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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 irs t cold 

p r e s s i n g of the ol ive. With nothing else to it . 

P R O D U C T I O N In jus t t he 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 e n 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 all 

the u n i q u e f l avou r of the f i rst press ing is s to red . M o r e than 

v i r g i n . Extra V i r g i n . I I T he p r o d u c t i o n process is not 

E X T R A 

V I R G I N 

O L I V E 

O f L 

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

charac te r . O u t s t a n d i n g land - the no r 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. 

TASTE Intense but smooth, fresh wi th 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 pressing, the first oil. 

ACEITES BORGES PONT, S.A. - Avda. J. Trepal, s/n • 25300 TARREGA (ESPANA) 
Inl'l Div. Consumer Packs 
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ear readers, 
In 1998 we begin a new serie.s with initially two chapter.s on 
.Spain's olive oil varietie.s, a product which is increa.sing more and 
more in significance in liealihy eating. We have selected eight of 
ihe mosl important olive varietie«, which we pre.sent to you fre.sh 
from tlie tree with al! the organoleptic and technical details. 
We are continuing our series of "Vineyard Rt)ute.s' acros.s Spain 
and lead you to Andalusia. In the Denominations of Origin Jerez-
Xeres-Shenyy iVlanzanilla cie .Sarilucarde Barranifd::!, Condado de 
Huelva and Malaga, we also present you the gastronomy of lapas 
and seafood at the southern tip of Spain, in addition H> landscapes, 
bodegas and such famous wines as sherry. 
A historical-culinary journey ttirough the plain of Castile leads us 
past countle.ss fortified castles where, in the Middle Ages, Span­
ish history was made, Caslile, made rich by trading wool from 
enormous herds of sheep, has since then retained the iradition <.>!' 
preparing roast lamb and suckling pig in hu'ge wood-fired adobe 
ovens and provides the most solid fare for the traveler in typical 
villathes and inns. 
We open up lo you the wine cellars of the D.O, Bierzo and, in ad­
dition, the cocktail bar with a "spiritual" mix of the widest variety 
of liqueurs anti .spirits in Spain such as, for example, Galician oru-
jo or cider spirit from Asturias, 
The Spanish spring, with its fragrance of rosemary and many 
other flowers, has lured the honey bees out of their hives and 
we travel with them through the countryside to get to know 
their work, their delicious product and the bee-keepers who 
preserve the seasonal honey, 

u i l i he ri.'i>Mriin,L; Oi! " " ] i i > i M L U S " jn ilie :u-i-:i ol frc^M IOOLK, 
Asparagus, loquals, cherries and grapes from cultivation with 
low-level use of chemical productos are the "green" stars, even 
out of season. 
Our article on farmhouse cheeses from all over Spain which are 
full of character, yet continue to remain lillle known should whet 
your appetite for new products made of cow's, sheep's and goat's 
milk and entice you into the mostly undisturbed, natural envi­
ronment of these ruminants. 
Ham from Spain: a much discussed topic, yet for many, however, 
still a book with seven seals, Iberian ham, Serrano ham, jabugo 
ham, Pata Negra? We attempt to offer enlightenment in ihe con­
fusion of terms surrounding the cured ham from Spain. 
The sauce is the making of the dish. However, no sauces thick­
ened with flour please! Instead, Iraditional, light sauces from 
Spanish cookery, which combine outstandingly well with 
healthy Mediterranean cooking. The recipes for Romesco, the 
Canarian Mojo Colorado, Sofrito, Ailioli or Picada are an invita­
tion to cooking and enjoyment. 

JAVI.-ARY-APRIL W SPAIN GOURMETODH 
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The Barcelona 
Alimentaria 
1998: 
Delivering a 
Foretaste of the 
21 st Centurv 

T here are tliree 
leading food 
fairs w o r l d ­
wide; ANUGA 
in Cologne. 
SIAL in Paris, 
and Alimenta­
ria in Barce­
lona. Each is 

immense by any .standart! 
and each surpasses those 
held in the Americas and 
elsewhere, lands where 
focjd interests have been 
fractionaltzed, regionalized, 
;uid departmentalized. 
In North America, for in­
stance, there are specific 
fairs for .seafoods, gourmet 
products, food service, 
frozen foods, beverages, SLI-
perinarket fare, wines and 
liquors, even "niche" cate­
gories like spicy foods and 
condiments and New Eng­
land Artisan fare. Each en­
joys its day in the sun and 
the food marketer who so 
desires, or requires, can 
.spend time each month in 
one distant city or another, 
keeping up with all the de­
velopments in those diverse 
food environments. 
Europeans are perhaps wis­
er. They realize that the hu­
man stcmiach has a finite ca­
pacity, while the human ap­

petite can encom­
pass more infinite 
culinary interests. 
Thus growers, pro­
cessors, vintners, 
and marketers in 
Europe are more 
disposed to join 
togelher in show­
ing their wares lo 
the many w h o 
cater to the food 
n i - f j i of i;on.sii-

• mers, whether they 
buy and consume their 
food at home or away 
from home. 

Food Fairs in Particular 

The Barcelona Alimenlaria, 
held every two years, has 
now completed a quarter 
century with its 12th bian­
nual food fair. The event has 
continually grown in size, 
scope, varieiy, and features, 
to keep up with current 
trends and evolving interest. 
This year's Alimenlaria, for 
example, included products 
for the next century in a 
grouping called "Innoval," 
featuring such new products 
as low-salt cured olives, al­
cohol-free whisky (sampling 
with cola was not to every­
one's taste), the first dental 
chewing gum that reduces 
|>l;.t(|lli.' : ind ]u']|->r:- |)ii.-\L'ni 

cavities, hams cured without 
phosphates and cold snack 
meats with eight added vita­
mins that arc also low in 
calories and cliolesterol. 

Barcelona, the Mediter­
ranean Capital 

This year's Alimentaria was, 
as usual, held in Barcelona, 
on tlu' hill.side reaching 
upwards to the National 
Palace atop Montjuic, the 
area where many of the 
1992 Olympics sports 
events were held. The fair 
grounds are composed of 
impressive stone buildings 
built originally for the 1929 
Barcelona World's Fair and 
are interspersed with more 
modern structures of .steel 
and glass. Because the de­
mand for booth space was 
great, semipermanent tents 
and free-standing booths 
were also erected. The fair 
was divided inio sections 
as follows: 
Expobebida.s—covering all 
soft drinks, waters, and 
I I O L T - , . 

Intervin—featuring virtu­
ally all of Spain's wines 
and spirits. 
Interlact—for dairy producls 
of every type and stripe, 
"V^egefruit—for fruits and 
\ L-gei.ibk-s, marketed fresh, 
canned, frozen, and dry, 
Inteream—showing all man­
ner of meat products, fresh, 
cured, canned, with some 
350 differeni firms exhibiting, 
Interpesca—for all manner 
of seafood, fresh, hozen, 
canned, dried, and smoked. 
Mundidulce—exhibit ing 
sweets, confectionery, bis­
cuits, and cakeS-
Mulliproductcj—^the section 
for companies with a broad 
range of products, from 
snacks to frozen meals, pas-
la and rice, olive oils and 
olives, coffees and teas. 
The International Section-
featuring exhibits grouped 
by country from many cor­
ners of the globe, as near 
as Ponugal, France, and 
Italy and as far away as 
Cameroon, Chile, China, 
and the United States, 'Vir­
tually all of the EU coun­
tries (European Unifjn) 
were there in force. 
The Regjfjna! Pavilions—here 
eveiy region of Spain has iLs 
own extensive booUi, de­
signed to feamre those local 
and often artisanal prtxrcssors 
who would not otherw-ise be 
able to afford to participate. 
For a true feeling of the di­
versity of food products 
Spain harvests, produces, and 
m:irkets. thi,'̂  pavilion w:î ^ the 
one not to be missed. 
The lasl pavilion was not a 
pavilion at all, but a horse­
shoe shaped rectangle of in­
dependent restaurants and 
snack bars, for attendees 
who preferred a sit-down 
meal or tapas break to 
snaeking their way- from 

JAM ABV-APRII, 98 SJ-AIN COl R.MfTiJI ft 



Ivl h a v e s o m e t h i n g 

m o r e t o a d d . ) 

Thaf.s Iwaiuse flying with Iberia much mow tlian ju.st flying. Ifs setting wherevx̂ r yuu want Iti go with no waiting. Willi the greatesi 
punctuality on it.s more than î50 daily llighLs to more than 100 different desanaiicn.s. It s having acces.s to tlie largest numl:>er of sc:m u iih 
economical fares. Itenj(jying a whole worid of comfort, attentive details, and exclusi%'e ser̂ -iccs in its Busine.ss Cla.ss. And a.s if that weren't 
enough, nying with Iheria is flying in modern airplanes. Like the new .Airbus 340. the most advanced pas.senger airplane in [he world. M L C I I M O K F T I F A V FJ .VJ?J 
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aisle to aisle. In short, a sen­
sible and civilized respite, 
for which the Spanish are 
pariicularly noted. 

Vital Statistics 

Although the full count is 
nol in, it is known that there 
were well over 100,000 pro­
fessional attendees, along 
with tlK)i,isands of Barce-
lon;i s more .serious "food­
ies." The booth couni num­
bered well over 3,000 and 
the total number of producls 
shown were almosi count­
less. International visitors 
were well into five figures, 
including both North and 
South Americans. Asians, 
and contingents fiom every 
other EU country. 

Diets for Life, I n the Cen­
turies To Come 

In these latter days of die 
twen t t e lh century, ihc 
"Mediierranean Diet" has 
captured the world's imagi­
nation, changed its mind-set 
and built on consumer en­
thusiasm to significantly al­
ter human food consump­
tion around the globe. To 

one degree or an­
other, these culi­
nary changes htive 
taken hold in ev­
ery hemisphere, 
on every continent 
and in virtually ev­
ery country. 
It began when doc-
lors and nutrition­
ists began studying 
the food habit,s of 
many cultures, 
hoping to relate 

•j.t !• id :iv:il!l; and lon;;i-'.. il 
to diet. In Asia, rice, veg­
etables, and fish were pos­
itive for health. In Green­
land, a diel of Omega 3 fat­

ty acids found in salmon 
and mackerel, even seal 
meat made for a low inci­
dence of heart disease. In 
France, they came upon a 
paradox, a diet of vegeta­
bles, fills from cheese and 
red meats, yes, but com­
bined with daily consump­
tion of wine (albeit moder­
ate) also brought health 
benefits. But these diet 
habits, some forced by 
available food supplii s. 
could bo loo confining tind 
more than a bit restrictive. 
The brcakdirough came in 
unearthing and then publi­
cizing the culinary habits of 
the millions of ordinttry 
peoples living around the 
Metliterranean basin, diets 
they have enjoyed since the 
dawn of recorded time. 
Spain cannot lay claim to a 
monopoly on the Mediter­
ranean diet, but in its nilc .is 
the markei garden of Eu­
rope, vi'ith the Continent s 
most diverse agricultural 
ba.se, Spain holds the center 
in ihts revolutionary change 
in human eating habits, a 
fact that was evident in one 
way or another in almo.st 
every exhibit at the fitir. 
This diet has been visualized 
as a pyramid, perhaps one 
that will rival those of Egypt 
in longevity down thrtjugh 
the ages, despite the fact that 
it is more ephemeral, seen as 
a guideline only on paper. 
However, for iho.se who fol­
low it, d\ere will be health 
benefits that could not only 
evieiuJ lil'i.- hui nuiki.- it niciv 
vigorous and satisfying. ,M 
the base the pyramid c:ills 
for daily helpings of cereals, 
rice, pasta, potatoes, fruiis, 
vegelables, beans, nuts, 
cheese, and odier dairy-
foods, olives and olive oil. 
Several times a week poultry, 

fish, and eggs are recom-
iiieiided, leaving sweets and 
red meal al the very apex, fiir 
monthly consumpiion. 

One on One at Alimentaria 

Many of the exhibitors we 
interviewed were repre­
sentative of this healthy di­
et trend, or else represent­
ed the foods lhat by their 
\ ery nature, were gt)urniet 
items to be .savored only 
from lime to time, rather 
than on a daily basis. 
Aceitunas Guadalquivir S.A, 
of Seville is the largest ex­
porter of bulk olives and ca­
pers to North America and a 
major supplier to Faslem 
Europe and the EU coun­
tries. Director Francisco Ja­
vier Escalunte pointed r>iit 
that "our shipments are 
white label, without any 
brand name and are repack­
aged for supennarket sales. " 
Nearby, we mel Mr. I:duard 
Pons of IIK' Furoalimcni 
group in Lerida, They pro­
duce several olive oils and 
pack Arhecjuina olives as 
well. He told us lhat, "Our 
Pons, Mas Porteil, antl Ko-
mulo brantls are shipped 
throughout the EU, to the 
U.K., North and South 
America, and .^sia." Inter­
estingly, his besl market is 
Australia. We later learned 
that Spain enjoys a 60 per­
cent shtire there as the Aus­
tralian markei is fully aware 
of the many distinctive vari­
eties of oil Spain produces, 
due tt) the many varieties of 
olives pressed (perhaps 
more than any other olive 
oil producing country. See 
article on page 27). He also 
told us that Japan is a fast 
emerging market, led by the 
fiiotl halls of large depart­
ment .stores, alway'S a supe-

JANTIAHY Al'RIL 98 SPMS llOLKMETOCI! 
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rior outlet for t[uality ft.K)ds 
with "gourmet cachet," 
In the cheese area, perhaps 
the most fascinating displays 
were for an artisan cheese 
exhihiiit)n, "Spain the Coun­
try of 100 Cheeses," It was 
two years ago that the di­
rectors of Alinieniaria re­
quested Enric Canut -one of 
the most renowned experts 
for Spanish cheese- for the 
first time that this e.vhihition 
should become a feamre of 
the show, to help artisan 
producers increase aware­
ness, always a first step to 
successful marketing. The 
cheeses on display and for 
.sampling came from all over 
Spain and were primarily 
from smaller producei's, I l is 
the diver.se climates, .species 
of animals niilketl, and mix­
tures of cow, goat, and 
sheep milk that created the 
exten.sive varieiy of Spanish 
cheeses. One cheese that we 
liked in particular was called 
"Tona del Casar" from a small 
village in Kxtremadura. The 
cheese had a stable, flexible 
rind and, u hen ripe, the cen­
ier look on a consistency of 
Stili Inilter with a pit[uant bite, 
fresh antl cured meats 

have found their 
way to many cor­
ners t)f the glolie, 
as well they sho­
u l d . But fo r st)-
me years, there 
has been a single 
ht)ldout, the Unit­
ed States. 
Now, the lt>gjam 
has been broken 
and Serrano hams 
arc entering the 
U.S. from Navidul, 

S.A., a major producer with 
United States Department 
of Agricullure approval. Be­
fore year's end, thousands 

of hams will have been soltl 
monthly to American con­
sumers and there ctnild 
well be more, as five other 
Serrano ham producers in 
the Spanish Serrano Con­
sortium have U.S.D.A. ap­
proval, including the other-
major producer, Campofrio. 
In the seafood area, we met 
with Sr. Prats of Ptisape.sca, a 
processor with factory fish­
ing ships that range as far 
.south as .-Vtgentina, in search 
t)f a catch. Some prt)ducts 
are marketed in Nt.inh .Amer­
ica but the EU countries and 
Eastern Europe have been 
their best customers to date, 
buying squid, hake, halibut, 
and swordfish. 
Finally, we had the oppor­
tunity- to ctimparc notes on 
whal we had seen with Ms. 
Joanne Stewart of the Spe­
cial Producls Department of 
Sainsbury's, the -iOO-store 
supermarket chain in Gi'eat 
Britain, Ms. Stewart was on 
a fact finding and produci 
fintling visit ftir her stores, 
where she is responsible for 
bringing in "gourmet .style" 
items lhat s)ie expects will 
move from the gourmet 
sections to the mainstream 
in purchase rate by Sains­
bury's customers. She told 
us, '^Although the products 
we select start out on our 
gourmet shelves, our objec­
tive is always to find prod­
ucts that will become regu­
lar purchases by our shop­
pers, to be replaced later by 
til her new gourmet items." 
W f 111 III] . i g r i ' L ' d i l ^ i i S j v i i i i 

offers perhaps the widest 
range of fiavors in quality 
olive oils, quality dried 
beans, superior red peppers 
and splendid, ctiloriul roast­
ed ones, Mancha saffron, of 
course, artisan cheeses, up­

market wines, and qualily 
canned seafoods. 
Our comments on wine and 
liquors could add pages to 
these observations. Howev­
er, the one all-encompassing 
fact seems to be that each of 
the many producers have 
tied ica ted themselves to con-
siani improvements in their 
products, so much so that 
their wines increase in value 
the Itmger they are iiea.sured. 
As the late Don Miguel of 
Torres Vineyards once said, 
"Sometimes I think I make a 
mistake selling my wines, 
when buy-ing ihem would lie 
a better investment." 

I n Summary 

We are ninning tiui of .space 
a gfiod deal faster than we 
are running out of ftiods to 
tell you about. Suffice lo .say 
that though everybody-, ev­
erywhere will claim quality, 
in Spain, the supervising 
consortiums and the indi­
vidual ctimpanies who pro­
duce, all seem to exucle a 
true aura of ciuality that is 
evident in ihe tasting as wefl 
as appearance. This comes 
from good raw materials, 
proper handling and sani­
tary processing. In Spain, it 
would appear that the sel­
dom achieved gtial tif going 
up to a qualily rather than 
down to a price is a hall­
mark f j f ihe countiy's agri­
culture, seafood, wine, and 
animal foods tiuiput. And 
that seems to us it> be the 
perfeci objective for a hun­
gry and increasingly t|uality-
conscious world. 

Charles Powell of the 
American Culinaty Federa­
tion is a cookbook author, 
chef and food-travel tvriter. 
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front 
tirs froiTKl.n Mancha, 

the legendary land i i I 

heroes, the hoiin 

finest Spanish saffron. 

Here, skilled hands select 

only the best saffron 

strands for Cannencita. 

It is a slow, painstaking 

process showing traditional 

respect for the two features 

that make it famous; An 

aroma which is second to 

none, and that unmistakable 

color of the finest saffron 

in the world. 

NEWYORK OFFICE: 
IVEX 

675 Third Avenue. Ste. 2216 
NewYorlc.NY 10017 

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

E-mail; ivexnyc@aol.coni 

cnRmEnciTR 

PROALIMENT 
JESUS NAVARRO, S.A. 

Isaac Peral,-46 
03660 NOVELDA (Alicante) SPAIN 
Tel.+34-6-S60 0l50 
Fax •^3')-6•S60-(796 / 560 3012 



L A S T I N G I IVI P R E S S I O N S 
S O N I A O R T E G A 

• Timiito lcK)k m ihe nt-w fditions 
of the tlas.sic .miicJfS that arc |-iiib-
lisheti vfarly. Amt>ngst thost^ de-
vnied tu the tt orkl (if vvint; i,s the 
13th L'dititjii of the Guia dc vinos 
Gourmc't.s 1398 tvhit h, hy way of 
novelty, includes a CD Rom wiih 
the complete crmtonts. .\lmost 
3,000 vvines are covered, ol' vvhkli 
aboiii 1.000 receive a gr.itle. Allu-
gclher. a TOO-page compendium 
ijivinf' a ver)' tonsiderahle amotint 
tif up-to-date inl'tiniiation on 
Viine-, in Spain. The Guia Penin 
dc los vinos tie E.spafia 1998 In­
cuses on specific delails Ibr each 
wine and menlion.s up to 6,000 
hramls, giving a grade 10 2,800. 
The .same aullior has al.so ptih-
li-,li,. Li l.os nicjorcs vinos y des-
tiladus 1998 expressing his per­
sonal impre.ssitjns of his favorite 
vvines. Finally, Andres Proen.sa— 
in heivveen tlie various i.ssues of 
his niagai^ine Vinos dc Espafia— 
has now produced La guia de oro 
de his vinos dc Kspana '98 . \ l -
though not as exhan.stivc a.s the 
other two—ii cover.s (i27 vvines— 
he has atitipted a verv' pleasant, 
easy-[o-reatl approach with few 
technical terms. I'lenry tif infor-
matitin i.s afforded on the human 
touches that give the individual 
wineries ilieir rluiricier, malting a 
very readable guide. The toiirisi 
and gastronomic guides are not 
so early off ihe press as the wine 
guides. At the time tif writing— 
kite Febriiarv'—only two of the 
classic guides have publislied 
iheir 199B editions. Gournie-
toiir . which has been covering 
ihe best restaurants in Spain for 
20 years now, in this edition com­
ments on over 2,000 restauranis, 
almo.st as many hotels. ~.̂ s low ns 
and villages, not to mention spe­
cialist slwps, with maps, sight-
,seeing inft>rmatinn, etc. li pro­
vides a wealth of information lo 
suil all sorts of travelers and 
tourisLs In Spain. Fl Pais-Aguilar 
has nciw published iis .second 
Guia .Mondial .4<;sistance dc 
hoteles y restaiirantes de Es­
pafia, .spon.sored by the well-
known insurance company The 
information on re.siaurants has 
been coordinated by Jose (Carlos 
Capel, and lhat tin hotels and 
towns by Fernando Callardo, 
both of whtim are experienced, 
.specialist writers in the daily 
newspaper t^l J'lu's. The guide 
covers as many as 1 .-iOO towns al­
though sometimes the informa­
tion given is too conci.se. It has a 
verv- full collection of town maps. 

• The Spanish Kitchen is subti­
tled "A Gasironomic Tour of Tra-
(.litiiinal Spani.sh Ctioking Kegi<in 
by Region'. Its author. Pepita Ari.s. 
a cookery writer and editor, is a 
specialist on Spanish gastronomy 
who no longer lives in .Sjiain but 
still has a home in an Andalusian 
village. This is her filth book on 

the subjeci of Spanish cooking and 
in ihis one she .gives [u-r per.suiiLil 
impressions of each of ihe .'Spanish 
regions as well as the recipes— 
about 10—lliat she ctinsiders iiitist 
characteristic. The I look is a re­
vised vx-r,sion of one published in 
1992 although this is a simpler edi­
tion wltht>ut photos, l l is a read­
able book in a refreshing .style that 
correctly points nut the peculiari­
ties of each region but I'm afraid 
wc have two complaints. First, 
tliere is no section on the f."anary 
Islands—they may be far awav" but 
they are .still part of Spain. .And. 
.second, althtiugh outside .Spain 
many people are still using ihe okl 
names, New Castile and Old 
Castile were some time ago off i ­
cially renamed Castile-La .Mancha 
and Caslilr-l.eon lespectively. 

• Tap as and More Great Dishes 
from Spain is a small book for 
vvhich Janet Mendel, who has 
written several other books on 
Spanish gasirtmomy, has selected 
the luosi signiliL-ani ot Sjianish 
di.shes. She gives the recipes for 
them alongside photos by John 
James vjfood, .Stime fif which are 
outstanding. The book c<incen-
trales on lapas, with classics such 
as poiato omelette, (jalician-style 
octopus (boiled then dri7,7led with 
olive oil and paprika 1 or squid 
fried in haller. Other sections ctiv­
er soups i fiazpiiclio, elc). main 
dishes IJ'iibiiila. cocido. etc) and 
swL-ets and puddings, with dishes 
such as creinii catalana. 

• While on the siibiect of food, 
here is a rather unusual book—a 
crtiss between a culinary dictio­
nary and a selection of .Spanish 
dishes Spanish Cuisine. Tlie 
Gournicl 's Companion hy .Mart 
A. Casado starts vvith an intro­
duction to Spanish regional food 
and this is followed by a section 
called llishes by Course" (tapas. 
soups, rice, fish, etc.) giving all 
.sorts of dishes with a brief de­

scription of their ingredients antl 
how to make them. The secontl 
section is a vticabiilary vvhich 
slnHiltl help solve gasironoinic 
(jueries. ,\ word of warning: since 
this book aims to be a guitie 
book, il includes some interna­
tional tlishes lhal might be (t >:itui 
on tlie menus of Spanish restau­
rants but that have nothing lo do 
with original Spanish cuisine. 

• Mis restaurantes favoritos en 
Madrid iMy Favorite Resiau ranis 
in Madrid) is a lighUiearted book 
covering some ol the most em­
blematic restaurants in Madrid. 
Apart from the fact lb,11 it is a 
bilingual book vvilli the lext in 
bolh Spanish and iinglish, what 
makes it original is lhat the •SO or 
so restaurants included are the fa­
vorites t>f some of the most influ­
ential petiple in Spanish contem­
porary life—politician,ss, culture 
v ull II res, media men. business 
moguls, and tither stars in the 
Sp-anish firmament have all given 
their gastronomic preferences in 
the capital. The hi.story of each 
restaurant—some longer than 
others—is narrated by Ana l-sco-
bar and accompanied by the 
recipe of it.s most popular dish 
and excellent photographs by 
Pasquale Caprile who has man­
aged to capture the spirit of each 
of the restaurants. 

• Economic progress has led to 
new styles of eating that often tlo 
us more harm than good. This is 
whv such importance is bemg 
phiLcd on the Mediterranean diet 
which combines the pleasure of 
gtiod food with a healthy eating 
regime. In times of financial hard­
ship when teetling the family vvas 
a daily struggle in Spain, the in­
gredients were tiflen very simple 
but the results mtire oflen than 
not were tasty and varied. I nder 
ihe title El fogon del pobre. Ilc-
ceiario de cocina popular es-
panola I'I he Poor Man's Stove. 
Recipes From Poptdar Spanish 

Cooking), fhe journalist Emilia 
Gonzalez Sevilla has brought to­
gether about 300 recipes, mosl t>f 
wliich can still be made very 
cheaply. And I say "still" because 
the author makes many mentions 
of Spanish classical writers and 
foreign travelers in Spain who 
wrote of Spanish dishes and 
cooking methods. This is a well-
documented and enjoyable book 
that wil l be essential for anyone 
that is curious about the origins 
of today's Spanish gastronomy. 

• Finally, a new magazine i.s now 
available on an increasingly popu-
••.ir li ir i ! . ii.ri'-!ii t ill< d l iiris-
mti rural, it is a monthly publica­
tion that first appeared ju.st a few 
monibs ago but thai has already 
establishetl a very well defined 
and attractive approach to iis sub­
ject. The Spanish rural world is slill 
so rich and varied lhat it fully de-
series such attention. The maga­
zine features an easygoing style, 
careful presentation, and much 
pniclica! information and includes 
contributions frtim some of the 
best speciali.st writers and photog­
raphers, L-ndoubtedly, its appear-
tince is very good news for coun­
try-loving city dwellers. 

•Guio de vinos Gourmets 1998 ana 
Gourmefour, guia ga$tron6mica y 
turiiticQ de Espaiia 199B. Club G, S.A.; 
Claudio COBIIO, 5 2 - F ; 28001 Modrid; Tei: 
(34] 915 770 418: Fax: [34] 914 31 1 359 
•Guio Peiiin de los vinos de Espoiia 
1998 ar.d las mejares vinos y deslilo-
doi 1996, Jose Peiiin, Pi S Erie Ediciones; ft-
lor Androde, 11 - Chalet, 8:2 602 3 El Plontio 
[Modrid); Tel: |34j913 077 890; Fox: [34) 
313 076 701 ' l o guia de oro de los vi­
nos de Espoiia'98, Andres Proensa, N!cA-
Noliiraieza y Ainblenle, S.L., Islos Morquesos, 
28B; 28035 Madrid; Tel: (34] 913 163 600; 
Fax: (34)913 860265 'Guia Mondial As­
sistance de holeles y restaurantes de 
Espaiia. Ediciones EIPo!S-AQL'ilar;Torrelcgu-
na, 60; 28043 Madrid; Tei: (34) 317 W 
060; Fox. [34] 917 449 224 'The Spanish 
Kitchen, Pepiia Aris, Casell, Wellington 
House, 125 Stand, London WC2R 0BB;Te1: 
0171 420 S m . rax 0171 240 7261 
•Tapas and More Great Dishes from 
Spam. Janei Mendel, Edicionas Sanlano; 
Apartado 422, 29640 Fuengirolo (Mologo); 
Tel: [34] 952 485 838; Fax: [34] 952 485 
367 'Spanish Cuisine. The Gourmet's 
Companion, MoH A Casodo, John Wiley & 
Sons, Inc., Professional, Reference ond Trade 
Group; 605 Third Avenue, New York, N.Y. 
10158-0012 'Mis restaurantes fo-
vorifos en Madrid. Ljnw^ig Ediiaie;: 
Beethoven, 12; 08021 Borceiono; Tel: (34| 
932 015 933; Fox: (34) 932 011 587; Sagos-
!Q 27; 28004 Madrid; Td: i34J 915 930058; 
Fax: [34] 915 930 070 'El logon del po­
bre, recetario de toclna popular es-
pafiola, Einllra Gonzalez Sevilla, Ediciones 
del Serbol; Froncesc Tdrrego, 32-34; 08027 
Barcelona; Tel: |34] 934 080 334; Fox: [34] 
934 080 792. -Turismo Rural, Ptenso Es-
panolo Generol de Revisios, 5.A., Juon Ignacio 
iuco de Teno 7, 28027 Madrid; Tef (34] 913 
399 176; Fox: |34] 913 209494 
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I N F O R I V I A T I O N 

ff you would like to know more 
about the brochures of Spanish 
manufacturers and any subject 
dealt with in this magazine, 
except for tourist Information, 
please write to the SPANISH 
EMBASSY COMMERCIAL OFFICE; 
marking the envelope REF. 
SPAIN GOURMETOUR. 
If you would like to consult the 
brochures via Internet, please 
connect to; 
http://www,icex.es/repertorios/ 
english/menuprin.html 
hitp;//www.icex.es/repertorios/ 
spanish/menuprin.html 

For tourist information, 
contact your nearest 
TOURIST OFFICE OF SPAIN 

JANUARY-AHRII,9K 

AtJSTRALIA. IvdgecliFF Centre, suite 408 - 203 Nev South Head Road - EtXJEQJPF NSW 2027 
Tel; (2) 93 62 42 12 - Fa.x: (2) 93 62 40 57 

CANADA. 
•I'bce Bonaventure CP. 1137, Mart E. 10 Elgin H5A lG4-.MONTREAl.-yUKBKC 

Tels: (514) 866 49 14/15 - Tax: (514) 866 68 50 
• 151 .SlaterSt., Suite 801 - K1 i ' ^113' >TI AW A-( )\'T.-\l!it) 

I f Is: (613) 236 04 09/00 - Fax; (613) 563 28 49 
•55, Bloor St. West, suite 1204 - TORONTO-ONTARIO. M4W 1A5 

Tel: (416) 9S7 04 88 - Fax: C-i 16) 968 95 47 

O D N A , 14, Liangmahe NanLu - Tavuan omce Building, 2-2-2 - Ptxsi Code 10060<J Bi^IJlNG 
TeLs: (10) 65 32 20 72.'31 03 - Fax: (iO) 65 .32 11 28 

DENMARK, Vcstcrbrogadc 10, 3". - 1620 COPENHAGEN V 
Tel: (45) 31 31 11 42 - Fax: (45) 31 21.33 90 

HONG KONG. 2004 Ujipti Tower, Itantl Centre - 89 Quecn.swav Road, Central HONG KONG 
Tel: {852} 25 21 74 33 - Fax: (852) 28 45 34 4H 

IRELAND, 35, Moleswonli Street - DUBLIN 2 - Tei: (1> 661 63 13 - Fax; {!> 661 0111 

n"ALY, Via del Vecchio Politecnico, 3 - 16" - 20121 MILAN 
Tel: (2) 78 14 00 - Fax: C2) 78 14 14 

JAPAN, Sanbancho KS Bldg,, 3F, 2 Sanbancho, Chivoda-Kii - TOKYO 102 
Tel: (33 3 2 2 2 35 55 - Fax: (3.) 32 22 35 50 

M'lLVYSLV 20th Floor. Menara Boustead - 69, Jalan Raja Chulan - 50200 KIJAU LUMPUR 
P,0. Box 11856 - 50760 KUAL^ LU.MPUR - Tels: (3) 248 73 00/09 - Fax: (3) 241 50 06 

NETHERIANDS, Burg. P:iltinlaan. 67 - 2585 THE liAGLIE 
Tel.s: (70) :564 31 66 - 363 55 09 - Fax; (70) 360 82 74 

NORWAY, Karl Joliansgatc, 23 B - 0159 OSLO 
Tel: (47) 22 41 41 28 - Fax; (47) 22 42 96 79 

SINGAPORE, 15, ,S{:otts Itoad - Thong Tet;k Bldg. 05-09 SINGAPORE 0922 
Tels: (65) 732 97 88./90 - Fax: (65) 732 97 80 

SWEDEN, Sergels Toi^;. 12 - S-111 57 STOCKIIOUI 
Tels: (8) 24 66 10 - 20 90 93 - Fax: (8) 20 88 92 

TURKEY. .\ni.l Sok. R..-14 - 066S() C,\KKA^-.-\ (AM<AR.'\) 
Tels: (312) 468 70 47/48 - Fax; (312) 468 69 75 

UNITED KINGDOM, 66 Cliiltern Street - Floors 2-3 - LONDON WIM 2LS 
Tels: (171) 486 01 01 - 953 15 16 - Fax; (171) 487 55 86 - 224 64 09 

UNmED STATES. 405 Lexirigtf>n Av,- 44th & 45lh flcKirs - NEW YOIiK, NY 10174-0,331 
Tels; (212) 661 49 59/61/62 - Fax: (212) 972 24 94 - 867 60 55 

CANADA 2 Bloor .Sueet West, 34th lloor lORONTO, ON T.AltlO .M4W 3E2 
Tets: (416) 961 31 31/40 79 - Fax: <4l6) 961 19 92 

DENMARK, Osiergade 34,1-1101 COl'ENIL^GUE K 
Tel; (45) 33 15 11 65 - Fax: (45) ,33 15 H3 65 

ITALY 
• Via Broictto. 30 - 20121 .MILAN 

Tel: (2) 72 00 46 25 - Fax: (2) 72 00 43 18 
• Via del Mortaro, 19 - Intemo 5 - 00187 ROME 

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

JAPAN, Daini Tonintmion Denki Bldg, jF - 3-1-10 Toninornon - MINATO-KU, rOKYO 105 
Tels: (3) 34 32 61 41/42 - Fax: (3) 34 32 6l 44 

NETHERIANDS, Dian van Mcerdeivoort, 8-8' - 2517 THE I [AGUE 
Teis: (70) 346 59 00/01 - 360 92 05 - Fax: {70) 364 98 59 

NORWAY, Kronprinsensgate, 3 - 0251 OSLO 2 
Tels: (47) 22 83 40 50 - Fax: (47) 22 83 19 22 

SWEDEN, .Stureplan, 6 - 114 35 .STOCKHOLM 
Tels: (8) 6l 1 19 92/41 36 - Fax: (8) 611 44 07 

UNITED KINGDOM, .Manehesler Square, 22-23 LONDON Wl M 5AP 
iVLs; (171) 486 80 77/85 - Fax; (171) 486 80 34 

UNITED STATES 
• Water Tower Plate, Suite 915 East - 845 North Michigan Avenue - CHICAGO, IL 606l 1 

Tels: (312) 642 19 92 - 944 02 16/25/26 - Fax: (312) 642 98 17 
• 8383 Wilshire Blvd. Suite 960, BFIVERLY HILLS, CA 90211 

Tels: (213)658 71 88-658 71 92/93/95 - Fax: (213)658 106l 
. 1221 Hrictell Avenue, ML!VM1,R 33131-Tel: (305) 35819 92-Fax: (305) 358 82 23 
• 666 Fifth Avenue. 35 '̂ floor, NEW YORK, NY 10103 

Te!: (212) 265 88 22 - Fax; (212) 265 88 64 

PAltAE>ORES CENTRAL BtX>KING O F F I C E 
Requena, 3-28013 ,M'UJRID 
Tel: (34-1) 516 66 66 - Fax: (34-1) 516 66 57/58 
Iniemei: www.parador.es 

F.n-aturn: 
• /H the last issue of Sfxiin Gourmelottr, fi^ige 110. the address ofIfx- CRD. O. Rioja shoiiUi mad: 
Estambrera, 52. 26006 Li^rofto Rioja). Tel: (34) 941 241 199. Ficx: t.HJ 941 253 S02. 
• On pa^e 22, the phone and fax of Ancccop should read: Tel.: !34) 96.i 9.38 500. fa.v: 
t, ; ii <m 
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Tlx' .suckling 
tmnbs —IS to 
25 days cild — 
or tecfiasos, 
are served in 
on eaiibenware 
di.sh, aj'ter 
masting slowly 
in adoix, 
ntitid fired 
otens J'or at 
least lull flours. 

Roast Lamb at 
the Castle Gate 

Text: Tom Bums 
Photos: Carios Navajas/ICEX 

Coca '.V castle, 
built in the tStb 
centiiiy. is a 
fjiislme example 
(ftbe brick 
archilectuiv which 
is L'tiiiien as 
mudejar, after the 
.Muslim artisans 
liiin.t> 11 niter 
Christian rule tfiat 
perfected the .style. 

JAStiARV-APHIlW 

om Burns, intent on a weekend break from 

Madrid, chose a circular route out of 

Segovia that took him north across old Castile 

to the Duero River valley. Mixing cultural and 

culinary curiosity, the plan was to view castles 

and, between one historic castillo and another, 

to savor suckling lamb at the nearest asador. 
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Takiny the Arevalo road out of Segovia, keeping close to liie 
Eresma river that tjur.qlc.s hit inttsly at the bottom of a .steep 
Xorge, you instinctively know what lies ahead, IIit;li on tlu-
cliffs above stands Segovia's Alcazar, the magic kingdom C;LS-
tle with its slender, ,slate-roofed while iitiTCLs. the genuine ar­
ticle that Di.sneyland copied. Isabel of Ca.stile, the Heina 
Catolica who united Spain through her marriage to Fernando 
of .\ragon, ttx)k pos.session f)f her realm from tlio.se same ram-
pans in 1474 and frf)m the battlements she coukl uike m the 
shimmering plateau that e.xtend.s north a.s far as the eye can 
.see, a tahlel.intl of t <jrnriekls, not ks of sheep, and villages 
huddled arotmtl mighty churches and mightier forts. The land­
scape that belonged to the age of chivalry and courtly intrigue 
remains es.semially unehangeti more tlian 500 year.s laiei . 
As you swing left ttjw-ards Arevalo, the wool-maikei town 
vi'here Isabel grew up, climbing out of the gorge and driving 
under an arch tliat wa.s built in honor of her great-grand.son 
Philip II who lavishly restored Segovia's Alcazar, there lie 
countless more medieval ca.siles and in every village meson. 
limitless roast lamb, the byproduct of the wool trade that 
nKuic (".a.siile rich in the 15iii ceniuiy, awaits the iniveler. 
Just before the turn there is a mtmiiment to Segovia's, and 
by extension Spain's, master roaster, to the mosl famous 
mesonero, in the land, to the man known simply as Candi-
do. Life size and immtjrtalizcd in bronze, framed by the 
city's cathedral that looms above the Eresma, Candido 
stands over a table and the inscription reads: "Honor to him 
who brought honor to .Segovia." In his right hand he ht)lds 
a plate much like a maiadtjr holds his inontera or cap when 
he dedicates a bull's death to the public and on die table are 
tlra|X"d four bronze suckling pigs (jr cocbiiiillos. Candido's 
legendary party trick was to "carve" his cochinillo roasts 
with a platter in order to demonstrate their tenderness. 

Segovia '.v 
Alcazar uhere 

Isalh't was 
proclaoned 

queen of 
Castile, 
is often 

described as 
iDokiiifi tike the 
prow of a ship 

sailing in a sea 
of com. 

Til lie turned into 
a memorable dish. 

a suckling pig or 
lamb requires the 

skills of an 
exjK'nenced 
asador teho 

masterfully uses a 
long paddle to 

inoiv the 
earthenware dishes 

annind the oven. 
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I'l'drazu s 
castle seireil as 
prison for twi> 
\siiiiig h'rench 
princes ii lm 
ll etc held 
bo.<ttige by 
Charles V In the 
I6lb century, 
and il was 
reston'il earlier 
Ibis ceiitioT 

Vie c:ity I lall 
facade is 
grafleit mi 
the old 
castle of the 
atlraclit'e 
iiiedieicit 
ttjien of 
Sepiitieda. 
a iiieca for 
nia.sl lamb 
locers 

ORNATE COCA 

Turning off the Arevalo road at Santa xMaria la Real de Nie­
va you head tlirough woods of pine and black poplars for 
Coat, die site t)f one of the most unusual casdes in all of 
Spain and now the home ofa forestry si hoof Coeas t:isile. 
built in the l^ih century by the founder of the i.ihic|iiiious 
Eonseea dyntisty, is a pristine example of the brick architec­
ture which is known as mudejctr, after the Muslim ailisans 
living under Chn.stian rule that perfected the style. Medina 
del Campo, the most important town in the vicinity, boasts 
a similar brick and horseshoe arched fortress called Castillo 
de la Mota, the castle where Isabel died in 1504, but Coca 
represents mudejar military architecture at its ornate best. 
The Fon.Hcca-s had a ca.stle of great beauty l>uilt for them but 
they must have 'w-oi-ried about its If agility. The carefully craft­
ed i^rickwork is therefore protected by the largest and deep­
esl moal imaginable, and ihe easile rears up impregnable 
like a rocky island dominating iis own sea, Salisfietl with this 
protection. Alonso de Fonseca, the first lord of Coca and a 
key advisor to Isabel's father, Juan 11. gained for the town the 
io) al prix'iiege tif .staging regular wool fairs (the equivalent in 
iiietlieval Castile to striking an oil well) and he then sallied 
fotih to beccime archbishop of Seville and ihen t)f Santiago, 
1 k lies in a la ha.ster and mitered glor)- on the gospel side of 
the altar in Coat's impressive parish church. 
Why did ,\lonso go to the e.Npt;nse of liaving an extraordi­
nary moat dug around his fancy foitress, or why did he w ant 
to have a castle built in the first place? What you leam in the 
parish church, where ftiur Fonsecas are buried, is that these 
were perilous rimes. .-Vionso's hroihe-r Pern:ind<.>. who occu­
pies one of the tombs, was killed in a battle fottght at near­
by Olmedo where he ari-ived at the Iiead of 150 knights to 
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defend Isabel's claims to the throne of Castile against thcjse 
t)f Juana, the disputed daughter of Enrique IV, Isabel's half-
broilierand a feelile king who was known as tlie Impotent and 
said to be homo.sexual, Fernando was killed by a lance thmst 
delivered by nf)ne other than Beluan de la Cueva, the ,sto}ng-
man of Enrique's aimp coun and the suppt)sed father of Jua-
n:i w Iiu :i(Coi\iint;ly went dtiwn in hiislo|-v'.i'- [.;i i'n.'llt.iiifi.i. Ilel-
nan de la Ctieva, Duke of Alburquertjue, owned the castle of 
Cuellar. half an hour's drive away and the next port of call. 
Cot a prtjudly calls itself the "Cradle of Empetors" which is 
a fair boa.st bec ause Theodosius, who ruled Rome from M5 
to 361 A.D.. was a native son. One suspects, htnvever, that 
the real claim to the title is that the peeriess Candido. who 
looked every inch an emperor, was also born in Coca, Can­
dido, who died in 1994, operated out of his meson in 
Segt)via, apprtjpriately just by the city's Roman aqueduct, 
but he returned frequently to Ctx a and donated a fountain, 
called, naturally, the ft>untain of Teodosio el Grande, 10 his 
home town. The fountain, which .stotjd in front of the Fon-
.seca-packed parish church has been replaced by a band-
sLind and is awaiting a new site. 

Hen', emerging 
from fliwial 

mistiness. 
fenapeVs castle 
is one if .scleral 

auvsome 
fortresses biiill 

along the 
Dtiero. the river 

thai once 
firmed the 

Ivmler of 
Chnsiiaii and 
.Muslim Spain 

WARRING BARONS 

.Mburquerc|ue castle in Cuellar menacingly commands a 
small and enchanting walled town. Its circular, criisader-
siyle donjon looks, and was intended to lot)k, .t;riii"i, a far cr\' 
from the lightness of C<X3, but relief comes tjuickly once in­
side the castle's walls for a loggia, added in the I6th centu­
ry, turns the forbidding fortress into a relaxed Renais.sance 
residence. The age of enlightened learning left its mark tm 
the castle; it now houses a teacher-training .SCIUKJI. 
The castle at Cuellar, like Coca's and like .so many more in 

Ciindid'i's 

grandsun, alsn 
called Candido, i.s 

a worthy lieir if 
his grandj'alher 
.V Ihe meson he 
founded t>y the 

acjtiediict Ihey slilt 
"cariie" the 

cotliinilli.) with a 
plale using the 
shotcmanship 
that be made 

famous 
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FROIVI THE BATTLEMENTS OF SEGOVIA'S ALCAZAR, ISABEL OF CASTILE, THE REINA 

CATOLICA, SAW A SHIMMERING PLATEAU OF CORNFIELDS, FLOCKS OF SHEEP, AND 

VILLAGES HUDDLED AROUND MIGHTY CHURCHES AND MIGHTIER FORTS. THE 

LANDSCAPE REMAINS ESSENTIALLY UNCHANGED MORE THAN 500 YEARS LATER. 

Castile, was an Insurance for 
every woultl-be medieval 
warlord who sought social 
and economic advancement 
at a time of swiftly changing 
polilical motids. The Fon.se-
cas prospered—despite tem­
porary upsets caused by the 
likes of Albutxiuerque—and 
they did so chiefly at the ex-
pL-nse of Alvaro de Luna, a 
rapacit)us upstart whom 
they replaced as chief advi-
.sor to juan II, 
De Luna, who rose to lie-
come master of the power­
ful militaiy tjrder of Santia­
go, ctJmmilted the deadly 
iiristake of engineering 
Juan's ,second marriage to Ls-
abel of Portugal: the new 
queen, who was to be the 
mother of Isabel of Caslile, 
lost no time in telling her 
husband that his favorite 
was robbing the kingdom 
(the Fon.secas and other no­
bles wht)lly agreed with this 
view) and de Luna was 
promptly impri.soned and fi­
nally executed in Toledo in 
1453. The ruined grandeur 

of the town of Fuentidueha. 
where de Luna built a huge 
hilltop ffir i and richly en­
dowed the local churches, is 
a moving testimony to the 
rise and fall of the baronial 
( lass in 15th century Castile, 
The final expression of ihc 
town s vanquished splendor 
was the wholesale removal 
in the 192()s of tjne of its con­
vents to New York where it 
was rebuilt in the Metropoli­
tan Museum. 

LAMBS AND WINE 

Fuentidueiia. in the valley of 
the Duraton river, lies easi of 
Cuellar and forms with il :i 
triangle that has as its apex 
the spectacular castle of 
Penafiel which strategically 
(()ntrt)Ls both the Duraton 
and the Dttero river valleys, 
Clo.se to the all but aban­
doned Fuentiduena, you 
come across lyricalh' named 
Sacramenia, a thriving pa.s-
toral pueblo that, with se\'en 
flocks of some 400 sheep 
each, has a lot more .sheep 

than inhabitants. "Sacrame-
nia," wrote Camilo Jose Cela. 
.Spain's Nobel prize-winning 
man t)f letters, "is a villtige of 
fiuit trees and while jioplars, 
of pastures and gall oak 
groves, of holly oak and of 
hollow, lanta,stic holm tjaks," 
Travelers seeking the perfeci 
\'illage a.sador (restauranl fea­
tu r ing a wood-bu rn ing 
oven) in order to eat the per-
IL\ I ,''('t/5f/zoor siifkliiig l:imb. 
coiiki do a lot worse lhan to 
.save up their appetite until 
they reach Sacramenia. The 
village's competitive edge 
over Castile's tither revered 
ro:ist lamb centers is that 
nt)wbere else are st) many 
Chmra sheep to be found. 
Lean, long-legged, with their 
distinctive black noses and 
ears, the Chuna breed is na­
tive to the area. While the 
better known, and all white. 
Merino sheep are prized for 
their wool, the Churra ewes 
are reared for their milk and 
for their milk-fetl lambs. 
Javier and Jose Carlos 
Gonzalez, who own one of 
Sacramenia s larger Chun a 
HtK'ks as well as the Me,s<')n 
Gonzalez, jii.si off the village 
square, have the pick t)f the 
suckling lambs—18 to 25 
days old—that are sen-ed up 
as lechazo asiido in an earth­
enware dish, after roasting 
slowly in adobe, wotxl-fired 
ovens for at least two hours, 
".Vll the lech:izo needs is a rub 
t)f pork fat, salt, and a bit of 
water," said jttviet. "The fla­
vor comes from the ewe's 
milk because she has fed 
art)und these hills on thyme. 
rt)semary, and lavender." 
That is not quite alia lechazt) 
needs to be turned into a 

memorable dish. It al.so re­
quires the .skills of an experi-
eneeel asadttr, like Javier's 
bioihei Jo,se Cario.s, who ma.s-
teifulK' uses a long paddle to 
move the earthenware dishes 
around tlie homo or oven .so 
that each leg and rib cage of 
lamb receives an even rt)ast. 

FRONTIER FORTRESSES 

Penafiel is be.st approachtxl 
f rom the south, arriving 
from Sacramenia. This en­
sures the finest view oi the 
town's extraordinary early 
13th century castle, li is 
.strung oui, defying time, at 
the top of a ridge, lording it 
over the Duero valley and 
looking down towards the 
valley of the Diiran>n. 
Periafiel's castle is one of 
.several awesome fortresses 
built alt)ng the Duero, the 
river that once formed the 
border of Christian and ,VIus-
lim Spain. Traveling east, 
beyond .\randa del Duero, 
you come to the stunning 
castle of Peiiaranda tiel 
Duero and further up river 
lie the fortresses of Gormaz 
and of Hedanga del L)uen>, 
The forts are art liiict iurally 
similar—the towering donjon 
stands in the center of the 
long frontline wall—antl they 
served the same defensive 
purpo.se. In Spain, these cas­
tles, sprawled on the horizon 
tibove the Duero, are know n 
as castillos roqiieros. castles 
built on rcxky hilltops, "Like 
disni:mlletl, empty shells, the 
vast carcasses of extinct 
Ix'asts—that is how they nile 
over the bare land and the 
lt>w unprepossessing villages 
in which churches and con-
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vents preserve the remem­
brance of former glory," 
wrote the I5utch writer Cees 
Nfioieboom (1933.) in his 
book Roads to Santiago. 
No longer caught in the 
cross fire of the Christian 
north ami llie Mu.slim south, 
the inhabitants of ihe Duero 
valley today peacefully 
'-iu.-in.l i l i i - i i !init.- l e n d i i ; ^ 
acres upon acres of vine­
yards. Wine buffs need no 
introduction to the great 
wines of the Ribera del 
Duero D.O., for Vega Sicilia 
and Pe.squera vintitges have 
become collector items. The 
mere aficionado, who enjf>ys 
his %vine as mudi as the ne.Ki 
man, ought to drive from 
Penafiel to Roa, detcxiring off 
the main road to Aranda. and 
make straight for a sinall 
wine store lhal stands oppo­
site the church in Roa s Plaza 
Mayor. The store's owner, 
Tomas de! Val, is the local 
distributor of wines pro­
duced by the Virgen de la 
Vega c(K>perative and his 
Ribera del Duero range of 
last year's young wines, cri­
anzas Csee Glossary on page 
150), and reservas should 
please most palates and, cer­
tainly, all pockets. 
Ribera del Duero wines are 
the lecliazo's best compan­
ion (in Sacramenia the 
Gonzalez brothers serve a 
brilliant liibera rose in earth-
t'nw:u"e jugs) and ihe tra\'elcr 
who has reached the Duero 
valley has several choices if 
he wishes to pursue the 
suckling lamli experience. Fl 
Nazareno, w'hicfi has moved 
to spacious new quarters up 
()n Roa s town walls (fiom its 
terrace you can see all the 

JA.NI;ARV Ai'KIL W 

way to the Guadarraina 
mountains that separate 
Segovia frtim Madrid), is one 
famed local asador and Casa 
Florencio, in flie pedestrian 
center of nearby Aranda del 
Duero, is another. 
Roa's Nazareno has two 
huge roasting ovens, the 
bigger one has a circumfer­
ence of moie than two me­
ters (almost seven feet), 
with iheir bundles of faggots 
and piles of encina and 
holm oak neatly stacked 
againsi them, in full view of 
fhe dining r<K)m. In Casa Flo­
rencio's dining room there is 
a signed phtittigraph of the 
great Candido himself lhat 
reads: "to my friend and col­
league Florencio who roasts 
the best lamb in Spain. This 
is said hy someone who 
knows what he says and is 
ahle to say it." Among the 
fraternity of Casiile s master 
roasters, such a tribute from 
Candido is ihe equivalent to 
winning an Oscar. 

CASTLES AND ASADORES 

From .'"̂ -anda. diose in a hur-
ly can retum fast to Madrid 
along the highway liui 
leisurely ca.sile Itjvers .seek­
ing t)ul Penaranda del Duero 
should l'ollt>w the river \:d-
ley, along the Soria road, for 
about a quarter of an hour 
and tlien turn left at the tovi'n 
tjf Vid in order to afiproach 
Pefiarantla's fabultJus fortress 
iTOin the best perspective. By 
far the besl route back south, 
( keeping off the highway) is 
to head for the mountain vil­
lage of Maderuelo alxjve the 
Linares reservoir ftum left at 
La Venta, halfwav between 

• • • • • 
• • • • 
• • • 
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FUENTIDUENA IS A MOVING TESTIMONY TO THE RISE AND FALL OF THE BARONIAL 

CLASS IN 15TH CENTURY CASTILE. THE FINAL EXPRESSION OF THE TOWN'S VAN­

QUISHED SPLENDOR WAS THE WHOLESALE REMOVAL IN THE 1920S OF ONE OF ITS 

CONVENTS TO NEW YORK WHERE IT WAS REBUILT IN THE METROPOLITAN MUSEUM. 

Vid and Aranda) and, once 
tht^e, lake a ltK:al road that 
crosses the highway al Bo-
cegilkis, and leads to flie at­
tractive medieval town of 
Sepulveda where t!ie colon­
naded Plaza Maytir is virtu­
ally lined by asadores. 
Those who want tt) torn-
bine a lechazo feast with a 
casfle visit should go it) the 
walled tt)wn t)f Petlraza (see 
Sfyain CioiirineloiirNo. 32) 
and/or to Turegano, both of 
which lie Lietween Sepiilve-
da and Segovia, Pcxira/;i s 
castle, which conies com­
plete with a drawbridge 
over a mtjal and merltjn-
capped turrets, served as 
prison for two yt)ung 
French princes who were 
held hostage by Charles V in 
die l6lh century antl it \\:is 
restored tt) lotik like a pic­

ture book fort by the painter 
Ignacio de Zuloaga earlier 
this century. Turegano s cas­
tle, in ct;)ntrast, is t)dd be­
cause it ccjmbines a church 
and a fortress. Half ruined, 
the castle would look as 
fierce as Cuellar's but for the 
church fat,ade that was 
grafted onto its keep in the 
17th centur>- by the bisht)p 
of Segovia wJio dt)ubled up 
as lord of Ttiregantx 
Pedraza is a bijou \illa,ge that 
is full tif aniitjtie showrtxmis 
and tTaft shops and, al week­
ends, crammed with hordes 
t)l tourists. The Hosteria del 
Pintor Zuloaga, one of its nu­
merous asadores, has a Ins-
lotical advantage over rival 
establishments because it 
was once tlie lt)cal hettdtittar-
ters of the Inquisition. 
Turegano, much less preten-

tiou.s, has a lf>vely elong;ited 
square dominated by ilie ca.s-
lle-coine-church aixl a vei-\' 
ptjpular asador on the plaza 
called Casii Holgue^ts tlial on 
Suntlays is still sening letJia-
zos well after 5 p.m. 
Fiom Pedraza and Turegano 
il is a short dri\ i ' to Segovia 
and to the 'singular" Alcazar 
whit h, as the Castilian writer 
Dionisio Ridruejtj (1912-
197S) rightly said "sets 
Segovia apart." If yf)u want 
to reinice \'our .steps in yt)ur 
mind's eye, climb up n> the 
Alcazar's Ixitllements, as Is­
abel la Catolica used to do, 
and lake in CtLstile, from Co­
ca acro.ss lo Sepuivetht and 
to the ridges of the Duero 
Valley on the horizon. I f 
yt)u're still hungry. Candi­
do's .suckling pig, as an al­
ternative to lechazo, is a 

must. At the meson he 
ftmnded by the aqtieduct 
they still 'carve" the co­
chinillo with a plate—two 
smart blows akxig the spine 
and four across—using rhe 
showmanship tliat he made 
I'amtjus. Tlie stt)r\' goes thai 
a plate slipped out of the 
master roaster's hand jusl as 
he w ;is holding it over a 
piglet, fresh out of the oven. 
Thus are tradititxis Ixmi. 

Tom Burns ivriles forThe 
Financial Times. His latest 
book Conversaciones sobre 
la Derecha has conifileted an 
acclaimed trilo(>}' that exam-
ines the Monarchy, the Left 
and the Right during .Spain's 
transition to demncnicy 

ASADORES 

Araiida de Duero Roa Sotosalbos 
(Msa i-'lorencio El Nazareno Meson Ditqiic Las Casillas 
C/ Islilla, 14 C/ El Espolon. s/n C/ Cervantes. 12 C./Eras, 5 
Tel: (34) 947 50() 230 Tel: (34) 947 540 214 Tel: (34) 921 4.30 5.37 Tel: (34) 921 403 068 

Cuellar Sacramenia Sepulveda Torrecaballeros 
.Me.st'iii San Francisco Meson Gonzalez Casa Paulino El Rancho de la Aldegfiela 
Av, Camilo lose Cela, 2 Ctra. Septalveda, 17 C/ Barixteana, 2 Clra, Nac, 110, s/n 
Tel: C34.> 921 140 009 Tel: (34) 921 527 018 Tel: (34) 921 540 016 Tel: (34) 921 401 060 

Pedraza Segovia Figdn Ziile Lcj Posada de Javier 
Hosteifa Pintor Zuloaga .Meson de Cdndido El Mayor "Tinin" Ctra, Nac.l Soria-Plasencia 
C/ .Matadero, 1 Pza, Azt)gueio, 5 C/ Lope Tablada, 6 Tel: (34) 921 401 136 
Tel; (34) 921 504 088 Tel: (34) 921 425 911 Tel: (34) 921 540 165 

Turegano 
El Yantar de Pedraza .Meson Jose Maria Zitte El Menor Casa Ilolgueras 
Pza, Maytjr, s/n C/ Crt̂ ni.sta Lccea, 11 C/ Jose Antonio, 16 Pza. Espaha. 11 
Tel: (34) 921 509 842 Tel: (34)921 461 111 Tel": (34) 921 540 265 Tel: (34) 921 500 028 
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O t I V E CULTIVATION BEGAN IN THE M I D D L E E A S T OVER 5 , 0 0 0 YEARS AGO AND GRADUALLY SPREAD WESTWARD 

THROUGHOUT THE MEDITERRANEAN BASIN, THE FIRST OLIVE FARMERS SELECTED THE MOST SUITABLE SPECIMENS FROM 

AMONGST THE WILD OLIVE TREES OR OLEASTEHS, TAKING INTO ACCOUNT FACTORS SUCH AS PRODUCTIVITY AND ADAPT­

ABILITY TO DIFFERENT SOILS AND LOCATIONS, THESE PRACTICES CONTINUED OVER THE CENTURIES AND HAVE PASSED 

DOWN AN ENORMOUS NUMBER OF VARIETIES, WITH SO l^ANY NAMES IT IS IMPOSSIBLE TO KNOW WHICH ABE SUBVARI­

ETIES OR WHICH JUST VERNACULAR DESIGNATIONS FOR A SINGLE VARIETY, THE NAMES ARE GENERALLY ASSOCIATED 

WI IH THE TREE, THE LEAF COLOR OR SIZE, THE SHAPE OF THE FRUIT, AREA OF PRODUCTION, OR THE OIL OBTAINED. THE 

2 6 2 VARIETIES GROWN IN SPAIN HAVE BEEN CLASSIFIED INTO FOUR CATEGORIES: MAIN, SECONDARY, SCATTERED, AND LOCAL. 

LIVE GROWING 

THE SPANISH VARIETIES 

ANDALUSIA IS THE LARGEST OLIVE-PRO-

DUCING A R E A I N T H E WORLD. O F ITS 

E I G H T P R O V I N C E S , J A 6 N A L O N E WHICH 

H A S A SURFACE AREA THAT IS EQUIVALENT 

TO 10% OF GREECE (THE WORLD'S THIRD 

OR FOURTH PRODUCER, DEPENDING ON 

THfc YEAR) PRODUCES ON AVERAGE MORE 

OLIVES, AND THEREFORE MORE OIL, THAN 

GREECE, TAKING OIL YIELD TO BE ABOUT 

2 0 % OF THE WEIGHT OF THE O L I V E S , 

J A E N IS A B L E TO P R O D U C E A B O U T 

3 0 0 , 0 0 0 TONS PER A N N U M OF OIL SO 

ABOUT 1,500,000 TONS or rnu i " . Tnc 

ENDLESS, ROLLING OLIVE ORCHARDS ARE 

A MOST MEMORABLE SIGHT, ANDALUSIA IS 

CONSIDERED TO HAVE ABOUT 165 MIL ­

LION TREES OF WHICH 5 0 % ARE IN J A E N , 

3 0 % IN C O R D O B A , A N D 2 0 % IN T H E 

PROVINCES OF S E V I L L E , M A L A G A , A N D 

GRANADA, WITH SMALLER QUANTITIES IN 

THE REMAINING ANOALUSIAN PROVINCES 

OF H U E L V A , A L M E R I A , A N D C A D I Z . O F 

ALL THE V A R I E T I E S GROWN, WE HAVE 

C H O S E N F O U R , NOT ONLY FOR THE VOL­

UME OF PRODUCTION BUT ALSO FOR THE 

SUPERB C H A R A C T E R I S T I C S OF THEIR OIL. 

Text: Jeronimo Diaz Rivas 

Gastronomic Notes: Alicia Rios 

Translation; Jenny McDonald 

Still Itfes: Menchu Artime 

Photos; A, de Benilo/ICEX 



PICUAL T H I S I S T H E M O S T I M ­

P O R T A N T VARIETY IN T H E 

W O R L D , ACCOUNTING FOR 9 7 % OF THE 

J A £ N O L I V E TREES ANO 3 7 % OF THOSE IN 

THE PROVINCE OF C O R D O B A , T H I S 

AMOUNTS TO 5 0 % OF S P A N I S H O L I V E S 

A N D THEREFORE APPROXIMATELY 2 0 % OF 

THE W O R L D ' S O L I V E S , I N S P I T E O F THESE 

F I G U R E S , IT IS N O T VERY W I D E S P R E A D , 

BEING GROWN ONLY IN THE PROVINCES OF 

J A E N , C O R D O B A , A N D G R A N A D A WHERE 

IT GROWS AT HIGH DENSITY OVER ABOUT 
6 4 5 . 0 0 0 HECTARES ( 1 , 6 0 0 , 0 0 0 ACRES). 

I T RECEIVES DIFFERENT NAMES ACCORD­

ING TO THE AREA OF P R O D U C T I O N : 

M A R T E N A I N PARTS OF C O R D O B A A N D 

J A S N , L O P E R E N A I N B A E N A , M O R C O N A IN 

THE MOUNTAINS OF BEAS DE SEGURA, 

T E M P R A N A IN THE S I E R R A DE G A Z O R L A , 

COHRIENTE IN U B E D A , AND N E V A D O OR 

N E V A D I L L O B L A N C O IN O T H E R PARTS OF 

C O R D O B A , T H E MAIN N A M E COMES FROM 

T H E S H A P E O F T H E F R U I T WITH ITS POINT­

ED TIP, O R PICO IN SPANISH, 

T H E T R E E . V E R Y V I G O R O U S W I T H F A I R L Y 

SHORT BRANCHES AND A HIGH SHOOTING 
TENDENCY, T H E C A N O P I E S T E N D T O B E 

F A I R L Y C L O S E D WITH GOOD LEAF DEVELOP­

MENT AND THE YOUNG WOOD IS A GBAY-

• REEN C O L O R . T H E T R E E S S T A R T TO FRUIT 

EARLY AND THE HIGH YIELD IS ONE OF THE 

MAIN REASONS FOR THE POPULARITY OF 

THIS VARIETY, TOGETHER WITH ITS ADAPT­

ABILITY TO VARIOUS CLIMATE AND SOIL 

CONDIT IONS, T O L E R A N T O F F R O S T B U T 

NOT OF DROUGHT OR VERY LIMY SOILS, 
T H E L E A F . L O N G I S H A N D W I D E S T AT 

THE TOP END, 
T H E F H U i T . G E N E R A L L Y M E D I U M S I Z E D 

TO LARGE, DEPENDING ON THE RAINFALL AND CONSEQUENT VEGETABLE WATER CONTENT. WEIGHT VARIES BETWEEN 2 . 1 4 AND 3 . 7 

GRAMS, GIVING AN AVERAGE OF 3 . 2 GRAMS. T H E RATIO BETWEEN THE FLESH, WHICH CONTAINS THE VEGETABLE WATER, AND THE 

STONE IS 5 , 6 , M A T U R A T I O N T A K E S P L A C E B E T W E E N T H E S E C O N D W E E K O F N O V E M B E R A N D T H E T H I R D W E E K O F D E C E M B E R , O I L 

YIELD I S GOOD, RISING AS HIGH AS 2 7 % , ALTHOUGH THE AVERAGE iS ABOUT 2 2 % . 

T H E O I L . F R O M T H E P H Y S I C A L A N D C H E M I C A L P O I N T O F V I E W , T H E O I L IS O F E X C E L L E N T Q U A L I T Y B E C A U S E O F T H E F A T T Y A C I D C O N ­

T E N T AND THE AMOUNT OF NATURAL ANTIOXIDANTS. 1T USUALLY CONTAINS ABOUT 7 8 - 8 0 % OF MONOUNSATURATED OLEIC ACID 

WHICH IS IMPORTANT FOR AVOIDING CARDIOVASCULAR DISEASE ANO HAS A LOW LINOLEIC ACID CONTENT (ABOUT 4 % ) , T H E LATTER 
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IS ESSENTIAL IN THE HUMAN DIET BUT IN EXCESS LEADS TO OXIDATION WITH THE FORMATION OF FREE RADICALS WHICH ARE HARM­

FUL FOR CERTAIN ORGANS OF THE HUMAN BODY. T H E POLYPHENOL CONTENT WHICH DETERMINES THE STABILITY OF OIL IS VERY HIGH 

SO THIS IS AN OIL THAT LASTS WELL AND BEHAVES WELL WHEN HEATED. T H E ORIGIN OF THE OIL TO SOME EXTENT DETERMINES ITS 

ORGANOLEPTIC QUALITIES. IF FROM LOW-LYING LAND, THE OILS TEND TO HAVE A LOT OF BODY AND A BITTER TASTE WITH A SLIGHT 

TOUCH OF WOOD TO IT, WHEREAS OILS FROM MOUNTAINOUS AREAS TEND TO BE SWEETER WITH A PLEASANT. FRESH FLAVOR. 

GASTRONOMIC NOTES. VERY SUITABLE AND TRADITIONALLY USED FOR FRYING, FOR MEAT DISHES AND FOR STEWS, ALL OF WHICH 

ACCEPT ITS VITALITY WELL, BUT EQUALLY GOOD FOR SALADS AND GAZPACHOS. 
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H O J I B L A N C A "^"^ ''^^ME COMES FROM THE WHITISH UNDERSIDE OF THE LEAVES WHICH GIVES THE TREE A SIL-
VERY APPEARANCE FROM THE DISTANCE. A L S O KNOWN AS C A S T A DE C A B R A ANO LUCENTINO IN 

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

C O U N T S FOR ABOUT 1 6 % O F THE ANDALUSIAN OLIVES AND OCCUPIES ABOUT 2 1 7 , 0 0 0 HECTARES ( 5 3 6 , 2 0 7 ACRES), USED 

F O R BLACK TABLE OLIVES BECAUSE OF THE FIRM TEXTURE OF ITS FLESH AS WELL AS FOR OIL PRODUCTION, 

T H E T R E E . M E D I U M T O G O O D V I G O R W I T H L O N G , H A N G I N G F R U I T - B E A R I N G B R A N C H E S . T H E C A N O P I E S A R E O F A V E R A G E D E N S I ­

T Y WITH A R E G U L A R LEAF SURFACE AND THE YOUNG WOOD HAS A CHARACTERISTIC LIGHT GREENISH COLOR. I T WITHSTANDS COLD 
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WEATHER AND IS PERFECTLY SUITABLE 
FOR LIMY SOILS. 
T H E L E A F . P A R T I A L L Y R I B B E D , L O N G , 

AND F A I R L Y W I D E , AND C H A R A C T E R ­

IZED BY THE SILVERY BACK. 
T H E F R U I T . A L T H O U G H V A R Y I N G 

G R E A T L Y , THE F R U I T IS U S U A L L Y 

LARGE, REACHING WEIGHTS AS HIGH 

AS 4 . 3 AND EVEN 4 . 8 G R A M S . T H E 

SHAPE IS ALMOST PERFECTLY SPHER­

ICAL AND THE F L E S H - T O - S T O N E RA­

TIO IS H I G H . A B O U T E I G H T . T H E 

FRUIT ALSO WITHSTANDS COLD WELL. 

F L O W E R I N G T A K E S P L A C E D U R I N G 

T H E F I R S T TWO W E E K S OF M A Y , 

REACHING ITS PEAK IN THE SECOND 

W E E K , M A T U R A T I O N T E N D S T O B E 

LATE, FROM THE END OF NOVEMBER 

TO T H E END OF D E C E M B E R A N D , 

ONCE RIPE, THE FRUIT IS RESISTANT 

^ TO PICKING SO HARVESTING IS D IFF I -

. m f f CULT, T H E O I L Y I E L D I S L O W W I T H A N 

i ^ T f c mwf . ^ ^ r A V E R A G E OF 1 7 - 1 9 % , 

^ ^ ^ ^ r i i ^ t a ^ ^ ^ If . ^ K ^ T H ^ O I L . I T HAS A VERY W E L L - B A : -
^ H f ^ ^ ^ ^ ^ ^ ^ S r ^ ANCEO FATTY ACID CONTENT WITH A 

B f e ^ H I G H LEVEL OF OLEIC ACID — ABOUT 

7 5 - 7 7 % , T H E A V E R A G E L I N O L E I C A C I D 

C O N T E N T I S 7 - 8 % A N D T H A T OF T H E 

SATURATED FATTY ACIDS IS LOWER 
THAN IN MOST OTHER OLIVE OILS, ES­
PECIALLY PALMITIC ACID WHICH MAY 
B E AS L O W A S 8 % I N M A N Y C A S E S . 

T H I S C O M P O S I T I O N IS IDEAL FROM THE 

D I E T A R Y P O I N T OF VIEW IN THAT 

L I N O L E I C A C I D IS ESSENTIAL FOR THE 

HUMAN DIET , MAKING UP 7 % OF THE 

FATS OF M O T H E R ' S MILK. THESE OILS 

ARE NOT VERY STABLE AND SHOULD BE 
KEPT IN A DARK PLACE TO PREVENT EXCESSIVE OXYGENATION DURING STORAGE. FROM THE ORGANOLEPTIC POINT OF VIEW, 
THEY HAVE A TREMENDOUS RANGE OF FLAVORS BUT THE MOST CHARACTERISTIC ATTRIBUTES ARE SWEETNESS WHEN FIRST 
TASTED, THE FRUITY AROMA OF FRESHLY-CUT GRASS, THE SLIGHT BITTERNESS OF UNRIPE FRUITS, AS WELL AS REMINISCENCES 
OF A VARIETY OF OTHER FRUITS. SLIGHTLY PUNGENT IN THE THROAT, AND THE AFTERTASTE IS OF ALMONDS, 
G A S T R O N O M I C N O T E S . T H I S O I L B R I N G S O U T T H E F L A V O R O F F R I E D F O O D S S U C H AS C H I P S , S Q U I D R I N G S , A N D F I S H , 

AND ENHANCES THE QUALITIES OF SAUTTS AND CASSEROLES. IDEAL FOR PASTRIES AND BAKING, IT GIVES EXCEPTIONALLY 
ViiORKABLE AND LIGHT DOUGHS. 
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LECHiN DE SEVILLA 
T H I S V A R I E T Y O C C U P I E S A B O U T 

1 8 5 , 0 0 0 H E C T A R E S ( 1 5 7 , 1 3 5 

A C R E S ) I N T H E P R O V I N C E S OF 

S E V I L L E ( 6 9 % ) , C O R D O B A 

( 1 4 % ) , C A D I Z ( 1 2 % ) , M A L A G A , 

AND H U E L V A , I T S N A M E R E F E R S 

TO THE WHIT ISH, MILKY COLOR OF 

T H E F L E S H AND OF ITS OILY M U S T 

( T H E M I X T U R E OF V E G E T A B L E V*'A-

T E R A N D O I L ) . T H I S V A R I E T Y IS 

K N O W N I N T H E S O U T H W E S T E R N 

G R O W I N G A R E A S U N D E R S E V E R A L 

C O M M O N N A M E S — L E C H I N O IN THE 

M O U N T A I N O U S A R E A S OF C A O i Z , 

Z O R Z A L E N O IN O T H E R P A R T S OF 

C A ' D I Z AND S E V I L L E , B U T M A I N L Y 

L E C H I N D E S E V I L L A , W H E R E A S I N 

TFIE S O U T H E A S T OF S P A I N — IN 

S O M E P A R T S OF J A E N B U T E S P E ­

C I A L L Y I N G R A N A D A — I T I S 

C A L L E D L E C H I N D E G R A N A D A . 

T H E T R E E . T H E L E C H I N O L I V E I S 

E S P E C I A L L Y V I G O R O U S WITH A 

C O M P L E X R O O T I N G S Y S T E M . iT 

H A S AN O P E N G R O W T H H A B I T AND 

I T S C A N O P Y IS D E N S E . i T IS A 

H A R D Y T R E E T H A T T O L E R A T E S 

B O T H F R O S T A N D D R O U G H T A S 

W E L L AS P O O R - Q U A L I T Y , L I M Y 

S O I L S . A L T I I O U G H P R O D U C T I V E , 

THE FLOWERING PERIOD IS ONLY 

AVERAGE AND CROP FAILURES OC­

CUR DUE TO B L O S S O M D R O P . 

H A R V E S T I N G I S D I F F I C U L T A N D 

C O S T L Y B E C A U S E THE FRUIT IS OF 

S M A L L S I Z E A N D IS R E S I S T A N T TO 

P I C K I N G SO T H I S V A R I E T Y T E N D S TO SHOW S E R I O U S 

T H E L E A F . S M A L L , S H O R T , A N D F L A T , T H E Y W I D E N 

ON THE TOP AND A G R A Y 1 S H - G R E E N U N D E R N E A T H . 

THE FRUIT. THE OLIVES HAVE AN AVERAGE WEIGHT OF ABOUT THREE GRAMS AND AN ELLIPSOIDAL SHAPE 

W H I C H B U L G E S S L I G H T L Y ON THE B A C K AND IS S L I G H T L Y A S Y M M E T R I C A L . T H E APEX IS R O U N D E D , S O M E T I M E S 

W I T H A S M A L L N I P P L E , A N D THE C O L O R IS B L A C K W H E N R I P E . T H E LOW A V E R A G E O I L C O N T E N T — A B O U T 

1 8 % — G O E S T O G E T H E R W I T H A H I G H F L E S H - T O - S T O N E R A T I O OF 7 . 2 TO 8 . 5 . T H E F R U I T R I P E N S E A R L V . 

A L T E R N A T I O N IN 

AT THE C E N T E R . 
PRODUCTION 

T H E Y A R E A B R I G H T Y E L L O W I S H G R E E N 
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T H E O I L . C H E M I C A L A N A L Y S I S OF T H E F A T T Y A C I D C O M P O S I T I O N S H O W S A F A I R L Y H I G H C O N T E N T O F P A L M I T I C A C I D 

( 1 2 - 1 3 % ) BUT T H E C O N T E N T OF S A T U R A T E D A C I D S T A K E N T O G E T H E R I S N O T H I G H B E C A U S E T H E S T E A R I C A C I D C O N ­

T E N T IS LOW. T H I S C O M P O S I T I O N M A K E S I T F A I R L Y U N S T A B L E TO O X I D A T I O N AS IT L O S E S I T S O R G A N O L E P T I C V A L U E S 

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

A N D IT L E A V E S A T A S T E O F G R E E N A L M O N D S I N T H E M O U T H . W H E N F R E S H L Y P R O D U C E D , I T IS A VERY P L E A S A N T O I L . 

G A S T R O N O M I C N O T E S . L E C H I N OIL IS THE IDEAL VEHICLE FOR THE STARS OF S E V I L L I A N G A S T R O N O M Y WITH ITS WIDE RANGE OF 

TAPAS, CRISP FRIED FOODS AND THE SWEETS WITH M O O R I S H REMINISCENCES THAT HAVE COME DOWN TO US THROUGH THE CONVENTS. 

JANUARV-APRII <« M>-\IN I II ' H . ' . i r i ' 11 I; 33 



PICUDO IT GETS ITS NAME FROM THE SHAPE OF THE FRUIT W H I C H HAS A POINTED, CURVED T IP WITH A MARKED N IPPLE. 

O T H E R NAMES ARE B A S T A OR C A R H A S Q U E N O IN L U C E N A IN THE SOUTH OF C O R D O B A , C A S T U O , AND PASETO IN 

T H E N O R T H OF THE PROVINCE OF C O R D O B A A N D P I C U D O B L A N C O IN T O W N S TO THE S O U T H E A S T OF S E V I L L E . IT RECEIVES THE 

S T R A N G E NAME OF P A J A R E R O (FOR BIRDS) IN L U Q U E , A TOWN SOUTHEAST OF C O R D O B A , APPARENTLY BECAUSE THE SWEETNESS OF 

T H E O I L I N THE RIPE FRUIT E N C O U R A G E S B I R D S TO PECK AT IT . T H I S VARIETY C U R R E N T L Y O C C U P I E S OVER 6 0 , 0 0 0 HECTARES 

( 1 4 8 , 0 0 0 ACRES) SPREAD OVER THE PROVINCES OF C O R D O B A (60%) , G R A N A D A (20%) , M A L A G A , A N D J A 6 N , WITH GREATER D E N ­

SITY IN THE AREA OF THE B A E N A D.O. TO THE SOUTHEAST OF CORDOBA, 

SPAIN GUl!K,ML10LK JANLAKV-.APKIL'AI 



0^/cz/c/(P 

T H E T R E E . VERY VIGOROUS, WITH AN OPEN 

GROWTTH HABIT A N D A VERY DENSE CANOPY. THE 

FRUIT-BEARING BRANCHES HAVE INTERNODES OF 

AVERAGE LENGTH AND ARE OF A GRAYISH GREEN 

COLOR, I T HAS GREAT ROOTING CAPACITY AND 

ADAPTS WELL TO LIMY SOILS AND EXCELLENTLY TO 

EXCESS RAINFALL OR DROUGHT, FROST RESISTANT 

AND HARDY. 
THE LEAF. THE LB^VES ARE UWGE, UDNG, AND WIDE. 

T H E COLOR ON THE TOP SIDE IS VERY DARK GREEN 

AND THE VARIETY IS EASY TO DISTINGUISH FROM A DIS­

TANCE BECAUSE IT IS THE DARKEST OF THEM ALL, 

T H E FRUIT. TURNING BLACK O N RIPENING, THIS 

FRUIT IS THE SECX)ND IN SIZE OF THOSE USED FOR 

OiL EXTRACTION, WITH AN AVERAGE WEIGHT OF 

ABOUT 4,8 GRAMS, T H E FUESH-TO-STONE RATIO IS 

HIGH AT 6,3. MATURATION TAKES PLACE BETWEEN 

THE FOUFTTH WEEK OF NOVEMBER AND THE END OF 

DECEMBER AND OIL YIELD, WHILE NOT AS HIGH AS 

THAT OF P ICUAL , REACHES ABOUT 2 0 % . EXCEL­

LENT FOR TABLE OUVES, BOTH GREEN AND BLftCK. 

T H E O I L T H E FATTY ACID coMPOsfnoN is SIMILAR 

TO THAT OF THE LECHIN VARIETY, WITH HIGH LEVELS 

OF PALMITIC ACID (UP TO 1 4%) AND LINOLEIC ACID 

(UP TO 1 5%) SO ITS MONOUNSATURATED OLEIC 

ACID LEVELS ARE BETWEEN 63 AND 6 5 % . iT IS 

CONSIDERED A DEUCATE OIL AS TT OXIDIZES RAPID­

LY, T H E OFK3ANOLEPT1C QUALITIES ARE OUTSTAND­

ING wrrn UNEQUALLED BALANCE AND SWEETNESS. 

IT IS FLUID WITH UGFTT FUWORS AND NO HARSH­

NESS. S O M E T I M E S THERE ARE SLIGHT REMINIS­

CENCES OF EXOTIC FRurrs, APPLE, AND ALMOND. 

G A S T R O N O M I C N O T E S . T H E GREAT VARIETY O F 

FLOWER AND FRUrrv ATTRlBLTrES IN THIS OIL'S ARO­

MATIC PERSONALITY MAKE IT EXCELLENT FOR GAZ­

PACHOS, WARM SALADS, STEWS, AND PASTRY AND 

CAKE MAKING, TRY IT DRIZZLED OVER LIGHTLY 

GRILLED CRUSTY BREAD WITH FRESH, THICK HONEY. 

JenoNiuio DIAZ RIVAS IS A CHEM/ST SPECIAUZING IN OLIVE OIL. HE IS TECHNICAL ADVISEP TO ASOLIVA (SPANISH ASSOCIATIOU ar Ocive OIL EXPORTERS) 

AND caLLABORATES OH SEVERAL RESEARCH PROJECTS WITH THE HIGHER COUNCIL FOR SCIENTIFIC RESEARCH (CONSEJO SuPERiaP OE iNtfESTIGACIONES 

CiEuiifiCflS. MADRID) AND IN THE PROMOTION OF OLIVE OIL V^ITH ICEX (SPANISH INSTITUTE FOR FOREIGN TRADE) AND IOOC (INIERNAUONAL OLIVE OIL 

COUNCIL) (W OECD COUNTRIES. 

THE AGRICULTURAL DATA GIVEN ARE BASED PARTiALif ON PUBiiCATioNS BY MR. DiFCO BARRANCO, DOCTOR IN AGRONOMY, UNIVERSITY OF CORDOBA. 
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X oca ted iu the north-
uiest of Spain, 

El Bieizo is 
not a vcdk'v or a plain, 

hut rather a square-
.shapvd region hemmed 
ill by niotintains on all 

four sides anci Cacabelos 
is tvhere the Regit la tori' 

Councdfor 
tfie Donuminarion of 

Origin is based. 

he people of El Bierzo 
in north-western .Spain are just i f iably proud of the 
grape that is native to their land- The Mencia variety 
is fragrant, l ight, and highly aromatic. After a brief 
per iod d u r i n g -which this grape was unwisely ne­
glected, the wineniakers o f the region have under­
stood that their future lies in making the most o f the 
personality and or ig inal i ty o f the Mencia, a cousin 
of Cabernet Franc. Grouped under the young De-
notninacidti de Origen o f El Bierzo, they strive to 
stand out i n the w o r l d o f Spanish wines and are 
adopt ing organic f a r m i n g methods to extract the 
best qualities f r o m the queen among the i r grapes. 

of El Bierzo ext: Enrkjoe Caldudi In n.s];iiii.)ii: .Mark Little Pacn;is: Juan Ramon Yuste/ICEX 
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PraUa has Ifiiill a pivtty bodega, 
tt'tib the agiufi cellars located 
in the estate's old stone 
manor hcnise. 

Jhe .surrounding mcnintains 
are blankcietl in sno-vt', yel 
in the cliilly lloy:t, ihc low-
la nd,s of VA Bierzo, the 
voting men IVoni the mines 
strut proudly oiit.sitk- I I K ' 
disco, w i th their shirt 
sleeves rolled up to impress 
the girls. Folks here are 
friendly and htxspitable, hiii 
ihcy it-nd to talk in Itjud 
voices and might appear 
somewhat boisterous and 
boastful to the newcomer. 
They are. after all. proud ttj 
be part of a land which is 
different frt)m the rest. 
Ltocated in the northwest of 
Sp;tin. P.l Bier/t> is not a \ alley 
or a plain, but niiher a .stiuLu t -
,shaped regicjn hemmed in by 
moiinkiins on all ft>ur sides 
(see Spain Ciounnetottr Ko. 
37). Politically it is part of 
Castile, but get)gr.iphically il is 
very far from the [larchetl 
(~;isiilian plateau. It is more 
akin tt> Gaiicia, its western 
neighbor, although here too, 
there ;irc differences, accent­
ed hy the mtaintains lh;tl se|> 
arale the two regions. The 
folk t)f HI Mierzo are keenly 
aware of their uniqtie identity, 
ll is not sutprising that lliis is 
the only area in Spain gov-
erned by a Consejo Coniar-
cal. a sort of local atittjntjmv 

within an autt^nomy. but 
dcMT'i be led to think lhat El 
Bierzo has suffered from ist> 
lation. All the civilizations 
that have dwelt in Spain 
through hi.stor\' have made a 
point of fjpening communi­
cation routes ihroiigh Kl Bier­
zo's protective belt tif inoun-
lains. j-irsl ihciv w ere Roman 
roads, then ihc tnedieval pil­
grim route of Saint James. To­
day, tunnels and bridges .slice 
through the mountains to 
make vvay for mtidern high­
ways. El Bierzf) is the only di­
rect link between the dry 
.Meseta of Castile and the wet. 
rainy nonluvesl of the I'enin-
.sula. Furthermore, it is a land 
rich in mineral wealth -ŷ fhich 
has attracted .settlers ihroiigh-
oui histor>-, 

MINING COUNTRY 

Since antiquity, mining has 
brought wealth tt) El Bierzo. 
The RfHiians came here 
seeking gold: later, it w as a 
major .source of iron and. in 
t)ur time, of coal. While the 
region is not cf)mpletely free 
t)f the restructuring that 
looms over the mining in-
dustty in general. El Bierzo 
is in fact more fortunate 
than most, being the only 

vi'AiN tiornMirrtMiR lA.M'ARVAPKILVH 



Vines of the .VIeiicia variety 
bate been cultivated itt 
El iiieizo for as loii^i as 
aityone can rettienifwr. 
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olitically El Bierzo 
is part of Castile, but geographically it is very 
different from the parched Caslilian plateau. 

It is more akin to Galicia, its western neighbor. 

coal mining area in Spain 
that is profitable. With naiuial 
energy .sources close at hand, 
industiy nourished and with it 
a thriving service secior. In 
Toreno, in Bembibre, in the 
mountains of the north one 
finds the main coal mining 
activity, Ptinlernitla, ihe capi­
tal of the area, is a hub of in­
dustry and service compa­
nies. Finally, the south of the 
region is the Htjya, where the 
river Sil and its tributaries 
flow, a land of exceptionally 
fertile .soil where the vine­
yards of El Biei'zo aie loc:tied. 
•Vmes of die Mencia variety 
have been cultivated in E! 
Bierzo for its long as anyone 
can remember. The locals 
claim the Mencia is native to 
this land, pointing out that 
its relaiion tt) tlie Cabernet 
Franc is due to the French 
pilgrims who traveled the 
Rt)ute of Saint James in the 
Middle Ages, wht) took 
MencJa cuttings back with 
them on their return. In El 
Bierzo nt)body dares argue 
Willi iliis sfif-LnidL-ni irii i l i , 
although the French version 
of the story has it the other 
way round; that it was 
French pilgrims who firsl in-
irt)duced Cabernet Franc 
cuttings to El Bierzo, 
Whatever its origin, today 
the Mencia is inextricably 
linked to El Bierzo, It is a 
very special grape which 
does not have much color 
but is doubly blessed with 
sweel, fresh aroma,s, and 
gives wines with an excel­
lent alcohol level. 
Yet there was a time when 
wine grower.s of El Bierzti 

wf i ' i ' IT lind to the pt)tential 
of their grape. In the Sixties, 
they made got>d the Spanish 
saying, lo baralo .sale caro— 
they were penny-wise but 
pound-fooHsh. Their thirsty 
neighbor, Galicia, whose 
own supplies could nt)i 
keep up with the demands 
of its wine-loving citizemy, 
sought new sources in 
neighboring regions, and 
the crafty wine growers of El 
Bicrzn decided to make the 
most of the situation, They 
mtwed their vineyards from 
ihe sun-drenched slopes 
where they'd grown for cen­
mries dow n to the more fer­
tile but far le.s.s .suitable land 
beside the Sil river. The fer­
tility of the soil, added to an 
annual rainfall of 35 1/2 
inches (900 liters per meter), 
led to the virtues of the 
grape being diluted to favor 
larger yields. On lop of that, 
gn>wers introduced the less-
ihan-worihy but prol i f ic 
Gamacha Tintorera grape, 
here known as Alicante, to 
t)l.)tain more ctilorand more 
gallons. Quality did not 
even come into the equa­
tion; the Galician buyers 
didn't care anyway. They 
would S1H)W up by the hun­
dreds in tlie villages and cel­
lars of El Bierzo to seek sup­
plies, armed with their con­
ca, the ceramic wine drink­
ing cup t:>f Galicia, I f the 
wine stained the cup, it was 
considered suitLible. Dtiring 
those heady days of the Six­
ties and early .Seventies, a 
number of El Bierzo wine 
growers made a fortune sell­
ing their wine this way, but 

change was on the horizon. 
Following die trend in the rest 
of Spain, the Galician markei 
slatted U> demaiiLl less tiuanii-
ly and more qualily. El Bier­
zo's bonanza was over, and 
all lhal was left to do for the 
local farmers was watch 
how their Mencia grapes be­
came watered-down ghosts 
of their former selves in 
vineyards next to the river 
more suiteti for growing 
pe[>pers. anci wonder what 
to do with the increasing 
quantities of low-quali iy 
Garnacha Tiniorera grapes 
whicii ntjlxxly wanted. 

A TIME OF REBIRTH 

Eventually, some of El Bier­
zo's wine growers reacted. 
They saw ihe need to estab­
lish a Dentiminacion de Ori­
gen board which v.'Ould 
keep the exce.ssive yields in 
check, promote the Mencia 
variety and eradicate the 
Garnacha Tintorera in an ef-
fon to produce serious bot­
tled wine. The provisional 
regtilauity board was estab­
lished in'1 OHS. and in 1989 
the r>enf>minaci6n de CJrigen 
won its definitiv e approval. 
Among El Bierzo's new gen­
eration of winemakers is 
Jose Luis Prada, who i.s 
something of a one-man 
whirlwind. If you greet him 
with the .standard "How's it 
going, Jose Luis?" the an­
swer wil l invariably be "A 
tope—flat out!" Thai is his 
motto, and the name of his 
wineiy; ,\ Tope, Prada was a 
son of local hippie frt)m Caca­
belos, the viihige with the 

strf)ngest winemaking tradi­
tion in El Bierzo, hui he be­
came invtjlved in the wine 
trade in a roundal-HJiit way, I le 
opened a shop selling shoes, 
clothes, antl Sixties niiisic 
which seemed transplanted 
from Oxford S tree I in Lonckin, 
One day. it t)ccuiTed lo him to 
include the typical cherries 
.steeped in anfs liqueur of the 
region, and it was such a suc­
cess that he switched to foiid 
products, dealing in preserved 
chestnuts, peppers, pears, and 
figs. At lasl. he tlecided lo i ry 
wine, with the provist> thai it 
had to be an authentic, ttadi-
iional local product. 
Sporting an enormous mou.s-
tache and cowboy boots, 
Prada guides us around the 
Palacio de Canedo, the es­
tate where he has his 17 
hectares (42 acres) of vine­
yards. Mosl t)f it is planted 
with Mencia, but there is al­
so some GodelU) and Doiia 
Blanca, twt) local varieties 
used lor white wine. Here 
he has built his pretty bode­
ga, Willi the aging cellars ki­
cated in the estate's old 
stone manor house. Prada 
speaks widi o\-erwliehiiing 
enthusiasm, in a botDniing 
voice. Those not familiar 
with the people t)f this re­
gion might a.ssume thai lie is 
angry, but no, this is simply 
the way the locals express 
themselves. In all the winer­
ies we visited, the friendli­
ness and warm welcome 
were universal, but when it 
came to the subject of wine. 
El Bierzo vintners wt)uld in­
variably raise their voices to 
pul across ilieir poinl. 
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rganic grape farming 
is the talking poinl of El Bierzo these days, and 

more and more wineries and growers are switching 
to environment-friendly methods. 

THE SEARCH 
FORORIGlNALin^ 

Prada, who was at one time 
mayor of Cacabelos, is a 
stalwart defender of ifs local 
producls and does not ap­
prove of the introduction of 
foreign grape varieties such 
as Cabernet SauvigntOT, Mer­
lot, or Chardonnay which 
some growers l i : i \ L- In-en 
planting since 1991-1992, 
even though these varieties 
are nol endorsed ]>y llic de-
iiominacit'in. Prada's convic­
tion is that it makes good 
Iiusiness sense lo ex[:)loil llie 
original character of the 
Mencia, He believes the 
world has more than enough 
Cabernet , M e r l t i i . and 
Chardonnay. from places as 
far Hung as Australia, New 
Zealand, South Africa, Ar-
gt^ntina, Chile, and Califor­
nia, and that there is a seg­
ment of the wine-drinking 
public which yearns for 
originality, for wines with a 
difference, wines capable of 
surptising and delighting the 
drinker. On the other hand, 
Prada is well aware that a 
Mencia varietal wine, for all 
the f ru i t and f lora l f ra­
grances of its youth, lends to 
lose iliese cpialilies ovt-r 
time, for this is a variety that 
doesn't age well on its own. 
Therefore he accepts the 
need to blend it with other, 
more persistent varielies that 
will complement it in order 
to make aged crianzas and 
reservas (see Gltjssary on 
ptige 150), but only as long 
as these wines are made 
with at least 80% Mencia, 

Ada, Prada's eldest daugh­
ter, an oenologist with two 
years' training in Bordeaux, 
has created a veiy attractive 
young wine using carbonic 
maceration, packed wi th 
aromas of blackberries and 
raspberries. The winerv' also 
makes an excellent wine of 
the year, again a Mencia va­
rietal, and finally, an aged 
wine using blends wi th 
Tempranillo, the emblemat­
ic Spanish grape which Is 
the basis of Riojas and Ribe-
ras del Duero. All their 
-vv'ines bear the label Prada a 
Tope, except for the Palacio 
de Canedo reserva. 
The family, which already 
exports to Switzerland and 
Germany, needs to buy 
grapes to supplement those 
protluced on its Canedo es­
tate, and herein lies one of 
the big drawbacks of the 
area, a problem that also af­
fects El Bierzo's biggesi co­
operative. Vinos del Bierzo 
in Cacabelos: where to find 
good grapes. It is a problem 
again,si which ihe coopera­
tive manager Luis Hernan­
dez Romo, who is also pres­
ident of the El Bierzt) wine 
Regulatory Council, has to 
struggle every day. 

RAim" DAY E\RMERS 

It seems ironic, but the 
wealth which mining has 
brought to El Bierzo is a 
handicap for its wine indus­
try. Several thousand people 
are owners of vineyards, but 
most of these are postage-
stamp farms t)f an average 
0.78 hectares (2 acres), scat­

lered here and there over 
the countryside. These own­
ers are not professional 
wine growers. They have 
good paying jobs in the 
mines, in the faclories, or in 
the .seivice secior and, in the 
best of cases, are weekend 
farmers. For sentimental rea­
sons—in most cases, the 
plots have been in the fami­
ly for generations—they 
don'l sell their vineyards, 
nor do they accept the merg­
ing of plots to make them 
more efficieni. These minia­
ture vineyards do not prcKiuce 
much money, so not much 
work is put into them. Mean­
while, the wet climate of the 
area increases tlie risk of fltn-
gtis diseases such as oidiuni 
and mildew, and to keep tlie 
vines healthy requires regular 
plowing t3f the land and treat­
ing the vines to protect ihem. 
To obtain good quality 
grapes, careful pruning is 
needed ki order to control the 
yield. All this means much 
more work than a weekend 
farmer is willing to undeiTake. 
In contrast to this majttrily is 
the new generation of El 
BierztJ wine growers whose 
approach is the complete 
opposite. They work their 
land profe.s.sit)nally and use, 
insofar as po.ssible, organic 
growing melhods. Aside 
from plowing and skil lful 
pruning, the>' refuse to use 
artificial nitrogen fertilizers 
' ir herliii. ide'-. and insU';id 
use organic fertilizers and 
environment-friendly prod­
ucls SLich as copper sulfate 
to figlil diseases. This is infi­
nitely more time consuming, 

as die sulfur powder, dusted 
on to the vine, does not 
penetrate the planl and thus 
must be replenished every 
15 or 20 days, or even more 
often if a rainstcu'ni should 
wash off the fine ptiwder. 
Few of these growers have 
the resources to establish a 
winery and markei their 
own labels, so they must sell 
their han-est to the coopera­
tives. Here, they come face 
to lace with their neighbc:)rs, 
the weekend wine growers. 
Javier Vazquez, the oenolo­
gisi at the Virias del Bierzo 
cooperative, takes care to 
separate the different batch­
es: the serious grower's 
grapes are destined for qual­
ity liottled wines, the week­
end farmer's grapes to ordi­
nary lable wines. The coop­
erative's top labels are the 
young Foniousal and the 
red Guerra. They also make 
a re.serva called Sefiorfo del 
Bierzo. all with Mencia. 

THE PROMISE 
OF PROFESSION,\LISM 

Slowly but surely, the pro­
fessional wine grower is 
gaining force in El Bierzo. 
Like the Viftas del Bierzo co­
operative, Prada pays con­
siderately more ftir the 
grapes he buys, on the con­
dition that the grower for­
sake herbicides and put the 
necessary care into his vine­
yard, supplying only the 
best quality grapes. 
For its pan, the cooperative is 
undertaking a reemerging tif 
plots in the old wine growing 
area, on sunny sltipes far 
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"It is in 1840, in 
Sevilla, when we 
begin the production 
and marketing of our 
olive oils. After 150 
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earnt and 
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selection of olives 
and right "cold 
press" In our own 
mills, correct 
refining and 
advanced techniques 
for perfect packing. 
Therefore, we can 
offer a genuine 
quality of our oils, 
packed under our 
traditional brand... 
"LA ESPANOLA'. 

Nowadays, our 
products are being 
exported to more 
than fifty countries 
all over the world". 
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from the river where the 200-
hectare (1,235-acre) vineyard 
of El Castrillon is taking 
shape. Here, vines can be 
trained on espaliers and 
much of the process can be 
mechanized. The aim is to 
achieve smaller yields of 
grapes with a much higher 
sugar/alcohol content, and 
richer in extracts, providing 
ihe liasis for superior quality 
wines. Herein lies the future 
of El Bierzo. 
Organic growing melhods 
are the talking poinl of El 
Bierzo these clays. One of 
the area's winemakers is 
among the pioneers in this 
type of wine growing tn 
^pain. .ind lias -̂ el :iii exam­
ple for the oUiers. Francisco 
i'erez Carames comes from 
a family of El Bierzo vintners 
which was among those 
which made a fortune sell­
ing cheap grapes lo the 
Galicians in the Sixties. But 
Francisco had a differeni ap­
proach to winemaking. He 
now has a mitrvelous estate 
of 31 hectares (76 acres) 
called El Toleiro where he 
obtains 160,000 liters of 
wine a year, and he has 
adapted his winery to han­
dle just this Ciuaniiiy. He 

does not want his operation 
lo increa.se in size. His aim is 
quality above all, and he is 
enthusiastic about coming 
up wiih new blends, all v\'itli 
grapes from his garden-like 
vineyard, for he does nol 
buy grapes elsewhere. 
Franciscti P^rez Carames' 
game plan differs significant­
ly from lhat of other El Bier­
zo vintners. Alihougli he be­
lieves, like the rest, that the 
Mencia is perfect for young 
wine.s—he makes a carbonic 
maceration wine of extraor­
dinary quality called Con­
sults de K'ull:;—IK- th IL:-- 'H il 
agree that the Mencia should 
be the dominant grape in the 
aged wines, .\t El Toleiro he 
has planted Cabernet Sauvi­
gnon, Merlot, Pinot Noir, 
and Chardtjnnay to blend 
with Mencia, which never 
accounts for more than 30% 
of the finished product. For 
this reason his wines do not 
come wi lh in ihe denomi-
i - i : ! i i;'tn d e i i : igi.-n 

As he explains: " I do not use 
tlie other varielies lo help 
the .Mencia age. On the con­
trary, I want to use the 
Mencia to soften the Caber­
net Saiivignon." While he 
admires the Mencia s quali-

DENOMINATION OF ORIGIN 
BIERZO 
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ties, he does not believe lhal 
the area should rely exclu­
sively on this variety. 

ORGANIC FARMING 

Perez Carames, who exports 
60% of his production to Eu­
ropean countries, mainly to 
Germany, is one of the few 
people in El Bierzo who 
does not raise his voice, but 
he is just as adamant as his 
compatriots when arguing a 
poinl. In 1993 he look the 
key decision lo eliminate 
chemical treatments from his 
e.staie altogether. He became 
an environmentally-aware 
wine grower. He plows the 
land to keep i l weed free, 
uses organic fertilizer, and 
mulches his vineyard with 
ctimpfjsi mixed with straw. 
"The countryside is ful l of 
lieneficial in.sect larvae, mi­
croorganisms, ladybugs, and 
butterflies. Herbicides and 
synihetic nitrogen fertilizers 
kill all these off and disturb 
the natural balance of the 
still and the planl," he con­
tends. To prcjiect the vines 
against di.sease he uses a mi-
cronized sulfur spiray and 
BordeaLix mixture, made 
witii copper sulfate diluted 
in neutralized lime. These 
methods are time consum­
ing and expensive, bui he is 
liapp)- -with tiic results. The 
wine itself is afforded an 
t-cptally pampered treat­
ment, with gentle pressings, 
and the wine is clar if ied 
wi th egg whites and not 
subject to cold stabilization, 
•"When you drink Ctinsules 
de Roma and find it fruily, it 
is becait.sp ynn are arriially 
drinkin.L; tli-w-cr.s," lie maintains. 
W'l r.i.- Cl :-i ipi.-i:i u\f-. slill pre­
vail over individual wineries 
in HI Bierzo, and many look 
forward lo the appearance 
of new companies which 
SK 'AI bi i i ig fut t l iei vigoi to 
the region. They have •wel­
comed the establishment of 
a new bodega, Senorio de 
Peha|l:it̂ , wjfh a, capacity for 
up to two mil l ion liters a 
year. Javier L6pez Vuelta, 
ihc winery^ ocnc/logi.st, is aii-
other enthusiast of ilie 
Mencia. Tlie winer\' dt̂ es not 

have its own vineyards, but 
to ensure qualily they de­
mand care and professitioiil-
ism from rhe growers lhat 
supply them, another good 
influence for the area. Like 
the majority, they believe 
lhat the young Mencia wines 
are unbeatable, and they 
make jokes at the expense of 
Heaujolais (although they 
recognize that when i l 
comes to marketing their 
wine, the French have few 
peers), 'While Javier Ltipez 
maintains lhal the Mencia 
can .stand up without prob­
lems for five years, for their 
aged crianzas the winery is 
seeking lilends with Teiii-
pranillo and Cabernet. 
The stage is set for the dra­
ma of El Bierzo's winemak­
ing future. Will innovative 
organic wine growers win 
the day over sloppy week­
end farmers!-* Will the huge 
cooperatives be jtiinetl by 
forward-looking new winer­
ies? Will ihe indigenous vari­
eties win the hearts of the 
world's wine drinkers, or 
will introduced varielies be­
come the norm? We must 
wail ffjr the outcome: mean­
while, we can enjoy the 
young Mencias and carbonic 
maceration wines of El Bier­
zo, with their explosion of 
fruit and lloral aromas and 
liieir smooth bui long pres­
ence in the mouth. 
Ask the cocky young men 
with the rtiUed up sleeves in 
front of the disco what the 
best wine in the world is. 
They will reply without hesi­
tation in diat typically btiom-
ing voice: '•Why, Mencia 
wines, nf rnnrse, matV frnni 
die queen tnf El Bierxo!" 

Enricpte Calcluch is a jottr-
natist specializing in tvine 
a n d g asirotio my .fie is th e 
wine critic fur the daily Ex­
pansion, directs a television 
pi-iigraiii t.i! f.iid. ini, l (il.-ri 
cpntrihntes regidarly to So­
bremesa, Vinum, Restau-
radores. Lookout ,an.d\'\a\ar 
magazines. 

See Ma in Expor te rs o n 
page 138, 
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SPANISH CHEESE 
ACROSS THE BOARD 

Sfime time ago, 1 put up on the wall 

facing my desk, a quotation from the 

great Spanish philtisoplier Jose Ortega 

y Gasset ( ISM3-1 9? 5 i w h icli goes 

.something like I his: "The people lhat 

abandons its traditions is like a tree 

with rotten roots: it ends up getting 

blown away by the wind." Thankfully, 

ilie great iradilions of the people 

of Spain are stil l alive at the roots. 

T e x t : M a r i a n o S a n z P e c h 

T r a n s l a t i o n : H a w y s P r i t c h a r d 

S t i l l l i f e : M e n c h u A r t i m e 

P h o t o ; A . d e B e n i t o / I C E X 
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GAMONEU, ONE OF THE GREAT NATURAE CAVE-MATURED CHEESES, 

IS MADE IN THE HEART OF THE PICOS DE EUROPA NATIONAL PARK, 

NEAR TIIE DISTINCTIVE MOUNTAIN FORMATION OF E L CORNION. 

Luckily, ihe people of Spain 
have plenty of traditions to 
p rese rve . They hav^e 
reemerged from every comer 
of the countr)', in respon.se to 
the first drops of the blessed 
rain of freedom—dances, 
songs, foodways, the habits 
and customs which unappie-
ciative, mi.sguided mtxlemisis 
attempted to devalue as too 
f)ld, too outcLiied, and too lo­
cal. The cheeses which are just 
as much a part of the way of 
life of each and every one of 
Spain's towns and villages, 
have for centuries been an 
eL[ually valid expression of 
their specific character, I al­
ways maintain that behind 
every cheese, there's a com­
munity, with all that that im­
plies: patterns of life, customs, 
htJw it relates tti its t>wn natur­
al environment and climate, 
and so on. In this article, I'm 
going to take you on a con­
ducted lour of tlie nam ml and 
human backgrt)und to Spain's 
"other," lesser known cheeses, 
products of the rich biodiversi­
ty that reflects the Iberian 
Peninsula's varictl et:o.systems. 
Cheeses such as San Simon, 
los Bcyos, ,\fiit'ga'l I'ilu, G:t-
moneit, and Ahumadt.i de Avi-
ia. Iinrri uie iLiiin jxiii < ifS]MIII. 
"green" Spain, up in tlie north. 
Tniveling easn -̂ard across the 
country as far as the .Mediter­
ranean, we find Garrotxa 
cheese, tlien heading south 
through Old Caslile ftir Pata 
de Mulo, into Extreniadura 
for cheeses such as Sierra de 
Gata, Ibores, and Torta del 
Casar. The Rondeiio cheese 
from the Malaga hills is our 
lasl slop on the mainland 
before heading for the Ca­
nary Island of Fuerieveniu-
ra, where Majorero is made. 
The whole across-the-board 
rtiLite lakes in cheeses from val­
leys, mountains, plains, hills, 
and volcanic terrain, all w iih 
vety different charatteiistics. 

Til ere are three broad types 
f i f climale in mainland 
Spain: Atlantic, Mediter­
ranean, antl continental. The 
climate of "green" Spain is 
typically Atlantic, character­
ized by long and almost 
continuous periods of rain, 
which account for the exivS-
lence of abundant lush pas­
ture for livestock, both in its 
many beautiful valleys and 
in the barely accessible but 
rich highland pastures to 
which herdsmen still lead 
their transhumani herds in 
die summer months. 
Selling t i f f from what the 
Roman Fmpire dubbed I-'iitis 
Terrae—Land's End—in the 
magical, unpredictable land 
of Galicia, we head for the 
rolling, restful valleys of As­
turias and Cantabria wilhin 
which, like an enclave, is 
the natural paradise of the 
Picos de Europa. This sacrti-
sanct, stunningly beautiful 
moLintain mass contains nat­
ural chalk caves in whose 
dark, damp, silent intimacy 
all ihe greats among Spain's 
blue cheeses take on their 
enduring and unitjue cjuali-
lies. There are certain ele­
ments common to the whole 
of this area which define and 
determine the characteristics 
of the valley and mountain 
cheeses made hereabouts: 
• The abundant pasture-
lands make "green" Spain a 
panttli.sf for c<n\ s. Up in the 
mountains, cows share their 
pasture with a few hardy 
sheep and gtiais, which prcj-
vide an effective supple­
ment to the cattle which are 
unwieldy in large numbers 
in this terrain, 
• Biodiversity is a character­
istic of these herds. Despite 
colonization by the ubiqui­
tous Friesian, there are, fortu­
nately, still herds of naiive 
breeds which make a splen­
did contribution to Spain's 

cheese output. Breeds such 
as the glamoroLisly named 
Rubia Gallega (Galician 
Blonde), Ca.sina, Canetia, Tu-
danca, Parda Asturiana, and 
so on, are ,still the basic .stock 
of many livestock farmers. 
• The role of women on the 
farm is a multifaceled role: 
they are the tackle rs of all the 
domestic jobs in the rural 
home, defenders and trans­
mitters of family traditions 
and, on top of all that, the 
ones who make the cheese. 
• The cheeses made here are 
small, funtlaiiu'iitally be­
cause the existing native 
breeds could not, by any 
stretch of the imagination, be 
described as champion milk 
producers. However, they 
make a valuable contribution 
to the small farm in the form 
of manure for the kitchen 
garden, they pull carts laden 
with f irewood, grass, and 
harvested crops, they feed 
their calves and, at the same 
time, provide a (very) few 
liters of milk for domestic 
use and cheese making. The 
cheeses have lo be small. 

SAN SI \U1\ 

This cheese comes from a 
Galician vale in "green" 
Spain. Made from the milk of 
the native Rubia Gallega cow, 
die melhod is very complex 
and labor intensive, which 
perhaps explains why the 
women frotn around Villal­
ba, in Lugo Province, are 
gradually giving up making 
it at home. However, small 
artisan cheese makers are 
setting up commercially and 
taking tiver production. One 
ihing that distinguishes this 
cheese frtim others is its pear 
or canntmball shape. Its at­
tractively shiny, waxy am-
ber-colt)red rinci is the result 
of smoking before being of­
fered for .sale. The interior is 

dense and straw yellow, and 
the creamy, lactic flavor har­
monizes well wiih a slight 
smokine.ss. It is sold in units 
weighing about 1 kg (2.2 lb), 
and buyers should take into 
account the painstaking work 
that has gone into it and ihe 
finesse. This is a lovely, sub-
lie cheese lhat only a Gali­
cian countrywf)nian could 
have created, 

IOS m .̂ os 

We now enter U'le Los Beyos 
gorge, a sort cjf imposing cor-
r idor between the au­
tonomous ctiinniuniiies fif As­
turias and Castile-I^'t)n. 
This cheese comes from a 
steep moLi n ta i n en vi ron ment, 
vvhose tiny clusters of rural 
dwellings are inhabited by 
genuine heroes, now dwin­
dling in nvimbers, who have 
5ur\'ived a Ifiugh lifestyle that 
many compatriots aban­
doned for central Europe or 
South .-\merica. Small herds 
of Carrefia and Ratina cows, 
both enormously hardy na­
tive breeds thorotighly aclipi-
ed to the difficult local ter­
rain, live alongside .small, and 
alsti dwi nti ling, numbers of 
sheep and goals. 
Los Beyos cheeses are all 
small and cylindrical in 
shape. They are made up in 
the mounlain pasture lands 
during the clement periods 
of the year, and in farm­
house kitchens when the 
days are short days in deep­
est winter. Tins cheese is 
made by acid cfiagulation, 
the milk from the morning 
milking being ad tied to the 
ev ening :iiill; .ind k-ti if. a >;IL: 
ulale slowly by the fire 
overnight, .\fler the curd is 
cul and the whey removed, 
the curd is put into molds to 
drain. After salting, the 
cheeses are fomied and left to 
mature for 2 to 3 weeks until 
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the rind turns slraw yellow. 
The interior is rather crumbly 
and pale yellow, slighily 
acitiic, mat Lire in llavor. and 
buttery tin the palate, 

AlllIMAUO DE ALIVA 

This cheese is made in the 
auiontimous community of 
Cantabria, mainly in the area 
around Licbana. Another 
nifiuntain cheese, it shares 
certain characteristics with 
the Los Beyos, though the 
Aliva cheese Ls smoked over 
juniper wood. This tradition 
dates back to the time when 
the cheeses were made in 
the shepherd's hut during 
that part of the year spent 
up in the highland pastures 
by herds of naiive Pasiega 
and Tudanca cows and the 
occasional sheep and g(.iat. 
The cheese is made in a simi­
lar way tf) L< )s Beyos, Lht)ugli 
the use of suckling kid rennet 
and maturing sf)me cheeses 
in natural caves up in the 
mountains are practices spe­
cific to Aliumado de Aliva, 

AFUEGA'L PlTli 

Back in Asturias again, tleep 
in the valley formed by the 
region's twt) big rivers, the 
Nalon and the Narcea. Frtim 
the hills that flank this val­
ley, one can see as far as the 
Bay of Biscay. Sad to relate, 
the naiive breed of cow 
known as the Carreiia tir As-
luriana de los Vallcs, typical 
of this re,sj;ion. is being tiust-
ed, without any regard for 
iradit ion, by the Dutch 
Friesian which is taking over 
with indecent speed. Afue-
ga'l Piiu is a valley cheese, 
and another very labor in­
tensive one. It is ni:Kle bv 
acidic coaguiatifin, the milk 
being left close to the 
kitchen stove all night in 
\\-inLer antl sntviewliere cool 

.l.-\.\UAHY-AI>mLyH 

on warm summer nights. 
The following morning, the 
curds precipitated to the top 
by acidification are ladled 
off and pressed to release as 
much whey as possible. The 
lightly drained curds are 
then placed in a cloth tir a 
metal sieve for further drain­
ing. When all the whey has 
drained off, the curds are 
transferred tti perforated 
molds shapefl liked inincai-
ed ctmes and left for three 
fir four days to take on their 
characteristic sliape. The 
small cheeses, weighing 
around 0.5 kg (1.1 lb), are 
then left lo air in a cool, 
well-ventilated place. There 
is one variant, perhaps a re­
sponse to the difficulty of 
stf)ring these cheeses, par­
ticularly in summer, which 
consists in adding smail 
amounts of hot or medium-
hot paprika to the cheese 
when salting, which makes 
it look good and last Itjnger. 
.^fuega l Pitu cheeses are 
sold soft and fresh or ma­
tured for 40-50 days, in 
which ca.se the interitir takes 
on a markedly dry, granular 
texture which slicks to the 
palate when ealen. 

G.\MONEU 

We now climb to ihe 
heights of Asturias in the 
:iL-,in <: ll' the Pk i is LIL- I j.iM ipa 
national park, one of whose 
mounlain formatitins is 
known as El Coniion; this is 
where Gamoneu, one of the 
great natural cave-matured 
cheeses, comes from. This is 
highland livestock farming 
territory, and herdsmen and 
ilieir transhiiinani liertis use 
it to the fullest, heading for 
its high pastures in spring 
and summer. The herdsmen 
live there in huts with fither 
members of their family to 
help keep an eye on tiieir 
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IN THE EXTREMADURAN COUNTRYSIDE AROUND LOS IBORES 

AND LAS V I L L U E R C A S , T H E Y MAKE I B O R E S , ONE OF T H E 

BEST AND MOST D I S T I N C T I V E OF SPAIN'S GOAT C H E E S E S . 

native Casina and Carreha 
cows antl iheir few sheep 
and goals. The herd's yield 
from the same day's morn­
ing and evening milkings 
are mixed, and by the fol­
lowing morning acid coagu­
lation produces curds from 
which they remove as iiiuch 
whey as possible: this is a 
significant ptiint tif differ­
ence with the other blue 
cheeses. After being pressed 
for several days Iti expel the 
whey, the cheese is sprin­
kled with ctiarse salt and 
placed on wooden racks 
where it is left for 10 to 15 
days to air and absorb the 
smoke generated inside the 
hut. It then continues its de­
velopment in namral caves 
in the chalky mountainsides 
where it wi l l stay for two 
months unti l the lightly 
.smoked rind il had when it 
was put into the cave lias 
developed a dense, variegat­
ed redtiish, grayish, greenish 
moldy down. These cheeses 
weigh around 3 kg (6,6 lb) 
apiece, and when cut, reveal 
some mold inside near the 
rind. The interior is dry and 
crumbly with a slightly pi­
quant, mature flavor. 

GARROrXA 

Moving on now to north­
eastern Spain, we leave be­
hind the fertile Atlantic zone 
for the Garrotxa area of Cat­
alonia, This area is typical of 
the Mediterranean climate, 
with its rtiUing hills and val­
leys, and pines and Mediter-
r.meLin llora marking the dif­
ference. This is the setting 
for a success story among 
the attempts to rescue tradi­
tional cheeses made by 
ytiung exponents of the 
"back to the countryside" 
movement who, in the 
1970s, tumed their backs on 
their impressive academic 

qualifications as lawyers and 
doctors to set aboul revital­
izing this area's depopulated 
villages, working as artisans 
and swapping academic 
gowns for overalls, and the 
civil code for the instruction 
manual to the milking ma­
chine. They successfully 
launched an excellent goal's 
cheese which encapsulates 
all the finesse and charm 
thai Mediterranean creativity^ 
is known ftir. They started 
fiut by renting typically Cata­
lan I7th-, ISth-and 19th-cen-
lury farmhouses (they are 
knfiwn as masias in Catalan), 
and set themselves up as goat 
keepers and cheese makers, 
'I'hey opted for the Murcian-
Granadine goat as the most 
suitable one for their inten­
tions, installing iliem in sim­
ple but comft)liable stables 
built entirely tif pine, and let­
ting them lfio.se to wander 
about for htiurs on end and 
graze on the aroma tit: pasture 
prtivided by the Mediter­
ranean wfxxlland. 
Garrotxa cheese is made by 
coagulating the milk witli ani­
mal rennet for a minimum of 
two hours, after which tlie 
curds are cut up into lillle 
bean-sized pieces, placed in 
cylindrical molds, and prcLsed 
gently. After mild sailing in 
brine, the cheeses are left to 
air for a day, then Iransfened 
to naUtral L^ves with high hu­
midity levels. They remain 
there for a minimum of 20 
days, by which time each 
small cheese, weigliing about 
a kilo (2.2 pt>iind.s), is cfivered 
in the delicate t:oating of gray-
blue Penicillium Glaucitm 
which is one of its distinguish­
ing characteristics. Ganotxa is 
surprising for the delicacy of 
its aromas, its slight toucb of 
acidity softened by a butler>^ 
slightly melting effect, l l is at­
tractive in appearance, too, 
the gray ouiside contrasting 

dramatically witli die immacu­
late white of the inieritir. Tliis 
little gem tif die cheese mak­
er's art with a ttiuch of 
MediteiTanean creativity lias a 
guaranteed hiUire. 

PATA Dli MLILO 

Turning our backs on the 
north, we now mtive .stiuth-
ward ttiwards the meseta of 
Castile, the Iberian Peninsu­
la's great central plateau 
some 600 meters (2,000 feet) 
above sea level. In its ctinti-
nental climate of freezing 
winters and boil ing sum­
mers, the sheep reigns 
supreme, virtually unchal­
lenged, grazing on the ptist-
harvest stubble of cereal, 
pulses, vines, and the like in 
flocks tif from 300 to 1,000 
head at a rate of six to .seven 
km (ffiur miles) a day, Wilh­
in the me.sera, in the hean tif 
the part of Castile known as 
Tiena de Campos, a fine bin 
almost forgtitten cheese is 
made from tlie milk of Churra 
and Castellana sheep, two 
very hardy naiive breeds 
adapted for centuries lo the 
rigors tif tliis ecosystem. Pa­
ta de Mulfi firiginated in Vi­
llalon, in Valtadolid Prtivince, 
as a fresh cheese. The milk 
from each milking is coagu­
lated with lamb rennet for 
aboul an hour, then die curd 
is cut into Hide liazelnut-sized 
pieces. When the wiiey has 
been drained tiff, die curd ftir 
each cheese is wrapped in a 
cloth to fomi a cylinder, and 
expel nifire whey. The rolls 
are left on wooden boards 
where they flarten out slight­
ly, taking tin their f inal 
shape f i f a rounded paral­
lelepiped, Traditionally, ihe 
shepherds woukl take these 
cheeses to the fair in Villa­
lon de Campos to sell as 
f r e s h cheese. U n s o l d 
cheeses wt iu ld be taken 

ho me again and left it> ma­
ture f f i r iwt i to three 
mfinths, developing into a 
cheese with a natural gray 
rind, the interior perforated 
diroughout with evenly-dis­
tributed holes, and a rather 
acidic flavor, creamy palate, 
antl marked overtones typi­
cal of sheep's cheese. 

SIERRA DE CATA 

Still heading Sfiudiward, we 
now enter Extremadura, a 
superb source tif sheep's and 
goat's cliee.se. The Sierra de 
Gata is a dramatically beauti­
ful granitic mtiuntain range 
whose interior is dotted witli 
litile villages, all in locations 
prtividing shelter frtini the 
ntirth winds and positioned 
halfway up the mtiuntain-
sides, with woodland above 
them antl pasture and crops 
lielow them towards the val­
ley floor. The Reiinta goat 
does well in this highland 
environment: it is a hardy 
breed with a coat ihe ctiltir tif 
f reshly strippeti cork ciak. 
.Sierra de Gata is a trlassicaliy 
mountain chee.se: unadomed, 
mslfc witli a broad paletle of 
aromas and flavors. The 
Retinta goat grazes freely on 
the mountainsides, relishing 
die aromatic and other plants 
it comes upon, -and disposing 
of a fire hazard in the process. 
Sad to relate, in areas where 
goats are nti Itmger grazed, 
forest fires have been seen 
tfl increase dramatically. The 
best part of the year for 
making country cheeses is 
January to September, when 
there is the greatest abun­
dance of gotxl, fresh pasture. 
The milk is coagulated with 
kid's rennet, and the curd is 
cut and drained of whey and 
then placed in perforated 
mtilds to carry on draining 
and to fonn the ciieeses inio 
their ciiaracteristic fiaitened 
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MAJORERO IS MADE ON THF CANARY ISLAND OE FUERTEVENTU­

RA IN A VOLCANIC ENVIRONMENT WHERE THE GOAI IS I HE ON­

LY ANIMAL ABLE TO SURVIVE ON ITS VERY LIMITED RESOURCES. 

cylinfJer shape. Tliey are then 
left to air and mature in the 
warm, (.l.tiiip nioLiiiiaiii :iir— 
this is why the rind is alwaŷ s 
citimp. It Is olien protected by 
successive rubbings of gticxl 
local extra virgin olive oil, 
which evenmally lends a Utile 
zing try the creamy interior 
whose fla\-or is distinctly floral 
wiJi overtones tif gtiat's milk. 
Like most country cheeses 
throughout mainland Spain, 
ihe.sL' :ire >niall. noi exct-L-diiit; 
1.5 kg (3.3 lb) in weight, 

LOSIBORES 

Still in Exuemadura, the love­
ly ctiuntryside around Los 

Ibores and Las Vilhiercas is 
the source of Iliores, one of 
Spain's best ;tntl most dis­
tinctive goat's cheeses, Re­
iinta, Veiata, and Senana are 
the local breeds of goat, and 
they thrive on the natural re­
sources provided liy the 
area's pastures and lower 
hillsides, giving milk that is 
rich in aromas, fal, and pro­
tein. The gtiats are kept in 
small hercis, and the cheeses 
made frtim their milk are al­
so small. The milk is coagu­
lated with natural, suckling 
kid rennet. The process of 
CLitting the curds and drain­
ing the whey is carried out 
quickly, and ihe curd is then 

placed in small perfbrated 
cylindrical molds. They are 
salted manually and left to 
air and mature in a cool 
well-ventilaied place. It is 
common for these cheeses 
lo be rubbed with tii l and 
paprika to protect the rind 
from insect attack, Ftirty to 
60 days later, the cheese is 
ready for eating, its interior 
markedly white, and its tex­
ture soft with occasional 
holes evenly distributed. 
The flavtir combines tangs 
of o i l , acid, and salt with 
delicate floral aromas which, 
along with the touch of pa­
prika, make this a really 
memorable cheese. 

LOS BEYOS u 
AFUEGA'L 

PITU GAMONEU 

5 4 * 

AHUMADO 
DE ALIVA 

/ 12 l ikJ 8 TORTA 
DEL CASAR LOS IBORES 

^ A J C 
SIERRA 

DE GATA 

roK FA DI<:L GASAR 

To a tlifferent setting now. 
\ i-ry ilose lo t ;;u ei\-.s in l|-,e 
I'.xtre mad u ra n ia 111 eI a n d, 
where we find one t)f 
Spain's most .superb cheeses: 
Torta del Casar, It is made 
frtim the milk of Merino 
sheep, the breed that is 
something ofa national mas­
cot. The Merino is native to 
Spain and has lieen jealou.sly 
guardetl as a naiitmal exclu­
sive though it has travel etl all 
over the world in tlie course 
of fiislon-: Merino slieep were 
even taken as booty by 
Napolcf in's trtxips during tiieir 
brief ticcupatitm of Spanish 
soil. Hie Merino sheep was al­
ways valued for its wool and 
meat, Uititigh ntit .so much for 
its milk, Now, thoiigli, the sit-
uaiitm has changetl: the de­
mand for wool has drtipped 
drastically and otlier sources 
of lamb meat put up stiff com­
petition, so fliat Merino-milk 
cheese is now die breed's hest 
product, Merinti sheep yield 
very little milk, but it is rich in 
fal and protein, Tlie milk is co­
agulated iLsing vegetable ren­
net obtained from the car­
doon thistle a diffcrenliaiing 
Licior which gives the 
cheese a sligliily bilter flavor 
and, along with the gotiey 
texlure of the interior, its 
creaminess and lactic laste 
make it unmistakable. The 
cheeses are a flattened cylin­
drical shape, with a natural 
rind which is no yielding that 
it tends to split. The local 
way of eating this cheese at 
home is to cut off the top 
and dip into il, spreading it 
on slices of countiy bread. 

RONDENO 

Back now to a mtiuntain en­
vironment, but this time in 
Andalusia's Serrania de Ron­
da Here, rtxi, sm:il! herds of 
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GARROTXA IS ONE OF TIIE TRADITIONAL CHEESES RESCUED BY 

YOUNG EXPONENTS OF THE "BACK TO TIIE COUNTRYSIDE ' MOVE­

MENT WHO SWAPPED THEIR ACADEMIC GOWNS FOR OVERALLS. 

pretty Malaga gtiats feed etrti-
l og i ca l l y on the natural 
mtiuntain pastures. Their milk 
is coagulated using rennet 
frt im suckling kid, the curd is 
cut and drained of whey, and 
then m o l d e d in bands o f 
plaited esparto grass (though 
the use of these is dying tlut). 
Ihis compre.s.ses the cheeses 
and forms them in lo cy l in-
flers decoral ively stamped 
w i t h the i m p r i n t o f the 
m o l d . They are salted and 
aired in ctiol, well-ventilaleti 
places in this area's lovely 
farmsteads, known as corl i -
Jos. Sixty days later, they are 
at their peak of readiness for 
eating, the flavtir rtiundcdly 
creamy and mature wid i fiti-
ral and aromatic overltines 
w h i c h add grace utiles t t i 
t l i e charac te r i s t i c gt iat ' s 
cheese llavor. Thtiugh Ron-
dent) has tended tti be ealen 
fresh, people are starting to 
rediscover its qualities as a 
mature chee.se. 

MAJORERO 

Taking o f f f rom Andatusia 
across the Adantic, we reach 
the end t i f our t f iur in the 
Canary Islands, each o f 
w h i c h produces its f i w n 
chee.se, usually matit- < if g( )al's 
tnilk. Majfirert) is made on the 
island tif Fuerteventura from 
milk oliiainetl f r t im the Ca­
nary goat, a large breed wi f l i a 
variegated coat. In Ifiis vol­
canic envininment, flie goat is 
the only animal hardy enotigh 
to survive on die ver^' limitt.-d 
resources available. I remem­
ber being amazed to see the 
local goats nibbling away at 
the volcanic rticks ftir lichen. 
Majorero is made in small, iso­
lated farms, set in the most 
arid surrtiundings on which 
the sun beats down. The milk 
is ctiagulated using rennet 
frf im .suckling kid wiiich sep­
arates it in an hour, Tlie curd 
is then cut and drained and 
the chopped pieces are pul 

into mtilds handmade out of 
plaited palm frontls . These 
shape the cheese into cfiarac-
teristic cyfinders impr in ted 
wid i the pattern of the mold 
after lieing pressed hard to ex­
tract as much whey as possi­
ble. After salting, the cheeses, 
which usually weigh from 3-5 
to 5 kg (7,7 to 11 lb), are aired 
in the driest, mildest place 
available. To prevent the 
cheese from sptiiling, the rind 
is sometimes spread with oil, 
red paprika, and a Itical toast-
etl f l t i u r k n t i w n as gofio, a 
variant of a technique that we 
have seen before, and a fine 
exam[ile < if kntiw-how about 
natural ways t i f preserving 
fo t ids tu f f s . Maj t i rer t i is an 
amazingly delicious cheese, 
smtifith, sweet, creamy, and 
wi th the goal's cheese taste 
only very slightly in evidence. 
The o i l and paprika are also 
very slighfly discemible in the 
flavor, ihough ntii entiugh to 
alter it radically. 

Our acrtiss-the-board tour of 
Spanish cheeses ends on this 
is land outpost . There are 
plenty mtire that we ct iuld 
have stopped to sample, for 
diere are excellent examples 
to be found all tiver die coun­
lry. They're slill one of Spain's 
grt^t untapped resources. 

Mariano Sanz Pech, gener­
ally acknoiiiedged as one of 
the leading authorities on 
Sfxtnish cheese, is an agrono­
mist and food scientist tvhose 
work has been foctised on the 
cheese producing-sector since 
1969. A formerpresicletd ofthe 
A.sociacif'in para el Fomento 
de los Quesos Arte.santis (As-
socicdion for the i^wimlion of 
.•\tli.san Cheeses/ he is current­
ly president of the Ctinstircifi 
de los Quesos Tradicionales 
de Espafta (Traditional 
Cheeses ofS/xtin Consottitmi), 

See IMain E x p o r t e r s o n 
page 138. 

O I M N I O N O F A C H E E S E C O N N O I S S E U R 
Text: Steven Jenkins 

Garrotxa 
Fasl bect iming Calalunya'.s 
most importanl food export 
beliind cava and olive oil, Ga­
rrotxa is sturdier and longer-
lived than either of the region's 
other rwo remarkable cheeses, 
Mont.seny and Montsec, yet it 
retains their alluring and irre­
sistible flavor—nutty, |iepper\', 
lingering—as well as their lux-
urifius mouth-feel, while im­
proving upon their m.stic visu­
al appeal with its steel-gray, 
velveteen cltiak sensut)usiy 
sltiping shoulders and bt)ne-
white interior: a singular and 
all-important cheese. 

Majorero 
The brilliant goal's milk cheese 
f rom Fuerteventura (Las Ca-

n:iri:is l li:i^. cm inm ms :ippe.il 
because of its abuntlance of 
flavfir—rich, brassy, bright and 
f u l l o f nuance (rosemary, 
thyme, pepper, pine), its un-
tibirusive gtiatine.ss (ttxi much 
of which can be off-putting), 
its barely perceptible salinity 
(resulting in a perfect balance 
fietween sweet and saft) and 
its toothsome, yet r ich and 
creamy mouth-feel despite ils 
flinty texture. 

San Simdn 
Galician cheeses are far too 
mild for my personal satisfac­
tion, but this gorgeous cheese 
has such visual appeal I can 
tinly marvel. More a burnished 
work in ancient walnut, this 
bed knob tif a cheese com-

mantls attention jusl by .show­
ing up. Remeinbf?r to slice it 
horizontal ly . Attracts cus­
ttimers like a litter of puppies. 

Torta del Casar 
Stxm perhajis, the fact wil l be 
universally acknowledged thai 
Extremadura produces one of 
the world's four or five greatest 
cheeses. Because of TDC's ex­
cruciatingly delicious fSavtir 
(fried egg, almtind paste, hick­
ory smoke, creme brulee, 
white tmffle) and near-erotic 
texture, this stunning sheep's 
chee.se has rocketed past every 
other cheese in my experience, 
(despite its high price) in terms 
of importance, theatricality, 
memorability', and regional in­
tegrity. Though frequently a 

firmer cheese, Que.so de la Ser­
ena, also from Extremadura, is 
oflierwi.se indiscernible, 

Afuega'I Pitu 
l^rilliant cheese; seemingly ne­
olithic in its primitive and mstic 
appearance; again, a cheese 1 
term "excruciatingly delicious": 
intense flavor of black walnuts: 
amazing palate-coaling niotith-
feel; lingering, lip-smacking af­
tertaste; a fascinating link be­
tween Aslurias and France's 
PerigorLl regitm: their besacc 
(beggar's purse) de chevre, 
though Afuega'I is of cow's 
milk. I am completely devoted 
to this cheese, and as an aside, 
Asturias ranks for me as the 
single-most important cheese-
producing region in the world. 
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Spain's Beekeepers and Their Seasonal Honeys 

mSSm 

I f I 



Traveling Hive 

Jose Ferrando has been a beekeeper for over diirty-flve 
years. Every spring and summer he travels across Spain 
in his truck, d ropping off beehi\'es in patches of coun­
tryside in bloom. One or two inonttis later he returns to 
luuT'est tlie honey—Mediterranean rosemary in Febru­
ary, Andalusian thyme in May, and Valencian orange 
blossom in June—and moves on to catch the next flow­
ering season. In cliilly winter monflis the bees stay in 
just one place, feeding on honey left for them in the 
hive. Working in this way, like most Spanish profes­
sional l>eekeepers, Jose produces an exceptional range 
of single-flower honeys. Today they are emerging 
from anonymity as producers begin to realize their 
hidden qualities that were once taken for granted. 

Text: Vicky Hayward 

• 'Tp he routes vaiy with the 
X weather each year," ex­

plains Jose, "but I leave the 
hives in the same farms. I 
have longstanding friend-
siiips witfi the owners and 
the only payment is frcsli 
honey after the harvest. Of 
course things have moved 
on. Now I have 6,000 hives, 
two lorries, and electrical 
equipment for extracting the 
htiney. But 1 like to keep the 
lifiney as natural as possible." 
Jose is typical of Spain's 
20,000 prtifessional bee­
keepers. Many hav̂ e fewer 
hives than him—perhaps just 
a few hunt Ire ti—but nc;tr]y 
all migrate artiund the coun­
try. Generally speaking, they 
run small family businesses, 
Jose, for example, is tielped 
out by his nine children. One 
of his liives, well managed, 
gives some 30-40 kilos of 
honey per year. Modest as 
that may sound, with a na-
tifinal lotal of 1,6-1.9 million 
hive.s— although not all are 
the professional beekeeper's 
high yield migrant liives—it 
contributes towards an aver­
age annual productitin of 
jii I,! nil I I, UIS (if In ini-v .i \ i_-,ir. 
the highest in the European 
Onion. .-Xsionishingly, 60% of 
this is sold direct—usually 
locally—by the beekeepers 
as pure ra^' htiney. 
Only in the lasl decade have 
the beekeepers begun to re-

f̂ htitns: Felix Lorrio/ICEX 

alize the full value tif their 
honeys at htinie and abroad. 
Bulk .sales to industries and 
packers still account for 40% 
tif all producdon, but itiday 
single-flower honeys are 
coming into their own, in­
creasingly recognized as 
products as distinct as Spain's 
fine filive tiils and wines. 

The First Iberian Hives 

FItiney has been close to 
Spaniards' hearts for a very 
king time, Cki.se to Valencia, 
jusl tiutside the village of Bi-
corp, a cave painting shtiws a 
neolithic honey gatherer 
clinging to a creeper, basket 
in hanti, as he tir she pluntlers 
a wild bees' nest. The artist 
painted the portrait around a 
real hole in tlie rock, about 
12,000 years ago, it is thtiughi. 
perhaps as a guide to tithers 
that honey was tfi be ftiund 
here. Or maybe it was a wam-
ing. All artiund the honey 
hunter buzz angry bees. 
We can only guess v̂ -hy the 
ancient Iberians valued honey 
enough tti risk the stings. The 
bees traveled between the 
gfids tin high and the earthly 
worid below, carrying heav­
enly tmths along with nectar 
from fltiwers—or so the 
Greeks and Romans lielie\^ed. 
Tiiat taken from the .skipes of 
Hi'iiietius, the gods' mounlain 
home in Attica, was divine. 
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In fact, .say historians, much 
.Sf i-called Hyineltus honey was 
really llx'rian mtiuntain honey 
relabeled by sharp-eyed Ro­
man shopkeepers. Clearly, 
while times m;iy change, busi­
ness practices do not. 
By flie time the Rtimans were 
imptirling Iberian honey, i l 
came lixini liives. The hedonis­
tic Tartcssans built clay tines 
around Cadiz in the Bronze 
,-\gc; flie Celtiberian tribes fiir­
ther norih Lused mobile slraw 
fines: tlie Romans fa\-ored cork. 
Tliey all tiiLxed lione\' witli wa­
ler It) m:tke i.ndniniiel. tlie drink 
tor wiiich die poet Ctilumela, 
bom in Cadiz, ga\'e a precise 
formula in De re n'tstica (60 
A.D.). Tlie same recipe, passed 
flow n thrtiugh Arabic texts and 
medie\'al cookfxxiks. slill exists 
in areas of mral Ca,stile as Ixitli a 
nonalcfiholic drink and a fer­
mented brew. "It can be as 
strong :i.s ."-̂ ixinish w iin.-." w rok-
Alexandre Dumas. One sus­
pects it may have been hy-
drtimiel raflier tlian honey's di­
vine qualities wliicli motivated 
Bicorp's honey hunter. 

The Art of Beekeeping 

fn the .Muslim and medieval 
centuries, honey was sti high-

Migrant lieekixjK-rs 
follow Ihc spring 

unci summer 
flowering .seiLsmis, 

iraieling around the 
country with their 

puiliible I'ii^es 

ly valued as a sweetener, 
medicine, and preserving 
medium that hive tiwners' 
lirfilherhocxLs were protected 
from theft under regional 
laws. But despite the impor­
tance t)f tx'ckceping the hon­
eybee's life cycle was to re­
main a my.slerit)us affair. On­
ly at the end fif die f6ih cen­
tury did Luis Mendez de To­
rres, a bookseller and re-
SL-Lirt her, suggest for die first 
lime in his Tratado Breve de 
la Ciiltivacion y Ciira de las 
Colmenas (1598) that a single 
queen bee laid all the eggs 
for each coltiny. He calletl the 
queen bee maesa or maestra. 
This and tither discoveries 
about the complex sticial or­
der and workin,gs of the Ix'e-
hive would e%'entually, at the 
lx-_L;inninL.; nf i l l ^ ^ ix-nliiiT,\ ht--
come the basis of today's pro­
fessional migrant Ix'ekeeping. 
Of course there were earlier 
expert Spanish beekeepers. 
The monasteries relied on 
beeswax for candles, espe­
cially along the pilgrimage 
route to Santiago, and htiney 
provided a vital source of in­
come in a few regitins. Bee­
keepers from the Alcarria in 
Castile, called mielero.s, sokl 
rtisemarv and lavender hon-

Lai^epnnfuce)s offer 
ijuidily gtiariiiitees on 
the /loll er iqie and 
purity of the liijferent 
hone\ s ihey sell 
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Single-flower honeys are now being 
valued tor aromas and flavors as individual 

as diose of fine olive oils or wines. 
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Spain's exceptional range of single-flower 
honeys reflects its range of landscapes 
and their biodiversity. 



(ieiieriilly.il is Sjiaiii \ 
laiger honey specialists 

who hare lieeii tbejirsl lo Iraii.date 
Jlaiiircharacterization into 

evciyday iiiniUiy ciintroLs. 

u m 

ey all tiver Spain from small 
liarrels. In tfie Extremaduran 
sierra of Las Hurdes, Sf[uali-
bles over hive rights raged 
between landlords and ten­
ants ffir centuries. The hon­
ey was cul twice a year, the 
liesi tiLiality in spring wiih a 
secondary harvest in au-
iiinin. But beekeeping was 
fiften basic. Hives might be 
simply a length tif hollow tree 
tmnk with a bees' nest carried 
home tf) supfily family needs. 
Apart from tills, the hives \\ ere 
alwtiys left in the same place. 
Finaffy, it was the arrival tif 
the American Wf)tiden box 
hive that af lowed Spanish 
migrant beekeeping to take 
off at the beginning of this 
century. Designed around 
the exact size of entry tun­
nel the bees liked and lift-
out vertical frames for the 
honeycombs, this hive re­
mains the most popular still 
in use in Spain today. 

In and Out of the Hive 

liodi in and out tif tfie hive, 
the bees' life cycle is as sea-
stinal as that of the lieekeep-
er. In winter the bees rarely 
leave the hive, repairing any 
draughty holes with resin-
based propolis, tir bee glue, 
to keep w-arm. Heavy rain al­
so forces them to stay at 
Inline, making spring hon­
eys—such as rosemaiy, euca­
lyptus and sunflower—liie 
feast ]irediciable hart'ests. On 
king warm spring and sum­
mer daŷ s, though, the bees 

journey out from their hives 
up to a dozen times a day. 
The naiive IlxTian black bee, 
Af}is m ell if ica Iberica Goctze, 
small antl long tongiied, is 
particularly aggressive and 
active outside the hive. 
As the foraging bees f ly 
artiund, drawn by flowers' 
fragrance, they pause long 
enough to suck out each 
nt)wer's nectar or tree's hon-
eytiew. Tills they cany back 
If) the hive, pas.sing it via flie 
mtui ths t ) f w o r l f e r fiees w h o 
regurgitate and deposit what 
is by now liquid honey in 
the hexagonal wax cells tif 
combs, fanning it with their 
wings i f i reduce the water 
conieni and capping it with 
a protective layer of wax. 
Akhough the bees' enzymes 
alter the honey's composi­
tion, it keeps the character­
istics of the flfiwers from 
whicli i l catiie. 
Sfime llower bltissoms give 
glucose-rich and therefore 
fjuick-cryst alii zing Imneys 
while others liave a high frut-
Itise Cfinteni protiucing clear, 
smtifith, skiw-crystallizing 
honeys. Each has differeni 
medicinal values, lastes, and 
artimas. Fragrant orange-
flower htiney evokes the Va-
lencian citnis groves, Alcani-
an rfiseiiiar>- honey its nitxir-
lands splashed blue in S[iring. 
It is tills bitxlivei^ity—Spain lias 
over 26 million hectares (64 
millkin acres) fif wild spaces— 
tliai prox'ides llie r.tw niateiials 
for such an e.xceptitinal range 
tif single-flower litineys. 
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The Small Producers: 
Rediscovering 
Single-Flower Honeys 

Spain's beekeepers are now 
explor ing this potential ft ir 
t p i a l i t y i n very d i f f e r e n t 
ways. Small producers such 
as Jose Ferrando wh t i once 
sfild their hfiney in bulk quan­
ti t ies n o w pack and sell it 
diemselves. Jtise, based in the 
Vtilencitm regitin—the heart­
land f i f honey producers— 
specializes in rcxsemary and 
orange blossom htiney from 
the Mediterranean coa.sl. An­
other family ctimpany f rom 
tfie same regitin. El Romeral, 
has made its reputation on 
artesanal raw honeys which 
include unusual single flower 
types such as lemon blo,sstim, 
anise, sunflower, and almond. 
Elsewfiere in Spain you may 
Cfime acrtiss o t f ie r types: 
bfackberry, cfover, arbutus— 
the strawberry tree—pine, 
birch, ht^ther, ling, and native 
holm oak honey, which gives 
an unforget tably r ich dark 
brown honey. 
Once extracted, these quaflty 
raw honeys are very simply 
processed by removing the 
wax, bees' wings, or other 
alien matter that floats to the 
top (and sinks to the botttim) 
of the hfiney. Stored in ctitil 
dark warehtiu.ses, the htinev 

is then left to crystallize al its 
o w n speed and hand-
spooned or machine-dosed— 
depending on ctinsistency— 
inlo jars. Left unfiliered, the.se 
honeys keep a high pti l len 
and glucose content and tiffer 
a superb range of tasting and 
aromatic tjualities. El lUimer-
al's honey, f o r example, 
ranges f r o m a l igh t c i t r ic 
l emon blossom to a dark, 
caramel-like anise honey. 
Some small-scale prtiducers of 
this kind are grouped inio re-
gitinal t juality labels or De-
luiminai ions t)f Or ig in . Six 
.such laliels exist—in Galicia, 
Asturias, Extremadura, the 
Sierra de Alcarr ia , Basque 
Country, Levante, and Mur­
cia—each one specializing in 
the area's single-fltiwer hon­
eys. All are included in tlie Eu­
ropean tradititinal foticls regis­
ter (Euroterroirs), promoted 
and financed by flie E.U. 
A surprising number of these 
small producers already sell 
abrtiad—Jose Ferrandti, for 
example , to Luxembt iurg , 
Germany, and France—but, 
wi th demand high at home, 
their export potential as yet 
remains largely untapped. 
Nonetheless, tfiey are .setting 
standards for the future. In 
particufar, the Basque Coun­
try's honey label (1993) is 
the first to ciefine quality bio­

logically rather than chemi­
cally. Many Spanish qualily 
p roducer s hope that this 
shift o f parameters wi l l soon 
be echoed in Spain's nation­
al apiculture law—currently 
being refrained—and, later, 
by E.U. regularions. 

The Large Producers: 
Redefining Quality 

Genera l ly , i h t i u g h , it is 
Spain's larger honey special­
ists who have been llie first 
to Iranslale flavor characteri­
zation into ever\'day qualily 
controls . Such specialists, 
w h o source honeys f r t i m 
beekeepers righl across the 
c o u n t r y , range f r o m o l d 
family companies lo newly 
formed cooperatives. 
In some cases they have al­
so subsidized the research 
on the parameters for scien-
rifically defining Spain's sin­
g le- f lower honeys. Mielst i , 
better k n t i w n by its brand 
names El Brezal and Flores-
ta, is one such c o m p a n y 
(see Spain Gotirtnetour No. 
22). At its large M e d i i e r ­
ranean warehouse near 
Castellt ' in, whe re 5-7,000 
tons o f honey are treated 
and p a c k e d each year, a 
wonderfully honeyeti aroma 
hangs in the air. 
As each dnim tif honev enters 

the warehou.se, a sample is 
taken for laboratory testing to 
iden t i fy the honey's sugar 
speclmm, water content, col­
or, mineral elements, viscosity, 
pollen content, and the per­
centage breakdown of pollen 
by flower type. Only after the 
results for each sample are 
available does die honey gti 
fin for processing and packing 
as rosemary, orange blos.Sfim, 
eucalyptus, mountain, wood, 
tir wildflower htiney. 
Mielsti also relies on another 
key process, a patented 
Japanese technique under 
w h i c h the honey goes 
through a very slow, l o w -
temperature heating which 
guarantees the honey wil l not 
femient or crystallize but also 
ensures it conserves all its en-
zy-mes and volatile artimas. 
Another Spanish company, 
El Quexigal—owned by Ve­
ga Sicilia Wines—al.so uses a 
process whereby the honey 
is never heated to more than 
40°C (104°F). Their range of 
six s i n g l e - f l o w e r honeys 
treated in this way includes 
heather and lavender. Bolh 
these companies have suc­
cessfully found niche mar­
kets abroad , not just i n 
northern Europe but also as 
far afield as the United States 
and Japan, and are expect­
ing their exports lo grow as 

A TASTE OF HONEY 
A Spanish honey lasting reveals 
a remarkable range tif flavors 
and textures, whicii al.so trans­
lates into different medicinal 
propenies and ptillen levels. 
A l m o n d (almendra') Pale 
creamy spring honey from Va­
lencia. Helps digestion. Arte­
sanal quantities tinly. 

Anise (.anis) Intense, syrupy 
dark honey with a caramelized 
aniseed flavor. Cuts stomacfi 
gases. Ariesanal tjuantities only. 

Chestnut (castana) Dark tree 
honey with a light aroma. As­
tringent and blood cleanser. 
(.Vlininiuni 90% pollen.) 

Eucalyptus (eucalt'pto): Liquid 
anilier honey wi t f i a woody 
balsamic flavor, harvested from 

I'eliruary to September in west­
ern Spain, Anti-infiammaiory, 
diuretic, gotid for re.spiration, 
( Minimtiiii ^if'v.i pullen. I 

Heather (hrezo or biercol): 
Spring to summer honey from 
Castile and Andalusia made 
with heather or ling. Recom­
mended for rheumatism, 
(Heatlier minimum 45% pollen; 
ling minimum 15%.) 

Holm oak (mcina): Rich dark 
htmey made frtim tree honey-
dew harvested in summer, of­
ten blended with chestnut and 
oak in wotidland honey (miel 
de hosque). Astfima and fungs. 

Lavender (cantueso and es-
pliego): Thick amber honeys 
witf) fine crystals, harvested 

mid to late summer in Castile. 
Treat coughs and prostate, di­
gestive, (.Minimum 10-30% 
pollen, depending on variety,) 

Lemon blossom (azahar de 
limon): Pale and opaque, with a 
deficate citrus tang. Sedative, 
good for bones and nails. (Iden­
tified liy fragrance rather than 
av̂ erage 20% pollen content.) 

Lime blossom (tild): Clear liq­
uid lime-yellow honey with a 
heavy aroma. Sedative, anti-
spa,smodic, stomach toner, 
combats headaches. (Minimum 
25% pollen.) 

Orange blossom (azahar): 
Outstandingly fragrant, golden, 
clear early summer honey har­
vested close to the Valencian 

and Murcian orange groves. 
Sedative. (Identified hy fragrance 
not average 20% pollen content.) 

Rosemary (rotnero): Pale thick 
spring and summer honey, deli­
cate but fierby, han'ested in cen­
tral Spain. Highly valued medic­
inally for the liver, asthma, stom­
ach. (Minimum 20"/o pollen.) 

Sunflower (girasol): Golden, 
quick cr>'staflizing, mildfy fmity 
honey f rom Andalusia and 
Castile-La Mancha. Vitamin E 
rich. (Minimum 15%poflen.) 

Thyme (tomillo): Late summer, 
clear brown honey from Castile 
and Aragon with an herliy flavor. 
Disinfectant for throat and intes­
tine; good for bronchitis and 
colds. ( Minimum 15% pollen.) 

62 SPAIN GOUICMtTOI R JANl :.ARY-.\PR1L 9S 



Spain's single-flower honeys 
become better known. 
Htiwever, many exporters of 
Spanish honey still look for 
the permanently clear, liq­
uid pastetirized honey pre­
ferred by cuslfimers in some 
markets, Spain's largest co­
operative, Anae, which han­
dles some 2 million kilos of 
top-quality pasteurized honey 
a year from its large ware­
house in the mountains be­
hind 'Valencia, ships tanker-
fuls of honey to luxury 
chocolate manufacturers and 
supermarkets, ft fias been 
packing singfe-flower honeys 
since the eady 1980s and tti­
day they have grown to repi-
resent sfime 52% of all the 
honey leaving the warehouse. 
All their six htineys are labora­
tory sampled before filtering, 
pasteurizing, and packing tti 
the highest standards. 

Back to the Future 

As the quality controls for 
single-flfiwer htmeys be­
come more precise (see box 

on page 62) so the produc­
ers are becoming aware of 
the need for a legal frame­
work which allows cus­
tomers to understand these 
hidden qualities. Their ma­
jor concern today is that 
E.U. labeling shtiulcl exclude 
high-fructose corn syrups, 
which can currently be 
legally retailed as honey. 
"Honeys are more than sim­
ply sweeteners," comments 
Josep Serra Bonhevi tif Cat­
alonia's Agricultisral and 
Food Lalmratory, where key 
research tin identifying na-
flve single-flower honeys has 
been carried out. "They need 
tti be treated as bitilogical 
rather than cliemical prod­
ucts since tliey also contain 
glucose, pollen, mineral 
salts, antioxidants, amino 
acids, and clearly idenrifiable 
aromatic or tasting values." 
Fublic demand has set the 
pace and beekeepers are al­
ready feelings the effects. 
Pollen, royal jelly, beeswax, 
and propolis—the resin 
used for repairing the 

hive—are all in rising de­
mand for their heafth values. 
Spain as yet produces no 
royal jelly and little propolis, 
but is Europe's leading 
pollen producer with an an­
nual total of 200-300 tons 
har\'ested in the central sier­
ras and packed by the hon­
ey companies. Caught in 
small bags which hang frtim 
the hives, it is sirapfy sifted 
and dried before vacuum-
packing. Spanish honey 
with added pollen and royal 
jelly are also finding a piace 
tin the iniernaUtinal market. 
One of the Itigical conclu­
sions of the growing interest 
in honey as a healthy product 
is organic producUon. Treat­
ment tif bees' illnesses with 
low-residual chemicals has 
alreatly started and Spain's 
wild mt)untaui areas offer tfie 
possibility of certified f)rganic 
fifiney making once there is 
suflictent demand. 
'The potential for Spanish 
honeys is huge," comments 
Justo Peris, National Coordi­
nator for Apiculiural Products. 

'The native single-flower hon­
eys are establishing a reputa­
tion as among the flnest and 
most varied in the worid. Al­
so, we have the space to at 
least double producflon," 
As Jose Ferrando begins to 
plan his spring and summer 
travels for 1998, he is also clear 
wheie flie future of the Spimish 
beekeepers lies. "What has 
happened," he explains, "is 
fliat in tlie worid ttxitiy petiple 
are fintling a new value in .such 
a completely natural product. 
The honey itself lias lieen fliere 
forever, but many (leople are 
only just tliscfivering it" 

Vicky Hayward ;:.s- a writer, 
jotirnalisl, and book editor 
whose articles about culture, 
society, travel, and food are 
published internationally, 
She lives in Madrid. 

The author wouM especkilly like 
to thank JiLsto Peris and jasep 
Serra Bonuehi for their gener­
ous collaboration on this article. 

See Main Exporters on 
page 138. 





s A U C E S 

L A E S P A N O L A 

N M N D 

P H O T O A D N I T O / 1 C E X 

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

pen any bas ic c o o k b o o k to the sauce 

chapter and what you ' l l f ind ore a who le bunch of 

sauces w i t h French names — m o r n a y , b e c h a m e l , 

v e l o u t e , c h a s s e u r , r e m o u i o d e , p o i v r a d e , h o l ­

landa ise . W h i t e sauces, b rown sauces, egg -bosed 

sauces. Sauces w i th f lour, buffer, and c ream. Even 

fhe one c o l l e d e s p o g n o i e sauce — m e a n i n g Span­

ish sauce —is d e s c r i b e d as the " c l a s s i c French 

b r o w n s a u c e . " [ C o l l e d S p a n i s h b e c a u s e of fhe 

a d d i f i o n of t o m a t o , w h i c h d e e p e n s its c o l o r . ) 

But sauces , l ike heml ines , c h o n g e . T o d a y , h i gh 

style in soucery means a M e d i t e r r a n e a n f l a v o r , 

w i th a bit of f lounce and sunshine. Spa in 's na i i ve 

b o r n c o o k i n g b o a s t s s o m e o u t s t a n d i n g s a u c e s 

tha t p e r f e c t l y f i t th is t r e n d . S a u c e s w h i c h y o u 

p r o b a b l y w o n ' t f ind in that o l d c lass ic c o o k b o o k . 
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E S PARA 

Sp ants 0 u I 
Scindematt fias been 

inafi'ing superb sfierries 
for tnore tfian two 

fmndred years. 

Rfcfi, intense and 
complex wines sucfi as 
Royal Corregidor {*) 
Rare Oloroso Sfierry. 

Wines witfi soul. 

SANDEMAN. The Traditional Spanisfi Sherry 
I'lBcsl Sherry and fiesf Fortified Wine of tlie \car, inlenialicnal VVrirp Ciin/Jert<(r, 1997 



NATIVE BORN SAUCES ADD V IBRANT FLAVOR TO MANY 

DISHES FROM ONE END OF THE COUNTRY TO THE OTHER. 

what is a .sauce any^vay? It's 
any juicy essence thai tla-
\-t)is a food. In t i ld fash­
ioned haute cuisine this was 
often a concoction having 
little to do with the main 
fofid—confecied from re­
ductions of stocks, thick­
ened with flour, enriched 
with butter, cream, and 
eggs. Such sauces were 
once pervasive in Spain's 
restaurant cooking too—in 
the so-called •'international 
style"—even though they 
had little to do with tradi­
tional regitmal ctioking. 
Now that such stodgy cotik­
ing has been put to r e s t -
thanks to innovative ctifiks 
everywhere—Spanish sauces 
have risen to the lop, adding 
vibrttnt fla\'or to many dishes 
from one end of die countr>'̂  
to the other. Not that ihey^ 
ever disappeared, but out­
side of real lionie cooking, ir 
was hard tti find ihem. 
Four things distinguish 
Spanish sauces: First, sauce 
in Spain is almosi synony-
mtius with olive o i l . The 
most basic sauces are just 
cfimbinations of the pre­
cious, flavorful oil with, per­
haps, garlic, salt, a few 
herbs—hardly more tfian 
what we wtiuld call a dress­
ing. Even the mtist complex 
of Spanish sauces have olive 
oil as their star ingredient. 
Although excellent butter is 
produced in regions such as 
Calicia and Aslurias, even in 
ihese regions the typical 
.sauces are oil ba.sed, 
-Another unifying principal in 
Spanish sautes is the use tif flie 
mtirtar and pestle. Tt) crush 
nuts, gtiriic, herbs. To emulsify'. 
As we will see, however, these 
traditional sauces of tfie mortar 

now are quickly made in an 
electric blender fir proce.s,stir. 
The third feature—which ex­
plains why Spanish sauces 
don't appear in the separate 
chapter on sauces—is that 
sauce is usually the lit.jiiid, 
thickeners, and seasonings 
added to fotid while it is 
cfitiked, and hardly ever a 
separate preparatitin iti fie 
served under, over, or fie-
side a ftiotf. Thus, the Cata­
lan dish, polio en samfaina. 
is chicken cooked with its 
samfaina sauce; the Aragti-
nese cordero en cbilindrori 
is lamb cooked in chilindrt'in 
red pepper sauce, and An-
dalusi:tn gallina en pepitoria 
is ptiultry cooked in an al­
mond-saffrtm sauce. Once 
ytiu know how the sauce is 
made, you can easfly use it 
tti accompany different 
h.-oils. You might even in­
vent new ctimbinatuins. 
Hardly any of the traditional 
sauces are flour thickened. 
Often bread and/or finely 
grtiund nuts serve as a thick­
ening ingredient. Sometimes 
the thickener is crushed 
crumbs from plain bi.scuiis 
(ctiokies) such as the not-
too-sweet ga l I el a Marta, 
very ptipular in Spain. (Gra­
ham crackers could be sub­
stituted.) Instead o f a flour 
thickened gravy to accom­
pany roast meats, in Spain 
you would simply deglaze 
the pan with a little wine, 
strain, and serve the juices 
w ith the roast. So simple. 

GARLIC SAUCES 

Almtist every region of 
Spain has stime variation on 
garlic and olive fiil sauce—a 
cfimbinalion which has 

lieen popular in Spain since 
Roman times. The simplest 
tif all is aliiio, a dressing tif 
chtipped garlic, chtipped 
par.sley, olive oil, and lemon 
juice, used for salad or 
spotmed tiver grilled fish or 
meat. Somewhat more 
evolved are alioli, ajiaceite, 
ajoaceite. and other regional 
variations of garlic .sauce, fn 
the siniptest version, a quan­
tity of garlic is crushed in a 
mortar, then olive oil is beat­
en in slowly until amalga­
mated. In some, ttie addirion 
fif bread helps tti stabifize 
tfie sauce, tn other versions, 
more famtiu.sly, egg is wfiat 
makes a smtioth emulsion. 
In this case, the sauce is a 
mayonnaise first. Garlic 
sauces are served spotmed 
inlo fish soups, such as the 
caldero of Murcia; as an ac­
companiment to rice dishes, 
,such as arroz a handa of Al­
icante, or with grilled foods, 

MAYONNAISE, 
A MAGIC SAUCE 

Of all the sauces of '•classic" 
(French) cuisine, mayon­
naise is probably the only 
one which is purely Spanish 
in origin. Legend has il that 
this famous sauce was in­
vented in Mahfin on the is­
land fif Menorca. It was sup­
posedly di.scovered there in 
1756 by the Marshal tif 
Richelieu, chief of the 
French invading forces, who 
either first ate it served by a 
lowly innkeeper or, possi­
bly, by a saucy Menorcan la­
dy who delighted him. He 
later is said to have ptipular-
ized the sauce in Paris, call­
ing it sauce mahonnaise. 
\^"lii:i's to dispute a legend? 

Mayonnaise—whatever the 
orit^in of the name—is cer-
tainly of Spanish origin. 
Why? fJecause maytinnaise 
is an f i l l based sauce and 
Spain is where olive trees 
grow, Althtiugh no one has 
indisputably proven when 
mayonnaise was first made, 
for sure, it is the one "clas­
sic" sauce whicii is known 
in every household in Spain, 
from the rich to the poor, 
from the north to the soiiili. 
In the old days, mayonnaise 
was alway-s handmade, a 
leisurely process. Egg yolks 
are placed in a deep mtirtar 
or small bowl. The olive oil, 
measured into an egg shell, 
is beaten initi the ytilks, a 
few drtips al a lime until it is 
slowly incorpfirated. As the 
yolks absorb the t i l l , the 
sauce magically thickens, 
emulsifies, antl expands. 
The resulting sauce hardly 
resembles ils two basic in­
gredients at all. Flavored 
with lemon juice and salt, it 
is wondrtius. Mayonnaise 
turns simple salads intti 
deluxe ones. I l akso is used 
to bind unusual stiups. 
Mayonnai.se you buy in a jar 
is seldom made with tilive 
oil. If you require a bland 
sandwich spread, that 
doesn't matter. But the true 
sauce, made with the true 
oi l , is a revelation. Try it 
with stuffed eggs. Dabbed 
on boiled ptitatoes. With 
garlic added (in wliieli t:ase. 
i l is alioli) to accompany 
grilled lamb chops or fish. 

SOFRiTO, THE BASIC 
TOMATO SAUCE 

The tomato makes an im­
portanl appearance on the 
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55.546.731 
cherries per day, selected by hand one by one 

S5.S46 1& 

S5.b46.7Z1 

S5.S46.Z2 SS.S46.7Z3 SS.S46. 24 SS.S46.7Z5 SS.S46.;Z6 

SS.S46.7Z7 SS.S46.Z8 4 4 
B5.546.7Z9 55.546.730 

55.546.731 

From April to August El Vc/lle del 

Jerte produces up to one million 

kilo\^r.ni!iUcs per Jiiy. fhis i\illc\. ti/ih 

such special microclimatic conditions, 

makes the slopes of the mountains an 

ideal place for culti vating hight-quality 

cherries. Picking and classify ing chenies 

is done by hand using traditional 

artisan methods. Frtmi the century l4th 

the cherries frotn the valley, for its 

magnificent appearance and intense 

flavor, are ktmiv as the Queen of cheiries. 

.specially the "Picota" variety. 

From i 996 our trademarks are 

recognized hy a name which guarantees 

its quality origin: "Cereza del Jerte". 

AGRUnVCidN DE 
COOPERATIVAS 

Valle 
d e 1 
Jerte 
T E L . : 34 927 
47 10 70 



WINE IS SUCH A BASIC C O O K I N G INGREDIENT THAT Y O U 

CAN'T REALLY DIFFERENTIATE A CATEGORY OF WINE SAUCES. 

lineup of Spanish sauces-— 
but i l by no means dtimi-
nates the limelight. The ba­
sic tomato sauce—'•mother" 
of all sauces—is not a slow-
simmered sauce al all. It's a 
quick saute—chfipped 
tinifins and chopped fresh 
tomalties. usualfy with garlic 
and a bit of green pepper 
too, fried in filive oil—just 
unlil the liquid is reduced— 
hardly- 15 minutes. At that 
ptiint, the saLit e can be sieved 
or pureed in a blender, if a 
smooth sauce is desired, l l ien 
you add the sofrilo to food to 
be cofiked—-for example, 
sauleed chicken or meat­
balls—usually with additional 
liquid—-preferably wine, sl lei -
ry, for example. The ftiod 
coniinues to cook with the 
sauce until dtme. In the ca.se 
tif shellfish, diis is a matter of 
minutes, whereas ste\^•i^g 
iieef or a whtile joint of lamb 
might take an hfiiir or intire. 
One of the best-known Cata­
lan sauces, sanifaina, starts 
with a stifrito, to which is 
added chopped aubergine 
(eggplant) and ctiurgette 
(zucchini). This usually ac-
companies chicken. 

RED PEPPER AND 
PAPRIKA SAUCES 

It's not tlie ton laiu. 1)1.11 llle cap­
sicum pepper in its various 
fomis (sweel liell pepper, pa­
prika, dry pepper) which plays 
ihe siaiTing role in many Span­
ish sauces in several regions. 
(As it does in Spain's emblem­
atic sausage, chorizo.) The 
capsicum is one tif fliose exot­
ic ̂ -egetaliles wiiich liie Span­
ish cfinquistadors brought 
back htim tlie Ne^' World. 
Sauce in Spanish, by the 

way, is salsa. But, here it 
must be ptiinted out thai sal­
sa, as it is known in Ntirih 
America, means a chili-hot 
ctindiment used with Tex-
Mex style ftitids and roast 
meals, Spain's many salsas 
are seldtim so piquant. 
The Catalans are renowned 
for their sauces. These are, 
depending f)n how you 
cfiunt. one, two, three, four 
or five—sofrito, alioli, sam-
fidna, picada and romesco. 
While the Catalans ctiunt all 
five as their very own, in 
fact, afiofi and sofrilt), de­
scribed above, really are 
kntnvn everywhere in Spain. 
Picada, a sauce tif grtiund 
nuts, is also made in tither 
regifins, where it is known 
as salsa de almendra, al­
mond sauce, or pepitoria. So 
too is sanifaina, though el.se-
w-liere it is called pisto. 
Rfimesco, however, is unique 
to Catalonia, in particular Ta­
na,̂ ! HKi. ;iiKi I.-- pus.'-ilMy ihi-
most interesting of all Spain's 
sauces, ft is named for a type 
tif dried sweet red pepper 
called the romesco, a plum-
shapecl pepper with crinkly 
skin. Traditionally the sauce 
was confecied by grinding 
the peppers with gariic and 
nuts in a marble mortar. Now 
it's quickly made in a bientler 
fir [irocessor. 
Romesco sauce can be 
served altingside gri l led 
shellfish or grilled fish or it 
can serve as a cooking 
medium for fish or meat, 
'f binned, it makes a won-
i.lerfuf dressing ftir safaris 
and cooked vegetables. In 
the springtime, the people 
fif 'farragona celebrate the 
festival of calgots—skinny 
spring tinions. grilled ov̂ er a 

wood fire. The chaixed skin 
is peeled liack and the 
onifins dippetl into romesco 
sauce. Some grilled Catalan 
sausages (butifarrd) com­
plete tlie ouidotir feast (see 
Span! Gounnetour Na. 43). 
The Basques, ttiti, make an 
outstanding .sauce ba.sed on 
a dry pepper. This is i/iz-
cctina or Biscay sauce, 
which most, usually is 
cfitiked with bacalao, dry salt 
cod. However, so delicious is 
flie sauce, tiiat it's •?\'ortli trying 
with chicken or lamb chops. 
The pepper here is the 
choricero, a long, slim tlrieti 
pepper wliicli imparts a dusk\\ 
sraoivy laste iti flie sauce. 
Another red pepper sauce, 
this one made with fresh red 
bell peppers, is the chiiin-
drtin tif Aragfin, Strips of 
ri lasu-tl peppers .ire <•<Hiked 
with chicken or lamb. 
Paprika is a spice which is 
simply dried sweet red pep­
pers which have been 
ground to a powder. The fla­
vor can vary from .sweet tti 
very piquant. In Galicia pa­
prika is die basis of ajada, a 
simple sauce which flavors 
pfiiatfies, octopus, and veg­
etables. The ajada is made by 
browning coarsely chopped 
,U:ir[ii in :i eu|-i < il i sliei.- n i l . u i 
which is added a heaping 
>[H X i i i t u l < if p ; i ] ) r i k ; i .H 'RI A 
Spoonful tif vinegar. Some 
people like a pinch of 
cayenne as well. And, in the 
Canarŷ  Islands, Spain's mosl 
f I I - I I U M L ; iVLiion (1 'f i l l ie t.i >.!>[ 

of Africa), tnoj'o Colorado, is 
similar, but includes a touch 
of grtiund cumin antl chili. 
It's served with fish, pota­
toes, vegetables. Another 
one with lots of paprika is 
the Valencian all f pebre 

sauce—basically garlic, pa­
prika, and oil. Often ctifiketl 
with eel ianguila). it works 
well Willi chicken, too. Yet 
another is the arriero sauce 
of Castile-Leon, of garlic 
fried in tiil, kieei.] with vine--
gar and paprika. Arriero 
means mule driver, die truck 
drivers before the internal 
combustion engine, who 
transptiried fish inland frtim 
the sea; wool and wheat 
from the interior to ptirts, 

ALMOND AND 
OTHER NUT SAUCES 

In Andalusia and the Levan­
te almond trees grow f in 
hillsides, blooming pale 
pink in late winter. The 
nuts, which are hart-'ested in 
tfie fafl, are an inyredieni in 
many t)f Spain's best-k)ved 
sw eets, such as ttirmn (see 
.Spain Goiirmetoiir No, 34), 
and also in savory sauces. In 
f)ther regions, nuts also are 
an impfirtani sauce ingredi­
ent—in Galicia, chestnuts; in 
the Basque Counlry, wal­
nuts; in Caialtinia, hazelnuts. 
The most outstanding nut-
based sauces are the Cat­
alonian picada and the simi­
lar pepitoria. 
In mfist nut-based sauces, 
bread, fried tir toasted with 
the nuts, is used as an addi­
tional thickening ingredient, 
and garlic, saffrtin, and wine 
usually play a part, f^epiitiria, 
a ptipufar sauce for chicken, 
is one of the best-loved 
preparaiifins, but almond-saf-
frtm sauces are also used with 
meatballs, and for vegeiatile 
J;^.]K-.-^ !̂Ĵ  ii .i> I . iri k K HIS. 

One fif the most fanifius dish­
es of Mexico, turkey in mole 
poblano .sauce, was created in 
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the l6tli century by Spanish 
nuns Ibr the vi.sit t)f a Spanish 
viceroy. That dish is, basical­
ly, a version of the classic 
Spanish dish—chicken in 
pepiifiria, crushed almonds 
and saffrt)n—Ki which were 
added those New World in­
gredients, turkey, chili pep­
pier, and chocolate. 
And, coming rtiund full cir­
cle (perhaps when those 
nuns returned iti Spain), just 
a few tif Spain's nut-based 
sauces, such as the Catalan 
picada, contain ju.st a touch 
of chocolate. Rabbit, par­
tridge, lobster Catalan style, 
usually Cfime in a sauce en­
riched with nuts and a hint 
fif chocolate. 

MARINADE SAUCES 

Adobo, salmorejo, and e.s-
calKche are marinade sauces 
which were used lo preserve 
flsli or meat long beffire the 
days tif refrigeration. They are 
still enjoyed fiecause ihey add 
so much flavor. Tlie primary 
ingredients in tidobo are oil, 
vinegar, garlic, oregano. and 
paprika. Salmorejti, hetjuenily 
used with rabbit, would serve 
as marinade and ctitiking liq­
uid. Escabeche, a favtirite 
with partridge, is simflar, but 
might ctmtain bay leaf, thyme, 
carrtits and tin ion, pepper­
corns, even chili jiepper. LIsu-
ally cooked food is put into 
the escabeche marinade, 
which serves as a dressing 
when flie ftxid is sen'ed. 

SAUCES WITH WINE 

in Spain, wine is such a basic 
cofiking ingredient that you 
ean̂ l really tiifferenti:ile a cat­
egory of wine sauces, A 
cook might pour a glas.sful of 
the kical wine into the stew 
or the roast, which combines 
with the tither flavors to 
transform inlfi a tasty sauce. 
Wine is a perfect cooking 
medium for fish, naturally 
creating a sauce when anial-
.namated with oi l and the 
Rsh's juices. JUIarinera sauce 
is one such .sauce;—oil, gar-
l i f , parsley, and wine in 
which shellfish cooks. 
However, one wine ,sauce is 

so outstanding that i l de­
serves special mentitin. This 
is ffiod ct}f)ked alferez, in a 
sherry sauce. One such is 
r i f i ones a l ferez, kidneys 
cooked in a dark and vel­
vety sherry sauce. 

GREEN SAUCES 

With one exception, herbs 
are used di.screeily in Span­
ish sauces—a sprig tif thyme 
in a rabbit dish; bay leaf in 
meal stews; tiregano in 
vinegar marinades; wild fen­
nel u'iih fi^h. •[ he (.•\(-<.-pii(in 
is parsley, which is u.setl lav­
ishly in many differeni di.sh­
es, raw and cooked. In the 
Basque Country, sti appreci­
ated is die fresh and grassy 
taste of flat-leaved parsley 
that it ftirms the basis ot one 
of the mtist characteristic 
sauces, salsa verde, green 
.sauce. Made with olive oil, 
gariie, and a whfile handful 
of chfipped parsley, the 
.sauce is slightly thickenetl 
wiih fltiur. The liquid can be 
a fish stock, water, tir white 
wine. The sauce is cooked 
with hake ftir the renowned 
Basque dish, merluza en 
salsa verde, which is stime-
times finished off with a few 
clams, asparagus spears, 
and sliced egg. It's also 
cooked with ptitatoes and 
other vegetables. 
A variaiitin tin green sauce is 
mojo verde of the Canary Is­
lands. This is an unctitiked 
dressing with till, garlic, lots 
of parsley, plus chtipped 
fresh coriander leaves 
(cilantrd) and chopped green 
chili. It is served with fish and 
: i - ; i tlre.s-,!ng fi n \ egv-liiiilei 
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Rottiesco 
Catalan Pepper Sauce 

The rtimescti sauce can be 
mtide in advance. Serve it at 
room temperature. Serve with 
a mixed grill of prawns, fish, 
cktms. and mussels or as a top­
ping ffir cfxiked vegetitbles. 
Makes about 300 ml thick 
sauce: 

4-5 smail dried .sweet red 
peppers [ floras) tir 2 ttisp 
paprika 
1 chili pepper or to taste 
3 tomatoes 
1 head tif garlic 
1 dozen almonds, blanched 
and peeled 
2 dozen hazelnuts, skinned 
1 sprig tif mint, choppetl 
1 slice tif bread, toa.sted 
1 tbsp parsley 
130 ml olive tiil 
f tsp salt 
1 tbsp vinegar 

If using the dried peppers, 
remtive stems and seeds and 
eilher ttiast and grind them 
or else soak in boiling water 
and scrape the pulp from the 
skins. Do the same with the 
chili, Rtia.st the itimatties and 
garlic in a hot oven unril the 
tomatoes' skins split, abtiut 
15 minuies. Remove. Skin 
liie tfimatoes, cut them in 
half and remove seeds. Skin 
al! the garlic cloves. Put the 
peppers (tir paprika) in a 
processor with the tomatoes, 
garlic, almonds, hazelnuts, 
mint, bread, parsley, and 
pan fif the olive oil, Process 
until you have a smtioih 
puree. Beat in remaining oil, 
SLilt. \ ine.L;;ir, and pepper. 

The sauce should be the 
consistency of thick cream. 
If too thick, thin with a litlle 
water or white wine. 

Mojo Colorado 
Canary Island Red Sauce 

Serve wifli fish or drizzled over 
btitled potaifies or ctitiked 
vegetables, Mojo verde, green 
sauce, is made by omitting flie 
p;iptika and using green chilis 
and chopped ctiriander and 
parsley leaves. 

2 cloves gariic 
1 c l l i l l I ' -epper 

2 isp paprika 
1/2 tsp ground cumin 
1/2 Lsp tiregano 
3 ibsp tilive oil 
3 ibsp vinegar 
100 ml water 
Salt and pepper 

In a blender or monar crush 
the garUc and chili pepper with 
the paprika, cumin, oreganti, 
till, and vinegar. Add water to 
Lkkile the iiiixttiri.- ;iiitl st;.i-,<in 
wifli .sail and pepper. 

Salsa Vizcafna 
Biscay Sauce 

Makes about 600 ml sauce, 
enough for one small chick­
en or 750 gr of salt cod. 
This is usually prepared 
with dry sail ctid, but is deli­
cious tfiti with chicken. If 
dried choricero peppers are 
; i ! j i ; i \ ; i i ki! t ie, use :i : : i kile-
spoon of paprika. 

6 chfiricero peppers 
200 ml olive oil 
1 onion, chopped 

I leek, chopped 
50 gr chopped serrano ham 
1 cltive garlic, crushed 
2 tb.sp chopped par.sley 
150 ml white wine 
Pinch fif cayenne 
6 Marie biscuits (galletas 
Maria)' 
250 ml water 

Remove the stems and seeds 
Irom the peppers. Cover them 
with water and boil for 5 min­
utes. Leave tfieni tti soak, in a 
frying pan or earthenware 
caznela, heat die tiil and add 
the tinuin, leek, ham, and gar­
lic. Let this .soften very slowly 
for 30 minutes. Then add the 
parsley, wine, cayenne, ttie 
peppers with the l i t juid in 
which they cooked (or papri­
ka if substituting), the biscuits, 
and water. Cook for 30 min­
utes. Puree the sauce in a 
processor, dien sieve it, pre,s,s-
ing hard on the solids. If 
cofiking with ctid, cut the cod 
which has been desalted by 
.soaking ftir 36 htiurs in sever­
al changes of water, in small 
pieces. Simmer, covered in 
the sauce, for 30 minutes. For 
chicken, brown chicken 
pieces in oil , then add the 
sauce, cover and simmer until 
chicken is tender 

'Galleta.s Maria are a plain, not-too-
s-n-eet bi.scuit (cookie). Graham 
crackers or plain bread Lruiiibs 
coultl he substituted. 

Sofrito de Toniate 
Tomato Sauce 

Makes abtiut 750 ml of sauce: 

1 small onion, chtipped 
1 clove garlic, chopped 

4 tbsp olive oil 
2 kg tomatoes, peeled, seed­
ed, and chopped 
1 tsp .salt 
Bay leaf 
Sprig of parsley 
100 ml water, white wine, or 
sttick 

Saute the chopped onitin and 
garlic in the tiil until ihe tinitin 
is softened. Add the ttimattles 
and frv' tm a hot fire for a few-
minutes. Add the salt, bay, 
parsley, and liquitl. Bring tti a 
boil, then simmer 15-20 min­
utes or undl liquid is reduced. 
The sauce can be used as is 
or, for a smooth sauce, it can 
be sieved or pureed in a 
blender, ft is tfien added to 
ffiod tfl conflnue cooking. For 
example, use sofrito with 
meatballs which have been 
hri AMietl ill < f:. SJI ilet-tl Ivccr. 
browned chicken, tir cubes of 
pork. Finish cotiking tlie ftitxl 
in the sofrito, adding a litlle 
additional liquid if needed. 

AlloU 
Garlic Mayonnaise 

Old fashioned handmade 
mayonnaise uses egg ytilks, 
Tlli^ fiiiick version, in blender 
or processor, requires a whtile 
egg. Serve with grilled rabbit, 
lamb chops, baked potato, 
baked fish, vegetables, snails. 
.Makes aboul 200 ml of sauce: 

1 egg 
3 cloves garlic, crushed 
175 ml olive oil 
2 tbsp vinegar 
1/2 tsp salt 

In a blender tir processor 
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place flie egg and crushed gar­
lic. Whirl unlil garlic is smooth. 
With the mtitor running, add 
the fiil in a skiw stream, until 
the sauce is diick and emtilsi-
fiefl. Add the vinegar and ,sak. 

Picada 
Nut Sauce 

I'se this sauce in which to 
cook lobster, nionkfish, rati-
liit, partridge, or chicken. 

40 gr skinned hazelnuts 
and/or almonds, toasted 
1 /2 isp saffron 
2 cloves garlic 
2 .Marie biscuits (gailetcLsAkm'aT 
1 sprig parsley 
1/8 tsp cinnamtin 
1/4 tsp .salt 
100 ml medium sherry, 
vv liite wine, or vino rancio 
100 ml water 
25 grdark chocolate (tipiitinal) 
A few pine nuts (optional) 

In a nifimir or blender cnisli the 
If)a.Sled nuts with flie .saffron, 
garlic, biscuits, parsley, cinna­
mon, salt, siierry, ttnd water, 
adding the cht.xxilate and pine 
nuts if desiied. Add fliis to par­
tially cooked chicken or fish, 
with more liquid if nefxlf?d, and 
simmer anotiier 10-15 minuies. 
Makes alviul 250 ml thick sauce, 

•Galletas Maria are a plain, not-
too-.svi'eet ctiokie. Gnihani crack­
ers or plain bread crumbs could 
be su bst it tiled. 

Polio en Samfaina 
Chicken in Vc-getable Sauce 

Ser\'es 4-6: 
1 chicken (2 kg), cut in ser\'-
ing pieces 

Salt and pepper 
6 tb.sp cilive oil or laixl 
400 gr aubergines (egg­
plant), diced 
2 green or red bell peppers, 
cut in large pieces 
400 gr courgettes (zucchini ), 
diced 
2 finifins, thinly sliced 
3 cloves garlic, chtipped 
400 gr tomatoes, peeled and 
chopped 
75 ml white wine 
1 hay leaf 
.Sprig fif thyme 
Sprig of parsley 

Rub the chicken pieces with 
salt and pepper In an earth­
enware cazuehi tir frj'ing pan 
heat half the till tir lard and 
brown the chicken pieces, 
then remove them. Add the 
remaining fat and fry the 
aubergines 5 iiiiiuiles, .-\dti 
the peppers, dien the ctiur-
gettes, onions, and garlic and 
fty ffir a few minutes. Add the 
tomatoes, then the wine, salt 
and pepper, bay leaf, thyme, 
and parsley, Retum the chick­
en pieces to the sauce, cover 
and ctiok until chicken is len­
der, about 50 minutes, 

Pavo en Pepitoria 
Turkey in ^Vlmond Sauce 

Ser\- es 8: 
1 small turkey, jtiinted, or 2 
kg turkey parts 
Salt and pepper 
Fk)ur 
5 tbsp filive oil or lard 
40 gr almonds, blanched 
:JIUI ^kinin-il 
6 cloves garlic, peeled 
50 gr (2 slices) bread, 
crusts removetl 

1 onion, chopped 
1 clove 
10 pepperctirns 
1/2 tsp saffron 
1 Lsp .s;ili 
1 tbsp chopped parsley 
140 ml dry .sherry 
or white wine 
250 ml chicken brtith 
1 bay leaf 
2 hard-boiled 
egg yolks 

If using a whole turkey, the 
backs, wings, and giblets 
can be used to make stock. 
Rub the turkey pieces with 
salt and pepper, then 
dredge them in flfiur. Heat 
the oil or lard in a frying pan 
and f ry the almtinds, 4 
cloves of garlic, and the 
bread slices until they are 
golden. Skim out and re­
serve. In the same o i l , 
brown the turkey pieces 
very slo%vly on both sides, 
atkling the chopped cinitin. 
Remove ihe turkey to an 
earthenware cazuela or a 
deep pan. In a mtirCar, grind 
the clove, peppeictirns, and 
saffron with the salt. Add the 
fried gariic, the remaining 2 
cloves of raw garlic, al­
monds, and bread (this can 
be done in a processor), 
then the parsley. Dilute diis 
mixture with some of the 
wine and stir it intti the 
turkey pieces, .'̂ dd the re­
maining wine and broth. 
Bring to a boi l , then sim­
mer, covered, very gently 
until the chicken is tender. 
Mash the egg ytilks with a 
little of the liquid and stir it 
into the casserole to thicken 
the sauce. 

Merluza en Saisa Verde 
Hake in Green Sauce 

Hake is a favorite f laky-
w l̂iite fish in Spain. It is a mem­
ber tif the cod family, which 
ctiuld be substituted. Usually 
die fish is cut in thick, cross­
wise steaks, thougli bone-free 
niedallk)ns ctiuld lie used. 

Serves 4: 
1 kg thick slices of hake 
Salt 
1 flisp flour, plus more flour 
for coating fish 
6 ibsp olive tiil 
6 ckives garlic, chopped 
150 ml white wine 
fir fish stock 
K a,sparagus tips, cf)f)ked, 
or 2 ibsp cooked peas 

Salt ;tnd pepper 
4 tbsp chtipped parsley 
2 hard-boiled eggs, 
clifipped 

Lightly salt the fish slices and 
let them stand for 30 minutes. 
Dredge them in flour and pat 
Kl remove excess. Ileal ihe oil 
in an earthenware cazuela or 
heavy frying pan. Add ihe 
pieces tif fisti and cotik tin a 
high heat, withtiui letting 
ihem brown. Add the garlic 
when the fish is ninied, then 
sprinkle with flie sptionful of 
flour. Add the wine or .stock. 
Tilt the casserole or frying 
pan back and forth lo com­
bine flour and wine, adding a 
little ;iddiflonal liquid il'neces­
sarŷ  to make a sauce the con­
sistency of cream. Tfip with 
ihe cooked asparagus or 
peas, the chopped parsley, 
and the chopped eggs. Serve 
in the same cooking pan. 
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V I N E Y A R D R O U T E S OF S P A I N ( I V ) 

W ith this issue, our 

continuing series 

on the v^ îne 

routes of Spain takes us to 

Andalusia—the hind of 

llamenco, brave bulls, imd 

legendary wines, a countn-

rich in tradition, dehcious 

seafood, and dramatic 

landscapes. In ouv journey 

through the vineyards of 

southem Spain, we'll relive 

Cokimbus' historic journey 

and see t li c n a t u r tt 1 

treasures of Donana in 

Huelva, explore the vast 

wine cellars of Jerez, 

Puerto de Santa Maria, and 

SanlLicar, ancl .so;ik in rhe 

breathtaking scenery of 

the mountains of Malaga, 
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l.lltle-kitown to most risilois, the 
Sierra ile Craziileiiia i.s the rainiest 

spot in Spain, These toiceriti)> 
jniihi trap the clouds rtillinii in 

from the .'itliiiitic. creutinj^a 
iiiiii/iie iilicro-cliniate 
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E l Rinctincillo in Seville 
is the very image of a 
cla,ssic Spanish tavern, 

w i th ils glazed tiles, o ld 
ptisters, cast iron pillars, and 
wtioden counter where the 
\\ aiier chalks up ytiur bill. It 
SL'eni.s to belong tti antitlier 
age, and no wtinder: ftiund-
etl in f(i70, Fl Rinctmcillti is 
.Seville's tildest bar. 
As ytiu bite into a taf^a of 
crisp f)avia de bacalao (a 
batter-fried strip tif ctidfish), 
ytiur gaze wanders acrtiss 
the rtiws of fitiilles displayed 
on shelves tiverhead—every 
ptissible shade of sherry 
seems iti be present, from 
bone dry f i n o to smooth, 
sweet Peclrti Ximenez. In 
fact, our ftitid and wine ttmr 
of .'\ndaltisia ctnfld start and 
eiiti righl here, in the en­
chanting capital of Andatu­
sia, as we explore dozens tif 
bars .serving great tapas. 
But we mustn l tarry. Those 
tasty tapas will have to wait for 
later We ha\ e a whole regit )n 
tti di.scover, .stime awe-inspir­
ing landscapes tti admire, 
some f i f the world\s great 
w ineries to visit, and a tankhil 
fif gas to burn. Furihernitiie. 
fliere's a ship wailing for us. 

r.iiefuiiUf>r \\ (^ibiiiibus 

Three ships, t f i be exact. 

Tiikiiig the A-49 highway 
west from Seville, we reach 
the province of Huelva and 
the turnoff for the lAigares 
Colombinos—the place 
where tine tif liisttir\-'s great­
est adventures started. The 
11 j . id t.ikes us ;i.i-^t I lit- u iU iis 
tif Mtiguer and I'alos de la 
I'rontera to the mouth tif the 
Odiel river and the .Vluelle 
de las Carabelas, the Quay 
of the Caravels. This outdtior 
museum is a teprtiduction of 
a 15th-cenlitry port, and in it 
is berthed Christopher 
Cohiiiflius' famtius flotilla, 
the Nina, Finta, and Santa 
Maria, exact replicas tif the 
firiginal ships made \\ ith the 
same shipbuilding tech­
niques tif Ctilumbus' day. 
Ntit far frt im here is the Mtina.s-
terio de l.a Rabid a. the 15th-
centiirs- Fî anciscaii monaster '̂ 
where Cfilumhus sought shel 
ter when he first arrived in 
Spain in l-iS5. Seven years lai­
er it was from neariiy Faltis de 
la Frtmlera that Columbus 
sailed. .Mtist of his crew were 
from Falfis and .Moguer 
Ct)luiiibus totik with him his 
dre:tms of tiiscf)very. His crew 
tt)tik more practical things, 
such as dried tuna, wheat, 
legumes and, f i f course, a 
gooti supply tif Huelva w ine, 
the first Spanish wine tti be 
exptiited to jVtnerica. 

One of the enormous 
boik'gas oftjshfiriie 

at HI Puerio 
dc Santa .Miiiia 

'Ihe Doiiana National Park is one 
of Europe 's fireatest natural 
treasures, himie tt> eufites, wild 
Ixicir, anil hundreds of 
di/ferent bint .s/Hxies. 
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Their descendants sflU make 
wine in the Condado dc 
Iluelva. as this area is 
known. This is one of the 
ffiur detiominacidn de ori­
gen winemaking regitms in 
Andalusia. Tlie oldest win­
ery in ihe district is located 
in Mfiguer—Diezmti Nuevo, 
founded in 1770. 
f luelva wines are m.ide with 
the Zalenia, the indigenous 
white grape tif the regitin. 
Tradilitmally, it is used tti 
make an :iiiiber -1. < .ih >i e!; 
r)/firfjAT>style fortified wine, 
(xindadt) Viejo, an earthy, 
nutty, mtnith-fi l l ing wine 
that gfies perfectly with the 

' I 111! ,us l l , ; I I -il I Ilk.-"',: I h i a 

living in the shatlow of fere/,, 
this wine regitin .seemed for­
ever condemned Iti play .sec­
ond fiddle to its mighty 
neighbor. Many bodegas 
wenl out of business, and 
those v\ ine grtiwers with 
gotid land switched lo straw­
berries. Itiday tfie liiggesi 
cash cifip in the prtivince. 
In the late 1970s a new gener-
atif )n of vintners started tti ex­
periment with unagetl white 
Zalema wines, using mf)dern 
technf)lt)gy anti lemjieralure 
t . Mi l l - l is l i i . i l 1 o i i M h . iU i I K -

grape s prtidiviry to oxitlalitm. 
The results were fresh, light 

wines that go perfectty with 
seaftKHl, and their success 
wa.s immediate, .Mthough the 
district's 30-t)f.id bodegas still 
make the tradition:il lines, 
young while wines are last 
i)ecoming the Cfindadti de 
I luelva's .star protliR t. 
.\lf )st of the Contladti de Huel-
va's wineiiiaking activity is 
centered around liotlullos Par 
del Ctintiado, our ne.xt desfl-
naiion. The ctia.stal road from 
l.a Kabida slices thrtiugh a 
pine ffirest 40 kilometers (25 
miles) to the beach resori tif 
.Matalascaiias, Drive carefully 
here, especially at dawn and 
dusk: deer and wi ld btiar 

have the habit tif wandering 
finif) the ro;id. 
We are ;ippi'f lael liiig < me of the 
great natural lieasures of 1-u-
rope: the Dtinana National 
Fark, an expanse tif scrub, 
marsh, saml dunes, and pine 
forest lhat spreads over 57,700 
hectares (112,000 acres) at the 
mf)ufli t)f flie Guadiikjuivir riv­
er. .VIillif)ns of birds use 
Doiuina ;is ;i v'nal stf)pt)ver 
during ihe long migratit)n 
fr t ini northern Europe to 
Africa. Many oilier species 
breed here, tir live year 
round. Gtilden eagle.̂  wheel 
overhead, lynx hunt amongsi 
the niggeti undergrowth. 
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The park's main recepiion 
center is Iticated at Ace-
buche, a few kiltimeters 
fr tmi .Matalascanas, From 
here you can j t i in a lour 
through the park in four-
wheel-drive vehicles. 
Heading ntirih. we arrive at 
Almtinte. at the edge tif 
Donana. It was a shepherd 
from this village who, in the 
I.^tli cenairv'. stumbled across 
an image of the Virgin con­
cealed in the htilltiw tif a tree. 
.\ shrine was built on the 
sptit. in htintir of the Virgen 
del Rocio—Our Lady tif the 
Dew. E\ ery year al Whitsun­
tide, artiund a millitin petiple 

converge tin the shrine lo 
hontir the viigin in flie three-
day Romeria del Rticiti. 
w hich combines teligious fer-
^ or with all llit- ctilor tif an 
Andalusian fiesta. 
It's a shtirt drive frtim Al­
monte tfl Btillullos Far del 
Condadti. the wineniaking 
capital tif Huelva. The main 
street of the town is lined 
wi th barn-like establish­
ments fiffering local wine, 
ham. sausage, and cotiked 
shrimp by the ttin. For a pre­
view of the local wineniak­
ing scene, \ isit the Casa del 
Vinti. a small while building 
at the ntirthern exit tif the 

town. The prtiducts of all 
the region's wineries are on 
dis]ilay here. You can sam­
ple and buy Itical wine, and 
they w i l l also supply you 
with maps and brochures. 
The first winery on tiur li.st is 
the family-owned Bodegas 
.Antlrade. Vi.sitors are treated 
to an audiovisual show ex-
lilaining the winery 's histor\' 
beffiie stepping inlo die ag­
ing cetlars to sample the 
btidega's prtiducts. Outside, 
there is a large corral w here 
guests are treated to a 
denif)nslration tif Andalu­
sian litirseiiianship. 
Like the tiilier wineries in 

Huelva, Bodegas .^ndrade 
produce a classic tiloroso, 
I^ticeanero. ;is well as a 
lighter pdl ldo wine, but 
above all a ytiung white in 
the new style, Castillo de 
Andrade. With the reputa­
tion of Huelva whites firmly 
established, it was tinly a 
matter tif time before vint­
ners .started ctinsitlering new 
\ ariatifins tin the theme. The 
Nuestra Senora del Rticio 
wine cofiperative in .M-
iiionie, ftir instance, now 
makes .\ntlalusia's only 
sparkling wine, Raigal. For 
its part. Btidegas ,-\ndrade 
are excited about their latest 

s | 'AI \ I l O l R-MLTOt K lAM ARV-.AI'RIL >)« 



- ' 

1 = -

HiRh t'aidted ceiliufis, like in 
Mezcju ita " of t^mtecq, keep 
summer temperatures down; the 
windoirs oriented to the weslerly 
H inds eiisttiv;j.ittiil teiililation. 

.Santucar de lianameila 
is knriicn aiioiv all for 

tusi things: its giant .dirimjis 
and ils inanzanitkt. ci type of 

sherry made here atone. 

wine, a ;.7>70 dc agtifa. a petil­
lant white with a certain 
amtiunl tif natural carlxinicgas. 
There are tittier interesting 
devekipments taking shape 
at ihe region's largest w-ine 
cfitiperative, Vinicola tlel 
Condatio, alsti in fkiflulkis. 
The bfidega's yfiung oentiki-
gist, Juan Alftinso Ojeda, 
\\ :i.s [ j a r l o f t h e l ea rn l h a t 
helped develop the first 
young Huelva white, Ntiw 
Vinicola del Ctmdado is in­
volved in a publicly-funded 
project that ctiuld change 
the face of wineniaking in 
Andafusia. Four hectares in 
each fif the region's eight 
provinces have been set 
aside to be planted with in-
trt)diu:ed grape varieries, ten 
red and ten white. The idea 
is to see which ones grow 
besl in the different terroirs 
of southern Spain, with a 
view tti coming up with new 
blends for table wines. 
Meanwhile, Vinicola del 
Ctmdado makes a dr>- white, 
Privilegio del Condatlti, and 
a semidrv' Dtin Condado, as 
well as a varierj- of tradilitm-
al fortified wines. 
Before leaving Huelva, 
make a sliort detour to the 
town of Niehki to Lidniireihe 
spectacular, well-preserved 
medieval walls w^hich encir­
cle the town. For centuries 

Niebla was a strategic 
fortress, protecting routes 
dial carried the rich minerals 
mined in the f-fuelva moun­
tains. It was virtually im­
pregnable, and the Moorish 
town fe l l to conquering 
Christians in I 257 only after 
a nine-mtinth siege in which 
gi inpi iwtkT w;'s -.IN..-,I III 
Spain for the fiist time. 
Frf)iTi Niebla, heading back ttv 
wards Seville, the highway 
lake> IIS :!crt)ss ihe impre.s.sive 
Qitinto Centenario suspension 
bridge just stuitli fif Seville, 
speeding us towards our next 
destination, one whose name 
is .synonymous with fine w-ine: 
Jerez de la iTontera. 

Into the I l r a r l of Sherry 
( ; « i i i i l i - y 

Jerez is kntiwn as the birth­
place of the Carthusian 
breed tif litirse, a crtiss be­
tween the flight Arab steed 
and tlie sturdy Spanish 
htirse. It is alsti the undis­
puted capital of pure fla-
mencti (see Spain Goiirme-
tour No. 43), which can he 
experienced in the numer-
tius pefias, or clubs, in its 
Santiago quarter. But above 
all . Jerez is kntiwn for its 
wine. Yet as we apprtiach 
Jerez, the famous Osborne 
bull lotims reassuringly on 
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the horizon, htii ;iside ironi 
that iliere Ls nofliing to indicate 
that we are in tine tif Spain's 
mtist famfius wine-growing re­
gitins, Yfiu siart to wonder: 
whert: are all flie vineyards? 
There are in fact more than 
10,000 hectares (25,000 
acres) tif vineyards in the 
Jerez region, but to see 
them, we must turn off the 
mttin road and travel along 
the ctiuntry lanes that con­
nect the towns tif Jerez. San-
tdcar de Barrameda, and El 
Puertti de Santa Maria, Here, 
1 H I gently sloping land, grow 
the Palfiminf) grapes that are 
the essence of sherry (See 
Sjiain GoiiniietoiirNo. 35). 
The soli is lilindingly white: 
this is the chalky albariza 
w hitii is part tif the secrei tif 
sherry, l l has the quality of 
,st)aking up and storing wa­
ter from the torrential rain­
falls fif auiumn and w-inter, 
providing ntiurishmeni tti 
the vine ihrtiuglroui ttie 
long, htit summer, 
Grtiwn eLsew here, the Pa­
lomino is a rather untlistin-
guislied grape, but due tti ihe 
happy ctimbination tif stiil 
and the prevailing humidity 
thanks to Jerez's prtiximity tti 
the ficean, a miracle happens 
in l i lt- \ \ i n e eellL;:-s i i l l t j r c / . . \ 

yeast present on the grape 
.skins litiurislies, producing a 

protective layer called the 
f o r which prevents the wine 
from oxidizing, resulting in 
sheriy's exceptional dryness 
and aroma. 
Each bodega has its legends 
and its special charm. Most 
cellars welcome visitors, 
antl constitule the main 
itiurisi aitraciitm in the 
town. The Gtmzalez Byass 
winery aitme welcomes 
100,000 visitfirs each year. 
A typical visit goes stime-
thing like this: first, you 
watch a slitirt film or audit)-
visual show. Next, a guide 
leads you through the rows 
uptm rows of cask.s—many 
fit them signed by illustrious 
visittirs in the pa.st—explain­
ing the criadera and solera 
sysiem (see Ghissary tin 
page 150) u.sed tti blend tlif­
ferent vintages, and the dif­
ference between finos, 
ainonlillados antl olortistis. 
The tour ends in ilie sac-
ristfa—the sacrisiy—w^lli a 
i,i-.!i:i- . >l I he \-ari> 'ts w iiu->. 
e.Sjiertly dr:iwn f rt mi the bar 
rel by the venenciador using 
a cup attached to a slender 
rtid (see article on page 1-iS). 
Visiting a wine celkir in Jerez 
is an educaiifin. Visit three, 
antl yoti re an expert. Visit six. 
and you come a '̂ay ^i th the 
feeling that there is an awful 
kit tntire to learn abtiut shem-. 

Ihe old "tiottis " ill one 
of the IxidefiUS 

ifPeeloi /Ai;jJC( (/ 
trill' antofirciphs 

ofbistiiriciil I ll's 

Ibe . Ixari/iiia is ii bi eaibliikiiii> 
cuiinir): with ,iileaiiiiiif\ ii hite 
ritlages clinging to hillsides. The 
area is liiintms for its sii eel 
.lliiscatel raisins. 
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The Gtinzalez Byass and 
fltimecq ctimplexes in Jerez 
resemble miniature cities. 
Their citizens are the tens of 
thousands tif tild oak sherry 
hint- IILII rL-]Ti-,e in \ .isl ( ei-
lars, each cask ctmtaining 
500 liters. Everything is de-
signetl tfl keep that vital fltir 
iKippy. High vaulted ceilings 
keep summer temperatures 
dtiwn, the windows are ori­
ented m the we.sterly winds 
to ensure gtitid venlilatitm, 
the cellars are hosed down 
regularly. Even the lush gar­
dens that surround the 
wineries owe more lo a 
need Iti maintain the prtiper 

microclimate than to a bent 
for botany. 
At Gfinzaiez Byass, you view 
sucfi liatlow-'ed cellars as Ltis 
Apfisioles and La Cfinstanci:t. 
You niiglii even catch a 
glimp.se < if the famtius sherry-
sipping mice, which have re-
turnetl after a few year's ab­
sence folkiwing some repair 
work in die cellar (a glass and 
a miniature ladder are set tiut 
|iir'!i(.-ir indiilLienc'.' i ^ ou \', il! 
leam how a cask from the pri­
vate supply tif drj' sheriy kept 
by Jose de la Feiia, the 
ftitinder's uncle, was shipped 
It) r,nL;land, giving binh tti an­
tither legend: Tio Pepe, 

At Dfiniecq—at 268 years 
the fildesl wineiy in ferez— 
they'll alsfi tell ytiu about 
how an undelivered ship­
ment tif wine spirits firiginal-
ly destined for Holland was 
left to mellow in old sherry 
casks and metamorphosed 
into die first Brandy de Jerez 
in 1874: Fundadfir, Ytiu'll al­
so see the touching memori­
al to tlie late Jtise Ignaciti 
Dtimecq, wJio was armed 
with a formidable proboscis 
and an uncanny knack ftir 
using it: no tine ctiuld sniff 
f iul the f|ualities fif a good 
wine better than he. 
Sadly, this could be vour lasl 

chance lo visit another classic 
winery. Williams and Hum­
bert, home of Dry Sack, 
Spraw ling over several blocks 
of prime real estate next to 
the Jerez tiullring, the old cel­
lars are being disinaniled, 
'•ff only the w âlls of the place 
Cfiuld talk," remarks Juan 
Manuel Espinosa. the Willi;ims 
and Humbert Î R officer, not 
ss-itht >ut a liint of nostalgia, as 
he gestures at the Williams 
and Humbert sacristia. Fortu­
nately-, this part of the winery 
will remain: it is being ceded 
to tile Jerez tow n hall, whicii 
|il.uis It) cfinvert it into a 
mut h-needed wine museum. 
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Meanwhile, ihe Williams 
and liumfiert tiperation wilt 
shift to a targe planl just tiut­
side Jerez. Which brings us 
to antither aspect of sherry, 
fine the visiltir rarely gels to 
see. For all the mysticism 
and rtimantic aura tif Jerez, 
there is a modern, hi-tech 
side tf i winemaking here. 
The wineries in ttiwn are ag­
ing celhirs. The pressing, 
fermenting, ini t ial aging, 
and bf i t t l ing usually lake 
place in modern plants out­
side the city. 
A gf)tid example of the 
modern face of sherry is the 
sprawling Ranchti Croft. Al­

though the story of the Croft 
port and sherry company 
goes back to 1678, there is 
nothing old fashioned aficiut 
llieir JerL'Z operatitm. With 
pinptiint precision, tlie 
grape harvest undergoes a 
higlily mechanized prticess 
If) prtivide tlie raw materi;tl 
for the winery's lafiels. The 
tinly aspect they haven't im­
proved on is the indis[iens-
able criadeia and .sfilera ag­
ing in vast cellars. 
Frtim Jerez, tiur rtiute takes 
us to the bay of Cadiz and 
Puerto de Santa Maria, the 
ptirt from which slierr>' was 
tradiiifmally shipped, and 

Inime to more legendary 
names. Laid tiut in a busi­
nesslike grid pattern. El 
Puerto is kntiwn for its 13th-
ceniury castle and its attrac­
tive bullring, but mtist visi­
tors head straight for the fa­
mous Ribera del .Mari.sco— 
Shellfish Row. Here, in a 
dtizen establishments, crus­
taceans of every shape and 
size are ctitiked to perfec­
tion to be eaten at tables tin 
the sidewalk outside. 
The proper accompanimenl 
is, needless to .say, fino del 
Puerto—the t.lr\' local sherrv-. 
The two largest bfidegas are 
Terry—a visit to their wine 

cellars includes a coltirful 
display of Andalusian hfirse-
drawn carriages—^and Os-
btirne, whtise elegant recep­
tion cenier has the air of an 
Edwardian gentlemen's club. 
Being closer to the ocean, 
Puerto de Santa Maria is that 
much more humid. The flor, 
which tends tti diminish tir 
even die out in ihe htii sum­
mer and cold winter mtinths 
further inland, lasts Itmger 
I lere. ant! so the w nn-s .ire a 
ttiuch tlrier and paler. But tti 
sample the driest of the dry. 
we must head for the ihirtl 
town in ihe Sherry trio: San-
ttjcar de Barrameda. stand-
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'Ihe loteii ofiXiebla. tehicb for 
centtiries was a strategic fortress, is 
eiiciixled by the sfxiclacidar. ii ell-
pre.seiTVd medieval walls. 

Amecficra is known for il.t 
oiilsliindifig mimlier of 

motiioiieiils. In the hcichgrouiid 
is Ihe "Rock of the Voters " 

ing across from the Doriana 
Park at the mouth of ihe 
Guadalquivir river. 
Sanliif;a!' is known alioveall for 
two things: its giant shrimps, 
the langfistintis de Sanlilcar, 
and its inanzanilla, a type of 
sherry made here alone. 
Connoisseurs claim lhat 
there's a hint tif sea in man­
zanilla, and no better place 
to check this out than in ihe 
town's oldest winery, the 
family-owned Bodegas Del-
gadti Zuleta, whose origins 
-(1 Ix ick tl ! l " l ' i . Tbev l ia \ e 
14 differeni cellars scattered 
around the upper part of 
town-—where they are ex-
ptised to sea breezes unhin­
dered by surrounding build­
ings—including the tiriginal 
cellar, known simply as La 
Casa Ijecause it once doubled 
as the family IK ime. Here we 
learn lhat ihe crystal clear, dry 
manzanilla stild elsewhere is 
tlifferent it) ihai which ilu-y 
enjoy drinking themselves; 
they |irefer manzanilla pasada, 
which ages longer and is sub-
tl\ tiai ker tlian the other kind, 
wifli a perceptible marine lang 
iti it, Zuleta's La Gtiya is the 
town's best-st.'lling wine. For a 
real treat, try their very old 
amoiitillado, Quo Vadis, 
which is all the rage among 
kntiwJedgeable wine lovers. 
Housed in a dozen large 

buildings clustered around 
Sank'icar's Santiago castle, 
the biggest of the town's cel­
lars is Barbadillti, w hich has 
been in business since 1821 
and was the first ctimpany to 
ship its products under the 
generic name manzanilla (in 
1827). Yel ff)r mt).st of ils his-
ttiry i l serxed mainly as a 
supplier and aging cellar for 
tither wineries, Tluis, wJien 
it detitletl to m:irkel wine 
under its own label a decade 
ago, it found that its com­
petitors had a head start. 
The winery started tti toy 
with the idea of making a 
young white wine with the 
IJakiminti grape. Tliis wtiuld 
have been inctinceivable a 
few generatitms agti. but 
with the new technology 
available, Barbadillo decided 
II \'. :is worth a try. Tlie result 
was one of the success sto­
ries of Spanish wineniaking: 
tfiday, their fresh, liglit Ca.siil-
It) de San Diego is the best-
selling while wine in Spain, 
The best place tti df)wn a 
well-chilled btitfle of Castillti 
de San Diegt) is the Bajt) de 
Guia, a district of SaniOcar 
tin the banks of the Gua­
dalquivir, Every tither house 
here is a restauranl, serv­
ing s hri mil. lo:>sier,-.. i i\ 
ters, and every sort of flsh 
imaginable. 

JAMARY-.APRlt'W SI'AIS t iOI .K.Mtn Ol R 83 



C O l I M I U S T O O K W I T H H I M H I S D RCA IMS OF O l S C O V K R V . H I S W 

T O O K M O R E P R A C T I C A L T H I N G S . I N C L U D I N G A GOOD S U P P L Y OF H U E L V A 

W I N E , T H E F I R S T S P A N I S I I W I N E T O BE E X P O R T E D TO A M E R I C A . 

I'tir Dessert. Malaga 

Ftir the fintil leg of our journey, 
Malaga, we have several tip-
tions, all tif them .scenic. We 
cfiuld take the coastal route, 
rtiunding the tip tif Europe al 
Tarifa, with Africa looming 
acro.ss the Strait of Gibraltar 
We could take the shorter 
route ihrough bull ranch coun­
try, passing Medina-Sidonia 
and Alcala ck' los Gazules, 
A fliii'd option is tfie mountain 
rtiule, which will take us to 
•Sfime tif llie piclurestjue white 
villages tif Andalusia. Leaving 
Jerez behind, tiur first sttip is 
Arcos de la Frtiniera, perchetl 
sjiecUiculariy on a ciifF, For one 
fif (he liesl views in Spain, head 
for the main square, at the 
highest part of die village. Soak 
in the scenerv' as you sip a glass 
of chilled sherr\- on the terr.ice 
tif ll ic palatial fxtnidor 1 it ilel. 
On the rfiad tti Rtmda, be­
fore entering the prtivince tif 
Malaga, it is worth making a 
shfirt dettiur to Grazalema, 
antither cla.ssic white pueblo. 
Lillle kntiwn to most visitors, 
Grazalema and its adjoining 
natural jiark is the rainiest 
spot in Spain. These tower­
ing peaks trap the cltiuds 
rolling in frtim the Atlantic, 
creating a unique microcli­
mate for the rare f i r tree, 
ahies pinsapo, which can 
only thrive in liumid condi­
tions at high altitudes. 
Thanks tti these sheltering 
ii5( iiMi t.ii n--, ilu- 1,1 Ms! u i 
Malaga to the east enjoys the 
fair year-round climate 
which has turned il intti tine 

fif the most popular ttiurisl 
destinations in Europe, 
A half-htiur journey lirings us 
to Ronda, overlooking its 
dizzying gorge, the Tajo de 
ftonda. Tliis town of elegant 
palaces and cliurclies is 
known as the cradle of bull­
fighting and ils plaza de toros 
is fine fif the oldest in Spain. 
Tti reacfi the ctiast, we ft i l -
ttiw the old smugglers route 
thrtiugh forests tif ct)rk tiaks. 
More pti.stcard villages await 
along the way: Gauci'n, Jiiiie-
na de la Frontera, the old 
town of Casteliar rising im-
ptissibly atoji a rocky out­
crop .., Finally w-'c reach the 
Mediterranean cfiast and, 
heading eastwarti, we lake 
the twt)-kilfimeter road in­
land tfl Manilva. the capital 
of one of the three separate 
zones that constitute the 
Malaga wine region—the 
fithers are the Axarquia, a 
mountainous region east of 
the cily of Malaga, and the 
filairis around .'\nlequera, in 
ilie III i : i h ^ >[' the ym .<\-i n ve 
where the predominani 
grape is ihe Pedro Ximenez, 
Each of the three has ttitally 
different growing condi­
tions. Manilva, being closest 
to the Atlantic, has more hu­
mid weattier and lis stiil is 
richer. As a result, the Mus­
catel grapes grown here 
swell to an enormous size. 
Although a small quantity is 
destined ftir wine, mtist of 
tlie crop is sold as eating 
grapes. Antlalu.sians will pay 
any amount of money for a 
bunch of juicy, sweet Mus­

catels, and many flock here 
for the harvest festival on 
the first weekend in Septem­
ber, when local farmers 
tiring their biggest bunches 
of grapes to be auctioned off 
ifi the crowd. 
The regulations stipulate 
lhat Malaga wine must be 
:igeLl in the city of Malaga, 
and it is there we are lieaded 
next. On its leaf>' .'\Uimeda is 
one tif -Malaga's oldest in.sii-
miifins: the Antigua Casa de 
Guardia, a small wine tavern 
not far f rom tlie co lor fu l 
main market of Malaga. 
Wines are sfiltl directly from 
the barrel at the Antigua 
Casa, which has been a ptip-
11 lar watering hole for the 
last 150 years. 
.Malaga's wine trade goes 
back to Roman times. Its 
w-tnemaker's giuld, the oldest 
in Spain, was established in 
1487, and for centuries Mala­
ga wuies made with Muscatel 
and Pedro Ximenez were 
amting Spain's mtist succes,s-
ful exptirts, but the phyllfix-
era plague tif last century and 
the increasing popularity of 
drier wines sent the region 
into a slow decline. The clo­
sure a few years ago of the 
city's mtist classic winery, 
•-^vhi i l l / . s - i t i i l i M U - i l h ' >i l l 

fi iends and competitors, 
l-tirtunately ftir wine lovers, a 
handful of wineries carry on 
wifli tile tradititin. One typical 
example is Hijos de Jfise 
Suarez, lietter known by its pic-
mre.sqiie nickname: Quitape-
nas, meaning something that 
remtives stirrtiw, a fairly accu­

rate desaiption of the effect of 
an I ŜH) pnxif Malaga wine. 
Some .̂ 0,000 annual visitors 
to their bodega in the crusty 
fishermen's quarter of El f̂ a-
to coutd weft feel they've 
.stepped back in lime at this 
winery in w-hich grapes 
were still iread by ftifit as re-
cently as 1989 (and i l only 
sttipped then ctue to E.U, reg­
ulations). They produce the 
full cla,ssic range of Malaga, 
from the basic Mafaga sweet 
wine, aged ftir at least two 
years using the crianza and 
solera blending system, to 
longer-aged sweel wines— 
velvety and elegant—includ­
ing one to be released this 
year, Viejti .Mitielt) 1940, 
wJiich has been df)ing the 
rounds in the barrels for the 
lasl six decades. 
The winery was founded in 
1880 by Francisco Suarez, 
wtio had until then been a 
farmer in ifie Axarquia dis­
i r ic i east of the city. The 
Axarquia is a breathtaking 
country, with gleaming 
white villages clinging to 
hillsides, (5rape growing 
here is a laborious Iiusi­
ness—the Muscatel vines 
grow on narrow terraces 
hacketl tiut tif the mountain­
side, a terrain that defies 
mechanization. The area is 
famous for its sweet iMu sca­
l d raisins. Ftillowing harvest, 
the grapes are spread tiut in 
rectangular beds to dry in 
the hot Andalusian sun. 
There is even a raisin muse­
um—the Museti de la Pasa— 
in the village tif Almachar. 
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YOU'RE AN E X P E R T . V I S I T S I X . AND VOU COME AWAV WITH THE F E E L I N G 

T H A T T H E R E IS AN A W I-̂  U L L O T M O R E TO L E A R N A B O I 1' S H E R R Y . 

The best-selling Malaga 
wine—-indeed, the best-sell­
ing sweet wine in Spain—is 
Malaga Virgen, made by the 
Ltipez Hermanos winery--. If 
Quitapenas offers a vision of 
tfie past, this btidega is the 
best place to see w here the 
future tif Malaga wine lies. 
Five years agti they started 
protiucing what they believe 
will be the next generation 
tif Malagas: it is a Muscatel 
varietal, Cartojal, a pale 
cream which unlike most 
other wines of this type has 

no added grape ctmcentrale 
and ctmtains only the sugar 
f'rtim the original grapes. 
Surprisingly complex and 
intriguing, it makes ftir an 
interesting chilled aperiiif. 
and goes well with dishes 
such as foie gras. 
Lopez Hermanos are sup­
plied by wine grtiwers in all 
three of Malaga's siibzones, 
and a few years ago ac­
quired their own vineyard 
near Antetjuera, 60 kilome­
ters C40 miles) north of 
Malaga. .Aside from lieiiig a 

town with an tiutstanding 
number of monuments, An-
iequer:i is known ffir its dfil-
mens—megalithic construc­
tions fashifined out f i f im­
mense stone slabs—and two 
nearby natural wontlers, the 
weird rock formations of El 
Torcal, and the .salt lagoon 
tif Fiientepiedra, the majtir 
breeding grtiund for the 
greater ftamingti, A scant 
kilometer frtim the lagtion is 
the Lopez llermantis vine­
yard. Here, t)n a flat terrain 
tfiat is cfiilly in winter, bak-
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ing hot in summer, fltiurish-
es the Pedro Ximenez grape 
(named afler tine Pero Xi-
men, a Spanish ,soldier ,said 
to have brought the original 
vines back frtim the Rhine in 
Gemiany in the 17th centu­
ry). Following harvest, the 
grapes are laid tiut in 
paseros to gently ttiasl in the 
sun, inducing the partial 
raisining that results in the 
elegant sw-'eetness of a 
good, dark Malaga, the per­
fect way lo end a meal, and 
our itiur as well. 
If we lieatled north from An-
lequera, we would arrive at 
the forth dentiminacion de 
tirigen area in Andalusia. 
Montilla-.Mtiriles in the 
prtivince of Ctirdtiba, but 
that is antither story w t ' l l 
save for a future issue. For 
now, let's head back to 
Seville. We still have all those 
tapa bars to visit, remember-' 

Mark Little is an Ameri­
can-born fuirnalist based in 
southern Spain. He was edi­
tor of the English-language 
Ltiokout -Magazine /or many 
years, and is now a free­
lance tvriter contribttting to 
publications and guide 
books aboul Sf)ain. 

See Main Exporters on 
page 140 and Recipes on 
page 134. 
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LIGHT, FRESH. NATURAL 
FOR MORE INFORMATION, PLEASE CALL.TLF +.34.956 .36.08.9 i 
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F.arly seimtiii 
strawbenies stcelt lo 
incredible size in the 
yiveiibouses r/fTIueli'rt. 

PRODUCTS: 
CIIL1N.4RY 
TREATS 

T he storj' goes that when 
.Mlali created the world, 
he gave each region 

four wishes. In addition to 
clear skies and fair women. 
.Andalusia wishetl for a sea 
full fif fish and ripe fruit. 
The gods were indeed gen­
erous Willi this country. 
Rich soil and abundant sun­
shine conspire to produce 
btiuntiful crops, many of 
them inlrtiduced by the 
Moors themselves, includ­
ing alnitmds, tiranges, and 
sugar cane. Other crops 
were introduced even earii-
er, by the Phoenicians, such 
as the olive which forms the 
basis of flie Andalusian diet. 
Mfidern agriculture has 
added to this btiuniy—An­
dalusia now grows avoca­
dos, mangos and pa paws. 
Early season strawberries 
swell tt) incredilile size in 
the greenhouses of Fiuelva, 
Many of the most typical 
products of the region are 

directly related ui the cen-
Uiries-lfing wtnemaking ira­
dition; Jerez prtiduces mtist 
of Spain's brandy-, aged in 
-•herrs ciLsks, \̂ h i i li i i i \ i.-> il 
a unique aroma. Vinegar 
produced IVfitii sherry is ex­
ceptionally flavorful. In the 
days when egg wliites were 
used i f i clarify wine, the 
yf)lks were donated tti con­
vents w-here nuns ctimbined 
them with almtinds. honey, 
fltiur, ani.seed, and tither fla­
vorings acctirding to recipes 
daring from .Vloorish times. 
The vast cork oak forests 
lhat extend betw een Ronda 
and the Strait of Giliraltar 
are stripped to prtivide the 
corks for Spanish wines. 
In Malaga, the juicy Mu.sca-
tel grapes which don't go 
into wine are dried fn ilie 
sun to ni;ike' raisins wfiicli 
have been enjtiyed ftir cen­
turies, and which are now 
marketed under their own 
Denomination of Origin. 

Figs, another Itical specialty, 
are likewise sun dried to 
produce sweet pan debigos. 
In the mountains around 
Grazalema, goat's milk is 
u.sed if i make fresh cheeses. 
The prized Iberian pigs 
which ff)rage amtingst the 
oak trees t)f Andalusia pro­
vide the famous cured flxTi-
co hams of Huelva, and a 
f u l l range of sausages. 
Down tin the coast, the tuna 
which migrate frtim the At­
lantic into tlie Meditenanean 
in spring are netted off Bar­
bate CCiidiz) and their dark 
meat is cured to prtiduce 
mofama—the marine cousin 
of mountain cured tiam. 
A gastronomic shopping 
spree in .f^ndakisia would 
nr j l In- ^ t .m; i le le i \ i l l i M ; i i : i 
bottle of extra virgin tilive 
oil, that health giving, flavtir-
some liquid gtild, made from 
the Hojibtanca olive of Ante­
quera, ihe Picuda tif Cordo-
lia or the Picual tif jaen. 
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A unique taste 
IBERICO HAM 

One of 
lilt' finest 
delicacies 
known to 

r i . i : ! . 

UNIQUE 
HABITAT 

Tlie "dehesa", 
made up of 
everî reen tiaks, 
constitutes 
-appmxiniiitely 
halt of the total 
workKvidc surface 
area of this 
particular species 
of tree. 

Etetend-ints of tfie 
"sus meditenaneus," 
the wild txwr whicl-i 
in ancient times 
tnhnhited 
Meditenanean 
shores, Iberioj pif̂ s 
an.' the last 
rt'ireiiniti},' free-
gracing breed in 
Eunrpe. 

UNIQUE 
ELABORATION 

liSPELT R I R T I lUniTlON 

CONSORCIO DEL IBERICO C/General Yague. 12 2° 1 28020 Madrid (Espana) Tel.: (34) 91 556 01 10 Fax: (34) 91 556 01 61 E-mail: it>enco©telGline.es 



'Jlie impression on 
t-:tlri!i:i. li'c l';li\h!: 

/1/ros is p'jsiliix'ly 
palatial. Tlie most 

spectacular rotntis atv 
those on the cliff side 

oj'ibe hotel. 

nmms 

C\S,\DELCORRI'XI1)OR: 

KING 
FOR A DAY 
IN ARCOS 

I f you had to l imit your 
"fioute of the While Puelilos" 
to one village, the choice 

would be obvious: Arctis de kl 
Frtintera, in the Cadiz siena, is 
a cubist's dream of gteaniinglv" 
while houses and narrow me­
dieval streets flustered al tfie 
edge of a cliff- This strategic lo­
cation is explained in the .so­
briquet, "de la h'rontera," .\r-
cos, t ike the similarty-sur-
named Jerez, j imena, Vejer 
and otfiers, stantls at what was 
tince the frtmtier iietween tfie 
Christian territtiry and the 
iVk)ori,sh kingdom of Granada, 
which weren't always on the 
best of terms. 
At the highest ptiint in tiie vil­
lage is the main square. One 
side of the square opens out 
ontfi the cliff edge, rising hun­
dreds of feet abfive the valley. 
At the funher end is the Goth-
ic-Mudejar church of Santa 
Maria de la ,'\sunci6n. Planking 
it is the town hall, encrusted in 
the castle walls, and acrtiss 
from this is the Casa del Crirrejii-
dur, the Arcos parador 

Althtiugfi tfie lirochure men­
tions tsijiiiewliat apologelicai-
ly) that the building is not of as 
high a birth as some of the tub­
er establishments in the 
paradtir chain, the impression 
tin entering is ptisitively pala­
t ial , w i th its ample, ochre­
painted public rofims and its 
attractive inner ctiurtyard. 
Rooms are .spacious, and taste­
ful use has been made tif the 
clay flofir tiles and colorfuf wall 
tifes so beloved to Andalusians, 
Stime room.s uverfook the 
square with its church and the 
castle walls beyonti, hiii ilie 
mosl spectacular are thti.se tin 
the cl i f f .side of the parador. 
where you can enjoy breakfast 
on your private terrace while 
hawks cavort below. You start 
to feel like a ctisscted member 
of the aristocracy. 
To truly feet like a grandee of 
Spain, ea.se inio fine tif i!ie green 
wicker cfiairs nexl la the entir­
mous picture window at one 
end of tfie parador bar lounge. 
Wfii le you nibble a plate of 
eiiurini ms [it<-kl(,.'ti olives and sip 

JANtlARV-AI'RIl. 9(1 

a sheny./fHO or an tiloivso, the 
valley of the Guadalete river 
spreads at your feet. 
Just as you're finishing your 
cvt'iiing aperitif, a knigfit ctimes 
forth to i.ssue a chaflenge. But 
ifiis knight wears a chefs uni-
fomi rattier tfian a suit of armtir, 
and fiis is a cfiallenge you'll glati-
ly accept. The paniclor's chef de 
cuisine tempts you to indulge 
yuiii --eir hy s:ivoting your vvay 
through the I I courses that 
make up his Gastrtinomic Menu, 
a .sampling of local dishes. 
Who couid say no to such an 
offer? To start with there might 
be Cadiz-style clams and Ar-
co,s-slyle e.sgplant, followed by 
Algeciras-style artichtikes and 
Chiclana-siyle sirloin, and for 
dessert, cakes with honey and 
gtiat's chee.se from Grazalema: 
a wonderful way i t i become 
acquainted with the cuisine tif 
Cadiz, and tlie perfect excuse 
to try stime of the regitin's fine 
wines, including quality table 
wines, which, in a novel ven­
ture, are lieing produced in the 
vineyartis tif Arco,s itself 
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OLIVE OIL, OLIVES, 
CAPERS 

& 

PRESERVES 

FRAGATA .... Perfection does exist I 
Ba.sed on the experience of over three generations of the Cainacbo Family, our 
produci range is constantly improved and expanded The recent including 
of home-made, premium fruil preserves is jusl antnher example. 

For .iny tiirlhcr int'oniulion pIciM.* conUitri: or: 

.Avenida del Filar, (i 
41530 Morrtn dc la Frontera (S<;villa) 
SPAl.V 
i^tioiie: .i4i-5/485.12.00 
Fax: 34/5/5f!.S.tll .45 - Telex 72126 
E-Mail; inro@aeainaclio.coiTi 
WEB-Siie: wft w.acamucho.com 

P.O. Box 1564 
2(13.SN. 15lh Avenue 
Mehme Park. IL . filllfil 
U.S,A, 
Phone; l/7(:iS/.'?44.0066 
F:ot: l/7t)H/344.4:1)7 

4410 East .Adamt) Drive 
Suile 106 
Tampa. FL 3?6t)5 
U.S.A. 
PliiMie: 1/81.3/247.4534 
Fa.v: 1/813/248.3260 



The perfect companion 
for tke tyjiicat 

.AndaiiLsian seafood 
is a cfjpiia of chilled 

maiiznnilla. 

ANDALUSIAN 

I f you are lucky ent)ugh to 
lie in the Jerez area at 
lunch time, you have a 

wide range f i f excellent 
restaurants to choose from—-
this part f i f Andalusia is 
renowned for good eating. 
And if you want to turn lunch 
into a learning experience as 
well, liead for die Mesa Re­
donda. Its prtiprielor and 
cfief, Jos^ Antonio fiomerti 
Valdespino, has devoted his 
life to seeking tiui traditional 
recipes once cooked in the 
homes of aristocratic Jerez 
families in the genteel days 
tif large kitchen staffs. Old 
cofiktiooks and ntilefitifiks 
futt of handwritten recipes 
line the shelves in the ante­
room of his .small re.staurant. 
Jose Antonio wi l l explain 
flow Andalusian cuisine has 
been shaped hy numerous 
influences—from the .Motirs 
who lived here for many 
centuries, tti the English 
l a n i i l i e s w h i i ^et tk-Ll i : i l e r e / 

to found tlie great shern' dy-
na.sties. He will also tell you 
abtiut the imptirtance of 
wine as a flavor-enhancing 
ingredient in add id on to ac­
companiment for food. In 
this respect, he reminds you: 
"Only use gtitid wine when 
cooking, A spoonftd of qual­
ity wine %vill lend more fla­
vor to a dish lhan a whole 
bottle of the inferior stuff." 
.'̂ Ludatusia, blessed with the 
freshest of raw materials 
frtim sea and land, has a rich 
culinary heritage, yet it was 
I i[]h' ret en: l \ ' t:Kil i ht; re­
gion's dishes made it tintti 
restaurant menus. They were 
relegated to the home 
kitchen until a handful of 
chefs from elsewhere, such 
as the late Paul Schiff at his 
La Hacienda in Marbella or 
the Rascjue Jose Mari Egaha 
of Seville's Egafia-Oriza, 
demonstrated the heights to 
which Andalusian dishes 
could be taken. 

With such fresh ingredients, 
some of the best prepara-
titms are the simplest: 
prawns grilled with coarse 
salt, sardines spitted on 
sticks and roasted fin the 
beach, fresh anchovies bat­
ter fried in quality filive tiil 
or marinated in vinegar with 
garlic and parsley. Frtim the 
land, there's fresh Iberian 
pork, the whole gamut of 
game, lamb and kid, kid­
neys braised in sherry, enor­
mous manzanilla olives, 
crisp vegetables, and a cor­
nucopia of fru it. 
Take a few basic ingredi-
encs-—tiread, almonds, gar­
lic, vinegar, and oil—-and 
you tiave one of the world's 
greatesi cold soups, ajo 
bianco, delicious served 
with Muscalel grapes. Nol lo 
mention that gastronomic 
monument, gazpacho, or irs 
thicker cousin, the porra de 
Antequera, served wi th 
diced ham and egg. 
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Honda, oi-crlookiii.ti ii.-^ 
dizzying gorge, the Tap 

de Honda. 'Ihts to ten is 
known as the cradle 

of hullj'ighling. 

VISITIING BODF.G.\S 

Many bodegas have well-or­
ganized departments in 
cliarge of tours. Even those 
lhal dtin t generally welctime 
visitors. In either case, you 
shf)ukl always pfitme afiead 
to make an appt)intmenl, 
Tt)urs are usually available on 
weekday mornings, although 
some cellars also open for 
weekend visits. Some winer­
ies charge a token fee, but it 
is rarely mtire than 300 or 40O 
pesetas. Bodegas are closed 
during the month of .August. 

UliNO.MlN.VnON 
OF ORIGIN OFFICE 

1NF0RM.4T10N 

Condado de Huelva D.O. 
Antonio Machado 8-1-
21710 Ikillulkis Par del Ctin-
dado (Huelva) 
Tel: (34) 955 410 322 
Fax: (34) 955 410 218 
Jerez-Xeres-Sherry y 
Manzanilla de Sanliiear 
de Barramdea D.O. 
Av, Alvaro Domecq 2 

11405 Jerez de la Fron­
tera (Cadiz) 
Tel: (34) 956 332 050 
Fax: (34) 956 338 908 
Malaga D.O. 
Fernandfi Caminti 2 - 3" 3 
29()1() Malaga 
Tel: (34) 952 227 990 
Fax: (34) 952 227 990 

FF.-VfLHKDUOI)l-;(;.\.S 

Condado de Huelva D.O.: 
Bodegas Andrade. Avenida 
Coronacitin 35, 21710 Bo-
llulkis Par del Ctmdado 
Tel: (34) 959 410 106 
Fax: (34)959 411 305 
V i n i c o l a de l Condado, 
Calle San Jose 2, 21710 Bo­
ll ullos Î ar del Condado 
Tef: (34) 959 410 261 
Fax: (34) 959 410 171 
Jerez-Xeres-Sherry y 
Manzanilla de Sanliicar 
de Barranieda D.O. 
Domecq 
San fldefon.Sfi 3 
11404 Jerez de la Fron­
tera (Cadiz) 
Tel: (34)956 151 500 
Fax: (34) 956 .338 674 

Gonzalez Byass, Manuel 
Maria GtJiizalez 12 
11403 Jerez de la Fron­
tera (Cadiz) 
Tel: (34) 956 357 016 
Fax: (34) 956 357 046 
Croft , Crta. N-IV km 636,3 
1 1407 Jerez de la Fron­
tera (Cadiz) 
Tel: (34) 956 306 600 
Fax: (34)956 303 707 
Wi lHan i s and H u m b e r t 
Nurtfi de Canas 1 
11402 Jerez de la Fron­
tera (Cadiz) 
Tei: (34) 956 331 300 
Fax; (34) 956 310 949 
Barbadillo, Luis de Eguiiaz 11, 
11540 Sanliicar de Barrame­
da (Cadiz) 
Tel: (34) 956 360 894 
Fax: (34)956 365 103 
Delgado Zuleta, Ctra. San-
lucar-Chipitma Km. 1,5 
11540 Sanlucar de Barrame­
da (Cadiz) 
Tel: (34) 956 360 133 
Fax: (34) 956 360 780 
Osborne, Feman Caballero 7 
11500 El Puerto de Santa 
Maria (Cadiz) 
Tel: (34) 956 855 211 
Fax: (34) 956 853 402 
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Terry, Santisima Trinidad 2 
11500 El Puerto de Santa 
Maria (Cadiz) 
Tel: (34) 956 483 000 
Fax: (34) 956 858 474 
Malaga D.O. 
Hifos de J . Suarez Villalba 
(Quitapenas), Juan 
Sebastian Elcano 149 
29017 Malaga 
Tel: C34) 952 290 129 
Lopez Hermanos , Caile 
Canada 10, EI Viso 
29006 Malaga 
Tel; (34) 952 319 454 
Fax: (34) 952 ,359 819 

WINK FESi rV'ALS 

The biggesi t\'ine har\-esl festi­
val in Andalusia is ille Fiesta 
de Otoiio in Jerez de la Fron­
tera, A full program of sport­
ing events and cultural activi­
ties revolves around this cele­
bration, which takes place 
tiver four weeks in September 
and Octfiber, The highlight is 
die blessing tif the har\'est and 
the symbolic treading of 
grapes in front of the Jerez 
catliedi'il tin Sepiember 21. 
Other wine-related fiestas tn 
the region include; 
Feria de la Manzanilla, in 
Sanlucar de Barranieda dtir­
ing the lasl week in May. 
La Noche del Vino (Wine 
Night), tin August 15, in the 
Axarquia village of Competa 
(Malaga). The earthy local 
wine is distributed free 
among fiesta goers. 
The Fiesta de la Vendimki in 
Manil̂ 'a ( Malaga) takes place on 
the flisi wtiekend in September. 
Other wine harvest festivals 
are held during September in 
Mollina (Malaga) f)n the first 
weekend in September, Bo-
l lu l l o s Par del Condado 
(Huelva) in the sectind week. 
La Palma del Condado 
(Huelva) in the third week. 

Also during the third week­
end in September the village 
(>r Fl Borge (Malaga) holds 
its Fiesta de la Pasa, cele­
brating the raisins tif the 
Axarquia region. 

PRINCIPAL SIGHTS 
AND VISITS 

EL CONDADO DE HUELVA 
Monasterio Santa Maria 
de la Rabida. The 15 th-cen­
tury Franciscan monastery 
where Columbus sought 
slielier when he first arrived 
in Spain, Open Tues,-Sun, 
10 a,m.-l p,m,, 4-7 p,m. La 
Rataida, 21819 Palos de la 
Frfinlera (Huelva). 
Tel: (34) 959 350 41! 
Muelle de las Carabelas. Re-
producdon of a 15th-ceniury 
port with copies of the Nina, 
Pinta, and Santa Maria. Open 
Tues.-Sun. 10 a.m,-2 p,m,, 5-9 
p,m. La Rabida, 21819 Palos 
de la Frontera (I-Iuelva). 
Tel; (34) 959 530 597 
Moguer. This pretty itiwn 
was tince a seaptirt (many tif 
Ctilumlius' crew came from 
here) but has since become 
iandkicked by silting up of 
the Rio Tinlo river, and is 
devoted to growing die lus­
cious strawberries of Huel­
va . It is known as the htime 
ttiwn tif the Nobel Prize-
winning poet, Juan Ramon 
Jimenez, author of Platero 
and I, whose htime is now a 
museum. Open Mon.-Sat. 10 
a.m,-2 p.m. and 5-8 p.tn.. 
Sun. 10 a,m,-2 p.m, Casa 
Museo Juan Ramon Jimenez, 
Calle Juan Ramt'in Jimenez, 
21800 Moguer (Huelva). 
Tel. (34) 959 372 148 
Doi iana Na t iona l Park. 
One f i f Europe's greatest 
natural treasures, home to 
eagles, wild boar, and hun­
dreds of different bird 

species. Tours organized 
from the Acebuche Recep­
tion Center, Ctra, H-612 Al-
monte-Matalascaiias. 
Tel: (34)959 448 711 
Niebla. Medieval walled city, 
fnformatitin from the Oficina 
de Turismo, Avda. Alemania 
12, 21001 Nietila (Huelva). 
Tei: (34) 959 257 403 

JEREZ DE LA FRON I I RA 
Royal School of Equestri­
an Ar t . Every Thursday at 
noon, show fif the Dancing 
Horses of Andalucia, a mas­
terful demonstration of 
hor.semanship. You can also 
.see rehearsals other days of 
the week from 11 a.ni . - l 
p.m. Real Escuela de Arte 
Ecuestre, Avda. Duque de 
Abrantes, 11407 Jerez de la 
Frontera (Cadiz). 
Tel; (34) 956 311 111 
Andalusian Flamenco Cen­
ter. In the 18tfi-century Pe-
martin Patace, a research 
center with dticumenLs, pho­
tos and, recordings related 
tfl ftamencti. They can also 
give you a list of Jerez pefias 
(clubs) where you can listen 
to flamenco. Centrti An-
daluz de Flamenco, Plaza 
Sanjuan 1, 11403 Jerez de la 
Frontera (Cadiz). 
Tel: (34) 956 349 265 
Monasterio de La Cartuja. 
15th-century Carthusian 
monastery tm the outskirts of 
Jerez. It was monks here 
who developed the Cartu-
jano breed of Andalusian 
horse. La Cartuja, Ctra. Cadiz-
Los Barrios Km 5, Jerez de la 
Frtintera, CAdiz. This is still a 
wfirking monastery, and ac­
cess is restricted to the exteri­
or. Tues., Thurs., and Sat. 8 
a.m.-6 p.m. 
Clock Museum. A collec­
tion tif 300 tare clocks from 
the 18th and 19ih centuries, 
all of them working, Museo 

de Relojes, Calle Cervantes 
3, Jerez de la Frontera, 
Cadiz. Tel: (34) 956 182 100 
Mon,-Sat., 10 a.m.-2 p.m. 

EL PUERTO DE 
SANTA MARIA: 
San Marcos Castle. 13th-
century fortress. Castitto de 
San Marcos, Flaza .Alfonso X El 
Sabiti, El Puerto de Santa Maria 
(Cadiz), .Sat, 11 a.ni.-l p.m. 
Bullring. One of the largest 
and most attractive bullrings 
in Spain, opened in 1880, 
Real Plaza de Toros, Plaza 
Elias Ahujan, El Puerto de 
Santa Maria (Cadiz). .Mon.-
Sal., 11 a.m.-2 p.m., 6-8 p.m, 

SJVNLUCAR DE 
B A R R A M E D A J 
Fabrica de Hielo. This for­
mer ice factory now serves 
as a visitfir's cenier for the 
Dofiana National Park 
across the river Exhibititins 
are devoted to the park's 
wildlife and the history of 
the civilizations fin the 
banks of the Guadalquivir. 
Bajo de Guia, 11540 Sanlu­
car de Barrameda (Cadiz), 
Tel: (34) 956 381 635 
Real Fernando. Named af­
ter the first steamboat to sail 
the Guadalquivir in 1817, 
this float takes you on a 
four-tiour trip upriver, with 
stops at die park on the fur­
ther shore. Departs mornings 
and afternoons in summer, 
mornings onty in winter, 
from the liajti de Guia, 
Tel; (34) 956 363 813 

MALAGA: 
Alcazaba. Moorish fortress 
and palace, Ak:i/.alia, Calle /\J-
ea/;ibilLi 1. M:iLiL;;i. Tiles. Tri. 
9:30 a.m.-l:30 p.m. and 5-8 
p.m. Sat.-Sun., 10 a.m.-l p.m. 
La Concepcion Botanical 
Garden. Started as a private 
garden 150 years ago, a col-
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leclif m of rare palm trees and 
other plants. Jardin Botanico 
La Ctincepcion, Ctra, de las 
Pedrizas, Km, 166, Malaga. 
9:30a.m.-9 p.m. 
Tel: (34) 952 252 148 
Museum o f Arts and 
Craf ts . Devoted iti tradi­
tional crafts of the province. 
Musef) de Arte y Tradiciones 
Populares, Pasillo de Santa 
Isabel 10, Malaga. 
Tel. (34) 952 217 137 
Tues.-Sat, 10a,m,-l p.m. 
and 4-7 p.m. 

EATING AND 
SHOPPING FOR FOOD 

M.VHKITS 

For a ctoseup kxik at the gen­
erosity of Andalusia's sea, 
there's ntithing better lhan to 
waicli ttie fish auctitin at Bti-
nanza, 4 kin. from Sanlucar de 
Barrameda, in the afternoon 
al artiund 5:30 p,m, when the 
fishing lleet retum to port and 
unload their tratch, 
Eveiy large town has its mar­
ketplace, 'Tile Atarazanas mar­
ket in Malaga is among the 
most colorful, ^-ith its impres­
sive displays tif fish and fiesli 
fruil and vegetables, in addi­
tifin toever>'spice imaginable. 
The main entcince is ihrtiugh 
a Mtitirish gate tliat once was 
part t)f the city walls. 

CONVI'NTS 

Convents in Antlalusia special­
ize in sweet pastries, many tif 
them using Mtiorish recipes. 
Recipes are based on flour, 
htiney, almonds, and flavor­
ings such as ani.seed. The con­
vents in Jerez are especially 
well kntiwn. You can hiiy 
sweet pastries and confeciitins 
directly from convents includ­
ing, in Jerez, the Hermanas 
Ermitanas (Santa Maria de 
Gracia 2), Madres Clarisas 
(Boija 2) tind Mattres Dtimini-
canas (Espiritu Santo 9). 

Tel; (34) 956 542 848, Fine 
({ .KKI ;inti u ines. 
La Casa del Bar r i l , Calle 
Honda 3, Jerez de la Frtin­
tera. Casks, venencias, glass­
es and other act;essories ftir 
the wine ki\'er. 
La Ibense Bornay, Ancha 
1, Sanlijcar de Barrameda, 
Famtius lor its homemade 
ice cream. 
El Corte Ingles: Club del 
Gourmet, Avda. Andalucia, 
Malaga. Tel. (34) 952 300 000. 
Gourmet .sectitm of the lead­
ing Spanish department 
stfire chain. 
Ultramarinos La Fama. 
Calle Bolsa 14, 29015 Mala­
ga. Tel; (34) 952 211 918. 
Good source tif wines, cured 
hams, and other delicacies. 

ni:S'lALR;V-\TS 

SHOPS 

Gourmet, Valdes 34, 11500 
El Puertfi de Sania Maria. 

HUELVA: 
Parador Cristobal Colon, 
Ctra. Huelva-Matalascanas 
Km, 24, Mazagon (Huelva), 
Tel: (34) 959 536 300, The 
restaurant of this parador 
hotel (̂ ee Afi. I Jiiiniiidation. 
below) is a gtitid place to 
sample some of the tradi­
tional seafo(.Kl dishes tif the 
Huelva coast. Try their Sopa 
Vina AB (a seafood soup 
Ehickened w ith mayonnaise) 
or the stuffed squid, 

JEREZ: 
La Mesa Redonda, Manuel 
de la Qtiintana 3, Jerez de la 
Hrontera (Cadiz). 
Tel: (34) 956 340 069. Tradi­
tional Jerez family recipes 
ctiltected by chef-owner 
Jose Antoniti Romero Vai-
despinti, sen'ed in ttie warm, 
welcflining ambience of this 
small, eight-latile establish­
ment. Menu changes con­
stantly. Try one of the dish­
es prepared with mojama 
(dried tutia). 

EL PLTERTO DE 
SANTA MARIA: 
El Faro del Puerto, Clra. 
Rota Km. 0.5, El Puerto de 
Santa Maria (Cadiz). 
Tel: (34) 956 858 003. Innov-
Lilu e V I ii-int;. w itli ssnije ill 
teresiing prep:trati()n.^ of ur-

' .1 i\\-,f ofliteaiii I ;iiii.l Oili­
er locally-caught fish, at this 

restaurant run by a son of 
the family which owns the 
famous El Faro restaurant in 
Cadiz, 

SANLUCAR DE 
BARRAMEDA: 
El Mirador de Doiiana, Ba­
jt) de Guia, Saniucar de Ba­
rrameda (Cadiz). Tel: (34) 
956,364 205. Agood example 
of the restaurants in this fa-
mtius seafotid quarter tin the 
shtires of the Guadalquivir. 
Only the fresfiest fif seaftititt. 
in an inftirmal selling. 
Casa Bigote, Bajo de Guia, 
Sanlucar de Barrameda 
(Cadiz), Tel: (34) 956 362 
696, The most famous tif the 
Bajo de Guia restaurants, 
the perfect place to enjoy a 
plateful of fried acedias (a 
type fit small sole), or ihe ta-
mtius stirimp tif Sanlucar. 

MALAGA: 
La Consula. Finca Ui Ct'msuUi, 
29140 Chuniana (Malaga). Tel: 
(34) 952 622 562. Set in a pala­
tial estate surrounded hy a 
sjieciacular garden, tliis is the 
restau nmt of tlie Malaga Hotel 
School, ser\'ing exceptifiniilly 
creative and exquisitely pre-
.sentcd dishes based tin Itical 
ingredients, (Open tmly for 
lunch, Mfin.-Fri., and reserva-
titms are an alistilule musi.l 

RECOMMENDED 
ACCOMMODATION 

HUELVA: 
Parador Cristobal Colon. 
Ctra. Huelva-Matalascanas 
Km. 24, 2 1130 Mazagt'in 
(Huelva), Tel: (34) 959 536 
300, Fax: (34) 959 536 228. A 
modern parador perched 
spectacularly on a cliff over-
lotiking the Atlantic and sur­
rounded by pine forests 
near the ttiwn of Mazagon, 
wi th in easy reach of La 
Rabida and the Dtinana Na­
tional Park, 

JEREZ DE LA FRONTERA: 
Hotel Jerez, .f^vda, Atavaro 
Domecq 35, 11405 Jerez de 
la Frtintera (Cadiz), 
Tet: (34) 956 300 600, Fax; 
(34) 956 305 001, Recently 
renovated, this is a classic 
luxury Jerez establishment, 

Ificated in tlie residential 
area of the city, 

EL PUERTO DE 
SANTA M A R U : 
Monasterio de San Miguel, 
Catle Larga 7, 11500 El Puer­
to de Santa Maria (Cadiz). 
Tel: (34) 956 540 440, Fax: 
(34) 956 542 604. A tasteful­
ly renovated 18th-century 
monaster^-, in the veiy heart 
tif the town. 

ARCOS DE LA FRONTERA: 
Paradtir de Turismo Casa 
del Corregidor, Plaza del 
Cabildo, 11630 Arcfis de la 
Frontera (Cadiz). Tel: (34) 
956 700 500, Fax: (34) 950 
701 116, Comfortable lodg­
ings in a palatial setting, 
with incredible views over 
the Guadalete river valley. 

RONDA: 
Paradfir de Tur ismo de 
Ronda, Plaza de Espafia, 
29400 Ronda (.Malaga). Tel: 
(34) 952 877 500, Fax: (34) 
952 878 188, A classical 
fatj'ade ctmceals the striking­
ly modern interitir design, 
inaugurated in 1994, over­
looking the spectacular Ron­
da gorge, Ttie cuisine, fea­
turing regkmal specialdes, is 
justifiably famous. 

iVLALAGA: 
Parador de T u r i s m o de 
Gib ra l f a ro , Castillo de 
Gibralfaro. 29016 Malaga. 
Tel: (34) 952 221 902. Recent­
ly renovated, this paiador is 
on the top of the pine-clad 
Gibralfaro mountain over­
looking the city of Malaga, 
with views of tfie cathedral, 
port, and bullring. 

TOURIST OFFICE 
PHONE NUMBERS 

Jerez de la Frontcra: 
Calle Larga 39 
Tel: (34) 956 331 150 
El Puerto de Santa Maria: 
Guadalete 1 
Tel: (34) 956 542 475 
Sanliicar de Barrameda: 
Calzada del Ejercito 
Tel: (34) 956 366 110 
Malaga; 
Pasaje de Chinitas 4 
Tel: (34) 952 213 445 
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RISING STARS 

GREEN GROWERS, LUSCIOUS PRODUCE 

Text: Vicky Hayward 

Photos: C.R.D.O.S and ICEX 

Meet Spain's r is ing stars: grapes ripened inside paper 

bags to midwinter sweetness, juicy stemless cherries 

like polished red marbles, plump subtropical loquats, 

and early-season wh i t e asparagus. A l l come f r o m 

areas -where growers have cannlly adapted small-scale 

cultivatifin techniques to the local ecosystem and are 

producing superb out-of-season f ru i t and vegetables. 

Long p r i z e d at h o m e , these w i n t e r and s p r i n g 

luxuries are no^w making a splash abroad, packed i n 

boxes marked w i t h a curvy yellow, red, and green 

star. The innovative star system, f i r s t launched i n 

1994, stretches t radi t ional ideas of quality contrtd— 

f l a v o r , f r e s h n e s s a n d appearance—to i n c l u d e 

independently cer t i f ied low-level use of pesticides 

and other chemicals dur ing g rowing and packing. 

The resu l t ? G r e e n g r o w e r s , l u s c i o u s p r o d u c e . 
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T H E U N I Q U E Q U A L I T Y OF G R E E N - S T A R G R A P E S , 

L O Q U A T S , A S P A R A G U S , A N D C H E R R I E S R E F L E C T S 

G R O W E R S ' A D A P T A T I O N TO E C O S Y S T E M S . 

In the dusky Metliierranean 
light, the vineyard in front of 
ttie farmhouse seems to be 
hung with paper lanterns. 
Walk down benveen the leafy 
green vines and each lantern 
itims out to be a sun-
bleat lied white paper bag 
tied at the ttip with rough 
string. Reach into one and 
you find a heavy bunch of 
unblemished, stift-skinned 
grajies. Bite initi a grape and 
your mouth fills widi an un-
exix'cted honeyed sweetness. 
These autumn and winter 
grapes, tended and picked 
iiy hand in the Vinakipt'i val­
le)-, behind .A.licante, are just 
one of Spain's fruits and 
vegetables now being redis-
ctiveretf for their superb oid 
fashitined flavor and tiu;ilily-

PRODUC^ WIIH CHARAQER 

"The full range of Spanisti pro 
fftice is retatively little kntiwn 
abroad," explains Ventura Mi­
jares, tiie ICEX ectinoniist whti 
iiri.;i:iiei,l .iii the ;u:eeii--l.iv e\-
pfltt .scheme. "Top-t.iuality fiuil 
and vegetables are often 
grtiwn on a retatively small 
scale for the htime market be-
cause their unique quality, 
chtinicter, and .season depend 
fin limited growing condi-
dons. Tlie grapes, chenies, lo­
quats, and asparagus in the 
green-.star scheme are all ex­
amples of that." 
Spanisii gtiurmels can recog­
nize such vegetables and 
fruits at a blind lasting. Au­
tumn and winter gnipes f rtim 
AHcanie s warm Vinalopo 
valley are famed ft.ir the aro­
matic sweetness under their 
velvety blofiiii. Ltx]uats frtim 

the .Mediterranean hinteilantl 
of Callfisa d'En Sarria, south 
fif Valencia, are prized for 
ttieir tangily sali.sfj-ing fia\'or 
and .size. Cherries grown in 
the Jerte and its neighboring 
^•;illeys southwest of Spain's 
sntiwy central sierras are syn-
tinymous with their inten.sely 
fruity, juicy sweei llesh. And 
finally tender white eariy-sea-
son asparagus is identified 
with ifie warmer kiwlands of 
.Andalu,sia and Extremadiira. 
In new markets, tht)ugh, the 
grtiwers of such produces 
are at a disadvantage, Elow 
can they reach customers 
abrtiatl who have no way <if 
guessing that iheir produce 
does not simply look good, 
but also has such outstand­
ing character anti llavor? 

THE CHAIN FROM PRODUCER 

TO BUYER 

Ventura Mijares" solution, 
simple but ingenious, was to 
forge a twt)-way information 
and quality-ct)ntrt)l chain 
l inking the producers to 
their custtimers abroad. Ftir 
each fruit or vegetahte, ihe 
chain woutd begin with a 
D.O, (Denominaikin of Ori­
gin) authority-, growers' a.s-
sociatifin tir ctioperative, 
Nexl wfiuld come a leam tif 
agricultural engineers and 
chemists researching and 
certifying governmeni ctm-
trol. Finally, producers and 
researchers woukt receive 
feedback frtim market ana­
lysts at home and atiroad 
specifying customers" tastes 
in different foreign markets. 
If a fruit tir vegetable man­
aged tti gel the seal of ap-

prtn'al all the way dtiwn the 
chain then i l ctiuld travel 
abrtiad with a special new 
seal f i f quality and an indi­
vidual guarantee of flavor, 
appearance, fres fin ess, and 
nutritional value, 
•The key idea. " ctimments 
Mijares, "was to tiave a rec-
ogniz:ible and uniform seat 
tif tpiality for fine native 
Spanish produce dial was al­
so flexible enf)ugh Iti adapt 
iti each type of prfxiuce and 
custtimers' \'arying ta.stes." 
In 1995 the very first batch 
of green-star produce— 
grapes from the Vinalopo 
valley—traveled ahrtiad tti 
Cieriuany, Next to the star 
stampeci tin each packing 
box was tlie individual label 
guaranlee identifying the 
iiroducer, date of harvest­
ing, and packer of ihe pro­
duce, 'fhree years and thou­
sands of boxes later, ilie 
Vinalopt'i prtiducers have 
never received a cum plaint. 

A SEMSE OF PIACE 

Al the heart of the green-star 
project lies the range of such 
faultless, hand-lendeti tiuali-
ty Spanisii protkice. Focus 
on any of its widely con-
irasletl getigraphical pockets 
and micrtjclimates. and you 
w i l l nearly always f ind a 
crop with a sense of place. 
Take the grapes frt im the 
V'inalopti valley. Their char­
acter and quality are the re­
sult of a grtiwitig methtid in­
vented by a certain Seiior 
Bonmatt, mayor of one of 
the valley's villages, at the 
beginning tif this century. 
Me decided to protect his 

grapes against a pest called 
cochylis by covering the 
bunches of young grapes 
with paper bags. "Wlien har­
vest time arrived, he fountl 
he had not only healthy but 
alsti imprtived fruit with un­
blemished thin skins and a 
telltale honeyed sweetness 
produced hy sltiw, gentle 
ripening on the vine. 
Such was the success tif 
Bonmaii's lee!initjue that lt> 
cat growers quickly picked 
up on the idea. By the 1950s 
native and imptirted vines 
liarsested from Sepiember 
to January had ousted the 
inf)re iratlition;i 1 cartibs, 
oli\es, and almonds planted 
on the valley flotir , and 
were in demand in France 
iind Gemiany. Another fony 
years on, 1991, Vinattipo's 
grtiwers won rectignititin as 
Europe's only D,0. fatiet for 
labte grapes. Now, w ithin a 
10,000 ha (24,100 acres) 
grooving area, some 1,500 
registered grtiwers prtiduce 
180-190 mil l ion kilos of 
grapes annually, tif which 
nearly 40% are exptirietl 
artiund Eurtipe, 

OLD AND NEW FRUITS 

The fiiher green-star fruiis 
and vegelables also have 
characterhil pa.sls, 'I he clien î,' 
I rees t if the Jerte valley tucked 
under the stnithwestern tip tif 
Castile's central mtiuntain 
range tlate back tti at least the 
I4tli century, when posi-lie-
cfintjuest settters found them 
scattered among the chestnut 
wtif.xls. As the cherries" fame 
spread so. too, did the or-
t liartis intfj four .shelteretl ri\ -
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S A B E A M A N A N A Y A T A R D E 

Y sabe a tierra. Y sabc a aire. Y sabe a btisque. 

Antes de ser Zoco, ef pacharan c& entlrina, E! fruto del Norte que crece con la sombra y con la lluvi 

Se rectige a f ina l de verano, cuando mas madura y dulce esta la f ru ta . 

Y luego macera durante el tiempo necesario para adquirir el color roii/.o natural 

y el sabor tinico del pacharan Zoco. 

Un sabor cien por cien natural. Cten por cien Zoco. 

• P A C H A R A N * 

zoco 
Fruto de la Naturaleza 



S P A I N ' S W O N D E R F U L R A N G E OF T O P - Q U A L I T Y 

P R O D U C E , O F T E N G R O W N ON A S M A L L S C A L E , 

R E F L E C T S THE C O U N T R Y ' S V A R I E D G E O G R A P H Y . 

er valleys carpeted with blos­
soms in spring. 
The Jerte cherries' fame 
> iwe^ S( i!Mi.-lhin;,^ i r i [he we" 

warmth of ttie valleys and tti 
tradititinal growing meih-
tids, but it is the native Picti-
ta variety which gives it such 
character. Large and firm 
fleshed, sk)w ripening, il has 
an intense flavtir when it is 
finally picked 50-100 days 
after flowering and it leaves 
behind its stalk tin the tree. 
Since refrigerated transport 
led to tlie cherries being tlis-
covereti elsewhere in Europe, 
production has boomed, A 
growing area tif 6,506 
hectares (16,000 acres) pro­
duces an average annual crop 
of 20,000 metric tons, of 
which some 9,000 metric ttms 
are exported. But cultivation 
technic!ues remain over­
whelmingly traditional tin the 
small-scale holdings. 
Lfiqitats, by contrast, are a 
modern .Mediterranean crop. 
A inerchant sailor named 
Captain Rtiig planted the firsl 
one at Sagunlo near Valencia 
90 years agti, and commercial 
production began to the 
south at Callosa d'En Sarria 
where the fmit found its ideal 
habitat in a fertile coastal val­
ley. Originally it was tiiought 
the trees would bear fruit for 
only 15-20 years, but neariy 
eighty years later st)me are 
still going strong. 
Production tiegan to take off 
in the 1950s after a local 
farmer firtiught back seeds 
frtim a tree in Afgeria which 
produced Itiquats unrivaled 
in size and quality. Today, 
thanks to that Algar variety, 
Calltisa is the world's largest 

growing area and has D,0, 
status (1992), At ihe height 
of tfie seastin from mid-April 
to mid-May an extra 5,000 
workers are shipped in to 
help with the delicate task 
t)f harvesting an annual crop 
of some 25 mi l l ion kilos 
grfiwn fiver 2,500 hectares 
(6,118 acres). Growing, 
however, remains traditional 
with families tending the 
trees by hand and packing 
tiie fruit at fiome fie fore tti Ic­
ing it down to the local co-
tiperaiive tir packers. These 
days, though, shiny gray ny­
lon nets like gianl frame 
tents, whicii prtiiect the fruit 
from dehydration, box in 
their lush luxuriance. 

THE FIRST ASPARAGUS 

The newest rising star is alsti 
the most mtidern crop: early 
while asparagus grtiwn in 
limy and sandy ptickets of 
westerly Exlremadura and 
stiuthern .Andalusia. While 
green asparagus still found 
sprtiuting in hedgerows 
goes back to the Muslim 
centuries—it is not hard iti 
.see wily the Arabs thought it 
was an aphrodisiac—white 
asparagus is a ctimmercial 
crop tif the last twenty years, 
Tender and delicately fla­
vored, the shoots grow un­
derground in lofisely 
packed banks of earth kept 
warm under plastic sheets 
and are cut by hand from 
the crtiwn of roots just be­
fore their tips break ihrough 
the soil's surface. 
Quality in this case is de­
fined by skills and climate as 
much as soil and variety. 

What luakes the asparagus 
special is not only its early 
harvesting from Fetiruary to 
.May but also hand tending 
by the growers, which en­
sures stalks v\ iih perfectly 
formed buds, the base cut 
cleanly at right angles and 
the stems crisply moist. The 
asparagus is collected in the 
early morning before the 
heat tif the day and is taken 
straight Iti warehouses in 
fitixes covered by damp 
ckitlis. '\X''ithin a few hours it 
is hand washed, sorted, 
wrapped, and packed be­
fore being transferred i t i 
chitted lorries wi th ctin-
trolled humiflity. One to two 
days later, it reaches ilie 
markets. Producers, who 
range from small growers 
packing at cooperatives to 
Itirge-scale integrated grow­
ers and packers, harvest 
7,000 kg per hectare each 
season and, wi th exports 
now accounting for half the 
crop, are expanding plant­
ing with prfiduction now tti-
laling 48 million kilos, 

CERTIFYIWG QuALin' 

Once tasted, such character­
ful produce is not easily ft)r-
gotten. But producers, anx­
ious tti protect their reputa­
tions and establish consis­
tently high standards, also 
translate eating qualily into 
clearly understood and strict­
ly defined quality standards 
such as size, appearance, 
presentatitm, permitted vari­
eties, growing methtids and 
packing (see Spain Goitrme-
loiirNos. 35, 37, 38, and 41 
ftir nifire details on each type 

fif produce). These existing 
quality controls remain in 
place as the first-stage mech­
anism within the green .stars 
t]uality controls. 
In some cases, such as that 
f)f both the grapes and Iti­
quats, these are laid dtiwn 
by D.O, authorities and in 
fithers by growers' associa­
tions resptmding tti retail 
and export needs. In all ca.s­
es, they have evolved in re-
sptinse to the idiosyncratic 
nature of the produce itself, 
its cultivation methods, and 
E.U. regulations, 
•Working with well-orga­
nized anci contrfilled secttirs 
which were already exercis­
ing strict quality ctinirtil was 
an essential starling ptiint 
for us," comments Mijares. 
"It mean I we already had 
the luet hanisms in place ffir 
t jffering consistently high 
f}uality products, but couid 
also go fine step further," 
These qualily controls are 
stil l independently run. 
Checks and grading for lo­
quats. for example, are car­
ried out by exptiriers as 
each grower delivers their 
home-packed fruit, . ' ^ l the 
height fif the season, from 
April to June, over twenty 
people work f u l l time on 
such quality contrtit with a 
futt time t^enominalifin co-
tirdinating such .spot-ciiecks. 
In Vinaltipti, grapes are ini­
tially hand trimmed and 
checked by women packers 
while the D.O, inspector vLs-
its vineyards and packers to 
ensure melhods comply 
with the regulaiitins. 
Likew ise. Jerte cherr>' grow­
ers follfiw quatity ,standards 
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Sauces 
Ideal for accoinpuityinii meat, fish, pasta, rice dishes, etc.: niiiJt 
praducfs. 
- it nit a to Sauce .^^^ ^ 
- "Pit/tfillo" Pepper Sauce f i l i i t 
' W ihl Mushroom .Sauce M. i/m/i^%^ 
- Biscay Style Sauce 
- Spicy Peppered Suti.sa^e Meat 

Ci caiu soups are a challenge fo the iiuttniuation iu foday's cuisine. Our 
selection includes seti fottd, asparagus, vegetahlc, and peas. They are the 
perfect result of Rosaru Cookin}^. 
- ( ream of Sea food 
- Cream of Asparagus 
- Cream ( f f Green Vegetables 
-Cream tif Prawns and Peas 

of 
quality 

Cream Soups 



G R E E N - S T A R P R O D U C E T R A V E L S D O W N A T W O -

WAY I N F O R M A T I O N AND Q U A L I T Y C O N T R O L C H A I N 

L I N K I N G P R O D U C E R S TO C U S T O M E R S A B R O A D . 

the cooperative's association 
laid dtiwn and enftirced 
themselves as a step to­
wards their current provi-
sitmal D.O. status. ,'\spara-
gus meets E,Li, regulations 
enff irced by the grtiwers' as­
sociation. Alt ttie prtiduce 
eiitls up with tjualily grades, 
of which only the best—Ex­
tra and Priniera—classify ftir 
inclusion as green-.star fatil. 

GREEI^-SIAR SlAfJOAROS 

Ttie green-star system has 
raised the quality stakes yet 
again by adding a new layer 
t)f quality control thrtitigh 
independent laliorattiry 
analysis of ttip-gratie prfi-
dut:e grtiwn w-itli iniegratetl 
culiivatitin metlmds. It 
would be tiesigned Iti slitiw 
that, while ntit organic, it 
did have certifiably low-lev­
el use of chemicals. 
In large part, this was simply 
a questitin tif measuring 
whal had always been the 
ease. The crucial change ftir 
prtiducers was nfit in their 
grtiwing methtids but in cus­
tomers' attitudes. Feedback 
from market analysts work­
ing tin the scheme abroad 
showed thai today's buyers 
of high-quality fruit and veg­
etables in markeis sucti as 
Gennany and the U.K. now 
want such guarantees on 
luxury prtiduce. Such dis­
cerning consumers aim for 
retail outlets, whether shops 
or farmers markets, where 
they can be sure such pro­
duce is stticked. 
The growing methods of all 
four crops were ideatly 
adapted to such criteria. 

Thus, for example, the 
Vinalopo growing method 
meant fruit had never been 
in direct ctiniaci with pesti­
cides fir fungicides and 
equally ils very slow vine 
ripening eliminates the neetl 
ftir chilled sttirage during 
which fruit is often ctivered 
with sulphur impregnated 
papers. As an indicator, in 
the first .season of testing in 
1994, fruit showett clietiiical 
residues at 10% of E.U. lev­
els. Likewise tlie nylon net 
cages used to prtnect lo­
quats also ensure miniiiiiim 
contact wiih cfiemicals. 
Cheny and asparagus f:ulliva-
tion were alsti largely chemi­
cal-free. Ftir the .small-scale 
cherry growers, winter 
weather naturally kept dtiwn 
mt.ist pests; Sfime pesticides 
might be used in auuimn and 
short-term fungicides during 
the wet spring but tinly up 
until two months beftire har­
vesting, fn the case of a.spara­
gus. weed killers are usetl af­
ter harvesting and samples 
taken even beff ire tlit- green-
.star .scheme showed residue 
levels running at under 20% 
of those penn i tte d. 

IN THE LABORATORY 

Nfinetheless, labtiralory test­
ing is stringent. Under a writ­
ten agreement with the pro­
ducers, govemment-run lab­
oratories lest up to 100 sam­
ples of each type of prtiduce 
taken during the ctiurse tif 
the entire sea.stin. Stime are 
submitted by producers 
dierasetves, otiiers by tlie rel­
evant D.O.s, growers' a,sstK:i-
ations, or expfirters. Afler the 

sample is crushed and dis­
solved in alctihfil to produce 
a ctincentraled essence, gas 
chromtiuigraphy and tests in 
stilutitin are then used to fin­
gerprint traces of up tti 30 
differeni substances (the lisl 
t)f jiroducts changes each 
year), 'Hie sample leaves the 
iaboratfiry tine tti twti days 
later with a delailed break­
down of any traces of 
residue present expressed as 
inilligranis per kiki. 
At the end fif each season, the 
klit}rator>- alsti issues produc­
ers with a general tiverview 
fif the year's results, Une.K-
pectedly, perhaps, this has 
turned out to be one of ilie 
most effective links of the in­
formation chain, working a 
sea of change in prtiducers' 
attitudes to such regulations. 
Both grape and early aspara­
gus grtiwers are interested in 
%'olLtnuir\- action to lower lev­
els even funher. In the same 
vein, Lhejerte Cherry Grow­
ers' Associatitin has started a 
compiilsorv' register fin which 
all growers must declare the 
chemicals they are using. 
As ,'\ngel liodriguez Perez of 
the Cailosa loquats D.O. 
sums it up, "The producers 
are realizing that it is not 
worth taking risks and are 
changing their mentality 
from quantity to quality." 

STAR POTEMTIAL 

With the green-star products 
successfully mo\'ing out intti 
wider Eurtipean markets, the 
scheme's potential ftir the fu­
ture is huge. On tlie one 
hand new markets sensitive 
to ectilt)gical produce—such 

as Scandinavia—have not 
yet been touched. On the 
fiiher, Spain's range of such 
small-scale qualily prti­
duce—running frtim peacii-
es to pfimegranates and wild 
mushrooms to potatoes— 
has hardly been expkired. 
"The philosophy is lo move 
ftirward very slowly,•' ctim-
nients de Vega "Iti be sure tif 
absolute quality control," 
Feedback tti the producers 
also suggests ttie green-star 
scheme will have a long fu­
ture, "This year we have hati 
mtire requests for informa­
tion than ever, not only from 
eslabi ishetl foreign markets 
sucli as Germany, but also 
unexpected places further 
afielfi like Finland," com­
ments Luis Gonzalez Nava­
rro of the Vinalopo D.O, 
Meanwhile, the la,st of itie pa­
per lanterns dangling off the 
Vinaltipo vines are being 
snipped (iff Ihe vines by hand 
and the liLinclies irimmetl, 
packed, and sent off to tlisiant 
mark-ets. Fach biincti carries 
witli it nol just the seal and 
guarantee of quality, bui al.sti 
its ston' captured in its honey-

; - e ! ! l a \ o | - I .Hu e l . i - i - .eLl , i! 

^eeiiis, not ftirgtitten. 

Vicky Ilayivard is a tvriter. 
ji.iiinudist, and book editor 
ivbfi.se articles aboiil culture, 
society, trat el. and food are 
published internationally. 
She lives in .Madrid. 

We would specially like to thank 
.•Igiicoki C'atciii tSergiis for atlotcing 
us to u.se theirpirmtulionalhirichiire. 

See M a i n Expor te r s on 
page 142. 
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AS A GENERAL RULE, SPANISH 

HAM IS NOT CURED BY SMOKING. 

WHEREAS SMOKING HAS BEEN, 

AND STILL IS, THE TRADITIONAL 

METHOD IN CENTRAL AND NORTH­

ERN EUROPE, IT IS THE ANCIENT 

CUSTOM IN THE MEDITERRANEAN 

BASIN TO WIND-CURE HAM VERY 

SLOWLY, FOR MONTHS OR EVEN 

YEARS, AFTER A BRIEF SALTING IN 

COARSE SEA SALT, THE FACT THAT 

SPAIN IS THE BIGGEST PRODUCER 

OF CURED HAMS AND SHOULDERS 

IN THE WORLD, WITH AN ANNUAL 

PRODUCTION FIGURE OF OVER 30 

MILLION UNITS, GIVES SOME IDEA 

OF THE IMPORTANCE THESE PROD­

UCTS ENJOY THERE, AS CON­

SUMERS, TOO, THE SPANISH ARE 

WELL UP AMONG THE WORLD 

LEADERSHIP. WITH CONSUMPTION 

EXCEEDING 4 KG (8.8 LB) PER IN­

HABITANT PER YEAR, BUT NOT ALL 

HAMS, PRODUCED IN SPAIN ARE 

THE SAME. THERE IS ONE PRINCI­

PAL DIVISION INTO TWO DISTINCT 

TYPES, BASED FUNDAMENTALLY 

ON THE STRAIN OF PIG FROM 

WHICH THE HAMS ORIGINATE: 

IBERICO HAMS, WHICH COME 

FROM IBERIGO PIGS (A BREED NA­

TIVE TO THE IBERIAN PENINSULA 

WHICH STILL RETAINS ITS GENETIC 

CHARACTERISTICS), AND SERRANO 

HAMS, MADE FROM WHITE PIGS 

(BREEDS WHICH HAVE BEEN IM­

PROVED TO MEET PRODUCTIVITY 

AND COMMERCIAL REQUIRE­

MENTS, AND WHICH WERE INTRO­

DUCED INTO SPAIN IN THE 1950S, 

MAINLY FROM CENTRAL AND 

NORTHERN EUROPE), AT ONE TIME, 

THE TERM "SERRANO" DESIGNAT­

ED ALL CURED HAMS PRODUCED 

ON SPANISH SOIL, REGARDLESS 

OF THE STRAIN OF PIG FROM 

WHICH THEY CAME. J A M C N SE­

RRANO LITERALLY MEANS HAM 

FROM THE SIERRA, OR MOUN­

TAINS, AND INDEED PROCESSING 

COMPANIES ALWAYS USED TO BE 

SET UP ADJACENT TO THE SPECIAL 

HIGHLAND MICROCLIMATE, WITH 

ITS COLD DRY AIR, THAT MADE THE 

NATURAL CURING PROCESS POS­

SIBLE. NOWADAYS, THOUGH, THE 

TERM APPLIES ALMOST EXCLU-

TEXT: JULIA LOPEZ DE SAGRECX) 

BONE 
UP ON 
E V E R Y O N E K N O W S T H A T S P A N I S H 

C U R E D HAM IS D E L I C I O U S — J U S T A 

T A S T E T E L L S Y O U T H A T . B U T T H E IN­

FORMED FOODIE NEEDS TO KNOW A BIT 

M O R E , FOR IT C O M E S IN V A R I O U S DIF­

F E R E N T T Y P E S . WHAT A R E THE D I F F E R ­

E N C E S ? WHAT'S THE C O R R E C T T E R M I ­

NOLOGY? THE FOLLOWING A R T I C L E S E T S 

OUT TO PUT YOU F U L L Y IN T H E P I C T U R E . 

I l-..if-,SLAriON; HAWYS PRITCHARD 

SIVELY TO CURED HAMS DERIVED 

FROM WHITE PIGS, REGARDLESS 

OF WHERE IN SPAIN THEY ARE 

PRODUCED, BY THE SAME TO­

KEN, THE TERM "IBERICO" AP­

PLIES ONLY TO HAMS MADE 

FROM IB tRICO PIGS. THE VERY 

DISTINCTIVE CHARACTERISTICS 

OF THESE TWO STRAINS OF PIG 

DETERMINE MANY OTHER FAC­

TORS, WHICH IN TURN ACCENTU 

ATE THE DIFFERENCES BETWEEN 

THE TWO TYPES OF HAM DERIVED 

FROM THEM. THESE FACTORS ARE: 

1. REARING AND FEEDING METH­

ODS. IB^RICO PIGS ARE PUT OUT 

TO FORAGE ON PASTURELANDS IN 

SOUTHERN AND WESTERN SPAIN 

WHERE THEY EAT A NATURAL DIET 

OF THE GRASSES AND HERBS, 

POST-HARVEST STUBBLE, AND 

ACORNS THAT THEY COME UPON 

IN THE COUNTRYSIDE, WHITE 

PIGS, LIKE THE PIGS USED FOR 

HAMS IN THE REST OF EUROPE. 

ARE INTENSIVELY FARMED, THE 

ANIMALS BEING REARED IN SHEDS 

ON A DIET OF PREPARED FODDER. 

T H E Y A R E S L A U G H T E R E D 

YOUNGER AND SMALLER. 

2. PROCESSING. IBERICO HAMS 

ARE CURED NATURALLY, IN THE 

ARTISAN WAY, FOR PERIODS OF UP 

TO 24 MONTHS AND EVEN LONGER, 

SERRANO HAMS, LEANER AND 

LARGER THAN IBERICO ONES, ARE 

USUALLY CURED IN CONTROLLED 

CONDITIONS FOR PERIODS OF B E -

T W E E N 6 A N D 14 M O N T H S , 

3. INDUSTRIAL STRUCTURE. 

CHARCUTERIE COMPANIES USING 

IBERICO MEAT ARE STILL BASICAL­

LY FAMILY BUSINESSES AND STILL 

MAINTAIN CLOSE LINKS TO THE 

LAND. SPECIFfCALLY HIGHLAND 

AREAS WHICH. SINGE ANCIENT 

TIMES. HAVE PROVIDED THE PER­

FECT CLIMATE FOR CURING HAMS 

NATURALLY. THESE ARTISAN HAMS 

ARE PRODUCED IN SMALLER 

QUANTITIES. FACTORIES PRODUC­

ING WHITE PIG CHARCUTERIE HAVE 

SPREAD ALL OVER THE COUNTRY, 

SINCE THEIR MORE HIGHLY TECH-

NOLOGIZED PROCESSES ARE NO 

LONGER DEPENDENT ON C L I -

M A T O L O G I C A L C O N D I T I O N S . 
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ERRANO HAM IS NOT ONLY 

DELICIOUS WITH ITS COMPLEX 

FLAVORS AND AROMAS, BUT IT 

IS ALSO A HEALTHY FOOD, 

BEING A NATURAL PRODUCT AND 

NUTRITIONALLY RICH. 

the principal 
ii-hile-coated pig 
I'lii-rtis tor 
//nuliicing serrano 
I'aiit are Large 
Vt1}ltc'. Uindrace. 
Belgian White, and 
their crossbreeds, 
which are tivll 
adapted lo 
iiiteiisiiej'iirmiiig 
and indoor life 
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e Pios and Seffano Ham 
THE SPANISH SERRANO 
HAM CONSORTIUM 

In 1990, shonly after die re­
moval of barriers tti ffireign 
markets ftir Spanish curetl ham 
derived from white pigs—i.e. 
serrano ham—-a consortium 
was set up in Spain tti promote 
litis prtxluct. Though ctinsiitut-
ed tif finly 18 of the .sutiseclor's 
1,350 tximpanies, it represenLs 
50% tif the total production tif 
white pig hanis and shouldeis. 
The con.sortium and iLs prti-
duct̂ rs have succeeded in cre­
ating a tfip qualily category ftir 
serrano ham, issuing their 
products with a guarantee 
stamp which indicates that 
tliey have undergone rigoRius 
quality contrtil. This approach 
has contributed tti providing 
identifying characteristics for 
tliis product overseas, where 
consumers unfamiliar with 
producers' brand names and 
quality grades have to rely tin 
generic names. Such are the 
quality, flavor and recogniz-
ability of ctinsoriium-prcxiuced 
serranti ham that it has in­
evitably fountl its market niche 
among the gourmet Siams in 
the ftireign marketplace, for­
merly represented almtisi ex­
clusively by Italy's Parma and 
San Daniele. Acting as a Ixxly 
independent of prtiducing 
tximpanies, ttie Spanish Semt-
no Ham Consortium (.Consor­
cio delJamon Serrano Espafiol) 
monittirs the whole produc­
tion process from rearing the 
pig right thrtiugh to the fin­
ished prtxliict, and it is there-
ffire able to guarantee that 
hams liearing its stamp satisfy 
the high qualily requirements 
that it, die consortium, stipu­
lates. It also provides an ad­
vice service for its members 
and carries out mutually 
agreed upon prtimotitinal ac­
tivities abroad. 

WHITE PIG BREEDS 

The principal wtiite-coated 
pig breeds introduced into 

Spain in the 1950s—Large 
White, Landrace, Belgian 
White {Blanco Belga^ and 
their crtisstireeds—offered, 
among other ch:intcterisiics, 
a better yield in terms of 
ham, shoulder, and loin meat, 
quicker development and 
higher prolificity than the 
t>'pes of pig already present 
in mainland Spain. Since all 
the.se characierisiics were at­
tractive ones to the charcu­
terie industry, which was ex­
panding rapicily in Spain at 
that time, substituting new 
breeds and crossbreeding 
among diem took place very 
rapidly. These measures 
were instrumental in bring­
ing about the extinctitin tif 
Sfime native breeds and a 
drastic reduction in others, 
the Iberico herd being a case 
in point, fmprfived dark-
coated breeds and breeds 
from other .sources, such as 
ttie American Duroc-Jersey, 
were also introduced. 

REARING AND FEEDING 
WHITE PIGS 

All ifie European and .Ameri­
can fireeds mentioned 
above, antl their crossbreeds, 
are used ff)r prcKiucing serra­
no ham. Tiiese breeds of pig 
are well adapted to intensive 
farming techniques and an 
indoor life. Approximately 
six months after weaning, 
they reach the 90-95 kg (198-
209 lb) weight required for 
slaughtering, having been 
fed ihroughoui dieir lives on 
prepared feed which, in the 
case of ctmstirlium .serrano 
liam, musl include a mini­
mum of 55% cereal. Pigs are 
slaughtered throughtiut the 
year, and fresh hams are pro­
duced cfintinuf)usly, 

PROCESSING 

The liam curing process is 
fundamentally the same for 
all types. In the c ŝe of serra­
no ham, factories are so tiigti-

ly automated that ihe year's 
natural sequence of climatic 
ctindilions necessary' for the 
curing prticess can be repli­
cated and production can 
therefore lie continuous. The 
first stage of the proce.ss, the 
actual curing, is essential tti 
preser\'ing ilie meat, and the 
.second one, the mauiratit)n, 
resting, tir aging stage, is 
whal allows it to develf)p die 
more complex flavors and 
aromas of die finished prtid-
uc:t. The curing process st:tiis 
Willi the hams being buried 
between layers of coarse .sea 
salt and curing salts. Once 
.sailed, they are washed and 
brushed, ilien moved on to 
[)os|-s.iltin.q n'lOiris. I he dry­
ing process then begins, with 
tlie temperature being raised 
gradually from (-fC to 34°C 
(4i°V to 93°F). It ends with 
the macuratitm tir resting 
stage, which takes place in 
cetlars. The constirtium spec­
ifies die basic condititms and 
minimum duradon for each 
stage of the process, stipulat­
ing tliat consortium serrano 
hams must have iindergtme a 
curing process lasting at least 
36 weeks from being placed 
in salt to finished product. 
The weight loss in hams 
cured by this methtid must 
amount to at Itrast 32% of its 
fresh meat weight, 

SALES OF SERRANO HAM 

0\'er 90% of the cured h:ims 
and shoulders produced in 
Spain derive from white pigs. 
Of these, some 4,4% were 
exported in 1996, with con-
-^onitim -terrain' h.iiiis re­
counting for 25.7% of that 
figure. Of the 49 countries 
artiund the worid that tiuy 
serranti ham, the leaders are 
France, Argentina, Genuany, 
and Ptmugal, The commer­
cial presentations permitted 
by the Serrano Ham Ctinstir­
tium are: wfitile ham on the 
bone, weighing no less than 
6,5 kg (14.3 Iti); lioned, vacu­

um tir conirtiiled-atmfisphere 
packed, weighing no less 
than 4.5 kg (10 lb); sliced, 
vacuum tir cfinirtilled-aimtis-
phere packed in trays, and 
so on. Til ere is a higher, and 
grtiwing, demand frtim for­
eign markets for boned, 
skinnett, tow-fat liams, 

SERRANO HAM 
AND NUTRITION 

Serrano ham is not only deli-
cifius, its complex flavtirs 
and aromas liaving been giv­
en time to tk-velt ip duiiu.g tt-
king, slow maturation peri­
otl, but il is :tlso a healthy 
food, being a natural prod­
uct and nutritionally rich. 
The cut .surface tif a cjuality 
serrano ham is pink iti piir-
| ) l i . - . | i r ed in I - I J U T . . i n t l ;t^ 
meat is only slightly filinius 
and relatively lean. The fat is 
usually yelhiwish white, 
glossy, aromatic, and greasy 
ititiugli quite dense, the fatty 
subcutaneous part of the 
ham being revealed when it 
is pressed with the finger. 

D.O. JAMON DE TERUEL 

Jamon de Teruel is Spain's 
oldest Denfiminatitin tif Ori­
gin for cured ham. iLs aitcli-
ment area covers tfie wliole 
of Teruel Prtivince ftir rear­
ing white pigs and prtiducing 
serrano hams. Produced in 
small quanthies nowadays, 
these are cured in natural 
ctintiitkins with all the skin 
fin, ftir 12 months, at an alti­
tude of over 800 m (2,624 ft). 
This type of ham is usually 
larger than most serrano 
types since the pigs are 
slaughtered bigger and older, 
and presentation is always 
with skin and irt)iter. Tlie cut 
surface shows a certain prti-
pfirtion f)f infiltrated fat (a re­
quirement stipulated by the 
regfilattir)- council), a feature 
cfintributefl by crossbreeding 
with Durtic, a breed of origi­
nally Iberico stock. 
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BERICO HAM PRESENTS A 

PARTICULAR ROUOUET, IINIOIIF 

AMONG HAMS FROM ALL OVER 

THE WORLD AND DERIVED FROM 

THE PIG'S NATURAL ACORN-

BASED DIET. 
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ACRUPACI6N DE 
C O O P E R A T I V A S 

CTRA N A t 100. KM 381 
I 0 6 U VAIDASTII IAS 
C A C E R E S . S P A I N 
TEL : 3a-27-47 10 70 
FAX: 34-27-47 10 74 

For centuries rhe Jerte Valley 
has been a fruit garden for all 
types ot f rui t , specially 
cherries, whose different 
native varieties are considered 
among the best in che world. 

Brandy is made in che Valley 
from this exquisite f ru i t 
following a completely 
natural process: ecological 
fermentation and traditional 
distillation, carried out in 
copper stil l . 

Liqueur is made from the 
maceration of the frui t in its 
own natural brandy. 

The Picotinas. which are che 
besc cherries, are hand 
selected individually and lefc 
to macerace in their own 
brandy. 

The unique flavour of these 
products is guaranteed by the 
total lack of arcificial aromas 
colorancs and scabilisers as 
well as by careful production 

Traditional liqueurs 
and Picotinas 

^ 0 ^ H 

cechniques. 

Aguardiente de 

Frambuesa 

hcz.:X 

d e l 
Jerte 

Valle 
d e 1 
Jerte 

0,70 1_ 

Brandies made 
from fniits 



THE IB^RIGO CONSORTIUM: 
REAL IBERIGO 

A consortium to promote 
Itierico-clerived prtiducis 
was .set up in late 19'36. It is 
made up of 50 companies 
out of the .secttir's ttital of 
350, the member companies 
represendng HiyVa of die total 
prtiduciitin fif curetl Itierico 
hanxs and shtiulders. This is, 
tlien, a small, atomized .sec­
tor, with a prfiduct whose 
added value is high. Exports 
of Iberict) products, begun 
quite recently, exposed the 
need for protnotional activity 
based tin a htimogeneous 
supply and quality' standarcLs 
guaranteed by an institution 
independent of suppliers. 
This was wliy the constir-
liuni was .set up and why its 
Real Iberico quality stamp 
was created. Real fl)erit:t) 
(which in Spanish actually 
means Rtiyal Ibericti, though 
il works well as a guarantee 
f)f authenticity in English, 
too) stamped on a ham guar-
,illk-e.-, Ih:il l l ie pn )di.icI eoi l l -
plies with the consortium's 
stipulations regarding the 
genetic prov^-nance, rearing, 
feeding, and slaughtering of 
Iberico pigs right through to 
ihe processing, flavtir, and 
aromatic characteristics and 
ctimmercial presentation of 
ilu- prodiKt. Tfu' c t.)rmor-
tiuiii, which was set up in 
agreement with the three 
preexisting Dentiininatifins 
tif Origin and widely publi­
cized, awards the righl tti 
use the Real Iherico mark tif 
guiiraniee in atldition to the 
appi tipriate D,0, stamp. The 
companies that make Ibericti 
products are located in west­
ern and southern Spain, pri­
marily in the provinces of 
Salamanca, Avila. Caceres, 
Badajtiz, Huelva, Ctirdtiba, 
Seville, Malaga, and Cadiz, 
all of them associated with 
highland towns at altitudes 
tif over 500 m (1,640 ft). Giv­
en its special characteristics. 

and declared by experts to tie 
the besl ham in the world, 
ttierico ham takes its place nat­
urally anifing llie intem:itional 
ari.siticrats tif gtiurmet pifid-
LicLs, altingside the liest atviar, 
ft lie gras, and vintage wintfs, 

IBERICO PIGS 

Ihe Ibenco pig is ilie last type 
in Eurtipe tfi enjfiy pannage, 
or pasturage, ft is tielieved lo 
be a dt^cendanl of the early 
Mediieiranean wild boar, sns 
mediterraneiis, a native of the 
Iberian Peninsula. It is a prim­
itive -Strain, in the sense that it 
has evolved entirely in re-
spfin.se to the terrain of its 
habitat, and diere are varitius 
differeni t\'iies difi'erentialed 
by, :imong other ciiaracteris-
tics, color of Cfial and bri,stli-
ness of .skin. They aLso tend 
to have tliirk troners: fberico 
ham is ptipularly descrilied as 
paia negra. or black ftxit, but 
this Ls not quite accurate since 
some Ibericfi pigs have differ­
eni cfiitired feet while some, 
thougii these are getting rarer, 
don't have black feet at all. By 
the same token, certain non-
iberico breeds of pig also 
have dark coals and trtiiters. 
One property^ of the Ibericti 
pig thai is unique and exclu­
sive is its capacity to infiltrate 
fat into its muscle mass, and 
this makes thtirough Lireed-
ing a factor vital to die qual­
ity of derived products. This 
is why Consortium-ap­
proved hams must come 
t'v( HII [);.L:> W l i ;c i i :ire :il k-.i-,l 
75% Ibericfi sttick, with the 
remaining percentage ac­
counted for by Duroc-|ersey. 

REARING AND FEEDING 
IBERICO PIGS 

The Iberico pig's habitat is 
the pastureland known as the 
debesa, the ecosystem of die 
early Mediterranean wtmd-
kt i i f l 11 t.-\ er,u:-een. i t .rk. . ind 
gal! or holm oak (see Spain 
Gourmetoitr No. 33). By to­

day, the dehesa ctinstitutes a 
veritable ecological reserve, 
unitpie tif its kind, whose 
survival is cki.sely linketi tti 
that of the Ib6rico pig. 
Reared in the wi id , these 
pigs pa.ss through two pha.s-
es, a period Iietween wean­
ing and achieving weights of 
80-115 kg (]76-i53 lb)', and a 
faitening-up period leading 
up to slaughter on reaching 
a maximum weight of 180 kg 
(.̂ 96 lb) at a minimum age tif 
12 months. During the firsl 
phase, wtien the pigs are stiil 
small, and depending tm 
v\-hen they are Ixirn, they are 
fed spring grass, cereals, and 
suimiier stubble frtim the de­
li e.sa. The second phase is 
kntiwn as the montanera, or 
countryside phase, during 
which the pigs root artiund 
for acorns, grasses, bulbs, 
and roots. The monranera 
begins when die actirns ap­
pear antl ends when they are 
over. Though dates can vaiy 
according tti weather con111-
lions, this peritid generally^ 
lasts from Oaober to Febî uar>' 
or March. Pigs slaughtered im­
mediately after the montanera, 
and ^-hich have gained at least 
50% of their pre-mtintanera 
weight in the course of that 
feeding perkid tjualify as de 
hellota, or actirn-fed. Other 
flierico pigs, whidi have failed 
to reach ihe required weight 
liy ttie end tif the mtintanera, 
liiive their diet supplemented 
with natural feeds, stilt under 
free range conditions, 

PROCESSING 

Ttve process for making 
ftierico ham is fundaiiienlally 
similar to that for the .serranti 
lype, fol lowing the same 
stages of salting, washing, 
resting, dr^'ing, and aging or 
maturation in cellars. How­
ever, die fact lhat the drying 
antl maturation are allowed 
to occur naturally means that 
Iberico ham qualifies as a 
completely artisan prtiducl. 

Til is fatl alsti affects die entire 
prtiduction cy-cle, which has 
to .start at the ctildcsi ptitnt of 
winter tir eariy spring so as to 
be able it i lake atlvatitage 
dining llle sulisequent dn'ing 
stage, of the slow and gratlual 
increase in temperature Itsid-
ing up to late summer, ft is 
during this latter sltige that the 
fat liegins It) spread and infil­
trate the mu.scle fibers which, 
once impregnated, retain its 
aroma. In the auiumn, the 
hams are transferred tti natur-
;il cellars wiiere, during the 
resting period, diey accjLiire 
the generic characteristics of 
aroniti and fiavors typical of 
the microclimate and mi-
crtiHtira tif the area where 
they are mafle. By the eiitl of 
die prticess, weight loss will 
amtiunt tti artiund 32-35%. 
Ibericc) meat's particular 
cliaraeterihtifs (.'nahie it to be 
cured for longer periods, 
ihtiugh these vary accortling 
;< < -i/.e \\ hen -l:iii^^l;terei.L lor 
lower weights, tlie constir-
tium stipulates a tnininium 
peritid of 15 months for 
hams and 12 ftir shtiultters, 
diougii in fact curing usually 
lasts for over 24 niondis. 

SALES OF IBERICO HAM 

Ibericfi hams and shtiulclers 
at:ctHmt ftir just over 5% of 
Spain's total cured ham prti­
ductitin. The Iberica Con­
sortium stipulates various 
presentation mtitlcs—wlitil e 
with Ixine and trfitter, whole 
Lioned—specifying aulhti-
rized minimum and maxi­
mum weights in each case. 
Packs of slices are also be­
ing ctinsidered, thtiugli 
these are very rarely avail­
able. In shape, an Iberico 
ham differs from a serrano 
one in that the former is 
generally smaller and mtire 
streamlined with a slenderer 
shank. The black trotter can 
also be a dLslinguishing fea­
ture, thtiugh, as we have 
seen, not infallilily so. 
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The constirtium defines two 
categories o f pr t iduct , ac­
ctirding It) how the pig they 
derive f r t im was feci, and it 
guarantees them w i t h its 
Real Iberico tiuality stamp. 
The l i r s i ca tegory covers 
actirn-fed Ibericti hams and 
shoulders made f r tmi pigs 
fed exclusively on acorns 
during the montanera stage: 
in the.se ca.ses. the guarantee 
label includes the actirn-fed 
specification de belkita. The 
.second covers fbericti iiams 
and shoult lers made f r t i m 
the remaining Ibericti pigs. 

IBERICO HAM: 
NUTRITION AND FLAVOR 

The cut surface of f b e r i c o ' 
ham is readily recognizable 
as such by the streaks of in­
tramuscular fat which give it 
a madiled appearance. The 
fat i tself is very similar in 
compfis i t i tm tti t i l ive o i l in 
lhal it contains a high per­
centage o f m o n o - and 
polyunsaturated fatty acids. 

f i l e ic acid account ing f t i r 
59%. This type of fat melts at 
lo\\i.-r teriiper.iture.s ilum .s.ii-
uraied fats, which exphtins 
why firstly, while the hams 
are d r y i n g and matur ing , 
and then Liter actually in the 
nitiuth, i l melts easily, devel-
f)ping and imparting in the 
first instance to the meat, in 
the .second tti ihe jialate, the 
whtile ctimplex of artimas it 
contains, and presenting its 
o w n par t i cu la r b t i u t p i e i . 
unique among hams t'rtim 
all fiver the world , derived 
f r f i m , among t>ther factors, 
the p ig s n . i t t i ra l acorn-
liasett diet. The physical ex­
ercise invoK ed in free range 
grazing alsti contributes to 
meat cjualiiy, giving greater 
density and finer texture and 
concentrat ing artinias. A l l 
these f;tt-tors make ii both a 
healthy and delicitius fbtid, 

D.O. GUIJUELO 

This is the oldest Denomina­
t i o n t i f O r i g i n f t i r Iber ic t i 

hams and shoulders, and it 
covers hams matle in high­
land municipalities of Sala­
manca Prtivince. Gu i jue l t i 
being the mtist important . 
This area has a long charcu-
terie-proclucing tratiilitin—in 
fact many companies which 
laler appeared in Extremadu­
ra and -Andalusia were estab­
lished by Ca.stilians originally 
f rom this :irea. Its dry, cti ld 
climate means that the salt­
ing prticess can be reduced, 
Sf) hams from here lend tti be 
smtifither and sweeter than 
thtise frt im tither, stiutherly. 
regitins, having spent less 
time in sea salt. 

D.O. DEHESA DE 
EXTREMADURA 

l l i i s Denominatif in t if Or i ­
gin covers ilie whole f i f Kx-
iremadura for p i g rearing 
and .several highland munic­
ipalities Ibr prticessing hams 
and shtiulders. The regitin 
has the highest concentra-
litin t i f llx'-ricti pigs. 

D.O. dAMON DE HUELVA 

This Denomination of Ori ­
g in covers hams made in 
certain niunicipiilities of the 
mountainous area of Sierra 
de H u e h a , w h i c i i , a l t ing 
w i t h the fanioihs tow n of 
Jabugti , include ,'\racena, 
Cuinbres Mayores, ;ind Cfir-
legana, all of them tradition­
ally ham prtiducing. 

Julia Lopez de Sagredo is 
an agronomist. She ivorked 

for set en years in the Com­
mercial (Office of the Spani.sh 
Emba.ssy in Dit.sseldorf Ger­
many, ivheiv .she handled the 
promotion of processed 
ag>i ialbnenlaiy pnidti cisfroi 11 
Spain. She currently fives in 
Almeria ivhere her tvfii'k in­
cludes ctiiiiriliuting to special­
ized agnialimenlaty and for­
eign-trade publications. 

See M a i n E x p o r t e r s o n 
page 138. 

GLOSSARY OF SPANISH CURED HAM TERMS 
SERRjSaNO: 
This generic name applies to 
all cured hams made f r o m 
non-Ilit?ricti wliite-coatecl pigs. 

SERRANO CONSORCIO: 
This tenn designates a serra-
nti ham tif a cjuality stipulated 
and guaranteefl by the Span­
ish Serrano Ham Ctmstirtium 
( Consorcio del Jarnon Es-
paf io l ) . The most importanl 
speci heat ion is the insi.scence 
tin a minimum curing period 
of 36 weeks (between plac­
ing the meat in .salt and ihe 
finished prtiduct). 

SERRANO ESPECIAL: 
Anott ier designatitin, used 
in Germany , f o r Serranti 
Ctin.stircio ham. 

IBERICO: 
This name applies to hams 
derived f r o m Iberict i pigs. 
The I b e r i c o Conso r l i u t i i 
qualifies this term depend­
ing on how the pig was fed. 

REAL IBERICO 
DE BELLOTA: 
This term designates actirn-
fed Ibericti hams guaranteed 
by the I l ierico Ccinsortium 
(Consorcio del fber ico) as 
satisfying its rec|uirements. 
This is a •supreme" catego­
ry: these hams come f rom 
pigs f ed exc lus ive ly on 
acorns in the period leading 
up to slaughter. 

REAL IBERICO: 
This term indicates Ibericti 
hams of characteristics stipu­
lated and guaranteed by the 
consor t ium, w h i c h derive 
from llitl'ricfi pigs which, af­
ter their peritid of feeding in 
the wild, had their diet sup­
plemented w i t h prepared 
feed before slaughter. 

D.O. TERUEL: 
This Dentimination of Or i ­
g i n covers serrano Irams 
prtiduced in .Aragtin's Teruel 
Province. 

D. i ; . IREVELEZ: 
This temi tlesignates serranti 
hams cured in the town of 
Trevelez and surr t iunt l ing 
area, in the Alpujarras, stiuih 
o f the Sierra .Nevada, i n 
Granada. (For D.E. See 
GIti.ssary on page 150.) 

D.O. GLUJLTELO: 
This Denoni inai i f in of Or i ­
gin ctivers [berico hams and 
shoulders prtiduced in and 
around the town of Guijue­
lo, Salamanca Province, 

D.O. DEHESA 
DE EXTREIVLVDURA: 
This Denominati t in t i f Ori­
gin designates Ibericti hams 
and shoulders processed in 
\ 'arif)us h igh land areas o f 
Caceres Province and the 
stiuih of Badajo2. 

D.O. JAMON DE HUELVA: 
This Dentiminatit in t i f O r i ­
gin covers all Itiericti hams 
pr t iduced in the Sierra de 

Hue lva . in l l i e nor th o f 
IIue-lv;i Prtivince. 

LOS PEDROCHES: 
This Denominalitin of Origin 
for Iberict) ham in Cordoba is 
currently in the process o f 
obtaining tifficial rectignition, 

JABUGO: 
In popular usage, this temi is 
s( imeiime.s—often inaccurate­
ly—applied to Iherico ham in 
general. In point of fact, it is 
the name o f a t t iwn wi th a 
long ham prtiducing traditkin. 
It is not in it.self a Dentimina-
tion ol <3rigin. though il dties 
lielong to ttie produclitin area 
of the lambn de Huelva D.O. 

PATA .NEGRiV: 
•fills is another lenn in pop­
ular use to describe Ibericti 
ham in tiener.il. ll is far t'rom 
accurate, though, since nol 
all I l i t ' r ico pigs have black 
legs and trtitters, while some 
non-lberico pigs do. 
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PEDRIZA 

FRANaSCO JOSE SANCHEZ FERNANDEZ, S.A. 
Cl San .Andres, 4 • Apariado Postal n- 4 

Tel.: .U.50.M 40 38 • Fax: 34.50.36 44 22 
Tele.x: 7 fJSF E • 042 70 SORBAS (A Imena) Spain. 

Specialist in: 
CAPERS AND 
OLIVE OIL 



In a country so diverse in geography 
and climate as Spain, it is no surprise 
that drinks should be equally varied. 
Herbs and spices that grow in some 
regions, different fruits from others, 
have al l had their effects on local 
palates •when it comes to producing 
the favorite tipple to finish off a good 
meal or just to pass the time away 
over a chat •with friends or family. 

AlANDFOR 
UQUEURIDVBS: 
SPHISANDUQUEURS 

RiOMSMH Text: David Ing 

Some liqueurs and spirits—or aguar­
dientes-as these last ones are known in 

Spain—have centuries of history and are 
made from recipes passed down from par­
ents CO children before anyone ever 
thfiught of opening a liquor sttire. Others 
are relative newcomers, taking advantage 
ofa plentiful crop of local fruit. 
Willi so many lo clioose from, it is difficult 
tti know where to start and where to finish. 
So to give a representative idea of thti.se 
available, let's begin at the middle of the 
country's ntirthern edge, in the au­
tonomous region of Navarre, with one of 
the most unusual and popular, and work 
round in a circle, 
Pamplona, the capital, famous ftir the an-
nuat running-of-the-bulls immorialized by 
Ernest Hemingway, is the only cicŷ  of any 
size while the re,si tif Navarre Province is a 
predominantly agricultural region that 
slopes down fiom the Pyrenees to the val­
ley of the river Ebro. 

Slill Life; Menchu Artime 

Photo: A. de Benito/ICEX 
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THE LOOK OF A NEW GENERATION. 

From 1926, fhe firsf olive stuffed with anchovy. 
E L SERPIS quality, as ever in everybody's mouth. 

That's the way E L S E R F I S is, and this, the look ol the new generation. 
E-mail: serpis@inte<ev.com. 



In the 1970s people visiting the area or youngsters 
going off to do their military service began to talk 
about a red liqueur from Navarre, pacharan. 

Here, between the cnips and 
pasture, it is comnmn to find 
the blackthorn hush, covered 
in auiumn with a chubby lit­
tle apology ftir a plum that 
has made ils name as the ba-
.sis ftir one of Spain's top-sell­
ing liqueurs, jxtcharcin. 
Cringingly sour to the taste, 
it seems unimaginable co 
conceive that anybody in 
their right mind would ever 
think of tri,'ing to bite intti a 
sloe. But somebody decided 
to try, and wtiile they dis­
covered it was not exactly 
manna from heaven, it did 
have ils uses. 'What might 
appear to be a perfect recipe 
for a stomach ache, when 
cru.shed inlti a juice and tak­
en with Sfime sort of alcohol 
actually helped cure one. 
.•\ i stime stage, nobody 
kntiws exactly when, it was 
del i d e d Ii.i l l l i \ ^-li H.-- W ;! h 
anise, a concocfion dial was 
also produced in other parts 
fif nonhem Spain, especially 
La Rioja and the Basque 
Country, But, it was in 
Navarre lhat this new sloe 
liqueur—named pacliaran for 
the fruit-—found nitisl favor. 

ONE OF THE PIONEERS... 

The first conimerciai prti­
ductifin of pacharan began 
arounct the end of ifie last 
century'. One of the pitineers 
was Antonio Vetascti, whose 
company is now owned by 
the giant French beverage 
company Pernod Ricard but 
is .still run by the fourth-gen­
eration Fernandfi Velasco. 
In an ulcramcidem plant in ttie 
village of Dicastillo. lielow the 
impressive i9th-century m:inor 
liou.se of tlie f̂ atacio de la Ve­
ga, tlie company prtiduces sev­
eral fruit iicjueurs as well as lo­
cal wines. But their flagship 
tirink brand is Zoco, which ac­

counts for more tĥ m half of all 
pacliaran sales from a region 
whicfi is resptmsibfe ftir 90 
jierceni of Spanish production. 
Named for a local footballer 
who later starred for the leg­
endary Keal Madrid, Zoco 
was launched in 1957 at a 
time when sales were still 
very much restricted to the 
local region. Twenty years 
later everything changed. 
"It was about the years 
1975-76," says Mr. Velasco. 
"People were beginning tt) 
look ftir drinks with less al­
coholic strength. There 
were nti great advertising 
campaigns t)r anylhing like 
that. Bui petiple visking the 
area tir youngsters gtiing tiff 
tfl do their military senrice 
began to talk about this red 
liqueur from Navarre. Frtim 
then on sales spread out 
across the counlry like a 
wine stain on a tablecloth." 
Within a couple tif years the 
company found that it was 
selling its entire production 
by January tir February and 
had to wait until Septenitier 
to start replenishing the 
market- This phentiinenal 
leap in sales led tti a need Co 
find new sources for skies, 
" I rememtier in tfie early 
1980s we set up a national 
network of pickers," said 
Mr. Veiasco. "But it was not 
easy. People could not be­
lieve we were prepared to 
pay for sloes. So first we 
tiad tti go anci speak tti the 
local priest or forest warden 
to convince the villagers 
that we were serious." 

...CONTINUESTO GROW 

-llthough sales have slack­
ened of f since, pacharan 
cfintinues to grow, nor only 
in volume but also in quali­
ty. Exporration of pacha ran 

began abfiut 10 years ago 
and ffir Ztic:o the two biggest 
markets are two of the most 
recent co be exploited, the 
east cfiasi of the LInited 
Stales and Argentina. Other 
markets include Japan and 
major European Union part­
ners, the United Kingciom, 
Gennany, France, and italy. 
According tti the Denomina­
tion's Regulatory Council, 
the biggesi overall markets 
fiir pacharan are France and 
Cuba, an island which was 
one f i f the most papular 
destinations for poor Navar­
ran emigrants in the past. 
The Council's secretary-gen­
eral, Maria Eugenia Lopez, 
said lhat many of the sloes 
used now had to be imported 
from eastern Eurtipe. But past 
problems with .supplies and 
the need iti keep a constani 
watch fin tjuality had prompt­
ed the industry to set up its 
own plantatifins tti guarantee 
a prtiduction wtiich is about 
7.6 mil l ion liters a year 
amting the memtiers of the 
Navarre denomination, 
Frtini inland Navarre our 
liqueur route takes us west 
to the Cantabrian Coast, to 
Asturias, Backed by the Pi­
cos de Eurtipa mountain 
chain, this region was the 
fiulkwark tif the Christians' 
initial resistance and then 
reconquest of the country 
ftilltiwing the Moorish inva-
sitm in rhe eighth century. 
Famed for its tush, gieen val­
leys, die region is dotted witli 
apple orchards which liave 
Lieen the niiiin source for years 
< il S[iain -- t:!\ < j;-ili,- (•i..ler. "I'll..; 
csccmciudtiC's. ,ire lenuw ned 
for their feat of being able to 
ptiur the golden liquid from a 
bottle held at least a meter 
( tliree feet) above to produce 
a foaming head in the gla.ss, 
witlitlut spilling a drtip. 

A DRINK REVIVED 

Altliough cider aguardiente 
was produced locally in the 
last century, pniducfion died 
out until che family-owned 
distillery, Los Sena nos, re-
\ iv ed ihe t-lrink in V)<t<\. 
Tfiere was, hfiwever, one 
brief excepcion when a 
Frenchman called Rene, es­
caping fr t im che Second 
"World War, decided co 
make a batch of a drink 
which had already become 
world famous in his own 
ctiuntry as Calvadtis-
One of the five brothers who 
ntiw nin Los Serranos. Julian 
Serrano, recalls the French­
man's son discovering some 
of the bottles which were 
distriliuled among friends 
and colleagues in the As­
turias capital of Oviedo in 
the early 1980s, 
Since restoring cider aguar­
dienie tti its rightful place in 
the regitm's gastrontimy, 
Los Serranos now produces 
between 25,000 and 35,000 
liters a year—depending on 
the size of the apple harvest. 
Julian Serrano said lhat their 
Marc de .•\sturias brand can 
range in age from four years 
CO 20. Because of iCs fimited 
production, mtist tif it is sold 
•ivithi:- tile .•\---liiriJs i-e;4i(.'r; -:sr 
in big city restaurants, 
•Making cider aguardiente is 
a bit like making a gotid 
stiup," he said, "It's a case tif 
mixing in varifius ingredients, 
in this case apples; stime 
more mature, some greener, 
CO get the right combination." 
Recently, Serranos was 
jtiined by antiiher of the re­
gitin's cider producers, Sidra 
Escanciador. based in the 
small town of Vtllaviciosa. 
Produclitin director Tere.sa 
Riera said the contents of 
their first batch of 10,000 
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Bodegas 

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 nineties, deep-co­

loured, fruily, more tannic, full-bodied 
wines with iht; righl degree of oak 
ageing are in demand. Bodegas L A N 
have been folltiwing this evolution clo­
sely, and in a move away from the mar­
ket for tradilionnl and siniifar-iasiing wi­
nes, L A N is now seeking to make wines 
differently by combining the characler 
and personality of Rioja with the nio-
ciL-rn stvle now demanded bv consumers. 

T he wines which are distributed un­
der the I A N label are made from 

grapes liouglii-in from loail growers after ca­
reful control and superxision of grow ing con-
dilions, ripening and har\'esting. "At L A N 
we are proud lo say that we have the best 
19% vintage. Stticlts are five times greater 
lhan sales, which is rare in Rioja. 'fTiis ena­
bles us to make strict selections and maintain 
consistently high qiuility", states Leiva. 

y using the typical grape varie­
lies of ihe Rioja, we ainiinue tti 

make wines which have all llie character 
and personality of the region. Red wines 
are made mostly with Tempranillo, with a 
sinall percentage of Mazuelo and, in some 
eases, Garnaeha. The white wines are 
made exclusively with Viura, a variety 
which ages paiticularly well in barrel. 

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

quality of the grapes. As Victor Leiva. 
technical director of the winery, says. 
" to make fine wine, optimum quality in 
the grapes is essential". 

S ince its first days, L A N has ow­
ned a 70 hectare vineyard su­

rrtiunded by the Ebro river, the main 
artery of the Rioja wine region, and lo­
cated close lo the boundaries of the 
Rioja Alavesa. Us name, Vifia Laneia-
no, is also the name of one of the wi­
nery's top wines, and fhe finest exam­
ple of LAN's new-style Rioja. 

BiiJctxEui y lUMluran. pau tifliiC-n onviscai.., 

Qucmurw que ele dnlD racial que lH,y uoic en 

Cnrvni; d .- i l l en bf niqnn> coKklont^ podges. 
Sa panic MI locfla p jo u u iwfjr u-jsk'n tfiu nunta 

Maximum care is taken through­
out the entire wine-making 

process: only whole, undamaged berries 
arc accepted, followed by temperature 
control during fermentation, extended 
maceration periods, and immersion of 
the cap of skins in the must to extract 
tannin, colour and aromas from the gra­
pes —essential characierisiics in LAN's 
new-style Rioja. 

T his careful attention to detail 
continues during the ageing 

process in the barrel and the bottle. Re­
gular analyses of the wine are perfor­
med throughout Ihese stages of its de­
velopment in order to guaranlee 
quality. 

L A N is constantly innovating: A 
receni acquisition is a new ba­

rrel-rinsing belt, which washes the ba­
rrels more thoroughly and evenly. New 
barrels have been purchased. "This is es­
sential for our new style of Ritija. fn two 
years time, the 13,000 banefs we have in 
our ceflars (mtistly in American oak, but 
also in French oak) will be totally rene­
wed, so as to have the highest percenta­
ge of new oak barrels in Rioja". states 
LAN's technical director. 

I nnovative presentation is also in 
evidence with new back laliels 

for the bottles, giving useful information 
to consumers, "the only people whti di­
recl us in our daily activity". Practical 
lips on how to store wine as well as its 
ageing potential are lo be found on all 
btittles distributed by LAN. 

O f the total production of Ihe 
L A N winery, two million bot­

tles, around 70% is sold on the domestic 
markei. and Ihe remaining 30% is ex­
ported, mostly in Europe. L A N is cuz-
rrently moving into markeis in the USA 
and some Asian countries. 

1^ 
Bodegas LAN^ S. A. 

Fuenmavor (La Rioja) Spain 
TeL 34 941 45 00 50 
Fax: 34 94145 05 67 



E u r o p e ' s b i g g e s t c h e r r y o r c h a r d r e g i o n has been 
ab le to c a p i t a l i z e a c o m b i n a t i o n of f a c t o r s to g i v e 
A g u a r d i e n t e Va l le del J e r t e i ts o w n p e r s o n a l i t y . 

bottles fif cider aguardiente 
had been maturing in tradi­
tional French oak casks 
from Limousin and .i^llier fiir 
at least tliree years. 
Although the company was 
founded as long back as 
1914, it is their first venture 
inlfi dLstillation, A dry tasting 
aguardiente, made to a full 
strength of 40 degrees, most 
tif the first batch is expected 
to head towards Asturian 
restaurants in central Spain, 
especially Madrid, although 
Ms. Riera liopes ttiat in ­
creased production in future 
years wi l l enable them to 
start expfirting. 

GALICIAN ORUJO 

Immediateiy west of As­
turias is Galicia, best known 
for its fish and ,seafofid but 
alst) light, white wines to ac­
company them such as Al­
barino, As in other wine­
growing regions, it became 
custom to use the pulp left 
at the end of the pressing of 
the grapes tti produce wtiat 
the French catl marc, the 
Italians grappa, and the 
Spanish oni jo. 
The mral folk of Galicia have 
iieen making their own omjo 
for centuries, A local saying 
demonstrates its Importance 
to a ctimmunity where for 
centuries poverty was on 
ever>'t)ne"s doorstep, "Orujo 
is better lhan bread, getting 
rid of the cold in winter anct 
hunger in summer," 
For years the industry was 
dominated by often illicit 
distilleries in remote farms. 
But, in the last few years 
great efforts have been 
made to regularize the in­
dustry, culminating ftiur 
years ago with a Specific 
Dentiminafion (see Glossary 
page 150), Orujo de Gaiicia 

is riow produced in nine sub-
zones, with each having its 
own distinct properties and 
alctiholic strengtli that can 
range from 37.5 to 50 degrees. 
The Denomination had 
grown to 31 members bot­
tling orujo and the produc-
rion is now around 350,000 
liters a year, some of which is 
exponed to the United States, 
Soudi America, and Europe. 
Although the fiisttiry of the 
drink dates back to the Moor-
isfi ticcupatitin, a renewed in­
terest in producing the true 
tirujt) of Galicia tias prompt­
ed several newctimers into 
the industr)'- Aguardientes de 
Galicia was ftirmed just se\'en 
years agti fly Santiago de 
Composteta university pro­
fessor Carlos Hernandez 
Sande and four colleagues. 
The group chose a site near 
the river Ulla which had a 
lojig Tradition of orujo mak­
ing and their distillery now 
produces various different 
varieties as well as coffee 
and herti liqueurs. For Mr. 
Hernandez, the Galician 
firujfis owe ttieir increasing 
popularity tti the influence 
fif che nearby Atlaniic. The 
prevailing westerlies help 
produce grapes such as che 
.'\lbaririo with a high acid 
and low alcohol content. 

KIRSCH FROM A HIDDEN 
VALLEY 

From Galicia, we traverse 
the meseta of Castile-Letm 
until we reach the furthest 
province, Avila. Just at the 
point where the road drops 
steeply into neighboring Ex­
tremadura is a mtiuntain 
pass called Ttirnavaca.s—the 
turning tif the ctiws—named 
for a re.sting point on one of 
the principal cattle trails that 
srill crisscross Spain. 

The view frtim the lop of ihe 
pass is stupendous at any 
time, but especially so in 
early spring. Ftir way below 
fies the vailey of die river 
Jerte, the heart of the coun­
try's main cherry-growing 
region, whicti for several 
weeks becomes a sea t)f 
wtiite blossoms nestled be­
tween the wofided green 
slopes on eilher side (see 
Spain Goiirinetoitr Nti. 41). 
The local cooperative a.ssocia­
tion, which alsti includes 
some grtiwers htim the Vera 
region on die other side of the 
Gredos mountains that form 
the eastern side of Che valley, 
has been producing f ru i l 
liqueurs since the mid 19805, 
These include hqueurs made 
from raspberries and plums 
grown in the vaUey as well 
as pears brought in from the 
neighboring province of 
Badajoz. But the best 
known is the local spirit 
made from cherries, known 
in Europe as kir.sch. 
Seeing that their surpluses 
were lie ing bought up for 
distillation in other coun­
tries, che local cooperatives 
decided Chat the best idea 
was to produce tiieir own 
drinks. After a low-key start, 
they decided in 1989 to in­
vest in a brand new distiller)-
in Valdastillas which now 
ranks as one tif the biggest 
of its kind in Eurtipe wiih no 
less than 40 giant 25,000 liler 
capacity' fermentation tanks. 
The cooperacives' commer­
cial director, Ranitin Sinovas, 
said current annual produc-
l i o r ! u ; i s j b u L i t lil.1.1)11(1 liter.^ 

of pure alcohol, with artiund 
-fO percent of the licjueur gfi­
ing fiir export. JVIajor markets 
include Switzerland, Ger­
many, and France, to wtiich 
they hope to add Belgium 
and Austria soon. 

Antither potential market is 
the United States where the 
Aguardiente Valle del Jerte, 
as tlie sole brand is called, is 
being promoted akmg with 
odier foods and drink from 
the nxtreniadura regitin. 
Technical directtir Miguel 
Muiitiz Mendoza said chat, 
apart frtim Itical homemade 
prfiductitin, kirsch had Iieen 
unkntiwn as a Spanish prod­
uct before btittling began in 
earnest in 1991. 
But, Europe's biggest cherry 
orchard region has been 
able to capitalize a combina­
tion of an enviable sunshine 
record and its own regional 
varieties of cherry to give 
.Aguardiente Valle del Jerte 
its "own personality." 
With some 1,5 millitin cher­
ry trees and 50 different 
types of the fruit growing in 
the valtey, it ttmk several 
years of researcfi heftire the 
ctitiperative group came up 
with the right fiirmula. 

THE RIGHT BALANCE 

They decided to go for three 
different varieties of tlie black 
picQta which gave tlie right bal­
ance lietvteen acidit\- and sug­
ar content and a particularly 
aromatic nose, said Mr. Munoz, 
The new Spanish kirsch has 
also founti favor with con­
fectionery nittkers for wtiom 
ilie tf If ipera lives are a tile Co 
m i x i - l i f f e r e n t i ' o i i i h i n : i I ii i n s 

fif cherry liqueur to meet in­
dividual needs. 
The group has also begun 
prtiducing Picotinas, a lower 
strength liqueur with ctier-
ries steeped in the drink, at-
ttiwing for Che fruic to be 
picked out and used for 
making desserts. 
The immediate target f'tir the 
Agrupacicin de Cooperativas 
Valle del ferte is to reach 
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Famed for its lush , green va l leys , the As tu r ias reg ion 
is do t ted w i t h app le o rcha rds w h i c h f o r years have 
been the main source of Spain 's f avo r i t e cider. 

200,000 htittles hy 1998 in 
sales to traditional kirsch-
di inking ctiuntries and Spain 
itself, a novice when it conies 
to drinking cherr)' lic[ueui. 
So, next time you lr\' a "typical 
Itical kirsch" in Germany tir 
Switzerland, have a gtmd Itxik 
at the bottle. It may be that it 
clues not ctime from tiiere at 
all ... but frtim a hidden valley 
in .sotithwfSLern Spain, 
From one of the ctiuntry's 
newest litiueiirs. we turn 
again Ui tine of the oldest 
and most tradititmal. Anise 
liqueur {anis in Spanish) 
has been made tor centuries 
in many parts of the coun­
try. Btit it is in the typical 
Casdlian town of Chinchon, 
less than 50 kilometers (31 
miles) from .Madrid, thai we 
make our next stfip. 
With a near circular town 
square that ctinverts i t i a 
bullr ing at fiesia lime, 
Chinchon is famed for its 
oven roast meats which 
draw htindretis t)f visitfirs 
from the nearby capital 
ever>' weekend. Antl to fin­
ish their meal, what better 
than a glass of die local anis? 

A FIFTH FOR EXPORT 

Chinclitin is, in fact, the on­
ly area that has its tiwn De-
nominalitm ftir anise, with 
three distilleries prtidiicing 
2.4 mil l ion liters a year, 
about a fifth tif which goes 
for export. 
Francisco Domenech, the sec­
retary'of the Regulator)'Coun­
cil, is also production direcUir 
at tiie biggest distillery, Alco-
holeni de Chinchtin. 
The big difference with anis 
frtim Chinchon is ihat it is 
made frtim the rnatalahuva, 
one of several plants that 
prt)duce anetol—die essence 
fif ani.s—but the tme with ihe 

most llavor. Il was alsti the 
tinly area lhat guaranteed 
100 percent distillation of the 
drink, he says. 
Althtiugh .sales of anise have 
dipped since the 1980s, 
Chinchon has managed tti 
hold its fiwn and accounts 
for about 22 percent tif na­
tional production. 
While it is the Dutch who 
are aitribuled widi disctiver-
ing the idea of making 
liqueur f r f im the seeds of 
the star-shaped badi;ina 
plant, it was the .Spanish 
who umk ihe drink to heart, 
liy the ISth ceniury it had 
become the natitinal drink 
with virtually every ttiwn 
wfirih its name producing 
its own versitin. The prac-
dce of sipping an anis soon 
found its way to the New 
"World, especially Mexico 
which st i l l account.s for 
three quarters of exports. 
Mfist of the rest go to other 
parts of Latin America and 
to Germany. Belgium, and 
the Netherlands. 
The Deiitiminalion's regula­
tions allfiw ffir ftiur different 
types of anise to be prti­
duced, three of which are 
dry. But it is the sweetened 
version which remains by 
far the favorite, accounting 
for 85 percent of sales ac­
cording tti Mr. Domenech. 
Beyond Chincht'in, there sdll 
remain 100 other ctimpanies 
distilling anise, from An­
dalusia in the stiuth to Cat­
alonia in the ntirth, accord­
ing tojavier Angulo, manag­
ing director of FEFBIi, the 
Spanish federation of spirits 
manufacturers. 

A CONTINUOUS BATTLE 

Of these, five produce more 
than tjne million liters a year 
with die tfip .spfil prtiducing a 

(xmtinuous batde tetween two 
rivals not only in anis but also 
in sl leny-—Otstellana wiiich is 
part of ihe Allied Doinecq em­
pire and Mfino Csee Spain 
Gourmetour No. 3H> which 
beltings to Oslxinie. 
Castellana, which currently 
claims No. 1 status with ca.se 
sales of more than 403,000 
last year, has been pro­
duced in Segfivia, 80 kilo­
meters (50 miles) ntinhwest 
t^f Madrid, since the begin­
ning of the century. Ttiday, 
its strongest sales base is in 
the capital and Andalusia, 
while Germany represents 
its biggesi exptirt market. 
The last leg of our "spiritual 
journey" takes us back to­
wards the sea, this time the 
Mediterranean and the 
northeast region of Calaiti-
nia. Here is cava (see GIti.s­
sary on page 150) country^ 
the home of Spain's best-
kntiwn sparkling wine, 
Francisco Ventura's family 
has been distilling lit]ueurs 
since 1919, but it was only 
17 years ago that they pro­
duced the first marc from lo­
cal cava grapes, 
Today they distill around 
60,000 liters a year, all of 
which goes for bottling to 
leading cava house Segura 
Viudas, either as a freshly-
produced marc or viejo 
which has undergtine twti 
years of aging. 
The marc from the Venturas' 
distillery at La Roca des Va-
lles, 25 kiltimeters (15 miles) 
ntirth of Barcelona is al­
ready Sfild by Segura Viudas 
in Germany, although Mr. 
Ventura said that the high 
alcoholic strength—over 40 
degrees—would always re-
.strict major grfiwth. 
Meanwhile, on the other 
side of Barcelona, in San 
Sadurni de Noya, cava 

house Gramtma claims to be 
die pioneer in selling Span­
ish marcs in the mid 1970s. 
Their brand, Celler Battle, 
has a taste more similar to 
that of Burgundy marcs in 
France than those of Cham­
pagne, yet widi its own per­
sonal character, according 
to technical director Jaume 
Gramona i Marti. Matured in 
aged .\merican oak barrels 
for twti years and another 
two in botde. it is regarded 
as a classic digestive. 
This marc has since been 
joined by the lighter Gra-
iiitma brand which is recom­
mended for drinking at a 
temperature just above freez­
ing ptiint, and for taking be­
tween dishes as well as at 
the end tif a meal, it is the 
best style for mixing with 
desserts sucii as sfirbels. 
The company was also the 
first and still the only tine in 
the market to sell a cream 
liqueur version, the Licor de 
Marc Celler liaitle. 

David Ing isa fi'eelancejour­
nalist who reports on Spain 

for several leading interna­
tional trade publications in-
t-vlted in the Iratvl, focjcl, and 
beverage inchtstties, 

.See .Main Expt i r te rs on 
page 139. 
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LICOR 43 KEEPS ITS SECRET 
ilistory has it that when the 
Rfimans landed in soudieast 
Spain around 200 B.C. tti 
drive out their bitter rivals 
the Carthaginians, they dis­
covered that the city, re­
named by them New 
Carthage, was producing its 
own liqueurs. 
The Rfimans apparendy tried 
to .stamp tiul the prfiductitin. 
Whether they succeeded tir 
noi is ntH recortleti. ttui 
some two millennia later, at 
the beginning tif this centu­
ry, a company in the now 

Cartagena began producing 
a drink reptinedly basetl tm 
the Carthaginians' Licor 
Mirabili*—a mixture of citric 
juices, aromatic plants, and 
other fruits f rom what is 
ntl wada ys t he M u re i a reg i f 1 n. 
In 1944, local businessman 
Diego Zaniora decided there 
was a future for this drink 
which, untd then, had only 
been drunk locally. With the 
use of creative advertising 
c.impLiigns, then \'irtLially un­
kntiwn in Spain, that drink, 
Licor 43, was pushed to the 

forefront of the Spanish mar­
ket until, in the 1960s, the first 
export drive began. 'I'oday it 
is Spains's most internatitinal 
liqueur, selling in more than 
60 countries wtirldwide. 
Taking its name frtim the 
original number of ingredi­
ents used in the secret 
recipe, the makers of Licfir 
43 have no qualms about 
profe.ssing it.s "mixability" 
with anything frtini coffee to 
Cfila. But, like mo.st liqueur 
makers, they also like con-
su mers tti trv it on its own or 

simply on the rocks to ap­
preciate its subde taste. 
Ciin^it chaimian Emilit i Restoy 
Zamora is proud to claim that 
Licor 43 is still the leading Span­
ish exptirt brand, although 
he refuses to be drawn as to 
what Cfintributes most to the 
drink s distinctive taste. 
One thing is not a secret. The 
company produces 270,000 
cases of 8.4 I a year of Licor 
43, of which a third is ex-
ptirted. The main markets 
are North and Central Ameri­
ca and northern Europe. 

A GENTLEMAN AMONG DRINKS 
Ponche Caballero is not on­
ly Spain's biggest selling 
lit}ueur, but the eighth 
biggest brand in the world, 
tiutselling leading interna-
litmal names such as Tia 
Maria and Drambuie. 
Ponche is no stranger in the 
wfirld. Other countries have 
their rum punch, vin cha ltd 
or whisky toddy. But they 
all share common roots—an 
ancient Persian drink called 
panch. Ranch was their 
word for fi\'e, a reference to 
the number of basic ingredi­
ents: alcoliol, sugar, cinna­
mon, egg yolk, and spices. 

Over the centuries, the type 
and quantity of ingredients 
changed accfirding to the 
taste of different nationali­
ties. Panch became punch in 
English and ponche in 
Spain, where the formula 
changed yet again thanks to 
a gentleman called "gende-
inan"—caballero in Spanish. 
Luis Caballero and his fami­
ly moved from their native 
(jalicia tti die brandy regkin 
of Jerez where he began ex­
perimenting with different 
mixes until he came up with 
Ponche Caballert) in 1917. 
As wi th many beverage 

companies, the family kept 
the actual formula a ckxsely 
guarded secret. But they ac-
knowdedge it ctintains or­
ange—the mtist obvious to 
die taste— âs well as plums, 
raisins, dried fruits, syrup, 
natural .spices, and plant ex­
tracts such as almond and 
vanilla. What is more, tliey 
gave it a distinct silver-col­
ored bottle to match a silver 
punch bowl . Little has 
changed since those early 
days, apart from a few ad­
justments to the labeling— 
and the sales. Today, Pon­
che Caballerti sells some 

925,000 nine-liter cases a 
year in Spain alone. 
With the wtirld's third 
biggesi l iqueur-drinking 
market on its doorstep— 
Spain is only led by the 
United States and Ger­
many—fhere was litde need 
tti go looking for exports. 
But, ftiur years ago the fam­
ily decided to strike. Export 
manager Juan Llopart said it 
is now sold in nearly 40 
countries, the biggest mar­
kets being Canada, South 
Africa, the Netherlands, Por­
tugal, and the east coast of 
the LInited States. 

COCKTAIL RECIPES 
Sckv icd hy MLinmc l^citLilieu 

With marc or Galleian 
orujo 
PLAY BOY 
In a large glass, mix grapefniit 
rind, two ice cubes, the juice 
from 1/2 grapefruit, 30 ml of 
marc tir Galician orujo, and 
ttip off with tonic. 

COBBLERS 
Mix crushed ice and sugar to 
taste, a dash of Angostura 
bitters, 60 ml of marc de ca­
va fir Galician tirujt i , add 
seasonal fruits and stir. 

Serve in a large b t iwl -
shaped glass with .straws. 

With cider aguardiente 
CIDER COCKTAIL 
Fill one quarter of a cticktail 
glass with crushed ice. Add 
one small jigger tif cider 
aguardiente. Atid a dash of 
sugar .syrup, two dashes of 
Angtistura bitters, and two 
tif orange liqueur. Adorn 
with half a lemon slice. 

RICKY 
In a chilled tall glass mix 
two tablespoons of crushed 
ice, two teaspoons of sugar 

syrup, 1/4 part of lemon 
juice, one pan cider aguardi­
ente, 1/2 part rye whisky. 

With suoSs 
ANiS COCKTAIL 
In a cocktail shaker wi th 
crushed ice, pour one jigger 
of anise, one diish of Angtis­
tura bitters, 1/2 gla.ss of wa­
ter. Shake vigtirously, .strain 
and serve in a well-chilled 
glass, previously placing a 
slice of lemon on the bottom. 

With kirsch 
LA VIE EN ROSE 
In a cocktail shaker wi th 

crushed ice, pour one jigger 
of grenadine liqueur syrup, 
1/2 lemon juice, and one jig­
ger of cherry liqueur. Shake 
vigorously and strain. Serve 
in a chilled glass. Add 
seltzer tir cluli soda and 
serve with straws. 

TANAGR/\ 
In a cocktail shaker with ice, 
pour one part lemon juice, 
tme part cherry liqueur, and 
one part dry white ver­
mouth. Shake and .serve in a 
well-chilled old fashioned 
gla.ss lined with cru,shed ice. 
Serve with straws. 
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e l l i n t o i t s e i g h t h decade, Juve y 

Camps is Spain's premier producer o f 

deluxe cavas. Over the last four teen 

years, under the patient care o f export 

d i rec t f i r Mariano Fuster, the company 

has been pursuing a painstaking cam­

paign to secure o n l y the most select 

t i u t l e t s i n E u r o p e , J a p a n , Grea t 

B r i t a i n , the U.S., and La t in Amer ica . 

A Commitment to Excellence Texi. Nick Lyne Phottisrjuvey C^mps/ICEX 
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JOAN JUV6 S A N T A C A N A , GRANDSON OF T H E FOUNDER OF T H E WINERY, HAS 
A L I S T OF E V E R Y O U T L E T D E T A I L I N G H O W M A N Y B O T T L E S T H E Y REGU­
L A R L Y O R D E R , SO T H A T N O B O D Y G E T S M O R E T H A N T H E I R FAIR S H A R E , 

•'The truth is, there's not 
much to tell," is export di­
rector Mariano Fuster's mtid-
est reply when asked what's 
been going on at Juvt; y 
Camps recently. Antl this 
f rom the man wdio was 
brought inlti this traditional, 
family-mn company in 1984 
to define an export strategy. 
Since then he has estab­
lished the company an inter-
natifinal reputation shared 
with tinly a handful of tither 
Spanish firms. 
"Up until dien, the company 
was content with the do­
mestic market," he observes, 
looking fiut from the terrace 
of the eleventh century Casa 
Vol la—the old house—at Ju-
v6 y Camps' Espiells estate 
close to the village of Sant 
Sadurni in the heart of the 
Penedes regitin on a bright 
midwinter's day. "And even 
now, we only let around ten 
percent of cava gti abroad." 
Ju%'e y Camps prtiduces a little 
over twti million Ixitdes of ca­
va a year—and has nti imme­
diate plans to increa.se pro­
ductitin. This means diat die 
couple fif hundred thtiusand 
Ixittles of aiva allowed tiut of 
the country annually are tar­
geted at finly a few luck\' re­
tail oudets and restaurants. 
The fimi's export strategy is 
very much a reflection of the 
dtimestic distribudon process. 
Mariano Fuster laughs and 
tells how Joan Juve Santa-
cana, grandson of the 
founder of the winery', has a 
list of every outlet detailing 
how many iiotties diey regu­
larly tirder, so that nobtidy 
gets more than their fair 
share. When Mariano Fuster 
embarked tin his task f)f es­
tablishing export markets he 
had a very clear idea of 
where he wanted to see 
tho.se precifius Ixitdes of ca­
va, 'We t)nly markci in futir 
areas of the U.S.: the East 
Coast, the nfinheni midwest, 
California, and Fkirida," he 

notes. There are barely 100 
outlets on the East Coast, 
and ever\' one tif them was 
handpicked by Mariano 
Fuster. Then, with the help 
of the importer ()ust one for 
each region), the slow 
process of visiting each es­
lablishment began. "Some-
Umes it takes up tti a year to 
get our cava in the righl 
place," he points out, giving 
the example of one of Mia-
mi's finest restaurants, 
which, with a limited wine 
list, and litde understanding 
of Spanish wines, totik some 
convincing. "But I knew that 
was where we wanted to be, 
antl eventually, when the 
moment was right, we got in 
there," he says proudly. 
In Britain, Juve y Qimps' cavas 
are distributed tlirtiugh some 
100 high prtifilc shops antl 
restaurants, among them Fort-
num and .Mason's and Har-
rods. The same applies to Ger­
many, where around 35,000 
bottles of cava and wine are 
solcl, as well as to Japan, 
where die company has estab­
lished a key niche ftir itself 
over the last eight years. 

Chaii ipagnc Rivals 

" I don't kntiw if we are the 
biggest of the small, or the 
smallest of the big," muses 
MariLino l'U>ier when a.sketl 
how Juve y Camps sees it­
self in Spain. The company 
has, thrtiugh careful market­
ing and aided by the perfect 
protlucl, .successfully dis­
tanced itself f rom thtise 
ca\ as produced by Freix­
enet and Ctidfirniu—the two 
giants who between them 
ctmtrol almost 80 per cent of 
the domestic market. Ntine 
of the smaller producers 
even ctime close. This 
means that when a Spaniard 
thinks of buying a fine drop 
of cava, Juve y Camps is one 
tif the brands that comes in-
i . - \ i i . i i ) | y Ui i i n i u l . 

' f l ic liiri.- alirn.id h()\\'ev-
er, is quite fiifferenl. Spanish 
wint^s .still suffer from associ-
atitms of poor quality, and 
British and Americans in par­
licular are loadi to take them 
seriously. "In Britain antl the 
U.S., if someone is going tti 
spend more than $15 on 
sparkling wine, then they'll 
go for champagne. There's 
ntidiing I can dti about that. 
For the moment," accepts 
.Vlariant) Fuster. 
.Marketing cava ahrtiad, in tlie 
way that Rioja has, for exam­
ple, has sti far proved an ar­
duous task. For die mtiment, 
says Mariano Fuster, it's prtib-
ably helicr it the respective 
Ixxiegas find their own place 
in the overseas market, and 
once each of them has estab­
lished a clear idendty for their 
respective products, then 
maybe a more ctincerted ef­
fort can be made. 
The fundamentai prtiblem, 
insist.s Mariano Fusier, is 
overcfiming perceptitms in 
the minds of overseas buy­
ers that cava is cheap and 
cheerful. For the moment, 
though, that is the way most 
cavas are marketed. 
"People slill tend to drink 
cava as dessert wine, or for 
making a toast," tibserves 
Mariano Fuster. But Juve y 
Camps markets its cavas as a 
fine wine and is determined 
to establish its cava as a 
deluxe product. 
It is logical then, dial Juve y 
Camps sees champagne, 
rather than other cava pro­
ducers as its rival. "We have 
to educate petiple," he 
laughs. And that education 
lies in making people aware 
of the superiority of a fine ca­
va. Mariano Fuster explains. 
"RestauranLs are the best way 
to get people to know our 
cava. In a shop, a customer is 
less likely to take a chance 
on buying our cava over 
champagne—unless the 
owner invites him to a glass." 

But in a restaurant, he notes, 
cava has a number of advan­
tages fiver champagne: it is 
less acidic, and can be drunk 
ihrtiughtiut a meal, as it ac­
companies almost anylhing. 
particularly die increasingly 
popular Mediierranean diet. 
A look around the tables of 
any of Barcelona's better 
restaurants will bear this out. 

Qiinlily, Nfit Quantity 

Despite ii.s place in the mar­
ket and a grtiwing interna­
tional reputation, Juve y 
Camps is still very mucfi a 
small scale operatitin. with a 
management team made up 
tif the grandson of the 
founder, Joan Juve Santa-
cana, his cousin Joan Juve, 
and Jtian Juve Camps (see 
Spain Gounnetour ^o. 24). 
The success of die company is 
based in part tin a highly per­
sonal apprtiach, which means 
that Mariano Fuster spends a 
lot of time with his customer ĵ. 
"Our customers value being 
able to talk direcdy to me, or 
to one of the family," points 
out .Mariano Fuster 
ftKLiiLxl ill llic I\:nctlL-^ rL-
gion of Catalonia. Juve > 
Camps has a total of 400 
hectares (988 acres) produc­
ing its own grapes. Aside 
from the Espiells estate, a 
couple of kilometers out 
from the village of San 
Sadurni—the heart of the ca­
va producing area—which 
grows Xarel-lo and .Macabeo 
varieties, a 170 hectare (420 
acres) vineyard at Can Mas-
sana, some 20 kilometers 
(12 miles) away, produces 
Parellada grapes. .\ third, 30 
hectare (74 acres) estate at 
La Cuscona nearby pro­
duces Macabeo as well . 
These three variedes, mixed 
40 percent Macabeo, 20 per­
cent Xarel-lo, and 40 per­
cent Parellada, make for 
classic cava. Juve y Camps al­
.so has a number of lotral grape 
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P U R E G O L D 
BERNHAHO MOl-UKKS GiMBH & 
CO. KG. 
Ucbig,str, 120 
% m i Colonia 
,A[.1-MAM,.\ 
t'ax: 49/22!!702i27 
Tel.: 49/221174{),S.i 

FESTIVAL 
Doblingcr Hauptstrasse. 6 
1190 Wcin 
AUSTRIA 
Fax:43/l-3fi9()061Il 
TeL: 43/1-3596061 

K A L U IIVIPORT-EXPORT A/S 
Flaeskctorvct, 47-5.S 
DK-1711 Kobt-nhavn 
DENMARK 
Fax: 45/33241236 
Tel.: 45/33241222 

GRTVAN PRODGCrS COMP.\NY LTD. 
Unit 5 
Deptforti Trading Estate 
Blackhorsc Road 
London SES SHY 
ENGLAND 
Fax: 44/181-691 2053 
Tel.: 44/181-692 6 9 « / 44/181-6W 8560 

COMTESSE D U BARRY 
Rut: Monplaisir 
32200 Gimont (Gers) 
FRANCE 
Fax: 33/562679800 
Tel.: 33/562679810 

LA GUILDIVE SARL 
3, Place de la Gare - B.R 35 
36015 Chateauroux Cetiex 
FRANCE 
Fax: 33/2 54537399 
Tel.: 33/2 54537387 

DEGUSTIBUS 
21, Agion Theodoron sir. 
GR 144 51 Melamorphosis 
GEECE 
Fax: 301/2841718 
Tef: 301/2848915 

NOORDMAN WIJNIMPORT 
Flevtiweg, 17 
2318 BZ Leiden 
I IOLANDA 
Fax: 31/715218164 
Tel.; 31/71.5221405 

SALUMICIO D I CORNUDA, SPA 
Via XXX, Aprile. 45 
31041 Cornuda (TV) 
ITALY 
Fax: 39/423/839269 
Tel.: 39/423/6303 

COMECAR LTDA. 
Rua Andradc Corvo, 26 
Buraca - 2700 Amadora 
PORTUGAL 
Fax: 351/14718093 
Tel.: 351/14717045 

The Bedt Ha in t II the World. 

/ r 

JABUGO, S.A. 

C/ Sanjuan, S/N - 21290Jabugo (Huelva) SPAIN - Tels.: (34) 56-543098 - (34) 56- 855211 



J U V B Y C A M P S D O E S N ' T A D V E R T I S E . "WE S E L L E V E R Y T H I N G W E My\KE 
A L R E A D Y . IF W E S T A R T E D A D V E R T I S I N G T H E P R O D U C T T H E N W E 
W O U L D B E O B L I G E D T O P R O D U C E M O R E , " E X P L A I N S M A R I A N O F U S T E R . 

grtiwers who, under stricT su-
perv ision, supjily the tirm. 
Mariant) Fu.ster explains that 
Juve y Camps is always ex­
perimenting with new 
ideas—including a hatch tif 
Chardtmnay cava reposing 
in the cellar al the main of­
fices in Sant Saduriii. 
Juve y Camps currently prti-
duces four cavas: the best-
knt)\\ii Keseiva de la Familia, 
with a minimum bfiitle aging 
of ihree years, the Gran Juve, 
in the bottle for ffiur years, 
and the younger Reserva vin­
tage, in the botde for two and 
a half years. The latest addi­
tion tfl die range is the Brut 
Kosadti, made from Monas-
trell grapes, and matureti ftir 
over ftiur years in the bonle. 
Yet the flecision to extend 
the range has been skiw in 
coming. In the eariy 1970s, 
;i,s >p:)in ^ -, c uju iiiis- it i'. )k <. )tt, 
Juve y Camps ifitik the deci­
sion to remain small, and to 
concentraie tin a small num­
ber of liighly selective prod­
ucts. Thus was born the 
Gran Re.ser\-a de la Familia, 
which was addetl if i the re­
named Gran Juve y Camps, 
ffirmerly the Gran Cru. 
These two wines .still make 
up die vast bulk of Juv^ y 
Camps' sales, with 1.5 mil­
lion btitlles of Gran Reserva 
st>!d annually, and around 
l2i!.i|Hn (n- .mjiuf 

Boom Years 

When Juve y Camp.s started 
out back in 1921, there were 
but a handful tif cava pro­
ducers. Now, the Penedes 
region has around 280, with 
more than 100 centered on 
Sant .Sadurni, The boom 
years of the 19B0.S and early 
1990s saw dozens of new 
producers appear. Prtiduc­
tion soared to the current 
level f)f arfiund 150 millifin 
bfiitles a year, while exptins 
have grtiwn by some 20 per­
cent since the beginning tif 

the decade. The biggest 
market is far and away Ger­
many, ticcupying around 13 
percent of exports, and a 
market which has douliled 
over the last five years. The 
U.S, remains a steady market, 
taking some 12 million Imt-
iles a year, wiiile Bntain has 
grtiwn steadily, and is now 
the destination for some six 
millitin btiitlfis a year. 
Juve y Camps tloesii t atlver-
tise. "We .sell everything we 
ili:iki.- .ilrc.idv II --[.nrc-d 
advenistng the prtiduct then 
we would be tibliged iti pro­
duce more," explains Mari­
ano Fti.ster kif iking out acro.ss 
the 200 hectare (494 acres) 
Espiells estate. "Of course we 
could increase sales," he con­
tinues, but we have lo he 
very careful in maintaining 
the balance between being 
able to prod Lice cava the way 
we want, and meeting the 
needs tif a large market."' 
However, despite the tempta­
tions of a grtiwing e.x[inri 
market, and the emergence 
of new markeis in Eastern 
Kurtipe. }ii\'e y Camps refusL:̂  
to be distracted frtim its long-
term commitment to quality. 
"We dfin't use chemicals at 
any stage in the process," em-
phasizes Mariano Fusier. 
Vines are changed ever>' 25 
to 30 years, and the land Ich 
fallfiw and then planted with 
wheat or melons during sev­
en years, before returning to 
V iru- i-f.inivu 
Cava carrying the Juv6 y 
Camps label differs from its 
rivals in many ways, not least 
among them the speed by 
wiiich the grapes used in its 
manufacture are processed. 
The company has processing 
faciliiies of around half a mil-
lirin liters a day, htiwever. dur­
ing the pressing [leriod, barely 
150.0UU hlets are pics.srtl 
every 24 hours, l l i is translates 
into immediate pressing as 
soon as die grape trailers are 
|iuiii;4lii m. TIK; ciin;ii.Li!\ 

prides itself on a ftiur-htiur 
turnaround from vine to vat. 
Perhap.s the most tell ing 
commitment to tradition is 
Juve y Camps continued use 
tif removedores. As pan of 
the fermematitin and matu­
ration process, which in Ju-
v6 y Camps takes from ftiur 
to five years, each bottle tif 
cava is laid in a pupitre, or 
rack, with the neck tilted at a 
slight downward angle. 
Juve y Camps has a team of 
six renitivc'tkires. whose job 
is to turn, by an eighdi, each 
h i i l i i r f V f i c tlav for ili;i..-t.' 
weeks, gradually increasing 
the angle of the bottle so as 
to collect the sedimeni in die 
neck. Skilled craftsmen whti 
[lass their art on frtim father 
to son, a practiced remove-
dor is able to turn up to 
50,000 bottles a day. 
Cava provokes passitin in 
Mariano Fuster, and as he 
tfiurs the cellars and produc-
titm facilities, it is evident 
that he has been inspii'ed by 
the love antl care wi th 
w-hich Juv6 y Camps pre­
pares its wines, "You have 
to make ihts business ytiur 
life, you have ui live and 
breathe it," he confesses. 

Looking to the Ftitiire 

Juve y Camps is now set tfi 
consolidate its position as a 
prtidticer tif lop-cjuality 
cavas with a range of three 
still wines. This year will see 
the t-rmita d'Espiells dry 
white—the same blend as 
cava, and which Juve y 
Camps have been pititlucing 
ffir 15 years—joined by a 
Chardfinnay, Miranda d'Es­
piells, and a Cabernet Sauvi­
gnon: Ca.sa 'Vella d'Espiells. 
'file aim is i() reach .sales of 
aroiMid a millitin btitiles a 
year tif these three stil l 
wines. But it will take wril 
into the first decade of the 
next century beffire that is 
achiev^ed, given their respec­

tive times needed to repose 
in the boUle. Some 200,000 
bottles of Ermita d'Espiells 
are prtiduced each year. For 
the last ft iur years some 
100,000 of die Minuida have 
been laid down ffir their twti 
year rest, antl artiund 60,000 
fif the Casa Vella red were 
bfiitled last year, none of 
which wil l see the light of 
day for lour years. 
These wines will help con­
solidate Juve y Camps' ex­
port pfi.sititiii, explains Mari­
ano Fuster, altlitiugh they are 
to be introduced into new 
overseas markeis giadtially. 
From the terrace of the Casa 
Vella, MariantT Fu,ster points 
away over the vineyards to a 
rise where the new produc­
tion and storage compiler for 
still wine production can be 
seen taking shape. Closer in­
spection reveals yel antiiher 
facet of whal makes Juve y 
Camps so successful: tradi­
tion blended with the best 
poss! bl e i n frast ru clu re 
Walking thrtiugh the vast 
chambers which house the 
storage tanks, .Marianti 
Fuster explains that the new 
winery has been built using 
the firm's own capital. "It 
has taken time tti build, but 
we're getting there," he 
points out. The design is 
funcltonal, but elegant; in 
keeping with the tradiLifin 
Barceltma has established 
for ii.self as the siyle ccnier 
for Spain. Beltiw, die finish­
ing touches are being put to 
the bodegas which w i l l 
house the one million bot­
tles a year of still wines 
which wi l l represent the 
next phase of measured 
grtiwth Ibr Juve y Camps, 

Nick Lyne is a full-time jour­
nalist a ho has lived in Sjxdn for 
more lhan seven ya^ts. lie has 
edited a nttmlyer < f guides tni 
the capital. .Madrid, aiul.sueats 
ti.ud line da I he'll Jiui,d> t/un 
novel he came hew to wnte. 
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M Y C U L I N A R Y J O T T I N G S 

It liad been a long time 
since I'd had the chance to 
enjoy a weekend in Madrid. 
1 yearned for those strolls 
tlirough the El Retiro park, 
and for the pastries which, 
followmg the Spanish hol­
iday ritual, my family 
would buy for dessert on 
Sunday. Later, there'd be 
an outing with friends in 
the evening to go and see a 
Spanish movie. 
However, 1 must admit tliat 
tiic attraction of this 
bustling—^at times micom-
fortably bustling—^city 
would be seriously dimin­
ished were it not for that 
healdiy habit we Spaniards 
have of eating and drinking 
between our excursions to 
the park or to the cinema, 
Madrid offet^ one of tlie 
most varied and interesting 
cuisines in Europe, especial­
ly when il comes to those 
small, varied jxirlions served 
111 bars and taverns. I'm re­
ferring, of course, lo tapas. 

I t's a proven fact that the 
percentage f i f bars and tav­

erns, catcs :incl rt',>ii:iLiranis 
per square ineier in the cen­
ter of Madrid is higher than in 
any t)iher Eurt)pean capital. 
On this occasitin my culinary 
jottings take us to the mosl 
piL Iure^t|Ue uiui t 'ltlesl district 
of the cily , ihe Madrid tif the 
Habsburgs, where we w i l l 
vi'ander along the Cava Haia 
and Cava Alta, the Flaza de la 
Paja and the Calte del Nimciti. 
Many of the taverns and 
mesones tif this area have uc-
tjuired consifierallle prestige 
t)VL'r ilie lasl I t-w wars, cspe-
ciallv since llie dwelling.s in 
die neiglihi irhotid, in lasie-
ful ly restored buildings, have 
been selling like hot cakes to 
Madrilerios who after a brief 
dalliance with life in the sub­
urbs and the endless com­
mute have decided they want 
to live in the center of the 
city, after all. "i t-i the aimn-
sphere and style tif these tav­
erns has changed very little 
in spite tif the neighbor-
hotKl's new-fntuul affluence, 
Casa Lucio is the perfect 
place tf) start our ttiur. Aside 
Irom iis restaurant, here one 
finds an excellent selectitin 

i j f Lold antl hoi lapas. Espe­
cially noteworthy are the oys­
ters, dien.in liam antl kiiii il 
pork lo in , as well as the se­
lection of Spanish cheeses 
and regitinal dishes, Amtmg 
ihese, of coiirse, :ire ihe cla.s­
sic cal los a la m a d r i l e i i a 
(tripe, M.idriti 'ilvie!: spicy, 
tlavorful, antl a,s typical as ihe 
owner of the establishment, 
Lucit) himself, whti is the 
arclua\|).il Miidrid innkeeper, 
convivial aiitl keen to ensure 
that his patrons are always 
satisfied, F(>r drinks, I recom­
mend a glass of sherry yii'H/j, 
here served chilled to perfec­
tion. Casa Lucit). Cava Baja, 
35. 28005 Madr id . 
Tel: (34) 913 653 252. 
On the same sirect is La 
I'osada tie I-.i Villa, Bolh the 
SL-leciion of wmcs and the 
house bread are amting ihe 
lies! IO be found in this part 
of town. Each different wine 
has its recommendeti tapa, 
and the mc/(j/;&<; (larger por-
l io i is l served here are tradi­
tional and varietl: torreznos 
(fr ied pork crackling), an-
cho\ies pickled in vinegar, 
and the delicitius honie-
iiiade fish tir chicken cro­
quet les, ;uiion,g tithers. La 
Posada de la Vi l la . Cava Ba­
ja, 9- 28005 M a d r i d . Te l : 
(34) 913 661 860. 
La Taberna del ,\lmendro is 
tme of those places ynu re­
turn to lime and again. The 
Ificale is pleasant and taste­
fu l ly decfirated, but the ac­
cent is—as i l should be—on 
the service and the cuisine. 
Wcll-schilled draught beer, 
fino and oloroso sherry frtim 

Jerez, and a gtiod .selei lion 
of wines f rom a range of 
Spanish Dentiminactfin de 
Origen (see Glossary tin page 
150) districts are the perfeci 
,11.coni|ianimenl to die idi.-
range tif lapas antl dishes. 
.\side from tlie more com­
mon offerings, there are 
omelets of wild asparagus, 
tasty soups, and bread rings 
wiLli fillings of sausage, black 
pudding and other savories. 
The .selection of specialries is 
long, and it is worth making 
repeal visits Ki wtirk your 
way dt)wn the list. La Taber­
na del A l m e n d r o . A h i i e n -
dro , 13. 28005 IVIadrid. Tel : 
( 3 4 ) 9 1 3 654 252. 

L ast but not least. La Ta-
i li/i r.Li dc U )̂  Cien Vinos is 

a [.|u:iiiii and unique modern 
tavern, offering many of the 
best things ytiti can savor in 
Madrid today, siarting wi th 
an unbeatable scleciton tif 
wines, sold by the glass nr 
bottle according to the cu.s-
ttimer'.s wishes. 
I had the opportunity lo chat 
v̂  ith the young chef who over 
the last six months has been 
in chai ge of the cuiinaiy offer 
at this establishment. The 
menu, chalked onto a black­
board hanging on the wad, 
clranges every iwenty days 
and the cooking, which is 
wcll-m:idi ' ycl not iriidilional 
[:ire. is tif Basfjue/French in­
spiration and in adtlitif)n has 
certain Moorish sweet-and-
sour nuances. Among the 
original pincbos (as are call­
ed iho.se delicious tidbits 
served an a slice of country' 

Madrid; 
Capital 
of the Tapas 

bread) are gainbas al en-mat 
(shrimp au giatin with garlic 
mayonnaise), red cabbage 
glacfj, anchovies with sweet 
tomato, marinated salmtm and 
red pumpkin pie. .Minting the 
larger serxings and hot dishes, 
t enjoyed the Les Landes salatl 
(marinated and sauteed chick­
en livers on a mixed .salad ), the 
morcilla den 'In lili 11 black putl­
ding made with onion) and the 
.scrambled eggs with garlic 
shiiois 1 al.sosampled the di.sh­
es chfisen by my companions: 
ihefxirrilla (a stiri of thick 
pacho, a specially of Ctirtloba 
,iiii.l similar lo llie /Hura of An-
lequera in Malaga) and the 
civet de ciervo (jugged venison, 
mariuaied in sweet wine, ju­
niper and cloves). La Taberna 
de los Cien Vinos. Calle Nun­
cio. 17. 28005 iMadricL TeL 
Ci4)913 654 704. 

I t is true thai when it comes 
to choosing a bar tir restau­

rant the recomiiiein.t:iiions of 
my friends are the most reli­
able source, but there are al­
so useful lips to be had from 
guidebooks which have been 
mentioned previously in our 
SI. I lit in "Lasting hiipressions," 
namely the guides published 
by El Pais-.Agiiilar in cooper-
atitm with the Sherry Regula­
tory Council, generically tilled 
Git fas Clin lincaiito (Ciiklcs 
with Charm), They include a 
-.fi irs of small Imoklets called 
De Tapas por... (Tapa hopping 
in...) which pre.sent the best of 
this bite-sized style of cuisine in 
the major Spanish cities. To 
i.late, there are guides to tapas 
bars in Barcelona: Hilbati-, 
Cadiz and the Jerez area; 
Granada; l.a Ctinma, Femil and 
Santiagt); .Vlfllaga. Madiella and 
Ttirremolint>s; Oviedo and Gi-
jtin; Pamplona; Salamanca; San 
Sebastian; Santander and Cas­
tro Urdiales; Seville; Valencia; 
Zaragoza and. ol ct)urse, .Ma­
drid. El Pais-Aguilar. Torrc-
laguna, 60. 28043 Madrid. 
TcL (34) 917 449 060. Fax: 
(34)917 449 093. 

B ack in London, we head 
for the prestigiotis kitchens 

of the Four Sea.sons lltitel tm 
Park Lane, whert; each year a 
banquet is held in htmor of 
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the men (and, thus far, one 
woman) of note in the wodd 
of Spanish wine; "The Order 
of the Caballeros del Vino. " 
hi the United Kingdt)iii, espL -̂
cially in gatherings vvliete 
wine is the central theme and 
there are more than 300 par­
ticipants, little importance is 
normally granted to the food, 
which tends to be so-called 
French cuisine—that is, lots 
of sauce but not much sub­
stance. 'I'his is not the case 
with the Caballeros del Vino 
dinner, %vhich in the last two 
or three years has become the 
most important culinary event 
of its type in the country. Fol­
lowing is the menu and the 
wines chosen for the 1998 in­
vestiture ceremony. 
For starters, fino sherry and 
manzanilla from Sanlucar de 
Barrameda were served at the 
reception, while the investi­
ture ceremony was accompa­
nied hy a glass of delicious 
.sparkling cava, Heredad Brut 
Kcscrva from Segura Viudas, 
The dinner—and I do not ex­
aggerate wlien 1 say it was 
truly exceptional—started 
with a prawn soup or, rather, 
three cups with three differ­
eni soups in which prawns 
were the star ingredient. To 
accompany this we drank a 
white Mantel Blanco, Verdejo 
Sauvignon 1996 from the 
Kueda D.O,, fragrant, fresh, 
and complex. Ftillowing this, 
and i f i demonstrate that in 
Spain i l is ntit ctmsidered a 
sin to serve red wine with 
fish, the Caballeros chose a 
young and powerful Marques 
de Murrieta 2100 1996 from 
the Rioja D.O.C., which was 
the perfect companion for a 
supreme of brill with squid 
and wheat grains cooked in 

the same wine. Two of the 
new Caballeros invested dur­
ing ihe ceremtiny had been 
btirn in Navarre: Javier Oclioa 
and the late Julian Chivite, 
who was proclaimed a Ca­
ballero posthumously. A f a -
rrete de cordero (lamb shank) 
cotjked with vegetables, saf­
fron and other spices was 
served in their honor, for few 
dishes are as traditionally 
Navarrese as this one. 
The wine was Navarrese, but 
not the traditional kind: il was 
a Casdllo de Monjardin Medot 
1994 from die N;iv:irr:i D.O,, a 
delicious new-style wine for 
wine drinkers who demand 
quality and variety. When the 
lime came for cheese, the chef 
opted for a mature Zamoranti 
cheese and a blue cheese, 
Pict'in, from the Liebana re­
gion fif Cantabria to go wi l l i a 
classically smooth Campillo 
Reserva, 19S8 from the Rioja 
D.O.C. For dessert, we en­
joyed a "Hisitiry of Choco-
laicr' (six assorted chocolates: 
while, hot, truffle...) and a 
glass of Pedro Xinienez from 
Bodegas Valdespino in Jerez, 

and t t j continue the festivilios 
u sparkling cava from Catalo­
nia, in this case Castell de Vi-
larnau from Gonzalez Byass. 

F rom the exquisiie prepa-
rarions of The Four Sea­

sons we go to the more 
down-to-earth f i l l ing fare, 
such as the battered-fried 
potatoes, which the chef from 
the Hotel Virrey in Burgo de 
Osma (Soria) included tin the 
menu of a new Mediter­
ranean-Spanish restaurant re­
cently opened in the heart of 
London's Docklands, This 
district, until some years ago 
a post-industrial wasteland of 
c ranes a n d g r i m y b l a c k 
barges, has been resiyled 
with futuristic architecture, lit­
lle canals and picturesque old 
hoais now anchored in ]ier-
petuity. Here, bankers, jour­
nalists, and consultants work 
in gleaming buildings of 
glass, metal, and concrete. 
Needless to say, they like ro 
eat well and are increasingly 
adventurous in their search 
for the new flavors with 

which they have becotnc ac­
quainted thanks to travel or 
lelevisifin. The Motel Virrey's 
Serior Gil was in charge of a 
.series of gastrononiic se.ssitms 
revolving around the cuisini-
f i f Castile-Leon, spon.sored by 
the regifinal government of 
that Spanish Autonomous 
Community. 
The menu featured Avila veal 
chop, rfiasf suckling pig, 
beans, lentils. ;md chickpeas 
from the regifin, c ec ina 
(cured lieef) from Leon, Iberi­
an cured ham from Guijuelo, 
sausages... So auiheniic and 
extensive was the offer that it 
even included can deed h rea d 
brought specially frtim HI Bur­
go. Til is filling bread made 
with the wide-grained can-
deal wheat of Castile is ex-
ceptitinally white in color and 
dense in texture and, when it 
is stale, is perfect for prepar­
ing a dclicifjLis Ca.stillian .style 
gariic stiup. A resounding suc­
cess. Baradero. Turnberry 
Quay, off Pepper St. Lon­
don E l 4 9RD (Docklands) 
TeL (44 171) 5371666. 

Author and broadcaster 
Maria Jos^ Se villa is a spe­
cialist'tn food and tvine and 
teaches at the Cuiinaiy insii-
! me of America, in tlie .\apa 
Valley. .She is responsible for 

ga.strmiomy andfood promo­
tion at the C'lnnmercial Office 

the Spanish Embassy in 
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R E C I P E S 

Artichokes with 
Sanlucar Prawns 

Sailors' Rice Stew 

RECIPES FROM ANDALUSIA 
Recipes selected by Mark Little 
Wines recommended by Maria Jesus Gil de Antunano 

El Faro del Puerto is the best-kntiwn restaurant in El Puerto de Santa 
Maria, Their cuisine relies on the freshest of lotrally caught fish and 
shellfish. This recipe combines artichokes and wild mushrooms with 
the famous langostinos, jumbo prawns, from nearby Sanliicar, cooked 
i n oloroso sherry. 

StiKVl-S 6; 
kg artichokes 

A bunch of tender garlic shoois 
1 kg large prawns, peeled 
150 ml oloroso sherry 

100 ml olive oil 
Juice of 1 bitter orange 
100 gr wild mushrooms 
Salt 

Cook the ardchokes until tender, and set aside. Finely chop the garlic 
shoots and brown in the oil, add the artichokes, the peeled prawns, the 
wild mushrooms, the okiroso sherry and the orange juice. Saute for 
one minute and serve with the pan juices. 
Recommended wine: The same olortiso sherry used in the ctxiking, 
or wdth a Palomino okiroso from the Condado cie Huelva. The special 
flavor fif artichokes, which will even change the taste of water when 
you eat them, is notoriously difficult to match with wine. Artichtikes re­
quire a wine of sufficient strength to envelop, but not disguise the del­
icate, and at the same time strong, flavor of the vegetable. As here they 
are cooked in oloroso sherry, this would be the most suitable com­
panion. The dish would alsti gti well with an olorosti from the Conda­
do de Huelva, provided it was a Palomino varietal with a good inten­
sity of aromas of vanilla, toffee, and coffee, well ctimbined with aro­
mas of dried fruit, hazelnuts, and walnuts which indicate proper aging 
in the cask. 

Jo.se Antonio Romero Valdespino is dedicated to recovering traditional 
Andalusian recipes, which he serves up in his Jerez restaurant, La .Mesa 
Redonda. This is a classic fisherman's dish in wdiich simple, readily-
avadable ingredients are combined to make a tasty and nutritious dish. 

SER\TS 4-6: 

1 kg rock fish such as rascasse 
or gurnard 
250 gr onions 
100 gr green peppers 
250 gr ripe tomatoes 
250 gr small clams 

200 gr large prawns 
300 gr rice 
200 ml olive oil 
1 gr saffrtin 
100 ml dr\' finti sherry 
200 gr small shrimp 
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Clean and remove bones from the fish. Boil the bones and head in one liter 
of water with an onion, a celery- stalk, and a bunch of parsley to make a stock. 
Chop the onions, peppers, and tomatoes initi medium-sized chunks. 
Finely chtip the garlic, Ptiur oil into a pot and heat tiver medium flame. 
Saute the vegetables until they start to brown. 
Add the cleaned fish, the clams, and the rice to the vegetables and 
saute for a few minutes. Add the strained fish stock and the wine. Take 
care not to o versa It. 
Simmer over a medium flame for tw^enty minutes. Five minutes before 
this lime is up, add the shrimp and prawns. Season to taste. Remove 
frtim heat and let sit for ten minutes before serving. 
Recommended wine: .\ Pedro Xinienez varietal white wine from the 
Montii!a-Moriles denominacion area, or a white frtim the Condado de 
Huelva, in either case a wine ofa low alctihtil level. 
This rice dish with ils strong taste of the sea, lightly perfumed with saf­
fron, cads for a lighl white wine, chilled to 8°C (46°F), with a low al­
cohol level. A Pedro Ximenez white from Montilla-Moriles, where the 
classic aromas of the very ripe fruit are tempered by tbe light texture 
and flavor of a dry white. It could also be accompanied by a Zalema 
varietal white from the Condacki de Huelva. with a similarly low alco-
hal level, light density, ripe fruit aromas, and light flavor. 
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R E C I P E S 

Turbot Fillets in 
Amontillado Sherry 

Baby Lamb Chops in 
Sherry Vinegar 

Amontillado sherry adds a subtle dimension to the fine-IJavored flesh 
tif ihe turiiot in this preparation frtim La Mesa Redonda. 

SKKVES 4: 
4 fillels of lurbot, 250 gr each piece 
150 gr tinifins 
50 gr celery 
25 gr parsley 

150 ml amontillado sherry 
125 ml virgin olive oil 
20 gr paprika 

Fillet the turbot, leaving the skin tin. Saute the fish bones and head in 
75 ml oil. Add 100 ml of amoniillado sherry, and let liquid reduce for 
a few minutes, then add half a liler tif water, the onion, the celery, and 
a bit tif parsley. 
Bmsh the fillets with virgin olive oil, dredge in bread crumbs, .sctire, seastm 
w ii h paprika and salt, anci place in medium oven with skin side up unlil done. 
Take stime of the fish sltick, reduce and whi.sk into a .sauce with a bit 
of filive oil and a few dashes of amf>ntillado. Season the sauce It) laste, 
and ptiur tiver the turbot fillels. 
Recommended wine: The same amontillado sherry usetl in the ctiok­
ing, or a Palomino varietal while frtim the Jerez area. 
A fish as flavorful as turbot would go well even with a young red wine, 
but being ctitiked in amtintillado sherry and further perfumed with this 
wine at the last moment, the best tiptitm is to carr>' the theme through and 
accompany ihe dish with die same amontdlaclo. It would also go well with 
an unaged Palomino while varietal, fresh and light, served al 8°C (46°F). 

In this recipe from the master chefs at Malaga's hotel and catering 
school, Fscuela tie Hosteleria La Consula, the rich flavor tif sherry vine­
gar is the perfect complement for the mild-flavored baby lamb. 

SERVES 4-6: 
20 baby lamb chops 
1 shalltrit, chfipped fine 
100 gr butter 
ini i ml slierry vinegar 

100 ml f i f the juices 
from the lamb 

I sprig of mint 
Salt and pepper 

.Season the lamb chops and saute in butter unlil done. Remove and 
keep warm. 
In the .same pan, substitute the remaining fat with a bit of buUer, saute the 
shallot and deglaze with the sherry vinegar. Add the juices from the lamb, 
and let liquid reduce to half ils volume. Add the mint and the remaining 
butter, and whisk into a sauce. Season lo taste and pour sauce fiver the 
lamb chfips. Serve with a vegetable such as spinach, carrots, or broccoli. 
Recommended wine: A Muscatel varietal .sweet white from Malaga. 
Normally, a ytiung, mild-fiavored suckling lamb gties perfecdy well with a 
Malaga white made with .\'iren and Dtiradilla grapes, aromatic and smooth 
to the ta.sle. But as this dish is accompanied by a .sauce made with butter, 
vuiegar, and mint, all tif which are difficult ctimpanions fiir wine, here we 
would suggest a more a.ssenive Malaga w hite made with Muscatel, whose 
fniity sweetness will stand up to the artimatic force tif the vinegar and mint, 
and cut through the butter used for the sauce. 
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Amontillado Sherbet For dessert, the chef at El Faro del Puerto suggests a refreshing sher­
bet w i th a scintil lating sherry fiavor. 

SERVES 4: 

350 m! amcmtillado sherry 
1 liler water 
400 gr sugar 

1 egg white, whipped st iff 
Seedless raisins macerated 
in amoniil lado sluTr\' 

Boi l water w i t h sugar to make a syrup. Cool . Mix the wine and the 
syrup, add the wh ipped egg wh i l e . Place in an ice cream maker, or 
churn freeze to desired consistency. Decorate w i th the seedless raisins 
before serving. 
R e c o m m e n d e d w i n e : A Paltiminti and Pedro Xinienez tiloroso sherry. 
This is one of those de.sserts which w i l l admit a Pedro Ximenez oloroso 
vvhose sweetness is smoothened wi th the presence of the Palomino 
grape, a w ine w i t h aromas o f aging and l iqueur ntites, together wdth 
hints of coffee, drietl f r u i l such as figs or prunes, .sweet but not ex­
ceedingly so. As the coolness of the stirbei subdues the sweetness of 
the syrup used, it dties not call for an excessively sweet wine such as 
a Pedro Ximenez varietal. 

Fluid Measures 
MmiC/BRITISH STAND,ARO 

10 milliliters = 1/3 ounte 
0̂ milliliters = 1 3/4 ounces 

too milliliifrs - 3 1,'2 ouncfs 
250 milliliters =• 8 1,'i! ( JuiiLf s 
500 milliliters = 17 1.̂2 ounces 
1 liter = 1 3M pirns 
1 Itiispoon = 5 milliliters 
1 tablespoon = 18 milliliters 
1 ounce = 26 milliliters 
1 pint = 570 milliliters 
1 quart - 1.14 liters 
I g;illon = 'i l / ' l liters 

Weigh! 
MtTRIC/OUNCES & POUNDS 

10 grams - 1/3 ounce 
50 grams - 1 i,''A tmnces 
100 grams - 3 1/2 ounces 
350 graras - 8 3''4 ounces 
5CK)gRims = 1 pound + 1 OLI rites 
1 kilo = 2 pounds + 3 1/4 ounces 
1/2 ounce = 14 grams 
1 ounce = 28 grams 
1 ''4 pound = 110 grams 
1 ,'2 pound = 230 grams 
1 pound - 450 grams 
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Fluid Measures 
MEIRIC/U.S STANDARD 

10 milliliters = 2 tca.spooiis 
50 milliliters " 3 laUespoons 
too niilliiilers = 3 l/'2 ountê s 
250 miltiliteis 1 cup + 1 lablespixjn 
5(X) inillililers = 1 pint + 2 Eablesptyjas 
1 lilcr ' 1 quart + 3 talilespotms 
I teaspoon = 5 millilitt?rs 
I tiitilespotm =15 milliliters 
1 ounce = 30 milliliters 
1 cup - 235 milliliicrs 
1 pint = 475 milliliters 
1 quart = 850 liters 
1 gaLon = 5 3/4 liters 

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

In our recipes, quantities are given in metric measuremeuts. 

Tfje charts on this paf^e show approximate equivalents be­

tween Imperial or American measures and metric measures. 

Oven Temperature 
TEMPfRATUSE 

Very slow - 250°F/I20°C 
Slow- 300'F/150"'C 
-Moderate - 350°F/I80''C 
Hot - 4Q0'=F/2{X)°c: 
Vcr>- hot - 450°F/230°C 

TEMPERATURE 

OlAl NUMBER 
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J V I A I N E X P O R T E R S 

CHEESE 
Al odditional list ot Sponish ptodijcers ot itiis product is awibble as a bochijie, on diskette, ond 
vio Intetnel. For mote irforiration see poge b. 

CONSORCIO DE I,OS QLTSOS rRADICION.\LES 
DE E.SPANA, ,S A 
Ed. Platafomia Frigorifica. C/ Fraguas, s/n 
Pol, Ind. URTINSA - 28923 MAJADAHONDA tMadrid) 
Tel: (34)916 443 195 - Fax: (34)916 440 756 
Afue}>a'l Pitti. Ahumado de .Alii a. Cainoneu, Cfarrutxa, 
Ihores, Los Beyos, Majorero, Rondeno, San Simon, Sierra de 
fScifn, 'I'firici fiel Ca.sar. and Pata de Mulo 

CONSORCIO EXPORTADOR IBERICO, S.A. (CEISA) 
Camino de Morgan. 30 - 48014 BILBAO (Vizcaya) 
Tel: (34) 914 763 993 - Fax: (34) 914 760 390 
,S,'/;i .Siiniiii. li.'i-lii clfi t .ii.<rir. ,111,1 Miijiircrii 

QUORUM 1NTERNACION.A.L DE VINOS 
Y DELICATESSEN, S.L. 
Huena.s, IH 
28610 VII.l.AMANTA (MadritI) 
Tel: (34) 918 136 335 - Fax: (34) 918 136 335 
Carrot.xa. Ibores. Los Beyos, Sau Sitnon. 'I'orta del Casar, Pata 
de Mulo, and Maforero 

INlllUSTRIAL QLIESERA CUQUERELL\, S.L 
Ctra. Toledo, s/n; Apdo. corrL-ti 15 
13420 MALAGON (Ciudad Real) 
Tei: (34) 926 800 215 - Fax: (34) 926 802 643 
ihores 

LACfEAS DEL JARAMA, S.A, 
Cira. .Mcaki-Torrelagtiiia, km. 25,1 
28140 FUENTE ELSAZ (Madrid) 
Tel: ( 31) 916 201 061 - Fax: f34) 916 200 039 
t'flill tic .\llllf 

Source: ICEX 

C U R E D H A M 
An oddilional list O' Spcnish podiceis of this podjcl is a ĵibble os a txochure. cr diskette, aid 
via Inteinet, For mote inlomiation see fxige 15-

Iberian Ham 

REAL lUEKlCO. CtJNSOKClO DEL mERlCO 
General Yagiie, 12-2̂ M 
28020 MADKID 
Tel: (34)915 560 110 - Fax (34) 915 560 l 6 l 

CONSEIO RECiULADOR D.O.DEI lESA DE EXTKI:MADUR.AL 
Canovas del Castillo, 16.2'̂  - 06800 MERIDA ( Hadaioz) 
Tel: (34) 924 330 203 - Fax: (34) 924 315 101 

CONSEIO KF.GTILADOR D.O. GDIIUELO 
Alfonso .Kill, 57. - 37770 GUITUEl.O (Salamanca) 
Tel: (34) 923 581 514 - Fax: (34) 923 580 097 

CONSEI'1 Kl-t^.l l APti i ; n o . lA.MON DE f it i:i \ A 
Enlace 1 - 21290JA1U1GO ( Hticlva) 
Tel: (34)959 121 1 97 - Fax (34) 959 121 143 

Serrano Ham 

CONSORt.lO I)1-:L LXMtjN ^EKR.-\NG HSFANOL 
.Morul/arzal. 80 l=. A. - 28034 MADKID 
Tel: (34) 917 350 501 - Fax (34) 917 350 503 

CUNSi:|Ci REGl LADtlR D.Cl. ] . \ \U ' i \ 111-. I |-:KI LL 
Av, tic Sagunio, 52. 3- - 4 i200 TERUEL 
Tel: (34) 978 606 550 - Fax: (34) 978 606 550 

D.O. B I E R Z O W I N E S 

CONSEJO REGULADOR D.O. BiERZO 
Lo.s Morales, 1.2°/Apdo. 41 - 24540 CACABELOS (Leon) 
Tel: (34) 987 549 408 - Fax (34) 987 547 077 

BODEGA COOPERATIVA VINICOL^L DEL BIERZO 
Ctra. General, s/n 
24412 CABANAS RARAS (Leon) 
Tel: (34) 987 421 755 - Fax: ( 34) 987 421 755 

BODEGA PEREZ CARA.MES 
Pena Picon, s/n 
24500 VILLAFRANCA DEL IMEKZO (Leon) 
Tel: (34) 987 540 lt)7 - Fax: (34) 987 540 314 

BODEGAS PRADA A TOPE, S.A, 
Cimadevilla. 99 - 24540 CACABELOS (Leon) 
Tel: (.34) 987 546 101 - Fax: (34) 987 549 056 

BODEGAS SENOldO DE PENALBA, S.A. 
Poligtinti del Bler/.ti, Parcela 31 
24560 TOR.\L DE LOS VADOS (Leon) 
Tel: (34) 987 545 271 - Fax: (34) 987 540 023 

Î ,c )riH( K\S VINEDOS LUNA BEBERIDE 
Cira, Madrid-Coruiia, .s/n - 24540 CACABELOS (Leon) 
Tel: (34) 987 549 002 - Fax; (34) 987 549 002 

VINOS DEL BIERZO. S, COOP. 
Av. cle la Con.slilticidii. lOd - 2 i54() CACABELOS (Leon) 
Tel: (34) 987 546 150 - Fax: (34) 987 549 326 

VINAS DEL BIERZO, S. COOP 
Ctra, Madrid-Coruiia, .s/n - 24410 CAMPONAKAYA < l.c6n ) 
Tel: (34) 987 463 009 - Fax: (34) 987 450 323 

Source: Rcgiilattiry Council of D.O. Bierzo Wines 

H O N E Y 
An additional lisl of Spanish producets of this podud is avoifable os a oiochute. on dislale, and 
via Inteinef. Fof mae infctmolbn see page 15. 

APISOL, S.A. 
Av. Blasco Ibanez, s/n - 46193 MONTROY (Valencia) 
Tel: (34) 962 555 262 - Fax: (34) 962 556 232 

COOPERATTVA Al^lCOIA LEVANTINA 
Dtictor Ferran, 78 - 46600 .\LZIRA (Valencia) 
Tel: (34) 962 416 832 - Fax: (34) 962 416 832 

EL QUE.\IG.'\L 
05260 CEBREROS(Avila) 
Tel: (34) 916 310 826 - Fax: (34) 916 310 851 

GOMEZ Z.\RDOYA 
Cebollera, 15 - 42166 SOTILLO DEL RINCON (Soria) 
Tel: (34) 975 273 132 - Fax: (34) 975 273 120 

HISPAMIEL, S.A. 
Plza. de ManLses. 2-17!! 
46003 VALENCIA 

Tel: (34) 963 918 667 - Fax: (34) 963 919 206 

MIELES FERRANDO 
General Prim, 7 - 467-10 CARCAIXENT (Valencia) 
Tel: (34) 962 433 242 - Fax: (34) 962 433 242 
.MIELSO, S.A. 
Pol. Industrial I ' l Mijares, 7 
12550 ALMANZORA (Castellon) 
Tel: (34) 964 562 851 - Fax: (34) 964 563 522 
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NATUKVAL .'\PICOLA 
Av. Blasco Ibaflez, 55 - 46192 MONTSERRAT (Valencia) 
Tel: (34) 962 999 414 - Fax: (34) 962 998 329 

PRIMO MENDOZA lOSE LUIS 
Corbella, 71 - 46840 CARLET (Valencia) 
Tel: (34) 962 531 026 - Fax: (34) 962 531 142 

SOC. COOP. API'COLA DE ESPANA (ANAE) 
Pol. Industrial San Anton, s/n - 46620 AYORA (Valencia) 
Tel: (34) 962 191 040 - Fax: (34) 961 890 075 

SOC, COOP, EL BREZAL 
10630 PINOFRANQl'EADO (Caceres I 
Tel: (34) 927 674 300 - Fax: (34) 927 674 300 

C. R. DE LA D.C. MLl.t i:Rt:AS-lBORES 
Carretera de Berzocana, 5 
10136 CAN'A.MERO (CSceres) 
Tel: (.34) 927 369 348 - Fax: (34) 927 369 348 

EXTRE.MIEL, SOC. COOP. VILLUERCAS-IBORES 
PoKgono La Colada, s/n - 10136 CANAMERO (Caceres) 
Tel: (34) 927 369 251 - Fax: (34) 927 369 251 

Source; Inspection Center for Foreign Tr.ide. sOI\'Uri, V.ilencia 

LIQUEURS and SPIRITS 

Anise Liqueur 

ALCOHOLERA DE CUINCl ION 
Ctra. Puente de Arganda-Chinchon, Km. 14,5, 
28370 CITINCIION (Madrid) 
Ted: (34) 918 730 006 - Fax: (34) 918 739 216 

AWS CA.STELLANA, S.A. 
Pol. Nicomede.s Garcia, s/n 
40140 VALVERDE DEL MAIANO (Segovia) 
Tel: (34) 921 490 690 - Fax: (34) 921 490 657 

ANfS DEL MONO, S.A. 
Ediiardy .Maristanv, I 15 - i),s'H2 liAtiALONA (Barcelona) 
Tel: (34) 933 888 1 I I - Fax: (.34) 933 888 190 

Source: ICEX 

Kirsch 

AC.RLIP.ACiON DE COOPERATPV'AS VALLE DEL IHK IE, 
SDAD. COOP, LTDA. 
Ctra. Nacional HO, km. 381 
10614 VALDA.STILLAS (Caceres) 
Tel: (34) 927 476 370 - Fax: (34) 927 476 197 

Cider Spirit 

SIDRA ESCANCIADOR, S.A, 
Maximino de la Miyar, 1 - 33300 VILLAViClOSA (Asturias) 
Tel: (34) 985 890 050 - Fax: (34) 985 891 172 

\ .M.I.i: H.\l MX \ Fl-it.\.\Nl)i;X. 
La Espuncia, s/n - 33300 Vfl.LAVlCIONSA (Asturias) 
Tel: (34) <J85 890 100 - Fax: (34) 985 891 65 i 

Source: AESl (A.ssociation of Cider Producers) 

Galician Orujo 

CONSEIO REGULADOR Dl' D.L ORi rt) GALLb:(:.0 
Rua do Paseo, LS-i^ - 32ti03 ORl-NSE 
Tel: (34) 988 235 906 - Fax: (34) 988 235 906 

The Nunez de Prado 
Family Estates 

Organic Farming 
E-14850 BAENA (Spain) 

Over the years, one extra-virgin olive oil has stood out as 
Spain's most exciting oil: Nunez de Prado. 
This is the quintessential Spanish ohve oil, with the most 
(dramatic flavor of any oil tasted from Spain. It is a DO oil, 
from the Baena area. 
The oil varies from harvest to harvest, but a recent bottling 
was dark gold, with a vivid taste of watermelon, orange 
blossoms and herbs. Wli>eSpec»r,Seplml«1994 



I V I A I N E X P O R T E R S 
DESTILERlAS CANDAMIO 
Baravio, 18 
15319 BETANZOS (La Coruna) 
Te l ; (34) 981 771 763 - Fax: (34) 981 770 317 

COOPERATTVA VITIVINICOLA DEL RIBEIRO 
Valdepereira 
32417 RIBADAVIA (Orense) 
Te l : (34) 988 470 175 - Fax; (.34) 988 470 330 

VANDAMOR, S.A, 
x d 
369ti8 MEANO (i-'ontevedra) 
l A : i.-l ! ) ••)»<-• " • P i l l - F.ix: i.-i i - . VM6 - C ^1.-^ 

AGUARDIENTES DE GALICIA, S A, 
Cube las, s/n 
15886 SAN PEDRO DE SARANDON-VEDliA (La Coruna) 
IVI : (34) 981 502 100 - Fax: (34) 981 502 100 

GODEVAL, S.A.T. 
Av, de Galieia, 20 
32300 O BARCO DE VALDHORKAS (Orense) 

Tel : (34) 988 325 309 - (34) 988 320 148 

DESTILERL\S DEL CONDADO, S.L. 
Lugar de O Barral 
36860 PONTEAREAS (Ponlevedra) 
Tel : (34) 986 661 527 - Fax: (34) 986 641 925 

Source : Regulatory Council o f Specific Denominat ion o f 
Galician Oru jo 

Catalan Marc 

SEGURA VIUDAS 
Ctra. San Sadurni-sani Pere Riudebilles 
08770 SAN S A D U R N ! D 'ANOIA (Barcelona) 
Te l : (34) 938 997 227 - Fax: (34) 938 996 OO6 

GR.AMONA 
Industria, 36 
08770 SAN S A D U R N I D 'ANOIA (Barcelona) 
Te l : (34) 938 910 113 - Fax: (34) 938 1S3 2S4 

Source: Cava Ins ti l uie 

Pachardn 

CONSEIO RRGULADOR DE D,E. P A C H . \ R . 4 N NAVARRO 

I'za. t;l Vinculo . 3-2-' 
31002 PAMPLONA (Navarra) 
Te l : (34) 948 229 157 - Fax: (34) 948 226 428 

AMBROSIO VELASCO, S.A. 
Condesa de la Vega, s/n 
31263 DiCASTILLO (Navarra) 
Te l : (34) 948 527 009 - Fax: (34) 948 527 333 

DES'IILERIAS LA NAVARRA, S.A. 
Polfgono La Atbergueria 
31230 V I A N A (Navarra) 
Te l ; (34) 948 645 008 - Fax: (34) 948 645 166 

LICORES AZANZA, S.L. 
Barr i t i de Legarcia, 24 
3117B ABARZUZA (Navarra) 
Tel; (34) 948 520 040 - Fax; (34) 948 520 040 

i . i t / . iKr:s i5,Ai\i. '^, s.!.. 
. \v, Marcelo Ceiayeta, 26 
31014 PAMPLONA (Navarra) 
Te l ; (34) 948 149 480 - Fax: (34) 948 147 676 

V-INICOLA NAVARRA, S.A. 
Clra. Zaragoza, km 14 
31397 TIEBAS (Navarra) 
Te l : (34) 948 360 I 3 I - Fax: (34) 948 36O 275 

Source: Regulatory Counci l o f Specific Denomination 
of Navarran Pacharan 

Licor 43 

DIEGO ZAMORA, S.A. 
Av. de Colon, 146 
50205 CARTAGENA (Murcia) 
Tel: (34) 968 510 200 - Fax: (34) 968 510 654 

Ponche Caballero 

LUIS CABALLERO, S.A, 
San Francisco, 32 
11500 PUERTO DE SANTA MARIA (Cadiz) 
Tel; (34) 956 851 751 - Fax: (34) 956 853 802 

P R O D U C T S F R O M A N D A L U S I A 

Bottled Olive Oil 
An oddiliofial list of Spanish manufacluiets of 'his ptodud is available as a biodiuie, on distelte. 
ond m Internet. Foi more infotiriafcn see pge 15. 

ACEITES AGRO SEVILLA, S.A. 
Av. de la Innovaci6n, s/n, - Edif. Renta.sevilfa, p i . 8 
4102O SEVILLE 
Tel : (34) 954 251 400 - Fax: (34) 954 25) 072 

ACEITES CARBONELL, S.A, 
Ctra, Nacional IV, K m . 388 
1 16 III ALCCJl.liA ^Cnrdrihai 
Tel; (34) 957 320 200 - Fax: (34) 957 320 200 (ext. 3 6 I ) 

ACEITES DEL SUR, S.A. 
Autopista iMadrid-Cadiz, K m . 550,6 
Apartado 674 SEVILLA 
Tel : (34) 954 690 900 - Fax: (34) 954 690 450 

ACEITES YBARR.'i, S,A. 
Clra, Isla Menor, K m . 1,800 
41700 DOS HERMANAS (Sevilla) 
Tel : (34) 955 6 6 I 200 - Fax; (34) 955 660 777 

AGROALIMENrARlA MINERVA, S.A. 
Camino Torre del Rio, ,s/n.-Apartado 119 - 29080 MALAGA 
Tel; (34) 952 231 452 - Fax: (54) 952 237 504 

GOYA EN ESPANA, S.A. 
Ctra. Sevilla-Malaga, k m . 16 - Apartado 60 
41500 ALCALA DE GUADAIRA (Sevilla) 
Tel : (54) 955 611 854 - Fax: (54) 954 100 656 

HLSPANOLIVA, S.A, 
Fuenie de la Salud, 2 - Apartado, 123 
14080 CORDOBA 

Tel : (54) 957 282 062 - Fax: (34) 957 282 061 

KOB.AYTER, S A. 

Ctra. de Alora. 31 - -29140 CHURRIANA (Malaga) 
Tel : (34) 952 621 450 - Fax: (54) 952 435 326 
TORRES Y RIBELLES, S.A. 
Ctra. Nacional [V, Km. 555,9 - Apartado 219 
41700 DOS HERMANAS (Sevilla) 
Tel : (34) 955 679 010 - Fax: (54) 955 679 047 

Source : ASOLIV.\ (As.sociation o f Ol ive Oi l Exporters) 
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Ham 
An cdditiorKi! tst oi Spanish produceis of lliispfoduct is available as o bocfwte, on diskelte, ond 
via Internet. Fof more intoftrolion see poge 15. 

CONSEIO REGtiLADOR D.O. 
lAMOiN PR IIUELVA 
Enlace 1 
21290 JABL'GO (Huelva) 
Tel: (34) 959 121 197 - Fax (34) 959 121 143 

DERIVADOS DEL CERDO IBERICO, S.A. 
Av. Juan Ramon [imenez, s/n. 
21209 CORTECONCEPCION (Huelva) 
Tel: (54) 959 120 108- Fax; (34) 959 120 158 

EMBUTIDOS J.ABUGO, S.A. 
Marques de Aracena, 22 
21360 EL REPILADO-1 ABUGO (Huelva) 
Tel: (34) 959 122 612 - Fax: (34) 959 122 614 

HIJOS DE ANTONIO DOMINGUEZ C H A C O N , S.A, 
Santa Clara, 21 
21380 CUMBRES MAYORES (Huelva) 
Tel; (34) 959 710 125 - Fax; (34) 959 710 490 

Source: Regulatory Council of 
D.O, Ham from Huelva 

Raisins 

C(l\Sl-IO Kl-Gl'l.ADOR D,(3. FAS.̂ S 1)1- MALAGA 
Doctor Gomez Clavero, 19 
29719 BENAMOCARRA (Malaga) 
Tel; (54) 952 509 727 - Fax: (34) 952 509 728 

HERMANOS GARCIA VILCHEZ, C,B. 
Carretera de Loja, 14 - 29700 VELEZ MALAGA (Malaga) 
Tel: (34) 952 502 298 - Fax: (54) 952 519 014 

HER.MANOS FORTES PALACIOS, C.B. 
Carretera de Velez, s/n - 29718 BENAMARGOSA (Malaga) 
Tel: (54) 952 517 237 
Fax: (34) 952 517 237 

UNION DE COOFERATIVAS P.\SERAS DE LA AXARQl-HA, 
(UCOPAXA) 
Poligono Industrial El Olivarillo, 13-14 
29700 VELEZ \ L 4 L A G A (Malaga) 
Tel: (54) 952 503 400 - Fax: (54) 952 501 871 

Source: Regulatory Council of D.O. Raisins from Malaga 

Sherry Vinegar 

BODEGAS MENESTHEO 
A V.Jose Antonio, s/n - Ventas de Retamosa 
45183 TOLEDO 
Tel: (34) 918 173 749 
Fax; (34) 918 173 504 

FEDERICO PATERNINA, S.A, 
Ctra. Morabita, km. 2 
11407 JEREZ DE LA FRONTERA (Cadiz) 
Tel: (34) 956 186 112 - Fax; (34) 956 303 500 

GARVEY, S.A. 
Ctra. CLrcunvalaci6n, 657,5 
11407 JEREZ DE LA FRONTERA (Cfldiz) 
Tel: (34) 956 319 898 - Fax: (34) 956 319 824 

INDULGE IN TASTE AND TRADITION 

Denominacion de Origen 
Vinagre de Jeiez 

VINAGEES DEYEMAs.L 
Apartado de Correos 324 • Telf. (956) 48 23 60 • Fax (956) 48 06 58 

11500 EL PUERTO DE SANTA MARIA • Cadk-Espana 



I V I A I N E X P O R T E R S 
(.,OX/ALt:Z BVASS. '̂  A. 
Manuel M ' Gonzalez Gordon, 2 
11403 JEREZ DE LA FRONTERA (Cadiz) 
Tel; (34) 956 340 000 - Fax: (34) 956 332 089 

JOSE MEDINA Y CIA., S.A. 
Ctra. Nacional IV, km. 641,750 
11480 lEREZ DE LA FRONTERA (Cadiz) 
Tel: (34) 956 140 300 - Fax: (34) 956 141 889 

JOSE PAEZ LOBATO 
Pajarete, 6 - Apdo. 625 
11402 lEREZ DH LA FRONTERA (Cadiz) 
Tel: (34) 956 338 660 - Fax: (.34) 956 349 527 

JOSE PAEZ MORILLA Y HNOS., S.A. 
Duero, 2 - Apdo. 136 
11405 lEKEZ DE LA FRONTERA (Cadiz) 
Tel: (34) 956 343 932/57 94 - Fax: (34) 956 341 265 

LUIS CABALLERO, S.A. 
San Franci.sco, 24 
11500 PUERTO DE .SANTA .MARIA (Cadiz) 
Tel: (34) 956 851 810 - Fax: (34) 956 859 204 

M. GIL LUQUE, S.A. 
l.cchugas, 1 V 3 - 11404 lEREZ DE LA FRONTERA (Cadiz) 
Tel: (34) 956 183 874 - Fax; (34) 956 182 800 

OSBORNE Y CIA., S.A, 
Fernan Caballero, 3 
11500 PUERTO DE SANTA .MARIA (Cadiz) 
Tel: (34) 956 870 200 - Fax: (34) 956 857 202 

PEDRO DO.MECQ, S.A. 
San lldefonso, 3 - -11403 JEREZ DE LA FRONTERA (Cadiz) 
Tel: (34) 956 331 800 - Fax: (34) 956 349 966 

SANCHEZ ROMATE HNOS., S.A. 
Lealas, 28 
11404 I EREZ DE LA FRONTERA fCadiz) 
Tel; (34) 956 184 204 - Fax; (34) 956 185 276 

SANDEMAN COPRIMAR, S.A. 
Pizarro, 10 
11403 JEREZ DE LA FRON TliRA (Cadiz) 
Tel; (34) 956 301 100 - Fax; (34) 956 303 534 

\1NAGRES SUR DE ESPANA, S.A. 
Ctra. Sanlucar, km. 1 
11408 [EREZ DE LA FRONTERA (Cadiz) 
Tel: (34) 956 142 111 - Fax: (34) 956 142 094 

VINAC.RES DE YEMA, S.L. 
Ctra. Fuentebravia, km. 4 
11500 PUERTO DE SANTA .MARIA (Cadiz) 
Tel; (34) 956 480 658 - Fax: (34) 956 480 658 

.Source; ASEGRE (Association of Production, Aging, and Ex­
port Companies of Sherry Vinegar) and Regulator)' Council of 
D.O. Sherry Vinegar 

Strawberries 

MASIA CISCAR, S.A. 
Finca Las Palmeritas -
21 i40LEPE(Wuelva) 
Tel; (34) 959 383 488 

Ctra. La Redondela, km. 1200 

Fax: (34) 959 382 039 

S,A.T. CONDADO DE HUELVA 
Ctra. de Almonte, ,s/n 
21720 ROCIANA DEL CONDADO (Huelva) 
Tel: (34) 959 416 287 - Fax: (34) 959 416 293 

S.A.T. GRUFESA 
Cuesta de la Pila, s/n 
21800 MOGUER (Huelva) 
Tel: (34) 959 372 335 - Fax: (34) 959 370 955 

SDAD. COOP. AGR. AND. HORT, DE CART^YA 
Ctra. Tariquejo, km. 1 
21450 CARTAYA (Huelva) 
Tel: (34) 959 391 077 - Fax: (34) 959 391 102 

SDAD. COOP, AGR. AND. NTRA. SRA. DE LA BELLA 
Ctra. Circunvalacion Huelva-Ayamonte, km. 684 
2l i-in 1,1-r-T (Huclva i 
Tel: (34) 959 .383 162 - Fax; (34) 959 383 693 

SDAD, COOP. AND. COSTA DE HUELVA 
Paseo de las Colmenillas, s/n 
21820 LUCENA DEL PUERTO (Huelva) 
Tel: (34) 959 360 136 - Fax; (34) 959 360 150 

SDAD. COOP. AND. FRUTOS DEL CONTlADO 
Poligcmo El Lirio, s/n 
21710 BOLLULLOS DEL CONDADO (Huelva) 
Tel: (34) 959 412 727 - Fax: (54) 959 412 778 

SDAD. COOP. AND. HORT. DE BONARES 
Rio, 19 
21830 BONARES (Huelva) 
Tel: (34) 959 566 133 - Fax: (34) 959 366 316 

SDAD. COOP. AND, MOGUER, CUNA DE PLATERO 
Caniino de Monlemayor, s/n 
Aptdo. de correos n" 72 
21800 MOGUER (Huelva) 
Tel; (34) 959 372 125 - Fax; (34) 959 370 795 

SOL LEPE, S.A. 
Ctra. Circunvalacion, s/n - Aptdo. de correos n- 27 
21440 LEPE (Huelva) 
Tel; (34) 959 383 302 - Fax; (34) 959 383 429 

Source: FRESHUELV'A (Association of Strawberry Prodiu i i s 
and Fxponer.s from Huelva) 

«STAR» PRODUCTS 

Cherries 

AGRLJPACI6N DE COOPER.\TIVAS 
VALLE DEL JERTE, SDAD. COOP, LTDA. 
Ctra, Nacional 110, km. 381 
10614 V.\LDA.STILLAS (Caceres) 
Tel: (34-27) 47 63 70 - Fax: (34-27) 47 61 97 

Loquats 

CONSEIO REGULADOR DE D.O. 
NtSPEROS CALLOSA D'EN SARRiA 
Jaume Roig, s/n 
03510 CALLOs.\ DTN SARKlA i Alicanlel 
Tel: (34) 965 881 6l4 - Fax: (.34) 965 881 614 

Asparagus 

AGB HORTICOLAS, .S.L. 
Musgo. 5 - Urb. La Flonda - 28023 ARAVACA (Madrid) 
Tel: (.34) 913 077 086 - Fax: (34) 913 077 304 

AGRl'COLA DEL HORCO 
Ctra. de Rosalejo, s/n 
10300 NAVALMORAL DE LA MATA (Caceres) 
Tel; (34) 927 530 248 - Fax; (34) 927 530 287 
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AGRICOLA S.\N JUAN 
Cira. larraiz-Navalmoral, km, I4,(i00 
10400 lARRAlZ DE IJs VERA (Ctceres) 
Tel: (34) 927 547 064 - Fax; (34) 927 547 064 

FOMENTO .'^GRICOLJ\ A N D A L U Z SAT, (FOASAT) 
Guzman el Bueno, 4 
41004 SEVILLA 
Tel: (54) 954 807 028 - Fax: (34) 954 807 275 

.MERCO SAN JOSE, S.L. 
San lose, 108 
4I3()0 .SAN JOSE DE LA RINCONADA (Sevilla) 
Tel: (34) 954 790 150 - Fax; (34) 954 790 261 

Grapes 

CONSEIO REGULADOR DE D.O. UVA DE MFISA 
iMi i ! il ^ A H A \ i \ . A i i / K j 
Virgen dei Remedio, 33 
03660 NOVELDA (Alicante) 
Tel: (34) 965 604 859 - Fax; (34) 965 604 859 

Source; iCEX 

SAUCES 

.-M-IMINTER, S.A. 
Rio Segura, 15 (Pol. Industrial) 
30562 CEUTI (Murcia) 
Tel: (34) 968 693 800 - Fax: (34) 968 (i93 838 

CILE, S.A. 
Alcala, 95 - 2̂  planta 
28009 MADRID 
Tel: (34) 914 360 804 - Fax: (34) 915 752 463 

CONSERVAS FERRER 
Pol. Industrial Sania Ana 
08251 SANTPEDOR (Barcelona) 
Tel; (34) 938 272 512 - Fax: (34) 958 272 127 

F & F EUROFOODS, S.L. (FELIUBADALO) 
Gran Via Carlos I I I , 84 
Edif, Trade, Torre Sur, P 4» 
08028 BARCELONA 
Tel: (34) 934 900 794 - Fax: (34) 934 912 173 

HIJOS DE YBARRA, S.A, 
Cira. Isla Menor, km. 1.8 
41700 DOS HEKMAN'AS (Sevilla) 
Tel: (54) 955 661 20O - Fax: (34) 954 722 866 

HISP/LNOLIVA 
Ronda de ios Tejares, 52 
14008 CORDOBA 
Tel: (34) 957 472 875 - Fax: (34) 957 282 06l 

VINAGRES Y SALSAS MUELOLIVA, S.L 
Ctra. Carcahuey-Ruie, km. 1.8 
14810 CARCABllEY (C6rdoba) 
Tel: (34) 957 704 137 - Fax: (34) 957 704 133 

Source: ICEX 

Fabrica de Consemas y Dulces 
Apdo. 23 • Postal I^IURALLA, s/n, - Cables PROMATA • Telex: 28339 NA^M - Fax: 953) 56 12 01 - Telfs, 953) 56 12 00 - 56 00 75 i4 Uneasi • 23660 ALCAUDETE (JAEtl) Esparia 



A D I N D E X 

THE PUBLISHERS OF SPAIN GOURtvlETOUR CANNOT ACCEPT RESPONSiaiLtTY FOR THE CONTENT 
OF ANY ADVERTISEt^ENTS. 

ACEITES BORGES PONT, S.A. 
Avda. I. Trepat, s/n - P.O.Box, 20 
25300 TARREGA (Lleida) 
Tel: (34) 973 501 212 - Fax; (34) 973 500 060 
Page:2 

ACEITES D E L SUR, S.A. 
Ctra. .Madrid-Cadiz, Km. 550,6 
41700 DOS HERiMANAS (Sevilla) 
Tel: (34) 954 690 900 - Fax: (34) 954 690 450 
Page: 43 

AGRUPACION DE COOPERATIVAS VALLE D E L J E R T E 
Ctra. N-110, Km, 381 
10614 VALDA.STILLAS (Caceres) 
Tel: (.34) 92"' 1̂ 6 370 - Fax: (34) 927 475 053 
Pages: 68 - 112 

ALIMINTER, S.A. 
Rio Segura, 15 (Pol.Industrial) 
30562 CEUTI (Murcia) 
Tel: {11 L>6S 69.̂  800 - Fax; (34) 968 693 83S 
Page: 5.3 

ANGEL CAIVIACHO, S.A. (FRAGATA) 
Avda. del Pinar, 6 
41530 MORON DE LA FRONTER.^ (Sevilla) 
Tel: (34) 954 851 2O0 - Fax: (34) 955 850 145 
Page: 90 

ANTONIO BARBADILLO, S.A. 
Luis de Aguilar, 11 
11540 .SANLUCAR DE B A R R J V M E D A (Cadiz) 
Tel: (34) 956 360 894 - Fax; (34) 956 365 103 
Page: 86 

ARAEX-RIOJA ALAVESA EXPORT GROUP 
Dato. 38 - 01005 VITORIA (Alava) 
Tel: (34) 945 141 800 - Fax: (34) 945 143 156 
Page: 25 

BODEGAS BILBAINAS, S.A. (VINA POMAL) 
I'll riK iil.iv del XcJi'lc. 2 
-iHfi):^ l i l l HAi ) 
Tel: (34) 944 151 741 - Fax: (34) 944 150 059 
Page: 151 

BODEGAS FRANCO ESPANOLAS 
Cabo Noval, 2 - 26006 LOGRONO (La Rioja) 
Tel; (34) 941 251 .500 - Fax; (34) 941 262 948 
Page: 45 

BODEGAS LAN, S.A. 
Paraje Buicio, s/n 
263S0 FUENMAYOR (La Rioja) 
Tel: (34) 941 450 050 - Fax: (34) 941 450 567 
Page: 120 

BODEGAS OSBORNE, S.A. (FINO QUINTA) 
Fernan Caballero. 3 
11500 EL PUERTO DE SANTA MARIA (Cadiz) 
Tel: (34) 956 855 211 - Fax; (34) 956 853 402 
Page: 140 
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BODEGAS PEREZ CARAMES, S.A. 
Pena Picon, s/n 
24500 VILLAFRANCA DEL BIERZO (Leon) 
Teh (34) 987 540 197 - Fax: (34) 987 540 314 
Page: 147 

BODEGAS S.A.T. LOS CURROS 
Ctra, Madrid-Coruna, Km, 173,5 
47490 RUEDA (Valladolid) 
Tei; (34) 983 868 097 - Fax: (34) 983 868 177 
Page: 55 

CANDIDO MIRO, S.A. (EL SERPIS) 
(Oliver, 56 
03800 ALCOY (Alicante) 
Tel: (34) 965 523 511 - Fax: (34) 965 521 808 
Page: 118 

CONGA FOODS PTY. LTD. 
70 Bell Street 
PRESTON ViC,3072 (Australia) 
Tel: 0061 3 94879500 - Fax: 006l 3 94840764 
Page: 124 

CONSERVAS ARTESANAS ROSARA, S.A. 
PoLInd, Sector 1 - n° 3 
31261 ANDOSILLA (Navami) 
Tel: (34) 948 674 367 - Fax: (34) 948 690 301 
Page: 102 

CONSORCIO DEL IBERICO 
General Yague, 12 2° 1 - 280020 .MAfJRID 
Teh (34) 915 560 110 - Fax: (34) 915 560 l 6 l 
Page: 88 

CONSORCIO DEL J/VMON SERRANO ESPANOL 
Moralzarzal, 80 - 28034 MADRID 
Tel: (34) 917 350 501 - Fax: (34) 917 350 503 
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CRAFTS 

Ma 
The Venencia 

ic Wand of Jerez 

s 
omething 
as simple 
as f e r ­
m e n t e d 
g r a p e 
juice takes 
on a char­

acter which has inf lu­
enced, Jiince antiquity, 
many aspects of life 
among those peoples 
who treasure i t . I n 
Spain, it is the driidt par 
excellence. Every re­
gion—^in some cases 
counties—^has its own 
wine: wines f r o m the 
Duero region, f r o m Rio­
ja, Mbarino and Ribeiro 
f r o m Galicia, ChacoU 
f r o m the Basque Coun­
try, the Cava of Catato­
nia, the Andalusian 
wines of Jerez, Malaga, 
Montilla,. . And along­
side thiis oenological 
wealth, a wide variety 
o f crafts has arisen, 
l inked to the various 
ways o f serving and 
dr ink ing wine i n each 
area: ceramic cups i n 
Galicia, spouted por ro-
ttes or wine jugs i n the 
interior, leather wine­
skins i n the nor th , the 
sherry glasses and ve­
rt e tic ias o f the south... 
I n th is new series we 
w i l l be f e a t u r i n g 
some examples o f the 
Spanish craf ts relat-
e d t o t h a t m o s t 
pr ized <if l iqu ids . 

We -are in the land of An-
dalu.sian hor.ses and gold-
en-hued wines. Many 
have referred to the zone 
bordered by the town,'? of 
Jerez de la Frontera, El 
Puerto de Santa Maria, 
and Sanlucar de Barrame­
da as the '"Magic Trian­
gle." Its special climate 
and the nature of its soil 
have turned this area into 
a land of famous wines: 
dry finos, amontillados, 
olorosos, manzani l la . 
velvety Pedro Ximenez, 
pala cortado.,, Together 
will) iliis \\ ini.'ni.ikini4 ac­
tivity there is a rich crafl.s 
tradition, from the manu­
facture of casks, corks, 
and bottles, to somethinj^ 
as unique to the region as 
the venencia and the 
catavinos, the typical 
sherry glass of Jerez. 
There is evidence that 
the venenciii, the long 
rod used to draw wine 
from the cask, was al­
ready in use in the times 
of the ancient Greeks, In 
the Museum of Historic 
Art of Vienna, there is a 
painted ceramic dating 
from 480 B,C., which 
shows a figure using a 
venencia to pour wine 
into a cup. 
We do not know for cer­
tain when this device 
reached the wine coun­
try of Cadiz. Although it 
hati been around much 

longer, the first docu­
mentary references to the 
manufacture of venen­
cias date from around 
two centuries ago. Origi­
nally they were made 
from cane, then came 
those made of metal, 
steel being the most 
ccimtiion materia! .since 
the 196O.S. In addition, 
there have always been 
deluxe versions made of 
silver, copper, or bronze. 
The origin of the name 
venencia is certainly col­
orful . In the old days, 
wine was purchased di­
rectly from the winery 
and the seller and buyer 
had to agree—rendered 
in Spanish, they had to 
reach an avenencia, a 
compromise—over the 
measure and cor re ­
sponding price. 
The venencia consists of 
a slender rod and a nar­
row cup. The rod is 
rounded and dark in col­
or. At first i l was made 
from baleen (the thin 
whalebone with which 
certain whale species f i l ­
ter plankton), but this 
material has not been 
used for 40 years. 
Baleen was replaced by 
the venencia de gitsanillo, 
a m e t a l s p r i n g en­
ve loped in a plastic 
sheath. These days, the 
rod is more often made 
from PVC. 

The rod is attached to 
the steel cazolela (cup) 
and a hook (rabo, or 
tail) with which to hang 
it beside the bota, or 
sherry butt. The cup 
should be stored upside 
clown, to prevent impu­
rities from accumulating 
in the bottom. 
Not all venencias are 
plastic and meial. In 
SanlOcar cle Barrameda, 
they Slill use the tradi­
tional ones made from 
h o 11 o w e d - o u 1 cane, 
which are more pic­
turesque, although per­
haps less practical as 
they don't last as long 
and they get dirty more 
easily. Most wineries in 
Sanlucar have people 
specialized in cutting the 
cane and fashioning it 
into a venencia. 
The venencia comes in 
three sizes. The classic 
one measures one yard 
(92 cm), and is used for 
dipping into the tradition­
al 516-liter sherry aging 
hull. A smaller version 
came out some twenty 
years ago, measuring 70 
cm (28 inches) for use in 
casks of 64 liters. Finally, 
a miniature venencia of 20 
cm (8 inches) made its ap­
pearance around 15 years 
ago, as a souvenir for 
tourists. Prices—aside 
f r o m silver venencias 
made to order—^range be-
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AND WINE (I) 

iween 1,000 pesetas for the 
large model and 650 pe.se-
ta.s for llie smaller version. 

The Art of the 
Venenciador 

Tlie cellar wine taster, or 
capcttciz, is the person in 
charge of classifying ilu-
musts and the wines of 
each year and his mission 
is lo moniionhe progress 
of the different soleras 

(see Glo.ssaiy on page 
150). The tools of his 
trade are the venencia 
and the catavinos, and his 
judgement is based main­
ly on eyesight and smell, 
rather lhan on la.ste. 
In the case of most large 
bodegas, the capa la z 
does not himself use the 
venencia. but relies on a 
specialized person—the 
venenciador—who is 
skilled at drawing wine 

from the cask and pour­
ing it at arm's length into 
a fistful of sheriy glasses. 
It is an impressive sight 
to witness the expertise 
with which Jose Maria 
Torquetiiada, who still 
makes venencias in Jerez 
de la Frontera, draws 
wine from the cask and 
fills the bouquet of sher­
ry glasses he holcls in his 
left hand without spilling 
a drop. Tlie iraditional 
lulip-shaped sherry glass 
is transparent, macte of 
I i n e c ly s t a I, s Li p p ort ed on 
a slender cylindrical stem 
and a wide, round stand. 
The glass should be held 
by the stand to keep the 
hand'.s warmih from 
heating the wine, and the 
glass must never he com­
pletely filled. 
Each bodega usually has 
its residem vciienciador, 
and some have ri.5en to 
prominence, such as the 
well known Tocino broth­
ers, of whom it is said you 
can't even tell how many 
catavinos they're holding, 
lliere arc si. i mam' af 
them. Other famous ve-
nenciadores include Igna-
cin Torne. from Bodegas 
Barbadillo, and Genaro, 
from Gonzalez Byass. 
Dressed in a sash, short 
jacket, and tighl pants as 
if to emulate the shape of 
the venencia they wield, 
they can be seen practic­

ing their art at wine fairs 
and other events. To 
draw samples from the 
butt, they may use the 
caf i 116 II , a venenc ia 
vvhose cup is four times 
the standard size, which 
avoids breaking the pro­
tective layer of yeast, or 
,flor, too often. Curiously, 
the (Tor takes longer to 
seal if one uses the old 
fashioned cane venencia 
than with the more mod­
ern metal ones, 
Alclmugh it is most strong­
ly identified with the 
wine-grow ing lands of 
Cadiz, the venencia is also 
used in neighboring Huel­
va and in the Montilla 
u iiic ! in o[ ( x .rdoliii. 

Cesar Jastel is a icriter 
tan/jiiuciui'i'.i .^//i't iiiiLz-
ing in travel and tradi­
tions. He bas been travel­
ing around Spain, gath­
ering infc/rmation on fi­
estas and crafts, for the 
past 20 yea IS. 

I cxt: Cesar Justel 
Translation: Mark Little 
Photos; ACES/ICEX 
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G L O S S A R Y 

WINE AGING TERMS 

SHERRY 

CAVA 

DENOMINACION DE 
ORIGEN [P.O.) 

DENOMINACION 
ESPECIFICA (D.E.) 

Crianz€i. This term is reserved for wines aged in the wood and bottle for at least 2 
years, 6 months of which must be in oak casks. (Note — in several regions the min­
imum lime in cask is 12 months.) 
Reserva.There are two types of standard for the use of this designation. Ked wines must 
age fora minimum of 36 months in the wood and bottle, at lea.st 12 of them in oak casks. 
For rose and while wines, the minimum period is 24 months, 6 of them in oak casks. 
Gratt Reserva. This temi is used exclusively for red and claret wines that have aged 
for at least 24 months in oak casks followecl by at least 36 months in the bottle. For 
w hile and rose wines, the minimum period is 48 months of which a minimum of 6 
luouths must be in the wood. 

Notes: 
1. Many Denominations insist that the oak casks niu.si be no more than 225 liters, 
however, national legislation allows oak casks up to 1,000 liters, 
2. Wines are often kept in vats for a few months prior to aging in casks, so the arith­
metic varies for each one. 
3. Many bodegas age their wines for more than the stipulated minimum periods. 

The aging .system for sherry is the solera system, which is made up of a number of 
stages through which the younger wines pass, acc^uiring the characteristics of the 
older wines, thus ensuring the continuity of style. The butts (oak cask.s of 500 liters 
each) in the earlier stages are known as criaderas, and the last and oldest butts in the 
.system are the solera stage from which the wine is taken for btittling. The solera 
stage is lopped up from the next oldest stage (the first and oldest criadera) and that 
in turn is lopped up from the next oklest. There is no stipulated number of stages, 
buE four to six would be the average. No more than thirty percent of the wine may 
be removed from the solera in any one year. 

This is the Denomination of Origin for .sparkling wines produced by the traditional 
method, that is to say, thai the secondary' fermentation takes place in the same bottle 
in which it is sold. Tlie cat:a demarcated region is in several zones, the most important 
of which is Catalonia. The others are Aragon, Navarre, La Rioja, Castile-Leon, Ex­
tremadura, and Valencia. The Cava Denomination should not be confu.sed with other 
denominations that might be associated %vith the provinces in which cava is produced. 
Tlie minimum aging period for cava wines is 9 months in the bottle, though many 
spend between 18 months and 3 years, and a few- up to 5 years. 

Denominaiion of Origin is an official designation covering products whose raw ma­
terials are produced and manufactured within a specific geographical area, and 
which have distinctive qualities and characieri,stics due, mainly, to the natural envi­
ronment, manufacture, and aging methods. 

The Specific Denomination covers products characterized by a relation to their geo­
graphical setting, with the use of certain raw materials, a determined method of pro­
duction and/or manufacture, but differs from a D.O. in that these three factors do not 
neces.sarily have to coincide. 

Each D.O, or D.F. is managed by a Consejo Regulador ICR.) or regulatory council, 
which sees to the enforcement of the regulations 
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Bodegas Bilbainas was 
established as a company in 
1901, diougji its history goes 
back as far as 1859. 
It owns an estate of 260 
hectares of vineyards 
surrounding the bodega itself 

in Haro, the heart of Rioja i j j O D E G 
Alta- The grape varieties grown '̂  A R o R | 

include Tempranillo, ^ " • ' ^ — 

Garnacha, Graciano and ^ ^ ^ ^ ^ ^ ^ ( / V ^ ; 

Mazuelo. 
The red wine VINA POMAL 
comes (rom an excepdonal 
vineyard of 100 hectares on 
the state of Bodegas Bilbainas « 
in Haro, Spain. ^ ^ ^ ^ ^ 

VINA POMAL RESERVA 1993 comprises 80% 

Tempranillo, 5% Gamacha and the remaining 15% 

almost equal proportions of Graciano and Mazuelo grapes. 

ifiODEGAS BILBAINA§ 
H A R O . R i o j A A L T A E S P A N A 

BODEGA: Cl Escaci6n, 3 • 26200 HARO-LA RIOJA 
Telf.: (34-41) 31 01 47 Fax: (34-41) 31 07 06 

EXPORT DEPT.: Gran Via, 644 • 08007 BARCELONA 
Tel. (34-3) 301 46 00 Fax: (34-3) 317 96 78 
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