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ear readers, 

Ten years have alreatJy slipped by sinc e the launch of the Enj^-
li,sh laii.m-iage edition of Spain Gourmetour. As ilie survey we car­
ried out al ihe end of 1995 revealed, .Spain Gourmetourivas played 
its part in enhancing Sj^ain's image abroad. Right from ihe word 
,m>, tiur aim in thi,s unique venture has been lo jiresenl a picture 
of the Spain that sland.s on the threshold of the 21.st ceniury. A 
country whose deep-rooted iradilions stretch back more than a 
thousand years, i l is true, but one that has a lot more to offer than 
just oranges, sun-kissed sand and the clicking of whirling cas­
tanets. It certainly looks like our gamble has paid off. 

.Spain's yasirontJtny and its most select food products have come 
a long way .since then. To mark that achievement, this i.ssue fea­
tures a brief overview of the evolution of Spain's product range 
and looks at the new products lhal have found their way into 
foreign markeis since 19^6, the year Spain became part of the Eu­
ropean Kconomic Community, today's European LInion. 

Wine ami grape varieties have always held j^ride of place but 
this year they will be signposted on a tourist trail designed to bring 
to the fore a number of specific Denominations of Origin -Gali­
cia, in this particular issue. Here, as elsewhere, young blood is tak­
ing over in the world of wine and we would like to reveal to you 
the faces of those people in the secior who have nol yel turned 
forty but who have definitely got something to .say. 

At a time when Eiirofie is indulging in some serious soul-search­
ing on the topic of intensive livestock farming techniques, qual­
ity meat from several regions in Spain wil l not find itself sliorl of 
keen professional buyers and consumers. And if France can lay 
claim lo 300 different cheeses, Spain is not that very far behind. 
Even If you can't find them on every cheese counter abroad, we 
can help you to discover them right here. 

We have also lined up for you - under the heading of Tourism 
and Culture - in this and the next two issues, a really differeni ex­
perience. First up is Holy Week. follo%ved by Flamenco and Bull­
fighting. You may think you've seen il all before. The great pity 
IS I I K I I iht.-.-.!.- ,in.' .ill i < i l lcn |):-csi.-iik.'(l in :IM i i n f i n n i i r . i h l f 

light or, at the very least, distorted. We have set ourselves the task 
of showing you what lies at the very heart of them. 
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TEN POSITIVE YEARS 

S
pain Gourmetour's first ten 
years of existence have toin-
eided mtirf or less witli Ihe 
decade since Spain's adhesion 

to the European Union, during 
which period we Iiave become a hil­
ly integrated member of it. In thi.s 
time, lipain's agroallmentary indus­
try which, for the most part, came 
into being and evolved in a highly 
protectionist environment, ha.s 
achieved a giant feal of thorough­
going modernization, enabling it to 
compete effectively, in an open 
economy, with companies in princi­
ple more experienced and more ap­
propriately scaled than our own, 

Teia: Santiago Betas 
Trdn.ilation: Hawys Pritchard 

Our tratiitionally surplus agroiiL 
inicntary ir.icli^ balance moved 
inU) lliL- retl a.s a consequencL' ol 
[he removal of tariff harriers ini­
tiated hy S[)aiii's inlej^raiion into 
tlie E.U, in 19HS, and it-s etjuilih-
rium wa.s nol re.sioretl unlil IWi . 
achieved by .slowly hut con­
stantly increasinji cxjiorts, .Many 
traditional producLs have ex-
jianded sales, increa.secl their 
added value and found their Wiiy 
into new market,s, while others 
which had fomierly never ven­
tured l)eyt)nd .Sjiain have hej^uii 
their advance on foreign markets 
will) very promising results. Iliis 
pattern ol develop] lieni in agro-
alimentary exports \s not unre­
lated to a huge intrea.ie in si>en-
ding oil jiroiiiolional acLivilies hy 
the .sector's companies and as-
.sociative hodies. The resullm.n 
promotional tliru.st has con-
triliuled to strengthening the im­
age of Spain ahroad, siruiL-
gicaily a vital factor given die im­
portance of country ol origin in 
decision-making when hiiying 
food pniUuCLs. 

More and better f r u i t 
Cilms fmiis, which have played 
a key role in ihe evoluiirjn of 
the Spanish economy, are still 
one f i f its star products even 
though their relative itiipor-
laiice in overall agrriallmentary 
exports has gone down. I'roni 
its inception, die citrus fruit 
sector has always heen firmly 

expon-oricnied. and it is on the 
siiengtii of iliis thai Spain has 
hecome die wodd'.s leading ex­
porter of fresh citrus fniits de­
spite not heing the leading pri>-
ducer. In (luantitative terms, 
progre,ss in citrus exports has 
heen very po,sjtive, showing a 
50 percent increa.se to three 
million tons. Bui oiher qualita­
tive aspects of this .sector's 
progre.ss over the lust ten years 
are also significant. Intensive 
scientific researi'li focused on 
developing new varieties, the 
introduciion of new natural 
Ireatnients of the fruit while 
slill on the tree, along w-iih ini-
prfived approaches lo cultiva­
tion, storage, and iranspon, 
have made it possible to ex-
lend the periotl during whit h 
our citrus fruits are in the mar­
ketplace and to widen our ex­
port range beyond ihc tradi­
tional E.C market, 'I'o give an 
exam[)le, Navelina variety or­
anges l)egin [heir season in 
Septeinlier instead of Novem­
ber, while ihe season for Na­
velate and Valencia Late now 
lasts from Eehniaiy to July, 
Meanwhile, Spanish oranges 
are sold today in Eastern Eu­
ropean countries such as i'o-
land and the Czech Republic, 
and as far afield as Australia 
and Singapore. 
The development of tlie market 
for Clementines, a hybrid of the 
orange and the cla.ssic man­
darin, has heen particulariy ex­
citing; Spain has become the 
biggest prodticer and exporter 
of these in the vt-orid. 'flie vol­
ume of foreign sales increased 

hom 400,000 tons ten years ago 
to 1,200,000 tons in 1996, tliis 
figure accounting tor more than 
a third of the total volume of 
Spain's cilms exports. Though 
the markets of the E.U, are stiil 
their principal destination, im­
portanl new ones have opened 
up, including some as chal­
lenging in terms of logistics and 
health requirements as the U.S. 
mark el. There, sales of .Span­
ish Clementines have tripled, 
reaching 16,000 tons in 1995, 
Promotional campaigns have 
heen particularly important in 
thai market, where Clemen­
tines were formerly a comple­
tely unknown product. 
Spain's protagonism in the in­
ternational citrus trade has 
heen highlighted by the cre­
ation in Valencia (capital of 
the principal producing re­
gion! of the first Citric Erod-
ucts futures Market, an instru­
ment for price variation risk 
management which W'ill stream­
line this .sector's progress in the 
11 i i i i i i i t ; i . i . ' i i i u r ; 

l''xports f)f other Spanish fmits 
and vegetables have also evol­
ved favorably over the past 
decade, though their geo­
graphical di,siril)ulion shows 
less variation. Sales have in­
creased hy 200 jsercent, reach­
ing 4,1K6,B49 tons, while ex­
panding dieir markets into 
Ea.stern Europe. Spain's varied 
climate and .soil conditions, in 
comhi nation with this sector's 
traditional orientation towards 
export, have favored the grow­
ing of crops chosen with an 
eye to foreign markeis, Siraw-
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herry growing in litieiva i,s a 
good example: there, the selec­
tion of appropriate varielies and 
the application ol IIT uk-n i grow­
ing melhods have, in just over a 
decade, turned a inidition.il 
product into an impressive ex­
port industry. Kueha siravilier-
ries currently dominate the Eu­
ropean market with sales lop­
ping KKl.OOO tons, [ilacing .S|)ain 
as the world's leadin.g producer 
and exporter of .strawberries. 

Olive tMI and Sernino Ham: 
Two Gourmet ProducLs 
Exports of olive oil. that most 
veteran of processed prod­
ucts, have ,seen significant 
qualitative changes. Scientilu 
research in the field of nutri­
tion carried out in the U,S, 
during ihe 1980s. di,sco%'ered 
olive f)il to be one of the 
healthiest edible fats. This 
new perception of the protlncl 
created new inurkci opporui-
nilies which Spanish exfiorters 
were not slow to capitalize on. 
Foreign sales of packageil 
oli%'e oil (a produci with much 
higher addetl value than tradi­
tional bulk exports) increa.seil 
during the period I9K6-1995 
by nearly 95 percent to reach 
a Ogure of 44,862 tons, with 
sales of extra virgin olive oil— 
pure "olive juice"—growing b\-
231 percent to a total of 9,303 
(I'11^ Spanish olive oil is ex­
ported to more than 100 coun­
tries. Spanish brands are up 
among the leaders in tradi­
tional markets which now 
r|ualily as established, such as 
Australia and .Saudi Arabia. 

and are present in new mar­
kets with excellent grow-th po­
tential, such as Japan and Tai­
wan, In parallel, promotional 
spentling by the olive t)il set -
tor, merely token ten years ago, 
has grown gradually to reach a 
figure of 1.0(10 million pesetas 
(7.S million U.S. ckillars) in 
1996. Promotional campaigns 
carried »)ul in recent years by 
ihe Foudo de PnmuKiiin del 
.'\ ceile de C)liva ispa ftvl ( Span­
ish Olive Oil Pi<iiiioti<in fund) 
have been aimed at making 
known llie quality and diveisiry 
of Sjiain s oils anti llie olive va­
rieties from wJiich they derive. 
1 hanks to a determined and 
sustained hattle by Spain's 
health authorities to eradicate 
.iVfrican swine fever, in 1989 
the E.C. authorized the export 
of pork-derived jirodiicls. 
Cured ham. <if which Spain is 
the biggest prodticer and con­
sumer in the world, is the pork 
product which .saw- the biggest 
increase in export, exceeding 
6,000 ions in 1996. The E.U, 
countries were the main desti­
nation, though new markets 
have opened up in Uitin .Amer­
ica and sales in the LI.S. have 
heen attthorized The Cousor-
cio deljamou Serrano Espuuol 
(Spanish .Serrantj Ham Consoi-
lium), made up of the leading 
producing companies, was cre­
ated in 1990 with the aim of 
creating a profile for a high 
quality ham cured for a mini­
mum of nine months This Ixxly 
has its own inspection and con­
trol mechanisms which guar­
antee that estahlished cjuality 

standards are strictly ap))lied. 
Consortium-approvetl serrano 
ham (easily identifiable hy its 
hot-branded mark) accounts 
for 35 percent of total ham ex­
ports and is competing in the 
lop citiality segment with oth­
er hams which have been pre­
sent on the international imir-
ket for over 30 years. Decem­
ber 1994. the last vestiges of 
.African swine fever having 
been tlefimti\'elv ei.idiealet:!. 
saw the liberalization of ex­
ports of products derived from 
Ibi rian pork. The Iberian pig. a 
species native lo Spain, is ex­
tensively reared and charcu­
lerie derived from it is one of 
Spain's top gastronomic prod­
ucts. JJie recently formed Cou-
sorcio de Pnuluctos del Ccniu 
.''•i -.'. '11 ; Fork Products 
Consoiiium) will he responsible 
for product definition and 
quality' control, and for the 
promotion on foreign markets of 
liams and other produas derived 
from this unique .species, taking 
on ctjmix'tilion I n im world-class 
top gourmet protlucts. 

Wine: From Plonk to Posh 
One n<itewonhy feature of the 
winegrowing sector's ex|)ort 
scenario is the increase in sales 
of wines bearing Denomination 
of Origin: these have gone up 
from an tiverage of 1,745,000 
hectoliters in the periotl 
1986/1987 to 2.525,000 hectoli­
ters in 1994/1995. Our main 
customers were the E l l . coun­
tries, though Spanish w ines are 
also present in markets such as 
the U.S.. Canada, Switzedand, 

Au,stralia, and Japan. Sales <if 
D.O. Rk>ja wines, Spain's most 
iniernaiionally famous D.O.. 
have increasetl hy over KX) 
percent. I'he figure fcit 1995 
was 592,183 hectoliters, of 
which over half represented 
better quality and higher 
priced cmoirf/(aged) wines. 
tJlher Spanish D.O.s, virtually 
unknown a decade ago, have 
at hieved recognition hy the 
experts and are making head­
way in the competitive inter­
national w ine market. Of these, 
D O. Rihera del Duero de­
serves special mention, its 
sales having multiplied six­
fold between 1986 and 1995 
to reach 12,000 hectoliters 
(with twice as many being 
criuuza wines as young 
wines), lis main t<"ireigii mar­
ket is among the E.LI. coun­
tries, especially the U,K. and 
Ciermany, but it also .sells to 
markets as distant as Russia 
and .Australia. 
Galicittn white wines from the 
D.O. Rias Baixas are another 
success story. JJiough ])roduc-
lion is very limired. tlie elegance 
ami freshness of these wines 
has aliratled the attention of 
di.sccrning ptilates in the princi­
pal markets. Wiile foreign sales 
were negligible in 1988, die 
D.O. s early days, by 1996 they 
had reached 3.139 hectoliters 
D.O- Rias Baijcas wines sell lo 
neariy all the E.U. countries, to 
iiiucli of Latin America anil fhe 
U.S., and to Japan, 
riie limited sp:ice allowed lo 
this brief si.immar>' prevents 
my mentioning the positive 
progress made hy many other 
agroalimeniary products on 
foreign markeis, .Suffice il to 
sa\' iluii die tlyn:iinism aiul 
re:i(ly ailaptability shown hy 
this .sector's exporters mean 
that we can look towards the 
21 St century with optimism. 

.Santiago Bcjtas is an iiUer-
nalioiud marketing consul­
tant .specializing tu ugroali-
meutury products. 
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L A S T I N G I IVI P R E S S I O N S 
S O N I A O R T E G A 

• As usual at the beginning of 
the yc"ar, there is a stream of new 
guides coming out fine afler the 
other giving all the liest tnforma-
tif)n on restaurants, hotels, 
places of interest, etc. The 
amouiii of information increases 
year by year but, being designed 
for use iiy iiiotoiisis, llie books 
fonunaiely still hi in the glove 
compartment. Most of them are 
sjxinsored hy automcjbile com­
panies or the like. Ciourmetour. 
the most veteran and the mtjst 
polished, is the one that gives 
most gasuonomic information, 
(overing not only restsiurants 
hut al.so the I)esi shops for local 
specialities and even l ultiiral ac­
tivities. The Ccpsa guide, like 
the previous one, is also ar-
ninged according to provinces 
hut it places greater emphasis on 
iradiuonal as[>ects of tourism. It 
includes full maps of Spain and 
clear plans of the main towns. 
'The Mondial Assistance and 
Shell guides are arranged in al­
phabetical order of towns. In the 
fonner the infomiation is short 
and sweet; die latter gives more 
extensive Information on both, 
tourism and gastronf imy 

• For armchair travellers, wine 
guides have become an es,senlial 
tool for tlnding one's way 
through the wealth of wines on 
I )l le-r. 1 lere are two classic guides 
that have just brought out their 
1997 will i< ins: ihe Guia de Vinos 
Gourmets and the Guia Pvnin 
de los vinos de Espana. 'Die 
fonner arranges the information 
accortling to the auttmomous 
conimimities with the kx:al De­
nominations of Origin, listing 
many of the btxiegas attached to 
tliem and giving comments on 
their main wines. It also includes 
such interesting as(x;cls as ihe 
wine festivals held in eac:li arKi 
and a new feature in this edition, 
the restaurants willi die best 
wine cellars. J he veteran wine 
w-riter, Jose Pefiin, this ume as-
ses,ses I,80<J wines. In the .section 
called 1-1 IMKIIO' ('I'he potlium), 
he groups those wines dial he 
considers deserve a .s|x;cial men­
tion, and in llie section entitled 
Los mejores de cada y.orui" gives 

a brief overview of tlie Ijesl 
w ines in each area. I'his author 
hasaLso pnKliiced another Ixxik. 
Los inejorcs vinos y destila-
dos, which makes a selection ol 
the wines receiving the highest 
gr.ides in the main giiitle and h;ts 
a .secnion on distilled drinks, in-
clu tling Jerez bra nely. 

• Now for .some new contribti-
lioiis to rwo subjects that are verj' 
nuicli in the limelight in tlie worid 
of gasminomic publitaiions -
Mediterranean aiisine antl olive 

8 SPMN C.OI R M n o l R 

oil. Firstly, The Olive Oil Com­
panion which, aldiough it st;irts 
with an inlrtKliiclion to the world 
of oil - production, (iroccssing, 
types of oil, etc., is basically a list 
of the w orld's leading single-estate 
and tx'si-known branded olive 
oils Well-designed and with fair­
ly tliorough infomiation on over 
100 oiLs - including, as well as their 
organoleptic characteristics, a 
brief history of the limis and liieir 
founders - it alsti gives interesting 
reciix's pn)vided by the prfxlucers 
themselves, Mediterranean 
OH)kijig with Olive OU is ihe 
mo.st receni contribution Irom llie 
International Olive Oil Council for 
die ijromotion of olive oil i:on-
suini)lion woridwide. .Alter an in­
troduction in which dtxtors, nu­
tritionists and ftxid writtirs from 
countries as ditfereni as Japan, 
C jjiada or Italy extoll the vimies 
of olive oil, diere isa ,selc"CUon of 
recipes from the whole of the 
Meditemrnean basin Ibe Spanish 
writer, Lourdes March, drt̂ w up 
the ,selec1ion which goes from 
a|XTiliI's lo tlesscTLs ;UK1 indutic-s rice, 
pi,sta,tl,sli tlishes, etc. - all autlien-
tic and tempting, and ba,sed on 
ilie common ingredient of olive 
oil. Finally, Nueva Cocina 
Mediterranea retrieves and up­
times ga.sironomy from tliis pan tif 
tlie worid. iLs versatile and enthu­
siastic autlior, Josep Maria Flo -
WIKISC activities include those of 
cheL piibkcisl and joumalLst and 
who, since childhooti, has hcvn 
toUecling forgotten recipes -
\\ :inletl l< i go a .step further and af­
ter much resc-.irch now offers new-
dishes that rake their inspiration 
from lime-honouretl ctKiking 
pratiices. Tlie touil of 4(X) recipes 
deariy goes Ix-yonti die average 
reci[ie Ixxik and brings Uigelher 
traditional Meditenanc"an prod­
ucts Willi odters that come from 
the four comers of tlie ciirth. 
Tfiere arc clear explanations and 
step-by-siep instruaions, with 

photos, for recipes dial arc as in 
spiring as their autlior, 

• The Essentiiil Salfron Com­
panion, to take a common 
phrase miitle famous by Wotxly 
Alien, tells "all you ever wanted 
to know about saffron but never 
dared to ask". The fonner British 
graphic tlesigner and photogra­
pher, John Humphries, who has 
now turned his attentkm to the 
food and wine trade and is him­
self a restaurateur, <ine day no­
ticed that this age-old, even 
mythical sjiice was little known 
aiul wrongly used. So he wrote 
this book about it. He tells what 
il is, how and wJiere it is grown, 
di.scusses quality, 1K)W to u.se it 
in cooking, the u.se of .salli'in 
worldwide and gives .some of 
die most representative recipes -
from Cornish saffron cake (saf­
fron was grown in Cornwall un­
lil the mm of the ceniury) lo In­
dia. Italy, and Spain, ilie home of 
die world's best-quality saffron. 

• To the Heart of Spain. Fotxl 
and Wine Adventures bcytmd 
the Pyrenees. This is an inter­
esting and pleasant way of find­
ing out about Spain, a combina­
tion of regular travel Uxik, wine 
guide and compendium of gcxxl 
Spanish reci|x-s. The Walkers - a 
husbantl and wife team, she Ix^-
ing a chef and txKh of tliem \\ ritei^ 
on food, wine and travel - have 
mivelled all round Spain trying 
tilings out for them.selves. Not 
their hrsl biKik on .Spain, they 
clearly cnjfwed the background 
research for it. This is a g(x>d in­
troduction for travellers who like 
to appreciate nol just the artistic 
wealth of a countrv' but also its 
gastrontimic offerings. 

• \v.\ t A u- ruivviliiig in S) >ai:-. has 
hearti t>f the Paradores. This 
State-owned chain wJiich has 
converted some of Spain's an­

cient monuments - casrles. con 
vents, ])alaces - into beautiful, 
welcoming hotels, has always 
insi.sted that iheir restaurants of­
fer the iradilional local cuisine. 
In collahtiraUon with ihe El Pais-
Aguilar publishing hou.se, il has 
now publishetl a collection 
named Cocina tradicit>nal en 
Paradores which, region by re­
gion, gives die most iraditional 
local recipes and recommends a 
wine lo accompany them. 

• Finally, two new journals from 
the Spanish wine scene. Viiios 
de Espafia comes out ever>' two 
months and aims to give t lear in-
ft.iniiatit)!! on wine lo aficionados 
in language that is ea.sy to under­
stand but serious. To judge from 
ilie readers' response, it kx)ks as 
if il is on the right track. On sale 
at newsjiaper stands (ir by sub-
•scriplion. Mi vino is given free to 
the customers of restaurants that 
care about their wine Ifst, the 
idea being thai readers should 
receive "recommendations from 
the world's grealesl experts". 

• (iourmeiour, Gnipo Editorial club de 
Giiurmcts/Club G., .S.A.; Ciaudio Coello, 
52-1^ pi., 28001 Modrid; Tel;(34-1157704 
18; Fox: (341] 431 13 59 .Guia Ccpsa, 
Editorial Everest.S.A ; Ofa. Leon-la Coiuria, 
km. 5, Apdo. 339; Tel: 902 10 15 20; Fox: 
(341] 80 12 51 • Mondial .\sslstance, 
Ediciones El Pais-Aguiior; Juan Bravo, 38; 
28006 Madrid, Tel:(34-11 322 47 00; Fax: 
(34-11 322 47 71 • Guia del Viajcro Shell; 
Plaza & Jones; Enric Granodoi, 86-88; 
08008 Barcelona; Tel: (34-11 415 11 00; 
Fax: (34-3| 415 69 76 • Guia de Vinos 
Gourmt-is; GRUPO EDITORIAL CLUB DE 
GOURMETS/CLUB G., S.A.;Cloiidio Coel­
lo, 52-1 = pl.; 28001 Madrid; Tel: (34-1] 577 
04 18; Fox: (34-1) 431 13 59 . Guia Penin 
de los vinos dc E.spana; Pilar Andrade, 11-
cHalet 8• El Plon'io |Maciid); Tel: (34-1 ] 307 
78 90; Fox: (341 ] 307 67 01 • The OlJvc 
OilGinipanion; Judy Ridgwoy; little Brown 
and Company, Bieltenham House, loncosl-
er Place; London WC2E 7EN; Tel: 1171) 911 
80 00; Fax: 1171] 911 81 10 • Mediter­
ranean. Cooking with Olive Oil; Intema-
ttonalOliveOilCoundl;PiincipedeVerQara, 
154; 28002 Madrid; Tel: (34.1] 563 0071; 
Fax: (34-1) 563 12 63 • Nutva Cocina 
Meditcrranca; Josep Mario Flo, Editorial 
Plonela, S.A. Coicega, 273-279; 08008 
Barcelona; Tel: (34-3f415 41 00; Fox: (34-
3) 217 77 48 • Tlic Lssentiil Saffron Com-
paoioii; John Humphrtes, Grub Street, The 
Bosement; 10 Chivalry Road; London SWl 1 
IHT; Tel: 1171] 924 3966; Fax: (171|738 
10 09 • To the Heart of Spain, food and 
Wine .adventures Beyond the Py renees; 
Ann and brry Walker; P.O Box 9877; 
Berkeley CA 94709; Tel./fox: (510| 848 73 
03 • Ct>dna traditional en Paradores; Edi­
ciones El Pais-Aguilar; Juan Brovo, 38; 
28006 Madrid, Tel:(34-1 ] 322 47 00; Fox: 
[34-11 322 47 71 . Vinos de Espaiia; Islos 
Morquesas, 28-B; 28035 Modrid; Tel: (34-
1) 386 51 52; Fox: (3^-1) 38602 65 • Mi 
Vino; OpusWipe; Avenida de Potuqol. 71; 
28011 Madrid; Tel: (34-1) 526 71 
79/92/93; Fox: (34-1)464 47 75. 
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I N F O R J V I A T I O N 
If you would like to know 
more about the brochures 
of Spanish manufacturers 
and any subject dealt with 
in this magaxine, 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 

AUSTRALLV, EduL-vlilT r:fiilrc, suite lOH - 203 New Soulli 1 U:,d R. .a.l - EDGECLUTNSW 2027 
Tel: (2) 93 62 42 12 - ra.\: (2) 93 62 40 57 

CANADA. 
• l ' l ;n r Hiin:ivt.-iilun.- CP. 1137, Mart V.. 11) Higin m . \ it;4-.\t<)N fRf:AI,-<,)l IHHHC 

rets: (sM) 8f)6 49 l't.'15 - Ka.\: (514) H(i6 68 50 
• 151 .Staler St., Suite HOI - KIP 5113 OrrAWA-ON-f/UdO 

Tcls: (613) 23(1 0-4 ()9,'00 - Fa.\: (613) 563 2H 49 
•55, lllcKjr St, WfSl, suiie 12111 - K )l« IN l(J-().\T-\R10, MiW 1A=. 

Tel; (-H6) 967 04 88 - Fa.v: (416) 968 95 47 

CHINA. I 1. Uunjtmalic N:inUi - Tayuan Office Building. 2-2-2 - Pt.st Cotlc lOiX-iDO HKlllNCl 
Tds: (10) 65 32 2()72/'31 03 - Fax: (10) 6'̂  32 11 28 

DENMARK, VesiLTl.>n>,uadf U). - 1(.2IKX il'KM 1A( , [ : \ V 
Tel: (45) 31 31 22 10 - Fax: (45) 31 21 33 90 

HONG KONG, 2(.K>i Lippo l ower. lkMitICL>mrc-89 Qucen^w.iv lio iil. (iciur.il llONG KONG 
Tel: (852) 25 21 74 ,33 - Fax: (852) 28 45 34 48 

IRELAND. -15. .Vlok-.swonh Streel - 01 'BI.IN 2 - I cl: 11) 6(J1 03 1.̂  • I'a.v: 11) 1)61 01 11 

ITALY. Via iJci Vccxliio l'ulilecnit o.3 - 20121 MIL'VN 
Tel: (2) 78 14 00 - Fax: (2) 78 14 14 

JJVPAN. .Sanlwiuho KS Hklg., .3F. 2 .Saiili:uiLlio. Cliiy<M:la-Ku - TOKYt) 102 
TL-1: (3) .\2 22 .35 55 - Fax: (3) .32 22 35 5(1 

MALA'YSIA. 20lli HiKir. Mfn:ini Hou.slc-.u! - dO. lakin fciia Chiihin - S02011 Kl AL\ Ll MPDR 
P.O. Box 11856 - 50760 Kl 'AU\ LL'.MPUU - 'IVls: (3) 248 73 00/09 - Fax: (3) 211 50 06 

NEi ' I lERU\M)S . Huij.. P:uiinkuin, (.7 - 2=i85 THK HA( ,1 !•: 
Tels: (70) i & i 31 66 - .363 55 09 - Fax: (70) 360 82 74 

NORW.W, Karl Iriliansgale, 23 B - 0159 O.SfO 
Tel: (47J 22 41 41 28 - Fax: (47) 22 42 96 79 

SINGAPORE, 1=;, scon.-, Hoiui - Tliony Tuck Uklfj,. 05-09 SINCIAI'ORI; 0922 
Tcls; (65) 732 97 88/90 - Fax: (65) 732 97 80 

.SWEDEN. .St-rgcls Torfi. 12 - S-111 57 STOCKHOLM 
Tcls: (8) 24 66 10 - 20 90 93 - I'ax; (8) 20 88 92 

TURKEY- And Sok. ,s 14 -i]H,Ht> (.:ANK..\VA (.̂ .NK-AKAl 
Tcls: (312) 168 70 47/48 - Fax: (312) 468 69 75 

U N r i E D KINGIXJ.M, 66 Chiltcrn Sm-L-i - Floors 2-3 - LONPOM WIM 21-S 
Tcls: (171) 486 01 01 - 953 15 I6 - Fax; I 1711 18? S5 ,% - 224 (vi 09 

UNITED STATES, -105 Lcxinj-ton Av.- cirh & 45lli flot.rs. NliW YOKK, NY l()|-4-ij,Ml 
T efs: (2121 66I -19 59/61/62 - Fax: (212) 972 24 94 - 867 60 55 

CANADA- 2 llloor Street W est, .^-iili ll.x .r "LORtJNTO, ONTARIO M i \ \ :SLJ 
Tels: (416) 961 31 31/40 79 - Fax: (416) 961 19 92 

DENMARK. N^' t)Mi-i«;idL- .-(-i.l - 1101 COPFNllACilfN V 
Tel: (45) 33 15 11 65 - Fax; (45) .33 15 83 65 

ITALY 
• Via Hroletto, 30 - 20121 MII.W 

Tel: (2) 72 00 46 25 - Fax: (2) 72 00 43 18 
• Via tlel Morlaro. 19 - Intemo 5 - 00187 ROMF 

Tels: (6) 678 31 06/28 50 - Fax: (6) 679 82 72 

J;VPAN. I );nni [or;iiii iiiiuii Denki lildi;. -iV -3-1-10 Ttminomon - MINATO-KU, TOKYO I OT 
Tels: (3) .34 32 61 41/42 - Fax; (3) 34 32 61 44 

NETHERLANT)S. I jan van ,\leerder\o<.rt. 8 8' - >=,]- ITll-: IIAGI K 
Tels: (70) 346 59 00/01 - 36O 92 05 - Fax: (70) 364 98 59 

NORWAY. Kti.sek.kkveieii. 26 - 0251 t)S1.0 2 
Tels: (47) 22 83 40 92/50 - F:L\: (47) 22 83 19 22 

SWEDEN. MLir.--pLin, 0 - 11 i STOCKHOLM 
Tels: (8) 611 19 92/41 36 - Fax: (8) 611 44 07 

UNITED KINGDOM. 57-s8 Si. Linu s street l.C->.NDON .SW lA ILD 
Tefs: (171) 4W 11 69.0901 -Fax:(171)629 42 57 

UNITED S TATES 
• Water Tnwt-r Place. Suite 915 H:iM - S i5 Nonh Michisan Avenue - CHICAGO, 11. (Mil 1 

TeLs: (312) (yi2 19 92 - 944 02 16/25/26 - Fax: (312) 642 98 17 
• 8383 Wilshire Blvd. Suite'XiO, BFVFRI.'i' HILLS, C.A ')i)211 

lels: (213) 658 71 88 - 658 71 92,'9.3/95 - Fax: (213) 658 10 61 
• 1221 Britltell Avenue, MIAMI. IT, 33131 - Tel; (505) 358 19 92 - FIL\; (305) 5S8 82 23 
• 66(> Fifth .Avenue, 35'h tltxir. .NT-TX' -̂ 'ORK, NY 10103 

Tel: (212) 265 88 22 - Fax: (212) 265 88 64 

PARADORES CENTRAL BOOKING O F F I C E 
l(e(|uen:i. 3 - 28013 NLVDRIl) 
Tel: (.34-1) 516 66 66 - F;ix: (34-1) 516 66 57 58 
Inlemei: viAvw.p;irai,lor.es 

Erratum: 
/)/ our secliuri Slop fress on page 9 ofS[xuu Gounuetour .V 40 tl)e note IIIXAII .S/xinLsb ciln,s 
fniits shotitd IXVKI: V>e Spiniisb lusliiiile for I 'on-igii 'I 'niite (ICIiXt is putting up 6(/>v u ilh the 
ivniuiiiing coniingftnin lite coiii/^Hiuies. 
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55.546.731 
cherries per day^ selected by hand one hy one 

SS.546J1S 

S5.546JZ0 

S5.S46JZZ 5S.S46J23 5S.S46.724 SS.S46.7Z5 

S5.546.7Z7 SS.546.7ZB 55.5467Z9 SS.S46720 

Vnmi April to August El Valle del 

Jerte produces up to one million 

kilogrammes per day. This valley, with 

such special uiicrodimatic conditions, 

makes the slopes of the mountains an 

idecd place fm' cultivating bight-quality 

cherries. Picking and classifying cherries 

is done by hand, using traditional 

artisan methods. From the century 14th 

the cherries from the valley, for its 

magnificent appearance and interne 

flavor are know as the Queen of cherries, 

specially the ^^Picota" variety. 

From 1996 our trademarks are 

recognized by a name which guarantees 

its quality origin: ^^Cereza del Jerte^\ 

55.546.716 

5S.S46.7Z1 

S5.S467Z6 

S5.S46.731 

AGRUPACldN DE 
C O O P E R A T I V A S 

Valle 
d e 1 
Jerte 
TEL.; 0 0 3 4 
2 7 4 7 6 3 7 0 



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

Cherries 

GALICIAN PRODUCTS 
Canned Fish 

Cheese 

Honey 

Marron Glace 

AtlRlIPACION DE C:OOPERATIVAS VALLE DEL JERTE 
Ctra. N. I 10, kin. 3H1 • 16014 VALDASTIl.I.AS ((;:iceres) 
Tel.: (34-27) 47 63 70 - Fax: (34-27) 47 61 97 

CEREZAS DE LA .MONT.\NA DE A L K ; . A N T E , COOP. V. 
Crta. Albaida-Denia, s/n - 03788 PATRO t Alicante) 
Tel: (34-6) 640 67 29 - Fax: 134-6) 640 66 11 

C:ONSERVAS CULWILL^V, S.A. 
Capitan Zubiaur, .39 - Apdo. 13 - 48370 BEUMEO (Vizcaya) 
le i ; (3 I 11 688 03 00 - Fax: l3 l-4) 688 53 94 

CONSORCIO ESPA.NOL CONSERVERO, S.A. 
l-Kuilior, 1 - 39740 SANTONA (Cantahria) 
Tel: (34-42) 66 00 86 - Fax: (34-42) 66 00 98 

ESCURIS, S.A. 
Bayiica, s. n - 15940 PUEBLA DEL C ; A K A M ! N A L (La Coruna) 
Tel: (.34-81) 83 01 00 - Fax: (34-81) 83 21 55 

HIJOS DE C ; A R H ) S A L B O . S.A. 

La Paz, 12 - .36202 VIGO 
Tel: (34-86) 29 96 11 - Fax: (34-86) 20 40 52 

JESUS ALONSO, S.A. 
Bodion. s/n - 159.30 BOIKO (La Coruna) 
Tel: (34-81)84 54 00 - Fax: (34-81) 84 45 51 

JUSTO LOPEZ VAI.CARCEI., S.A. 
Avda. Atlantica, 54 - .36208 VIGO 
Tel: (34-86) 23 17 00 - Fax: (34-86) 29 84 88 

LA ONZA DE ORO. S.A. 
Riveirina, s/n - 15940 PUEBLA DEL CARvWIlNAL (La Coruna) 
Tel: (34-81) 83 00 50 - Fax: (34-81) 83 25 04 

I.UIS CAI.VO .SANZ, S.A. 
Ctra. Coruna-Finisterre. km. 34,5 - 15106 CARBALLO (La Coruna) 
Tel: (34-81) 70 12 11 - Fax: (.34-81) 70 08 71 

ORBE, .S.A. 
Tonias A. Alonso, lOO - 36208 VIGO 
Tel: (34-86) 23 31 00 - Fax; (34-86) 23 03 53 

-iTIRRITA E HUOS. S.A. 
Crta. a Ondarroa. s/n - 20830 .MOTRICO (Guipuzcoa) 
Tel: (34-43) 60 32 45 - Fax: (34-43) 60 44 20 

C.R.D.O. QUESO DE ARZLA-UI.LOA 
Ronda de Poiiteveilra. 30 - V 
15830 MELI.in (Ul Coruna) 
Tel: (34-81) 50 76 53 - Fax: (34-81) 50 76 53 

C.R.D.O. QUESO TETILLA 
l.ugar de Polioa Monlouto. s n - 15704 TFO. .SANTIAGO OE CO.VIPO.STELA (La 
Coruna) 
Tel: (.34-81) 52 26 00 - Fax; (34-81) 52 26 73 

C.R.D.C. MIEL DE GALICIA 
Coiaredo, 6- 15703 SAN TIAGO DH CO.MPO.SI ELA(La Coruna) 
Tel: (34-81) 58 9S 34 - Fax: (34-81) 58 95 34 

CUEVAS Y CLV. 
Poligono Industrial San Ciprian de Vinas - Apdo. 91 - 32080 ORENSE 
Tel: (.34-88) 22 12 62 - Fax: (34-88) 22 14 52 

MARRON GIACE, S.L. 
Poligono Industrial San Cipriiin de Vinas, c/ n''6 - 32901 ORENSF 
Tel: (.34-88) 23 05 45 - Fax; (34-88) 23 07 54 

.l.^Nll.^KV .M'Rii ' ) - sP.MS c o l KMKrOOK 11 



Reposten'a Mart inez 
6° San M a r t i n , s/n • 3901 1 Penacas t i l l o / Can tabr ia (Spain) • T e l . 34 42 33 39 68 • Fax 34 42 34 04 15 
Poh'Rono de la Vega, s/n • 0 9 2 4 0 l i r i v icsc . i / Burgos (Spain) • T O I I A A.7 t;Q 9n m . F^V -^A A 7 I R QO 



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

Beef 

An odditionol lisl of Sponish prcduceis 

of ifiis ptodud is availoble as a 

biocliuie and on diskette. Foi moie in-

foimaliofi see poge 9, 

Pulses 

An addilionol list of Spanisti ptoduceis 

of this product is available as a 

brochure and on diskelie. For more in-

lormoiion see page 9. 

C.R.D.E. CARNE DE AVIL^V 
Pza. de Sofraga, I -05001 AVILA 
Tel: (34-20) 21 13 49 - Fax: (34-20) 25 52 56 

C:.R.D.E. CARNE DE MORUCHA DE SAIAMANCA 
Doctor Piiuiela, 2 - 37002 SALAMANCA 
Tel: (34-23) 21 47 46 - Fax: (34-23) 21 47 46 

C.R.D.E.P. CARNE DE RETINTO DE ANDALIICIA Y EXTREMADl'RA 
luan Hurtado de Meniloza, 1 1 - 5 ° 
28036 .MADRID 
Tel: (34-1) 350 60 3« - Fax: (34-1) 350 80 91 

C.R.D.E. TER.NERA GALLEGA 
.VIercado Nacional de Ganado - Planta Baixa 
15689 SANTIAGO DH C(-)MPOSTELA (La Coruna) 
Tel: (34-81) 57 57 86 - Fax: (34-81) 57 48 95 

CONSERVAS EL CIDACOS, S.A. 
Ctra. Calahorra, km. 1 - 26560 AU I'OL (La Rioja) 
Tel: (34-41) 40 13 28 - Fax: (34-41) 40 13 79 

CONSERVAS RABINAD, S.A. 
Maella. 12 - 50700 C.-\SPH (Zaragoza) 
Tel: (34-76) 63 03 32 - Fax: (34-76) 63 07 30 

CONSERVAS VITER, S.A. 
Vadillos, I - 26510 PRADEJON (La Rioja I 
Tel: (34-41) 15 00 00 - Fax: (34-41) 14 11 10 

CONSERVAS Y FRUTAS, S.A. 
Clra. de Plicgo. ,s/n - 30170 MULA (Murcia) 
Tel: (34-68) 66 01 16 - Fax: (34-68) 66 03 13 

GIGANTE VERDE, S.A. 
CelsoMuerza. 1 -31750 SAN ADRLAN (Navarni i 
Tel: (34-48) 67 00 00 - Fax: (34-48) 67 15 12 

GOLDEN FOODS, S.A. 
Campo Abajo, 2 - .30565 LAS TORRES DH CO ITLLAS (.Murcia) 
Tel: (34-68) 62 67 08 - Fax: (34-68) 62 78 99 

IIALCON FOODS, S.A. 
Gran Via Salzillo. 12-enllo, - 30080 MIIRCIA 
Tel: (.34-68) 65 00 50 - Fax: (34-68) 22 06 33 

HERO ESPANA, S.A. 
.•\v. dc Murcia. 1 - .30820 ALCANTARILI.A (Murcia) 
Tel: (.34-()8 ) 89 89 00 - Fax: (34-68) 80 07 27 

JOSE HER.NANDEZ PEREZ E HUOS. S.A. 
Av. Gutierrez .\lellado. 9-1'- - 30008 Ml IRCIA 
Tel: (34-68) 24 90 50 - Fax: (34-68) 24 46 49 

JOSE .VLARIA DIAZ GIL 
Carrera. 31 - .308.30 LA NORA (Murcia) 
Tel; (34-68) 80 02 71 - Fax: (34-68) 80 07 34 

JUAN AYENSA E HUOS, S.L. 
Ribera, 33 - 31570 SAN ADRIAN (Navarra) 
Tel: (34-48) 67 03 60 - Fax: (34-48) 69 63 01 

Source: Federacion Nacional de .Asociaciones 
de la Induslria de Con.servas Vegelales (F.\.-\CV) 
Prince.sa. 24 - 28008 MADRID 
Tels: (34-1) 547 57 14- 451 29 31 - Fax: (.34-1) 559 15 12 

JAM ARY .M'RlL'l" si'.\iNc,( ii Rvir nil K I.-. 



THE PRIVILEGE OF UNIQUE HOTEL 

The Al-Andalus Express is a luxury 
hotel on wheels, a unique vantage 
point from which to admire the Spa­
nish countryside. In its interior can be 
found all manner of exquisiteness, re­
finement and services from a bygone 
era, and which transport us through a 
time tunnel to the glamour of the Belle 
Epoque, reminding us that it is still 
possible to live with and for pleasure. 
Travelling aboard this magic train 
across the vast and varied bull skin 
landscape of the Peninsula is an unre­
peatable experience. A privilege of ro­
mantic recollections marked with the 
stamp of elegance and distinction. 

The Al-Andalus Express is a train 
open to all landscapes and peoples. 
Not at all chauvinist, always reaijy to 
discover and scan the most beautiful and unknown corners of 
Spanish geography. Its name, however, gives it personality so 
that the Al-Andalus is also a very Andalusian train, a train that 
threads and harmonizes with the southern landscape as much 
as the Mezquita (Mosque) in Cordoba or Seville's Giralda and 
many other examples of Spanish-Arabic art. A train on which it 
gives pleasure to travel with one's eyes open, to conceive 
everything and be sent into raptures by it; history and monu­
ments, customs, folklore festivals and ceremonies, and gastro­
nomic-culinary habits. 

A mansion on wheels that crosses 
mountains and tunnels, valleys, narrov; 
paths and pases, discovering the be­
auty of the setting sun, the outlines of 
the ever-present olive groves, or the 
smooth curves of some plains that, co­
vered by green wheat fields, light up 
with the vermilion blanket of poppies. 
The spring and its exuberance arrive in 
Andalusia. 

Never has the adjective «majestic» 
been more appropiate than in this case, 
since these carriages used to transport 
Ihe King of England himself on his jour­
neys from Calais to the Riviera. Its Belle 
Epoque decoration has been enriched 
with many added comforts during its 
most recent modifications. 

If all the Al-Andalus acts as a 
"decompression chamber" for stres­

sed travellers, then perhaps this car is the most essential ele­
ment for the rest «treatment». Here we have solutions for all 
tastes and they are all relaxing. We can rediscover the forgot­
ten pleasures of get-togethers with friends, play an intermina­
ble game of cards, read peacefully, or become absorbed in 
watching a video. With the possibility at any time of requesting 
our favourite drink from the pleasant staff. And always, of 
course, without forgetting the countryside that seems to file 
past us, even though it is the other way round, and which is 
essential for rest and peace of the spirit. 

SR. MICK WUSTENHOFF 
GIOBAL TRAVEL TRAIN TOUR 
ANNE KOOISTRAHOF 15 
I H)(> WG AMSTERDAM Z.O. 
THE NETHERLANDS 

TPH. 
FAX: 

31 20 696 75 85 
31 20 697 35 87 

SR. lENS VINCENT 
ATLAS 
SODER MAI ARSlRAND 31 
11783 ESTOCOLMO - SUECIA 

THH.: 07 46 8 6169100 
FAX; 07 46 H 6681 101 

SR. TONY MANtSCALCO 
MUNDICOLOR LONDRES 
276 VAUXHALL BRIDGE 

ROAD 
LONDON SWIV IBE 

TPH.;07 44 171 834 3492 
FAXfl7 44 171 834 5752 

CIAN PAOLO BONOMI 
SQUIRREL ESPANA 

VIA SIDOLl 19 
20129 MILANO - ITALIA 

TPH.:->39 2 738 19 42 
FAX; -1-39 2 73 33 49 

SR. ANTONIO ALONSf) 
MARKETING AHEAD 

433 FIFTH AVENUE 
NEW YORK 10016-USA 

TPH; 07 I 212-686 9213 
FAX: 07 1 212 686 0271 

MRS. lUIIFTTE WIl llAMS 
MRS. CAROLINE COTTON 
COX & KINGS 
41h FLOOR 
GORDON HOUSE 
10, CREENCOAT PLACE 
LONDON SWtP I I'll 
ENGLAND 

TPH.: 07 44 171 87 J 5002 
FAX: (17 44 171 630 6038 

PAUL KAUFMANN 
SR. HEINZ WESNER 
SRA. BARBARA SCHMIDT 
DERRAIL IDER TUUR USA) 
CHICAGO REGIONAL OFFICE 
9501 VV. DEVON AVENUE 
ROSEMONT, IL6(K)l8-4832 - USA 

TPH.: 07 1 708-692 4141 
FAX: 07 1 708-692 45 06 

MS. KIMIKd lAMAI 
MS. YASUKO KATSUMUKA 

EUROPE VISION JAPAN K.K, 
(CORRESPONSAL DER) 

NOMURA FUDOUSAN BLDC. GTH FLR 
9-1. SHIMB/VSHI SCHO.ME, MINATO-KU 

TOKYO 105 - lAPON 

TPH.:078l 3 34358141 
FAX; 07 81 3 343581 12 

'•1)4 TI IE EAST MAIL 
ETOBICOKE, ONTARIO 

DER CANADA 
CANADA M9B CKZ 

TPH: (4161 695 - 1209 
FAX: (4161 695 - 1210 

FOR FURTHER INFORMATION CONTACT YOUR LOCAL TRAVEL AGENT OR AL ANDALUS GENERAL AGENT 



A D I N D E X 
THE PUBLISHERS OF SPAIN GOURrvlETOUR CANNOT ACCEPT RESPONSIBILITY 
FOR THE CONTENT OF ANY ADVERTISEMENTS. 

AC:En ES BOKGES PONT, S.A. 
Avda. J. Trepal , s/n - P.O.Box. 20 
25300 TARRFGA (l. leida) 
Tel: (34-73) 50 12 12 - Fax: (34-73) 50 0(1 60 Page: 2 

ACETTES CARBONELL, S.A. 
Victor Hugo, 4 
28004 .MADRID 
Tel : (34-1) >)0 00 - l-:[x; ( 11 S ^ I .37 07 Page: 88 

ACEI I E,S DHL SUR, S.A. 
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Marques de Caceres 
A quality ^vliite for eveiy occasion! 

Young White 
Made from 101)% Viura fermented at 
cold temperatures to preserve die fruit's 
vibrant character and fresh acidity. Silky 
smooth, with a lightly floral bouquet, this 
wine is crisp, dry and distinctive. Ideal as 
a light aperitif that will delight Ihe ta.ste 
buds and a perfect accinnpaniment to 
flsh and seafood. 

Cr rianza 
This wine has heen aged in Trench Tronfais 
oak ca.sks ju.st long enough lo give il a touch 
of oak, balanced with elegant fruit and good 
acidity. Produced from selected cuvees, it has 
complexity and structure for an excellent 
development in bottle. Delicious as an 
aperitif, with shellfish, flsh and beef 
prepared in sauce, sauted vegetables and mild 
cheese. 

An tea 
Barrel-fermented, produced from 
Viura grapes with a small percentage of 
Malvasia. A flne 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 flsh. 
shellflsh and lobster as well as rice and 
pasta dishes prepared with seafood. 

S atinela 
A slightly sweel wine made from late 
harvested Viura grapes with a small 
percentage of Malvasia. ll has a fresh 
bouquet of apricot, peach and acacia flowers 
and is perfectly balanced with 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 time. 

Never has a botlega in Rioja cared so 
niiu h for its white wines! 

MaiTfues 
de Cacei-es 

263,50 Cvynrvrti ( I j i l{ii>ju) .*^|Kiiii 
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S P A I N 

IN F O C U S ( I ) 

A FEW YEARS AGO, WE FEA­

TURED A SERIES OF ARTICLES 

UNDER THE TITLE "SPAIN 

THROUGH FOREIGN EYES" WRFF-

TEN BY FOREIGN VISITORS TO 

SPAIN-SOME HISTORICAL, SOME 

MODERN-RECORDING THEIR IM­

PRESSIONS Cf THE EXrePIENCE, 

ON MANY OF THEM, CERTAIN 

OUINTESSENTIAL SPANISH EX­

PRESSIONS OF FOLK CULTURE 

HAD LEFT A PROFOUND IMPRES­

SION OF ONE SORT OR ANOTHER. 

BULLFIGHTS, FUVMENCO SINGING 

AND DANCING, HOLY WEEK PRO­

CESSIONS, ALL SPRING TO MIND 

AS PARTICULAR TO SPAIN. THIS 

PARTICUUXRITY IS NOT SOME­

THING THAT SHOULD BE UNDER­

PLAYED, BUT NOR SHOULD FT BE 

EXAGGERATED AS FT OFTEN HAS 

BEEN, FORGING A CARICATURE 

IMAGE OF SPAIN AS THE LAND OF 

CASTANETS AND HIGH TFWGEDY. 

THAT SAID, ALTHOUGH IN MANY 

RESPECTS CONTEMPORARY 

SPAIN IS RADICALLY DIFFERENT 

FROM WHAT IT WAS JUST A FEW 

DECADES AGO, THOSE 'TYPICAL­

LY SPANISH" HAPPENINGS ARE 

STILL VERY MUCH ALIVE. EVEN 

ON THE THRESHOLD OF THE 

21 ST CEMTURY, THEIR CONTINU­

ING HOLD IS UNOUESTIONABLE. 

THIS IS WHY WE ARE DEVOTING 

THIS SERIES TO THEM, KNOWING 

THAT THEY ARE NOT TO EVERY­

ONE'S TASTE, NOR PROPERLY 

UNDERSTOOD BY EVERYONE. 

OVER THE COMING YEAR, WE 

SHALL BE LOOKING AT CER­

TAIN ASPECTS OF SPAIN'S 

FOLK CULTURE THROUGH THE 

FOCUS OF PEOPLE WHO KNOW 

IT AT CLOSE QUARTERS. IT IS 

WITH THE HOLY WEEK THAT 

WESTAFTTOUR SERIES. 

18 SPAIN OOI'R-MFIOI'H 



Ti'.iii: .Maria -iiigclcs Sattcliei 
Tr.inshiioii Hawys Prilcliard 

i !;•);(:•.;: Olstina Karcia Rodero 

N ALL CHRISTIAN 

C O U N T R I E S . 

HOLY WEEK COM­

MEMORATES THE 

DAYS WHEN, AC­

CORDING TO THE 

GOSPELS, CHRIST 

SUFFERED, WAS 

CRUCIFIED, AND 

ROSE AGAIN ON 

THE THIRD DAY, 

FRAMED BY TWO 

JOYOUS EVENTS-

THE TRIUMPHAL 

ENTRY INTO JERUSALEM ON 

PALM SUNDAY, AND THE RES­

URRECTION OF CHRIST ON 

EASTER DAY-THE COURSE OF 

HOLY WEEK IN SPAIN EM­

BRACES PAIN AND SPECTA­

CLE. DRAMA AND DELIGHT, 

BODILY SUFFERING AND 

PURE SENSUOUS PLEASURE. 

NO ONE FINDS THESE EX­

TREMES AT ALL INCONGRU­

OUS, NOR DOES IT OCCUR TO 

ANY OF THOSE TAKING PART 

THAT POPULAR TRADITION 

HAS TURNED PARADOX INTO 

HISTORY. VIEWED FROM 

OUTSIDE SPAIN, THESE CAN 

BE DIFFICULT TO UNDER­

STAND, EVEN FOR PEOPLE 

OF THE SAME RELIGIOUS 

PERSUASION. 

SPAIN C O l :RMFr< )l R 



U N T I L QUITE RECENTLY, 

THh IMPRtSSlVE FLOATS 

WERE CAFIRIED BY CARGO 

LOADERS FROM THE DOCKS. 

NOWADAYS, THCXJGH, THERE 

ARE MORE AND MORE VOL­

UNTEERS WHO CONSIDER IT 

AN HONOR TO BEAR THEM. 



PROCESSIONS ARE THE 

MOST WIDESPREAD TRADI­

TIONAL HOLY WEEK EVENT, 

BASICALLY, THEY CONSIST 

OF A PARADE THROUGH 

THE STREETS. USUALLY IN­

VOLVING HUNDREDS OR 

THOUSANDS OF PENITENTS 

M u R C I A IS ONE OF THE 

SPANISH PROVINCES WF€RE 

THE HOLY WEEK IS FELT 

MORE INTENSELY. PRO­

CESSIONS ARE SHOWY AND 

PICTURESQUE. LIKE THIS 

ONE. WITH HUGE TRUM­

PETS CALLED BOCtNAS 

OR HORNS 



I T WAS IN SEVILLE IN 1480 

THAT THE FRATERNITIES, 

NOW SPREAD ALL OVER 

SPAIN. FIRST MADE THEIR 

APPEARANCE. THEIR ORIGI­

NAL PURPOSE WAS TO 

PROMOTE RELIGIOUS FER­

VOR AND, IN MANY CASES. 

TO PROVIDE CHARITY FOR 

THE NEEDY. 

S O M E PROCESSIONS ARE 

FAMOUS FOR RIVALRY BE­

TWEEN DIFFERENT BANDS 

OF DEVOTEES, LIKE THE 

COLIBLANCOS AND COLINE-

GROS OF BAENA (COR­

DOBA), AND THIS LENDS A 

CERTAIN FRENZY TO WHAT 

IS STRICTLY SPEAKING AN 

EXPRESSION OF SORROW. 



M A N Y OF T H E PU^YS D E ­

P I C T I N G THE PASSION, 

DEATH AND RESURRECTION 

OF JESUS CHRIST TAKE 

PLACE IN CATALONIA. 

SOME HAVE BEEN STAGED 

DURING CENTURIES AND IN­

VOLVE MORE THAN 300 

ACTORS, USUALLY LOCAL 

RESIDENTS. 

T H E CASTILIANS ARE 

KNOWN W I T H I N SPAIN AS 

SOLEMN. RATHER DOUR 

PEOPLE, AND THIS SOLEM­

NITY IS PERFECTLY EX­

PRESSED IN THE RrrUAL OF 

THE V\A CRUCIS WHICH 

TAKES PLACE ON GOOD 

FRIDAY IN BERCIANOS DE 

ALISTE (ZAMORA), 



THE PRESENT-DAY MEANING OF THESE CELEBRATIONS HAS SHIFTED SIGNIFICANTLY FROM THE ORIGINAL. HOLY 

WEEK, WHICH FOR MANY PLACES IS THEIR MAJOR ANNUAL FIESTA, WAS FOR CENTURIES CHARGED WITH SPECIAL 

SIGNIFICANCE, HIGHLIGHTED BY RITUALS AND DEVOTIONAL ACTS DEMONSTRATING POPULAR FEELING AND FAITH, 

T liL- CLilniin:ition ol" the 
Christkin liliirsical cal­
endar is nol, a.s one 
might think, the cele­

bration of Cliri.st'.s hirili al 
Ohri.stma.s. but I'!a,ster .Sunday 
which marks Christ'.s t r i -
Linipl) over death, and 
proinise.s eternal life. Ftister is 
a movable feast, the I'omuila 
for cak tilalintj; its date having 
been established by the 
Council of Nicea in 325 on 
the basis of natural events 
;mJ \s iili .1 Hi i.-l 111 iLc vlir..-i 
tion of magic, ll decreed that 
it slioiilcl fall on ihe .Sunday 
following the first full moon 
after 21 March, the Spring 
ec]iiin<)x. This means that, like 
the plia.ses of the mtxin, Holy 
Week (and with it all the 
other movable feasts-
Carnival, Lent, Whitsun, 
Ascension Day and Corpus 
Christi) can all shift by al-
niosi a month either way. 
Given that the date of Î aster 
derermines. for example, ihc 
work and academic c alen­
dars in Spain and in many 
other countries with a 
("lirisiian iratliiion, il is .salu­
tary to realize that as we 
approach the second mil­
lennium, in this age of the 
computer and global econo­
my, some aspects of our 
lives are still ruled by the 
moon. The magical element 
was stjmelhing of which 
4th-century eccle,siastical el-
der,s were veiy much aware: 
their formula for calculating 
Kaster ensured that during 
Holy Week celebrations 
(which continue virtualh 
around the clock in Spain, 
a.s we shall see), noclurnal 
evenis occurred by the light 
of the full moon. 

P R I N C I P A L F E S T I V A L 

The piesent-day meaning of 
these celebrations has shift­
ed significantly from the 
original. Holy Week, which 
for many places is their 
major annual fiesta. \v;is for 
centuries charged with spe-

ci:il stgnifuMncc, Iii_i;hli,uhle<-1 
by rituals and de\'otional 
acts demon.siraling popular 
feeling and faith, Today, 
ihough the conient is gen­
erally nol the same, many 
of these displays still sur­
vive, and they .still torm an 
important and, paradoxical­
ly, recently revitalized part 
of Spanish culitiiv. :\nd this 
is despite official directives 
which haw declared one of 
Holy Week's mo.st important 
days, Maundy ThurseJay, no 
longer a holiday. 
From humble [processions to 
spectacular Passion I'lays, 
Holy Week celebnitions take 
many different forms. 
Tableaux of articulated effi­
gies, religious fraternities 
(cqfradt'as). .somberiy rhuhmic 
displays of mass drumming 
I tamlxmidas). proc e.ssions of 
biblical charLUTcis. |:iul)lii |x.'ii-
iience antl self-inllicted physi­
cal suffering... all these can Ix" 

d m il i ; . ; 1 1 (;h, \N i / r l , i n 

towns and villages tlit- Icnt^ili 
and breadtli of the counm. 
One of the most wide­
spread po[iular celebraiions 
is the procession. Floats or 
thrones bearing a carved 
ngure, or groups of figures, 
representing a scene from 
the Passion of Christ, are 
borne through the streets 
accompanied by nazaroms 
(penitents dres.sed in jiurple 
tunics), other penitents and 
hooded figures, in a ritual in 
which faith, silence, sobriety, 
sacrifice, lu.xury, overstate­
ment, frivolity and pain com­
bine in a heady mix. Figures 
of Christ whose arms drop 
dramatically as he is brought 
down from the cross; Virgins 
who dry their tears; Veronicas 
who, like the diameter in the 
Gospels, raise a handkerchief 
lo the sweat-soaked face of 
Jesu.s... The brief .scenes that 
the articulated figures ' act 
out" are a relic of. or prelude 
to. Passion Plays. These plays 
themselves are an excelleni 
medium for communicating 
lx)di ideas and emotions, and 

the iraditional versions per­
formed in many parts of the 
countiy combine tx)th in per­
fect syntJiesis. 

T H E P A S S I O N P L A Y S 

Many of ihe most intere.sting 
Passion Plays are performed 
from jiisl inlo l.enl unlil afler 
Holy Week (a period of 
nearly two nionih.s) in the 
Catalan region of northeast­
ern Spain. With the one ex-
ce|)lion ol' Cervcna's (in 
Lci'rida Province), ihey are 
IKTloniicLl in ihc rc;_;inn'-, 
own language, as ihey were 
e\'en during the dif f icul t 
Franco years when the use 
of ("atalan was prohibited. 
(In addition to its principal 
hinguage, Castilian, Spain 
has three other official lan­
guages: Catalan. Ba.sque and 
Gallego, which are spoken 
in Catalonia, the Bastjue 
Couiiiiy and Galicia, respec­
tively,) In addition lo ihcir 
intrinsic metining, these 
plays, like most folk festi­
vals, symbolize and exhibit 
Spain's ciilitir:il diversity, 
Hopefully. too, they pro­
vide the proof thai in di\ er-
sity lies richness rather than 
a cause fr)r confrontaticjn. 
Catalonia's only Passion 
Play acted in Castilian 
(Cervera is on the border 
with Aragon, and thousands 
of Castilian speakers flock 
there to see it) is considered 
one of the most ancient, 
with written references to it 
dating back lo N81. Present-
day productions, which in­
volve more than 300 actots, 
were resumed to gre;it pub­
lic acclaim from 1940 on. 
The play lasts almosi the 
whole day. di\idcd inlo two 
parts, one in the morning 
and the other in the evening. 
The local Passion Play in 
Esparraguera (Barcelotia) 
also involves more lhan .3(1(1 
actors, among whom thei-e 
are several e.xamples of 
three generations of the 
.same family on stage, de­

picting the passion and 
death <il'ClirisL T'liese plays 
are an integral part oi' life 
ft)r the town's inli;ihii;inis, 
who are totally committed 
to a tradition known to date 
back tf) at lea.st l 6 l l : a letter 
bearing that date and men­
tioning tlie Mislerlos de la 
Pa.sslo. was discovered in 
the loft of an old house. 
The play has evolved gradu­
ally, incorporating more and 
more identifying features. 
The con!empf)raiy version, 
based on a text written in 
the 1950s by a native of the 
locality, is accomptinied by 
music composed specifically 
for it, and is performed in a 
purpose-built theater which 
holds 2000 spectators. The 
play is in two parts: in the 
morniiiH, the Vida publica 
de Jesus ( Pu 111 ic Lite of 
Jesus) is represenied, and in 
the evening, Passio, niori i 
resiirreccio (Passion, Death 
and Resurrection). 
After a fire in 1983 destroyed 
the splendid theater in ()le.s.sa 
de Montsemit (Barcelona) the 
reconstructed Teatre de la 
Pa.ssio was opened in 1987. 
This the:iter's annual Passion 
Play has been sui,<̂ ed contin­
uously since l(>i2. interrupt­
ed only by the invasion of 
the Napoleonic troops (eady 
lUili cenlurv) antl ihe 
Spanish Civil War ( 19.̂ ,6-
1939), Between actors and 
It c l i n i i i . i i i - , , I ,\ 1-1- i v i i i i 1< „ j | 

people take part in this 
/xi.ssi6. which lasts four hours 
and whose acts take place si-
multaneou.sly on three stages. 
Plays dei'jicling ihe passion, 
death and resurrection of 
Jesus are by no means ex­
clusive to Catalonia. In 
Chinchon (.Madrid), the 
beautiful open-air selling of 
the arcaded Plaza -Vbiyoi 
with it.s picturesque IK ai.'-es 
and taverns, provides a 
spectacular backdrop to the 
play which has been held 
there on Easter Saturday 
night since 1963- In the 
archiepiscop;il church of 
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FROM HUMBLE PROCESSIONS TO SPECTACULAR PASSION PLAYS, HOLY WEEK CELEBRATIONS TAKE MANY DIFFERENT 

FORMS. TABLEAUX OF ARTICULATED EFFIGIES, PROCESSIONS OF BIBLICAL CHARACTERS, SOBERLY RHYTHMIC DISPLAYS 

OF MASS DRUMMING, PUBLIC PENITENCE,.. ALL THESE CAN BE SEEN THE LENGTH AND BREADTH OF THE COUNTRY. 

San Martin Obispo in Calkisa 
de Segiira (Alicante), event 
wiiich originally ctinsisted of 
tableau.x vivants entitled 
Conma .MorHJlcada (ToiTui-ed 
Crown) became, in ihe bFiK. 
a phiy for 90 paiticipant.s, lie-
ginning with ihe 'I'enUtciones 
de Jest'is (Temptations of 
Jesus) and ending with the 
Resiirrcccion del .Sehcw 
(Kesunrection of the Lord). 
Though not siricily speakiii^n 
a play, the paralilurgical 
,4gonia deJesils (Agony of 
Jesus) enacted on the 
evening of Good Friday in 
the parish church of Aledo 
(.Murcia, .sou{hea.st Spain) is 
the next best thing. While 
the sermon of ihe Seven 
Word.s from the Cross is 
being delivered, a centurion 
enters the church, backed 
up by Roman .soldiers and 
,stabs his spear into the side 
of an articulated effigy of 
Christ to establish whether 
he is really dead, Afler die 
departure of the soldiers, 
drums beat out a dirge 
while Chrisl is rcnio\ (.'d 
from the cross and placed 
in Ihe amis of the grieving 
Mary, la Dolorosa. 

T A M B O R A D A S 

Like the Passion Plays, lamb-
orada.s-prolongeti (.lispLys 
of nonstop insistent drum-
ming-also have an arche­
type, even though they are 
common all tner Spain. The 
archetyptil tanilxjradas occur 
in the Bajo Aragon (Tertiel 
Province) where the air is 
filled with the harsh beating 
of tenor and bass drums as 
an expression of grief for the 
death of ChrLst, The harder 
the drums are beaten, the 
better, Bleeding hands are 
disregarded, being consid­
ered proof of conscientious 
drumming. In some places 
the drummers form part of 
llic pr; '1 c'-'-i'm < 'I y.-r-i ' t i - K-\ 
figies; in others the tiimboni-
da, lasting late inlo the night, 
is an e\'enl in itself. 

Serious rehearsals start 
many days in advance; in­
struments are tuned, wrists 
and arms exerci,sed, bodies 
accustomed to the weight 
and position of the drums .so 
as to withsuinil the huge ef­
fort involved in the final ]ier-
fi)rmance. In some places, 
such as Calanda (birthplace 
of cinematograplier Luis 
Bunuel. who included .scenes 
of his home village's Holy 
\\ cck cckl >r,iiii ms in M niu.-
of his films!, preparaiions 
begin on Ash Wednesday, 
when the tenor ;ind bass 
drums are brought out of 
storage to be cleaned, tight­
ened, tuned and generally 
prepared for Easter. One of 
the most impressive mo­
ments takes place at mid-
nigh I between MaLindy 
Thursday and Good Friday. 
;\s the clock in the \-illage 
[>laza strikes twelve, the 
mayor gives a signal which 
unleashes a deafening .sound, 
the earilit|uake-like din of 
hundreds of drums, large 
and sniiill, Iwing beaten. The 
noise goes on all night, until 
dawn, Tamboradas like this 
take place in Albalate del 
-Arzobispa, Alcaniz, Alcorisa 
(which also puts on an im­
pressive open-air Passion 
Play). Andt>rra, Ariht.i. Foz de 
Calanda, Hijar, La Puebki de 
Hijar, Samper de Calanda 
and Urrea de Gaen, all in 
Terciel Province. 

B I B L I C A L F I G U R E S 

Midway between a proces­
sion pure and simple and a 
Passit)n Play, the biblical 
figures of Puente Genii 
fCordoba, Andalusia) take-
to the streets on Maundy 
Thursday, Good Friday and 
Faster Sunday, The proce.s­
sions are made up of some 
60 groups, will) an average 
of 25 to 30 people per 
group, ihoLigh the most <iut-
standing one. the Roman 
Empire, has 15U. The bibli­
cal figures, from both Old 

and .New Testamenis. arc 
ilie ino.st characteristic fea­
ture of ihis ])rocessioii. 
There are usually three or 
four of these characters in 
these groups, ihough there 
are, of course, twelve 
Apostles. The figures' faces 
are masked (little holes 
allow them lo b real he), and 
this gives them a stately, the­
atrical c|uality which is rein­
forced hy their siil'f. stylized 
movements. In their hands 
they cany a nunlirio, or tra­
ditional symbol of tlieir 
character, some of which 
do involve a certain degree 
t)f martyrdom to suppori: Si. 
Peter and St. Paul, for ex­
ample, have lo liear the 
weight of an enormous 
model (il a church, which 
ihev carry between iheiii. 
The processions last six or 
seven hours. exi:ept for 
Friday's, which .starts at .six 
in the morning and, with a 
two hour break, goes on 
unril six in the evening. All 
this effort is gladly btjrne, 
sustained by faith, love, and 
free-flowing uvita, a very 
light wine made specially 
for the occasion by the 
local bodegas (this area 
produces excellent wines). 
One of the most nicj\^ing mo­
ments occurs at dawn on 
Good Friday, when the effi­
gy of Jesus of Nazareth is 
iMTiught out of the church. 
Despite its gentle expression, 
this figure - is kncjwn to the 
]i H'.ih :is lernhh: •Ti-rrih!-
in his authority as Son of 
Gocl." they explain, "hut it's 
an affectionate nickname," 
'llie Roman Empire, bearers 
of the effigy, intone the 
Miserere, the psalm chanted 
each night of Holy Week, 
and plays a reveille as day 
breaks. JulU> Caro B a roja 
(191'4-1995). respected schol­
ar and researcher into 
Spain's folk festivals, de­
clares that "the olde.st com-
p<inents (silver lace, belts, 
fabrics anci jewelry) of the 
outfits worn by the biblical 

figures and iheolt)gical rep­
resentations, could date 
from the late ISth century," 
Some local researchers dale 
the use of masks back lo 
the niid-17th century. 

T H E VIA C R U C I S O F 
B E R C I A N O S DE A L I S T E 

The Castilians are known 
within Spain as solemn, 
rather dour people, and ihi-. 
solemnity is perfectly ex­
pressed in the ritual of the 
Via Crucis which takes place 
on Good Friday in Bercianos 
de AlLsie t Zamora. Castile-
Leon). The Via Crucis, or 
Way of the Cross, is a route 
walked by the faithful, who 
stop to pray at the cro,s.ses 
and altars erected at inten-'als 
along it in memory of 
Christ's walk to the hill of 
Calvary where he was cruci­
fied. Neady all the village 
men belong to the cofmdfa 
de la Santa Cruz, tiie Holy 
Cross fraternity: they usual­
ly join at the time of their 
marriage, as do iheir wives. 
This entitles ihem to the 
iraditional right to be 
buried in a grave dug by 
their confreres. In prepara­
tion for thai final ritual, 
they take part in all the 
oilier ceremonies that make 
up the community life of the 
fraternity, the best known of 
these being that of the 
Good Friday Via Clrucis. 
This preoccupation with 
death is explained by the 
circumstances of Santa 
Cruz's foundation in the 
.Mickile Ages, al a time when 
an appalling epidemic 
,sweepiiig through the area 
around Alisie and nearby 
Say ago miraculously spared 
the inhabitants of Bercianos, 
In gratitude, the>' vowed to 
accompany Christ in his 
agony and death, wearing 
their own shrouds. The finst 
wriiiL-n e\ idence of this cus­
tom occurs in a papal bull 
dated 1536. 
On the morning of Good 
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Friday, ihe confreres remove 
from a side altar in the 
church, a recumbent life-.size 
figure of Clirist, with articu­
lated arms. Still insicie the 
church, the figure is placed 
on a cross which is then car­
ried out to the adjacent 
sc[uare where it is planted in 
the groiiiiiLl lacing the fii^ure 
of the Virgin of Solitude. 
Once everything is in place, 
two or three of the longest-
,serving brothers keep vigil 
until procession time, 
dressed in their traditional 
Aliste capes, retrieved from 
deepest storage for the occa-
skin. Once the ceremony is 
underway, the priest preach­
es a sermon on the passion 
and death of Chrisl, This is 
followed by the removal of 
the figure from the cross, 
an imposing scene attended 
by white-shrouded peni­
tents. Two priests climb 
ladders and, helped by the 
fraternity members, release 
the figure from the cross. 
First one arm falls, then the 
other,,. Supported by an 
altar elodi under its shoul­
ders, the delicate figure is 
gently lowered to the wait-
ing brothers below who 
then lay it in its gla.ss ca.se. 
The Santa Cmz brolliers fomi 
the funeral cortege, most of 
them dressed in white, calf-
length tunics, stockings and a 
cow! of the same material-
gencrally linen-as the tunic. 
Others, for reasons of i l l 
health or old age, have to 
leave off the shroud-the 
cowl worn close over the 
head is claustrophobic and 
not eveyone ain l>ettr it-and 
•̂ vear heavy brown capes in­
stead. They carr>' thick can­
dles and, sometimes, ro.saries. 
The procession that makes 
its way along the Via Crucis 
(it is about a kilometer from 
the village to the Calvary^ 
Hill) also features banners, 
processional crosses, a cru­
cifix, the case containing 
the recumbent Christ and a 
figure of la Dolorosa, and 
many devotees, who follow 
the ceremony with great 
solemnity. This is not, how­
ever, the general tone 
athong the spectators, many 

of whom park their cars at 
the last minute along the 
route as just one exami^le 
of their lack of respect for 
the event taking place. Even 
so, the slowly advancing 
procession on its way to the 
three cros.ses of Calvary is 
deeply affecting. The 
.shrouded figures, white and 
imniaculaie, with only their 
hands and eyes visible, 
stand out starkly itgainst the 
blue sky of the Aliste coun­
tryside, while behind them 
somberly caped brothers 
chant the Miseieiv. 
In Toro. also in Zaiiu:>ra 
Province, ihe big Good l'hd;i>' 
pnxre.ssion |->egins at lirst light. 
Its floats are carried throtigfi 
the streets and scjuartis c >f ilie 
town, convergiiig at around 
ten on its splendid collegiate 
church. There, the penitents 
and float bearers build up 
their strength with a tradi­
tional disli of hacalao a l 
ajoaniem (cod cooked with 
pep[icni). As well they might 
for they need to keep going 
until well after midday, by 
which time silence and soli­
tude will ha\'e given way to 
crowds of onlookers. So­
lemnity returns that nighl, 
with the ;ippearance ol* a lig-
I.ivc •)!" ifk- [I'l iiiiilH-ni ( hrisi 
by Spanish sculptor Gregorio 
Fernandez (1576-1636) which 
encapsulates like no other, 
the most dramatic moments 
of the Pa.ssion. 

P R O C E S S I O N S 

(Jvera 11, proce.s.sions are the 
most widespread traditk)nal 
Holy Week event, though 
even within that category 
there is huge varieiy. 
Basically, they consist of a 
parade through the streets, 
usually involving huge num­
bers of people. Thousands of 
penil encs, an effigy of (Christ 
(ir ihe Virgin May or a group 
of Figures arranged in .scenes 
on a fioat or throne, often 
carried on the siioulders of 
l>earers known as castatems 
(though female bearers-
costaleras-are becoming 
more and more common) as 
in, for example, Elclie 
(Alicante), Popular de\-otion 

is expressed both in respeci-
fu! silence and in evwative 
saetas, folk .songs reserved 
exclusively for this event. 
The best-known proces­
sions include those of 
Seville, .Malaga, Granada, 
Murcia, Valhidolid and 
Zamora, Tlie.se are not lisl-
e<.l in any order of merit-l 
would not presume to do 
so, particularly given the 
passionate local loyalties 
dial these events engender. 
It was in Seville in 1480 
that the fraternities, now 
spread all over Spain, first 
made their appearance. 
Tiieir original purpose was 
to promote religious fei'vor 
among the ]iopuIace for the 
invsieries of the Pa.ssion and, 
in many cases, to provide 
charity for the needy. As we 
have seen, the fraternities 
are responsible tcKlay for the 
maji)rity t)f community cele­
brations of Holy Week, in­
cluding processions. 
Seville's Holy Week proces­
sion is the best known out­
side Spain. Fifty-five fraler-
nities take part in it, each of 
them with its supporters, 
defenders, and in .some ex­
treme cases, fanatics. Lintil 
quite recently, the impre.s-
sive floats were carried by 
cargo loaders f rom the 
docks. Nowadays, though, 
partly becau.se of disagree­
ments over rates of pay, 
and partly because of a 
new wave of enthusiasm 
for Holy Week among 
young people, there are 
more and more volunteers 
for the jt)b who consider it 
an honor lo strap on their 
back supports, tie keichiels 
around their heads and 
plunge into a sweat)-- world 
of physical effort for a re­
ward of emt.itional satisfac­
tion. Among the sacred effi­
gies most venerated l)y the 
people of Seville are Ntiestro 
Padre Jestjs del Gran Poder, 
the Virgen Macarena, the 
Fsperanza de Triana, and 
the CrisU) del CachortO, 
It would be impossible to 
compile a complete list of 
the processions which take 
lo the streets of Spain dur­
ing this special week. Some 

are famous for the quality 
of dieir processional figures 
created by gifted arti.sts: in 
Mediterranean Spain, Mur-
cia's is the work of the 
sculptor Salzillo C1707-
1783), and Crevillenie's 
(Alicante) of .Mariano Ben-
lliure (1862-1947). Inland, 
in Caslile. the work of the 
Castilian sculptors tif the 
I6th and 17th centuries is 
represented by figures by 
Gregorio Fernandez, Bemi-
gLiele, Juan de Juni and Gil 
de Siloe in the proce.ssions ot, 
for example, Valladolid and 
Zamora. Other processions 
are famous for rivahy be­
tween differcni bands of 
devotees, which lends a cer­
tain frenzy to what is strictly 
speaking an expression of 
sorrow. Fttmous rivals include 
the calijbntios and nunrajos 
of Cartagena (Murcia), the 
colibkincos and colinegms of 
f^aena (Cordoba), and the 
Pa.so Blanco and the Paso 
Azul of Lorca (Murcia). 
where the horse-drawn car­
riages, ecjuestrian displays 
and biblical characters that 
make up the pnicession are 
reminiscent of old-siyle 
Hollywood exu^vaganz-as. 
All that said, though, each 
and every one of these pro­
cessions is charged witli pop­
ular religiosity, aesthetic 
awtireness, community spirit, 
and love and re.speci for tra­
dition, though degrees of 
each may vay. Tlie fragrance 
of orange blossfims carrietl 
on the .spring air, the melan­
choly harmonies of music in 
the sireels. piciure.sqin.- u m n-
scapes, the sound of saetas 
heard from a balcony, the 
gentle .sway of mantillas in 
the light of tlie full moon... 
these coniplete the magic. 

Maria Angeles Scinchez is 
a jourric4list. writer andpb<j-
tographer. She has spent 25 
years researching the folk-
festivals i f Spain and bus 
pit hii.shed five hooks on the 
.suhject, illustrated by her 
cnvn photographs. Since 
1988 she has been in chaige 
of the travel pages of the 
daily neirspapcr. Fl Vais. 
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THERE IS AN OLD L E G ­

END IN SPAIN THAT ONE 

OF THE FAVORITE CON­

SORTS OF THE MOORISH 

K ING. ABDERRAMAN 111, 

WANTED TO SEE SNOW IN 

APRIL . TO SATISFY HER 

WHIM, HE TOOK HER TO 

A HIDDEN VALLEY AT THE 

FOOT OF THE GREDOS 

MOUNTAINS IN WHAT IS 

NOW THE EXTREMADURA 

REGION OF WESTERN 

S P A I N - T O SHOW HER 

THE BLANKET OF WHITE 

B L O S S O M S P R O D U C E D 

BY THE T H O U S A N D S OF 

CHERRY TREES THERE, 

CHERRIES. 
THE PICK OF 
THE BUNCH 
Text: David I i ig 



Vn- clu'ny /v/.>^ 
tifLiinii' ntideinatity 
IIK- main.siuy 
of llw tocui 
economy 

oday, thai v;illey. through 
which runs the Jerte river, is 
not only the principal cher-
r\'-growing region of Spain, 
but also one of the most ini-
pj)rtant in the whole of Eu­
rope. However, its interna­
tional recognition is rela­
tively receni. Only in the 
last few years have other 
nations iieen able to enjoy 
freely the fruits of this once 
remote enclave, thanks to 
the tidvances made in trans­
port and refrigeration lech-
nic|ue.s. The same is true of 
S[iain"s other cherry-pro­
ducing regions, Aragon. 
(Catalonia. .Andalusi;i and 
(lasiile-Leon-and Valencia, 
the firsl of the bunch to 
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create its own "Specific 
Denomination." 
The histoy of when chery 
prf>duclion began in S]xtin 
is open to debate 'The wild 
cherry was known by the 
ancient Rom;ms, when they 
conquered Asia .Minor, " says 
Antonio Martin del Moral, 
director of the Inspection 
Center fi)r Spanish Foreign 
Tr;tde (CICE). whose de­
partment has recently pub­
lished a comprehensive 
study of cherry growing in 
Spain and the Jerte valley in 
particular, whose cherries 
are c]uality controlled by the 
Provisional Denomination 
of Origin 'Cereza del Jerte". 
"Apparenth-. it was the Ro-
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man general Li'iculo who in­
troduced the cherry tree to 
Italy from tlie Keras.sos region, 
a Greek name tliat was given 
to one of the later cultivated 
varielies and from which the 
Spanish word for cherry, (coe-
zo, the tree, and cet-eza, the 
fiuin. took its name" 
It was possibly the Romans 
who brought the first trees 
to the Iberian Peninsula 
when they conquered the 
region afler driving out 
Hannibal's Carthaginian 
colonies. Or it could have 
been the Moors, well-
known for their fa.scination 
with fruiis. Nobody knows 
for sure. Tt could even have 
been started from an au­

tochthonous tree that was 
already established here," 
said Mr. Martin. 

LEGENDS ASIDE 

The romance of Roman and 
Moorish legends aside, the 
firsl documented evidence 
of Spani.sh chery growing is 
located in this once isolated 
Jcrte valley, some 220 kilo­
meters Cl40 miles) south­
west of Madrid, The trees 
were there when the first 
settlers began moving into 
the region in the I4th centu-
y , soon after its reconquesi 
by the Clirisiians, By the 
l6ih centuy, the celebrated 
doctor. Luis de Toro, wrote 

.1 Ijltiiiket of 
snow-tctyite 

btiissonis covers 
lljejote Valley 

17J fiprillg. 
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O N E OF T H E K E Y S TO 

H A S B E E N T H E U N I F I 

T H E J E R T E 

ED E F F O R T S 

V A L L E Y ' 

O F T H E 

S S U C C E S S 

G R O W E R S , 

in his cliay of the "excelleni 
cherries" to be found there. 
des(.iibing in detail their col­
or, size and flavor. 
I lis mouth-watering reminis­
cences give some idea of 
how imponant cherry grow­
ing had tilready become. No 
doulil, Carlos V, the Hab,s-
burg monarch who forged 
the Spanish empire, would 
have been another of the 
L-.irl\' tr.o elers lo witness the 
first waves of what is now ;i 
sea of cherry trees as he 
struggled across the Gredos 
mountains to the monastery 
at Yusle, ihe liaven in whit h 
he chose to spend the last 
nionihs of his life following 
his abdication (see .Spain 
Gourmettmr No. 40). 
From the 18th century on­
wards, the cherry gradually 
began to displace the previ­
ously prevalenl eating chest­
nut. But it was not until the 
next century that it was to 
be hailed as the "king tif the 
Jerte valley." By the early 
1900s it had seen off the 
vine, the last tif the pre­
tenders It) the title, and its 
frui t had already become 
known in the print:ipal mar­
ket places of Spain and be­
yond. Since then, the cherry 
lias bet"ome undeniably the 
mainstay of the local econo­
my, with villagers taking full 
advantage of ;i micro-cli­
mate which provides both 
the nece.s,say humidity and 
sunshine levels, and suffers 
little from the spring frt?sts 
which can savage a crop 
grf)wn further ntirth, 

TEMPERATE CLIMATE 

The temperate Mediter­
ranean climate is aided by a 
topography which protects 
the trees from potentially 
damaging northerly winds 

and at die same time allt)ws 
the penetr;itit)n of humid, 
rain-producing currents of 
air from the southwest in 
spring and autumn. When 
these winds disappear in 
summer, the snow-melt 
from the surrounding moun­
tains keeps the river well fed 
to provide sufficient nourish­
ment for the t:)rcliards until 
the rains return. Even so, ad­
mits .VIr. .Martin, the valley 
has suffered like t)ther high­
ly traditif)nal chery-growing 
regions frtim the lahtir-inten-
sive costs of picking a small 
fruit and relatively slmrt har­
vesting pei'iods which tend 
lo produce a glut of fruit on 
the market at the same time, 
foicing down prices, 
Acct)rding iti the CICE re­
port, total wt)rld chery pro­
duction averages about 1.9 
millit)n metric tons a year. 
Of these, two-thirds are 
sw êet cherries, st)me 60 pei -
ceni of which arc grown in 
Fuidpe The big difference is 
that while F.uro]3e eats most 
of llie fruit besli. some 80 
percent, in the biggest rival 
production market, the Unit-
etl States t:)f America, that fig­
ure drops to about 35 per­
cent. With 28.000 hectares 
(70,000 acres) under cultiva­
tion, Spain represents the 
ctintinent's sectind-biggest 
growing area after Italy-and 
the Jerte, together with its 
near neighbors stinie 6,506 
hectares (16,000 acres), its 
mtist imiiortant. 
"The area given over lo 
cherry cultivation is in a pt> 
siiit)n t)f decreasing or stabi­
lization in all the Eurtipean 
Union (E,ll,) countries ex­
cept for Spain which has 
sht)wn important increases 
in recent years," says Mr. 
.Martin. ".As a large part of 
these new tirchards lias nf)t 

begun full protluction, we 
can expect a significant in­
crease in production in the 
'-lu iri-tenii." 

PtANNED GROWTH 

Stjiiie t)f the signs of this 
planned growth can already 
he ^cen. At the suiri of the 
decade, Spain was just a min­
now in the league of chery 
exporters, shipping a mere 
217 tons, 127 of which went 
to France and 79 to Gennany. 
But, by 1995, it was exporting 
a total t)f 8,820 tons, with ilie 
L'nited Kingdom (2,185), 
Ffiince (2,171), and Germany 
(2,072) as its three major cu.s-
tomers. Other leading mar­
kets include Italy (1,111 
tt)ns). the Netherlands (676). 
Belgium and Luxembourg 
(406), and PoiTugal (198), 
"Traditit)nally, the principal 
E.LT. export ing countries 
have been France, Italy, and 
Greece ft)r the fresh product 
and Germany for cherries 
for culin;iry use," say.s .Mr, 
Martin, "Sptiin has jt)ined 
them recently and with a 
major exptirt drive has 
pa.ssed from shipping a sym­
bolic amt)unt in 1990 to be­
coming the second H.LI. ex-
pt)rter after France. What is 
mt)re important, we have an 
ampk-* presence in the prin­
cipal European markeis. 
which makes an interesting 
perspective for the future tif 
Spanish quality cherries." 
One of the maj< )r g( )als t )f the 
^p.lrIi^h ;4n'\\-t-Ts li.ul hcc-n tc' 
.seek earlier ripening v;irieiies 
tf) pre-empt the main surge 
of fruit which reaches the 
market in June and July. At 
the same time, il has to be 
taken into account that the 
cherry is a v e y perishable 
product and strongly depen­
dent tin the weather. Exports 

from each county are vey 
variable from one year tti an­
odier and can be suspended 
rapidly if the climatic condi 
tions are not favtirable. 
Supported by ;i strong home 
market-the Spaniards match 
the Gennans as Fuiti]ie's ttip 
cherry eaters with an average 
annual consumptkin tif abtiut 
two kiltigrams (4.4 lb) per 
perstm-the area given over 
to the fruit's cultivation has 
\ imi;illy tlotibled .since 1980. 
Much of the planting since 
then has been in newly de­
veloped areas of Spain, es­
pecially in the Ebro Valley 
near Zaragoza. whith luul 
robbed the Jerte tif its earli­
er hegemony. The Zaragoza 
region now acct)unts for al­
most 20 percent tif national 
production. Newer, still, arc 
the orchards in the Grenada 
and Jaen prtivinces of An­
dalusia which have taken 
an 11 percent share. How­
ever, the Extremadura re­
gion, principally the Jerte 
valley, but also including 
neighboring districts such 
as La Vera, el Valle de ,\m-
broz, (Jata and Las Ilurdes, 
made a resurgence in the 
early part of this tiecade 
;ind retains the biggest 
share, equi\ alent to nearly 
29 percent. 

RENEW CULTIVATION 

The traditional stock tree in 
the Jerte valley is the Pninus 
avium, kntiwn in Spain as 
the Revoldo, with the most 
common grafts being fiir the 
Navalinda Aragon, Mollar, 
.Ambruiic-s. Pico Negro and 
Picti Colorado v;irielic's. But. 
recently, other varieties such 
as the Burial frt)m France. 
Durtmi from Italy and the 
Van. Lapins, Sunburst and 
Summit from Ntirth .-Xmerica 
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T H E S P E C I F I C D E N O M I N A T I O N C E R E Z A S 

T A t ^ A D E A L I C A N T E W A S C R E A T E D F I V E 

D E L A M O N 

Y E A R S A G O . 

have been gaining an ever 
stronger presence according 
to the growers' federation, 
the Agrupacion de Coopera-
tivas Valle del Jerte 
The cultivation tif the chery 
has undergone a prtifound 
renovation in the lasl few 
years. Traditionally, the or­
chards totik several years to 
come intt) production, with 
trees being allowed to grow 
freely ;inil re:i< li .1 l.it.'^e >.i/e, 
the frui t from which was 
usually small. All this made 
manual picking very d i f f i ­
cult, with the resulting rise 
in costs. Picking grew to 
represent up it) 80 percent 
of the lotal ctists, Nô •̂ they 
have sufficient varieties 
which can be brought rapid­
ly into production. 
The tendency now is lo try 
tt) restrict growth to between 
40 and 60 percent tif the tra­
ditional tree, the socalled 
Spur t)r Seniispur type. 
< h : r t i f l h e k e v - . U> i h e l e r t e ' ^ 

success, according to Mr. 
Martin, has heen ihe unified 
efforts tif the growers, "All 
the villages in the valley have 
agricultural cfitiperalives 
grouping together the majtii-
iiy t)f prt)ducers in each com­
munity," Together with three 
tither villages in the neigh-
htiring di,strict, Ui Vera, they 
ft)mi the ,\grupaci6n de Co-
operativas Valle del Jerie, 
which he describes as 'one 
of the most efficient entities 
in the sea.sonal fruit trade in 
the ctiuntry." Major invest-
j l i e i H h u \ e i l l L h u ; e d H L ' V , 

sorting and packing plants 
and alst) an impressive mod­
ern distilley where smaller 
cherries are used to produce 
a "kirsch"-style liqueur. 
Culinary use of the Jerte 
chery is minimal, although 
the tirchards are a major 
supplier for the famous 

Ferrero liqueur-filled-clioco-
late makers, says the presi­
dent of the Agrupacion, 
David Martin Ajiaricio. He 
said varifius new cilery va­
rieties were likely to be in­
troduced lo "match the 
tastes of the market." But, 
before they make their pres­
ence known, they all have 
to be tested rigorously at the 
Jerie's two hectare (5 acres) 
experimental farm in 
Cabrero to make sure they 
can aditpt tti the valley"s cli­
mate and soil. 

CHERRY MIXES 

Virtually due east tif the jerte 
is the Valencia region, Liesi 
known for another fruit, the 
orange, and ihe lieache.-. ol 
the Costa Blanca and the 
Costa del Azahar, iit)t ft)i"gei-
dng dial most famous Span­
ish dishes, the paella. 
Here, the cilery mixes with 
typical Mediterranean pro­
duce such as the olive, the 
almond and the vine. "It has 
long -.h.irei-l the land with 
these other crops," .says Jose 
Ramon Espinf)sa Jimd-nez, 
president of the Regulattiy 
Ctiuncil for the Specific De­
nomination Cerezas de la 
Montaiia de Alicante, creat­
ed five years ago and the 
t)nly one of its kind in Spain. 
"The cherry firsl began lo 
grow in importance here 
aboul 50 years ago with im­
provements in road trans­
port. Before that it T?, as only 
stild locally. But in recent 
years there has been a niajtir 
increase in planting, espe­
cially of smaller trees which 
make picking easier and less 
ct)stly," Traditional varieties 
such as the Ripolla and 
PUinera which are "vey pro­
duct ive but prt)duce small 
f ru i t" have again heen 

joined by imported types 
such as Burial, V:in, Brux. 
Bing and Stark Hardy Giant. 
This region, loo, has its tiwn 
investigation centers, at Pa-
iro and Planes, where up tt:i 
50 varieties are being le.sted. 
Located in the mountains 
which straddle the liorders 
t)f .Alicante and Valencia 
prtivinces, just 25 kilometers 
(15 miles) frt)ni the nearest 
point t)f the Mediterranean, 
the bigge.st problem ftir the 
t)rchai"ds is the lack tif cold 
weather which is necessay 
for the trees 10 kill t)lT any 
possible infections and prti-
vide their "winter rest." Be­
cause tif this climatoltigical 
weakness, production can 
lluctuate greatly with some 
recent crtips falling well be­
low the median-another 
gtitid reastin for searching 
tuit new varieties says Mr. 
Espint^sa. In leaner years 
mtisl tif the crop goes to the 
home market. But in good 
years exptjrts can reach 30 
percent or more with Ger-
m.iny. l i , i l \ - LIIUI i-i :irK c l ie • 
ing ilie leading iniptiriers, 

DENOMINATION IS FUNDAMENTAL 

"Flaving a Specific Denomi­
nation is fundamental for us 
in f)ur efforts to prtiiiiote 
quality," he says, "Ours are 
among the best cherries in 
Europe for qual iy and the 
denomination [jrovides a seal 
tif recognition for the rigtir-
tius contixils the fruit pas,ses 
ihrough. Our fruit is hand-
picked and sfirted, respecting 
nature as much as ptissible.' 
While he does not rule tiut 
the need for more iiiecha-
nizaiitin in the future, Mr Es­
pinosa believes in the adage 
of "the less manipulatitin the 
better. We treat our fruit with 
affection," he says. .And 

vt-hile other producers may 
be looking increasingly to­
ward machines to cut labor 
tosts, he sees the present 
manual system as ihe one 
that be.si meets the needs of 
this region thai ctmsists of 
many, mainly small produc­
ers. Apart frtini a few large 
farms, the bulk of the grtiw-
ers are family-run businesses 
scattered around 24 rural dis­
tricts ot' ;\lic.uite and another 
twti in Valencia Province 
In all , the denomination 
covers 1.400 hectares (3 
acresL most of which are 
concentrated around Paird, 
the center of the Gallinera 
Valley, hut stretch as far as 
50 kilometers (31 miles) in­
land. Here, the terrain is 
more arid and aigged look­
ing than the Jerte, although 
it shares the ,same itipogra-
phy of steep, terraced slopes 
which can make the use of 
machinery more of a hin­
drance than a help. 
With harvesting possible by 
the end of April, the region 
is well placed tt> gel its fruit 
on to the early market, Mr. 
Fspinosa also sees a growing 
future for what has been a 
basically untapped market, 
ctmserves and culinay use. 
Until now the only signifi­
cant quantiy tif fmii that has 
nt)t lieen sold fresh has gf)ne 
to distilleries in nearby Alcoy 
for producing liqueurs. 

David Ing is a freelance 
Journalist ivbo reports on 
Spain Jor set eral leruling in ­
ternational trade publica-
ti(jns involved in the trarel. 
food (Old drink industries. 

See list of Main Exporters 
on page I I . 
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hirty something: 
A new generation of 
Spanisli wine people 

Text: John Reeder 

F resh new breezes are 
blowing through the 
worl(d of Spanish wine-

niaking. A new, yoLinger gen­
eration of wine people are 
pushing their way to the fore. 
With that necessary blencj -
|)erhai).s coiipat̂ c might be a 
more appropriate word in 
this context - of experience 
and yoiitlifiil energy, in the 
Rioja and the Penedes. in 
Jerez, Navarre and La Man­
cha, in the Ribera del Diiero, 
Galicia and the Priorato, 
new, younger hodegueros, 
winemakers, export and 
marketing people, and spe­
cialist wine-writers are taking 
the helm. Right across Spain's 
richly diverse wine-prodiic-
ing areas youthful and dy­
namic men and women are 
bringing new energies and 
perspectives to the world of 
Spanish wine, a generation 
perhaps more international­
ly-minded than their fore­
bears, more receptive, more 
aware of new consumer 
trends and j:)references. 

.1 lulres Prrn'nsu 

Phottis: Pablo Neustadt/ICEX 

We thought that this new 
generation of "thir ty-
somethings" should have 
their say here in the pages 
of Spain Goiiniietour. so 
we decided to go and talk 
to them - and above all, 
let them talk to you. So, 
here they are. ( ) \ c r the-
next three issues we shall 
be in t roducing you to 
nine of them, complete 
with portrait, split up inttj 
three batches of three, 
talking about themselves, 
what they do, what they 
think and aboLit the wines 
of Spain. 
Our first trio is made up of 
Andres Proensa, a man 
\\ ho is bringing about a 
remarkable change in 
Spanish wine journalism; 
Agusti Torello, one of the 
most innovative of the new 
breed of Catalan artisan ca-
z)<3!-makers; and Cesar Sal-
daiia, the new young head 
of export at one of Jerez's 
most prestigious bodegas, 
Sandeman. 
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Andres Proensa: 
The New 
Face of Spanish 
Wine-writing 

A rather undistinguished-
looking chalet on the out­
skirts tif Madrid might 
sccrii 1'. < be .111 iii.iiispu il >us 
place lo launch a kind of 
revolutitin. Nevertheless, 
these are the off ices of 
Spain's newest and tine of 
the most successful spe­
cialist (but nol exclusive) 
wine magazines. 
Frt)m the beginning the 
magazine eslabiishetl a 
new antl more user-friend­
ly style t)f wine jt)urnalism. 
Surprise, surprise, it ap­
pears to have wt i rked. 
Witluiul the razzamatazz 
ami paraphernalia tif a 
costly promotional launch, 
last autumn the first issue 
st)ld-direct to the public 
via the news stand-o\ er 
20,000 ct)pies and over­
night became Spain's mtist 
widely read specialist wine 
journal, Cf)nsitlering the 
diffusion of st)me of the 
most imjiorlanl wine maga­
zines, like Hritish Decanter 
(.^5,000) or Americtin Wine 
.Spectator {IHQ,00Q) it is a 
vey prtimising start. 
Who delectetl this yawning 
gap in the market and at 
one fell swotip left all his 
more elegtint, learned antl 
wordy competitors trailing 
in his wake? 
.\ntlres l>rt)ensa, a thickset, 
bulldog of a man who ex­
udes tenacity and purpose, 
is a ihiy-eight year old pro-
fessitmal journalist who al­
ready has half a lifetime of 
experience in writing ftir 
\\ ine magazines. 

From Bellboy to Editor 

Cla.ssically. he began as a bell-
btiy and general dog's body 
in a Mtidrid wine and ftitid 
club, then graduated to heli> 
ing It) write the club's house 
magazine. That would ha\ e 
been in the late 1970s. With 
no real professional training 
t)r experience in the wine 
business. Proensa .set about 
L (|uip|iing himself better. 
" I read everything about 
wine I could lay my hands 
tin-ytiu remember that at 
that lime in Spain there 
w asn't much in the way tif 
good wine-writ ing-just 
lt)ads t)f highly technical 
oenological literature and 
stinie rather pretentious 
flowey prti.se. I went it) the 
wine-tasting ctiur.ses offered 
by the School tif Agronomy 
at the University of Matlritl-
probably ihe best a\ailable 
at the time-and gradually 
learned mtire and intire 
about wine. St) much st) that 
I was taken ontti the w ine-
lasiing panel tif the Club 
and started to write regular 
articles on wine." 
From ihere to taking tiver 
the wri t ing t)f the Club's 
consumers' guitle it) Spanish 
wine and helping ciuxisc 
the Club's regular wine se­
lections seems to have been 
a natural prtigressitin. Whal 
has given Prtiensa such a 
reputatitin in Spain is his 
fresh. uii[iretentitius ap­
proach tti wine-wri t ing 
which he has devehiped 
over the years, wri t ing 

which seeks to bring a 
greater undersiantling t)f 
wine to f)rdinary men and 
wtimen. Sti much wine-writ­
ing is preaching to the Cf)n-
verted. On the t)ne hand, 
w e have the necessarily arid 
technical treatises written in 
a .scientific jargtin \\ hicli is 
hermetically impenetrable 
lo the av erage wine-drinker. 
The other extreme is the fiti-
lal pseudo-pt)elic subjective 
rhetoric of stime \\ ine-last-
iiig w riting, mut h of w hic h 
is etjually u n i n 1 e 11 igi ble. 
Both tend to frighten off Joe 
and Jtisephine I'tiblic. 

Clear, Unders tandab le 
Language 

As Prtien.sa says: "I am totally 
conv inced thai the more tech­
nical wine-wTiting bectimes. 
the less ortlinary people un-
tlerstantl. .\Iy t)bsessi<in. my 
fight has alw-ays been for 
clear, undersiantlalile lan­
guage, the search for seritms. 
accurate and jirecise journal­
ism about w ine which at the 
same time ctiinniunicales 
and is enjt)yable. Writing 
w hich is, as the computer 
pet)ple say. user-frientlly. 
Avoid being petlantic but 
never be afraid tti e.xplain tir 
t)ffer informatit)n. "riiere's 
nt) great secret in all this. 
Wine is something thai can 
be underslt)t)tl antl enjoyed 
by all. Let's break the closed 
circle t)f nn)si wine-writing, 
exclusive tirticles for a sup­
posedly knt)w letlgealile 
elite. The specialist press is 

very limited in its ajipeal 
and its readership. I would 
like nt)l tinly to influence 
the tiiintirity of cogntiscen-
l i . but reach the great [itib-
lic t)f wine drinkers." 
Ihfiensa's new magazine 
lives up to this t reed. 
This .stime approach lies be­
hind Prt)ensa's titlier success 
stoy, his besi-,selling annual 
Ui Gnia de Oro de los \ 'inos 
de lispana (C}t)lden Cuitle lo 
the Wines of Spain; abt)ut 
10.000 ct)pies). now in its 
third year, a glove-ctimpari-
ment prat tical guide which 
is vey popular in Spain. 
OcldK . in S]i;iin. one of the 
wtirltl's oldest and most im­
portant wine-prtiducing 
ct)untries, very little writing 
Libout wine appears in the 
daily press. The .\'ew York 
Times or the London Dally 
Telegraph devote consitler-
ably mt)i"e .sjiace antl impor­
tance If) wine than the prin­
cipal Spanish dailies. 
"One of my ambitions is for 
Spain's tlaily papers one dav 
to devote as much sjiace in 
their pages It) wine as they 
df). ftir example, to film re­
views or cars. Why nt)l? In 
Spain, the average consumer 
makes more use of wine 
lhan he tl< les of the cineniti." 
Why not indeed? Once 
again, Proensa, practicing 
w hat he preaches, has re­
cently ctinviiiced Spain's 
most presiigitiiis specialist 
car jfiurnal dial they needed 
a wine and fiiod ]iage. Al­
ways U)t)king tor fresh 
ground to break. 
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Agusti Torell6 
and the 

Search for 
Perfection 

Not twenty-five miles down 
along the coast from the 
bii.^tlitig, commercial Mediter­
ranean city of Barcelona lies 
the beautiful pine and vine-
clad w ine-jirticlucing \'alle\ < if 
tlie Pentxles, an area famed for 
its fine, fresh, ytiung white 
wines, its ciuality cask-aged red 
varietals, and, tif course, for its 
highly distinctive sparkling 
wine, cava Csee Gitissary tin 
page 1.30). Always open tt) 
new ideas and new ventures, 
home tif such intrepid entre­
preneurs as Codorniu and 
FreixeneL and swaslt-liuckling 
adventurers of the Spanish 
wine world like Miguel Torres 
and Josep Puig, the Penedes 
always seems it) be seething 
with change, almost to the 
[xiini tif bubbling over, as Ix^ 
fits an areti famed ftir its cava. 
We had come to talk with 
one of its more renow'ned 
young winemakers, .\gusti 
Torello, maker tif just one 
such cava, the mythical 
Krypta, in lis rounded Greek 
wine jar shaped btiitle, the 
dnfora of the ancient w tirld 
of the Mediterranean, 

A Family Winery 

It was a stifi autumn afier-
nf)t)n w hen we arrived al 
the Cava de Agusti Torello, 
a small, ultra-modern win­
ery—there is none more up-
to-date in Catalonia or in all 
Spain. Torello told us 
proudly-which employs just 
four full-time staff, three of 
wht)ni are named Ttirellt'i. A 
family bt)dega then, found­
ed by Agusti's father in 
1953, a man who was to be­
come the manager of the 
largest of the Penedes' cava 
firms, Segura Viudas, One 
day he decided that ytiung 
Agusli was reaily. hanilt-tl 

over the winey lock, sltick 
and barrel, and let his son 
get on with it. 
Agusti is one tif four children: 
one sister is a specialist in Eu­
ropean Community Law and 
legal adviser to the Cava Pro­
ducers' A,s.sticiation, a .sect)nd 
has a degree in Busine.ss Stud­
ies and keeps a ckise watch 
tiver tlie firm's btioks and ac­
counts, and a yt)unger brf)tli-
er, like Agusti, an oenologist, 
helps w'ith the winemaking. 
A truly family business, 
.-̂ gu.sii Torello himself is one of 
those people who.se energy 
antl enthusiasm ftir eveytl iing 
he does sweeps all hiefore liim, 
one of those whirlwinds f)f 
pet)ple who somehow .seem tt) 
be able to extract tliiny hours 
from each day, and make die 
rest of us mere mortals feel 
sluggish and ineffectual. 
An agronomist who special­
ized in oenology, Torellt'') 
learned lii.'^ trade in the lam 
iiy 1 " JLIL-.Ŝ U IKKI h\ .u IIH.L; ;IS 
a consultant winemaker lo a 
multitude of small wineries 
which couldn't afft)rd a full-
time oenologist. 
As Torello says: "Ikith things 
were important. My father 
tninsmitted to me his passion 
for winemaking, the need lo 
always strive after perfectitm, 
that a fine wine is the result 
of dtiing things properly and 
carefully. The years .spent as 
a journeyman winemaker 
helped me tti build up expe­
rience C|uickly," 
This pa.ssion for wine has led 
him intt) a w hole gamut tif 
activities: setting up the 
Cofradta Baccbica de Cava, 
a wine appreciation sticiety 
for young people in Catalo-
i):.i • \ ; llu.-\ l ln\^w 

me out when 1 got toti tild," 
he ,says with a grin: organiz­
ing diploma courses lo teach 

speciali.st wine waiters—som-
meliers fihere is hardly a top 
restaurant in Catalonia where 
you wi l l not meet up with 
one of ToreUo's sommeliers). 
Then he is a founder mem­
ber and current presideni of 
the Catalan Association of 
\X'ine-tasters. You see wliat 1 
mean abtiul energ)-. 

The Art isan and 
Technology 

Agusti Torelk'i's principal tib-
session, howe\'er, is his w-in-
ery and his cava. A small-
scale unit, artisanal, antl at 
the frontier of winemaking 
technology. He sees no con-
tratiiciion whatsoever be­
tween the search for an opti­
mum quality wine and the 
use of the vey latest equip>-
ment technoltigy can tjff'er. 
"An artesan wineniaker has 
nti need to be primitive," he 
says. "There is no virtue in 
adherence to outmoded 
techniques, when better 
tines are available which 
will enable yt)U tt) imprt)ve 
the tjuality of ytiur wine," 
A walk around Torellci's win-
ey-clinically clean, almost 
maniacally well-ordered-will 
ctinvince of his belief in these 
vvortis. The hand-turned 
pupilres have been replaced 
by computer-operated Gyrti-
paletles which revolve the 
liottlcs a precise eighth o f a 
turn at regular inler\al.s—sedi-
nientatif)n is much imprtived, 
according itiTtirellfi. 'The bot­
tling line is an example t)f his 
obsession with the latest, the 
best, and the most efficient. 
Instead of installing a ready-
UKide line 'I'l )ivlli ) has 1 >. iLi.qlit 
the best paits available on the 
market-a labeller from Ger­
many, a shaker from France, 
another ctimponent from 

Italy-and assembled and 
cotipled them himself. "That 
way, " he says, "I've gt)t e.xact-
ly whal I want." 
.Ml this is geared tt) a single 
end-prtitlucing the finest 
wine ptissible. And that, in 
Cava, alsti means the freshest 
wines possible. As Torelk'i 
.says, "After the final disgorg­
ing, the finished cava never 
improves in the bt)ttle. One 
advantage of a small quality 
producer over ihe Ln.Lii.' .scale 
firms is greater agility in dis­
tributing the wines. 
""Our cavas arc bouled and 
finished to order-thai's why 
the date of the last disj^tirg-
ing appears on tiur label, to 
guarantee the freshness of 
our wine, sti that the ctm-
sumer can be sure his cava 
is in tiptimum ctindititin, nf)i 
a shelf-stale prtiduct." 
Savt)ring one of Torellf')'s 
impeccably d y Brut Re.ser-
vas as a digestivo in a small 
but sophisticated (around 
fifty different malt whiskies 
on tiffer) village restaurant 
in the Penedes, we talked of 
the ftiture of Cavas Torello. 
"The future? To continue to 
make the finest quality wine 
possible at the best price 
possilile and tti ctmstantly 
seek tti improve that quality. 
I want i t i make the best 
wine in the wtir ld. That's 
why 1 gel a litile bii upsei 
when petiple go tin abtiui 
the fine pi"ice-c|ualily raliti f)f 
cava. Listen, our cava at 
Torello df)es not have to 
apoltigize to anyone, ll is 
one of the world's great 
sparkling wines, of suff i­
cient quality to stand coni-
paristm with any tither 
wine. And fortunately, it just 
so happens that its price is 
ctanpetiiive. What mtire can 
you ask?" 
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C6sar Sdidana: 
The Competitive 
World 
of Export 
.Sandeman is one of ihe old­
est names in Jerez, the com­
pany dating frtim the 1790s. 
when a ytiung Scottish en­
trepreneur, George Sande-
nian, .set up shop in Ltindon 
to import shery. One t)f the 
original cranes used tti lower 
the huge wooden sherry 
bulls intt) the cellar is still 
owned by the f i rm. De­
scribed in the inventory as 
"A Cajiital Ptitent Cnme with 
three iron wheels. Jib Rt)ller. 
Rt)pe. Pulleys and Jigger." it 
must have been state-of-the-
art technology at the entl of 
the ISth ceniury. George 
roamed Spain and Pt)rtugal 
during the early 19lh centu-
y , undeterred even by the 
Peninsular War against 
Napolet)n. and built up a 
| iortf t) l io of fine Iberian 
W'ines. above all tif sherry, 
the basis of .Sandeman's im-
ptirl business. The shipping 
iiusiness w as exlendetl tti in­
clutle winemaking as time 
went by and the ctimjiany 
grew to be a sulficienlly ai-
iracliv t' proposition tor buy­
ers. So much st) that Sea­
grams, the Canadian firm, 
was tempted tti invest in its 
purchase in 1980. And .st> the 
company whose image is 
slill that of a 1920s pti.ster. a 
tall Spaniard envelt)ped in a 
black cloak, became part t)f 
a iiiultinatitinal concern-
Sct)ls. Canadians. Spaniards, 
all part t)f the ever-changing 
wine world thai is Jerez. 
Cesar Saldaha is the new 
yt)ung export chief at Sande-
inan. resptmsible fiu btiih 
die Jerez and Portti opera-
titins. :\n econtimist w lui 
worked fi)r two years in au-
tliting \A ith .Vrthur .Viiderstin-
" tliat gave me an ent)rmous 
insight into Imw ctimpanies 
worked"-Saldaha is first and 

loienu).st a "jerezant)." Jerez 
born and bred. 
The wine family sagas in 
Jerez are nol ju.st a question 
fif the fanuius names, the 
Domecqs and the Osbornes. 
ihe tkinzalez and the Terr\s, 
Many families involved in 
[X'riiaps mtire humble trade.s-
coopers. warehouse fore­
men. olTice-staff-can also 
count back varit)us genera­
tions of graiidlalheis. fathers 
and .stms emplt)yed in one 
finn. Saldana s fatiier wt)rked 
for tiver thirty \ears in 
Gonzalez Bytiss befiire retir­
ing as General Manager. 
Having grown up in and 
an )und the shery tnide. what 
mtire natural lhan lhal the 
ytiung Cesar should feel 
tirawn it) Jerez and its bode­
gas. Seven happy years at 
t.onzalez Byass-"! went 
there as a prt)fessional mar­
keting man. ntit as my fiither's 
stin. It ttiok a while to estab­
lish that but everyone soon 
fiiigtit my name"-were fol­
lowed by .1 move tti Sande-
inan, where five years later, at 
the age t)f 35. Saldaha is nt)w 
heatl t)f the exptirt divisit)n. 

Bodegas and 
Mul t inat ionals 

What's il like wt)rking in a big 
mullinatk)nal? Has the shern" 
finn Ix^en sw"allt)wed up by a 
huge iiiiperst)nal mt)nster? 
Saldahti: "'rhere's a k )t of non­
sense talked about mullina-
tionals, Seagrams is a large 
group of branti companies, 
where each company is, in 
the last analy.sis, a Itx^al com-
panv. .Most multinationals 
iiave lieen sufficiently intelli­
gent It) mtiintain and respect 
tiie individual character and 
identity t)f their component 
ctimpanies. they w ould be sil­

ly not It) dti sti. The fiict that a 
Lirge multinational like Sea­
grams was prepared it) invest 
capital in Sandeman is 
iremendtiusly healthy, a sign 
thai the finn. and the shery 
1 iti.Niness in geiienil. are attrtic-
tive business |irt)positions. 
that there was a gt)t>d fiiture 
ftir shery. The injection of 
capital lhal Seagnims ]irt)vitl-
eil allovs ed the firm to invest 
in large-scale lechnoltigical 
iiintivaiitms, w hkh ctiuld t)n-
ly mean that the final produci, 
tiie wine, w^tiultl iniiin)ve,'" 
Perhaps we shouldn't be .st) 
obsessed with properly 
rights. Is it so impt)riant 
who actually owns a ctim-
pany? Surely, since the first 
shareholding ctimpanies tif 
the lasl century, property 
rights hav e become more 
and more fragmented. .\ 
g<)t)d f i rm is much intire 
than the idenlity of its own­
ers. Most t)f the people wht) 
work fiir Sandeman are Iti­
cal Jerez petiple w ith gener­
ations of experience in the 
sherry business behinil 
them, who .still have a 
sirt)ng lf)c;d sense t)f their 
wine and their firm. The sto­
ry t)f Jerez anyw ay is one of 
a ctmstant fiow of overseas 
investment and changes in 
the tiwnership of firms. No-
one in Jerez should be trau-
malizetl or frightened by 
this. And although property 
rights have changed hands 
constantly, there has been a 
great deal of ctintinuity: in 
tile peo|ile who make the 
wine, in the systems of 
wineniaking and in the 
styles tif shery itselfi" 

The Export Manager 

Shery is still largely an ex­
ptirt pn)duct. and an expt)rt 

manager has it) spenti mf)st 
of his lime wearing out shoe 
leather covering inleniation-
al markeis. Saldaha still be­
lieves that this is essential: 
"•Aliht)ugh. thanks to new 
c"t)mmunic;itk)n techntiltigy-
mobile telephones, ptirtable 
computers and the like-the 
world has become an easier 
place tti dti business, wine is 
still a per.stmal and highb 
per.st)nalized product. Hu­
man contact is slill the key tti 
Mk t ess. '^'tiu've got tti meet 
;md talk to ytiur customers, 
go out and eat together. In 
tiiis busine.ss you can t just 
send t)ut samples and wail 
ft)r t)rders on the Web. If 
yt)U lo.se ctintact with your 
cusitiniers, you are lost. I am 
alw ays prepared to spend 
time and mt)iiey in tying lo 
understand my custtimers 
and markets better before 
tying to .sell to them. If you 
are abreast t)f whal ytiur cus­
tomers think and want, and 
of the changes in their prefi 
erences. thal's really hall the 
battle won. That infi)nnation 
will enable ytiu to re-adapt 
to those changes and give 
the customer whal he w ants. 
I think that in tirder tti prtis-
per, we in sherry must be 
more and mtire fiexible and 
versatile, be prepared lo 
atlapt ourselves to new and 
changing markets. Without, 
tif ct>urse. abandtining our 
identity and character, a 
cajiital we have accuniulat-
etl over st) many centuries." 

John Reeder is a u-ine 
writer who has published in 
the must im/>orlant Hnglish 
and Spaidsh ivine Jtuirnals. 
lie is associate proj'cssor at 
the rniversity of .Madrid, 
tvhere he lit vs. 
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The 
honey-hloncl 

Ruhia 
Gallega 

The red, 
mahagony-
culored 
Relink) 

The black. 
Avileiia 
Negra 
Iberica 

The grey 
Monicha de 
Salamanca 
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TEXT REBECCA DOULTON 
PHOTOS: FELIX LORRIO/ICEX 

R E E F I N G U P 

DQUALITY 

ITH CONSUMER CONFIDENCE AT AN ALL-TIME LOW, MAltv^ED BY 

HORtvlONE SCANDALS AND THE SPECTER OF MAD COW DISEASE 

HOVERING OVER MOUNDS OF INSIPID. MASS-PRODUCED MEAT, 

IT IS HEARTENING TO DISCOVER A SMALL OASIS OF SPANISH 

QUALITY BEEF PRODUCERS. THESE REAL MEAT ADVOCATES, 

WHOSE REARING METHODS MIGHT SEEM ANTIQUATED AND OUT 

OF TUNE WITH MODERN, INTENSIVE PRODUCTION SYSTEMS, 

HAVE DRAWN ON TRADITIONAL FARMING TECHNIQUES AND NA­

TIVE BREEDS TO BEEF UP THE QUALITY OF MEAT OFFERED ON 

THE MARKET. BACKED BY NATIONAL AND EUROPEAN GUA­

RANTEES PROTECTING ALL PHASES OF PRODUCTION, THEY 

HOPE TO REAP THE REWARDS OF RENEWED CONSUMER TRUST. 

( ; L [ ; 1 C \ l . i \ L- l l M l i K - i . i : i i i i i l l c -

gral pan tif Spain's landscape 
since time immemorial. 1o-
day's native breeds can trace 
their lineage all the way back 
tf) the Bos Taurus Ibericus 
which vvas related to one tif 
the earliest branches tif die 

bovine family known to 
man, the Urti. These robust, 
hull-like brtftls were appre-
cialet! mtire ffir their brute 
force and tractifin ptiwer 
than for their meat and 
were used as draught ani­
mals for (.entiiries. 
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IN U97, THE REAL CABANA DE CARRETEROS WAS GREAT-.D , A ROYAL GUILD OF 
CART DRIVERS WHICH USED THE MAGNIFICENT RETINTO BREED FOR TRANSPORT. 

In 1497, the Cathtilic Kings 
created the Real Cabana de 
Carreteros, a royal guild tif 
cart drivers which used the 
magnificent Relinio breed tti 
transport mercury from the 
mines fif Almaden (Ciudad 
Real) to Seville, enrtiule fiir 
the Indies. Kven itiday. Spain's 
Cl IIOII'LII ixmierias-a sort of pil­
grimage where petiple eiilier 
go on foot or in a cart drawn 
by oxen-are a clear evtication 
fif cattle's rtile in the pa.st. 
With the exception of the 
rich pastures tif tlie green 
north, Spain's expanses tif 
barren scrubland are not a 
hf ivine's idea of paradise tiiid 
c:;in only sustain e.xlensively-
reared native lireeds. Ftillow-
ing the general Eurtipean 
post-war trencfs, Spain's gov-
ermnent conjured up a de­
velopment plan to modern­
ize livestock p rod u cli tin and 
prtivide meal fiir its burgeon­
ing middle-class. Tradititinal. 
sma]l-,scale rearing methods 
of the ntirtli and time con-
.suming. extensive rearing .sys­
tems were discarded in favor 
of stale-tif-tlie-ari intensive 
prfxlut:iif in systems. Livestock 
farming moved indoors to 
large faclf)y fanns in Catalo­
nia. Aragf)n and ihe cereal 
growing plains of Castile. Lo-
t:al breeds were considered 
too archaic ftir these new 
techiii(|i:es and u'ossed with 
improved foreign breeds, 
Tliey were crossed with such 
indi,scriminate intensity how­
ever, that the rich genetic 
ptxil of some of Spain's an­
cestral varieties was almo.si 
diluted intf) extinction. 
In addititin to genetic tinker­
ing, the use f)f ht)rmf)nes ttnd 
antibiotic growth stimulants 
in intensive rearing sy,siems 
became commonplace in Ru-
rt)pe. The recent English BSE 
crisis has t)nly undermined 
consumer confidence in heel 
products even furtlier. 
Paradoxically, ihese crises, 
provoked by intensive pro-
ductitin melhods, are jusL 

what the atlvocaies f)f iradi-
tionally reared meat need. 
Con.suineis are finally begin­
ning to ask just w"liat has gtine 
into the .steaks tin ilieir plates. 

THE REAL MEAT CRUSADE 

They might not be numerous 
or enjoy a hefty share of ihc 
beef market (three percent}, 
but the Spanish quality cru­
saders are bullish and deter­
mined tt! gel their mes.sage 
across and tiieir meat on tlie 
shelves. Even before the 
meal scandals w-hich ha\"c 
sent beef sales plummeting 
by almo.st 30%, a handful of 
producers-whose meat is 
marketed under the labels 
Ternera Catlega. Came de 
Avila, Came de .Morucba 
and Carne de Retinto-decid-
ed to roll back ihe tide of in­
tensive rearing systems. 
Their basic tenet is for hu­
mane animal husbandry 
methtids. convinced that 
quality meat can only be 
produced if the habitat, 
feetling, reprtiducing, and 
iniruirin,>.̂  haliits tif original 
breeds have been res pet led. 
These methtids are sltiwer 
and more costly but the trade­
off is that ct:)nsumei"s seem to 
be ready for a change; a re­
cent market study revealed 
thtit liou.sewives were willing 
It) pay up to 200 pesetiis tnore 
per kilt) for labels which en­
sured quality. According to 
Ml". Enric[ue Temes, president 
fif the UegulaltitT Council ftir 
Galician Veal, the "tirigin of 
meal is an important aspect of 
quality these days." 
Their main objective now is 
tfl carve a select niche in the 
market ftir their quality prod­
ucts, fully aware ol' the fact 
that Spain has never been a 
beam- beef eating nation (of 
the 97 kg/213 lb of general 
annual meat consumpiion 
per capita in Spain, only 12 
kg.-26 lb goes towards beef). 
Most Spaniards, with the no­
table exception of the 

Ba.sques, shun anything that 
looks remotely bkitidy tir 
fatty, tipting for lean, young 
ctiis. In fact, most of Spain's 
"red meat" is exported to 
France in exchange for veal 
c.i 1 \ c.-̂ . .1 ii'Jo. |u iiiic hi.'!.'! 
! n >ni > earfings. is whai is 
most consumed in Spain al-
thtiugh veal is the most 
prized meat. This preference 
is fi)slered by butchers WIKI 
favfir smaller carcasses 
which require less storage 
room, are easier to tjuarter, 
don't need to be hung, and 
guariuitee tenderness. 
Nevertheless, real meat cru­
saders know their commodi­
ty has a cutting edge and are 
resolved to tlifferentiate it 
from the generic, factoy is­
sued stacks tif beef on the 
market. ""If there's one thing 
we would like to be remem-
liered in hisitiy for," says Mr. 
Temes, "it would be for 
changing the cf)ncept tif meat 
lieing bought in htilk fiirm," 

VOUCHING FOR QUALITY: 
DENOMI NACIONES 
ESPECIFICAS 

Champions of organic:! lly 
reared meat needed a way tti 
guarantee the ctjnsumer that 
[heir particular animals had 
ctaiiplied with a rigorous se­
ries f)f sanitary conditions 
from their birth iti the butch­
er's sliop. The answer was to 
he fiiund in Spain's sy.stem tif 
Denominaciones which were 
firsl created In 1933 by the 
Ministry of Agriculture ui prt >-
tect and ctinirol wine produc-
titin in much the same way as 
a French a})pellalion d ori­
g in e, Dentiminaciones Es-
pecificas (D.F..) nf)w enjt)y 
European Linion rect)gniiif)n 
and have heen corresponded 
bv a Protected Geographic 
Indication (PGl) sitice 1992. 
Tfl register the meal under a 
D.E., the "specific • breed and 
geographic area or method 
of production is defined. 
"" 11 a v ing these g u a ra niees," 

explains Mr. 'femes, "'is tan-
l.imoLiul to possessing the 
stile rights tt) a product," 
Each D,E, has iis own Regu­
latory Cfiunt il w hich en­
forces the strict ctinditttins 
laid dtiwn in the Magna Car­
ta (see bf)x 1). 
Denominaciones de Cali­
dad, or qualily denomina-
titins, provide antillier legal 
mechanism it) pnileci meat 
at an Atiitintimous Regif)n 
level. They vouch for hu­
mane rearing conditions and 
the absence of illegal sub­
stances in the feed, but tire 
not rect)gnized by ihe Euro­
pean Linion (see box 2), 

• ,E. GALICIAN VEAL 

(.j;ilu i.i's humii.i Atl.ini-c i. l i-
mate antl lush, green mt-ad-
ows htive provided an ideal 
stage for quality meat pro­
duction throughout the 
ages. The qualiy of Galician 
meal became well known 
far and wide and was ex­
ported to Portugal and Eng­
land for over two centuries. 
In tfie 1940s and 195().S Cali-
cia prtiduced al mtist 70 per­
cent of Spain's meal, hut tfie 
arrival t)f .-\merican style in­
tensive-rearing methtids dis­
placed the cattle nucleu.s to 
Catalonia and Ca.stile. 
In the early 1980s, Galician 
producers de\"ised a strategy 
to recover a share of their 
former domestic markei: 
they decided to turn back 
the clock on modern beef 
rearing systems and retrieve 
tradititinal livesttick tech­
niques frtim the past, A hack 
to nature recipe tif produc­
ing meat on smallholdings 
in the lime-hontired man­
ner, slowly and .surely, using 
lt)cal ingredients. They 
patented their method with 
a quality denominatitm in 
1989 and obtained D.E. .sta­
tus in 1995. The strategy has 
paid tiff and Ternera Gall eg j 
nfiw Cfirners 9 i percent tif 
Spain's qualiy veal market. 
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QUALITY MEAT CAN ONLY BE PRODUCED IF THE HABITAT, FEEDING, REPRODUC­
ING, AND NURTURING HABITS OF ORIGINAL BREEDS HAVE BEEN RESPECTED. 

Art)und 7.000 ttins were 
marketed in 1996. represent­
ing tine percent tif Spain's 
total meat pi"oduc[ion. 
Farms registered under the 
D.E. lend It) be small, with 
an average of 15-16 cfiws 
which must belting to one 
f)f the tw t) native lireed.s-the 
hfiney-bltind Rnbia Gallega 
or the darker, more ari haic 
Morenos del A'<n-oesle. For 
veal lo get the D.E. Ternera 
Gallega stamp, it has it) be 
slaughtered between 7-9 
months. The calves are 
reared in large barns with 
their mothers and plenty of 
rtitini to roam and socialize. 
The ctiws art" taken out to 
jiasture twice a day by the 
herdsman who knt)ws them 
all by name and tempera­
ment- These timeless meth­
ods prtiduce a calmer, hap­

pier, better exerci.sed animal 
which in turn will prtiduce 
less saturated fat. Galician 
cattle fiirmers slill make their 
owm feeds using fiically 
grf)wn ingredients like mai/e. 
w hicli is dried in the tratliiion-
al Galician suine honeos gra­
naries tk)ttitig the etiiiniysitle. 
The end result is excellent 
and Temeni Gallî ga veal can 
be recognized hy its healthy, 
jiink fiesh and prf)tective lay­
er of fat w^hich prevents 
shrinkage. .A very different 
prt)duct from the watery, 
white, iron-deficient ve:il prt)-
duced in intensive .sy.stems. 
The objective over the next 
four years is to launch ex-
pt)rls If) ptilential veal mar­
kets in France, Ptirtugal. and 
Italy and increase produc­
tion six-ft i ld to around 
15.000 tt)ns. The t)nlv wav f)f 

increasing prf)duction is get­
ting 80 percent tif Gaiicia's 
veal [iroducers registered 
under ilie DE since the 
essence tif the system is 
lia.sed tin smalllitildings with 
scarce grtiwth iiotential. 

THE BLACK IBERIAN 
AVILENA 

The mighty fiirefathei"s tif the 
/\vile)'ia Negra Iberica were 
once used tt) transpt)rt e,xf)iic 
merchandise brf)uglit back 
from the Indies alting Spain's 
Silver Route It) die re.st t)l" Eu­
rope. The sight f)f a herd of 
these strong, black beasts 
widi their impf)sing ln)rns still 
ct)mmantls respect if)clay and 
keeps many a Sunday pic­
nicker off (iiivate prf)peiiy. 
This native of the Avila Sier­
ra has adapted t)ver the cen­

turies to the craggy terrain 
of Spain's Central Mountain­
ous System. Capable of 
w ithstanding freezing win­
ters, hfil summers, and mak­
ing the most of the sparse 
food supply underfofil. the 
Avileha is ntiw bred as an 
excellent stiurce of beef. 
This veritable ftiur-wheel-
drive of the tTatile kingdtmi 
is a great walker and even 
today, 30.000 Avilehas un­
dertake the grueling annual 
transhumance from winter 
tti summer pastures. 
Sctittered thrt)uglit)ut seven 
differeni Autfintimtius Re­
gions, the Avileha is always 
reared in lotal freedt)m tin 
farms t)f around 300-500 
hectares (741-1.235 acres). 
They are left to fend for 
themselves and feed on 
grass, acorns, ttiul any f)tlier 
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ORNF DF. RmVTO DE 

A-mumv Y ESTREVtMltlM 

STATIIS 
OBT.UXED 

1995 1990 1994 1997' 

BlU£U) 

PROTECrED 

Rl BU GVUEtrV .WD 

MoDENA on NoROtSTI 

Avniiw .N'ECM iBHua .MORUCHA Rmxro 

FAKAii HEtiivnutis) 

I'l'lS 
1996 

5,685 
7,606 

185 
190 

54 
64 

NA 
In 

ABATTOIRS 

1995 
1996 35 

40 
3 

2 
NA 

•1 

.•V.MH-ALS SULGirrEREl) 

1995 
1996 27,424 

38,000 
L005 
1.800 

446 
663 

208 
50s 

.-VvEHAGE NUMBER 

.\-\lM-ALS / F.AUM 

16 .«I.MAI.S'' 

S.V1AU, HOLDING 

100 .A.STMA1S/' 
300-500 HECTARES 
(741-1,235 ACRE.S) 

100 AM.VtALS./ 
250-300 iiECiARM 

(617-741 scm) 

70 ASLVLALS/ 

250 HECTARES 

(617 ACRES) 

PRODI CED MEAT (Toss) 

1995 
1996 

5.388 
7,000 

268 
495 

120 
177 

51 
217 
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SiuirLC: ICKX, 
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THE EXCELLENT TERNERA GALLEGA VEAL CAN BE RECOGNIZED BY ITS HEALTHY 
PINK FLESH AND PROTECTIVE LAYER OF FAT WHICH PREVENTS SHRINKAGE. 

edible items they can gel by 
ftiraging. They are ntit lalmr-
intensive animals, and one 
good hei d,sman can comfort­
ably Itiok after 100 head of 
cattle. Altl)t)ugh much htis 
been dtine to save these tince 
endangered breeds frtim ex 
linction, the main threat to 
the survival of extensive 
ftirming techniques is, in the 
wfirds ot Mr. Altinso Alvarez, 
president fif the Avilefia Ne­
gra Regulattiy Council, "the 
slov\'ly dying breed of herds­
men. 'V'tiung petiple .nc no 
Itinger interested in these tra-
diiit)nal tasks and I feel we 
won't find substitutes for our 
cfiwlmys in the near future." 
Came de Avila was the first 
fresh meat producer to re­
ceive a DE in 1990-protecl-
ing pure breetls tmly-and is 
renowned for its veal, char­
acterized by its bright pink 
(•(ihu- :I m l I t i i f f::! . . i i u ! 
prime beef, with light red to 
jiurple flesh and creamy col-

tired fat. .Meat from the 
ytiung liull.s-)/<)r///f)5-is per­
haps the mtist tasty tif all. 
with a deep chery-red color 
and creamy fat with stift 
mtirbling throughout. 

THE MORUCHA FROM 
SALAMANCA 

The Mtirucha is tfie oldest tif 
the three extensive lireccls 
and has had centuries to 
adapt to the deliesas of w est-
ern Spain, exposed lo the 
rigors tif a ctintinenitil t i i -
mate wi th long, freezing 
winters and dry, hot sum­
mers. Dehcsas are the sparse 
-Mediieiranean wooc41ands in 
which litilm and cork oaks 
predfiminale and in which 
shrub grtiwth has been re-
tlticed by man. Originally 
used tts beasts of burden and 
in bullfighLs, the Mtiruclia is 
nf)w reared ff)r its meat. 
Carne de .Monicha de Sala­
manca has been prtitected 

with a D.E. since the end fif 
1994. .4/}q/o-meat fitini year­
lings—is the mtisi marketed 
type under the D.E. label. 
This hfcl's characteristic rich 
color and strting tltivtir are a 
re.sult fif the animal's natural 
diet, lefi to graze on the de-
hesa with its nafive varieties 
of t)ak trees. This indepen-
tleni, f)utdt)t)r life has matle 
the Morucha retain their 
strong instincts. The Morucha 
has a dappled grey tir black 
ctiai and imposing long 
horns. .'\ny strange presence 
puts them tin aleri. making 
them adtipt a defensive atti­
tude. Like their cousins the 
Avilehas, the Morucha is 
never placed in stables and 
eats just abf)ut anything it 
can chew. They are particu­
larly fond of oak tree 
branches antl look fiirward 
tt) the whir r ing sound of 
electric chain saws which 
announce the annual jirun-
ing of oak trees known as 

the ramoneo. Herdsmen 
usually apprtiach the cattle 
tin htirseback ;md rtiund up 
the new members for hrancl-
ing in winter mtintlis. 
The Mtirucha is alsti an ef­
fective envirtinmentalLst and 
has lieen nickiui iiicd the 
" guartlian of Spain's old de-
hesa ecosystem." Mr. Guiller-
mo Marin, who luMtIs ilie 
Morucha Regulatory Coun­
cil, believes that these exten­
sive breeds are resptmsible 
for saving a good part of 
S]iain's two millitm hectares 
(4,940,000 acres) of oak 
groves (genus Quercus) 
from exlinciion by "prcv eni-
ing the Hourishing of .scrub­
land and the risk tif fires; im-
prtiving the terrain with their 
natural fertilizers and help­
ing to spread seeds from 
fine area to antither." The 
potential for increasing 
MtTTUcha meat production 
exists; the last census indi­
cated that there are around 

Specific Denomination 
Quality Denomination 
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CARNE DE AVILA WAS THE FIRST FRESH MEAT PRODUCER TO RECEIVE A D.E. 
IN 1 9 9 0, PROTECTING PURE BREEDS ONLY, AND IS RENOWNED FOR ITS VEAL. 

220.000 heads of Morucha 
cattle in western Spain, 
many tif which are not yet 
registered under the D.E. 

RETINTO MEAT FROM 
ANDALUSIA AND 
EXTREMADURA 

The ancestors of the Retintti 
breed crtissed over into 
S]iain frtini .Vl'rica. They were 
depicted by early man in 
cave paintings discovered in 
Extremadura, and dtimesti-
cated by 3000 B.C. The prog­
eny of this .(Vfrican line are 
referred to in the Bible as the 
cattle of ancient Tharsis-ntiw 
.\ndalusia-and in the legcml 
fif Hercules and his viettiy 
over die local monarch, Geri-
on, ftillowing a heated tjuar-
rel over c;illle rustling. On 
Cfilumbus' secotid trip it) the 
New \Vf)rld in 1493, he took 
alfing some specimens of the 
Retintti breed, and many fif 
lot lay 's Razas Criollas, from 
the Riti Grande down to the 
pampas tif Argentina. c:in 
trace their genealogy back to 
diis millenay breed. 

Vtlth tiieir red, m;iliogany-col-
fired hides, these cattle are 
now iieared If ir beef, nuiiiily on 
the semi-arid plains of Ex­
tremadura and western .An­
dalusia. Their African genes 
have allowed them to adapt 
well to the difficult terrain 
and sweltering summer tem­
peratures. Like the Aviletia 
and die .Mtirucha. the Retin­
to requires little handling 
and will eat grass, shrubs, 
branches, actirns, and vvhat-
ever the dehesa can offer. 
Prime beef frtitu the antijos is 
the most rentiwned Retintti 
product and this tasty red 
meat is ideal ftir barbecues. 
Although an a.ssociation of 
185 Relinto breeders has ex­
isted since the late 1960s, 
they are currently awaiting 
apprtival tif a D.E. vvhich will 
gu.ii":iiHee I lie i jii.i'ilx- i it iheir 
meat. In the meantime, the 
assticiatitin has been busy 
marketing its prime beef and 
was chosen as the official 
meat supplier fiir Spain's na­
tional fofitball leam during 
the 1996 European World 
Cup finals in the U.K.I 

In a ctiordinaled effiirt to pro­
mote their meat, the three 
ni.iin prt)ducers f)f pure-
breed, extensively reared cat­
tle, Carne de Avila, Came de 
Mfirticlia and Oime de Retin-
tti, have clubbed together iti 
form Vacuno E.xtensivo de 
Cal idad or Exlensi ve 1 y 
Reared Quality Beef, Will i 
aid frt)m ihe Eurt)pean 
I 'nion to cover part t)f ad­
vertising costs, these pro­
ducers are keen tt) distin­
guish their meat with labels 
the cu.stf)mer can recognize. 

MORE CREDENTIALS: CLJ^RA 

Other alternative qualir\ ki 
bels have sprung up tin the 
market lo gtiar;intee the 
consumer the origin of the 
meat and vouch ftir the fact 
that the animal has been 
reared without hormtincs <ir 
illegal feed additives. CA.A-
RA-an acrtmym ftir Carne 
Libre de Aililivos .Arala da y 
Regiilada. Guaranteed Addi­
tive-Free Meat, also known 
as European Quality Beef—is 
one such label. Tfi date, 150 

producers with 30,000 calves 
have signed up. although 
CL.'\1C\. estimates that these 
figures w ill increa.se five-fold 
in the vey near hiture. 
These "back to the rtitiis " 
rearing systems, which en­
sure a symbiosis between 
man, animal, and land.scape, 
are gaining new adherents 
by the day. The most imnie-
tlialf t hallenge is lo gel Ctin-
sumers to distinguish be­
tween these quality cuts and 
the tasteless mounds of fac­
t o y produced meal. 

Pnglish Journalist Rebec­
ca Doullon worked fu- the 
Financial Times in Me.xico 
City and is now based in 
Madrid, contributing to 
various international pub­
lic a tions. 

See hat o f Mam Exporters 
on page 13. 

BASIC RULES OF THE SPECIFIC DENOMINATION 
A Denominacion Especifica 
(D.E.) or Specific Denomi­
nation is awarded by the 
Spanish Ministry of Agri­
culture and corresponds to 
a Eurt>pean Union Protect­
ed Gcograpliic Indicadon. 

Breeds/ Area/Regulatory 
Ctiuncil 
•Describes w"hich breed and 
what getigraphical area of 
production will be protect­
ed by D.E. 
•D.E filTers legal prf)tectif)n it) 
branti namts and gh'es the Reg-
ulalfir^' Ctiuncil tlie ta.sk tif up-
hfilding rules and promotion. 

Feeding Regimes 
'Outlines the feeding pro­
gram ftir cattle; what materi­
al can be used in supple­
mentary fir concentrated 
feeds, and prtihibits tiie u.se 
of products whicli can inter­
fere in the ntirnial cycle of 
growth and develtipment 
(understfitid as htirmones). 

Slaughtering 
•Age of slaughtering is de­
termined acctirtling tti the 
meat desired. C^tindititms 
are set for the transptirt of 
animals to the slaughter-
htiuse. They must be regis­
tered with the Regulatory 
C^fiuncil and cfimply with 
teclinical and sanilay ctindi-

tions in current law, avoiding 
stressful incidents which may 
ailed the animals' welfare. 
'Establislies that animals be 
alltiwed to rest prif)r tf) 
slaughter. D.E. catde canntil 
he slaughtered simultane-
tiusly with nf)n-D.E. cattle. 

Identification/Butcliering/ 
Quality Control 
*L^.E. carcasses must be 
identified and stored in such 
a way as to avoid ct)nfusit)n 
with non-prtitected carcass­
es. The Regulattiy Council 
will devi.se its own sysu ni of 
carcass identification. 
•Eat content and pM level is 
determined. Only carca.s.ses 
which ct)mply with tiuality 

cf)ntrfils will be marked and 
sealed with a D.E. stamp. 
•Butchering t)f D.E. carcasses 
cannot be done siniultane-
t )usly with f )ther nf>n-D.E. car­
casses. Butchered meat must 
IK- |i.ickage<-l U i .r. >iil <-Meni.il 
contamination, with a label 
and an expiration dale. 

rechnical Information/ 
Infringements 
•Offers technical informa­
tion regarding re.gistratifin, 
fines, infringements, and 
procedures; and defines the 
rights and tibligaiitms tif 
atlherents. 
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PULSES 
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H E C U R R E N T F O C U S O N l l l i : 

MEL')i rEKK. \ iNE, \N DIET HAS LED 

TO RENEWED INTEREST IN C)NL£ 

OF ITS THAl">ITION. \L COMPO­

NENTS. PUl,SES .ARE NOT ONLY 

V E R Y A D A P T A B L E A N D E,AS> 

TO STORE, BU'T THEIR HIGH NU-

T R I T I O N , \ L A N D ENERGY V A L t i E 

M A K i : S T l l l - M J.XOISPENSABLE 

IN A BAL.ANCED DIET. 
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The technical name ftir 
the edible seeds grow­

ing inside a pod is legume. 
in Spanish legumbre, from 
1 he !.;niii w onl ivga (t nj-
lect, pick). 
There are multiple historical 
references to the cultivation 
and consumpiion of pulses. 
Since Neolithic times, lentils 
and beans have been used 
as food. Lentils were widely 
cultivated by the Ancient 
Egyptians and they contin­
ue to occupy pride of place 
in the Egyptian diet today. 
Remains of lentils have 
been found in ttimbs dating 
from 2,200 B.C. They also 
formed part of the eveyday 
diet of the Chaldeans, a 
Semitic people living in the 
rich agricultural areas be­
tween the Tigris and the 
iLUphrates. Ihe Old Testiimeni 
meniifins lentils on several oc-
casions-the Hebrew name 
was adoiichum or adaschim-
and tJie Ixiok of Genesis tells 
how Esau sold his birthright 
to Jacob in exchange for a 
dish t)f lentils. 

Chickpeas arrived in the 
Mediienanean from Western 
Asia and the Pluienicians are 
believed to have helped es­
tablish diem in the Itical dieLs. 
Chickpeas are mentioned 
in the Iliad with the name 
erehinthos. The Latin name 
for the species was cicer 
arietinum and Cicero was 
given his nickname be­
cause of a chickpea-shaped 
wart on his nose. 
The chickpea plant ret[uires 
hot, d y summers sti it never 
came lo lje widely cultivated 
or eaien in Europe, but in 
the Mediterranean coun­
tries chickpeas were to 
form an essential part of 
eveyday cooking. 
It is not clear whetlier haricot 
beans came from Asia or 
America. In his treatise, 
Dtfiscurides (1st ccntuy B.C.) 
culled ihem phiisiulii.s uliu li 
was prtibably taken from llie 
Lttin plxLseolii.s. the bfittinical 
name tjf the .species. In tfic 
firet centuy A,D., Ctilumella 
recommended the cullivatitm 
of such beans. 

c 
EREALS, PUL-SES, OLIVE OIL. FRUIT, 

V E G E T A B L E S , FISH A N D , TO A LESSER EX­

T E N T , M E A T A N D D A I R Y P R O D U C T S . A R E 

SOME OF T H E INGREDIENTS OF T H F TR.ADI-
T I O N A L MEDITEf^RANEAN DIET, 
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.Alter the disctivery of the 
New W'orltl. many varieties 
of beans were brought to 
Eurfipe and fiver the years 
they became acclimati/ed 
and began iti ftirm part fif 
the basic eating habits tif 
mtiny nations. 
Cf i fa l s , pulses, tilive t i i l . 
fruit, vegetables, fish and. Hi 
a lesser extent, meat and 
tlairy |iifidutis are the main 
Cfim|ifinenis tif the initlilion-
al .Mediien.mean diet, which 
ntilrilionisis have now redis-
cfivered tmd are tictively ret-
ommending. It is the restili 
of die coming lf)gelher f)ver 
the centuries of vey differ­
ent peoples and cultures 
w ithin a Cfimmon getigniph-
ical and biticlimatic envirtin-
metil-tlie .MediteiTanean. 

HEART-WARMING FOOD 

Pulses play a very impfir­
tant role in Spanish eating 
habits frtim btilh the ntilri-
l i f inal and gastrfinomic 
ptiints of view. They were 
present al the birth of iratli-
tifinal cf)t)king in the differ­
ent regions when the nutri-
tif)nal value f)f pulses was 
Cfimliined with the kical in­
gredients fif each area. 
One fif the nmsl emblemat­
ic dishes tif the ntirth f i f 
Spain is the fabada asluria-
na (Asturiitn bean stew ) 
which, if it is to be authen­
tic, must use the kical. lop-
t\\.\a\\\\ falK' or f a ha (bean) 
in combination with the 
local pt)rk prf)ducts—l)lf)f)d 
sausage antl chori~<i. succu­
lent ham, salted belly pork, 
a ham ln)ne antl pig s ear 
f)r i t i i l . These Asturitin 
beans are alsti used ftir 
f)ther delicious Cf)mbina-
tions such as fabes con 
almefas (butter bean stew 
with clams). 
If we chart Spanish gastron-
t)my, the cocido or stew can 
be found practically evey-
where. but prf)bablv" im iwo 
such stews will ever be the 

same because each regitin. 
fir even itivvn. tiffers its 
tiwn variaiitins tin the basic 
theme tif chickpeas with 
meat antl vegetables. There 
is the escttdella in Cattdo-
nia, the cocido niaragalo in 
Let)n (see .S/>ain Gourmeloiir 
Nf), 26), the olla or fnichero 
in f)ther regif)ns anci, in the 
capital, the cocido madri-
leno. a magnificent synthesis 
f i f many tiiher similar 
Spanish dishes (see Spain 
Gourmetour \ o . 22). Its 
clearest predecessor is the 
ancestral olla podrida ("rot­
ten pot") referred to in 
Don Quixf)te. 
Stews such as these made 
Willi liaricol beans, lentils, 
fir chickpeas, with vegeta­
bles, salt cod. or a simple 
dressing, are tradititinal. 
heart-warming dishes that 
help us lo enjtiy the ctild 
flays fif autumn ;md witiier. 

HEALTH-GIVlNti AND 
M THfTIONAI-

Of all the ftitids frtim the 
plant kingdom pulses have 
the highest levels of pro­
tein, ami llieir protein is of 
a high liifiltigical value. In 
ctimparistin wi th animal 
[irfiieins. pulses prtivitle a 
much more ectintmiical 
.sfiurce f)f energy. 
'They are especially rich in 
cf)niplex carbf)hydrates and 
cf)ntain a large prfipt)rtit)n 
t)f tlietary fiber tsee table t)n 
page 53). Moretiver. ntit 
I iiiK di 1 ihev liav e .i mini­
mal fill conient. they alst) 
help tt) keep down choles-
lenil :md blfititl |ire.ssure. 
Pulses belting tfi the small 
group tif ftitids that pitivide 
prf)lein together with calci­
um :ind irf)n. Btith these 
minerals are essential ftir 
human nutriiitm. For evey 
100 grams, chickpeas give 
329 caltiries. haricf)t beans 
286 and lentils 314. 
Nutritifinisis rect)mmend 
thai pulses be eaten in the 

ctimpany til cereals-es[X'cially 
rif i -pt ilaloes tiiitl vegetables. 
Ftir a balanced diet, in line 
with Mediterranean custfim, 
they alsti recfimmenti the con­
sumption of pulses three 
liiiK-s .1 \\ eek. .illen i:ilmg w i i h 
ccR'als I rice and |ia.sia i. 

. \ w i A L T i I Ol- \ ' .M<IT:TII-..S 

The climate and stiil condi-
titins fif each area fif prti-
ductitin exert a great infiu 
ence tin the different vari­
eties fif pulses. 
Haricot beans, or altibias. 
grtiw ihrfiughfiul Sjiain and 
are given different names in 
each area-fiibes, mongelas, 
cafictrrones, habichuelas. 
frejoles fir bajocas. But they 
basically belting to four 
species—tfimiiuin Ilea n. 
scarlet runner bean, lima 
bean and white bean. 
There is a Deiiominacibn 
T-specifica. or Specific De-
nt)minatif)n. If)r the beans 
frf)m El Barcf) de .Avila, a tli.s-
trict between Avifii and 
Salamanca tti the northwest 
f)f Matlrid, ct)vering seven 
varieties-Blanc a redonda, 
Hlaiica rinihi. .Morada Laiga. 
.Morada redonda. .Arrocina, 
Planchada and jiidion de PI 
Baico-each with a i haiat ler-
Lstic shape, ctiltir and size. 
The Dentiminacit'in Especi­
fica Faba Asturiana cfivers 
the prfitluctifin areas within 
the Priiicipate of A.sturias in 
ihe north f)f Spain where the 
t iillivatifin f)f butter be.ins 
forms part tif lt)cal farming 
ir.idition. Prfiductitin is con-
trt)lled by the Consejo Re-
gnlador de la Denomiiuiciiin 
lispecifica which supervises 
cultivatif)n, harve.sting. tlean-
ing antl selet"tif)n f)f the 
beans. The protected variey 
is calletl Granfa .Isturiana. 
The beans are large, long, 
llattish. kidney-shaped and a 
creamy w hite ct )lf)r 
The nf>rth f)f Spain is also 
the lifime tif aufither varieiy 
that is highly esteemed in 

the Basque Ctiuntrv". These 
are the pochas or shelled 
beans lhal are gniw n mtistly 
in Navarre in ihe nf)rthea,si. 
'They are lender shelled 
beans that reach their full 
size in the pod hui are t<il-
lecietl beffire ihe seed dries 
and hardens. .As the season 
when ihey are fresh is short, 
they are mtistly stild as an 
excellent btittletl |in)dtict. 
'The garnfbn or lima bean 
is a variey of kidney bean 
grf)wn in the Valencia area 
in the east f)f Spain which, 
both as a young seed and 
as a dried puTse. is en es­
sential element f)f tiny au­
thentic Valencian fKiella. 
Turning It) lentils. f)ne tif 
the main varieties grtiwn in 
Spain is the Armnha varieiy. 
lis I lentiminacifin INpecifica 
ctivers 3H municiptil areas 
in the northern part tif the 
prf)vince t)f Salamanca. The 
lUibia de la Armuiia lentil is 
a light green ctiltir. st)me-
limes speckled, measuring up 
to 9 mm (0.35 in) in diame­
ter, HaiA'esling has it) Cf)miily 
with all the retiuireinents tif 
the Consejo Reguladtir, or 
Regulaioy C.f)tincil, such as 
beating f)nce the grain is d y 
and mature and winnf)vving 
by air and vibnilion. 
The brtiwn tir French lentil 
is small in size, has a very 
pleasant navf)r and is very 
smt)t)ih on the palate, per­
haps because f)f its higher 
than usual carln)hydrate 
content which means that 
its ct)f)king litjuid thickens 
mtire than with t)ther vari­
eties. It is grf)wn in the area 
f)f Tierra de Camptis. in the 
north t)f Castile. 
The varieties tif chickpeas 
that are most comiiumly 
sold in Spain are the milky 
white, which is large, yel-
Itiwish-white. has a high 
iron and magnesium con­
tent and is grf)wn in 
Andalusia and Extremadura; 
the medium-sized C.astilian. 
grf)wn f)n the Castilian 
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,Me.seta and in Andalusia, and 
the veiny Andalusian, gniwn 
in the Granada area t)f 
Andalusia, which is vey larg.e 
and has an exceptionally high 
irt)n and calcium content. 

KiiLPlNG Lip Wf 
Ti 11 •; 1 i.\ii-..s 

i I 

Pulses used to be a prob­
lem because they needed 
such a lt)ng time tf) ctitik 
but pressure cookers have 
changed all I his. Antl the 
food mdusty has found an 
addititmal .solution by can­
ning iliein .ifier cooking by 
the traditional niethods-per-
feci fiir eating in a bury. 
MtLst of the Spanish ctimpa-
nies that pack ctxiked pul.ses 
al.so pack them tincf)f)ked. 
.\ntl in Ixitli c-ases pulses first 
iindeigti a series tif analyses lo 
determine the cjuality of the 
final prtiduct, such as measur­
ing ihe resistance of die skin 
tti Cfxiking, C( Kiking limes, etc. 
Canned, ctKiked pulses not 
only save lime but get 
around the difficulties of 
cooking them in areas 
where die kical water tkies 
not allow for good results. 
Pulses have always been a 
pennanenl fixttire in Sp:misli 
I Klines and tradifional restau-
ranis-in mtist, a chickpea 
stew or other typical dishes 
using pulses feature regulariy 
fin liie menu. But chickpeas, 
lentils and haricot bfrans are 
ntiw alst) appearing in the 
mtire inntivative restaurants 
in the form tif garnishes or as 
main dishes. This shtiuld 
come as no surprise consid­
ering to whal extent such 
ftmds form part tif the 
Spanish life style, so much 
.sti. that certain imptirtant .Sf> 
cial events are linked to 
them. Ffir example, i l is a 
great honor tti be awardetl a 
Garhanzo de Plata (silver 
t liickpea). This is the award 
given to relevant petiple in 
the field of culture and art 
in recfignititin of their wtirk. 

and the ceremony is held 
over a splendid cficicfii 
matirileho in a .Matlrid 
restaurant. Al.sti lentils used 
tfl be the excuse for regular 
meetings held by important 
figures in poliiics, ilie arts 
and public life in general. Las 
leiilejas de .Mona or Mtitia's 
Lentils (Mt)na Ix-ing the ln)Sl-
e.ss) became an institutif)n in 
their own right during the pe-
rif)d fif the Spanish iransilion 

when many a heated debate 
was held artiund a dish t)f 
lentils. 
Pulses have now caught up 
with the limes and it is clear 
that their virtues will contin­
ue If) be extolled as part ofa 
diet frtim which they should 
never have been drt)pped. 

Lonrdes March is the au­
thor rf many books abinit 
Medileminean cooking and 

is considered an expert in 
olive oil and table (}llres. 
She Is ctlso a gaslnniomic 
adviser and collaborates in 
radio and T\ programs. 

See Ust of Main Exporters 
on page 13 and recipes 
on page 119-

CHICKPEAS BEANS lENTtLS 

ENEROT (KCW.) 328.85 285.48 313.90 

ENERGY ( ly ) 1374.59 1193.29 1312.10 

PRtrras (GR) 19.40 19.00 23.80 

FAT (GR) 5.00 1.40 I.Hl) 

CVRBOHYDIUTES (GR) 55.00 52.50 54.00 

FIBER (GH) 15.00 25.40 11.̂ 0 

SATIIIATO) F.AT (GR) TR - 0.30 

MONfH N.SATt.'RATED FAT (GR) 1.87 - -

PfimrNSATURATED FAT (GR) 1.87 - 0.90 

Ciit)ijisratt)L (MG) 0.00 0.00 0.00 

C;AU It :M (.MG) 145.00 128.00 56.00 

IRO.N (MG) 6.70 6.70 7,10 

IODINE (MG) - 0.00 0,00 

HtvGNEsniM (MG) 160.00 160.00 78,00 

ZINC (MG) 0.80 4,00 3.10 

StiDiOH (MG) 30.00 40,00 KW.OO 

Pf)T.vssiiiM (MG) 800.00 1160,00 740.00 

Piifispitoiit s (MG) 375.00 400.00 400.00 

P) HIDO-VLXE (B6) (.MG) 0.14 0.56 0,60 

Vrr.A.MiN E (MG) - - -

THIA-MES(B1)(.MG) 0.40 0,50 0,50 

R1BOI1.VV1S (B2) (MG) 0.15 0.15 0,20 

EQ. OF NLAtJ-N (Mfi) 4.30 5.90 5.60 

FOUC ACID (pCi) 180.00 - 35.00 

VrT-A>ii.NB12(iiG) 0.00 0.00 0.00 

AstXIRHIC AOD (C) (MG) 4.00 TR 3.00 

Vrr.tMis k (Eg.RETLNOi.) (JIG) 32.00 TR 10,00 

Vrr,<MiN D fiiG) 0.00 0.00 0,00 

TB = TRACES 

Saatvc: Cainp<»iilmi of $|nnbh Iiiiidk hy Ju«r Maiaix. Iiuihuic ot Nulrllion and 1 l <md rcchni)lug>, t :ai«T>ilyufGrlii3ili. I W . 
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IN 
A CLASS 

OF THEIR 
OWN 

!c\t Robtrl Lilona Hn • helix l.i)rrio/ICEX 

A
n old proverb says "God gives us 
good meat, but Uie devil sends 
us cooks." In Spain, however, 
talent, time and dedicaUon have 
proven a more effective means 
of grooming tlic kitchen virtu­
osos who have revolutionized 
the country's culinary profile. 
To that end, a number o f its 

great chefs have dirown open their kitchens to aficiona­
dos and feUow professionals, sliaring their expertise in 
helping them miLster today's new-wave .Spanish cuisine. 
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N e w interest and grtnving respect on the international 
food scene ftir what has come to be known as Mediter­
ranean cf)t>kery has brought Spain's tf)p-ranked prtifes-
sif)nals into the limelight. Nti Itmger is Spanish ctioking 
seen as a catch-all ctitegoy ft)r the distinctive regif)n:il spe­
cialities around which peninsular eating habits had lf)ng 
been ctimpartmentalized. 
Tradidfinal dishes relying tin geographical and seasonal 
proximity have been updated, revived, modified, tir com­
plemented by new creatitins explf)iting the e.xciling range 
f)f flavt)rs and textures made possible by mtidern trans-
portatitin and sttintge technicjues. 

Widely 
respected as 
I lie "mae.slro 
of maestro.s, " 

LLii.s Inzar 
has been teaching 

HasciLie ctiisine since 
the late i960s. 

M'AIN Cl.)! ICMLlni K n 



is as rewardinjj 
a.s ctioking," says 

Mey Hofmann, 
iToni Barcelona 

Arnatii school. Her 
ideal stLident is an 

edticaied professional, 

Call it "creative ctitikery," 
•'cuisine d'auteur" tir what­
ever you please, for all its 
astonishing variey, the re­
sults remain uniquely Span­
ish in the sense of heing in­
spired by, rather than limit­
ed by, long-established cul­
tural idiosyncrasies. 
The cliefs own imagination 
and sureness of touch act as 
a respectful counterweight to 
tradition, as lie reassesses the 
repei"tt)ry cutting back on 
calories, suhslituting, adding, 
taking away, to ctime up 
with st-imething new. 
"The trtiuble is we never re­
ally knew lifiw It) make the 
intist of the marvelous raw 
materials we had," .says su­
perstar t lief .Salvador Galle­
go, For too many years, he 
adds, poverty and indiffer­
ence furthered the neglect 
fif even native culinay trea­
sures like virgin tilive oil. 
But a common denominator 
runs ihrtiugh all Spanish 
cooking, Gallego insists. "It 
is invariably the ctitiking of 
the poor. .And when you are 
forced Iti make the most of 
wdialever ytiti have, and 
what ytiu have is precitius 
lillle of anylhing. you can't 
help but becoming creative." 

BASQUE TO THE BASICS 

.As the new creations formed 
culinary constellaiions, il 
was ctmtemporay Ba.sque 
cuisine that estahlished iLself 
as the brightest in the finna-
ment. Many tif its most innti-
valive prat"titifmers gtit their 
start at the htitel antJ cater­
ing schtiol in Zarauz, near 
San Sebastian, where Luis 
Irizar was leaching bttck in 
the late bXiOs, 
Widely respected as the "mae-
strf) fif maestifis," the Irizar 
alumni roll cfiuld be ctifiietl 

verbatim inlo the Michelin in­
dex: Juan Mari Arzak, Pedro 
Mihijana. .md K.imnn KolcLi, 
l ( ) 11:111 le jUsl : i h L i n d l l i l . 

Which is why, ilioiigh he has 
presided at well-kntiwn 
restaurants in Madrid and 
Ltindtin, Irizar's Iting-term 
legacy will doubtless be reck-
t)ned in lemis tif his di.sciples, 
rather dian signature dishes. 
'"What my students learned 
from me," he ,says now, "was 
a kind of aidtude that helped 
them unleash their tiwn tal­
ents. I f my students' cre­
ations are ttitally unlike what 
I have taught them, then I 
feel I've dtine my jfih right." 
Since 1989, Irizar has been 
imparting Bastiue cuisine in 
San Sebastian's old ttiw-n, a 
few steps up frtim tiie docks 
where fishermen unltiad 
Uieir catches. 
Datighier Visi sees to the 
' hlacklKiard" pan of tlie two-
year training course, ctivering 
the basics of nutritit)n, food 
handling, and other matters, 
while assistant Inaki lays 
d( iw tl the law in the kitchen. 
While most of his time is 
(.ieilicaled to turning fiut en­
try-level restaurant profes­
sionals, slots for refresher 
ctiurses and for taking on 
students frf)m abroad is nec-
e.s.sarily limited, though Au­
gust and September offer 
the best po.ssibilities. 
A grt)up of Californians are 
slated to spend iwt) weeks 
with him in September 199*7. 
and pitifessional chefs from 
Austria have alst) [itKiked for 
later in the nmnth. 
" I believe in giving my stu­
dents pretty much a free 
hand almost from the .start," 
.says Irizar. "within limits, of 
CfDurse. and taking the clas­
sics as a ptiint of departure." 
Students evaluate each oth­
er's work. '-Learning iti tti.ste 

goes hand-in-hand wi th 
learning to ctitik and is 
evey hit as tricky." 
The day I happened to stop 
by, the class was bu.sy witli 
variaiitins on a tlieme of duck 
a I'orange, arranging inge­
niously carved portions tin a 
Lied tif sliredded fruit pulp, or 
in concentric rings of kiwi and 
I M'.H -ge ii;i:--ei.l recllieli' in .s.ince. 
You get t f l spot the born 
cooks, says Luis. "They're 
[[tiick lo catch tin, and they 
keep fine step aliead of you. 
And tif course, they are or­
ganized and disciplined, 
th is is a prtifessitm which 
requires a great tieal t)f per-
.st)nal sacrifice." 
Lhat dedicaiitm has paid off 
for Irizar studeiitJo.se Anto­
nifi Martinez Yalera, a talent­
ed 21-year-old from Murcia. 
wdio represented Spain in 
the Young Eurtipean Chef tif 
the Year competition held at 
Nimes in Februay. 
.'\nother student, Greg Arau-
j f i , is a young Californian 
whfi has been at Irizar's side 
for three years, and he fig­
ures iie'll need at least that 
much direct experience be­
fore he heads i)af"k home. To 
introduce authentic Ba.sque 
cotiking to the West Coast.̂  
"Basque yes; authentic, I'm 
not so sure," he answers. 
"Maybe yf)u ctiuld call it fu-
sitin by default. I'm from San 
Diego, bur the seafood you 
gel there is ntithing at ail like 
what you have here. The 
trick will be gelling first-rate 
results frtim sectintl chtiices." 
A short strtill away, just oppt> 
site San Seliasiian s covered 
markei (see Spain G<nirme-
l o i i r N o . 58), more ftiitire 
chefs are busy chtipping and 
stirring away in the ba.semeni 
wf)rkn)f)m assticiated with 
the speciality fi)t)d sht)p "El 
Txoko del Gf)urmet." 

Again, the emphasis is on 
prtivitling hands-f)n kitchen 
experience antl apprentice­
ship in Itical restaurants tti 
young petiple in the restau­
rant sector. Just a stone's 
throw from La Concha, tine 
of Europe's ctiziesf urban 
beaches, "some of these 
kids go the entire summer 
without getting their toes 
wet," says Pepa Armendariz. 
who leaches as well as su­
pervises. " I df)n'i trust any­
one to be as rigorous with 
the students as I am." 
In addition 10 the career 
prtigram, the scht)f)l often 
dties shfirier courses, devot­
ed to a single aspect such as 
stews, game dishes, or 
Christmas cooking, or else 
structured around a given 
regifjti or ftiod cacegoy. 
One t)f her mtist requested 
seminars is on pinchos, the 
skew'cred multi-layer tapas 
that are a Basque standby, 
but requests for other topics 
such as the fundamentals of 
Galician shellfish or Valen­
cian rice specialities present 
nti problem. 
individtials with some com­
mand fif basic Spanish and 
prtifessional experience 
would also be alltiwed tti dfi 
a three t ir sLx-month segment 
of the three-year course and 
so get to do an internship at 
local restaurants and hotels, 
r i e ld trips lake them to 
slaughterhou,ses, distilleries, 
organic farms, and other 
places of interest, and in the 
classrtiom, an overhetid mir­
ror helps learners fiilltiw the 
demtinstration of the day 
hefi)re they are turned lotise 
to replicate the restilts. 

BARCELONA SWEET TOOTH 

In the heart of Barcelona's 
barrio gotico, just artiund 
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| n l"'l \h)lino 
Culinary Institute, 

in Andaltisia, we are 
concerned with 

dishes and techni­
ques that go back to 
the Moors," says co-
(-)\vner Javier Carrillo. 

the ct)mer from ihe Picasso 
Museum, where ancient 
stone arches are set off by .\n 
Deco flourishes, chef Mey 
Hofmann has shtiwn diat nti-
tttins tif fine dining else­
where in Eurtipe mesh vey 
well indeed with the Caiakin 
sense tif tasteftil elegance. 
Her eponymous eatey is It i -
cated in a 200 year-old 
building near the church f)f 
Sta. Maria del Mar and is a 
natural e.xiensit)n, rather 
than an appendage of her 
15 years' experience in 
training chefs. That arrange­
ment is the mt)st natural 
thing in the world to I lof-
mann, hut apjiarcmly ntit so 
to guidebt)f)k gurus. 
" Tile re s nf)t a big-name 
restaurant in Spain, fir 
Prance ftir that matter, 
where the actual ctitiking is 
not done by learners under 
,siipervision," she noies. "But 
if you are proud Ki be offer­
ing professional training, the 
critics refuse to take you se­
rif )usly as a restaurant," 
Career-oriented students 
complete a demanding and 
intensive first year of a 
three-year apprenticeshij3 
befiire they are allowed to 
prepare the highly tiriginal 
dishes that she has pt)pular-
ized in a regular magazine 
eokiiiisi. M-\ er::! '-H ink-,, .in>' 
a weekend radio shtiw. 
Origintilly a jewely designer 
until persuaded by friends lo 
go profeKsit)nal-the restau-
rtint's dect)r is superbly 
tasteful withtiut heing in the 
least bit o.stentatitius or in-
timidating-Hf)fmann's style 
of cookery eschews all la­
bels and categories, 
"Ct)t)king is cofiking" she 
maintains, and hers is cer­
tainly nf)t constrained by 
passing fads t)r lf)cal chau­
vinism, as demtinstrate her 

fillets ofa tiny Mediterranean 
sardine coming to rest in a 
kind of blini. layered tiv er a 
delicate mtiusse of tomato 
and herbs. 
"If I use local ingredients or 
adapt a dish, I dti sti be­
cause it is gf>t)d, nol be­
cause it is Catalan," insists 
I lf i f i i iann, who studied in 
Switzeriand, .\u,stria, and es­
pecially France, where she 
returns each week to sctiur 
the markets In search of the 
choicest ingredients. 
Two-day courses are offered 
from Octtiher to December, 
focusing tm themes such as 
ft ' ie. wild mushrtitims, and 
lapas, as well as a Christmas 
ctiurse with licorice-per­
fumed roast lobster as tine 
of the entrees. 
Teaching is as rewarding as 
ctioking, iVley Hf)fmann 
says. Her ideal .student is an 
etlucated professional, ar­
chitects usually have the 
makings of gt)od cooks, but 
prt)fessional chefs tend to 
be lot) .set in their ways. 
"Once I had a bank presi­
dent who kept ctiming hack 
for nifire anci ytiu ctiuld .see 
he had what it takes, Finally 
he hung up his striped suit 
for good and donned a 
white apron; he is working 
not fiir from where we are 
now," she relates. 
There are two areas where 
students do ntit tread. One is 
Ihe sen ice. Rather than hav­
ing tc) rotate perstinnel. the 
restaurant stays clt)sed on 
weekends, "You can't take 
chances with stimething sti 
\ il:il The jieople w lio ile.il 
directly with the customer 
are simply the best, and a 
real ckxseness develops," 
The fither activity entrusted 
strictly tti prtifessitinals is 
lhat tif loading up the des.sert 
trolley with a stunning .selec-

tif)n of fabulous finales that 
harmonize and complement 
the rest tif the meal. 
S[iain's mtist conceited 
chefs humbly dt i f f their 
ttiques before Mey Htif-
mann's prodigious talent for 
pastry, desserts, and sweet 
dishes of all types, and il is 
nt) accident that her school, 
.•\rnadi, takes its name frtim 
an old Moorish concoction 
of candied pumjikin. 

THE ROOTS OF AL-ANDALLIS 

People used to joke that 
eveyone in Andalusia lived 
to a ripe old age on tapas 
and shery, but that canard 
was laid to rest in 1992. 
when Seville hfi.sted the Uni­
versal Kxpositifin and 
emerged with a fascinating 
;ind ino.st ly forgotten cuisine. 
The Fl Mtilinti Culinay In-
stiluie played an iniporiant 
part in that year's dtiings 
when it was put in charge tif 
the catering :ii the Anthilu-
slan pavilion at Expo ^2, 
Now, from a 200 year-old 
fitiur mill in Durcal, a half-
hour's drive from Gnmada, 
its promoters are deter­
mined It) pass on their spe­
cial ized knowledge of a 
hilliertt) neglected cuisine. 
"Pveyf)ne kntiws aboul sher­
ry and filive tiil, but we are 
most concenietl wiih tlishes 
and techniques lhal go back 
to the Moors," says El Mf)li-
no's coowner Javier C^irrillo. 
"They were Spain's farmers. 
Their cotiking was natural, 
vey healthy, mainly vege­
tarian. Gazfjacho, for exam­
ple. We all lake it ftir graiit-
etl htii it's really an exiraor-
dinay creation, 
"Then ytiu have to remem­
ber lhat all the food prod­
ucts thai came back from 
the New World first disem­

barked here in Andalusia, 
where they started combin­
ing pfitatties, tomatoes, pep­
pers, and chocfilate with al>-
.solutely no prectinceptifins." 
Carmen is one tif the young 
coi^ks whti trained here in 
Durcal, at the foot tif the 
single-arched britige that 
spans the gtirge f)f the 
Lecrin River. She maintains 
that the es.sence of Andalu­
sia lies in flavor combina-
tif)ns that transcend arbitrary 
litiundaries between sweet 
and savfiy dislies. 
"We use cinnamtin and 
vinegar, and biller herbs 
that never found their way 
into later Spanish kitchens. 
Sauces thickened with 
grtiund almond.s, lots t>l 
nuts, saffron, vegetables that 
don't gel much use today, 
like .squashes and turnips." 
The cofikery instructor is 
Javier Carrilhi's hrtither, 
Mantilo, w liti went ptiking 
into remote mral corners of 
.\ndalusia tti unearth this 
mti-stly ffirgoiien cuisine that 
W'as beet)rtiing as scarce on 
the grf)und as the Mf)ors 
who invented it. The nearby 
Alpujarra mountains, where 
the iVloors fled afler die 
Christian reconquesi, pi t.ived 
a treasure trove t)f neglected 
kitchen kire. 
"Stime of the elderly ladies 
we sptike will) had never ac­
tually made the dishes diem-
selves, bui reniemhereti 
htiw their nifithers used it) 
do them. They call ff)r small 
game, homemade cheeses, 
and ingredients dial became 
too much trouble to obtain 
tir make when alternatives 
became available." 
The f)ther ff)rgf)tten repo.siif i-
y of .'Vndalusia's asitmishing 
lore were the convents, says 
Carrillti. Delailed hou,sehold 
account and recipe books 
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G! eat 
chefs are 

neither born nor 
made; they invent 
ihc^mselves," say.s 
.Salvador Gallego, 
Spanish Chef of 

Ihe Year for 1994. 

dating back centuries were 
scrupulously preserved to 
instruct novice nuns in the 
divine art. 
.Authenticity is paramf)unt. 
In.siead of coffee, diners are 
invited to round off their 
meal sipping a surprisingly 
satisfying mall and herb-
based brew (which, inci­
dentally, tastes nothing like 
chicoy), A seleciitm of in­
teresting young vvines from 
Cadiz adiis a welcome note 
to the wine list, but liqueurs 
and spirits are absent. 
Thanks to magazine write-
ups in the U.S. and Ger­
many, foreigners come call­
ing at Dtircal in search of en­
lightenment, along with 
English-speaking residents 
tif Costii del Sol, Courses can 
he ai'nmged in conjunction 
with slays in the verdant 
Lecrin Valley, so enticingly 
close al hand to CJranada. 

THE MADRID SCENE 

The Hasburg-era heart tif 
old Madrid, just across from 
the Kith-century Bncar-
nacitin convent, is where the 
El Alambique cooking col­
lege first hung out its shingle 
23 years agti. Founder Clara 
r'vlaria de Ameztia is known 
as one of the mtisi kntjwl-
edgcable, as well as enthusi-
Lisiic, aulhorilies tin Spanish 
cuisine, and is the audior of 
several books, 
•M first, Mrs. AmezOa recalls, 
the aim was to establish a 
permanent forum fiir chefs 
from abroad to come tiver 
and show the continental 
way of df)ing things. Nt)w, 
some 12,000 sludents later, 
the traffic is heading in the 
opposite direction. 
"We have people come 
from France and mti.si tif Eu­
rope, and interestingly, from 

Japan, where a deep appre­
ciation of Spanish cuisine 
exists. Did you kntiw ihey 
Slill eat an olive oil sponge 
cake that they learned htiw 
\t> nuke fn uu Jesuit mission­
aries in the Hull cenuiryV" 
Special .survey ctiurses aimed 
at foreigners are held in luiie 
a nd Ju Iy. says Mrs. Amezu a, 
who gfit a head start on her 
lifetime vocation by being 
raised in the Bast[ue county, 
a short distance away from 
the French border, 
"When I was a child, it was 
a great treat to go over to 
France to shop ;md eat. 
Nowttdays, when I return to 
my htiiiie. I am struck by the 
fact that outside all the great 
tir even gfitid restaurants, 
mtist t)f the cars have 
French lic ense plates," 
Clara Maria dc Ainezua has 
worked closely wiih the 
world's top cooks, including 
the A'etv Yoik iimes :iiiilioriiy, 
Craig Clairborne, and made 
many a ]i pea ranees in France, 
She is convinced that never 
before has Spanish cooking 
witnessed .such an expkision 
of interesi and talent, " fhe 
next ceniuy will see Spain 
claim its rightful place in the 
ga.stronomic fimiament. The 
only thing holding us back 
was our own disdain and ig­
norance of the marvelfius 
materials and know-how we 
had at our finger-tips." 
The trouble, she explains, 
liegan in the 18th century 
when the Btiuriitm dynasty 
from France came to rule 
the county and introduced 
butter and cream-based cui­
sine right into the kitchens 
ofa fawning nobiliy. 
"What makes our cuisine 
unique is the cultural ad­
mixture of Jewish, Christian, 
and Moorish influences," 
she says. Many pot-au-feu 

type dishes originated in 
Jewish households where 
cooking was forbidden on 
the Sahbadi. she notes, 
liut tills dfies ntIt mean lhat El 
.Alamhit|ue sees it.self as a mu­
.seum of culinaty archaet.ilogv". 
Quite the f)ppf)siie is true. 
Staff and subject matter are 
constantly being reviewed, 
recycled, and renewed, 
and Spanish cooking wi l l 
always have a prominent 
part in the curriculum. 
W e gc) afler the best and the 

brightest of the new chefs 
whfi have made a name for 
themselves and invite them 
It) show us what they've 
come up with. Trends and 
preferences are constantly 
changing, and we want to 
change with ihem." 
One of El Alambique's guest 
instructors in 1997 is Salvador 
Gallego, voted Chef of tlie 
Year for 1994 by the Spanish 
Academy of Gastrtinomy. 
Discerning tiiners have never 
objected to making the long 
drive out Hi his restaurant, El 
t'enadtir tie Salvador, kicated 
in the ffiothills of .Madrid's 
Sierra de Guadarraiiia. 
It is during the restaurant's 
slow season, from Januay Hi 
the latter part of May, that 
Gallego devotes to demon­
strating dial "cooking doesn't 
have to be expensive or 
ct 1 m p I ica ted to be got id," 
Groups of up Ul ten stu­
dents are put thrtiugli a 
whirlwind tif ftiur dishes a 
day during ftiur consecutive 
days, allowing time fiir ihem 
to be eaten, tiiscussed, criti­
cized and analyzed. 
"Ofcour.se whal I am leach­
ing iheni is Spanish cooking 
because I am Spanish tind 
Uiis is evident in eveyihing 
1 prepare," says Gallego, 
whose regular diners in-
t lude many prfiminent 

politicians, financiers, and 
i-itisine.ss leaders. "Bui il is 
also creative, because al the 
same time it is unquestion­
ably mine." 
Salvador Gallego grew up in 
L-ibeda, in the liilly Andalu­
sian heanland of Spain's 
f )it\'e-gr( wing cotinlry. That 
:ice(Hints fiir the ""sohrieiv" 
that charatrterizes his work, 
especially when ctm Iras ted 
tf) the Ba.sciue County which 
has always made the nn isi tif 
its proximity to France and ti 
bountiful ocean. 
His point of departure is a re­
spect for ihe properties of his 
ingredients that borders on 
reverence, no matter how 
unpromising they may ap-
pe.iF. '"Think what can be 
df)ne and has lieeii dtine and 
has yel lo he done with a dull 
starchy tuber like the potato." 
For this cliefi a dish "wtirks" 
if the final result turns tiul to 
be greater than the sum tif 
its parts. Tt) have that hap­
pen, you have to pay atten­
tion to a myriad of tiny de­
tails. "A chef is like a con­
ductor ofa symphony, fince 
he lo.ses the heat, then he's 
in big trouble." 
" I dtin t mind in the least 
sliaring my recipes, but 
what I t y to prt)vide my stu­
dents is an f irieiiiatitin rather 
lhan a set of instructions." 
Knowing how to cluiose 
your ingredients and respect 
what they can conlrtbute is 
only pan of the reason why 
a little learning goes a king 
way in the kitchen. Talent 
will have tt) see to the rest. 

Robert Laioua is an Ameri­
can jonrnalist based in 
.Madrid, who worlis for EFE 
News Agency and contributes 
lo vai 10 itspublid it ions. 
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THE LOOK OF A NEW GENERATION 

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

That's the way E L SERPIS is, and this, the look of the new generation. 
E-mail; scrpis@inteccv.com. 



CLOSE ENCOUNTERS AT EL BULLI 

Nt) serious eater Cf)ntem-
plates leaving Catalf)nia 
witlif)ut a pilgrimage t f ) the 
Cf)ve at Cala Mf)ntjoi in 
Gertma, where chef Fernin 
y\dria invites admirers It) 
ease withdrawtil syniplfims 
occasitmed by the seasf)nal 
cUisure of his restaurant. Hi 
Btilli. with a three-day gab 
and grub lest for star-staick 
fi)f idles (See Spain Gourme-
lourKo. 3H). 
Four sessif)ns are usually 

scheduled between mid-
Febmay and entl fif .March. 
.\ ticket tif the entry cf)ml^s 
steep—arf)und ISO,000 pe­
setas (1.200 U.S. dollars) per 
heufl. with a maximum tif 18 
parlicipanis al a lime. But 
this is an event aimed al at­
tracting well-heeled gf)ur-
mands, ntit cof)ks. 
"They watch me ;is I pre­
pare the meals and try t)ui 
the recipes that may tir may 
ntit appear tin next seasf)n's 

menu, but I dt) all the Wf)rk. 
I df)n'l teach them. It's a be­
lli ntl-t he-scenes encounler. 
We talk and vv (.• e.ii I hen 
we eat some mf)re and talk 
sfime mtire," says the en­
gaging Catalan who was 
prticlaimetl Best i:urf)pean 
Chef for 1995. 
The eating part Wf)uld in­
clude some <if .Adria's spec­
tacularly firiginal mary mon-
lana (meal and seaftiod) 
ct)mbinaiif)ns, but what ex­

actly tif) they talk about be­
tween mf)uihfuls? "Every­
thing, 'Fhe philt)soiihy be-
liintl my Cf)f)king. This year, 
as ytiu kntiw. I got my third 
.Michelin star so I supptise 
we'll be talking almui lhat. 
Eveything gfies except pol­
itics and .soccer." 
Indeed, ytiu'd better nt)l t y 
b;idmf)uihing Barcelona's 
all-star sticcer leain when 
Adria is within reach of a 
meat t leaver. 

SPANISH COOKING SCHOOLS 

ESCUELA DE COCINA 
LUIS ndZAR 

C/, Mari, 5, bajti 
20003 San Sebastian 
(Guipuzctia) 
Tel: (34-43) 43 15 40 
Fax; (34-43) 42 35 53 

Offering a twti-year prtifes-
sif)n:il Cf)urse with appren­
ticeships at leading restau­
rants (mt)nihly tuit ion: 
65,000 pesetas/520 U.S, dt)l-
lars), Shf )rt-tenn seminars for 
chefs and nfin-pnilessionals 
can be scheduled by previ-
fius arrangement during .Au­
gust and September ftir a 
minimum ot 12 siutlenis. 

EL TXOKO DEL 
GOURMET 

C/. Aldamar, 4 
20003 San .Sebastian 
(GuipOzcoa) 
Tel: (34-43) 42 22 18 
Fax: (34-43) 42 76 41 

A iwelve-mtmih vf)cational 
ctiurse ctinsisting tif 160 
ht)urs.month, with intern­

ships at Itiji lt)cal restaurants 
on weekends and in the 
summer. Tuiiif>n, -lO.OOO jie-
.selas (368 U.S. df)llars). 

Sht)rter specialized courses 
f)n specific genres f)r Spanish 
regional specialities cf)vering 
14 to 21 teaching hf)urs can 
be .schetliiled by aiTangement 
for a minimum tif ten stu­
dents; if possible with three 
mtmill's advance notice. 

ESCUELA DE 
HOS'LELERiA ARNADI 

.\rgentaria, 74-76 
08003 Barcelona 
Tel: (34-3) 319 58 82 
Fax: (.34-3) 319 58 59 

Twf)-day seminars between 
Octf)ber and December ft i -
cus on tapas and Mediter­
ranean CfH)king, amf)tig fidl­
ers. Pasty courses etinsisting 
t)f six Imurs weekly f)ver 18 
months begin in September 
and .March. Sjiecial cf)urses 
f)n the preparatifin of tu-
rnnie.s. marzipan, antl other 
hf)liday treats are t)ffered in 
e:irlv December. A month-

king cfitirse t)n summer spe­
cialities is usually .scheduletl 
fi)rjune. dealing inainl\- with 
Spanish.'(Catalan dishes. The 
follf)wing month. :i cf)tirse 
higlilighling Sjiain's regif)iial 
cfifiking is given. Tuititin is 
from 15,000-35,000 pe.setas 
(120-280 U.S. dollars). 

INSmXITO CUUNARIO 
EL .VIOUNO 

Baraje de la Isla, Caminti de 
las Fuenles 
78027 Dtjrcal (Granada) 
Tel; (34-58) 78 02 47 

Details f)n retiuest. 

EL AIAMBIQUE, S.A. 

C.alle de la Encarnacifin, 2 
28013 Madrid 
Tel; (34-1)547 88 27 
Fax: (34-1)559 78 02 

Well-known Spanish chefs 
are signed U) give classes, 
usually fill shfiii ntitice; plea.se 
enquire ft)r details. Special 
cla.sses fi)r fi)reigners ctiiiduct-
ed in English antl Spanish are 

olVered in June antl luly. ctin­
sisting t if either three f)r ffiur 2 
1/2 hour sessions a week. 
Price 12,000-14.000 pe.setas 
(96-112 U.S. dtillars), plus a 
3,000 [le.seta (24 U.S. dollars) 
inscriptifin fee. 

EL CEN/VDOR DE 
SALVADOR 

Av, de Espana. 30 
28tl I -Vltiralzarzal (Madrid) 
Tel: (34-1)857 77 10 
Fax: (34-1)857 77 80 

Ctiurses frtim Tuesday tti Fri­
day are offered evey week 
I'rt im lateJantiay Ui May at the 
restaurant, iiiclutling the prepa-
nttifin. Cfiiisumptifin, and tlis-
cu,ssitin f if Ifiur dilVerenl tlishes 
e-ach day. Price 80,0(X) pesetas 
(640 U.S. dtillars), excluding 
Ifidging and transportation, 
which are f)ptk )ruil. 

EL BULLI 

Cala Mf)nijf)i 
17480 Rf)sas (t" îerf)na) 
Tel; (34-72) 15 04 57 
Fax; (34-72) 15 07 17 
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A complete Spanish 
cheese ponfolio ivould 
comprise more than 
one hundred vaheties. 

C O O K N G W I T H 

SPANISH CHEESE 
|/)ec'.ve is a pvoditcl iflhe liiiuo coiii/tiyside iiJlh ibe crnnfile.xity of inoiicLs-
\tic sec/iishni. Il is a stihsUiniial food reminiscenl of the iptivi life bui ii is 
\(ilso a sophisliccitedfood, fjaitistakingly nutde i)y (irliscttis tvilh kiioir-hoiv 

p,cii}wd over the centuries, often hy trial and etTor. One of the Ixtsics ofeveiy-
day eel ling, chee.se can also enhance and add interesi to cooked dishes. Ti^e 
variety of Spanish landsca/x-'S and faslures is clearly re/Iecled in Ihe ictriety of 
Spanish cheeses and the many ways Ihey can l^e used in cooking. 

Cheese is basically a method cj{ using milk afier it has curdled v\ ithtiut missing fiut on any 
of its qualities. It is prtihably tine of die first foods man was able iti ctinserve and this must 
surely hav'e been an imptirtanl tliscov ey. I!arly man must have wondered why the stomachs 
of ytiung lambs ctintained ntit milk but a stilid, whitish, sweet-smelling mass. Legend tells 
how tlie merchani Kanaiia was surpri.sed iti find lhal the milk carried in a goal's stomach on 
a camel's back had curdled. There must have been endless experiments by peasants, monks 
and farmers with milk, rennet and salt until they were able U) esttiblish a reliable wav tif 
making what we know as chee.se. 
The firsl stage in the process is curd, a fresh cheese that takes the shape tif its cf)nlainer. Ik-
fore the inlroduclion of ferinenis. die milk iiseti lo bt- heiiietl hy ihe primitive procedtire f)f 
placing in it a htit stttne, thus giving it a pleasant ttiasted fiavtir. Today in Sptiin. curd cheese 
is a Ba.sque/Navarran speciality which is popular as a des.sert throughout Spain, usually be­
ing .ser\'ed with honey t)r sugar. 

I LM: Maria Jesiis Gil fie \iiiiiiiario 
Tianslalifin: Jenny McDoiuItt 
Still lifcs: .Menchu .\rlinic 
PhfHiis: A. fie Bcnitf>/IC£X 

Literary references 
The literamre of the Spanish Golden Age (l6th ceniuy) includes many references it) pastt)r;il 
subjects. There are eclogues and buctilic novels indicating the im|if)rtance f)f stt)ck-breeding 
fiir the Ca.stile tif the limes. Cer%'antes (1547-1616) iiitrtiduces us to Marcela, a haughty but 
beautiful slie[iherdess whfi is siegetl by ;i multitude of lovers, and Don Quijf)te attacks Hot ks 
of sheep believing them to be enemy armies. He describes lif)W "'cheeses laid like bricks 
made a wall" amting.st the huge array of fiitid fiir Camachti's wedding. Lope de Vega (1562-
1635) in his PI Isidm describes mealtime ftir a poor family as fiilltiws: "Al the end tif the meal 
Cfimes the dessert, an apple, ripe cheese and tjuince jelly, then with a wicker tray the table is 
cleared away." Balia.sar del Alcazar (1530-1606), a Sevillian poet and one-time sailor in the 
galleys of the Martjues de Santa Cruz, sings the praises of the cheese from Pintti in his Cena 
Jocosa and dedicates a vvfuile poem m [lis three passions: "Three things hold my heart cap-
uve-the lovely Ines, ham and eggplants widi chee.se." We can ihereftire assume ihe latter was 
:\ [)0|Hil; ir dish ( lur ing ihe t ' lo iden -\ge. 
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Its very varied climate and terrain make Spain a land of goats, sheep and cattle. 

Cheese, bread and ivine... 
Its v e y varied climate and ler 
rain make Spain a land t i f 
gtiats, sheep and cattle and 
many of its inhabitants fiver 
the centuries have devoted 
their lives to animal luis 
bandry. The rtxits of cheese-
making lie in distant histt iy. 
Remains of pots displayed hi 
the Spanish Natif)nal Ar-
cheolf)gical Museum show 
that cheese was made in Spain 
frt)m the v e y earliest limes. 
The Phoenicians and Creeks 
w h o settled in the Iber ian 
Peninsula, f rom Ampurias in 
the ntirtheast, to CaiJiz in the 
st iut l i , helpetl it) establish 
irade in the ewes' and gtiats' 
milk cheeses from Hispania. 
Chee.se has always been eal­
en in Spain wi th bread and 
wine st) there is lui t much 
t rad i t i f in fo r c t iok ing w i t h 
cheese. Practically the only 
classic recipe is f r ied Man-
chegti chee.se-a wontlerl 'ul 
cheese fried to perfection in 
olive f i l l f i f the highest quali­
ly. But today cheese is usc tl 
in many recipes, some o f 
them original and f)thers tak­
ing their insp i ra t ion f r o m 
other cfiuntries. 
Cheese enhances ilavtirs and 
can give a smf:itither. crt^anii-
er texture i t i certain dishes. 
So when usetl Itir c f i f ik ing , 
account must be taken nt)l 
tinly of its la.ste but also of its 
fat content and meltability. 
There is a right type and a 
right degree t)f rii>;ness for the 
ciieese in eveiy tlisli. tieiiend-
ing on what is required-a 
crisp, loasietl cheese lopping 
or .1 ere.iniy. snu H iih SLiiite. 

Cooking with 
Spanish cheeses 
One o f h i s to ry ' s f amous 
anecdotes was the ctimment 
made by the French presi­
dent, Chades de Gaulle, that 
it was practically imptissible 
If) gf)vern a c t )unty prf)duc-
ing fiver 300 different types 
o f cheese. By the same 
chalk, gfiveming Spain can­
not be much easier as the 

Spanish cheese p o r t f t ) l i o 
ct)tiiprises abtiui f)ne hun­
dred varielies. St). It) simpli­
fy the cf)niplex lask of com­
piling a set of recipes using 
Spanish cheeses, we hasetl 
our .seleclifin tin geographic 
f i r igin and the type f)f milk 
u.sed. Of the eleven cheeses 
selected, seven have a De­
nt )mination of Origin (Teli-
l l a , Ma jo re ro , Id iazaba l , 
Mahon, Rtincal, .Vlanchego, 
La Serena). 

The 'Toria de La .Serena, pro­
duced in the district f i f La 
Serena in Badaj t iz , Ex­
tremadura, w h i c h is in the 
southwest o f Spain, has a 
minimum ripening period t if 
three weeks alilioiigh ii c m 
last several months . The 
paste is fairly cfimpact and 
.stift and the rind is washed. 
In my t ip in ion , its unusual 
navtir-slightly stiur from fer­
mentat ion and bitter f r o m 
the vegetable renne-makes 
it suitable for quick recipes 
as i l melts in the moulli . I l is 
excellent lor f i l l i n g t]uick-
fried pasties, in a [lasta sauce 
tir f in quick-grilled canapes. 

Tetil la is p roduced in the 
area between l.a Cfiuma and 
Lugo in Galicia, in the ntirth-
west cfirner of S(iain. This 
cheese, wid i a ctimpact and 
uncooked paste, ripens in 
just two weeks, l l is a soft, 
fiill fat chee.se that is slightly 
sweet and ntit at all sally. It is 
an excellent cluiice fiir use in 
dishes needing fast-melting, 
fa ty cheeses, being ideal for 
hot pasties and .stuffings. 

V a l d e o n is p r t i d u c e d i n 
the V a l d e o n area in i l i e 
prt ivince t i f Leon, close tti 
the Pictis cle Eurf)pa moun­
tain range in the nor th t i f 
Spain. It is a b lue chee.se 
that is generally made fr t im 
cows' milk but in spring and 
summer f r t i m a b l e n d of 
ctiws' and goats' mi lk . The 
minimum ripening period of 
three months gives a sof t 

paste with blue veining. It is 
a v e y strting cheese wi th a 
v e y high fat ctintent apprti-
p r i a t e f o r any dishes in 
w h i c h Cabrales tir P ic f in 
cheeses might be used, as 
king as care is taken \o avoid 
smothering the llavtir til the 
main ingredient. T f i actom-
pany red meat, i l is o f t e n 
lieaten wi th cream it) make it 
siiKitither and milder, 

iMaiorero or Fuenleveniura 
cheese is prtiduced tin ihe is­
land f)f Fuenleventura in the 
Canaries in winter antl spring 
with full cream goats' milk. It 
is usually consumed when 
semi- or f u l l y - r i p e n e d but 
Sf)nieiimes when fresh. The 
paste is unctmked and com­
pact and the flavf)r is strong. 
Depentling on the degree t)f 
r ipening, it can be used to 
greater or lesser effect f t i r 
.sauces, fillings and saktds. 

1 bo res is prochtced in the 
northea.st of the prtivince f)f 
Caceres in Extrematlura with 
f u l l c ream Ret in t t i goats ' 
mi lk . Il is a very artimatic. 
slightly stiur and salty chee.se 
dial has the typical flavor of 
gtiats' milk. It is ripened for 
two weeks tti three mtintlis. 
The paste is soft , as is the 
rind, whit h is tilled and coat­
ed w i t h p a p r i k a , l l has a 
high fat Cf:intenl and a great 
perst)nality. An unusual gas-
i ron t imic appl ica t ion is to 
breat lcrumb and f ry it and 
serve it with retlcurrani jelly. 

Manchego chee.se. f rom the 
La Mancha provinces of Ciu-
tlad Keal, Toledo , Cuenca 
and .\lbacete, is made f rom 
the milk of Mancliega sheej). 
It is ripened fiir a minimum 
of 60 days and is sfild eitlier 
semi-ripened, ripe or aged. 
It is a v e y useful cheese in 
the kitchen, mf)stly becatise 
f)f the pf)lential of the d i f ­
ferent degrees f)f ripening, 
all wi th the same amount of 
fat hut w i t h d i f f e r e n t de­
grees t i f mtiisture. 

I d i a z d b a l is p r f )duced 
th roughou t the Basque 
Ctiunty in the ntirth of Spain 
from winter t f i summer using 
unet)fiked Latxa ewes' milk 
The pressed jiaste is ripened 
ft)r a m i n i m u m o f i w t ) 
months and is sometimes 
smoked . It is a f u l l cream 
cheese. The smoked tind ful­
ly-ripened versit))! confers a 
clelicate w o f i d Oavor lo au 
gnitin dishes. When not fiilly 
ripened, it is creamy, with the 
slight tang that is characteris­
tic of ewes' milk- It is ideal fiir 
luLxing with titlier cheeses in 
desserts such as ice creams, 
cheesecakes tiiid creams, 

ll)erico is a v e y characteristic 
Spanish cheese as il lui.xes die 
l l iree ty-pes of m i l k - t o w s ' , 
ewes' and goats'. This cheese, 
wiUi the highest jirtKluction in 
.Spain, is elabf)rated indusirlLil-
ly fn in i pressed paste and lis 
ripening peritid kisls from 25 
tJays to SLX mondis. 'Ihe flavtir 
is a combinalion of the three 
types f i f milk. It is as versatile 
for cooking as .Mtmcliegti. the 
stif ingest cheeses being ideal 
for grating antl the softer tmes 
being suitable when a fast-
melting cheese is rtK^uiied. 

La Garrot.xa is prtiducetl in 
inland Cataltinia in the north­
east of Spain frtim gtiats' milk 
and ripened for three it) six 
weeks. It h;ts a .sf)ft, compact 
paste and a bluish-grty rind. 
Its s t r tmg. piquant taste 
means that its ga.strtintimic 
partners sht iu ld either be 
.stning-navored sti that they 
are not tiverwlielmed by the 
cheese, tir neutral-flavored, 
such as pasta and |iotaH)es. 

Mahon conies f r o m the is­
land t i f Ment)rca in the 
Balearics, being j:)roduced 
from September tti July. The 
ripening period is between 
f ine v^eek and up to f i v e 
n i f in ths . It is matle t i f un-
cti t iked pressed pa.sie, antl 
the f)range r ind is o i led f)r 
coated wi th paprika, l l is a 
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very a romat ic , f u l l - f a t or 
metl ium-fat cheese w i t h a 
slightly stiur antl sally taste 
and its texture is similar tt) 
that of Parmesan. It is used 
in several Menorcan dishes 
vv i lh Venel.ihles .md ! i ie ; i l . 

Roncal is produced in the 
Rfincal Valley in Navarre in 
the ntirth t i f Spain. The un-
Cf)t)ked tir semi-c t i f iked 
pressetl paste is ripened lt)r a 
minimum t)f three nn)nihs. 
The rind is tlark brown ami 
the very rich paste is ivtiry 
white. When gnited for u.se in 
cot)king. lis strong taste and 
slight sharpness give a v e y 
unusual and plea.sant fiavor. 

T/.)e keys to success 
Cf) f )k in i ' w i t h cheese re-

tpiires care. .\ lew golden 
rules must be remembered, 
as excessive tir incorrec t 
c fn)k ing may separate the 
fats fit)!!) the prtiteins, con­
ven ing the cheese in t t i an 
t i i l y , leathery antl i n d i ­
gestible mass. 
* Cheeses should be addetl 
ifiwards the end of the ctitik-
ing prticess. When used in 
the f iven . the temiieratt ire 
shfiuld never exceed 160°C 
(320°F) and the dish shf)uld 
be no less than 6 cm (2.4 in) 
from the heat stiurce. 
• Au gnitin dishes shfiuld ntit 
be a l l o w e d t t i darken tot) 
much because heat alters the 
flavor of the cheese. A few 
tlalis ol butler may help the 
cheese t t i melt and spread 
better over the surface. 

* . \ simple salad has a lf)i it) 
gain frt)in the addi l i fui of .1 
lillle tlicetl cheese 
* Many soups are much lastier 
if a few spofinfuls of grated 
( heese are allowed lo melt in 
them just liefiire serving. 
* Haiti cheeses are suitable 
for gni t ing but they shoultl 
be grated just beftire u.se in 
order t t i ensure lhat i l i e i r 
tironia is ntii Itist. They are 
alsf) itieal f f i r souff les and 
fiir ati gnitin tlishes. 
* Stift cheeses are ideal ff)r 
egg tlislies, sauces and egg 
cusiarcLs. 
* Medium hard cheeses lhat 
can be slited ordiced and lhal 
melt easily, are suitable fiir fill­
ings and tither |)re|ianitif ins in 
which all thai is required is 
the Cleanliness f)f the cheese. 

Maria Jesus Gil de An-
lunano is <nie if Ihe most 
veteran Spanish joiul writ­
ers. She has ivorked with a 
number <f publications and 
has written several books. 
She also glides crnirses in 
Spanish f(tod and cooking, 
anil in 1991 she was aivard 
ed Ihe .Sational Ga.sironomy 
Prize. 

A l i s t o f S p a n i s h cheese 
p r o d u c e r s w i l l be p u b ­
l i s h e d i n t h e n e x t f e w 
nionth.s and w i l l be made 
available a.s a b rochure o r 
o n disket te . For m o r e i n ­
f o r m a t i o n , see page 9. 

R E C I P E S 
Valdcon or Cabrales 
Cheese Dip 

225 gr of Valdeon f ir fit her 
Spanish blue cheeses, such 
as Cabrales 
1 I 2 glasses w h i p p e d , 
un.sweeiened cretim 
I tbsp Worcester .sauce 
Sail antl f resh ly g r t i u n d 
black jiepper 
Mix all the ingret l ients in 
the blender. Ser\ e in a bf)vv 1 
su r r f )unded w i t h carr t i t 
st icks, chips, savtiry bis­
cuits, ce ley, etc. Makes an 
excellent starter, 

Reconinwnded wine: 
I ) y natural cider. 
In general, sauces like this 
that are served as aperitifs 
have strong navt)rs that en-
ct)tirage tirinking. 'Ihe Valdef')n 
or Calirales cheese tlip gfies 
remarkably well with fresh, 
dry cider, preferably f r t im 
the latest ;ipple harv est. 

Spinach Salad with 
Ibcrico Cheese 

StRV I-S 4: 
1/2 kg young spinach 
250 gr medium-ripe Ibd^ricti 
chee.se 
150 gr bacon in fine thick slice 

3 slices of bread for frying 
100 gr %valnuis 
Olive oil 
DKKSSING: 
12 llisp virgin olive till 
I tbsp sherry v inegar 

I ibsp musLird 
I tbsp sugtir 
Salt ;md pepjier 

(;hf If i.se the lUf )St tender of die 
s|iinat ll leav es. Wash, drain 
antl tear inlf) mt)re t)r less even 
pieces. Kemi i \ e ihe rin. 1 In )iii 
the chec-se and bactin antl tlit e 
lx)th. 'Ihen dice the breatl. Fiy 
the bacon antl breatl in lhef)il. 
.Mix the sjiinach with the ba-
cfin. chee.se antl vviiliiuLs. 
DRt̂ siNC,: Dis.solve the sugar, 
salt, musi;ircl and pepper in 
the vinegar because they do 
in)t dissolve well in f)il . Add 
the t)il while .stirring and dre.ss 
die .salad. FinalK" sjirinkle with 
the culies f)f fried Iiread and 
dectirale with walnut quarters. 

Recommended trine: 
D.O. .Navarra rose. 
Salads do not generally go 
wel l Willi wine because f)f 
the acidity f)f the vinegar f i r 
lenmn used in fhe dressing. 
In this case, the other ingre­
dients counter the acidity, so 
a f resh . : iromatic. smf io ih 

Garnacha rose wine w o u k l 
neutralize the vegetable fiti-
Vf i r t i f the spinach and bring 
fiut llie fiill taste tif the Ilieri-
Cfi cheese. This type t if rtise 
wine frti in the D.(J. Nttvarra 
is exce l l en t . A new D . O . 
(agales vvtitild alsti gti dt iwn 
well , being Ixtsed f in the ex-
pre.ssive Tinto Pint) v ariety. 

Ibores Ramekin "with 
P rawn Sauce 

Sl-KVES 4: 
250 gr r i p e n e d Ibores 
cheese, grated 
75 gr streaky bacf)n 
1 glass of milk 
1 gkiss t i f cream 
4 eggs 
Salt and jiepper 
Nutmeg 
PK.AVi'N s.M 'f;K: 
250 gr prawns 
I tbsp filive oil 
1/2 t)nion 
I garlic clove 
6 tbsp tomato .sauce 

I gla.ss Brandy de Jerez 
.•\ few drtips fifTaba.scf) sauce 
Dried larragtin 

Finely tlice the streaky bactin 
;ind blanch in boiling water 
f o r one m i n u t e . Beat the 
eggs in a l i t iw l . add the grat­

ed cheese, milk, cream, salt, 
pejiper and nutmeg. Grease 
a niti l t l wi th butter (or fiiur 
i n d i v i d u a l molds) and f i l l 
wi th the mixture. Stand in a 
pan t)f lit)i waler and bake al 
I80=C (354°F) for 40 minutes 
( o r 20 ni ini t tes in ihe m i ­
crowave, but remember that 
the mtild must be made of a 
suitable material). 
PK.WN S.M f.i:: Peel the prawns, 
wtish the he;itls and lit )il for 2ll 
minutes in just a little waler 
vvidi ,s;ilt, |K'|i|K-r and an f )nion 
skin . Drt i in, stpieezing the 
juice out of the heads aiitl set 
aside, Sauid* the chf)ppetl 
t)nkin and gadic in the fil l and, 
befiire they darken, add the 
pitiwns. the lf)niiilf) sauce and 
the crushed larragt)n. Then 
sprinkle tin the brandy and as 
Sf X in as il he.its up. put a fiame 
t f l it. Seastin with a fev\" tlrfijis 
of Taba.sco H) ta.ste, atltl the 
stock made from the prawn 
heads and .stir. Bring to a boil 
and serv e \v ith the ramekin. 

Recommended trine: 
Y t i u n g w h i t e w i n e , C.V. 
Tierra .Maianegra' ( Batlajoz). 
The strength of the Iliores 
cheese, w i t h its ar t imat ic 
reminiscences f)f gtiats ' 
m i l k , t lominaies the eggs 
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and cream in the recipe sti 
the wine chosen sln)uld nol 
overct)ine ihese aromas. A 
wine frt im die same area as 
ihe chee.se vvtiuld be a gtifid 
chf)ice-a C.V. Tierra Maia­
negra. T f i d a y ihese are 
.sweeienetl by mt)dern pro­
cessing and are based on 
die Viuia grape and die na-
tiv e v arieties Cayetana and 
Mantua. This wine fi l ls the 
palate w i t h artimas and is 
w a r m on the ntise w h i l e 
light Sf) il wi l l neither df)mi-
nate the fi)f)d iitir wi l l its ef­
fects be lf)st because tif the 
strength of the cheese. 

• C.V. stands tor Cximurcu I iiiioJu, fir 
wincnukinj; tlislrkl. 

Vegetable Soup w i t h 
M a l i o n Cheese 

SERVHS 4; 
2 medium-sized finions 
2 earn lis 
2 leeks 
I gariic clove 
1 ce ley stalk 
6 tbsp t)live oil 
14 kg ]it)tatoes 
I liler (if vv ;iler 
I .ylass f)f milk 
Pinch of thyme 
1/2 bay leaf 
15(1 gr fu l l - fa t r ipe Maht'in 
cheese, grated 
Salt and pepper 

Peel the t inions and garlic 
and c l i t ip f i n e l y . Peel the 
carrots and ce lery , wash 
and tlice. Remove the out­
side leaves and the green 
part t i f the leeks, wash and 
cut intf) fine rings. Ileal the 
f)il in a large pan and skiw-
ly saute the vegetables . 
Peel, wash and d ice the 
pti tatf ies and add. Bef t i re 
the vegetables lu rn cf)lt)r, 
add the b f ) i l ing water and 
seasf)n w i t h salt, pe j iper . 
thyme antl the 1 '2 bay leafi 
Cover the pot and leave to 
simmer for 45 minutes. Add 
Ihe hot m i l k and half i l ie 
g ra ted cheese. Leave to 
cti t ik for a fur ther 10 min­
utes antl check the season­
ing. Ser\'e the .stiiip. f)ffering 
the rest f)f the grated cheese 
al the table. This .stiup al.sti 
wf)rks very we l l w i i h ripe 
.Vlanchegfi cheese. 

Recotnmended wine: 
D.O. Navarra ro.sti. 
.Mlhfiugh .stiups are not the 
best cf)iiipanions fiir v\ ine, 
as this soup has been en­
riched wi th the creaminess 
and zing of the cheese, i l 
w o u l d go w e l l w i t h a 
young rose. The fruity aro­
mas, ytiutl i and slight acidi­
ty t i f a Navarran ro.se wine 
can ct impete on an etpial 
f f i t i t i ng wi th the ctimbina-
df in t i l Mahf'in cheese wi th 
vegelables. 

Eggplants w i t h Tet i l la 
Cheese 

SKKVI-S 4: 

4 eggplants tif similar size 
250 gr Tetilla cheese 
8 tbsp til ive t i l l 
1 kg tfimatties 
1 garlic clove 
1 large f inif in 
1 small green pepper 
50 gr Iberico cheese, grated 
Sail and pejiper 
I'arragon 
Pinch f i f su.tiar 

Finely cht)p half the tmion 
and sault} in ha l f the t i l l . 
Wash the tt)maioes, chop 
and f y on lop t)f the f)iiion 
until any w ater has evaporat­
ed (alx)ut 20 minutes). Sieve 
and .season with salt, pepper 
antl finely chopped larragf)n 
(adtling a pinch of sugar, i f 
necessary, it) ct)unter the 
ac id i ty f)f the tf)mau)es) . 
Wash the eggplants and cut 
init) ivvt), lengthw ise. Bkuich 
in sailed boiling water fi)r 8 
minutes. Drain face clown 
f)n kitchen paper. Remove 
the pu lp w i t h a teaspf)t)n, 
se t t ing aside the empty 
shells. In the rest of the o i l . 
l y the finely chr)pped gariit 
elf)ve and remaining onion 
Uigelher w i t h the washed 
and chfippet l jiepper. Add 
the eggplant p u l p , d iced 
Tetilla chee.se and t w o la-
b lespof)ns f)f the Uimai f ) 
sauce. Seastm w i t h salt , 
pepper and ch t ipped tar-
r ag tm. F i l l the eggp lan t 
shells, sprinkle wi th grated 
cheese and b r o w n in the 
tiven. Serve litit with U)matf) 
.sauce sprinkled with cheese 
and chtipped tarragtm. 

Recommended trine: 
Y o u n g red Cencibel . D.O. 
La Mancha. 
Eggplants are grow-n antl 
etiten thrf)ught)Ut Spain but 
receive special atientif)n in 
the area t)f Castile-La Man­
cha, so the best par tner 
Wf)uld be a wine frf) in this 
regitii i where the predomi-
n;inl variety is the ntible Cen­
cibel , elsewhere knf )wn as 
Fempranilk). .A yf)uiig, fruity 
wine wi th a good acid bal­
ance Cfimbines well w ilh the 
ac id i ty o f the t f )ma i f ) . al­
though this is alreadv' toned 
d f iwn by the creamy cheese. 
The clean, fresh and f ru i ty 
artimas of the Cencibel mary 
v\ell with this vegetable dish. 

Tagl ia te l l i w i t h 
Four Cheeses 

SERVES 4: 
250 gr spinach lagliaielli 
50 gr Garifitxa cheese 
50 gr very fresh Manchegt) 
cheesi-
50 gr .Matt) f)r Burgtis or 
Reqiiesf'in cheese 
20 gr ripe Manchegti cheese. 
grated 
2 egg ytilks 
I glass f )f milk 
I small glass t)f cream 
.Sail and pepper 
Nutmeg 
Fresh sage 

Rijie Mancliego cheese, grat­
ed as an accf)mpaniineni. 
Remtive the r i nd f r t i in the 
cheeses. Crush them ttigeth-
er wi th ;i fiirk tir mix in the 
h l e i u i e r . t h e n . u i d l l i e r i pe 

.Vlanchego cheese, the egg 
v f i l k s . the m i l k and the 
cream and mix until a light 
cream is tibiained. Flavt)r antl 
sea.stin to taste with salt, pep­
per, nutmeg and chf ippe t l 
sage. (;fx)k the pasta in plen­
ty o f salted b t i i l i ng water, 
tlniin antl while hot. mix w itii 
the cream tiver the beat but 
without allow ing it to boi l . 
Serve at tmce. 

Recommended wine: 
Red "95. D .O . Sf)montano 
II luesca). 
Pasta is a neutral f tx id lhal is 
flavtired by die sauce accom­
panying it so the chtiice t i f a 

wine must take into acctiunt 
the flavor tif the .sauce ingre­
dients. The mild, medium fin 
cheeses w i t h a l i t t l e r ipe 
Manchego w t i u l d g t i w e l l 
w i t h a red wdne f r o m the 
new but prest igi t ius D.O. 
Sf )mf) i i l an t i . 'I'his w i n e is 
based tin carefully blended 
Tempran i l l t ) antl Mf)ristel 
grapes, giving a fresh, f i rm 
and f ru i ty persistence that 
ctimbines well with the small 
|iropf)rtif)n f)f ripe Manchegti 
included in the .sauce. 

Hake w i t h Valdeon Cheese 

SKRVES 4: 
I hake steaks 
3 ilisp very finely chfipped 
leek (abf)Ul 2 leeks) 
3 ibsp olive oil 
100 gr Valdetin cheese 
1/4 liter cream 
I medium-sized can f)f small 
ct)tiked peas 
Salt and jiepper 
Lemtin 
Remt)ve the r ind f r t im the 
cheese and ciu.sli it with a fork. 
Beai ihe creim a little antl mix 
well Willi the cheese. Sautd- the 
leek in the htit t i i l . When soft, 
atltl the cream and chee.se mix-
Uire with ihe pc-as. .sLiiring f )ver 
a gentle heal until il ct)mes to a 
bt i i l . Remove from the heal. 
Sea.sfin the fish .steaks, sprinkle 
with lemon antl cook Cfivered 
in the microwave (or fry or 
grill I fiir fine minute on each 
side. .Arrange tin a dish and 
ptiur the .sauce over it. 

Recommended wine: 
While Crianza, D.O.Ca. 
La Rioja. 
The delicate f l avor f i f the 
hake generally marries well 
w i lh a d y white wine and 
this is especially sti in this 
case because t i f the cream 
.sauce with the slight pit|uan-
cy t i f the blue Valdef')n 
cheese. A dry Rifija wh i t e 
wine matured in w txxl would 
be ideal; t)r a Rueda w lute 
wine, w hich h:is the perst)nal-
i y t)f the Verdejo variety with 
its characteristic bitterness 
and dyness, woukl neutral­
ize tf) perfectit)n the flavor-
st)me sauce. Alsti suitable 
w t i u l d be a strong, young 
N;iv;irr.in CJiartkinnav. 
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Cliicken Breasts wi th 
Roncal Cheese 

SERVES 4: 
4 half chicken brea.sLs 
4 slices f)f Roiical cheese 
1 egg 
Flour 
Salt and pepper 
Olive oil for frying 
Tomato sauce 
Maichstick potatoes 

Make a leiigthwi.se slit through 
the middle tif the chicken 
breasts. Open ihem up and 
flatten them a little, .season 
and place a slice of cheese in­
side each. Close iij^. se:ison 
and coat in llfnir and beaten 
Lg;^. I.)ee[) \YV i . inli l ; . ;oKk'!i 
fluiside and ctioked inside, 
Ser\"e -wiUi itimato sauce antl 
matchstick potatties. 

Recommended wine: 
Young red D.O. Ribera del 
Duero. 
In this simple recipe, the 
forceful fiavor t if lhe Rtincal 
cheese blends well w4ih the 
rather tasteless chicken 
meat and gives it character. 
Although the cheese on its 
own would go well with an 
aged wine, this mild combi­
nation would be vey pleas­
ant served with a young red 
Rthera del Duerti lo which 
the Tinio Fino varieiy giv es 
an excellent artimatic poten­
tial and a splentlidly bal­
anced fiavor, 

I.oin of Beef wi th Smoked 
Idiazabai Cheese 

SERVES 4: 
800 gr loin of beef 
1/4 liter ctincentrated beef 
sttick 
100 gr raisins 
200 gr smoked Idiazitbal 
cheese 
I glass of herb eau-de-vie 
4 cooking apples 
S;ili and pepper 
f l l ive i ill 
.Mtiche (or watercress) 

Soak ihe raisins in the iierb 
eau-de-vie fiir half ;m hour 
before use. Remtive the rind 
from the cheese. Cut the 
chee.se inm pieces and melt 
in a df )uhle ,saucepan tiver a 

medium heat wi th the 
brandy and a Iitile of the 
stock, stirring all the time 
while adding mtire stock 
until a thick cream forms 
(about 10 minutes taking 
care that the cheese dties 
not .separate). Put the sauce 
thrtiugh a fine sieve and 
add the raisins. Brush the 
beef wdth oil and place in 
an iron frying pan over a 
medium heat. Sprinkle the 
top surface with plenty f)f 
rtick salt antl leave to cotik 
t)n one side fi)r 20 minutes. 
Pemf)vt^ the salt with a .spat­
ula, turn over and place salt 
on the other side. Again 
leave to cook over a medi­
um heat for 15 minutes. Re­
move the salt and cut into 
thick .slices. Peel the apples, 
cut into wedges and brown 
in oi l . Serve the meal with 
the sauce, the apple pieces 
and a few leaves of Mache 
or watercress. 

Recommended ii'ine: 
Red Reserva D,0, La Ifioja, 
Red meat asks for a red 
w4ne and here a red wine is 
doubly necessary because 
t)f the ctimbinaiifin in the 
sauce of the smoky flavtir of 
the Idiazabal cheese with 
ihe herb brandy. These 
strf)ng flavtjis blend well so 
the itieal wine fiir this dish 
would he an intensely aro-
niaiic red Reserva (see 
Glossary f)n page 130) in 
which the Spanish grape va-
r i e t i e s - T e m p r a n i l l t i , 
Mazuehi and Graciano-
-comhine while untler the 
influence of the oak cask 
used for aging. Even if the 
wine w'ere a Gran Reserva 
aged in wood for 36 
months, there wxiuld be no 
danger fif it overwhelming 
the ftitid, wJiich requires a 
powerfiil partner. 

Terrine of Quince Jelly 
and .Majorero Cheese 

SERVES 8: 
500 gr tiuince jelly (or two 
tablets) 
200 gr fresh Majorero cheese 
1 glass f)f cream 
3 tbsp icing sugar 
luice of half a lemon 

Beat the cream when very 
cf)ld in a howl that has al,sf) 
been cooled with ice cubes 
fir in the freezer. tt)gether 
wi th the icing sugar. Beat 
the Majorero cheese with 
the lemon juice and blend 
with the cream. Slice the 
tjuince jelly into long strips. 
Grease a loaf tin, line the 
base with greased paper 
and arrange in it alternate, 
very thin layers tif tjuince 
jelly and cheese. Leave lo 
cfiol and settle in the refrig-
eratf)r for eight hours. Cut 
into slices and serve. A 
raint-fiavored custard sauce 
would be a very welcome 
accompaniment. 

Recommended wine: 
Okirti.st) Dulce fir Cream, 
D.O. sherry. 
Quince jelly wi th fresh 
chee.se is a classic combina­
tion in Spanish gastronomy, 
ptipular wi th a l l . In this 
case, the traditional ffirmula 
is given a .sophisticated pre­
sentation which Cfiultl he 
enhanced further hy .sei-ving 
it wi th a sweet sherry in 
wli!( . ll I l ie l ' ; i U i]ri inc. ur:i [le 
neutralizes the almost ex-
ces,sive .sweetness of the Pe-
drt) Xinienez variety, 

Manehego Cheese Custard 

SERVES 8: 
150 gr ripe Manchegfi 
cheese, grated 
100 gr sugar 
4 eggs 
1/2 liter cream 
4 ibsp sugar tti make the 
caramel 
1 dozen w-alnuts 

Place the sugar in the mold, 
sprinkle with water and 
caramelize over a htit flame. 
Coat the walls of the mold 
with the caramel. Beat the 
eggs w ilh the sugar, add the 
vei l l ineiv -s.iU d i heese . i i l i ! 
the cream. Beat together well 
and pour into the mold. 
Place in a dish of hot water 
and bake in a nn id crate fjven 
for 30-40 minuies until, when 
a needle is inserted in the 
center, it comes out clean. 
When cold, turn oui and dec-
firaie w4th die walnui halves. 

Recommended trine: 
Sweet red wine, t'rianza, 
D.O, Prioraiti (Tarnigoiia), 
Both the w'alnuts and the 
strong flavor of the ripe 
Manchegt) cheese with a 
itiuch of pitjuancy and .salti­
ness, incline the balance to-
w-ards a llavorsonie red wine 
aged in the cask. But a 
sweet , desserl w-ine w t ) u k i 
;ils() Ik- SI I IUII JIC. >i I .in 1 irn^i 
nal choice would be a Prio­
rato wine with its aromas tif 
preserved fmits, Ciirtimel and 
raisins llial wtiuld blend vwll 
vvith die fragrance of ihis f-*x-
ceplional cheese custard. 

Cheese Ice Cream 

SERVES 8: 
1/4 liler cream 
50 gr Idiazabal cheese 
350 gr Torta de la Serena 
cheese 
2 eggs 
200 gr sugar 
1/4 liter milk 
Blackbery, redcurrant or 
raspbery sauce 

H I >;1 ihe ii^ilk IV ni l rhe > re,in; 
and the Idiazabal cheese. In 
a separate bowl, beat the 
Torla de la Serena cheese 
wi th the eggs and sugar. 
When the milk reaches a 
b o i l , pour on the tit her 
cheese mixture then beat 
well with an electric beater. 
Cool. Fill the freezer con­
tainer and freeze, beating 
tince t)r twice during the 
freezing process wi th a 
hand beater. Serve with the 
fruit sauce. 

Recommended trine: 
Mo.scaiel de Godelleta, 
D.O. Valencia. 
The perfuiiie tif this grape 
varieiy, mtidified by pleas­
ing ttiuches tif spice from 
the oak cask, contrasts with 
the acidity of the ewes' milk 
wi th which these cheeses 
are prepared. The slightly 
smoky flavtir tif the Idia­
zabal cheese, wdiich is 
Cf itintered to some extent by 
the cream, is enhanced in 
the company of this wine 
and tlie tiverall blend of fla­
vors on the palate is tlmr-
taighly pleasant. 
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Tt'xi: Enric Omil 

T H E 
A N D 

B O Y 
T H E 

T H E C H E E S E , 
Q U I N C E J E L L Y 

(The tale of ihe i n c o r r i g i b l e cheese-eater) 

I ertain childhtiod memtiries la.st as if they were indelibly printed on tiur brains. 
One of my mtisi vivid memtiries stems from when I was .seven or eigiit, stimetime in the sixties, in a distant mtiun-
tain village where I used to spend the summers immersed in a world of smells, colors and sensatitins, Tho.se Uiree 

months every year, with the wealth of experiences they offered, .seemed to la.st forever. Towards the end of one hot sum­
mer, a close relation asked my father if I could help in the harvest on a farm two kilometers from the village. 
Tliis num. liis •̂ on .uul ! srieiil thie ne\l lliree d.iy.s liavelin,e m and tio w i l l i a line of len donkeys, iheir side p,u k's i i j i i<i 
the brim with apples, pears, plums, cjuinces, nuts, alintinds and hazelnuts. Our jtili was tti keep the animals in line and 
make sure that ntme of them ,straggled. 
The precifius cargo was carefully deposited in the attic of the family home wJiere hopefully it would last die winter wiil i-
t)ut rolling. We lefi eveyUiing in a jumble on the floor but, on our return from the next trip, eveything had been perfect­
ly laid out and ordered and a heady perfume fif fresh fruit met us as we came in, 
Tlie bst day, all those who had helped in the han êst were invited lo a celebration lunch. There were aboul thirty people around 
tlie table, I sal w4de-eyed at one end, clutching the coin I had earned, Tlie fixid was plentiful and of the sort to satisfy hard-work­
ing men and women so I ate little, but tlien it was Ume fiir the last course and two dishes were platred just in front of me. 
One bore tablets tif fre.slily-iiiade quince jelly of a dark mahogany ctiltir but shiny and slightly translucent with a grainy 
texture and a sharp, fruity aroma with a hint tif cloves antl cinnamtm. Served wiih it were thin slices of ewes' milk chee.se, 
with its characteri.stic, almtisi rancid smell. On the other dish was a lumpy, cheesy, snow-white mass swimming in whey 
and dotted with walnuts, raisins, almonds and hazelnuts. Amber-colored honey had been trickled over the tt)p. 
As you can imagine, with these desserts 1 made up for my lack of interest in the main course and that was the day 1 dis­
covered that cheese can be eaten in ways other lhan with bread for breakfast or as an afternoon snack. 
That memoy has accompanied me over the years and I ntiw see lhat the contrasting flavors of oriental cuisine are also to 
be found on our own doorstep where acid, .sweet, salty and spicy flavtirs can get on surprisingly well together. 
And as an adult traveling around Spain I have frequently .seen chee.se served witii c|uince jelly and fresh fruit and 1 have 
alsf) noted lhat one of the desserts mtist often repeated tin menus is requeson, mato or cttcijada (curd or cottage cheeses), 
either alone or with honey, dried fn-iits tir aniseed liqueur. 

Chee.se, or rather cheeses, are part tif the normal Spanish diet, and served mo.slly with bread or as a tapa. All Spaniards 
relish the idea ofa chil led _/i'«fi .s^)m>'with a few slices tif medium ripe ewes' milk cheese, preferably in a Seville bar. In 
Spain, cheese is mtire often served as a starter or aperitif than at the end of the meal as in France. 
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A S P A N I S H C H E E S E B O A R D 

A selectif in tif cheeses is much iimre than a satisfacttiy substitute for an eveyday meal. If the cheeses servetl are Sp;inish. 
preferably with a Denominatit in of Origin, then prt ijierK" partnered, they can amfiunt tti a retil feasi-with gfx)d fresh bread, 
red wine, fresh antl dried fruit, raw and ttiasted nuts, and fresh, young v egetables such as celey. carnits. ratlishes. retl pep­
pers antl ytiung zucchini. 
Our suggestit)!! wf)uld be a selection tif five Spanish cheeses with five D.O.s, cheeses thai can be fi)untl f)n the interna-
liontil market-Teiilla, .Majtirert), Manchegti, Idiaziibal antl Cabrales. This t)rtler would be the righl fine fiir iasiing-frf)ni the 
mildest It) the strf)nge.st, .Ml are made with vvhf)le milk .st) they are full-fat cheeses and highly ntiurishing! 
•|"he first is the typical Galician Tetilla so named bet aiise of its shape-a slightly fiattened breti.st with an unusual stirt f )f nip­
ple. Matle in the ntirtheast of Spain in (lalicia, the part the Rtimans t ailed Finis I'errae. it is mild, sweetish, creamy and 
melts in the nif)uih. Its slight sharpness ctimbines with the arf)ma t)f fermentetl butter. It gf)es vey well with thick Iiread. 
itleally from a Itiaf made of ctirn nf)ur. 
The .sect)nd, Majt)rert). is ne%v anmngst the ctinstellatitin tif D.O. cheeses. It cfimes frfiiii the island tif Fuerteventura in the 
far sf)utheast of the Canaries antl is made exclusively l'rf)m gt)ats' milk. ;i thick :ind artimatic milk from animals that graze 
on Ihe thin gnis.ses growing in this semi-tleseri areti where nitist fif the moisture ctimes frtim the marine breezes bltiw ing 
off the Ailantic. It is a .semi-ripened cheese tif pressed pa.ste. cf)ntaining all the navf)r t)f gt)ais' milk and leaving the per­
sistent afierta.sie f)f walnuts and tiried fruiis given by its ripening process. In the Canaries, it is usually ealen wiih ihe cla.s­
sic pfjpf/.v </r/7/,c,'f/(/</.v (ptiiatf)es lx)iled in their jackets) tir w ith thick while unsalled bre;itl. 
Hallway through our cliee.sebf)ard we ct)me It) Manchegf). the best knf)wn t)l' the Spanish cheeses and the f)ne lhat sets 
the standtircis fiir cheese-making in Spain. It is matle of pure ew es' milk frf)m the .Manchegti sheep aiul should be medium 
ripe Iti rifie, well-pressed and with the whey remtived. The flavor is intense antl mature, creamy in ihe mtaiih and slight­
ly pititiant with a ttitit h tif stilt and the juiwerful arf)mas tif ewes' milk. For a recommendation as if) htiw tfi eat il , what 
heller lhan tti ctipy the example given in Don Quijf)te tie la Mancha antl eat it with bread freshly baked in a wood oven 
with :i yf)ung, fruity red wine. 
.Next we ct)ine tti a farmluiu.se cheese that is much prized by a regif)n famf)us ff)r its fi)fid and Imme iti the best restaurants 
in Spain: Idiazabal is t)ne f )f the hallmarks of the Ba.sque Country. It is a ripe chee.se tradititinally made ftir keeping and 
normally snitiked. .X thin slice placetl between the tf)ngue and pakiie will reveal its pit|uancy and slight bitlerness (from 
the lamb's rennet), its aroma f)f beech, birch antl havvtht)rn wf)fitl and its persistent sharpness. In its luinielantl. it is Iradi-
tionally v\ aslietl dtiwn with a gf)t)d Rif)ja t)r. more ret ently. with t itier in one tif die many kical cider bars. 
Finally, ihe mf)st pf)werful and well-tlefined t)f the Spanish cheeses. .\ classic frf)ni the Astiirian mtiunUiins where it ma­
tures in high caves airetl by the ctild, damp and .sally winds frtim the Bay tif Biscav. Cabrales is a cylindrical, medium-sized 
chee.se, produced by hand in small quantities in the .Asturian part tif the Pictis de Hurtipa National Park, It is a blue cheese 
that is .Sf) creamy it can be spretid, with a slicky rind and a petieirating smell. Il is a cheese for ct)nnoisseurs and lovers tif 
mature, full flavtirs. Spread a little on a slice f)f fresh tf)ast or serve it w4tli cider t)r an tiak-;tged white wine; fir t y it vv iih 
a genenius. .sweel. thick w ine like Pedrt) Ximtl'nez. 
The result f)f f)ur chee.sebf)ard is a full meal vv iih five varielies of cheese (we will (irobably have ealen between a hundretl 
and a hundred antl fifty grams tif cheese), different types tif bread, a selectif )n t)f fruit and fresh vegetables and at least a 
cfiuple f)f wines-w hite crianza (see Glossay t)n page 130) antl ytiuiig f)r crianza red. 
.And that's where mv sU)rv ends! 

Enric Cannt is an agricultural engineer specialized in dairy farming who has devoted most of bis profes.sioncd life to the 
world of cheese, lie has published ttco books on the subject and has been a regular contributim to pitbltcalions specializing 
in gastnniomy for moiv than a decade. 
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V I N E Y A R D R O U T E S O F S P A I N ( I ) 

I n this i.s.sue we begin a 
series tif travel routes 
arountl Spanish wine re­

gions. Each journey will take 
readers around one region's 
bodegas and vineyards, ex­
ploring the land.scapes, cul­
ture and character of" the 
people liehind the wines tin 
the way. Our first route 
loops tltroLigh the vineyards 
of southern Galicia in the 
green northwestern tip of 
the peninsula. Here, in the 
last twenty years, no less 
than five denominations 
have leapfrogged their way 
from obscurity to an inlernti-
tional repuiatitin for prtxiuc-
ing characterful, cutting-
edge wines. The journey 
starts in the pilgrimage city 
of Santiago de CoiTipostela, 
runs down the western At­
lantic shores and then cuts 
east along river valleys and 
over sierras iiefore return­
ing to Santiago along the 
.southern pilgrimage trail. It 
takes you past fishing ports 
and Celtic sites, Cistercian 
monasteries and pilgrimage 
churches, all set against 
mesmerizingly green land­
scapes of the region 
where they say rain is art. 

ALICIA 
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UJh Kilniilut'ia .llMtti: U.O KitK-tro vineyards near Lciro. 

Wei foliage in the 
V ineviircLs, scudding 
ck)uds above, and 

legend hanging in die damji 
sea air. On the rtiad frtim San-
liagfi to the wine country, 
vines appear well beltire the 
coast. By the time you reach 
the silted-up port of Padron 
they .seem to lie eveywhere, 
stpieezed into gardens and 
vegetable patches or planted 
as arbors tiver porches and 
pathways, but rarely mtire 
than the handful tif vines 
needed tti supply a family's 
needs for the year. Tlie 
ttiw nspeople here say Saint 
James. ]iatron saint of Spain, 
preached his first sermon f)n 
the hill f)veritx)king the town; 
frf)m i l ytiu can see stiuth 
over viciou,sly bright green 
fields lo the Ria de Arosa, 
where die commercial vine­
yards ,start. Local legend also 
tells that the boat wdiich 
lirtiught St. James' lux-ly back 
tfl Spain after his death made 

landfall here, and in the 
parish church, doors in the al­
tar-frtini swing open, as if 
miraculously, to reveal the 
iiitioring stone. Wine, too, is 
magicked into a spiritual af­
fair. "DetnpoLs de Dios /Viva o 
vifiof—After God, king live 
wine'.-wroie Rosalia de Castro 
(18.37-85), Gaiicia's grealesl 
poet, whfi spent her final 
years in Padron. The ptiem, a 
conversation between land-
kird antl tenant, goes on: 

- f-E haberd vino na Gloria.^ 
- /Colo, colof -fCoiisa boa/ 
- ;C6lase como .xarabe! 
- Men compadre, o que beti 
sabe corre sin trigo nin 
broa... 
- And would there be wine 
in I leaven'' 
- Drink, drink! What a beau-
lilul iliing! 
- It's as snit)f)ih as symp! 
- Oh how it slips ckiwn, my 
friend, with neither wheat 
nor cornhread... 
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riie Kias Baixas: 
Old (iraix-s. New Wines 

Soon after leaving Padron, 
yfiu reach the Artisa eslu-
ay's glassy waters and cross 
the northern limit into the 
firsl of the Rias Baixas de­
nomination vineyards. The 
quilt of low rolling fields is 
crisscrossed hy parrale.s. dis­
tinctive granite and wire 
jiergfilas used along ihis Al-
lantic coastline to lift the 
vines away f rom the wet 
earth and towards the sun­
shine. All ihe vineyards here 
are planted with the same 
native grape, Alhariiio (.see 
Spain Gotinnetour No, 36), 
\s iiiih li.is HI I )••,', li in ll lis re­
gitin for at 1 ea.sl .seven cen­
turies alongside other local 
varielies whose sings ting 
names dance off your 
tongue: Treixadura, Caiiio. 
Loureira. Hspadeirt) anti 
'Forrontes. It is these grapes 

and above all the Albarino, 
a small thick-skinned type 
which resists Atlantic damp 
well, wdiich give the l{ias 
Baixas' luminous white 
wines their cliaraclcr. In­
tensely fruity, vvith lingering 
aromas reminiscent of a 
walk thrtiugh an tirchard, 
ihey fill evey ctirner of your 
mouth with flavors running 
the gamut between sweet­
ness and acidiy. 
Why, then, did Albarii'io and 
the other native varieties 
lake so long to make it onto 
the world wine map? One 
simple answer is that until 
recently the Galicians drank 
the wines iliemselves (and 
they really do drink, an av­
erage of 134 liters of wine a 
year, three limes the nation­
al average). Also, despite 
die vv ines' .seminiythical rep­
utation based on their 
scarcity, their high acidity 
and lov\- alcfiholic ronieni 
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often lipped them over the 
edge to cringingly sharp 
table wines. In the end, it 
was the arrival of tempera-
lure-contrtilled .steel vats for 
sltivv, [irecise fermentalitin 
anti chilled stabilizing iliai 
.lli< )\\ k-ii (he u.i:i]ies n i -.lii iw 
their full pfHernial, As pio­
neering bodegas led the 
way in the late 1970s, new 
planting took off spectacu­
larly-over 85 percent of it 
Albarinti—and native grape 
prices soared. 
But il ttitik another decade 
of wtirk replanting con­
trolled cloned stock for the 
wines to win full Denomina­
tion of Origin (D.O.) status. 
Finally, in 1988, three grow­
ing areas were grtiuped 
around the Albarifio grape 
and Atlantic climate; the Sal­
nes Valley, on the lefi bank 
of the Arfisa esluay; El Ro­
sal, f)n the lower Spanish 
reaches of the River Mino, 

where it forms the frontier 
with Portugal; and Cfindado 
del Tea, higher in the Mifio 
valley. All three areas share 
broadly similar growing 
cfinditions: an Atlantic cli­
mate with morning mists, 
heavy rainfall (art)und 1,500 
mm/59 in annually), lightly 
acidic stills f)f ertided gran­
ite overlaid with sand tir riv­
er clay, and similar cultiva­
tion techniques. The vines 
are densely planted, mainly 
on parrales which bank the 
vineyards high with green 
foliage in summer. In win­
ter, after pruning, they con­
vert It) steel and sttine skele­
tons. Today, over 1,700 
hectares (4,200 acres) of 
vineyarcis produce 7 million 
liters of wine annually (99-6 
percent fif it white) and the 
grapes are the mo.st expen­
sive in Spain. Production 
continues tti rise—in fact, it is 
expected tti double in the 
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next decade-since few vine­
yards have yel reached full 
maturity tind fringe pockets of 
viney ards are being absoi lied 
into the D.O. all tlie time. 

rhe .Adaiil ir Vinryards : 
Valle del Sallies 

Once a potir area tif fishing 
villages th;il lived off subsis­
tence farming and fishing, 
the bulging Salnes [leninstiki 
is the largest of the Rias 
Baixas three growing areas 
(1,105 hectares/2,730 at res) 
The vineyards here are jum­
bled with eucalyptus 
wfiods, classic minifttndios-
smal I holdings of cabbage, 
pfitaio and turnip green 
fields plus a few fruit trees 
and vines-and marshlands 
ainning down to the sea. To 
ilie north and south, the 
sht)reline runs inland along 
the deep rias. or estuaries, 
which slash the ctia.si. Fleie 

[here is evey type of wine 
making tiperalion: elegant 
granite pazos, or manor 
houses, whtise tiwners have 
made wines in the same 
bodegas for centuries: new 
ctioperatives with siate-of-
ihe-an cftuipment owned by 
several hundred growers; 
and small wineries with lim­
ited produclitm tif esiaie-
botded fine wines. 
The most architecturally 
striking of the dozen wine­
making pazos is Fefinanes, a 
Kith-centuy palace whose 
low profile frames one of 
Gaiicia's mtist beautiful 
squares in the .seaside wine 
capital of Cam bad OS (see 
page 93). The pazos were 
always as much fiirm estates 
as country palaces and at 
Fcfiiianes the tild walled 
garden and bodega here 
survive intact. In 1919, the 
ow'ner, the Martjues de 
Figueroa, pioneered Albari-
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SCALi: I'RODLICTION IILLI 'S TO PRLSEKVE ITIK WINES' KRLITY INDIVIDLALITV. 

hti vines at a dme when im-
])( i-k tl i-hse.ise- resisLinl vari 
eties hticl .swept ihe board in 
the wake of phyllfi.xera. He 
began to make fine wines 
aged and IVrmenietl in w^tiotl 
up to six years, ft ir many 
years tiie only ones of their 
type. Even now, after a late 
switch to fermentation in 
steel, a round oakiness re­
mains a Fefiiianes trademark 
(they use American oak liar-
rels frtim Jerez), Htiwever, 
today, the current Marqut^s 
buys mcist grapes from other 
grfiwers to make up the tfital 
production of 150,000 liters 
btiitied in early .summer. 
Bodegas Salnesur, on the 
other side of town, offers a 
cfimplete ctjnlra,sl. Founded 
as a cooperative in 1988, it's 
one of the denomination's 
iwf) largest producers, witli 
341 members and an aver­
age annual production of 
800.000 liters of wane. Frtim 
the top tif its modern pur-
ptise-buili bodegas there is a 
splentlid view tiver eucalyp­
tus ftirests, vineyards and 
ihe ria where i l meets the 
sea. Three differeni mtmo-
varietal Albariiit)s are ntiw 
produced. One is a classic 
wine fermented in steel for 
20-25 days before clarifica­
tion, staliifization and micro-
bititic filtering; the second is 
a wine aged in Galician oak 
which emerges with darker 
flavors; the third is made 
with macerated fruit to give 
a wine fairly bursting with 
feisy flavors and aromas. 
Finally, Pazo de Sefiorans 
represents a classic vino de 
alitor. Rebuilt wi th in the 
thick stone walls tif an old 
bodega, it prtiduces a do-
in;iin \ v \ w in hiiii 'ed ^Ju;nlli-
lies acctirding to the makers' 
convictions rather than mar­
ket tastes. Owners Javier 

Mareque antl Marisol 
Bueno, together with oentil-
ogist Ana Quinlela. have 
cfillected great plaudits for 
the wdne, made from the 
grapes of fully mature, care­
fully tended vines grown on 
inland slopes, Quiiitela em­
phasizes the importance of 
the vineyard's pie de ctiha-
that is, selected natural 
yeasts cultured frt im the 
vineyard's grapes immedi­
ately before the harvest and 
used to kick gfiing fermenta­
tion. This, she says, is the 
key to the wine's final tast­
ing qualities. Delicate but 
well structured and with a 
Iting f inish, these v\'ines 
show the future potential fiir 
aging Albariiios into resewas 
I see C;l( iss:irv i m [i;i,L;e 1 .sd ). 
The cfimrast between tiiese 
three Saines btidegas says 
much of Galician character 
and winemaking. Fragnien-
la l ion makes for endless 
divided fipinttin, hul also 
for variety. Over •'1,000 
grtiwers are regi.stered with 
the L).0. Rias Baixas and 
each of the hundred or so 
bodegas lakes a slightly 
different approach. Tlu-
main distinctions can be 
Itumd in El Ro.sai and Ctm-
dadf) del Tea where wines 
may be blended with other 
native varieties, bui there is 
also considerable variety in 
the Salnes, where the Al-
hari i io clearly predtimi-
naies. Some bodegas cold 
macerate the grapes before 
pressing; most-but not a l l -
leave the musts to settle 
before fermentation; a few 
separate grapes by variety 
and area for vinif icai ion. 
then blend; some rack the 
wines once, others up to 
three tir ftiur times lieftire 
bottling. .And as a sectind 
generation of wines are 

coming through In the 
1990s, their character is de-
vcltiping again. iVlany of the 
young fienologisLs wlm de­
sign the wines-fiver half of 
them w^timen—are experi­
menting with aging in 
French, American tir Gali­
cian oak. Commercial yeasts, 
which throw up cloyingly 
strong flavors, have heen 
abandtined and bodegas are 
alsti turning away from the 
secondary malolactic fer­
mentation which adds a 
sparkly prickliness at the 
ctjst tif aroma and flavor. 
The southern cfiast road 
lakes ytiu f r t im the vine-
viiixls iliri)u_t;hi tisfiin.u vil­
lages which have grtiwn fat 
on tourism and contraband: 
El Grove is a mecca for 
se;ifi)o<| antl fish Ifivers, La 
Toja is an elegant Belle 
Epoque spa hotel dating 
back to Roman times, and 
Combarro keeps the most 
picturesque popular archi­
tecture, including a lineup 
of 35 stone granaries on 
stilts, called horreos, right 
fin the waterside. Behind 
here a road runs inland to 
Armenieira"s austere 12th-
centuy abbey, which now 
sprouts bracken and moss 
from its granite hlticks. Ac­
cording to folk history, it 
was the Frencli monks in­
vited here by Alfonso VII 
whti first planted Riesling-
sivle yr.i]ies . i iul liiese nui-
tated tfl produce Albarifit)-
In fact, as scientists point 
out, Gaiicia's wealth of dis­
tinctive varieties-over a 
hundred are planted today-
cf)uld ntii have evolved in 
so few centuries. And, in 
any case, evidence of wild 
grape pips on Celtic archae-
olfigical sites and Roman 
wdne pre.s.ses in Valdeorras 
suggests they evolved sltiw-

ly as hybrids of indigenous 
w i l d vines and varieties 
imported f rom Rtiman 
times onwards. 
But it is clearly no ctiinci-
dence that wherever there 
is a Cistercian monastery 
here, good vineyards are 
close to hand. The Burgun-
clian mtinks, skilled vilicul-
luralists, ntit only made 
their own wine, but alsti 
subsiantial prtifiis frtim sell­
ing it to c iy taverns, Santia­
go fed anfi watered half a 
million pilgrims a year at its 
height in late medieval 
times—"walk the road with 
bread and wine" ran one 
pilgrims' saying-and even 
small market ttiwns had 
their calles de vino or wine 
streets, enctiuraged by the 
town cfiuncils tti avtiid the 
drinking of infected waler. 
They survive in many 
towns. Nearby Ptinlevetlra 
(see page 94) has ,some of 
the most characterful bars 
for trying country wines, 
served blood red or straw 
yellow against while porce­
lain tazas, or cups. 
The.se bars are great places 
111 l.i[) intf) tradition;il fiiotls: 
Padrt'in's tiny spicy litit 
green peppers, .served fried 
and salietl; shellfi.sh from the 
estuaries, steamed with their 
juices or cold in salpicon 
salads; pulpo a feira. boiletl 
octopus from the .Atlantic, 
sprinkled with sea salt, 
spicy, hot paprika and tilive 
oi l ; tangy soft cow's milk 
cheeses, chtirizti sausages 
and ham frtim the pazos and 
minifundios; and, finally, 
country stiurdough bread 
made with y e tir ctirnmeal 
antl tlelicifHIS fiat empanada 
pies w îth evey kind of fill­
ing from scallops to pork 
and peppers, from the bak­
ers' wofid-fired tivens. 
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South If) lliv Rivt^r Mit'io: El 
Rosal and ('uiifhulu tlel Tea 

The road from Valle del Sai­
nts to El Rtisal and Conda­
do del Tea runs down the 
cfiasi past the humming city 
of Vigf), Spain's most impor­
tant fishing ptirt (see page 
9-i)- 11 ere you can veer off 
along the coastal road. 
Stiuih of Bayona you finally 
hit open countryside vvith 
broad horiztans. The fields 
are gentle and dfitted with 
meidas, teepees of maize 
leaves, but the seas beat 
against a wild ctiastline. It is 
said by the Galicians that 
every wave carries the soul 
of a sailor who has died, so 
many btiais have been lost 
in the swell t>r smashed 
against die rocks. The grace­
ful Cistercian monastey of 
Santa Maria de Oya ( 1185) is 
perched right on the cliffs 
befiire the ctiuntiyside soft­
ens again at La Guardia (see 
page 94), the quiei fishing 
port at the mouth of the Riv­
er Mi ho. Known for its lob­
ster, it iias a clutch of unpre­
tentious restaurants fiir eat­
ing great seafood plainly 
cfKiked in the Galician w-ay. 
The great Minti Valley, 
which carves a deep chan­
nel diagonally through cen­
tral Galicia, quite literally 
shapes lilt.- Kosal aiul C^on-
dadfi vineyards. Both are 
smaller growing areas than 
.Salnes-234 and 391 hectares 
(578 and 966 acres) respec-
tively-bui have longer tradi­
tions of winemaking and a 
stronger emphasis on te­
rn,;!-. The Knis U:n\:is Je 
nomination recognizes this 
by allowing bodegas in btith 
areas tfi make traditional 
wines in which Albariho is 
blended with t)ther native 
varteiies-in Rosal's case, 25-

30 percent of Lt)ureiro, 
Caiho Blanco and Treixadu­
ra and in Condadti's case, up 
It) 30 percent f)f Treixadura, 
Torrontes, and Loureiro, For 
many wine lovers the 
greater complexity gives 
these wines an edge twer 
ihe monovarieials, CoinhiiKi-
tions vary. In El Rosal, ihe 
signature grape is Ltiureirt), 
which gives a green, herby 
aroma reminiscent t)f bay 
leafi in Condado del Tea, it 
is the flfiwery I'reixadura 
and bitter Ttirrtintes. 
Rosal has the mildesl cli­
mate of the twt) areas. The 
soudi-facing .slopes running 
along the ntmhern bank of 
the Miho estuary get 200 
nif)re hours of sunshine a 
year than Salnes and give 
ideal ripening. The bodegas 
here are also marked by 
Santiago Ruiz, whose suc­
cess in pioneering fine re-
gifinal wines twenty years 
ago is s t i l l quoted (see 
Spain Gcmrmetour Nti. 26). 
.\losl bodegas here have fol­
lowed his line. Lagar de For-
nelos, for example, was set 
up as a winery in 1982 
around an old fann and has 
been steadily expanding its 
vineyards in orfiler to pro­
duce a domain AI ha ri fit). 
Angel Sua rez, who runs the 
btidega and vineyards for a 
Riojan group, has planted 
high on the slopes away 
from river mists and prefer­
ably on forest land to cut 
pests. Back at the riverside 
bodega in the valley bekiw 
l l iere is -i n o h l riiess m 
stalled in the farmhouse and 
a wfinderful distillery, 
where six traditional ctipper 
stills make double-distilled 
45 percent proof aguar­
diente de orujo-a wdiile 
grape spirit like grappa or 
marc-from the pulp and 

pips left afier pressing. This 
is bottled three ways: as a 
d y , young wdiite spirit, or 
flavored with herbs to a de­
ceptively soft, sweel green, 
f)r mellfiwed hy a year's ag­
ing in oak in die Portuguese 
style. Such is the botim in 
aguardiente sales through­
out Spain that it is now-
made by intist Galician 
bodegas. Beware of its de­
ceptively gentle palaie. Just 
a few gulps ac 50 percent 
proof can knock you of f 
your feet. 
.Adegas das Eiras, another 
ytiung Rti.sal winery built in 
its fiw n vineyards, puts a 
similar emphasis tin making 
wines as much on the plant 
as in the bodega. Tliey^ use 
few pesticides and tiiganic 
manuring, select grapes on 
ihe vine, and ferment the 
musts of each variety anf! 
parcel separately. Jtiaquln 
Alvarez Martinez, who cares 
for the vineyards, rescued 
the Cainti Blancfi grape from 
virtual oblivion and today it 
gives their tlelicious blended 
Rosal wine an unmistakable 
peachy muskiness. 
Condado's vineyards are 
separated f rom those of 
Rfxsal by only a dtizen tir so 
kilfimeters of river, but in 
that short jtaurney upriver 
the Miii t i narrtiws f rom a 
wide estuary to a twisting 
valley tsee Spain Gourme­
tour No. 40). By the time it 
reaches the hilltop town of 
Tuy (see page 94 and Sftain 
Gota-metourNo. 29), capital 
t)f Galicia in Visigoihic 
times, the river is slender 
enough tti be spanned by a 
boxed metal bridge running 
over to the Portuguese 
fortress town of Valen^a, 
Further upriver, where Con-
dado's vineyards start, tem­
peratures rocket in summer 

on the valley fioor and the 
grapes may be har%'ested as 
early as August. The bode­
gas here are among Gaiicia's 
most picturestpie. At Pazo 
San Mauro, near Salvatierra 
de Mirio, the lantis curve 
down like an open scallop 
shell tin ihe river liank, and 
the be.st of the old has been 
preserved alongside the 
new; a lovely 16th-centuy 
farnihfiuse and chapel, wa­
ter straight f rom source, 
stone tanks where lamprey 
caught in the river once 
swam in spring. The vines 
grtiw on L-shaped stone 
posts, wi th each variety 
planted at the height of the 
slope that best suits il, Once 
inside the old .stone btidega, 
you find it almost entirely 
renovated. Here, they make 
a pure Alhariho and a clas­
sic blended Blanco Conda­
do del Tea, given its distinc­
tive bitter elegance by 5 per­
cent Torrtmtes. 
Since it is still d i f f icul i to 
find a large range of Con-
dadfi wines outside the re­
gion, it is vvtirth dropping 
off at several bodegas as 
you drive east through the 
vineyards. In the spring 
fishing season, you may be 
lucky enough to f ind the 
region's great gastronomic 
specially, lamprey, cooked 
the tild way with spices and 
wine, in the restaurants at 
Arbti. It even holds an annu­
al lamprey festival late in 
April. But, in any case, the 
drive up the valley is worth 
it for the landscape alone. 
You might doubt Galicians' 
belief that rain is art, but it is 
certainly' true of the Mino s 
mists. In the mornings, they 
snake along the valley, curl 
sensuously up the slopes, 
then break like silent waves 
over the mountains. 
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D.O. Riheiru: 
Signs of ReMiiissaiice 

Ribeirti's king vvinemaking 
liistoy has st ime gotid anec-
dfiles attached to it. One. 
tfild by 14th-cenlury French 
chrtiiiicler Frtiissart, is that 
John of C?iaunt's archers 
were left helpless for twt) 
days by drinking its " ardent"" 
wines. The Naptiletinic 
trtiops who passed ihrtiugh 
here centuries later supptis-
edly made the same mis­
take. Both lots must have 
gtil drunk tm the tostados, 
powerfu l ly sweei wines 
made w îth sun-dried grapes 
and expf)ried artiund half of 
Europe fiir ,several centuries. 
The first leg tif the if)urney 
down to die coast was made 
by tixcart or river rafi. Then, 
from the 18th century, ihe 
vineyards entered a long de­
cline; fiiireign wine merchants 
nifived on to Oportt). the 
v ines were devastated by 
pliyllf)xeni, and the liigh-yieltl 
imported varielies planted in 
their stead made cf)untry 
wines rarely wtirtli bt)llling. 
It is only in the last iweny 
years that the Dent)minatifin 
of Origin, set up in 1932, 
has begun to l i f t its head 
thanks to independent 
winemakers' insistence tin a 
return lo native grapes and 
qualily. Now, 20 percent of 
the 2,600 hectares (6,400 
acres) tif Dentimination-reg-
istered vineyards in the 
Avia, Arntiia and Mino val­
leys are planted with tild va­
rieties: among them Gtidello 
and Albariht), Treixadura, 
Loureirt) and 'I'tirrf)ntt's (loi 
whiles); Mencia, Caitio, Per­
ron, Brancellat) and Stiusiin 
(for reds). The giant industri­
al bodegas which account 
for iiifist prtiductitin-the Cti-
fiperativa de Ribeiro, for ex­

ample, produces ;in annii;il 
mi 1 lil in 1 iters < A vv ine-;i fc 

also fiillfiwing suit with small 
quantities f)f quality wine. Al 
the same lime, the 50 or so 
registered colleteiros. small 
v ineyard tiwners making 
wine from just their own 
grapes, are also caulitiusly 
replanting, largely on the 
dyer and sunnier uplands 
away from the river mists be­
low. 
Periiaps because the quality 
bfidegas were a minority 
breaking out in a new direc­
tion, ihey are iiiakin^ highly 
individual wines. .At Vina 
Meiti, a spacitius restored 
farmhoLise and ln)dega set 
in its own vineyards, the 
emphasis is on letting the 
wine take its lime. The 
gra pes- Lou re i rf), Tt)rrontes, 
.Albariht) and Godellt)-are 
harvested slowly, patch by 
patch, stripped of their 
stalks and Cfild macerated. 
The musts, graded bin noi 
decanted, are then slowly 
femienled in .separate batch­
es for up to seven weeks at 
15-18°C (59-64''F) before 
being lefi it) mature tin steel 
for at least six weeks-and 
ftir as long as nine months. 
Botding is left as late as pti.s­
sible, with just entiugh wine 
kept in hand to supply or­
ders, and the wine is racked 
tiff five to six times to re­
move impurities. The resull 
is an excepiitmal wine, 
heavily artimatic and straw 
gf j ld . lively but lif)neyed, 
which has shown it.self capa­
ble f)f keeping for at least 
two years. Owner Javier 
.Alen-a .Madrid lawyer-and 
tin-site directt)r Ricardo 
Vazquez are now vinifying 
the first vintage tif a red 
wine frtim the Cairiti grape 
matured in oak. If Ribeirti 
can lofik it) the standards be­

ing set here and in t)tlier in­
dependent htidega.s—such as 
diose of Emilio Rtijti, Arsenki 
Paz (Vilerma) or Luis Angel 
Rfidriguez Vaztpiez (Vina 
Martin)—the next generalitm 
of w ines ctiuld show a spec­
tacular brtiad-based renais­
sance. 
Al the s;ime lime, the im­
print of Ribeirtj's wine his­
tory tin its landscape and 
culture make it great travel­
ing country for wine Itivers. 
Riliatlavia's medieval quar­
ter, fit for a major city, was 
built with wine w'ealth (see 
page 93 fi)r tlelails) and sits 
in a bt)wl t)f steeply ter­
raced hillsides shored up 
by sticalcos (dry-sttme 
walls) where the vines are 
lifted high from the giound 
on stf)ne stippf)rts or chest­
nut stakes. At harvest time 
they swarm vvith growers' 
families, carrying vast tipen-
mouthed baskets carried on 
their backs and heads. One 
fif the twf) 12ih-century 
monasteries. Melon and San 
Clfidif), which planted many 
fif the vineyartis, ni;iy he vis­
ited. And basement bodega 
h.iis sell wine lapped 
straight f)ff the barrel with 
local food such as the sweel 
cured ham, fried river fish, 
lacon con grelos (boiled 
ham with turnip greens), or 
even lamprey empanada if 
it's in season. If the night is 
If nig. dtin't ffirgel John of 
Gaunt's archers. Tfiday only 
tme btidega makes tostadti 
and the other wines rarely 
rise above 12°, but you are 
sure to be tiffered ihe local 
aguardienie, fiimtitisly de­
scribed by a Cooperativa de 
Kibeiif i hnit hure as "a drink 
wi i ich taken by itself re-
(luires three men to a glass: 
one tti drink it and iwt) 
friends to support him." 

Tow iu'fls Caslilf: 
MoMicnci 

Gaiicia's youngest Denomi-
natif)n of Origin takes ytni 
back close lo die Ptirtuguese 
Imrder, but this lime to the 
regitm's southeastern tip. 
Rusty red soils and w itle 
horizons, burning summer 
sun and frequent winter 
frtists give an air of neigh­
boring Caslile, hut the laiid-
s( ;ipe is .softened by chest­
nut woods, pine groves and 
aliLiiidant rivers. In the gen­
tly sloping vineyards, spa­
ciously planted bush vines 
grtiw low^ as in central 
Spain. Abtive them perches 
tlie 1 5! Ii-ceniury castle of 
Mf)nierrei (see page 93), 
splendidly atmospheric, 
wii ic l i ht)th protected the 
sweep f)f the Taiiit^iia v ;ille\ 
where pilj^rims passed from 
central Spain and Cf)ntrfilled 
the price and c|uality of wines 
made on local mtinastety and 
feudal estates. 
Ttiday there are some 3,000 
hectares (7,400 acres) of 
vineyards in die area, but 
only three btidegas are reg­
istered wi th the new de­
nomination, appiftvetl after 
several hiccups, in 1995. It 
permits a mix tif old grape 
varieties: the intist chanicter-
istic are Palomino, Dona 
Blanca and Gfidelfi) for 
white wines and .Mencia, 
black Godellti and Tinia Fi­
na for reds, Twti bodegas 
are cooperatives, which buy 
grapes frtim a large number 
fif grtiwers. The third, Jtise 
Luis Vaz Vilera of Adegas 
Ladairt), is a pitineering in­
dependent prtiducer wiio 
inherited a family btidega 
and just a few vineyards, but 
expanded and replanted 
with regional grape varielies 
showing good results else-
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.MONTERREI WINES ARE HARD TO FIND EVEN ON GALICIAN WINE LISTS, BUT PRODUCERS ARE 

Dl , I I B M I M I) ro I ' l 1 l l l i : IH NOMIN V I ION ON l i l i ; MAP. 

wiiere. It took him over a 
decade to hit upon the right 
blend ff ir his bouncy 
Ladairo white wine, first 
bottled in 1992; 50 percent 
GodeI!o-a grape already 
flourishing in Valdeorras 
(see article on page 97)-40 
percent Treixadura plus 5 
percent each of Ltiureiro 
and the local Dofia Blanca. 
Ntiw his work is paying off. 
The wine, poised midway 
heiween Galicia's fruity fla­
vors and central Spanish 
btidy and dyness, is a con­
sistent regional prizewinner. 
He also makes a young red, 
finished in oak, using 75 
percent .Mencia and 25 per­
cent Tenipranillo. 
While these are sl i l l new 
wines little known outside 
the Monterrei area, Vaz Vile­
ra is determined if i pul Mtm-
terrei on the map. In the 
newly expanded hcxlega, he 
and oenologisi Alvaro 
Bueno ctmstantly experi­
ment w'ith nev̂ " blends and 
vinificatitin in a series of 
miniature steel vats. As he 
samples a rtise made in ,small 
quantities this year wi th 
Cabernet Sauvignon, Meiicia 
and Godello, he quotes his 
infitto, "Si el dueno es serio, el 
vino tambien." In other 
words, a wine can only be as 
seritius as its maker, 

, \ o r th lo l l ie River S i l : 
Valfleorra- (lohl 

Easterly Valdeorras may he 
the firsl place where wine 
was made in Galicia, The 
Romans struck gold here 
and while the slaves mined 
they also built roads and 
bridges-tw'o of which still 
stand at Petin and el Barco-
and planted vines, A 4th-
centuy wine press has been 
fi)untl at Fonlei while ihe 

Latin inscription on a marble 
slab elsewJiere mentions the 
wines hy name, Valdeorras: 
valley of gold. The Sil cuts a 
long east-west corridor here 
between sierras which pro­
tect its v '̂arni microclimate. 
Summer sunshine is bal­
anced by winter rains. 
Chestnuts grow altingside 
olives and lemons, and in 
summer the hillsides blaze 
yellow and purple wi th 
gonse and heather. 
Renovation also began here 
before anywhere else. In 
the early 1970s agricultural 
researchers discovered lhat 
the native Godello grape, 
then on the point tif disap­
pearing, ctiuld he ckmed to 
produce an imprtived eariy 
variety beftire rot. The first 
varietal Gtidellti was made 
in 1976 and the folltiwing 
year the Valdeon as Denom­
ination of Origin was set 
up, wi th Godello and 
Mencia as the def ining 
grapes for white and reel 
wines. Extensive replanting 
began tin high slopes away 
from the inten.se v^alley heat 
and now over 20 bodegas 
prtiduce a clutch tif f ine 
wines. The Mencta tinios, 
cherry red lo purple, are 
fresh and light with plenty 
of tannin while Godello 
whites are .straw gold, per-
I'uiiietl. Willi vvell-lKikincei-i 
acidity and full artimas. The 
wiiites are ntivv r:iied 
amting the finest in Spain 
and this year carried off the 
sommeliers' prizes for both 
young and mature whites. 
The winey which scooped 
both prizes, Senen Guitian-
also kntiwn as Finca La 
Tapada-was the lifetime 
dream of architect Ramon 
Guiiian, who redesigned the 
family btidcga artiund ideas 
develfiped with his friend 

and ace oenoltigist, Jose I l i -
dalgti. In i t ia l ly the vine­
yards, just nine hectares (22 
acres) high on ilie slaty 
slopes, were ctimpletely re­
planted with Godelk). Then 
they rebuilt the bfidega, 
modest on the outside but 
beautifully designed arotind 
functitm inside. Split-levels 
allow the newiy harvested 
grapes to drop to the press 
and the musts lo pass I'rtim 
there by gravity, V e y cool 
fermentation ftir eight it) ten 
weeks and maturing fiir at 
least six months take place 
in separate encio.sed areas 
If) cut ntiise tf) a minimum, 
iSotding begins in June, but 
the wine is then left to rest 
fiir another month. There is 
the same attention tti detail 
in the vineyard, with each 
harvest followed by .soil and 
leaf analysis to trace any de­
ficiencies. In 1995 the Gui-
tians' dedication produced 
two memorahlc wines, tine 
matured in tiak for eight 
months, which ha\-e picked 
up a clutch of iniernatif:)nal 
prizes. ,Sadly, Ramon Guifian 
died lasl year in a car acci­
dent. But his brother and sis­
ter continue making the 
wines with Jtise Hidalgti's 
help. This is a btidega to 
watch, i\nd surely, if Rtisalia 
de Castro is righl, Ramon is 
ntiw drinking wine in heaA'en. 

Down die Sil Valley: 
the Ribcira Sacra 

Ribeira Sacra's red wines al­
so date from Rtiman times. 
(Jr rti iher. i l is said the 
spiced wines of Amandi 
were so highly prized that 
they were dispatched to 
Caesar along with lamprey 
f rom the River Mif io . Re­
markably, wineniaking in 
.Airni nth is Mill on a f;inii-

liouse scale, w i t h each 
btidega making just a few 
thousand bottles. The 
grapes are organically 
grown on l iny strips of 
land scattered around the 
Sil Valley, wiitise slopes 
run frtim steep tti precipi­
tous. It is nt i i lhat the 
wines are unappreciated-
they have recuperated 
their classical fame since 
chestnut barrels were tiust-
ed by steel vats and ttiday 
the best tanes sell out direct 
to restaurants within a cou­
ple of months. But the 
quantities are limited by the 
unic[ue landscape needed 
ftir the best wines: their in­
tense flavors antl high alco­
holic content come from 
the cfindensed heal of the 
sun where the valley nar­
rtiws almost to a gorge and, 
mtire precisely, the very 
hesi grn pes y j i :\\ i mly on 
the spurs of souih-facing 
slfipes which receive long 
hours of direct sunlight. 
These, the most intensively 
cultivated, are con.sidered by-
experts like Bridsh wine im­
porter Simtin Ltifius, amf)ng 
the wtirld's gre;it vineyards. 
As you drive through, or 
travel hy btiat up the river, 
the.se densely culdvated ar­
eas make a dizzying abstract 
landscape that represents 
cenmries of hard toil. 
It is iliis iini([tie geography, 
partly manniade, which still 
gives Amandi a special 
fit me within the much larg­
er demarcated Ribeira Sacra 
growing area of 2,000 
hectares (4,940 acre.s) scat­
tered along the banks of 
the rivers Mino and Sil, 
Many of the vineyards were 
phinted hy the string of Rf>-
manesque mtinasteries built 
in spectacular sites above 
the river between the Sth 
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and 12th centuries (see page 
93). Hence the name Ribeira 
Sacra- l i te ra l ly the Sacred 
Riverbank-n t ivv in the 
process t if being upgraded 
f r o m a regif>nal U) natif)nal 
D.O. It is split intf) five suli-
zf)nes, w liich share the same 
definiiions for monovarietal 
reds and whites-based on 
Mencia :md Gotlelk>-and fi)r 
blended wines. .Mf)st wines 
are Mencia reds, but a few 
l i f)degas are alst) m a k i n g 
outstanding Alliarinf)s. Grt)-
w f r s ' main problem here is 
l imi ie t l access lo the vine­
yards by footp ; i th or f r t im 
the r iver . They hf)pe that 
with I)enf)min;ition f i f CJrigin 
status, the Ribeira Sacra 
growers wil l win subsidies t f i 
help mechanize cul l ival ion 
antl harvesting whi le lK)ld-
ing tin tf) tradiiif)nal organic 
methods such as manuring 
with furze dug intf) the .sf)il. 
Jose Rf)tlriguez Gfiniez. wlit) 
w f i n fir.st prize at the Santia­

go Cata de Vinos , the re-
g i f )na l w i n e tas t ing, last 
year, is a typical maker. He 
prtitluces some 12,000 lu i l -
t les a y e a r - m a i n l y r e d -
alf)ngside milk and vegela­
bles. His Cfiujile f)f hectares 
of vineyards can be reached 
f)nly f)n fi)f)i. Afier liarvesiiiig 
his '^r.ipes wi ih his Sl Mis ill 
mid-September, he crushes 
the f rui t then ferments the 
pulp in steel before racking 
antl bouling early in suinmer. 
O f al l ihe Gal ic i i in wines, 
tlitxse frt)m Rilieira Sacra are 
the liartlest it) find antl yf>ur 
best chance t)f tasting a se­
lection f )f the best is it) make 
a special trip to the Amantii 
wine fiesta tin Palm Sunday. 

In Pi lgr i ins ' Steps: 
Orense lo Santia<;o 

Frf)ni Rilieira S;icra. i l is ;i 
sln)ri journey back tti Saniia-
gf) de Cf)mi)f)stela aking the 
s f iu l l ie rn pilgrimage rf iuie 

f r f i m Salamanca. Orense 
(see page 93) has a l i n e 
cathedral ;md keeps its Ro­
man bridge where the p i l ­
grims crossed the .Mint) fiir 
cen tur ies . In the nearby 
market, kifisks .sell Wf)ntler-
f u l coun t ry bread; ye l l f )w 
Cf )rnbreatl. grey y e , and nut 
f)r raisin slutldetl lf)aves stild 
in heavy slabs. The road 
lf)pes f)n f r f )m here past a 
s t r ing f)t v i l lages and Rf)-
manest|ue t hurches. At Os-
eli .i I see Ji.ige '/s i. V on e:m 
visit the earliest Cistercian 
monastery still standing in 
( i.iliv l;i 1 1 I . - i " I lis , iri,;.;in;il. 
g rac ious m i n i m a l i s m ex­
pressing St. Fiernartl's re­
f o r m o f the o v e r - w f ) r l d l y 
mf)nast ic l i f e , is t )ver la id 
with Ifical .Muslim detail and 
giltled liarf)f|ue clutter, but it 
is sl i l l beaut i ful . Once ytiu 
h. iv e 1 11 i s s e d i h e K i v e l I l l a 

and passetl the mti.st beauti­
ful f i f Gaiicia's niantir ln)us-
es at Oca (.see page 94). the 
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pi lg r ims ' f ina l dest inat ion 
sf)f)n cf)mes intt) sight, its 
twin bartique belfries pierc­
ing the skyline. 
Santiagf) de Cf impt is te la 
(see page 93) is a pleasure 
If) e.\plf)re, nt)l just f t i r its 
histfiric nifinuments but also 
as a l i v i n g market uivvn 
packed w i t h fn f ) t l shf)ps, 
restaurants and quie t 
stpiares f i r alleyvviiys run­
ning arfiuntl the Cathedral, 
O n l y once yt iu are inside 
the Caihe t i ra l s l i t ineyed 
bartique shell dties its true 
medieval spirit reveal itselfi 
In f r f i n t f i f the h igh altar 
dangles the outsize incen.se 
burner , tir b o t a f n meiro . 
which has swung fiver mil­
lions t if pilgrims' heads. As 
yf iu ,stand under it, wi th St, 
James' tomb just a few feet 
away, you camifit miss the 
carved decf) ra i i f )n f)n the 
giltled cf)lumns around the 
high altar: a mass of inter­
twined vines with fill bunch­
es of grapes tumbling down 
f)n all sides. 

Vicky Hay ward is a writer, 
journalist and book editor 
whose articles aboul culture, 
the arts, society and food are 
published internaliunally. 
She lives in .Madrid. 

See expor te r s o f Gal ic ian 
p roduc t s o n page 11 and 
recipes o n page 98 . 
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Tmditiinial shellfish 
farming in the 
Rki lie .-Irosa 
near Carrit. 

THE SEA 

S eaftifid abtiunds wherev­
er you go in Galicia, 

_ Even far inland, piles of 
shellfisli lie on beds of ice in 
restaurant windows and the 
.scallop shell, symbol of the 
Santiago pilgrims, lurks in 
the sliatlows of every pil­
grimage church. /\lf)ng the 
western coast tnany more 
sc;ilk)[i siiclls are tisetl U) 
se;d hfiuses against the 
damp; they gleam tliet"e like 
fish sc ales in the f.)cean light. 
Ffii- the Galicians hai"vesi die 
sea as inten.sively as iliey do 
the land. In winter, crowds 
of'R'omen take lo die sands, 
bending low to dig out the 
clams and cockles they seed 
earlier in the year. Much 
greater risks ;ire Liken bv (he 
percebeiros. the hunters of 
g o o s c n e c k f . ' t l l i ; i rn ; i t i e s . 
since the best come from 
rough tidal waters; these are 
the highest-prized shellfish 
on Spanish menus. 
In the I860s this age-old 
harresting by hand changed 
scale afler the firsl fish-can­

ning facttiries were built 
along the rias. Soon die old 
exptiiLs—salted herrings and 
marinated oysters packed in 
barrels-we re ousted by 
summer-fished sardines 
steamed and preserved in 
olive oil. Today more than 
80 brick chimneys belch out 
steam from coastal facitiries 
and Galicia prtiduces tiver 
60 percent of Spain's 
canned fish and shellfish. In 
the ports, over 20,000 boats 
land a million tons of fish a 
year. The sardine fleet, 
based at Vigo, remains the 
mainstay of the canning in­
dustry but since canned pre-
seives have mtived upniai-
kei. traditional dishes such 
as mus.sels or oysters mari­
nated in escabeche, have al­
so t ome back as a specialty. 
Finally, in the 1940s, inten­
sive farming of die western 
lias began. The first mussel-
growing platforms were 
built along Japanese lines. 
Today the rias of the west 
coasl are dotted with them. 

bobbing around like orien­
tal houseboats (see Spain 
Gou nneloitr So. 39), The 
long ropes dangling into 
plankton-rich waters beltiw 
yield 56 kiltis of mussels 
per square meter and an an­
nua! harvest of some 70,000 
ions. Oysters, clams, scal­
lops and seaweed are now 
cultivated in the same way, 
the young shells or plants, 
.stuck to I lie ropes with ce­
ment and then left to grow 
for the best pari of a year. 
Sfinie of the harvest is 
frtizen tir canned, hut much 
goes straight to the local 
restaurants where shellfish 
lovers eat their way 
ihrough vast platefuls, 
called martscadas, washed 
down by the local W'-ine, 
One Galician food writer 
suggests beginners should 
dtin a plastic raincoat rather 
lhan luck a napkin under 
their chins iiefore attacking 
a rnariscada, such are the 
spurts of juice f rom the 
sea's harvest. 
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didn't beco 
live oil over 
130 years o 

Ever since 1866, Carl.;)rtnell lins 
(iioseii f>lttni|j, juicy olives from 
the fertile land ol Aiitlyliicja, in ihe 
Sotiih f.")f .Spain, to jirotluce an 
exqnisiic til ive oil. 

Our olive oil is kntjvvn throughout 
the woild for its ctiloiir. delicacy, 
nuirilion and succuleni laste. 

Even today, we press our oliv c-s 
and filler the juice very much the 
way it vvas done in ancient times. 

Experience, Fradition. Selection, 
ri lese are the secrets which make 
Carbonell olive oil. the numter 
one brand in the world. 

Add a delight fill touch of llavour 
to any dish witli Carbonell's C l̂ive 
Oil. Extra Virgin Olive Oil. Olives 
atid (iourmci Wine Vinegars. 

They are available at your local 
supcrmarkei. 

Carbonell 
Vicifir l-lugfi, 4 - 3-' t'laniti 

Tel.; (34-11 5fJS OO oo - Fax.: (34- 1) 531 37 O"; 
'JSOO-i M.ADItlll • SP.MN 



SeafomI aUjinuLs 

Ckiliiiic one ofihc 
classic dishes Is 
Imilcd nct'ipii.^ 

GALICIAN 
MENUS A.ND 
WINE LISTS 

G aiicia's cooking has 
traveled far arfiund the 
wor ld along with the 

Giilician emigrants, but it's 
hard to capture its ancestral 
flavors away from litime 
territories. For ihe main 
idea is simply to take the 
best local prtiduce, 
wdieiher ptitatoes or oys­
ters, and cook it simply hut 
superbly cti bring titti ihe 
flavors just as they are. One 
Galician food writer, Jorge 
Victor Sueiro, put i l this 
way, " At a glance you can 
see lhat we Galicians basi­
cally boil and hake, and 
next we put things in pies. 
Tiien, bui less so, we casse­
role and roast." Of course 
the apparent simplicity of 
classic Galician dishes-
such as boiled octtipus, 
steamed clams, htike haketl 
with a ,sprinkl!ng tif parsley 
and a squeeze of lemon, a 
ham pot-boiled wi th 
greens, a scallop pie or 
potatoes casseroled with 
chorizo sausage-is decep­
tive, Galicians know this. So 
humble dishes are placed 
with respect at the ttip of the 
.smartest menus and even die 
mtist experimental nuidern 
cooks respect the notion of 
pure, unadomed flavors. 
As Gaiicia's vineyards have 
ntiurished in tiie last decade, 
so its restaurateurs have paid 
grtiw ing attention to their 
wine lists. A sommeliers' a.s-
sociation w-as founded in 

i',".i i .iiid (.'v en res;-Inr.mis 
which don't make a feature 
of their cellar u.sually have a 
dozen f)r nifire k)cal wines 
tin offer. Indeed, with de­
mand tiu I.strip ping supply for 
many small vineyards, shan> 
eyed local restaurants are 
soriK Simes llie i ink- phcc u > 
try- wines. (And it's not tiulra-
geously expensive to drink 
this w-ay. .Markups, rarely 
above 25 percent, are less 
tlian elsew here.) Mo.si restiiu-
rant lisLs now give kt;^ details; 
the Dc'ntiniinadt)n t)f Origin, 
subztine, btidega, vintage 
and, most imptirtant in this re­
git in, the grape varielies. 
Vintage is likely to hecome 
more important, "Mo.st wines 
are currently drunk within 
rtV'O years," comments Alfie-
do Alvarez, president of the 
soiiimeliers" associatitm, "but 
it is liecoming clear that stime 
of ihe ,uood wines, especially 
those slowly fermented or 
matured in oak, can improve 
in the botde for longer," He 
sells over 30 regitinal wines at 
Casa .Mfredo, a combined 

restaurant and vinotcca he 
runs with his wife, just tiut-
side Vigfi, For raw or plain 
.shellfish he rectimmends the 
niontivarietal Albarintis; for 
the richer flavors tif ci-ab, fish 
and shellfish, the fuller-bod­
ied southern wines from El 
Rosal or Condado del Tea, 
Lluis Llorden, who buys the 
wines ftir Sibaris restaurant 
in Santiago, stresses that im­
proved wine lists refieci the 
rising standards of the re­
gion's wineniakers in the 
1990s. "If the story of the 
1980s was qualiiy, that of 
the 1990s is the search ftir 
excellence and perstinalily," 
He suggests lhal if you are 
trying Gaiicia's heftily fia-
vored country dishes with 
their classic ajada of papri­
ka, garlic and til ive oil, y t̂ju 
try the fuller inland wines 
such as fiak-matured varietal 
Godellf) whiles from Valde­
orras, Ribeira Sacra's punchy 
young reds made with 
Mencia grapes, or a Ribeiro 
from native grapes such as 
the Treixadura. 
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SHEEP'S MILK CHEESES: MANCHEGO, RONO.L, IDIAZABAU 
ZAMORANO, LA SERENA. 

GOAT'S MILK CHEESES: IBORES, MAJORERO, GARROTXA, RONDENO, 

BLUE CHEESES: CABRALES, PICON, VALDEON 

MIXED: TROCHON, IBERICO 

CONSORCIO DE LOS QUESOS 
TRADICIONALES DE ESPANA 

KlH5(JS 
.AfXIONALES 
e EfiPAiilA 

The traditional Cheesemakers of Spain 
have come together as a Consortium to 
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. 

COW'S MILK CHEESES: MAHON, TETILLA, NATA CANTABRIA 
QUESUCO, AHUMADO DE ALIVA, CEBREIRO, SAN SIMON 

CONSORCIO DE LOS QUESOS TRî DICIONALES DE 

ESPANA. SA C/, Gran Via, 8 - 2." 

28220 MAJADAHONDA - N!ADRID - ESPANA 

TIno: 9 - 634 08 32 - 634 42 08. Fax: 9 - 634 15 64 



the I'arudor Ilotel 
IS silitalcd nghl in 

Ihe old t/ucirler 
of I'ontetvdrti 

P,4R.\I)0I{ES 

.\{;rn.M.\N()i{iioiSE; 

THE 
CASA DEL 

P tinievedni's we:ilth as :i 
metlieval ptirt has left its 
mark in the city's old 

f|u;trier, yel it slill h;is a re­
markably countrified air, 
l\i\i.'i.l slu-els IIIKHI In shops 
and old-fashifined bars lead 
between sttine crticeiros, or 
calvaries mf)re t)ften l't)und 
as countr)' crossrtiad-mark-
ers, and weather-beaten 
manf)r htiuses. One tif the 
largest, the 18th-century 
Baron's House, is ntiw a 
parador hotel where you 
can sleep and eat in historic 
style in the hean f)f the old 
town. The sights are within 
a stone's throw: to one side 
stands the Itively lOth-ceniu-
ry Basilica de Santa .Maria, 
where elegant twistetl and 
notched columns fiy up to 
ribbed and rtisetted vault­
ing; tf) the f)ther. are the pier 
and bridge where pilgrims 
crossetl the river l.tl-rez tin 

their way it) Sanliagt). Near 
h e r e sl i K K I I l i e sh i pv ,i i d s 
where Columbus' ship, the 
Santii .Maria, vvas built. The 
Basilica's delicately carved 
stt)newt)ik VMIS paid ft)r by 
the mariners' guild, wht) 
held a mt)nt)pf)ly tin the 
ctiastal trade in fresh and 
s.ilietl fish, citrus fruit and 
wine. The last vestiges of 
lhat trade make ftir a s[ilen-
did old two-story market. 
Ctiws' milk cheeses shaped 
like fat breasts and ctiun­
try breads are on the top 
f loor. Dtiwnstairs fit iwer 
sellers stirrtuind a spectac­
ular array f)f she l l f i sh . 
• Fonlev etira is a fiirmstead 
which grows crabs and 
cockles," wrote hical ly 
btirn ntivelist Camilo Jose 
Cela, Nobel Prize winner 
in 1989, And much mf)re 
prf)duce frf)m the sea, too. 
You can try spider and 

swimming crabs, baby and 
jumbo shrimp, clams, oc-
itipus, squid, and oysters 
in the paracfiir d in ing 
rfif>m. (]fiunlry and ifivvn. 
land and sea, fofid and ar-
c h i l e c l t i r e a l l m e e l h e r e . 
Next It) the dining rf)om 
stands the tild stone lar. or 
hearth, wdiere the stiup 
cauldron would have hung 
when this was a riverside 
farm. On the menu, alting-
side the shellfish, you will 
fintl caldo gallego. the clas­
sic Galician st iup-st i l l a 
staple dish in vvinler-and 
filloas. or p;incakes, stuffed 
with egg custard and fla-
vtired with aguardienie 
grape spirit (see recipe on 
page 115), In summer, 
doors open onto a garden 
where the trickling water 
f)f a ft)untain prf)vides a re­
minder of the river around 
which the city grew. 
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TRAVEL 

V ISITING BODEGAS 

.Mthfiugh many lif)degas are 
hajipy tfl show visitors rt)uncl 
whenever they lurn up, it s 
best to phone ahead to check 
yf)u'll be welct)nie, Twti tips: 
a detailed map is handy, as 
many of the bodegas are hid­
den in a web tif cf)untry 
Lines, and it s a gofitl idea lo 
go with a Spanish speaker if 
ytiu're really interested in 
learning alitiiit the wines. 
St)me bt)degas charge for 
tasting if nt) wine is bought. 

DKVIMIWIIONOKDIlK.INOmCKS 

now iocovrvi f iioi)i:(.\s 
The Rias Baixas D.O. publish­
es a free (lamphlei listing its 
wine rf)Utes (Rulas del Vino). 
It includes -lO bodega.s-some 
with vineyard visit.s-wliti col-
labtinite. Ribadavia ttiurist tif-
fice helps arrange Rilieirt) 
D.O. visits. Ff)r f)lher areas, 
you need to contact the D.O. 
offices fi)r a listing-there are 
well over 150 Galician bfitle-
gas producing D.O. wine-
and then make cfinlaci direcl. 

Montcrrei D.O.: c f) ,\ylo. de 
.Mf)nterrei, 32618 Albarellf)s, 
I.ugt), TeL/hax: (3-1-H8) -+1 80 02 
Rias Baixas D.O.: Centrt) de 
Ap de Cabanas, 361 ^3 Sal-
cecki, Bontevedni, Tel; (34-86) 
85 18 50, Fax: (.34-86) 85 45 46 
Ribeira Sacra D.O.: I'la/a 
de Kspafia, 24700 .Mf)nfi)rle 
de Lenios, Lugo. 
Tel: (34-82)41 09 68: 
f'a.x: (3i-82)-il 12 65 
R ibe i ro D.O.: Bajada de 
Oliveira s/n, 32400 Riba­
davia, Orense Tel: (34-88) 
47 10 15. Fax; (3^-88) 47 13 52 
Valdeorras D.O. Cir. Na­
cional 120, km 613.32.340, Vil-
lamartin. Orense Tel (34-88) 
30 02 95. Fax: (34-88) .30 02 05 

ITATlliFDIIODEfiAS 

Monterrei D.O.: 
Adegtis Latlairfi, O Kosal, 
32613 Oimbra, Orense. 
Tel.'Fax: (34-88) 42 27 57 
Rias Baixas D.O.: 
Adegas das Eiras, 36760 El 
Rfisal, Pfinievedra.. 

Tel: (34-86)62 10 01, 
Fax: (.34-86)62 10 84 
BtKlega Palacifi de Fefin:ines, 
Rlaz;i tie i-efihanes, s/n, .3(i630 
C;imb;idos, Pontevednt. 
Tel; (.34-86) 54 22 04, 
Fax; (34-86) 52 45 12 
Bodega Pazo de Seiiorans. "Vi-
lantivina-Paradela, .V16I6 iMeis, 
Pontevetlni. 
Tel/Fax; (.34-86) 71 53 73 
Bt)degas .Salnesur, Li Bt)uz;i 1. 
36639 Ca.strelf). Pf)ntevedra. 
Tel; (34-86) 54 35 35 
Fax: (34-86) 52 42 51 
Lagar de Ft)rnelos S.S., Bo. 
de Cruces, Fornelos, 36778 
Fl Rf)sal. Ptintevedra. 
Tel: (34-86) 62 58 75 
Fax: (34-86) 20 76 08 
Pazo San Mauro. Ptirtti, 3(>i50 
Salvaiiema de Mino., Pfinievedra. 
Tel; (34-86) 20 41 20 
Fax: (34-86) 20 76 08 
Ribeira Sacra D.O.: 
|f ),se Rf )tlriguez Cn'imez. Can­
ton, 27423 Amandi-Sober, 
Lugf). Tel: (34-82) 46 05 04 
Ribeiro D.O.: 
N'iiia .Mein, Lugar de Mein-San 
Clf)dit). 32427. Leiro, Oren.se. 
Tel/Fax; (̂ hSS)'18 84 00. 
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Valdeorras D.O.: 
Btidegas Senen Guititin Ve-
lascfi, Finca La Tapada. 32310 
Rubia tie V:ildeorr;is, Oreiise 
Tel: (34-88) .32 41 95, 
Fax; (.34-88) 32 4 1 97 

WINE FIESTAS 

"Wine fiestas vary widely in 
ch:ir;icter, but they d t i al l 
give the chance to taste a 
very wide range f i f wines in 
f ine place bef f i re v i s i i i ng 
btidegas. Check the dates 
with ifitirist tiffices, 

Montcr re i D.O.: The Fiesia 
t)f S;in I.azart). f)n the last 
Suntkiy in March, is a wine 
fiesta w i t h tastings o f the 
previf)us viniage. 
Por tomar in : The Fiesui de 
-Aguardiente, on Ha.ster Sun­
day, has tastings t)f t)ver 20 
aguardientes with stills bub­
bling away. 
Rias Baixas D.O.: f iesta tlel 
Albar ihf) , Cambadf)s, first 
Stintlay in .August i lasts a 
week, with lectures, tastings 
antl prizes ff)r the previf)us 
vintage plus cu l tu ra l 
evenis); Fiesia de Vint i de 
Condadt) , Salvalierra de 
M i n o , f i rs t Sunday in A u ­
gust; Fiesia de Vint) de Rt)-
sal. La Guartlia, ,Augusi. 
Ribeira Sacra D.O.: Feria de 
Vint) de Amandi, .Sf)lx.T. Palm 
Sunday t usually last Sunday in 
March). Tlie.se vvines are hard 
to find, even t)n gf xx.1 Galician 
wine lists, st) this is a rare 
cluince If) iiy them. 
R i b e i r o D . O . : Feria del 
Ribeirt). Ribatlavia, end of 
.April (five-day commercial 
f a i r ) and Fiesta de San 
.Martin. Ribadavia, 9th Octti-
l ier(a traditional fie,st;i. with 
a iiilgrimage, new wine and 
chestnuts). 

Santiago de Compostela 
The C âla de Vint) I mitl-Iuly) 
is the reg i f )na l l a s t ing al 
which prizes are given f t i r 
the best wines f i f the previ­
ous year. 
Valdcorras D.O.: Currently 
no fiestas. 

PRINCIPAL SIGHTS 
AND VISITS 

Opening htiurs t i f ten vary 
between summer and win ­
ter, so it 's Wfi r th d f )ub le -
checkiiig with a tf)urist office 
befi)re ytiu .set f)ff f)n a visit. 

LA CORl.NA PROVINCE 
Santiago de Compostcia 
S:inliago C.ithetlral is uiimiss^ 
able ((3pen daily, 8 a,m,-9 
p.m.; miLseums .Mf)n-Sai. 11 
a.m.-l p.m., 4-6 p.m.. Sun. 
hfilidays 10 a.m.-l ;30 p.m. iS: 
4-7 p .m. ) . The .Museo tlel 
Pueblf) Gallegti Iticuses t in 
arts and crafts (Sit). Dfimingfi 
de Btinav al. .Mon.-Sat. 10a.m.-

I p.m.. 4-7 p.m.) and the Pazti 
de Gelinirez (Pi ObratUiirti, 
Tue.-Sun. 10 a.m.-1:30 p.m., 
4:30-7:30 p ,m. ) has a Rt)-
manesque kitchen. There are 
:i df)zen titlier art museums. 

LUGO PROVINCE 
Ciund ivos . a h;tinlei near 
Sfi l ier , i n Ribeira Sacra 
c f i u n t r y , w i t h w o n d e r f u l 
crafi ptitters making irat l i -
t i t i na l pieces, many o f 
which-pitchers, jugs, earth­
enware vats and sti tin-are 
linked to the Itical wine. 
M o n f o r t e dc L c m o s : the 
Mtmasterio de las Clarisas 
has an ouLstanilin,u .Museo 
de Ar te Sacrti ( d a i l y , I I 
a.m,-1 p.m,, 4-6 p,m,). 

ORENSE PROVINCE 
. \ l l a r lz die entire medieval 

quarter t i f this small Uiw n. 
hfime It) the Galician ct)urt 
in the 12th antl 13th cen­
turies, is a his tf i r ic monu­
ment and just 6 km away is 
the lt)vely Cf)unlr\" church t)f 
Sla. .Marina tie A.nuas Santas, 
be l i eved It) i nc f ) rp f ) r a l e 
(Celtic and Rf)man fe:ilures. 
Cclanova. The Benedictine 
Mfiiiaslery of San Salvaflf)r 
(daily. 11 a.m.-l p.m.. i-5 p.m. 
in winter. It)nger in summer) is 
fiut.st;inding and the old quar­
ter is alsf) wfinh expkiring. 
Manziuiedii Gaiit ia s fwily ski 
statitm. close to Valdeo-rras. 
makes a gofxl lia.se ft ir exjikii-
ing the Mf intes tie Invematlein i. 
The mtiuntains have a unit|ue 
ecf)sy.stein and can be visitetl 
with a permit f)litained in atl-
vance. Tel; (.34-88) 44 20 08. 
M o n t c r r e i . - G:i l ici :rs best 
example tif c:i.stle building is 
a lri|ile-walletl t"fiin|ile.\ with 
a p i lgr ims ' hospital , a Rt)-
manesque church, and a Re­
naissance- palace (f)iien thiily 
10;.30 a.m.-l:.30 p.m. and 4-7 
p.m.) as well as its surrt)uiid-
ing hamlet ;ilmf)si intact. 
Orense.- the old town, close 
If) the river, surrf)tinds il ie 
niiti-12ih-century cathedral 
(tipen 8 a.m.-2 p.m. and 5-8 
p .m. ) . Paved pedestrian 
.streets with churches, sfiutires 
and tild-lashif )iiecl shtips mn 
d t i w n t t i the r iver, w h i c h 
keeps iLs Rtiman bridge. 
Oseira. Sta. Maria de Ost ii;i 
(t)pen daily. 3:-30-5:.30 p.m.) 
is nicknamed Gaiicia's HI Ks-
c t ) r ia l . Cistercian mf)nks 
shf)w ytiu rtiund the abbey, 
fiiuntled in 1140; the church, 
t h;ipter rf)f)m and clf)isters 
have superb ribbed vaulting. 
Clo.se by. f )n the rf);ifl it) San­
tiago, are the ruins of anoth­
er monastery. San Ltiurenzt) 
de Carbfieirf). arcliiteciurallv" 
fine but heavily pillaged. 

Rihadavia. ilie mediev ;il cen­
ter can be explf)red w i i h a 
guitle from the tf)tirist f)ff i te . 
w hich keejis the churches' 
keys. They advise f)n :icce.ss 
lo antilher 30 Romanest|ue 
churches in surifiuiiding vil­
lages. The .Mti.sef) I-'tnt)k')gicf). 
Rua Santiagf) (t)pen Tue.-Sun.. 
9:30 a.m,-2:30 p.m.) has well 
laid f)ut tlisplays f)n kx-"al arts, 
cnifts aiitl Wf )rking life, includ­
ing wine. An experimental 
bf)dega sponsored by the 
D.O. Rilieiro is due H) t)ix'n in 
iis basement in hOy? antl a 
museum of Galician wine is 
l i n e I< 1 < ijH i i i l l i h e Kei li )r;il dt-

.San Antlres, 3 km frf)m U)wn. 
in 1997 I9<)8. The .\U)nasierio 
de San t;lodif) (Benedictine. 
I3th-18th century) in Leiro is 
ruined but well wf)rth a visit; 
the key is in the bar. Kiv er 
trips t in the Miht i run f r t im 
.Arnfiia It i Frieira. 
San Esteban dc Sil. f>f the 
many Rf)manesque mtinas-
teries in the Sil valley, San 
Esteban (t)pen Tue.-Sun., 
9:30 a.m.-8 p.m.) , perched 
abf)ve the river, is the mf)st 
impressively sited if ntit the 
i i i o s i . ^ e i i s i l i v e lv l e s l o i e t l . 

Bt)at trips there are f)ne t)f the 
best ways of seeing the \ ine-
yartls carved intt) the steep 
valley sitles of the Gargantas 
de Sil (embark at Ptmie do Sil 
f )r .Augasme.sias). 

PONTEVEDRA PROVINCE 
Armentcira , the .Vkin;isierio 
de .Santa Maria, v\-here the Ci.s-
len i;m monks planted vine­
yards, keeps a fine setting and 
ckiister (f)pen 10 a.m.-2 p.m.. 
t-7 p.m.); if the priest is lliere. 
he will alsf) unit )ck the be:iuli-
fully plain church. 
Cambados. Sta. .Maria Dfizo 
(f)pen all day) is a ruined 
Renaissance c h u r c h that 
df)ubles as a cemetery and 
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contains writer Valle Inclan's 
grave, Santo Benito (opens 
for mass at 11 a,m,) tin the 
Plaza de Fefiiianes is well 
worth peeking inside, A 
tourist train runs round the 
main sights in suinmer. The 
finest beach is La Lanzada, 
with a hennitage and suppos­
edly magical w-aters. 
La Guardia: on Mount Santa 
Tecla (open daily, 10 a.m.-l 
p.m., 4-1 p.m.) you can see 
tine tif the best preser\'ed of 
Gaiicia's estimated 5,000 
Celiif" ca.s!ros. or hillltip sellle-
menls. Dating from c. 500 
B.C., it has 200 circular .stone 
dwellings <in view-others are 
hidden—and a museum plus 
Iianfiramic views. Ferries mn 
twice daily ro Portugal. Sta. 
.Maria de Oya is irregularly 
open. Between Oya and Bay-
ona, w-hich keeps its c l i f f 
fortress as a parador, are sie­
rras famed for their wild ht)i-se 
roundups (a rapa das ijestas) 
on Llie ,sect}nd Sunday of May', 
fir.si and sectind tif June. 
Oca; the Pazti de Oca (open 
9 a.m. tti dusk) has wonder-
ful I8ih-century gardens 
wich lakes, garden tirna-
ments, vistas and vine ar­
bors plan led with Albaririf) 
and .Mencia varieties. By 
special request, you may he 
able to .see the bodega, Tel: 
(34-86) 58 74 35/9. Just 5 km 
away is the Pazo de Or-
tigueira, in Rihadulla, wiih a 
fine garden and vines (open 
9 a.ni.-l p.m., 3-6:30 p.m,). 
Tei: (34-86) 58 74 35/76 74, 
Padron: remarkably, the 
small town has two literary 
landmarks: the Museo de 
Rosalia de Castro (open 
Tue.-Sun,, 9:30 a,m,-1:30 
p.m. and 4-7 p.m.), home of 
Gaiicia's greatest poet, and 
the Fundacitin de Camilo 
Jtise Cela (open Tue.-Sun., 9 
a.m,-2 p,m., 4-7 pm) in the 
birthplace <if the Nobel 
prize-winning novelist. The 
Iglessa de Santiago is Iiy the 
Sar bridge (open daily 8:30 
a, 111,-1 p,m., 4-8 p,ni. , tir 
fetch the key). 
Tuy: the Cathedral (open 9 
a.m.-l p.in,, 4-6 p,m,) is the 
iii,L[iih_u;hi (if [ i l l ' o ld io\s n. 
Scenic countryside is a 
stfine's throw away in the 

Parque Natural de Aloia, 
Every Wednesday there's a 
huge markei (glass, food, 
shoes, pottery, etc.) in 
Valent;a de Miiio, the walled 
ftiriress town on the other 
side tif the river and frontier, 
Vigo: early risers can visit 
the fish auctions, which start 
between 5 and 6 a.m. in the 
Puerto Pes(|uero de Berhes, 
and follow up by breakfast­
ing on oysters, .sold by the 
half-dozen outside the near­
by Mercadfi de la Piedra 
(open 8:30 a.m,-3 p.m.). If 
ytiu canntn face the early 
start, the fish sialls in the Iti­
cal Mercado del Progresti 
(Canovas del Castillo s/n) 
are still pretty .spectacular. 

EATING AND 
GASTRONOMIC SHOPPING 

.MAUkLl'S 

A good starting poinl for gas-
irtmtimic shopping in any 
ttiwn fir city is die market, 
v. here yi lu'll find spectacular 
fish and cheese .stalls, local 
hfiney, cfiuntr>' breads, hams 
and sausages. They open 
from 8 a.m.-2 p.m. Mtinihly 
or weekly country market 
days en route with the best 
local produce are, listed al­
phabetically: .Allariz: Lst & 
15th or next day if Sun.; Ar-
bo: Wed. tk Sat., excluding 
htilidays; Liandeira: I4th & 
29th; Cambados: Wed. ex­
cluding litilidays; Gonckimar; 
11th, 20di and 29th, exclud­
ing Feb. 28lii; La Guardia: 
S:it.; Porlf)nf)vt): Thurs.; Riba­
davia: 10th & 25th or next 
day if Sun.: Sangenjo: Mon.; 
Salvalierra de Miho: Thtirs,; 
Santiago de Compostela: 
Tues., "Thurs, & Sun.; Silleda: 
Tue.; .Sober: 12th; Tui: 'lluirs. 
& 24ih Aug.; Verin: 3rd, Utl i , 
23rd or next dav if Sun. 

or in smaller chunks by 
weight. 
Ptintevedra; Os Antf)xas, (";ille 
Real 22 (open 10 a,m,-2 p,m,, 5-
8 p.m.) is one of a cluster t if t ilci-
lasiiioned grtx-eis in tfie artsi. 
Santiago de Compostehi: 
fild-fashitmed shsips include 
Ut Ca.sa de los Quesos, Calle 
Bauiizados 10 (open 10 
a.m.-2 p.m. & 4-8:30 p.m,) 
for c h eese s, shrink-wra p pe ci 
ham etc.; En.x;ebre, Rua de 
Azabacheria 1 (open 10:30 
;i.m.-2:30 p.ni, & 5-9 p.m.) 
ftir coumry lireatls. vvines, 
cheeses and cakes. Modern 
gtiurmet delicatessens in­
clude Manxares de Galicia, 
R do Franco 25 (open 10 
a,m,-9 p,m., closed lunch-
time Mon, & Tue.), which 
sells everything from sea­
weed to convent jams, and 
Alinirez, Docuir Teijeiro 34. 
VigO; Dcspensa Gallega, 
Calle Canal 32 (open 10 a.m.-
2 p.m., 4-8 p.m.) is ckise to 
the ptirt, and .sources wines, 
grape spirits, cheeses, honey, 
pottery and charcuterie, fish 
ctmserves and manons glaces 
ft>r retail and exptirl sales. 
The restaurant Casa .Mfredo 
just outside Vigo has one of 
Gaiicia's nifisi serious wine 
shops, where you can taste 
and buy over 30 seleta:ed re­
gional wines (Clra, Tamega-
Rems 226, 36416 Mons, tipen 
12 a,m,-3 p.m., H-11 p.m.). 

FUVn iU:!) Il ls fALUAVI S 
AM) 'PAPAS HAHS 

.SHOPS 

Lsi Caiiiza: cured iiiiins from 
this village and cithers close 
by are famed for their quali­
ty and can be bought whtile 

I A CORIINA 
Santiago de Conipostela: 
Tohi Vitrente, Calle Rosalia 
de Castro 24. Tel; 981-59 41 
00, Adventurous modern 
ctit-iking by the pitmeer t if 
new Galician tastes, wdiere 
novelty nev er kills Galician 
purity fif fiavtirs, 

ORENSE 
Ribadavia: O l'apuxa, Ptirta 
Nova de Arriba, The most 
central of the f;ild cellar bode­
gas, where you can try wine 
off the iiarrel with loc-al fbtid. 
Verfn: Gallegf)s, Clra, N525, 
Km 171, Verin. Tel: (34-^8) 
41 82 02. A roadside hotel-
restaurant with bar and ftir-

mal restaurant where good 
regional cooking is mixed in­
tti a more standard menu. 
PONTEVEDRA 
Combarro: Taherna Alvari-
nas, Rua de Caiceiro 63. Tel: 
(34-81) 77 20 33. Waterside 
.sUme tavern inside a fisher­
man's house with old and 
new dishes frtim the sea and 
mtirket-garciens. 
Pontcvcdra : O'Ctirtello, 
Calle Campillo s/n and 
Pul pel ro, Calle San Nicolas 
7, Two old-fashioned bars in 
the cathedral quarter where 
you can try a wide range of 
tapas or plaiefuls of iood 
with wine, 
Vigo: Casa Alfiedt), Tanieiga 
226, Au tti via Vigf)-Poriug;iI, 
iVIos. Tel: (34-86) 33 10 08, 
Lt)urdes and Alfredt) Alvarez 
give tradititmal dishes a new 
twMst and add new ones 
based tin regttinal fiavors in 
a modern .setting. 
Villi^arcia de Aronsa: l£l La 
gar, Ctra. de ViUagarcia a Lsi 
Tf)j:i s.̂  n, Vilhijuan. Tel: (3-1-
86) 50 09 09. An old pazo with 
the atmosphere of a home, 
plus eccentricities to botii, in 
diis traditionai restaurant. 

REeOMMENDED 
ACCOMMODATION 

Histf)ric hotels and casas nt-
ra/f.'^-tiualily contnilled Ixius-
es 1 .Herin;-; '•H-\1. l >re.5!..r;is] :iin.l 
sometimes dinner, like 
^//(i*f-prf)liferaie on the coast. 
Inland, the casas mrales are 
often the only accommoda­
tion in vineyard areas. 

LA CORUNA PROVINCE 
Santiago de Compostela: 
Hostal de Los Reyes Caitilictis, 
Pi Obradtiirti L 15705. Tei: 
(34-81) 58 22 00, Fax: (34-81) 
56 30 94. One of the world's 
great historic htiiels. rebuilt in­
side the Renaissance pilgrims' 
liti.spital, with priceless origi­
nal furniture in some tif the 
rooms and cathedral view's. 

LUGO PROVINCE 
O Savinao: Torre de Vilari-
no, Calle Fion 47, 27548 Es-
cairon. Tel: (34-82) 45 22 (lO. 
A winemaking cfiunirv' fami 
in an idyllic country setting. 
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Sober; Casa Grande de 
Rosende, 27466 Rosende, 
Tel: (34-08) 58 91 78, Fax: 
(34-82) 46 06 27, Wonder­
fully restored in 18tli-centu-
ry style, this p:izo lies micL 
pfiint between the Ribeira 
S:icrLt and Mfinforte. 

ORENSE PROVINCE 
Ribadavia: Vifia Mein, Lu­
gar de Mein, San Clodio, 
32430 Leiro. Tel: (34-88) 48 
84 00, A very ctinifortable, 
newly convened fiirnihouse 
annexed to a bodega and 
surrtiunded hy vines. 
Verin: Paradtir de Monte­
rrei. Tei: (34-88) 41 00 75, 
Fax: (34-88) 41 20 17. A hill­
top country hotel which 
makes an ideal base for ex­
ploring the surrounding 
wine ctiuntry of Mfinierrei 
or an overnight stop-off on 
a main route into Galicia, 

PONTEVEDRJV PROVINCE 
Cambados: Paradfir del Al-
harino. Paseo de Cervantes 
s/n, 36630, Tel; (34-86) 54 
22 50, Fax: (34 -86) 54 20 68, 
Tile low granite building on 

the sea promenade is the 
site of the Albaririo wine f i ­
esta and bang in the center 
tif the Salntl's wine countiy. 
La Guardia: Convento de 
San Benito, PI. de San Beni­
to. 36780. Tel; (34-86) 61 11 
66, Fax: (34-86) 61 15 17. 
The small converted l6th-
century mtmastery over-
Ifioks the pf i i l and is close 
to the Rosal vineyards. 
La ToJa; Gran Hotel de La To­
ja, Lsla de La Toja, 36991. Tel: 
(34-86) 73 00 25, Fax: (.34-86) 
7312 01. A prestigious modern 
spa htitel sitting tin an islet off 
die Cfiast tif Sakitss peninsula. 
Mcis: C:;isa tie .Arcos, 36637, 
Arcos-Mo,sleiro. Tel: (34-86) 
71 54 54. 19th-century farm­
house "With its own small 
winery in the heart tif the 
Salnes vineyards. 
Pontevedra: Paradtir Casa 
del Baron, Calle Baron 19, 
36002 Pfinlevedra. Tel: (34-
86) 85 58 00, Fax: (34-80) 85 
21 95. City-center historic ho­
tel rebuilt around an fikl pa-
zf) (see page 91). Conve­
niently clti.sc to the coastal 
mtittirwav. 

Tui: Paradfir de San Tel mo, 
Calle Tenencia Randulfes s/n. 
Tel: (34-86) 60 03 09, Fax: (34-
86) 60 21 63. Wonderfully 
sited tin die river, at midpoint 
between ihe Minti valley vine-
yjirds (Rtistil and Cfindado del 
Tea), tills country hotel t̂ ver-
kioks the Portuguese fortress 
to"svn of Valen^a. Famous for 
its lamprey and elvers In 
spring, w hen they can be 
found served in the local 
restaunmts. 
Vlllagarcia de Arosa: Pazo o 
Rial, Rial 1, 36991 Vilaxoan. 
Tel: (34-86) 50 7011. Litrge 60-
n3om, I6di-centur>- pazo .set in 
a pine glade next to the coast. 

TOURIST AUTHORITY 
PHONE NUMBERS 

For further inftirmaiion on 
any of the abtive: 

Cambados: 
Tel: (34-86) 52 46 78 
Orense: 
Tel: (.34-88) .37 20 20 
Pontevedra: 
Tei: (34-86) 85 08 14 

Ribadavia: 
Tel: (34-88) 47 12 75, 
Fax: (34-88) 47 00 35 
Santiago de Comixistela; 
Tel: (34-81) 58 40 81 
Tui: Puente 
Tel: (.34-86)60 17 89 
Vigo: 
Tel: (34-86) 43 05 77 
Turgalicia: 
Tel: (34-81) 54 25 00 

N.B: Spelling has heen large­
ly standardized to Caslilian 
bui Gallego is the official 
language of Galicia and 
ivhen you are traveling you 
willfind it on most signposts' 
names as well as for names 
of museums, etc. 

R E D SWEET PEPPERS " D E L P I Q U I L L O " 
.J 

^ ^ "DEL PJQC7LLO peppers are siveet, slightly piquant red peppers. Short 
^-^^CL} iittd :ihaped like a rounded triangle veith a pronounced point, they are 

fine-textured and not over-fleshy" 

The traditional sen'ing way: 

Ri: 11 SWHET PEPPERS DF.I. 
PIQUILLO WITH GARLIC 

INGREDIENTS FOR 4 PERSONS 
* t can PiquiUo Peppers * 1 whole garlic 

* 200inl. olive oil * sail 
Heat the oil in an earthenwre dish. Cut the 
garlic cloves in two and fry gently in the oil. 
Before they begin to change colour, add the 

peppers with the liquid from the can. Season. 
Gently shake the dish until the sauce binds. 

Serve hot. 

Packed by: 
CEVENASA DANZA, S.A. 

Ctra. Peralta s/n. 
31340 Marcilia (Navarra ) 

SPAIN 
Tel: 34 48713970 - Fax: 34 48713971 



CHEESES, from Extremadura 
Denomination of Origin 

floods from 
bcfremadiAm wholesome art 

]UNTA DE EXTREMADURA • 
Consejeria de Agricultura 
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Text: Jose Luis Ilernaez M31*135 

Still Liles: Mencliu Artime Phtitos: A. de Beiiito/ICEX '! ranslalion: Hawy.s Pritchard 

r \ l odello is a ELiropean white wine variety of 
I 1 the AtlanUc type wdiich grows on the slopes 

I of ilic tecuinic channel carved by the river 
I Sil through the mountain ranges of north-

I w êst Spain (see map tin page 103). Its area 
1 I of cultivation along the river banks extends 
\ j \ frt im the region of El Bierzo, in Leon 

Province, as far as its confluence with Gaiicia's 
principal river, the Mifio, near the town of Orense. 
In the course of its history, this variety spread to­
wards the Duero river basin across the winegrow­
ing area of Verin. in the soutit of modern-day 
Galicia, wliere it is known as Verdello, It is also 
lotmd in lite lilllc- region of Beumzos, near La 
Coruha, where its local name is Agudelo. Howev­
er, in neither of these tw ô areas has it fully recov­
ered from the devastating effects of the phylloxera 
invasion of the late 19th century', and its presence 

there today is a mere vestige of what it once was. 
Godello's long history as a ctiltivated variety is at­
tested to by the wide diversity of types and char­
acteristics to be found in vines currently growing 
in old vineyards, with differences so marked as to 
warrant the definition of subvarieties. This diversi­
ty is particularly significant in the light of Gode-
Uo's i-clatively small territorial spread and of the 
serious material losses inflicted by phylloxera, and 
can only be explained as the resuli of countless 
reproductions carried out by growers in the past 
to meet a whole range of different criteria im­
posed by titne and space. This is not to mention 
other factors such as the appearance of sponui-
neous mutations in buds, to which vines are sub­
ject. All lhat said, Godello cannot be identified 
with any other variety beyond the confines cif the 
northwest of the Iberian Peninsula. 
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\ mm m \ IIM 
Gtidellti's origins are linked 
with the beginning,s of orga­
nized viticulture in the Sil 
Valley during its occupatitin 
by ihf Rfinians. .\ vifloriniis 
military campaign against 
the Cantabrians and Asturi-
ans of northern Spain was 
launched in 29 B,C, by Oc-
tavius (known as Augustus 
from 27 B,C. on), and ctin-
cludcd by .-Vgrippa ten years 
latt:r. TbLs effected the defin­
itive pacification of His­
pania, after which, the Ro­
mans settled in the Sil Val­
ley, creating an urban-type 
colonial economy tin the 
,strength of tran,sforming the 
small-scale e.xploitaiion of 
the area's abundant gold 
seams and placf^rs, into a 
large-scale extractive indus-
u y. During the 250 years I hat 
il explf)iled these rest)urce5, 
it was to constitute one of 
the Roman Fmpire'.s nif)st 
impfiriant economic bases. 
The Romans' gold mining 
technicpie sometimes in­
volved undermining entire 
mountains, using a method 
rhey called ruina montium. 
by feeding vast quantities of 
water, previtiusly re-rf)uted 
along colossal hydraulic ,sys-
tems, into a warren t)f 
pain.stakingly excavated sub­
terranean galleries. Remains 
of such works can still be 
,seen in the imptising ,Medulas 
de Carnicedo in the El Bierzo 
region (,see Spain Gourme­
tour No, 37) and in the eqtial-
ly spectacular Montefurado 
Tunnel (whtisc name derives 
from the Spanish montelier-
forcido), in the province of 
Oren.se, which the Romans 
named Auriense, aiiriim be­
ing the Lilt in for gold 
Stralx) (58 B.C,-28 A.D,), a Rt> 
man ized Greek geographer 
who enjoyed clo.sc ctmnec-
tions with the ctiurt of Augus­
tus, auribuies tfi the Romans 
the introductitin of organized 
viticulture to the northvtest of 

the Iberian Peninsula, He ntii-
ed, too, that varieties import­
ed by die Roman coltinizers 
frf)m eastern areas where cli­
matic cycles were longer, 
failed to ripen there. Even 
so, they must have cross­
bred w"ith the local wild va-
riel il.---- ! ev itk-ncc i il" win ist-
exploitation is provided by 
archaeological finds from 
ilie Brtmze Age) thereby 
giving rise to early forms of 
known varieties. This is the 
explanation generally pro­
pounded by experts for the 
origins of Atlantic varieties 
of Eurtipean vines, tif which 
Gtidellti is an example. 
Under ihe aegis of the 
West's first monastic order, 
established by El Bierzo 
mf)nk San Eructuoso, a dis­
ciple f i f San Isidoro of 
Seville, who died in the 
year 665, the spread of 
Christian monastic commu­
nities was st) prf>lific that 
the region bounding the 
provinces of Lugt) and 
Orense, on the banks t)f the 
Sil, became kiif)wn as the 
Ribeira Sacra, or Holy River-
bank, The.se nifinaslic com­
munities established numer­
ous monasteries which, 
from the 12ih ceniury on, 
received gifts of lands from 
monarchs and feudal lords. 
These lands were, in turn, 
let to tenant farmers wi th 
the requirement that they 
pay a high prtiptirt i t in tif 
the rent in wine, a stipula­
tion thai triggered a majtir 
expansion of viticulaire, 
Gtidello appears among tiie 
first vine varieties nien-
titmed in historical docu­
ments. Its most imptirtant 
spread occurred during the 
18th century when wine-
grt iwing in general was 
boosted by ihe growth in 
populatitin, improved com­
munications, and the re­
moval of commercial barri­
ers that had existed hither­
to, .-Vrtiund 1882, the year 
when phylloxera penetrat­

ed the ntirihwest tif Spain, 
Gtidellf) ticcupied some 33 
percent of the vineyards in 
the Valdeorras area tif 
Orense Province, an inter­
esting fact given that this 
was principally- red wine 
prtiducing territory. 

Fi: •(!LII l̂lllllDlill 
m\ii 

In the early 1970s, north­
west Spain acltipted a new 
apprtiach to wine produc­
ing, opting for high quality 
and distinctive personality 
in line with market trends. 
The main obstacle lo ilris 
objective was po.sed by the 
varieties then dominating 
local x'ineyartls. .After the 
phylloxera tiutbreak, which 
was particularly virulent in 
this part tif Spain, it had not 
been replanted with tradi­
tional varieties bui with oth­
ers from llie .Metliierraiiean 
area. These were more pro­
ductive but, because they 
adapted poorly to the shtirt-
er climatic cycles typical of 
Atlantic climates, they failed 
repeatedly to fulfill their ex­
cellent potential. 
The basic pf)licies of the 
new apprtiach were set out 
clearly: reinstating ancestral 
varieties, exclusive to these 
parts, was to be comliined 
with the most up-to-date 
oentilogical techniques, 
Godello, then limited tti oc­
casional Isolated vines or 
small clusters wi th in tild 
plantations and t)n the verge 
t)f extinctitin, was to be the 
pioneer variety^ in the recov­
ery process. 
In 1974, an as.sociatitin was 
set up in the wine-prtiduc-
ing area tif Valdeorras un­
der the name t)f RE.VT.VAL 
(Roes t ru ci i i ra c i o n de los 
Vinedos de Valdeorras—lie-
structuring the Vineyards of 
Valdetirras), and it was this 
association that drew up the 
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basic guidelines ft)r ihis 
prf)cess: |irf)tluttif>n incen­
tives were it) be provided 
by cfimpanies setting high­
er prices lor Gtidellti. and 
an ambitious research pro­
ject was to explfire the best 
;ipprt)aches to its culliva-
tit)n and vinincatif)n. 
These efff)rts have paid t)ff 
anifily. Today, Cit)dellf) is 
a rapidly exjiantling vari­
ety wi th a sound, re­
search-generated bat kup, 
ranging f r t im stticks t if 
healthy cltinal selectitin 
material to precise knf)wl-
edge tif the most suitable 
cultivation technitjues in 
.spt t i f i f t-i)ntlilif)ns. Mean-
w liile, cutting-edge tech-
iit)ltigy is becf)ming the 
imrm in the wineries 
^ here it is vinified. 

The ecf)lf)gical en\"irf)nnient 
in which Gt )dello grows is a 
very variable tine, dictaietl 
by the accitlented coiinse tif 
the riv er Sil, In general tenns, 
the prf)ductif)n area may be 
ilefined as a .Mediterranean 
enclave within a pretlfimi-
nanily .Atlantic climate, shel­
tered by the mtiuntain ridges 
which .se]ianite the prf)\ inces 
f)f Let)n and Orense. Lfiw in 
ihe valley, the t limale is 
markedly Uiermal, of Mediter­
ranean type, as is prov ed by 
the impt)rtant"e f)f f)li\ e gri)w-
ing there unlil well intf) the 
19th centur>-". 
As f)ne climbs higher up the 
valley sides, litiwever, sum­
mer aridity is rapidly nif)tii-
fied by the Atlantic inf lu­

ence, enabling the grapes if) 
ripen in mt)derate tempera­
tures and ambienial luimitli-
ly. ll is in just these Atlanti-
cized zones that Gf)tlellfi 
achieves its highest quality: 
favf)ralile cf)nditif)ns during 
the ripening perititl reduce 
the ct)nibusiion tif acids 
through resiiiratit)n. which 
helps musts frf)m the har­
vested grapes maintain a 
high acid ct)iitent vvhich ct)n-
Iribuies it) their inten.se, indi­
vidual arDiiiatic [lotential. 
The nentiniinatif in tif Origin 
Bierzti. in Leon Province, in­
cludes .some 60 hectares (l-i8 
acres) of Gtidello in regular 
[ihinlations, thtiugli there are 
alsti many Gtidellt) vines 
scattered amting the tradi-
tit)nal vineyards, \ ines are 
grt)wn at altiiutles f)f be-
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Sou ret" 

ALCOHOUC STRENGTH 11.8 

TOTAL ACIDITY (GR TARTRATES/UFER) 5.3 
PH 3.14 

DRY EXTRAtT (GR/IJTER) 18.6 

GLYC-EROL (GR/IJTER) 5.4 

RESIDUAL SUGAR (GR/IJTER) T8 

Asii (GR/IJTER) 1.10 

.\i.KAiJNrrY OF ASHES 13.6 

MAUC AQD (GR/UTER) 1.65 
TART.ARIC ACID (GR/UTER) 1.98 

Cn'Ric .\ciD (GR/LITER) 0.35 

SUCCINIC .ACID (GR/UTER) 0.28 

LACHC ACU) (GR/IJTER) 0.17 

VOUTILE ACJDIT\' (GR ACETIC/LTTER) 0.17 

DENSITY 20/20 0.9911 
FREE SULRH DIOXIDE (MG/UTFJI) 18 

TOTAL SULRH DIOXIDE (.MG/LITER) 56 

.-ind f 
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rv\"een -̂ lOO and 1.000 meters 
(1,312 and 3.280 f t ) , in an 
open, gently sltiped vallev. 
They are p lanted in sedi­
mentary st)ils. iiiatle up 
ch ie f ly t i f slate and sandy 
Ifiam inierrupiet l in places 
by Hercynian t)uit rf)ps prt)-
truding Irtim the alluvial de-
[ if)s i is . They le i i t l m be 
slightly acid and compact in 
texlure. Climatic condiiifin.s 
are benign, vvith an average 
annual temperature tif 12.8°C 
(55°F). average annual rain­
f a l l at 720 m m . and 2.700 
ht)urs of sunshine per year. 
The white vvines prf)tlucetl 
by this D.O. are ba.sed fin the 
strut lure, acitlily and ai"f)mat-
ic verv e t)f Gt)dellf). general­
ly ctimbined in multi-v arietal 
blends wi th Paltmiinf) and 
Df)ha Blanca, this latter al.sti 
a ItM-al native variety. tln)Ugh 
there is a marked current 
t r end H)wards G t i d e l l f i 
mono-varietals. 
The river Sil prf)gresses ea.s-
ily towards Clalicia thrf)ugh 
a chalky gf)rge t iirv etI t)Ut 
by the r iver i tself , w h i c h 
fhnvs t h r o u g h the D . O . 
Valtleorras, f)ne f)f Gaiicia's 
f)ldest Den t imina t i f )ns f)f 
O r i g i n . This is w here the 
ff)untlaiions f)f G()tlello's re-
t"f)verv' and rapiti expansif)n 
were laid: there are smiie 
250 hectares (677 acres) t if 
( r iodel l f) here in regular 
|)lanlations covered by the 
D.O. Climatic characteristics 
are very similar to thtise in 
Fl B ie rz f ) . w i t h w h i c h it 
ff)rms a geDgrajihical unit, 
tht)Ugh r a i n f a l l is a l i t t l e 
higher al SUO mm a year. 
The Sil, lightly channeled in 
jilaces. broadening f iut in 
either stretches t if its cfiurse 
a long the deep t ec t f in ic 
clumnel created by a ctim-
plex interjilav f)f f)lisiacles 
and fractures, creates com­
plex cf)nditif)ns for vi t icul-
ture-here Hal terrain in the 
alluvial valley lif)tit)ni, there 
slate substrata tin the slf)p-
ing valley sides (this area is 

Europe's biggest slate pro-
t lucer) punctuatetl by Ire-
f|uent f)Utcrf)ps t)f granite. 
T rad i t i f )na I iy , Valdef>rras 
iisetl If) priitluce multi-vari-
et;il whites alting the same 
l ines as Fl Bie rzo ' s , b u i 
Gdtlellfi nuiiKi-varietals have 
built up spectacular mtimeii-
luni tiver ihe lasl len years. 
Gfidellf) nf)w- acctiunis ftir 20 
percent of the area under 
v ine . i n c l u d i n g ex i s t ing 
j i lants in t rad i t iona l v ine­
yards, a pariicularly signifi­
cant figure given lhal barely 
20 years ago it vvas t)n ihe 
brink of extinclif)n. 
On its way f)ut f)f the Valdeti-
rras D,0 ' s territory, the Sil 
runs narrf)w antl tieep, cre­
ating w ith its tributaries, the 
r ivers Xares, B i b e i a iu l 
Nev es, narnivv, deep valleys 
on whose almtist ver t ica l 
sli)|ies vineyards are plant 
etI in terraces, knt)vvn as su-
calcos. w h i c h e n d o w the 
lantlsca|ie w iih a beauty all 
its f )wn. The river's ctimplex 
course , w i t h its m u l t i [ i l e 
twis t s and turns , creates 
many and varied ni icrocl i -
111.lies in w hit h the huge ef-
ffir i w inegniw inj4 tiemantis 
is compensated for by the 
excellent t|uality achieved. 
In this area, where the re­
cently created D.tJ. Rilieira 
Sacra is based ( p e n d i n g 
cfinfirm;it if)n), lf)cal legentl 
lays claim to its having sup-
| i l i f t l the tables of the 10 i -
man F.mpertirs w i t h wine , 
(^limalic cf)ndilif)ns here are 
ver\- variable, depentling f)n 
the or ientat ion of the h i l l -
sitles, ;md there is alsti an 
incfinsistency t)f ,st)il types, 
w i t h plutt>nic acidic rt)cks 
a l t e r n a t i n g w i t h S i lu r i an 
slates and m e t a m t i r p h i c 
schist, and with delritic My-
ocene depf)sits f)n the val­
ley f loor. Though tradition­
a l ly th is area has been a 
prf)tlucer of .Vlencia-based 
reds. G t ide l l t ) is g a i n i n g 
grf)uncl, sf)metimes blendetl 
w ilh Treixadura, a nati\ e of 

nifire we.sterly Galicia, creat­
ing sf)me very p r f )mi s ing 
w hile w ines. 

Gf>del l f i ' s character is t ics 
i t ten l i fy it as bel t inging it) 
the .Atlantic grf)up f)f l'//».v 
vinifera varieties. Butl-break 
and maturation t)ccur early 
in Cif)t lel lf) , antl it atLqits 
well U) shf)rt climatic cycles, 
slu)w-ing nt) prelerence ft)r 
any pa r t i cu la r Sf)il type , 
t hough it reaches its best 
arf)matic expre,ssit)n f)n dry, 
santly soils as h m g as the 
average temperature during 
its ripening perifitl tloes mil 
t-xrt-ed i S ' C ( - - I ), 
This variety has small grajie 
dusters ( 190 gr ~ i i / ) and is 
highly fertile (16 clusters for 
every 10 buds left at winter 
pruning). I he gnqie clu.slers 
are formed t i f small, close-
packed grapes, wh i t h are 
green when ripe. The fniit has 
v ery line skin, which makes it 
ver\' susceptible tti attacks tif 
bunch nil (lioUytis cineivai. a 
facitir which has histf)rically 
limiletl its spreati iDwards ar­
eas where the m.irilime intlu-
ence is mt)re marked. 
It is a metlium to high vigt)r 
varieiy (1.2 kg- 2.6 lb f)f t iiiie 
per pruned vine), and is a 
hart lwDrking f)ne. ca(ialile 
of pniducing i.O kg (10 lb) 
f)f grajies for everv" 1 kg (2.2 
lb) of cane develf)ped f)ver 
the year and 70 gr (2.5 oz) 
f)f sugars ff)r every I s<.\ cm 
(0.3 sq in) of trunk seciitin. 
Prt)ductivity varies w i t h i n 
the range o f 12-14,000 kg 
per hectare (29-34,000 lb 
per 2,471 acres), etiuivalenl 
to 8.000 liters of wine. 
Gode l l t i vines have tradi-
i i f ) n a l l y been gf ) l ie le t -
i ra ined w i t h three or f t iu r 
arms, stimetimes suiiptiried 
by vertical chestnut w f i o d 
stakes, w it i i the bunches at 
40 cm ( 15.5 in) aln)ve ihe 
grf)und. Nev ertheless, restMit h 
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has [iroduced a pretty precise 
profile of the f)pliniuiii geom-
etp' ftirgrtm'ing Godellti. New 
planialitins are using a .spacing 
of 2.50x1.25 m (8.2x4,1 ft), 
w-itli a tlensity of 3,200 v-ines 
per hectare (2.4 acres). The 
vines are espalier-tî ained, with 
two liorizontal amis 80 em (31 
in) from tiie ground, 
'Ilie vines are pmnetl lo three-
bud spurs, making a total of 
58,000 buds per hectare (2.4 
acTes). This variety has a par­
ticular tendency to produce 
two or mtire ferdle shcxits per 
bud, and it has btfen demtin-
sirated rh;it suppressing one of 
tliese produces significant im-
pnivemenls in quality. 
The mtisi appropriate root-
si ticks for this variety have 
been found to be 99-Richter 
in slaiy .soils, 110-Richter in 
sandy acid soils with under­
lying granitoids, and 196-17 
cia.stel in acid .soils of aver­
age texture and fertility. 

Under appropriate ecologi­
cal growing conditit)ns. 
Godello produces musts 
w liicti combine high alco-
hfilic strength (11.5 to 12,5°) 
with notable acidity (7 to 8 
gr/0.25 oz of tartrate pei 
liter) and inten.se, individual 
aromatic ptitcntial, 
Godello wines, wdien vini­
fied in controlled tempera­
ture conditions (18-20'='C.-'6'i-
68°F) during fermentation, 
combine robustness tif siaic-
ture with delicacy tif expres­
sion. Tliey are pale yellow in 
color, with steely, sometimes 
tilivey tinges, and are glycer­
ic and compact in appear­
ance. The aromatic compt)-
nents are reminiscent of the 
sf)urce grape, with hints of 
green fruit in which apples 
tif a non-specific variety pre­
dominate, lln)ugli they are 
extremely complex and snfi-
de. They are well-,structured 
wines, expansive on the 

palate, smooth in the mouth, 
and sltiw and persistent with 
a lt)ng, satisfactory finisli, 
corresponding perfectly to 
the typical characteristics of 
European Atlantic wines, 
Hitheriti die key ingiedient 
in the niuki-varieial whites 
traditional tti the Sil Valley, 
Gtiflelk) is ntiw ptii.sed to gfi 
i l alone in more ways than 
one. Its intrinsic high qualily 
and individuality are now 
being privileged in mono-
varietal wines, tin which this 

•ng-e'-I.ili|i>liL-Li v,-:[iij;.ir: >\\ 
ing area has opted tt) slake 
its future. Pedigree will tiut. 

Dr. Jose Litis Herndez is 
an agronom isl. Former pres­
ident of the Regulatory 
Council of the Denomina­
tion cf Origin Ribeiro, he is 
currently director of CJati-
cia's Viticultural and Oeno-
logicat Station. 

AREA OF 
CULTIVATION OF 

GODELLO GRAPE 
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SHERRY WINE 

U5TAU: 
A HUNDRED YEARS OF TRADITION, PRESTIGE, QUALITY 

In the higli ly competitive 
wor ld sherry market, old 
fashioned values of tradi­
tion, prestige and quality 
in fami ly run businesses 
may seem l i k e a l u x u r y 
d o o m e d to e x t i n c t i o n . 
W h i l e m u l t i n a t i o n a l s 
have gained c o n t r o l o f 
many of the famUy names 
i n the she r ry business, 
E m i l i o Lustau S.A. re­
mains a leader among the 
few Spaidsh owned fami­
l y compan ies i n the 
famed sherry producing 
wine region of Jerez and 
continues to posi t ion i t ­
self at the top of the Une 
i n prest ige and qua l i ty 
w i t h a steady g rowth i n 
exports and healdiy prof­
its. I n international mar­
ket ing , the name of the 
game is carving out the 
r ight niche and Ltistau's 
n i che is p rec i se ly top 
quality sherry where vol­
ume sales are no t the 
main objective. 
Today, over a century after 
the company's modest be­
ginnings in 1896, Emilio 
Lustau S.A. has become one 
of sherry's great names 
famed for its Solera Resema 
and Atmacenista ranges-a 
collection of rare old solera 
sherry wines (see Glossary 

on page 130) that are ma­
tured in small cellars be­
longing to private individu­
als w-hich are selected, bot­
tled and marketed by Lus­
tau, Each Almacenista-a 
word which comes from the 
old Moorish word al maj-
zan, literally, "deposit" and 
nt)vv meaning ""siockhtild-
er"-is given credit on the 
bottle ftir their particular 
sherr>', its tirigin, .style, and 
numher of butts of die sole­
ra or reserve stock from 
which the wine is drawn off. 
Revered wine guius such as 
Robert Parker gave these .Al-
macenisia wines spectacular­
ly high ratings in the 1980s 
classifying them among the 
finest sherrvf wines ever ob­
tained. With ratings like 
these, Lusiau sherries have 
become among the most 
sought after wines in Ameri­
can specialty .shops. 
To celebrate it's centennial 
last year, Lusiau launched 
limited quantities of four 
very rare sherries which 
promise to become collec­
tor's items. They are the 
-Amontillado Bodega Vieja, 
Oloroso del Tonel and tw ô 
desserl wines: Moscaiel Las 
Cruccs and Pedro Ximenez 
.Vhirillo. (See box.) Last Au­
gust, Lustau won one of the 

Text: Ana Wesdey Photos: Lustau/ICEX 
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IN FUTURE YEARS, LUSTAU PLANS TO INCREASE SALES IN THE AREAS OF FINE RESTAURANTS AND 
SPECIALTY WINE SHOPS FOR CONNOISSEURS AND EXPLORE OTHER ASIAN MARKETS 

IN ADDITION TO JAPAN. 

finly three Grand Gf)ld .Medals 
(Conctiiirs Mondial de Bruxe-
lles) for its Lustau Emilin 
Moscatel Superior Sherry, a 
fir.si ftir a S|iani.sh wine. 

BEGINNINGS, TRADITIONS, 
AND INNOVATIONS 

The beginnings of ihe Hou.se 
of Lustati in 1896 were qiiile 
modest. Founder Don jtise 
Ruiz-Berdejo began by culti­
vating tile vines of the family 
e.siale of Nuestra Sehora de la 
Esperan/.a in the liaboaiun 
district tin the outskirts of 
Jerez, Like many other vine-
y:ii tl fiwners of the time, he 
stored the wines in his vine-
yarti lK)Use to be stild later to 
the liig exporting companies. 
Lie was himself an al-
macenisia, maturing and 
selling ""frtim btidega ui 
l>()t.let;.i." a time luinoretl 
tratliliiin in Jerez, 
In the 1940s ihe family bu.si-
ness was taken over by his 
sfin-in-law Kmilio Lusiau 
who expanded the wine cel­
lar installations to tlie ancient 
heart of the fild city, in build­
ings which actually formed a 
part of the historic Mt)f)ris!i 
walls of the city. In rliese 
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arches ihniugh the wall still 
exist. Thrtiughfiut the next 
decades the company, now 
knf)wn as Emiliti Lustau S.A., 
continued to expand with 
mtire bodegas, w ine cooling 
and litittling iastallatitms. 
In the 1980s, Lustau became 
tme f)f the more innovative 
ct.inipanies in the Jerez rf^gion 
under the mjinagement of die 
late Dt)n Rafael Balao, who is 
cf)nsidered today as the 
•"soul" behind Lustau's strate­
gy to become "The Definitive 
Quality Sherry Mouse," the 
comiiany moitti. Dt)n Rafael, 
who died in 1993, was be­
hind the collectifin tif Al-
iiia(.-i.-iiisla shenies. ciiousing 
only the finest tif rare and 
marvekius w-ines held by se­
lected stockholders. 
In the same decade, the Lus­
tau Solera Reserva range of 
its own fine old sherries was 
also created, using stocks 
that hatl been field by Lusiau 
since its own beginnings as 
an Alraacenisia, Other inno­
vations and .strategies intlutl-
ed the placing tif Landeti Age 
Sherry-- Parcels of maturing 
wine in butts in a cool and 
damp British atmosphere 

lhal reprtiduced the condi­
tions of wine storage cellars 
in London f rom the days 
when English wine mer­
chants received iheir sherry 
wholesale in butts which 
were stored in damp dark 
trellars. There the wine fur­
ther matured in die ctitil hu­
midity of the English climate 
wJiich seemed to .soften and 
give it an even mtire elegant 
finish preferred by English 
.sherry fanciers. 
Under Don Rafael's manage­
ment, Lusiau revivef:l another 
f )ld tradition of blending rich, 
sweet .sheny wines to obtain 
the East India Solem that be­
came popular in the 19th 
t:entury and was matured in 
bulls or casks of wine that 
were sttired on ships that ran 
iTfipical trade rtiules. In this 
case, Lusiau has reprotluced 
a wami, humid envirf)nnient 
in btidegas clt)se iti the .salt̂ ^ 
.sea mist tif the ocean. 
In 1986. Lusiau set aside 
stficks ffir a single vintage 
sherry, Vendimia Cream, 
leniied :i "•fascinating rarity" by 
wine critics as it is made from 
a single grape harvest rather 
than from blending. The first 
year was released in 1992. 

PllOIHErOB 

SHERRY EXPORTEILS 

ALMACE-NISTAS 

(STOCKHOLDEILS) 

TtyiMS 

Sou«:e= Emilio Lustau S.A. 

STOCKS I N BUTTS % OF TOTALS 
( 1 BITT=500 UTERS) 

500,000 86 

76,000 

576,000 

14 

100.00 

LUSTAU/CARAI.IJ-RO 
% OF rorAî s 

4.35 

(25,000 Birm) 

2,60 

(15,000 Bom) 

6.95 

LUSTAU JOINS 
LUIS CABALLERO 

Nevertheless, inntivation 
and obsessitm with qualitv 
alone were not yel prof­
itable fi)r the cfimpany. The 
time was right fiir large scale 
financial backing to develtip 
and expand, in 1990, Luis 
Caballert) S,A,, a large Span­
ish family owned cf)mpnny 
famed for its sherry fintis 
and spiriis (see Spain 
Gottrmvtuiir No, 23), totik 
over tiwnership of Lustau, 
'""When we bought Lustau, it 
was nol producing a pif)fit," 
recalled Luis Caballert), the 
6lh generation presitlenr of 
rhe group which produces 
Spain's largest selling 
liqueur, Ponclie Caballero, 
"Lustau was tin the right track 
widi the Almaceni.sia range of 
ttip quality sherries, but tliere 
was not enough volume to 
make a profitable business 
and the company had exces­
sive fixed assets-ttxi much 
money tied up in fine tild 
wine stocks without the f i ­
nancial capacity for expan­
sion and majf)r invesunents," 
he explained in an interview. 
With the financial backing 
of a st)lid Spanish holding 
company with constiiidated 
yearl) ,-:ilc.- thai aiv curiviu-
!y over 10 billion pesetas (77 
mil l i f in U.S. dollars), Lus­
tau's fortunes were tt) make 
a complete turnaround. 
Through a policy of ratitinal-
izatitin, all the sherr\' wines 
of the C a b a 11 e ro G ro u p vv e re 
gffiLipeti ttigeiher uiitlcr [he 
Lustau banner in Lustau S.A.­
Win e Division. The Lustau 
.^Imacenista sherry and Stile-
ra Reserva wines could now 
lake advantage of an econo­
my fif scale integrated into a 
large grf)up. Don Rafael's 
deciicatifin to quality, tradi­
t ion, and prestige ctiuld 
nourish wiih financial back­
ing and the addition of Ca-
baliero Group's famed fino 
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BRAND BUILDING IS AN IMPORTANT PILLAR FOR SUCCESS IN A QUALITY MARKET, ACCORDING 
TO MR. CABALLERO, AND FAMILY RUN COMPANIES TEND TO HAVE A "MORE TRANSCENDENT 

IDEA OF INVESTMENT IN BRAND BUILDING." 

wines of El Puerto de Santa 
Maria, now the basis of Lus­
tau fintj prtidiiction. 
Discounting the Caballert) 
sherry sales, the original 
wine prtiducis tif Lusiau to­
day shfiw healthv profits of 
80'millif)n pesetas (615,000 
U.S. dollars). All together, 
the Lustau Wine fJivision 
expects before tax, profits of 
175.2 millitiii pesetas (l..-^ 
million U.S. dollars) for 1996 
(compared to 150 million 
pesetas/1.15 million U.S. 
dfillars fiir 1995). Sales for 
1997 are expected to reach 
1.6 billion pesetas (12.307 
mi!lit)n U.S. citillars), up 20 
[lerceni frf)ni tiu? previous 
year. Consolidated aftertax 
profits for the entire Caballero 
group amounted to 560 mil­
lion pesetas (4.3 milfion U.S. 
dollars) in 1995 and are esti­
mated to increase tti artiund 
600 million pesetas (4,6 mil-
litm U.S. dtillars) in 1996, As 
with most tither sheriy pro-
dut:ers, most tif Lustau's pro-
ductitin is exported. 
.-Mthough Mr. Caballero fimily 
believes that Uie art of making 
superb sherry can never be a 
mass production busine.ss, 
Lustau's goal is to promtite 

the u.se of sheny to accompa­
ny meals. "Outside f)f Jerez, 
both in Spain and abroad, 
customers a.ssticiate sheny as 
stimething ui savor before 
and after a meal," Mr. Ca-
ballerti explained. In ihejerez 
region itself and in nearby 
.Seville, sherrv- is tjuaffed be­
fore, during, and after a meal, 
Caballerti's Puertti Fino, in-
t lutled under the Lustau 
lianner, is one of the star 
sheny brands that the group 
litipes t f ) promote as an ex­
quisite wine to accompany 
almtisi any meal. To the 
process of crianza or tradi­
tional sherry blending ft)r 
this Pino matured next to 
the .sea in El Puertti de San­
ta .Maria, Luslau has added a 
remarkable inntivatitm w^hich 
they like to refer to as the 
Dtiufile Flor. 

PUERTO FINO'S UNIQUE 
FLOR DEVELOPMENT 

The novelty of Lustau's 
Puerto Pino is that once the 
wine has undergf)ne six 
years tif devekipment under 
flor (a veil of yeast) through 
the stilera .system of tradi-
tif)nal blencling, one year 

old w ine with one year old 
yeast is added. In effect, the 
matured wine returns par­
tially to the firsl step in ihe 
aging process for three 
montiis just beft)re btittling, 
thereby retrieving the fresh­
ness tif the early stage.-- of 
the f l t i r . The technitpie, 
unique to Lustau, lightens 
the wine even further. "The 
quality of age and the attrac­
tiveness of youth blend to­
gether in this fino," Mr, Ca-
ballert) de.scribed poetically. 
The end effect is a much 
lighter fino w-hich pre.serves 
the freshness of tlie wine in 
the bottle while retaining 
the magic of the sherry ;ig-
ing and blending process. 
Critics have hailed Puerto 
Eino as the "mtisi reliable 
and freshest f in t i on the 
marker" The method needs 
a minimum of 9,000 butts it) 
cany fiui and has tmly been 
in the market for the past 
four years with an annual 
prtiduction of 70,000 cases 
of Puerto Fino, 80 percent 
of which is exported. 
Currently all of Lusiau's 
wine grtivving under fitir to­
tal some 15,000 bulls, in­
cluding the Puerto Fino 

butts, and are stored in Ei 
Puertti de Santa .Maria liiide-
gas as the humid air is con­
ducive to thicker flor yeast 
layers and therefore drier 
crisper fino sherrv\ To stroll 
through one t)f these liuge 
btidegas through a dark sea 
of butts stacketl 3 and 4 lev­
els high is an experience tn 
Itself. A pungent .sheny aro­
ma permeates the tkirk air in-
lerrupied by shafts of light 
softly streaming through vvin-
dtiws high in the wall. The 
bfidegas with their arched 
ceilings are frequendy called 
the cathedrals of %vine and 
truly invoke a sense of awe 
tir reverence lor the bitikigi-
cal but seemingly miniculous 
aging process lhat is silently 
taking place inside ihe end­
less aisles tif butts. 
Puerit) Fino is the light and 
tliy sherrv- liiat Lustau hopes 
to encfiurage as a perfect 
lable wine for a good meal, 
"The days t)f thinking that fi-
nos are only aperitif wines 
are over" Mr Caballero pre­
dicted confidently. Not with­
standing, he clarified thai 
.sherry should nol aim tti be­
come a product tif massive 
consumption. Quality, he 

EMUIO 

SALES 1996 

ARMS LITERS 

U.K. 2,862,479 
HOLLWD 265,248 
GERMAIW 265,692 
REST OF E.C. 84,349 
U.S.A. 120,373 
RENt\iNiNG SALES 131,340 

3,729,481 

Sourtri;: EtniUo Lu,sta« S.A. 

844,858,000 PTS/ 
F.MiLio LUSTAU S.A. 6.5 MlLUON U.S, D0I,1.AK> 

485,117,383 FTs/ 
LUIS CAB.'VU.ERO SA. 3.7 IVllUlON U.S, D0U.,'MtS 

1,329,975,383 PIS/ 
TOTAL X0.2 .MILUON U.S. DOUARS 

Source: Emllio Luscau S.A. 
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TLeres only one tiling better 

til an serving your guests 

something extraortJinary. 

And tliats getting raves! 

The great cheeses of Spain 

are inspiring pas.iionat.e 

responses from cheese lovers 

everywhere. , . 

with their dig connplex 

tiai/ors, , , their sensuous 

textures. . . their affinity for 

an incredihle variety of 

footis and wines, . . and 

the unmistakable quality of 

their centuries-old artisan 

traditions, 

Dont deprive yourself-

or your guests - another 

minute. Serve one of 

the great cheeses of 

Spain tonight. . . 

and savor the raves. 

YOUR 
GUESTS 

WILL 
RAVE 

The Cheeses From Spain can be used in a myriad of ways. 
They are great for earing as well as equally enjoyable as part ot your lavorite recipe. 

Manchego Cabrales 
Tangy wiih herbal imtlerloncs. Great for antlpa t̂o'; and tiessert. Lush and complex. Wondcrhj] with fruits, salads and meals. 

Idiazabal Tetilla 
Smokey & sharp. Try it with nrWled meats and burgers Creamy & mild. .Melts bcautihilly. Lovely vi'tth fniit. 

IbtJrico Zamorano 
Smooth, unique flavor. Excellent with a young red wine. Rich, smofith flavor. Makes a hearty omelet. 

Ma h tin 
Sharp. Ideal ftir grating 

For more information call (.212) 661-2787 or fax (212) 867-60i5. Food From Spain, New York. 



believes, is more imptirtant 
than quantity. The sherry 
sector in Jerez has had to 
learn this the hard way with 
heavy restructuring during 
the lySOs in which vine­
yards were reduced tiy half, 
Lusiau has ftiund its niche 
for high cjuahly sherries as 
exports ci^ntinue tti grow 
steadily in Europe and in 
the difhcult LLS, and Japan­
ese markeis. "We believe 
that our future is in the elite 
markets in the U.,S,, Ger­
many, and Japan," he af­
firmed, Expfirts f)f Lustau 
brandy de Jerez, under the 
brand name ".Seiitir Lusiau" 
are Cf)minercialized on a 
very small scale. 
Together with two either pres-

Ills w iiH- 1.1 iWifKi-

nies, Vega Sicilia S.A,, and La 
Rioja Aha S,A,, Lustau jt^ined 
Europvin Iberia Consort iuni 
(see Spain Gourmetour No. 
35) which has a ctxiperatton 
agreement with an as.sociated 
office in Bordeaux and 
Tokyo. Aiming at the top tif 
the line quality markeLs out­
side Europe, the three wine 
companies share several 
ctimmtin cluu Ltcieristics and 
pf >licies; small production fig­
ures where volume sales are 
nol I lie main tibjeciive, i title 
fir no direct advertising, a 
passion ftir long term aging 
pi"oces,ses in oak ca.sks, and 
an obse.ssion with high quali­
ty standards and tradition. 

ALMACENISTAS AND THEIR 
LABOR OF LOVE 

The collectit)n of A l -

macenista wines gives .sher­
ry fanciers the opportunity 
to savor superb rare wines 
that only natives from Jerez 
would have the opportunity 
It) try. Lustau prtivides [he 
AI ma cen ist as with technical 
assistance and sujipiies quali­
ty wines to replenish their 
Soleras. These small Soleras 
are Literally a lalxir of kive for 
many almacenistas who gen­
erally make a living in t)tlier 
walks f)f life as professionals 
or busine.ssnien but t:onEinue 
to store and blend vvines in a 
time honored tradition hand­
ed down from one generation 
tt) antither. "Lusiau under­
stood that it would be a 
tragedy iti Itise stime of these 
very superb rare sherries in 
larger blends," Manuel Arcila, 
Lustau's General .Manager 
commenieti tin a winter visit 
to the Lusiau wine cellars, 
Lustau buys a set amtiunt of 
each Almacenista's small pro­
duction. The rest is usually for 
the family's own con.sump-
tion or to lie given to friends, 
1 )ii .1 r.UL- raniy ^iflnn-
Christmas, this writer was 
treated it) a visit to the 
litidega fif Almacenista Juan 
(,arcia Jarana, In the cool 
wine cellar with a tfital of 
400 bulls t)f different sher­
ries, family and employees 
were painstakingly labeling 
bottles by hand for Christ­
mas presents tti friends. 
Of all the wines in this 
bodega, Lustau has chosen 
their Oloro.so de Jerez Pata 
de Gallina 1/3H. The bottom 
number of the fractif)n on 
each Almacenisia sherry 

refers to the lotal number of 
butts of thai particular Sole­
ra, Today in Jerez there re­
main only about 40 al­
macenistas, 17 f)f whfim 
have relationships with Lus­
tau, Quality is assured and 
traditifin kept alive. The al-
macenista collections are 
amfing the most expensive 
t)f Lustau wines due to the 
small scale of production 
and artisan elaboration. 
When all the Lustau sherries 
are lined up in wine glasses 
by color, the ptirlftilio is an 
excpiisite range ofa rainbow 
of ctilfirs frf)m pale straw 
yellow to the deep browns 
and auburns of the sweel 
wines and brandies. 

FORMULAS FOR SUCCESS 

In future years, Luslati plans 
to increase sales in the areas 
of fine restauranis and spe­
cialty wine shops for the con-
ntii.s.seurs and explore other 
Asian markets in addition to 
Japan. This year, 1997, is to 
be the "Year of Restaurants" 
in the LLS, with training pri> 
grams for restaurant staffs in 
New York, Massachusetts, 
Chicagt), and Florida, Jiccord-
ing to Mr. ArcOa, 
Brand tiuilding is ant)tlier im-
ptirtani pillar for success in a 
quality^ market, according to 
Mr, Caballero, antl family run 
companies tend to have a 
"more transcendent idea of 
investment in brand build­
ing," he affirmed, 'There is a 
soul to the business that is 
more imptirtant than short 
term interesLs," he noted. 

Family run companies, he 
believes, alsti have ilic ad­
vantage of being more agile, 
nol bogged down by the 
bureaucracy of multination­
als, This means decisions 
are made cjuicker, anci man­
agement is very efficient. 
Nevertheless, Mr. Caballero, 
or Don Luis, as he is kntiwn 
in Jerez, insists thai profes­
sional management is vital 
to family run businesses. 
Family members are on the 
board but not in the busi­
ness if they are mil profes-
sitmals. Long term policies, 
an efficient and mt)iivaied 
team of management, auto-
financing and full support of 
sharelu)lders are also in­
cluded in Mr. Caballero's 
formula for sLiccess, 

Ana Westley is a freelance 
writer based in Madr id 
where she has lived fo r over 
25 years. She teas the Spain 
correspondent J'orThe New-
York Times/)-om 1992 to 
1995 andpreviott.sly was the 
Clinesf)ondetii for various 
American publications in ­
cluding The Wall .Street 
Jtiurnal, Busines.sweek, and 
The Boston Globe, among 
others. She continues to be a 
regular contributor to Spe­
cial Sections of the Interna­
titina! ITerakl Tribune, 

LUSTAU: Centenary Selection 
TtJ celebrate the centenary 
of the ftiunding of Emilio 
Lustau, four rare sherries 
have been selected IVir spe­
cial bottling. They will be 
available in limiletl cju.inli-
lies. These wines have ma­
tured in the Lu.slau bt)degas 
set in the ancient city wall f)f 
),,-ri.v [ L - Li L i i )n[i .T.t . 

.\nif)iitilladt) Bodega Vieja 
A clas.sic Amontillado, with a 
touch of sweetness, from a 
,st)lera tif the Btidega Vieja. A 
wine tif great balance and age. 

Oloroso del Tonel 
Fragrant and intense, again 
with a touch of sw^eetness 
and with a dark gold color, 
this wine is very ctincentrat-
ed on the palate. 

Moscatel Las Cruces 
100 percent prt)cluced from 
the Mtiscaiel gnipe variety, the 
wine lakes its name from the 
vineyard Las Cmces in Chipio-
na. It is aged for many years in 
a solera in die Jerez Ixidegas. 
Ideal as a dessert wine. 

Pedro Ximenez Murillo 
From the grape varieiy of 
the same name, the wine is 

rich, velvety and soft on the 
palate, very dark and vis-
ctius, with full fruit arf)mas. 
.Aged in the Bodega Murillo 
for many years. A perfect 
dessert wine. 

Source: Emilio Lustau S.A. 
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M Y C U L I N A R Y J O T T I N G S 

This time, my travels on 
the t ra i l o f Spanish fotid 
neivs have taken me wel l 
b e y o n d the shores o f 
Spa in i t s e l f , as f a r as 
London, Tokyo, and the 
little Californian town of 
St. Helena. Who w o u l d 
have thought |ust a few-
years ago that we should 
be talkhig about Spanish 
po ta to ome le t a n d ba-
caiao a la vizctdna (Basque-
style cod), ol ive o i l and 
Canary Island cheeses in a 
leading Japanese cookery 
s c h o o l . The H a t t o r y 
Ryory? A n d w h t j w o u l d 
have thought that in the 
American Cul inary Ins­
titute at Greystone, twen­
ty executive chefs would 
apply themselves to pre­
p a r i n g l o n g a n i z a a n d 
but i fa r ra sausages in the 
t i m e - h o n o r e d Catalan 
and Navarrese •way? 
The impressive food hall tif 
Harvey \ i ( l!ol> department 
store in Lontltm s smari 
Knights bridge disirici has, 
justifiably, become tine of 
the places to shop. The 
.store's discerning buyers of 
cheese, o i l , vinegar and 
gourmet specialties have 
naturally included (|ualily 
Spanish prtiducis on its 
shelves. Sherry vinegar, La 
Vera fnmenton, extra-virgin 
olive t)i!s from Andalusia 
and Catalonia, canned fish 
from Cantaliria, charcuterie, 
rice of specific varieties and 
prtivenance and, particulariy, 
many Denominaiion of 
Origin Spanish cheeses al! 
cfintriliule a little zing to the 
lives t)f British shoppers who 
are starting to discover that 
ihe Mecliien anean reaches as 
far as Spain, an interesting 
and unknown terriloiy from 
the gastronomic point of 
view. Harvey Nicho l s 

Food Hal l s , 109-125 
Knigh tsbr idge , London 
SWl X7RY 
Tel: (44-171) 235 50 00 

O ther retail chains, MK ii 
as Tescf), Sainsbuiy s 

antl ihe famous Marks and 
Spencer have also been 
stocking Spanish Jam on 
serratKi U-iired hamj, red, 
white antl lo.se wines from 
Rififa and the Penetlfls and, 
of course, sherry, ftir f]iiiie 
sdiiie time. Talking of Marks 
and Spencer, I can think of 
ntiihing mtire delightful than 
a lasting of Sjianish sweel 
w ines with some tif the little 
cakes thai -Mi!iS produces. 
The idea is a simple fine: .ill 
you need is a cava of the 
type known as "medium 
dry," namely wiih just iliai 
bit of .sugar that makes them 
tlelicious and suitable for 
drinking with tiesseris: a 
small-grape Moscatel, such 
as Navarre's innovative 
wineries are launching (ihe 
state-of-the-art as far as 
wineniaking is concerned), 
light, widi beautifully balan­
ced fniit, acidity and sugai'; a 
Moscaiel tie Valencia, with a 
bit more alcfiht)! lhan die 
modern Navarre tmes-ihe 
Mediterranean type of mu.s-
catel that smells and tastes 
distinctly of ihe grajie from 
which it is made. And of 

cfiiirse, my lisl could nol be 
Com|ileie writhtiut a 
.selection til sweet sherries. 
I'm going t " ret (immend 
three here; First, a wine 
made especially with the 
British palate in view, 
kiniwn as Pale Cream; dien, 
a .sweet Okirtiso, complex 
and magical; and finally, a 
Pedro Ximenez, very .swet i , 
delicious, dark and tan­
talizing. Wil l i the cava, I 
suggest a tart of autumn 
fruits, such as raspberries or 
gfjfisebenies; wilii the light 
Navarre .Moscaiel, i radi­
tional Christmas mince pies 
(this wine is ecjually 
irresistible with one fif rho.se 
powerful blue cheeses made 
up on die Cantabrian coast, 
esiiecially Picos de Europa or 
"Picos Blue '), "['he Valencia 
Moscatel, a more serious 
w ine Willi rather more Liody 
and a long and penetrating 
flavor, is excellent wi th 
orange t)r lemon cakes of 
the lemtm meringue pie 
t}'pe, while the Pale Cream 
sherry is gorgeous with all 
sons of fresh fruil sut"h 
grapes, cherries or peaches, 
especially made inlo a fruil 
.salad to wdiich a little of 
this wine has been added. 
My great disctivery tif tlie 
year ilas been the com­
bination of very old, sweet 
Olt)rost) with dark, bitter 

Spanish 
Flavor 
All Over 
Hie World 

chocolate cake-irresistible. 
If you don't believe me, just 
try it. Marks & Spencer, 
173 O x f o r d St., London 
WIR IPR 
TeU (44-171) 437 77 22 

And frtim London lo 
Tokyti. As part of the 

program promoting iifive 
fi i l thai the I nlernai ional 
Olive Oil Ct)uncil has been 
ctinduciing in varitius coun­
tries around the world, a 
large group of speakers and 
cooks frf)m Spain look over 
a Japanese kiichen and pre­
sented their audience of 
Jajianese fotid pitife.ssionals 
wiif) a series tif talks and 
tastings fif products, dishes, 
antl vvines from nil over 
Spain, 1 had the good for­
tune it i share the micro-
[ilmne with imporcani aca­
demic and gastronomic fig­
ures suefi as LoLirdes March. 
Clara Maria de Amezua and 
Jer6nimo Diaz, the great ex­
pert tin Spanish olive oil, 
whti taught us tti distin­
guish the characteristics of 
Spain's principal olive vari­
eties: ,A.rbe{|uina, Picual and 
Hojibianca among others. 
The dinners and cotiking 
classes w êre produced under 
the direcdon of four supedi 
chefs: Kenjiro Sato (Sunttiry 
Madrid), Norberto Jorge (Casa 
Be n igna, MadridJ, Ped rt) 
Larumhe {Restaurante ABC], 
Madrid! and Adolfo Murioz 
(Ciisa .\dt>lfo, Tfiledf)). 
The Institute o f Hattory 
Cooking, 5-24-4 Senda-
gaya, Shibuya-ku, Tokyo 
Tel: (81-3) 3354 4368 

The Spanish Commercial 
Office in Tokyo made 

the most of the occasion by 
organizing in parallel a pre­
sentation of Spanish gourmet 
products which gave me the 
chance in a spare moment to 
catch up with many interest­
ing new ones, including 
sweet-sour vinegar, choco­
lates, a wJifile range of 
sauces and preserves, olive 
oil, and honey. In the beau­
tiful ,setling f)f Htirnachue-
los, in the Sierra de Cordo­
ba mountains, the .Martinez 
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family (relations of the 
.Xiine/ tie Prado olive oil 
prfitluccrs) have sitetl IKA -
hives which produce a 
mountain honey of unique 
dav-or, leMuie and delicacy, 
cf)inplex and delicious in 
flavtir and dark, completely 
naiiiKil antt fieautiful in col-
fir, Hornachuelfis ctmsisls 
of Mediterranean wtiodland 
which extends over more 
than 7.500 fiectares (,S 18,̂ 00 
acres), where the predomi­
nant llfira are laveiuler, 
rosemary, thyme, heather 
antl wild llowers, sti it is 
hardly surprising lhat the 
local bees prtiduce such 
marvelous hf)ney, Mlel de 
Sierra Certificada Biolt'i-
gica Nuilez de Prado, Cer­
vantes 15, 14850 Baena 
(Cordoba) 
Tel: (34-57) 670 l 4 l 
There were also other prod­
ucts frtim Andalusia lhat 
caugiit the aUentif)n of gas­
tronomes and importers. 
Since time immemorial, the 
prfivince of Huelva has 
been a source of products 
derived from the tuna, lhat 
magnificent fish prized Iiy 
die Phoenicians and Ro­
mans, not to mentifin the 
rest of us who love good 
eating. This ]iresentation in­
cluded two products made 
acct)rding to a secret for­
mula by Carnes Marinas 
Calmar, S.A.L., Apdo 140, 
21410 Isla Cristina (Huel 
va). Tel/Fax: (34-59) 318 
193, both of which tasted 
marvelous: Jamon de mar 
(literally "'ham of the sea") 

.iiiil tcntresca (made from 
the belly cut), I must iitlniii 
that I ct)ultln'l choose fie-
tween the two, and I fear 
iliai lifjih extilic mojcima 
(salted, air-cured tuna) and 
smtiketl salmon :iie abfiLii 
to be challenged by iwf) se­
rious new competitors on 
bfiih the Spanish and inter-
natifwal markets, including 
the U,S. markei which Is al­
ways so open to new gas­
tronomic experiences, 

I n the last ten years, the 
slate tif California ha^ noi 

tmly liecome the mecca for 
fofid and wine writers win.) 
head there In search of its 
optimistic attitude and its 
cutting-edge position in the 
work! of food and wine. 
Barely two years ago, the 
American Culinaiy Instil uie 
in t.rreysttine, on ifii^ 
outskirts tif the litde ttiwn 
fif St. Helena in die Napa 
Valley, opened its doors to 

cookery stLidents and chefs 
with an interest in ihe 
gastronomy of ihe year 2000. 
Today, it Is considered tti lie 
one of the world's leatling 
professional training centers, 
Spain, in recognitif)n ami 
support of the Culinary 
Institute's acti\'ilies, lias now 
made its sectmd visit there, 
giving cooking and culture 
courses If) California's 
executive chefs. From 1997 
on, regional Spanish cuisine 
wil l be included on ilie 
centei"'s official curriculum. 
Stime weeks agf), Manuel 
Zarzoso (a leacher at die 
Tarrasa Schf)ol f)f Catering 
in Catalonia) and I , enjoyed 
a Wfinderful week in 
tireyslone in ihe company 
f)f 12 C^aliffirnians dressed 
in w^hite jackets and lall 
starched hats, avid to be 
taught about the authentic 
cuisines of Spain, both 
tradititinal and modern, and 
its oils, wines, cheeses. 

piment6n and peppers, 
salTron and sherry vinegars. 
They learned to clean fi.sh 
and shellfish as the Ba,sc}ues 
antl Catalans do, that mmesco 
.sauce has liuntlreds f)f fat t is. 
how to make quince alioli. 
and to understand why 
:ii III tent ie S])anish rice dLshfiis 
have to be made with 
Spanish rice vaiieiies siitli as 
Bahia and Cala spa rra. With 
over sixty recipes on the 
prf)gram, we had the 
f)ppfiminiu to cook with 
hundreds tif Spanish 
ingredients, especially ihe 
famous little red peppers 
from Navarre knt>wn as 
p i mien to del piquillo, and 
we enjoyed peppers 
produced by Conser\'as 
Bajamar. Consen'as Pincha, 
Conservas Viter and 
Conserv ,1- 1 lanti';!. 
The Culinary Institute o f 
Amer ica at Greystone, 
2555 Main St., St. Helena, 
California 9*574 
Tel: (1-707) 967 11 00 

Maria Jose Setdlla is mi 
expert In Spanish .iJias-
tronomy, the author of 
several hooks and a BBC Ti ' 
pi-ograni on the snhjeci, and 
is Joint bead of food and 
wine promotion at ihe 

ial Office 
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R E C I P E S 

Scallops Baked 
in Their Shells 

Roast Beef 

RECIPES FROM GALICIA 
Recipes selected by Vicky Hayward 

The Ogareixa sisiers have been cotiking in their childhood home, the 
] Ith-century pazo, El Lagar, for tiver 30 years (see page 94). .\ huge Itig 
fire roars away in the sttine chimney in winter. Vegetables for salads, 
soups and ihe siewptii grtiw in the kitchen-garden at the back. Ask the 
Ogareixas what to eat with Albarino and, like everytine else Itically, 
they will say shellfish: raw riysters, salpicrhi (a dres,sed salad) of 
chf)pped shellfish with hard-boiled egg and parsley, or these sweet-
deshed scallops baked in their shells, 

SKRVES 6 (as a first ctiurse): 
6 fat scallops on the half-shell 
6 heaped thsp grated fresh breatlcrumbs 
Llribble of olive oil 
Juice of 1/2 lemon 
About 1 tsp sea salt 

Wash the scalkips well. On the coast people do this in a bucket of sea-
waler. Scatter the breadcrumbs and a pinch of salt over the scallops, 
tirihble tiver the tilive f)il and a few drtips t)f lemt)n juice, then pop in­
to a hf)t oven. Fat scallf)ps lake about 10 minutes, bui start checking ear­
lier with a toothpick stabbed into the white flesh for tenderness, Ramt'in 
Vieites, a cellarman at Pazti de Fefihanes, if)lcl me his family makes this 
even more simply, puiting the washed scalltips inlt) a nameprtitif dish 
over direct heat for 4-5 minutes with nothing more than a little oiive oil. 
Recommended wine: A montivarieial Albariho frtim D.O, Rias Baixas 
or Ribeira Sacra, Its light, sometimes almost lemony, acidity balances 
the sweetness of the scallops and neither food nor wine overpowers 
the other's subtlety. The f3gareixa sisters recommend serving the wine 
not too chilled, just below room temperature, to bring out all its aro-
tiKi.s Jntl ihivors. 

A quick, simple recipe from the Ribeirti wine ctiuniiy, with an 
overnight wine marinade and rtiasted green peppers from Arntiia 
showing its origins. Arnoia s green peppers are so appreciated in the 
region that ihey have a three-day fiesta dedicated to them. The recipe 
comes from Visitacion Simtin Vazquez, who cf)tiks for guests at the 
Vifia Mein vineyard as well as her own family. She uses their white 
wine, but you could equally well use red. 

SERVES 6; 
1 1/2 kilos fif rtiasling beef, 
in one piece 
2 tbsp olive oil 
3 glasses of white wine 
2 onions, skinned and quartered 

FOR THE .MARINADE: 
1 tsp rock or sea salt 
2 glasses tif white wine 
•i tbsp fruity olive oil 
2 garlic cloves, skinned and chopped 
A few parsley leaves, roughly chtipped 

2 carrots, skinned 
n Lnge ,L;|-eeii [lepiiers 
18 small new ptitatties 
(or 5 larger t)nes, 
skinned and quartered) 
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Boiled Beef and 
Potaoes whit Paprika 

Braised Partridge with 
Mushrooms and Chestnuts 

The evening before cooking, make up the marinade, dissolving the salt 
in the wine, and pour over the meat. Leave fivernight in a ct)f)l place, 
turning once or twice and spf)tining f)ver the marinade. 
For rf)asiing, preheat the oven to 250°C (475°F), gas mark 9, Wipe die 
meat dry, seal it briefly in 1 tbsp t)live t)il and transfer it it) a lightly 
t)iled rfiasiing dish. Pfiur the while wine over the meal and sumluntl il 
with the tinitms, carrtits and pepjiers (unsalletl). Rf)ast ff)r 15 minutes, 
then turn the tiven down it) 200°C (^l)l)°F), gas mark 6. When the car-
rf)is antl f)nif)ns are tender, remtive and keep tt) f)ne side. Put the pre­
pared potatt)es in an f)iled tlish antl intf) the oven f)n a Itiwer shelf. 
When the meat is df)ne-prf)liably after 1 1 '4 htiurs, but check lieff)re-
remf)ve it and leave to rest. Meanw hile. skim and discard the fat from 
the rt)astiiig juices antl lilenti them wiih the carrots and onions it) make 
the gravy. Slice the meat, pour the gravy tiver it and serve surrounded 
by the peppers, sprinkling them lightly with salt before serving. 
Recommended wine: A v\ eil-siructiired D.O. Rilieirt) gf)es well with 
thi.s-eiiher one of the artimatic fruity v\ bites with ln)dy or a smooth 
young red. .\ vv hiie or yt)ung retl wine from the eastern Galician re-
gif)ns, either Valdetirras fir Mtinterrei, would alsf) be a gf)od match. 

Ribeira Sacra wines are drunk locally with dtiwn-to-earth ct)uniry dish­
es: ham btiiled with turnip greens tir |if)iaioes with chorizo sausage. 
This is another such dish frf)m hirmhouse Galician ct)f)king with its 
plain boiletl iJavors typically finished f)ff by a Cf)mliinaiif)n f)f salt, spicy 
paprika and fatback. 

1-2 tsp spicy hot paprika, 
lo taste 
Sea salt. It) taste 

SI;KVKS 8: 
2 kg braising beef (e,g. flank) 
Sea salt, tt) taste 
800 gr ptitalties, 
peeled and cut into chunks 
H)() gr in)rk fat (traditionally unto. 
salted fat. but fatback will do fine) 

Cut the meat into lean serving piet es f)f abt)ut 200 grams each. Cut the 
failiack intf) fine slices and lay it over the meat. Cf)ver with water, 
sprinkle lightU" with salt and braise sltiwly. When the meat is almtist 
ready-tender ent)ugh to stick a ftirk intti it-add the potatties and leave 
If) litiil until they are cooked and the sauce has thickenetl slightly. Put 
the meat in the center t)f a heated serving dish, surrtiund with the ptita-
toes and .s])rinkle generously v\ ith spicy paprika and chunky salt crys­
tals (tjuantities are a matter of taste). 
Recommended wine: .\ Pibeira Sacra wine. Lluis Llf)rden of Sibaris 
Restaurant in Santiagf). comments that althf)ugli these are yt)ung rasp­
berry-red wines, the .Mencia grape gives them a lively persistence and 
clean-ntised tenaciousness which gties well with the strong flavtirs tif 
Gaiicia's ctiuntry cooking. An alternative wf)ultl be a D.O. Valdetirras, 
Gfidello varietal white, fermented in wood, which has fruity artimas 
antl a slightly bitter elegance gf)t)d with the spicy paprika. 

Nearly half of Spain's chestnuts are grf)vvn in Galicia's inland provinces. 
Many gti tt) make marrf)ns glaces and luxury preserves, sut h as chesl­
nuts in hf)ney, but they are also st)ld fresh lor ct)f)king and eating at 
home. They may be served simmered in sugary milk as a pudding, or 
in the mtiuntain areas they tiften turn up ctitiked with game. Here is a 
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R E C I P E S 

dish frtim a rtiadside reslaiirani. t^iallego near Veriii. Its reputatitin lor 
gofitl seasfiiial ctioking is built artiuntl imaginative u.se f)f lt)cal ingre-
tlienls frtim the Mfinierrei Vallev. sut h as the local wild mushrot)ms. 
partridge, antl white wine in this juicy cassert)le. 

SKKVKS (l: 
6 partritlge.^, cleaned, trussed 
antl tlusietl with thiur 
2 glasses f)f fruity t)live f)il 
I large f)nion, it)uglily clif)|iped 
J ( l l i \ i-s o l ; ; . i i lic . e l i ( i p i l e d 

I medium carrot, sliced 
1 bay leaf 
Fresli parsley 
Large pinch each tif dried 
oregano antl thyme 
Small pinch tif salTrf)n threads 

1 slii f"- of pf)rk belly 
( i r b . i e f ) n 

2 glasses f)f cf)nsf)inine 
1/2 bottle tif white 

mtel lei wine 
11 " I oy K,i )ked and peeletl 
chestnuts (yf)u can use 
frf)zen) 
250 gr wild mushrf)f)ms 
I dried, spicy-htit pepper 
White pepper 
Sail 

Dust the partridges lightly with llf)ur, I leal the filive t)il in a flameprf)f if 
tlish-prelerably earthenware, if you have it-and sauti^ the birtls. When 
gf)ltlen and well sealed, atlil the rf)iighly chf)[iped f)nii)ii, garlic, carnil, 
herbs and spices. 
Ctiver the partridges with the belly of pt)rk, add the ctinst)ninie and 
bring it) a bt)il. Simmer gently ff)r anf)tlier 4S minutes, removing the liti 
Iti reduce the sauce at the end tif cotiking if necessary. Five minutes be 
lore the end of cf)f)king—t)r just beftire ytiu want tti serve the par­
tridges-stir in the chestnuts and simmer tti heat them dirt)ugli, 
Reconunended wine: :\ D.O. .Mtinterrei, the same white as usetl ft)r cf )f )k-
ing. vvf)ultl be the f )livif)us cht )ite. They are dry. jiale f)r slraw yellf)w wines 
vvith fresh primary" artimas antl plenty t)f bile tti go with a gamy tlish. 

Traditonal 
Navarran 
Cooking 
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Monkttsh and 
Zucchini Salad 

Custard-filled Pancakes 
with Aguardiente 

Galician chefs remain fiverwhelmingly true it) their regitinal rotits, even 
the ytiunger generatitin whti are breathing new life into dishes made 
with local prtidut e. tuil letl ill lops with lemtin and asparagus puree, 
fried tiysters dipped in cornmeal, or sole in Albariho sauce are just a 
few examples fif the nifidern ideas lhat crf)p up tin today's restaurant 
menus. Many such dishes, which keep the emphasis on clean flavf)rs, 
are lailor-matle to bring out the best in the finer new regional wines 
and ihey ct)mbine well. Here is one such dish from Tohi Vicente, the 
female chef who pioneered modern Galician cooking. Althougfi it 
comes frtim the menu tif her restaurant Sibaris, in .Santiagf i, il isetiual-
ly easily made and served at htime. 

SERVES 4: 
(lOO gr monkfish, preferably 
cut frtim the btineless tall, 
trimmed t)f membrane 
500 gr zucchini 
I clf)ve t)f garlic, skinned 
and finely chtjpped 
1 isp ehf)pped fresh basil leaves 
Pinch of sea sail 

6 scallf)]is 
1 sh.illol, irimmed 
and choppeci 
50 ml virgin olive oil 
1 tsp good quality red 
wine vinegar 
Pepper 

Cut the monkfish across the grain intti 1-cm thick slices; tliere should 
be 3-4 slices per person. Cut the zucchini into julienne matchsticks and 
toss them vvith ihe garlic and hasil, Poiirju.'-i a teaspoon < if olive oil in-
tti a heavy-based frying pan (copper-bottomed If you have it), place 
over very high heat antl toss the zucchini with a pinch of salt ftir one 
or iwt) minutes till gf)lden brtivvn, Remtive Lind divide between ftiur 
serving plales. Add antitlier leaspotm of oil tti ihe pan, saute tlie nitink-
fisli :inci scallfips tptickly till just ctHiked, and arrange them on top of 
the zucchini. Add the remaining tilive oil, the shallot and wine vinegar 
in the pan, swish artiund and ptiur t)ver the salacLs—just half a des,seri-
spfKinful t>rsf) foreaeli. Finish hy milling a little black pepper over the 
vegetables. 

Recommended wine: This is an excellent dish to make if yf)u have a 
very good bottle of All.iarino; the sweet green vegetable and basil echo 
the complexity in the fragile, fruity aromas and flavors tif such a wine. 
Equally, you might like to try an Albariiio made frt^m cold-macerated 
grapes, which gives a very tangy freshness thai goe.s well wii l i the 
slight bite tif the wine vinegar. 

These pancakes, f)r J'illoas, are tine tif the most tradiiional Galician 
puddings and may be made with w'heat or rye flour. At hfime the.se are 
usually left unfilled and simply sweetened with sugar or htmey. The 
recipe here, from Pedro Infante, chef at the Pontevedra parador, is a 
long-standing favorite there. 

SERVES 8: 
1 liter milk 
-i(M) gr plain nf)ur 
6 eggs 
1/2 glass f)f brandy 
Pinch of salt 
Lump f)f [it)rk fat 

To FINISH: 
Aguardiente, a genert)us splash 
Sugar, to sprinkle over the top 

FOR THE CUSTARD FILLING: 
1 liter milk 
A curl of lemon zest 
Pinch f)f cinnamon or 
1/2 cinnamon stick 
8 egg yolks 
200 gr sugar 
100 gr ciirnstarch 
Vanilla extract tt) laste 
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FRAGATA .... Perfection does exist I 
Based on the experience of over three generations of the Camacho family, our 
product range is constantly improved and expanded The receni including 
of home-made, premium fruit preserves is just anotiier example. 

OLIVE OIL, OLIVES, 
CAPERS 

& 

PRESERVES 

['or ;iiiy lurlhcr iitloniiiihim pk-asc LuntuLt 

}^I\}L \mM. A:|MfeL 
Avsnitia del Pilar, fi 
413?l) Moron dc la Froiitcra (Scvilla l 
SPAIN 
Phore: .M/5/4SS5.12.00 
Fax: 34/.S/5f!.i.ni,4.'i - Telex 72126 

P.O. Bus 1.164 
2tm N. LSih Avenue 
Melrose Park, IL. 60161 
U,S,A. 
PlKme: l/70K/,'i44.0066 
Fax: I/708/.-M4.4207 

441U East Adamii Drive 
.Suite 106 
Tampa. FL 33605 
L',S.A, 
Phone: I/813/247.4.S.14 
Fax: 1/813/24K.3260 



R E C I P E S 

TRADITIONAL RECIPES 
Shelled Beans with Clams 

Mix all the pancake ingredients tti make a litjuid baiter and leave ui 
resi. Meanwhile, make the custard. In a 1-liter btjwl, mix the egg yolks 
with the sugar and cf)rnsiarch. Heat the milk slowly with the lemon 
zest and cinnamon and, when it comes to a boil, remove the milk from 
the heal. Stir into the egg yf)lks, pf)ur tlie mixture back intt) tlie pan and 
put over low heat, .stirring all the lime, until the custard thickens, Fla-
vt)r with vanilla extract if you wish. Pour into a flat plate to cool while 
yfiii make die pancakes. 
Sieve the rested batter tt) remove lumps, I leal a heavydioinimed frying 
pan over high heat with the pf)rk fat till it runs anti begin u> make thin 
pancakes, frying them till gt)lden fin each side. Pile them up, separat­
ing them with grease-protif tir waxed paper. When they are cool, f i l l 
with a few spoonfuls of custard and sprinkle with a little aguardiente. 

PULSES 
Recipes selected by Lourdes March 
Wines selected by Maria Jesus Gil de Antunano 

The following recipes for pulses have been selected to cover bcith tra­
ditional Spanish recipes—most of which are subsiantial, siew-type 
dishes, with the exception of the Andalusian-style spinach that is often 
served in the tapas bars of Seville—and more modern, lighter nielhtids 
fif preparalifin. Where ihe ingredients mentifin ctmked jiulses, ready-
cfitiked bottled prtiducts may be used if you prefer not iti soak and 
ctiok them yt)urself. 

SERVITS 4: 
500 gr dried shelled beans, 
soaked overnight 
300 gr clams 
1 onion, peeled 
1 garlic clove, peeled 
1 disp breadcrumbs 

1 bay leaf 
1 sprig fif parsley 
1 pinch of saffron 
100 ml olive oil 
Salt 

Drain ihe beans and place in a large pan, Adtl the onitin, garlic, bay 
leaf, parsley and ti i l . Ctiver with cf)ld water and bring to a boil, then 
simmer, partly covered, checking lhat the beans are at all times cov­
ered with water. 
Wash the clams, place in a separate pan with just a lillle water, ct)ver 
and ct)f)k over a medium heal unlil the steam f)pens ihem up, Remtive 
the empty half shells, drain the sttick and leave to cool. 
'When the beans are practically cooked, add the clams, breadcrumbs, 
crushed saffron and the t old clam suiek. Gently shake the pan iti blend 
the ingredients and continue to ctiok tiver a low heat for a further 10 min­
utes. Season with salt and leave Lo rest for a few minutes before serving. 
Recommended wine: A yf)iing red wine such as a Ritija Alavesa from 
the D.O.Ca. Rioja. (The Ritija Alavesa behings It) the D.O.Ca, Rioja but 
is locatetl vvilhin ihe Rascjue Ct)untry.) 
This recipe can be considered to be a combination of two dishes that 
nonnally stand tin their tiwn—on the one hand a bean stew and, on the 
f)ther, sailf)r-style clams. Il therefore needs to be accompanied by a 
wine thai is ntit tf)f) cf)mplex but is fresh entiugh lo balance ihe texlure 
of the beans withf)ut t)verwhelming ihe laste t)f the clams that are ihe 
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R E C I P E S 

Spinach Andalusian Style 

Lentils from Upper Aragon 

ff)cal pf)int fif the dish. One of the ytiung red wines prf)tlucetl in the 
Rioja Alavesa by the prf)cetlure knt)vvn as maceracibn carbbnica* 
wt)ultl be jusl the thing. 

• C;irlH)nif iiiatcTalicin is ilie i i i i lhot l iratlllidnally iisetl lor pri. p;irin;4 y<iiinn vvincs in llic 
Rit>ia .\lavcsa. 'rlic jjrapc-s arc not pressed bin placet! tlirceliy in a lank s\ itli a siiuill open-
inn ' l ' ^ ' ant! Icit i inli l llic iiuisl tcriiicnls nisiilc llic Hrapcs. making lliciii Inirsl 
i>pcn. I lic imisi ihcn tirops iliroiinli to anoilicr lank below. 

I pinch of grfiund cummin 
A few tlnips f)f vinegar 
100 ml tilive oil 
.Sail 

Sl-HVES 4: 
}>5() gr ct)f)ked chickpeas 

I kg fresh spinach 
1 garlic clt)ves, peeled 
2 slices bread 
2 hartl-btiiled eggs (tiptitinal) 
I tsp sweet paprika 

Ci vKMMi: Pried triangles tif crusty lireati 

Wash the spinach and clmp. Blanch in bf)iling. salted water for eight 
minutes. Drain and set aside. 
I leal the fiil in a frying pan and fry the 2 slices of Iiread and the gadic 
cloves. Remtive the pan frtim the heat, take f)ut the Iiread and garlic 
and crush them lf)gether in a mf)rlar. 
Return the pan it) the heat, place in it the crushed bread and gadic mix-
lure with the paprika and cummin. Stir, then add the drained spinach 
antl die chickpeas. Add the vinegar and a little f)f the sit)ck frt)m the 
chickpeas, check for .salt and heat together Ibr a lew minutes. 
Remt)ve frt)m the heat and serve in individual earthenware dishes, dec-
f)rated with the finely chopped hard-bf)iled eggs and with twt) pieces 
f)f frietl breatl on each dish. 
Recommended wine: M.iii/anilla. !).(). lerez-Xert s-shenv \ NLinzanil 
de Sanh'icarde barrameda. 
This dish couldn't be mf)re Andalusian anil wt)uld be a typical f)ffering 
in any t)f the Seville tapas bars, served with a spet bu ular .Manzanilla 
frtim Sanlucar. If such a generous aperitif is not available, try a Rueda 
Superif)r frf)m 100 percent Vertlejf) grapes. This has sulTicient .siruclure 
It) be a splentlid partner ftir the cof)ked chickpeas with their spinach 
accompaniment. 

Sl-KVKs 4: 
400 gr lentils, sf)aked f)vernighi 
1 serraiif) ham tmne 
200 gr blofxl sausage 
2 leeks, chfipped 
1 onion, peeled and cl)f)pped 
1 tt)maH), peeled and chf)ppetl 

ISO gr mushrtioms, chf)pped 
and sprinkled with the juice 
fif half a leiufin 
100 ml f)live till 
100 ml muscatel wine 
I tsp tirv aniseed liqueur 
.Salt 

Plat e the lentils in a pan wiih water U) ctiver, the ham ln)ne antl a lit­
tle salt and cf)f>k t)ver a medium heal. 
Meanwhile, heat the f)il in a frying pan and fry the leeks and the onion. 
When they begin it) turn brtiwn. add the tt)maif). cotik over a medium 
heat ffir 10 minutes then add the mushrot)ms and the lilotid sausage 
and cf)f)k ft)ra further 10 minutes. 
When the lentils are cooked, add the fried mixture, check h)r .salt and 
t"f)f)k tor a furlher 10 minuies. 
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Spanish Olive Oil 

5/nce 1840 

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

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

O L I V E OIL FROM 

PRODUCED BY: 

A C E I T E S DEL S U R , S .A. 
Formerly ACEITES Y JABONES LUCA DE TENA, S.A. 
Ctra. Madrid-Cadiz, Km, 550,6 
E - 41700 Dos Hermanas SEVILLA-ESPANA 
TEL.: - 34 - 5 - 469 09 00 FAX: - 34 - 5 - 4690450 



R E C I P E S 

Cocido Madriieno 

NEW IDEAS 
Mediterranean Salad 

Before removing from the heat, sprinkle with the aniseed liqueur and 
the muscatel wine. Serve immetliately. 
Recommended"wine: Red Garnacha, D,0, Cariiiena or Campo de Borja. 
There is no mtire biblical meal than a dish tif lentils, and this recipe 
brings lf)geiherlhe smotidiness of the pulses with the slurdiness of the 
other ingredients and the potency of the aniseed liqueur that gives the 
finishing touch. The best accompaniment is a young red Garnacha 
w-ine from the r>,0, Carinena or Campti de Borja, as the Garnacha 
grape has an inctimparaiile aroma when young, lis smf)f)lhness and 
quality bring out all the flavf)r f)f this iraditif)nal Aragonese dish. 

Si:K\ i:s 6: 
500 gr chickpeas, soaked tivernighi 
SOO gr lean slewing beef 
400 gr boiling fowl 
100 gr sailed pork belly 
100 gr serranti ham 
2 cAori.2rf>5(200 gr) 
2 blfitid sausages (200 gi") 
1 salted pig's trtitter, .soaked overnight 
150 gr green runner beans. 
Itipped and tailed 
2S0 gr cabbage, cut in wedges 

Hi gr Swi,ss chard, washed 
6 small potatoes, 
peeled (600 gr) 
Haifa small onion (100 gr) 
spiked vvith a clove 
70 gr fine noodles for soup 
1 garlic clove, peeled 
2 pinches t)f .saffron 

I 1 h^p I ' 1 ; \ e o i l 
Salt 
Tomatfi sauce iti accompany 

Measure three liters fifctild waler init) a wide-based pan, place over the heat 
and add the meat, bt)iling ftiwl, liacf)n and ham (llie waiermusi cfiverall the 
ingredients), Remtive any foam ftirming with a slotted spoon. When it comes 
to a l.ioil, add the chickpeas and the pig's trotter. When it begins to Ixiil again, 
add the onit)n and salt, lower ilie lieai and simmer ffir about three htiurs. 
In a sejiarate pan, btiil the vegetables with the chorlzos for 30 minutes, 
.\dd the pf)iaLt)es and saffron and ctiok ftir a further 20 minutes, Btiil 
the blot)d sausages in ant)ther pan taking care to keep them whole. 
Strain the stocks together into a single pan, check for salt and prepare 
the brf)ili wiih ihe nf)f)dles. 
Sauie the cfioketi antl tiniinetl \-egekibles wiuli the oil and i^arlic in a fry­
ing pan. Arrange on a serving dish with the chorizos, t)lf)f)d sausages and 
whole pi ikitoes. I )rain the chickfieas and add ui the dish (.if large entiugh, 
f)ihei'w-ise on a separate dish), with the meat cut in small pieces on top 
.i:ui piei'vs I >f liani. I >ac( >n. i tiickeii ami pig'.s in iiier an KIIKI I he edge-.. 
A ttimato sauce can be served separately or die whtile dish can be 
dressed with olive oil. 
Recommended wine: Red .^rganda, D.O, Vintis de Madrid, 
The locals would have nt) clt)iibt as to the best wMne-either a red wine 
frtim the subzone of Arganda, within the D,0, Vinos de Madrid, or a 
light red clarete wine frf)m Vaklepehas, But if these are ntiteasy to find, 
a .simpler chtiice. but no less interesting, would be an aromatic ytiung 
red Garnacha wine from Navarre or a young, fruity Rifija made from 
'rempranillf) grapes. \ \ \ would blend perfeelly with ihe creaniiness tif 
the chickpeas, enhancing the flavtjr of the different meats in the stew. 

SKKVES 4: 
•(0() or white liaricfil heans, 
cot iked and drained 
150 gr tuna fish crumbs in oil 
2 finely chtipped spring onitms 
150 gr green and black olives, 
pitted and ehoppetl 

100 gr canned red pepper, 
cut in squares 
Zes[ of 1 lerni in 
•t ibsp extra virgin olive oil 
2 tbsp while wine vinegar 
2 tbsp chopped parsley 
Salt 
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The 
finest 

Capers, m 
the finest vinegar. 

In Sdcny 
WiucVincijaT 

Oelicias Capers are the 

first capers in Sherry Wine 

Vinegar. 

Their smooth and pleasant 

taste is ideal for livening up 

the tla\ (>iir of dishes with mild 

or rather insipiti ingredients. 

With Dehcias C/apers salads, 

fish dishe.s and white meats 

acc[tiirc a unititie flavour. 

MLiniifactured bv: (3^: AGRUCAPERS, S.A. 
Cera, dc r -orc.L Km. 2,3 - Apartado Postal, 14 - TeL: 968 - 410450-410454 Fas; % 8 - 4 1 - Mmo Aguibs. NJurcia (Espana) 



R E C I P E S 

Stuffed Eggplants 

Salmon with Saffron Sauce 

Place the drained beans in a salad bowl ami atltl die spring onifins, 
tilives and pepper. 
Beal the t)ii vviih the vinegar, add the lemf)n zest and the tuna fish and 
pt)urt)ver the beans. Mix vvith t are antl leave to settle. Sprinkle with 
parsley and serve. 
Recommended wine: "S'oung retl wine. I).(). lumilla. 
.\lihf)Ugh a simjile salatl. this dish has sufficient consistency tti gti well 
with a young red wine made Irom the star v arieiv ot die lumilla region, 
the Monasirell grape, which gives magnificent, vvell-rountled ytiiing 
wines, with a delicate artima tif ftirest fruits. .Mong the same lines, an-
f)lhergf)t)d jiarlner vvf)uld be an intense rose wine from the same D.O. 
lumilla. but nf>i a light wine, as this might be f)liscuretl by the salad. 

SKKVES 4: 
1 medium-sized eggplants (SOO gr) 
2 rijie ttimaioes ( 1 peeled antl 
chfippetl. 1 slicetl) 
1 f)nif)ii, peeled and chfipped 
150 gr lentils, t f)oketl antl drainetl 
150 gr Ifing-grain rice, ctioked 
1 50 gr minced meat 

I ibsp If)matf) sauce 
1 tsp f)reganf) 
2 tbsp lenn)n juice 
1 ibsp filive oil 
1/2 liter water 
Sail 

Wash die eggplanls. dry them, cut f)lf the tf)p antt scf)f)p f)ul the flesh. 
Gut a slice tiff the ln)ltf)m It) make a flat base. 
Heal the oil in a frying pan and gently fry the onion Ibr 5 minuies. .^dd 
the chf)pped lf)mait), fry h)r a further 5 minutes then atkl the minced 
meal. Stir over a medium heat for a few minutes, then add the lentils, 
rice. tf)niatti sauce, tiregant) antl a little salt. 
f i l l the eggplants with this mi.xture. ttip with a slice f)f lf)matf) and stand 
upri.ght in a deep pan. Atld half a liter f)f water and a little salt, ctiver 
and Cf)f)k slf)wly for 30 minutes. Sprinkle with ihe lemf)n juice, cook 
ffir a further 15 minutes and serve. 
Recommended wine: 'S'fiuiig red. D.O. Sfinioiitano. 
,\lilif)Ugh the title f)f the recipe intlicates a vegetable tlish, the hearti­
ness of the filling means that the best accompaniment is a red wine 
with lit)dy and siruclure but alsti acidity tf) Cf)ntrasl w ith the texlure f)f 
ihe pulses antl the minced meal. .\ yt)ung St)mt)nianf) wine from 
.•\ragf)n made frt)ni Tempranillf) grapes gives freshness and fullness tti 
the Cf)mliined Ilavf)rs tif thi> tlish. 

SEKVI-S 4: 
Sdii gr fresh .salnn>n fillets 
200 gr ctif)ked chickpeas 
1 f)nif)n. peeled and finely chfiiiped 
I garlic clfive. peeletl and chtippetl 

2110 11)1 t l sh sitit-k 
I pinch salfrtm 
6 llisp f)live f)il 
.Salt 

I le.it I tbsp f)live till in a frying pan and gently fry the garlic and onion. 
.Add 50 gr tif Cf)tiked chickpeas. 200 ml f)f fish sit)ck f)r die chickpea 
cf)f)king sU)ck antl the salfrf)n. Leave it) cf)tik for 2 minutes then beat 
in the blender. 
Four this sauce intt) a large frying pan. test ff)r salt antl gently ct)f)k the 
salmon in it ft)rabt)ut lOminiites. dependingon the thickness tif the fillets. 
Drain the rest tif the chickpeas, sautt} in 2 lbspf)live t)il and serve vvith 
die salnifin. 
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ill THE ELEVENTH INTERNATIONAL 
GOURMET CLUB SHOW 
Madrid, 25*, 26*, 27*, 28* April 1997 

P 
e 
a! 

Wtiat Is t t ie Gounnet 
Show? 

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 user 
of tourist and good 
food guides). 

-Access fo the Show Is 
only througli invitation 
or as professional. 
Under no circunstances 
are those under 16 
years of age admitted 

<V C O H C U R t O 
O t C O m A O O n t s 

M M f l A t X 

rXTiimAoua* 
ID C A M P t O N A T O 

D t E S M A A O f 

VINOS o r MOJA 

Products to tie st iown 
Wines, spirits and 
liqueurs. 
Sweets, chocolates and 
biscuits. 
Condiments, spices, 
oils and vinegars. 
Aperitifs and beers. 

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

Activit ies and 
conferences 
During the period of the 
Show, a number of talks 
and championships will 
be taking place, among 
which the V Forum 
oTwine 
stands out. 

Ttie result of ttie tenth 
Stiow 
The tenth Show*^_^ 
occupied a total area of 
19.000 sq. m. among 

the 458 companies 
which are exhibiting -of 
vvhich 40% were from 
the food sub-sector and 
51 °o from the drinks 
sub-sector. Throughout 
the four exhibition 
days more than 31,000 
proJessionals ^ ^ ^ j d 

ited the show. | i 

Forecast for ttie 
eleventti Show 
Exhibitors: 500. 
Professional visitors: 
35.000. 

For further information about the eleventh International Gourmet Club Show, send this coupon to Progourmet, S. A. C/. Claudio 
Coello, 52 • T.« Planta. 28001 - Madrid (SPAIN). Tel.: (1) 57704 18. Fax: (1) 431 13 59. 
F/rm Address, Town and country 

Telephone Fax 
Person to be contact and post held In the firm 



R E C I P E S 

Chicken with Kidney Beans 

Recommended wine; While Chardonnay. D.f5. Navarra. 
The delicacy of the saffron-flavtired sauce, the creaminess of the 
salmtm with the chickpeas anti the sweetness tif the tinion make this 
the ideal dish tti partner an aromatic, cask-aged white wine, such as a 
Navarran Chardf)nnay, Oiher gf)fid matches would be a Rueda white 
aged for one year in the btittle fir a delicate, f)ne-year-f)ld Alliarino, 
D,0. Rias Baixas, 

SI:KVI;S 4: 
4 chicken breasts (600 gr) 
400 gr cooked red kidney beans 
1 onion, peeled and chtipped 
2 natural yogurts 
6 tbsp tomato sauce 
1 ibsp noLir 
1tbsp sugar 
1 thsp vinegar 
2 isp vinegar 
2 isp paprika 
I pinch t)f chili pt)vvder 
•'t ibsp olive oil 
Salt 

Season the chicken breasts with a little salt and half the paprika. Coat 
with dour and set aside. 
Mix the yogurt with the tomato sauce. Drain the beans and place in a 
huge pan. 
Heal the oil in a frying pan and browm the chicken breasts, Remtive 
and place tin H)p tif the iieaiis. In the same oil, gently sauit;* the onion 
ftir 5 minuies, ,\dd the sugar and stir unlil dissf)lved. Add the papri­
ka, chili pfiwder and vinegar while stirring. Add the yogurt and toma­
to sauce mixture. Bring to a bf)il then pour tiver the etiickeii and 
beans. Try ftir salt. Bring tti a boil, simmer fiver a Itiw heal for 1(1 min­
utes then serve. 
Recommended wine: >"oung reti, D.O. Ttirti. 
This nfiurishing dish, with bt)th animal and vegetable prtiteins and a 
thick and tasty sauce, would go perfectly with a young "Toro" wine. 
The unusual I'inia de Tf)n) grape variety gives a wine with a magnifi­
cent purplish color, intense artimas and a full flavor that enable it it) 
stand in its own right alongside red kidney beans vvith white meat. 

J.\NI,-.\RV.AI'RIL r SI'.VINt;OI R.MHIOI R 125 



PHILOSOPHERS OF 

EL R A C O D E 
CAN F A B E S 

s 
pain IS one 
of tlie fin­
est coun­
tries in the 
wor ld for 
those wlio 
enjo-y the 
p l e a s u r e s 

of the table. Over the 
years, this magazine 
has discussed how 
Spain's extremely var­
ied regional cuisine re­
flects the blending of 
different cultures, ca­
refully nurtured tradi­
tions, and tfie ricliness 
of the country^'s pro­
duce. I n 1997, Gourme-
lour has decided to fo­
cus on tliree philoso­
phers of the Spanish 
kitchen, litilders, each 
of them, of the coveted 
ttitee-star Midielin Award. 
It has decided to meet 
three outstanding ar­
tists w ho have set new 
standards for the Spa­
n i s h table. 
In tlie first article of this 
series, Tom Burns sat 
down •witli Santi Santa-
n^ria, owner-chef of the 
Raco de Can Fal>es in San 
Celoni, noi-tli of Barce­
lona, to find out how and 
why he has revolution­
ized traditional Catalan 
c t K i k i n g . 

Te.vi; Ttim Burns 
I'liiiiii; A. de Be ni to/Sob re mes a 

Yfiu w o u l d ihink that 
the starling pt i inl ot a 
I I >n ••, ee-,1 e o n \\ ii 11 . i n .si -

knowledged master chef 
w o u l d be food , tt the 
lop cook you are talking 
fo is Sanli Santamaria, 
the f iwner-chef of the 
Raco de Can Fabes, you 
w o u l d be wrong. In this 
ease yt)u start t i f f talking 
about background, about 
origins, about Catalonia 
and then, gradually, ytiu 
nmve tin tti his philosti-
phy of cooking, "Cook­
ing is about reef)vering 
tradititms,'" is one f)f ifie 
many ptiints he made t t i 
me thai stick in my mind. 
As a chiiti Sanli Santama-
rta used it) watch his fa-
t i 11 -r s 1 I i lein.e mil ki 'i 1 
in [he shed that adjtiined 
his family's htiuse in San 
Celoni, As a young man in 
the 1970s, he mrned the 
cow shed intti a cuiluial 
center for petiple like him­
self who were deeply 
ctimmilted lo Catalonia's 
politics, Frotest singers 
came to give songs, writ­
ers gave reatliiigs and 
.irti.Ms hung their work. 
.Sanii began tt) ctitik fof)d 
ff)r his vvttlening circle f)f 
frientls. 
In the 1980s, the tensions 
t)f the previtius decade 
were a receding memory 
but the friends kept com­
ing to the cow shed. They 
were now drawn not by 
polilical cons[)iraeies, but 
by tile increasinj4 bri l ­
liance of Santi's cuisine. In 
1987, a different .stirl o f 
client turned up in the 
shape o f a Michelin Guide 
re.staurant inspector. The 
cooking at what Sanli had 
calletl Raff ) de Can Falies. 

afler the family fann-
hf)use, ceased overniglii 
to be a shared secrei a-
mong frientls from liis pti-
Iitically active days. The 
cow shetl-lurnetl-re^iali­
ra nt was awarded a Mi­
chelin star, 
•"My friends say they 
paid for my apprentice­
ship and they are deat.1 
right," says Santi, 

Pttyes stock 

As owner-chef of Racti de 
Can Fabes. Santi's career 
tf)t)k f)ff like ilie meteorite 
that he had been award-
eti, tn 1989. his restaurant 
received a secfind Miche­
lin star and in 199.^ Sanli 
reached the pinnacle of 
his prtifessifin when he 
gained a third .star, " I pre­
dicted after the fir.st star 
that Santi w'ould rise fast 
up the Michelin ladder. " 
says Madrid fotx! critic 
Victor de la Serna who 
writes under the name of 
Fernando Pt)ini. 'Sanli is 
a seriously interesting and 
amiiitious chef."" 
Santi's backgrtiund giv e.'-
several clues It) what he 
i1( If-, antl why he dt les i i . 
""My fir igins are humble 
: i i u l I tue. e v\ i i i i k ' d ;(.•• m 

forward and rai.se my,self 
up, I come f rom absolute 
pave.- sioek, " lie sav's u.'̂ ' 
ing the Catalan Wf)rd for 
the small peasant farmer. 
His progressive ptil i i ics 
were a mirror image of 
the self imprtivemeni he 
sought for himself. But 
he is very far f rom tie ing 
an upwardly mobile in­
dividual whf) breaks 
w i t h his past. 
He is, first and ftiremost. 

lied i t i his rot)ls in San 
Cek)ni, which nestles in 
die ff)lds f i f die Moniseny 
Sierra, nfirl l i eif Ba reek ma. 
" I believe in reference 
points because we are 
products of our hlsttir^'," 
His tirigins, logelher with 
his cfimmitmeni to im­
provement, are expressed 
in llis Cf itiking, Sanli ,siaris 
f rom t rati it it mat peasant 
cooking, of ten work ing 
back ihrough old recipe 
books and die f f i lk mem­
tiries f i f his grandparents" 
geneiaiitm, lo redisetiver 
htiw' f t iod was ct)t)kei:l in 
a rural payes society. 
These findings are his 
reference points and he 
develops them by apply­
ing If) such half-forgot­
ten fare, the modern 
skills o f a ti igli ly profes­
sional cook. 
He has, like great chefs 
the wf)r ld tiver, a bound­
less admirat ion for ihe 
tf )[> I ' lench masters of his 
professitm. He learned 
f rom I hem-die French 
btirder is an ht)ur"s drive 
from San Celoni—the 
skills he required lo take 
payes ct ioking forward 
i n i f i a new age. 

TIic autl ior-chef 

In the WLiy that the ptieis 
w l i o . in the cfivv sjietf.s 
cultural center days, ex­
tolled the values and the 
beauty tif C,aialf)nia, .Santi 
explains the love of his 
homelanti and of his 
birtlijilace thrtiugh the 
fot.>d he creates, "'C!lf K)king 
e- I i 11 u Til .irul :il :fn.-
same time it is rational-
izaiitin and technique,' 
he ,S3ys. " I Cf)mmunicate 
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Tl IE SPANISH KITCHEN 

For.Siinli 
Sunluinuriii. cooltin}; 

is si'iiliiiwnl unit iil 
ihc siinw linir il i.s 

riilioiuiliziilion iiiiil 
Uihnii/iic 

by ct)t)king and there is 
nt) great Cf)f)king unle.ss i l 
is backetl u | i by idetilogy. 
Withf)ui idef)li)gy it is 
simply a matter f)f manual 
skills, great skills, but mere 
skills nf)ncihele.ss.' 
Santi Santamaria admires 
nitif)nality, which he 
learned abf)ul during his 
lt)urs f)f the great French 
kitchens, antl he has mas­

tered the techniques tif his 
profes.^ifin. but of the three 
factt)rs that, in his dehni-
tif)n make up et)f)king. it is 
clear lhal ""sentiment." a 
word lhat he often uses, is 
the mt)si imin)nant. This tt) 
him means authenticity. 
"Sentiment can never be 
fal.se f)r pretentletl antl 
what we have to do is to 
insist t)n vv hat is authentic. 

Bui sentiment alf)ne is nf)t 
entiugh. "'Tf)p cuisine has 
to have an element t>f cre­
ativity, that is essential. 
Like every Wf)rk fif t|uali-
ly. it retpiires crealiviiy 
because if il is nf)l creative 
it is nf)l art," he explains. 
Will) Sanli Saniamarfa. 
fine is talking tti an arti.st 
who is creating what he 
talis an "authfjrs cui­
sine." He is writing his 
own recijies antl he is 
testing them t)n his pub­
lic. He is on a level v\ ith 
the ctimpt)ser wht) plays 
his t)wn music and vv iih 
die film tliiector vvht) 
writes his f)vvn scrijits. 
Sanli is expressing him­
self and communicating 
with filhers bv' u^ing his 
pans antl his stf)ve; he 
tlf)es st) in die same man­
ner lhal a painter ct)m-
municates with his bmsh-
es and his canvas. 
In die manner of all 
artists. Santi demaiitls 
ff)iniilicity. He wanis U) 
hf)ld fhe atientif)n tif tith-
ers antl If) transmit tti 
them his 'sentiment." He 
demands "a predisposi-
titm tin the part f)f the 
persf)n cf>ming lo my 
resiaurani that makes that 
person want If) fintl t)ut 
alitiut what I am dtiing 
aiitl why am dt)ing it." 

Sticking to his roots 

Thfise who go to his res-
taurant have tt) travel for 
SO-t)tltl kilf)melers (28 
miles) up the A-7 mt)tor-
way thai links Barcelona 
It) the French btirder and 
take exit 11 which is the 
fine that leads them If) San 
Celtini, jusl t i f f the mt)tt)r-

w ay. ll is an otiti place lo 
fintl a three-star .Michelin 
restaurant ftir it is an un-
preptissessing ttiwn. and 
the Racfi de Can Fabes. 
near its cenler, is reachetl 
ihrfiugh narrow, little 
streets, .An immetliate sur­
prise is that the re.staurant 
is a fine stone building 
that has survived [irojier-
IV' spceulalors. 
Santi won t budge frtim 
San Celf)ni. He wf)n't 
nifive If) Bartelfina to be 
closer to his grtiwing le-
gifin f)f atlmireis and he 
t|ut)tes the Catalan artist 
jf)an Miro lo make his 
pt)int: "Tf) be univer.sal, 
you have to be lf)c,il 
W hat he has dtme is to 
sianti by the fannhouse, 
vvith its adjoining ctiw 
shetl, lhat his great-greai-
grantliiarenis built in w hat 
was then the tiulskirts of 
San Celoni. 
The lf)wn may have de­
generated tt)wards ugli­
ness in its expansif)n l iul 
its setting, up against the 
Mont.seny Sierra, is stun­
ning. ••Pef)ple can nrnvf. 
panoramas can't," says 
Sanli. "rm iiifire antl mf)re 
convincetl al i f iui that." 
The message is clear 
entiugh. If you want i f i 
eat what he pniduces in 
his kitchen, you have to 
irav el Hi San Celoni. 
There are aesthetic rea-
.stins. obviously, or .senti­
mental tines as Santi 
wtiuld .say. for sticking by 
the .\Ifinisen>" peak, by its 
rolling wtiodlands and its 
shatled walks. Sanli knows 
all the hittden trails t)f the 
Sierra for he ct)nstantly 
Ircks them when he lakes 
time t)ff frf)m his ptils and 
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pans. But ihe re are praeli-
t al reastins, itit), ff)r slaying 
in San Celoni, 
The markei town sup­
plies much of what Santi 
needs and he uses a net-
Wf)rk t)f payes farmers 
whf) grew up wi th his fa­
ther. ,MI chefs get H) 
know" their whtilesalers 
tint Santi goes several 
steps fur ther ff)r he 
knf)ws the plt)t t i f land 
vv here the v egeiables ,ire 
grt)wn antl he kntiws the 
farmyard where the 
suckling pigs were l i f ) rn . 
If yf)u are determined lo 
be authentic yf)u stick 
close to ytiur primary 
products and Santi luis 
the oibl iage phi l antl die 
p ig sty virtually t in liis 
o w n back dtitir. 
l l i s majfir Itive is ihe 
.Montseny. and the Sierra 
supjilies him vvith game, 
wi th herbs, wi th truffles 
and wi th fungi . One o f 
his pel hales is the ciiy 
dwellers who drive up tt) 
ilie Sierra tti picnic and 
tteslrtiy the envirtinment 
as i f they vi'ere an invad­
ing army. They i lmugl i i -
lessly tear of f branches of 
hfi l ly tor their Christmas 
decf)ralif )ns, he cf)m-
plains, and they uprt)fit 
mushrot)ms, this being a 
major sin in Sanii's work l . 
' In order tt) pick mush-
rf)t)ms yt)u lirst Iiave to 
know your fun.i^i anti iliese 
people titin'l ," he says, 
"Then you em tliem halfw.iy 
tifiwn the stem with a sharp 
knife and ct)ver up what's 
left t)f the stem that remains 
with .soil. You put die fungi 
in a wicker basket, never in 
a plastic bag." 

M e d i t e r r a n e a n f r i e n d ­
liness 

Fetiple who negotiate San 
Celoni's narrow streeis 
wi l l f ind a succession o f 
surprises at the Ract) de 
Can Fabes. The main fine 
is the friendliness of the 
restaurant. This is impor­
tant because three-star 
Michelin restauranis, nti i 
to mention a lf)i of pre-

tentifjus eating houses 
lhat have nti stars at . i l l 
and dtin't deserv e to, lend 
It) be threatening. " I dtin't 
think anytine is frightened 
alif)ui walking in here," 
says Santi antl this is 
sf)melhing f)f an under­
statement. The place is 
pfisiiively welcf)ming. 
The decor f)f the spruced-
up cow shed with its f ir ig­
inal beams is f)f the high­
est ta.ste-.Santi Wf)ultl poinl 
out that it is ver>" "authentic" 
and he is righi-ihe .service 
is superb and the presenia-
lion f i f ihe dishes, itigelher 
with the magnificently 
stocked wine cellar, niaich-
es ihcexeellent-e < if the cui­
sine. But there is nodiing 
stilted aboul die place. You 
don'l. tor example, have to 
dress up tti eat there al­
though if ytiu df), y"f)u tlo 
nf)l feel unct)mffiitalile. 
The atnifisphere t)f Ract') 
de Can Falies is prf) l ial i ly 
a hangfiver f r o m its in-
ft irmal arts center days. It 
also reflects Santi s strt)ng-
ly held view abtiut the 
Mediterranean culture that 
shapes what he calls a 
"cuisine of the sun," an 
open air and fu l l t i f l ig l i i 
apprf)ach to food. 
"Mediterranean cuisine 
goes beytind prf)ducts 
such as olive f)il , hsh, puls­
es, herbs, vegetables and 
the rest," he says, ".Xtl tif 
tliai is created by the cli-
male but die climale .itso 
shapes the behavior of 
pef)ple and pcfij i le lie-
cf ime mtire open and ct)m-
municative under the 
.Metliterranean sun. It is an 
f )ut-fif-dot)rs culture antl its 
good footl table is set out 
in a relaxetl alnmsphere." 
One of Sanli "s f i rmly 
held views is itiat a meal 
is a celeliratif)n that 
shtiuld be shared amf)ng 
frientls and that it slK)ukl 
be f u n . "I want pef)ple to 
leave the restaurant feel­
ing that Ihey have had a 
really gf)t)tl time." If the 
experience f)f eating ft)t)d 
is nol enjoyable then 
stimelhing has gtine seri-
fiusly wrong. 

R e f i n e d r u s t i c i t y 

Whal is very clear is ihai 
the Racf'i de Can Falies 
creates a ct)nsideralile feel 
good factor among its cus-
H)mers. I'ef)ple leave the 
restaurant making a men­
ial note lo return. Sanli 
reckons tlial artiund 50 
percent of his clients are 
""regulars"" antl many of 
these are friends frf)m the 
earliest cf)w shed days. 
One frienti in parlicular. 
the artist Antoni Tapies 
wht) has a country htiuse 
in the Mtint.seny, present­
ed .Santi wi th an ab.siraci 
that Cfinsisis f i f l iol t l brush 
strokes making an inter­
locking "S " tor Santi and 
"A" ff ir Santi's wife .Angels 
Serra. The unif)n t)f ihe 
twt i initials suggests the 
.Mf)ntseny: Sanli hung the 
[licture t in a wall of his 
restaurant antl f)rtlered re-
prt)ductions vvhich nf)w 
appear t)n the ei )v er ot' 11le 
resiaurant's menu. 
The abstract tells a k)t abt)ui 
vvlrai Santi htiltls dear. Ii in­
tf )rpor.ites .Angels, a leach­
er vvht) tt)tally backed his 
det isif)!! It) aliantlf)n a ca­
reer as an industrial design­
er and Cf)ncentrate whf)lly 
tin Racf) tie C.-.m Falies. l i 
highlights the Mtint.seny and 
ail that its Sierni re[ire.senis 
If) ihfise who are pas.sionate 
abfiui Cataitmia. .And it is al-
.st) a leslimony lo friendsiiip 
which is something that 
Santi values higlilv. 
'I'apies is far f r t im being 
alone in recf)gni/.ing that 
Santi Santaman'a has cre­
ated an entirely individu­
al style as he experiments 
antl creates wi th in clearly 
tlelinetl reference points 
that speak of roots, t if au­
thenticity, f i f t radi i i f in . 
Take for example the ba­
sic lerrine f i f fish and the 
f t i m e l . fish sttick, that 
were ever-pre.sent f r t im 
lime immemorial in the 
hfimes f)f humble fisher­
men whf) never, as is the 
rule in primitiv e ,st)cieiies, 
threw anything away, San­
ti u.ses these traditions and 
transforms them into a 

dish til great delicacy by 
encasing the lerrine in a 
gelee tif fumel llavtired by 
the Mtmt.seny's herbs. 
Or take the shellfish lhat 
he senes gently vvarmetl 
and ctivered in an extratir-
tlinary and deceptively 
simple parsley- and garlic-
I'.e.ed vinaigrette that 
brings out the full l lavf)rf)f 
an intensely aromatic vir­
gin filive f i l l . 
Or take the sifregit. 
known as sofrilo in Span­
ish, the pepper, ttimalo 
and t inkin mix that is gen­
tly fried in tilive tiil and is 
fine of the .Mediterranean's 
tildesl .intl mtisl classic 
sauces. Sanli mixes fungi 
inlo il and lilentis it inio a 
stiphisticated and suli-
limclv subtle conhlure. Or 
the suckling pig, the fes-
tive dish f i f payes st)ciety. 
Santi rf)asts a rack of ribs, 
using stime magical skill 
t)f his f)\vn. in i f i unprece­
dented mtiufhvvalering 
crackliness. 
How does he actually de-
hne what he does!' Tti an­
swer he Cf)mes u j i with 
jiaradoxes such as "refined 
rusticity" and "rustic re­
finement." The truth is that 
his Ibtitl has to tasted just 
like sentiment has it) be 
experienced. 

Tom Burns . a fo rmer ccn-
respondenl f o r Vhe Wash-
ingif)n Fc)st a n d News-
w^eek, lives in .Madridand 
writes f o r The Financial 
Times. He is the author ( f 
Cfinversacif)nes sf)lire el 
Soeialismo. 1996. a n d 
Cfinversaciones stibre el 
Key. /9U5. 

)AM ARV-AI'RII. SI'MN <,r>|lR.\inVll :R 129 



G L O S S A R Y 

WINE AGING TERMS 

SHERRY 

CAVA 

C r i a n z a . 1 his term is re.served f o r vvines aged in the vvtmd antl bo i i l e for al least 2 years, 
6 mf)ni l i s f ) f vvhich must be in f)ak casks. (Nf ) l e - in .several regitms the m i n i m u m t ime in 
ea.sk is 12 mt in i l i s . ) 
R e s e r v a . Tliere are t w o types f)f stantlard for ihe u.se f ) f this design. i i ion. Red vvines mu.si 
age f f i r a m i n i m u m t i f ,^fi nuintlis in i l ie w o o d and bott le, at least 12 t i f them in oak casks. 
Ffir rost' and whi te vvines, the m i n i m u m per iod is 2 i nionit is . n ( i | ihei i i in tiak casks. 
G r a n R e s e r v a . This term is used exclusively lor red and clarei wines thai have aged f f i r 
ai least 2 i months in oak casks folIf)Vved tiy al least .̂ 6 months in the l i t i t t le . Kor whi te and 
iiist;' vvines, ihe m i n i m u m j i e r i f id is iH months o f vv t i i t li a m i n i m u m t)f 6 mt)nths must be 
in t l ic vvdtitl. 

Notes: 
1 . Many Dent iminat ions insi.si l h a l the oak casks must be n t i i i i f i r e than 225 liters, 
however, natitinal legislatifin a l l f iws tiak easks up i f i 1000 liters, 
2. Wines are t ihen kept in vats f f i r a few i i i f inths i i r i t i r t t i aging in casks, .sf) the arithmetic 
varies for each f)ne. 
^ . .Many bodegas .ige their w ines f t i r more l l ian the stipulated m i n i m u m peritids. 

The aging .system for sherry is the Solera System, which is made u]i of a number of stages 
i t i iough which the younger wine.s pass, aet|uiring the eharaeierisiRs of the older vv ines. 
thus ensuring the trtinlinuily t)f .style. The liutls toak casks ol Son liters eaelii in ttie eLiriier 
stages are knf>wn as ciiaderus, and the la,si antl filde.si butts in ihe sysiem are llie Soleixi 
stage f rom which the wine is taken f t i r h t i i i l ing. The ,Sf)tera .stage i,s i t ipped up f rom the 
iiLXi oldesi sla.ne (i l ie tirsl and oltle.si cr iaderai and lhat in turn is lopped up f rom the next 
f)Idest. There is no stipulated number t i f .stages, but lour t t i sLx w o u k l be the average. Nt) 
i iuire than thirty per cent t i f the w i n e may be remtived f r t i in the Sfiler.i in any tine year. 

This is the l l e n t i m i n a i i f i n o f O r i g i n ff)r spark l ing vvines pr t i t lucc t l by the i ra t l i t i f ina l 
inelhf id . that is If) .say, that the secontlaiy fermentat if in takes place in ihe .same l ioi i le in 
wh ich il is solti. r i le cava tiemarcaied regitin is in .several ztines, the nmsi impfir tani f)f 
whie t i is Catatonia. Tlie titliers are .Magon. Navarre, I.a Rioja, Caslile-I.eon, K.xtremadura 
antl Valencia. The Cava Dent imii ia t i t in .slitiuld nt i i be cfinhisetl vviili mlier deiuiniinaiions 
lhat might be a.s.sociated wiUi the provinces in wh ich cava is prfKhieeti. 
The min imum aging period for cava wines is 9 nn)nihs in the boitte. i l i t iugh many spend 
between IS mtmths and 5 years, antl a few i i i i lo 5 years. 

Fluid Measures 
METRIC/ BRITISH 5TA(̂DA?D 

in iiiillililer^ = 1 }i (Hiiue 
"ill milliliters = 1 .V ^ imnce-s 
100 niilliliieis - 3 1/2 oun<:es 
JiO niillililer.s = H 1/2 fiunte.s 
lOO luilliliters = 17 t J nuiues 
1 liter = 1 i ' \ pints 
1 leaspdiin - s millililers 
I l,ll>|.-s|i;.,!h IS - r i ' l i i ihT . . 

I ounfe - IS milliliters 
1 pint - S70 millilileis 
1 f|uai1 = 1.1 I liters 
1 galliin - 1 l / i liters 

Weight 
METRIC/OUNCES & POUNDS 

I ^ <KilKL-S 

!i I '2 <mntes 
H t <xintx's 

' + I l/2<xintx's 1 |K)iind • 

liigr.invs = I. A oum t 
S1.1 gr.iins = 
100 grains 
JTO gnu it. 
'^t) gr.niis , 
I kill) = 2 poiimls * ^ 1.1 i)untx-s 
12 fitimx- - l l groiivi 
1 cnime ' 2K gr.iins 
1 1 i>)und - UOgnim-s 
12 pfKinil = 210 gnims 
I prHinfl = ISO graiiLs 

130 SI'AIN etiiiRMmciiiH 

Fluid Meosures 
METRIC/U 5 STANDARD 

10 milliliieis = 2 le.ispions 
50 iiiillililcn> = i lahlespcHins 
UX) milliliters - .11 '2 ouiitis 
ill) iiiiltiliiei-s " I aip + 1 laWt^fK *m 
sOll iiiiltiliteis = 1 pini i 1 utiles|mins 
1 liter = I c)iuin + ,1 Lihles|m<nis 
I leaspfxm • T milliliters 
I tihlesjKKin - Is millililers 
1 ixiiite = 30 milliliters 
I tup "= 23T millililer-
1 pini - iTs riullilueis. 
I fjuan = H50 lileis 
1 gallon •• 3 .3' ' i liters 

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

In our recipes, quantities are given in metric measurements. 
The charts on t f j i s page show approximate equivalents be­

tween Imfierial or American measures and metric measures. 

TRMPERATURE 

Oven Temperature 
TEMFfRATLiRE 

Verj' sidw = 2iirf7I2n°C 
Slow = iwî r ITO°C 
MiKlerale = 3'iO-K'lHO''C 
HOI ' lfMl"F/2ao°C 
Verv hot - iSO't: i.lO't: 

DIAt NUMBER 

= I • I 

= t 

= 1 

-
= s 
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R I O I A 

Bodegas Bilbainas was 

established as a company in 

1901, diough its history goes 

back as far as 1859. 

It owns an estate of 260 

hectares of vine)wds 

surrounding the b o d ^ itself 

in Haro, the heart of Rioja { j ^ D E G y 
Alta. The grape varieties grown ^ A R o • R i ( 

include Tempranillo, ^ ^ S ^ ^ ^ ^ ^ ^ ^ ^ ^ 
Gamacha, Craciano and ^ ^ ^ ^ ^ 

Mazuelo. 

The ted wine VINA POMAL ' 

comes from an exceptional 

vineyard of 100 hectares on 

the state of Bodegas Bilbainas • 

in Haro, Spain. 

VINA POMAL RESERVA 1989 comprises 80% 

Tempranillo, 10% Garnacha and the remaining 10% 

almost equal proportions of Graciano and Mazuelo grapes. 

fiODEGAS BILBAINA§ 
_ _ H A R O . R I O J A A L T A • E S P A N A 

SPAIN - EXPORT DEPT.: Aptio. 124, BILBAO 48080 Tel. (34-4) 413 28 15 Exi,: 23 Fix: (34-4) 415 00 59 



It^s t^ie/navour 
th(^t^ounts. 

Spices and seasonings from G A R M E N G 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 saffron 

to sophisticated 

spices from the tropics, 

G A R M E N G I T A 

is a specialist in the selection 

and packaging of the finest spices, taking 

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

PffOALIMENT 
JESUS NAVARRO, S A. 

Isaac Peral,46 
03650 NOVELDA (Alicante - Spain) 
Tel, (96) S60 0I SO - 8 Lnes 
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