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If you could press one of these olives^ it would give you 

hand made Borges Extra Virgin olive oil. Natural and 

true-to-type^ the oil obtained from the f irst cold 

press ing of the olive. W i t h nothing else to it . 

P R O D U C T I O N In jus t the same w a y , a f t e r a s i n g l e 

p r e s s i n g in the s i l en t ce l la rs w h i c h r e m a i n at the same 

t e m p e r a t u r e fo r 12 m o n t h s of the year , v i r g i n o i l , w i t h al l 

the un ique f lavour of the f i rst pressing is s to red . M o r e than 

E X T R A 

V I R G I N 

O L I V E 

O I L 

v i r g i n . Extra V i r g i n . O R I G I M The p r o d u c t i o n process is not 

the o n l y f a c t o r tha t makes an o l i ve p r o d u c e an o i l w i t h 

character . O u t s t a n d i n g land - the nor theas t r e g i o n of Spain 

w i t h its ideal m ic roc l ima te and un ique soil c o m p o n e n t s - and 

the A r b e q u i n a o l i ve , make Borges Extra V i r g i n the o i l it is. 
fVIRGEN 

TASTE Intense but smooth, fresh with a s l ight ly f ru i ty aroma. 

Born of the ear th , the sun and the sky, A special f lavour that 

makes It one of the most p r e c i o u s o i l s in the w o r l d . 

From the first pres sing, the first oil, 

ACEITES BORGES PONT, S.A. • Avda. J. Trepat, s/n - 25300 TARRECA (ESPANA) 
Int'I Div. Consumer Packs 
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ear readers, 

The .serie.s we .started earlier thi.s year continues in this issue, and 
some new ones start up too. Our "Vineyard Routes" this time take 
us to Catalonia u iiere, in a fairly limited geographical area, there 
is a large number of Denominations of Origin and a wide variety 
of wines—from the \ ery characteristic Prioratti to the internation­
ally famous cava. .\nd we show how this variety is reflected too 
in the local landscapes and monuments. 
The "Thirty Something" article co\'ers three protagonists of the 
world of wine, each with a "wine-drenched" background. We al-
sii describe a \'isit to Navarre, a small region sometimes compared 
with California, where there has been something o fa wine revo­
lution over the past decade. Now thai things lia\ e .settled clow n. 
il i.s n-discovfring the virtues of some nati\-e varieties that had long 
lain forgotten. 
".Spain in Focus." which we are featuring on our cover page 
throughout 1997. this time focuses on bullfighting. A controversial 
subject, but our aim is not to take sides, just to illustrate an age-oki 
tradition that many Spani;irds, and foreigners too, show a keen in­
terest in and that lias penetrated many aspects of Spanish culture. 
Then on to what is undoubtedly an aspect of culture—our eating 
habits and f<i<id. One of the stars of the Spanish culinary firma­
ment is on a lucky streak. The Iberian Pork Protlucts Consortium 
has just been set up to promote the products of the Iberian pig 
abroad, especially the wonderful ham that iniernationai gas­
tronomists describe in such glowing terms. 
Other Spanish products that are much-praised the world over are 
our oils and vinegars. In a constant search to improve their stan­
dards of excellence, some mills are now b<ntling single-variety ex­
tra virgin oils lo offer alongside their top-class blends. Vinegar pro­
ducers are following suit and gourmet varieties of vinegar are mul­
tiplying fast to join the classic sherry vinegar. 
.\nd. finally, a couple of subjects taking us northwards. Firstly, the 
opening chapter of a short series on the less well-know n \ egeta-
bles grown in Spain, ihi.s lime in the north, including amongst oth­
er areas, the Basque Country. Whilst there we shall take a privi­
leged look at that strange world of the Gastronomic Associations 
where Basc)ue men of all sorts and conditions tratlitionaily enjoy 
gelling together around a loaded table. 
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F O R U IVI 
Text: Bettina Kriicken 
Photos: Jesus Jaunsar/IGEX 

The Rioja 
Sous Chef 
Bursary: 
And the 
Winner Is... 

A
young English­
man wins a 
prize and is in ­
vited to Spain 
for a week. It is 
the f i rs t time 
tliat he travels 
to Spain—what 
awaits him? 

Flamenco, heat, paella, 
Sangria,,.? As the plane 
arrives, something already 
does not seem to be right, 
since the mountain land­
scape below h i m is won­
derfully green and dotted 
w i t h cows—^will he not be 
touching down i n Ire­
land, or even in Switzer­
land? Even the language 
o f tlie local people does 
not sound at al) like .Span­
ish and the road signs in ­
dicate two names for one 
single place: Hondarribia-
Fuenterrabia, Iruila-Pam-
plona, Donost ia and f i ­
na l ly San Sebastian—it 
therefore , seems correct, 

.•\ short summary: 
Our astonished 
main proiagoni.st, 
l>enzil Newton, is 
Senior Sous Chef 
at LonduiTs But­
lers Wharf Chef 
School," where he 
has taught for ju.si 
under one year. 
He has won ilic 
Sous Chef Bursary 
announced by The 
Kioja Wine Ex­
porters (Grupo de 

Criadores y ILxporladores 
tic \ inns tic Rinjtt I. wl i i r l i 

includes several days work 
in c<injunction wiil-i Star 
(::ticf Pedro Sutiijana in the 
Akt'larc Restaurant in San 
Sebastian and .several l?odega 
visits in the Rioja region. 
Since 1994, the promotional 
activities of the export group, 
sujiported by Wines of 
Spain, the marketing de­
partment of the Spanish hi-
sliiute for Foreign Trade 
(ICEX) in London, have 
heen directed towards the 
Brili.sh tioiel, restaurant 
and catering sector, in or­
der to provide information 
aboLit the quality of Rioja 
wine.s via tastings, sponsor­
ing of "Master Chefs of Great 
Britain" and the ' Resiaiirant 
Association of Great Britain.' 
and other activities, A total 
of 22 chefs took part in the 
competition, with a menu 
de\ eto|ie(.l by each respec­
tive participant, accompa­
nied by one red and one 
while Rioja wine. The f i ­
nals, for which six chefs 
qualified, took place in Lon­
don with an interesting 
"cook-off" and led Denzil 
Newuin to victory. 
After landing In San Se­
bastian, our prize-holder is 
greeted by Thoirtas Ferry, 
tile .Manager of Rioja Wine 
Exporters and introduced 
to Pedro Subijana, his 
Spanish colleague and in­
structor for four days. Subi-
jana's Akelare Restaurant is 
located liigh above the city 
with a captivating view 
over the Bay of Biscay. 

Linguistic comprehension 
over the ffillowing days 
proves itself to be slightly 
difficult, yet cooperation 
over pots and pans appears 
to Ix- less complicated among 
professionals and Denzil 
gains a new insight into the 
.secrets of the sauces and 
preparaiions of Ba.sque cook­
ing from Pedro Suliijana, 
Ttiere is, of course, enough 
time left over to have a 
look around San Se-
bastian s colorful nightlife 
and call in on the countless 
pincho-hars wilts their typ­
ical small morsels of food, 
On the last day in San Se­
bastian on which 1 meet 
Denzil and Pedro, iwo ,sam-
pte meniLs. each \vi\\^ s\s 
courses, are served in the 
.•\ke!are to bid us farewell. 
Since Denzil and i there­
fore find different delica­
cies on our plates, we rev­
el in descriptions of the 
tender texture, the .scent 
and the exquisite flavor of 
the confections before us, 
artichoke and scallop salad 
with allium oil and fresh 
ciicese cii-ani. or ilie cliest-
nui soup wtih citndled 
duck, loie-gras and fried 
chayote, or baked sea-bass 
and its juice with piqiiillo 
pepper, ajoblanco and co­
conut sauce... To accom­
pany these, we naturally 
drink Rioja wines: a cask-
fermented white, full of 
character, and a red '89 
reser\'a (see Glossary on 
page 146). 
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The second stage of our 
stay in Spain begins in gor­
geous weather with a car 
tour from San Sebastian via 
Pamplona to Logroiio in the 
Rioja, where we will visit 
the Ikidegas .'\Gn, Faustino 
.Martinez, Marques del Puer­
to and ,Muga, On our way 
through the Spring green 
landscape of the north of 
Spain, we pause in Piiente 
la Reina in Navarre and ar­
rive precisely in time to take 
part in the Palm Sunday pro­
cession. I lalf the village is al­
ready assemiiled in the small 
church tif San Pedro, to car­
ry a figure of Christ decorat­
ed with palm bninches 
through the locality and in­
to the 12th century church 
of Saint Santiago, In Puente 
i:l I'fiilLi, Mil' d;lYf:cni ly )ii!c> 
over the Pyrenees from 
France unite in the Spanisli 
Sr. James' Way (see Spain 
CJourmetoitr So. 30L which 

leads t<i Santiago de 
Compostela in Gali­
cia, The Roman 
bridge, the Puente 
de los Peregrinos 
(pilgrims' bridge), 
allowed the pil­
grims which flood­
ed iiy from the lOth 
century onwards to 
CY' ihc K;v ::•: \ro.\ 
and continue their 
laborious way on 
fool or horseliack 

to the tomb of St, James. We 
pursue our journey by more 
modern means towards 
Logrono and pa.ss the count­

less vineyards, which are al­
ready in hud, 
Ĉ n the next day, Tom Perry 
waits for us in the hotel foy­
er to visit the first of the 
day's three scheduled bode­
gas. In really cool and windy 
weather, we reach Bodegas 
AGE in Fuenmtiyor, one of 
the classic wineries in the Ri­
oja, Our visiiing circuit leads 
us to all the stages of wine 
]ii"ocliicIion; from ihr deliv­
ery of the grapes, the de-
stalking machines, the mas­
sive steel tanks for tempera­
ture-controlled fermenta­
tion and finally the endless 
rows of casks and bottle 
racks used for the long ag­
ing of the wine. Interesting 
also is the so-called "ceme­
tery" where the oldest vin­
tages lie, although they are 
now only to be admired hy 
visitors. We can, finally, not 
only :idmtre but :ilso taste 
with much pleasure, some 
of the best wines from 
Bodegas AGE. The next vis­
it concerns Bodegas Faus­
tino Martinez, a family busi­
ness in Oyon, the wines 
\\ ht i ll i ) f n / i l h ik t s c l i \ ! i . - d 
for his menu. Here, after vis­
iting the recently extended 
production facilities, we taste 
a wonderfully fruity rose wine 
from Tempranilk > grapes with 
an impressive floral no.se. Jos6 
FelLx Alvarez, the Expon 
.Manager, invites us to panake 
of a meal in a conifortabie 
rustic assembly r<-)om, accom­
panied of course by the ex­
cellent wines of our host. 

The last visit of the day, to 
Bodegas Marciues tk-t t^ucno 
back in Fiienmayor, leads us 
to a company which was 
fi>unded in 1968 by a group 
of winegrowers and now 
belongs to the Marie Bri-
zard group. 
For me, it now means trav­
eling swiftly back to 
Madrid, while Denzil still 
has a visit to Bodegas Mu-
ga ahead of him on the fol­
lowing day, before return­
ing to Londcm full of new 
impressions, knowledge 
and above all, ideas for En­
glish cooking. 

Bettina Kriicken is a 
t ranslator and coordinator 
of Spain Gourmetour since 
7994. 
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F O R U IVI 
Text: Bettina Krucken 
Photos: Tayo Acuria/ Grupo Gourmets 

Gourmets 
in Madrid: 
All Spain's 
Delicacies 
Under One 
Roof 

WN DE GOURMETS 
tarn tt ivw s smiBts 

A
visit to the i n -

t e r n a t i o n a l 
Gourmet exhi­
b i t ion , the Sa-
Idu Interna-
cionetl del Club 
de Gourmets, 
which this year 
took place fo r 

the eleventh time, i n Ma­
drid , seems like a jour­
ney to a gourmet's par­
adise. Between the 25th 
and 28th o f Apr i l , some 
35,000 specialist vi.sitors 
to the glass pavil ion at 
the exii ibi t ion center had 
the opportuni ty of feel­
ing as though they were 
i n that legendary land o f 
m i l k and honey. 
This specialist exhibition 
emerged in 1987 in re­
sponse to the wish and the 
necessity to provide the 
delicatessen sector in Spain 
with a suitable framework 
to display the quality and 
variety of the gourmet 
products in their best liglit 
and to attract initially chefs, 
restaurant owners, wine 
merchants, lovers of good 

cooking, wine en-
thu.siasis and the 
specialist press. In 
the first year, 73 
Spanish exhibitors 
and .some 8,000 vi.s­
itors gathered to­
gether at the con-
tere nee center on 
tlie etlge of M;idi id. 
Tliese numbers have 
increased over the 
past 10 years with 
a fine regularity to 

502 exhibitors and approx­
imately 35.000 visitors and 
the figures speak for them­

selves. Over the y'ears, the 
parallel prngr;nii has also 
become more extensive 
and interesting with finals 
of national cooking, ham 
slicer and wine waiter cham­
pionships, conferences vvith 
varying current themes, or­
ganization of a "wine tun­
nel" for acquaintance with 
the variety-specific aromas 
of Spanish vine types in 
monovarietal wines and f i ­
nally as the latest innova­
tion, a c(jmpeiition for a 
"Dish-teller," 

Championships and 
Roimd Tables 
You will now presumably 
be wondering what on earth 
a "Dish-teller" Is? This total­
ly new professional branch 
was presented to the public: 
on the Sunday of the exhi­
bition in a highly entertain-
in g, s u c cessfu 1 sh ow% w i r h a 
typicallyf Spanish liveliness. 
You have surely already 
had the experience of ask­
ing the waiter in a restaurant 
for a recommendation on 
what to order and ot re­
ceiving the laconic ri.ply 
"in our restaurant, every­
thing is good!" Unfortu­
nately, you are then still no 
more knowledgeable than 
before and when the meal 
is finally served, the infor­
mation is rounded off by 
the weli-meaning comment 
"careful, the plate is hot!" A 
"Dish-teller," as you may 
now already imagine, is the 
companion to the wine wait­
er: a well-trained waiter, 
who not only knows what 
he is about in the hall of (he 
re.staurant, hut also, as oc­

curred at the exhibition, is 
capable of reporting highly 
imaginatively on prepara­
tion of the dishes or on the 
fresh ingredients, thereby 
offering advice to his guest 
and whetting his appetite. 
The finalsof a competition, 
sponsored by the Denomi­
nation of Origin Dehesa de 
Extremadura for Iberico 
ham, have been die object of 
panicular interest each year 
since 1994: the prtifessional 
ham slicers each transform a 
complete ham by hand into 
b(.':iiililulK' w.itci •iliin i k-iirjii,' 
slices, ser\'ed with artistry' on 
a plate. During this, the jury 
judges the finalists' rapidity 
and style, size and fineness 
of the slices, elegance of the 
presentation and other crite­
ria. Subsequently, the .spec­
tators have the privilege and 
the enjoyment of assessing 
the quality and flavor of the 
product iliemseh es. 
For the fifth time, the wine fo­
rum this y-ear took place un­
der the title "Tlie wine 
trade—an X-ray image of 
niarkeiing" and provided 
much fuel for the discussions. 
An oenologist, a marketing 
director, a wine waiter, an 
owner of a de 1 i ca tesse n - s ho p, 
a wine merchant from a chain 
of merchants and a represen­
tative of a wine club exam­
ined such imponant topics as 
the expiry date on wine bot­
tles or die significance of 
tnins]iori and warehousing 
conditions for the trade. 

Visits from Overseas and 
the Far East 
In 1992, exhibitors from 
other, mainly European, 

.MAY ALtlLrSTST -r \ i \ ' ' II ?;MI I - >> K 



'Iliat s lx:causc Hying witli Iberia is much more lli:m just flying. It's getting wlierever you want to go with no wjitnig. Willi tlie greatest 
piinttualily on its more than 150 diity llighis to imire tiwn 100 differeni desiinalions. It's lia\ing aeces,s to the largest number of seats witli 
eeonomieal fares. U s enjoying a wliole world of eomfort, attentive details, and exetusivc services in its Business Class. .\nd as if thai weren't 
enough. Hying with Iberia is Hying in modern airplanes. I.il<e the new Airbus 310, the most advanced passenger airplane in the wurid. 
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F O R U iV l 

countries took part in the 
exhibition ftir the first time 
and since then, the exhibi­
tion bears the additional ti­
tle "international," This is a 
trend which has been in­
creasing up to now—this 
year, for the first time, the 
LI.S,A. had :i collective stand 
with the mo.si diverse prod­
ucts. In general, admittedly. 
Spanish specialties are in­
volved, such as wine and 
spirits from all the country's 
regions, goats', cows' or 
.sheep's milk cheeses, cured 
Serrano and Iberico ham, 
exquisite vegetable pre­
serves and fresh products, 
natural quince puree and 
many more, which con­
stantly provide further in­
centive for importers and 
distributors from all over the 
world seeking something 
special for their range of 
Spanish products. 
Since 1992, the Spanish In-
.stitule for Foreign Trade 
(ICEX) has constantly invit­
ed exhibition imptirters and 

journalists from all 
four corners of the 
earth and prepares 
a specially tailored 
program for pro­
fessionals. In this 
manner, in 199". a 
total of 33 individ­
uals from -Australia, 
Austria, Belgium, 
c:anada. Denmark. 
France, Germany, 
Great Britain. Ja­
pan, and Slovenia 

came to discover new things 
or to gain an impression of 
the extensive range of deli­
cacies which Spain has to 
ofTer. .̂ ys an extension of 

the exhibition program, 
special tastings of cheese. 
Iberico ham or olive oil 
and visits to producers in 
different Spanish regions 
were included. The Japanese 
delegation in particular, 
expressed its astonishment 
at the unbelievable variety 
of products, above all the 
numerous varieties of 
cheeses, with which they 
became acquainted and 
which they tasted during 
their stay. 
Importers, who have re­
turned to the exhibition 
year after year, are on the 
lookout for smaller bode­
gas and manufacturers— 
often faiTiily businesses— 
which wciuld be s\\ ampcd 
among the large exhibitors 
at the Alimentaria, ANUGA 
or SIAL exhibitions and 
therefore prefer the Salon 
de Gourmets in order to of­
fer their yel undisclosed 
treasures. "This special char­
acter of the exhibidon pro­
vides the small, yet fine im­
porters of choice deli­
catessen products with an 
overview of the collective 
stands of the autonomous 
regions in which the manu­
facturers group ihem.selves 
together, and puts them in 
contact with represcni;i-
ii\es of the medium-sized 
and large brands. The Salon 
Iniernacional del Club de 
Gourmets is up to now the 
only delicatessen exhibi­
tion of its kind in Europe. 
On the lasl day of the ex­
hibition, the visitors were 
able to take part in a spe­
cial tasting and have first­
hand conlirmaiion of the 

culinary advantages of the 
combination of the differ­
ent varieties of cheese with 
cpiince paste (see Spain 
Gourmetour No. 41). The 
event was chaired by sev­
eral cheese experts and 
star chef Juan Mari .•\rzak 
< >ce page 142) and re­
ceived a unanimously pos-
iti\e judgement. 
One of the permanent insti­
tutions of the Salon de 
Gourmets is the exhibition 
of new brands or complete­
ly new products in a kind of 
display window gallery, 
wJiich provides the visitor 
with a rapid overview of the 
most interesting features. 
Precise information is then 
sduglit from the relevant 
stand, for example con­
cerning "Baskaviar," a trade­
mark of the Transproalsa 
company in San Sebasii:'in: 
tiny black pearls, which are 
manufactured using mod­
ern patented technology 
from the llesh of mackerel 
caught in the Bay of Bi^c;iy 
and colored with cuttlefish 
ink. This is a delicacy with 
special culinary characteris­
tics, which met with great 
interest during the exhibi-
ii<.in. e\en though the prod­
uct will be launched on the 
market only from September 
onwards; by far the exhibi­
tion "s newest innovation. 

Bettina Kriicken is a 
tran.slatorand coordinator 
of Spain Gourmetour since 
1994. 
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L A S T I N G I IVI P R E S S I O N S 
SONIA ORTEGA 

• In a previous is.sue, coinciding with 
the beginning of the year, we re­
viewed some of the principal ga.stro-
noniic guides and travel books which 
arc published annually in Spain. 
Here, we look al .some litles which 
appeared later in ihe year and which 
we leel are wiirth noting Such is llie 
case Willi the Guia Campsa (The 
Canipsa Guide), whose previous edi­
tions we have reviewed in ihe pasi II 
features a coniplele road map forlhc 
Iberian peninsula, in addition to .i 
listing—more comprehensive wiih 
each subsequent edition—of Spanish 
cities, towns and villages, with tips 
on w hat lo see and where lo eat in 
each destination. 

• .\nolher guide which has tieconie 
an annual classic, and an indispens­
able compani<in for any wine afi­
cionado, is La Guia de Oro de los 
vinos de Espaita lO")" (Golden 
Guide to the Wines of Spain l . now in 
its third edition. To research ihis en-
lerlaining. <iriginal and inl'oriiuiiivL' 
guide, author /Viidres Proensa has 
lasted a total of 2,000 wine.s. of 
which he has made a final selection 
of the 572 labels he considers to be 
the best wines in Spain, each of 
which he describes in this book. 
Wines are classified according to tlie 
regions where they are produced In 
addition, there is a chapter w ith up-
to-date inlormaiion on each of 
Spain s 50-odd ilenoininiiciini ite 
ongen wine growing districts. 

• Trnm w ine. we go on to good food 
with the next title. This is not a new-
guide, but il is the first time we have 
reviewed it. the Guta Gaslronomica 
y Cultural del Pais V.isco (Gastro­
nomic .ind Cultural Guide to the 
Basque Country). Spaln'.s Basque 
Countr)' is synonymous with good 
food. In cily and village alike. Basques 
are devoted lo good food, and the raw 
materials tend to be of extraordinary 
qualily. If on your nexl \'isit to the re­
gion you allow- yuurselt lo be guided 
by this bouk. produced by the (iLisirn-
nomic Academy of the Basque Coun-
ir)', you can I go wrong E\ er\- l?asc|ue 
town, a.s well as those in neighboring 
provinces, that has a restaurant of note 
appears here along with information 
on worthwhile sights, and of course a 
detailed description of the restaurants, 
from the traditional, folksy usiuttnt'S. 
specializing in superb grilled meat and 
fish, to ihe mosi .sopliLslicaled, top-rat­
ed dining .spols. 

• Still on the .suli/ecl of food, do you 
want to know where to find the best 
Valencia rice dishes, or do you fancy 
following a route taking in the best 
places to eat roa,st lamb in Ca.stile? 
Are y<iu interested in finding out 
which are ihe best Spanish wines 
and caciis. the tastiest cured Itierian 
ham. Ihe most prized tinned aspara­
gus, or the most famous quince pre­
serve? All this, and more, is to be 
found in another guide also re­
viewed here for the fir.st lime, Lo 
.Mejor de la Ga.stronomia Espano-
la (The Best of Spanish Ga.strono-
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my), by the food writer Angel Garcia 
Santos and now in its third edition. 
This book also distinguishes those 
professional ehel's who, by dim ol' 
hard work, perfectionism and inno­
vation, are al the forefroni <if Spanish 
cuisine Ratings are l>a.scd solely on 
the quality of the food, a criterion 
the author cfjnsiders much more ini-
porlant lhan the decor or the sur­
roundings. Due to the high standards 
to be mel (the minimum score lo 
qualify is 7 out of 10 points) the se­
lection of restauranis is relatively 
small, but on the other hand the read­
er will appreciate the inlariiiation 
provided on each eslablishment, 
more detailed than one tends to find 
in this type of guide. It is perhaps in 
the section de\'Oted lo specialties lhal 
this guide comes into its own: aside 
from featuring the information listed 
m the first lines of this review. Ihere 
are numerous other lips, such as 
where to sample the best piuchoi 
iiavern snacks) in the Basque Coiin-
iry. or the best M/ia.vitasty bar tidbits) 
in .\ndalusia, or the choicest Spanish 
produce. All of ihis, obviously, is 
from the author s poinl ol view, but 
while not all the noteworthy dining 
spots in Spain arc listed, you can be 
sure lhal all Ihose wiiich do appear 
are w ell worth a vi.sit 

• In the tr,ivel department. Madrid. 
Blue Guide is smalt in size but large 
in scope. Its author; Annie Bennel. 
has compiled exhaustive inlorination 
on the Spanish capital and has deliv­
ered ll in a readable and entertaining 
manner. Firsl there is a large .section 
on Practical Information, followed 
by ten recommended walks thai lake 
in practit ally the entire city. frr>m the 
olde.st parts lo the newest sections. 
Itineraries are enlivened with plenty 
of anecdotes and are backed up w iih 
all the facts to satisfy the traveler 
seeking more lhan the average guide 
book provides A small section is de­
voted lo side trips to interesting 
places near .Madrid, and lo the hi.s-
lorical background of the city. A 
complete index, glossary- and guide 
lo recommended further reading 
complete the 2H8 pages of this book 

which rellccl the author s profound 
knowledge and, I would add, love 
for this cily. You couldn l ask for 
more in so lillle space. 

• Switching lo wine, the Spanish 
publishing scene devoted lo the 
world of w ine is increasingly active, 
ft in the prev ious issues wc reported 
the launch of the w ine magazines Vi­
nos de Espana (Wines of Spain) and 
.Vli Vino I My Winei, on this occasion 
we refer to the new Spanish edition 
of ihe prestigious publication. 
Viiiuin. It will have basically ihc 
same content as Vinum's editions in 
Trench and German, but with special 
emphasis on Spanish w ine, as well as 
wine from South ,\merica The Span­
ish edition, headed by Carlos Delga­
do, an expert in wine reportage, has 
the same design and frequency as its 
sister publications. 

• If you wish to introduce a taste of 
Spain into your kitchen, and even if 
you are nol an expert cook, The 
Best Spanish Dislies (sublilled 
'•Traditional Easy-To-Do Recipes"! is 
perhaps the book y<iu are looking 
for. It is a selection of recipes for 
some of Spain best-known dishes, 
w ith an introduction explaining Ihe 
basic characteristics of Spanish cui­
sine. From Icipas and ,sauces to 
desserts, ttirough rice dishes or game 
dishes, there are more than 80 
recipes, simply explained and rated 
according lo level of difficulty, a 
high percentage of the recipes being 
classified as "easy.' The same pub­
lishing hou.se, Everesl, has reprinted 
Us Cocina Vasca l Hasque Cuisinel, 
pan of its series of books on "Cocina 
iiegional Espahola" iSpanish Region­
al Cuisinel. Co-authors of this com­
plete compendium of recipes are 
jesds Llona Larrauri—winner of the 
.National Gastronomy .Award who re­
ports on the Basque culinar\' worid in 
the press and radio—and Garbine Ba-
diola. a Basque housewife and fellow 
radio commentator Of special interest 
is the information on the nutritional val­
ue of the ingredients used, and the com­
plete and curious details which accom­
pany many of ihe recipes, on their his-

tor\ and origin, etc. and above all the m-
troductorx' chapter titled "Allegorx of 
Things Typical, " whic h surv eys some of 
ncli Ba.sqtie culinar>- legacy s crowning 
achievemenis: codfish recipes, /lil-pil 
(oil-anrl-garlic) and I'izctiimi (onion, 
tomato, dried pepper and ham) 
sauces. Idiazabal cheese, etc. 

• Finally, we look al three new addi­
tions to the ' De Uipas [tor...' (Tapas 
crawl around...) series puliiished as 
part of the Guiiis con linciinio lollec-
lion of guides from El Pais-Aguilar 
Ibese new lilies cover Pamplona, in the 
nonh of Spain, Salamanca, m the cen­
ler, and Granada in the south, three dif-
lei enl cities with one thing in common: 
a devotion totapas, albeit with different 
na\'ors in each cily. The Sacroniunte 
omelet of (jranada, the spicey cl)is-
lorrti sau,sage of Pamplona, e)r the 
I'alalas -meneas' of Salamanca are but 
three examples of the great variety to 
be ftiund in the world of Spanish tapas. 

KI MI nil tapas to hotels: itie same se­
ries includes a guide to Pequenos 
Hotcles con Encanto (Charming 
Small lioiels), whose latest edition has 
iusl appeared. .As we have noted in past 
editions, ihis book fulfills exadly what 
iis liite promises: it features a selection 
of the best hotels on a human scale" -
both in icnnsol size and the w arm wel­
come they provide In total. 500 hotels 
are listed, w ith photographs antl useful 
information, .̂ n indispeasable guide for 
a truly "charming" tourney. 

• Guia Canip<ia 1997. Espoiio, Repsol, 
Comercial de Productos Petroliferos, S.A.; 
Castellona, 278-230; 28046 Madrid; Tel: 
(3^-11348 30 00; Fax; (34-11 314 28 21 • 
La Guia tie Oro de los Vinos dc Espaiia. 
1997, Andres Proensa, Natufolezo y Ambi-
ente, S,l, Islos Morquesos, 28-B; 28035 
IV\adrid; Tei; (34-1 ] 316 36 00; Fax; (34-1 j 
386 02 65 • Guia Gastronomiea y Cul-
niral del Pais Va.sco, Acadamio Vasca de 
Gasfronomic; Edifico Albia, San Vicente, 8; 
48001 Bilbao; Tel; (34-4) 423 47 15; Fox: 
(34-4) 424 98 82 • Lo mcjor dc la gas-
troiiumia cspanob, 1997, Rafael Garcio 
Santos, Ediciones Deslino; Consell de Cent, 
425, 08009 Barcelona, Tel: |34-3) 265 23 
05: Fax; (34-3) 265 75 37 • Madrid, An­
nie Bennett, A & C Black Limited; 35 Bed­
ford Row; WCIR 41H London • Vinum. 
Opu.sWine; Avda. de Portugal, 71-2"; 
28011 /Modrid; Tel: (34-1 j 526 71 79; Fax; 
(34-1) 464 47 75 • The Best Spanish 
Dishes. Editorial Everest, S.A.; Crla. Leon-La 
Conjiio, km. 5, Apdo. 339; 24060 lean; 
Tel: 902 10 15 20; Fax: |34-87) 80 12 51 
• Cocina Vasca, Jesus Llona tarrauri y 
Gorbiiie Badiola, Editorial Everest, S.A., 
Crla. Leon-la Coruna, km. 5, Apdo. 339, 
24080 Leon; Tel; 902 1015 20; Fox: (34-871 
80 12 51 .• Dc Tapis por Granada, Poblo 
Amole, De Tapos por SatamoiKa, Juan A. 
Diaz, De Tapas pot Pamplona, Mono Boi-
ruel, Ediciones El Pals-Aguilat; Juan Bravo, 
38,28006 Modrid; Tel: (34-11 322 47 00; 
Fax: (34-1 ] 322 47 71 • Pequcnos Holeles 
con Encariio. Espana, Fernando Gallardo, 
Ediciones El Pais-Aguilai; Juon Bravo, 38; 
28006 Madrid; Tel: (34-1) 322 47 00; Fax: 
(34-1)322 47 71. 
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I N F O R I V I A T I O N 
If you would like to know more 
about the bro<hures of Spanish 
manufacturers and any subject 
dealt with in this magazine, 
except for tourist information, 
please write to the SPANISH 
EMBASSY COMMERCIAL OFFICE, 
marking the envelope REF. 
SPAIN GOURMETOUR. 
If you would like to consult the 
brochures via Internet, please 
connect to: 
hftp://www.icex.es/repertorios/ 
english/menuprin.html 

http://vww.icex.es/repertorios/ 
spanish/menuprin.html 

For tourist information, 
contact your nearest 
TOURIST OFFICE OF SPAIN 
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Tc-ls: t s i 4 i 866 49 14/15 - Fa.x: (514) «66 68 50 
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Tel: 1416) 967 04 88 - Fa.x: (-116) 968 95 -t-
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Tel; 1852) 25 21 74 33 - F:uc: (852) 28 )5 34 l8 

IRELANT) . 35. Moleswonh .street - Dt HI.IN 2 - Tel: 111 661 6.̂  13 - Fax; (11 661 01 11 

I T A L Y , \ la ilel \ ecclm > h ilitct nico. | ( r 21)121 . \ l I j . . \N 
Tel: (2)78 H 00 - Fax: 12)78 14 14 

J A P A N . s.iiilxmLli.i KS Hklg,. 31'. 2 S;inh,inclii>. i:lii\(Pil,i-Ku - lOK' i ' i ) l i ' J 
Tel: (3) 32 22 35 55 - Fax: (3) 32 22 35 50 
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I V I A I N E X P O R T E R S 

Bottled Olive Oil 

An addilicnai list o; Spanish protJuceis oi 

ihis prcduci IS ovailab'e as a brcchuie,. 

on diske'te and v'o Internet. For more 

infotmalion see pcge 15 

Iberian Ham 

ACEITES BORGES PONT, S.A. 
J. Trepat, s/n - 25300 TARKI-GA (Lerida) 
Tel; (34-73) 50 12 12 - Fa.x: (.34-73) 50 00 60 

ACEITES CARBONELL, S.A. 
Victor Hugo. 1-3" - 2S0()4 MADRID 
Fel: (34-1 ) 595 90 00 - Fax: (34-1 ) 531 .37 07 

ACEITES DEL SIJR, S.A. 
Apclu. 674 - 41080 SEVILLA 
Fel; (34-5) 469 09 00 - Fax: (34-5) 569 0 i 50 

.ACEITES YBARRA, S.A. 
Ctra. Lsla .Menor. km. l.«()() - 41700 DOS IIF.RMANAS (Sevilla) 
Tel: (34-5) 566 12 00 - Fax: (34-5) 566 07 77 

AGRA, S.A. 
Avda. Pio XI , 24 - Apdo. 251 - 46700 GANDIA (Valencia) 
Tel: (34-6) 287 30 40 - Fax; (34-6) 287 02 30 

AGROALI.MENTARIA MINERVA, S.A. 
Apdo. 119 - 29080 MALAGA 
Tel: (34-5) 223 14 52 - Fax: (34-5) 223 75 04 

AGRO SEVILIA, SDAD. COOP. A.ND. 
Avda. de la Innovacion. .s/n - Edificio Rentasevilla. pi. «" - 41020 Si:vil.LA 
Tel: (34-5) 425 14 00 - Fax: (34-5) 425 10 72 

ANGEL CAMACHO, S.A. 
A\cla. del Pilar, 6 - il530 MORON DF: I.A l-RONTERA (Sevilla) 
Tel: (34-5) 485 12 00 - Fax: (34-5) 585 01 45 

GOYA EN ESPANA, S.A. 
Ctr:i. SevilI:i-.M:ilaga. km. 16 - Apdo. 60 - i 1500 ALCALA DF GI ADAIRA (Sev illa) 
Tel: (34-5) 561 18 54 - Fax: (34-5) 4l() 06 56 

HISPANOLIV.\, S.A. 
Apdo. 123- 14080 CORDOBA 
Tel: (34-57) 28 20 62 - Fax: (34-57) 28 20 61 

JUAN BALLESTER ROSES, SUCESORES, S.A. 
Apdo. 22 - 43500 FOR l"(XSA (Tarragona) 
Tel: (34-77) 50 01 39 - Fax: (34-77) 50 03 47 

KOBAYTER, S.A. 
Crta. de Alora. 31 - 291 lO Cl 11 RRIANA (.VL'ikii-a) 
Tel: (34-5) 262 14 50 - Fax: (34-5) 243 53 26 

RAF.AEL SALGADO, S.A. 
Funclicion. 6 - Pol. Incl. Santa Ana - 2H520 RIVAS VACIA.VIADRID ( Madrid) 
Tel: (34-1) 666 78 75 - Fax: (34-1) 666 62 IH 

SALGADO, S.A. 
Victor Hugo, 5 - 2800 i MADRID 
Tel: (34-1)532 77 15 - Fax: (34-1) 531 37 07 

TORRES Y RIBELLES, S.A. 
Ctra, Nacional IV, km, 555.9-41700 DOS IIFR.MANAS(Sevjlla) 
Tel: (34-5) 566 28 00 - Fax: (.34-5) 472 21 35 

Source: .\SOLIVA (Association of Olive (Jil lixporters) 

CONSORCIO DEL IBERICO 
General Yagiie. 12-2- I - 28020 MADRID 
Tel: (34-1) 556 01 10- Fax; (34-1) 556 01 61 
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PRODUCTS FROM 
CATALONIA 

Anchovies from L'Escala 

Rice from the Delta of Ebro 

CONSETO REGUI.ADOR D.C. ANCHOA DE L ESCALA 
Ricra. 58 - 17130 L ESCALA (Gcrona) 
Tel: (34-72) 77 00 85 - Fax: (34-72) 77 43 51 

ANXOVES EL XILLU, S.A 
Closa d en Llop. 18 - 17130 L'ESCALA (Gerona) 
•|V1; (34-72) 77 08 20 - Fax: (34-72) 77 08 2(i 

FILLS DE J . CALLOL I SERRATS 
Port, 3 I l"'13o L ESCAl.A (Gci-ona) 
Tel; (34 72) 77 25 77 Fax: (34-72)77 31 "9 

SALAONS SOLES, S.A. 
Ctra, Palafrugell, s/n - 17130 L'ESCALA (Genin:ii 
Tel: (34-72) 77 03 57 - Fax: (34-72) 77 41 71 

CONSEIO REGULADOR D.E. ARR07. DEL DELTA DEL EBRO 
Prim. 92 - t3870 AMPOSTA CFarragona) 
Tel: (34-77) 70 02 19 - Fax: (34-77) 70 49 68 

ARROSERA ALDEANA DEL BALX DE L'EBRE, S.C.C.L. 
Ennita. s/n - 43896 ALDEA (Tarragona) 
Tel: (34-77)45 00 15 - Fax: (34-77) 45 11 37 

X q ll I s 11 e nique 



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

Sausage from Vic 

Selected D.O. 
Navarra Wines 

CA.VIAICV ARROCERA DL AMPOSTA - C.A.C Y S. DE C. DE R. LDA. 
San CrisK'ilial. 115 - 43870 AMPOSTA (Tarragona) 
Tel: (34-77) 70 10 2 0 - Fax: (.34-77) 70 01 90 

CA.VIARA ARROCERA DE LA CAVA, S.C.C.L. 
Avgda. Les Coles de I'Ebre, 4 - 43580 DELTERRE (Tarragona) 
Tel: (3 ) iH no 47 - Fax: (34-77) 48 09 61 

CONSEJO REGUIJVDOR D.C. LLONGANISSA DE VIC 
S;int lust. 7 - 08500 \"IC ( Bar(-elon:i) 
Tel: (.34-3) 268 42 63 - Eax: (34-3) 268 03 90 

AGROALIMENTARIA D E SAVASSONA 
Mas Fusimanva - ()8t)19 f AVEKNOLES ( l iarcelona) 
Tel: (34-3) 812 21 88 - Fax: (.34-3) 812 21 58 

( A I.A ( . I .OKIA 
Caiiii del Poii l , 11 - 0855O HOS FALH"l s DH BALEXYA (Barcelona i 
Tel: ( 3.)-3) 889 84 76 - Fax: (,34-,3) 889 84 76 

CARNICAS FRIO, S.A. 
f i c i i i c i . "9 - 08511(1 VIC ( Barcelona) 
"Fel; (34-3) 883 27 22 - Fax: (34-3)889 51 94 

CASA RIERA O R D E I X , ,S.A. 
Plaza dels Martins, T i - 08500 VIC ( Barcelon:!) 
Tel : (34-3) 889 30 34 - Fax: (34-3) 889 31 59 

EMBOTITS CABANAS, S.L. 
Pol I i id , Mas Gali - c/ Barcelon:i, 37 
08519GI RB (Barcelona) 
Tel : (.34-3) 886 18 12 - Fax: (34-3)886 18 12 

EMBOTI'I 'S SALGOT, S.A. 
Platja Major, 14 - 08591 . \IGUAFREDA (Barcelona) 
Tel; (34-3) 844 20 20 - Fax; (34-3)844 01 01 

EMBOTITS SOLA, S.A. 
Apdo. n" 9 - 08500 VIC (Barcelona) 
Tel; (34-3) 886 13 99 - Fax: (34-3) 889 15 53 

DUAL OSONA, S.L. 
Rusinvol. 18 • Apdo. 176 - 08560 MANLLEU (Barcelona) 
Tel: (34-3) 850 65 03 - Fax: (34-3) 850 65 03 

SUCESORES DE J . PONT, S.A. 
Ctra.de Ribes. 185-187 - 08550 IIO.STALETS DE BALENYA (Barcelona) 
Tel: (34-3) 889 84 94 - Fax: (3^-3) 882 04 79 

A. M A R I N O 
Av. Libertad. 7-7'̂  G - 2O0()4 SAN SEBASTIAN 
Tel : (34-43) 42 41 09 - Pax; (34-43) 42 90 97 

BODEGA DE SARBIA 
Av. P IO X I I , 3 l -ba io - 31008 PA,MPLONA (Nuvarra) 
Tel : (34-18) 26 75 62 - Fax: (.3 1-48) 17 21 64 

BODEGAS GUELBENZU 
San iuan. 14 - 31520 CASCANTl- (Navarra ) 
Tel: (34-48) 85 00 55 - Fax: (34-48) 85 00 97 

BODEGAS J U L I A N C H I V I FE 
Ribera. s/n - 31592 CINTRUEMGO (Navarra) 
Tel : (34-48) 81 10 00 -Fax: (34-48)81 14 07 
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Gourmet Vinegar 

BODEGAS NEKEAS 
Paseo. s/n - 31154 AN'ORBE (Navarra) 
Tel: (34-48) 35 02 96 - Fax: (34-48) 35 03 00 

BODEGAS OCHOA 
Ctra. Zaragoza. 21 - 31.390 OLITE (Navarra) 
Tel: (34-48) 74 00 06 - Fax: (34-48) 74 00 48 

BODEGAS PIEDEMONTE, S. COOP. 
Rua Romana, s/n - 31390 OLITE (Navarra) 
Tel: (34-48) 71 24 06 - Fax: (34-48) 74 00 90 

CASTILLO DE MONJARDIN 
Villa Rellanada, s/n - 31242 VILLA.MAVOR (Navarra) 
Tel: (34-48) 53 74 12 - Fax: (34-48) 53 74 36 

PALACIO DE LA VEGA 
Palacio de la Vega, s/n - 31263 DICASTILLO (Navarra) 
Tel: (34-48) 52 70 09 - Fax: (34-48) 52 73 33 

VINICOLA NAVARRA 
Crta, Pamplona-Zaragoza, km. 14 - 31,397 CAMPANAS (Navarra) 
Tel: (3-1-48) 36 01 31 - Fax: (34-48) 36 02 75 

CELLERS PUIG & ROCA, S.A. 
Crta. de Sant Vicenc, s n - 43-00 EL VENDRELL (Tarragona) 
Tel: (.34-77) 66 69 1 0 - Fax: (34-77) 66 65 90 

Our company is a fooci 

group specialized in the 

different lines of products: 

tomato, jams, legumes, 

olives & asparagus. 

Those products are made 

combining tradition with 

innovation in the best way. 

CAE^f^lLLA 

c 
COMARO 

grupo 
alimenti 
Ian 

SPECIALIST IN QUALITY 

Apartado de Coireos. 3 • 31330 VILLAFRANCA - SPAIN 
Ttno.; 34-48 - 84 51 50 • Fax.; 34-48 - 84 56 86 

TliRrr an* olhpr tin FCHHI Craap products pmenl ID cerium markets 



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

Sherry Vinegar 

GABESA 
Pol, del Sabon, pare, 10 - 15142 ARTEIXO (La Coruna) 
Tel: (34-81) 60 00 69 - Fax: (34-81) 60 12 60 

GUrVER & CARVAJAL 
Padre Damian, 42-8" izda, - 28036 MADRID 
Tel: (34-1) 350 14 50 - Fax: (34-1) 359 27 17 

VINAGRERIAS DEL PENEDES, S.A. 
Cortina, 6 - 08720 VILAFRANCA DEL PENEDES (Barcelona) 
Tel: (34-3) 890 01 84 - Fax: (3) 890 39 94 

VINAGRERiAS RIOJANAS.S.A. 
Crta. de Mendavia, km. 2 - 26006 LOGRONO (La Rioja) 
Tel: (34-41) 23 14 49- Fax: (34-419 23 24 66 

VINAGRES Y SALSAS, S.A. 
Apdo. 17- 14080 CORDOBA 
Tel: (34-57) - Fax: (34-57) 32 04 44 

Source: Vinegar Producers and Bottlers Association and ICEX. 

BODEGAS MENESTHEO 
Av. lose Antonio, s/n - Venias de Retamosa - 45183 TOLEDO 
Tel: (34-25) 817 37 49 - Fax: (34-25) 817 35 04 

FEDERICO PATERNINA, S.A. 
Ctra. iMorahita. km. 2 - I1407JERI:/ 1)1" I.A l"K( )N"TERA (C:'tdi/. l 
Tel: (34-56) 18 61 12 - Fax: (34-56) 30 35 00 

GARVEY, S.A. 
Ctra. Circunvalaci6n. 637,5 - 11407 JEREZ DE LA FRONTERA (Cadiz) 
Tel: (34-56) 31 98 98 - Fax: (34-56) 31 98 24 

GONZALEZ BYASS, S.A. 
.Manuel M ' Gonzalez Gordon. 2 - 11403 JEREZ DE LA FRONTERA (Cadiz) 
Tel: (34-56) 34 00 00 - Fax: (34-56) 33 20 89 

JOSE MEDINA Y CIA., S.A. 
Ctra. Nacional IV, km. 641,750 - 11480 lEREZ DE LA FRONTERA (Cadiz) 
Tel: (34-56) 14 03 00 - Fax: (34-56) 14 Is 89 

JOSE PAEZ LOBATO 
Pajarete, 6 - Apdo. 625 - 11402 JEREZ DE LA FRONTERA (Cadiz) 
Tel: (34-56) 33 86 60 - Fax: (34-56) .34 95 27 

JOSE PAEZ MORILLA Y HNOS. S.A. 
Duero, 2 - Apdo. 136 - 11405 JEREZ DE LA FRONTEliA (Cadiz) 
Tel: (34-56) 34 39 32/57 94 - Fax: (34-56) 34 12 65 

LUIS CABAIXERO, S.A. 
San Franci.sco, 24 - 11500 PUERTO DE SANTA MARIA (Cadiz) 
Tel: (34-56) 85 18 10 - Fax: (34-56) 85 92 04 

M. GIL LUQUE, S.A. 
Lechugas, 1 y 3 - 11404 JEREZ DE LA FRONTERA (Cadiz) 
Tei: (34-56) 18 .38 74 - Fax: (34-56) 18 28 00 

OSBORNE Y CIA., S.A. 
Fernan Caballero, 3 - 11500 PUERTO DE SANTA .MARIA (Cadiz) 
Tei: (34-56) 87 02 00 - Fax: (34-56) 85 72 02 

PEDRO DO.MECQ, S.A. 
San lldefon.Mi. 3 - l l i03 lEREZ DE LA ERO.NTERA (C;idiz I 
Tel: (34-56) 33 18 00 - Fax: (34-56) 34 99 66 
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Vegetables 

SANCHEZ ROMATE HNOS. S.A. 
Lealas, 28 - 11404 JEREZ DE LA FRONTERi\ (Cadiz) 
Tel: (34-56) 18 42 04 - Fax: (34-56) 18 52 76 

SANDEMAN COPRIMAR, S.A. 
Pizarro, 10 - 11403 JEREZ DE LA FRONTERA (Cadiz) 
Tel; (34-56) 30 11 00 - Fax: (34-56) 30 35 34 

VINAGRES SUR DE ESPANA, S.A. 
Ctra. Sanlucar, km, 1 - 1 UiDS lERF.Z DE LA FRONTHKA < Cadi/) 
Tei; (34-56) 14 21 11 - Fax; (34-56) 14 20 94 

VINAGRES DE YEMA, S.L. 
Ctra. Fuentebravia, km. 4 - 11500 PUERTO DE SANTA .MARIA (Cadiz) 
Tei: (34-56) 48 06 58 - Fax; (34-56) 48 06 58 

Source: ASEGRE (Association of Production, Aging and Export Companies of 
Sherry Vinegar) and Regulatory Council of D.O. Sherry Vinegar 

A.N S.coop.O.P.F.H. N" 308 S E C C I 6 N H O R T O F R U T I C O L A 
Crta. de Corella. km. 3 - 31500 TUDELA CNavarra) 
Tel: (34-48) 82 62 12 - Fax; (34-48) 41 23 92 

UNION COOPERATIVAS AGRARIAS DE NAV.ARRA 
Avda. Zaragoza, 21-1'-' dcha. - 31003 P A.M PLC N A (Navarra) 
Tel: (34-48) 23 81 29 - Fax: (34-48) 24 87 37 

ALENAS LAZARO, .S.A. 
G/LA BALSA. 7 • 50461 ALFAMEN ( 2 : A R A G 0 Z A | • SPAIN 

Tel. (.34) 976 62 60 65 • Fax (34) 976 62 8.3 32 



Bodegas LAN 

''towards tke mw ^oja" 
With 25 years experience in the wine business, LAN is now breaking new ground, 

making a new-style Rioja wine. 

C onsumer taste evolves. 
Today, in the late nine­
ties, (ieep-coioured, 

fruity, more tannic, full-liodied wi­
nes with the right (Jegree of oak 
ageing are in demand. Bodegas 
L A N have been following ihis evo­
lution closely, and in a move away 
from the market for traditional 
and similar-tasting wines, L A N is 
now seeking to make wines diffe­
rently by combining the character 
and personality of Rioja with the 
modern style now demanded by 
consumers. 

I n order to achieve this, 
greater emphasis has lo 
be put on the quality of 

the grapes. As Victor Leiva, tech­
nical director of the winery, says. 

"to make fine wine, optimum qua­
lity in the grapes is essential". 

S ince its first days, L A N 
has owned a 70 hectare 
vineyard surrounded by 

the Ebro river, the main artery of 
the Rioja wine region, and located 

t l 01 A 

it mm ^tttn^ia^ 

close to the boundaries of the 
Rioja Ahivcsa. Its name, Vina 
Lanciano. is also the name of one 
of the winery's top wines, and the 
finest example of LAN's new-style 
Rioja. 

T he wines which are 
distributed under the 
L A N label are made 

from grapes bought-in from local 
growers after careful control and 
supervision of growing conditions, 
ripening and harvesting. "At LAN 
we are proud to say that we have 
the best 1996 vintage. Stocks are 
five times greater than sales, which 
is rare in Rioja. This enables us to 
make strict selections and maintain 
consistently high quaUty", states 
Leiva. 



B y using the typical gra­
pe varieties of the 
Rioja, we continue to 

make wines which have all ihe cha­
racter and persofiality of the re­
gion. Red wines are made mostly 
with Tempranillo, with a small per­
centage of Mazueto and, in some 
cases, Garnacha. The white wines 

dity of the cellars. This is the real 
beginning of the ageing process. 
Every si.\ months, a racking is ca­
rried out to help the wine settle na­
turally and to encourage matura­
tion. 

R egular analyses of the 
wine are performed 
throughout the diffe-

consumers, "the only people who 
direct us in our daily activity". 
Practical tips on how to store wine 
as well as iis ageing potential are 
to be found on all bottles distribu­
ted bv LAN. 

IjMV'tlKrt m cjunn £n b hntdb Icxta ki Ikb. 

V mu,jn.'n 
Qiifrrmos cfic tint, nfenu hty lieiic m 

tt» imil in lo nmpj tu cn Kxki jqi ,9fMxlCf y ptcrijiud. 
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Villa Liinciano, a 70 hectare vineyard in the best wine-
producing area af the Rioja, 

are made exclusively with Viura, a 
variety which ages particularly well 
in barrel. 

M aximum care is ta­
ken throughout the 
entire wine-making 

process: only whole, undamaged 
berries are accepted, followed by 
temperature control during fer­
mentation, extended maceration 
periods, and immersion of the cap 
of skins ill the must to extract tan­
nin, colour and aromas from the 
grapes —essential characteristics 
in LAN's new-style Rioja, 

T his careful attention to 
detail continues during 
the ageing process. 

Racking, a natural system of clari­
fication without disturbing the se­
diment, where the brightness and 
clarity of the wine is checked by 
candlelight as it runs off its sedi­
ment, is carried out at regular in­
tervals, 10 to 12 months after the 
harvest the decision is made as to 
which wines qualify for crianza, re­
serva or gran reserva status. The 
wines then go inlo Bordeaux barri-
ques, where they rest peacefully a I 
12 to 15 °C in the controlled humi-

rent stages of its development in 
order to guarantee quality. Periodi­
cally, samples are tasted to check 
the wines development and to de­
termine when it should go into bot­
tle. It is in bottle that the wine be­
gins its natural process of 
reduction. LAN has bottle ageing 
cellars containing two million 
bottles and one of the highest rates 
of bottles laid down compared to 
sales turnover in Rioja, 

L A N is constantly inno­
vating: A recent acqui­
sition is a new barrel-

rinsing belt, which washes the 
barrels more thoroughly and 
evenly. New barrels have been pur­
chased. "This is essential for our 
new style of Rioja. In two years 
time, the 13,000 barrels we have in 
our cellars (mostly in American 
oak, but also in French oak) will be 
totally renewed, so as to have the 
highest percentage of new oak ba­
rrels in Rioja", states LAN's tech­
nical director. 

I nnovative presentation is 
also in evidence with new 
back labels for the bot­

tles, giving useful information to 

Of the total production of 
the L A N winery, two 
million bottles, around 

70% is sold on the domestic mar­
ket, and the remaining 30% is ex­
ported, mostly in Europe, LAN is 
currently moving into markets in 
the USA and some Asian coun­
tries. 

Bodegas LAN, 5. A. 

Fuenmayor (La Rioja) Spain 

TeL 34 4145 00 50 

Fax: 34 4145 05 67 

1^ 



Coosur is one of lite leading eonipanies lu tlic olive o i l sector in Spain. O u r g rowi l i 

and dcvclopmenl dales l>iiek more l l i un 50 years, f r o m wl i ic l i we liave e.\lraetcd l l ie 

hesl: our ancestors' experience in tlic olive o i l industry I r ad i l i un , t l ie produce of tlie 

•world's ricliesl region in olive groves - Andalusia - and tlie development of tl ic most 

advanced techniques to acliicvc a f inal product of the ver j ' hesl quality. 

Ĉ uR 
F.xix>rt IX-j)iirttiienl/H«i(! C M i x i HoKalesui. 104 - 3" (Ui»- 28<K)4 M j u l r i J , Spain. T i l . .'n-1-308 ,10 60 Fa,\ .14-1-308 36 20 

I'nrtprv'; C t n i . I j t unilittn, s/n '2^-2-10 \^NCUCH (Jaun). S|ialii. 
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A D I N D E X 

THE PUBLISHERS OF SPAIM GOURMETOUR CANNOT ACCEPT 
OF ANY ADVERTISEMENTS. 

ACEITES BORGES PONT, S.A. 
Avda. [. Trepat. s/n - P.O.Box, 20 
25300 T A R R E G A (Lleida) 
Tel: (34-73) 50 12 12 - Fax: (34-73) 50 00 60 
Page: 2 

ACEITES CARBONELL, S.A. 
Victor Hugo, 4 
28004 MADRID 
Teh (34-1) 595 90 00 - Fax: (34-1) 531 37 07 
Page: 49 

ACEITES DEL SUR, S.A. 
Ctra. Madrid-Cadiz, Krn, 550,6 
41700 n o s HERMANAS (Seviila) 
Tel; (34-5) 469 09 00 - Fax: (34-5) 469 04 50 
Page: 37 

AGRUCAPERS, S.A. fDELICIAS) 
Ctra. de Lorca, Km. 2,300 - P.O.Box 14 
30880 jioUILAS (Murcia) 
Tel: (34-68) 41 04 50 - Fax: (34-68) 41 29 55 
Page:ll4 

AL ANDALUS - IBERRAIL 
Orense. 65 
28020 MADRID 
Tel: (34-1) 556 12 72 - Fax: (34-1) 556 17 95 
Page: 76 

AiSECOOP 
Monforte, 1 
46010 VALENCIA 
Tel: (34-6) 362 l6 12 
Page: 112 

RESPONSIBILITY FOR THE CONTENT 

Fax: (34-6) 362 19 00 

ANGEL CAJVIACHO, S.A. (FRAGATA) 
Avda. del Pinar, 6 
41530 MORON DE LA FRONTERA (Sevilia) 
Tel; (34-5) 485 12 00 - Eax: (34-5) 585 01 45 
Page: 28 

ARAEX RIOJA ALAVESA EXPORT GROUP 
Dato, 38 
01005 VITORIA CAlava) 
Tel: (34-45) 14 18 00 - Fax; (34-45) 14 31 56 
Page:27 

ASOCIACION DE EXPORTADORES DE VINOS NAVAKRA 
Yanguas y Miranda. 27 
31003 PAMPLONA (Navarra) 
Tel: (34-48) 24 15 46 - Fax: (34-48) 24 28 94 
Page: 144 

BODEGAS BILBAINAS, S.A. (VIISA POMAL) 
Particular del Norte, 2 
48003 BILBAO 
Tel: (34-4) 415 17 41 - Fax: (34-4) 415 00 59 
Page: 147 
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A D I N D E X 

BODEGAS FRANCO ESPANOIAS 
Cabo Noval. 2 
26006 LOGRONO (La Rioja) 
Tel; (34-41) 25 13 00 - Fax: (34-41) 26 29 48 
Page: 71 

BODEGAS LAN, S.A. 
Pa raj e Buicio, s/n 
26360 FUENMAYOR (La Rioja) 
Tel: (34-41) 45 00 50 - Fax: (34-41) 45 05 67 
Page.s: 22-23 

BODEGAS OSBORNE, S.A. (FINO QUINTA) 
Fernan Caballero, 3 
1 1500 El , PUERTO DE SANTA MARIA (Cadiz) 
Tel: (34-56) 85 52 11 - Fax: (34-56) 85 34 02 
Page: 12 

BODEGAS S.A.T. LOS CURROS 
Ctra. Madrid-Corufia, Km. 173-5 
47490 RUEDA (Valladolid) 
Tel: (34-83) S6 HO 97 - Eax: (34-56) 86 81 77 
Page: 131 

C.R.D.E . TERNERA GALLEGA 
Mercado Nacional do Ganado. s/n 
15001 .SANTIAGO DE COMPOSTELA (La Coruna) 
Tel: (34-81) 57 57 86 - Fax: (34-81) 57 48 95 
Page:84 

C.R.D.O. PRIORATO 
l':i.s.s<.-ig SunvtT, -1-6 
43202 REUS (Tarragona) 
Tel: (34-77) 31 20 32 - Fax: (34-77) 33 16 55 
Page: 118 

CANDIDO MIRO, S.A. (EL SERI'IS) 
Oliver, 56 
03800 ALCOY (Alicante) 
Tel: (34-6) 552 35 1 1 - Fax; (34-6) 552 18 08 
Page: 148 

CEVENASA(DANTZA) 
Ctra. de Melida, K m . l 
31380 CAPARROSO (Navarra) 
Te!: (34-48) 71 09 00 - Fax: (34-48) 71 09 12 
Page: 135 

COCINADOS GlMiUl, S.L. 
Avda. de Madrid, 61 - 0.3610 PETREL (Alicante) 
Tel: (34-6) 537 11 97 - Fax: (34-6) 537 64 30 
Page: 51 

COMPANIA ENVASADORA LORETO, S.A. 
Ctra. Sevilla-Huetva, Km. 14 
41807 ESPARTINAS (Sevilla) 
Tel: (34-5) 411 38 25 - Fax: (34-5) 571 10 56 
Page: 137 

CONSERVAS ARTESANAS ROSARA, S.A. 
Pol, Ind. Sector 1 - n- 3 
31261 A.X'DOSILLA (Navarra) 
Tel; (34-48) 69 04 30 - Fax: (34-48) 69 03 01 
Page: l 4 l 
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CONSERVAS CERQUEIRA, S.A. 
Tomas A. Alonso, 80 
^62()S \ lGO (Ptmievedra) 
Tel; (34-86) 23 35 00 - Fax: (34-86) 20 98 05 
Page: 139 

CONSERVAS LAZAYA FRUTAS Y DULCES, S.A. 
Clra. de Nuevalos, Km. 0,700 
50.300 CAL-iiTAYUD (Zaragoza) 
Tel: (34-76) 88 14 20 - Fax: (34-76) 88 37 30 
Page: 104 

COOSUR - CORPORACION OLIVARERA DEL SUR 
Hortaleza, 104 - 28004 MADRID 
Tel: (34-1) 308 ,W 60 - Fax: (34-1)308 36 20 
Page: 24 

ENALSA 
Orense, 58 - 28020 MADRID 
Tel: (34-1) 597 05 02 - Fax: (34-1) 597 26 08 
Page: 89 

EUROALIMENT - PROVEEDOR DE ALIMENTOS 
DE CALIDAD, S.L. 
P I . i h i i M M i j . Y l - k . i n i . ^ . X ; r i L - . \ 

Ctra. N-230, Km. 11,2- 25124 ROSELLO (Lerida) 
Tel: (34-73) 73 05 25 - Fax: (34-73) 73 05 15 
Page:17 

EUSEBIO CORCUERA GOMEZ 
Santa Lucia, 8 
45516 LA PUEBLA DE .MONTALBAN (Toledo) 
Tel; (34-25) 75 00 69 - Fax: (34-25) 75 00 69 
Page: 93 

FEDERICO PATERNINA, S.A. 
Avda. Santo Domingo, 11 
26200 HARO (La Rioja) 
Tel: (34-41) 31 05 50 - Fax: (34-41) 31 27 78 
Page: l 4 

FRANCISCO JOSE SANCHEZ FERNANDEZ, S.A. 
San .i^ndres, 4 
04270 SORBAS (Almeria) 
Tel: (34-50) 36 40 38 - Fax; (34-50) 36 44 22 
Page: 54 

FREDtENET, S.A. 
loan Sala, 2 
08770 S.ANT SADURNl D'ANOIA (Barcelona) 
Tel: (34-3) 891 70 00 - Fax: (34-3) 818 36 11 
Page: 110 

GENERALITAT VALENCIANA 
(CONSmERIA DE AGRICULTURA Y MEDIO AMBIENTE) 
.Amadeo de Sabova, 2 - 46010 VALENCIA 
Tel: (34-6) 386 69 00 - Fax: (34-6) 386 69 04 
Page: 120 

GONZALEZ BY.ASS 
Manuel ,Maria GonzSlez, 12 
11403 lEREZ DE LA FRONTERA (Cadiz) 
Te!; (34-56) 34 00 00 - Fax: (34-56) 33 20 89 
Page:8 
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ARAgC 
9 outstanding 
brands of 
Rioja Alavesa 
united by a 
common expertise 

FOR FIIRTHER INFORM ATrÔ  PI KASIil CONTVCT: 

ARAEX - Rioja Alavesa Export Group. Dato 38 01005 VITORIA-SPAIN 
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Spain 
in Focus (II) 
A few years ago, we fea­
tured a series of articles un­
der the title "Spain Through 
Foreign Eyes" written by for­
eign visitors to Spain-some 
historical, some 
modem-recording their im-
pre.>;.sions of the experience. 
On many of them, certain 
qui mess en I ial Spanish ex-
pression."* of folt: cuiture had 
left a profound impression 
of one sort or another. 
Bullfights, flamenco singing 
and dancing, lioly week 
processions, all spring to 
mind as particular to Spain. 
Thi.s particularity is not 
.something that ,should be 
underplayed, but nor should 
it he exaggerated as it often 
has been, forging a carica­
ture image of Spain as the 
land of castanets and high 
tragedy. Tliat said, although 
in many resjiecis contempo­
rary' Spain is radically differ­
ent from what it was just a 
few decades ago, those 
"typically Spanish" happen­
ings arc still vt;r>' much 
alive. Even on the threshold 
of die 2 I.St century, their 
continuing hold is unques­
tionable. This is why we are 
dev<iiing this series to them, 
knowing that they are not to 
everyone's taste, nor proper­
ly understood by everyone. 
We started our series with 
the holy week and in this is­
sue we present you one of 
the most controversial as­
pects of Spanish traditions. 

Pliottis: Carlos Navajas/ICEX 
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Of Bulls and 
Men Primer 
Text: Spain Gourmctour 

TrarLslalion: Mark Little 

It was between 1760 and 1830 that 
the buUfight evolved into the spec­
tacle we know today, but its roots 
can be traced back to the very dawn 
of mankind. Its formal rules may 
have changed over the centuiies, 
but its essence remains tmaltered, 
bom of an ancient relationsliip be­
tween man and bcasL 

I n the beginning... 
Numerous prehistoric cave paintings 
.show that primitive man not only 
hunted the iiu 11 with spears fifteen-
thtjusand years ago, but that for an­
cient man ihe animal was an object of 
special fear, adminiiion and rcsjiccl. It 
is interesting to note lhat cave paint­
ings depict considerabiy more bulls 
than, say, deer, boar, ibex, or even 
horses. This does not mean that these 
animals were less important or les.5 
present in primitive man's everyday 
life. Rather, it indicates the unique sig­
nificance of Che bull, which justified 
enshrining it as a subject of the cave 
paintings, in the same way tfiat Re­
naissance painters would .sooner de­
pict an eagle or a dove, l.>ut never a 
chicken, even though these last were 

obviously a more common component 
of day-to-day life. 
Should we conclude that the bull was 
adored as some sort of deity in Paleo-
lidiic times? Periiaps not, but tliere is no 
doufjt that tlie animal was the embodi­
ment, botli in the eyes of the artists who 
painted it and the \'iewers who contem-
pkilcd [he results, of all those qualities 
men considered admirable or awe-in­
spiring; strength, power, cotirage. 
It is not a contradiction that man also 
hunted the hull for food. The primitives 
believed that in eating the flesh of a 
felled animal, one acquired some of 
tliat arumal's spirit and virtues. It is lit­
tle wonder that prehistoric man 
deemed the bull, the most lerrilying yet 
noble of his opponents, worthy of a 
place of honor in I he art that adorned 
the walls of the caves where the earli­
est humans sought shelter. 
This is an especially Mediterranean phe-
[i( nr;i.-iu 111. lo iiii.l;_;L' dy iln.- iliiiin m 
of caves with taurine images, and the 
similarity of the word for bull in so 
many of Indo-European languages, 
from Sanskrit to the Celtic of lower Brit­
tany, ihrough Greek and all the Ro­
mance languages. (The odd one out 
here is the English word ••bull," whicli 
comes from the Old Norse.) 

The prestige of the bull did not die out 
with the dawning of the Neolithic Age, 
the birth of agricullure and ofa seden­
tary lifestyle. Eighteen centuries before 
the Christian era, the bull appeared in 
Crete on the frescos in the palaces of 
Kntjssos and Phaistos, and on engraved 
stones, cups and painted vases. There 
are images of youths who are shown 
baiting, pole-vaulting over and wrestling 
w^itli iiulls. From Knossos, loo. comes 
the famtjus legenc! of the Minotaur, the 
hall-human, lialf-tiiurine monster which 
lived on human flesh before being ulti­
mately killed by Theseus, the invincible 
hero of (?[reek myilloiogj'. 
In his Natural Histoty, Pliny The Elder 
incorrectly attributes the invention of 
combats betw^een men and bulls to the 
Thessatians, perhaps because the 
spectacle was introduced 10 Rome by 
Julius Caesar following a campaign in 
Thessaly. Later Gaius Suetonius, secre­
tary in the court of the Iberian-born 
Emperor I-Iadrian spoke of taurarli, 
specializedfighiers who were the pre­
decessors of today's toreros. The 
("ireL.-k.-̂ . kini\\ n :i> ••(";.i(->i(u s < >[ hiill.-v" 
already practiced a bullfight of .sorts, 
probably in public, at the moment 
when the captured beasts were re­
leased prior to their ritual sacrifice. 
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Here again the link between bullfight­
ing, the .sjtcred and the religious is obvtotis. 
The theme w-ould be picked up by llie 
followers of Milhra and Attis, the com­
panion of Cybeles. Originating in Per­
sia, the cult tcj Mithra was widespread 
wi th in the Roman wor ld up to the 
fourth century A.D. In France alone 
there are remains of dozens of stone 
altars, lightly hollowed out and pierced 
with holes, on which the sacrificial 
bull's throat was cut. Underneath the 
stone there was a trench w^here those 
who wished could expunge their past 
l ife by a l lowing themselves to be 
drenched in the bull's blood. Thus the 
bull, a syml^ol of force, bravery, and 
vv iiliuui doubt, fertility in life, signified 
redemption through its death. Need­
less to say the Mithraic mysteries were 
nol viewed favonibly by the gniwing 
Christian church and, judged as heresy, 
they died out around the fifth centuiy. 

A Sport of Kings 

It is imponant to note that originally the 
bull was hunted and fought on foot. The 
horseman didn't make his appearance 
until much later, in Greece and in Asia 
Minor, where the tradition of bull baiting 
died out witli the arrival of Chri.stianit)'. 
But in the west men continued to con­
front bttlls, on foot, wherever it lived in 
herds, namely at the mouths of the 
Guadalquivir and Riione rivers, in the 
marshes of Les Landes and in the Pyre­
nean foothills. The Christian church 
Lidapied ihe tradition to its rites, by as­
sociating hull lesiivLils with v;iric)us cere-
nionies and feast days: the summer sol­
stice (Christianized as the Fea.st of Saint 
John), the sokir feast, marriages... In the 
9tli centuiy, youtlis would "run" the bull 

on their way to court their fiancees. In 
the l l d i centuiA'. an anonymcius Spanish 
chronicle descrilx.'s a conida de limx;— 
meaning, literally, mnning of the bulls— 
held with tlie occasion of a wedding. 
The custom of f igiuing ihe hull on 
linrseh:K k c"\^enn!:;;lv [ii:ii,ie its ;i[>[iear-
tince in the western .Mediterranean—in 
particular under tiie Visigoth rulers of 
Spain from King Euric (5th century) to 
King Roderick (Sth century)—ihough it 
did nol di.splace the tradition of men fac-
in.'ii hmlls on loot Ni i|-i|e li(i[>eineii hail­
ed the IDUII with lances for honor, 
though this form had more to do with 
hunting—a similar teclinitjue was used 
to hunt wild boar, for example—than 
with ihe ritual of bullfighting. 
In the Middle Ages, many Spanish, Por­
tuguese, and Moorish rcjyals .stood out 
in these combats, including Sancho I , 
Sehaslian of Portugal, King Youssof of 
Morocco, the knights of Sultan Ma-
htimei V, and many princes of the 
j\bencerrage and Sufrite dynasties. 
Perez de Hita, in his Histoty of the Civil 
Wats in Granada (1544?-l6l9) reccjunLs 
the incredible exploits of Maiique ihe 
Abencerrage, who would—literally— 
take the bull by the horns, wrestle it to 
the ground and .strangle it. 
Those members of the lower classes, 
the mata-tom.s, ^'ho made a profession 
of killing bulls were not held in high re­
gard. Until the l6th century prestige 
was attached only to tho.se who foughi 
the bull from horseback with a lance 
and later, the javelin (die predecessor 
of the rejcjn used in horseback bull­
fighting today), largely due to the influ­
ence of the newly constituted Maestran-
zas, or master schtxils of horsemanship, 
such as the one in Ronda, estiililished in 
the l6th century, or in Seville, estab­

lished during the following century. 
Tliese incorporated the maneuvers and 
giradons of dressage to the bullfight. 
This combination made for a more re­
fined spectacle, but it was less popular 
among the common classes, and in the 
end bui lighting on foot won the day. It 
triumphed above a I! because the role of 
the cavalry in war no longer corre­
sponded to the teachings of the Maes-
tranzas, and because the aristocracy pre-
feixed less violent pastimes. In particular 
the Bourbon kings who succeeded the 
Habsburgs on die Spanish flirone were 
not especitiUy fond of conidas. 
It was dien lhat tlie first true artists of the 
iiiodei^n ' lul i l i^hi >-iuci^ucd: [ii-o;e>'-io[ia| 
bullfighters, from Pedro Romero Cos-
tillares (creator of the Veronica pas.s), 
Pepe lllo, tipparent author of La Tauro-
macpiia (1796), Francisco .Monies, au­
thor of a Taiimniaqilia Completa 118.36. 
re-edited by Sanciiez Lopez Pelegrin) 
and Guerrita to El Gallo, from Joselito 
and Belmonte to .Manolete, just to name 
.some of the better known bullfighters, 
and without forgetting the horseback 
bull fighters known from then on as re-
joneadores. All practiced the Arte del 
toreo, the Art of the Bullfight. 

The Art of Bullfighting 

Yes, you say, but is it art? At best it is a 
folkloric spectacle, at worst, a bloody 
butchery,., this is what the bullfight's 
critics feel. But tliey are confusing the 
brave bull with the male version of a 
cow. In fact, the toro bravo is a differ­
ent animal altogether. It originally \\ :ts 
a cross between the aurochs and the 
wild bull. It is a savage beast, one that 
knows no fear for any living creature. 
The jungle and savannah are ful l of 
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compromi,ses: neither the lion nor the 
tiger attack the elephant. The hip­
popotamus and the rhinoceros have 
few enemies. It appears that each 
species is governed by some wise in­
stinct which prevents it from attempting 
the impcissible. The brave bull, on the 
other hand, knows nothing of this in­
stinct. It will attack everything lhat in­
trudes on what it considers its terrimr)?, 
regardless of size. Face to face w'ith a l i­
on, a tiger, or a bear, it will kill its op­
ponent cjuickly. It will even inflict seri­
ous damage on an elephant. What 
chance does a man, a fragile cre;mire in 
the eye of a bull, have against half a ton 
of muscle and killer instinct? 
Tills is where Art witli a big "A" comes in­
to il. Hullfighiing estiiblishes lx;tween man 
and bull a unique rapport which only can 
exist between Uiem. Outside the arena, 
man may hunt animals for food or for 
sport. He may domesticate a wild tx'ast, 
conditioning it to live docilely among hu­
mans. I le may train it to work lor him or to 
ITeifonn ciicus tricks. 
None of diis happens in hullliglning. 'Fhere 
is no hunt involved, the hull is certainly not 
domesticated, nor has it had any training 
other than ius own instinct. The bull will 
not e\'en obey the bullfighter's c-ape or the 
niiilela indefinitely. Figliting bulls simply 
do not oliey an>'thing. 
The art of bullfighting has certain simi­
larities with the so-called martial arts, 
in that the adversary's very .strengdi is 
used against him. Likewi.se, the bull­
fighter uses against ihe bull that blind 
courage which impels the animal to 
charge anything diat threatens its terri­
tory, but while the bull is driven by 
blind courage, it is not stupid. .Afier a more 
or less short period, a few minutes in any 
ca.se, the bull begins to undcrsiaiul th;it its 

true enemy is not the cape it has been 
charging, but the man holding it. The liull 
must Ix.* killed before it becomes tcxi wi.se. 
Formally, the corrida is a true classical 
tragedy, in ttiree acts (leivios) go\'emed by 
the three dramatic unities of place, time 
and action: the place is the bullring, tlie 
time is the 15 to 20 minutes Ix-tween tlie 
entry by tiie bull into die ring and its deatli, 
the action is a combat betv '̂een a frail hu­
man and a powerful, indomitable beast 
which will continue to charge repeatedly 
until it is killed. Death is the inevitiible out­
come of this drama and this can include, 
on (K-ciision, the deadi of die bullfighter. 

Taurine Inspiration 

iUillfighting is practiced in Portugal (al­
though there the bull is not killed in the 
bullring) and throughout southern 
France, as well as in ibe majcjrity of 
South and Central American countries, 
where the fighting .stock is descended 
from breeds imported from Spain. But 
Spain remains the home par excellence 
of the bullfight. Il is here •where iUs rooLs 
mn deepest and where its influence is 
the most extensive. Indeed, the influ­
ence of Iiu i I fighting is felt in all the arts. 
For generations, poets have celebrated 
the bull and die bullfight. Witness Lope 
de Vega (l6th-17th century), Villamedi-
ana (I6th-17th century), Moradn (18th 
cenmry), the Duke of Rivas (18th-19th 
centur>' and more contemporaneusly, 
.Manuel Machado, Juan Ramon Jimenez. 
Rakiel .Albert!, Fernando Vilialon and, in 
one of the best knowm examples, Federi-
co Garcia Lorca with his Lament f o r 
Ignacio Sanchez Mefias. The Frenchmen 
Frederico Mistral and the .Vlarquis of 
Baroncelli-Javon sang praises of the bull, 
as the novelists Blasco Ibahez, Monther-

lant and Hemingway honored in text the 
men who fought it. 
Goya and, later, Pica.sso were fascinated 
by the brave bull, which they drew, en­
graved or painted in all its movements, 
with much of the same pa.ssion of those 
prehistoric cave painters. The corrida 
was the inspiration for a famous scene 
and an aria in Bizet's opera, Carmen. 
Film-makers also have drawn on the 
theme of bullf ighting or have por­
trayed the romantic lives of famous 
bullfighters, although it must be said 
that cinema has yet to give us a mas­
terpiece in this respect, certain docu­
mentaries aside. Even architecture has 
its connection to the taurine world, as 
numerous bullrings were constructed 
when it was no longer feasible to hold 
bullfights in the cities' large public 
squares, as before (a custom which 
nevertheless survives in some smaller 
villages of Spain). The bullrings of 
Ronda (one of the oldest) and Seville 
are famous, but Jose Maria de Cossio. 
the great liisKirian of the bullfight, cites 
27 plazas de toros built between 1947 
and 1958, among them those of Palma 
de Mallorca and Leon, 
The .stage is set for the corrida, a deep-
rooted tragedy that will take place in a 
purpose-built theater, the bullring, just 
as the afternoon sun begins its slow 
decline. It will follow an exacting ritu­
al ceremony, accompanied by the ap­
propriate music, and with a discerning 
public acting as a Greek chorus. 
Dramatic image follows dramatic im­
age as the bull charges, comes to a 
halt, charges again. Again.st the iirute 
force of the bull and its lethal horns, 
the bul l f ighter must use the only 
weapons at his disposal: elegance, 
grace, harmony in his movements. 
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An Ancient 
Fiesta of Art 
and Bravery 
Ti-M : Joaquin Vid:U 

rr.in.shiiioii: Hawys PrilchartI 

There are no half measures m 
opinions about bulUightuig: you 
either k)ve it or loathe it. Few arc 
indifferent. To add to the diff icul­
ty, the spectacle of bullf ighting is 
not one tbat is easily understood 
by the uninitiated. A first visit to 
the bullfight is always more than a 
Uttle mysterious and confusing. 
What are tlie rules of the bullring? 
Why do the picadors do what tliey 
do? What is the purpose of the 
banderillasl Where does the bull 
get its bravura frt»m...? While rec­
ognizing the virtual tmpossibiUtj' 
of condensing a centuries-old phe­
nomenon into a few pages, we 
asked one of the most respected 
and knowledgeable bul lf igl i t ing 
critics to give his personal account 
of this fiesta of art and bravery. 
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Six bulls will die. Six bulls will certain­
ly die, stabbed, stuck with beribboned 
darts, ilien fatally wounded by a 
sword-thrust between the shoulder 
blades. That's tiie fiesta de los toros, tlie 
bullfight, exclusive heritage of the 
Spanish people. 
But bullfighting is not ju-st that, nor is it 
all like that. Bullfighting does not con­
sist of Slabbing, sticking, and sword-
slaying bulls. All these maneuvers, 
known as suertes. fonn part ol' the lidia, 
the process of fighting one bull, but 
they do not constitute the whole. Nor 
are they arbitrary acts whose sole aim is 
to kill bulls. The Spanish people do not 
enjoy the killing of bulls, but the cele­
bration of art and bravery. 
The bull was already present in Iberia, 
early Spain. The tiull, wliose zoological 
designation is bos taiirusprimigenium, 
once inhabited the grasslands of the 
entire peninsula, which was then fertile 
and wooded, and its only link with hu­
man beings was the respect it com­
manded from them. In short, human 
beings were afraid of bulls. Bulls were, 
and still are today, dangerous wild ani­
mals. Bulls would attack any living 
thing thai dared to enter the confines of 
their territory, and attack to kill. They 
killed with their sharp, well-devdoped, 
ciianinnLl-li.isci horns. 
What constitutes a bull's lerriKjry is a far 
from trivial ccmcept, and this fact was 
taken very much into consideration 
when the canons of bullfighting were 
laid down. The bull's territory is the area 
w Lth i n w h i c h i 111 i c ta tes i ts soverei gn ty. 
The bull's great resources—speed 
comlijuctl with strength—made it ad­
visable to approach only mounted on a 
horse. The horse, also strong and agile, 
can dodge the fury of its charge. This 
explains why man's first encounters 
with the bull were carried out on 
horseback. The Arabs used this 
method during their occupation of the 
Iberian Peninsula. The immensely rich 
culture they left behind them included 
the art of running and spearing bulls. 
Bull spearing proved to be an impor­
tanl di.scovery, not as an aspect of the 
art of putting bulls to death, but as a 
means of selecting for, and then of stir­
ring up, their bravery, or bravura. This 
discovery was made not by noblemen 
but by their serfs. It is stating the obvi­
ous to say that the art of spearing bulls 
was practiced by men who had horse.s, 
that is to .say the privileged landown­

ing courtiers. Their valor and skill in­
creased, and by the end of the Middle 
Ages bull-spearing had become a pub­
lic spectacle. Key festivals were cele­
brated with the .spearing of bulls bred 
beside the River Jarama (Madrid) or in 
Navarre, events during which horse­
men performed thrilling stunts for the 
entertainment of the court and the 
common people. 
Tiie suene, or set move, did not yet exist, 
lliough the stuff of suertes did: trotting lo 
Wicei [he liLiil. u-()Lin',liiiL; iL ^alltipini^ 
away from danger, dodging when, as of­
ten liappened, the bull galloped after the 
horse, .Occidents sometimes happened; 
deatlis did, too, Thougli the bull usually 
died from the spear-wound, if merely 
wounded a surge of fury could impel il to 
catch up with the horseman and gore 
him viciously. 

Feet on the Ground 

The nobles arranged that men on foot 
equipped with capes should be at the 
ready lo draw the bull away at these 
times of danger. Sturdy commoners 
with a spirit of adventure accepted 
the job readily. They often exceeded 
their task with tantalizing displays of 
flamboyance, making light of the 
crowd-pulling bull's charges w i t l i 
jaunty swerves of the body and swirls 
of the cape. 
The spectacle changed rapidly from 
then on: riders gave way to men on foot, 
known as chulos. Court and populace 
alike preferred watching these feet-on-
the-ground displays, finding a greater 
thrill in tlie constant risks run by the 
chulo and the beauty of his maneuvers. 
In the 17th century, it was foreseeable 
lhat the future of bullfighting lay with 
toreros on foot, and by the 18tli ceniuiy 
they had become the norm. By then, 
too, purpose-built bullrings, and f:iull-
fighting celebrities had come into being. 
Toreros from Ronda (in t!ie Andaiuaian 
province of .Malaga) stood out from hun­
dreds of others for their Rne technique. 
Northern toreros, particularly from 
Navarre, were famous for outstanding 
feats of bravery. Local audiences tlirillcd 
to displays of audacir '̂ such as jtiniping 
over the bull, or facing its attack un­
armed to dodge at the last minute, espe-
•..•|jlh^ i | ihe \uu-ip \\a:, niadf jLi-i bel'iiiid 
the horns, or the attack was faced by a 
torero wearing shackles, or wrapped in 
his .student's cape, or .sitting in a chair. 

In the south, they went in for cape nia-
[icLiccvN. .A Ronda IIU'LTO [-iLinici.) 
Rome I'O invented the miiieta cape—its 
cloth smaller than the standard cape 
and attached along one edge to a 
wooden rod or estoijuillador—with 
which he contrived to engage ihe bull's 
attack, to force it to charge again, and fi­
nally to lower its head, at which mo­
ment he dehvered the sword-thrust be­
tween the shoulder blades. 

What is a toro bravo? 

'I'he fiesta de toros was already synony­
mous with grand spectacle, and it 
called for a supply of bulls. Just any 
old bull would not do: only those 
whose very appearance commanded 
respect, and whose bravura wcjuld en­
sure fine perfonnances all-round, qual­
ified for the bullring. But how couid 
[Ills lir:i\-ii]'a tic acfiicvcti? The IHIU'S re­
sponses to spearing provided the key, 
A iirave bull, a toro bravo, always re­
sponded to punishment by attacking; a 
submissive bull, a toro manso, would 
shy away from pain. 
In the course of over two hundred 
years of bullfighting, breeders of fight­
ing bulls have carried out countless 
tests to .select ftir bravura, and except 
for trial by punishment, all have 
proved useless. This test has come to 
be used on cows, which are not used 
in bullfighting. The tests, which are 
held in testing corrals, are conducted 
by a picador on horseback, equipped 
not with a spear bui with a lance. The 
lance, orpuya, is a wooden pole to the 
end of which is attached a sliarp point­
ed instrument a few centimeters long 
and fitted with a stop to prevent its 
penetrating deeply. 
The cow, the mounted picador, and 
the torero who wil l conduct the ma­
neuvers, assemble in a quiet testing 
corral, with the breeder on hand to 
note the cow's reaction to the lance. If 
she becomes spirited, it is a sign of 
bravura, and she is moved on to the 
enclosure; if she iims away, it is a sign 
of submis.siveness, and she will be .sent 
to the abattoir. 
At breeding time, the selected cows w'dl 
submit to the .stud, a bull al.so selected 
for its exceptional liravura, and their bull 
calves will be the fighting bulls of the fu­
ture. Though not immediately, of 
course. Bulls may not be fought in the 
ring until they are three years old, when 
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they can ;ippi..ar in novilladas (a lesser 
category of bullfight for novitlos, or 
young bulls). They must be four years 
old to appear in the full event known as 
the corrida de lotos. 
In the meantime, the bulls w i l l be 
growing and dozing freely around the 
breeder's estate. Theirs is a quiet life, 
protected from any sort of interfer­
ence. W il l i Ini l l f iglning miw struc­
tured as a spectacle governed by 
rules, with the corrida de toros now a 
liusine.ss, ;md livcstcick breeding an 
economic activity, some breeding and 
raising j^rcicedtires have become es­
tablished in the light of accumulated 
experience. CaKe.s ;ire liranded with 
their own distinctive mark, an identi-
ficaiion number, and their year of 
birth. According lo ilic lime uf yc:rr' 
and wliicli p;irl of the country they 
are in, veterinarians vaccinate them 
against diseases endemic to the coun­
tryside. The farm managers will de­
cide on the most suitalile diel, which 
varies with the age of the bulls and 
local clim;ilic conditions. 

Entering the Ring 

When six bulls have been selected for 
the corrida, each is led into a cage, 
then io;ided onto a imck and transport­
ed to the bullring. This is an elaborate 
operation and very exciting to waicli. 
Cowhands and several trained steers, 
or cabestros, are needed to separate 
the six chosen bulls from the herd and 
lead ihem to the stud-farms' runways 
and the pen from which they will l̂ e 
ioLKici.1 onto the truck. 
Once at the bullring, the animals are un­
loaded into pens where they are exam­
ined by official veterinarians wlui, in con­
junction with the authorities presiding 
over the corrida, will declare whether 
their characteristics meet requirements: 
stiitutoiy age t three < ir I'oiir years, accord­
ing to tlic type of event), build and ap-
pe:irance suitable for the event; healthy 
physique, including tlie horns. 
At 12 noon on the day of the corrida, 
I lie hulls are allocated by drawing lots 
and ,sorted out accordingly. There are 
three named matadores, whose sup­
porting teams, or cuadrillas, desig­
nate three pairs of bulls, matching ihc 
biggest with the smallest, ihe most ag­
gressive with the most compliant, so 
as 1(1 obtain three balanced pairs. The 
pairs having lieen designated, lots are 

drawn, a pair is allocated to each 
matador, and tlie <irdcr rif appe:ir-
ance is decided. 
One by one, the l:)ull,s are clo,sed in the 
chic/iiems. These ;ire dark compartments 
where they are kept until it is their turn 
to bound into the ring. The traditional 
time for ilic .sutrt of the corrida is 5 p.m.. 
ihough this has gradually been eroded 
by modern timetable hal^its .so that at the 
height of I lie sra.son it is now more usu­
ally 7 p.m. 
On the dot of starting time—.some say 
that the start of the corrida is the only 
thing that Spaniards are punctual 
abduti—the president in his official 
box raises a handkerchief as the signal 
for bugles and kettledrums to an­
nounce that ihe corrida is starting. 
Offici:i!s known as alguaciles then 
perform the despefo. This tradition 
dates liack to the time when the [lub-
lic was allowed inki the ring Iiefore 
the corrida began, and officials on 
horseback had to ride in and clear it 
of people, threatening dawdlers with 
their whips. 
Tile alguaciles are followed inlo the ring 
by the bullfighting teams, the cuadrillas. 
These are led by the three matadors, 
e;ich of them followed by a line of three 
handerilleros. then the six picadors on 
horseback, then tnonosabios (grooms) 
and areiwixis Iwhose job is to even out 
the .sand after each event), with the team 
of mules which w i l l drag out the 
dead bull bringing up the rear of 
the procession. 
This arrangement makes clear to which 
cuadrilla each torero belongs and his 
position in the program. It should be 
understood that ihey are all toreros. 
.Some spectators think lhat only the 
matadores are toreros, or even that on­
ly matadores de alternativa (appren­
tice matadors being ceremonially in­
vested as full matadors) are toreros. 
This is an error. 
.'\ll those members of the bullfighting 
team who pit themselves against the 
bull in some way or other are toreros: 
the matador de alternaiiva is a torero, 
as indeed is the novillero. or fighter of 
young bulls; the team member who 
takes part in the routine fight m<ives is 
a torero, as is the one who inserts the 
beribboned banderillas into the nape 
of the bull's neck; the picador is a 
mounted torero. The point is that they 
are all. unquestionably, practicing the 
art of lorear. or bulllighting. 

The Corrida: Art and Bravura 

Torear involves performing the quin-
te.s.sence of the art through the medium 
ol moves chargetl w ith representation­
al significance; torcar is astutely wield­
ing the cape to control an angry 
charge; it is contriving to place a pair of 
handerilias in the manner known as de 
/toiler a poder, pivoting on them [lasi 
the horn; it is performing the picatloi '.s 
maneuver known as varus en regla, 
which involves engaging the bull s at­
tention while keeping the horse still, 
implanting the spear al the very mo­
ment of juncture, checking the bull s 
charge, and sending the bull away by 
angling the horse diagonally, 
l l i e whole dynamic of the lidia, all the 
set moves, or sueries, con.sjdered liotli 
composiiely and individually, is .struc­
tured by the daring, skill and aesthetic 
.sense of the torero on die one .side and 
ihe bravura of die bull on the other. The 
bullfight is a demonstration of art and 
bia\eiy. That is exactly how the progen­
itors of tauromachy conceived it and it 
could be said, w;i\ing liicraiy, lhal its 
essence was to match all the btill s at­
tacking maneuvers with ail the defensive 
and exhibitionist moves of tiie torero. 
The bull has been selected for pedigree 
by crossing the cow and ihe .stud bull, it 
has been raised with the utmost care to 
ensure its inexperience and cultivate its 
power; but what tho.se little calves f i ­
nally become as four year old bulls will 
alw:iys he an unknown quantity. Their 
future, and that of ilieir line, is therefore 
always in suspense. Breeders have to 
con.sider whether to coniinue with the 
.same combination of cows and studs or 
to renew the female stock and change 
the sires. 
The answer is revealed by the way ilie 
bulls behave in the ring. This is why 
the lidia to some extent repeats the 
moves used in the testing corral. Trial 
by lance—testing the bull's reaction to 
punishment—-is the basic test. Some 
claim tliat the torero can do what he 
like^ with "his" bull to put up a better 
show, but this is not ,so. For a start, the 
bull is not "his." The bull belongs to the 
fiesta. The bull has to he put through 
the lance lesi within the parts of the 
ring ;mtl over di.stances that permit the 
best assessment of iis degree of bravu­
ra. The picador has to carry out his 
moves accurately and ihe punishnieni 
must be measured. Listing not a secfind 
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more dian tiie liull's bravura and .sirengtii 
require. Nol one move or gesaire is al­
lowed to undemine tliese objectives. 
The recommended number of !ance 
thrusts to assess the bull's bravura suf­
ficiently, is three. There are bulls which 
reveal themselves as bravos in the first 
two encounters with the horse, but 
"chicken out" in the third, turning cow­
ardly and fleeing to the part of the ring 
where its mild nature feels safest. They 
lend to seek the area close to the chi-
queros, the compartments in which 
they were enclosed before entering the 
ring, as if they might find netv reser\'es 
of strength there. 
The bull's animal intuition causes it to 
respond in a particular way to the bull­
fighting approach applied to it. The 
.same lidia ccmducted by different ex­
ponents would certainly produce a dif­
ferent response. The picadors' phase 
of the fight also influences this re­
sponse, and the long runs the bul l 
made when it entered the ring become 
short and possibly sluggish after this 
tercio, as each 'act" or "third," of the 
lidia is called. 

The Second Tercio 

The way to reawaken the bull's urge to 
charge once the picadores had per­
formed their tercio was anotlier impor­
tant discovery by the founding fathers of 
tauromachy. Those rustic, illiterate 18th 
century toreros must have been en­
dowed with extraordinary gifts of intelli­
gence and powers of observation, as 
well as a love of everything to do with 
die bullfight, 'lliis is what gave them the 
status of maestros. Using as their point 
of departure the combative instinct of 
the bull, which reacts aggressively' to 
punishment, they hit on the notion of 
"calling" the bull from far off and ad­
ministering die punishment with as litde 
damage as possible. 
When its memory of punishment is 
triggered, the bull instinctively rises to 
the challenge of being called again, 
from a distance. This explains the rea­
soning behind the invention of ban­
derillas. The banderillas are pairs of 
darts which are stuck into the back of 
the bull's neck, just about skin deep; it 
.stirs up its temper without causing seri­
ous damage to its body. Given that 
these darts were going to lie inserted, 
artistic ways of doing so were invent­
ed. Experts have come up with several 

\ ;iriations—alcpiiebro (without lifting ei­
ther foot and merely inclining the body 
lo one side to avoid llie horn); de poder 
Ci poder (timing the insertion so lhat the 
darts go in when the bull lowers its head, 
and pivoting on them past the hom); fxyr 
los tenenos de cietitro (near the ring cen­
ter); a tof>a-c-arnem {calling the bull and 
standing waiting for it, taking avoiding 
action at the very la.st moment and in-
.serting the darts while doing so) and 
many more—all of them inv'olving facing 
the charge unanned, so that the bull, by 
this stage making long mns again, can fix 
its target accurately. 
After this second "act," the tercio de 
banderillas, the bull enters the third 
and fatal act, the tercio de muerte. By 
this stage the animal has been broken 
in, no longer charging at a gallop but 
still eagerly following the lure of the 
muleia. Now is the time for the torero 
to adopt a gentler, more relaxed tech­
nique, more orchestrated and imagina­
tive, using a secjuence of passes with 
the cape w-hich follow on from each 
other in such a way that the bull is 
made t<i muster its forces and charge in 
a discontinuous way which leads it 
no^iiere. The natural, a pass with the 
left hand, is the finest display of skill in 
this tercio, and art requires lhat each se­
quence of this sort of pass be roundeci 
off by a pase de pecho, in which the 
torero drawls the bull past his chest and 
sends him on with a forward sweep of 
the muleta. The repertory of muleta 
moves is vast: redondo (a sequence of 
passes during which man and bull trace 
a complete circle); Uinchera (a pass giv­
en witli tiie man out of reach of the bull); 
molinele (a pass in which the torero 
turns a complete circle and lets the 
muleta wind round his body); cambio 
de mano (changing the muleta from one 
hand to the other in mid-nio\'e); afam-
lado (the torero wields the muleta above 
his head); ayudado Ca pass involving 
both hands); cambio a muletaplegada o 
extend Ida (a pass used to change the 
bull's direction with a movement of the 
muleta, furled or unfurled). 
Bullfighters have invented many other 
muleta maneuvers, and creativity in 
this area is slill going strong. The mule-
ta pha.se of a bullfight, however, does 
not go on indefinitely, nor is it advis­
able to prolong it for as long as the bull 
continues to respond to passes. At 
some point in this phase, the bull will 
"ask to die," 

Experienced toreros and aficionados 
recognize this point inimediately: the 
bull has "asked to die." It happens 
when, having been led through the se­
quence of moves by the torero, the 
hull squares up and stands still in the 
ideal po.siti(>n for the k i l l ing suei-le. 
This is the moment when the torero 
raises the sword, turns so that he is 
sideways on to the bull, with a fora'ard 
movement of the furled muleta in his 
left hand guides the bull to lower its 
head, and at that moment leans—liter­
ally—right onto the bull's neck, as he 
plunges the sword between its shoul­
der blades. The founders of bullfight­
ing established the mies of this siierte 
sup/vma, the death move, obeying the 
criteria they applied for the fight as a 
whole; the torero executes it combin­
ing maximum exposure (giving the 
bull the advantage) and maximum 
safety (his technique .should keep him 
away f rom the horns), .And there 
should be no additional suffering for 
the bul l : the wound between the 
shoulders means sudden death. 
Two hundred years of bullfighting 
have produced a rich history^ of tauro­
machy, its livestock lineage and breed­
ers, its schools of bullfighting—the 
classic ones are the Ronda and Seville 
schools; bullfighters' biograpliies— 
their characters and adventures, their 
artistic achievements, particular high­
lights, and never-forgotten tragedies, 
for hundreds of toreros have died on 
the bull's horns. 
But the bullfight goes on. Every year, 
new young bullfighters are ceremonial­
ly iniriated and, along with the not-so-
young, attract capacity crowds of spec­
tators. And the long-term hiture? There 
seems to be no lack of devotees. 
Whether the toros bravos of genera­
tions to come .still maintain the neces­
sary standards of bravura is perhaps 
less predictable. 

Joaquin Vidal has heen bullfighting 
critic of the Spanish national daily 
netespaperEl Pais since its foundation. 
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VEGETABLES 

WITH 

PERSONALITY (1) 
Ills "vegetables wi th person­
ality" quest is going to take 
us on a geographical tour of 
Spahi. The stops we make on 
the way w i l l not be where 
fancy takes us, nor wiU they 
he dictated by festivals, me­
dieval buildings or wineries, 
but rather by the country­
side, vegetable plantations 
and river banks where gen­
uine secrets of the wor ld of 
w i l d herbs and cul t ivated 
produce are still t(i be found. 
The main characters are car-
doons a n d s tar- th is t le , 
Padron peppers, exotic bor­
age, chickweed, cal^ots (the 
Catalan name f o r a type o f 
large sprhig onion), the ten­
der young beans f r o m 
Navarre and La Kioja known 
as pochas , dandelion, and 
Catalan cliicory. I n villages, 
homes and farmhouses we' l l 
be collecting the traditional 
ways of preparing and cook­
ing these vegetables in fami­
ly kitchens and kK:al restau­
rants, constituting a signifi­
cant chapter of Spanish gas­
t ronomy. This fu-st article 

Sergeant Pepper's Northern Band 
explores the n o r t h o f the 
Iberian Peninsula: Galicia, 

Text: Maria Jose Sevilla the Basque Country, Nava-

, „. , , n ..t L J *'*'e, and La Rioja. The next Translation: Hawys Pntchard , , . . , 
w i l l d ea l w i t h w i l d a n d 

Siill Life: Menchu Artime cultivated vegetables f r o m 
Catalonia and the Levante, 

Photo: A. de Benito/ICEX Murcia and Andalusia. 
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A visit to any local market or supermarket is enough to demonstrate the range 
and quality of vegetables in Spain and how much the Spaniards enjoy them. 

I have lost count of how of­
ten 1 have been asked in my 
travels if vegetables, and par­
ticularly vegetarian dishes, 
are an important feature of 
Spanish cuisine. A visit to any 
local market or supemiarket, 
however large or small, is 
enough to demonstrate the 
range and quality of vegeta­
bles in Spain and how much 
the Spanish enjoy them, I ad­
mit that not many restaurant 
menus in Spain make a spe­
cific feature of the vast range 
of produce dial has been cul­
tivated or gathered in Spain 
,since time immemorial. I also 
adraii that, in our culinary' tra­
dition, vegelables which can 
,sometimes be a litde insipid 
are often perked up with 
olive o i l , garlic and little 
chunks of cured ham or 
chorizo ( paprika sausage), 
with the result that many of 
the traditional ways of serv­
ing vegetables are not really-
vegetarian. As a general 
rule, when Spanish people 
eat out, they choose dishes 
that they would not usually 
eat ever)' day at home, and 
the fact is that in Spain the 
best vegetable and pulse 
dishes have always been, and 
stili are, the standard fare of 
family cooking. As to gen­
uinely v e,̂ eiLiri,in i.li.sl;es, ;lit.-
list is not a long one but the 
ones that do e.xisl are deli­
cious, 1 recommend skeptics 
to take a look al collections 
of Lenten recipes, such as 
Ignacio Domenech and F. 
Marti's Ayiinos y ahstinencia 
(Fasts and .Abstinence) pub­
lished iiy Editorial Altafulla 
and at die many salads using 
interesting lea\'es, flavors and 
colors whicii play such an 
importanl pan in die contem­
porary Spanish food scene, 

A Bit of Background 

As a Mediterranean countiy. 
Spain has received and 

learned to cultivate a whole 
series of edil.ile plants since 
the earliest times. Down the 
ieiuurii.'>. tin.' l*lioe[iii.i;Jiis. 
Carthaginians, Greeks, Ro­
ma :is .1 RLI, e.'-nei. i;;lh . tIse 
Arabs, introduced vegeta­
bles f rom many different 
sources into the Iberian 
Peninsula. "Iniriated widely 
in the economic ambit of 
imperial .\ntiquity (Rome), 
the emigration of plants was 
to continue and even in­
crease with the Omayyad 
(IDamascus) and Abbasid 
(Baghdad) dynasties," states 
Lucie Bolens in her interest­
ing book La cocinci an-
daluza, un arte de vivir, 
Siglos (Andalusian 
Cuisine: An Art of Living, 
l l th-13di centuries), adding 
tliat "the tmiy spectacular mi­
gration of plants in the Islam­
ic world was preceded by 
thai of the long li.st which al­
ready included taro, aspara­
gus spears, edible dii.sdes, es-
carole and beans, wiiich 
could be eaten either shelled 
or in their pods, as well as 
desert truffles brought in 
from Lybia." We also know' 
that by the 12th century, arti­
chokes were already a per­
fectly integrated feature of 
Andalusian gardens and cui­
sine, as were tumips, which 
%vere often included in meat 
dishes. Chard, onion and 
eggplants were also known. 
In her book The Original 
Mediterranean Cuisine, Bar­
bara Santich, referring to the 
Middle Ages says: "Many of 
the vegelables u,sed in the 
Mediterranean—cabbage, 
lettuce, spinach, leafy beets, 
leeks, onions, :ind parsnips— 
were common to die whole of 
Europe, Others, including a,s-
paragus, artichokes, .squash, 
melons, and eggplants, had 
come from links with .Arab cul­
ture, and were peculiar to 
Mediterranean regions, at lea.st 
until the sixteenth century." 

From 1492 on, die arrival of 
marvelous gifLs from die gtKls 
of the Mayas. Incas and 
Aztecs—^potatoes, peppers, 
tomatoes, cacao, phasealus 
and so much else—was to rev­
olutionize the gastronomic 
panoramti of the known world. 
Many of the vegetables 
wliicii today grow seasonal­
ly in Spain's fields and veg­
etable gardens are as region­
al as Spain's various cuisines. 
This is especially true of pro­
duce which, for many differ­
ent reasons, has nol ven­
tured beyond local or na­
tional frontiers, or has done 
so only tentatively through 
some exporters, as is hap­
pening with the historical al-
kharsi t f (artichoke) and 
many varieties of Hat green 
bean. But let's start our 
green tour of Spain in Gali­
cia, in ihe northeastern cor­
ner tif the Peninsula, on ihe 
trail of an unpredictable del­
icacy—tiny green peppers, 
introduced by the Francis­
cans and conc]uistadors. 

Pimientt is de Padrdn 

Unlike the tomato, which 
was initially a victim of prej­
udice and unfair reputation, 
the capsicum or pepper— 
another member of the hon­
orable Solanaceae family in­
troduced from the Ameri­
cas—was accepted and en­
joyed from the first, E\'en so, 
the Galtcian type known as 
pirn ten tos de Padron (Pa­
dron peppers) was com­
pletely unknown in the rest 
of the Peninsula until a few 
years ago, 1 first encoun­
tered the minute pimienios 
de Padron 15 years ago in 
llie \ eyelaiile iii.irkel ot'>.m-
ii.i,t;n cie Composiela in Gali­
cia (see .Spain Goiirmetoiir 
Ncj, 39). The market, a seri­
ous building in the heart of 
the town, still has a village 
feel to it in spite of this uni­

versity city's important past. 
These were the smallest 
green peppers I had seen in 
Spain and I thought that they 
must be hoi peppers like the 
Mexican Jalapefio or Fresno, 
but on tasting them I realized 
that this was not the case. 
Pimientos de Padron (Cap­
sicums annuun /,.), grown 
around Herbon, in Galicia, 
have become a true specialty 
and feature today in tapas 
bars :ind restaurants all over 
Spain. Tliey are a herbaceous 
annual plant belonging lo 
the extensive Solanaceae 
family, genus solanum, 
whose stem grows to a 
height of some 50-60 cm (23 
in), with small, deep green 
leaves. The little fmit, which 
is only sold green, is slightly 
wrinkled or furrowed, and 
does not exceed 2-3 cm (1 
in) in width and 4.5 cm (1,7 
in) in length. It is poptilarly 
believed that it was intro­
duced to Herbon by Francis­
can monks, bui I have been 
unable to find the necessary 
historical references to be 
able lo state this for a fact. 
What is a fact is that the cul­
t ivation of pimientos de 
Padron provides the liveli­
hood for almost two hun­
dred families most of whom 
live In the little village of 
Herbon, a couple of kilome­
ters from Padrtin (La Comna 
l^r(n im.e). They have kept 
this pepper going, selecting 
seeds from the best plants, 
succeeding in eliminating 
the strains, types or sub­
types in which the effects of 
capsaicin are accentuated, 
albeit remembering that in 
some regions piquancy is 
readily accepted, 
I call these peppers "Russian 
roulette peppers," They can 
be either sweet or terrilily 
hot, depending fiften on tlie 
time of year and the selec­
tion of die plants. But they 
are unpredictable, too: -i^^itli-
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"Carbonell didn't become such 
a fine olive oil overnight. 

It has taken 130 years of practice. 

L--ver s ince 1866, Carbonell has 
.":hosen p lump. Juicy olives from 
fie ferlile land of Andaiucia, in the 

South of Spain, lo produce an 
e-xquisile olive oil. 

Our olive oil is known ifuoughoul 
the wor ld for lis t-olour, delicacy, 
nutrition and succuleni lasle. 

Even loday, w e press our olives 
and ftirer the juice ver>' much the 
way it vvas done in ancient t imes. 

Experience, Tradii ion, Seleclion. 
rftc.sf nrc tin:-srci-ci.s \\ hii bi i nnkc 
Carbonell olive oil, the number 
one brand in the wor id. 

A d d a delightful touch of flavour 
lo any dish with Carbonell's 01i\'e 
Oil, Extra Virgin Olive Oil, Olives 
and Gourmet Wine vinegars. 

They are availatile at your local 
supermarket. 

Carbonell 
Tel. 

Vicior Hugo. 4 - 3^ Planta 
(3-̂ 1-1) 595 90 OO - Fax.: (34-1) 531 37 07 
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Many of the vegetables which today grow seasonally in Spain's fields 
and vegetable gardens are as regional as Spain's various cuisines. 

in a batch some w i l l be hot 
but not others, which makes 
them fascinating, tantalizing 
and always creates a com­
p u l s i o n to eat more and 
more. The village women in 
Santiago sell them by the 
hundreds , but today they 
are available in main super­
markets all over the country. 
1 think the best Padron pep­
pers I have ever eaten were 
cooked one spr ing day in 
" k l Hscuela," a bar in Bayo-
na in southern Galicia, near 
the Portuguese border. I n 
Galicia aiui the rest (if Spain, 
they are always cooked in 
jusl tine way—-deep fried in 
o l i v e o i l f o r less than a 
minute and served p i p i n g 
hot seasoned w i t h coarse 
,sea sail—but I often prepare 
them s t u f f e d writh f i s h or 
shellfish and deep fried. 

T u r n i p Greoiis 

Ask any gallcgo what his fa­
vorite vegetable is, and you 
can be almost sure that he'll 
go f o r grelos, or nahi.zas 
( tu rn ip greens), wh ich are 
the leafy tops o f the turnip 
plant. Nevertheless, and de­
spite the fact lhal they are 
rich in vitamins and miner­
als, the strong and often bit­
ter laste of Bra.ssica rapa is 
not mucfi appreciated else­
where in Spain. Nabtzas are 
the f i rs t leaves to appear 
and they are very tender, 
w l i i i e grelos are the f u l l y -
grown leaves. The secret is 
to cook this vegetable fresh­
ly picked and bright green, 
w i t h no y e l l o w i n g leaves. 
Bo i l ed w i t h potatoes and 
lossei.1 in ;i tradilionai ajada 
dressing of ol ive o i l , garlic 
and sweet p imenlon or pa­
prika, i l iey are a source of 
pleasure to many a discern­
ing palate, gallego or other­
wise. I have also tasted real­
ly young, tender leaves sim­
ply cooked very gently in o i l 

w i t h garlic, no w:iter: per­
fec t ! A c c o m p a n i e d by a 
good slice of lacon—salted 
and smoked pork hock—a 
couple of Galician chorizo 
sausages and a f e w good 
potatoes, they become the 
famous regional dish lacon 
con grelos, a truly substan­
tial meal, especially in tiie 
inland villages where they 
make it best. Turnip greens 
or green cabbage are often 
an appe t iz ing add i t i on to 
another comforting dish tra­
d i t iona l to Gal ic ia—caldo 
gallego (Galtcian soup)— 
made of potatoes, beans, fat 
pork and chorizo. 
I n Gal tc ia , cooks a lways 
taste raw turnip greens be­
fore adding them to a stew 
or boiling to check that they 
are not going to he too bit­
ter. Looking for more infor­
mation, 1 found lhat in 1H24 
I lie .A[:iL-i^LC.i li .\lar\' R.iri • 
t lolph in her book Ihe Vir­
g i n i a Housewife wrote ihe 
fo l lowing: •'To prevent bit-
I t-nn 'ss 111 i ni p ; i ifis sh. la iti 
be boiled in plenty of wa­
ler," adding; "They are sri!! 
better boiled wi th bacon in 
the Virginia sty-le." Virginia 
s tyle or Ga l i c i an style? I 
wonder if a few enthu.siastic 
Gal legos t o o k the t u r n i p 
lops including tlie liock with 
i h e m al l the way to the 
Americas. Probably nol. 

Cardoons 

The cardoon, or cardo in (he 
Casliltan language, is an edi­
ble thistle of the Cynaia fam­
ily, the same family as the ar­
tichoke, and a nadve of the 
Mediterranean w o r l d . The 
Greeks and Romans adored 
them, and Pliny mentions 
them several times, describ­
ing them as a luxury veg­
etable reserved hir the pow­
erful elite of his times. The 
Romans used to eat all parts 
of the plant, while mdLiy car­

doons are cultivated for their 
leafstalks. In northeast Spain, 
as in Italy and l^rance, large 
w^liile cardoons are synony­
mous wi th winter, and par­
ticularly wi th the Chri.stmas 
fes t iv i t i e s . In .Andalusia, 
smal l w i l d c a r d i l l o s and 
t a g c j m i n a s (s tar - th is t le) , 
both first cousins of the cul­
t iva ted large hlancos. are 
higfily appreciated. 
Trave l ing a long the roads 
that trav<.:rse the pleasant 
and ever-lieautiful northeast 
of Spain , I have o f t e n 
Slopped to admire these gi­
ant-sized carcloons, standing 
l i k e i m m o b i l e so ld iers , 
wrapped in st i ff cardboard 
cove r ings so lha t they 
blanch and remain upright. 
In Spain, they are g r o w n 
mainly in La Rioja, Navarre, 
Caiakinia, and Levanie, the 
first two of these regions be­
ing where they are most ap-
j ireciated f r o m the gastro­
nomic point <if view. Seeds 
are p l an t ed in A p r i l , and 
transplanting occurs in lune. 
In October, the plants are 
t i e d up w i t h r a f f i a and 
wrapped in paper or banked 
up with soil. In Spain, the best 
t ;irt.lo' >! :s :iri ' •; un-.itliTcd !( J I U' 
not the ones blanched in pa­
per but those w h i c h , once 
well advanced, expert grow­
ers cover with soil at just the 
right moment. Loose soil is 
built up gradually around die 
plant lo form a sort of pyra-
iiiiLl s\^hicti protects it from the 
siin antl wind and prevents 
the leaves f r o m becoming 
tough at the same t ime as 
l.ilanching them. Six or seven 
medium-sized \'arieties, wi th 
i;i;4,L;eJ k-:ri e-. .ms.l ll li', k \\ itle 
prickle-free rilis, are grown in 
Spain, notably the types 
known as l le t io Inerme and 
IJeiio bianco meforado. 
These are the carckions that 
during the long winter p r o 
vide the basis for delicate 
(.lishes of a vegetable which 

is certainly exceptional but 
w h o s e p o p u l a r i t y has 
waned somewhat in receni 
decades. Despite being easy 
to cook, the fact that clean­
ing cardoons lakes time puis 
them at a disadvantage in our 
modem world. In Spain, they 
are basically eaten boiled antl 
are usually ser\'ed with a light 
bechamel sauce incorporat­
ing t in ion and finely diced 
CLI red ham, to which almonds 
or walnuts can also l ie added. 
Eariy in the .sea.stin, and us­
ing on ly the smallest, ten-
derest leaves, they are used 
i n va r ious salads dressed 
wi th vinegar and olive oil , In 
I.Li Kinja. I ;>nl< inns :IT'C < nic 
o f the ingred ien t s i n the 
coundess vegetable metlleys 
known as menestras typical 
of these parts, and they are 
,i!si I (.lelicii.!;!,-, ill !nc:a .-.k.-'ws 
and in creamed vegetafiles 
and l i g l i t soups to w h i c h 
they .gi\e a distinctive and 
aitractive flavor. 

Pochas 

"Victor Manue l Sarope 
Pueyo, in his d e l i g h t f u l 
b o f i k La cocinci p o p u l a r 
nat arre (The Popular Cui­
sine o f Navar re ) wr i t e s ; 
•'With the sanfcnnincs (the 
festival of San Fermin, pa­
tron .saint of Navarre, cele-
i^rated on 7 July) we begin 
tin the grantJ cycle of sum­
mer fiestas, patronal festivals 
wli ich coincide wit it han'esl 
time." One t i f the harvests 
w h i c h plays an important 
role in these fiestas is the 
pocha harvest. Pochas are a 
variety' of early kidney bean. 
JiioiliLa^ \ e u '\X i )i\i.: in i i i i i -
grant (Pbaseolus vu lgar i s 
L ), eaten young and wi th ­
out the pod. The name de­
rives f rom the Castilian word 
pocbo, meaning "wan,** or 
"pale," and refers tti the col­
or of the bean in its pod at 
the l i m e it is harveste t i . 
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njoy it - it's made by GIMAR 

F irsl. enjoy looking at the I'Virielv and colours of range of inviting GIMAR products. 

Then, enjoy ibc uiiitptc, tiatnraf lexlures of ivholly traditional products. 

Lastly, enjoy the real natural la.ste ohtained using the .special unique processes which 
bear the stamp: 

For further informGtion please contact: 

tj COCINADOS GIAAAR, S.L. 
* Avda. De La Libertad, 42. 03610- Petrel |Alicon!e) Espaiia. 

Tel; 34.65.37.1 1.97 - Fax; 34.65.64.30 



As a Mediterranean country, Spain has received and learned to 
cultivate a whole series of edible plants since the earliest times. 

*riiough pochas have been 
knt iwn f rom the time tif 
their arrival in the Iberian 
Peninsula in the Kidi centu­
ry, they were being grown 
in relatively small quantities 
at the start tif the last centu­
ry, and mainly in northwest­
ern area of Navarre. Until 
well intti die second half of 
the 19th century, pocha 
beans were iht)u,ghi of basi­
cally as a garclen plant. Cur­
rently, in addition iti 
Navarre, they are grown in La 
l^ioja and the Autonomous 
Community of Valencia. 
Pochas dti not make gtiod 
eating in the pod or clried, 
and their season is a short 
one, from July to September. 
There are ftiur well-known 
varieties of pocha. The aiTi-
honada, or ''kidney " type 
native lt> Navarre is consid­
ered the best but it is a kiw-
yield variety so growers pre­
fer the round bolo type 
which is much more com­
mercially viable. The.se two 

varieties are prtiduced in the 
areas of Tudela, Puente la 
Reina, *I*afaila and Pam­
plona. The others come 
from Vera de Bidasoa, in ihe 
ntirth tif the prtivince, where 
they are grown Itiw and give 
a smaller bean, and in the 
Lumbier area where the 
plants are staked and have a 
wider ptid. They are also 
grtiwn in La Rioja, stinie 
parts of the Bastĵ ue Ctiiintiy, 
and in Valencia. In northern 
Spain it is Uie custom to 
plant ihem on Gotid Friday, 
and it is believed that areas 
whose st^i! is low in cliaik 
and that are not prone to 
mist produce finer-skinned 
beans. Fertilizer added to 
the plants must be exclu­
sively of animal origin. Of 
:il] llie poclKis I h-.\.\'e Lisletl, 
I have to say thai the best 
were cooked by Rtisario in 
the sidreria (cider bar) of 
the same name in Asdgarra-
ga (Guipuzcoa Province), 
gathered just a few hours 

before cooking to the tradi-
titinal Navarrese recipe: 
btiiled and wi th a l i t t le 
[omatt 1 .md -I'tx-n pc|'>|ier i >i' 
ihe son known as "de 
cr i s ta f because they are 
used mainly tti be preserv ed 
in glass jars. 

Borage 

Btirage, a plant of Mediter­
ranean t i r igin, has been 
know-n from time immemor­
ial for its flavor and medici­
nal and health-giving prtip-
erties. In Spain, it is only re­
ally appreciated In Navarre 
and Aragon, unlike chard 
and artichokes which are 
enjoyed in practk'ally all the 
regitinal cuisines. Of :ill the 
vegetables I know, borLige is 
the most elegant and deli-
t:ate, though I must admit 
that cleaning the stalks—the 
part that is nonnally eaten— 
is a tedious job. 
Bora go o f f i c i na l i s /,,. a 
member of the family Bor-

BAY OF B I S C A Y F R A N C E 
c i i ] h . . „ l ui lbaD 

,Srtn Seliaslian 

. ; i=am|>lona 
NAVARRE 

LA RIOJA lA 

'CARDOONS . i j / l , 

LIORAGE 

I^EDITEftRANEAN SEA 

aginaceae, is a 30-60 cm 
(.12-24 in) plant, witli a 
thick, cylindrical stem, 
many-branched, and with 
oval leaves ctivered in stiff 
hairs, and with attractive 
briglil blue or while fltiwers. 
When btirage is used as a 
vegetable, the tender stems 
have to be gathered before 
flowering. According to the 
n a car rOS, they shtiutd be 
planted from 15 June on, 
and transplanted in mid-
September, 'When the plant 
has develtiped sufficiently, it 
is staked. In Navarre and 
Aragon, btirage can be 
found in any local shop or 
market since it is a very pop­
ular feature of family cotik­
ing in the rural areas where 
it is grown. In the rest of 
Spain you can find it be­
tween September and De­
cember, but only in very 
,specialized shops, lip in the 
north, the traditional way of 
cooking bor:ige is lo boil it 
with polalfies and dress it 
with olive oil in which a few 
clfives tif gariic have been 
fried. It is also added to 
some pulse di.shes, such as 
dried kidney beans, pinto 
beans, or chick peas, espe-
ci;illy "abslinence " dishes 
eaten on non-meat days. 
What follow^s is a iranscrip-
titin of a rather mtire ctim-
piicaled Navarre recipe, It is 
taken from Anitinio Salsele's 
late 17th century book PI 
cocinero religioso (The Reli­
gious Cotik): "Ser\e ntit on­
ly the leaves, but also the 
stems. The difference is that 
die stems are cooked and cul 
up, and die leaves are just 
drained after washing. Make 
then a batter of milk or water, 
flour, eggs and salt, and dip-
]iing llie [lieces of borage in­
to it, fr\' them. If the batter is 
tl >i > runny. .(..Id nn. ire [lout. (1 
it is tofi thick, add more egg 
and then it w'ill be smoother.*' 
In her beautiful ixitik Rece-
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tas con angel (Recipes with 
Charm) Cat)'Juan del Corral 
celebrates all the good 
things grtiwn in the Balearic 
Islands, l l .seems that the is­
landers appreciate the deli­
cate flavor of this plant, too, 
and she includes various sal­
ads made with baby bor­

age—the first two leaves 
and the root are used, and 
the contrast of flavors and 
textures of these twti parts 
tjf die plant is sensatitmal. 
Apart f rom borage, the 
Balearic salad includes 
groundsel, the tenclerest 
chictiry, ripe seeds of wild 

pepper plant and a dres.sing of 
wJiite wine, a few drops of 
lemon juice, olive oil, and salt. 

Author and broadcaster 
Maria Jose SeriJla is a spe­
cialist in food and ivine arid 
teaches at Ihe Culinaty Insii-
lute if America, in the Xajia 

Valley. She is i-esponsibte for 
g ast ro nomy and food p ro -
motion al the Commercial 
Office in the Spanish Em­
bassy in the U.K. 

See Ma in Expor t e r s on 
page 21 and Recipes o t i 
page 134. 

HINTS ON PREP.ARING PARTICULAR VEGETABLES 
.Ml \^egetalile.s shoultl lie 
thortiughly washed before 
using. In the c-ase of piniicn-
tos de Padii'ni, he sure to dry 
them very carefully before 
putting them into the hot oil, 
to avoid spLisliing. 
Exces.sive iiitterness in turnip 
greens can be avoided iiy 
changing the water once or 
twice during btiiling. 
When cleaning cardoons. 
borage, and artichokes, it is 
advisable always to wear 
rubtier gloves since it is very 

difficult to remtive the stains 
they leave on one's liands, 
especially the nails, 
Tl :• jire|iai^c >. :i!'i h ,>i >ns, i. i.;! < itt 
the base and separate the 
leaves. Use a knife to strip 
off the fine skin and stringy 
parts, much as you would 
prepare celen'. and nib with 
lemon to stop them darken­
ing. Cur into pieces about 5-
7 cm long, and pui them intti 
.1 bow l of water u ith lenn >!i 
juice added. All you neet! tti 
do then is decide how ytiu 

are going iti cook them. 
Tti preserve the light coltir 
of cardoons and artichokes 
and prevent them darken­
ing, ytiu will need to make 
agtta blanca, or "wJiiie wa­
ter." This is very similar tti 
what the French call hlanc a 
legumes but simpler, since 
the Spanish versitin ctmiains 
no fat. Put .sfiiiie water on tti 
boil and add ui it a spoonful 
tif fitiur previously mixed in 
a l i t t le water, a slice of 
lemtin, and salt, .As the veg-

eialiles cotik, the flour will 
remain on the surface and 
take up the dark particles. 
'I he f lour can easily be 
skimmed off bit by bit wiiii a 
w txiden sptitin. 
To make a cardoon salad, 
make several longiiudinal in-
ctsitins at eitlier entl tif each 
piece, tiien some lateral ones. 
Add the cleaned and cut car­
doon 10 water t:ontaining ice 
culies and a few drtips tif 
lemon juice and leave to cud. 
It is then ready for dressing. 

INDULGE IN TASTE AND TRADITION 

Denominadon de Orijjen 
Vinagre tie Jerez 

S.L, 
Apartado (je Correos 324 • Telf, (956) 48 23 60 • Fax (956) 48 06 58 

11500 EL PUERTO DE SAKT̂  MARIA - Cadiz-Espana 
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hirly something: 
A new generation of 
Spanisli wine people 

Text; John Rceder 

his s e c o n d 

b a t c h of 

t h i r I y -

someth ings is m a d e 

up of w i n e m a k e r s 

and d i r e c t o r s of 

bodegas from three 

fiicin Vazquez 

o f S p a i n m o s t 

w i l l meet the men 

Miguel.int̂ el de Gregorio • 
prestigious wine ex 

port Denominations AtiaaEj^mtaf 

of O r i g i n : R i o j a , 

N a V a r r e , and R i a s 

B a i x a s . H e r e y o u 

Photos; Pablo Neustadt/ICEX 
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a n d w omen r e s p o n 

s i b l e for some of 

Spain's f inest wines 

o r i g i n a l w h i t e AI 

barino varietais from 

G a l i c i a , c a s k - a g e d 

c l a s s i c red w i n e s 

from the R i o j a , and 

a s p l e n d i d r a n g e 

of n e w w i n e s f r o m 

N a v a r r e , J u s t a few 

of t h e v a s t r a n g c 

of f i n e w i n e s made 

in S p a i n 
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Juan Vazquez: 
Efficiency 
and Vision 
He is the prototype tif tiie 
ytiunger, new men in charge 
tif .Spain's new wineries; 
economist, with a Masters in 
Business Administralion, 
eight years experience in 
marketing and management 
in one of the world's leading 
fotid products multination­
als, Conagra, then six more 
years wtirking as financial 
directtir at tme of Sanders, 
the French agricultural prod­
ucts multinational compa­
nies in Spain, Exactly the 
right pedigree antl the nec­
essary curriculum to run a 
t e c h nol og i ca 11 >• a d va nee d 
market leader such as Bode­
gas Vilarifi t i Cambados, 
maker of one of the finest of 
Spain's new fresh white vari­
etal wines, Martin Codax, 
We had come tti the old fish­
ing port tif Cambados to talk 
to Vazquez about his iiode-
ga and his wine. The sur­
rounding ctiuntryside had 
that soft, lush greenness typ­
ical of an Adantic spring, ftir 
Cambados is in Galicia, thai 
ntirlhwestern Celtic corner 
of Spain which juts out intti 
the Atlantic. From the win­
ery se! (in a sm;ill hill above 
the village we could see tiut 
acrtiss the bay, where, it be­
ing low tide, hundreds of 
men and women were col­
lecting clams. 

An Unusual Winery 

Bodegas Vilai ino Cambados 
is by far the large.st winery in 
the relatively recently desig­
nated (19B6') iiias Baixas De­
nomination of Origin (De­
nominacion de Origen, 
D,0,J. UnusuaSly, the winery-
owes iis tirigins in part to 
public financing frtim the re-
gitinal autonomous govern­
ment, the Xunta de Galicia, 
and in part to a cooperative 
of neady three hunt!red lo­
cal grape growers. The area 
is famous for its highly indi­
vidual %vhite varietal wine 
made from the indigenous 

.Mbarino grape (see Spain 
Gourmctour No. 36), a fresh 
fruity distinctive wine with a 
pleasing ititicfi of Atlantic 
acidity. Try some. It makes 
an interesting change from 
the sea of Chtirclonnay wash­
ing around out there. 
Anyw'ay, asJuan'Vaztjuex itilcl 
us, prkir to the setting up of 
die D.O., wine produttion in 
the area was a haphazard af­
fair in the hands of small 
grape growers, tiwners of tiny, 
half-acre vineyards, underc-ap-
itiilized niiiiifiiiidia, obviously 
unalile to invest in the latest 
winemaking technology' nec-
essan," to make a higli quid iiy 
•̂ '̂ine. The raw material was 
there, a thtinnighbretl grape 
variety, the .Albarino, as was a 
,suitable micrticlimate antl ihe 
human input, the skills of 
the grape grtiwers. What 
was needeti was an injec­
tion of capital, Tlie Xunta 
supplied this and prtimpted 
the Itical grape growers to 
organize themselves into a 
cooperative. Thus, tine tif 
the mtist up-to-date winer­
ies in Spain came into being 
with the very latest in con-
trtilled fermentation tech-
noltigy at its tlisposal. Juan 
Vazquez has the chatienging 
task of running this .strange 
hybrid, where a cooperative 
fif grape growers are partners 
to a private wine-making 
company (the holdings of the 
local go\'emment were priva­
tized), but do not exercise 
any control over the wine-
making side of the business 
\\ iiicli is ke[il c<int[iletel\-
separate. Under Vazquez's 
management, the winer)- has 
carried out an educational 
role in improving wliat were 
archaic viticuliural practices. 
The fact dial Vazquez is him­
self a Galician has meant that 
this labor of transformation 
has been carried out with tact 
and .sensitivity. 

This, then, is ntit just anoth­
er story of a high-lech ctim­
pany sieamrolling local tra­

ditions. The winery and its 
wine are very mucli part of 
the local community, and in­
deed, are its pride and joy. 
Inielligenlly, Vazquez has 
made sure that these rtitits 
are not Itisi. Since taking 
over as managing director in 
199) he has ploughed back 
some fif the bodega's prtifits 
inlo Galician culture. The 
name of the bodega's flag­
ship white varietal wine is 
.Martin Codax, a 13th century 
Galician trtnibadour, and the 
bodega helps to finance tme 
of Spain's fore mo.st medieval 
and renaissance music 
grtiups, which has taken the 
name of the troubatltiur as 
its owm, by paying for the 
constructitin tif authentic pe­
ritid instruments and hel]iing 
with the co.sls of recti rd ing. 
The Galicians are Celts and 
proud of it, and the bodega 
is one of the principal spon­
sors of the leading Celtic 
f t i lk music grtiup, Milla-
doiro, and of an annual fe.s-
tival of Celtic music which 
brings togelher folk musi­
cians frtim Galicia, Ireland, 
Rriitany, and Wales, 

A Tighl Ship 

Let no one be deceived into 
thinking that this is just a 
folksy, local show, howev­
er. Vazquez runs a very tight 
ship, a highly efficient mod­
ern winery, rapidly expand­
ing in btith prtiductifin and 
export sales. "We're current­
ly running al about a million 
antl a half bottles a year," 
Vazquez told us, "and I 
hope wi th in a few years, 
when more of our vines 
reach maturity, to reach twt) 
to three million botdes. You 
must remember that many 
of our vines are still only 
seven or ciglit years nid. VX'e 
have also adtipted a policy 
of diversification in our mar­
keting. You've got to export 
these days. Overdepen-
dentre tin i he domestic mar­

ket is suicide. Previou.sly, lo­
cal producers used to say 
why bother about exptirt 
wlien the local market in 
Galicia absorbs all our pro­
duction. In the last few 
years, above al! .since Spain 
became a member of the 
European Economic Ctim-
munity, you find more and 
mtire wines f rom other 
Spanish regions and impon-
ed Eurtipean wines in the 
local Spanish markeis. This 
lias meant that those winer­
ies which did not make 
medium-term investments 
in building up exptirt mar­
kets are now facing real dif­
ficulties. Only 27 percent of 
Bt idega s \ ' i 1 a ri h o-C;i m b ados' 
prtiduction is sold on the 
Spanish dtimestic market, and 
our fastest grtiwing markets 
are in the U.S.A., Germany, 
Switzerland, and Japan. You 
must diversiiy ytiurnuirkels tti 
sun ive in tiiese increasingly 
competitive days and not fall 
inlo the trap of putting all 
your eggs in tine I lasket, ht iw-
ever tempting in the short 
lemi that might be." 
And what of "Vazquez's 
wines? 1 particularly liked ihe 
Martin Ctidax '95 white .Alba­
riho varietal, a lovely, pale, 
straw-yrellow color with a 
sublle floral, appley, newly-
cui-grass nose, fresh, clean, 
and distinctive on die palate 
with just that touch of acidity 
in lend I k.-,L;:ini e. .And his Lit­
est tiffering Organistrum— 
the name, appropriately 
enough, of a medieval musi­
cal instrument, a sort of hur-
dy -̂gurdy clavichord—anoth­
er Albarifio while varietal, 
whose second maltilactic fer-
mentiition takes place in new 
French oak, Tiiree mondis in 
the cask means that die vari­
etal character of the wine is 
retained and its complexity 
enhanced by a ttiuch of oak. 
Only 13,000 numbered bot-
dea of this gem are produced 
each year, however, so 
you'll Iiave to be quick. 
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Miguel Angel de Gregorio: 
The Personification 

of Care 

Wine families. It is curitius 
how many petiple in the 
wine business—makers, 
grape growers, merchants, 
coopers, importers, sales 
people—come from genera­
tions of wine families. How 
from childhood they have 
uncfinsciously breathed in 
the culture of wine by being 
born into a family ctinnect-
ed with the world of wine. 
This an economist would 
call the accumulation tif hu-
man capital, a btidy of 
knowledge, traditions, prac­
tices, assimilated without 
being ctmscitiusly taught, 
simply by growing up in a 
specific envirtinmeni, in this 
case, the wor ld of wine. 
This, in later life, makes the 
prtigression of wdne petiple 
into a career in wine almost 
inevitable, the logical exten­
sion ofa learning proce.ss. 
One such is Miguel Angel 
de Gregorio, the managing 
directtir of tine of the Rioja's 
newest high prestige winer­
ies, Bodegas Brett'in tif 
Logrorio, Son tif the Director 
of Vineyards at Marques de 
Murrieta, tine tif the leg­
endary founder bodegas tif 
the Rioja, grandstin tif a 
family of small grape grow­
ers and wine prtiducers in 
La Manclia, the great wine 
reservtiir of central Spain, a 
regitin with the greatest sur­
face area under vine in the 
w'hole of Europe, de Grego­
rio grew up in and around 
the wineries of the Rioja. As 
he says, "'I'here are certain 
diings about grape grtiwing 
and wineniaking that I seem 
always to have knt iwn. I 
can't remember any precise 
moment when I learned 
them. They seem to be part 
tif me. In the same way, I 
can't recall making a con­

scious decision tti go into 
the wine business. I seem lo 
have always known 1 wotild 
go inlo wine." 

Science and Trai i i l ion 

A degree in Agricultural En­
gineering at Madrid l aiiver-
sity, then a Masters in 
Oentiltigy and Viticulture 
plus the tililigattiry MBA, all 
this periiaps develtiped his 
scientific and business skills 
and left him better equipped 
when he, inevitably, re­
turned to the Ritija to run a 
bodega. But, as we shall 
see, de Gregorio carries his 
iearning lightly and remains 
profoundly skeptical about 
overvaluing science and 
lechnoldgy. 
Originally attracted by the 
prospect of research—de 
Gregorio still lectures in 
oentilogy part-lime at the 
l.'niversiiy (if La Kioja—he 
found his time mtire and 
more atisorbed by the run­
ning tif the btidega and the 
business side of winemaking. 
Occupied in the day to day 
business (if making and .-̂ ell 
ing wine, de Gregoriti .says 
thai despite being a scienlist 
by training he finds himself 
more and more appreciative 
of the value of die wine­
making traditions and prac­
tices of his forebears. 
As he explains, " I think I be­
lieve less and le.ss in leciinol-
ogy and more and more in 
the theories—^intuitions'?—of 
my forefathers. In winemak­
ing and grape growing sci­
ence allows us to understand 
with greater precision why 
our grandfathers did certain 
tilings, enables us to ratitinal-
ize their institutions, and to 
exercise greater control over 
certain processes, but not 

much more. Several hundred 
years t i f winemaking and 
grape growing are what lies 
behind a good wine. Take 
viticulture. The tliortiugh-
hr'cd n< i | lie !4;̂ ;i]'n.' \ :;rii,-i |i,'.s 
used Itiday in vvinemaking 
have SLirvived thanks to deci­
sions taken by our grandfa­
thers and greal-grandfathers 
who were farmers cum 
grape growers cum wine-
makers. They selected vari­
eties nol simply on the basis 
of higher yields, but in 
terms tif quality. As wine-
makers as wel l as grape 
growers, their select it in wa.s 
made tin the liasis tif se:u'fli-
ing for tlie finest raw mater­
ial availalile for their wine, 
the finisl ied product was 
what was imptiriant." 

Enthusiasm and Qual i ty 

On returning to the Rioja, de 
Gregorio was offered the 
job of running a new tjuality 
winery, of helping set it up 
virtually from scratch, of 
picking his own leam. De 
t •irii I is a man (iv erlk >w-
ing with an infectious enthu­
siasm for wine and nam rally 
the way he ran the bodega 
would have to reflect this. 
"It's always easier lo start 
something new than to try 
and change .something diat is 
already there. What I w-anied 
was a •winery w'here every'-
one was invtilved in every-
ihing, where there was as Ut­
ile separation tif functions as 
possible. So we at Bodegas 
Breitin have trained oentiki-
gists involved in s:iles and 
export, and salespeople who 
work in the wine-ma king de-
panment. What's important is 
that everyone in the liodega 
has to have that special sensi-
liilily, that ,special feeling for 

the wine. Wine is a special 
product—I don't even like to 
use the word 'pniduct' in this 
case, ! don't lielieve in sales 
people, office staff, or any­
one else in the liodega who 
don'l ,share ihis betiek" 
De Gregorio's wines are, 
naiLirally, ofa piece with the 
man. His enthusiasm and at-
i ent ion to detail tiverfitiws 
into the hou,se style tif Bode­
gas Breton: carefully made, 
quality wines. Let me espe­
cially rectimmend their Dti-
minio de Ctmte 1991, an es­
tate-bottled, cask-aged clas­
sic red Rioja rescrva (see 
Glossary on page 146), a 
nerve UX, slightly tannic, 
finely balanced, and elegant­
ly structured wine still re­
taining lhal pleasing loiich 
of acidity cluiracierislic of a 
fine wine with many years 
of l i fe be 1x1 re it . A wine, 
however, ytiu will not find 
everywhere, only in careful­
ly selected restaurants and 
\'intners. De Gregono insists 
tiiat this is not sntibbery but 
respect and care for his 
wine; "We take a great deal 
tif care over liie making and 
the presentation of our 
wine, thereftire, we expeci 
our custtimers to understand 
this, I prefer not to sell my 
wine to certain shops and 
restaurants where the wine 
is treated badly, where, for 
example, ihe wine is inctir-
rectly stored, or lel't on dis­
play for clays on end in a 
simp window in the sun, or 
where the boule arrives at 
the table with a torn, grubby 
laliel liecause of lack of 
care. The loss of prestige for 
tiur wine that these malprac­
tices involve, far oiirvveighs 
any possible profit we might 
tibtain from .selling our wine 
to this kind of customer." 
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Alicia Eyaralar: 
Taking Over 
the Palace 
Not an hour's drive crtiss-
country south from Pam­
plona, the capital city of 
Navarre, rcntiwned for its 
liull-running. lies the hillttip 
wine village of Dicastillti. 
Coming up from the valley 
below, a hallucination 
aw;riis, perched oddly on 
the side tif the liill is a huge 
l-.nglish neo-Gothic folly ofa 
castle, with a couple tif Flti-
rentine ttiwers on either side 
thrown in for gtiod mea­
sure, something halfway be-
iween ;i mtinumenlal Victti-
ri:in railw^ay siiition and one 
of Universal's haunted htiu.s-
es. l l appears thai in the 
1890s. :i local aristticratic la­
dy, the Countess tif la Vega, 
returning fnim a trip tti Lon-
dtin, w as so smitten with the 
new fash if ins in English ar­
chitecture, lhat she had the 
Palacio de la Vega built. .A. 
strange massive pile in a re-
nniie village tif scarcely a 
thousand inhabitants in the 
middle tif northern Spain. 
Today, this curious heiuse is 
the setting for one of 
Navarre's most successful 
newer wineries, Bodegas 
Palacio de la Vega, home tti 
one of Spain's new genera­
tion of wine people, Alicia 
Eyaralar. .\ diminutive, deter­
mined woman sdll only in her 
mid-thirties, Eyaralar is a 
northerner, from ihe .Atlantic 
region tif Asturias, an area 
more famtius for its cider than 
for its wines. Having studied 
biokigy at her htime uni\ ersi-
t>' of Oviedo, she went on to 
do :i .MasLei-s in Viticulture and 
Oentikigy in Barcelona. >Ier 
fir.si jtib was as tienologist and 
overseer of vineyards in a 
small family bodega in an­
other ntirtliern Spanish w ine 
protkicing area. El Bierzti. 

Alicia in Navarre 

More dian twti years as Jill-
of-al!-trades al the bodega, 
even to the extent of be­
coming a member of tlie 

Regulatfiry Ctiuncil of the 
new Bierzo Denominaiifin 
fif Origin, w-ere tti be a use­
ful apprenticeship for the 
ne.Kt stage in her career, tak­
ing over as winemaker at a 
new winery in Navarre, 
Palacio de la Veg;i. 
Piilaciti de kl Vega was set up 
in 1991 in the wake of the 
enthusiasm generated by the 
boom in the wines of 
Xa\ arre which ttiok place in 
the late 1980s, a btiom in­
spired by ihe example (if 
such leading liodegas as 
Chivite, Sarria or Guelbenzu 
(see page 73). Navarre, tradi­
tionally assficiaieci wiih fniiiy 
roses, started to expand their 
range into fine cask-aged 
reser%'as, and an addititmal 
bonus, the area was ffiund to 
be a perfect habitat for im-
pfiried noble French grape 
varieties such as Cabernet 
Sauvignon or Merhit. A 
group tif eighteen local in-
\-estors decided to put up the 
cash for a new, high-techiK )l< i-
gy winery, and Eyarakir was 
lirought in tti nutke die wuies. 
Ffiur years later the untliink-
alile happened and die Ixide-
ga w.is fdund li i be (in llie 
verge of bankruptcy, Inade-
(}Uate commercitiiiztilion, cash 
flow prtiblems, and perhaps a 
little entrepreneurial antl finan­
cial inexperience, all conspired 
to undermine die success of 
the wines, because the vs ines 
made by Eyaralar had been a 
great success, rectignized 
tliiTiughf Hit the .sector as some 
fif the finest made in \avane. 
Let Alicia Eyaralar take up 
the siory at this point. "When 
the company was near t<i 
clfising down I was dis­
traught. Sfi much time, wtirk. 
and efftirt invested, four 
years working rtiund the 
clfick and, it seemed, all ftir 
nothing. The wtirst of all re­
ally was that the wines tliem-
selves had an excellent repu­
tation and were completely 
sold f ml. lust when we were 
beginning to establish our­

selves as makers tif tjualiiy 
wine this had to happen, " 

Second Cliance 

Enter a knight in shining 
armor, French, to boot. At 
the last hour, the Perntid-Ri-
card beverage ctingldinerate 
decided that despite its prob­
lems, Pahicio de la Vega was 
a gding prospect antl liought 
the bfidega. They recapital­
ized the Cfimpany, and tin 
the land below the castle set 
up a warehouse facility for 
the distriliutitm of their own 
prfiducts, transferring there 
the disiillation plant for their 
newly acquired brand Zoco, 
the market leader in Spain of 
the fither beverage specialty 
of Navarre, the ptipular 
liqueur Fat.xardn. 
Oliviously impressed with 
Eyaralar's skill as a wine-
maker, and ctimmitment 
aiitl tletermination as a man­
ager, altera periticl of ob.ser-
\:iti()n and scrutiny—•"lliey 
waited for stime months, 
sent down their people tti 
taste the wines and study 
the setup"—she was con-
iirnied in her ptisition. Con­
tinuity, a large measure of 
autonomy as regards the 
production proce.ss and the 
inesiimalile advantages of 
the backing of a large and 
powerful group with all its 
cajiital resources were what 
Pernod-Ricard offered. The 
result? Reveling in a new-
ftiund stability and a highly 
professional distribution 
network, a ctiuple of years 
fu filler (in down the rtiad 
Eyaralar has ctime up with a 
fine and varied portftilio tif 
wines, from local specialties 
such as the overwhelmingly 
f ru i ty Palacifi de la Vega 
1995 rosado. to more exper­
imental Frencli varietal 
red.s—I was particularly im­
pressed with an elegant '93 
.Meilot varietal, wi th its 
vanilla and coffee nose—a 
portfolio which enjoys an 

increasingly high repulatitin 
bolh on tlie Spanish tkimestic 
and ON'erseas exptm markets. 
How has Eyaralar gtii it 
righl? What is her formula 
ffir success? Clearly the new­
ly ftiund financial stability 
offered by the umbrella of 
ihe Pernod-Ricard group 
has pla>ed iis part, ttigelher 
with the ctinfidcnce ihey 
placed in her, and tiie inde­
pendence they have granted 
her. Once again, we find in 
Eyaralar what we saw in de 
Gregfirio, an almo.st obses­
sive artention to detail, her 
command fiver every pha.se 
of the producli t in of her 
wines, frtim grape tti bottle, 
frtim the minutely detailed 
ampelfigraphic map she has 
drawn up of the areas which 
describes every vineyard ac­
cording to soil type, grape 
variety, age of vine, etc , 
through the newest wine­
making teclinology in the 
vinificatitin plant where, in 
her white laboraitiry coat, 
she seems tti be ctinstantly 
pacing up and down, to the 
best French oak liarrels in 
the naves where the wine 
lies maturing, nothing 
seems to escape her contnil. 
Testing the Merlol varietal I 
was impressed with the so­
phisticated design and the 
muled ctilors of the label. 
Ten tiut of ten ftir elegance 
in presentation I said to her. 
You can see the influence tif 
the French sa voir fa ire here. 
She was indignant. ' What 
do you mean? We design 
(iiir (iwn labels here al the 
bodega and we recktm that 
I hey re the iiest in ihe wiitile 
Pernod-Ricard group!" 

John Reeder is a ivine 
tvriter ivho has published in 
Ihe most inifiortant Lnglish 
and Spanish n ine journals. 
He is associate professor al 
the (:}!iversity of .Madrid, 
ivbere he lives. 
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The climale of the Iberian 
Peninsula, with its marked 
ctinlrasis between the 
plateau and the coast, make 
food preservation an impor­
tant consideration. And per­
fect examples of dishes that 
lasl well are the various 
types of gazpacho and tlie 
escabecbes. a type of mari­
nated ca.sserole. The ft inner 
are chilled, refreshing .stiups, 
full of viiamins and minerals, 
not tfl mentitin flavtir, and. 
the latter are tiften inspired 
and practical ways of deal­
ing in the high .season with 
surplus game or fish. 
InheriteiJ know-how has tak­
en over from ihe ffirmer 
htimespun meihfids and ntiw 
aspires to perfection thanks to 
the large investments being 
made in applied research and 
techntikigy in Spain, mtistly 
by producers, with support 
from officialdom. The most 
promising btitanical varielies 
tif vines and olives are lie ing 
selected, giving priority to 
tlmse that adapt well to Itical 
cimdilions but that are alsti 
resistant tti adversity. Pro­
duction today is .sti painst:ik-
ing and specialized thai ihe 
zeal tti anticipate demand 
means that consumers are 
ntiw being offered ol!\ e oils, 
wines and vinegars made 
from grapes or olives from a 
single variety. 
This is made possible by 
Spain's ctintrasling getigra-
phy wdiereby each terrain 
and climate can prtiduce 
specific, very' clearly distin­
guishable varieties of olive 
and vine. And the juice frtim 
their fruits—olives and 
grapes—can be used tti tib­
tain the .sti-called varietal, tir 
single-variety, extra virgin 

til ive oils, wines and vine­
gars. This helps to explain 
tiie raisoi! d'etre and ihe 
utility of the increasing num­
ber of varietal oils and vine­
gars lhat are now on display 
in shops and in restaurants 
where diners can make dieir 
selection from a trolley, ac­
cording to preference or just 
tti ,sad,sfy their curitisity. 
Our palates siiould learn to 
disiinguish the .subtle differ­
ences tif flavfir liet"ween one 
variety and another. If, with 
our eyes clo.sed, it is perfectly 
ea.sy ftir us to recognize the 
characteristics of table and 
wine grapes and to distin­
guish between Set ilia na and 
Arhequina olives, then it 
should be just as easy to 
leam to recognize the juice of 
their fruits—the wine, the 
vinegar, and the olive tiil 
from each vine and each 
olive tree. 
We can then use our sense 
fif taste tti its full ptilential. 
Prtiducers are busy recreat­
ing the half-fiirgotien plea­
sures of varietal oils and 
vinegars while suppliers are 
enctiuraging the prolifera-
tifin of new im'entive dishes 
and the recovery of out­
standing dishes of the past. 
We are all used to preparing 
blends of tilive t i i l , wine 
vinegar, artimatic herb.s, sea-
stining, coloring and garlic 
but ntiw producers are as­
sisting us by selecting the 
best .saffron, the nio.st deli­
cately-perfumed tarragon 
and, after careful macera­
tion, offering them tin the 
market in atlracfive and use­
f u l combinations in such 
wonderful products as saf-
fi tm and tarragon vinegar. 
Below is a selectitm tif six 

varietal extra virgin tilive 
oils, each with a marked 
persfinality. Their marriage 
with the ideal vinegar wi l l 
bring out the best of both 
and the aromas, flavors, 
and textures of the dish 
they are gracing, 
rhe superiority tif virgin 
olive oil over any other edi­
ble oil lies in the laci ilKit il 
is the tinly one that is a nat­
ural, fresh f ru i t juice ob­
tained simply by pressing. 
In ancient times it was ob­
tained by hand and filtered 
thrtiugh a cloth. Now pro­
ducers of extra virgin olive 
tiil place all the empliasi.s (in 
harvesting and crushing the 
olives on the same day, 
squeezing tint the juice 
while the aroma and flavtir 
are still intact. Traditifin de­
crees lhat a piece of bread 
should be dipped intti the 
first oil of the seastin to as­
sess its sensoiy tjualities and 
perceive the flavor of each 
varietal oil. 
Consumers, on recommen-
datitins from dietitians and 
traditional and modern 
cooks, are increasingly 
pressing for an extra virgin 
tilive t)il matle fitini a single 
tilive varieiy tir frtim blends 
of 2 or 3 variefies. The mar­
ket offers attractii'ely-cle-
signed bottles wi th num­
bered labels shtiwing the 
year of production, the 
place of origin, the degree 
of acidity and, most impor­
tantly at pre.sent, the variety 
fif olive irom which the oil 
was pressed. Some of these 
presentations are fair ly 
pricey and the current trend 
is towards single-variety tiils 
linked to the name tif a pro­
ducer and a .specific region. 

This is because such oils of­
fer unique features resulting 
iVi a n the method tif tibten-
tion and tied to the specific 
uses given to the product in 
each area, and these fea­
tures have come to be asso­
ciated witli I lie flavor and 
tirganoleptic t|ualities of the 
products supplied to the 
market. So varietal oils are 
much in demand because of 
their marked personality. 
The obtention of an extra 
virgin oil is a matter of con-
trtilling hygiene throughout 
the production prticess and 
applying the extraciitin tech­
niques with alistilule care. 
Healthy tilives picked tin the 
same day, preferably b>' 
hantl (this is known :is milk­
ing), washed and processed 
within 24 htiurs, lead to the 
fibtention fif excellent extra 
virgin olive oils wi th ab­
solutely no defects. Al-
thfiugh the labels stipulate 
the degree of acidky, usual­
ly between 0.2 and I degree 
of free oleic acid, the acidity 
has nothing to do with the 
llavor, Ltiw acidity dt.ies not 
mean a mild flavtir or high 
acidity a mtire intense flavor. 
Tile degree of acidity is a 
chemical parameter that is 
ntii organoleptically relevant. 
If ŵ e concentrate on the 
perception of the specific 
tirganoleptic ciualilies tif 
each variety, we will be able 
to discover its indiv idual 
personality and interjiret not 
tinly its sensory profile but 
alsti the range of possible 
culinary uses for it. 

Olive oil made from tiie \'er-
dial olive of Velez-.Malaga is 
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grtiwn in the Malaga district 
fif Axarquia. This variety— 
Verdial comes from verde, 
or green—gives an oil with 
the most delicate tif sensory 
attribuies, as delicate as the 
care given by prtiducers in 
the many small cotiperatives 
scattered over the ,sea-facing 
mountain slopes. The small 
quanlilies produced used to 
be sold only direct from the 
mill but this oil is now he-
ginning It) iie found in shops 
and restaurants where i l is 
much appreciated for its 
smoothness. Us fruitiness, 
wiih a ttiuch of almond, and 
its greenish gold cokir ptiint 
to olives picked at just tiie 
right degree <if npeness. This 
is an early oil liecause the 
olives it comes from grow- in 
especially sunny areas with 
plenty of night-time dew. 
It is ideal as a dressing for 
both salads and steamed 
foods and in gazpachos. 

The trees of llie much-
prized ArbetjLiina olive vari­
ety are relatively small and 
not especially vigtirtius, but 
ihey produce large amounts 
of small olives that even 
when fully ripe never turn 
ctimplcteiy black. The fruits 
are small, ocher yelkiw and 
ful l fif a characteristically 
fruity, orchard taste. They 
make an tiil with an extjuis-
ite f lavor—tiie artima is 
reminisceni of fresh arti­
chokes, and tiie taste of 
freshly-picked tomatoes and 
vegetables. It is a ver)' fresh 
and young oil tiiai slitiuld be 
ctinsumecl at the start of the 
season, when it first arrives 
on liie iiiLtrket in eafly spring; 

it combines to perfection 
with tender, spring vegeta­
bles, either cotiked tir in sal­
ads, and with grilled fish. 
This til l shtiuld always be 
used uncooked as its aro­
matic substances are very 
vfikitile and sensitive Iti heat 
and liglit. 

Tiie stately Andalusian areas 
of Antequera, Archidona, 
Estepa, Lucena, etc, in ihe 
provinces of Malaga, Ctirtlo-
ba and the east of Seville, 
prtiduce excepiitinal har­
vests tif olives from the I lo-
jiblanca variety. This oil has 
an elegant and flavorstime 
bakmce between bitter and 
sweet wi th unexpected, 
cheerful utiles of fresh grass, 
fiowers and camomile fltiw-
ers, yet wkii slight liitierness 
anci a pleasant aftertaste. 
The initial pungency quick­
ly disappears, this being 
one of its virtues and the 
key to its equilibrium. Us 
color varies f rom intense 
green in Malaga and Seville 
10 gfiid in Ct'irdtiba, 
11 lirings out the flavor of 
fried ftitids such as chips, 
squid rings, and fish and en­
hances the qualities of 
sautes and casseroles. Ideal 
for pastries and liaking, it 
gives exceptionally work-
alile and light doughs. 

Grown in the .Monies de 
Toledo at the heart of the 
Castilian plateau, the Corni­
cabra trees are highly sensi­
tive to cold and so receive 
much pampering, resulting 
in oil of tiui.stand ing quality. 

The pleasant gold coltir of 
the oil has a greenish luster 
that hints at its fruillness. 
When tibtained from mtire 
mature fruits, towards the 
end of the iiaive.st, ii filfers 
surprisingly ekitjuent flavtirs 
and lexlures reminiscent of 
ripe avocado with a remark­
able lialance between sweet, 
biller and pungent. The te.\-
ture is fluid iiut velvety. 
Very siiitatile for dressing 
warm salads, roasted and 
Slewed vegel:ililes, un­
cooked in sauces sucli as 
mayonnaise, and for mari­
nades and game dishes. 

The Enipeltre olive variety 
grows evenly over the hills 
and cfiuntryside of Lower 
Aragtin. in the provinces of 
Teruel and Zaragoza. This 
area was once densely cov-
e-cd in ICJIV oim- un !i,n-ii^ 
with oil mills everywhere, 
but over the year.s, climate 
and technical consideratitins 
have led to less intense cul-
livation. Howe\'er, tiie oil 
lie ing prtiduced continues 
to be one of the most ex­
quisite, with the purest tif 
sensory attribtites. 
The oil is a bright, pale gtild 
color, sometimes with hints 
of old gold. The texlure is 
silky and f lu i t l but wi th 
body. The artimas present a 
balanced ctimbinaiion tif ilie 
fruily fragrance of fresh fruit 
with the sweetness of ripe 
olives; they suggest ctiuntry 
air. rtisemary and thyme, 
combined with sweet ai-
mtind bltisstim—almtinds 
are frequently the orcliard 
partners of tilives in this 
area. In the mtiutli the laste 

is complex, gtiing frt im 
.sweet If) biller with a slight 
tfiuch of pungency. This is 
.m nil with a great personal­
ity. It is very versatile, as 
suitable for u.se unctioked in 
dressings, marinades, may­
onnaise and vinaigielie 
sauces, as for adding that 
special touch to bti i led, 
steamed, f)r stewed dishes. 

Tlie large getigraphiciil area 
dominaled al mtist e.̂ clu,si ve­
iy iiy Piciial olives covers 
the Andalusian districts of 
Sierra de Segura anc! Sierra 
iVItirena in the province of 
Jaen. Oiive orchards stand 
fiut against the varied relief 
lhat goes f rom craggy, 
rough terrain with ttense 
pine forests to fertile open 
countryside along tiie banks 
of liie Guadaltpiivir, The 
hardy Picual variety adapts 
to such contrasts yet its oil is 
tlnexpectedly htimogeneous 
with very clear ciiaracteris-
tics. Its bright gold color has 
preily salfron touches tti it, 
iis aroma tif green olives is 
pleasantly fruity wiiii gr.is-\ 
overtones, cheerful and 
fresh on the nose. Its fruiti­
ness is characterized by 
pungency in the mouth and 
a sligiit bitterness, wit i i a 
fresh fragrance reminiscent 
fif leaves and apples. Alto­
gether llie characteristic fla­
vors of the Picual are well-
balanced and give an oi l 
with personality and body. 
Very suitable and trad it km-
ally u.sed ftir fr>'ing, ftir meat 
dishes and for stews, all of 
wiiich accept its vitality well, 
but equally good for salads 
and gazpachds. 
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Fascinali t in f t i r the use o f 
vinegar stems from the ctim-
p l e x i t y o f its p r o d u c t i o n 
prticess. Gof id vinegars are 
obtained f r t im qualily wines 
which pass on their virtues. 
If l i ie wines are f rom a sin­
gle variety, tiien the vinegars 
have the characteristics o f 
; I K - :;r:!]U'-- : l u - \ :M i • : :nK i i -

f rom as well as their sensory 
tjualitles. and the same hap­
pens W i l l i cava vinegars 
(see Glossary on page 146). 
Sfi it is ntiw pti.ssible it) f ind 
OU Islanding vinegars tin the 
market made f rom excelleni 
wines ;ind cavas. . ' \nothertif 
the rea.stins for the appeal t if 
such vinegars is llieir impact 
on the ingietiients and other 
ctindimenls in dishes. 
The Regimen SaniUit is of 
ilie .s.ilvnii > v l .< i> li 11 !H- < '••••>-
est medical schtiol in west­
ern Europe, dated a round 
the 9tii ceniury) proclaimed 
the f i v e v i r tues t i f go t id 
wines; f o r t i a , formo.sa. f r a -
gan t ia , f r i g i d a antl f r i s e a. 
These attributes are perfect 
too l'<ir descriliing to[i-t)uali-
ty v inegars—they can be 
classified according tti their 
strength, beauty, Iragrante. 
f reshness , and pleasant 
ta.ste. And the.se are precise­
ly the f|iialities lhat vinegars 
pass f i n t f l f f i o d . Their 
strength is such that if a little 
vinegar is added tti water it 
checks the alkalinity, keejiing 
vegetable i'ibers firm. This is 
wiiy it is so important in gaz-
paclitis and salads. It excels 
as a foo t l preservative be­
cause it inactivates bacteria, 
,^nd il has what is known as a 
ctimpetitive and compen.sato-
ry action: it conceals sweet­
ness, u n l i k e lemon juice 
which finly reduces it slighdy. 

Its presence w i l l either en­
hance or smtither the aromas 
and f lavt i rs o f other sub­
stances so it has tti be used 
subtly and sparingly. 
.\s wi th wine, the lieauiy of 
vinegar is seen by hokling it 
againsi the light sti thai iis 
gleam and col t i r ing can be 
prtiperly appreciaieti. Antl iis 
aroma, on reaching the olfac­
tory organs in the mtiuth and 
Iiharynx during exlKilalion 
and s w a l l o w i n g , causes a 
(dol . I i \ i - | \ i in]i;i(l \\h;ite\er 
the real temperature of the 
dish it accompanies. This can 
be IK net! w i th c t ik l dishes 
such as gazpaciio tir S.II.RIS 
and in mayoimaise and with 
ht i l dishes, either in sauces 
such as lic'arn:iise based tin 
\ inegar and larragtin. or in 
(he f inal louclies atkietl in 
hearty .sf)ups tt) iighien them 
and ;idd sparkk'. 

That \ inegar was w i d e l y 
used in ancient times is clear 
f rom certain biblical stories 
or tile btitilts of the Roman 
phys ic ians w h t i rec t im-
mentied a mixiure of water 
and vinegar lo tjuencli liiirst. 
In tlie cotikery book De Re 
coqu ina r i a by the Roman 
.Apicius ( I i-.^7 A,D, ) , w h d 
lived at the time of Tiberius, 
vinegar is used in practically 
all the recipes, 
•fhe parts o f the tarragon 
plant, Artemisa Dranunc i i -
Itis L.. lhal can be cf)nsumed 
are the small green leaves 
: int l the y o u n g i n f l o r e s ­
cences. Introtluced intf) the 
I b e r i a n Peninsula by t i ie 
Araiis and k n t i w n by them 
as lharkonm. ii conies into 
its f i w n in tarragon vinegar. 

g i v i n g a s l i gh t l y aniseed, 
grassy flavtir wi th :i sweet, 
aromatic, and spicy t t iuch 
antl a hint t i l fennel, l l is one 
t)f the essential a romat i c 
ctnnponents t i f the classical 
f ines berhes. gives the ideal 
f i n i s i i i n g t ouch f t i r t h i c k 
sfiups and salads, and is per­
fect in dressings ftir aspara­
gus, crali , and poul try. Es­
sential tiir tariaie ain.1 Beai-
naise sauces :mtl for flavor­
ing gherkins , tomat t i pre­
sets es, and ,stift cheeses, 

i^fftff 

From the Penedes ant! Ctin-
ca areas of Catalonia that are 
perfumed by tiie flowers t if 
tiie \-erhen.i and other .scruli-
lanil plants, ctime the Mat.a-
bet), Xarel-ki antl Parellatla 
grape varielies. These have 
tradit ionally been used for 
m:iking ilie presiigious cavas 
f rom wh ich excellent vine­
gars are obtained. Aged in 
barrels, they have a gtilden 
color, a cool, subtle liouc|uet 
and a sally afierta,sie, Cavas 
are currently alsti protluced 
frt)m the Chardonnay \ .iriety 
antl tile vinegars from liiese 
are sweei yel sour, idea! for 
fish and shellfish dishes, 

Ckinntiisseurs and ctiokery 
exper t s place Rioja w i n e 
vinegar in die same tirliit :is 
the wines f)f the Rit)ja re­
git m — i f it can prfiduce such 
superb wines then tibvitius-
ly its vinegars w i l l be of sim­
ilar tjuality. 
The shine and rich reti tones 
hint at ihe artmia antl taste. 
The slightly astringeni :in(l 
viscous texture, the dryish 

but silky body, and the mark 
lef t by the f e r m e n t a t i o n 
process and, in some cases, 
ihe aging and final tixidation 
in liarrel antl bciiile make il 
into a real jewel as a cuiinaiy 
ingretlieiit. It is olit;iiiied trom 
v;irieiies of wiiite grape such 
as the Viura or whi te Gar­
nacha or red grajies such :is 
the Tempranillo, ctinsitlered 
to lie the native Ritija sttick, 
the .Mazuelo and the Gra­
ciano. With their wealth of 
v;mill:i and t innamon aromas 
with fitinil Kincs tin the nose, 
and a toucli of caramel on the 
palate, lhe.se vinegars are per­
fect in noLirishing dishes .such 
as warm .salads, lentil soups, 
aiitl meal or ptiultry tlishes. 
They are alsfi just right with 
autumn frtiit compotes tif ap­
ples, pmnes, antl c|uinces. 

This comes from La Mancha, 
at tile heart t i f the Castiliiin 
plateau, aiitl is niatle f r t im 
c a r e f u l l y selected w h i l e 
wine protliiced from the lo­
cal Airen varieiy—a whi le , 
rustic, and fertile vine.stock. 
The wines are smotith :iml 
fiiiriy fruity wi th an aroma of 
bananas, a pale ct)lt)r, antl 
low acidity. After the tlouble 
f e rmenta t ion process and 
aromatizaiion wi th stigmas 
t)f saffron, al.st) f r f im La .Man­
cha and u n d t u i l i l e d l y the 
wfirld 's leading saffrtin, the 
vinegar ends up w i t h the 
mt)sl s u r p r i s i n g sensory 
qualities. Its rounded flavor 
lines the mtiuth cavity like a 
iransparenl gt)ltlen-(irange 
iiubble wi ih liie iride.scence 
and shine t i f ihe essential 
saffron oil that also gives it a 
sliglitly oily le.xture. 
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Tiie intense fltinil aroma and 
the tart, sligiitly bitter note 
enricii and enhance consom­
mes and bouillons, fish and 
.sliellfish soups, rice dishes, 
paella, chicken and other 
white poultry casseroles, 
stews, ragtiuts, especially if 
made with veal and lamb, 
and also desserts—puddings, 
sponges, saffrtm and tea ice 
cream and compotes made 
of fresh and dried fmits. 
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The passitin ftir Cabernet 
Sauvignon has liroughl with 
it an increasing inclinalion to­
wartls varietal vinegars, "Hiis 
grape variety was iirouglil iti 
Spain in the nineteenth cen-
liir>' by die Fiench, antl there 
are bodegas o\er a century 
f)ld that preserve this hi.ston-
cal niemor>' in tiieir wines It 
is now once again iiighly vak 
ued in Spain and indeed is 
lieing planted in die five con­

tinents, a sign lhal the fru ill­
ness of its wine is appreciat­
ed the Wfirld over, Botii tradi-
titinal and innovative bode­
gas are now tilfering e.xperi-
menlal vinegars tibtained iiy 
acid seeding of Cabernet-
,Sauvignon wines, the best of 
ihem lieing aged in oak liar-
rels for twelve months. 
This variety is grtiwn in sev-
ei^.il Hefii'nitniti'.iij.s ut' ( 
gin in Spain. The vinegars 
f ) f f e r a complex fragrance 
with artimas of wood and 
red berry fruits and in the 
mf)uth die flavors are toast­
ed and den,se fin a very bal­
samic, refresliing and pleas­
ant licorice iiase. Very suit-
alile for warm .salads, patii'S, 
stuffed roast meat, ctiid 
meats, for macerating game 
and ftir experimenting with 
cfimpoles and iierry sorbets. 
A bittersweet Caliernei-
Sauvignon vinegar is used 
by Ferran Adria, of the fa­
mous Ei Buili Restaurant— 
iliree stars in the Miciielin 
Guide (see Spain Gourme­

tour Nfi.36)—as an original 
filling for his choctilates. 

Of the good Spanish vine­
gars, this is undoubtedly the 
liest kntiwn. Tlie siierry 
vinegars are made within 
the sherry-prtiducing area of 
the Marco de Jerez f rom 
must or wine aged in barrels 
that previously contained L-l-
no, Oloroso or Amontillado 
sherry (see Glossary on 
page 146), -Althtiugh vinegar 
has Iieen prtiduced in this 
area since ancient times, it 
has only recently become 
anything but marginal. The 
liusiness lay in making wine 
tir brandy and some of the 
winemakers even consid­
ered it disreputable U.> mal̂ e 
vinegar. Others who had 
faitli in liieir produci started 
prtiductitin a few decades 
ago and the prestige and 
standing tif their vinegar is 
now completely separate 
from sherry, tti the extent 

tiiat it is increasingly becom­
ing e.ssendai tin die most re­
fined of tables. 
Top-class vinegars on the 
markei include two types tif 
Sherry vinegar: Sherry vine­
gar in wiiich aging takes six 
months, and Sherry vinegar 
Reserva with an aging proc-
cess of two years. These are 
veiy forthright, even aggres­
sive vinegars in the mouth— 
the taste is strong, sharp, re-
fresiiing, with intense aro­
mas of old wfitid fir even of 
coffee and reminiscenl f)f 
the Okiroso barrel, 
A few drops added tti a jug 
of drinking water give the 
impression that the waler is 
iced. This vinegar is magnif­
icent as a basis for vinai-
,̂ î ette sakn.1 ( . l iess i ihnt is 
strong so use it sparingly, 
and also for cooking meat 
and ptiuitiy dishes. Also ex­
cellent for poultr)^ and Iber­
ian pork pates. 

CANTABRIA 

NAVARRE 

RIOJA 

CASTILE-LEON 

< S P A I N 
MADRID 

CASTILE-
LA MANCHA 

EXTREMADURA 
BALEARIC IS, 

i i i M ^ 
PICUAL VERDIAL HOJ [BLANCA 

CORNICABBA EMPELTBE ARBEQUINA AREA OF CULTIVATION OF 
( S E L E C T E D OLIVE VARIETIES 

Alicia Rios has degrees in 
philosophy and psychcdogy 
and has worked as chef and 
culinary consultant for 
restaurants atid the niedicj. 
An expert an oil and cdives 
and bead ofa tasting panel, 
she is the Join I author with 
Lourdes March of El libro 
del aceite de oliva y de la 
acekuna and The l leritage 
of Spanisii Cotiking. She also 
takes iKirt in theatrical activ­
ities related to the world of 
food such as the recent Fair 
of the Five Senses, part of the 
Intei'tiational Theatre Festi­
val held in London in June. 

See Main Exporters on 
page 16. 
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Gazpacho with herbs 
Tarragon vinegar 
Verdial extra x'irgin t)li\'e oil 

This recipe takes ks inspira­
tion from the gazfmcbo tra-
dititinaily made in Periana, 
in the flpper Axiirtiiiia area 
tif Malaga (Andalusia), 
where the native Verdial 
olive variety is grown with 
care. It is ver>' much an im-
prtni.sed disii thai combines 
common wild herbs with the 
most refined lierbs of world-
class cuisine. The Verdial tiil 
and tiie iLirragon vinegar act 
as the gtilden iiond between 
ail the tidier ingredients. 

SfiRVES 6: 
T lftlLK\-s ()r(.iillei^e[U v:irielies 
I bunch of each of the fol­
lowing fresh herbs; lar-
r:i_L.[nn. t i ; l l . c.: iri;niiJer. nnn l . 
Spearmint, parsley and wiki 
fennel (the lender feathery 
leaves of die fennel bulb) 
4 tbsp Verdial tilive till 
4 disp tarragon vinegar 
1 pinch salt per per.stm 
2 liters iced water 
6 sun-dried tomatoes as gar­
nish (optional) 

Wash, drain and finely slice 
the lettuces (enough to fill 
about 6 cup.s). Pull the leaves 
from the stems of die fre.sh 
heriis, \\'ash and drain. Place 
ail these vegetables in a btiwl 
wkh the iced water. Mix ihe 
tarragon vinegar with the 
salt, add the Verdial olive oil 
and beat wel l . Pour this 
dressing tiver the herb gaz­
pacho. Decfirate with strips 
of sun-dried tomatoes, previ­
ously soaked in Verdial tiii 

and tarragfin vinegar. In An­
dalusia this ctild soup is 
served with ancliovies, eitlier 
in vinegar or fried, and wiiii 
slices of toast rubbed with 
garlic and generously driz-
zleci with Verdial olive oil. 
Recommended wine: Amonti l la-
tl() sl;err\ I n.'ni il;e 1).('). k-ve/. 
A generous sherry is tlie only 
sort tif wine that can stand up 
Kl die strength of the garlic 
and vinegar in the gazpacho, 

Guacamole salad 
Cava vaiiegar 
Arbetjuina extra \ irgin olive oil 

With a little imaginadon, this 
exuberant combinaiitm of 
things Mediterranean and 
Caribbean can carry us to 
the tropics, thanks to its in­
teresting blend of Arliequina 
oil and the lively cava vine­
gar. The Arbequina tilives 
have the aroma of tomatties 
and ardchokes as if the vari­
ety had been pollinated from 
tiie adjacent solanaceous 
plants and ctimposites. The 
cava vinegar undoubtedly 
givi.-* an L'lcLtant ioui li. M;].;!! 
on energy, this is a meal in 
itself thai ctiuld well lie fol-
Ifiwed by an tirange ,st)rbei 
flavored with sherry vinegar, 

SKRVES 6: 
1 kg fresh pineapple cut in­
to small triangles 
4 ripe mangos 
4 ripe a\-ocado pears 
•t lb>p .• \ i bequtna ( ! l i \ e o i l 
4 tbsp cava vinegar 
1 pinch sah per perstin 
I tropical lime 
1 lemon 
Dice the fruits and place in a 

salad i iowl . In a separate 
bowl, mix the ,salt and vine­
gar, add the o i l and beat 
well. Ptiur this dressing over 
the pineapple and mangos. 
Ca ref Lilly add the cubes tif 
avficaclf) pear sti that ihey titi 
ntit break up. This dish 
shtiuld be eaten very ctild 
antl may be served widi fine 
com toitillas and dwarf ctirn 
cobs to give a contrasting 
crunchy texture, Dectirate 
witii segments of tropical lime 
and Mediterranean lemon. 
Kecomlufndfd wine: f i n d i n g : l 
suitable partner for this salad 
is difficult not just because of 
the artima of the cava vinegar 
but also because the Arbe­
tjuina fiii tifl'ers reminiscences 
of artichokes, anotiier of the 
imptissilile matches for wine, 
,\nd the tirange .stirbet sug­
gested as a follow-up makes 
tilings even wtirse because 
no fmits gt) well widi wine. At 
the risk t)f gf)ing beytind the 
pale, try serving an tirange 
lie [Lie nr. 

Marinated tuna fil lets 
Rioja wine vinegar 
Hf ijiblanca extra virgin olive oil 

The f i rm texture and rich 
taste of the tuna fish make it 
very .suitable for the es­
cabeche, tir marinade tecli-
nique, an age-old cotiking 
procedure. The robust, per­
fumed Rioja wine vinegar 
and bright Hojibianca extra 
virgin olive oil are the ideal 
partners. 'Fhe capers give a 
mtidern touch and their 
sharp and earthy lasle give 
added potential for combi­
nation and presentation. 

SHRN'LS 6: 

6 belly tuna fillets, 2 to 3 cm 
t i i ick 
2^0 ml Rioja wine vinegar 
250 ml white wine 
250 ml Fiojiblanca olive oil 
1 whole bulb of garlic 
1 lemon 
100 gr capers in vinegar 
Bay leaves 
20 black pepper grains 
2 ihsp .salt 

Wash and dry the tuna f i l ­
lets. Pour a little tif the oil 
intti a frying pan and lightly 
brown tiie fish tin both sitles 
tiien place in a deep earth­
enware dish. ,'\dd the Rioja 
wine vinegar, the white 
wine and the rest of the Ho­
jibianca oil. Place the bulb 
tif garlic in the center and 
sprinkle with the capers and 
the pepper grains. Finally, 
season and decorate with a 
few bay leaves and slices of 
iemtin. Cover antl alitiw tti 
simmer for 7 or H minutes 
but nti longer tilhenvise the 
tuna fish will bectime dry. 
Leave all the ingredients to 
rest in the dish where they 
were cooked for at least a 
couple of days in a cool, 
dark place before eating. 
'Fhe dish should be eaten at 
room temperature and may 
be accom]ianied w i i i i 
steamed poiatties and leeks 
dressed w i t l i Ritija wine 
vinegar and a generous 
trickle of Hojibianca extra 
\irgin tili\'e oil. 
Recommended w i n e : W h i l e 
fortified crianxa D.O. Ritija 
In spite tif the strength of 
the Rioja wine vinegar, the 
sinoothne.ss of the tuna fil-
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lets and the presence of oil 
suggest that a sl ightly 
raisin-flavored, fortified cri­
anza {see Glossary on page 
146) Rioja whi te wine 
woultl bring out the llavtir 
of the fish. Take care not tt) 
link too closely the flavors 
of the marinade .sauce with 
the wine and put the em­
phasis on the taste of the 
fresh tuna. 

Marinated partridge 
Saffron vinegar 
Comicabra extra virgin tilive oil 

The partridges that nest in 
tlie Toledt) mtiuntains and 
come dowm tti cool tiff along 
the banks of the Tagus have 
a flavtir when ctitiked that 
conjures up the aromatic 
herbs that grow so profusely 
in the 'I'oledo area. The es­
cabeche, a marinade tech­
nique dating from the high 
.Middle Ages, is the ideal 
method of cooking and 
preservation, acting as a 
melting-pot to bring out ail 
the Ilavor antl color potential 
fif the Ctirnicabra extra vir­
gin olive oi! and the saffnin-
flavtired white wine vinegar. 

SERVliS 6; 
6 pai tndges 
6 niedium-sized carrots 
12 small onions 
250 ml Cornicabra til ive oU 
250 ml saffrt in-flavored 
white wine vinegar 
250 ml while wine 
1 sprig of fresh thyme 
2 wlitile bulbs of gad ic 
30 black pepper grains 
4 bay leaves 
2 tsp salt 
12 cloves 

Truss the partridges to give 
them a cfimjiacl shape. Heat 
up a httle Cornicabra olive 
• );l in , in earllier^v. a\\: < U' :iiet 
al disii and brown the par­
tridges all over for 5 minutes. 
Then ctiver with the saffron 
vinegar and the white wine, 
thyme and pepper grains. 
Stick the cloves inlo the 
small onions and arrange 
them decora lively with llie 
carrots in die dish. Place the 
whfi le garlic bulbs in ttie 
center so lhat their fiavor 

will spread evenly tiutwards. 
Add the thyme and bay 
lea\ es and sprinkle the pep­
per grains on the top. Cover 
and cook ftir 1 to I1/2 liours. 
Tiie cooking time wil l de­
pend on wheilier the par­
tridges were game or farmed 
liirtls. The dish should be 
eaten afier four or five days 
once the gelaUn has ftirmed 
st) lhat maximum pleasure 
can lie gained frtim its tex­
lure. But if kept in a tightly-
sealed glass or earthenware 
ctiniainer in a cool, dark 
place, it will keep for up to 
twti months. 
Recommended wines M a i l -
/.anilla sherry from the D.O. 
.Manzanilla de Sanlucar 
These sherries gti well with 
sharp or spicy dishes, e\ en 
with asparagus, ,sti the art> 
inas should adapt well to 
those of the marinated par­
tridge in spite of the vinegar 
and saffron. 

Veal carpaccio wi t l i 
Mahon ciieese 
Cabernet-Sauvignon wine 
vinegar 
Pmpelire extra virgin olive oil 

Originally f r t im the Pia-
monie area tif Italy, carpac­
cio is now- known tlie wtirld 
over. The delicacy tif the 
very fresh veal finds ihe per­
fect partner in ihe subtle tla-
vors of the cured Maht'in 
cows' milk chee.se frtini the 
Balearic islands and the oth­
er ingredients, and the com­
bination is enhanced sltll 
further by the unique Ilavor 
and artima of ihe bittersweet 
Cabernel-Sauvigntin wine 
vinegar and the extra virgin 
Km pel I re oil, 

SEKVHS 6: 
250 gr veal rump steak, in 
almost transparent slices 
60 gr cured Mahon cheese 
(in one piece) 
1 hard-boiled egg 
1 stick fif wliiie celer\- willi 
rfii- lfa\^es 
2 tbsp Cabernet-Sauvignt>n 
wine vinegar 
125 mi Empeitre olive oil 
1 tsp salt 
1 tsp grf)und pepper 
1 tbsp lemon peel 

Shell and finely chtip the 
hard-litiiled egg. Slic:e the 
Mahon cheese very finely. 
Cliop the celery wi th its 
leaves and cut the lemon 
peel into very fine strips. 
Mix llie vinegar with ihe sail 
and pepper and beai wdth 
the f i i l . Arrange die slices of 
meal on a sen'ing dish and 
trickle the dressing over the 
tfip in circular movements. 
Cover the meat wi th tlie 
slices tif cheese and sprinkle 
with tlie chtipped celery, 
egg and lemon rind. Serve 
immediaiely. The dish can 
alsf) be served with an es-
calivada—a salat! matie tif 
strips of roast peppers, 
tomatoes and eggplants-
dressed witii Empeilre extm 
virgin olive oi l and a few-
drops tif Caiiernet-Sauvi-
gnon vinegar. 
Recommended w i n e : W l l i t e 
crianza from the D.O, 
Binissalem 
.\ white ciianza widi a golden 
ttme to it and a sligiit raisin 
flavor should lie able to stand 
akingside liie fresh llavors of 
the raw meal, the cured 
ciieese and the dressing. 

Macedonia of oranges 
and black tilive.s 
Sherry vinegar 
Picual extra virgin tilive oil 

This ctilorful, sunny tlisli is a 
perl'ect reflection of the An­
dalusian character of exu­
berance againsi a stark 
backgrtiund—exu be rant 
like 11 If I nciiari.:-- < >!) 1 IK/ ,\ri-
dalusian estates when 
topped with a layer of white 
orange iilti.ssoms and sunny 
with the energy tiffered by 
the Picual oil. And yei it re­
minds us of the wealth tif 
culture stored over genera­
tions in the cool, quiei cel­
lars of Jerez. 

SHKVKS 6: 
6 table oranges 
2 grapefi'uits 
200 gr black olives, pitted 
and sliced 
150 gr toasted almond 
flake.s"' 
2 tbsp sherry vinegar 
2 tiisp Picual olive tiil 
4 tbsp orange-blossom honey 

Carefully peel the oranges 
and grapefruits. Slice into 
fairly thin rtiunds then, if de­
sired, into ciuarters. Arrange 
in a bow! alternating the or­
ange slices wdth tiie grape­
frui t , .Sprinkle the sliced 
olives over tile top. In a sep­
arate bowl, mix the sherry 
vinegar with the honey tlien 
beat with the Picual oil and 
pour this sauce over. Leave 
to rest for a couple of hours 
in a cool place to allow ail 
the juices m blend. Just be-
f i ire s(a'\ i n g , .s])rinkk- i na.-i 
the almonds to prtivide a 
crisp topping. 
Recommended wine: Palo Cfir -
tado sherry from the D.O. 
Jerez 
A daring opi i tm t i f fer ing 
contrast would be a semi-
sweet Olortisti sherry. Its 
generous aromas, full body 
and hint tif raisins should 
bring fiui the flavtirof the al­
monds and filives and ab­
sorb that of the oranges 
withfiut lieing too dominant. 

^ About wine LinJ \'inegar 
Geiiertillv sfjeuhiiig. iiiiless hiil-
anct'd out n ilh plenty of oil. the 
firesence of ciiiegiir kill.'; off luiy pt.is-
.sihility of hapf?ih inanyiiig a disf] 
icith 11 ii'ine. (.riizJ>ac/}os. stiliiils 
and iniinnades are iiiuloiibledly 
Itesl icillt water. .A ilerilish inven­
tion, rinegui descends from irineiv 
self anil, as in sihiiiig til airy, it ilcx^:s 
its l>est to spoil things for its bnMheis 
and .sLsteis. One nay of initi.^atmg 
the .siixmgflai:nrs so that lliere is no 
interference helieeeii ihem is to 
ciriiih wilier then eat a piece of 
bread after eac/j mouthful before 
drinking any wine. VC'eljaiv. never-
Ibetess. tviilineit to inal^e a feu siig-
geslioiis. See what you thiiih. 
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S p a i n ' s 
THE C O M P A R I S O N S B E T W E E N N A V A R R E A N D C A L I F O R N I A AS W I N E -

P R O D U C I N G R E G I O N S , W H I C H S O M E C O N S I D E R H A C K N E Y E D , T A K E 

ON MORE AND MORE W E I G H T AS T I M E G O E S BY , T H E Y WERE B A S E D , 

IN THE EARLY 1 9 9 0 s , ON A P E R C E P T I O N OF N A V A R R E ' S U N I N H I B I T ­

ED A T T I T U D E TO F O R E I G N G R A P E V A R I E T I E S , F R O M R I O J A ' S T E M ­

P R A N I L L O TO B U R G U N D Y ' S C H A R D O N N A Y —T H E Y W E R E G L E E F U L L Y 

A D O P T E D BY THE N A V A R R E S E , IN A H I G H L Y L I B E R A L R E G U L A T O R Y 

California: Navarre 
F R A M E W O R K W H I C H C O N T R A S T E D W I T H THE S T R A I T J A C K E T W O R N 

BY OTHER S P A N I S H R E G I O N S , BUT NOW THE R E D I S C O V E R Y A N D RE­

L A U N C H OF N A V A R R E ' S G L O R I O U S B U T L O N G N E G L E C T E D N A T I V E 

V A R I E T I E S , THE RED G A R N A C H O ( A , K , A . G A R N A C H A E L S E W H E R E IN 

S P A I N , AND G R E N A C H E I N T E R N A T I O N A L L Y ) AND THE W H I T E M O S C A ­

TEL DE G R A N O M E N U D O ( A . K , A . M U S C A T B L A N C A P E T I T S G R A I N S 

IN F R A N C E ) C O M E S TO A D D A N E W " C A L I F O R N I A N * ' E L E M E N T , 

g o e s n a t i v e 
Text: Victor de la Serna Slill Life: Menchu Artune Photti: A, de Benito/ICEX 
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Navarre was in some danger of becoming just an­

other "New World" area without identifiable roots, 

but here come Garnacho and Moscatel to the rescue. 

Just Yike California neetletl lo 
go iiack to its two "native" 
gnipes, Zinfande! and Petite 
Sirah lobvifiu.sly tif European 
descent, liui tti ttiis day tif un­
certain origins), to find a 
unic|uencss that wtiuld add a 
uiucli of personality and 
rtitits to a wine scene largely 
dominated Iiy French vari­
eties, Navarre was in .stime 
danger t)f becoming ju.si an­
other "New Wtirid" area 
wiihtiut identifiable roots. 
Not tti worry. Here come 
darnacho and Moscatel to 
the rescue. Exactly the finisii­
ing touches that the regitin 
needed to rotintl tiff an excit­
ing leap inlti die 21st century'. 
But of ctnirse the rediscov­
ery of local tradititin cannot 
be considered separately 
from the other elements— 
the prior and much needed 
nitidernization—that are pan 
of the intriguing puzzle intti 
w h i c h l i i e N , i \ : i ! re w i i U ' - p n i -

ducing denominacion de 
origen (D.O.) or ctintrolled 
appelladtin has developed. 
One of the major elements 
in the puzzle is this: Navarre 
is tiie only iiigli-quaiity wine 
regitin in Spain tliat has 
been discovered iiy foreign­
ers, particularly Brittins. 
long before Spaniards even 
began to take notice tif the 
fact that it had, indeed, be­
come a high-quatity wine re-
gion, Spanisii wine con-
.sumers tend lo be tradidtin-
alisis, and it ititilt; a long time 
for the cliche of Navarre— 
thai of a producer of hea\ y 
ii.-J,-. . n i d t r c s h i i : : i : : i t i i i . ;- i r -

consequential nises haphaz­
ardly made by sttidgy ctitip-
L . T : I I i v f s — 11 1 w A n c " n I hi.-

natifinal marlvet. 
But such prejudice did ntil 
exist among internatitinal 
ctin.sumers who didnl kntiw 
much about Navarre Iti be­
gin with, and ju.si judged the 
ctinients of a bottle on its 
merits. Tliey obviously liked 
what they found, and Navar­
rese wine exports Iiave 
btitimed over the past 
decade. By the mid-1990s 
.Spanisii ctinsumers had 
jtiined tlie iiandwagon. 
What were the keys lo such 
a Navarre btitim? In clirtino-
logicai order, die demise of 
the cooperative-dtiminated 
bulk prtKluction .system, tlie 
pioneering re.searcli wtirk of 
the wine station EVENA 
(Estacion de Viticultura y 
Entilogia de Navarra), the 
successful intr( i(.U.ictic)n oi" 
new grape varieties (led by 
Cabemel .Sauvignon, Merltit 
and Chardonnay), and lately 
the recovery of the native 
grapes, now vinified in en­
tirely new styles. 

Copycats No Longer 

These developments are 
united by a commtin thread: 
the liberation of Navarre 
frtim its status as a second-
rate, unglanifirtius appendix 
of ihe ptiwerful, worltl-re-
knowned Ritija, its .southern 
neighbor just across the 
loivj. wide Ebro river. (In­
deed, eight mtinicipios or 
cfiunties in the soutliea.stern 

corner tif the Navarre au­
tonomous ctimmunity are 
eniided tti die Rioja D.O., in 
the Ritija Baja subregion.) 
For years the Navarre [iro-
ducers had been striving to 
sited thai sectmd-rate image. 
Tl ial ('I ise.'.-'-ii' >n \i( n a h ing 
way to explaining why ihey 
were w^iiing iti legalize for­
eign grape varieties which 
Rioja has steadfastly kept at 
bay to prtitect its own vari­
eties and traditions. In a few-
words—the NavaiTese didn't 
feel they had ail that much tti 
defend tir m lo.se and might 
as well take the plunge into 
a brave new wtirld. 
Phylloxera and the Catholic 
eiiurcli hatl tiecisively shaped 
die Navarre wine scene over 
the past century. Beftire tlie 
vine disease struck, tiiere had 
been many varielies planted 
in the regitm—a gateway in it) 
Spain since ancient times 
thrtiugh tlie mtiuntain passes 
at the western end of the 
Pyrenees, and particularly 
tiirougii the \X'ay of St, James 
in the Middle Ages. But after 
phylloxeni, die high-yielding, 
iuirdy Garnachti replaced all 
l iul a handful of the oid 
vines. Tlien, by the 1950s, die 
Catholic ciiurcii, ever active 
and influential in the Ba,stiue 
Country and Navarre, had 
convinced most farmers to 
stop going their separate 
ways and to form cti-tips to 
mass produce inexpensive 
wine, mtisdy sold in bulk. 
It was a sound idea when 
jug wine was a daily staple 
in southern Europe and 

wine ctmsumption was at its 
maximum levels in Spain, 
France, Italy, and Ptirtugal, 
Quality was a secondary 
consideratitm left to a few 
.select regitins. .\nd indeed 
the quality of Garnacho-
based red wines falls precip-
ittiusly when, for instance, 
yields are out fif control. Or 
when fermematifm occurs in 
huge deposits at veiy' high 
temperatures, which are fre­
quent in Navarre at harvest 
time. The ill-equipped co­
ops largely restirted to such 
primitive techniques. Thus 
tiie heavy, coarse, short­
lived hulk wines from the 
region became its unwel­
come trademark. Then 
things improved—to a 
poinl—with the develop­
ment of unpretentious roses 
I'roni die same variety, 
Ricardo Guellienzu of liode-
gas Guelbenzu, a standard 
bearer tif quality in an entire­
ly different era, recalls thai 
by the time the Navarra D.O. 
was set up in 1975, "there 
were some 80 coopei-atives 
and only five private winer­
ies in the region." And of 
thtise five, only one—ihe 
Bfirdeaux-inspired Sefioriti 
de Sarria estate—owmed 
vineyards tif any size and 
su lis lance, Tiie other four 
bought most of their grapes 
from famiers or co-ops. 

Private Producers 

Twenly-t^'o years later, the 
scene is radically different. 
There remain only 40 co-

M.\V-.M:GI:ST<Î  SP.MN Gil! :RMCT01'R 



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 Ihrough 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 ready 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, narrow 
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 v̂ heat fields, light up 
with the vermilion blanket of poppies. 
The spring and its exuberance arrive in 
Andalusia. 

Never has the adjective «majestlc» 
been more appropiate than in this case, 
since these carriages used to transport 
the 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 v;hich is 
essential for rest and peace of the spirit. 

SR. MICK WU.STENHOFF 
GLOBAL TRAVEL TRAIN TOUR 
ANNE KOOISTRAHOF 15 
1106 WG AMSTERDAM Z.O. 
THE NETHERIANDS 

TPH. 
FAX: 

.11 2(1696 7.1 85 
3t 20 697 35 87 

SR. lENS VINCENT 
ATLAS 
SODER MALARSTRAND 31 
1 1783 ESTOCOLMO - SUECIA 

rf>ll.:07 46 8 61691(10 
FAX: 07 46 8 0081 101 

SR. TONY MANISCALCO 
MUNDICOIOR LONDRES 
276 VAUXHALL BRIDGE 

f^fJAD 
LONDON SWIV IBE 

TPH.:07 44 171 834 3492 
FAX:07 44 171 834 5752 

GIAN PAOLO BONOMI 
SQUIRREL ESPANA 

VIA SIDOLl 19 
20129 MILA.NO - ITALIA 

TPH.;+39 2 738 19 42 
FAX:+39 2 73 33 49 

SR. ANTONIO ALONSO 
MARKETING AHEAD 

433 FIFTH AVENUE 
NEW YORK 10016- USA 

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

MRS. lULIETTt WILLIAMS 
MRS CAROLINE COTTON 
c o x & KINGS 
4th FLOOR 
GORDON HOUSE 
10, CREENCOAT PLACE 
LONDON SWIP IPH 
ENGLAND 

TPH.: 07 44 171 873 5002 
FAX:0" 44 171 030 0038 

PAUL KAUFMANN 
SR. HEINZ VVESNER 
SRA. BARBARA SCHMIDT 
DERRAIL (DER TOUR USAl 
CHICAGO REGIONAL OFFICE 
9501 W. DEVON AVENUE 
ROSEMONT, IL600I8-4832 - USA 

TPH.: 07 1 708-692 41 41 
FAX: 07 I 708-692 45 06 

MS. KIMIKO TAMAI 
MS. YASUKO KATSUMURA 

EUROPE VISION lAPAN K.K. 
(CORRESPONSAL DER) 

NOMURA FUDOUSAN BLDG. GTH FLR 
9-1. SHIMBASHI SCHOME, MINATO-KU 

TOKYO 105 - jAPON 

TPH.;0781 3 34358141 
FAX: 07 81 3 34358132 

904 THE E.-\ST MAIL 
ETOBICOKE, ONTARIO 

DER CANADA 
CANADA M9B GKZ 

TPH: (416) 695 - 1209 
FAX: 1416)695 - 1210 

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



The keys to the Navarre boom were the demise of the 

bulk-production system, the work of EVENA, the intro­

duction of new and recovery of native grape varieties. 

ops, either througli mergers 
fir sheer ckisings. while the 
number of private bodegas 
lias grown to 40, in a regitin 
with less lhan half the vine­
yard surface of Rioja—about 
18,000 hectares (44,-478 
acres). Some tif these are 
wineries in the "btiutique" 
mold, with tiny vineyards 
and a small prtiduction, 
such as Alvaro and Borja 
.Vfarino's Palacio de Mu-
ruzabal estate. The ctindi-
titins for quality have thus 
im I neas urably improvetl. 
Early tin in the process, the 
Na^ arre auttinomous gov­
ernment and its much-laud­
ed experimental wine sta­
tion decided to do away for 
gfititl with the "ptior man's 
Ritija" cliche by allowing 
.stime foreign varieties—es­
sentially Cabernet Sauvi­
gnon, Merltil and Chardtin-
nay—lo be planted, by 
studying stills and climates 
in thorough fashion and by 
helping farmers with state-
of-the-art vineyard manage-
meni and wineniaking ad­
vice in tirder tti help them 
get tin their way iti Indepen­
dence from cti-ops. 
In some cases, the launch of 
a new winery actually was 
the rebirth of a family tradi­
tion going back a ceniuiy tir 
iiKire, The Guelbenzu family 
thus recreated the Cascanle 
Bodega that had thrived in 
the late 19lh century. 
Some early efftirts with ffir­
eign vai'icties had tipenetl 
eyes and set the uine for the 
highly personalized style tif 

new Navarre wines, Bui die 
fascinaiifin with Cabernet 
and Chardfinnay led to the 
neglect of the familiar Gar­
nacho (reduced lo its rtile as 
the backbone tif unpreten­
tious roses) and Moscatel. 
Though the thin limesume 
soils are commtin thrtiugh-
out most of the region, 
Navarre has a more pro­
nounced variety of climates 
than tiiher, larger Spanish 
wine prtiducing regions do. 
Indeed, many believe each 
fif the D.O.'s five subregions 
slifiuld lie prtimoied to full 
D.O. .status. 
The Ribera Alta and Ribera 
Baja are under a dry, ctinli-
nental influence, while the 
northern Vaklizarlie (which 
extends into the suburbs of 
Pampltina, the regional capi­
tal) and Baja Montana (tin the 
Pyrenean foothills Lti the 
ntirtheast) enjoy a cooler, 
more humid Atlantic influ­
ence. The western Tierra de 
pjstella shares continental and 
.'\tlantic inntiences. There are 
subller differences in meso-
climates like the Queiies river 
valley in the Ribera Baja, 
cotiled by a 7,000-foot 
(2.13.3-meter) high mounlain 
range. Tli tough out Navarre, 
day/nigiii temperature differ­
ences—an essential ciuality 
facttir—are quite high. 
With such a varied set of ter-
rtiirs, gotitl vineyards and 
topntnch lechntiUigy prti-
moted by the administra­
tion, success had to ctime. 
The human factor, htiwever, 
was the lasl deciding touch. 

Three-and-a-half 
Centuries 

The .strongest moving force 
in the drive tt> higher quality 
has prtibably been that of 
Bodegas Julian Chivite, of 
Cintruenigo, at the .southern 
lip tif Navarre. Founded in 
1647—il is one t if Spain's 
two oldesi family-owned 
wineries—il was kiitiwn for 
such gofid everyday wines 
as Gran Feu do, -which be­
came the benchmark for 
modern, Garnachti-based 
roses in the region and 
throughtiut Spain, But patri­
arch Julian Chivite (whti 
t l ie t! ill 1 ;m(! hi^ i-liise-
kn i i , enterprising family, 
were not content with their 
status as a leader in iniddle-
class wines or as tiie largest 
(liy far) tif the Navarrese pri­
vate wineries, with a cellar 
capacity ftir stime twti mil­
lion liters of wine. They 
strove to enter the upper 
end of die quality" range with 
stime wfirld-class wines. 
Today, Chivite relies less 
and less on bought-in 
grapes, which is a funda­
mental prerequisite for any 
upmarket move. It has 100 
hectares (247 acres) of vine­
yards under productitm and 
has plantecJ antiiher 300 
hectares (741 acre.s), half tif 
ihem ;it Aberin—witli Tem­
pranillo, Cabernet Sauvi­
gnon, Merltit and Chardon­
nay—in the cooler Tierra de 
r":.tL-lki subie,L:,ii in TIK-I^C. its 
new Sehorfo de Arinzanti 
subsidiary will be sfilely de-

vtited to high-quality wines. 
The Coleccion 125 is at the 
lop end of the cuixent Chivite 
range, with a pure Tem­
pranillo red (which may be 
an "imported" variety' or not, 
depending t>n whom you lis­
ten to: after all, it is Ritija's 
main grape) and the scarce 
white: a Siarrel fermented 
Chardtiniiay of immense ele­
gance and a mineral, f l ini-
sttine nose. The while 1995 
and red 1992 Reserva are 
twfi wines tif aina/ing purily 
and con ce n I ra I i f 1 n—-ce rt a i n -
ly the be-st to date from the 
Chivite family and two of 
the best wines tiverall any­
one has put on the SpanLsh 
market tiver the past year. 
Of course, Gran Feu dti ro.se 
has king been the winery's 
cash cow. Together with the 
popular Las Campana.s. imdv 
by antither one of the old-
dnie private wineries, Vinictila 
de Navami, it paved the way 
ftir the diy (but fniiiy) Gama-
cho roses from Navarre 
throughfiut Spain. They are 
made by die gende, iradititin-
al sangrado method tif ex­
tracting juice widiout crusliing 
them, simply using the very 
weight of the mass tif grapes. 
The rose sterefitype, liowev-
er, may Iiave hurt Navarre in 
iwti way.s—Iiy conveying the 
image of a picnic wine-pro­
ducing region, and by side­
tracking pan of the Garnacho 
grape's potential. But both 
dangers have now been 
a-\ Ci ted. C\u\ ::e :ir:i.l :i l iuru h 
of new coinpeiitors are 
changing the whtile situadon. 
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The Navarre government and Its e x p e r i m e n ­

tal wine s ta t ion , EVENA, decided to do away, 

for good wi th the "poor man's R i o j a " c l iche . 

Joint Quality Effort 

The grouping tif 11 small, 
private wineries known as 
Agrupacitm Vitivinicfila 
Navarre, or A\'N, merits ,spe-
cial attention, ftir it repre­
sents mtisl of the efftirt of in­
novation in the region aside 
frtim Chivile. Tliey include 
Guellienzu, .Malumbres, and 
(."ainiki (."aslilki in liie [<ilH.-r:i 
Baja; Castillti de Monjardin, 
Palaciti de la Vega, Ochoa, 
Virgen Blanca, and Fernan­
dez de .'\rcaya in the Riliera 
Alta; Seiiorio de Otazu, Pala­
cio de Muruzabal, and the 
Nekeas co-op in Valdizarbe. 
The member bodegas pro­
duce highly varied styles of 
wine and have pioneered 
the rediscovery of the native 
varieties. This is die very va­
riety that sets modem Navar­
rese wines apart from the 
more litinitigenetius prtxlut:-
tion in neighbtiring, tradi­
tionally-minded regions. 
l"lif Giielhen/u winery i.^ :: 
ck.ssic Navarre example of a 
family venture which was 
resuscitated, in 1980, by the 
grandchildren and great­
grandchildren of 19di-centu-
r\' growers. The estate now 
operates 36 hectares (89 
acres) tif Cabernet Sauvi­
gnon, Tempranillti and Mer­
lol in the Queiies valley near 
Cascante. Its concentrated 
and cfimplex Cabernet-dom­
inated cuvee, Evo, has won 
acclaim in Spain and its 1994 
vintage places it among the 
ctiumr\-'s besl retis. 
Javier Ochtia also returned 

to ills small family winery af­
ter several years as chief oe­
nologist for EVENA, during 
which he pioneered the sta­
tion's seminal work in the re­
launch of Navarre wines. First 
it was his red wines, Tem­
pranillo- and Cabernet Sauvi-
gnon-based, which attracted 
the most attentitm. Then 
Ochoa took the firsl majtir 
ste|i in the rediscovery- of tra-
dititinal varieties. He ttitik a 
long, hard look at the last 
kirge vineyard planted with 
Mtiscatel de Grano Menudti 
and realized this was an ideal 
grape to work with. 
The 32-hectare (79 acres) 
vineyard, tiwned by the cen­
tenary Camilo Castilla win­
ery, was used for the pro­
duction tif tild-style, quite 
attractive dessert Muscats, 
partly aged under the sun in 
glass demijohns, much in 
the same style as some of 
the vins doux nature Is of 
Maury and Banyuls in south­
ern France. Its vineyard alsti 
became a precious stiurce tif 
clones for all those who, 
starting with Javier Ochoa in 
the early 1990s, have decid­
ed ti l expei in̂ ir..'iU \vil I; 1 Ui-
almost forgotten grape. 
Ochf.iii's style is entirely differ­
ent—he makes a fresh, deli­
cate, modern sweet Muscat 
which has been an instant hit 
in Spain. The small-berried 
Moscatel de Granti Mentido 
milkes more complex and sul> 
tie wines than Muscat of 
Alexandria, or Moscaiel Ro­
mano, which is v\ idespread tin 
Spain's Mecliterranetm ctiast. 

The firsl ctimjiany tti answer 
Javier Ochoa's Mu.scat chal­
lenge was Chivite. The fami­
ly ttitik a new lofik al the 
small Mtiscatel de Grano 
Menudfi vineyard they had 
right in frtint of the cellar, 
with very tild vines, produc­
ing concentrated mu.sts, and 
decided iti make something 
seritius with it. Their 1995 
Mfiscatel, released in very 
small quantities, was ab-
sfilutely not a copy of the 
Ochoa, but a drier, mtire 
structured wine of greiii ap­
peal. So variety and individu­
ality have immediately ex­
tended into tfie new field tif 
Navarre sweet wines. 

Chardcnnay Battle 

Meanw-liile, the friendly bat­
tle f t i r leadership in the 
promi.sing field of Cliardon-
nay whites was heating up 
with new contestants al! the 
time. At Palacio de Mu­
ruzabal, Alvaro and Borja 
tVlarino were producing whal 
Robert Parker, the American 
critic, termed "the finest 
Chardonnays" he had ever 
tasted frnm Spain. But ihey 
are really in a dtigfight with 
Chivile and with Castillo de 
Mfinjardin for local leader­
ship in Navarre. Al l three 
make wines that are lu.scitius 
and clean, and seem tti get 
better—more Burgundian 
and complex, less upfront 
and in-your-face in New 
"World fashion—as years go 
by. Their recently planted 
vineyards grow tilder and 

this is obviously a facttir in 
their improved quality. 
Increasingly, ilie cjuality-
minded .Nekeas cti-op in the 
cool Valdizarbe subregion 
(an example for die surviving 
cooperatives that want to 
tlirive in the new, quality-dri­
ve n envirtinment) has be­
come well known for its 
Chardtmnays too. They are 
remarkable for their out­
standing quality-price ratio. 
The co-op's Vega Sindtia line 
alsfi includes some acclaimed 
Cabernet-Tempranillo reds. 
Of the other ftirward-diink­
ing co-ops. Bodegas Piede-
monte at Olite, which has 
taken tin the Roman name 
of the town Oligitum for its 
wine, has al.so discovered its 
very own niche—chat of 
fruity but dense ytiung reds 
from Tempranillo, Merkit 
and Cabernet Saiivignon 
(liottled .separately or as as­
semblages), with just a very 
short stay in oak barrels tti 
give them some weight. At 
their price range, iliey have 
prtiven unbeatable. 
Yet another co-op. at Sada 
in the northern Baja Mon­
tana sub-zone, was instru­
mental in the momentous 
relaunch of Garnacho reds. 
The init iative, this time, 
came from an ouLsider, Tel-
mti Rodriguez, the talented 
winemaker for tlie Remelluri 
estate in Ritija Alavesa, In 
1994 he made his first cuvee 
of unoaked, fruit-laden, re­
markably concentrated Gar­
nacho red at Sada, The wine 
was an instant hit on the 

78 SP.AIN GOl -R.MI-TOl :K .MAY-Ai;Ct:ST9T 



It soon becomes apparent that Navarre w ine-

makers derive specia l p leasure from work ing 

w i t h t h e i r o w n o l d , n a t i v e v i n e y a r d s . 

British and .'Vmerican markeis 
(under die names, respecli\'e-
ly, tif Baso and Alma), 
Lnfortunaiely. Rodriguez's as-
stKialion widi the Sada co-op 
was discontinued. But the 
challenge had already been 
met, with the Guelbenzti fam­
ily, this time, liiking the initia­
tive with its luscious Jardin 
cuvee made (for the first time 
in 1995) from the fruit of the 
liest, old Cramachfi vineyards 
.iroiintl {:,i.^i :i[-ilt'. "'Hie >I[-Ui.-
ture we get is phenomenal." 
ptiints out Ricardo Guelben­
zu. "Even though it's un­
oaked, diis wine really hits its 
sir itle when one year <ild," 

These efforts ptiint tti one 
more upctiming devehip-
ment—the return of the oak-
aged Garnacho wines, a 
style that was ftirgtil ten 
decades agfi liul which new 
winemaking techniques, 
which avoid the variety's 
dreaded oxidization, make a 
much more attractive prtipti-
sition ttiday, 

A Different Personality 

.As Tel mo Rodriguez pointed 
t iu i , "The Garnacho re-
sptinds in a very definite 
way to the Navarre terrtiir, 
giving wines lliat are much 

JULIAN CHIVITEl emuSt*.) £z, 

&UBZQHE VALDfZARBE 

SOBlfSN^ PJBERA ALTA 

SO&ZOUEBAJA MOIfTANA ,| 

SUB£ON£ RiBEftA BAJA L ™ . 

DEKOMINATtON OF ORIGIN 
"NAVARRA" 

mtire fruit driven lhan else­
where; in Prifirato, for in­
stance, their tIeep mineral 
quality makes them entirely 
clLI'ferent, We shtiuld be able 
tti capture this Navarrese 
fruitiness and make a few 
quite interesting lioldes." 
Likewise, Ricardti Guelben­
zu is ecstatic abtitit llis new 
Garnaclifi red, stressing: 
"The structure we are gel-
ting is really unexpected. 
"We'll start f idd l ing wi th 
some oak to see if we can 
take this tine .step further." 
On their part, the Chivite 
brothers and their sisier, 
who have wtm so many re­
cent accolades for their 
Ciiardonnay, beam, espe­
cially when a happy taster 
compliments them on the 
complexity and elegance of 
their new Moscatel. 
They are all, in a sense, real­
izing the ultimate parallel 
between Navarre and Cali­
fornia—after sti many suc­
cessful efffirts to attract at-
tenlion wi th well-made 
wines from imernatitinal va­
rieties, theŷ  are di.scovering 
that the same know-how 
and care, when applied to 
native grapes that were long 
neglected or underestituatetl 
just because they were 
there, can produce just as 
thrilling results. Or perhaps, 
to an intemarional audience, 
even more thrilling because 
they are more original, more 
unusual wines, 'That's whal 
Jancis Robinson was ex­
pressing in the Financial 
Times when she wrote thai 

she found the inexpensive, 
unpretentious Jarclin from 
Guelbenzu more interesting 
than the ambitious. Cabernet 
Sauvignon-dominated Evo, 
Na\'arre winemakers may 
f rown upon such distinc­
tions. But talking to them, it 
soon becomes apparent dial 
they ItKi, deep dnwn, derive 
a special pleasure frt im 
wtirking wiih their own tild, 
native, and quite genuine 
vineyards. 

Victor de la Serna. a 
deputy editor of the Ma dti d-
ba.sed neivspaper. El Muntlti, 
vrUcs (ii-ii>i!l f 'ud mid ifiiic 

for several Spanish fniblica­
tions and London's Decanter 
magazine. A recipient of the 
Nal ional Gastroi icmiyAu^ai cl 
he is a member of Spain 's 
Academy of Gastronomy. 

See list of selected ex­
porters on page 18. 
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The Basque Ga.stronomic Societies 

A L L A T T H E S A M E T A B L E 
Text: Vicky Hayward PlioKis: FelLx Lorrio/ICEX 

A
t nine o'clock sharp on a Thur.sday 

e v e n i n g t w e n t y m e n are s i t t i n g 

d o w n to have d i n n e r i n Tolosa, a 

s m a l l t o w n i n l a n d f r o m San Se­

bastian. Two men are laying the table, one is slic­

ing bread, another is opening bottles o f wine and 

cider, and three arc serving out the fir.st course o f 

poached eggs w i t h peas and potatoes. The cooks 

include an engineer, a machine mechanic, and a 

me ta lworke r . The d iners ' ages range f r t i n i lO t i i 

98. W h a t d r aws t h e m together? The answer is 

membersh ip i n an all-male gastronomic society, 

Gure Kaiola, where they meet at least once a week 

to cook, eat, talk, and sing. I t sounds unl ike ly , but 

the T h u r s d a y n i g h t d i n e r s arc f a r f r o m be ing 

a lone . T l i e i r society has seventy members , the 

t o w n has t w o dozen socie t ies , a n d the Basque 

c o u n t r y as a w h o l e has o v e r t w o t h o u s a n d . 

.llenilieis ofdiiiv Kaiola, 'lulosa s nldesl ga.'Hronomie society, sit ctoteii for dinner. 
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"When I joined the society I didn't have a clue 
htjw to cotik," explains Jose Luis Pecina, who 
prepares Gure Kaiola's Thursday evening din­
ners. ".NIow 1 spend three or four hours a week in 
the kitchen here, another hour or nvo shopjiing 
and 1 drop by mtist days ftir a glass <if wine. 'Tliey 
.say fish is my .specialty, tiui I'v-'e won coniped-
tions with other recipes, I don't cook al home, 
except for fiestas or special ticcasitms. That's a 
different skill. The size of die pans and tivens is 
different. And in any case, my wife wouldn't 
want me in die kitchen." 

Havens Against tlie Outside "World 

Ttiday tlie tripazai, or gastronomic society cook, is 
such an e\'erytia\' figLire in die Basque Counlry that 
he i-H iiKire k>r k->.s Liken Uir ,L;r:intet.l. Hu! he is ;i ref-
atively lecenl phenomeiuin, as :iie the < â.strtHiom-
ic societicii. Ntibody is cjuiie sure how or why they 
tiriginated aldiough the veiy first, La Fraternal, is 
well documenletl. It was fminded in 18'i3 as a 
place for members "to eat and sing," but tiisband-
ed trventy years later aiter it was redLiccxI to ashes 
by fire. One tir two mtiie sticieties ttitik its place, 
most notably^ the Llnitin Artesana in 1870, but it 
was nol until the turn of die centur\- that sticieties 
cfitikl lie found mushrtKiming in die <ikl lown. . ' \ i 
that tune the old ways of life centered on the port, 
castle, and cathetlral were fasl heing engtilfed liy 
fin de siecle Cotiri.sm and industrialization. 
Against such a backdrop die societies became re­
treats—rfieir Basc[ue name txoki-j means a comer or 
haven—where the door could be shut for a fe^' 
luiLirs on die invasive outside world and its ever 
fa.ster speed tif life, Neiglibors and friends gathered 
in tliem at die end of' the day to share a simple dish 
or Iwfi, c|Liaff a few ghi.sse.s ol cider, antl relax over 
gfKKl conversadtin. For special occasions, such as 
the town's fiestais, full restaurant dimiers were laid 
on. In 1932, the I'nion .'\iie.sana ploughed its way 
through six courses: pea puree, eh'ers, lamb with 
Sfiring vegetables, and roast chicken folltiwed by 
ice cream, chee.se, faiit, liqueurs, and a cigar, A 
t^'pically laconic account of such an evening couid 
stand for most of them. The dinner finisiied as it 
always does: widi singing," 
By tlie outbreak of tiie Civil "War In 19.36 there 
were 55 such .sticielies in San Sebastian and an-
fither handful scattered through towns such as 
Tolosa. Each one started in a dilferent. some­
what haphazard way, Gure Kaitila, for examjile, 
was set up hy lotiiliall i'ans wliti met fur salt-cod 
and rice pudding in a Itical bar undl they decid­
ed to save money and make their own dinners in 
1927. Gaztelubicle, now one of San Sebastian's 
mo.st famtius societies, fomied in 193'̂  afier splin­
tering from antither .society who.se com mi it ee 
was suspcck-(l of keeping the besl ciders and 
wines for diemselves, Au da Gure, a much small-

Three cooks set to work in Cazleliibiile's bitcben 

.-1 rela.xeil liinehlinie (iperilifof LKac(.ili and iiiiclmries a! .-Ut i/ci (,'iire. 

.\tliliitg Ihe finishing touches to dinner for twenty al Cure Kaiola. 
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lO:30p.m. Once cittnier is over the singing staits. 11 fi in tiiaii .Man talies his turn by thepinuo 



(I JO a.m. .Vlemlx'ts run through a long repertoire of traditionai Basque songs. 1 a.m And ifie snifiiiig continues welt iulo the nigbt. 



Ternera Gallega. 
The first beef with Total Quality and 
a Certificate of Guarantee 

marked at the point of sales with a Seal or numbered Label 
backing, issued by the Regulatory Board. 

The European Union li;is recently included Galician Veal 
in the F.iiropean Catalogue of Protected Geographic 
.Markings in acknowledgment of its ensuring the provenan­
ce and the quality of a guaranteed-quality- meat. 

The Galician Veal P.G.M. covers exclusively cattle born, rai­
sed and slaughtered in Galicia. 

The cattle native to this region, its climate fostering the 
growth ot excellent pastures and the special care given to 
these animals by Galician farm workers, in conjunction 
with the Total Quality superx'ised hy a specialized company 
trom outside of the meat industry and its Centralized 
Registry for each he-ad of cattle make this a unique product 
highly prized throughout Europe. 

rtt.»* " ^ - i ; / ^ I N D I C A C I O N G E O G R A F I C A P R O t E G I D A 

I TERNERA GALLEGA 
/ la carne con carne 

PHOGHAU FOR THE PHOMO-nON OF 
OUAUTY BEEF SPONSORED AND FINANCED 
PARTIALLY BY THE EUROPEAtJ UNION. 
EEC REGUUTION NO. 1318(93 

Coiiscj<i Rt'ftubdur Jc la IndicaciDn Gcogcalica t^ruicgiiia " iL-mcrii Galtcga" 
Apldo. de Correos n" 2014, 15680 Saniiugt> dc t.tirnposicla. 



EACH MEMBER HAS HIS OWN DOOR KEY TO COME A N D GO FREELY, PAY­

ING FOR DRINKS AND FOOD AS A MATTER OF CONSCIENCE. 

er sticieiy. was ftiunded in 
1925 by friends in need ofa 
quiet place tti drink gtiod 
quality cider and t.vacolf. the 
Itical while wine. 
Although die sticieties varied 
in size and .style—from the 
eadiesi days their activities 
ranged from clioral singing if 1 
pelola (jai-alai), mountain cy­
cling and rowing, hunting 
antl fishing, fotitball and card 
games—their central .struc­
ture was gastronomic. Each 
society had its own dining 
rotim, kitchen, larder and 
cedar, colleciively managed 
antl maintained tun tif mem­
bers' dues. .\nd each mem­
ber had his tiwn dtitir key tti 
come and go freely, paying 
for drinks tir food as a matter 
of cfinscience. Au da Gure 
keeps its original wtioden 
money box with separate lid­
ded ciimpartments for pur-
cliases from the larder, con­
serves, coffee, cider, liqueurs, 
wine, iieer, and txactili. 
The .societies also shared— 
and still respect—similar 
written rules and unsptiken 
principles. One was mutual 
trust, Everyone was trusted 
to help themselves frtim the 
larder and cellar, simply 
leaving a ntiie of what they 
had taken Willi the money 
tiw ing, Antilher was toler­
ance. Members came from 
every social class and ticcu-
pation, sat dtiwn at the table 
as et|uals .i[ltl were expt•fl­
ed t i j •^leef clear of puiilic-;. 
religion, and wtirk, to avoid 

tensions or arguments. Elec­
tion of new members was 
by private vote. Sometimes 
this was done with white 
and black kidney beans. 
One dissenting vote—or 
black bean—meant the can­
didate was veltied, a prac­
tice taken f rom San Se­
bastian's gentlemen's clubs' 
f ' ; ; i i ' k hi.i [ I i n;.; 1 >; 1; nvv:! ntetl 
members, like their English 
equivalents. 
.Vkisi emblematic fif all the.se 
rules was the societies' ban 
on women, l l i e Union Arte-
sana set the precedent in 
adamant style: "Article 47: By 
which women are prohibiied 
to enter the Salons, even 
tlitiugh ihey may be foreign­
ers." To all intents and pur­
poses, the lian tin female 
meiiibers sdll stands Itiday. 

A Long Tradition 
of Communal Eating 

Where, then, did the stici­
elies acquire ,such a parlicu­
lar character?* In part, no 
doubt, from the tradilionai 
ways of the ba.si|ue i.'()untry-
side and villages. Some hi.s-
torians suggest they .started 
life as an urban ctiunierpart 
ifi the Cfiuntry sidreria.s, or 
farmstead cider presses, 
u'here men talked over local 
affairs and drank sparkling 
dry cider tapped straight 
frfim die barrel tin winter and 
spring nights. The farmer's 
wife would bring in simple 
dishes such as an omelette, 

siieep's-milk cheese, raw salt 
cod tir grilled .sardines, and 
the customers' bills would 
be chalked up tin the bar­
rels tir a counter to be paid 
when they iiad money on 
ihem. Other historians have 
seen sirtmger links with the 
coj'radicjs de Pescadores, or 
fishermen's guilds, which 
since medieval limes have 
regulated coa.stal fi,sliing and 
celebrated together round a 
table on their patron saint 
St, Peter's day. Certainly fish 
dishes, especially those 
which started life on board 
the trawlers, remain tiie spe­
cialty of the .society ctioks. 
But the spirit tif the soci­
eties, fir ixokos, alsti reflects 
a much vt'ider and mtire 
longstanding habit of com­
munal ctifiking and eating 
running through every area 
tif fia.sque life. Fishermen, 
shepherds, and charcoal 
makers have always eaten 
together, either at sea or in 
the open air. Shared tasks 
such as pig killing, liay mak­
ing, or l.iuilding a htiuse slill 
end with a meal laid tin Iti 
thank thtise whti have 
helped with the wtirk. The 
same customs held true at 
all levels of society: .Aymerich 
Picaud, the medieval Erench 
chronicler, was shocked at 
the local "cusltim whereby 
masters and servants do not 
eat separately, but at the 
same table." Eiestas, too, 
whether carnival revels or 
devtiut local pilgrimages, are 

invariably celebrated by 
fe:ists with friends and neigh­
bors. Early .sepia photographs 
show entire villages gathered 
arotmd trestle tables or open-
air picnic cloths, the men and 
women in separate groups, 
staring out at the camera, 
forks held momentarily 
alitive plates <if food. Such 
segregation was sinijily stan­
dard throughtiui much of 
Basque liie, at htime as w ell 
as in public—-and nol tinly 
the men welctinied it. 

Modem Times, 
Unchanging Values 

Since the Civil War, the soci­
eties have spread right 
around the Basque Coun­
try's three provinces— 
Guiptizcoa, Alava and Viz­
caya—and spilled fiver into 
Navarre iind French Basque-
land, San Seba.stian, howev­
er, remains the mecca. with 
neariy 250 sociedes up and 
running loday. Ftir many" 
years during Franco's time 
they ju.si ticked tiver quietly, 
forced tti justify- their exis­
tence as "recreational"—in 
the sense of sport or other 
activit)'—rather than gastro­
nomic. Nevertheless, they 
were some of the only such 
institutifins for meeting and 
talking that did survive 
diose years. Then, ctime the 
19'70s, ihey hit lioom years. 
Nearly 150 societies were 
set up in Guipuzcoa 
Province alone. The rising 
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Colors 
fro np5p 

NEWYORK O F F I C E : 
IVEX 

675 Tliird Avenue, Ste. 2216 
New York. NY 10017 

Tet 212/922-9000 
Fax. 212/922-9012 

E-mail: ivexnyc@30l.com 

.Colors froiiT-La Mancha, 

the legendary land tif 

heroes, the homt^of tlie 

finest Spanish saffron. 

Here, skilled hands select 

only the best saffron 

strands for Carmencita, 

It is a slow, painstaking 

process showing traditional 

respect for the two features 

that make it famous: .An 

aroma vvhich is second to 

none, and that unmistakable 

color of the finest saffron 

in the world. 
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T H E SPIRIT OF T H E SOCIETIES REFLECTS A LONG-STANDING HABIT OF 
EATING TOGETHER IN EVERY AREA OF BASQUE LIFE. 

standard tif living, shorter 
Wf irking hours, anti grtiwing 
attraciitin of fotid as an ex­
pression tif regional cultural 
identity all attracted youn­
ger members. Sti did die val­
ue for money, widi prices of 
meals artiund a quarter lo a 
diircl of ditise in a resiaurani. 
In the last ten years new- so­
cieties have occasitmally 
made antither generational 
leap. A Basque journalist 
wrote this cryptic account 
tif his visit lo one such soci­
ety in San Sebastian in 
1988, "Radical Ba.sque rock 
music is blaring. There is a 
certain sense of disorder. 
.\nd tliere are both male 
and female members." 
But tin the whole, the txo-
kos remain remarkably un­
changed. Only the ovens 
have been updated; these 
days most btiast stainless 
steel professitmal stoves 
with double doors. By con­
trast the dectiralion remains 
deliberately plain. There are 
long wooden tables, cooled 
basins for cider bottles, sim­
ple chairs or benches, 
maybe a billiard table. Many 
societies refuse tti have a 
cltick. .\t .\u da Gure, lliere 
is no televisitm, telephtine, 
or radio either. And the old 
ways tif doing things also re­
main untlianged. Cuadrillas, 
iirtlining groujis, like those 
who meet at Gure Kaiola 
eveiy 'J'hunsday night, are tif-
ten ftil lowing a tradidtin sev­
eral decades old. Conversa­

tion about politics is still 
banned, (Somebody men­
tioned jokingly that these 
days members' wives are al­
so a taboo subject,) And 
mutual trust still rules the 
day. At Gure Kaiola, mem­
bers still do ntit even put a 
receipt with iheir payments 
into the mtmey box. Tliey 
,say tile acctiunts have never 
iieeii ciii;. Tiic fornniLi ccr-
tainly alsti wtirks as a recipe 
for a healthy long life; many 
members live well into their 
eighties or nineties. 
.And finally, female member­
ship remains firmly proliibit-
ed in the majoriiy of soci­
eties. Wtimen are generally 
alltiwed in as guests, but with 
limited access—usually for fi­
estas, during the daytime, at 
weekends, tir to just tine 
room of the society. Jtiurnal-
ists like myself are v-armly t.'n-
tertained '̂ \'idi culinar>' con-
versadfin allhtiugh ntit always 
allfnved to dine. Nor is there 
any sign of attitudes chang­
ing. Last year in Tolosa, for 
example, a girl applied to join 
a society where her fadier and 
brother were members, but 
was almost unanimously re­
fused. On the whole, ihtiugh, 
society wives seem tfi agree 
with tiieir husliands that the 
txokos are an invaluable 
safety valve for the everyday 
[ire.ssureS ot' tl; m lest it. lift-. 
The tripazais' wary altitude 
Iti women, which sticitilo-
gisls put down lo the re­
gion's matriarchal home life, 

was explained this way by 
Basque gastrtinome juan 
Mari Busca Isusi in a 1975 
newspaper article. "It wtiuld 
be very agreeable if the firsl 
women's ixokos formed and 
then we could finally see 
wlv. I Cl X )k:- belk-t. Ad.un < ir 
Eve, Eve began by peeling 
an apple and look al the 
row she started ,,," 

Men Take to the Stoves 

Set against a 1! that, the cook­
ing in the societies has 
changed beyond all recog­
nition. In the eariy days, few 
members really cooked. In­
stead they heated dishes 
made at home by their 
wives, which they would 
turn intti a meal Iiy adding a 
slice of cheese, a salad, or 
perhaps roasted chestnuts. 
.\t Gure Kaiola, for example, 
there were not even stoves 
until 1972, just a pot hang­
ing over an open hearth. Al­
ternatively, the better-off 
San Sebastian .societies hired 
fu l l - l ime female ctioks. 
Their fame came to match 
that of the wtimen ctitiks 
who ran the kitchens of leg-
endaiy Basc[ue eadng htius-
es such as El Amparo or 
Casa Kicolasa. 
Elena Goyeneche, cook at 
KuAoyeuin. a San .M-ba.stian 
sticiety for 35 years, explains 
how things worked. "Some 
men came with their food 
and a few cooked, but most 
sal dtiwn to a laid table, I 

cooked everything, from 
game It i fish, gooti dishes and 
stews, but alway-s based on 
gf xxl fresh prfitiuce and care. 
They used to say salted cod 
was my specialty. And I did 
not complicate my life with 
any new inventions eitiier. " 
It was only after the Civil 
War, but especially from the 
1970s tinwards, that the so­
cieties' members began iti 
use their own ingenuity in 
the kitchens. In his classic 
botik Recipes oj'200 Cooks 
f r o m Ihe Basque .Societies 
Jose Castillo includes cu­
riosities such as rice with 
beetrtifit juice, smoked or 
jerked horse and a clutch of 
gariic soups, surely all dish­
es from the years of hunger, 
in those days puddings 
were invariably htimely rice 
pudding, junket, or baked 
apples. Cider was drunk 
more than wine. But as the 
standards of living ro.se so 
did the gastrtintimic possi-
liilities. Two Gaztelubide 
dinners to celebrate the 
tfiwn's fiestas measure the 
speed tif change. In 1965 
members ate chicken broth, 
elvers, roast chicken, and 
rice pudding—the latter 
bought f rom ctinvent 
nuns—while by 1980 they 
ctiuld treat themselves to 
game consomme, shellfish 
vol-au-vent, beef sirloin 
steaks, and fresh cream 
flaky pastries. 
.-M the same time, the society 
cofiks' own culinarv stan-
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M A N Y SOCIETIES REFUSE TO HAVE A CLOCK; HERE PATIENCE IS 

REGARDED AS ONE OF THE GREATEST VIRTUES OF A COOK. 

dards alsti went up. "Oh, 
there's no comparistin be­
tween what's cooked ttiday 
and twenty years ago," says 
Pepe Hilario, the 98-year-
tild member tif Gure Kaitila. 
"It's 100% beuer today." He 
himself has never cooked. 
In fact, it is slill tiften finly a 
hantlful tif members in each 
society whti ctitik today, but 
always with willing heljiers 
fin hand and the challenge 
of satisfying critic;!] j-nil;iie>. 
"Of ctiurse you learn to 
ctitik by watching and lis­
tening," says jtise .Mari 
Sargestegui, who ctitiks 
i \ \ ice a week at Au da dure, 
' but alsti by listening iti the 
I ' iiiuiirnl.s .)r[t-;-\\-:irtK. < ih. 
they can be so critical!" 
•'Ttiday the tripazais' cuiinaiy 
knowledge and ability is 
higher than ever," ctimments 
jose Castillfi, wliti ,shares his 
legendary chef father's name 
and prtifessifin. "I'd say the 
style is unit|ue. Like htime 
CtKiking, it's ver '̂ patient and 
genertius, hut al the same 
time it's fed a lot back into 
restaurant cuisine. Many of 
the fishermen's and fit her 
popular dishes, like k.okot.xas 
(hake's cheeks in a sauce of 
their own juices bfiund by 
gelatin) or cogote (hake's 
liead ser\'ed with garlicked 
f i l l ) , first became known 
through the societies." 
What, then, is the particular 
cookery style of the t r i ­
pazais? " I would describe it 
as fintling very high quality-

raw materials ;intl then 
treating them wiih care," 
says Luis Mokoroa, presi­
dent tif the Cofratlia Vasca 
de Gaslronomia. " Ihen , 
every so of ten there is 
sometme who really surpris­
es his colleagues with ex-
ceptitinal cooking and even 
new dishes." 

Three Txokos, Three 
Tripazais 

Jtise Maria Sargestegui is 
tine such cotik. Ntiw retired 
after wtirking all his life as a 
mechanic, he makes tlinner 
twice a week for ;i group of 
friends at Au da Gure Txo-
koa. He has several dif iereni 
recipes up his sleeve ftir 
each species of fish, such as 
tuna and anchovies, tfnii he 
buys in season direct frtim 
the bfiats. Spring anchtivies, 
ftir example, may be sauteed 
with garlic, or fltiured and 
fried, or baked in layers with 
sweet onion. He learned 
dishes from his mother and 
grandmother, polished his 
Iechnit|ue at a ctitiking 
course with chef LuLs Irizar 
(see Spain GourmeUntrNo. 
41) and aLsti dips into a small 
library of cotikbotiks at 

.home. He's already invented 
his own dishes (see his 
recipe for Speedy .\nchfivies 
on page 136), but stresses 
that his first priority is buy­
ing the righl prtiduce. 
"What's the ptiint in making 
junket if you don't have 

fresh farmhfiuse milk?" is the 
way be puts it. 
A second .such ctxik is Juan 
Mari Salas, an architect by-
trade, who cotiks supper for 
the Gazielubide chtiir after 
their weekly practice on 
Monday nights. The resuli is 
a glorifius mixture of song 
and food. When Juan Mari 
began tti ctiok 18 j-ears agti, 
he learnetl his firsl recipes 
from fishermen, perfecting 
them by experimenting in 
.sticiety kitchens and at ctim-
petitifins up and dtiwn ihe 
ctiast. His marmilako (see 
recipe tin page 137), for ex­
ample, has won liim a clutch 
fif prizes. Today, he says, he 
prefers simple—ntit neces­
sarily easy—dishes. On the 
Mfinday \\ e visited him, that 
meant a leek, onion, and 
potato puree followed by 
very fresh fried hake and 
peaches with brandy—ftil-
lowecl by several htiurs of 
chfiral antl soltj singing 
around the piano. 
And finally there isJos6 Luis 
Peciria of Gure Kaitila. He 
describes his ctioking as 
straightforward, with the 
emphasis on simply cooked 
local produce. Local kidney 
beans and cheeses come 
from farmsteads, meat or 
charcuterie fr t im home-
slaughlering butchers, Jose 
Luis never makes up the 
menu t i l l he's seen what 
Ifitiks gtifid in the shops tir 
market and always tries tti 
inclutle fine dish with sea­

sonal vegetables, such as 
spring peas or autumn w-ild 
mushrooms (see his recipe 
ftir Braised Farmyard (thick­
en with Ceps on page 1.38), 
There is one tither detail 
which defines the cotiking 
nol tinly of these three tri­
pazai, but alsti tif the txoktis. 
Ask any tif the men why they 
dti it and they wil l ail give 
the same reply: It is not lor 
the cooking sti much as the 
pleasure tif sharing some-
tliing fif imme-asurable value 
with their friends. As tine tri­
pazai qufited in Jtise Cas-
li l l t i 's lifitik explained, •'In 
CiLiijiuzcoa's gastrtintimic so­
cieties many cooks invent 
new stews. They dt i mtire for 
the wtirld than those w-ho 
disctiver a new star," 

Vicky Hayward is a tviiter. 
journalist, and book editor 
tvho.se a It ides alomtl culture, 
the arts, society, and food 
are published international­
ly. She lives in Madrid. 

See Recipes on page 136. 
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F 
oilowing the example of the producers of ^ 

ifi 
Serrano ham, the Iberian ham producers 

have now also joined up to promote their products |' 

internationally. The new quality lahel, "Real Iberico," 'T' 

guarantees strict compliance with the quality para- W " B f » i ft^jM'Sj^B 
The i>resentation ofllv Coii.soiiiiim raised great interest. 

meters set by the Consortium. Their hams, shoulders, 

loin sausages and other Itierian pork products, -which 

arc the star features of Spanish gastronomy, are aim­

ing to take the place they deserve amongst 

'l 

the greatest of the -world's gourmet products. (.irtim.i; Ibeiian twin m triDi.s/tarem .slices is an a>ii.<ilc slitlt 

C O N S O R C I O D E L I B E R I C O 



T h e u l t i m a t e o b j e c t i v e o f t h e C o n s o r t i u m i s 

t h a t I b e r i a n p o r k p r o d u c t s f i n d t h e i r p l a c e 

a m o n g s t t h e w o r l d ' s g r e a t g o u r m e t f o o d s . 

The Consorcio del Iberico 
(Iberian Pork Products Con­
sortium) brings together 
ftirty-eight companies repre­
senting approximately 70 
percent of the Iberian pork 
processing industry. The 
economic strength of this 
sector which represents 11 
percent of lolal curetl meal 
prt iducli tm in Spain, the 
high added value of its 
products antl their great Im­
age potential as the piece de 
resistance of Spanish agroal-
imentary products, all 
helped to gain support from 
the Spanish .'\dministralitin 
and the Autonomous Ctim-
munities of Andalusia, Ex-
tremaduni and Cast lie-Letin 
where the main producer 
zones are located. 
The very well-attended tiffi-
cial presentation of the Ctin-
sortium on 4 March in the 
C:i^itK! tie "ikid-iv! \̂ :i-n a rli 
indicatitin that Iberian ham is 
held in liigh regard in Spain. 
According lo the director of 
the Constirtium, jesus Gar­
cia, a young man wi th a 
wealtli of experience in the 
international f t iod trade, 
"Our ultimate objective is 
lhat Iberian pork products 
should f i n d their place 
amongst the world s great 
gounnet foods," 
The Consortium manage­
ment is planning lo fticus 
promotion initially tin hams 
and .shoulders and will sub-
.set[uently turn its attentitm 
to the rest of the range—loin 
sausages, chorizo. morcon 
and satchichon. 
'Iberian ham is in a cla.ss tif 
its own, differeni frtim any 
other ham, including the ex­
cellent Spanish Serrano 
ham, " states jesi'is Garcia, 
"Its exceptional organoleptic 
quality, the lengthy artisan 

productitin process, the spe­
cial characteristics of the 
Iberian breed of pigs that 
provide the raw material 
and al.sti the price, make it a 
delicacy that can only be ap­
preciated by connoisseurs 
with a high income level. 
France, Italy and Belgium, 
with their gastronomic tradi­
tion, high purcha,sing power 
and geographical prtiximity, 
are expected to be the first 
potential markets for Iber­
ian ham. "In ihese coun­
tries," saysjesiia Garcia, 
"the product is already ]ire-
senl in ,stime important lop-
range establishments and 
has received warm praises 
f rom a select grtiup of 
restaurateurs and food writ­
ers." The second plia.se of 
promtititin is to cover Hol­
land and Germany, 

S t r i c t Q u a L i t y 
ControLs 

The Iberian pig descends 
from the iiieed tliat once in-
haiiiied both shtires tif the 
Meditenanean and is tlie last 
grazing pig in Eurtijie, Its spe­
cial physitiltigitral characteris­
tics, free-range lifestyle and 
natural ftiod are the reasons 
for die exceptional aroma and 
flavor of Iberian pork prod­
ucts, making them unit|ue 
worldwide, (See Spain 
Goiirmetottr Nos, 33 and 34.) 
A certain degree tif confirsitin 
still exists becau.se tif the co­
existence of varitius names— 
jatiugti, Salamanca, Guijuelo. 
Pata Negra. The first three are 
the names of the ttiwns 
where Iberian ptirk has tradi­
tionally been produced and 
which now tielting tti the De­
nominations of Origin, and 
the last refers to the distin­
guishing feature tif the Iber­

ian pig—its black hotif. 
Jesiis Garcia ctinsiders that 
one tif the main achieve­
ments f)f the Consortium so 
far are its strict prfiduction 
regulations guaranteeing the 
high quality of Iberian ptirk 
products. "The Ctmstirtium 
lias taken into account the 
regulations currently heing 
applied by the various exi.sl­
ing rientiminatitins tif Cirigin 
for Iberian pork products 
(Dehesa de E.xlreniatkn-a, 
Guijuel t i and Jamtin de 
Huelva), and its technical 
staff is to ensure standard­
ization of the quality con­
trols carried out by the 
D,0,s tin protlucts from its 
member companies which 
at the same time are mem-
Iit-rs of the D.O.s," 
The habitat ftir Iberian pigs, as 
laid down by die reguladtins, 
is die dehesa—the woodland 
areas growing holm, ctirk and 
gall oaks in southwestern 
Spain—wiiere pig breeding is 
tradititinal. 
Mr, Garcia explained, "The 
pigs must belting to the Iber­
ian breed, although cross­
breeds between the liierian 
and the T)u rtic-Jersey' 
lireeds are also allowed pro­
vided diey have a minhnum 
of 75 percent Iberian Lilood," 
"Iberian pigs are fed in one 
of Iwo ways during the fat­
tening stage, which under 
all ca,ses lakes place in ilie 
open ctnintr\-, giving rise tti 
t^'o types fif product recog-
nizetl by the Ctinstirtium: 
Iberian liam and Iberian 
betlota facorn-fed) ham, Ftir 
the killer, al least 50 percent 
of the weight must be 
gained frtim a diet tif actims, 
grasses and rtitits, wdiereas 
the former may be fed in the 
fields with the natural feeds 
allowed by the CorLSortitim. 

In both cases, die maximum 
average weight al the end of 
fattening should not exceed 
180 kg (397 lbs). The Ctm-
,sortium technical staff is tti 
mtmiior and inspect pig 
farms in clo.se coH aim rat ion 
with the farms' own veteri­
nary services." 
The rules are al.so very strict 
about transport from the 
farm to the abattoir and guar­
antee that pigs are siaugh-
tereci and quartered legally 
and in compliance with gen­
eral reguladfins and those of 
the Constirtium. Slaughtering 
must not take place before 
die age tif 12 mtinths. 

The R e g u l a t i o n s 
C o v e r i ng 
Product i on 

lbfri;ui pork prtiducts must 
be produced within the au­
thorized [iroductitin areas fol­
lowing the Ctinsortium s reg­
ulations which basically re­
spect the iradidtinal methtitls. 
Jesiis Garcia summarized 
the regulations ctivering the 
prtiduction of hams and 
shoultlers, the mtist select of 
the pork prtiducls, "The pro 
cessing tif the hams and 
shfiulders is checked ihrougli-
out die various jihases tif salt­
ing, washing, .settling, diying 
and maturiition. The Consor-
lium's ciuality [larameiers de-
lennine die right tcmperamre 
and relative humidity condi­
tions for the v^arifius phases 
and set minimum times for 
each of them acctirding iti the 
weight tif the cuts. 
Drying and maturation 
should take place in nauiral 
dry'ing-ch:i ill hers and cel­
lars. "The minimum time of 
preparation, " according to 
Jesus Garcia, "is twelve 
: i i o i i t . - - i i c ) i i ' t k - r - . ! : ; J 
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The l e n g t h y a r t i s a n p r o d u c t i o n p r o c e s s and t h e 

e x c e p t i o n a l o r g a n o l e p t i c q u a l i t y of t h e I b e r i a n 

ham m a k e i t a d e l i c a c y f o r c o n n o i s s e u r s . 

fifteen for hams but it may 
be longer than twenty-four 
months with hams weighing 
over eleven kilograms." 
The Ctinstirtium also has reg­
ulations on e.Kternal appear­
ance and shape, minimum 
and maximum authorized 
weights, coltir and appear­
ance when cut, texture and 
organoleptic qualities. The 
li;iins and shoulders should 
have an elongated, slender 
.shape. The meat shtiuld have 
a delicate Havorand pleasant 
aroma, the color shtiuld vaiy 
from pink to purplish red 
with a sliine and characteris­
tic while veining from the in­
tramuscular fat, Tiie Consfir-

duni allows hams and shtiul-
ders to be stild either whole 
with the leg bone or boned 
and .sliced, 

I b e r - i a n Ham: 
A HeaL thy D e l i c a c y 

The Consortium manage­
ment recognizes that one of 
the important concepts to lie 
passed on to potential con­
sumers is the healthy quali­
ties of the fat content tif Iber­
ian products. Jesiis Garcia 
explained, "Iberian ham ntit 
only has excelleni orga-
ntilepiic C|ualilie5 but also 
tiu islanding nutritional prop­
erties. It is a natural prtxiuct 

containing a higii proptirtion 
tif vitamin B I and is also a 
q i n . l Sl . lUi 'kX' t il i i " ! 111. / i n t ' . n i J 

magnesium. Its fatty acid 
cfintent is well iialanced as it 
h;is a high conlenl of mo-
nounsaturated fats, similar to 
those in olive oil, which help 
tti keep dfiwn bkiod chtiles-
lerol levels, " 
The Consortium plans to in­
vest about two hundred mil­
lion peseiiis (1,379,310 USS) in 
ctimmunicadon over the next 
three ye;u-s ant 1, aidiougli fore­
casting sales is a risky Iiusi­
ness, they hfipe within ten 
years to have exptiited abtiut 
200,000 hams and shfiulders. 
The official presentation tif 

the Iberian Ptirk Prtiducts 
Constirtium in the interna­
tional market is to take place 
during the forthcoming .ANU-
G,'\ lair, the wtirld's most im­
ptirtant ftitid fair, to be held 
in Ctilogne, Germany frtim 
11 to 16 October this year. 

Santiago Botas is an iitle/--
national market ing consul­
tant specializing in food 
products. 

See Ma in Expor te r s o n 
page 16. 

I V I A N C H E G O C H E E S E S : 

RCUERA 
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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 ( 1 1 ) 

T he mighty Ciilakin ca­
va producers are at 
tiie forefront of Span­

ish wine export,s. Still wines 
from the Fenetles and 
Costers del Segre have 
achieved international recog­
nition. Young winegrowers 
have revived Priorato and 
led it to fame. Ten protected 
Denominations of Origin 
have their home in Catalonia, 
more than in each of the oth­
er regions of Spain. In other 
gastronomic products, how­
ever, ranging from fruit and 
vegetaLiles, including olive 
oil and .shellfish lo cheese 
and meat products, Catalonia 
also has much to say for it­
self. Its top-class restaurants 
form a whole constellation of 
iVIichelin stars and fill entire 
pages in the specialized gas­
tronomic guides. 
Tourism is first class, towns 
and villages, coasts and 
beaches are well cared for. 
In a nutshell, Catalonia is 
worth a gastronomic visit. 

ATALONIA 

Text and Photos: Heinz Hebeisen/ICEX 







Left the -Maivmagniim itmifile.x in llcircelona lejlects the Rambia del .Mar 
.•llxiiv: Vineyards of Codomtii near lliiiitabella Castle. 

T he preconceived ideas 
about die inhabitants 
tif Furope include 

Cierman thoroughness, Hing-
lish punctuality, Italian cre-
advity and tif course Catalan 
seny. Each cliche has its re-
spet l ive element t i f t ruth. Se­
n y , c a n b e e x p l a i n e d as 
meaning trtimintin sense, a 
serene cheerfulness and 
thoughtfulness. The Catalan 
tikes to keep a cool head. 
His universe is shaped by 
climate, light antl sea, in 
short, by a nature which pre­
disposes to cheerfulness antl 
jtiie de vivre. 
Widi iLs tiwn histtiry. ctilture 
and language, Catalan. Cat­
alonia has always been held 
to be ihe most Eurtipean of 
all Spanish regions and one 
of die counti-y's most .signifi­
cant economic centers. It is 
perhaps ftir this reason lhat 
thtise whfi envy them say 
that Catalans are close to 
their money and yet in the 
same breath also admit their 

hard working nature and re­
liability, in atlditifin of course 
to a liberal share of seny. 
The Catalans have been hard 
workers ftir many centuries. 
"IJiis is readily obviou.s on ar­
rival. Scarcely have we 
[i.issed the sign Catalunya 
displayed tin the A-2 highway 
when an intensively culdvat­
ed lantLscape opens up to us 
artiund Lerida. What a feast 
for the eyes Iti suddenly see 
the divine fniii .ind vegeiable 
gardens after the somewhat 
rather bare Meseta. Tills was 
not, however, always sti. The 
Raimai estate, 16 kikimeters 
ntirtli of the province s t apii:il 
city is a gcKxl example of diis. 
In 1914, Don Manuel Kaven-
tos, owner of the Ctidorniu 
wine cellars, acquired over 
3,000 hectares (7,413 acres) 
I >f f.ill' AV hint I .ir< M.(ml Kaim.u 
castle. The entire area was 
sown with lucerne and 
planieti wiih mtire than fine 
m iii if in shady pines to de­
salinate the soil. 
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The newly built canal from 
Aragon to Cataltinia brought 
precitius water frtim the-
mountains. Two decades lat­
er, the area was cleared of 
trees, extensively leveled antl 
the terrain prepared ftir the 
cultivation of fniit and vines. 

K a i i i i a t : 
Inlcrnalional Success 

At the beginning of the sev­
enties, replanting of L'iOO 
hectares (3,459 acres) f i f 
vines was begun, including 
inicrnatkinal varieties .such as 
Cabernet (300 heciares/741 
acres) and Chardonnay (4i0 
heciares./l,lll acres) in addi­
tion to native varieties of 
grapes such as Parellada, 
.VIonastrell or Xarel-lo. 
In I9S(i, the highly es­
teemed French gastronomic 
magazine GcJiilt-.Miltati or­
ganized a kind of "Olympic 
Games" for wines based on 
Cabernet Sauvignon and 
Chardtinnay grapes, .\lcing-

side citizens of French 
udnes, vintages from Calil'or-
nia, Australia, New Zealand, 
Chile, and even a few Span­
ish ones took part. It was a 
major surprise when the jury 
composed fif 32 experts 
from the whole world 
awarded the second prize tti 
a Spanish wine, thereby lay­
ing the ftiunclation stone of 
international fame for 
Raimat Cabernet Sauvignon, 
The 36 year tild master vint­
ner Xavier Fa rre is particu­
larly proud tif the Vallcorba 
>, i n e y : i i d , p i : i n i e t l w i t h 
Cahemel Sauvignon grapes, 
near a small pond: "We 
have splendid results: a 
wine full of character with a 
wide palette of aromas, in 
addiiitin to a well-balanced 
acidity and ntible tannin. 
We sample this in the new 
cellars where the wine is 
brought slowly to maturity-
in 13,000 American and 500 
French oak barrels. The un­
derground cellars are plant-
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ed over with a vineyard and 
enckised behind a mticlcrn 
glass facade which reflects 
the old cellar, erected in the 
Art Nouveau architectural 
style in 1918 by a pupil tif 
Gaudi. The N-240 links Cat­
alonia's second most recent 
Deiifimination of Origin area 
(Denoniinacion de Origen. 
D.O.). Costers del Segre 
(19f^8) with the nit ist recent, 
Conca de Barbera (1989). 
However, after a shtirt drii'e, 
a .stop is already announced 
in Lerida, Catalonia's agriciil-
mral capital. The tirigins of 
the cily can be traced back 
to beftire the Romans. This 
fact can no doubt be attrih-
utett to the ideal nature of 
the site. Several rivers from 
the Pyrenees ctin verge here. 
The old town with ius cathe­
dral, the Seu Vella, is defi­
nitely worth a visit. The 
ctimmercial high street, the 
Calle Mayor, runs alongside 
the Segre which flows 
through the middle of the 

town. Togedier with its side 
.streets, it ftirms the central 
ptiini of the itiwn's life. In 
the middle of the hustle and 
bustle stands the town hall, 
a majestic 13th century 
Gfilhic building, 
Conca de Barbera ftirms a 
holkiw in the province of 
Tamtgona, sumiunded tin all 
sides by mountain ranges. It 
LS a less well-known wine re­
gion, yel supplies the grapes 
ftir a few veiy great wines. 
Was it ntit here behind the 
trees that Milmanda castle 
was to be seen, around 
which the Chardonnay 
grapes for the famous cask-
matured wine of the same 
name from Ttiires grow? And 
ytinder, Ruidahella castle, 
where Cfidorniu has lea.sed 
on a long-temi contract 60 
hectares (148 acres) of 
Ciiardonnay and 50 hectares 
(124 acres) tif Pinot Noir 
grapes, Milmanda, like Kui-
dabella, fomierly belonged 
to the monastery tif Poblet. 
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which lies a shtirl ten kilo­
meters outside the little 
town of Espluga de Francfill. 

The Cistercian Triangle 

The 12th century, at a time 
when Caledonia cfinsolidated 
its lerriiiirial expansion in­
land, was die heyday tif the 
Ci.stercian tirder. 'Three of the 
mtivement s large nmnaster-
ies have remained intact. 
.Miiniblanc, one of the most 
beautiful of all among small 
Catalan towns is a perfect 
starting point for your visit. 
The medieval ttiwn center is 
subject to a preservation fir-
der. The ttiwn's walls, tow­
ers and gates have remained 
iti a great extent intact. The 
little town (5,200 inhabi­
tants) possesses such jewels 
as the churches of Santa 
Maria la .Mayor, in die purest 
Catalan Gothic style, San 
Marcal. and San Francisco in 
addition lo the Santa Mag-
dalena almshouse. A walk 

thrtiugh the ttiwn's impres­
sive narrow streets provides 
a lesson in Catalan artistic 
histoiy. .And now ftir the de­
cision: Poblet, Val 11 ion a de 
les Monges, .Sanies Creus or 
simply all three? 
The most famous of the 
three, Foblel. is prtitected 
by UNESCO as part tif the 
wtidd"s cultural heritage and 
numbers ;imiing the most 
imptirtant mtinastic build­
ings in the world. It was 
Liuilt between the 12th and 
Irtth centuries close lo a 
large forest and has numer­
ous springs. "1 he innermost 
encltisure of the monastery 
is entered thrtiugh ihe im­
pressive Puerta Real, which 
leads into the third court­
yard with its iwfi great tow­
ers and the high walls dat­
ing frtim ihe 14th century. 
The main cloister tiffers a 
splendid illustration of the 
transition frtim the Rtimantic 
to the Gothic period. The 
nionumental wine cellars 
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TIIE INTERN V riONAk QUALITY 01 r H l i WINFvS FROM BODEGAS KAIMAT PROVIDED Sl l EK IENT .lUSTIFI-

CATION FOR T i n : IN PRODUCTION OF A NEW PROTECTED DENOMINA I ION OF ORIGIN. 

were discovered during ex­
cavations underneadithe re­
fectory of die lay brothers. 
The monastery's present 
wine, Abadia de Poblet, is 
not vinified here htiwever. 
but at Raimat. Father Tulla 
tends the 15 hectares (37 
acres) of Pinot Noir grapes 
within the monastery walls 
under the .supervision of the 
oenologists frt im Raimat. 
"The variedes are selected for 
historical re:tsf>ns and tiu'ing 
to the soil condititms," he re-
ptirts "the grapes are still 
somewhat young, but the Vi­
no de Crianza (see Gltissary 
on page 146) is already a hit 
as a stiuvenir frfim the mti-
nasler)'," he adds, smugly. 
During the journey ihrtiugh 
the Cistercian triangle, the 
visittir is well advised tti read 
thnberto Ecco's book The 
Name of the Rose. This en­
hances the visit and trans­
forms it into an experience. 
The monastery of Santa 
Maria de Vallbtina lies some­
what to the north of Monl-
blanc. Alihfiugh admittedly 
the convent sells no wine, 
the grandiose, magnificent 
edifice otherwise lacks noth­
ing. Sanies Creus, third in 
the trio of monasteries, lies 
on the river Gaia in the mid­
dle of a small valley, in an 
idyllic selling full of avenues 
fif poplars, hazelnut groves, 
almtind trees, and vineyards. 
Part of the old buildings 
have been transfonned into 
private houses and form a 
small village center. The har­
moniously proportioned de­
sign and the elegant archi­
tectural style tif ihis convent 
make it well wtirth a visit. 

Human Pyraniitls 
N f f d Seny 

The small i t iwn of Vails, 
barely 20 kiltimeters away 
from Sanies Creus, is the 
center of the famous Catalan 
Castellets. 'I'liese human 
pyramids are built on spe­
cial public holidays at the 
end of July and the begin­

ning of October, sometimes 
reaching a breathtaking 
height tif nine stories. A 
compact nucleus of men 
forms the base; each indi­
vidual kntiws where support 
mu.st be provided. The tiers 
are then built tine after an­
tither. Increasingly light 
human pynmiid builders clam-
lier over their ctimrades' backs 
until a fanfare .stiuncLs to herald 
display of the Final edifice. In 
the same manner as die Sar-
dana, die solidarian, brtidieriy, 
community iJance, die Castells 
represent an expressitin of the 
.spirit and soul tif the Catalan 
petiple. Foiici, Fxjtiilibii. Valor 
I Seny. i.e. strenglh. balance. 
i.-oLir;i,!4e. ;iiul rh<iu,L;htfulni.-ss 
are part tif the art of human 
p>Tainid building. 
On the road back to Mont­
blanc, we make our way to­
wards the Priorato area. This 
area is one of the most sur­
prising and dynamic tif the 
Spanish D.O. regions. Since 
time immemtirial, wine has 
been grown at the fotit of 
the Sierra del Mtinisant. Tills 
may, at first siglit, seem aston­
ishing. It is an extremely tib-
stinate terrain, with sltipes 
^'liich sweep steeply dtiwn it> 
the river Siurana, and terraces 
with pemieable slate soil, in­
terspersed with mica and 
iron. This type of ground, 
known as licondla is, howev­
er, ihfiroughly ideal for wine-
grtiwing. Nature provides ad­
ditional Lielp, with a wide 
drop in temperature between 
day and night and between 
summer and \\ inter. This 
fonns an ideal location for the 
local varieties of grapes, the 
Gamacha and Caririena. Their 
yield is minimal with scarce­
ly more than one kilo of 
grapes per vine. Yel what a 
color and concentration! 
Winegrtiwing began in the 
Carthusian nitinaster\' Scala 
Dei shortly after it was 
founded in the year 1163-
"God's Staircase" flanked 
\\ itli angels and grapes is 
the symbol tif the Denomi­
nation of Origin Fritiraui. :\f-

ter the monks w ere tibliged 
to leave the monastery in 
1835, the Peyra family ac­
quired the monastery cel­
lars. However, the phylltix-
era plague in the I9lh centu­
ry put a premature end tti 
winegrtiwing in the area. In 
1973, the founder's great­
grandfather, Manuel Peyra 
and his bnnhers set up the 
Cellers Scala Dei ctimpany, 
rentivaietl the old installa­
tions and gradually planted 
i l ieir preseiil [in>perl\- with 
70 hectares (173 acres), in­
cluding 56 hectares (138 
acres) of Garnacha grapes. 
"Before, we harvested 250 
grams per vine, today this 
figure is nevertheless around 
two kilos," explains Manuel 
Peyra. The cellars export 60 
percent tif the 300,000 bot­
tles produced, principally ifi 
the LInited States and Japan, 
The Gran He.ser\ a is matured 
for a ma xi muni of three years 
in new oak barrels and ex-
perimeniaily, afsti in Btisnian 
tiak. The.se are wines in the 
cl:i.'-:.sjL;i I 1 r:itiii ii >n ui 11 w Prii >-
rato. in contrast to thtise of 
the ytiung newctimers. "Give 
my greetings iti Ah'arti Pala-
cifi. Thanks to him, we now 
make even belter wine," 
jokes Manuel Peyra casually 
fin taking leave of us. 

Spain's .Most 
Expensive Wine 

It lakes only a few minutes 
to reach Gratallops and 
Alvaro Ptdacios' premises. At 
the mtiment, he is poring 
over the plans for his new 
wine cellar with the archi­
tect Jesus Manzanares. The 
cellars in the ffirm of a cut 
open barrel prtimi.se tti lurn 
fiui spectacularly. The bung-
hole is a small lake, thrtiugh 
which the filtered light pen­
etrates into the undergrtiund 
cellar. Gravity is used ftir 
vinif icai i t in, i t i avtiid any 
pumping of the must. Mak­
ing gofid wine preceded by 
far the good architecture. 
Eighty years agti, Garnacha 

grapes were planted at a 
height fif -i50 meters near 
the hermiuige (Fruiila) of 
Gratallops. This vineyard, 
which faces ntirthwarcls, al-
Un\-i:l,t; •J.i•̂> n.i (. xpi •si;f\- !< -
humidity from the sea, yields 
around 800 grams of late-
ripening grapes per vine, 
well balanced, rich in tartaric 
acid and with aniuntl 14° al-
cfihtil. This rough dianitinti 
gains in elegance, harmtiny 
and finesse in the hands fif 
AU aro Palacids, liecoming the 
most expensive tluii Spain's 
wine panorama has to offer. 
Only 5,000 ixittles tif L'Emiita, 
ma aired for 20 intinths in new 
500 liter banels, are miirketed 
each year at a price tif around 
20.000 pesetas (1.38 USS). Tiie 
1993 vintage w;is ;iuclioned al 
an even higher price. Alvarti 
Palacitis was the latest of a 
grtiup of ytiung people 
artiund Rene Barbier, Carles 
Pastrana and Jostj Luis Perez 
tfl make use tif die special en­
vironmental condilitins iif ilie 
Prioratfi to prtiduce more 
cfimplex, full-bodied, jxiwer-
ful wines with long keeping 
qualities. In so dtiing, they 
have imparted an international 
tlimensitm iti the D.O. label. 
The road winds its way 
down to the N-420 and we 
crtiss the D,0. region of Ta­
rragona on the way to Terra 
Alt:i. In both regions, Vini­
cola de la Riliera (formerly 
Pedro Rovira) has wineries 
and vineyards. The compa­
ny head tiffice is Iticated in 
Mora la Ntiva, tin the Ebro. 
Since the change tif tiwner­
ship, increasing emphasis 
has been placed tin t]uality. 
The 7-8 mi l l i f in Ions of 
grajies formerly processed 
have shrunken to 2.5 mil­
lion, tetrapak filling has al-
mtist vanished and all the 
wines bear Dentiminatitm tif 
Origin labeling; just under 
half is expfirted. Fifty hectares 
(124 acres) of their own 
grapes, principally traditional 
varieties such as Gariiacha 
and Carinena, in addition tti 
Cibemet .Sauvignon. are sup-
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1 IIOM TIIE GR.VPES OF TIIE STEEP SLATE SOILS. 

plementeti widi purchases of 
grapes frtim a large number tif 
kical winegrtiwers. The flag-
sliip fif the 26 different t>'pes 
tif wine is the red Pedro Itovi-
ra Gran Resen-a ( IS months in 
^Ymerican oak barrels and 36 
mtinihs in die bonle), with a 
tempting nose of dried fruil. 
Fortified, sweei rancio wines 
were fonnerly die specialty of 
tills cellar and the surrtiunding 
region. Today, they scarcely 
sell at all, '"ffi'idi all die rancio 
wine in our cellars, half of 
Spain ctiuld have a gtxid night 
out," observes the oenologist 
Jtise Luis Guerrera, frowning 
mekincholically. 

Al l NtKiveau (Cellars in 
Terra .\lta 

On the left bank of the Ebro, 
the jtiurney continues on die 
ne\̂ 'l̂ ' built C-230 in tiie direc-
titm fif Tortosa, After a few kilo­
meters, we are fenitd across iti 
the iTjins fif die Mfxirish castle 
of .Vliravet and drive on to-
wai-fis El Pinell de Brai. The It i-
c"al ctxiperadve winery is a real 
feast for the eyes, btith out­
side with pretty^ wine mtiiifs 
tin ceramic dies and inside 
with its daring Art Nouveu 
roof construction (1919-
1921). This is one of many 
cellars in the region built in 
the Spanish Art Nouveau 
style by pupils of Gaudi. Via 
Tfirtosa, dtiminated by La 
Zuda (see page 113), and 
Amposta, we reach the Ebro 
di:lt;i. Tfie cffilngy iiui.seLiin 
in l>eltebre pr<i\-itles a gtititl. 
necessary introductitm to a 
flat landscape which dties 
not reveal itself tipenly. The 
Ebro delta is Spain's second 
wetlands area and one of 
the most important in the 
enure Mediterranean region. 
.•\fter irrigating the vineyards 
of the Rioja, Aragon and 
Catalonia, the Ebrti flows 
tiui into the Mediterranean 
here, in an enomitius tongue 
of land formed of fresh water 
marshes. Eels and tiysters are 
raised in the delta. Emit and 
vegetables are cultivated be­

tween the massive paddy 
fields. Broad secdons tif the 
delta sysiem ftirm a prtitect-
ed wildlife park, the htime of 
ducks and long-legged water 
birds. The landscape is, 
htiwever, dominated by the 
paddy fields. Rice from the 
Ebrti delta is protected by 
the control commission of 
the Specific Dentmiinaiitin 
Arroz del Delta del Ebro," 

(^i)ldfn Sandy Beaehrs on 
die (k>sla Dorada 

The delta lies in the south­
ern part of the Costa Dora-
da, one of Cataltinia's main 
tourist attractions. The name 
"Dorada" can be attributed tti 
the gold color of the sand 
beaches, which stretch over 
wide areas of the coast and 
are ideal forbadiing owing iti 
their shallow coastal waters, 
Tlie climale. which is mild 
even in winter, was the rea-
sfin ffir the emergence fif nu-
niertius large resfiits, such as 
Salon and Qimbrils. In addition 
to bathing -and .sidling, ilie coast 
has, however, much more to 
offer. In die ports, a daily event 
is the return of the fisliing l ioats, 
when all try to acxfuire die mtist 
delicious spoils of tiie catcli, first 
and foremtist, die coveted red 
prawns. Not far from Salon is 
Port Aventura, Spain's largest 
leisure and amusement park 
ant! <iiK- of tile nirjSl entenaiii-
ing in Eurtipe, 
Erom Cambrils, die gasinint im-
ie cLipital tif tiie Ctistii Doradit, 
our journey takes us on to 
Reus, a ttiwn which in the 18th 
century was Catalonia's sec­
ond mtist important city after 
Barcelona, During its hey­
day, togedier with Paris and 
Londtin, i l fixed the interna­
tional price for spirits and 
was a trading cenier f t i r 
wine, oi l and dried f ru i t . 
Reus is the capital of hazel­
nuts, which are protected by 
the Denomination of Origin 
Avellana de Reus and are of 
first-rate quality. Yearly pro­
ductitin fif hazelnuts amtiimts 
to 12,000 tons. The tow-n's 

wealdiy past is also reflected 
in the numerous Art Nou-
veau-slyle houses. A visit tti 
the dwelling houses Casa 
Navas, Ca.sa Rull tir thtise of 
Laboratorios Sena, with their 
glass windows, liles and ar­
cades with fltiral motifs pro­
vides a gtiod insight into this 
typically Catalan style, wiiich 
ctimpetes here with Renais­
sance and baroque liuildings. 

Cava and (lie Peiiedes 

A visit to Tarragona should 
not be restricted to a visit of 
the Rtiman aqueduct Puente 
del Diablo (Devil's Bridge), 
even llitiugii this i.s reached 
sti ctinveniently from a ser­
vice area on the A-7 high­
way. The highway leads us 
rapidly to Villafranca del 
Penedes, Catalonia's wine 
capital. First of all, we take 
the fork towards Sitges to 
enjoy a view tiver the entire 
Penedes from the archaeti-
logical excavations in Oler-
dola, a few kiltinieters fiut-
side Villalranca, On a clear 
day, the view- extends over 
Mount .Mf mtserrat tti the Pyre­
nees beyond. On the vine­
yard areas of the Penedes, the 
grapes ftir cava, i,e. quality 
sparkling wines, and for the 
still wines with the Denomi-
naiitin of Origin Penedes are 
grtw^i. Production of cava is 
allowed in a total of 159 
boundaried areas in eight 
Spanish provinces, yet iLs ac-
Ui;il l-|(ime is the Penedes. 
The region is a perfect exam­
ple of the Catalans' hard-
wtirking nature and industri-
ousness. Practically all avail­
able agricultural lanci is plant-
ei.1 \\-i\V\ ^•ines. f j \ er t\\eiit-i 
different varieties of grapes 
are cullivaled. The traditional 
'5\ hite varieties for cava pre­
dominate: Macabeo (pro­
vides die basic fruit and acid 
note), Xarel-lo (provides 
btidy and strength), and the 
elegant Parellada, Amting 
the red variefies, in addifion to 
the traditional Tempranillo, 
known here as fill de LJebre. 

the great French varieties 
Cabernet Sauvignon, Merlot, 
Pinol Noir, and Gtliemet Franc 
shtiuld al,so be menfioned. 
A few cellars press grapes 
from Lioth D,0,s, One of the 
most interesting examples is 
provided by Can Raftils dels 
Caus, The winery is housed in 
a traditional 18th ceniury 
Catalan farmhouse, a masici. 
The estate in Avinyonet del 
Penedes stretches over 450 
hectares (1,111 acres), of 
•w-hich 34 hectares (84 acres) 
are planted wiili vines. Carlos 
Esteva produces tine of the 
most interesUng red wines in 
the u hnle tif Catalonia, the 
Gnin Caus: its lirtiad paletle of 
aromas ranges from fruit, min­
eral notes to coffee, "White 
wines frtim Chardonnay, 
Chenin Blanc and the tradi-
litinal varieties, in addition to 
two cavas, complete the 
range. This winery will con­
tinue to make a name for it­
self. Masia Vallformosa in 
'V'iloiil del Penedes likewise 
produces cavas and .still 
wines. 'Ibis Ixidega has adfipi-
ed the name of the "pretty val­
ley" and that tif the Ro­
manesque pilgrim chapel St, 
Maria cie Vallfomiosa, which 
stands near the lit id ega. The 
first docunienLs gti iiack to the 
year 977. More recent histtiry 
begins after the phylloxera 
plague which destrtiyed all 
the vineyards in the Penedes 
in 1887, Jfise Dtimenech Soler 
was tine of the fir.st to use un­
infected, resistant American 
vines for replantation. King 
Alfonso XIII recognized diis 
work by a visit iti ilie estate in 
1904. This is a fact menfioned 
nol without pride by oentilo-
gisi Oriol Domenecli Vidal— 
he belongs to the fifth genera­
tion of vintners—during our 
round thrtiugh the sparkling 
clean cellars. 

Cava Dynasties 

Miguel Ttirres is one of the 
truly major figures in the 
Catalan wine trade. His fam­
ily bodega numbers among 
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CODORNILL rOKKlIS. I'KEIXENET, JL'VE & CAMPS, MASIA VALLFORMOSA: BEHIND THE MOST IMPORTANT 

WINERIES IN THE PENEDES STVNDS A FAMILY DYNASTY. 

the market leaders for still 
wines in the whole of Spain, 
Here also in Villafranca del 
Penedes, success is not acci­
dental. The Torres family has 
operated as wine grtiwers 
and merchants since the 
17th centuly^ In addition to 
1,000 hectares (2,471 acres) 
tif their own vineyards in the 
Penedes, the dynast>' owns a 
large winery in Chile (since 
1977) and another one in 
Califtirnia (since 1983). They 
prtiduce with wisdtim and 
seny a complete range of 17 
wines, which appear on 
markeis wtirldwide under 
900 different labels. The 
wines f i f the medium to 
lower priced categories 
have an outstanding price-
perffirmance ratio. Ttirres 
however ntii tinly makes 
pret-a-porter but al.so haute 
couture. The red display 
wine is the Gran Ctironas 
Mas la Plana, an extremely 
I'Lill-hotlieil. .strong, siurtly 
and harmonifius wine. The 
white wine Fransola, from 
the 5-hectare (37 acres) vine­
yard of the same name is 
fruity wiih lingering aromas 
and multiple nuances. Mo­
bile presses, "we bring the 
press to the grapes," reduce 
cfinsiclerabiy the vinificaiion 
time with the white wines. 
Ttirres always em pi tiy s state-
of-lhe-art technology. A 
dozen technicians are en­
gaged in some 250 experi­
ments every year. They are 
currently working on a new 
sysiem, so that samples nti 
longer require tti be lapped 
from die stainless-steel tanks 
during fennentation. Sensors 
will record all the parameters 
within the individual tanks, 
tti alltiw centralized control. 
This is .still however a thing 
of the future. It is hardly sur­
prising lhat the btidega in 
Pacs, with its nociumally illu­
minated futuristic entrance 
gate, looks like a medium-
sized tiil refinery. 
In preci.sely the same way as 
the Torres family, the 
Raventos family in San 

SadurnI de Noya is an insti­
tution. The family Iiusiness, 
Ctidorniu, has been making 
wine in the Penedes since 
the l6th ceniury. However 
the sector was revolution­
ized only in the mid-l9ih 
centuiy, by Jose Ravenitis i 
Fatjo, who married the Pu-
hilla or sole heir acctirding 
to Catalan law. In 1872, the 
f i rs l bottle of Spanish 
sparkling wine made ac­
cording to the Metbode 
Cha t npe n o ise a p p ea re d tin 
the market and the 125th Ju­
bilee was celebrated inten­
sively this year. This manu­
facturing prticedure, with 
the introductitin of a second 
fermentalitin in ihick-walled 
bottles, sttired in deep cel­
lars, launched Catalan cava, 
together with an industry .set 
to become extremely ptiwer-
ful over the years. The out­
standing, fruity local grapes 
and the bottle fermentation 
enjtiyed a triumphant suc­
cess. Anna de Codorniu, 
Jaume Codorniu and Cuvee 
Raventtis became legendary' 
cavas and in tenns of quality-
and price, can measure up to 
the best sparkling wines in 
the wtirld. 

San Saflurni de Nova: 
Capital of Cava 

The example tif this family 
set a precedent. Prtiductitin 
tif cava in Catalonia devel­
oped into a ptiwerful branch 
of industry. The Catalans ntii 
tmly tirink their cava on fes­
tive occasions, iiut also with 
all conventional meals or as 
an aperitif. In 1921, Juve y 
Camps began prtiducfion in 
San Sadurni de Noya. In the 
course of 75 years of .seri­
ous, patient wtirk, this com­
pany has gained a name and 
a great reputation for itself 
on the market and is cur­
rently, one can never de­
cide, the smallest of the 
biggest or the biggest of the 
smallest. The best recom­
mendation of this company 
is the Brut and the Brut Nat­

ural, in addition to the 1993 
vintage family reser\'e, fresh, 
balanced and elegant, Re-
muage of the 1 .H mi l l ion 
bottles in the fermentatitin 
cellar is still perftirnied by 
hand, A top-class cava is 
precisely the culmination of 
many small detads. 
Remuage is also performed 
by hand at Freixenet, yet 
still only in the display cellar 
t'or tile tom-isl.s, with cob­
webs and candlelight. "To 
make a good cava, time 
dfiesn't need tti stand slill," 
our host Jaime Domt-nech 
tells us philosophically. The 
technicians at Freixenei 
have constructed a new re­
muage pulpit which brings 
the bortles from the horizon­
tal to the vertical position in 
tinly 90 minutes. After a 10-
hour rest, approximately 
\wo centimeters of the bonle 
neck is frozen tti remove the 
yeast lees and add the filling 
sfilutitin. "When it comes to 
technical inntivations, 
Freixenet has always been 
al the forefront. In this man­
ner, temperalure-ctinirtilled 
fermentatitin was used ftir 
vinification for the fir.si time 
in 1976, Bu.siness sense and 
farsightedness are a furlher 
strong point of this family 
company. An offshfitit was 
therefore set up very early 
on in New Jersey, LI,S,A. 
Members of the group in­
clude Castellblanch, Segura 
Viudas, Dubois, Gloria Fer­
rer and Henri Abele in 
France, The lop-of-the-
range prtiduct is the Brut 
Gran Reserva, wi th three 
years crianza in the btittle. 
The mo.st popular prtiducis 
include Carta Nevada (the 
mtist widely sold cava on 
the Spanish market) and 
Cfirdon Negro (the leader 
on the L',S, market). The 
Head tif Export, Bernd Hall-
bach beams with happiness: 
"Last year we increased 
turnover by 30 percent. 
Within the nexl two years, 
we will be investing 5 billion 
pesetas (35 millitin US $)." 

Panorama from 
(]()lunibu&«' (ailuniti 

Before we leave Villafranca 
and head in the directitin of 
Barcelona, we glance briefly 
around the extremely worth-
while and edifying wine 
museum. A cross-sectional 
model of tlie CotlorniLi cel­
lars places us in the under­
ground gallery thrtiugh 
which wt- lotle in an elecii-ic 
train a few hours Iiefore. 
The highway brings us on to 
the Rtinda Littiral di reedy in 
the center of Barcelona. Into 
the multi-story car park and 
out on to the Ramhlas. The 
pedestrian boulevard exerts 
an almost magnetic attrac­
iitin at every visit. The Banio 
Gotico, the Gothic Quarter 
and the Boqueria market 
(.see Sjmin CkntrmelourNo. 38) 
must also not be missed dur­
ing a short visit, (xiluiiibus' 
Column down at the harbtir 
offers a fine panorama tiver 
the city. The view ranges 
fr t im the heights tif Mon-
tjuich, witli the white fiame of 
Calatrava and the Tibidabti tti 
ihe liigh-risL- hiiiklings of the 
Olympic harbor, A few kilo­
meters beyond lies our next 
destination: Alella. 
Alella, with only three winer­
ies and 380 hectares (939 
acres) of vines under produc­
tion, is the smallest, yet si­
multaneously one of the tild-
esi Denominations of Origin 
in Spain. The area planted 
with \-ines is tlei.liniiig. since 
the terrain at the gates of 
Barcekma is in sfiort supply 
and expensive. One hectare 
costs up to 25 million pesetas 
(174,413 US$), 
Individual houses and vine­
yards ctimpete widi each oth­
er for space. The Parxet com­
pany in Tiana is the mtisi im-
ptirlant prtithicer, nol only 
reputed for its cavas, pro­
duced since 1918. but also for 
still wines, which are market­
ed under the name of Mar-
ciiies de .'\lella. Tlie cava win­
ery is housed in a majestic 
ma.sia which was acquired in 
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1747 by the Sunyol family. 
In 1985. it was amalgamated 
with a winery in Santa Maria 
cie Martoreilas on the other 
side of ihe mounUiin, In addi-
tii Ml tfie ;->eSt ,li.-(.liill.lti/^-d 
Chardonnay grapes, the in­
digenous variety Pansa Blan­
ca (very similar to the Xarel-
lo) deserves mentitin. This 
variety is fermented at only 
15''C, so dial the femientation 
lasts up tfl three mtinihs. The 
resull is die Marques de Alel­
la Clasico, u-iih its honey and 
caramel notes which are 
slightly on the .sweet side, re­
freshed Willi gfifid acidity. 
Parxet numhers amting the 
firsl in Spain to have adopted 
cask fermenlalitin (Marques 
de Alella Allier), 

Wliile mtist itiurists head l"or 
the sea, the Catalans and we 
too, in this occasion, prefer 
to remain inland. The N-152 
leads us through Vic i<i Oltit, 
in die middle of the volcanic 
regifin tif Garrotxa. The me­
dieval town of Besalii (see 
Spain Gouj-tnetottrfSo. 31) 
with the Rfiman bridge over 
the Flu via, has an all-em­
bracing radiance. One tif the 
most popular de.stinations is 
the crystal clear lake of 
Banyoles, the banks tif 
which are populated tin the 
weekend with deck chairs 
and picnic baskets. Rowing 
enthusiasts wil l remember 
that the races on the occa­
sion of the 1992 Olympic 
Games took place here. 

Dali rrimiglt': Piibiil, 
I'igucru.s, Pari Lligal 

We are, all the same, interest­
ed in the place where the 
Olympic flame landed. 
Through Gerona and Pubol 
ai.stle, where Dali's wife Cala 
is buried, we arrive at the 
Metliierranean again in ^Vm-
purias. The Greek and Rtiman 
excavations are highly inter­
esting, yel jusl nol as spectac­
ular as the next well-calculat­
ed cukural shock: Dali's the­
ater museum in Figueras. 
Magnificent staging of an 
arti.si whfi placed liim.self in 
the limelight even beytind 
deadi, he reall)' dties lie under 
the .sitme slabs tif the mu.se­
um. A totally un-Caialan ex-

Cadaqu^s 
Port 

I Port 

Besatii 

Gratiiltops :v] 
Mora la Nuauak 

Miravet ^' 
et PinellS 
de Brai 

Ebro 

JAVIEfl QELLCEi& 

u-a\̂ agance? Maybe. However, 
the brilliant Dull was at the 
same time efficieni and thrifty, 
as the tradition goes, just like 
any odier good Gitalan. 
Close tti Figueras stands Pere-
lada, die capital of the D.O. 
Ampurdan-Costa Brava. The 
monumental casde has been 
associated with a winery, 
Cavas del Castillo de Perela-
da, since 1923. Sparkling 
wines or vinos de aguja such 
as the famous Pescador are 
produced here. These form 
an ideal accompaniment to 
'̂ k-diterram-a!i silellfish. The 
leading product is Gran 
Claustro, a wine which with 
its prontiunced character and 
multiple nuances enjoys a 
wide ft ll Itiw-ing. 
l l ie final portkin of die journey 
leads through Cadacjues and 
Port Lligat, where Ddi lived, to 
Port Btiu, btirdering with 
Fiance. The Costa Brava is 
inviting with its wonderfully 
beauriftil small sandy lieaches, 
cliff-lined bays and pretty vil­
lages. Here and further south, 
generations of middle class in-
habitani.s of B.ircelona have 
spent their .summer htilidays. It 
is from this naairal regitm lhat 
Catalonia draws its spiritual 
powers. The Ampiirdanes is 
the most Catalan of all Catalans, 
•recognizable by his lovingly^ 
tended villages, pretty masl'as in 
die middle of fertile fields, the 
outstanding gastronomy, love 
for his home, and precisely by 
liLS Jin intiunced seny. 

Heinz Heheiseti is afivelance 
photographer and foumaiist 
and has liivd fo r 18years in 
SfKiin. tie is a correspondent 
for the German language tvitie 
magazine Vinum and also co-
imlinator and pictorial editor 
to the newly publisheii SpanLsh 
edition t/Vinum. 

See Main Exporters on 
page 17 and recipes on 
page 140. 
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'/!>£• Catalans aiv great 
connoisseurs, and loiei^ 
of edihie fungi. 
Mu.shrr.ionis aie firefxiied 
III itro.'.-t dii vise st}les. 

CATALONIA'S 
GASTRONOMY 

T ogether wi th Basque 
gastronomy, that of Cat­
alonia numbers amting 

the most refined and famtius 
in the wliole of Spain. Many 
of the best Spanish restau­
rants are located in Catalo­
nia and it is not difficult to 
see why. Owing to the var­
ied climale, tiutstanding pas-
lure land is available for 
livestock rearing in the Pyre­
nees and a wide range t if 
frui t and vegelables. The 
king stretches of coa.st also 
ensure a supply of fish. The 
ectinomic development of 
Catalonia gave rise to good 
middle-class cuisine, which 
was able to develop more 
extensively and refinedly 
than in other Spanish re­

gions. Catalan cuisine is typ­
ical Mediterranean ctxiking. 
The ouisianding olive oi l 
forms the basis for all dishes. 
Among the vegetables, egg­
plants, peppers, and above 
all, tomatoes are represenied 
in countless dishes and 
sauces. A typical dish is the 
escalivada, a kind of salad of 
precisely* these vegetables, 
which are firstly braised in 
the oven and then dressed 
with a sauce. Even die bread 
in Catalonia is spread with 
tomatfies. Rice is prepared in 
a variety of different ways, in 
sttick, black in cuttlefish ink. 
as rice dishes, with fish or 
shellfish and is a firm part of 
Catalan cuisine. The typical 
dishes include alsti sitquet, a 

dish which was originally 
prepared by seamen, taken 
up iiy the great Catalan cooks 
and nf.iw tti be ftiund tin the 
most refined tables. Further­
more, the Catalans are the 
greatest connoisseurs and 
lovers of edible fungi in the 
•'.\- \\: ' A .--["•lain Hurin;4 ;lie 
season, mushrooms appear 
in the mtisi diverse prepara­
tions tin die tables of almost 
all re.stau rants and many pri-
v: i le hon>e-.. Med i fenancLin 
herbs, such as thyine, marjo­
ram and sage, in addition to 
almonds, hazelnuts and pine 
kernels are represenied in 
numerous stewed dishes and 
are part of the multifaceted 
pak-l le ! A davc -jr^ in :\le'Jiler-
ranean cooking. 
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At Anecoop quality is guaranteed 
by the continuous efforts of each individual. 

t's a constant endeavour, from laboratory' research to That's what we mean by quantitv', quality and serA'ice, 
propagation through to harvest; from qualitv' control to A philosophy that's very "down to earth". We simply 
rigorous regulation of hygiene and packaging proces- strive to satisfy the requirements of each individual 
ses. We have the estructure and resources to deliver customer, 
precisely what your business needs. 

ANECOOP S. COOP. Tel. (3i 6) W 85 00 
(; Miinfiirtf. 1 Kniki. ¥±\ (.-(+ 6) .-I'J.̂  85.18 
4601 () Valcntia - .Sp:uii I clf.\ fH VN CtKip E 



z 

i 
'• I 

1 

/ffce of the Hhro delta is 
protected by a Specific 
Denumiiuilion .- Arro/. del 
Dell;^ tlel Ebro. 

SPECIALTIES 
FROM 

T he wide variety of prod­
ucts finds its liasis in the 
wide geographical varia­

tions. \X'ith its 31,950 square 
kilometers, Catahinia in­
cl Ln.le- the high mountain 
chain of the Pyrenees, a long 
stretch of ctiasi on the 
Mediterranean, a central low­
land area, river valleys and 
the Ebro delta, each region 
with its own climate and spe­
cific products. These varying 
climatic conditions, a sturdy 
food industry and the exquis­
ite attention lavished on nat­
ural prtiducts make Catalonia 
the region with the most De-
ntiminadons of Origin and 
Quality in the whole of Spain, 
Pork products enjoy great 
pfipularity. In Catalonia, 
there is a wide variety of 
sausages and specialties. 

such as the famous hutifaira 
sausages, Ltmg-keeping 
sausages such as salcbichon 
de Vic or fuel . According iti 
t radit ion, they were pro­
duced in the mas fas and are 
ail of high quality. The deli­
cious fish from the Mediter­
ranean definitely include the 
anchovies from L'Escala on 
the Costa Brava. Filleted and 
boned, the anchoas are sea­
soned and placed in olive 
oil. There is a wide assort­
ment of cheeses, the mtist 
famous of which originate 
from the Pyrenees regions of 
Alto Urgell and Cerdafia. In 
addition, there are Mato, Sel-
va, Tupl, cheeses from the 
Aran valley, Garroxta, and 
Serrat. Edible fungi and truf-
fies from Catalonia are high­
ly prized. The hazelnuts 
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from Reus provide an imptir-
tant basis ftir chocolates and 
chocolate turron. The rice 
f rom the Ebro delta, fruit 
from Lerida, Maresme and 
Llobregai, chickens and 
capons of the Prat breed, 
lamb fif the Ripolles breed, 
olive oil from Bofias Blancas 
and the Siruana valley, culti­
vated mussels and prawns 
round off the range of prod­
ucts which are protected by 
their own qualily labels. The 
trav eler encounters this wide 
as.stirtmenl tif lt)t.-al products 
at every step. The best 
over\'iew is provided by the 
Boqueria market in the cen­
ter of Barcelona. A walk 
through this impressive 
market hall, with its deli­
catessen shops, is a delight 
for any gourmet. 
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The 
finest 

Capers, in 
the finest vinegar. 

In Sheny 
'IVine'\ 'iiRynr 

Delicias Capers are the 

first capers in Sherry^ Wine 

Vinegar. 

Their smooth and pleasant 

taste is ideal for l i \ eninL; up 

the flavour of dishes with mild 

or rather insipid ingredients. 

With Delicias Capers salads, 

fish dishes and white meats 

acquire a unique flavour. 

Manufacmrcd by; ( | P A G R U C A P E R S , S.A. 

Ctra. dc Lorca, Km. 2,3 - Aparcado Postal. 14 - Tel,: %« - 410450-410454 Fax: 968-412^55 - 3OK80 Aguilas, Murcia (Espana) 



Tlie foundations <f the 
first lealls date from 

Roman times, hut the 
first large castle was 
liui/t in tbeyear 944 

iiuiler the rule of 
Abderramdn lit. 

?mmm 

CASTILLO 
DELAZID.A. 
THEPMDOR 
OF TORTOSA 

T he Parador de la Zuda. 
59 meters above the sea, 
dtini inates the iittle ii i? 

of Tf in o.sa, Tlie visitor catches 
a first impresskm of the pow­
erful fortress on arrival. It is at 
its most beautiful in the 
evening twilight: the illumi­
nated casde is refietited in the 
Ebro which fitiws cahnly by. 
Fven more imposing is the 
view from above down to the 
Gothic cathedral and a river 
merging into the delta that 
[uis far tiui intti the Mediter­
ranean, After a walk through 
the gardens, the visitor al­
ready feels him.self U-ansptiit-
ed back iti ihe Middle Ages. 
The ffiundaiions tif the firsl 
walls date from Roman times. 
The tirsl large casde was. how­
ever, erected by the Arabs in 
the year 944 at ihe commanti 
of .Abderraman I I I , who 
owned a Ziida. i.e. a large well 
here, which drew its waters 
from the river. The well can 

.still be visited loday on the 
esplanade in front tif ihe 
ParLidor. iVI'ter reconquest by 
the Christians, the Templars 
iransftirined the castle initi 
iheir residence. Three enor­
mous fireplaces anti rum-
window arc-lies in the purest 
Catalan Gothic style remain 
from this peridd. in 129 ). tin-
property was handed over to 
the Crown, the ca.stle w as ex­
tended and transftirmed intti 
a rtiyal palace. Almosi one 
thtiusand years later, it was 
finally given over to its cur­
rent i'unction as a four-star 
Parador Nacifinal. 
In spite of its grandiose set­
ting, the hfilel has a warm 
and welcoming atmosphere 
for guests. The 82 rooms are 
ver>' spacious and coml'tirt-
able and peace and t]uiet 
are guaranteed. The noble 
dining room provides the 
ideal surroundings tti sam­
ple the local gasirtintiniy. 

I |-ie p n n.li,cl'~ nil Fl in > 
delta are skillfully pi-epared, 
nice and eel in the widest 
varielies. The common mus­
sels from San Carles de la 
Rapiia lasle best a I nattti-al. 
Shellfish and fish frtim ihe 
Mediterianean in addition to 
lamb and game frtim inland 
ctimplete the menu. 
A len-minule Vi'alk In die red 
light of dawn dov>m iti the 
cathedral, through die awak­
ening alleys to the Monaster '̂ 
of Santa Clara, a furlher mag­
nificent 13tli cenlur\' Gtitiiic 
building forms a kind of 
morning cultural g%minastics. 
II is in iliis way lhat a proper 
breakfast in the lighi-flooclcd 
dining room can be dtiubly 
enjtiyed. The Parador de la 
Zuda is a fitting point of de­
parture for day excursions 
along the Cosia Dorada, 
ihrough the Ebro delta and 
south to Peniscola or inland 
tfl Morella, 
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INFORMATION 

MSITENG BODEGAS 

AlthfiLigh mcist bodegas alUiw 
iinprompai visits, it is rectim-
mended tti give jiritir ntitice 
(with the e.\ceptifin tif Torres, 
Codomiu and Freixenet). The 
large wineries are very well 
signposictl, the .smaller ones 
are difficult tti find. Here, a 
highly |init-tii-al liitle Imtik V'/-
nos de Catalitna from El Pais 
.Aguilar editions is of lielp. 
The jfiumey to each cellar is 
described with a small map. 
Tlie whole series incl titles 11 
titles with a description of 
over 1,000 bodegas frtim all 
the regions tif Spain. 

DENO.MlWnON 
OF ORicrv OFi H i:s 

D.O. Costers del Segre: 
Camp de Mart 35, 25004 
Lerida. Tel: (34-73) 24 66 50, 
Fax: (34-73) 24 89 29 
D.O. Conca de Barbera: 
Calle Mayor 124, 43400 Mont­
blanc (Tanagona), Tel: (34-77) 
86 27 11, F;L\: (34-1) 86 00 l6 

D.O. Priorato: Faseti Suny-
er 4-6, 43202 Reus (Tarragfi-
na), Tel: (34-77) 31 03 12, 
Fax: (34-77) 33 16 55 
D.O. Terra Alta: Avinguda 
Catalunya 5, 43780 C,;mdesa 
(Tarragona). 
Tel: (34-77) 42 01 46, 
Fax: (34-77) 42 06 35 
D.O. Tarragona: Avinguda 
Catalunya 50, 43002 Tanagti-
na. Tel; (34-77) 21 79 31, 
Fax: (34-77) 22 67 52 
D.O. Penedes: Amalia Sfiler 
27, 08720 Villafranca del 
Penedes (Barcekma), 
Tel: (34-3) 890 -i8 I I , 
Fax: (34-1) 890 47 54 

D.O. Alel la : Masia Museu 
Municipal Can Magarola, 
o«328 Alella (Barcelona). 
Tel: (34-3) 540 02 l6, 
Fax: (34-1) 540 03 28 
D.O. Ampurdan-Cos ta 
Brava: Blanch 10-1=, 17600 
Figueras (Gerona), 
Tel: (34-72) 50 75 13, 
Fax: (34-72) 51 00 58 
Cava: Avda, De Tarragtina 
24, 08720 Villafranca del 
Penedes (Barcekina). 
Tel: (34-3) 890 31 04 
Fax: (34-3) 890 15 67 
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D.O. Costers del Segre: 
Raimat, Afueras s/n, 25222 
R:iimat (Lerida), 
Tel: (34-73) 72 40 00, 
Fax: (34-73) 72 40 61. Visits 
only by prior arrangement. 
D.O. Prioralo: 
Cellers .Scaki-I)ei, Rambla de 
la CartOLxa s/n, 43379 Scala-
Dei (Tana gt ma), Tel: (34-77J 
82 70 27, Fax: (34-77) 82 70 44. 
Visits by prior arrangement, 
spontanetnis visitors arc-
shown die cellars, if ptxssible, 
Alvaro Palacitis S,L,, Pirt'i 1, 
43737 Graiallops (Tarragon:0. 
Tel: (34-77 ) 83 91 95, Fax: (3-i-
77) 83 91 97, Only initle visits 
Mon.-lTiu. frtim 11 a.m. to 1 
p.m. only Iiy prior amangement, 
D.O. Terra Alta and D.O. 
Tarr^ona: 
Vinicola de la Ribera, S.L, 
(ffirmerly Viiiedos y Bodeg:ts 
Pedro Rovira, Avda, Mosen 
Jacintfi Verdaguer 41, 43770 
Mtira la Nova (Tarragona). 
Tel: (34-77) 40 03 50, Fax: 
(34-77) 40 30 76. Visits only 
by prior arrangement. 
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D.O. Penedes and Cava: 
Codorniu. Av. Jaume Codor­
niu s/n, 08770 San Sadumi de 
Noya (Barcelona), Tel: (34-3) 
818 32 32, Fax: (34-3) 412 07 
02. Visits withtiui prior 
arrangement from Mon.-Fri. 8 
a.m,-12 p.m. and 3-4:30 p.m. 
(Fri. mornings tinly). Sat. and 
Sun, From 10 a.m.-l:30 p.m. 
Price 200 pesetas; the sam­
pling glass can be kept as a 
souvenir, Ever\̂  year 200,(K)0 
visitfirs admire ihe Art Nou­
veau architecture of Puig i 
Caclafalch and are driven in 
an electric train iht-oiigli die 
underground galleries. 
Freixenet, Joan Sala 2, 08770 
San Sadumt de Noya, Tel: (34-
3) 818 32 00, Fax; (34-3) 818 
30 95- Visits without prior 
arrangement Mon.-Fri. at y 
a.m., 10 a.m., 11:30 a.m., 3 
p.m. antl S p,in, (Fri, mornings 
only). In Nfi\'emlier and De­
cember ;idditi(inally fill week 
ends frtini 9 a.m, iti 1 p.m. 
luve & Camps. Sant Venat, 
s/n, 08770 San Sadurni de 
Nfiya, Tel: (34-3) 891 10 00. 
Fax: (34-3) 891 21 00. Visits 
by prior arrangement frtim 
11 a.m.-l p.m, and 3-6 p.m. 
Masia Vallformosa, La Sala 
45, 08735 Vilobidel Penedes 
(Barcelona). Teh (34-3) 897 
82 86, Fax: (34-3) 897 83 =5̂ . 
Visits frtim 8 a,m,-l p,m. and 
3-7 p.m. by prior amingement, 
Bfidegas .Miguel Ttirres. 
Cfimercifi 22. 08720 Villa­
franca del Peiietle:-
(Barcelona), Teh (34-3) 817 
74 00, Fax: (34-3) 817 74 44. 
Visits in Pacs del Penedes 
(signptisted) in 14 lan­
guages, Mon.-Fri. 8 a.m.-12 
p.m. and 3-7 p.m. Sat. and 
Sun. 9 a.m.-l p.m. 
Can l^aftils tlels Caus, Can 
Rafols del Caus s/n. 08739 
.Avinvtmet del Penetles 
(Barcelona), Tel: (34-3) 897 
00 13, Fax: (34-3) 897 03 74. 

Visits of the cellars by 
arrangement. The area sur-
rtiunciing the masi'a is, how­
ever, Wfirth a visit. 
D.O, AleUa and Cava: 
I'arxet. Mas Parxet, 08391 
Tiana (Barcelona), Tel: (34-
3) 395 08 11, Fax: (34-3) 395 
55 00. Trade visitors only by 
arrangement. 
D.O. Anipurdaii-Costa Bracva: 
Cavas del (.'astillti tie Perela-
da, PI. del Carmen 1. 17-i9I 
Perelada (Gertina). Tel: (34-
72) 53 80 11, Fax: (34-72) 53 
82 77, Visits daily at 10 a.m., 
11 a.m., 12 p.m., 4 p.m., 5 
p.m.. fi p.m., " p.m. and K 
p.m. (in winter, closed tin 
Mondays), The guided If lurs 
include the casde, wine and 
gla,ss mu,seum, in addition 
to the Cava Gran Claustro 
cellars. One of the three 
Catalan caslntis is housed in 
Perelada castle. 

WENE FESTIVALS 

Wine is the produci al die 
center-point tif several 
tlozen festivals. The dates 
may vary sligfiily from year 
to year (make enquiries at 
the tourist offices). Included 
in the program tif mtist of 
the.se festivals are; pressing 
and blessing of the first 
musts, cro^-ning of the wine 
queen, wine tastings, prti-
cessions, a limitless supply 
tif wine, sptiri, folkltire and 
cultural evenis. 
FRO\TNCE OF LERIDA 
Raimai winer>' wine festival 
(fii-st weekend in September), 
PROVINCE OF TARRAGONA 
'Hie D.O. Prionito wine festi­

val cikes place each year in a 
cliffereiil village (November). 
Majoi- wine festival in Esplu­
ga de Francoli, the center-
point of which are wines from 
die D.O. Ctinca de Badiera. 

PROVINCE OF BARCELONA 
In mid-September, the festi­
val queen wins her weight 
in wine in Sitges. Each year, 
the festival is dedicated to a 
different ctiunlry. San 
Sadumi de Noya; from 6 to 
9 September. Particularly 
original is the "Filtixera" 
procession on 8 Septenilier 
at 10 p.m., during which the 
fight againsi this vine plague 
is portrayed humtirislically. 
Harvest thanksgiving in 
Vi l laf ranca del Penedes: 
first Sunday in October. 
Cul>ellcs: Mid-September. In 
Pla del Penedes, at the end 
tif the grape harvest, the tra-
diiional new wine ball takes 
place (with free ser%dngs of 
muscatel). Wine harvest festi-
viil in Alella: 6 lo 8 Septem-
liei- before llie gates tif 
Barcelona. Since 1987, a 
wine harvest festival is al­
ways held in Barcelona tm 
the last Sunday in Septemlier. 
PRO\TNCE OF GERONA 
Campany—during the sec­
ond half fif September. The 
-wine harvest festival of Pan 
(variable dates) has a family 
character. The Sardana is 
danced on the edge tif the 
vineyards. 

PRINCIPAL SIGHTS 
AND VISITS 

There may be wide varia­
iitins in opening limes be­
tween summer and winter, 
Inf t i rmat i tm is to be ob­
tained frtini tourist offices, 

PROVINCE OF LERIDA 
Lerida: The remains of the 
medieval Seu Vella (old 
cathedral, 12lh-14th centu­
ry) dominate the city (10 
a.m.-l p.m. and 3-7:30 p.m.. 
closed Mtmdays) and can be 
reached by the lift. 

PROVINCE OF TARRAGONA 
Montblanc: Ftirtified me­
dieval town with a beautiful 
bridge over the Rio Francofi. 
Starting point for the Ruta 
del CLster: The three mtinas-
leries of Poblet (10 a.m.-12.30 
p.m. and 3-6 p.m.), Sanies 
Creus (10:30 a.m.-l .30 p.m. 
and 3-7 p.m.) and Vallbona 
de les Mtinges (10 a.m.-1.30 
p.m. and 4:30 to 6:45 p.m.) 
fbmi the Cistercian monastery 
triangle. The mtmastery of 
Poblet, founded in the 12di 
ceniury by Ranit'in Berenguer 
IV, is part of the UNESCO 
world heritage. 
Scala Dei : Carihusi:in 
monastery under restoration 
(10 a.m.-1.30 p.m. and 3-5:30 
p.m., in .summer4-7:30 p.m.). 
Modernistic (Spanish Art 
Nfiuveau style) winery in 
Falset. Gandesa and El 
PineB de BraL 
Tortosa: Ca.stiiio cle la Zu­
da, an Arabian palace, now 
a parador (see page 115). 
View fiver the Hiiro and die 
Gfilhic cathedral. 
Deltebre: Ecology' museum 
(Ulldecona s/n, 43580 Del­
tebre, 10 a.m.-2 p.m. and 3-
6 p.m.) for an introductifin 
to tile wildlife park tif the 
Ebro delta. 
Costa Dorada: Harbtir and 
fisherman's disirici in Cam­
br i l s . Ptirt Aventura lu--
tween Salou and Vila sec a (10 
a.m.-8 p.m., in summer until 
midnite). Beautiful beaches. 
Reus: Modernistic architec­
ture, above all the house Cal 
Navas, built tiy the Architect 
Domenech i .Mtintaner, 
liead of I IK- .i I cii h ei I d r.i I 
technical college in Bar­
celona at the beginning tif 
the century (see Spain 
Gourmetour'So. 29). 
Tarragona: Rt iman remains 
at every step. The aqueduct 
I >f Lê  Feneres is 4 kilfimeters 

MAV-Al 'l.MSI SPAIN G0LIR.ME101. ii 1 1 



M f^t^K]\o C. R. DENOMINACION DE ORIGEN 

P R I O R A T O 

THE 

PRESTIGE 

OF A NAME 

IN A 

QUALITY 

WINE 

BOTTLING WINECELLAR 
U E M U L L E R , S.A. 
Till. (54-77) 75 62 65 - 75 74 73 
Fax (34-77) 77 11 29 

TELLERS SC\I .A DEI, S,A, 
Td, (34-77)83 711 17 
Fax (34-77) 82 7(144 

COOFERATIVA AGRICOLA 
Tel, (34-77) 82 71104 
Fax (34-77 ) 82 70 .16 

UNIO AGRARIA COOPERA-
11 VA 
Tel, (.54-77) 33 OO 35/6Ui'63 
Fax (34-77) .33 1)0 711 

\1NlCOL.\ DEL PR10R.\T, 
S.CC^L. 
Tel. (.34-77)83 91 67 

BODEGAS JO AIV BLANCH. S,A, 
Tel. (34-3) 307 45 04 
Fax (34-3)3(17 62 19 

H E R M A M I S BARRIL 
Tel, (34-77)83 01 92 
Tel. (34-1),33627 53 
Fax (34-1) 355 64 10 

ASS. VIT. COSTERS DEL 
SIURANA S.A,T. 
Tel. (34-77) 83 92 76 
Fax (.34-77 ) 83 93 71 

D F I I-I I IUCII MARTORELI 
Tel. (34-77) 77 35 13 
Fax (34-77) 34 12 15 

M AS MARTINET VITICUI^ 
1OHS S.L. 
Tel. (34-77) 83 05 77 
Fax (34-77) 83 05 77 

ROTLI.ANTORRA 
Tel. (34-77) 83 92 85 
Tel, (34-3)313 43 47 
Fax (34-.3) 3(15 IH 12 

ALVARO PALACIOS S,!., 
Tel. (34-77) «3 13 61 
Fax (.34-77) 83 13 61 

RENE BARBIER FILL, 
S,C.C,L. 
Tet. (34-77) 83 ' f l 71 
Fa.'L (34-77) 8.3 94 26 

CELLER CAPArONS-OSS6 
Tet. (34-77) 83 02 63 

PASAN.\U GERMANS, S.L. 
Tel, (34-77) 82 72 112 

FUENTES HERNANDEZ, 
Siiivp Maria 
Tel. (-14-77) K3 06 48 

CONSELL REGULADOH 
DE LA DENOMINACICi D'ORIGEN 

PR|ORi\r 
Passeig Sunyer, 4-6 43202 - Reus (Tarragona) 
Tels. (34-77) 31 03 12 - Fax (34-77) 33 16 55 



away in the direction of Vails. 
In the archaeological muse­
um (.Mu.seo tie hi 1<<iiiiauit.lt. 
PI. del Rey- 5. 10 a.m.-l p.m, 
and 4:30-8 p,m,, closed Sun, 
afternoons and Mon,), along­
side other imponani exhibits, 
the famous S arc of ago de 
Hipolito is on display, 

PROVINCE OF BARCELONA 
Villafranca del Penedes: 
The wine museum (Museo del 
Vino) (Pla<;a ]aume 1) is the 
liesi in the wlmie fif Spain, 
Sitges: A pretty, lively small 
ttiwn on the coast. Can Fer-
rat iiuLseuin (10 a.m.-l p.m. 
and 4-(i p.m.). Catalan paint­
ings, hut also El Greco, 
San Martin Sarroea: Castle 
and 12th century Ro­
ma nestjue church (10 a.m.-2 
p.m. and 4-6 p.m.). 
Olerdola; .\rc ha en logical ex­
cavations and museum with a 
wonderfully beautiful view 
(10 a.m,-2 p.m. and 4-S p.m.), 
San Sadurni dc Noya; 
Chapel tif Espiells (11th cen­
tury) in addition to the vine­
yards of Juve i& Camps. 
Barcelona: Gothic quarter, 
Olympic installalitms, Ram­
blas, mtidemistic architecture. 
AJeUa; Cliureli tif San Feliu, 
beautiful mansitins, 
Vic: Pla^a Mayor, cathedral, 
Fonte Querat ( l l i h centuiy 
Romanesque bridge). 

PROVINCE OF GERONA 
Besalu: Monumental v i l ­
lage, curious, kinked Ro­
manesque bridge, 
Banolais: Underground lake 
with underground water 
supply, forest of Can Gine-
breda with 90 sculptures, 
.\mpurias: (.̂ reek antl Rtiman 
ruins, archaeokigical museum 
(.summer: 9 a.m.-7 p.m,). 
Gerona: Jewish quarter 
(CaO), Arabic baths, cathedral. 
PuboE Castell Gala-Dall (15 
March to 30 June: 10.30 
a,m.-5.30 p.m., clo.sed Mon. 
July 1st tti September 30th: 
10:30 a.m.-7;30 p.m.). Grave 
of Gala, Dalf lived here for a 
couple of years after the 
deaili tif his muse. 
Figiieras: l>ali's theater mu­
seum (9 a.m.-8 p.m.), one of 
the most freciuenily visited 
in the whole of Spain, Near­
by stands the Galatea lower. 

Peraiada: c;a,stillo de Fenila-
da wi th various museums 
(11 a,m.-l p.m., 4:30-6:30 
p,m,), casino, well-pre­
served village center, 
Cadaqucs: Pretty fishing 
port, slightly north of Port 
Lligat with the house tif Sal­
vador Dali, 
Puerto de la Selva: 
Mtinasiery of San Fere de 
Rodes (10 a.ni,-11:30 p.m. 
and 3-5:30 p.m., June to 
September 10 a.m.-7 p.m., 
ckised Mon,). 
The most beautiful view is 
to be enioyed f rom the 
Castell de Verdem. 

RESTAURANTS 
AND SPECIALTIES 

M\l!Ki;iS 

Lerida: San Miguel 25-29 
September. September antl 
Octtilier, gastronomic week, 
Espluga de Francoli: Mon, 
and Fri. on the church square. 
Montblanc: Tue, and Fri. in 
the Calle Font Major. 
Tortosa: ,Mon. on the Paseo 
del Ebrti. 
Cambrils: Wed, in the old town. 
Tarragona: Ttie. and Thurs. 
tin Ctirsini Stjuare. 
Barcelona: First Fri. of each 
month, Plaza Pi (Aiiesanos 
de la Alimentacioii, hand­
made foodstuffs) and 2nd 
weekend of every month, 
Fiaza Sagnida Familia (nat­
ural products), Mercado San 
Jose (Boqueria), 
Vic: Mercat de Ram on the 
days before Palm Sunday, 
Bcsalu: Tue. tin tlic Pla/a Liliertad, 
Figueras: Thurs, in the 
town center 
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PROVINCE OF LERIDA 
Lerida: El Fom de Nastasi, 
Salmerdn 10, Tel: (34-73) 23 
45 10. A restaurant with nisiic 
elegance. Traditional and cre­
ative cooking. Gofid choice of 
wines frtim f<aimal Bodega. 

PRO\TNCE OF T\RRAGONA 
L'Espluga de FrancoH: 
Masia del Cadet. Les Masies 

de Poblel, Tel: (34-77) 87 08 
69, Fax: (34-77) 87 04 96. 
Gtifid regitinal ctioking tin­
der the direction tif Juan 
Corominas, for example 
sipia am tnandrjguilles or 
conejo amb caracoles. 
Gratallops: El Piro (behind 
llie Btx.lega tif .-\lvaro Palacios). 
Cambrils: Restaurant Can 
Gate l l -Rodolfo , Miramar 
27, 43850 Cambrils-Port, 
Tel: (34-1) 36 01 06, 
Fa.x: (34-77) 36 57 20, 

PROVINCE OF BARCELONA 
A short way outside San 
Sadurni: Mirador dc les 
Caves, Els Casots (Subirats), 
Tel: (34-3) 899 31 78, Fax: (34-
1) 899 33 88, A .splendid view 
Irom San Sadurni de Noya to 
the Pyrenees accompanies 
comliined mary montaiia 
(sea and nitiuntain) cuisine. 
Between San .Sadurnt and 
Villafranca: Restaurant Sol i 
V i , Ctra, St. Sadurni a Vi l ­
lafranca, Km 4, Can Bas, 
08379 Lavern (Subirals), Tel: 
(34-3) 899 32 04, 
Fax: (34-3) 899 34 35. 
Aiella: Restaurante 1789, 
Angel Guimera 1, 
Tel: (34-3) 555 34 55. 

PROVINCE OF GERONA 
Figueras: Ampurdan, An­
tigua Clra. Francia .s/n, Tel: 
(34-72) 50 05 62. 
Rosas: El Bull l , Cala Mtml-
joi (6 km fiulside Rtisas), 
Tel; (34-72) 15 04 57, one tif 
the best restaurants in the 
whole of Spain, awarded 3 
Michelin stars in 1997, 

RECOMMENDED 
ACCOMMODATION 

L'Espluga de FrancoH: 
Masia del Cadet, Les Masies 
de Poblet, 43400 L'Espluga de 
Francoli Tel: (34-77) 87 08 69, 
Fax: (34-77) 87 04 96. Gounnei 
hotel witli a family amiosphere 
cltise tti tiie montLStery tif Poblel. 
Tortosa: Parador de Tor­
tosa, Castillo de la Zuda s/n, 
43500 Tortosa, Tel: (34-77) 
44 44 50, Fax; (34-1) 44 44 
58, reservations center 
Tel: (34-1) 559 00 69, 
Fax: (34-1)559 23 .33 
(see page 115). 

PROVEVCE OF BARCELONA 
Subirats: Hotel Sol i Vi, 
Clra. San Sadurni a Villafran­
ca. km 4, Can Bas, 08379 
Lavern (Subirals), 
Tel: (34-3) 899 32 04, 
Fax: (34-3) 899 .34 35. 
Vic: Parador dc Turismo 
de Vic, 08500 Vic, Tel: (34-
3) 812 23 23, Fax; (34-3) 812 
23 68. reservalifins cenier 
Tel: (34-1) 559 00 69, 
Fax; (34-1) 559 23 33. 

PROVINCE OF GERONA 
CastcUc) d'Empuries: Ho­
tel-Restaurant A l l i o l i , Clra. 
Figueres a Rosas, km 35, 
17486 Castello d'Empuries, 
Tel: (34-72) 25 03 20 Fax: 
(34-72) 25 03 00. A two-star 
hotel in an 18lh ceniury 
Catalan masia, with spartan-
Iv beautiful rfioius. 

TOURIST OFFICES 

Lcrida: Patronat Terres de 
Lleida. Tel: (34-73) 24 5'i 08, 
Fax: (34-73) 24 55 58, 
L'Espluga dc FrancoU: 
Tel: (34-77) 87 04 56, 
Fax: (34-77) 87 09 25. 
Montblanc: 
Tel: (34-77) 86 00 09, 
Fax: (34-77) 86 28 02. 
Priorato: Patronat Com a real 
de Turisnie in Falset, 
Tel; (34-77) 83 10 23, 
Fax: (34-77) 83 05 64. 
Tarragona: Patrtinat .Munic­
ipal de Turi.sme, 
Tel: (34-77) 23 21 43, 
Fax: (34-77) 24 55 07. 
Barcelona: Direcciti Gener­
al de Turisme, Passeig de 
Gn^cia, 105. 
Tel: (34-3) 484 95 00, 
Fax: (34-3) 484 98 24. 
Gerona: Paironai de Tur­
isme Costa Brava Gerona. 
Pujada Sant Marti 5, 17004 
Gerona, 
Tel: (34-72) 20 84 01, 
Fax: (34-72) 22 15 70, 
Cultural Department tif the 
Generalitat de Catalunya, 
Tel: (34-3) 412 11 40. 
Fax: (34-3) 301 22 41, 
Insliluto Catalan de la Viiia y 
del Vino (Catalan Wine In­
stitute—INCAVI), Amalia 
Soler, 27-29, Vlilafranca del 
Penedes (Bareek ma), 
Tel: (34-3) 890 00 78, 
Fax: (34-3) 890 03 54. 
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F
or some wine writers, the origins of this 

variety are by no means clear. But Man-

so de Zuniga (1855-1934), one of the 

first heads of the Haro Oenologtcal Sta­

tion (La Rioja), moving force in the 

post-phylloxera reconstruction of La 

Rioja's vineyards and outstanding figure 

of Riojan viticulture this century, locales it in La 

Rioja Alta and La Rioja Alavesa, two of this wine­

growing area's subzones. Writing in 1904, he ob­

served: "Tills very singular variet)^ occurs in var}'-

ing quantities, depending on conditions of soil, al-

litLide, exposure, etc., and it is one of this region's 

old vines, there being no other precedents to ori­

entate us as to lis origin or provenance. But its 

normal growing pattern, within this Riojan region, 

argues for its being an indigenous variety, Gra­

ciano is grown in La Rioja Alta, on the right bank 

of the River Ebro, in the towns of, among others, 

Galbarrulu, Vilhilba, Haro, Gimileo, Ollauri, 

Briones, etc, and, on the left bank, in the towns of 

Brinas, Labastida, San Vicente de la Sonsierra. etc." 
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Though it is currently pro­
duced within tinly a very 
small area, by artiund 1790 it 
hatl liectime the luosi i i i i -
pfirtani variety in La Ritija 
,Mta and Alavesa. Its cliaiac-
tei istics made i l a higlily ap­
preciated variety to the 
point that histtirically it was 
considered an essential 
Cfimptinent of good Rioja 
wines. What was particularly 
appealing abtiul il was its 
wonderfully rich aroma, its 
deep red color, and its tixi-
dizing capaciiy. For many 
\'e;n-s it was thought that the 
ideal ctimbinalion of vari­
elies lo give a good Rioja 
wine should always inclucle 
up lo 15 percent Gracianti. 
,Manso de Zuiiiga was to in­
tervene again, revealing him­
self as a staunch tiefender tif 
native varieties including, tif 
course, Graciano which in 
1911, with the pfi.st-phyllox-
era rectmstruction of Ritija's 
vineyards in full .swing, he be-
\>.r\ cd u 1 I H - .111 i-.ss(.-nii.il teii^ 
lure fif the definitive type of 
Riojan wine: "In full aware-
I ic'-s (if tiie influence lhat cul­
tivation and gmpe variety ex-
erci.se fiver wine type, other 
cfinditifins being equal we 
slitiuld improve vine cultiva­
tion in tiie sense tif enhancing 
tile ;itlvantages of genuinely 

Riojan grapes or vines tif 
proven worth w itii a view to 
ntii retrogress!veiy but, 
where |ni.ssible, progressive­
ly adapting the type of wine 
which the domestic and for­
eign m:irkets find so accept­
able. I pro|iose this idea as a 
ctiunterweight to the eager­
ness which seems to have 
developed amting fiur grow­
ers when reestablishing the 
vineyards, to import vine va­
rieties from fither viticultural 
areas, vines of dubious merit 
and an unknown quantity in-
.s( ifar as the potential resulLs of 
grtiwing them in La Ritija are 
ctincerned. Tlie cfimptisition 
tif the blend tif grapes for 
making a good wine shoukl 
include 75 percent Tempnmi-
ili J. i peri-fiir ( rr,ii-i:in( i. liinJ 
10 percent .VLizuelo: the quan­
tities indicated ffir blends of 
black gnipes apply to the elab­
oration of fine wines, wlmse 
qualities we must try to maxi­
mize in tune ^i th the econtim-
ic conditions of the market ' 

lMiiiLia.\iiiiaL 
m \wmm DESI 
Graciano is a vine both suit­
ed antl adapted to short go-

D . O , C , R I O J A o . O NAVARRA 

St,93Ifw. ir AcfVS R.BAJA 2S0,23 Has. fSJP. Acms 

ffWBMi Vri 1^ r ALAVESA 52.65H^. nSO Acm 

Z A M O R A 
14,55 Mas. /3G Acres 

F R A N C E 

Z A R A C 0 2 A 
I6 ,6SHiis .«I>«cros 

VALLADOLID 
9.23 Has. 123 .^f&s 

B U R G O S C U E M C A 

./ V A L E N C I A 
^ 2.96 Has. /?Acm 

BALEAPIC IS. 

C I U D A D REAL 
7SSHas. OiAcna 

A L B A C E T E 
C.BI Hts. 116 Acmt 

PflODUCTION AREA Of GRACIANO GRAPES 
IN HECTARES/ACRES 

MEDITEfiriAH£AN: 

belct pruning, with a strong, 
vigtirous trunk. Its growth 
cycle is long, its fruit medi­
um to small, and its yield 
relatively low. The leaves 
are metJium sized, em­
bossed, smtitith-surfaced 
with a downy underside. 
They are trilobal and pen­
tagonal. The petitilar sinus is 
a narrowish V-shape and the 
serrations straighl-sided, 
Gnicianti prtiduces medium-
sized, cylindrical compact 
clusiers. Its bunchsiem is 
very shtirt with medium to 
strong l ignif icat ion. Us 
berries are spherical, medi­
um to small in size and blue-
black in coltir. The petlicel 
is short and the pulp coltir-
less and juicy. Budbreak 
lakes place later in Gracianti 
lhan in Tempranillo, which 
makes it nitire resistant tti 
spring frtists. iLs phenological 
development is always later 
than Tempranillo s, vary ing 
acctirding tti ihe weatiier, and 
it is considerably less fertile, 
giving tin average one single 
bunch per shoot. This is a lat­
er-maturing variety and its 
prtibable alcoluil cfinlent is 
always Itiwer, and its overall 
acidity higher, than Tem­
pranillo at mu,st weight mea­
surement. It is usually har­
vested in the lasl week of Oc-
itiber, aboul len days later 
than Tempranillo. 
Budbreak usually begins in 
late .\pril lo early .May, and 
fltiwering frtim mid-June to 
early July. Veraison ticcurs 
around the sectind half tif Au­
gust, ripening in the first ftiit-
night in October, and harvest­
ing in the second fortnight. 
As to cultivation, Graciano is 
ntit a problematic variety: it 
buds well, is ntit susceptible 
1(1 mites, eutypa. mildew, or 
botrytis because of its tipen 
erect structure, short spurs, 
and its specific physifikigy. 
It is best grown in cool, 
clayey-chalky soils and is 
fairly resistant to fungus-in­
duced diseases. It prefers 
mild, mtiist climates and is 
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very sensitive to d r t i u g h l 
and ,strong summer heat. 
When vineyard replantings 
began early this century, 
Gracianti cont inued to be 
grown, allieii grafted. Since 
then it has been grown less 
and less, giving rise lo the 
current situation where its 
presence is virtually token 
in the overa l l area under 
vine in the D.O, Rioja. 

oriT.iiiiLin Fiiii I mnim 
As indicated above, this va­
riety is suitable f o r inc lu ­
sion, in a prtiportion of up 
to 15 percent, in the tf ip Ri­
oja wines, given its principal 
characteris t ics t i f f resh , 
plea.sant palate and individ­
ual aroma. 
Graciano must is character­
ized by its bright red, and 

unstable color, caused by its 
h igh tyrosinase c o n t e n l : 
high (due i<i low potassium 
contenl) but pleasant acidi­
ty. Wi th its individual aro­
ma, it is said It) give Rioja 
wine its special appeal. 
Wine macle with 100 percent 
Gradano lias a cli:iniaeristical-
ly fresh and fruit)' aroma, not 
unlike licorice, Il is the most 
aromatic of all tiie w'lnes of Ri­
tija, basically as a result t i f its 
h igher concen t ra t ion t i f 
l i n a l t i l , a t e rpen ic f l a v t i r 
comptiunt l vt i ih great aro-
m.iii i jMHt-nti.il ^ i ^ i i i h c m i , 
too, is the small amtiunt of 
e thanol and e thyl acetate 
produced during fermenta­
tion, and the high amyl alco­
hol content, which prtimtite 
wines aromatic c|ualities, 
When compared with Tem-
pranilki, color D , 0 , (optical 
density) 620 mm ( blue or \'io-

ANALYSIS tlF TlIE MOST COiWON PAR.'V.METFJLS SHOWS THAT: 

• Aj.ctiHOij(: STTttHfini a MEDRM/IXIW, FKOM 10.5 Tti 12% Vou 

• Tfrr .«, TARTAHIC AOIiriY is SlHElttlM/tOW, .VHtlt^Nll 8.2 C / L . 

• Rli IS AR<II:\D3IXI3.4 

• TARTARIC .«JD LS VBIV HIGH, FROM .•utoinvo 3 TO 6 t /u \s mis AOD 

LS TIIE ONE \PHlfII DtTHiMtNtS TOT.U AfJOm-, t t SHOW'S HIW LMPflKT.AXr 

-fHK COMPONENT IS TO THE ST.ABnjn .VtD KEEPING f-Al 'AOn OF wiNi; 

• GRAOAKO IS VCSS mai IN .UITHOCI ANS, WTIH AN AVERAGE or 2.3 .MG/C 

COMPAIUSONS -Wl-m OniER SIGNIFICANT VARIETIES IN THE VlAlN 

G R / V C I A N O GRO-VSTNG A R E A S SHOW n i A T : 

• GiL\CLA.NO DOES NOT UAVt. MUCH POr.«SIUM; r l GHES WINES WTTH LESS 

TH.AN THOSE .UUU: WTTH G A R N A C H A .AND FAR LESS TILAN THOSF, .VIAIIE 

WTTH TE.MPILANILLO 

• ITS Tf >TA1 DRY EXTR.A(T, C M I E R EQUiU. i^LABOR.mO^ COMimO\S, IS LOW­

ER ULAN niE liniEK V.AMETIES' 

• ITS TOTAL POUTHENOLS .ARE sutJimv LOWER THAN LN TEMPRAMEIO 

• ITS T,W-NL\ LEIEL IS SL'̂ ILAR TO G.WNAUU'S .AMI .MI CH LOWER THAN 

TEMFRANILLO'S 

let) is noticeably better in 
Temprani l l t i , wh ich tallies 
with the visual as.se.ssnient of 
the wines' colt in bright red 
for Graciano and blue-toned 
red for Tempranillo, In conse­
quence, anci because of its 
aromatic characierisiics. a 
Tempranillo wine wi th Gra­
ciano imprtives significantly 
in iLs organoleptic proiierties, 
particularly since jusl 15 per­
cent tif Gniciano is enough to 
achieve tills. 
I t w o u l d be poss ib le t t i 
make a varietal wine ext lu-
sively of Graciano as long as 
it were g r o w n in an area 
where it could reach an al­
coholic strength t i f around 
12,5°, thereby balancing it­
self ou t b e t w e e n th is i n ­
crease in a lcohol and the 
con,sequenily lower acidity. 
This w o u l d be best d runk 
young—given this variety's 
prticlivity. it wt iu ld oxidize 
i t io much during aging. 
Thtiugh probably native to 
Rio ja . Grac ian t i is also 
g rown elsewhere in Spain 
(see m a p ) . In the D . O . 
Navarra, it is alsti a permit­
ted variety for the produc­
tion t i f wines covered by the 
Regula tory C o u n c i l . The 
t r e n d in recent years t o ­
wards r e in s t a t i ng na t ive 
Spanish varieties has ct in-
tribiited to a .slight increase 
i n cu l t iva t ing Graciano in 
ce r t a in areas, and some 
wineries are making mono­
varietal Graciano wines, or 
c r i anza wines, containing 
around 50 percent Graciano 
with veiy good results. 

. y/C' , { / > y / y f f f / y f -

yyyy yyy y ry f y ^ / y y / f / i f / / f 

y.> yy/yyy.)yyyy • / / 

cr. r^'y^y >y'yA yy-A-^ r/yy^A 

y//yyyy^ y - / y . t X ryyyy/ 

y y y y y / y / yyyyjyyyy 

. / j y / X y yyyy yy / / y / y j 

fyyyyAy. f i ¥ ' ^ 

.>/> yyy Af f y y / y y y / 

y y y t / y yy/yy^y/i.y. yeyY^ 

/yyy/yyyy yyy/yyy.yy/y^ 

yy fy-yyyyy/ ryy ' f : Ky^y,. 

Agronomist Pedro Benito 
is Director of Ihe Haro Ociio-
logiccd Station in La Rioja. 
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ANECOOP E u r o p e ' s F r u i t O r c h a r d a n d 
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Quality, Quimitiy 

V e g e t a b l e G a r d e n 

i t h tJvcr 100,000 farmer.** and a produc­

t ion capacity of over 1.5 mi l l ion tons of 

f resh f ru i t and vegetables, Anecoop can 

make fair claim to being one of the pre­

fe r red f resh produce suppliers of Eu­

rope. Its brand names can be found i n 

grocery stores not only f rom Finland iti 

France, but also f r o m Canada to Russia, 

and even Japan. Wi th sales around 3*7 

bi lhon pesetas (259 mi l l i on US$)last sea­

son, Anecoop is one of Europe's leading 

exporters of fresh produce and Spain's 

largest. Comprised of over 130 farming 

cooperatives throughout Spain's mtist 

fertile farmlands, Anecoop has not only 

been able to diversify its product range 

but also widen the production calendars 

of almost any fresh prtiduee. 

Text: Ana Westley Plitittis: Anecoop/ICEX 
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A S T H E C O O P E R A T I V E OF C O O P E R A T I V E S . A N E C O O P N O T ONLY R A T I O ­
N A L I Z E S P R O D U C T I O N W I T H S T R A T E G I C P L A N N I N G A N D E A R M I N G CON­
C E N T R A T I O N , B U T A L S O A C T I V E L Y P R O M O T E S T E C H N O L O G I C A L INNOVA­
T I O N A N D Q U A L I T Y I M P R O V E M E N T P R O G R A M S T O D I V E R S I F Y P R O D U C T S . 

Spanish growers along 
Spain's Levante East Ctiast 
were already exptirting ui 
northern Cunijie for tiver 150 
years and Valencia oranges 
were iiitire available in Lon­

don than in Madrid by the 
turn of the century. Trains 
frtim Denia, Alicante, just 
stiuth fif Valencia, carried 
grapes and raisins to Europe 
a century ago. It is no stir-

pri.se tiien that the firsl large-
scale farming cotiperalive 
would arise in this ferlile and 
en lerp rising regit in, 
Alihtiugh tiie region's famiers 
had long been exptirting cit­

rus fniits and other fresh prti-
duce to Europe, by the mid 
1970s. demand began to out­
strip the tirganizational ca­
pacity of individual farmers 
or .small cooperatives. It was. 

Crntus FRLTTS FHnrrs VEGETABLES & S.\L\DS TOTAL 

AREA CavmtiY 94/95 95/96 94/95 95/96 94/95 95/9« 94/95 95/96 

E.U. AltSTKU 4,652 4,503 2,388 2.681 898 1,672 7,938 8,856 
BriGii.-M 11,080 10,100 3,075 3,459 635 1,073 M,7yii 14,632 
DENSLARK 9,303 5,120 3,485 2,140 2,777 2,490 15,565 9,750 
H\tMtr> 5,205 'i.908 2,615 2,686 ,3,164 .•i,15« 10,984 10752 
flMCt 4y,206 41,687 15,810 19,642 11,079 22,527 76,095 83,856 
GERMANY 78,920 76,648 25,639 28,.̂ 94 12,905 14,996 i r . Kit 120,038 
IKHAND - 0 - I I I - 0 - 111 
lT.\LY 4,444 3,799 2,841 3,540 69 40 7,354 7„379 
NErilERI.AVDS 26.760 16,749 3,873 4,687 1.461 1,719 .32,094 23.155 
PORTtt^Al 613 661 1,242 1,677 118 721 1,973 3,059 
SPAIN m.THfi 20,211 16,737 22,276 5,093 8,595 32,616 51,082 
SWEDEN 2..s6y 3.336 1,885 •1,632 2,468 3.390 7,222 11,358 
llNHED KlNtillOM 7,379 5,901 2,120 1,566 1,279 311 10,778 7,778 

TOT.^LE.U. 211,217 193,62} 81,710 97,491 41,946 60,692 334,873 351,806 

EFTA NORWAY 2 224 2,294 2.134 2,551 469 144 4,827 4,989 
SwrnffiRlAND 5/123 5,010 3.878 i.rro S2 102 9,583 9,191 

TOTAL EFTA 7,847 7,304 6,012 6,630 551 246 14,410 14,180 

EASTHIN GtEfJi RmiBiJC 7,376 9,672 27 248 1.215 339 8,618 10,259 
EUROPE HUNGARY 5,!M7 •i,025 24« 20 40 0 6,135 4,045 

Î TVTA 390 1.37 0 3 0 0 .̂ 90 140 
IjTHtJANlA 603 921 0 0 0 0 603 921 
PtHAND 11,-105 12,158 3 52 0 0 11,408 12,210 
RL^SIA 933 1,005 0 0 0 0 933 1.1 Hn 
SIJOV,AKIA 8,2.̂ 6 7,289 244 136 285 0 8,765 7,425 
Sli>WJ*lA - 37 - 0 . 1 - 38 
OnuiR COL vrRtfis 95 - 0 - 0 - 95 

Ttrr.u CASH AN ECKOPE 34,885 35,244 522 459 1,540 340 36,947 36,043 

NORTH CANADA 4,'114 2,012 68 88 1,647 1,303 6,129 3,403 
AMERICA VSA. 1,440 998 39 56 • 60 608 l.5.i') 1.662 

TfiTAi NORTH AMI'XICA 5,854 3,010 107 144 1,707 1,911 7,668 5,065 

TOTAL 259,803 239,181 88,351 104.724 45,744 63,189 393,898 407,094 

TlRNdVEH 

(PI5.1! 1,000,000) 
2(1,208 21,043 7,171 7,005 4,563 SM9 31,942 36,397 
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L A T E A N D EARLY VARIETIES I lAVE E X T E N D E D GROWING SEASONS IN SPAIN 
IN DIFFERENT G E O G R A P H I C A L A R E A S . IN A S T R O L L T H R O U G H THE OPEN 
FIELDS OR GREEN HOUSES, ONE C A N FIND A L L SORTS OF FASCINATING 
N E W P R O D U C T S : M E L O N S IN A P R I L , OR A P P L E - S I Z E D C A U L I F L O W E R , 

in fact, the large centralized 
orders tif Eastern Block 
countries that galvanized tiie 
region's citrus grtiwers tti 
band together to be able to 
meet the.se demands, Nti in­
dividual farmer or trtxipera-
tive had the capacity to ful­
fill the huge centralized or­
ders of these centrally direct­
ed Communisl economies, 
•'The cooperatives could han­
dle large Furtipean grocery 
chains, but just imagine the 
orders ftir oranges for a 
whole countryl" recalled Jtxse 
Maria Planells, general manag­
er of Anectxip, The umbreOa 
organization ftiuncieci in 
1975—a ctioperative tif coop-
erative.s—could nol tmly han­
dle tiiese huge Faslern Hltic-k 
orders, but also effectively 
market prfxluclitin elsewhere 
as well. (With the fall of Cfim-
munism in Eastern Block 
countries, ttital produce ship­
ments there were sotm out­
stripping ffirmer centralized 
orclers ihrough numerous 
smaller distribution channels 
as in die rest of Europe.) 

Spiilii 's LirirgesI 
Prodi ICC 1-xporter 

Frtim 31 founding coopera­
tives ol"mostly citrus grtiwers 
in Valencia and Ca,siellt}n, to 
over 130 member coopera­
tives throughout Spain that 
grow all types of htiriicullur-
al produce, it is not surpris­
ing that ,\necoop has be­
come the number one Span­
ish exporter and marketer of 
fresh produce around the 
world. As die cooperative of 
cooperatives, Anecoop not 
only rationalized productkin 
with .strategic planning and 
fanning concentration but al­
so actively prtimtiled tech­

nological innovalitm and 
quality imprtiveiiient pro­
grams tfl diversify ]iroducts. 
Tile development antl inlifi-
duclion of new prtiducls, 
phi--- l i ' . c ai . l i . ! it i o n ( j | i.-LU-iy 

and late season varieties 
prtiduced in different geo­
graphical regitins, extended 
the growing .sea,sons to give 
customers fresh produce al­
most year round. By follow­
ing Anecoop recommenda­
tions, farmers and coopera­
tives had a much better 
chance of effectively mar­
keting their products at the 
best timing. In close ctintact 
with large foreign distribu-
lors, .Ajiectiop managers are 
able lo recommend the ap­
propriate production plans 
to its member organizations. 
Sales leams are tjuick to sug­
gest new presentatifins or 
packaging acctirding tti cu.s-
tonier tieniand, as well as 
explain newly deveUiped 
products or innovatitins to 
distributors such as the up 
scale brand name "Boucjuet" 
for top quality products. 
Agility and adaptability to 
market whims have become 
second nature to Anecoop. 
Sales rose .steadily frtim the 
beginning years in the late 
1970s tfl increase sharply 
wi th membership in the 
then European Ctimmunity 
in 1986. By 1988, Anecoop 
was Spain's leading fresli 
produce exporter. With the 
end of transition period tar­
iffs in 1990, fresh iitirticuliur-
al exports from Spain began 
to rticket upwards. Frtim the 
1989/1990 season to last 
year's 1995/1996 season, 
Anecoop sales and produc­
tion more than doubled. 
Sales rose from slightly tiver 
10 billion pesetas in 1985/86 

Ul almost 37 billion pe.setas 
for 1995/96, while produc­
tion volume increased from 
180,000 metric tons a decade 
ago to 407,000 tons for lasl 
year's season. (Ctirapared to 
the previous seastin, sales 
were up 12 percent while 
volume ro.se Iiy four perc:eni.) 
Evpfiils have lieen so succe.ss-
ilA i l l . i l i H'l-) l l i e hit^y^r^! 

exptirter of the Valencia re­
gion, after the Ftird automo 
bile inanufaciuring plant, 
-'The installatitin tif coordinat­
ed and unified systems of 
tjualily contrfil, careful market 
research followed by the lat­
est marketing teclmiques, has 
h t - l p e t l a.ssui-e 1 U,HU>1!1<.-|- I < I \ ; J ! -

ty whether for tried and true 
favorites tir for the successft.il 
launching of a new product 
such as seedless watermel­
ons," Planells explained, 

walcrnielfni in 
December 

Jose Miguel Btiniis, .^necfitip's 
chairman, insisted that 
.j^nectitip shtiuld not merely 
confine itself m jusl selling o[-
marketing tiieir fanners' pitxi-
ucis but also should take the 
lead in cutting costs both in 
the fields and in packaging 
and marketing operations to 
make their products ever 
more competitive, 
Uite and early varieties have 
extended growing seasons 
in Spain in differeni geo-
grajihical areas. Now, htiw­
ever, Anectiop has gone one 
step funher by adding oper­
ations in the Southern Hemi­
sphere in South America, 
Currentiy iVnectitip is prepar­
ing the prtiductifin tif .seedless 
watermeltins to be able to 
supply European customers a 
summer treat between De­

cember and March, Melon 
culii\-aiion, slill in [he experi­
mental phase, will stitm ftil-
Ifiw, The relalifinship with 
farmers in the Stiuthem Cone 
cfiuntries of South America 
not only guarantees offseason 
prtiducts for Eurtifiean clients, 
but alsfi opens the door for 
exporting stime of Anectxip's 
]irt itlucLs to Mercosur, 
After the sticcess of seedless 
watennekins, introduced sev­
eral years ago by ./^nectxip in 
Europe (see Spain Gournie-
lotirNo. 331. research .spon­
sored by .\necf xip tt intinues at 
tiie Experimental Grounds out­
side Valencia tiiai is luni.k-it In 
the Caja Ruial, a c(itipertitive 
bank. New varieties are tested 
Willi carefully cfintrtilled envi­
ronments in which only one 
\ .ii iahli.- IN ;n;n iiKiCt-J. \ew 
consumer preferences ai'e fle-
\-eloped t.ir improved, such as 
clustered ttimatoes that are 
harvested attached tti the vine. 
"We are quick to adapi to new 
trends or preferences," ex­
plained Carlos Baixauli, one of 
the scientisis on tiie grtiunds. 
After testing 150 new vari­
eties of melons, only five 
w-ere selected for the basis 
o f a production campaign. 
In a stroll thrtiugh the open 
fields tir green houses, one 
can find all sorts tif fascinat­
ing new prtiducis: meltms in 
April, yellow seedless waier-
meltins, sweet cucumbers, 
puqile artichokes, or apple-
sized cauliflower for today's 
smaller European families. 
Most of the experiments are 
not ju.si for exotic prtiducis, 
but are designed to devekip 
fruit and vegetaliles that are 
immune to various plagues 
or viru.ses, or lhat can with­
stand more extreme climate 
conditions. Baixauli noted. 
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EXPORTS HAVE BEEN SO S U C C E S S I • U L T H A T A N E C OOP 
IS THE LARGEST EXPORTER OF THE V A L E N C I A REGION, 
AFTER THE FORD A U T O M O B I L E MAN U I -A C T Ll R I N G PLANT. 

Oran>*c liiitx" vviih a 
Frcsl i Squeezed Taste 

Five years ago Anecoop 
Croup Ibunded Agriconsa, an 
industrial outlet Itir protluce 
which is already on .sountl f i­
nancial and liusine.ss footing 
despite initial iiroduction dif-
lit-iillies with citrtis fruits, Sur-
rtiunded Iiy fertile orchards 
and orange grtives tif tiie Va­
lencia regifin, the mtidem fac-
uiry complex in Algemesi 
processes and cans fruiis antl 
vegetables for the leading na­
tional and internatitinal dis-
iriliutfirs using the mtist so-
phi,sticated teclintikig>-. 
Erfim field to can or Juice 

Imiile, the entire process is 
quality ctinlrtiUed, Over 50 
assticiated cotiperatives 
scattered around Spain con­
tribute their best prtiduce 
tor processing. The star 
products are satsuma man­
darin oranges lhat are per­
fect ffir preserving in seg­
ments, peaches and pears, 
strawberries, sweet red 
pimienios, and arlichtikes. 
With sales increasing at over 
15 percent a year Agriconsa 
is now embarking tin a new 
non-concentrated frozen 
juice plant currently untler 
construction next iti the can­
ning factor)'. The frtizen, but 
not Cfincentrated orange 

juice, gives a distinctively 
fresh-squeezetl taste that 
consumers now demand. 
The factoiy will begin oper­
ations beftire the end of the 
year, acctirding to I'lanells, 
,Anec(i(ip is also on the Itmk-
oui for new trends or \ ari-
eties artiund the wtirld, at­
tending internatitinal fairs 
and cfinferences, while study­
ing nevi- market possibilities 
in other parts of the wtirld. 
Early this year Spanish citrus 
fruits arrived in Japan in ex-
t elleni conditions despite the 
king jfiurne\' by Ixiat. 
"Far from being in decline, 
farming in Spain is a profes­
sion with a great future." 

Bfirnis predicted in the an­
nual reptirt meeting. 

Atta Westley is a freelance 
writer based in .Madiid ivhew 
she has liiedfor oivr 25yx'ciis. 
She was the Spain coirespon-
dent forTlre New ^'(irk Times 

J'rom 1992 to 1995 atid f?ivvi-
nusly was the coirespondeni 

for various .American publica­
tions incliidhigThe Wall Sueet 
Journal and Businessweek. 
She continues to IK- a regular 
contributor to Special Sec­
tions o f the Internalitmal 
Elerald Tribune to/^/The 
Wall Street Journal. 

HijiUrt'.s f f i r f inal balance -sheeLs tk i scd . in i i auclitfcl b c l o r f .St. 12 Wi. 
.Source: An-.-, nop 

COMPANY CniRENO' CAFTTAI. % SlI.UiE RESKRVES NET PHOIII- VoLt.Mi; TOWOVER 

(Prs.xlOOO) (Prs.xlOOO) (Prs.xl000) (TM.) (P«.xlO0O) 

ANECOOP S. COOP. Pre 660,566.00 100 592,503,00 140.286.00 415,968 37,615,215.87 

A.NECOOP FRANCE I K l 1,000.00 95 985.19 1,284.81 52,997 270,720.07 
PTS 24,971.80 24,601.97 32,084,02 6,760,367.44 

FiLSA UK L T D . GBP 100.00 25 620.25 51.56 31,124 19,108.00 
PTS 22,300.00 138.315.75 11,497.88 4,261,081.00 

FRI.'CIITPAHI-M.R G.MBH DEM 100.00 59 .300.99 68.40 50,198 63,223.50 
PTS 8,430.00 25,373 46 5,766,12 5,329.741,05 

MERt:ATo G.MBH DEM 500.00 64 0.00 287.08 97,435 165,877.45 
Pre 42,150.00 0.00 24,200.84 13,983,469.04 

I F T A G M B H DEM 50.00 90 0.00 95.00 -

Pre 4,215.00 0.00 8,008.50 
IFS FTIF 1,000.00 80 127.06 624.08 16,061 83,599.40 

Pre 24,971.80 3,17192 15.584.40 2,087.630.00 
AGRICO.NSA Pre 1.750.000.00 20 -35,850.20 •48,562.96 50,650 3,214.500,00 

TOTAL Pre 2,537,604.60 • 748,116.90 295,225.72 714,433 73,252,007.40 
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BODEGAS S.A.T. 

L O S CURROS 
• WhiTE wil̂ iEs fRoivi D.O. RUECJA 

• Red wiNES fRoivi D.O. RibsRA CIEI DUERO 

INTERESTED IMPORTERS, PLEASE 
CONTACT WITH: 

Mr. Marcos Gonzalez (Export Manager) 
Tel. 34-83-868097 • Fax. 34-83-868177 



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

Dur ing ray springtime trav­
els around Spain, I have 
heen able tt> see that things 
are happening on the Span­
ish gastrti i iomic scene in 
both the small towns and 
the large cities and have 
f o u n d out that every visi t 
has something new to offer , 

International remgniiion uf 
the great efforts made over 

the last decade by the D.O. 
Navarre led me to return tti ihis 
beautiful area, the liirihplaceof 
many tif my forebears. First 
stop was the histtirical town of 
Olite. Bui thi.s tune it is not the 
tlelightful wllite, rose or red 
Navarrese wines that I want to 
draw to your attention sti much 
as an impfiriant ingredient of 
medieval cooking that was 
knfiwn iiy bcjili Crrt-eks anti Ho-
mans hut unforiunaiely has 
heen iong-forgotten, even by 
academics and experts, l l is a 
sour condiment tiiat, along 
with vinegar, orange and 
lemon, was much favored in 
the kitchens ( i ! Spanish nifin-
archs, va.ssals and even 
monks. Known as verjuice tir 
a^raz in Spanisii. it is an acid 
li(|uitl tihiained from unripe 
urupe.s antl ptelei-retl in Sjian­
ish medieval cooking to vine­
gar. In ancient Greece antl 
Rtinie, after fennencation and 
exptisure tti the ,sun, it was used 
as uM L'flicient remedy for i l l ­
nesses I it" [he throat, tiften being 
taken tviili honey. Bui it is in the 
medieval texts where there is a 
clear ga.stronomic intentitiii, the 
liquid being prepared different­
ly, Ttiey .siiii[ily fermented it af-
lei exiraeiion from the grapes 
then bottled it -tvithour any stirt 
of .su n- dry i ng pr< >ee du re. 
Prompted by several studies 
and an iniuresiing dtieumeni 
on this subiect published re­
cently hy Juan Cruz Cruz and 
Alicia Bustos t i f t l ie ISIavarrese 
.Association for Gastrtintimic 
Studies, several oenologists 
linked to EVENA. the impres­
sive Navarrese Vine-GitivA-ing 
and Wine Re.search Station in 
Oliie, IKIVC started to prtiduce 
a verjuice that I am now using 
in my cooking antl lhat I htipe 
will soon be freely available. 
On the nose, diis verjuice has 
the pleasing artima tif fresh 
grapes. In the mouth it is sour, 
a little lighter than vinegar and 
wiih interesting notes that al­
low it to enhance the quality 
tif certain sauces and fish, 
meat, or even vegetable dish­

es. For more information cm 
this fascinjiin;! suhii-ct. I rec­
ommend ctiniactiiig EVENA, 
Estacion de Vit icul tura y 
Entilngia de Navarra, 
VaUe de Orba M , 
31390 OUtc CNavarra). 
Tel: f34-48) 74 00 54, 
Fax: (34-48) 71 20 92. 

A fter an inspiring session 
tasting top-quality while 

winv.s frtiiii ihe Chardonnay 
and Sauvigntin Blanc vtirictics 
that grow in ihe Navarrcsc 
sub-zone of Tierra Esiella. I 
went on my way tti wards the 
Upper Aragtin, an area slu-1 
tered by the Pyrenees, the Sie­
rra de Guara and a must amaz­
ing rock Formation called the 
Malltis tic Rigltis. The roads 
were bordered w idi chestnuts, 
poppies, and thyme and 1 spot­
ted surprisingly beautiful birds 
On arrival in Huesca I was 
tired and hungry, so 1 headed 
straight for "Dona 'labt-rna' 
with lis three or four tables and 
a great atmosphere. The bar 
was chock-a-fiitick wiih earth­
enware dishes ctmtaining all 
the traditional Ifical dishes or 
delicious fre.sh ingredients 
waiting to be grilled or conked 
lo tirder. Here there are no 
stars, no pretensions, just .sim­
ple good fotid. They serve an 
excellent Iberian ham, grilled 
mushrofims, Padron pcjipcts 
fried in olive oil, and othrr h< >; 
tir cf ikl lapas. The tomato and 
spring tinion salad was memo­
rable, '['lie usual tirink is beer 
but a better choice would be a 
glass or rwci of a local Aragonese 
w ine. Dona Tabema, 
Avenida Juan XXHI 13, 
22003 lluesca. 
Tei: (34-74) 21 30 67. 

A 
Mixed 
Bag 

To continue with ihe .subject 
of Aragonese w-ines, niy 

next stop was Barbastro, a 
large town tif Arab tirigins. I 
wantetl to \ isit the Regulating 
Council for the D.O. Somon­
tano and lo lint! a black grape 
with great personality called 
Mi iris[L-l vvhich, among fithers. 
has been largely responsible 
for the intei-cst now being 
sluiwn in ilic wines from this 
area in Spain and beyond, 
[.iniil recently, Aragon wines 
were thick, rough, and alco-
htilic. In the mid-eighties, the 
red, white, and rose w ines from 
an areLi of Hue.sca, unknown 
even tti Spaniards, were to pui 
Stimontano on the map. In the 
mid-ninciies. it was to bec<ime 
fashionable as a wine-ma king 
area antl its wines can now lie-
found tin the best racks and in 
the be.st restaurants. 
The Moristel grape, not to be 
confused w-ith the .Monasrrell 
from the east ctiasi of Spain, is 
native to the Aragon area. It 
gives fresh red wines -^v iih a 
moderate alcohol content, strong 
color and an intere.sting and ripe 
fruity flavor, and tiiese can be 
blended to excellent effect -with 
wines made Irtii-ii the ntible 
Temprtmilln grape, whether or 
nol agetl in oak, .Alihtiugh tither 
varieties (Riesling, Chenin Bl:ini. 
etc) are also grtiwn here in i-on-
siderable quantities, it lias been 
agreed that the varietal cata­
logue ftir the area should be 
restricted to twelve slocks. The 
white varielies include Alcahtin 
(also a native), Chardonnay, 
Garnacha, Macabco (called Viu­
ra in the Rioja) and Gewurz-
t rami net. and the red varieties 
include Cabernet Sauvignon. 
Garnacha, Merlot, IVloriscel, \'a-

rreleia (the.se rtvti are both na­
tive slocks.). Pinoi Noii-, and 
Tempranillo. I ihortiughly rec-
fimmend trying ihcsc w ines be­
cause they are all top quality 
with a promising fumie antl are 
helping the D.O, .Somontano lo 
tl irsJt- the reputation it deserves. 
They can be easily ftiund in any 
of the many specialist wine 
stores that are sprouting up all 
over Spain and iliai are the ide­
al .siarting point for a tour of 
Spanish wit-ics Here at-e ihree 
with a good selectitin; 
Vinnteca Vila, AguUers 7, 
Barcelona, Tel: (54-3) 268 
32 27; La Vinotcca, Carlo.s m 
71 , Pamplona, Tel: (34-48) 
27 80 06; Botlegas Camllin. 
Hernani 13, Madrid. 
Tel: (34-1) 534 24 46. 

F rom Barbastro, fu l l speed 
ahead alting the road to 

Bareeltma. Here 1 was able to 
confirm yet again that the 
Barcelona people ntit only eat 
well but also .sell well. All round 
the city there are speciali.sl 
shops selling w-ines, charcuterie. 
cheeses, ftititi preser\*cs of all 
types, breatl, cakes and pa.stries, 
chocolates, or olive oils, offer­
ing a tremendous display of 
SpLiin's ftititl produces. One of 
the largest and best selections 
of oils 1 know can be found in 
[he Club de Gourmets in the El 
Corte Ingles department 
store, Avenida Diagonal 471, 
O8O36 Barceltma. 
Tel: (34-3)419 20 20, 
Fax: (34-3) 430 15 40. 

F rtvm the Mediterranean city 
of Barcelona 1 set out for 

the capital cit>' of Madrid, the 
last call tm ihis i r i j i . ,\ noisy, 
disorganized, cheerful, antl 
fascinating place and, like ail 
large cities, rather tiverwhelm-
ing. 1 always discover some­
thing new here. A subject of 
long-standing (and often fru.s-
Irating) re.search is lhat of 
monastic cookery—the stews, 
casseroles, ctinfectionery, and 
jams lhat .u e iiroduced so dis­
creetly behind the -tvalls of 
monasteries and convents. 
Food writers know- only too 
well jusl how difficult it can be 
10 fib I a in recipes or any type 
of Informaiifin on what goes 
on in that secretive and fasci­
nating world. But now a spe­
cialist shop has come to our 
rescue; El Torno. Joaquin 
Maria Lopez 28, 28015 
Madrid . Tel: (34-1) 543 38 
00, .Anitingst the whole series 
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of flelicacies lo be found on 
the shelves f i f "El Torno." one 
that attracted my attention was 
a can of quince jelly vt'ith a 
simple but informativ e lahel. It 
was firm, soft and juicy and 
had an unmistakable dark or­
ange color—the ftiur tlistin-
guishing features of a good 
quince jelly and found here in 
a preparalifin made from a 
time-honored recipe by the 
Discalced Carmelite nuns in 
.M:rdrid. The recipe 1 suggest is 
not tiieir secret > >ne but was giv­
en tt) nie by another culinary' 
artist, Lourtles March, Tti pre­
pare a gfKid quince jelly you will 
need 2 kg of quinces and 1 kg 
tif sugar, Fir.st wash the tjuinces 
and, wilhtiui peeling. Rib with a 
clotli to remtive the fuzziness 
from ilie skin. Place in a large 
pan with warm water tti ctiver. 
Gradually bring iti a boil, turn­
ing ihe quinces carefully, VX'hen 
the .skins begins tti burst, re­
move them from the pan and 
drain. They shtiuld lie soft itithe 
touch- This Cf Miking prticess will 
last from 30 to H5 minutes, de­
pending fin the size tif the fniit. 
They shoultl then be peeled 
while still lull and cut into 
pieces, removing the hard cen­
ier. Sieve anti weigh the result­
ing puree and weigh out the 
.same amount tif sugar or a little 
less. Place the puree in a pan 
and gradually add the sugar 
while stirring. Place the pan 
over a genile heat, preferably 
using a tlilTuser, ;u-id stir fre­
quently vxiih a Ifing-handled 
wofitlen sptmn, taking care to 
avoid burns as the mixture is 
likely to splash. Cook ftir 
abtiut one and a half htiurs. 
The sign lhat the jelly is 
cofiked is when ihe spooi-i be­
gins to leave furrtiws as it is 
nmved around. Pfiur the mix­
ture into pfircelain btiwls tir 
metal tins and leave iti cool in 
a dry, well-ventilated place, 
lofisely cfivered with a cloth 
.\fter a few days the surface 
slmuld be ctinipletely tlry and 
firm tti the touch. It should not 
be Cfivered too soon after 
cooking as this encourages the 
formation of mold From the 
book Hecho eti casa by 
Lourde.s March, AUanza Edi­

torial S.A., Juan {gnacio Lu-
ca dc Tena 15, 28027 Madrid. 
TeL (34-1) 393 88 88, 
Fax (.34-1) 320 74 80. 

I met Ltiurdes March during a 
congress held annually in 

Saint .•\nthtiny s Oil lege in Ox­
ford mtire years agti than ei­
ther of us would like tti con­
fess. The paper she presented 
was fin the paella or patella, a 
most imporiant Cfitiking uten­
sil in the east of Spain. My pa­
per was on the kaiko. ihe orig­
inal Wfifiden milk churn antl 
one of the oldest cooking uten­
sils used in Spain, tiriginally 
frtim the ntirih tif Navarre. We 
have often met since, the ex­
cuse alway^s being food and 
cooking, fiften amtmgsi food 
books and in the ctimpany fif 
Ifivers fif gfifid ftiod. and in 
such unexpected places as 
Tokyfi fir Istanbul but al.sti re­
cently in .Madrid tiuring the XI 
Sakin del Gourmet. Writer, lec­
turer, hrtiadcaster and cook, 
Lourdes has recently been act­
ing as culinary expert for a 
new restaurant called "Dona" 
offering iraditional, truly .Me­
diterranean ftiod. Il is an ele­
gant bui simple restauianl with 
an interesiing wine list anti an 

approachable, expert chef. 
Jfi.se Rodriguez Sanchez. The 
focus is fin blue—with blue 
tablecloths, chairs, and w alls. 
The inevitable starter in 
"Dona" is slices tif bread driz­
zled with extra virgin t i i l . The 
night I was there it was Picual 
varietal tiil but Lourdes ttild 
me they change ever>' mfinth— 
the ffillfiwing month the variety' 
would be Hfijililanca antl after 
lhal Arbequina, antl so tin 
arfiund the Spanish olive tiil 
map, Kach lable offered deli­
cate little glass bottles tin 
snitmth tilive wtKid platters. 
And the initial offering of 
exquisite olive tlil was follow-etl 
by an etiually extjiusitc menu 
dc visetl by Lourties and Jose 
Luis hir the enjoyment of their 
grtiwing number fif custtimers. 
The menu is neither short nor 
long, simple nor complex— 
just hfinest, tasteful and origi­
nal. Frtim ihe Picoteos tir ap­
petizers I chose janioii de mar 
(snifiked, marinated tuna fi.sh), 
and a small dish of .vt'/i/t/ (cut­
tlefish) with tmitin. btith 
cfifikcd to jusl the right de­
gree. Frtim the salatls on offer 
I was unable to resist the 
f.wjiici.sada de hacalao: flaked 
cod (fresh and unsalled) with 

tomatties. onitins and olives, 
dressed with Arliequina filive 
oil from Catalonia. The first 
course was a a tiger prawn in 
a .sauce of peppers antl garlic 
f a l l i pehre) from the coastal 
nrea arountl Valencia. Then 
came the main dish, a romesco 
(a fish stew from Tarragtina), 
ftillfiwed by a dessert they 
called .Agua del .Mediterraiieo 
lhat uses a secret formula in­
cluding lemon juice to rejuve­
nate ihe palate which by ihen 
tends to be feeling a bit tiver-
worked. A Fiuo Sherry, a D.O. 
Rueda Superitir wine made 
from at least 88 percent Verde­
jo grapes and a prestigious 
D.O. Navarre were the ideal 
coniplenienis for a style of 
cooking 1 coultl happily eat 
e\ ery day of the year. Restau­
rante bona, Zurbano 59, 
28010 Madrid. 
Tel: (34-1) 319 25 51, 
Fax: (34-1) 310 50 81 . 

Author and hroudcaster. 
Maria Jos^ Sevilla is u spe-
ciulisi in food ami wine and 
teaches at the Ciiliuaiy liislitiile 
of .'America, in the.\apa Valley. 
She is respoiisihie fur gust nnio-
niy and fiH.d jii: •!!:'ifini! (ll the 
Commercial Office of the Em-
ha.ssy of Spain in London. 
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E C I P E S 

Borage Pancakes 
with Clam Sauce 

Cardoon in 
Christmas Sauce 

Recipes with Vegetables 
Recipes selected by Maria Jose Sevilla 
Wines selected by Maria Jesus Gil de Antuno 

SERVES 4: 
1 kg borage 
Salt 
Water 
2 tbsp butter 
3 large eggs 
White pepper 
2 heaped tbsp flour 

1 glass milk 
1 onion, choppecl 
Oil 
250 gr small clams 
Paisley, chtipped 
50 ml fish sttick 

Clean the borage. Remove the leaves and cut the stems into liny pieces. 
Place in a saucepan with sailed water and btiil tin high for 15 minutes. 
When lender, refresh with cold water and drain. 
In a mixing bowl, ctimbine the eggs, pepper, flour, milk, salt, and a 
handful tif finely chtipped btirage. Whisk until well blended. 
Place a drop of butler in a saucepan, pour in some of the Ixirage baiter. 
Allow tfl cook for a little while and then turn over and cook on the tub­
er side until a thin pancake is ready. Set aside in a warm dish. 
Repeat this process until you have used all the batter, piling the pancakes 
on top of each other in order to keep them warm. Arrange cooked bor­
age in the center of each pancake and roll over. Place in an oven dish. 
Brown the chtipped tmion in tilive oil, then add the clams, the 
chtipped parsley, and the fish stock. Bring tti a btiil and cotik for 3 min­
utes. Pour over the crepes. Heat iri the tiven before seiving. 
Adapted from Angelita Alfaro's recifie published in Cocina Navarra, 
frotn Editorial Everest. 
Recommended wine: Rose from the D.O. Navarra 
The mild taste tif the btirage accompanied by the very flavorsome clams 
W'fiuld gfi -̂ \-ell with a rti.se wine from the D.O. Navarra where they are 
experts in this type of wine. The varietal rose made frtim ytiung Gar­
nacha grape.s, with its grassy and fruily aromas and slightly bitter after­
taste, -w'ould be the perfect partner for the tender locally-grown borage. 
Or for a special occasion, try a good .\lliariiio aged for one year in the 
bottle from the D.O. Rias Baixas, the home tif the clams. 

SERVES 4: 
1 large cardotin 
1 lemon, halved 
1 1 water 
3 tbsp plain (all-purpose) flour 
1 tbsp olive oil 

FOR THE CHRISTMAS SAUCE: 
3 tbsp butler 
1 tbsp olive oil 
3 tbsp plain (all-purptise) fltiur 

Juice of 1/2 leratm 
Salt 
Grated cheese 
Graic-cl hazelnuts 

375 n-il milk 
500 ml vegetable stock 
Grated nutmeg 

Remove the strings from the cardoon in the same way you would from 
celery. Discard the green parts and rub with lemon to prevent disctil-
oration. Cut each stalk intti 5 or 6 equal pieces. 
Bring the water to a bowl in a large saucepan, adding the flour, olive 
n i l , I t - nv iu \ u w c . :\nC. --(IIT-IL- \ : \ \ \ . \ d d iht- i ;ii 'i,!oi m :ini.; - . inimer uMlil l eu 
der, which will take 1 to 1 1/2 hours depending on size, (This method 
of cooking keeps the cardoon white.) Once the vegetable is cooked, 
drain and set aside. 
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Stew of Tender Beans and 
Other Spring Vegetables 

Prepare a bechamel using the butter, oiive oil, flour, and .sttick. Add the niit-
iricg to lastL- wtiile ilu- .s;itice is coiikii:g. l ite bechamel .sliouid he cnokeLi 
for a minimum of 20 minutes to ensure lhat the flour is cfmked thoroughly. 
Add the pieces tif cardtion to ilie bet-hamel and mix w-ell. Place in a 
llameproof serving dish and sprinkle with a mixiure of grated cheese 
and liazelnuLs. Place tinder the grill ftir a few minutes to melt the 
cheese and turn the ttipping golden in coltir. 
From Maria Jose Scvilla's .Mediierranean Flavtiurs. 
Recommended -wine: Ytiung, dry white wine from the D.O, Penedes 
The recommendation here is for a Parellada varietal wine, clean and 
fresh on the ntise and with fruity and fitiral artimas to enhance ihe mild 
flavor of the cardtmn. Although it is the milk ill at predfiminates in this 
dish in the absence of any strong ingredients such as onion or garlic, the 
general effect is not too creamy. The inclusion of cheese and walnuts 
means that a white Cbardonnay from the same D,0. would aLso be a 
gtiod match as it would contribute its fruily artimas tif banana tir fig. 

SERVES 4: 
1.5 kg ytiung beans, just separated 
from their pods 
2 I water 
1 tinion, peeled and chtipped 
2 leeks, cut initi pieces 
2 carrots, peeled 

and cut into pieces 
2 green sweet peppers, 
seeded and chopped 
2 garlic cloves 
2 tbsp olive oil 
Sail 

Wash the beans and place in an earthenware cazuela or large 
saucepan. Add the whaler, onion, leeks, carrots, green peppers, garlic 
citives, olive oil, and some salt. Ctiok slowly over a very Itiw heat un­
til the beans are meltingly lender. 

INGREDIENTS FOR 4 PERSONS 
* 1 can Piquillo Peppers * 1 whole garlic 

Heat the oil in an earthenvpare dish. Cut the 
garlic cloves in two and fry gently in the oil. 
Before they begin to change colour, add the 

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

Serw hot. 



R E C I P E S 

Pork with Turnip Greens 

Speedy Anchovies 

Before serving, stir the contents of the pot to blend the oil with the veg-
etalile stock. 
From .MariaJoseSevilla'shilediteTvanean Flavours. 
Recommended wine; A young red wine from the D.O.Ca. Rioja 
This vegetable stew wtiultl gfi well with a young red wine aged for one 
year in the liottle and based on the Tempranillo variety but including 
fither native varieties such as the Garnacha, Mazuelti and Graciano, 
The red berry aromas of the red wine are enhanced by the more vel­
vety artimas gained frtim the aging prticess. Since the dish has no ex­
tra IJavtiring apart from the vegetables, it could also be accompanied 
by a fresh Navarra rose wine or by a white wine aged for a few months 
in fiak. This wtiukl give more intense fruity aromas. 

SERVES 8: 
2,5 kg hock of pork 
10 potatoes, peeled 
3 liunches tif lurnip greens 
(or .spinach if ntit available) 

8 small chorizo sausages 
100 gr pork fat, 
cubed or 4 tbsp olive oil 

.Soak the pork in water for 24 hours lo remove the salt, then drain and rinse. 
Place the pork in a large saucepan and cover with water. Bring lo a boil 
and simmer for 3 hours, then transfer the ptirk tti a serving dish. Use 
the water to boil the potatoes, turnip greens, chtirizos and ptirk fat or 
olive oil for about 20 to 30 minutes until lender. Serve the vegetables 
and ham piping htit. 
l-'rom Maria Jose Sevilla's Spain on a Plate. 
Recommended wine: A red D.O, Ribeiro. 1994 
The slight bitterntiss of llie lurnip greens combined svith the smooth­
ness of the pork fat and the strting flavor tif the Galician chorizos have 
made this dish a traditional favorite, A good wine here would be a red 
D,Q, Ribeirti aged for a couple of years in the bottle. The strength of 
the iVIencia grape should be strong enough to prevent its aroma from 
being tiverwhelmed by the paprika in the chorizo or ifie fat abstirbed 
frtim the ptirk by the turnip greens. An equally apt choice wtiuld be a 
varietal red .Mencia from the D,0. Valdeorras. 

The Basque Gastronomic Societies 
Recipes seiecteci by Vicky Hayward 

Jose Maria Sargestegui is a regular ctiok at Au da Gure Txokoa, a small 
gastronomic sticiety in San Sebastian. He makes this di.sh with fresh 
spring anclitivies, tiften buying them straight from the boats. The fish 
can be cleaned and left in the refrigerator a few hours before they are 
needed, but the fast, precise cooking is best left till everytine is ready 
tfl eat. I have given the recipe in Jose Maria's own words. 

SERVES 4 AS A FIRST COLTRSE: 
2-3 dozen fresh anchfivies, 
about 15 cm long 
Cfiarse .sea sail 
100 ml extra virgin til ive till 

2 cloves of gadic, 
thinly sliced across 
1-2 cayenne or birds'eye 
peppers 

"Open and wash the anchovies under a cold tap, snapping off the head 
and stripping tiut the bones as you go, Stimeiimes I leave them in brine 
for half an hour or so before drying them. Then, before the dinner I lay 
<.iut the and Hrtic-^ fiver ihe b<nu..m tif :i gi ill pan .i ml .salt ihciu. Dun'i be­
gin to cook till everyone is seated. Preheat the grill and begin to warm 
thrtiugh the oiive oil with the garlic slices and cayenne peppers in a 
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Marmitako 
(Fish Stew) 

small frying pan over a low flame. Grill the anchovies for a couple tif 
minutes till the flesh is just cooked on the outside—no more. Turn up 
the heat under the oil so it is hot but not smoking and the garlic is fried 
golden brown by ilie time the anchtivies are grilled. Pour over the oil in 
a flash, being careful nol tti splash yourself, and serve inimediately with 
bread." You may prefer to grill the anchovies in a heatproof,serving dish, 
Rt tommended wine: Cider or Lxacoli would be drunk locally with 
this, but you could also look to other regions. A Catalan cava or 
sparkling wine made with Chardonnay grapes, or a Galician Albariiifi 
from the Rias Baixas D,0, would make a good partner. 

Juan Mari Salas, architect and member of Gaztelubide. one of San Sebas­
tian's best-known gastronomic sticieties, has won a string of prizes in 
Basque ctioking competitions with his version of marniitako, a summer 
fish casserole made with fresh bonito or tuna, potatoes, and tomatoes. 
Juan Mari totik a fisherman's recipe as his staning poinl but ihen experi­
mented in the kitchens of his gastronomic .society, adding a fumel and 
sauteeing the ptiuitties well to keep them from disintegrating. He empha­
sizes that since this is a summer dish, the sauce shtiuld be light and liquid. 

SERVES 4: 
Flsh bones and skin 
1 leek, trimmed and chtipped 
1 carrot, peeled and chopped 
1-5 liters water 
Cfiarse sea sail 
100 mi extra virgin olive till 
2 sweel onions, skinned 
and finely chopped 
4 green peppers, irimmed 
and finely chtipped 

2-3 medium ripe 
ctioking tomatoes 
1 kg fresh lionito 
(or tuna if unavailable) 
2 kg waxy or new ptitatoes, 
peeled and cui initi 2-cm scjuares 
2 cloves of garlic skinned 
and very finely chfipped 

ASK FOR THE BEST! 

1 
ASK FOR: OUR SPANISH OWES 

CO.\lP.\NIA ENVA.SADOR.A LORETO, S.A. 
Export depanmcnt: ,\pna(lo. 725 - 41080 SEVILIA (.Spain) 
Tdf.: 3-1-5 . 411 38 25 • Fax: 34-5 - 571 10 56 



R E C I P E S 

Braised Farmyard 
Chicken with Ceps 

Make a fumet by simmering the fish bones and skin, leek, antl carrtit in 
the salted water ftir 20-25 minutes. Clean the bonitti. wiping it well and 
then parting it dry. Cut the fish into chunks about 2-cm .square, salt them 
and leave if) one side w hile you prepare the cassertile's vegetable base. 
Chtitise a flameprofif cassertile. Traditifinally it wtiuld be an earthen­
ware tme—laige enough tti fit the finislietl dish. Heal llie (ilive oil in il 
and sweat the tinitin and green pepper until the onion is stift and trans­
parent and the pepper is tender but ntit brfiw ned. Cut a cross in the skin 
of each mmato, spear it w ith a fork and scald in the simmering fumet 
for 2-3 minutes. When the lomauies are cool entiugh lo be handled, cut 
them into chunks and either ptiund them in a mtirtar tir puree them. 
Add to the pan and continue lo cook, stirring whenever it threatens to 
stick. Turn up the beat under the t asst-i-dle, add the potato chunks, salt, 
and garlic, and saute until they are well sealed but not ctiltired. 
Skim the fumel and strain tiver the vegetables to cover them. Boil for 
20-25 minutes, checking with a fork frtim lime tti time tti see when the 
p( itaioes arc lender. Add the bonito straight away, stirring it round with 
a large spoon once or twice sti the fish is evenly sealed by the cooking 
juices. The casserole shtiuld ntit be alltiwed to cfime back tti a btiil. Re­
move from the heal, cover and leav e foi 10 minutes. 
Recommended -wine: i he strength of flavtirs means this dish can 
stand up well to a young wood-aged Ritija .Alave.sa, from the ntirthern 
part of the Kitija D.O.C., tir you could also drink it with txacoli tir cider. 

Jtise Luis Peciha, member tif Gure Kaiola, the tildest of Tolosa's two 
dfizen gastrononiic sot ieiies, wtin first prize \\ iili this dish in the an­
nual ctimpetititin for the be.st recipe, organized by the overall Cofradia 
fif gastrtinomic societies in 1995. 

SI-:KVI;S 8: 
1 V 2 large farmhouse 
chickens, cleaned 
Plain fifiur, for frying 
1 fat head of garlic, skinned 
50 ml extra virgin tilive oil 
4-5 onions, skinned and 
.sliced lengthway.s 
4 medium carrots. 

FOR THE CEPS: 
1 kg fresh ceps, wiped clean, 
or 1 kg fresh mushrtitims and 
30 gr dried wild mushrtitims, soaked 
0.15 1 extra virgin olive oil 

peeled and sliced 
1 stalk of [larsley 
1 bread stick 
1 liqueur glass of cognac 
.'\bfiui 0.75 I chicken tir 
meal sitick, or water 
Coarse sea salt 

3 cloves tif garlic, 
sliced crossways 
Splash of brandy 

Cut the chicken into serving pieces—chunks rather than jfiinis—and 
dust with flfiur, Chtip half the garlic cloves very finely. Heat the oil gen­
tly in a large flaniefirtitif casserole, ideally an earthenware tine, in 
which all the ingredients can fit . Add the chicken and garlic and saute 
ifigether, turning the chicken so it fries evenly until golden on all sides. 
Then add the onion, carrot, remaining whtile garlic clfives, parsley 
stalk, and bread torn intti small pieces. 
When ihe vegetables are lightly brtiwned, add the cognac and toss for 
a few minutes so the flavor is absorbed, then add the sttick ftir water 
tti cfiver. Put tti simmer (iver \-cry gentle heat, or ctiver and ctitik in the 
oven, for 1 '/7-2 hours. Abfiui half an btiur Iiefore the chicken is cooked 
thrtiugh, saute the ceps: heat the filive tiil in a flameprtitif cassertile tir 
pan and fry the ceps, adding a little cfignac and salt halfway thrtiugh 
ctit iking. 
Remtive the chicken pieces to a large warmed .serving clLsh, sieve the sauce 
and ptiur it tiver the ttip, Sptmn the mushrooms around the chicken. 
Recommended •wine: Jose Luis suggests a crianza Ritija n.O,C. ( see 
Glossary on page 146), with btitb fruity and oaky flavtirs, or you could 
try a young vino del ano. if it's a special occasitin, splurge on a re.serva. 
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Pears Cooked in Red Wine Chef Jose Castillo included just five recipes ftir sweet dishes in his col­
lection of Recipes From 200 Cooks in the Basque Societies. Their sim­
plicity stands out against the complexity tif the tither recipes. Oflen, in 
fact, meals end simply with a plate of local cheese such as sheep's-milk 
Idiazabal. This recipe was given to Castillti by a member of Euskal 
Billera, a San Sebastian society. He added this postscript to it. ' "Very ap­
petizing the day after they are made." I have folkiwed his quantities, 
but adjusted the method. 

SI;RVI£S 6-S: 
1 kg of sugar 
2 I of good quality red wine 
(e,g, Rioja or Ribera del Duerti) 
9 firm winter pears. 

whole but skinned 
1 stick of cinnamon 
1 liqueur glass of brandy 

DLssolve the sugar in the wine by heating them gently togelher in a large 
flameprotif pan in which all the pears wil l fit. Leave to simmer gently and 
when the sugar is dissolved, turn up the heal and add the pears, Ctitik 
them until tender; the time required may vary from 20-45 minutes wich 
the ripeness, variety, and size of the pears. Test with a knife. 
Remove the pears to a serving bowl tir plate. If you want you can re­
duce llie t-tnikiuL; juices i'lit-ther for a thick, syrupy sauce, f i t her way, 
pour the wine over the pears while still warm and leave to cool com­
pletely. Whether fir ntit you can make these last til l the ne.xt day is an-
tillier ciuestitm. 

CANNED FISH FROM SPAIN 
: BERBEHECHDS 

A • jiii^'i v^:--:y 

ATUN CLARO 
I m*omf*w:A.\ 

such! rclmble quaUty . so good! 
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R E C I P E S 

Grilled Dish of 
Vegetables witK Fresh 
Truffles and Ham 

Suquet of Monk Fish 
(Fish Stew) 

Recipes from Catalonia 
A tradilionai Catalan recipe, presented here in the version by Ferran Adrk) 
from the restaurant El Bulli, which received its third tVIichelin star in 1997. 

SERVES 4: 
4 small spring tmitins 
4 small chicory 
4 cherry tomatoes 
4 finger-thick eggplant slices 
4 artichokes 
4 siudll heads of fennel 
lb green asparagus tips 
12 cloves of garlic 
4 small ceps 

FOR THE TRI.TFLE ULITTER; 
50 gr butter 
50 ml truffle juice 
1 tbsp chopped herbs 

I small zucchini 
4 ibsp thick beans 
80 gr finely sliced Serranti 
ham 
80 gr fresh truffles 
12 tb.'".p truffie butter 
H tbsp vinaigrette with 
iruffies and dried fruil 

(chervil, parsley, chives) 
Salt and pepper 

1 tbsp chopped fresh 
oregano 
Salt and pepper 

Meli the butter slowly and allow lo bectime gtilden brown. Add the 
truflJe juice immediately. Remtive frtim the heat and season with salt, 
pepper, and the fresh herbs 

FOR THE VINAIGRETTE: 
200 gr of shelled young hazelnuts 
1 trulfie (15 gr) 
2 tbsp truffle juice 
1 tbsp sherry vinegar 

Blend all the ingredients to a vinaigreite with a puree-like consistency. 
Clean and halve the spring onions. Halve the chicories and cherry toma­
toes. Remove the hearts of the articlitikes with a very sharp knife and 
cut into fine slices just beftire grilling. Clean the fennel. Clean the ceps 
with a damp ckith, after cutting off the ends, Cul the zucchinis length­
ways into ftiur slices the thickness ofa finger. Slice the truffle finely. 
Place half tlie ham in a pan over a low heat and fi-y until crisp on both sides. 
Cirill all the \-c-L;eiables tm the grill undl well browned and slightly crunchy. 
Arrange the vegetables in a fan shape on the plates. Pour tiver the truf-
fie butter and place the fresh truffles and all the ham on the top. Serve 
the vinaigrette separately as an accompanimenl. 
Recommended wine: A full-flavored wine is best suited to this dish. 
The palate shtiuld be enlivened by mature tannin and a solid ground 
note. A red crianza from the D,0, Priorato should meet the require­
ments of this marriage perfectly. 

A recipe by Camien Riba Ccinte, the cook in the Mas Rabell guesthouse of Tones. 

StKVES 4: 
Olive oil 
4 potatoes 
1 clove of garlic 
1 large tomato 
.VliId red Spanish pepper 
Chopped parsley 

I glass tif w-hite wine 
Pish stock 
1 mtink fish 
8 cultivated mussels 
8 small clams 
Cotiked while heans 

Heat a small quantity of oil in a frying pan. Fry the sliced potatoes. As 
soon a.s they take color, add the chopped garlic and fry until golden 
brown. .\dd the peeled and seeded tomatoes and fry until soft. Add the 
mild red pepper and chopped parsley. Pour in the white wine, allow to 
simmer gently and add the fish stock. Cul the fish inlo medallions, sea­
son with salt and pepper. Add as soon as the sauce begins to bubble gen­
tly. Cook over a low heat for 4 to 5 minutes. At this point, add ihe mus­
sels, clams, and cooked beans. Serve as soon as the mussels are open. 
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Catalan Caramel Custard 

Recommended -wine: The tannin and mild aroma tif a Sauvignon-
Blanc while wine from the Penedes, cask-matured for a few months, 
are in perfect harmony with the firm flesh of the monk fish. 

A delicious c:ustarcl with a burnlsiigar ctust. civnia calalana is very fiften served 
in resiaunmts and also at litime. especially tin .Sl.Jo.seph's day (.March 19), 

SERVES 6-8: 
l-li,''2 tbsp cornstarch 
1 quart milk 
Peel of 1 lemon 
1 cinnamon stick 

12 eggs 
5/4 cup sugar, 
plus sugar for 
caramc'Ii/ing cusiard ttips 

In a small bowl, dissolve cnrnsiarch in 2 ib.-^ii milk: sei Ltside. In a medi­
um saucepan, scald remaining milk with lemtin peel and cinnamon; 
just before it comes to a btiil, lurn off heat, cover and set aside. 
In a large, heavy saucepan, beat eggs, sugar, and cornstarch/milk mix­
ture with a whisk. Remove lemon peel and skiwly add milk to egg mix­
ture, whisking ctinstanfly. Ctiok over low- heat (with cinnamtin slick), 
stirring constantly, jusi until mixture thickens, about 10 minutes. Remove 
cinnamon stick. Immediately strain through a fine sieve into a large 
ptiuring jar, then pour into individual earthenware cassoles or tivenproof 
ramekins (tir onto a serving platter). Refrigerate until serving lime. 

T o BURN THE CUST.'KRtI TOP: 

Slitirtly beff ii e seiving, heat a special iron plate or a metal spatula tt i red hot t )ver 
a gas liame, .Sprinkle abt lui 1 tbsp sugar tiver top of each CListard a iid touch '̂ tir-
face of sugar with ilic red-hoi metal jusl long enough to caramelize it. (Or place 
seiving dish under a prehetited broiler for a few minutes to brown the sugar.) 
From the boohThe Catalan Country Kitchen of.Marimar Torres. 
Recommended wine: According to tradition, cava is .served as an ac­
companiment to dessert. A word tif caution htiwever, it must not be ex­
tra-Brut, .A refreshing sparkling semi-seco is appropriate. The slight 
-.\\-eelnev-. rel're'-ht':- tile |i;ihiti;- .md tDi-rn,^ tile itle.il eimti-.i-^l -.n llti.-
cara mel ized cream, A MLsteUi (fortified wine) from the Terra Alta re­
gion, served at 16°, provides an alternative stilution. 

Traditonal 
Navarran 
Cooking 

CONSERVAS .^RTESANAS ROSARA, S. L, Poligono Industrial Telf (9<18) 67 43 67 Fas, (948) 69 03 01 31261 .WDOSILLA (Navarra • Espana ) 



PHILOSOPHERS OF 

Juan Mari Arzak: 
Spain's Greatest Chef 

A 
s k a n y 
Spaniard 
to name 
the great­
est writer 
that ever 
pul pen 
to paper 

and he/she w i l l say 
Miguel de Cervantes. 
Ask h im/her who cre­
ates art w i t h pots and 
pans and the answer 
w i l l almost certainly be 
Juan Mari Arzak. The 
longest-running holder 
i n Spain of the three-
star Michelin Award, 
Arzak is revered as a 
master o f his craft by 
the global gastronom­
ic community. He is al­
so a fo lk hero wel l be­
yond the local neigh­
borhood that he holds 
so dear i n his native 
San Sebastian. Arzak is 
a media star and a na­
tional insti tution. He 
writes up his daunting-
ly sophisticated recipes 
for Sunday newspapers 
and dicn he disarming-
iy explains them as 
perfecdy simple to cre­
ate i n radio and televi­
sion shows. In the sec­
ond of Gourmetour's se­
ries on Spain's "Philoso­
phers in the kitchen," 
Tom Burns had one 
thought uppermost i n 
his mind when he sat 
down to dine wiUi the 
great man. 

Text: Tom Burns 
Photo: A. de Benito/Sobrcmesa 

He wanted to pin down 
the secret til .^rzak's suc­
cess as an elite chef and 
the popularity he enjfiys 
well beyond the con­
fines of specialist critics. 
He disctivered that, in 
Arzak's case at least, it is 
perfectly possible to run 
the mtist exclusive re.stau­
rant in the ctiuntry. pro­
ducing dishes that set new 
cuiinaiy .standards, and yet 
remain a deeply humane 
and widely loved person; 
Arzak is totally rooted tti 
what he calls the "taste" of 
his petiple in San Se­
bastian and nothing [ileas-
es him more than wel-
cfiming friends and neigh­
bors inm his restaurant. 
"You don't need the ad­
dress," said the concierge 
of the hotel I was staying 
at in San Sebastian, when 
I wanted to double check 
where the restaurant 
was. "Just ask the taxi 
driver to take ytiu to 
'Arzak' and that is all he 
needs iti know." And, tif 
course, he was right. 
It crossed my mind that 
if 1 had hired the laxi in 
the nearby city of Bilbati 
or in Biarritz, the magic 
nameof .\rzak would al-
sfi have been enough to 
take me to my destinatitin. 
Arzak is a demigod as far 
as the global gounnet ctin-
fraiernit)' is concerned. But 
he is a hfiusehold name in 
Spain and his restaurant is 
a cross-border landmark in 
the Basque Country. The 
night 1 dined there, people 
were speaking in French 
al several of the tables. 
Ftir the record, the 
restaurant lies in a quiet 
neighborhood al the top 
of a hill called the Alto de 

Miracruz. on whal used 
to be the old road thai 
leads from .San Sebastian 
(see Spain Gourmetour 
No. 16), the elegant and 
engaging lurn-of-tbe-
century tuasial restirl of 
Spain's wcll-lfi-do, tti 
Hendaye and the French 
frontier, Juan .Mari Arzak 
is firmly tied to the 
Basque Country in gen­
eral and lo San Sebastian 
in parlicular, 'Ytiu would 
ne\-er see nie LI- ; I i. liel in 
Madrid," he was iti tell 
me that evening. "1 need 
my sea, my coast, my 
country and my people ' 
His strong San Sebastian 
rtitits and the love he de­
clares for his hilltop 
roost on the outskirts of 
the city are understand­
able entiugh. The restau­
rant was launched 100 
years ago by his grand­
father and it was made 
famous in the vicinity by 
his mtitber who turned 
the business into the 
center for local celebra­
tions, for first commu-
nifin parties and for 
wedding receptions. 

.\ Passion, 
Not a Profession 
Arzak was nine v ears fild 
when his father died and 
his mtilhcr, Francisca 
Arratibel. known to her 
friends as Paciuita, was 
to be a formative inllu-
ence. "From my mtither 
I learned a philostiphical 
truth: y'ou have to love 
what you do," Arzak 
said. "Things have to be 
done with aitentitm to 
detail, with care and 
with affection. If you 
dtint approach what 
you do with that frame 

of mind, whaievcr you 
are doing is worthless." 
Bui the restaurant that 
was Arzaks birthplace 
and training grtiund also 
points unerringly in the 
directitin of France, the 
cradle of haute cuisine. As 
well as the love-what-
ytiu-do maxim, Arzak was 
to learn from his mother 
the classic Bastjue recipes 
such as merluza en salsa 
verde (hake in parsley 
.sauce) which remain im­
movable features of his 
restaurant's otherwise ev­
er-changing menu. 
Across the border, in 
France, he was to learn 
more about the tech-
nitjucs of his chosen prti-
tessjon/passion than he 
cares tti remember. 
I was not surprised tti 
lt :u n from Arzak's curri­
culum vitcde lhat he has 
been honored nol just by 
San Sebastian (the city 
has presented him with 
its gold medal in recog­
nition of "extraordinary 
services" rendered) but 
that the French Ministry 
of Culture had also ele­
vated him to the ranks of 
knight commander nf 
the Order of Letters and 
Arts. His C,V. reveals that 
he has picked up jusl 
about every gastrtintimic 
award in the culinary 
hall of fame. 
I stifipose that the fine 
Arzak most treasures is 
the firsl .Michelin star 
which he gained at age 
32 in 1974, the year he 
alsti won Spain's nation­
al ga,strfinfimy prize. He 
never looked back from 
then on. The second 
Michelin star arrived 
three vears later and the 
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THE SPANISH KITCHEN (II) 

His Sail Setiastidn 
roots are almost a re­
ligion to Arzak. It is 
pivcisely because be 
is true to these tenets 

that be is in a class 
of bis oicn. 

third came in 1989. What 
struck me was hfiw ihe 
lirsi Michelin accolade 
spurred Arzak on to ac­
quire greater knowledge 
and skills in a rigorous, 
self-imposed program of 
ctmtinuing education. 
From the mid-19?0s tin-
wards he began to spend 
at least a month a year 
working with the great 
French chefs. He started 

.on the path tif self im­
provement with Paul Bo-
cuse in Lytm. the most 
influential among the 
nouvelle cuisine gurus 
who hit the headlines 20 
years ago, and Bocuse 

has remained one tif 
Arzak "s ckisest friends 
ever since. 
Having gained his place 
at the itip culinary table, 
Arzak now has ytiung-
sters from all over the 
•i \ I -11 Id •̂ \ In -i CO [IK- i( . learn 
in his kitchens, 1 try to 
make them understantl 
tbat what we dti here is 
not a profession," he 
said, echoing the lessons 
his mother taught him, "It 
is a passitin." He also in­
stills in his pupils the 
need to utterly respeci 
clients, "The most impor­
tant virtue that we have 
tfl have in this busine.ss is 

humility, as my mother 
used to say." 
.^rzak values very higlily 
the opinion of his haute 
cuisine peers as well as 
tho.sf of the foremost gas­
tronomic critics (in 1992 
the Eurtipean Gastronom­
ic Academy named him 
lop chef in Europe). He 
would be mad if he did 
not. But the extraordinary-
thing about Arzak Is that 
he cares even more abfiut 
what his local customers 
in San Sebastian's Alto de 
.Miracruz say about the 
ftiod he creates, 

A Father-Daughter 
Relationship 
"The final lest that each tif 
my new dishes has to pass 
is that people here in the 
neighbtirhotid ha\ e to ap­
prove it. I have people, 
young kids, ti-adesmen. Iti-
cals ail of them, and peo­
ple I've known all my life 
from the neighborhood, 
whti save up to eat here. 
Invariably they ask me to 
serve up whatever I want 
to and it is then that the fi­
nal testing takes place." 
Arzak works almtisi eveiy 
morning on what he calls 
Te-.e:n-c.-|i.' l.ilu- . i ^eieriiiss 
in his laboratory he \v ill in-
veshgate new cooking com­
binations in his kitchen, " I 
was experimenting with 
canots and coconut the otii­
er day," Arzak said, ' and the 
blend could have po.ssibili­
ties." In an extraordinary 
dish 1 tasted when I 
dined with him he had 
added vanilla to lamb 
that had been stewed 
with truffles. "Normally 
tmitin is used to sweeten 
a stew and vanilla takes it 
a stage further," he said. 

"It was delicious."' was all 
I could honestly reply-. 
Lately Arzak has been 
helped in his investigations 
Iiy his daughter Elena who, 
after liaining in lop 
kitchens around the wtidtl, 
now works full time with 
him in the restaurant. She 
brings her tiwn consider­
able skills to the differeni 
research projects—the 
vanilla idea was her's— 
ani.1 she is ta^i hecf lining a 
very distinguished chef in 
her own right. .Arzak is 
pleased as punch to have 
his daughter alongside 
him. "Elena is new sap for 
the old oak," he said, "She 
comes up with ideas that 
wfiuld never have oc­
curred to me," 
• What amazes me abtiut 
my father, and it is not 
because he is my father," 
said Elena, "is his con­
stant capacity Iti invent 
and to experiment." Fa­
ther and daughter appar­
ently engage in a perpet­
ual culinary dialogue and 
the new swathe of dishes 
gracing the restaurant's 
menu is increasingly a 
synthesis tif their jtiint 
creativity. But when btiih 
of them are sufficiently 
satisfied with a jiariicular 
experiment, the dish must 
still pass the litmus test of 
local approval. 
" I try out these dishes on 
the neighliorhotid clients," 
Arzak explained, "If they 
.say that it is "different,' not 
necessarily that it is gotid 
or bad but that it is 'differ­
ent,' then thai dish, how­
ever gotid I , Elena, or oth­
ers might iliink i i is, is nti 
gotid for the restaurant," 
I first .savored Arzak's cui­
sine more lhan 15 years 
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agt>, have since been 
back tti his restaurant 
whenever possiiile and 
have no dtiubts at all that 
he is one of the all time 
greats. Bui it was only tin 
this last occasion, when I 
sat down at his table to 
eat whatever it took his 
fancy to serve up, that I 
began to realize what 
Arzak is all about; it was 
only at this dinner, when 
he told me about how he 
tested his new dishes on 
his neighbors, that I be­
gan to understantl the se­
cret fif his genius. 
What sets Arzak apart 
frtim other chefs, wlio are 
aho hi-hly -killetl. expe­
rienced, imaginative, and 
inntivaiive, Is that deep 
dtiw n in the heart tif each 
and everyone of his com­
plex and sophisticated 
dishes there is a some­
thing that is authentically 
native Ui San Sebastian, 
l i u not sure my taste 
buds are up to isolating 
and identifying this kical, 
ethnic, core tti Arzak's 
cuisine but he and his 
daughter know fully well 
what it is and so do the 
neighbors whti .savtir the 
new dishes in their final 
testing phttse. 

The Local Taste 
xArzak's determination to 
remain close to his roots 
fascinated me. "What I 
seek," he said over ctif-
fee, "is tiur particular 
taste in the Basque Coun­
try. I travel ail over the 
world and I kntiw the 
tastes of fither people but 
whal I always come back 
lo is tti our taste, our taste 
here in San Sebastian. 1 
think in Basque and I am 
convinced thai each peo­
ple has its own taste," 
The taste that Arzak in­
sists on reproducing has 
to do with softness and 
subtlety, "Take nterhiza 
(hake), the king fish for 
any Basque," he said, "It 
is not a tasty fish in the 
conventional sense but 
people here adore it be­
cause of its texture." 
.'Vrzak shrinks frtim tiver-

staiemeni in all his di.shes 
and he is. in any t:ase far 
IfM) nuich a Bastjue to tam­
per with merluza. What he 
succeeds in dtiing is to 
tease out the best that every 
product has to offer to the 
palate. He does tliis with 
iiake just as he does it with 
fither fish, the meat, ptiul-
try and game, and with 
vegetables, .Arzak's trade­
mark is that flavors emerge 
.slowly and gently and, on 
occasions, unexpectedly. 
You savtir as ytiu eat. 
He had steamed the hake I 
had on this occasion to the 
ptiint of perfection sti lhat 
the layers of the fish came 
away' easily but with all 
their te.Mure intact. He had 
al.sti used the juices of the 
steaming process for a 
bl;tck s-.tuce made fi-fiiu 
.squid's ink and from a local 
mtillusk called lapel. The 
sauce, delicate and light, 
enhanced, rather ihan 
smothered, the elusive 
hake fkivor, '"My fiithersays 
that hake must be left jirei-
f>" much alone, and he's al> 
stilutely right," F.Iena said. 
In firder to emphasize the 
stifi texture of the hake, 
Arzak served up Iti ac­
cfimpany the fish a 
crunchy mix of different 
vegetables cut into juli­
enne strips, dipped in 
batter and fried ttigellier 
Sfi that they clung to each 
tillier ftirming a sort of 
bird's nest antl also a 
crackly- red pepper bis­
cuit that was wafer thin, 
firange, and translucent 
like the leaf of a birch 
tree in late autumn. 
The dish represents a 
radically different way of 
cooking hake but it does 
not distort the essential 
attributes tif this "king 
fish." On the coniraiy, it 
iriumphanily respects 
them. It was very dear to 
me why the locals had 
given the thumbs up to 
Arzak's "lomo de merluza 
con salsa de lapa, con 
rerdu ritasj'ritas y galleta 
de pimiento chrjricero," lo 
i^ive tlii'-: ;emj!-kable i.li>li 
its full name. The Basque 
"taste" that exalts hake is 

very much present and is 
whf illy authentic. 
As Arzak served up his 
dishes it became tibvious 
to me hfiw he enjtiys set­
ting flavors and textures 
side by side in a cocktail 
of contrasts that, com­
bined together, creates 
an original whtileness, 
"Contrasts, that's what it 
is all about," I said tti him 
as I savored his slewed 
lamii and pondered on 
tiie hint of vanilla that 
came with it. The dish al­
so included crunchy, al­
most caramelized chick 
peas which was yet an­
other surprise. Arzak 
shtKik with laughter, "So 
ytiu like it. Thai's all 
thai"s imptirtant." 
One virtuoso dish I tasted 
was actually called con­
tra ste and it consisted of 
lobster arran^^ed artiund 
and inside a potato hol-
Itiwecl fiut into a perfect 
cylinder and resting on a 
yellow sauce (light ptita-
in rna-^h ) :n;d a ;^reeii i )i;e 
(herbs, principally pars­
ley and angelica) that 
were both speckled with 
red bltits (fried liactin). 

The Client Comes First 
The potato was firm but 
smfifiih, its sauce was 
earthy, the lobster was 
meaty, tiie bacon was 
crisp, the herbs had flavors 
that remained as an after-
l.l-.ie. The diA\. '>\ Ilicll w 
abstilutely appealing tti the 
eye, countered textures 
and flavors in a very, very 
clever fasllitin, Ultimalely 
what was imprtived was 
the Inbsier. .^nd no doubt 
the taste of this innovative 
bogavaute. so daringly 
presented, remained true 
tti the taste of San Se­
bastian and of the locals tif 
the Allti de Miracruz. 
I think lhat ihis deep wa­
ter anchtirage lhal Arzak 
has in the Basque Ctiuntry 
is part of the key to his 
success. " I dislike interna­
tional cooking on princi­
ple," he said. "Anyway I 
find that it all tastes the 
same." His San Sebastian 
rot Its are almost a religion 

to him. It is precisely be­
cause he is true to these 
tenets lhat he is in a class 
of his own and has been 
showered with hfintirs by 
the high priests of the 
fine I'ci' KI fa i ih . 
Another part of his success 
(once you have taken into 
account his superlative 
imagination and skills) is 
the fact thai he is a 
paradigm of what all chef-
restaurant owners should 
be. He says he puts bis 
customers first, that he 
w'ants them to be happy 
antl s.ui-.tiei.:. jn t i he rcLil-
ly means i l . ,As iisii:tl]y 
happens when people are 
genuine and mean \s-hat 
tiiey say, a great time is 
had liy all. Arzak wanders 
aroLuid making sure thai 
all are happy and satisfied 
(Elena also does the 
rounds) and he beams 
away as he discovers, 
saluting old friends al one 
table, making new ones 
at the next, that every­
thing is as it should be, 
"1 have an entirmous re­
spect ffir everyone who 
comes to eat here," he 
said. The respect is cer­
tainly mutual and fiut of 
this respectful relationship 
between the chef creator 
and the client dinera wtin-
derfully warm, relaxing 
and friendly atmosphere 
takes hold of Arzak's 
restaurant. You are not out 
f i f place if ytiu wear jeans 
lo dine with Arzak, and 
ntibtidy objects if you 
wear a tie and tie pin. 
You also discover, when 
the fateful bill comes, thai 
you have received value 
formtiney. "1 reckon thai 1 
am the cheapest three-star 
rt-^t;iiir-ai-it ]n tl;e wDrk.." 
said Arzak, He's right; he 
undercuts his compefition 
by a wide margin. 

Tarn Burns, aJ'onner cor­
respondent for Ihe W'asli-
ingtfin Pfisi aiui^ewsweek. 
Hies in Madtid and ivtites 
f t j r lhe FinancialTimes. i fc 
is the author of Cotiversa-
en lite-- M A nc el S( H. Kilism! 
1996 and Conversaciones 
sobreelRey, 1995, 
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G L O S S A R Y 

WINE AGING TERMS 

SHERRY 

CAVA 

C r i a n z a . This term is reserved f o r wines aged in the w o t i d and bti t t le f t i r at least 2 years, 
6 mtinths o f w h i c h must be in oak casks. (Note - i n .several regions the m i n i m u m t ime in 
ca.sk is 12 months.) 

R e s e r t m . There are t w t i types o f standard lor the use t i f this designatkin. Red wines must 
;ige for ;i i n in i i in in i n l '36 mi inth^ ii-i the w o t i t l and buttle, ai least 12 f i f them in tiak casks. 
For rose and w h i t e wines, the m i n i m u m pe r iod is 24 months, 6 o f them in oak casks, 
G r a t i R e s e r v a . This term is used exclusively for red and claret wines thai have aged f o r 
al least 24 months in tiak casks f o l k i w e d by at least 36 mtinths i n the bt i t t le . For whi te and 
rtise wines, the min i m u m peri t id is 48 mtinths o f w h i c h a i n i n i i i i u m of 6 months must be 
in the w o o d . 

Notes: 
1 . Many Denomina t ions insist that the oak casks niu.st be no more than 225 liters, 
h< iwe\-er, naiitmal legislaiicin alkiws oak casks up I t i 1000 liters. 
2. Wines are til'ten kept in vats f t i r a f ew months pr i f i r I f i ;iging in t ;isks. st> i l ic ;iriihnieiic 
varies f t i r each one, 
3- Many hodegasage their wines f t i r mtire than the siipulaied m i n i m u m periods. 

The aging system ft ir sheny is the Stilera System, which is made up o f a number o f stages 
ihrough which tlit? younger wint^s pa.ss, at:t[tiiring iht. tliar;icicristic:s ol iht? tilt ier wintrs, 
thus ensunng the ctiniinuiiy o f style. The l iuus (oak ca.sks o f 500 liters each) in tlie earlier 
stages are k n o w n as ctiadera.s, and the last and oldesi butts in the system are tlie Stilera 
Sla,t5e f rom which rhe wine is t-iken for bott l ing. Ti ie .Stilera slage is topped up f rom the 
nexl oldest stage (the first and oldesi criadera) and that in turn is topped u p f rom the nexl 
oldest. There is no stijiulated numher o f stages, but four to six w o u l d be the average. No 
more than thirr\' per cent o f the wine may be remtived f rom the Stilera in any tine year. 

This is the Dcn t imina t ion o f O r i g i n for spa rk l ing wines p roduced by the t radi t i t inal 
melhod. that is to say. that the secondary fermentation takes place in the .same bottle in 
wh ich it is sfi ld. The cava demarcated regitin is in several zones, ihe most imponant t i f 
wh ich is Catalonia, ' the tiihers are .-Xragfin, Navarre, La Kinja, Castile-Leon. Extreniadura 
and Valencia. The Cava Denominai ion .should not be ctmlused w i t h other dentiminatitms 
ll i : i l [iiitilii I >e .1--.-,. H-LiileJ \\ \\\\ ll ie ]5;-i Ai iRe^ in \\ l i K h L I U I I [nin.lLH.eLi. 
The n i in imuni aging period for cava wines is 9 months i n the bottle, though many spend 
between 18 months and 3 years, and a f e w u p to 5 years. 

Fluid Measures 

METRIC/ BRITISH STANDARD 

i;> iLiiiiiiiiL-i^ ' 'i f><"it iKf 

so milliliters = 1 .V-i oimt-es 
10(1 milliliit-rs - 3 1/2 ounces 
2̂ (1 luillililers = H 1/2 ouiiLi-s 
sno millililers - 17 1/2 tHiiices 
1 liler = I ,3..-4 pints 
I teaspfitm - 5 milliliters 
I l:ililes|XJon = 18 iiiillililei.--
l oiinte - iiiilliliter.-i 
t pint =- "iJ millililL-rs 
1 L|U:irt = 1.1'I litL•r̂  
1 ,i;:!ll<)n = -! l.'-i liitfr.s 

Weighl 
,V,ETR:C/OtJNCES & POUNDS 

!= I J 
Kl gi-Aias = i ^ ( H i i i t f 

SO t̂ ntnis 
11.0 gr.inv. 
2TO gruTLS 

ountfs 
.-i l.'iciuntvs 

11/2 oiMK.-es TOO grani't - I ptxintl + i i,- i : oum 
> = 2 (lountti + 3 l. ' i tiLinces 1 kilo , 

1-2 fiuna' = l l finims 
1 tHjnie =• 2H gnuiis 
I.-i pdvinO = IlOitr.ims 
L i poLincI • 230 f^aiiis 
1 |>iiinLl = 'iiilgr.iiii.s 

146 SPAIN tiOllH.VtETQI.'R 

Fluid Measures 
METSIC/U.S. STANDARD 

1(1 millilituiT, = 2 teasfxxins 
SO milliliters = 3 talilesjifions 
lUO raillilitL'i-s = 3 1/2 ounas 
25tl niilliliteis = 1 oip + I taHsspoon 
StKJ milliliters " 1 [lini * 1 cibk-spcxiiis 
1 liter = 1 qULirl •̂  3 ulilesjUKiiis 
I letispixin = S milliliiCTS 
I laHfspcxjn = IS milliliitfis 
I oiinte = ,30 niilliliieis 
I tup = 23̂  millilileis 
I pint = 175 milliliteis 

I qtiait - HSO liteis 
I gallon = 3 3/-i iilf-'is 

Q U I C K C O N V E R S I O N 
In our recifies, quantities are given in metric measurements. 

'fife charts ow this page sfjow appro.xi mate equivalents &t'-

tween Imperial or American measures and metric measures. 

Oven Temperahjre 
TEMftEATUCE 

Ver>- sitiw - >SCI°F,''120=C - 1/4 
Slow - 3OU°r,' lS0"'C = 1 
MiKlenite = 350°F/180°C = 4 
Mot - -lOO-F.-̂ On-X = ft 
Ver>- htil - •i50°H.'230°C - M 

MAV-AUflt'ST'l? 
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« o n t G A If V I R r D O S E N H A B O 

Bodegas Bilbainas was 

established as a company in 

1901, though its history goes 

bade as &r as 1859. 

It owns an estate of 260 

hectares of vineyards 

surrounding the b o d ^ itself 

in Haro, the heart of Rioja j j ) O D E G 
Alta. The grape >^eties grown ^ H A R Q - R I 

ineliitlc" iempicUiillo, 1^ ^ ^ ^ ^ ^ ^ ^ Z ^ T Z Z 

Garnacha, Gi aciano and ^ ^ ^ ^ ^ B : - _ 

Mazuelo. 

The red 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 propordons of Graciano and Mazuelo grapes 

ODEGAS B I I : B A I N A § 
H A R O . R I O J A A L T A - E S P A N ^ 

SPAIN - EXPORT DEPT.: Apdo. 124, BILBAO 4B080 Tel, (.34-4} 415 28 15 Ext.: 23 Fix: HA-A) 415 00 59 



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 9eneration. 
E-mail; serpis@inte«cv,com. 
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