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ear readers, 

If behind a great man there's always a great woman, alongside 
a good wine there's often a great river. In this issue we begin a 
series of articles on the great ri\ ers of Spain ihai arc cli>,scly a,sso-
ciated with the wines produced along their banks. The first is the 
River Duero, which crosses the Castilian plateau watering ihe so'ils 
of four different Denominations of Origin -Rueda, Ribera del 
Duero, Toro and Cigales. 

.•\ lillle fuither north, the wines of .Navarre continue their spec­
tacular upward trend of recent years by incorporating new \\ incr-
ies to this D.O. which i.s now exporting in large cjuantities. 

The olix es on our front cover remind us that Spain is the top 
producer worldwide of this Mediterranean fruit. This time we have 
approached the subject of olives from a different angle suggest­
ing a .symphc^ny of tastes and aromas based on olives of all sorts -
green, black, stuffed... The whole range of varieties is covered in 
our colorful and original cocktail. 

Oli\es stuffed with anchovies are a nuich-prized sjiecialily for 
Spanisli consumers. Hul we go a step furl her wil l i an article on 
whole salted anchovies and anchovy fillets in oil. These are a tra­
ditional product in Spain coming mostly from Cantabria and the 
Bastjue Country along the north coast and Catalonia where the 
salting process has remained practically unaltered over the cen­
turies. 

Now lo fresh prodiicis -locjuats and lamb. Loquats, still consid-
L-|-<.'cl <̂ I U H . ' I I I I I I L ; (>: ,111 (A. Mil t i u i l , li.is r :! I1L-IH . l ie , trcsh i ir. 

the lop ciualily of Spanish lamb is the result of cenluries of expe­
rience in sheep-farming. 

A visit to the market of any Spanish town is a must for visitors 
interested in gastronomy. The old markets are managing to sur­
vive in spite of the invasion of hypermarkets and there can be no 
doubi that they offer a great deal more charm lhan their com­
petitors a.s well as surprisingly fresh and varied quality products. 

Not just surprising hut jierfectly delightful is a trip on the Al An­
dalus Express visiting some of the most beautiful of the .-Yndalii-
sian cities. The old carriages decorated in the belle epocjue' style 
are back on the rails for the enjoyment of those who fancy sa­
voring travel as it u.sed to be. 

I'inally, we would like to thank all those who responded to the 
survey in our last issue. We are still working on the results and 
plan to give you a summary of them in our next edition. 
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SPANISH PASSION FOR LIFE 
The advertising campaign be­
ing run by .Spain's Ministiy for 
Trade and 'Tourism is ba.sed 
on the impressions of iiell-
known phtilograpbers like 
David Bailey. Elliot Erwiti. 
.Michael Kenna. Annie Lei-
bovitz. Jean-Bapliste Mondi-
iit). Herb liitts. Sebastian Sal­
gado. Jean-Loup SieJ'f F.llcn 
von Uiiiwerth and Javier Vall-
honrat. A far cry from tbe 
hackneyed image of sun and 
sand, the focus is now cm the 
cultural aspects tvhich mark 
Spain oul from other lourist 
desiinalions: paintings by Pi­
casso or Tcipies. dancers, hors­
es, landscapes in I.a .Mancha. 

(bNDEifcOSBORNt 

NEW LARGE FORMAT FOR VINA SALCEDA 1991 
The firm Bodegas Viiia Salceda in Rioja Alavesa recently brought out a 
one and half liter magnum oftheir red Crianza 1991. This is a fruity, ru­
by-red wine with a slightly woody aroma ancl a pleasantly long finish. 
After eighteen months cask-aging, it is bottled and allowed to age for 
a further len months to bring out its characteristic, well-balanced bou-
( | I K - I , 

With this new format, which aims to ensure the wine s optimal aging 
and elegance, Bodegas Vifia Salceda is confirming its policy of pro­
ducing wines of the highest c|iiality. 

ANTONIO BANDERAS ADVERTISES SPANISH OLIVE OIL AND IBERIAN HAM 
The film star from Andalusia, .^ntonio Banderas, wil l soon be play­
ing another major role -alongside Spanish olive oil and exquisite 
Iberian ham. 
The Andalusian regional government is investing over 300 million pe­
setas (US$ 2.5 million) wliicli will be spent on television commercials 
and advertisements in the printed media. The campaign has been 
pl.iniu-d iKirli ior ihi.- l-iiropcnn .inu IIR- Anicrii an inaik(.-i and will stari 
with ham in early spring and move on to olive oil in September when 
the new har\est comes on to the market. 

SPANISH OLIVE OIL ON BRITISH AIRWAYS CONCORDE 
Since January 18th this year, British Airways Concorde passengers are 
being offered Spanish native Virgin Extra olive oil for meals on all 
nights. Olivo de Cambil is a pure Picual olive oil with the Denomination 
of Origin (Denominacion de Origen) Sierra Magina from the Sier­
ra Magina National Park in the Andalusian province of Jaen. The oil 
w ill be served in small 25 ml jugs specially designed for that purpose, 
to enable passengers to dress salads and other food. With a fresh and 
fruity aroma, very slightly spicy in the mouth, it leaves an inten.se last­
ing fiavor of olives. 

A NEW BRANDY DE JEREZ FROM OSBORNE 
Osborne y Cia will launch a new brandy this year. The brandy, called 
Conde de Osborne, is a Gntn Keser\ a, the maximum quality within the 
Specific Denomination (DK) Brandy de Jerez. 
The first new brandy launched by Osborne for 25 years, it has been 
carefully aged and the soleras (see Glossary on page 11.3) have been 
created for many years in order to prepare for this product. This 
brandy is aiming to become a leader among Brandies de Jerez and will 
be supported by advertising and promotions in ke>' markets like Spain, 
Germany, Mexico and the Far East. 

CREATIVE HOLIDAYS IN ANDALUSIA 
Two local entrepreneurs in .Andalusia are attempting lo prcjvide varied 
and, at the same time, luxury holidays by offering a program of courses. 
"The Spirit of Andalusia" is the name of a series of exclusive holiday 
courses which will be held at the foot of the Sierra de Ronda in the lit­
tle village of Gaucin and the surrounding area. The cookery courses 
are designed for lovers of both the Mediterranean cuisine and its way 
of life. In addition to actual cookery classes, there are visits to the mar­
ket of Cadiz or Sanlucar de Barrameda, a sherry bodega, the Spanish 

SPAIN GOUR.MI-n Ot'R .lANILARV-APKILW. 



Lanzarote etc.. all providing 
the impetus for a mine indi­
vidual type of tourism, offer-
iii}> soiiietbiim more ibiiii Just 
blue water and while suml. 
In 1996. the .Ministry ivill be 
investing around 2.2 billion 
pesetas (about US$18.3 mil­
lion) in Ibe inleniuiional 
tourism campaign, dubbed 
"Passion for Life ", which ivill 
he advertised in 17 different 
countries. Tbe countries 
where most trill be .spent on 
this marketing, which in­
cludes 14 difl'ereni advertise­
ments in tbe printed media, 

four television commercials 
and Jour billposter themes, are 
Germany. Britain, l-'rance 
and tbe I niled States. 

( 

riding school in Jerez and even two-day trips to Tangier. Accommo­
dation will be provided for the guests in rwo private country manors 
in the midst of splendid scenery. 
A series of cookery courses featuring Spanish foods will be presented 
by "Learning for Pleasure" at an Andalusian country house (see pho­
to) near Jimena de la Frontera in the province of Cadiz. Courses of four 
to six days include a shopping trip to the market; wine, cheese, ham 
and olive oil tastings; and hands-on experience in the kitchen. In­
structors are American cookbook author Janet Mendel, the Times 
cookery writer Frances Bissel and tutors from the Leith s School of 
Food and Wine in London. 
learning for I'leasiire. .AJito. 150: 2'J650 Milas i.Mcila^a i: 'Tel: ^4-5-248 
62 10. Fax: 34-56-640 102. 
The Spirit of Andalusia: Apto. 20; 29480 Gaucin (.\lTiku>ai: Tel few U-
52-151303. 

QUALITY CERTIFICATE FOR SOL-MELIA HOTELS A FIRST IN EUROPE 
At FITUR, the international touri.st trade fair held in Madrid in January, 
the .Sol .Vlc'lia hotel group became the fir.st in Europe to obtain the ISO-
9002 certificate for its quality achievements. This European standard 
establishes a series of recjuirements a ser\ icf tompany must fulfil to 
guarantee the quality of its facilities and customer .ser\ ice. The hotel s 
managers .see this distinction as an incentive for the future. 

ALIMENTARIA 1996 
The international food fair .\limentaria, held frtjm March 4-9, 1996, pro­
vided the backdrop for numerous food sector conferences and ses­
sions, including the First International Food Forum and the Fir.st Inter­
national Congress on the .Mediterranean Diet, which was organized by 
the recently founded Association for the Promotion of the Mediter­
ranean Diet. In the la.st few years, the nutritional model of Mediter-
r.iiK-an countries like .Spain has gained international stature as an ex­
ample of a well-balanced and healthy way of eating. 
In the Interlact (dairy) sector, the educatifjnal exhibition "Spain: coun­
try of a hundred cheeses" was received with particular inlere.st, and 
spe cial events were also very popular in other .sectors. 
After several years at the same level, the exhibitiim area at Alinienta-
ria '96 was increased by 5%, and participation by international firms 
was up 9% on two years ago. The total exhibition surface area was 
over 72,000 square meters and the service area some 16,000 square 
meters. 
Coinciding with the fair, the French gourmet magazine Gault-Millau 
produced a 50-page section in its March edition on Spain as a tourist 
destination and producer of select delicacies such as Iberian ham. 

NAVIDUL GROUP OBTAINS ISO-CERTIFICATE 
The Spanish standards organization AENOR has awarded Navidul, the 
cured ham producer, the international ISO-9002 certificate for its head 
office in Madrid and plants in Olias del Rey, Torrijos, Candelario and 
Soria. This provides both confirmation and acknowledgement of its ef­
forts to improve quality at all levels and meet international require­
ments. 
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"Only 
Sherry is 
Sherry" 

he imposing set­
ting of the Spanish 
Embassy residence 
in London's Bel-
grave Square 
formed the back­
ground for a 
unique event last 
December. The oc­

casion was the celebration 
of the end of a thirty-year 
struggle to recover the ex­
clusive rights to the name 
Sherry in the U.K. for the 
unique wines originating 
f r o m the region of Jerez 
in Andalusia. At last in the 
U.K. as it has long been in 
the rest of Europe. 
Strange as it may .seem, 
Sherry has never had the le­
gal protection in the U.K. 
(its main market for many 
years) which it enjoys in 
dozens of other countries. 
Various imitations have 
been marketed in the U.K. 
for many years using the 
word Sherry as part of their 
composite names, like 
Cyprus Sherry, and British 
Sherry which ironically is 
neither British nor Sherry 

being made from 
imporred dehy­
drated grape 
must. 

To add insult to 
injur}-. Sherry has 
been taxed at a 
rate almost half 
as much again as 
that of its imiLa-
tors, and these 
two factors have 

seriously inhibited the U.K. 
consumption of Sherry in 
recent years. 
For a long time behind the 
scenes activity has taken 
place to put this right, and 
after representations by the 
Sherr)' Industry, the Spanish 
Government took up the 
cudgels for Sherry with tlie 
result that it has now gained 
both the exclusivity of the 
name Sherry for Spain, and 
a substantial reduction in 
the duty rate charged... and 
both with effect from the 1st 
January 1996. 
It is not hard to see why the 
Embassy was the scene of 
such joy. Overlooked by 

paintings from the Spanish 
National collection which 
adorn the walls of the main 
salon, a large gathering of 
Sherry producers and ship­
pers, press, and important 
retailers, and representa­
tives of official vvine organi­
zations, gathered lo share a 
copila or two of Sherry in 
celebration, and hear 
speeches from the Ambas­
sador H.E. Don ./Vlberto 
Aza, and Don Rafael Colo-
ma, President of the "Con-
sejo Regulador de Jerez -
Xeres - Sherry y Manzanilla 
- Sanlucar de Barrameda". 

Go«d News fo r Everyone 
The Amfxtssador made a 
witty and erudite speech in 
which he quoted significant 
mentions of Sherr>' in litera­
ture by Shakespeare and 
Samuel Pepys whilst also re-
Ilecling on the fact that 
Sherry was the first wine in-
tcy the new world, carried as 
ballast in Columbus's ships. 
He underlined what good 
news these changes were 
for Sherry. Spain, Britain, 
and the British consumer. 
For Spain, because this 
unique wine is only pro­
duced in Andalusia, for 
Britain, because approxi­
mately half of the Sherry In­
dustry is owned by British 
interests, and for the British 
consumer, because he or 
she will no longer be con­
fused as to what is and what 
is not Sherry. 

The Ambassador noted the 
backing of the Spani.sh Ad­
ministration, particularly the 
Coiiuiiercial Office in Lon­
don headed by Julian Garcia 
Valverde with Javier Burgos 
as Commercial Counsellor. 
Looking to the future, he 
said that the best news for 
the Sherry producers was 
that they had a real impetus 
to sell more Sheriy now that 
the)- were no longer dogged 
by imitators, and he be­
lieved that Sherry would 
continue to be in the center 
of British life. 

Replying, Rafael Coloma, 
President of the Regulatory 
Council, expressed liis de­

light at what had been 
achieved and thanked all 
tliose who had played a part. 
In particular he mentioned 
the Ambassador, the Span­
ish Administration in 
Madrid, Juan Calabozo for­
merly of the Spanish Em­
bassy Commercial Office, 
('.raliaiii I lines and his leani 
in the Sherry- Institute of 
Spain. Jose Manuel Ro­
driguez Molina and Juan 
Luis Breton of the Sherry Ex­
porters As.sociation A.C.E.S. 
and David Sills of Monier 
Williams, legal adviser to the 
Regulatory (Zciuncil. 
Amongst the many distin­
guished guests present was 
the eminent author and wine 
writer, Hugh Johnson. 
Speaking of the distinctive 
and vinique character of 
Sherry he said: "The only 
word to explain the taste is 
finesse. There is finesse in 
the flavor which is subtle 
and 'moreish' and appetiz­
ing and you just cannot wait 
to get the next glu.ss'. 
He put the difference down 
to the unique eumbinalion 
of Palomino grapes, grown 
on brilliant chalk soil and 
cooled by soft athmtic 
breezes -a combination 
found nn-\̂ -here else in the 
world. "The Fino, the veiy 
dry Fino is unbelievably ap­
petizing in summer and I 
love it with smoked salmon, 
and in the winter time 
Amontillado is nuny and 
marvellous -a real cockle 
wanner", he enthused. 
The Ambas.sador's recep­
tion closed on a high note 
of anticipation when, to 
celebrate regaining owner­
ship of the name Sherry, all 
the gue.sts were presented 
with an individually num­
bered especially bottled 
Sherry from a 14 butt solera 
of rare Oloroso laid down 
for private consumption in 
1830. 

Graham Hines Is Director 
of the Sherry institute of 
Spain at the Spanish Embassy 
Commeirial Office in London. 
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Text: Rory Callahan 
Photo: Javier Rodero & Jose Guerra/ICEX 

Second Annual 
"Taste of Spain" Recipe Contest at tfie 
Culinary Institute of America 

F
ood from Spain, 
the food marketing 
department of the 
Commercial Office 
of Spain in New 
York, held its sec­
ond annual "Taste 
of Spain" recipe 
contest for stu­

dent chefs in late January. 
The conte.st was held in 
ccjnjunction with the Culi­
nary Institute of America in 
Hyde Park, New York. 
America's foremost culinary 
school, which celebrates its 
fiftieth anniversary this 
year. .Many CIA students 
entered the competition this 
year, vying with each other 
lo I leate the most innova­
tive dishes using Spanish 
food products and culinary" 

technicjues. The 
cuisine and cul­
ture of Spain 
were highly visi­
ble on campus 
w hile students de­
veloped, tested, 
and shared sam­
ples of their tasty 
creations. Eight fi­
nalists were se­
lected to partici­

pate in the tantalizing final 
cook-off on January 29. 
The Culinar\- Institute of 
America (C.l.A.) was found­
ed in 1946 in New Haven, 
Connecticut to help satisfy 
the country's need for pro­
fessional cooks and chefs. 
Today, the Institute's east 
coast campus is in Hyde 
Park overlooking the Hud-
.s<in River in New York 
State. The recently opened 
west coast facility is located 
in Napa Valley, California 
(see Spain Gournietour Nos. 
37, 27, 14). The CIA, which 
is recognized .is llie l o m i -

trv' s premiere program for 
student chefs, restaurateurs 
and hoteliers, today has 
more than 2,000 students 
from every state and many 
foreign countries enrolled 
in baccalaureate degree 
programs in culinar\' arts, 
baking, and pastry arts. The 
faculty is made up of more 
th:in 100 chefs and instruc­
tors from 20 countries. 
The Taste of Spain Recipe 
Contest was initiated last 
year to promote the food, 
cullure and jiroducts of 
Spain among the future 
chefs of America, and to 
give students an opportuni­
ty to showcase their talents 
in the kitchen. Utilizing 
Spanish foods in imagina­
tive and creative ways was 
the goal of the participants, 
each of whom was required 
in the first round to submit 
their entry recipe on paper. 
Chef In.structors froni the 
CIA evaluated the recipes 
and narrowed the group 
down to eight finalists, w ho 
then had the opportunity to 
actually prepare their 
recipes in the Hyde Park 
kitchens. The final cook-off 
was held on January 29, 
1996. The delicious, beauti­
fully prepared dishes were 
tasted with care by a group 
I it -.ix prestigious judges, in­
cluding Susan Wyler (ccxik-
liook author and publisher), 
Andrew Birsh (of Goumiet 
Magazine). Gerry Daw'es 
(food and wine writer), Rosa 
Ro.ss (food and wine writer), 
Charlie Pinsky (television pro­
ducer) and Javier Rodero of 
FtxxLs from Spain. 
The diree prize winners were: 
Mark Boisvert Lavasasseur, 
whose "Iberian Ham-
Wrapped Cod on Shellfish 

and Tomato Sauce"was a 
tasie-bud tantalizer, Sec­
ond Place: Daniel Traster, 
preparing a delicious "Braised 
Uimb Shanks with Dried Fmit 
.Nuts", and the Third Place: 
Jeffrey Vakassian, pleasing 
the judges with his "Rack 
of Lamb with Roasted 
Picjuillo Peppers and Thyme". 
The prizes won by the tliree 
rising young culinary' .stars 
will certainly reinforce their 
interest in the cuisine and cul­
ture of Spain. Mr. Uivasseur, 
the first-prize winner, re-
t ei\ es a two-month trip to 
Spain to work in three top 
restaurants of San Sebastian, 
the northern city w-ith plen­
ty of excellent restaurants. 
In addition to producing 
a host of creative new 
recipes by these young 
chefs, the Recipe Contest 
raises the awareness of 
Spanish cuisine and culture 
among an important group 
of people, for graduates of 
the CIA go on to work at 
the w orlds's top restaurants 
and hotels. Their increased 
knowledge and appreciaticjn 
of Spanish foods gained 
through this contest will be 
useful to them in their fu­
ture careers and will bene­
fit the Spanish food indus­
try, the .source of these de­
licious products. 

Rory Callahan is the editor 
of Foods from Spain News 
published by the Commer­
cial Office of Spain in New 
York, and has written e.xten-
sively on food and wine. 
He speaks frecpiently at 
food and wine conferences 
throughout the United States. 
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L A S T I N G I IVl P R E S S I O N S 
SONIA ORTEGA 

• I t s Uiputime again. Our last is­
sue reported on the guide called 
Dc tapas p o r M a d r i d . Now we 
have three new booklets from 
the .same collection hut this lime 
on Seville. San Sebastian and Bil­
bao, all written by local Uipa 
connoisseurs, .\fler a brief intro­
duction to the significance of 
lapas in their respective cities, 
they give a selection of their fa­
vorites, plus recipes and details 
of where to f ind the be.st-cookcd 
versions. .\ number of city routes 
are given with numerous maps 
that make /«prt-hunting easy-
even for non-locals. For each bar 
there is a brief description, a list 
of its specialities and a grading 
using not stars but 1, 2 or wine­
glasses. Finally, the full indice.s 
make these guides (spon.sored by 
the Regulator)- Council for Sherry 
Wines) essential handliooks for 
the noble occupation of what 
Spaniards call tapeo or leipa-
t.i.sting. 

• Now for another trio of guides 
but this time on Spanish wines, 
two by wine writers and the 
third by a team of writers. The 
Guia Pcr i in dc los v inos dc Es­
paf ia 1995-96, by the veteran 
wine writer Jose Penin, covers 
about 5.000 brand names, with 
over 3,000 tastings and ratings 
for almost 1,600 wines. A novel­
ty- in the latest edition is a sum­
mary of the current situation of 
wines bolh within Spain and 
wnrKiuule l()^elhc^ wi l l ; i!u-
background to Spanish wines 
and a note on certain wines diat 
are no longer in production. 
The second writer is Andres 
Pr(5ensa w ho has published the 
second edition of La guia de 
o r o dc los v i n o s dc Espafia 
1996, in fu l l color, giving a se­
lection of almo.st 600 of the best 
wines produced by 239 wineries 
in the different Spanisii D.O. 
'I'he label is shown for each 
wine next to a full description of 
its characteristics, history, how-
to serve it, etc. The book has an 
attractive design and practical 
information and the wines are 
classified in four categories ac­
cording to quality. Finally, the 
longest-established of the Span­
ish wine guides, now in its 
eleventh edition • Guia de v inos 
Gourmets 1996. This guide 
gives the fullest information on 
the panorama for Spanish w ines 
and the differeni D.O.s as well as 
specialisl shops, etc. but per­
haps there is room for rather 
more personal comments. 

•Travelers ' Tales. Spain. .\ lit­
tle gem of a book giving selec­
tions from writings by 20lh cen­

tury- travelers to Spain. The .se­
lection by Lucy McCauley in­
cludes texts by renowned writers 
such as Garcia Marquez aking-
slde olher le.ss well-known trav­
elers on aspects of the 'typical' 
side of Spain -flamenco, bull-
lighting, etc. - and on more gen­
eral topics related to the Spanish 
way o f life and Spaniards. 
Through recollections by foreign 
students of Spanish in Spain or 
tales of experiences on modern 
pilgrimages along the Koad to 
Santiago, the aim is to give a pre-
visit introduction to Spain as a 
complement to other classic 
works or tourist guides. Of inter­
est too is the section entitled 
"Hooks for Further Reading". 

•"Eiverylhing you always want­
ed to know about oil and olives 
and never dared to ask". This 
could be the sub-title for El l i ­
b r o de l aceite y dc la.s accitu-
nas. First published in 1989 and 
now re-edited, the authoresses 
give exhaustive information but 
in a well-structured and pleasant 
way making the book of interest 
to gastronomes and general 
readers alike. In addition to a 
history of the olive there is a 
\ ery ful l .selection of recipes us­
ing olive oil or lable olives and 
information on a broad range of 
related topics including oil ex­
traction, olive oil chemistry, 
organoleptic characteristics, etc. 

•Think of a Spanish food prod­
uct. Did anyone say oysters? 
Hardly! So how come we're talk­
ing here about a book called A 
Passion f o r Oysters? Well, 
oy.sters go perfectly with certain 
Spanish products such as sherry, 
saffron or ccu-u. The proof is of­
fered in this little book by Shirly 

Line, a devoted oyster-lover and 
tood writer. She gives an inter­
esting selection of recipes cen­
tring on oysters; Barley Salad 
with Oysters with a dressing fea­
turing sherry and sherry vinegar. 
Oysters with Spinach and cava 
sauce or J i f fy Oyster Feast in 
which oysters are teamed with 
rii e n.i\<>ifil Willi sherry ancl 
saffron. . \nd what is the best 
drink to go with oysters? While 
champagne continues to be the 
cla.ssic accompaniment, Ms Line 
also suggests a chilled dry sherry-. 

•The idea hehinil this H i s to r i a 
dc la gas t ro t tomia espai iola , 
first planned during the sLxties 
and seventies, was for il to he a 
textbook for the students of the 
Madrid Catering School giving a 
history of cooking in Spain over 
tlie centuries. It first appeared in 
1981 but rapidly disappeared in 
its original version and for years 
was only available, though very-
popular, in abbreviated form. 
But now- the Ministry- of Agricul­
ture, logether with the La Val de 
Onsera publishers -both very 
active in the publication of in­
teresting texts on Spanish gas­
tronomy- have re-published the 
whole work in a luxury coffee-
table version with plenty of i l ­
lustrations. From prehistoric 
times to the twentieth ceniury. 
the book describes the food of 
the Iberians, Greeks, Romans. 
\'isigoths, .-Srabs, Jews, etc. I f 
there is one thing that character­
izes Spanish cooking, it is that it 
came out of the melting-pot of 
cultures and peoples peoples 
that have inhabited Spain over 
die centuries. And the numerous 
literary- quotations give added 
interest to this carefully-pre­
pared work. 

Traivlcrs' Tales. Spiiiti 
lucy McCauley 
Traverlers' Tales, Itic. 
10 Napier Lane - San Francisco, 
CA 94133 

LI libra del ucelle v la aceiliuia 
Lourdes March and Alicia Rios 
Alianza Editorial 
Juan Ignacio Luca de Tena, 15 
28027 Madrid 
Tel.: 34-1-393 88 88 
Fox: 34-1-320 74 80 

A Fassiuii for Oysters. The of 
Faliii.ii and F.iijoying 
Shirly Line 
Mitcnell Beazley • 
Reed Consumer Books Limited 
Michelin House, 81 - Fulham 
Road - London SW3 6RB 

De Fiiichos por San SctHisliiiri 
Mikel Corcuera 
De Tapas por Sevilla 
Juan Carlos Alonso 
De 'Tapas pur Bilbao 
Javier Urroz 
Ediciones El Pais-Aguilar 
Juan Bravo, 38 -28006 Madrid 
Tel.: 34-1-322 47 00 
Fox: 34-1-322 47 71 

la giiia de oro de los vinos 
dc Espana 1996 
Andres Proensa 
Naturaleza y Ambiente, S.L. 
Isias Marquesas, 28 B 
28035 Madrid 
Tel.: 34-1-316 36 00 
Fax: 34-1-386 02 65 

Giu'ti de vinos Guiinnels 1996 
Grupo Editorial Club de Gourmet, 
S.A. 
Claudio Coello, 52-1 = 
28001 Madrid 
Tel.: 34-1-577 04 18 
Fax: 34-1-431 13 59 

Cliu'a Fentn de los finos 
de Espana 
Pi & Erre Comunicacion 
Integral, S.A. 
Pilar Androde, 11-chalet 8 
28023 El Plontio (Madrid) 
Tels.: 34-1-372 94 49/82 36 
Fax: 34-1-307 67 01 

llisloha de la gaslnmomia 
espanola 
Manuel Martinez Llopis 
Editorial La Vol de Onsero 
Artes Graficas, s/n - 22006 Huesca 
Tel.: 34-74-22 98 00 • Fox: 34-74-
24 05 36 

Minislerio de .Agricultura. Pesca y 
Alimcnlacion 
Paseo de la Infanta Isabel, 1 
28014 Madrid 
Tel.: 34-1-347 55 51 
Fax: 34-1-347 57 22 
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Anchovies 

Lamb 

A. Vl'VDERO, S.A. 
Marisnia de Bengoa. s 'n - .39740 SANTONA I Canlabria) 
Tels.: 34-12-66 03 62/01 58 - Fax: .34-42-66 23 29 

AIJMAR, S.L. 
Pelegrin. 2 - Apdo. 39 - .39770 LAREDO (Canlabria) 
Tel.: 34-42-60 S7 38 - Fax: 34-42 61 00 8-i 

CAI.OGERO G. BlUANTE, S.A. 
Barrio .Miioa - Apdo. 6 - 20830 Vll rfRIKl ' I Guipuzcoa) 
Tel.: 34-43-60 32 94 - Fax: 34-43-60 36 97 

CONSERVAS CRF.SPO, S.L. 
Juan |o.se Ruano, 20 - 39740 SANTONA (Cantahria) 
Tels.: 34-42-66 02 35/06 10 - Fax: 34-42-66 25 66 

CONSERVAS ECHEVARRIA, S.A. 
Sain/ Kzquerra, 25 - 39750 COLINDRES (Cantabria) 
Tels.: 34-42-65 00 45 - 67 40 07 - Fax: 34-42-67 41 62 

CONSERVAS GARAVILLA, S.A. 
Capitan Zubiaur. 39 - 48370 BERMEO (Vizcava) 
Tel.: 34-4-<388 03 00 - Fax: .^i-I-68K 53 94 

CONSERVEltA CASTRENA, S.A. 
Banio Sainano, s/n - 39700 CASTRO-l FRDIALES (Canlabria) 
Tel.: 34-42-«6 32 11 - Fax: 34-12-86 .33 62 

CONSERVERA 1AREDA.NA, S.L. 
Kl Muelle, .s/n - .39770 LAREDO (Canlabria) 
Tels.: 43-42-60 51 48/67 11 - Fax: ,34-42-60 67 61 

HUOS DE C-VRLOS .\LBO. SJL. 
L-I Paz, 12 - .36202 VIGO (Pontevedra) 
Tel.: .34-86-29 96 11 - Fax: 34-86-20 40 52 

PABLOS NEGRETE, VALENTIN 
Travesia Sainz de Ezquerra. 6 - 39750 COLINDRHS (Canlabria) 
Tel.: 34-42-67 42 45 - Fax: .34-42-67 42 45 

PELAZZA, S.L. 
Dutiiie. 26 - .39740 SANTONA (Cantabria) 
Tel.: 34-42-66 07 37 - Fax: 34-12-66 07 49 

SALAZONES Y ANCHOAS LOLIN, S.A. 
Ul Rua. 9 - 39~00 CASTRO-LlRDL\LES (Cantabria) 
TeLs.: 34-42-86 01 36/16 43 - Fax: 34-42-86 20 44 

SAPEM, SA. 
Alameda Jose Antonio, s/n - 39770 LAREDO (Cantabria) 
Tel.: 34-42-60 54 84 - Fax: 34-42-60 41 41 

VELVELEZ, S.L. 
Marciues de Comillas, 7 - 39770 LAREIX) (Ciintabria) 
Tel.: 34-42-60 75 70 - Fax: .34-12-61 00 73 

YirRIUTA E IHJOS, S.A. 
Ban-io .Mijoa, s/n - 20830 ML"rRIKL5 (Giiipuzcoa) 
Tels.: .34-4.3-60 32 45/46 - Fax: 34-4.3-60 44 20 

CARNE .\RAGON, SDAD. COOP. LTO. 

Avda. Santa Isabel, 200 - 50058 ZvVRAGOZA - Tel.: 34-7(>-57 11 03 - Fax: 34-76 57 12 22 

CARNF.S FELIX, SA. 

Jose .•Vguinr. 18-20-46011 VALENCIA - Tel.: 34-6-367 96 11 - Fax: 34-6 .367 71 21 

CAR.NICAS .\BREtJO C.B. 

Biteri, 10 - 20302 IRUN (Guipuzcoa) - Tel.: .34-43-62 52 11 - Fax: 34-43-62 07 44 

CARNIOVS TOM JO.SEP, .SA. 
Sant Lorcnc Desmunts 28-32 - Pol. Indusuial Vic - 08500 \ac (Barcelona) 
Tel.: 34-3-889 17 06 - Fax: 34-.3-886 19 55 
DCA 85, S.A. 

(Irense, 11 - 28020 MADRID - Tel.: .-(4-1-556 05 65 - Fax: 34-1-555 22 87 

DESPIECES CARNICOS OLOT 
Pza. Pi'o. Xll - 17800 OLOT (Gerona) - Tel.: 34-72-27 09 68 - Fax: .̂ 4-72-27 09 80 
DLSTRIBUCION -AUMENTAIUA MEDINA, SA. 
Severo Ochoa, 25 - Pol. Industrial Leganes - 28914 LEGANES (.Madrid i 
Tels: 34-1-687 20 01/22 01 - Fax: 34-1-687 19 22 
FRI(K)RIFICOSJ. FOIST, S.L. 
Col6n, s'n -0K518GLIKB (Barcelona) - Tel.: 34-.3-886 17 66 - Fax: 34-3-886 10 67 
FRIGORIFICOS LTVIDOS, S.A 
Despohlado, s- n - Ctra. Nacional II . km. 707.5 
17457 RIL'DELLOTS DE LA SELVA (Gerona) 
Tel.: 34-72-16 81 25 - Fax: 34-72-17 73 .S8 
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I V I A I N E X P O R T E R S 

Loquats 

FRIM.\NCILV LNDUSTRLVS OVRMCAS, S.A. 
Alitovia de Andalucia, kra. 200 - 13300 VALDEPEN.VS (Ciudad Real) 
Tel.: 34-26-31 09 50 - Fax: 34-26-32 09 61 

JOSE FRIGULS CLARLVNA, SA. 
LonKitudinal. 7 p:ircela 9 B .Vlercahama - 08040 B.-U(CELON.-\ 
Tel.: 34-3-335 92 12 - Fax: 34-3-263 06 47 

MURGACA, SA. 

Ctra. Camarasa, s/n - 25600 BAIAGUER (Lerida) - Tel.: 34-73-44 75 52 - Fax: 34-73-11 60 11 

SA.T. N" 42 LOS GONZALEZ 
Exiraniuros, s/n - 44300 MONRE.\L DEL CAMPO (Teniel) 
Tel.: 34-78-86 38 U - Fax: 34-78-86 37 12 
SA.T. N" 1739 ROCA 
Tan-agona, s/n - 17820 B.\NY01.KS (Gerona) - Tel.: 34-72-57 33 50 - Fax: 34-72-57 46 6 l 

TRANSPORTES Y CARNES MONFORT .4JRNALDICH, S.L. 
Alcalde Pujol, 11 - 250()() I.FRIDA • Tel.: .34-73-27 42 11 - Fiix: 34-7.=i-27 42 67 

BERNIA AGRICOLA, SA. 
Cu-a. Alicante, Partida Annaig - U3510 C\LLOSA D'EN SARRIA (Alieante) 
Tel.: 34-6-588 15 46 - Fax: 34-6-588 19 11 

COOP. AGIUCOLA DE ALTE\ S.C.L., C.V. 
Panida de Moniahud, 36 - 03590 A1.TEA (Alic.mR J 
Tel.: 34-(>-584 09 42 - Fax: 34-(>584 03 04 

COOP. AGRICOLA DE C\LLOSA D'EN SARIUA, S. COOP.V. 
Panida Mideta, km. 0,800 - Apdo. 3 - 03510 C.̂ LLOSA D EN SARRL-\ (Alicanie I 
Tels.: 34-6-588 01 00/04 - Fax: 34-6-588 18 83 

FRUTAS ESTHER 
Partida Micleta, s/n - 03510 CALLOSA D'EN SARRIA t.'Uic-ante) 
Tel.: .̂ 4-6-588 03 U) - Fax: 34-68-77 08 79 

ALBARINO 
Front Hias B a i x u t isi G i l l i c i a , t in a rc tmut i i 

n h i t e \ i i r i c t v . r e l t i t f i i to J l« j / i r>y . 

VEliDEJO 
.Native la the RueJa region, makgt tharatterf ul dry 

white nines, rilher vat ar barreljfrmtnted. 

TE.MPR^lMLVO 
I hi' noh}c tvd If rape, produces elirjfaiit <ind slruitured red ii ii 

throughout the crmntry. most famously in Rioja, and Rihera Jel i 

Spa in has i ts o w n i n i m i t a b l e g r a p e va r ie t i e s w h i c h g i v e Spanish w i n e s t h e i r spec ia l cha r ac t e r a n d s t j l c 

N i n e h u n d r e d years o f ' k n o w - h o w , p lus the u n i q u e c o m b i n a t i o n o f Spanish so i l a n d c l i m a t e p r o d u c e s some o f the w o r l d 

f i ne s t w i n e s . F r o m t h e w h i t e s o f Rueda a n d Rias Baixas , t o "Cava" s p a r k l i n g w i n e , t o t h e n o b l e reds f r o m R i o j a , N a v a r r 

F o r m o r e i n f a r m a l i n n w r i t e In W i n e s f rom S p a i n , Spanii^h tmb; 



D.O. Navarra Wine BODEGA COOP. "NTRA. SR:\. DEL ROMERO" 

Ctra-Tarazona. .33 - 31015 CASCANTE (Navarra) - Tel.: 34-48-85 14 11 - Fax: 3-1-48-85 14 36 

BODEGA COOP. VIRGEN BIANCA 

Ctni. Calahorra, .s./n - 31013 LERIN (Navarra) - Tel.: 34-48-53 00 58 - Fax: 34-48-53 05 89 

BODEGA DE SARRIA, SA. 
Avda. Pio XH. 31-baio - .-ilOOH PA.MPl.ONA (N.ivarra) 
Tel.: 34-48-26 75 62 - Fax; 34-48-17 47 73 
BODEGAS BARDON, SA. 

Ctra. dc Madrid, s/'n - 31591 CORELL^ (Navarra) - Tel.; 34-48-40 19 10 - Fax; .34-48-40 19 84 

BODEGJ\S GUELBENZU 

.San Juan. 14 - 31520 CA.SCANTE (Navami) - Tel.: 34-48-85 00 55 - Fax: .M-48-55 49 54 

BODECiAS IRACHE, S.L. 
Monasterio de Irache, 1 - 31240 AYEGLll (Navarra) 
Tel.: 34-48-55 19 32 - Fax: 34-48-55 49 54 
BODEGAS MAGA^A SA. 

San Miguel, 9 - 31523 BARILLAS (Navarra) - Tel.: 34-48-85 00 34 - Fax: 34-48-85 0097 

BODEGAS MARCO REVI., .S.A 

CU-a. Zaragoza, s/n - 31390 OLITE (Navarra) - Tel.: 34-48-71 21 93 - Fax: .34-48-71 23 43 

BODEGAS NEKFAS, SDAD. COOP. 

Las lluertas, s/n - 31154 ANORBE (Navarra) -Tel.: 34-48-35 02 96 - Fa.x; .̂ 4-48-35 03 00 

BODEGAS OCHOA, S.A 

Ctra. Zaragoza. 21 - 31390 OUTE (Navarra) - Tel.: 34^-74 00 06 - Fax: 3-1-48-74 00 48 

BODEGAS PRINCIPE MANA, S.A 

Ciudadela, 5-2° - 31001 PAMPLONA (Navan-a) - Tel.: 34-48-22 72 83 - Fax: 34-48-22 99 99 

CI imTE MARCO, J t n j A N 

Rihera, s n - 31592 CIK.NTKLTOEGO (Navarra) - Tel.: .34-48-81 10 00 - Fax; 34-48-81 14 07 

GURPEGUI MUGA LUIS 
Apdo. 3-31570 SAN ADRIAN (Navarra) - Tel.: 34-48-67 Otl 50 - Fax: 34-48-67 02 59 
INVERSIONES ARNOTEGUl, S.L. 
Condesa de la Vega, s/n - 31263 DICASTILLO (Navarra) 
Tel.: 34-48-52 70 09 - Fax; 3-)-48-52 73 33 

VltJRA 
IcM knonTi us itif wkilf gr^Jpc of fiioja. and tts .itacahety, 

oncijf titr main rarrcfftfs m Cava iparltlinff wine. 

XAREL-l.O 
yyith Mtitahco cir>d PctrcUada, fine of the trio nhich 

ntakci Cn\o •(ptirttlintf nine distinctive. 

GARNACHA 
Vllyrant. ratjuvl. f u l l of red f n t i l pavattrs. 

.'I Iff. u\cd 10 make Spain'aftnat Rasadn wmr.^. 

ncl Ribera de l D u e r o . A l l o f t h e m are examples o f na t ive Spanish grapes at t h e i r v e r y best. 

,\i\c\ thi.s t o cen tu r i e s o f e x p e r i e n c e , ancl y o u have some o f l h e w o r l d ' s greates t 

,-ine.s f o r y o u t o savour a n d e n j o y a f t e r a h a r d days l a b o u r . 

6A ChilKTii .Slri-fl, LumJon W l , \ l 3I.S. 

WINES FROM 
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Olives 

Anchovy-Stuffed Olives 

MAI,UMBRES HERNANDO, VICENTE 

Santa Barbara, 15 - 31591 CORELLA (Navarra) - Tel.; 34-48-40 19 20 - Fax: 34-48-40 16 53 

PUEYO GRANAD.\, JOSE 

Salvador, 11 - 31370 FALCES (Navarra) - Tel.: 34-48-73 41 35 - Fax; 34-48-71 49 02 

XTNICOIA CORFXLANA, SJV. 
Ctra. del Villar, s/n - 31591 COREI.IA (Navami) - Tel.: .34 )̂8-78 06 17 - Fax; 34-48-40 18 94 
VTNICOLA NAVARHA, S.A 
Ctra. Zaragoza, km. 14 - 31398 TIFBAS (Navarra) 
Tel.; 34-48-36 01 31 - Fax; 34-48-,% 02 75 
VINOS CAT^UAN ROZAL, S.A. 
Apdo. 7 - 265lO ALFARO (La Rioja) - Tel.; 31-41-18 01 24 - Fax; 34-41-18 00 93 

ACEmjNAS SEVIUANAS, S.A. 
Pari-oco Vicente Moya, 14 - 41840 PI1.AS (Sevilla) 
Tel.; 34-5-475 00 25 - Fax: .34-5-475 1 3 1 5 

.4.COR.SA ACE1TUN.4S DE MJiSA DE CORDOBA, S.C.A 
Ctra. Cordoha-Malaga, km. -162 - 149.W MONTIFRQUE (Cordoba) 
Tel.: 34-57-53 57 36 - Fax; 34-57-53 57 24 

AGRO ACEITUNERA, SA. 

1 risK ,h;il Colon, 18 - 41710 LFPRERA (Sevilla) Tel.: 34-5-486 19 00 • Fax: 34-5-486 05 32 

AGRO SEVIUA ACEITUNAS, S.A. 
Avda, de la Innovacion, s/n - Edificio Rentase\ illa, pita. 8' - 41020 SEXTLLX 
Tel.: 34-5-425 14 00 - Fax: 34-5-425 Ifi 71 
ANGEL CAVIACHO, SA. 
Cira. de Marchena, s. n • -il530 .MORON DE L^L HRONTI-RA (Sev iila) 
Tel.; .34-5-485 12 00 - Fax: 34-5-585 01 45 

CETRO ACEnXJNAS, SA. 
Finca San Buenaventura, s/n - 4150O .\LCAL'\ DE GUADAlR-\ (Sevill.ii 
Tel.: 34-5-568 18 88 - Fax: 34-5-568 33 33 

CIA. ENV'AS/VDORA LORETO, S.A 

Apdo. 725 - 41080 SEVILIA - Tel.: 34-5-411 .38 25 - F-ax: 34-5-571 10 32 

COMARO, S.A 
Apdo. 377 - 10600 PIASENCUV (Caceres) - Tel.; 34-27-17 91 03 - Fax: .34-27-17 91 68 
COOPER^VTIVA DEL CAMPO SOR .ANGELA DE LA CRUZ 
Camino de San .^ lonio Abad, 1 - 4156tl HSTEP,\ (Sevilla) 
Tel.: 34-5-591 27 94 - Fax: 34-5-591 28 41 
EXIKIRSEVILIA, S.A. 

Apdo. 56 - 41700 DOS HER^L\N.\S (.Sevilla) - Tel.: 34-5-566 64 60 - Fax: 3'4-5-'472 1 1 19 

GOYA EN ESPANA, S.A. 
.\pdo. 60 - 41500 ALCALA DE GUADAIRA (Sevilla) 
\\_.\, 34-5-561 18 54 - Fax: 34-5-410 0 6 56 
INI ERNACIO.NAL ENV'ASADOIL\, SA. 
Avda. del Pilar, s/n - 41530 MORON DE LA FRONTEHA (Sevilla) 
Tel.: 34-5-485 11 50 - Fax; 34-5-585 01 45 

IISITERNACIONAL (JIJVARERA, S.A 
Garcila.so de la Vega, s/n - 41700 DOS IIERMANAS (Sevilla) 
Tel.; 54-5-566 04 40 - Fax: 34-5-472 57 26 

JUAN PEREZ MARIN, SA. 

Apdo. 4203 - 30080 MURCIA - lel.: 34-68-26 02 11 - Fax; 34-68-26 10 55 

PROMOUVA, S.A. 
Ctra. dc FaU>iiiaies, kill. 0,2 - 41927 .VUlRtNA DEL ALJ.-MWFK (Sevilla) 
Tel.; 34-5-560 91 00 - Fax: .34-5-560 92 32 

ANGEL CAMACHO, SA. 
.Jivda. del Pilar, 6 - ll5.W MORON DF IA FRO.NTERA (Sevilla) 
Tel.: 34-5-485 12 00 - Fax: 34-5-585 01 45 

CA.NDIDO MIRO, S.A 
Oliver, 56 - 03802 ALCOY (Alicante) 
Tel.: 54-6-552 35 11 - F.-ix: 34-6-552 18 08 

INTJUSTRIA .4CEmWER.\ MrVRCIENSE, S..\. 
Travcsia San Ignacio, .s/n - 4162(1 MARCHENA (SeviUal 
Tel.; 34-5-584 54 00 - Fax: 34-5-584 64 84 

SADRYM 
Crta. Madrid-Cadiz, km. 550 - Apdo. 40 - 41700 DOS HERMANAfi (Sevilk) 
Tel.: 34-5-469 00 50 - Fax: 34-5-469 00 66 

\TLIA.Mi\RlN S-.\. 
\'claz<]iiez, 3 - - i 17(Kl DOS HER.M.A.NAS (Sevilla) 
Tel.: 34-5-566 93 44 - F.ax: 34-5-472 59 15 
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I N F O R I V I A T I O N 

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

For tourist information, 
contact yourneorest 
TOURIST OFFICE OF SPAIN 

.AUSTRALIA, Edsediff tlenir.;. >i ,ik- n iS - 20.1 .\ei\ South 1 lead Road - EDGECTIFF NSW 2(12-̂  
Tel.: 2 - 362 42 12 - Fax; 2 - 362 40 57 

C A N A D J V 
• Place Bonaventure CP. 11.17, Mart E, 10 Elgin H5A lG4-MONTREAI,-QUEBEC 

Tels.: 514-866 49 14/15 - Fax; 514-866 68 50 
•151 SlmerSt. Suite «)I -KIP 5113 OTrAW.^-ONTARlO 

[\ ls : 613-236 04 09/00 - Fax: 613-563 28 49 
•55. Bloor St. West, suite 1204 - TORONTO-ONTARIO, .M4\V 1A5 

Tel.: 416 - 967 04 88 - Fax: 416 - 968 95 47 

CHINA, 14. Liangni<ihe NanLu - Tavuan OtTice Building, 2-2-2 - Post Ccxle 1IM600 BEIIING 
Tels.: 10-532 20 "̂ 2 31 03 - Fax: 10-532 11 28 

DENMARK, Vesterhrogade 10. y . - 1620 COPENHAGEN V 
Tel.; 31 31 22 10 - Fax; 31 21 5 i 90 

HONG KONG, 2ut)4 Uppo Tower. Bond Centre - 89 Qiiecnsway R«id, Central HONG KONG 
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E V E R Y T H I N G B U T T H E E L E P H A N T . . . 

/

n 1501, tbe city tjf London enjoyed a 

week of Jesiivities to celebrate tbe 

arrival tjf a Spani.sh Princess, ivbo was 

to marry tbe King's brother 

Her name was Catherine, Infanta of 

Castile, and tbe locals turning out for 

the beer and fireworks in her honour 

were cheerjully convinced that tbey 

were going to the south-London district 

where she was staying to see 

the Elephant and Castle 

...The rest is history. (^JT 1 ^ ^ ^ ^ 

story, but how many 

know the Castile f r om 

wh i th the Infanta took 

her title? There's not a 

The twelfth-century castle of Penajiel, in the heart of Rihera del Diiero. 

lot in the way of elephants J) 

to be f o u n d here, bu t the 

historic countryside sti l l has its share 

o f castles, as wel l as the heritage o f a 

thousand years o f history provided by 

the Royal houses o f Leon and Castile. 

The r iver Duero Hows through a 

lush green landscape of fet-tile soils and 

rol l ing hills under a crisp, alpine-blue 

skv. T h i s is a l and o f w i l d f i o w e r 

meadows and sheep-farms as wel l as 

castles and k i n g s , k n o w n as the 

breadbasket o f Spain for its produt'tion 

o f qua l i ty cereals,, . A n d soon to be 

k n o w n fo r another o f ils outstanding 

contributions to gastronomy: the wines 

of the Denominacion de Origen Ribera 

del D u e r o . The v ine thr ives in the 

chalk and sandstone soils here, at an 

altitude o f 2,500 feet; the very l imi t at 

which grapes can be grown and ripened 

anywhere in Spain. 

The high, cool spring, hot summer 

and a u t u m n , and very c o l d w i n t e r 

ensure that only the healthiest vines 

survive to produce grapes, and the 

combination o f freshness, acidity and 

ripeness o f those grapes is 

unique in Spain, and the 

rest o f the w o r l d . The 

'O ^ine is the Tinto f i n o , 

O or Temnra i i i l lo , which 
Z ' 

lias e v o l v e d i ts o w n 

unique character is t ics 

in th is h igh C a s t i l i a n 

^ O ^ " pialeau - characterist ics 

^ which have been much pri/^ed 

by those in power in the major dties 

o f the region: Burgos, where f : l Cid 

launched his campaigns against the 

M o o r s ; Segovia , w h e r e Isabel la 

mother o f the Infanta Catherine - was 

proclaimed Queen; Valladolid, former 

capital o f Spain and Soria, for many 

years the f ron t i e r between Christ ian 

and Muslim Spain. 

These proud Castilians dciiuinded 

and c o u l d a f t o r d wines w h i c h 

matched their elevated tastes and the 

hearty foods which nature provided in 

such abundance. 

In the countrv.side, tc«), people had 

a healthy thirst for good svine, and in 

almost every village you ' l l sec luceras -

strange t o w e r s l i k e giant spears o f 

p e t r i f i e d asparagus w h i c h s t ick up 

almost everywhere, between the houses 

and on the hillsides 

These provide light and fre.sh air for 

the labyrinthine cellars burrowed into 

the soft bedrock below, where every 

family, no matter how humble, would 

tread its ra t ion o f grapes and store 

dieir beloved product. 

Add to this an explosion o f new 

technology in the wineries, new ideas 

f r o m y o u n g w i n e m a k o r s w h o arc 

masters o f t h e i r c r a f t , and new-

inves tment in the l and , and v o u ' l l 

understand why there's an atmosphere 

of excitement in Ribera del Duero. 

T h e r e g i o n ' s w i n e m a k e r s , the 

Consejo Regulador which polices the 

qual i ty , and some pre t ty impressive 

international wine experts believe that 

one o f the wor ld ' s greatest wines is 

emerging here. You w i l l , too. 

It was, after all, good enough for 

the Infanta — and you can enjoy it 

with or without an elephant' 

V\TNF„S FROM 
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ASTE FOR OLIVES 

"Son aceitunados Ins ojos 
y estdti aderezados 
de oregano y scd " 

Your eyes are the color of olives, 
and they're seasoned 
vvith oregano and salt 

(Popular rhyme) 

"Coino la oliva vercle 
es el cp4erer cpie le lengo 
siimiso y hlanciopor fnera, 
entero y fiicrle por clentro" 

My love for you 
is like the green olive, 
yielding and soft on the outside, 
scjLind and strong on the inside 

(Folk song) 

TL XI: Alicia Rios 
Still lifes: Menchu Artime 
Photos: A. de Benito/ICEX 
Tran.slalion: Hawys Pritchard 
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Los OJOS cle mi inorena 
nison chicos. ni son grandes 
son coma aceitunas negras 
de olU aritos gordcilcs" 

The eyes of my dark 
one are neither big nor small; 
they are like the black olives 
of the little gordal trees 

(Folk song.) 
SI'.MN GouR-.irrorH 23 



Ship's Captain-Style Black Olives 
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A TASTE FOR OLIVES 
Our taste for olives dales 
back 6000 years. Since we 
first started culii%'ating olives, 
some four ihousantJ years 
BC, on tile eastern shores of 
tlie Meditenanean. they have 
been an integral part of 
human history. We liave 
been eating olives for .sixty 
centuries, and we eat them 
now for the same reasons we 
always have. Thai is to say 
that for bolh flavor and ntitri-
tional input, they art.- slill 
c]Uinle.sseniially the ,s;ime. 
The process of preparing 
olives for eating and L-n-
Jiancing their flavor with dif­
ferent seasonings is an art 
that has been handed down 
to us in a direct line from 
our ancestors. Though tech­
nology hj.s improved stan­
dards of hygiene during 
processing and the dural>i!i-
ty of the end product, the 
intrinsic qualities of the 
olive remain intact. The es­
sential medium is, and al­
ways has been, brine. 
Tradition has it that our an­
cestors discovered the secret 
of making olives edible by 
accident. The first olives 
were eaten on the beach, 
after oiling the body, like 
Ulysses, before bretisting the 
wave. Though unpalatable 
straight o i l ilie iree. it was 
discovered lhat olives which 
liad fallen into the sea and 
Ixjen washed about a bit lost 
their bitterness and became 
almost sweel. The same ef­
fect could be achieved widi 
well-water and salt from the 
salt-flats, around which the 
aromatic plants diat thrive: in 
diy .soil grow wild. The sun 
concentrates the essential 
resinous oils found in plants 
such as fennel, marjoram, 
thyme, ro.seniarv' and sage. 
These were added as flavor­
ings to the base l iquid in 
which the olives were im­

mersed tu produce the nat­
ural lactic fermentation 
which makes them edible 
and longer lasting. 
The boundless creativity of 
the peoples who inhabit the 
shores of the Mediterranean 
is well-known, as is their 
proverbial instinctive wis­
dom in matters of health 
and well-being. The art of 
seasoning olives encapsu­
lates something of both. 

The art of seasoning 
olives 
The condiments used for 
dressing olives are by no 
means random choices. 
They are governed by vari­
ous factors; how ripe ihe 
fruil is, what time of year it 
is, what other seasonal pro­
duce there is aboul and, im­
portantly, local traditions. 
Preferences for particular 
flavors are characteristic of 
particular regions, and the 
ingredients used to comple­
ment the taste of the olive 
\ .in accordingly. 
For a start, there are several 
botanical varieties of olive-
tree which produce aceitu­
nas de mesa -'table' or 'eat­
ing' olives. These include 
the -Vfanzanilla Fina, eaten 
green and dressed in the 
.Seville style, die Gordal, the 
Hojiblanca, the Cacereria, 
and the Arbequina. They 
share the characteristics of 
low oil content, abundant 
meaty flesh, and closely-
packed fibers. 
Whatever the variety, one 
\'ital factor that governs the 
choice of dressing for olives 
is how ripe the f ru i l is. 
Olives start off green and, 
as they ripen, undergo vari­
ous changes of color and 
f lavor as the oleuropein 
they contain is gradually 
transformed into sugtirs. 
During this phase of devel­

opment, the fruit turns from 
bright green to green tinged 
with violet, to purple, and 
finally to black, by which 
time it is fully ripe and al­
most sweet. That said, 
though, some of the black 
olives on the market have 
been blackened by the so-
called 'Californian' process 
whifst still relatively unripe. 
This explains why these can 
be combined successfully 
with dressings wiiich would 
nol work well with olives 
ripened on the tree. 
Green olives, bitter in flavor 
and tart on the palate, are 
best complemented by 
acidic condiments and the 
rustic flavors of aromatic 
herbs. Ripe black ones call 
oul for dressings in the 
sweet-sour range - spicier, 
exotic and more sensual. 
Nature herself provides fur­
ther inspiration. Ŵ e start 
eating olives when they are 
still bitter, around mid-
September: at that time of 
year die palate yearns for a 
taste that whets the appetite, 
and the dry flavor of olives 
crushed between two 
stones. At that time of year, 
the Mediterranean table is 
laden with the sweetest of 
melons, giapes, honey-rich 
figs. Then a little later on 
come the pomegranates, 
quinces and persimmons. 
By winter-t ime, wi th its 
cold weather foods like 
.sausages and hearth-cooked 
stews, olives have reached 
a state of .sweet blackness 
that makes them almost 
dessert material, 

Spain's production 
of table oUves 
Spain is the world leader in 
the production and export 
of lable olives. Their offi­
cially denomination aceitu­
nas de mesa (or aceiliinas 

de verdeo or aceitunas de 
agtia) signifies technically 
thai they have undergone a 
naiur:il 'de-bittering' process 
which involves submerging 
green olives (wfiole, split or 
crushed) in a bath of con­
tinually running water, or in 
a container of brine ov 
water with a specific con­
tent of sea sail, 
Spain's average annual prt;-
duction of the various vari­
eties of eating olives (as op­
posed to oil-yielding tmes) 
is around 330 million kilos. 
The country's most impor­
tant olive-producifig region 
is Andalu.sia, within which 
the provinces of Seville, 
Cordoba and Malaga are the 
leading sources. Next come 
the regions of Extreiiiadura 
and Castile, followed by 
Aragon and Catalonia. 
Other regions produce le.ss 
significant quantities, 
though the quality is equally 
high. Though the Spaniards 
them.selves are constant and 
enthusiastic olive-eaters, for­
eign demand is such that 
50% of the olives Spain pro 
duces go for export all over 
the wodd. 
Olives are so intrinsic a part 
of Spanish life thai they fea­
ture constantly in popular 
culUire. the folk verses u iih 
which this article begins 
being just a sample. And 
they also have their socio-
Itjgical significance: olive-
growing and processing re­
quire huge manpower re­
sources and the employ­
ment they provide plays a 
significant role in preventing 
the depcjpulation of Spain's 
big (il j \ e-pi ()(lii(. m.q are:!s. 
To appreciate the fu l l 
panoply of (jlive varieties 
and different ways of 
preparing them, Spain's 
Itjcal markets are the places 
to go. There you get the 
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fu l l benefit of traditional 
know-how combined with 
technical jircjgress and 
charming sales techni(|ue: 
stall-holders are always de-
liL;hiei-l to lel \ i )U l;i>Ie he 
fore you buy. 
There they all are -green 
ones, stoned tmd unstoned, 
small, medium and down­
right plump; crushed or 
split; stuffed with anchovy 
(Spain's favorite, this one), 
red pepper paste, lemon, 
almonds, hazelnuts, garlic, 
chili pepper, capers, even 
tuna or salmon. Then there 
are mauve ones, and black 
ones, whole, sliced, 
cnished 

Samples will be .scooped up 
and held out to yoti in a 
perforated wooden ladle. 
Try to concentrate -closing 
your eyes helps- and carry 
out a serious ttisting to as­
sess all the sensory quali­
ties: aroma, flavor, texture, 
degree of picjuancy. Bitter 
green ones, crushed be­
tween two stones and 
dressed v -̂ith thyme, fennel, 
garlic, lemon leaf evoke the 
elegance of the Latin iradi­
iion. Black ones dressed 
with cumin, mint, orange 
rind, even honey and 
cjuince. encapsulate the .se-
cluctive legac\ of the 
.Moorish kingdcmi of Al -

Andaliis. .\ dressing of red 
and green peppers, chi l i 
and tomato hints at Aztec 
and .Mayan ritutil.... 
Thanks to modern canning 
and bottling methods and 
speedy transport, the.se deli-
cif)us nostalgia-charged ex­
periences can be yours. 
Available now, at a store 
near you. 

Al ic ia Rios /.)̂ ?.s- a degree 
in philo.'iophy and psychol­
ogy and is a professional 
cook. An e.xpert on olive 
oil and olives, she heads a 
panel o f tasters of virgin 
olive oil. She is the author 
o f El l ibro del aceite de 

oliva y de la ticeituna and 
(i/'Tlie Heritage of Spanish 
Cooking, both written in 
collaboration with Lourdes 
March. Among other ac­
tivities, she stages Food 
I'eifnrmaiices. and is cur­
rently working on three 
Symphonies of Sensations, 
for Auslralia. 

See list of the main ex­
porters on page l6. 

OLIVES STUFFED WITH ANCHOVY 
o f f the coast of Alicante, in 
eastern Spain, lie the a l -
madrabas , or tuna fish­
eries, where, since ancieni 
times, tuna has lieen caught 
by means of a system of 
surrounding nets. The near­
by salt-flats at Torrevieja 
supplied the salt for sailing 
the ancho\ ies. mackerel and 
tuna whose entrails the 
Komans u.sed to make their 
prized garum sauce. This is 
a land.scape steeped in histo­
ry, framed to this day by 
olive and almontl trees. 
Nostalgia for Classical times 
is ever-latent hereabouts. 
This must surely have been 
what inspired the tavern-
owner in the inland town of 
Alcoy to .serve his bar cus­
tomers a little dish half-full 
of home-salted anchovies 
and half of green olives 
boughi from travelling ven­
dors from Seville. They 
were a huge success. Olives 
and anchovies logether 
made a delicious (.-ombina-

t ion. Eager to please his 
customers still further, he 
began to stone the olives by 
hand and to stuff each one 
with a l i l t le f i l le t of an­
chovy. Demand was soon 
so huge that he could not 
keep up. and the delicious 
little bar-snack was with­
drawn to general dismay. 
.•\ witness to the event, a 
local indu.strial food-canner, 
suggested that he could in-
\'ent machinery to produce 
it on a large scale. And 
that's how it all began. 
Spain's anchovy-stuffed 
olive industn,' was born. 
The traditional little tinchovy 
fillet with which each olive 
was stuffed has today been 
replaced by anchovy paste. 
To comply with maximum 
Cjuality and hygiene stan-
clards. the tin containing the 
anchovy-stuffed olives in 
brine undergoes pasteuriza­
tion, which consi.sts of pass­
ing through a steam-batli at a 
temperature of 95° C/203''F. 

It was found thtii though this 
process caused the anchovy 
fillets to dissolve, anchovy 
paste remains intact. 
The current process com­
plies with WI-IO technical 
;ind health reciuirenients. 
The preparation process is 
completely naniral. The an­
chovies are salted and the 
olives brined, the sail con 
tent being kept within limits 
so that the nutritional prop­
erties are maintained at a 
recommended optimum. 
The olives are sorted by 
size so as to standardize the 
number of sluffed olives per 
l i n : i l works out at the 
equivalent of 240-260 olives 
per kilo net weight. The en­
tire process is automated, 
except for the visutil inspec­
tion at the conveyor belt on 
which the stuffed fruit trav­
els befoie canning, to check 
that it is in perfect condi­
tion and that each one has 
been clo.sed with its ' l id ' -
the slice that was re­

moved at the stoning sttige. 
These tiny green ovoids 
symbolize the quintessence 
of tapas, the inventing, .serv­
ing and sampling of which 
constitute a Spanish art fomi. 
and one to which the test of 
the world aspires. And as 
well as being the netitest of 
aperitif snacks, the anchovy-
stuffed olive provides instant 
zing in salads and many 
cjther dishes, by no means 
exclusively Spanish. 
The flavor is unique, and 
ctjuld l?e defined as a .sort of 
integration of nuances. It is 
more tlian the sum of its tvs'o 
basic components -anchovy 
and .Manzanilla fina olives. 
The integration takes two 
nionihs to complete. By that 
time, something new has 
lieen c reaied; the magic of in­
tense fniitine.ss and slight bit­
terness, with ju.st a liint of sail. 
They're just the thing with 
your favorite drink -not nec­
essarily alcoholic- and a so­
ciable little invention. 
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Moorish-Style Green Olives 



Imperial-Style Green Olives 
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OLIVE RECIPES 
To explore the potential of Spanish olives to the full, the author of this article looks to traditional combi­
nations and classic flavors. In her role as expert taster and a creator of sensory experiences, she shopped 
for various types of Spanish olives in the market, surrounded herself with spices, herbs and condiments, 
and set about creating these combinations. They synthesize folk know-how and modern good ideas. 

MOOR ISH-STCLE 
GREEN OLIVES 

• 1/4 kg (or a niedium tin) 
green olives 

• 1 Ibsp sesame seeds, 
toasted 

• 7 orange 
• / tsp black peppercorns 
•1 tbsp fresh mint.chopjxd 
• 1/2 del extra virgin olive oil 

Drain the olives and place 
them in a bowl. 
Wash the orange well under 
the cold tap. Dry il and peel 
off the zest, carefully avoid­
ing the white pith. Cut the 
zest into fine strips and tidd to 
the bowl. Cut the orange in 
half remove what remains of 
the peel, cut the segments in 
half and add to the olives. 
Crack die peppercorns using a 
pestle and mortar, then add 
the sesame seeds to the mor­
tar and mix in with the pepper 
crushing very slightly. Add 
tiie oil and the cliopped mint, 
mix well and pour over the 
olives. Mix in thorouglily and 
eat immediately or leave to 
macerate in the fridge for a 
couple of hours. Gamish with 
a sprig of mini. 

IMPERIAL-STYLE GREEN 
OLIVES 

• 1/4 kg (ora medium tin) 
green olives in rings 

• i 00 gr scrrdnaciired 
ham in 2 thick slices 

• 6 medium-sized gherkins 
in vinegar 

• 1 tsp dried or fresh 
chopped dill 

• / tsp chopped parsley 
• 1/2 del extra lirgin olive oil 

Drain the olives and place in 
a iiowl. On a wooden board, 
cut the ham first into thin 
strips and then intcj 1 cm (3/8 
inch) dice. 
.\dd to the olives. Tlien slice 
and dice the gherkins and 
add to the olives and ham. 
Lastly, chop the dill (if you 
are using fresh) wi th the 
parsley and add to the bowl. 
Pour the olive oil over and 
mix in well. Garnish with a 
.sprig of parsley. This can be 
eaten immediately or left in 
the fridge to macerate for an 
hour or two. 

BODEGA YARD-STfLE 
ANCHOVY-STUFFED OLIVES 

• 1/4 kg (or a medium tinj 
anchovy-stuffed green olives 

• 1 fleshy green pepper 
• 1 tbsp chopped fresh basil 
• 1/5 del (or a sbeny glass 
ful) sherry vinegar 

• 1/2 del extra viigin olii e oil 
• 1 tsp white pcpperccjrns 

Drain the olives and place 
them in a bowl. 
Wash and drain ihe pepper 
and cut first into thin strips 
and then into 1 cm (3/8 
inch) cubes. Place on top 
of the olives. Chop the basil 
on a board, or crush it in the 
mortar along witli white pep­
per (do no more than crack 
the peppercorns). Pour the 
vinegar and olive oil into the 
mortar and mix well, then 
pour over the olives. 
They may be eaten immedi­
ately or left to macerate in 
the fridge for a couple of 
hours. Garnish with whole 
basil leaves to sen'e. 

SHIP'S CAPTAIN-STYLE 
BLACK OLIVES 

• 1/4 kg (or a medium tinj 
black olives 

• 130 gr salt cod fillet 
• / tsp hot paprika 
• / tsp fresh dill, chopped or 

ill .iprigs 
• 1 tsp fresh paisley, 

chopped or in sprigs 
• 2 bay leaves, fredi or dried 
•Juice of 1 lemon 
'Rind if 1 lemon 
• 1/2 del extra vitgin olive oil 

Drain the olives and place 
them in a bowl. 
'Wash the salt-cod under the 
cold lap to get rid of excess 
salt, then drain it and, on a 
wooden board, cut into 1 cm 
(3/8 inch) cubes or slices. 
Sprinkle with the paprika, 
mix, and add to the olives. 
On the same board, chop the 
di l l and parsley together, 
then mi.x into tiie contents of 
the bowl. 
Crush the bay leaves be­
tween your fingers, and add 
to the bowl. 
Wash the lemon under the 
cold tap, dr)' it, then peel off 
the zest, making sure not to 
cut into the wliite pilh. Cut 
the zest into fine strips and 
add to the bowl. Squeeze 
the lemon and beat together 
the juice and the olive oi l , 
then add to the olives. 
The are equally good eaten 
immediately or left to macer­
ate for a couple of hours. 

MALAGA-STYLE STONED 
GREEN OLIVES 

• 1/4 kg (ora medium liiij 
stoned green olives 

• 50 gr seedless raisins 
• 100 capers in brine or 

vinegar 
• 1 tbsp fresh mint, chopped 
• 1 small clove garlic 
• 1 tbsp fresh paisley, 

chopped 
• 1/2 tsp white peppercorns 
• 1/2 del olive oil 

Drain tlie olives and place 
them in a bowl. Adtl the 
raisins and capers. 
Chop the mint, then the 
parsley, and mix together. 
Using a pestle and mortar, 
crush the garlic well with the 
peppercorns. .\dd the 
chopped mint and parsley to 
the mortar, then pour in the 
olive oil. Mix thoroughly and 
pour over the olives. Mix well 
and leave to macerate in the 
fridge for a couple of hours 
before serving. Gamish w ith 
sprigs of parsley. 

MENORCA-STYLE 
BLACK OLIVES 

• 1/4 kg (ora medium tinj 
black olives 

• 150 gr Mahon cheese 
(or other cows' milk 
mature cheese), grated 

• 2 large ripe tomatoes 
• 1 tbsp fresh basil lecwes 
• 1 tsp oregano 
• 1 smcdl clove garlic 
• 1 tsp white peppercorns 
• 1/2 del extra vitgin olive oil 

Drain the olives and place 
them in a bowl. .-Vdd the grat­
ed cheese. 
Wash, dr>', peel and seed the 
tomatoes. Chop the tlesh 
and add to the bowl. 
In the mortar place the ba,sil 
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(just slightly torn in your fin­
gers), the oregano, the garlic 
clove and the peppercorns, 
and crush them all together. 
I'l M11-11 le 1 iliw (sil inu! il~je nv )•:-
tar over the resulting paste and 
mix thoroughly. Add to the 
olives and mix in well. 
They can be eaten imme­
diately or left to macerate 
for a while in the fridge. 
Garnish with a few whole 
basil leaves to serve. 

JEREZ-STYLE STONED 
BLACK OLIVES 

• 1/4 kg (ora medium tin) 
.'Cloned hlack olives 

• 2 sticks green or while celeiy 
'1/2 small onion 
• / t.sp thyme 
• 2 bay leaves 
• 1/2 del sweet ivine 
• 1/2 del sheny vinegar 
• 1 tsp black peppercorns 
• 1/2 del olive oil 

Drain the olives and place 
diem in a ITOWI. 
Wash and dry the celery 
sticks, and slice thinly. 
Chop the onion as finely as 
you can. .Mix together the 
celery and onion, then add 
to the olives. 
Cnish the bay leaves slightly 
in your fingers, then add 
them and the thyme to the 
bowl and mix in. 
Place the sweet wine, sherry 
vinegar and olive oil in a 
bowl and beat well so that 
die mixture emulsifies. 
Crush the peppercxirns widi 
a pestle and mortar and add 
to the dressing, then pour 
over the olives. Mix thor­
oughly and eai immediately 
while the celery' is still crisp 
and before the onion 
changes fiavor. 

FARMHOUSE-STTLE BLACK 
OLIVES 

• 1/4 kg (ora media in tin) 
black olives ad into rings 

• 7 green pepper 
• 8 radishes 
• lOOgr sliced almonds, 

rate or toasted 
• 50 gr pine nuts, toasted 
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• 1 dessert spioon cbop})ed 
fresh paisley 

•Juice of a lemon 
• 1/2 del extra tnrgin olive oil 
Drain the olives, and place 
them in a bowl. Wash and 
dr\' the green pepper and cut 
il first into strips and tlien 1 an 
(3/8 inch) squares. 
Wash and dry the radishes 
and slice them. 
Add the pepper, radish, al­
monds and pine-nuts to the 
bowl of olives. 
Wash, dry and chop the 
parsley and mix in. 
Squeeze the lemon and mix 
the juice thoroughly with the 
olive oil in a cup. then stir 
this into the mixture in fhe 
bowl. 
This is best eaten immedi­
ately, while the ahiionds 
an 1.1 [li tie-nuts are still 
crunchy. Garnish wi th a 
sprig of parsley. 

OLIVES STUFFED 
WITH RED PEPPER 

• 1/4 kg (or a medium tin) 
pimento-stuffed olives 

• 1 red pepper (150 - 200 g) 
• / piece fresh ginger (2cm ^) 
• 1/2 tsp sweet paprika 
• 1/4 tsp ground cittnln 
•Juice of a lemon 
• 1/2 del extra vitgin olive oil 

Drain the olives and place 
them in a bowl. 
Wash and dry the red pep­
per, chop it into little cubes, 
and add to the olives. Feel 
the ginger and grate it into a 
cup, being careful to catch 
the juice. .\dd to die cup the 
paprika, cumin, lemon juice 
aiitl olive oil. Beat well and 
add to the olives, stirring 
thoroughly so that the ingre­
dients are well mixed. 
The olives can be eaten im­
mediately or left to macerate 
in the fridge. Give them a .stir 
before serving, and decorate 
with strips of red pepper. 

ARAL 
9 outstanding 
brands of 
Rioja Alavesa 
united by a 
common expertise 
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SPAIN'S COVERED iVLARKETS (T) 

QUALITY SHOPPING 

Text: Maria Unceta 
Photos: Blaiica Berlin/ICEX 
Translation: Hawys Pritchard 

R n and parcel of the tradition of the weekly 
fair, ilie .-M'ab souk, ihe huddle of stalls al the 
city gates, and later in the market square, 
Spain's Markets with a capital ivi are covered 
enclosures containing Interlocking aisles of 
attractive stalls selling fresh produce. Orga­
nized, clean, picturesque, these markets not 
only provide the retail outlet for a vast range 
of fresh produce but also nurture the tradi­
tional one-to-one relationship between shop­
keeper and customer. In this issue of Spain 
Gounnetour we begin a two-part exploration 
of some of the most interesting markets in 
Spain. In Pan I, we visit the Boquerfa in 
Barcelona. San Miguel in Madrid, and 
Sanchez Pea in Cordoba. In our next issue. 
Part II visits the market in Santiago de Com­
postela. the Central in Valencia. La Brecha in 
San Sebasticin and the Central in Zaragoza. 

Cordoba's m.irket 
buildin.L! ckites 
from t!ie 16lh centiiri' 
when it was built 
for a vcr\' differcni 
[>iirpo.se from its 
pn?.senl one: 
it wa.s the city jail. 
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With its elegant iron 
pillars, .San Miguel 
Market in Madrid Is a 
fit\c example of the 
a relii lecture of 
the turn of 
the century-. 
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Some years ago. 
the descendants 

of one of the 
Boqticria's firsl 

Malllioldcrs 
marked ihe 

centenary of 
their stall by ha\'-

ing it recon­
structed i l in ils 
original Catalan 
Modernist stvlc. 
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No stairs < ir doors 
lead you into llie 
Boc|ueria, One 
minute you are 
on the Ramhlas and 
the next you find 
yourself on the oth­
er side of a beauti­
ful arch which 
serves as a sort of 
atrium 
U) that liltle 
microcosm. 
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Today's retail markets, 
our equivalent of the 

market square, reflect and 
respond tcj a pattern of daily-
shopping. Yet they supply 
far more than mere raw ma­
terials: the local color, the 
infinite variety of products 
and vendors, the evocative 
smells, the bu.stling humani­
ty are all integral to dieir be­
ing. Each market has its 
own unwritten code of prac­
tice which go\ernH the inter­
action between buyer and 
seller. When you .shop at a 
.Market, you size up die pro­
duce by shcjpping around 
from stall to stall before you 
make your choice; or regu­
lar customers wi l l consult 
their usual butcher, f ish­
monger and fruiterer for that 
day's recommendations. 

An Unccriain l-iitiirt^ 
For .some of Spain's city mar­
kets, tliough, tile future looks 
far from secure. Many are not 
holding dieir own against the 
new-.style shopping centers 
and the desirable centiul kx-a-
tions they occupy often 
makes them susceptible to 
t:tke-over for other uses. Otli-
ers, however, continue to 
thrive like the long-estab­
lished institutions they are, 
their familiar time-honored 
clientele now bolstered by 
tourists fascinated by the 
whole vivid spectacle. One 
such case is the Bt^querla, 
tight in die heart of Barcelorui 
and almost as much of a 
tourist magnet as tlie city's Pi­
casso Museum tmd Gaudi-de-
signed Parque Giiell. 
Spain's first covered markets 

Stalls heaped w-ilh 
gr.ivity-defying dis 
plays of mouihwa-
tenng fruits, from 
tlie 
familiar to the 
exotic, fomi a 
vivid frieze 
apparendy 
designed by .some 
artist of the 
Harot|ue era... 

...Their awnings are festooned 
w-ith skeins of garlic, dried red 

peppei^, chilics and onions, 
ihfir vfek-Mlad in ;i <.k-nsf st«v.ui 

of vegetables. 
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San Miguel .M;irkel 
was built in 1913 
on one of .Madrid's 
most central -sites. 
This das.sjc 
neighl-)orhood 
market has 
provided ihe 
scenario for 
various works of 
lilerature. 

SPAIN GOirHMCTOtTR 
JA-N-UAHY-APKIL 96 



were built between the late 
19th and early 20th cen­
luries. This was rather later 
than their ecjuivalenis in 
central and northem Europe 
since regulatory and public 
lietilth measures took longer 
to apply in Spain than in 
France, Germany and 
Britain. There, however, 
most of the covered markets 
have now been lost, and the 
most tirchitecturally interest­
ing buildings have been 
convened into cultural cen­
ters or shopping malls. 
iVlany of Spain's covered 
markets were built in the 
cast-iron architecture made 
fashionable in Europe at that 
time by Eiffel antl his follow­
ers. One example was 
Madrid's Mercado de San 
Miguel, tuiilt close to the 

city's Plazit Mayor and now a 
designated National Monu­
ment in its own right. Le.ss 
frequently, they were in­
stalled in buildings originally 
designed for a different pur­
pose: Sanchez Pea market 
in Cc^rdoba, popularly 
known as the Merc:ado de la 
Corredera, occupies a l6di C 
building which was original­
ly the local prison and also 
sensed briefly tts a hat factory-. 

L;i Boquerfa: More 
Thitu Just n Market 
Although the city of 
Barcelona opted for cele­
brating the 150th anniver­
sary of La Boqueria in 
1986, it is far f rom clear 
how far back diis fascinat­
ing European answer to 
the souk actually dates. 

Tiie sides w-ere 
later glassed-in 
respon.se lo 
.stalllnjildei-s' 
complaints 
about cold and 
dmfts, San 
Miguel Market 
has remained 
v-rtually 
unchanged 
sint-e iis 
origins. 

The earliest records that 
mention it are dated 130T 
and ccjncern the passing of 
a bye-law prohibiting the 
sale of meat in Barcelona 
anywhere other than 
around ihe Bot|ueria. For 
centuries, a higgledy-pig­
gledy assortment of 
makeshift stalls occupied 
the Raiiibla (one of the 
main roads of the city cen­
ter), with peasant farmers 
f rom the surrounding 
countryside selling their 
produce alongside animal 
carcasses and locally-
caught fish. Over the years, 
particular areas became as­
sociated wi th particular 
products: fish was sold be­
hind the Palacio de la Vir-
reyna; game, poultry and 
meat alongside the (now 

JAM'ARV-APRIL Ki M \\\ ... II f;',n \ " V 37 



demolished) Convento de 
San Jose; and beyond iliai. 
fruit and vegetables. But by 
the mid-19th C, govern­
ment-imposed public 
health measures were be­
coming compulsory, and it 
became necessary to orga­
nize the stalls which were 
blocking the public thor­
oughfare. The Mercado de 
la Boqueria was buil t in 
1836 on the site occupied 
until that time by San Jose 
convent, which explains 
why it is also bears the sub­
title of Mercado de San Jose. 

I-Tom Porticoed Plaza 
to Covcreci Pavilion 
The B(K|ucria was originally 
planneci as a sort of porti­
coed quadrangle, in the 

style of die traditional Span­
ish Plaza Mayor, or .Main 
Sciuare, with balconies sup­
ported by Ionic columns on 
all sides. But prolonged ar­
guments over how big an 
area the complex should 
cover and how large its 
buildings should be pre­
vented the project from be­
ing put into practice. Sever­
al new projects were sub­
mitted between 1836 and 
1846, but aU of diem caused 
passionate disagreement 
among the city architects 
and local dissenters. Even 
when diey finally seemed to 
have decided on an accept­
able scheme for a plaza-
market in 1850, and even 
started building it, il was de­
clared t)ui of kilter with 

what was being built by 
Spain's European neighbors. 
Ca.st-iron architecture was 
then alt the rage, and archi­
tects were temporarily 
usurped from power by en­
gineers. And it was an en­
gineer, Miguel de Bergue, 
who submitted up the de­
sign which finally won fa­
vor, albeit with modifica­
tions. His plan was for a 
large covered pavil ion 
divided into five bays and 
supported by a basic struc­
ture of iron columns, but­
tresses and arches. 
Tliere has always been, and 
doubtless always wil l be, 
critical controversy alxiui the 
architecture and .stylistic har­
mony of the Boqueria, but 
no-one can deny its unique 

Kach miirket luis 
it.- i m : i 

unwritten code 
of praaice 

which governs 
ihe interaction 

ilelw-een buyer 
i L r . i l . ; f ' ! i . ' i " . 

V 
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When exploring llie 
l.ieautifully rehabili­

tated building, 
widi its spacious pa­
lio surrounded by a 

double 
arc-ade it is 

difficult to imagine 
lhat Cordriba's 

market wa.s 
once a jail. 
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QUALITY 
SHOPPING 
appeal or its role as an unri­
valed hub of city activity. 
The Bocjueria is where every 
Barcelonan goes to dcj seri­
ous food shopping, and no 
genuine explorer of the city 
shoukl dream of missing die 
slice-of-life experience of a 
visit there. 

A Thrill for the Senses 
No stairs or doors lead you 
into the Boqueria. One 
minute you are on the Ram-
bla and the next, as if drawn 
in by magnetic pul l , you 
find yourself on the other 
side of the beautiful iron 
and stained-glass arch 
which serves as a sort of 
atrium to this little micro­
cosm. Stalls heaped wi th 
graviry'-defying displays of 
mouthwatering fruits, from 
the familiar to the exotic, 
fomi a vivid frieze apparent­
ly designed by some artist of 
the Barcjque. Their awnings 
are festooned with skeins of 
garlic, dried red peppers, 
c:hilies and onions, their 
SKIC.-I i hii-l i i l :i i-k-nse spre.ui 
of vegetables. The stalls in 
the adjciining aisle display 
healthy red meat and, skill­
fu l ly exhibited on white 
marble counters, plump 
poultry and game-birds 
adorned in plumage, and se-
le<.-I c i i - i r ru te r ie f r o m (:;it;ik) 
nia and all over Spain bear­
ing Denomination of Origin 
labels to help customers 
ident i fy them among the 
wealth of choice. 
Many of the Bociueriti's orig­
inal stalls were decorated by 
artists of the period, but 
these have since been lost to 
modernization. Some years 
ago, the descendants of one 
of the Boqueria's first stall­
holders, a lady generally 
known as Ramona, marked 
the centenary of her .stall by 
having it reconstructed it in 
its original Catalan Mod-
ernista style. (The Modernist 
style, or Alodernismo, was 
Spain s equivalent of Art 

Nouveau). The Gaudi s[>e-
cialists of the Barcelona 
School of Architecture, top 
authorities on lurn of the 
century .Modernismt) in Cat­
alonia, contributed to the 
restoration of Stall number 
540-541 which, with its met­
al structure, wrought iron 
decoration, stained gla.ss and 
tile-fragment mosaics, now 
stands out like an island in 
the middle of the market. 
The Boqueria's central oval 
is occupied by fish and .sea­
food stalls. .Sea and river fish, 
fresh f rom the quay-side 
auctions, from imposing to 
tiny, glint red and silver. This 
is one of the market's liveli­
est sections, and the wc>men 
who sell here do a very 
good line in repaiiee, engag­
ing their customers with 
cries of: "They're alive, 
handsome ancl cheap!", "Buy 
it darling -il's .straight off the 
boat!" 'Till selling lobster for 
the price of cod fish I " . . . 
Dried salt cod ( hacatao) tmd 
wild mushrooms feature im­
portantly in the cuisine of 
ISarcelona, so the selection of 
both is excellent at the Bo­
queria. The bacalao comes 
in large cuts, strips, chopped 
or crumbled; the variety of 
different kinds of mushrooms 
in all shapes, colors and aro­
mas, and btJtli these products 
sell in cjuantities of hundreds 
of tonnes a year, providing 
the basis for countless tradi­
tional local recipes. 

Maclrid'.s Sail Mixitel: 
A Cast-iron Survivor 
San Miguel Market was built 
in 1913 on one of Madrid's 
most central sites right next 
to the Plaza .Mayor. This 
clas.sic neighborhood mar­
ket has provided the sce­
nario for various works of 
lilerature and is the back­
drop for various traditicjnal 
events. It occupies a beauli-
tul building which is fine ex­
ample of the cast-iron ar­
chitecture of its period and 
has now been declared a 
national monument. 
In the early 19th C, Madrid 
was still little more than a 
largish town, sprawling and. 

as described by the histori­
ans and writers of the time, 
ncjne too .sanitary. An open-
air market .selling game op­
erated right in the town cen­
ter between the two city 
gates known as the Puerta 
cle Merradores and the Puer­
ta Cerrada. One imagines 
that it generated a general 
atmosphere of buying and 
selling, loading and unload­
ing, warehousing and dump­
ing. Contemporary chroni­
clers mention heaps of crates 
and left-over produce piled 
up alongside the Plaza May­
or. Characters in the novels 
of 19th C writer Benilo Perez 
Galdbs, whose prolific oeu­
vre recorded and celebrated 
die everyday life of ordintiry 
people, include poulterers 
who sold their wares in the 
nearby sti-eet of Cava de San 
.Miguel. 

Public health ancl city plan­
ning concerns were to take 
their effect here, too. 
Madrid was anu>ng the first 
cities in Sptiin to build cov­
ered markets so as to facili­
tate the regulation of 
traders and produce. One of 
the first to be liuili was the 
Mercado de los .Mostenses, 
an iron-framed building 
(now regrettably demol­
ished) to which the game-
market vendors refused to 
move, proposing instead 
l f ! : i l .1 iie>.\ mm kel I H.- I H I i l l in 
the Plaza de San .Miguel. 

.-Ml Iron Monument 
The design for the Mercado 
de San Miguel was commis­
sioned from architect .Mfon-
so Dube in 1911: the build­
ing was partially completed 
by 1914 and roofed in 1915. 
Though the sides were later 
glassed-in in response to 
stallholders' ccjmplaints 
about cold and drafts, the 
building has remained virtu­
ally unchanged since that 
time. It consists of a cast-
iron structured ground floor 
and a basement for storage, 
each level covering an area 
of 2.000 scjuare meters 
(2,392 square yards). With 
its elegant ircm pillars and 
interesting roof, the building 

is not ju.st a fine example of 
the architecture of ii.s period 
which thoroughly deser\ es 
its naticjnal mtmument sta­
tus. It also has symbolic im-
pcjrlance as the only surviv­
ing iron-built public market 
in Madrid since the loss of 
Los Mostenses and La Ceba-
da. San Miguel's fniders are 
proud of their bvrilding, 
which is as important lo 
them as their customers are. 
The stalls at San Miguel, 
some handed down within 
families from generation lo 
generation, others irans-
feiTed to new and enterpris­
ing proprietors, carry fresh 
produce of all sorts. Meat, 
poi i l i ry . fish, vegetables, 
fruit, bread, charcuterie, all 
occupy their zones of this 
privileged .setting which, in 
addition to its regular local 
customers, is visited every 
year by tlic^usands of tourists 
from all tn er the globe. The 
survival of San .Miguel Mar­
ket, right in the heart of the 
Spanish capital. Hies in the 
face of the current trend to­
wards the hurried weekly 
shop in out-of-town hyper­
markets. The anonymity (.)f 
lhal apjiroach to shopping 
poses such a threat to the 
daily ritual approach, in 
which choosing ancl paying 
for ihe product are just one 
facet of the interchange -
priceless for tho.se who en­
ter into the spirit- that occurs 
over the counter. 

Cordoba's St'inchez 
Pena: The Old Chy Jail 
Sanchez Pea iVlarket has oc­
cupied one of the most de­
sirable siies in Ccirdoba 
since 1989. when it was in­
stalled in an historic build­
ing on the Plaza de la 
Corredera. When the build­
ing was re\'amped, every ef­
fort w'ds made to restore the 
original look of it while 
highlighting the actual struc-
Uire and adapting it for use 
as a covered market. 
.̂ s in Barcelona and 
.Madrid, the market in Cor­
doba Also stands cm a site 
which has been a market­
place for cenluries. La 
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Corredera is an imposing 
quadrangular plaza sur­
rounded by houses with ar­
cades ut ground level. Its 
present design dates from 
the late 17th C. diough it had 
been the lively hub of trade 
in the city since the l6lh C. 
Here butchers and the hum­
blest vendors of the left­
overs from slaughtered ani­
mals sold their wares, along­
side peasants with baskets 
of fruits and vegetables, and 
herb gatherers with modest 
canvas bags of flavorings for 
sauces and dressings. In the 
lee of the market, a veritable 
army of enterprising hustlers 
offered their services as 
money-changers, scribes, 
melodramatic story tellers, 
and the inns and taverns 
around the plaza thrived. 
The market building, which 
occupies a central position 

along one flank of the 
square, was built between 
1583 and 1586 for a very dif­
ferent purpo.se from its pre­
.sent one: it was the city jail. 
Tlieii, as now, it was a iwo-
.story building. In those days, 
though, the lower floor was 
occupied by cells and ccjvm-
rotims and the upper one by 
the living (iiiarters of the city 
judge, the Conxgidor When it 
became a market in 1887, 
when 87 fixxl stalls were estal> 
li.shed irLside, i>ut Ixifore then il 
had also sen-'ed as a miliiai^ 
barracks and, for the previous 
forty years, as a hat factory. 

Meat and Vef^eiables in 
the t )l(l 1 Jun;4eons 
Exploring this beautifully re­
habilitated building, with its 
spacious patio surrounded 
by a double arcade support­
ed by granite-clad ccilunins. 

and light streaming in 
through its glass rotif, it is 
d i f f icu l t to imagine that 
where today's bright, uni­
form stalls sell meat and 
charcuterie, there were once 
dismal dungeons, that the 
f rui t and vegetable stalls 
DfH-n up c . ic l i irn i r n i n ^ in l l ie 
fomier courtrooms, and the 
central patio where the fish 
stalls are was once paced hy 
sinister warders and shady 
lawyers and bailiffs. 
The present fa(;ade, restored 
to 18th C plans, is a sicme 
frontage decorated on both 
levels with pilasters joined 
by a horizontal molding. 
The side entrances to the 
market are topped by iwo 
fine balconies, and (he main 
entrance by the coat of arms 
cjf Cordoba. This building, 
the look of which owes 
more to the Baroque styde 

than to the Renaissance peri­
od during which it was actu-
ally built, now houses 47 
produce stalls and serves as 
Cordoba's main fish market. 
The rehabilitation prcjject 
has not only revitalized a 
noble and architecturally in-
tere.sring building which had 
fallen into disuse, but also 
marks the beginning of a 
prcjject to renovate the 
whole of the Plaza de la 
Cciriedera, one of the loveli­
est and most imposing 
plazas in Andalusia. 

Maria Unceta is a Journalist 
who specializes in travel-
writing, and also a publisher. 
Her articles have appeared 
in many magazines and 
iieivspapeis. and .she has al­
so written and coordinated 
several series of tourist 
guide- books. 

A MORNING AT T H E BOQUERIA WITH ISIDRE GIRONES 
Idtual, duty or pleasure, do­
ing the shopping has its se 
crets -it calls for technic[ue. 
Regular shoppers at the Bo­
queria are thoroughly famil­
iar with the different qualities 
anci variety of produce on of­
fer and know where to head 
for what they like and %\ ant. 
But although they have regu­
lar ports of call, they will .still 
vary their route arcjund the 
market to be sure of not 
missing anything special. If 
the regular .sln)pper in ques­
tion happens to run one of 
Barcelona's best-known 
restaurants, tracking down 
just the right produce is an 
essential professional skill. 
Isidre Girones is ow-ner and 
manager of Ca I'lsidre restau­
rant. He proved to be an ex­
cellent guide around the Bo­
queria when we spent a 
morning with him exploring 
this gastronomic niecca. Like 
the prc:)fessional he is. Isidre 
does his shopping fir.si thing 
in the morning wdiile the 
produce is practically still 
alive. The roudne starts with 
a visit to the Bar Pinocho. 
The coffee there is almost as 

much of a morale boo.ster as 
the conversation with Juani­
to, w ho reminiscences abcjut 
past and present celebrity 
customers, cracks jokes and 
dirts with die ladies. Juanitcj's 
bar opens at 6 am: customers 
at that time of the morning 
are a mixture of serious 
night-lifers who tell him all 
about that night's adven­
tures, and early risers w iili 
whom he an:dyses ihe latest 
local gts.ssip. 
Led by Isidre Gircmes, our 
shopping itinerary started al 
Guerrera the butcher's, 
where w-e picked up a su­
perb piece of fillet which he 
had ordered in advance. 
Nearby is Blai's stall, at 
w^hich .several generations of 
the same family have been 
selling meat and charcuterie 
for over 80 years. Soley, right 
by the market entrance, rises 
like a gre;il tlal-topped pyra­
mid of fruit and vegeiul ile-,. 
and can proudly boast to be 
one of the oldest stalls there: 
it dates from 1888. Inside, 
alcjngside an a.stonishing ar­
ray of vivid and fragrant 
spices, the present proprietor 

shows us a photograph of 
his paternal grandfather 
standing in front tjf the stall, 
dated 1923- Others over a 
century old include A. 
Rosell's stall, one of the 
many dotted throughout the 
Boqueria which sell an in­
credibly wide range of 
oli\'es. and \"idal Pons' which 
specializes in fresh and pre-
ser\'ed fruits and dried fruits 
and nuts. The central aisle 
leads us inlo the |i:irl of ifte 
market dedicated to fish. 
There, our hostess is Sefiora 
Lola -known as Lola, la de las 
langostas. or Lobster Lola-
who at 82 can claim never to 
have missed a day at the 
market in seventy years. The 
bu.stle at the fish stalls, run 
by loud-voiced wi.se-crack-
ing women, is a continuation 
of the atmosphere at the 
quay-side auctions where 
diey buy their fish: they ^ing 
the praises of their .sea-bass 
and sea-bream, shout about 
their fresh anchtjvies, boast 
of selling the best sea-food in 
the Mediterranean. Encir­
cling the fresh fish stalls are 
the salt-cod stalls among 

w hich, in Isidre Girones' 
opinion, GomaVs is the best. 
We stop to Itjok at one of 
the market's star attractions, 
Ramona' .stall, reconstructed 
in the purest turn-of-lhe-cen-
tury Alodernlsia style, then 
on to the Carniceria Orte, 
the butcher's which sells ex­
clusively fighting bull's meat 
from Barcelona's Plaza Mon­
umental bullring, and to Pe­
tras, whose stall is a mush-
rc:)om lover's dream. 
The itinerary now loops 
briefly outside the Boquen'a 
and into die Rambla, past the 
aloof period elegance of the 
l':isieler'a Escriba with its 
Modernista shop wdndow, 
through the narrow- streets 
and alleyways of medieval 
Barcelona and to the Plaza 
del Pi. Here, Solinger-Paris-
F^arceiona has lieen selling 
knives and cutlery since 1911 
-a monument to early and 
enterprising Europeanism. 
To round off our morning's 
shopping at the Bocjueria, 
Isidie had kejit one fin:il and 
delicious surprise: omelettes 
at the Bar Ca'n Mario. What 
a W'ay lo shop. 
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icture Spain's sierras in 
your mind's eye and there, too, will be flocks of sheep mov­
ing quietly across distant hills. Once famous for their wool, 
the Spanish flocks stil i number over 20 million liead of 
sheep. But today they are reared for their meat, eaten young 
and tender from milk and cereal-fed lamb. So appreciated is 
it in Spain that until recently there was little surpltis for ex­
port. Now, however, high-quality spring lamb from Spam is 
beginning to find its way right around Europe. 

Opain's flocks of .sheep, and 
their shepherds, becxrme an in­
trinsic element of the land­
scape in tile war-torn medieval 
centuries. There had been 
flocks around the Mediter-
iiinean since palaeolithic times 
and the .Moslems, in particular, 
had valued lamb above all 
other meats. They kept large 
flcx'ks in Ai Andalus, using die 
fine wool of a native breed 
they named Merino -suppos­
edly after the Banu-Marin 
tribe- to make carpets 
renowned through Europe. 
But it was in die reconquered 
Christian territories lhat sheep 
began to come into tiieir own. 
Ea.sy to transport and to de­
fend, low in their demands on 
manpower, they could graze 
on wild terrain unjiafe for set­
tlement or cultivation and 
they produced milk, me:ti -.incl 
manure. But, abov̂ e all, they 
produced wool for textiles, 
one of the most valuable 
items of intematicinal trade. 

lexi: Vicky Hay^vard 
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As the Christian kings batded 
their way steadily south from 
die 11th to the 15di centuries, 
they repaid military- support 
writh grazing rights and the 
national flock grew steadily. 
By 1400, some 1.5 million 
sheep %vere journeying on the 
Castilian caiiadas, or shep­
herds' paths linking .southern 
winter and northern summer 
pastures. The shepherds' 
rights were protected by pow­
erful guilds: in Aragcjn by the 
Casa de Ganaderos, founded 
in 1218, and in Castile by the 
Mesia. founded in 1273. Rising 
wool prices in Europe helped 
too and by 1477 there were 3 
million sheep on the cahcidas. 
At the beginning of the 19th 
century, when Napoleon 
made a national census, there 
were some 24 million sheep. 
The mainstay of the flocks in 
Castile and westerly Ex­
tremadura was the Merino, its 
wool so prized that the cTown 
fought to keep a monopoly 

Spring Lamb 
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spring Lamb from Spain 
on live animals until the 
Napoleonic inv;ision, Bui 
there w ere oiher n;iti\ e hrcetis 
distinctive by their adaptniion 
lo contrasting h:iliitats: in the 
Ba.sque Country- the mountain 
Latcha, vvith its shaggy water-
prcx)f coat and curly horns; in 
Aragon the hardy Rasa 
.Aragfjnesa, ;icl;ipted to a diel of 
herby mountain scrub; on 
northern Ca.stiles cereal phiins 
the black-nosed Churra ancl 
Castellana; to the south, the 
gawky Manchega and its 
cousin, the Segureha, from tlie 
mgged eastern .'Vnckilusitm sier­
ras. Centuries later these breeds 
htive sur\'i\'ed and become the 
base for today's denominations 
of ciuality-label meat. 

A TA.STE FOR YOUNG LAMB 
.Mthough the Sfxiniarcls se­
lected and bred their sheep 
and lamb principally for 
wool, they also acquired a 
taste for Limb and mutton. 
In fact, even in courtly recipes 
and household accounts, 
most lamb was the meat of 
carnero, or mutton, killed 
aged one year or over. 
Canieri). comer de caballera -
Iamb is Ibod for gendemen-
nins one proverb. In his hook 
Arte de Cozina (l6l4), Diegci 
Gr.mack), Philip Ill's cook, gave 
three recipes for carnero 
adobado. or lamb tenderized 
by slow braising with vinegar, 
spices and .sonielimes fruit or 
honey. .\nc\ at the opening of 
Don Quixole, Cen'antes quotes 
caniert) as an ingredient of the 
knightly Don Quixote's olla Jii>-
drida, or pot-au-feu. 
But with the scarcity of pas­
ture making it difficult to fat­
ten livestcjck, sheep w-ere 
clearly killed young and 
.small, jouvin. a French trav­
eller writing in 1672, de-
.--crilied l.mii ) i Imfis ;is so dc\-
icate to eat in Spain". He may 
have meant milk-fed or spring 
lamb from Ca.stile, where .sur­
plus lambs were killed young 
to release their mother's milk 
for cheese-making and pro-
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\c)ke a second lambing. These 
lechalcs or lechazos, suckling 
kmibs. were winter ;ind spring 
fe;isi-day food. Older lambs 
fattened on spring gniss were 
killed for Easter, and so were 
called pascuales. 
But unlil this century, such 
young lamb w-as a rare luxury 
reared for aristocratic tables, 
.Many families would only 
ever have tasted borrega. 
mutton, or macborra. ewes' 
meat from animals five to 
eight years old but still small 
in size. Some ;\r.i;4ftnese :ind 
Lxtreniefio dishes which are 
now classics of regional cook­
ing -tor example, chilindmn. 
caldeivta and cordero a la pas­
tora (see recipe in Gourme­
tour, No. 32) -evolved at this 
lime as ways of extracting the 
be.st from such lough, fatty but 
flavcirful meat. 

R I t;E,\KiNG TOWARDS 
MEAF PRODUCTION 

By the 19th centuiy, the wool 
trade had begun to enter a 
long-term decline. I'he loss of 
the crowm's monopoly on 
.Merinos after the Napoleonic 
invasion, the enclosure of 
communal land (1813 and 
I.S3()i and the arri\:il of artifi­
cial textiles had all con­
tributed. Spanish shepherds 
began to .shift towards rearing 
meat animals, w-ith husbandry 
following a .Mediterranean 
pallern: lambing ran from No­
vember to June and. due to 
the scarcih- ti['pasture, anim.ils 
were killed yoimg while their 
meat was light and lenclei'. 

TIK- abundance ;ind cheap­
ness of lamb', wrote Alexan­
der Dumas after his journey 
south in 1846. 'is such that, 
according to a friend ... who 
had eaten it during a w hole 
month, he found hi nisei F 
obliged to leave the counlry 
in order to be able to eat 
something else.' 
Selection for improved meat 
produciion was initially hap­
hazard. But in the last forty 
years the process has been re-

flned through cro.ss-breeding 
to produce animals which, 
with a milk and cereal diel, 
may be killed ;ir!er 3 monihs 
for tender young lamb. Ironi­
cally, many of these crosses 
lui\ i.' been made with reim-
ported foreign Merinos, such 
as the Ile-de-France or Fletch­
er, whose meat potential was 
discovered in northern Euro­
pean pastures. This has al.so 
produced less elongated and 
more compact animals, which 
give carcasses and cuts more 
similar in shape to tho,se else­
where in Eun)pe. 
Alongside this, native breeds 
endangered by indiscriminate 
crossirij^ have been recuperat­
ed iliRjugh breed associations' 
genetic controls. This was a 
necessiiry first step towards the 
C]uality-label meats launched in 
the last Ave yetirs. Tociay a to­
tal of five qualiiy-hibels. or de­
nominations, are either in pro-
diictkdi or being set up. 

X i i i ; NEW QrAirn -LujELS 
Registered farms within each 
denomination follow cjualiiy 
criteria w hich cover breed, 
rearing conditions (including a 
hormone and antibiotic-free di­
et), optimum age and weight, 
and conditions of transport 
and slaughier. These are 
checked by spot-visits to farms, 
feed analyses, slaughter in­
spections ;incl carca.ss grading. 
There are essentially two 
groups of labels. Basque 
'Cotclero Lechal' and Castile-
Leon's 'Lechazo' are both len­
der, almost white meats frcim 
suckling lamb. The Basque 
lamb, from the Latcha and 
Carranzana breeds, is killed 
aged 3-S weeks and gives a S-
8 kilcj {11-18 pound) carca.ss, 
while lamb from Castile-Lecin. 
principally from Churra and 
Castellana sheep, is one 
month old and w eighs 9-10 
kilos (20-22 pounds) at 
slaughter. In both cases, 
flocks are open-grazeci and 
lambs are not weaned. 
The other three quality-labels 
are for lamb fed on both milk 
and cereal. Their minimum 
suckling times and age at 
slaughter vary- witJt the breed's 

bone, meat and fat balance. 
"I'ema.sco from Arag(')n'. b;)sed 
principally cm Ra.s:i Anigonesa, 
is killed after 70-90 days and 
the finished c:ircasses weigh 
8.S to 11.5 kilos (18.7 25.3 
pounds); 'Cxirdero .Vhint lu-gd'. 
killed l-ietween 60 and 90 days, 
weighs from 10-13 kilos (22-29 
pounds); "Corderex'. from Ex-
treniadura's Merinos killed 
with no more than 70 days, 
weighs 9.25-12.5 kilos (20"^ -
27' pounds). 
Alihougli Spanish c}uality-la-
bels are still young, with do­
mestic demand well exceed­
ing sup[ily, they have huge 
potential growth for the com­
ing decade. Ternascti from 
Aragc'in, for example, has 
doubled its output since pro­
duction began in 1992 and 
aims to handle 100,000 ani­
mals annually by 1997. 
Cordero Manchego, one of 
the newest labels, has an an­
nual regional production of 
some 1.3 millitin lambs. 

IVIoDKHN HUSB.\.\DRY 
In many respects, husbandry 
renuiins traditional. Sheep are 
open-grazed on mountain 
scrub or meaclowland \\ hen it 
is naturally available and, 
when grass is scanty during 
the dry monihs. ihe flocks' di­
et is supplemented by hay or 
cereal feeds. In .dragon, graz­
ing remains ccmimunal .ind 
there is local transluimance 
between moimtain summer 
and valley w-inter pastures. 
Lambing peaks belw een M;irch 
anci May. Limbs stay with their 
mothers for the first two weeks 
of life and are then separated, 
initially for a few hours a day, 
until they are fully indepen­
dent and feed on milk-substi­
tutes and cereals. Hormones 
and olher grow th-lioo.sters are 
pnictically unknown since they 
only take full elfect after sever­
al months and. in any case, 
lamb s convention rate of cere-Al 
to body weight is twice that of 
pxirk or pcjiiltn'. 
Entirely traditional sheep-
rearing, how-ever, is disap­
pearing. The long-disi;ince 
transhumance of wtiol sheep 
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lias almost disappeared; just a 
few shepherds and their 
flocks make the journey, 
iiuiinly by irLiiii, In part, these 
changes have come aboul for 
economic viability. Shepherds 
with just a hundred or so 
ewes and a dozen rams do 
siirv ive. but there are increas­
ing numbers of farms w ith 
purpo.se-buill installations and 
p:istures for Up to a thousand 
sheep grazing on enclosed, 
some limes irrigated pasture, 
padded out by cereals. 
But changes have also come 
through the recognition that 
husbandry is as basic to qual­
ity as breed. The balance of 
milk and cereals is finely 
tuned to give meat the right 
fat-content. Temperature con­
trols LLi shelters, walk-through 
classification systems for 
grading live animals, shel­
tered lambing and prolonged 
resting beftjre slaughter are 
being used to reduce stress. 
Fertilization techniques -the 
separation of ew-es and 
rams, the use of hormonal 
sponges and artificial insem­
ination- have spread lamb-
ings evenly through the year 
and raised the frecfuency 
and number of births, 
A third area of change has been 
market-led. wiih kunbs now 
being fattened on cereal feeds 
to the larger weights preferred 
by northern European con­
sumers. Certain nati\'e l-)reeds, 
for example ihe .Vhinchcga and 
Merino, can happily reach 33 
kilos (72' - [lounds) live weight 
while others, such as Rasa 
Ar.ig> »iivs;i. .If:- being •.-rt.-ssed 
w-ith native or imjiniied breeds 
to raise their optimum weight 
at slaughter. Few of these hirg-
er lambs are sold on the Span­
ish market. 

FROM FARM TO M.ARKET 
TraditionLilly, Iambs were sold 
by shepherds through mer­
chants who acted as middle­
men. Aragon supplied Catalo­
nia and the Basque country; 
Castile looked to its own 
powerful restaurant market 
and to the capital, Madrid; 
.•\ndalusia sold to the Mediiei-
ranean cities. Prices fluctuated 
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enomiousiy between 300 and 
1,000 pesetas per kilo (2,50-8 
US dollars), reaching their 
peak with the highest de­
mand in the autumn. 
Today, (he markets and fairs 
have been replaced by tele­
phone sales and prices are 
pegged by cooperatives, al­
though ihey are still often 
quoted in old-fashioned l i -
bras or pounds. Rising im­
ports and exports as well as 
the spread of lambing 
through the year are steadily 
balancing the .supply and de 
niand price curve. 
The cooperatives, w'liich han­
dle the .sale of between u tiuar-
ler and a third of lambs in the 
different region.s, are working 
towards unified supply chains 
stretching from farms to the fi­
nal points-cjf-stile. Tliey coordi­
nate domestic and export sales 
with the transport, grouping 
and classification of live ani­
mals, the slaughter and reft-ig-
erated ti':inspiin of the c;ireus­
es. Large private companies, 
sucli as Gonzalez brothers in 
.\rag(>n. also offer independent 
prcxluciioii chains. 
Most lambs used to travel live 
by lorry tc) their final destina­
tion, but the tendency today is 
for them to be slaughtered 
close to production. This is en­
couraged by the supermarkets, 
who like to buy carcasses 
rather lhan live animals, and 
by the European L'nion's iran.s-
port regulations limiting live 
animals' journeys lo 8 houre. 

RfsiNc; EXPORTS 
Until recently, the Spaniards' 
love of roast baby lamb put a 
limit on expori possibilities. 
While average annual per 
capita consumpiion is some 
3.7 kilos (8 pounds), it rises in 
Aragon to a hefty 14 kilos (31 
pounds) a year. Alongside 
this, Spanish laml> is not a 
cheap product because of the 
high cost of cereal feeds used 
to produce such prime young, 
tender animals. But it is re­
markably healthy meat in 
mĉ dern terms, free from hor­
mones or other feed additives 
and much higher in un.satunil-
ed fativ acids dian th-dt from a 

pasture-grazed tinimal. And it 
is a gourmet's dream. 
In the last three years, the 
plentiful supply of ccmipeli-
lively priced lamb during the 
spring and its growing repiiui-
lion for quality have fuelled 
rising exports to Europe's 
closely linked markets.-
'Today the traditional idea of 
import and export.' comments 
Paco Marcen of Carneai agon, 
an Aragonese cooperative ex­
porting around Europe, is be­
ing replaced by ccmtinual ex­
changes of lambs at different 
weights throughoul the year.' 
Producers are confident that 
expcjrt quotas will continue to 
rise. Don Mario Mera, sheep-
rearer and president of Vil-
hinueva de la Serena coopera­
tive in Exlremadura, com­
ments, "The challenge now is 
to .set up a smoothly running 
infrastructure and to get the 
concentration of quandty.' He 
believes the dencjminaiitjns 
are also miportant as flagships 
helping consumers identify 
Spanish Iamb vvith quality. 
Producers have already 
learned to cater to different 
tastes. Italy, for example, 
shares the Mediterranean 
taste for very young, tender 
animals and buys top-quality 
milk-fed lamb for ro:isting. e.s-
pecially al Easter. Most are 
sent as chilled carcasses which 
range from 5 to 11 (11-24 
pcmnds) kilos in weight. The 
Italians prefer small native 
i7reeds such as Rasa Aragone­
sa, which reach a perfect bal­
ance of lean and hit while .siill 
largely milk-fed. Portugal 
buys along similar lines. 
The French, on the other 
hand, prefer live ;inimals sent 
to be butchered to their own 
tastes. They buy larger lambs, 
such as Merinos fattened to 
between 30 and 35 kilos (66-
77 pounds), which adapt well 
to French cuts and sell as 
young. top-c[ualiiy meat. Ger­
many. Switzerland, the L^nited 
Kingdom (which occasionally 
buys the lamb frozen) and 
Norway, all of which produce 
older meat from pasture-fed 
lamb, are other markets for 
larger animals slill very young 

by their standards. The Mid­
dle East has other tastes 
again. For Ramadan and other 
feasts, they like baby iamb lor 
roasting. On the other hand, 
Morocco buys live sheep of 
up to eight years old for its 
cheap flavorful mutton. 

L \ M B EN THE SP.ANISH KnCIEEN 

Those coming to Spanish 
lamb for the first time will find 
il tender, fine-textured and 
juicy thanks to the easily melt­
ing fat produced by the cereal 
diet. The bcme structure ancl 
size of cuts such as chops 
may vary with age and breed, 
but not substantially. In native 
Spanish breeds, this juiciness 
is accentuated by the high 
level of intramuscular fat dis­
tributed through the lean 
meat. By compariscm, it has a 
relatively thin outer covering 
o f f a l . So weli-basted home 
roasting or quick cooking 
such as grilling or frying work 
well, as do light braises with 
vegetables for lean meat and 
longer braise.s for bonier or 
gelafiiious cuts. 
Memories of lamb eaten in 
Spain are usually :issociated 
with the aroma of wood­
smoke from a grilling fire or 
Casiilian roasting oven. "Hiese 
;li'e uillie,jL:l>le w .r.^ •: if ' . L - V 
ing .such lighl-flavored, tender 
lamb. Spanish licjme-cocjking 
and shepherds' dishes also in­
clude some wonderful recipes 
designed for less tender cuts 
from older animals. These re-
.H i 11 n a I c I Ll ss i cs w ere o rigin a lly 
made with mutton that need­
ed hours of steady simmering, 
but the versions we give lie-
low are those which have 
evolved wiUi shorter cooking 
times apt for today's meat. 

Vicky Hayrvard is a free-
iiliu r :! iHcr. ;ni!i'l!i!il<! iinJ 
book editor living in .Madrid. 
She has written guidebooks 
and fecdure artick's on Span­
ish society, culture, arts and 
fund 

See page 13 fo r main ex­
por ters and page 98 f o r 
recipes. 
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VINTAGE LUXURY ABOARD 
T R A V E L I N G 

I 

1 
Cordoba. J'umotis for its huge 

mezquiLj or mosque, is tbe fiiyt .stop nf 
Al.Mutulus train. 

T e x t ; D e b o r a h L u h r m a n 

A B O U T A D O Z E N A N T I Q U E - S T Y L E L U X U R Y T R A I N S O P E R A T E T H R O U G H O U T T H E W O R L D - T H E 

V E N I C E - S i r v l P L O N O R I E N T E X P R E S S , I N D I A ' S P A L A C E O N W H E E L S , A N D B R I T A I N ' S R O Y A L 

S C O T S M A N A R E S O M E O F T H E B E S T K N O W N A L L G I V E T O U R I S T S A C H A N C E T O E X P E R I E N C E 
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THE AL ANDALUS TRAIN 
I N S T Y L E 

^ I! 

1 
... 

/ . . r I. W.I K II A L It a ^ 

— ^ — ^ 

Fassci/Ji'is sleep irbih' IIM-
train is .stopped in stulluiis or ijuict 

railway sidings. 

P h o t o s : J u a n R a m d n Y u s l e / I C E X 

T H E D E C A D E N T S T Y L E O F T U R N - O F T H E - C E N T U R Y A R I S T O C R A T S . B U T O N L Y O N E V I N T A G E 

T R A I N - S P A I N ' S A L A N D A L U S - C O M B I N E S T H I S D E L I C I O U S F O R M O F T R A V E L W I T H V I S I T S T O 

T H E M O O R I S H P A L A C E S . M O S Q U E S A N D F L O W E R B E D E C K E D P A T I O S O F L E G E N D A R Y A N D A L U S I A . 
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A journey on Spain's Al 
Andalus train is a trip back 
in time to a slower and sim­
pler era. An era when ihe 
[irivileged few-kings, cjueens 
and Europe's noble classes-
traveled in greal siyle. 
Moving from once palace to 
another with the social ,sea-
scjiis, taking in a change of 
scenery to recover from lo.st 
Icjves, or simply amusing 
themselves with a refined 
adventure recorded on 
sketchp:ids ancl in ditiries. 
Just lis today's elite have tlieir 

own private Lear jets, the 
aristocracy of die early 20th 
century travelcxl in dieir own 
lavishly decorated train cars 
adorned with leather and 
brass, crystal and crushed 
velvet, and inlaid hardwcxicLs. 
Most of the 14 cars that 
make up the Al-.\ndalus 
train were once the private 
cars cjf Europe's upper cnist. 
One of tile sleeping cars, for 
example, was used by llu-
Kings of England -George V, 
Edward VIII, tmd George VI-
during the 1930s as they 

made aimual jaunts dirough 
France to tlie Riviera. 
The club car, which is 
named Medina .'Vzaliara for 
the ancient Mocjrish ruins 
just outside Cordoba, is per­
hap.s the most lu.\urious. It 
is fitted with w-alnut panels 
inlaid with designs of bird 
and flowers, frosted crystal 
and brass lamps, and 
saimon-colored damask 
draperies. Ample leather 
chairs in Brilish lacing green 
are arranged around ma­
hogany tables where passen-

MOST OF THE 14 CARS THAT MAKE UP THE AL A N D A L U S T R A I N WERE ONCE THE P R I V A T E 

CARS OF EUROPE'S UPPER CRUST. 
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'Tiie cats itvre 
restored in a 

baniiaiilous Belle 
l.pikjiic style in 1985. 

While Ihey are 
packed with Old 

World charm and 
sbiniiiieritig details 

they also have 
modern comfons. 

gers c-an spend time playing 
cards, writing or just visiting. 
It has a section for viewing 
videos separated from the 
rest of the car by elegani 
etched glass dividers. It also 
retains four antic|ue ebony 
panels with oriental paint­
ings frcjm the car's original 
decoration when it was u.sed 
as a 'Wagon-Lits dining 
coach on aristocratic trains 
tliroughout Europe. 
In addition to the club car, 
the Al Andalus is made up 
t^f rvvo restaurant cars, a bar 

and discotheque car, five 
sleeping cars and two 
shower cars. All were re­
stored in a harmonious 
Belle Epoque style by the 
Spanish National Railway 
Company RENFE in 1985. 
While they are packed with 
Old Wcjrid charm and shim­
mering details, like the fish-
shaped brass faucets in the 
lavatories, the restoraticm 
team was able to add mod­
ern comforts such as a 
Grand Class suspension 
system that provides an 

exceptionally smooth ride. 
The ,-̂ 1 Andahis acconmn;-
dates 80 passengers and 
Operates as a tourist train 
from April through October, 
making five-day circles of 
Andalusia that include visits 
to Spain's most popular 
sites, Seville, Ccirdoba, 
Granada, Ronda and Jerez 
de la Frontera. The rest of 
the year the train is char­
tered for private parties 
with customized itineraries 
throughout Spain. 
Pa.s.sengers sleep while the 

D A Y D R E A M I N G S E E M S T O C O M E N A T U R A L L Y W I T H T H E R O C K I N G M O V E M E N T O F A T R A I N . 

E N J O Y I N G P E A C E F U L R E V E R I E S 
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train is slopped in .stations 
or quiet railway sidings. 
Breakfast is eaten on board 
and lunches and dinners of 
typical Andalusian cuisine 
are taken al the regitjn's 
finest restaurants. 

A CRUISE ON RAILS 
The first day of the Al 
Andalus jciurney is a swiri of 
contrasts. 1 arrived at 
Madrid's Atocha station 
filled with excitement and 
images of old-fashioned ele­
gance, oiilv to be whisked 

away to .Seville on ibe ultra­
modern AVE high-speed 
train, kiunched in 1992, A'VE 
is the pride of the Spanish 
railway system. It is akin to 
flying in the first-class sec­
tion of a good airline, with 
wide comfortable seats, 
well-dressed stewardesses, 
good food and cava -the 
Spanish sparkling w ine, ll 
covers the 450 km (281 
mile) run to Seville in ju.st 
over tw'o hours. 
. \ l .^ndalus passengers com­
ing from abroad are treated 

to tbe first night in Madrid's 
palatial Rif/. Hotel, built to 
house royal guests Lillendiiig 
die marriage of Sptinish King 
Alfonso Xll I to the grand­
daughter of England's 
Queen Victoria in 1906. 
At Seville's Santa justa sta­
tion, arriving Al Andakis 
passengers were assembled 
in our own private lounge 
with reading materials, 
drinks and snacks. We 
shyly sized each other up, 
knowing thai by the end of 
the trip there would be 

I T I S T H E K I N D O F H O L I D A Y W H E R E E V E R Y T H I N G I S T A K E N C A R E O F A N D A L L T H A T I S 

L E F T T O D O I S S I T B A C K . R E L A X A N O E N J O Y I T . 
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'Ihe Al Attdatiis 
accomnclales 

80 passengers 
and opercUes as a 

tiiiii'isi I rain 
from April through 

Oclalfer. making 
Jitv-day circles 

if Amiatiiski that 
icludc visits lo 

S/xiin's most 
/Kipiilar sites. 

some new friends among 
the strangers and wonder­
ing w-ho diey' might he. 
By now 1 was fee l ing 
quite pampered and w-hen 
tile train was announced 1 
floated to the p la t form 
imagining myself in a 
black and white 1930s 
film and playing the star­
ring role. 
Bui curiosity soon replaced 
fantasy as we all scrambled 
off to locate our cabins 
and explore them. My 
roommate, another Spain 

Gourmetour staffer, and I 
were as.signed a wood-pan­
eled compartment with a 
blue-grey crushed velvet 
sofa, a comfortable amichak 
and a writing table. There 
were two tiny closets, mine 
just big enough to hang the 
two dresses, skirt, pants and 
blouses I had broughi. 
There was also a minia­
ture bathroom, equipjied 
with a tiny shower, thick 
terry-cloth bathrobes and 
all types of luxurious lo­
tions and shampoos. 

ABOARD 
THE AL ANDALUS 
As the Al .^ndalus moved 
slowly out of the station, we 
were called for a welcome 
cocktail in the Giralda bar 
car. I met genial barman 
Servando Maceda who has 
been serving up drinks cm 
the Al Andalus since it was 
inaugurated ten years ago. 
".Antonio Banderas is proba­
bly the most famous person 
I've served on the Al 
^Vnclalus," he told me, wink­
ing us he mentioned the 

T H E R E I S P L E N T Y O F T I M E T O E X P L O R E T H E A L H A M B R A . B E A U T I F U L R O N D A O R T O P A Y A 

V I S I T T O R O Y A L S P A N I S H R I D I N G S C H O O L I N J E R E Z . 
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hand.soine Spanish film .star, 
"You mean I may be sleep­
ing tonight in Antonio 
Banderas' bed?" I asked. 
"Sorry- but no," he replied, 
'T^anderas was here for a 
private premier party orga­
nized to launcli the f i lm 
'Bajarse A l Moro' and we 
traveled f rom Madrid to 
Barcelona, but he stayed up 
all night dancing." 
As we rolled through the 
olive groves of Andalusia, 
the welcome cocktail also 
gave me a chance tt̂  meet 
some of niy fe l low Al 
Andalus passengers. There 
was a group of friends from 
Germany who vacation to­
gether every year, searching 
oul rhe mosi kixurious 
places they can find. There 
was a fascinating, wildly-
dressed theater director 
from New York, two French 
sisters, a Spanish couple on 
a second honeymoon, 
American retirees, and a 
Dutch television crew. 
The TV crew was filming the 
final episode of a 13-w'c'ek 
series on the world's greatest 
train journeys. What a job! 
We were all terribly envious 
until iliey a.ssured us that the 
Al Andalus was the most 
luxurious and most comfort­

able of all die vintage trains 
they had been on -and they 
had tried them all. 

EXPLORING ANDALUSIA 
Our first stop was Cc'irdoba 
-for five centuries the capi­
tal of the Moorish part of 
Spain which in Arabic was 
called Al Andalus, Cordoba 
is probably the mo.st typical 
city of .Andalusia, with its 
maze of narrow streets, 
white-washed houses, and 
wrought-iron lialconies drip­
ping with geraniums. It is 
dotted by quiet patios with 
softly splashing fountains, 
patios that seem like a pri­
vate discovery when yc>u 
stumble upcm one. 
But Cordoba is most famous 
for its huge mezcjiiita or 
mosque, supported by a for­
est of red and white striped 
arches. Built in die 8th centu­
ry, the mezquilci would still 
be the world's largest 
mosque if it had not been 
turned into a cathedra! dur­
ing the Christian reconc:|uest 
in 1236. Local guides were 
provided in English. Geniian 
and Spanish. Other lan­
guages can be accommodat­
ed depending on the needs 
of the group. 
There was just enough time 

for a snack and glass of 
sherry in the cool bar of 
Ccircloba's famed Caballo 
Rojo re.staurant before it was 
time to climb aboard our 
rolling luxury hotel again. 
The scenery outside of 
Cc'irdoba was spectacular, 
with an impending thunder­
storm in rhe distance and 
the strong Spanish sun 
shooting through the clouds 
ancl spill ing over golden 
hillsides. The amateur pho-
tograjibers in our group ran 
for their cameras, but I en­
joyed a quiet moment in 
the cabin watching the rain 
arrive and imagining the 
soLind of horses galloping 
through the t^ilive groves 
while evocative strains of 
Spanish guitar music played 
in my head. 
.More than the pampering, 
the .stxjializing or the luxury 
decor, it were diese peace­
ful reveries that I leally en­
joyed most aboard the Al 
.•\ndalus. Daydreaming 
seems to ccmie naturally 
with the rocking movement 
of a train. It was the kind of 
holiday where everything is 
taken care of and all that is 
left to do is sit back, relax 
and enjoy it. 
Day two brought us t t j 

Granada and the .Alhambra 
Palace, immortalized by U.S. 
writer Washington Irving, 
who served as one of the 
first U.S, ambassadors to 
Spain. With communication 
so slow in the early 19tli 
century, it must have been a 
wonderful time to serve in 
the diplomatic corps. Irving 
look several months off from 
liis post in .Madrid and trav--
elecl by horseback to 
Granada, where he installed 
himself in some vacant 
rooms of the crumbling old 
palace and collected legends 
about the era of the Moors 
and the Spanish reconciuesi. 
While his legends all seem 
to have the same plot (beau­
tiful Arab princess falls in 
love with forbidden Christian 
soldier), his book Tales of 
tbe .•Mhainbra is slill a best 
seller in Granada and perfect 
for reading on the train. 
There was plenty of lime to 
explore the Alhambra, w hich 
was the last stronghold of ihe 
Moors in Spain until they 
were finally expelled in 1492. 
iLs intricate Islamic decoration 
seems to cover every avail­
able surface. Its sprawling 
Generalife gardens are a pro­
fusion of color and sparkling 
water, which the desert-
hearty Moors considered to 
be the ultimate kixury. 
lieluctantly we headed back 
to our own type of luxury 
aboard the Al .Andalus train, 
w hich by now was beginning 
to feel like home. Once again 
we traversed tlie rolling hills, 
this time dotted wdth the 
vvhite-w-aslied villages and the 
ochre and w-hite church tow­
ers typical of soudiem Spain. 
Day three found the tiain in 
Ronda, the most famous of 
.Andalucia's white villages. 
The best diing to do here is 
simply wander the steep 
streets, drinking in the at­
mosphere. We also had a 
chance to tour the oldest 
bullring in Spain and visit 
the elegant mansion of the 
Marcjuis of Salvatierra, which 
is still u.sed by family mem­
bers during bullfight sea.scm. 
With another peaceful night 

52 SP.Al.N Gl-M HM|-|<>I K JAM'ARY APRIL W. 



and more copious .An­
dalucian meals under our 
belts, we arrived on day four 
in Jerez de la Frontera. lliere 
are a number c;f towns widi 
the words de la frontera 
I.icked Ol! llieir names in ihis 
part of .\ndalucia and it is not 
because Portugal is not too 
far away. But diis region was 
for a long unie the disputed 
frontier l̂ euveen Moorish and 
Christian Spain. 
Jerez, or Xerez, which was 
corrupted into English as 
'Sherry', is home to about a 
dozen world-famous sherry 
cellars. We were promised 
a chance to sample sherries, 
but first there was a cjuick 
trip to the beach at nearby 
Puerto de Santa Maria -the 
cunent "in" spot for Spain's 
jet set. Then we were treat­
ed to a visit to the Royal 
Spanish Riding School in 
Jerez and a show put on by 
the highly-trained "dancing 
horses of Andalusia" featur­

ing classic dressage move­
ments set to Spanish music 
and 17th century costumes. 
At the Pedro Domecq sher­
ry cellars later that day, we 
learned how the wine is 
made and saw casks signed 
by world leaders, film ac­
tors and even rock stars. 
Later the protnised tasting 
materialized along with tasty 
lapas and a sumjituous din­
ner served in a converted 
barn in the middle of the 
I^omecq family vineyards. 
With die sun setting over the 
vineyards and our journey' 
coming to an end, 1 won-
(k'Ted litiw liai'd it woLikl he 
to get back to my own not-
so-!u,\T.irif5US lifestyle at home. 
Day five brought us back 
to Seville and on our way 
to Madrid, while the pas­
sengers from abroad en­
joyed the sights of the 
Andalusian capital, a fla­
menco show and a final 
night at Hacienda Benazuza. 

The director of the Al 
Andalus train rold me that 
it was started as a way to 
boost cultural tourism to 
Spain and prove, especial­
ly to foreign visitors, that 
the country has more to 
offer than its traditional 
image of sun, sand and 
Sangria. I already knew 
that, but the luxury Al 
Andalus journey proved to 
me that Spain has style. 

Editor's note: The AI 
Andaltts itinerary has 
been changed slightly for 
the 1996 season. The 7-
day, 6-night package in­
cludes an overnight stay 
a I a luxury hotel in 
Madrid or Seville and five 
nights aboard the train. 
Marbella has been added 
to the sightseeing destina­
tions, ivhich will be visited 
in the following order: 
Cordoba, Granada. Honda, 
Marhella, ferez, Seville. 

E.xcursions to Marbella 
and Jerez are by deluxe 
coach. Prices start at 
185,000 ptas (about 
$1,550) per person double 
occupancy from Seville 
and 214.000 ptas (aboul 
SI, 780) from Madrid, in­
cluding all meals and ex­
cursions. For more infor­
mation contact: 
Ibemdl. 
TeL: 34-1-571 5750/58 15 
Fax: 34-1-571 14 17. 

A in erica n-born jou rnalist 
Deborah Luhrman has 
lived in Spain for seven years, 
reporting on a variety of 
Spianish lojitcs including 
.fcx)d, wine and traiHil. She is 
cttnenlly serving as piivss at­
tache for the Madrid-liased 
World Tourism Oiganization. 

ASK FOR: OUR SPANISH OLIVES 

COMPANIA ENVASADOR.\ LORETO, S.A. 
Export department; .•\pariado. 725 • 41080 .SEVILL\ (Spain) 
Tclf.: 34-3 - 411 38 25 • Fax: 34-5 - 571 10 56 



A„ along 
its course 

the Influence 
of the great 
Kingdom of 
Cds t i1e is 

reflected by 
the many 

castles and 
fortresses 

that line i t s 
banks, like 
Perlafiel , 

here emerging 
from fluvial 
mi sti ness. 

JCAN jOSI: a t i m Z U.'VZ.VIC 
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The R i v e r Duero 

ANY OF THE 

WORLD'S WINE 

REGIONS ARE TO BE 

FOUND ON OR NEAR 

LARGE RIVERS. 

WHICH CREATE 

MICRO-CLIMATIC 

CONDITIONS 

PARTICULARLY SUITED 

TO THE VINE. SPAIN 

HAS SEVERAL 

SUBSTANTIAL RIVERS 

ALL OF WHICH PASS 

THROUGH DEMARCATED 

WINE AREAS. BUT. 

The Wine Rivers of Spain (I) I N G E N E RA L . TH EI R 

INFLUENCE ON THE 

WINES HAS BEEN 

OVERLOOKED. WE 

BEGIN THIS SERIES 

WITH A LOOK AT THE 

DUERO. WELL KNOWN 

AS THE DOURO. FOR 

ITS INFLUENCE ON 

THE PORT REGION. 

BUT LESS SO FOR 

THE WINES IN ITS 

Te.xt: Je remy 'Watson V A L L E Y I N S P A I N . 
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espite i t s 
ength and 

strong flow 
at source, 
the Duero 

does rot as­
sume substan • 
t i a l propor­
tions until 
it s halfway 
point, where 
i t meanders 
through 

fields be­
tween columns 

of massed 
poplar trees. 
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ÂNCIIO M.̂TA ICFX 

Ti-Itie river's 
route is West 

to the 
Atlantic 
across the 

vast northern 
Meseta of 

Castile. In 
the Duero 
valley l i e 
some of the 
classic im­
ages of 

Spain's long 
and oustand-
ing history. 

JANUARY-APRIL 96 
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(he Duero 
wines are 

almost e n t i r e l y 
r e l i a n t on 
i ndi genous 
va r i e t i e s , 

which f o r t u ­
n a t e l y i n c l u d e 

some of 
Spa in 's best . 
The most im­

portant i s the 
T in to F ino , 

the l o c a l name 
f o r the 

T e m p r a n i l l o . 

CARLU1 .VAVAIA.S ICEX 
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.SANT.nO-.M.VlA ii;L> 

he river 
Duero flows 
through four 
Denomi nations 
of Origin of 
Spain. They 
are Cigales, 
Ribera del 
Duero, Toro 
and Rueda. 
These are 

regions that 
have already 
made their 
mark, and, 
yet wi11 

improve s t i l l 
more . 

p. sAsaio-.M.vr.viCKX 
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RIBERA MEANS "RIVER 

B A N K " , H E N C E T H E 

R E G I O N ' S T I T L E . A N D 

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

B A N K S A L L T H E WAY. 

A venture to the source of a 
great rh^er can easily end in 
anticlima.x. Often, journey's 
end can be some bleak, 
windswept piece of high 
marshland, "This is not the 
case with the River Duero. 
The Laguna Negra (1700 
meters or 5600 feet) in the 
Picos de Urbion is a pool of 
crystal clear water fed by 
two springs that cascade 
from the cliff above. ThLs, in 
itself, is beautiful enough, 
bui the suiTounding verdant, 
lush meadows, chalet style 
houses and Nordic pine 
['()i I'.st s ;i i ! I. onu'! Ini I c to a 
picturesque environment 
more reminiscent cjf the 
Pyrenees or Alps than of 
central Spain. 
The waters of the Laguna 
Negra descend through the 
rock and then the gullies of 
the hillside into the Pantano 
de la Cuerda del Pozo —a 
reservoir fed by .several oth­
er tributaries from the sur­
rounding Sierras within the 
Sistema Iberico. There is a 
regular f l o w through the 
dam towards the condnuing 
passage of the River Duero. 

Castile's Own River 
The river's route (900 kms 
or 560 miles) is "West to the 
Atlantic across the vast 
Northern .Meseta of Castile. 
The plain is bounded by ilic 
Sistema Iberico in the East, 
the Cordillera Cantabrica in 
the North and the Cordillera 
Central in the South. In this 
valley lie some of the great 
classic images of Spain's 
long and outstanding histo­
ry. Cities like Soria, Burgos, 
Segovia and Valladolid all 
evoke memories of the glo­

rious period of the Catholic 
Kings and the unification of 
Spain. Castilla y Leon is the 
river's home in Spain as it 
flows through the provinces 
named after those evocative 
cities, and then, while form­
ing part of the Portuguese 
border, Salamanca as well, 
before leaving Spain lo be­
come the Douro down to 
Oporto. 
All along its cour.'se the influ­
ence of the Moors and the 
great Kingdom of Castile is 
reflected by the many cas­
tles and fortresses that line 
its banks. They Include So­
ria, Almazan (a major prize 
in the Aragon-Castile con­
flict during the 15th centu­
ry), Berlanga de Duero, For-
taleza de Gormaz (a fortress 
on a table top mouniain), 
Peharanda de Duero, 
Peiiafiel (one of Spain's 
mo.st picturesque castles). 
Tordesillas, Toro and Zamo­
ra (the last three being town 
fortresses each high on the 
North bank of the river). 
They were built lo hold the 
line after the .Moors were 
first thrust back in the early 
11th century. 

A Journey Back in Time 
.Almost more interesting, to­
day, is the cla.ssic Castilian 
culture of the region. Those 
familiar with the great in­
ternational Spanish cities 
and coastal resorts will feel 
they have travelled back in 
time. The influence of the 
tourist is minimal , and, 
\^Tii[t.' llic rc.Ljion • ipL'nini^ 
up rapidly with the invest­
ment in new and existing 
roads, the charm remains. 
The small pueblos that dot 

the landscape exist to seive 
the vast agricultural crops 
of the river's course. The 
inhabitants live in comfort­
able but f rugal circum­
stances, and passing 
through these towns, one 
senses that the old moral 
values still prevail amongst 
old and young alike. 
It is a tough, conservative 
environment, with a harsh 
climate. Cervantes described 
the Southern Meseta of La 
Mancha as having nueve 
meses de invierno y tres 
meses cle inf ierno - nine 
months of winter and three 
months of intense heat', and 
this reastmably describes the 
climate of the Duero valley 
as well. In addition, and e.s-
pecially for the young, any­
thing other than fairly basic, 
leisure attractions are rare 
and, sadly, many are leaving 
the land for the big cities 
with their mythical streets 
paved with gold. With diem, 
bit by bit, goes a little more 
of the innocence and ro­
mantic qualities of Spain. 
Here they eat not just 
cordero asado, the famous 
roast lamb, or, indeed co-
chinillo (suckling pig), but 
also "w-onderful sopa castel­
lana (a bread and garlic 
soup), traditional cocidos 
(assorted meal stews with 
chick peas, or, in Zamora, 
with potatoes and peppers), 
morcillas (black sausages), 
arroz a la zamorana (rice 
and pork) and bread such as 
the pan castellano made 
with olive oil. 
There is a temptation to de­
scribe the Duero valley as a 
poor region, because of the 
deserted villages that are to 

be found, but the agriculture 
is varied and, for the most 
part, prosperous. In fact, in 
the many surviving villages 
there are clear signs of the 
growing wealth of the sec­
tor. To the East vegetables 
and fruits are cultivated, 
while to the West are the 
rolling hills of the plain so i l ­
lustratively described by 
Laurie Lee (the renowned 
English [nivel writer, author 
of As I Walked out one .Mid­
summer .Morning) when he 
walked out that summer's 
day! hi this almfjsl treeless, 
sun-scorched and tranquil 
environment, the vast areas 
of wheatlands and the multi­
plicity of grain silos amply 
illustrate why it is known as 
'the breadbasket of Spain'. 
The main crop in tfie center 
is sugar beet. In fact the 
quantities are so great that 
Segovia, especially, might 
be called 'the sugarbowl of 
Spain'! And, amongst all this 
are the vines of the increas­
ingly prosperous wine in-
diLstry of the Duero Valley. 

The River of the Wines 
Despite its length and strong 
f low at source, the river 
does not assume substantial 
proportions until the Rios 
Cega (rising in the Sierra de 
Guadarrama, North of 
.Madrid), Pisuerga (Sierra 
Cantabria) and Adaja (Sierra 
de Credos, Soudi of .4vila) 
join it between Valladcjlid 
and Tordesillas -the river's 
half\\'ay point. It meanders 
through the towns, villages 
and fields between columns 
of massed poplar and birch 
trees, the colors of which, in 
Spring and Autumn, are so 
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CIGALES IS 

P R E D O M I N A N T L Y K N O W N F O R 

I T S R O S A D O W I N E S , 

T H O U G H I T D O E S P R O D U C E 

S O M E E X C E L L E N T R E D S 

AS WELL. 

rich as to be almosi o\ er-
powering. The birds, pre­
dominant timongst which is 
the chaffinch, chant their 
songs, while its banks in 
early Summer are adorned 
with wild flowers reminis­
cent of English hedgerows. 
When it reaches Zamora the 
flow is swollen again by the 
Rio Esla, (Picos de Europa 
on the Leon-.^sturias bor­
der), and the Rio Tonnes 
(Sierra de Gredo.s). The river 
then glides through deep, 
sheer sided, rocky gorges, 
passing through seven dams 
on its way lo the border. 
The Phoenicians first intro­
duced vines into Spain, in 
Cadiz Province, but, as with 
so many regions of Western 
Europe, the Romans were 
responsible for introducing 
the vine to the Duero valley. 
During the great clays of the 
Kingdom of Castile and the 

Spanish Empire, ihe.se w ines 
enjoyed tonNiderable promi­
nence, but, later, in the 19th 
and the first half of the 20th 
centuries they slipped away 
so much in popularity that 
many vineyards were re­
placed with olher and, al the 
time, more profitable crops. 
Then, in the late 1970s the 
production of cjuality wines 
look on a differeni meaning. 
Led by visionaries such as 
the Torres family or Raimat 
in Catalonia, and some stal­
warts iri Rioja and Na\ arre. 
and responding to the in­
creasing demands of foreign 
markets and the decline in 
consumption at home, wine 
producers in Spain began to 
replace the indifferent, high 
volume wines that had been 
sold under Government 
price control until 1975, 
with the sort of wines that 
the Duero region, amongst 

others, is now becoming fa-
mcjus for. 
The Duero is almost en­
t i re ly reliant on indige­
nous varieties, %vhich for­
tunately include some of 
S[-)ain .s hest. The most im­
portant is that known vari-
cjusly as Tinto Fino, Tinto 
del Pais, Tinto de Toro, 
and commonly accepted 
to be the local name for 
the Temprani l lo (see 
Spain Gournietour No.20) 
that is so well known fur­
ther North in Rioja. The 
River Duero flows through 
four demarcated wine re­
gions (Denominaciones de 
OrigenJ of Spain; they are 
Cigales (1991), Ribera del 
Duero (1982), Rueda 
(1980)and Toro (1980). 
These are regions that 
have already made their 
mark, and, yet w i l l im­
prove still more. 

The Pinks of Cigalcs 
.•\ British Master of Wine in 
Bordeaux, described Span­
ish rosado (pink) wines as 
really being like very, very, 
light red wines. There is a 
lot ĉ f trudi in this, especially 
when they are compared to 
the pink wines of the Loire 
and the South west of 
France. However, they do 
lune a similarity to those of 
Provence. Many of these 
crisp. dr\', fruity wines are 
produced from the indige­
nous variet>', Gamacha (see 
.Spain Gourmelour No.37). 
The wines, which were orig­
inally known as clareles in 
Spain, were once rather 
darker than today. This st '̂le 
of pink wine was a .Mediter­
ranean phenomenon, not 
just Spanish, but has disap­
peared as tastes changed 
and 1-Airopean Union regula­
tory controls inn-rv ened. 

D.O. C IGALES D.O. RIBERA DEL DUERO 

50 Km. 

PENARANDA 
DE DUERO 

DE DUERO 

prcosD£i/flB/6/v\ 

SORIA 

D.O. TORO 
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SINCE ITS TRANSFORMATION 

B E G A N . R U E D A H A S B E E N 

C L A I M E D A S B E I N G T H E 

B E S T R E G I O N FOR W H I T E 

W I N E S I N S P A I N . 

Contrary to popular belief. 
rosado is a wine in its own 
right, and often more ex­
pensive to produce than the 
eqinvalent ciualities of red 
and white. The color varies 
according to the depth of 
color in the grape skins and 
the time that the niosto is left 
in contact with the skins. 
Cigales is predominantly 
known for its roscuio wines, 
though it does produce .some 
excellent reds as well. The 
predominant variety is tinto 
del pais with Garnacha in 
support. It is centered 
arcjund a small town of the 

stime name just to the North 
of Valladolid on the Rio 
Pisuerga. The permitted area 
for vines is 3.500 hectares 
(8.650 acre.s), but only some 
sixty per cent is under culti­
vation. And, judging bv' the 
nourishing housing develop­
ments (still a comparatively 
recent phenomenon in 
Spain) being buill around the 
lown, one has to doubt 
whether all will be planted, 
l he lown is noteworthy for 
its network of underground 
cellars hewn out of the 
chalky clay soil long ago by 
familv vineyard owners. 

Spicey Reds of 
Ribera del Duero 
.Much has been writ ten 
about this region of late, 
I see Spain Gourinetour No. 
32) and deservedly sĉ . It 
was the tremendous succe.ss 
of Vega Sicilia over the past 
130 years that encouraged 
others, not least Alejandro 
Fernandez of Pesquera, to 
try their hand as well, and 
there has been some im-
jiressive investment. But, it 
was the willingness of Vega 
Sicilia to join the new De­
nomination of Origin at the 
outset which reallv kickstarl-

ed the area's development. 
Having such a pinnacle to 
try to match, others have 
made such good progress 
that there are now too many 
of them to mention here -at 
least twenty five Bodegas 
(40 per cent) have made 
their mark in little more than 
ten years. 
Ribera del Duero can be 
compared in structure to Ri­
oja, as Burgutidy is com­
pared to Bordeaux. Ribera 
del Duero wi th its small 
units and limited prf)duction 
is the Burgundy of Spain, 
while Rioja with its larger 

WITH A E L O , 
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TORO PRODUCES RED. ROSE 

A N D W H I T E W I N E S B U T I T 

I S F O R I T S F U L L F L A V O R E D 

R E D W I N E S T H A T T O R O I S 

B E S T K N O W N . 

Bodegas and productive ca-
pacits' is the Bordeaux. Thus 
the regions complement 
each other, rather than com­
pete head on. 
The river f lows right 
through the length of the 
Denomination dividing it in 
half. Ribera means 'river 
bank', hence the region's ti­
tle, and vineyards line both 
l)anks all the way. The 
wines are deep colored, full 
bodied, rich reds with a 
minimum of 85 per cent of 
the Tinto Fino grape variety, 
and ;i limited quantity of 
crisp, dry rosados. The reds 
are sold both young (Joven), 
ancl with oak cask aging as 
Crianza (see glossary on 
page 113). Reserva or Gran 
Reseiva. The climate during 
the past three years has 
been unkind, and yields 
have been low. Late frosts 
and drought have been the 
causes, however, and espe­
cially in 1994 and 1995 the 
quality has been Ver>- Good 
or Excellent. In these cir­
cumstances the prices of the 
wines have been higher 
than many would have 
wished, but, in retrospect, 
this may have been a good 
thing while the Ribera del 
Duero adapts to its new 
found popularity. 

New Look Rueda 
The river is the Northern 
boundary' of this Denomina­
tion of (Origin. Tordesillas is 
a good viewing point for the 
River Duero and a mere ten 
kilometers (6 miles) from 
the small lown of Rueda 
with ils 5700 hectares 
(14,084 acres) of vineyards 
spread over a very large area. 

Since its transformation be­
gan, Rueda has been ac­
claimed by many experts as 
being the best region for 
white wines in Spain. How­
ever, for many years it spe­
cialized in producing Ran­
cio wines, which might, hes-
itatingly, be described as 
sheriy-like, but, God forbid, 
ever be thought of as a suit­
able alternative to the great 
wines of Jerez! In days gone 
by. I heir raiher heady nature 
found popularity both local­
ly and on the North coast 
with the miners and steel-
workers of .\sturias and 
Cantabria. They are pro­
duced from the Palomino 
grape variety and are still 
macie. but lo meet an ever 
declining demand. 
In 1970, one oflhe country's 
leading Rioja wine produc­
ers opened a new Bodega to 
produce white wines. Mar­
ques de Riscal wanted to 
make white wines with the 
same level of excellence as 
their reds. With the advice 
of the then Guru in Bor­
deaux, Emile Feynaud, they 
selected Rueda. Faced with 
the inevitable resistance of 
the farmers and their repre­
sentatives, Riscal fought 
lon.q and hard to break in­
grained traditions and 
achieve their objectives. 
They focussed on the \'erde-
jo grape variety, persuading 
the authorities to permit 
higher percentages in the 
blends, the classification 
Rueda Sufierior now has a 
minimum of 85 per cent 
Verdejo, and introduced 
Sauvignon Blanc. .More re­
cently they consulted a 
British winemaker. Hugh 

Ryman, who has achieved 
e%'en better results. In 1994, 
bolh the Sauvignon and 
Rueda Superior achieved 
levels of quality at commer­
cial prices that proved the 
experts right, as wel l as 
showing that Spain can 
make good while wines. 
Others have recognized the 
potential of Rueda. Carlos 
Falco, the Mar<pies de 
Griiion, has played an im­
portant part lx)th with 100 
per cent Verdejo wines and 
with wood aged contempo­
rary Rueda wines, and .Anto­
nio Sanz is another name 
lhat must not be omitted. 

Tintos de Toro 
This is one of the best j-ilac es 
to see the River Duero. 
Whether down at the wa­
ter's edge looking up at the 
Colegiata Church and the 
rest of the lown, or from the 
balcon looking down as the 
river takes a ninety de.L;iet-
bend on its way to Zamora. 
One man is almost entirely 
responsible for the exi,stence 
ancl the success of the Toro 
Denomination. Manuel Far-
ifia was the first President of 
the Consejo Regulador (Reg­
ulatory Council), and it was 
he who invested in a splen­
did new Bodega in ' foro. 
buill half underground, and 
established his reputation 
from an early moiuent with 
his Colegiata and Gran Cole­
giata red wines. Regrettably, 
nobody else seems able to 
match him, though there are 
two Bodegas in Morales 
which are making good 
progress 
Toro produces red, rose and 
while \\ ines from ihe Tinto 

de Toro, Garnacha and .Mal­
vasia grape varieties respec­
tively, but. it is for its red 
wines that Toro is best 
known. Their deep, full tla-
vored characteristics are di.s­
tinctive to those of Riberti 
del Duero. In this same 
Province of Zamora there is 
a substantial production of 
Vinos de la I'terra (French: 
Vin du Pays), and cork tree 
plantations can be found 
near the border. 
One cannot be so chauvinis­
tic as not to acknowledge 
that the original fame of the 
River Duero began with Port 
wine and its close associa­
tion with the Douro. But, in 
the.se few words it has only 
been possible to touch on 
the many exciting aspects of 
this Wine River—ihe histori-
c;il factors are legion, the cul­
tural and .scenic qualities are 
extensive, the siories of the 
wines will f i l l many pages, 
and the ambiance surround­
ing the River Duero s whole 
envirf)nment is totally capti­
vating. Most of all. here is a 
valley that needs to be visit­
ed for ils richness to be fully 
appreciated. 

Jeremy Watson was Direc­
tor of Wines from Spain in 
London fm In elve yea is. and 
now lives in .Mallorca. work­
ing as a Consultant and ex­
ploring and ivriting abinit 
tbe Penslnsula and its 
wines. 

See recipes on page 105. 
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LOQUATS FROM 
CALLOSA D'EN SARRIA 

medi terranean 
exot i ca 

l exi: Julia Lopez de Sagredo 
Photos: C.R.D.O. Nisperos de Callosa d en Sarria/ICEX 

I'ranslaiion: Hawys Pritchard 
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T hey arrived as foreigners, many years ago, at a picturesque little town in an idyllic area of Alicante known as 
La Marina. Since 1992, their name has been inextricably linked with that town by their Denomination of 

Origin (D.O) title "Nisperos de Callosa d'En Sarria". The ni'speros are loquats, and Callosa d'En Sarria is the place 
in which they have settled so happily. An ideal physical environment, expert work and judgment on the part of 
scientists and growers, skillful handling by the local women who work at picking and packing che fruit, have all 
combined to produce the sort of quality necessary to merit D.O. status. The people hereabouts look favorably on 
the cooperative approach to business, and it has worked well. Commercial foresight and professional standards 
have succeeded in creating an ever-wider international market and ensuring that this delicate exotic fmit reach­
es its most distant destinations in a state of perfect freshness and redolent of springtime in the Mediterranean. 
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1 t s p r i m e t i m e on t h e m a r k e t L a s t s j u s t 

o n e m o n t h , f r o m m i d - A p r i L t o m i d - M a y . 

Arriving at La Marina in .Mi­
cante, south eastern Spain, 
is a bit like entering a walled 
fortress: imposing rocky-
crested motintains surrourid 
one on all sides but one, 
which opens onto the sea. 
Within this protective wall 
of mountains lies the \ 'alle 
del Algar-Guadalest through 
which f low the two rivers, 
the (luadalesl and the .Mg:ir, 
which not only give it its 
name but also contribute 
piclnresc|LH.- waterfalls m its 
overall beauty. Within the 
valley, the landscape is gen­
tly rolling, with villages of 
steep and winding streets 
perched on the hills. The 
land is systematically plant­
ed with ahncjiid, olive and 
carob trees on the high 
ground and oranges and 
lemrjns lower down. These 
cover the land with a year-
round carpet of green and 
charge the atmosphere with 
the smells and colors of 
fruit. This little orchard do­
main enjoys its own privi­
leged subtropical micro 
climate in which tempera­
tures rarely drop below 
0° C (32° F) or rise above 
32° C (90° F). And this is 
where the locjuat, very far 
from its origins, has found 
the perfect environment 
in \\ hich to thrive. 

A FAR EASTERIM pRurr 
The Japanese locpiat (Eri-
obotrya Japonica, LidI), 
whose original provenance 
is China and Japan, was 
grown over a thousand 
years ago hoth there and in 
India as an ornamental tree. 
Not until 1800 was it grown 
for its fruit. The Jesuits took 
it to the island of Mauritius, 
whence i l was transported 
first to France, in 1784, and 
sLibsequently to Italy, in 
1812. It was introduced into 
Spain over 200 years ago by 
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a merchant seaman named 
(Captain Roig. FromSagunto 
(Valencia) where it was firsl 
landed, it spread all over the 
Levante and south eastern 
Spain. In ilu' Mediterranean 
Basin, the loquat acclima­
tized beautifully, thanks 
laigely to its benign climate. 
New varieties emerged 
there, as did larger frui t . 
Within the .Mediterranean 
Basin, it was in .Micante's La 
.Marina that the I'rinbniryd 
Japonica found iis most to­
tally comfortable natural 
habitat, to the extern that it is 
now permanently associated 
with the name of the town 
where i l was first grown 
commercially -Caliosa d'En 
Sarria -u hich features in its 
offic ial Denomintilitm of Ori­
gin designation. 

AN OFFICLU. PEDIGREE 
The Denominadon of Origin 
.Xi'spertis de Callosa d 'liii Sar-
rid became official on 14 
January 1992, Quality con­
trols had been applied since 
1987. though, starting with 
the introduction of category 
and size stantlards for l(x|u:iis 
for the domestic market. 

The D.O. area covers nine­
teen villages or municipali­
ties in the Marina Baja area 
and the .Mgar-Guadalest val­
ley, and its qualily ,miaran-
tees apply only to ioc|uals in 
the e.xtra (red label) and 
primera f green laheI) 
,L;ra<.les. hoth of which re­
quire a minimum size rjf 32 
iiiilimeters. which excludes 
P caliber fruit (see chart). 
The specified varieties are 
.̂ \lgar, or Algerie, and Nadal 
;is principals, with Golden 
and .Magda as pollinators, 
.^ngel Rodriguez Perez is the 
D.O's Secretary' and author 
ol ilie onl\ book in exis­
tence on the subject of 
Spanish loquats. He ex­
plained that the Regulatory 
Council carries out daily 
quality checks on the fruil , 
and issues numbered 
counter-labels only to those 
that pass. "In this area, we 
achieve a quality and size of 
loquat unrivaled anywhere 
else; it is our strong point 
and is the reason why our 
main customers at the mo­
ment are actually locjiiat-
producing countries them­
selves. They know the prod-

B Ay OF BISCAY 
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uct and recognize the quali­
ly lhal we achieve. " T'he 
area's productitm in 1995 
reached 18,957,028 kg, top­
ping the previous year's fig­
ure of 18,514,469 kg (see 
chart). The area planted 
with loquais in Alicante ac­
counts for 44% of the na­
tional l(^ital, and produces 
48% of the total national 
production of Uiis crop. The 
liighest proponion oflhe lo­
quais grown within the D.O. 
area are G caliber, follow ed 
by GG. Together, though 
figures can vary from year to 
year, they represent 88% of 
the produciion. 

FIRST T;\S FE OF SPRI.NG 
By today, the Nispero de Cal­
losa d'En Sarria is synony­
mous with ihe -Mgar, or . \ l -
gerie variety. It originated in 
1950. in an .-Mgei ian garden 
whose owner, .Miguel 
.Martinez Sanchez, sowed die 
seeds which produced this 
excellent fruit variety He 
personally took a cutting to 
Callosa, from where it .spread 
throughout die area, though 
the parent tree was lost 
when a new road was buill 
through the garden in Alge-
r i ; i . VW-i : i i i ^ e • ) ! l l > \ \ : . : d \ . u -

c lini:iti/;ition and exceptional 
qualities, this variety ousted 
others alreai.]\ esiabli.shecl in 
the area. In 1973, Algerie ac­
counted for 3.7% of the lo-
ciuats grown in what is now 
the D.O. area, and Nadal for 
78%. By today, 99«/n tjf die lo­
quats grcjwn here are of the 
Algerie variety. 
It is an early variety which 
begins to flower in Novem­
ber and December, when its 
multiple racemes of little 
white flowers fill the air with 
a strong smell of almond. In 
January, the fruit sets and 
begins to grow. The first 
ripe loquats mark the immi­
nent approach of Spring, of 
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L o q u a t s a r e ' L i t e ' a n d h e a l t h y , y e t c o n ­

t r i b u t e a d i s t i n c t i v e f l a v o r t o any d i s h . 

which their flavor and smell 
provide a p r iv i l eged fore­
taste. The flesh o f the A l ­
gerie variety is orangey-yel­
low, plump, melting, juicy 
and aromatic; the f lavor is 
exotic and the texture f i rm. 
Just one bite triggers o f f a 
varieiy of responses - a thrill 
for the palate. This varieiy 
gives the biggest ca l iber 
fruit, the average weight be­
ing 60 - 70 grams, up to a 
m a x i m u m o f 100 gr. I'he 
fruit is oval and its skin is a 
fairly uniform orangey yel­
low; being slightly coarser, 
it peels away readily f r o m 
the pulp and also helps the 
loquat survive the rigors of 
transport. There are three to 
four seeds per Iruii , and rhe 
seed to pulp ratio is 1/4.5. 
All the.se characteristics in­
herent lo the Algerie varier>' 
l i . i \ f ix'cn i . . ipil; i l i /ci] ( m in 
the full by the people of Cal­
losa. This lad, in combination 
with optimal envlronmenlal 
conditions, accounts for the 
achievement of D.O. status. 

ACHIEVING IDF:AI, CoNomoNS 

Wind is the loquat's worst 
enemy. Ils ideal habitat is a 
Y'alley protected by :i horse­
shoe w a l l o f moun ta ins 
opening onto ilie sea. The 
valley should enjoy relative­
ly high humidity and nujcler-
ate temperatures, ideally no 
lower than 6° C (43° F) and 
no higher than 32° C (90° F). 
La Marina, wi th its subtropi­
cal micro climate, not only 
satisfies all these conditions 
but also has good sources of 
water for irrigation and \ ery 
fertile, medium consistency, 
deep soil in the lower reach­
es of the rivers and moun­
tains. This is where, below 
250 meters in a l t i tude, lo 
avoid damage from the cold, 
the loquat plantations are. 
Like its fruit, the loquat tree 
is very delicate and sensi-
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l ive. Its roots are very close 
to the surface, which makes 
it susceptible to any change 
in external conditions. One 
of the biggesl problems in 
lo i jua l ,m i n\- inu is w l i . i l is 
k n o w n in Spanish as man­
cha morada. or purple spot, 
which manifests itself simply 
as a color defect in the skin 
while having no effect at all 
on the pulp wi th in . .Never­
theless, it affects its market 
value adversely. The Regula­
tory Council refuses to is.sue 
the D .O. counter- label to 
f r u i l w i t l i this de fec t . 
T h o u g h it is caused by a 
broad amalgam of inter-re­
lated factors, it is fundamen­
tally the plant's response to 
very severe evapo ra t i on , 
which causes a lack of active 
calcium. This is why strong, 
dry winds and loo much sun­
shine are some of the most 
dreaded conditions. 
Experiments are current ly 
being carried out in Callo.sa 
with micro-misters in an at­
tempt to create a micro cl i­
mate of moisture w i thou t 
the intense es-aporition that 
occurs when certain factors 
conspire. Using plastic to 
pro tec t p lan ta t ions f r o m 
w i n d , hail and direct sun­
l ight is also becoming i n ­
creasingly freciueni, and this 
helps achieve f ru i l wJiich is 
earlier, more uniform in col­
or and better in cjuality, 
"For a while we tried putting 
bags over the l<K|Liats to pro­
tect them whi le they ripen 
on the tree as they do wi th 
V i n a l o p grapes, ano ther 
D.O. product f rom Alicante 
(Spain Gounnetour No. 37). 
But though the results were 
good, it just wasn't econom­
ically viable, so we gave it 
up", explains Ange l Ro­
driguez Perez. Research intcj 
tibtaining seedless f ru i l was 
also abancloneti, since the 
f ru i t produced were much 

smaller and not commercially 
interesting. 
T H E FRI FI OF LOVE 

The area's g r o w e r s have 
adapted sensitively to vari­
ous marke t c o n d i t i o n s , 
w-hile remaining committed 
the q u a l i t y , c o m p e t i t i v e ­
ness and i n d i v i d u a l i t y o f 
their product . The nature 
of the local terrain and the 
small .scale of local farming 
-over half the landholdings 
cover less than 1 hectare 
(2.4 acres)- makes mecha­
nized fa rming inappropr i ­
ate. This explains the ratio­
nale b e h i n d o p t i n g f o r 
p r o d u c t s w h i c h are n o t 
r u n - o f - t h e m i l l - t h e y re-
cjuire a high degree o f man­
ual l a b o r and t h e r e f o r e 
f e t c h l i i g h p r i ces in the 
marketplace and niake the 
plantations cost-effective. 
•'We owe much of our suc­
cess wi th loquais in Callo.sa 
d'En Siirria. " says Aiigel Ro­
d r iguez Perez, " to o u r 
w o m e n w o r k e r s . They 
k n o w how to hand le the 
fruit as gently as it needs to 
be, especially dur ing pick­
ing and packing the boxes." 
Picking is, indeed, a labori­
ous process. The frui t is so 
delicate that it barely wi th ­
stands being touched. The 
picking is dcme in stages, as 
the f r u i l ripens, by taking 
hold of the stalk ancl detach­
i n g i t . The f r u i t is t hen 
placed in padded baskets 
wi th a maximum capacity of 
2 to 2.5 kg, and taken to the 
classification center. There 
the loquats are turned out 
on to tables -also padded-
and the stalks are t r immed 
down lo less than half a cen­
timeter before the frui l goes 
on to be cla.ssified and sort­
ed Iiy size, .Ml ihese 
proces.ses are manual, since 
loquats are too fragile to sur­
v i v e c o n v e y o r b e l l treat­
ment. 

While the w-omen workers 
have unciuestionably played 
an essent ia l ro le in th is 
area's success as a loqua i 
producer , the ro le o f the 
growers and their expert ad­
visers has been ecjually vital. 
It lakes ski l led cul t ivat ion 
techniques to achie\e the 
cjuality and size of frui l pro­
duced here. One o f the 
most imptir lant of these is 
" th inn ing out", or rnanual 
p r u n i n g . This is done at 
four different stages of the 
grrjwing cycle and on differ­
ent parts of the tree: branch­
es, shoots or buds, flowers 
and f r u i t . The a im is to 
maintain the balance of the 
tree while producing c<mdi-
lions which yield the right 
number of f ru i l per tree for 
the required size to be ob­
t a ined , p ro tec t the f r u i t 
f r o m be ing bat tered by 
leaves in windy coiiditions. 
or indeed f r r j m f r i c t i o n o f 
any sort, while at the same 
lime leaving enough foliage 
to deflect direct sunlight, 
Locjuats retiuire constant at­
t e n t i o n d u r i n g growdng, 
then need tender handling 
during picking and transport 
to die consumer. They are 
also credited with aphrodisi­
ac properties. Inevi tably, 
some people call them J'nito 
del amor -fruits of love. 

A BRIEF M A R K I ; r SE\SON 

La Mtirina has c!e;irly geared 
itself towards early varieties 
w i t h a view to export , un­
l ike other producing areas 
i n Va lenc ia and Caste l ln 
which grow later varieties, 
such as Tanaka. a iming at 
the domestic mtirket. 
The loquats' prime time on 
the market lasts just a month, 
f rom mid-April to mid-May, 
though there is r ipe f r u i t 
aliout f rom the second half of 
March, and picking continues 
undl late May ancl even eady 
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Marques de Caceres 
A quali ty wli i te f o r every occasion! 

Young White 

Made from 100% Vhira fermented at cold 
temperatures to preserve the fruit's 
vibrant character mid fresh acidity. Silky 
.smooth, with a lightly floral hoiic/iiet. this 
wine is crisp, dry ancl distinctive. Ideal as 
a light aperitif that will delight the lasle 
buds and a perfect acccmipanimeiit lo fish 
and seafood. 

Crianza 

This wine has been aged in French Tiant;ais 
oak casks just long enough to give it a touch of 
oak, halanced with elegant frtiit and good 
ticidily. Produced from selected ctivccs, it has 
coinplexitx and structure for an excellent 
development in hollle. Delicious as an aperitif, 
with .shellfi.sh. fish and heef prepared in sauce, 
.sauted vegetables and mild cheese. 

Antea 
Barrel fermented, produced from Vhint 
gropes with a small percentage of 
Miilvasiti. A fine houe/uet of ripe apples, 
well-balanced and complex with a 
perfect combination of fruit and delicate 
notes of vanilla. Can be sen'ed as an 
aperitif or with all kinds of fi.sh. shellfish 
and lobster as well as rice and pasla 
dishes prepared with seafood. 

Satin ela 

A slightly .sweel wine made from late harvested 
Vitira grapes with a smalt percentage of 
Malvasia. It has a fresh bouquet of apricot, 
peach and acacia flowers and is perfectly 
balanced with good length. A refreshing 
aperitif and cm exquisite accompaniment to 
sweet and sour dishes, curries, foie gras. goat 
cheese and light desserts. A very original wine 
for drinking al any lime. 

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

Marques 
de Caceres 

26.'t.'>0 Cr i i i r r r f i Riojiil Si.aiii 
T P I - 4 1 -4,55064 
Fa.x : 3 1 - 1 1 - l.5 t l f l O 

1 n Al icante 's La Marina, 

extr icably Linked with 

June. The dates vary from 
year to year depending on 
weather and growing condi­
tions. Jose Maria Savall Perez, 
President of the Callosa d'En 
Sarria Agricultural Coopera­
tive, told us: "When we har­
vest depends on what hap­
pens in Febixiary. If il is cold, 
har\fe.sting dates are pushed 
forward and loquats have to 
compete with other stone 
fruits, with a resulting drf)p in 
price. Growing the fruit un­
der plasUc brings the harv est 
back lo early March -fmit has 
sometimes been picked as 
early as February, which 
means it's unchallenged in 
the marketplace and fetch­
es very good prices." 
Loquais are sold in small, 
padded wooden boxes given 
that they are a very delicate 
which does not withstand 
pressure without bruising. 
The two sizes of box used 
are 5 - 6 kg and 7-8 kg. Top 
grade and lop size (GGG, 53 
mm or over) loquats are 
packed in 3 kg boxes. 
The fruit is pre-chilled be­
fore transportation to en.sure 
that it arrives in good condi-
tit>n. It travels to its de.stina­
tion in refrigerated tmcks at 
temperatures above 2° C 
(35° F), since it is harmed by 
lower temperatures. "The 
product is picked at just the 
right stage of ripeness, han­
dled and packed manually, 
and transported in such a 
way that it reaches the mar­
ket as if it were straight off 
the tree", comments Jose 
Maria Savall Perez. 
Currendy, about 83% of pro­
duction goes for expori , 
compared with just 13% in 
1960. The main customer is 
Italy, which takes up 60 -
63% t)f exports, followed by 
Portugal, which has only 
been buying for a few years 
but now imports 17% of 
production. Other cus­
tomers lag further behind in 

terms of volume boughi. 
They are. in descending or­
der, France, Germany, Bel­
gium and Britain. 
Jose Maria Savall Perez ex­
plains: "Our aim is lo open 
up new markets and consol­
idate our presence in lho.se 
countries which hitherto 
have been irregular buyers 
of .small quantities. We are 
looking for consumers with 
buying power and a taste 
for unusual and rather exot­
ic products, such as the Ger­
mans and Swiss." 

CALLOSA: 

COOPERATIVF; BY NATURE 

In La Marina, over 80% of 
the farms sell their loquats 
through cooperatives. The 
D.O.'s leading ccmipany is 
the Cooperative Agricola 
Callosa d'En Sarria, founded 
in 1919. Angel Rodriguez 
Perez ccmsiders il "an out­
standing e.xample of coop-
eralivMsm in the agricultural 
sector". Here, the coopera­
tive and the town are one 
and the same thing. There is 
a consumer cooperative, 
with its own chain of super­
markets, and another for 
services, marketing, educa­
tion -with a private school-, 
and credit. "This last is com­
monly known as la casa 
grande -the big house-
w'hich indicates how famil­
iarly it is thought of, and 
handles 95% of the town's 
money. Members are oblig­
ed to sell their entire pro­
duction exclusively to the 
Cooperative. 
In 1994, the Callo.sa d'En 
Sarria cooperative, along 
with the olher two leading 
companies in the area, mar­
keted 18,220,254 kg of the 
18,514,469 kg of loquais 
grown within the D.O. area. 
The Callosa coop accounted 
for 73% of these, sold under 
the Ruchey label, the other 
two companies, Cooperati-
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the Loquat has found i t s ideaL home. I t s name i s now in 

that of CaLLosa d'En Sarria - the town where i t was f i r s t grown 

va de Aliea and Bernia 
Af^r'cola SAT. accounting for 
13%. under the Frut Altea la­
bel, and 14% under the Nis-
Sol label, respectively. 
In 1992, the.se three compa­
nies set up an Agnijhicicm de 
Inleivs F.coiu'mitco, (Econom­
ic Interest Group). 75% of 
w ho.se sales the Ctillo.sa d'En 
Sarria cooperative is respon­
sible for. The group's motto -
"We have joined together to 
serve the farmers' interests 
better, and to provide a better 
service for our customers" -
reflects its aim of communal 
marketing through a single 
channel of supply, achieving 
high qualily control stan­
dards, seeking new markets, 
outlets and marketing meth­
ods and promoting their 
products. Jose Maria Savall 
Perez recognizes the impor­
tance of the work being done 
by the .Agrupacioii: "Imprtn'-
ing the marketing and pro­
motion of the i^roduct are ar-
e:is w e . i .•n--ii ier < ,'l | inn i r iii i-
poitance. 'I'o achieve them, it 
is vital It) work jointly, con­
centrating our efforts and 
sii|i|ily. Tills is why it was de­
cided to set up the Agrii-
pacion. tmd results are prov ­
ing \ er̂ ' .satisfactory." 
The fourth producing com­
pany within the D.O., Frutas 
Esther, is owned by a pri­
vate indi\ idual from Murciti, 
and is smaller .scale than the 
other three. 
The cooperati\'es al.so sell the 
associates' other products, 
w hich include Verna and Pri-
mofiori lemons all year 
round, and Navel. Sanguina, 
Verna and Valencia-late or­
anges and Marcona almoncLs. 
Tlie Callo.sa d'En .Sarria coop­
erative al.so works with can­
ning com|ianies in other ar­
eas to produce preser%'ed lo-
(juats, which are either sold 
by the cooperative under the 
Ruchey label or by the manu­
facturer under his own label. 

A PER.MI.SSIBI.E I.Nl)l/IXiE.\CE 
Loc|uats are nol just a deli­
cious fruit but also an un­
usual one. and these are 
qualities that go down well 
with the modern consumer 
whose nutritional require­
ments are more than s;ilis-
fleet and who wants to intro­
duce some exoticism and 
adventure into life, starting 
with what he eats. Locjuats 
ha\'e a bitter-sweet taste, 
and its balanced acidity, del­
icate sweetness and aroma 

LOQUAT SIZES 

Diameter in mm 
Size identification code 

53 and over 
46 to 53 excl. 
39 lo 46 excl. 
32 to 39 excl. 
25 lo 32 e.xcl. 

GGG 
GG 

G 
M 

I ' 

and the hint of the Mediier-
ranean present in the color 
of its skin and flesh all con­
tribute to its special appeal, 
f urthermore, il t|ualifies as 
"lite" and heallhy. In brief, it 
is a permi.ssible indulgence. 
I l is recommended for 
weight-watchers, since it is 
low in calories (44 kcal per 
100 gr), low in sodium and 
high in fiber, and acts as a 
diuretic and an intestinal an­
ti-inflammatory . The com­
position oflhe flesh, antl the 
pectin, tannin and citric, tar­
taric and mallic acid content 
also give it anti-diarrheaic 
properties, working on the 
intestinal mucus as an astrin­
gent, regulator and tonic. 
These properties make it the 
ideal fruil for people with 
delicate stomachs and diges­
tive problems. Its fiber con­
tent also enhances the as­
similation of other nutrients 
and heljis [prevent infections 

of gasiro-inieslinal tract. The 
loquat's pectin and pota.ssi-
um content make it a valu­
able aid lo preventing car­
diovascular problems, since 
il also reduces cholesterol 
levels in the blood, ll is an 
importani .source of Viiamin 
A, containing up to 5800 ll.f 
per 100 gr of edible fruit , 
and is also rich in calcium 
and phosphorus. 

Julia Lopez de Sagredo is 
an agronomist. She wimked 
seven yeais at the Commer­
cial Office of the Spanish 
Hmbassy in Dusseldorf 
Germany, promoting .Span­
ish food f)roducls. and cur­
rently lives in Almeria. 
where she writes for agro-
a I i m c n ta ry ancl fo re ig n 
trade /niblicatioiis. 

See list of main exporters 
on page 14 and recipes on 
page 107. 

COUNTRIES 1992 1993 1994 1995 

ITALY T 8,037 8,580 9.967 10,501 
% 53.8 53.8 53.9 

PORTLGAL T 2,508 2,755 3,110 3,282 

% 16.8 171 16.8 16,8 

FRANCE T 764 818 947 1,003 
% 5.1 5 5.1 5.1 

GERMANY T 475 488 589 613 
% 3.1 3 3.1 .3.1 

BELGRJM T 200 252 248 265 

1.3 1.5 1.3 1.3 
BRITVIN T 169 192 210 231 

% 1.1 11 1.1 1.1 

OTHERS T 299 322 371 389 
% 2 2 2 2 

Source: Reguliitory' Council for (he D.O. CUillosa <l'cn .Sarria loquaui 
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Navarre is a little wine 
unitvrse in its own 

li.i'bt ami produces an 
inciva.sitig niimlx'r uf 
fiist-cluss u bile and 

led wines. 

radition stands for ide­
as or customs which, in the course of history, are de­
veloped and passed from one generation to another. 
And yet by no means does that imply uniformity and 
homogeneity. Instead, traditions change. They are 
affected by wars, natural disasters, political uphea­
vals, economic transformations and that permanent 
shifting in tastes, which is known as fashion. 
There are hardly any cultural assets or consumer 
goods in Spain which have such an age-old traditi­
on as wine. 
And there can hardly be any other region which 
has renewed its wine-growing tradition so consi­
stently as Navarre. 

Text: David Schwarzwalder Photos: Carlos Navajas/ICEX 

Translation: Word Works 
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/)/ iiddiliiiit til the cla.ssic Viura 
while wine gra/ie. then' are now 
150 hectares if netv Chardonnay 
pUiiilalions. 

From a historical perspec­
tive, Navarre is an open re-
gitjn. It has been open ever 
since, in the early Mitldle 
Ages, believers f rom all 
over Europe began to fol­
low the pilgrim's way to 
Santiago de Compostela to 
visit the grave of Saint 
James, the apostle. (See 
Spain Gourmetour. No. 30). 
The pilgrims brought new-
customs, different lan­
guages, fresh ideas and reli­
gious and moral support 
with them. At that lime, the 
North of Spain was in des­
perate need of a.ssistance of 
any type, since, in the early 
12lh ceniury. in the war 
against Moorish predomi­
nance on the |K'ninsula, the 
tide was just beginning lo 
turn in the Christians' favor. 
The Route of Saint James, 
which winds its way from 
Roncesvalles praclictilly to 
Logroho through the 
Navarre region, brought the 
alretidy exi.sleni infrastruc­

ture laid by the Romans 
back inlo svorking condi­
tion and turned Pamplona 
into an important ihoniugh-
lare. Tratle flourished and. 
together with their memo­
ries, the pilgrims took the 
wine f rom this kingdom 
back to their native lands. 
Navarre's wine tradition 
dates back over 2000 years. 
In agriculture, even today, 
only the famiing cjf cereals 
exceeds w-ine in impor­
tance. In the Middle Ages, 
the inde[>endeni kingdom 
of Navarre produced con­
siderably more wine dian it 
could itself consume, 
which, naturally enough, 
led to its early orientation 
towards exporting. Initially, 
wine exports were limited 
to the rest of the peninsula. 
Laier on. newly conc|uered 
territories on the American 
continent joined the ranks 
of its major importers. 
Drinking habits underwent 
constant change. Thus in 

tlie l6th century, w hite wine 
was drunk. In the 17ih and 
18th. rose was in fashion and 
in the 19th ceniury, the 
watchword was red. 
In 1880. during the phyllox­
era outbreak, the French 
bought up huge ciuantities 
of wine from Navarre. In 
1889, when the phylloxera 
cros.sed the Pyrenees, there 
were almost 50.000 hectares 
(approx. 123.550 acres) of 
vines. Only 700 (1,730 
acres) surx ived this plague. 
.•\s a result of its high \ ieki 
tmd extraordinar\' resistance 
to blight, Na\'arre,se growers 
began lo plant their vineyards 
with the Garnacha or 
Grenache grape. In gt^od 
limes and in bad, Garnacha 
represents the keystone of re­
cent w ine historv' of Navarre. 
For most wine drinkers, 
Navarre is synonymous 
with ro.se. There is noihing 
strange about this when we 
remember thtit the flrst gen 
eration of quality bottled 

wine was the famous 
Rosado de Idgriina. a vvine 
made from the pure must, 
which is drained off practi­
cally w-ithout any mechani­
cal pressing. For varietal 
w ines, the Garnacha grape 
was and is suitable for red 
wine produciion only up to 
a certtiin point because it 
tends to o.xidize cjuickly. 
For thirty years, this rose, 
dominated Navarre's bottled 
wine produciion. 
The C(msitlenible succes-. 11| 
the bottled qualily rose 
both at home and abroad, 
however, could not hide 
the fact that there were lim­
its to this market, ancl lhat, 
unless there were effective 
changes, this Garnacha bar­
rel product would continue 
to set the scene for what 
h.ul I nil e iK'en such .i f.i-
moiis wine-producing re­
gion. The direction that had 
been ttiken with rose was 
to mark the bottled wine 
policy lo be pursued, with-
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The pmportion of the fine indigenous 
Tempranillo red unnegrapegrotvn 

has now risen to over 20%. 
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Navarre is producing 
tjutilily... 

out copying neighbouring 
Rioja. And thus began, on 
the initiative of a few brave 
wine-grciwers, and later 
w ith the tlecisive support of 
the Consejo Regulador 
(Regulatory Council), the 
revolution of the new grape 
varieties. 
Now the tables liave turned. 
The days of Garnacha's 
domination would appear 
to be numbered. 

A REGION WITH A PROFILE 
The geographical shape of 
the autonomous region of 
Na\ arn.' is one of the keys 
to understaiiding the poten­
dal of the Dent>minaiion of 
Origin (Denominacion de 
Oiigeii) Navarra. You could 
be forgiven for thinking 
that Crealicm went on the 
rampage here and then had 
a break unti l i l got to 
Andalusia. Wine grows 
from the Pyrenean foothills 
through to the hot plateau 
bordering on central Spain. 
The wine growing area is 
divided up into five zones. 
From Tierra Estrella, Val­
dizarbe and the hilly Baja 
Montafia, wi th its moist 
Athiniic breezes, right 
acrc3ss Ribera Alia and 
down to Ribera Uaja, the 

southern part of Navarre 
wi th its Continental-Me­
diterranean climate and the 
hijgest wine-growing area 
I if ilu' y.i )iies. 
Untd the end of the 1970's 
hardly a single wine-grow-er 
realized that it is precisely 
in these agricultural con­
trasts lhat the strength of 
the D.O. lies. Who would 
then have diouyht lhal pre-
cisi'ly the individual planti­
ng of foreign grape vari­
eties in the different climat­
ic areas would bring out 
the real wealth of subllelies 
of Navarre wine, and allow-
ihem to step out from lie-
hind the sliadow of tlte 
Gamacha domination. 
Today, faced with the stark 
differences in character of 
the many wines from differ­
ent sub-regions, many ex-
peris call for the D.O. to be 
divided up into two com­
pletely independent (.|uality 
wine-producing areas. 
In 19'70, twenty years after 
Bodega Vitivinicola de 
Navarra bottled the first 
rose, and thus offered an al­
ternative to the barrelled va­
riety, the Magana brothers 
began, on their own initia­
tive, to plant grape varieties 
that were unknown to the 
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..needless to say, 
with contemporary 

technology. 
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A feast of 

incomparable 
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quality & taste. 

High demand for the healthful Mediterranean diet put.s profits 

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

renowned olives are unexcelled--their delicate aromatic oil, 
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Spain's Mediterranean diet! 
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Navarre 
regitm. Sixty hectares (148.26 
acres) were planted with 
\ l i - i l i i t and Cabernet 
Sauvignon, almo.st overnight. 
In the early eighties. 
F.V'.E.N.A, which loday is 
the regional oenological re­
search institute, started 
work and began experimen­
tation on 30 different grape 
varieties. 

CHANGLNG COURSE 
In the meantime, the D.O. 
scenario has undergone 
something of a change. The 
Garnacha now only covers 
9,000 (22,239 acres) of a 
total 16,000 (39,536 acres) 
hectares of registered wine­
growing land. The classic 
Graciano grape has practical­
ly disappeared. The propor­
tion grown of Tempranillo, 
the noble indigenous Spanish 
red w ine grape, has now in­
creased lo over 20%. To the 
classic white wine grajie, 
Viura, 150 hectares (370.65 
acres) of new Chardonnay 
plantations have now been 
added. .\ further 7% of the 
wine growing area is co\-ereLl 
with Cabernet Sauvignon, 
and about 2% of Merlot com­
pletes the picture for red 
wine gra[)es. 
The driving force behind 
these new- plantations are, 
of course, the bodegas. 
whose interests are princi­
pally focussed on marketing 
bottled wine, and increas­
ingly geared towards the 
expĉ irt business. The majori­
ty of bodegas which are 
keen on experimentation 
have been in the export 
group Asociacion de E.xpor-
tadores de Vinos de Navarra 
for years now. This year, 
the association is targeting 
the German market in one 
I >\ lis c.iiii:iai;.;ns. 
The new wine style, that is 
blending traditional grape 
varieties with the new 
French grape varieties has 
given rise to vehement de­
bate naiicinwide and, of 
course, in Navarre as well, 
on the dangers of a possible 

loss of identity of classic 
Spanish wine. The wine­
growing estates that work 
wiih the new varieties, how­
ever, argue, and rightly so, 
thai never in the history of 
Navarre wines has such 
high quality l̂ een produced, 
lhat grapes not native to the 
area wil l never dominate 
and should only play a 
compleinenluiy and improv­
ing role. In recent years. 
Navarre is increasingly fre­
quently dubbed the Cali­
fornia of Spain. This hack­
neyed lerm describes this 
quality wine-producing area 
as inadequately as the mcjnoi-
onously repetitive adjecdves 
"modern" and "afrancesadd' 
(in English "Frenchified"). 
What unites the 15 or 20 
top w-iiie-producing estates 
wdiich currently make up 
the D.O. (and almosi every 
year ti new bode.i>a appears 
on the scene) is above all 
the desire to produce cjuali-
ty. How this quality is pro­
duced is another story. 
Needless to say, contempo­
rary technology is used in 
the process, Yet in many 
t a.ses. this is complemented 
by keeping old traditiims in 
mind. 'The picturesque cas-
tle-vvine-estate of Guel­
benzu for example, is using 
wooden bulls for storage 
once again (see Spain 
Gourmetour No. 37). Javier 
Malumbres has opted for 
the huge advantages of sev ­
eral age-old Garnacha fields 
which produce wine with a 
pariiculaiy rich extract, and 
even export giant Bodegas 
Julian Chivite is moving in­
creasingly from his enor­
mous steel tanks to barrc-ls. 
The aim is to make different 
and better wines lhan in iln,-
past and to focus less on 
copying other areas in-
pressing modern l ighi -
weighi li(|uids. 

AWINELINIVERSE 
One of the nice things al>out 
the group of top wine-pro­
ducing estates in this fonner 
kingdom is their individuali­
ty, Tlie different estates and 
w ines are only distanUy relat­
ed to one another. Fernando 

Chiviie hits the nail on the 
head when he says, "To 
make good wine, I need to 
renew my qualit}' philo.soph) 
ever}- } ear". 
More than in the .south of 
Na\'arre. the bodegas in the 
west and central parts of the 
D.O. region have perhaps 
the prerequisites for world 
class Chardcmnay produc­
tion. A few of the newly 
planted Chardonnay vine­
yards are already offering su­
perb quality. The (Castillo de 
Monjardin estate (a pearl 
near Estella) and IIK- Xektras 
estate bodi have Chardonnay 
plantations on ihe higher 
slopes of the valleys, w-here 
the climate almost reaches 
13 u rg 11 n cl y p rc iport i on s. 
Concha Vecino, an oenolo-
gisf with Nekeas, is fearful 
of diff icult ies in the bad 
years, but predicts the best 
w hite wine in Spain when 
the weather conditions are 
gootl. Julian Chivite is offer­
ing top international class 
wines with his Ccdeccion 
125 Aniversario, ("hardonnay. 
fermented m the barrel, thus 
proving that even large con­
cerns are able to make indi­
vidual, high qualily vvines. 
Particularly amazing are the 
red wines, however, espe­
cially the blends made from 
indigenous and new grape 
varieties, which can nrn\- lie 
found .scattered all over ilie 
quality wine area. 
Every-' wine-producing region 
has its master, its mago (ma­
gician) as the Spanish say 
and in the case of Na\'arre, 
there can be no doubt that 
this is Javier Ochoa. This for­
mer head of the E.V.E.N.A. 
wine research center pro­
duces red wines wliicli. for 
their body and depth, w ill 
bowl over even dyed-in-the-
wool Bordeau.x fans. 
Navarre's best Cabernet is 
refined and delicate, the 
Evo of the Guelbenzu es­
tate, which, in its own way, 
sets standards and which 
cannot be compared to any 
naticjnal t in to Cabernet. 
Juan Magana must be the 
epitome of the obstinate in­
dividualist and it is thanks 
to his pioneering efforts lhat 

Spain's professional wine 
critics stand almost united 
behind Navarre's new 
wines. His last creation, the 
red Fventum will probably 
go down history as the firsl 
designer wine (in the posi­
tive sense of the term) of 
D.O. Navarra. Juan Magana 
describes the origin of this 
wine as follows. "After a 
few years experience with 
my Merlol Reservas (see 
page 113), it became clear 
to me that my wines were 
too serious and very expen-
sive. I looked for a new, 
fresh type of red wine to 
ctiinplement my line of 
Reservas. So specifically for 
this new wine, we decided to 
]')lani 35 hectares cjf our vine-
>ards with five clilfereni grape 
varieties. The result was 
Evenium". 
The Chiviie brothers can be 
proud of their varietal 
Tempranilki 125 .Aniversario. 
For many years now, this 
.splendid wine is proof that 
good Tempranillos do not 
just come out of Rioja. 
The oenoiogist of Bodegas 
Vitivinicola de Navarra is 
also going his own way. 
"We were the first u> recog­
nize the potential of the 
Garnacha grape and lo put 
a Rosado de Idgrima cm the 
market. And I am .still iiyliig 
to produce fruity wines." 
For all of those who are not 
keen on the woody notes. 
Jesus Lezaun's Cabernet is 
warmly recommended. The 
fruitiness and elegance of 
this vA'lne is quite exem­
plary. Moreover. this 
Cabernet is excellent for 
newccmiers to wine, who 
have d i f f icu l ty with the 
woody Bordeaux products. 

CONSOLIDATING QUALin^ 
Of course, all that glirters is 
not gold. In any considera­
tion of the courage and 
achievements of the wine-
gio-wers and the supportive 
measures implemented by 
the government, it should not 
be fcirgoiten that the debate 
on the storage and future 
prospects of specific .Navarre 
wines is .still in full swing. To 
date, there is no po.ssibiliiy 
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here of falling back on the 
age-old experience •with new-' 
grape varieties from which 
(^aialcjiiia benefits. 
Many white and red wines 
get too strong a cask flavor 
en route. To make matters 
worse, the majority of vari­
etal ]3roducts are wines from 
new estates, which lack ex­
tract and backbone. These 
shortcomings, like the lack 
of experience in handling 
the new grape varieties can 
only be remedied by time. 
The general trend, hcjwever. 
is [)i(>\ iii;.^ the indivi(.lu.iliMic 
wine grower from Navarre 
right. Exports to other parts 
of Europe, especially Britain 
and Scandinavia, are grow­
ing all die time. Slowly but 
surely, the unbolt led prod­
uct is losing its significance 
and the whole panoply of 
Navarre wines is gaining 
profi le and character. A 
clear indication of tlie 
wines' growing prestige is 
the decrease in the tenden­
cy of many critics and con­
sumers to use Rioja as the 
constani benchmark -above 
all, because the new ciualiiy 
coming oul of Navarre is 
not far behind many of the 
so highly praised Wojas, 

" i m . TI IE KIN G IX N AV.\RRE' 
Ln contra.si to die erratic de­
velopments in the wine sec­
tor, Navarre's cuisine has al­
ways been characterized by 
Its consistency and c]uality. 
The opulence at the ccnirts 
of the kingdom were leg­
endary. The chefs employed 
by neighbouring French no­
bility had to measure them­
.selves against the standards 
.set by the arts of their col­
leagues in Navarre. The 
longevity of certain Navarre 
princes, hcJwever, can be 
explained not so much by 
the skills of their kitchen 
si aff biii lilt ire t>v [tie nautr-
al diversity of the rav/ mate­
rials, which pr<}vides the 
basis for this superbly bal­
anced cuisine. Navarre's 
menu is the reflection of 
the region's agriculture and 
climate, and is blessed "with 
:i iinii|ue selection of del­
icacies, of which there 

are too many to mention. 
The gastronomic pc}lential 
wdtli which plentiful na­
ture has endowed this au-
conomous region is the 
reason why Navarre's cui­
sine has always proved to 
be an expanding force. 
Spain's f i rs t temple for 
gourmets was Navarre in 
o r i g i n . The Zaiacain 
restaurant in the center of 
.Madrid was founded as 
far back as 1973 and is 
given three stars in the 
Michelln guide. 
For Navarre, the nalural 
and healthy gastronomic 
culture did not have to 
be invented first, i l has 
always existed, The 
unitpie asparagus, the let­
tuces, the small intense-
tasting ar t ichokes, the 
tasty red peppers and the 
many other types of veg­

etable are the basis for 
the l ight Mediterranean 
cuisine of this region. 
In the Pyrenees, an ab-
.solutely inexhaustible selec­
tion of edible mushrooms 
and some of the best 
sheep's cheese in Europe 
can all be found. 
Fish also plays a main part. 
Stuffed shellfish and fish 
ajcxirriero style are the high 
points both in .simple and in 
so]:)hisiicated restati rants. The 
term aJaatTiem is used for a 
sauce made from stewed 
onions, garlic, red peppers 
and potatoes, which is 
added to the widest variety-
of fish and seafood such as 
crayfish. Equally tasty are the 
snails and poultry, with par­
ticular emphasis on duck. 
Needless to say, in the re­
gional capital, Pamplona, 
there are a wider .selection 

of excellent restaurants to 
be found than in any other 
part of Navarre. However, 
in other respects gasiro-
nomic skills are evenly dus-
tributed across the entire 
former kingdom. A few tips: 
the Europa restaurant in 
Pampk)na, the Maher restau­
rant in Ciniruenigo, Casa 
Ignacio "El Pichorradlcas" 
in Tudela and the Garcia 
restaurant in Muichante. 

Having .studied in Salamanca. 
David Schwarzwiilder now 
com mi lies beti i :een Germ a n)' 
and Spain and, has been 
woiiiing in Journal ism, cover­
ing Spanish wine and food, 

for the past sei en \KXirs. 

See m a i n expor te rs o n 
page 15-

DENOMINATION OF ORIGIN WINES OF NAVARRA 
T O PAMPLOHA 

rsr\ 
SUB-ZONE 

TIERRA ESTELUi. 

SUB-ZONE 
VALDIZARBE 

TO ZARAGOZA 
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SUCCESS ABROAD (X) 

Texto: William Chislett Photos: Codorniu/ICEX 

Qdorniu 
a Royal Connection 

WHEN KING JUAN CARLOS' ELDEST 
DAUGHTER, ELENA, ^WAS MARRIED IN 
SEVILLE LAST YEAR TO JAIME DE 
MA RICH ALAR THE 1,300 GUESTS TOASTED 
THE COUPLE WITH CODORNIU'S CAVA. 
THE CHOICE WAS NATURAL, BUT NOT AU­
TOMATIC, FOR CODORNIU CREATED 
SPAIN'S FIRST TRADITIONAL METHOD 
SPARKLING WINE -KNOWN AS CAVA- IN 
1872 AND 15 YEARS LATER IT WAS AP­
POINTED A PURVEYOR TO THE ROYAL 
HOUSEHOLD. IT STILL PRODUCES A SPE­
CIAL RESERVE FOR THE 2ARZUELA 
PALACE. ANXIOUS TO AVOID A N ^ ACCU­
SATIONS OF FAVORITISM FROM THE MORE 
THAN 250 OTHER PRODUCERS, THE FAIR-
MINDED KING HAD THE CAVA FOR THE 
WEDDING CHOSEN AT A BLIND TASTING 
ORGANIZED BY THE REGULATORY COLJN-
CIL OF THE CAVA INDUSTRY. CODORNIU, 
THE LARGE.ST SELLER IN SPAIN AND THE 
SECOND BIGGEST EXPORTER CAME UP 
TOPS. IF IT HADN'T, THE PRIDE OF THE 
300-STRONG RAVENTOS FAMILY, WHICH 
OWNS 100 PER CENT OF CODORNIU, 
WOULD HAVE BEEN SEVERELY DENTED. SPAIN COt;R.\irTOU!! 81 



C odormu has been in the 
wine business for close 
to 450 years. The earliest 

known reference is the will 
dated 1551 erf Jaume Codor­
niu which lists his posses­
sions including cellars, wine 
presses, barrels and vats. In 
1659 his daughter Maria An­
na Codorniu (there was no 
male heir.) married Miguel 
Ravenic'is and established 
the winemaking tly-nasty. 
It was Jose Ravenios, born 
in 1825. who put Codorniu 
on the world map. He visit­
ed the Champagne region in 
France where he found 
wines that reminded him of 
those of his Catalan home­
land. But they sparkled with 
a life unknown to the wine-
makers of Penedes, the re­
gion in Catalonia which 
then was mainly producing 
red wines and today pro­
duces more than 90 per cent 
I if all cava. Dun ]O.'-L- re­
turned to Spain and began 
to experiment in a subter­
ranean cellar built in the 
garden of his Barcelona 
home with a second fermen­
tation which takes place in 
the hmrle in.-^k:-;:J of in Uir;;.;e 
vats (or granvas niethodL 
lie imported the necessary 
equipment, but instead of 
the grape varieties of 
Champagne he used local 
white grape varieties, par­
ticularly I'arellada (today 
one of the seven authorized 
varieties for cava along 
with Macabeo, Xarel.lo, 
Subirat, Monastrell, Gar­
nacha and Cliardonnay). 
The Chardonnay vine was 
brought to Spain from 
France by' the Codorniii 
family. Don Jose opened 
the first boide in 1872 and 
seven years later put 72 
cases of cava oit the mar­
ket in Barcelcma. The new 
style of sparkling wine took 
the Penedes by storm. In 
1880 Codormu's cava won 
two gold medals at the 
barcelonti l.^ni\'ersal Exhibition. 
Don Jose is commemorated 
in a copper engraving on a 
15lh century cask which 
lies in the Cava C^odorniu, 
the company's holy of 
holies, 30 meters below the 
surface in its cellars at San 
Sadurni de Nova, the cava 

capital, near Barcelona. The 
engraving has four bullet 
lit lies: al liu- n:iin;.^ t if 
Spain's 1936-39 civil war 
anarchisi.s entered the es­
tate in search of members 
of ihe Ravenibs family but 
they had all escaped. They 
took out their faistration on 
the engraving of Don Jose 
which was then above 
ground in ihe receplitm hall, 
Don Jose's son, Manuel, who 
took over the bu.sines.s in 1885 
was equally enterprising. He 
was talented in many fields 
and not just viniculture. The 
Spanish wine historian, 
Manuel Llano Gorostiza, said 
Don Manuel was "much more 
than a pioneer or a clever 
bu.sine.ssmen. He had scientif­
ic knowledge and financial 
Sim cat res far superior to tlif)se 
cellar owners who followed 
his example in theelaborarion 
of sparkling wines." 
A restless man, Dcjn Manuel 
made frequent trips to 

diicing region) to Cuba and 
Argentina, International 
recognition came the same 
year as it began to expori 
when Codorniu won gold 
medals in Antwerp and in 
Bordeaux in IK95. The lalier 
award was particularly sig­
nificant: the deliberations of 
the judges were tense and 
slow, as .some were unwill­
ing to award the top prize to 
a foreign sparkling wine, 
(.^odornill's produciion of ca­
va grew from 3,000 bottles at 
the turn of the century to 
300,000 jusi before the out­
break of the first world war in 
1914. Today Codorntu ex­
ports around 12 million bot-
Ues a year -a quarter of its to­
tal sales- to some 140 coun­
tries. The main markets are 
Ciermaiiy, which took 47% of 
exports in 1995, the United 
States (18%), die United King­
dom (7%) and Sweden (4%), 
As part of its expansion 
Cock)i'niii biiili a vast under-

JOSE RAVENTOS WAS THE FATHER OF 
CAVA. HE OPENED THE FIRST BOTTLE 

TN 1872 AND IN 1879 PUT 72 CASES ON 
THE MARKET IN BARCELONA. IT TOOK 

THE PENEDES WINEMAKING REGION 
BY STORM. 

France, determined to bring 
back to Spain as many secrets 
as he could. It is .said that he 
always took a walking stick 
with him when he visited 
French cellars -It had a hid­
den thermometer at one end. 
I k; I ndii^^lil ]''renv h wii'K'in.ik-
ers to Penedes and repkmled 
the family vineyards when 
the Penedes area was devas­
tated by phylloxera (a leaf 
and root-gnawing insect) 
with grafted, phylloxera-re­
sistant vines. 

National Monument 
By the 1890s Codorniu had 
recovered from phylloxera 
and in 1894 it shipped 
Spain's first exports of 
sparkling wine produced by 
the traditional method (as 
methocle champenoise is 
now called under European 
Union regulations to prcXect 
France's Champagne pro-

ground network of cellars, 
the world's largesi, and other 
buildings at its headquarters 
in S,in Sadumi between 1895 
and 1915. The architect was 
Jose Maria Puig y Cadafalch, 
a pupil of Gaudi and a lead­
ing exponent of the Art Nou­
veau style. The famed cellars 
stretch for 30 kms (19 miles) 
on five levels and ton lain 
some 120 million boil ies of 
wine (roughly iwo year.s' 
sales today). The cellars pro­
vide a constant temperature 
of 14° C (57° F) and protec­
tion from vibration, light and 
drafts. The jagged Montserrai 
mountain provides a magnif­
icent backdrop for the cathe-
dral-like hall, resplenclent 
with stained glass windows 
and sweeping, elliptical brick 
arches. "God is in heav­
en," says Jose Maria Mart!, 
the public relations chief 
at Sant Sadurni, pointing 
skywards, "but the trea­

sures are in the ground." 
Don Manuel foresaw the im­
portance thai publici ty 
would have this century and 
in 1898 he organized com­
petitions among Catalonia's 
leading artists for posters ad­
vertising the Codorniu 
wines. Casas, Utrillo, Tuliilla 
and Junyent submitted 
evocative posters -in the 
Toulouse Lautrec "style"-
with images cjf society beau­
ties and dashing escorts. 
The precocious Picasso 
(born 1881 in Mjilaga) was 
by ihen in Barcelona, but 
was not then well known 
enough to have participated. 
His flair for publicity al.so had 
an uncrjnventional streak. 
On one occasion he ordered 
his delivery carts to drive the 
wrong way up Barcelona's 
narrcjw streets. Chaos en­
sued, and Codorniu was 
fined for breaking the traffic 
laws. It was a small price to 
\yay for promoting cava. 
The name Codormu reached 
the royal household in 
Madrid and on .^pril 17, 
1904, Alfonso XIII had lunch 
at Codornlu s headquarters 
in San Saduriii afler surviv­
ing an attack on him in 
Barcelcjna. He sent a 
telegram from there to calm 
his moilier, Maria Cristina, 
-which today Is reproduced 
and hanging on a wall in the 
Grand Cellar- saying, " I am 
very well and very happy." 
He had Non Plus Ultra, 
which is still one of Codor-
niu's best sellings cavas in 
Spain, with his entrecote. 
Today the cellars and the 
company's museum (which 
has 1,3th cenlurv' ban'els) are 
visited by more than 200,000 
people a year. They are dri-
wn ihrou.LjIi (lie i\'ll,i:> in nm-
torized trains. 'Ibe visit is free: 
Codorniu believes i l is paid 
back widi die extra bottles of 
bubbly lhat are drunk by 
people who come away from 
the tour laden with history. 

Duality Sojjnient 
Codorniu competes in the 
popular segment oflhe mar­
ket through its Rt:>ndel 
brand, whose aging process 
(TO months) is not as long as 
It is for Codornlu's lirands 
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(two-five years). The mini­
mum period for aging is 
nine months under cava 
regulations. I'he Rondel cel­
lars were built in 1949 at 
Cervello, a village netir 
Barcelona just inside the 
Penedes region, when 
Manuel Pages Ravenu')s was 
Codorniu's chairman. The 
family saw ahead and real­
ized the need to expand ca­
pacity to deal with future 
demand, and they wanted to 
be able to coniliine tradition 
with the latest technology 
and labour-saving devices to 
produce good cpiality al a 
lower cost than the Codor­
niu brands. Rondel is the 
third besl selling cava in the 
world. In the late 19(i0s, 
Rondel's cellars were ex­
panded ami today the\' hold 
35 million bottles. 
In Germany. Codorniu's 
biggest export market. Ron­
del .sells at D.M 9 (S6.i^) i 
bottle and competes \\ ith 
Freixenet, whereas the two 
higher c]ualiiy cavas esport-
ed under the Codorniu label 
-the Clasico Brut Cdiardon-
nay and the Codorniu Briit-
co.st DM 14.95 (S10.3). 
Codorniu's share of the pre 
niium market in Germtmy 
was estimated at 83 per 
cent in 1995, while Rondel 
had 20 per cent of the pop­
ular market. 

Japan, a growing market, re­
ceives another \ersion of 
the Clasico Brut Chardonnay 
as tastings have shown that 
the Japanese prefer some­
thing sweeter. 
In 1991. after many years of 
exporting. Codorniu moved 
directly into the US market -
il had established a trading 
company in Long Island. 
New "I'ork in 1986- when it 
opened its winery in the 
Ctirneros disirict of Califor­
nia's Napa Valley. Codorniu 
spent five years scouting po­
tential new vineyard sites in 
vtirious countries before de­
ciding on the Carneros di.s-
trict becau.se of its winning 
combination of climate, excel­
lent growing contliiions and 
the advanced technical exper­
tise for which Napa Valley 
winemakers are renowned, 
l l i e Davis and Fresno univer­
sities with whom Codorniu 

has been working for many 
\ e.irs .ire ne.irln 
The Codorniu Napa Brut 
produced in California is a 
blend of Pinot Noir and 
(diardonnay grapes. Piiiot 
Noir is nol yet allowed for 
cava production in Spain. 
Total prcjduction is 200,000 
bottles a year. Most of it 
goes to the US market -
(iodorniu had 98 per cent of 
ihe premium US cava mar­
ket in 1995- and the rest is 
exported to countries like 
Japan. Argeniina and 
Switzerland. 
Domingo Friay, %vlio de­
signed Codorniu's Raimat 
winer>', was also the architect 
for Napa Valley. Triay again 
found that the besl approach 
was to use artificial banks, 
clad in earth and vegetation. 
This blended the winery into 
the landscape -the artificial 
hillock is barely noticeable-
and contributes to the ther­
mal insulation necessary to 

Unlike the successful I S 
\'enture, Codorniu's big ex­
port drive into the Russian 
market has lefl a bitter lasie: 
some 230,000 cases of cava 
were stolen by the mafia in 
1993 en route to St. Peters­
burg from Mo.scow. Codor­
niu's manager on the spot 
was in league with the 
mafia. "The Russians like 
sparkling wines," said 
Xavier Pages. "They are big 
consumers." The robbery 
fcjrced Codorniu to close ils 
subsidiary in Russia and was 
the main factor behind loss­
es for the financial yearend-
ingjuly 1994. Top level con­
tacts with the Russian au­
thorilies have failed to lead 
to the recovery of the cava. 

Not Oniy Cavas 
Codorniu is largely known 
abroad for its cavas, but it al­
so produces and exports 
qualily wines through its 
Raimat and .Masia Bach coin-

CODORNIi: .MOVED DIRECTLY INTO THE 
U.S. MARKET IN 1991 WHEN IT BUILT A 

WINERY IN THE CARNEROS DISTRICT OF 
CALIFORNIA'S NAPA VALLEY. IT HAD 

CLOSE TO 100 PER CENT OF THE PREMI-
LI.Vl U.S. C n.'l .MARKLT LAST YEAR. 

ensure a consttint indoor 
temperature -a vital factor in 
any I'Kxlega. 
The Napa bodega is Codor­
niu's only production center 
outside Spain. Xavier Pages, 
a member of the Ra\ ent6s 
family and the exports chief, 
says the company will con­
solidate its position in the 
US market before deciding 
whether lo produce cava in 
another country. 

ptinies. The Rainiat estate, 
ccjinplete with a 17ih centuiy 
castle, on the border of Cat-
alonia ancl Aragon in the 
mgged countiyside of Lerida, 
was acquired in 1914. Ils his­
tory, in the words of Xavier 
Farre, Raimat's head, is well 
summed up on the label: 
"When my great grandfather 
acciuired our property it was 
a desert \\. ikierne.ss. But over 
the entry^ay to the ancient 

CANADA 2% 
GERMANY 47% 
SWTDEN 4% 
UK 7% 
US 18% 
OfHER COUNTRIES 22% 

Source-: Cxinsejo KcKiilador del Cava and Nielsen. 

castle he found two .syml'Mils 
carved in stone -a cluster of 
grapes and the hand of iiian-
which bore testimony lo the 
estiiie's previous glon'. In ihe 
old Ctiialan language the 
word for grapes is Ratin and 
.Mil IS the wc)rd for hand. Thus 
the Raimai estate was bom." 
.Manuel liavenit'js Doinenecli's 
decision to buy the 3.200 
hectare (7,900 acre) barren 
estate was regarded as 
rather odd. But he soon 
struck lucky or had inside 
knowledge and pro\'ed him­
self again as an astute busi­
nessman: shortly after the 
purchase the Catalonia and 
Aragon canal was buill, 
bringing water from the 
P\ienees that dramatically 
transformed the area's agri­
cultural life and with it 
Raimat's fortunes. The two 
mo.st widely-planted grapes 
at Kaimai are Cliardonnay 
and Cabernet-Sauvignon. 
The Masia Bach estate lies in 
the LIpper Pend'des near the 
village of Sant Esteve Ses-
rovires. an area renowned 
for w ine production for over 
2.000 years. It was bought 
by Codorniu in 1975. The 60 
hectare (144 acre) estate is 
also ii.sed to grcnv virus-free 
rooistocks and vines, both 
of Spanish and imported va­
rieties, for Codcjrniu-owned 
vineytirds and grape grow­
ers under contract to Codor­
niu companies. 
I'lie .Masia Bach slill red and 
while wines are mainly ex­
ported to Sweden, Canada 
and Denmark and the 
Rainiat still red and white 
wines and rose to the I Inited 
Kingdom. Holland and the 
L nited Slates (as of this 
year). The.se two companies 
also produce cava. 

Everytliing under Control 
Codorniu has a very serious 
control over qualitv' becau.se 
it is a vertically integrated 
company -which means that 
it is responsible for every 
stage of the cava process. 
Whereas most producers 
buy all or mo.st of their wine 
from cooperatives, Codorniu 
has its own vineyards and 
does nol buy in any wine. 
f,\en \\ hen ii lias lo in<.re.isi.' 
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the harvest to meet market 
demands, this is done by 
buying grapes instead of 
wine as is normal in the 
Fenedes region. Codorniu 
has 1,500 hectares (3,700 
acres) of vineyards, 1,200 
(3,000 acres) of which form 
probably the largest single 
estate vineyard in Eur{>pe, 
The quality of the grapes is 
rigorously conm jlled: they are 
given a second test, after be­
ing brought from the vine­
yards, just before entering the 
presses at San Sadumi. In less 
than five minutes, Uie compa­
ny knows the degree of Licitl-
ity, sugar and pH content of 
each shipment of grapes. 
Codomiu uses gentler presses 
wiiich prevent ihe must from 
dissolving in excessive 
polyphenols, oxidases or 
grassy flavors fnmi the sialk, 
pips or skin of the grape. Its 
continuous belt presses widi 
perforated bands gently 
.scjueeze die grapes: these de­
vices permit rapid juice ex­
traction without oxidizing the 
mu.st. ''Oxidation i.s our main 
enemy," said Nathalie Naval 
of the public relations depan-
ment who guided me around 
the complex at Stm Sadurni. 
Pressing only takes two min­
utes, giving Codorniu un­
precedented control over 
the amount of time skins are 
in contact wi th the must. 
The must extraction for a 
good cava is limited to the 
first 60 per cent: to extract 
and use more reduces the 
quality of the wine and, 
consequently, the cava from 
which it is made. The press­
es are only used two months 
of the year (end Augusi un­
til late October) and are idle 

the rest of the time. It is an 
expensive business, but one 
which guarantees qualily. 
The Ccidorniu family prefers 
not to delegate the task of 
following the development 
of the wines for the cava. In 
the Sant Sadurni cellars, the 
mo.st expert family members 
personally mcmitor the evo-
kiiion of the wines and the 
firsi lasting takes place. The 
wine basts is then deter­
mined and the proportion 
which wil l be used for the 
different types of CCWCJ. The 
blending is a skilled process 
and the family gambles 
eveiy time on the success of 
the vintage. 

The leading members of the 
family ailining the company 
keep their palate in trim by 
meeting every Friday for a 
blind tasting. "It helps to 
maintain the ciuality of our 
products," says Xavier 
Pages. "Our main limitation 
is the taste we have for our 
own products, which can in-
lluence us." Six cavas of oth­
er producers and usually 
cme of Codorniu are tasted 
every week and all are 
bought from the same shop 
so that the physical condi­
tions are the same. 

Inventloits 
One of the most time con­
suming and expensive parls 
of the cava process is the 
regular iLiiiiing of the bottles 
-kntiwn as riddling- to get 
the sticky sediment pro­
duced in the secondary fer­
nieniaiion down to the neck. 
Traditionally, this was done 
by placing the bottle necks 
in racks, almost horizontally, 

with the neck slightly in­
clined downwards. Every 
day for about a month, cel­
lar-workers moved the bot­
tles, vibrating them a little 
while giving them an eighth 
of a turn and inclining ihem 
more towards the vertical. 
The sediment gradually 
slides down the bottle and 
accumulates under the cork. 
Codorniu invented in the 
1960s a far simpler method 
known as the "ticono" after 
the engineer who discovered 
it (.VIrTicb). This consisted of 
moving a pack of bottles and 
nol just one bottle. This was 
then further developed into 
the "gira.sol " where 504 bot­
tles are laid side by side in a 
metal or wooden cage which 
stands on a rocking base. 
The whole block can be 
turned at once. The "girasol" 
gave biiih lo the "giropalelle" 
in France's champagne re­
gion. Rondel has gone one 
step further and developed 
the "rocker", which holds 
675 bottles. 

CodoniiLi produces five main 
cavas in Spain: Gran Codor­
ntu, Non Plus Ultra, Anna de 
Codorniu, Extra Codorniu 
Brut and Gran Creiiiant 
Codorniu Brut. Top of the 
range is the Gran Codorniu 
whose aging process lasts 
for up to five years, Anna de 
('odorniu was llie llrsi cava 
to contain the Chardonnay 
grape variety. Brut means 
thai It only has 10 grams of 
sugar per liter, ccJiiipared 
with 20 grams for sec (dry) 
and 35 for medium dry. 
l l gc:>es without saying that 
Codorniu's advertisements 
in Spain do not have to ex­
plain what is ccwa. They are 

run under the general slo­
gan of "Born in the Mediter­
ranean." But abroad it docs 
have to, and with reason. 
Cava drinking still repre­
sents a very small propor­
tion of total wine consump­
tion. Germany is the largest 
market and even lhat is nol 
veiy bubbly: per capita con-
suin[Ttioii of sparkling wines 
(including chamiiagne) was 
7 botdes in 1993, 23-5 per 
cent of the total of 30 bottles 
of wine drunk. In the case of 
France, consumption is 6 
bottles of sparkling wine a 
year (a mere 6.7 per cent of 
the total of 89 bottles of 
wine drunk per head a year) 
and in the United States on­
ly 0,67 bottles are drunk (8.6 
of wine overall). But the 
most surprising figure is that 
although Spain is the home 
of cava Spaniards only drink 
2.5 botdes of sparkling wine 
a year (51-5 of wine all to­
gether), and most of that in 
Catalonia over Christmas, 
The potential for increa.sed 
sales is thus enormous, and 
Codorniu Is l>ound t<) bene­
fit from changes in drinking 
habits which make cava 
more popular. The sky is 
.still the limit. 

William Cliislett was a cor-
respcnident for Tlje Times in 
Madrid (1974-78) and tbe 
Financial Times tn Mexico 
(1978-84). He has written 
hooks on Ihe Spanish, Por­
ta gi lese. Ch ilea n. Feu ado i i-
an. Panamanian and 
Finnish econcnnies. 

, 

l l 1991 1992 1993 1994 

Source: OKiorui 
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Text: Cristina Martinez 
Photos: Felix Lorrio/ICEX 
Translation: Jenny McDonald 

ANCHOVIES 
SMALl BUT STYllSH 
IT WAS IN 1386 THAT THE SPANISH SALT FLATS 
CAME UNDER CROWN OWNERSHIP, SALT 
BEiNG THE MOST HIGHLY-PRIZED OF CONDI­
MENTS. TODAY tT IS AN INDISPENSABLE INGRE-
DiENT FOR PRODUCING ANCHOVIES -ONE OF 
SPAIN'S PRIME FOOD PRESERVES AND A VERSA­
TILE AND TASTY CONVENIENCE FOOD THAT CAN 
BE TEAMED UP WITH PRACTICALLY ANYTHING. 
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T he Greek and Redman ru­
ins of Ampurias near the Cata­
lan town of La Escala on the 
Mediterranean Costa Brava in­
clude the remains of an ancient 
sailing plant -the courtyard 
where the fish was cut and 
prepared, large containers 
where it was salted and the 
storehouse where it was 
packed into jars. The .salting 
process is part of the legacy 
left by the Romans in die coun­
tries of the Mediterranean 
basin and, although today's 
production centers on the 
northern coast of Spain, it was 
via the JMare A'o.strum that this 
technique for preservation first 
came to .Spain. 
In fact, the production of salted 
anchovies became established 
along the .North coa.st of Spain 
-the regions of Cantabria and 
the Bascjue Country, mainly-
long after the Roman occupa-
licjn of Spain, reaching its peak 
during the 19rh centuiy. .\t firsl 

the fish were jiisi sallei.1 and 
only later were they produced 
in the form of small fillets in 
oif The expansion in prockic-
lion was the resvilt of increased 
catches of anchovy in the Bay 
of Biscay. 
Unlike most of the products of 
the preservation industry, an­
chovies are not submitted to 
temperatures above 100°Cy212°F 
for sterilization so are consid­
ered semi-preserves. Ideally, 
diey should be kept in a refrig­
erator at 5°C/41°F and under 
these conditions should last for 
six months. 

SPRINGTIME 
IS FISHING TIME 
.Saint Joseph's Day, 19 March, is 
traditionally Day One for the an­
chovy felling sea.son oft" tlie coasl 
in tlie Bay of BLsĉ ay. In Kiriy spring 
the sea temperatures are around 
10-13°C/50-55°Fand in April the 
fish have just the right 
organoleptic characteristics 
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(aroma, taste and color) .so tiiis 
is the ideal nicjnth for the 
boats to go out. 
The schools of anchovies are 
detected with radar and attract­
ed, no longer with flaming 
torches but with the special 
lights that are rv'pical of inshore 
fishing. They are caught in 
nets, never with hooks. Aver­
age Tveiglit per fish is 38 grams 
(approximately l " ounce) so 
every kilogram contains 26-27 
fish (afwui 12 to a pound). 
In the Bay of Rosas on the 
Catalan Mediterranean coast 
between La E.scala and Rosas, 
the anchovy .season starts later, 
half way through spring. From 
lime immemorial, this part of 
the Mare Nostrum has i>een a 
rich fishing area. By the month 
of May the fish have gained 
sufficient fat to face the sum­
mer and this is the best time 
for the fishermen to cast iheir 
ni'ts. The bay becomes alive 
with the comings and goings 

of the fishing-boats. The an­
chovies from La Escala are of­
ten smaller than tho.se caught 
in the Bay of Biscay. 

THE SALTING PROCESS 
When the calch is brcaught in 
to port, the anchovies are 
placed in large buckets of 
brine where rhey remain until 
all ihe blood has drained out. 
The process that follows, 
though now partly mecha­
nized, is largely dependent on 
women who clo much of the 
work. In just one swift move­
ment, the heads are removed 
and the fish gutted. It is most 
important to not remove the 
th\mus gland that keeps the 
-.mchovy fresh for the first few 
days. Any fish losing it tend to 
rot cjuickly. 
The flsh are tlien laid rxit on huge 
trays for cla.ssification and .selec­
tion and the re.il S'jlting pixxx-ss 
begins converting tlie fresh fish 
intc) anchovies ;LS we know tliem. 
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FRAGATA .... Perfection does exist ! 
Based on the e.xperience of over three generations of the Cameicho Family, our 
product range is constantly improved and expanded The recent including 
uf home-made, premium fruit preserves is just another cutmple. 

OLIVE OIL, OLIVES, 
CAPERS 

& 

PRESERVES 

P[ir any I'uftber infon^nation pJtiaf̂ c contuci: 

.'Vvciiidii dti Pilar, h 
41530 Morrill dc la Fronlera iSevilla! 
SPAIN 
Phone: 34/.'i/485.12.(X) 
Fax: .14/5/5X.S.(J1.4."i - Tclc.^ 72126 

P.O. Box 1564 
2f}.'15 N. !5ili Avunut; 
Melrose Park, IL. 60161 
U.S.A. 
Phone: 1/708/344.0066 
Fax: 1/708/.344.4207 

4410 ta i l Adaiiio Drive 
Suite 106 
Tampa. FL .̂ 3605 
U.S.A. 
Ptione: I/R 1.3/247.4534 
Fax: 1/S I.3/248,3260 



THE SALTING PROCESS IS PART OF THE LEGACY LEFT BY THE ROMANS 
IN THE COUNTRIES BORDERING THE MEDITERRANEAN 

Normally, the largest fish are 
packed whole in salt 
(salazon). In Cantabria they 
use large cans of different 
sizes (holding alternate lay­
ers of fish and salt). When 
the cans are full, a weight is 
placed on top and the fish 
are left to mature in contact 
with the salt for a minimum 
of three months. When the 
tjpiiiiuim degree of matura­
tion is reached, the can is 
closed and sent out for dis­
tr ibut ion. In the Bay of 
Rosas, especially in La Fs-
cala, although the proce.ss is 
the same, the anchovies are 
packed in large glass jars. 

These whole salted an-
cliovies are generally packed 
on the day they are caught 
ancl are therefore designat­
ed, using the Italian term, 
anchovies "alia vera carne". 
This is one of the most im­
portant parameters for deter­
mining the t|Liality of this 
lype of anchovy. When they 
reach the final consumer, the 
backbcme is removed to­
gether with any excess salt 
and the fish are washed and 
dried before di'essing to taste 
and serving. The custom in 
Spain is to place die fish on 
a slice of bread and sprinkle 
over a few drops of olive oil. 

ANCHOVIES IN OIL 
So much for the large an­
chovies. Tlie small ones mean­
while are used for produced 
anchovy fillets in oil. Here die 
[Process is different with the 
fish being arranged in crv'lindri-
cal barrels in star-shaped lay­
ers. When ilie container is full, 
brine is poured over (some­
times containing pieces of 
pepper) and heavy stones are 
placed on top to press down 
the anchovies. The anchovy 
fillets in the Caniabrian are flat­
ter than tho.se from La E,scala 
because the stones used to 
weigh down the fish in the 
Bay of Rosas are nol as heavv 

>RTS 

JAN-JUNE 

VOLUME (T) 

AVERAGE PRICE (Pijvs./KG) 

VALUE (MILUON PTAS.) 

1990 1991 1992 1993 1994 1995 

2,301 2,004 1,621 1,556 1,770 1,002 

964 1,144 1,198 1,317 1,381 1,417 

2,218 2,293 1,941 2,049 2,445 1,12(1 

iion 

JAN-JUNE 

1990 1991 1992 1993 1994 1995 

USA 749,557 640,854 410,311 443,052 471,675 579,998 

SVHTZERIAND 456,237 498,282 480,132 500,413 582,979 260,649 

ITALY 274,844 380,480 335,314 407,686 523,502 175,969 

UK - - 131,867 184,366 179,009 131,151 

CAN.ADA 374,880 292,780 200,417 245,591 185,251 107,199 

ALSTRAUA 99,834 159,221 - - - 29,252 

Source: Anfaco 

as those used in the Ciinuibrian 
factories. 
They remain in the barrels 
for 3 to 6 months depending 
on the type of fish and the 
lemperature -heat speeds up 
maturation but it must never 
exceed 25°C (77°F). The 
characteristic features of any 
anchovy salting plant are the 
pungent smell and the 
damp, cool air. The f ish 
from the Bay of Biscay re­
quire less time for matura­
tion than those from La Es­
cala and this is one of the 
factors making anchovy pr< >-
duction in northern Spain 
more economic as the pro­
duction period is shorter. 
The osmotic pressure result­
ing from the contact of the 
salt with the fish leads to the 
dehydration and maturation 
of the fish turning them into 
anchovies. They can then be 
preserved in barrels for up 
to one and a half years, as 
long as the lemperature is 
kept at 10-15''C/50-55°F. 
When the anchcwies are re­
moved from the barrels they 
are traditionally rinsed in 
brine in factiories along the 
Morth coasl and just with wa­
ter in La Escala. They are then 
laid oul on cotton cloths in 
parallel rows and rolled up 
inside the cloths. The 
"parcels" .ire ihen cenirifuged 
to remove any excess water 
before being packed or 
I .irsnei,!. The\ usually lose up 
to 55"o of their moisture dur­
ing the process. 
The most skil led part of 
the process is undoubtedly 
what conies next. In all the 
anchovy salting plants, it is 
the deft hands of wcjinen 
that remove any remaining 
skin and the bones. They 
then divide each fish into 
two -each half is one fillet-
and pack them in cans 
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There s only one tking better 

ti ian ser^/ing your guests 

something extraordinary. 

AncJ that's getting raves! 

The great cheeses of Spa 

are inspiring passionate 

responses from cheese lovers 

everywhere. . . 

with their hig complex 

flavors. . . their sensuous 

textures. . . their affinity for 

an increcJihIe variety of 

foods and wines. . .and 

the unmistahahle quality of 

their centuries-old artisan 

traditions. 

D o n t deprive yourself-

or your guests - another 

minute. Serve one of 

the great cheeses of 

Spain tonight . . . 

and savor the raves. 

CHEESE FROM* 

YOUR 
GUESTS 

WILL 
RAVE 

Tlie Cheeses Froin Spain can be used in a myriad of ways. 
They are great for eating as well as equally enjoyable as part of your favorite recipe. 

Manchego Cabralcs 
Tangy with herbal anderionei. Great lor antipastos and dessert. Lush and complex Wonderful with fmits, salads and meats. 

Idiazabal Tetilla 
Smokcy & sharp. Try it v\'ith grilled meats and burgers Creamy & mild Melts beauiilully. Lovely with fniit 

Iberico Zamorano 
Smooth, unique flavor. Excellent -with a young red wine. Rich, smooth flavor. Makes a hearty omelet. 

Mahon 
Sharp Ideal for grating. 

For more information call (212) 661-2787 or fax (212) 867-6055, Fotjd From Spain, New York. 



IN THE FIRST HALF OF 1995, THE UNITED STATES WAS THE 
WORLD'S TOP IMPORTER OF SPANISH ANCHOVIES 

with olive or sunflower oil. 
In La Escala they are usual­
ly packed in glass bottles 
and along the North coasl 
In cans although the Cata­
lan influence is leading to 
greater use of glass in the 
north of Spain too. 

THE CLOSED SEASON 
IN GERONA 
Anchovv' producers are cur­
rently very ci int erned about 
the falling levels of anchcwy 
catches. The fishing of fry 
outside the season is the 
greatest enemy of the an­
chovy sector and, though 
widely practiced, is general­
ly recognized as being 
counter-productive. Howev­
er, a solution has been 
found for Gerona. In 1990, 
the Catalan regional govern­
ment (Generalitat) instituted 
a two-year closed season in 
winter to be subsidized 
ecjually by the Generalitat 
and the European Gnlon. 
.\ furdier closed season has 
been agreed for the period 
1996-2000 during the 
monihs of October, No­
vember and December. It Is 
to be .subsidized to the tune 
of 100 millicm pesetas (USS 
833,000) by the Generalliat. 
The locul prcjducers are well 
aware of the benefits of 
diese measures. 

lA ESCAL^ ANCHOVIES: 
A MEDITERRANEAN 
DELICACY 
The lop quality of the La Hs-
cala anchovies that results 
from a delicate and skilled 
manual process was ac­
knowledged by the Denom­
ination of Quality awarded 
by the Catalan Regional 
Government In 1988. Five 
companies are covered by 
this Denomination -Casa 
Bordas, Soles, El Xillu. Fill 

de Callol i Serrats and .\riK-
oves de L'Escala. Since these 
are very small, family-
owned companies, they 
have had to make special ef-
fi ills Kl IK- incliu.!ec.l aim >I\L;S| 
the 15 Catalan products tliai 
bear the "Q" of Qualitat Ali­
mentaria. Their products 
have to pass chemical ciuali-
ty control tests and the 
planis themselves have lo 
be kept under perfect tech­
nical and hygiene condi­
tions; il is also forbidden for 
producers to use imported 
iish to make up for any 
shortfall in supply. .\lthc3UHh 
contacts are being estab­
lished with a view to .selling 
La E.scala anchcn ies on the 
French market, to date they 
are only sold in Catalonia 
and in quality delicatessen 
stores in the rest of Spain. 
Since 1989, the first week 
in October has been fiesta 
time in La Escala. This is 
the Gastronomic Week tif 
the Anchovy during which 
rwelve restaurants prepare 
their best anchovy recipes, 
Undoubtedly the favourite 
local tafxt is thick slices of 
crusty bread moistened 
wi th fresh tomato and 
topped with just a few an­
chovies. But this a versatile 
fish that can be presented 
in a thousand and one 
\\a\s Willi [list ,1 liiile imag­
ination. 
One of the local restau­
rants, the Hotel Ampurdan 
belonging to Josep Mer-
cader, set a fashk)n for eat­
ing fried anchovy bones. 
After the whole salted an­
chovies have been rinsed 
for dressing and serving, 
the backbones are re-
nun ed and placed for a 
few minutes in a dish of 
milk. They are then dipped 
in very hot olive o i l . The 

result is a crunchy and 
very tasty titbit. 

A CLASSIC FROM 
THE BAY OF BISCAY 
Is it because of the plankton 
they eat? Or is it because of 
the rough northern seas? The 
reason w hy ihe anchovies 
from the Bay of Biscay are 
unique is a mystery, even for 
the e.Njierts. Carmelo Bram-
billa, Chairman of the As.so-
ciaiion of Cantabrian Fish 
Canners (CONSESA), is 
adamant that they are quite 
exceptional. "In sea,son, our 
anchovies are the be.st in the 
world", he insists. Next door 
to Cantabria, anchovies are 
also produced in the Basque 
jirovince of Vizcaya in such 
picture.sc|iie fishing towns as 
Bermeo or ElanLxobe. 
But if we are to identify each 
prc:)duct with its region, then 
the anchovy belongs to 
Cantabria, In the 19ih centu­
ry, the fish were just salted 
and the custom of producing 
fillets was inirotluced later. 
Traditicjnally, the busiest 
fishing towns were Sanlofia, 
Liuedo, Colindres, Castro IJr-
diales and Argonos but to-
dav, of the 48 companies 
that belong to CON.SESA, 21 
are based in Santoha, 8 in 
Laredo and 5 in Colindres. 
If you enter a bar in any one 
of these towns, you are like­
ly to see anchovies on most 
of the canapes laid out 
along the bar. Served with 
peppers, cheese, prawns, 
olives ... there is any num­
ber of combinations. The 
most sophisticated palates 
might like to try the latest 
fashion in tapas -anchovy 
with melon. 
Over 90% of the Spanish 
production of anchovies 
comes from the Bay of Bis­
cay ancl 25% is exported. 

According to data provided 
by the Association of Fish 
and Shellfish Canners (AN­
FACO), Spain (not including 
the Canaries) exported 1,770 
metric tcjns of anchovies in 
199 i for the sum of 2,4-4-1.H 
million pe.setas (USS 20.37 
million). During the hrst half 
of 1995, exports have in­
creased in comparison with 
the same period the previ­
ous year and a total of 1,002 
tons was .sold outside Spain 
for 1,420.8 million pesetas 
CUS$ 11.84 million). 
The countries lhal ccmsumed 
the largest quantities of Span­
ish anchovies in 1994 were 
Switzerland, Italy and the 
finited Stales. During the firsl 
half of last year, they 
changed places and the Unit­
ed States became the top im­
porter, followed by Switzer­
land, and Italy. 
CarmelcD Branibilla expects 
that by the end of 1996 the 
Cantabrian anchovies wi l l 
also have received the De­
nomination of Quality. This 
should help to standardize 
the product and achieve 
greater quality guarantees 
for consumers. 

Cristina Martinez has a 
Master 's Degree in financial 
Journalism and specializes 
in foreign trade. She writes 
in several publications that 
aim to internationalize 
Spa 11 ish hi isi n ess. 

See tlie list of the main ex­
por te rs on page 13 and 
recipes on page 109-
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M Y C U L I N A R Y J O T T I N G S 

I have to confess that I 
am very par t ia l to the 
f ru i t s and vegetables en­
joyed by Spaniards dur­
i n g the w in t e r and the 
ways i n w h i c h they are 
prepared i n d i f fe ren t 
parts o f the country using 
home recipes. Tender ar­
tichokes f r o m Tudela or 
Sanlucar de Barrameda 
s imply dressed w i t h oUve 
o i l and garlic or as part o f 
the elaborate Menestras 
(a mul t i - colored veg­
etable dish) adored in Ri­
oia and .Navarre. 

1cannot resist the early 
navizas or turnip tops 

used in the Galician broilis 
or the wild asparagus and 
tagarninas tsmalj car-
do on,s.) preferred by the An-
dahisians in omelettes and 
revueltos (scramble eggs). 
If you are in a restaurant, 
ask for roasted or grilled 
leeks, endives, courgelle^ 
and aubergines, often ihey 
can be the best thing on the 
menu. Looking for new 
ideas and searching espe­
cially for the Ikivor and glo­
rious smell of bitter or­
anges, I travelled South to 
the Betica of the Romans, 
the Al-Andaliis of the 
Melons. Brcmglit by the 
Arabs to give pleasure to 
their senses, the bitter or­
ange tree stilJ adornes the 
streets of Sevilla, lerez and 
.Malaga. Because of the in­
tensity- of the natural fra­
grance in the blo.s.soms, the 
Arabs used them to make 
perfumes and Oower wa­
ters. In Spain the beautiful 
fruit of the bitter orange 
was .seldom put to culinary 
use, while the British and 
particularly the Scots,who 
imported and consumed 
practically the entire Span­
ish crop made marmalade, 
the joy of breakfast. 

There are many marmalade 
recipes you can find among 
cookery books published 
in the British Isles since the 
18tli century using Spanish 
Seville oranges but the 
"Genuine Scotch Mar­
malade" (page 438 Modem 
Cookery f o r Private Fami-
lieshy Eliza Acton first pub­
lished in 1845) has to be 
one of the best. Guaranteed 
as an excellent one by the 
Scottish lady from whom it 
was procured, it reads: 
"Take scinie bitter oranges, 
and double their weight of 
sugar; cut the rind of the 
fruit into quarters and peel 
it off, and if the mannalade 
be not wanted very diick, 
take off some of the 
aspcmgy white skin inside 
the rind. Cut the chips as 
thin as possible, and about 
half an inch long, and di­
vide the pulp into small 
bits, removing carefully the 
seeds, which may be 
steeped m part of the v\ ater 
that is to make the mar­
malade, and which must be 
in the proportion of a 
quart lo a pound of fruir 
Put the chips and pulp into 
a deep eartliern dish, and 
pour the water boiling over 
them; let them remain fcjr 
twelve or fourteen hours, 
and then turn the whole in­
to the preserving pan, and 
boil it until the chips are 
perfectly tender. When they 
are so, add by degrees the 
sugar (which should be 
previously pounded), and 
boil it unlil it jellies. The 
water in which the seeds 
have been .steeped, and 
which must be taken from 
the quantity apportioned to 

the whole of the preserve, 
should be poured into a 
hair-sieve, and the seeds 
well worked in it with the 
back of a spoon; a .stnmg 
clear jelly will be cjbtained 
by this means, which must 
be washed off them hy 
pouring their own liquor 
through the sieve in small 
portions over them. This 
must be added to the fruit 
when i l is fir.st set on the 
fire." Oranges, 3 lbs.; water. 
3 quarts; sugar, 6 lbs. 
However if you are in city of 
Seville you can find deli­
cious marmalade or mer-
melada de naranja amarga 
at the Convent o f Santa 
Paula i n Plaza de San 
Marcos (SevilJa) Tel.: 34-
5 4421307, open f r o m 
09.00-13-00 and 16.30-
18.30 Monday to Friday 

You can also laste tradi­
tional recipes in An­

dalusia using this ingretli-
ent. Look for Caldlllo dc 
Perro, a substantial fish 
sc-)up to which the juice of 
bitter orange is added be­
fore serving. Al.so loc^k for 
Raya a la naranja amargci 
(ray in a bitter orange 
.sauce), a speciality of Fer­
nando Bigote at his restau­
rant in Sanlucar de Bar­
rameda and for Sancocha-
dos which are vegetable 
dishes flavored with the or­
ange. Nowadays, the juice 
of bitter oranges is also 
u.sed in combination with 
lemon or lime to marinate 
fish, particulariy in the 
preparation of ceviches. 
On my way North to Cat-
akmia by air I decided to 
.Stop off in Madrid. Just out-

Bitter OrangeS; 
Salted 
Anchovies 

•^i'-MN i . i i r n . M i r i . i i< 

side the city I visited a 
modern hypermarket. Be­
ing a traditioiiaUst, I still be­
lieve that the fresh produce 
counter of a major retailer 
cannot compete with the 
appeal and choice of the lo­
cal markets. Furthermore, 
how can a counter made of 
gla.ss and steel compare 
with the smile of a farmer 
or vegetable seller. Well, 
surprise, surpri.se, though 
not unduly impressed by 
the fresh vegetables avail­
able, I did notice a selec-
licm of good IcDoking pro­
duce packed in polythene 
bags. I bought some al­
ready washed and cut, 
spinach, chard and julienne 
|ireparei.l lor siiiip>. |-'rini-
ed on the back of the pack­
ets was useful Information 
regarding cooking methods 
and times, suggestions and 
even the nutritional infor­
mation. So lunch was good. 
My mother cooked the 
ch.ird simply boiled with 
small [lolaloes and dressing 
of a flavorsome olive oil. 
These vegetables can be 
found in major supermar­
kets all over the country 
packed by Vega Mayor 
S.A., Milagro (Navarre) 
Tel: 34-84 409102. 

Sun in Madrid and still on 
my way to Northern Cat­

alonia, while waiting for 
the flight to be called, I 
ventured into the duty free 
delicatessen shop at Madrid 
airport. The selecdon of 
cheeses, specialities such as 
honey, dried herbs, saffron 
and other spices although 
fairiy pricy is excellent. 
Above all I was more than 
tempted by a promoiicm of 
iwi) chorizos de inalanza 
(tradkionaUy made paprika 
and gariic sausage) for the 
price of one, produced by 
Finca Tajuna in Fuentemi­
lanos (Segovia) Teh 34-21 
485126. This chorizo was 
devoured with much joy and 
approval in London by my 
family. I would also recom­
mend from this delicatessen 
shop the 250-gram packets 
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of dried figs prepared by 
Industrias Higuera AJpu-
jarena i n Santfsimo, 45, 
Mot r i l (Granada) Tel; 34-
58 825124. With this t>'pe 
of figs the basques pre­
pared in winter the tradi­
tional compotas, superb 
combination of dried fruits 
and spices and in London 
at the restaurant .\lbero y 
Grana, .^ngel Garcia will 
delight any table with an 
excellent Duck with Dried 
Figs. You need a fresh wild 
duck, olive oil, chopped 
onions, chopped carrots, 
parsley, pinch of dried 
thyme, bay leaf, white veal 
stock mi.xed with fresh 
tomato sauce, a bottle of 
fine VoTt or Olorcjso Sherry, 
dried figs, salt and pepper. 
Cut the duck into aproxi-
niately 16 small pieces with 
the bone. Heat the olive oil 
and saute the broken-up 
dvick carcass with the 
onion, carrots and herbs. 
Add the wine and veal 
stock and boil to reduce the 
liquid hy half. Strain this 
stock and set aside. Sauted 
the pieces of duck in a 
large frying pan until gold­
en hrown tm both sides, 
then turn each piece skin 
side down in the pan. re­
duce the heat and cook for 
a further 5 minutes, so that 
the duck loses extra fal. Re­
serve this fat to saute veg­
etables (pure naughtiness 
and it should be done only 
once a year. 

Adored by the ancient Ro­
mans, demanded in huge 
quantities by modern day 
Italians and discovered re­
cently by the Americans 
who in 1995 became the 
numl>er one importer in the 
world, the salted anchovy 
from Spain is quite unique 
and has a magical laste ' ^VL-
artic Ic on page 86). Salted 
anchcwies are mainly jiro-
duced in La Escala in the 
northem ccjast of Calalonia 
and in the villages of San-
totia. Laredo, ColLndres and 
Castro Urdiales in Canlabria 
on the bay of Biscay. Al­
though the fillets in olive 
oil are also delicious and 
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very convenient, the 
exquisite flavor and texture 
of the good looking .salted 
anchovies are my favorite. In 
die Cantabrian villages they 
pack them in metal tins, but 
the Cataionian /I//.voi'i'.s'from 
La Escala are always packed 
in glass jars. 
There is no secret about 
this handsome little fish 
known in Castilian as An-
choas en salazon. Open the 
jar or tin, lake as many an­
chovies as you need and 
remove the salt with fresh 
water. By pressing on the 
back of the fish with your 
fingers you will be able lo 
remove the back bone-and 
fillet it. Place them in a dish 
one by one, cover with 
olive oil to moisten them 
and leave them to rest 
for one or two hours, in 
the Cataionian Alto Am­
purdan, anchovies on 
toasted paft de pages 
(local bread), rubbed 
with fresh tomatoes are 
the great beginning of 
any serious c^ir informal 
eating. At home I have 
been serving an.xoves 

frtmi El X i l l u , S.A., Colsa 
de Llop , 18. 17130 
La Escala (Gerona) 
Tel: 34-72 770820 and 
f r o m Conservera La Cas-
t rc i i a , Bar r io Samano 
s/n, 29709 Castro Ur­
diales (Cantabria) 
Teh 34-42 863211. While 
Cantabrian anchovies are 
available all over Spain, 
Catalonia is the place to 
buy a jar or two of the spe­
ciality from L'E.scala. .\ 
glass of Fino Sherry, a light 
dry wine from Peiiedes or a 
barrel fermented Rioja are 
the perfect accompaniment 
for any dish served with 
salted anchovies. 

Talking aL->out the fruits 
of the sea I have to 

mention a restaurant at La 
Escala where I tasted two 
exclusive delicacies. From 
the family of the holoturia 
(Sticbopus regal is), the 
restaurant El Roser list in 
the menu Espardcnyes 
(Castilian) or Llongos or 
Pall.s.selsm the Catalan, one 
of the most exciting types 

of seafood I have tasted in 
the last few years. The fish­
ermen cooked them with 
rice or sauieed with toma­
toes, but at El Roser they 
were served as a first 
cour.se a la plancha (grilled 
with gariic, parsley and a 
dash of Catalan virgin c:)live 
oil). Another personal rec­
ommendation from the fish­
ing villages of La Costa 
Brava (from Cadaqucis to 
Blanes) are Erizos de Mar 
(.sea urchins), known by the 
locals as garotes. In this 
case the fishermen prefer 
them a I natural as part of a 
delicious lunch or dinner 
with garlic shoots, fresh 
tender cjnions, bread or co­
ca and of course wine. For 
my money, served in their 
own shell with the meal 
blended in a sauce of fresh 
cream, herbs, their own 
juices and a dash of truffle 
juice, they are a thing of 
rare beauty and ever lasting 
good taste. 

Maria Jose Sevilla is an 
expert in .Spanish gastrono­
my, the author if several 
Imoks and a BBC TV pro­
gram on tbe subject, and is 
joint bead of food and wine 
promotion in the Spanish 
Commercial Office located 
in the UK. 
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R E C I P E S 

Braised Leg of Lamb with 
Sofrito, Spices and Honey 

Aragonese Roast Lamb 

LAMB 
Jose Garcia Marin, chef-proprietor of the Cordoban restaurant Fl Ca­

ballo Rcjjo, created this dish in 1992 for a royal dinner held to celebrate 
the region's Moslem heritage. He based it on a medieval recipe, which 
he believes came from Tadmor, today Palmira, a Syrian city known for 
ils dishes of meat cooked with honey. Whatever its origins, the sauce 
is an inspired blend of .Middle Faslern, Mediterranean and .\ndalusian 
flavors and works well with the dryer leg meal. 

SKRVES 6: 
100 ml olive oil 
1 kg of onions, thickly sliced 
1 kg green peppers, sliced in circles 
1 head of garlic, skinned and sliced 
50(J gr ripe tomatoes, skinned and 
roughly cliop[5ecl 
2.5 kg leg of lamb (weight vvith bone) 
or 2 kg boned leg or 
.shoulder meal 
Powdered cumin, to taste 

Freshly grated nutmeg, 
to taste 
1 large pinch cd" saffron 
2 dsps svveel paprika 
2S0 ml full-bodied sherry 
(amontillado or oloros^)^ 
2S0 ml good cjuallty 
wine vinegar 
250 ml honey 
2 glasses of brandy 

Ask the butcher to cut the lamb into serving portions on the bone. (If 
you prefer to serve the meat without the bone, then have il removed, 
and cut the meat into small fillets.) 

Heal the olive oil , fry the onion, green pepper and garlic for about 20-
25 minutes until they are all well softened, then add the tomato and 
cook logether till well blended. 
Saute the lamb briefly until the meat is sealed, then add In the cumin, 

nutmeg, saffron, sweet paprika and wine. Leave to cook for anolher 10 
minutes. Stir in the vinegar and honey and leave to cook gently until 
the meat is tender, adding water if you need more liquid. Five minutes 
before removing the pan from the heat, add the brandy. Leave to rest 
for 30 minutes in a warm place before serving. For the royal dinner, 
Sefior .Marin served this with a Ribera del Duero, Reserva 1985. 

In the upland shepherding areas of Aragon, lamb was traditionally 
spit-roast for feasi-days. l otiay, though, it is oven-roast spring lamb 
which has become one of the region's specialities. This recipe conies 
from the Venta del Sotcin. a roadside inn in Huesca province, run by 
the Acin brothers. SaU, parsley and gariic are the seasonings; lard and 
lemon-water help to form the pan juices. ELsewhere rosemai-y-flavored 
lard is used and, in the mountains of the Maestrazgo, home-made truf­
fle brandy is splashed on at the end. The Venta del Scion's head chef, 
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Baked Lamb Chops with 
Potatoes and Tomatoes 

Marcel Pesajovich, emphasizes that the lamb is not supposed to be 
rare, rather very well dcjne, with a crispy crust. 

SERVES 4: 
1 kg shoulder of spring lamb 
•i garlic cloves, skinned and 
roughly chopped 
1 small handful of fresh 
chopped parsley" 

Salt, to taste 
200 gr lard 
500 ml water 
juice of 2 lemons 

Heal the oven to 150 C. 300 F, gas mark 2. Rub the lamb with the gar­
lic, parsley and salt, ihen smear il over with the lard and place ir on a 
rack in an ovenproof earthenware dish (or roasting tin). Stir the lemon 
juice into the water and pour it into the roasting dish to 5 cm depth 
(keep the rest to hand for topping up). Put the lamb in the oven, bast­
ing it often with the pan juices and adding more water if necessary to 
stop the lamb sticking. Roast for 50 minutes, then turn up the oven 
temperature to 200 C, 400 F, gas mark 6 for the final 10 minutes of 
cooking time, lo crisp the outside. The pan juices should have reduced 
to a small quantity. 

Leave to rest in a warm place for 10 minutes before carving, to seive 
with the pan juices poured over the top. At the Venta del Solon, this 
dish is served with patatc^s jjanaderas -layers of thinly sliced potatoes 
baked with garlic, parsley and sauteed onion in a dish alongside the 
meat- and a curly endive salad. Traditionally, the lamb can also be 
baked on the potatoes, but it is hard to control the timing. Locally, peo­
ple like the meat juices over their potatc^es or salad too. 

Lamb chops in Spain are much smaller lhan those in Britain or France, 
with just a bite or two of tender meat on each. They are usually wood-
grilled and served simply with a salad, bread and perhaps a garlicky 
ali-oli to accompany them. If you have a wood-grill or barbecue and 
want to give chops or cutlets a Spanish flavor, an alternativ^e is to mari­
nade them first for an hour or two in cillve oil , chopped garlic, parsley 
and salt. For indoor cooking here is .\na Llolores Pabc'm Medrano's 
recipe from La Cocina de Huelva, the western Andalusian province, 
which works well with larger chops loo. 

SERVliS 4: 
Olive oil, for greasing dish 
500 gr baking pcjtatoes 
Salt 
125 gr dried breadcrumbs 
1 kg lamb chops 
(aliout 16 baby chops or 
8 larger chops) 
3 large lomaioes, sliced 

2 garlic cloves, finely 
chopped 
2-3 tbsps finely chopjied 
parsley 
2 lev^el tsps sweet paprika 
1 wine-glass olive oil 
1 small tumbler water 
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R E C I P E S 

Knuckle of Spring Lamb 
with Artichokes 

Ik at the oven to 180 C, 300 F. gas mark 2. Oil a shallow ovenproof 
dish larg*.' enough li> fii rite cln ip-;, ^ loseh p:u ked logedu-r. .iiui 
peel the potatoes, cut them Into thin slices, and salt them. Place them, 
overlapping, in a layer covering the bottom of a baking dish and sprin­
kle with half the dried bretidcrumlis. Bake for 20 minutes until the 
potatoes are beginning lo turn gold and sciflen. 

Place the chops on the potatoes and lay the sliced tomatoes over the 
top. Mix the remaining breadcrumbs with the parsley and the sweet 
paprika and sprinkle them over the tcjiiiaioes. Dribble the olive oil over 
the lop and pour the water over the potatoes. Bake for another hour, 

erii ig halt-w .iy llir<iugli W il l i l i i l f u i l to a\-iiid ihe meal elr\ ing lUit. 

Some of the most distinctive lamb dishes in the north are made with 
the Jarrele -also called garroii in Aragon and Calalonia- the knuckle of 
spring lamb, vv hich weighs in belween 300 grams and 500 grams on 
the bone. It may simply be roasled, allowing cjne per person. But it is 
also an excellent braising cut for the gelatinous quality it adds to the 
cooking juices and there are tasty recipes using wild mushrooms or 
aged sweet wine. This dish, fcjund in Navtirre and Aragon, makes u.se 
cjf the artichokes that grow in the Ebro vtilley s market gardens. 1 have 
adapted the versicm here from Angela .\lfaro Vidoreia s book La Coci­
na de Angelita. 

SERVES 4: 
4 lamb knuckles, 
each weighing around -400 g 
100 ml olive oil 
-t garlic clc.ives, skinned and 
finely chopped 
1/2 cjnion. skinned and chopped 
A little meal stock 
Salt 

8 medium fresh ariichokes 
(aboul 1 kilo) or, if unavailable, 
use canned, jarred or 
frozen hearts 
^ slices of cured serrano ham, 
finefy chopped 

In a large casserole, saute the lamb knuckles for 15 minutes in the 
olive oil , turning them during cooking so that they seal and brown on 
all sides. Add the garlic, onion and meat stock to them, and salt de­
pending cm the seasoning. Leave to cook over slow heat for half an 
hour. 

If you are using fresh artichokes, trim them back to the tender inner 
leaves and blanche whole for 15 minutes. Cool and. if they are \ ery 
large, halve. Remove the choke. Meanwhile, in a separate pan, saute 
the serrano ham unlil it is lightly browned. You can prepare the dish 
ahead of time up to this point. 

To finish the dish, add the artichokes to the lamb (if you are using 
canned or jarred hearts, rinse them well: add frozen artichoke hearts 
without thawing) and simmer for 10 minutes. Then add the sauteed 
ham and simmer for another fiv e minutes. 
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THE TENTH INTERNATIONAL 
GOURMET CLUB SHOW 
Madrid, 19", 20*, 21", 22'̂ April 1996 

What Is the Gourmet 
Show? 
It is the event where 
product nnanufactures, 
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 t 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 lable 
(china, glass, 
linen, etc.). 
Various (kitchen 
utensils, books, 
specialized magazines, 
etc.). 

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

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

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

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

For further information about the Tenth International Gourmet Club Show, send this coupon to Progourmet, S. A. OA Claudio 
Coello, 52 - r.« 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 .. 



R E C I P E S 

Lamb Coldereta The Spanish shepherd's dish par excellence takes its name from 
the cast-iron cauldron, caldereta. In which it was originally 
made. .\ well-traveled dish, it admits all kinds of local additions: 
wine, potatoes, tomatoes, onion, green and red peppers and gar­
lic are typical ingredients. In old recipes from Extremadura, the 
cooking juices are thickened with breadcrumbs, lamb's liver and 
almonds, all pounded tcj a paste with stock. This recipe for to­
day's young lamb comes from Miquel Gastafiares, director of the 
restaurant in Badajoz's Hcjtel Zurbaran, who has developed var­
ious dishes for the local Merino iamb: for example, baked chops 
stuffed with boned lamb's feet and the local white earth truffles 
(criaditlas de tierra'). 

SERVES 4; 

1 kilo of lean braising lamb 
(eg. leg, neck fillet) 
Salt and pepper 
100 ml olive oil 
1 onions, skinned .IIKI rouglily i lKjpped 
2 carrots, peeled and roughly chopped 
2 leeks, trimmed and chopped 
2 garlic cloves, skinned and chopped 

Aromatic herbs, to taste 
(eg. thyme, oregano, bay leaf) 
Plain flcxir, for (dusting the meat 
1 small glass of brandy 
(optional) 
2 wine-glasses of white wine 
3 wine-glasses of meat stock 

Cut the lamb into chunky cubes (around 10 cm/4 inches square). 
Salt and pepper them, toss in f lour and fry in half the olive o i l . 
Drain on kitchen paper towels. Separately, in a heavy-based 
flameproof dish where the nieat w i l l also f i t , saute the chopped 
vegetables in the remaining oil wi th the herbs you choose to use. 

When they are done, add the lamb to the pan and fiambe the 
meat and vegetables wi th the brandy i f you are using it. Cover 
with the white wine, simmer t i l l the cooking liquid reduces by a 
half and then add the stock, leaving over gentle heat unti l lender. 
This wi l l depend on' the cut of lamb you choose to use: f rom 45 
minutes for leg. 
Remove the lamb to a heated dish, l iquidise the cooked veg­
etables and then put them through a sieve. Pour over the meat 
and serve, garnishing wi th baby potatoes, asparagus, peas or 
carrots if you wish. 
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amount 

5 p a i n Ka.t more acreage clevotetl to v ineya r iL t l i a i i any O I I U T L-otmtr\' in die w o r k l . A n d 
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R E C I P E S 

Lamb Chi'/indron Stew 

Castilian bread 

.\ chilindrun is one ol those easy-going, practical stews designed to 
make use of all kinds of cuts of meat ancl often found at popular fies­
tas in Navarre and .^ragcin. In Navarre, the meal is cooked In while 
w ine with dried red pepper; in Aragon the meat is cooked in -.i pisto of 
sauieed vegetables, as in this recipe. The name chilindron is thought 
to ccmie from an Aragonese card game or a variety of pepper native to 
the banks of the River F.bro. This recipe comes from La Cocina 
Aragonesa. by Jose Vicente Lasierra Rigal. 

Sri!vi:s 4: 
50 ml olive oil 
50 grlard 
1 kilo stewing lamb (eg. scrag or 
middle end of neck, skirt, breast) 
Salt 

I green pepper, finely chopped 
I large onion, skinned and grated 

1 kilo of tomatoes, 
skinned and finely chopped 
3-4 cloves of garlic, finely 
cliopped 
1 red pepper, cut into 
chunky pieces 
2 glasses of dry while wine 
1 glass of water 

Heat the olive oil and lard In a fiameproof casserole, add the meat, 
seascjn with salt and fry, stirring well, until it is golden brcjwn. If nec­
essary, fry the meat In batches. 

Meanwhile, .separately, fry the finely chopped green pepper, grated 
onion and chopped tomatoes. When the meat is done, acid to it the pep­
per, onicm and tt:)niato .sofriio together with the garlic, red pepper, white 
wine and a little boiling water. Simmer over slow heat for 1' •'-2 hours, 
or until the meat is cooked and lender (the lime will depend on the cut). 
Serve with bread, or fiatalas Jjanetderas (see p. 99), and salad. 

DOURO RIVER 
FOR 2 LOAVES: 
1 kg flour 
30 g .salt 
10 g yeast 

0.4 1 wilier 
Olive oil 

Mix all the ingredients but olive oil, and knead unlil the dough is 
smooth. Leave to prove in a warm place for 30 minutes. 

Shape into 2 loaves measuring 30 cm in diameter. With your fingers 
make small dents on the top surface then brush with olive oil. Bake in 
a wocKl-burning oven at 200°C (390°F) for 20 minutes. 
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R E C I P E S 

Castilian Garlic Soup 

Zamoran-style Rice 

This recipe makes a soup that is lighter lhan that normally served in 
the re.staurants of Ca.siile, where they usually fry the garlic and papri­
ka in olive oil and mix this into the bc:)iling water with the salt and 
oregano. The garlic taste in this soup is deliciously subtle and the 
pieces of bread should be cul quite small so that they do not swell too 
much and become '.soupy' and too strongly fiavcjred with paprika. 

SERVES 4: 
1.5 liters water 
3 teaspoons salt 
t cloves garlic, peeled 
1 tablespoon olive oil 
T - teaspoons paprika. 
.sweet or hot 

25 gr bread, crusts removed 
and diced 
1 egg, beaten (optional) 
A pinch of fresh oregano 

Heat the water and salt In a deep fiameproof casserole. Use a moriar 
and pestle to pound the garlic with the oil and paprika to taste. Blend 
well, then add to the stock and bring to the boil. Add the bread and 
egg, if using. Check and adjust the seasoning if necessary and add the 
oregano. Remove from the heat immediately, cover and leave for 10 
minutes before serving. 
This soup can be served in Individual earthenware dishes, in which 

case the egg is added afler the soup has been poured. Cover the dish­
es and allow the soup to rest before eating. 

From Maria fose Sevilla's Spain on a Plate. 

SERVES 4: 
1 pig's ear 
1 pig's foot 
1 pig's snout 
1 sprig of thyme 
2 tablespoons pork dripping 
2 tablespoons cjllve oil 
500 gr onion, peeled and finely 
chopped 
3 cloves of garlic, peeled and sliced 

250 gr turnips, peeled and 
sliced 
A small bunch of parsley 
250 gr chopped cured ham 
6 thin slices of belly of pork, 
streaky bacon or cured ham 
1 teaspoon paprika 
500 gr rice 
.Salt 
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Also sometimes called Alcaiiices-style rice, this is a powerful winter 
dish which makes resourceful use of various bits of the pig, from snout 
to the strips of tocino -or belly of pork- laid on top of the rice. In the 
days of coal fires, this was done by filling a concave iron lid with hot 
coals until the fal was browned and crisp. The recipe here. 

Clean and trim ihe ear, foot and snout and scald in boiling water for 
a few minutes. Drain, then place them in a pan with the thyme, and 
cover with salted water. Bring lo the boil and simmer gently for 3 hours 
or until tender (this is much quicker in a pressure cooker). Pour off the 
stock and set aside. Remove the meat from the pig's fool and cul inlo 
chunks akmg with the boned ear and snout. 

Heal the dripping and olive oil in a large earthenware -or other tlaiiie-
proof- casserole, and add to it the onion, garlic, turnips anci chopped 
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Loin of poric with loquats 

Baked loquats 

parsley. Cook all these ingredients together gently until they begin to 
lurn gc5lden, then add the chopped ham and the other meat ingredients. 

Add r 1 of the reserved cooking liquid and simmer gently until the 
turnips are done. Stir in the paprika, add the rice and check for salt. If 
necessary, add more slock so that tere is twice as much liquid as rice. 
Cook for 10 minutes, until the rice begins to dry out, then arrange the 
belly of pork in thin slices on the top. Place the ca.s.serole in a preheat­
ed oven for about 10 minutes or until the lopping is beginning to brown. 

Remove from the oven and set aside for 10 minutes before serving di­
rectly frcmi the casserole. 

From La matanza del puerco by Teresa de Santos and Ignacio Sanz. 

LOQUATS 
SERVES 4: 
4 cuts of loin of pork 
8 loquais 
Salt 
Oil 
1 glass of white wine 

1 tbsp fiour 
1 glass stock 
2 garlic cloves 
Chopped parsley 

Season the pork with salt and fry gently in oil together with the 2 gar­
lic cloves for 8-10 minutes unlil cooked through. 

Transfer to a serving dish and keep warm. Pour off some of the oii 
from the frying pan, add the Hour and mix well. Then add the wine 
with the stock and 4 peeled, seeded and chopped loquats. 
Season to taste and boil gently until the sauce thickens. 
Pour the sauce over the pork, sprinkle with the chopped parsley and 

garnish with the remaining loquats lefl uncooked but peeled, seeded 
and chopped. 

Serve with deep-fried potatoes. 

SERVES 4: 
12 loquats 
100 gr raisins 
4 tbsps brandy 
Icing sugar 

100 gr toasted almonds 
200 gr whipped cream 
Cinnamon 

Place locjuats on an oven dish and bake for 15 minutes at 180°C 
(350°F). Then peek cut in half and remove seeds. 

Arrange on a serving dish, sprinkle with the chopped almonds, the 
raisins (previously soaked in brandy for 2 hours) and the icing sugar. 

Cover with the whipped cream and sprinkle with cinnamon. 
Decorate with mint leaves (optional). 
Tl^ese recipes were specially created for the D.O. Regulating Council 

p>r lueptats in Callosa d'en Sarrid by Katios Arguinano, one of Spain's 
best-kncnvn chefs. 
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14th Edition 
13,000 Sp. pesetas 
USS 100 

mimcommAHD 
RmiimiiospmsH 

txmm fim 
It contains information on almost 11,000 firms, 

classified alphabetically and according to the merchandise exported. 
By consulting this census, two basic questions can be answered: 

What products does a specific Spanish firm export and to which countries? 
What Spanish firms expori a specific product? 

Address youi ordei to: 
Instifulo Espoiiol de Comercio Exterior (ICEX) 
Dplo. Control y Factiiraci6n 
PI de la Costeliono, 14-28046 
Telef.: (34-1) 349 61 37 
Fox: (34-1)431 61 28 

att — 

„„loc,m«ithetkloll.̂ o' I 
I 
\ 

J 

: m m i i a d g EsUtdo d e Comev - i s E t i c n o r MlNISTEniO DE COMEHCtO Y TUHISMO Instituto Espariol 
de Comercb Exterior 



R E C I P E S 

Anchovies and peppers 
on toast 

Anchovy and 
avocado salad 

ANCHOVIES 
Below are a number of recipes using anchovies lhat have been kind­
ly passed t>n to us from several re.staurants in La F.scala and Canuibria 
province, where most Spanish anchovies come from. The recipes all 
use whole salted anchovies but, if nol available, these can be re­
placed with anchovies in oil. If using salted anchovies, remove any 
excess salt together with the backbone. Then, wash and dry the lish. 
Now, they are rc^ady for the different culinary preparations. 

SERVES 1-2: 
I thick slices of crusty bread 
12 whole salted anchovies, 
marinated in olive oil 
Red pepper (canned) 

1 tomato 
1 garlic clove 
Chopped parsley 

Toast the bread so that it is just golden but still sofl inside. Rub with 
the garlic. Cut the tomato in half and rub the slices of bread with it (but 
without moistening it too much). 

Place 3 anchovies on each slice of bread. Cut the pepper into thick 
strips and form into 4 fiower shapes. Place the flowers on top of the 
anchcjvies (without covering them completely). 
Arrange the .slices of toast cm a dish and sprinkle with the oil used for 

.soaking the anchovies. Sprinkle the dish with parsley. 
Recipe fnnn the FJ Molino restaurant in Puenle Arce <Santander. 

Cantabria). 

SEEMS 1-2: 
12 whole salted anchovies, 
marinated in olive oi l 
1 avocado pear 

Sail, pepper, lemon juice 
Virgin olive ĉ il 
1 )ieed tomato 

Peel and slice the avocado. Place in a bowl and season with salt and 
pepper, then sprinkle with lemon juice. 

Drain and arrange cm a dish forming a circle and covering ihe center 
of the dish. 

Starting from the center, arrange the anchovies on top of lhe avoca­
do in a spiral shape. 

In the centre place a small pile of diced tomato. 
Sprinkle with the virgin olive oil in which the anchovies were previ­

ously soaked. 
Recipe from the El Molino restaurant in Puente Arce (Santander. 

Cantabria). 
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R E C I P E S 

Stuffed eggplants vynth 
anchovies 

Anchovies au grotin 

Red Mullet in a sauce of 
black olives and anchovies 

SERVES 4: 
4 small eggplants 
200 gr carrots 
500 gr onions 
250 gr tomato 
A pinch of saffron strands 
2 eggs 

70 gr flour 
200 ml milk 
30 whole salted anchovies 
2 ml olive oil 
Salt 
200 gr grated cheese 

Cut the eggplants in half. Sccjop out the flesh. Finely chop the onion, car­
rot, tomato and eggplants fiesh and fry gently with the saffron in the oil. 

When soft, drain off the oil. Chop half the anchovies and add. 
Fry together for 5 minutes then mix in the flour, milk and eggs. Puree. 
Fill the eggplants with the puree. Arrange the remaining anchovy fillets 

on top and sprinkle with grated cheese. Place under the grill to brown. 
Recipe from the Els Pescadors restaurant in I.a Fscala tGerona). 

SERVES 4: 
18 whole salted anchovies 
1 whole onion 
4 medium potatoes 

Bechamel sauce 
Grated cheese 

Boil the potatoes in their skins, peel and slice. Put aside. Peel the 
onions and slice finely lengihwi.se. Fry gently in olive oil and put aside. 
Rinse the anchovies and remove backbones. 
Pour a little bechamel sauce in the bottom of an oven dish. Cover 

with a layer of potatoes followed by one of onions. Lay the anchovies 
on top then make a further layer of onions and one of potatoes. Fin­
ish with a layer of bechamel, then sprinkle with grated cheese and 
place under the grill until golden. 

Recipe from the Meson del Conde resiaurant in L 'Escala (Gerona). 

SER\'ES 4: 
8 200-gr red mullets (filleted) 
2 medium tomatoes 
6 anchovy fillets for the sauce 
16 fillets for the garnish 
200 gr black olives 

1 garlic clove 
100 ml olive oil 
4 new potatoes 
1 leek (only the white part) 
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Wash and boil the potatoes In their skins and keep warm. Blanch the 
tomatoes, peel and cul into small dice. In a mortar make a paste with 
ihe garlic clove, anchovy fillets and olives. .Kcld the oli\ e oil. 

Frv' the red mullet fillets on both sides. Place on a serving dish on top 
of the diced tomato. Peel and slice the potatoes and arranj^e on the 
dish. Garnish with olives wrapped In anchov^y fillets. 

Transfer the crushed anchovy and olive mixture from the mortar to 
the frying-pan. Heat up then pour over the red mullet. 

Garnish, if desired, with very thin strips of fried leek. 
Recipe from the El Roser restaurant in La Fscala f Gerona). 

SPAIN OOURMKTOim 1 1 1 



DISCOVER IHE PASSION OF SPA 

SOLERA GRAN R E S E R V A 

Unlike any other premium brondy in the world, Srondy de Jerez 

is oged by ttie solera system, in whkh older and younger 

reserves ore confinuously blended. The brandies ocquire greet 

smoothness ond complexity From the sherry-seosoned oak 

borrels in which they are aged. The finest Brondy de Jerez, 

Solera Grori Reservo, overoges 12 yeors or more. Discover 

Brandy de Jerez and discover the passion of Spain. For more 

information, ple(]se coll (800) 626-0696. _ ^ , 

LEPANTO CONDE DE OSBORNE CARLOS I GRAN DUQUE OE ALBA CARDENAL MENDO 



G L O S S A R Y 

WINE 

SHERRY 

CAVA 

Crianza This term is reserved for wines aged in the wood and bottle for at leasl 1 
years, d months of wliich must be in oak ca,sk.->. 
Reserva. 'fhere are two types of .standard for the use of this tlesi.tinaiion. Red wines nnisi 

age for a miniiiuim of .̂ 6 mcjnihs in the wood and bottle, at least 12 of them in oak casks. 
For rose- and while wines, the minimum period is 2-i months, 6 of them in oak casks. 
Crau Reserva. This term is used exclusively for red and claret \\ ines that have aged for 

at least 24 monihs in oak casks followed by al least .Vi months in the bottle. For white and 
rose wines, the minimum period is 4H months of which a minimum of 6 months must be 
in the wood. 

In all cases, the barrels must be made t if t lak and must have a iiia,\.iiiiuiii capacity- of l.CWO liters. 

'i"he system used in Jerez for blending wines is known as criaderasy solera. The butts, 
or botas, are arranged in at lea.st ihree rows up to three high, the bcjttoiii row being called 
the solera. The upper rows are called the criaderas. lhal nearest the solera being the first 
criadera. the next one up the second criadera, etc. 

Every three month.s when the time comes for bottling, about one third of the wine from 
each of the solera liarrels is removed. Then ciiie iliirti of the wine in the firsl criadera is 
drawn o f f , blended in an operation called cabeceo and added to the solera. The process 
is then repealed with the second criadera 

Cava is the sparkling wine produced in a delimited area known as the "Cava Itegion" Ibl-
lc->winglhe rules of ihe traditional method. This means that from (he boitling (fi l l ing of the 
bottle for the second fermentation) t i l l the disgorging [getting rid o f l h e sedimeni), the 
entire pri it ess takes place in the same bottle which is the one offered lo the consumer. 

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

Fluid Measures 
METRIC/ BRITISH STANDARD 

10 millililre.s = 1/3 ounce 
SO niillililn-s = 1 i A dunces 
l(X) millilitres = .3 1/2 ounces 
250 millilitrcs - 8 1/2 ount-es 
500 millilitres = 17 1/2 ounces 
I lita' - 1 }i:'4 pints 
I teaspoon = 5 millililres 
I tablespoon = 18 millilitres 
1 ounce = 28 miUilitres 
I pint - 570 railliiitres 
1 quart = I.M litres 
1 gallon = •! 1/4 litres 

Weight 
METRIC/OUNCES & POUNDS 

10 gr.ims = 1/3 ounce 
50 Kr.ims = 1 ilA ounces 
too jy-ams = 3 1/2 ounces 
250 grams = 8 3/4 ounces 
500 grams = I pound + 1 1.'2 ouncis 
1 kilo = 2 pounds •̂  3 1/4 ounces 
1/2 ounix; = 14 grams 
1 iHjncx' = 28 grams 
1/4 pound = 110 grams 
1/2 pcHind = 230 grams 
1 pfHind = 450 .snims 

Fluid Measures 
METRIC/U.S. STANDARD 

10 millilitits = 2 le-a.sptxias 
50 iiiillililK-s = 3 uil>lfs|>)ons 
100 millililres = 3 1/2 ounces 
250 millililres = 1 cup -t̂  1 lablesp(X)n 
500 millilitres = 1 pint + 2 uiWcs-pcxms 
1 litre = 1 qiian * i tablcspcxms 
I teaspcKin - 5 milliliuvs 
I iables|-)(X")n = 15 millilila-s 
1 oiiTKX' = 30 millilita-s 
1 cup • i35 milliiilrts 
I pint = -'175 millililres 
1 tjuait - 950 lita's 
1 gallon - 3 3.''4 litres 

In our recipes, quantities are given in metric mea­

surements. Tbe charts on this page show approxi­

mate equivalents between Imperial or American 

measures and metric measures. 

Oven Temperafure 
TEMPERATURE 

Very slow - 250F/120C 
Slow = 300r/150C 
.Moderate - 350F/180C 
llol = 400F/200C 
Verv- hot - 450F/230C 

DIAl NUMBER 

= 1/4 
= I 
= 4 
= 6 
- 8 
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A Q U E S T I O N O F IMAGE (I) 
ANIS D E L MONO 

S 
panish companies 
i n the food and 
dr ink sector have 
sometimes estab­
lished their brand 
images i n the 
strangest o f -ways, 

h i the next few issues, we shall be 
using this space to describe the 
history o f some of these images. 
Vicente Bosch y Grau placed his 
bets right when he chose the leit­
motiv for his very .Spanish but 
widely-known "Anis del Mono". 
Apart from producing and selling 
aniseed liqueur, the Bosch family 
also had interests in merchant 
shipping and the souvenir they 
brought back from a trip to one of 
their foreign business concerns 
was a monkey that they kept In the 
distdlery. The monkey was to be­
come so popular that Mr Bosch y 
Grau decided to portray it on the 
liqueur label but changing the 
monkey's face for his own. 
It took no time at all for the pub­
lic to baptize the Bosch family 
ani.sette as the "anis del mono" 
( "monkey anisette") and in 1892 
this brand name was officially reg­
istered. 

But as much as by its label this 
drink is characterized by its dia­
mond-patterned glass of the bot­
tle, 'which has become die classic 
bottle amongst the Spanish 
aniseed drinks. Its origin goes 
back to a Parisian perfumery in the 
elegant Place Vendonie where Vi­

cente Bo.sch once btjught a bottle 
of perfume for his wife. Not long 
afterwards, he was to contact the 
perfumer to ask for permission lo 
use his bottle to hold "a different 
type of quality' product that, in­
stead of perfuming exteriors, 
woukl perfume Interiors". The per­
fumer agreed and the design was 
registered on 22 December 1902. 
The original bottle even made its 
contribution to the world cjf art, be­
ing depicted in two still lifes by Pi­
casso dated 1903 and 1915 (and 
mentioned in their titles). In 1956 
Dali took his in,spiraiion from the 
"Anis del Mono" bottle for his work 
called "Living stUl life" (see the 
cover of Spain Gounnetour No.27). 
In their concern to make the prod­
uct known, in 1898 the Bosch 
family held a competition for a 

poster advertising "Anis del 
Mono". .Ml the top artists of the 
time were to contribute and the 
prize went to the Catalan painter, 
Ramon Casas (1866-1932), who 
painted a woman wrapped in a 
lavishly-embroidered shawl with a 
j^lass of anisette in one hand and 
hcdding a mtmkey in the other. 
She came to be popularly known 
as "Manola". 

In 1909 only three firms in Eu­
rope had illuminated signs and 
one of these, located in the Place 
Brouquc^-re in Brussels, was for 
"Anis del Mono". In 1913 theirs 
was the first illuminated sign to 
be erected in Spain, in the Fuer-
ta del Sol in Madrid with another 
one being set up later in the cen­
ter of Barcelona. 
In 1974 the Osborne company 
bought the brand and, true lo its 
innc^vative spirit, introduced the 
idea of drinking ".\nls del Mono" 
in a tall glass with ice. They con­
tinue to keep up with the times 
and, in the latest commercials, an 
up-dated monkey jumps out of 
the label to participate in the 
trendy sports of skiing, sailing or 
white-water rafting. 
Another curious sIor>' dates from 
1903 when a French expedition 
led by Doctor Charcot to the 
Antarctic ordered 125 bottles of 
".^nis del Mono" as an antidote to 
the rigors of polar weather. 

Jose Maria Ortega Sanz 
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Bodegas Biibainas "was 
established as a company in 
1901, though its history goes 
back as for as 1859. 
It owns an estate of 260 
hectares of -vineyards 
stirroimding the bodega itself i 
in Haro, the heart of Rioja 0 
Alta. The grape variedes grown 
include Tenipnuiilio, ^ ' ^ Q ^ ^ ^ ^ B 
Gamacha, Graciano and ^ ^ ^ ^ ^ ^ 
Mazuelo. 

The led wine VINA POMAL 

comes from an exceprional 

vineyard of 100 hectares on 

the state of Bodegas Biibainas *S,».̂ __̂  

in Haro, Spain. 

VINA POMAL RESERVA comprises 60% T 
20% Garnacha and the remaining 20% almo; 
proportions of Graciano and Mazuelo grapes. 

RMBOTELLADO EN LA PROPlED.̂ D 

^ODEGAS BILBAINA§ 
H A R O • R I O J A A L T A E S P A N A 

SnUN-EXPORT DEIT.iTd.!M-<)<15 1741 Fi t (34-*l 415 00 59 

N.Y..VINT«'OODirfrEllNA-nONALLrD. TcU (I 51« 424 9777 h e (I 516)424 9749 

CANADA bOKACWINE TcL-(4IO 7R] 25 16 Fax: (4161 7111 32 ao 

lAMAIU latAS E. RA.V(.50N LIT) le l : (1 (IO<l) 92 35051 4 htt; II 809) 923 5055 

BEPUBUCA DOiUNICHNA LlNrTFI) Dlmi.LERS T i : (1 809)6119 810.1 Fm (1 809) 682 CU9& 

CUBA 'S'IS'tS ANO SPmrn nt'iTRIBUTDRS la.: (5J7) .13 11 99 En: (5.V) 33 10 17 

A.VI1UAS HOLANDESAS BONIMEX INTFJINA-rlONAL.N V. TeU (599 7) 55 63 Fn: (599 7) 84 ( 

VENEZ11H.A ni.TrRlBIIIIXIKABE.NEDETn.HA. Tel.; (582) 265 32 71 Fir (5821 26380 23 

ECUADOR Tel.: (593 21 44 92 51 Fai: (593 215« 79 76 

COU)MBIA DlSTRIBinnORA BF..NEDETn 7^:1571) 31164 20 Re: (571) 311 M 

PERU BODECASMSTA ALEC.RESA Tel (51 14) 38 32 66 Fix 151 14148.38 IB 



It's the 
th(^tt 

vour 
nts. 

spices and seasonings from C A R M H N G I T A should be present 

in every kitchen, enhancing both traditional 

dishes and innovative creations 

vvith their natural 

flavour and aroma. 

From aromatic 

Spanish saffron 

to sophisticated 

spices from tlie tropics, 

G A R M E N C I T A 

is a specialist in the selection 

and packaging of the finest spices, taking 

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

PROALIMENT 
JESUS NAVARRO, S.A. 

Isaac Peral. 46 
03650 NOVELDA (Alicante - Spam) 
Tel. (96) 560 01 SO - B Lines 
Fax (96) S60 47 95 - 560 30 I 2 
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