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ear readers, 

Here's our last issue for this year, a year in which w e'\ e 
heen highlighting the Mediterranean diet as interpreted by 
some of the lop Spanisii chefs. Our series draws to a close 
with an article on "Casa Benigna", a taste of the Mediter­
ranean in Madrid. 

From the Mediterranean too come Spanish Clementines -a rel­
atively unknown but increasingly popular fruit- that have 
found their ideal habitat along the ea.stern coast of Spain. 
This is also where the Vinalopo vines flourish, receiving 
such meticulous care tiiat eacii individual launch ol grapes 
is protected inside a paper iiag in order to ensure fruits of 
excellent quality and to lengthen the production period. 

An ubiquitous feature of Spanish gastronomy over the last 
ten years iiavc beert the small, pointed, red piqtilllo peppers. 
Their versatility has made them .something of a classic. 

And talking of classics, our opeiiing article deals with the 
much-acclaimed lapas. 'We give many ideas for quick-to-pre-
pare tapas, most of wiiicii arc ixised on Spanish canned 
foods, .sausages and cheeses. They are the ideal solution for 
a thousand and one occasions. And they go down well with 
a glass of San Miguel, the Spanish beer that is popular on 
several continents. 

For wine-lovers we have an article on .some of the most 
representative of the new Spanish wineries. 

Finally, in our tourism section, we reveal the charms of the 
secluded Bierzo region lhat lies lucked away between 
Castile and Galicia - its villages, landscapes and monuments 
and, of course, its gastronomy and v/ines. 
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S T O P P R E S S 
Comp i l ed by 
BETTINA K R U C K E N 

SA.\DEMA\ GETS ISO-CER 
TIFICATE 
In September, the Sandeman 
firm became Jerez de la Fron­
tera s prst sherry producer to 
get the ISO 9002 certificate of 
ipuilily from AENOR. which 
monitors the observance of 
ISO .standards in Spain and 
keeps the register on Spanisb 
companies. Saiideman has 
now achieved the aim of its 
protracted process of intro­
ducing new (jtialily standards 
and internal restructuring, 
which, ill the future, will im­
prove and j'acilitate all the 
company s business activities. 

250 YEARS OF GOYA 
A series of exhibitions tf the 
paintings of this hrllliani 
Spanish artist will open on 
March 29th 1996. On the ini­
tiative if Ihe Miiiistiyfor Cul­
ture and the Ministry for 
Trade and I'ourism. 1996 is to 
be Goya year. Their aim is to 
promote cultural tourism in 
Spain uith this project. From 
the end of .March to tbe end of 
June, the 'Artistic Es.sence of 
Modern Spain. Goya and Pi­
casso " can be seen in the Pra­
do. and from September in the 
Keinu Sofia .Museum. Goya's 
ilrawiiigs will be on display in 
Ihe Prado in July and August. 
Olher Goya e.xhihilions can he 
admired in the Royal Palace, 
the National library, tbe .Ar­
chaeological Museum and 
other .Madrid museums. 

THE DROUGHT IN SPAIN 
.Anyone doubting tiie e.xistancc of a drought in tiie soutiiern half of Spain 
should study liie latest siali.siics issued by the .Meteorological Obser\atory of 
the autonomous government of Caslilla-La .Mancha at Toledo. 
The average for rainfall during the 2̂  years since 1971 is 360.3 mm per annum. The 
highest annual rainfall was in 197'7 with 503 mm (\9~'' was notorious for mildew 
in La Mancha), and the lowe.st was last year with 17H.3 mm - 49% of average. 
During liie first five months of 1955 the total rainfall has been 43.6 mm, which 
is 27 per cent of the average for that period. In a region which has a low av­
erage rainfall, these .stali.stics represent a near di.saster for agriculturi.sts. not 
least the viticuiiurists. With frosts both in 1994 and 1995 as well, the forecasts 
for production for 1995 are i^elow the 50 per cent shonfail in 1994. and for a 
difficull harvest in 1996, whatever happens climatologically. 

VALENCIA'S ORANGE FUTURES MARKET 
The very first futures market for citrus fruits opened in Valencia in early 
September, following in the footsteps of Chicago's cereals market. Setting 
prices according to international demand, providing legal safeguards on 
promi.ses and ccmtracls of citrus fruit sales, and modernizing citrus farming are 
just some of the major aims of what will be the firsl worldwide market dealing 
in fresh fruil. For the time being, the orange varieties Navel-Navelina are lo be 
bought and sold here and, as of April next year. Valencia-late will he added to 
the list. Lemon and Clementine trade is aLso planned over the ne,xt two years. 

CAVA'S EXPORT GROWTH BUBBLES OVER 
Cava expori figures rose 28.4% in the first six months of 1995 compared to the 
same period of the preceding year By June, weil over 22 million lx>ttles had 
been exported, witli sales up 49% to Britain, 45% to Germany and 10% to the 
USA. Germany remains the number one buyer wiiii 11.5 million bottles in the 
first six months of 1995 alone. The Regulatory Council for the Cava Denomi­
nation of Origin admitted that tills was the most outstanding result they had iiad 
in recent years. 

GUIDE TO RIOJA'S BODEGAS 
The Regulatory Council of the Rioja Denomination of Origin recently pubiisiied 
a iiandy guide, in i>olh Spanish and English, which covers over 100 D.O. Rioja 
bodegas. Tiie key fads about the bodegas are printed on "8 pages and are com­
plemented hy pictograms, whicii are explained in tiie appendix in four differ­
ent languages. Seven general maps and a few photos round off the booklet. 
The Visitor's Guide to the Bodegas of Rioja can i^e obtained free of charge from 
tlie Regulaioi v Council of the Denomination of Origin. 
Joige Vigon.'SI - 26003 Logrono. Tel. 34-41-241199. Fax. 34-41-253502 

RIBEjRA SACRA: A NEW DENOMINATION OF ORIGIN 
On 7lli luly, 1995, the Provisional Denomination of Origin, Ribeira Sacra, was 
officially recognized. It covers 50 bodegas in the sub-regions of Amandi, 
Ribeiras do Mino, Clianlada, Quiroga and Ribeiras do Sii in the province of Lu­
go in tlie North West of Spain. The most important permitted grape \ arieties 
are white .Aibarino, Loureira Godeiio, Dona Branca and Torrcmtes, and addi­
tionally Palomino. Mencia. Brancellao, Caiiio, Loureira Tinta. Sau.son, .Meren-
zao, Ferron F.spadeiro and Negrada. as well as Garnacha, are the red grapes, 
grown <m a total of 13.706 acres on the banks of the Sii and the Mifio. 

FLAGSHIP FOR FIRST-CLASS TOURISM 
The Parador hotel of Bayona in Pontevedra (Galicia), which iieiongs to the 
Spanish Parador hotel chain, is to become an advertisement for hrst-dass 
tourism at an international level. The refurbishing oflhe lioiei will start in Oc-
lober this year and. Iiy the lime it is completed in Marcii 199". investments in 
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RIBERA DEL DVERO 
REVEALS A TASTE FOR .ART 
At ANPGA, the Cologne J'ood 
fair, some 50 paintings and 
other tvorks of art were exhib­
ited in the Deutz Gla.ss Pavil­
ion. These provided Ihe effec­
tive backdrop j'or the title of 
the exhibition oigaiiized hy 

Ihe Regulalmy Council for the 
Ribera del Duero Denomina­
tion of Origin "Bottle Spirit 
and Table Pleasures". The pic­
tures of 25 international 
pdinleis showed a multiplicity 
of ways of interimeting the 
motto ""Art for tbe Senses ' 
around the D O. Ribera del 
Diiero wines. The more than 
1,000 visiiors to the fair were 
not only ahle to enjoy Ihe art, 
but also lo tasle tbe tvines and 
e.xperience the atmosphere of 
a Spanish fiesta conveyed 
lb rough jla men co m usic. 

the realm of Pts 1 billion (USS 8.1 million) will have iieen ploughed inlo it. 
With 86 hotels ali over Spain, the chain earned profits of Pts 439 million (USS 
3.6 million) in 1994. and is about to open up new hotels. 

THE EU DECURES SPAIN FREE OF AFRICAN SWINE FEVER 
Alter a 35-year fight against .African .swine fever, in November the Furopean 
Union Standing Committee on Veterinary Matters declared in Brussels that 
Spain is now free of the disease. As very few areas have been affected over the 
last three years this new situation does not reaiiy entail any notaiiie t hange in 
the .sector's activities. It is really iu.st a question of image as Spain can now es­
cape stigma of carry ing this disease. 

CHUPA CHUPS PRODUCES IN THREE CONTINENTS AND EXPORTS INTO SPACE 
The Catalan sweet manufacturer Chupa Cluips has invested Pis 2.5 billion t USS 
20.32 million) in the initial production phase of a new plant in Mexico, which 
is mainly to meel demand from liie United States. Latin .America and Mexico. 
What will become the group s largest plant outside Spain, located on a third 
continent, in addition to Europe and .Asia, will manufacture four of the firm s 
produci lines and export some 70% of its production. By the way. Ciuipa 
(limps' mosi unusual export is i)eing sent out into tiie cosmos. In the .MIR Space 
Siaiion. liic Russian cosmonaut Strekalov is, for the first lime, enjoying the taste 
and entertainment possibilities offered by this universal lollipop. 

NEW DENOMINATION OF ORIGIN FOR "HAM FROM HUELVA" 
In July this year, a new Denomination of Origin (Denominacion de Origen) for 
"Ham from lluelva" was officially recognized by the .Ministry for .Agriculture. 
Fisheries and Food. A total of 89 firms raising Iberian pigs in Caceres, Badajoz, 
Huelva, Cadiz, Cordoba. Seville and Malaga, belong to the new D.O. .After 
slaughter the iiams from these pigs are cured in the province of Huelva. 

QUALIFICATION OF THE 1994 VINTAGE OF SPANISH WINES WITH 
DENOMINATION OF ORIGIN 

ALELLA VG MONTILLA MORILES VG 
ALiCANTE G NAVARRA VG 
ALMANSA VG PENEDES G 
AMPURDAN-COSTA BRAVA G PRIORATO VG 
BIERZO VG RIAS BAIXAS G 
BINISSALEM - RIBEIRO -
BULLAS VG RIBERA DELDUERO VG 
CALATAYUD VG RiOJA E 
CAMPO DE BORJA G RUEDA G 
CARINENA G SOMONTANO E 
CAVA G TACORONTE ACENTEJO G 
CHACOLI DE GUETARIA G TARRAGONA G 
CIGALES G TERRA ALTA VG 
CONCA DE BARBERA G TORO E 
CONDADO DE HUELVA F UTIEL-REQUENA VG 
COSTERS DEL SEGRE G VALDEORRAS VG 
JUMILL̂  G VALDEPEÎ AS G 
L'̂  MANCHA VG VALENCIA VG 
LANZAROTE VG VINOS DE MADRID VG 

PALMA VG YCODEN-DAUTE-ISORA G 
MENTRIDA G YECLA G 

P: POOR F: FAIR 6: GOOD VC: VERY GOOD E: EXCELLENT 

^tl'^t.Mlll;K•l>t^.^:Mll^;R'« SI'AIN r .OI IR.METOIIR 



PRESS RELASE FROM SHERRY SHIPPERS ASSOCIATION - A.C.E.S. 

END OF THE JEREZ RECONVERSION PLAN 
SEPTEMBER 1991 - AUGUST 1995 

SHERRY, 1995 AND BEYOND 

The objectives of che Sept 1st, 1991 to Aug 31st, 1995 
Plan (to adjust grape production capacity and bodega wine 
stocks to market demands) have been achieved through a 
reduction of 38% in vineyard area to current 10,600 
Ha./26,192 acres and i l ' / r in bodega wine stocks down to 
340 million liters with world consumption remaining 
steady at around 125 million bottles of Sherry per year on 
a MAT basis; so far, a good effort and a good result. 

However, alter two years of severe drou>;ht, 1995 harvest 
has been the driest in living memory, producing around 40 
Mn/liters of wine or musin, 47% of normal yield. Coming as 
it does straight after a very short vintage in 1994 which 
produced just 57% of the wine required to replace 1994/95 
yearwine ex-bodega sales of 95 Mn/liters, this unprece­
dented, untimely "problem of nature" looks like becoming 
"the" thing in the aftermath of the Jerez Plan because the 
bodega wine stocks "cushion" that had been allowed untlcr 
the Plan to help maintain Sherry consumption levels 
undisturbed by price turbulence wil l be all but gone by 
September 1996. Even worse is that grape production po­
tential for 1996 and 1997 wil l depend entirely on having 

a good deal of heavy rain during the next two winters -
something not very likely right now! 

Meanwhile, 1995 prices are up 50 to 60% for grapes and 
35 to 40% for wine or mosto relative to 1994 levels which 
were based on the four year Plan figures established back 
in 1991. It is to be hoped that the delaying element built 
into the mechanics of the criaderas and solera method of 
Sherry ageing (it takes years for the wine entering the 
youni^cst criatlcra to ^et down to the final solera butts) will 
help avoid the type of rapid ex-bodega price increases 
which might create unnecessary difficulties for all con­
cerned in terms of maintaining sales volumes and Sherry 
market share vis-a-vis other drinks. 

As to the future, until and unless climatic conditions re­
turn to normality, i.e. 550/650 liters of rain per square me­
tre as against 1995 mean of 250/300, Sherry wil l become 
scarce for the first time in many years. W i l l it be yet an­
other change for the better?; already the renewed empha­
sis of the last few years in underlying the quality and pres­
tige of Sherry has been a very positive sign. Time wil l tell. 

1991/95 FOUR YEAR PLAN SUMMARY & ESTIMATES FOR 1995/96 TO 1998/99 (Mn/Liters) 

PLAN WINEYEAR • 91-92 92-93 93-94 94-95 

• 
• 

463 420 392 383 • 
• 69 71,5 54 

532 491,5 469 437 

Q 102 96,5 92 97 

• 
430 395 377 340 

• 10 3 6 0 • 
420 392 383 340 

POSPLAN WINEYEAR 

95-96 96-97 97-98 98-99 

340 290 267 267 

41 65 87 S7 

381 355 354 354 

92 92 92 92 

289 263 262 262 

1 4 5 5 
290 20- 26- 26-

()PE.M.\G BODEG.Vi STOCKS (Sep. Isl) 

Source: A.C.E.S. 

YEXR WINR UOSrO i;x iionrdA VMJ.̂  OIHKK FLNAL STOCKS (Ag.31sl) 



F O R U iVl 
Text: Gate Conniff-Doberfch 
Photos: Javier Rodero and Luis Angulo/ICEX 

"Flavors of 
Spain" 
pervade the 
Culinary 
Institute of 
America 

INSimuT: 

ineyards, olive 
trees and the 
bold, sensuous 
flavors of a land 
favored by the 
sun -these are a 
common theme 
in the pleasures 
of the table which 

are shared by Spain and 
Napa Valley, California. 
The distance between the 
two regions was short­
ened last November when 
chefs f r o m the two lands 
gathered for a remarkable 

five days of 
ct>oking and 

... -A-..:-^ learning. >pon-
sored by Foods 
from Spain -the 
Department of 
the Spanish 1 insti­
tute for Foreign 
Trade which pro­
motes food ex-
port.s- and held at 

che Culinary Institute of 
America's new campus at 
Grcy.stonc. che week-long 
course ' Flavcjrs of Spain" 
gave some of California s 
nio.sE n(>(£•<.! rhcfs and jour­
nalists a rare oportunicy to 
study the distinct regional 
cuisines of Spain and the 
Mediterranean i nf 1 ii e n ces 
which play .so predomi­
nately in their composition, 

Floused on the top fitjor of 
what is considered Co be 

the largest stone winery 
building in che world, Che 
Teaching Kitchens at the 
new campus of che Culi­
nary Insticute of America in 
Napa Valley held fragances 
of sofrito and roasted 
pitjuillo peppers, while gar­
lic sauteed in the fruity 
olive oils of Spain, Acting 
as ambassadors of the rich 
variety of regional Spanish 
cuisines were Chef Ramon 
RoteCa and Maria Jose Sevil­
la. RoteCa, chef-owner of 
Restaurant Ramon Roteta in 
San Sebastian, combined 
traditional Basque cuisine 
with contemptirary ideas of 
food and cooking. Maria 
Jos :̂ Seviila, a consultant 
and presentor for the suc­
cessful BHC scries and 
book Spelt?} on a Plate ancl 
also author of Life and 
Food in the Basque Coun­
tty, as well as the newly re­
leased Mediterranean Fla­
vors, lent her broad under­
standing of Spanish cook­
ing to a spiriced presenta­
tion of traditional recipes. 
Together, Chef Roteta and 
Ms. Sevilla brought to life 
the soul and secrets of 
Spanish ingredietits in dish­
es such as Marmilako (a tu­
na stew simmered in white 
wine, potatoes and sweet 
peppers) and Red Snapper 
in Sauce of Black OHve Ali­
oli . The class, which is the 

first of ils kind to be offered 
in the United States, helped 
American chefs and food 
writers to imder.stand the 
basic elements of tradititjn-
al foods that come from the 
village and family life of 
Spain. At the heart of the 
class were the ways in 
which authentic Spanish in­
gredients and cooking tech­
niques can be cranslaced by 
the professional chef into 
the healthful and deeply 
satisfying dishes associated 
with Ihe Mediterranean diet. 

Throughouc che week of 
November 6th, participating 
chefs and journalists worked 
side by side with chef Rote­
ta and Ms. Sevilla on what is 
considered by many in the 
food industiy to be one of 
the mosc impressive array of 
cooking eqiiipmenC ever to 
be assembled under one 
roof. Students and instruc­
tors cooked Almond Soup 
with Prawns and Pasta wich 
Fresh Artichokes and Ham 
on custom-designed Bonnet 
cooking "suites" which em­
ploy a myriad of Cechnolo-
gies, from traditionally craft­
ed rocisseries to the ad­
vanced technology of mag­
netic heat induction. The 
1 "1,000 square foot Teaching 
Kitchens at Greystone were 
designed without walls to 
facilitate an open exchange 
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F O R U iVl 

of ideas among professionals 
in the food and wine indus­
tries -a concepc successfully 
put into piactice diitlng the 
"Flavors of Spain" class. 
Catherine Bianclel, a chef 
instructor at Greystone and 
formerly of the renowned 
Cliez Panis.se restaurant in 
Berkeley. California, has 
been cooking profess ionaly 
for years, Yet Ms. Brande! 
learned new techniques 
about how to use Spanish 
ingredients such as salt-cod, 
saffron, uniquely Spanish 
olive oils and arborio rice 
that will help her co express 
more fully che nature of Che 
Spanish-inspired cooking 
she does in Che future. "This 
has been like a vacacion co 
Spain" said Catherine of the 
week at Greystone. "1 have 
had a chance to taste Span­
ish food in a way I thcjught 
possible oniy by actually 

being in Spain. I 
now know what it 
is I am working to-
vvards when creat­
ing the types of 
rustic Spanish 
dishes which are a 
favorite of mine". 

The "students" in­
volved in the "Fla-
\'ors of Spain" 

class were chefs and food 
writers from some of the 
most prestigious rcsUiu-

rants, liocels, publicacions 
and universities in Califor­
nia. Restaurants such as 
Chez Panisse, ZunL Oli ve­
to, Stars, and Bizou were 
represented, along with ho­
tels in the league of The 
Hyatt Regency (San Fran­
cisco) and Tlic Beverly 
Hills Fiotel. Stanford Uni­
versity's executive chef An­
dre Mallie attended, as did 
cookbook atsthor James 
McNair. 

One member of the class 
was Connie GutCersen. RN 
PhD, who is on che teach­
ing staff at Greystone. Ms. 
Gmer.sen's role as a regis­
tered dietitian with a PhD 
in Nutritional Physiology 
brings a unique synthesis of 
the nutritional sciences and 
the culinary arts. "Typical of 
the Mediterranean diec, the 
cusines of Spain are mo.stly 
phinl hasctl. using legumes, 
rice and pasta as che base of 
their diet, and when protein 
is introduced it is usually 
fish or stiiall amounts of 
meat. The Spanish have a 
imique way of creating in­
tense flavors wichout fat, 
wich the Lise ĉ f ingredienCs 
.such as sheriy vinegar and 
spices, and wich techniques 
such as che roasting of pep­
pers. And if you are going 
to use a cooking fac. olive 
oil is the best choice." 

The highliglit of the week 
was a slicle show presenta-
Cion by Maria Jose Sevilla 
and a diimei sliowcasing 
che cooking style of Chef 
Roteta. Forty San Francisco-
based food and wine ex­
perts were invited to join 
the original group of stu­
dents for a meal which 
demonstrated u'hat is hap­
pening with Spanish food 
today -dishes that have as 
their source lraditit)nal 
recipes from which this 

forward wich creative, well-
balancecl touches of his 
own. Chef Roteta -with 
recipes such as Lobster Sal­
ad with Sherry Vinaigrette, 
Fried Noodles with Fish 
and Shellfish, and Roasted 
Rockfish with Black Olive 
and Green Pepper .\liolis-
skillfully presented exam­
ples of the ways in which a 
prcjfessional chef can adapt 
a Spanish recipe to con­
temporary tastes witii out al­
tering the essential spirit of 
the dish. 

Cate Conniff-Doberich Is 
tbe Marketing Manager at 
tbe Culinary Institute of 
.'America at Greystone, 
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L A S T I N G I iVl P R E S S I O N S 
SONIA ORTEGA 

• The Legacy of al-Andalus is a 
tourism and cultural project be­
ing implemented tliroughoiii 
1995 in commemoration of 
well-nigh eiglic centuries of 
.\rah presence in Spain (see 
Spain Gourmetour no. 35), It in­
volves e-\lithitions, lectures, vis­
its to places of historic interest 
and publications, one of the lat-
h r; i: inn l lie Routes ol al-.Vn-
dalus. This hook describes 11 
routes meeting in Granada and 
vi.siting tho.se towns in .A.ndalu-
siLi wiih ll strong Moorisli flavor 
as well as orhers further afield 
in iVlurcia. Portugal and even 
North Africa. In addition to the 
routes, there is a summary of 
the exhibitions organized as 
piirt of [lie project. The hook's 
value undoubtedly lies in its 
photographs, which reflect the 
iiiinii,-ii^v ;(ri hitei-uiral ;itul 
artistic heritage of al-.\ndalu.s 
which is only brietly described 
in the text. 

•In the "Lasting Inipressiuu^" 
section in our last issue we de­
scribed the Spanish edition of 
The Wines of Spain i n the 
Writings of Travellers f r o m 
Abroad. This has now ccjnie 
out in l^nglish in a luxury edi­
tion, basically llie work ofGus-
lave Dore, with okl photos giv­
ing extra inCeresC. As we .said 
previously, the text is a collec­
tion of opinions on .Spanish 
wines as expressed hy foreign 
travellers to Spain over five 
centuries (from the 15th tt> the 
19tli centurv'), from Casanova 
to Victor Hugo. 

•Jose Penin, the veteran of 
Spanish wine writers, has 
brought together in this beau­
tiful hook. 12 Grandes Bode­
gas de Espana, a dê x.en vet­
eran Spanish wineries. Each 
has Its own intense history, 
produces unique wines and, 
over centuries or at least 
decades, has maintained qual­
ity scandards in spite of eco­
nomic and historic vicissimdes: 
Ah, f . i r . ( . ( i d i i ! ! ! ! ' . ; . ! . i . i r . v . C.l:}'. i t f , 

Doniecq, G on lez Bya.ss, 
Lopez de Heredia, Marques de 
iVJurrieia, Marques de Riscal, Os-
bome, Torres and Vega Sicilia. 
Twelve life stories in twelve 
chapters that all end with the 

wines themselves and a tasting 
session described in Petiin's per­
sonal srv-ie. 
The book is illustrated with a 
magnit'icent selection of top-
qtiaiity and original photographs 
by Pepe Franco. 
It is expected to come out in 
English in the near Itiiure. 

"This guide to the best places 
to eat" 'fctpas" 'in Madrid is more 
than welcome. 1 believe it is the 
first time -excuse me if I am 
wrong - that such information 
with special reference to Madrid 
has been printed in liook form. 
In Dc tapas por MadridJo.se 
Cados Cape!, a well-known 
food writer, leads the way to 
149 bars in nine areas of the city 
in a booklet that is sniaU in size 
but is lull of praccica! informa­
tion. As well as a map of the city 
there are maps of each area 
showing the location of che se­
lected bars. The most cliaracter-
istic Icipcis of Madrid are de­
scribed with recipes. tJtere are 
comments on each bar and on 
the tupcis 'a specializes in and f i ­
nally there are four indices ac­
cording to name, categon-. M/ia 
and street. 
In addition co the classic lapa 
bars, Capel gives others that are 
le.ss well known. .Although the 
classification could have taken 
more into account value for 
money and factors such as con­
venience, this will be a valu­
able pocketljook for anyone 
wanting new experiences in 
che world of tapas. 

•After her first two books, one 
tm the cuisine of the Basciue 
Counlry and Che other on 
Spanisli cuisine in general, and 
her successful series Spain on 
a Plate for the BBC, Man'a Jos^ 
Sevilla now spreads her wings 
to cover the Mediterranean 
basin as a whole in Mediter­
ranean Flavours. :\n ambi­
tious task hut rhe author 
achieves her aim ilirotigh sim-
plicir>'. This Is no doctoral ihe-
,sis on Mediterranean cuisine 
on either shore of the Mare 
Nostrum -it simply explains 
how common products have 
led to a varied and appealing 
gastronomy. There is no tradi­
tional classification under 
"siarcer.s". "soups'", etc. and 
ending up with "desserts" tiut 
rather the book centers on the 
most charismatic products -
garlic, olive oil , bread. A total 
of ten chapters with con­
densed information containing 
80 recipes both classical and 
modern that are always clear­
ly- explained. 

Special mention mu.st be given to 
the brightly-colored original 
linocuts by Christopher Wonnell. 
lltey have a very Mediterranean 
feel to them and suit the contents 
to perfection. 

•This is the firsl bibliography 
to he published of cookery 
books in the Spanish lan­
guage EI l i b r o de los l ibros 
de cocina lists over 1,000 
books, mostly on Spanish cui­
sine, although it includes 

some on the cuisine of other 
countries, mainly in Latin 
.\merica. written in Spanish as 
well as a section on books on 
Spanish cuisine written in oth­
er languages. 
Classification is by region and 
by subject. Each entry in­
cludes a brief description of 
the book and practical infor­
mation (author, editorial, IS­
BN, format, price, numfjer of 
pages, etc.) and in most cases 
there is a photo of the front 
page. The criterion for selec­
tion was to include all works 
that readers could obtain easi­
ly. All the books can he of>-
taincd hy post chrough the 
publishers of this bibliography. 

The Legacy of cil-A ndaliis 
The Routes uf ai-Andulus 
Poseo de la Castellana, 13 
28046 Madrid 
Tel: 34-1-308 70 26 
Fax:34-1-308 16 20 

The Wines ojSpain in the Wril-
iitgs oJ'TratvIters from Ahmad 
Pedro Plasencia. 
lunwerq Editores, S.A. 
Saqasta. 27 - 28004 Madrid 
Tel: 34-1-593 00 58 
Fax: 34-1-593 00 70 

tJ (Jrctiules Bodegas de F..<;pana 
jose Peî in. Pi & Erre Ediciones 
Nunez de Balboo, 49 -
28001 Madrid 
Tel; 34-1-431 45 67 
Fax: 34-b577 29 20 

De tubas por Madrid 
Jose Carlos Cape! 
Ediciones El Pais-Aguilar 
Juon Bravo, 38 - 28006 Madrid 
Tel: 34-1-322 47 00 
Fax:34-1-322 47 71 

At ed I tei ra nean Fla vo u rs 
Saiouring the Slot 
M-Jose Sevilla 
Illustrated by Christopher 
Wormell 
Pavilion Books Ltd. 
26 Upper Ground - London SE1 
9PD 

nl libro de lus tihros de cacttta. 
Le Cordon Bleu 
SPA, S.L. 
Guzman el Bueno, 21, 1- -
28015 Modrid 
Tel; 34-1-544 1300 
Fax: 34-1-544 17 78 
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I V I A I N E X P O R T E R S 

D.O. Bierzo Wine 

Clementines 

BODEGAS PR.\DA A TOPE, SA. 
I,a lglf.sia, so-i - 245')6 CANl^DO (Leon) - Tel.: 34-S7-56 81 - Fax: 34-87-54 90 S6 

MNOS IJEL BIERZO, S. COOP. 
Av. Constitiicion, 106 - 24540 CACA13ELOS (Leon) 
Tel.: 34-87-54 61 50 - Fax: 34-87-54 92 .?& 

YlfiAS DEL BEERZO, S. COOP. 
Ctra. General, s/n - 24'1 lU t:AMPC)NAKA^'A ( Lei>n) 
Tel.; .-1-1-87-46 30 09 - Fax: 34-87-45 03 23 

ANECOOP 
.Monforte, I - 46010 VALENCIA - Tel.: 34-fv362 71 51/72 53-Fax: 34-6-.362 54 87/.?93 35 16 

ANTONIO MUNOZ Y CEA., S A . 
Crta. de MadriU, km, 390 - 30100 ESP1NAKL")0 (Murcia) 
Tel.: 34-68-30 52 22 - Fax: 34-68-30 53 03 

8AGII, S.A. 
Pj!:i. Jaime Chidiarro, 3 - 12530 BC.IRK[A\A (C:i,stelI6n) 
Tel.; 3'i-6 i-5l 25 00 - F.i.x: .34-64-5 1 77 57 

B[COCA, S. COOP. 
Send:! Mitxana, s/n - 12520 NULES (Castdlon) 
TeL: 34-64-67 02 25 - Fax: 34-64-67 51 36 

BRDIAF, S A . 
tianet de Berengin."r, 1 • 46500 .SAGllNTO (Valencia) 
TeL: 34-6-266 42 II - F:ix: 3•1-6-266 50 16 

CANAMAS HERM.ANOS, S A . 
Camino .A^ua Hlanta. s.'n - 467fi0 OLIVA {Valencia) 
Tel.: 34-6-285 20 00 - Fax: 34-6-285 18 06 

FONTESTAD, S.A. 
Cna. Barcelona, km. 12.3 • 46139 IJK POBL^ DF, FARNAl.S (V.ilcncial 
Tel.: 3i-6-l-i5 06 55 - F;ix: 34-6-144 36 07 

GARCLA BALLESTER, S.L. 
.Wda. dc Onda. 35 - 12530 BUKKIANA ICaslL416n) 
TeL: .34-64-57 10 25 - Fax: 34-64-51 68 09 

.VIARTINAVARRO, S.A. 
Ctra. Grao, 12- 12550 .\LMAZOK/\ (Castellon) 
Tel.: .34-64-56 22 52 - Fax: 34-64-56 21 20 

NARVIIX, COOP. VALENCLyVA 
Ctra. Valt de Uxo, .s/n - 12526 VILLA VIEJA (Ca.Melldn) 
Tel.: 34-64-6" 36 61 - Fax: 3-i-(>4-(i7 .38 .38 

NULEXPORT, COOP. VALENCIANA 
Senda Olivcreta. 9 - 12520 NULES (Caslellun) 
Tel.: 34-64-67 37 12 - Fax: .34-64-67 40 21 

SOCIEDAD DE COMPRAS MODERNAS, S.A. 
Crta. de Albalnt, s/n - Etlififio Pryca - 46600 ALCLRA (Valencia) 
Tel.: 34-r)-240 46 32 - Fax: 34-6-240 28 96 

SOCIEDAD NARANJEBA DE EXPORTAOON 1 DE LA COOPERiM A A 
AGKICOIA SAN JOSE 
Santa Cecilia, s/n - 12520 NULES (CastcUon) 
Tel.: 34-64-67 06 75 - Fax: 34-64-67 38 62 

VALLFBLIT COOP. VALENCIANA 
Cna. Segorlie. km. 21.6 - 12600 VALL DF UXO (Castellon) 
Tel,: 34-64-66 03 50 - Fax; 34-64-66 63 32 

V.AN DUK ESPANA, S.A. 
Avda. Aragon, 30 - 46021 VALENCIA - Tel.: 34-6-393 44 48 - 1-ax: .34-6-393 44 01 
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Piquillo Peppers With Denomination of Origin 
CEVENASA 
Ctra. Mclida, km. 1 - 31.380 CAPARROSO (Navarra)Tel.: 34-48-71 09 00 - Fax: 3'>-48-69 00 95 

CONSERV.AS .4RTESANAS ROS.ARA 
I'ol. Industrial Sector 1. n '̂3 - 3I2()I ANDOSILI.A (N'livanai 
Tel.: 34-48-67 43 67 - Fax: 34-48-69 03 01 

CONSERVAS EL CHA VAL 

Ctra. Lodosa, s/n - 31261 ANUO.SILLA (.Navarra) Tel.; 34-48-67 40 71 - Fax: 34-48-67 40 25 

JOSE SALCEDO SORLA, S.L. 
La Ribera, 31 - 31570 SAN ADRIAN (Navarra) Tel.: .34-48-67 (.12 61 - Fax: .34-48-69 63 58 
Witlioiit Denomination of Origin 
ALIMENTARIA JA .MUERZA 

Ctra. E.stella, 62 - 31570 ,SAN ADRIAN (Navarra)Tel.: 34-48-67 08 66 - Fax: 34-48-69 60 44 

BAJA.MAR, S.A. 

Madre Vcdruna, 12 - 50008 ZARAGO/.A - I L-I.; 3-I-"'(>-22 24 67 - Fax: .̂ 4-̂ 6-23 47 98 

CONSERVAS ANTONIO INIGO 

I'-'dela Ribera. s. n - 31514 VALUFRR.\ (Navarra) - lei.: 34-18-86 70 .37 - Fax: .34-48-10 75 66 

CONSERVAS BARCOS 
Ctra. 7.ar;ign7j, s/n - 31380 C:AHARRO.SO (Navarral 
Tel.: 34-48-73 01 09 - Fax: 34-48 73 01 67 
CONSFRVAS ( AMBRA, S.L. 

Ctra. San Adrian, km. 3 - 31315 C\DREITA (Navarra) - Tel.: 34-S8-83 61 00 - F;LX: .34-48-40 65 21 

CONSERVAS CARCAR 
.San Cemin, s/n - 31579 CARCAR (Navarra) - Tel.; 34-18-69 06 66 - Fax; 34-48-67 40 02 
CONSERVAS EL CIDACOS, S.A. 
t.tra. de Calaliorra, km. 1 - 26560 AUTOLtLa Rioja) 
Tel; 34-41-39 00 30 - Fax: 34-41-.39 06 26 
CONSERVAS L.\RAC 

Fstella, s n - 31570 .S.\.N ADRIAN (Navarra) - Tel.: .34-48-67 04 52 - Fa.x: .34-48-69 63 22 

INDUSTRLAS COQUET 

Pza. Sancho el Fuerte. 7 - 31500 TUDEIA (Navan-a) - Tel.: 34-4M-82 76 93 - F'ax: 3-(-i8 82 76 93 

SENORIO DE S.ARRIA DEUC.ATESSEN 

Fortuny, 45 - 28010 MADRID - Tel.; 34-1-308 40 85 - Fax: 34-1-308 48 16 

UNION DE FABRICANTES DE CONSERVAS 
Fsp:irtosa. s/n - 31370 FALCES (Nav.irra) - Tel.: 34-48-73 40 00 - Fax: .34-48-73 4 0 25 
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Enjoy Them 
iGENERALITATVALENCIANA 

^ CONSEIERIA DE AGRICUITURA Y MEDIO AMBIEHTE 



J V I A I I M E X P O R T E R S 

D.O. Vinalopo Grapes A L I ED ALViVREZ, LUIS 

Don Quijute. 3 - 0.3660 NO\'ELD,\ (Alicante) - Tel.: .34-6-560 24 28 - Fax; .34-6-560 24 28 

ANTONIO BERNA V. HIJOS, S.L. 
.\vda de ios Pinns, 5 - 0.3670 MONFORTF. DEL CID (Alicante) 
Tel.: 34-6-562 01 61 - Fax: 34-6-562 03 63 
BERNA NAV.ARRO, ANTONIO 
.\vda. de los Finos, 5 - 0.3670 MONFORTK DKL ClU (Alicanie) 
Tel.: 34-(>-562 01 61 - Fax; 34-6-562 03 63 

CARMEN CARRILLO Y CLA., S.L. 
Gabriel Mini. 52-54 - 03660 NO\ ELDA (Alicante) 
Tel.: .34-6-560 04 91 - Fax: 34-6-560 0 i 91 

CERDAN BOTELLA, FRANCLSCO 
Novelda. 33 - ".-Mi"!) .VIONFORTE DHL CID (Alicante) 

Tel.: 3)-6-S62 00 42 - Fax; 34-f)-562 00 42 

COOP. 2" GRADO DE .AUCANTE V. 

N'inarr.i, - ()3h6() NO\ ELDA (.-Vlicante) - Tel.: 34-6-560 10 89 - Fax: 34-(v560 01 Mi 

UERMANOS LARA ROS. C.B. 

I'alilo Neuida. .36 - O.ViRO ASPE (Alicanie i - Tel.: .34-6-549 4 2 74 - Fax; 34-6-549 42 76 

PRIETO GONZAIJEZ. IGN.ACIO 
S:igunto, 41 - 0.3680 /VSPE (Alicante) - Tel.: .34-6-549 24 00/16 24 - Fax: .34-6-549 18 59 
S.A.T. N " 6485 ELIROCOSFRUT 
Vicente CervxTa. 45 - 03080 ASPE (.-Viicantei 
Tel.; .34-6-549 00 32/17 87 - F-ax: 34-6-5 )9 00 32 
S.AT. N« 9572 FRUnSUR 

Cira. Monforlc. 5 - 03(j8() ASPE (Alicante) - Tel.; 34-6-549 24 55 - Fax: 34-6-549 36 02 

S.A.T. N« 1066 MONTECID 
luan Carlos I . 54 - 0.3670 MONFORTE DEL CID (Alicante) 
Tel.: 34-6-552 01 20 - Fax: 34-6-562 01 20 
S.A.T. N " 12 C.V. URIOSFRLTI 

Railen. 1 - 0.3680 ASPE (.-Uicante) - Tel.; 34-6-549 06 80 - Fax; 34-6-549 00 79 

SENTENERO, S.A. 
Avda. laime 1. s n - 1)3670 .MONFGRTE DEL CID (Alicante) 
Tel.; .34-6-562 00 88 - Fax: 34-6-562 00 88 
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DISCOVER THE PASSION OF SPA 

^tandif/de/^^€AjeAZ/ 
SOLERA GRAN RESERVA 

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

is aged by the solera system, in which older and younger 

reserves ore continuously blended. The brandies ocquire great 

smoothness and complexity from the sheny-seasoned oak 

barrels in which they ore aged. The finest Brandy de Jerez, 

Solera Gran Reserva, averages 12 years or more. Discover 

Brondy de Jerez ond discover the passion of Spain. For more 

informotion, pleose coll (800) 626-0696. 

H « : l t l l ' l il»M!l!UJ^ W l l i t W 



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

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

For tourist information, 
contact your nearest 
TOURIST OFFICE OF SPAIN 

AUSTRALIA, FclgedilT Centre, siiiie 408 - 203 New South Head Koact • FlXitClJFF XSW 2027 
Tel.: (2) 362 42 12 - Fax: (2) 362 40 57 - Telex; (071) I22I9 I OFCOME 

CANADA, 55. Bloor St. Wchi, suite liO-l - TORONTO Ont.. M4W 1A5 - Tel.; (416) 967 O.) 88 
I :ix:' (16) 968 95 47 - Telex: (021) 0623525 - OFCO,MF.S TOR. 

CHUSA, 11, Lianj-mahe NanLu - T:ij-u:in Office Buikliiig, 2-2-2 - I'o^t Code KK)(T(X1 HFIUNG 
Tel : (10) 532 20 72/31 03 - Fax: (10) 532 11 28 - Telex: <085) 22413 OFCOM CN 

DENMARK, \'esterbmg:icie 10, 3". - 1620 COPKNHAGEN V - TeL: 31 31 22 10 
Fax: (055) 31 21 33 90 - Telex; (0551 27322 MINCO DK 

HONG KONG, K m l.ipix) Tower, tond Ce'iitre -89 Qtieensway RoaiJ. Cential HONG KONG 
Tel.: (852) 25 21 74 33 - Fax: (852) 28 45 34 48 - Telex: ((18( >i > i'p=rfi OFCOH FDC 

IRELA.ND, 35. Molesworth Street - DUBLIN 2 - Tel.: (1) 66l 63 13 - Fax: (1) 661 01 11 
Telex; (0500) 91854 OFCO El 

ITALY, Via Fatebenefratclli. 5 - 20121 MIL^N 
Tel.: (2) 657 29 15 - Fax: (2) 657 51.37 - Telex: (()43) 313019 OFCOMl-1 

JAPAN, Sanbancho KS BIdg., 3F, 2 SanlxincUo, Cliivoda-Ku - TOKYO 102 
Tel.: (3) .32 22 33 S5 - Fax; (31 32 22 35 50 

MiVIAYSLA, iOih Floor. .Menara Boustead - 69, lalan Rtiia Chilian - 50200 KL'AIA LI \̂1FI 
P.O. llciN I m56 • 50760 KMAIA i.l MFl K - Tel.: (3.1 2-i« •'^ i)I).|)9 - F.ix: (3* 2-il 5i:,] Of; 
•|'ele.x: (3) iOS^) 32855 MA OFCOME 

NETHERLANTIS, Biiifj. PaUjnlaan, 67 - 2585 THE riAGLlE 
Tel.: (70) 364 31 66 - 363 55 09 - Fax: (70) .360 82 74 - Telex: (044) 33406 OFCO.M NL 

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

SLNGAPORE, 15. Scoii.s Hoad - TIiongTeek lildg. 05-09 SINGAPORE 0922 
Tel.: (65) 732 97 88/90 - Fax: (65) 732 97 SO - Telex: [087) 55047 OFCOM 

SWEDEN, Sergels Tnrg, 12 - S-111 57 ST(X:KH(.)1.,V1 
Tel.: (8) 24 66 10 - 20 90 93 - Fax: (8) 20 88 92 - Telex: {(154) 10790 OFCOM S 

TLIRKEY, And Sok. 8-14 - 06680 CANKWA (.ANKARA) 
Tel.: (3121 i68 70 47,'48 - Fax: (312) 46869 "5 - Telex; (0607) 17013 

UNITED K I N G D O M , 66 Clliliem Street - Floors 2-3 - LONDON WtM 2LS 
Tel.: < 171) 486 01 01 • 953 15 16- F;ix; (171) 487 55 86 - 224 6} 09 - Telex: (051) 266406 
OFCOM G. 

LINTTED STATES, -i05 Lexington Av.-44th & 45tli lloora. NF\V YORK. N.Y. 10174-0331 
Tel.: (2123 661 49 59..'61/62 - Fax; (212) 972 2-i 94 - 867 f.,0 5S 
Telex: (023) 510601-i778 OFCOME N'Y UQ 

CANADA. 11)2 Bkior Street West. 14(h Hoor TORONTO. ONTAliiO .VI5S 1M8 
Tel.: (416)961 31 31/40 79- Fax: (416) % l 19 92 - Telex.; (-21)06218206 

DENMARK. S(ore Kongensg-ade, 1-3 - 1264 COPENHAGEN \ ' 
Tel.: (33.) 15 1! 65 - Fax; (33) 15 83 65 - Telex.: (055) 16165 SPATUR DK 

LT-YLY' 
• Piazz:i del Carmine, 4 - 20121 MILAN 

Tel.:(2) 72 00 46 25 - Fax; (2) 72 00 43 18 
• Via del Monarn, 19 - Interno 5 - 00187 ROME 

Tel.: (6) 678 31 06/28 50 - Fax: (6) 679 82 72 - Telex.: (043) 620841 

JAPAN. Daini Toranomon Denki BIdg. 4F - 3-1-10 Toranomon - ,MINATO-KU, TOKYO 105 
Tel.: (3) 34 32 61 •H./42 - Fax: (3) 34 32 61 44 - Telex.; J26936 TLIKISPAN 

NT-THERLANDS. L:i:t[i y.in Meerrlen rjon, 8-8= - 2517 THE I-LVGUE 
Tel.; (70) 346 59 00/01 - 360 92 05 - Fax: (701364 98 59 

NORWAY, Ruselokkveien. 26 - 0251 OSLO 2 
Tel.: 22 85 40 92/50 - Fax; 22 83 19 22 

SWEDEN. Sltireplan, 6- 11435 .STOCKHOUM 
Tel.: (8) 611 19 92/41 36 - Fax: <8) 611 44 07 - Telex.: (054) 17f*6 TUEtSPAN S 

UNITED KINGDOM. S7-58 St. lames' Street LONDON SW lAlLD 
Tel.: (171)499 11 69/09 01 - Fax; (171) 629 42 57 - Telex.: (051) 888138X1IRFSP Ci 

UNTFED STATES 
• Wstcr Tower Place. Suite 915 liisi - fr(5 North Michigan Avenue - CHICAGO, IL 606l 1 

l e l ; (312) 642 19 92 - 944 02 16/25/26 - Fax: (312) 642 98 17 - Telex.: (023) 0332020 NTOS 
• 8383 Wilshire Bivd Snite 960, BEVERLY H\ll£. CL\ 90211 

Tel.: (213) 658 71 88 - 659 71 92/93/95 - Fax; (213) 658 10 61 - Telex.: (023) 470092 
• 1221 Hrickell Avenue, MLAiVU, FLORIDA 33131 - Tel.; (305) ^58 19 92 - Fax: (.305) 358 82 23 
• 665 Fifth Avenue, NEft''YORK, N.Y. 10022 

Tel.: (212) 759 88 22 - Fax: (212) 980 10 53 - Telex,: (023) 426782 SNTO UI 
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A D I N D E X 

THE PUBLISHERS OF SPAIN GOURMETOUR CANNOT ACCEPT RESPONSIBILITY FOR THE CONTENT 
OFAWY ADVERTISEMEMTS. 

.ACEITEJ BORGES PONT, S.A. 
Avda. ]. Trepat, s/n -P.O.Box, 20 - 25300 TARRHGA (Lleida) 
T f L : 34-73-50 12 12 - Fax: 34-73-50 00 60 
Page: 116 

A.C.E.S. (SHERRY SHIPPERS' ASSOCIATION) 
Equikiz, 2 11402 JEREZ (Cadiz) 
Tel.: 34-56-34 10 48 - Fax: 34-56-34 60 81 
Page: 8 

AÎ l MEN TAIUA 
Diputacion. 119 4" - 08015 BARCELONA 
Tel.: 34-3-451 61 62 - Fax: 34-3-451 66 37 
Page: 86 

ANECOOP, SDAD. GOOF. 
Mfinforte, 1 Rnilo. - 46010 VALENCIA 
Tel.: 34-6-362 16 12 - Fax: 34-6-362 19 00 
Page: 74 

ANGEL CAALiCHO, S.A. (FRAGATA) 
AvxLt, del Fin;ir. 6 - 41530 .MORON DE LA FRONTERA (SevilLn) 
Tel.: 34-5-485 12 00 - Fax: 34-5-585 01 45 
Page: 92 

BODEGAS BIEBAINAS, S.A. (VINA POMAI.) 
Particular del None, 2 - 'iR003 BILBAO 
Tel.: 34-4-415 17 41 - Fax: 34-i-4l5 00 59 
Page: 115 

BODEGAS FRANCO ESPANOLAS^S.A. 
Cabo .Noval, 2 - 26006 LOGRONO (La Rioja) 
TeL: 34-41-25 13 00 - Fax: 34-41-26 29 48 
Page: 100 

BODEGAS JUUAN C H m T E 
Ribera, s/n 
31592 CINTRLIENIGO (Navarra) 
TeL; 34-48-81 10 00 - Fax: 34-48-81 1 i 07 
Page: 68 

BRANDY DE JEREZ / SPANISH COMMERGLAL OFEICE 
405 Lexington Avenue. 44t3i Otjor - NEW YORK, N.Y, 10174 
Tel.: 212-661 49 59 - Fax: 212-972 24 94 
Telex: 5106014778 OFCOME NY UQ 
Page: l 6 

CANDHJO MIRO, S.A. (EL SERFIS) 
Oliver, 56 - 03800 ALCOY (Alicante) 
Tel.: 34-6-552 35 11 - Fax: 34-6-552 18 08 
Page: 80 

CEVENASA (DANTZA) 
Ctra. de Melida, Km., 1 - 31380 CAPARRO.SO (Navarra) 
TeL: 34-48-71 09 00 - Fax: 34-48-71 09 12 
Page: 84 

CLEMENTINES FROM SPAIN/SP.'VNISH COMMERCIAL OFFICE 
S5. Bloor Si. West, suite 1204 - TORONTO, ONT. M4W 1A5 
TeL: 416-967 04 88 - Fax: 416-968 95 47 
Page: 101 
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EEDERICO PATERNINA, S.A. 
Avda. Santo Domingo, 11 - 26200 HARO (l/a Rioja) 
TeL: 34-41-31 05 50 - Fax: 34-41-31 27 78 
Page: 72 

GENERALITAT VAIF.NCIANA 
(CONSmERIA DE AGRICULTURA Y MEDIO AMBIENTE) 
Amatleo de Sab>)\ ; i . 2 - idOlO VALENCIA 
Tel.: 34-6-386 69 00 - Fax: 34-6-386 69 04 
Page: 14 

GON2AI.EZ BYASS, S.A. (LEPANTO / TIO PEPE) 
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Speedy Tapos From 
ie Spanish Larder 

Today's tapas have come a long way 

from their simjjle Andalusiaii origins in 

a mouthful of ham or sausage on a 

saucer used as a lid over a glass of wine. 

These days the selection of dishes in a 

tapas bar often stretches the length of 

the bartop. And not only in Spain: in 

the last decade, tapas bars have not on­

ly mushroomed around Europe and 

across America but also reached Aus­

tralia and Japan. One reason they can 

o f f e r authentic Spanish flavors is that 

many tapas are based on Mediter­

ranean preserves such as oUves, cured 

ham and anchovies or tuna in oUve oil, 

all of which originated as foods in­

tended to travel and keep well. Here is 

how to make the best of Spanish pre­

serves in easy traditional and new tapas. 

T E X T : V I C K Y H A Y W A R D 

S T I L L L i F E S : M E N C H U A R T I M E 

P H O T O S : A . D E B E N I T O / I C E X 
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The Spanish horns, sausages and cheeses becoming avail­
able abroad in on ever-widening range moke easy tapas. 
Walk inio a Spani.sh la}.uts 
bar worthy of 'its name and 
rhe Fir.st thing that hits you is 
the variety: pickles on cock­
tail slick.s, cheeses and 
ham.s, homely omelette,s, ba­
by earthenware casseroles 
with sizzling hot dishes and 
elegani mayonnaise-tO|3ped 
moulhlLils. Il's the chance 
lo dip into so many tastes, 
as weil as the visual spread 
of tapas that make them 
universally appealing. 
But behind the apparently 
iaewilclering variety are cer­
tain cicar [srinciplcs. Orit^i-
nally a mouthful of footl in­
cluded in the bar-price of a 
fino, wine or beer, a tcipa is 
designed lo accompany 
drink and good conversa­
tion. Or as journalist Pedro 
Soleras put it in the newspa­
per E! Pats last year, The 
tapa, invented in an age less 
obsessed vvith productivity, 
is a trick for spinning out 
your drinks witiiout getting 
drunk.' .And whether thirst-
provtiking or absorbent, 
they should be easy to eat 
so they don't interrupt the 
flow of conversation. 
Another point is clear too. 
Even though they are now 
to be found in homes and 
smart restaurants, tapas 
l i L i w k(.-p[ ; i n inf< irniLiI s[-nr;! 

through their popular ori­
gins as street-food. So don't 
hold back. There's always 
rocmi for improvisat ion 
around the ingredienis thai 
come to hand and the 
cook's personality. Treat 
the recipes below simply 
as a springboard for your 
own ideas. 

Quickest of All; 
Quality in a Con 

Some oflhe mo.si traditional 
lapas are also the speediest 
fast food, taking only as 
long to prepare as you need 
to open a tin. The most ob­
vious example are ihe wide 
variety of canned olives: 
whole or pitted. slulTed with 

almonds or anchovies, 
cracked and canned in mari­
nades. 
But in many an old-fash­
ioned Spanish hodega bar, 
tapas from cans, or latas as 
they are called, cover a 
tnucli bntLider iiinge. Listed 
on chalked-up menus under 
that heading, they might in­
clude clams, cockles and ra-
zorfish in their juices; an­
chovies, sardines and tuna 
fillet in filive oil; mus.sels or 
tuna in escaheche (mari­
nade). These wil l usually 
be on display in large drum­
like tins behind the counter 
so customers can check 
their quality. All are consid­
ered delicacies to be 
savoured in their own righi, 
fished out onto a dish and 
served with bread. In re­
cent years the range has 
grown, too, with the arrival 
of new gourmet preserves 
such as elvers, crawfish, 
sea-urchin coral and baliy 
octopus in olive oil. 
Such instant tapas can be 
made a little more solid by 
spearing them with bread 
on a stick or laying theni on 
toast dribbled with olive oil 
and rubbed with garlic. Or 
they can be made more 
elaborate, if still fttolproof, 
by combining them -say tu-
ntt Willi roasted led pepper-
to hit your tastebuds with a 
satisfying combination of 
flavors. 

Ham, Charcuterie and 
Cheese 

The Spanish hams, sausages 
and cheeses lhat are becom­
ing available al>road in an 
ever-widening range make 
etpially easy tapas. A 
racion, or sliced plateful, 
could be of fine or coarse-
cut cborizo, salchicbon, 
cured loin or ham. All can 
now be bought handily vac­
uum-packed in counted 
slices as well as loose by 
weight from delicatessens. 
Remember lhat if you are 

cutting your own Iberian 
cured ham made from na­
tive black-footed pigs, it 
needs to be sliced along the 
grain into wafer-thin, 
translucent slices to bring 
out ils lull aroma anci flavor. 
Likewise, it is now possible 
to make up a varied labia 
de qiiesos, or cheese board, 
of the Spanisii clteeses be­
ing newly exported. One 
unusual addition you can 
make easily for yourst-lf is 
deliciously nutt>' .Manchego 
cheese preserveti in olive 
oil. The cheese is cut into 
cubes or triangles and small 
holes pricked in it so the oil 
soaks in well. This keeps 
for up to a year, with the fla­
vor maturing all the time, 
but you can dip into it after 
a m o n t h . 

Instant Hot Tapas 

.Another good trick ft)r 
adding variety to tapas if 
you're either pressed for 
time or if you're a lekictant 
cook is lo open a jar or can 
of a preser\'ed cooked dish 
with a strong whiff of Spain. 
Again the range has not on­
ly widened but also im­
proved enormously in qual­
ity. Squid cooked in its ink, 
braised Mediterranean veg­
etable pisto from La Mancha. 
braised partridge, quail in 
escabeche and tuna fish 
with green peppers are only 
few examples of high-quali­
ty- pi esen-ed dishes that you 
can .serve as they are, u.se lo 
fill pastr)' cases or serve on 
toasted rolls. 

Vicky Hayward is /"r^e-
Jinn f .fconirf< /'•ii)-ii!i!!.-.!. 
travel ivriter and editor who 
lives in Madrid. She has 
written two guidebooks and 
pid}lisbed numerous articles 
on Spanisb food, culture 
and society in neivspapers 
and magazines. 
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Recipes For Tapas 
(Note: can and packet sizes are approximate as a buying guide.) 

COLD TAPAS 

If You Have 
5-10 Minutes ... 

Black Olives with Papri­
ka, Onion and Olive Oil 
A simple combination, but 
with great flavors and col­
ors. 
For 10-12 tapa .servings, use 
.500 gr whole or pitted black 
olives, 4 tbsps fruity olive 
oi i , 1 dsp wine vinegar, I 
small sweet onion and 1 lev­
el tsp smoked or sweet pa­
prika (pimenton). Toss the 
olives in the oil; scatter over 
the chopped onion and pa­
prika. 

Lettuce Hearts with 
Anchovies 
This portable salad shows 
off prime-quality anchovies 
in ol ive o i l at their best. 
Spanish anchovies come 
from Catalonia -those from 
La Escala, with their own 
denomination of quality, are 
salt-cured for a year- but 
most are fished o f f the 
Cantabrian coast. 
Each lettuce makes 4 tapas: 
choo.se a dense-hearted let­
tuce such as Little Gem. 
You also need a 50-gr can of 
anchovies in olive oil. I thsp 
extra-virgin olive oil , 1 tsp 
sherry vinegar or lemon 
juice. Strip tough outer 
leaves off the lettuce and cut 
the heart into quarters. 

Drape 2 anchovies over the 
cut edge of each lettuce 
quarter and chill, just be­
fore serving, make up the 
\inaigrette (unsalted) and 
trickle it inside the lettuce 
leaves. Leave out the vinai­
grette for finger food. 

Cockles and Cucumber 
in Sherry Vinegar and 
Lemon 
A new twist to the old laber-
na favorite of canned cock­
les wi th vinegar. iVIost 
canned Spanish cockles are 
gathered in Galicia. This is 
also good made wi th 
canned clams from the same 
region. For 10-12 serv­
ings, you need 1 large cu­
cumber, 2 chil led 300-gr 
cans of cockles, a few sprigs 
of fresh parsley, 2 tbsps 
sherry vinegar, juice of 2 
lemons, a little white pepper 
and salt to taste. Peel the 
cucumber, remove the 
>eeLls, dice the llesh and sak 
it for 10 minutes. Drain the 
cockles and chop the pars­
ley. Rinse and dry the cu­
cumber, to.ss with the l ock-
les and chill again. Serve 
vvith cocktail .sticks. 

Roasted Red Peppers and 
Anchovies 
Roasled red peppers pre­
served in their ovs'n juices 
keep the flavors of wood-
roasting and make great fast 
food. .Many top-c]ualii\ pep­
pers, such as piquillo from 
Navarre or those from El 
Bierzo, have a slight pep­
per}' edge. 
For 12 tapas servings, you 
need two 340-gr jars or tins 
<jf roasted red peppers (ei­
ther whole or in strips). 4 fat 
cloves of garlic, 5 tl^sps ex­
tra-virgin olive o i l , 1 dsp 
sherr\' vinegar, small pinch 
of salt, 1 small 50-gr can of 
anchovies in olive oil. and a 
little finely ch<i[5ped parsley. 
Drain the peppers well and 

slice them into narrow 
strips. Lay them parallel in a 
shallow dish. Chop ihe gar­
lic finely, sprinkle it over the 
peppers, then lay the an­
chovies on the top. .Mix ihe 
vinaigrette and pour it over 
(there shf)uld be plenty) 
then finish off with the pars­
ley. You can make this sim­
ply wi th KKisied t i i m i n . 
sliced onion rings and olives 
for a vegetarian version, or 
with canned tuna chunks for 
:i niling dish. 

Cheese and Meinbrillo 
Membrillo, a dense quince 
paste, is ser\'ecl with cheese 
tifter a meal, but makes a 
good combination to round 
off a tapas menu too. 
Cut squares or triangles of 
.Manchego or anolher 
chee.se (such as goat s-milk 
Los Balanchares and Cabra 
del Tietar, or cow s-milk 
Tetilla and Mah(')n) and lay 

on top same-size but thinner 
triangles of nieinbrillo. For 
12, you need 125 gr mem­
brillo and 200 gr cheese. 

Banderillas 
In Spain, many bars serve 
bandeiillas, or cocktail-stick 
snacks, ready-made from 
jars. But you can also make 
them up at home. 
- .Mixed Pickles: for each 
banderilla, spear a slice of 

dill pickle or a whole small 
gherkin, a pearl (silverskin) 
onion and a pitted green or 
black olive. Pieces of spicy 
green pepper (plmlento) 
add heal, caulitlovver gives 
cninch, pimento adds colour. 
- Gildas: for each banderilla. 
spear ;i pitted olive, rolled 
anchovy and spicy green 
pickleti pe|')per. 
- .\nchovy. Smoked Chee.se 
and Cheriy Tomato: for each 
banderilla, spear a small 
chunk of Idiazabal cheese 
wrapped around with an an­
chovy fi l let and a cherry 
tomato. To make a dozen, 
you need 150 gr cheese and 
125 gr cherry tomatoes. 
- Asparagus, Tuna Fish and 
Caper: for each banderilla. 
you need three capers, a 
matchsiick length of white 
asparagus and a small 
chunk of tuna fillet in olive 
oil. Spear the asparagus ancl 
tuna, punctuating them with 
a caper in between and at 
either end. 
- Cured Ham, Melon and 
Fig: for each banderilla, you 
iU'ed ;i s i l l . i l l cLihe < >! Iix sh 
Galia or Honeydew melon, 
a 5-cm (2-inch) slice of ser­
rano cured ham and 1/4 fig. 
Trim the ham to size to wTap 
neatly around the melon, 
spetir it and then the fig. To 
make a dozen, you need ap­
prox. 100 gr melon, 2 slices 
of serrano ham tind 3 figs. 

Tuna Fish and 
Red Pepper Toasts 
The smoolh firm meat of the 
tuna's underbelly, called 
ventre.\cti. holds logether in 
large fillets and is ideal for 
this dish. If you cannot find 
It. good quality tuna in olive 
oil will do. 
For 12 tapas, you need a 
200-gr can of tuna, 3 toasted 
slu es o f u I M ileilU-.ll 1 )!• w hue 
bread, 1-2 peeled and 
halved garlic cloves, 12 
.strips roasted red pepper, 1 
tbsp finely chopped onion. 
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a liltle fruiiy olive oil and 
chopped parsley. Drain tfie 
tuna and di\"ide it along the 
grain into fillets or chunks to 
fit the toast. Cut the crusts 
off the toast, rub over with 
garlic and cut each .slice inio 
4 fingers. On each lay a 
piece of tuna and finish off 
with a roasted red pepper 
strip, a little onion, a dribble 
of oUve oil and a pinch of 
chopped parsley. 

Creamed Cabrales and 
Cider Spread 
In the north-westerly region 
of Asturias, pungent blue-
veined Cabrales cheese is 
tnLxed with dry- (or hard) lo-
c:ii eider io \>',u\-.e a |KJinTiy 
spread for vegetables, bread 
or toast. 
For spreading on 24 bread 
slices cut from a French stick, 
you need 150 gr Cabrales 
cheese and 1-2 tbsps dry or 
hard cider. Cut any hard 
edges or rind from the 
clieese, cmsh with a fork till 
smooth (if the cheese is hard, 
you can mix in a litde butter) 
and mix in enough cider to 
give a creamy spread. Slice 
the bread thinly on the bias 
and spread with the cheese. 
(If you want, finish this off 
wi th capers, or apple 
dipped in lemon juice and 
fresh parsley.) 

Pa amb OU 
Rough bread widi garlic and 
olive oil, simple food from 
the Mediterranean coasl and 
islands, makes excellent rus­
tic eating. 
For 12 solid lapas, you need 
6 thick slices of rough white 
or wholemeal country 
bread, 1-2 fat cloves of gar­
lic, 6 isps olive oil , a little 
vinegar (optional), 12 thin 
slices of .\errano ham (ap­
prox 150 gr), 1 200-gr can of 
pitted or whole black olives, 
a 60-gr jar of capers. Lightly 
lo: isl d ie breat l slices. Rub 

them wi th the cut garlic 
cloves, moisten well with 
the oil and. if you like, a few 
drops of vinegar. Cut each 
slice in half. Fold the ham 
over the top and finisii off 
Willi 1-2 olives and 2-3 capers. 
Catalan pa atnb tomcieptet is 
made in the same way, but 
is also rubbed over with a 
juicily ripe tomato cut in 
half. Finish off, if you like, 
wi th cured ham or an­
chovies. 

iVfarlnated Sitrdines 
Sardines for canning are 
fished in summer when they 
are rich in the oils (20-22% 
content) which give them 
depth of Ilavor, aroma and 
high nutritional value. This 
dish, taught to me by a 
Basque friend, is an excel­
lent way of flattening the 
oiiiness and bringing out the 
flavor. 
For 12 tapas, you need a 
155-gr t in of sardines Cor 
small sardinilla.s) in olive 
oil, 1 fresh red and 1 green 
peppers, 1 small skinned 
.sweet onion, 4-6 tbsps sher­
ry vinegar or dry white 
wine, 3 toa.steel bread slices 
(optional), salt and pepper, 
chopped fresh parsley. 
Drain the sardines and di­
vide each into two fillets. 
Chop the peppers and 
(.mion finely. Marinate tlie 
sardines and, separately, the 

peppers and onion in vine­
gar or wine. Spoon the 
diced pepper and onions 
over the sardines, season 
and sprinkle with parsley. 
For finger food, lay cm toast­
ed bread. 

Cherry Tomatoes Smffed 
with Tuna and Green 
Olive Pate 
This is a quick recipe for a 
light pate that I have adapt­
ed from one of Ines Ortega's 
recipes in her book Sand­
wiches. Canapes y Tapas. 
It's also good simply spread 
on bread or toast. 
To fill 3 dfjzen cherry toma­
toes or spread on 12-16 
toasts, you need 75 gr pitted 
green olives, 50 gr good 
quality canned tuna, 1/2 
skinned clove of gariic, 75 
gr pine kernels, 2 shelled 
hard-boiled eggs, 50 ml 
frui iy olive o i l , juice of 1 
lemon, and salt and pepper 
to ta.ste. Cul the tops off the 
tomatoes and .scoop out the 
Seed.- I .1 i>.-:ispu( in l i : i i i ( l k -
works weil). Leave upside 
down to drain while you 
make a smooth pate with all 
Olher ingredients in a fo(id-
processor or blender. Fill 
the tomatoes with the pate 
and chill them, 

Smffed Eggs witli Sea 
Urchin Caviare and 
Pimienio Mayonnaise 
Sea-urchin caviare, with its 
intense f lavor of the sea 
rather like lobster coral, 
makes an unusual stuffing 
for cold eggs. Tuna is a 
good alternative and con­
trast to the mayonnaise. 
For 12 ha If-eggs, you need 6 
shelled hard-boiled eggs, 1 
75-gr jar of sea-urchin 
ea V ia re . 1 I hsp.s f i n e l y 
chopped onion, 50 gr 
canned roasted red peppers, 
75 ml thick mayormaise and 
parsley leaves. Halve the 
eggs lengthways, remove 

the yolks and mix them with 
the caviare, onion and sea­
.soning. Drain the peppers 
and squeeze to remove all 
the juices, puree them and 
stir into the mayonnaise. 
Stuff the egg-halves with the 
yolk mixture, lop with a 
blob of mayonnaise and fin­
ish with a parsley leaf. 

HOT TAPAS 

Chorizo Pinchos 
Spicy-hot or plain chorizo, 
usually eaten raw, is excel­
lent fried or grilled (for this 
buy chorizo a la parrilla) to 
serve as hot snacks on cock­
tail sticks. 
- Grilled Chorizo and lircad: 
To make 24, grill six small 
grilling chorizos (this is ex­
cellent over a wood-fire), cut 
into bi le-si /e slices ;int! .spe:[r 
each wkh a bread cube. 
- Spicy Chorizo and Green 
Peppers: To make 24, you 
need 200 gr spicy-hot chori­
zo, 2 green peppers and olive 
oil for flying. Slice the cbori­
zo thickly, trim and cut the 
green peppers into small 
scjLiitres. Fry the chorizos till 
crispy and the pepper 
sc|uares tiil tender in oiive oil 
(or dry-fry on a hot) griddle, 
sailing lightly at the end. 
.Spear a piece of chorizn and 
pepper on each stick. 
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Fried Cheese 
There are many recipes for 
fried cheese from around 
Spain, Usually fresh white 
cheeses are fried with no 
coating; melting semi-soft 
cheeses in breadcrumbs. If 
you cannot f ind f lavorful 
Mahc'>n, Manchego would 
work well. 
For 12 tapas, you need 200 
gr Mahon cheese, 2 beaten 
eggs and dry breadcrumbs 
for coating, and olive oil for 
frying. Cut the cheese into 
thick malchslicks, dip in egg 
then breadcrumbs and shal­
low-fry in very' hot oil for 1-
2 minutes so the crumbs are 
golden and the cheese jxist 
meiting. Seive immediately 
with cocktail .sticks. 

Fried Green Asparagus 
This is an ingenious way to 
cook preserved green as­
paragus from El Li hro de Oro 
de las Tapas by Iios 
Vazquez. It's quick, easy 
and very light. 
To make 24 tapas, you need 
1/2 300-gr can green aspara­
gus, 2 beaten eggs and 
breadcrumbs for coating, 
olive oil and salt. Cut the as­
paragus stalks into short 
even lengths, lay 3-4 pieces 
side by side -alternating tips 
.\.nd .sialks- and pin width-
ways with two cocktail 
slicks. Pal dry, dip in beaten 
egg then breadcrumbs and 
shallow-fry immediately in 
hot olive oif. Drain on pa­
per towels. 

Baked Mussel and 
Ham Puffo 
For 12 lapas, you need 12 
large mussels in cscabechc 
(.2 105-gr cans), 2 slices of 
cured serrano ham, 200 gr 
of thawed frozen flaky or 
puf f pastry, a fillte f>eaten 
egg. Drain the mussels 
and wrap each one in a 
sfiort piece of cured ham. 
Roll oul the pastry and cut 
out circles a l i t t le larger 
than the mussel packets. 

Place each one on a circle, 
cover wi th a second one, 
moisten the edges wi th 
beaten egg, fo ld in and 
.seal. Bake at 230' C/450'' 
F/gas mark 8 for 15-20 
minutes. 

Baby Broad Bean and 
Cured Ham Omelette 
This if lick Spanish omelette 
made w i t f i smaff f:iroad 
foeans is popular in Murcia 
(south eastern Spain), 
where many of the beans 
canned for export are 
grown. It cuts into squares 
well for tapas. 
For 24 tapas, you need 250 
gr broad beans, 6 tbsp 
olive oil, 1 finely chopped 
small onion, 50 gr diced 
cured ham. 6 lightly beaten 
eggs. Drain the broad 
beans. Heat half the olive 
oil in a heavy-based frying 
pan and saute the onion 
and ham in it, adding the 
beans afler a few minutes. 
Cook everything together 
for 5 minutes. Cool slight­
ly and mix into the eggs. 
Wipe the pan clean, heat 
the remaining oil in it. pour 
in the eggs and make a 
thick round omelette, turn­
ing half-way through with 
the help of a plate or large 
pan lid when the underside 
is golden. Cool sl ightly 
and cut into squares. 

Baby Potato and 
Truffle Omelettes 
Spain has a much larger truf­
fle production than you 
might suspect since most aie 
exported fresh directly to 
restaurants abroad. But 
some are preserved individ­
ually in jars with a little of 
their juice. Tfiis is a good 
way of making a litUe truffle 
go a long way with other 
down-to-earth ingredients. 
To make 24 baby omelettes, 
you need 350 gr waxy pota­
toes, 1/2 onion, 6 tbsp olive 
oil, 5 beaten eggs, 1 chopped 
presented tniffle (10 gr) and 
ils juice, 2 tbsp finely 
chopped parsley and a little 
salt. Slice the potatoes thin­
ly, cul across into match-
sticks and slice the onion. 
Heat half the oil and fry the 
potatoes gently wi th the 
onion oil tiiey are tender but 
slightly crispy on the outside. 
Cool slightly, and mix into 
the eggs with the chopped 
truflle, its juice and parsley. 
Clean out the pan, heat the 
remaining oil and fry dessert­
spoonfuls of the omelette 
mixture into baby omelettes. 
Drain and serve hot. 

Wild Mushroom Boats 
The mixed or single-variety 
%vild m us ll rooms now being 
jarred and canned in Catalo­
nia keep much of their fla­
vor when canned or jarred 
and make a great short-cut 
ingredient for quick tapas. 
To fi l l 12 small pastiy boats, 
you need 2 tbsps olive oi l , 
25 gr chopped cured ham, 1 
finely chopped garlic clove. 
1 spicy dried red pepper 
(optional), 100 gr drained 
wild mushrooms, a splash of 
dry f i n o sherry, salt, 1 tbsp 
chopped parsley. Heat the 
oil and fry the ham, garlic 
and chopped dried pepper. 
Dry the mushrooms, chop 
them and add them to the 
pan with a splash of f i n o 
sherry, cover and cook for 
10-15 minutes, stirring in tlie 

parsley. Spoon into the pa.s-
try boats. 

Scrambled Egg and 
Mujjol Caviare Tartlets 
.Spain's Mujjol caviare, made 
with reconstituted mullet, 
herring and salmon eggs by 
a Murcian company, con­
tains no colorants and, un­
like other caviare substi­
tutes, can be heated in 
cooked dishes. You can 
vary this idea with countless 
other flavorings, such as 
roasted red peppers, pre­
served garlic shoots or diced 
cured fiam. 
For 12 baby tartlets, use 3 
large eggs, 1 ibsp milk, 1 
50-gr jar Mujjol caviare, a 
I-tile frt-'.shly yrt lunti I il:n k 
pepper, 1 tbsp chopped 
fresh parsley. Beat the eggs 
l ight ly wi th the mi lk , 
caviare, pepper and pars­
ley. Cook as for l ight ly 
scrambled or shirred eggs, 
stirring constantly, turn on­
to a plate just before it is 
done and leave to cool . 
Spoon into the pastry cases. 

Chorizo in Cider 
An excellent way to cook 
chtnizo. 
To make 24 pinchos. you 
need 200 gr plain chorizo 
and 350 ml dry (or hard) 
cider. Slice the cborizo, put 
it in a small hea\y-ba.sed pan 
and cover with the cider. 
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Simmer vvith the pan ctu'-
ered for 30-i5 minutes, turn­
ing the chorizo half way 
through and adding more 
cider if it evaporates. Spear 
the slices with cocklail sticks. 

Tuna Empanadillas 
These deep-fried pasties, 
called empanadillas, are 
found in bars all around 
Spain. 
For 12-14 pasties. Pastry : 15 
gr butter, 2 dsps mild olive 
oil, 1/2 egg, 1/2 gla.ss of wa­
ter, 150 gr flour, .sail. Filling: 
1 tbsp olive oil, 1 clove of 
garlic, I dsp chopped cured 
ham, 2 ;inchovies, 1 tbsp 
fried tomato puree, 1 190-gr 
tin of tuna in escabeche, 1 
finely chopped red piniiento, 
a little cliop[ied parsley, .salt 
aiui pepper. Make the pas­
try-. Put the oil, butter and 
water inlo a saucepan. he:ii 
and .stir in the flour a net the 
egg. f.etiw U) rest in a cool 
place and make the filling. 
Ileal the olive oil and sautt? 

the garlic, ham, anchovies, 
tomato puree, flaked tuna 
fish and chopped pimiento; 
when cooked, stir in the 
|Xirsle\ and seasi ui. Roll oul 
the pastrv' thinly, cut 10-cm 
circles and with them make 
half-moon pasties folded 
over teaspoonfuls of the fill­
ing, crimping the curved 
seam. Deep-fry in plenty'of oil. 

Cured Ham Croquettes 
Another classic, which can 
be made up in advance and 
frozen until you want to fry 
them. The bechamel for 
this and the stuffed eggs of 
the next recipe should be 
made ahe;id of time (the 
day before if you like). 
To make 20-2-t thumb-size 
crocjuettes, you need 40 gr 
butler. 40 gr flour, 375 ml 
milk, 200 gr chopped euretl 
ham. 2 beaten eggs and dry 
breadcrumbs for coating. 
.Make up the bechamel, 
which should be thick, and 
leave to cool in a tray or 

dish. Roll small spt)onfuls 
inlo thumb-sh;iped cro­
quettes, dip in beaten egg 
then breadcrumbs and fry 
in plenty of ficjt oil. 

Alfredo's Fried 
smffed Eggs 
The recipe for these eggs 
originally came from Bar 
Alf redo in Barb;istro, 
Anigon. 
For 12 tapas, you need 6 
shelled hardboiled eggs, a 
thick bechamel made with 
150 ml milk, 25 gr butter. 2"̂  
gr Hour (to give 12 heaped 
dsps), 160 gr flaked drained 
tuna meat in escaheche, 2 
beaten eggs and dried 
breadcrumbs for coating. 
Make up ihe bechamel, .stir 
in the tuna and leave to 
cool and solidify. .Mean­
while, halve the eggs, re­
move the yolks and stir inlo 
the bechamel. When it is 
solid, mound it onto the 
egg halves to reform the 
whole egg shape. Dip 

them in egg and bread­
crumbs and fry. Ser\e hot. 
This is also goocl made with 
2 tbsps chopped capers 
stirred inlo the bechamel. 

Smffed Piquillo Peppers 
This recipe made with the 
excellent jarred p iq i t i l l o 
peppers come f rom the 
Basque counlry. 
For 10-12 peppers, you 
need a 230 gr can piqiilllo 
peppers, 5 tbsp olive oil, 2 
tbsps finely choppetl onion. 
100 gr minced beef or veal, 
2 level tsps ffour, 100 ml 
mi lk . 2 beaten eggs and 
flour for coating. Drain the 
peppers and pat dry. In a 
siiKilI pan, he;it the oil and 
saute the onion, then the 
beef. Stir in the flour ;md 
milk. ;ts for a ragout. ;ind 
season. Spoon into the 
peppers, fasten them with 
cocktail sticks, dip in Hour 
then egg and fry. 

GDOs Menu 
EXPRESS IVIENU: 

• Buiiderillas (Gildas) 
• Olives 
• Canned ;\nclK)vies and Mu.s.sels 
• Manchego Cheese Pinchos 
• Chorizo Pinchos 
• -Asorted Ginapes (Creamed Cahrales and 

Cider Spietid. Moicilla or Blood Sausage, etc) 
• Capers. .Mnionds... 

FINGER TAPAS 
Por .sen'ing irithotit plates forks or 
cocktail .sticks 

• Cherry Tomatoes Stuffed with Tuna and 
Green Olive Pate 

• .Marinated Sardines on Toast, or Tuna 
Fish and Red Pepper Toasts 

• Stuffed Kggs Willi Sea Urchins and 
I'iiiiiento .Mtiyonnai.se 

• Scramhled Egg ;ind Mujjol (itviare Tartlets 
• Ham Cnxjuettes 
• Mussel and Ham Puffs 

VEGETARIAN TAPAS 
A'o meat orfish 

• Banderilkis (Gilda.s) 
• Creamed Cahrales and (atler Spread 
• Baby Pottito aiul Truffle Omelettes 
• Fried .̂ sp;lr;lgus 
• Wild Mushroom Bonis (wiilioui ham) 
• Fried Cheese 

TAPAS WITH PLATES 
Forsening wiih forks and plates 

• Cockles and Cucumber in Sherry Vinegar 
and Lemon 

• Roasted Red Peppers with Anchovies 
• .Marinated Sardines 
• Hot Stuffed Eggs 
• Stuffed Piiptillo Peppers 

MEDFFERRANFAN TAPAS 
AS A MEAL 

• Black Olives with Onion and Paprika 
• Chorizo in Cider Pinchos 
• Pa amb O//with Ham 
• Lettuce Heans with Anchovies and 

Vinaigrette (3 lettuces) 
• Roasted Red Peppers and Tuna 
• Cheese and .Membrillo 

FESTIVE MENU 

• Baby Potato and Tniine Omelettes 
• Cherry tomatoes Stuffed with Tuna ;md 

Green Olive Pate. 
• Stuffed Eggs with .See Urchin and Pimento 
.Mayonnaise 
• Baked Mussel and Haw Puffs 
• Scramhled Egg and Muji;il Caviare Tartlets. 
• Tuna Empanadillas 
• Cured Ham Croquettes 
• Cured Ham and Melon 
• Marron Glace and Tiiiron 

M:m;MHKit-i)i:( 131111K "s SP.MNOOl'R.MtTOrR si 





MEDITERRANEAN DIET. SPANISH STYLE (AND III) 

MEDITERRANEAN CUISINE IN MADRID 

CASA BENIGNA: 
GOOD TIME FOOD 

Madrid is, and has been for centuries, tbe point where all of Spain's many cuisines converge. Any proj'essional cook 
with designs on gastronomic stardom heads for Madrid. In this third and last article in our Mecli terra nean Diet se­
ries, the quest for .Mediterranean food in the capital led me lo a chef Norherio Jotge. Alicante-horn Norberto forge 
has had his ups and downs in the course of his cooking career hut the apron is still on and he is doing a convincing 
Job of proving lhat man does not lii.'e hy bread alone. I lis policy is that you should not only eai well at a resutiiran't. 
but actually enjoy being there, loo. That's what you are paying for. You get a good deal clt Casa Benigiia. 

Autumn is ihe best time of year in the city beloved of 
the Habsburgs and Bourbons when, reinvigtjrated by 
its summer siesta, it seems eager to get on witii real 

life. The light -the Castilian liglit 1 miss so much during the 
long gloom of the Lt^ndon Winter- is stil! marvellous, height­
ening the beauty of the buildings and the red and gold 
leaves on the trees. A new season, ilie build-up to winter, 
means a new menu and winelisi in most of the city's restau­
rants, where tiie return of their customers, and the return to 
foii l ine. come as soniethint; of [i relief. 
It was to sample the new menu, and to test the recommen­
dations of many friends, that I approached the door of Casa 
Benigna one .sunny morning. Had it not been for the charm­
ing painted sign indicating its name, I tliink I would have just 
walked past. I'he fa<,-ade gives no clue of what goes on be­
hind it. There are metal bars on the windows, a rather unat­
tractive aluminium door, a beli-push... 1 press it, the door 
opens. ;md I walk inlo a .Mediiemmean environment. 
Norberto Jorge is a charmer and the founding partner of 
several restaurants. He is also a cook (he calls himself a 
mesonero, which carries implications of both cook and 
host), troubadour and wine-lover. I firsl met him more 
years ago than I care to remember, al La Monica, the restau-
ian[ he LiseJ U..< run m [he AliL .mle v:ll.).L;e of San \"iee[ile de 
Raspeig, in the Valencia region of Spain's eastern coa.st 
known as the Levante, on the Mediterranean. 
I was there as escort to a group of British journalists, and 
had come to find out al.iout a study iliLit Norberto Jorge and 
Carlos Llorca Baus were making of the traditional methods 
and equipment used in tuna fishing and salt-fish cuisine in 
south-eastern Spain. I liave never forgotten the dishes 1 tast­
ed thai day, based on mojania (dried salted uin:i) :intl urn:: 

roe and a delicious Alicanie nee dish prepared by his moth­
er, a renowned local ct)ok. 
I was delighted, years later, to hear atiout Casa Benigna and 
the chef who was engendering a lot of interest in Madrid 
with his distinctive approach to Mediterranean cuisine. It 
wa s No r b e l it \ l o rg e. 
He was a bit older, plumper and just as friendly and ap­
proachable as I remembered him. We launched on another 
journalistic exploration of his life, ambitions and expenences. 
Our talk was to last two days, a tapas session, a dinner and a 
moving impromptu ccmceit with two guitars and singer. 

MED]TERIt.ANi:.'\N ORIGINS 
"Em a Mediterranean man, born in San Vicente de iiaspeig 
near Alicante. 1 was raised on fried vegetables, with lentils, 
rice, and game gazpacho on special occasions. There were 
olives, too, and pickles, all sorts of fish, and render 
young almond hearts. That's where my style of cooking 
comes from, and if I am to serve up authentic food, that's 
the .sort of food it h;is to be". 
Having .said that, Norberto Jorge fias followed a tough and 
tortuous route to reach this conclusion and the style of cui­
sine that he so proudly serves his customers today. The 
route has been one of aspirations. disappoinimenLs, finan­
cial crises, cuts and burns, but it has also been crammed 
with the excitement that is clearly tiie stuff of life for him. 
In 1974, he was in his early twenties, .still a student for want 
of someihing else to do. and an enthusiastic member of the 
tuna (those jolly groups of student singers in period cos­
tume i. He stalled his culinary and commercial career in 
Norway, where he opened a 'typical' Spanish resiaurant 
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called Sancho. This was fol­
lowed by a period of cfisci-
pline and apprenticeship in 
the kitchens of the Resiau-
rante Duque in Segovia. :uid 
Madrid's famous Jockey, 
Back in Scandinavia, he 
opened Norberto, which 
served Frencfi nouvelle cui­
sine and which soon be­
came one of the most popu­
lar restauranis in Oslo and 
featured in the Gatilt Millaii 
guide. Eventually, he re­
turned to Spain to start a 
venture which, though fasci­
nating, did not uu n out as 
well as he had hoped, ffe 
opened a resiaurant in his 
home lowm of San Vicente 
de Raspeig, called La .Mofiica 
(this is the Catalan word for 
•doir. and is his gnindniotli-
er's nickname). La Motiica 
did very well and gained 
Michelin stars, but there 
came a day when it w;is no 
longer pleasing iis cus­
tomers. Essentially French 
in pedigree and presenta­
tion, the food was no longer 
in synch wiih the taste of an 
increasingly sophisticated 
clientele. This was the Spain 
of the early Eighties, and 
modern French cuisine wns 
iieing nudged into second 
place. 
•With innovative food", 
says Norberto Jorge "you 
have a problem when the 
customer tells you that he's 
not going to order a certain 
dish because he's tasted it 
already. Which means ei­
ther that it was badlv 
cooked, or that il just wasn't 
interesting enough." Either 
way, it's bad news for the 
cook, who would never re­
ceive that sort of response 
to a more traditional kind of 
cooking. At La .Monica, the 
extensive menu included 
bolh French dishes and ex­
amples of the new Basque 
cuisine, especially dishes 
created bv one of that 

movemenl's leading figures, 
Jose Mari Arzak. "It was a 
style of cooking in which 
the dishes were all perfect 
(•o[iit-,s. hut noiliin.u mtire". 
Disillusioned, and with a 
flagging bank accouni. In-
decided to heed the advice 
of Vitorilla, the gre:ii cook of 
the Figdn de Santiago, a tra­
ditional .Madrid re.staurani. 
She persuaded him to head 
for the capital and to stick to 
the particular gastronomic 
culture lhat had attracted 
him to cooking in the first 
place. In his case, this 
meant .Mediterranean cui­
sine, to which he has since 
;ipplied in-depth know ledge 
and masterv' of classic culi­
nary skills. Since making 
the radical break wi th 
French cuisine, Norberto 
has not looketl back. 
He spent some time at the 
Figon de S;intiago and at 
another Madrid restau­
rant, Ah'iso. liefore open­
ing the doors of Casa Be­
nigna -though only w hen 
the bell rings. 

GROWING U I ' I N THE 
LEVANTE 
To understand what No die r-
to Jorge and his team are 
doing at Casa Benigna, one 
has to know something 
about the lif'estyfe and food 
of the Levante in general, 
and of coastal and inland 
.•Micante in particular. There 
is the fact, too, that three im­
portant cooks have inf lu­
enced his CLlieer: Ills gr:ltui-
mother Antonia, his mother 
Carmen, and his great friend 
and adviser Vittirilla. 
The cocjkery of the Land of 
Valencia (Alicanie is one of 
the three provinces of the 
region > is as varied as its ge­
ography, and has been in­
fluenced for centuries by 
cultures aitracted lo the 
Iberian Levante. such as the 

Phoenicians, Greeks, Ro­
mans and Moors. The cook-
er>" here is divided between 
the food of the coast and the 
specialities t)f the mountains 
or hinterland. Fresh vegeta­
bles and fruits, olives, al­
monds, fresh and salted tisli 
and rice are all equally rele­
vant. 
I have always believed thtit 
to grow up with gtxid food 
is hugely influetilial in de-
\ eloping a good palate. If 
one then decides lo devote 
otieseif profe.ssionally lo ifie 
;iri of preparing food and 
even, as mesoneros, to de­
termine the environment in 
which it is to be eaten, that 
training in combination with 
good taste give one a liead 
start, "ft's true in so many 
resfiects -the imprints of 
cfiifdiiood ilitil we retain are 
few but vital" , observed 
Norherto Jorge, as he femi­
nist ed durmt; i n r iiiie!->. ie'-v : 
"1 have a \ i \ id :md touching 
memory of my grandmoth­
er's kitchen, which was be­
hind the family grocery 
shop. I u.sed to cut slices of 
salted marrajo (a small 
species of coasl;il shark very 
common throughout the 
Mediterranean) and take 
them to the kitchen, wliere 
La Monica would be prepar­
ing her famous fried vegeta-
bfes. She u.sed to cook the 
fisfi on the hotplate for me 
with a little oil to keep me 
going until dinner". (A ira-
chtional pattern of eating 
tapas :il home, \ \ l l i ( . l l lets 
the cook work on in peace). 
"I rememhei die smell of the 
ingredients frying when my 
grandnioilier w âs starting 
one of her rice dishes", says 
Norberto "Then there w--as 
killing the turkey for Christ­
mas, the great annual fiesla 
that everyone looked for­
ward to. Those turkeys, 
bnjught into Spain originally 
f'rtjni Amerie:i in the lO'l̂ C, 

would be raised over the 
year by every household 
ttnd fed on bran and corn, 
f'hex' were killed on Christ­
mas Fve day, and we would 
imme<.ii;iiely start making 
larondjetes (meat balls) lo 
ptii into the Iratlitional 
Chrisimas Day cocido of 
chick-peas, potatoes, veg­
etables and a bit of beef. 
The tarondjetes were m;ide 
of pork, pine-nuts, bread­
crumbs, heaiL-n egg ;ind a 
l i t t le turkey blood. On 
Christmas Bve. which is the 
big day of the festival in 
Spain, a turkey ;c»s«o was 
.serx'cd. This was just a stew 
made with the white-meat 
pans of the bird and their 
corresponding bones". 
Talking about the vegetables 
he remembers as an ever-pre­
sent feamte of his childhood 
diet, he reeled off an almost 
endless list: salad leaves, arti­
chokes, aul.iergines. de luxe 
varieties of poiaio. spinach, 
fresh young broad beans -an 
ingredient in so many dishes 
of the Levante-. swiss chard, 
runner beans, local c;ir-
doons... Almonds, too, were 
an impottant ingredient: fried 
and crushed, they are a clas­
sic p.m of jKjntoria de gallina 
(chicken stewed in a sauce of 
almonds, roasted garlic, fried 
bread and egg yolk), 
" I couldn't talk about ni\ 
childhood", Norberto con­
linued, "without mentioning 
l)ii.'.Ki w ilh w ine .IIKI S(I;.;.II-
at tea-time, or the green 
olives we used to share out 
one by one as we chanted a 
rhyme on the beach, and 
that we used to break open 
by throwing them agtiinsi a 
wooden board. Then we'd 
soak them for a week, 
changing the water once or 
twice a day lo get rid of the 
bitterness. Then we'd add 
fennel, lemon leaves, 
chunks of lemon and sail to 
taste. Purple olives we 
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would just rin.se. then put 
them in water with pehrella 
(a sort of oregano) and 
thyme. We never made 
charcuterie al home, be­
cause we never killed a 
pig. We did cook bacalao 
(cod) though. Both my 
mother and grandmother 
were very good at bacalao 
and had many ways of 
cooking it. It featurecJ very 
frequently, in salads, and in 
L'sguellats (a Catalan term 
for vegetables baked with 
flaked bacalao). 'i'omaioes 
wiih bacalao and nora oil 
(see below) are still one of 
my weaknesses". 
Unlike olher .Mediterranean 
cuisines, such as Turkish 
and Tunisian, the cuisine of 
the Levanie does not use 
many spices except, of 
course, saffron, pepper and 
pimenton (paprika), bolh 
sweet and hot types. The 
mention of pimentbn leads 
on to the nora. whose role 
as a fhivoring. coloring 
agent characterizes the food 
of certain areas of Alicante. 
The Tiora is a dried, small, 
round red pepper, and is 
very much a part of the sea­
faring cuisine of the south­
ern coasl of the Levante. It 
provides color and flavor in 
the stock for many rice 
dishes and is, furthermore, 
tfie secret of tinother spe­
ciality -hotx. 
A bol.x in Catalan is a pestle, 
as in pestle and mortar. It 
is also the name given to a 
spread of the fried nora left 
behind on the pestle after 
crushing it with rock salt 
(this is how it is added to 
cooking lic|uid for the fa­
mous rice dishes). The pes­
tle is wiped clean on a 
piece of bread which is 
then sprinkled w-irh ; i liltle 
oil. Simple and basic, but 
delicious - I know: I tried a 
piece of toast spread with 
boi.x at Casa Benigna. 

THREK GENERATIONS 
AT THE STOVE 
Norberto believes that the 
family plays a decisive role 
in gastronomic circles: " I be­
long to the last generation 
that has seen its mothers 
and grandmothers really 
cooking; my children 
haven't had that experi­
ence", he declares. ' I come 
from a family of farmers, as 
everyone was in that area. 
Just before the outbreak of 
the Civil War in 1936, my 
grandfalher helped set his 
sons up in the wine busi­
ness. Those were hard 
times, and wine was on the 
black market. They started 
out selling it from the back 
of ihe house, and afler the 
w ;tr ended they mtide il inlo 
a legal grocery shop." 
Antonia. "La Mofiica", the 
great ctjok of the family and 
teacher of them all, not only 
had marvellous hands but 
also three sims who would 
go off to the bttcrta. the fer­
tile irrigated land where fruit 
and vegetables flourished, 
and up inlo the hills to buy 
oil and flour. These ingredi­
ents were the best banering 
currency for obtaining other 
tilings, such as meat anti 
fish, with w-'hich she could 
make a huge range of dishes. 
" I will never forget her veg­
etable fr i langas. wi th 
mouthwatering fried pep­
pers and tomatoes" he re­
calls. "Of course they influ­
enced my cooking." Rice, 
such a fundamenlal part of 
everyone's diet in the Lev-
ante, was anolher of her 
specialities. The family 
used to eat rice in some 
form three or four times a 
w eefv. I'fiere would be cal-
dosel (a rice dish with a lot 
of unabst)rfied brotfi), spe­
cial occasion rice (a drier 
rice with rabbit and snails, 
made in the paella pan 
which gives the dish its 

name; olleta, a local stew, 
al.so named after the recep­
tacle in which it is mtide, of 
vegetables, potatoes and 
rice, served with perlcana 
(floras, garlic and bae:ilao) 
auLl sj-jring onions. She also 
made a delicious vegettirian 
chick-pea stew, and simple, 
warming w Inter soups with 
garlic and loa.sted saffron. 
We used to eat a lot of or­
anges and mandarins, and 
fieaps of fri t I OS secos (dried 
fruits, mils and seeds): wal­
nuts, almonds, torrats (little 
diied ehiek-|)eas), pum|5kin 
seeds, cbiifas (tiger nuts)... 
They were so much in de­
mand that the best stall at 
any local fair would be the 
friilos secos stall. 1 still .serve 
that sort of thing among the 
aperitif's at Casa Benigna". 
he e \p l ; i i i i s . 

"My mother's cooking is jusi 
like my grandmother's but 
with one difference. She 
knows how to adapt lionie 
cooking to the needs of a 
professiontil cook. Fltis is 
f undamental lo the sort of 
food that we are cooking in 
Spain today, and it is attract­
ing more and more enthusi­
asts. She must have m;ide 
thousands of rice dishes at 
La Monie:i, .'\nolln.T of he!" 
dishes that I st i l l love is 
boil ilo or mackerel marinat­
ed with artichoke hearts. 
Then there's glraboix, a de-
lieinii.s t (n.ido of bacalao 
with countless vegetables. 
.My mother often ctjiiies to 
Madrid. :tnd when she's 
here she revolutionizes both 
the kitchen and the dining 
room. Afler she's gone 
back to Alicante, the cus­
tomers ask afler her, and 
this or that sauce, or a deli­
cious stew. We are now 
working with my mother on 
a compilaticm of her cui­
sine, interwoven with expe­
riences and anecdotes 
about her." 

SALT FISH, G.AZPACHOS 
AND COCAS 
\orberio and 1 also talked 
aboul other foods which are 
equally typical of his home 
area, yet being lesser-known 
are often misrepresented 
outside the Levtinte. .•\mong 
them are salt fish, gazpachos 
and cficas. 
Salting as a method of pre­
serving tuna and other fish 
has been used around the 
C(.)asls of Spain, both Atlantic 
and Mediterranean, since 
time immemorial. Panly he-
cause il is so easy lo trans­
port, sail flsh luis pktyed an 
important role in the culture 
and larder of much of Spain, 
both on the coast and inland, 
and this is refiecied in its 
many culinaiy tipplications. 
Norlieno .lorge has been de­
fending home-salted fish for 
years: .-tlmadnilia. Saln.-t'iii y 
Cocina, the book on which 
he collaborated with Carlos 
Llorcti Baus, published in 
1988. is now unfortunately 
out of print. "Salt fish be­
came the classic popular 
snack, or companage (from 
the Latin, meaning 'with 
bread"), before the wide­
spread introduction of things 
like d;iiry products, sausages, 
etc. .As well as its low price, 
its fortifying effect m:ide ii in­
dispensable, wliether in the 
ploughman's basket or on 
boand ship", explain the au­
thors. 
Norberto Jorge's fa.scinaiion 
with the subject is hardly 
surprising. It was a com­
mon occurrence for La 
Monica lo salt her own fish, 
especially small mackerel, in 
the patio at home.. She 
would first cure them w ith 
salt, then prop them up on 
two sticks in the sun. In 
fact, there are two classes of 
.salt fish, tlte humble and the 
de luxe, the latter category 
including mojama (salted 
dried tuntt) and tuna roe. 
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Hady in the interview, Nor­
berto Jorge mentioned the 
special occasion gazpachos 
he used to eat as a child, 
This is perhaps the least-
known dish in .-Micante 
cookery, Antonio Vergara. 
food critic and authr)rity on 
that area, is the author of 
Comer en el Pais Valencia. 
(Eating in the Valencia Re­
gion) , published by 
Penthalon in 1981, in 
w hich he discusses the re­
gion's gazpacbos made 
with meat and fisii. These 
are nothing like the cold or 
i i o l \ n L ! . i l i , i s i ; i n . - I 'L i i i s 
which have become so 
well-known international­
ly. They are substantial 
Slews made with chicken, 
pigeon, duck, partridge or 
w i ld rabbi l , lo which a 
k ind of f lour and whaler 
pa Ity is added. 
The coca, a bread-dough 
base spread wi th a wide 
range of topj>ings, is clear­
ly a member of the same 
Mediterranean fanii iy as 
Itafy's p izza , southern 
France's pissciladiere and 
Mtjrocco's khboz bisbeiiutr. 
In the Levante, coca is very 
popular fioth unadorned 
(just a varieiy of bread) 
and topped. In the villages 
of Alicante, making coca is 
man's work or at least it 
ŵ as in the house of Nor-
berto's grandfalher. 
Grandpa Toni had his own 
individual appn^ach to co­
co-making, cooking the 
base and the topping sepa­
rately. First he prepared 
the bread-dough bases 
which he cooked on a 
griddle out in the open air. 
pinching them as they 
cooked so that they ab­
sorbed the oi! he sprinkled 
over them f rom time to 
time. He liked his cocas 
with young garlic shoots 
grilled over the coals, raw-
broad beans and gr i l led 

sardines or longan iza 
N.ufsage. Willi a glass of 
w ine close at hand. 

TAIWS .-̂ T CASA BENICJNA 
Having heard all about his 
origins and his career so 
far, the time had come to 
taste the fruits of so much 
experience. Seated at a 
table in Ca.sa Benigna's din-
ing rooin, I felt quite at 
home, and this is not a fre­
quent experience for me in 
restaurants. The dining 
r o o f t t is ( . l i \ - ided i n i o t w o 
sections. The first, nearest 
the street-door, is simple, 
functional and cheery, 
while the rear section, near­
est the kitchen, is totally 
welcomitig with a ftuiiily at­
mosphere, especially at 
night. The walls are paint­
ed a gentle blue and hung 
wi th lots of modern o i l 
paintings and shelves of 
books and objects. The 
cloths are white, and attrac­
tive ceramic under-plates 
contrast with simple table­
ware and cutlery. Lighting 
has been carefully pkuined 
and each table has its own 
pendant l ight. Casa Be­
nigna does not overdo the 
luxury or pretensions; it's a 
place where you eat well 
; i : l d e n i o y ^ ourseu". W h i i ll 
is, after ail, the point when 
customer wellbeing is con­
sidered to be paramount. 
There .ire ' e w ri.yu.l rides ;i[ 
Casa Benigna. For exam­
ple, customers decide 
wdiether ihey want to c.it 
conventionally, following 
an established sequence of 
dishes, or not. Impoilantly. 
ihey decide, too, how big a 
serving they are ready for 
just then, wdiether an 
aiiiuse-gueule, a tapa-sizeci 
serving, or a fu l l portion. 
The menu can be long and 
narrow, short and narrow, 
short and wdde.,. The wine-

list is worth studying -cur­
rently experimental, it 
could turn into one of tlie 
best in Spain. It provides 
information about vinifica-
lion, organoleptic cliarac-
terLstics, optimum drinking 
time, and even value for 
money assessments. 
Wiiltoul further ado, here is 
the range of tapas tly.n w e 
enjoyed at lunchtime, I add 
tfie occasional comment: 
^.!klLl i;l steame^l :iiusst l , 
with crisji lettuce hearts and 
red prawn mayonnaise, 
(To make the o i l for the 
mayonnaise, sauie the 
praw-n shells and heads in 
olive oi l . When the juices 
released are slightly 
caramelized, add fresh oil 
and allow to infuse for an 
hour. The delicious aroma­
tized oil that re.sults is then 
mixed inlo the eggs in the 
usual way.) 
Salad of loacalao and tomat(.x.-s 
with ;;omoil. ilAcellent.) 
Piqui l lo peppers stuffed 
with prawn and leek and 
sen'ed with a puree of pep­
pers and sauce. (1 always 
enjoy these little iNavarrese 
peppers, fulf of flavor and 
just slightly pitpiant,) 
Sauteed ceps with garlic. 
(Pleasant enough, though 
not exciting.) 
Tripe in piquant sauce. 
Cl his recipe is by Jose Ro­
driguez Sanchez, Casa Be­
nigna's chef de cuisine, and 
this dish is exciting. The se­
cret is the sauce based on a 
sofriio of morcilla (blood 
sausage) and chorizo (pa­
prika sausage) wi th thor­
oughly softenetl t^nion and 
a touch of chili or taba,sco). 
Morcil la (blood sausage) 
wrapped in delicate filo pas­
try and fried in olive oil. 'I'liis 
one was my favorite and, al­
so, eii/pcdrill. :i \ eget;Lhle 
rice wi th bacalao skin, 
which was simply sublime. 
We drank Mas Comptal 

1994, an excellent Merlot 
rose made in Catalonia by 
Albert .Vlill" Mallofre. 

GOOD EATING, 
GOOD LIVING 
The next night. 1 was back 
at the door of Casa Benigna. 
It was 11 pm. and the dining 
room was lil up and hvely. 
N'orberlo was taking the or­
ders, helping out wdiere 
needed, and recommending 
the house wine. Some cus­
tomers were already sam­
pling the hou.se aperitif-a lit­
tle board of fne t (Catalan 
hard sausage) and bread 
(not, imfortunately, home-
mtide). Within minutes of 
having sat down, I was 
served my own little board 
and a plaie of simply ex­
quisite potato skins. These 
nibbles v,-ere eltjsely fo l ­
lowed by a Mediterranean 
selection of pickled pimen­
tos and onion and tiny but 
delicious marinaied uliw-s. 
The l iisi w ine of the night 
was a cold .'Mbttrino, just 
right for drinking and cor­
rectly served. I popped in 
potato .skins, fuel and olives 
until the first dish of the 
menu I had chosen -defi­
nitely long, and definitely 
narrow- arrived. Salt-baked 
red prawns en papilloleT 
have eaten many a sali-
baked prawn in my time, 
but the quality and color of 
these made them irresistible: 
cooked just enough, iheir 
freshness and flavtir were a 
pleasure, though I think 
they would have been better 
in coarser salt, since the 
head and shell (the parts I 
like best) were just a liiile 
too salty. 
We ate slowdy -we were in 
no hurry, and neither was 
the kitchen, nor, thank 
goodness, the wine-waiter. 
Courgettes with a tomato 
and oregano sauce followed 
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the prawns. They appear on 
the winter menii as lallarines 
de calabacni (courgette noo­
dles), just because il's fasfi-
ionable to call things by an­
other name, sometimes 
more aptly th:m others. We 
tend lo think that making a 
go(xi tomato s;ui(.:e is child's 
play, and of course it isn't. 
This one was excellent, with 
an added touch of sun­
flower seeds and an egg 
poached by an expert. For 
me, the secret of this dish 
was the harmony of rhe \ eg-
etables and the little touch 
of lemon which perked up 
the courgette. 
We decitled to change 
wines, and moved on to a 
very modern Navarre red 
made by Bodeg;is \Lig;u)a 
in 1990: Eventuni. Excellent 
frui t , balance ;ind length 
characterize ihe '90 vintage. 
It is the perfect accompani­

ment lo all sorts of food, sea 
and land, tind went particu­
larly well with the vegetable 
escabeche of artichokes, 
tomatoes, aubergines, pine-
nuts, olive oil and Jerez 
\inegar. 
Another glass of Evenium 
accompanied a generous 
serving of fresh cod with 
Iberico ham on a bed of 
spinach and olive oil. One 
does not often f ind fresh 
cod in Spanish restaurants. 
Dried salt cod cotjkery fea­
tures very largely through­
out Spain, and is often very 
complex and sophisticated. 
It has been a staple ingredi­
ent for so long th:ii the culi­
nary imagination has been 
applied to i l for cenluries 
and has given rise to a style 
of cuisine which is unic]ue 
in the world. Bui coming 
across fresh, really fresh, 
cod in a restaurant is a treat 

for those of us who could 
live quite happily without 
meat as long as we had fish. 
Jtibugo ham, held by experts 
to be one of the finest curet.! 
hams in the world, gave this 
dish a particularly Spanish 
deliciousness and made it ro­
bust enough for the red wine 
that I was sti l l dr inking. 
I think I would substitute 
some other vegetable for the 
spinach, but that's just ;i 
Cjueslion of person;il i:isie. 
II w-as dessert time, and I 
could jusi about find room 
for the date pudding, evoca­
tive of medieval times w hen 
die i.i;ile .ilir. vv:is pl,iiiii.-d in 
Spain's Mediterranean re­
gions. And dates called for 
fondillc'nt. a complex sw t t i 
Alicante wine which is in 
danger of becoming e.xtinct. 
Someihing must be done. 
I had snacked, dined, drunk 
and talked, tintl I was slill 

feeling (|uite at home. We 
stayed on listening to the 
.sound of the guil;tr and the 
sad sweet voice of our host: 
charmer, cook, restaurateur 
by prcjfession and singer by 
inch nation. Mediierrane;in 
cuisine has found a perma­
nent niche in .Madrid. 

See recipes on page 104. 

Maria Jose Sevilla is an 
expert in Spanisb gastrinio-
my. the author of several 
books and a BBC TV pro­
gram on the subject, and is 
joint bead of food and trine 
promotion in the Spanish 
Commercial Office located 
in the CK. 

Casa Benigna 
1995 WINTER MENU 

Entrees 
•Salad of brown rice and ba­
by cuttlefish with black 
vinaigrette 
•Vegetable and mussel es­
caheche 
•Ciabatta toast with Alicante 
salt fish 
•Squid with country vegeta­
bles 
•Vegetable assortment, 
grilled or in dressing (your 
choice) 
•Courgette noodles wi th 
tomato and oregantj sauce 
'Morcilla sausage rolls on 
roast pepper strips 
• Home-marinaded salnuin 
with juniper 

•Grilled papillotie of red 
prawn 
•Bilbao-slyle .soya sprouts 

Rice and pasta 
• I louse-style armz a baiida 
(seafood-flavored rice) 
• Vegetable rice cocjked in 
the paella pan 
•Rice with cod skin 
•Fapartielle with garlic and 
spinach 

Fish 
•Sole in romesco (pepper, 
almond & garlic) .s;iuce 
•Turbol in a cabbage-leaf 
parcel, with salted hernng roe 
•Siiqiict of .sea-bass 
(fish stew) 
•Baked bream 

Meat 
•Roast top rump of beef 
•Little entrecoles of lamb 
w ith rt)semary 
•Free-range chicken with 
bread 
•Wild duck with caramel of 
merlol vinegar 

Desserts 
•Tart of the day 
•Chocolate marquise with 
mint .sauce 
•Date pudding 
• Tocino det cielo (rich egg 
custard) with coffee caramel 
•Sod->et 
•Norwegian bi.scuit with red 
f'mits 

Dislies o f tlie day 
•Monday; Rice w ith pork 
•Tuesday: Black rice 
•Wednesday: Sea-food rice 
•Thtir.sday: Hice with rabbit 
•Friday: Rice w ith lobster 
•Saturday: Rice with mush­
rooms 
•Sunday: I'aellii 

RESTAURVNTE CASA BENIGNA 
Beiiigno Soto,9 
28002 MADRID 
Tel: 34-1-413 33 56 
Closed Holy Week and 
Ciiristmas 
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Villufranca enjoys Ihe richest architectural beiitage in this aiva. San Nicolas el Real is a good sample. 

he region of El Bierzo in north-western Spain marks the transition 
between the vercJant land.scape of GaUcia and the bleak plateaux of 
Castile. Like so much of Spain, It is a nexus of routes and cultures. 
Relics of its long history include ancient Celtic settlements; remains 
of the Roman occupation (they extracted huge c^uantities of gold 
from its hillsides); and churches and monuments built along the 
pilgrimage route trodden by countless thousands on their way to 
Santiago de Compostela in Galicia. These are just some of the 
highlights: while invaders of one sort and another have come and 
gone, El Bierzo has evolved a lifestyle and culture all its own. 

In El Bierzo, siiuilt villages are 

Text: Sonia Ortega 
Photos: Migue l Sanchez a n d P u r l Lozano / ICEX 
Translation; Hawys P r i t c l i a rd 
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integrated into the landscape, like Bouzas, in the midst of a beautiful valley which changes its colors ivben Autumn arrives. 

EL BeZO, HIDDEN TREASURES 
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El Bierzo boasts treasures such as tbe unique and mysterious landscape of Las .Medtdas. This was the higge.<it gold mine in 

he awesome beauty of Las Medulas is the result 
of a gigantic feat of engineering, in the course 
of which the Romans moved millions of tons of 
earth in search of gold by a method described 
as 'ruinci monliiinr. 
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At Campo del Agua a group qfpMozas weiv reconstructed to recreate a now e.vllnct Ivpc of !'iltaij.e. 

C (jme February 
herd an OS —na 
get together in c 

tbe entire Roman empire. 

>ome February each year, .Matlrid's 
-natives of El Bierzo— 

'get together in one of the city's hotels 
to pay homage to the 'Berciano of the 
Year' and, importantly, to eat a hotUlo. As 
you will have guessed, this is an El liierzo 
delicacy, indeed exclusively so. Ready for 
eating a few weeks after the traditional 
matanza. or pig-slaughtering, the hotillo 
is a huge pork sausage which includes 
meat and ribs dressed with paprika and 
cured by smoking. It is .ser\ ed boiled, ac­
companied by vegetaf)les and cachelos 
(boiled potatoes). It's the sort of dish lhat 
brings to mind words like 'hearty' and Tib-
sticking'. Stirely the botitlo is just an ex-
cu.se for city-dwelling bercianos to get to­
gether and indulge in a bit of nostalgia for 
their little-known region. And it is little-
known even in Spain, despite the best ef­
forts of one of .Spain's most popular radio 

broadcasters, Luis del Olmo, himself a 
l i i T C U I i i u w h n m i s s e s m i < j j o r l D tt it y l o 

tell his listeners how wonderful his home 
patch is. 
One could be forgiven for thinking that if 
I-:l Bierzo is litlle-know--n. it might be with 
good reason, however highly Sr. del Olmo 
rales it. 1 can now tell you that is nol the 
case. Indeed, the lourist authorities are 
currently trying to rectify their previous 
lack of effort with a campaign promoting El 
Bierzo as "L'n Pais Fncanladd ("A Wonder­
land'), quoting ihe words of 19'*' C writer 
and historian J. .VI. Cuadrado. And it is 
wonderful, hut in an unassuming way, like 
those people we all know are worth their 
weight in gold yet in so straightforward and 
natural a way lhat we don't realize their 
virtues until we .stop and think aiiout them. 
Tliose, at least, were my thoughts when, in 
late Spring this year, I explored a good deal 
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Peiialba de Santiago is one of the finest examples of the rural architecture of El Bierzo. 

of the area and discovered for myself that 
El Bierzo contains treasures such as the 
uniciue and mysterious landscape of Las 
.Medulas, architectural gems such as Santiago 
de Peiialba, etlinographic relics Ukepallozas. 
and towns rich in fine historic buildings, 
like Villafranca del Bierzo. And as a back­
drop to its many features of special interest, 
there are luxuriant expanses of chestnut 
woods the like of which few have survived 
to this day and age. 

River Hollow 
First a bit of background information be­
fore setting t)ff on this guided tour of tfie 
Pais Fncaniadcj. Geographically speaking, 
El Bierzo is valleys and mountains, 
grouped around a curious fluvial depres­
sion into which all its rivers How, and out 
of which the largesi of them all. the River 
Sil, bears their waters on towards the At­

lantic. Within this geographical .setting, 
there are various Bierzos, each with its own 
appeal; wild and mountainous; fertile allu­
vial; wooded and dmidic. The fertile allu­
vial is a significant factor in the area's econ­
omy, ils crops being grapes, fruil and top 
quality red peppers. "These provide the ba­
sis of a sizeable canning industry and of 
winegrowing -local wines have been De­
nomination of Origin covered since 1989. 
Most of the agriculture goes on in the low­
land Bierzo Bajo, while the upland area, the 
Bierzo Alto, lives, basically, by coal-mining. 
Ponferrada, population 60,000, is El Bier-
zo's administrative, commercial and ser­
vices center. A .settlement since before the 
Roman occupation of the Iberian Peninsu­
la, Ponferrada took on importance with the 
growth of the Pilgrimage Route to Santiago 
de Compostela. At the close of the 11''^ C, 
Bishop Osmundo ordered a bridge to be 

Wooded and druidic Bierzo: As a 
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backdrop to ils many features of special interest. Ihere are cbesniit woods the like of which few have survived lo this day and age. 
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he very peace that those early hermits were 
seeking as the setting for their committed con­
templative life .still survives in the 'mystic Bierzo'. 
San Pedro de Montes, fc:)unded in the Middle .̂ ges. 
w as one of the most imporltint monasteries here. 
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FL BIERZO 
built to mtike the way easier 
for pilgrims on their way to 
Galicia. The bridge, rein­
forced w i t h i ron , was the 
fions ferrata ( "iron bridge' in 
Latin) which gave the town 
its name. From then on, ;md 
throughout the 12''' C. Pon­
ferrada began to expand in 
all senses. Instrumental in 
this was the i n s t a l l a t i on 
there of the Military Order of 
the Knights lemplar w hich. 
to f u l f i l its mission of pro­
t ec t ing p i l g r i m s on the i r 
journey, built an imposing 
fortress which has Ponferra-
da's symbol. 
I draw a veii over the new-
part of town, engendered by 
the area's coal mining indtis-
tr\'. and who.se architecitinil 
attractions are nil. Better to 
focus on what used to be 
the old w:illed town with, in 
tiddition to the famous cas­
tle, other fine old buildings 
such as ihe T o w n I h i l l 
(Barocjue). the Basilica de la 
Fncinti (Renaissance), and 
the curious clock tower built 
in the 16''' C over one arch of 
ihe medieval lown walls. 
Ponferrada is ideally sitiuit-
ed to serve as a point of de­
parture fo r various routes 
providing a thorough explo­
ra t ion o f El Bierzo ;is a 
w hcile. L;is Mtl-dulas, just 20 
kilometers (12 miles) souih-
west of Ponferrada, is a dra­
matic place to start. 

Strange Red Mountains 
In the process of exinicling 
t|uantities of gold f rom the 
surrounding hi l ls , the Ro­
mans lef l their mtirk on Kl 
Bierzo in more wtiys than one. 
The Mirador de C)rellan is a 
v;mtage point which looks 
out over an as ton i sh ing 
landscape. Anyone survey­
ing it wi th no background 
in fo rmat ion w o u l d f i n d it 
d i f f i c u l t to e x p l a i n . The 
awesome beauty of Lis Me­
dulas is the result of a gigan­
tic feat of engineering, in the 

course of which the Romtins 
niovei.1 mil l ions o f tons o f 
earth in search of gold. 
Up in the Atpi i lanos hi l ls , 
w i t h the River Sil nearby, 
this site p rov ided the Ro-
mtins wi th the location for 
the biggest .uold mine in 
their entire emiiire. Ciircuni-
stances could hardly have 
been more favorable: al lu-
\ ial soil conttiining sctittered 
deposits of gold, abundant 
water ;ind steep slopes lo 
pro\ ide hydraul ic power , 
ami gentler slopes tow:irds 
the Sil to provide drainage. 
.•\fler visi t ing Las Meduhis. 
the Roman savant, geogra­
pher and historian Pliny the 
Elder (AD23-79) described 
the gold-exlraclion method 
used there as r i i i n a mon-
tiiim". Basically it con.sisied 
in demolishing hills by using 
water lo exert jiressure and 
erosion. Water accumulated 
in reservoirs constructed at 
the mouniti in top was sud­
denly released to gush its 
w;iy through ;i comjilex sys­
tem of manually excavated 
galleries in the bowels o f l h e 
moiiniain to be demolished. 
. \ t the end o f the water ­
course, the great mass o f 
mud carr ied a long by the 
water was fi l tered through 
mats of gorse and broom in 
w h i c h g o l d dust and 
nuggets were left irappeil. 
And there is still more. .\s 
David Gustavo L(')pez jioints 
out in his fiiscinating study 
entitled Las Medulas: "'... this 
entire process, ' s imple ' in 
concepli<m. depends funda­
mental ly on one element: 
water. By definition, the w it­
ter must be released f r o m 
t l ie siie s lu.Lihesi | i . nnl. I h >\\ 
is il to be got there':' The Ro­
man engineers f o u n d an 
easy s o l u t i t u i . t hough 
put t ing it into praclice re­
q u i r e d hard labor . They 
buill a network of ;K|iieducls 
w h i c h led f r o m r iver and 
stream .sources up in higher 
ground and w-ound its way 
through the mounia ins to 
the site re.servoirs. I'he scale 
of the project is barely credi­
ble: 325 km (200 miles) o f 

ch;innelliiig. much of it exca-
v;ited f r o m rock, make up 
the system createtl to supply 
the Las Medulas works with 
water". 
The Romans designed the 
system. Init it was built by 
slaves. During the 200 or .so 
y<. :ii.s that the mine was op­
e ra t i ona l , thousands o f 
slaves must ha\'e w o r k e d 
here in appalling conditions 
to extract someihing in the 
r eg i tu i o f ;i m i l l i o n k i l o ­
grams (2.2 mil l ion pounds) 
of gold from 2 ID million cu­
bic meters of moved etirlh. 
What remains in Las Mt^du-
las today is a fantastic land­
scape o f caves antl conic til 
h i l l s o f red mud , covered 
w i t h w o o d s o f m i g h t y -
i r u n k e d ches tnu t t rees. 
T h e o n l y o t h e r p e o p l e 
there on the day o f my vis-
i l we re s c h o o l c h i l d r e n 
f r o m Las .Medulas \ i l lage, 
there wi th iheir teacher to 
mark the conserva t ion i s t 
Ea r th D a y ' . T h e y p i c ­

nicked under the trees afler 
carefully putt ing up jiosters 
they had made encourag­
ing \ isiiors to respect the 
en\ ironmeii i in this special 
place. Reading iheir mes­
sages. I was struck Ijy the 
jiaradox: w hai w e w ere ; id-
mi r ing and a iming to pro­
tect was essentially a scene 
o f t l e s t r u c t i o n o n a vast 
scale, :i bruttil spoliation of 
the na tu ra l e n v i r o n m e n t 
c a r r i e d o u t n e a r l y 2000 
years ago by an unscrupu­
lous and imper i ; i l i s i c o n -
cp ie r ing p o w e r . As i f , 
s o m e w h e r e a r o u n d ihe 
year 3500, our de.scendtints 
were to thr i l l to the beauty 
of the tleforesttit ion of the 
.Amazon. Suspending judg­
ment, though. Las .VIedulas 
t o d a y is an a s t o n i s h i n g 
sight, bo lh as a landscape 
and as ex idence of human 
ingenuity. The gnindeur of 
the scheme is best a j i f i reci -
: i le t l f r o m the .Mirador de 
O r e l l a n b e f o r e g e t t i n g 
dow n lo l i ; inds-on exp lo-
raiicm of the tunnels, caves 
;ind jiassages that survive 
to this day. 

Mystic El Bierzo 
Returning to Ponfernida ;md 
betiding south-east, the tone 
of the t r i p changes t o m -
plelely. This is the mona.s-
tic' route, and leads through 
l i t t l e hilLsii le \ i l l ages of 
stone ;md skiie h(.>uses sur­
rounded by \ alleys in w hich 
nothing seem.s to stir. 
The .Middle .\ges was a par­
ticularly I'ormttiive periotl for 
El Bier/.o. In the 7''' C, San 
Fruc tuoso f o u n d e d the 
monasteries o f Comphido 
and San Pedro de Montes on 
the slopes of .^cjuilanos hills, 
the reby es tab l i sh ing a 
deejily s|>irilu;il eremitic tra­
dition ;md earning himself a 
r e p u t a t i o n w i t h i n the 
monastic community tis the 
St. An thony o f El Bierzo. 
San Fructuoso's mission was 
comple ted by San \ 'a ler io 
and. some centuries later. 
San Genad io . f o u n d e r o f 
Stmtiago de Peiialba. 
The place where ihe 
monas tery o f C o n i p l u d o 
once stood is reached by a 
t iny, well-concealed road. 
( ) f ih i ' monastery itself, there 
remains n o i h i n g but ihe 
memory, ihoiigh ihe \ ilLige 
is .still there. It is a fine ex-
amji le of popular architec­
ture, ils houses gallerii-d in 
w o o d and roofed in kirge 
sl.i les. hls | ( ) i i l s id i - d ie \ l l -

hige is a perfectly preserved 
medieval smith>-. The work­
ings of the smitlt\ '. tit once* 
complex tind astonishingly 
simjile. are powered entirely 
b\- w aier. Ikisic elements -
water, air and fire- are clev-
erl\ luiini-ssed; an enormous 
w o o d e n hammer thuds 
rhythmically. Opinions vary 
;is lo the ;ige of the smithy, 
some claiming that it Llaies 
back to the time of S:m Friic-
luoso ;md his monttsiery, 
n.iiiieh Liiound the ~''^ (:. 
San Frucluoso was far f rom 
alone here. This founder of 
Sptinish monasi ic ism, de­
scribed by his biographers as 
a nobleman and a Golh, es­
t ab l i shed ;i to ta l o f n ine 
monasteries, of which San 
Pedro de Montes was one of 
the most impor t an t . The 
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EL BIERZO 
writings of San V';ilerio, a dis­
ciple of San Fructuoso, re­
veal the w h o l e sp i r i t i n 
which the monasteries were 
f o u n d e d and w i t h d r a w a l 
from the w <Mld embi;u ed: It 
is a place' —he wrote— like 
ihe Gtirden of Eden and, like 
that Ga rden , is the idea l 
place f o r retreat, so l i tude 
and the rec rea t ion o f the 
senses. True, it is enclosed 
by gigantic hills, but do not 
t h e r e f o r e t h i n k lhat it is 
shaded and g l o o m y but 
rtither si^tirkling and radiant 
w i th sunlight, pleasant and 
f e r t i l e , w i t h a Spr ing t ime 
greenness... What a delight 
it is to look out f r o m here 
ove r the banks o f trees -
o l i v e , yew. b;iy. p ine , cy­
press and cool tamarinds...' 
Valerio's pttradise was not to 
last l ong . rradii ic)n has it 
that as a result of the .Muslim 
i i i sas ion. it was lef t aban­
doned unlil the 10'*̂  C. when 
it was rebuilt and revit;ilized 
by San Genadio . It f l ou r ­
ished and prospered, but the 
19'"'' C Di.sentailmeni (confis­
ca t ion and sale o f Church 
property) initiated by Prime 
Minister Juan .-Mvarez .Men-
tlizab;d l e f i the nion;istery 
empty once and for all. In 

I S t ^ . I I K - IIK )M.isu-i \ I n i i k l -
i ng , t hen used as a w o o d 
store, was destroyed Liy fire, 
and only part o f l h e cloister, 
the c h u r c h and ils t o w e r 
were saved. These depen­
dencies still suinil lothty. tmd 
are gradual ly be ing taken 
over by vegetation. In the 
course o f its h i s to ry , the 
nil m.isiery complex becinie 
.in :iin;dg;mi of ;ireliiteclunil 
styles antl periods: f rom the 
ettrliest per iod, pre-10''^ C. 
there tire ; i few c:ipitals em­
bedded in the tower, and the 
foundat ion stone; f rom the 
Romanesc|ue p e r i o d , the 
apses, tower and the door-
w;iy l inking the church and 
the cloister; f rom the 18'*' C, 
the cloister, church vaulting. 

and the facade. Even in its 
liieseni crumbling condition, 
the (werall effect is still im­
pressive. There is a further 
architectural treasure just ;ts 
one leav es the village: the 
walls of little Hermitage of 
Santa Cruz are embedded 
svith reliefs dating f rom the 
10''' C in the Visigolhic and 
Mozarab styles (this latter 
was the style tlevelopetl by 
Christian cniftsnien working 
in .\nib-occupied territory'). 
A n d the very peace that 
those ear ly hermi ts w-ere 
seeking tis ihe selling for the 
commi t t ed con temj i l a t ive 
l i f e s l i l l survives here. 
Questing men. or men who 
w--ere simply tired of the life 
they knew, distanced them­
selves f r o m the f a m i l i a r 
w o r l d by w i t h d r a w i n g to 
these retreats. Remote 
e n o u g h lod t iy . they must 
have been virtually inacces­
sible ten centuries ;igo. 
The narrow- road letids on, 
parallel to the River Oza, to­
wards Pehtilba de Santi;tgo, 
San Pedro de Montes 
seemed remote, but Santiago 
de Peh:ilba is even more so. 
T ime real ly does seem to 
have stood still here -20'^ C 
conveniences lhat the rest of 
us lake for granted are still 
novelties. Its firsl road for 
wheeled vehicles (;ind intre-
l i i d travellers) was opened 
in 1966; p iped water ; iml 
drainage a r r ived in 1976, 
electrici ty in 1977 and the 
t e l e p h o n e in 1986. But 
these ameni t ies have not 
changed the l o o k o f the 
place: this lovely villtige is 
one of the finest examples of 
the rural architecture of El 
Bierzo. There used to be a 
monastery here, loo, found­
ed by San Genadio in the 
10''̂  C, but it is no longer in 
existence. . \ l l ih;it remains 
of it is the little church which 
stands right in the center of 
the v i l l age . A n d what a 
church it is. Whereas the 
oiilsitk- is unassuming, the 
interior is a gem of Spanish 
Mozarab art. One enters 
t h r o u g h a d o o r w a y con i -
pcjsed of a double horseshoe 

arch s u p p o r t e d by three 
madile columns. The simple 
beauty of the interior, and 
the fact ifiat it has witnessed 
over a thousand years of his­
tory', is (juietly thrilling. Out­
side, the scene is not so 
much thri l l ing ;is imposing: 
such is the solitude that it is 
known as /:"/ Vcdle de Silencio 
(The Val ley o f Si lence) . 
Here the saints of bygone 
days felt themselves to be 
closer to heaven. 

A Vil lage f o r Aster ix 
.Another route, another facet 
of I-d fiierzo. Following the 
trai l o f the Celts, we enter 
Los Ancares. Though famil­
iar by name to mtmy. this is 
anolher lit t le-known part of 
Spttin. Actually in the west 
of Leon Province, it is much 
c loser to Ga l i c ia and As­
turias in its landscape, re­
sources and traditicms. 
From Ponferrada, the road 
leads t h r o u g h l o w l a n d El 
Bierzo to climb upwards to 
Vega de Espinareda, a good 
btise from which lo explore 
Los Ancares. The area is 
maile up of sevcriil valleys 
which, though almost paral­
lel, are self-contained units: 
topography seems to have 
determined patterns of social 
space, tingui.stic and culuiral 
dev elopment and trade rela­
tions. The valleys of Burbia. 
Ancares and Fornehi occupy 
an area of someihing over 
|oo km- I l^^d s(.|u.ue miles ). 
There is plenty of water but 
the soil is poor, so the tradi­
t i ona l loc t i l occupa t ions 
have been live.stock-raising 
and muleteering. For many 
cenluries, the inhabitants of 
.-\ncares and Fornela have 
traded in the most diverse 
products and t r t inspor ted 
them by mule. Valley lore 
abounds in Moors l iving in 
caves, and treasures gutirded 
by fabulous beasts. The fact 
that the area is r ich in ar­
chaeological remains might 
well litive provided strands 
for the wetiv ing of these lo­
cal legends. .-Xmcmg their 
ancestors, these valle\- peo­
ple can count dwellers in the 

are;t's many pre-Kom;in Cti.s-
tro settlements, and the au­
thors of ctive paintings dis­
covered here. Recent exca­
vations suj iport the theory 
lhat the ;ire;( has been inlttib-
ited since the late Iron Age, 
Despite the beauty of the en­
vironment, life in the.se parts 
has not been easy. Electrici­
ty and roads ar r ived very 
late, by w h i c h l ime many 
had opted fi)r moving else-
wdiere. Some of the area's 
most a n c i e n t d w e l l i n g s 
-pa l lozas - have been re­
stored. There were once 
many palloza settlements in 
the.se mouniains. GeneralK' 
held to be akin to the Celtic 
Castro huts, they are a type 
o f thatched round house. 
In the i n t e r i o r , com|)ar t -
nients for animals tind peo­
ple are barely separated by 
wooden partitions. There 
is access f r o m the outside 
to the astrago, a sizeable 
central cor r idor w hich d i ­
vides the p a l l o z a in half, 
where everyday tasks such 
as w o r k i n g w o o d or f l ax 
were carried out, and there 
is a hear th in the center. 
Curiously, the roofs (today 
constructed by o l d crafts­
men s k i l l e d in t h a t c h i n g 
wdth rye s t r aw) have no 
c h i m n e y . A p p a r e n t l y , 
smoke helped pieseive the 
w o o d and straw. Pallozas 
are large dwell ings (about 
200 m-'-2.153 sq.feei) who.se 
interior space is ergonomi-
cally organized. Since there 
are few w-dndows, they are 
ver)' dark though the bonus 
is that the lemperature is 
consis tent ly comfor tab le , 
thanks mainly to the insulat­
ing effect of the straw. 
1 lowever rational the organi­
zation of space, though, liv­
ing conditicms in a palloza 
must have been fairly rudi­
mentary. Even so, some are 
still inhabited, alongside the 
motlern housing in st)me vi l ­
lages. They are fascinating 
to visit for tourists l ike us. 
Ma n o l o , a chat ty r e t i r ed 
bachelor, showed us around 
his spacious home. Though 
he pointed out several times 
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the improvements he has 
made, he was looking for­
ward to moving in with a 
relative who lives in town. 
The pattern of history is 
implacable; the.se little vil­
lages w i l l probably be­
come open-air museums 
before long. It has already 
happened at Campo de 
Agua. the beautiful loca­
tion of E! Bierzo's fiiggest 
and best group of unin­
habited patlozas, recon­
structed to recreate a now-
extinct type of village in 
which Asterix i4 Co. would 
feel quite at home. 
In ilie villages of Los Anctires 
w-fiich do not boast jxtllozas, 
ckmiestic architecture is in the 
style lypicttl of EI Bierzo as a 
whole: houses are sione-
biiill . .slj[e-rnoi'c.-i. i .iitd woc id-
en-galleried and grouped in 
.small villages integrated into 
the landscape. Tliey come to 
life in summer when many of 
the people w-ho have moved 
to Ponferrada or the provin­
cial capital, Leon, return to 
spend their holidays among 
the woodlands -those mar­
vellous chestnut trees again-
which carpel the many-
rivered valleys. 

En Route 
South of palloza territory 
and the secluded valleys of 
Los .-Xncares. El Bierzo is tra­
versed by the historic Pil­
grimage Route to Santiago 
de Compostela. 
The 'discovery' of the tomb 
of the .AjKJSile St. James in 
Galicia was a hugely signifi­
cant event on many counts. 
From the IO''i C on, the tradi­
tion of making pilgrimage to 
Santiago de Compostela 
evolved into what we would 
think of today as mass 
tourism. The Pilgrimage 
Route, trodden by thou-
stmds of pilgrims, often from 
very far afield, passed 
through El Bierzo, bringing 
change in its wake. It cross­
es El Bierzo from east to 
west, entering the region at 
the Foncebadon Pass. At 
lhat point, pilgrims leave be­
hind them the arid plains of 

Caslile and begin a cooler, 
less rigorous phase of their 
journey. In Foncebadbn, 
they encounter the Cruz de 
Ferro, (Iron Cross), a simple 
monument at wdiose feet it 
is traditional to place a stone 
to fend off dangers along 
the way. Pilgrim after pil­
grim, stone upon .stone, the 
mound has grown, so that 
each traveller realizes that 
many have gone before him. 
The Fl I'Sierzo .section of lhe 
Route passes through the lit­
tle village of El .Acebo (a fine 
example of popular arcitiiec-
ture), Molinaseca, with its 
Pttenle de Peregrinos (Pil­
grims' Bridge) leading into 
Calle Real, also known as 
t^iilk- l'er(.-gi"inos i ['ilgi-ims' 
Street), and many fine old 
aristocratic hou.ses, and on to 
Ponferrada (the imposing 
castle would have reassured 
pilgrims lhat they were pro­
tected from attack) and Caca-
lielos. The extensive vine­
yards on either side of the 
road are tt clue lhal this lt)wn 
is where the area's wine-pro­
duction is centered. Cacabe-
los is an appealing town, w-'ith 
lively streets and tin interest­
ing little Municipal Ai-chaeo-
logical-Museum. 'Though it 
means 'deviating slightly from 
the Pilgrimage Rtjute, il is 
worth making the detour to 
the Monaster)' of Carracedo, 
just a few kilometers out.side 
(Jactihelos. It has stood, right 
ill she lie;iil of Kl BK'IV.I •. for a 
tliousantl years. 
The origins of the Cistercian 
monastery of Carracedo 
date back to the year 990. 
In that year. King Berniudo 
11 donated the estate to pro­
vide a refuge for monks 
fleeing from the persecution 
of Muslim warlord A l -
Mansur, scourge of Chris­
tianity. That early mona.siery-
was restored in 1128 by the 
Infanta Doria Sancha, who 
entrusted it to the Bene­
dictines. .Sooievvherc annind 
1203. it was timalgamated 
into the Cistercian oider and 
w eni on to become rich, in­
fluential and increasingly 
pow-erful. Six cenluries lat­

er, in the course of wdiich its 
fortunes f luelualed, the 
monasiery was definitively 
plundered and destroyed in 
the course of the Di.sentail­
meni of Church property. 
In 1928, its ruins were off i ­
cially declared a Moniiincn-
10 Nacional. and restoration 
work was begun in the 
196()s. It is yel anotlier ex­
ample of the architectural 
mosaic, acxiuiring additions 
in different styles over its 
long history: Romanesque 
in the original church, Goth­
ic in the little 'Palacio Real' 
(Royal Palace), Baroque in 
some of the cloisters and 
Neo-Ciassical in the church 
presently in use. With Car­
racedo, our exploration of 
El Bierzo is nearly at an 
end. However, no pilgrim 
would miss out 'Villafranca 
del Bierzo. whose linv' pop­
ulation of barely 3,000 en­
joys the richest architectural 
heritage in this area, 
fl.s origins J;ui.- W.u-k lo [fie 
IT'"" C and the Cluniac monks, 
who established a monastery 
at the confluence of the 
Rivers Burbia and Valcarce 
lo provide suppori for pil­
grims from France on the 
la,st leg of their journey. As 
time passed, it became firm­
ly established as a classic 
stopping place and impor­
tant township along the Pil­
grimage Rtiule, and many 
foreij^n craftsmen and mer­
chants settled there, espe­
cially from France. Ho.spitals 
and bridges were built, and 
by the 12'̂ ! C, the town had 
already taken on a particular 
significance, represented by 
the fact that its Romane.sque 
church, dedicated to Santia­
go (St. James) has a north 
portal known as the Pnertci 
del Perdon (Door of Par­
don), Tradition has it that 
wearers of the cockle-shell 
emblem which designated a 
pilgrim who had followed 
the Route as far as V'illafran-
ca but could not complete 
the journey, were entitled to 
the same privileges as they 
would have been in die c'lXx 
r >[' ("on][icjslela. 

From the church of Santiago 
at the highest point of the 
town, the Route continues 
akjng the street known to­
day as the Calle del Agua. 
This street was the main ax­
is of the old town center, 
whose impressive collection 
of a.sscmed civil architecture 
dtites from tJie 16''' C and 11̂ ^ C. 
This long, wide street is 
lined Willi iiitiitci'i.-:. such :is 
the Palacio del Marques de 
Villafranca and the Palacio 
del Obispo 'Torqueniada, 
w hich stand opposite each 
other and are built in the 
early Baroque style. And 
there are also aristocratic 
town houses, convents, 
homes of the prosperous 
bourgeoisie... 
The whole town is dotted 
with architectural gems, 
which include, as well as 
the church of Santiago, the 
church of San Francisco, 
formerly pan of a Francis-
(.an iiiuiiasleiy ;iiii.l re])Lilei.l 
to have been founded by St. 
Francis of As isi during a 
stay in town en route for 
Santiago de Compostela, 
Built in the Romanesque 
style, albeit extended on 
various occasions, it has a 
marvellous IS'''' C painted 
coffered ceiling. 
The towm's several con\ ents 
include San Jose, which has 
an interesting collection of 
tapestries, and La Aiiunciada. 
biiill by Don Pedro Alvarez 
de Toledo, Mati:)ues de ViUaftitn-
ca. On hearing thai his 
daughter, Doiia Maria, had 
decided to lake the habit he 
declared: ' I f she must be a 
nun, she had better found a 
convent'. That's a father for 
you. The Convento de la 
Concepcion dates from the 
16''' C. Plundered by 
Kapoleon's troops in the ear­
ly 19''' C, it then became a 
barracks and prison before 
returning to its original role 
later in the century. ITie Je­
suits were also active here, 
founding a school, San 
Nicolas el Real, in the 17'*' C. 
Run tcjday by ihe Pauline Fa­
thers, it contains a Natural 
Sciences Museum. 
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EL BIERZO 
There is no shortage of can-
di<:iaies, but Villafranca's 
most imposing historical 
building is unquestiontibly 

the Colegiata de Santa 
Maria. What originally 
stood on this site was a 
Benedictine monastery, 
founded by the Cluniac Or­
der in the 12'''' C. By the 
14''' C, it was almost in ru­
ins, and in the 16''' C it was 
enl i re iv rebuilt to the 

grandiose specifications of 
the f i r s l Marques de V i l ­
lafranca and Viceroy of 
Naples, He u.sed his politi­
cal position and geographi­
cal proximity to the Papacy 
to obtain permission from 
the papal curacy for the 
Cluniac monasiery to be­

come a collegiate church. 
The works w hich began in 
1529 continued unt i l the 
18'''' C, yet the building nev­
er actually matched the 
original conception; it is 
three wings short and the 
17th c facade is just that -
nothing more than a wall. 

RED PEPPERS, BOTILLO AND PLENTY MORE 
An added bonus of explor­
ing [he lovely landscapes 
and villages of El Bierzo is 
the local cuisine which, like 
ilu' region itself, combines 
characteristics of both 
Caslile and Galicia. 
The mild climate and fertile 
soil of the lowland part of El 
Bierzo, the Bierzo Bajo, 
combine to give high quality 
agricultural products. One 
example are the red peppers 
of which local people are so 
proud. There are 'ordinaiy' 
(sweet) ones from Carrace­
do and Carracedelo and oth­
er lowland places, but the 
real local speciality are the 
piquant ones from Ponferra­
da. These are different not 
only In flavor but also in tex­
ture, being thin-fleshed and 
difiicuit to peel. The season 
begins in early Autumn and 
lasts four to stx-weeksrdur— 
ing wdiich time the air in 
many of El Bierzo's pueblos 
is heady w-itli the smell of 
peppers roasting over an 
open fire before being 
peeled and canned. For 
serving, they are just cul inlo 
strips and sprinkled with salt 
and olive oil and perhaps a 
dash of good wine v inegar 
and a little chopped garlic. 
Every house in this area, es­
pecially the pepper-growing 
part, has its stock of canned 
peppers, and the last few 
V e;i IS \\'.\\'.: seen liu- eiiiei -
gence of commercial com­
panies which do the can­

ning on a larger scale, 
I hough slill using llie same 
traditional methods. Unfor­
tunately for readers outside 
Spain, the companies that 
can and bottle these deli­
cious peppers and other El 
Bierzo delicacies, such as 
cherries in aguardiente 
(kirsch) pears in wine, and 
chestnut preserv-es, are not 
yet in the exporting league. 

You can, however, sample 
El Bierzo wine, which was 
granted D O. status in 1989. 
Wines from El Bierzo, espe­
cially reds, are gradually 
earning ihem.selves a niche 
among Spain's ([Ualily 
wines. Young monovarieial 
.Mencia reds reveal the high 
quality of the fruit: they are 
generally an intense ruby-
cherrv color, tind the velvelv 

palate is very- characteristic 
of this region's wines. 
'I'liere are over 3,000 Fla 
(8,000 acres) under vine 
here, and conditions are 
conducive to the production 
of cjuaiity wines: an Atlandc 
climate similar to that of 
Bordeaux, undulating hilly 
terrain varying in altitude 
( f rom -150 to 1,000 me-
lers/1,476 to 3,280 feet) and 

GAUCIA 
* ' TE,iElTfA ''1 

DO CEBREIRO C< * 

"',"'s^ 

\ 

V. 

/ 
RATI /RAL PARK 

r ANCAfl£S\ . \ , , 

ASTURIAS 

FOSNEi> . ' Z ^ ^ ^ ^ ^ ^ 
\fALLEY 

' L O S î NCARES 
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Even so, this hybrid Goihic-
Renais.sance building, buik 
to plans drawm by the tirchi-
tect Rodrigo Gil de Hon-
tanon. is nothing if not im­
pressive. 
In addition to all this reli­
gious architecture and the 
elegance of the Calle del 

Agua, Vil lafranca also 
boasts a castle. Built by 
the MarcjuiSs de Villafranca 
around 1490. it is square in 
plan, with turrets crowned 
with battlements. It is the 
most recent, the best pre-
sei\ L-i.l : : I H I [he i mlv iiilr.ih-
ited castle in the whole of 

Fl Bierzo, From its strate­
gic position at the apex of 
Villafranca. it commands 
views over the lown itself 
and the Pilgrimage Route 
beytmd, wending its way 
through Galicia's Sierra del 
Cebrero, on the last leg of 
the journey to Composiela. 

Sonia Ortega, is a Jottr-
nalist and the Publication 
Coordinator of this maga­
zine from its beginnings. 

orientation, and plantations 
of a quality variety such as 
Mencia. 
WJiilsi Mencia accounts for 
60% of the total, the other 
authorized varieties are Gar­
nacha Tintorera (8%) and 
the white Palomino (15%). 
Dofia Blanca (6%), Malvasia 
(3%) and Godeiio (3%), 
'An area wdth a future, but 
getting there in slow-motion 
so long as the cooperatives 
retain their pre-eminent po­
sit i(jn,' was the conclusion 
of Jose Pefiin, one of Spain's 
veteran wdne writers, l ie 
singled oul for mention in­
teresting new experiments 
with blends of Mencki ami 
Ctibernet Sauvignon, 
'Then there is cecina. A spe­
ciality of Leon Province as a 
w-hole rather than cjf Ei Bier­
zo exclusively, cecina is a 
type of cured beef. Large 
prime cuts of beef are first 
.salted then hung in the open 
air to prevent .spoilage, then 
smoked in oak or ilex wood-
.smoke. They are then dried 
lor long periods in cellars or 
dry'ing chambers, giving an 
end product which is juicy, 
smooth textured and distinc­
tive in aroma and fiavor. 
The cuts u.sed are undercut 
and oyster round, and pieces 
weigh between 5 and 3 kilos 
(11 and 6 pounds). 
Having been produced in 
this area for some two thou­
sand years, cecina w as given 
Denoniinacion Especifica 

status, which guarantees its 
quality, in 1994. 

Botillo and Otlier 
Delicacies 
.\nother k)cal lype of charcu-
terie as old as cecina is Ixitillo, 
mentioned by Apicius in 
Chapter V of his De re co-
quinaria as hotel lus or hot id-
lus. Pork ribs and other parts 
with lean meal still attached 
are marinated w ith paprika, 
garlic and water, The.se are 
.stuffed inlo the farger inies-
tine of tfie pig or, if f arger, in­
lo the stomacli or bolelo. ancf 
then cured by smoking for 
rwo to three months. When 
it is ready to be eaten, the 
botillo is cooked with pota­
toes and caf>bage. When 
retidy, il is punctured lo re­
lease its juices, reddened by 
the paprika, which impreg­
nate the potatoes and other 
vegetttbles with color, aroma 
and flavor. 

The hiiiilii.1 leatiires nol only 
in the gastronomic hul also 
in the monastic hislory of El 
Bierzo. In her book La coci­
na del Cami no de Santiago 
(The cuisine of the Route to 
Santiago), Maria del Carmen 
Zarzalejos relates that in the 
monastery of Poiobueno 
'the monks kept pigs with a 
view not to their hams but 
to the later making of the 
holillos which were special 
occasion food in their refec­
tory, for welcoming mon­
archs and bishops, and pro­

viding an excuse for a great 
hullabaloo since it took a 
long lime to eat them, pick­
ing up and enjtjying eacli 
and every bone the bolt Ilo 
coniainetl. vvith plenty ol Fl 
Bierzo's w-ine and rye bread.' 
Though the hotillo is official­
ly an enihttlido, a sausage, il 
is a rather unusual one both 
for its size and content. The 
famous local chorizos are 
more traditional. These are 
used lo make cachelada 
bficiana, for which chori­
zos, potatoes and vegetables 
are cooked together. 'There 
is a vei-y Galician accent to 
this dish, as there is to the 
einpanada herciana (a type 
of pasty), though local ex­
perts are divided as to 
w hcilier the empanada was 
invented in Galicia or El 
Bierzo. Whichever is the 
case, the local range of em-
panadas is w-ide — they 
come filled with trout, eel, 
chorizo... Bui the supreme 
version, known as empana­
da de hattdk'm, is made with 
peppers, plenty of onion 
and leeks and,depending 
on the locality, rabbit, cjuail, 
frog's legs, Swiss chard, par­
tridge or kid-

,-\n El IMerzo menu could lie 
rounded off wi th fresh or 
preserv-ed fruit, depending 
on the season, or a dessert 
made with the excellent lo­
cal che.stnuts. 
However humble the 
pueblo, a traveller can f-je 

sure of finding a good plate 
of cecina, chorizo and cured 
ham. For a wdder choice 
when eating out, the best 
pkices to go are PcJiiferrada, 
Villafranca del Bierzo or 
Villafranca. La Cliarola 
restaurant, in Villafranca, is 
known for generous help­
ings of good food. 
There is a choice of two 
restaurants in Cacabelos, El 
Gato and La Moncloa. The 
tatter is a kind of sanctuary 
for El Bierzo cuisine, housed 
in an old pilgrims' hospital. 
It is extremely w-elcoming 
and combines the functions 
of restaurant, social sakm 
and shop selling local deli­
cacies all bearing a seal with 
the legend Prada a tope 
(Plenty from Prada). Prada 
is a local institution which 
during the 20 years it has 
been championing El Bierzo 
producis has succeeded in 
mtiking ihem known 
throughout Spain and open­
ing shops and restaurants in 
many parts of the counlry, 
Al harvest-time, in the Mon­
cloa complex one can also 
see how .some of the prod­
ucts are prepared - peppers 
being roasted and canned, 
deli tale ehL-stiuits l)e^n,^ 
turned into iiiarrons glaces. 
El Bierzo a tope. 

See main exporters on 
page 12 and recipes on 
page 107. 

SEI'Tl-.MItl-.H Dl-.CE-MiiEK V> s- 'AIN l i O l I t M E T U l . l i 53 



It is now some five or six years since a strikingly indi-
vicJual Spanish red wine from a little known wine pro­
ducing area in Castile, Gran Colegiata from Toro, burst 
upon the wine world to applause from such discerning 
palates as Robert Parker or Emile Peynaud. The suc­
cess of Bodegas Farifia's fine, overwhelmingly fruity, 
full-bodied red gran reservas (see glossary page 113} 
sparked off a search for other discoveries in Spain. 
Whai other delights lie in waif hidden away in country 
wineries off the beaten track? Gran Colegiata served as 
a catalyst in making the wine world -and above all 
wine drinkers and importers- more aware that Spain, 
t ext: J o l u i Reeder 

the country in Europe with the largest area under wine, 
was not only Sherry and Rioja but had a hugely varied 
w ine culture to offer, just wai t ing to be exploreci. 
Now, over hal f a decade o n , new techn iques , 
young new wine-makers, new entrepreneurs, and, 
above a l l , new dist inct ive, qual i ty wines seem to 
be constantly burgeoning forth across the country, 
a wealth of carefully made individual wines to ri­
val Europe's finest. We decided one Spring morn­
ing to f i l l up w i th petrol and head for the open 
rocul U) set-k OLI! some ot the niore inleiestin;-; oi 
this new crop of wines wineries and wine-makers. 

Photos; Pablo Neustadt / ICEX 

WHArS NEW? 
AN EXPLORATION OF SPAIN^S NEW HARVEST OF 
BODEGAS, WINEMAKERS AND TOP QUALITY WINES 

CLOS DOR: 
A RED WINE OF 
THE HIGHEST QuALTFY 

Most tourists know Catalonia 
for the coves and fine beach­
es of its Mediterranean coast­
line, or for the cosmopolitan 
port of Barcelona, a sophisti-
caied cily, part post-modern, 
part medieval, part fin-de-sie-
cle. Few venture up into the 
spectaculariy beautiful moun­
tainous Catalan hinterland. 
Not forty miles from the 
hustling beach resorts of Sa-
lou and Cambrils, high in the 
mouniain valleys of the Cata­
lan interior lies one <,)f Spain's 
least knowm Denominaciones 
de Origen or Denominations 
of Ongin (D.O.) (officially de­
limited wdne-producing re­
gion): the Pri()rato. 
A clutch of wine villages dot­
ted about a rugged slaiey ter­
rain, steep terraced hills and 
winding si rea ills with an im­
pressively high range of 

mountains as a backdrop. 
This liien is the unexpectedly 
beautiful and secluded loca­
tion for the making of one of 
Catalonia's best-kept wine .se­
crets -the highly distinctive, 
rich and elegant cask-aged 
Gamacha-ba.sed red wines of 
the Prioraio- or Priorai in 
Caltilan. if you ]")refer. Whose 
Priory, you may well ask? 
Well, some eight cenluries 
ago, a community of Carthu­
sian monks under the rule of 
their Prior, seeking precisely 
lhat seclusion the area offers, 
.set up a mona.slery here, and 
il was they who probably firsl 
planted the black Garnacha 
grapes for their communion 
%vine. 'The reputation of the 
wine of the Priorato has had 
its ups and downs, going 
from famed medieval w-ine to 
the Bordeau.x blender's stand­
by, who in the nineteenth 
ceniur}' used its body and col­
or to fill out his not infrequent 
poorer vintages. Reduced 
more recently to staple tipjile 

for Barcefona's more modest 
taverns, all iliis was to change 
a mere half dozen or so years 
ago. when a collection of 
mostly small bui adventurous 
wine-makers - "the madmen 
local wine-maker Alvaro Pala-
i lu^ e;ills ihem- arrived in the 
D.O. Amongst them was this 
same Palacios, scion of an 
old-eslablished Rioya family of 
wine-makers, a young oenoi­
ogist w-ith a distinguished 
pedigree in the current globe­
trotting mould, Bordeaux 
trained, having worked later 
at Chateau Petrus and then in 
the Napa Valley. 
A Riojan in Catalonia? Pala-

tricts in the country, a search 
for an area which could, giv­
en care and skill in wine-mak­
ing, produce a vvine of the 
highest ([tiality. Nt)t just an­
other good wine, but a dis­
tinctive and superlative wnne, 
to rank, say, with the world's 
top dozen. A Pomerol or 
even a Roitianee Conii. 
Noihing i f not ambitious, 
Palacios .seuled on the Pritira-
to and in the hilltop village of 
Gratallops set up his Clos 
Dofi bodega. Why? Well, 
fir.stly of course because Pala­
cios fell lhat the unique wine 
of the area, willi a lillle more 
oenological skill, the applicti-

In his quest for a t ru ly p remium w ine , Alvaro 

Palacios is constantly exper iment ing w i th new 

ideas and new possibil it ies. 

cios returned from France lo 
his native Spain and began a 
quest w hich led him to visit 
all ilie wine-producing dis-

lion of the latest w- ine-niaking 
technology and the injection 
of some much needed capital 
investment, had viriuailv un-

54 SI'.^IS <..1.H -H.MLI U l l( -•• l - l ! Mi l ; !:-: >l • I \ \ \ : \ i: • 



r 
I 

I 
w 



CLOS DOFI 
limited p(jssibilities, A whole 
series of factors seemed to be 
stacked up in favor of the 
Priorato and its wine. A dry, 
mild climate with reasontible 
levels of rainfall in Spring 
and Autumn, an altitude of 
around 300 meters (1,000 
feet), giving much cooler 
night-time tempenitiires thtin 
the nearby Mediterranean 
coast; a slatey terrain, which, 
w hen broken up. is highly 
water-retentive, giadually re­
leasing the moisture to the 
vine; long esiablished viticul-
tural traditions, lhal is to say. 
an invaluable accumulation 
of human capital; and ma­
ture, w-ell-kept vines, and, of 
course, an indigenous long-
acclimatized noble grape va­
riety, the black Garnacha, 
the Grenache so beloved of 
Chateauneuf dii Pape. 
The downside for grape-
growers are the terraced vine­
yards, cul inlo the crumbling, 
extremely steep, slaiely hill­
sides, which makes tending 
the vines and the grtipe har­
vest unavoidably labor inten­
sive and particularly back-
bre;iking tasks, 'The second 
problem are the appallingly 
low yields, around three 
pounds per vine in the c:l.•̂ e of 
die Garnacha, which explains 
why viticulture was so un­
profitable in years gone by 

w'hen the local wine was 
chettp tind heady, over the 
counter wineshop glass. 
One of the first problems 
Palacios had to face, there­
fore, apart from encouraging 
and supen'ising tnore careful 
grape-growing and vinifica­
tion techniques, above all in 
the local co-operative, was to 
introduce a new, differentiat­
ed price structure for both 
grapes and wine. His first 
ttisk W'tis to re-situate the 
new-stile cask-aged red re.ser­
va wines in a new ancl corre­
spondingly higher segment of 
the market through specialisl 
tastings, redesigned labels, 
promotional material, etc. 
Then, by paying around three 
times the accepted price for 
finest quality grapes, Palacios 
injected a much needed, new 
stimulus into local viticulture. 
F.schewing the fetichism of va-
riettil wines, a practice which 
might make some sense in the 
ca.se of young whiles, hut nt)t 
for red reseivas often tiged in 
the cask for lengthy periods, 
Palacios went for the tried and 
tested French techniques of 
coupagc. seeking lhat comple­
mentary relationship belween 
the constituent proportions of 
the different noble grajie vari­
eties used which leads to a 
grettter degree of complexity 
and .subtlety, the hallmark of a 

great wine. Palacios u.ses the 
indigenous black Garnacha 
\ ;iriety ;is ;i btise for body and 
color, blended wiih smaller 
proportions of Carihena. and 
the thoroughbred French vari­
eties. Cabernet .Saiivignon. the 
classic black grape of Bor-
detiux, to lend breeding, char­
acter and elegance to the 
wine, Merlot, another Bor­
deaux varieiy, and the Rhone 
Syrtih to give an edge of 
plummy spiciness. 
Palacios. an intense young 
man positively bristling with 
energy and purpose, whose 
enthusiasm for his w ine bor­
ders on passion, in his quest 
for a truly premium wdne is 
consttinily experimenting with 
new ideas and new possibili­
ties. To make an Atlantic wine 
with the structure, balance and 
elegance of a Bordeaux cru 
clas.se in ;i Mediterrtmeaii re­
gion is how he described the 
challenge he has set himself. 
Trying out new proportions of 
grapes for this coupage for ex­
ample, or testing the effects of 
oak from different prove­
nances, Nevers, Limoges or 
Mi.ssouri, and of different ages 
on the processes of aging. 
Well then, has he dotie it? Will 
in the nol loo disttmi future 
the red Priortiio iv.̂ êrras rank 
with Hermitage. Romance 
Conti or Brunello di .Moiittil-

cino? Recent rave reviews in 
the Wine Spectator Decuiiler 
of Londt)n and Gaidl el Mil­
lau in Paris would seem to 
indicate lhat he is on his 
way. 1 can only say that I 
personally would rate Pala­
cios' Clos Dofi '91 as 
timongst the three of four 
most interesling red wines 
from Spiiin to have appeared 
recently. Il is an estate bot­
tled, limited production red 
reserva (just eight hundred 
cases were bottled of ihis 
outsitmding vintage) sixteen 
monihs in a combination of 
newish, wine soaked and old 
French and American oak, 
made from 65% Garnacha, 
20% Cabernet Stnivignon. the 
remainder being about equal 
proportions of Syrali, Merlot 
and Carihena. 1 would place 
Clos Dofi on a par with, and 
in quality possibly a little 
ahead of such favorites as 
Alejandro Fernandez' cele­
brated Pestjuera '91. the 
Bodegas Palacio (no final's ' 
and no relation) superbly 
fruiiy /letit bourguignon style 
Crianza Rioja Cosine Palacio 
1990 or the red re.serva from 
Vega Sicilia's new bodega, 
the lighter Alion '91, an inter­
estingly original wine in a 
.Medoc vein. 

S^MLL IS BEAUTIFUL: 

AUGUSTUS 

Back down on the Mediter­
ranean coasl there is an old 
Romtin road, the Via Augus­
ta, which runs from the port 
of Tarragona -the Roman 
Tarraco for those classical 
scholars timongst you-
w hich took us up the coast 
to what is probably the most 
famous of Catalonia's D.O.s, 
the Penedes, home to fresh, 
fruiiy, young white wines, 
elegant cask-aged reds and, 
of course, one of the main 
producing centers of Catalo­
nia's principal wine export, 
the sparkling Cava. 
Just past a glorious first 
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century B.C. Roman t r i ­
umphal arch, the Arch of 
Bara. set amidst an exqui.s-
ilely kepi vineyard is 
Cellers Puig i Roca. In a 
functional , business-like 
building surrtjunded by a 
stand of tall Mediterranetm 
bltick pine we were re­
ceived with the proverbial 
hospitality of the Catalan by 
one of Spain's legendary 
winemen. Josep Puig. a jol­
ly, hugely energetic and in­
fectiously enthusiastic man. 
Puig was for fourteen years 
expori manager and trou­
ble-shooter extraordinaire 
for what is probably Catalo-
niti's most famous family 
bodega, Torres, a winery 
w hose very name is a by­

word for commercial seri­
ousness. Veteran of a thou­
sand battles on the world's 
toughest export markets 
from the Far East and the 
Pacific to Eastern Europe. 
Puig was also respt)nsible 
for -netting up the Torres' 
Santa Digna winery in 
Chile. Before that he was 
a renowned Barcelona 

that a young trainee tech­
nician in Hamburg; and 
before that a very young 
assistant cook in England. 
Very much the citizen of the 
wor ld and completely at 
home in faultless English 
-w hich is just as well, as my 
Catalan is not what it should 
be- Puig chatted lo us in an 
off ice perched above his 

Josep Puig is one Spain's legendary wineman 

whose limited production wines are to be found 

in four and five-fork restaurants. 

chef and restaurateur -spe- small but very much state-
cial i ty arros negre, the of-the-art winery. Having 
inimitable Mediterranean bought in 1982 some dozen 
black rice dish- and before or so hectares of prime land 
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AUGUSTUS 

in sight of the sea, he jiiani-
ed his vineyard with a .selec­
tion of Europe's finest noble 
grape varieties: Cabernet 
Sauvignon, Me riot, Cabernet 
fTanc antl Cbar(.k)nnay, clear­
ly with international palates in 
mind. He moved on from 
Torres a couple of years ago 
to dedicate himself to Cellars 
Puig i Rcx'a. Very limited pro­
duction figures -a total of ju.st 
ti hundred thousand Irattles a 
year-, obsessively painstaking 
approach to his wine-making 
and a highly diversified prod­
uct range are what sets Cel­
lars Puig i Roca and its Au­
gustus range of wines apart 
frtmi llie herd. I was particu­
larly impressed with three of 
Puig's estate-bottled offerings: 
a gorgeous raspbern-'-nosed 

fruity Cabernet Sauvignon 
firsl year vtirieitil rose which 
actually tasted of Cabernet 
Sauvignon, a wine far re­
moved from the characterless 
milk-sop stuff we are often 
fobbed off wdth as roses; a 
fine, deep barrel-fermented 
Chardonnay, tind an unusutil, 
early-harvested young '94 
Merlot varietal, left to femient 
for twelve hours on the 
grape-skins, velvety-smooth 
with overjxiwering fniii. 
tmproving on the fate 
lamented Miguel Torres .se­
nior's dictum "Never mind 
about the su]>ermarkets, I 
w ânt my wine to be in the 
t h ree - fo rk e st a l:;i li s h m e Ills", 
Puig's limited produciion 
wines are to be found in 
four-and five-fc;rk reslau­

ranls. gourmel and .specialist 
wdneshops, and top quality-
stores like Har\'ey Nichols of 
London. 'Tlie prodtici range 
of this restless entrepreneur 
also includes a bitter-sweet 
Ctibernet Sauvignon vinegar 
aged in Cliesinut casks ;md 
a premitii i i extra virgen 
olive oil, l^oth marketed un­
der the Forum label, a fine 
brandy, a highly ingenious 
cork-screw, designed by 
Puig and a engineer cousin 
called, with apologies to an­
other engineer, a Puigpull, 
He also is principal distribu­
tor in Spain for the Au.sirian 
range of specialist wine-
tasters' glasses, Riedel, 
plus... Slop, slop, in the 
name of mercy, stop! Is 
there no limit to this man's 

enterprise? Rather mischie­
vously, 1 asked Puig 
whether, if he were to be 
successful wdth his existing 
product range, which 
seems, in the light of the 
quality of Ids wines and the 
man's terrifying energy, to 
be almost inevitable, he 
would not be tempted to ex-
pa nd? New vineyards, and 
perhaps, a larger vinirication 
plant? "Certainly nol", he 
replied, "If we make m(.>ney 
out of this venture, we'll in­
vest it in something com­
pletely different. Ceffars 
Puig i Roca stays as it is. 
Four permanent employees, 
ten hectares of vineyards 
and eight or nine thtiusand 
cases of wine". Small is 
beautiful, as tbe man .said. 

CUELBENZU; 

THE FAMILY BODEGA 

A two hundred or so mile 
trip up country westwards, 
following the counse of one 
of Spain's great rivers, the 
Ebro, took us out of Catalo­
nia, across the ancient king­
dom of Aragon and into 
Navarre, to the old city of 
Tudela, once a famed me­
dieval center of Jewish 
learning -rw-o of its scholar 
sons have streets named af­
ter them in Jerusalem. Just 
outside this attractive small 
town with its fine porticoed 
square, in the v^alley of 
Queiles, is the wine \'illage 
of Cascante. The valley lies 
in the shadow of Mount 
Moncayo, a wdnier-snow-
capj^ed peak of over 1.800 
meters (sLx thousand feet) 
and enjoys - i f that is the 
right word- a climate far re-
mcjved from that of the be­
nign and balmy Catalan 
coastline; cold, frosty winter 
nights, wet northerly wdnds 
in Spring and Autumn, and 
long, hot, dr\' Summer days, 
freshening and cooling at 
night. Good wine country. 
The Guelbenzu familv have 

owned vineyards in the val­
ley and have had a wdnery 
in the grounds of their coun­
lry hou.se in Cascante since 
1851. Firstly, perhaps, a 
word about the house. Cas­
cante is a squat, sturdy and 
rather unprept assessing agri-
cultural village of clean, 
workaday streets and hous­
es. You walk through the 
village, turn a corner and 
presto, an exquisitely 
looked afler iiiicl-nineteenlh 
century hou,se in w-hite and 
napoieonic pink, straight 
OLit of a Victorian hand-col­
ored print, set in a shady 
garden of walks and iron 
benches. The inside of the 
house is even more impres­
sive, a veritable time cap­
sule, room after room fur­
nished and decorated in the 
1860s and 1870s and virtual­
ly unaltered. Not a muse­
um, mind you, but a lived-in 
period family house -there 
are eight Guelbenzu broth­
ers, all of whom pracrise ei­
ther law or medicine in 
nearby cities, and in the 
summer holidays the huge 
house is bursting at the 
.seams with their respective 
spouses and offspring. 
All but one. lhat is. For Ri­

cardo Guelbenzu, lawyer 
turned wineniaker, gave up 
his profession to tiedicate 
himself to running the fami­
ly bodega which is located 
in an old wing of the house. 
Now- the winery in wdiicli ail 
the family are shareholders 
finances the upkeep of the 
house and the state. Feivent 
upholder oflhe family tnidi-
lions, a metre than amateur 
wine hLstorian and ecologi­
cally aw^are entrepreneur -
the bodega has recently re­
placed wooden cases for 
their wine witti f>oxes made 
from re-cycled cardboard-
Rica rdo Guelfienzu has 
sin-.-e lilt.- I'JSil's heL-n \\--
sponsible for the re-launch­
ing and re-organization of 
the wdner>'. Substantial in­
vestment in a new vinifica­
tion plant tmd in the ;iC(|Liisi-
tion of a considerable quan-

tively small handkerchiefs of 
land totall ing some 36 
hectares (90 acres), spread 
out across the Queiles val­
ley, situated at differeni alti­
tudes and on differing soif 
lypes, mostly stony and 
chalky, have also been re­
planted. In accord with cur-
i-ent international consumer 
preferences, the French 
black varieties Cabernet 
Sauvignon and Merlol now 
complement the indigenous 
black Tenipranillo grape. 
The wdnes. Gtielbenz-u 
crianza and Evo reserua -
the winery makes only 
red wines- are both es­
tate-bottled, and therefore 
only available in limited 
quantities, annual produc­
tion currently running at 
around 180,000 bottles, a 
si tuat ion aggravated by 
the bodega policy of hoid-

The Cuelbenzu taniily have owned vineyards in the 

valley of Queiles and have had a winery in the grounds 

oftheir country house in Cascante since 1851, 

tity of French oak has re­
cently taken place and the 
cool subterranean cellars ex-
tended, Tiie vineyards, rela-

ing back an important pro­
port ion of the finer v in­
tages fo r fur ther aging. 
The house style -lighter 

58 Si 'AIN GOUR.\ lETOeR ;.BTi; . \ ! [ lEI{-DEI.:E.Mli tR V=i 



'">^'Ai 
• M 

T T n T r t 

t iii 
•f'.'^i.*-



GUELBENZU 
bodieil , slightly tannic, a 
certain "perf i l bordelais"-
represenls a departure from 
that of the wdnes of the re­
gion, Navarre iraditit:)nally 
kncwn as Gamacha counlry 
and associated above all 
with aromatic fruiiy young 
roses, and more recently with 
good Garnacha-Tempranilio 
Rioja style reds. 'The intro­
duct ion of the Cabernet 
Sauvignon and Merlol in the 
coupage and the lighter 
style reflects the growing 
preoccupation w-ith chang­
ing international tastes on 
the part of a bodega which 

exports more than fifiy per 
cent of its wine. 
Wdien the excellent •.S9 vin­
tage w-as firsl launched as 
Guell^enzu crianza, a fifty-
f i f t y blend of Cabernet 
Sauvignon and Tempranillo, 
Wine Sjiectator magazine, 
in its rather fulsome way, 
described it as "a rainbow 
of p lum, blackberry and 
currant" and gave it an 87 
rating, only improved upon 
amongst Spanish reds by 
the ubiquitous Pesquera 
which made 91. ;\vaiktbIe 
now as Evo 1989 Gran 
Reserva -the name Evo, by 

the way, refers to the cry 
"Evoeh" wdtli which sup­
posedly Cjreek worshippers 
at the grape harvest saluted 
the god Bacchus -with a lit­
tle Merlol added to the 
coupage, wi th twelve 
nnmtlis in newish French 
oak (Limousin, iNevers and 
Allier) the extra time in the 
bottle has rounded out 
wdiai was already a fine 
year. We found it clean and 
well-balanced, slightly tan­
nic, .still fruity wdiich atigurs 
well for the future, wonder­
fully dry in the mouth, per­
sistently aromatic, wi th 

pleasing complex and sub­
tle hints of spice and wood. 
What then of the future for 
a small family f i rm based 
on a l imited prc>duclion 
quality product? Ricardo 
Guelbenzu had no doubts: 
"Generation after genera­
tion of Guelbenzu have al-
wtiys taken pride in a task 
well done. Look after the 
details and take the greatest 
possible care over what 
you do. The consumer will 
always appreciate a finely 
nitide wine". 

TORRE DE ONA: 

A CHATEAU IN THE RIOIA 

Carry on up the valley of the 
River Ebrcj and you get clos­
er and closer to the Atlantic. 
As you enter the Rioja the 
vegetation appears lo be­
come greener, the air a mite 
cooler. Cross the river to­
wards the north and you en­
ter into the Basque prcwince 
of Alava, still part of the Rio­
ja D.O, but wkh perhaps a 
more northern feel about it. 
The often cloud-hung Sierra 
de Canlabria just 32 km (20 
miles) or so north of the riv­
er seems like a reminder 
that more moist climes are 
not far o f f . Beneath the 
Sierra is the Basque h i l l 
town of Laguardia whose 
narrow, medieval streets 
still proudly defy ilie mcjior 
car. Not a couple of miles 
from Laguardia is the village 
of Paganos and the bodega 
of Torre de Ofia. 
If you had been given ten, 
fifteen, maybe twenty dol­
lars, say, to set up a chateau-
winery in the Rioja, you too 
could have become the 
ow-ner of Torre de Ofia. A 
massive and, it must be said, 
capricious investment in the 
late 1980's -by whom? banks 
seeking to diversify invest­
ments? a mythical American 
company? who in the village 

of Paganos put ttjgellier one 
of die most interestitig wine-
nial-ting estates in the Rioja? 
More lhan fifiy hectares (123 
acres) of vineyard, a quanti­
ty of hind under vine un­
heard of in these parts 
wdiere ten hectares (25 
acres) of vines is a latifundi-
um, surround ilie fine, new­
ly built stone-faced group of 
buildings lhat bouse winery 
and offices. The vines, now 
around seven to eight years 
old, are local thoroughbred 
black varieties, mostly Teni-
pranillo as is the way in the 
Rioja Alavesa, with some 
Mazuelcj. 'The spotlessly 
clean, superbly modern vini­
fication plant includes eigh­
teen huge, stainless steel, 
temperalure-ccmlroUed fer­
mentation tanks, pristine 
and gleaming. The cellars, 
et]ually operating-theater 
clean, house 1,800 senii-
[\e\\ Trench o.ik IwrreK, ;irii.l 
a stock of over a niilticjn and 
a quarter bottles of cask-
aged wservas. 
Wandering around the bode­
ga called to mind the de.scrip-
tion normally given by col­
lectors and dealers in aiiii(.[ue 
toys of an especially well-
preserved item -mint and 
boxed. The wdiole winery 
felt untouched and unused, 
mtidiballed from new-. Torre 
de Ona has suffered Ihe fate 
of all caprices, the original 

owners l i r ing of their 
chateau-wtner>' -not enough 
short-term profits perhaps?-
and in January of this year 
they sold it, fortunately, to 
one of the oldest established 
and most prestigious bode­
gas in the Rioja, La Rioja .Alia 
of Htiro (see Spain Ctuinne-
tourNo. 35.). You will re­
member La Rioja Alta as the 
makers of .some of die Rk)ja's 
finest traditional cask-aged 
red reservas and gran reser­
vas, Vina Artlanza -seek out if 
you can the memorable '85-
and Gran Reserva 904. I say 
fortunately L-K?cause the wine, 
the splendid Baron de Oria 
1989 red w.se>va, is anything 
but a caprice, a highly indi­
vidual, original wine, a gen­
uinely differeni addition to 
the wide range of quality 
wines made in liie i^ioja, and 
it would be a pity if this very 
parliculai' wine were to have 
been lost, submergetl in the 
lengthy portfolio of a large 
bodega. La Rioja Alia, how­
ever, impressed wdth %vhai 
they call die "perscmal style" 
of Bart'tn de Oria are deter­
mined to pi'eserve its identity-. 
The 1989 vintage was of 
very high quality generally 
in the Rioja Alavesa -witne.ss 
the fine Cosme Palacio '89 
red made not a mile or two 
down the road from Tfirre 
de Ona in Laguardia- and 
die estate-l Kill led Ti:ir("i[i de 

Oria '89 is no exception. 
Made with a Tenipranillo 
base, blended w-'ith a little 
Mazuelo, the wine was aged 
for two years in newish 
French oak before bottling, 
and by April 1995 had spent 
around three years in the 
bottle. Despite all the stain­
less steel and science. 
Baron de Oria ts made ac­
cording to the traditional 
winemaking canons and 
practices af the Rioja 
Alavesa, clarified, for in­
stance, wdih real egg whkes. 
If you had to find just one 
expression to define Baron 
de Oria, I suppose that ex­
pression would be "well-
bred". It is a brilliant, deep-
red in color, lighter in ie\-
ture, almost delicate, subtly 
arcsnialic (ripe fruit, vatiiUa 
and spice), well-balanced, 
dry, clean and complex in 
the mouth, with that linger­
ing touch of acidity which 
betokens a thoroughbred 
wine. 
An unexpected profile, per­
haps, for a Rioja red reserva. 
Since taking over distribu­
tion, the men from La Rioja 
.Alia have been agreeably 
surprised by the favorable 
reception, above ali on ex­
port markets, given to 
Baron de Oria. .An original 
Willi ; i throwing l<>ili iwiit;^. 
Try some. 1 think you'll be 
surprised loo. 
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PAGO DE CARRAOVEIAS: 

YOUNG WINE FROM THE 

RIBERA 

The last .stage of our trip was 
to lake us oul of the Rioja 
down into Ca.snle lo the Ribei .i 
del Duero. To cross from the 
vttlley of the Fbro to the vaL 
ley of the Duero, frtmi the Ri­
oja to Soria, is no mean feat, 
and would in winter have 
been decidedly complicated. 
On a mild moist .April morn­
ing, however, the only haz­
ard was the overpowering 
smell of pine. Driving the 
hundred or so miles separtit-
ing the two rivers at this 
point involves going 
through the spectacular 
mountain range of the Sierra 
de Canieros, over ihe pass 
of Piqueras - some 1,800 
meters (6,000 feet) high and 
often snowbound in winter, 
,so if you're ,i?oing that way, 
take care -and then down 
into the province of Soria in 
Castile where the River 
Duero rises. 
The Duero is the second of 
Spain's great wine rivers -
and indeed has claims to be­
ing the Iberian peninsula's 
first. Rising in Soria. U runs 
westward across Caslile 
through the wine-producing 
Denominations of Origin of 
Ribeia del Duero and Toro, 
then crosses the border into 
Portugal, where il becomes 
the Douro, the famous f^ort 
wine river, taefore ftow-ing 
out into the Adantic at liie 
.seaport of Oporto. 
f^iber;l del Duero is a wine-
producing area that has been 
on the move since the late 

I V.Si I.-, ( .Sp,i i l l ('.( i i i n i l e -

tour No. 32). As far as inter­
national recognition is con­
cerned, two e\'ents coincided 
then. Firstly, the mythical 
Vega Sicilia bodega, key to 
the reputation of the area, 
had a change of heart. Its 
very, very limited produciion 
wines became sligliily more 
tiet essilile, export quotas 
were raised, and for most of 
us N'albuena 5" ario and Ve­
ga Sicilia Coseeha Unica be­
came something more lhan 

just hearsay. Mere mortals 
even got to taste some. 
Which revealed the poten­
tial of the tirea to tnore and 
more people. Secondly, 
Robert Parker famously de­
scribed Alejandro Ferntindez 
Pesquera '86 -now even bet­
ter after prolonged bottle 
aging but extremely difficull 
to get hold of- as Spain's 
Chtiteau Petrus. Suddenly, 
everybody wanted to know. 
The Ribera del Duero be­
came an officially delimited 
D.O., with Vega Sicilia, who 
were persuaded to join, as 
its unofficitil fiagship. Hitch­
ing its wagon lo the piestige 
of Vega Sicilia, the Ribera 
del Duero Denomination of 
Origin grew and grew, new 
111 Ikk'g:is Iii-n;in spnnt^itig u]> 
along the banks of the river 
from Valbuena to Aranda, 
f^ehesa de los (,;inonigos. 
Hacienda Monasterio, l^ago 
de Carraovejas and the w-fne 
wor ld discovered a new 
source of first quality Span­
ish wine. 
'The Pago de Carraovejas 
vineyards and bodega enjoy 
one of the mo.si beaiiriful sit­
ings in the whole of Castile; 
the gentle slope of a valley 
which faces wh;it is proba­
bly Spain's most impressive 
ctisile, Penafiel, a va,st ocean 
liner of an edifice perched 
atop a perilously steep hill, 
'The owner -a small group of 
Madrid and Valladolid 
restaurateurs and local oe-
nologi.sts and winemen- had 
to wait their chance for sev­
eral years before they could 
buy the sixty-hectare vine­
yard. It was previotisly joint­
ly owned liy the town's doc­
tor and pharmacist, and the 
wines made from their grapes 
were locally renowned for 
their color and character. 
Even in poorer \ ears, Pttgo de 
Camiovejas always produced 
a good vintage. The secret 
lies in the well-drained, west-
facing gentle slopes, well-
sheltered fomi the cold east­
erly winds wdiich tend to 
blow in these parts. On these 
slopes frosts are less fre­
quent and less persistent, 
above all the dangerous late 

Spring fro.sis, and west-fac­
ing, the slopes enjoy more 
sunshine hours than other 
spots in the area. On the 
olher hand, the altitude of 
over 600 meters (2,000 feet) 
ensures cooler night-time 
tempertilures in Summer 
and .Autumn, one of the key 
factors in producing a quali­
ty wine in Central Spain. 
Pago de Cantiovejas is then 
ti prime site fi)r a vineyard. 
For their wines they have 
I )|ited for a blend of the lo-
cal indigenous black grape 
variety, the Tinta del Pais, 
otherwise known as 'Tinto 
I'ino, a ktctilly acclinialized 
brother of the noble black 
grtipe of the Rioja, Teni-
pi';inillo. wi th the impi )i lei.l 
Bordeaux grape. Cabernet 
Sauvignon. About 70% of 
the vines are Tinia ciel Pais, 
and the remaining thirty. 
Cabernet Sauvignon. The 
rows of impeccably main­
tained vines are trained high 
off the ground over trellises 
on the espalier system, for 
belter protection against 
parasites and disea.se and to 
ensure maximum benefit 
from the sun. 
A functional, industrial, pre­
fabricated building set into 
the billsitle - •We'll build a 
more attractive bodega with 
our profits after we've paid 
off the bank"- houses a state 
of the art vinil'ication plant. 
'They currently make two in­
teresting cask-aged red 
wines: an 85% Tinto Fino, 
15% Cabernet Sauvignon 
Crianza which spends 
i \ \ elve months in a combina­
tion of semi-new wine-seti-
sonecl French and American 
oak, and a firsl year fruity-
grapey young wine, given 
four months in die w ood. It 
was an exttniple of this last 
type of wine, a young "92, 
one of the liesi ot the new 
crop of young Ribera del 
Duero reds, for which Pago 
de Ciiiraovejas is rapidly tic-
quiring a fine reputation, 
which was recently awarded 
top rating in a tasting of 
Spanish red wines organized 
by a leading wine publica-
uon. Unfortunately, the tast­

ing panel then went on to 
describe the wine in pure 
winespeak as having 'a rich 
nose... offset by tones of 
.stewed fruil and riiubarb!" 1 
know we all do it some­
times, but really! It makes a 
fine wdne sc^und like one of 
my aunt's less successful 
puddings! Bunkum. Don'l 
believe a word of it, Tasle 
the wine for yourself a net 
you will agree thai Pago de 
Ctirraovejas wines are out­
standing ex:imples of wluil 
Spain can do in the way of 
well-made, allractive and in­
dividual young wines, rich 
and ]ileasiiigly fruity. 
Our trip hacl taken us acro.ss 
half Spain in search of new 
and interesting wines, new 
winemakers and their bode­
gas, wines such as Clos 
I )< ill, Ixiri 111 lie î Jn.i. u[- ['.vu < 
de Carraovejas, wineiiiakers 
like Josep Puig, Ricardo 
Guelbenzu or Alvaro Pala­
cios. Bodegas seeking to re­
live the success of earlier 
Spanish discoveries, Pes­
quera, for instance, or Gran 
ColegitUti. seeking like Ale^ 
jandro Fenitindez or Manuel 
Farina to establish their 
wines as accepted favoriies 
on the harshly competitive 
world export markets. 
Quality w ines from new and 
renewed w ine producing ;ir-
eas such as Ribera del 
Uuero or the Priorato bid­
ding to become the classics 
of ilie future, .Above all, w e 
had sampled a fascinating 
variety of f ine Spanish 
wines. Tiy ihem too. 

John Reeder is a wine 
writer ivho has pitbltsbed in 
the most important English 
and ."Spanish ivine Journals. 
He is associate professor at 
the University of Madrid, 
where he lives. 
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WHATS NEW? 

BAY OF BISCAY 

TORRE DE ONA 
PACANOS-RIOJA 

BODEGAS GUELBENZU 
CASCANTE-NAVARRA 

/ FRANCE 

< 
O 
3 
f-
cc 
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PAQO 
DE CARRAOVEJAS 

PE l i |AREL-VAL l .ADOUD 

y fcELLERS 
J»UIG & ROCA -

LL-TARRA(^A 

ALVARO PALACIOS 
GRATALLOPS-TARIUQONA 

/ • U l 
EUVENC 

RALEAmC 
ISLANDS 

S P A I 

MEDtTERftANEAN SEA 

JAWP* BCLLOeO 

• i\LV.\RO PALACIOS 
Vails, 2 I - 43737 GRATALLOPS (Tarragona) 

Tel.: (77) 83 13 6I - Fax: (77 ) 83 13 61 

• BODEGAS GUELBENZD 
San Juan,1i -

31520 CASCANTE (Navarra) 
'Tel.; (-18.) 85 00 55 - Fax; (48) 85 00 91 

• CELLERS PUIG & ROCA 
Crta. Sant Vicens, s/'n -

43700 EL VENDRELL (Tanagona) 
Tel.: (77) 66 69 10 - Fax; (77) 66 65 90 

• PAGO DE CARILVOrajAS 
Caniino de Carraovejas, S' n 

47300 PFNAFIEI. (Valladolid) 
Tel.: (83) 48 40 08 - Fax: (83) 48 40 08 

• TORRE DE ONA 
Finca San .Martin, .s.-'n 

01.307 PAGANOS-LAGUARDIA (Alava) 
Tel.: (41) 12 11 54 - Fax; (-41) 12 11 71 

Marques de Caceres 
A ffiiality Mlute for evei-j' occasion! 

Young White 

Made i'rom 100% Viiini jermciilcd at l otd 
le 111 pera III re.s to preserve the jniit's 
vibrant cluinicier and jrcsh acidity. Silky 
.smooth, with a li,t;htly floral houciiiel. this 
wine is crisp, diy and di.stinclive. Ideal us 
a lifihi aperitif then will ilelip,hl the taste 
bads and a perfect aecompaniinenl to fi.di 
and seafood. 

Crianza 

This wine has heen aged in French Troii^ ais 
oak casks jiisl hint,' minii;h lo .i^ive il a touch of 
oak, balanced with elegant fruit and good 
achlitw Produced from selected cm ecs. it has 
complexity and structure for an e.xcellcnt 
develapineni in houle. Peticious as ait aperitif, 
with shellfish, fish and beef prepared in .saiuv. 
sallied vegetables and mild cheese. 

Ante a 
Banel-fermenlcd. praduced from Viura 
.scrapes with a .small percentage of 
Malvasia. A fine bouquet of ripe apples, 
well-balanced and complex with a 
perfect viinibimitloii if fruit and delicate 
notes of vanilla. Can be ser\-ed as an 
aperitif or with all kinds offish, shcllflsh 
and lobster as well as rice and pasla 
dishes prepared wiih .seafood. 

S a tin el a 
A slightly sweel wine made from late harvested 
Viuia grapes with a small percentage of 
Malvasia. It has a fresh boiu/uci of apricot, 
peach and acacia flowers and is perfectly 
halanced with good length. A refreshing 
aperitif and an exquisite accompaniment to 
sweet and .sour dishes, curries, foie gras, goat 
cheese and light des.serts. A very original w:ine 
for drinking at any lime. 

Nev er has a bodega in Rioja cared so 
miieh for its white wines! 

Marcjues 
de Cacei^ 

26,3.^0 CA'iiivvrti ( I j i Ripjul Spuiji 
T c l ! a 4 - I I - LLIOM 
Kux : .t 1 - 11 - 1.-, I too 



C L E M E N T I N E 
Text; Ana Westley Phott): Felix Lorrio/ICEX 

W
haVs as sweet os canciLj. juicier 
thon oranges. iow in calories, as 
irresistible as pop corn, high in tjit-
amins, has no seeds, is quick ond 

easij to eat, and is a Jouoriie of both chil­
dren and adults? The ansuK'i: of course, 
is Spani.^h Clementines, a relatiuelij recent 
tangerine/orange hybrid that hos become 
Spain's star citric fruit over the past tcuo 
(!(•(•( K It'S. 

With just the ricjht proportion of sugar ond 
acidity, the seedless Spanish Clementine has 
fast replaced standard tangerines to become 
the mandarin of choice in foreign markeis 
Lohere it has been introduced. Despite over­
seas transportation difficulties, Sponish 
Clementine exports to the United states and 
Canada ore growing steadily where they are 
finding a gourmet niche among fruit louers. 

Ever since Spanish researchers developed several varieties 
of seedie.ss Clementines in the late I960s and eady 1970s, 

cultivation and exports have been booming. Anti it's no 
wonder. The tangy but deliciously sweel fruit is simply ex-
ciuisiie and a delight to eat. 
"The best test is to see w liai cliildren choose," comments 
Luis Femtindez t)f ihe Valencian Institute of .Agranan Investi-
gtttions, known by its acronym IVl.A. "Given a choice be­
lween candy, Clementines, .soft drinks, or any fast food, the 
child will almtjst certainly choose, ntjt just cjne, but two or 
three Clementines," he predicted. One of the main reasons 
contributing to Clementines' success abroad is their popular­
ity among children. 
Smaller and rounder than standard tangerines, one fits per­
fectly in a child's hand. rw,-o or three fit nicely in a lunch box 
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D espitc ouerseos transpoi'totion difficuiHes, Spanish cieme/inne ex-

porfs fo file United States and Canada are gmiving steadily wJiere tliey 

are finding a gourmet nieiie among fruit louers. 

or even a large pocket and 
are verv' easily peeled with­
out assistance by even a 
small child. They are easy 
to separate and share, and 
unlike other fruits, ihree or 
more can be eaten at a lime 
-or even as many as you 
want, Spanish seedless 
Clementines have become 
so popular in European fruil 
bowls lhat ihey have earned 
the nickname of ''fast fmit," 
"It's a perfect fruit for mod­
ern times," adds Jose 
Martinez of the General 
Committee of Citrics in Va­
lencia, 'Tt has a ver\' pleas­
ant aronia and flaviyr, has no 
seeds and very thin section 
membranes, and it can be 
peeled without even look­
ing at i t . It's a perfect 
heallhy snack for watching 
television -much better than 
pop corn." 
In the past 10 years alone, 
exports have soared from a 
little over 400,000 tons to 
this season's reconl estimate 
of 1.2 million tons. Produc­
tion and exports have 
grown so quickly lhat the 
Clementine is quickly gain­
ing ground on oi-anges, long 
ifie main citric expori of 
Spain's Levatite, which runs 
from Tarragona in the north 
to Murcia in the south, 
Clementines ciirremly repre­
sent over 25% of all Spanish 
citrics, both in production 
and exports compareti to a 
mere 5,5 % in the early 
1970s when produciidn 
barely lopped over 120,000 
tons. 
Over 95% of Spanish 
Clementine exports are Eu­
ropean bound, but new 
markets quickl> kilcli on to 
Clementines as soon as they 
are available. Exports to the 
U.S, have more than tripled 
from close to 4,000 tons in 
ihe 1984/85 season to 
15,842 tons for the 1994/95 
season, a market that Span­
ish growers think has barely 
been tapped. Whereas 
Spanish orange and other 
citric exports to the U.S. are 

merely symbolic, except 
during occasional California 
or Florida caiasiroiihic 
freezes, Clementines have 
practically no U.S. domestic 
competition. 

IDEAL MICROCLIMATE 
AND SPECIFIC SOIL. Due 

to very specific soil and cli­
mate conditions found only 
in tlie Castell6n-Valencia 
area of Spain's eastern 
seaboard, and in ceriain ar­
eas in North Africa, Clemen­
tines are not easily cultivat­
ed in other citric producing 
areas in the world such as 
California. 
"Clementines have been 
tried in the U.S. but they just 
don't do well," claims Mr. 
Fernandez of Valencia's pio­
neering I VIA, 'The perfect 
Clementine not only re­
quires a very specific 
Mediterranean climate, but 
also just the right alkaline 
clay soil, as well as almost 
constant care," Mr. Fernan­
dez explained. 
Tin..High originally brought to 
Spain in 1925 from Algeria 
where a munk named 
Clemente first discovered the 
new mandarin hybrid in his 
garden, the Castellon region 
in Spain's levante or eastern 
coast turned out to have the 
ideal microclimate for the 
new ti-uil in .-^ireliTie> < if f f i t 
plains between the sea and 
low mouniains. The humid­
ity has to be just right and 
the variation in temperamre 
almost extreme. Summers 
must be hcit, and Fall and 
Winters sunny with daytime 
temperatures between 14° 
and l6°C/57° and 6l=F that 
drop to near zero C/32°F 
during ihe night. 'Tlu ' 
whole ctjuntryside during 
Fall and Winter ripening be­
comes a huge refrigerator at 
night, while the sun ripens 
the fruit during the davTime," 
explained Marcos Gual of 
the Castellon based ex­
porters cooperative Ragti in 
Burriana. "It's like a refriger­
ator with sunshine." 

In addkion to a highly spe­
cific microclimate and .soil, 
Clementine orchards tieed 
very careful cultivation or 
what Americans term TLC -
Tender Loving Ĉ are, 
'"Clementine growers are 
more like gardeners than 
fruit farmers," Rafael Arnau 
of Narvik another Castellon 
cooperative pointed out. 
'i'hui means die trees thrive 
only in .small orchards, usu­
ally family plots, that are in­
dividually tended to on an 
almost daily basis. 
Llnlike orange trees that may 
be productive for f t ir iy 
years, the productive period 
of a Clementine iiee is limit­
ed to 30 years. It lakes 7 to 
9 years for a tree to hit peak 
produciion, compared to 5 
years for an orange tree, 
Pi-otluction yield wirie'- In Mt! 
variety to variety, but most 
average 70 to 80 kilos/154 to 
176 pounds of fruit a year. 
Growers are constantly ex­
perimenting with new grafts 
and cross-breedings to im­
prove varieties, develop 
new ones, or to extend the 
growing seasons in either 
clireciion. Valencia's pio-
neei ing l\'iA cilricullure i.ie-
partment works in close a.s-
scjciation with growers who 
are eager to iiy out new va­
rieties as soon as they have 
been certified to be free of 
various plagues and viruses. 
Since large scale prtiduction 
began thirty years ago. ilie 
growing season has already 
been expanded at both ends 
f rom mid November-late 
Jtinuary lo mid September 
through April and even etir-
ly May. Resetirchers believe 
that even earlier and later 
varieties might still appear, 
a hill !LI,L;1-J t:i'( iŝ  er.-̂  \ :uv,\ ii 
easier to expand on the late 
end lhan develoji earlier 
season varieties. 
"Clementines may have 
come from Algeria, l^ut it is 
here in Castellon that all the 
varieties were developed," 
claimed Juan Arnal, a gener­
al di reel or ai Nulexport, a co-
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/ n tiie past lO years alone, exports iiaue soared from a little ouer 

400,000 tons to tills season's record estimate of i .2 million tons. 

operative in Nules, Castellon, 
with ofivious pritle, Tanger­
ines, which had been culti­
vated for over 150 years, 
travelled poorly and were 
loaded with SCCLIS, but were 
slill Viilued for their sharp lla-
vor. The first .Algerian 
Clementines also had seeds 
but travelled better and had a 
more pleasing lait-bui-sweel 
flavor. Nc\'ertfieless, they 
were initially considered too 
small to be of any commer­
cial interest. Only thirty 
years ago were seedless 
Clementine varieties devel­
oped in Spain and exports 
.since then began lo soar. 
In these parts of Caste lion 
-Villaviejo, Burriana, and 
Nules- the price of Clemen­
tines is more important lhan 
changes in governments, 
and half a dozen different 

types of clemeniines are 
household words. Everyone 
knows when the .seascm for 
one varieiy begins and ends 
and everyone is on the look 
out for spontaneous muta­
tions that could develop into 
yet another new variety of 
Clementine, 
Clementines are grt jwn in 
tninifitndia, or small plots 
oi I.UILI ^etiiieied .ill < i\ er I!K' 
townships. Everyone from 
the local bank director to 
the parish priest tends to at 
leasl some Clementine trees 
in their spare time, either in 
a btick yard patio tir large or 
small family plot. 
.All these ptirl-time growers 
usually belong to coopera­
tives logether with full-lime 
medium-scale Clementine 
farmers. The cooperatives 
share the latest cultivation 

techniques and guidelines 
as well as organize the 
p,ic!v;igin,L; ,nn! i.-\]">i ir[ > il ilie 
produce with the latest tech­
nology. In general 85% to 
95'!ii of prockiction is export­
ed, mainly to the European 
Union. In these parts, 30% 
of l(.)cal economies depend 
on Clementines directly and 
another 70% of the econo­
my is said to be indirectly 
related to Clementines. 

WORLD'S LEADING CLE-
.MENTINE PRODUCER 

AND EXPORTER. Spain is 
the world's fifth largest citric 
producer and the number 
one exporter of fresh citric 
f ru i l . Yet in Clementines. 
Spain is the world's biggest 
producer and exporter with 
exports of over 1.2 million 
tons, lis closest rival is Mo-

Ranking of Main Clementine Importers (In tn.) 

.SEASON 
94/95 

SEASON 
93/94 

S F J V S O 
92/93 

GERJVIANY .336,058 308,402 299,726 
FRANCE 232,927 226,986 245,034 
UNITED KINGDOM 84,3^2 54,431 60,179 
HOLLAND 62,922 55,102 56,340 
BELGIUM/LUXEMBURG ,39,032 33,923 3-̂ ,178 
ITALY 32.218 19,668 45,000 
SWITZERLAND 30.485 30,674 28,010 
POLANT) 28,493 24,493 17,787 
AUSTRLA 18,506 12,767 8,069 
DENMARK 17,749 14,928 15,342 
U.S.A. 15,847 8,574 5,526 
CANADA 15.420 12,066 7,172 
CZECH R. 12,674 5,261 2,103 
SWEDEN 8,244 8,729 7,846 
NORWAY 6,734 4,093 5,783 

TOTAL 941,681 820,097 793,140 

'N 

S o u r c t - : C k i i i i i t t dt? C ' l t f i i i o t j t i e C i ' t i -k i>s 
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THE TENTH INTERNATIONAL 
GOURMET CLUB SHOW 
Madrid, 19*, 20*, 21', 22"̂ Aprill996 

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. 

Don X you 

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

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

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

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

the 437 companies 
which are exhibiting -of 
which 40% were from 
the food sub-sector and 
5 1 % from the drinks 
sub-sector. Throughout 
the four exhibition 
days more than 27,000 
professionals 
visited the show. 

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

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

, Telephone Fax 
Person to be contact and post held in the firm 



s, fKinisil seedless ciementines haue become so popular in European 

fruit boiuls tliat tliey iiaue earned the n/ckriame of 'fast fruif. 

rot t o wi th exporl.s of 
around 200,000 ton.s that 
have remained steady over 
the past decade. Tangerines 
from Turkey and some hy­
brid i.s from Israel represent 
an even smaller share in the 
world mandarin market. 
Spain exports Clementines 
even to Italy, which does 
not produce enough to satis­
fy its own domestic con­
sumption. 
While Spanish orange and 
other citric f ru i t e,xports 
have tended to stabilize 
over rhe la.st decade, 
clemeniine exports conlinue 
to gain. With demand grow­
ing in Eastern European 
Lountries and the North 
American market still rela­
tively virgin, except for the 
east coasl, the market ceil­
ing is far from topping off. 
As with other citrics, man­
darins or tangerines, are be-
lieved to have come from 
China or possibly Indctchi-
na. Unlike oranges which 
had been cultivated in .Spain 
a century earlier, tangerines 
were nctt introduced to Eu­
rope until the early 1800s as 
an exotic flower pot plant, 
By 1840 it was cultivated in 
Italy and by 1845 the easy 
peeling citric had found a 
natural home in the Valen­
cia orange growing region, 
Within another 10 year.s, 
1.1 nttcrini.- L.tilnvaLitui li.i<.l 
spread to the Castellon re­
gion just north of Valencia 
on the eastern seaboard 
where it continues today in 
the seedless and tangier 
Clementine varieties. 
Enterprising growers 
grouped together in coop­
eratives speedily adopt 
the most up-to-date culti-
vai ion Iechn it]ties w i t h 

that is quick to adapt to 
ccmsumer preferences. 
(IciiicniiiiL> siili \ijvL' [II iic 
hand picked and each tree 
may need to be harvested 
several times as the f rui t 
does not all ripen at once. 
There isn't much to be auto­
mated at the picking end. 

but once in cooperative 
warehouses, machinery 
takes over in calibrating .size, 
and even in the selection of 
color tone. European cus­
tomers can have the fruit de­
livered door to door, witliin 
tv '̂o days of picking, in box­
es, net bags, .styrofoam dish­
es wrapped in plastic, or any 
.special ret|uirement. "Each 
cotintf)' has slightly different 
consumer demands," Rafael 
Arnau, of Narvil, a coopera­
tive in Villavieja, Castelk'in, 
explained. Eor example, he 
pointed oui that Belgian re­
tailers require lhat Clemen­
tines be packaged with one 
or two leaves. "That makes 
packaging more complicat­
ed because the longer stems 
snag plastic wrappings or jab 
into olher fruits, hut we are 
prepared and ha\'e mastered 
the technique" he insisted 
though granting that che de­
mand of one or two leaves 
provides consumers wi th 
unalterable proof of fresh­
ness. "The frui t can stay 
fre.sh for weeks in refrigera­
tors, but leaves only last a 
few days before thy ing out," 

THE NORTH AMERICAN 
UNTAPPED MARKET. 

Shipment to the United 
States and Canada is more 
complicated due to the dis­
tance and in die case of the 
U.S. very strict agricultural 
plague and insecticide con­
trols, Nulexpoit, a coopera­
tive of Nules, Castellon. has 
seen its U.S. and Canadian 
expoits increase dramatically 
over the past few years to 
represent almost a third of 
[oltil Nonh Americtm Spanish 
Clementine exports. He ex­
plained lhat for U.S. expons, 
crops can only be treated 
with brand name insecticides 
approved by the United 
Stales Dcpttnmt.-nt (if .Agricul-
ttire (U"SD.-\). The fruil iiiusi 
also be in quarantine 11 to 
12 days at a tetnperature of 
1° to 1.2'='C/33.8° to 34.2= F 
while en route to the U.S. by 
boat. This cooling also kills 
any in^fCl l:trv:if -.irv.] is ^--.yK-

cially aimed at kil l ing the 
Medilerrtinean fruit lly. To 
facilitaie matters, once har­
vesting begins USD,A inspec­
tors come to Valencia ports 
Co gain shipping time. 
Nulexpori has participated 
in several U.S. food fairs and 
hopes to keep increasing 
exports. "There is no local 
U.S. competitkin for Clemen­
tines.' he pointed out, not­
ing that Nulexport has even 
sold Clementines to Califor­
nia retailers, who consider it 
an exfitic fruil, 
Mr. Gual, of Bagtt, recalled 
that initially the cooperative 
had to send a bfjx of Clemen­
tines to tliii'ir U.S. advertising 
agent. "I he crcalive ad\ ei-
tising designers had to see it 
to understand what we were 
talking about because the 
product was simply un-
know-n in the U.S." He re­
membered that "we had to 
travel tiro unci with a box of 
Clementines under our arms 
to introduce the prodtict be­
cau.se no one had ever heard 
of it," he chuckled. 
European Union countries 
now absorb of Clemen­
tine exports with Germany, 
France, and the United 
Kingdom the biggest con­
sumers. Much of the ex­
ports to Eastern Europe and 
Russia are channelled 
through Poland and the 
Czech Republic. 

Ana Westley is the Spain 
cc>rre.spondent/orThe New 
York Times. She has heen 
too the correspondent in 
Spain for tbe U.S. weekley 
neivs magazine Business­
week since 798S. Previou.s-
ly, she was the correspon­
dent for The Wall Street 
journal. She has also con­
tributed regularly lo various 
other pu bl'tca I ions. 

See list of main exporters 
on page 12, 
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T Y P E S OF C L E M E N T I N E 
In general, Clementines are 
slightly smaller and rounder 
than tangerines though the 
fruit is slightly flattened. 
Ltirge Clementines have a di­
ameter of about 6 cms (3 1/4 
inches) and Clementines con­
sidered small have ditmieters 
of 5 cms f 3 inche.s) or le.ss. 
The fruit usually has 11 thin 
membnined sections that are 
easily separated from each 
other. The color tends to­
ward deep orange with a 
ri.'tii.li.sti liii^m; and. (if ci mrŝ -. 
the skin peels easily. The 
fruit is seedless and has a 
sweet but pungent llavor and 
is on the market from late 
September through April . 
I'here are dozens of varieties, 
but the most commercially 
important or popular ones 
are the following; 

UNA 
This is the original Clemen­
tine introduced in Spain 
from Algeria in 1925, and ts 
thought to be a hylirid lie-
tween a tangerine tind pos­
sibly a sour orange. Spain 
developed a seedless ver­
sion in the 1970s. The fmic 
remains smallish, about 5 
cm, buC i.s one of the best for 
its juice content and perfect 
combination of sugars, acid 
and aromatic properties. 
Depending on area.s, Fina 
Clementine trees can start 
producing in November 
through mid February but 
trees are less productive 
than other varieties. TcKiay, 
die i'ir;ti cif.'iitcni mc rcfire-
sents only about 6% of total 
Clementine producti(.in. 

OROV.4L 
Oroval Clementines are one 
t if the earlier mutations of the 
Fina Clementine which 
ocurred around 1950. As 
vv ith the Finti version, a seed­
less version was developed 
over twenty years agcj. The 
juice is slightly acidic but the 
trees are more productive 
than the Fina Clementine 
trees. Production is earlier, 
beginning several weeks be-
[orc the Fina Clementines, 
Thanks to the more produc­

tive Oroval, and later Nules 
Clementines, Spanish Cle­
mentine production began 
to soar beyond the 120,000 
tons of the 1969/70 season. 
It now represent.s about 18% 
of production, 

NULES 
Also known as Clemenules, 
Nulesina, and Clementina 
Nuleni, the Nules Clementine 
lakes its name from the 
township of Nules where it 
was discovered in 1953-
Seedless, the fruit is consid­
ered to have one of the best 
proportions of sugar and 
acidit)'- which give it excellent 
organoleptic qualities. It has 
a long season from mid No­
vember to mid February, de­
pending on the area, but 
does not last long on the tree. 
The skin can become puffy' if 
not harvested promptly. The 
tree has a tendency toward 
staggered flowering which 
produces different types of 
skin fr(im very smooth to 
.slightly rough. CuiTcndy. the 
Nulera Clementine is by far 
the mo.st cultivated in Spain, 
representing 63% of the total, 

TOMATERA 
Deep orange in color, tlie To-
matera Clementine in size is 
.soinewhere between the Fina 
and Nules Clementine and 
has a good juice content. 
Harvesting begins about ten 
days after the Oroval. 

HERNANDBVA 
A 1966 mutation of the Fina 
Clementine, this seedless vari­
ety is one of the late maniring 
vtirielies beginning protluc-
tion in late Januaiy and last­
ing until mid March. The 
skin may have some green 
coloring although the fiiiit is 
fully mature. Together with 
other late maturing Clemen­
tines, the liernanclina repre­
sents about 8% of current 
production. 

CLEMENTARD 
.Similar to the Hernandina 
I hough with a less intense or­
ange coloring, the Clemen-
lard tiL-gin.s production just 

after the Hernandina. As 
w i t h other varieties, it Is 
thought to be a mutation of 
the Fina. 

iVlARISOL 
A mutation of che Oroval de­
tected in 1970 in Castellon, 
this variety is the season s 
first Clementine with produc­
tion lieginning in some areas 
as early as mici September al­
though if cultivated in laie 
maturing areas, harvesting 
can coincide witii that of oth­
er varieties. It must be 
picked when greenish or­
ange. If left until orange col­
ored on the tree, the skin 
may become puffy losing 
commercial value. Together 
wich other early varieties 
(Oronules. .^rrufatina, and 
Esbal), the early season 
Clementines represent 5% of 
tottil production 

ORONULES 
This early sea.son variety is 
considered a mutation on a 
Fina clemencine tree disccjv-
ered in Nules in Ca.stellon in 
1970. Thotigh not as produc-
l i \ - e t is l i l t ; V;;iri ,st)i . [ l i e d(_-cpiy 

reddish orange fruit is con­
sidered to have better 
organoleptic qtialities than 
the Marisol. 

ARRUFATEVA 
Discovered in 1968 in Villaireal, 
Castellon, this precocious 
productive variety is similar 
to the iVIarisol, al chough the 
pulp is slightly granulated. 
The fruit has a lower sugar 
content but at che same time, 
it is le.ss acidic or sour. It 
cannot remain too long on 
the tree or the skin will puff 

ESBAL 
A mutation of the Fina 
clemencine that appeared in 
Sagunco, Valencia in 1966, 
this Clementine, though 
.slighdy bigger than the Fina, 
is stil l on the small side. 
Harvesting begins Liarely a 
week after that of the 
Marisol. The skin colcjr is 
deep orange but can be 
damaged by rain once it has 
reached full maturity. 
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At Anecoop, service means whatever, 
whenever and wherever you need it. 

It's as simple as that. That's what you can expect 
when you deal with a major player operating across 
the markets of Europe. 

ANECOOP 

Quality, Quantity 
and Service 

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

.ANECOOP S. COOP. 
C/. Monforte, 1 Entlo. 

Tel. (34 6) 393 85 00 
Fax (34 6) 393 85 38 
ex 64199 Coop E 



mmu Tim 

Still Lifes: Menchu Artime 

Te.xt: Gabriel Yravedra 

PhoUxs: A. de Beiiito/ICEX Translation: Haxvys Pritchard 

arnacha Tinta is a variety of the European 
vine .species vitis vinifera. It is veiy widely 
planted in Spain, its natural habitat being ar-

.eas whose .Mediterranean climate stipplies 
plenty of sunshine and high temperatures. 
As long as the terrain and stock are suitable, 
its plants can extract moisture from deep un-

dergroLincl during times of drought and are lliere-
fore able to thrive in arid conditions. Garnacha 
or Garnacha Tinta is also known by other names: 

Garnacho, Tinto de Navalcarnero, Tinto 
Aragones, Lladoner, Garnatxa Negra, Grenache 
and Grenache Noir in different winegrowing ar­
eas. These are all synonyms for the same variety. 
Even so, there is ongoing research into strains 
known In' variants on the name of this variety and 
its clones, correct definitions being obtained by 
enzyme and pttlyplicnc:)] analyse.s hacked up by 
ampelographical studies and. in certain cases, 
DNA le.sts lor ticcLUtile dilTerentuUion. 
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iiiiinvifJli 
Garnacha is an upright vine. 
It has long, scrong unci 
many-branched shoots, and 
one or two short laterals per 
shoot. Young shoots show 
slight blue pigmentation at 
the ends caused by migrti-
l ion of anthocyanic sub­
stances. 
The adult leaf is small to 
medium .sized, penttigonal in 
si 1.11 )c j n d f ive !(ilii-xl, s c r r j i c 
with short teeth and convex 
sides. The sinus is an open 
U-shape, and the petiole 
short, tliick and hairless. 
Both upper and lower leaf 
surfaces are also hairless. 
The flower is hermaphrodit­
ic with apparently well de­
veloped sexual organs, 
though fertilization is often 
unsuccessful, an apparent 
accident which prevents 
fruit set from occurring. 
The grape cluster is meditim 
in both size and compact­
ness, with a short bunch-
stem (up to 5cm - 2 inches). 
The fruit or berr>' is spheri­
cal, medium sized, and has 
thin, densely colored skin 
(dark blue to black) made 
matt by abundant bloom, 
colorle.s.s fle.sh. and pips. 
Garnacha buds early, aiid is 
consequently susceptible to 
late frosts like those lhat 
Mentrida (Toledo) and 
Navalcamero (Madritl) were 
unfortunate enough to ex­
perience this year. 
G()t">elet paining is traditional, 
with four or more arms and 
two spurs per arm, though 
more recently, espalier train­
ing is also being u.sed. 
The high vegetative prjtential 
of this variety, with its ten­
dency to form robust trunks, 
arms and shoots which facil­
itate the circulation of sap, 
makes ic importanc to control 
planting density, choice of 
rooLstock and pruning style 
according to the availability 
of water, balancing vegeta­
tive growth so as co obtain 
high quality fruit. 
Garnacha is considered a 
native variety in Spain, and 
in the course of its long his­

tory clones have evolved, 
tidap(ed lo soil and climate 
conditions in differeni geo­
graphical areas. This ex-
phiins the many variants on 
its name. 
Other varieties exist, differ­
ent f rom Garnacha Tinia, 
which are di.ssimilar and ge-
netically unrelated, yet 
known by double-barrelled 
names in vihich 'Garnacha' 
is qualified by an accompa­
nying term. Examples are 
Garnacha Blanca and Gar­
nacha Roja, and the black 
varieties Garnacha Peluda 
and Garnacha Tintorera. 

Garnacha has many fine 
qualities as a wine grape, 
imptjrtant among these be­
ing ils richness in polyphe­
nols and its good ripening 
record in appropriate condi­
tions. A well-made Gar­
nacha wine is densely col­
ored, rich in primar>- arontas 
and diy exiract, an<j charac-
lerisiically fruity. 
Photosynthesis occurs in 
much the same u'ay through­
out the vcgettthle vvodd, and 
the various varieties of Vitis 
vinifera. As we know, this 
system of tilisodiing energy 
from sunlight uses the leaf as 
a screen whose chlorophyll 
transforms the carbon diox­
ide in the atmosphere into 
siigtus. Tlitti said, however, 
each variety metabolizes dif-
ferenily and the grape's 
ripening process is not sim­
ply a question of producing 
a certain level of these sugars 
(glucose and fructose), hut 
also of synthesizing many 
other substances which af­
fect wine Cjuality importantly. 
Among these are the primary-
aromas specific to each vari­
ety, organic acids and 
polyphenols, whicli make up 
a vast group of substances 
including the grape's col­
orants and tannins. 
This is why it is so imporiani 
to know all about a grape 
variety if one is to get the 
best possible results from 
vinification. both as regards 
capitalizing on its character­

istic qualities and aromas 
and avoiding problems. 
hn important feature of Gar­
nacha is its particular apti­
tude for reaching liigh glu­
cose levels. This means that 
the growing method must 
be adapted accordingly and 
ripening must be watched 
carefully, liming ihe htirvesi 
so that che grapes scill have 
a gt)()d overall acidity level. 
This is all vital to achieving 
successful vinif icat ion. a 
long-lived wine and the 
right organoleptic balance. 
The activity of oxidase en­
zymes characteristic of ihis 
grape (and of others) has t(:> 
lie catered for. Cultivation 
and plant care need to focus 
on ensuring really healthy 
grapes, and picking and 
transporting the harvest 
must be done so that the 
bunches reach the winery's 
reception hopper as un­
scathed as possible. 
The action of these enzymes 
may also need to be 
blocked b)' irettlmeni in the 
winery, and by excluding 
oxygen as far as possible al 
critical junctures to avoid 
oxidation of the polypheno-
lics and, particularly, color­
ing matter. 
Garmicha grapes are particu­
larly useful for young red 
wines, or wines for drinking 
in their first or second year, 
whether varietal or blended 
with other varieties. They 
respond well to vinification 
by the traditional maceration 
method, allowing time for 
the extraction of plenty of 
coloring matter without cre­
ating an excess of tannins, 
and by the carbonic macera­
tion method. Either way, 
levels of free sulphur diox­
ide need to be monitored to 
ensure its antioxidant effect, 
and where possiltle, wine 
should be made and stored 
in an inert attnosphere of 
carbon dioxide or nitrogen. 
Garnacha is also widely 
blended with other varieties 
such as Tempranillo. 
Mazuela, Gamtrcha Tintttrera. 
Bobal and Cabernet, to give 
better balanced fixed acidi­
ty, extract and color, and 
greater .stability, 
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All the areas where Gar­
nacha is grown produce ex­
cellent roses, either mt)no-
varietal (5r with a small per-
centtige of other \ arieties. 
These are fruity, richly col­
ored wines and are pro­
duced in, for example, the 
Denomination of Origin 
(D.O.) areas of Navarra 
(from the Baja ,Vtontaha sub-
zone), Cigales, Rioja, Carihe­
na and Priorato. 
Garnachti is also used for 
notable rancio (maderized) 
wines in traditional areas 
such as Tarragona (Catalo­
nia) and, particularly, in 
Priorato. These are made by 
the old method of forcibly 
oxidizing wine by exposing 
it to changitig tempentiures, 
stored either in wooden 
casks or in glass demijohns 
left in the open air. 
It is often used, too, for 
what used to be kncjwn as 
mistclas (now known as vi­
nos de //co)-liqueur wines), 
though these are made only 
in a few specific areas. 
It would be true to say that 
Garnacha does nol occupy 
prestige status -it is ti.ssociat-
ed with wines which are 
high in alcohol, ascringent, 
unpretentious and vinous. 
This is I.'irgely hectiusc in 
many areas Garnacha is still 
being grown in old vine­
yards and is often vinified in 
rudimentary wineries. 
One does not often find a 
monovarietal Garnacha red -
officially this means wine 
made with 85% or more 
Gtirnaelitt grapes. It is ti dif­

ficult variety to v'm'ify for the 
reasons outlined at)ove, so 
the tendency is to use more 
easily vinified varieties or to 
use Garnacha in blends. 
Monovarietal wines not only 
lequire modern technology, 
but technology apprttpriate-
ly applied to the particular 
variety. .Some of the winer­
ies .sLiccessftilK- ,ipprf itutii;!;^ 
Garnacha in ihis way in­
clude Rioja's Villa Ijall.ta and 
the San Isidro de .Mdeanue-
va de Ebro cooperati\e: 
Cariiiena's San Valero coop­
erative (Monte Ducay '94), 
and the Longares and 
Paniza wineries, also cov­
ered by che Caririena D.O. 
In Navarre, good Garnacha 
wines made by carbonic 
maceration come from the 
Cascante and Cintruenigo co­
operatives in tlie Ribera Baja 
and from the Sada coopera­
tive in Che Baja .VIoncana. 
Good Campo de Borja Gar-
nachas include Borsao from 
the Borja cooperative (a 
blend with Cabernet), and 
Vifia Ainzon. 
With few exceptions (see 
article on Clos Dofi on page 
54), promoters of new 
wines and brands tend to 
focus attention and big 
money on planting and 
vinif>'ing internaticmal vari­
eties such as Cabernet 
Sauvignon, Merlot and 
Pinot. They do not apply 
the available technology to 
exploring and maximizing 
che potential of native 
Spanish varieties like Gar­
nacha, 

FRANCE 
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Data f rom the Catastro 
\ ilivinicola (Winegrowing 
Census) for the decade 
1972- 19S2 show that Gar­
nacha (jccupied 176,000 
hectares (4.^4,896 acres) of 
Spain's vineyards, account­
ing for 13.23% of the coun­
try's wine grape total and 
35.4% of its black wine 
grapes. This figure includes 
Tinto .'\ragones. which the 
Census treated as a different 
varieiy but which is current­
ly considered to be a Gar­
nachti clone. In terms of 
area planted, Garnacha is 
the leading black grape vari­
ety in Spain and the second 
in the overall variety figures, 
after the white Airen, 
Spain is currently compiling 
its Vilicultural Register to Eu­
ropean Union ( E D regula­
tions. So far, INDO (the Na­
tional ln.stitute for Denomina­
tions of Origin) has published 
die volumes relating to nine 
provinces, among them Tole­
do, Tarragona and Zamora. 
the up-it)-dale figures for 
which are quoted below. 
The map shows the main 
Garnaclia-growing aieti antl 
highlights ihe greaiest con­
centrations of this variety. 
The provinces listed below 
are those where plantations 
of Garnacha exceed 5,000 
ha (12.355 acres) and ac­
count for 20% or more of 
that priwince's total area un­
der vine. 

PROVLNCE AREA (Ha) % 
Zanigoza 60,600 72 

30,900 IS 
N . l \ JIT.I 24,1 Hill 88 
La Rioja 13.400 (1 

Madrid 2-
Aviln 7,300 
I'eniel 6,000 1^ 

Zaragoza is the province 
with the largest area of Gar­
nacha. There, il is the prin­
cipal variety and the basis 
for the wines covered by the 
D.O.s of Cariiiena, Campo 
de Borja and Calaiayud. 
Garnacha is the dominant 
variety in most of the 
13 ro v i nee's m u n i c i pa I i t ies, 

f / f f ' f / y A r/Arr/zreA 
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From 1926, the first olive stuffed with anchovy. 
EL SERPIS quality, as ever in everybody's mouth. 

That's the way E L SERPIS is, and this, the look of the new generation. 
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and has been for many 
years, tliough tlie figures for 
the last 20 years show an in­
crease in plantings of white 
varieties such as Viura and 
Garnticha Blanca. 
In Toledo Province as a 
whole, Garnachti is the 
second variety after .•\ir(in 
(though in Menlrida D.O. 
it occupies 92% of the 
vineyartds) and the wines 
hereabouts are character­
ized hy this variety's fruity 
primary aromas. 
. \ f 1.1 1 11 p L ; l i Si .>r. i .it' i l i e ( I I L I 

Catastro Vit ivinfada fig­
ures for Toledo with the 
updated Viticultural Regis­
ter (their field data refer to 
1975 and 1992 respectively, 
so that ihey span 17 years ) 
shows that (3arnacha has 
kiMeri hack 1 iv .̂MiK! I i j . or 
18%. However, the ripping 
out or abandonment of 
Airen plantations ha.s now 
increa.sed Garnacha's share 
of the overall figure from 
18% to 21%. 
The municiptdities of Fuen-
salida in Toledo Province 
and Cariiiena in Zaragoza 
Province have the most ex­
tensive planialitins of Gar-
naclia, each of tiiem exceed­
ing 3,000 ha (7,413 acresX 
Garnacha's percentage in 
Navarra is very high, though 
L d n v n l lisatires s|u iw i i n jn ir-
tant changes. In Navarra 
D.O. overall, Garnticha ac­
counts for aboul 52%, dom­
inating in the Baja Montaiia 
at 90%, while there is a rela­
tive decrease in the Ribera 
btija. w i t h 43"'j!. 
In La Rioja Province, Gar­
nacha is the most widely 
planted variety, accounting 
for 44.5% of the total under 
vine, though il should be 
noted lhat in the Rioja Alta 
the figure is less than 25%, 
while in the Rioja Baja it ex­
ceeds 70%. Garnacha is the 
leading variety used for 
young wines, and is blend­
ed in varying proportions 
with Tempranillo and other 
varieties for crianza and 
resen̂ 'a wines (see Glos.sary, 
p. 113). 
;\ 111 e ud i I > 11 <) . G .1 r -
nacha is also an important 
variety in Madrid Province, 

especially in the subzones 
of Navalcarnero and San 
Martin de Valdeiglesias. In 
Avila Province, it accounts 
for ahnost 80% of its vine­
yards, with 1,800 ha in the 
Cebreros area alone. In 
Teruel, Garnacha is the 
leading variety in many mu­
nicipalities, though here it is 
more widely dispersed 
rather than being gnjwn in 
particukir nucleii. 
Other provinces whose 
Garnacha figures merit a 
mention are: Burgos, with 
some 5,000 ha (12,355 
acres), and .Soria, Tarragona 
and Valladolid all wi th 
alioiit. cir more than, 2,000 
ha (4,942 acres), though 
their plantations are more 
widely dispersed. 
In Tarragona, Garnaclia 
has declined during the pe­
riod under consideration 
Iiy some 3,000 ha (7,413 
acres), or 62% of the origi­
nal area. However, higher 
percentages of other vari­
eties have been ripped out 
or ahandoneti. It is actual­
ly gaining ground in Prio­
rato and in the Falser sub-
zone of ihe Tarragona 
D.O., revealing confidence 
in this variety on the part 
of local growers. 
In Huesca, Garnacha occu­
pies 19% of monovarietal 
vineyards, especially^ in the 
Somtintano D.O.'s produc­
tion area, and it is also 
grown in the majority of che 
province's vineyards in tan­
dem with other varieties. 
Zaniora meanwhile has 
j)ra( Ek : i l l \ i.]<Hil)le>J it - area 
of Garnaclia since the old 
Catastro figures. 

Garnacha is the same vari­
ety as the one known in 
France and elsewhere as 
Grenache or Grenache Noir 
In the EU, the authoriza­
tion of grape varieties is 
regulated by R, (EC) 
3800/81 modified last year 
by 3255/94. After Spain, 
France is the biggest grow­
er of this variety, with plan­
tations of it in the south­
easterly departements, par­

t icular ly Vaucluse and 
Gard, and the Pyrenees 
Orient a les, Dr(')me, 
Herault and Aude, in areas 
with plenty of sun and suf­
f i c i en t ly h igh tempera­
tures. It is the principal 
variety for several D.(3,s, 
including Cotes du Rous-
sillon, Corbieres, Cosderes 
du Gard and Coteaux de 
Languedoc. 
In the vttst Ltinguedoc-Rous-
sillon. Garnacha Tinta is 
used to make naturally 
sweet wines such as 
Rivesalies and Banyuls, and 
it is also used in Coies de 
Provence and Cotes du 
Rhone in combination with 
other varieties such as Syrah. 
In Ponugal, Garnacha is au-
tliorizecl only in Ribatejo e 
Oeste, Alentejo and the is­
land of Madeirtt. 
In Greece, there are planta­
tions of Garnaclia on the 
Chalcidice Peninsula, in 
the Dodecanese and, prin­
cipally. Heraklion. Gar-
naciia is not a significant 
variety in Italy. 
In California, Garnacha ac­
counts for 14% of the area 
planted with black wine 
grapes, occupying third 
place after Zinfandel and 
Cabernet Sauvignon. 
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Gabriel Yravedra is an 
agronomist, Firsl Vice 
President of the In terna­
tional Vine and "Wine Of­
fice, and a member of the 
Scientific Committee for 
Denominalions of Origin 
of Agro-Alimentary Prod­
ucts in Brus.sels. 
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San Miguel's 
exports amounted 

to over 4 billion 
pesetas in 1994 

thanks to its brand 
image linked 

to Spain. 
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Texto: Inigo More Plioio: San Miguel/ICEX 
Translatitm: Jenny McDonald 

iguel Uan 
The beer from Spain 
A GROUP OF AUGUSTINE MONKS 
PROVIDED THE FORMULA, GENERAL 
MACARTHUR WAS IN CHARGE OF THE 
LOGISTICS, THE SECOND WORLD 
WAR SAW TO THE PROMOTION AND 
SOME SPANISH EMIGRANTS DID THE 
REST. THESE ARE JUST SOME OF THE 
INGREDIENTS OF SAN MIGUEL, ONE 
OF THE FEW SPANISH BRAND NAMES 
THAT ARE AS WELL KNOWN OUTSIDE 
SPAIN AS THE SINGER JULIO IGLESIAS. 

SUCCESS ABROAD (IX) 
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«You'll never pick a better pepper than Dantza» 

When Peter Piper picked his peck of 

pepper, he hadn t heard about Piquillo 

peppers. 

Delicious red peppers from Dantza 

preparated in the traditional way. 

With the guarantee of the 

Designation of Origin Regulatory 

Council Pimiento Piquillo from Lodosa, 

You'll never pick a better pepper 

than Dantza. 

% Conservas Vegetales 
GRUPO CEVENASA 

Clra. Melida, Km. 1 • 31380 Caporroso (Navarro) • Spain 
Tel. (948) 71 09 00 • Fox (948) 71 09 12 
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beer and Julio Iglesias 
records •. This was the head­
line spltished acioss the front 
page of Tlje Sun of Lontlon 
when it sided with Canada 
during the recent fishing 
conflict with Spain, 
Many Spanish companies re-
pon liiglierexpoii figuies than 
San Miguel -and some are 
even l.ietter known- but they 
all discovered to their envy-
that in Europe no other con­
sumer goods are more closely 
identified with Spain than 
rec<)rds by Julio Iglesias and 
beer brewed l.iy San tVIiguel. 
The firm's export manager, 
Antonio Claramuni, is only 
loo happy to accept ihe 
tabloid's verdict and to state 
that it is an honor to figure 
alongside Julio Iglesias -he 
even confesses to having 
considered spon.soring one 
of the singer's concerts in 
the United Kingdom. 
Long before The Sun sug­
gested bciycotting San Miguel 
beer, this was one of Spain's 
higliest-llying expori prod­
ucts. Since 1967, San Miguel 
has been Spain's greatest e.v 
poner of beer and in 1994 its 
sales outside Spain passed 
the 4 billion-peseta (32 mil­
lion dollar) mark. This is 
clearly something of a mira­
cle fcjr a country with no 
brewing tradition. 
Firstly, hops have never been 
widely cu[rivaled in Spain 
due to the climate. This al.so 
means that beer-drinking 
was not common practice 
until jusi a few decades ago. 
obviously being held back 
by the quality and c[uandty of 
Spanish wine produciion. 
But an\Tv-ay the fact is that 
the origin of San .Miguel goes 
back to the Philippines and. 
from there, it grew to be-
louk- ,jin.- < )[• ihf i.-rn!i]i.'ni^ (if 
Spain abroad. 

iLs upward progi-es,s wtis boost­
ed by coincidence and by a 
number of historic personages 
-from General MacAnhurto the 
painter Zuloaga, including a 
monaster '̂ full of monks, the 
latter having traditionally hg-
iJivU hyji.A\ ill iSic h;Hiir\ otal 
coholic lie\erage5. 

San Miguel Was Sorn 

The company .started out in 
1890 in the .-Augustine 
monastery- in the San Miguel 
district of Manila. The tropi­
cal heat under the monk's 
habits was such that the ab­
bot decided it was prevent­
ing them from carrying out 
their spiritual lasks. To raise 
the soul of his monks above 
worldly fatigue, tliis cheerful 
character decided to start 
brewing beer. 
The Philippine Islands that 
took their name from 
Spain's King ai the linic-. 
Philip 11, were Spain's most 
eastern colony, conc|uered 
for Spain in 1̂ 21 by Juan Se-
bastiitn Elcano. Since k was 
impossible to cover the 
whole of the territory that 
not only comprised over 
7,000 ishinds but was inhab­
ited by aggressive local 
tribes, the Spaniards who 
were most persistently pre­
sent in the Philippines weiv 
always the religiotis orders 
whose abnegation in the 
face of h;irdslii|'i u'as lo pla\-
an important role in the lii.s-
toiy of San Miguel. 
The Philippines htid always 
been the port of call for pas­
sengers and goods travelling 
1 let ween Asia and America 
before setting off across the 
Pacific Ocean or the China 
Sea, the latter being some­
times the unwished-for des­
tination of ships repelled by 
the bellicose locals. This 
was the case with Elcano 
who was thus forced to 
make the first round-the-
world vo>'age. After fleeing 
from the archipelago to e.s-
cape from the natives, he 
found thai the trade winds 
that had taken him that far 
now prevented him from 
sailing back to America, So 
he summoned up courage, 
set off for China and contin­
ued we.slward.- as far tis the 
Cape of Good Hope, so 
named because it at la.st en­
abled him to veer north­
wards towards Spain where 
he was to return, although 
with just 18 of the 240 men 

who had left with him three 
years before. 
Similarly courageous were 
the Augustine monks in the 
San Miguel disirict who de­
cided to stay on in the 
Philippines after ihe baiile 
of Cavite (189B) lhat put an 
end to domination by the 
Spaniards and opened the 
way to ihe influence of the 
United States. Undaunted, 
the monks continued brew­
ing. Their remedy for the 
heat was .so successful that 
just after the mm of the cen­
tury they were able lo ex­
pand the brewery and float 
shares under the name of 
San Miguel. Soon after­
wards, they .sold their stake 
to a group of Phil ippine 
families led by the Soriano 
family. 
San Miguel continued with 
ils activities, taking advan­
tage of the fact thai ihe ef­
fects of the First World War 
were hardly noticeable in 
the Pticil'ic. Eiiii the Second 
World War was tcj bring 
drastic changes. I l led lo a 
3-year occupation of the 
Philippines by the Japanese, 
until the islands were liber­
ated in 1944 by General 
MacArthur. His adjutant was 
Colonel Andres Soriano 
Koxas, a Philippine entre­
preneur and descendant of 
the first San Miguel share­
holders, who had joined the 
ariiiv afu.T I lie l.i[Tanest- ir, 
vasion. At the end of the 
war, Soriano became Presi­
dent of San Miguel and de­
termined lo expand the 
company, which had mean-
wdiiie continued to grow 
during ilie war as a re.sult of 
assistance from two unex­
pected quarters. 
The first boost was to for­
eign trade and came front 
the U.S. navy. Before the at­
tack on Pearl Harbor, San 
Miguel had received a small 
()rt..k-r I !i ini i n̂e < jf tlie T.S. 
warships and by 1945 it had 
become the largest .supplier 
to the Pacific Fleet. The 
navy men had become so fa­
miliar with the brand that 
they got into the habit of 
asking for a "San Mig". And 

the beer followed them as 
they advanced through the 
Pacific towards Japan. .An­
tonio Claramunt says: "By 
the end of the war, San 
.Miguel had come to be a 
liighly-e,steenied brand and 
w âs sold from Hong Kong 
to the i.sland of Guam", 
The second boost led to ex­
pansion within the Philip­
pines and arose frotii the k> 
cal master '̂ of military logis­
tic techniques, of prime im­
portance when a company 
has lo I tike its products to 
7,000 islands. The vast dis­
tribution network that was 
set up was the reason why, 
years later, companies such tis 
Coca-Cola or Nestle were to 
join up with San Miguel in or­
der to penetrate this mtuket. 

San Miguel Gumes 
In Spain. 
Just as Elcano did four cen­
turies before, Andres Soriano 
Roxas returned to Spain in 
1945 but this time to cele­
brate the end of the war. 
.Soriano was of Spanish ori­
gin and had always main­
tained close links wi th 
Spain. Some time before, 
when .searching for an artist 
to portray his wife. Carmen 
Montemar. it was a S|ianish 
painter whom he commis­
sioned -Ignacio Zuloaga. 
The artist had died a few 
months before his trip so 
Carmen Montemar was keen 
to visit the museum set up 
by the Zuloaga family in the 
Basque town of Zu 111 ay a to 
display its art collecdon. So-
r iti no was not aware of it but 
this was to be the start of the 
Spanish San Miguel. 
Chance led him to be guid­
ed on his visit by the indus-
trialisi Enrique Suarez Rezo-
la, the painier's son-in-law. 
They spoke of the tremen­
dous problems of post-war 
Spain and of the dearth of 
certain products, one such 
being beer. They got on 
well and, over lunch, it was 
pointed out thai there was 
no-one in Spain producing 
quality beer. It didn't take 
I' mi: !') n.-acli Ww tSeLî ii M; LI • 
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All the sectors of the world' 
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start producing San .Miguel 
in Spain. 
Rig lit from the start, accord­
ing to Antonio Claramunt. 
Soriano and Suarez "agreed 
lhal ihey should protiucetop 
qualiiy t'leer, a surprising de­
cision in the rickety condi­
tions of post-war Spain in 
which oniy beer of .standard 
quality was l:ieing pro­
duced". In those days iherc 
\ \ : - X K - \ : ' . ' \ : ; ^ . i ! i \ s p i . i n i . M i i s 

who could affortl ttie luxury 
of top quality so ihey decid-
etl lo think in terms of the 
national market, raiher lhan 
just the local market which 
was the approach adopted 
by all other Spanish lirewers. 
"the others just produced 
for their own locality ', says 
Claratnunt. tn addition, they 
inherited the Philippine vo­
cation to export which had 
already led tlie Soriano fami­
ly to sell its products 
il'iroughoui the Pacihc area. 
This ambiiious plan was nol 
easy to put into effect, least 
of all in post-war Spain. 
And it was twelve long years 
later, on 12 -May 1957, that 
the first bottle of San MigLiet 
came off the produciion line 
in Spain. 
'fwo years before, after tial-
tling with officialdom, they 
had finally received a l i ­
cence to brew beer in ihe 
province of Lerida. A com­
pany had already been set 
up under the name of 'San 
•Miguel - Fabrica de Cerv-eza 
y Malta', the main share-
iiolder being Andres Soriano 
who, together with the 
Cortina family, formed ihe 
nucleu.s oflhe company, "tt 
must be remembered," 
slates Claramunt, "that the 
company they set up was 
completely different to the 
Philippine San Miguel with 
which it had ties only 
through one of the capital­
ists, the management being 
entirely separate." The two 
companies were to share 
out the world market apply­
ing different export strate­
gies. "We took on Europe 
an(_l .\frica, and Asia and the 
l.hiited States were left to 
them." Today the Spanish 

San Miguel continues spe­
cializing in brewing whereas 
the Philippine company has 
become a giant holding that 
is present in all the branches 
of the agriculture and food 
sector, pays 5% of ail the 
taxes collected by the 
Philippine state and pro­
vides for 3% of its GDP. 
In 1957, the fir.st year of op­
eration, producdon amount­
ed to just 18,000 hectoliters 
of beer. In 1994 it exceeded 
}.5 million hectoliters with a 
total turnover of 36.43 bil­
lion pesetas. In the inter­
vening years the three San 
Miguel factories were set up 
and a powerful brand image 
was lo become c< )nsolidaU;d 
with a close link to Spain. 

The Branil Name is 
All Important. 
At least this is Anion io Clara-
munt's opinion concerning 
consumer goods. San 
Miguel focused its efforts on 
building up a powerful 
identity lo gain the edge 
over its competitors. Me 
states: "There's no longer 
any iioini in yi >iir cii-,-
lomers that your beer is 
clearer or darker or better 
than the others. The basic 
challenge is to find some­
thing that differentiates your 
product from those of the 
competition and lliat'.s 
where San Miguel has suc­
ceeded: it is the Spanish 
beer. It automatically brings 
up images of sun, sand and 
holidays and all of these 
help lo push up beer sales." 
WiUi I liis RIL-.I in niiiKl. ^a[l 
Miguel gradually buill up its 
image that has since been 
copied by others -ihe Mexi­
can Corona-Coronita and 
Sol beers emphasize Mexico 
and things Mexican in their 
publicity- campaigns. 
But Claramunt believes the 
Mexican success is due more 
to a fashion for drinking 
beer with a slice of lemon 
than to the prcjduct itself and 
he rejects these ftJimuhis. 
"They might push sales up 
fast but the subsequent fall 
can be just as fast. San 

Miguel does what it can to 
nol 111.' kisli:;Oii.ibK' b f i ;iusc 
fashions come and go." He 
crinsiders there is notliing 
exotic about San Miguel. 
"Il's just a good beer whose 
strength lies in the fact that 
on the world market it is the 
beer from Spain." 
He believes that the beer's 
success in building up an 
image and in nourishing on 
the export market was due 
to several factors, one of 
which was tourism. "In 1994 
aboul 60 mi l l ion tourists 
came to Spain. They bought 
San Miguel in the bars and 
shops and inevitably started 
to associate it with our coun­
try. Back home in Paris or 
London, when they see San 
Miguel, they know the brand 
and start to ask for it," says 
Claramuni. 
While il was consolidating 
its brand image, San Miguel 
extended its plant. After 
Lerida came the Burgos 
brewery in 1964 and, six 
years later, the one in Mala­
ga. Its production ,siruclure 
remains the same today, 
with each of the three brew-
i.-r\y.'> \->ein^ ol -iniiki r si/i-
and each producing one 
third of the 3 5 million hec­
toliters brewed in 1994. 

San Miguel up FOP Sale. 
Andres Soriano III, President 
of today's San Miguel, and 
the Suarez and Cortina fami­
lies had to make a tough de­
cision in 1994: whether or 
not to sell the company, in 
which ihey held approxi­
mately 529(1 of tht" shares. 
Economic globalizadon and 
the European Single Market 
meant tliat San .Miguel had 
become just a small fi.sh in 
the Eurcipean brewing sec­
tor. One of the solutions to 
ensure che company's sur­
vival was to sell out to a 
large group and Danone, 
which had already pur­
chased 22% in 1992 from 
other shareholders, was the 
successful candidate. Four 
takeover bids w ere launched 
in cH-der to enable all the 
shareholders H) sell their 

stakes under the same terms. 
Two have already taken 
place and Dancjne currently 
liolds 60% of San Miguel. 
This percentage is expected 
to reach 100<!4) in 1997. 
So today San Miguel is un­
dergoing a process of 
ciiange from being ahnost a 
family company to forming 
part of the Danone group. 
San Miguel now also pro­
duces Kronenbourg heer. 
anotlier brand owned by the 
Danone group, and Antonio 
Claramuni accepts that it is 
not impossible for San 
iWiguel beer one day to be 
produced in Danone-owned 
breweries outside Spain, 
In spite of the many changes 
in store, the San Miguel 
brand name is likely co be 
pre.served, "Today when a 
company is up for sale, the 
buyer isn't interesit-d in the 
plant orotheriangihk' assets. 
He just looks for a brand-
name and the real value of 
San .Migtiel lies in its name," 
says Claramunt. Even the 
cdiiors of 'The Sun are aware 
of this. After recommending 
their readers tcj boycott San 
.Miguel, they then took ad­
vantage of its prestige to car­
ry oul a promotion cam­
paign. A team of glamorous 
promoters was taken on by 
the paper to .spend the .smn-
nier on the Spanish beaches. 
Whenever they saw a sun-
bather with a copy of Tbe 
Sun, they handed out 1.000 
pesetas -"enough to buy 
eight bottles of San Miguel 
beer", according to the nevi'S-
paper s front ]i;ige. 

Ifiiso More ivrites for Ihe 
business section ofn\ Pals 
and for other media, one 
of u'hich is Interectsnoniia, 
tbe first European radio 
station to specialize in 
b I ts i 11 ess infornuitioii 
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IT'S IN THE BAG! 
THE WORLD'S MOST 

PAMPERED TABLE GRAPES 
GROW IN SPAIN 

A tiny valley on Spain 's Mediter­
ranean coast has developed an un­
usual and completely natural way to 
grow table grapes that look more per­
fect, taste better, are healthier and 
can be enjoyed well into the winter. 
The grapes of the Vinalopo Valley are 
so special that they have been granted 
the world's first and only "Denomi-
nacion de Origen "for table grapes. 

Text: Deborah Lulirman 
Photo; C.R.D.O, Uvas de Viiialopo/ICEX 

T here is a reason that 
Manual Bonmaii was 
elected mayor three 

times. The year was 1912. 
Pe(jple in the farming lown 
of Novelda, in the sunny val­
ley of Vinalopo nearMcante. 
liked Sei'ior Bonmati because 
he was a model of civic lead­
ership. He was pro-educa­
tion, he reduced unemploy­
ment, and he helped bring 
water U) tlie grape growers of 
this arid valley'. 
But his most long-lasting 
contribudon to the commu­
nity was a simple, yet inge-
nitms, discovery. He found 
lhat grapes could be grown 
in paper bags. As mayor 
and a prominent grower 
himself, Sr. BonmaU' led ihe 
fight against a grape pest 
called "Cochydis" that 

plagued the valley from 
1912 to 1919. He tried 
everything he could think of 
to f o i l the pesky moth 
which laid its eggs in the 
fmit. But his efforts were in 
vain and his grapes contin­
ued to be damaged from the 
resulting liny worms. 
So Sr. Bonmali began to ex­
periment with tying paper 
bags one-by-one around his 
ripening bunches of grapes. 
It looked like the vines were 
growing paper bags in.stead 
of grapes and his neighbors 
could not stop laughing. 
Agricuitural authorities came 
out to inspect his unordio-
do.x growing methods and 
di.smis.-ied him as a lunatic. 
Nevertheless, i l worked. 
The paper barriers kept the 
pest away from the fruit and 
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It is said that the toughest terrain always produces the best grapes, so it should 
be no surprise that Spain's most renowned table grapes come from a land that 

seems suited for little else. 

Sr. Bonmati discovered that 
his method produced a 
number of other advantages. 
His pampered grapes 
looked more perfect than 
those of his neighLiors and 
the skins were not as tough, 
but be.si of all he found tiiat 
paper bags slowed the 
ripening process. His 
grapes could stay on the 
vine months longer than 
anyone else's and be har­
vested as late as December 
or January, when they could 
fetch a higher price in the 
market and be enjoyed as a 
.special treat on Chri.stmas or 
New Year's Eve. 
The grape growers of the 
Vinalop6 Valley are not 
dumb and soon paper bags 
began sprouting from vines 
throughout the region. The 
threat of the Cochylis plague 
has long since vanished, but 
Sr. Bonraati's method of 
pampering grapes by grow­
ing them in paper bags re­
mains the same as in 1919-
His ingenious discoveiy has 
sprea(J out over 10,000 
hectares (14,170 acres) and 
turned into a US$ 21.6 mil­
lion a year business. 
Probably even more heart­
warming lo Sr. Bonmati 
would have been the return 
of the agricultural authori­
ties. In 1990, 21 years after 
his death, the Fishing and 
Agricultural Council of the 
Valencia region recognized 
the unique gro'W'ing method 
and unrivaled quality of 
Vinaiopo grapes by creating 
die world's first and only De­
nominacion de Origeri (De­
nomination of Origin) for 
table grapes. This D.O. des­
ignation, which appears on 
the label of every box that 
meets D.O. standards, as­
sures consumers diat they are 
buying grapes grown in pa­
per bags in the Vinalopo Val­

ley -the liighest quality avail-
on ihe rnarkel toclav. 

A DESERT TREAT 
The Vinalopo Valley is sur­
rounded by arid, craggy 
mountains aboul 35 km (21 
miles) inland f rom the 
Mediterranean city of Ali­
cante. The Vinalopb River, 
which once carved out the 
valley, has long since dried 
up. Al i that remains to 
mark its path is a narrow 
strip of gra.ss and reeds lhat 
feed on the runoff from in­
frequent rains. 
V!nalop(')'s vineyards share 
hillsides with du.sty marble 
quarries. The soil bakes 
and cracks under a blinding 
sun. It is a thirsty land­
scape and due to several 
years of drought in south­
eastern Spain even drier 
now lhan ever. 
Standing out in sharp con­
trast to the bleak landscape 
are the bright green grape 
k-av e- of [ lu- ^•int•ya nk . 
They are irrigated with drip 
.systems that do not waste a 
drop of the precious liquid 
and it almosi seems like a 

miracle that such an un­
promising place could pro­
duce .such healthy plants. 
It is said that the tougliest 
terrain always produces the 
best grapes, so it should be 
no surprise lhal Spain s most 
renowned table grapes 
come from a land that seems 
.suited for little el.se. 
The Vinalopo Valley lies just 
ncjrtli of Elche -a town fa­
mous for its palm oasis, date 
groves and a medieval 
Christian myster '̂ play that is 
sung in haunting oriental 
melodies that belie the re­
gie in'.s .Moorish p;isl. 
Just bey^ond Elche is the Ali­
cante International Airport, 
which receives planeloads 
of northern European 
tourists everyday. They 
come from places like Man­
chester, Zurich, and Ham­
burg for a sunny holiday on 
the Costa Blanca -which is 
alniDSL a si.iii.- l;n.;i .ii ihc 
nearby resorts of Benidorm 
or Playa San Juan.The re­
lentless sun, the dry winds 
swooping down from the 
arid mountains and mois­
ture-laden breezes that 

F n A f4 C E 
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come up the valley from the 
sea at night provide the 
Vinalopo region with a 
unique set of climatic factors 
ju.sl right for growing grapes 
in bags. The method has 
been copied and tried in 
Olher parts of Spain, but 
without success. In olher 
places, the grapes lend to 
rot from moisture trapped 
inside the t)ag. 

A BUNCH OE ADVANTAGES 
Two varieties cjf grapes are 
included in the Denomi-
i7C4ci6n de Origen Vinalopo: 
Ideal -which is also called 
Italia- and Aledo. The Ideal 
variety grow.s in kmg, loose, 
cone-.siiaped bunches. The 
grapes themselves are large 
and pale yellow, wi th a 
crunchy texture and a light, 
delicious muscat flavor. 
They contain only one or 
two seeds and are liar\'ested 
from mid-August to mid-
Ociober. 
Aiedo grapes are a special 
gourme.-! treat -almost like 
eating a bite of candy^ on a 
stem. Named for a Vi 11 age in 
the nearby province of .Mur­
cia, Aledo grapes grow in 
compact bunches. They are 
medium to large-sized white 
grapes with firm, crunchy 
flesli that contains a buist of 
sweetness. Aledo grapes al­
so contain only one or two 
seeds and are harvesied 
from mid-November to mid-
Dcccniber. 
Vinalopo grapes have a 
number of advantages over 
other types of less pam­
pered table grapes. Since 
the bag protects the fruit 
from sun, rain and hail, as 
well as insects, the grapes 
have plenty of eye-appeal. 
Each bunch ripens evenly 
and naturally. They benefit 
from a uniform pale hue that 
gi\ cs ilK:m Li nun k ni e\e-
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Perhaps the most Important advantage of Vinalopo grapes for the consumer is 
that the paper bag acts as a natural barriciade to protect the fruit from pesticides 

and fungicides. 

gance. There are no brown 
areas from sunburn nor are 
there any overripe or mis­
shapen grapes. 
The unusual growing tech­
nique also slows the ripen­
ing proce.ss and allows farm­
ers to keep the grapes on 
the vine virtually until an or­
der comes in. There is no 
need to keep the grapes in 
cold storage or use artificial 
ripening methods. Con­
sumers are guaranteed of 
getting vine-ripened grapes 
lhat contain maximum fla­
vor and nutrients. 
Vinalop6's motto is "from 
the vine to the table" and 
growers pride themselves 
on the ability to get their 
produce inlo the distant 
markets of Milan or Flan-
nover within two days of 
picking. But the best part of 
fhis growing .system is lhat it 
allows consumers to enjoy a 
summer fruit in the middle 
of winter. 
The delayed harvest t jf ilie 
Aledo varieiy of Vinalopc') 
table grapes is much appre-
ciaied during the holiday-
season by Spanish con­
sumers wlio eat grapes to 
bring in the .New Year. 
There is no New Years Eve 
party in Spain that is with­
out grapes, every market 
stall is well-stocked and 
they are even sold in tiny 
plastic bags on the street 
corners. Popular folk wis­
dom dictates that at mid­
night on New Year's Eve 
one grape must be eaten at 
each chime of the clock. 
Those who manage tf> 
chomp down all 12 grapes 
before the New Year begins 
are assured of good luck in 
the upcoming year, while 
those who fai! or stop short 
of the required 12 can al­
ways take solace in another 
glass of cava. 

NATURALLY SUPERIOR 

Perhaps the most importani 
advantage of Vinalopo 
grapes for the consumer is 
thai the paper bag also acts 
as a nattiral barricade to pro­
tect the fruit from pesticide.s 
and fungicides. From the 
time the liags are filaced on 
the grapes until harvest, up 
to six monihs later, ncjne of 
the agricultural sprays touch 
the fruit. 
In September 1995, SOIVRE 
-the Spanish export inspec­
tion agency- conducted a 
careful analysis of pesticide 
residues in Vinalopo grapes. 
The SOIVRE laboratories in 
Alicante, which are ap-
prox'ed iiy Use FLII'o]ican 
Community (EC), used the 
most advanced testing 
equipmeni to delermine 
precisely" how much healthi­
er Vinalopo grapes are. 
Laboratory testing proved 
that the unique growing 
methods used in Vinalopo 
produced grapes with prac­
tically no residual pesticides 
-fust one-tenth of t/je ulknv-
ahle EC limits, 
While not theoretically an 
organically-grow product, 
tliis ultra-low level of resid­
ual pesticides in Vinalopo 
grapes has been recognized 
with a special certificate of 
quality in the form of a 
green star that w i l l be 
placed on every case and on 
the Vinalopo labels. The 
green star is intended to re­
mind consumers that they 
are buying an exceptionally 
clean and healthy product. 

GROW UNDER WRAPS 
The Vinalopo Valley and es-
pecially its largest town, 
Novelda, is one of my fa­
vorite places in Spain. Not 
that it boasts any outstand­
ing monuments, nor is it 
ver\- beautiful, but Novelda 

is the exit on the Madrid-
Alicante highway that I al­
ways take to get to the 
beach. 
.\fter the four-hour race 
across the desolate plains of 
La Mancha, it is always a 
pleasure to reach the quiei 
country roads that wind 
around hills and through the 
vineyards of Vinalopo. This 
is where the holiday mood 
sets in. where I .search for a 
flamenco music radio station 
and where I roll down the 
car windows to try to catch 
the first hint of sea air. 
Motorists passing lhr{mgh 
this vaUey during the month 
of July are certain to see the 
unusual sighi of workers in 
the vineyards tying bags 
around the emerging bunch­
es of grapes. 
Il is a luA and tedious jcjb. 
but the well trained work­
ers move quickly along the 
rows of grapes armed with 
a stack of paper bags and a 
bundle of jute ties. The 
workers, most of l l ieni 
women, usually sit on a 
plastic packing craie. First 
they prune away all the in­
ferior bunches. Then they 
pick up one of the bags, all 
of which are open on the 
bottom to allow more air 
f l o w , and w i t h one deft 
motion they place the bag 
over the bunch of grapes 
and tie it on with a shon 
length of jute. 
Workers, most of whom 
come from nearby villages, 
normally work in teams of 
three or four people and 
they repeat this expert ma­
neuver 20-25,000 times for 
each hectare of grapes. 'Wdth 
10,000 hectares (24J10 
acres) of grapes under culti­
vation in the Vinalopc") Valley 
it amounts to 250 mil l ion 
l)ags -each one tied on one 
at a dme bv hand. 

The liags are specially made 
for Vinalopo grapes with a 
coating that helps ihem 
withstand up to six months 
of wind and rain. They start 
out a pale yellow color but 
before harvest the bags are 
hk-aclu-d u liiti.- in I IK.- sun. 
Farmers like to .say the pale 
yellow color of the bag is 
transferred magically to the 
fruil inside as it ripens. 
It is a time-consuming and 
hthor-inien.sive proce.ss and 
one that co.sts grower.s about 
15 pesetas (US$ 0.12) per kk 
10 of fruit. But anyone who 
ha.s .sampled the pampered 
Vinalopo grapes wil l agree 
that k is worth the extra ef­
fort and expen,se. 

BACICINC THE MARKET 

The regulatory council of 
the Denoniinacion de Ori­
gen Vinalopb began opera­
tions in 1990 with the pur­
pose of defending the com­
mon interests of the valley's 
grape grou'ers and promcjt-
ing their produce both with­
in Spain and in inlernational 
markets. 
11 is funded by the Spanish 
Foreign Trade Institute 
(ICEX) and by local growers 
and shippers, who con­
tribute 200 ptas. (USS 1.60) 
per tonne of Vinalopo 
grapes they produce. 
•The council employs a full-
time inspector, who visits 
vineyards and packing 
houses to make sure that 
growing and shipping medi-
ods comply with D.O. regu­
lations. About 40 vineyards 
currenlly belong to the regu-
latoiy council, which groups 
120 companies and about 70 
differeni brands. 
Only first-cjuality and extra-
ciuality Vinalopo grapes are 
allowed to carr̂ - a D.O. label, 
so thai consumers can be 
sure of getting the best possi-
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FRAGATA .... Perfection does exist I 
Based on the experience of over three generations of the Cantacho Family, our 
product range is constantly improved and expanded The recent including 
of home-made, piemium fruil preserves is Just another e.xample. 

OLIVE OIL, OLIVES, 
CAPERS 

& 

PRESERVES 

For liny further inraniuiLion pEeajiî  tonlat:l: 

Avenida del Pilar, 6 
41530 Moron de la Fromiira (.Sevilla) 
SPAIN 
Phone: i4/5/4S5.12.00 
Fax: 34/5/585.01.45 - Telex 72126 

P.O. Box 1564 
2035 N. t5th Avenue 
Melrose Park. IL. 60161 
U.S.A. 
Phone: l/708/.144,0066 
Fax: 1/708/344.4207 

44 to Rasl Adanio Drive 
Suite 106 
Tampa. FL 3.1605 
U.S.A. 
Phone: 1/813/247.4534 
Fax: 1/81.3/24S.3260 



The unusual growing technique slows the ripening process and allows farmers to 
keep the grapes on the vine virtually until an order comes in. 

ble product. The distinctive 
D.O. label can be found on 
the packing crate and on the 
stem of some of the bunches 
(.)f grapes in each bo.\, 
While 130,000 tonnes of 
grapes were produced in the 
Vinalopo region in 1994. on­
ly 13 per cent or 17.000 
tonnes carried the D.O. la­
bel. This is partly becau.se of 
the high standards of quality 
that the D.O. retiuires. Bui it 
is also a reflection of the in­
dependent nature of Spanish 
famiers -who are sometimes 
difficult lo convince about 
benefit.s of joining any kind 
of association. Currenlly 
about half of the valley's 
grape grcjwers belong to the 
D.O. and one of the coun-
cil s chief missions is to 
achieve hill participation. 
Vinalopf'j's promotional 
campaign involves educat­
ing consumers and produce 
wholesalers about the bene­
fits of growing grapes in 
bag.s and opening up new 
international markeis, 
•'This is no ordinary grape", 
said kosme .Martinez Ruiz, 
secretary of the regulatory 

council, "and v»'e do not try to 
sell it in supermarket chains 
or the big hyper-markets," 
A inalopo grapes are aimed 
at an elite market segment 
that kn(nvs how lo appreci­
ate a high cjuality product 
and is willing to pay a pre­
mium price, so we tend to 
distribute to gourmet and 
specially shops," he said. 
Point-of-sale brochures and 
posters explaining die advan­
tages of Vinalopo grapes are 
used for promotion. Print 
and television advertising 
campaigns have also been 
latinched in some markets. 
But the biggest promotional 
boost came during F.xpo 92 
in Seville. An entire cJay at 
the Valencia pavilion was 
declared the day of the D.O. 
Vinalopt') table grapes. 
Everyone who visited the 
pavilion that day was treated 
to samples of Vinalopi') 
grapes and a explanation of 
the growing process. 
.\mong the visiiors who 
slopped by were Spanish 
King Juan Carlos and Queen 
Sofia. The delicious grapes, 
it turned out, were fit for a 

king (or queen) and much 
admired by the monarchs. 
But what did Spain's prag­
matic king ask the Vinalopo 
growers? He wanted to 
know when Spanish farmers 
were going to start produc­
ing seedless grapes. 
International marketing is 
relatively nê \- to the regula­
tory council of Vinalopo, 
but informational materials 
are now available in three 
languages: French, Spanish 
and German. 
The biggest foreign market 
in 1994 was France, where 
there is always a healthy de­
mand for high-quality foods. 
French consumers pur­
chased nearly 4,000 tonnes 
of Vinalopc') gra[ies last year. 
Germany is the number tw(3 
export market, purchasing 
1,670 t(3nnes of Vinah3p('i 
grapes in 1994. It is followed 

cs \ i ' Ills lo I ilhiL-r I-Airi ipean 
countries such as Italy", The 
Netherlands, Belgium, 
Swiizeriand and Denmark. 
An elite produci such as 
Vinalopi') grapes deserves a 
top class marketing cam­
paign and the 1995-96 sea­

son will focus on increasing 
sales to gourmel and spe­
cialty shops in Germany. 
Point-of-sale materials in­
cluding recipes for winter 
salad.-- LIIILI (.le^sL-rls h a v e 
been prepared. To educate 
consumers and import man­
agers, tastings will be com­
bined with and advertising 
campaign and appearances 
ai major food shows. 
Vinalopo's growers are cer­
tain that once a consumer 
fimls out about the pam­
pered way they grow their 
grapes and tastes the deli­
cious results they will gain a 
life-long fan. 

A merican-born Jou rnalist 
Deborah Lubrman has 
lived in Spain J'or seven 
years, reporting on a vari­
ety of Spanish, topics in-
citiciing J'ood, wine and 
travel. She is currently 
serving as press attache for 
the Mtiilrld-based World 
To 11 rism Orga 11 ization. 

See list of main exporters 
on page 15. 

TABLF. GRAPES 

1990-91 1,040 TONNES 

1991-92 4,220 TONXES 

1992-93 9,108 TONNES 

1993-94 16,555 TONNES 

1994-95 17,000 TONNES 

Source: Regulatory Council of the Ucnomtnation of Origin 
Viojiiopo table grapes. 

I M ' O K I S OF l).<). 
T O N N : 

FRANCE 3,937 
GER.\UNY 1,670 
ITALY 485 
THE NETHERIANDS 208 

BELGIUM 138 
SASTTZERIAND 136 
DESMASK 128 

OTHER C OUNTRIES 227 
TOTAL 6,931 

Source: Regulator}- Council o f the Denominat ion o f Or ig in 
VlnaIop6 table grapes. 
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Ihetr flavor, 
color and 
versatility fit ivell 
ttnth modern 
trends hi fcjod. 
Ihev itrc'dlsi i 
east' to store ancl 
quick to prepare. 

o 

i 

TEXT: JOSE IGNACIO F.4c,<iAGA/SoimEMESA 

£D, POINTED, TRIANGULAR AND 
TINY, THESE VERSATILE LITTLE PEPPERS 
HAVE PROGRESSED FROM LOCAL SPE­
CIALITY TO METROPOLITAN FOODIE'S DE­
LIGHT IN THE LAST FEW YEARS. THEY 
NOW STAR IN COUNTLESS RECIPES. 
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PIQUILLO PEPPERS L | T T L E R E D S T A R 
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77je peppers start i f f 
green, pass thnnigh 
thegieen-and-rea stage, 
then go to bright red. 
Then' are iisiiallv 
gathered at this stage, 
or just before. 
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I here was a dme when the streets of Lodosa, a town in 
Navarre, in north-eastern Spain, were festooned in red 
each Autumn. Nowadays, this annual ritual is far more 
low-key. One sees the occasional facade decorated with 
strings of peppers hung out to dry, hut it's a far cry from 
the vivid display one would have seen twenty or thirty 
years ago. 
Lutlosa's >pi.-cialiiy cro]-) iis^-d lo IK- /.'IIHICIIUK- tlvl Client'.! 
('horn' peppers, so-called because of their shape), but 
everyone used to sow a few ro ws of pimientos del piepdllo 
C'pointy' peppers) too. This very small, fleshier variety, 
barely ten centimeters (four inches) long, has always been 
grown here, but for home consumption only, while the 
others were grown for the market, too. Al the beginning of 
Autumn, in October, eveiyone picked their small crop of 
picpdllo peppers, then baked and canned or bottled them 
for storage in the larder alongside other preserves of local 
produce-asparagus, Kimatoes and peaches. 
In the late 1960s, Lodosa was a favorite Summer holiday 
destination for families from the Basque Country, as was so 
much oflhe Ebro Valley. This had been an esiabti.shed Tra­
dition among the middle-classes living near the Cantabrian 
coast long before the invention of tourism a,s we know it 
today. Among the local produce that these .summer visitors 
ate were piquillo peppers preser\'ed and stowed away in 
Lodosa's larders the previous Autumn. Once discovered, 
their fame spread; many visitors took cans of piqut'lto pep­
pers home with them at the end oftheir holiday as a treat for 
themselves or as a gounnei gift for friends. 
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T HERE ARE NO EXACT FIGURES, BUT PRODUCTION IS 
THOUGHT TO HAVE MULTIPLIED BY TWENTY OR THIRTY IN 
THE LAST FIFEEN YEARS 

Sometimes, stocks laid 
down ihe previous Autumn 
were enough lo meet de­
mand, but otheTO'ise visitors 
would have to place an or­
der and come back for their 
peppers in November or 
Dtrcemher. As this paliern 
evolved inlo ihe n!.)rm, local 
smallholders began planting 
extra rows of pimiento del 
pupi l tio, gradually culling 
back on pt mien to del ciierno 
to make room for them. 
But the definitive shift in 
emjjhasis really happened 
when piquillo peppers were 
taken up by the cooks in-
s I nun en la I in crea l ing 
Bascjue mjuvelle cuisine. 
Julian Rivas, then proprietor 
i i | ' I l i r w r l l - k r u i \ \ n L'. At i.-.:: 
i-e,-.taiirant./;//;//«. is usually 
credited with having 
launched the piquillo pep­
per into restaurant circles, 
though how he actually 
cooked them is still one of 
those closely-guarded gas­
tronomic secrets. Thanks lo 
him. piquilh) peppers be­
came smart food, first in the 
Basque Country and 
Navarre, then in Madrid and 
Barcelona, and now almosi 
everywhere in Spain. Jose 
Luis iVlaiiu, Secretar\' of the 
Regulatory Council of the 
Piniieiilos del Fiquillo de Lo­
dosa Denomination of Ori­
gin, reveals that 60% of the 
regulated production is ab­
sorbed by the Basque and 
Navarrese markets, 30% by 
MaLliiLl . IIKI H.ircL'lf iH.t. w iili 
the remaining 10% going lo 
to various destinations, in­
cluding the small but grow­
ing [H'l-i cni.ige u lin. li IS 1.-A-
porled to France. Though 
there are no exact figures to 
reflect the overall increase in 

[>ri n.h.k. [ i i 111. il i> i.-,-.!i!!Kiu-il [ i -

have multiplied by twenty or 
thirty in the la.si fifleen years. 

Denomination of Origin 
The huge increase in de­
mand has caused a com­
plete reversal of Lodosa's 
original crop pattern. 
Nearly all the peppers 
grown in Lodo.sa today are 
picpitllo ones, with only ihe 
occasional row of pimiento 
del ctienu) and chillies si ill 
being grown for local do­
mestic use. 
The piqtiillo 's ascent to star­
dom has produced other 
sitlc-cflccts, ion. Quant il ies 
of canned peppers flooded 
the market, labelled as 
piqiiillo ditRigh their actual 
provenance and variety 
were far from clear. As we 
have seen, ihe whole point 
about piqtiilto peppers was 
lhat they were a home-made 
preserve, originally intended 
for dome.stic consumption. 
This meant that there were 
no applicable labelling stan­
dards or anything of the 
sort, since they were grown 
and prepared exclusively^ in 
Lcjclosa, and there was no 
involvement with the can­
ning industry. Furthermore, 
ihe original prexiuciion area 
very soon became too small 
to meet the increasing de­
mand and began to spread 
unconiroUedly. It was to 
lackle these problems lhal 
the Denomination of Origin 
Pimientos del Piquillo de 
fodosa was tTealed. 
It was intended lo regulate 
ihree specific problem ar­
eas. The first of these was 
to guarantee that ihe pep­
pers had actually been pro­
duced in Lodosa and the 

surrounding area, the sec­
ond to certify the varieiy of 
[he peppers, and the third, 
to ensure lhat they were 
prepared according to the 
traditional method. 
The producnon area bound­
aries were established main­
ly by geographical criteria, 
but agricultural traditions 
weri.- al.sii iakt.'ii inio ac­
count. The boundaries es­
tablished originally, in 1985. 
for the Regulatory Council's 
area of jurisdiction encom­
passed the municipalities of 
Lodosa, Mencia via, Sartagu-
da, Andosilla and Carcar. 
This was later extended to 
include San Adrian, Lerin 
and Azagra. These munici­
palities lie in Navarre's Rib-
era Alta, where a relatively-
high proportion of the land 
is irrigated: the rivers Ebro 
and Ega and the Lodosa 
Canal provide the water es­
sential for growing peppers. 
Guaranteeing the variety is a 
more complex issue. Ap­
parently, piquillo was a vari­
ety exclusive to Lodosa. Ap­
parently. In nearby Men-
davia, however, the pepper 
they call p i mien to ciel pico 
has been grown in consider­
able quantity for the can­
ning industry for many 
years, predating the piqtiillo's 
rise to fame. And the differ­
ence between a pimiento del 
piqiiilloai\d a pimiento del pi-
ctk Size is the most obvious 
one (the wordpicjtiillo means 
a finer point than a mere 
pico). While opinions may 
vary as to differences in qual­
ity, the difference in quaniiiy 
is indi.spLilable. 11( w lo tell a 
picjttillo from a pico, or in­
deed from a related variety':' 
Actually on the plant, or in 

the raw, there is no possibil­
ity of confusion (piqttlllo is 
shorter and has a curved 
•tail') but once in the can, it 
is not so easy. The number 
of peppers in a lin provides 
a faidy reliable clue. A half 
kilo (1 pound) can of exira 
qualiiy p iqu i l lo peppers 
should contain at lea.st twen-
ly tour. If there are fewer 
lhan twenty, ihe chances are 
that these are not piquillos 
but some olher variety. 
They" may not be inferior to 
piquillos, but they are not 
the genuine article. 
The method of prepararion 
is also simple but .sirici. The 
original Lodosa method was 
to roast them over coals in a 
vessel made out of a large 
tin can or drum, much like 
those used by hot-cheslnut 
vendors. The roasting 
process was tedious and dr-
ing in lhat one had to keep a 
close watch on the peppers 
and wield tongs for picking 
them up by the tail to re­
move them from the heat at 
just the right moment. 
When dematid shot up, very 
simple but efficient appli­
ances t'uelled hy butane gas 
were invented, which made 
the whole process much 
more convenient. If you 
.stroll around I.odosa any day 
in October, you are sure to 
see them in u,se. People .set 
them up in the street just 
outside their basement 
doors. Only two people can 
work them at time (one puts 
the peppers in at the top and 
turns them, the other waits 
for the roasted pepper to fall 
into the bottom part, then 
peels it). Even .so, the whole 
family tends to be involved, 
plus friends pressed inlo .ser-
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T HERE ARE THREE BASIC QUALITY CATEGORIES: EXTRA, 
PRIMERA AND SEGUNDA. ONLY EXTRA AND PRIMERA CATEGORY 
PEPPERS QUALIFY FOR DENOMINATION OF ORIGIN COVERAGE. 

vice, and they all mill about 
and help roast, peel, and can 
the harvest. What they are 
making is a strictly artesan 
product. The bulk of canned 
peppers, howe\ er. are pro­
duced in medium-sized fac­
tories, which apply the .same 
process, albeit using rather 
more sophisiicated technol­
ogy, though it is far from 
high-tech. The only fuels 
permitted to be used for 
pepper-roasting, for exam­
ple, are wood, coal and bu­
tane gas, never fuel-oil or 
similar fuels w hich can dis­
turb the original flavor. The 
peeling has to be done by 
hand, using a cloth and a 
little knife. The pepper is 
never washed in water, 
since it would otherwise 
lose much of its flavor. And 
nothing-not even a drop of 
water-is added to the basic 
ingredient during canning. 
The Regulatory Council is re­
sponsible for ensuring com­
pliance with these require­
ments. Jose Luis Mahu ex­
plained that the Council hi Ifi Is 
two functions. One of these 
is to monitor production by 
grow-ers and the sale of their 
crops to the canneries, and to 
issue tested and approved 
batches with numbered la-
lx.*ls which are then affixed to 
the relevant cans. Tlie Coun­
cil also inspects canners to 
ensure that they are comply­
ing with the established pro­
cessing requirements. Both 
these controlling functions 
are rigorously applied, 
though Sr. .Mafiu believes that 
the Liest guanintee of tjualit)-
a D.O. product provides is 
that high cpialiiy brings ils 
own rewards: "Any brand 
lhat has earned a certain rep­

utation, and they nearly all 
have, can't take the risk of 
losing it. I l just wouldn't be 
worth it. The market is very 
demanding, and any slip-up 
could cosi them dear." 

Red, Green and 
in-Bctween 
I'tquillo peppers appear in 
various guises: most of them 
are a very characteristic 
bright, shiny red. but they al­
so come green, a mixiure of 
red and green, and a .sort of 
toned-down, orangey red. 
The.se are not tlifferent vari­
eties of pepper, but the 
same variety at different 
stages of ripeness. The pep­
pers start o f f green, pass 
through the green-and-red 
stage, then go bright red. 
They are usually gathered at 
this stage, or just before: if 
there are still a few little 
green areas when they are 
picked, they" are simply left 
for three or four days before 
roasting, during which lime 
they redden completely. 
Peppers collected earlier in 
the ripening process than 
this, howe\'er. will not go red 
liefore roasting: these are ihe 
red-and-green ty-pe. 
Green plqiiillo peppers are 
die ones that are sdll green at 
the end of the season and are 
gathered when the weather is 
expected to break so that 
they are more likely to rot on 
the plant than ripen further. 
They are harvesied just be­
fore the first severe frosts, 
usuall)̂  around die Iieginning 
of November, though diis can 
vary considerably from one 
year to anolher. Tl̂ e peppers 
high up on the plant lend to 
be ihe last to ripen, if indeed 
thev do at all. 

So which is the best of these 
gastronomically speaking? 
This depends to .some extent 
on perscmal preference, of 
course, though the red pep­
pers are the ones lluit are :it 
their peak and have the 
fullest, smoothest flavor. 
Greenness really means the 
opposite: less fla\'or, more 
sharpness on the palate and 
less sweetness. All these 'de­
fects' can be considered 
viiTues. though: green piqiiil-
lo peppers are sometimes 
siuifed with fillings whose fla­
vors Vk'ould be overwhelmed 
by lhat of the mature red 
pepper. Green-:ind-red 
piquillos are \ ery like the red 
ones in flavor, though per­
haps slightly less sweet. 
Piqilillo peppers are held by 
some to be a relaticjn of Gali-
c:ia's pimientos de Padmn. the 
tiny, delicious green ix,-pix'rs 
of which just the occasional 
one is ferociously hot. 
Piijiiillos, too, c;m .sometimes 
be piquant, though less fre-
C|uently and le.ss dramaticalK-, 
Curiously, there is no satisfac­
tory explanation for diis phe­
nomenon of random hotne.ss: 
hypotheses include the ge­
netic and meteorological, the 
finer points of the polleniza-
tion process, right dirough to 
magic and myih( )log\. 
The factors w hich affect over-
;ill tiualily in peppers are well 
unclerstood, however. Set­
ting aside the particular c|ual-
ities of each growing area 
(this is an issue that local 
growers love lo debate, espe­
cially those of Lodosa and 
.VIendavia). it is the weather 
that most affects the har\ est. 
Summer rain, if nol e.xcessi\ e. 
promotes growth and llower-
ing, while moderate heat in 

-Autumn helps ripening. If 
the first fro.sts arrive laie. ihis 
can e.xiend the season and 
giv e .1 iiK )i-e .ilnind.uit en ip. 

How to Eat Them 
The cla.ssic method of cook­
ing pu/uilla peppers could 
not be simpler: ihey are just 
roasted, and eaten with a lit­
tle salt. This would have 
been how most people in 
Ltjdosa ate their home-
canned piquillos. 
They can also be cooked 
with a liltle oil and chopped 
garlic over a slow heat or in 
the oven. Prepared in this 
way, they are usually ser\'ed 
as a staner or as a side-tli.sh 
for meat. Remember that 
the peppers have already 
been cooked once before 
canning, so they- need very 
little further cooking, though 
this can depend on the ciu.il-
ity of the pepper and for 
how long it was originally 
roasted. 
Food enthusiasts in Spain 
have really discov ered piqiiil-
lo peppers in the last few-
years, and demand now 
.seems to be spreading to the 
rest of Fiuope. Their flavor, 
color and versatility^ fit in well 
with modern trends in food. 
They are also easy to bu>' 
and store, quick to prepare, 
and can be incorporated inlo 
hundreds of recipes -just the 
thing for imaginative cooks. 

Jose Ignacio Fagoaga is a 
jounialLsl and Jixxl-tviiter. He 
contributes regularly to So-
breme.sa, one cfSjxiin s lead-
IngfcKid and wine magazines. 

See page 13 for main ex­
porters and page 108 for 
recipes. 
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WHEN SHOPPING 
There are piqui l lo 
on the market. 

peppers of various types, provenance anci categories 
Home-preserved peppers 
This type, prepared in the 
old traditional way, can only 
be bought directly f rom 
whoever preseri'ed them, or 
al a few shops in the town. 
They are usually good, 
though standards do vary. 
The best peppers in the area 
come into this category, 
though an unlabeled tin is 
by no means a guarantee of 
quality. You can only really 
be sure of what you are get-
[ing i 1 \ oil know- .inti irusi 
the maker and his product. 

Denomination of 
Origin peppers 
These proces.seJ at small 
and medium-sized canneries 
registered with the Denomi­
nation of Origin's Regulator)' 
Council, According to the 
latest available data, there are 
thirteen such factories. A can 
bearing the Regulator)' Coun­

cil's label offers a reliable 
guarantee as to the variety 
and area of origin of the pep­
pers it contains, and the way 
they have been processed. 
This type is readily recog-
!ii/ahle. saiee the c m hurars 
the manufacturer's label, 
which incorporates the D.O. 
logo, and also a numbered 
label issued by the Regula­
tory Council. 

Brands of piquillo pep­
pers without Denomina­
tion of Origin 
Not even 50% of the cultiva­
tion area of piquillo peppers 
in Navarre is registerecl with 
the Regulatory Council of 
the Denominaiion of Origin. 
It includes only the territory 
of Lodosa and some neigh­
boring municipalities al­
though piquillo peppers of 
very good quality are pro­
duced in many, more areas 

in Navarre and even La Rio­
ja. The cans without the 
D.O. label just lack the dou­
ble guarantee of the Regula­
tory Council but need not 
be inferior in quality. There 
exist plans to enlarge the ge­
ographical production area 
protected by the Council. 

Quality categories 
There are three basic quality 
categories. Extra quality 
peppers are always whole, 
red, fully ripe, blemish-free 
and small (this is the most 
desirable size). Primera 
quality ones aie also whole, 
tliough standards are less 
stringent as to ripeness, size, 
and minor blemishes, such 
as cracks and the like. Se-
g i inda quality peppers 
come cut into pieces. Only 
extra and primera category 
peppers qualify for Denomi­
nation of Origin coverage. 

Vitamin Si 
Clementines from Spain ^ 



M Y C U L I N A R Y J O T T I N G S 

Morgadio is the name of 
an excellent Galician 
white wine made in the 
Denomination of Origin 
Rias Baixas from a premi­
um variety, the Albarmo 
grape. 
I remember well the 1993 
vintage which I tasted last 
winter at the Suntory 
restaurant in MadricL A 
wine of a golden color and 
unique character shaped 
by complex flavors of ripe 
fruit and moderate but 
lively acidity and a wine 
which did justice to the 
food served at this excit­
ing Japanese restaiu-ant. 

Iwas so impressed by the 
wine that I decided to vis­

it the bodega and taste the 
1994. To my great surprise 
two different bottles of the 
vintage were opened at the 
same time. Within minutes 
all was revealed. The wine 
maker, having listened to 
his American and British 
importers, had decided dur­
ing the 199''t vintage to vini­
fy wine in accordance w ilh 
both the national and the 
international laste. What a 
wonderful idea and what a 
terrible dilemma 1 had to 
face when Jose Antonio 
Lopez, the Managing Direc­
tor of the bodega, asked me 
which one was my favorite. 
Having lived in England for 
longer lhan 1 care to con­
fess and having had to de­
fend our wines against the 
fearless competition from 
France, New Zealand, Aus­
tralia and California I wel­
comed the lightness and 

extra dash of acidity-- which 
characterized the sample 
destined for the inlerna­
tional market. 
It was the perfect accompa-
nyment to oysters and 
shellfish in general, on the 
other hand I loved the com­
plexity and color of the 
more traditional style which 
I know still please the 
Spanish taste and my taste 
as a cook. 
Tliis is good recipe combin­
ing scallops and Albarino 
wine. To prepare it you 
need 4 fresh scallops in their 
shell, 4 tablespoons olive 
oii, 75 gr chopped onions, 2 
teaspoons chopped fresh 
parsley-, Albarino wine, .salt 
and pepper. Open the scal­
lops with a sturdy knife. 
Scrape off the beard-like 
fringe from around the scal­
lop meat, and remove the 
black intestinal thread. 
Slide a sharp knife tinder 
the scallop and remove both 
the scallop and the coral 
from the shell. .Scrub the 
shells throughly. Place a 
.scallop in each rounded 
bottom shell. Add a little 
olive oil, onion, parsley, 
wine, salt and pepper. 
Place them under the grill 
Cbroiler) for 1 or 2 minutes. 
Do nol overcook and serve 
at once. Bodegas Morgadio-
Agroraifto, Albeos, 36240 
Creciente (Pontevedra) 
Tel.: 34-1-86-66 61 50 

Galician 
Delicacies 

There is no doubt that 
shellfish is the gastro­

nomic passion of the in­
habitants of this ancient 
land and sea-famied st:allops, 
oysters and mussels much 
more dian a regional hobby. 
Jose Sanmartin Galia no is the 
skipper of one of die larger 
serving boats attending the 
mussel rafts in the siunning 
Ria de Arosa. While I could 
eat fresh mussels cooked in 
a sofrito of onions, garlic, 
bay leaf and a dash of 
while wine every day of the 
year I am also very partial 
to the high quality canned 
product made with the 
mussels supplied by Jose 
San martin. 
Under the name Friscos 
you can find superior mus­
sels, both in escabeche 
(cooked in vinegar and 
olive oil) ê  a l natural, at 
La Despensa Gallega, an 
excellent delicatessen shop 
offering Galician speciali­
ties. La Despensa Gallega, 
Calle Carzal, 32 - 36201 Vigo 
Tel.: 34-86-43 78 68 

Autumn brings us the 
fruit of a tree that graces 

inland Galicia, and the 
province of Orense in par­
ticular: the che.sinut. I have 
never lost my taste for roast 
chesnuts, whether they are 
roasted in my own hearth at 
home or hy the .street .sellers 
who appear in every city in 

Spain once the cold begins 
to bite. I have to say, 
though, that my passion for 
Marrons Glaces, especially 
those that are made in Gali-
eia .IS they are particularly 
excellent, is a fairly new 
one. 
Of the three varieties of 
chesnut that grow in this 
part of the v/orld the one 
called negral 'is the one that 
the confectioners u.se. The 
other two, the raigona and 
the parez tend to be sold 
fresh, in syrup for decorat­
ing cakes and tinned al 
natural. The latter are 
what I buy for making win­
ter compotas (fruit stews) 
and .stuffing for potdtry. 
As far as Marrons Glaces 
are concerned, as they first 
have to be glaced -a long 
and intricate process whicii 
I would nol reconmiend 
undertaking in the home- I 
would suggest you look for 
ihe Castaiias arle.sanas 
produced by Cuevas y Cia, 
San Cipr ian de Viiias. 
Apartado 91 - Orense, 
Tel . : 34-88-22 12 66. La 
Despensa Gallega and all 
the Gourmet sections at the 
"El Corte Ingles" all over 
Spain are good suppliers of 
this delicious delicacy. 

Driving north from Vigo 
tow-ards Gambados 1 

tasted in the fishing village 
of Raxo two dishes that 
could justify, if needed, any 
journey to die North West 
coast of Spain. A racion 
(small portion) of Navajas 
a la Plancha (grilled Solen 
vagina or Razor Clam) and 
a plate of Judfas Blancas (a 
succulent Ijatter liean stew). 
At the resiaunint Casa Verisi-
mo (TeL: 34-84 74 00 l 6 ) 
(Pontevedra) Navajas are 
prepared grilled on a hot 
plate with sea sail. Once 
they are ready, they are 
sin-iply dressed with pound-
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ed garlic and parsley gently 
fried in olive oil. For total 
delight you need some lo­
cal baked bread and a glass 
or two of the modest but 
delicious fruity red wine 
produced by the owner of 
the restaurant. If you 
would like to taste the 
menu of the day. which is 
always the best, you have 
to phone the restaurant in 
the morning before the lo­
cals reserve their places, 
Stiuid in tomato sauce, 
tripe, winter stews and 
fried peppers are the spe­
ciality of the house. 

The word pepper in 
Galicia is synonymous 

with the exquisite Pimien­
tos de Padron, a type of 
small green pepper from 
the village of Padron in 
Pontevedra which I call 
"Russian roulette peppers". 
Deep green in color and 
smaller than your little fin­
ger, they can be either 
sweet or terribly hot, de­
pending on the time of the 
year, I love to buy them at 
the Santiago de Compostela 
market, a place w^ithoul 
equal. The softness with 
which the Galicians speak 
Castilian is as remarkable 
as their tenacity as sales 
people. Their persuasive­
ness also meant that on my 
last trip I caught the plane 
back to London loaded 
down with 2 kg of Pimien­
tos de Padrdn, one cheese 
(a soft cowsmilk known as 
I'etilla), two tins of Pimen-
lon Jauja (one sweel and 
one hot), one earthenware 
chocolate maker, one 
medium size Tarta de San­
dago (almond cake) 500 gr 
piece, broa bread made 
with cornmeal and raisins 
and one tuna empanada. 

Aside from being a very 
useful culinary resource 
employed by virtually all 
Gallegos, Gaiician pies, or 
empanadas. are the besl 
bread dough dish made in 
Spain. Empancidas are 
made from wheat, maize or 
maize and lye flour. Every 
day empanadas are made 
from a simple dough, or 
baker's dough, whereas 
special occasion ones are 
made with a very^ delicate 
puff pastry that is hard to 
perfect. A "La Costrada de 
Puentedeume" empanada. 
if you are lucky enough to 
find one, and there is at the 
moment only one lady in 
Puentedeume who makes 
them, is an excellent exam­
ple of a puff pastry em­
panada. 
If I have to choose I have to 
favor the ones pepared 
wdth a very special tuna, 
the Albacore (Thunnus 
alalunga), the deluxe tuna 
traditionally caught in the 
Nrjrth of Spain. Conservas 
Garavilla originally of 
Bemieo, in the Basque 
Country, are still supplying 
this product under the 

brand name Isabel to both 
the domestic and the inter­
national markets (See Spain 
Gouimetoiir No.i5). In Ma­
drid you can buy excellent 
canned fish £it AiEstro in Calle 
Narvaez, 28, Madrid 28009 
TeL: 34-1-576 30 59. 

This is Digna Prieto's 
recipe for the sensa­

tional lima empanada she 
makes at her restaurant El 
Grisol in El Grove. 
For the pastry you need 1 
tablespoon fresh yeast, 3 ta­
blespoons tepid water, 2 
teaspoons sugar, 500 gr 
plain flour, a pinch of salt, 
2 egg yolks, a dash of 
aniseed liqueur and 250 ml 
warm milk. For the filling 
2 tablespoons olive oil, 2 
onions, 4 tablespoons fresh 
tomato sauce, 250 gr tinned 
chopped peppers, 400 gr 
tinned tuna fish, saffron 
and 1 egg, beaten. Mix the 
yeast and tepid water and 
stir in the sugar. Mix the 
flour and salt in a food pro­
cessor. Add the egg yolks, 
anis, milk and the' yeast 
mixture and process at the 
lowest speed for five min­

utes. Turn to the second 
lowest .speed and process 
for a funher 5 minutes un­
til the dough is light and 
elastic and leaves the sides 
of the bow! cleanly. Re­
move from the bowl and 
roll into 2 balls. Cover and 
leave it to rise for about 30 
minutes. To make the f i l l ­
ing, heat the oil and saute 
the onions until soft. Add 
the tomato sauce, chopped 
red peppers, tuna and saf­
fron and cook for a few 
minutes. Pre-heat the oven 
to gas mark 6. Roll out the 
dough pieces on a lightly 
floured surface into two 
squares. Place one sheet 
cm a greased baking sheet 
and spread with the flling, 
then cover with the second 
piece. Damp the edges and 
seal them together so the 
filling does not leak out 
during cooking. Glaze with 
beaten egg. Bake for about 
20 minutes until golden 
browm. 

Maria Jos^ Sevilla is an 
expert in Spanisb gaslmno-
my, the author of several 
books and a BBC T^' pro­
gram on tbe .subject, and is 
Joint head of food and ivine 
promotion In the Spanish 
Commercial Office located 
in tbe UK. 
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R E C I P E S 

Benigna-style potato skins 

Boix 

Benigna 'elvers': 
Bilbao-style soya sprouts 

MEDITERRANEAN DIET 
SERVES 10 .-vs AN .\EHKI I II : 
Peelings of 2 kg potatoes 
i liter virgin olive oil 
Fine salt 

Wash and .scrub the potatoes carefully so as not to damage the skin. 
Peel iheni thinly; the 2 kg should give aboul 280 gr of raw peelings, 
which will reduce lo about 100 gr when fried. 

Heat the oil and maimain the temperature so that the peelings cook 
but do not brown (about 100°C/212°F). The peelings should be in the 
oil for about 6 minutes, until .soft. Remove them carefully and spread 
them out on kitchen paper. 
When all the peelings are done, turn up the heat and pui a slice of 

lemon peel into the oil. When this has turned golden (1.^5°C/275°F), 
add the peelings in batches or 7 or 8. Brown them lightly, drain on 
kitchen paper, and sprinkle with salt before serving. 

SERVES 4 .̂ s .\N ,\PERITIF: 
10 liora peppers 
Coarse sea salt 
Olive oil 
Country bread 

De-seed the floras and fry- them. Drain on kitchen paper, then mash 
them with a little sea salt using a pestle and mortar. Sprinkle a slice of 
bread %vith oil, then use the pestle (boi.x means 'pestle' in Catalan) to 
spread it with mixture from the bowl. 

SERVES 4: 
600 gr soya sprouts 
4 cloves garlic 
A little fresh chili (8 - 12 fine rings) 
Oil (just enough to cover the bottoms 
of 4 individual dishes) 
1 fresh sardine 

Fry the sardine in the oil in a pan over a mediimi heat, unlil ii is just 
brown but not burned. (Reserve the sardine for another dish). 

Carefully remove the filaments from the tip of each sprout, being 
careful not to break them. Cook the sprouts in vegetable stock (water 
wil l do) for 4 minutes. 

Add a little fresh oil to the sardine-flavored oil, then pour it into four 
individual fire-proof dishes. Heat them, and gently fry a sliced clove 
of garlic in each untd golden. Drain the soya sprouts well, then share 
them out among the four dishes, adding 2 or 3 rings of chili to each. 
Stir well for half a mintite, then cover the dishes and serve. This is the 
traditional cooking and serving method for angiilasfh'dhy eels). 
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Courgette noodles 

Alicante-style o//eta; rice 
in broth 

SERVES 4: 
6 courgettes weighing 
500 gr each 
12 fine slices garlic 
Zest of 1 lemon, very 
finely julienned 
4 poached eggs 

Home-made tomato sauce 
with oregano, salt and 
pepper to taste 
Grated Parmesan cheese 
Peeled sunflower seeds 
Virgin olive oil 

Cul off the ends of the courgettes, then quarter them lengthways, re­
moving the soft seedy core. Using a sharp knife, slice each piece 
lengthways into strips the thickness of Iialian noodles. Blanch the 
strips in boiling salted water for a minute, remove them with a slotted 
spoon, and place in ice-waier to cool. Drain and set aside. 

Heat some good olive oil in a non-stick pan over a high heat, then 
saute the courgette strips with the garlic slices and lemon zest, and .sea­
son with salt and freshly ground black pepper. 

Share out among four individual plates, sprinkle with freshly grated 
Parme.san and gratine in the oven until llie cheese begins to brown. 
Kemove from the oven, make a little hollow in the center of each, and 
place a poached egg (cooked for 4 minutes) in it. Pour tomato sauce 
over the egg, add a little more Parmesan, sprinkle sunflower seeds 
roughly crushed between your fingers on top, and ser\'e. 

SERVES 8: 
500 gr dried broad beans 
3 cardoons 
1 bunch Swiss chard 
400 gr turnips 

500 gr fresh broad beans 
(shelled) 
3 sweet potatoes 
3 potatoes 

If you are preparing this dish for, say, Wednesday, put the beans to 
soak on Monday night. 

On Tuesday, cook the soaked beans in plenty of water over a low 
heal with ali the vegetables, except for the sweet potatoes, potatoes 
and onion, well washed and cut up into bite-sized pieces. 

On Wednesday, peel and cut up the .sweet potatoes and potatoes and 
add them to the cold bean pot, then bring it slowly to the boil. Heat 
the oil in a frying pan and gently fry the onion until golden, then lip 
the contents of the pan into the beans and allow to boil over a medi­
um heat for half an hour so that the oil is thoroughly absorbed. When 
adding the onions, place the fried, chopped floras in a sieve, and im­
merse this in the bean pot for thai half hour, during which time they 
wil l release flavor and color. Remove the pot from the heat, and the 
sieve from ihe pot. This is the basic olleta mixture. 
Transfer a generous ladieful per person of this mixture into a large 

pan and bring to the boil, .^dd 100 gr of rice per person and cOok for 
20 minutes. The end result should be quiie soupy, so add vegetable 
stock if it starts getting too thick. 
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R E C I P E S 

Date pudding with syrup SERVES 1/2: 
1 liter milk 
1/2 vanilla pod 
8 egg yolks 
80 gr sugar 
40 gr flour 
1/2 liter Fondillon 
(Alicante sweel wine) 

50 gr butter 
50 gr sugar 
2 \ dates, .su.tned 
chopped 
Syrup 

nd 

Heat the milk with the vanilla pod and allow to cool. Beat the egg 
yolks with the sugar, then gradually add the flour. When the milk has 
cooled lo lukc-warm, stir in the batter, then the Fondillon wine. 
Grease 12 moulds with butter and sugar, and place some chopped 

dates in each. Top up with the prepared mixture, and bake in a bain-
marie until set, Allow to cool, then serve in a little pool of custard 
(vanilla custard is good), flavored with syrup. (At Casa Benigna, they 
use anvpe a syrup made with grape must reduced with fruit). 

PURE ROCA CHOCOLATE 
FOR 39 COUNTRIES 
OF 4 CONTINENTS 

CIIOCOLATES-I92S. % 

-rf 
• SERIE CHOCOLATE GAMES 
• VICTORIA BOMBONS 
• SERIE CITY SHIELDS 

17181 AIGUAVIVA (GIRONA) SPAIN 



Poached El Bierzo sausage 
and potatoes 
(Cache/ocfo bercianoj 

Roasted El Bierzo peppers 

El Bierzo pasty 

El Bierzo-style trout 

EL BIERZO 

SERVES 6: 
12 El Bierzo ĉ 7(>ri,z-(; sausages 
2 1/2 kg potatoes 

Water 
Salt 

Poach the chorizosin water for 10 minutes. Meanwhile, boil the pota­
toes separately. Transfer the cborizos to a serving dish, allow to stand 
for 3 minutes, then puncture the sausages and add the potatoes, w-hich 
will ab,sorb .some of the red juice. The whiter the potatoes, the better. 

(From Sobremesa magazine). 

6 peppers 
olive oil 
Salt 

The fine-fleshed piquant peppers typical of Ponferrada are roasted on 
a metal griddle over a fire made with oak or some other aromatic 
wood. When they are cooked, they are covered with a cloth to cool, 
then peeled before they are quite cold. They are served cul into fine 
strips and dressed with a little olive oil and salt. 

(Fro ni So brem esa magazine). 

SERVES 6: 
1 kg bread ckmgh, 
ready for baking 
250 gr pork lard 
1 cup olive oil 
3 large onions 
4 red peppers 

4 large ripe tomatoes 
3/4 kg flnely sliced pork loin 
(you can use previously 
cooked chicken, rabbit or 
pigeon) 
1 beaten egg 

SrPTEMRrR-DECEMBERSS 

Work the lard intcj the bread dough, rolling it out several times with 
a lightly floured rolling pin until the lard is completely absorbed. This 
will make the cooked pastry flaky and smooth. 

Slice the onion finely, cut the peppers into strips, peel the tomatoes 
and chop them. Fry them gently in the oil, seasoned with a little salt, 
In a covered pan. 

Divide the dough into two pieces. Roll out one piece, and line LL rect­
angular baking tin with it. leaving plenty around the edges. Spread 
ihi.s p:i,s[ry irase with a l:\yev of tht- ve,L:etal"i|e niixiiire. then iln- i-lice,-. 
of pork, then another layer of vegetables. Roll out the remainder of the 
dough and top the pasty with it, making it large enough just to reach 
the edges of the tin. Turn in the surplus pastry from the base all round 
the pie, pressing with the ringers to form a ridge and knit the pastry 
base and top together. Any left-over pastry can be used to decorate 
the top. Brush the pie with beaten egg and bake in a moderate oven 
until golden and thoroughly cooked. 

(From Maria del Carmen Zarzalejos' La cocina del Camino de Santiago). 

SERVES 8: 
8 trout 
Fork lard 
Salt 
Clean the trout, season with salt and spread the insides wdth a little 
pork iard. Grill and serve immediately. 
Note: Ideally, they should be grilled over an oak-wood Are, then lefl, 
covered, for 6 minutes before serving. 

(From Maria del Cannen Zarzalejos* La cocina del Camino deScmliago). 
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E C I P E S 

Chestnut dessert 

Juicy piquillo peppers 

Piquillo pepper 
scrambled eggs 

1/2 kg chestnuts 
1 glass milk 
1 pinch salt 
Small piece vanilla pod 

60 gr melted butter 
80 gr icing sugar 
4 egg yolk.s 
3 egg whites 

Peel the chestnuts and cook them gently in the milk with the .salt and 
vanilla. 

When they are soh. puree them in the blender or mouli-legunies, then 
beat in the melted butter and the icing sugar. 

Add the egg yolks one by one. then fold in the stiffly beaten whites. 
Bmi i . - ! - .1 r o i . U K l i i U H i K I . l iT t -n p o L i r i n l l i e t i - i i x i u i - e . t i K l s i ^ r i i i l N i c w i t h . i 

little sugar. Place in a Iniin-marie, and bake in a moderate oven. Ser\'e 
with whipped cream. 

(From Maria del Carmen Zarzalejos' La cocina del Camino de Santiago). 

PIQUILLO PEPPERS 
SERVES 6: 
24 picpiillo peppers (.] can) 
8 cloves garlic 

2 dl virgin olive oil 
Salt 

Heat the oil in a flame-proof earthenware dish over a medium beat. 
Gently fry the finely sliced garlic until it begins to turn golden, then 
add the pepper.s, juice and all. Season with a little salt and cook for 
five minutes. Turn them over and cook for another few minutes, shak­
ing the dish so that the juices and oil blend. This makes a delicious 
first course, and is also excellent served on the side with lamb chops, 
grilled beef or veal, fried eggs, fried cod, bacon ... 

(From Sobremesa magazine). 

SERVES 6: 
8 piquillo peppers 
10 eggs 
2 shallots 
I clove garlic 

Parsley 
Salt & freshly ground 
black pepper 
Oil & butter 

Finely chop the shallots and garlic, and sweat gently in a little oil and 
butter. Cul the peppers into thin strips, add to the pan and cook for 
two to three minutes. Beat the eggs with some chopped parsley, pour 
over the mixture and stir unlil it just begins to set, making sure not to 
overcook it. Ccmsider this a basic recipe, to w-hich you can add, for ex­
ample. chop]icd c ured ham, praw ns. flakes of cooked cod... 

(From Sobreniesa magazine). 
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Sauteed langoustines 
with prunes and 
piquillo peppers 

Piquillo peppers stuffed 
with salt-cod 

SERVES 4: 
1 kg langoustines 
(about 16 in number) 
16 piqttillo peppers 
1 large onion 
1, 4 kg green capsicum 
16 Vine slices bacon 
16 prunes 

2 teaspoons cliopped parsley 
Chervil leave.s for garnish 
1 d l olive oil 
2 cloves garlic 
Salt lit freshly ground 
black pepper 

Cook the piqttillo peppers briefly w ith the chopped garlic in a little 
olive oil. Using a round pastry cutter (5 cm, or 2 in., in diameter), cut 
l6 discs out of the cooked peppers, then ,slice up the remains into juli­
enne strips. Julienne the capsicum and onion, and soften in a little oil 
over a gentle heat. When they are nearly done, add the strips ofpicjuillo 
pepper, and finish cooking together. Stone the prunes. Peel the lan­
goustines, select the four best-looking heads and boil the heads briefly 
in .salted water. Place a langoustine round each prune, then wrap each 
in a slice of bacon, fixing the parcel with cocktail sticks. 

Heal a liltle olive oil in a frying pan. then saule die parcels, season­
ing with salt and adding the parsley just at the end. 

To serve, spread four individual plates with juliemied onion and cap­
sicum and place four pic]uillo di.scs on each. Place a sauieed parcel on 
each disc, and decorate each plate with a langoustine head and chervil 
leaves. 

(Juan Mari Arzak, Restaurante Arzak, San Seba.stian), 
This and the following recipes .ijipear in Ltjs espdrragos de NaviiiTci v 

los pimientos del piquillo de Lodosa en las 26 recetas de 26 cociiieros 
espanoles (Navarre Asparagus and Lodosa Piquillo Peppers in 26 
Recipes by 26 Spanish Cooks) published in Spanish by the liegulaiory 
Councils oflhe Denominations of Origin covering these two products. 

S\.v.\ I : 

8 piqiiillo peppers 
450 gr salt cod (soaked) 
8 tbsps single cream 
8 tbsps olive oil 
2 cloves garlic 
1/4 1 home-made tomato sauce 

Flour 
Eggs 
Oil 
Salt & freshly ground 
black pepper 
Alioli 

Cut the cod into pieces and bring to the boil in plenty of water. 
Drain, carefully remove all skin and bones, then flake it. Fry the gar­
lic cloves gently in the olive oil, discarding the garlic when it has had 
lime lo flavor the oil. Gendy heat the cream —do not let it boil. 

Place the fish in deep bowl and use a whisk to break it up as finely 
as possible. Beating constantly, add the garlic-flavored oil and the 
cream until the mixture forms a thick, creamy paste (a food processor 
is useful for this stage). Check the seasoning, then fi l l the peppers with 
the mixture. Dip each in flour and beaten egg, and fr^-' rapidly in hot 
oil until golden. Arrange them in a large earthenware dish, cover them 
wdth tomato sauce and heat through gently. Finally, top each pepper 
with a spoonful <jf Lilioli, antl brown under the grill before serving. 
(Josep Monje, restaurante Via Veneto, Barcelona). 
From the Navarra Asparagus and Lodosa Piquillo Peppers cook book 

(see above). 
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vivid 
red 
G 

Iven the favourable climatic conditions ot western 

AInneria, we tiove opted for traditional growing methods, 

using natural pollination and letting the sun ripen the fruit 

Harvested at just the right moment, the fruit is carefully 

selected and packed by skilled statt thus ensuring that the 

customer receives the product in optimum eating condition. 

True flavour, 

True taste. 

Vivid red. 

3 
5 

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

04740 EL FARADOR (Almeria) Espana 
Tel. +34 50 34 00 54 fax -K34 50 34 23 58 
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R E C I P E S 

Layered piquillo peppers, 
foie gras and potatoes 

Stuffed peppers Riojo-styie 

SERVES 4: 
8 piqiiilla peppers 
4 medium potatoes 
200 gr fresh foie gras 
300 gr shelled broad beans 

1 spring onion 
1 clove fresh garlic 
1 dl poultry .stock 

This is a son of lasagna. 
Saute the picpiillo peppers with the garlic and a liltle salt. Peel the 

potatoes and slice them finely. Arrange them in an oven dish, sprin­
kle with salt and a little oil and bake gently. Cut the raw foie gras in­
to thin slices, season with salt, and fry in a little hot oil. Chop the shal­
lot and soften in oil until golden, then add ihe beans, cook together 
briefly, then pour in the stock. Simmer gently until the beans are soft, 
then whizz in the blender to make a thin sauce (reserve a few whole 
beans for garnish). Season with salt. 

In an oven dish, arrange a layer of peppers, then one of foie gras, 
then one of potatoes, keeping going until you reach the top. Ptmr the 
sauce over, and dot a few beans on top. 

fjose Manuel I.as Mayas, Rfsiauranie Belagua, Madrid). 
From the Navarra Asparagus and Lodosa Piquillci Peppers cook book 

(see above). 

SERVERS 4: 
250 gr minced pork 
250 gr minced veal 
1 clove garlic, peeled and 
finely chopped 
I sprig parsley, finely chopped 
200 ml olive oil 
4 tbsps plain flour 
A liitie milk 

Pinch freshly grated nutmeg 
12 piquillo peppers, or 
tinned 
small red peppers 
3 eggs, beaten, 
1 glass dry white wine 
4 tbsps tomato sauce 
2 tbsps water 

To make the fill ing, mix together the minced meats with the garlic 
and parsley. Heat I tablespoon of oil in a frying pan and brown the 
meat mixture. Stir in 2 tablespoons of tlour and a little milk, season 
with freshly grated nutmeg, and cook for 5 minutes. Stuff ihe peppers 
carefully with the filling and coat them in beaten egg, then in flour. 
Heat enough oil almost to cover the peppers, and fry them for aboul 
10 minutes until cooked. Transfer them to a flameproof earthenware 
casserole, and keep them warm. 

Make a sauce with half die oil that is lefl over from frying the peppers. 
Stir in 1 tablespoon of flour, then wine, tomato sauce and water. Bring 
to the boil and simmer for 2 minutes. Strain the sauce and pour it over 
the peppers. Place the casserole over a moderate heat and heat 
through until very- hot before sendng, 

(From Maria Jose Se villa's Spain on a Plate). 
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E V E R Y T H I N G B U T T H E E L E P H A N T . . . 

/

tl ISOl, the city of London enjoyed a 

week of festivities to celebrate the 

anlval of a Spanish Princes.^, who was 

LO marry tbe King s brother. 

tier name was Catherine, Infanta of 

Castile, and the locah turning our for 

the beer and fireworks in her honour 

were cheerJuUy convinced that they 

were going to the south-London district 

where she was staying ta see 

tbe Elephant and Castle 

...The rest is history. 

Kvcr)'C]nc knows the 

story, but how many ^ 

know the Castile I'rotii ^ 

which tbe Infanta took 

her title? There's not a ^ 

lot in the way of elephants 

to be found here, but ihe 

historic countryside still has it.s share 

ol' castles, as well as the heritage of a 

thousand years of history provided by 

the Royal houses of Leon and Castile. 

The river Duero flows through a 

lu.sb green landscape of fertile soils and 

rolling hills utuler a crisp, alpine-blue 

sky. Thi.s is a land of wi ld f lower 

meadows and sheep-farms as well as 

castles and kings, known as the 

breadbasket of Spain for its produLlioii 

of quality cereals., ..'Knd soon to be 

known for another of its outstanding 

contributions lo ga.stronomy: tbe wines 

of the Denominacion de Origen Ribera 

del Ducro. The vine thrives in the 

Tbe twslfth-eentury castle of Pefiafid, in the heart of Ribera del Duero. 

Ji.ilk ,i|-nl ^,-llnisl 1 mr M.ils hrro, .-it .m 

altitude of 2,.500 feet: the very limit at 

which grape.s can be grown and ripened 

anywhere in Spain, 

The high, cool spring, hot summer 

and autumn, and very cold winter 

ensure that only the healthiest vines 

survive to produce grapes, and the 

combination of freshness, aeidilv antl 

ripencs.s of those grapes is 

O J uniciue in Sp.lin, and the 

rest oi tbe wor ld . Tbe 

vine is the Tinto Fino, 

O or Tempranillo, which 

has evolved its own 

unique characteristics 

in this high Castilian 

plateau - characteristics 

which have been much prized 

by those in power in the major cities 

of the region: Burgos, vvhere HI Cid 

launched his campaigns against the 

Moors; Segovia, where Isabella 

mother of the Infanta Catherine - was 

proclaimed Queen; "V'allatlolid, former 

capital of Spain and Soria, for many 

years the frontier between Christian 

and .Muslim Spain. 

These proud Casiilians demanded 

and could afford wines which 

matched tbeir elevated tastes and the 

hearty fotids whicii nature provided in 

such abundance. 

In the country-side, too, people had 

a ht-althy thirst for good wine, and in 

almost every village you'll see hceras -

strange towers like giant spears of 

petr if ied asparagus which slick up 

almo.st everywhere, belween the houses 

and on the hillsides. 

These provide light and I'resh air for 

the labyrinthine cellars burrowed into 

tbe soft bedrock below, where every 

family, no matter how bumble, would 

tread its ration of grapes and store 

their beloved product. 

Add to this an explosion of new 

technology in tbe wineries, new ideas 

f r o m voung winemakers who are 

masters of tbeir craf t , and new 

investment in the land, and you ' l l 

understand why there's an atmosphere 

of cxcileinetu in Kibera del Duero. 

The region's winemakers, the 

Consejo Regulador which polices the 

quality, and some pretty impressive 

international wine experts believe that 

one of the world's greatest wines is 

emerging here. You wil l , too. 

It was, after all, good enough for 

the Infanta — and you can enjoy it 

with or without an elephant! 

WINES FROM 
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G L O S S A R Y 

WINE 

SHERRY 

CAVA 

Cr ianza . I'liLs term is reserved for wines aged in the wood ;intl boitle for at leasi 2 
years, 6 monihs of which inusi be in (,iLik t asks. 
Reserva. There arc two lypes 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 CLisks 
For rose ajtd while wines, the minimum period is 24 months, 6 of them in oak casks. 
Gran Reserva. This term is used e.xclusively for red and claret wines thai hav e .ij^ed for 

at least 24 months in oak casks follow-ed by at least Mi months in the bottle. For white and 
rose wines, the minimum period is 48 months of which a minimum of 0 months must be 
in the wood. 

In all cases, the barrels mu.st be made of oak and must hav e a niaximiim capacity- of 1,000 liters. 

The system used in Jerez for blending w ines is known as criaderas y solera. The butts, 
or botas. are arranged in at least three rows up to three high, the bottom row being called 
the solera. The upper rows are called the criaderas. that nearest the solera being the first 
criadera. the ne.xt one up the second criadera. etc. 

Every three months when the lime comes for lioitling, about one ihird ol the wine irom 
each of the solera barrels is removed. Then one third of die wine in the firsl criciih-rti i> 
drawn o f f , blended in an operation called caheceo and added to the solera. The proce.ss 
is then repeated with the .second criadera. 

c;:i\ a i> ihe sparklin.u w iiu- |->i-< )dLice(.l in a deliniiled area known as the "Cava Region " fo l ­
lowing the rules of lhe traditional UK-IIK )d. This means lhal from ihe buiilin;4 ' lilling of the 
boiile for ihe second fermentation) t i l l the disgorging igei l ing rid o f l h e sedimeni). die 
entire process takes place in the same bottle which is the one offered to the consumer. 

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

Fluid Measures 
METRIC/ BRITISH STAND.ARD 

10 niillilltrcs = t . ' i ounce 
50 mlllllltres = 1 ounces 
100 millililre.v = 3 1/2 ounces 
2sO inillililres = 8 1,'2 ounces 
500 niillilitres = 17 1/2 ounces 
I Hire - 1 3/1 pints 
1 lea.<ipoon - 5 mlllilitre.s 
I taWe,spoon - 18 millililres 
1 ounce = 28 miliilitrcs 
1 pint = 570 millilitre,'; 
1 qmit " 1,14 litres 
1 gallon - 4 1/4 Hires 

Weight 
METRIC/OUNCES & POUNDS 

10 grams = 1.'3 ounce 
50 gmms = 1 3,'4 ounces 
100 grams - 3 1/2 ounces 
250 grams - 8 5/4 ounces 
500 grams = 1 p<xind •̂  1 1,'2 tjunces 
1 kilo = 2 pounds 3 l/'S ounces 
1,'2 ounce = 14 gr.iins 
1 ounce - 28 grams 
1, 4 pound - 110 grams 
1- 2 pound - 230 grams 
1 [xiund - 450 gr.iias 

Fluid Measures 
WETRIC/U.S. STANDARD 

10 niillililres « 2 te-ispoons 
50 niiUililrcs = 3 tablespoons 
100 millllities = 3 1/2 ounLVS 
25(1 milliliiies = 1 cup -•• 1 uiWcspoon 
500 millilitres 1 pint -t- 2 lablesp<x)ns 
1 litre = 1 quart + 3 labiesptxias 
1 teaspoon = 5 millililres 
I t,-ible5poon = 15 millilitres 
1 ounce - }0 millilitres 
1 cup = 235 millilitres 
1 pint = 475 niillilitre,̂  
1 quart = 950 litres 
1 gjiion " 3 ?/4 litres 

In our recipes, quatUit ies are given in metric mea­

surements. The charts on tbis page show approxi­

mate equivalents belween Imperial or American 

measures and metric measures. 

Oven Temperature 
TEMPERATURE 

Ver>' slow •= 250F/120C 
Slow = 30OF/15OC 
.Moderate = 350F/180C 
Hot = 400F/20OC 
Ver>- hoi - 450F/230C 

DlAl NUMBER 

• 1/4 
' 1 

- 8 
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JUAN D E ESPINOSA 
S T I L L L I F E WITH G R A P E S , A P P L E S AND PLUMS 

T 

1 l l 

he painter 
•file small objects of ev-
er\'day life along with 
flowers, fruits or dead 
animals have always in­
terested painlers -such 
lifeless articles allow 

ihem to depict a fragment of reality. 
When ihc ancieni Greeks spoke of 
iheir coniemporary, ihe painter Zeu,\-
is, they praised his skill in painting 
grapes that looked so real that even 
birds dew up to peck al ihem. Bui if 
we had lo determine when slill lifes 
first came lo be a genre in painting, 
then this would he towards ihc end of 
the 16"'C when the bnlliant Italian 
painter. Caravaggio, painted his Bas­
ket of fruits. 
From then on still lifes were devel­
op, somelimes just as an exercise in 
realism and somelimes as works of art 
in themselves. The genre was culti­
vated by all ihe greaiest masters and 
had followers in all the European 
schools. 
In .Spain it was Sanchez Cotan wiih his 
.S7/7/ life with fruits and vegetables who 
hrsi drew attention to this genre. Liv­
ing al die turn of the century. Cotan 
helped lo promoie still lifes as a genre 
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hoih in Toledo, where he lived for a 
lime, and in the nearby court of 
.Madrid. Although in the rest of Spain 
the genre was practically unknown, in 
.Matlrid sc\ er.il painters developed an 
interest in this style and this was 
doubtless to influence later painters 
such as Juan Fernandez Labrador and 
Juan Bauiista de Espinosa, the artist 
concerning us here. 
Little is known about Juan de Espinosa 
except that he lived in Madrid in the 
hrsi half oflhe I7"'C. And the facts are 
confused because there were in fact 
two painters with the same name at 
the same time -one who died in the 
capiial in I6 l l and another who lived 
in Madrid from 1631-
What is known, however, is lhal this 
arlisi produced masterly slill lifes, and 
was especially expert at painting 
grapes, which practically became his 
hallmark. His works also often in­
cluded shells, birds and items of 
.•\merican pottery. He must have been 
well known in his time becau.se works 
signed hy him frequently appear in 
the inventories of coniemponiry pri-
\ aie collections. Today paintings of 
his can he seen in public and private 
galleries in Madrid, Paris and London. 

The painting 
Although unsigned, ihis painting is ai-
irihuied to Espinosa because of its 
afhnity with other works by him. It is 
believed lo have been painted around 
1630 when the artisl was at his peak. 
There are rwo pans to the painting. The 
top half occupies practically two tliirds of 
the canvas and shows several hanging 
bunches of fniits and in the lower half 
there is a pot with more fmit. The com­
position is similar to that in ihe works hy 
.Sanchez Colan altliough ihere is no sign 
of the lenebrisni fa\'0ured hy the killer. 
Plums and bunches of various varieties 
of grape hang over a plate holding ap­
ples and grapes and a red earthenware 
pot from Mexico of the son that cooled 
and perfumed the liquid it contained. 
The whole tableau is lil up by a strong 
light coming from the upper left cor­
ner and giving a clear outline to the 
objects. 
More lhan jusi a skilful draughtsman, 
he imitates to perfection the shine on 
the fruits, as well as the different tex­
tures of the fruil skin. In this his work 
is reminiscent of the still lifes painted 
l-'\ ii'ic ir,.:>kT-M if ic.iii.-m "1 il'c Flciii-
ish school, 

Jose Maria Ortega Sanz 
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Bodegas Biibainas was 
established as a company in 
1901, though its history gpes 
back as far as 1859. 
It owns an estate of 260 
hectares of vineyaids 

surrounding the b o d ^ itself rx 
in Haro, the heart of Rioja 

Alta. Tlie gjape varieties g^wn H A R O 

include Tetnpranillo, ^ ^ ^ ^ ^ ^ ^ ^ ^ B 

Gamacha, Graciano and ^ ^ ^ ^ ^ ^ ^ ^ H 

Mazuelo. 

The red wme VINA POMAL 

comes from an exceprional 

vineyard of 100 heaaies on ' ~ . . 

the state of Bodegas Biibainas 

in Haro, Spain. 

YifiA POMAL RESERVA compii 

20% Gamacha and the remaining 20% almost equal 

proportions of Graciano and Mazuelo grapes 

VINA POMAL 
RESERVA 

EMBOTELLADO EN LA PROPIEDAD 

(&ODEGAS BILBA1NA§ 
H A R O - R I O J A A U T A E S P A f i A 

SPAIX- EXTORT DEfTj Trl ) 1 *> ' ' •* 1 Km (J«-t) 415 00 S? 

N.-!(^WNT»WDlNTiatNAnONAl,trD. Tdj tl i lSj+MWT? Fir (I > t l , n ; 4 « 

CINADA U1KACW1NE Td ; 783 2» IS Ku. (4I«) TSI W HO 

J.̂ MAICA CTHA,'; E RANtSOS LTD. Td^ 11 B W I 3 W » 1 1 EM. (1II091923 S055 

ANTtUAS HOUNDEi^S HONIMEX lNTERNA-riON.4L .'J V. 70.: (Wf T) •>•> M FK: ISW 71IM fW 

VENEZUELA DISllUBdlDOKA BeNEOEm, CA. T<ii < m ) 265 31 71 En: (SII21264 80 U 

ECUADOR l i L (593 2) 44 92 51 fine 1593 2) 5<l TS 76 

REPUBUCAOOMINICAKA UNO-ED mSni.i.EH,"; Tel.; IH11)91 M l (1103 E*c l l ai!9) 6«2 Mdfi COWMBIA l>:STRi BUI DORA BEN EDEITI Td.: (57M 311M 20 Fit (5711 311 03 27 

a)B.\ WINES A.SIDSPIRrrSDISrRIIltTOS.S Tdj (5571 3.111 99 FM: (5S7) J3 10 17 PERU BODECJ.AS ViSlA ALEGRE S.A. 151 H) 38 3i S6 Fax: (51 14) 4B J8 IB 



H i 

' EXTRA 
VIRGIN 

Ol.lVE Oil PHODlf 

Barged Olive OiL The secret of the 
Mediterranean Diet. 

Many pfopic may ask. ''What is the secret ol ' the Mediterranean Diet?" Il 's easy lo lind 

out. You only have to try Borges Olive O i l . lOO'ln natural. A source ol vitality ami gooil 

health. W i t h Uorges, give y o u r dishes all ihe l lavour 

... it'sgor^eousl 
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