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The traditional Cheesemakers of Spain 
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create a greater public awareness of Spain, 
with its many different landscapes, 
ecosystems and microclimates, as a 
producer of a variety of outstanding 
traditional cheeses. 
The uniqueness of these cheeses comes 
from a legacy of ancient cultures and 
traditions, from production processes 
refined over generations, and in particular 
from the milk that is used. Members of the 
Consortium use only milk from Spain's 
indigenous breeds of sheep, cows and 
goats — the flavor of which reflects the 
special environment of each region. 
The cheeses offered are thus highly 
individual in flavor, taste and texture. 
However, they are all recognizable by their 
presentation as being produced by the 
Traditional Cheesemakers of Spain. 
We feel confident that, worldwide, 
connoisseurs and enthusiasts alike will 
appreciate the qualities of the cheeses 
produced by the members of this 
Consortium. 
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ear readers, 

A.S an Liperitif sherry is a classic. But in Spain Gutinnetotir, when­
ever we get the opportunity, we like to stress the many <jther pos­
sibilities of sherry. One such is as partner to Spanish cheeses and 
this i.s the subject of this i.ssue's leading article. A sensitive palate 
should not miss out on the experience of trying a little Cabrales 
cheese with a Pedro Ximenez sheriy. .\nd that's ju.si one combi­
nation. Not only are there several types of sherry (Fino, Oloroso, 
Pedro Ximenez, etc.), but Spain has over 100 varieties of cheese. 

A wide range of flavours is also offered by .Spanish olive oils. The 
many different types of olive produce a variety of aromas which al­
so vary depending on the region of Spain in which they grow. That 
is ihe reason why our article is called "Virgin Olive Oil :i la carte". 

This time our section on fresh products deals with two products: 
mussels and garlic. Spain is the top producer of mussels world­
wide - a tasty, very nourishing and cheap shellfish that can be pre­
pared in a variety of ways. Strict hygiene and production controls 
guarantee top quality, and mussels have found their perfect habi­
tat along the inlets of the southern coast of Galicia. 

Garlic was given a very bad name in centuries past by some of the 
famous travel writers, but things have changed in Spanish gastron­
omy and garlic no longer dominates the scene as it once did. Gar­
lic is certainly an essential part of the Mediterranean diet and our ar­
ticle describes how to use it to take full advantage of its qualities. 

Our series of articles on the great wine rivers of Spain this time 
covers the Ebro, inviting us to visit no less than eleven D.O., some 
as important as Rioja, Penedes and Navarra. 

And further .south, the wines of La Mancha have also come a 
long way. Their edges have been ptjlished and they now offer 
flavours and nuances which would never have been thought pos­
sible a few years agtj. 

FitTally, we would like to thank all tho.se who answered our 
questionnaire. Your opinions will help us to improve and en­
courage us in our task. A summary of the very positive results of 
ilic survey carried out t>y Nielsen is given in the folknving pages. 
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Spstnish Olive Oil 

Since 1840 

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

accumulated many 
experiences: the best 
selection of olives 
and right "cold 
press" in our own 
mills, correct 
refining and 
advanced techniques 
for perfect packing. 
Therefore, we can 
offer a genuine 
quality of our oils, 
packed under our 
tradittonaj brand... 
"LA ESPANOLA". 

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

O L I V E OIL FROM 

PRODUCED BY: 

A C E I T E S P E L S U R , S .A. 
Formerly ACEITES Y JABONES LUCA DE TENA. S.A, 
Ctra. Madrid-Cadiz, Km. 550,6 
E - 41700 Dos Hermanas SEVILLA-ESPANA 
TEL.: '34-5-469 09 00 FAX: - 34 - 5 - 4690450 



RESULTS 
OF THE SPAIN 

GOURMETOUR 
SURVEY 

At the end of last year, the Spanish In­
stitute for Foreign Trade (iCEX), com­
missioned the firm Nielsen to conduct 
a questionnaire-based survey on the 
readership of its magazine Si'AIN 
GOURMETOUR, the results of which 
are published here, as we announced. 

Point- of D e p a r t u r e , A i m s a n d 
Conclus ions 

The aim of the sur\'ey was; 

• to gauge the degree of information 
transmitted and the amount of interest 
arou.sed by the publication; 

• to assess the professional quality of 
the magazine and the e.\teni to which it 
attail^s the goals for which It strives; 

" to be able to judge contacts made by 
readers with the Spanish food sector, tak­
ing into account the degree to w hich the 
experiences gained as a result of these 
contacts correspond to the impression 
conveyed by SPAIN GOIJR.METOUR. 

The questionnaire was translated into 
the magazine's three languages En­
glish, French and German and was in­
cluded with the December issue, to­
gether with a Freepost envelope ad­
dressed to the editorial team. In the 
questicmnaire, we asked respondents 
to identify their area of business and 
themselves, i f they wished to do so. By 
April 8th. 1996, of a total of 26,682 
magazines sent out - from an edition of 
44,700, partially assigned to sectorial fairs 
and otiier activities - 1,523 question­
naires had been sent hack to the edi­
torial team from the most important 
countries world-wide, and these could 
then be evaluated. 

Tlie results of this sun'cy are extremely 
positive and we are delighted to be able to 
present you here with die major conclu­
sions of the analysi.s, 

• The overall quality, and in particular 
that of the photos, was rated to be ex­
tremely high and leads to 6 l % of 
SPAIN GOURMETOUR readers either 
collecting the magazines or passing 
them on to other professionals. 

• SPAIN GOURMETOUR coincides 
with the picture which professionals in 
the sector have of Spain, meaning that 
the magazine has a very positive influ­
ence on the country's image. 

• SPAIN GOURMETOLTt has exerted a 
positive influence on establishing new 
business contacLs. 61.2% of the ques­
tionnaires returned revealed new con­

tacts made as a result of the informatitm 
f3ub!tshed. In most cases, this was in­
formation related to a particular product. 
Business contacts were positive and 
r'. en .'-lijiliflv L.-.NLVL-Jci.i vxpi.-ct.uii ins, 

• The orientaticm of SPAIN GOURME­
TOUR was therefore considered to be 
correct in all respects, although there 
waii some demanti for more practical in­
fo miation. 

The Results 

The average participation rate of the 
different groups of countries was 5.7%. 
(See Table 1.) 
The areas of business for which participa­
tion figures were highest are the importers, 
the media and in thii'd place, catering, 
.Many importers also identified themselves 
as specialist shops or chains of retail shops. 
(See Chart 1.) 

B u s i n e s s Contacts 

61.2% of resprjndents to the question­
naire made a new business contact as a 
result of SPAIN GOURMETOUR (see 
Chart 2), with .specialist shops and cater­
ing the most active areas of business in 
this respect (71.9'Ai and 68.9%). The most 
important trigger sparking off these busi­
ness contacts was information about a 
product (81.3'n.i). Information about com­
panies (47%) and advertisements pub­
lished in the magazine (45%) gave rise to 
business activity' of almost the same pro­
portions. The figures given in Chart 3 are 
the resuk of the possibility respondents 
had to give multiple answers. 
Contacts were generally assessed as pos­
itive on a scale of 1-10, with an avemge 
score of 7,86 (see Table 2). 44% of read­
ers felt that their expectations of what 
would come out of these contacts were 
surpassed, whilst 43% felt the contacts 
met with their expectations. Tire busi­
ness contacts resulting from information 
on a particular product exceeded ex­
pectations by 45%. On a semantic scale 
of five, the results pertaining to expecta­
tions were given an average of 3.56. 
On a scale of 1 to 10. the overall qual­
ity- of SPAIN GOURMBTOUR is rated 
positively across-the-board wi th an 
average score of 8,79 points. Here, 
there are seen to be only very slight 
variations in all the different countries 
and areas of business covered. 4 1 % of 
readers rate the quality of SPAIN 
GOURMFTOrK to be optimum, 
whereas only 25% are of the opinion 
that some improvement could be 
made to the already high standard. 
The quality of the photos ranks high­
est in this rating, supported by the lay-
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£ N T O E E X T R E A 1 / I D U R 4 

En Extremadurn. a lo largo da la hIstoHa, aa Ita sabMo 
manlaner un sabor tradidonal qua gusta distrular. 

Sus gontas aman lo bian hacho. 

Cosachas da vinos noblas, qua anvajacan an sus bodagas 
aHo tras aHo. Y, vinos jdvenas con dalicloso paladar. 

Jugos da la tiarra y dal sol. 

Cama da retinto, rota, tiema, sabrosa, cama da un ganado 
vacuno qua pastoraa libramania por nuestros campos. 

Miel da montas da asancia. 

PImantAn color, ana y sa 

Da la iqaior lacha da Extramadun al major quaso artasan 

Aceitunas vardas y nagras, arte dal aderaxo, truto dal saber. 

Jam6n da Extramadura, iam6n da cardo ibirico. Caminante 
desde siampra por dahasas axfremaAas. Orgullo y nobleia 
de su rata. 

Alimentos da Extramadura, la herencia generacianal da lo 
bian hecho. 

1 

I 

ALIMENTOS DE EXTREMADURA 
Alimentos de artesano JUNTA DE EXTREMADURA 

Consejeria <Je Agricultuî  
Industria y Cortiercio 

L 
i 



out of the cover. The balance between 
text and ph(nos is deemed to be cor­
rect by 88.6% of readers. 
The professional experiences of the rc-
spontlcnts correspomi f i i r lv clo.sciv with 
the image SPAIN GOURMEl'OUR con­
veys of Spain. On a five-point scale, 
57.5% of readers award an average score 
of 3.92. .\n imponant point to make here 
is that tho.se readers who have main­
tained the contatts made initially are 
more in agreement with the picture con­
veyed of Spain than those who have not 
made any cont.act in Spain. 
SPAIN GOUR.MHI'OUR has a positive 
effect on the improvement of Spain's 
image. 47.5% of readers state with the 
highest possible evaluation on a se­
mantic scale that their view of Spain 
has "improved greatly. " This improve­
ment is clearest in the Far East peatly 
and Canatla, I IS.'X .Australia and in the 
hotel and catering industry. 
6.3% uf llie lespurideiils eoiisidei that 
the articles in SPAIN GOURMETOUR 
are approachetl from the right angle, 
with 34% of the readers who suggest 
changes particularly wishing to see the 
cultural (48.7%) and practical (46..3%) 
areas bolstered. Readers from Ger­
many/Austria Swii/.erland/Netherlands 
are the most critical and would like to 
have more practical information. 
The goal of promoting Spanish culture, 
tourism, food products and companies 
is considered to be attained, being giv­
en the average score of 8.24 on a ten-
point scale. The most effective, accord­
ing to our readers, is the promotion of 
products in the food sector, with a 
score of 8.68, followed by promotion of 
Spanish culture (8.34), tourism (8.00) 
and Spanish companies (7,92). 
Finally, we would like to mention the 
high percentage (44.1%) of readers 
willing to pay for a subscription to 
SPAIN GOl'RMETOUR. 

Table 1 READERSHIP PARTICIPATION 

1 % 1 
FRANCPyBliLGlUM 9.4 
UNnrEO KiNGOo.M 7.5 
S'W^DI-.N/FINL\N-D/NOR\VAV/DEN.MAKK 6.6 
GER.MANY/AU.S"rRIA/S\VlTZERt.Wn/.Niri"HEItl.ANTO 5.7 
CvN-AD/x/USA/AUSTRALIA 4.5 
JAI'AN/TIONG KONG/SINGAPORE 1.6 
OTHERS 6.9 

GE(XJRAPHIC ARE/VS 1 1 
CANADA/USA/'AUSTRAUA 8.11 
UNITED KINGDC^.M 7,78 
GERNWN/.A,t;srHIA,/SWTrZEKIj\Nt)/'Nt-nil;RlANDS 7.74 
FRAjNCE/BELGflJ.M 7.82 
JAPAN/HONG KONG/SINGAPORE 7.61 
SWEDEN/FINL'VND/NORWAY/DEN.MARK 7.57 
OTHERS 7.70 

AcnviT^' SEa ou 

I.MPOR I ER/ DlSTRt t?t ITOR 7.54 
SpEct.\usT SHOPS 7.60 
1 lOTEL TR.\DE 8.11 
TOURISM 8.16 
I^RGE STORE:S 8.15 
CATERING 7.95 
COMMUNICATIONS 7.81 
iNSTTITrnONS 8.06 
OTHEltS 7.84 

Chart 1. ORI»,'A(WSECTORR Chartl B'J5j«IESC™>.:TiRE3JJll,t-F=01ITfcM4aiII'|: Charts. EL£HESJSLEADIllGTOBDSI»lESSACTHir( 
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S T O P P R E S S 
C o m p i l e d by 
B E T T I N A K R U C K E N 

lOni ISTERNATIONAL 
GOURMET FAIR l\ MADRID 

People from ihe cielicalrsseii 
trade converged on Ihe 
lOlh (UiuiKil iiitenialional 
Salon del Club de Goumiets, 
u hich ircis /jc/d froiu P)th to 
JJnd April. 1906. More 
than 30.000 uisitors - 17% 
more than la.'^t year - look 
the op[x>i1tinity lo attend the 
larioiis special ei'enl.-i. Tlje 
winner of the 5th .Spanish 
Cn I i)! a rr Championship. 
Mikel .Mayan Aycrdi of 
l\lrciiiadura. iritl he a 
irorthy re/>resentatire of 
S/>ai)i at the World (Inlinaiy 
C'hamf>ion.shif). the "Bocnse 
d'Orl u hich trill he held in 

JULIAN CHIVITE COMPLETES HIS COLLECTION 
The mi.ssing piece from the Collection 125 of Bodegas lulian Chivite of 
Navarre has taken its place in the collci lion of (|uality reds and whites 
from this tniditional cellar. The vintage Chartlonnnay ^ 1. fc-nnented in 
wood, and the Gran Re.serva 88. pn)duced lOO'.'o from Tempnmilk> are 
completed by the Reserva 92. 80% Temprairillo. 12'Ki Cabernet 
Sauvignon and 8'!''o Merlot, recently presented at the Thyssen 
Bornemisza museum in Madrid. The completion of the trilogy was 
accompanied by a choice menu prepared by Juan .Marl and Elena 
Arzak, of the restaurant .\rzak in .San Sebastian which poses.ses three 
stars in the Michelin Guide. 
.AnfMher new wine, the Chivite V'endimia Tardia 1995 (late vintage 
.Muscatel), was presented to the public on the .same occasion. 'Ihis 
.Musiatel wine, fermented in French oak. brings back the full-bodied 
sweet w ines which have neariy been forgotten. 

SPANISH CUISINE TAKES OFF 
In cooperation with the Spanish Academy for Gastronomy. Iberia 
.Aidines. Is offering its pas.sengers twelve new specialities which have 
been created bv the chefs of some of the best Spanish restaurants, such 
as the El Amparo, Cabo Mayor. El Cenador de Salvador. El bulli. 
lockey. Hotel Palace, and Zaiacain. The new menus are ,ser\ed in first 
cla.ss and business class on inter-continental thghts from .Madrid, and in 
the ineferential cla.ss on flights to the Canary Islands and within 
lAiro[-)e. TIK' ivc ii^cs ha\e been .sensitively atlapted to the requirements 
of die catering .ser\'ice by Iber Sw iss and give pa.ssengers a pre-taste ot 
Spanish cuisine. On the menu, Iberia .Airlines mentions the restaurant.s 
and chefs responsible for the original recipes, w'hich are al.so included. 

PARADORES DE TURISMO SPONSORS YOUNG ARTISTS 
This year, the hotel chain Paradorcs has mainly concentrated its 
activities on promoting the arts: concerts, dance, lectures, sculptures 
and exhibitions of paintings by young artists will be organized in 
historic buildings and will form part of the culture pn)gram which has 
been i rcatcd w ith the support of the Mini.stry for Culuire. Some of the 
hotels W'ill .set up libraries for jiromoting S]-)anish literature. The aim is 
to make tourists more aware of the links between history, nature and 
art. The various events will take place at different Panidores hotels 
throughout Sjiain. Continuous investments are being made in 
expanding, restoring, buying, and refuriiishing the hotels in historic 
[•)alaces. mona.sleries. or monuments, many of w hich are located amid 
wonderful .scenery or in places of significant cultural interest. 
.Another new development of this very active company, which, this year 
received an award for its services to tourism, is the Amigos de 
I'aradores cartl. This card, which is free, offers the • Friends of 
Paradores" many advantages, such as preferential treatment for 
reseivations ami choice of rooms, a free Vkclcoming drink on arri\al. 
free u.se of the parking lot. gifts for the (. hildren. and other benefits. 
Tokens are awarded each lime the card holder stays or eats in a 
Par.itlor hotel .intl these lokens can then be redeemed at any of the 83 
hotels belonging to the chain, in the fonn of free room accommodation 
according to a sjx'cial taritl. 
For further information, please contact Paradoivs de Tnrismo. Requena. 
3. 28013 Madrid. Tel: (34-1) 51 66 66. Fax. (34-1) 516 66 63. 
Internet: tnru-. jnirador es 
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French city of Lyon in 
Jarniary, 1997. 
The 2nd Spanish Sommelier 
Championship for Sheny 
Wines was won by Katar-
zyna Anna Ronuiiiska of 
the Pedro Lamm IK Resta­
urant in Madrid. The 3rd 
Spanish Ham Carving 

Com}K4it.ion, which, as usual, 
was span.w red hy Ibe 
Regulatoty Council of the 
D.O. IDehesci de ExOvmadura 
fur Iberian hams, was won 
by ,/ose Manuel Castro of 
Burgos for bis style, the 
fineness of the slices, the 
civatiiity of his ptvsentalion. 
.<;peed, and precision. 
Another attraction at tlie fair 
u'as ihe "wine tunnel," whov 
10 varielies of grapes gimcn 
in Spain could he tasted in 
varietal wines. This highly 
infirmiitice event, organized 
for the second lime, was 
again a ma/or attraction. 

NAVIDUL RECEIVES EXPORT CERTIFICATE FOR THE USA 
Ihe ham producer Navidul. has received approval for two of its eight 
factories for cured hams and can therefore export its products to the 
United States of America, where the demand is approximateh' 30 
million hams a year. The group has invested a total of 1.6 diou.sand 
million pesetas.'T2.5 million US dollars in modernizing the recently 
acquired factories of Rev ill a, another ham and sausage producing 
company, in order lo obtain the necess:ir\' certificates. 

CAMPOFRIO'S EXPORT PROFITS UP 154% 
The growth in exports af the meat and sLtusage producers Campofrlo 
brought the group a net profit of 4,6 thou.sand million peseias./35.9 
million US dollars in 1995. The factories in Russia, the Philippines and 
Mexico made an important contnbutton to this success. The group has 
recently changed the Campofrio logo; the colors and form symbolize 
the quality, health and safety of the products. Investments in factories 
in the Dominican Republic and j\rgentina should increase sales in 1996 
to around 100 thou.sand million peseta.s/781 million US dollars. 

NEW DENOMINATION OF ORIGIN 
The most recent Denomination of Origin for wine in Spain is Monterrei 
from the Galician province of Orense. At the moment, there are 47 
D.O.s licensed and registered by INDO (National Institute for 
Denominations of Origin). El Hierro and Valle de Oroiava. on the 
Canary Islands of E3 Hierro and Tenerife, are the newest ones of last 
year. The oldest region with strict rules for the cultivation and 
production of w ine is the Jerez-Xerez-Sherry and Manzanilla of Sanlucar 
de Barrameda D.O.. established in 1935-

SPAIN'S WINE DENOMINATIONS OF ORIGIN 

B AY OF S ; S C A Y 

iBmUUKO TilAKOLINA 
.BIfcRJQ 

I F H « N C E 
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L A S T I N G I M P R E S S I O N S 
SONIA ORTEGA 

• The Mil SCO tie I Prado is a must 
for yll visitors U.) Madrid. Hiil for 
those who can't get to .see thi.s oui-
.standing art gallery in person, 
he It* is a book lhal .shows tlie best 
ot" cla.ssical paintinR - El Prado. 
Painting Colleciiuns. li i cmirs in 
a bilingual edition in Spanish and 
English with an introduction cov­
ering the history of the museum 
and its collection.s, Haeh uf its sev­
en clwpters deals with one of the 
schools on display in the mu.seum -
Spanish, Italian. Flemish, French. 
English, German, and lyih ceniiirv'. 
As we have come to expeci uf a 
coffee table book of this type, (here 
are ma^jnificent reproductions in-
chiding, in some eases, enlarge­
ments of detail. 

• l^enelope Ca.sas is one of the 
American cookery writers with the 
fjreate.sl knowledge of Spanish 
cuisine, being one of the pioneer.s 
in introducing the fnpa oonee]ii 
into the U.S. With two books al­
ready pnbli-shed on .Spanish Food, 
she ha.s now brought out a tliird, 
called jDelicioso! The Regional 
Cookins o f Spain, full of interest­
ing rL-ii]>e.-, I)ased on Iraiiliiional 
di.she.s but with modern touches 
added by the latest generation of 
cooks. Her soiirce.s are the family 
recipe.s ol' her many Spanish friends 
and a wide variety of re.stauranls. 
The first section is on tapas - with 
many new and interesting ideas. 
S!ie has divided .Spain into seven 
kirge regions according to dieir 
most characteri.sti'c cuisine. So, for 
esaiuple, one region specializes in 
roasts, one in sauces, eic. And here 
and there, as in her other books, 
there are insert.s dealing in detail 
with a specific subject or product. 

• In the Lasting Impressions sec­
tion of our No. 37 issue, we report­
ed on a booi<, for tfio.se interested 
in the Arab history of Spain, outlin­
ing ihe 11 routes devised within 
the cultural and luiirism project of 
the .1̂1 Andalus Legacy, mo.st of 
which are in Andalusia and Murcia. 
Now a book has come out called 
The Routes ofal-Andalu.s U I I K li 
presents the subject very atiiac­
tively, with iTiap.s. inserts, draw­
ings, and many small but very it-
luslnitiv e photographs sliowing all 
the vi.sual wealth of these routes 
and giving conci.se but varied in­
formation. A ver\' thorough guide 
full of original suggestion,^. 

• Inaki Oyarbide is lieir to an ex­
ceptional family culinary tradition. 
I lis name is linked to lop Madrid 
restaurLints such as die l*rintipe tie 
•yiana and Zaiacain, the latter with 
the coveted three stars in the 
Michelin guide. This chef has now 
tiumd time ui embark on a prolit-
ic adventure in collaboration witli 
the Everesl publishing house. lie 
is the amiior, chef, and ga.stro-
nomic soul behind a collection of 
.̂ 0 titles, with an attractive design, 
excellent photos and clear and con­
cise explanations thai ensure suc-
ce.ssfui results. Starting with Los 
tnejoi^s jjuisos cascros (The Best 
Home Stews) and Gulsos tradi-
cionales del mar (Traditional 
Seafood Dishes), two new titles will 
tie published, every two months, 
giving not only the best of Spanish 
tlishcs iiLit .iNo i]H. UKl][tg ti clia[>ier 
on wines, cooking uren.fil.s, and 
keys to good eating relei'ant to 
each of the titles. 

• Three years ago, the El 
I'ai.s/Aguilar publi.shing house 
.started up a collection entitled 
Gitias cot! encanto (Guides With 
Charm) covenng especially attrac­
tive hotels. tiAsiis. iieauly s|iot.s, 
etc. In view of its great succe.ss, 
the collection has grown and 
!̂ irin • i •; I hi' I ilL'^ an- i •cii.;; ic 

vised every year. One such is the 
1990 ediliuii t)l i'etiueiios hoie-
les con encanto (Small Hotels 
With Charm) which lists 534 ho-
•<vU ihro'|._>J ji Ml Sp.irn .-elvc;i;ci for 
iheir atmosphere, hi.storic and ar­
chitectural interest, hospitality, 
and cuisine. Although some are in 
large cities, most are in outstand­
ing landscapes that make a stay in 
them doubiv memorable. The lat­

est edition in this collection is 
Puebtos con encanto de An-
dalucia (Towns With Charm in 
Andalusia) which not only covers 
the emblematic towns but reveals 
the delights uf other unvn.s uli' tile 
beaten track that Lite [ihen gems tjf 
Spanish rural architecture. 

• If you are planning on visiting 
Madrid and its re.st an rants, and the 
usual gastrononiic guide.s are not 
your cup of lea, perhaps this one 
will suit you. Called En boca dc 
toduK (On Kverybudy's I.ip.s), it 
quotes the opinions of the Madrid 
locals on 700 restaurants of all 
sorts and conLlilions. "Ver\' simple 
and welcoming'. '"Best of all are 
the croquettes". "Whatever you 
do, don't ask for a sirloin steak. 
It's terrible". "Very good wine list." 
These are ju.st an example of the 
sort of comments given. 

• Cocina monacal tMunasLtc 
Cooking) gives 21B simple recipes 
fur some of the dishes cooked dai­
ly by the nuns of the Order of St. 
Clare in "1 ci invents in S[iain. Tiie 
occasion for the book is the eighth 
centenary of the birth of the Or­
der's founder; and the recipes 
coi.ild best be described as tasty, 
Ilea It hy, and good \-:i!ue for mon­
ey. .\s stated in the introduction 
written by two of the top Spanish 
chefs. Juan Mari Arzak and I'edro 
•Stibijana, "the.se recipe.s tell of a 
love for tilings well done, care in 
the choice tjf natural products, and 
the knrjwiedge that comes from 
experience. The book - in a pock­
et versirin or a large format with 
photos - is now in its t'iltlt edition 
and profits from sales go tu tlnitef. 

El Prado - Patitling Collections 
Lunwerg Etdilores, S.A. 
Beethoven, 1 2 
08021 Barcelona 
Tel.: 34-3-201 59 33 
FQX: 34-3-201 15 87 

Manuel Silvela, 12 
23010 Madrid 
Tel.: 34-1-593 00 58 
fax: 34-1-593 00 70 

jDeticiosof The Regional 
Cooking in Spain 
Penelope Casas 
Alfred A. Knopf 
20! East 50th St. 
New York, NY 10092 USA 
Tel.: 1-212-751 26 00 
Fax: 1-212-572 25 93 

'i'lH' UcnUt-'s ofAI-.Aniiifliis 
Ediciones El Pais-Aguilor 
Juon Bravo, 38 
28006 Modrid 
Tel.: 34-1-322 47 00 
Fax: 34-1-322 44 71 

Giiisos tradiciimak'S del mar 
los me/ores fiiiisos caserns 
Irioki Oyorbide 
Cfta. Leon-La Coruna, km. 5 
24080 Leon 
Tel.: 34-87-80 20 20 
Fax: 34-87-80 12 51 

Pei/itemis hutetes con encanto 
Fernando Galiardo 
Ptiehloscon encanki deAiidalncia 
Cesar Juslel 
Ediciones El Pais-Aguilar 
Juon Bravo, 38 
28006 Madrid 
Tel.: 34-1-322 47 00 
Fox: 34-1-322 47 71 

En hocci de todos 
RST Publishers 
Lagasca, 102 
28006 Madrid 
Tel.: 34-1-578 01 36 
Fax: 34-1-575 02 25 

Cocina monacal 
S.P.A.M, S.A, e IKASTARIES 
Azpeitia, 9-2= A 
20010 San Sebastian 
(Guiptjzcoa) 
Tel.: 34-43-45 52 55 
Fax: 34-43-47 15 59 

Editorial Planeto, S.A. 
Corcega, 273-279 
08008 BARCELONA 
Tel.: 34-3-415 41 00 
Fax: 34-3-217 77 48 
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A / I A I N 

Garlic 

E X P O R T E R S 

D.O. La Mancha Wines 

AGROTECNICA EXTREMENA, S.A. 
Clra, de Montiju-Badajo/.. km. 11,7 - O6I8-1 PUEBLONUEVO DEL GL;AD1.4NA (Hadajoz) 
'tel.: 34-24-47 51 0-5 - Fax: 34-24-47 31 09 

MOVAI., S.L. 
Provecto, s/n - 46460 HIL1.A (Valencia) 
Tel.i 34-6-121 17 19 - Pax; 3^-9-120 17 12 

A I L-EXPORT, S.A. 
Zona Industrial Pont Xemma, .s/n - 17844 CORNELLA DEL TERRI (Gerona ) 
TeL: 34-72-59 40 83 - Fax: 34-72-59 46 13 

ALLS I SF.BE.S ZAPATA, S.L. 
Avda. Daniel Coniboni, 11 - 46113 MONCADA (Valencia) 
Tels.: 34-6-139 28 07/06 77 - Fax: 34-6-139 06 77 

CENTENEL, S.L. 
Avda,.lose Antonio, 6 - 46815 LLOS.-V DE RANES (Valencia) 
Tel.: 34-6-223 01 37 - Fax: 34-6-223 04 54 

COMERCIAL PELEGRIN, S.A. 
Nuestra .Senora del Mar, 4 - 04640 PULPI (Almeria) 
Tel.; ,̂ 4-68-48 01 11 - Fax; 3-i-()<H-49 01 47 

COOPAMAN, SDAD. COt>P. 1.7 D. DE SEGUNDO GRADO 
luan XXIII, 57 - I666O LA.S PEDî C)î ![• HAS (Ciienca) 
Tel.: 34-67-16 05 36 - Fax: 34-67-16 07 04 

CULTIVO Y M . \ N 1 P 1 1 L J \ C I O N DE .AJOS, S.L. 
Ctra. de Algorfa, s., n - 03390 BENEJUZAR (Alicante) 
Tel.: 34-6-535 66 21 - Fax: 34-6-535 64 37 

EXPORT GOMEZ, S.L. 
Horno. 11 - 50)09 A[.PARTI1^ (Zaragoxa) 
Tel.: 34-76-81 23 96 - Fax; 34-76-81 23 96 

G.\K C L \ V ILLOD 1U£, AiN TO M O 
.̂ Lvda, fuan Garcia v Gonzalez, 50 - 02630 LA RODA (Albacete) 
Tel.: 34-67-44 01 26 - Fax: 34-67-44 27 78 

GREPICA, S.L. 
l lrso Arinero. s, n - KiWiO i.A.S P!-:i )RO\F.H AS (Ciiimca l 
Tel.: 34-67-16 03 16 - Fax: 34-67-16 12 36 

JESLS REQUENA Y CL\. S.A. 
Colon, 16 - 46824 QUESA (Valencia) 
Tel.; 34-6-22S 90 l i - F:ix; 3 i-fi-22S 60 ~ 

JOSE ANTONIO CORELL, S.A. 
Hospital, 18 - 46001 VALENCIA 
Tel.: 34-6-391 69 51 - Fax; .34-6-391 12 33 

S.A. LVBORAL SAN ISIDRO DE ACEUCHAL 
Cna. de Almendralejo, ,s/n - 062D7 ACEt;CHAL ( H:idajoz) 
Tel.: 34.24-(>8 70 06 - Fax: 34-24-68 74 36 

VAI.ENFRD1T, S.A. 
Avda, de la Rlbeni Aita. s/n - 46293 .^LC.\NTFRA DE XI^OCER (Valencia) 
Tel.; 3-1-6-258 04 30 - Fax; 34-6-297 61 25 

CONSEIO REGLILADOR D.O. L.A MANCHA 
Avda. Cnpt.tna. "3 . Apdo. 194 - 1,3600 ALCAZ-\ti DE SAN JUAN (Ciudad Real) 
Tel.; 34-26-54 15 23 - Fax; 34-26-54 65 V) 

ALTOSA 
Cria. Argamasilla, s/n - 1.̂ 700 TO.MELLOSO (Ctudad Real) 
Tel.: 34-26-51 14 08 - Fax: 34-26-5) 50 47 

BODEGAS .A\TJSO, S.L. 
Miguel Caro. 6 - i}2600 \'lLLAI!ROBLEDO (Albace(e) 
Tel.: 34-67-14 04 58 - F:ix: 34-67-14 49 25 

BODEGAS J. SANTOS, S.L. 
Crta. Madrid-.-Vlieante, km. 121, 700 - 45800 QUINTANAR DE LA ORDEN (Toledo) 
Tel.: 34-25-18 19 64 - Fax: .̂ 4-25-19 56 50 

MAV-Atir,l ST '111 Sl'.MN (.iOUHMElOtJR 1̂  



I V I A I N E X P O R T E R S 

La Mancha Wines 
without D.O. 

Mussels 

BODEGAS Y BEIUDAS, S.A. 
IViliguno Industrial, s/n - 13600 ALCAZAR DE .SAN lUAN (Albacete) 
Tel.: .34-26-54 12 50 - Fax; 34-26-54 64 08 

CASERIO VIGON 
t:rta. Atalava, .s/n - Apartado 188 - 13005 ClUDAIJ REAL 
Tel.: 34-26-22 10 20 - Fax: 34-26-22 15 85 

COOPERATIVA NTRA. SUA. DE MANJAV.\CAS 
Felix Palacios, 14 - 16630 MOTA DEL CIT.RVO (Cuenca) 
Tel.: 34-67-18 00 25 - Fax: 34-67-18 I I 20 

COOPERATIVA NTRO. P.(VDRE JIESLIS DEL I'LRDON 
Puligonu Industrial, s/n • 13200 MANZANARES (Ciudad Real) 
Tel.; 34-26-61 03 09 - Fax: 34-26-61 05 16 

COOI'ERATIV.A VIRGEN D£ LAS VINAS 
Crta. Arganiasilhi, s/n - 13700 TOMELI.OSO (Ciudad Real) 
Te),; 34-26-51 08 65 - Fax; 34-26-51 21 30 

COSECHEROS EMBOTELL-^DORES, S.A. 
Caininu Villak>bus. 4 - 45350 .XOBLEIAS (Tuledo) 
Tel.; ,14-25-14 02 92 - Fax: ,34-25-14 12 68 

EVARISTO MATEtJS, S.A. 
Mayor, 56 - 45350 NOBLE.IAS (Toledo) 
TeL: 34-25-14 DO 82 - Fax: 34-25-14 00 82 

JOSE LLIS TORRES GOMEZ 
Crta, San Clemente, km, 3 - 02600 VILLARROBLEDO (Albacete) 
Tel,: 34-67-14 44 26 - Fax; .34-67-14 34 54 

RODRIGUEZ Y BERGER, S.A. 
Crta. Algama.si 11a, s/n - 12720 CINCO CASAS (Ciudad Real) 
•|ei,: .Vi'26-5i t»l) l l F:ix: 3 I 2*» (id 3 1 

SDAD. COOPERATn'A CRISTO DE IJi \ T : G A 
General Coded, 6 - 136?,0 SOCUELLAiMOS (Ciudad Real) 
Tel.; 34-26-53 03 88 - Fax: ,34-26-53 00 24 

VINICOIA DE CASTILLA, S.A. 
Poligono Industrial, s/n - 13200 .MANZANARES (Ciudad Real) 
Tel.: 34-26-61 04 50 - Fax: 34-26-61 04 66 

VINICOL.\ DE TOMELLOSO, S.C.L. 
Crta. Atbacete, s/n - 13700 TOMELLOSO (Ciudad ReaD 
Tel.: 34-26-51 30 04 - Fast: 34-26-51 45 15 

MANUEL MANZANEQUE 
Finca EleK - 02610 EL HONII.I.O (Albacele) 
Tel.; 34-67-58 50 03 - Fax: 34-67-58 50 03 

\lNEDOS Y BODEGAS DE MALPICA 
1-inca Casa de Vacas - 45692 .MALPICA DE TA|0 (Toledo) 
Tel.: 34-25-87 72 92 - Fax; .14-25-87 71 11 

AMEGROVE, SDAD. CIOOP. I.TDA. 
Puerto de .Melojo. ,s/n - 36980 EL GROVE (Pontevedra) 
Tel.: 34-86-73 10 50 - Fax: 34-86-73 24 10 

BiVRLOVEN TO, S.A. 
Puerto de .Melojo, 135 - 36980 EL GROVE (Pontevedra) 
Tel.: 34-86-73 l-i 35 - Fax: 34-86-73 14 51 

ROIRO.MAR, S.A, 
Apdo, 37 - 15939 BOIRO (La Cooiha) 
Tel.: 34-81-84 55 00 - Fax: 34-81-84 55 04 

DAPORTA LEIRO, EV.\HISTO 
Apdo. 21 - 36630 CAMBADOS (Pontevedra) 
Tels.; .14-86-52 10 51/52 - Fax; 34-86-52 10 53 

D I : P I l tAIH»IL\ I>1-: .MAKiSt O.s [>F l O H H ! ; , S.A. 
(DE.MARLOSA) 
Avd:t del Puerto. 38 - 15160 SADA (La Coruna) 
Tel.: 34-81-62 00 00 - Fax: 34-81-62 32 90 

l 6 -ifAIN I ; OOL'R.VIl£TOt:K .M.W-ArOtiSTW-



Ready-Cooked Dishes 

GROVENSE DE MFJILLONES, S.A. 
(GROMESA) 
( j i i ina do .Mar - .36980 EL GROVE (Pontevedra) 
Tel.: 34-86-73 25 83 - Fax: 34-86-73 24 11 

INDEMOSA 
Porto .Meloxo, s/n - 36980 Fl GROVE (Pontevedra) 
Tel.: 34-86-73 01 53 - Fax: .34-86-73 07 04 

JOSE M ' DAPORTA E IllJOS, S.L. 
Tragove. s/n - 36630 CAMBADOS (Pontevedra) 
Tel.; 34-86-54 30 00 - Fax; 34-86-52 09 13 

LOPEZ SILVA, FRANCISCO 
jose Antonio, 21 - 15939 BOIHO (La Coruna) 
Tels.: 34-81-84 40 50/54 - Fa.x; 34-81-84 68 00 

LOPEZ SOTO, ANGEL 
Venezuela. 2-entresuelu - 3h2U3 VIGO ( Pon(evedr:t 1 
Tel.: .34-86-42 43 33 - Fa.x: 34-86-41 52 65 

LOSADA LAGO, LUIS 
Apdo. 14 - 36600 V1I.LAGARC1A DE AROSA (Pontevedra) 
Tels.: 34-86-50 09 22.'y2 - Fax; 34-86-50 02 59 

.MARISCOS ARCADE, S.L. 
Peregrina. 235 - 36955 MFIRA-MOANA (Pontcvectra) 
j 'e l ; .14-86-31 03 66 - Fax: .34-86-31 03 72 

MARISCOS PIPLA, S.A. 
Punta C4l.stelet - 36600 VILLAGARCI.A DE AHOSA (Pontevedra) 
Tel.: 34-86-50 02 -i5 - Fax: 34-86-50 02 92 

MOLUSCt>S RIAS BAEXAS 
Pampa'tdo - 36960 SANXENXO (Pontevedra) 
Tels,; 34-86-74 04 68/05 91 - Fax: 34-86-74 11 11 

OJEA TRINANES, JOSE 
Cambra, 22 - 15950 PAL.MEllt.V-RiVK!|{A (La Coruria) 
Tel.: .34-81-83 88 18 - Fax: 34-81-83 85 38 

PESCADONA, S.A. 
PI. Valentin Garcia E.scudero, 4-4° D - 36002 PONTFVEDRA 
Tel.: 34-86-84 37 28 - Fax; 34-86-86 14 31 

SOCIIAR, S.L. 
El Cabo, 13 - Apdo. 14 - 36620 VILLANUEVA DE AROSA (Pimtevedra) 
Tel.: .14-86-55 50 50 - Fax; 34-86-55 51 90 

VIVERIAL, S.A. 
.Apdo. .34 - 3f)(i(i(i vtl.lAGARClA DE ARO.SA (Pontevedra) 
TeLs.: 34-86-51 11 55/15 18 - Fax; 34-86-50 51 91 

BAJAMAR,,S.A-
Cna. de Sangue.sa, s/n - 31310 CARCA.STILLO (Navarra) 
Tel.: 31- 18-72 50 00 - Fax: 34-48-72 52 57 

CONSERVAS ABTESA,NA5 ROSARA, S.L. 
Pol. industrial Sector 1, parcela 3 - 3)261 ANDOSILLA INavarra) 
Tel.: 34-48-67 43 67 - Fax: 34-48-69 03 01 

<:ONSERVAS COLLVDO HNOS., S.A. 
Pol. Industrial Ptjrtalada - Apdo. 1009 - 26006 LOGRONO 
Tel.; 3 l - 11-23 18 83 - F;ix; 3 i - il-23 .18 86 

CON.SERVAS HIJOS M.S. BASARTE, S.A. 
Pol. Industrial Alesves - Cna. Pamplona - 313.10 VILLAFKANCA (Navarra) 
Tel.: 34-48-84 58 35 - Fax: 34-48-84 55 00 

CONSERVAS IIUERTAS, S.A. 
Ctra. Toledo, 19 - 1.3420 MALAGON (Ciudad Real) 
Tel.: .14-26-80 10 13 - Fax: 34-26-80 08 83 

CONSERVAS tJRTIZ, S.A. 
Iftaki Deuna. 15 - l87oil O N D A R R O A (Vizcaya) 
Tel.: 34-4-683 02 50 - Fax: 34-4-(>83 26 03 

MAY AI^OnST'Xi SPAIN OOUK.Mirrol H 



I V I A I N E X P O R T E R S 

Virgin Olive Oil 

An •(Jditional listol Spanish 

(nanufacturers of this product is 

available as a brochure and on disicelte. 

For more infarmaiion see poge 21. 

CONSERVAS REMO, S.L. 
.San Antonio, 3 - 33450 CAND.AS (CARREiv'O) tAsturias) 
Tel.; 34-8 587 05 57 - Fax; 34-8-587 05 57 

CONSERVAS \1TER, S.A. 
Vadilios. I - 26510 PRADEION Ha Rioja) 
Tel.: 34-41-15 00 00- Fa.X; 34-41-14 11 10 

FEUX SOTO, S.L. 
Pol. Industrial birache - 13003 CIUDAD REAL 
Tel.: 34-26-21 54 32 - Fax: 34-26-21 51 95 

Hl.lOS DE CARLOS AI.RO, S.A. 
La Paz, 12 - Apdo. 1510 - 36202 VIGO (Pontevedra) 
Tel.; 34-86-29 96 11 - Fax: 34-86-20 40 52 

L.4 PL^R-V, S.A, 
Mallorca, 288-1 - 08037 BARCELONA 
Tel.; l i-3-458 17 03 - Fax; 34-3-207 22 58 

POLGRI, S.A. 
Pol. Campollano, calle A 14 - 02006 At,B.ACETE 
Tel.: 34-67-21 36 81 - Fax; 34-67-21 60 95 

PRECOCINADOS CORELLA, S.A. 
Prolongaciun calle Santa Bilrbara - 31591 CORELLA (Nav:iiTa) 
Tel.; 34-48-40 19 59 - Fax; 34-48-7!j 04 83 

SDAD. NESTLE AEPA 
Avda. Paises Catalanes. 33-49 - (.18950 l-lSPl.l ĈiAS DF Lt.OBRHGAT (liarcelona.) 
TeL: 34-3-371 71 00 - Fax; 34-3-.371 67 93 

ACEITES BORGES PONT, S.A. 
A\da. lose Tre[iai Galceran. s/n -25300 TARREGA (LeridaJ 
Tel.: 34-73-50 12 12 - Fax: 34-73-50 00 6o 

ACEI I ES TOLEDO, S.A. (ACETOSA) 
Paseo Pintor Resales, -1-6 - 28008 MADRID 
Tel.: 3'i -1 - i ' f I 67 37 - Fax; 34-1-559 98 08 

CIA. COLOME .\CErrES, S.A. 
Plaza. Ramon Berenguer IV, 2 - 25007 LEIUDA 
Tel.; 34-73-23 74 00 - Fax: ,34-73-23 95 41 

PRINT ESPANA, S.A. 
Segre. 25 - 28002 MADRID 
Tel.: 34-1-564 77 81 - Fax: 34-1-564 42 38 

HISPANOLIVA, S.A. 
Fuente de la Salud, 2 - 14006 CORDOBA 
Tel.: 34-57-28 20 62 - Fox: 34-57-28 20 61 

JOSE GUIU Y CLA., S.A. 
Avda, Santiago Ru.sifiol, s/n 
25400 LES BORGES BL/VNQUES (Lerlda) 
Tels.: 34-73-14 03 03/00 05 - Fax: 3-4-7.3-14 08 .16 

MIGUEL GALLEGO, S.A. (MIGASA) 
Ctra. Madrid-t^idiz, km, 556 - 41700 DOS HER.MANAS (.Sevilla) 
Tel.: 34-5-472 05 50 - Fa.X: .14-5-472 95 52 

.MINERV.\, SJV. 
Camino Torre dei Rio, s/n - 29004 MALAGA 
Tels.: 34-5-223 14 52/37 09 - Fax; 34-5-223 75 04 

IK SI'MS OOt!R.MI-TOt!H MAY At GUST Wi 



MUEL01.IVA, S.L. 
Ramon y Cajal, 85 - 14800 PRIF.GO DF CORDOBA (Cordoba) 
Tel.: 34-57-54 01 47 - Fax: 34-57-70 02 60 

OLEAEXPORT, S.A. 
Se.tjre, 25-28002 MADRID 
Tel.: .14-1-564 77 81 - Fax: 34-1-564 42 38 

OLEARIA ESPANOLA, S.A. 
San Pablo, 19 - 41001 SEVILLA 
lei.; 34-5-456 23 26 - Fax; .34-5-456 ,16 8! 

OLEICOI.A DEL EBRO, S.A. 
Poligono del Baix Fbre, pare. 68 - 4.1500 TORTOSA (Tarragona) 
Tel.: 34-77-44 30 82 - Fax; 34-77-44 69 35 

OR! JERAS REUNIDAS DEI B.AJt) F.RKO, S.A, (OKISESA) 
btrga San Vicente, s/n - 43500 TORT(3SA (T;irragona) 
Tels.: 34-77-50 05 18/07 83 - Fax: 34-77-58 fi'J IJ 

TALENS ESTRUCH, JU.\N BAUTIST.A 
Gran Via de Les Cons Catalanes, 429 - 08015 BAIiCFXONA 
Tel.: 34-3-423 .10 98 - Fax; 34-3-i26 68 07 

VEA, S.A. 
Pl;!/:t lie Lis Fscuehiv n - i s n ^ SARROCA DE LLEIDA tLrrida) 
Tel.: 34-73-1 2 60 00 - Fax: 34-73-1 2 62 25 



The 
finest 

Capers, in 
the finest vinegar. 

InSfieny 

Delicias Capers are the 

first capers in Sherry Wine 

Vinegar. 

Their smooth anti pleasant 

taste is ideal for livening up 

the flavour of dishes with mild 

or rather insipid ingredients. 

With Delicias Capers salads, 

fish dishes and white meats 

acquire a unicpie flavour. 

C A P E R S 

A tmidi ofgxxitjst. 

Manufactured by: (̂ g) AGRUCAPEIRS, S.A. Sp̂ nxmCaprrs. 
Ctra. de Lorea, Km. 2,3 - Apartado Postal, 14 - Tel.: 968 - 4104,50-4104.54 I-ax: 96S-4129.S.5 - .30880 Agiiilas, .Mureia (Esparia) 



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

If you would like to know 
more about tke brochures 
of Spanish manufacturers 
and any subject dealt with 
in this magazine • except 
for tourist information • 
please write to the 
SPANISH EMBASSY 
COMMERCIAL OFFICE, 
marking the envelope REF. 
SPAIN GOURMETOUR. 

For tourist information, 
contact your nearest 
TOURIST OFFICE OF SPAIN 

AUSTRALIA, EdfsecM Ontie, suite 408 - 203 New South E lead Road - EDGECUFF NSW 2027 
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"Carbonell didn't become such 
a fine olive oil overnight. 

It has taken I30 years of practice." 

Ever since 186(3, Carboncll h îs 
chosen plump, juicy olives frorii 
the rertile land of Andalucia, in the 
SoLilh of Spain, to produce an 
exquisite olive oil. 

Our Olive oil is known througlioui 
the world for its colour, delicacy, 
nutrition and succulent laste. 

Even today, we press our olives 
and filter ihe Juice very mudi the 
way it was done in ancient limes. 

Experience, TTadttion, Selection. 
Tliese are the secrets which make 
Carbonell olive oil. ihe number 
one brand in the world. 

.Add M deligliuul touch of flavour 
to any dish with Carboneli's (_)live 
Oil, E.\lra Virgin Olive Oil. Olives 
and GoLirrnet Wine Vinegars. 

They are available ai your local 
supermarkci. 

Carbonell 
Victor IlLigo, 4 - :V' Pirinui 

Tel.: (34-1) 595 9O0O - Fax.: (34-1) 531 37 07 
2 8 0 f H M,\DR1D - SP.YIN . • - -



A D I N D E X 

CONSORCIO DE LOS QL ESOS TRi^DICIONALES DE ESPANA 
Gr.in Vl.i. H 2S2i(l .\iA|ADAl K)NDA (.Madrid) 
Tel: 34-1-634 08 34 - Fax: 34-1-634 15 64 Page: 2 

FEDERICO PATERNINA, S.A. 
.\\xln. Santo Doniingo, 11 
26200 LL\RO (La Rioja) 
Tel: 34-41-31 05 50 - Fax: 34-41-31 27 78 

GONZALEZ BY ASS 
Manuel Maria Gonzalez. 12 
11403 lEREZ DE LA FRONTEliA (Cadiz) 
Tel: 34-56-34 00 00 - Fax: 34-56-33 20 89 

Page: 22 

Page: 4 
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ARA|X 
9 outstanding 
brands of 
Rioja Alavesa 
united by a 
common expertise 

i(M{ I iKiiiKH l^^ol^MAilo^ PI.KA.SK CONTACT: 

ARAEX • Rioia Alavesa Expoft Group. Dato 38 01005 VITORIA-SPAIN 
RO. Box 298 01080 VITORIA-SPAIN Tel.: (34) 45 141800 Fax: (34)45 1431 55 



HE PERFECT MATCH 
OPINIONS VARY ABOUT PAIRING WINES WITH FOODS. SOME PEOPLE 
THINK IF A WINE IS OF GOOD QUALITY IT WILL GO WELL WITH ANYTHING, 
WHEREAS OTHERS TEND TO STICK TO A SINGLE FAVORITE, WHETHER IT 
BE RED, WHITE OR CAVA, AND ARE HAPPY TO DRINK IT WITH ANYTHING. 

Both these approache:^ are perfectly valid because it i.s essentially a question 
of per.scinal taste. There can be no dictates on likes or dislikes. !f tastes are un­
derstood to be a source of pleasure, we have to accept that tliey are a matter 
of individual preference. 
But ihe quesdon of wine has often been utilized by tho.se who like to impose 
their o\\ n views of wlia! is fight and wrong. Such people insist tliat we should 
drink wliitc wine with fisli an(.l slicllfish antl red wine with meal. 
Accfirding to this theory, harmony betu^een a wine and a food depends on the 
color of the wine and this, to me, seems to be an insult to the intelligence of 
wine-drinkers. 
In my opinion, color has nothing to do with it. The color of a wine is just an 
accident of birth, a matter of esthetics. What really matters is its taste. 
Pairing wine with food is a question <.A Ixil.inciny !l:i\(!is. A gnoi.! reLiti(.)n.ship 
(.IvriL-nds on coiubining n;iv<)[s oi' siiiiilai- intensity and diis apprcjach, if suc­
cessful, leads t o a w h o 1 e w orl d o f possi h i I i ti e s. 
When we tr\' to iini.1 IIIL- righi romb!n;it!!.)n between a dish and a wine we hope 
to gain additional pleasure. It is not a matter of enjoying the food on the one 
hand and the wine on the other but of enjoying both together, bringing togeth­
er the sensory stimuli - the aromas and flavors - of both the food and the drink. 
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This means that neither one nor the other should predominate. Neither the 
flavor of the wine should be .strt̂ nger than that of the food, nor vice versa. The fla­
vor and aroma of tlie wine should blend with those of die food giving rise to dif­
ferent sensations that are generally much more complex, delicate, and pleasing. 

A STARTING-POINT 
There is no absolute truth for partnering sherries with cheese. The result of 
any combination may vary according to factors such as the maturity of the 
cheese, the length of tlte ripening period, the type of pastu) e the milk came 
from (summer grazing gives a milk with a much lower fat content) or the stage 
of development of the wine. 
The findings of the ta.sting-session, therefore, can serve only as an indication 
or a starting-point in the search for similar combinations. 
The name "sherry" is given to wines produced in the area of the Denomination of 
Origin forJerez-Xeres-Sherry and Manzanilla - Sanlt̂ icar de Barrameda, located in 
the west of the province of Cadiz in the Autonomous Community of Andalusia. 
The Denomination of Origin covers 10,600 hectares (26,192 acres) of vineyards, 
94% of wliich grow the Palomino variety. Four per cent grow Pedrcj Ximcinez and 
the D.O. also allows two other white varieties - Palomino de Jerez and Moscatel. 
The personality of these wines and their international prestige (they are the 
best-known of Spanish wines outside Spain) make this one of the most im­
portant wine-growing areas of Spain. 

IDG": IGNACiO MEDINA 

STILL UFES: MENCHU ARTIME 

PHOTOS: A. DE BENITO/ICEX 

TRANSLATION: JENNY MCDONALD 



T rnUA AND PAl£ CREAM The ba.sic character­
istic of Tetitla cheese is the lighine.ss of 
its flavor, as with all cow's milk cheeses 

that are only lightly matured. Tetilla, pro­
duced in Galicia, in the northwest of Spain, 
is at its best when cured for less than one 
month. It is a creamy, .soft, and mild-flavored 
cheese which combines perfectly with the 
slight sweetness of Pale Cream. The bitter 
touch to the wine and its sweetness, help to 
recover the delicate flavor of the Telilla and 
combine to give very subtle and pleasant, 
though short-lasting, flavors. 
It is surprising to see that, although the fla­
vor of Tetilla cheese is not persistent, when 
combined with Pale Cream its presence on 
the palate lasts longer. The cheese flavor is 
prolonged and its personality is brought out. 

R ONCAL AND PEDRO XIMENEZ Roncal is pro­
duced in the Roncal Valley in the Pyrenees 
within the Autonomous Community of 

Navarre to the nonh of Spain. It is a ewe's milk 
cheese with a springy texture and the cheese for 
the tasting-session is medium-cured. Its taste is 
slightly piquant, the tang combining well with the 
balanced sour and salty tastes. Its flavor is pro­
found and persistent. 
The sweetness and raisin aroma of the Pedro 
Ximenez initially predominate, concealing the 
taste of the chee.se, but gradually the wine ta.ste 
loses intensity and blends with the cheese and the 
bitter, sour, sweet, and salty tones combine to­
gether giving ri.se to much more complex, mild, 
delicate, and very pleasant aromas. 

G ARROTXA AND OLOROSO Garrotxa cheese is 
produced in La Garrot.xa in the province 
of Gerona, in the northeast corner of the 

,\utonomoiis Commiinirj' of Catalonia. We chose 
a shon-cured cheese which is basically acid, be­
ing a goat's milk cheese. It has eanhy, spicy aro­
mas with plenty of nuances. The aftertaste is both 
sour and bitter. 
The character of the Oloroso, especially its smoky 
aromatic tones, combines with those of the 
cheese, giving a multitude of nuances. The result 
is extremely elegant; the acidity gives way to the 
bitter notes giving a complex mix of aromas. .After 
a while, the acidity of the chee.se comes back. 



M ANCHEGO AND MANZANILLA There is no 
more popular cheese nor any that is bet­
ter known in Spain than Manchego, pro­

duced in the Community of C:istilc-I.a Mancha in 
the center of Spain. T'he cheese used in this tast-
ing-.session is short-to-medium cured. .Vlanchego 
chee.se can undergo various degrees of curing. This 
determines its characteristics, the longest-cured 
cheeses having a piquant and very intense flavor. 
This cheese is distinguished by the elegance of 
the flavor tv'pical of ewe's milk that p<iinLs to c"areful 
prepanition. A ver>' well-b;tlancc-d and pleasant flavor 
that is persistent on the palate and ver>' lu-onutic. 
The aromatic intensity of manzanilhi makes it an 
excellent foil f{)r this chee.se. The result is a mag­
nificent combination of aromas giving new sensa­
tions of complexity and elegance. Each brings out 
the flavor of the other and the fresh aromas are 
retniniscent of flowers, nuts, and lavender. 

C ABRALES AND PEDRO XIMENEZ Oibrales comes 
from the Pictxs de Kuropa in llie east of the .Au­
tonomous Community of Asturias in the 

Cantabrian mountains. 'Ihls is a naturally-fermented 
blue chc-e.se made of cow's milk to which small quan­
tities of ewe's or goat's milk are sometimes added. 
The degree of ripeness characterizes the cheese. 
On this occasion the cheese selected was one that 
had undergone only a short ripening period, with 
a creamy paste that had not yet been completely 
invaded by the penicitliuni bacteria. 
Its sharp taste, which is both picjuant and sour, is 
Kjned down in combin:ition with ihe sweetness nl 
Pedro Ximenez giving pleasant, very complex 
.sensations. The result is a balanced and complex 
combination of .sour, salty, sweet, and bitter tastes. 

I DIAZABAL AND PALO CORTADO Idiazabal is pro­
duced with ewe's milk in the moimiainous ar­
eas of the provinces of Alava, Vizcaya and 

Guipuzcoa (in the Hascjue Autonomous Commu­
nity) and in part of Navarre, that is. in the north of 
Spain close to the French frontier. 
We used an unsmoked Idiazabal (there are sever­
al alternatives - unsmoked or various degrees of 
smoking). This cheese has a burtery paste and a 
slightly tangy flavor which the palate perceives 
slowly together with its sally tones. Ii is persistent, 
intense, and pleasant. 
The combination with the sherry dampens the in­
sistent piquancy of the cheese, c-ausing sensations 
that are plea.sant and harmonious. The balance re­
mains, although the taste of the Idiaz^bal is strong 
and seems as if it is going to predominate, but af­
ter a few seconds the sherry- comes into its own. 



I BORES AND FINO We used one of the two vari­
eties of Ilxjres (one has a hard, dark crust where­
as the cmst of the one used is coated with pa-

[•jrika). Ihis cheese is produced from goat's milk in 
the north of the province of Caceres, in the Au­
tonomous ("ommunir)' of Extremadura, close to the 
frontier ber>A'een Spain and Portugal. 
It is a fairly soft chee.se with a compact mass and, 
being made of goat's milk, is slightly acid. Its fla­
vor is intense but not at all aggressive. 
The Fino is best chilled at about 7 or 8°C (44.6 or 
46.4°F) to tone down its flavor and reduce its aro­
matic intensity. The bitter almond nuance of the 
fino combines to perfection with the acidity of the 
cheese, creating a slightly pungent but \'er)' pleas­
ant and delicate taste. The personality of the sher­
ry is noticeable but does not predominate. 

L A SERENA AND PEDRO XIMENEZ The area of pro­
duction of La Serena cheese is concentrated 
in the Serena and Castuera areas of Badajoz, 

one of the two provinces in the Autonomous 
Community of Extremadura along the western 
border of Spain. 
This is one of the most unusual cheeses produced 
in Spain. It is made of ewe's milk but the charac­
teristics of the local pa.sturelands make the milk 
exceptionally rich in fats. The result is a cheese 
with a profound and insistent flavor that is bitter 
and slightly sour. The texture is so creamy that 
when properly ripened it becomes spreadable. 
The chee.se used in the ta.sting-.se.ssion is creamy 
so it combines magnificently with the Pedro 
Ximenez. In partnership, the .strength and aggres­
siveness of both cheese and sherry disappear and 
the sherry seems less sweet, the predominant aro­
mas being young and fruity, from the Pedro 
Ximenez grapes. 

I BERICO AND CREAM This cheese is made 
throughout Spain from a blend of ewe's, goat's 
and cow's milk. Tlie paste has an ela.stic tex­

ture. Its flavors are balanced but leave behind a 
slight acidity. 
The characteristics of this cream sherry combine 
perfectly with the flavors of the cheese, creating a 
complex of intense, persistent and elegant aro­
mas. A subtle blend and a real pleasure. 



M AJORERO AND PALE CREAM .Majorero is a 
splendid representative of the less well-
known cheeses of Spain - those made in 

the Canaries, the southemmo.st ierritor>' of Europe 
in the Atlantic Ocean off the African coast. 
Made on the island of f'uerteventuni. with gfiat's 
milk, this cheese has a springy texture, is slightly 
acid with a mild and rather persistent flavor and 
very fresh aromas. It is mild, delicate, pleasant, and 
gives a slightly salty aftertaste 
When combined with Pale Cream the result is un­
expected. The character of die cheese is quickly 
toned down by the sweetness of the wine which 
disappears as it mitigates the most aggressive 
characteristics of the cheese The slight bitterness ol 
the wine then takes over, giving rise to a wide 
range of the spicy aromas that are typical of 
Olorosi) sherries. .Altogether, the combination gives 
very complex and persistent flavors and aronws. 

ZAMORANO AND CREAM Zamorano cheese is 
produced from ewe's milk follov\ ing the 
same procedures as with Manchego cheese 

but it comes from the province of Zamora in the 
Autonomous Communirj- of Cijstile and Leon. 
The ciieese used is medium In \er\- ripe ;IIKI ha.s .1 
buttery texture. Its flavor is slightly piquant, in­
tense, and pungent. As with Manchego cheese, 
there are two ways of ripening it - either with short 
curing, giving a delicate, fresh cheese, or well 
cured making it piquant, pungent and :i.ggressive. 
The .sweetness of the creim sherr>' combines with 
the piquant tones of the cheese .so that both are 
toned down. The final result is complex, very pleas­
ant, hill of nuances, and very persistent on the palate. 
The elegance of the combination is remarkable. 

f 
1 

M AHON AND PALO CORTADO Mahon cheese 
is from the island of .Menorca, one of the 
Balearic islands in the Mediterranean. It is 

a buttery or creamy cow's milk cheese Its flavor 
is mild but the aftertaste is slightly acid and salty, 
or even bitter. It is light and not very persistent. 
The Palo Conado brings out the per.sonalir>' of the 
cheese, stressing its characteristics. The fl.wor of 
the wine seems to predominate but it gradually 
loses strength and allows the taste of the cheese 
lo return. The combination is very pleasant, giv­
ing ver\' subtle .sensations. 



WINE CHART 
MANZANILU 
Type of wine: dry 
Grape \:iriety: Palomino 
Alcohol content; 15.S"!) afiprox. 
Pine wine produced in Sanlucar 
de Barrameda. With delic:ite 
aromas, lighter than fino but 
without the :irom:itii' complexi­
ty and .structtire of fino. 

FINO 
Type of wine: dry 
Grape variety; Palominr) 
.Alcohol content; 15.5% approx. 
P;ile gold color, pungent but 
tielit.iie aroma remini.scent of 
.ilnionds light. ;IIKI dis. .\l.iinly 
proiluced in Jerez de la I'rontera 
and El Puerto de .Santa M:iri:i. 

AMONTILUDO 
Type of wine; dry 
Crnipe variety; P:ilomino 
.Alcohol content: 17",.i appro.v. 
Brilliant amber color of delicate 
;ind rich flavor. SmiKith and ele­
gant on the palate 

PALO CORTADO 
Type of wine; dry 
Gr.ipe variety; Palomino 
Alcohol content; liS'Mi approx. 
With ;i dark ;imber c{)lor. some­
where between AmontilLido 
and Oloroso, it has the aromas 
of AmontilLido and the struc­
ture and n;i\ or of Oloroso. 

OLOROSO 
Type of wine: dry 
Gnipe variety; P;ilomino 
;\lcohol content: 19'l''i approx. 
Wilh a deep amlx^r shine, it offers 
the richness and inten.se aromas 
given by a long ;iging process. 
With :i velvety, finish, it i.s a drs\ 
dcvp, and SIIKXHII sherry. 

PALE CREAM 
Type of wine; swei.'t 
Grape varielv'; Palomino 
.Alcohol content; 17% approx. 
Pino w ine with ;i swei l t;i.ste due 
to the addition of concenti;ited 
and rectified grape must. Pale 
gold color with delicate floral 
:iromas. Very light and smooth 
on the pal.lie 

CREAM 
Type of wine; swcx-t Olorixso 
(jnipe varieties; Palomino and 
Pedro Ximenez 
.Alcohol content; 17.5% approx. 
Shiny mahog;iny color. Com­
bines the aromas of Oloroso 
wine with hints of old oak and 
raisin. Smooth, slightly sweet. 
;incl \'ery pleasant. 

PEDRO XIMENEZ 
Type of wine; .sweet 
Grape variet>'; Pedro Ximenez. 
.Alcohol conient; I7'!i, approx. 
Hark m;ihog;iny color with an 
;imber aura. A complex and luir-
monious ;irom:i full of nu;inces 
but with the raisin flavor pre-
tl< )niin;iling Dense, \ elvety. and 
\eiy persistent on the pahtte 

CHEESE CHART 
D.O. TETILLA 
Area of production: Galicia 
Type of milk; pa.steiirized cow's 
milk from Galician Rubia and 
Friesian breeds 
.Minimum fat content: 45% of 
dry matter 
Short ripening period, very 
creamy. Characteristic breast 
shiifH.". Yellowish rind, .soft and 
creamy pa.ste with an ivory yel­
low color 

IBORES 
Area of production: Caceres 
ll-xtrem:icluni) 
Type of milk: raw goal's milk 
from the Reiinta breed of Ex-
trem;iduni 
Minimum fat conient: 50% of 
dry matter 
wheel-shaped cheese charac­
terized by the paprika coating 
on ius rind. White, mild and but­
tery paste. 

D.O. MAHON 
Area of production; .VIenorca 
(Balearic islands) 
Type of milk; pasteurized cow s 
milk from Friesian cow s 
.Minimum fat conient: 38% of 
Or)' m:iiter 
Loaf-shaped with a yellow cmst. 
Compact yellowish-white \xisw-. 

D.O. MANCHEGO 
Area of production: Castile-Lit 
Mancha 
T'ype of milk: pa.steurized ewe's 
milk iViim M.iiK lieg.i sheep (;il 
so made from raw milk) 
Minimum fat conient: 50% of 
dr>' matter 
Wlieel-shaped. Pale yellow or 
black-grey rind with plaiting 
marks around the sides. Firm, 
compact paste varying from 
ivory white lo yellow ish. 

D.O. ZAMORANO 
Area of production; Zamora 
(Ca.stile-Leon) 
Type of milk; raw ewe's milk 
from C;i.stell;in;t and ("liumi sheep 
Minimum fat conient; 45% of 
dry matter 
Wheel-shaped with :i smooth, 
dark greyish rind. Firm, hard, 
yellowish pa.ste with no holes 
Strong taste but not piquant. 
.Aromatic. 

D.O. RONCAL 
.Area of production; Valle del 
Roncal (Navarre) 
Type of milk; raw ewe's milk 
from Uit.xa ;ind Ra.sa sheep 
Minimum f;it content; 50% of 
dr)' matter 
Wheel-sh;iped with ;i smooth, 
reddish-brown rind. Hard paste 
w ilh holes. V;'hitc" UJ yellow col­
or .Strong, .slightly sh:irp la.ste 

D.O. IDIAZABAL 
.Area of production; Alava, Viz­
caya and Guipi'izcoa (Basque 
(xHintr^ ). and part of Navarre 
Type of milk; raw ewe's milk 
from Ijtxa sheep 
Miniiiiuni fat content: 45% of 
dry matter 
>X'heel-slupcd with sincKUli, .urc:is\, 
bright yellow lo oninge rind. 
Compiict, buttery, yellowish 
paste with some holes. Strong 
taste, sli,ghlly pi(|ti;inl, and sour. 

IBERICO 
.Area of production; throughout 
Spain 
Type of milk: pasteurized 
ewe's, goal's and cow's milk 
.Vlinitntim fat content; 5 t".. of 
dr\' matter 
Wheel-shaped with chirk yellow-
rind. Sides with plait marks. 
Wllitish-ycllow paste. Mild and 
buaer\- flavor. 

D.O. CABRALES 
Area of production; Picos de 
Furopa (A.siurias) 
Type of milk; raw cow's milk, 
;ind oc c;ision:ilK small (|U;inti-
ties of ewe's and gcjal's milk 
.Minimum fat content: 45% of 
dry matter 
.Moldy and greasy rind, soft ;incl 
buttery paste with green-blue 
seining. Has the piquant, sally 
and aggressive taste that is 
characteristic of blue t lieeses. 

D.O. LA SERENA 
Area of production; La Seren;i 
(Extreniiiduni) 
Type of milk; raw ewe's milk 
from Merino sheej') 
Vlinimum hit conient; 50% of 
clr> mailer 
Shallow wheel shape. Semi­
hard, dry and smooth rind. .Soft 
pa.ste of white or yellovvi.sh col­
or that becomes spreaiLible 
w hen fully ri|)e 

MAJORERO 
Area of production; Fuertev en-
lura (C;inaiy lsl;inds) 
Type of milk: niw and p;i.sleur-
ized goat's milk from the Ca­
nary breed Minimum fat con­
tent: 55"A> of clr\' matter 
Wheel-shaped. 7-8 cm high. 
Light brown rind with the 
marks of the mold formed with 
p;ilm leaves, '^'ellow paste with 
stir.ill holes. 

GARROTXA 
.Are;i of production: La Ga-
rrolxa. Geron;i ICataloni;i) 
Type of milk; pasteurized goat's 
milk from Murci.-t, Granada, and 
Mala.ga goat.s 
Minimum fat content; 50% of 
dry mailer 
Wheel-shaped, rind covered 
w ith d.irk grey mold Soft white 
paste without holes. 

Ignacia Medina: In .\'orend)er 19S2 he iK'came editor (f the (Jub de Gourmets magazine and in Inly 19<S(> set up theCluh 
del Vino y la Me.sa atid a neiv magazine. Gran Reserva. which he edited until .ipril 1990. 
.Since 1986 he has IK'CU collaborating with several f>ublicatif>ns of both s/K'cialist and general inleivst. He is a iv.^taurarit critic 
(Did food writer for the )ieu:spa/K'iy ¥.\ Pats andE\ Sol and magazines such mRonda llx.'ria. Panorama andEpoca. 
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SOLERA G R A N RESERVA 

C A R D E N A L MENDOZA 
Brandy de Jerez 
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rom Reinosa. 
the river passes 
tlirougti or- near 

eleven wi'ne 
regions which 
experience the 
influence of 
this great 

wa tercourse. 
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THE MIGHTY RIVER 

EBRO POWERS I T S 

WAY FROM I T S 

SOURCE NEAR 

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

L U S H GREEN 

C A N T A B R I A N 

M O U N T A I N S , 

G A T H E R I N G T H E 

R A I N S A N D SNOWS 

FROM T H E P Y R E N E E S 

AS I T P R O G R E S S E S 

TO T H E MORE 

T E M P E R A T E , 

R O C K Y , P I N E 

S C A T T E R E D T E R R A I N 

OF C A T A L O N I A A N D 

Text: Jeremy "Watson 
Photos: Fernando Briones/ICEX THE MEDITERRANEAN. 
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The R i v e r E b r o 
The Wine R i v e r s of S p a i n ( I I ) 



I n a 
coun t ry w i t h 
d tepuLdLiun 

f o r lack, 
of wa te r , i t 

r e a l l y 
i s a j o y t o 
see the 

re 1entless 
flow of a 
mighty 

ri ver 1i ke 
the Ebro. 
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he r i ver 
bursts upon a 
wonderful 

landscape of 
pa Lt;tiwufked 
VIneyards 
and wends 
its way 

gracefully 
past the many 
wine towns 

of La Rioja, 
towards 
Nava rre. 
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/—aragoza, an 
i mportant 

agri culturel 
and industrial 

center, is 
the main city 
throughout 

the length of 
the Ebro. 

The irajestic 
Basil icd 

de} P i l a r 
dominates the 
passing river. 
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A s i t slips 
quietly out 
to sea. in 
the Ebro 
Delta. 
i t IS 

fascinating 
to reflect on 
the variety of 
envi ronments 
the river has 
experienced 
during i t s 

lengthy journey 
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I N ITS TRAVELS. THIS COSMOPOLITAN RIVER EMBRACES THE 

OLD KINGDOMS OF NAVARRE, CASTILE, ARAGON. AND 

CATALONIA, RECALLING THREE HUNDRED YEARS OF SPAIN'S 

INTERNATIONAL DOMINANCE. 

In a country with a reputa­
tion for lack of water, it real­
ly is a joy to see the relent­
less How ol a inighty river 
like the Ebro, a.s it works its 
way across the northern 
S ] > : i i i i s l i kini : .s( : i [ u - . l i t >u ^lt,^ 

parallel to the Pyrenean 
Mountains, which are some 
120 kms (75 miles) to the 
north, beinp; con.siantly feci 
by the many iril)ii[;iries i-.ir-
rying down the melting 
.snows and rains. 
The actual source is at 900 
meters (2,900 feet) in the Pi-
cos de Tres Mares (Three 
Seas), so called because 
three rivers rise there - one. 
the Pisuerga. How.s .soudi in­
to the LXiero, which, in tttrn 
flows west to the Atlantic, 
another, the Nansa, flows 
north directly into the Bay of 
Biscay, and hist, the Ebro, 
which almost bi.sects the 
country as it trundles the 928 
kilometers (580 miles) east 
to the Mediterranean. It 
passes through stiine of the 
iovelie.si scenery in Spain, as 
well as spartan, treeless es­
carpments and plains, where 
the river gathers greater vol­
ume and pace during its re­
lentless progress. 
Its banks are steeped in histo-
ly, from the first century B.C. 
when the Romans landed al 
Tarragona and headed west 
along tJie Ebro to Navarre. 
Evidence of their presence 
during the six hundred year 
occupation is to be seen at 
regular intervals, be they 
bridges like the remains of 
one near Baricw de Ebro in 
Alava, an open wine storage 
tank in Navarre, or an am­
phitheater in Tarragona. 
There are traces of the 
colony of Caesar Augustus 
in Zaragoza, and the many 
signs of their arrival in 
Catalonia at Tortosa, which 
is, of course, also the scene 
cjf cjne of die bloodiest bat­

tles of the Civil War In 
w^hich many Spaniards and 
members of the Inieriia-
rional Brigades died. 'I'lie 
Ebro was al.so an important 
tactical feature of the two 
sieges of Zaragoza by 
Napoleon in 1808-1809. 
In iLs travels, this cosmopoli­
tan river embraces the old 
kingdoms of N'avane, (':istile, 
Aragon, and Catalonia, re­
calling names like ReyJaime, 
Bon Sancho [TI, Ferdinand f l 
of Aragon ;ind Isabel of 
Castile, the Emperor King 
Charles V, and three hun­
dred years of Spain's inter­
national dominance. The 
river passes within a few 
kilometers of the .Monastery 
of San Millan in La Rioja. 
where in the 13th century, 
monk Gonzalo Berceo first 
wrote down the CastiHan 
language, and, at Logrorio, it 
flows under the Pilgrim's 
Way from the Pyrenees to 
Santiago de Compostela. 
f rom Reinosa, and pasi the 
great marshaling yards of Mi­
randa dc nhro. the river pass­
es tlirough or near to eleven 
wine regions which experi­
ence the influence of this 
great watercourse. Some lie 
< "il ti'il">ul:n-ies, wliiJi are SDII-
st:iritia! ri\'ers in iheir own 
right, not lea.st the |alc')n, the 
Ctnca and the Segre. 

A Graceful Beauty 
Dramatically, the river Chro 
enters the northwest of 
Spain's pretnier wine region 
through a narrow gap tn the 
Sierra Cantahria, known as 
Las Conchas, which is also 
the access for the railway 
and old road from Bilbao. 
The river bursts upon a 
wonderful landscape of 
patchworked vineyards and 
liilllop towns of undisputed 
charm, and wends its w-ay 
gracefully past the many 
wine towns of Haro, San "Vi­

cente de la Sonsierra, 
Briones, Cenicero, Fuen-
mayor and the capital of La 
Rioja, Logrorio, towards the 
lower lying areas of Cala-
iiorm and Alfaro. 
With Alava (Rioja Alavesa) 
on its north bank, and ljt Ri­
oja (Rit)ja Alta and Rioja Ba-
ja) on its south bank, the riv­
er has created a series of 
horseshtDe bends which fol­
low the ridge, along whicli 
rtins the main road, passing 
vast areas of beautifully 
maintained vineyards of 
Tempranillo vines. The Rloin 
region is one of tlie wealdii-
e.sl per ' i. : i [ i i ! ; i I'l-j;i(111 ,s i r. 

Spain, and this is evident 
from the multiplicity of crops 
that can be .seen, as well as 
thriving niediLtm and light in­
dustries in the larger towns, 
l iiesc people are pragmatic 
and conscientious, honoring 
their many traditions and 
proud of their heritage and 
success. Their cuisine re­
flects the l.iest of several 
styles, like roasts - Pimicntos 
Hojos a la Paril la - roast 
peppers, and a speciality' of 
the region, or roast lamb. 
The local Morci l la (rice-
based black sausage) is de­
licious. Rioja Is famous for 
Cocido Rioja no or Fatatas 
a ta Rio/ana, both of 
which are based on chori-
zo and pork and use w^hite 
beans and potatoes respec­
tively, in a sort of potage. 
The fame of Rioja preceeds 
it, wi th more and more 
countries buying the wines 
in ever increa.sing quantities, 
indeed, their popularity is 
becoming something of an 
cmbarra.ssment to the regii in 
as it strives to cope with a 
demand which is rapidly ex­
ceeding supply. The rich. full, 
and fniity Reseivas and Gran 
Reservas (see Glo.ssary' page 
117) will accompany the very-
best of appropriate dishes 

anywhere in the world, while 
tile versatility of the Crianzas 
makes them ideal for match­
ing all styles oi' cxxjking. 

Toasted Oak 
Over six hundred and fifty 
thousand casks lie in the vast 
bodegas of Rioja, nurturing 
die wines and giving them 
their soft aromas and flavors, 
which consumers find .so at­
tractive. The science of 
wood aging is a skill in itself. 
Tile multitude of i:asks used 
in Spain's wine indirstr)' are 
supplied by a few cooper­
ages scattered around the 
country. Two of the most 
sought after are to be found 
on the Ebro's course, in 
Logrofio and in Atfaro; it is 
said that the humid envircm-
ment of the river helps the 
maturing process of the 
\vt>od. These firms churn 
out a constant flow of oak 
casks of 225 liters (49.5 im­
perial gallons) made of 
.American or French wood at 
considerable expense to 
their customers, the cost be­
ing up to 50.000 pesetas/.$397 
cacli. It is thrilling to watch 
the extraordinaty skill of the 
cask makers as they piece 
ihe Slaves together and then 
fire the barrel to toast the 
wood and stiften it up for 
bending into shape so the 
hoops can be positioned. 
Tlic level of toasting will vary 
sometimes, according to 
clients' needs, but a new 
cask is only one factor in the 
equation of the effects of 
wood on [he wines. The type 
of wood, its country of ori-
,L:in. t l i e ;iL:e i i h e ca-ik. 11;e 

thickne.ss of the staves, how 
they are kepi, and how often 
they are cleaned and/or re­
furbished all play a pan. 
The use of wood is increas­
ing as the understanding of 
its tme contribution to the f i ­
nal product is perfected, and 
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THE EBRO. WHICH ALMOST BISECTS THE COUNTRY AS IT 

TRUNDLES THE 928 KILOMETERS (580 MILES) EAST TO THE 

MEDITERRANEAN. PASSES THROUGH SOME OF THE LOVELIEST 

SCENERY IN SPAIN. 

more and more wine re­
gions seek to produce better 
wines to meet market de­
mands. This is true of the 
next region on the river's 
course. The ancient king­
dom of Navarre has been 
prrjducing wines with con­
siderable success since Ro­
man times, and despite the 
•^^lll.^e^|UL•nl . i r r i \ .11 of 1 lie 
Moors, a very strong wine in-
du.str>' was established here. 
However, the focus had 
been cm young w ines. not 
least rosados, and the u.se of 
wood was veiy limited. In re­
cent times, however, many 
things have changed and 
Navarre has established its 
own identit)' for a sophi.sti-

cated range of red and white 
wines, many of which utilize 
oak casks in fermentation as 
well as for aging. 

A Pink Kingdom 
This has not been at the ex­
pense of the pink wines, for 
which Navarre is so famous, 
and which account for 
about forty per cent of sales, 
but has been to their bene­
fit. The new technokigy that 
the wine revolution in 
Navarre has brought, has 
been utilized tcj the gieat ad­
vantage of these much un­
derrated wines. This subject 
was touched on in the last 
article about the Duero (See 
.Spain Ciotirmetotir No. 38), 

but it bears furthei empha­
sis. Many pecjple deny 
themselves die pleasure of 
enjoying a light, dr\-. crisp, 
and fresh pink wine because 
they feel it is either a com­
promise (between red or 
white), or i l is for summer 
drinking only, or they think 
it is sweet, or all of these 
reasons. They siu)uld know 
what they are missing. To 
start with, if one can drink a 
cold dry white wine with 
turkey in the heart of a 
northern hemisphere winter, 
then why not a pink? 'fl ie 
color of pink wines zings in 
the glass and brightens the 
table; its lighter nature 
mtikes it an excellent aperitif 

or lunchtinie wine, but, 
above all, it is wine and 
good wine, and. believe it or 
not, takes as much, if not 
more, skill to make, Tiy one 
ne.\t rime you visit your wine 
merchant, but make sure it is 
ycjung, ver)' few retain their 
freshness beyond two ye;irs 
of their \'intage date. 
Another great claim to fame 
for Navarre is the abun­
dance of naturally grown 
vegetables of so many dif­
ferent types. In autumn, 
passing through the villages, 
women can be seen roasting 
peppers over coal braziers 
to remove the skins before 
[tickling ill olive oil and gar­
lic. As a starter, there are let-

J *-
luaAo 

DURANGO 

SAN SEBASTIAN 

PAMPLONA 

EBRO RIVER WINES WITH 
DENOMINATION OF ORIGIN 

F R A N C E 

JACA 

SABINANIGO 

iLA ALMUNIA DE 
OOkl^ G O D I N A 

^ENA 

F R A N C E 

D'URGELL 

B E R G A j 

D.O cosTEns 
OCL scanE 

D.O. PHIOBATO 

- ICASPE 
OANDESA 

joro.ti 
AU* TpRTOSA 
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EBRO'S BANKS ARE STEEPED IN HISTORY, FROM THE FIRST 

CENTURY B.C. WHEN THE ROMANS LANDED AT TARRAGONA AND 

HEADED WEST ALONG THE RIVER TO NAVARRE. 

luce hearts, an apparently 
simple, bill delicious, [irepa-
ration with olive oil, garlic 
and salt topped with an ati-
cliov'ie; or the delicate :Vlenes-
tra de Verdiiras del Ticm[>o 
served hot - a comjiilation of 
cooked, fresh vegetables 
such as artichokes, peas, 
green beans, caiTots, and as-
panigus, and is a dish ever> 
chef should have in his \ ege-
tirian portRilio, 
All Spain recognizes Navarre 
as tile kingdom of pink 
wines, but they are by no 
means exclusive to tliat re 
gion, and many other very 
good ones are made, espe­
cially where one finds the 
Garnacha grape variety. 

The river has filled out now 
with the addition erf the wha­
lers of the Aragon River, 
which, ironically, joins the 
Ebro before it reaches the 
province of that name, its 
next destination. Across the 
border from Navarre is Cam-
po de Borja. a chamiing re­
gion erf .small compact hilltop 
\ illages prefacing the pas.sage 
tcnvards more bleak and un­
forgiving countiyside. 
Whether in a canoe, or on 
foot, or on the mottiiway, in a 
car. tlie trek acro.ss the Dcpre-
sion del Fbro. in Aragon, is .sel­
dom relieved until one reach­
es Zaragoza, the main city 
throughout the length erf the 
Ebro, whose majestic Bcisilica 

de iVuestra .Senora del Pilar 
dominates the pa.s.sing river. 
The city is an important agri-
culairal and industrial center 
The wine regions of Ca-
latayud and Carifiena on 
the River Jalon that joins tlie 
Ebro in Zanigoza. like Campo 
de Borja, produce red, pink, 
and w'hite wines with a high 
alcohol content, which, his­
torically, were used for blend­
ing. More recently all thiee re­
gions have de '̂eloped a new 
generation of wines for the 
modem palate, but the name 
that is leading die way is the 
fouith denomination in Ara­
gon, Ihe small zone of 
Somontano in the foothills 
of the Fyienees. 

Four New Jewels i n the 
Crown 
Somontano had the advan-
la.ue of nc:> real established 
trade beyond the local re­
quirements of the town of 
l5ari)astro which .straddles the 
River Cinca. Its succe.ss is due 
to several factors. First the in­
fluence of a French family 
who brought some of their 
varietals with ihem, and 
then, more importandy, the 
investment by two Spanish 
families - with the important 
help erf the .^utonomous Gov-
ernient - in modern w ineriĉ s 
and the use of new technolo­
gy. The results have teen im­
pressive, both with indige­
nous and foreign varietals. 

PiantaPol 
MANUFACTURE OF NATURAL 
COSMETICS AND DIETARY 
PRODUCTS 

WE HAVE A WIDE RANGE OF DIETARY 
COMPLEMENTS AVAILABLE. 
Ask for our vade mecum, without any obligation. 

NEW 
PRODUCTS 

CARTIPOL (Shark cartilage capsules) 
CVNARPOL (Artichoke and black radish ampoules) 
VALERPOL (Valerian pills). 

NATURAL 
COSMETICS 

Moisturising creams, nourishing creams, 
anti-wrinkle creams, anti-cellulitis creams, 
cleansing milk, tonics, etc. 

Monte Carmelo, lo 
Telf.: (976) 33 29 77 Fax: (976) 33 28 52 
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So RESPONSIBLE FOR THE LIVES OF SO MANY, AND 

CONSTANTLY FED BY MANY TRIBUTARIES, THE EBRO IS, 

UNQUESTIONABLY, SPAIN'S MOST IMPORTANT WINE RIVER 

including Pinot Noir and 
Gewurzraminer, The pro.x-
imity of the Pyrenees has an 
important inlluence on the 
microclimates for these vari­
etals, as well as providing a 
ready market with all the 
texirists freim over the border. 
The Cinca passes to die west 
erf Lerida with hundreds of 
peach, apple and pear or­
chards lining its banks, and 
link.s up with the Segre. near 
Fraga. just before their con­
fluence with the Hbro at 
Mequinenza. Before this 
meeting, the Ebro has al­
ready assumed more excit-
m,U .iiid impressive propor­
tions, encouraged by three 
major dams. Above .Vlequi-
nenza, on the map, it k)ejks 
like a long and twisted dnigon 
as the water occupies ever)' 
nook and cranny of the 
sheer rock sided valley 
through which it threads. 
Like the Cinca, the Segre. 
which descends from the 
mountains near Andorra, is 
a river valley erf a thousand 
eirchards and other and \'ar-
ied heirticuliure, the richness 
of which contrasts so strong­
ly with the more barren na­
ture of the apprexiching Sierra 
Blanca in Catalonia. 
The Costers del Scgre is a 
demarcated zone, in four 
]-)ans, a.stride the river Segre, 
north e)f Lerida. It ow-es its 
origins to the enormous in­
vestment of the ihree thou­
sand- hectare estate of 
Raimat. which also farms 
onions, potatoes and fntii in 
vast proportions. On a 
windswept and arid plain, 
they have planted half the 
estate with indigenous and 
foreign vine varietals to pro­
duce still wines that have re­
ally caught the imagination 
of markets everywhere. 
Their lead has encouraged 
others to follow and put the 
second jewel in the crown. 

The country's original and 
leading wine innovator and, 
quite independently, an 
English winemaker, have 
been responsible fe)r placing 
ihe third jewel in this mythi­
cal crown. Conca de Bar-
bera, in the fork created by 
the Cinca and the libro, has 
come from nowhere in re­
cent years to husband some 
ol the mo'̂ l lie.iuinul \ini--
yards and create some very 
exciting wines. Miguel Torres 
has planted vines in the fabu­
lous setting of the Monasier\-
crfPoblet at .Montblanc, while 
Hugh Ryman has succeeded 
in persuading one <rf the co­
operatives to revolutionize its 
wine making techniques. Tlie 
result is that a region once dis-
mi.ssed as a likeK' extension of 
the Penedes, is now well es­
tablished ill its own right. 
The fourth jewel, Priorato, 
is breadi catching. In e)ne of 
the most inhospitable agri-
ciillunil em in Jniiien;.-. one 
could expect to find, around 
Falset, in die center of Tar­
ragona Province, four or five 
adventurous and extremely 
brave Spanish winemakers 
have de\eloped truly bou-
tiejue wineries producing 
exceptional and vastly ex­
pensive red wines in minute 
quantities. Here is a region 
that made its living from red 
wines with a natural alco­
holic strength often exceed­
ing sj.xteen degrees, which 
were consumed locally or 
used for blending, not least 
for Tarragona Ruby - the 
"Poor Man's Port" of the 
{public hou.ses of east Lon­
don thirty or more years 
ago. How things have 
changed! 16,000 pesetas 
(S128) is the son erf price be­
ing asked, and they get it, 
deservedly so. 

The Catalans have been 
leaders in investing in new 
ideas, so perhaps it is no ce>-

incidence that three of these 
jewels are in their region. 
But nol'')ody knows how to 
lew ard tliem.selves better, as 
can be seen in much of the 
Catalan cocina. which in-
dulgc's in s( ime: i >f the most ex­
otic and varied dishes in all 
Spain, best illustrated by the 
way they combine the land 
Willi the .sea ( niary montana). 
The combinatiem of lobster 
and chicken, with hazelnuts 
and unsweetened chocolate, 
conjures up a truly .stimulating 
ga.stronomic experience, as al­
so dcK's the fameiiLs n>ast v eg­
etable salad - escalimda. 

The Last Stretch 
At Priejrato, the River Ebro 
turns south to pass along the 
northern bounclarv' of Terra 
Alta. ancjlher tough place to 
grow anything but vines and 
olive trees. Despite deter­
mined efforts of investment 
by the autonomous govern­
ment <rf Catalonia, many vil­
lages are now deserted as 
people have left the land to 
try and find a living in the 
towns and cities. Priomto is 
fairly remote. Terra Alta 
more so, and this is what 
probably prevents investors 
moving in there as well. His­
torically known after its 
main town ê f Gandesa. the 
terra Alta harbored eiuite 
large quantities of the Gar-
naclia White grape, which, 
when grown at seven hun­
dred meters (2,300 feet) and 
cold fermented, produces a 
lovely, fresh mouthful, al­
most as if oak fermented, of 
dry white wine unfortunate­
ly early o.xidization is a 
problem. Again, the reds 
and whiles are high in alco­
hol and mainly go for local 
consumption and blending. 
"Hie wine region of Tairago-
na has not enjoyed a partic­
ularly good profile for a x'cry 
long time, maybe since the 

Romans arrived there in 218 
B.C. .Saddled wiih ihe bur­
den of producing high vol­
umes of very low-cost 
wines, whether sweet or 
dry, for mass marketing in 
norlliern anci eastern Etirope 
or in West .\frica, it has 
iailecl. until now, to estab­
lish any real identity of its 
ow^n. Slowly this is begin­
ning to change, and the new-
generation of cejmpetitively 
piiced wines is showing the 
way for the future. 
Novx', the river makes a hir-
tlier turn, almost due soudi. 
passes through the last dam 
above Tortosa and immedi­
ately becomes the supplier 
of a very important and large 
canal. Apart from the local i i-
rigation iec|uiremenis of the 
rice farmers in the Ebro 
Delta, this canal has l̂ ecome 
a lifeline to are;is in this part 
of Spain and to the Balearic 
Islands, who sliip vast c|uan-
tities of water from the canal, 
by tanker. te> help cope u ith 
the enomieiLis demand in the 
summer months. 
As it slips cjuietly out to sea, 
it is fascinating to reflect on 
the variety of environments 
the river has experienced 
during its lengthy journey. 
So responsible for the lives 
of sej many, the Ebro is also, 
unquestionably, Spain's 
most ini[iortant wine river. 

Jeremy Watson teas Direc­
tor of Wines from Spain in 
London for twelve yeat^, and 
noiv lives in Mallorca. work­
ing as a considtani and ev-
ploring and ivriting about 
the Peniiisiilii and its wines. 

See Recipes on page 104. 
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The .success of 
Galician inu,s.sels is 
hasc-d on Llicir quality. 
With llttk- heavy 
indiisiry. and wa.slifd hy 
lilt? rich waters of die 
Atlantic, Giilicia Is 
favtircxl for its cullivalion. 

T HE FRESH MUSSEL HAS LONG BEEN A 
KEY COMPONENT BOTH OF THE 
GALICIAN ECONOMY, AS WELL AS 
OF THE SPANISH DIET. ITS QUALITY IS 
SECOND TO NONE, BUT NOW THE 
MUSSEL IS DUE TO RECEIVE OFFICIAL 
RECOGNITION AS IT ACQUIRES ITS 
OWN REGULATORY COUNCIL. 

NOT-TO-BE-MISSED 
l ext: Nick Lyne Photos: Miguel Palacios/ICEX 

MUSSELS 
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Cunvntly. pl.int.s in the 
legion art- pnxJucinK 
some 70,1X10 tons of 
liirsli miKscIs a yciir, 
which makes tills liuiii-
hle mollii.sk far and 
away the niost pmliiahle 
of all se'.ifo<id in Sp;iin. 
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Driving along the pic­
turesque roads which wind 
their way by the rtas - or 
fjords - of Galicia, the unin-
fonneti visitor to this north-
\v e M e n i r i ' ; i ; < I I I c a n ' l h e l ] i 

but wonder as to the pur­
pose of the hundreds of 
enormeuis rectangular plat-
frjrms lying out to sea. 
The answer is to be found 
when the traveler stops at 
the next town, and sitting 

down [(..) lunch, picks nie/i-
llones from the ample menu 
of seafood on offer. The 
plate of steamed, fresh mu.s-
sels sitting before the eager 
diner w i l l certainly have 
originated from one of those 
platfortns. known in Spain 
as ha teas. Only a couple of 
days buloie. the mussels will 
have been clinging to ropes 
hanging up to fort>' feeiy 12 m 
below^ the surface for almost 

a year before being hauled 
up for harvest. They wi l l 
then have passed through a 
rigorous quality-control 
process in depnradoras, or 
purifying plants. 
The Ria de Arosa is home to 
nearly 2,-SOO bateas. more dian 
twice those of the other four 
rias of sejutliem Gaiicia's Rias 
Bajas Region put together; un­
doubtedly the best place to 
leam about tlie mussel indus­

try. And as good a place to 
st:m ius any is tlie Depuracloia 
Paquito, the purilying, pack­
aging and processing plant of 
Francisco Lopez Silva. Mr. 
Le')[X.-z's plant is t '̂pical of the 
more than 50 such enterprises 
in the region, represenied liy 
the niussel-preice.ssing indus-
trv' body. AG.^DE. erf uhich he 
is presiek-'ni. 
Some 200,000 tons of mus­
sels are harvested annually 
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Of the .̂ .2e)0 Ixileti.s 
in e'lalicia'.s tins, some 
2.0tKl are indiv idually 
ow ned by families. 
The si-ctor enipl< iys 
more than 10,000 
people ilirectly and 
indirectly. 

.Some JOI) million 
Ions of iiuissels are 
harvested annually in 
Spain, more than 95% of 
them in Cialicia, wliicli 
me-ans that this tiny are-a 
produces around 
iO"li of all mussels 
consiimetl in the worUl. 

in Spain, more than 95% of 
them in Galicia. which means 
iliai this tiny area jiroduces 
around 50'Mi of all mussels 
consumed in the world. .Mus­
sels ceiming intei Mr. Lt'ipez's 
plant will end up one of three 
ways: frozen, canned, or left 
uncooked and fresh, to be 
sliijiped to markets all over 
Spain and abroad. Currently, 
plants in the regitin are pro­
ducing some 70,000 tons of 

fresh mu.s.sels a year, which 
makes this humble mollusk 
far and away the most prof­
itable of all .seafoexl in Spain. 
Overall, the sector generates 
more than SUK) milliejn. Oy.s-
ters and other shellfish barely 
make up 17.(XM) tons of fresh 
pn >cluce per year. 
Present production levels will 
most likely continue. The in­
dustry went through boom 
years in the eady 19H0s. \\ hen 

2 iO,000 tons of niu.ssels were 
produced per ye;ir. Omlnint-
ed by soaring greiwtli le\els, 
the government inteivenecl to 
limit outi')ut in an effort to im­
prove e|uality control and 
sta nda rdize product it )n, 

"WHAT'S GOOD, SELLS" 

The success of Galician mus­
sels is ba.sed on their quality. 

Natural filters, the size. Ilavor, 
and tenderness of a mussel 
dejiend in turn on the e|uality 
eif the environment they live 
in. With little heavy industry, 
and washed by the rich wa­
ters of the Atlantic, Galicia is 
favored. Nevertheless, ex­
plains Mr. l.e'ipez. Galiciaii 
mussels have traditionally 
been strictly controlled and 
undergo stringent and con­
stant checking. At the depu-
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Mussels ha\ e Ix'en an 
iiitegr;il part of the Oali-
cian economy for ne;irly 
fifty yeiirs Around 
.̂ O.'otk) tons of fresh 
mussels are 
exponed mainly to 
Ciermany. Italy. IVance. 
tielgium. and the 
I lulled Kingdom. 

Galician .southern 
fiords or iKi.s. are dulled 

with more than i.tHKI 
txiteiis. e,u 11 supporting 

liuiHlrecIs of 
imissel-tovered n ipes 

hanging down into 
waters rich with 

nutrients and well-stirred 
hy unique currents 

radora. the mussels He in 
enormous tanks erf sterilized 
sea water, where they can 
f i l ter out any potentially 
harmful bacteria. 
Mr, l,(')pez is keen to point 
out that the pur i fying 
I irocL-s-, li:is n, ,| |im,L: I ' > cli • 
wi th ceinirolling possible 
pollutants, "The industry is 
self-regulating in many 
ways." he explains, pointing 
out that the regional govern­

ment, mu.s.sel growers, and 
the processors are in cfjn-
slant contact regarding' pos­
sible areas where contami­
nation might be a risk. 
Proud of the succe.ss of the 
Galician mussel, he explains 
its poiiularity in simple 
terms: "What's good, sells." 
Some i 1 natural nutrients 
have been identified in the 
Galician mussel. 
\ e \ rr l l iek-ss. I K m •le^ l i i . i l il 

is the mussel processor who 
takes responsibility for the 
eiuality (rf the mollusk which 
goes on .s;ile. 15ecau.se of this, 
the jiurilying plants emiiloy 
marine biologi.sts who are con­
stantly checking the mussels 
w hkh eoine in. Public |X-rce(>-
tion of quality is a ke\' element 
in maintaining a market for the 
mussel. In many ways, the pre­
sent contreil standards are 
o\edy cautkiiis. For ex;iniple. 

exjilains .Mr. Le'ipez, the so-
called ted tkle. an ;ilgae blexim 
which periexlically hits tishing 
grounds in the area, w riting off 
entire c;itclic-s, does not hami 
the mussel. However, the 
mussel cannot be harxested 
during these cyclical algae in-
\asions. and must wait until 
the tide has moved on and 
the mus.sels have wa.shed out 
the illness - you could com­
pare it to a cold. 
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The roie of the depuradoras 
has changed over the years, 
antl jikints like thai of Mr. 
Lopez have taken on the 
rcjle of preparing and pack­
aging the mussel directly for 
sale to food manufacturers 
for pre-prepared meals, or 
for canning in the rich, spicy 
escabcche marinade sauce 
w hi ell characterizes the 
Spanish canned mu.ssel. 
Around 30.000 tons of fresh 

mussels are exported, 
mainly to Germany, Italy, 
France, Belgium, and the 
L'nited Kingdom. Anyhoeiy 
who has had the got)d for­
tune to taste Galiclan fresh 
mussels will instantly rec­
ognize the plump, juicy, or­
ange, flesh, as well as its 
larger size. The mussels 
procJuced further north lit­
erally pale alongside their 
Iberian cousins. 

PROTEQINGTHE INDUSTRY 

The mussel has been an in­
tegral part of the Galician 
economy for nearly f i f t y 
years. Back in the late 
l^lOs. :i loc;il taiidi )V\ ncT til 
the Ria de Arosa decided to 
employ a version of a nias-
seling technique which had 
eiriginated in japan. The lat­
tice structure seen tcjday 
has changed little over the 

years, l ! w:is tlisi.-( i\-ered 
that E\icalyptus wood (in­
troduced to Galicia 150 
years ago from Australia) 
was ideal, in that it ab­
sorbed a .sufficient annjunt 
of water to allow it to bend 
with heavy swells. Strapped 
under the wejoden lattice, lie 
lloais. The average size of 
the batea is 460 m^/550 
square yards, with a iiia.xi-
mum e)f 500 ropes erf up to 
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14.6 n i / l 6 yards long, to 
which cling the mussels. A 
normal production amounts 
to 60.000-90,000 kg per 
year. The ropes are u.su;illy 
liauied up and stripped of 
their harvest by cranes these 
da\s. although some baleas 
:irc- slill run manually. The 
growing cycle takes around 
a year, and the ropes are 
first sown with the baby 
mussels, that are ct>llected 
on the rocks. 
The mu.s.sels grew for about 
four months, at which time 
they are hauled up again, 
retied to new ropes, and 
then left for a hirther eight 
months until they are 
around 10 cm/ 4 inches 
long. They are then ready 
for harvesting. 
Of the .3.200 bateas in Gaii­

cia's rias. some 2,000 are in­
dividually owned by laiiii-
lies. explains Juan Jose 
Martin Rodrigt.iez, president 
of OPMAR, the a.ssocialion 
which brings together mussel 
[irociucers and defends their 
interests. The sector employs 
more than 10.000 people di­
rectly and indirectly. 
He perints out that many 
growers have begun to see 
hard times in recent years, 
as prices have fallen and do­
mestic demand has dropped 
off. In many ways, .says Mr. 
Martin, the grow-ers' prob­
lems are a result of their 
own success over the 
decades. He notes that as 
there was alwavs LI iiuirket. 
many producers lacked vi­
sion and simply imagined 
that there would alwavs be a 

PROTEINS 10.8 g 
LIPIDS 1.9 g 
CARBOHYDRATES 1.9 g 
•W.-̂ TER 85.4 g 
IODINE 0.035 mg 
CUCIUM 80 mg 
IRO.\ 4.5 mg 
MAGNESIUM 23 mg 
ZINC 1.8 mg 
•VITAMIN (TIHAMIN) 0.1 mg 
VITAMIN (RIBORJWIN) 0.14 mg 
VfTAMIN C (ASCORBIC ACID) TRACES 

VrtAMiN A TRACES 

VITAMIN D TR.iCES 

CALORIES 67 
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ready market. Prices are 20'Ko 
lower than five years ago. In 
1989, for instance. [ 10,000 
tons of fresh mussels were 
sold, that was down to 
60,000 two years ago. 
Manv prejducers, notes .Mr. 
Martin, have left OPMAR 
and struck out em their 
own, ,seeking to sell at low­
er prices to processing 
plants. He aims to unif\' the 
sector and bring the current 
number of bateas registered 
with the organization up to 
70%, freim the current 40%. 
This is also the way lo in-
ctease prices and bring them 
back up to levels of those ol 
five years ago. he argues. 

ESTABLISHING A 
BRAND IDENTITY 

In these days of increased 
conip et it i f jn , d e n om i n a i i o n s 
of origin, and regulatory ce)un-
cils, ii' you v̂ 'ant a product to 
sell, it not only has to be of the 
highest quality, you have to let 
[x,-(Jiile know that it is. 
The Galician inu.ssel has no 
real competition either at 
home or abroad. At the .same 
time, the industry is self-reg­
ulating, having established 
the highest standards of 
more than four decades. 
Nevertheless, the time has 
come lor this incomparable 
jiroduct to be officially rec­
ognized. The Regulatory 
Council for Quality Mussels 
was fonned in 1994 as a lo­
cal initiative between pro­
ducers and the regional gov-
eninient of Galicia, with Eu­
ropean Union backing, 
"What we're doing here is 
fejrni:ilizing the way an al­
ready thriving and successful 
industry works," explains 
Joaquin Riveiro, president of 
the Regulatory Council. The 

council has brought together 
scientists, producers, whole­
salers, and local pejliticians 
to find common greiund. 
Walking round the airy in­
stallations erf the Galician In­
stitute fcjr .Marine Culture, 
which sits on a re>cky 
promontory looking out lo 
himdreds of bateas bobbing 
gently under a clear blue 
spring sky. Mr. Riveiro ex­
plains, '"The problem with 
the industry so far is that it 
has lacked a global vision. 
In times of difficulty, the 
tendency is for the produc­
ers to lower prices as they 
seek to sell to the canning 
and processing plants. Vet 
we're all in the same bcxit," 
he observes correctly. "We 
have to strengthen the in-
du.stiy as a whole, and that 
means ex erybody concerned 
with it getting round the 
table and airing their prob­
lems, erffering solutions." 
\ \ the ^aniL- time, lie s.i\ .s 
diat the industry has to edu­
cate consumers as to the 
unique qualities of the Gali­
cian mussel. "Our natural 
market is Spain, but weTe 
looking to conseilidate 
Fnince and Italy as well," he 
says. Part of the global vi­
sion of the council will be to 
undertake extensive market­
ing to identify consumers 
and new markets. 
As of June this year, produc­
ers taking their mussels to 
purifying and processing 
plants find their prtiduct as­
sessed according to criteria 
agreed by ail parties. Mr. 
Riveiro expects that more 
than 70% of mussels will au­
tomatically meet tJie stan-
cfiids which will allow them 
to be graded into thiee cate­
gories: Nomial. Special, and 
Select. However, Mr. Riveiro 
is quick to point out that 
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there are no "bad" Galician 
mus.sels. it is simply a ques-
lion of the consumer decid­
ing and Icnowing what they 
buy. "You can buy a cheap 
wine or you can buy a gran 
reserva Riê ja, it's up to you." 
points out Mr. Riveiro. 
Tliese iiius.seIs will lx» imme­
diately recognizable to the 
consumer by a di.stinctive la-
\->e\ carried on the bag or Ixix 
in which tliey are to Ix' p;ick-
aged. "Normal" mus.se]s will 
have between 26 and 35 
pieces per kilo,'2.3 pounds. 
'Siiecia!" between 20 and 25 
pieces per kilo/2.3 pounds, 
and "Select" less than 20 
pieces for the same weight. 
.\t the .same time, each mussel 
mu.si cemiply with a minimum 
:imouni of I'ianda. (jr f\esh. of 
l6'Ki of its total weight. 

The Regulator)' Council will 
decide on wJiicli establish­
ments meet the conditieins 
for the quality label. The 
council s five-year plan, tak­
ing it up to the end of the 
century, sees up to 90% of 
G:ilician fresh mussels bear­
ing its label by the end of 
diis periexl. 
Standing outside the 
premises of the Center for 
Marine tAiliLire, ;tnd looking 
away over the r ia. Mr. 
Riveiro gestures to the 
building behind as he ex­
plains, "We're looking at a 
three-pronged approach: to 
train professionals, to im­
prove pre^duction standards, 
and to find new markets," 
The mussel joins a select list 
of ejtlier (products from the 
regiein which will now be 

able to bear the title of "a 
quality product of Galicia." 
.Among the auteinomous re-
gion s other culinary treats, 
either ê n the list or due to 
join it soon, are potatoes, 
veal, honey-, chee.se. a num­
ber of wines, :ind nrujo, a 
spirit made from fermented 
grape .skins. 

AN ESSENTIAL PART OF 
A HEALTHY DIET 

Part erf the Regulatory C:)oun-
cil's work will be to high­
light to consumers the di­
etary and culinary benefits 
of the mussel. Rich in vita­
mins .A, C, and D, the mus­
sel has a high calorific con­
tent and is lich in proteins, 
iron, and magnesium. It is 
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worth noting that 100 gr/3.5 
ounces of niu.s.sels pren ides 
an adult with a quarter of 
llie cl.iils reijtiirec: proteins. 
Significantly, mussels alsej 
contain high levels of 
Omega 3 oil. which combats 
cholesterejl. Mussels are 
quick and easy to prepaie: 
elnipped into boiling water, 
they take but a few minutes 
to cook, after which they 
can be eaten with a little 
olive oil. or used in recipes 
with pasta, rice, or salads. 
Consumers should note that 
the rule which says never 
eat oysters unle.ss there is an 
"r" in the month, doesn't ap­
ply to mussels. The mussel 
life cycle sees it reproducing 
between the end ejf Maicli 
and late May, By July and 
.'\ugust. the iiiu.s.sel is suffi­
ciently recovered and up in 
weight for consumptii111, 
and will remain so until Jan­
uary or Februan-. If buying 
loose or eating in a restau­
rant, appK llie s:inic stan­
dards as you would any-
wdiere. Or better sti l l , as 
|oa([uin Riveire) points out. 
"Just look for the Regulatory 
Council s seal of approval." 

Nick Lyne is a journalist 
living ill Mm/rui I'or the past 
six yecus. lie has ivorked for 
the Spanish netvs agency 
FFF., as well as freelancing 
for a number of specialist fi­
nancial and trade publica­
tions, and currently is 
deputy alitor at a company 
producing special country 
profiles for various U.S. and 
British media. 

See Main Exporters on 
page l 6 and Recipes on 
page 107. 
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Ol ive oi l has been a round so long it has become part of the cu l ture of the 

Mediterranean countr ies. This is especially so for the Andalusians in the south 

of Spain where olive oil product ion has t radi t ional ly been a vital source of in-

conne, the ancient methods being passed down f rom generat ion to generat ion. 

Virgin 
olive oil 
a la carte 
Text: Jeronimo Diaz 

Slill Lilcs: .Mcnchu Artinic 

I'hoteis: Antonio de Bcnilo./ICEX 

Translation: Jenny McDonald 



hi his book Nuestm aceite(Our Olive Oil), the head of die Denomination of Origin Regulatory Council for Baena eilive oil, 
Cri.st6bal Loveni, .states that olive cultivation was probably introduced into Spain towards the end of die second millennium 
before Cliri.st when the Phoenicians began to settle in the western Mediterranean. Certain contemporary historians, howev­
er, such as P. Saez Fernandez in Agricullura romaua en la /iericYi (Roman Agriculture in Baetica) and J.R. l larri.son in Spaiyi 
al the Dawn ofHistoty, consider tiiat olives were already being grown in Spain when the Phoenierians arrived but that they 
impixrt cd culii\ aLion .mtl oil-pressing technic[Lies. 
Between A,D. 60 and 65, olive oil from the souUi erf Spain started to be traded in Rome as during the .second half of the 1st 
century, Italian oil production was in.sufficicni to meet domestic demand. 
Jose Maria Blazquez in La exporiacion del aceite bispano en el Imperio Romano. Fstado de la cnesdon ( Exports of Spanish Oil 
to the Roman Empire - Tlie issue as it stands) establishes the years A.D. 140-160 as die peak years for Spanish exports to Rome. 
The Reiman domination erf .Spain was the time crfthe first Gokien Age lor olive cultivation in Andalusia. OrchaixLs spread all along 
the Guadalquivir River w hic:h Ixicame die a.Kis for the industiy that grew up around olive oil pi-ocessing, packing, and exports. 
Amphorae, die first non-rt'tiimahle bottles in history, were fired in ovens all Lilong die Guadakjuivir, sixty erf these ovens have 
been found in excavations along the left banle (whicli includes. Jimongst others, the prov inces of Jaen, Ceirdoba and Seville) and 
14 on the right bank. This gives an idea of the geographical distribution of the bulk of production in the Andalusian provinces. 
The use of olive oil as edii>le oil continued in Spain during the Byzantine and Germanic periods but was to become espe­
cially widespread under the Arab occupation from the 8th cenf>.try on. The Arabs called olive oil zait al zaytum and the 
n.uiie lor oil in Sp.misli, accife. comes from this Semitic roe î. The Sjxmish word aimazara, cunently used for olive oil pres,s-
ing plants, also comes from the Arub expression ma'sara meaning "press," 
Historians over the ages have sung the prafses of virgin olive oil for a multitude of uses - in medicine, skin care, as fuel for 
light, and as an excellent cejndimeni. 

The Olive Tree and Olive Oil Production 

The olive is an evergreen tree, its leaves being a light silvery green. The shape and size erf the tree varies depending on 
grtiwing conditions - soil, light, and climate. 
'I'lie fruit is an ovoid dru]>e with fleshy pulp and a high fat content. The tree has deep roots and can withstand extreme tem-
peraittres, fro.st, and drought. It is famed for its longevity. 
Olive oil represents 7% of the vegetable oils produced throughout die world, and the European Union is the mtiin produc­
er widi over 75% <if the total. 
.Spiiin and Italy are the large.st producers in Europe, histeirically taking turns in the lead in line with the alternate bearing 
pattern of the olive, and botli reaching about 35-40% of European producticin. But in the last five years, Spain has been 
gradually extending iLs olive orchards and introducing drip irrigation. Provided drentght conditions are not too severe or 
persistent, this should enable Spain to produce 600,000-800,000 tons of olive oil annually, making it the leader woridwide. 
Irrigated oli\'e farming and the young age of the trees mean that alternate bearing is no longer a preibleni becatise the trees 
recover rapidly from fruit-l>earing, blossoming ]ire)fusety and giving the same level of yield year after year. 
It is fair to say that the infrastmcture for olive eiil production in Spain in the .second half of the nineties is now the most ad­
vanced in die world, including Italy, and Spain has hopes that if will soon be responsible for 50% of European production 
and 35% of worldwide production. 
Olive oi! cultivation in Spain is irregulariy distributed over four Spani.sh regions. 
Andalusia, which com]irises eight provinces, accroiints for 75% of Spanish production, die equivalent of 25% erf worldwide pro-
duetiem. The province of Jaen on its own, produces about 200,000-250,000 tons of olive oil, which is ec[uivalent to the average 
productiem of Greece, the third prtxlucer worldwide. Distribution amongst the Spanish pro\'inces is approximately as follow-s: 
• Andalusia: 75% • Castile-La Mancha: 14% • Extremadura: 6% • Catalonia: 4% • Odiers: 1% 



Spanish Olive Varieties 

Each area of produc tion, for reasons of cultivation metlKxls, soil characteristics, climate, etc., produces olives widi different cliLir-
acterislic qualities. The virgin olive oils prodtKied freim them also var\' in both chemical coniposiiiem and organolepiically, 
A large number of different varielies of olives are grown in Spain, although, strictly spealving, many are sub-varieries with 
names that vary from one area to another These, however, arc generally grown in small quandties and are not usually 
procressed separately for oil. 
The names given to the varieties are generally related to some special characteristic erf die fniit or leaves, or to the area of 
origin. The most representative for their volume of production are: Ficual, Hojibianca, Lechin, Cornicabra, Ad>ec[uina, Picu-
do, Verdial, etc. The Hojibianca ( White Leaf) gets its name from the silvery color of the underside of the leaves, Cornicabra 
(Goat's Horn) from the shape of the fruit, Arbetiuina from its town of origin (Arbeca), etc. 
The most widely grown variety of all is Picual which represents 97% of trees in Jaen and 37% in Cordova. 50% e>f Spanish 
olives are of the Picual variety. This is a vigorous tree with a well-developed canopy. The fruit is ellipsoidal and medimu-
to large-sized and oil yield is high, about 27-28%. 
The Hojibianca variety represents about 15% of Spanish olive trees and is grtiwn from the north of Malaga to the south of 
Cordova and east of .Seville, The tree is of average vigor, the fruit-bearing branches are long and the canopy is of medium-
density. The fruit is oblong-shaped and its weight ranges from 1.4 lo 4.3 grams. 'Fhe average oil yield of about 25% is low­
er than that of the Picual variety. 
The Cornicabra and Lechin varieties are next in popularity, each representing about 12''̂ i. The Cornicabra tree is erf av erage 
vigor with medium-length branches. The fruit weighs benveen 3-3 5 grams and average oil yield is 23%. Tlie Lechin tree is 
also of medium vigor and has .short branches. Fruit size is fairly large - 3.5-3-8 grams and average oil yield is 25%. 

Virgin Olive Oil 

The definition of virgin olive oil as given in die Internadonal Agreement administered by the International Olive Oil Coun­
cil (lOOC), the Codex Alimentarius (WHO), and the EEC Regulation is: "the oil obtained from the fruit of the olive tree sole­
ly by mechanical or other physical means, under cemditions, particuhirly thermal conditions, that do ntit lead to alterations 
in the oil, and which has not undergone any treatment oiher than washing, decantation, centrifLigation and filtration," 
It is therefore strictly a fruit juice and must be treated as .such from the agronomic point of view and during all the .steps 
leading up to the extraction of the oil from the fmit pulp. 
It is the only oil that is obtained watlioui the use of solvents, 'flu- f n i ih:ii ii is a natural fruit juice is supported by the fact 
that over the cenmries the fruit has conrinued to be picked and pre)ce.s,sed in the traditieinal manner, and that lechnologicai 
innovation has merely helped to improve the quality of the end product. 
The old harvesting methods of hand-picking or healing .still compete widi modem tree-shakers. In beating and machine 
harvesting, nets are laid out beneath the branches to prevent .stones and earth from being taken up with the fruits and dam­
aging (hem during inmsptiri to the [iressing plants, as skin damage can encourage fermentation processes. On arrival at the 
mill, .mv lea\es an- removed and the fruit- are washed In water, .sonft! aceonilr.g u> rt\x-ne». and proi eŝ ed vvhliin :i in;i\-
imum of 24 hours after harvesting. 
There are two types of processes; 
• The traditional pressing process in which the washed fruit is first crushed in hammer mills. The resulting paste is placed 
on pressing mtils that are stacked and placed in hydraulic presses which press out the oily must. When this liquid is left to 
settle, the oil floats to the top of the vegetable water and is separated. 
• In die cxlicT "conilnuous" process, the olives are also crushed but water is added and separation erf the .scjlid and liciuid 
phases takes place in horizontal centrifuges. The vegetable water and olive oil are then separated in vertical centrifttges. 
This brief description of the proce.sses shows to what extent this is a natural product and how virgin olive oil continues to 
be obtained by what are essentially the same age-old mediods. Frê m the health, nutrition and gastrejiiomic viewpoints, these 
ate definite advantages. 



Olive Oil a la carte 

Virgin olive oil quality u.sed ie> be cla.s.sified according to somewhat ambiguous and subjective terms which often focused on 
organolepdc characteristics without mention of other sensory qualities or defects. This led to problems because ta.sters, 
whether experts or not, tended to give subjective opinitins. 
.•\ftcr many years of research into the vokitile compounds of virgin olive oils, a methodology was drawn up to attempt to give 
a rating, according to a numerical table, for the sen.sory- value erf a virgin e)live oil after a.ssessing its ollactory-gustatory-tactsle 
notes. The profile sheets listed both the posiiivc attributes and any possilrfe defects arising for reasons of fruit maturity, poor 
handling or incorrect obtention methods, 
It took a long time but eventually an objective method of ejrganoleptic assessment by panel test was drawn up by the Inter­
national Olive Oil Council (lOOC). 



This organization, wiih its lieade|uarters in Madrid, represents all the main oiive-producing countries: its main aims are to 
monitor the u^orldwide olive oil and table olive market, carr)' out re.search into cultivation and production methods, and 
[ ininioi i ' CI iiisiirii[)[i( in ul ol i \e oil :inLl :;ihle olives. 
"File methodokigy has been amended since its inclusit)n in the lOOC Trade Standard and the EEC Regulation but it has es­
tablished itself as an essential tool in the olive oil wodd. 
The amendments do not affect the methtKlology itself, which is now standard practice for the training of tasters, tasting 
i(x>tii, ta.sting gla.ss, temperature, etc., bui they do affect the expression of results. Today the lOOC Trade Standard and die 
IT KegiiLiiiiin aiieni[il to determine wJiether or neit an oil has defects, with less emphasis on its po.silive attributes, the rea­
son being that no official cla.s.sificaiiejn should be made in relation te> certain attributes which in different countries may be 
cr>nsidered [xwitive or negative, depending on local tastes. But many experts consider the initial pronie sheet to be nnich 
more descri[iti\e, and prefer it. 



The methodology requires the use of a specific vocabulaty for olive oil to describe attributes and defects, and the follow­
ing are some of the positive attributes given on the initial profile sheet used l̂ y the tasters: 

• Almond: taste on the palate of fre.sh or dry, healthy almonds 
• Bitter: characteristic taste erf oils obtained iVoni olives that are not very ripe 
• Sweet: a pleasant but not sugary ta.ste 
• Fruity: flavor reminiscent of the fresh, healthy fruit 
• Grass: llaveir reminiscent of fre.shly-cut grass 
• Apple: .smell reminiscent of apples 

• Pungent: a pungent sensaiion characteri.stic erf ejils t)l>taiiied early in the year and erf eiils from certain specific origins 

Some defects are: 
• Fusty iatrojado): typical flavor of oils extracted from olives that have been stored feir a long rime and have undergf.>ne 

some type of femientatiein 
• Winey/vinegary: characteristic flavor, reminiscent of wine or vinegar, erf oils containing considerable anie)unts erf acetic 

acid, ethanol, or ethyl acetate among.st their volatile compounds 
• Rough; specific seasation in the meiuih, of oils with an unusually pronounced viscosity 
• Muddy sediment: fiavor die oil acquires when left in preileinged ciDntact widi the sediment 
• Rancitj: typical flavor erf lats and oils that have undergone heavy oxidative deterioration 
Most olive oil preicessing in Spain today is done under the right exmditiems, so defects are generally avcjided, but there is 
an extra added value. Spani.sh virgin olive oils, of which there are four Denominations erf Origin - Baena, Siurana, Sierra de 
Seguia and Les Garrigues - have a wide range of flav'eirs that do not exist in the oils of either producer countries. 
Taking the D.O. virgin oils, these range from the light yellow Siurana oils thai are pleasantly .sweet and especially good for 
mayonnaise, to the eiils from Les Garrigues that are characterized by their fmitiness which makes them ideal for fine vinai­
grettes. The Baena and Sierra de Segura oils, while perfect ft)r .salads, are just as good for frying or stewing, 
But apart from the exceptitinal D.O. oils, the range of flavors goes from the sweet Hojibianca, Picudo or Empeitre varieties, 
to the body and personalit>' erf the Picual e>r Cornicabra varieties, and the ripe fmity flavor and apple smell erf" the Arbequina 
olives, to give a few examples. 
.Mot only does each variety have its special characteristics but the micreiclimate and relief erf each olive orchard can give rise 
to oils with very different organoleptic characteristics. This multiplies the number of possible blends and allows us to pre­
pare foods using different Spani.sh virgin oils that provide whatever flavor we fancy. 
In the opinion of many experts in the sector, this is the main virtue of the panel te.st methodokigy because, with the wide 
range tif Spanish virgin olive oils, it is po.ssible to establish the c[ualiiy of virgin eilive oil required for any specific part erf the 
world or market niche and preiduce it, as e)ur title says, "a la carte." Tfiis can only be done with Spani.sh oils. 
.Mtoge-liie'r. ilie pnieluciion inlr.sslrueture. the intrinsic characteri.stics of the Spani.sh olive varieties, the .stability erf'Spanish oils 
thanks to their natural components that jirotect tliem from ejxidization, and their balanced acidity and potential feir blending, all 
these seem to reasonably point to an excellent ftifure for Spanish virgin olive oils based on consumer education and infomiation. 

Jeronimn Diaz is a chemist who specializes in olive oil. He is technical advisor to ASOLIVA (Spanish A.s.sociation for the 
Olive Oil Industry and Export Trade), he collaborates with the Higher National Council for .Scieniific Research and coordi­
nates the scientific committee for the private olive oil sector. 

See Main Exporters on page 18, 



Spanish virgin olive 
oil in cuisine 
in the 21st century 

Text: Norberto Jorge 
Photo: Felix Lorrio/ICEX 

People are often surprised 
when cooks emerge from 
their kitchens to see what's 
going on in the world out­
side. But travel helps every­
one to widen their lioiizons 
and see ihinys in perspec­
tive and it's good for cooks 
to get away from their pots 
and pans and see the direc­
tion taken by cooking in 
other paits eif the world. 

Heinu In 11! I Mica 11;:.'. anel like all 
alicantinos, I like lei travel 
whenever I get tlie e)|")]>oii unity . 
Regular visits to Oslo for 
family anel prerfessional rea­
sons, as well as occasional 
trips abreiad to promote 
Spanish cuisine outside 
Spain, have helped me get 
an idea of what the future eif 
cooking might be. 
Prê gress in cot iking, as with 

any either cultural activity, is 
always a quesdon of building 
on exi.sling fei uncial ions talliLT 
than making :m elitist selec-
don; and ttjday's preigiess has 
to lake place in .i woiicl in 
which distance no longer 
ceiunts, and in a society that is 
no.stalgk' for its past. 
In my opinion, cooking in 
the future wi l l have two 
main characteri.siics. On the 

one hand, we shall have the 
ceis mtl poll tan cooking of the 
•'global village' incorpeirat-
ing what is best from a num­
ber of national cuisines; the 
taste and art̂ ma erf Mediter­
ranean cuisine; oriental es-
thetie:s in feieid presentation, 
as in the cuisines of Japan, 
China, Vietnam, etc., and 
the concern for el let and 
healthy earing of die Ameri­
can West Coast. 
On die other hand, nostalgia 
and a fear of loss of identity 
will lead us ti> take a special 
interest in regional and na­
tional cuisines, the authentic 
flavors erf each people, cul­
ture, region, and season. 
Common to both these ten­
dencies, which I believe will 
be developing in parallel. Is 
the .search for diversity and 
originaliiy, as oppeised to stan­
dard iz; it ir.'wi and monotony. 
Spanish virgin olive oil is a 
noble product that meets all 
the requirements of cooking 
for the next ceniury. 
The great variety of eilives 
existing in Spain, together 
wi th a great diversity of 
microclimates, result in a 
wide range of oils. The 
Picua! variety (generally 
found in mountain areas) 
from Granada has body, is 
sweet and fmity with a sliglii 
but pleasant touch of bitter­
ness, ideal as an accompani­
ment for salted fish prepara­
tions such as mojama (salt-
dried tuna) or tuna rex; or for 
e.xf/K visa das de bacalao 
(cmmbled cod .salads typical 
of Catalonia and the east 
ceiast erf Spain). T'he IToji-
bianca oils of iMalaga are 

st'AiN eiot R.Mtrrot'K iL\Y.Aije",t:>T 'xi 



fresh, sweet oils with a 
slightly pie]uant "nose" that 
are also pleasantly bitter. 
These are ideal as a eltessing 
for raw vegetables and sal­
ads and for fish a la sal 
(whole fish packed in sea 
.salt, baked in the oven). The 
Arbequtna oil from Seville is 
a sweet oil with fruity nu­
ances reminiscent of the 
fresh Arbeca olives but mild, 
ideal feir mayonnaise and 
warm shellfish salaels. These 
can be extra delicious if the 
oil is first flax eired by macer­
ating the prawn and cxayrfish 
shells in it. The Arbequina 
olives from Arbeca (Lerida) 
give very fruity, fresh oils 
v. Ill !se .111 111 I.I .iraii -aiues the 
pleasant piquancy of their 
aftertaste. T'hey are slightly 
bitter and have nuances of 
exotic fmits that make them 
perfect for all marinades of 
raw fish, vegetables, or 
meat. 
T'he Cornicabra olives from 
Te>ledo make oils that are 

like ripe fruit juices, the 
Picual eilives from Jaen are 
characterized by their bitter 
flavor and good keeping 
c[uality. There are many 
more - Nevadillo, Empeitre 
... and all can be used on 
their own or bleneieel to 
l l )in| )U.a';e;)l i.a;e li nilu.a-. 
The Ceirnicabra from T'ole-

do, wlien blended with Ho­
jibianca f rom Seville, re­
ceives the la Iter's fineness, 
disguising, to some extent, 
its rusticity, and the Hoji-
blanca receives from the 
Ce)rtiicabra its bitterness and 
markeel character. 
What's more, eilive oil is a 
franklv beautiful eiil that 

keeps its attractive appear­
ance whatever the tempera­
ture, varying between fresh 
green and a wann gold color. 
As to its dietary virtues, apait 
from what the experts are 
ci iniiiiually telliiit; us, it Is the 
only natural oil which is a 
fresh fmit juice that under-
giies no fermentation nor 
chemical preicessing. 
There is every indication 
that this basic and age-old 
ingredient of the cuisines of 
[he Mediterranean is geiing 
to be one erf the main pro-
tagonisLs of goeid cooking in 
the next few decades. 

.\orberto Jorge is the owner 
and chef of the Casa Betngiia 
restaurant in Madrid tsee 
Spain Geiurmetour No. 37) 
irhiA' \'>ri.'itlii^i .< in .] h-i //.•'e.' -
raneau cuisine, and where 
customers can choose from a 
very wide range of oils 
classified according lo the 
olive variety. 
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combining tradition with 

innovation in the best way. 
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Ht'iiy I'icot, having 
.Hiirted prfidiiaioii in an 

alianeloned .sclitiol 
building, grew nipidly 

anei today sells cheeses in 
three eonlinenis. 
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Texte): Inigo .More Photo: rL.\S 
Translation: Jenny McDonald 

ilas Spanish daipy products 
in three continents 
INDUSTRIAS LACTEAS ASTURIANAS 
( I L A S ) IS N O T Q U O T E D O N T H E 
STOCK MARKET NOR DOES IT HAVE 
A LARGE F I N A N C I A L G R O U P 
A M O N G ITS SHAREHOLDERS. YHT I f 
HAS FACTORIES I N SPAIN, C H I N A , 
MEXICO. TLIE UNITED STATES, A N D 
F R A N C E . ITS R E L A T I V E L Y L O W 
TURNOVER OF 35 BILLION PESETAS 
(US$ 292 M . ) SEEiMS INSUFFICIENT 
TO GIVE I T THE NECESSARY MUS­
CLE FOR SUCH W O R L D W I D E EX­
PANSION. SO W H A T IS ITS SECRET? 

SUCCESS ABROAD (XI) 
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ILAS HAS BASED ITS INTERNATIONAL EXl^ANSION ON SPOTTING UN­

USUAL BUSINESS OPPORTUNITIES IN THE MILK PRODUCTS SECTOR 

AND HAS SEEN I'LS WAY 'LO PROELLS IN SLICH UNLIKELY SITUATIONS 

AS A SETTLEMENT OF ANABAl^TISTS IN THE CHIHUAHUA DESERT 

Companies are erf'ten .said to 
be the image of their eiv:itors. 
Many wejuld say this is true of 
ILAS, a company with the 
same "get-up-and-go" as its 
founder, Eranci.sco Rodriguez. 
ILAS lias based its interna­
tional expansiejn on speit-
ting unusual business op­
portunities in the milk 
products sector and has 
seen its way to profits In 
such unlikely situations as 
the excessive appreciation 
eif the ckillar or a .seldement 
eif .Anabaptists in the 
Chihuahua dcert. 
Neit only is Franciscei 
Rodriguez, "Paco" te> his 
friends, quick em the up­
take. He is said to have 
business acumen in his 
blood. He was born in a 
tiny corner of Asturias 
called Cangas del Narcea 
on the rugged northern 
coast eif Spain that has prei-
duced several of Spain's top 
entrepreneurs including 
Pep in Fernandez, who cre­
ated Gaierias Preciados, and 
his rival, Ramon Areces, 
founder of El Corte Ingles, 
the privately-envned compa­
ny with the largest uimover 
in Spain. Tlie.se are depart­
ment .store chains set up at 
the Stan of this century that 
were continueiusly battling 
for supremacy in the mar­
ket until finally la.si year, El 
Cejrle Ingles claimed the 
victory and benight up 
Gaierias Pieciados. 
KcKlrlgue?. is ceinsidered by 
some to IDC die most brilliant 
of Spanish businessmen al-
theiugh his methods are 
.somewhat unoithodox. He 
was neit liked by some 
Catalans tecause his compa­
ny once spon.sored the Real 
Madrid football team, the 

eternal rivals of the Catalan 
Bar^a team. But the dairy 
farmers ejf Asturias have al­
ways ha el a great resjiect for 
him. The .seirt of person that 
stirs up strong feelings, be­
fore he had Ix^en one year at 
the head of the National 
Fedeiatitxi of Daiiy Industries, 
his detractors had .set up dieir 
own parallel organization. Yet 
his supporters have neilhing 
belt gexxl to say alxxit him. 

How It All Began 
The liisteirj' eif ILAS, a com­
pany that defines itself as "a 
permanent exercise in self-
financing." began in 1960 
when Francisco Rodriguez 
preferred to leave the himily 
dairv' business, Mantequerias 
Reidriguez, te) set up on his 
own. At the time, his emly 
asset was that he spoke 
French but, in his own 
words, "Empires have been 
built on less." He decided 
to produce a Camembert-
type cheese, possibly be­
cause he was one of the 
few in his secteir that coukl 
pronounce it correctly. He 
wanieel a brand that would 
evoke the prestige of 
French cheeses so he in-
venied the name of Rene 
Picot that not only sounded 
French, but was easy for 
Spaniards to pronounce. 
But the registrar warned 
him that complaints could 
be made by somebody 
with that name so he 
changed "Rene" fe>r "Reny" 
and started preiducing his 
cheese in an old aban­
doned school building in 
the west of Asturias. The 
company grew and went 
on to produce milk and 
Manchego-type cheese. He 
eventually bought up the 

small family company and 
came to sell his preiducts 
throughout .Spain. 
Hy 1980, however, he had 
decieled that Spain was too 
small, "Wli;ii we coulel do, 
we could do beyond the 
Spanish market. There was 
not much scope for expan­
sion within Spain." 
So he set out to f ind a 
country with ;i large con­
sumer market, an under­
developed dairy sector, 
and a stalile political and 
monetary' set-up. The ceiun-
Iry chosen was Mexicei, 
partly because erf its histeiri-
cal and cultural links with 
Spain. 
"We were right in ei'emhing, 
except for the monetary sta-
biliiy," says Rodriguez. Two 
years after settir^ up opera­
tions ttiere. .Mexico su.upend­
ed payment e)f its foreign 
debt and its currency 
crasheel. Bin just a few 
months before, Rodriguez 
had taken the precaution of 
converting his company's 
debt into Mexican pesos and 
the asseLs into dollars. So the 
devaluation meant that the 
Mexican subsidiary had 
tripled in value. 
When Reidriguez heard 
about the Menncmites, a 
sect of Anabaptist Protes­
tants who had been al-
|i >\\ eel l'>\- liie Me.\u an -< i \ -
ernment to settle in the 
desert area of Chihuahua, 
he was cjuick to investigate. 
These are a traditieinalist 
people whose lifestyle de­
pends on agriculture and 
rejects any form of industri­
al izatiein. They produce 
their own cheese but, and 
tliis was where Rodriguez's 
business flair came into 
play, the whey left over 

after the cheese-making 
process was just discardeei. 
He went in to collect il and 
,started producing lactopro-
teins and demineralized 
whey, one of the main in­
gredients of infant's milk. 
It might sound like a tall 
story but Industrias Lacteas 
Chihualiuenses reached 
sales of 5,5 billion pesetas 
CUS$ 45.8 m.) in 1995 and 
practically has a monopoly 
of these products in 
Mexicei, the largest con­
sumer and producer tif 
cheese in Latin America, 
After the success of his first 
overseas adventure, eiiffi-
culties arose on the heime 
market with Spain's entry 
i n l u ll"le f . l ' i l " . B o i.-l.^els ,!ll< 1 

cated a quota for dairy- pro­
duction in Spain of 
4,650,000 tons which was 
to go direct to the indus­
tries when cemsumpiiem 
exceeded this ameiunt by 
25%. "It was suddenly im­
possible t f j grow in Spain 
except by doing damage to 
other producers," stales 
Ivodi-igiie/. "'I hi.' epioki sys­
tem Introduced by Brussels 
meant that raw materials 
were insufficient sei the 
Spani.sh market turned into 
a free-for-all." 
Prices reise as producers 
irietl to gain access to tlie 
.scarce milk products, "The 
lack of raw materials in-
creaseei ceists and the 
Spanish dairy companies 
were no longer able tei pitr-
ticipate in the European 
market," Rodriguez explains. 
"The companies with the 
heaviest losses were being 
generously bailed out with 
state funds, so expansion 
became impossible for the 
re a 11 y private bu s i nesses," 
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IN 1995 ILAS BOUGHT A MAJORITY STAKE IN THE JOINT VENTURE, 

BEIJING EVERGREEN DAIRY PRODUCTS. LOCATED IN BEIJING, THE 

COMPAm' PRODUCES MILK, YOGURTS, BUTTER. ICE CREAM, AND 

POWÎ ERED MILK, ALL UNDER THE NAiVlE OF REm^ PICOT. 

This w:is an unhappy situa­
tion for industrialists like 
h i 111 v\ 11! 1 1 l i n i I I I I s ] \ p ] \ ' -

ferred to compete for sales 
rather than just preiduce 
limited quantities of milk. 
So Rodriguez set out to 
look for another Targe, .sta­
ble and unexploited coun­
try" and, surprisingly, found 
it in the Uniteel States. 

America, Here We Gome 
Here was a "financial" busi­
ness opportunity. .A.round 
I'.Wy, ihe I iiiiied States was 
the largest importer in the 
world because of the 
tremendous strength of the 
dollar, the rate being practi­
cally double that eif today. 
North .-Vmericans were able 
to import European prod­
ucts at a low cost. The 
French firm eif Perrier was 
successfully exporting min­
eral water to the U.S. and 
the French prtiducers of 
Brie and Camembert had 
also found a niche on the 
American market. But the 
U.S. was accumulating a 
huge balance of payments 
deficit and it was unlikely 
that the dollar weiulel be 
able tei stay at such a high 
rate for long. Rodriguez 
was ctinfident that it weiuid 
settle down and that 
American consumers, hav­
ing tneel Europe:tn cheeses, 
weiuld not be happy to 
forego them. In 1989, he 
purchased a elairy in 
Benton Harbor, ein the 
shores of Lake Michigan, 
and went back to produc­
ing cheeses similar to 
Caniembert and Brie. Sure 
enough, when the deiUar 
fell and the North 
.Americans looked around 
for a home-prexlueed prod­

uct, he was there tei meet 
theh needs. In 1995. Old 
Eureipe Cheese, Inc., locat­
ed in Michigan, reached 
,sales of 1.2 billion pesetas 
WS$ 10 m.) and its prod­
ucts had won several 
awards, amongst them the 
bronze medal in the 
"Flaveireel Natural Cheeses" 
category in the World 
Cheese Championships 
held every two years in the 
L'nited States. 
In 1991, ll.AS houglit a 
dairy in France, certainly a 
large and stable ceiuntry, 
but with a dairy secteir that 
is hardly unexploited. All 
ilie same Kodriguez .set his 
sights on a dairy called Le 
Clie\iefeuille in Nonlron. a 
small town seiutheast of 
Linieiges. lieirdeaux. The erf-
ficial rea.sein was "to include 
goat's milk cheese in the 
ceimpany's cataleigue" but it 
is surely every dairyman's 
ambition to eiwn a factory 

in the heart eif France. "The 
company needed to ex­
pand." says Rodriguez 
while aeeepting that with a 
iiH-no\er in 1995 eif almost 
350 million pesetas (US$ 3 
ill.) the new acquisition was 
little more th;ui ;i eirop in 
the ocean. But the new 
goat's milk cheese went ein 
to win the silver medal in 
the above-mentioned Weirlel 
Championship, with a .score 
of 99.55%. 
The fourth "large, stable, 
and unexploited" country 
\v;is China. In 1995 ILAS 
beiught a majoriiy stake in 
the joint venture. Beijing 
Evergreen Dairy Preiducls, 
feirmeel with one erf ihe niii 
nicipal communities of 
Beijing, which provieleei the 
raw materials. Located in 
the capital eif China, the 
company prtiduces milk, 
yogurts, butter (mostly for 
industrial use), ice cream, 
and powdereei milk, all 

COMPANY TURNOVTR COUNTRY 

LE CHEVRCFEUDLLE 350 FRANCE 

OLD EmopE CHEESE 1,200 U.S. 

BEIJLNG E\'EKGREEN 

DAIRY PRODUCTS 2,000* CHINA 

LNDUSTRL\S LVCTEAS 

CHUiALULiENSES 5,500 MEXICO 

OTHERS IN SPAIN 25,950 SPAIN 

TOTAL FOR GRL-PO HAS 35,000 

• expected figutt for \')% 

Soiirte: Grupo It-\s 

under the name eif Reny 
Piceit. Cheese is not one eif 
its preiducts because the 
Chinese are not cheese-
eaters nor. according to 
Rodriguez, de> they con­
sume butter And. until le-
cently, the Chinese emly 
di;ink milk ;is b;ibies, but 
the entiy into China eif vari­
ous preiducers of milk prexl-
ucts and additives, such as 
the Spanish company 
Nuiiexpa and Ceila-Cao (see 
Spain Gourmetour No. 33), 
has led lei increased con­
sumption of milk and a 
new market with tremen­
dous potential. 

The Fulure 
On the matter of expan-
siem abroad, Keidriguez be­
lieves that ".'Vsturians have 
a veication for travel." This 
is certainly true of an 
.\sturian transpoit compa­
ny, the Grupo Alsa, which 
is also investing in Mexico, 
the I nited States, and 
China. Rodriguez is now 
preparing iti tii.sembark in 
Brazil, a large and unex-
pleiiieel market, but one 
that ctiuld be more stable. 
He has not yet decided 
what products they will be 
producing there, but he 
has hopes that in a few 
years' lime, eiver half of 
the company's income, 
which amounted to 35 bil­
lion pesetas (USS 292 m.) 
in 1995, wi l l come from 
eiutsitle Spain. 
He's preibably already on 
t he l o o k o u t f o r a n o t h e r 
large, stable, and unexploit­
ed market. 

l i i i go More writes f o r the 
Biisine.'is Section ofE\ Pais. 
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SP.AIN'S COVEREi::) MARKETS (II) 

FOR P R O D U C E 
THAT'S F R E S H , 
L O C A L , AND ARTESAN 

Text: Maria Unceta 
Photos: Blanca Berlm/ICEX 
Translation: Hawys Pritchard 

N4osi of Spain's co\'erecl markeis have un­
dergone big c I ranges In ilie last lew years, in 
part, Ihis has been a resporise to an increas­
ingly demancllng buying public, 'while the 
competition posed by the big supermarkets, 
their main rivals for customers, has provided 
further impetus. Marker buildings have been 
remodeled, and market-traders' associations 
have sprung up everywhere. Conscious that 
they have the edge when it comes lo sup|:)ly-
ing fresli produce, these work to keep quality 
standards liigli and carry out communal irn-
provemeni and i^nrimotiona] schemes, in 
this second (and final) article of our series, we 
visit the markeis of Valencia, Santiago de 
Compostela, San Sebasiian and Zaragoza, 

Oiiielixjr stalls 
.svll tilt: irijiinumgery-
ne(idL-d to make 
^wetki, the mtist 
! m [ « ) r t : i n t l>t : i f ig 

[/aellems, the w ide, 
flat, t'n()-h:mdleel puns 
in which ihe lamous 
rice dtsh is ceioked. 

rhe market i.s the 
l.isl link In a chain 
which begins in the 
I'eftile ValenO:in 
hinterland. 

1 
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Valencia s l entr.il 
market liKiks more 

like a cathedral 
than a hub of 

cfiiiimerce: huge 
arches siippurt tiie 

bay.s. slender 
oiUimns stand 

along the facade, 
and elegant 

ironwork decorates 
the canopies and 

two external 
cupolas. 
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P eipular cliclujs always 
have a core of truth, and 

if anywhere lives up to the 
idea of Mediterranean Spain 
as the home of flambeiyant 
behavior, vivid color, and die 
mercantile tradition, then it is 
Valencia's central market. 
Built under the direclieiii of 
Alejandrei Soler March and 
Francisco Guardia Vidal 
(pupils of the Catalan moder-
nista architect Domenech i 
.Montaner) ewer a period of 
eighteen years, il was cere-
memialty inaugurated in 
1928. .\ splendid example eif 
m ode rn ist a arch i t e c t u re 
[Spain's equivalent of Art 
Nouveau), it stands within an 
enclave of exceptieinal build­
ings: the Leinja, or Exchange 
building, focus of trading activi­
ty since tlie .Middle Ages, and 
itle [glesia de los .Santo.s Juanes. 

one o f the oklest ehurehes in 
the city. This is tlie very heart 
(rf die Old Town, a ramshackle 
web of streets, teeming with 
activit>-, which encapsulate cen-
luries eif liLstorj-. 
Looking at it from the out­
side, one gets no idea of 
how huge the market com­
plex is: it covers more than 
8.100 square meters (9,687 
square yards), enclosed by 
gentle polygonal shapes 
whose facades give onto 
streets and squares. Its white 
stone and marble walls, 
bi iglitened hy a frieze of yel­
low-decorated tiles, play 
cleverly with planes and an­
gles to fit tlie irregularly 
shaped site tliat the building 
occupies. This is a sunny, 
clear-skied part eif Spain, and 
the lateral and front walls are 
punctuated by many win-

f-.very markt'l 
trader keeps a 

close eye on the 
stalls aiemgside 
and eoiiipeies 

-•. l l : i i M i i . i - - •!, 2 i - j 

presentation front. 

Fniits and vegetables arc 
:uTanged willi 
precision, with an 
eye to pattern and color. 
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The main faeade ot 
Zuragfjiil's niai ket. 

with its gnind 
central arch and 
two half-height 

lateral arches, 
eclK)es ihe three 

bays of the 
interior, 

supponeei 
hy a splendid 
iron staicture. 
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Of all Ihe 
markets visitfd. 
SL||liiLl_Ll()"S i - . 

perhaps the nnr 
whicfi best 
e aplures the 
I'eelint̂  of being 
on the cusp 
between urban 
and niral life. 
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elovvs whose rainbeiw-colored de­
pictions of llowers, gariands, and 
ceiats-of-arms iiiLike' it look more 
like a cathedral tlian a hub of com­
merce, hem features importantly in 
both structure and oniamentation: 
huge arches suppeirt the bays, slen­
der columns stand along the 
fa<;adc, and elegant ironweirk tleco-
rates the caneipies and two external 
cupolas, each lopped by its eiwn 
weather vane - in the fomi eif a fish 
over the fish section and a parrtit 
over the centml section, 

l-rtiiis and Vej^cuililcs l-ioin 
ihc Coiinlry 
.'̂ etivity inside die market .starts at 6 
a.tii. Al that time every day. tarpau­
lins are removed, blinds are raised, 
and work begins on setting out dis­
plays of fruits, vegetables, meat, 
and fish. The ceitrieiors which rtin 
the length of the tnarket s hays, be­
come den.se with a traffic of hanei-

cans skillfully stacked widi crates. 
Ever)' market trader keeps a close 
eye on the stalls alongside, and 
competes with others in the same 
line as him.self on both the price 
and presentation fnnits. Fruits and 
vegetables are arranged with geo­
metric precision, with an eye to |iat-
teni and e;olor; fish are laid eiut e>n 
vast trays Itxiking out towards po­
tential customers; meat presentatiem 
lends towards the solemn, though 
die nearby charcuterie disphiys .ire 
more eyecatching, 
Valencia's central market is die List 
link in a chtiin which begins in the 
city's fertile hinterianel. To walk 
among these stalls is to lie plungei.1 
imei the colors and sweet heady 
smells of vegetables, fruits and 
llenvers being offered for sale, in 
many cases, by the people who 
grow them. These stalls are this 
market's strong point. .Men and 
women with weather-browned 

faces offer a cheiice of varieties of 
green beans, some erf which (.such 
as the leical gurrufo)! anel roget) are 
an essential ingredient in meat 
paella. Then there are broad beans, 
spinach, broccoli, pepper, chives, 
celery^ :iubergines, ;mel the ni.inv 
Oilier vegetables which aie so much 
a feature of local cuisine, incoqio-
rated intei stews or simply reiasteel 
in the iraditional style of the 
Levante, ;is this stretch of Spain's 
.Meditenatiean coast is kneiwn. 
The fisli .section occupies a re-cetitly 
renenated octagemal space orga­
nized aroiinel ;m elegant laipola. 
and is .1 showc:i.se for the fish of 
the .Mediterr;mean. All the stalls 
here are fascinating, but if I had to 
cheiose any for special mentiem, it 
woulei have to he the ones .selling 
inariscos. or shellfish, key ingiedi-
ent in some of the region's top rice 
dishes, such as paella de marisco. 
anel arros a baiida. Still ugleani 

No ftvetl 
prices :ire 
shown an the 
fish and 
'-lirlHi'.li .stalls' 
horse mat kerel. 
Ii.ike and scad, 
spider crabs 
.ind goose 
hamacles can 
\ . in ill price in 
the course of 
the mornin.e. 
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with .seawater, there are .shrimp, 
giant prawn, striped and red 
prawn, Neinvay lobster, cuttlefish, 
lobster, various .sorts of cr;ib... 
one can almost taste that inim­
itable ftesh seafoexl tang just by 
loeiking al them. And you can 
buy them ready boiled, too. 
Outdoor stalls set up alongside the 
main enttance along the side wall 
facing the Iglesia de los Santos 
Juanes, .sell the ironmongeiy need­
ed tei make paella, the meist im-
[leirtant Ix-ing juielleras, the wiele, 
hal. iwo-li;ineiled pans in which 
this famous rite dish is cooked. 
When the tii;irket opens to the 
public at 7:30 a.m., there is a big 
influx of customers, among them 
buyers for restaurants anei bars. 
These are experts at choosing the 
best ingredients al llie best price 
after a quick leieik arounel the 
stalls. .Mielday marks the enel of 

the busy perkxl; later on, shop­
pers are of the idler sort and the 
slallliolders ;ire hard put to sell 
what they litive left. Competition 
being the mother of invention, 
the Asociacion de Vendedores 
Cl'raders' A.s.sociation). which has 
been managing affairs on behalf 
of the amalgam of inelivieltittl busi­
nesses that has made up tliis mar­
ket for the pa.st ten years, is plan­
ning tei launch new schemes in 
the next few mondis in the form 
of credit card payment facilities 
and a home delivery service to 
.solve the problems of cusioiners 
who can't cope with carrying 
he.ivy shopping :iiiil ilie ditficulty 
of parking in ihis pan tif town. 

.Simiiaj«o Markot: The Ceitiiv 
i iy Ceil IK'S to Town 
In Santiagei de Conipostela, 
dalicia s capital eif mediev;tl pil-

(.:liel' luan Mari 
Ar/.;iks daily 

visits lo the 
market, not ju.st 
once hut twice 

a day, are a 
coiiibinaiion of 

ritual, work, 
and pleasure. 

griniage and Baroque splendor, 
the tlay eiawns cloudy llieiugh not 
actually rainy. The pedestrian 
streets ol its maiveleius old ejuar-
ter are bustling with people on 
their way tei weirk or to open up 
shop, and kids trailing their way 
to school. A few early-rising 
tourists, map in hantl. are starting 
in the Plaza elel Obntdeiiro on an 
itinerary that wi l l take them 
through alleyways and little 
squares, churches anel convents, 
ancient pilgrims' hospices, ;mel 
university buiklings. The grey 
granite fayaeles eif these hist<irie 
buildings, hewn by human hands 
and liy ihe p;issage of time, are 
enlivened and humanized by the 
houses which stand alongside, 
simple anel h;irmonie)us in their 
architecture with ihe lall white 
windows typical eif this area eif 
northeastern Spain. .Vlaking 
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U\ Hreeiia Is 
something of a 

.gastronomic mecc:i 
in the I5a.sc|iie 

Country, l l i e fish 
section has 

.•ioiuelhing of a 
luillowed air 

about it. 
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Bargee Olive Oil. The secret of the 
Mediterranean Diet. 
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one's way from the cathedral 
along the Rua de hi 
Azabachen'a (historically Che 
street of jet crahsmen), to­
wards die Plaza de Cer\'antes. 
one becomes aware even this 
early in die morning that the 
market is not far away. 
W ciiien dragging shopping 
baskets on wheels along the 
uneven pavements stop for 
die occasional chat, while de-
liverymen bringing in last-
minute mei'chiindise try tei get 
their little vans as close tei the 
market as peissible. 
The .Mercado de Abastos de 
Santiago, to give il its full 
namtr, stands ein ihe edge of 
the old quarter, between two 
rine churches, San Agustin 
and San Fiz de Solovio, The 
market's southeast facade 
loeiks out over a great step in 
the ground on which the city 
stantls, foniiing a sort of long 
b:ik ony alongside Calle de la 
Virgen de la Cerca, .^long 
this street on Thursdays and 
Saturdays, local country­
women .set out their baskets 
of fruits, vegetables, and 
Ikiwers greiwn on small hold­
ings in the outlying areas. 
Along the market's opposite 
fatjade, on Kua de las Alinenas. 
a row of peniianent stalls sells 
househeild linen, timbrelias, 
baskets, wellingieins and 
country boots, agricultural 
toeils, pottery, and wooden 
spoons, in perfect symbiosis 
with the shojis trading on the 
other side erf" the street. At 
either end of the market 
building, in the shadow of 
die churches, other special­
ties have their pitch: near San 
Fiz, women sell free-range 
chicken and eggs, while near 
San Agustin is the place 
where the plmenteiras set 
up their stalls. These are 
women who traditionally 
come into Santiago from the 
outlying areas during July 
and August to sell piinienlos 
de PadrCm. the little piquant 
green pepjiers < sf w hich the 
occasional one is far more pi­
quant than the rest, a fact 
which gives them extra zing 
in nieire ways than eine. 

Architectures "With 
Ecciesiastk.-al Leanings 
Eight low-niofed stone pa vil­
leins are divided into two fac­
ing greiups of four. A little 
lower in the center contains 
the erffice of the Asociacitm 

de Usnarios de las Casillas de 
la Plaza de Ahastos, the im­
pressive name for the market 
stall-holders' a.ssoclation to 
which over half of the total 
of 350 belong. This is 
.Santiago .Market, It was built 
in the 1940s, and its lines and 
propeirdons contain obvious 
references to the tiny pre-
Ronianesque churches of 
Asturias (home of its archi­
tect, Joaquin Vaquero Paia-
cios), as well as the little 
Romanesque churches of 
Galicia itself The most sin­
gular features of this market 
budding are the simple re­
straint of its lines and the no­
bility eif its building material, 
granite, and this ceimbinatiem 
achieves the feat of integrat­
ing it perfectly into its envi­
ronment. Tlie fact of its being 
made up of several units also 
cemtributes: the eme-buikling 
solution tends to be standard 
for this kind of market, but 
has been rejected here in 
deference to location and 
sense of pnipeirtiein. 
The paviliems are organized 
by specialty, and numbered 
from 1 to 8. The meat stalls 
which, at nearly 70, make up 
die biggest group in the mar­
ket, occupy three pavilions. 
Galician veal eiccupics priele 
of place here: it bears a 
Denomi tia ci6n Especffica 
quality guarantee label and 
comes with letiflets eiescribing 
its provenance and e[ualities. 
Two pavilions are given over 
to fish and .shellfish: one - the 
most vivid of the lot - to 
fruits, vegetables, and flow--
ers; and two to miscella­
neous products, among them 
farm cheese, particularly 
Gaiicia's famous breast-
shaped qtteso de tetilla. As 
one explores this market and 
its various paviliems, it be­
comes obvieius how much at­
tention has been given to the 
' iv ei-.ill e-^ilK'ni . 1 lie -•^ills are 
giadually being remodeled to 
comply with standard re­
quirements, but this is being 
done within agreed neirms 
sympathetic to the overall 
It'iok of the building. Even 
the modem glass signs at the 
entrance to each pavilion, in-
tlicating its specialty, manage 
to look beith Imposing yet 
unpretentious. Though tlie 
loeik of the place is sedate, 
inside the market there is all 
the lively interchange charac­

teristic of small-scale shop­
ping when buyers and sellers 
ivuow etich oiher; purchases 
are made unhurriedly to an 
accompaniment of kical gos­
sip :ind I'.iir-pkiinis abt >ii1 •lie 
cost of living. Of all the mar­
kets visited during this series, 
.Santiago's is perhaps the one 
which best captures the feel­
ing of being on tiie cusp be­
tween urban and rural life, 
both embracing modernity 
and cleaving to traditional 
ways. One custtim that be-
lemgs firmly in die traditieinal 
categeiry is the fact that nei 
fixed prices are shown on 
the fish and shellfish stalls 
which do a brisk trade in this 
inland market so close to the 
sea. Pollack, horse mackerel, 
liake and scad, clams, velvet 
swimming cTabs, spieler crabs, 
commein crabs, and goose bar­
nacles, are just some eif the 
teip-selling seafeieid on offer 
here. Rather like shares on the 
stexkmarket, they can varj- in 
price in the course of a morn­
ing, depeneling on the time, or 
how s;ik:s are going, or the 
e[uantity yeiu v\'ant to buy. Not 
lo mention the custom of hag­
gling - releo in local language -
which features not only in 
.sales of fish and shellfish but 
of fruits and vegetables, too. 
The Lininidated beware. 

San Sebastian's 1^ 
Brecha: Top Chefs l^irtit-r 
San Seliastian is something eif 
a gastronomic mecca in the 
Basque Ceiuiitrv': geieiel eating 
Is pan and parcel of local 
culture and its restaurants are 
eme of the city's claims tei 
fame. As eine would expeci, 
the market occupies a signif­
icant place, not only in the 
udxin lancLscape, but also in 
the daily lives of the city's 
inhabitants. In ,San Sebastian, 
a trip to the Mercado de la 
Breclia takes on a significance 
akin to geiing to church, or 
visiting a museum. Daily visi-
teirs range from hexisewives tei 
some of Spain's top chefs, 
such as Juan .Mari Arzak. 
Pedro Subijana, Juan Jose 
Ca.stiilo and Karios Ai'guinano 
(see box on page 75). 
Occupying one of the most 
historic and evocative sites in 
the city, La Brecha Market 
was built in 1871, five years 
after the city walls were 
knocked down to make 
room tor urban expansiem. Il 

stands ein the spot where, in 
1,S13. Angki-Poituguese trexips 
under the command of the 
f)uke of Wellington opened a 
breach in tlie walls (hence tlie 
name - hivcha means breach) 
and made their way into the 
city to confront Napoleon's 
troops, who were occupying it. 
Today, tlie Paseo de Boulevaixl 
on wluch it stands is one erf the 
pleasitntest parts of this leivety 
city, marking the entrance to 
the old quarter (also the resnu-
rant qua Iter), and very ckise to 
the Teatro Victoria Eugenia 
wJiere the International Film 
Festival lias lieen held annually 
since 1953-
Contemporary accounts de-
pia the building of the mar­
ket as ciuiie a significant 
event in the city. After cen­
mries of selling in the eipen 
air, and then in the narrow 
arcatles eif the central Plaza 
de la CoiisiiiiiLion, the 
wemien who came in freim 
the countryside with their 
pitchers of milk and baskets 
of eggs and vegetables, ani­
mals and fruit, were now 
provided with a covered area 
in which they could display 
their wares in an tirgtmized 
way, antl doing the shopping 
was no longer the jostled, 
uncomfortable experience it 
had been. Building work 
lasted feir a year under the 
direction of city architects 
N. lierrio and J. Geiicoa, and 
cost 559,776 reales de vellott 
(the currency of the time). 
Going against the contempo­
rary ircntl set by the Parisian 
meidel of Les Halles for iron-
framed covered markets, the 
builders of La Brecha eipted 
for a building in dressed 
.stone up to half height, with 
a pilastered central facade 
crowmed by a pediment 
whose tympanum features 
the city's coat of aims. This 
solution was chosen both for 
reasons of finance - iron had 
to be imported from France, 
Belgium, and Britain - and 
loc,iiion - this is a wind-Iiuf-
feted site, in ;tddiiion to the 
central building just de-
scribetl, Ihe Meicado de la 
Brecha also encompasses 
two other elements: the fish-
:n.irki-l ' uiiklam w "iicij siamK 
behind it, and the plaza 
which links the two. Each 
element has its own charac­
ter and specialty. The main 
building contains stalls sell-
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ing meat and charculerie, 
fruit, pulses, oil, cheese, salt­
ed prexlucts, and other food-
sitifts. The female stallhold­
ers, who constitute one of 
market's main attractions, 
bring in the produce f rom 
their own small htildings -
seasonal fruits and vegeta­
bles, e,ggs, and poultry. 'Fhey 
sell from the center of the 
market, selling their produce 
out on long ceintiguous 
benches - green peppers, let-
luces, local varieties of green 
beans, and /jochas - fresh red 
or white beans which have 
their own special flavor. In 
the outside plaza, cheese and 
f lower stalls predominate. 
This is certainly the liveliest 
and most esthetically pleasing 
of the three parts of La 
Brecha, open tei passers-by 
and to the seiund and smells 
of the sea, not far away. Tlie 
F^astjue Countr)' is known for 
i l i e i j L i . i l i n f t ils l - ' i . . i : i d L.; 

Breclia's f ish section has 
something of a hallowed air 
about it. Raised some two 
meters above floor-level in 
their altar-Iike stalls, women 
dresseel in whi le oilclejth 
aprems, rubber gloves and 
bright headscarves against 
the winter cold , off ic ia te 
among the ice on which they 
place the freshest of fresh 
fish, recently auctioned ;U the 
nearby Lonja. Red sea-

bream, cod, hake, exquisite 
botjiieumes (fresh anchovies) 
and sardines (their bigger re­
lations), grouper, monk fish, 
and scad are some of the 
white and oily categories of 
fish which no self-respecting 
kxal restautant ĉ an tail to have 
ein the menu, and which can 
lie found in the market every­
day, except when high .seas 
prevent the boats fmin leaving 
jxirt, Aug! I las from Aguinaga 
deserve a special mention. 
These are tiny river fish - baby 
eels - wdiicli, wdien simply 
plutigetl into fiot oil with .garlic 
and chili, constitute one of the 
most delicate dishes in tradi­
tional Hase[ue e uisine. ;\jiyone 
tempted to try diem should 
avoid doing .so around 
Christmas, though, when 
prices in the market soar to as­
tronomical heights. Tliey cost 
far less al other times erf the 
year, and laste just as gexxl. 

Zitifigoza's Mcrcatlo cle 
lasnuza: Saved From 
Demolition 
Zaragoza's central market re­
opened f in 22 September 
1986. after a much-needed 
renovation. It w'as originallv 
built in 1902-1903. The city 
authorities, whei o w n the 
building, t)pted fiir a radical 
reneivatiem scheme in re­
sponse to pressure from local 
citizen action gieiups feirmed 

to combat plans to demolish 
die old market to make way 
for a grand avenue. The 
Plaza de Lanuza. on which 
the market stands, has been a 
focus of trade since the 15th 
centurj', as well as the site of 
far tnore sinister activities, 
such as autos da f e during 
the Inc|uisiiion and the exe-
CLitiein of criniinals. One such 
"criminal" was the Chief Ju.stice 
of Aragon, Jtiaii de Utnuza, be-
headtxl bv' eireler of Philiji l i for 
his defense of yi/erasri privileges 
conceded to certain regions 
and cities) and other traditions 
relating to Ai agein. Tlie market 
is dedicated to him. and a 
stone plaque on die outside of 
the buikiing marks the -iOOtli 
anniversaiy. celebrated in 1991, 
I if lii^ e'xei iilion in î '-.H . 
The main facade, wi th its 
grand central arch and two 
iLilf-lieigiil l,Ui.ral .iii iies. i^xiio 
the tliree bays of the interior, 
supported iiy a splendid iron 
structure. The u.se of reiund 
arches and biickwcirk Ls remi­
niscent of the neo-Mudejar 
style popular in Spain at the 
aim of the cenany, theiugh the 
ornamental details are more 
ni"(lcnnsl,i. There .iiv lu i > 
lleiors. each 3,.360 square me­
ters (4,018 square yards) in 
area, the ground floor lieing 
deveited to selling-space anel 
the basement floor to ware­
housing, cold storage, and 

meat product and charciilerie 
workroeims. There are 190 
stalls e>n tlic ground floor, lit 
f r o m abeive by windows 
which till the space between 
the roof over the central Ixiy 
and the hileral bays. Among 
the most attractive dccorativ e 
details of the inter ior are 
ironwork panels set into the 
arch-^p:ices wnthin which 
beaiilifully restored oil paint­
ings feature die preiducts sold 
in the market: f i sh , game 
birds, fruits, slieep and sej on. 
Exjiloration of the interior re­
veals evidence of the reneiva-
tkin cartied out less than ten 
years ago. The counters are 
JoigiiCLl SI I [ii.i; i|!e\- all wvxxl. 
vvidiin each s[x;ciaity area, and 
order niles in the way that the 
stalls aie organized. Meat is a 
particLilar s|iecialiy ol this mar 
ket, particularly ternasco, a 
type of very young lamb pro­
duced in .\ragon. Charculerie 
specialties include jamon de 
Ternel. a Denomination of 
Origin cured ham which con­
noisseurs love (see .Spain 
C(JUri>ie!ourNo. 28). 

Maria Unceta is a joumalisi 
irho specializes in Iraivl irrit-
ing. aiii/ is al.so a publisher. 
Her articles have appeared in 
many magazines and neics-
papeis, and .she has also tvrit-
ten and coiyrdiiuUed several 
series of tourist guide-lmoks. 

San Sebastian's La Brcciia Market, as seen by Juan Mari Arzak 
Juan Mari Ar/ak is ihe most in­
ternationally kneiwn uf Spain's 
top chefs: his restaurant has 
three .star status in the 1996 
.Michclin Guide. For him, a 
daily visit to the market is a 
conibinatiein of ritual, work, and 
pleasure, "La Brecha Market is 
a jeiy: it's a little market, it's con­
venient, and though iLs range is 
no: I|ii5;e. : | i t ' ]-;iviilu, e -s . ; k \ : i \ - . 

absolutely depenelable," he .says, 
by way of intnxliiction. " In the 
e:ourse of a long chat in his fa­
mous restaurant (Arzak, in the 
part (if San Sebastian known as 
el Alto de .Miracmz). Juan Mari 
Arzak told us about his shop­
ping habits and what he appre­
ciates most alxiut the market he 
vi.sits daily, not just once but 
twice in the ceiurse of the morn­
ing: first at half past nine and 
then again around midday, 
"'Many days," he explains, "die 
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boats haven't geit back yet with 
the hocpterones (fresh an­
chovies), or tiie niscalo mush­
room lady hasn't managed to 
get to market yet; it's best to 
have 3 second look round to 
see what's anived in the course 
of the morning." He maintains 
that in tliis sense iliere are tv,'o 
market-. i-aiiK .mH kiii-. 
Sometitaes he buys very little, 
but he always has ;t g(xxl kxik 
rounel. i.Ii.n.- >.\iili |ieople. meets 
other cooks. He tells us who he 
has met recently at La Brecha: 
Karios .\rguiriaiiei (vvho owns 
the one star .Michelin Guide 
restaurant lx.*aring his name and 
hosts a daily cookery program 
on Spanish TV), Juan Jose 
Castillo (of Casa Nie:ola.s;i restiiu-
ranl; one .star in the 1996 
Michelin Guide), Maria Jesus 
Fonibellida (of one star Michel in 
Guide Panier Fleuri restaurant 

.iiid I >ni.' I J1 .L i.iiriilv 11; ci n -ks i. 

.ind i'e(aij Siilnian.: .\krlai\-
restaurant and two stars in the 
1996 Michelin Guide) - a star 
lineup of the liest of Basque cui­
sine. But he also mentions dis­
cussing witli one of the fisli-stall 
holders the dift'erence bePiveen 
scad from the north and scad 
caught in the waters areiund 
Tarifu, in the Straits eif tiiliraltar. 
•^'hat Juan Mari .-Vrzak loves 
iiieist aliout IJ\ Breeha is its arte­
san character: all the products 
are fresh that day, they are local, 
and they are there in small 
quanrities, especially the fish, 
and the fruits and vegetables 
brought in by coLtntrv-vvomen. 
The iraditiemal cuisine of a re­
gion, which he maintains re­
flects the character of its people, 
is mtiele with kx'al produce, .sea­
sonal and home-greiwn. I'or 
this famous chef, doing the 

shopping is tlie most ditficuli of 
all tile aetiv itie.s involved in mn-
ning a re.staurant. This is not 
just because making cheiices is 
difficult, but also because it is 
such a time-consuming busi­
ness. Many of Juan Mari Arzaks 
suppliers go directly to his 
restaurant tei offer iiim a couple 
of line-cauglit sea bass or some 
wild mushreioms flicked in the 
countryside the evening liefore. 
Often these are not people who 
make their living as suppliers, 
h i i ! .al-au:.;:-. ••.if iK^^[^l^• ' iva ig-

ing things in as a friendly ges­
ture. In these circumstances, 
one d(X-*sn't just pay for the mer­
chandise and say goodbye; 
there Ls conversation aboul sea 
conditions that day, or how 
hard it is to find mushrooms. 
This is an integral part a close 
relationship whose imptirtance 
Juan Mari ^\rz:ik appreciates. 
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all in 

Garlic is TO Spanish cooking what the guitar is to its music and, like the guitar, it has acquired 
a particular cliaracter and iiistory in Spanish hands. For over tv '̂o thousand years "the stinking 
rose," as the Greeks called it, has grown arotind the peninsula, flavoring regional cooking and 
lending its medicinal powers to numei-ous Folk-remedies. In die last forty years, it has also te-
come a major commercial crop. Today Spain is Europe's leading producer, its gariic fields cov­
ering an area larger than any Spanish city. 

E xactly when and how gariic arrived in Spain 
is not known. It may have been grown by the 
native Celtiberians. Certainly, il was highly 

rated by the Phoenicians and Greeks who traded 
with them, while the Roman ceikmizers enshrined it 
in two ilislies that rem;tin ckissics of Sjianish 
Mediterranean coeiking. One Ls alioli, a thick glos.sy 
Laiii.ibiiin (i! ]Hiune'e(j g.irlii. .iiui olive oil. W I I K I I is 
said to have been dreamed up by the Emperor 
Nerei. The other is ajo bianco, Andalusia's milky-
white chilled gazpacho m:tde w ilh almemds, garlic, 
vinegar, bread, salt, and water. 

Medicine, Myth and Magic 

In die centuries .since flien, Iberian garlic-earing has 
continued to be intertwined with its medicinal pow­
ers. In his first-century Historia Natural. Fliny iLsted 
61 uses for it. Believed to htild magical powers, it 
was hung in the porches of Roman houses to keep 
evil spirits away. 
Tbe Andalu.sis, or Spanish Moslems, viewed it more 
warily but regarded It as the be.st cure for snake 
bites and poisons. On the reiad to Santiago, Chri.st-
lan pilgrims ate it to protect theni.selves against 
drinking infected water. It was highly considered in 
medieval medical treatises, prescribed for 
toothache, constipation and colds. "Of gariic, all 
medicine with universal experience proclaims it to 
heat and relax the stomach." wrote histeirian Friar 
Juan of î ineda in die late 16th century. He cemUn-
ued in a tkiwn-to-earth vein, "and what it most does 
in eiur service is to be a strong wall and defense 

against the polvora of wine." Literally, polvora 
means gunpowder or file works. 
Feilk-wisdom, stored in Spain's va.st repeneiire oi 
proverbs. empliLi.sizes its jiowers to build up the 
bfjely's resistance. "En tiempo neuado, an ajo vale h 
que nn caballo," runs one .saying. "In snowy weath­
er, garlic is worth as much as a horse." More re­
markable is another saying, "ajo bewido. ajoperdi-
do," or "garlic boil eel, gariic lost." which anticipates 
whai medical lesearchers now consieier true of its 
active elements. And it .seems that this popular wLs-
dom did not end in well-meaning words: English­
man Jeihn .Minsheu w rote after a trip to Spain in 
1627, "the commem sort do live by it, so that it is the 
ptior man's f^hysicke and Food." 
In a deeply religious world, lhe.se medicinal peiwers 
were .seen to e.xtend seamlessly into magical ones, 
such as shielding the garlic carrier, or wearer, 
against wild animals and evil spirits. Shepherds 
rubbed gariic ein them.selves and their fitie-ks to dis­
courage foxes, weilves, and snakes; bullfighters car­
ry cloves as a charm against the bull charging them; 
Galician country women still wear it in their hats or 
bags to fend off the evil eye. 
As a curious epilogue, in the centuries after Colum­
bus took gariic to the New Weirld via the Dominican 
Republic, Spaniards transplanted many erf these cu.s-
toms there. In his splendid The Book of Garlic, 
Lloyd J. Harris lists just a few erf llie gariic remedies 
in American .southucstern folk-meelicine, from the 
Santa Fe and Riei Grande area, to cure ailing honses, 
dogs, ;tnd humans. 
Since Louis Pasteur first leceignized gariic as an an­
tiseptic in 1858, sciendfic research has .suggested 

Text: Vicky Hayward Photos: Antonio de Benito/ICEX 

.MAV-ACGHST'X) 

Still Liles: Menchu Artime 

SP.̂ tN" OOIIRMEIOIH 7 7 



'//•)/ r/r//-//c-

that we still don't know the 
ful l exieni of its powers, 
tktrlie 's oil - around 10% of 
its content - ceintains ,st>me 
14 substances, neitably two 
sulphur compeiunds called 
allicin (released by an e'u-
zynie when the clove is 
eipened) anel ajeone. They 
liel]i lo m;(ke it anti-fungal, 
antiseptic, anti-coagulant 
and anti-oxidant, plus effee-
tive in treating viatses resis­
tant to labeiraleity antibiotics, 
lowering blooel pressure, 
and elilating arteries. One 
suivey of 25 clinical studies 
on cardieiv;iscular dise.ise. 
I.iy Professor Andrew- Neil eif 
Oxforel Llniversiiy (Interna­
tional Congress of Garlic, 
Berlin, 1991), suggests that 
regular garlic eating c:in 
lower cholesterol levels Liy 
10% and cut the risk of car­
diac failure by 25%, -All this 
in a clove - and many of gar­
lic's propenies have yet to 
he rr^e: in l ied 

Garlic Gastronomy 

Contrary tei the idea that 
Spaniards are a race of rabid 
garlic cooks and eaters, a 
myth largely put about by 
English travel-writers such 
as Richard Ford, its gastro­
nomic weirth has been the 
subject of debate in Spain as 
much as elsewhere. 
Perhaps this was the inlieri-
tance of the .^nelalusian 
iMuslems wJio useel it spar­
ingly in their areimatic scent­
ed ceieiking. usually along­
side lemon juice and al­
mond milk. They recom­
mended it shouldn't be eat­
en raw, especially before 
going to mei.sejue. Their cem-
tempeirary .-Mfon.sej XI, king 
of Ca.stile and Leon, founded 
a knight's eirder in 1.368 
w'hich forbade garlic-eating 
at pain of banishment freim 
court for a month. The order 
was finally dissolved by 
French-bom Philip V in the 
18th century. Lsabel erf'Castile 
is alsei saiel to have rehised to 

eat gatJic, and courtly coeik-
beioks frtim the hitli to 17ih 
century, such as die Libre de 
Sent S( ll ' i ;inel Lihro del A rie de 
Cozina are noticettbly light-
handed with it, using it feir 
certain specific dishes ;inel 
sauces, but not indiscrimi­
nately as foreign ir;ivelers 
were later tei Fine! in highwtiy 
pi'SdiUi. or iLiv taii cooking. 
One rea.son for abstinence, 
;is in classical Rome, was 
that garlic was seen as the 
feieiel of the peieir. Cervantes 
put his finger ein the nnitter 
in Dein Quixote's advice to 
Sanclio when he was going 
te) rule the Isla Barataii;(: 
"Do not eat garlic and 
einions. for their smell will 
reveal that you are a peas­
ant." Even in the late 19th 
century, novelist and food-
vs riter Emilia Pardo B;iz.iii 
warneel ladies away from 
being feiiind with a "trea-
son:ible ]ilebei;in clove." 
Abstaining f rom garlic, 
which was almo.si universal 
to shepherds' and gypsies' 
dishes, was a way of 
s]ielling out social position. 
The overuse of g;trlic in the 
poverty-stricken years ;ifter 
the Civ il War producetl ;in-
oilier backlash against it, 
"Spanish cooking is full of 
garlic and religious con­
cerns," complained writer 
Juliei Camba, He acctisecl 
coeiks eif cauterizing peo­
ple's tastebuds to cover up 
feir lack of other ingredi­
ents. Today, though, the 
return tei well-sloe keel 
larders and the revival of 
regional coeiking has re-
dresseei that balance and 
ensured garlic a subtle 
place in kitchens of the 
highest caliber. A few 
Spaniards may ab.stain. but 
most eat an average of 
some 1.42 kilos ( 3 3 
pounds) elf garlic a year. 

The Shifting Garlic .Map 

Today mo.st Spaniards buy. 
rather than grow their gariic 

as they otiev diel. To supply 
that elem;inei, ceimmercial 
pteiductiein has c|uadrupletl 
since 1950. E.\en so, of some 
200,000 tons now greiwn 
every year, einly a f i f th is 
surplus pniduce feir export. 
That spectacular ri,se in prt>-
eiuction has been possible 
through the steady expan-
skin erf growing aiea tei ceiv-
er over .30,000 liectates (eiver 
75.000 acres). A first jump 
c;ime in the miel I95()s in the 
dry, wide plains of Castile-La 
.Mancha - Don Quixeite ceiun-
try - king famed ftir its in­
tensely flavored, small-
htill yj<\ i i j i i iiinrcu/'i. I lY pur­
ple gariic. The .small leiwn of 
PeiJconei-.ts. its _L;I"I iwaiiL; .iiul 
comtiierci:il capit;il, handles 
seime 7i),ri()0 tons of garlic a 
year and the w hiff hangs po­
tently in the air. especially :tt 
planting and haivesting time. 
Tsvenl 1 V t.-.irs hU(.a- eauH.- .i 
sece)iKi iiKijor beiom, this 
time in Andalusia to pro­
duce Fureipe s earliest garlic 
in mid-May. Growing con­
tinues to sjiread steatlily in-
tei different provinces - Cor­
dova, Jaen, Granada and 
.Malaga - with a mix of l.;i 
Manclia purple, impeirted 
wdiite and early varieties. 
Most recently, Hxtremaduni 
has joined the new produc­
ing regions w ith plantatieins 
in irrigated areas around 
Badajoz and Caceres. 
At the other end eif the .sea.se)n, 
C;tstile-Leoii's growers harvest 
late purple and white garlic 
from June to July. One splen­
did reminder of earlier times 
here, is the gaiiic fair in Zanio-
ra, on St. Peter's day, (tlie 28th 
erf June) when tlie main .squaie 
fills up w ith small gaiwers sit­
ting liehinel huge piles of dec-
oratively plaiteel gariic. Gar­
lands of garlic are alsei weim 
by diose whei join tlie jiroces-
.sion to the church. Tlie shift­
ing garlic map has also been 
markeel by die aniv;tl of new 
gariic fiesta.s, such as tho.se in 
Chincliein and Pedroneras, 
neitable as much for their 
wine as gadic consumption. 

Cultivation: 
From Bulb to Crop 

Garlic greiwing itself has 
changeci little in the change 
of se;ile freini vegetable gar­
den to commercial planta­
tion. The seeel. a skinnetl 
clove of garlic, is pkinted in 
rows, apex-up, just under 
the soil's surface. Today, 
over three-quarters of Span­
ish garlic is still hand-plant-
eel, although mech.miz:itii in 
is creeping in, 
/Mthougli it isn't ;i eleniand-
ing creip, certain cemelitions 
bring out the best of g;irlic's 
(lualiiit's, I'enile, loeise, well-
clrained soil, a ediilly start to 
fife but plenty of sunlight 
anel warmth later as il ni;t-
tures, are needed to give fin­
ished bulbs Willi large, even 
cleives. Planting, then, falls 
between October and mid-
January. Garlic is not a 
thirsty crop - dryness makes 
for a potent aroma and tla-
veir - but light spring rains 
are crucial aiiel most ce>m-
mercial Spanish preieluctioti 
uses irrigatiem as back-up 
insurance. By March tei April 
the garlic fields are green 
with the shoots. At this stage 
they can be [lulled u|i ;ind 
ceiokeel. a Spanish delicacy 
called ajos tienios. A month 
laier the bulb begins to fat­
ten iiid divide. 
Harvesting conies before 
the plant throws out its 
white star-like fleiwer. 
Mo.si of the natiemal e rop is 
Slill hand-pulled from the 
earth and dried traelitional-
ly for ten to twelve days in 
a dry sunny place. But 
times are changing: me­
chanical harvesters anel 
hot-air dryers are coming 
into use in larger commer­
cial phtntations since rain 
dur ing harvesting can 
bli;.;ht the crop. 
Since garlic exhausts the 
s( lil. v\ hie ll in turn le.iels to 
bulb degeneration, it is 
usually greiwn in a twei lei 
three year cycle, rotated 
with cereals. 
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Varieties: Quality and 
Quantity 

Since 1990, the emphasis 
has switched away from 
[ihinting towards new vari­
eties ;ind seed improvement 
of native types as a means of 
raising prexluctton. 
Sei far, white and early garlic 
varieties have been on the 
up. Traditional tei the north -
especially Galicia, the Ehro 
valley, and Asturias - white 
garlic spread .south as a re­
sponse tei exjieirt demand 
feir large, competitively 
priced bulbs. Early-season 
gariic with its large, fiatlish, 
veined bLilbs and asymmet­
rical fat cloves is alsei peipu-
lar, especially in Anelalusia. 
Initially it was grown freim 
imported seed to raise 
yields, hut today growers 
mainly use locally improvetl 
steick developed threiugli re­
search schemes by distribu­
tors and expeirters. Seed is 
grown from new^ cells taken 
from the apex of cloves in 
the laboratory, then in the 
third and fourth year the.se 
are planted tiut to provieie 
.seed-banks. Thanks to such 
schemes, yields have risen 
lo over 15 kileis (33 peiunds) 
per hectare (2.471 acres) for 
white garlic. 
In llie next few years, how­
ever, native purple garlic -
still the meist prized by 
Spani.sh gourmets and chefs, 
like its laeaicli cousin, the 
pink Reise de biutrec - is ex­
pected to reach the same 
yields. The first crop of im­
proved purple garlic will be 
hatvested in La Manclia this 
year and its bulb-size is ex­
pected to rise by 40% within a 
few seasons. At the same 
time, reseaiclieis are develop­
ing a classificaiiein system so 
diat Spani.sh purple will .soon 
fx; a registenxl variety% It may 
go on from tliere to tx;txime a 
Denomination of Origin. 
Another new tlevelopment 
since 1990 has been ejrganic 
garlic growing for overseas 
markets. In fact, much Span-
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ish garlic has always been 
chemical-free since pests are 
few. But organic growers, 
regi.stered Iwth in Spain and 
abroad, are increasing. 'With 
iargi.- reserv es o f v i i \ ; ' , i i i L M K I , 

the only limit to production 
is customers' w illingness to 
pay the added cost of small-
scale, registered organic 
production which translates 
into higher crop prices. 
Freish green garlic cultiva­
tion is also on the up in 
Levante and Anelalusia, but 
as yet little is exported. 

From Field to Ware­
house: Selectit^n and 
Storage 

Just as impeiriant to final 
quality is the handling tif 
garlic after liarvesting. Long 
gone are the days of roam­
ing garlic-sellers wdio 
hawked bulbs loose from 
sacks or plaits. Today's mid­
dlemen, whether coopera­
tives or private companies, 
group the preiduce erf hun­
dreds eif greiwers and oper­
ate from giant w-areheiuses, 
where the bulbs ate cleaned, 
graded, stored, and packed 
ffir their various markets. 
' In the garlic trade today," 
e'eimments Andres li:illester 
of Ajos Imperial, specialist 
exporters, "we sell .service, 
quality and then garlic, in 
tliai order." 
Chilled steirage, allowing 
half the crop to be held 
back feir sale during die sec­
ond half eif the year, has 
made the wrinkly, dusty 
cloves of late winter months 
a tiling of the past. The only 
side-effect of mild chilling 
(at -2 to -4° C/-28.4 to -
24.8°F) is slight water-k).ss, 
so intensifying the flaveir. 
Beforehand, bulbs go 
through an initial cleaning 
and selection process to en­
sure that they are well-
formed, without blemishes, 
and lightly clo.setl. with im 
broken skins tei help them 
keep well. 

Final ejuality contreil comes 
immediately before sale. 
The five grades - ranging 
from Extrafleir, with a diam­
eter up to 6 cm/2.3 inches, 
down to small Segunda, half 
the size - depend on size, 
1)1.11 .some kirgi.- (.'xpijriei's ;il-
so now register precise 
weight, too. Rejects, called 
destrtos - which make up 
40% of the garlic for export -
go to speci;tlisi Spanish com-
[latiies that make licjuid and 
dried garlic powders and 
granules. Recently, they 
have al.sei begun to move in­
to the health market w^th 
gariic pearls. This market is 
likely to grow in the future. 

F r o ni Wa rehouse t o 
Market: Tlie Hacking 
Revokilion 

Traditionally, garlic was ex­
ported Itieise In eicfagonal 
slatted crates designed to 
keep the contents well-aired 
for long sea journeys to 
markets such as Brazil and 
Puerto Ricei. That trade srill 
exists - Brazil buys some 
12,000 tons a year - and gar­
lic is alsei exported by plane 
to other distant markets, 
such as Canada and the 
.Middle Ea.st. 
But since the niid-1980s, the 
market has regeared low aids 
Eureipe, especially its north-
em countries where growing 
interest in garlic's medieinal 
value, the cosmopolitan eat­
ing h:iliits of nuihiraei.tl soci­
eties, as well as the taste for 
all things Mediterianean, are 
steadily pushing up cem-
sumption, In some eif these 
markets, such as Britain, 
consumption is rising by 
areiund l()"/(i per year. 
Flexibility, or adapting to 
the garlic-eating habits eif 
each country, is the name of 
the game. The Irish like 
while g:trlic, the Belgians 
prefer red or purple; the 
French like to buy bulbs 
loose off traditional plaits, 
while the British like theirs 

mildly flavored and firmly 
11 inlTi i l l e d i n - le l s : I I K : iK ikn 

boxes. The Swedes and 
Swiss will pay die premium 
for organically greiw n bulbs, 
and the Germans use seinie 
of their impeirts for pharma­
ceutical purposes. 
•'W liai vv I- di) in iiit.e. ' ci ail­
ments Joaquin Hidalgo, of 
Coeipanian. a leading Man-
chegan expeirter, "is that 
customers leam to pick out 
the quality of SpanLsh garlic 
in the flavor given In its 
higli oil content." 
In response tei iheise diftei-
eni lastes, exporters have 
develeiped new packing and 
presentation ranging from 
traditional plaits (trenzas) 
and conical bouquets (raci-
mo.s) to nets, boxes, mokleel 
trays or shrink-wrapped 
baskets cemtaining any­
where from a couple of 
heads tei a kilei of garlic. La­
bels are printed up to order 
in different languages and 
are firmly stapled on before 
the garlic is packed into lor­
ries to reach customers in 
the shops within a week. 
The packing is not just dec­
orative; despite appear-
:ine e s, garlic is fragile, widi 
bruising appearing three tei 
four months after hantlling. 
Antl the old-fashioned 
plaits are one of the best 
ways of locking in garlic's 
flaveir anel aroma. 

Vicky HaywarU: is a j'rec-
iance jea tures Journalist, 
travel tvriter and editor who 
lives in Madrid. She has 
iviitfen two guidebooks and 
published numerous articles 
nil Spanish food, culture 
and society in neiv.spapers 
and magazines. 

See Ma in Expor te r s on 
page 15 and Recipes on 
page 109. 
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Garlic in a Jar 

In the last few years, Spanish 
ga rli c has begun to find its 
way into jars. Until th e 1990s, 
you wo ul d have needed to 
travel to Andalusia's bodegas to 
try pickled garlic in olive oil, 
b ut now it is being sent around 
the world. Wh o le cloves a re 
lightly blanched or steamed , to 
remove the aftertaste but not 
the texture , the n bo ttled in a 
pla in light brine or in olive oil 
w ith vinega r, spices o r he rbs. 

Serp is (see Spain Gourmetour 
No. 32) a nd Agru cape rs sell 
tho usands of kilos to Midd le 
Eastern, Caribbean, Asian and 
American, as well as northern 
European markets. 
Mea n w hil e , back in gar lic­
ca pita l Pedrone ras, a yo un g 
co mp a n y ca ll e d Sua rez 
Mo n adero h as la un c h e d a 
range of half-a-dozen bottled 
ga rl ic k y sa u ces a n d m a ri ­
nades, plus the garlic vinegar 

w ith whi ch th ey a re m ade, 
unde r the brand na me Do n 
Ajo (Mr. Ga rlic). All a re made 
w ith loca l purple garlic . The 
sauces are designed for those 
who like authentic Spanish fl a­
vors - there are two Canarian 
m ojos (spicy sauce), fo r exam­
ple - and keep a natural pul pi­
ness. They are already exported 
to the Caribbean, Latin America 
and to n01them Europe. 
A fin a l Spanish d e licacy , still 

From Subtler to Strong: Turning Garlic's Flavor 

Spanish cooking's reputa­
tion for uncontrolled blasts 
of garlic is a black legend of 
the past. In these days of 
greater wealth and variety, 
it is used in a range of ways 
to give different effects, 
some so subtle you hardly 
notice them. 

"The flavor of garlic should be 
suggested or insinuated," com­
me nts Manuel de la Osa Moya, 
a garlic specialist and chef-pro­
prie tor of Las Rejas restaurant 
in Pedrofieras. His light modern 
cooking based o n regional fla­
vo rs has won many awards and 
loyal customers. "It never needs 
to do minate a dish o r come 
back after eating. " Three of the 
recipes o n pages 109-115 come 
fro m Las Rejas. 

BUYING, STORING 
AND PREPARING GARLIC 
When buying ga rlic, press to 

check it is crisp and hard; the 
green sprout can always be re­
moved. Store in a cool, dark, diy 
p lace. Don't be tempted to use 
old, cliied garlic; its rancid flavor 
will carry d1rough to the final clish. 
One basic rule to avoid the Ha­
v o r o f ga rli c o ve rp o w e rin g 
other ingredients is to pull out 
the green germ you may find at 
the heart of the clove; it con­
tains the most vicious flavor. A 
seco nd rul e, according to 
Manuel, is to cut garlic only just 
before use. "Oxidized ga rlic has 
a rea ll y unpl e asa nt tas te . 
Cutting it o pen in advance is a 
mistake. " For any dish, it is al­
most the last ingredient he pre­
pares, o ften chopping it finely 
in hi s hand before adding it 
stra ight into the pan . Equally, 
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he crushes garlic with o live o il 
to sto p it from oxidizing. 
On the o th er hand, he is an 
a d voca te o f bre akin g a nd 
bru is in g rathe r tha n c utting 
garlic to bring o ut the best o f 
its fl avor for oils, f1y ing , stews, 
e tc. ( if c ru s h e d w h o le, the 
cl ove ca n be re mo ve d too). 
Similarl y, he cho ps cloves with 
the back o f a knife. 

CUTTING AND COOKING 
FOR DIFFERENT EFFECTS 
The strength of flavor from ga r­
lic depends not so much on the 
qua ntity yo u use as the w ay 
you cut it open and cook it; the 
substances that p roduce a harsh 
a ro ma and fl avo r form as the 
cells are broken in contact with 
oxygen. Long, slow cooking in 
its skin , fo r example, leaves gar-
1 ic nuttily sweet. At the o the r 
encl of the gamut, crushed raw 
garlic has an abrasive kick from 
rapid oxidization . 
Here are some of the diffe rent 
effects used in Spanish cooking: 

• A lick qf garlic: toast ru bbed 
over with a halved clove of gar­
lic and dribbled with olive o il is 
an Andalusian staple, fo r break­
fa st o r snack , with or witho ut 
salt. Rubbin g the ins ide of a 
dish before cooking in it leaves 
a subtle hint; in a sa lad bowl, 
it's stro nger. 
• Roasted whole garlic: gives a 
sweet, pulpy flesh , good in sal­
a ds, mas he d fo r sa uces a nd 
purees, or eaten on its own. Rub 
t11e cloves over with olive oil and 
w rap in aluminium foil if you 
wish. Loose cloves take 15 min­
utes; a large head needs 1 hour 
at 200° C, 400° F, gas mark 6. 
• Deep-fried garlic: close to 

baked ga rlic's flavor a re cloves 
deep-fri ed in their skins, ca lled 
b y th e pres ide nt o f Spa in 's 
Garl ic Club , Santiago Hosa clo, 
Extremei'io Oyste rs. 
• Whole garlic baked in rice: 
traditio nal rices cooked e ither 
in a paella or casserole are fl a­
vo re d b y placing th e w ho le 
sauteed head of ga rlic , with its 
skin o n , in the middle o f the 
ri ce w he n you 're adding the 
wa te r. Help yourselves to the 
cooked cloves . 
• Oil .flavored with fried gar­
li c: hea t th e ga rli c, w h o le 
clo ves o r s li ced , in olive o il 
until go ld e n , n o t bro wn e d , 
then remove the garlic and use 
the wa rm fl avored o il stra ight 
away . The cloves can be put 
on the top o f the dish fo r dec­
o ra ti o n. Use 12 garlic cloves 
for 18 tbsp o live oil. 
• Quick~frying with garlic: for 
cooking prawns, mushrooms 
or o t11e r quick-coo king ingredi­
ents al ajillo (with garlic), thin 
crossways or lengthways slices 
of the garlic are used , allowing 
1-2 cloves p e r pe rson. If the 
ma in ingredie nt needs mo re 
tha n a few minutes cooking 
time , fr y it first , dra in , the n 
ref1y briefl y with the ga rlic. 
• Refrito of garlic: chop ped gar-
1 ic is fried and poured over t11e 
fi sh , meat and vegetables , or 
into bean stews. Try 4 cloves of 
chopped ga rlic fried in 6 tbsp 
olive oil for 1.5 kg vegetables. 
• Fi n ely diced raw ga rlic: 
good scattered over strong-fl a­
vored ingredients such as sa lt­
ed or pickled anchovies, roast­
ed pe ppe rs and so o n. Also, a 
few addicts like to sprinkle it 
o ve r th e yolk o f a fri ed egg 
with a few drops of vinegar. 

la rgely undiscovered ab road , 
a re the preserv e d te nd e r 
shoots of young, green ga rl ic. 
Pic k ed w ithin o ne to two 
weeks in s pring ti me as the 
ga rlic is sp rou ting , they a re 
s imply cleaned , chopped and 
put into a very light brine fo r 
us ing in sauces, a ll kinds o f 
egg dishes and rices . Th e ir 
nu tty, d e licate flavor appea ls 
even to those w ho say they 
dislike garlic. 

• Preserved raw garlic: halved 
hea d s go s tra ig ht into es­
cabeches and o th e r vin ega r­
based prese rves. The clo ves 
can be eaten from the jar; they 
a re powerfully ga rlicky. 
• Pounded or crushed raw gar­
lic: gives t11e strongest flavor of 
all. It is used for marinades and 
adobos, as the base o f sauces 
such as alioli, for flavoring o ils, 
salads, stews and so on. 

TAKING GARLIC 
MEDICINALLY 
Ge n e ra ll y sp e ak ing, ga rli c 
taken for med icinal purposes 
- w h e th e r agains t flu or 
colds, to cleanse your syste m 
o r fo r h ea rt purposes (see 
page 78) - is supposed to be 
ta k e n ra w , a lth o ug h it is 
th o u ght to b e a s e ffec tiv e 
coo ke d fo r cardi o vasc ul a r 
d isease. In his excell e nt small 
book Virtudes Curativas del 
Aj a Jorge Sintes Pro suggests 
cru shing two cloves o f ga rlic 
with parsley and o li ve o il for 
spread ing on bread . Fo r max­
imum effe ct , this s ho u ld be 
ea te n o n an e mpty sto mac h 
at breakfas t time. 

LO SING THE SMELL AND 
TASTE 
Parsley, mint and cardamom are 
effective garlic neutralizers, as are 
a slice of apple or a chlorophyll 
tablet. Cumin seed and caraway 
a re a lso used traditio nall y in 
Castile-La Mancha, where you'll 
fmcl them, like parsley, in many 
garlicked dishes. So is a slug of 
anfs or a drink of lemon water. 
To w ash the sme ll o ff yo ur 
hands, rinse t11em first in cold 
water before washing with soap 
and hot water. 
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For the winegrowers of La Mancha, 
the key to the future is quality. The vineyards 
of this region of central Spain are threatened 
with pull-ups on a massive scale, and this fact 
has wonderfully concentrated the minds of 
certain forward-looking winemakers. Alerted 
to the need for a change of tactic, they are 
proceeding confidently in the right direction, 
meanwhile providing a much-needed exam­
ple for the remaining growers in this serious­
ly beleaguered winegrowing area. 

According to the EU experts 
who compiled the MCO (Mar­
kets Common Organization) re­
port , there is a surplus of 
800,000 hectares (nearly 2 mil­
lion acres) of vineyards in the fif­
teen countries of the European 
Union, of which around 50% lies 
in some part of La Mancha, Va­
lencia, Aragon or Extremadura. 
The problems currently afflict­
ing the world's biggest vine­
yard are the consequence of 
policies of past decades during 
which viticulture was allowed 
to spread uncontrolledly 
through this part of Spain , 
with the cooperatives at the 
helm. To give some indication 
of just how colossal the scale 
of vit iculture is in the au­
tonomous community of 
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Castile-La Mancha, the region 
of La Mancha is the source of 
one half of Spain's total 
wine-production, its viticul­
tural activity being concen­
trated in the four provinces 
of Toledo , Ciudad Real , 
Cuenca and Albacete. 
Attempts to get rid of Europe's 
wine lake could result in parts 
of this region being reduced to 
desert since, for reasons of cli­
mate, it could not readily sup­
port any crop other than vines. 
Authorities within Spain's wine 
sector believe that there are al­
ternative measures which 
would make this sacrifice un­
necessary. One could say that 
enlightened consumers , both 
Spanish and foreign, of quality 
wines are also providing evi-

Translation: Hawys Pritchard 
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dence in favor of the case for 
biodiversity in winegrowing, 
For this is the emly way of 
guaranteeing a future for 
winegrowing areas cxinsid-
ered also-rans in the fame 
anei pre.stige .stakes. 
While in the Mieldle Ages I.a 
iMaiii. Ii.i'.s vniev anJs < u. cu 
pied no more than the out­
skirts of its towns, they later 
began to spread into the 
countryside, blocking the 
path of the placid tloclvs of 
Merino sheep which had un­
til then enjoyed eleiminion of 
the vast (jastilian plain. 
From that time on, white 
Airen exerted a virtual vari­
etal monopoly, Airen. a 
high yield, disease-resistant 
variety, was planted with lu­
natic fervor, taking eiver 
freim either estalilislied noble 
varieties such as Manttio, 
Jaen anel Rrtijidera. 
By the end of the Spanish 
Civil 'War in 1939, Airen ac­
counted for some 30% of bt 
Mancha's total area under 
vine, a percentage which 
rose gradually to an unbri­
dled 95%, No responsible 
aulliority of the I-"ranco [leri-
exl saw fit tei control this [ilie-
nomenein, which eventually 
Uirew the delic;ate balance of 
Spain's viticulture out of true. 
Despite all the adverse criti­
cism, however, there is a leit 
to be said in favor of Airen 
grapes. The problem with 
this variety is over-familiarity, 
for it undoubtedly has many 
attributes, giving usefully 
neutral mu.st, while the .skins 
itnpart a di.stinct fruity char­
acter, in the hot areas where 
it is habitually grown, Airen 
retains its neutrality and 
transmits no intrusive tastes 
or smells to wines made 
from it. In short, Airen is a 
perfectly weirthy grape with 
qualities which remain .stable 
from year to year. 
The quesrion of what to do 
with such a disproportitin-
ately huge productiem of 
white grapes in a country 
like Spain - traditionally a 
nation erf red wine drinkers -
has been quite a different 
matter. La Mancha s winer­
ies opted early for the solu-
tiein of imitating the clarete 

which was sei succ'es.sful for 
Valdepeiias (an area which 
also falls administratively 
w-ith in Castile-La Mancha), 
Clarete is, a lightweight w-ine, 
said to be "red to look at, but 
white at heart," which uses a 
red variety - Garnacha or 
Cencibel - in very .small prei-
portion just to provide the 
color in wine which is 90% 
white Airen, Clarete itself is 
not traelitional lei the area, to 
judge fiy the eibservations of 
some famous Romantic trav­
elers, such as Kichard Ford 
and Alexandre Dumas, who 
mention drinking rich alco­
holic reds from the tinafas 
of Valdepeiias, Davillier, art 
histeirian anel collector, went 
so far as to compare the 
wine of Valdeperias with the 
rounded Chateauneuf du 
Fape for its dense red coleir. 
But Valdepehas' winemak­
ers needecl more than these 
literary accolades. Those 
among them who were reg­
ular visitors to the capital 
brought home the idea 
wliie:li was lo Iranslale into a 
huge success story: they had 
recognized the market for 
an aloqiie, or clarete. This 
type of wine is a "decaf­
feinated" young red, or­
angey hued, pleasant to 
drink wi th its touch of 
sweetness, and it liecame 
the standard drink among 
ha hi lues of the taverns of 
Maehid. Freim 1895 ein, a 
daily train eif 25 wagems, 
each loaded with 100 wine­
skins, left Vakleperias for 
Madrid, a 200 kilometer (125 
mile) trip freim bodega to 
laberna. The news spread 
l ajiidly to eidier winegrowing 
teiwns in Ca.siile-La Manclia. 
,sue h as Neiblejas and Ileren-
cia, and they adapted to the 
demand for Vaklepefias-st^'le 
clarele. Eventually, however, 
demand waned in parallel 
with a sharp elecline in the 
consumptiein eif tiivern wine. 
Scimething hael tei be ekme tei 
curb the spread of the om­
nipresent Airen, whose com­
mercial potential was now 
distinctly litniled. The au-
llieirities then promoted the 
rehabilitation of other vari­
eties which had lx;en on the 

point erf disappearing from La 
Manclia's vineyards, specifi­
cally red Cenciliel, a dose te-
lation of Rioja's Tempianillo. 

NEW TIMRK. NE\ii TRENDS 

Stime bodegas have achieved 
very satisfactory results with 
young, and not-so-young, 
reds based em Cencibel anel 
odier varieties, such as the 
ubiquitous Cabernet. Cur­
rently, diere is a closer focus 
on the region's viticultural 
base, while at the same Lime 
its' bodegas are updating dieir 
technology and improving 
iheir technical and adminis­
trative management. This 
peisitive approach has pro­
duced some quality wines 
which are doing well com­
mercially bodi al heime - the 
range of D.O. La Mancha 
wines em the Spanish m;iikei 
is wide and varied - and 
abroad, where various export 
markets are making die most 
of very attractive prices. 
Fifty years ago. Villa rrtibledo 
iii .Mbacete l^rovince was the 
sort of town where, at har­
vest-time, die air smelJed of 
grapes, there vvas must un­
derfoot in the streets and a 
]iLtny' alme)S]iliere reigned, 
IxKal land is held in large es­
tates by a few owners, and 
this fact meant that vines 
wea" frequently ripped out if 
there was money to be made 
by |iutting the kiiiel to (Hher 
use. But there have been 
happier initiatives in Villarro-
blt;eki, texi. Ttie family-owneel 
Teirres Filoso lirxlega is a ca.se 
in point: it retains the artisan 
;ippro;tch tei winemaking 
while keeping up with the 
limes, lis reds ;ire con.sidereel 
among the region's best, Ar-
boles de Castillejo. its princi­
pal brand, is Cencibel and 
Cabernet Sauvignem-based, 
antl after femientation is giv­
en a brief aging period of A -
5 months in new American 
oak casks and a further year 
in the bottle Ix'feirc being re­
leased ontei the market. Tor­
res Filoso sets itself:) modest 
ceiling at 150,000 botdes. As 
proprietor Jose Luis Torres 
says: "Feir a wine to taste 
good, and for one to feel 

jilea.sed with eveiy liottle one 
lianelles, productitm has to lie 
kept small. Tliis is die phileis-
ophy behind the way we 
m;ike wine, bottle nnt.i p;ick it 
by hand, and even put on 
sealing wax or a ribbein if 
need tie." 
Jose Luis Torres' grandfather 
had a ready-made team In 
the form of his thirteen chil­
dren to help in the wine and 
spirit bodega he established 
around 1921. Its current 
second iiranci, Juan Jeise, is a 
limiK.-(.l eLliiiun v. iiK' riedieiu-
ed to his memory. This 
wine spends two months 
leinger in the cask and a year 
longer in the beittle than 
Arboles de Castillejo. Torres 
Filoso is presently engageel 
in creating a mamred Sauvi-
giK in Bhinc. 

FERMLN JVYUSO: 
THE ESTOEA STORY 

Our next quality- producer is 
alsei in Villairobleelo. Femiin 
A>T.i.sei is aneirher family busi­
ness, founded in 1947, Com­
mercial director Jose Cano 
mentioned the significant In-
crea.se around Villarrobledo 
of plantations of red Cenci­
bel: "A few years ago, grow­
ers u.sed tei mix Cenciliel in 
w-ilh Garnacha and sell the 
grapes at the same price. 
But wjien Cencibel started 
fetching higher prices, 
things changed - areiund 
Villarrobledo, all the avail­
able Cencibel used to come 
to Fermin Ayuso, which 
p:tid the best prices." 
Ayusei used aging in Ameri-
e:an eiak e asks to highlight its 
best characteristics. And so 
liegan the success story of 
Estola, a brand with a gleiw-
ing reputation among its 
UKUiv' eiilliu.si;ists, not o)lly 
for its maderi/ed ivfiology -
it is aged for four years in 
the cask - but also feir the 
amazing longevity of the 
1982 vintage, still on the 
market until it is replaced by 
the Estola'85, a Cenciliel va-
rieial red with fresh reel fruit 
aromas and a peppery nose. 
Recent years have seen 
small but quality vintages, 
so that Estoia fans have 
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something to look forw^ard 
to, unlike the vintage's Inr 'S;i. 
'84, '86, '88 and '89. Fermin 
Ayuso is neiw looking into 
adding to its range urith a 
quality reel involving Cenci­
bel and Cabernet Sauvignon. 
more in tune with current 
t;isle.s. with a .sheirter time in 
wood and an earlier appear­
ance on the market. 
We now leave Villarrobledo 
for Tomelloso, in die Campo 
de S;m Juan, a teiwn which has 
grow n in pace with the devel­
opment of the wine industiy. 
One recent example of this 
development has been the 
creation of Beidegas Centro-
Espaiiolas. This venture, 
which would have been in­
conceivable ten ye;irs ago, is 
the- braincliiki i.it' !< mneeii part­
ners, and it is managed on 
their behalf by Miguel .Angel 
Valentin, feinner technical di­
rector eif Rieija's Bodegas 
Faustino. 
B oel eg; I s t'e n I ro - [; s p a h o 1 ;i s' 
business strategy is based in 
patt on the fact that it owns 
some 60% of the vineyards 
that it needs for its grape sup­
ply. Nearly ii million bottles 
of Alloza iy9i , a crianza red 
(see Glo.ssaty. page 117) aged 
for 10 memths in the cask. 

constitute I lie company's 
main assets at present. The 
aim is tei bring this up to 
200,0(K) ca.ses a year of cemsis-
tent ciualiiy crianza and teser-
va reds. These standards .ne 
matched In La Mancha by only 
two other bodegas, Fermin 
Ayuso and Vinicola de Castitla. 
Miguel Angel Valeniin ex­
plains: "Side-stepping tlie ILxa-
lion ein ilioja that characterizes 
die eiomesiic market, we have 
opted feir aiming 75% of our 
preiditction at foreign mar­
kets." Bodegas Centrei-Espaiio-
las aims it> complete its ambi-
tieins by producing and mar­
keting a line of select Lirandies. 
Teimelhiso is, after all, the 
wcirld's biggest spirit prodiicer 
and is the traditional .source of 
supply for the brandy makers 
of Jerez, who use these dis-
tilletl !ie]uors for subseeiueiit 
aging in their n'pic;illy .•\ndalu-
sian oak casks. 
Manzanares, next port of call 
on this Manchegan wine 
route, is the heiirte of Vinico­
la de Castilla, a go-getting 
ceimpany w-hicb exemplifies 
the principle of harnessing 
technology to achieve Cjuali-
ly. This bodega's young 
wines have a very high suc­
cess rale, and its reservas 

hav e uLso .scored on occa.sion. 
It has also deme extremely 
well with its marketing of 
(;;istillo de Manzanaies, Castil­
lo de Alhambra and Seiiorio 
de Guadianeja, the three la­
bels that Vinicola de Castilla 
uses for conqileie ranges of 
whites, pinks and reds, bodi 
young and crianza wines. 

BEITER VJVRIETIES 
FOR RE ITER WINES 

-Mfeinsei Meinsalve, longtime 
manager erf the comp;tny ex­
plained: 'A'inicoia de Ca.stilia 
forged ahead of its neigh be us 
in many respects; one of these 
was planting higher quality 
v:irieties. such as Cenciliel and 
Cabernet Sauvignon, of w hich 
we cuiTendy own 30 hectares 
(74 acres)." 
Aneither spectacular wdne-
growing venture has been 
similarly far-sighted. Cueva 
del Granero, a winery sur­
rounded by ;i 1000 hectare 
(2471 acre) estate lying 
alongside the road from Mota 
del Cueivei tei Quintanar de la 
Orden. An area of 450 hectares 
(1112 ;icres) ;U ;tn ;illituele of 
S5n iiielcrs ' 2"SK lei.-t i Is plani-
ed with vines, while the rest is 
scrubland. Carlos Tin:ijero, 

DENOMINATION OF ORIGIN LA MANCHA WINE 
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leading light at Cueva del 
Granero, is gradually trans-
feirming what was once - de-
,spite its elialeau-like setting -
an ordinaire bodega in tei a 
([uality v\ ine producer. "What 
we wani to do is to keep the 
Airen plantations - some 
60,000 vines - wbei.se output at 
diis aldtude is genuinely excel­
lent, alongside Cencibel and 
Cabernet." Cueva del Granero 
is prepLtiing fi.iv the launch this 
year of an anractive C îbernet 
Saiivignon resetva. 
The Cueva del Granero situa­
tion is familiar tei die Morales 
brothers erf N'lbiej.is. Tliev. 
too, are fighting tei sleiugh off a 
past reputation for ordinaire 
wdne wiiile focusing on an 
oenologically ambitious pre­
sent. The Morales' struggle is 
perhaps a tougher eme, since 
Neiblejas was one of the leiw ns 
vvhieJi used lo produce anony-
meuis wine for bulk tavern 
sales. Their grandfather u.sed 
to transport his wine to ,^ran-
juez by mule, back in the days 
of wineskins and demijohns. 
Now, Noblejas' hiture lies with 
Gran Creacln, a crianza red 
Willi six niemtlis in the cask 
and six in die liottle, of which 
the Mei rales' company, 
Bohermos:t. has so far solcl 
100,000 bottles. Fructuoso 
Lopez, the house eieneilogisi, 
is also its supplier erf red Cen-
i. il >e: ;:!M[u.-. w I m. h he b] in;,;s 
in from his fann in Alcazar de 
San Juan, since this noble vari­
ety is scarce in Noblei;is. 
.Mention slKiuld be made, ttni, 
eif Julian .Santcis, Rodriguez & 
Berger, Vinictila de Teimelloso 
anci Cooperativa Jesds del 
IVrilc H; W lio au- ii;.s! .sotni- ol 
ihe other Li .M:incha Ixxiegas 
and viticukurahsts committed 
ro .s:iving Iheir land.se'ajie :nKi 
a long and neible tradition by 
.seeking out viable alternatives 
to the sad ripping eiut of their 
region's vine '̂ards. 

Victor Rodriguez is a Jon r-
ualisl wlxi .specializes i>i J'ood 
and wine. A regidarcontribn-
lorto the Spanish press and m-
dio. he is also a fonner editor 
of Re.stauradores magazine. 

See Ma in I i x p o r t e r s o n 
page 15-
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TWO SINGULAR BODEfiAS 
There are two interesting winegrowers who, although operating within its geographical area, have both opted 
to stay out.side the regiiliitciry framework of the D.O. Mancha. 

The first of these is Manuel 
M:mzanee|ue. well-knowm in 
Spain as a veteran theatrical 
pre^ducer, who has made a 
career shift and beceime a 
winemaker, establishing 
himself in the heart of the 
mountains of the Sierra de 
Alcaraz in ,'\lbacete Province. 
I Iis estate, Finca Elez, falls 
within the municipality of 
Altos del Bonilto, Tlie micro­
climate and the specific re­
sponse of the vines at this alti­
tude (around 1,(){X) meters, or 
3,000 feel ) priKluce ^̂  ines 
whose characteristics qualify 
them, for the moment, as 
vinos de la tierra, the official 
lu.slilulo Nacioiial de Denomi-
naciones de Origen, INDO 
(.National Instiaite of Denomi­
nations of Origin) design al kin. 
The estate is a veritable do-
ma ine, with its 35 hectares 
(86 acres) of vineyard, for die 
exclusive use of Manuel Man-
z înec}ue's company. Tlie vine 
varieties greiwn ate of Fiench 
origin - literally, since the 
[ilaiils of e;:ilieniei S;iLivign( m. 
Syrah. Merlot and Chardon-
nay were brought from Bor­
deaux and Burgundy, as weie 
oak casks, on the instnictUins 
of its oeneikigist, Frencliman 
.Michel Poutiu. 

This winer>" made its public 
debut wiih the launching erf 
its first vintage, in 1992; this 
amounted to just 2,000 bot­
tles of wliite Cliardonnay 
and 20,000 of red Cabernet 
Saiivignon. 
Making wine is not, after all, .so 
diffeient from staging a play. 
Both involve a lot of hard 
weirk behind llie .scenes, and it 
is hy no means over on the 
first night, or when your first 
vintage reaches the market-
jilace. Manzaneque's story is a 
.sort eif back-to-front version of 
the myth in which the dninken 

songs of Dionysus' followers 
are turned by the passage of 
time into dramatic poetrv'. 
The second of these "spe­
cial" winegrowers is ("arlos 
Falce'i, Marc|ues de Grinein, 
agronomist and man of ac­
tion (see Spain Gourmetour 
No. 22) who believes that an 
innovative entrepreneur 
works better unhindered by 
regulatiems. Falcei cites the 
example of Italy, which has 
over 120 Denominations of 
Origin, none of which cover 
its best wines. 
He considers him.self a com­

mitted liberal and thinks that 
good wines can't be legislat­
ed into being. Associated 
for some time now with the 
Berherana wine group, the 
.Marques de Gririon makes 
wine in Rioja, Rueda, Ribera 
del Duero and Malpica de 
Tajo, all of them non-D.O. 
Revelling in his freedom of 
movement, he is ntAv ifiink-
ing of crossing the border 
into Portugal to look into a 
couple of wines there. 
On ills Tolecifi estate Casa de 
Vacas, in Malpica de Tajo, 
Falco cherishes his Cabernet 
vines (the '92 vintage Do-
minio de Valdepusa was ex-
cellenl) pkmle-tl over 20 ve;irs 
ago, and his younger .Syrah 
ones, which are just .starting 
to hilfill their promise. 
After much deliberation, the 
Marejues ojileel fijr vinifyin,^ 
the Chardeinnay on llis es­
tate, too, harvesting by hand 
and at night. He also had a 
traditional wine-press built: 
Prince Felipe, heir to the 
Spanish throne, trod some 
grapes there last year. 

V.R. 

BACKGROUND INFORMATION 
The regulations for the De­
nomination of Origin L;i Man­
cha were pas.sed by Minister­
ial Decree ein 2 June 1976, 
and modified by Decree of 
the Consejeria de Agricultuia 
on 13 December 199!- Us 
territory encompasses a total 
of 182 municip;il areas, 12 in 
Albacete Province, 58 in Ciu­
dad Real, 66 in Cuenca and 
46 in Tfilecki: the complete 
list is .so complicated dial die 
Regulations cite emly the 
municipalities which form 
the perimeter. 

VARIETIES: The grape va­
rieties authorized within the 
D,0, territory' are llie white 
Airen, Macabeo, Fa rd ill a and 
Verdoncho, and the red 
Cencibel, Gamacha, Moravia 
and Cabernet-Sauvignon, 
While Airen and red Cenci­
bel and Garnacha are desig­
nated principal varielies, 

TYPES OF 'WINE: The reg­
ulations cover whites, 
pinks and reds, which can 
be dry, semi-dry, semi-
.sweet anci sweet. 

OJMATE: The climate is se­
mi-arid continental, with cold 
winters and hot summers. It 
is characterized by year-
round lack of water caused 
by die mountainous barriers 
which surround the region 
and oListruct the entry of 
moist winds from the sea. 
Despite its enonnous size, the 
climate in the D.O, La 
.Mancha is fairly uniform 
threiughoul the area. 

SOILS: Orographically, tlie 
area is fairly flat, with the eic-
c;isiona! i.seilaiecl low hill. The 
soils are brown or brown-red, 
originating from miticenic 
sediments (chalk, loam, 
sand). They are quite calcare­
ous, and there an; sometimes 
chalky crusts wJiich have to 
lie broken to alkiw the plant 
roots to advance. 
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LA MANCHA THE FUTURE: BUILDING ON THE PAST 

.-l.vr/w.i •1l!-!if 

La Mancha hasn't yet pro­
duced wines to its true 

quality potential - not by a 
veiv long w:iy. How'ever, in 
the last few years it has liegun 
to show really strong signs erf 
a new self-confidence, an ea­
gerness to move forv\';irci and 
a belief that il has a real role 
lieyeind simply that of a com-
moeiity preiducer of musts, 
conceninHes, distillation wine 
and basic, simple everyday 
whites and a very few reds. 
Already, white wines cfualify-
ing for the D.O. are routinely 
fresh, clean and seimetinies 
distinctly fruity, often with a 
charming citrussy overtone 
which conies from the .Mren 
grape and the soil, .̂ io e'cllar 
manager trying to make qual­
ity would dream of not clean­
ing up the mu.st and coolin,>4 
dtiwn the fermentation to a 
strict level of control. Such 
wines were the tip of tlie ice­
berg at the beginning of the 
eighties and often greeted 
with misunderstanding and 
.suspicion as if they didn't re-
fiect the land of their birth, 
which they do. 

The region is lucky in its lead­
ers. The new headejuarters of 
the Consejo Regulador in 
Alcazar de San Juan is ;t mod 
el of its kind: w^elconiing and 
user-friendly for trade and 
press visitors wanting tei taste 
.is We'll .is ior tin- pn Klui-er- :• > 
meet and discuss how best to 
promt>te and develop their re­
gion. These men are coiiinier-
cially realistic enough to be 

MAv-AiieaisT 'x> 

iiii. k l i i ig iieai l-iin ihcai' real 
pmbleni: How do they grow 
procluction and sales of wines 
good enough to win a premi­
um posi t ion ein both the 
Spanish and the world mar­
ketplace? Two million hecto­
liters is a kit of wine and, al­
ready, .sales of D.O. la Mane li:i 
wines liave topped lliis ligure in 
a year. However, it's tiny com­
pared with llie eighteen milliein 
v\ hie h the region can proeiuce 
in an abundant year and even 
these .sales figures have been 
heavily price dependent. Far 
too inany grapc-s h;ive liad to lie 
processed and sold for their 
l i 'inmt ulil;, v.ilik- alone. 
The region is lucky also to 
produce healthy ripe grapes 
from excellent stills for viticul­
ture, i t is unlucky in the fact 
that so much of its production 
has been centered on the heat 
resistant Airen. not because 
.^iren is a relatively neutral 
grape type but because the 
region lacked diversity. This 
is changing. Since 199f), vine­
yards due for replanting have 
been largely turned over tei 
red grapes, eifteii Cencibel 
(name for Tempianillo in l.:i 
Mancha) antl occasiemally 
Cabernet Sauvignon, which 
seems ;ih|e to make itself at 
home as much here as else­
where em earth. 
The next piece of "luck " is be­
ing made by the better pro­
ducers themselves. When they 
slatted lo ec[uip tiieir wineries 
to v in i fy these red grapes, 
they put in good, solid chilling 
ec[uip!nent and stainless steel 
fermenters. As a result, they 
are finding it easy to produce 
coolly fmity young reels with a 
soft cherry and blackberry 
style that goes down well on 
tlie export market. 
The only serious drawback 
the region has ever had is in 
its water .supply. Anywhere in 
the new w o r l d , vineyards 
such as these would have au-
i ! 1111.11 i i : i lU- been i i i s t . i l l e i l 
with drip inigatkin. But Span­
ish law^ ŵ as very strict about 
vine irrigation. Until rwo years 
;igo. i l l ere was no sliomige of 
artesian water and profligate 
canon sprays could be seen all 

over La Manclia, fa i l ing on 
such crops as maize, .sunflow­
ers, alfalfa, and melons but 
never legitimately on vines. 
During all this time, lack erf wa-
ler lieUI l he v i i i c^ IKICK • :i 
yield le\el so low thai it acmal-
ly diminished quality and cni-
elly limited the choice of vines 
to plant- Grape growing in 
these conditions is unecemom-
ic widi today's minimum w;tge 
levels. It is also ver\' difficult to 
mechanize cultivation and har­
vesting in the way that can be 
done in an inigated, appropri­
ately trellised vineyard. 
The good news is that the 
Spanish governmeni has lifted 
the b;in partially on irrigation 
in D.O. vineyards and left the 
final say with each local Reg-
ulaioiy Council, li is a certain­
ty iliat all Spain has learned a 
lot ;ibout water maniigement 
in the last two wicked years 
of drought. Vines are an ap­
propriate crop fell this p;in of 
the world as they are not as 
water-greedy as most annual 
crops have been. As long as 
producers use irrigation in a 
quali ty-conscious way. La 
Mancha may just have had the 
f ina l stroke of luck that it 
needs lei awaken it to its tme 
destiny as a major force in the 
world production of a wide 
range of delicious and fair 
value for money wines. 
The next debate wi l l center 
around what lo plant. There is 
a natural reluctance to hand 
over the traditions of a region 
to a wor ld market eif char-
donnay, Caiiernet, Sauvignon, 
and Merlot , excellent and 
much loved though these 
e îLi[ie.s .ire. I t >v\eve;-. if.e eci i-
nomics of freeckim of supply 
and demand suggest that it 
would be piudenl to diversify' 
significantly. The Denomina­
tion system in Spain enshrines 
tradition to a very- marked de-
gtee, as do the A.O.C. systems 
of France and die D.O.C. sys­
tems of Italy. It is right that 
D.O. legislation .should only be 
altered slow'ly and deliberately 
after much debate and testing 
of ;iny new varieties and meth­
ods. Tradition and history are 
too valuable an asset to waste. 

Alon,£»side i l , the Vino de la 
Tierni sy.stem allows experi­
mentation with a w4iole list of 
other grapes, some Spanish and 
some not. IhLs Ls die natural ve­
hicle for diversification. The 
tw'o systems £ire designed to co­
exist and where the latter has 
been successfully exploited, 
prites for good wines wiiatever 
they are made from ;tre every 
bit as interesting as they are for 
D O., .AO.C. or D.O.C. wines. 
Again, the region has invested 
wisely in its fu ture . Al 
Tomelloso there is a school 
and research statiejn which has 
a massive collection of differ­
ent vine types and a backlog 
of infeinnation on their likely 
peribmiance under .Mancliegan 
conditions. It has siiared results 
with the pioneering vineyard of 
Cueva del Granero. I'll is re­
source guarantees that the 
choice goes far lieyond just die 
three classics mentioneil above 
even if they are not to be whol­
ly dismissed. 

Now all that remains is for the 
producers of La Mancha to 
look outwards from their high, 
w'ide lands, see what grapes, 
viticultural and winemaking 
techniques the modem world 
has to offer , and use their 
imaginations tei create new 
styles and tracliticjtns. In twenty 
years' time they sheiulcl really 
lie shaking the worid. 

Angela Miiir is a Master of 
Wine and a member of the 
Gran Orden de Caballerns del 
Vino fan Order ivhich recog­
nizes thepi'ojessional work-
carried out on behalf of Span­
ish wines) and has been visit­
ing La Mancha regularly 
since the beginning of the 
1980's ivhen she bought wines 

for Grants of St. James and 
Victoria Wine in the U.K. Over 
the years, she has come to love 
the region for many things in­
cluding Ihe brilliance, clarity 
and cleanliness of its light 
and air, the breadth and 
su'eep of its landscape, the 
open realism and .sense ( f hu­
mor of its people and the 
charm of the best of its tradi­
tional archileciuie. 
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pain's gourmet pre­
serves come from a 
tradition of camung 
and bottling, un­
shaken by the ar­
r iva l of domestic 
and supermarket 

dccp-freezes. These fast-
foods with slow-cooked 
flavors, based on prime 
vegetables, meats, and 
fish, are riiow enjoying a 
revival with home-cooks 
who like to eat well but 
have little time in the 
kitchen. Navarre's old-
fashioned p i s tos , or 
braised Mediterranean 
vegetables, and La Man­
cha's escabecbes of cold 
marinated game, make 
perfect instant fotxl along­
side a range of newer 
gourmet cooked dishes 
designed for the 1990s. 
The secrets of these prod­
ucts' success - high culi­
nary standards, carefully 
sourced produce, and ad­
ditive-light recipes - are 
beguming to show results 
in overseas sales too. 

In the la.st fifty years, Spain's 
gourmet preserves have 
switched from being a thriv­
ing crafi: to a mechanized in­
dustry. But the possibilities 
of ready-cooked dishes be­
gan to be explored later 
than elsewhere, about ten 
years ago, when the new 
generation of working 
housewives with incieasing-
ly adventurous tastes creat­
ed a local market for high 
quality convenience foods. 
Tapping old and modern 
cooking, as well as the char-

I 

>''='iv:; 
acter of the Spanish regions, 
this second generation of 
gourmet preserves has now 
developed enormously in 
range and \'ariety. 

FHOM THE NC^RTHERN 
MARKET G/\RDENS 

Spain's home-preserving 
tradition par excellence is 
found in the River Ebro's 
fertile valley, a vegetable 
grower's paradise, which 

cuts through the northern 
legions of Navarre and the 
Rioja. Here, spring aspara­
gus, broad beans, artichokes 
and cardoon, summer 
peaches and figs, and au­
tumn pimietilos are all pre­
served by country fiimilies 
for use during the winter 
months. Banks of jars glow-
green, ortuige and red in die 
cexil cellars of village homes. 
A handful of traditional 
cooked conserves have al­
ways lieen- made by the pre-

Text: Vicky Hayward Photos: Felix Lorrio/ICEX 
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serving companies dotted 
among the market gardens; 
lomate frito - a thick, re­
duced tomato puree - plus 
three braised vegetable 
dishes, frit ad a, pis to and 
piperrada. They are eaten 
warm or chilled, plain or 
mixed with tuna or softly 
scrambled eggs. But in the 
mid-19SOs, the kitchen 
teams of these companies 
went back to their stoves to 
widen the range of ceioked 
products. On the one hand 
they developed products 
based on traditionai dishes 
from the excellent regional 
cooking; menesira (braised 
mixed baby spring vegeta­
bles), cardoon in almond 
sauce, and green vegetables, 
such as Swiss chard, green 
beans or borage, sauteed 
with garlic in olive oil and 
braised in stock. Other re-
gion:il spee^.ll^lie•^ vvliich .sell 
well are se|uid in its ink and 
ajo-amem, filleted or flaked 
salt-cod coeiked in a tomato 
and pepper pisto. 

Eejually successful have 
been the canned versions 
of restaurant dishes from 
Basque ?iueva cocina. Lo­
cal artichokes, peppers, as­
paragus and other vegeta­
bles are still the stars, but 
now^ more elaborately 
cooked with contrasting in­
gredients and sauces. Among 
them, stuffed piquillo pep­
pers (see Spain Gonrmetoiir 
No, 37) have proved to lie a 
runaway Ijestseller. The 
wood-roasted, skinned, jxip-
pery-sweet p i mien tos now 
come with a multitude of 
.stuffings and sauces. From 
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fits. 

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

in every kitchen, enhancing both traditional 

dishes and innovative creations 

with their natural 

flavour and aroma. 

From aromatic 

Spanish safl"ron 

to sophisticated 

spices from the tropics, 

C A R M E N C I T A 

is a specialist in the selection 

and packaging of the finest spices, taking 

tlie utmost care to preserve the thing that cotints the most: pure flavour. 
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meat, salt-cod, fish and shell­
fish stuffings matched with 
pepper anci tomato .sauces, 
flavors have moved on to 
.show the more daring com­
binations: tuna with par­
tridge sauce, .scjuid in its ink, 
oyster mushrooms, sea 
urchin's egŝ s and braised o.x-
lail :iiv exaiii|iles. And un­
doubtedly, there are many 
more to come fi'oni the inspi­
ration of the region's chefs. 
The superb local artichokes, 
cropped while still young, 
are the base for another 
group of dishes: they are 
braised with cured ham, or 
stuffed with fish, meat or 
shellfish, or - another nuera 
cocina favorite - braised with 
chims. Spaniards generally 
prefer to eat asparagus 
plain, but now it is also be­
ing canned an gratin and 
pureed feir a cre;im ol as­
paragus seiup. Another 
prized local crop, new sea-
sein's beans, called pocbas^ 
are coeiked while slill fresh, 
with duck, clams or spicy 
chorizo sausage. 
.NIot just the range, but also 
the st\'le of products varies 
witiely. In larger companies, 
mechanization has been 
u.sed to increase production 
wdiliout loss of cpiality. 
Mamia, a Navarrese brand, 
for example, makes some 
three million stuffed peppers 
a year using custom-made 
.stuffing, dicing, and sieving 
machinery, teigether with 
handmade sauces and f i l l ­
ings. Other companies, suth 
as Rosara, prefer to keep to 
siricily artesanal methods. 
Their artichokes, for exam­
ple, are hand-peeled in or­
der to keep the .sweet, ten­
der upper stalk, and are 
I hen inciividually stuffed. 
F:ich lirand has its own spe­
cialities. Gutarra has been 
exporting traditional jnslo 
and piperrada to France for 
twenty years \\ bile iMamia's 
lead products are .seven vari-
aUons of stuffed piquillo pep­
pers. Riojan-based brand iVIi 
Conseiva's speciality is arti­
choke hearts in olive oi l , 
with clams or Iberian cured 
ham, sold largely to top­
flight restaurants. Rosara, 
meanwhile, offers top-of-the-
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range quality through de-
nominatiem eif origin or 
grown-to-tirder vegetables. 
Recently, it has also pio­
neered gounnet soups, sue h 
as cream of green pea with 
prawn, and sauces. Packing 
and design vaiy from stream­
lined lightweight aluminium 
cans with easy-opening pull-
tags, to traditional home-
preserving glass jars. 
Yet, for all the variety, man­
ufacturers .share the attitude 
that cjuality is essential to 
sustained success. Flavors 
tme to fre.sh ingredients are 
essential for products to sell 
well in the local market. In­
gredients are sourced with 
care, using virgin olive oils, 
fish, and cured ham beiuglit 
from around Spain, Recipes 
are created, tested and 
adapted in restaurant-style 
kitchens. One important 
change is the speed at 
w liicli sauces and fillings are 
cooled to avoid the risk of 
fermentation, ,^nd presenta­
tion standards are high, 
tip to lialf of the peppers 
stuffed are dkscarded simply 
for their rips or tears. There 
are few or no additives; 
some brands even resist 
adding citric acid tei arti­
chokes, preferring tei sell 
them naiurally darkened, 
Equally, consistency and 
quality are guaranteed by 
manufacturing standards. 
Sterilization at 120°C/240°F, 
the length of time varying in 
relation to acidity, is mea­
sured and confirmed by 
computer printouts. The 
manufacturing environment, 
labeling of cans and their 
contents here, as in other re­
gions, meet the European 
IJnion 1991 regulations. 

f lUNTSMEN'S DISHES 
FROM 'Fl IE MESETA 

Further south. Castile-La 
Mancha's smaller conser\̂ es 
indusir)- has its roots in the 
region's tradition of cooking 
and conserving game in 
escabeches, or vinegared 
marinades i see page 113). 
Once made in orzas, vast 
earthenware storage jars, the 
recipes transferred perfecdy 

to canning when it came 
here early this century. 
Companies here are closely 
tied to family tradition. Felix 
Soto, set up in 1927 and 
iumiei.1 .liter Us f< iiiniler. \\ as 
re\'ived sixty years later by 
his grand.son, Felix Toledano 
Soto. Today their products 
include ]iaitridge. cjuail, rab­
bit, turkey and chicken in 
escalicchc .[s well .is aji I'si,,-
fado. or casserole, of par­
tridge. The family recipe is 
still used and although the 
local supply of game ran out 
long ago, produce is careful­
ly selected: free-range birds 
from Catalonia and France, 
ManzanIl ia vinegar from 
Andalusia, local \ irgin olive 
oils. Products are .still avail­
able packed in the original 
modernist green and gold 
cans or in glass catering jars. 
Solo has found a particulariy 
strong restaurant market 
(50% of sales) helped by 
Basque chef Luis Irizar, who 
developed half a dozen 
ideas for serving it in new 
ways. With retail sales rising 
steadily in Spain, they ha\ e 
also had specific overseas 
orders for gastronomic and 
cultural events. 
Another family company, 
Folgri, began procluction 
when cook Pascual Polo 
Sanchez began selling es-
cal>eches from his restaurant 
in the 1950s. Now, over 
fiirty years later, he can still 
be found in the kkchens ex­
perimenting with poultry, 
game, and cooked meat 
dishes. Chicken pepitoria 
with almond sauce, snails or 
braiseci rabbit in tomato, are 
local dishes which are part 
of the range. 

Cooking methods are care­
fully adapted: flaveirings like 
onions and gariic are pulped 
befiire being added to en­
sure c[uamity control, the 
water is softened for cook­
ing beans, and sauces are 
sli;4htly thickened with corn­
starch to balance the licjuify-
ing effect of sterilization. 
The key to Polgri's success 
has been to remain small 
and agile. Although its facto­
ry has a production capacity 
of over 7 million cans a year, 
it is designed as a large 

kitchen wdth storeroom, 
liumei"s and electrically heat­
ed cooking pots leading to a 
canning, bottling and pack­
ing line. Here preiducts are 
macle-tei-measure for clients: 
tortilla in .sauce for the 1992 
Olympic village, salt-free 
snails for the lapanese, 
stuffed chicken in mixed 
goo.se fat and olive ciil for 
French clients, A special 
range is manufactui^ed for 
sale in the Spani.sh royal her­
itage shops, sucli as diose in 
the Royal Palace in Madrid or 
similar hi,storic:il buildings. 
They are also now launching 
double-product packs for 
complete dishes or meals. 
Initially, there are two Span­
ish classics: paella, to be 
made from a canned stock 
and dry rice, and shejibeids' 
gazpachos, a game stew 
made with fiatbread. 
Again, each company has its 
speciality prcKlucts. Huertas, a 
family-based conser\'er, for 
example, began its range 
thirty-five yean> ago with two 
local vegc'iable dishes, pisto 
and asadillo, anci from there 
branched out into liean stews. 
Today, although tlie range of 
products has broadened, 
those remain its liestsellers. 

S E A F O O D E R O M T H E 
A T L A N T I C 

For the Galician and Basque 
i:onipanics who have been 
packing top-quality Atlantic 
tuna, anchovies, sardines, 
squid, and other seafish feir 
over a century, it was a small 
steji tei start manufacturing 
prepared dishes. They had 
iieen making .sardines, tuna, 
mackerel, and mussels in 
escaheche, or hake roe in 
vinaigrette for some time 
when in the 19S0s they be­
gan to extend the range, 
'foday preiducts include 
soups such as nina, tomato, 
pep]ier and potato manni-
tako, salt-cod, leek and 
potato porrusalda and a 
mixed fish bouillabaisse. 
One company, Ortiz, cans 
lop-ijualiiy tuna medallions 
cooked with a toiii;iio ;md 
p iqu i l l o pepper sauce, a 
Spanish tomato sauce or 

SPAIS COI KMKTOI H 91 



«YouH never pick a better pepper than Dantza» 

When Peter Piper picked his peck of 

pepper, he hadn't heard about Piquillo 

peppers, 

Delicious red peppers from Dantza 

preparated in the traditional way. 

With the guarantee of the 

Designation of Origin Regulatory 

Council Pimiento Piquillo from Lodosa. 

You'll never pick a better pepper 

than Dantza. 

Conservas Vegetales 
GRUPO CEVENASA 

Clra. Peralta, s/n.- 31340 Morcilla INavorra)- Spain 
Tel. (948) 71 39 70 - Fax (948} 71 39 71 



vegetables. Asturian compa­
ny Renio makes oniems 
stuffed with tuna LIIUI :I 
shellfish version of butter-
bean /h/i^e/f/ with squid and 
clams. For those who like 
salt-cod. different manufac­
turers offer half a dozen 
dishes in different sauces, 
plus old-fashioned Lenten 
salt-cod fishballs. One enter­
prising fish-farm in .Asturi;is 
makes whole trout in esca-
beche as a top-quality deli­
catessen preiduci. 
iVIeanwhile, seafoeid is al.so 
Ix'ginning to get the gounuet 
treatment. Seiuid in its ink is 
an old favorite, but sc|uid. 
niu.ssels or .scallops are now 
being canned in white wine, 
garlic or .spicy toniatei sauces 
tor light heafing to .sen-e with 
pasta eir rice, or to make ex­
cellent fillings for pies. 

FROM T H E STEVVPOT 

Then there is another fimiily 
|-ni KIIK Is. link- kni 'NS n 

;ibroad but perhaps the 
most traditionai and popular 
in Spain and Latin America, 
These are die regional stew s 
made with beans, lenfiLs' ;ind 
chickjieas, plus meats to fia­
vor them - for example, the 
me.setds lima or navy beans 
with c^orizo .sausage, quail or 
jiartridge; Madrid's chickpea 
cocido and .\sturias' butter-
bean yrt/i«£/«; or lentils with 
chorizo, almosi a national 
di.sh, and chickpeas or beans 
with hand of jiork. Like es­

cabeches. they are perfectly 
acLipled to e:anniiig and. with 
die use of waler softeners and 
liii,ge cooking vats, are easier 
to make well in large rather 
llun siiKill <]u:mlilies. 
Newer products include, on 
the one hand very regional 
dishes, such as caldo gallego 
from Galicia, and on the 
other, new ideas like white 
beans w itii shellfish - a pop­
ular restaurant dish of the 
last decade - with duck or 
even with oxtail. Navarrese 
companies are also begin­
ning to enter the market, not 
only with the new-season 
pachas typical of the region, 
bui also with local Denomi­
nation of Origin Tolosa 
lieans and Rei.sara imports of 
to]i-e]uality .Mexican chick­
peas for its stews. 

M A D E - T O - M E, \ SI. ' R E 
EXPORTS 

Export markets, as varied as 
the products themselves, de­
pend on cu.stoniers' familiar­
ity with tlie dishes and fia-
vors. France, for example, 
buys /ji'.s-;fj and piperrada -
similar to its ratatouille -
white Ladn American coun­
tries, led by Mexico, 
Venezuela, Brazil and Ar­
gentina, import laige quanti­
ties of classic Spanish dish­
es, ranging from regional 
bean stews to stuffed pep­
pers. The Japanese, on the 
other hand, are importers of 
paella and snails. 

The most rapidly expanding 
markets, however, are those 
of Europe, where products 
sell on the one hand, in del­
icatessen shops or depart­
ments - increasingly appie-
ciaiive of Mediterranean in­
gredients and flavors - and 
on the other, to restaurants 
and tapas bars in search of 
authentic flavors. A longer-
standing but smaller third 
market is the substantial 
Spanish community, as in 
Switzeriand or London, With 
many European ceiuniries 
unu.sed to tlie idea of find­
ing high-quality food in a 
tin, manufacturers find that 
initially small orders begin 
to ri.se as .soon as customers 
have fiegun to try products. 
Alongside this, there is 
growing understanding that 
the old idea of canned prod­
ucts having a kiwer nutri­
tional v;ilue than fresh ones 
is false. Very ofien, the long 
storage eif fresh produce in 
warehouses and shops 
means that by the time it 
reaches the talile its vitamin 
content is no higher than its 
equivalent, canned directly 
afier har\'esting or fi,shing. 
"Ihe emphasis for the future is 
on flexibilitv' and products 
made-to-measure for, or de­
veloped in partnership with, 
clients. Mamia developed its 
rice with salt-cexl for the .Mex­
ican market; Rosara first mack-
its esca lit m l a - roast vegeta­
bles in olive oil - and chick­
pea stewpeit for Catalonia; 
I'eilgri has begun to work 

with g(Ki,se fat in respein.se to 
French clients' requests. 
I hiiKl-iii-hand with this goes 
t;iilor-macle design ;ind 
packaging. There is one 
nien e towards cardboard or 
other recycled materials as 
outer wrappings to replace 
plastic for export to coun­
tries such as Germany w liicli 
are introducing "green" tax­
es on consumer products. 
Utit there is another niove 
back towards tradition. "With 
the overseas market identi­
fying quality with eilcl-fiish-
ioned glass preserving jars, 
they have become increas­
ingly popular for all kinds of 
products from vegetables 
and game to fiuit and soups. 

Vicky Hayward; is a free­
lance featu res Jou rnalist, 
Irarrl u'n.'rr aud ed.ilnr n h-.i 
lives in .Madrid. She has 
ivritten ttvo guidebooks and 
published numerous articles 
on Spanish food, culture 
and society in newspapers 
aiul magazines. 

See Main Exporters on 
page 17. 

P A E L L A T O G O 
Paella presents a challenge 
to the most expert chef And 
even more so to those trying 
to pack its subtle se:ifood 
flavors and loose, dry rice 
into a can or odier easy-gei-
ing travel p:uk. Such is the 
difficulty of the preililem, but 
also the size of the market, 
that everybody takes a bite 
at it. Frozen food companies 
sell shortcut packs of mixed. 

prefiared shellfish wdiile 
fish-canning companies of­
fer concentrated stocks for 
those who have access to 
fresh fish but want more fla­
vor. However, the ready-to-
eat manufacturers have tak­
en it one step fiirther. Polgri 
reckons the liest answer is a 
twin pack, with a can of the 
sofrito fish base and, .sepa­
rately, die measured tlry rice 

to cook with iL Mamia, us­
ing a rotating sterilizing 
drum for tighter control of 
timing and temperatures, 
have managed to can the 
complete cooked dish, using 
long-grain rice which re­
mains fimi during final he;it-
ing. And Genii have come 
up with a microwave fomiu-
la using genuine paella rice 
:ind two flavors - poultry 

and seafood - in individual 
packs with portion control. 
Meanwhile, for the real afi-
ckinado, Gutarra has the ul-
tim:ite solution: a jar with 
the three varieties of local 
bean - one green and two 
w hite - that you need to add 
to the rice with rabbit and 
snails, to make an authentic 
Valencian paella out of the 
fresh Ix-an season. 
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A 
PARADISE 

FOR 
ACTIVE 

OîDOORS 
TOURISM 

Spain is, beyond the 
shadow of a doubt, the 
European country with 

the most varied geography: 
since it separates the At­
lantic f rom the Mediter­
ranean and the rest of Eu­
rope from Africa, it shares 
some characteristics of all 
four of these regions. This 
circumstance makes it the 
ideal setting for the most 
advenairesome tourist activ­
ities, in whicli at e\'ery .step 
surprise and excitement 
luring home to us our condi­
tion as living sensitive beings 
immersed in a world that is 
natural, wild and beautiful. 
In this article, we give a 
brief overview of what 
Spain has to offer in the 
field of "active tourism", 
wdiich is becoming more 
and nuire popular through­
out the world. 

Text: Almuclena Muyo 

Translation: B i l l Myers 
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T he social and cultural 
changes th:ii took place 
in the 1960s and 70s 

brought forth a kind of 
tourism previously unknown 
in Spain, active and adven­
ture tourism invoh'ing sports 
activities in n:itural sur-
reiundings and clo.se contact 
\\ hh ilie e!n ininiiKTii. 
Spain boasts many natural 
settings throughout the 
country-', where peace and 
tranquillity for some, contact 
with living beauty for oth­
ers, provide an escape from 
the cities, once holiday-lime 
and the good weather roll 
around. "The hectic pace of 
urban life is emotionally 
wearing, so human beings 
search for new sensations to 
make them feel alive and 
thus ftirget the tedium of 
their daily routine. 
Active, outdoors tourism in 
Spain is centered on the Na­
tional and Natural Parks, 
and the Protected Areas, 
whose size makes Spain the 
most important natural pre­
serve in Europe. The possi­
bilities are endless, freim 

hiking, mountain biking or 
horseback riding alemg the 
Can a das Reales - the paths 
followed in the past by the 
flocks geiing to and from 
summer pastures - and the 
well kept-up trails in the Ca-
zoria or Segura mountain 
ranges in .\ndalusia, to white 
water descents through ihe 
ravines and canyons of the 
Cant;ibrian or Pyrenees ranges 
during most of the year. 
In the .same way, the devil­
ish Spanish topography -
due to which, on a given 
day, Seville can bake under 
an intense heat wliile at the 
same time a heavy snowfall 
buries Viella (in the Catalan 
Pyrenees), or a haiistorm 
pummels the first sprouts eif 
the fniit trees in the Jerte val­
ley in Caceres (in die exueme 
west of the country) - lends 
itself to endless outdoor ac­
tivities that can be merely 
thrilling or downright risky. 
One of the pillars of this ap­
proach to leisure is the net­
work of rural tourist accom­
modations, wdiich not only 
makes the visitor feel part of 

the area but are also vvithiti 
anyone's means. In these 
farmers' cottages, couniry^ 
inns, or manor hou.ses .such 
as the Galici;tn pazos, one 
can enjoy regional culinary 
delights, prepared by a local 
cook using recipes handed 
deiwn through generations. 

DIVERSITY AMD HISTORIC ARCHITECTURE 
Another of the axes around 
which outdoor sports toiirism 
revolves, is die national chain 
of lodges, die Fanidores Na-
cionales, which are usually 
old palaces, convents, or 
castles that have been reha­
bilitated to preser\'e all their 
exterior splenckir of days erf 
yore, while inside ihey offer 
all the modern conve­
niences that their original in­
habitants had to do without, 
Spain has 83 Paradores, 
sprinkled throughout the 
country'. They are located in 
key sites fiir viewing and en­
joying natural beauty and of­
fer wide-tanging jireigrams of 
adventure, ccdtural, anci 
sporting activities. One ex­
ample is the Puebia de Sana-

brla (in Zamora Province) 
which provides opportunities 
for exploring the Sanabria 
Lake Natural Park through 
hiking, mountain biking, 
hang-gliding or parachuting, 
flying ultra-light aircraft, raft­
ing, and white water c~anoe-
ing <ir kayaking. 
The many firms that special­
ize in outdoors tourism have 
as their goal ' taking advan­
tage of the possibilities that 
each of Spain's regions has 
to offer, without affecting 
the ecological balance nor 
the architectural setting" 
states Juanjei Pujiula, the 
head of the tour operator 
Gente Viajera, All such com­
panies provide their clients 
with the proper equipment 
and user guides for the ac­
tivities they want to pursue. 
At present, the St. James pil­
grimage route, Camino de 
Santiago, ninning from France 
lo Sandago de Compostela in 
tialicia, in ihe nortliwest cor­
ner eif Spain, (see Spain 
Gounnetour No. 30) provides 
a sysiem of ext:ellent routes 
fiir hiking, mountain biking, 
or horseback riding. 
In 1987, the wealth of his­
toric architecaire and the di­
versity of the artwork to he 
seen, moved the Council of 
Europe to declare the St. 
lames Road the "First Euro­
pean Cultural Itinerary." 
Spain's other great cultural 
routes are the Ruta de la Pla­
ta or Silver Road and the Al-
Andalus Legacy reiute. The 
fomier - so called because it 
was used by the Romans to 
ir;inspori Iberia's mineral 
wealth - passes through An­
dalusia, Extremadura, and 
Castile as it runs across 
Spain from seiuth to north: it 
• le-ins in Seville and ends in 
Astorga (Leon), The latter is 
made up of ten venerable 
itineraries, wdiich, making 
use of the ancient routes 
which connected the King­
dom of Granada with the 
rest of Andalusia, show us 
the ttrts, science, handicrafts, 
farm produce, cuisine, and 
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Iradilitmal lifestyle of "Al-An-
dalus", the Muslem .Spain erf 
the 8th to I5th centuries. 
These itineraries, used at 
one moment in history or 
another by illu.strioLus travel­
ers, were recendy improved 
in preparation for the Woiid 
.•\tpint' Ski Championships 
held near Granada. 

WHfTE WATER, GUARANTEED THRILLS 
Descending the wildest 
stretches of high mount:iin 
rivers with just a bathing suit 
and life vest or in some kind 
of craft - kayak. c;inoe, while 
water raft (an inflated boat 
with several oarsmen), "hot 
dog" (a long in Hated lulie 
with several passengers rid­
ing astride), or "hydrospeed" 
(a floating platfeirm shaped 
like a sled) - is one of the 
most exciting sports activities. 
The shaqi drops and sudden 
narrows In Noguera Pallare-
sa, in the Catalan province 
of Leiida, make this river an 
ideal setting lor rafting. The 
14 kilometers (9 miles) be­
tween Llavorsi and Rialp, 
and the 20 kilometers (12 
1/2 miles) from Barc'i to the 
canyems eif C]ongost de 
Collegats are loaded with 
rapids and small drop-offs, 
where the momentum of the 
current and the force of die 
whirlpools propel the craft 
along wi th unexpected 
twists and turns. Between 
these two stretches, it has 
become the custom to stop 
off to sample the traditional 
drink of the region, ratafia, 
which is made with aromat­
ic herbs and which the lo­
cals promise wil l help you 
catch your breath. 
The pro.ximit\' of the Aigiies 
Tortes National Park and San 
M:iur:( ii i l.;ike :!l l i i \ \ ; I ie le-̂ --
daiing to enjoy the richness 
of the Aran Valley white those 
who like to bum adrenaline 
c-an take on a white water de-
scent or go for a spin on 
board a hydrospeed. 
The Sierra de Guara, in Hue-
sca Province, stands out as 

an inconijiatable .setting for 
white water descents through 
breathtaking canyons. The 
natural erosion of llie linie-
,stone and the sunken caverns 
and vaults that riddled the 
subsoil of Guara, have creat­
ed a spectacular landscape, 
ful l of narrows, canyons, 
cliiiles, and ravines. Worth 
nesting are the liluffs carved 
fiut by the Vero and Fomacal 
rivers, especially in spring 
and suinmer. The massive 
flow of these rivers, along 
with the large falls where it's 
necessary to rappel down, 
add to the thrill of the first 
encounter with this area. 
To give your niu.scles a rest 
after all that exerci.se, the best 
idea is to visit the Rio Vero 
Cultural l^ark to take in the 
cave paintings in Barfaluy, 
iVIuriecho, and Labarta (be­
tween Lecina and Akjuezar) 
or go up to the lookout point 
at D'Vicĉ in de Alquezar to get 
a view of the depth of the 
ravine carved out by die wa­
ters of the Vero River. 
Those who don't want to 
take any risks %vith nature's 
wiiims c;in pacltile a k;iyak 
or sail a boat on one of the 
1,000 reservoirs that dot the 
Ilierian peninsula. 

THE SECfiETS OF THE DEPTHS 
Since the end of the last cen­
tury, when Edouard Alfred 
Ma It el consolidated the sci­
ence of speleology, there 
are great opportunities for 
entering ihe fascinLiiing 
worid that exists right under 
our feet. One of the most 
complete experiences in this 
field is provided by the deep 
ravine with limestone walls 
tliat has been car\'ed out by 
the waters of the Lobos Riv­
er, in the municipality of 
Llcero In Soria Province. La 
Galiana, a long horizontal 
cave, has a network of inter­
connecting galleries and 
halls that run em fiir miles. 
The water and the damp­
ness have not erased the 
tell-tale signs of extinct ani­

mal life and prehistoric man. 
The San Bartolome Cave, 
which takes its name from 
the nearby Romanic-Tem­
plar chapel, extends through 
the 14 kilometers (9 miles) 
of the Lobos River canyon. 
One of its branches contains 
ct r y v a 11 e y s where w a t e r 
once ran and where, as leg­
end has It, the Carlist army 
hid when it was surrounded 
by Queen Isabel IFs loyalist 
troops during the war of 
succession to the Spanish 
throne in the first halt of tiie 
19th centuiy. 
Those who prefer the \-ert2\-
go of scaling natural walls 
using nothing but the 
strength of their own bodies 
and a rope for protection 
against falls, can find the 
challenge they're looking for 
in the Greclos mountain 
range in Avila Province. 
During the frigid winters, ice 
covers die old glacial basins, 
forming frozen waterfalls 
that lend themselves to all 
types eif climbs, 
•The entire Central System of 
mountain ranges enjoys a 
w-e 11 - d e s erved reputation 
among ice-cHmbing enthusi­
asts, especially in the L-agu-
na Grande basin and in the 
area of the Cinco Digunas, 
The Sierra of Barco de Avila. 
set a little apart from the 
central massif and close to 
the Tcirnavacas pass, is no 
exception: down its walls 
run the largest and most dif­
ficult icefalls in the area. 
The blocks of ice formed by 
the waters that mn clenvn to-
w"ard the Nava lagoem, in 
the Corral del Diablo basin, 
have different levels of diffi­
culty: .some are easy, while 
others require a great deal 
of experience, 

DISCOVER THE UNKNOV.-N 
The experts in the field agree 
that Spain has tapped only a 
tenth of the natural area apt 
for adventure tourism, 
" Spain's great advantage is its 
climatic and geographic di­

versity, which allows one 
sport or another to be prac­
ticed all year round," em­
phasizes Salvador Mernan-
dez, coordinator for the tour 
opeiator Sport Ntituia, 
The "muhi-adventure" pro-
giams, wiiich combine vari­
ous activities, are the most 
sought-after. They often in­
clude hang-gliding eir para­
chuting iVtim hilltops. These 
sports can be practiced 
wherever the wind currents 
are light, but the specialists 
often point out the area 
around Alpujarra, in Grana­
da Province, because its 
proximity to die Sierra Neva­
da brings it gusis that make 
it possible to .stay up in the 
air fiir long periods. 
The popularity of Alpine 
skiing has opened up other 
types of skiing as well , 
which require instruction to 
learn, but are catching on 
fa.st. One example is moun­
tain .skiing. Involving adven­
ture excLirsitins over ihe vir­
gin snowiails covering high 
mountain snowpacks or 
glaciers. Pefia Prieta, in the 
Cantabrian chain, or the Lo-
zoya valley, in the Madrid 
Sierra, are ideal places to lose 
oneself in search of nature 
and adventure during the 
months of December, Janu­
ary, and Febaiarv', 
There are many options 
open to [leople who decide 
to try out challenging e.xperi-
ences, experiences that have 
in many cases been forgot­
ten due lo the vain attempt 
to domesticate our natural 
surroundings. The active, 
uuu.f. i ( i | loiLi i ^ i ; : ; i i ;e i i ( i( ;^ 

offer outings with varying 
levels of difficulty, wiiich are 
adaptable to any individual 
wiio opts to get into nature. 

Almndena Muyo is a Jour­
nalist with the Covarruhia 
Com m u n ications group 
who regularly contributes 
to the magazine Spain 
Travel & Business. 
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WHERE TO TURN? 
Below is a list of coinpanies and ageiic ic-s in Spain, al 
of which have "multi-advenl:ure" offerings. 

ANDALLISLV 
•CA.D. PINSAPAR 
Dolores Ibarruri, A 
29^00 Roncia (Malaga) 
I'el: 34-5-287 62 38 
Fax: 34-5-287 29 68 
'DIX'ERAMA 
Lepanio, 3 - 3'-
18009 Granada 
Tel./Fax: 34-58-22 70 64 

AKAGO.N 

'.tBisMo Avi'jvnm.-^ 
Trovackir, 20, â D̂ 
50004 Zaragoza 
Tel: 34-76-4.1 29 7(1 
Fax: 34-76-49 63 82 
'AGUA YCtimRES 
Avda. Ordesa. 18 
22,\^U .\insa (Hue-ci 1 
TeL/Fax: 34-74-50 - 09 83 
ASTUR1A.S 
''l12IiAVll\TURA 
M. CLSO de la Villa. 26 
33560 Ribade.SL'lla {.\stiiria.s) 
Tel./Fax; .M-8-586 02 67 

BALE.\RIC ISIATSDS 
'MALLORCA ACTPi'A 
\'\.\7.:\ F.spana, 4 
(17002 Pahir.i cle Mallorca 
Telt 34-71-77 13 70 

BiVSQLfE COUNTRY 
• K J .AVEMXHIR 
Bafiem Kalea, l-i^C 
20800 Zaraiiz (Giiipuzc:<)a,> 
Tel./Fax: 34-43-13 09 IH 

CANARY ISLANDS 
'ASOCIACION DE ACTIViaADhS 
,1 tEni()A.MfitE.\TAf.ES .AIRE tIBRE 
Cmno. Rejl Biirninquito Hondo, 4 
38789 Piintagord;) (Ui Falma) 
Tel: 34-22-49 13 06 

C^UVTABRIA 
• wii-s'ci-:^; 
Independencia, 10 
39570 Poles (Cunlabria) 
Tel; 54-42-73 21 61 

CASHLE-LA MANCHA 
'ECOD1VER.SION 
Goya. U-bajo 
13500 PiienuUiino (Ciudad Real) 
T d : 34-26-41 31 92 

CAS'IILE-LEON 
'OCIOVJR 
.Sagunto, 4-1*̂ 3 
42001 Soria 
Tel: 34-75-22 89 23 

CATALONIA 
«>'j^77 W0770A'.¥ 
Borda era e L'.^lions S('n 
25595 Lla\orsi (Liirida) 
Tel: 34-73-62 22 01 

MAY-ACCCIST % 

*.MP±ICS.C.P. 
Avda, Burcelcma. 33-1'' t 
08191 Ruhl (Barctiona) 
Tel; .=M-3-588 02 50 
Fax: 34-3-588 55 09 

EXTRKMADtIRA 
•ALO^A 
Capitiin Luna, 30 
10858 Villa,sliuena,s de Gatit (Caeere.s) 
Tel: 34-27-67 30 03 

GALICIA 
'TLJRNAGVA 
Avda. Fonieareas, 31, 3" 
h KsaacLi (Pontc\ L'dra) 
TeL/Fax; 34-86-57 16 04 

MADRID 
• CluVfE MAJERJX 
Santa .Alicia,' 19 
J.v:>IK .M.ujrid 
Tel; 1-478 01 11 
Fax: 34-1-478 58 35 
'OPADE 
Cxilmenarcs, 9-Bajo 11 
28004 Madrid 
Tel: 34-1-521 57 66 

MURCIA 
•ANT.ARES 
Avda, Primo cle Rivera, 10 
30008 .Miircia 
Tel; 34-68-24 53 94 
Fax; 34-68-24 23 22 

NAVARRE 
'ERREKA 
Fjitafeta, 60/62, 2-" 
31001 Pamplona 
Tel: ,34-84-22 15 06 

LA BIOJA 
• /•.V//v l I ! RtS.Mt I . U J I V . I 
Breton de leis Herreros, 19 
26001 Logrono 
Tel: 34-41-20 58 66 
Fax: 34^1-20 61 09 

VALENCIA 
•DIVER OCIO 
Torrfla de Miramar, 5 
46020 Valencia 
TL-1 .V1-(1-;>S- UK SI.1 

Source: Active Tourism Guide 
1 'Iinismo €- Aix'titura) and 
ToLirist Oflice.s o f ihe 
.•\utonnomou.s Communities 

C e n t r a l B o o k i n g O f f i c e f o r 
Spanish Paradores 
Requena,3 
28013 Madrid 
Tel: 34-1 516 67 00 
Fax; 34-1 516 66 63 
Internet: w w w , parador,es 

HJUA 

Marques de Caceres 
A quality wiiile for eveiy occasion! 

Young White 
Made from 100% Viura fermented at 
cold temperatures to preserve the fruit's 
Vibrant character and fresh acidity. Silky 
smooth, with a lightly floral bouquet, this 
wine is crisp, dry and distinctive. Ideal a.s 
a light aperitif that will delight the taste 
buds and a perfect accompaniment to 
fish and seafood. 

l^riansa 
This wine has been aged in French Tran^-ais 
oak ca.sksjust long enough to give it a touch 
of oak, balanced with elegant fruit and good 
acidity. Produced from selected cuvees, it has 
complexity and xtmclure for an excellent 
development in battle. Delicious as an 
aperitif, with shellfish, fish and beef 
prepared in sauce, sauted vegetables and mild 
cheese. 

Ante a 
Barrel-fermented, produced from 
Viura grapes with a small percentage of 
Malvasia. .A fine bouquet of ripe apples, 
well-balanced and complex with a 
perfect combination of fruit and 
delicate notes of vanilla. Can be served 
as an aperitif or with all kinds of fish, 
shellfish and lobster as well as rice and 
pasta dishes prepared wiih seafood. 

Sati n e I a 
A slightly sweet wine made from late 
harvested Viura grapes with a small 
percentage of Malvasia. It has a fresh 
bouquet of apricot, peach and acacia fiowers 
and is perf ectly balanced wiih good length. A 
refreshing aperitif and an exquisite 
accompaniment to sweet and sour dishes, 
curries, foie gras, goat cheese and light 
desserts. A very original wine for drinking at 
any lime. 

Never has a hotlega in Rioja cared so 
much lor its wliile wines! 

Marques 
de Caceres 

"Zî ATii} (^enirtrct ( i^ i Kicjjal S|Kiiji 
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M Y C U L I N A R Y J O T T I N G S 

Wednesday is nmarket day 
in the town of Ollte, in 
Navarre. The women go 
out to do the shopping 
and return with their 
wicker baskets or cloth-
covered carts brightened 
with red cbistorra Ca local 
paprika sausage}, golden 
fairy cakes, and bright 
leafy vegetables grown 
along the Ebro River: car­
doon, large and small arti­
chokes, chicory for salads. 
In the market stalls they 
can also buy green beans, 
asparagus, baby peas and 
little broad beans. 
After returning from a Llirilling 
trip through Navarre, I can still 
recall in my memory and on 
my palate a vegetable dish that 
I enjoyed in Zanito, an excel­
lent restaurant and small hotel 
on Olitc's Mayor Street. Not 
ju.st a menestra (vegetable 
stew) as the menu indicates, 
ii'.s a veritable t'ea.st of colors 
and flavors. All shades of 
green were to be found on the 
plate: cardoon, borage, peas, 
and .isparagus. As a final 
touch, two slices of Iberian 
cured ham top off the dish, 
whose secret lies in cooking 
each ingredient just enough. 
Aside I'rotTi the "vegetable 
fiesta", \\s I called it. I recom­
mend the Tudela lettuce 
hearts and the freshly picked 
white a.sparagus. For fish, tlie 
little 111 t ni k f i .s h ( rap itos) 
baked in their own juices 
with refried garlic is certainly 
worth trying, and among the 
meat dishes the best of the 
best has to be the traditional 
Iamb knuckles {man icas) 
stuffed with cbilidron stew 
(made from chopped red 
peppers and tomato) and the 
Jarrete de la casa (chuck of 
lamb). When it conies time 
tor dessert, who could resist 
the anise-flavored cream 
p u f f s or the mam fa Cjunket.) 
served in a tiny kaiku (the 
region's u-aditional wooden 
receptacle for milk - see 
Spain Gourmetour No. 56) 

and accompanied by a clas­
sic local dehcacy, candied 
walnuts with boiled-down 
grape juice, Casa Zanito Rua 
Mayor, 16 OUte (Navarre). 
Tel: (34-48) 740-002. 

But on this occasion what 
took me to the former 

kingdom of Navarre was not 
the fruits and vegetables, al­
though they're among the 
best in the country; I wa.s 
looking for the bread of 
yesteryear and the wine of to­
day. I was in search of those 
loaves that are disappearing 
from our villages, as they dis­
appeared ages ago from the 
cities, the ones that are baked 
in wood-liurning ovens 
which give them flavor. And 
those Navarrese wines that 
are turning up in the shops 
f rom one day to the next, 
competihve in price and qual­
ity, and that have improved 
so much in recent years. 
The Medieval town of Olite, 
to the south of the capital of 
Navarre, Pamplona, is set in 
the middle of a fertile plain, 
with a plea,sant Mediterranean 
climate where grapevines, ce­
reals and asparagus are the 
main agricultural assets. 
Since 1845, the Ochoa fami­
ly has been making quality 
wines in Oiite, Javier Ochoa, 
one of the figures behind the 
success of this wine region, 
puts out each year, on both 
tlie international and domes­
tic markets, a fascinating 
range of red, white and pink 
wines, wi th and without 
crianza (see Glossary on 
page 117). A few years agei, 
this innovative and indefati­
gable man of vineyards and 
wines decided that, in addi­
tion to his prestigious re.ser-
vas, of various coupages, the 

In 
Navarre 
Lands 

moment had come to make 
single-variety wine based on 
his favorite clones fr t im the 
Tempranillo and Cabernet 
Sauvignon grapes. Since then, 
nothing can .stop him and ev­
erything he touches turns in­
to a delicacy for the palate of 
wine connoisseurs. His latest 
experience, already on the 
market and admired hy many, 
is a sweet wine maiie from 
one of his favorite varieties, 
tile Miiscuel de Graiiti :\!e-
nudo ( f rom small grapes). 
This variety, which was 
about to disappear from 
these vineyards, is tradition­
al in Olite and Corella and 
has always been used in 
making mistelas. But Javier 
Ochoa's moscatel bears little 
resemblance to the delicious 
mistelas that are a bit high in 
alcohol content lor the mod­
ern palate, ft's a light wine 
with only 11.5 per cent alco­
hol content, made f rom 
,un!pc-.s picke'd lale in ltic-s(.-a-
son when the sugar concen­
trations are high. It's a fresh 
wine wi th a delicious, per-
.sistent and complex frui ty 
aroma, more in line with the 
wines produced in colder re­
gions .such as Alsace or Bor­
deaux than with its many 
Mediterranean cousins. A 
wine of great versatility that's 
ideal for accompanying all 
kinds of desserts, and, for my 
money, one of Spain's few 
sweet wines - together wi th 
Pedro XLmenez sherr^' - that 
can stand up to the blue 
cheeses of the Leon and As­
turias mountains, .such as 
Cabrales (see Spain Goiirme-
l o u r N o . 20) or Picos blues. 
The fo l lowing Ochoas can 
presently be found on the in­
ternational anci domestic 
markets: Varietales de Viura 

(white) 1995, Kosado de 
Gamacha 1994 and 1995, 
Tempranillo (red) 1992 and 
1993, Merlot 1992, .Mo.scatel 
1994, Among this wine cel­
lar's reservas, f rom 1987 to 
1990 and among the gran 
reseivas those of 1986 and 
1987, Bodegas Ochoa, S.A. 
Carretera Zaragoza 21, OUtc 
(Navarre). TeL (34-48) 740-
006. Fax: (34-48) 740-048. 

Speaking of cheeses, 
wines and a whole .series 

of ga.stronomic specialties, 
the Vinoteca Algarra , Rua 
San Francisco, 2 1 , OHte 
(Navarre) Tel : (34-48) 712-
279, in the heart of this gor­
geous town, offers its cus­
tomers an unequaled selec­
tion of local products, many 
of them certified with Denom­
inations of Origin (D,0,s), The 
D.O. guarantees the prove­
nance and quality of certain 
products that merit it. In this 
shop are to be found sheep's 
milk cheeses such as Roncal 
and Idiazabal (which are both 
D,0,s - see Spain Gounnetour 
Nos, 21 and 18, respectively), 
as well as cured cottage 
ciieese, requeson, from Casa 
Larra, i n Burgui (Navarre) 
Tel: (34-48) 477-046. Seated 
now in front of a boring com­
puter, which makes me so 
hungry, I think of a nice piece 
of requeson covered with one 
of the Navarre honeys, espe­
cially the one from oaks that's 
made in the hives of Isabel 
Te l le r ia i n Elso (Navarre) 
Teh (34-48) 306-619 Rose­
mary honey is my favorite. 
Nor could I resist buying sev­
eral cbistorras to fry for hors 
ci'oeuvres back home in Lon­
don, a string of chorizo pep­
pers (driecl red peppens that 
are soaked to soften their 
flesh) to make Rioja-style 
potatoes and Biscay-style cod, 
as wel l as one kilo of beans 
from Sangiiesa and another 
from Puente de la Reina, just 
so as to be able to compare 
them, in case some are better 
than others, which 1 doubt, 
since they're ju.st different. 
In the area around Olite, 
oiive and almond trees share 
their lives with the grapevines. 
The Vinoteca Algarra is also 
the exclusive outlet for an 
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olive oil, but it's not one of 
those fnini around Olite, 
rather, it's from near Arroniz, 
another village in the region. 
It's pressed by the Trujal 
Mendia Cooperative Ar­
roniz (Navarre) Teh (34-48) 
537-651, from the Negral, 
Empeitre and Vidrial olive va­
rieties. The Vidrial olives don't 
fully ripen on the tree, which 
gives their oil a very di.stinc­
tive flavor. It's golden straw 
colored, with a hint of a 
greenish hue, a bit high in 
acidity (0.8 percent), but fla­
vorful and should make fried 
eggs taste great. 
From the windows of the 
Olite castle you can clearly 
make out the village of Ujue, 
in the meiuntains, and that's 
where I set out for, accom­
panied by Javier Ochoa, in 
search of an extraordinarily 
beautiful complex of historic 
architecture from the 11th to 
14th centuries, a delicious 
bread that's about to disap­
pear and a dish of "shep­
herd's crumbs". The day was 
clear and rather chilly and 
the panoramic view from the 
much admired Santa Maria 
de tJjue church, one of the 
favorites of the Kings and 
Queens of Navarre, made me 
led free as a bird. In the dis­
tance, small plots of vegeta­
bles or Garnacha grapes, 
flocks of sheep and rich fields 
of wheat contrasted with the 
harsh stone of the houses. 
This village, set in tiers on a 
slope under the gaze of the 
Santa Maria church, sleeps in 
winter and awakens with the 
arrival in summer of some An­
glo-Saxon visitor or another 
seeking refuge in this unique 
place, and. now and again, 
buying and restoring a house. 
However, many of the 
tourists, both local and from 
abroad, come to Ujue in 
search of good food and a 
good glass of Navarrese wine. 
Ill one of the great stone 
houses beside the esplanade 
that leads to the church, the 
Meson Las Torres, Santa 
iVIaria street, unnumbered, 
Ujue (Navarre) Tel: (34-48) 
738-105, offers shelter, an 
impressive hearth where 
hi mil is roasted, and a brief, 
but excellent menu. The 
"shepherd's crumbs" ( migas 

de pastor) are the house forte. 
The recipe for this dish 
couldn't be simpler. It conies 
down to lightly frying crumbs 
made from two- or three-day-
old crusty bread, dampened 
with water and prepared in a 
special f rying pan - rather 
deep and with two handles -
along with a .sofrito of sautecd 
tomato, garlic and cured ham 
or longardza sausages, all 
cooked just enough. The .se­
cret is to bring the crumbs to 
the table steaming, spongy, 
and tasty. At Meson Las 
Ton es, the shepherd's crumbs 
start the cookmg pr(lce.^^ on 
the iron stove in the kitchen 
but finish it at the diners; i . i -
bles. When the chef gives the 
.signal, the waiter places on 
each table a kind of bra/.ier to 
set each frying pan on. The 
dish is eaten with a wooden 
spoon. What is beyond doubt 
is that the local Ujue bread 
makes for the best crumbs to 
be had in Spain, But the fu ­
ture is not rosy for these 
crumbs: the village baker, af­
ter a lifetime of making iiread 
through the long winter 
nights and the short ,summer 
nights, wi l l rehre next Novem­
ber and no one wi l l fol low in 

her footsteps, since the young 
people leave the village in 
search of "prosperity. "The 
L'jue hrencl will i.lis;(ppear lor-
ever and our culinaty culture 
\\ ill iiave lost an irreplaceable 
treasure. It's a white bread 
with a cninchy cmst and fra­
grant crumbs made the old-
fashioned way. with good 
wheat and little leavening. 
They've promised to give me 
the recipe, which 1 wi l l in­
clude in the ne.xt issue. Mean­
while, here is a simple and 
delicious recipe for bread bi.s-
cuits made with olive o i l , 
which my chiklien so enjoy. 
Makes 15-20 biscuits. Ingre­
dients: 5 gr fresh yeast, 70 ml 
tepid milk, 35 ml tepid water, 
70 ml olive o i l , a li t t le salt, 
175 gr "00" flour". Method: 
Dissolve the yeast in a little 
milk, then add the rest of the 
milk and the water. .Mix in 
the olive oi l and salt, then 
start adding the fiour a little 
Lit a time. When all the flour 
has been incorporated, the 
dough should be very elastic, 
coming cleanly ;i\\: iy trom 
your hands. Roll out the 
dough thinly on a fioured 
surface and cut with a pastry 
culler into small discs, Place 

on a greased baking sheet 
and prick each biscuit in sev­
eral places with a fork. Set 
aside to rise :tt room temper­
ature tor 3" minutes. Bake the 
biscuits in an oven preheated 
to 200-220''C/400-425'='F/gas 
mark 6-7 for 12 to 15 minutes -
they should have very little 
color. Allow to cool. 
Well, to get back to the 
crumbs, if you don't have 
good bread on hand, or if you 
simply don't feel like cook­
ing. Carnicas Flor is tan has 
for some years now been 
marketing precooked shep­
herd's cmmbs as prepared in 
the area around Las Rardenas 
(N':t\ ;irrei, which Intveonlyto 
be heated for three minutes 
anci eaten. They turn out 
rather well by themselves and 
even better with fried eggs. 
Carnicas Floris tan, S.A., 
31513 Arguedas (Navarre) 
Tel: (34-48) 830-156 Fax: 
(34-48) 830-490. 

Maria JosdSevilla is an ex­
pert ill Spani.sh gastronomy, 
the author of several books 
andaBBClVptrtgram on the 
subject, and is Joint head of 
food aiut wine promotion in 
the Spanish Fniha.ssy Commer­
cial Office located in the ILK. 
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R E C I P E S 

Warm Asparagus Salad 

Cardoon with Almonds 

However carefully and lovingly prepared, a meal is just a meal unless 
accompanied by a good wine. '"Good wine" does not necessarily mean 
an expensive wine, just a wine that goes well with the food being 
served. Starting \\ ith this issue, we shall be recommending a Spanish 
wine to accompany all eitir recipes. Rather than naming specific labels, 
we shall be giving a type of wine - for example, a red crianza wine 
made from Tempranillo grapes from the D.O.Ca. Rioja - becaii.se winer­
ies do not export all their brands and vintages every year to all coun­
tries and also because the names of some wines are changed depend­
ing on their destinalitin. Ignacio Medina, a food and wine writer and 
expert on such matters - as well as the author of our leading article -
will be taking on the job of finding the right partner for each recipe and 
we lieipe this initiative will open new doors for lovers of Spanish food 
and wine. 

EBRO RIVER RECIPES 
Recipes and wines selected by Ignacio Medina 

The quality of the asparagus cultivated in the Navarre Ribera region 
has given ri.se to the D.O. Esparrago de Navarra. The recipe given be­
low is very popular in the area and is one of the most delicious ways 
of eating asparagus. The .secret lies in using fresh asparagus while .still 
warm after coeiking, 

Si;Rvns 6: 
24 fresh while :is[iaragus spears 
Virgin eilive oil 
Sherry vinegar 
Salt 

Cut off the woody part of the aspanigus and peel with a knife. Place in 
a vertical jiosition with the lips u[iu LU CIS in a deep p;in full of water 
with 10 grams of salt for every liter of water. Boil for 20 or 30 minutes, 
depending on the size of the spears. 
When cooked, drain well and arrange on a .serving dish. Dre.ss with the 
virgin olive oil, sherry vinegar and salt. Serve while still warm. 
Recommended wine: Fino sherry. I!).O. Jerez. 
The combination of the characteristic liitterness of the asparagus, 
wJiich is accentuated when .served warm, and the acidity of the vine­
gar require a wine with a good structure and plenty of character. The 
ideal choice Is a Fino sherry. The na\ ()is of the wine and food blend 
instantly giving rise to other more complex flavors and aromas while 
the most aggressive characteristics of both are toned down. 

Cardoon (a type of thistle) is the unrivaled star of the winter crops from 
the Ribera del Hbro market g.trclens, esiiecially in I.a Rioja and Navarre, 
The delic acy and iticomparalile |iersonality of this vegetable make it a 
traditional Christmas favorite with Rioja families. 

Sl̂ ftvi-s 6: 
1.5 kg of cardoein stalks 
40 gr almonds 
2 garlic cloves 
3 lemons 

Virgin olive oil 
While pepper 
Salt 
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Fish Romesco 

The most laborious pari tif this recipe is the cleaning of the cardoon 
\̂  | j i i l) imisi lie tender :md while, l-'irsi, ;iny le.ives are reiiio\ecl, l l iei l 
the stalks are separated and trimmed. Before geiing any further, fill the 
sink or a basin with cold water and add to it the juice of 1 1/2 lemons. 
Cut the rest of the lemons into pieces and keep al hand. 
Scrape each of the stalks inside and out with a .small knife, removing any 
loose .strings and atbbing each with a little lemon to prevent h from going 
blacrk. As each piece is cleaned place il in the lemon-flavored water, Then 
cut the stalks into small pieces and boil in a covered pan in plent>' of wa­
ter with salt and a couple of pieces of lemon for aliout two hours. 
Meanwhile, grind the almonds In a mortar. 
When the thistle is practically done, remove almost all the cooking wa­
ter leaving just a couple of inches and add the ground almonds blend­
ed in a little of the stock. Leave to .simmer until the sauce has thickened. 
Recommended wine: A w hite crianza from the D.O.Ca. Rioja. 
The characteristic bitter flavor of the thistle practically disappears in 
comliination with the slight sweetness of the almonds and the end re­
sult is a very delicate and smooth-tasting dish. To drink with it, we 
need a dry wine with a medium structure and not too acid. Our sug­
gestion is a white crianza (see Glossary on page 117) Rioja made from 
Viura grapes and aged in oak for several months. 

Romesco is originally a sauce from the area of Tarragona on the 
Mediterranean coast. The name conies from one of its ingredients - a 
small dry red pepper also known as a nora - and it is also given to cer­
tain fish stews that u.se a similar sauce. 

SBRVES 6: 
1,5 kg fish (at least 3 different types) 
150 gr prawns, shrimps or crayfish 
150 gr claims or mussels in their shells 
1/2 liter fish stock 
1 head of garlic 
12 peeled and roasted 
almonds 
12 peeled and roasted 
hazelnuts 
1 flora or ronie.sco 

1 dry red chili pepper 
I slice fried breacJ 
1 sprig parsley, chopped 
125 ml dry white wine 
Flour 
Olive oil 
Pepper 
.Salt 

Cut the fish into pieces about two inches thick, dust with fiour and 
brown lightly in a little oil in an earthenware dish. Drain and set aside. 
In the same oil saute the iiora and red chill pepper (first soaked for 
two hours then ver>' finely chopped) together with half the peeled gar­
lic cloves. Once the garlic has turned color, remove the ingredients 
from the oil using a skimming ladle. Cru.sh them in a mortar, gradual­
ly adding the nuts, the remaining garlic cloves, the fried bread and the 
parsley and moi.stening the mixture with a few drops of white wine. 
Work the contents of the mortar until a fine, uniform pa.ste is ftirmed. 
Transfer to the dish anci fiy gently for I mi nine, adding more oil if nec­
essary. Add one tablespoon of flour, stir in and fry for a further minute 
before adding the fish stock and remaining wJiite wine. Cook gently 
for five minutes to thicken. 
Add the fish and shellfish (they should be half-covered), scasem to 
taste with salt and pepper and cook uncovered for six or seven min­
utes. Ser\'e immediately in the dish used fiir cooking. 
Recommended wine: Red wine from the D.O. Tarragona 
The full flavor of this fish cii.sh rc-cjuires well-structured wines with aro­
matic inteasity and persistent flavors so the most obvious choice is a 
red wine. We favor one of the new reds being produced in Tarragona 
from Gainacha and Cabernet Sauvignon grapes. 
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R E C I P E S 
Chicken ai chiHndron A chilindron is a type of stew that is characteristic of the central provinces 

bordering the Ebro River - Aragon, La Rioja and Navarre, Tomato, onion and 
peppers are the essentials, whereas the main ingredients can be lamb, beef, 
chicken, or ralibit. The dish can also include a variety of vegetables depend­
ing on seasonal and local availability. 

SERVI-:S 6: 

1.5 kg chicken 
100 gr salted streaked pork fat 
6 red peppers 
1 onion 
2 tomatoes 
3 garlic cloves 

1 glass red wine 
Parsley 
t )lt\ e oil 
Ground pepper 
Salt 

Cut the chicken into inediuiTi-siiied pieces. Peel and finely chop the onion and 
garlic. Peel, seed and dice the tomatoes. 
In a frying pan. gently fr>' in olive oil the onion, one of the garlic cloves and the 
parsley until the onion is .soft. Add the tomatoes, sea.son, and cook gently for 
about ten minutes,Cut the pork into small strips and fry in one tablespoon of 
olive oil in an earthenware dish. Then add the chicken and brown lightly. Add 
the finely-sliced peppers, the remaining gadic (finely chopped) and the tomato 
and onion mixture. 
.Sea.son with salt and pepper, add the red wine, cover and cook gently until the 
chicken is tender (about one hour), stirring occasionally. If neces.sary, more 
wine can be added. 
Taste for salt and .serve in the same dish. 
Recommended wine: .\ red reserva from the D.O. Navaira. 
The tomato, pepper and wine bring out the flavor of the chicken, giving character 
itiid intensifying the taste of the dish. The wine chosen will depend on the miniber 
and amount of the ingredients used on each occasion. For this specific recipe we 
have found a magnificent match - a red ivsen>a (.see Glossary' on page 117) cc ine from 
the D.O, Navarra made from Tempninillo grapes and submitted to long aging in oak. 
This wine gives disrinctton to the dish, enhancing its flavors. 

Traditonal 
N aiitarran 
Cooking 

CONSERVAS ARTESANAS ROSARA, S, L. PoUgoao lodustrEat Tcif (948) 67 43 67 Fax. (948) 69 03 01 31361 ANDOSILLA {Navarra - Espana ) 



Mussels in a 
Marinade Sauce 

Cream of Mussels 
With Saffron 

FRESH MUSSEL 
Recipes and wines selected by Ignocio Medina 

2.5 kg mussels 
200 ml olive oil 
200 ml wine vinegar 
200 ml waler 
I tbsp sw êet paprika 

1 tbsp hot paprika 
2 bay leaves 
Peppercorns 
Salt 

Clean and scrape the mussels and cook over a gentle heat in a pan 
with three glasses of water until they open up. Remove the mussels 
from their shells and leave to cool. 
Heat the oil in a deep f r j ing pan. Fry the mussels then drain and set aside. 
When rhe oil is cool, add the vinegar, water, paprika, salt, bay leaves 
and ten or twelve peppercorns. Return the pan to the heat and boil for 
ten or fifteen minutes. 
Leave the sauce to cool before adding the mus,sels. 
Recommended wine: White Albariiio, D.O. Rias Baixas. 
Here the choice of wine will depend on the type of vinegar used for 
the sauce. The sourer the dressing, the more structure, intensity and 
persistent the wine's aromas and flavors must have. 
i f a light vinegar with low acidity is used the sauce wil l be gentler 
and more delicate and, in this case, a good combination is a white 
Albarifio from the D.O. Rias Baixas. Its acidity wil l complement that 
of the marinade sauce and the latter wi l l go well with the fruitiness 
and aromatic intensity of the wine. 

SERVES 6: 
2 kg mussels 
1 kg onions 
2 tb.sps olive oil 
I bay leaf 

1 glass dry white wine 
Saffron 
Pepper 
Salt 

Peel and finely chop the onions. Fry gently in the olive oil until soft 
and transparent. Add the bay leaf, the glass of wine and two liters of 
water. Boil until the liquid has reduced to half. 
Meanwhile, clean the mussels under the tap then steam to open. Strain 
the cooking water and add to the boiling onion stock. 
When reduced, place in the blender to liquidize. This soup can be dilut­
ed, reduced or thickened to ta.ste. Add a few strands of saffron and cook 
for a few minutes. Then add the mussels and boil for one minute more. 
Serve hot. If wished, when adding the saffron, very finely diced cubes 
of carrot and zucchini can also be added. 
Recommended wines White Rueda Superior. D.O. Rueda. 
This cream soup has a delicate, subtle flavor and elegant aromas. The 
attractive combination of the mussels with the fragrance of the saffron 
can be enhanced when partnered by one of the white wines produced 
according to the standards of the Rueda Denomination of Origin for 
wines classified as Rueda Superior. 
These wines are made with a minimum of 85% of Verdejo grapes. 
These very aromatic, smooth and syrupy grapes give a wine with body 
that is an ideal partner for this cream soup. 

MAV-AUGUST 96 SPAIN GOURMEI OUH 107 



R E C I P E S 

Rice With Mussels 

Mussel Pie 

SERVES 6: 
1.5 kg mussels 
6 coffee cups of rice 
100 gr peas 
2 artichokes 
1/2 onion 
1 medium-sized green pepper 

1 ripe tomato 
1 garlic clove 
Parsley 
Olive oil 
Saffron 
Pepper 

Clean and scrape the mussels. Place in a pan with three glasses of Waa­
ler. Cover and heat Linlil the mussels open up. 
Remove the mussels from their shells and set aside. Carefully strain the 
cooking water. 
Finely chop the onion, garlic and a sprig of parsley. Fry gently in olive 
eiil, preferably in an earthenware dish, until the onion is soft. Add the 
mussels, .•̂ aute for a few seconds then add the very finely chopped 
pepper and tomato. Season w4th pepper and a few strands of saffron, 
add the rice and heat gently for one minute. 
Add 12 coffee cups of the cooking water made up with extra water. 
Turn up the heat and bring to a boil. Then turn down again, cover and 
simmer for 10 minutes. 
Uncover the pan and add the peas and cooked artichokes cut in four. 
Keep a rolling boil for a further eight to ten minutes until the rice is 
cooked. Serve at once. 
The water used for cooking the mussels will be ciuite salty so no salt 
needs to be added to the recipe. 
Recommended wine: A young red wine such as a Rioja Alavesa from 
the D.O.Ca. Rioja. (The Rioja Alavesa belongs to the D.O.Ca. Rioja but 
is located within the Basque Country.) 
The fragrance, amplitude, inten.se fruitiness and the touch of bitterness 
that characterize the young red wines produced in the Rioja Alavesa by 
the procedure kneiwn as maceracion ccirhonica' make them ideal 
partners for this recipe. 
Especially in the first six months, this wine makes a very pleasing part­
ner for a hearty and tasty dish such as this rice with mussels. 

' Carbonic miieeration is the [imthocl tradition-ally u.setl for preparing young wine.'i in the 
Rioja .'\lavtsa. The grapes are not pressed but placed directly In a lank with a small open­
ing at die base and left until the must ferment.s inside Ihe grapes making thm burst open. 
The must llien elrips ttirough to anotlic-r lank below. 

P.ASTRY: 
300 gr cornstarch 
1 e,;;,u 
1 cup olive oil 
50 ml milk 
20 gr fresh yeast 
Sah 

SEIJVKS 6: 

2 kg mussels 
4 medium-sized onions 
2 medium-sized green peppers 
3 garlic cloves 
2 tbsps chopped parsley 
i glass olive oi! 
1 tbsp paprika 
1 bay leaf 
Saffron 
Salt 

Clean and scrape the mussels and cook gently in a pan with three glass­
es ol w.nei until they <>|">en. Keiiiove tlH.'ni fn.iri tlleir .s!leii.-. and ,̂ el .isitle. 
Gently fry the finely-chopped onions and peppers. Crush the parsley 
and garlic in a mortar and add together with the paprika and saffron 
(dissoK'cd in two ihsps of the cooking water). Saute for a few minutes 
before adding the mu.ssels. 
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Virgin Olive Oil Perfumed 
With Crushed Garlic 
and Fresh Rosemary 

Garlic Soup With 
Four-Way Garlic 

To make the pastry, take one third of the fiour and make a well in the 
center. Dis.solve the yeast in 3 tbsps of warm water and mix it into the 
lloLu . Knead the dough, place it in cold water and leave until it rises to 
the surface. 
Mix the re.st of the Hour with the egg, oil and milk. Season and work un­
til a fine pastry dough is obtained. Mix lioih doughs until well combined. 
Spread half the pastry over the base eif a gicased oven dish. Add the 
filling then cover with the rest of the pastry, liake in a hot oven until 
the pastry is cooked and golden. 
Recommended wine: Red D.O. Valdeorras. 
The pastry here acts as a contrast to the intense fiavor of some of the 
ingredients of the filling (such as the mussels, garlic, saflron and pa­
prika), toning down any sharpness and reiunding off the flavors. 
To accompany this dish, there is no need to leave Galicia. The perfect 
partner can be found in a smooth, fruity and full red wine from the 
D.O. Valdeorras. 

GARLIC 
Recipes selected by Vicky Hayward 
Wines selected by Ignacio Medina 

Manuel de la Osa Moya of Las Rejas restaurant in Fedroheias (Cuenca) 
uses this olive oil for marinating raw anchovies or meat before roast­
ing, for fiavoring stews and for dre.ssing salads. Ideally it should lie 
made only 24 hours before you use it. Quantities can he adjusted ac­
cordingly. 

M.-\KES 1 LITI:K 
200 gr fresh rosemary, preferably in fiowcr 
1 head of purple garlic 
1 liter virgin olive oil 

Put the ro,semary into a large, clean glass jar, crush the garlic - about 8 
cloves - and add to the jar, then pour over the oil, Stir and leave to 
macerate for 24 hours. To keep for up to a week, drain off the oil from 
its flavorings or use whole cloves in ihcir skin which will not ferment. 

MAVArfi t ; . sT ' j6 

Perhaps the best loved of Spanish garlic recipes are Castile's sopas de 
ajo, literally garlic .sops, made with a slow-cooked garlic stock, coun-
ir\- Iiread and a poached egg. In northern Castile they are made with 
lard: in the southern inesetas-with olive oil. You also find them in An­
dalusia, often with so much bread added that there are more sops than 
liquid. In Spain Gounnetotir No. 38 (page 106) you will find a recipe 
for a traditional garlic .soup. Here is a quite different approach, from 
Manuel de la O.sa Moya, using small quantities of garlic four ways -
sauteed, boiled, raw and fried - to develop all the po.ssibilities of fla­
vor, The c[uality of the bread is vital. 
He suggests drinking a Manchegan red crianza (see Glo.s.sary on pa,L;e' 
117) with this, ideally a varietal wine mitde with the native Cencibel grape. 
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THE ELEVENTH INTERNATIONAL 
GOURMET CLUB SHOW 
Madrid, 25*, 26*, 27*, 28* April 1997 ^ 

What Is the Gourmet Access to the 
Show? 
It is the event where 
product manufactures, 
elite gastronomes, 
artisans and industrialists 
can meet the owners 
and chefs of the 
best restaurants, head 
buyers from hotel 
chains and large select 
food chains, special 
shops and experts 
which are lovers of a 
good table (members of 
wine clubs, readers 
of magazine for 
gastronomes and users 
of tourist and good 
food guides). 

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

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

Act ivi t ies and 
conferences 
During the period of the 

ow. a number of talks 
nd championships will 
e taking place, among 

e V Forum 
Wine 

stands out. 

The result of the tenfh 
Show 
The tenth Show C - ^ 
occupied a total area of 
19,000 sq. m. among 

the 458 companies 
which are exhibiting - o f 
which 40% were from 
the food sub-sector and 
5 1 % from the drinks 
sub-sector Throughout 
the four exhibition 
days more than 31.000 
professionals 

• visited the show. 

Forecast for the 
eleventh Shour^ 
Exhibitors; 500. 
Professional visitoi^: 
35,000. 

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

For further information about the eleventh International Gourmet Club Show, send this coupon to Progourmet, S. A. CA Claudio 
Coello, 52 - t.s 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 

Potatoes in Garlic, 
Almond and Tomoto Sauce 

Sl-HVt'S 2: 
400 ml chicken stock, made 
with I chicken carcase. 1 skinned 
onion, 1 head of garlic, 
1 trimmed leek, 
1 peeled carrot and 1 
cured ham bone 
100 ml olive oil 
5 cloves of garlic 
100 gr cured ham chunks 

1/2 large, ripe red tomato," 
skinned and chci[i]ied 
1 tsp sweet pimenton or papi ikii 
2-3 very -fine slices of 
unprocessed country bread 
4 cumin .seeds 
H saffron threads 
1-2 eggs 

Make the chicken stock, simmering it for 45 minutes to 1 hour. 
Put all the olive oil except 3-4 tablespoons into a fry'ing pan. Slice two 
of the garlic cloves lengthways, saute- tfietii till golden and keep on one 
side. Crush two more cloves with the back of a knife and saute until 
golden. Add the cured ham and saute it too. Add the tomato and p i ­
menton, or paprika, fty and slir cptickly. then add the chicken stock. 
Leave it to simmer for about 30 minutes to gather body and flavor. 
Meanwhile, toast the finely sliced bread, rub it with a halved clove of 
raw garlic and dribble the remaining olive oil over it, 'With a mortar and 
pestle, make a pounded mixture of the garlic, saffron and cumin seed. 
Slir this immediately into the soup, add the bread .iiid, fiiuilly, break in 
the egg. Cook the stiup until the egg is poached, but the yolk still soft. 
Locals like stirring the egg to ribbons in the soup and some people add 
a glass of red wine. 

This Andalusian dish called ajo-poUo (garlic - chicken) is one of liter­
ally dozens of Spanish garlicky potato dishes and has many local vari­
ations with a bay leaf and cumin, lemon juice and saffron, or beaten 
eggs. The one ingredient it never contains, curiously, is chicken. The 
garlic is, typically for Andalusia, pounded in a majado with almonds 
and bi'ead. 

SHRVKS 4: 
1.75 kg potatoes 
100 ml olive oil 
500 ml chicken stock 
3 cloves of garlic, skinned 

75 gr almonds 
1 slice crusty bread 
1/2 ripe tomato 
Salt 

Peel and cut up the potatoes, saute them in an earthenware ca.sserole 
with half the olive oil and bathe with the chicken stock. 
Heat the remaining olive oil in a frying pan and fry the garlic cloves, 
alnumds and bread. Add the skinned and grated tomato, mix and 
pound in a mortar or put into the blender. 'Wkirk until you have a 
.smooth paste and pour Into the casserole with the potatoes. Check and 
correct the salt, add water if necessaiy and continue cooking until the 
potatoes are lender. 
Recommended wine: Red crianza (see Glossary on page 1171 from 
the D.O. Terra Alta. 
The almonds and tomatoes are absolutely essential in this dish lo bal­
ance out the ample presence of garlic, taming its sharpness and giving 
the dish a full but rounded flavor. 
Even so, this is a hearty dish and its strong taste goes well wdth very 
stmctured wines with plenty of character and persistent, inten.se aromas 
and fiavors. These characteristics are to be found in the wines made 
from Garnacha grapes and aged by oxidation in the D.O. Terra Alta. 
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R E C I P E S 

Extremeno Baked Garlic, 
Tomato and Pepper Salad 

Partridge Breast 
and Legs in Escobeche With 
Herbs and Garlic 

The cooking of westerly Extremadura is among the most garlicky in 
Spain and today the region is also a major producer of garlic. Whole 
heads of garlic are also baked in this way for use in sausage-making, 
so the meat doesn't ferment. But apart from thai, it's a wonderful way 
to cook garlic because it gives such a soft, nutty fiavor. 

SERVES 4: 

500 gr red peppers 
500 gr green peppers 
I head of garlic 
500 gr ripe tomatoes 

Olive oil, to taste 
Sherry vinegar 
Hard-boiled eggs, optional 
Salt 

Wipe clean all the vegetables. Rub the peppers, the whole head tif gar­
lic and the toniaioes with oli\'e oil, cut a cross in the tomatoes, and 
roast all together on a large baking sheet in the oven for 30-40 minutes. 
Put them into a dish, cover with a cloth and leave to cool for at least 
an hour. Peel (don't wash) and cut the pepper into strips, and put in­
to a salad dish. Add the peeled garlic cloves and the skinned tomatoes, 
liress with olive oil. sherry vinegar, salt and a spoonful of iced \\ aier. 
You can arrange hard-boiled eggs over the top. Serve at room tem­
perature. 
Recommended wine: Fino sherry. D.O. Jerez. 
The character of this dish is markeel by the acidity of the vinegar in con-
tra.st with the pungent flavor ol the' garlic and, to match it, a wine needs 
tei have plenty of personality, stnicture, strength, intensity and persistence. 
These are the distinguishing characteristics of the Fino sherries 
produced in the Denomination of Origin Jerez-Xeres-Sherry and 
Manzanilla de Sanlucar de Barranieda. "To go with this dish, the only 
type of wine that could possibly compete with such sherries would lie 
red wines aged in oak and recently bottled so they would be unfin­
ished, harsh and slighdy aggressive - no comparison with the elegance 
and delicacy of Fino. 

Another Manchegan classic, in which raw garlic cloves are left macer­
ating to give the game and its jellied stock a subtle tang. 
In this version, Manuel de la Osa Moya uses halved garlic heads and cooks 
die breast and leg meat separately, so both meats emerge at their best. This 
needs to be made a day ahead or kccjis well for up ui It) days in a hemiet-
ically sealed container At Liis Rejas. Manuel likes to sen e this with a gar­
nish of orange carrot-tla\ (ired oli\ e oil and a light green diynie jelly. 

SKRVlis 1: 

2 partridges 
100 ml olive oil 
3 heads of garlic, skin on. cut across 
in half, plus 1 skinned clove of garlic 
1 onion, skinned and roughly sliced 
1 carroi. peeled and sliced 
1 winegla.ss (125-150 ml) of .sherrv vinegar 
2 wineglasses (250-300 ml) 

of dry Manchegan white wine 
2 bay leaves 
A few small sprigs of thyme 
and rosemary 
6-8 pepperceirns 
2 cloves 
I liter of chicken stock 

Wipe clean the partridges and dry them. I se a sharp knife to cut off 
the legs, then slice the breasts away from the bone. Leave the skin on 
the legs, but remove it from the breasts. 
Put half the olive oil into a large heavy-based pan and saute the halved 
garlic heads, onion, and carrot slices. When they are ,softened. add the 
partridge legs and saute until golden brown. 
Add the sherry- \ inegar. white wine, bay leaves, thyme and rosemary 
sprigs, peppercorns, and cloves. Let sit to reduce slightly, tlicn add the 
chicken stock and cook for about 25-30 minutes until the partridge legs 
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EXTRA VIRGIN OLIVE OIL 

58 COOPERATIVES WITH DESIGNATIONS OF ORIGIN (D.O.) 
LES GARRIGUES AND SIURANA. 

OLIS DE CATALUNYAS.A. 
Avda. Sant Jordi, 17-19 D. 116 Tel.(977) 34 03 87 

43201 REUS-ESPANYA 



R E C I P E S 

Venison Sauteed 
With Garlic 

are tender When they are done, remove from the heat. 
Meanwhile, lightly saute the partridge breasts separately with the 
skinned garlic clove in the remaining olive oil. The partridge meat 
should be sealed and golden, but barely cooked inside. Transfer the 
partridge and garlic clove to the escahecbe, off the heat, at a tempera­
ture around eo^C/HCF. 
Put in a cool place, covered, for 24 hours and serve at room tempera­
ture with the halved gariic heads as a garnish or for garlic lovers to eat. 
Recommended wine: Chardonnay fermented in oak from the D.O. 
Penedes, 
It is mainly the garlic in this escabecbe or marinade sauce that per­
fumes the partridge, resulting in a mild and delicate dish that is made 
special by its complex and ek.-gant Ltromas. 
The usual partners could be used: light crianza (see Gkissary on page 
117) red wines, aged briefly in oak, then for a longer period in the bot­
tle (such as a Navarre red or one of the new La Mancha red wines). 
But we can go further by selecting a wine to complement tlie aromat­
ic complexity of the dish. Perfect for their acidity, fragrance and struc­
ture are the Chardonnay wines produced in the Penedes region. The 
combination gives a variety of surprising and pleasing flavors. 

Much of the venison hunted iti the rolling, forested hills of the Monies 
de Toledo is exported, but some is ser\'ed in small village restaurants on 
the plain below, eidier braised with onion, garlic and wine vinegar or. 
more unusually, cooked this way, marinated then sauteed with garlic. 

SHRVES 4: 
1 kilo lean venison, 
cut into 4 large chunks 
4 cloves of garlic, sliced 
100 ml tilive oil 
For the gariic marinade; 
4 cloves of garlic, crushed in their skin 

1 tsp .sweet pimenton or paprika 
2 tsp5 oregano 
4 crushed white [peppercorns 
3 bay leaves 
1 wineglass of white wine 

E\ eiything for the garlic marinade is pounded together. The veni.soa, cut 
into large chunks, is tossed in and left to marinade tor three to six days (I 
recommend only three) with occa.sional stirring. The meat is removed, cut 
with a large sharp knife into fine small pieces and ciuick-fiied in a heavy 
pan or on a griddle with thin slices of garlic in very hot olive oil. 
Recommended wine: Red Gran Reserva from the D.O.C. Rioja. 
While the venison is the protagonist of this recipe with the escabeche 
or marinade sauce [ikiying a secondary reile, the latter has the impor­
tant mission of giving the dish its character by toning down its robust­
ness and giving elegance and richness to the flavors. 
This hearty dish pairs well with a red D.O.Ca. Rioja that has undergone 
a long aging process, preferably a Gran Reserva (see Gltxssary page 
117) that has been aged in the bottle for four or five years. 
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FRAGATA .... Perfection does exist ! 
Based on the experience of over three generations of the Camacho Family, our 
product range is constantly improved and expanded The recent including 
of home-made, premium fruit preserves is Just another example. 

OLIVE OIL, OLIVES, 
CAPERS 

& 

PRESERVES 

For atsy further inrorniaucin plea;sc cunlyt:!: 

('î .irili). •A 

.-Venidii del Pilar, 6 
41ri,'?0 Moriin dt- la FrL'tilcra (Sevilki) 
SPAIN 
Phone: 34/5M85.i2.O0 
Fiut: 34/5/5S.S,OI,45 -Telex 72126 

P.O. Box 1.̂ 64 
203a N. 15th Avenue 
Mdrosc Park. £L. 60161 
U-S.A. 
Phone: 1/70S/344.0066 
Fax: 1/708/.344.4207 

4410 East Adamo Drive 
Suite 106 
Tampa, FL 33605 
U.S.A. 
Phone: 1/813/247,45.34 
Fax: 1/813/248.3260 



G L O S S A R Y 

WINE AGING TERMS 

SHERRY 

CAVA 

Crianza . This term is reserved for wines aged in the wood and bottle for at least 2 years, 
6 months of which must be in oak casks. (.Xnie - in several regions the minimum time in 
c ask is 12 months.) 
Reserra . There are two types of st:inclard for the u.se of this designation. Red wines must 
age for a minimum of .S6 mejnths in the wood and bottle, at least 12 of them in oak casks. 
For ro.se and white wines, the minimum period is 24 months. 6 of ihem in oak casks. 
Gran Reserva. This term is used exclusively for red and claret wines that have aged for 
at least 24 months in oak casks followed by at least 36 months in the bottle. For white and 
rose wines, the minimum period is iS mondis of w hich a minimum o f d months must be 
in the wood. 

Notes: 
1. Many Denominations insist that the oak casks must be no more than 225 liters, 
however, national legislation allows oak ca.sks up to lOOt) liters. 
2. Wines are often kept in vats for a few months prior to aging in ca.sks. so the arithmetic 
varies for each one. 
3. Many bodegas age their wines leir more than the stipulated minimum periods. 

The aging system for sherry is the Solera System, which is made up of a iiunilier of stages 
through which the younger wines pass, acc|uiring the characteristics of the older wines, 
thus e-nsuring the continuity of siyle. The bulls (o:ilc cLLsks of Sill) liters eaclil in ihe earlier 
stages are known as criadera.s, and the last and oldest butts in the .system are the Solera 
stage from which the wine is taken for bottling. The Solera stage is topped up from the 
next eildcst .stage (the first and eildest criadera) and thai in turn is inpjied up from the next 
oldest. There is no .stipulated numlier of stages, hut four to six would he the average. No 
more- than t h im per cent of the- wine may be removed freini the .Solera in any one year. 

This is the Denomination of Origin for sparkling wines produced by the traditional 
methocl. ili:it is to say, that the secondary fermentation takes place in the .s:mie bottle in 
which it is solcl. The cava demarcated region is in several zones, the most important of 
which is Catalonia. The others are .\ragon, Navarre, La Rioja, Castile-Leon, Exlremadura 
and Valencia. The C;ava Denomination should not tie confused with other denominations 
l l ; : i l rniL^liI in. .I'-smi.ited w i i l i i • le ['i o\ i r ii e- m \ U l u l ; .LV^/V; [nMiiikei.l 
The minimum aging period for cava wines is 9 months in the botde, though many spend 
henveen 18 monilis and 3 years, and a few up to 5 years. 

Fluid Measures 
METRIC/ BRITISH STANDARD 

to milliliters = 1. 3 ounce 
"in iiiilliliicrs = 1 .3'1 ounL-e.s 
too iiiiUiliters = i V'l ounces 
2S0 milliliters - 8 1/2 ounces 
Sno inillitittrs = 17 l.- i ounces 
1 liter - 1 3.''-l pints 
1 teaspiKjn = 5 millilitL-rs 
t lablesptxm = 18 niilllliters 
1 ouneo = 28 niilllllters 
t pint = 570 iiiillllilers 
t quart = t.l-l liters 
1 jjallon - 1 1/4 liters 

Weight 
MEIRfC/OUNCES A POUNDS 

10 prams = 1''3 ounee 
50 pninis =• 1 .3.-l fxintes 
10(1 grams = i 1/2 ounces 
250 grams = 8 3 •) ounces 
500 grams = 1 pound + 1 1/2 ounces 
1 kilo = 2 pcxinds + 3 tA ounces 
L'2 ounce = l i grams 
1 ounce - 28 grams 
\''\ pound - 110gr.ims 
12 [Kjund = 2.30 gnims 
1 piluiKl = i50 .aratiis 

Fluid Meosures 
METRIC./US STANDARD 

10 milhiiters = 2 leas|nx)ns 
50 milliliters « 3 ubiesiiooris 
KK) milliliters = 3 1/2 ounces 
2511 milliliter; = I cup + 1 luNî jpcion 
500 millilileni - I pini + 2 lahlespocms 
1 liter = I quiirt + 3 lablespooas 
1 teaspixxi •= S millOiters 
1 lables|xx)n = 15 milliliters 
1 ounce = 30 milliliters 
1 cvp - 235 millililers 
1 pint - i75 milliliters 
1 quart = 850 liters 
I gallon = 3 3/4 lilcrs 

O U I C K C O N V E R S I O N 
In our recipes, quantities are given in metric nicasiirenients. 

The cf^arts on this page sboic appro.vimate equivalents be­
tween Imperial or American measures and metric measures. 

Oven Temperature 
IBVVERATIJRE 
Ver>' .slow = 250°F/120°C 
Slow - 300°F/150°C 
M(*lerate - 350°F/180°C 
Hot - 400°F/200°C 
Very hoi = 450°F/2.30°C 
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A Q U E S T I O N O F IMAGE (II) 
DANONE Y O G U R T 

Y 
oguri goes back 
thousands of years, 
but its arrival in 
Western pAirope is 
fairly recent. It all 
started at the end of 
the last century, 
when Rus.sian biolo­

gist Ilia Metclinikoff of the Pasteur 
Institute in Paris, who was 
researching the cause of premature 
aging in humans, discovered that 
yogurt prevented the growth of 
bacteria harmful to the intestines 
and diat this fact could explain the 
widespread longevity among the 
inhabitants of ihe Balkans, who 
had been making and eating 
yogutt lor generations. 
In 1919, these beneficial effects 
prompted Lsaac Caiasso to begin 
making yogurt in his laboratory- in 
central Barcelona, close to the 
Ramblas, using tlie same ingredients 
as in the Balkans: fresh milk and 
lactic fermenting agents. When it 
c-ame time to give a brand name to 
his product, Carasso thought of his 
son, Daniel, and came up with die 
trademark "Danone," 
Doctors were the first to 
recommend diis new produen:, in a 
break witli the dietarj' habits of the 
times. At first sold in phamiacies, it 
soon became available in dairy 
stores and other shops as well. 
Danone picked up its first 
international award in 1922 in 
Milan as the first company to 
market yogurt, not only in Spain 
but anywhere in Western Europe. 
That was just the beginning of a 
long series of national and 
international prizes given to Da­
none in well-deserved recognition 
of the quality of its product, 
Danone commenced producikm in 
France in 1929. In 1941, it set up 
operations in the USA, and at the 
end of World War II , the company 
returned to France before joining 
foices with Gervais in 1967. 

TOME 

DANONE ENVA3E3 5IN DEVOLkJCJOH 

But the novelty offered by Danone 
lay not just in putting yogurt on 
the market, but alsei in the concept 
of selling it in single-serving 
containers. Initially these were 
browm ceramic cups in a paper 
wrapper with the company logo. 
This first container was recyclable, 
as was its successor, introduced in 
1941 and which also became a 
cla.ssic, made of transparent glass 
with a foil lid. At the end of the 
1960s, modem technology and the 
trend toward dispti.sables would 
bring die colored waxed cardboard 
cup, which later gave way to 
plastic in the 1970s, Since the 
1980s, the single-serving containers 
have been grouped in clusters of 
eight, with the shape and design 
varying according to the product. 
At the same time, as a bow to the 
past, tile classic glass container is 
still marketed, albeit with a more 
modern design that includes the 
name inscribed in relief. 
The logotype, meanwhile, c\'olvcd 
along witli tlie container, following 
the esthetic trends of the times 
although always conserving the 

initial c<>nce] )l of using simple capital 
letters, later with triple underlining. 
The taste for sknplicity was to be 
found from the very first logotype, 
in which the unadorned, geometric 
shapes contrasted with the ornate 
styles of the perieid. The early 
logo, in white on brown, strove to 
imitate the white of the wrapper 
over the brown ceramic of the 
contiuner. Following this, from the 
1940s to the 1960s, highly stylized 
capital letters, painted on the glass 
jar in charmingly rounded and 
asymmetric .shapes, were used to 
appeal to children, for whom 
yogutt is such an appropriate RKICI. 
The present logo, consisting eif 
classic capital sans serif letters, in 
white on a blue background and 
with triple underlining, is designed 
to appeal to all consumers, 
Dtstiy, it should be mentioned that 
the company has developed an 
effective public relations program, 
especially threiugh television, 
which has led to its being viewed 
as the brand w^hich best respemds 
to the needs and wishes of all 
Spaniards. Among its many 
advertising camjiaigns - all foctised 
on the health and physical well-
being of the consumers as well as 
on sports activities and child 
development - one that stands out 
is the TN ad preiduced in 1993. 
"Learn from yeiur children," which 
has come to be the Spanish 
coniiiHTcial tlial lias icccivcd the 
most awards around the worid. 
In 1991 Danone Spain joined the 
Prench group BSN, which in 199"? 
began calling itself the Danone 
Group, now number one world-
w'ide in fresh dairy products. 

Jose Maria Ortega Sanz 
'Pran.slation: Bil l Myers 
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R I O J A 

l l 0 1 > t f ; A Y V I R E D O S t N H A R O 

Bodegas Bilbainas 'was 
established as a company in 
1901, though its history goes 
back as far as 1859. 
It owns an estate of 260 
hectares of vineyards 
surrounding the bodega itself 

in Haro, the heart of Rioja j j l O D E G 
Alta-The grape varieties grown . H A R Q • R I 

iiicludc lenipi'miillo, ^ ^ ^ ^ ^ ^ ^ ^ ^ ^ ^ ^ ^ ^ 
Garnacha, Graciano aiid ^^^^^Bi>r^ 
Mamelo. 
The red wine VINA POMAL ' 
comes ftom an exceptional 
vineyard of 100 hectares on 
the state of Bodegas Bilbainas « 
in Haro, Spain. ^ ^ ^ ^ ^ 

VIPsfA POMAL RESERVA 1989 comprises 80% 

Tempranillo, 10% Gamacha and the remaining 10% 

almost equal proportions of Graciano and Mazuelo grapes 

/ / / / 

ifiODEGAS BILBAINA§ 
^ " ' ^ R O - R I O J A A L T A - E S P A N A 

SPAIN - EXPORT DEPT: Atxlo. 124. BILBAO 48080 Td. (34-4) 415 28 15 Ext.: 2.3 Xm.: (34-4) 415 1)0 59 



N E G R A 
C O M H U E S O 

JUENA DE ANCHOA." '"S E L SEBPIS 

» i ll.': 

J[EI-LENA DE ANCHOA " 

From 1926, fhe first olive stuffed with anchovy. 
EL SERPIS quality, as ever in everybody's mouth. 

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