, classified as “excellent”. Thus, along with its traditional Navarra
Tempranillo grape variety, for the fourth time since 1990, Irache is offer-
ing the varieties Cabernet Sauvignon, Merlot and the white Chardonnay
grape in limited quantities,

* 100% Riesling from Miguel Torres. The young white, Waltraud 1994 is
produced at a controlled temperature in steel tanks and has an alcohol
content of 12,5°,

* Two new 1991 vintage Crianzas from Vinas del Vero are also now avail-
able. The Compania Vitivinicola Aragones, D.O. Somontano, has launched
Duque de Azara 1991 made from the Tempranillo and Moristel grape vari-
eties, and Val de Uga 1991, which is 100% Pinot Noir.

* The Nineties wine Vina Pedrosa with D,O. Ribera del Duero can now be
bought from Hermanos Pérez Pascuas. It has been left to mature in Amer-
ican oak for 26 months and aged in the bottle since March 1993,

* Baron de Chirel Reserva 1988 from Bodegas Marqués de Riscal is bring-
ing back the character of the almost forgotten Graciano variety, with 25%
of this complicated and rare grape. The Reserva Especial 1988 is total con-
firmation of the new style of Bodegas Campillo. After 18 months in Amer-
ican and French oak. it is aged in the bottle for 30 months.

THREE PARADORES OPEN UP THEIR DOORS TO NATURE

This summer, the state hotel chain, Paradores de Turismo, has re-opened
three of its premises, now refurbished, and is offering guests luxurious re-
laxation in the midst of almost untouched nature. The Paradores of Cervera
de Pisuerga in the province of Palencia, Fuente De at the heart of the Pi-
cos de Europa National Park, and Puebla de Sanabria in Zamora, all enable
any sign of the hectic pace of daily life and stress 1o be swiftly forgotten.
In the next two years, approximately 87 million dollars will be invested in
improving and refurbishing Paradores all over Spain. This project will ac-
cord special attention to the hotels which have been housed in former
palaces and monasteries on the one hand, and those located in particular-
ly beautiful natural landscapes on the other.

For further information, contact Paradores de Turismo, Madrid,

Tel: (1) 55 900 69,

EXCELLENT WINES FROM RIOJA AND RIBERA DEL DUERO

The renowned Bodega Faustino Martinez of Rioja is launching four new
wines worldwide: Faustino I Tinto Gran Reserva 1987, Faustino V Reserva
1990 and two 1994 wines, Faustino 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* Ao 1988 was nominated best wine in the world
by the distinguished American wine journal “Wine Enthusiast”. The D.O.
Ribera del Duero red, which had initially been admitted to the list of the
world’s 3,380 best wines in numerous tasting and selection procedures,
was ceventually 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 Certificate of Quality, and thus joins the forerunners of the Fu-
ropean seclor.

MAY-AUGUST 95



RIOJA: 1994 CLASSIFIED AN
“EXCELLENT" YEAR

The Regulatory Council for the
Qualified Denomination of
Origin Rioja has given the
1994 vintage the bighest pos-
sible grade, which has been
awarded only seven times
since the council was founded
in 1926. A rigorous process of

S

control and classification,
with some 3,000 tests of a total
of 177 million liters of young
Rioja wine, has confirmed
what was predicted at the be-
ginning of the barvest. The
young wines stand out for
their good color, extract and
body; alcobol content and
acidity and pH values are
well-balanced and bode well
for the aging process. Accord-
ing to some specialists, we can
even expect another mythical
vintage year, comparable lo
1964.
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Beer producer Alcazar, which is part of the Cruzcampo Group, is the first
Andalusian brewery to receive the 1ISO 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 intensive efforts to
catch up with its European competitors.

VALDEPENAS INCREASES ITS EXPORTS

Last year, exports of Valdepenas wines rose by 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, the Culinary Institute of America, the world’s major gas-
tronomic teaching establishment, with its headquarters in New York, will
be organizing a course on Spanish cuisine, in its new Californian branch
specifically devoted to Mediterranean cookery. Fifteen students, five
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.

For further information, contact: Mr javier Rodero, Spanish Trade De-
partment in New York, 405 Lexington Ave, flooys 44-45, 10174-0331 New
York, Tel: 1212-G6 14 59/60/61/62, Fax: 972 24 94.

GOLD FOR SPANISH CHEESE

At 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 Montene-
bro from Queserias del Tiétar both received the highest honors. The hand-
crafted Manchego sheep's cheese, Pasamontes, made from unprocessed
milk, received the silver medal. Gold and bronze went to two mixed
cheeses, Fanbar and a Patamulo type, both from goat’s, sheep’s and cow’s
milk and produced by the Fanbar firm. In the hand-crafted cheese variety
section, the gold medal went to the goat's cheese Garrotxa of Formatgeria
Artesana del Baix Montseny,

RIBERA DEL DUERO SUPPORTS THE RESTORATION OF BURGOS CATHEDRAL

Since last December, a campaign has been underway to save Burgos cathe-
dral from collapse. On the initiative of the Control Council, Bodegas of
D.O. Ribera del Duero are contributing to the conservation of this Gothic
monument by purchasing specially produced labels for the back of their
wine bottles. The proceeds of this action will be handed over to the Foun-
dation of the Friends of Burgos Cathedral after early summer 1996.

LAST BUT NOT LEAST...

The Spanish Association of Professional Designers, member of the Inter-
national Council of Societies of Industrial 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 Gourmetourin June this year.
Of total of 36 products nominated from all sectors, whether it be Media and
Communications or Industry Design, the best products were selected
which, by their conception, contributed to an elevation of the quality of
life, either culturally or economically.

SPAIN GOURMETOUR
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LASTING

SONIA ORTEGA

Spring is a time of flowers
and, in Spain, of gastro-
nomic and travel guides.
The most popular annual
guides are published in
April and May and this year
there are several novelties.
The BMW guide, which
until 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 will
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. sponsored the 1%
Symposium on Wine Ar-
chaeology organized by the
International Wine Office.
This interesting meeting of
archaeologists and wine ex-
perts has now given fruit in
the form of a work called
Arqueologia del Vino. Los
origenes del vino en occi-
dente which goes back to
the arrival of the Phoeni-
cians on the Cadiz coast
where important remains of
wine-presses, etc. have been
found. Although the book is
in Spanish, each paper is
summarized in English,

*The title says it all: Un
toro negro y enorme (A
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Huge Black Bull).The fa-
mous Osborne bull that all
travellers in Spain have in-
evitably seen standing out
starkly against the Spanish

countryside is the star of

this book. More than just a
trade mark, it has come to
be a symbol, almost a
totem. It has generated pho-
tography, design, publicity
and even literature and all
this is covered in this strik-
ing and well-designed book
that obtained four interna-
tional awards for its graphic
design: Laus de Oro,
Barcelona; Gold Award and
Special Gold Award of the
‘94 Donside Graphic Design
Print  Awards, London;
Diploma for Excellent Ty-
pography of the Tvpe Di-
rectors’ Club of New York.

*An interesting facsimile
publication is this Nuevo
manual de la cocinera
catalana y cubana. 11 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 for Cata-

[T ==

lans living in Cuba who
were keen to conserve
their 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 Esparia vistos por 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 (15th to 19th). From
Giacomo Casanova to Vic-
tor Hugo and from Saint Si-
mon to George Borrow,
British, French, and Italian
writers all wrote on the dif-
ferent Spanish wines and
on many customs related to
the world of wine in Spain.

Guia Campsa ‘95.

Road maps and service stations.
Repsol, Comercial de Productos
Peiroliferos, S.A.

Paseo de la Castellona, 278-280 -
28046 MADRID

Tel.: (1] 348 80 00.
Fax:(1)31428 21

Guia del Viajero.
Shell, Espofia 1995.
Ploza & Jonés Editores, S.A.

IMPRESSIONS

Enric Granados, 86-88
08008 BARCELONA
Tel.: (3] 41511 00
Fax: 4156976

Gourmetour 1995

Grupo Editorial Club de Gourmet
Clavdio Coellp 52, 1¢

28001 MADRID

Tel.: (1) 57704 18

Fax: (1) 43113 59

Guia BMW 1995

BMW Ibérica

Pasec de la Castellona, 149 - 28046
MADRID

Tel.: (1) 335 05 05

Fax: (1) 33506 08

Arqueologia del vino,
Los origenes del vino
en Occidente

Several authors

C.R.D.0. Jerez-Xérés-Sherry and
Manzonille-Sanlicar

Av. Alvaro Domecq, s/n

] 1405 JEREZ DE LA FRONTERA
[Cadiz)

Tel.: [56) 33 20 50

Fox: (56) 33 89 08

Un toro negro y enorme
Esparia abiero

Quintana, 20, 4°- 286008 MADRID
Tel.: (1) 547 83 01

Fox: (1] 547 20 63

Nuevo manval de la
cocinera catalana y cubana
Compiled by Juan Cabrisas
Editorial Planefo, S.A.

Corcega, 273-279 -

08008 BARCELONA

Tel.: (3] 415 41 00

Fox: (3) 217 77 48

Los vinos de Espaiia vistos
por los viajeros evropeos
Pedro Plosencia

Ministerio de Agricultura, Pesca y Al
mentacion

Paseo de lo Infanta Isabel, |

28014 MADRID

Tel.: (1) 347 55 51

Fox: (1) 347 57 22
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MAIN EXPORTERS

Banana AGRICOLA LLANOS DE SARDINA SDAD. COOP.
La Furnia, s/n - 354060 GALDAR (Las Palmas)
Tel.: (28) 55 26 38 - Fax: (28) 55 04 25

COOPERATIVAS UNIDAS DE LA PALMA (CUPALMA)
Los Guinchos - Apdo. 57 - 38712 BRENA BAJA (Sta. Cruz de Tenerife)
Tel.: (22) 43 48 81/49 52 - Fax: (22) 43 43 03

EUROPIATANO, AGRUPACION DE INTERES ECONOMICO

Camino Palomares, 118 - 38760 LOS LLANOS DE ARIDANE (Sta. Cruz de
Tenerife)

Tel.: (22) 40 10 83 - Fax: (22) 40 10 99

GRUPO REGIONAL DE COOPERATIVAS PLATANERAS (COPLACA)
Avenida Anaga. 11 - 38001 SANTA CRUZ DE TENERIFE (Tenerife)
Tel.: (22) 28 63 00 - Fax: (22) 28 63 55

HIJOS DE ENRIQUE MARTIN, S.A. (MARTIMAR)
Mercasevilla, nave 3 - locales 11-13 - Apdo. 106 - 41020 SEVILLA
Tel.: (3) 451 44 55 - Fax: (3) 467 51 71

S.A.T. N° 9619 AGRESA

Urb, Cercado Mesa - ¢/ Sorondongo, 8 - 38205 LA LAGUNA (Sta, Cruz de
Tenerife) _

Tel.: (22) 25 22 44/06 43 - Fax: (22) 26 15 56

S.ALT. N? 1821 COSTA CALETA
Lomo de Guillén, 1 - 35460 GUIA (Las Palmas)
Tel.; (28) 88 21 00/22 00 - Fax: (28) 88 30 50

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

S.A.T. N” 9550 ORGANIZACION PLATANERA DE LA PALMA

Plaza de Sotomayor, 35 - 38760 LOS LLANOS DE ARIDANE (Sta. Cruz de
Tenerife)

Tel.: (22) 46 02 50 - Fax: (22) 46 02 07

S.A.T. N® 9600 OROVALES

Ctra. General del Norte, 23 La Vera - 38300 LA OROTAVA (Sta. Cruz de
Tenerife)

Tel.: (22) 38 18 08 - Fax: (22)37 1272

S.ALT. N° 9443 ROSALES GRANADOS
La Heredad, 5 - 35400 ARUCAS (Las Palmas)
Tel.: (28) 60 19 82 - Fax: (28) 60 58 94

S.AT. N° 2743 SAN MARCOS

Ctra. General Icod-Buenavista, km. 14 “Dame-Flon”
38480 BUENAVISTA DEL NORTE (Sta. Cruz de Tenerife)
Tel.: (22) 84 13 42 - Fax: (22) 84 13 89

SDAD. COOP. AGRICOLA COSECHEROS DE TEJINA
F. Castillo, 18 Tejina - 38260 LA LAGUNA (Sta. Cruz de Tenerife)
Tel.: (22) 54 04 60/06 15 - Fax: (22) 54 03 53

SDAD. COOP. AGRICOLA SAN LORENZO (COSLO) _
Valle San Lorenzo, Ctra. General, 67 - 38626 ARONA (Sta. Cruz de Tenerife)
Tel.: (22) 76 50 50 - Fax: (22) 76 54 77

SDAD. COOP. DEL CAMPO AGRICULTORES GUANCHES
General Zagala, 2 - 38720 SAN ANDRES Y SAUCES (Sta. Cruz de Tenerife)
Tel.: (22) 45 00 27 - Fax: (22) 45 08 62

10 smav-aveustos MAY-AUGLST 95



Chorizo
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AGROPECUARIA DE GUISSONA,

SDAD. COOP. LTDA. (CAG)

Verge del Claustre, 32 - 25210 GUISSONA (LERIDA)
Tel.: (73) 55 11 00 - Fax: (73) 5507 14

ALIMENTOS REFRIGERADOS, S.A. (ALRESA)
Fray Bernardino Sahagun, 24 - 28036 MADRID
Tel.: (1) 350 45 35 - Fax: (1) 350 22 86

CARNICAS SERRANO, S.A.

Pol. Industrial “Fuente del Jarro” - ¢/ Villa de Madrid. 45
406988 PATERNA (Valencia)

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

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

CASANOVA HERMANOS, S.A.
Ctra. de Mollo, 6 - Apdo. 1 - 17867 CAMPRODON (Gerona)
Tel.: (72) 74 00 50 - Fax: (72) 74 10 51

CONSERVERA CAMPOFRIO. S.A.

Avda. Europa, 28 - Parque Empresarial La Moraleja
28109 ALCOBENDAS (Madrid)

Tel.: (1) 661 50 70 - Fax: (1) 661 54 70

FUERTES, S.A.
Avda. Antonio Fuertes, 1 - Apdo. 12 - 30840 ALHAMA DE MURCIA (Murcia)
Tel.: (68) 63 01 28 - Fax: (68) 63 04 00

GEMI ALIMENT, S.A.
Crta. Preixana, s/n - Apdo. 33 - 25250 BELLPUIG (Lérida)
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 Bailén-Motril, km. 33 - 23009 JAEN
Tel.: (53) 21 31 00 - Fax: (43) 21 31 09

HIJOS DE JOSE MARTINEZ SOMALO, S.A.
Pza. Mayor, 1 - 26320 BANOS DE RIO TOBIA (La Rioja)
Tel.: (41) 37 40 35 - Fax: (41) 37 46 87

INDUSTRIAS CARNICAS DE L[Uﬁh\s, S.A. (INCARMUSA)
Munas de Arriba - 33784 VALDES (Asturias)
Tel.: (8) 547 70 18 - Fax: (8) 547 70 77

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

INDUSTRIAS FRIGORIFICAS DEL LOURO, S.A.
Puente del Valo, s/n - Apdo. 5 - 36400 PORRINO (Pontevedra)
Tel.: (86) 33 01 00 - Fax: (86) 33 59 41

INDUSTRIAS REVILLA, S.A. (IRSA)

Eduardo Saavedra, s/n - 42004 SORIA
Tel.: (75) 22 18 58 - Fax: (25) 22 79 26

SPAIN GOURMETOUR 11



MAIN EXPORTERS

H ARTESANAL CHOCOLATERA, S.A. (LUDOMAR)
Fine Chocolates Ciudad de la Asuncion, 58 - 08030 BARCELONA
Tel.: (3) 345 58 54/59 08 - Fax: (3) 346 50 51

BLANXART, S.A.
Tambor del Bruc, 13 - 08970 SANT JOAN DESPI (Barcelona)
Tel.: (3) 373 37 61 - Fax: (3) 373 17 48

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

CHOCOLATES PROVI, S.A.
Ctra. de Ocana, 10 - 03006 ALICANTE
Tel.: (6) 528 16 22/29 93 - Fax: (6) 528 52 49

CHOCOLATES VALOR
Pianista Gonzalo Soria, 13 - Apda. 5 - 03570 VILLAJOYOSA (Alicante)
Tel.: (3) 389 09 50 - Fax: (3) 589 46 97

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

LACASA, S.A.
Autovia de Logrono, km. 14 - 50180 UTEBO (Zaragoza)
Tel.: (76) 77 20 12 - Fax: (76) 77 20 91

NESTLE ESPANA, S.A.

Avda. Paises Catalanes, 33-49 - 08950 ESPLUGUES DE LLOBREGAT
(Barcelona)

Tel.: (3) 371 71 00 - Fax: (3) 371 67 93

PRODUCTOS J. JIMENEZ, S.A. _
Ctra. de Alcald, s/n - 23660 ALCAUDETE (Jaén)
Tel.: (53) 70 80 00/86 00 - Fax: (53) 70 80 01 - 56 02 34

RAMON ROCA CHOCOLATES 1928, S.A.
Pol. Indus. Mas Aliu - Barcelona, s/n - 17181 AIGUAVIVA (Gerona)
Tel.: (72) 24 32 39 - Fax: (72) 24 33 35

ZAHOR, S.A. .
Ctra. de Arinzazu, s/n - Apdo. 11 - 20560 ONATI (Guiptzcoa)
Tel.: (43) 78 06 52 - Fax: (43) 78 19 92

ANTONIO DE MIGUEL, S.A.
Game Meat 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 CINEGETICA ANDALUZA, S.A.
Pol. Industrial Paraje de la Almarja

14740 HORNACHUELOS (Cordoba)

Tel.: (57) 64 05 50 - Fax: (57) 64 05 67

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

MONTERIAS CENCERRA, S.A.

Pol. de la Estacion, 4B - 23740 ANDUJAR (Jaén)

Tel.: (53) 50 19 38 - Fax: (53) 50 19 43
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OSBRUMA, S.A.
Alejandro Rodriguez, 19 - 28039 MADRID
Tel.: (1) 895 25 14 - Fax: (1) 895 38 75

REPOBLACIONES DE COTOS DE CAZA, S.1.
San Miguel, 23 - 31798 EGOZCUE (Navarra)
Tel.: (48) 30 72 89 - 17 73 38 - Fax: (48) 13 02 17

ROSA ORTIZ, MANUEL
Ctra. de Entrerrios, km. 3 - 06700 VILLANUEVA DE LA SERENA (Badajoz)
Tel.: (24) 84 11 00 - Fax: (24) 84 09 91

VALCAZA, S.A.

Pol. Indus. Valdepenas - As, Pare, ¢/ 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 Pena - AGUILERA (Toledo)
Tel.: (25) 41 81 54 - Fax: (25) 41 91 62

AGRO SEVILLA GRUPO

Avda. de la Innovacion, s/n.
Edificio Renta Sevilla, 8.2 planta
41020 Sevilla

AGRO

The Agro Sevilla Group
is an association of
agricultural cooperati-
ves dedicated to culti-
vating, manufacturing,
distributing and expor-
ting green ripe olives
and olive oil.

Tel.: (34)-5-425 14 00
Fax: (34)-5-425 10 71
(34)-5-425 1072



INFORMATION

H AUSTRALIA, Edgecliff Centre, suite 408 - 203 New South Head Road - FEDGECLIFF NSW 2027
If YOU WbOUId Ilke 'ob.know Tel: (2) 362 42 12 - Telefax: (2) 362 40 57 - Telex: (071) 122194 OFCOME
more about ect
i u, an? 5 I i CANADA, 35, Bloor St West, suite 1204 - TORONTO Ont,, MW LAS - Tel.: (410 967 (ki 88
dealt with in this magazine Telefax: (416) 968 95 47 - Telex: (021) 0625525 - OFCOMES TOR.

- except for tourist CHINA, 14, Liangmahe NanLu - Tayuan Office Building, 2-2-2 - Post Code 100600 BEIING

. " . Tel: (10) 532 20 72/31 03 - Telefax: (10) 532 11 28 - Telex: (085) 22413 OFCOM CN
information - please write

DENMARK, Vesterbrogade 10, 32 - 1620 COPENHAGEN V - Tel: 31 31 22 10
to the SPANISH Telefax: 31 21 33 90 - Telex: (055) 27322 MINCO DK

COMMERCIAL OFFICE HONG KONG, 2004 Lippo Tower, Bond Centre - 89 Queensway Road, Central HONG KONG
marking “1& envelope REF. Tel.: (852) 25 21 74 33 - Telefax: (852) 28 45 34 48 - Telex: (0802) 67573 OFCOM HX
SPAIN GOURMETOUR. IRELAND, 335, Molesworth Street - DUBLIN 2 - Tel (1) 661 63 13 - Telefax: €1) 661 01 11

Telex: (0300) 91854 OFCO El

ITALY, Via Fatebenefratelli, 5 - 20121 MILAN
Tel: (2) 657 29 15/6 - Teletax: (2) 657 51 37 - Telex: (043) 313019 OFCOMI-1

JAPAN, Ark Mon Bldg. 17th [T West - P.O. Box 544 - 12-32 Akasaka, 1-Chome Minato-Ku
TOKYO 107 - Tel.: (3) 35 82 46 67/8/9 - Telefax: (3) 35 87 08 07 - Telex: (072) 27551
OFCOMES |

MALAYSIA, 20th Floor, Menara Boustead - 69, Jalan Raja Chulan - 50200 KUALA LUMPUR
P.O. Box 11856 - 507060 KUALA LUMPUR - Tel.: (3) 248 73 00/09 - Teleluax: (3) 241 50 06
Telex: (3) (084) 32855 MA OFCOME

NETHERLANDS, Burg, Patiinluan, 67 - 2585 THE HAGUE
Tel.: (702 364 31 G6 - 363 55 09 - Telefax: (70) 360 82 74 - Telex: (044) 33406 OFCOM NL

NORWAY, Akersgaten, 35 - 0158 OSLO
Tel.: 2241 41 28 - Telefax: 22 42 96 79 - Telex: (056) 76022

SINGAPORE, 15. Scots Road - Thong Teck Bldg. 05-09 SINGAPORE 0922
Tel.: (63) 732 97 B8/90 - Telefax: (63) 732 97 80 - Telex: (U871 55047 OFCOM

SWEDEN, Sergels Torg. 12 - 5-111 57 STOCKHOLM
Tel.: (8) 24 66 10 - 20 90 93 - Telefax: (8) 20 85 92 - Telex: (034) 10790 OFCOM §

TURKEY, And Sok. 8/14 - 06680 CANKAYA (ANKARA)
Tel.: (312) 468 70 47/48 - Telefax: (312) 468 69 75 - Telex: (06071 47013

UNITED KINGDOM, 66 Chiltern Street - Floors 2-3 - LONDON WM 218
Tel.: (171) 486 01 01 - 953 15 16- Telefax: (171) 487 53 86 - 224 64 09 - Telex: (051) 2664006
OFCOM G.

UNITED STATES, 405 Lexington Av.- 44th & 45th floors. NEW YORK, N.Y. 10174-0331

Tel.: (212) 661 49 59/61/62 - Telefax: (212) 972 24 94 - 867 60 55
Telex: (023) 5106014778 OFCOME NY UQ

HT H CANADA, 102 Bloor Street West, Ldth floor TORONTO, ONTARIO M58 1MS8
For tourist Infarmahon’ Tel.: (4162961 31 31740 79 - Telelfax: (416) 961 19 92 - Telex.: (-21) 06218206
contact Your nearest DENMARK, Store Kongensgade, 1-3 - 1264 COPENHAGEN V
TOURIST OFFICE OF SPAIN Tel.: €33) 15 11 65 - Telefax: (33) 15 83 65 - Telex.: (055) 16165 SPATUR DK
ITALY
* Piazza del Carmine, 4 - 20121 MILAN
Tel.:(2) 72 00 46 25 - Telefax: (2) 7200 43 18

= Via del Mortano, 19 - Interno 5 - 00187 ROME
Tel.: (6) 678 31 06728 50 - Telefax: (6) 679 82 72 - Telex.: (043) 620841

i
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JAPAN, Duini Toranomon Denki Bldg, 4F - 3-1-10 Toranomon - MINATO-KU, TOKYO 105
Tel: (3) 34 3261 41/42 - Telefax: (3) 34 32 61 44 - Telex.: J26930 TURISPAN

NETHERLANDS., Laan van Meerdervoort, 8-8 - 2517 THE HAGUE
Tel.: (700 346 59 00/01 - 360 92 05 - Telefax: (70) 3064 98 39

NORWAY, Ruseldkkveien, 26 - 0251 OSLO 2
Tel.: 22 83 40 92/50 - Telefax: 2283 19 22

SWEDEN, Stureplan,6 - 11435 STOCKHOLM
Tel.: (8) 611 199241 30 - Telefax: (8) 611 44 07 - Telex.: (054) 17606 TURSPAN §

UNITED KINGDOM. 57-58 51, Jumes' Street LONDON SWIAILD
Tel: (1711 499 11 69709 01 - Telefax: (1712629 42 57 - Telex.: (051) 888138 TURESP G

UNITED STATES
o Water Tower Place, Suite 915 East - 845 North Michigan Avenue - CHICAGO, IL 60611

Fel: (3120 642 1992 - 944 02 16/25/26 - Telefax: (312) 642 98 17 - Telex.: (023) 0332020 NTOS
» 5383 Wilshire Blvd, Suite 960, BEVERLY HILLS, CA 90211

Tel: 1213) 658 71 88 - G358 71 92/93,/95 - Telefax: (213) 658 10 61 - Telex.: (023) 470092
e 1221 Brickell Avenue, MIAML FLORIDA 33131 - Tel.: (305) 358 1992 - Telefax: (305) 358 82 23
» 603 Filth Avenue, NEW YORK, N.Y. 10022

Tel.: 1212) 759 88 22 - Telefax; (212) 980 10 53 - Telex,: (0231 426782 SNTO Ul

NATURE'S BEST

itnessing the flowers blossoming in the
fields has great significance for GOLDEN. It is
the perfect indication that in o short time we
will be able to select the finest fruits from the
best harvests. High quality fruits, vegetables
and pulses which are carelully canned in order
to keep their quality and, above all, the flavour.
In this way, the consumer will be able to relish

nature's best all year long.

*® GOLDEN

Quality FOODS

GOLDEN FOODS, S.A. Campo Abajo, 23 - C.P, 30565 - Las Torres de Cotillas - Murcia - Tel. 968-62 67 08 - Fax 968-62 78 99



Bodegas

— MONTECILLO

THE PRIDI OF RIOJA.
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ACEITES BORGES PONT, S.A.

Avda. J. Trepat, s/n - P.O.Box. 20
25300 TARREGA (Lleida)

Tel.: (73) 50 12 12 - Fax : (73) 50 00 60
Page: 92

ACEITES DEL SUR, S.A.

Ctra. Madrid - Cadiz, Km. 550,6 - 41014 SEVILLA
Tel.: (5) 469 09 00 - Fax : (3) 469 04 350

Page: 100

AGRO SEVILLA, S.C.A.
Avda. de la Innovacion, s/n - (Edificio Renta Sevilla)
41020 SEVILLA

Tel.: (5) 425 14 00 - Fax : (3) 4251071 / 72

Page: 13

AGRUCAPERS, S.A. (DELICIAS)

Ctra. de Lorca, Km. 2,300 - P.O.Box, 14
30880 AGUILAS (Murcia)

Tel.: (68) 41 04 50 - Fax : (68) 41 29 55
Page: 30

ANECOOP SDAD. COOP.

Monforte. 1 Entlo. - 46010 VALENCIA
Tel: (6) 362 16 12 - Fax : (6) 362 19 00
Page: 72

ANGEL CA;\'L-\CH(),_ S.A. (FRAGATA)

Avda. del Pinar, 6

41530 MORON DE LA FRONTERA (Sevilla)
Tel.: (5) 485 12 00 - Fax : (5) 585 01 45
Page: 108

BODEGAS BILBAINAS, S.A. (VINA POMAL)
Particular del Norte, 2 - 48003 BILBAO
Tel.: (4) 415 17 41 - Fax : (4) 415 00 39
Page: 115

BODEGAS FRANCO ESPANOLAS

Cabo Noval, 2 - 26006 LOGRONO (La Rioja)
Tel.: (41) 25 13 00 - Fax : (41) 26 29 48
Page: 90

BODEGAS JULIAN CHIVITE
Ribera, s/n - 31592 CINTRUENIGO (Navarra)
Tel.: (48) 81 10 00 - Fax : (48) 81 14 07
Page: 58

BODEGAS MONTECILLO, S.A.

Ctra. Fuenmayor a Navarrete, Km. 3 - P.O.Box, 1
26360 FUENMAYOR (La Rioja)

Tel,: (41) 44 01 25 - Fax : (41) 44 06 63

Page: 16

CANDIDO MIRO, S.A. (EL SERPIS)

Oliver, 56 - 03800 ALCOY (Alicante)
Tel.: (6) 35235 11 - Fax : (6) 552 18 08
Page: 116
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CHOCOILATES VALOR, S.A.

Pianista Gonzalo Soriano. 13 - 03570 VILLAJOYOSA (Alicante)
Tel.: (6) 589 09 50 - Fax : (6) 589 46 97

Page: 8

CHOCOVIC, S.A.

Ctra. Barcelona - Puig Cerdd, Km. 71 - 08519 GURB (Barcelona)
Tel.: (3) 886 33 33 - Fax : (3) 886 34 78

Page: 106

COMPANIA ENVASADORA LORETO, S.A.

Crra. Sevilla - Huelva, Km. 14 - 41807 ESPARTINAS (Sevilla)
Tel.: (5) 411 38 25 - Fax : (5) 571 10 56

Page: 19

FEDERICO PATERNINA, S.A.

Avda. Santo Domingo, 11 - 26200 HARO (La Rioja)
Tel.: (41) 31 05 30 - Fax : (41) 31 27 78

Page: 66

FOOD FROM SPAIN/SPANISH COMMERCIAL OFFICE

t05 Lexington Avenue, 44th floor - NEW YORK, N.Y. 10174
Tel.: (212) 661 49 59 - Fax : (212) 972 24 94

Telex.: 5106014778 OFCOME NY UQ

Page: 102

GOLDEN FOOD, S.A.

Campo f\])_;:i(). 2 - 30565 LAS TORRES DE COTILLAS (Murcia)
Tel.: (68) 62 67 08 - Fax : (68) 62 78 99

Page: 15

GONZALEZ BYASS, S.A. (LEPANTO / TIO PEPE)

Manuel Maria Gonzilez, 12 - 11403 JEREZ DE LA FRONTERA (Cadiz)
Tel.: (56) 34 00 00 - Fax : (56) 33 20 89

Page: 104

INDUSTRIAS ALIMENTARIAS NAVARRA, S.A.

Pol. Pena I Fous, s/n - 31330 VILLAFRANCA (Navarra)
Tel.: (48) 84 51 50 - Fax : (48) 84 56 86

Page: 111

JESUS NAVARRO, S.A. - PROALIMENT - (CARMENCITA)
[saac Peral, 46 - 03660 NOVELDA (Alicante)

Tel.: (6) 360 01 30 - Fax : (6) 560 47 96 /30 12
Page: 110

JUNTA DE ANDALUCIA - (CONSEJERIA DE AGRICULTURA Y PESCA)
Juan Lara Nieto, s/n - 41071 SEVILLA

Tel.: (5) 435 20 69 - Fax : (5) 455 23 48

Page: 96

L'AGUDANA

Poligono Industrial, s/n - 25200 CERVERA DE LLEIDA (Lleida)
Tel.: (73) 33 10 30 - Fax : (73) 53 10 62

Page: 68

LAS HORTICHUELAS, S.A.T.

Barrio Ojeda, s/n

04740 EL PARADOR - ROQUETAS DE MAR (Almeria)
Tel.: (30) 34 00 54 - Fax : (30) 34 23 58

Page: 83
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PRODUCTOS CACHO, S.A.

Navarrete, s/n - 26140 LAREDO (La Rioja)
Tel.: (41) 44 81 35 - Fax : (41) 44 90 606
Page: 112

SALGADO, S.A. (GIRALDA)

Victor Hugo, 5 - 28004 MADRID

Tel.: (1) 532 77 15 - Fax : (1) 522 44 16
Page: 2

THE TENTH INTERNATIONAL GOURMET CLUB
SHOW/PROGOURMET, S.A.

Claudio Coello, 52- 1* - 28001 MADRID

Tel.: (1) 577 04 18 - Fax : (1) 431 13 59
Page: 4

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

Page: 47

ASK FOR THE BEST!

ASK FOR: OUR SPANISH OLIVES

COMPANIA ENVASADORA LORETO, S.A.
Export department: Apartado, 725 - 41080 SEVILLA (Spain)
Telf: 34-5 - 411 38 25 ® Fax: 34-5 - 571 1056
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The red
partridge is
one of Sprain's
mast prized

game species.

id you Know that 70% of Spain's national
territory is occupied by game preserves? Or that it
has over 40 game species, many of which still live
and breed in the wild? Small wonder that hunting
enthusiasts from all over the world are visiting
Spain in ever-increasing numbers.

“A...) THE LAW CONSIDERS DAYS WHEN IT SNOWS EXCEPTIONAL,
AND HUNTING IS FORBIDDEN. WHOEVER MADE THAT LAW NEV-
ER SAW THE PARTRIDGES AROUND MIRANDA FLYING THROUGH
THE SLEET.” ( Diario de un cazador, 1955)

The range of game
i Speain is still
very varied,

amaounting o
maore than 40

huntable species

Translation: Hawys Pritchard
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Back in the 1950s, and even
into the Sixties, it was still

possible in Spain to set off

with a dog for a bit of im-
promptu hunting and to
bag half a dozen partridge
in a single day. Those
times, when red partridge
and foxes abounded in the
Spanish countryside, are
the stuff of Miguel Delibes
writing -Ef wltimo coto,
(The Last Preserve) Los saii-
tos inocentes (The Holy In-
nocents) and, particularly,
Diario de un cazador (Di-
ary of a Huntsman).

Miguel Delibes, Professor of
Law, journalist and 1993
winner of the coveted Span-
ish literary prize, the Premio
Cervantes, likes to describe
himself as “a huntsman who
writes”, His love of hunting
is an aspect of his love of
Nature: he refines the de-
scription with the proviso
that he is 'a hunter of rabbirts
and red partridge, but not of
bigger animals with eves
like humans’.

Nowadays, that romantic,
oft-the-cuff, local approach
to hunting is a thing of the
past. A high proportion of
Spain's native species are
covered by special protec-

22 SPAIN GOURMETOLUR

tion measures -in some cas-
es, such as the bear and the
capercaillie, the protection
is total.

So is hunting on the de-
cline in Spain?

Not a bit of it. What is hap-
pening is that modern atti-
tudes are taking over, so
that hunting is becoming
less the casual sport it used
to be and more a busi-
nesslike indusiry. With the
number of hunters at a
steady 1,200,000, the new
approach seems 1o be doing
it no harm at all.

Alfonso Sinchez-Fabrés has
been in the business for 20
years. His company, Huntin-
spain, specializes in selling
‘hunting tourist' packages to
North American clients.
Like many other land-own-
ers, Sanchez-Fabrés 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 territory. One is the cli-
mate: not only is it excellent
for open-air activities, but it
also produces fine game an-
imals. The other is its vast
areas of unspoiled land.”

PABLO NEUSTAINT/SOR
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ith 70% of its territory given over to game preserves, Spain is a
hunters paradise
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pain's climate provides not only good hunting weather but also
conditions in which 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
(195,000 square miles),
much of which lies within
the southernmost two-
thirds of the Iberian Penin-
sula. The explanation for
the existence of these vast
areas is partly historical
(Spain has traditionally fa-
vored livestock over agri-
culture) and partly demo-
graphic (the mass exodus
from 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 colos privados -private
preserves- and are run by
individuals and municipal
authorities. Additionally,
each of Spain’s seventeen
Autonomous Communities
manages a certain number
of reservas or cotos na-
cionales de caza. These
national game preserves,
amounting to about 70 in
all, are the habitat of
species requiring special
protection,

National preserves date
back to the turn of the cen-

tury, when the mountain
ranges known as the Sierra
de Gredos (near Madrid)
and the Picos de Europa
(up in the far north of the
Peninsula) were declared
royal preserves with a view
to protecting the mountain
goat (Capra Hispdnica)
and chamois, respectively,
from extinction. Many oth-
er national game preserves
of very different areas and
characteristics have since
been created all over the
country, the best known
being Sonsaz. Reres, Saja,
Cazorla and Ronda.

Private and national game
preserves dare run very dil-
ferently. The former are
owned either by individu-
als or municipalities who
manage them directly or
rent them out. Preserves in
this category usually em-
ploy a warden who is re-
sponsible for maintenance,
animal feeding, anti-poach-
ing measures, and so on.
To hunt in a national pre-
serves, hunters must sub-
mit an application for per-
mits to hunt in specific pre-
serves on specific days:
these are allocated by
drawing lots,

i
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P. SANCHO-MATANCEX

“(...) HE STARTED HUNTING
WHEN HE WAS JUST A LITTLE
BOY, AND HE WAS MAD
ABOUT IT, GANGAS (BIRDS OF
THE PARTRIDGE FAMILY) IN

JULY, AT THE POND OR THE

MUDHOLES, QUAIL IN AUGUST
IN THE STUBBLE LEFT AFTER
THE HARVEST, PIGEON IN SEP-
TEMBER ON THE WAY SOUTH,
PARTRIDGE IN OCTOBER IN
THE PLOUGHED FIELDS AND
IN THE SCRUBLAND, WILD
DUCK IN FEBRUARY, (...) (Los
Santos nocentes, 1981)

The range of game in Spain
is still immensely varied,
amounting to more than 40
huntable species. Two of
these -the red partridge
among the game birds, and
the mountain goat, or Capra
Hispanica , among the big
game- are specific to Spain
and give it a competitive
edge over its geographical
neighbors. Others are wild
hoar, red deer, moufflon
and chamois, fox, partridge,
hare, pheasant and pigeon
to name only some of the
species covered by the three
Spanish categories of big
game, predatory mammals
and small game.

Hunting is hugely popular.

2G  sSPAIN GOURMETOUR

Figures vary depending on
source, but each year in
Spain some four million par-
tridge, 16 million rabbit and
hare, 30,000 wild boar and
20,000 deer are taken. To
sustain quantities like these,
the increasingly experi-
enced industry behind the
scenes has to breed stocks
of small game species (par-
tridge, pheasant, quail, hare,
rabbit). There is a growing
awareness, oo, that to take
the same approach to the
big game species would be
no bad thing.

“Though Spain has tradition-
ally opted for quantity rather
than quality -the bigger the
bag, the happier the hunts-
man- recent years have seen
some landowners concen-
trating on the quality of the
game in their preserves, As
time goes by, selection and
careful feeding are starting
to show results in the form
of top class specimens,” ex-
plains Sdnchez-Fabrés.
Though a high proportion
of the huge quantities of
small game taken by hunters
are supplied by restocking
farms, sportsmen can still pit
their wits and skills against
“wild” animals. Hunting en-

PABLO NEUSTADT SOBREMESA
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s hunting in Spain has become increasingly sophisticated, so ser-
vice companies have appeared which specialized in providing “complete
hunting packages” for enthusiasts from abroad.
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thusiast and Madrid gun-
shop owner Alvaro Hernin-
dez explains that preserves
with good terrain, pest and
poaching control, and ade-
quate food and water sup-
plies for the animals can still
provide excellent sport and
a good bag without artificial
restocking.

“EVERYONE KNOWS THAT
WHAT YOU CAN'T HUNT IN
SEPTEMBER AND OCTOBER
YOU CAN'T HUNT LATER™
( Diario de un cazador, 1955

Hunters accept closed sea-
sONs as 4 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.
Closed seasons in Spain date
back to the 18th century,
when they were imposed by
the Reales Maestranzas, suc-
cessors to the medieval
chivalric orders. to protect
certain game species which
were at risk of dying out.
Early Autumn weekends af-
ter the lifting of the closed
season are intensely active
in hunting circles. Groups
of parked cars beside a
country road mean that, if
vou scan the fields, you are
sure to see a party 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
(very restricted) exceptions
to the rule, and full advan-
tage is taken of them. Game
authorities grant specific
permits for the out-of-sea-
son killing of animals (usu-
ally wild boar) which are
causing damage to crops, or
of particular animals which
are too old to be reproduc-
tively active, for example.
Additionally, some ten pre-
serves are authorized to or-
ganize drives of game sup-
plied by restocking farms
throughout the year.

As hunting in Spain has be-

MAY-ALGLUST 95

come increasingly sophisti-
cated, so service companies
have appeared which spe-
cialize in providing “com-
plete hunting packages” for
enthusiasts from abroad.
Hunting parties are booked
one or lwo years in advance:
the type of quarry is speci-
fied and the operators orga-
nize every aspect of the trip,
from obtaining 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 about
30,000 foreign hunters use
Spain's game preserves
every vear, most of them
from within the EC, though
Americans also make up a
fair proportion. Hunting
package companies with es-
tablished reputations atract
their share of the action al
get-togethers and fairs like
the Safari Club International
in Las Vegas and Reno
(USA), the European Game
Fair in Paris (France), and
Expocaza in Lisbon (Portu-
gal). At these events, main-
ly through established
clients, new contacts are

made and the new season’s
diaries fill up. Client reports
on preserves they have visit-
ed, evaluating its attributes
(animal specimens, setting,
logistics) constitute a major
marketing aid at events such
as these.

Hunting package companies
structure their product ac-
cording to different styles of
hunting: still-hunting and
stalking are sometimes com-
bined with raising (flushing)
red partridge. In still-hunt-
ing, a style typical of Spain,
hunters draw lots for a
‘stand’, or ‘place’. from
which they are not permit-
ted to stray, and from which
they shoot at the quarry,
usually deer and wild boar,
steered towards them 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 get close
enough to be able to shoot,
For shooting partridge,
hunters position themselves
in hides towards which the
beaters drive the birds.

“IN THE END MELECIO, BEING
THE COUSIN, CARRIED OFF
PEPE'S HARE, AND PEPE TOOK
THE BIG HARE AND MELECIO'S
PARTRIDGE.” (Diario de un
cazador, 1953)

Spain's hunting industry is
now all-embracing, covering
not only hunting proper but
also the breeding and re-
stocking of species, and
even processing the game
meat. In the old days, the
day’s bag would be shared
out among the members of
the party and be taken
home for the stewpot or the
roasting spit.

Nowadays, not only are
huntsmen's motives radical-
ly different but the hugely
increased number of hunters
and hunted creates the addi-
tional problem of what to do
with the resulting meat
mountain. The problem is
complicated still further by
the fact that there is no great
Spanish culinary tradition
for 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
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boar are only genuinely lo-
cal food in certain area such
as the Pyrenees. Smaller
game is much more com-
mon, though. Partridge and
rabbit have always been
plentiful in Spain, and mari-
nades and stews of both are
frequent in popular cuisine:
in Castile-La Mancha, An-
dalusia are Spain’s biggest
game-producing and game-
ealing areas, stewed par-
tridge is a classic Christmas
dish. Other traditional small
game dishes are often very
imaginative -consider rabbit
with snails, hare with beans,
quail with chocolate... Even
s0, Spain has no processing
industry equipped 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-
ticularly the readily available
venison and wild 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 to Central Europe, es-
pecially Germany. Accord-
ing to César Ferndndez de la
Pena, Manager of Industrial
Cinegética Andaluza: “This
type of meat responds well
to freezing; it tones down its
bravio”. The bravio is the
gamey flavor.

Capitalizing on this plethora
of game, a venison and wild
boar charcuterie industry is
growing up around the
hunting territories. The
south of Salamanca (the
province as a whole is tradi-
tionally famous for its Iberi-
co pork charcuterie) now
produces vacuum-packed
venison chorizos aimed at
the domestic market. Veni-
son, wild boar and pheasant
pli[(:_',\‘ have been on ‘.I'l('.' mar-
ket for quite a while.

The smaller game species,
particularly partridge, are
hunted in such quantities

that sportsmen take
nowhere near all their bag
away with them. ‘Kill and
return’ arrangements are not
uncommon with stock farms
whereby live partridge are
bought 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
game. Consequently, the
processing industries are of-
ten supplied by the farm not
only with hunted game but
also with game bred ex-
pressly for processing. Luis
Collado is Director of Con-
servas Collado Hermanos, a
Rioja company which 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 hare with 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-
ally game eaters, least of all
the younger generation”.

Luis Palacio is a jourial-
ist and the Director of Inter-
medios magazine. He is a
regular contribiitor to Spain
Gourmetour.

Main exporters are listed
on page 16.

See recipes on page 101.
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CAZATUR

José Abascal, 55 - Apdo. 50150

258003 MADRID
Tel.: (1) 442 38 55
Fax: (1) 442 86 43

HUNTINSPAIN

Alfonso Sanchez-Fabrés
Tels.: (23) 2192 20-38 00 01
Fax; (23) 35 00 01

INTERHUNT

General Yagle, 50-bajo izda.
28020 MADRID

Tel.: (1) 571 05 05

Fax: (1) 571 20 37

MUNDI-CAZA, S.A.
José Abascal, 55

28003 MADRID

Tel.: (1) 442 37 75
Fax: (1) 442 86 43

SIERRA DE SAN PEDRO
Avda, Espana, 7-3% dcha.

10004 CACERES

Tel.: (27) 24 39 62
Fax: (27) 24 41 55

FEDERACION ESPANOLA DE CAZA
(Spanish Hunting Federation)

Reina Victoria, 72

28003 MADRID

Tel.: (1)55390 17

Fax: 334 54 21
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MEDITERRANEAN DIET, SPANISH STYLE (I1)

FERRAN ADRIA OF EL BULLI

e <

THE FUTURE’S
HERE ALREADY

Mediterranean cuisine is undergoing something of a period of reflection and self-examination in Catalonia. It is
still ubiquitous in the form we bave always known it, both as simple everyday and wmore complex special occasion food,
in Catalan homes and traditional restaurants. However, it also appears in modern guise stamped with the individual
style of professional cooks who know bow to adapt and create while acknowledging both context and chosen lifestyle.

Catalonia’s El Bulli restaurant, not far from Rosas in the Alto Ampurdean, is a case in point. Widely acclaimed by dis-
cerning ealters, ils food, staff and setting are the subject of our second article in the series on Spain’s Mediterranean Diet.

have always been attracted to the little area of northern

Catalonia which borders on France and the sea. Ifind it

beautiful and, in a way, mysterious. [ love its hidden
Pyrenean valleys, its dramatically indented coast, its fasci-
nating people and history. Painters, writers, sculptors and
potters have looked on it with love, and still do. The paint-
ings of Dali and the prose of Josep Pla reflect the passion
that this, their home region, inspired in them.
In her book Comer en Cataluna (Eating in Catalonia), jour-
nalist and writer Carmen Casas says: “Modern-day concuis-
tadors from Barcelona head for the Ampurdin with their
sights set on buying its beautiful old country houses at three
quarters what they are really worth and, especially, on
searching out some culinary delight”. Casas also declares
that the best of Catalan cuisine is still to be found around
here. Its traditional food reflects its geography -mountain,
plain and sea. This is an area of delicious rice dishes, fish,
baby goose with pears or turnips, and the more elaborate
style of cuisine known in Spanish as mar y montana, a term
we translate clumsily into English as “surf and turf”, And
much, much more. Local cuisine features genuine alliofi,
that perfect emulsion of garlic and oil, to which a few drops
of bitter orange juice are sometimes added: sofrito of onion
and tomato; almond or hazelnut picada sauces. The area’s
salt anchovies are unbeatable, as are the fungi in Spring and
Autumn. Fish and seafood of supreme quality and variety
are fundamentals of this cuisine. Its medieval culinary tradi-
tions received a shot in the arm in the form of newly dis-
covered products from the New World, and throughout its
history it has absorbed the influence of France and ltaly.
The area’s economy is basically agricultural, with olives, ce-
real and grapes as the main crops.
It was in this Catalan frontier territory that, one day over 30

Text: Maria-José Sevilla  Siill Lifes: Menchu Artime

MAY-AUGLST 95

Photos: A. de Benito/ ICEX

vears ago, El Bulli came into being thanks to the energy and
vision of Marketta Shilling. Originally Czech though of Ger-
man nationality, Marketta first moved into the beautiful
house on Montjoi cove in 1957. She still believes now as
she did then that for many people, indeed for anyone who
believes in the pleasure principle, good cooking -excellent
quality, presentation and service- is a necessity.

I had to go to El Bulli. One of the great Basque chefs had
recommended it, and when in Spain I always listen to the
Basques on the subject of food. A chat on the phone with
El Bulli's manager, Juli Soler, a copy of El sabor del
Mediterrdaneo (this book written by its chefl Ferrin Adria
was my first indirect contact with the restaurant), a reserva-
tion at the hotel they recommended and it was all arranged.
It was a rainy afternoon in early Summer, and [ was going
to El Bulli at last. 1 left Barcelona by road at 5 pm and by 7
I was in the lovely village of Avinyvonet de Puiventos, just a
few kilometers from Figueras, ‘capital” of the Alto Ampur-
din. At the Mas Pau, an old Catalan country house con-
verted into an hotel and restaurant, 1 rediscovered the sort
of peace and quiet I thought no longer existed.

Seated in the ornate nostalgia of the Mas Pau's dining room
after doing justice to a delicious dinner of calf's head with
sanfaina (a regional sauce made with local vegetables), egg
poached in mushroom and truffle broth, and monkfish with
honey allioli, it came home to me that this was Mediter-
ranean food, traditional to a cenain degree and beautifully
executed. The style and preparation technique seemed cu-
riously familiar. Back in my room, I took another look at
Adrid’s El sabor del Mediterraneo (The Taste of the Mediter-
ranean). The dishes I had just eaten were close relations of
those photographed in the book. Next morning, I discov-
ered that the Mas Pau’s chef, Xabier Sagrista, had been chef

Translation: Hawys Pritchard
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de cuisine at El Bulli for
over eleven years under the
leadership of Adria, and was
now starting a4 new stage in
his career at the hotel.

[ couldn't hold off any
longer. That very morning |
set off for the fishing port of
Rosas and, more specifical-
ly, Cala Montjoi, the cove on
which El Bulli stands. |
didn't yet know it, but on
my return to the hotel 1 was
to write the following note:
“After years of exploring the
best of my country’s gas-
trronomy, unforgettable mo-
ments in restaurants, mar-
kets, shops and wineries in
Europe. Asia, America and
Australia, | have to confess
that today my gastronomic
world has been divided in
two -before and after El Bulli”,

CHRONICLE OF A
LONG-AWAITED VISIT

Cala Montjoi is 7 kilometers
(4.3 miles) from the port of
Rosas, and tough kilometers
they are since the road is
very poor. However, the
rugged, almost bleak, land-
scape of rock hewn by wind
and rain, cropped grass dot-
ted with little pink, vellow
and blue flowers 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. T 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 wondered 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 welcoming
little table 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 beyvond. It was
still raining. Through anoth-
er window, [ could see into
El Bulli’s dining room. Curi-
ously for a place in which
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change is a constant, the
dining room is exempt by
popular demand: the clien-
tele like it as it is. White
cloths, impeccable glass-
ware, tiny flowers on the ta-
bles... the decor is both
eclectic and very traditional:
whirewashed walls with
dark woodwork, a ¢rystal
lamp, assorted paintings,
country-stvle furniture, large
tables and others just for
two, big chairs and comfort-
able sofas.

THE QUEST FOR
INDIVIDUALITY

Juli Soler is the restaurant’s

manager and moving force.
His first words were em-
phatic: “The food at EI Bulli
is unique. We have a clien-
tele that has been with us
for vears, very cosmopoli-
tan. American, Belgian,
French, Basque, Catalan 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 scéne.
We are by the beach and
maost Uf OuUr customers dare
on holiday. some even ar-
rive by boat, Star ratings
and good eating guides are
important of course, but in
this restaurant keeping our
customers happy is para-
mount, People come here
expecting something differ-
ent and that's exactly what
we want 1o give them, even
if it means departing from
established practice.”

El Bulli today is the result of
many years’ work, devotion,
and continual change. Its
culinary history is long and
complex. The kitchen was
set up many years ago by a
great cook from Alsace, who
was succeeded by various
others, also French. In its
early days its claim to 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 sorbets, it
offered a dessert trolley,
and a cheese-board of the
best Spanish and foreign
cheeses. It was, in short, a
pace-setter and it still is. “In

those days, we simply
copied the best in Europe
and made perfect imitations
of other people’s talent. But
the day came when all that
changed for ever”. Twelve
vears ago, Juli Soler took
charge of El Bulli and hired,
among other cooks, a 22-
year old without much ex-
perience but with plenty of
talent who had worked at El
Bulli the previous summer.
Ferrin Adria, a Catalan -a
Mediterranean!- was not so
much a dedicated cook as
an instinctive one. They say
that great cooks, those who
create and teach, are born
not made. That is clearly
Ferran Adrid's case, though
he didn't suspect it when he
took on his first student job
in a very ordinary restaurant
in Ibhiza.

TiMES OF CHANGE

El Bulli was about to start
developing a style of its
own. They started off by
studying the 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 Ferrdn
Adria travelled the world in
search of new ideas and
new techniques. They de-
cided that for a certain num-
ber of years, Ferrin would
spend periods working 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 felt that the time had
come to create his first dish,
he focused on the Mediter-
ranean and the style of his
home region. From then
on, El Bulli has sought its in-
spiration locally. It no
longer looks to foreign mod-
els; it no longer needs to. Its
clients are starting to under-
stand its intentions, to ap-
preciate its dishes, however
simple or complex, and this
is what spurs the team on.
At this point in the conver-
sation, I want to know
more about the man him-
self. Where did his artistic
and creative instinct spring

from? What are his more
everyday tastes? [ ask him
what he eats when he is not
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
textures. 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 less
so than sca-bass, and
salmon less so than sea-
bream. He eats very little
meal, if any. He can’t un-
derstand why a gastronom-
ic menu (the only sort that
interests him -lots of dishes
in small quantities) has by
definition to culminate in
fish 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 litle
bone marrow with caviare,
or two shrimp in an in-
tensely flavored dish. What
he loves best is the “here it
comes, there it goes' effect
of rapid but intense taste
sensations on the palate.
Artichokes, asparagus,
broad beans, fresh peas (he
calls them ‘the caviare of
vegetables’) are his favorite
vegetables, served in their
season of course.

Two particular Adrid dishes
marked his break with
France: almond terrine and
savoury tomato granita with
fresh oregano. The first is a
terrine made with truffle
preserved in olive oil,
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 £l sabor
del Mediterraneo, Adria pre-
sents this terrine with little
brochettes of tiny squid and
artichoke. Not only is the
combination of flavors ex-
traordinary and incredibly
fresh, but the presentation is
also exquisite. The savoury
tomato granita is served
with manjar blanco in a
stemmed glass. The ingredi-
ents could not be simpler:
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ripe salad tomatoes, olive
oil, chopped oregano and
salt. Manjar blanco, a Cata-
lan dish that dates back to
the Middle Ages, is made in
this case with flaked 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.

THE HEART OF EL BULLI
We had switched the tape
recorder off. It was lunch
time, and the chef had 1o
be in the kitchen. The
kitchen is the living heart
of El Bulli and never stops
beating. El Bulli closes 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
dish created is tested until
they are absolutely certain
that it will meet with the
unqualified approval of
their regular clientele. This
is also the time of year
when El Bulli puts on
courses and tastings, pass-
ing on its most intimate se-
crets to professional and
amateur foodies alike.

To move from the restaurant
at El Bulli and into the
kitchen is to move from a
traditional and predictable
world 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
square feet) were excavated
out of the rock against
which the original building
stands. There is no behind
the scenes feeling here: it is
an open area, designed to
be hoth beautiful and func-
tional. There are no flapping
doors, no shouting, no rush,
no dashing about. Exceptin
Alice Waters’ kitchen in
Berkeley, 1 have never felt
so close to the essence of a
place where eating and just
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being are a guaranteed plea-
sure. The kitchens of Cali-
fornia's Chez Panisse and
Catalonia’s El Bulli are actu-
ally quite dissimilar but it is
the response they evoke in
the visiting observer that is
so singular and pleasurable.
It's the very look and feel of
the places themselves and
the food they produce.
Large glazed panels give on-
to the garden, letting in day-
light and providing views of
plants and flowers. There
are sculptures incorporated
into the work stations; cold-
food areas are air-condi-
tioned; there are state-of-
the-art electric ovens and
stainless steel hotplates, and
separate areas where one
can work quietly and plea-
surably. I wish all the
kitchens in the world were
like 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 by Agustin
Peris. one of the best som-
meliers in Spain, faces the
main kitchen counter. 1f you
like, 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 was in this unusual
kitchen in 1992 that, after
vears of work, EI Bulli, El
sahor del Mediterraneo fi-
nally saw the light of day.
It is an incomparably beau-
tiful book which reflects the
spirit of the restaurant at the
time when it was making its
break with the past. It re-
veals Mediterranean cuisine
as seen through the eyes of
Adrid, namely from a pro-
fessional, haute cuisine
point of view. Adrid main-
tains that all Spain’s styles
of cuisine are Mediter-
ranean. or are at least dom-

inated by Mediterranean in-
gredients: garlic, olive oil,
wine, salt cod, tomato.
onion, capsicum, seasonal
vegetables, rice... He is
adamant that its flavors are
unequalled in any other
cuisine, [U's just that it is
sometimes more complicat-
ed -a la vasca (in the
Basque style);or is fresh
and light -a la andaluza (in
the Andalusian style), or
made vividly colorful by
tomatoes and capsicums. If
my Basque grandmother
were still with us, I am sure
she would have a thing or
two to say about this theo-
ry, but I do admirt that as far
as ingredients go in Spain’s
pluralist, multi-regional cui-
sine, Adrid is quite right.
“I'm a Mediterranean man,
and I've spent a lot of time
doing Mediterranean haute
cuisine in a restaurant on
Spain’s  Mediterranean
coast, and I believe this cui-
sine to be the most effective
weapon we have against
the overwhelming influx of
the Anglo-Saxon influence
(fast food, or whatever you
like to call it )." Adria
prefers not to think of re-
gional Mediterranean food
or dishes but to think 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
about was 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 at 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 I
want to go beyond the tra-
ditional -1 want to feel un-
trammeled- that's what I'm
putting all my efforts into
at this moment”.

MAR Y MONTANA

Adrida’s book shows very
clearly how his style of
cooking has been influ-
enced by various festive
dishes from the sea-faring
cuisine of the Ampurdin.
This is the style of cuisine
known in Spanish as mar y
montana, sea and moun-
tain, or surfl and turf, best
typified, perhaps by Langos-
ta con pollo (lobster with
chicken). “We realized that
these dishes were the source
of a very interesting princi-
ple, though they were rather
outdated from the gastro-
nomic point of view’, ex-
plains Adrida. “In the tradi-
tional Langosta con pollo,
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 decided to create
a new El Bulli tvpe of mar y
maontaind cuisine”.

What, then, is traditional
mer y monlana cuisine? In
brief, special occasion food
which combines meart and
fish. Opinions differ asto its
origins. We know that the
Romans were skilled at cre-
ating unconventional com-
binations in which chickens
or fowls were cooked in the
same pot as shellfish and
fish. This sort of cooking has
always gone on in the Am-
purdin and in other parts of
Spain. In his book about the
Ampurddn cooking of the
Costa Brava, La cuina de
UAmporda: la Costa Brava,
Jaume Fiabrega has a chapter
on the so-called “food of
fantasy” in which he men-
tions a spectacular recipe ( £/
Nii) for a winter dish of
cod, small game, onions,
tomatoes, garlic, olive oil,
saffron, hazel nuts, car-
quinvolls (small pasta
made with flour, eggs, sug-
ar and almonds), potatoes,
aubergines and salt. I've
never tasted it, but [ am in-
trigued. Though it has dis-
appeared from most restau-
rant menus, vou can still
find it at some very special-
ized ones in Palafrugell and
La Bisbal, in Gerona
Province. The most fre-
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quent ingredients in mar y
montana dishes are: cuttle-
fish, snails, lobster, chicken,
pig's ears and feet, cocker-
el's feet, sausages, butifarra
(Catalan sausage). Butthere
are lots more: sweet-and-
sour combinations, fruit and
vegetables...

It is not difficult to imagine
what a man of Ferran Adrid’s
creative capacity could do
with all this. He says in his
book: “Mar y montana has
become so integral to my
style that it would be no ex-
aggeration to say that my
cuisine would perhaps not
exist without that combina-
tion”. His contribution, like
that of other cooks whao suc-
cessfully apply new tech-
niques to traditional cuisine,
translates in practice into re-
ducing the once traditional
cooking times for fish and
shellfish in the Mediter-
ranean. But Adrid goes fur-
ther again, using original in-
gredients which integrate
perfectly. For his chaud-
froid of sweetbreads and
saltwater crayfish, the cray-
fish are sautéd and served
cold with sautéd sweet-
breads, served hot, accom-
panied by a salad of onion
and cauliflower in truffled
vinaigrette with a dash of re-
duced liquor made from the
cravfish heads. This is one
of my favorite dishes. Adria
himself is particularly proud
of a dish admired by Robu-
chon that I mentioned earli-
er: bone marrow with
caviare: not such a Mediter-
ranean combination per-
haps, but a more daring
one.

CurtaIN Up

If every time | went Lo a
restaurant alone -and 1 often
do- I could sit in some ob-
scure corner of the kitchen, |
think I would be a happy
woman. Well at El Bulli not
in an obscure corner, be-
cause there aren’t any in
Adrid’s Kitchen, and anyway
we wanted to carry on talk-
ing. Generously, he really
wanted me to understand
what they are all about. I sat
facing the counter, between
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the bar and the window
overlooking the garden. It
was like being in the front
row at the Covent Garden of
Spanish cuisine. At two in
the afternoon, the sommelier
brought me a delicious and
welcome glass of Galician
wine rom Bodegas Emilio
Rojo (of the D.O. Ribeiro)
made of Treixadura, Tor-
rontés and Albarino grapes.
Alongside came a dish of
cinnamon-dusted potato
chips and peeled pistachios
fried in a feather-light batter
of flour, water. sugar, sall
and a little fresh yeast.

The first course was not far
behind. Really. I don’'t know
whether to call them courses,
tapas, amuse-gucules, de-
lights... The dish 1 had in
front of me had been de-
scribed as Aroz a la cubana
(Cuban Rice). Mention Armoz
a la cubana 10 any Spaniard
of my generation and you
transport him back to the
school canteen. The standard
version consists of a plate of
boiled white rice topped
with fresh tomato sauce, a
fried egg and a fried banana,
What the waiter placed be-
fore me was a beautiful dish
containing a vivid tomato
granita complemented with
little packages of bacon-
wrapped golden banana,
and poached quail's eggs. A
delicious and refreshing little
dish: the banana was the
best bit -1 found the granita
rather bland.

The kitchen was gradually
getting livelier. When I had
arrived, only two cooks were
at work, but there were six of
them by this time all produc-
ing dishes with painstaking
pleasure and placing them
on the metal trays for the
waiters to take out.

An exquisitely delicate dish
of the best rock mussels 1
have tasted for a long time
focused my attention back
on what I was eating. Next
came creamed cauliflower
and almond gratiné with gar-
lic and olive oil. It was very
good, and [ relished it while
Adria talked about cooking
being an art that evolves: if
it stops evolving, it loses its
vitality. 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 to
serve each day. He prefers
to cook well for just a few.
Still with the cauliflower, |
ask him what he thinks of
vegetarian cooking, He
replies that he respects it,
but that not being able to
use fish would impose too
many limitations on him
(over 70% of his recipes in-
clude fish or shellfish). We
move on to the future, and
the sea. Might the time
come when this sort of
restaurant is the only place
able to provide the variety
and quality of product that
were once the norm but be-
come things of privilege as
they become scarce? Adria
is an optimistic and positive
thinker: if he couldn’t obtain
meat and fish he would sim-
ply turn his attention to
what he could get. “I'd just
have 1o try even harder”, he
declares. He tells me about
the two dishes I am going to
eat next. Menestra de ver-
duras (Vegetable medley) is
one of the most traditional
dishes there is, but at Adrid’s
hands it turns into some-
thing from the year 2025,
composed of five fruits and
vegetables whose [lavor and
texture tease the palate,
both confusing and pleasur-
able. The other, Capitchino
de babas a la catalana con
Jamaon (Capuccino of broad
beans Catalan style with
cured ham) I give the recipe
later on, so | need not com-
ment further except to say
that it is brilliant,

Adria complains about the
poor quality of certain prod-
ucts, such as potatoes. We
talk about seeds and the
close links that exist in Cali-
fornia between certain
restaurants and small farmers
who grow specific products
exclusively for them, We
move on to vinegars of all
sorts and then. inevitably, to
olive oil. “Mediterranean cui-
sine can be a good showcase
for olive oil, but not in all
dishes. That is a mistake. |
often use the lighter ones -

they suit my cooking better.”
Of the sturdier ones full of
flavor and aroma, he likes
the Catalan oils and the ex-
tra-virgin oil produced in An-
dalusia by Nunez de Prado.
And what about pasta?
Adrid admits that conven-
tional pasta interests him less
now than it did a few years
back and he brings me a
sample of his current ap-
proach to pasta. It is a dish
both entertaining and deli-
cious: Navejas con macar-
rones y esparragos en gelati-
na de bierbas (razor clams
with macaroni and aspara-
gus in a herb jelly). He's
playing again -which are the
razor clams and which the
macaroni? The palate can
tell the difference. It's a de-
licious and unique dish.
This is exactly what he
wants to give his customers:
palate games which cause
the diner to think, taste and
enjoy. 1 sample some ‘noo-
dles’ that turn out to be cre-
ations of the sea rather than
the land. They are the
Mediterranean sea-cucum-
bers known as espardenyes,
Hongaos or pastissets in Catalan
(Stichoputs regalis 1o scholars),
a delicious relation of the sea
urchin. I move on to snails
with cured ham and creamed
pumpkin with mint. Superla-
tives fail me at this point.
Talking with the sommelier,
[ mention that customers
can find it difficult to choose
wine to go with such a wide
range of flavors, He tells me
that he is always ready to
help but that the problem is
largely pre-empted by two
or three different wines be-
ing served with the gastro-
nomic ment,

THINGS CAN BE PERFECT

The sommelier changes my
glass again, replacing it this
time with an elegant catavi-
nnos as used in Jerez.
Though I often drink sherry,
I am surprised to be served
it outside Andalusia at this
stage of the meal. namely
with the last course before
the dessert. In this case, itis
a Manzanilla Pasada Bar-
badillo from Sanlicar de
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Barrameda, the color of old
straw and with an individual
aroma which makes it un-
mistakable in a blind rasting.
Served at the perfect tem-
perature, the wine is equally
perfect. The dish it is to ac-
company arrives: gambas
con queso, Pedro Ximénez y
confitura de liman (prawns
with cheese, Pedro Ximénez
and lemon preserve). Now |
understand the sommelier's
choice: the complexity and
characteristic versatility of
one of the world’s most clas-
sic wines allow it to com-
bine perfectly with ingredi-
ents that would be very dif-
ficult to harmonize with
anything else.
The service is well under-
ray and activity is speeding
up in the domain of Alberto
Adria, Ferrdn's younger
brother, who heads El Bulli’s
desserts team. As [ said ear-
lier, the desserts here are
not desserts but further ex-
amples of cuisine, a continu-
ation of the menu rather
than a complete change. |
remember as a child that
when [ had eaten some fa-
vorite thing I liked to wait

until the taste had complete-
ly gone from my mouth be-
fore T moved on to dessert,
especially if it was anything
other than fruit. I didn't
want to let go of the taste
before 1 had to. Mango
slices with honey and local
cheese; cinnamon and man-
darin zabaglione; pistachio
nougatine and wild straw-
berries with mascarpone;
peach, celery, apple and
courgette flower with dates;
coconut mousse with red
fruits; hot chocolate sablé
with vanilla and bitter ice-
cream; candied pine-nuts
with spicy toffee and choco-
late ... irresistible tempta-
tion. It was time for coffee,
a stage of the meal we
Spaniards always enjoy,
even more so when it comes
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'clock by the
time I got up from the table,
full of admiration and en-

thusiasm for what the El
Bulli team has achieved in
such a short time in their
Mediterranean setting. 1 un-
derstood that many of the
dishes created at El Bulli are
like a great dress-designer’s
garments. Some will be tak-
en up by popular taste and
be reproduced time and
time again for years, burt all
will remain in the gustatory
memory of those who,
when they eat somewhere
special want it to be an out-
standing experience and
place themselves in the
chef’s hands.

Currently, Juli and Adria are
involved in projects which
could well 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 Polytechnic
University of Catalonia with
a menu in which taste, in-
gredients and presentation
have much more to do with
the traditional Mediter-
ranean style of eating -a
healthy one, as we know-
than with the dreaded fast-

food ethos imposed by
marketing and advertising,
The Soler/Adria team is also
involved in other restau-
rants, and these are the first
beneficiaries of the ad-
vances made cach year at El
Bulli, with no rush, no
dashing about, no flapping
doors. El Bulli is now itself
influencing the very
kitchens they once dreamt
of emulating, and their
dishes, style and energy
have become models for a
new aspiring generation.

Maria José Sevilla is an
expert in Spanish gastrono-
my, the author of several
books and BBC'TV program
on the subject, and is joint
head of food and wine pro-
motion in the Spanish Coni-
mercial Office located in
the UK.

See recipes on page 107.
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El Bulli Restaurant

1995 SUMMER MENU

First Courses
e Bone marrow with caviare

» Vegetable medley of tex-
tures

= Lobster gazpacho

e Crayfish with ceps and
pine-nut vinaigrette

o Sweel-sour sea cucumber

» Octopus salad

s Pedro Ximénez-dressed
prawns with cheese, rice and
lemon

*Rock mussels in fennel
gelée
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Fish

e Shellfish suquet

s Sole with garlic, thyme, bay
and rosemary

s Skate with razor clams and
macaroni

* Whilebait with sea cucumber
* Red mullet with [fresh al-
monds and apricols

e Turbot with lentils, oregano
zabaglione and caramel
vinegar

Meat
e Minute entrecote of stewed beef

*Rabbit in salmorejo sauce
with mango and mascar-
pone purée

» Herbed loin of lamb

Our Petits Fours
s Mandarin chocolate [lakes

e White chocolate, yoghurt
and bazelnut praline

* Guayaquil with eucalyptus
e Aniseed, lemon and man-
darin lollipop

e Fruit brochette with basil

s Mango cup

e Chocolate caramel

o Citrus and raspberry

eChocolate soup
aniseed cream

e Banana and brioche fritter

s Filo star with frangipane
and raspberries

s Caramelized raspberries
s Chocolate pot au créme

with

e Chocolate cup with man-
darin granita

e Chocolate caramelized
hazelnuts

e Pistachio wands
e Mandarin with rose and
cinnamon

RESTAURANTE EL BULLI

Cala Montjoi (7 km. from
Rosas)

Gerona Province

Tel: (72) 15 04 57

Closed Monday and Tues-
day (except in July, Au-
gust and September), and
from 15 October to 15
March
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SOPHISTICATED

CHOCOLATES

SPAIN’S

SWEET SECRET

ecadently dark and wickedly
rich, Spain’s handcrafted luxury
chocolates are a sophisticated
adult indulgence. Even though
Spanish explorers discovered
chocolate in Mexico and were the
first to introduce it to Europe,
Spain is better known for its
savoury snacks than for its sinful-
ly sweet ones. But chocolate lovers
around the world are beginning to
rediscover Spain’s sweet secret.







ARK CHOLOLATE
TAKES PRECEDENCE
OVER SWEETER MILK
CHOCOLATE VARIETIES.
COCOA BUTTER IS
USED RATHER THAN
CHEAPER VEGETABLE
OILS OR PAIM OIL AND
DRIED FRUITS AND
NUTS PREDOMINATE
AS FILLINGS.
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One after another, T left half
a dozen Spanish chocolate
makers tongue-tied with my
very first question,

“What's the difference be-
tween Spanish chocolates
and those world famous
brands made in Belgium,
France, Switzerland and
Holland?” I asked.

Finally one of them had an
answer.

“Nothing,” said Ricardo
Navarro, director of Neder-
land, a Barcelona company
that provides top-quality co-
coa products for much of
the Spanish trade.

Blind tastings conducted by
Nederland last year showed
that even the best educated
palates could not tell the
difference between the
pure chocolates of 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 less sugar than the rest
of the world.

The difference lies in the
credativity and imagination
of Spanish chocolate
crafters and their use of the
highest quality Mediter-
ranean nuts and fruits as
part of their confections.
Some of the world’s best
nuts come from Spain.
Plump, sweet Marcona al-
monds and flavorful Negre-
ta hazelnuts are grown
along the Mediterranean
coast in Tarragona. Seville
oranges and pine nuts also
frequently find their way in-
to Spanish chocolates and
the results are delicious.

I have to admit it. T ate a lot
of chocolate in researching
this story -and not all of it
was in the line of duty. T al-
so noticed that at all the
chocolate factories T visited,
employees and manage-
ment alike nibbled their
way through the day. They
called it quality control, but
the truth is that Spanish
chocolates are irresistible.

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 bit-
ter chocolate was one of my
favorites. Even it was out-
done by a sophisticated
chocolate drop called Brics
-made from a giant
caramelized Marcona al-
mond covered in rich white
chocolate and dusted with
unsweetened pure cocoa.
But, the one I'm going to
buy for my next dinner 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 sweet raisins -all
artfully arranged by hand.
There are few places left in
the world where so much
creativity and hand-finish-
ing goes into a box of
chocolates. The man who
said there is nothing differ-
ent about Spanish choco-
lates was wrong,

Master Craftsmen

It was in the suburbs of
Barcelona that I met Manual
Villanueva, who was
squeezing well-practiced
chocolate swirls from a wax
paper decorating tube onto
a tray of chocolate-covered
toffee almonds. Well-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 chocolatiers, They
make nearly 100 varieties of
bonbons and chocolate-
drenched fruits or nuts. The
orange curls and Brics men-
tioned above are created
here, as are chocolate
truffes, clusters of chocolate-
coated pine nuts, pralines,
and an array of chocolates
filled with liqueurs, includ-
ing the local marc de cava.
While production at Blanxart
is slow and small, they go to
great lengths to ensure a
quality product at every step

of the process -starting with
the raw cocoa beans.

“We start from scratch partly
because we enjoy the ro-
mance of being purists, it’s
not cost-effective,” said
Blanxart director 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 the
delicate bouquet of the final
product.”

A mixture of cocoa beans is
selected from Ecuador,
Brazil, Cameroon, the Ivory
Coast and Guinea to ensure
the right blend of aroma,
cocoa butter and elasticity.
From here it takes at least
two days to roast and refine
the beans; blend the result-
ing cocoa powder and co-
coa butter with sugar to
make chocolate; and
“conch” the chocolate be-
tween curved granite slabs
to give it smoothness and
workability.

The same elaborate process
is repeated at the opposite
end of Barcelona at the Lu-
domar chocolate factory,
which specializes in high-
quality “made to order”
chocolates sold in hundreds
of pastry shops throughout
Spain, England, France and
Germany.

“We aren't interested in sell-
ing in big supermarkets”,
said Ludomar director gen-
eral Francesc Casals, “be-
cause it is too difficult to
maintain our high quality if
production is increased”.
One of the best Ludomar
creations is a variation on
the famous Catalan desert
called Postre de muisico. The
original Postre de musico is
simply a dish of mixed nuts
and raisins, often served
with a liqueur or glass of
port wine. Here it becomes
a mouth-watering cluster of
chocolate-covered hazel-
nuts, almonds and raisins.
Another specialty is plump,
pitted cherries, with stem
intact, smothered in choco-
late. You are supposed to
throw the stem away, but
most people end up licking
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it clean first.

In a separate candy kitchen
at Ludomar, 22 rotating cop-
per kettles spin out small
batches of what the Spanish
call grageas. These are usu-
ally almonds or hazelnuts
coated with dark chocolarte,
white chocolate or toffee -a
sophisticated, grown-up
version of M&Ms raised to
an art form.

The chocolate makers at
Blanxart and Ludomar have
typically Mediterranean
tastes. Their use of dark
chocolate takes precedence
over sweeter milk chocolate
varieties. Cocoa butter is
used rather than cheaper
vegetable oils or palm oil.
Dried fruits and nuts pre-
dominate as fillings, rather
than the creams, jellies or
marzipan more fequently
used in northern European
countries.

Both companies distribute
the vast majority of their del-
icacies to small shops,
which sell them as their own
homemade treats. While this
method works fine for the
shops, it has kept the choco-
late companies’ names
somewhat of a mystery
?:lITl()ng consumers.

Blanxart is working to rem-
edy this lack of company
image with a line of brand-
name chocolate bars and
boxed chocolates launched
just a year ago. Their taste-
ful, rustic packaging is a
good reflection of the natur-
al, hand-made chocolates
inside, but building brand-
name recognition takes time
especially in foreign mar-
kets. For now, 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 Ramon Roca, who puts
his name on every piece of
chocolate that leaves his
busy Gerona Factory.
Roca's luxury chocolates
are a favorite with former
U1.S. Secretary of State Hen-
ry Kissinger. They grace
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the tables of many of
Spain’s best restaurants,
bankers give them to one
another as Christmas gifts,
they are left on the pillows
of the country's finest ho-
tels and they travel in first
class on some ol Iberia’s
intercontinental flights.
Globe-trotting  director
Ramon Roca, whose father
founded the company in a
local pastry shop in 1928,
now exports to 17 countries
around the world. His suc-
cess is due to a creative
imagination and a flair for
showmanship.

Senor Roca got his first taste
ol the limelight when he
went to the Chicago Fancy
Food fair for the first time in
1988 to introduce Victoria
bonbons -the dark chocolate
wafer topped with nuts and
raisins, named for his mother.
Victorias were awarded the
first-prize blue ribbon. But
his luck didn't end there. To
decorate his stand, he had
brought along a hand-paint-
ed chocolate copy of a 12th
century tapestry that hangs in
the Gerona cathedral. It was
truly a work of art and cura-
tors of the American Crafts
Museum of New york liked
what they saw. They includ-
ed it in an exposition of can-
dy art and later the piece
went on tour to 12 cities
throughout the United States.
Four years later Ramoén Roca
returned to New york with a
500 kg chocolate sculpture
of the Statue of Liberty, dec-
orated with American im-
ages such as the moon land-
ing, Marilyn Monroe and a
bottle of Coca-Cola. Macy’s
department store featured
the sculpture in its front
window and resulting pub-
licity landed Sr. Roca’s pho-
to on the pages of newspa-
pers and magazines.

More recently he has turned
his imagination to edible
consumer products, creating
a unique line of table games
made from luxury choco-
late. There are domino sets,
checkers, chess games, bat-
tleships and, soon to be re-
leased, a backgammon set.

Roca's innovative chocolate
games were voted the star
product of the ISM food fair
in Cologne earlier this year.

_[Il panese consumers are

wild about the chocolate
games. They are currently
on sale at Tokyo's Meiji Sei-
ka Kaisha emporium and
are being snapped up by
delicatessens and gift shops
around the world.

“Spain does not have a rep-
utation for making chocolate
and we can’t afford to com-
pete with the big-budget
promotions of other compa-
nies, so we have had to rely
on imagination and offer the
market something different”,
explained Ramoén Roca.,

The Chocolate Tradition
It has been nearly five cen-
turies since Spanish choco-
late created such a sensa-
tion in other countries.
Cortés and Columbus
brought cocoa beans to
Spain from the New World
and Spanish nuns were the
first to make it palatable by
mixing the ground beans
with sugar and water.
Chocolate made its first ap-
pearance in Spain as a bev-
erage and a cup of hot
chocolate and churros (strips
of fried dough) remains to
this day one of the country’s
most popular treats. It is
served for breakfast or for a
mid-afternoon snacks and a
cup of hot chocolate with
churros in the wee hours of
the morming is still the pref-
ered way to end a night out
on the town.

Spanish hot chocolate was
served at the wedding of
the sister of King Felipe IV,
Anne of Austria, to
France’s Louis XIII in 1611.
From the French court
chocolate became the pas-
sion of royalty throughout
Europe and soon was
adapted into hundreds of
different desserts and can-
dies.

Chocolate in Spain re-
mained primarily a bever-
age. As recently as the turn-
of-the-century, chocolateros

HERE ARE

FEW PLACES
LEFT IN THE
WORLD WHERE
SO MUCH
CREATIVITY AND
HANDFINISHING
GOES INTO A
BOX OF
CHOCOLATES.
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S 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.
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would go from to house
with a curved granite slab
strapped to their back and
bags of cocoa beans tucked
under their arms. For a few
pennies, they would stop
and grind the cocoa right at
vour doorstep, in much the
same way as the Aztecs did
in pre-Columbian times,
Valor Lopez Lloret was one
of these itinerant chocolate
men, who traveled door-1o-
door in the town of Villa-
jovosa on the Alicante coast.
His fledgling enterprise,
founded in 1881, is now
presided over by third gener-
ation great-grandsons, who
have built Valor into one of
Spain’s largest and mosl
technologically-advanced
chocolate companies.
Valor's factory was rebuilt in
1990 with LIS $13 million of
new German equipment,
making it one of the most
modern in Europe. You can
tell it is a chocolate factory,
because it smells so good,
but otherwise it would be
difficult to guess what is go-
ing on here. The cocoa
beans pass through the
roasting, refining, mixing

and “conched” processes in
a series of gleaming stain-
less steel tubes. The choco-
late is never exposed until
it reaches the packing line
and the entire plant is spot-
less. A computerized com-
mand center overlooking
the factory bears a striking
resemblance to the helm of
space ship.

Fortunately for consumers
the old-fashioned quality
of Valor's products remains
unchanged,

“Quality is the only weapon
we have and that's fortunate
because the market is be-
coming increasingly sophis-
ticated -it's the premium
segment of the chocolate
tracle that is growing”, said
Valor's deputy director Pe-
dro Lopez. whose office
windows look out over and
endless expanse of lemon
trees and almond groves.
Valor is Spain’s leading pro-
ducer of hot chocolate mix-
es, sold both in powder and
in solid bar form. Bul thev
also produce 40 other high-
quality products, among
them luxury chocolate bars
studded with Alicante al-

monds or filled with 1offee
cream, truffle or tiramisii.
They produce gift boxes of
gold-foil wrapped choco-
late bonbons, which are
made with a crunchy hazel-
nut praline filling; individu-
ally wrapped chocolate
walers called Doblones;
and tiny four-piece boxes
of chocolates for impulsive
choco-holics,

Logically, Valor's specialty is
chocolate-covered almonds
fresh from the nearby
groves. They are sold in
bags and boxes under the
name chocolate pearls or in
a luxury gold gift pack un-
der the name Almond Heart,
Eve-catching packaging is
an important ¢lement in
Valor's strategy for exports,
which began just three
years ago. The idea is to
turn the box itself into a gifl
and make buying chocolate
a special occasion.

Valor currently exports to
specialty shops in Portugal,
Venezuela, Argentina, Brazil,

Japan, Korea and Taiwan.

They are set to enter the LS.
market in  September
through a distribution agree-

1993

1990

- PORTUGAL
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- Russia 28
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ment with Liberty Richter
and are testing the northern
European market through a
promotion of Spanish prod-
ucts at Germany's Karsdat
department store.
“Exporting chocolates from
Spain can be a bit compli-
cated”, acknowledged Mr.
Lopez. “first of all people
don’t believe that we can
have a chocolate factory in
Alicante where it is so hot.
Then each market is so dif-
ferent. The Japanese, for ex-
ample, are very demanding
of quality and even more
demanding of packaging.
But what we find is that af-
ter they try our chocolates
and start buying them, they
become loyal customers”.

Introducing Turron

Valor scored a packaging hit
in Spain last Christmas with a
handsome, brass-latched,
wooden gift box for their
chocolate and almond tr-
ron. Turron is Christmas tra-
dition in Spain -just as essen-
tial as the cava on New
Year's Eve- and every choco-
late maker produces it.

Turron first became popular
during the centuries that
Spain was ruled by the
Moors. Originally it was an
Arab sweet -a sticky and de-

licious concoction made of

almonds and honey. But

over the centuries dozens of

different varieties of turron
have developed. They are
all shaped like a bar and
can be soft or solid (see
Spain Gourmetour n® 34).
Most varieties have nuts and
one of the most luxurious
types is made with rich
Spanish chocolate.

The Lacasa company of
Zaragoza, which produces
one-third of Spain’s tradi-
tional Christmastide choco-
late turron, makes it much
the same way as they have
been since the company was
founded in the late 19th cen-
tury. They load it with top-
quality Marcona almonds -60
percent 1o be exact,

Lacasa has been successful
in selling an elegantly
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wrapped triangular shaped
chocolate turron in Canada
and hopes to get it intro-
duced in other international
markets next Christmas.
Like Valor, Lacasa -a major
producer and exporter of
children’s sweets- sees a fu-
ture in high-quality, sophis-
ticated adult chocolates. In
September 1994, they pur-
chased one of Spain’s best-
loved traditional chocolate
makers, the Una company
of Valladolid, in Castile.
Una already has a solid rep-
utation for luxury boxed
chocolates and is famous
for a three-laver praline
bonbon called cortados.
Una’s quality teamed with
Lacasa’s modern marketing
techniques are set to make a
splash in Spanish supermar-
kets in September.

Their product range is being
narrowed and the packag-
ing is being upgraded to re-
flect the quality of the
chocolates inside. But there
are no near-term plans to
take Una abroad as yet.
When exports do begin,
they will likely be to the mass
markets that other Spanish
chocolate makers shun.

But this could be a sign of
the future. “We're consid-
ered the innovators in
Spain”, said Lacasa market-
ing director David Burns,
“Whenever we bring out a
new product or make a
move in the market, the oth-
ers follow right along”,
Whatever the future holds
for Spanish chocolate mak-
ers, it is certain that with
their high-quality and
imagination they will not
remain Europe’s best kept
secrel for long.

American journalist Debo-
rab Lubrman is based in
Madlrid and writes on Span-
ish food, wine and travel for
several publications, includ-
ing Spain Gourmetour,
Lookout, Fodor's Travel
Guides, and Travel Trade
Gazette Europa.

See list of main exporters
on page 12,

Marqués de Caceres

A quality white for every occasion!

Sin Crianza

Marqués de Cdceres White is made from 100%
Viura fermented at cold temperatures o
preserve the fruit's vibrant character and fresh
acidity. Sitky  smoorh, with a lightly floral
bouguer, this wine is crisp, dry and distincrive.
An wdeal wine for a light aperitif thar will
delight the taste buds and a perfect
accompaniment 1o fish and seafood.

Crianza

Marqués de Cdeeres Crianza White has been aged
in French Trongais oak casks just long enough io
give it a touch of oak, balanced with elegant fruir
and good aciditv. Produced from selected cuvées,
this wine has complexity and structure for an
excellent development in botte. Delicious as an
aperitif, it combines especially well with shellfish,
fish and beef prepared in sauce, sautéd vegetables
and mitd cheese,

Antea

Antea from Margués de Cdeeres is barrel-
fermented, produced from Viura grapes with
a small percentage of Malvasia. This fine
wine has a bouguet of ripe apples and is well-
balanced and complex with a perfect
combination of fruit and delicate notes of
vanilla. It may be served as an aperitif or with
all kinds of fish, sheilfish and lobster ax well
as rice and pasta dishes prepared with
seqtfoend.

Satinela

Savmela from Marqués de Caceres is a slightly sweet
wine made from late harvested Viura grapes with a
small percentage of Malvasia. It has a fresh bouguet
af apricot, peach and acacia flowers and is perfectly
balanced with good fength. A very original wine for
drinking at any rime, it can be served as a refreshing
aperitif or to accompany sweet and sour dishes,
curries, foie gras and goat cheese. It also exquisite
with light desserts.

Never has a bodega in Rioja cared so
much for its white wines!

-~

de Caceres
Suparindonos an lo Ercelbnce
26350 Cenicero (La Rioja) Spain

Tel : 34 - 41 < 455061
Fax : 34 - 41 - 1510




BAZTAN:
A WORLD WITHIN A VALLEY

estling in the foothills of the Pyrenees, just across the border from
N France, the Baztan valley is a miniature paradise in the northern part of
the region of Navarre. The valley, caressed for most of the year by the
soft rain and mists so characteristic of this part of Spain, is a world apart, a
land of 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 Photos: Juan Ramon Yuste/ICEX
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HE PALOMERAS ARE SPECIALLY

CONSTRUCTED TOWERS TO

CATCH BIRDS BY NETTING THEM.

A TRADITION THAT GOES BACK

CENTURIES, ALLOWED BY

SPANISH LAW ONLY IN THIS ZONE.
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HE FIFTEEN TOWNS AND

VILLAGES OF THE BATZAN
FORM A SINGLE MUNICIPALITY,
WITH ITS TOWN HALL IN ELI-
ZONDO, THE ADMINISTRATIVE

CAPITAL OF THE VALLEY.
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RIVATELY OWNED UNTIL 1949,

THE SENORIO DE BERTIZ WAS
BEQUEATHED TO THE PEOPLE OF
NAVARRE. VISITORS ENJOY THIS
PARK, A TRUE BOTANICAL GARDEN

WITH MORE THAN 120 SPECIES.
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HE BAZTAN VALLEY IS FORTUNATE TO
HAVE PRESERVED, NOT ONLY ITS HISTOR-

ICAL HOUSES -LIKE THE PALACE OF THE

JAUREGUIZAR IN ARRAYOZ- BUT ALSO

SOME OF ITS MOST ACIENT FORMS OF

MUSIC AND DANCE.
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BAZTAN: A WORLD WITHIN A VALLEY

The best vantage point for a
general view of the Baztin
valley can be found just
above the town of Irurita, on
the narrow country lane that
wends its way towards the
village of Ciga. There, from
a look-out point on the
roadside, it is possible 1o see
across most of the valley

and a map, hewn out of

stone, helps identily some
of the towns and villages
that make up this rural com-
munity of ten thousand peo-
ple.Less than twenty min-
utes away from the Basque
country to the west, the
green lushness of this coun-
tryside contrasts sharply
with the arid open spaces of
southern Navarre and it
looks and feels much more
like the Basque country, It is
no coincidence therefore,
that the majority of people
in the Baztan valley are
bilingual. Both Spanish and
Basque are officially recog-
nized languages, although
in some villages and hamlets
Basque predominates, espe-
cially among the older gen-
eration, many of whom
struggle to express them-
selves in Spanish. But unlike
some areas of the Basque
country, the Baztin remains
totally unspoiled by the rav-
ages of industry. This is a
rural country through and
through. Walk down the
high street of any of the
towns or villages in the val-
ley and you feel you are be-
ing transported back in time
to a world that has stood still
for the past four centuries.
The smells are predominant-
ly agricultural even in the
center of town. The old
houses remain intact and
many have been painstak-
ingly restored. By and large
the Baztanens have man-
aged to avoid putting up the
modern architectural eye-
sores thar characterize so
many other country areas of
Spain. And yet this deeply
conservative and rural soci-
ety is trying to adjust to the
21st century by opening up
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to the outside and inviting
tourists to share the delights
of their small and beautiful
world.

One of the curious features
of the Baztin is that as well
as being a valley it is also
known as a university. But it
would be a pointless exer-
cise to try to find the ivory
towers of academia here,
because, in this case, “uni-
versity” simply refers to the
system of local government
in the valley. The fifteen
towns and villages of the
Baztdan form a single munic-
ipality, with its town hall in
Elizondo, the administrative
capital of the valley. Eighty
per cent of the land is held
communally and farmers
have the right to 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 coat of arms, in the
form of a chess board,
topped by the head of a
knight in armor. It can be
seen proudly displayed on
many of the houses in the
valley,

NOBLE ARCHITECTURE

Architecturally, the Baztin
has a richness that betrays
its historical importance. It is
a frontier land, whose in-
habitants built fortified tow-
er houses in stone, to repel
invaders from armies that
were not always foreign.
Navarre had a long history
of fighting for its indepen-
dence and was only fully in-
corporated into Spain in
1522. Some of those stone
towers still stand, notably
the palace of the Jaureguizar
in Arrdayoz, but the top part
of the building is clad in
wood. Some historians be-
lieve that the owners were
obliged to dismantle part of
the fortified structure, after
Navarre was subdued, to
prevent further conflict be-
tween the Baztanese and
their new Spanish masters.
Other historians say the

adaptation 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 military society into
an agricultural one,
Whatever the truth, the
houses of the Baztin valley
are well preserved. The
house of the Ursaa family in
Arizcun, is perhaps one of
the most impressive. Built in
the local dark red sand-
stone, it is a living reminder
of the historical richness and
importance of this region.
Pedro de Ursta was one of
the first Baztanese to make
his mark in the New World,
as the Spanish Empire was
established in Central and
South America in the 16th
and 17th centuries. He start-
ed a long tradition of emi-
gration from the Baztin to
the Americas. But Ursta
came to a sticky end. He
was murdered by a subordi-
nate, the Basque, Lope de
Aguirre, usually better
known in Spanish history
books by his nickname, “the
traitor”, The rebellion oc-
curred on the ill-fated expe-
dition to find El Dorado.
The Baztanese who fol-
lowed Urstia across 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 to establish
themselves as the new land-
ed gentry of the Baztin,
building the casas serioriales,
or manor houses, that are
such a distinctive feature of
the valley.

So, too, are the caserios, or
farmhouses, that are typical
of the Basque region gener-
ally. In the Baztan, these rur-
al homesteads are large and
are built from 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 of the in-
heritance laws, with every-
thing being handed down to
the eldest male. That is the
main reason so many Baz-
tanese emigrated across the
Atlantic. Deprived of the op-
portunity of making a living
at home, they travelled to
Mexico and the United
States in search of a golden
future. As recently as the
Sixties, many went to work
as shepherds in the desert
lands of California and Ari-
zona. But that wave of emi-
gration has now dried up
and the Baztanese have
been forced 10 fall back on
their own devices to map
out their future at home.
For any small agricultural
community within the Euro-
pean Union nowadays that is
no easy task. The restrictive
system of the Common Agri-
cultural Policy, with its quo-
tas and set-asides, has meant
that many farmers in the
area have had to adopt
painful reconversion mea-
sures. But even today, the
wealth of the valley depends
largely on traditional agricul-
tural produce from three
main sources: cattle, sheep
and pigs. But it is a way of
life that is under threat.
Young people are still oblig-
ed 1o leave the valley in or-
der to find work in industrial
cities outside the Baztin and
the population is aging.
“Unless we are very careful”,
says Lander Santamaria, a
writer from Elizondo, “we
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, otherwise the valley will
become unrecognizable”.

TOURISM,

A GREEN ALTERNATIVE
Efforts to adapt the tradition-
al way of life of the Baztin
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-
hished with the aid of re-
gional government grants,
converting them into estab-
lishments offering either bed
and breakfast or self-cater-
ing units, where for the
equivalent of 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 and, at the same
time, of bringing a much
needed injection of tourist
cash into the local economy.
Since 1993, the tourist ca-
pacity of the valley has been
more than doubled. There
are now over a thousand
beds available in hotels, bed
and breakfast establish-
ments and rural houses. The
new breed of hoteliers,
some of them active farmers
still, are hoping to attract
even greater numbers of
tourists this year.

As a tourist region, the
Baztin has many things in
its favor. The jewel in the
crown of this place of idyllic
beauty is a nature park,
known as the Senorio de
Bértiz, which covers an area
of more than 2,000 hectares
(5,000 acres) and contains
forests of beech, oak, alder,
chestnut, cherry, vew and
hazel trees. From satellite
pictures, the park appears o
be a green lung in the center
of the region, darker than
the areas surrounding it, be-
cause the ancient forests
have been left largely un-
touched over the centuries.
Little wonder, then, that this
place, through which flow
many of the small streams
that run into the Bidasoa riv-
er, is also the natural home
of the fauna that has inhabit-
ed the Baztan region since
time immemorial. The
Palace of Bértiz was private-
ly owned until 1949, when
the last proprietor died and
bequeathed it to the people
of Navarre. Tt has been open
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to the public for over a
decade now and visitors
have been able in that time
to enjoy the delights, not
only of the nature park it-
self, but of a botanical gar-
den in which more than 120
species of trees, plants and
shrubs from all over the
world have been collected
over the vears. Nowadays,
the park has a state-of-the-
art information center, in
which the visitor is able,
with the help of video
shows and computer termi-
nals, to establish exactly
what there is to see in the
area. Children are catered
for, too. with organized
sports activities such as
horse riding, canoeing,
hang-gliding and rock
climbing, all of which are
done under professional su-
pervision within the con-
fines of the park.

A GOURMET'S DELIGHT

The Baztan region serves
some of the best food avail-
able anywhere in Spain. The
locals are fond of eating and
tend to consume large quan-
tities. Their rotundness
speaks volumes for the
quality of their cuisine.
When [ was unable to finish
the last crumbs of an excel-
lent dinner one evening in

K
5 FRANCE
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22

Elizondo, T mumbled apolo-
getically about the size of
the portions served in one
the many excellent local
restaurants. “Finish it up”, 1
was encouraged, “for the ca-
pacity to eat is a sign of a
good person. A healthy ap-
petite is the best way to sup-
press human nastiness”.

The local meat is excellent.
Whether it be veal chops, fil-
let steak or roast lamb, they
are as good as the best meal
I have tasted anywhere in
Spain. And, in true Basque
tradition, the 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
txangurro. But these are not
dishes that are genuinely
Baztanese. although the At-
lantic seaboard is only a few
miles away. Salmon and
trout, on the other hand,
most definitely are. The
Baztan and the neighboring
valley of the Bidasoa share
the same river. Its name
changes from the Baztin to
the Bidasoa as it flows out of
one valley and into the oth-
er. It is hardly surprising,
therefore, that

both en- 57
joy equal
renown
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for the quality of their
salmon and trout. Nowa-
days, salmon is scarcer, al-
though at the beginning of
the century King Edward VII
was one of the many English
visitors who used to come to
the Bidasoa to fish for these
monarchs of the river,

For my money, it is the veg-
ctables that make the Baztin
and surrounding areas a
gastronomic must. Again,
some vegetables are not
genuinely Baztanese. The
asparagus, artichokes or red
peppers are grown almost
everywhere in Navarre, but
the best specimens come
from the region south of the
Baztin. But the mushrooms
and red beans, or alubias
rofas, that grow in the
Baztin valley are un-
equalled anywhere. The
beans are deceptively easy
to prepare. According to
Teresa Santxotend, the own-
er and chef of the restaurant
in Elizondo that bears her
surname, the secret lies in
the beans themselves. When
cooked slowly (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

7 except water (double the

amount of the beans)
= and a few cloves of
garlic are needed to pre-
pare them. Salt is added 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
those parts of the lamb that
most of us would consider
throwing away but which
turn out to be delicious.

PIGEON FANCIERS

Another favorite dish of the
region is wood pigeon,
served in the Autumn
months. But its novelty lies
not so much in the way it is
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BAZTAN: A WORLD WITHIN A VALLEY

cooked, but in the way the
birds are caught. To the
north of the Bidasoa valley
lies the small town of
Echalar, the only place in the
whole of Spain that is al-
lowed by law to catch birds
by netting them. It is a tradi-
tion that goes back cen-
turies. Echalar lies on the mi-
gratory route of wood pi-
geons as they make their
way from northern Europe
to the warmer South for the
winter. In the hills high
above the town, on what
used to be the border be-
tween France and Spain,
there is a mountain pass
through which the birds fly,
with clockwork regularity,
every October. Each vear,
the townsfolk of Echalar pre-
pare four huge nets, about
twenty meters high and
hang them between a clump
of tall trees in a narrow val-
ley in the mountains. The se-
cret is to make the birds fly
low enough to ensnare them
into the nets. To that end,
the people of Echalar have
devised their own secret
weapon. As the birds ap-
proach the appointed spot,
several men await their ar-
rival, atop specially con-
structed towers, about thirty
meters (100 feet) tall, from
which they launch wooden
bats at the flock of birds. The
bats, a kind of medieval fris-
bee, look exactly like mod-
ern table tennis bats, painted
white. When the flock of pi-
geons spots the objects fly-
ing towards them, they be-
lieve they are under attack
from birds of prey and im-
mediately alter their flight
path, dipping low towards
the clump of trees for safety,
ending up entangled in the
nets.

ANCIENT SPORTS

For those less inclined to en-
dure the rigors of the dinner
table, preferring instead a
more active form of enter-
tainment, the Baztan valley
can offer several sporting
activities unique to this part
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of Spain. Just about every
hamlet in the area has its
own fronton where the tra-
ditional Basque game of
pelota, in its many variants,
is played. The most curious
of all is the most ancient. A
game called /axoa, in
Basque, guante or glove in
Spanish. It is played in the
village square and pits two
teams of four players against
cach other. Each player
wears a glove made of cow-
hide, with which he hits the
leather ball, as hard as a
cricket ball, from one side of
the square to the other. The
scoring is devilishly com-
plex, but basically, 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
has been played for over a
thousand years, it is not dif-
ficult to decide who copied
whom. But a word of warn-
ing. If you ever come across
a game of laxoa being
played in a village square
and you decide to stay and
watch, do keep your eye on
the ball. Tt is exceedingly
hard and is hit with frighten-
ing speed and could cause a
nasty accident to any un-
wary member of the crowd.

MUSIC, DANCE
AND MYTHS

The Baztan valley is fortu-
nate to have preserved some
of its most ancient forms of
music and dance and visi-
tors can still enjoy perfor-
mances of the famous mutil-
dantzak (literally boy-
dance) in village squares
throughout the summer fies-
ta season, as well as at wed-
dings and during religious
festivals. This type of dance
is executed exclusively by
men, ideally bachelors, ac-
companied by music played
on traditional instruments
such as the txistu (a type of
three-holed vertical flute),
tamboril (small drum similar
in sound to a kettle drum)
and tambor (bass drum).

The dances are performed
in a circle with simple steps
but multiple combinations -
there are in fact 19 varia-
tions of the mutil-dantzak-
and the accompanying
tunes have been described
as “austere and virile”.
Women are banned from
taking part in these dances,
their role being to watch ad-
miringly. As well as the mu-
til-dantzak, there are a fur-
ther 12 set dances known as
irri-dantzak (play dances),
whose choreography origi-
nates in rural work, depict-
ing different tasks in a hu-
morous and comic atmos-
phere. The preservation of
these traditions is thanks
largely to the monk and mu-
sicologist, Father Donostia,
from the former Capuchin
school in Lecaroz, who de-
voted most of his life to col-
lecting and compiling folk-
loric material for posterity.
More latterly, credit should
also be given to a father and
son duo of txistu players
from the village of Arizcun,
Xabier and Patxi Larralde,
who have recently produced
a record album and booklet
on Baztin dances and music
and are doing much to en-
sure that the tradition is kept
alive among the young.
These days, virtually all
young men can join in at
least some of the mutil-
dantzak performed during
fiestas. There are also a few
mixed dances, where
women are allowed to join
in, such as the Basque fan-
dango, soka-dantzak and
gaita. Some intrepid girls
have even tried to break
with tradition by attempting
to join the ranks of mutil-
dantzak, to the consterna-
tion of the older generation.
Other interesting ancient
folkloric traditions can be
seen in action at various
times of the year, connected
with particular fiestas or reli-
gious festivals and perhaps
the most spectacular of
these are the activities of vil-
lagers from Zubieta and

[turen during Carnival, at
the end of January. The cel-
ebrations last four days and
are focused on the visits
made by the Zanpantzar
-men wedring strange cos-
tumes consisting of a large
pointed hat and sheepskin
tunic or apron around
which two enormous and
weighty cowbells are
strapped- from one village
to the other. The sound of
the cowbells is primitive and
somewhat eerie, evoking
some ancient fertility rite.
No one is very sure of the
origin of the Zanpantzar
-there may be some connec-
tion with the French me-
dieval carnival figure called
Saint Pansart- but this does
not bother any of the partic-
ipants, who enter into the
magic and excitement, the
eating and drinking of the
four days with great gusto.
To the north of the Baztin,
outside the valley proper, as
the Baztanese like to em-
phasize, there is a complex
of caves stretching from Zu-
garramurdi to Urdax and
across the border to Sara in
France. Legend has it that
these caves were inhabited
by witches in past centuries.
Records dating back to 1610
show that the Spanish Inqui-
sition investigated 300 peo-
ple on charges of witchceraft,
finding thirty-one guilty and
condemning them to life im-
prisonment or execution.
Six were actually burnt at
the stake. Nowadays, popu-
lar interpretation of these
events is that the “witches”
were probably nothing
more sinister than Basque-
speaking herbalists, but the
stories of satanic masses and
other strange rituals per-
formed in the caves keep
the visitors flocking.

Frank Smith is Madrid cor-
respondent for the BBC and
The Observer of London. He
has lived with bis family in
Spain since the beginning of
1992 and plans to stay there
Jfor the foreseeable futire.
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BARREL
FERMENTED
WHITE WINES

W[lHKS

BARREL FERMENTED WHITES ARE CURRENTLY ALL THE RAGE IN SPAIN. THOUGH THIS METHOD OF VINIFICATION HAS BEEN IN USE THERE FOR
OVER 20 YEARS, IT IS ONLY IN THE LAST TWO OR THREE THAT IT HAS MADE ANY SIGNIFICANT IMPACT. TODAY, NEARLY ALl THE WINEGROW-
ING AREAS OF NORTHERN SPAIN PRODUCE BARREL FERMENTED WHITES, AND THE TREND HAS EVEN SPREAD AS FAR AS THE CANARY ISLANDS.

The effects of barrel fermenting are obvious up at the
aspirational end of the white wine market. Barrel fer-
mentation spread in the wake of the Chardonnay inva-
sion which started in the early 70s. 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
California, Australia...) 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 pioneers.
In La Rioja, the best-known of Spain’s northern wine-
growing areas, vinification is traditionally carried out in
large oak vats, a method to which many of this proud re-
gion’s traditionalists still adhere. While the process is
similar to barrel fermentation, it is rather too far removed
to be considered a direct antecedent. There is another
common practice in La Rioja, however, that is a closer

Text: Andrés Proensa Still Life: Menchu Artime
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relation. This consists in fermenting white wine in new
barrels which are later to be used for maturing reds. The
aim is to “souse” the aging vessels so that the aggressive
quality imparted by completely new wood is tamed.
Jesas Marrodin, oenologist for many years at Bodegas
Marqués de Murrieta (one of La Rioja’s oldest and most
prestigious wineries) habitually barrel fermented whites
for this exclusive purpose. The resulting wine was never
put on the market; once fermentation was complete, it
was racked off immediately and combined with conven-
tionally vinified whites destined for barrel ageing.

The modern method of barrel fermenting requires
that the vessels be new and small (225 liter Bor-
deaux-type). Fermentation is followed by a period of
aging on the fresh lees produced during the fermen-
tation process. Variations such as using different
types of oak, stirring up the lees (batonnage), and so
on, are just the fine-tuning: barrel fermentation im-
parts a very specific character to white wines.

Photo: A. de Benito/ICEX Translation: Hawys Pritchard
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THE FIRST BOTTLES OF SPANISH BARREL FERMENTED WHITE WINE WERE PRODUCED BY JEAN [EON'S PENEDES BODEGA IN OCTOBER 1972

Pace-Setting Penedés
Though it has only recently
become so widespread, the
first recorded appearance of
barrel fermentation in Spain
occurred some 25 years ago
up in the north-east, in the
Catalan Denomination of
Origin (D.O.) of Penedés.
The original pioneer was
Jean Ledn, a Spaniard who
had emigrated to the US,
and whose hugely success-
ful La Scala restaurant in Los
Angeles was the haunt of
Hollywood stars. (See Spain
Gourmetour No. 21).

Leon decided to start pro-
ducing his own wine back in
Spain as a sideline. Some
time in the mid-1960s, he ac-
quired land in the heart of
the Penedés and set about
creating the sort of wines he
liked. California had obvi-
ously had its influence since,
after various experiments, he
settled on a Cabernet Sauvi-
gnon red and a barrel fer-
mented Chardonnay white.
These are the only two types
he currently produces.
Bodegas Jean Leon pro-
duced the first bottles of
Spanish barrel fermented
white in October 1972, using
1971 vintage grapes.

Jean Le6n Chardonnay did
not become available in
Spain until 10 years later.
Until that time, the bodega’s
entire output, reds included,
was exported to the US.
When it eventually did ar-
rive on the Spanish market
in the early Eighties it was
still regarded as a novelty,
rated as a “speciality wine”
in the trade magazines. It re-
tained this status until the
appearance of Miguel Torres’
Milmanda white, also a
product of D.O. Penedés, in
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1986 and also a barrel fer-
mented Chardonnay vari-
etal. Miguel Torres is per-
haps the most international-
lv known of Spain's wine-
makers, both for the scope
of the market he has created
for Penedés wines and for
his expansion into the lead-
ing New World wine areas:
he has wineries in California
and Chile,

D.O. Penedés is known for
its readiness to absorb new
viticultural and vinicultural
influences in the areas of
both grape varieties and in
ongoing updating of pro-
duction methods. 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 important pace-setter in
the process of modernizing
vineyards and wineries and
in the introduction of new
grape varieties,

The Individuality Factor
The bodegas of the Penedés
are generally equipped to
state-of-the-art standards
and the quality of the wines
they produce is hard to beat.
Having achieved this partic-
ular goal with unusual sin-
gle-mindedness, the region
has since focused on the in-
dividuality factor.

A significant element in
this striving for ‘different’
wines was the introduction
in the early Nineties 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 world, Chardonnay
became one of the favorites

Small wonder, then, that the
next step should be towards
varietal Chardonnays and
barrel fermentation, follow-
ing the example established
by Jean Le6n and continued
by Miguel Torres. From the
early 90s on, barrel ferment-
ed Chardonnays began ap-
pearing under new labels.
Notable among them were
Augustus, from Bodegas
Puig & Roca (another winery
that plumped for Chardon-
nay whites and Cabernet
reds) and others from cava
wineries such as Cavas Hill
and Marqués de Monistrol
The method was also ap-
plied to other varieties: the
delicate Parellada variety, for
example, is barrel fermented
by Cellers Grimau Gol for
their Calia white, and a meld
of varieties -Chardonnay,
Pinot Noir, Chenin and
Sauvignon Blanc- for Magni-
ficat, from Bach.

This experimentation with
different varieties produced
another gem: Miguel Torres'
Fransola, one of the best
whites produced 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.
Penedés to other parts of
Catalonia, such as D.O. Alel-
la, a little area just a few
kilometers north  of
Barcelona. This denomi-
nacion has two outstanding
brands -Marqués de Alella
Allier and Roura, both
Chardonnays. D.O. Costers
de Segre’s Raimat is another
example. Raimat’s spectac-
ular winery and vineyard are

distinctly Californian in
tone, and barrel fermented
Chardonnay is among its
stock-in-trade.

There is something Californ-
ian, too, about D.O. Somon-
tano (see Spain Gourmetour
No. 35). This area, which
lies further inland and ex-
tends parallel to the line of
the Pyrenees, is currently
one of the most modish in
Spain, largely due 1o its ‘new
wines’ approach. Among its
Ciaims o f‘dﬂ'l(‘_' are two hllf—
rel fermented Chardonnays
-Vinas del Vero, made by
Covisa, and Enate, made by
Vinedos y Crianzas del Alto
Aragon. This latter bodega,
which opened in 1993, has
made a huge impact on the
Spanish wine scene,

Whites from Navarra
Barrel fermenting has also
caught on in D.O. Navarra.
This area, which borders on
La Rioja. lies further west
than Somontano, on the
banks of the River Ebro.
Navarra is traditionally the
source of Spain's top rosés,
though it has been diversify-
ing successfully over the last
ten years, concentrating par-
ticularly on reds.

Navarra's whites had been
something of an also-ran un-
til the arrival of the
Chardonnay phenomenon
in the early 90s. The barrel
fermentation method was
adopted almost immediate-
ly, with the result that the lo-
cal whites are acquiring sta-
tus, especially since the ap-
pearance of Julidn Chivite's
125th Anniversary Collec-
tion in 1994.

Besides Chivite’s, other bar-
rel fermented Chardonnays
from Navarra are also enter-
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IN SOME BODEGAS IN LA RIOIA, IT WAS CUSTOMARY TO FERVENT WHITE VWINE IN BARRELS FOR THE SOLE PURPOSE OF TEMPERING THE NEW WOCD

ing the upper echelons,
among them Palacio de Mu-
ruzdbal (pioneer of the style
in this region), Principe de
Viana, and newcomer Castil-
lo de Monjardin,

Though Navarra marks the
limit of Chardonnay's princi-
pal sphere of influence in
Spain, the influence of the
barrel fermentation method
for whites is far more wide-
spread. D.O.C. Rioja, Spain’s
most famous winegrowing
area, has a reputation for re-
sistance to novelty, not so
much in vinification 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. Rioja is most
famous for its reds, it also
has a long tradition of ma-
tured whites. This area is a
bastion of traditional values,
and continued barrel-aging
its whites relatively unper-
turbed in the face of the
Young Whites Wave. It
showed a similar determina-
tion to defend its wines’ 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 adopted
the barrel fermentation
method for whites seems a
particularly significant inno-
vation. Unsurprisingly, local
varieties, particularly Viura,
are used.

Bodegas Martinez Bujanda
blazed the trail in 1990 with
its Conde de Valdemar ‘89, a
wine acclaimed for its struc-
ture and character. The next
year brought Bodegas
Bretén's Lorindon ‘90, a
lighter, fresher, and alto-
gether fruitier wine.

There has been something of
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a consolidation of the ten-
dency during 1994 and 1995,
though the number of winer-
ies that are currently experi-
menting with this style of
vinification suggests that the
boom is yet to come. In
1994, the historic Compania
Vinicola del Norte de Espana
(CVNE) produced a barrel
fermented companion for its
classic matured white Mono-
pole. Also called Monopole,
the new wine is presented
in a different bottle -Bur-
gundy, not Rhine- and with
a new label.

This vear, two other heavy-
weight Rioja wineries have
launched their own 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 Vina Alcorta in
Spring 1995.

D.O. Rueda lies in the heart
of Castile, on the banks of
the River Duero in Spain’s
vast central plateau. I, too,
produces various good bar-
rel fermented whites made
from the local native variety,
Verdejo. Keep an eye out for
Marqués de Grindn's Rodas,
a new brand-name though as
Marqués de Grinon Selec-
ci6on Especial this wine was a
relative early-comer having
made its first appearance in
1990. Note, too, Palacio de
Bornos from Bodegas de Cri-
anza Castilla la Vieja. In
1994, the same winery also
released a small quantity of
barrel fermented Chardon-
nay as a4 non-D.O. wine,
since Chardonnay is not one
of D.O. Rueda’s authorized
varieties.

Barrel Albarifio

The influence of barrel fer-
mented whites has reached
right up into Galicia, in far
north-western Spain. D.O,
Rias Baixas lies along the At-
lantic coast. This is white
wine country whose prestige
rests on its elegant native
grape, Albario, source of
highly aromatic and sophisti-
cated wines, drunk young.
Even so, some bodegas
have been experimenting
with aging and others with
barrel fermenting, the latter
giving more the successful
results of the two. So far,
there are two barrel fer-
mented Rias Baixas whites:
Organistrum, an Albarino
varietal from Bodegas de Vi-
larino-Cambados, and Ter-
ras Gauda Etiqueta Negra,
from Adegas das Eiras, in
which Albarino is combined
with Caino Blanco and
Loureira. Both have been
on the market only for the
last two years.

The most recent addition-
but-one to the barrel fer-
mented list comes from the
southernmost part  of
Spain, the Canary Islands,
opposite the west coast of
Africa. Vina Norte is a
white wine produced by
Bodegas Insulares Tener-
ife, the leading winery in
the D.O. Tacoronte Acente-
jo. This is an interesting
area of the most vinicultur-
ally productive of the Ca-
nary Islands, whose most
characteristic wines are
young reds. At the time of
going to press, the very lat-
est barrel fermented white
to reach the market-place
is Blanc Prior from the
Scala Dei winery in D.O.
Priorato (Catalonia),

Good with Food

Setting aside specific differ-
ences attributable to grape
variety (Chardonnays and
Albarinos tend to be fuller-
bodied), different wood
treatments, and length of
time on the lees, barrel fer-
mented whites present a fair-
ly uniform profile. They are
well-structured wines, struc-
turally comparable to reds,
with lots of alcohol (nearly
always about 13% by vol-
ume, though generally very
well balanced) and punchy,
both in the mouth and nose.
This makes them good candi-
dates to consider when looking
for a wine to partner challenges
to the palate such as smoked
foods, duck or goose liver,
caviare, strongly flavored
seafood (Spanish favorites such
as goose barnacles, sea urchins,
or changurro made from the
body-meat of the spider-crab)
and the salty fishy flavors of
Mediterranean specialities like
mojama (cured tuna meat) and
roe, They go well, too, with
more the everyday oily fish (the
tuna family, swordfish and so
on), and classic Spanish recipes
such as Merluza a la vasca
(hake in a parsley and garlic fla-
vored “green sauce™), Besugo a
la espalda (grilled sea bream
dressed with [ried garlic, oil and
vinegar). Meat eaters should
consider them with carpaccio
or cold rare roast beef.

Andrés Proensa is a Spen-
ish journalist who writes
about food and wine. He
makes regular contributions
to publications specializing
in this subject.

Editor’s note: We would like 1o
thank Toneleria Magrendn of Alfaro

(La Rioja), for lending the wood for
the still life.
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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 quests." 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

Text: Vicky Hayward
Stillife: Menchu Artime
Photo: A. de Benito/ICEX
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Chorizos as we know them,
with their characteristic red-
dish tinge, seem to have
been a 16th century inven-
tion from the westerly re-
gion of Extremadura, where
the first seeds for red pep-
pers from the New World
had been planted by Jeroni-
mo monks at Guadalupe. By
1611, a recipe had been
published in royal cook
Francisco Martinez Mon-
tino's book Arte de cocina.
*You will take swine meat
that shall be more lean than
fat, and put it in a marinade
of only wine, and a little
vinegar, and the meat
should be cut in slices; the
marinade needs to be scant,
no more than to cover; sea-
son it with spices, and salt,
and the meat shall be in it
for twenty four hours; and
then stuff the chorizos, the
intestines are 1o be a little
fat, and pass them through
boiling water. These keep
all the year ...."

Whether his spices included
the pulp from dried red pep-
pers is not clear. But many
of the hallmarks of today’s
chorizos are there: the
coarsely-cut meatiness, the
marination of the meat with
seasonings and vinegar to
help start fermentation, the
final curing throughout the
following year. By the 19th
century, when the pepper-
growing regions began to
mill finely powdered red
pepper, or pimentin, the
recipe was fixed,

Farmhouse
Chorizo-Making

In the intervening centuries,
chorizo recipes have been
passed down by word of
mouth as part of the tradi-
tions of the matanza, or
farmhouse pig-killing, which
once provided country fami-
lies” winter meat supply.
Today, home matanzas still
flourish but more as a fiesta
than a necessity. The chori-
zo-making, along with ham-
salting and making of other
types of sausage. is spread
over several days and the
work is shared among fami-
ly and neighbors. The day
before the pig is killed, the
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seasonings will be prepared:
the garlic, salt and herbs
crushed and mixed with the
sweet or hot paprika. Once
the pig is butchered come
the long tasks of chopping
the meat and Fat -today, a
mincing machine is used-
and washing the intestines
for sausage skins. The sea-
soned chopped meat, or
picadillo, is then left
overnight -or sometimes for
two days- for the flavors to
develop and for the meat's
natural lactic fermentation to
begin. Sometimes a little
wine is added to help it on
its way. Finally, before the
meat is piled into a sausage-
miking machine to fill the
skins, a trial quantity is fried
and tasted to check the sea-
soning. Tied by string into
lengths and pricked 10 let
oul any air bubbles, the
chorizos are then hung to
cure, or air-dry, sometimes
starting off with an initial
smoking in the chimney.
Some are eaten fresh, that is
raw cooking sausages, but
most are fully cured and
eater sparingly over the
Winter and Spring months.
As haphazard as farmhouse
chorizo-making can appear,
it 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
judged by eye, but behind
that lies the practise of many
generations.,

Regional Flavors

And as with so much Span-
ish produce, it is also a high-
ly inventive process. Within
the regional range -but set-
ting aside family secrets-
there are some fifty or so
recognized chorizo types
from around the country. If
you are travelling in Spain, it
is worth looking out for
these since they include
some of Europe’s most var-
ied and original charcuterie.
From regions with game,
such as Asturias or Huelva
in Andalusia, come venison
and wild-boar chorizos.
These originally developed
as a way of making sure
none of the high-energy

pork fat would go to waste
after the lean meat was fin-
ished up. but today they are
gourmet products. Other
popular regional specialities
based on the same idea are
the patatero rojo from Ex-
tremadura, which includes
cooked potato, the Galician
ceboleiro, with onion and
smoked for a month before
curing, and the very finely
cut Pamplona chorizo,
which contains some beef,
Other chorizos are marked
out by their seasonings.
While pimenton, finely
ground red pepper or papri-
ka, is an infallible defining
mark, it may be sweet or
spicy-hot and smoked or
sun-dried. Apart [rom acting
as a natural flavoring and
coloring, its essential oils al-
so help conserve the meat.
The most Spanish of all
spices, brought back from
the New World by Colum-
bus in seed form, the pepper
is produced either in the val-
leyv of La Vera in Extremadu-
ria, where it is smoke-dried
before milling, or in south-
eastern Murcia, where it is
traditionally sun-dried. Of-
ten, the two types are mixed
to give a balanced flavor,
But alongside the pimenton
vou will find a blend of oth-
er flavors: perhaps garlic,
oregano, the pulp from dried
peppers, aniseed or corian-
der seed. Andalusian food
writer Pablo Amate divides
regional chorizos by these
flavors into four main geo-
graphical families: smoked
from northern Atlantic re-
gions; spiced from the
Mediterranean; those with
most pimentén from central
Castile; and Andalusian or
Extremeno versions pungent
with garlic and herbs.

Then. the chorizo may vary
in size, depending on the
skins used as casing. Gener-
ally speaking. the coarse-
ness of the meat cut is also
in proportion to the skin-
size. A morcon. for example,
bulges with curves and
chunks of meat 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
tradition of potting the
cured chorizos in pork fat or
olive oil, or a mixture of the
two, to conserve them at
their best for the rest of the
year.

Last but by no means least
comes chorizo thérico, made
with the deliciously nutty
sweet meat of native black
Iberian pigs. The high level
of fat finely filtered through
the flesh gives charcuterie
made from it exceptionally
rich flavors and a satisfying
unctuous texture, A luxury
product unique to Spain, it
is made in limited quantities
but is to be found around
the country in top-quality
restaurants and charcutiers.

The Chorizo Industry:

a Long Tradition

While chorizo-making re-
mained a farmhouse tradi-
tion in many regions, it
quickly grew into a small-
scale craft industry in areas
close to the source of the
raw materials. By the 17th
century, the small towns of
Candelario in Salamanca
province and Montinchez in
Extremadura were famed for
their chorizos, which were
sold in big cities around the
country by travelling street-
hawkers called choriceros. A
portrait of one of them, Tio
Rico. which was done by
Goya’'s son-in-law, Ramén
Baveu, as a tapestry cartoon,
hangs in the Prado museum.
By the 1840s, some 8,000 na-
tive black Iberian pigs a year
were killed in Candelario
every winter and visits were
made to the makers’ houses
to check the chorizos were
made of pure pork.

But it was not until the mid-
dle of this century that small
family butchers began to
grow into today’s special-
ized cooked and cured meat
companies. Today, a total of
over some thousand small
and large companies pro-
duce 64,000 tons of chorizos
-around 40% of Spanish in-
dustrial charcuturie produc-
tion- every year Lo satisfy the
national market. Chorizos
are not only added to re-
gional stews or eaten in
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sandwiches as a tea-time
snack, but are also one of
the most popular fapas. Re-
markably, despite the
change in scale and invest-
ment, the final product has
remained close to the origi-
nal article. On any Spanish
charcuterie counter, you will
find side by side half a
dozen or more types of
chorizo -say, from Salaman-
ca, Cantimpalos, Pamplona
and the Rioja- made by spe-
cialist manufacturers in their
respective regional styles,

In part this authenticity re-
flects the high quality expect-
ed by Spanish buyers, the
continuing competition from
Farmhouse chorizos and the
strict specifications of gov-
ernment food regulations.
But independently, often be-
cause their roots are in fami-
ly butchers, many of today’s
industrial producers have
kept a sense of tradition as
the basis of quality. They
have harnessed a mechaniza-
tion and scientific monitoring
of the last decades in order
to improve rather than alter
their products.

Quality in an Age

of Change

So today, while the quality
of Spanish industrial chorizo
still rests on traditional
prime ingredients, nothing is
left to the eye.

Now the sausagemeat ingre-
dients -mixed lean and fat
pork. top-quality pimenton,
fresh garlic, salt and dried
herbs- all undergo laborato-
ry analysis of samples for
bacteria and quality control.
Some leading companies
have extended this by
adding pig-rearing and feed-
manufacturing to their pro-
duction chain. The only in-
gredients new to industrial
chorizo are preservatives,
During the 1980s additives
were drastically reduced as
legislation was steadily tight-
ened, but basic minimum
preservatives such as nitrify-
ing salts are essential to con-
trol the bacteria provoked
by the seasonings. especial-
ly the pimenton.

A similar combination of old
and new can also be found
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in the making process. Es-
sentially, the method is the
same as Montino's or a farm-
house one: the meat is
chopped, mixed with sca-
sonings and left to marinate
for a day before being
stuffed into skins.

But today huge steel min-
cers and mixing vats on
wheels have replaced the
old iron, wooden and pot-
tery utensils; seasonings are
measured down to the last
milligram; the rhythm of the
meat's lactic fermentation is
regulated by a veast-like ad-
ditive to prevent excess
acidity, gas or free ferment;
and the sausage-skins are
vacuum-stuffed to prevent
air entering before being
machine-tied and stapled.
The skins themselves, which
have replaced the intestines,
are made from natural prod-
ucts, usually vegetable cellu-
lose and animal collagen.
The single biggest change
comes at the curing stage,
with vast electrically air-
cooled curing chambers re-
placing haphazard natural
air-drying. Theyv revolution-
ized chorizo-making when
they were first introduced
from the 1950s onwards be-
cause they allowed year-
round production and cur-
ing during the hot summer
months. Today, they are
computer-controlled and al-
so allow fine tuning of the
temperature and humidity:
during the month to six
weeks curing the moisture
level is increased gradually
so that the chorizos’ nawural
water content is drawn very
slowly to the surface, 1o pre-
vent the meat from drying
out. But at the same time
these darkened chambers
keep their own microflora,
just like a farmhouse cellar,
which is vital to the finished
chorizos flavors,

When the chorizos are
ready, they are taken down
and packed into sealed bags
filled with an inert gas which
prevents further curing and
drying for up 1o three
months. Increasingly, this
packaging is geared towards
sale in self-service outlets,
using transparent bags

around country-style loops
(sartas), slicing sticks (velas),
strings of smaller chorizos
(ristras), or cut slices (lon-
chas) labelled with one of
the four Spanish quality
gradings which lay down
maximum levels of damp,
Fat, meat protein and carbo-
hydrates. Only the top two
qualities, Extra (with mini-
mum 30% meat protein) and
Primera (with minimum 26%
meat protein), are exported.

Export:

The French Phenomenon
Outside Spain, the French
are Europe’s biggest chorizo
lovers. They picked up the
taste in Algeria where a few
of the many Spaniards who
emigrated at the beginning
of the century built factories
and adapted their recipes to
make spicy-hot, finely cut
chorizos suiting local taste.
Such is the popularity of this
chorizo in France today that
some 7-9,000 tons -most of it
still spicy and finely cut- are
manufactured there every
year for eating fully cured,
usually sliced up as a tapa
or aperitif.

However, since Spanish
manufacturers began ex-
porting in 1989-90 the
French have begun to take
to the genuine Iherian chori-
zo as well. In 1993, some
1.500 tons of Spanish chaori-
z0 -60% of it spicy- were ex-
ported to France and it is
thought that over the next
ten years that quantity will
double. Although Spanish
producers have adapted
their product to French
tastes, there are important
differences. All Extra and
Primera Spanish chorizo is
made from pure pork, with
an average of 20-30% fal
content to allow the tradi-
tionally coarse, meaty cut.
Chorizo made in France,
with a fine cut, allows a
higher fat content, averaging
an estimated 45% fat accord-
ing to the CIC (Centre d'In-
formation de Charcuteries).
It also allows the frequent
use of ‘mélange’, that is,
sausagemeat mixed with
beef or other meats mixed
with the other pork.

Elsewhere, the potential of
export markets is only now
being explored. Large-scale
manufacturers, such as
Fuertes -selling as El Pozo-,
Campolrio, Casademont,
Oscar Mayer and Hesperia
de Alimentacion are now es-
tablishing  subsidiaries
abroad in major markets
such as Portugal and France,
while working through dis-
tributors elsewhere. Four of
these companies have
joined forces for a unified
three-vear promotional cam-
paign in France, starling in
1995, with the possibility of
its extension to other makets
later (see logo page 71). An-
other 3,000 tons go to other
EC countries -principally
Portugal, Belgium, Germany
and Britain- while Russia
and eastern Europe are oth-
er emerging markets,

At the same time that ex-
ports are growing, they are
also diversifying. In most
European countries, it's now
possible to find the softer
vacuum-packed grilling and
semi-cured cooking chorizo
in supermarkets as well as
top-quality ibérico, large
lean Salamanca. Spanish
manufacturers are also mak-
ing smoked Portuguese-
style chorizo specially for
the export market while
farmhouse producers in the
Rioja are producing chorizos
jarred in oil or fat. In this re-
spect, there is no problem
with developing the range
of products. The only prob-
lem would be to know
where to begin.

Vicky Hayward is a free-
lance features journalist,
travel writer and editor. She
has written two guidebooks
(about the Costa Blanca and
Madrid, where she lives) and
published numerous articles
in the Spanish and British
press.

See list of main exporters
on page 11.
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Chorizo In the Kitchen

As soon as chorizo is
opened to the air it begins
to dry out, so it is best to
buy and slice it (or open
packaged chorizo) only

Tapas and Other Quick ldeas

70
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While fully cured chorizo is
excellent eaten just as it is
-the ibérico should be sliced
as thinly as possible- with a
glass of red or fruity white
wine, fino or manzanilla,
there are plenty of ways of
cooking it. Apart from won-
derful regional Spanish coci-
dos or stews from every re-
gion, there are stuffed
breads such as hornazo
from Salamanca. flat em-
panacdas from Asturias and
chorizo baked in the embers
of a fire from green northern
Spain. Here are another
dozen casy, quick ideas for
tapas and more substantial
dishes.

FRIED CHORIZO:

Quickly fried chorizo slices,
browned in a litde olive oil,
make an excellent fapa on
their own or served with
crusty bread. Fried whole
chorizos also make a great
snack, eaten in a roll like a
hot-dog or with fried eggs.

CHORIZO IN CIDER:

For this, you should ideally
use fresh or semi-cured
chorizos. Put them in an
flameproof dish or pan, half-
cover with dry (or hard)
cider and simmer for half an
hour. The idea is not to
make a sauce, but to cook
the fat into the cider, which
is thrown out. Serve sliced.

when vou need it. Wrapping
a piece of tin-foil or cling-
film around the cut end
helps it not to dry out, as
does keeping it cool, but if

CHORIZO AND
MUSHROOM OMELETTES:
Sauteed chorizo picces,
mushrooms with a dash of fi-
no (dry sherry) and chopped
parsley added ar the end
make a delicious filling for a
rolled French omelette.

SPANISH OMELETTE

WITH CHORIZO:

For Spanish omelettes, you
can use 500 gr potatoes and
I chorizo for a fat 6-egg
omelette. Serve hot or cold,
sliced for a meal or cut into
squares for tapuis.

BAKED CHORIZO:

Cooking chorizo is excellent
cut into chunks and sauteéd
1o seal in olive oil, then baked
in the oven for 5-10 minutes.

GRILLED CHORIZO:

Fresh grilling chorizo is ex-
cellent done over a wood
fire or wrapped in thick, ab-
sorbent brown paper moist-
ened with wine and cooked
in the embers of the fire.

MACARONI WITH
CHORIZO:

Sauté chorizo chunks in a
little olive oil and ross with
cooked and drained maca-
roni. The pasta absorbs the
chorizo and oil flavors well.

BAKED EGGS

AND CHORIZO:

A few chorizo slices can be
added to eggs broken into
ramekins or pottery dishes
for baking in the oven for 20
minutes.

vou have it in the larder for
more than a few days vou
may still need to shave off
and throw away the first
slice.

GREEN LEAF SALAD WITH
CHORIZO:

Mix washed green leaves -
young spinach. lettuce,
rocket- toss them with olive
oil and a lew drops of sher-
ry vinegar and finish off the
salad with small pieces of
fried, well drained chorizo.

CHICKEN BRAISED

WITH CHORIZO:

Small chunks of chorizo are
good in a braised chicken
casserole together with pa-
prika, garlic and onion. Oth-
er flavorings can be more pi-
mentén and white wine uas
well as the basic white
sofrito of garlic and onion in
olive oil,

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

LENTILS WITH CHORIZO:

After soaking small brown
Spanish lentils, stew them
slowly (or more quickly in a
pressure cooker) with a few
onion chunks, garlic cloves,
a bay leaf, a little olive oil
and a chunk of fatback ham.

Just before serving, fry

sliced chorizo and add it 10
the lentils with a pinch of pi-
menton and pepper.
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This logo distinguishes “True Spanish Chorizo” from the imitations that are on the market. It guarantees the
high quality of the product as well as the authenticity of its Spanish origin. Four of the biggest companies in
the field: Campofrio, Fuertes (El Pozo), Casademont and Hesperia de Alimentacion, are going to use it on
their sausages as a distinctive trademark and will back it up with an advertising campaign in the French mar-
ket over the next three years.

Bocuse’s Favorite Potatoes

MAY-ALGLST 95

This country dish of pota-
toes with chorizo so im-
pressed Paul Bocuse when it
was prepared for him at the
centenary celebrations of
one of the Cune wine bode-
gas in the Rioja that he
asked why they had both-
ered to invite him there to
cook for them. In fact, al-
though the ingredients are
so simple, it needs to be
carefully and slowly made.
Here is a recipe from Loren-

zo Canas, chef-proprietor of

Logrono’s excellent restau-
rant La Merced, who was
cooking alongside Bocuse
on his visit and also made
this for King Juan Carlos and
Queen Sofia on a recent vis-
it to the Rioja.

Riojan Potatoes

SERVES 4:

1 kilo of potatoes (of a boil-
ing, not frying variety)
200gr semi-cured chorizo

3 cloves of garlic

1/2 onion

Olive oil for sautéing

1 bay leaf, optional

1 dried red pepper (not spicy)
Generous pinch of sweet pi-
menton

Salt to taste

Peel the potatoes, wash
them well and cut into
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 1o
come out and thicken the
cooking liquid).

Cover the bottom of a flame-
proof casserole or dish with
olive oil for sautéing, add
the chopped onion and gar-
lic and the chorizo cut into
four pieces. Add the pota-
toes, sauté them well, add
the pinchy of paprika, bay
leaf and dried pepper.
Cover everything with cold
water -but only just cover-
and add a little salt, then cov-
er and cook slowly at a sim-
mering boil for 35-45 minutes
until the potatoes are tender
and the liquid thickened.
Leave to sit for half an hour
before eating. The ideal ac-
companiment for this is
peeled roasted green peppers
dressed with olive oil and a
little finely chopped garlic.

SPAIN GOURMETOUR 7]




At Anecoop, quantity means
the widest choice of produce in Europe.

ANECOOP

Quality, Quantity
and Service
It's simple. Deal with us and you're dealing with a That's what we mean by quantity, quality and service.
= partner who can provide an unrivalled range of pro- A philosophy that's very "down to earth". We simply
E duce at the frequency and in the volume that meet strive to satisfy the requirements of each individual
g your needs. customer.

ANECOOP S. COOP. Tel. (34 6) 362 16 12
€/, Montorte, | Entlo.  Fax (34 6) 362 19 00

16010 Valencia - Spain - Telex 64199 Coop E



ALBARINO GRAPY

(15 ESSECE OF THE GaLirAy
RIAS B

/////fr) pa //5: /5)0»('{;).} r// //}’r --//f(//.ff/?-'" //'/z/r% 1 IPED, /,4 "-/////rl)//;(- 7!’”’/{’ /z///.) Ar{-ﬁa!

/)f}t'.//('(l//‘/{/’ J‘///)f‘jlyj/-'('r/.) /r-'l.'// ////1 TP z/ I,//r/ Grecr  reoete ol ///_J /;:-, po /‘})(./n/(y

. . f .
grereesiy /‘.«‘ cenloctred I 6D /)flr/'lﬁr-}/ﬂ/ r')//:' //,,/ rih /)/(//.'Nzy

)f%‘f(/.)/?l//.) sl /A seecrt rr///(/)y.

Text: Guillermo Campos

Still Lifes: Menchu Artime

The myth and ceremony associated
with this grape and its wine and typical
of the Galician people that cultivate it
probably stem from uncertainty con-
cerning its origin. Although some con-
sider it a native species, several tales
have arisen about how it was brought
to Galicia. The most widely-held theory 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
vineyards 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

Photos: A. de Benito/ICEX

Translation: Jenny McDonald

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
Pontevedra.

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 Rias Baixas
and the inland areas between the Ulla and
Mino valleys and even as far as the town of El
Ribeiro in the province of Orense.

The natural habitat of this vine is the Atlantic
ecosystem and it is under these conditions
that it gives the best results, especially in
terms of organoleptic quality.
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Tumm Dishiers

Rias Baixas is the name giv-
en to the Atlantic coastal
area of southern Galicia,
mainly the coast of the
province of Pontevedra. The
area basically comprises
three different types of land-
scape -flat lands in Salnés,
gently sloping valleys in O
Rosal and slightly more
mountainous lands in O
Condado. These three dis-
tricts make up what is
known as the Rias Baixas
D.0. and the Regulating
Council is based in Ponteve-
dra, the provincial capital,
which lies at an equal dis-
tance from each of them.
The Salnés district has the
best soils, Its main town is
Cambados, an aristocratic,
rather grand town much ad-
mired by the Galician poer,
Ramon Cabanillas (1986-
1959). The Albarino grape
likes shallow, sandy soils,
preferably slightly acid, al-
though it can also grow in
heavier, fresh soils as long as
they are not too moist. The
whole province of Ponteve-
dra, except for the most cast-
ern parts, is suitable for
growing this species.

The geographer Garcia Fer-
nindez has written that the
rural landscape plays an es-
sential part in local history
and must be considered not
only from the point of view of
space but also over time. This
vine has formed part of the
Galician landscape for so long
that it is undoubtedly tied in
with the most deep-rooted
sentiments of Galicians.

It grows intermittently all
along this green strip of land
where the rainfall and hours
of sunshine are similar to
those in certain Mediter-
ranean areas. The sea keeps
the temperatures mild,

The grapes mature on the
hillsides and in the valleys.
The bunches are small and
the grapes spherical or ellip-
tical with a pale, greenish-
vellow skin. According to
Jorge Freijanes, an expert
on Galician agriculture, the
flavor attributes are already
balanced and enticing even
in the new berries.

These are delicate grapes that
need careful tendering but in
Galicia they are positively
pampered, If the local grow-
ers had always devoted as
much time and attention to
the preparation of the wine as
they have done Lo the vines,
the technological revolution
that has taken place over the
last decade in this sector
would have been much less
remarkable and significant.
Although the Albarino stock
is vigorous and sends out its
shoots early, its hermaphro-
dite flower grows best from
the third bud upwards and
on long branches. The tradi-
tional method of training the
vines over trellises is still
used today because the
small orbicular leaves and
fruits do not flourish if
grown too near the often
damp soils.

The smooth stocks send out
early shoots although matu-
ration is of average dura-
tion, except that the lighter
the soil the faster it is. Mil-
lardet 420-A has been
grown on the most fertile
and dry soils but the most
successful stocks for dry
land are the 110 Richter,
Castel 196-17 and Couderc
161-49 which have gradual-
ly ousted the traditional Ri-
paria, Berlandieri and Ru-
pestris stocks. The pH of the
soil is slightly acid -between
4 and 6.

Ao B I I
Cultivation of the Albarino
variety has shot up over the
last decade, as has wine
production in this area. It is
therefore risky to give fig-
ures for this sector, especial-
ly because the tiny size of
many properties, typical of
farms in Galicia, makes it
difficult to keep track of do-
mestic production and also
because this variety is often
grown alongside others in
the small vineyards scat-
tered along and around the
Salnés valley.

In less than 15 years, the
land area growing Albarino
has multiplied by ten. Now
it is not only the variety pro-
ducing the best white wines
but it is also the most wide-

spread. best known and
most popular of the Galician
native vines. Albarino has
boosted the market for
white wine both within and
outside Galicia and has
raised its quality 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 Albarino Spe-
cific Denomination that pre-
viously set the standards for
the local white wines, the
great majority of which came
from the Albarino variety.
Albarino is a quality, pleas-
ant-tasting wine. It varies
between pale yvellow and
golden and average alcohol
content is 12 degrees. Its
acidity is around 6 g/liter
expressed in tartaric acid
and the high quantity of
sugar in the must makes it a
sweet wine.

Albarino wine can continue
to boast of its relative scarci-
ty and top quality for two
reasons: firstly, because of
the nature of the vine itself
which does not produce
large numbers of grapes
and, secondly, because of
protectionist regulations
which limit

production from the grape
to a maximum of 63% per
kg and only allow a maxi-
mum of 10,000 kg to be pro-
duced from every hectare
(2.471 acres).

The total area with its three
districts measures, accord-
ing to Professor José Manuel
Santos Solla, 675 square
kilometers (260 square
miles) and has about
155,000 inhabitants. He con-
siders the geographical area
should be extended to in-
clude the Vigo and Ponteve-
dra “rias” or estuaries.
Santos Solla points out that
the parameters for the Sal-
nés and Bajo Mino areas are
fairly uniform and typical of
the whole “Rias Baixas”
area-annual rainfall of about
1,500 mm, average tempera-
tures of 14°C (57°F) with no
frost and little fluctuation
and low rainfall in summer.
The geological substratum
comprises granite, gneiss,
metasediments and recent
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deposits so that throughout
the area the soils are acid
and very permeable.

According to Santos Solla,
the only difference between
the Cambados area and the
area around the river Mino
as it passes through Pon-
tevedra is the “greater abun-
dance of Quaternary forma-
tions including limey-clayey
Marismas, Lerraces lll'l(.[ 'd”li-
vial-colluvial areas”.

TIIE BIGITIEs:
A Decye op (nase

Ten or fifteen years ago,
vines were a sccondary crop
and wines were produced
on a small, family scale. Of
the 18,500 vineyards ex-
ceeding 25 hectares (62
acres), 99.9% were privately
owned and 99.4% produced
less than 99 hectoliters.
None was able to produce
over 25,000 hl and not even
50 of them were able to bot-
tle their own wine. The
change during the Eighties
proved to be quite

spectacular, What remains is

PORTAS

CALDAS DE REIS

the tradition and the fact
that wine production is
monovarietal.

The Salnés area, “the most
developed coastal plan in
Galicia”, earns its living from
the occasional orchard,
seafood and tourism but es-
pecially from its over 2,500
hectares (6,200 acres) of
vineyards comprising one
quarter of the province of
Pontevedra. The O Rosal
area has just 500 hectares
(1,236 acres) and O Condado
1,000 hectares (2,471 acres).
Not only is Albarino the
mostly widely grown stock
but it is the only one that is
steadily increasing. At the
close of the Seventies it occu-
pied only 300 hectares (750
acres) and today approaches
1,700 hectares (4,200 acres)
and, moreover, it is a variety
that develops fast.

Data concerning production
are more specific. These
grapes are highly appreciat-
ed but do not grow in abun-
dance. The crop today
reaches only about 70,000
hectoliters, amounting to
about 5 million bottles, al-
though prospects are that it

will increase by about 50%.
The grapes ripen equally
well in any of the three dis-
tricts with just about one
week's difference depend-
ing on their proximity to the
sea. Trellises are used
throughout, with the stakes
holding the horizontal wires
being sometimes of granite
and sometimes of wood.
The planting layout is 4 x 2
for a density of between 600
and 1,200 stocks (pies) per
hectare (2.471 acres).

The quality is exceptional.
So too is the price paid for
the grapes -about 250 pese-
tas, or two dollars, per kg.
This has helped to develop
Albarino cultivation but has
also helped o place bottles
of Albarino wine towards
the top end of the market.
The medium-sized grapes of
a greenish-yellow color with
a tleshy skin produce a wine
that goes from pale yellow
(straw, lemon) to golden -it
used to be prized for its old
gold color. Its characteristic
flowery and fruity aromas
make it a fresh and cheerful
wine that leaves behind a
balanced, velvety sensation
that is always luxurious,
These are the special fea-
tures of wines produced ex-
clusively from the Albarino
variety and honored annual-
ly in the Fiesta del Albarino
in Cambados, a tradition
since 1953 when Cambados
becomes the center of at-
traction of the Rias Baixas.
On the first Sunday of Au-
gust, a young couple repre-
senting the Albarino grapes
are submitted to the test of
the harvest, their praises are
sung and they give back to
man and to mother nature
what they have received.
Thanks are given and the
wine is much enjoyed.

Guillermo Campos . a jour-
nalist and wine expert,
writes for El Correo Gallego
and the jorurnals Club de
Gourmets and Vino y Gas-
tronomia. He is also a mem-
ber of the official tasting
panel for the Rias Baixas
D.O.
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Success Abroad (VIII)

Lollipops conjure up kiddie-culture and that means Spain. One of the
first things a foreign parent who settles in Spain learns about the
country is that its native inhabitants really like children. The child
is the pampered king/queen of the household, adored by parents and
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Text: Tom Burns Photos: Chupa-Chups

neighbours, welcomed and admired everywhere for he/she is held
to do no wrony. It is therefore eminently suitable that Chupa-Chups,
a Spanish company, and a family-owned one at that, should manufac-
ture the World’s Best Selling Lollipep, as the publicity blurh puts it.




In most places outside Spain
if your child acts out his
spoilt self in a restaurant and
screams his head off, frosty
stares will chill the back of
your neck and you'll soon
be heading, embarrassed,
towards the exit. In Spain
the waiter is more inclined
to be kindly towards the kid.
He'll pat him/her 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 to shut him up.
Spaniards don’t believe, as
the Victorian English, for ex-
ample, did, that children
should be "seen but not
heard” and, preferably, seen
at a distance. So if the whole
culture is geared to dancing
to what ever tune the little
terrors vocally demand that
they want played, it is as
well to have a lollipop handy
to achieve a period of peace
and quiet every so often.
Thus Chupa-Chups, founded
more than 30 years ago by
Enrique Bernat. deserves the
heartfelt thanks of each and
every Spanish parent, as well
as fellow restaurant diner
and waiter. Such gratitude,
moreover, extends well be-
yond Spain’s frontiers.

Don’t Worry

About Dentists.
Chupa-Chups, as befits the
global number one, is sold
in all of 127 countries at the
latest count and is the
biggest lollipop seller in
more than half of them. It
has production plants in
France, Russia and China, as
well as Spain and it will
soon have one in India.
Thousands of millions of lol-
lipops are sold world wide
and that means whole eras
of peace and quiet for
stressed-out grown-ups as
the little ‘uns grasp a Chupa-
Chups stick in their tiny fists
and concentrate on getting
gooey mouths as they apply
themselves to the lollipop's
glucose and flavoring.

It is all to good o be true, a
dream story., and | thought a
tough point was in order ear-
ly on. “Dentists,” | remarked
to Xavier Bernat, the compa-
ny's deputy chairman, “must
love you.” Son of Enrique
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Chupa-Chups chairman,
Xavier looked amused.

“It all comes down 1o parents
who have to teach op dental
hygiene to their children,” he
said. “And anyway a biscuit
or a piece of bread is poten-
tially more dangerous be-
cause those things can get
caught up between the
teeth. A lollipop doesn’t,” he
explained patiently as if he
were talking to a space alien
who had actually never tried
a Chupa-Chups.

In fact I had sampled his
wares not an hour earlier al
the Chupa-Chups factory in
Manresa, half-an-hour’s mo-
torway drive [rom the com-
pany’s Barcelona headquar-
ters where we had met. It
was impossible not to pick
up a handful of Chupa-
Chups on the tour of the
plant. And, yes, almost as
soon as | had polished off
one Chupa-Chups, | was
furtively unwrapping the
next one.

Handsomely packaged lol-
lipops cascaded out of pro-
duction lines that had com-
menced several minutes ear-
lier mixing huge dollops of
thick syrup and shaping the
glucosey mass into a tube,
Robots and machines were
doing just about everything,
They cut up the endless
tube into bits, turned the
bits into little balls, popped
a stick into each one of
them and then wrapped up
each liule stick and ball.
Angela, a cousin of Enrique’s
who was on hand for the
cuided tour of the
Manresa
plant, had
handed
me

a

white

coat and (‘
cap be-

fore tackling
the production

line. 1 lelt a bit absurd in the
get up but it was clearly de
rigeur if | was to enter the
hallowed lollipop kingdom's
machine room.”You just
might get splattered by
liquorice mix,” she said
making me fear | was about
to enter a custard pie chuck-
ing contest.

Four Million

Lollipops a Day.

As it turned out liquorice,
apparently much favored by
Chupa-Chups fans in north-
ern Germany and Scandi-
navia, was not on the menu
that morning and the vats
were churning up strawber-
ry-flavored glucose by the
ton for the mixing slabs.
And in any case there was
no danger of getting splat-
tered by anything, The pro-
duction lines worked with
the effortless smoothness of
a Rolls Royce and the whole
place was as clean as a
whistle -an image that struck
me as appropriate because
part of the plant was given
over to producing Melody
Pops, a Chupa-Chups that is
a lollipop and a whistle and
about which more in a mo-
ment.

“Four million units a day,”
whispered Angela making
hersell perfectly audible for
the endless machinery and
the robots were surprisingly
quict. I gaped and she broke
down that staggering figure
to make it more — well di-
gestible. The plant, she ex-
plained, produced on a dai-
Iy basis two million standard
lollipops. one million
melody pops and a further
one million fantasy balls.
The latter consists of bubble

- gum inside a transparent

lollipop covering and,
again, more about this
how-to-keep-vour-
child-quict invention
in a short while.
Four million lol-
lipops a day
means that the
Manresa plant
is producing
them as if they
were ball
bearings. But
then that is
exactly
what
the

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 annual consumption of
400 million Chupa-Chups. In
the United Kingdom it is 50
million but if a huge public-
ity campaign aimed at the
British consumer, the largest
per capita confectionery
cater in the world, pays oft,
there will be 150m Chupa-
Chups sold every vear as
from the end of 1996.
Understandly the firm likes
producing statistics with a
long line of noughts in
them. The Chupa-Chups lol-
lipops sold world wide
come in at billions of units
and if they were put end to
end they would cirele the
carth around the equator
several fimes.,

The Global Lollipop.

Soon Chupa-Chups will be
dealing with the sort of fig-
ures that will blow 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 quarter
of its annual output.

If all goes according to
schedule, towards the end
of 1997 Chupa-Chups will
have practically doubled its
present production total of
three billion lollipops a year,
“We will be manufacturing
between and five and six
billion,” says Javier Bernat.
“Why shouldn’t 25 per cent
of our lollipop consumers be
in China,” Xavier Bernat says
with the unanswerable logic
of an executive who has
spent a lot of time studying
the prospective markel. “A
third of the world's cigarette
sales are in China and we
are the only big brand pro-
ducing lollipops there.”

In China, Chupa-Chups will
be mostly selling its standard
lollipop. There will not be
much of a market for the so-
phisticated lollipop-come-
toy that has firmly placed the
Barcelona company on the
front edge of confectionery
technology. At the top end
of its product line there is
the Pen-Pop which is a biro
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incorporated to a lollipop.
The beauty of the Pen-Pop
is that the Chupa-Chups is
cleverly encased in a plastic
coating that opens and shuts
fast at the push of a finger. A
kid in class can therefore be
sucking away happily at his
lollipop and then hide it in a
flash when the teacher
comes round. All the teacher
-who should know nothing
about Pen-Pops- will see is
the child conscientiously
scribbling with his pen.

The Pen-Pop however is not
for your average Chinese
kid, at least not at the mo-
ment, for it sells at between
$3-84 or the equivalent of a
weekly wage in China. The
writing implement/lollipop
is an example of the Chupa-
Chups products that are em-
phatically aimed at the den-
tal hygiene conscious, up-
per-income bracket of the
developed world.

The Lollipop Toy.

Along with the Pen-Pop,
Chupa-Chups has over the
vears come up with a daz-
zling array of novelties.
There is the Pop Machine,
for example. which must be
the ultimate for the totally
laid-back lollipop fan. It
works on the principle of the
automatic toothbrush for it
consists of a battery operated
holder which spins the lol-
lipop for you. All vou have to
dois put the Chupa-Chups in
your mouth and press the
machine's “on” button.

A more active child will go
for the Windball which has
the lollipop doubling up as a
game that consists of blow-
ing a little plastic ball in the
air and catching it in your
hasket — or passing il Lo an-
other Chupa-Chups fanatic
who is also an expert wind-
ball blower. If the kid is a re-
ally brilliant hufter and puffer
he will go for the Monster

Funball. This novelty lollipop
toy is for the true master of
the art for it consists of keep-
ing two little plastic balls in
the air and catching them at
the same time.

The emphasis on the novel-
ties, on the fun toys that go
with the lollipop, is one of
the three keys of the Chupa-
Chups success story. The
second, which is linked to
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the fun and novelty thrust, is
the aggressive marketing
that is very much part of the
Barcelona firm's trademark.
The third key is the quality
of the lollipop itself, a quali-
ty that remains consistent
through its considerable
range of [lavors,

There is a clear reason for
the novelty pitch. In the de-
veloped world there are
fewer and fewer children
growing up -Chupa-Chups’
core consumer falls into the
5 to 12 years old bracket-
and the inevitable fall in de-
mand has to be made up
with value-added products,
Thus in a Pen-Pop, for ex-
ample, retailing at $4 the ac-
tual lollipop component  of
the product represents
around 10 per cent of the
price.

‘Value added products is the
obvious course,” said Xavier
Bernat. “Grandparents are
quite happy to pay $4 for a
lollipop and make it a seri-
ous present to their grand-
children and so are parents
who worry that they may be
neglecting their children

Keep Inventing.
Chupa-Chups is incredibly
clever aboul getting every
ounce of flesh out of one of
its novelty products. The
Pen-Pop is a case in point. It
has now developed Pen-
Pop “heads” -the plastic
bubble that encases the lol-
lipop- shaped into different
sporting balls, such as a
football and a rugby ball. As
soon as the child has got
one, you can bet your
bottom dollar that
he will want the
whole collec-
tion. There is
also a Pen-
Pop shaped
like a
Karaoke
microphone
which has
to be a must
for every se-
rious Chupa-
Chups afi-
cionado,
The Pen-Pop
novelty was
bought by Chu-
pa-Chups
froma U.S.
design

company but this source of
innovation was the excep-
tion rather than the rule. The
Pop Machine, the Windball
and the Monster Funball
variation were in-house
novelties and so was the
Port-a-Chups, a plastic lol-
lipop holder that is mould-
ed in the shape of the latest
television cartoon monster
and is attached to a cord so
it can hang around the neck.
The first and to date the
biggest breakthrough in the
firm's Not-Just-a-Lollipop
strategy was nevertheless
the Melody Pop.

"We have a group of 20
people, all with a top mar-
keting and sales experience,
whose job it is to think up
new ideas, to dream up nov-
elties,” said Xavier Bernat.
By any yvardstick this “inven-
tor” section of the firm is
fantastically important. But
for this unit you just have a
lollipop like any other man-
ufacturer. “Basically we are
just selling a bit of sugar on
a stick,” was how Xavier
Bernat put it.

The Melody Pop was, any
way you look at it, a genius
idea. It takes an awesome
leap of imaginative intelli-
gence to combine a lollipop
stick with a whistle. If you
are very good with vour
Melody Pop stick you can
play really fancy tunes on it,
such as the opening bars of
Beethoven's Fifth Sympho-
ny. That was, at least, what
Chupa-Chups demonstrated
when it launched the whis-
tle lollipop in
~ television ad-
vertising cam-
paigns.

The Fanta-
sy Ball is
another
in-house
product
that il-
lustrates
the con-

ous drive to innovate. What
could be simpler and what
could be more complicated
than to manufacture a lol-
lipop that consists of a fruit-
flavored transparent coating
with a printed bubble gum
ball inside it.

Add a sticker to the product
-Power Ranger stickers are
the latest craze- and vou
have a winner. You 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-important sticker. If
the sticker is already part of
yvour collection you trade it
for one you haven't got with
the nearest Fantasy Ball con-
sumer. To judge by the sales
of the lollipop-cum-bubble
gum there is bound to be
one very close by.

Television and Licensing.
“When you are selling to
children,” Xavier Bernat
said, “vou have to invent the
whole time.” You also have
to make sure that you are
giving the latest that interna-
tional merchandising -be it
Jurassic Park or Kitty of the
Power Rangers- has to offer.
One of the most revealing
aspects of the whole Chupa-
Chups corporate culture is
its constant attempt to go
the extra mile in its aggres-
sive attempts to market what
it produces. This is a conse-
quence of its dependence
on what is essentially a sin-
gle product -on what Xavier
Bernat cheerfully calls “a bit
ol sugar on a stick”.
Enrique Bernat, Xavier's fa-
ther, was in every respect a
revolutionary in the confec-
tionery business, a business
that his family had long
been involved in. What he
did back in the 1960's was to
get rid of the normal wide
product range that confec-
tionery company, big or
small, has on its books. En-
rique Bernat got shot of
chocolates, sweets, candy of
assorted kinds, and decided
10 focus solely on lollipops.
With hindsight it was a bril-
liant decision.

Bernat senior's breakthrough
move shocked other family
members and fellow share-
holders in the confectionery
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business. Nonplussed, the fu-
ture lollipop maker. he was
then aged 36, bought out
everybody else’s shares and
then moved the whole com-
pany from Asturias, on the
north Spanish coast where it
was based, to Barcelona, the
original home of the Bernat
family. Engineering and ma-
chine tool work shops are
thick on the ground in
Barcelona and the voung vi-
sionary soon acquired a com-
pany that he adapted to be-
come a mechanized lollipop
production line with a wrap-
ping machine included. Chu-
pa Chups, which is how he
christened the revamped
business, was launched.

“When you have reduced the
range to just lollipops you
are forced to be amazingly
good at selling them,” said
Xavier Bernat. I could see his
point. Lollipops and just lol-
lipops is basically what Chu-
pa-Chups is all about. That is
how highly skilled merchan-
dising comes into the pic-
ture. That and invention for
invention is, of course, the
mother of necessity and
Xavier Bernat had staked all
on a single product.

Fortunately for Chupa-
Chups nowadavys the big
franchise holders come to
the Barcelona firm offering
their wares and the Bernat
family and its top exccutives

can more or less pick and
choose the merchandise that
most suits the Chupa-Chups
products. Such most favored
treatment from the franchise
sector is the consequence of
being very big and very
alobal.

“We may be offered up to 50
franchise opportunities a
year and we take up two or
three,” Said Xavier Bernat.
His main criteria for making
a decision is that the mer-
chandising should be instant-
ly recognizable wherever
Chupa-Chups sells and that it
should mean something im-
mediately to five- to 12-year-
olds all over the world.

More often than not this de-

CONSOLIDATED
| COMPANY COUNTRY CONFECTIONARY SALES 1994
_: S.A. Crura Cuups Spaix P1a 3.5 BiLLioN
* REGALIN INT S.A. SLOVENIA PTa 356 MiLLION
STE BERNAT ET CIE FRANCE P1a 1.7 BiLLION
| CoNF AFCHAIN S.A. FRANCE Pra 241 MiLuion
- Nueva Cu Ci A/O Russia Pra 2.8 BiLLion
. DE JONG S.A. SpAIN Pta 296 MituioN ‘
| Comnma SpAry PTA 522 Mitsion %
. S.A.C.C.D.I (SpaIv) SpAIN Pra 2.7 Biiuiox .
Uniconris GMBH GERMANY Pra 3.2 BiLuiox

. Uniconris Corp
. CH. CH. TRADING
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P1a 16.7 Biiion
Pra 21.6 Biuon

P1a 31.4 Bruon

P1a 2.3 BiLuion
P1a 2.5 BILLION
Pra 31.4 BN

Pra 800 MiLLioN (FirsT PHASE NEW PLANT)
P1A 3 BitoN (REPLACING EXISTING PLANT AT ST. PETERSBURG)

P1A 600 MiLtioN (ENLARGING EXISTING PLANT AT SHANGAI)

gree of instant awareness
everywhere means, as in the
case of the Power Rangers, a
television series. It is an arti-
cle of faith at Chupa-Chups
that more and more stickers
dealing with the latest global
fad means more and more
lollipops sold.

And Now the Grown-Ups.
With Russia and China un-
der its belt now and India
soon to come, there seems
to be little doubt that Chu-
pa-Chups has the lollipop
world well and truly sewn
up. It has the production
base, the sales network, the
marketing muscle and all
the inventive gimmicks that
experienced know-how and
money can buy.

Can you go any further with
lollipops? Xavier Bernat is
convinced he can, He said,
unsurprisingly. that the com-
pany was “investing in new
ways o sell better”. One de-
velopment was the success
recorded in selling directly
to the consumer attractively
designed presenrtation tins
(one of which is modelled
on a milk churn) that were
formerly produced for a
Chupa-Chups wholesaler,
There must be 150 lollipops
pertin and they were a huge
hit last Christmas when their
sales possibilities were test-
ed in the toy departments of
large Spanish retail stores.
The big breakthrough will
come when lollipops cease
to be preserve of children
and the handout to keep
them quiet and when the
waiter in the restaurant be-
comes himself a Chupa-
Chups consumer. Johan
Cruvff, the legendary Dutch
soccer player and now the
manager of Barcelona foot-
ball club, has become an ob-
sessive, and very public,
Chupa-Chups consumer ever
since he gave up smoking,
“We're going to see a lot of
grown-ups getting on with
their lollipops in the street
and not feeling in the slight-
est bit ridiculous.” said
Xavier Bernat.

Tom Burns wriles [or Lon-
don’s Financial Times and
is an associate editor of
Lookout.
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TAKE ON THE FREE MARKET

BANANAS FROM THE CANARIES

Text: Inigo Moré Translation: William Myers

he Spanish conquistadors carried the banana tree
to Latin America in the 16th Century. Four cen-
turies later, in the 1960s, bananas grown in Latin
America by U.S. multinationals crossed back over
the Atlantic to sweep the European markets, leav-
ing growers in the Canaries only their protected
markets within Spain. In 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.






I he commercial death of

a crop is not common. The
survival of a crop sentenced
to death is even less so. The
Canary Islands banana was
facing this fate in July of
1993, when the Spanish
market was opened up to
worldwide competition.
Waiting at the gates of the
European Union were tons
of “dollar bananas”, so
called because they were
grown within the orbit of
the U.S. multinationals. The
Canary Islands producers
were discouraged, but, de-
spite everything, they pre-
pared with dignity to fight
the final trade battle,

After two years of struggle,
the Canaries banana has not
only managed to fend off
the attack of the powerful
multinationals on its own
turf, it has even managed to
gain footholds in the Euro-
pean markets outside Spain.
How was this possible?
That's just what [ was ask-
ing myself as I boarded a
plane amidst a fierce storm.
I was travelling to the Ca-
naries in search of answers,
but the bad weather de-
layed the take-off. T 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 ancestors
were the ones who intro-
duced the banana tree into
Latin America.

This plant is a native of
Southeast Asia and was
brought to the Canaries in
the 15th Century by Por-
tuguese sailors, who were
then the lords and masters
of the Indian Ocean. The
Canary Islands offered a
warm, subtropical climate
well suited to the cultivation
of bananas, although w
spread production was not
to come until much later,
In 1516, the friar Tomds de
Berlanga, of the order of
Preachers, travelled to the
New World. Like all voy-
agers, he wanted to take
along some keepsake of his
native land. He chose the
banana tree. From Palmas,







on the Grand Canary island.,
he picked out a few plants,
which were received with
glee by the residents of His-
paniola, the Caribbean is-
land now divided between
Haiti and the Dominican Re-
public. The banana tree was
a great success, and as the
padre Bernabé Cobo re-
minds us in his History of the
New World, finished in 1633,
the plant “very quickly
spread from Hispaniola
throughout the Americas”.
It's easy 1o imagine that the
fruit’s novelty played a large
role in its popularity. It's al-
sO easy o imagine the grati-
tude of those early Latin
Americans. Perhaps for that
reason friar Tomais Berlanga
was swiftly promoted, rising
to become the Bishop of
Panama.

There is some debate as to
whether this first mention of
the banana tree refers to the
simple Platanus Cuneala or
to the Musa Acumindtda
which we are discussing
here. But there is no doubt,
as later references show,
that the cultivation of this
fruit in Latin America was fa-
thered by the Spaniards, so
that, in the words of the
friendly Canary Islander
who chatted with me on the
plane: “the dollar banana al-
most comitted patricide”.

Towards the World

of the Banana

During a brief let-up in the
storm, my plane took off,
soaring into the sky above
Madrid. The Canaries lay
some 2,500 kilometers
(1,553 miles) to the South-
west, at a latitude similar to
that of Miami and just 300
kilometers (183 miles)
above the Tropic of Cancer.
The seven islands combine
some desert features -in Lan-
zarote and Fuerteventura
camels are raised- with the
lushness of the jungle. A
third of the plant species are
indigenous, and they in-
clude everything from pre-
historic forests to unique
vineyards. Thanks to their
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isolation, the Canaries are
the only part of Europe that
escaped the phylloxera epi-
demic and that still grows
grapes similar to those that
produced the wine enjoyed
by Napoleon or by the kind-
ly friar Dom Perignon, the
inventor of champagne.,
Flving over Tenerife, the im-
portance ol banana-growing
in the Canaries became
clear, The northern part of
the island is a deep green
blanket composed of count-
less plantations, with a
sprinkling of anarchic litle
white houses. This beautiful
landscape not only reveals
the presence of a strong
agricultural sector, but also
provides a lovely garden for
tourists. Some 12 per cent of
the island’s total area (7,351
square kilometers or 2,840
square miles) is devoted to
banana plantations. This
percentage is more impres-
sive taking into account the
scarcity of arable land due
to the steep terrain, which
rises from sea level to a
height of 3,700 meters
(12,1306 feet) at the peak of
Teide, the volcano which
towers over Tenerife and is,
by the way, the legendary
abode of Guayota, the “Evil
One” according to the lore
of the guanches, the indige-
nous people of the Canaries.
After landing, my compan-
ion explained to me that the
banana groves have not on-
ly put their stamp on the
landscape, they have en-
tered the local culture, to the
point that on the island the
unhurried, easygoing ways
typical of tropical and sub-
tropical climates are re-
ferred to as “bananalike”.
These habits should not be
confused with laziness, as |
was able to confirm in the
first interview 1 conducted,
with Francisco Delgado,
Vice President of the Asso-
ciation of Canaries Banana
Producers’ Organizations
(ASPROCAN),

The very time of the ap-
pointment left no doubt:
8:30 in the morning. Nor did

the beginning of the conver-
sation, which took us back
to the multinationals’ first of-
fensive, in the Sixties. Back
then about half the Canaries
crop was exported, mainly
to Great Britain. But ad-
vances in trans-Atlantic
trade through the use of
faster ships and improve-
ments in refrigeration tech-
nology allowed Latin Ameri-
can crops to penetrate Euro-
pean markets in enormous
quantities.

The Arrival of the

Dollar Banana

The dollar banana arrived,
sent by the U.S. multination-
al Chiquita, and would push
the Canaries out of the Euro-
pean market.

In the Sixties, “their bananas
were cheaper and looked
better, explains Delgado,
“they launched marketing
campaigns, while the Ca-
naries growers didn't even
know what competition
was. They quickly shunted
us aside, because we
couldn’t compete with their
costs, based on starvation
wages, nor with the appear-
ance of the product, even
though we were growing a
different variety”.

The Canaries growers
bunkered down and turned
the Spanish market into
their winter headquarters.
But this market, “closed to
competition and paternalis-
tic, didn't require any im-
provement in quality, which
for many years stayed at the
same level”, according to
Delgado.

At the outset, the trade liber-
alization of July 1993 looked
likely to lead to reliving the
history of the Sixties, but in-
stead “the Canary Islands
bananas have withstood the
competition”, The reason for
this can be found in the fact
that “the Common Market
Organization and the import
system imposed by Brussels,
together with aid and subsi-
dies, helped to improve the
sector”, establishing a retain-
ing wall that prevented a

repetition of the events of
the Sixties.

After leaving Delgado's of-
fice, u phrase kept ringing in
my ears: “a different variety”.
The next appointment took
me 1o the office of José Luis
Savoie, chief of the Rural De-
velopment Service of Tener-
ife's regional government,
who thinks that the different
variety grown and the genet-
ic selection carried out in re-
cent years are precisely what
has improved the Canaries
crop and has armed it
against the competition from
the dollar banana.

“Massive cultivation of the
banana in the Canaries dates
from the past century”, he
explained to me, “and it's
here that a variety from the
Cavendish group, known as
the “small dwarf”, was intro-
duced. This variety adapted
to subtropical regions, but
the reason for its success
can be found in the re-
sistence of its short stature
to the wind, the great enemy
of banana trees. “You have
to remember”, José Luis
Savoie pointed out, “that the
banana plant is not a woody
tree but really a grass-like
plant, which has little re-
sistence”. This is so true 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 cover-
age against damage from
windstorms and most plan-
tations are surrounded by
walls to keep out the wind
as well as the thieves. There
are even greenhouses built
mainly to protect the crop
from the wind, rather than
to speed its growth. At the
beginning of the century,
the rest of the banana-grow-
ing world was concentrating
on other varieties, especially
the Gros Michel. A few years
later, this variety disap-
peared after a root fungus
epidemic and a change-over
was made to the Cavendish
group. The “large dwarf”,
closely related to the tradi-
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tional Canaries variety, be-
came the most popular in
Latin America.

“Although we've been grow-
ing Cavendish for a hundred
years,” explains Savoie, “un-
til now there had been no
work done on cloning or de-
veloping different strains”.
Now the regional govern-
ment, through the company
Cultesa to which Savoie is an
advisor, has begun the
process of genetic improve-
ment, selecting various
clones, among them the José
Brier, which bears the name
of the exceptional grower
whom I would later visit.
“The clones are in great de-
mand”, Savoie explained,
“because besides increasing
the harvest, their use allows
the grower to standardize
the crop. Now the planta-
tions resemble rows of sol-
diers lined up on parade,
whereas before they were
somewhat unruly, with trees
here and there, with quite a
different look.”

The Secret of Flavor

In search of more informa-
tion, I went off to Valle
Guerra, to the Canaries Insti-
tute for Agricultural Re-
search, The head of the de-
partment of Tropical Fruits,
Victor Galan, also believes
that the Canaries banana has
been able to stand up to the
dollar banana because of its
quality. Nevertheless, he
feels that the difference in
quality is due not only to the
variety grown but also to
“the closeness of the Ca-
naries to the market”.

According to his analysis,
“what determines the quality
of a banana is the conver-
sion of the starches into sug-
ars. More sugar means more
and better flavor”. The
quantity of sugar depends,
in turn, on the point at
which the fruit is harvested.
“The Latin American banana
has to be cut when it’s still
quite green in order to be
able to hold up during the
process of transportation
and refrigeration, which
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takes more than two weeks.
That may be too long for a
perishable product. The Ca-
naries banana, on the other
hand, only takes two or
three days to get to the mar-
kets, so it can be cut when
it's closer to maturity” and
has converted almost all its
starches into sugars.

“Both the Canaries variety
and the Latin American vari-
ety grown on the Canaries
are superior o the rest just
because of their flavor”,
Galan stated, as he showed
me the different varieties of
banana that the Institute is
experimenting with. On the
dollar banana the edges are
sharper, while on the Ca-
naries variety they are more
rounded. “The Latin Ameri-
can banana is more angular,
the Canaries more round-
ed”. The reason lies in the
fact that while the banana
from overseas can ripen af-
ter being picked, it won't fill
out any more. As long as the
fruit is still on the tree, it
goes on absorbing nutrients
and, to put it simply, fatten-
ing up. Thus, the Canaries
banana is rounder and fuller
than the dollar banana.
Despite these advantages, the
variety grown in the Canaries
does have one drawback.

Its peel is more delicate
and sensitive to handling.
That's why in the Sixties it
lost the battle to the dollar
banana, whose shape is so
perfect it could almost be
made of wax, although it
has litle flavor.

A way around these prob-
lems has been found,
thanks in part to the efforts
of Miguel Montes de Oca,
professor of Phytopatholo-
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 appointment.
“Some years ago”, Montes
de Oca told me, “it was
common for the banana

from the Canaries to appear
with all kinds of abrasions
and dark spots that nowa-
days are seen only occasion-
ally”™. In fact, it's a small
price to pay lor the superior
flavor. “The Canaries ba-
nana”, according to Miguel
Montes de Oca, “has a high-
er sugar content, even in the
peel. These high concentra-
tions facilitate the growth of
microorganisms, especially
the passive types, such as
bacteria and fungi.”
According to Montes de
Oca, the scrapes and bruises
that can be inflicted on the
fruit during pre-sale han-
dling “produce small
wounds which permit the
penetration of microorgan-
isms, which then multiply,
producing the typical dark
spots, which, in any event,
don’t damage the product,
on the contrary, they're an
indication of quality in terms
of sugar content”.

Even so, the Coplaca Quality
Control department preach-
es the importance of 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 tremendous
improvement in the han-
dling of the fruit”, as Miguel
Montes de Oca stated with
pride. This claim was borne
out in the field.

At Last, a Plantation

After hearing the theory ex-
plained, 1 was now eager to
see how it was put into
practice. The plantation I
visited belonged to Manuel
Hernandez Sudrez, a grower
whose only education was
the one he got in the fields.
As he himself confessed, he
grew up on the plantations,
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 off with, we visited
one of the three packing
plants he owns. It's there
that the fresh-cut bananas

come in and are sorted and
sent on to the port. The en-
tire process is conducted
with exquisite delicacy. The
clusters of bananas arrive
wrapped in successive lay-
ers of blankets, quilting and
plastic sheets with air cham-
bers. They are no longer
carried in the old trucks and
trailers, but in compartmen-
talized cargo spaces, called
cages, where they are
stacked meticulously to
avoid being bruised or
crushed. As a result, nowa-
days the bananas are
touched only by the person
who harvested them and by
the “separator”, who breaks
off the individual bunches
(*hands™) from the cluster.
Each banana in a “hand”, for
the Canary Islanders, is, of
course, a “finger”.

“This much care wasn’t tak-
en in the old days, but now
the bananas are handled
with kid gloves”, comments
Manuel Hernandez, who
adds with some disapproval
that the dollar banana
growers “don’t take this
much trouble. They load
the fruit on conveyor belts
and use pallets instead of
cages, taking advantage of
lesser sensitivity of the vari-
ety they grow”. We jump
into his jeep to visit one of
his plantations,

The fact that it is just *one of
his plantations” is character-
istic of the cultivation pat-
tern on the Canaries. There

are no big farms, and many
growers have several small
parcels because as the lands
were handed down from
generation to generation
they were divided and sub-
divided again and again
among the heirs, The aver-
age size of a parcel is not
more than a hectare (2.471
acres). “In the Canaries you
don't have the massive Latin
American style plantations
that are so large they're fu-
migated by plane and where
it’s not necessary to make
much effort to turn a profit.
They don't raise bananas
there, they have industrial
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Borgeds Olive Oil. The secret of the

Mediterranean Diet.

Many people may ask, "What is the secret ol the Mediterranean Diet?” It’s easy to find
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health. With Borges, give your dishes all the flavour
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plantations™, says Miguel
Herndndez.

The road becomes windier
and windier as we ap-
proach the sea. The banana
plantations are crammed in-
to a thin strip of land next
to the beach, subdivided ad
infinitum over the cen-
turies. This means that the
roads going into them are a
maze of curves and inter-
sections along which run
innumerable pipes that re-
semble metal boa constric-
tors. Manuel Herndndez ex-
plains that “they carry wa-
ter”, one of the scarce
goods on the island, along
with arable land.

If northern Tenerife looks
like a green blanket when
seen from the air, from the
subsoil it must look like a
Swiss cheese. The Canary Is-
landers have sunk more
than 4,000 wells and 2,000
kilometers (1,240 miles) of
underground shafts to find
water, This enormous job
was backed by the sale of
shares to finance the dyna-
miting and drilling. For this
reason, in the Canaries wa-
ter is privately owned, while
in the rest of Spain and in

most countries of the world,
it's public domain. Inciden-
tally, this situation has given
rise to the “waterlord”, a pe-
culiar member of the Canary
Islands elite, the owner of
the water.

Once inside the plantation, |
found the same maze of
tubes, but they were rubber
and much thinner, as if they
were small black snakes. As
we walked along, Manuel
Herndandez commented that
he has sometimes thought
that bananas might not be
the best crop to grow be-
cause they require too
much water. “Before”, he
recalled, “irrigation was car-
ried out by flooding the
fields”, a method that in the
Canaries is referred to as
blanket irrigation. “Today
80 per cent of the planta-
tions use drip irrigation.”
That explained the pipes
and hoses, which have
greatly reduced consump-
tion. “With just two hours a
day of drip irrigation the
plants have enough.” The
adoption of drip irrigation,
also called microaspersion,
has the added advantage of
allowing nutrients to be

mixed into the water, con-
stantly enriching the groves.
Thanks to this, “the produc-
tion per hectare in the Ca-
naries is the highest in the
world”, claims Miguel
Herndndez. In Latin America
they usually get 25,000 kilo-
grams per hectare (2.471
acres), which the Canary Is-
landers produce in little
more than half the space, a
fanegada (plot) of 5,248
square meters (56,500
square feet). In the green-
houses, “production can
reach 40,000 kilograms per
hectare”, Hernidndez says as
we leave the plantation,
He's optimistic about the fu-
ture: “we've had to deal with
the free market for a while
now, with tough competi-
tion, and we've passed
muster”. In his opinion, the
Canaries withstood the pres-
sure of the multinationals,
not only “thanks to the sys-
tem set up by Brussels, but
also to the quality of the
product”,

After my visit to the fields, 1
returned to the hotel with
some of the secrets of the
banana in the Canaries safe-
ly on tape. Its struggle with

the dollar banana hasn’t
ended, but for now it's hold-
ing its own. Apart from vari-
ous independent factors,
that is thanks to the prod-
uct’s improved appearance
and genetic makeup, with-
out giving up its traditional
features. And also to its su-
perior flavor, due to the fact
that because it is harvested
closer to maturity it has
more sugar, and it reaches
European consumers in per-
fect condition since the Ca-
naries are only two days
away by ship.

Iiigo Moré is a freelance
Journalist who regularly
contributes to various publi-
cations, among them the
daily El Pais, and to Intere-
conomia, the first European
radio station devoted 10 eco-
nonic news.

See list of main exporters
on page 10.
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The Wizard of the Canaries

José Brier y Bravo de Lagu-
na is one of the most excep-
tional and also successful
growers in the world. His
plantations show extraordi-
nary yields, with banana
clusters of 60 kilograms,
when the average is not
above 40.

Much of his success is due
to the Brier clone, a local va-
riety of the small dwarf
which was found in one of
his groves in the area of La
Suerte, near Garachico. “I
had been watching it for
quite some time, but only
decided to clone it six years
ago”, says Brier, who turned
to the company Cultesa for
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help with the technical
process. This clone pro-
duces banana trees with a
thicker and shorter trunk
than usual, which give them
extraordinary resistence to
the wind. Thanks to their
make-up, “they give you at
least 7 kilos of fruit more
than normal trees”, and
reach spectacular weights.

What's surprising, and al-
most magical, is that Brier
achieves these vields while
rejecting the use of chemi-
cals. He is sworn to biologi-
cal cultivation, relying on
methods closer to the Mid-
dle Ages and alchemy than
to modern agriculture. For

example, he is guided by
the position of the stars in
deciding when to prune or
to transplant offshoots, and
he uses chickens, instead of
pesticides, to get rid of spi-
ders and the annoying local
parasitic insect called the
“picudo”. “The chickens are
savage”, he says, “they don’t
leave a single bug alive.
They eat up every one.” Nor
does he use chemical fertil-
izers, preferring the compost
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 propor-
tion to the primitive means

employed. It is precisely this
disproportion between
means and results wherein
lies the magic.
Nevertheless, Brier main-
tains that his methods are
only the application of phi-
losophy to agriculture, al-
though he confesses that the
day he realized that they re-
ally worked he was
“shocked”. “When 1 started
ourt ren }'l‘_‘llfﬁ 480, th' CcX-
perts told me the plantation
would keep going only as
long as the residues of
chemical fertilizers lasted.
Now none of them recall
having told me such a
thing,” he boasts.
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N e iy So

VI NTAGE
S H E R R Y

A
Uniqgue
Privilege

Text: John Reeder
Photo: Gonzalez Byass

The venerable house of Gonzilez 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 1966 afiadas.

Personally selected in the year following the grape harvest
by Don Mauricio Gonzalez himself, then aged unblended
in single oak casks, a mere 933 bottles of the ‘63 vintage
and 872 of the ‘66 are being released onto the market.
Soberly but elegantly presented in wax-sealed, rather 19th
century-looking bottles, duly numbered, signed and dated,
they are available in 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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VINTAGE
SHERRY

Burt just 2 moment. Surely
sherry is aged in a solera
system, scales of butts along
which older wines are con-
stantly being replenished
and refreshed by vounger
wines of the same style,
which then marry together
to give a finely balanced
blend. a blend in which
these younger wines take on
the complexity and charac-
ter of their older partners.
For some years now many
ol the older bodegas of
Jerez have been bottling
small quantities of sherry
which have up to thirty or
forty vears of the solera ag-
ing, wonderfully complex,
nutty old amontillados, like
Valdespino's Coliseo, dense,
black, raisiny Pedro Ximénez,
like Domecq’s Venerable or
Lustau’s remarkable range of
old olorosos, the quite ex-
ceptional Reserva Emperatriz
Eugenia, for example. In-
deed, Gonzilez Byass them-
selves have their own Rare
Old Solera range, compris-
ing the Amontillado del
Duque, the slightly sweeter
Oloroso Apostoles and the
Pedro Ximénez Noé,

These old sofera sherries
should not, however, be
confused with Gonzdlez
Byass vintage -anada to use
the correct Spanish word-
sherries, single-year, single-
cask sherries, aged separate-
ly from the solera. Why age
sherry by the vintage system
when the soleras have al-
ways done such a fine job?
Are the anada sherries just
abit of novelty marketing,
perhaps? Not at all.
Gonzilez Byass, in common
with other old-established
sherry houses, have kept
small quantities of simple
vintage sherry since the sec-
ond half of the last century.
These anadas were never,
however, bottled or sold 1o
the consumer but were kept
for trial and experimental
purposes to see how un-
blended sherries evolve in
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- unblended

the cask over prolonged pe-
riods of time, for instance,
or they were used tradition-
ally in minute quantities 1o
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
Gonzilez Byass some thirty
odd years ago to specially
select and separate out each
year around two 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.
From these already tiny
quantities. a further selec-
tion was made of a quantity
of oloroso which constituted
less than a thousandth part
of the year's total amount of
wine made. This selection
went to make up Gonzilez
Byass™ Vintage Collection,
Vintage sherry is, then, spe-
cially selected single-vear
wine left to
evolve naturally in oak cask
in cool and airy cellars, opti-

.mum conditions for the ag-

ing of wine. The oloroso
sherry in the cask is normal-
ly fortified to 18% a few
months after fermentation,
after which it tends naturally
and imperceptibly to in-
crease its strength to some
22% due to the effects of the
process ol evaporation
which occurs during the
long years when the wine is
aging in the wood.

In the spring of 1994, un-
fined and unfiltered. just a
they came from the oak
cask, Gonzilez Byass hand-
bottled two 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 1963 I tast-
ed rated as one of the most
elegant and pleasingly com-
plex wines it has been my
privilege to sample. A clean,
deep amber color in the
glass, marvellously fragant,
breathtakingly dry, refined

and balsamic, high in glycer-
ine as one would expect of
such an old wine, with a
seemingly unending, equal-
ly dry and complex after-
taste. As for the ‘66 I can do
no better than quote from
Michael Boradbent's notes
for Christie’s sale of last May
when Gonzilez Byass' two
vintage sherries were first
placed on the market: “1966
is one of those rare enough
years in which the growing
conditions were ideal in all
the classic European wine
districts. Whether the wine
is claret or vintage port,
1966's are firm and elegant.
So is this sherry... These
wines are now over a quar-
ter of a century old. They
are superb”.

Is Vintage Sherry

Really Different?

All this effort and care, all
this hufl and puff, but what
is the final result? Was it re-
ally worth it? Is vintage sher-
ry significantly different
from ist solera-aged cousins?
The answer must be an un-
equivocal yes. Both of the
vintages tasted were unmis-
takeably different from sol-
era-blended olorosos of a
comparable age. The vin-
tage olorosos were both
more pronounced examples
of the oloroso style than any
solera-aged blend 1 had tast-
ed before, and possessed
greater individuality and va-
riety as single-year, single-
cask wines than the alto-
gether more homogenous
blended solera wines. That
is to say, they were more in-
dividual as wines, as befits
single vintage wines which
had been left to silently and
undisturbedly evolve their
own character over more
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 will therefore almost
inevitably be possessed of
its own unique personality.
Only as more and more vin-
tage sherries appedr from
different years and, hopeful-
ly, different bodegas, will

we be able to appreciate
how different and diverse
old sherry can be. Then a
new and richly diverse wine
world will open up. This,
hopefully, is just the first
step. Gonzalez Byass, for in-
stance, plan to release at
regular intervals new addi-
tions to their Vintage Collec-
tion.

Keeping and Serving
Perhaps a little extra care
should be taken in storing
and serving such fine wine.
The optimum period of evo-
lution in the bottle for these
vintage sherries is naturally
still unknown, but the oe-
nologists T talked with haz-
arded an educated guess
that a total age between
cask and bottle of between
twenty-five and forty years
might be taken as a reason-
able limit.

The long-corked bottles
mean that Gonzilez Byass
Vintage Dry Oloroso are
best kept in a fresh, clean,
cool 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 1o
the bottom of the bottle. The
wine should then be careful-
ly decanted before serving.
At room temperature -that
is, room temperature in an
English Spring- around 14%C
(579F), not 352C (95°F) in a
room in a Andalusian sum-
mer or 26%C (80°F) in an
over-centrally heated New
York apartment in winter. if
it is any warmer than 14-
152C (57-599F), then cool
before serving.

These fine old wines can of
course be drunk at any time
of day. I personally prefer a
glass or two sipped as an after
dinner digestif or nightcap.

Jobn Reeder is a wine
writer who bas published in
the most important English
and Spanish wine jowrnals.
He is associate professor at
the University of Madrid,
where be lives.
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MY CULINARY JOTTINGS

Many people believe that
tasting olive oil is very
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 little 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.

Furrhcrmore. tasting olive
oil is more demanding
than tasting wine and slight-
ly harder on our senses.
One needs true determina-
tion, stamina and love for
this beautiful ingredient, to
2o beyond six or seven dif-
ferent samples in one par-
ticular session if one wants
to be accurate. My palate
getls more tired and con-
fused with olive oil than it
does with wine even if 1 use
bread, apple or water to
clear my mouth in between
tastings. Perhaps if I taste as
much olive oil as I do wine
it will become easier.,
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Looking for new Spanish
olive oils on the interna-
tional scene with just one
afternoon to spare, 1 visited
at the end of April the In-
ternational Food and Wine
Exhibition IFE 1995 in Lon-
don, where olive oils from
Catalonia, Andalusia and
Aragon were ready for tast-
ing at the official Spanish
Pavilion. The presence of
many brands and different
styles confirmed the inter-
est and the relevance that
this product begins to enjoy
abroad.

Among the newly arrived 1
discovered Oleastrum, the
name of a Roman city in the
Catalan province of Tarrago-
na, and the name chosen by
fifteen Catalan cooperatives
for their olive oil, produced
in the Siurana and Gar-
rigues Denominations of
Origin, Oleastrum has an
intense green color, plenty
of fruit and a tantalizing
peppery aftertaste. This in
an olive oil of substance
produced with 100% Arbe-
quina olives by the compa-
ny Oils de Cataluna. It can
be purchased from deli-
catessen and speciality shops
such as Tivoli in Muntaner,
361 in Barcelona,

tel.: (3) 3024394,

Tr:wciling 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
the best markets in Spain,
they are very demanding
and they are prepared to
pay any price for the right
ingredient. With this in mind
I drove from Barcelona to
the town of El Vendrell in
the Baix Penedés, where
José Puig, the man behind
the success of Cellers Puig
& Roca, S.A., was prepared
to answer my questions and
to quench my thirst for
wine, olive oil and vinegars
produced in his estate. Fur-
thermore, he was going to
cook for me. This is the man
who often prepares leg-
endary dishes for such peo-
ple as Troisgros, Robuchon
and Goddard. | felt enor-
mously honored,

Following in their ancestors
footsteps, in 1982 José
Puig, once export director
of Bodegas Torres in
Penedés, and Juan Roca his
partner, a man who under-
stands the vine, bought 9.5

Curiosities an
New Temptations

hectares (23.5 acres) of
land in which Merlot,
Chardonnay, Cabernet
Sauvignon and Cabernet

Franc grape varieties were
planted. Today under the
brand name of Augustus,
quality wines are produced
in a modern winery. They
have given every vineyard
and every wine the name of
a4 Roman Emperor. The Via
Augusta, the old road con-
necting Ancient Rome with
Spain, still crosses the bot-
tom of this estate. Augustus
Chardonnay 1994 is a won-
derful complex wine full of
ginger and smoky flavors
given by the quality of the
grape and the character of
the Nevers oak barrels in
which this wine is ferment-
ed. The 1990 and 1991, still
lively, have acquired in the
bottle the most exotic and
classic taste. These wines
are some of the most excit-
ing Chardonnays made in
the country. I wish I could
also write with more detail
about the qualities of the
Cabernets and Merlots
of which José and Carlos
feel so rightly proud....
Next time.

The visit to the bodega 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
negre), salad, local bread
and wine. The wine was
the rosé 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 negre
refers to the color given to
this rice dish by the
caramelized onions and the
artichokes, To serve 8 vou
need 800 gr Calasparra rice,
200 gr extra virgin olive oil
(from the estate if possi-
ble), 80 gr vinegar, 1 rabbit
cut into small pieces, 80 gr
voung runner beans. 80 gr
red sweet peppers, fresh
asparagus, 80 gr Boletus
Edulis, 80 gr fresh peas, a
little fresh thyme, garlic,
parsley, 100 gr fresh roma-
toes, peeled and chopped,
meat stock (two and a half
times the volume of the
rice), 100 gr fresh arti-
chokes, a little saffron and
500 gr onions, chopped.
Cook the onions in olive oil
until  they are almost
caramelized and set aside.
In a large paella pan brown
the rabbit, season with salr,
pepper and thyme. 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 the onions
(already cooked). Add the
rice, stir and cook or a few
minutes together with the
rest of the ingredient. Start
adding the hot stock little
by little (following a similar
technique for making risso-
to). Add the boletus, the as-
paragus and when almost
ready the combination of
garlic, a little olive oil and
saffron, pounded in a pes-

tle and mortar. Do not
overcook the rice. When
ready, remove from the

fire, cover with paper and
let it rest. The result should
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TEXT: MARIA JOSE SEVILLA

be a fairly soupy rice of a
beautiful shiny dark color
and terrific flavor. Que
aprovechel!,

he taste given to the rice

by the dried ceps (Bole-
tus Fdulis) convinced me [
had to go mushroom hunt-
ing, one of the precious
pastimes of the Catalans,
this time to the Boqueria
Market at the heart of the
Barcelona Ramblas.
Lorenzo Petras’ shop in the
fresh vegetable section will
provide demanding palates
with any type ol fungi they
might desire, dried or fresh.
Baskets, wooden boxes,
glass jars, the display is here
simply breathtaking. He al-
so sells fresh and dried
herbs, wild strawberries and
courgette flowers. 1 would
also recommend the new
selection of dried fungi pro-
duced by Safinter, S.A., par-
ticularly the Crateretlus Cor-
nicopioides (sauces, salds
of fresh pasta), Marsmius
Oreades (excellent for the
base sauces used in rices
and pasta, meat stews and

the Fricando of the Cata-
lans), Boletus Edulis or ceps
(loved by all), Cantharefius
Lutescens, and the Can-
tharellus Cibarios. Before
you leave the market stop
and have a glass of café con
leche at Pinocho, the market
coffee shop. Politics, music,
and business are all high
priority here.

My last stop in the city be-
fore returning home to Lon-
don had to be to one of my
favorite delicatessen shops,
a place where I have tasted
in the past unusual local
cheeses, wines and the best
that the Catalan and Major-
can charcuterie can offer. J.
Murria, founded in 1943
at the Carrer R. de Luria,
85 Barcelona 08009, tel.
(3) 2155789, is a tradition-
al colmado, the name given
by the Catalans to a conve-
nience store. Apart from all
the products from Cellers

PHOTO: FELIX LORRIO/ICEX

Puig and Roca, S.A. and
Safinter, S.A., Juan Murria,
the propietor, will be glad to
guide vou into the world of
rice, pasta, olives, vinegars
and above all, cheeses and
sausages such as butifarras
(black or whites), salchichas,
salchichones, fuel, chorizo,
and the succulent “sobrasda-
da Mallorquina’, a speciality
unique to the Balearic Is-
lands.

M*e José Sevilla is an ex-
pert in Spanish gastronomy,
the author of several books
and BBC TV programs on
the subject, and is foint
bead of food and wine pro-
motion in the Spanish
Commercial Office located
in the UK.
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Spanish Olive

Since 1840

! La Espanola !
| ‘-{S\,____.___/ 3

PRODUCED BY:

ACEITES DEL SUR, S.A.

Formerly ACEITES Y JABONES LUCA DE TENA, S.A.
Ctra. Madrid-Cadiz, Km. 550,6

E - 41700 Dos Hermanas (SEVILLA) SPAIN
TEL.:-34-5-4690900 FAX:-34-5- 4690450

Oil

<guillen

"It is in 1840, in
Sevilla, when we
begin the production
and marketing of our
olive oils. After 150
years, we have
learnt and
accumulated many
experiences: the best
selection of olives
and right "cold
press" in our own
mills, correct
refining and
advanced techniques
for perfect packing.
Therefore, we can
offer a genuine
quality of our oils,
packed under our
traditional brand...
"LA ESPANOLA",

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




RECIPES

Pariridges Madrid-
Barcelona Style

Marinated Pariridge,
Toledo Style
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HUNTING

The ‘Madrid-Barcelona’ restaurant, in the Catalan capital, is one of
those places where time seems to have stood still and you find your-
self transported back to the 1930s. It is not only the decor but also the
way the waiters move around the tables. I shared this incredible dish
with my friend Claudia Roden -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: 4 partridges

6 small Spanish onions, 250 ml meat stock

peeled and chopped 300 ml olive oil

2 carrots, peeled and chopped 150 ml red wine vinegar

2 tomatoes, skinned, de 1 bay leaf

-seeded and chopped 1 TSP chopped fresh thyme
6 cloves garlic, peeled 1 TSP paprika

and chopped Salt and freshly ground

50 gr mushrooms, chopped black pepper

2 pickled cucumbers, chopped

Pre-heat the oven to gas mark 3, 160°C (3259F).

Place the vegetables and partridge in a flameproof casserole. Add the
stock, oil, wine vinegar, bay leaf, thyme and paprika, and season to
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 cooked and the vegetables are tender.

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

SERVES 4:

4 partidges 10 peppercorns
75 ml oil 3 cloves

8 small onions Salt

3 cloves garlic, crushed 100 ml white wine
2 carrots, peeled 100 ml vinegar

2 bay leaves 100 ml water

1 tsp thyme Lemon

1 tsp oregano Parsley

1 tsp paprika

Clean the partridges and rub them inside and out 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
golden, transfer the birds to a casserole. Peel the very small onions and
cut a slit in their stem end Chelps to keep them from opening out) and
add them to the oil with the crushed garlic and the carrots, peeled and
halved lengthwise. Then add the bay, thyme, oregano, paprika,
peppercorns, cloves, salt and white wine. Pour this over 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 liquid
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 string. Place them in a glass or crockery bowl. Strain the cooking
liquid and pour it over the partridges, which should be covered by the
liquid. Slice the carrots and add them and the onions to the bowl.
Cover tightly and chill for a least 2 days. Serve at room temperature or
reheat very gently.

(From the book Cooking in Spain by Janet MendeD).
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RECIPES

Partridges with
Chocolate Sauce

Quail with Olives

MAY-ALUGUST 95

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

SERVES 4:

16 baby onions 2 celery stalks, cut into strips
2 partidges, halved 600 ml chicken stock

Salt and freshly ground 2 thsp white wine vinegar
Black pepper 1 baby leaf

2 tsp plain flour 4 slices stale bread

4 tsp olive oil 100 gr bitter chocolate, grated

Place the onions in boling water for 1 minute, then drain and peel,
leaving them whole, Season the partridges with salt and freshly ground
black pepper, and dust them with flour. 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 oil 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 to the boil. Check and adjust the seasoning if neces-
sary and add most of the chocolate. Once the chocolate melts, it thick-
ens the sauce instantly. Add a little more chocolate if necessary. Pour
the sauce over the partridges and serve.

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

SERVES 4:

12 quail 3 large carrots, diced
Salt 2 tbsp flour

Freshly ground black pepper 1 thsp crumbled thyme
4 cups chicken broth leaves

6 thsp olive oil 1/2 thsp choped parsley

2 cloves garlic, peeled and chopped 2 bay leaves
1 small onion, peeled and chopped 200 gr pitted olives
150 gr serrano ham, diced

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, cross 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 broth to a boil in a small saucepan.

Heat the oil in a large oven. Add the quail and cook over medium-
high heat until browned on all sides. Remove the quail from the pan
and set aside,
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RECIPES

Hare and Partridge Stew
(Morteruelo)

MAY-AUGLST 95

Add the garlic and onion to the oil remaining in the pan and cook un-
til lightly browned. Add the ham and cook until lightly browned. Add
the carrots and cook for 5 minutes longer. Sprinkle the flour over all
and let cook, stirring, for a few minutes. Add the hot broth. Let cook
for 20 minutes.

Return the quail to the pan, add the thyme, parsley, and bay leaves,
and cook 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 plat-
ter and spoon the sauce over them. Serve very hot.

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

SERVES 10:

1/2 hare or wild rabbit, cleaned 1 tbsp paprika

1/4 chicken, or 1 thigh and 1 leg. 1/2 tsp ground cumin

1 partridge, cleaned 1/2 tsp ground cloves
250 gr Serrano ham 1/2 tsp ground cinnamon
250 gr pork liver 1/2 tsp freshly ground
250 gr smoked slab bacon Black pepper

Salt 300 gr breadcrumbs

6 thsp olive oil

Rinse and pat dry the rabbit, chicken, and partridge. Place them ina
large stock pot with the ham, liver, and bacon. Add enough cold wa-
ter to cover, season with salt and cook over medium heat for 2 hours.

Remove the meats from the 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 reserved cooking liquid, along with the cumin, cloves, cinnamon
and pepper. Bring to a boil and stir in the breadcrumbs. Cook for 5
minutes and add the meats. Let simmer over very low heat for 20 min-
utes, stirring frequently to keep ingredients from 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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RECIPES

Rabbit in Salmorejo

Capuccino of Baby Broad
Beans with Mint
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As well as the cold soup made in Cordoba, the word salmorejo refers
to a sauce that is made in the Canary Islands from olive oil, vinegar,
salt and pepper and shows undoubted Andalusian or Moorish influ-
ence. There can be nothing 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 and tasty sauce,
[t is traditionally served with papas arrugadas which is a dish of pota-
toes boiled in heavily salted water until they are soft, the water poured
off and the potatoes cooked again over a very low heat until they are
slightly wrinkly.

SERVES 4:

1 rabbit, cut into 8-12 pieces 1 green pepper, de-seeded
250 ml olive oil and roughly chopped

1 clove garlic, peeled and chopped A pinch of ground cumin

1 bay leaf 1 tsp paprika

1 sprig of thyme 1 tsp sherry vinegar

Salt 1 thsp water

2 small chicken or rabbit livers

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

Reserve 1 tablespoon of oil. Heat the remainder and fry the rabbit
pieces for about 20 minutes until golden brown 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 cooked. 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 rabbit and serve immediately.

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

MEDITERRANEAN DIET

SERVES 4: FORr THE MINT FoAM:
200 gr baby broad beans, 1 sprig mint
shelled and peeled 1 dl pig’s ear stock

30 gr Iberico ham fat
1 dl Iberico ham stock

Whizz 150 gr of the beans with the ham stock into 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 stock. 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 full. Top with the mint
foam to create a spring capuccino.
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RECIPES

Razor Clams and SERVES 4: -
i with Chicken J 32 razor clams 1/2 dl chicken jus
PN e 20 gr macaroni 1/2 dl garlic flavored oil
8 thick stalks asparagus 5 blood oranges

2 dl herb gelée

Drop the razor clams into boiling water for 10 seconds to open
them, then remove the tubular fleshy part and cut diagonally into
small discs.

Boil the macaroni, allow to cool, then cut up diagonally like the
clams.

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

Squeeze the oranges and grate the rind of one of them. Place the
juice and rind in a pan over 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 macaroni and clams and heating through without boiling.
Place on a serving dish, heat under the grill then serve with the or-
ange syrup poured around it and the geléed asparagus on top.

Prawns with Mahon or SERVES 4: FOR THE RICE PARCELS:
Idiazabal Ch d 12 large prawns 4 thin rashers bacon
lazabal Lheese an 100 gr Mahon or Idiazdbal cheese 100 gr basmati rice
Sherry with Rice Parcels 40 gr double cream 50 gr ceps (boletus Edulis)
3 dl Pedro Ximénez 1 dl ceps jus
1 dessertspoon lemon preserve 20 gr foie gras purce

For 200 GR OF LEMON PRESERVE:
10 lemons of 30 gr each
400 gr sugar

Cut the lemons into 1/2 em dice (do not peel, but remove any pips),
then place in a pan with the sugar and 4 dl water. Leave ona low heat
for 3 hours. Cool and set aside.

Peel the prawns, removing the central intestine and cut in half length-
ways without reaching the tail. Chop the cheese into small pieces and
mix with the cream, heating the mixture very gently until the cheese
melts then passing through a sieve. Reduce the Pedro Ximénez over a
low heat until it forms a thick syrup.

Boil the rice for 15 minutes, then cool thoroughly spread out on a
cloth.

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

Place a tablespoon of olive oil in a frying pan over a high 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, topped with the bacon
parcels, the prawns and 4 pieces of preserved lemon. Heat the en-
tire dish in a salamander and drizzle with the Pedro Ximénez syrup
just before serving.
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RECIPES

Almond SOUP with Lemon SERVES 4; F(?R THE SESAME Biscuit:
. 8 eggs Filo pastry
Curd, Red Fruit COMPOTG 300 gr sugar 1 mh[l)esp(}mn sesame
and Sesame Biscuit Peel and juice of 8 lemons Seeds
1 dl syrup
FOR THE ALMOND SOUP: 100 gr red fruit compote
150 gr peeled fresh almonds 100 gr almonds
50 gr water 80 gr wild strawberries

Whizz the almonds and water together in the blender to make a
smooth ‘'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 160°C (3209F).

Make the sesame biscuit 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 of lemon curd in the center of each
plate with the strawberries, a piece of sesame biscuit, a little red fruit
compote and a few almonds. Serve the soup in a bowl.

SPECIALISTS IN QUALITY
Y ﬂ o | o

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.

grupo
alimentario
Ian
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Thno. 34 - 48- 84 51 50 » Fox. 34 - 48 - B4 56 86

1




PRODUCTOS CACHO, WHICH IS
DEDICATED TO THE MANUFACTURE
OF INDUSTRIAL CONFECTIONERY,
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TIONS AND MACHINERY OF ADVAN-
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CONTROL OF RAW MATERIALS AND
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HELP US TO OBTAIN A FINAL PRO-
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GLOSSARY

WINE

SHERRY

Crianza. This term is reserved for wines aged in the wood and bortle for
at least 2 years, 6 months of which must be in oak casks.

Reserva. There are two types of standard for the use of this designation.
Red wines must age for a minimum of 36 months in the wood and bottle,
at least 12 of them in oak casks. For rosé and white wines, the minimum
period is 24 months, 6 of them in oak casks.

Gran Reserva. This term is used exclusively for red and claret wines
that have aged for at least 24 months in oak casks followed by at least 36
months in the bottle. For white and rosé wines, the minimum period is 48
months of which a minimum of 6 months must be in the wood,

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

The system used in Jerez for blending wines is known as criaderas v solera.
The butts, or botas, are arranged in rows up to three high, the botom row be-
ing called the sofera. The upper rows are called the criaderas, that nearest the
solera being the first criadera, the next one up the second criadera, etc.

When the time comes for bottling, about one third of the wine from each of
the solera barrels is removed. Then one third of the wine in the first eriadera
is drawn off, blended in an operation called cabeceo and added to the solera.
The process is then repeated with the second criadera.

Fluid Measures
METRIC/ BRITISH STANDARD

10 millilitres = 1/3 ounce

50 millilitres = 1 3/4 ounces
100 millilitres = 3 1/2 ounces
250 millilitres = 8 1/2 ounces
500 millilitres = 17 1/2 ounces
1 litre = 1 3/4 pints

1 teaspoon = 5 millilitres

1 tablespoon = 18 millilitres
1 ounce = 28 millilitres

1 pint = 570 millilitres

1 quart = 1.14 litres

1 gallon = 4 1/4 litres

Weight
METRIC/OUNCES & POUNDS

10 grams = 1/3 ounce

50 grams = 1 3/4 ounces

100 grams = 3 1/2 ounces

250 grams = 8 3/4 ounces

500 grams = 1 pound + 1 1/2 ounces
1 kilo = 2 pounds + 3 1/4 ounces
1/2 ounce = 14 grams

1 ounce = 28 grams

174 pound = 110 grams

1/2 pound = 230 grams

1 pound = 450 grams
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Fluid Measures

METRIC/U.S. STANDARD

10 millilitres = 2 weaspoons

50 millilitres = 3 blespoons

QUICK CONVERSION

In our recipes, quantities are given in metric mea-
surements. The charts on this page show approxi-
mate equivalents between Imperial or American
measuvres and metric measures.

100 millilires = 3 1,2 ounces
250 millilires = 1 cup + 1 tablespoon

300 millilitres = 1 pint + 2 tablespoons
1 litre = 1 quan + 3 tblespoons

1 teaspoon = 5 millilitres

1 tablespoon = 15 millilitres

1 ounce = 30 millilivres
1 cup = 235 millilitres
1 pint = 475 millilitres
I quart = 950 litres

I gallon = 3 3/4 litres

Oven Temperature
TEMPERATURE

Very slow = 250F/120C
Slow = 300F/150C
Moderate = 350F/180C
Hot = 400F/200C

Very hot = 450F/230C

DIAL NUMBER

= 1/4
=]
=4
-6
=8
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KAIRKU

THE EMBLEM OF THE CRAFTSMANSHIP
OF THE BAZTAN

ike the Japanese
Haiku -or three-
lined piece of poet-
ic perfection- which
the sound of its
name suggests, the
Kaiku is a three-
purpose article of perfection in
woodwork that has become one
of the symbols of Baztin crafts-
manship, inseparably linked as it
is with the highly prized cuajada,
a dessert made from cloted
sheep’s milk. Shaped like an
obliquely displaced mug, the
kaiku is ideal for milking -the an-
gle of the inclination making it
easy to catch the milk without tilt-
ing the recipient- for carrying and
pouring the milk and finally for
the boiling and setting of the milk
in the making of cuajada intro-
ducing a burning stone. Kaiku are
traditionally hand-carved from the

SPAIN GOURMETOUR

trunk of a birch and come in var-
ious sizes, depending on their
purpose. The larger kaiku are
used for milking and the smaller
ones for making and serving cua-
Jada. The making of kaiku is said
to date from thousands of years
ago and the technique of carving
the birch trunk has remained ba-
sically unchanged, requiring
strength, time and patience. That
is why, according to Domingo
Etxandi, the leading craftsman in
the whole of the Baztin valley,
there are not many young wood-
carvers willing or able to maintain
the art. Living in the picturesque
village of Errazu, in the northeast
of the region, Etxandi has devol-
ed over thirty years to the craft, as
well as working as an ordinary
carpenter. His house and work-
shop, where he also sells his
kaiku and other traditional wood-

JUAN RAMON YUSTE

en implements, such as abatza
(jug for boiling milk and cheese-
making), idazkia (funnel for fil-
tering), malatza (beater), zimitza
(cheesemould), kartola (drainer)
and oporra (wooden mug), are a
showcase of his craft. Nowadays,
people buy kaiku and the other
implements almost exclusively for
their ornamental value. Apart from
a few farmhouses, where cuajada
and cheese are still made in the
traditional way, European Union
hygiene legislation discourages
such practices as a risk to public
health and rules that plastic im-
plements be used instead. Never-
theless, you can taste the differ-
ence in a kaiku-elaborated cuaja-
da. should you have the good for-
tune to try one, and you can cer-
tainly admire the beauty of the tra-
ditional wooden containers.
Frank Smith
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Bodegas Bilbainas
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.

ESTATE BOTTLED

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 32

N.Y. - VINTWOOD INTERNATONAL LTD.
Tel. (1-516) 424 97 77 Fax. (1-516) 424 97 49




THE LOOK OF A NEW GENERATION.
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From 1926, the first olive stuffed with anchovy.
EL SERPIS qur.lllty, as ever in everybody's mouth.

Iq \I IIl

U

‘) NEL sr:m’ls&‘t

4\ 1926 _
!

‘))‘0



	COVER
	CONTENTS
	EDITORIAL
	WINES: Barrel Fermented White Wines
	WINES: Albariño Grape. The Essence of the Galician Rias Baixas
	WINES: Vintage Sherry. A Unique Privilege
	FRESH FOODS: Europe's Hunting Ground
	FRESH FOODS: Bananas from the Canaries Take on the Free Market
	PROCESSED FOODS: Mediterranean Diet, Spanish Style (I). Ferran Adria of El Bulli. The Future's Here Already
	PROCESSED FOODS: Sophisticated Chocolates. Spain's Sweet Secret
	PROCESSED FOODS: Spiced. Marinated and Cured: The Full Flavor of Spanish Chorizo
	PROCESSED FOODS: Success Abroad (VIII). Chupa-Chups. The Global Lollipop
	TOURISM AND CULTURE: Baztan. A World within a Valley
	TOURISM AND CULTURE: Kaiku. The Emblem of the Craftsmanship of the Baztan
	STOP PRESS
	LASTING IMPRESSIONS
	MAIN EXPORTERS
	INFORMATION
	AD INDEX
	MY CULINARY JOTTINGS
	RECIPES

