
CO 

m 
ca 
5 
m 
U 
i n 
Q 
111 

s 
UJ 

UJ 

to 
d 

Z 

' -

il 

FOOD, WINE & TRAVEL QUARTERLY MAGAZINE 

SPAIN 
G O U R M E T O . U ^ R 

- 1 

3 • 

SPANISH MINERAL WATERS: CRYSTALLINE PURITY • VINEYARD ROUTES OF SPAIN; 
CASTILE-LEON • IN THE HEART OF THE PYRENEES 



1 SEf RET ilT TO BE un 

Only the llJIIHi.lll variety, free, borec:! 

to the cold Castilian winds and the 

intense summer heat, has learned 

to brave the elements and the 

harshness of a land brimming with 

history to rob them of their secrets 

) 

i secret ivhich, in Kiieilii, 
cannot m nnveiied. 

Junta de 
Castilla y Leon 



FOOD MINE 4 t I A V E L CUAtTERLV M A C A Z I M L 

SPAIN 
G O U R M E t O U R 

SPAIN ' 

Direclor 

Blanca Revenga Martinez de Pazos 

Editor 
Caihrj' Boirac 
Publication Coordinators 
Sonia Onega and Bettina KriJcken 

Editorial Secret^ 
Teresa Horcap 

Art Direction and Design 
Luis Artima Diseno 

Desktop Publisher 
Mabeia Tamayo 

Color Separations 

Esoacio y Punic 

Pnnted in Spain 

Monierreina 

Advertising 
CEDISA, Alnirante, 21 
28C04 Madrid 
Tel: (34) 913 030 
Fax; (34) 913 105 141 

D.L:M. 45,307-1990 

ISSN: 0214-293/ 

N.I.P.O.; 108-93-008-7 
Publisher 
ICEX 
State Secretariat for Trade, Tourism, 
and Small and Medium Enterprises, 
Ministry of Economy and FInaice 
P'de la Castellana. 14 
28046 Madrid 
Tel: (34)913498 243 
Fax: 134)914 358876 
htip://www,icex.es 

COVER 
StII Life: Menchu Artime 
Photography: A. de Benito 

C O N T E I s n T S 
September-December 1998 

WINES & BEVERAGES 
• Spanish Mineral Waters: Crystalline Purity 12 
• Montilla-Moriles: Fine Finos & Superb Dessert Wines , 62 
• Vineyard Routes of Spain (VI); Castile-Leon 72 
• Tempranillo and Company; A Grape Variety and Its Blends 98 

PROCESSED FOODS 
• Red, Hot, and Cool: La Vera's Smoked Pimenton Pepper.. 
• Turron de Espaha; Tradition in Portions 

NON-FOOD PRODUCTS 
• Vargas Cigars; Holy Smoke. 

GASTRONOMY 
• Spanish Chocolates and Cava: Naughty But Nice.. 

50 
94 

58 

42 

TOURISM, CULTURE, AND LEISURE 
• In the Heart of the Pyrenees 20 
• The Crafts of Wine (III}: The Porron 128 

REGULAR FEATURES 
• Forum 6 
• Lasting Impressions 9 
• Information 11 
• The Traveling Gastronomer 106 
• Recipes 108 
• Main Exporters 122 
• Ad Index 126 
• Glossary 130 

Information and subscription 
Spain Gourmelour is a journal published by the Spanish Institute tor Foreign Trade (ICEX) 

of the State Secretariat for Trade. Tourism, and Small and Medium Enterprises, 
Ministry of Economy and Rnance to pronxite Spain's food and wines, as well as its cutsine and culture. 

The magazine is issued three limes a year in English. French, and Gernian. and is distributed free of charge 
to professionals in the sector. If you want to subscribe to Spain Gourmetour, please contact the 

Spanish Embassy Commercial Offices (see list on page 11). 

Reproduction of articles and photographs 
The articles published in SPAIN GOURMETOUR can be reprinted with permission from ihe editorial office in 

Maond or from the nearest Spanish Embassy Commefcial Office. In the same way, copies of photos published in 
the magaane and credited with ICEX, except from the cover, can be made available for use with articles from 
SPAIN GOURMETOUR or to accompany other articles, as long as they deal with Spain or Spanish products, 

SrPTEMHfiR-DECEMUER VK .SI'AIN GOIJR,\1FTOI'H 



T H E E N I G M A 

O F E N I G M A .S . 

A wom:iii 's oiiigmatic 

smite has been able to convert 

a small canvas painted 

by Leonardo da Vinci 

in to an object 

o f universal admirat ion. 

' " H E B H A N D Y 

F B R A N D I E S . 

lb 

CONDEdc OSBORNE 



ear readers, 
Tfie cover page of this edition illustrates a clear and refreshing im­
age of .Spain chac may surprise .some of our readers. With the ex­
ception of the "green" provinces of the nortli, many people may 
think of ,Sp;iin a.s a dry or arid land. Yet surprisingly .Spain has one 
of the most plentiful subterranean water .supplies irt the world with 
over 2000 springs scattered across che encire landscape. With .sucli 
a bounty there is a crystalline mineral water of absokiic ]iLirii)- tu 
suit every palate or health reciuirement. 
From water, wc move on lo wine. On this occasion, our journey 
will lake us co four different Denominations of Origin in the au­
tonomous region of Cascile-Leom Ribeia del Duero, Cigales. Toro. 
and Rueda, who.se vineyards lie on the banks of che River Duero. 
The meteoric rise in fame of wines from D.O. Ribera del Duero 
and the excelleni .successes achieved by Rueda wines in che last 
few years clearly illustrate the poteniial of this huge region. 
Spain's noblest red grape variety, the Tcmpranillo, is the founda­
tion on which che reputacion—pardcularly of Rioja and Riliera del 
Duero wines—has been builc, although it is also grown in 21 oth­
er Spanish Denominatitins of Origin and blended with au-
Locliihonou.s LIIKI foreign grape varieties to exquisite effect. The 
kli\ er.se results of this production arc discussed according to re­
gion and cuvee in the article Tempranillo and Company. 
'This edition's special tlavor is smoked pimenton from Ex­
tremadura, which in 1998 received its own Denomination of Ori­
gin. The extra finely-ground, deep red pimemon has always been 
an important ingredient in Spanish cuisine. 
A breath of fresh mountain air i.s che characCcristic note of our 
tourism feature in this edition, which focuses on the Pyrenees. The 
mountain range which forms Spain's border with t-'rance, and 
w^hich cuts across the land from the Mediterranean Sea to the . ^ l -
lantic Ocean, harlxirs a wealth of possibilities in its innumerafile 
valleys and communities, tliven ihe vast (. xiiLinsc covered by the 
Pyrenean mouncains. vvc ha\ e chosen to concencrace on che cen-
Cral region, where many examples of Romanesque architecture can 
be found in a virtually unspoiled landscape and where boch moun­
tain sports fanatics and ordinary couriscs enjoy splendid holidays. 
Finally, we invite ŷ ou to celebrate in "sparkling company ' as Che 
year draws to its close and offer you some truffles, pralines, and 
Cacalan catdnies. accompanied by some of Spain's mosl select 
cavas: a sweec cempcaiion lo ring out the old year and a bubbling 
welcome Co bring in the new. 
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F O R U IVI 
Text and Photos: Dara Gumbs 

A Taste 
of Spain 

Dara Clitnihs icith 
her colleagues 
at Barcelona's 
Can Gaig. 

F
or the t h i r d con­
s e c u t i v e y e a r , 
Foods f r o m Spain, 
the food market­
ing department of 
the Commercial 
Office of Spain in 
New York, spon­
s o r e d a r e c i p e 

contest f o r future cheiFs. 
The contest seeks to in­
troduce Spanish ingredi­
ents, culture, and cuisine 
to the young chefs of 
America, and to give stu­
dents an oppor tuni ty to 
showcase their talents i n 
the ki tchen. The judges 
were Gigi Manasse, Di­
vine Bar, New York City; 
and f r o m the pr in t media 
Tanya Steel, Bon Apetit; 
Diana Sturgis, Food & 
Wine; Shelley Thomas, 
Restaurant Business, and 
Beth Sherman, Cheers. 
Students f r o m eleven se­
lect schools were asked 
to explore the flavors of 
Spain by incorporating 
some of the Spanish in­
gredients currently avail­
able i n the United States 
in to their recipes. Dara 
Gumbs f r o m the Culinary 
Institute o f America in 
Hyde Park, New York, 

was awarded the 
Grand Prize. Her 
recipe (see page 
120) earned high 
marks f r o m the 
j u d g e s f o r I t s 
t a s te , appea r ­
ance, o r i g i n a l i ­
ty, au| l ease o f 
p r e p a r a t i o n . 
Dara traveled to 
S p a i n i n t h e 
spr ing o f ' 98 and 
shares the expe­
r i ence o f her 

stay i n Spain w i t h us. 

As an admirer of Spanish 
food and culture, I was 
ll iri 11 etl to be infnrnietl lhai 
I had won the Grand Prize 
in the Taste of Spain recipe 
coiiiesl vviih my eiitr\' 
Roasted Vegetable Towers 
with sherry vinaigreite and 
manc:hego-piqiiillo crosti-
ni. The prize was a three-
week culinary course in 
Spain and a five-day stay at 
one of Spain's luxurious 
I'aradores de Turismo, as 
well as airfare and spend­
ing money. The prize was 
fantastic and the timing 
could nol have been belter. 
I learned thai I was the 
winner one week before 
my wedding, and Iwo 
weeks before I graduated 
from the Cuhnary Institute 
of America, Thanks co the 
Spanish Tn.stiCuCe of Foreign 
'frade (ICHX), 1 was off on 
a culinary honeymoon. 
In order to concentraie on 
my study of Spanish gas­
tronomy, 1 embarked on the 
firsl weeks of my culinary 
odys.sey alone. My new 
husband bid me buen viaje 
as I hoarded an Iberia DC-
10 bound for Barcelrjna. I 
would be cooking in Cat­
alonia, a region of Spain 
which has an incredible 
culinary history and is also 
on the forefront of modern 
Spanish cookery. 
My culinary adventure be­
gan at La .Sala, a coiinir-v 
restaurant housed in a 100-
year-old farmhouse in Sal­
ient, a small town in the 
province of Barcelona on the 
route to the Pyrenees. Ac­
cording to Spanisii custom. I 
vve)rked each day Ironi k n in 
the morning until four in the 
afternoon, enjoyed a four-
hour break, and returned 
for dinner service from 
eight o'clock until eleven. 
My position in the kitchen 

vv;is ai die cold siation, 
preparing appetizers and 
salads. However, because 
my high school Spanish 
was a bit rusty (co say che 
least), I spenl most of my 
time learning ihe names for 
food items, cooking tech-
niciues, and kitchen equip­
ment In Spanish, and then 
again in Catalan. 
A terrific array of seafood, 
meats, game, and vegetables 
[lassed ihrough La Sala'.s 
kitchen. I prepared items 
such as fava bean salad with 
mint vinaigrette, pounded 
raw shrimp, and Catalan 
roasted vegetables. From my 
vantage pr>int. 1 .saw hake, 
monkfish, and veal chops 
being grilled lo perfection in 
the parrilla, an enclosed 
wood-fired grill. Kid shoul­
der, pig's trotters, and duck 
confit emerged sizzling from 
the oven. Chef Ramon 
worked feverishly, .sauieeing 
salt cod Willi eggplant and 
foie gras widi a sweet wine 
(Pedro Ximenez) reduciion. 
Towards the end of sen-ice, 
plumes of smoke would rise 
from the salamander used to 
caramelize the crisp sugar 
crust on the ctenia catalana, 

A Student Again 

My week at La Sala came to 
a close all too quickly and I 
was nn to Fscola Jovial, one 
of Spain's premier culinarv-
and hotel trade schools, lo­
cated in Manresa, just north 
of Barcelona. Joviat is a vo­
cational high .school which 
trains aspiring chefs in all 
aspect-s of the cuiinarv' arts. 
These young students cany 
themselves p roud ly in 
starched white uniforms 
decorated with brightly 
colored epaulets that de­
note their progress through 
the school. I was impre.ssed 
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tiara inih C'ark-s 
(In ifi. line of I tic 

fiitt'iiitist chifs in 
Calultmid. 

with Joviat's uliramtidern 
facilitie-s. The kitchens were 
equipped willi the latest 
technology including in­
duction cooking surfaces 
and futuristic multi-func­
t ion convect ion ovens. 
The instructors, who work 
under the supervision of 
( . l i c f . M . i n o l u / : ! r / ( t.-,o, 

were hrst rate. .At Jovial, I 
was able to explore Span­
ish food in depth, 
i learned a great deal as I 
rotated through each of the 
courses in the program. I 
spent a day in each kitchen 
at the school: catering, bak-
erj', l>utcher shop, and the 
rcMuurani kitchen. Fucli 
course covered ni>l only 
recipes and techniques, but 
:ilso ihe history and origins 
of many dishes. In catering, 
we prepared lunch for the 
entire student body: abouc 
one chousand meals a day. 
I can atcest that the students 
eat very well. Their cafete­
ria does not serve ham­
burgers and hoi dogs like 
in the U.S. Jo\ iat students 
dine on roasted lamb, f i -
deosia seafood and noodle 
cassLTole). aî d monkfisli 
with garlic sauce. 
The bakery produces all of 
the bread and pastries for the 
school as well as petit fours 
and plated desserts for the 
restauranl. I learned aboul 
many traditional sweets, 
whi(,:h are associated ^ iih re­
ligious holidays and Saints' 
Days, The highlight of my 
experience was the butcher 
sh<jp. Spain is famed for its 
cold cuts and 1 had the rare 
opportunity to prepare 
chorizo and butij'arra negra 
(blcx)d sausage) from scratch. 
I also got Co sample several 
variecies of ham, Che [iride 
of each region in Spain. Fi­
nally, I enjoyed a day in 
Joviac's rescauranc kiCchen. 

The rescauranc serves an ex-
craordinary eight course 
lasting men LI whicii the 
chef creates anew each 
week. Always inventive and 
always delicious—Catalan 
nouvelle cuisine. 

Cooking i n Barcelona 

After my intensive intro­
duction U3 che food of 
Spain, 1 felt prepared for my 
next as.signmenC, a week aC 
Can Gaig, a Barcelona 
rescauranc which has earned 
a one star racing from the 
auspicious Michelin Guide. 
My husband joined me in 
Barcelona, but he did his 
sightseeing alone as I con­
tinued my cuiinaiy quest. 
As my husband mar\-eled at 
Gaudi's architecture, I wit­
nessed the inner workings 
of a world class restaurant. 
Under the hand of chef 
Carles Gaig, whose family 
has owned chis estalMish-
ment for 100 years, Catalan 
cuisine reaches new heights. 
.My husband and 1 had the 
good fortune to dine al Gaig 
on my last day at the restau­
rant. We sampled the spe­
cialties offered in a fabulous 
eight-course tasdng menu. 
Our favorite dishes were a 
saiad of seared scallops and 
stuffed pig's trotters with a 
vinaigrette of cepes, squid 
ink risotto topped with 
sauleed .sea cucumbers, and, 
of counse, dessert, a dense 
chocolate t ruf f le cake. 
The honeymoon had be­
gun at last. 
We were off to some of the 
most romantic sellings in 
^ [ X i i i l . i h e l* ; i : ' : id i n.-f- d e Ti. i -

rismo. Our time was divid­
ed between the parador in 
Fuenierrabia in che Pais 
Vasco and die parador in 
Santo Domingo de la Cal­
zada in La Rioja, The pa­

rador in Fuencerrabia is 
housed in a sixteenth cen­
tury castle on a hill over­
looking the Bay of Biscay. 
The castle is refurbished in 
grand .style. Giant papier 
ma che figures in era di clonal 
Ras<jue costumes decorate 
the breathtaking courtyard 
wJiere original walls rise fifty 
feet in che air. The heraldic 
capescries, ancique hirnimre, 
and ancient weapons deco-
racing die public spaces 
transport the visitor back 
in time. I truly felt like a 
queen as I looked down 
1)11 111}" .subjects in the 
charming town .square be­
low. And Basque cooking, 
with its emphasis on the 
freshest seafood, is cer­
tainly fit for a king. 
The parador at Santo Do­
mingo de la Calzada is lo-
caced along che route to 
Santiago de Compostela. It 
occupies a pilgrim's hospi-
cal founded by Sanco Do­
mingo himself. The para­
dor is also, fortunacely, lo­
cated in the wine country 
of Rioja. We were able to 
visit several bodegas and 
sample a wonderful range 
of Kioja wines. We also en­
joyed local dishes such as 
baby lamb roasted over 
vine shoois. 
Having sampled the broad 
range of Spanish food and 
wines across the country, it 
was time to return to the 
United States. I never 
dreamed chaC I would dis­
cover so much in a month. 
The cuisine of Spain is re­
markable for its celebration 
of fre.sh ingredients in bodi 
traditional dishes and excit­
ing nouvelle cuisine. Such a 
thorough exploration of 
Spanish gastronomy has 
been a unique and reward­
ing experience, not to men­
tion a perfect luna de miel. 
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L A S T I N G I IVI P R E S S I O N S 
SONIA ORTEGA 

Again a hig .sLick of hmiks .MJ my 
<.(.>miiiom.s will he vory hrif l ' SlLirt-
iiit; wiih lourlsm, have ihf Ox­
f o r d ,\r<.'Iiacolot"i<.al Gi i id f o f 
Spaln.'thi.s intcri;,slinjj hncik lake.s 
us round 130 places of archaeo-
loflital inltTfSt dating from pre­
historic limes ro the Vlidiile Ages -
palaces, towns, lorire.'ises. clniicli-
es, elc. - rno.sily of Roman, \ isig-
othic or Araliic orlsin. Koger 
Collins. Fellow of ihe University of 
Edinbiirsh .ind author of several 
oiher hooks rm Spain, ha.s ar­
ranged the sites in alpluheiical or­
der ,ind accompanies them with 
maps, diagrams and pholos. ^̂  iili 
a star system to classify them for 
inierest. The introduction gi\es a 
brie!' tint thorough resum6 of ihe 
different hi.storic;iI periods. A map 
of Spain slmws llle location of the 
siles and these are also listed hy 
archaeological period. Of very 
special interesi to travellers keen 
to gain .some undersunuling ot tile 
cultural loniexl of such sites. 

" Todit .Andatucia Rural i All of ru­
ral Andalusia) isa guide lo ihe ma.̂ -
nificent possihiliiies I'or iiiral tourism 
in this region. In two sections, tlie 
First on naltire reserves aiul villages 
( I f . : ! 'I hi I l!^•.l•.^ .1:-r-- i l l d i l l ; 

fauna and flora of the nature re­
serves in each of the provinces. 11 lis 
is followed hy an alptialietical li.si of 
ihe main towns close to the reseri'CS 
as well as some others, w illi histori­
cal and lourisi information, includ­
ing comments on the local g.istron-
I'lnv. liJitKlilulls .ind ir.idiiional fes­
tivals. Ilie second section on active 
lourism sugge.sts a series of 
itineraries - 2-t for trekking in llie 
proieclet! areas, IS for cycling and 
sei. cial lor hor.se-riding - togelher 
wilh inftinnalion on other sports 
such as w'indsiirhng. Then t'onie de-
tail.s on liie main acconimotlation 
available and a list of organizalions 
dial c:in he approached for further 
informalion lliis hnok un rhe more 
.secluded parts of .Andalusia should 
be qtiite a disctner^' lor people w ho 
ihink of il as lx:ing iu.st sun. beaches 
and flamenco, and the next one of­
fers yet another aspect of .Andalusia 
- Veritas: 55 Orcat Places to Eat in 
ihc Country' Within a Short Drive 
of the Costa del ,SoL A renin is ba­
sically a roadside resiaurani, origi­
nally a siopping-phit e for horse-
drawn carriages, lliey e.visi in other 
pans of Spain but arc especially lyp-
ifA I if ••\nd,.lusi,i. I 'snally unprelen-
tious family e.slahlishments. ihey of­
fer g(X)d food at very reasonable 
prices and the sttiff is generally 
friendly and un.sophisticated. These 
were the chanicterisiics that ap-
jie;iled to Bob Cirrick, a long-time 
resident in souihem Sp:iin, and led 
him 10 put together this small but 
coiiijilete guide, tlie seleclion only 
covets one comer of .Andalusia and 
tor each restauranl there is a pht> 
to with a description o| ilu' 
premi.ses, the aimosphere. the 
ser\'ice and, of course, the food. 
The specialties of each of the l eii-

liis and the authors la vou rile 
dishes are listeti, and there is a 
glos.sary of useful Spanish words. 
Well wonh a try! 

• .A few years ago, Ciesar Juslel. one 
of our Spcliii Ciiiiirmehiiir writers 
and A specialisi in the villages ant! 
traditional festivals of Spain, pub­
lishetl a pnitric:il guide called Ex-
cursloncs en tomo a Madrid. Es-
capadas de fin de scniaiia I Hxcur-
^ioii^ around Matlrid. X'C'eekctRl 
breaks!. Tliis has now been ttim-
plelcly uptialed and published in a 
new formal, with color pho­
tographs. -IS excursions are p ro 
posed - none in excess of 250 kms -
10 tempt harassetl ctly-dwellers io 
get away from il all. not jusi occa-
sitmally but every weekend. Each 
one is planned for a speeihc nioiuh 
of llie year 10 fit in with the weath­
er and for each there is 3 map of the 
local area ant! the u.sual infonnation 
on tourist .sites, gastronomy, festi­
vals, etc. However, if you like ilie 
idea of travelling but without mov­
ing loii far from your aniichair, then 
the nc.\t Ijook miglil suit you belter. 
Espaiia is the ideal gift l)Ook with 
wt)ntlerf'ul photographs by some of 
the best Spanish photographers -
landscapes for all tasies, people, 
iratlilitms, inonumenls, crufls. The 
bilingual lexl in l^nglish and Span-
-.'1 iv. i:n' ^;l,!:ii^[j i;i ,•. I 1-.| .H III -f::-

el. Caballert) Ronald, aims to cap-
aire die essence of Spain and die 
Spaniards - a difficult task, but the 
results are excellent. 

' 1 lie Parquc Natural del Delta 
del Ebro Ithc Naiur.il Park i >! the 
Fbro Delta) is one of the collection 
thai (ieol'laiieta has recently stan-
ed publishing under Ilie name of 
"Maximiniguitles" m suggest that, 
ihough small, the amount of infor­
mation offered is great. Specializ­
ing in ihe mosl beauliful of the 
nalural areas of Spain, they give 
b:a kgronnd information on die lo­
tal history, inhabitants, etc. as well 
as very specific inl'i:>rnialion <m llie 
faun.i antt flora, and itineraries to 
lie covered (jn fool or otherwise. 

but always with the emphasis on 
nature. Our last tourist IxKik is a 
practical, trilingual guide (Spanish-
English-German 1 called Golf 
Courses and Aectjmmodation 
9S. It gives l.)asic in forma litm on 
about 200 golf courses in Spain 
(num!>er of holes, par, a diagram 
of the ctjurse. nearest accommo-
tiation, prices, etc.). 

• Tuming now to gastronomy. The 
RiiStlueTable ,tlllnjiigli hi« hoiii ihc 
press, has already lx.-en awarded for 
iLs tjuality by tlie SpEinish Academy of 
Ciastronomy. its auihor. 'fcresa Flar-
renediea, is tlie owner antl chef of 
the two suecesshil Muriclui restaii-
r,inis ill New \ ork. True lo I .̂isque 
tradition, her "culinary .science" was 
teaml al home frtim her mother and 
subseijueiiily enliancetl by her natu-
r.il talent and professional experi­
ence. But this is by no means a tech­
nical book. Wlial •fei'esa transmits is 
her love tiF the ga.slronomy of her 
home-land where ftxid is truly im|x>r-
lant. Tlie 130 recipes or so tiegin wiih 
piiifiiiis, ihcn ,;;ii<)n in liiM arid main 
courses, tlesserts and w hai she calls 
Basque Ivasics. and each one is inlrti-
duced by comments or explanalioiis 
enlightening readers on the tr.idilions 
and customs of die Ba.sc|ue Table, 

• \\ hile la.st f'tKitl is making ils mark 
on Sjianish eating habits, ai the .same 
time there is keen concern that we 
should recover the gastronomic 
prixlutts antl hahils of our am esu u s 
ilere we have tfiiee txioks written 
along ihcsc lines, Alinientos de 
Ar-.igon: l i t palriinonio cuilural 
(Ihe r<x)d of Anigun: a cultural lega-
cyl is a collection of all the ftxxl 
products from Aragtjn. lioth fresh 
ami firocessed. inclutling the 
strangest of charculerie protlucts or 
praaically unknown desserts dial 
pt̂ rhaps were only made in a single 
village. Ihc authors tuive tlone their 
work thoroughly, basing il on his-
Itjrieal research, yel this isa pleasing 
fjtxik, :is is usual with this .Amgonese 
publisher. The second is not a Ixxik 
but a new collection. Gum de pro-
dut tos de ia lierra being puhlislietl 

on lite protfucts of the lantl of the 
tlilfereni .Autonomous Communities 
of Spain. Five have come out st) far -
.Asiuri:is, Navarre, lixtrematlum, Va-
k'nti:i and Madrid. Each of diera 
ctjvers the traditional agricultural 
and ffjotl products of ihe are;i, at -
ctirtiing 10 ihe liuropean dassifici-
l i i '11. \ t i i l i .1 - . e l f i 111 11! i i t a t i d i i - . - r ' -

w here they can be bought, a niiinber 
of lourisl routes and a list of restau­
rants antl hotels, l i te latest. La cocl-
iia tradicional segoviana ( Fhe ira-
tlitional CtKiking of Segtivia). is die 
resull of a ret ipe competition con­
vened by a Foundation thai aimetl lo 
recover traditional recipes, lis iliiee 
sections - dishes ba.sed on grain, 
pulses :ind vegelables - offer many 
lecipes lhal would be hard to fintl in 
ihe usual recipe bcx^k. 

* Finally, two wine btxiks. The 
Guide to KilKrr.idcl Duero and its 
Wines, w hich is the English edition 
1 11 .1 i II •. >li •irs! ;M;|-|I- -.V.::': MI I'-'H 1 

tsee Spain Coiirnietotir no.-lO). ll 
gives informalion on 67 wineries 
that are 0(>en to visitors widi a back­
ground 10 dieir history ;tnd tleiails 
<in how lo gel lliere. opening times, 
production, etc. Tlie GuiaPefiinde 
los vinos de E-Spana 1999 is the 
very prompt edition tif the annual 
guitle by lose I'enin, one of ihe mnsi 
velenin of Spain s wine writers. Of 
the 6,500 wines mentioned. 2.600 
are classifiet! antl there is a long 
chapter explaining just til.itnil every­
thing one shoiiltl kntiw alxiui wific. 

• Oxford Afthoeologitol Suide of Spain, Bsqsr 
Collin*, Onfard University Press, GracI Clarendon 
Sfreel; 198 Madison Aver.ue New York, N.Y 10016; 
Tell (212| 726 6032; Fox: 1212J 726 647 • toila An-
dolticia ruroi, Gmpo Anoyo. S.A.iliKin Igsocio bjco 
de Teno. 15; 2B027 Madrid; Tel. !34) P13 938 800: 
fas: [34] 9)7 424 631 • VenlO!, Bcb Cornel, Edi-
;ioies Soitcnc. S.L, ApartQdo422, 29640 Fuer.jiro-
lalMclago],Tsl: 1341952465 838;fOK: [341952485 
367 • Excursisnes en torns a Madrid. Es-
capadas de fin de semana, Cesar Jusrel; El Pols-
Agijilat; Torreloauno, 60; 28043 Modrii); let 134) 917 
449 060 Fot: |34| 917449093 • [spang, lunweig 
Edilores; Beelhoven, 12; OS021 Borcelcno; Tel 134] 
932 015 933; Fa. |34| 932 011 587; Saoaslo 27' 
26mW^drid;le^ i341 915930058;Fa»:l34|915 
93c 07D • Compos y olojamleritos de golf 90. 
EspoiiD, lii,sisco-d-Ov sdo, 3; 28020 Wdmi, Te' 
|34]9i5 53l 731; Fox: (34j 915 542 053 • El po f 
que noluiol del Delia del Ebro, int'o. Balosch y 
Yo'ando Riiii; Editariol Ploneto, 5.A : Corcego, 273-
279; 0B008 Borceiono; Tcl: [34] 934 152 21 1, fa*: 
[34] 934 161 167 < The Sasqoe Table, lereioBai-
rer.ediea; The Horvord Conmon Press, 535 A'bonv 
Sircer; BDSIon; WassodioseSfs 02118 , Tel: [617] 42S 
5803; FOI: |617f 695 97?i • Aliraenlos de 
Afogon -diciones lo Val rie Orisero; Asisi grokoi, 
s,/n; 22006 Huesco; iel: [34| 974 22 98 00, Fox: (34| 
974 24 C5 36 • Guia de pfoduclos de la tierra. 
Extremodufo, Juon Gobiiel Policies; Ediloiiol Edot, 
S A,; Jorge Juoi, 30; 28001 Madrid; Tel: [34| 914 
358260; Fan: |34] 914 315281 • la tedna hadi-
cionaf segoviona, Cojo Segovia, Obro Socio I y Cul-
tuToi Plozo Son Focundo, 3.40001 Segowio; Tel: |34f 
921 443 623/629/652 Fox. (34] 921 443 607 • 
The Guide lo Ribero del Ouero and its Wines, 
Consejo Kegulodor de lo Denafnir.o:icn de Origen Hib-
eifl del Duero; Hospilol, 6; 09300 Roo jBeigo;]. lel 
i34|947S4i 221, f<!« [34)947 541 116 'Cu ia 
Peiiinde los vinos de Espafio 1999 iosePenln; 
Pi i Erte Ediciones; Pilar Anfrode, 11 chalet B; 28023 
El Plar.ri-a [Modridl;Tel. [34] 913 077 890, Fax: (341 
913 076701 
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A unique taste 
IBERICO HAM 

UNIQUF. 
HABITAT 

The "deliesa", 
made up of 
evci'gieeii oaks, 
consiitutes 
approximaiely 
lialf of the total 
ivorlfhvide surface 
area of diis 
particular species 
of tree. 

UNIQI'K 
t:iAROR.AriON 

The 
lengtliv 
curing 

process 
^C•|•-

Iberico 
ham apart 

from all 
others. 

Dcst-eutl.iiiis 111 the 
"sus mcdilen :iiii-i IS." 
the itikl hoiU' wTiich 
in ancient times 
i n l i i i h i l i v i 

iMcditeiTanean 
sl 111 Its. Iberico pigs 
are the lasl 
iem;iining Iree-
g i ; i / i n> ; l iK i 'd in 
turopc. 

Rd Ibcriw 
CONSORCIO DEL IBOIICO 

Tin RI ,si'L:f;r FOR TRADI fios 

CONSORCIO DEL IBERICO Ci General Vague, 12 2 M 28020 Madrid (Espafia) Tal,: (34) 91 556 01 10 Fax: (34} 91 556 01 51 E-mail: iberico@l6lefine,i 



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

If you would like to know more 
about the brochures of Spanish 
manufochirers and any subject 
dealt with in this magazirte, 
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 
conned to: 
http;//wvw.icex.es/repertorios/ 
english/menuprin.html 
hltp!//wvw.icex.es/repertorios/ 
spanish/menuprin.html 

For tourist information, 
contact your nearest 
TOURIST OFFICE OF SPAIN 

AUSTRAUA, ttlflecliff Centre, suite -ICiR - 203 -New Soutli Head Rtiatl - lOXiEGW N,SW 'mr7 
Tei; (2) 93 <i2 42 12 - Fax; (2) 93 62 40 67 

QWVADA. 
• I'lace Bonaventure CP, 11-i?, .Man E, 10 Elgin H5A U;-i-i\fO\'ruiiAl.-QlJEBEC 

Te!: 14) 866 49 14/15 - Fax; f514) 866 68 50 
• 1̂ 1 Slater St,. Suite HOI - KIP 5fU OITAWAONTAEIO 

Tel; (613) 236 04 09,''00 - Fax; (613) 563 28 49 
•^5, Bl>.orSt West, .iiiiu- 120-1 - rOKONTO-OVrAUlf). M-l\'i- 1A5 

Tel: (416) 967 04 88 - Fii.»i; (416) 968 95 47 
CHINA, 1-1 Liansmahe NanLu - Tayiian Oflice Building. 2-2-2 - Post Ctxle ](X)600 BFlllN'G 
Tel; (10) 65 32 20 72/31 03 - Fax; (10) 65 32 U 28 

DE-NMrVRK, VesteHirogade 10, 3". - 1620 COPENH.\GEN V 
Tell (33) 21 94 98 - Fax: (33) 21 33 90 

HONG KONG. 2004 Lippti T ower, Brind CaMve - 89 Quc>ensvvav Rtiati, Central HO.NG KONG 
Tel: 1852) 25 21 74 33 - Fax; (852) 28 45 34 48 

IREIANO, .35, Moleswortli Street - DUBLIN 2 - Tcl; (1) 661 63 13 - Fax: (1) 661 01 11 

TTALY, Via del Veccliio Politccnicxi, 3 - If i" - 20121 MILAN 
Tel: (2) 78 14 00 - Fax: (2) 78 14 14 

JAPAN. Sanbancho KS Bldg.. 3F, 2 Sanbancho, Chiyoda-Ku - TOKTi'O 102 
Tel: <3) 32 22 35 55 - Fax: (3) 32 22 35 50 

MALtVYSIA. 2(iih hltxir .\lcnar.i Boitstead - 69. Talan Raja Chulan - 50200 KUALA LU.MPUR 
P.O. Box 11856 - 50760 KUAL\ LUMPLIR - Tel: (3) 2'j« 73 00/09 - Fax: (3) 241 50 06 

.NiETHEKIANDS, Btup, I'atijnlaan, 67 - 2585 THE HAGI E 
Tel: (70) .364 31 66 - 363 55 09 - Fax: (70) 360 82 74 

NOR'W.'VY, Kari lohansgate. 23 B - 0159 OSLO 
Tel: (47) 22 41 41 28 - Fax; (47) 22 42 96 79 

SINGAPORE. 15, Seotus KoatI - Thong Tfck lildg. 05-09 SINGM'ORE 22B218 
Tel: (65) 732 97 S8.'"90 - Fax: (dS) 732 97 80 

SWEDEN, Sergel.'f Torg. 12 - S-111 57 S T ( X ; K H O L M 
Tel: (8) 24 66 10 - 20 90 93 - Fax; (8) 20 88 92 

TURKEY. .\nd Sok. 8/14 - 06680 ^lANKAYA (/U^KABA) 
Tel; (312) 468 70 47/48 - Fax: (312) 468 69 75 

UNTIED KINGDOM, 66 Chiliern Street - noon, 2-3 - LONtX>N WIM 2LS 
Te!; (171) 486 01 01 - 953 15 J6 - Fax; (171) 487 55 86 - 224 64 09 

UNITED STATES. i05 Lexington -W-.- 44th & 45th fltxM^i - NEW YORK, NY 1017̂ 1-033] 
Tel; (212) 661 49 59/61./62 - Fax: (212) 972 24 94 - 867 60 55 

CANADA. 2 Bloor Street Weil, H4lh lloor TORONTO, O.NTARIO M4W 3F2 
Tel; (416> 961 31 31/40 7? - Fax: (416) 961 19 92 

DENMARK NY Oster^dc 34,1 - l iOl COPENHAGEN K 
Tel: (45) 33 15 11 65 - Fax; (45) 33 15 83 65 

ITALY 
• Brtiletio, 30 - 20121 jVULAK 

Tel: (2) 72 00 46 25 - Fax; (2) 72 00 43 18 
• Via flei .Mortaro, 19 - Iniemo 5 - 00187 ROME 

Te!: (6) 678 31 06/28 50 - Fax; (6) 679 82 "2 

JAPAN, Daini Toranomon Denki Bldg. 4F - 3-1-10 Toranomon - .MEVATO-Ki:, TOKYO 105 
Tel: (3) 34 32 61 41/42 - Fax: (3) 34 32 61 44 

NETHERIANDS. Lian van Mt^erdervixm, 8-8' - 2517 GRAVT.NHAGUE 
Tel; (70) .346 59 00./01 - 3^0 92 05 - Fax; (70) 364 98 59 

NORWAY. KninfmrLsunsgate. 3 - 0251 OSLO 2 
Tt-i i - r > 22 >i:\ I ' l --.f V.f.: 11 ! " 22 

S'WEDEN. Sturephn, 6 - 114 .35 S l tx:K110L_M 
Td: (8) 611 19 92,'41 36 - Fax: (8) 611 44 07 

UNITED KINGDOM. Manchester Stiuare, 22-23 LONDON X̂•1M 5AP 
Tel: <171) 486 80 77/85 - Fax; (171) 486 80 34 

UNITED ST4TES 
• Water Tower Piace. Suite 915 East - 845 North Micliigan .-"Lvenue - CHICVGO, IL 60611 

Tel: (312) 642 19 92 - 9-M 02 l6,.'25/26 - Fax; <5U) 642 m 17 
• 8383 Wilshire Blvd. Suiic yfiCI. BEVEliLY HILLS, CA 90211 

Tel: (213) 658 71 88 - 658 71 92/93/95 - Fax: (213) 658 10 61 
• 1221 Biickell Avenue. MIAMI, R 33131 - 'i'el: (305) .358 19 92 - Fax: (305) 358 82 23 
• 666 Fiftlt Avenue, 35lh floor, NEW YORK, NY 10103 

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

' The address tif the Ciiii.tojti Hegtilatur de las IJenomiiiaciuiies Bqieciflcas Jljiina v I'utrcm ile .Alicante 
jmlitktheil ill the lasl Issue o/Spnin Gt)unnt:it)ur changeil at the time the magazine waspiihlished. The mnv 
one Is: Font del.Monuell. s'n. OJlOOJiJoiia lAltcaiitei. Tel (34j'XiS 612446 /riv G4>612 427 
E-mait iJosimasterSJIpna.cotn 

' tn fitirfonner iwi/e i/t? dldn 'I mention lhal A ndres Mailngal and his team, from .•Ulxiri.iela nvtaiiraiit 
in Madrid, pnjiari-d all Ibe recipes with Hqiiillopeppers 
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Spanish Mineral Waters: 

Crystalline 
Purity Text: Ana Westley 

Still life: Menehu Artime 

Photo: A. de Benito/ICEX 

[>ain s varied gecilogy offers a grand di­
versity of bottled naiLiral mineral waters 
for health conscious consumers who are 
kioking for something more than meie 
water. Each mineral spring is as different 
from anotiier as a listing t>f wines on a 
menu. Besides the oiivious division be­
tween carbonated or sparkling w aicis 
and nonatrbonated mineral water, the 
di.scriminating consumer can di.scern llie 
subtle differences in taste due to each 
water's characteristic mineral composi­
tion. In Nature s untlerground laboraio-
ry-, mineralization lakes place drop by-
drop, year after year, for i lei .ttie^. ccn-
turies, and millenniums, guaranteeing a 
s!;ihU- nitncfal composition and ab­
solute purity. 

For thousands of years, man has di.s-
linguished between surface freshwater 
and ihe pure crystal clear water that al­
most magically emerges up from the 
dejiths of llie earth in the form of nat­
ural springs. Since ancient times 
Mediterranean civilizations believed 
that the purity of natural mitieral 
.springs had something more than just 
the ability to satisfy thirst. 

Beneficial Healrh 
Properties 

The ancient Greeks and Romans, and 
later the .\rabs were quick to attribute 
therapeutic and healili virtues to water 
that mysteriously bubbled up from 
deep within the earth itself. Roman 
emperors were convinced of the 
restorative and curative qualities of un­
derground spring waters not only as a 
lehabilitaiing beverage but also as a 
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Spain is one of the richest countries in subterranean waters, 
which since Roman times to the present, have been valued for 
their purity, quahty, and diversity. 

bathing therapy. Tliey found­
ed innumerable thermal ball is 
at mineral spring siles across 
the entire hmfiire where bat­
tle weary legionnaires could 
recover from wounds or dis-
CLiSfS. 'I'liese springs, t-siu -
cially the hot springs, were K > 
become not only ihe first 
health centers but also meet­
ing places Ibr rest and relax­
ation, for exchanging ideas 
and obtaining culairal enrich­
ment and learning. 
The crystal clear thernul wa­
ters w ere ihcnighi to have cu­
rative powers f<ir a num!->ertjf 
diseases from arthritis and 
rheumatism to stomach ail­
ments, skin dise.isfs. and in­
fertility, .Many emperors tried 
to drink only water that c-ame 
from mineral springs. At a 
l i i i i f when environmental 

pollution was practically un­
known and when suriace w a­
ters from rivers and fresh wa­
ter lakes were practically 
pure, underground spring 
water was consitlered tt) have 
almosi supernatural qualities: 
a gift from tine gods from the 
LIL-IMIIS of ihe earth. 
Today, some of die my.stique 
of natural mineral water still 
survives. Spanish and Euro­
pean foot! and drink Lgi.sla-
tion specifically restricts bot­
tlers of natural mineral w ater 
from claiming phamiaceutical 
or medicinal txinefits for ireat-
ineni for specific ailments as 
drinking water is not licensed 
to be sold or marketed as a 
pharmaceutical product, 
flow-ever, Uie baciefioloi;ical 
purity and mineralization ob­
tained from subtenanean w ai­

ter that has filtered through 
l.ivcrs of rock sedimeni.s. in 
some cases for centuries, is al­
lowed to be recognized as 
having general pn)perties that 
are benelicial for health. Nat­
ural mineral waters are 
thought to aid digestion and 
tend to act as a diuretic, 
cleansing the bcidy of toxins. 
.•\s a mild diuretic, natural 
mineral waters are useful for 
dieters and for people suffer­
ing from kidney stones and 
kidney ailments. The general­
ly low contenl in sodium 
makes mineral water an ideal 
beverage for hypertension 
and restricted sodium diets. 

A Miracle of Naaire 

.Although Spain does not 
has e an abundance of .sur-

PRODUCnON (1997) OF DIFFERENT T^TES OF WATER (Lnms) 

TVPES NATUR.4L WATERS MiNERj\L WATERS SPRmc, TRijvrED TOTM WATERS 

.NO\C\RBON.ATED 2.351,384,403 268,431,330 75,266,750 2,695,082,483 

CARHONATEO 123,607.090 58,228,177 181.835,267 

TOTAL 2.474,991,493 326,659,507 75,266.̂ 50 2,876.917.750 

PlRCEVTAtiE 85.92% 11.48% 2.6ffib If I f . 

Sources ANKABE (Sp.iin's Indasirv" As-.i« i.iiinri <it Bi.;tkil Miner.il 

face water, except in the 
green northern provinces, 
tliere are clo.se lo two thou­
.sand namral springs in Sjiain. 
according to ANr.XBH. 
Spain's industry association 
of bottled mineral waters. 
This makes Spain one of the 
richest in tlie world in subter­
ranean waters, vvhich since 
Roman times to the present, 
have been valued for their 
purir^-, quality, and diversiiy. 
For drinking purposes, the 
difference between surface 
and subsoil waters (lakes, 
rivers, reservoirs, and super­
ficial wells) and subter­
ranean waters is very- clear 
.i.s t xplained by ANEABE: 
Deep underground w-aters 
maintain their original purity 
ihanks to the protection of 
layers upon layers of the 
earth s surface where bacte­
riological and environmen­
tal ctmtamination cannot 
[lenetrate. In fact, the w aieis 
only emerge to the surface 
through a miracle of nature 
itself in the form of natural 
springs, a natural discharge 
point of subterranean water 
at ground surface. 
This happens only when un-
deigroimd vvater is confined 
between impermeable rock 
layers such as clay or shale. 
When these layers become 
tilted or folded due to shift­
ing of the earth's crust or ge­
ological upheavals such as 
the fonnation of mountains, 
water in the lower parts iie-
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Natural mineral waters aid digestion and tend to act as a 
diuretic, cleansing the body of toxins. A gift from the gods 
from the depths of the earth. 

comes trapped or .stored un­
tler pressure. Il will rise to 
ilie surface only through a 
nalural fissure or crevice 
known as a spring. Ii w ill al­
.so shoot up without pump­
ing if a well can break 
through the capping clay or 
sliale layer lhat erosion may 
have left exposed near the 
surface. This is whai is 
know n as an artesian well. 
Rainwater which may have 
soaked the soil centuries ago 
slowly percolates down 
through soil and underlying 
nx ks al tlie rate of just a few-
centimeters per day. During 
this slow filtration, minerals 
liecome dissolved in the wa­
ter in the form of salts and 
carbonates which give each 
mineral water its individual 
characteristics and palatable 
taste. As the water seeps 
deeper and deeper ihn^ugh 
rcxks, htirmhil bacteria is also 
filtered out in this naturally 
pure underground latoraiory. 
Some mineral beds, usually 
limestone or granile, are 
quite porous or permeable. 
Here the filtered and miner­
alized water actually circu­
lates in deep underground 
currents in what is known as 
aquifers, much like waler 
from one sponge will pass 
over to another that is 
touching il. The porous min­
eral lx.'cLs are nalural sponges 
absorbing and storing water 
for centuries. In limestone 
aquifers, rainwater sinks 

thriHigh holes or odier open­
ings and drains dirough un-
dergrountl passageways and 
currents. If the ac|uifer l.ie-
comes trapped l->etw-een two 
impermeable rock layeis 
such as sandy loams and 
clays, the subterranean wa­
ter is confined until it 
emerges under pressure at 
an opening in the suriace 
where it may drain 'into a 
river or stream. Sometimes 
the underground water is 
heated by proximity to vol­
canic hot spots. But some 
mineral waters unrelated to 
volcanic activity spring to 
the surface warm or quite 
hoi for reasons that are still 
n i i l e n l i i e h e \ [ - i i ; i i n f L l . 'Yl ie ) 

may ct>me from depths so 
deep that they are naiurally 
heated by ihe earth's temper­
ature gradient. When the un­
derground currents are heat­
ed to high temperatures the 
wtiter may become carbonat­
ed tjr buLibly, what in Spain 
is kntjwn as water with gas. 
Filtration, mineralization 
and bacteriological purity 
are what distinguish under-
grounti waters from superfi­
cial waiers. In Spain tlrink-
ing waters are classified as: 

•Nalural mineral waters: un­
derground water lhat is bac-
teriologically wholesome 
and contains a stable com­
position of minerals and 
other cornponents which 
give il beneficial health 

properties. (Some natural 
mineral waiers are declared 
"mineral-medicinal" or were 
declared so vvhen they were 
first honied and markeled. 
These waiers may have cer­
tain medicinal and therapeu­
tic qualities but are gov­
erned by specific legislation. 
.•\11 nalural mineral waters 
were at one lime declared 
mineral-medicinal and main-
lain this classification for ex­
ternal therapeutic treatments 
in spas (bathsi w heif ilu \ 
are thought to have habililai-
ing value for rheumatism, 
ardirilis, .some endocrinolog­
ical di.scjrders, and .stress. 

•Spring waters: ptitable water 
of subterranean origin dial is 
also bacieriologically whtile-
some but without special 
health iiropeities. The miner­
al composition is nol stable. 

•Treated waters: water from 
any source whicrli has un-
dergt)ne physical and chem­
ical treatments to fulfill .sani­
tary- and health requirements 
for human consumption. 
Both natural mineral waler 
and spring waler are natural 
producls ihtil are deliven-tl to 
the consumer as they emerge 
at tlieir source, a spokes­
woman from ANEABE ex­
plained. They cannot be sub­
jected to any treatment that 
w tiuld change their original 
composition other lhan 
physical processes (fillers for 

solid impurities) or the re­
moval of naturally unstable 
elements such as iron, .sul­
phur, etc. Technology is 
used only for bouling and for 
preseiv-ing die orî înal qtiali-
lies. purily, and personaliiy 
of ihe waler by tibtaining the 
subterranean water wiih as 
litlle air contact as ptxssible. 
Treated waiers, on the other 
hand, suffer a reverse process. 
They must be processed and 
chemically altered to make 
them .safe for drinking. Tap 
water obtained from rivers, 
reser\'oirs, and wells may al­
so be mineralized but this 
composition may vary. All 
waters destined ff>r human 
consutnplitin, including nat­
ural mineral and spring wa­
ters, must be monitored for 
pathogenic microorganisms 
and bacteria as well as other 
hamiful contaminants. 

Naairal and Carbonated 
Mineral Waters 

Some i-iatural mineral and 
spring waters literally bubble 
Lip to the surface in a naturalK-
carî onated stale. Tliey contain 
c-ari.ion dioxide (CO2) and can 
be bonled as such. Tliey can 
be further carbonated with 
more gas from the same 
spring or tliey can simply hav e 
more CO2 incorporated. 
Preferences for carbonated 
or noncarbonated mineral 
water—what restaurants 
term with or williout gas— 
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The hot springs were to become not only the first health centers 
but also meeting places for rest and relaxation, for exchanging 
ideas, and obtaining cultural enrichment and learning. 

vary wi lh in the European 
Union. German consumers 
piaciically only con.sume air-
bonaieci mineral w-Liter while 
S]:>aniards overwhelmingU 
prefer noncarbonaied mineral 
water. (See bcjx on page 11) 
In Spain there are over a 
hundred different brand 
names of bottled minera! 
and spring w-aiers. Facli 
brand corresponds to a 
unique .stiurce thai is clearly 
identif ied on the bottle. 
I'ach has its own personLiliiy 
with a characteristic compo­
sition detennined by its geo­
graphical source and its type 
ol LU|uiler. Spain's widely 
varietl geological diversity 
offers an equally wide vari­
ety of bottled water. For ex­
ample, ANEABE points out 
that water springing up from 
the great limestone aquifers 
of Asturias. Cantabria, or the 
Cordillera Ibt-rica, such as 
Fuensanta of Asturias or So-
lares of Caniabria, contain 
calcium carbtmates while 
the underground waters 
from the granite aquifers of 

(Catalonia (Vichy (Catalan of 
Gerona), Galicia, or the 
Cordillera Central lend to be 
rich in silica in addition to 
containing varying amounts 
of calcium carbonates. 

The Perfect Li^ht Drink 

Although mosl of Spain's 
production of bottled water 
is consumed dtimestically, 
exports shtjw great promise. 
According to ANEABE, 
Spanish mineral w ater is 
currently exported mainly to 
Latin Ainerica, European 
Union countries, and to 
stjme East European nations. 
In Spain, production has 
grtjwn from 1,423 million 
liters in 1988 to reach a total 
of 2,877 million liters in 
1997. .^n all lime high of 
2,989 mill ion liters was 
reached In 1995, which was 
followed by a slight decrease 
in 1996, an especially rainy 
year in wiiich municipal wa­
ter rationing was not neces­
sary in many normally arid 
and (.iroLighl-plagued areas. 

EN OLLTION OF PRODI K DON (.MimoNs OF LTTEBS) 

1993 1994 1995 1996 1997 

2.414 2.534 2,589 2.699 2,877 

Source: ANF..M5I; <Sji:iins. intltisirt- .•Vs,irKi.itinn of Bolllcd Mineml W j i f i s l 

Bottled water consumption 
is .still highest in Spain's dry 
ctiastal climates that have ei­
ther unpalatable tap waler 
or see their population dou­
ble in summer, .straining the 
local water sui:)plies. De-
nrand in restauranis in 
coastal if>urisi locations sky­
rockets in the summer holi­
days. Both Spaniards and 
foreign tourists are more 
and more likeh- lo ortler a 
refreshing bottle of ice cold 
mineral water tcj quench 
their thirst on a hot summer 
day and in restaurants, cus­
tomers e.xpect a diversiiy of 
mineral waters from which 
to choose. ANEABE hopes 
to see the day when restau­
rants will in fact offer a list­
ing of waters similar to a 
wine menu. Spain offers an 
ample choice of waters to 
please the most discriminat­
ing palates and diners 
should be able lo select a 
healthy and delicitnis ac-
ctanpaniment to their meal 
from a diversirs' of types of 
whalers, an ANE.'KBE spokes­
woman insisted. 
In total production, Spain 
ranks behind Italy, Ger­
many, and France while in 
per capita consumption. 
Spain ranks behind Italy, 
iSelgium, Germany, France, 
and Au.stria, Yet Spanish per 
capita consumpiion is grow ­
ing last, due in pan to rising 
standards of living and the 
tendency throughout We.st-

ern Europe to prefer healthy 
nalural products. Marketing 
and advertising have in­
creased awareness of the 
goodne.ss of natural mineral 
w-ater, especially as a dietary 
aid to keep one's w eight in 
check. Water, obviously, 
contains nt) calories, and 
natural mineral waters tend 
to have a mild diuretic effect 
making ihem welcome in 
any weight reductitai diet. 
It's the perfeci light drink, 
especially if it substitutes 
heavily sugared soft drinks 
or alcoholic beverages. 

Ati a Westley has been a for­
eign correspondent in .Spain 

for ewer 20 years where she 
bas ivorked for various 
American publications. She 
was the correspondent J'or the 
Wall Street journal, and later 
The New York Times hi the 
mid 1990s. Currently she is 
the managing director of 
M.W. Research, a communi­
cation and research consult­
ing service based in Madrid. 
She continues to do occa­
sion al freelanee writ iiig. 

See Main Exporters on 
page 122. 
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Solan de Cabras: An Enchanting Spa To Soothe Your Troubles Away 

The Romans were prcjbably 
the lirst lo relax ai the luimer-
tiiis nalural mineral springs 
that are located in some of 
die mo.st beautiful hideaways 
.scaltered ihroughout Spain's 
tremendously varied moun­
tains, x'alleys, jihiins, antl 
even deserts. It is not surpris­
ing to discover dial even lo­
day the ancienl sites of rest, 
relaxation, and rehabilitaiujn 
continue to l̂ e a refuge from 
the stresses of tkiily life and a 
complementary' therapy for 
age old ailments such as 
arthritis, rheumatism, and di­
gestive problems. Although 
the scientific mechanisms are 
not yel understood, the expe­
rience of centuries and the 
testimony of thousands at­
tribute to tlie therapeuuc and 
restorative value of some of 
the natural spring waters in 
one of nature's natural re­
treats. Tills in itself has some 
posiiive therapeutic value in 
addition to any possible med­
icinal effect. 
One of these retreats lies 
lucked aŵ ay in tlie mountains 
Serrania de Cuenca, 240 kilo-
iiieiers (150 miles) stxitheast 
of Madrid. Legend has it dial a 
shepherd firsl (.list:f>vered the 
spring in this remote moun­
tain valley .scjme 80 kik^neters 
(50 miles) from the capital city 
of Cuenca. He noticed that tlie 
sjiiiti.t; utiUTs d|-:ttniii,Li into 
the Cuer\'o River healed his 
gtjats. The name. Solan de 
Clabras or Solan of the Goats is 
thought to have its origin in 
tliis legend. Bui centuries ear­
lier in Roman Spain, Tiberius 
Gnicus claimed to be cured of 
his arthritis in 180 B.C. with 
these waters. 

As wiUi tilher mineral medi­
cinal springs, there are his­
torical references through 
the centuries but the first 
documented chemical analy­
sis dates It) die 18lh century-
when spas began to he in 
fashion anitjng aristocrats. 
By the 18th century, in the 
days of King Charles III, the 
waters of Solan de Cabras 
were acknf:)wledged as min­
eral and medicinal. In 1790, 
in the reign of Charles IV", 
the spa was declared a royal 
residence. In the 19ih centu­
ry, when the spas were in 
vtigue among the newly 
emerging wealthy middle 
cla.sses, King Ferdinand VII 
l(K>k his third wife Amalia of 
.Saxen to the spa in the hope 
that the spring waiers would 
be able to help remedy her 
infertility. The royal guest 
ciuarters al the spa tire now a 
residence with every 20lh 
ceniuiy comfort where over-
siressed executives and 
weary tiavelers can relax like 
royally and those suffering 
arthritis, rheumatism, and 
other ailments can find relief 
in the hot baUis and outdoor 
swimming pool of Solan de 
(Jaljias mineral water. 
At 950 meters (3,116 f t ) 
alx)ve sea level, and lucked 
into a canyon gorge carved 
out by the River Cuervo, the 
spa is a seductive little par­
adise with its own lush 
green microclimate, sur­
rounded by fore.st and aro­
matic plants. Kagles and buz­
zards soar peacefully above 
and between the rounded 
limestone cliffs. There are 
well-marked trails on either 
side of the crystal clear 

rapids of the River Cuervo 
lhal are suitable for all 
gue.sts, van-ing from S lo 10 
minute excursions for chil­
dren and seniors to several 
hours hikes and day trips for 
the IIK ire seasoned hikers 
and nature trekkers. Tn fact, 
the most assidut)us guests at 
the spa lend lo be families 
and young adults who are 
fascinated by the natural 
beauty f)f the location and 
llle numerous day trips and 
walking excursions lhat can 
be made from the secluded 
picturesque setting. There is 
something alHiiil the w-ater 
that makes it hard even for 
adults to get out of die pool 
w hich is filled with running 
mineral water. Ytni canntit 
help but pronii.se younself to 
return again. 

The Bottled Water: 
Purified for Half 
a Millennium 

The water bottled by Solan 
de Cabras fell as raindrops 
some 500 years ago, Spain 
had jusl reconquered the 
Peninsula from the .Moors 
and Christopher Columbus 
had only recently made his 
historic vcoyage over the 
ocean iti the New World. 
'I'liai's how- long i l lakes a 
drop of water to .seep down 
from ihe surface to the 
aquifer thou.sands of meters 
underground. One of Spain's 
nmsi expensive mineral wa­
ters. Carbon 14 tests and ge­
ological .studies date it back 
as far as five centuries. 
In Solan de Cabras mineral 

w ater there are no traces of 
acid rain or of iritium. a ra­
dioactive substance that is 
pre.sent ihroughout (he earth 
after atomic testing began in 
the 1950s. Subterranean wa­
ter less than 40 years old 
will show traces of tritium 
while acid rain began to ap­
pear widi the industrial rev-
(duiion in Europe in ihe 
19tli century. The water's 
slow abst>rplion of minerals 
ensures an unchanging 
quality when the .spring wa­
ler finally emerges at the 
surface at a temperature of 
21 °C (40°F) and at a steady 
f low of 5,410 liters per 
minute, or about 8 million 
liters of water a day. Less 
than 20 percent of the out­
put is actually bt^ttled or 
used in fhe spa. The ovcr-
fiow is released to the River 
Cuervo that runs ihrough 
this enchanting wooded val­
ley carv-ed out of tlie moun­
tains. Geological studies 
confirm thai the aquifer 
seems to be limitless. 
The mineral composition of 
the water has remained 
practically unclianged since 
the first analysis in the 18th 
ceniury. It contains calcium 
bicarbonate and is consid­
ered oligt^meiallic (low in 
meiallic minerals) and 
weakly mineralized. 
Totl.iy the third and fourth 
generations of the first bot­
tl ing plant f(3under, Val-
clomero Sanz, operate an 
impeccable and modern 
bt)iiiing planl which was in­
corporated as Solan de 
Cabras S-.-X. in 1972. The 
original fountain built by 
Charles !V has been main-
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tained but the spring water Ls 
channeled directly from its 
source inside the mtsuntain 
through an underground 
pipeline to the neariiy nitxleni 
[:>oiiling factory w-here even 
tlie empty boides are washed 
and sterilized wiih .Solan de 
(^bras mineral water. 
Solan de Cabras mineral wa­
ter is bottled as it springs 
out of the mountain in vari­
ous sizes and lypes of con­
tainers from returnable glass 
bottles and jugs to paper 
carton piire-fiack containers 
and recyclable plastic PET 
hollies. The company also 
produces a new- noncarbtin-
ated high energy refresh-
meni drink known as Bio-
Solan which is quickly gain­
ing market acceptance and 
txinslilutes a major share of 
Solan de Cabras exports. 
The tirink is made from con­
centrated natural fruit juices, 
fiber, and vitamin additives 
and is rehydraied wiih .Solan 
de Cabras mineral water. It is 
marketed as a highly nutri­
tious, low calorie refresh­
ment for today's more health 
conscious consumers. /Vdver-
lising .stresses the four differ­
ent refreshments as ideal for 
athletes, active children and 
Liabies, or anyone with extra 
nutritional needs, from hard-
sitidying .students to pregnant 
wtimen and nursing mothers 
to stressed titii executives. 
The four varielies are; 

• Bio-So!3n High Spori, an 
isotonic drink that helps 
tuainutin a constant level of 
mineral salts in the body 

:,i:m.Mm;ii tii;t;L.siliLii •m 

which are consumed at a 
higher rate during sports. It 
also contains the addition of 
vitamins B | , B2 and C, 
whicii the body uses to pro­
tect itself against oxidation 
caused by pollution, tobac­
co, alcohol, inadequate di­
ets, or prolonged physical 
e.Kertion. Athletes need a 
rapid intake of mineral .salts 
and viiamins to perfonn well 
.IIKI iiunntii!! must ul.if Inne. 
something that Bio-Solan 
High Spoil helps achieve. 

• Bio-Solan Fiber, markeled 
for the generation lhat leads 
a healthy l i fe . The f r u i l , 
fiber, and carrot juice drink 
contains antioxidants, vita­
mins A, C, and E (the ACE 
combination) thai help com­
bat free radicals, particles 
thai damage our cells. 

•Bio-Solan Citron, a drink 
with a refreshing lemon 
taste and high percentage 
of citric f ru i l juices wi th 
added vitamins B, C, and 
Coenzyme Q j 2 which forti­
fy nalural defenses and 
protect cells against dam­
aging free radicals. 

• Biti-Solan .Vlultifruia (mul­
ti-fruit) , a lively fruity re­
freshment that also ctiintains 
the addition of the ACE vita­
min comt>i nation to protect 
our body sysieni against the 
ravages of free radicals; und 
daily stress. 

• • • • • 
• • • • 
• • • 
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H caiiyuii. is nne 
of the intj.^l 
.spcctticiiliir 
kiiidscapcs in 
the Pyrenees. 

THE HEART OF 
THE PYRENEES 
Text: Sonia Ortega 
Translation: Hawys Pritchard 
Photos: P. Sancho-Mata/ICEX 



slate and stone form the 
fjosis of I'yrsnees 
architecture. With these 
simple materials, combined 
according to local custom, 
each valtey has achieved its 
oivn distinctive style. 

The t'anticosa spa is rich 
in colorful comers and 

permeated with an 
atmosphere that 

recalls times j^one by. 



T he Pyrenees, some 
of whose peaks tow­
er over 3-000 meters 

high (i0,000 feet), haue 
for centuries formed a 
greal naturalfrontier— 
both link and harrier—-
betiveen Spain and the 
rest ofconlinental Europe. 
Meanwhile, the isolation 
of the Fy re n can valleys 
made little microcostns of 
them all, each with its 
own architecture, tradi­
tions, and etJien language. 
Today, the Pyrenees' re-
se rves of nal it ra I beau ty 
are more accessible, yet 
retain much of their char­
acter. What follows is an 
account of a trip through 
the central part of this 
vast mountain range— 
the heart of the Pyrenees. 

On the shores tif the reservoir 
which al one lime had 
cotuk'iiineii il I" ohiiriuii. 
Ihe vltki^e of Lantjza ts 
coming tiack to life and 
each summer bosLs a fest leal 
of ethnic music. 

A detail of the San fuan dc 
la Pefia mona.ster}t, nestling 

at the foot of an enonnous 
inch, the final resting place 
(tfthe Aragonese momircljs. 

->^-- r.̂ r....4 ----.r^. 



,\var Orde.iia. the berinilafic 
of San Baitrilome 
is mil' of the finest 
e.xiiiiipk'S tfthe 
RiiiiHiiiesiiue in Ihc area. 

T he Pyrenees stretch 
from t)nc ,sea ttj anoth­

er, like the spine of an 
enonnous dinosaur wht>se 
tail trails in the Atlantic 
w-hile ils head rests genily 
on the Mediterranean-
lapped Cabo de Creus. The 
mountain range extends al­
most 450 kilometers (280 
miles), its southern, Spanish 
face claiming the highest 
peaks and embracing fhree 
different regions—Catalo­
nia, .dragon, and Navarre. 
As one valley succeeds an­
other, their aspect changes, 
from the gentle green ter­
rain of Navarre, as in 
Salazar and Baztan... (see 
Spain Gonrmetour No. 36), 
to die Mediterranean land­
scape of the Catalan end, 
thrtiugh glaciated valleys 

'Ihe iin/nvssive clijfs of 
(ililesa tail lie f.xjilinvd 

along palhs such as the tiija 
de l\>lay or IMS I/I'I; -y 

I. -eritable liako nics fixnn 
which to admire the 
depths tj'lhe valley. 



Daini In the Ciico de 
Piiielii. heiniiH'd in hy the 
.tIeep skipes of the Maiimiv. 
ivhich toivcr more than 
l.(itii) ineteiy i.i.)(iU ft.i 

and narrow canyons. .Some 
t)f the valleys are barely in­
habited, others more built-
up, stirne are rich, others 
poor... The expanse tjf the 
Pyrenees is so enormous 
and so varied, that my trav­
eling companion and I opt­
ed to leave the extremes for 
anodier trip and concentrate 
on die heart of the moun­
tain range, iVom die foothills 
of the Valle de Tena as far 
as Cerdana, taking in mo.si 
of the Aragonese and Cata­
lan sections of the Pyrenees. 
These two huge areas ha\'e 
in common not only a 
"highland" character but al­
so the superii cultural her­
itage tlf iheir Romanesque 
art and architecture. Ff)r his­
torical reasons, many chui--
ches w ere built there during 

spectacular tvaterfatls ivhicb 
pliinf;efmin givitt heights 

appear time and again 
tbrouglniiil the Pyrenees 



Heligioits architecture in the 
Pyrenees is clearly liniu'd ta 

the KonicJrKfsque style, tehicb 
has in this region some of its 
mosl oitt.sranding examples 

77je Boi Valtey harfxirs the 
best examples of Pyrenean 
ttoman esc/i le architect u; v, 
the slender church timer t j 
VfJ^ t . i f i i i f n t w -iel:;! t , tt 

case in point. 

the 11th century. Though 
expressions t>f the same 
style, there are certain very 
clearly differentiating^ fea­
tures among them. Explor­
ers of this section of the 
Pyrenees quickly realize 
that every single village, 
however .small, has ils own 
church or hermitage. Some 
are finer examples than 
others, but they always 
.seem tti harmonize perfect­
ly w i lh a landscape lhal 
might have been devi,sed 
.specifically lo highlight the 
elegance of the round arch. 
This accumulated wealth of 
architecture did nol happen 
by chance. As a natural isth­
mus of communication be­
tween Eurasia and Africa, 
w-ell before the medieval 
period die l '̂renees had wit-



nessed the passage dirough 
their territtiries of in\ adeis in 
bolh directions, among ihem 
Cells, Germans, Romans, 
Visigoths, and Mu.sliiiis, all 
of whom left their mark to 
.some degree. Many hi.sioric 
evenis look place there, 
some of which have moved 
into die realm of legend, like 
the crtissing of die Pyienees 
in 218 B.C. by die Girthagin-
ian general Hannibal and his 
troops, accompanied by 
more than 30 elephants, en 
route to their Italian cam­
paign. Flowever, this area 
was not, for the most part, 
intensively "romanized," and 
a few remains of Roman 
roads anti bridges are \-iiiu-
ally the only male tia I wit­
nesses of that period. .-Vfter 
the decline f)f Rtime, and 

'I'he l.^th ceiitiiiy ck'isleis tjf 
III Seo de Vrgell cathedral 

baiv 51 coliiiniis, no tiro of 
whose capitals aiv alike. 

Hidden ii ithiii the 1 'iilky 
of.Aran aiv hamlets of 
harmonitnis and iiiiiolii 
atmosphere such as the 
flUa,i>e of l.'iiha. 



Throughout the year ibe 
snotv and the peaks of the 
Pyrenees alt met 
iii'.iiiiiliiiiieers fr'jni -Spain 
find hfvond. 

\J^"-:-:t:-: • -

settlement by the Visigoths, 
the Christianizalion of the 
Pyrenean regk^n began. But 
the mosl signific;anl event in 
the hisiory of the Spanish 
Pyrenees was the Muslim in­
vasion of the Iberian Penin­
sula in die 8ih century, de­
spite the fact that the new 
concjuerors never succeed­
ed in occupying any of the 
high Pyreneaii valleys effec­
tively, but merely made their 
presence fell by means of 
occasional laids. Tlie prima­
ry consequence of the inva­
sion was a significant in­
crease in the populaiicjn, 
since many people of ihe 
pre-Pyrenean plain, where 
the .Muslims were in occu-
padon, sought refuge up in 
the mouniains. Around the 
lOih and 11th centuries, 

Topiritecl Ihis spleiidiil 
Hattiral landscape, two 

Nutitmal Purlw Ijiiiv Iwcn 
established in the Pyrenees: 

Ordesa y illnnte Perdtdo 
a nd A igUes To ites 

y iago .San Mauricio, 



77jf central Pyrenees form 
nr. I ill I) list impenetrable 
Ixiirlei; its mounlain jia.sses 
l-'iii-fiv toiler than the 
neigblxjring peaks. 

consolidation of tiieir position 
againsi .VUislims was rclleclcd 
in a spate of building w-hich 
produced large numbers of 
churches and monasteries, 
i-iLtiiv ,siill Standi:!,'.; ix>cl:iy. 

Extidu.s 

I'roiii the 12th century on. as 
the (r.hrisiian reconqtiesi 
pushed the frontier wi i l i 
Muslim lerritoiy sotilhwards, 
the converse of this phe­
nomenon occurred: ilie 
mountains lost their popula­
tion to the recently recon­
quered territories, losing in 
the process the importance 
they had enjoyed for over 
three centuries. After this 
early heyday, the towns and 
inhabitants of the Pyrenees 
entered a ceniurie.s-king pe-

'Ibe canyon caned out of 
the rock hy the iit:er .Anisclo 

is.so narrotc in some 
stretches tbat one could 

almost leap across the gorge. 
Ill some jxiris, the ixjci: icatls 

tl liter more than 1,000 
meters (XiOOpi. 



For h i s t o r i c a l r e a s o n s , m a n y R o m a n e s t i u e c h u r c h e s w e r e b u i l t i n t h e Pyrenees d u r i n g 

t h e 1 1 t h c e n t u r y . T h o u g h e x p r e s s i o n s o f t h e same . s t y l e , t h e r e are c e r t a i n v e r y 

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

riod of isolaiitjn, living by 
agriculture and, primarily, 
livestock. The lough climale 
and ptior communications 
meant that, until lillle over 
fifty- years agti, the I'yrenean 
cul aire—-specific to each val­
ley, and one of the richest 
mounlain cuhures in Eu­
rope—maintained its tradi­
tional customs, ctislumes, do­
mestic and working ecjuip-
nieiil, leslivals, and naiive 
sporls all virtually intact. Its 
.'•.rt Ilitociure iftnji:ii.-d i•qu.ilK-
unchanged. Though using 
the same materials—stone 
Lintl w-cxsd-—-there is a surpris­
ing variety of st̂ 'les within the 
architecture of the Pyrenees: 
from one valley to another, 
houses change the shape of 
their chimneys, the angle of 
their roofs and their use of 
slates or Liles. the color tif die 
wood... and these coundess 
telling cletiitls give each valley 
a specific characler. 
All this changed veiy rapidly 
when communication links 
were improved and even 
ihe most remote hamlets be­
came accessible, telecom­
munications and lourism 
perpetrating dieir usual ho­
mogenizing effect on local 
ways of life. All this w-as ex­
acerbated by an e.xodus 
from the countryside in fa­
vor of an easier life down on 
the plain, a phenomenon so 
dramatic that some parts 
have become virtually de­
populated over the last few-
decades, though others are 
recovering thanks to the 
emergence of rural tourism 
and the establishment of ski 
rest:>rts, I am perhaps being 
a little o\'erpessiini,stic here, 
for change is inevitable, and 
the natural life of the Pyre­

nees is so abundant and 
their beauty so imposing tliat 
a visit there slill ctinsdiutes a 
w'onderful experience, and 
one that can be enjoyed at 
many levels, hy day-trippers 
and escapees from city life 
as much as by serious moun­
taineers and skiers. 

Artiund Jaca: 
Kings and Pilgrims 

Our trip was lo begin in the 
Valle de Tena, but we first 
paid a visit to the monasteiy 
of San Juan de la Pena. This 
is tucked tn beneath a huge 
rocky cliff, and was original­
ly a hermitage, later—in the 
l l l l l cenluiy^—developed in­
lo a monastery under the 
protection of the king and 
queen of Aragon, who 
chose it as their burial place 
As it is today, the building 
show-s evidence of its acci-
dented history: the original 
church, in die style kntnvn as 
mozarahe (built by Chris­
tians allowed to practice 
their own religion under 
Muslim mle), slill survives, as 
do the "new," Romanesque, 
11th century church, the 
pantheon for the royalty atnJ 
iieros of .-dragon and—the 
finest part of the monas­
tery—the cloister. This last, 
roofless but for the over­
hang! ng cl i IT a n d su rtou n ded 
by lusii vegetation, emanates 
some ,sort of magic through 
the juxtaposition of the 
"tamed" stone of its capitals 
and columns widi the • wikl ' 
rock of ils isolated location, 
.'\ little higher up, beside die 
Monasterio Nuevt) (the new 
monastery built in the lale 
17th century after the old 
one was destroved hv fire). 

is the Balcon del Pirineo, a 
marvelous vantage point 
f rom which to gain one's 
first impres.skins of the Pyre­
nean range. From here one 
can see from Pic d'Anie to 
the west, on the French side 
of the border—the firsl peak 
to top the two thousand me­
ter (6,600 feet) mark, and a 
legendary mountain in 
Basque shepherd Icjre—as 
far as the Monte Perdido 
massif to the east, in the Par­
que Nactonai de Ordesa y 
Monte Perdido. Traveling 
dow-nwards and wesn\'ards, 
the valleys of >\ns6, Hecho, 
and Canfranc are behind us. 
The Valle de Canfranc is 
linked with France ihrough 
l i u - S i , | i i p o ' - | [ ^ t s s . w l l r . S f 

name is deriv ed from ihe Ro­
mans" Suiiiiiiiis /"'fw-/i/.s-(high­
est pass). The Roman road 
linking Gaul with Zaragoza 
pass*\l dir. Hig!I hen-, and it is 
also one of tlie entry points 
into Spain of the Camino de 
Santiagt) pilgrimage route, 
trodden for over a thousand 
years by pilgrims from all 
over Europe (see Spain 
Gourinetour 'No. 30). More 
recent links are represenied 
by Canfranc railway station, 
impressive both for its size 
and decorative features, 
W'hich once served ihe only 
Iranspyrenean railway and 
now celebrating its 70th an-
niversarv', ihough it has been 
in disuse ftir nearly twenty 
years. Nearby are the two 
most westerly ski resorts in 
the Pyrenees; .Astun and Ciin-
danchu, die latter of these al­
so being one fif iJie oldesi. 
Behind us, too, liesjaei, con­
sidered the capital of Pyre­
nean Aragon, with its magnif­
icent Romanesque cathedral 

and an equally magnificent 
tnililari'- fortress or citadel dat­
ing from tile l6di centur>' and 
Slill ciuiie uns["K)iled, Tiie area 
around this lively IOWTI is scal­
tered With litde churches dat­
ing from the eadiesi period of 
the Rtjmane.sque: .'^ieso, Ba-
naguas, Guasillo, Abay, Ulle, 
Valle de La Garcipollera are 
just some of them, Jaca is a 
sweet-eater's delight, full of 
pastry shops which make lo­
cal S[x;cialty cakes and bisctiits 
called, for example, condes, 
Jaqueses. lazos dcjaca which 
have become emblematic of 
the place. Since che early 
1960s, Jaca has hosted the 
Festival Folclorico del Pirineu 
(Ftilklc^re Festival of the Pyre­
nees), held every other year 
(on "odd" years, as opposed 
lo "evens"), which attracts 
folk groups from all over the 
world. Jaca's is the grand-dad 
of the many festivals, folk 
and pop alike, which have 
ctime into being over the 
years, and are held, panicu-
lariy in summer, throughout 
the mountain range. 

Vallc di; Ttna 

The next festival we heard 
about was tti take place in 
che heart of the Valle de 
Tena. in Che abandoned vil­
lage of Lanuza beside the 
resei-voir fed by die river Gal­
lego. Crowned by the cirques 
f i f Pied rafi la and, to the 
.soudieast, of Paniicosa, this is 
where mounlain peaks start 
consistently to exceed 3,000 
meters (10,000 feel). Here 
lakes, or iboiies as they are 
known in the Pyrenees, are a 
frecjueni feature, a natural el­
ement of the high iiit-iuntain 
landscape. At ihe end of 
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Some are finer examples than others, but the Romanesque churchs or hermitages in the Pyrenees 
always seem to harmonize perfectly with a landscape that might have been devised specifically to 
highlight the elegance of the round arch. 

the valley, beneath ihe slen­
der peak of Foradada, 
stands the litde town of Sal-
lent de Gailego. just 5 kilfi­
meters away from Formigal 
ski resort. "We chacced with 
someone who knows the 
area well—Mariano, propri­
etor of Salient's Hotel Al -
mud, where we were stay­
ing. Tlie Almud is typical of 
a generation of small, 
charming htitels that have 
sprting up all tjver Spain in 
die last few years, and done 
very well. T'his parlicular ex­
ample is welcoming and 
tastefully decorated, its eight 
hedrtioms occupied by 
tourists in summer but t-;ven 
busier wilh skiers during the 
W'inter season. Mariano, 
who before running his own 
hotel was manager of Foniii-
gal's biggest hotel for many 
years, is a hot defender of 
ski resorts, which he sees as 
virtually the only way of 
providing a decent standard 
of living for the Pyrenean 
valleys. "The summer ttiurisi 
season Ls vei^' short," he ex­
plains, "and doesn't generate 
enough inctime for us Co geC 
aheafj," He mentions the rad­
ical difference discernible 
between a vaUey that has a 
ski resort and one that has 
not. "We countered that there 
was also a dbcemible differ­
ence in the degree fif envi­
ronmental damage, but he 
was nfine too ready to accept 
the point: ' i n Formigal," he 
protested, "they remove the 
ski lifts in summer to keep 
people cjff the mountainsides 
in any numbers. They paint 
the suppfirts green and you 
can hardly see them. In win­
ter, the surface of the moun­
lain is protected by sntiw 

from any damage thai skiers 
might do." As it was getting 
late, we did not insist on the 
wider issues like the big 
buildings lhal lend to go up 
in the ski resorts and thai 
could never go unnfiticed, 
even painted green. ''C(''e did 
discu.ss the Lanuza Folk Mu­
sic Festival, though. This is 
lii'ki annually in the sectJiid 
rwo weeks in July, and con­
sistently attracts musicians 
from all over the world. This 
year's, the seventh in the se­
ries, was devoted to the 
Caribbean, and featured jier-
formances by the likes of 
Compay Segundo and Juan 
Ffimell Willi Lfis Van Van, as 
well as dance and craft 
W'-firkshops. Imagine llie 
sounds of the Caribbean in 
the setting of a village aban­
doned to make way ftir the 
resei-voir, and cowered over 
by mouncains three thou­
sand meters high. 
Be lore leaving Salient, base 
for many trips and climbs, 
and the Valle de Tena, we 
made an early morning visit 
to Lanuza and ftiund, apart 
from the preparations for 
the festival, that allhfiugli it 
had looked cfimpletely 
aliandoned from a distance, 
on closer inspection chis 
was nol the case: its lovely 
houses are being recon-
scructed in the original archi­
tectural style of this moun­
tain area. It itjoks as if life is 
returning to these parts. 
The spa tow-n of Balneario de 
Paniicosa, on the other hand, 
seems almost frozen in lime. 
Surrounded by mountains, il 
occupies a natural cirque 
with a lake at its center. 
Though rather rundown 
:ii iw :ii;j\ -- het ausi- nt > n-mneX 

has been spenl fin updating 
its facilities, not so many 
years ago this was a thriving 
resort with a long tradition 
behind i l : its fountains are 
inscribed with the date 1883, 
some also very explicitly 
designated, along die lines 
of I-uente del Estomago 
(Stomach Ffiuniain) and 
Fuenie del Hfgado (Liver 
Fountain). IJuring the day, 
bathrobes and backpacks 
intermingle at the spa. while 
at nighc people ctingregate 
in che old Casino, the an­
cique charm of whose interi­
or is still incacc, wich two 
vast grand pianos, mirrors, 
l^illiard rooms, and an out­
side lerrace overlooking a 
tree-lined boulevard, all 
guaranteed tti transport one 
liack to more gracious rimes. 
Bttck in the present, however, 
the real attractifin is the 
prtispect fif putting on boots 
and climbing these moun­
tains—Argualas, Pictis de! 
Infierno...—in turn, antl gti­
ing up to the lakes—Brazato, 
Bacliimana, Azules,.. making 
a thorough exploration of 
this fabulous cirque and fi­
nally taking a bracing swim 
in die lake al its center. 
The \'illages in this pari of 
the mountains are stone-
built and slate-rfiofed, and 
the tall, conical chimneys 
copped wich a sort of coolie's 
hai shaped device known lo­
cally as espantahntjas, or 
"witch-scarer," begin to 
make an a p p e a r a n c e 
hereabouts. 

Valle de Ordesa 

'Sffe made tiut ŵ ay Iti Ortle-
sa by way of Btibal, which 
was an obligatory- stopping 

place for me, I had been 
there lasl some 20 years 
ago, when it had been com­
pletely aliandoned for the 
construction of a resen'oir. I 
had peered through the 
windows fif ils tumbledown 
houses, some of which slill 
ctintained all the parapher­
nalia f i f everj-day life, and 
found it all terribly sad. This 
time, though, the .scene was 
cjuile different: the village 
has been rebuilt by students 
on suinmer programs and it 
is now being used as a sort 
of farm-cuni-study-center— 
for students from all over 
Spain. iVIore signs of revital-
izaUon,.. 
Approaching Torla, in the 
shadow- of Pefia Tenderiera, 
no l far from Biescas, the 
liennitage of San Barltilome 
stands near the roadside (its 
lovely tower, restored Ln the 
19f̂ 0s, is perhaps die finest 
exa m pi e of I he Rtim a n esq ue 
in this Gflilego region) and 
then, a Hide further, tin the 
fortified church tif Linds de 
Brotfi. Torla is a picturesque 
town perched on a rock, 
and seems to be posing for a 
photograph, splendidly 
framed from whaCever angle 
you look at it, w-iih the for­
midable sltipes of ihe Mon-
darruego providing the 
backdrtip. The piclurestjue-
ness survives closer inspec­
tion, tofj; it has an interest­
ing folk museum (there are 
several of these Chrougliouc 
che Pyrenees) and fascinaC-
ing sireels and houses, some 
of them medieval. Torla is 
che gateway Co the Parque 
.Nacional Ordesa y iMonce 
Perdido, one of ihe greatest 
treasures of the Pyrenee.s— 
.some would .say the greaCest 
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M a n y h i s t o r i c events took place there, some o i w h i c h have moved i n t o the realm of legend, 

l i k e the crossing o f the Pyrenees i n 218 B . C . by the C a r t h a g i n i a n general H a n n i b a l and his 

t roops , accompanied by more t h a n 30 elephants . 

Ordesa National Park was 
created in 1918, thanks 
largely to the efforis tif 
French Pyrenean expert, ex­
plorer, and enthusia.st Lucien 
Briet. In iy.S2. permission 
was granted for its ambit to 
be extended, since which 
lime it has been known as 
the Parque Nacional de Or­
desa y Mtmle Perdido: it 
now Cfivers 15,608 hectares 
(38,570 acres), seven times 
ils original si^e. It now en­
compasses virlually the 
w'liole Spanish face of the 
Monte Pertlttlo ma.ssif, alsti 
known as Las Tres Stirtires 
(the eponymous "Three Si.s-
ters" being Cilindro, .Mtinte 
Perdido. and Soum de Ra-
mfind), 3,355 meters (11,000 
feets) at its highest point, and 
w-icli impressive canyons—the 
Ani.scIo canytin, die Escuain 
gtiiges, and the heatl of the 
Valle de Pineia—htilltiwetl 
tint of the limestone b\' gkici-
ers and rivers making iheir 
way down from the heiglits. 
The Valle de Ortle.siL though 
commonly called a vailey, is 
more ofa canyon 12 kilome­
ters long, with almost verti­
cal walls, exca%'ated by glac­
iers and tlatiketi iti the nordi, 
south, and east by impres­
sive peaks. But the effect of 
tlie.se stimewhai tiveiw-helin-
ing geomorphological fea­
tures is softened by vegeta-
don in the fonii tif extensive 
w tiodlands of beech, red 
and black pine, and fir. and 
a very varied undergrowth 
which includes box and ju­
niper among its many 
species. The valley is also 
home tt) an abundance of 
rare wildlife—Pyrenean 
mountain gtiats, chamois, 
wild boars, and golden e.i-

gles. Our guide arfiund Or­
desa told us that a recent 
cfiuni in Ordesa and Pineta 
had registered around 8,000 
.sariios (Pyrenean mountain 
gtiais), antl with die aid of 
bintjculars we were actually 
able to observe several 
groups of them grazing. Our 
guide around this mar\ eltius 
park is Javier, member of a 
dynasty of ftiresi rangers. 
Now 26 years old, he was 
brtiughl up here and his am­
bition is to remain in this 
mountain en\irontiient where 
he tleclares hiniself complete­
ly happy. Ntithiiig in his sur­
roundings escapes him: he 
sees animals nti mailer how-
far off ihey are, knows the 
names of all the plants and 
ail the moumain peaks, and 
has trodden each and every-
paCh, In summer, he drives 
tine of chree four-wheel dri­
ve vehicles auciiorized ftir 
use on the Ordesa trails. 
.Since our time was limited, 
we had tti ti-avel by car rather 
than on foot as wc would 
have liked. As we drove up 
iliroLigh the Sierra de Las Cu-
tas. I;tvier sitippetl at various 
lookout points alting the 
length fif the canyon so that 
we coukl lake photographs 
from above. The view is fan­
tastic, like being tin a balcony 
juiiing out into space, espe­
cially from the Mirador del 
Gobernadtir which, being 
about iialfway alting provides 
views of nearly die full length 
of this curved canyon, with 
die exit h tini die valley at one 
extreme, ihe Cola de Qiliallo 
watertall at the other, and the 
Cotatuero cirque, La Faja de 
Pelay. La I'aja de Las Flores, 
and La Brecha de Roland and 
many other peaks in be­

tween. At one end tif the 
mighty balcony formed by 
the Sierra de Las Cutas, the 
lasl Pyrenean shepliertl U> 
practice uansh tuna nee, 
grazes his dock. His name is 
Garces, and every summer, 
he and his ojinegra sheep 
set off tm ihe w-eek-ltmg, 
200 kilometer (125 miles) 
walk f rom his village in 
Zaragoza lo these greener 
pastures. During his slay 
here, he lives in a cave, 
which mountaineers now 
know as Cueva Garces. 
We drove back down to the 
sound tlf a tape tif Li Rontla 
de Boltaria, an .'^ragonese 
ftilk grtiup whtise lyrics are 
about villages abandtined or 
submergeti Lietieatii reser­
voirs. Javier talks abtiut La 
Stilana, an area near here 
wditise 14 villages were 
.>b;imlcit-ed I)\ tlivir "iruil'i-
lants who wenl off to vvork 
on the hydroelectric schemes 
and never came htmie again. 
This raises again the i.s.sue fif 
the .survival and conservation 
of the environment. Javier 
agrees w-ith Mariano lhat the 
local ecfintimy can not sur­
vive on summer lourism 
alone, but even so he is 
against inci'easing the num­
ber f>f ski resorts and is de-
lighteti tliai some of ihe 
plans put forward for 
schemes of this sort have 
• u'l ti retf'. It-d JS iiiisi.:!i;;->k' 
for Ihe area: "That means 
that f i f ty years hence our 
valley wi l l still be a mar­
velous place, buc some oth­
er places...' 
In the course of the days we 
spenl here, and during the 
rest of our trip, we met 
many foreign mountaineers 
and louri.sls—^French. Dulch, 

German—^rather more for­
eigners than Spaniards, in 
fact. !t was early July, and in 
many places we were told 
lhat Spani.sh itiurisis tend iti 
ctime after July 7th, Heming­
way's favtirite festival, for 
which nearby Pamplona is 
famous. That said, at ihe 
heigh 1 of summer, and par­
licularly in the first half of 
August, il is besl to avoid the 
more "classic" destinatifins in 
the Pyrenees in favor of the 
less famtius places: ilierc are 
.still pleniy fif these, and ihey 
are quiet at all limes tif year. 
Many people favor atilunin: 
fiur guide recommended an 
autumn visit to the nearby 
Valle de Bujanielo, 

Valle de Pineta 

Auiumn is also the favorite 
seastin tif Emiliti Monitilki, 
longtime manager of the 
Parador de Turismti de 
iVItinie Perdidt) in the Valle 
de Pineca—one of ihe na­
cional parador chains. Most 
paradors are installed in his-
Coric buildings—castles, 
mtinasleries, palaces... but in 
cliLs case it is Che iiacural sec-
ling that is significant: the 
magnificenl liackdrop of the 
sheer walls of El Marbtire. 
with drops of over 1,000 me­
ters (3.300 feet), dfiwn w hich 
waterfalls tumble into the 
River Cinca. T'owering tiver 
all this are the summits tif the 
Monte Perdido massif"; El 
MaH-iore, Ri .Asiazii, F.l Pineia, 
Tucai-oya. and Ptc Blanc. De­
ciding where to start expkir­
ing was the problem here, 
and it ŵ as reassuring liial ex­
celleni ffiod awaited us on 
our return (see Gasirononiy 
and Festivals Ixix). 
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The tough c l ima te and poor c o m m u n i c a t i o n s meant tha t , u n t i l l i t t l e over f i f t y years ago, the 

P y r e n e a n c u l t u r e m a i n t a i n e d i t s t r a d i t i o n a l c u s t o m s , c o s t u m e s , d o m e s t i c a n d w o r k i n g 

equ ipment , fes t iva ls , and nat;ive sports a l l v i r t u a l l y i n t ac t . 

We reached Pineta via the 
Valie de Vio, a lovely, iran-
qitii valley of liny hamlets, 
each with ils ow^n Ro­
manesque church, of ctiursc, 
and w-ilh some particuiariy at-
craccive examples of rural ar­
chitecture such as die Casa 
de Rucki in Fanlo, Tliis valley 
leads intti antither impoilani 
feacure of Wrenean .'Vragtin: 
the Valle de Ahi.sciti, an im­
posing rock-walled canyon 
hewn out by the River Velltis. 
The river twists and turns, 
and ihough it is barely twti 
meters (6 feel) wide in 
jilat es, the cliffs are up lo 

1,200 meters (4,000 feet) 
high, edged in places by 
tiel ise v t'geiation. 
Further dtiwn the valley, Che 
Velltis joins the Cinca, the 
hig ri\-er ot' P\'feneaii 
Aragon. En route for the par-
eni Ebro, the Cinca flows 
through che cown of Ainsa. 
dividing iC in cwo: on one 
side are its new- neighbor­
hoods and on che odier, up 
on a raised plateau, its his­
toric quarter. Designated a 
sile of historic and artistic in-
leresl. litis lias been com­
pletely restored, and thtiugh 
as tends tti happen in these 

cases it can sonielimes look 
a li l l le artificial, it is well 
worth visiiing ftir some of its 
•'.u i t t i f . a i u l t i l n >rw . l y - . i i s 

collegiate church, and its 
plaza mayor. When this area 
W'as under Muslim domina­
tion, Ainsa had only a little 
frtiniler castle. In the l6th 
century-. Philip II turned this 
into a ftiriress as a defensive 
measure againsi possible in-
cursifin liy French Prtites-
tants. The fact lhat this was 
once .Vluslim lerriitiry- is re­
called by a local biennial fes­
tival known as La Morisma, 
a collective term meaning 

"The iVkxirs" (see Gastrono­
my and Festivals box). 
In Ain.sa, or L'Ainsa as it is 
called in ."̂ ragone.se, the lo­
cal dialect (attempts are be­
ing made iti reinstate it) , 
we saw on some house 
diKiis nol only interesting 
f i l t i door-knockers wiiose 
significance it was difficult 
- I ^ L;IK---S : i ! I Hi! : i K i • ' • . I f i'l '- '-i 

examples tif the sprigs of 
box traditionally used to 
wartl off evil spiriis. We 
w êre to .see these in many 
other villages. /Vnother Pyre­
nean phentimentin we first 
sighted in Ainsa was Pyre-
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Though using the same materials—stone and wood—there is a surprising variety of styles within the 
architecture of the Pyrenees; from one valley to another, hou.ses change the shape of their chimneys, the 
angle of their rtiots and their use of slates or tiles, the color of the wood... 

nean rafting, though the 
' capital" tlf this spectacular 
.spfiri is a lillle further east in 
che Ktiguera Pallaresa river, 
in the (~aialan Pyrenees. 

The Gistam and 
Benasque Valleys 

To reach the Valle de Be­
nasque, we left the main 
road and apprtiached il via 
die Valle de Gislain, or Valle 
tie Xisttu as il is called in the 
Itical dialect, chistavino. 
Among the many dialects 
spfiken in the Pyrenees are 
patues, spoken in Benasque 
helsetdn, sptiken in Bielsa, 
and aranes. which we were 
later to hear in Che Valle de 
.^ran. These ;ire ihtiuglH lo be 
varianrs of patois cotnmin-
geois, a Gascon dialect of 
,stiuthea,stem France: remem­
ber lhat before the modern 
roads w-ere built, many tif 
the valleys in the Spanish 
Pyrenees had readier access 
tf l their French neighbors 
lhan theŷ  did iti Spain, 
Though Gistain is a quiec, vir­
lually un.sptiiled valley, it lie-
came famous throughout 
Spain in Che 1980s when die 
unmarried men of the village 
of San Juan de Pkm, fmsuai-
ed by Che scarcity of iiiar-
riageable women iliere, ad­
vertised naiitmally for 
wfimen willing lo marr\' tlieni 
and live in their lieloved val­
ley-—an idea poached from 
the plot of the William Well-
man's western movie. We.Hl-
tvai'd the Women. The story 
was heavily publicized in the 
media al the time, and 
thtiugh many women re-
spontied, long-term results 
proved disappointing. 
Our route lotik us through 

splendid scenery, alting a 
rather winding road with ver­
tiginous ascents and descents. 
'Ilie \'nlle tie Bena.sque is the 
largest tifall the Pyreneiin val­
leys, and the peaks tii' its 
Llo.sas and Mtinles Maldiltis 
massifs are alsti the highest 
in ihe Pyrenees. It is al.so the 
valley thai attracts the nifist 
mtiuntaineers, drawn to che 
challenge of the "king" tif che 
Pyrenees, Rt Anelti (3,404 
mecers) (11,000 feecs). The 
town of Benasque is a mix-
Cure tlf picturesque corners 
Willi fine old noble houses 
such as Casa Faure, Casa 
Juste, and the Palacio de los 
Condes de Ribagtirza, and 
modem buildings in dubious 
taste. In summer, there are 
tiiganized lours of the best 
hou.ses, and ocher ttiurs ex­
plore the traditifin tif witch­
craft which apparently once 
thrived in these parts, .Mitive 
Benasque is the town of Cer-
ler and the .ski restirt of the 
-:ttne n:iiiic. .intl jiisi r, j-.i-
ple of Idlometers away is the 
medieval village of .'Vnciles, 
mucli of it Slill virtually intact, 
and again w-itli a fine array of 
esc tl I c 11 CO n e tl h o u ses. 
Litlle Villages tif .stone-built 
slate-rot 1 fed htiuses lie along­
side the rtiad ihrough tlie %-al-
ley. We are already getting 
very close to the Catalan 
Pyrenees, but first we pass 
tlirtiugh the area of Ribagoiya 
whfl.se ••capilal." Casleit'in de 
Sos, is an important center of 
aL io-sports such as hang-
gliding: the wtirld champi­
onship was held diere in die 
summer of 1997. In thus area, 
the architecture seems Co 
change ai a scroke, taking on 
a mtire uriian lotik, wich slate 
yielding to liles and hou.ses 

being budt in a lighter col­
ored stone. 

The Boi and Aran Valleys 

On arriving in che Cacalan 
PyrentKS, our first descinacion 
is die Valle de Boi. Tliis is ntn 
just another Pyrenean valley: it 
is .set apart from the rest lyy its 
tinic|ue collection of arcliitec-
tural gems. The churches in 
Bo!, Taiill, l-ril-la-Vall, Durro, 
Barruera, and Cardet are all 
supL'di examples tif the i.om-
bardic Romanesque st\'-le, wich 
Eril-la Vail and 'Taiill particu­
larly oui.sianding. Pictures of 
Tatill's San ClemenCe are often 
used It) illustrate the quintes-
,sence f if Ca ta I a n Rom a nesqu e 
We had already seen a lot of 
Romanesque archiceciure 
during this trip, but the Btii 
valley made us wonder ex­
actly why such a ctmcentra-
don of fine churches should 
have been built al the same 
peritid in this |iariicular 
place. The reason is that 
w lien the Count of Pallars, 
kird tlf this region, died in 
1011, disagreement be­
tween his cwfi sons resulted 
in the counc>''s being divid­
ed in cwo parts: Pallars So-
bira and Pallars Jussa (the 
names mean Llpper and 
Lower Pallars in Catalan), 
S( ! i iK- i e i i t k i l ll i r d - . p i i l i ' i l i ' d 

from the quarrel, prosjiering 
tin the .strength of btioiy and 
favfirs. Among these were 
che lords of Eril, wlui even­
tually became a major ptiw-
er in the area. Ac the same 
lime, inililary campaigns 
were being carried out to 
drive back the Arabs from 
the pre-Pyrenean area. The 
lords tlf Eril returned from 
these campaigns consider­

ably richer, antl to what liei-
cer use could chey put these 
riches Chan building fine 
churches tti affirm the powd­
er of both Christianity and 
the feudal kirds? Tti this end, 
the most skilled artists and 
craftsmen were brought in 
frtini Ltimbardy and set to 
work: they introduced the 
buttress, walls built of rela­
tively .small stones, and the 
now characteristic lowers 
with their art lied wiiulow s. 
Churches sprang up everv--
where: in Taiill. for exam­
ple, the church of Santa 
Maria and San Clemenle 
were consecrated w'ithin a 
day tlf each other. The at­
tention to detail on the exte­
rior was echoed in the ince-
rifir: tiriginally, all these 
churches w-ere decorated in­
side with large mural paint­
ings. Almost all those lhat 
survived the centuries are 
now in Barceltma's Museo 
de Arte de Cataluiia, thtiugh 
some have ftiund iheir way 
to museums abrtiad. Repli­
cas now stand in for the 
originals in many of the 
cluirclies. Il is perhaps irue 
that they needed co be pro-
tecCed from deterioration, 
but it is a pity not tti be able 
Co see chem in si I it. In his 
\ l a j e a I Pirinett de Lerida 
(Journey to the Leridan 
Pyrenees), Spanish writer 
.Old I ra\ i-lk'i (:;triii in Jost-
Cela, winner of che Nobel 
Prize for Liceraiure in 1989, 
speaks ouc scrongly on this 
issue, declaring dial the mu­
seum is "llie ossiiar>- that 
Itoids—embalmed and bu-
reaucratized—a large part of 
the arcisCic wealth that be­
longed tfl the villages wJiere 
Gfid had placed i l , antl lhat 
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The natural life of the Pyrenees is so abundant and their beauty so imposing that a visit tliere constitutes a 
wonderful experience, and one that can be enjoyed at many levels, by day-trippers and escapees from city 
life as much as by serious mountaiiieers and skiers. 

ended up being swallowed 
by the cily." This engaging 
bofik, written in characteris­
tically sardtmic tone, is an 
account of a journey made 
on foot in the summer of 
1956, and depicts the Pyre­
nean region at a time when 
it was on the cusp between 
one era and antilher. 
But this .secluded valley has 
more charms than just its 
churches. Taiill, wilh its neat 
streets and little orchards is a 
pleasure tti explore: viewed 
from above, its staggered 
slate rtiofs look like black 
wavelets. Durrti is another 
village with a w ealth of au­
thentic architecture, inlere.sl-
ing houses, and passage­
ways, A word tlf warning to 
visitors: the t hurches are not 
open to the public except 
ffir guided ttiurs which take 
place at differeni limes on 
differeni days of the week. 
Down in the valley is the 
spa of Caldas de Boi, w hose 
waters weie already being 
used ff ir iheir medicinal 
]-)rt)[ieities at the time of die 
Roman occupation. One of 
the entrances to the Partjiie 
Nacitinal de Aigiies Tortes y 
San Mauricio is alsti there. 
The jiark is tli\ itled into nvo 
sectfirs separated by a ridge 
traversed by jusl one pass, 
the Portarro d'Espoi. As a 
conseivadon measure, both 
sectors are accessible only 
on fofit or in the park s four-
wheel drive taxis. The Boi, 
fir Aigiies Tortes, sector is 
flanked Liy high peaks of the 
like of Creu de Colomers 
and Pala Alta de Serrader, 
and is dtilteti wi lh lakes 
.such as Llong Llebreta, and 
Negre: the scene is idyllic. 
The entrance tti the eastem 

seclfir, San iVlauriciti, is in 
Espot, in the Val d'Aneu, 
which we visitetl laler. after 
our visit iti the Valle de Aran 
(see Spain Gourmetour No. 
21). The Aran valley is one 
tlf the most characterful in 
the Pyrenees, unsuqirisingly 
given that it was tine tif the 
most isolaletl places in 
Spain until the Viella Ttirmel 
was fipened in 1948: the fin­
ly fiiher point of access, the 
Bonaigua Pa.ss, u.sed ui be 
citised by snow almost 
thrtiughfiut the winter. The 
Valle de .\ran is extraordi­
nary on tw'ti counts: not on­
ly it is ffir the mtist part ori­
ented from east to west, as 
d j l ] ) ! i s c t i l l :• n o i l l l I t ! si i U i h , 

but it alsti lies tin the north 
face of the nifiuntain. 
No sooner had we emerged 
from the Viella tunnel than 
w e ntiiiceti the difference in 
the houses ctimpared with 
those in the valleys we had 
left behind us: here their 
rtiofs are much steeper and 
their wood is much darker 
in color. The same is true of 
the churches, which are far 
nuire stylized, especially 
the towers wdiich are al­
ways capped wdth an al­
most conical slate roof. 
Viella is the "capital" of the 
Aran valley and, like all its 
ifiwns, it has fell the impact 
of Batjueira Beret ski resort, 
the biggest in the Pyrenees. 
The best feature fif Viella is 
its li t t le historic center, 
where there is an interest­
ing folk museum. 
What makes this valley par­
licularly attraclive, apart 
from its charming natural 
setting, are ihe unspoiled lit­
tle villages, each neatly clu.s-
lered around its church. 

Some of the buildings one 
passes tin the roadside as 
one drives aking are less at-
iraclive. though: restaurants, 
shops and other venues are 
nol always in the best tif 
taste. Tremendous care has 
been taken with new hous­
ing tie\ eltipments. however, 
with efffirts being made to 
respect traditional architec­
tural paiierns. Though the re­
sults can look a little lorced 
at limes, there are .some veiŷ  
successful ones. Tfiwns such 
as Arties, LInha, and Vilamos 
make one really appreciate 
the elegance of Aran's Ro­
manesque and how harniti-
nifius diis valley is: it wtiuld 
have been wonderful to ex­
plore this a lew decades ago, 
perhaps when Cela was do­
ing his explonititms on foot. 
The Aran valley also has the 
besl ffiod in the Pyrenees: ic 
ranges from die hearcy co the 
elegant, and is always deli­
cious. Restaurants such as 
Casa Irene are established 
classics, and the choice is 
constandy increasing. 
Viella divides the valley in 
iwt): die part nearer France, 
thrtiugh which the Gartma 
(Gartmne) fltiws, is jierhaps 
quieter and less built-up, but 
there are more shops there, 
aimed at the many French 
visitors. Sfime villages are at­
tractive in their tiwn right, 
while the appeal tif fiihers 
derives from their dramatic, 
apparently precarious, loca­
tion: Canejan is one of 
these. On the outskirts of 
Canejan, we saw our only 
borda, the Pyrenean term 
for the thatched huts where 
livestock is kept, or hay 
stored. Its owner told us that 
since no one grows wheat 

or cereals any more, there is 
no thatching material, so 
that bordas are given slate 
rfitifs nowadays. 

'Val d'Aneu 

The other end of ihe valley, 
past die up-tfi-date ski restirt 
of Baqueira-Beret, leads to 
the mountain pass known as 
Puertti de la Bonaigua, from 
which the view is panoram­
ic. Beyond it lies the Val 
d'Aneu, surrounded by 
mountains, and through 
which the area's major river, 
the Noguera Palla.sera runs. 
This valley's attractions in­
clude fine architecture, 
charming towns and vil­
lages, and a wide range of 
winter and adventure sports. 
Thril l seekers flock here: 
raft ing and kayaking are 
popular favorites, and wilh 
the arrival of the gtiod 
w-eather. the rivers soon fill 
up wilh craft. Between Es-
cerri d'Aneu and Llavtirsi 
lies a succession of val­
leys—Isil, Cardf'is, and Fe-
rrara. En route, the land­
.scape changes, becoming 
more severe, drier and 
rtickier. As we rtiund a 
bend in the Val d'Isil, the 
mtinastery of San Juan, tiny 
and beautiful on the river 
bank, comes into view. 
This valley attracts many 
cro.ss-cfiunlry skiers: a long 
trai l leads to the aban­
doned \ illage of .Monigarri. 
once a.s.sficiaied with witch­
craft but today a ptiini on 
the route of the Marcba a 
Beret, an annual race 
around the Baqueira-Beret 
massif in which thtiusands 
of enthusiasts take part. 
In the lown of Isil, we had 
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Ordesa National Park was created in 1918, thanks largely to the efforts of French Pyrenean expert, explorer, 
and enthusiast Lucien Briet. Since 1982 it has been known as the Parque Nacional de Ordesa y Monte 
Perdido and now covers 15,608 hectares (38,570 actes), seven times its original size. 

lunch at .Meson Sastre, wait­
ed on by three generaiions 
of wtimen, all equally 
friendly^—Rosa, the middle 
fine, also lotiks afler some of 
the albeigiies that provide 
lodging for mtiuntaineers. 
She tells us a dramatic sitiry 
frtim the last days tif Mont-
garri in the ly iDs when the 
husband of the town's last 
surviving married couple 
dietl in the tieplhs of w inu-f 
and had to be buried in 

snc)w liy his wife unli l 
spring. A jfillier note was 
.sounded by che inftirniatkin 
that the Festival de I-s-
calarre, held every summer 
ffir die lasl several years, at­
tracts tens of ilifiusands of 
petiple to a sort of Pyrenean 
Wood.suick. It lasts ftiur it> 
f ive days, during which 
there are performances 
(over 100 this year) by che 
likes of Bob Dylan, Deep 
Purple, and The Coors. Rtisa 

loves it, because it brings 
life to the valley: "The first 
year was chaotic," she re­
calls, "because there hadn't 
been much organization and 
the fans literally exhausted 
local supplies, but it's very' 
well organizetl these days." 
We headed down towards 
Espot, che pleasant lown 
frtim which one enters the 
tiiher side of the Aigiies 
Tortes-San Mauriciti Park, 
and then upwards again co 

the beaulil'ully unspoiled 
San Mauricifi lake, point of 
departure for excursions to 
il 'I- iiiLitn- I ii\ie\- kikfs in ihii-
park. We folf t iwed the 
course of the Nogtiera Palla­
resa as far as Stirt. Slightly 
further south is Gerri tie la 
Sal -and the magnificenl 
.Monascerio de Sanca Maria. 
Buc to round off our trip we 
decided tti head west Co­
wards La Seu d'Lfrgell, al­
most in La Cerdana (see 
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The Aran valley has the best food in the Pyrenees: it ranges from the hearty to the 
elegant, and is always de l ic ious . Restaurants such as Casa Irene are established 
classics, and the choice is constantly increasing. 

Spain Gounnetoitr No. 32). 
La Seu is the biggest town in 
the area and has for cen­
turies been, antl still is. its 
cenier of ctimmerce. as the 
arcaded sireels tif ils historic 
quarter attest. Before devel-
tiping into a town, this ŵ as 
originally an ecclesiastical 
see and its splendid cathe­
dral is one tif the fine.st ex-
aniples of the Lombartlic 
Rtimanesque in the Pyre­
nees. As we explored its 

cltiister and admired ils 51 
capitals to the sound of Gre­
gorian chants and bells, we 
ihtiught over our trip. Our 
days spent exploring the re­
gion had revealed its many 
w onders, not untinged w iili 
sadness, both of which 
would leave an enduring 
inipressitin. We had been 
made aware of the impor­
tance of achieving a balaiit e 
between ctimmerce and cul­
ture, urban and rural. We re­

membered the fiptiniistic 
ntiie soundetl by Javier, our 
guide in Ordesa, who told 
us that when Lanuza was 
abandoned, its excellent 
church bells hatl been sal­
vaged and transferred to 
Toria. Now that life has re­
turned lo Lanuza, it has 
claimed iis Iiells back again, 
and Torla has had to make 
do with inferior replace­
ments. A sign of the times? 
Let's hope so. 

Sotua Ortega is a journalist 
and bas been coordinator of 
Spain Gouriiietour since its 
Jirst issue. 

See Recipes on page 108. 

/ Canejan 
Bdpsot 

SEI'lEMMFK 11E< :KMHER W SI'AIN c o t R.VIFT01 R 37 



FIESTAS AND FOOD IN THE PYRENEES 

Fiestas 

The Pyrenean calendar is 
liberally punctuated by local 
fiestas, mtist tif them, for ob­
vitius climatoltigical reasons, 
foiicenltalei.I in sitiiinlef In­
deed, the very fact that the 
flne weather has arrived is 
sfiiiiething ofa fiesta in itself 
for valleys which, stime 
decades ago, spent Iting 
months cut off frtini the rest 
of the world. 
Even so, ttiw-ns such as Biel­
sa antl oiliers in the Gistain 
valley rouse thera,selves in 
die depUis tif winter tti cele­
brate carnival time The car­
nival has survived there in 
very authentic form, and 
picturesque figures known 
as madamas and trangas 
still make an appearance. 
The ma da mas are unmarried 
girls dressed in beribbtmed 
skirls and colored sashes 
symbolizing purity, while 
che Crangas are ytiung bach­
elors, dressed in ctiltired 
skircs and shirts but wi th 
their heads and slmulders 
covered in sheepskins and 
copped by large goaC's 
horns, their faces painted 
lilack, carved ptiiato leech in 
their mouths, and big ctiw--
bells ai liit ir belts. To accen­
tuate this ferticious aspect, 
they beat che ground wilh 
slicks. The Folk .Museum 
{Miiseo Etiiologico) in Bielsa 
has a fascinating collectifin 
of disguises of this type 
There is then a gap in the 
festive calendar until May 
when, on the first Sunday of 
che month, Jaca commemo­
rates a \ it lory over the Arab 
invaders tif yore (known in 
Spain as los moros) with a 
flower-strewn spring festi­
val. In late May or early 
iLine, U I K - : I 1 [H- r i \ f i 's :or 
,swfillen by the thaw-, a fiesta 
known as las nava tas is cel­
ebrated between Laspufia 
and Airtsa, During chis, tree-
crunks are launchetl down 
the river Ara, in commemo­

ration of the ntiw extinci 
skills praciited for centuries 
by the local madederos. 
These lumberjacks, who 
wtirked high up in the 
mountains, would iran.sport 
the trees they cut down in 
spring by river, themselves 
traveling tin trunks which 
chey controlled with long 
poles and shooting the 
rapids en route. In Catalo­
nia, these madederos are 
known as raters, and there, 
too, they are celebrated in 
fiesias. Rvery year since 
1979, che Itical ctiuncil of 
Pol lla de Segur in ihe Pa liars 
Jussa has been staging a 
lively fiesta on the first Sun­
day in July, which features 
raiers dressed as in the oid 
days. The liig festival on the 
river Noguera Pallaresa, this 
is a trtily spectacular event. 
A few days earlier, the feast 
tlay of San Juan on 23 June is 
marked b>' a nighc-tinieyrt//c(.v 
celebraiifin held in Isil in die 
Val d'Aneu. Catalonia is rich 
in celebrations of the summer 
sols!ice, and this is a survival 
fif ancient purificatory rituals. 
Fir trees are felled a mondi in 
ad\'aiice to give them time ui 
dry out; they are cut into 1,5 
111 (5 ft) lengths and left up 
fin the mouniain.side. On fi­
esta night, the lighting of a 
bonfire in ihe lown square 
gives the signal for the youths 
w-aiting up on the mountain 
to set tiff at a run downhill 
bearing blazing logs: in the 
darkness this is a thrilling 
sight. When Chey reach the 
town, they throw their logs 
into the bonfire in ihc plaza, 
all tti the beat of two iradi-
tifinal dances, the dance of 
the haslons and the dance of 
the bolangera. These cele­
bratory fallas are of ancestral 
origin, and are believed to re­
late to the quest for fire in the 
mountains (die closest place 
to the divine sphere) so as co 
c-arry it down to die town to 
purify il . Similar fiestas, with 
certain variations as to the 

.size of the torches, are also 
held in certain villages in the 
lovely \'alle de Boi, from die 
middle of June to die 17th of 
July, the ciiile of Taull'.s—the 
List in tin - sequence. 
By high summer, there is 
hardly a village that doesn't 
have its tiwn fiesta to cele­
brate, and modem •lesdvals" 
also take place ac this lime. 
The main article mentions 
the festival staged on the 
banks of Llanuza reserv-tiir in 
the Tena valley: generally 
known as Pirineos Sur fits 
filficial name is l-'eslini! Inter 
nacional de las Culturas). 
this is held in the sectind half 
of July. As well as hosting the 
Festival Folklorico de los Piri­
neos folk festival, in August 
Jaca also has a fesrival of an­
cienl music i Festival fnlema-
cional en el Camino de San­
tiago) and, also in August, 
the Festival Inlernaclonal de 
Mtlsica "Castillo de Ainsa"'m 
the splendid setting of Ainsa 
castle. For lovers of ptip mu­
sic and the accompanying 
"scene," the place tti go is the 
Val d'Aneu ftir the Festival de 
E.scalarre, better kntiwn as 
che Festival de la Vaca—or 
Cow Festival—after the logo 
featured in its advertising 
material-—where a ytiung, 
lively crtiwd is guaranteed. 
Specific tfiwn and village f i ­
estas are pretty lively, too, 
particularly because tradi­
tional dances slill survive 
hereabouts and come to 
light during these summer 
events, hi Benasque on July 
30t!i, chey dance che Ball de 
iiends; during Sort's Fiesta 
Mayor, two couples dance 
the courtly rigodcin to a 
band iicctimpaniiiient, while 
in Seo de Urgell's etjuivaleni 
tin the last Sunday in August, 
they dance the Ball Cerdd. 
The Boi and Aneu valleys al­
so proudly retain tradifional 
dances such as the Esc/uer­
rand and the Ball Pld. 
But it is probably- in the 
Valle de .-̂ ran lhat the an­

cienl dances have survived 
best: Es Aubades is the val­
ley's most traditional one, 
and each ttiwn and village 
has its own special version 
of the aubades. The giris sit 
on 3 bench in the plaza 
while the young men dance 
until the musicians are ex­
hausted. Era Polca Pique, a 
dance common tti the whole 
Gascon region, is danced by 
many couples at a time and 
feacures polka sCeps and 
much twirling. Era .Morisca 
lakes the ftirm of a human 
chain tlf girls and hoys hold-
ing hands and dancing 
ihrtiugh every street in the 
village. Some tif ihese 
dances are quite obscure in 
their content: Eth Puntet, for 
e.xample, representing the 
fiifference between wdiite 
bread and brown bread ven­
dors, is danced in circles 
around baskets tif bread. 
Another typically Pyrenean 
fiesta, held in Lavtirsi, repre-
.senls another important as­
pect of local culture. Shep-
IterUs ti'otri (:n1 :i Inn i , i , \he 
Bast]ue Country, and France 
.Hallier liR.Tt- iti .Au.iitisl (or Lt 
conipetirive sheepdtig trial, 
which is followed by a vast 
meal for members tif the fra­
ternity. As the summer draws 
to a close, the fiesias tail off, 
with La Morisma marking Che 
end of die seastin. This is cel­
ebrated every second year in 
Ain.sa wilh an enactment of 
the victory over the Arabs 
(los mortxs) in the year 724. 
Ainsa's Plaza Mayor provides 
the stage for the 100 Itical in­
habitants who turn, acioi for 
the day in a tradidtmat event 
that has been held for the 
past half century. 

Food 

Good food is itself a sort of 
fiesta, and travelers in the 
Pyrenees will find plenty- of 
it aboul. The food in Pyre­
nean Aragon is simple but 
delicious: roast lamb, pork 
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in various forms (including 
cold cuts), game, and pulses 
are the basics of the local 
culinary- repertoire, supple­
mented by excellent fresh 
trout f rom the rivers and 
< iilier gotid seasonal ingredi­
ents such as round beans, 
known as boHcbes, from Bi­
escas antl Enibiln, and sev­
eral varielies of wild mush­
rooms frorn the mountain­
sides of Huesca. 
No matter htiw small the vil­
lage, you wi l l always find 
somew i i t ' l e lo sii t i f i w n lo 
griddle-cooked lamb chtips 
or longaniza sausage. The 
range is broader in towns 
such as Benasque, Biescas, 
and Jaca whti.se litde restau­
rants serve food that ven­
tures beyond the stricdy tra­
ditional. The Parador de 
Monte Perdido in the Valle 
de Pineta, deserves a .special 
mention for its efforts in 
boosting the traditional local 
cuisine and reviving old 
recipes such as cabrito en 
salsa de huevo (kid in egg 
sauce). I l devotes a whole 

section of its menu lo lamb 
dishes (lamb is known as ter-
na.sco, rather dian the u.sual 
cordero, in these pans i. 
Jaca is the place for sweet 
things, and is justifiably fa­
mous for its many different 
kinds of local cakes and bis­
cuits. Ftir w ines, the Somon­
tano area in the pre-Pyre-
nees produces wines with 
denomination of origin: 
ihtiugh D.O. Soinoniano on­
ly acquired its D.O. status in 
1985, it already has an ex­
cellent reptilalion btilh wilh­
in Spain and abrtiad. 
In the Catalan Pyrenees, 
gascronomy takes tin a 
slightly different cast, for 
there is, stricdy speaking, no 
such thing as Catalan-Pyre-
nean cuisine thougii there 
are still .stime cleariy identifi­
able original features. Its 
present character is predom­
inantly the proditil i f '.a':e\-
intluences which have been 
enormous, especially thti.se 
exerted by France and by-
other parts of Calalfinia. 
Even so, there are some 

dislu's. .>in h ;is ••lln iirtiiif'.s.'i. 
that qualify as "native." As in 
the Aragonese pare of the 
Pyrenees, huuh. pork, antl 
trout provide the basics. 
Farmyard ft>w-l anti rabbiCs 
are also favorites, as are 
wild niushrotims. This area 
also has a long iradilitin of 
cheese making: local 
cheeses include serrat, a 
sheep's milk cheese; tupt, a 
version of serrat left to fer­
ment in a vessel known as a 
tupina (the Valle de Aran 
has a cow's milk equiva­
lent); and llengiiat, a very-
Strong, highly fermented 
sheep's milk cheese. 
The Valle de Aran is wJiere 
this region's best food is to 
be found, both in terms of 
local dishes and restaurants. 
The French influence is re­
sponsible for many dishes 
which have by now become 
genuinely assimilated initi 
Aranese cuisine; these in­
clude pat^s, civets, and 
some desserts such as 
crepes, sfimetimes known as 
pescajus. The proximity of 

Batiueira-Beret's ski resorc 
has triggered the creation of 
.several excellent restaurants, 
so that in Arties, Viella or 
Baqueira iLself, there are ex­
cellent opportunities to sam­
ple good traditional ^Vraiiese 
food and newly created ex-
trapolaiitms from Itical cui­
sine. Much of the credit for 
the valley's gastronomic re-
n.tissantt- riitiM n.> Ivene 
Espaha and her famous 
restaurant, Casa Irene. 
As in the Valle de Aran, local 
di.slies are cherished in the 
Pallars. One tif the tilclest of 
these is a dish called girella, 
•A sort tlf lamb offal sausage. 
Civec is another specially, 
particularly civet of wi id 
boar, while nearby Cerdafia 
is known for a dish called 
trinchat, and ftir ils recipe tif 
pig's trotters widi turnips. 

See Recipes on page 108. 

USEFUL ADDRESSES IN THE PYRENEES 

Tile ftilkiwing addresses will 
be useful to anyone plan­
ning to visit this lovely part 
of Spain. Tlie area ctivered 
by this article includes parts 
of Aragon and Catalonia, 
two autontimous communi­
ties w-hfise itiurisi tirganiza-
lions are therefore ran sepa­
rately. Atldresses appear un­
der the relevant heading. 

Paradors Central 
Booking Office 

The Spanish paradtir net­
work has three hotels in the 
Pyrenees: one in the Valle de 
Pineta, one in Arties (Valle 
de Aran), and one in Seo de 
LJrgell. For information and 
reseivadons, contact the cen­
tral botik ing tiffice. 
Tel: (.M) 915 166 666 
Fax: (34) 915 166 657 
Iniemet: 
hctp://w-ww. parador.es 

ARAGON 

Central de '1 iirismti Vertlc 
(Green Tourism General 
Offlce) 
Porches de Galicia, 4 
22002 Huesca 
Tel: (34) 974 244 848 
Fax: (34) 974 240 362 
Internet: 
hi tp: .'••.' WWW'-, huesca-iuristnt i.ctim 

This is che office Co concact 
for across-the-board tourist 
information about the 
.Aragunt-SL' Pyfenck's. Ii i 
ers rural acctimmotlalion. 
engaging mtiuntain guides, 
ski resorts, walking ttiurs, 
horse riding, mountain and 
cross-cfiuntry skiing, sntivv-
shoe walking, hang-gliding, 
gliding, rafting, abseiling, ca­
noeing... the lot. There are 
also cultural tours, and visits 
if i Somoniano wineries. 

Federacion Aragonesa 
de Montafiisinf) 
(Aragonese Mountaineering 
Federation) 
Tel: (34) 976 227 971 
Fax: (34) 976 212 459 
Internet: 
hup: / •' w w w. p i rin etis. net/'fam 

Parquc Nacional de 
Ordesa-Montc Pcrdidt) 
(Ordesa-MtmCe Perdido 
Nat i final Park) 
Tel; (34) 974 243 361 / 
974 486 212 
Internet: 

htt p: / / ww-w .ord esa @ mma. e s 

CATALONIA 

Centro de I n f o r m a c i d n 
Turistica de Cataluna 
(Tourist Information Cenier 
of Catalonia) 
Paseo de Gracia, 107 
08008 Barcelona 

Tel: (34) 932 38-1 000 
Fax: (34) 932 384 010 
Internet: 
http; //www .general. es/prabert 

This office provides the 
same acrtiss-ihe-btiard inlbr-
niaiion service as the Central 
de Turismo Verde office (see 
abtive), but wilh reference 
to the Catalan Pyrenees, 

Federacifin Catalana 
de Montaiiismo 
(Catalan Mountaineering 
Federation) 
Tel: (34) 934 120 777 
Fax: (34) 934 126 353 
Internet: 
htip://www.feec,es 

Parque Nacional de 
Aigiies Tortes \ Lago 
San Mauricio 
(Aigiies Tortes and San 
Mauricio Lake Naikinal Park) 
Tel/Fax: (34) 973 696 189 
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Naughty 
But Nice 
SPANISH CHOCOLATES AND CAVA 

Text: Jose Carlos Capel 

A -
L \ . fcer the discovery t i f America, 
the first chtictilate lantleJ in Burtipe 
—in "cake" kirm—artiuiicl 1520, at 
the ptirt t l f Seville. The "cakes" were 
disks of solitlifieJ cacao, as used in 
Mexico to make the hitter d r i n k , 
xocolatl, wdth which the Aztec em-
pertir Mtintezuma welcomed the 
Spanish captain H e r n a n Cortes 
o n his a r r i v a l i n the A m e r i c a s . 
That Hrst imported chocolate ŵ as of the 
variety known as forastero (foreign or 
exotic), different from the c?'io//o (indige-
noLis) type that w-as sliipped to Spain tiy 
the Real Ctimpafira Guipuzcoana de 
Caracas frtim 1728 on, for the best part 
tlf the 18th century'. This Ba.sque compa­
ny worked the American trade routes, 
carrying Venezuelan chticolate lo che 
Cantabrian ports of northern Spain. 
Althfiugh clioctikue was ntit particularly 
well received at the Spanish Court of che 
eariy l6th century, the art of preparing 
and refining it so as to serve it hot, sweet­
ened, and fknrored with cinnamon and 
vanilla was soon maslered. In this ftirm il 
became one of Spain's best-kept gastrti­
nomic secrets, one that was kept closely 
guarded for nearly a huntlred years. 
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Sewed hot, sweetened, and flavoreti with 
cinnamon and vanilla, chocolate became 
one of Spain's best-kept gastronomic secrets, 
kept closely jĵ iiarded for almost 100 years. 

In the 17th century-, howev­
er, chficolate cfinsumplitin 
s p f f : u l f r o i i i l l u ' i b e r t . t i i 
Peninsula into continental 
rim>|X-. rii'si inlo M.iiuifrs 
and then, some years laler, 
into France when .^nne tif 
Austria, daughter fif Philip 
III of Spain, married the 
French king Louis XII I in 
1615. During that century, 
numerous Spanish books 
w ere written fin the .subject 
fif choctiiate, which was be­
lieved to have medicinal, 
tonic, and even aphrtidisiac 
prtiperties. In 1777, the first 
factory making "tablets" of 
chocolate was tipened in 
Barcelona by Josep Fernan­
dez, who produced chticti-
late in onzas, or ounces. 
Tiiese thick little cakes were 
perfect for making cups tif 
rich hot chticolate, a .special­
ty dial unlil relariveiy recent­
ly was still known as choco­
late a la espanola—Spanish-
style chocolate. 

Choctiiate Today 

It's 10 a.m. in the school run 
by presiigious Spanish 
chocolate-making ctimpany 
Chocovic, anti brothers Al­
berto and Ferran Adria. re­
spectively pastry ctxik and 
owner-chef of El Bulli restau­
rant in Rosas (Gerona), one 
of the most famfius three-
Michel in-star restaurants in 
the world, are getting ready 
to conduct a mfinographic 
seminar. Over two days, 
these star exptments of 
Mediierranean cuisine are 
going to reveal their secrets 
tf l pastry chefs and other 
profe,s.sit)nals of the htispital-
ity- industry. Basic techniques 
for wtirking with chocolate. 

lips, ideas, and instructions 
fin how to create some of 
the innovative specialties for 
which they are so famtius: 
sweet and sour vinegar "Fo­
rum" chficolates: chticolate 
covered popcorn (they call 
them choco-kikos); slabs of 
chtictilale embedded with 
chicharrones (fragments of 
pork crackling)... Delicious. 
Tliis is fine of many courses 
held throughout the year ai 
the factory in Vic, a small 
ttiwn in Barcelona province. 
A team of highly qualified 
teachers puts tin atlventurous 
teaching programs: ctiurses 
on making chticolate Ittrrdn 
and tnitlilional liaster figures; 
desserts and advanced cours­
es on pastry and chticolate 
preparatifin. Tliey- are a huge 
.success, and are alwaiys hea\ -
iiy subscribed. 
Claudi Uno is giving a ctiurse 
on making chticolates (in die 
sense of chocolate confec-
tifinery). This young master 
chef has won gold medals 
and other awards at Euro­
pean level, and the latest 
trends in modem cliticolale-
making are in evidence. 
Nowadays, making gotid 
chtictilates requires one not 
tinly tti use the best raw ma­
terials and ma.sier tempera­
ture contrtil and technique. 
One also has to lie ctinsianiK' 
creadve. Today s chtictilates, 
be they black or white, con-
veniitmally or eccentrically 
shaped, are composed as 
diey always have been of a 
little shell, an inner filling, antt 
an outer ctiaiing, but their 
construction calls more lhan 
ever for displays tif imagina-
tifin and style. 
It's no longer enough iti u.se 
gotid qualily freshly roasted 

n u t s , b u t t e r c r e a m , 
caramelized sugar, vanilla, 
cream, and coffee. Cutting 
edge trends are towards mel­
low reserve vinegars, exotic 
spices, tropical fruit flesh, 
caramelized exotic fruiis. 
and niany-flavtired liqueurs. 
These ingredienls are mixed 
and juxtaposed with each 
other like pieces of precious 
jewelry. The master choco-
latier wtirks by hand, Caking 
his dnie, praccicing his craft 
So ductile is his material, 
which can change from liti-
uid i f i solid in sectinds, or 
two degrees centigrade, that 
he can create not only sculp­
turesque effects but also sur­
prising flavor differences. 
Tti achieve die best results, 
the first retjuirement is to use 
the finesi chocolate, as fresh 
as pos.sible. It slitiuld be re-
memberefl lhal mtist choco­
lates go off quite quickly. 
They are at their besl widiin 
one week to .six months, de­
pending on dieir ingredienls 
and where, and at what tem­
perature, they are sitired. 
Chocolates filled with fresh 
cream are the most perish­
able, but ones ctmiaining 
liqueur (n-iarc de cava is one 
example), which acts as a nat­
ural preservative, can confi­
dently lie sitired much longer. 
The Chocovic company uses 
Slate of the art led molt igy 
and nianufaciures its excep-
\-.t i!l;il t o.tline idloct . i l . i l f as Ll 
separate produci, using the 
wtirld's three mo.st highly re­
garded Lalin .Xmerican ca-
caos finos. These pure, un­
blended cacaos, selected 
from Latin America s most 
prestigious .sources, are criol-
lo chocolate from Venezuela, 
forastero frtim Kcuadtir, and 

t rin ita rio from the Caribbean 
island of Grenada. 
This stiurcing of differeni 
lypes ctmslitutes a revolution­
ary concept in Wfirking with 
coating chocolate. It means 
lhat each master chocolatier 
can use them a 1 tine t)r in 
combinatkin as he likes, ac­
cording tfl what Liest suits the 
purposes tif his recipe. Crifillo 
cacao is an exceptitinally fine 
one, of which only small 
quandties are harvested each 
year (5-10 percent of world 
production), and has a 
siiioodi, slighdy bilier flavtir: 
forastero is slightly fniity wiLli 
a barely perceptible hint fif 
acidity, and trinitario is vividly 
artimatic with hints of ripe 
berries. Each variety has ils 
own particular qualities 
which suit it to specific com­
binations. And after all, the 
Spanish market has cenairies 
fif experience in dealing widi 
Lalin American chticfilate of 
tlilfereni prtivenances. 
At Chticovic, the extracted 
seeds tif the differeni vari­
eties are slowly roasted, 
grtiund and refined, yielding, 
many hours laler, cacao paste 
and then chcKolate proper, lo 
which a prtiportion tif ctKoa 
butter extracted frtim another 
paste is then added. Cocoa 
butler, mixed with ptiwdered 
milk and sugar gives white 
chocolate, which provitles 
the cokir and fla\'tir contrast 
which top-of-the-range 
chocolates .so often feature. 

Choc-Art 

Spanish confectionery shops 
are always a visual treat, 
with brilliant windows and 
mou I h-wa te ri ng d is p 1 a \ 
counters enticing one in 
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5pain liai more acreage devoted to vincyartl.f ikan any otker country in tlie wodd. A n d 

yet, we oon t produce tke most wine, ^A^kal we do produce is wine of an unexpectt-dly 

Kigk standard, \V^itk ^5 denominations of origin, Spain continues to Luild a tradition in 

superior viticulture. Discover for yoursell tke wines iroin iSpain. 
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"Well'chosen cavas and chocolate have 
an air of secret induloence about them 
and both, the l iquid and the solid, 
extend a subtle invitation to celebrate. 

from the street. Tradilitinal-
ly. they sell fresh chocolates 
made either tin the premises 
or factory matle, and aKvays 
beautifully presented and 
packaged. Chocoholics in­
variably have their particular 
favorites. The overall effect 
is fif a series tif fantastic still 
lifes, cheir creative flourishes 
cfintribuiing lo ihe seduc­
tion. One enduring favorite 
is the tmfa, or truffle: these 
are always rtiund, resem­
bling the strange under­
grtiund fungi from wdiich 
they take iheir name, filletl 
with light, smtitith creams tif 
\:\\'[t II.I.-, i l .u I If-, antl tlitsk'J 
wilh powtleretl bitter chtico-
late. Catanfcs are a Catalan 
specialty, made tif lightly 
sugared almonds coated in 
white chocolate and cocoa 
pow der. Then there are cor-
tados, muliilaycred rectan­
gles of white, dark, and milk 
chocolate, and lenguas de 
gato—long "cat's tongues" 
(better kntiwn outside Spain 
by their French name tif 
langues de chat) usually 
matle of dark chocolate. 
And rocas, or rocks, irregu­
lar balls composed of an 
amalgam of chopped al-
mtinds and milk chocolate, 
/ I r a t i nes, internationally 
kntiwn by much the same 
name, wdiich in Spain ap­
pear in varitius guises but al­
ways contain varying prti-
portions of walnut or hazel­
nut either coating the shell 
or In the filling. Alongside 
these classics, as one might 
expect, Spain's confecdtiner-
ies also feature examples of 
the new trends (often very 
entertaining), .some liqueur-
filled, in unexpected shapes 
such as chanifiagne ctirks. In 

their role as between-meal 
treats or the finishing touch 
lo ihe perfecily presented 
lunch or dinner, chocolates 
surely merit an alcoholic ac-
coiniianiiiieiil lo firing tiui 
iheir full fiavtir potential. 

Sparkling Compnny 

Those fif us prepared to ex­
plore new territory w-ill en­
joy che unexpecLetl liar-
mtinies that can be achieved 
between chocolates antl 
well-chosen Spanish cavas 
[.see Glfi.ssary tin page 130). 
'What? Bubbly wich choco­
late^ Well ihe\' hi ;[lt aKer ,tll. 
the l iquid and the solid, 
have stimcthing tif the .secret 
indulgence abtiut liiem, and 
bfilh extend a sublle invita­
tion to celebrate. Coriadtis, 
]ierhaps die mildest flavored 
of the specialty chocolates 
in their combinarion fif dark 
and white chocolate, create 
a delicate harmony with 
Freixenet's Iteserva Real. 
This is a reserve cava, 
whtise blending cuvee in­
cludes wines of various vin-
lages, in whith ilie in til of 
the grapes and the artimas 
developed during a long 
T i i , t 1 i i : ' a i ! i 11: t ( ; i - \ i - - l l U ' i - l e i , 1 I w 

This is a pleasing, elegant 
cava, made from the three 
varieties typical of the Cata-
lan region (Macabeo, 
Xarel.lo and Parellada), with 
the addition of ten percent 
tlf Chardonnay, It provides 
the itieal foil to the creamy 
smoochness of cortados. 
Tmfa.s, subdy bitter, delicate­
ly smooch and creamy, we 
matched with another great 
cava—Gran Juve & Camps. 
This prestigious bodega's top 
t|ualiiy sparkling wine is ele­

gant, fine, and rich in com­
plex artimas, well strticiuretl, 
liamicmious, full tif flavor on 
the palate and with a long 
finish. Il prtived an excellent 
highlighter of che qualifies of 
die choctilace cruffle, ali-fime 
favorite of so many choco­
holics. Mtiving into intire 
complex m a tc hm a k i n g—a 1 -
mtmds, chocolate, and ca­
va-—-we unctirked a fresh, 
lighl. persisient cava, subtly 
reminiscent tif dried apricots. 
This is htiw the palate experi­
ences Vallftirmosa Brul. a 
lively sparkler with a classic, 
pleasant finish. This is the 
perfect cava to bring out the 
iiest in rocas and catanles, 
chocolates which incoqmrate 
fresh almonds, eidier whole 
or chopped, and whose fla­
vor owes ils finer points to 
this elegant nul. 
In the quest ftir new flavor 
experiences, we decided to 
experiment with contrasts. 
What cava could possibly 
make a significant contribu­
tion to the deliciousness of 
langues de chat made with 
pure chocolate, 71 percent 
dark, .smooth textured and 
exquisitely, refinedly bilter? 
Our favorite match was a 
rresii, fmily civa w'lih tlomi-
nanl utiles tif ripe apples 
and syrup, and hints of nut 
The cava in question is 
Agusti Torello's Bmt Reser­
va, a clean, open wine with 
mature grace notes and a 
long, delicate aftertaste 
which wraps itself like silk 
abtiui the incisive flavor of 
gotid lengua de gato, 
Crunchy pralines, wdiose 
whole point is the harmony 
between hazelnut and 
chocolate, pose no prob­
lems w ĥen it comes to cava 

selecting. Cavas Hill's Reser­
va Oro is just the job: this 
dry, transparent, fmiry wine, 
delicate and lighl. is perfetl 
in die mt>ulh aiul .siands up 
confidently to the challenge 
posed by chtictilate. The 
most daring and eccentric 
selectitm I have left until 
last: we matched Cascillo de 
Perelada Cava Bruc rosado 
1993, wilh a ntivelly choco­
late in the form tif a chocti-
late champagne cork filled 
wilh a marc tie cava cream. 
Wilhin ihe realms tif the 
weird and w-onderful, this 
was a delicious t omliination, 
which jusi gfies to prove lhat 
nothing is impossible in Che 
food wfirld, Ic was amazing 
to discover the contribution 
that this sparklinj^ wine, 
made with red grape vari­
eties Garnacha and Mtinas-
irell, could make iti a .stiphis-
licaied liide choctiiate filled 
with self-assertive marc de 
cava. Life is full of surprises. 

Jose Carlos Capel is a J'ood 
ivriter and member of the 
Spanish Academy ofGastmii-
omy. Food critic of the daily 
neivspaper "El Pats, he aIso 
contributes to various Spanish 
publications a hot d food, and 
t's the author oj' 14 books. 

See Ma in E.vportcrs t in 
page 122. 
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I t was in Spain, where 
capsicum peppers 
were brought to Eu­

rtipe by Christopher Colum­
bus, that they were first 
milled into a powdered 
spice. Deep red and dusty, 
called pimentdn after the 
Spani.sh name for peppers, 
pimiento, it quickly spread 
ihrtiugh Spanish cooking. 
'They are u.sed in stews and 
potages because they have 
a better taste than the ctim-
mon pepper," wrote Nicolas 
Monardes, dtictor and 
botanist, of the capsicum in 
1565. "...in one plant there 
are spices for all the year." 
Ttiday spicy-hot or smoky-
cool pimenttin, packed in 
old-fashioned tins printed 
wilh saints and flfiwers, re­
mains one of the Spanish 
kitchen's defining ingredi­
ents. Curiously, ditiugh, it has 
never received much atten-
fifin as a culinary invention. 
Now dial is going to change. 
This year smoked pimentt'in 
from La Vera, in Extremadu­
ra, becomes the world's first 
pepper spice with dentimi-
naritin of origin status. 

RED, HOT, AND COOL: 
LA VERA'S SMOKED 
PIMENTON PEPPER 

Text: Vicky Ha^'ward 
Phtitti: A. de Be ni to/Sob re mesa 
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La Vera's growing area in t i ie central sierras is made up of 
three valleys which share the same protected microcl imate. 

In a blindfold tasting, it is 
easy to pick out La Vera pi-
men ion frtim titlier red pep­
pers. First comes its smoky 
artima, reminiscenl of a 
nitxinlain villaj^c nn .1 winicr 
1110rn ing; next there is the 
fine texture, as it dissolves 
pungently on ytiur tongue; 
and finally there are the 
three levels of heat, based 
on different varieties of pep­
per ranging from cool and 
lli Iters wee I to spicy-hot. All 
diree, however, have some­
thing in common. As the fla­
vor spreads around your 
mouih, it is sitiitiy fcslraincd. 
It may make you sneeze, but 
it won't make you cry. 
'I'aking fiff your blintlftdd, 
there are other identifying 
marks. One is color. La Vera 
pimenion's deep rusty and 
crmison shades are closer 10 
those of an ticiier pigment 
than an orangey paprika. 

This reflects antJthcr cliarac-
Ceristic. While some fither 
red peppers start life with 
more coloring pow-er, La Ve­
ra [linientons pigments have 
a unique siabiliC)'- which give 
it an exceptional long life as 
a nalural food tlye. 
The .sectind identifying mark 
is pimenttin's silky-fine tex-
lurc, aliiuisi like tliiii tif icing 
sugar tti the ttiuch, resulting 
from the repeated grinding 
between stones f r f im be­
tween five Co seven dmes. It 
is the combination of tlie.se 
peculiarities—native pepper 
varielies, slow oak-smoking 
and sttme-grinding—which 
sets La Vera's pinienton 
iipaii in a class of its tiwn. 

On the Pimenton Trail 

La Vera's smokehouses, like 
the water nulls which once 
stood along its screams, have 

exisieti .since medieval times. 
But cheir economic impor-
cance loday dales from ihe 
agricultural revolution ush­
ered in by the New World 
ftiod exchange: the pepper 
plant— Capsicum A n n u a in, 
wdiich like ihe potato and 
lomalo is a member of the 
Sfilanacea family—was its 
firsl majtir success sttiry. 
Less than sevent\' years after 
Columbus presented Che 
first samples co che Catholic 
Monarchs in 1493 at the 
Jeronimo iiumastery of 
Guadalupe^— ĵust down the 
rtiad frtim La Vera—Nicfilas 
Monardes wrote, " . . . i i t.-. 
knfiw-n in all Spain, because 
there is neither flower nor 
vegetable garden, nor fltiw-
erpot in wdiich it is not 
sown, for the beauty of the 
fniit it bears." (1565) 
It is ihouglil that pepper 
pl-anting initially hopped from 

one Jeronimo monastery to 
antiiher. La Nora in Murcia, 
Yuste in La Vera (Exirematlu-
ra), and Santfi Domingo de la 
Qalzada in ihe Rkija all lie aC 
the center of today's major 
pepper-growing areas. From 
there it was a short step to Iti­
cal vegetable patches. Quite 
how che leap to pimenttin 
happened is not known: 
stime say thrtiugh a tray of 
[icjijiers accidentally left in 
the sunshine, others ihrough 
the trial and errtir invenlitm 
tlf a iiitink. iVIore rf!alislit ally. 
the conquistadors may have 
picked up the idea from the 
Aztecs, whfi used hand-
pounded peppers to pre-
sen'e game, antl adaptetl it to 
the labor-saving flour mills. 
Whal we do know is diat pi-
iiienion was in commtin 
currency by the early 17th 
ceniury, when French cler­
gyman Baritiltime Jtily no-

TYPES OF PIMENTON 
Sweet (d t i l ce ) : Smoky, 
tangy, brick red pepper, es­
pecially good lo flavor ab­
sorbent potatoes, rice, and 
fish dishes. Tradititmally 
grtiwn from small native 
cherry peppers (bola), but 
since 1990 also grown from 
the new hybrid La Jaranda 
variety. Popular in cold cut-
making, it is also widely 
used in ctitiking, especially 
in central and southern 
Spain. .A.I its besc wichin six 
monihs of milling. 

Bittersweet fagriditlce^: 
Made from die native ocal 
variery, this blood red pep­
per (not blended as is often 
thtiLiglit) produces a saiisfy-
ingly prickly, piquant heat 
and acrid edge around the 
mouth. It is La Vera's most 
traditional pepper—used for 
home-cured sausages, pork, 
and meat, bean, and game 
stews right ihrtiugh the cen­
ter and north of Spain-—-and 
makes up two-thirds of pro­
duction. Now also grown 

from a selected variety' called 
La Jariza, it is at its vet)' best 
for cold cuts widiin weeks of 
milling but keeps its ikivtir 
and artima well ftir nine 
mtinths after milling. 

Spicy-hot (picante ') : An 
ocher pepper with a direcl 
heat rather than a burning 
attack, which comes from a 
long pepper variety. A l ­
though it only acctiunis for 
around five percent of pro­

duction, it is memorable in 
classic dishes such as Gali­
cian pulfKi a feira (octopus), 
winter stiups. and chorizo. 
The most volatile tif the 
three peppers, it is best used 
within .six monihs of milling. 

Special Blends: The spice 
mills blend pepper to Che 
balance of heat, color, and 
aroma required by large 
custtiniers such as sausage 
makers. 
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FRAGATA,.,.Perfection does exist! 
Based on the experience of over three generations of the Camacho fatnily, our 
product rtinge is constantly improved and expanded The recent including 
of home-made, premium fruit preserves is just aiiother example. 

For any further information please contact: 

OLIVE OIL, OLIVES, 
CAPERS 

& 

PRESERVES 

AVfniilil del Pikr, 6 
41,S30 Mttrrtn de la Frontera (Sevilla) 
SPAIN 
Phone: 34/95/485,12.00 
Fax; 34/95/585.01.45 - TeSen 72126 
E-Mail: liiftj^acaiimeliii.txjui 
WEB-Site: www.acamacho.com 

P.O. Bt3x I5(S4 
2035 N. 15th Avenue 
Melri>sc Park. IL. 60161 
US.A. 
Phone: 1/70S/344.D066 
Fax: 1/708/344.4207 

4410 East Adamo Drive 
Suite 106 
Tampa, FL 33605 
LISA. 
Phone: 1/813/247.4534 
Fax: 1/813/248.3260 



The fields where the peppers are grown remain small scale, 
with the low-lying smokehouses scattered among them. 

deed it being sprinkled intt) 
migas. or h-ied breadcnimbs. 
in the Castilian countryside. 
In this sense pimenC6n has 
always had a special place 
in Spanish cooking as the 
potir man's spice; che tr i­
umph ' if ll.i\ (>|- I i\ e]- -i,ti,ts. 

The Poor Man's Spice 

Nicolas Monardes was clear 
about the reasons for its 
popularity: " . . . i t makes a 
better sauce than the com­
mon pepper: sliced into 
pieces and added to broth, 
it is a very excellent sauce, 
they are usctl in all things in 
which the aromatic spices 
brought frtim Moluti and 
Calicud (sic) serve. They dif­
fer in that those frtim the In­
dies cost many ducados; 
this oCher costs nfi mtire 
than sowing iC..." 
Whac pimencon lacked in 
sticial status—it rarely ap­
peared in the recipe books 
by courdy cooks—it made 
up ftir in character and prac-
ticality, traveling righl 
around the ctiuntry- in the 
hands of shepherds, mule­
teers, and flshermen. .Many 
tlf their dishes, humble but 
ingenious, have now be­
come regional classics: the 
shephertJs' calderetas (lamb 
stews) and gachas (por­
ridges); the muleteers ' 
(arrieros) salt cod, garlic, 
and pepper dishes; and the 
fishermen's stews and soups 
first made on board their 
boats. Likewise, as pimen­
ton reached the differeni re­
gions in the hands of mule­
teers crisscrossing the coun­
lry, it became a key ingredi­

ent in emblematic regional 
dishes: Asturian f a b a d a 
(bean stew), Galician pulpo 
a J'eira (boiled octopus lib­
erally sprinkled with piiiien-
ton and .salt), Rioja s pota­
toes with chorizo and pep­
per (patatas a la Riojana} 
and Casriie's sausages and 
pork in which the pinientt'in 
played a double rfile as con­
serving agent and spice. 
Curiously, the hisiory of pi­
nienton's younger cousin pa­
prika ran a similar course un­
lil the turn of this century, 
when it emerged from mral 
Hungarian ctxiking intti Ger­
man cookbotiks as "'Spanish 
pepper" for .seasoning veal 
giilash. But while paprika 
wenl on to worldwide fame 
via exports to wartime Ger­
many anti from there chrt mgh 
postwar emigration to the 
United States, pimenton re­
mained little known ouLside 
an increasingly Lstilated Spain. 

The Pepper Fields 

Today the La Vera pepper 
growing area has spilled 
over from its starting poinl 
in the Tietar valley into nvo 
other river valleys just to the 
west, the Anibroz and 
Alagtin, wdiich share the 
same sheltered niicrticli-
mate. Here the peppers 
thrive on a combination of 
reliable but not scorching 
summer sunshine and plen­
tiful pure water supplies. 
Simple irrigation began at 
die scan of die 18lh century 
and has become mecha­
nized since the 1960s. 
Over the centuries adapta-
Citin ifi the climate and the 

arrival f i f new varielies— 
over fifly exist in Extrema­
dura alone—have calmed 
the burning heat tif Colum­
bus' first peppers. The most 
tratlitional are ocal (a sub-
spexies of Capsicum longum), 
which produces the bitter­
sweet agridulce pimenton, 
and bola, a sweet cherry 
pepper (Capsicum cerasm-
forme). In the last ten years, 
planting pa Herns have also 
been changed by a seed im­
provement prtjgram. New 
long varieties wich uni ­
form ripening, such as the 
Jarandilla and Jariza, have 
raised yields f rom 2,800 
to 3,500 kg per heccare, 
and the same research is 
n t iw under w-ay w i t h 
spicy-hot types. 
The fields themselves re­
main small .scale and, once 
prepared for planting wich 
manure and weed killer, are 
generally lefi untreated after 
the seedlings are planted in 
May. As diey grow into leafy 
bushes their siarlike while 
flow^ers set into 15-20 fruit 
on each plant. By mid-Sep­
tember they begin if> ripen 
into bright red, fully grown 
peppers and har\'esting be­
gins. Working by hand, the 
pickers—generally from die 
grower's family—select only 
I I I l i y : i [ i e ; i i u l L I I i t k i i r i L i u c L i 

fruit, returning later ftir .sec­
ond and third harv-esls. Seed 
selection is increasingly 
whi t t l ing this down to a 
tinetime process. 

The Smokehouses 

Once picked, there are cwo 
cnicial stages in the making 

tlf La Vera pinientt'in: ilie 
smoking antl the grinding. 
T i l e i'ivM prcH i | u - i i - -

sponsibility of the growers 
antl ihe second is that of the 
spice mills, which began to 
replace che flour mills in che 
early decades of diis centu­
ry. Ln che denominacion of 
tirigin's regulactiry council, 
grtiwers anti millers have an 
ecjual say. 
The smokehouses are simple 
low-lying structures, totlay 
more often built tif cement 
than adobe, widi traditional 
loosely tiled rotifs antl smok­
ing grills made of chestnut or 
alder. They lie closed for 
most of the year, but smoke 
drifts up from them both 
night and day for just a few 
weeks in the autumn. 
While die .snitiking process 
also sounds simple, it is a 
much more ctimplex matter 
based on generations tif ac­
cumulated kntiwledge pas­
sed on by ihe growers frtim 
father to stm. A researcli pro­
gram is now tr^'ing co pin­
point die effects in precise 
chemical temis. Cleariy it in­
hibits the growth of mi­
crobes antl retartls the oxida­
tion of die pepper oils, but it 
is .\\st) ihf High I llial enzymat­
ic fermentatitin may be im-
[ ) t : . r l ; i t i l i t . l'i\t:-i,L; \ h e p i m e n -

ifin's coloring power. 
The growers themselves say 
ch;ji the key is patient ctintrol 
of the heal and snitikc. Once 
the peppers are stacked on 
the smoking grill in Liaiches 
of 400-800 kilos, die fire is lit 
beltiw them. Every- day, the 
fire is resto ked and the pep­
pers are lurned, the holm 
oak or tiak burning slowly 

SKITKMIIRR-DI-CrMDKK '>H SI'AIN tiOLItMhTOUH 



T h e d r i e d p e p p e r s are s t o n e g r o u n d up to s e v e n 
t i m e s to g i v e t h e f i n i s h e d s i l k y - f i n e t e x t u r e . 

enough to allow the peppers 
to dry rather than ctitik in 
ihcir tiwn mtii.sture. Afler the 
firsl ftiur to fii'e days, when 
half the water is driven out, 
die temperature is alltiwed tfi 
rise as the peppers conciiiue 
to shrink and diy. 

The Spice Mills 

Packetl into sacks, che pep­
pers are taken up co die 
spice mills where they are 
weighed antl the quality 
checked before the grtiwers 
are paid. In jaraix, the capi­
ta! of La Vera pimenCon, Che 
tangy aroma and mscy dusc 
tlf die crtip hang heavily in 
the air as merchants with 
small vans flock in to buy 
the new-seasfin pimenton at 
its best, fresh from the mills. 
Like the muleteers, they 
supply the villages right 
through central Spain where 
each family buys .several ki­
los for the annual matanza 
or pig-killing. 
Today's mills, purpti.se-built 
f rom the 1930s, are inge­
nious small-scale affairs. 
Pipes, htippers, filters, en­
cio.sed millstones, and giant 
scoops make up elaborate 
circuits lhat sometimes re­
semble Max Escher draw­
ings in their eccentricity. 
Each is slightly different, 
adapted tti the requirements 
of space and the quantities 
tlf pimenton processed. 
At che Union de Producctires 
de Pimenton, a cooperative 
set up in 1941 and ntiw re-
sptinsible ibr 29 peri.em f)f 
[if<Hlin ti< >r., \he pep|iei-^ 
travel along a quality control 
belt, thrtiugh a descalking 

machine and then from a 
dtiuble hopper into the elec­
tric mills, where they are 
ground seven times be­
tween electric mills. At La 
1 ):il;:i. ;i .sin:illf.'f jainiiy ct ini-
pany set up in 1913, the 
peppers fall by gravity frtim 
a small cleaning filter to be 
grtiund five times between 
die nulls below. Finally, at 
Aldea nueva del Camino in 
the Ambroz valley, in the 
small family mill that pro­
duces Santo Doniingo pi­
menton, the peppers are 
ground between horizontal 
rather than vertical stones— 
the newest lechnokigy avail­
able—and the pimenttin is 
filtered tti remtive impurities 
before packing. Al! the mills, 
large or small, are planning 
heavy investment over the 
next three Co five years Co 
modernize their systems in 
Une w'ich E.LI. regulations. 
But the principles tif pimen­
ton milling remain the same: 
the peppers are ground for 
eight to nine hours between 
ventilated wheels cut from a 
molded sttine .sufisritute be­
fore passing tfl a final polish 
between two heavier stones 
to give ihe final rich color and 
silky- finish. It is the limited 
heat, never rising above 50°C 
(IZZ^F), produced by die fric­
tion between the stones 
wiiich allfiw-s die full fltiwer-
ing of die aromas and flavors 
kicked in the peppers' oils. 
During the entire process, 
samples are l;iken for qualily 
control testing at indf^ndent 
certified laboratories. 
Finally, the .small mountains 
f>f pimenttin that accumulate 
f in che mills ' fltitirs are 

scooped into sacks and 
stored away in cool, dark 
warehouses tti be repacked 
in tins, aluminum bags or 
whfile.sa!e-size ,sacks ffir the 
cold cuts induscry. At this 
.stage che pinienttin may be 
blended to order to produce 
the right blend tif sweetness 
and piquancy. Here there is 
tine a 11-impfirtani factor: that 
as l i t l l e l ighl as possible 
reaches the pimenton to 
avoid the color bleaching 
and the flavor fading. 

Strength of Character 

It is f inly in the last five 
years, since being granted 
D.C. (Denominacit'm de 
Calidad or Quality Denomi­
nation) status in 1993 at 
growers' and millers' re­
quest, chat La Vera pimen­
ton has really come into its 
own. Beftire lhal ils .smtikey 
pungency and deep color 
were valued in northern 
•Spain, liui mikler unsmoked 
Murcian pimenton was pre­
ferred around the Mediter­
ranean. Now, however, La 
Vera's strength of character 
has come inlti its own, even 
though the guaranteed quali­
ty means a higher price. In 
1996, the la Vera pepper har­
vest accounted for just under 
a quarter of die total national 
crtip of 5,500 metric tons. 
Many of La Vera's sales still 
i'ollow tradiiitmal food ex­
change routes around the 
counlry. Some 13 percent 
.stays in Exlremadura and 75 
percent is stild elsewhere in 
Spain—wilh a high prtipor-
titm tlf spicy-hot pimenttin 
fo l lowing the tradiiitmal 

muleteers' route to Galicia. 
Relalively little is sold in the 
Mediterranean, where Mur­
cian unsmtiked pepper is 
slill die most popular. 
Ttiday, however, there are 
afsti small but increasing ex­
ports—some 12 percent. Of 
that figure, three-tjuarlers 
finds its way co E.U. coun­
tries, often thrtiugh chance 
personal cfintacts wilh qual­
ity ftiod importers, manufac­
turers, fir chefs. But La Vera 
pimenton is also finding ils 
way to more distant markets 
tti both east and west: Japan 
and the United States are 
growing slowly, and China 
is che next on the denonii-
natifin's own agenda. And 
finally, bringing the pimen­
ton trail full circle, there is 
Latin America. They are 
small beginnings. But both 
growers and prtiducers are 
aware that quality and char­
acter travels well. After cen­
turies of making a unique 
product chac has been caken 
for glanced or overkitiked, 
the world may yet cum out 
to be their oyster. 

Vicky Hayward is a writer, 
journalist, and hook editor 
tvhose articles about culture, 
the arts, society, and food 
are fmblished international­
ly. She lives in Madr-id, 

See Recipes on page 111 
and Main Exporters on 
page 122. 
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In the ear ly a u t u m n , the smokey a roma of the new 
season p imenton hangs in the air of La Vera's v i l lages. 

PRODucnoN 1991 

1991-2 1992-3 199M 1994-5 

PEFPES GKOVURS 215 301 362 496 

Snti MILLS 8 12 12 U 

GROWnifi AREA (HA/ACRES) 531/817 490/1,210 422/l,(K2 fiW.'1.653 

Esnmnii PRomcno.N (TONS) 772 1,170 1,056 1.699 

S«£S(T(»is) 508 513 561 1.090 

Siource; Funcriti-rti de la Vera Oeiiifitii tacliiit tie C'lilldiid' Lir tJualiT>- llcnpnilfi^ tion (D.O. 5LHUS iVom 1996? 

1995-6 1996-7 

60} 681 

15 V 

649/1,604 11,796 

1,738 2,011 

1.384 1,304 

COOKING WITH PIMENTON 
Sauteeing pimenlon in oil or 
lard is die best way of unlock­
ing its full color, flavor, and arti-
ma, but you need to proceed 
with fare as it quickly scorches 
and becomes bitter. Slow ctxik-
ing with plenty fif liquid is less 
risky and allows the flavors to 
develop mtire fully. In a mari­
nade, the heal is at its lightest. 
For gourmets, Che acid cest of 
quality and Ixi.sl way of appreci­
ating a good pimenton is to use 
il raw as a seasoning. Always 
store pimenton aw ây from die 
liglit to preserv-e its qualities. 

Traditional Ways 

As a seasoning; a pinch with 
salt for fried eggs, and a gen­
erous sprinkling with sea salt 
Galician boiled tictopus. 

For braised dishes, sauieetl in 
the sofrito hase; .sweated in 

olive oil wfith chopped gariic 
and onion (plus possible addi­
tions of chorizo, cured ham, 
carrtit, bell pepper) to start 
lentil ;tn<i Ix'in .sie\̂ '.•̂ . 

For marinaiing und curing 
ptirk: mixed wi lh tiregano, 
salt, and water (see recipe 
page 113). 

For marinating fish: use 1 tsp 
each of sweec p imemon , 
cumin, and oregano, 3-4 
cloves chopped garlic, 1 glass 
of slierr)' vinegar, and a litlle 
tiry sherr>'. 

In garlic soup; 4-5 cloves of 
pounded fried garlic. 1 clove of 
raw mashed giirlic and I Lsp bit­
tersweet piment6n heatetl w4th 
500 ml water. 

l-'or lo.ssing lioi ht)iled vegeta-
liles 1 rebogado): 2 cloves tif gar­

lic. I tsp pinienton, and a bay 
leaf .sauteed in 3-4 cbsp of olive 
oil. For a Galician ajada add a 
dash of wine \'inegjir and onion. 

Medicinal: mixed wiCh warm 
water and u.sed as a conijiress 
againsi rheumatic pain antl luin-
bago (maximum 10 minuies on 
die .skin) or macerated in alct> 
hoi to ease diroat infections. 

Quick Ideas 

Fjlack oi lvei vvith pimenioti 
and onion: 300 gr olives tossed 
wilh 1 level isp bitiersweei pi­
menton. 4 tbsp fniicy olive oil, 
and 1 tsp wine vinegar. 

Fresh while cheese w-itli pimen­
ttin and lemon; a ctiuple of birge 
pinchta; of .sweet paprika sprin­
kled over the top. or slimtxl inlo 
aeam cheeses, with a litde lemon 
juice and black pepper too. 

RcLi-ro;i.sleti chicken 01- tluck; 
mix 3 tsp pimenton with a lit­
tle olive oil and rub all over 
and insitie the bird. Leave for 
one hour. Sprinkle more p i ­
menton over the breast 10 
minutes before che end. Dis­
.solve the pan juices with dry 
while wine. 

I'tiLito puree with baked gar­
lic, olive oil, and pmienlon: 2 
Isp of tilive oil and ihe flesh 
of 1 head baked garlic beaten 
into 1 kg (2 lb) potato puree 
plus very thin, widely spaced 
lines of sweel pimenton (us­
ing plastic wrap as a masker). 

Pimenton v ina igre t te or 
mayonnaise: 1 rsp of .sweet 
pimenton added to 100 ml 
vinaigrei te gives a smoky 
edge CO chickpea or bean 
salatls; 1 csp in 150 ml may­
onnaise gives ic a red blush. 

SEF-rFMIlFR t)H;K.\mEli 'W SI>.yN- COllRMETOl H 



4 6 dtin't want to make more money: after all, one only eats chree meals a day," .says Carltis Vargas, lieati of ihe 1 aba cos Vargas com-
pany. These words might seem strange coming from a man who has increased his business iwency-fold in die last three years and 
is poised to increase it by as much again in the next three, The numbers speak for themselves. In 1995 the company had four em­
ployees. Today there are SO. In 1995 they produced 25,000 cigars a month. Ttxiay they make 500,000. And all liiis in a family busi­
ness devoted to die craft of cigar malting since 1926. To say that Tabacos Vargas is the major Canary Islands manufacturer of cigars 
is only part of die story, for it doe.sn't accurately convey the craftsman-like qualit)' prevailing in die Vargas workshop, where there 
is no place Ibr machines. These are cigars iniKk- by hand wilh care antl .skill. 
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Text & photo; Inigo iVIore Tran.slalitin: Mark Little 

The secrets behind this suc­
cess are a respect for qualiCy 
and cradition, added co sev­
eral key agreements wi th 
major cigar cliscribution com­
panies for the marketing of 
the product under various 
labels. Tabacfis Vargas, 
based tin the Canary Island 
of La Palma, produces five 
different brands tif cigars. 
"In Spain we sell Vargas and 
MoriiepaliiKi," c.\]ikiiti^ Car­
los Vargas, "In the United 
Stales, in addition, we sell 
Don Xavier and Criolla and 
in Germany, Ilacienda." 
This network tif distributors, 

w'iih w.-hom Vargas mainlLiins 
a special subcontracting 
agreement, has fueled the 
company's outstanding 
grtiwih. "Hacienda and Don 
Xavier cigars are made for 
the distributor, which is the 
owner of the brand name," 
says Carlos Vargas. "Howev­
er, we in turn require lhat 
they specify lhat the cigars 
are "made by Vargas in La 
Palma." This phra.se figures 
tin the cedar boxes that hold 
these cigars, and tiie distrib­
utors are also committed to 
marketing a certain quantity 
tlf the other Vargas brands. 

H o l y 

"We are a humble family," says 
Carlos Vargas, "but when it 
conies CO cobacco we kntiw 
whaC we're tloing. If we stild 
our cigars withouc our signa-
cure, we could disappear, 'We 
mighc condnue tti make cigais, 
buc we would be nobody,'' 
Under this system, the dis­
tributors receive a substan­
tial cue of the profits, but that 
doesn't worry Carlos Varg-as. 
"Money is not as important 
to us as liaving a solid pres­
ence tin the market," he 
says, "That's why we insist 
that we figure as the tnanu-
facturers of the cigars. Not 

S m o 

thai the dislributtirs have a 
prtiblem with this. They are 
proud to point out the 
source of the cigars in their 
advertising." 
Carlos Vargas admits to hav­
ing been involved in the 
most varied professions, 
from real escate prtimtiter to 
banana grower to salesmen 
of mditar}' supplies, always 
wfirking wiih his brother En­
rique and following an un­
usual family tradition which 
daces back to his grandfa­
the r , M a n u e l Vargas , 
founder of the company. 
Don Manuel, as he is still re-

V A R G A S C I G A R S 
58 SP,\IN UOURMCTOUR M:iTI-.MIil.R-Ui:(Jt,\lUEK yM 



menibered, simultaneously 
worked as a fishemian, shoe 
maker, stevedore and, in his 
.spare lime, as a tabaqiiero, a 
cigar maker. He had ctinsid-
erable success in the tfibaccti 
trade, a craft in which he ini-
dated his son Enrique Vargas 
at the age often. In lime, En­
rique expanded the business 
antl within a few years had 
transformed Tabacos Vargas 
into a model ctimpany wilh­
in the tobacco trade of La 
Palma, an island which, in 
turn, is a key reference polnC 
in the wairld of tobacco as a 
whtile. It is here that die first 
cigars were made, fir "if not 
the first, certainly the second 
cigars in history," accfirding 
to Juan Garcia, a Vargas ex­
ecutive with an amazing 
meiiior)' for historical detail. 
La Palnia is the w-esternmtist 
fif the Canary Islands and, 
therefore, the first to be 
sighted by ships sailing from 
the Americas. Tobacco ar­
rived in La Palma with the 
first jfiurneys of the Cfinquis­
tadors, and from La I'alma 
sailetl the teclinoltigy which 
would be u.sed tti prtice.ss tti­
bacco, along with farmers 
and skillet! workers. As Juan 
Garcia points out: "Five 
years before Havana was 
called Havana, a man from 
La Palma named Demetrio 
Pela and an Indian, Pk) Man-
duca, esialili.shed the first or­
ganized tobacco plantarion 
in Cuba. " , \ i dial lime, pre­
sent-day Havana was Puerto 
Carenas, where the town of 
San Cristtibal de I-a Havana, 
originally located in the 
stiuth of Cuba, would be re-
kicated in 1519- From those 
eariiest beginnings there was 
; i c \ t i \ e c o n t i e t l i i m b e l w e e n 

1..1 P a l m a a n t l C A I I X I . I n d e e t l , 

some growers produced two 
crops a year, "one in Cuba 
and another in the Canaries." 
says Garcia. 
While he was learning the 
craft f rom his father the 
young Enrique Vargas (now 
78 years old, and kntiwn to 
everybody in the company 
as Papa) could liCCle imagine 
che development Che small 
business would undergo. 
Today, Papii ctinlinues iti gti 

to the workshop every day 
to supervise production and 
ensure that the family tradi­
iitin is carried tin. Papa also 
taught his sons to make cig­
ars when they were ten, and 
Carlos Vargas in turn has 
dtme the same with his tiwn 
children, "There are four 
, i ^ f ! U ' i : i l i u i i . - . Ml' \ 'Lng:i.s e i g j f 

makers, and three of them 
are currently working in the 
company," says Carlos Var­
gas proudly. 

A Rare Treat 

In their book Cigars of the 
World, che Bible of cigar 
smokers, the prestigious 
Swiss cigar experts Gerard 
Pere ec Fils say of Vargas diac 
' they are the besl cigars pro­
duced ouLside the Caribbean 
and Central America." Never­
theless, as Carlos Vargas 
himself sadly admits, unlil 
last December his cigars 
were ntit even available in 
mainland Spain because 
"diey didn't let us Canarians 
sell our wares," referring to 
past restrictifins due to the 
islands' special status as a 
duty free zone wichin Spain. 
Even sti, many prtiininent 
Spaniards are amcmg Vargas' 
niosc loyal cusitimers, in­
cluding Spain's King Juan 
Carlos I himselfi wditi gives 
them as presents tti his most 
illustrious guescs. Recalls Car­
los Vargas: "The firsc order 
frtim the Royal Family was 
for a gala dinner in the Royal 
Palace in honor tif Rafael 
Caldera, the President of 
Venezuela." Venezuela, liv 

the way, is considered by Ca­
nary Islanders as the "eighth 
C.anary islantl," for ihe large 
community- of Canarians liv­
ing there. So close is the rela­
tionship that Canary newspa­
pers such as El Dfa have a 
regular sectitm devoted tfi 
news from Venezuela, 
The relationship with the 
Spanish Royal Palace is evi­
dent in Vargas' ofiice which 
is decorated writh a number 
of royal portraits and auto­
graphed photos. Among oth­
er Vargas enthusiasts are the 
Spanish premier, Jtise Maria 
Aznar. and even ArchbLshtip 
•\niig6 of Seville. Carlos Var­
gas also cites Ihe Minister of 
Foreign Affairs, Abel Ma­
mies, "who smoked Vargas 
up CO a few months ago, 
when he suffered a heart at­
tack," an ailment which Var­
gas pucs down CO cigarettes 
rather Chan cigars. 

All .Natural Protlucl 

"Vargas cigars," ptiints out 
Carlos Vargas, "are made fol­
lowing a natural process 
from beginning co end. Our 
cigars are what Che land 
yields, wich a liccle water." 
He adds with satisfaction: 
"As we do ntit have a budget 
for advertising, my promo-
litmal strategy ctmsists f i f 
inviting clients tti visit the 
workshop and the planta­
tions so chey can see how 
we make our cigars," 
One of Vargas cigars' distin­
guishing factors is that they 
ccmtain tobacco from La Pal­
ma, something lhal no other 

majfir prtiducer can btiasc of 
"Anyone can make cigars 
wilh tobacco from Cuba, Ja­
va, SumaCra, or SanCo Domin­
go, but we are the only ones 
who can use tobacco from 
die island of La Palma," says 
Carlos Vargas. Il is a tŷ pe of 
tobacco which lends a subtle 
sweet nuance to each puff of 
smoke and gives cigars which 
are strong but without the 
harshness and raspy quality 
of some Havana cigars. 
The process starts on the 
Vargas family's land where 
they grow their own tobac­
co, harvest it, cure it, and 
ferment it. The tobacco is 
grown in a liandfiil of spots 
on the island, particularly in 
la Caldera de Taburiente, 
one tif the wtirld s largest 
volcant) craters with a widdi 
tlf 10 km {6 miles). The to­
bacco is grfiwn "widiout die 
aid tlf any added chemicals, 
jusl with a bit of compost," 
After the leaves are har\'est-
ed, they are dampened and 
then hung to dry- for 45 days 
in the lendata (drying shed) 
until their deep green color 
has changed to the typical 
brown of tobacco. They are 
then ready for the curing 
prtjcess, which takes place 
ftir a period of another 45 
days, after again dampening 
the leaves. Finally, the itibac-
co is taken to the fermenta­
tion chamber, a building tif 
vfilcanic rtick Iticaied in the 
center of Santa Cruz, the is­
land's capital, where the 
leaves are kept in a henneti-
cally sealed environment for 
six months. In this chamber 
the leaves are piled in a 
iiifiund several meters high 
where the fermentation 
prticess generates a constant 
temperature of 43°C (109°F), 
During fermenCaCitm the to­
bacco releases humidity and 
ammonium niCrate as Che 
starch is transformed into 
sugar. By llic end of che 
process the heap of tobacco 
will have shmnk by nv'ti me­
ters, and the leaves are 
smooth and thin, ready Co be 
fashifined initi cigars. As nti 
chemicals are used to elimi­
nate moths whose larvae 
feed on tobacco, the leaves 
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are subjectetl to a prticess tif 
fieezing to kill any insects or 
eggs. This process is repeat­
ed ju.st after the finished cig­
ar has been made. 
Once the leaves are reatly it 
is time co determine the 
blend of lobacco. a specially 
of the Vargas hou.se. Ac­
ctirding to Carlfis Vargas: "A 
gotid cigar must have four 
or five differeni types of tfi­
baccti." In his fipinion, each 
different cy-pe has its quali­
ties and one must kntiw ju.st 
hfiw to combine them to ob­
tain the perfect flavor widi­
out resorting to added sea­
sonings. "This is where we 
are masters," says Carlos 
Vargas. "We know how co 
blend, maintaining the bal­
ance of qualities." A Vargas 
cigar w i l l contain various 
types of tobacco, such as 
Saiilo Dtiniingo, which is 
bitter; Brazil, which is 
strting; Che somewhaC abra­
sive Cuban itibaccti and, 
abtive all, ttibacco from La 
Palma, This last lends Var­
gas cigars their distinctive, 
sublle aroma. However, no 
amount of cajoling will ex­
tract from Vargas ifie exact 
percentages used. In fact, 
tmly diree petiple knfiw the 
formula: "my brtither En­
rique, Papa, and myself" He 
will gti so far as admitting dial 
each cigar includes tobacco 
from Sumatra, Java, Cuba, 
Brazil and, especially, La Pal­
ma, "Just imagine what goes 
into a cigar," he exclaims, 
adding ili:ii "ihe tlitticuk pan 
is not to make the cigar, but 
to maintain its characteristic 

flavtir in spite tif the number 
tlf different tobaccos used, 
and this is something we 
know how to do." 
Once the tobacco is blended 
the craftsmen go tti work, 
patiently rolling the tlifferent 
leaves. This part of the 
prticess starts wilh the mak­
ing tlf die interior tif the cig­
ar, called tirulo, which is 
pre.ssed and then encltised 
in the wrapper leaf, or capa 
(the equivalent of the paper 
wrapper tin a cigarette), for 
which che Chinnest and 
finest quality leaf is used. 
This task is slow and 
painstaking, and occupies 
most of those who work at 
Vargas. "A good tabaquero 
makes around two hundred 
and filly cigars a day, work­
ing from .SLX in the mtirning 
CO six in the evening." It is a 
delicate and exacting skill 
which Will tletermine the "dy­
namic qualifies of the cigar." 
In tither w-ords, chaC iC burns 
ev'enly and draws smoochly. Ic 
is possible to achieve diis widi 
a mechanized process, btit in 
diis case the aroma of the cig­
ar suffers. As Carltis Vargas 
e.Kplains, machine-prtiduced 
cigars normally contain a 
sheet, called the cctpilla, made 
from ptiwdered tobacco and 
paper, in which chopped Cfi-
bacco rather than whole 
leaves are rolled, so the flavor 
tlf diese cigars is fiimini.shed, 
and diey are ctinsidered a sec-
tind-rate produd. 
In spite of the difficulty of 
die work of the cigar rollers, 
Carltis Vargas is happy tti 
note that the notable expan-

•sitin of his t:timpany has lent 
the prfifession a new status. 
"Many good craftsmen left 
Che crade looking for other 
professional horizons," he 
says. Now Carltis Vargas 
sees wilh pride how "many 
of my oldest employees are 
returning iti the company 
becaiise tiur grtiwlh alltiws 
US to offer them better 
salaries." This is a relief for 
Carlos Vargas because it is 
not easy Co find good cigar 
rollers. "Ic cakes Chree years 
to train a Cabaquero," he 
says. However, the big 
drawback of this manual 
process is that "it is impossi­
ble to increase prfiductitin 
wiihout emplfiying more 
tabaqueros," which is che 
reastin why in die case of 
Vargas the prtifit margin re­
mains the same even if pro-
ductifin rises. "Those who 
make cigars by machine 
multiply their prtifil margin 
when they increase their 
sales," says Vargas. 
In the workshop, the watch­
ful gaze of Enrique Vargas— 
Papa—studies the work­
benches tlf the tabaqueros. 
He carefully examines the 
cigars once they are made. 
Once they've passed the 
quality control, the cigars re-
po.se ff ir a mtmili tti alltiw 
the different artimas to 
mesh. When the whole 
process is completed the 
cigars are shipped from the 
island by plane. "In ff iur 
hours they are in Germany 
and that same night they are 
in the L.I.S., where there is a 
humidifying chamber wail­

ing to ensure the proper 
conservarion of die cigars," 
Tfiday Carltis Vargas claims 
to have a .shtirtage tif instal­
lations to satisfy demand, 
"We make 500,000 cigars a 
mtinth hut even so we can­
not fill che orders," he says. 
In fiict, he is already stutly-
ing relocating the company 
in a new 2,500 square meter 
(26,800 sq, ft) facility, al! the 
more surprising considering 
that only a year and a half 
ago they moved from the 
old 200 square meter (2,150 
sq. ft), wtirkshtip, tti the pre­
sent factfiry space of 1,100 
square meters (11,800 sq. 
ft). Another immediate plan 
is CO tirganize a course to 
train disabled persons as 
tabaqueros, "tt is a decent, 
well-paid job in which only 
Che hands are used, one fif 
che few trades certain hand­
icapped people can miister." 
These new tabat}uei-fis will 
roll the tobaccfi grtiwn on 
the new Vargas plantation, 
which in a year will start its 
activities on an experimen­
tal basis. The plantalitm will 
be covered with netting to 
create a greenhouse envi-
roiiineni dedicated it> ihe 
production tif die capa, or 
wrapper leaf, the thinnest 
and mtist delicate part of 
the cigar. 

/ t i igo More, a lawyer and 
joicrnalisl, has ivorked fo r El 
Pals a n d The Economise 
group of Great Britain, Cur­
rently be runs his own busi­
ness, Mercados Emergences. 
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Highly percent of the rolling vineyards tif Montilla-Moriles Ix'iirlhe Pedro Ximenez grape. 
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L 'eaving the Madrid-
Cordolia highway, the coun­
try road snakes lazily be­
tween fields of wheal and 
gianl sunfltjw-ers. On low 
rol l ing hil ls , olive trees 
march in neat rtiws itiwards 
the next gentle valley. 
One pa.s.ses the magnificent 
gray castle of the L>yques de 

Osuna perched high above 
the whitewashed hilltop vil­
lage of Espejo. Just beyond, 
the vineyartLs start in earnest 
and sotm one enters the 
town of Monlilla where al-
mtist every large building 
seems to be a bodega. 
Archaeological finds show 
that wine has been produced 
in this region since Rtiman 
times when Ctirdoba was the 
capital of Baecica, The fame 

III l i i e | i i iWi . - l i l t l \>, i t l e . w l l h ; l 

natural strenglh of up to 16 
percent of alcohol, spread af­
ter it was enjoyed by both 
Rome antl Ptimpeii. 
In 719 A.D., the Emirs of 
Damascus cook over Ctirdo­
ba after Che invasitm of the 
.Mtmrs and for the next sev­
en centuries the Muslims, of­
ficially teetotalers, took an 
ambivalent view towards 
the wines the Christians so 

enjoyed. Ahhough many 
vineyards were uprooted, 
monks in the city were al-
Ifiwed to sell wine co cheir 
fltick from their own taverns 
and it became kntiwn as vi­
no de inonasterio. 
The Mtitirs themselves were 
not averse Co having a lipple 
and the 9th century poet, Al-
Gazal, btirn in nearby Jaen 
and who was a member of 
the ctiurts of .Al-Hakan I antl 
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In some of the ixidegas yciu can still fimi thetinajas used traditionally for the second fermentation. 

Abd-ar-Raln-n-an U, wrote an 
exuberant poem entitled; 
jEcha 'Vino, tabernero!— 
Sen'e che wine, innkeeper! 
The final defeat and expul­
sion of che Moors in the 15th 
ceniury led to a regeneration 
tlf the cultivation of vines 
and wine production, mak­
ing the region famous again. 
Miguel de Cervantes stayed 
in Montilla ftir six months 
when he was a purchasing 

agent for the Spanish Arma­
da. He was later to use in his 
writings the kical story of 
the camachas, women who 
were condemned as witches 
in 1572, althtiugh some said 
they were just intoxicated by 
the local wine. 
In 1775 the noted Milanese 
cleric, Norberlti Caina, in­
cluded the wines frtim Luce­
na and MonfiUa in his list of 
the best Spanish wines. 

Amontillado w-ine, old f ino 
that is allowed co oxidize, 
originates in Montilla, The 
wines of Montilla are natu­
rally strong entiugh tti pro­
duce exceplitmal finos 
wdiereas fortified wines, or 
liqueur wines as they are of­
ficially known in che Euro­
pean Unitin, are ihose chaC 
have added alctihtil becau.se 
che wines are weaker. 
And now, with an increasing 

number of international 
awards, die bodegas of Mon­
lilla-Mti riles are out to prove 
their vinos generxisos have their 
nun Li[i]iealing pef.Minaliiv ant! 
are a wf)rthy tidtlilkin lo any 
cellar or wine list, TTiey already 
represent excellent value. 

THE REGION 

The Deiiominacion of Origin 
(D.O.) of Moniilla-Moriles 
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New technolog'y has created superb a'ward 'w inn ing 'wines. F ino and 
the sweet Pedro Ximenez are the o u t s t a n d i n g wines of the r eg ion . 

covers 10,573 hectares 
(26,125 acres) fif vineyartis 
and starts some 25 km (16 
miles) south of Cordoba on 
rtilling lantiscape, between 
300 and 700 meters (984 and 
2,297 ft) above sea level. 
The soil is mostly white and 
sandy limestone with more 
chalk which retains winter 
rains in the best wine grow­
ing area, 2,680 hectares 
(6,622 acres) of higher 
grtitind in the Sierra de Mtin-
liiki and die Moriles Alta, 
The area has tine tif the 
hottest Mediterranean cli­
mates in Spain with around 
2,500 htiurs tif sunshine each 
year and an average rainfall 
of only 600 mm. Tempera­
tures vary between -5 antl 
45°C (23-113°F) in the 
shade, regularly hiifing 40''C 
(104°F) during the summer. 
The main vine is the sweet, 
fragrant and fruity white Pe­
dro Ximenez w-hich excels 
here and accounts for 90 
percent of production. The 
cfin.stant heat ensures a high 
sugar—and thereftire alcti­
hoi—content. For whites 
and finos the harv-esi usually 
takes place in Augusi, much 
earlier than in tither areas. 
But grapes Co make Che re­
gion's juscly famous Pedro 
Ximenez desserc wine are 
picket! later and dried in ilie 
sun on scmw matting for abtiui 
a week to become succulent 
i:u-^i-is. i in.-;i sin nv- hytlruilic 

pre.sses extract Che sweet, dark 
nectar for aging in casks. 
Other varieties grown are 
Baladf-Verdejo, Lairen, 
Mtiscatel, antl Torronces. 
Jesus Flores, Presidenc of che 
Spanish Assticiatitin fif Som­
meliers and Technical Direc­
tor of Aula Espiiriola del Vi­
no, admires Mtmtilla wines: 
" I like them because ihey 
are naturally strting wines 
whereas ftiiiified wines have 
been strengthened from 11 
percent Co 15 percenc by 
atkling alcohol. Thai means 
the wines of Moncilia-Mo-
riles have more body liut at 
the same time chey are deli­
cious and delicace. The bou-
queC tlf the Mtmlilla fintis is 
of thyme, rtisemary, and 
rock rose and there is a hint 
of hazelnut in its taste. In 
Mfintilla-Mfiriles there are 
great bodegas such as Toro 
Albaia in Aguilar de la Fron-
tera as well as Alvear, Perez 
Barquero, and Gracia Her-
mantis in Moniilla," he s.iys 
"It is generally recognized 
that the best .sweet Pedro 
Ximenez are the bottles 
from Montill-a-Moriles. One 
has to realize that the finos 
of Montilla-Moriles are also 
acquiring a notable qualiiy." 

THE WINES 

-Manuel .Maria Lopez Alejan-
dre, the charismatic seen.̂ -
tary of the Consejo Regu­

lador (Regulatory Council) 
of the Denominaiion of Ori­
gin Montilla-Mtiriles estali-
li.slied in 1932, explains that 
his bodegas have made 
tremendtius prtigress in the 
last few years. 
Many bfidegas have in­
stalled more sophisticated 
presses and the major trend 
has heen to also install stain­
less steel tanks for cold fer­
mentation. These tanks can 
also Lie used for die second 
ferinenlalitm process which 
traditionally took place in 
the tinajas-—the huge Ali 
B.il w \\ \ie fir^—and i an : i l -
so lie used for storing wine, 
using inert nitrogen gas on 
tfip tti stop it from oxidizing. 
More recently several bode­
gas have, or are about to, 
put in new state-of-the-art 
bottling plants. 
The 1997 viniage was de­
scribed as excelleni, prtiduc-
ing 67 millifin liters. Actual 
D,0, sales last year totaled 
29.5 million liters of which 
8.8 million, or 30%, were ex­
ported. By far the largest ex­
port was medium (44%) fol-
Itiwed by f int i (25%) and 
pale cream (18%). 
"There have been enonntius 
changes during the last 20 
yea IS, especially in tecimolti-
gy," he says. This year, 1998, 
die bodegas are going to in­
vest more dian 1 billion pese­
tas in equipment for making 
the wines. The qualit)' is much 

1 it-iit-r now. W f ;tve sloulv in­
creasing dfiineslic and export 
.Silles because of die prizes we 
have won. Hie two star wines 
are the fmo and the .swt^t Pe-
drti Ximenez." 
There are three caiegtiries of 
D.O, wines produced in 
Montilla-Mtiriles. The first 
are the vintis genertisos — f i -
no*, amontillado', oloroso', 
j)alo cortado and others— 
with a minimum alcoholic 
strength of 15 percent, aged 
for at least two years in 5fi/-
era sy-stenis (see below). 
The second are Petirti 
Ximenez wines tif between 
13 and 15 percent aged in 
the solera .sy.steni and .stikl as 
aperitivo and de.ssert wines 
such as pale dry, medium, 
pale cream, and cream. 
The third category are the 
white wines—young, lighl, 
fruity at 10-12 percent, with 
or without crianza. 
The grapes for the young 
wines are the first to be 
picked—usually about niid-
.XliHitsl — rol | . i \ \c(l bv liuHe 
for the liqueur wines and f i ­
nally by chose to be sun 
tiried for the Pedro Ximenez 
dessert wine. 
Many grapes are pressed at 
a lagar, a small pressing 
house in the countiy, befiire 
being taken to the bodegas. 
Many cooperatives and 
bodegas have their ow-n la-
gars which ensure the grapes 
are pressed fresh straight 
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I n 1 7 75 the no ted Mi lanese c l e r i c , N o r b e r t o Ca ina , i n c l u d e d the 
wines f r o m Lucena and M o n t i l l a in his l is t of the best Spanish wines. 

from IIK^ viiK'. In lite l9.S()s 
the introduction of ctild fer­
mentation not only im­
proved the fir.si fermentation 
process for all w-ines, stop­
ping the must fifim warming 
up as it ferments, but en­
abled btidegas tt) offset the 
worldwide slump in sales tif 
forrified wines wilh the pro­
duclitin tlf the young wines. 
After their first temperaiiire-
conirolied fermentation, 
liqueur wines are filtered 
and either pul into huge 
ctincrele tinajas lo sit tiuring 
the colder months tif the 
wrinter or stainless-steel 
tanks. The fino is protected 
from oxidizing in both the 
tinajas and laier in the bar­
rels by a layer of yeast, 
called veto en Por—unitjue 
to Spain—lhat fonns tin the 
surface exposed to air. 
During February tir .March 
ilie selection of wines for ri-
no or oloroso takes place. 
The capalaz, or cellar mas­
ter, decides wdiich wines 
w i l l be used tti produce 
what. The wine which oxi­
dizes iti make oloroso is put 
in barrels which are usually 
aged by the solera system in 
the shade outdoors (the 
change in temperatures 
speeds up the t ixidizing 
process) and the l i n f i is 
moved tti the criadera bar­
rels t f i start the aging 
process o\er several years. 
A domino process takes 

place in the solera sysiem all 
year round between the 
stacked barrels in the fino 
warehouses tti bring in the 
new finfi and draw off die 
old for lititlling. The oldesi 
is in the st̂ lera butts on the 
ground and between a quar­
ter and a third of die fino is 
draw-n off at a lime for 
blending and bottling. The 
li tpiid is replaced from a 
blend from the barrels 
abtive, the firsl ciiadera. The 
chain works upwards 
through the criaderas unlil 
there is room for ihe new fi­
no in the upper tier. Fino 
barreks—all American oak, 
each wilh a capacity of 500 
liters, stime over 100 years 
old—are always filled only 
iwti thirds to allow the vital 
velo en flor to develop. This 
sounds familiar to you? But 
the Pedro Ximenez grapes, 
the microclimate, and ihe 
.stiil make die difference. 
The capalaz will be taking 
samples from the barrels, us­
ing a king handled venencia 
(see Spain Gourmetour No. 
45). Although he w ill initially 
use his nose and mouth to 
assess the sample, these 
days labfiratoiy tests will al­
so be made and he will write 
his cryptic comments in 
chalk on each numbered 
cask. In the 18lh century- the 
capata/. of llie .Alvear bodega 
was Carlos Billanueva who 
signed the besl finti barrels 

"C.B.," the initials u.scd lotlay 
fiir the label tif Alvears lead­
ing fino. An aspilla—a mea­
suring slick—is used t f i 
gauge htiw much liquid is in 
each barrel. 
Care is taken not to tlisiurli 
the flor which maintains its 
protective \'eU as a resull tif 
btith feeding tiff ihe newer 
wine, making il ihinner and 
more delicate, and tixygen. 
The fint l itself becomes 
stronger in alcohol during die 
solera process lieciiu.se il kis-
es abfiut ten percent of its 
water content by e\'aporation 
dirough the wooden bairels. 
"The flor is a type tif yea.st 
wdiich needs oxygen to 
grow aiitl Mir \ i \ e . It con-
,sumes the vtilaiile acid and 
improves die taste," explains 
entilogisi Jfise Ignacio 
Ugarie at Mtintilla's award 
winning Bodegas Robles, 
•.Montilla finos are the kiw-
esi in the w-orld in vf)kuile 
acid and the tmly w ines in 
the wor ld which can be 
kept, using the .solera sys­
tem, fiir 100 years in barrels 
withtiut tixitlizing." 
The barrels lune to be 
cleaned now and again be­
cause the dor leaves a .sctli-
meni as il regenerates itself 
But the live flrir is taken 
from the barrel beftire 
cleaning anti then returned 
tfl it afterwards tti ctintinue 
ils vital rtile on ihe nexl fino 
put intf i it. 

SOME MONTILIA 
BODEGAS 

Alvear. ftiundetl in 1729, is ntH 
only the tildest bodega in 
Montilla but tine of the oklesi 
in Spain. Il i.s owned liy ihe 
distinguished, aristocratic 
jUvear family. Diego tie .Ah ear 
(1749-18.̂ 0 ). a brigadier gener-
iil in the Spanish navy, saw liLs 
frigate sink with his ss '\fe and 
nine children abtiard durmg 
an English attack. 
He was impri.stined in Eng­
land but w as finally relea.sed 
to marry- an English girl, LuLsa-
Rebecca Ward, antl returned 
htime to establish an export 
bu.siness with his kimier ene­
my w hich thrives Kxlay, 
The Alvear bodega is in the 
niitldle of Mtiniilia and is af­
fectionately called La Monu­
mental. Its buildings are 
beautifully maintained wilh 
palm-lined courtyards antl 
purple liougainvillea climb­
ing up whitewashed walls. 
Part fif the complex includes 
a vineyard fiir experimental 
grtiwths tin the town's for­
mer football fiekl. 
The bfidega has recently in­
stalled a new bottling planl 
w-ith the tacesi clean room 
lechntilfigy and is planning 
CO incorptirate new stainless 
.sceel tanks in ils lagar, pul in 
up i f i 2,000 more casks for 
oloro.sti productifin. and im-
prfive shipping with a new 
pallet s\-stem. 
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Tkere s only one tiling better 

dian serving your guests 

something extraorcJinar̂ . 

And diats getting laves! 

The great cheeses of Spain 

are inspiring passionate 

responses From cheese lovers 

everywhere. . . 

with their hig complex 

rlavofs. . ir sensuous 

textures, . . their affinity for 

an incredihle variety of 

foods and wines.. .and 

the uninistakatile quality of 

tkair centuries-old artisan 

traditions. 

Dont deprive yourself-

or your guests - another 

minute. Serve one of 

the great cheeses of 

Spain tonight. . . 

and savor the raves. 

CHEESE FROM* 

YOUR 
GUESTS 

WILL 
RAVE 

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

Manchego Cab rales 
Tangy with herbal undertones. Great for antipasios anci dessert. Lush and complex. Wonderful with faiits, salads and meats. 

Idiazabai Tetilla 
Smokey & sharp. Try il with grilled meats and burgers Creamy it mild. Meks beautifully, Lovely with Imil. 

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

Malion 
Sharp. Ideal lor grating. 

For more inffirmation call (212) 661-2787 or fax (212) 867-6055. Food From Spain, New York. 
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o f u p t o 15 o r 16 p e r c e n t a n d p r o d u c e e x c e l l e n t f i n o s . 

I v i l i i e r i op cle Beek, 
Alvear's assistant export di­
rector, pfiints to the distant 
Sierra de Montilla wdiere 
Alvear tiwns 200 hectares 
(494 acres) wilh its tiwn la­
gar. They also buy frtim ap­
proved sLippliers and pro­
duce about 10 millifin liters 
of wines a year plus a mil­
lion lilers of vermtiuth. 
"The wine industry here is 
much more professional 
than 20 years ago," he says. 
"There is an incretlible dif­
ference in technology and 
we are much more market 
oriented. We've been look­
ing at what can be sold, 
what people like iind then 
we've made it. 
"People alsti rectignize Mon­
tilla as a gfiod fialance be­
tw-een quality and price. Peo­
ple are liecfiming aware that 
we are not cheaper than for­
tified wines because of quali­
ty but because tliere is tax on 
the alcohol added ro them." 
Alvear supplied mtisi tif die 
U.K.'s main supermarkets 
wi th own label Pale Dry, 
Cream, Medium, and Rich 
Cream, It is also one of the 
few bfidegas to supply the 
U.S.A,, Canada, and Japan in 
quantity, Alvear blends a 
special cream ftir die U,S,A, 
which is sweetened with 
light dessert wine to 18 per­
cent and lasts well. 
At the International Wine 
Challenge 1998 in Btirdeaux, 

Alvear's Pedro Ximenez 
1927 won a gold medal and 
Alvear's Fino C.B. took a .sil­
ver medal. At the same event 
in 1997, Alvear's Oloroso 
Asuncitin won the gold. Ics 
Marques de la Sierra whice 
wine has been exported fiir 
the past 15 years. 
Another majtir bodega is 
P6rez Barquero. established 
in 1905, now allied wi th 
Gracia Hermanos and the 
Compatiia Vinictila del Sur, 
which markets Mo nee Crisco, 
The group accounCs for 25 
percent of the region's total 
production and has 190 
hectare.- ( -lOy acres) of 
own vines. 
Rafael Delgadfi Ruz, export 
diretltir of Perez Bartiuerti. 
.says that the U.K. is the prin­
cipal export market (30%) 
fill I owed by Holland (25%), 
Belgium (10-12%). 
"With Pedro Ximenez grapes 
we have wines widi a natural 
alcoholic strength of 15 de­
grees and in some years 
iiigher if the climate is hot­
ter," he explains. 'The con­
centration of sugar in the 
grape does not reduce during 
the nighc, as in other areas, 
but concinues increasing. 
"The firsc pressing is very 
gentle, squeezing about a 
liter from 1,4 kg of grapes, 
and this must is used to 
make the best finos in order 
to maintain the fruity taste of 
the grapes in the wine," he 

says. "The Sierra produces 
high quality and there are 
many small lagars we tradi­
tionally use. A heavier press­
ing is u.sed for olorfi.sos." 
.Most bodegas have a tasting 
area, called die Siicristy, antl 
here Perez Bartjuerti filters iLs 
award winning wines: Finti 
Gran Barquerti, Amontillado 
Gran Bartiuerfi, Oltirtxso Gran 
Barqtiero, and Dulce Gran 
l^arquero Pedro Ximenez. 
Perez Barquero is about Co 
build a compleCely new bot­
tling planl ac its bodega. It 
will incorporate all die latest 
clean-room techniques and 
enable the company to in­
crease producfion. 
The elegant bodega of Gra­
cia Uermantis, part tif the 
Perez Biirtjuerti grtiup, is in 
an tild fiour mill next to che 
Montilla railway sCacitin. 
Gracia's Maria del Valle boc-
tled f ino sells well—the 
bodega exports mainly to 
the U,K,, Holland, and Bel­
gium, It also .selLs brandy tti 
Mexico and Venezuela. 
In 1982 Gracia Hermanos pit> 
neered the produccion of a 
young wllite wine, called Vina 
Verde. Now che company is 
inscaliing four new pneumatic 
presses to updace and in­
crease its t iverall ouipul. 
The Cwo major groups in 
Moncilla, Alvear and F'erez 
Barquero, have created ;in 
export assticiation, Mon-
lisierra, to promtite the sale 

of all generic Moncilla-Mo-
riles wines oucside Spain, 
Moncisierra was originally 
formed in 1981 when ex-
porcing was itiugh, 
"Rather than have every 
bodega struggling to export 
tin its own, we decided to 
act together," says Rafael 
Delgatlo of Perez Barc|uero. 
"We have been especially 
successful in the U.K. in cre­
ating awareness of tiur 
wines and we are now em­
barking on promotions to 
wine critics and wine buyers 
in France and Germany. We 
distributed leafiets on Mon-
lilla-Mtiriles wines in general 
at points tif sale at all che 
major supermarkets in the 
U.K. Il W'as the first lime we 
had citme it—but we made 
it!" says Sehor Delgado, "We 
also di.striliuted a w-ell writ­
ten and detailed press pack." 
Two other major Mtiniilla 
bodegas are Bodegas Navisa 
and La Aurora. Niivisa is run 
by Miguel Velascti Chacon. 
Il uses 70 percent of its own 
grapes frtira ics 500 hectares 
(1,235 acres) of vines and 
sold 3-5 mil l ion liters of 
wine lasc year, exporting 
nearly a third. Navisa w-as 
founded in 1950 and in 1990 
acquired new installaiitins 
where che warehouse was 
remodeled and an uitramt itl-
ern bottling plant installed, 
Btidegas La Aurora, esCab-
li;-,l iet[ in I ' l"lH't:iU.-e |i r̂>.-
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sales meant grapes were wasl-
ing on the vine, Ls headed by-
Jose Leon Raigfin. Aurtira is a 
caoperati '̂e with 828 farmers 
wdio have 1.300 hectares 
(3,211 atxes) of vineyards, ex-
ptiiting to live countries. 
Always striving tti imprfive 
quality, with a 20 percent in­
crease in sales last year, La 
.̂ \urtira is investing 250 mil­
lion pesetas (1,6 mil l ion 
L1S$) in special tanks wiiich 
will impnive exiraclitin of 
the fresh fruit and primary 
aromas from the wine. I l is 

alsti installing an Italian Pier-
alisi machine wdiich uses 
centrifugal force tfi more ef­
fectively separate .stilids, like 
stems, from the virgin must. 

AN OUTSTANDING 
PEDRO XIMENEZ 

In nearby Aguilar de la 
Frontera, Antonio Sanchez, 
has built an excelleni repu-
caCion for his Bodegas Toro 
Albaia, founded in 1844. In 
1997 the Toro Albal-a Don 
P.X. (meaning Pedro Xime-

DENOMIKATION OF ORIGIH 
MONTILLA-MORILES 

nez) Reserva 1939 won the 
Gran Bacchus de Oro as the 
world's best wine at the 
presiigious annual interna-
lional competititin in Spain 
tirganized by the LInion Es-
paritila de Caladtires (Span­
ish Wine Tasters Union). 
Senor Sanchez, a prtife.ssitin-
al entilogist and one of the 
region's most engaging 
characters, is dedicated to 
producing limited c|uaniities 
of top quality wine. His 1939 
Pedro Ximenez, exquisitely 
presented as a limited edi-
don witii a notary's scroll, is 
tin the wine list of some of 
the world's cop restaurants. 
The btidega is in an tild ptiw­
er station, acquired in 1924, 
and locals called the finti , 
Electrico, The name stuck 
and now Toro Albaia even 
sells fino in a litillle that re­
sembles a large light bulb. 
One fif his tither btittles has a 
hibti in Hraille for ihe blind. 
Sefior Sanchez also boasts 
an extraordinary museum, 
w'hich includes a collecrion 
of 2,000 books on wine, and 
plans to open a cultural cen­
ter for visitors—they already 
come frtim far and wide— 
which will include a practi­
cal demonstraCion of how-
solera barrels lose cen per­
cent tlf cheir wacer concenC, 
Torres Burgos, one of six 
bodegas in Lucena, is run by 
Jose Ignacio Torres wJiose 
great-grandfather founded 

the bodega in 1890. Last 
year he sold one mil l ion 
liters of wines, a third of 
which was his TB black label 
fino which won the Bacchus 
silver award in 1998- His 
grapes come from the higher 
slopes of Moriles Alta, 10 km 
(6 miles) to the west. "In Mo­
riles Aka there is a .special 
niicrocEmate with acid chalk 
stiil,"' explains Seiitir Torres. 
"Il prtiduces le.ss grapes but 
the quality is better" 
Further south at Btideyas 
Crismona, founded in 1904 
in Doha Mencia, director Jose 
Molina offers a particularly 
smooch and fragrant fino, Los 
Ca bales. It also offers a range 
of old wines with the label 
Crismona Seleccion which in­
cludes an 18° oloroso and a 
fine Pedro Ximenez Reserva. 
Crisniona has a total of one 
million lilers (if wines aging 
in 2,000 ban-els. 

Edward Owen lives in 
Madrid and ivriles forThe 
Times and The Express of 
London as ivell as Lookout, 
Spain's English language 
magazine. 

*N.B.; The use of the lerms fino, 
amomillatlo, antl oloroso for Mon-
lilla-Moriies vvine.'̂  are not permit-
led in ihe U K 

See Main Expor te r s o n 
page 122. 
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V I N E Y A R D R O U T E S OF S P A I N ( V 1 ) 

A journey down the River 
Duero slices east to "west 
through the wide-horizoned 

landscape of Spain's central 
tableland. This is the heartland of 
Old Castile. iMedieval cities and 
castles bathed by glaring sunlight 
dominate fields which stretch as 
far as the eye can see, Famed for 
fine wine in medieval times but 
hirgely forgotten by this century, 
the region's vineyards began to 
make a spectacular comeback 
twenty years ago. For all four 
denfiminated area.s—Ribera del 
Duero, Cigales, Rueda, and Tcjro— 
the basis of that revival lies in the 
distant past. Their wines range 
from aromatic reds to citric whites 
but share an explosive intensity of 
llavor from native grape varieties 
vvhich have acquirecJ that character 
through centuries of slow adap­
tation to local growing conditions. 
But the stakes remain high, A late 
frost or midsuminer hailstorm can 
wipe out a vineyard's entire 
harvest. Perhaps that is why the 
winemakers themselves are also 
such a vital part of the story, their 
strength of character underlying not 
only that of the wines but also the 
region's renaissance as a whole. 

ASTILE-LEON 

/ . •- d y^^t\. 

• 
L I B 

^ « ^ ' . -
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\ ineyanls near Valhiieiui in 
the Ribeia del Ditein D. O. 
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Curving like a silver and 
bottle-green snake, 
the River Duerti winds 

quietly acrtis.s the valley 
where die Ribent del Duero's 
vineyards are planted. Only 
when you drive up to clie 
pastures Iiekiw the low cliffs 
edging the valley, or gaze 
dt.iwn from castles and vil­
lages built aho\-e the river, 
c:an you track its course. 
Discreet as the Duerti may­
be, it has literally shaped this 
terrain, eroding a wide, fiat 
channel in die meseta. where 
the altitude drops to be­
tween 700 and 950 meters 
(2,300 and 3,100 fO, just 
enough to allow vineyartis iti 
be planted. Running along a 
110 km (68.4 mile) stretch of 
the river banks, the Ribera 
de Duero's vineyards are 
heavily concentrated on the 
iifirlh bank just lo tiie west of 
.Arancla de Duerti, a me­
dieval cross rtiad s to%vn. 
Here, buckling and erosion 
have left uneven patches of 
allu\ i.tl t i . f i .tnd saiut ' iwv 
clialky bedrock, and vines 
increasingly eat into che 
stands of pine, wheat, and 
sugar beet fields w hich once 
looked set tti oust them. 
Archaetilogists suggest that 
vine growdng along the 
Duero dates back tti pre-Ro-
man. But wineniaking today 

is clearly rooted in the me­
dieval vineyards and grape 
varielies plaiiletl when the 
river became a defensive 
line between the recon­
quered Christian ntirth and 
the Muslim .south late in the 
11th ceniury. Vineyards 
spread oucwards frtini 
mtmasteries such as SanCa 
.Maria cle Val buen a ( I 1-i.i) 
itntl Sanca Maria de la Vid 
(1162)—literally St. Mary of 
the Vine—tti supply the 
monks, frtmt-line soldiers, 
and ctilonists repopuktiing 
the empty frtmcier lands. 
Wilh fltiurishing markets 
close al hand—the l oyal city 
of Valladolid, Santiagti's pil­
grimage route to the north, 
and Medina del Campfi s 
crade fair—wineniaking 
along the Duero became a 
major indu.stry. As the pre­
amble ofa Valladolid statute 
put it, this was "tlie principal 
mailer and business of ihis 
city and its lands" (1590). 
Contemptiraiy statistics give 
some idea of the scale on 
v\ I j i c l i l l le ifie lio\^ ed. '\"-:e 
French 20th ceniurj' hisitirian 
Fernand Braudel qutiles one 
source estimating that Val­
ladolid's citizens knocked 
back an average of 100 liters 
( i | w i n e -.1 ye.iv in i ' - i ^ ' l . u! -.he 
- . . i i iu- I in ie i i i . t l . \ ranLki d t i 
15uero's bodegcts are said to 

One ofthej'amons 
Vega Sicilia vineyards. 

The courtyard of Palacia 
de .•tiellaneda m Penaranda. 
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have produced 6 mil l i t in 
liters of w-ine annually. 
Bodegas tunneled deep into 
tiie earth helped to give tem­
perature control and staliilily 
iti the wines. Stime—such as 
the 7 km (4 miles) warren 
under ,\randa's town cen­
ter—later fell into disuse 
while others have remained 
working wine cellars righl 
through I he centuries, 
Whal, ihen, were these early 
wines like? In this part of the 
Duero most were white—in 
Toro they were already pur-
pls-b],H K red- —bui . i - drink­
ing fashions shifted to fiillow 
the French preference for 

red, the bfidegas began to 
make claretes, or roses tinted 
the color of cranberry juice 
by throwing black grapes in­
to the press. Hence the name 
fif the Ribera's emblematic 
naiive variety; Tinta del Pais 
or Tinto Fino. 

Signs uf IflenlKy 

A .small thin-skinned grape, 
Tinea del Pais develtiped its 
native character by slow-
adaptation Ul new growring 
ctinditions. The same is true, 
tti a lesser extent, tif other 
varieties brought here in the 
last centurv; Malbec, Caber­

net Sauvigntin, Meriot, and 
Cabernet Franc. But it is Tin­
ta del Pais, prtibalily planted 
by medieval iimnks from the 
same rtititstfick as Tem­
pranillo, which gives Rib-
era's reds today cheir place 
on die world wine map. It 
gives the ytiung reds their 
heady fruitiness, ruby color, 
and rich aromas, and the 
tilder w ines their ctimplex 
balance of tannins, acids, 
and fruit wriiich is now be­
ginning to sliow such re-
mai-kable potential for aging. 
The grape's poteniial was 
discfivered thanks to one 
man, Don El fiy Lacanda y 

Chaves, who planted it ex­
perimentally on a small es­
tate in 1864. Its wines be­
came, and stil l are, leg­
endaiy under the name Ve­
ga Sicilia, but it was another 
century—after phylloxera 
and the vagaries of agricul­
tural policy led to many 
vineyards being torn up— 
before Tinta del Pais became 
the basis of today s Ribera 
del Duero denominacion 
(1982). Since then, however, 
growers have been swept 
along by critical and com­
mercial success. Today near­
ly a hundred bodegas are 
bottling wine frtim an aver-
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age annual harvest tif 20 
million kilos of grapes—and 
they can barely keep pace 
wriih demand. 
The bfitlegas include every 
kind of venture—ctiopera-
lives, estate vtineries. and 
iratlilional family btxlega.s— 
but all are small- tti mid-size 
operalitins which leave 
plenty of room for perstma-
ii iy. Jusl oulsitle Roa. the 
Perez Pascuas brothers, 
fince grtiwers, have bectime 
dtimain winemakers. Their 
policy f i f gentle pressing 
and extractitin, blentling the 
resert/as and gran re.servas 
(see Glo.s.sary on page 130) 

with Cabernet Sauvigntin. 
antl a% tiiding filterin.£;. gives 
exceiititinal wiiit-- The real 
key, they say, is the age of 
their vines. "Trying tti make 
a Gran Reserva vvith f ru i l 
f r t im young vines is like 
.sending a uiddler out ifi do 
a grownup jfib," exclaims 
Jose .Manuel, the bodega's 
enologisi wliti.se grandfitiher 
planted the family's first. 
\ ine.s—many still in iinitluc-
tion—seventy years ago. 
At .Stilillo, in the heart of the 
grtiwring area, the Arroyo 
family operation is more tra­
ditional. Run by four brtith-
ers and sisiers. the bodega 

buys most of their grapes lo­
cally and still .stands next to 
the old village wine presses. 
T he red wrines are 100 per­
cent unblentled Tinta del 
Pais. Dark antl concentrated, 
liui never aggressive, they 
are laid down in die family 
cellar tunneled horizdntally 
ihrough a neighlmring hill 
centuries agti. Heavy and 
.stiller full of fruil, perfume, 
and matured tannins, these 
are superb wines. 

Looking; li» l i i f FnUire 

A stone's thrtiw frtim Sotillo. 
Valduero is another familv-

owned bodega run alting 
more ctiniemponiry lines by 
Ihigti Manso and Ytilanda 
Garcia, wliti met wJiile train­
ing as eiKilogists. They are 
planting upland slopes, 
leaving the vines trailing 
close ifi the ground, and are 
building a new- liodega 
powered by stilar energy. 
While they. too. see the 
long-term future in a shift 
from young wines to crian­
zas, reservas, and gran 
reservas, ilie\ -.till make a 
rose like those which held 
sway here till 25 years ago 
and are also experimenting 
with a whke made with the 
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The Castle ofPeitafiet. 

Vie Rlrer nuem near Roa. 

largely overkitiked naiive 
Alb i l lo grape. "We don't 
want to lose die tild iradi-
tions," explains Inigti. "Each 
one has its value." 
Finally, visits to two linked 
btidegas, Pe.squeni and Con-
tiadti de Haza, give you a 
chance to see ihe exception­
al vision of the man behind 
two of Ribera's most cele-
Liraled w-ines, Alejandro Fer­
nandez used his father's 
wooden beam-press it i 
make Pesc[ueni till 1982, and 
it still stantis next to today's 
functi tmal purpfise-buill 
luK^leLI . t i l l . I I I K - Lics ; ;4nev. l 

himself. Here an overhead 
crane .'iy.stem eliminates lost 
aisle space. Condado de 
Haza, 20 km (12.4 miles) Co 
the east, is the much more 
receni realization of his 
dream to build a bodega in 
its owm vineyard. No ex­
pense has been spared—liui 
che deposits, as at Pesquera, 
are manually tiperaied. 
"Of course," comments Fer­
nandez, writh a wry grin. 
"Otherwise 1 would make 
wine like everyliody else." Is 
it a kit mtirc difficult, I ask. He 
grins again antl. Iiŷ  way tif an 
answ-er, shakes his head and 
points to his nose and eyes. 
What is most striking in the 
Ribera Itiday is that ftir all 
the differences of approach 

there is a remarkable shared 
confidence in the future. 
Everytine seems to be re­
building, extending their 
vineyards, or tunneling out 
new cellars. Occasionally, 
the level of investment is 
truly spectacular, as at Tor-
remilanos, close to Aranda, 
whert- [lie I^erialba hiiiiily 
has spenl more than a 
decade putting one of the 
area's oldest bodegas (1903) 
on a secure new fiitiiing. 
That has involved constilitlai-
ing a 200 hectare (495 acres) 
vineyard, converting the 
seigneurial estate litiuse into 
a grandiose hotel and build­
ing a spacious streamlined 
bodega. It makes splendid, 
very fruity reds in lioth tradi­
tional and blended scyJes, 
The loiig-cerm ouclook is in­
deed rosy: the wines here 
can only improve over the 
next decade as new jilaniing 
matures and wrinemakers in­
creasingly lay dfiwn w-ines 
to see their full poiential for 
aging. An added bonus chat 
has scarcely been commenc­
ed on yec—and is relevant 
for the whole region—is the 
minimal level tif chemical 
treatments used throughout 
this regifin, a natural advan­
tage given by the extreme 
dry climate, but one which 
ihe dynamic D.O. re.milatory 
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body here hopes tti develtip 
into grt iwing ctindilitins 
close to fitily organic, 

'I'hc Hireriiflli nl'Ti'aditioiir 
Cigales and l orn 

A shtirt hop iti ihe north­
west, Cigales' vineyards bor­
der the River Pisuerga as it 
runs stiuth tti Vallatlolitl tfi 
jtiin the Duero. Famed from 
the l6 th ceniury for their 
roses, locally called cl aretes, 
this is the mtist tradicitinal of 
the four dentiminaiitms. 
.Mtisi wineries remain small-
scale family affairs supply­
ing the local market with rti-
bust roses—either young, or 
crianza or reserva-—which 
have plenty of kick, body, 
and the characteriscic cran­
berry red color. The IHKIC-
gas generally sic close tti the 
ancliill like cluscers of tild 
cellars tin die wine Itiwns' 
dusty outskirts. Generally 
speaking they buy grapes 
from small-.scale growers in 
village vineyards, or irinfiie-
los, whtise families do the 
harvesting; the Cigales wine 
fiestas lhal ftiUtiw are the 
mtisi Itical and lively of 
those around the region. 
Chilled stabilization, stain­
less steel hoppers, crushers 
and f i l ter ing vats have 
helped Co produce sublle. 

ctimplex wines in recent 
years, but basic vinification 
ftillow\s iradititinal formulas. 
The mixed grape varieties 
are eilher simply crushed— 
not pressed—and the free 
juice finosto deyenia) left to 
tlrip off by gravity; or the 
juice is mixed writh musts 
from grapes left for a few-
days on the skins before fer­
mentalitin starts. 
The signs are. however, dial 
change is on the way here 
as elsewhere. The Itical 
grape varieties allowed by 
the 1991 D.O. regulations— 
red Tinta del Pais and Gar­
nacha plus smaller qua mi-
ties of white Verdejo, Albil­
lo, and Viura—may be sup-
plemenced by Merloc and 
Cabernet Sauvignon, which 
are being planted by larger 
bodegas such as Fmtos Vil-
lar. Red wrines made from 
Tinta del Pais and Gamacha 
are also coming into cheir 
own, made both by borde­
lais methods tir with car­
bonic maceratifin. Softer, 
with a less marked perstm-
aiity than those of the Ribera 
but still full and .spicy, they 

e vanilLi r >VVTI> HK-S. 
But the strenglh of the wine-
making liatlilitin can be felt 
mosl strongly in Toro, 
wriiere the wrines take their 
name from the lovelv hon-

The Dnero River passing 
11 biidge in TordesiUas 

Vineya rds of Ale/a ndru 
Eerudiidez s Tiiilo I'esqiiera. 
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ey-coiored medieval town 
buili above the River Duerti, 
Today you still drive in 
ihrfiugh the okl city gate and 
the old hisioric quarter 
keeps forty medieval 
churches antl convents, 
most tlf which were built 
with wine wealth, .Such was 
the reputation tif its blackish 
red wines in medieval times 
that chey were allowed Co 
enter Spanish ckies such as 
Sfi ilk- .iiid Pait;tn. ia. '.\ hivii 
banned other wine imports, 
And their reputafion lingered 
on: at the end tif the 19th 
ceniury, large quantities 
were sent by rail to France 

during the phylloxera crisis. 
Bui made above grtiund in 
this century, the loss of cem-
peraCure ctinCrol in the old 
underground bodegas pro­
duced wines so strong that, 
as one local joke put il, they 
were made for chewing 
rather dian drinking. 

Ohl {jrn|ics. New Wines 

Toro's revival was thanks 
largely to the vision of tme 
winemaker, Manuel Farina, 
w'ho took over his father's 
vineyards thirty years ago. 
Trained as an entjlngisl, he 
realized the value tif iht- na­

tive grapes, especially Tin la 
de Torfi—another adapted 
v-ariant of Tempranillo—and 
of growing condititms. The 
pebbly alluvial soils here 
hold the wannth tif die sun 
on freezing winter nights 
and prtitect ihe vines' roots 
on .scorching summer days, 
helping tfi produce intensely 
flavored grapes. 
'"The prtililem," says Farirta 
equably, "was lhal petiple 
blamed the grapes for mis­
takes in their own wrinemak-
ing," He revolulionized his 
wrines chrough a few key 
mtives: eariier harve.sting of 
the grapes, precise tempera­

ture control of femiencalion, 
reduced maceration on the 
skins and careful aging in 
oak. The resulting wines, 
named after Toro's cathe­
dral, the Colegiata, soft and 
\ -eh-e; \ , p i !\v , - ! - : i i ' . I l i l t t-i )l 

overptiwering, have show-n 
the area's enomious ptiten-
tial, winning admiration first 
abroad and chen at litime. 
Totiay, just over a decade af­
ier Ttiro s denfiminaCitin sta­
tus was ctinfirmed in 1987, 
the growing area—largely 
planted with Tinta de 'Forti 
and Garnacha Tinto— 
spreads over 6,000 hectares 
(14,800 acres) and, wi th 
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Suhlermneaii aging ceUtm 
nf Bodegas .Antaiio. .4 lioi.'e: 
ihe typical hict;ran or 
zarccr;»s ten tl tale this 
.subteira nean lahyrin th 

vvinemakers such as Vega 
Sicilia and Alejanditi Fer­
nandez moving into the 
area, golden years seem Co 
lie ahead. Manuel Farina 
nfiw shares the running of 
che business w ith his stin 
and nurtures htipes that 
more local growers will set 
up their tiwn botlegas. 
Meanwhile, in the Farina 
laboratories just ouisitlc 
town, he continues with his 
fiwn experiments. Most re­
cently he has come up with 
a wonderful while dessert 
wrine—not D.O, but well 
worth searching out in local 
restauranis—and a frui ty 
younger red. And he is also 
vvtirking on a cask-aged 
sweet red. That will be one 
to watch. 

H i i i t i a : 
r i i r Turn uf llie Wl i fc l 

Following the Duero up­
stream from Toro on the 
road back to Madrid, one 
ctinies tti the hisifiric old 
tow^n of Tordesillas (see 
page 87) and Rueda's vine­
yards. 'Hie country-side here 
is classic Old Caslile. ilie 
land fif Queen Isabel anti her 
daughter Joanna the Mad, 
who w a.s ke[il prisoner here 
by her family for forty years 
tti prevent her laying claim to 

the crfiwn. Red brick church­
es and silos loom up abtive 
flat villages huddled be­
tween fields of wheat and 
sugar beet stretching iti the 
litiriztin. Only as one draws 
citise lo the river, north of La 
Seca, do the vineyards 
emerge, planted in the wide 
band of alluvial soils deposit­
ed by tile river. 
The story runs that when 
French enoltigist Professor 
Emile Peynaud was helping 
che premier Ritija bodega 
.Marques de Riscal search for 
a naiive grape from which 
to make wdiite wines, he 
paused here just long 
entiugh Co pick and caste 
ju.st one grape off a roadside 
vine. It was a native Verde­
jo, a variecy which has 
grown here since Muslim 
times and was usetl tti make 
celebrated cask-aged w-fiites 
here through che medieval 
centuries. However, after 
phvikixeia swept dirough at 
the end tif the lasl ceniuiy it 
was largely replaced by the 
hardier Paltimino, used tti 
make sherry-like Palido 
wines, and the unique Dora­
dos left out in large court­
yards in the sun in curvy 
ghis.-. I)(iiiii.-.-- I ml!I ;lu-v ;ur i i ;t 

11 [1 g( )U i 

Peynaud knew as stitm as 
he tasted his Verdejo grape 
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IN M E D I E V A F T lAl EL S. W H E N C A S T I L E - L E O N WAS S P A I N ' S MOST I M P O R T A N T 

VlNl iYARD R E G I O N . WINEMAKING WAS A MA,|Oll I N D L I S I R Y IN T H E D L E R O V A L L E Y . 

chat this was the righl place 
for Marques de Riscal to 
make while wrines, and their 
first light, citric, langy vin­
tage appeared in 1973. After 
that, things mtived quickly. 
The area became a Denomi­
nalitin of Origin in 1980 and 
loday 27 btidegas—large 
and small, traditifinal and 
new—-make white wines 
from a 6,000 hectare f 14.800 
acres) growing area planted 
with Verdejti; Viura, another 
native grape used for blend­
ing; imported Sauvignon 
Blanc, which has taken on a 
new character here in the 
extreme climate; and finally 
the old Palominti, now well 
on the wane, aithtiugh one 
htipes enough will survive 
to make Dtiratlti, a favorite 
ctioking wine with chefs, 
Perhajis the most striking 
feature of any visit here is 
the heavy investment in 
technology, not only in the 

bodegas—primarily for cold-
fermenUiiion antl iillering— 
but also in the vineyards. 
.Mechanized field-care now 
includes harvesting, usually 
dfine in the cool of the night 
in the space of a few days. 
Then one notices how the 
wines themselves have 
evolved. Marques de Riscal 
showed the w ây with cold 
maceration techniques giv­
ing fuller, fiowery wines, 
which are now made by 
many btitlegas; a few have 
also begun to make oaky, 
cask-femiented Verdejo vari­
etal whites. At Bodegas de 
Crianza de Ca.stilla La Vieja, 
Antonio Sanz has gone fur­
ther, alsti making sparkling 
cava and oak-fernienied 
Chardonnay as well as tradi­
tional w-hites and retls, tti 
\viiit;h manv oihei-- -.vie m i\v 
turning their attention. They 
may be developed separate­
ly under the .Medina del 

Campo regional quality de­
nfimination. Happily, they 
have also decided to keep 
making the old-fashioned 
Dorados thai sil soaking up 
the .sun ouiside. 
But not all winemakers here 
are persuaded by the newer 
wrines. Vinos Sanz, tin the 
edge tlf town, is a small fam­
ily bodega now in its sixch 
generacion chac made Che 
shifi back tti Verdejo in che 
1970s buc since chen has cho­
sen CO stick writh the young, 
light, lemtmy wines builc 
around the its characterisci-
cally long aftertaste. Prtiduc-
tion i.s small, with entiltigisi 
Juan Carlos Ayala Sanz 
putting the emphasis on a 
personal style: careful har­
vesting, preferably by hand, 
into old-fashioned boxes; 
sepai'iiie femientacion iiy va­
riety of free-dripped and 
pressed musLs; and no mac­
eration or vacuum filtering. 

T m not againsc cechnologi-
cal innovation," he explains, 
"but I'm finly interested in 
what's righl ftir tiur particular 
wines and grapes—^we're still 
looking for the very inten.se 
dry flavor, lighl nose and 
long aftertaste that's most 
characteristic of Verdejo." 
Finally, at Bodegas Antario, 
there is a chance ntit tmly iti 
visit a state-tif-ihe-ari bode­
ga run by computerized 
controls, but al.so tti make an 
excursion into a vast net­
work fif underground btide­
gas spreading over several 
square kilonieiers. Owner 
Jo.se Ruiz, tiriginally a resiau-
ratetir, is dtiggedly restoring 
them to their former glory, 
Afler years fif work, die e.\-
cavalioiis are still turning up 
new levels and cavernous 
extensitms of unknuw n age. 
Ruiz remains mtidesi abtiui 
his aiiibicions, 
" I am not a wine expert," he 
explains, 'riiut I do love this 
area. Also I am convinced 
tiiat in tiie long tenn this area, 
carefully developed, will be 
fine of the mo,si important for 
wine in tile counlry." 
One may say his under­
grtiund expltiralitins are a 
luxury. But tine may also 
wonder ifi as the wriieel of 
history turns, it may not turn 
out to be another case of 
personal vision, sketching 
out the scale to which the 
wine industry wi l l grow 
tince again. 

Vicky Ilaytvard is a writer, 
journalist, and book editor 
tvho.se articles aboul culture, 
the arts, society, and food 
areptthlished iutemationcd-
ly. She lives in .Madrid. 

See Recipes on page 114 
and Main Expt i r t c r s o n 
page 122, 
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Full of quality 
Stuffed Peppers 
Prepared from a traditional recipe, using; only f resh and natural products. 
- "Pitpiilio" Peppers .Stuffed with Hake 
- "Pit/uillo" Peppeis Stuffed with .Metd 
- "Pitjuilto " Peppers Stuffed with Seafood 
- "Piquillo" Peppers Stuffed nJtlt Sole and Prawns 
- "Piquillo" Peppeis Stuffed with Codfish 
- "PiquiUo" Red Peppers Stuffed with Monkfish 



Roa.st lainli anil 
stichlin/i pig aiv 
favorites of Ihe 
c:asliliaii ga.stninoniy. 

A STAR DISH: 
ROAST LAMB 

O ne star dish loday over-
shadtiws all tithers on 
Castile's regional me­

nus: lechazo asado. or roast 
baby lamb. You will find it 
on ntfer wJierever you go 
and gourmets love to de­
bate which town tjr city of­
fers the best. Burgos, Aran­
da, Pehafiel. Sepulveda, and 
Roa are all considered in the 
running. (See Sfjain Gour­
metour No. 44.) 
The roasting prticess sounds 
simple enough, but is not 

ll > --•el right, i he ijiur-
ters of lamb are salted and 
placed on racks in unglazed 
terracotta dishes with a lillle 
waler in them, then placed 
tin the tiled fioor tif domed 
wfititi-fired adtibe ovens. A 
dab of lard or squeeze of 
lemon juice are amting 

roasters' extra tricks, others 
u.se pine and ash as the fire-
wotid. The lamb, skiwly 
roasted in ils ow n fal in the 
dry heat, ctimes straight iti 
your Cable in iis cotiking 
dish, cue roughly" inco 
pieces. Locals kntiw htiw lo 
pick their way through the 
crispy golden skin and 
bfines. meltingly lender 
fiesh, and almo.si ctimpleie-
ly fatless rtiasting juices. 
The\" also usually go for che 
fronC quarter (ciiarto de­
tail tem), said to be less fieshy 
and fiffer more crispy Ixines. 
Much conies down tti the 
fluality t lf the prtiduce. 
Once availalile tinly during 
w inter and spring, lechazti 
originaled from the shep­
herds weaning spring lambs 
early tti release their moth­

ers' milk and provoke a sec­
find autumn lambing. But 
with the dish bectiming a 
restauranl classic in the last 
three decades, the lambs are 
now produced all year 
rtiund. Mt>.si—some 70 per-
cenl—are reared in Zainora 
and Burgos provinces. A re­
gional quality label ( Indi-
cacit'in Geogrdfica Prolegi-
da) ensures it ctinies from 
the right lireetl.s—the Chur­
ra. Casiellana, and Ojala-
da—lean long-btitlied ani­
mals with their fat deposited 
in clusters instead tif spread 
evenly under ihe skin. The 
fjuality label ctmlrols pas­
tures, transport, and slaugh­
tering methods, and che 
lamb pn id need iintler ils 
aegis is marked by a metal 
label stapled on to the meat. 
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PUBLISHED TITlfS 
• Sponish Producers of Tohle Olives (1998). 
• Spanish Cheese Producers (1997). 
• Sponish Citrus Fruit Exporters (1996). 
• Spanish Manufacturers of Preserved and Semi-preserved Fish (1996). 
• Spanish Manufacturers of Preserved Vegetables (1996). 
• Spanish Jukes Manufacturers (1996). 
• Spanish Olive Oil Producers (1996). 
• Spanish Firms of Fresh and Frozen Meat (1995). 
• Spanish Producers of Sausages and Other Processed Meot (1995). 
• Spanish Manufacturers of Dietary and Natural Products (1994). 
• Spanish Manufacturers of Cakes, Pastries and Bokery Goods (1994). 
• Spanish Manufacturers of Biscuits/Cookies (1994). 
• Spanish Monufatturers of Chocolate and Cocoa Derivatives (1994). 
• Spanish Manufacturers of Sugar Confectionery and Chewing Gums (1994). 
• Spanish Producers of Conned Fruit (1994). 
• Sponish Producers of Nouqat, Marzipan and Christmas Sweets (1994). 
• Spanish Exporters of Dried Fruits (1994). 

Spanish inslilule lor Foreign Trode (ICEX) 
P'.deloCosfellano, 14-280461 
Tel.: 34-91 349 6100 
Fox: 34-91 431 6128 
E-moii: icex@i[ex,es 

The on-line Guides on Infemel in Spanish, German, French nnd Enghsh con also be consulted: http://www.icex.es/repertotios/english/menuprin.html 

SeciBlarii de estado de Comenx, Tuhsmo ydela Pequena y Mediana Emptesa 
M I N I S T E R I O O e E C O N O M i A Y H A C I E N D A 

Instituto Espario/ 
de Comercio Exterior 



Tt-ie Parador of 
Tordesiltas is 

siirrounited by 
tbotisaiiits of pine trees. 

PAR.4D0RES 

T()HIJi:SI[.l.AS; 

A PARADOR 
AND 
A PALACE 

L ike many hiscoric towns 
in Spain and the rest tif 
Europe, Tordesilkis grew-

arountl its .strategic posiliim 
on a nalural crossroatls. To­
day, nearly twfi thousand 
years after the Romans built 
here, it remains a key meet­
ing point between route-
ways across the Peninsula 
connecting Portugal and 
Cialicia to the cenier (if 
Spain, and shorter regional 
ones running tiff ratlially lo 
ilie Ca.stiiian cities. 
In 1958, when htitels were 
slill few- and far betw een, 
the parador was built here 
as an overnight sitipping-off 
ptiini—or albergtie de car­
reiera—for ilifise on the 
road. .Since then the hotel 
has grown from 18 to 71 
rooms, but it keeps the air of 
an fia.sis in the harsh mesela 

w-ith tired looking travelers 
aiTiving afler a long day on 
the rtiatl. Ttitlay, bow-ever, 
the paradnr alsti makes a 
great leapin,<;-o|f pciini for 
exploring Castile's cilies and 
\ineyai-cls. 
Even if ytiu are just pa.ssing 
ihrtiugh fin a long journey it 
is worth finding a few- hfiurs 
to lotik rtiund Tordesillas, 
w hich siands behinti stout 
walls perched above its 11 K -
t]ie\a! bridge. There is tine 
tiuisianding monument: ilie 
Convenlo de Santa Clara, 
built as a royal palace from 
1340-1344 and twenty- years 
later ctinverted into a con­
vent by Pedro the Cruel's il­
legitimate daughters. They 
kept the outstanding mttde-
ja r features put in by wtirk-
i m . l ! l i e ' , ' . - l I l i f l I ' I ; i n d 

Seville—gilt coffered ceil­

ings, Arabic baths, and fine 
plasteivviirk tnicen-—and tfi­
day, alter six centuries as a 
clo.sed cfinvent, it remains an 
outstanding example of the 
mudejar palatial style (see 
Spain GoiirmetourNo, 32). 
[I is here, in 1494, dial Spain 
and Portugal signed the 
Treaty of Tordesillas, fir Line 
tlf Demarcation, which 
can ed up half the w cirid by 
dividing their .American 
conquests along a line 370 
leagues west of Cape \'erde. 
Back in the parador's din­
ing room a fine tapestry 
refers to these New Wtirld 
associations: gentlemen in 
seigneurial clothes bob 
around in boats on a blue 
sea. One suspects that the 
discovery of .America 
wasn't tpiite such a civi­
lized affair. 
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TME BEST OPTIONS FOR YOUR COMPANY'S SUCCESS 
13'̂  CLUB DE GOURMETS INTERNATIONAL FAIR 

More than 500 exhibitors and over 35,000 professional visitors. 
To be held in Madrid, April 1999. 

mi 3'̂^ EXPO-REST, Fast Food & Catering F 
More than 100 exhibitors and over 8,000 professional visitors. 

To be held in Madrid, February 1 

eOURMETS 

3'̂  EXPOGOURMETS. MIAMI. The springboard to the USA mar 
More than 100 exhibitors and over 7,000 professional visitors 

To be held in Miami (USA), January 19 

If you need more information, fill in form this card and send it back by fax to: •t-34-91-431.13.59 or by e-mail: jram@gourmets.net 

Please send me further information on: 

• 13'"CLUB DE GOURMETS INTERNATIONAL FAIR Q 3"̂  EXPO - REST • 3'" EXPOGOURMETS. MIAMI 
Please send me further Information on: Q H o w t o v i s i t t h e fa i r ' -1 H o w t o b e c o m e an e x t i l b i t o r 
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THE FLAVORS 
OF OLD 

\ ,r cnus in Castile-Leon 
y l are short and to the 

. .T l [loini. RLifk ]5uddinj;. 
cheese, lentils, and garlic 
soup are examples of the 
sober way in which dishes 
are described. But do not be 
misled. For the food here, 
while medievally slraightftir-
ward, i.s full ol' inimitable 
dishes prt>duced by cen­
turies of learning how to 
wring the best from the 
harsh landscape. 
.Many gourmet specialties 
have their roots in frugal 
home-preserving. Cured ham 
ijamon), loin of pork (loino) 
and chorizo Siiusages were 
used sparingly tti flavor bean 
stews. Today they are more 
oflen served in big mixed 
platters, sometimes jokingly 
called "Ca.sulian shellfish," as 
an afK'ritivo. Most distincdve 
iif all is mor-cilia de Burgos, a 
blood sausage made with 

rice and onion, u.sually sim­
ply sliced and fried. 
Cheeses, once al.stj a way of 
eking out prtitein, are now 
served in genertius plate­
fuls. Ttiday Castile-Leon re­
mains a majtir sheep's milk 
prtiducer, and local seini-
artesanal cheese-makers-—as 
well as faclories—.still make 
nutty, intensely flavored 
Zamtirano (now a D.O.) and 
Casiellano cheeses. At the 
other end of the scale fresh 
while stjft cheeses like Que.so 
dc ISurgtis and Pata de iVlulo 
(.Mule's Leg) from Villalon, or 
impressed requeson curd.s, 
t\im up at the end of a meal 
widi honey or cjuince paste. 
Cooking methods remain 
heavily influenced by tlje 
old wood-fired ovens and 
kitchens. Dishes like braised 
pariridge, garlic soup, and 
bean .stews becrome remark­
able slowly cooked over 

gentle heaL So, too, do local 
lentils, beans, and chick­
peas, sold here by place of 
origin a.s a guarantee: 
Fuente.sauco ftir chickpeas, 
Barco de .'\vila antl La Ba-
neza for beans, and lentils 
from La Armuna. 
Only when it comes lo 
sweet things do the names 
become enticing: .St. Lo­
renzo's sponge cakes, Sc. 
Anthony's buns, antl .St. 
Clare's r ing biscuits are 
just three examples. .Such 
is the variety of lhe.se 
bakcti gtiods made v>, iih 
the fine local white flour 
that one could travel right 
around the region visiiing 
bakers, sweet shop.s, con­
vents (see Spain Gourrne­
tour 'Ho, 43) and restau­
rants, tasting and trying 
these cakes and biscuits 
w i i h t i u i ever having the 
same cake t^'ice. 
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Tl.ie Colegiata church 
in Tom. 

VISITING BODEGAS F i : m RI'I) BODKOAS 

Myera del Duero is in the eariy 
stages of or.ULiiii/.ing w-ine 
routes and the bodegas are 
generally used to visits. ELse-
where tins is not always the 
ca.se, aUhtiugli visiltirs—partic-
ulady with a prtifesskiruil inter­
est—are happily received pro­
viding a lime is Lxxiked in ad­
vance. It is |-iesi iti e.xplain whal 
you would like lu see and lo 
take a .Spanish speaker with 
you. Most bodegas sell \\ iiie. 
l>Lil not all accept credit cards. 

DENOMINATION 
01- OUKdN OI ITCES 

9 0 SPAIN tK>LR.METOLIR 

Cigales D.O.: 
Tel; (34) 983 580 074 
Fax: (3-r) 983 586 S90 
Ribera del Duero D.O.: 
Tel: (34) 947 541 221 
Fax: (34) 947 541 116 
Rueda D.O.: 
Tel: (34) 983 868 248 
Fax: (34) 983 868 135 
Toro D.O.: 
Tel/Fax: (3^) 980 690 335 

Cigales D.O. 
Bodegati Frutos Villar 
Cua de Burgos s/n 
47270 Cigales 
Tel: (34) 983 586 868 
Fax: (34) 983 580 180 
l-amily company with vine-
\'ards in all four deiTOinina-
cions; traditional functional 
bodega (Muruve. Conde de 
Siruela. Riberal, Conde An-
sLirez, Cansina). 
Ribera del Duero D.O. 
Bodegas Ismael Arroyo S.L. 
Los Lagares 71 
09441 Soiillo de la Ribera 
Tel: (34) 947 532 309 
Fa.x: (34) 983 870 088 
Tradicifinal family bodega 
making fine wines aged in 
the v illage's htjneycomb of 
cellars daiing back iti the 
17ih ceniury (Valsoli l lo. 
Mesoneros de Caslilla). 
Bodegas A le j and ro Fer­
nandez Tinto Pesquera S.l,. 
L K e . i i i 

47315 Pesquera de Duero 
Tel: (34) 983 870 039 
Fax: (34) 903 870 088 

Pesquera i.s an emblemaiic 
1 li . \ l L ' i . i : i U ; < > l - f n i . u i 

dez matle wine with his 
family's old wooden press 
here l i l l 1982 when he de­
signed and built hi.s own. 
Condado de Haza 
Ctra l.a Htirra 
09300 Roa de Duero 
Tel: (.3-1)947 525 254 
I-ax: (34) 947 870 088 
Condado de Haza is the re­
alization of .'Vlejandro Fer­
nandez's king-held dream— 
a btidega sei in ils own vine­
yard by ihe river—built wilh 
Pesquera's prtifits. 
Bodegas Penalba Lopez 
Pza. Primo de Rivera 4 
09400 .^randa de Duero 
Tel, Fax: (34) 947 501 381 
Imposing modern bodega, 
wi th dining and lasting 
nxim plus hotel, .surrounded 
by vineyards crorremilanos. 
Ttirre .'\llieniz). 
Bodegas Hermanos Perez 
Pascuas S.L. 
Ctra de Rtia s.'n 
09314 Pedrosa de Duerti 
Tel: (34) 947 530 100 
Fax: (34) 947 530 002 
Recently rebuilt state-tif-ihe-

snve.uirn l i l t ! MiirR 'W 



art bodega, now in its third 
generation, cltjse to the fam­
ily vineyards (Vifia Pedrosa, 
Perez Pa.scua.s). 
Bodegas Valduero S.A. 
Ctra. de Aranda .s/n 
09440 Gumie! del Mercado 
Tel: (34) 947 545 459 
Fax: (34) 947 545 609 
A double bodega: one .still 
under construction in the 
vineyard.s, the other 400 
years old with a stone lodge 
and an enkirged uiuler-
ground cellar. French and 
Fnglisli spoken. 
Rueda D.O. 
Bodegas Antano 
c/ Arribas 7 
47490 Rueda 
Tel: (34) 983 868 533 
Fax: (34) 983 868 514 
Ctjmpletely refurbLshed 
state-of-the-art bodega wilh 
impressive subterranean cel­
lars. (Vina Mocen, Vega 
Bra via, Vina Cobninza) 
Bodegas de Criaiiza 
Castilla La Vieja 
Ctra. N-Vl km 170.6 
47490 Rueda 
Tel: (34) 983 86H Ll6 
Fax: (34) 983 868 432 
Large family-run bodega 
producing a wide range of 
wines; next door is a large 
food delicatessen with bar. 
(Bornos, Palacio de Bornos, 
Almirantazgo de Ca,sti!la) 
Bodegas Vinos Blancos 
de Castiila 
Ctra. N-VI km 172.6 
47490 Rueda 
TL.'L: i .Ui ' is . i SnS no3 
Fax: (34) 983 868 563 
The bodega which inspired 
die first re[iianting of Verde-
|i ! : 4 l : ipe - I'rt n i l I l i e l ' - . ' " ' s s j i l 

evolves altingside its wines. 
(Marqutjs de Ri.scal) 
Vinos Sanz 
Qra. N-VI km 170,5 
47490 Rueda 
Tel: (34) 983 868 100 
Fax: (34) 983 868 117 
Interesting small family 
winery, ntiw in ihe sixth 
generation, moving steadi­
ly towards domain wines 
with a clear personal phi­
losophy. 

Toro D.O. 
Bodegas Farlfla 
Ctra. de Tordesillas s/n 
49800 Toro 
Tel: (34) 980 577 673 
Fax: (34) 980 577 720 
The firsc Toro bodega lo win 
acclaim intemadonally. Far­
ina continues to produce 
surprises; die bodega, func­
tional, was rebuilt in 1988. 

VETNE FIESTAS 

Cigales D.O.: (Oct.) Fiesta 
de la Vendimia in Cigales. 
Harvesters' and bodeguems 
processions, grape pres.sing, 
regional dances, and wine 
flowing through the night. 
Ribera de l Duero D.O.: 
The Muesira de Vinos de la 
Ribera de Duero, held 40 
days after Easier in Periafiel 
gives a chance to laste the 
full range tif Rihera wines. 
In Sotillo de la Ribera. dur­
ing i loiy Week: vine cul-
lings and crates are burned 
in the bfjnfire-lii prticessitm. 
Rueda D.O.: (end Sep. lo 
mid-Oct.) Fiesta de la 
Vendimia. Field in Rueda 
and Serrada, wilh wine tast­
ing, grape pressing, paella. 
Toro D.O.: (29 Jun.) Fiesta 
de San Pedro. Wtmderful 
old garlic and pottery fair 
with some wine and cheese 
on sale too. (Oct.) Fiesta de 
la Vendimia. Recently re­
vived here and at iMoiales 
de Toro. 

PRINCIPAL SIGHTS & VISHS 

All opening hours need to 
be checked in advance. 

BLTIGOS PROVINCE 

Aranda de Duero : The 
town'.s underground btide­
gas are open to Che public 
(guided visics Tue.-Sun. 12 
noon to 7 p.m.). The Iglesia 
de Santa Maria La Real, a 
fine example tif Isa bell ine 
Gothic, and the church at 

Gum iel de Huzan, 12 km 
away, a national monument, 
:ire open Tuc.-Sun. 10 a.m.-
2 p.m., 5-7 p.m. 
Banos de Valdearados & 
Clunia: The Roman remains 
at Clunia Sulpicla include 
Cw-o bath ctimplexes, a the­
ater car\-ed tiul tjf the rock, 
and a palace. (Tue.-Sun, 10 
a.m.-2 p.m., 4-8 p.m.) At 
nearby Baiios, a 13th centu­
ry mosaic depicts the t r i ­
umph of Bacchus, Tel: (34) 
947 534 229 for visits. 
Penaranda de Duero; I'ic-
lu res que walled medieval 
it iwn with castle, adobe 
hciases, splendid 15th-centu-
ry Palacio de Avellaneda 
(Tue.-Sun, 10 a.m.-l:30 p.m.. 
4-7 p.m.) and an 18th-cenLu-
r̂ ' pharmacy. Just outsitle the 
town Santa .Maria de la Vid 
(St. Mary of the Vine) keeps 
che 13th cencury image of 
che same name (open 10:30 
a.m.-12.30 and 4-7 p.m.). 
Roa de Duero: Sinall coun­
lry i t iwn wi lh splendid 
pantiramic view- east and 
west over the Diiero valley 
CMiradtir del Espolon), a 
lovely vaulted church and 
good restaurants. 
Santo Domingo de Stlos: 
Benedictine monastery 
made world lamous by the 
rectirdings of its monks' 
Gregtirian chants, sung 
briefly ai morning and 
evening ma.ss. Inspiralitmal 
I3th-I4lli t-entui-y- cloister. 

VAIXADOLIO PROVINCE 

Medina de Rioseco: .Market 
town with faded medieval 
splendor. HighlighLs include 
Santa Maria de Mediavilla 
church (Naptileonic irotips 
used the Capilla de los Be-
naventes as a kitchen) and 
the nearby Mtiseo de los Pa-
sos of Holy Week .Sculpture 
(both Tue.-Sac. 11 a.m.-2 
p.m., 5-8 p.m,). 
Penafiel; The old town has 
kepi its squares, fine church­
es (do ntit miss .San Pablo, in 
the Gtithic-mudejar style). 

river walks and the castle, 
which frt^m .summer 1999 
will hfiuse A wine museum 
dealing with Valladtilid's 
four denominations, plus a 
library. General opening 
times are Tue.-Sat. 12-2 p.m., 
5-8 p.m. Al.so a good base 
for exjiloring nearby villages 
such as Curiel, Olivares, and 
Sardt'in. A wine train which 
wil l sttip at bodegas from 
Valladolid lo Penafiel i.s 
plamied for the near future. 
Rueda: From here il is a short 
drive either west to Nava del 
Rey and Alaejt). villages widi 
imposing churches, or eiisi to 
Olmedti (wilh a cluster of 
rau de j a r a rch i I eel u re ). 
Santa Maria dc Valbuena : 
Founded in 1143, this is one 
of the purest examples of 
the Cistercian style and the 
first monastery to plant 
vines in the valley. 
Simancas: Small town (.lomi-
nated by the casde which is 
now home to the cmwn's hi.s­
torical archives (visits Mon.-
Fri. 12:15 noon only, ftir 
video and exiiibition room). 
Tierra de Campos: West of 
(..."igales. llie 'VIOIUL- tie T ii-o-
ztis bectime rtilling wheal 
fields. Uruena still lives -^viih-
in iLs medieval walls; the Cen-
Iro Etnogrdfico }oac\mn Ruiz, 
c/ Real 4, exhibits old musical 
instruments and costumes 
(Tue.-Fri. 10 a.m.-l p.m. and 
4-7 p.m.. Sat & Sun 10 a.m.-l 
p.m., Tel: (34) 983 717 472). 
X e a i T i y : i : e 1 \ \ T I i i- i(>/:a;- . ihir 

churches CWamba and 
San C ip r i an de Mazotc) 
and Santa E.spina Cistercian 
monastery (general times 
10 a.m.-l p.m., 5-7 p.m.) 
and a small museum of 
country life in Tordehu-
mos (12 notin-2 p.m. 
'v\ ', i'kentis and htilidays). 
Tordesillas: Historic crtjss-
roads town. The splendid I4th 
centur\' mudejar Cfonvento de 
Santa Clara was briefly a 
palace (tipen Tue,-Sat. 10 
a.m.-l p.m.. 3:30-6.30 p.m., 
Sun 10:30 a.m.-l:30 pm., 3:30-
5:30 p.m.). The nuns make 
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^J^rt TUrron de Espana 
our (ateAt flavour 

Chocolate Turron 
we want to answer two questions 

What 
U i t ^ 

• Authentic. A European product macle 
wich European ingredients 

• Traditional. Five centuries of Mediterranean 
tradition 

• Flavorful. Spanish Marcona Almonds, "Wild Honey, 
and European Dark Chocolate 

WJiETe 
dc I place it 

9 
Biscot t i? 

Cookies? 
Yes, our product i 
well presented in 
burlap baskets, 
accenting our 
natural ingredients and 
historic connection with coffee 

Yes, but our products contain 
over 50% ALMONDS, not 
FLOUR. The shape of biscotti, 
but the flavorful blend of almonds 
and honey. 

Candy? 
Yes, our product is 
sweet, but naturally so 
(not chemically). 

Turrcn, in a category ct ita own 
Turrones de Espana 1 - 800 - 325 - 5744 



cakes, Tlie Museo de San An-
tolfn (Tue.-Sat. 10:30 a.m.-l'30 
p.m. and 4-7 p.m.) is a fine 
museum of religious art inside 
a converted Gocliic church. 
Va l l ado l id : Now largely 
mtidem and businesslike, l̂ ut 
once a royal city in the tiays 
of the itinerant medieval 
ctiurl. The main sight is the 
.Mitseo Nacional de Escnitura 
(Tue.-Sat. 10 a.m.-2 p.m., 4-6 
p.m. and Sun 10 a.m.-2 p.m.), 
which includes some of ilie 
pa SOS from the city's famed 
Holy Week processions. 

ZAMORA PROVINCE 

Toro : Ltnely old town, 
largely built wilh wine 
wealth and rich wilh niudejar 
and Romanesque architec­
ture. Santa Maria La Mayor is 
a jewel ;intl compendium of 
architectural styles; the 
.Museo del Salvador, inside a 
13ih cenairy church, fociuses 
tin die muclejar sc\'le. Gener­
al visiiing times Tue.-Sun. 10 
a.m.-l p.m. and 5-8 p.m.). 
Zaniora: A short drive 
downriver from Toro, ihe 
city's gtilden-sioned hisioric 
quarter is clustered aroimd a 
superb cathedral (10 a.m.-l 
p.m., 5-8 p.m.). 

ACCESS TO THE RIVER 
DLTERO 

Access to the river is not 
easy. The longest stretch is a 
country- route from Tordesil­
las to Toro (L-600 and C-
112). Otherwise, there are 
tracks t>r roads down to the 
river from Simsincas and the 
villages clo.se tti Penafiel. 

EATING AND 
GASTRONOMIC SHOPPmC 

SllOPPlNfi 

VALLADOLID PROVINCE 

Penafiel: El Enipecinado, 
Ctra. Valladolld-Soria, km 
300.5 is a useful roadside stop-
oft'(restaurant, hotel, and wine 
shop) where you ain pick up 
most Riliera del Duero wines 
and some local cheeses, bis­
cuits, and ctild c-uts, 
Rueda: the town's high 
street, once the main high­
way, is lined with shops 
selling wineskins, wine, 
cheese, pottery, and cold 
cuts. The Bodega-Museo de 
Vieja Casiilla (km 170.6), 
specializes in gourmet prod­
ucts from further afield 
(open 8 a.m.-9:30 p.m.). 
T o r o : Great nuns' cakes 
from the Dominican Mona.s-
terio del Sanlo Ifspiiitu (spe­
cialties are bocadilos del 
cielo and amarguillos). 
Three Zamorano cheese­
makers wilh direct sales. On 
St. Peter's Day (29 Jun.), the 
town turns intti a huge tradi­
tional country fair selling 
garlic, domestic ptiitery for 
ct.Ktkiiig. w me imtl cheese. 
Valladolid: Pecados Origi-
nales, Pasaje Gutierrez 6, 
and Somnielier, Ctilmenare.s 
1, are excellent specialist 
wine shops. You can also 
.spend a morning visiting the 
differeni convents which 
sell the nuns' homemade 
cakes and sweets: San 
Joaquin and Santa .Ana, San­
ta Isabel, Nuestra Sefiora de 
Portaceli, Santa Caialina de 
.Sena, and ha Visitacitin. 

iT;ATii{i-;i) iii-:sT\in_v\Ts. 
INNS, ,VND BAKS 

BURGOS PROATNCE 

Arajida de Duero: Good se-
lecdon tif ceramics and pot­
tery from the large Saturday 
mtvirning markei. Cheeses, 
wines, black pudding (mor­
cilla). and other produce in 
the fotxJ shops. 

BURGOS PROVINCE 

Aranda dc Duero: Meson 
El Lagar, c/ Isilla 18, Tel: (34) 
947 510 683. Mescm with a 
large .selection of wines to 
drink or buy, and tapas or 
full meals that go beyond 
roast meals. The old bode­
gas below^ are now being 
used for winemaking again. 
Peiiaflel: Meson Don Jtise, 
C. Atarazanas 5, Teh (34) 
983 880 733- Roasts and other 
dishes from htime cooking 
such as rice with hare, pislo, 

and veal's tail w i lh arii-
chokes. 
Roa de Duero : Asados 
Nazareno, 09300 Roa, Teh 
(34) 983 540 214 and 983 540 
162. Down to earth restau­
rant offering just roast lecha­
zo, which perhaps explains 
why it's so good here. Salad 
anel btiught-in putldings. 

VALLADOUD PROVINCE 

Tordesi l las ; Hostal Juan 
Manuel, t:/ Vaidehuerttis 2, 
Tel: (34) 983 770 951. Rtiad­
side re.staurani. noi the most 
elegant, but highly rated by 
locals for ils local dishes 
such as gallo a lo turresilano 
(see Recipes on page 118). 
Llrueiia: Mes cm de la Loba 
Parda. c/ Santo Domingo 7, 
Tel: (34) 983 717 015. SmaO 
inn in hilltop medieval vil­
lage serving fine ciieeses, 
cold cuts, and local dishes. 
Valladolid: .Mestin Panero, 
c/ Marina E.sctibar 1, Tel: 
(34) 983 307 019. Tradilitmal 
Castilian cooking: potage, 
sak cod, stewed pigeon. 

ZAMORA PROVINCE 

Toro: Casa Lorenzo, Pta. del 
Mercado, Tel: (34) 983 691 
153- Among Toro's bars and 
re.staurant.s this tine next to 
the markei has Itical special-
lies like con grid a l ajo ar-
riem (conger eel with garlic 
and peppers). 

RECOMMENDED 
ACCOMMODATION 

BURGOS PROVTNCE 

Aranda de Duero: La Posa­
da de Salaverri, Honloria de 
Valdearados, Tel: (34) 947 
561 031. A.Stone mill convert­
ed initi a welcoming small 
cfjuntry hotel and restaurant 
widi orcharti giirden (15 min­
utes drive from Aninda), 
Hotel Torremilanos, Pza, 
Primo de Rivera 4, 09400 
Aranda de Duero, Tel: (34) 
947 501 381. The oid vine­
yard mansion, just off che 
highway, recendy converted 
into a hotel in the grand style. 
Penafiel: Hotel Ribera del 

Duero, Avda. Escalona 17, 
Tel: (34) 983 881 6l6. Fax: 
(34) 983 881 444. Stream­
lined modern hotel in con­
verted flour mill and IViciory, 
just a short walk from the 
tiid lown. 
Melida: Corral de Escuehr, 
Tel: (34) 983 880 611. Vil­
lage htiuse rented out uiitlei 
the rural tourism scheme; a 
great ba.se for exploring. 

V A L I J U > O L I D PROVINCE 

Tordehumos: Centrti de 
Turismti Rural. Tel/Fax: (34) 
983 714 586, Organizing lo­
cal bed and breakfast style 
accommodation, houses for 
rent, bicycles, and guides, 
Tordesil las: Parador Na­
cional de Turismo. Ctra. Sala­
manca 5, Tel: (34) 983 770 
OSl, Fax: (34) 983 771 013, 
Peaceful oasis-like hotel with 
a swimming pool in a large 
pine gicn'e ouiside town. 
Val ladol id : Hotel Mozart, 
Menendez Pelayo 7, Tel: (34) 
983 297 777, Fax: (34) 983 
292 190. Converted 19di cen­
tury mansitin in city center. 

ZAMORA PROVTNCE 

TorO: Flotel Juan I I , Paseo 
del Espolon 1, Teh (34) 980 
633 300, Fax: (34) 980 692 
370. Well estahlished family 
hotel wilh wonderful views 
over die river valley and I he 
Colegiata church and a good 
restaurant (around which 
the hotel grew). 
Zamora: Paiador Nacional 
de Turismti, Ctindes de Alba 
y Aliste, Pza. Vuiato 1, Tel: 
(34) 980 514 497, Fax; (34) 
980 530 063- Convened Re­
naissance palace with annex 
righl in che historic center. 
Gtiod restaurant. 

TOURIST AUTHORTTV 
PHONE NUMBERS 

Aranda de Duero: 
(34) 947 510 476 
Cigales: (34) 983 ^SIM KH) 
Pcnafiel: (34) 983 881 526 
Tordesillas: (34) 983 796 375 
Toro: (34) 980 691 S62 
Valladolid: 134) 983 351 801 
Zamora: (34) 980 531 845 
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T
he exact recipe 
has been care­
fully guarded by 
the maestros 
turroneros for 

over 500 years. The ingre­
dients of almonds, honey, 
sugar, and egg white 
make turron a much-
prized sweet tliat is an es­
sential part of the Spanish 
Christmas and family re­
unions. Turron de Espafta 
is now offering this su­
perb traditional product 
in bite-sized portions on 
the United States market. 

Not only do the turron mtilds 
hold a sweet confectitin. ihey 
also hold the heritage of re-
mtite cultures, of civilizations 
lhal lived logether in harmo­
ny and of ancestral celebra­
tions. The Moors who came 
in the year 711 and stayed 
until 1492 brought turrtin to 
Spain and the first written 
reference tti the productitm 
of turron, in ihe Arab and 
Jewish communiiies tif Jijtina 
in the province of Alicante, 
dates from the 14th centuiy. 
Its quality soon became 
kntiwn outside the Sp;mish 
frtintiers and in the 16th cen­
tury- it was being exported to 
Japan. Since dien, die recipe 
has been transmilted from 

generation lo generation and 
has come tti find a perma­
nent place on the Christmas 
menu of millions of families 
in Spain and beyond. 
. ' \ l present, abtiui lliirty family 
companies continue prtKluc­
tion in the traditional manner. 
Tliey are the heire to a tradi-
litin which mainly produces 
two types of turrc'in—the soft 
turron made of honey, al­
monds, and .sugar, and the 
hard turron which also in­
cludes egg white and wafer. 
Over the years, the creativity 
of die producers has enriched 
this basic mixture wilh fruits, 
liiocoi.ilc. ;I;K! t uliei' iilgi i'i li 
ents so that there is now a 
nuiliitude tif varielies. And 
now three of the main pro­
ducers—Del aviu da, Indus­
trias Jijonencas, and Turrones 
Jose Garrigc'is—-have merged 
to form che associatitin Tur­
ron de Espana wilh a view to 
exporting tuiTt'm portions to 
the United .States. 

Turron de Espana brings to­
gelher the tradifion and lega­
cy of the three companies 
forming it. Their ancestors' 
recipe is basically as ftillows. 
Take pure litiney made from 
die nectar tif die oranges lhat 
grow in the orchards along 
the Meditenanean ctia.st, mix 
with sugar, glucose, and egg 
white, and cook for thirty 
minutes. Then add the es­
sential ingredienC—the 
sweec, Itical .Marcona al­
monds lhat are firsc .sorted, 
peeled, drietl, and itiasted. 
This is the foriiiiila for the 
hard turron, gastronomy 
lurned into an art fonii. Then 
a special touch that di['[er'^ 
this association's products 
from the norm. Instead of 
the usual 200-gram slabs, 
Turrt'm de Esparia is offered 
in 20-gram bars ui be served 
with coffee or as a desserl. 
So Cradition and inntjvatitin 
come logether to bring us 
stimething of the past. 

Turron de Espaha: 
Tradition 

in Portions 

How the Project Started 

Turit)n de Espana is the off­
spring of a specific project— 
the Strategic Study for the 
Iniernatitmalization of Tur­
ron that was ctimniissioned 
in 1966 from a U.S. consul­
tancy by several companies 
in the sector and the Insticu-
to Espafiol de Comercio Ex-
leritir—ICEX (Spanisii Insti­
tute for Foreign Tratle), 
One of the firsl findings of 
the study was lhat, in spite 
of more or less stable prti­
duciifin since 1995 of about 
34,000 tons per annum, ex­
ports had been ver̂ -- sluggish. 
In addition, the domestic 
market was at saturalitin 
ptiint because nine out of len 
Spanish homes already buy 
turron. So the ceiling had 
been reached and die re was 
an urgenc need for alterna-
cives. According co Marta An­
gulo, Head of tlie Processed 
Food Deparcmenc of ICEX, 
"Two difficulties arise wich 
exports of currtin. On the one 
hand, most consumptitm lias 
lieL-ii 11; i.i iLUUrifs nl !li.-,[xuuc 
tradition which are the main 
customers. On ihe other, 
consumptitin is strictly sea­
sonal, because turron is 
citisely linked Iti Christmas 
celebratitjns," 

Text: Maria Lazaro Translatitin: Jenny McDonald Siill life: Menchu Artimc 

M-.i'TrMii!i.M)i-.(;i-;MnEii % 

Photo; A. de Bcnito/ICEX 
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Tur ron is a veh ic le for the M e d i t e r r a n e a n c u l t u r e , the 
f u s i n g of a n c i e n t c i v i l i za t i ons and. the wea l th of the 
l a n d s w h e r e i ts i n g r e d i e n t s grow. 

Between 1996 and 1997. the 
SiLiiegic .Study analyzed pos­
sible markets, fiirmats, and 
distribution channels. The 
series tif inier\ iews with im-
ptirters and distributtirs con­
cluded thai the turrt'in from 
Alicante—the hard type— 
was the mosl promising and 
lhal the most accepted for­
mat was individual poriitins. 
Tlie end result came in mid-
1997, wilh the study pointing 
clearly to a new focal ptiint 
for export strategies—the 
United States—and to a new 
channel—coffee shops and 
gtjunnei .shops. 

From the Mediterranean 
to the Pacific 

,\n intense blue was chtisen 
tti represent the .Mediter­
ranean sea, the profile of the 
packed almonds was con­
vened into a intisait- design, 
a red seal accredits quality 
:md liisitirical tradition, and 
black and gold signify- nobil­
ity. These are the ctilors and 
designs of the corporate im­
age of Turrtin de Hsparia, 
Stitm afler the conclusion tif 
the Strategic Study in Augu.st 
1997, when the three pro­
ducers decided to join 
forces by creaiing Tumin de 
Espaha, they also agreed 
that the [iresentadon should 
be bc->th iradilitmal and iio\ -
el. So they designed the em­
blem and clio.se tti sell uir 
ron in small 20-gram bars 
packed in cellophane so 
lhal customers can .see at a 

glance the high almond con­
tenl. These are exposed in 
little sacking bags holding 20 
to 25 ptiriions, and several 
point-tif-sale display materi­
als and leaflets describing 
the lii.stor\- and liackground 
tlf turron were al.sti devised. 
The ;icid lesi came at the end 
of 1997 with market trials 
along the west coast of the 
I riiu-ri SLilL'^ ;iiu] :L p̂eC ;̂̂ ( 
objective—-coffee shtips, a 
lype of esiablishnieni that is 
becfiming increasingly pop­
ular in the U.S., where peo­
ple can escape the city bus­
tle Co relax tir talk quietly 
over a cup tif coffee, 
"We chose three cities— 
Seattle, becau.se it was the 
birthplace of the coffee 
shops. Ptirlland becau.se it is 
veiy much an .^Inerican city 
with little Hispanic influ­
ence, and San Diegti which 
is the oppo.site with a high 
concentration of Latin .Amer­
ican populaiitm. We held 
meetings wi th ten ctiffee 
shop chains, misting thai al 
least two woukl show an in­
terest in our prtiduci. Bui we 
ended up with nine, and 
four ha%'e already placed or­
ders. We placed advertise­
ments in several specialist 
coffee magazines—Cojfee 
and Cuisine, Specialty Cof­
fee, Retailer, and Fresh Cup. 
The first ad brtiught 150 en­
quiries. Every time we gave 
a sample to a poteniial dis­
tributor, the resptinse was 
"Tell me more." These are 
the satisfied comments of 

• TURRON IN FIGURr.S (METRIC TONS) 

1995 1996 1997 

PRODLCTION 34,242 33,996 34,166 

EXPORTS 3,200 3,021 2,794 

.SourtC! S|i.inisli AswK i.itinn of Tiirr6n .inii M.inipdn I'ltxJuter-. 

.Vhiriin WiLstm, managing di­
rector of Turn'in de Esparia, 
.And in just a few monihs. 
Turron de Espafia ha.s de­
lighted the palate oi thou-
s;uitls of .Aiiierican.s and has 
gained rectignititm by the 
specialized distributtir.s. This 
has been achieved with the 
help of a carefully managed 
pronioliun campaign lhat 
was organized Itically. 
Turron de Esparia h:is had Ki 
wfirk hard to gain its enir\-
vi.sa. Ils tlebul was in Seaule 
where it sponsored the 
La.ser Light Show Spectacu­
lar which is held annually in 
December to welcome in 
die New Year, From there to 
the Fancy Food Fair at the 
end tlf February in San Fran­
cisco, one of the most im­
portanl in the sector. An ap­
pearance at the North West 
Fofid Service Fair in Seattle 
in March was ftillowed by 
the most significant of the 
evenis, the Specially Coffee 
Fair in Denver in mid-April, 
There, Turron de Espana 
won one tif the mtisi inijior-
lant awards, the second 
prize for the Best New Prod­
uct. So it achieved ils cre­
dentials with flying colors. 
Turrcin de Espana is also 
carry ing out sptinsorship tif 
ciiliuial and social events. It 
collaborates thrtiugh dona­
tions with the contemporaiy 
theaters tif Seattle and Port­
land and with the San Diego 
0[iera. And it has also .sptin-
stired two ctimpeiiiors in the 
Pacific Coast Triailialon and 
Bialhltin events. 
The result is that Turrt'in de 
Esparia now has representa­
tives in five U.S. cities—Seat­
tle, San Francisco, Los .Ange­
les, Denver, and Chicagti. 
with Boston next tin die li.st. 
"We have surpa.s.sed our ex­
pectations." .says Martin Wil-
stm. "Our prtiduci will stion 
be present in about 600 or 
700 coffee .shops bekmging 

Ul several chains, as well as 
in a furdier 600 independent 
establishments, .So we have 
now- decided to introduce 
t u r r o n in p o r t i o n s co 
gourmei shops this Septem­
ber although this was origi­
nally planned for 1999." 

New Varieties 

But thal's ntit all. Martin Wil­
son has many more plans. 
In September, ntit only will 
Turron de Esparia finst offer 
its products in gourmet 
shops in rhe I'niied Siales 
but it will al.sti be extending 
ils range to include chree 
new variecies. So far, the 
hard lurron has tinly been 
sfild in 20-grani bars wich 
the characteristic whtile al­
monds. In autumn, cus­
tomers wilh a sweet tooth 
will also be able to tr>' por-
rions wilh a partial coaling 
of black chocolate. And por­
tions will afsti be produced 
wi lh almond pieces in a 
smaller size—15 grams and 
8 mm thick—both wilh and 
withtiut chocolate, for sale 
in candy stores. 
After the United States, the 
next ptirt of call will be Eu­
rope and this move will be 
made at the start of 1999. 
Meanwhile, in the factories, 
the confeclitiners prepare 
their molds. A gende flame, 
near-boiling pots, patience, 
and much pampering are 
the keys iti diis age-old, lux-
ur\- confeclion. 

M a r t a L d z a r o is a jour­
nalist who sj)ecializes i n 

foreign trade and writes f o r 
another ICEX magazine. El 
Exporiadtir, 

See Main Exporters on 
page 122. 
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Tempranillo 
and 

Company 
A G R A P H V A R I E T Y AND I T S B L E N D S 

A .s a result of the quality 
revolution in Spain'.s vineyards which began in the 1970s and spread 
throughout the country during the 1980s, certain varieties, formerly mi­
nority ones in Spain, have acquired ne"tv importance, wliile others have 
been introduced from elsetvhere. This article looks at how this fasci­
nating development has affected one specific variety, Tcmpranillo, and 
also assesses its perfofmancc in combination with other varieties.. 

Tempranilio is the best-
known Spanish variety tiut-
.side Spain, largely for its 
role as the basis of one of 
the mosl highly regarded 
Spanish wines in exptirt 
market leriiis. But il is no 
Itinger the Riojan exchisii e 
it tmce was. Plan la tit ins of 
Tempranillo have spread all 
over Spain, antl it has 
proved to have adapted ver>' 
successfully. When quality 
wines are the target, choice 
tlf grape v :iri(.'iy is t)f primtir-
dial import:ince. In the areas 
bordering La Kioja, an alter­

native was sought to Gar-
iiaclia—a v;iriely that had 
been very widely planted 
for reasons tif ease of culti-
v:ition and ils very high 
yield, priorities which had 
been fundamental tenets of 
tradicional Spanisii viticul­
ture overall. Navarre and 
Aragt>n opted to stare by re­
instating Tempranillo, a vari-
etŷ  which, though slill pre­
.sent in their vineyards, had 
been relegated in favor of 
other more easily cultivated 
and productive varieties. 
In much the same wav, e.\-

perimental centers in Spain's 
several Autonomous Re­
gions, in conjunction with 
the more pioneering w'iner-
ies. began planting e.-vi'K'ri 
mental varielies aiitl olk'ring 
incentives to grtiwers ftir 
those varieties and for ad­
hering to specified growing 
nielhods. The experimental 
period is not over yet, it is 
an tibvious inchcacion of 
ctinclusitins already reached 
chac Tempranillo is the au-
chorized, and in some cases 
recommended, variecy in 23 
Dentiminaiitins of Origin as 

the basis for quality red 
wines. It is imptirtanl tti real­
ize that Tempranillti is 
known by different names 
in different growing areas 
(see box on page 100), 
Acctirding to popular ety-
moltigy. Tempranillo lakes 
its name frtim the fact thai it 
is an early grape-—temprano 
is die Spanish word for ear­
ly. Ot does ripen earlier than 
the ocher iradilional vari­
elies. altliougli in I-rance it 
woukl be much in line with 
the rest, so the name would 
not really make sensei. 

TL xt Maria .\ntonla Fernandez Daza 

SFITOIlIFIi-IlIvCE.VmEn 

Tr,in.slalian: Hawys Pri(chard Still life: Menchu Artime Piitiio: A dc Benito/ICEX 
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The gentle revolution that has taken place in Spain's 
vineyarcis and wineries over the last 20 years has 
been opportune, and its benefits are starting to sliow. 

Early ripening is a character­
istic of vines grown in ccjlder 
places, or on high ground, 
which need to speed up 
their vegetative cycle before 
the autumn cold sets in. For 
diis reason, it is believed to 
be tlf northern tirigin. as op-
ptised to other varieties such 
as Garnacha. Viura, Monas­
trell, Palomino, Malvasia, 
and Moscatel which are of 
Mediterranean pr<iveiiance. 
This provides the basis for 
the ihetiry that Tempranillti 
tiriginates from Burgundy: 
its vegelaUve proce.ss is sim­
ilar to that of Pinot Noir, and 
its w-ines also age similarly, 
allowing ftir obvious differ­
ences. It is a fad lhat monk.s 
belfinging to various reli­
gious orders following the 
pilgrimage rouie to Santiagti 
de Compostela carried with 
them \rine cuttings, among 
other ntivelties, which they 
distrihuied among die vari­
ous Spanish mtina.sieries of 
their respective orders. 
Tempranillo, which thrives 
in clayey-chalky soils, give.s 
wines with a pleasing sug-
gestitin of mulberry tir 
blackberry, a sensation of 
freshness and dnness in the 

iiitiudi, as opposed tti the ma-
joril}' of Spanish grapes wliich 
give wines whicii are slightly 
sweet and wami. It pti.sse5.ses 
die virtues tif "cold" or Ailaniic 
grapes, which age well in 
wood: a gotid tannic stiucture, 
widi ctilor and acidity lasting 
well during aging. This cru­
cially important balance is the 
mtjtive behind all the experi­
mentation and investment car­
ried out in Spain widi a view 
lo imprtiving wines and guar­
anteeing .successful aging, 

Tcmpranillo Around Spain 

The tradititin of blending 
grapes from the three Riojan 
sub-zones observed tlie 
principle lhat the grapes ob­
tained from, for example, 
the Rioja Alta, give wines 
high in alcohol and acid Iiut, 
in the cotiler. wetter areas, 
low in color, even in years 
when weather condilitins 
are normal. Mean^\-hile, in 
the Rit:ija Alavesa, there is 
enough pigmentation and 
alcohtil. but, because the 
soil there has a high potassi­
um content, its wines are 
very low in acidity. This, 
then, is why tradititinally ihe 

wines of the three zones 
have been blended. This 
same reastin ing was—in­
deed srill is—the justification 
ftir blending Tempranillo 
with Ritija's three other red 
varieties: Garnacha, Gra­
ciano, and Mazuelo. De­
pending on lis origin and 
vinificaiitin, each contributes 
different characieristics: Gar-
iiacha's inpui is alctdiolic 
strenglh and freshness in 
young wines nol intended 
for long maturatitin; .Maztie-
lo (Fiance's Carignan) gives 
robustness, while Gracianti 
(which had been on the 
wane) gives a wine charm or 
grace—the gracia f rom 
which it lakes its name. 
In Ribera del Duero. htjwev-
er, TintfJ Fino achieves a 
becter balance. This has 
been shtiwn to be the same 
variety as Tempranillo, accli­
matized and adapted to the 
area (it is an adapted clone). 
The predominanl fact lhal ils 
vegeialive cycle is short is 
very fortunate in an area 
where the summer is very 
short. The visible difference 
between the iwo plants is 
very slight, but the differ­
ence is much mtire marked 

in wines made frtim them. 
Tinlo Finti's main character­
istic is color intensity: it 
gives wines of a ver>' strong, 
dense, bluish violet. Its 
polyphentdit- siruclure is 
wide, abundant and long 
lasting; these are very long-
lived wines. This increase in 
intensity over the perftir-
iiiance in Hioja is attributable 
to there being more sun­
shine per day in Ribera tlel 
Duero, These wines have 
higher acidity, since the alti­
tude here, almosi at the lim­
it at Vt'hich vines can be 
grtiwn, means thai the 
nights are cold, so that less 
acidity is lo.st. 
In Navarre, Tempranillo 
used iti ctiexist with other 
varieties, bui wilh a lower 
profile, for here the territtiry 
is dominated by Garnacha, 
an easier varieiy lo grow, 
posing fewer problems and 
lieing less demanding over­
all. TThe climatic diversity 
\\ ithin Navarre provides a 
cold, rainy- climale in ilie 
Pyrenees and Atlantic and 
Ctintinental climates in the 
cenier, even Mediierranean 
and senii-aritl in places. .And 
all these have their pros and 

FACTS ABOUT TEMPRANILLO 

Synonyms: Cencibel, Tinlo 
Fino, Tinta de Toro, Tinla 
del Pais, L'll de Llebre 

Denominations of Origin 
where it is an authorized vari­
ety: Alella, Alic;inte, Bi-
nissalem-Mallorca, Bullas, Ca­
latayud, Campn de Borja, 

Caririena, Cigales, Conca de 
Barbera, Costers del Segre. 
Jumilla, La Mancha, Meniri-
da, Navarra, Penedes, 
Ribeiro, Ribera del Duerti, Ri­
oja, Somontano, Tarragona. 
Toro, LJtiel-Requena, Valde­
perias, Valencia, 'Vinos de 
Madrid 

Leaf characteristics: L;uge-
sized, pentagonal in sh:ipe 
with deep lateral sinuses, se\̂ -
en-lt>becl. with a dark green 
suri'ace and velvety- underside 

Bunch characteristics: Medi­
um sized, very compact, 
.shaped like a "winged" cv linder 

Ber ry charac te r i s t i cs : 
Medium sized, spherical in 
shape and bluish-hlack in 
coltir. wilh white pulp. 

Susceptibilities: Sensitive 
tti oidium and, slighdy, to 
mildew, and to poiassium-
i i c h soil. 
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Tlie approach ado{>ted wlien Introducing new varieties 
into the Denominations has provided the stimulus to apply 
the same approach to varieties already in existence there. 

cons: Tempninillo is adapting 
very readily to Navarre's 
winegrtiwing areas, giving 
wines thai can be spectacu­
larly gcxid. Plenty tif ptilyphe­
nols and enough acidity are 
what it takes. 
In Catalonia, the Ull de Lle-
hie grape l o - f s si nr.e of iVie 
variety's personality under 
die influence of die Mediter­
ranean climate. Once a tradi-
titinally white variety grow­
ing area, some of its vine­
yards have now been re­
planted—in Penedes espe-
c:ially—willi varieties intro­
duced frtim elsewhere. 
Some of these have noi 
caught on, htiwever, and 
Teiiipranillti has emerged as 
the protagonist though it is 
not the only variety to ac­
cept the challenge posed by 
a high demand for red 
wines. This area is starring to 
make a name for itself as 
much for its wine styles as 
ftjr its chtjsen varielies. 
In I'tiel-Requena, and rival­
ing native variety Bobal, 
Terapranillo tiffers an ele­
gant, f lavorful structure, 
though here it already resem­
bles La Manclia's Cencibel 
more dian Riojan Tenipr.iiiil-
lo. Cencibel wines from La 
Mancha and Vaideperias 
ha\'e more slmcture and less 
acidity than their Riojan 
counterparts: there is a slight­
ly rustic note and a "taste of 
tlie sun" about them, in some 
cases reminiscent of fresh 
figs, or dried figs when made 
with grapes that have had 
coo much sun. They develtip 
more rapidly during aging, 
Another Tempranillo worthy 
of mention is grown in Al-
niendralejo ( Badajoz), in the 
Ribera del Guadiana D.O., 
similar to La .Mancha's, 

ihough here it retains the 
name Tenipranillo. There are 
trtore balsamic notes to the 
w-ines of this area, and a slight 
"wtxidland'' taste. Low at: id iiy 
is their main drawback as 
c.indid:ik's. fi JI II mg .igin.g. 
Initially, Toro had to fight tti 
save its Tinta de Toro vari-
el \ . w ll ItTi i \>etl [t 1 su i te:-
from a very- bad pre.ss on the 
domestic market. Abroad, 
chings were less diff icult , 
sincL- it ii:itl no ie[iu;.iiioti in 
overcome there. On occa­
sion it has been couch and 
go in chis Deiitiminalitm, 
v. i t l i v, iiit.-rji.'s siu ! i :LS I'^u ina 
having to struggle to save 
ihe v:u-iefy from falling vic­
tim to errors of the past. 
Their first task was to estab-
ILsh what it was capable of 
and then (they are ap-
proacl-ung diis stage now) to 
discover how its lilends de-
\-elo[i. 'I'he l-!odeg;i's M.muel 
Farina believes lhat "this va-
riety^'s uniqueness has 
opened doors for us." Per­
haps even more lhan would 
have been the case with l.iet-
ler known buc less original 
variecies. There is scill plency 
of scope for development 
with this one which, tif the 
varitius TenipraniUo cltmes. 
is the one that reveals the 
greatest capacity for poly­
merization between tannins 
and anthocyans (better fix­
ing of polyphenols). 
While these experimenis 
wilh Tcmpranillti were gti-
ing tin, fither varielies were 
also being studied, each sep-
arately but fol lowing the 
.same pattern. As one might 
expect, the areas that were 
first tiff the mark have now 
mtire or less restilved issues 
of variety choice and wine­
making approach. 

Nax'ai rc Leads the Way 

Since the setting up of its 
Viticulairal .Station, Evena, in 
1981, Navarre has been a 
trailbhizing cenier, among 
die most modern in Euro]5e, 
geared towards providing 
sei-vice to ctincerned grow­
ers wilhin ils ambit. Its ex­
perimental work nearly al­
ways represents a response 
to requirements within ihe 
sector. Basically, their re­
search work concerns seven 
vine varieties: Garnacha, 
Tempranillti, Cabernei-Sauvi-
gnon, Merlot, Mazuelo, 
Chardtinnay, and Viura. Vari­
ous clones, pruning and 
grtiwing methtids, .stills, treat­
ments, monitoring water-re­
lated stress in plants (this is 
also done in areas sii.scepii-
ble CO draught during vegeta­
tive development), are the 
.sort of issues dealt wiili, .\nd 
the aging of wines, too. Re­
sults have been quickly 
achieved. Plantaritins are be­
ing renewed, not only wich 
new variecals but also wilh 
improved clones, Tempranil-
lo is gradually taking over 
part of Garnacha's majoriiy 
iiolding, so that there is 
greater diversity within the 
vineyards. One conclusion 
(which shtiws how modest 
growers have Co be—tiiey al­
ways keep one eye on the 
sky) is chac enough sunshine 
is essential to good wine, es­
pecially in August if the 
grapes are tti ripen properly. 
The wines have been exliaus-
I'lvely monitored, each being 
made separately: 'Tempranil­
lo gets priority in blends, but 
success depends on many 
factors," declares Julian 
Suberviola, Evena's Head of 
Enology. Some years, the 

ctimponenis of the best 
blends can vary dramatical­
ly—it depends on how the 
base variety is behaving. 

Tenijjranillo in Blends 

The argumencs in favor of 
'I'empranillo both in Navarre 
and Aragtin, and exCrapo-
lable ftir the rest of Spain, 
are based on che facC ciiac it 
is a very rounded variety, 
artiinaric, rich in alcohol and 
well suited to aging: it is 
wel l structured and has 
plenty of color, namely a 
high enough ctincentration 
of anthocyans and tannins if 
the yield is sufficient and ic 
has had entiugh sun tti 
ripen. In general terms, of 
the inirtiduced varieties, 
Cabernet-Sauvignon is the 
one that adapts best, l l is 
more dependable than Mer­
lol, which gives good wines 
but shows more tendency tti 
coulure. "What we look for 
in blends is complementari­
ty: wines that round each 
other fjut produce the best 
wines, even improving on 
the base wine, and thal's 
the tibject tif the exercise," 
adds Mr. Suberviola. The 
combination of Tenipranilki 
and Cabernet-Sauvignon 
w-orks very well in general, 
the latter contributing more 
acidity, aromatic power, 
and better tannic structure 
to Tempranillti, 
In Stimontano, events moved 
even more quickly; in thai 
good results were tibtain-
•ihle i'ii.ere \ \ l : . i ' .e \ei fi le ••. .m-
ecy, there were fears ac firsc 
dial this area might turn inco 
a producer of Cabernel-
Sauvignon and Chardonnay, 
They then began planting 
Tempranillo like everybtidy 
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Tlje introduction of Tempranillo into 23 of Spain's D.Os has 
had the effect of breaking the 'monopoly' formerly 
enjoyed by otlners varieties and divcrsitying the vineyards. 

else. \'irias del Verti winery, 
for example, pursued vari­
tius experimental schemes 
with llie loc;il ;idministra-
lion. conforming to Eurti-re-
t|uirements, tti establish the 
mtisi apprtipriale \-arieties. 
The results are now to be 
found in the ni;irketplace, 
where they are being very 
well received. Tenipranillo 
adapted very well lo bolh 
soil and climaie, Tempranil-
lo's biggest enemy is [irtxluc-
fivity," declares Pedro Aibar, 
manager of Vifias de Vero, 
'The inrere.st in blends is an 
alteiiipl Hi ctimplement its 
tpialilies, and Catiernet-
Sau\-igntin contributes per-
stiiiidity CO a blend." "I'lieir 
experience has shown lhal 
the best lilend.s are of Tem­
pranillo and Cabernet-Sauvi­
gnon. Specifically, they are 
working on iwti lines: mono-
varielals in general, aimed at 
abstilute beginners in the 
wine wtirld (he thinks tif tiiis 
line first and foremtist as a 
"ctimniunication ctmcept, 
gî -en lhal it is easier to iden­
tify a variety- than a wine-
grtiwing area"). The other 
line, blends, is for experts, 
better-informed ctinsumers. 
These are designer wines, in 
which the ensemble, die fin­
ished wine, is the importanl 
tiling, rather lhan its ctiiiipo-
nents. which are not even 
nienrioned. Both lines have 
their spct ific markets. 
Pedro Aibar feels confident 
about Tenipranillo. which is 
already attracting attention 
at international wine events. 
" I hope that it provides a 
\\ intiow for Spanish wines. 
The notion that Spanish 
wines are made from Tem­
pranillo could serve as a 
market ba.se. jusl ;is there is an 

initial idea that all French 
wines are made from Calieniet 
.Sauvignon. e\-eii ihtiugli it isn't 
true. Truisms ;ire inevitable, 
and generating tiieni is no Iiad 
thing if it cre;iles a (jualiiy im­
age and poinl <if reference," 
iiiainiiiins Ptxlrti .\ilxir. 

Rriiirn nf ihe .Viiivc 

Rioja is alsti carrying out a 
prtigram tif research initi 
Cabernet-Saus igntin and ils 
siiii;il)iliiy as an auiliorized 
variety ftir the Dentiniina­
tion. The program is due for 
completion at the end of 
1998, In parallel, and as a re­
sponse to the area's mtire 
ctinst-r\ ;ii i \ L- sectors, re­
search is also being done in­
to Graciano, an almost lost 
naiive varieiy now being re­
instated by a group of en­
thusiasts led by the manager 
tlf Bodegas [jalba, Mr. San-
cha: Their Gracianti mtino-
varielals have reached the 
marketplace. Observaiitms 
of the qualities of this vari­
elv liave revealed that stiine 
are similar lo those sought 
in Cabemet-.Sauvignon. This 
means lhal purists can rein­
force their \\ ines using na­
tive grapes. For Iluriado de 
.•\mezaga of Marqutl-s de 
Riscal, Tempninillti provides 
the basis of a Ritija. When it 
is gtMid. it is very, ver>' gtitid, 
but such results call fiir care­
ful contrtil tlf yields and fiir 
using the appropriate 
clones. It can be matched 
with, and complemented by. 
other varielies such as Cira-
cianti, which contribules 
liveline.ss in color and acidi­
ty, and oilier ;ironias of a dif­
ferent f ru i l , and very fine 
lannins. Tempianillo is com­
plemented and improved by 

Li small tiuantily of antiiher 
\'arieiy tif this sort, especial­
ly in years when Tempranil­
lo wines are le.ss structured 
tiian in others, 

rmapped Poiniiial 

In Riliera del Duero, where 
the grapes are better bal­
anced, its wines do ntii dis 
play significant tieficiencies 
which cfiuld, in principle, 
be compensated fcjr by oth­
er varieties. For over a cen­
tury in Vega Sicilia they 
have had "fiireign" grapes, 
and even ihtiugli their per-
ftirmance in liiis area has 
nol yel been ilrorouglily 
studied, it seems iliai ilu-
best results are tibiained 
when they are harvested 
tiverripe. Of the Dentimina-
tion's 12,200 hectares (30,146 
acres), only 89 hectares (220 
acres) are planted with Calx-r-
net-Sauvigntm, so that re­
planting with tiiher varieties Ls 
still very much in the early 
stages. Future plans involve 
Tintti Fintl, though tither suit­
able varieties are not being 
overlotiked wilh a view to 
adding a little touch tif per­
sonality, tiiat little bit extra. 
Whal is happening in the 
most advanced regions now 
will Ix^ replicated in the rest, 
w hich are fiilltiwing good ex-
•tinples and i-oli.iinir.K.irg 
Ixith with the administration 
antl W illi research ceiileis and 
private ctimpanics—diese last 
ohen move ahead more 
1 |MiL kl\- lhan die sc-ieniists. 
The renovation of Spain's 
winery installaiitins had al­
ready marked an imptirtant 
and almosi automatic ad-
%ance in the quest fiir quali­
ty imprtivemeni in Spanish 
wines. Subsequently, or si-

multanetiusly in some ca.ses, 
the conversion tif its vine-
vards means lhat Spain is be­
ing taken seriously amting 
the world's fine wine produc 
ers and, furthermore, fiir .sin­
gular qualities which distin­
guish tliein from tiiher. mtire 
intemaiionally kntiwn ones. 
In the ctiurse of this conver­
sion, Tempranillo's chaiac-
teristics have been demon­
strated with crystal clarity: it 
adapts well all over main­
land Spain, being c tins id-
ered unsuikilile only in Prio­
rato, the Balearic Islands. 
;ind the Canaries. In general, 
experimenis in blending it 
wi lh other varieties, bolh 
naiive and introduced, indi­
cate thai it combines well 
with Cabernet-.Sauvigntin on 
cfindiiion that 'lempranilltj 
is always the prioritized \ :iri-
ety, and lhat it can he im­
proved by another variety or 
varielies which ctmiribuie 
complexity to the blend in 
the fonii tlf aromas, tannic 
stmcture, ctilor, and acidity. 

Maria Antonia Ferndn-
dez-Daza holds a ilitiher 
Diploma in Vilicullitre and 
Enology fonn the Escuela .Su­
perior de Ingenieros Agro-
riornos in Madrid, and a DU-
.M) from the Oenologv fnsti-
hite of the Fnivei:sily ofBor-
deau.x: .She has worked in al­
most all facets of the tvine 
world. She is currently a con-
stiltani to the PiPE 2000 
plan, ivho.se aim is topirnnoie 
the internationalization of 
.Spanish companies, and .she 
also takes jiari in wine semi­
nars and tastings for various 
Ivanches cfthe media. 

1 i J SPAIN (iOI U M L K l l K 
SKITOIIirH-DKCFMnFR >» 



ernina 

iSIDAAZH 

Greatness from Rio 
F E D E R I C O P A T E R N I N A S . A . 

Avda, Santo Domingo. 11 26200 - HARO La Rioja (ESPANA) - Tfno: 34-41-31 05 50 Fax: 34-41-31 27 78 http://www,patemina,com 



TEMPRANILLO IN AUSTRALIA 
Teiupranillo—ju.'st the name lel.s 
you into the secret ilial il woLild 
be well suited to AusiralUi. Ii 
speaks of temperate-zone cli­
mates, which Australia has in 
common wi th this grape's 
htime, Spain. Bui Australia has 
virtually no Tempranilio. Why? 
Most wine people agree that 
tiie poienIi-:i! for Tempranillo is 
va.st in our country. .Spuin gave 
us the merino sheep, from 
which we produced superfine 
wool the equal tif anylhing in 
the wor i t l . Why not wine 
grapes as weli'^ 
There is a little Tempraniilo m 
Australia, and it's recendy be­
gun to Spre:iLl. A itraelini; t'xpLT-
inienter in grape varietie.s, 
Brown Brothers, made a trial 
batch from grapes grown in 
northeastern Victoria, in 1996. 
The grapes were gro'̂ v'n on ihe 
private vineyard tif Hrtiwns' 
chief viticulturisi, Mark Wal-
polc, l ie has two hectares ac 
Whorouly, in one of the 
warmest, lowest-altitude siit;s 
(abtjui 150 iiielers) of ilie gener­
ally cool King Vailey region, 
•Tilt- •: iiu.> were jilaiik i.: i:i l'-)'-) i 
and we have released the '96 
vintage, the first, as a cellar 
tloor-tinly label," says Browns' 
Steve Kline. 

Browns habitually releases 
small-make experimental vari­
etals al cellar door, which means 
they're only available from the 
winery. "We are pretty liiippy 
with it, but I think it's just a little 
bit oaky, lliere will be a '97 to 
ftillow it. I'm also hoping we 
iiiighi do a Rifija n blend in the 
future, Tempi anillo with Gra­
ciano and Grenache." Need le.ss 
iti say, ihis would iie a firsl for 
.Australia. Browns have had Gra­
cianti for some years and have 
always iriade it as a solo \'ai ietal, 
also sold oniy at the winery. 
Nepenthe Vineyards, a new 
producer in the Adelaide Hills, 
is planling two hectares of 
Tempranillo this year (1998), 
These vineyards are at 
Charleston, a warmer, lower-al­
titude part of [he hills than the 
main Nepenthe vineyards at 
LenswtMid- Says winemaker Pe-
ler l.eske: "i-"rom tiur int"orma-
tion, it is a relatively early-ripen­
ing varieiy. We are planling It 
partly as an indulgence, partly 
because Mediterranean varieties 
are trendy now—not tliat we're 
chasing trends—but we have 
seen what odiers are doing with 
Italian varieties, such as San-
giovese and Bartiera, and decid­
ed to be dilfereni. So we have 

also planLt̂ d Zinl'andel (a rare 
grape in Australia)," 
Other Australians jjrtiwing a 
smattering nf Tempranillo are 
Varra Yering in die Yami Valley 
and Happs at Margaret River, 
Yana Yering makes a port-style 
fortified wine from its Tenipranil-
lo. blended with several Por­
tuguese antl Spanish varielies. 
Another Yami Valley winemaker, 
Philip Dowell tif Coldstream 
Hills, is interested in Tempraniilti 
and would like to plant it. Like 
others, he reports that Tem­
pranillo planting material is hard 
to obtain. Dowel! thinks it very 
strange that Australia has not 
show-n interest in Tempranillo 
before, especially as die .SpajiLsh 
link has been strong with odier 
varieties. We've had large areas 
of Grenache (Garnacha) and 
MourvSdre (Malaro) for a long 
time. Tiiese two are currendy en­
joying a renaissance, sometimes 
as single varietals but usually in 
blends with Shiraz (S>Tah). 
Stephen Pannell, red winemak­
er for BRL Hardy, one of the 
three biggest wine companies 
in Australia, is also keen to try 
his hand at Tempranilki. Hav­
ing toured Spain, he is entJiusi-
a.stic about the grape's poten­
tial. He's already found a 

.McLaren Vale grower wi ih 
some young Tempraniilo vines 
and die company intends to 
phint its own soon, al McLaren 
\'ale ;ind ptissibly Padthaway. 
But, forTempranillo, it's just die 
beginning in Au.stralia, It is a va­
riety dial should lie well .suited 
to a wide range of Australian 
conditions and it is quite possi­
ble that if this artic:le were lo be 
rewritten in ten years, there 
\̂  I lijIJ ! If si \ cial i.-.̂ , I l l a I.L; r.iw 
Aussie Tempranillos making a 
splasli in the ever-widening 
wine pond. 

HuoH Hooke writes iririoiis 
weekly and monthly wine 
columns irt the Atistralianpress 
and contributes to the "W ine 
.Spectator in the U.S. and severed 
I n tenia tit) nal win e gu ides, fie 
edits Langton's Wine Review, 
fudges in about eight si:ion\s a 
year in Australia and overseas, 
runs wine courses in Sydney 
where he lives, and chairs the 
fudging panel of the annual 
Tucker 6' Co. Australia 's Wine 
List of the Year Awards. He has 
also workvd in severed i vin cries. 

TEMPRANILLO IN THE U.S. 
Although f inding a wine in 
Spain made f rom the Tem-
pninillti grape is easy to do, diis 
is not the case for Amertcan-
grown Tempranillti w'ines since 
LIS. plantings of this grape are 
relatively scarce. 
Among American red grapes. 
Zinfandel, Cabemel Sauvignon, 
and die emerging Merlot are the 
mtJst widely grown. Tenipranil-
!o, on the otiier hand, was intro­
duced in California in the 1960's 
ii> 1-Iarold Olmo, ilie renowned 
viticulture professor at ihe Uni-
\ VI - i i y or C l . r . i r ' o r i i i . i . I Is 

.Schtxil of ViticLiluire and Enolo-
gy. He called it Valdepeilas be­
cause he brought it from that 
place in east-central Spain. 
While in the U.S. Valdepenas is 
consitlered to lie a synonym for 
Tempraniilo, for the sake fif clar-
it>- the Bureau of jMcoIiol Ttibac-
co and Firearms, the U,S, gov-
erniiienl agL-ni y dial rt:gul,iles 
such matters, is considering 
phasing f iui the term Valde­
penas in favor of rempranilki. 

If die gtape variety, Valdepenas, 
indeed is Tempranillti, its arrival 
in California may actually dale 
back to che 1920's, J,B. Cella of 
the Rtima Wine Company kxated 
near Lodi, is iielievetl tti l̂ e the 
first to culiivate the grape in iJut 
state. According to Emest Gallo, 
tif the mammoth E, & J, Gallo 
Wineiy in .\!odestti, liLs broilier 
julio soon became California's 
largest grower of Valdepefias, In 
tiiose days, most of the Valde­
penas lost its identity ihrough 
blending in generic wines, or it 
was u.sed to make dessert wines 
or brandy whieh dtiminaled the 
U.S, wine scene at that time. 
Today, how-ever, there are lim­
ited plantings of certified Tem­
pranilio vines that were planted 
by winegrowers seeking to 
make wines more like thtise 
made from Tempranillo as 
grown in Spain. 
Greg Btieger, of Boeger Winery^ 
in the foothills of the Sierra 
.Mountains, became enchanted 
bv the wines made from Tem-

pranillti during a trip to Spain 
nearly twenty-five years ago. 'Ihe 
'i'einpranillti grape aikiws him to 
make a w-ine which is vibrant, 
fmit>', and inten.se. Me calls this 
"wondrous" wine Milagro, a 
blend fif Temprantllo, Grenadie, 
and Graciant). He iiegan m:iking 
this wine in 199'i and hLs current 
prtxiuciion of (iCX) cases per year 
.sells very briskly. 
The 1998 viniage will produce 
the first commercial tiotdings 
from two ocher California 
wineries. Gundlacli-Bundschu 
Winer>' in Sonoma County start­
ed wilh cuttings of that varieca! 
Irum IWO vines acquired frtim 
the IJniversiry of California at 
Davis and ntiw has three 
hectares (seven acres) of vinta. 
Further inland, the R.H. Phillips 
Winciy near Sacramento lias 15 
hectares (39 acres) of Tem-
pranilki planted, 5 hectares (13 
acres) of which are currenily in 
producnion. Both wineries con­
sider their growing conditions 
to be well-.suiied to Tempranil­

lo, as evidenc:ed by the promise 
of their experimental batches. 
Wine drinkers in .•\merica look-
i : :L i l l II :::<.' \ h e \ : \ i . : i i ; l i i i k - ! -

sity of flavors produced by 
Tenipranillo, must, at least for 
now, turn co the distinctive 
Tempranillo wines from Riberi 
del Duero, Ritija, and the 
Penedes, among other regions 
of Spain thai are readily avail­
able in the U.S. Depending on 
the success of the pitineering 
efforts of Boeger, Gundlaeh-
Bundschu, and R.H. Phillips 
wineries, titiiers may follow suil 
and the next wine phenoiae-
non may very well be a New 
World Tempranillo. 

David Strada is a San l-'rancis-
co-based tvriter and food and 
wine consultant, specializing in 
promotions and market ing. He 
is the former executive director 
of the American instittite of 
Winecr/'ood and the interna­
tional Association of Women 
Chefs and Rcstaiiniteiirs. 
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Spanish Olive Oil 

Since 1840 

"I t is in 1840, in 
Sevtlla, when we 
begin the production 
and marketing of our 
olive oils. After 150 
years, we have 
learnt and 
accumulated many 
experiences: the best 
selection of olives 
and right "cold 
press" in our own 
mills, correct 
refining and 
advanced techniques 
for perfect packing. 
Therefore, we can 
ofter 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". 

OLIVE OIL FROM 

PRODUCED BY: 

A C E I T E S DEL S U R , S .A. 
Formerly: ACEITES Y JABONES LUCA DE TENA, S.A. 
Ctra. Madrid-Cadiz, km 550,6 
E-41700 Dos Hermanas (SEVILLA-ESPANA) 
TEL.: <34} 95 469 09 00 - FAX: (34) 95 469 04 50 



THE TRAVELING GASTRONOMER 

As recently reported i n an ar­
ticle i n the .\merican publi­
cation. Business Week (Aug. 
3, 1998), Spain currently lias 
one o f ttie fastest growing 
and must so l id ly based 
economies in Kurope. The af­
fluence created by Spain's 
booming economy, coupled 
wi th tlie fact that Spain is the 
t h i r d most popular tourist 
destinatitm in the world , has 
had a profound effect on 
Spanish gastronomy. During 
the past two decades, i n ad-
t U t i o n to the gro-w-th o f 
gourmet-incHncd tourism, 
Spanish national demand for 
excellence i n gastronomy 
and for tlie first-rate ingredi­
ents that go into fine cuisine 
has fueled perhaps the great­
est culinary Renaissance 
Spam has ever known. As 1 
pointed out i n my last coi-
u n i u , S p a i n ' s r e g i o n a l 
cuisines and signature chef 
restaurants now compete 
w i l h the best of Europe. 

T his was underscored re­
cently on a trip I totik ui 

.Spain to speak at the Interna­
tional Olive Oil Ctiuncil-spon-
sfired Ctintcrence on Spani^li 
kvginna] Gastrfiiiomy antl the 
II rnternatitmai Congress on 
the .Mediterranean Diet. Be­
sides focusing on tradiiitinal 
Spanish cuisine, the confer­
ence also highlighted olive 
oil'.s limo-hfinfired place in 
gastronoiin and the health 
l ienefi ls of the so-called 
Medilerrant an Did . wlii i h, tif 
ctiurse, features olive oil—98% 
fif which comes frtim Mediter­
ranean countries—and empha­
sizes a fresh vegetable, frui l . 
and grain weighted die! over 
red meat and fatty foods. 
During the ctmference, I woukl 
also Ivave a chance tti sample a 
great numher of regional Span­
isii dishes in situ, [irt-paicd by 
first-rale culinary professionals 
and traditional praciititiners 
demonstrating aullienlic Span­
ish dishes. I arranged to meei 
an old friend, Len Pickell. pres­
ident tlf The James fSeard Foun-
tiation and Diane Kern, a James 
Beard [•tiundaiion cnisiee, in 
H,iiceltina tti take them fin .t 
culinar\' lour of classical cui­
sine restaurants before the con­
ference began, .As a counter­
point, we wtnild alsti visit El 
Raco de Can Fabes, Sant Joan 
6. San Celoni (Barcelona), 
tei : (34) 938 672 851, t lief 

Santi Santaniaria's three-star 
.Michelin restaurant in a village 
outside Barcelona (see Spain 
Gourmetour No. 41). Santa-
maria's ftitid lived up to ils 
billing with such dishes as a 
mcll-in-your-moulh veal mar­
row cream with truffles, rock-
fish in cabbage wiil i Swedish 
flying fish roe. and die incred­
ibly rich tripltus de bacrdao. or 
salt cod "tripe." 
At Can Majo, Almir ;dl Aixada 
23, Barcelona, tei: (34) 933 
101 455. an ele^jam okl i"a-
voritc in Barcelona's working 
I lass ptia di.strict, U I Barcekine-
ta, we liad marvelous frietl ba-
liy ailifhokc liu.ins: s i i f f i ik ' i i l . 
swcfl . grilled nuvafos (ra/tir 
clams); small, garlicky ctnpii-
itas (small wedge clams); liny 
calamares sauteed in tiiive tiil 
with tender young fava beans 
and anichtike hearts; ;ind//£/eo,v 
a Iratrda cun laiifiosta la typical 
Catalan paellu-\ike dish \e\i\i 
Ifibster, using pasta msuratl of 
rice), .\ crisp, light .Vliranda 
d'Espiells Chartltinnay tiom | i i \ c-
y Camps, tme of CaUiltmia's Uip 
f f l f w tinethnde champenuise 
sparkling wine) producers, and 
a delicious Jean Lct'iii Petit 
Chardonnay were excelleni 
comixmii.m.s lor this seat'ofid-
based lunc hetin, 

One morning, we visited 
Barceltma's legendar>' La 

Boqucria (Meical de San 
Josep). recognized as one of 
the world's best and most col-
tirful markers fsee Spain 
Gourriietoitr Nti, .^8), where a 
iiierienda tf.iie hrcukl.ist, or 
between meals meal) stop at 
Pinocho (jusl inside the main 
entrance to the market, tti the 
right; teh (34)933 171 731, is 
imprcscindible (esseniial) for 
everyone from the niaytir of 

Harcclonu to markei vendors, 
top Calahui K-siaiiiLiU'iirs. .iml 
visiiing gastrfinomic stare, Juani-
to. the coltirful owner, keeps u|i 
a continual banter and .sttips 
brielly tt> ptise IVjr tw<-i-rhumhs-
up phoKis while .serving such 
tradilitinal dishes as pa untb 
tonuuiiict I d;i.ssic Catalan biv.iri 
rubht^tl \viih t-ifwc fiil , ripe luma-
ifH-s, and fresh garlic); .scram-
liled eggs with shrimp, wild 
green asparagus, and young 
garlic shotits; clams in a wine 
.sauce; and great sugar-dusted 
xiixos. pastries filled with vanil­
la cream. 
One day ft>r lunch, we ven-
Uirvd inlfi the depths of the 
Barcclfina's El Uaval distriLa. 
where Casa Leopoldo, San 
Rafael 24, tei: (34) 934 413 
014. sillls serves wtintlcrlul 
Catalan classics in a stylishly 
old fashifined ceramics-tiled 
tiining rtiom dectirated wilh 
copper pots, baskets of flow­
ers, antl oil paintings of famous 
hiillFighters. We sampled the 
ubiquitou,s. but always wel­
come, Cal;ilan tomato bread 
with hou.se cured anchovies in 
olive oil. superb jamon ibcrico 
de bellota (sliced ham from 
acorn-fed Iberian free-range 
(ligs), baby fava beans with 
diced cuu.'tl scnniKi ham. and 
.grilled wilf-1 muslirofmis wilii 
hiitlfanri, Catalan sausage. 
The sight of Len Pickell. a ga.s-
Ironome of international re-
pule, ctmiemplaling a plate of 
grilled young goat cluips and 
fried eggplant slices wilh an 
anticipalitm normally reserved 
for caviar, truffle, and ffiie gras 
dishes, was a classic. Late in 
the afiernotm. after a ctiuple of 
btiiiles tlf Las Campanas rosa­
do (a fine Navarre rose) and 
the ripe, dark, black cherry-fla­
vored Hacienda Monasterio 

Spain's Regional Cuisines: 
A Great European 
Gastronomic Adventure (II) 

IVtini Riheni del Duero. we It-ti 
ihis narcvliin;! ,L;eiil. 

T he conference mtwetl on to 
Cdrdoha for several days 

where more panels of experts 
presented educalitmal seminai-s 
extolling the he;iltlihil and gas-
irtintimic virtues cl (i l i \ t ' f i i l . 
tk-moiisULiInIlls ll.',miring .\n-
iLihisian frying techniques us­
ing filive tii l ; a luncheon fea­
turing excelleni Andalusian 
lapas speci;illies from Cordo­
ba's legendary taverns; and a 
chance to .sample the great 
cold stjups f)f the south: clas­
sic Seville-style, hrick-tirange 
gazpi.icbt.i-. siunning tijo bian­
co (a garlic, filive oil, and al-
mtind ha.sed .stiup served with 
grapes or apples as a Karni.sh), 
and salmorejo, a thicker Cor-
dtivan version of gazpachti 
lhat is often used as a .sauce, 

Back in the L'nited .States, 
Spanish cuisine, Ifioti prtid-

ucLs, and wine ;ire beginning to 
capture the ini.igination fif mtire 
and more Americans, includ­
ing .sPme of the Cfiuntry's top 
culinar\' figures. 
Even ttip-rated French chefs in 
America, such as Daniel Boulutl. 
chef-owner of Daniel in Man-
liaii;in, considered by many tti 
hf ilie besl restauranl in Ameri­
ca, and Jean-Louis Falladin, 
chef-panner tif Napa in Las Ve­
gas, are siarting to take notice of 
Spanisli cuisine, Boulud. who is 
moving Keslaurani Daniel this 
fall to die East 65th Screet site 
once occupied by Le Cirque 
(where he matle his name years 
ago), is also opening Cafe 
Boulud i n the East 76th St. 
premi.ses now occupied by 
Daniel. .\t Cafe Boulud, he 
plans to offer four tasting 
menus named i a Tr-adition, La 
Saiscm, l.e i'otager, and Le Voy­
age. Le Voyage represents the 
inspiration Bfiukid absorbs 
from the "exotic flavtirs of 
world cuisines." His opening 
Le 'Voyage menu in Sepieniher 
will feature Spain & the 
Ba.sque Counlry (four pro­
vinces of which are in ntirth­
ern Spain and the rest in 
southem France). 
Palladin vvas so impressed by 
the Spanish Bast|ue cuisine at 
New York City's Marichu 
Re.staurani. lhal he spent hours 
talking with chef-fiwner Tere­
sa Barrenechea, vvhti is ntiw-
one of the hottest up-and-
coming female chefs in Amer-
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ica. Faltadin inv ited her to Las 
Vegas IO f f i f ik wiih him ai N.i 
pa Kcstauran! tliiring :i gastro­
nomic week lhat featured star 
chefs Ironi around the cfiiintry. 
After hours, Palladin liati Bar-
reni-Llie.i Kxtk her Spanish 
and Basque specialties for the 
oilier chefs. Each time B:ir-
rent'clif;! turned out a pariicu-
l.irly ;ip|iL-.ilinti ilisli, Palladin 
would exclaim, "Thai one is 
for inc." iSt-v l..iviin,u liiij ' i i 's 
sions on page 9 for a review of 
her new- book). 

C huck Willi:!ms, the founder 
of die famous Williams-

Stintima cf-itikware stores and a 
globetrocting gasmmonier, was 
a recent visilfir tfi El Alam­
bique, Plaza de la Encar-
iiacitin 1, Madrid, (lel: (.̂  i) 
913 738 585; fax: (34) 913 738 
787; e-mail: amczua®access-
net.cs). one tif Spain's top 
cook«'arc siuips. which also of­
fers in-store cooking cLisscs lil 
Alainbique is the crcaiitin of die 
tireless Clara Maria G, dc 
Atne/i'i;!, who is tiiie tif Spain's 
most elegant women and her 
countr>-'s equivalent of /Ameri­
ca's grand dame tif gastronomy. 
Julia Child, Her J.iugiiicr, Oa-
briela Llamas, also teaches class­
es at EI Alambique and makes 
Ircqtienc gastronomic trips 
abrtiad iti gather new ideas for 
her classes. 
On a recent triii to St-aitle, next 
to che famous Pike's Place Mar­
ket, 1 was thrilktl to find The 
Spanish Table. 1427 'W ĉst-
ern Ave. (Pike Street H i l l -
elimb), Seattle, 'W'.\ 98107, 
tei: (206) 682-2827; fax: 
(206) 682-2814; e maU: ta-
blespan@aol.cora), an ;imaz-
ing two-story emporium tilled 
Willi whal is pn.ibalily tlie 
iinu.st selection of Spanish food 
products, wines, ter.iinics, 
I (Hikware, and Spanish cuisine 
and wines in the United Stales, 

Sp.tn isil cuisine and wines 
are alsti getting some excel­

lent press ctiverage in the 
United Slates these tlays. Rui'i-
no Lfipez. whose Solera Res­
taurant, 216 E. 53rd St., New 
York City, tei: (212) 644-

1166. vv:is recently g!\en :i 
tw o-star rating liy Riitli HcichI, 
restaurant critic of The New 
York Times, is "on a r t i l l . ' :is 

I hey s:iy in L;is Vegas, David 
Rosengaiicn, :i srar on the 
Television Food .\elwiirk and 
Kesiauram Critic of Cotinnet 
Magazine itme of America's 
top gasirtmtimic magazines), 
reviewed Solera in ttie Sep-
leiiiiier Ciitiriiit'i. l u-.nsaig B;ir-
ivcloiKi-lKirn ciiei, M:iri.iini \ / 
n:ir. "I'm willing iti bet that, 
with tlu- increasing demand 
for the real taste at' SpLiin, the 
l,t')pez-,'\znar ct)llahfir:i!iuii 
could ultimately create Ameri­
ca's breakout Iberian be:u h-
head," Rosengarten WTOte. 
In September, Rufino Lopez 
and Mariano Aznar joined 
forces wilh D;tvid Liedeniian, 
ftjunder of David's Cotikies and 
a very successful longcime New 
York restaurateur co open Sol­
era on Hudson, One Bridge 
Street, I rvington, New York, 
tei: (914) 591-2233, which is 
located next co the lr\-iiigcon 
train slarion, just ludf an hour 
from New- Vork Civy in afllLient 
W cstcliester Ctiimry, 
Sa nte: The .VIi igaz ine tfResta n -
rant Wine t& Spirits, dedicated 
its September,' OcCf-jber 1998 is­

sue and the cover shot to the 
New Iberia and featured re-
pfirts on the wines ot Navarre, 
Ribcra del Duero. and La Rio­
ja. There was also an article 
about Jaico Restauranl, 480 
7 l h Street, N.W., Washing­
ton, D.C., tei: (202) 628-
7949, whit l l , ;iIfing with Padre 
Luis Lc/aiii-is Washington 
l>i :incli of Ea Taberna del A l -
abardert», 17761 Street, N. W., 
lel : (202) 429-2200, gives 
StiLinish cuisine two lop am­
bassadors in the U.S. capital. 
To celebrate its tilth anniver­
sary, Jaleo ran a rwti-weck 
complementary iasiiii<4 pro­
gram offering samples of sher­
ry and selccled Spanish 
i.lii.. cses tti cheir cusloincrs. 
The Wine iXetvs usually has an 
extensive article f->r two on 
Spanish wines in every issue, 
often with reports on the gas­
tronomy and travel ii]is in 
Sp:inish wine regitins, In the 
August'Sepcemlier issue, ihen-
were articles on Rioja w ines as 
gotid values and on ihe sur­
prising emergence tif high 
quality white wines from all 
ar tu ind Spain, Tile Octo-
hcr \ ' iveniber issue featured a 
wine tour of tile .Atlantic 
Oce;in-innue!icefI wine regions 

oI iuirllR'rn Sp:iiii with a .special 
focus tin the Basque Country. 
Executive Wine Seminars, 
P.O. Box 1791, New York, NY 
10113-1791, (tei: 1-800-404-
WINE; c-matl: c-ws.winetSin-
s t a n t l i n k . c o m ; web site: 
www.ewswine.com), is one 
cif America's mo.si presiigious 
wine casting/seminar prtigrams, 
EWC s Fall 1998 Wine Pro 
gram held an cxL cpiional last-
in ,"Spain 's \ewcsc Super­
stars," which feacured a dozen 
wrines, wdiich co-direccor 
lli!i.\:ird Kaplan called Spain's 
new •'first growths," In the 
brochure announcing ilic i.!-.i 
ing. Kapl;in wrote, "the most 
exciting developments in re­
cent years have taken pLit t- in 
Spain, This lasting will IdrcvL r 
change the way you view-
Spanish wines. 
Lately, it .seems like everyone 
\\,inis to get on the Spanish 
food and wine bandwagon. 

Gerry Datves has heen travel­
ing the gastronomic and irine 
roads of Spain for 30 years. He 
has heen to .Spain more than 20 
times in recent years on csicii-
sitte fuct-findiivj, I rips for Ho­
mage to Iberia, a book he is 
iriiting. His articles and/or 
photographs have been pub­
lished in The New' York Times, 
Food & 'W'iiic. The Wine Hn-
ihusiast, and many others. 
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R E C I P E S 

Trinchat 

Hot Pot from the 
Aran Valley 

RECIPES FROM THE PYRENEES 
Recipes selected by Sonic Ortega 
Wines recommended by Maria Jesus Gil de Antunano 

SEKVES 4: 
I ke cabbage 
1/2 kg potatoes 
1 tbsp sugar 
4 slices streaky belly ptirk 

4 cloves garlic 
Salt 
8 tbsp oil 

Remove the stalk from ihe cabbage and cut the rest into even-sized 
pieces. Wash and drain. Peel the potatfies. \\;isli and cut into big 
pieces. Cook together with the cabbage in salted witter with the sugar 
for 25 minutes. 
Drain well and crush die potatoes and cabbage. Peel the gariic and fry 
until golden. J hen brown the pork and remove. Lightly fry the cabbage 
and ptitaio mixcure w-ith the garlic until very dry. Check for seasoning. 
Divide the nii.xiure into ftiur portirins and lM-<iwn in a small, grc;!sed, 
non-stick frv'ing pan, shaking it so that the mixiure does not stick. Turn 
over and brtiwn on the other side. Serve with a slice of pork on top. 
From the btitik Mentis completos by Maria Jesus Gil de Anturiano. 
Recommended wine: A white, oak-fermented D.O, Priorato made 
from 100% white Garnacha grapes, .Although the cabbage in this recipe 
has lost most t>f its sirengih after the long cooking process, it would gti 
well with a wine reminiscent of fruit including banana to mellow its tla-
vfir slill further, A light, fresh -wine is needed here and this one has a 
long, dry finish gained from its time in the barrel. 

SKRVKS 6: 
250 gr -w^hiie haricot beans 
200 gr belly pork 
200 gr veal shank 
250 gr boiling fow 1 
300 gr black biiiifarra sausage 
300 gr white butifarra sausage 

Mt-:.\TBAl.LS; 
100 gr ground veal 
100 gr ground lean pork 
50 gr grtiund belly pork 
20 gr fresh white breadcrumbs 
1 egg 

2 carrots 
1 onion 
300 gr cabbage 
300 gr potaities 
150 gr ihick noodles 
Sah 

1 cl(-ive garlic 
I sprig of par.sley 
Salt, pepper, and flour 
Olive oil (for frying) 

Leave the haricot beans to soak overnight. 
Peel and slice the carrtiis, tinions, potatoes, and cabbage. Wash and 
chop the parsley. Peel and chop the garlic. 
Place the beans with die belly pork, the veal shank, the boiling hnvl, 
the carrots, and the onion in a pan of cold water, Seast̂ n, bring to a 
boil then .simmer. 
When half cooketl, add the potatoes and the cabbage and bring back 
to a boil. If necessary, add cold water. 
After a few minutes .add the thick noodles and finally the bulifarra 
.sausage. Check the sea.soning. 
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Trout from the High 
Pyrenees 

Roast Baby Lomb 

\\ hen the meat is ctioked, remove, cut into pieces then return it:i the 
pan. Make the paste for the small meatballs wilh the ground meats, the 
sail, pepper, breadcrumbs, egg, garlic, and parsley, Fr\' in small quan­
tities. Drain and add to the hot pot. Bring to a boil, remove from the 
heat and .serve. 
From the book Cocina tradicional en Paradores: Cataltifia. 
Recommended wine: .\ red '95 D.O. Emptirda-Ctisia Hiava made 
from 100% Cabernet Sauvignon, More than just a stew, this exception­
al dish deserves a powerful, flavor.stime wine with an attractive and in­
tense aroma that will not be overcome by the powerful aroraas of the 
food. The marked tannins in this wine will be lightened by the gelati­
nous meats and the beans. 

SERVES 4: 
4 trout 
8 slices tlf streaky 
100 gr bacon 
4 red peppens 

belly ptjrk 
100 ml olive oil 
1 sprig of parsley 
1 clove garlic 
Salt 

Gut and bone the trout. Wash and dry wich a cltich. 
Wash the peppers and bake in the oven. When soft, peel and chop. 
Chop die bacon and mix with the peppers. Stuff the trout wilh this mix­
ture, season, and wrap with the pork slices. 
Place the trout in a roasting tin with a litde oil. Bake at a medium tempera­
ture. When ready, transfer to a ser\'ing-dish. Saute the finely-chopped gar­
lic, and the parsley in the pan juices and pour tiver the trtiui before serving. 
From the book Cocina Iradicional en I^arador'es: Aragon y La Rioja. 
Recommended wine: White 'Jii D.O. Sonioniano i-nade from Chenin 
Blanc antl .Vlacaheti with a litlle Cliardtinnay. These wines are clean 
and bright on the eye. like river trout, and fre.sh and clean on the nose, 
with plant and flower artjmas that should blend well wilh the bacon 
and peppers. The single fried clove tif garlic shtiuld not affect the fla­
vor of the wine. 

SEKVES 4: 
4 shoulders of baby lamb 1 kg potatoes 
100 gr lard 3 cloves garlic 
I sprig rosemary Olive oil and salt 
200 gr onion 

GARNISH: 
3 cloves garlic 
1 sprig of parsley 
1 ;.;ILLS.SCS ( i | w l i i t c w i n c 

Place the seasoned and larded lamb on a roasting dish. Roast with the 
sprig of rosemai-y and the garlic cltives for 40 or 50 minutes turning 
once to brown the meat on both sides. Add the finely-chopped garlic 
and parsley to die white wine, pour tiver and finish rfia.siing. 
To acctimpany. thinly slice potatoes and cijinns. >e:\̂ t̂ -i .iml sprinkk-
with t i l l . Mix and bake in a medium oven. 
From the book Cocina Iradicional en Paradores: Aragon y La Rioja. 
Recommended wine: A red '95 frtiin the D.O. Campo de Borja made 
of Garnacha and Tempranillo graj^es. Ils aromas tif preserv ed fruit are 
an excellent foil ftir the greasiness of the lamb, which calls for a slight­
ly tannic .sweetness by way of contrast. 
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R E C I P E S 

Civet of Wild Boar 

Pescajus 

Sl-.KVI.S 6: 
2 kgs -w ild boar (leg) 
1/2 I olive oil 

MARINADE: 
3 carrots 
3 onions 
2 leeks 
2 1 red wine 
5-(i black pepperctirns 

Flour 
Game .stock 

1 sprig thyme 
I sprig roseni.iiA' 
1 bav'leaf 
.Salt 

Bone the leg tif wild boar and cut the meal into even-sized pieces. Slice 
all I lie ingredients of the marinade and prepare. 
Place the meat in ihe niarinatle antl lea\ c in the refrigeraltir or a cool 
place for apprtixiniately 2 days. Remove the meat, tlrain. coat w ith 
Hour then brown tiver a high heat. 
Sauifl' all the marinade ingredients, except for the wine, in the same oil. 
When soft, add the wine then after a few- minuies the stock. Reduce then 
pass thitiugh the food mill. Combine the sauce w ith the meat, check ftir 
salt and leave to cook slowly unlil the meat is perfectly cotiked. 
Serve with sleaiiietl carrots. 
From the book Cocina tradicional en Paradores: Cataluria. 
Recommended wine: A red crianza D.O. Prioraiti. preferably the one 
used in the marinade. A .strong 100% Garnacha wine is the best choice 
to partner the strong fkivor of the boar. The aromas tif the Priorato 
wines range frtim leather to spices, and may include coffee, eau-de-vie, 
cocoa, and balsamic artinias. With this dish there is no need to worry 
about the flavtirs overptiwering each tiiher. 

SERVES 6: 
P.\\C.\Ky.S: 
1/-I I milk 
100 gr flour 
2 eggs 
20 gr ptiw dered sugar 

C-VTAL/VN CUI-IAM: 

1/2 liter milk 
4 egg yolks 
75 gr sugar 
100 gr sugar (for caramel topping) 

I small Lsp of brandy 
1 small tsp of anisctic 
25 gr butter 
A pinch fif .salt 

30 gr ctirnsiarch 
Stick of cinnamon 
and lemtin rind 

PANCAKES: 
Mix all the ingredients except for the butter. Strain then add the melt­
ed butter. 
Lightly grea,se a frying pan with butter, pour in a small ciuanlily of die mix­
ture and turn die pan until the mixtute ctiats die base in a thin layer. W hen 
set, lurn over ancl ctiok unlil gfiltlen brtiwn. Remove and leave to cool, 

C A T A L - ' W CREAM: 

Heal up ihe milk with the cinnamon slick and ihe lemtin rind. In a separate 
btiwl, mix Ifigether the egg ytilks, sugar, and cornstarch. Pour ihe milk over 
the mixture then retum lo the heal. Stir con.standy until the mixiure diickens. 
When cool, rill the pancakes with the cream and fold into ftiur. Sprinkle 
wilh sugar antl caramelize by pressing wilh a red-hot, lattice-shaped iron. 
From the book Cocina tradlcional en i'aradores: Caialuna. 
Recommended wine: Desserts are best seived with a sweel wine, 1 lere 
we recfiiiimend a D.O, Penedes tti ctmlrast with the slight saltiness tif the 
almost unsw-eeiened pancake and with the burnt caramel Hipping, .An­
other suitable Catakmian sw êet wine would be a D,0, Eniporda Costa 
Brava made from Garnacha tir, for a really exquisite choice, a crianza 
D,0. Pritiratti made from Garnacha, Cabernet Sauvignon, and Sirah, 
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Potatoes and Rabbit in 
the Mountain 

Braised Chickpeas, 
Spinach; and Salt Cod 
with Pimentbn and 
Coriander 

RECIPES WITH PIMENTON 
Recipes selected by Vicky Hayward 
Wines recommended by Maria Jesus Gil de Antunano 

Like sti many country dishes from the sierras—this one is from die area 
around Salamanca—the lack of meat or chorizo sausage is compensat­
ed by herbs, garlic, and pimenton. The dish's name is apparently a joke. 
First-time eaters would invariably ask, "Where is ilie rabbit?" to w^hich 
the cook's reply was, 'Tn the mountain," Although this may nol look 
very exciting, there is almost no better way lo appreciate the full color, 
aroma, and flavor of pimenton. From Cien guisospoptilais sabnanttnos, 
a privately published bonk written under the pen-name ,4veli. 

SERVES (I: 

1 1/2 kg potatoes 

FOR THE ,SOI'RITO; 
3 tbsp fif olive fi i l fir qualily lard 
1 onion, skinned and chtipped 
3 cloves of garlic 
3 fresh sprigs of parsley 
Sprig cA' thyme 

1 level Isp bittersweet 
pimenttin mixed with 3 
ibsp water 
A pinch of spicy-htit 
pinienton, optional 

Peel the potatoes and cut them into chunks. In a heavy-bottomed pan, 
heal ihe lard tir oil gently with the finely chcjpped onion, ptiunded gar­
lic, and parsley, and a little thyme and sak. 'When the onion i.s softened 
adtl the pimencon and water, and cotik everything tti,<;eilicr skiwly un­
til soft, 'V'tiu can aLso add a little hoi pepper if you wish. 
Recommended wine: A good partner for this dish, vvhich uses spices to 
make up for the omission of meat, wtiuld be a raspbeny-ctilored rose D.O, 
Cigales, in which the full flavored Tinto Fino is mellowed by a small pro-
pimion of Verdejo and Albillo. "With its aromas of fresh herbs, flowers, and 
red fruits, diis wine should lighten the spice flavors without masking them. 

Pimenton often appears in lentil, chickpea, and bean stew pots. It may 
be briefly sauteed in the initial sofrito (see page 57), addetl directly to 
the cooking liquid or at the end in a ivbogado (see page 57). This recipe 
from Villafranca de los Barros in Extremaclura is the mosl unu.sual Lenten 
version of this di.sh 1 have come across. It comes from the Recelario de 
cocina e.xtremenahy the ("tifnidia Fxireiiiena de Gastronomia. 

SERVES 6: 
500 gr dried chickpeas, 
soaked tivernight 
100 gr salt cod. 

FOR THE REHOCADO: 
1 medium-sized tinion, 
skinned and chopped 
1/2-1 tsp pimenton, to tasit-
1 handful tif spinach or Swiss chard, 

FOK THE .\I.\CHADO; 
2-3 black peppercorns 
1 cltivL" tlf garlic 
1 citive 

sfiaked o\-ernighl 
Sail 

hMi lcd ;i-n.l s;ji i,.,H.vc!l tlr\-
1 sweet green bell [lepper. 
trimmed antl rtiuglily 
chopped 

1 large sprig of ctiriander 
Salt 
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R E C I P E S 

Fishermen's Fresh Tuna 
with Pimenton Adobo 

Reddened Monkfish Salad 

The chickpeas and salt cod may be cooked well in advance. Cover 
them writh water (unsalted') and simmer skiwly until cooked for about 
2 1/2 hours (or they may also be done in 30 minutes in a pressure 
ctioker). They may then be left till an hour before serving. 
Prepare the rehogado: heat the olive oil gently and saute the onion, pi-
mentfin, spinach, and green bell pepper, turning them frequently in the 
pan. Add to the chickpeas, season with salt and cook everything to­
gether for about an luiur, A few minutes before removing ihem from 
the heat, add the ftavoring machadti of pounded black peppei-, a citive, 
a garlic clove and coriander sprig. Serve hot, 
Recomiiiended wine: .\ red F.i.i). .Mcniii'Ju. Tlii.s kli.sli is h^M-rii-.- :ill 
over Spain, although paprika is not an essential ingredient, so could be 
accompanied by any local new, light, red wine. The creamy, fruity aro­
mas of a Mentrida wine, made from Garnacha and Cencibel, would 
iiuiki:' for a fine match antl would lone tltiwn tlic jiaprika flavor. 

This recipe is midway between a Spanish escabeche and a Latin Amer­
ican adobo, with the fish briefly cooked and then left to marinate in the 
same liquid. The recipe comes from Ranchos de a bordo, published by 
the Ministry tif Agricullure, a book of dishes frtini the Ilshing boats in 
the 1930s and 194(Js. The authtir adds cwo pieces of advice: go easy 
with the cumin and pound everything well for the atiobo. 

SERVE.S 6: 

2 kilfis of fresh red or big-eye tuna, 
skinned, 

FOR THE ADOHO: 

4 cloves of garlic 
1 tsp of cumin 
i wine t̂ ki.srscs of good wine vinegar 
Salt 
500 ml extra virgin olive oil 

boned and cut into 
5-cm-thick slices 

(or enough to cover the fish) 
1 l f \ ; . - l l s ] i -,\\ L't-1 

or bittersweet pimenton 
1 bay leaf 

Make the adobo: pound the garlic, cumin, vinegar, and salt and mix 
them with the oil in a large flameproof earthenware dish or pan in which 
the fish fits. Finally, add the pimenlon and bay leaf. Heat very gently ftir 
B-10 minutes. Remove and cool. Cover and chill until required. 
Recommended wine: A .semisweel while Rioja made from a blend of 
Viura and Malvasia grapes. Although no wrine goes particularly well 
with a marinated dish, a white Rioja combining ripe fruit aromas with 
the smooth s-weemess of Maivasia grapes will stand up well againsi the 
vinegar of the marinade. If the idea of a seniisweet wine alongside the 
sharp Oavtirs of vinegar and paprika seems a little toti experimental, 
you can't go wrong with a Manzanilla de Sanlucar, 

Francisco Munoz Munoz cot^ks at Jarandilla Parador in the heart of 
La 'Vera's red-pepper country. Here, sitting in the lovely pacio where 
the birds chirp out a Itiud chtirus, he ran through all the local ways 
of cooking with pimenton: shepherds'migas, or fried isreadcrumbs, 
sopas canas, a niiiky wrinter garlic soup, marinated baked tench and 
caldereta (see the recipe below-). But he also came up with this 
recipe, which suggests pimenion's virtually unexplored potential in 
mtjdern cooking. 

SERVES 4: 

400 gr mtinkfish hllei 
50 gr sweet smtiked pimenton 
100 ml extra virgin olive oil 
Salt 

500 ml seastmed fish .stock 
Small extra pinch of sweet 
pimenlt'm, tiptitinal 
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Marinated Roast Fillet of 
Pork Studded with Chorizo 

FOR THE .SALAD: 
A mixture of curly endive and 
chictiry- leaves (or other seasonal 
salad greens: for example, watercress, 
crispy lettuce, rocket) 

3 tbsp fruily extra virgin 
olive oil 
1/2-1 tbsp lemon juice, i t i 
laste 

Prepare the fish 1-2 hours before serving: remove the membrane, but 
leave the fillet in one piece. Mix the pimenton and oil and ,spread it all 
over the iish, rubbing it in well. 
Bring the stock to a steady simmering boil in a pan large entiugh lo 
take the fish. Season the nionkfish with saft, tie it up in a piece of btiil-
ing muslin to keep it in sliape, lower it into the stock and cook for 10 
minutes. Remove and leave to cool. 
Wash and trim the salad leaves and make a bed of them on a serving dish. 
Slice the fish finely with a very sharp knife and lay the slices, overiapping, 
in a row or circle on the salad leaves. Moisten wiili the olive oil and lemon 
juice and, if you wish, sprinkle tiver a small pinch tif sweet pimenton. 
Recommended wine: A white cask-fermented D,0, Rfas Baixas with 
a high proportion of Albaririo and a hint of Treixadura and Loureiro, 
This way tif preparing mtinkfish—writh its .shellfish flavor—gives it the 
appearance and texlure of lobster. Since t>nly a minimum amount of 
paprika is used in the finished dish, any wine that would marry- w-ell 
wich lobster would he a good choice. 

Torio Perez, chef-proprietor of Acrio restaurant in Caceres, streamlines 
Extremadura's traditional dishes to bring out the best of their sublle fia-
vor complexities. Here is a gtitid example of hi.s inspired roots cooking. 
Its flavors and ingredients were inspired by the feast which followed the 
annual pig killing, .sausage and ham making. The ptirk is infused in the 
region's iraditional adobo, or curing marinade, basted from within by 
chorizo sausage, and finally served wriih a spiced ptitato puree. 

SERVES 4: 
4 fillets of Iberian pork, 
each weighing 300 gr 
Salt and pepper 
250 gr potatoes, peeletl 
1 morcilla, or 1 black sausage 
(cooked and crumbled) 

FOR THE ADOBO: 
1 isp crumbled fresh oreganti 
1 tsp bittersweet smoked pimenton 

and a pinch of bitiersweei 
smoked pimenicin 
1 Iberian chorizo 
(or odier stift cooking chorizo) 
A few sprigs tif fresh 
oregano, to garnish 

1/2 I white wrine 
8 tsp extra virgin olive oil 

Stir together the ingredienls for the adobo in a dish and u.se them to 
marinade the pork fillets, turning them from time to lime. Remove the 
meat, drain it, and pat dry. 
Set the oven to 200=C <400°'F), gas mark 6, I^oil die pfitaii les, niasli them lo a 
light [luree and beat in the morcilla, tjr black sausage wich a pinch of pinien­
ton. Keep die puree wami. Lay die seasoned fillets in a shallow-sided roast­
ing tin, cut small incisions in die top half of each one and insert the chorizo 
pieces. Roast in the o\'en for 12 minutes and reserve die cooking juices. 
Spoon some potato puree into the center of each person's plate and 
place a fillet on top and pfiur tiver the cooking juices (do not deglaze). 
Finish with a few stems of fresh oregano or another aromatic herb. 
Recommended wine: A red D.O. Ribera del Guadiana made of Tem-
]!i:iiiili') .ITH: I 1:1 rii;n. lSJ •\;j.iri^ in ihi.- ;-i,!r'iel ;inti llic In iliic lciii|-:cis 
Strength of the grapes and brings out aromas reminiscent of cherries, 
raisins, coffee. These warm flavors will team up well writh the herbs 
used in [he marinade. 
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R E C I P E S 

Lamb Caldereta 

Castilian Garlic Soup 

This is one of the most cla.ssic dishe.s in which pinienton plays a key 
role, ft can be found in various versitms righl ihrough central Spain. 
Depending on the area, you may find it made writh red peppers, al­
monds, cumin, and tomatoes: this is the La Vera versitin, with pimen­
ttin as the main Havtjring, Once made writh mutton, it is now inevitably 
made with younger lamb. The recipe comes from La Cocina Tradi­
cional de la I era by Jose V. Serradillti Muritiz. 

SERVES 6: 
2 kg lamb, chopped into braising pieces 
.Salt 
100 mi olive oil 
4 cltives t>f gariic, skinned 
200 gr lamb's liver 
200 gr tjnion, skinned and chopped 
1 bay leaf 
1 red bell pepper 
1 tsp bittersweet pimenttin 

500 ml wine 
100 ml olive oil 
1 tsp plain dour 
4 lilack peppercorns 
500 ml chicken, meat, 
or ham snick 
Fresh parsley 
Salted water 

Sah I lie pieces tlf lamb and leave them for 15 minutes. In a large llaine-
protif casserole in wriiich the lamb wrill fit, heat die oli\-e till gently. Fry 
the whole gariic cloves, remove and keep on tine side. .\dd the whfile 
lamb's liver, fry it and, when golden, remove. Then add ihe pieces of 
lamb and fry them, if necessary in batches, stirring unlil golden-brtiwn 
and sealed on all sides. Add the chopped fTinion and the bay leaf. 
Sprinkle die lamb wilh the pimenttin, inimediately .stir in the wine, and 
heat gently to reduce it. Sprinkle in the flour, tossing well with che 
meat, add the stock, and cook for 45 minutes, 
Meanw'hile, ptiund the pcppercfirns. SLiuteed t^.irlif. red pcp[ier, a lew 
drops of olive ti l l , and the fried lamb s liver to a paste. When the lamb 
is lender, stir in the paste and leave to cook for a further 10 minutes. 
Recommended wine: k red w ine from \he Tierra de Barros district in 
the D,0, Ribera del Guadiana, made frtim 100% Cabernet Sauvigntin, 
This strong-flavored stew with liver, garlic, and cloves could easily 
t i x e r p i i w e r i IcI ic . i lc w i i i e sn 11 cl M jii (• n f f i |s m In- U>r :\ w'-cte riii;; is 
strting in color, aroma, and flavor. The aromas of this Ribera del Gua-
cliana—fif very ripe red fruit and even of raisins—make it warm on the 
nose and on the palate, allowring it to mellow the excpiisite flavors of 
the dish wiihout Itising any of its own qualities. 

RECIPES FROM CASTILE-LEON 
Recipes selected by Vicky Hayward 
Wines recommended by Maria Jesus Gil de Antunono 

The three essential ingredients in this soup—garlic, bread, and water-— 
all need to be t>f gtiod quality. Do ntit be lempted into thinking that 
stock is an imprtivement since it masks the cither Ravors, Beyonti thai, 
thtiugh, you can improvise around the local variations in ingredients: 
lartl is usetl rather than oli\ e tiil in Zainora, ftir example, antl pepper 
seeds ai-id chopped ttimaHies are adtled in Le6n, You can also saute the 
garlic firsl. Usually the bread is broken iiitti small pieces sti it swells in­
to ,sfips, but 1 like this fried-bread version given to me by Vale Riana, 
who vvas htirn in the Burgos countr)-side buc cooked for a .Madrid fam­
ily for thirty years. Garlic soup was tiften ealen early on wrinter intirn-
ings before going out into the biller cold, and I really enjoy it that w ay. 
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SERVES 4; 
750 ml water 
4 fat garlic cloves, skinned 
8-cm length tif French lircad or 
an equivalent chunk of coarse 
crusty bread, not processed 
or steam baked, and at least 1 day old 

90 ml olive oil 
1-2 tsp pimenton 
(mild. l>iticrsweet or 
spicy-hot) 
Salt 
4 eggs 

Heat the water in a flameprtitil casserfile. Chop or ptiund the gariic to a 
paste, using a pestle and mtiriar, a garlic press, or the blade tif a knife. 
Add die garlic m the water and leave it co cook through ftir 5-10 minutes. 
Meanwhile, slice the bread veiy thinly (leave the crust tin) and fiy it in 
the tiiive oil, sprinkling a little pimentt'in and sah in the oil. Add the 
bread and tiil to the water and simmer genily for anoiher 10-15 minutes. 
You can leave the soup for several htiurs or overnight at this .stage. 
Just laefore serving, poach the eggs in the .stiup: break each egg, in 
turn, into a ladle and lower into the soup. Remove from the heat as 
soon as the white is set and serve into deep bowls. The idea is to stir 
the soup artJund sti the egg breaks and coniinues ctioking in threads. 
Recommended wine: ,\ i tise from the D,0, Cigales made of Tinto Fi-
im, Verdejo, and Albillo, Fresh on the nose with aromas of fruit and 
herbs, this is a fine-tasting wine that is vtarm on the palate. It will re­
fresh und lighten the seriousness and even harshness of the soup. It is 
imptiitant that the wine chosen shtiuld have structure antl taste so that 
it can htild its own againsi the paprika and garlic while blending well 
with the eggs which also ttine tlow-n the sharp flavors tif the soup. 
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R E C I P E S 

White Haricot Beans with 
Hare and Oyster 
Mushrooms 

Cauliflower ol Ajoarriero 

Maria .^revalo never planned tti become a professitinal cook. Born inttj 
a Segovian shepherding family, she learned tti cfiok when she gtit mar­
ried. Now. much laler in life, she has taken tti it like a duck to waler af-
it-r her husband's sudden death left her in charge tif lhe Meson Don Jti.sc-
in Feriafiel, Dishes tin the menu include rice with hare, lentils, veal's tail 
w ith artichokes, antl these beans. The quantities here are calculated 
around a whtile hare, but they could be hahed, if ytm can lay ytiur 
hands t:in wild niushnitiiiis, so much the belter. The best beans to use are 
Blanca Redtmda from the twti kical D,0,s: Fl Barcti or La Barieza, 

SERVES 12: 
1 whole hare (see liekiw) 
1 kg while haricfit beans 
SLIII 
90 ml tiiive oil 
1 large onitin, weighiiv^ I 2i'i nr. 
skinned and chtippeti 
2 garlic cltives, skinned and sliced 
1 green bell pepper, chfippetl 
Small handful of fresh parsley. 

roughly clmiiped 
Piece of spicy-lifil tlrietl 
pepper, Co taste 
2 bay leaves 
1 sprig t)f thyme 
250 gr oyster iiiushrtitims, 
w iped clean 
.\ splash tlf Spanish brandy 
1 level isp sweet pimenttin 

Maria recniiinieiuls cleaning the hare but leaving ii in ils skin i'or two 
days if ptissible. She leaves ihe beans to soak in saltetl w-ater for al least 
12 hfiurs in .i lie.i\ \ liotn 'mftl p.m large eiiotigli loi" llle Cfioking stage, 

Jfiinl the hare and cut ii into chunks. Season well with salt and .set aside 
in a cool place. Heat die tiiive oil gently in a laige frying pan and saute 
ihe tinion. gariic, bell pepper, parsley, the spicy-htit pepper (if you are 
using it), the bay leaves, and thyme. When the tmitin is softened, add 
die hare pieces and saute them unlil ihey are golden. 
Add the hare and the mi-Kiure intti the beans, slir in the cognac, pi-
menitin, and enough waler to cover. Put over low- heat, bring m a geii 
tie simmer and cook sitiwly for 1 1/2 htiurs, shaking the pan ticca-
sionally to ensLirc it is ntil slicking and adding a litlle cfiUl water from 
time to time if the be:in.s lotik as if they are diying ouc. Add the musii-
rooms, cook for antitlier half hour, antl check the seasoning. 
Recommended wine: A red reserva from the D.O. Tfirfi. This is a 
powerful dish in which llie smtitithness of the mushrooms partners to 
perfection the stifi le.xture of the beans, .\n excellent choice is a red 
Tfiro wine agetl in the barrel and the bottle giving the right alctihtil 
contenl to stand up to the hare. The artimas shtiuld be of iltnvers. 
vanilla, and coffee bui at the same rime the fiavtir needs ui be ptilished 
antl snifKMh to balance ihis delicate yet full-flavored dish. 

Named after the muleteers w hti iradetl garlic around the inland mese-
ta's towns and villages, ajoarriero dishes remain a part of everytlay 
ctioking. The salt cod tjnes are the nitist fann^us. but 1 like this tlLsh from 
Valladolid because tif the quieter fiavors. This is, by the w ay. tine tif the 
regitin's few really distinctive vegetable dishes—other lhan frislo and 
asadillo, both based tin bell pejiper.s—aiitl is great with a full red wine. 

SERVES 4-6: 
1 large caulilltivver 
5 cloves of garlic 
3 ibsp rtiughly chtipped parsley 
1 isp rtick tir sea salt 
3 tbsp olive oil. 

and a lillle extra ftir fiying 
Abt^ut 2 tsp pimenton, sweei 
tir bittersweet (tti taste) 
Splash of wrine vinegar 

Wash and break che caulifltiwer intti small florets and simmer in sail­
etl boiling w ater unlil jusl lender. Meanwhile, pound four of the garlic 
cloves, the parsley, and .salt in a mortar. Stir in the olive oil and three 
lablespotinfuls of the cauliflcjwer's cotiking water. 
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Trout and Rabbit Esca bee he 

Separately, saute the final sliced clove of garlic in a little olive tiil in a 
heavy-l:>a.sed frying pan. Turn the heat down tti Itiw, add the pimembn 
and a little wine vinegar, and stir in the mortar's contents. Bring ev­
er^-thing briefly to a boil. 
Drain the cooked cauliflower w-ell in a colander, transfer to a heated 
ser\ring dish, and pour the contents tif the frying pan over the top. 
Recommended w i n e : A red, non-D.O, Kueda. Although the most 
outstanding Rueda wines are rhe white wines, some red varietals 
are alsti prtiduced in this regitin from Tinio de Toro or Teiiipranil-
Iti. These would go well wi lh the strting flavor of cauliflower com­
bined here with the classic, powerful ajoarriero sauce, which is 
usually a partner for ctid. 

Escabeches—lhat is, pickled fish, poultry, game, or meat—ptip up all 
over Castile as an tild-fa.shioned preserving method. But they have re­
mained popular in the age of the freezer and fridge, partly because 
they taste .so good and also because they are itieal instant but real fotid 
to make ahead of time. If you are planning to drink wine with an es­
cabeche always use good wine vinegar, or a niLxture of wrine and vine­
gar, in the dressing. This recipe comes from El Lagar in Aranda de 
Duero, a hybrid restaurant, bar, and winemaking bodega, where the 
tiak barrels for crianzas (see Gitissary on page 130) are kept in tlie cel­
lars beknv. Its particular specially is this plate of mixed escabeches, 
held together by ihe flavors of the pickle. 

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

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

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

Serve hot. 



R E C I P E S 

Stewed Turresilano 
Farmyard Fowl 

SERVES 4: 
2 whole trouts, weighing apprtix 500 gr 
Lillle olive oil for Iryring 
•1 rabbit joints, weighing approx 

FOR THE ESCABECHE: 
600 ml extra virgin olive tiil 
300 ml gofid qualily wine vinegar, 
or mixed wine and vinegar 
2 glasses of water 
>a'lt 

750 gr or 500 mg htm el ess 
chicken breasts or loin 
t l f ptirk 

1 large i:inion, skinned 
4 whfile garlic cloves, skinned 
4 large sprigs of thyme 
4 bay leaves 
24 peppercorns 

Ful all the e.scabeche ingredients into a flameproof ca.sserole tir pan 
(not aluminum). Leave Ui simmer for 10-15 minutes, .Meanw hile fry the 
trtiut briefly in a litlle olive oil. 
Decant half the escabeche into another pan and use to cook the rabbit 
or meat unril just tender, testing It with the ptiini of a knife. Remove 
from ihe heal, cover, and leave to cool. Meanw hile, simmer the irtHil 
very briefly for 3-4 minuies in die other pan. ctiver, and leave to cool. 
Lea\-e the tlishes in the fridge or a cool larder for a week ftir the fiavors 
to develtip and serve flaked and shredded into small pieces togelher 
on .salad leaves. 
Recommended wine: A red crianza '95 D.O. Riberti del Duero made 
from Tintti Fino and Cabernet Sauvigntin, These marinades are never 
easy to match up w ith wine because the sharpness of the vinegar tends 
tfi overpower the mtire delicate flavors of the wine, .\ good ide.\ lo 
temper the marinade w tiultl be to prepare it wilh 50% of this wine and 
50% vinegar. The red fruit aroma altingside the hints of minerals, herbs, 
and the green pepper fiavtir of the Cabernet Sauvignon. sh<:iuld com­
plement the vinegar marinade provitled it is nol loti strong. 

Just a glance at ilie names of villages like Ptillos (Chickens). Venta de 
Ptilltis (Chicken .Sales), and Pozal de Gallinas (lien's Pail) tells ytiu htiw 
Iradilional poultry rearing is around Tordesillas. This was a grand­
mothers dish, as Iticals put it, till chefs looking for something local lhal 
w'fiuld vvfirk on restaurant menus revived it. Carlos Gayubti, naiive t^f 
Aianr i . i de I H U T C . m d t ' l ie : a! l l i e T i ' l r i e s j l l . i s |>.;rad<i;-, ua'.e irie i f ' i s 

recipe. Ideally, he says, it needs to be matle w ith a farmyard cock with 
the kind of mature red meat that needs plenty of cotiking to lenderi/e 
it. But if that is difficult then a hen would alsti do. In the old days the 
cock's crest would have been included but recently il has been banned 
frtJiii slaughlerhtiuses. 

SERVES 10-12: 
3.5-4 kg farmyard cock tir hen 
750 ml w ater 
75 ml extra virgin olive oil 
2 bay leaves 
1 onion 
50 gr whtile blanched skinned almonds 
50 gr unprocessed bread 

GARNISH: 
Triangles of ttiast 
Flaked or finelv 

3 cloves of gariit 
1 parsley stalk 
500 ml rancio Rueda w ine 
(an oloroso sherry is a 
good substitute) 

sliced blanched alniond> 
Fresh parsley 

Clean the birtl. chtip ii inlo pieces for stew ing and season them, .Make 
a sttick w4th the neck, spine, and feel, simmering them itigether in the 
lightly salted water, for 45 minutes iti 1 hour. 

1 1 8 SI'AIN Gf H RMtTtll IR ,>;i£HTE,MBKR-IlKCKMUtR 'IH 



Lamb and Potato Confit 

.Meanwhile, saute the pieces tif fowl or hen in the olive oil in a heavy-
bottomed frying pan. Remove and keep tti one side. Add the bay leaves, 
onion, almonds, bread, garlic, and parsley to the pan and saute for 5-
10 minutes, turning well. Pound in a mortar (or blend lirielly in a food 
proces.Sfir or liquefier). Pour the wine over the mixture ancl then add the 
cfick. Cfiver with ihe slock and cook slowly, covered, for 2 1/2 hours. 
Ti-ansfer the fowl to a heated .servring dish and decorate it with the toast 
triangles, ahiitintls, and fresh parsley. 
Recommended wine: A red reserva '91 D.O, Ribera del Duero, This 
is a Tenipranillti varietal wine that is aged in oak for 18 months, ft is 
clean on the nose but is ntii too complex so will not conceal the deli-
e.ite LiiDiiias ei rise e l i i t k i a i . T l i e . i g i i i g [noet-ss gixes l i . sL ime a.iid . i 
good structure on the palate anci the tannin content should tone down 
the fatciness of the chicken, A warm wine is neetled here. 

In the Tierra de Campos this was the traditional w-ay of ctitiking baby 
lamb to give a presen'ed meat that would last ftir nitit-e than one meal, 
l l needs patience and care to duplicale the kind of slow diffused heat 
dia l w o u l d l i a \ - f e o n i f f r o m us ing ar. eLi r t l i enw. i re c.issep.ile <i\er a 
wtiod fire, but is worth the effort. Do ntic be frightened by the quanti­
ties of oil and lard: they' turn inlti an olive oil dripping that can be used 
for cooking che potatoes and flavoring stews or other dishes. The 
recipe, from the village of LIruena in the Montes de Torozo, was given 
to me by Damaso Vergara of the Me,s6n La Loba Parda. He emphasizes 
that you must trim all the fat off the lamb and that the dish improves 
with several days keeping. This goes well with a simple green salad 
and, Damasti suggests, creamed baked garlic. 

SEKVES 4-6: 
600 gr baby- lamb per person, 
cut into chunks fin the bone, 
all fal remtjved 
500 gr quality lard 
1 liter extra virgin tiiive oil 
(0,4 acidity) 
1 head of garlic. 

divided inco cloves but 
not .skinned 
3-4 bay leaves 
1 small handful of 
parsley sprigs 
1-1 1/2 kilos frying 
potatoes, peeled 

CIUJI )se a he:i\ v-l « Hloniefl CLISSITI i | f . ii.leally iiiatle e-l e.in I ienw,ire. (>r a et .]->-
per-bociomed pan. There should be enough space for the lamb to fry com­
fortably. Put die lard, oil, bay leaves and garlic in the casserole or pan over 
the lowest possible flame or setting on ytiur sttive. At the right teniperatiire 
the oil should have small champagne-like bubbles rising to the surface. 
When the garlic is gtilden, add the lamb and parsley. Keep the tem­
perature low, swaying the pan gently from time to time during the 
cooking. During the first 20-30 minutes the lamb's juices will seep out 
inlo the oil. At die end of ctioking time, after about 1 1/2 hours in all, 
the meat shtiuld be cooked through but slill lender and hardly 
brtiw-ned. Remove from the heal and alltiw ui ctiol. When the faC has 
stilidified place che casserole, covered, in the fridge or a cool larder (or 
cransfer from a metal pan into a storage ctintainer). 
"A l ien the n g h l m- l i l i e i i ; ha.- c o m e 1. > eat r h r i . imb , pit k eail |he ' . i u i l l k s 
you need writh the fat lhat clings to them into a heatproof dish. Scoop 
the remaining ftii into a deep frying pan and use to fry the ptJtatoes, 
Drain them on kitchen paper towels and keep the fat tti use again. 
Meanwhile, heat the lamb thrtiugh liriefly in a litit tiven. 
Recommended wine: A red, non-D.O. Rueda made from Tempranil­
lo and Cabernet-Sauvignon. The varied aromas and flavors of this wine 
together with its sharpness and acidity make it a good partner for chis 
creamy lamb w-hich, although sen'ed with pracdcally no oil and w îth 
the ptitatoes well-tlrained, is still a raiher greasy, gelatinous dish that 
calls for a balanced wrine with body and a good tannin content. 
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R E C I P E S 

Roosted Vegetable Towers 
and Manchego Crostini 
with Sherry Vinaigrette 

RECIPE FROM FORUM 
Recipe by Dara Dumbs, Culinary Institute of America, Hyde Park, New York 

SERVES 3: 
1 small eggplant. 
cut into 6 slices 
(1/4-inch thick) 

I sm.'ill pfitatd, 
cul in iu 6 slices 
(1/4-inch thick) 
1 Spanish onion, 
cut into 6 s l i fc ' i { l / i inch thick) 
:'i I 'i a I.i:lel!:• auLslii i " iin.^ 
1 cup Piquillo peppers, 
eni in i-niiril;s 

12 ounces Mahtm cheese, 
i l i in ly sliced 
1 medium comaco, 
seetled and f inely diced 
12 slices (1/4-inch thick) 
Frencli Iiread 
4 ounces Maiicl iegti 
chccie , graced 
12 ounces arugula 
or ocher bitter greens 

Preheat oven lo ^25°F. Prepare siierry vinaigrette, hi a shallow non-re-.ictive pan [ilaee 
eggplant, potato, tinion, and niushi-titinis; ptiur 1/4 cup of the vinaigrette over veg­
etables; marinate for .-̂ 0 minutes. Drain tiff excess marinade, .-^minge vL'getables in a 
single layer in an titled shallow baking pan(s); roast until ju.st tender, 15 it i 20 min­
utes. Prepare 3 vegetable towers liy layering equal anifiunts tif vegetables and cheese 
for each tower, in the follow ing order: Ptirtai-iella, Pic]uilIo peppers, eggplanl, pota­
to, finitm, and Malum f titfe.se: m'peai with Pk|uilkis. eggplanl, jxilatfi , tmion, :ind Ma-
lion. I'laee slacks in a sliaUow pan; broil unlil tops are brovvnetl and bubbly, Mc"an-
w4iile, make Manchego crostinis by spooning tliceti nimatti ti\'er I'l ench bread slices: 
sprinkle w-itii grated Mancliego cheese; brtiil uncil cheese is golden brown. Tt>ss 
anigula with reseo'ed vinaigrette. On ser\-ing plates, arrange wann vegetalile ttiwers 
over aiugiila; seive wilh Maiichego crostinis. 

SHERRY vix.Mt]Ri;TTE: 
2 tbsp sherry vinegar 
1-1 1/2 tsp Spanisii paprika 
1 clove garlic, minced 

1.'2 csp sale 
1/4 isp grt iund black pepper 
1/2 cup Spanish til ive o i l 

In a small h t iw l , combine sherry vinegar, paprika, garlic, sail, and pepper, 
Slfiwly w-Iiisk in o i ! until blended. Yie ld : 2/5 cup 

Fluid Measures 
VLTP: ̂ bn-H 7-e.2'f:. 

ll.l millililtfrs = 1''5 oimcf; 
50 milltlitf'r.s = ! -t fHint'cs 
100 milliliters - ,i 1/2 tiunfen 
250 inilliiiiers - 8 1/2 ounces 
5(K) miilililers = 17 1/2 ounces 
1 littfr = 1 3/-i pints 
1 te3,spoon = 5 milliliters 
1 tablL-sptit.in - 18 milliliters 
1 fninee = 2H milliliifrs 
1 pini - 570 niitlililers 
I qii-jn = l . l ^ liters 
i gallon = 4 1/4 liters 

Weight 
METlilC/OUNCES & POUNDS 

10 gnims = 1/.̂  fiuncL-

50 gniiiis = 1 .V4 ounces 

100 grams - 3 1/2 ounces 
250 grams = H i/A ounces 

500 grams =-1 pound + 1 1,' 2 ounces 

1 kilo = 2 pounds + 3 l / i ouncts 

1/2 ounte = M sr.inis 

1 fiuncc = 28 grams 

1. 4 ixjund = 110 HT.ini.'i 
12 pound = 23*"! gniiiv; 
1 pound =• 450 gnims 
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Fluid Measures 
METRIC/U S. STANOAHO 

10 milliliters = 2 tca.spfxins 
50 niiUiUters = 3 liiblespcioiw 

100 milliliters = 3 1.'2 otincKs 
ZSfi milliliters - 1 cup + 1 taNtS]K»n 
5W) milliliters - 1 ]>inl + 2 UjNesjxx'iiis 

1 liter - 1 quart + 3 tablcspfxms 

1 teasption = 5 niiltilitcrs 
I titilespoon = 15 niilliliteis 

1 ounce = milliliter 
1 cup " 235 millililL-is 
I pint = 475 mill iii icrs 

1 fjuart - S50 liters 

1 gallon = 3 3./4 liters 

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

/« cjur recipes, quantities are given in metric measurements. 

Tlye cI)arts OH lijis page sbaw approximate equivalents be-

ttveon Imperial or American measures and metric measures. 

Oven Temperature 
WERATUfiE 

Very .slow 25O°F/120°C 
Slow = 3(X1'=K/150''C 
M<xier:ite- 350°F./180T, 
lloi--t00''K./200''C 
Verv tiot - 450'=K/230»C 

DlAl NUMER 
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-6 
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m • 
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I V I A I N E X P O R T E R S 

CHOCOLATES AND CAVA 

Chocolates 

AiMALL\, CHOCOLATES Y BOMEONT^S ARTKSANOS 
Pol. Ind, Caiiiptillanf) 
C/E - 48 - 02TO6 ALBACETE 
Tel: (34) 967 242 882 - Fax: (34) 967 242 882 

BOMBONES BLANXART 
Tarn bor del Bnic, 13 
08970 SANT JOAN DESPl (Barceiona) 
Tel: (34) 933 733 76l - Fax: (34) 933 731 748 

BOMBONS CLIDIE 
Ovietlo, 9 

\ ii.Ai'HANc.x im, r r \ i nf''S i i;.,ivt-i.jii.! • 
Tel: (34) 9.=58 900 017 - Fax: (34) 938 903 541 

ELGORRIAGA 
Major, 85-105 
0S759 VALLIR.'\NA (Barcelona) 
Tel: (34) 936 600 250 - Fax: (34) 936 841 278 

LtJDOMAU 
Ciudad de la Asuncitin, 58 
08030 BAkCELONA 
TeL (34) 933 455 854 - Fax: (34) 933 -165 051 

SLMON COLL 
Hospital, 1 
!iS—: I S..\-\ r s.\[ H -RXI i r \ \ ( ll X < lUim li m.i I 

Tel: (34) 938 9) 1 100 - Fax: (34) 938 912 6l3 

UNA 
Autovia de iogrtifio, km. l4 
50180 IITEBO (Zaragoiia) 
Tel: (34) 976 772 012 - Fax: (34) 976 772 091 
VALOU 
Fianista Gonzalo Soriano, 13 - Apdo. 5 
03570 VILLAJOYOSA (Alicante) 
Tel: (34) 965 890 950 - Fax: (34) 965 8t;4 697 

Source: FE.\D (Spanish Federation of Sweets .Association) and ICFX 

C a v a 

A G U S T ! TOREUli 

La Serra, s/n. Cami Ribalia 
08770 SAN SADURNi DE NOYA (DarceionaJ 
Tel: (34) 938 911 173 - Fax: (34) 938 912 6l6 

CAVAS DEL CA.STILLO DE PERELADA 
PI, del Carnifn. I 
17491 PERELADA (Gerona) 
Tel: (34) 972 538 Oil - Fax: (34) 972 538 277 

CAVAS HILL 
Btmavista, 2 
08734 MOJA (Barcelona) 
Tel: (34) 938 900 588 - Fax: (34) 938 170 246 

FREFXENET 
Joan S-ala, 2 
08770 SAN SADLIRNI DE NOYA (Barcelona) 
Tel: (.34) 938 917 000 - Fax: (34) 938 183 200 

.VI AS 1A VALLFUiiMCJSA 
La Sala, 45 
08735 VILOBI DHL FENEDES (Barcelona) 
Tel: (34) 938 978 286 - Fax: (.34) 938 978 355 

JUVE & CAiMPS 
Sant Venat. 1 
0H~7(i SAX SADL JiXl DE NOYA (Barcelona) 
Tel: (34) 938 911 000 - Fax: (34) 938 912 100 

Source: ICEX 

MINERAL WATER 

AG L AS Dl- FLfENS.ANTA, S.A. (FUENS/VNTA) 
Ctra, Nacional, 634, km, 397,7 
33199 MERES-SIERO (Asturias) 
Tet: (34) 985 792 050 - Fax; (34) 985 794 552 

AGUAS DE iVIONDARIZ S.A, (MONDARIZ) 
Av, del Val, s/n 
36878 MONi:>ARlZ t Ptintevedra) 
Teh (34) 986 656 076 - Fax: (34) 986 656 511 

AGUAS DEL NACIMIENTO DEL ZAMBR.A S,A. 
Montenegro, 14 
14900 LUCENA (Ctirdoba) 
Tel: (3-4) 957 515 460 - Fax: (34) 957 515 422 

AGUAS DEL VALLE DE L \ OROTAVA, S,L. (FONTEIDE) 
Caiiiino Itis ket:liazos, s/n 
38300 LA OROTAVA (Santa Cruz de Tenerife) 
Tel: {,34) 922 523 105 - Fax; (34) 922 323 097 

BAINEARIO Y AGUAS DE SOLAN DE CABRAS S,A, 
("arreieria, 14. 4 Dcha. 
16002 CUENCA 
Tel; (34) 969 233 939 - Fax; (34) 969 231 290 

FUENTES DE CLrrAMILD\ S.A. (FONTEMILLA) 
Tomies, 18 
28002 MADKID 
Tel: (34) 915 634 823 - Fax: (34) 915 644 298 

MAN.ANTIAL FUENCAI.IENTE S A 
Calvo .Sotelo, 29 
39710 SOIARES (Caniabria) 
Tel: 04) 942 520 970 - Fax: (34) 942 520 969 

RIVERA E HIJOS AGUA DEL ROSAL SA. (ROSAL) 
Anltmio Lcyva, 16 
28019 MADRID 
Tel: (34) 915 600 316 - Fax: (34) 914 692 012 

Source; A M - ; A B E CXailonal Association of Bottled Water 
Com pa nics) 

MONTILLA-MORILES D.O. WINES 

(.(>\si:iO Kiad LADOR D.O. MONFILL.A-.M(JiULES 
Ronda de los Tejares. 25, 5-
14001 CORDOBA 
Tel: (.M) 957 475 484 - Fax (34) 957 477 519 

B. N.AVISA INDUSTRIA VINlCOL-\ ESPAXOLA 
Ctra, de Montalban, s/n - I i550 MONTILL-\ (Cordoba) 
Teh (.34) 957 650 450 - Fax: (3i) 95"' 651 747 
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B. ALVEAR, S.A. 
Av, Maria Auxiliadtira, 1 - l i55ij .MfJNTILLA (Cfirdoba) 
Tel; (34) 957 650 100 - Fax: (34) 957 650 135 

CIA VlNfCOLA DEL SUR, S,A, 
nurgucnti, 9 
14550 MONTILLA (Ctirdoba) 
Tel: (34) 957 650 200 

lTRV-7. BARQUERO, S.A. 
Av, de Andalucia, 27 - 14550 MONTILLA (Cfirdoba) 
Tel: (34) 957 650 500 - Fax: (34) 957 650 200 

B, GR.ACLA HNOS,, S.A, 
.\v, ,Marques de la Vega de Armijo, i 
14550 MONTILLA (Cordoba) 
Tel: (34) 957 650 162 - Fax: (.34 ) 957 652 335 

COOP, AGRiCOLA NTRA. SRA. DE LA AURORA 
Avda. de Ruropa, 7 - 14550 -VIONTILL\ (Cordoba) 
Tel: (34) 957 650 .362 - (34) 937 654 642 

B, CKISMONA, S.A. 
Baena, 20 - 14860 DO.NA .MENCIA (Cordoba) 
Tel; (34) 957 676 000 - Fax: (34) 957 676 342 

B. NAVARRO, S.A, 
A. y M, Navan-o, 1 - 14550 MON'FILLA (Cordoba) 
Tel: (34) 957 650 644 - Fax; (34) 957 650 122 

B. TORO ALBAIA, S,A. 
Ctra, de Cordolia-.Malaga, s/n 
14920 AGLULAR DE LA FRO NTE l A (Cordoba) 
Tel; (34) 95? 660 046 - Fax; (34) 957 66l 494 

B, ROBLES S.A. 

Ctra, Cordoba-Malaga, s/n - 14550 MON'nilA (Ctirtloba) 
Tel: (34) 957 650 063 - Fax: (34) 957 653 140 

Source: kt ;4Lilatoi->' Council of D O. .Montilla Moriles Wines 

PIMENTON DE LA VERA 

CONSEIO REGLTADOR D.O, PI.MFX IOX DE LA VERA 
.*\v. dc la Constitucion. 65 
10400 JARAIZ DE LA VERA (Caceres) 
Tel: (34) 927 170 272 - Fax; (34) 927 170 272 

BENITO SANCFIEZ BORJA, S.L. 
Goya, 13 
10300 NAVALMORAL DE L \ .MATA (Caccres) 
Tel: (34) 927 5.30 685 - Fax: (34) 927 530 685 

El'll-AMO CIS UN A HI VERA 
.•\fiienis, s/n 
lOSliI MOXTEHEILMOSO (Caceres) 
Tel: (34) 927 675 236 - Fax; (34) 927 430 482 

EUFEMIO R.-VMOS RUBIO 
Calvo Sfiielo, 22 
10480 .MADRIG.-U. DE lA VERA (Caceres) 
Tel: (34) 927 565 014 - Fax: (34) 927 565 014 

GUALTAMINOS SDAD. COOP. 
Pfih'gonfi Intlu.strial, s/n 
10470 VILtA,NUEVA DE LA VERA (Caceres) 
Tel: (34) 927 566 408 - Fax: (34) 927 566 408 

SEPTrMIlER llKCKMBER W 

UofJcfjas 

T o r o A l b a i i . S .A. 

A a i i i l i r dc Jj F r o n t c r i 

Obtrdobi -.Espial 
ITIAniat lN KAMILIAK 

UtMllC IBH-I 

mm Nucva Scric 

(|iic lu incn t i l l 

Sclccl l5imj Culccci6u 

dc Vioos ( j i r i o i i z ^ d o j 

por A n t o n i o S iDLl i c / 

Romero 

Don P X Gran O r o y Prcmio dc la 

Prcnsa Espccializada cn cl Concurso Intcrna-

cional dc Cata B A C C H U S ' 9 7 es considcra-

do como patron comparativo para los Pedro 

Ximcncz con mas dc 50 aiios dc vcjez. 

Todo cl vino tjuc conrcnia cl viejo tonel 

sc CDvaso.en botcllas de 75 cl . en prescncia 

del Nota r io Don Francisco Candil BcrgilJos, 

scgiin Acta n" 376 de fecha 17 dc Marzo dc 

1998. como testimonian Jos lacres-prccinto. 

S c r i c a ' ^ ^ Anada PX_19.39. Botcllas 1.092 

BotcJIa n" 0126 

I N F O R M A T I O N : 

BODEGAS TORO A L B A L A , S.A. 
Carretera de Malaga, 1 

14920 Aguilar de la Frontera 
Tel.: (34) 957 660 046 Fax: (34) 957 661 494 

Internet: ht tp: / /www.talbala.com 
email: toroalbala@interbook.net 



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

HIJO DE ANGEL BORJA CASTANO 
Av. Calvo Sotelo, 48 
10450 lARANDILLA DE LA \T;Ri\ (Cacere.s) 
Tel; (34) 927 560 066 

i n j O DE FCO. GIL BOTE. S L, 
Derechfis Huinantis, 11 
10400 IARi\IZ DE LA VERA (Caceres) 
Tel: (34) 927 460 293 - Fax: (34) 927 460 293 

HIJOS V .SOliRINOS DE PEDRO SANCHEZ, S L, 
Av, Con.siirucifin, 63 
\.\R.\iZ DE US \T.RA (Caceres) 
Tel: (34) 927 460 000 - Fax: (.34) 927 460 000 

JOSE LUIS DOMING UEZ RI..IBIO 
Gabriel y Galan, 92 
lOTiO Ai.DFAXi:i-:VA DEL CAMINO (Caceres) 
Tel: (34) 927 484 074 - Fax: (34) 927 484 074 

JOSE GARCIA SANCHEZ 
Ctra, del Camping, .s/n 
10440 .\LDEANUEVA DE LA VERA (Caceres) 
Tel: (34) 927 560 840 

JOSE M= HERNANDEZ. S.I.. 
.Av, Cfjn.stiaicitin. 68 
10400 - FARAfZ DE LA VERA (Caceres) 
Tel; (34) 927 460 199 - Fax: (34) 927 460 727 

LIBEIA'IO ,\lUNOZ, S.L. 
Av, Constituirifin (lO 
10430 CUACOS DE YUSTE (Ciiceresl 
Tel: (34) 927 172 109 - Fax: (34) 927 172 109 

NETASA 
Ctra, Tnij i l lo , Km. 1 
10600 PLASENCIA (Oiceres) 
Tei: (34) 927 412 712 - Fa.x: (34) 927 417 953 

PIMENTON I :L ANGEL, S,L. 
Ctra. Nacitinal 630 
10740 ALDEANUEVA DEL CAMINO 
Tel: (34) 927 565 014 - Fax: (34) 927 56S Ol-i 

TEODCJRO FERNANDEZ PA VON 
PoUgfinti Intlustrial Parcela E 
10400 TARAIZ DE LA VERA (Caceres) 
Tel: (34) 927 170 310 - Fax: (34) 927 170 310 

TERESA LOPEZ MATIAS 
Severianti .Masides. 3 
107 10 ALDEANUEVA DEL CAMINO (Caceres) 
Tel: (34) 927 484 006 - Fax: (34) 927 484 0(Xi 

l^NION DE PRODUCTORES DE PI.MENTON 
SD.\D, COOP. 
Av. Consiitucitin. 5 
10400 - JARAIZ DE LA VER.A (Caceres) 
Tel: (34) 927 460 012 - Fax: (34) 927 170 071 

\T)A. DE SEBA.STIAN CANAD.\S 
Santo Cri.sto. s/n 
10450 1ARANDILL\ DE LA VER.A (Cacere.s) 
Tel: (3t> 927 560 970 - Fax; (34) 927 560 970 

Source: Kc;;ul;iUir>- Council t i f D.O, Pinienton de la Vera 
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P R O D U C T S F R O M CASTILE-LEON 

C h e e s e 
An addilionol list of Spcnish manuloduiers is avaibble as o biochuie, on diskette, ond 
vio Internet. For moie inbrnnotion see poge 11. 

Wi th Denominat ion of Or ig in 

CfJNSElO RFGULADOR D.O. ZAMOIANf ) 
(/.irtluruil Welf.i. ' - VKiW ZA.MtJILA 
Tel: (.34) 980 511 715 - Fax: (34) 98u Sl 1 ^ i s 

( ( ) \ s i : i ( ) KIX i l I M X I K P.O. O l ESO DF. VAI.DEON 
Travesia tie Prada. 2 
24915 POSADA DE V / \ L D E 6 N (Leon) 
Tel; (,3-1) 987 740 514 - Fax: (34) 987 7 i OS hH 

Wi thou t Denominat ion of Or ig in 

QLTESOS FRIAS, S,A. 
.Monies de Oca, 7 Pfil. Villaltintjueiar 
09001 BURGOS 
Tel: (34) 947 298 512 - Fax: (34) 947 298 077 

ANC^iULO GENERAL QUESERA S.A. 
Ĉ ; I mi ntl Casa de la Vega, s/n 
09007 BURGCJS 
Tel: (34) 947 482 084 - Fax: (34) 947 482 060 

Pulses 

W i t h Denominat ion of Or ig in 

CONSEIO R F G I : L A 1 ) 0 K D.E, lUDIAS 

DE EL BARCO DF .'\VI I.A 
Mayor, 25 - 05600 BARCO DE AVlhA (Avila) 
Tel; (34) 920 340 455 - Fax:(34) 920 340 455 

CONSEIO REGULADOR D.E. LENTETA DF I.A AU.Ml NA 
Cira. V'alladolid, .s, n. EdiL Caja Sabmant;i \ St)ii:i 
3"1S4 \ ILL.ARES DE LA REINA (Sal;imanai i 
Tel: (.34 ) 923 228 3i5 - Fax: (34) 923 228 345 

Withou t Denominat ion o f Or ig in 

EN.\LSA. EMBASADORA AGRl'COLA LEONESA 
PtiL Ind, de Le6n 
24231 ONZONILL^ (Let'ini 
Tel: (34) 987 201 ^11 - Fax: (3-1) 987 211 HSK 

COIFHK, (;<)\li;Kt;i.VL I N D I S T R I A S F F H N A N D F Z S.A, 

Ctra. de Tobajti, km. 191 
21080 LEON 
Tel: (34) 987 2.36 254 - Fax: (34) 987 232 658 

Cold Cuts a n d C u r e d H a m 
,An addilionol list d Spanish monufactjreis is ovcitable as a bfochuie, on diskette, and 
vio Inteinel. For nnae inforna'ion see page' 1, 

Wi th Denominat ion of Or ig in 

CC^INSFIO RFCil LADOK D.Cj, G l l l l Fl.(3 
Abdon Ilodilla, 1~, 2̂ ' A 
37770 GU1IUEL(J (.Salamanca) 
Tel: (3-1) 923 581 514 - Fax; (3 i ) 923 580 09" 

sn'irMHKR-nicrMni K 



ci ixM-n) Ki;t;ri.An(.]K D.F,. CI-CINA DI- LFON 
\ ' . .:.k- Kl 1111:1. 1 C I 'li llLI. 

24001 LEON 
TeL (34) 987 230 5-̂ 1 - Fax: (34) 987 239 602 

Without Denominot ion of Or ig in 

MORCILLAS LA RIBERA, S.L. 
s.in Isidro, 46 
09441 SOTILLO DE LA RIBERA (Burgos) 
Tel; (.34) 947 545 626 - Fax: (34 ) 947 532 353 

E.MBUTIDOS LA MIR.ANDESA S.A. 
Ctra. .Madrid-Inin, 67 
09200 MIRANDA DE EBRO (Burgas) 
Tel; (34) 947 310 945 - Fax: (.M) 947 312 897 

JAMONES .SEGOVIA S.A. 
San Ignacio, 6 
40270 CARBONERO EL MAVOR (Segovia) 
Tcl: (34) 921 560 030 - Fax: 834) 921 560 204 

ixrirNlH; \ i -c\ \{\H\- . \ III \ i ; >. \ 
Clui. de .Madrid, km. 221 
iibJI LOS R.AB.ANOS (Soria) 

Tel; (34) 975 222 921 - Fax: (34) 975 220 300 

JAMONES Y E.MBLrnDOS DE DIOS S.A. 
Ctra. Salamanca, km. 30.4 
49400 FUENTF.SAUCO (Zamora) 
•Fel: (34) 980 (lOO 111 - Fax; (34) 980 601 085 

FIIJOS DE DIONISIO S^NCHEZ, S.A. 
Clra. Nueva, s/n 
49400 FUENTESAUCO (Zamora) 
Tel: (34) 980 601 100 - Eax: (34) 980 601 100 

Meat 
An odditional list of Spanish monufacwres is avaihbfe as a brochure, on diskelte, ana 
via Inteinel, fa irore inbrmolion see page 11, 

Beef 

CON.SEIO REGLTADOR D.E. CARNF DF .WILA 
Pza, Sofraga, 1 
05001 AVILA 
Tel: (34) 920 211 349 - Fax: (34) 920 255 256 

CONSEIO RFGHLADOR D F. 
CARNE DE MORI CIIA DF SAL,\i\LANCA 
Dr. Piiiueln, 2 
37002 SAE4MA\CA 

Tel: (34) 923 214 7 t6 - Fax; (34) 923 214 746 

Lamb 

INnK:AC.K)\ (.I'OGRAFICA I'KOTFGIDA 
l.i4.:HA/0 Dl'! CASTIl.LA \ l.V.nS 
Pza. de Madritl. ^, 1 
47001 V.\LL\DOUD 
k-l: i.vii 'Ĵ -< .-iiii -S..I - r.iN- I.-;.)) t)H< 3uS j i r 

Vallformosa 
Penedes Wines ^ Cavas 

Source: Excal antl ICEX 

YOU AKf: WELCOME TO V15IT OUR WEB-FAQE 
AT: www.val iFormosa.es 
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THE PUBLISHERS OF SPAIN GOURMETOUR CANNOT ACCEPT RESPONSIBILITY FOR THE CONTENT 
OF ANY ADVERTISEPiflENTS. NOTE: SINCE JUNE, ALL TELEPHONE NUMBERS IN SPAIN BEGIN WITH 9. 

ACEnTS BORGES FONT, S.A. 
Avda. I. Frepal, .s.-'n - P.O.Box. 20 - 25300 TARltEGA (Lleida) 
Tel: (34) 973 501 212 - Fax; (34) 973 500 060 
Page: 132 

ACEITES DEL SUR, SJL. 
Ctra, Madrid-Ciidiz, Km, 550,6 - 41700 DOS HERMANAS (Sevillai 
Tel; (34) 954 690 900 - Fax: (34) 954 690 450 
Page: 105 

ALIMINTER. SJi. 
Rin Segurn, 15 (Pol.Industrial) - 30562 CEL.'11 (Murcia) 
Tel: (34) 968 693 800 - Fax; (34) 968 693 838 
Page: 49 

ANGEI. CAMACHO, S.A. (FRAGATA) 
A\da. del Fin:ir, 6 - ii53() MORON DE LA FRONTEltA (Sevilla) 
Tel: (34) 954 851 200 - Fax: (34) 955 850 145 
Page: 54 

ARAEX RIOJA ALAVESA EXPORT GROUP 
Dato, 38 - 01005 VITORIA (Alava) 
Tel: (.34) 945 141 800 - Fax; (34) 945 143 156 
Page: 19 

BODEGiVS BILBAfNAS, S.A. (VINA POMAL) 
Particular tlel Nfirie, 2 - 48003 BILBAO 
TeL (34) 944 151 741 - Fax: (34) 944 150 059 
Page: 131 

BODEGAS CHIVITE, S.A. 
Ribera, 34 - 31592 CINTRUENIGO (Navarra) 
Tel: (34) 948 811 0(W) - Fax: (34) 948 811 407 
Page: 17 

BODEGAS FARINA, S.L. 
Ctra, de Mtiraleja, s/n - 49151 CA.SASECA DE LAS CHANAS (Zamora) 
Tel: (34) 980 577 673 - Fax: (34) 980 577 720 
Page: 127 

BODEGAS FRANCO ESPANOLAS 
Cabo Noval, 2 - 26006 LOGRONO (La Rioja) 
Tel: (34) 941 251 300 - Fax: (34) 941 262 948 
Page: 121 

BODEGAS OSBORNE, S.A. (CONDE DE OSBORNE) 
Fenian Calialleio, 3 - 11500 EL PUER'IO DE .S.ANTA IVLARIA (Cadiz) 
TeL (34) 956 855 211 - Fax: (34) 956 853 402 
Page: 4 

BODEGAS S.A.T. LOS CURROS 
Clra. Madrid-Coruria, Km, 173.5 - 47490 RUEDA (Valladolid) 
Tel: (34) 983 868 097 - Fax: (34) 983 868 177 
Page: 83 

BODEGAS TORO ALBALA, S.A. 
Ctra. Oral- de .Malaga, 1 - 14920 AGUILAR DE LA FRON'FEIW (Cc'irdoba) 
Tel: (34 ) 957 660 046 - Fax: (34) 957 661 494 
Page: 123 

BODEGAS Y BEBIDAS, S.A. 
Gu.siavfi ,\dtilfti BC-ctiuer, 3 - 26006 LOGRONO (La Rifija) 
Tel; (34) 941 279 900 - Fax; (34) 941 279 903 
Page: 8 

C.R.D.O. RUEDA 
Real, 8 - 47490 RUFDA (Vallatltilid) 
Tel: (34) 983 868 248 - Fax: (34) 983 868 248 
Page: 2 

CEVEN.ASA (D.ANTZ.\) 
Carretera Peralla. s/n - 31340 .MARCILLA (Navarra) 
Tel: (34) 948 713 970 - Fax: (34) 948 713 971 
Page: 117 

SEPTE.MBER-IlF.CHMHLIt 'W 



CONSERVAS ARTESANAS ROSARA, SJC 
Pol.hul. Sector 1 - n̂ ' 3 - 31261 ANDOSILLA (Navarra) 
Tei: (34) 948 (i74 367 - Fax; (34) 948 690 301 
Page: 84 

CONSORt;iO DEL IBERICO 
General Yagiie, 12 2̂  1 - 280020 MADRID 
Tel: (34) 915 560 110 - Fax: (34) 915 560 l 6 l 
Page: 10 

EUROALIMENT, S.L. 
Poligono .\1-Kanis. Nave A - Qra. N-n,2 - 25124 ROSELLO (Ueitia) 
Tel; (34) 973 730 525 - Fax; (34) 973 730 515 
Page: 115 

FEDERICO I'ATFRNINA, SA. 
Avda. Santo Domingo, 11 - 26200 HARO (La Rioja) 
Tel: (34) 941 310 550 - Fax: (34) 941 312 778 
Page: 103 

FOODS AND WLNES FROM SPAIN 
The Ctimniereial Office of Spain 
405 Lexinj^ion Avenue, New York, NY 10174 
Tel: (212) 661 27 87 - Fax: (212) 867 60 55 
Pagt»: 69 and 47 

FR^VNCISCO JOSE SANCHEZ FERNANDEZ, S.A. 
.̂̂ n AiK!r;'>. i - n iJTii SDRBA^ : Almeria i 

Tel: (34) 950 364 038 - Fax: (34) 950 364 422 
Page: 67 

FREIXENET, SA. 
Joan Sala. 2 - 08770 SANT SADURNI D'ANOIA (Barcelona) 
Tel: (34 ) 938 917 000 - Fax: (34) 938 183 611 
Page: 97 

GONZALEZ BYASS 
Manuel Maria Gonzalez, 
Tel: (3'1) 956 340 000 -
Page: 41 

12 - 11403 lEREZ DE LA FRONIEKA (Cadiz) 
Fax; (34) 956 332 089 

GUIDES TO SPANISH FOOD AND DRINK PRODUCERS/ 
A GUTDE TO BUSINESS IN SPAIN 
Spanish lastitute ftir Ffireign Trade -1* '̂ de la Ca-itelLina, 14 - 28046 MADRID 
Tel; (34) 913 496 100 - Fax: (34) 914 316 128 
Page: 86 and 52 

.VLAHOU, S.A. 
Paseo Imperial, 32-34 
Tel; (34) 915 269 100 -
Page: 39 

28005 MADRID 
Fax: (34) 913 666 124 

MASIA VALLFORMOSA. S.A. 
La Sala, s/n - 08735 VILOBI DEL PBNHDES (Barcelona) 
Tel: (34) 938 978 286 - Fax: (34) 9.38 978 355 
Page; 125 

SANCHEZ ROMATE, SA. (CARDENAL MENDOZA) 
U-alas, 26-30 - 11404 JEREZ DE LA FRONTEHA (Cadiz) 
Tel: (34) 956 182 212 - Fax: (34) 956 185 276 
Page: 61 

THE 13th INTERNATIONAL GOURMET CLUB SHOW/ 
PROGOURMET, SA-
Clauditi Ctiello, 52 - - 28001 ALM>R1D 
Tel: (34) 915 770 418 - Fax; (34) 914 311 359 
Page: 88 

TLTtRONES DE ESPANA, INC 
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CRAFTS AND 

The Porron 

T 
his short scries is 
devoted to con­
tainers used to 
dispense wine, the 
time has come for 
a unique item, the 
porrdn, an attrac­

tive and usefid flask which al­
lows drinkers to share wine in 
a hygienic way without the 
need for wine glasses. 

everybody knows lhat wine has 
been a much appreciateti liquitl 
.since Biblical limes. Eccle.siaste.s 
encourages us to "drink your wine 
wilh a jfiyt'ul heart." It is no sur­
prise, thereforti, that l lie re .should 
be tradiiitmal song,s thiit are inex­
tricably cfinneciecl wilh wine ancl 
which are sung in mtiments of 
special euphoria. In Spain there 
are a nuniiicr of such ditties, but 
wiihtiui dtiubt ihc nifisi ptipular, 
one which all Spaniards have 
sung at fine lime or antither. is the 
one who,se refrain goes, sinifiiy, 
Asuncion, .-fsiincion, echa media 

de vino al porrt'nf (Asuncion. 
Asuncit'in, ptiur half a measure tif 
^ ine into the ptirron). Indeed, ilic 
Cf->nvi\-ial cercniony ot' di'inking 
wine from a porrt'in is a tleep-
rtioted custom in Spain, especial­
ly in the Levanie region and Cat­
alonia, where nti countiy home 
was withtiut its porrt'in. 
The porrtin, made of glass, is a 
stirl of cro,ss between a decanter 
and a wineskin. The Spanish dic-
lifinary defines it as a •wide-litit-
ttimed glass ctintainer frequenily 
used in some Spanish prtiviiices—• 
principally in the Catalan region— 
to drink wine wliicli .spui is in a jei 
frtim a spt:)ut rising at an angle 
from the base," To drink frtim the 
ptirron, one raises il a few inches 
frtim the face to aim the jet of 
wine into the iiKiuth. gradually 
siretching it out to arm s length, 
which aerates the wine and in­
creases the scns;Uifin <il' fresliness. 
Pul this simply, it migin apjiear a 
straighiftirwarti tiperatitm, but in 

TIH' It iniiiiifi 
f,v:,rrr'in in this 
\var's haivest 
festit al ill jllellii 

fact it requires a certain skill to 
drink fnim a porron without gel­
ling scialted in wine. There are 
true artists who are capable of 
tirinking wine ihrough a small gap 
i->fi\vccn ilieir clenclietl teeth, 
withdui spilling a drop, but 
novices wtiultl be well adx isetl to 
wear an old shirt. In any case, the 
]itirrt'in is iicrleci when you are 
drinking wine in I rue rustic .style, 
which means a dtiuble jtiy; that of 
gtifid wine and good company. 
The porron, at least in Catalonia, 
dales hack ui the 14th ceniury, of 
which there are a few sur\-iving 
examples. Since then it has ac-
fiuiretl different shapes and de­
signs. The mtist common is the 
conical tme vviih two spouis. but 
there are alsfi nmre rtitinded tines 

or mtire cylindrical nmdels know n 
as porronas or catalarias. 

Porron of the Year 

Every year at the end tif Septem­
ber numerous villages and cilies 
celebrate their principal annual 
fair tti coincide with the grape 
luirsest. The town of .Alella in the 
prt^vince tif Barcelona is one <il 
them, w ith the peculiarity that for 
the annual fiesta they commissitin 
a special ptirrt'in, tif a different de­
sign each year, which has becfime 
a curiosity prized by collecttirs. 
This year Alella, which produces 
wine under its own denomi­
nacion de origen, celebrates ilic 
24th edition of ils harvest festival 
and as usual will present its por-
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rtiti fif ihe year. These porrons are 
made using the ancient technique 
of glass blowing, and are replicas of 
Catalan models from the 18th and 
19th centuries, which can be ctm­
sidered the golden age of this wine 
dispenser. They arc specially made 
!iy ihc ,L;I;ISS work.sliop install etl in 
the Spanish Village in Barceltma, 
the only e.stalilishmeni in Catalt^nia 
which slill practice.s the craft glass 
blfiw-ing. They are usually pro­
duced in small tpiantities (800 units 
on the lasl ticcasion), and cost 
around 4,000 pe.setas ($27). 
Catakinia is ntit the oiily home tif 
the porron. If there is a place 
which can be singled out as being 
specially well known for the man­
ufacture of porrtins, it is without 
doubt the town of L'Olleria in Va­
lencia, where there are twti cotip-
erative wtirkshops—La Mediter­
ranea and Vidriertis de Levante— 
in addiiitin Ul three factories, Viart, 
Citrticolor. antl Fabril Glass. As is 
the case with so many tither ob­
jects, for economic reasons the 
porron is no Itmger made by hand, 
liut is produced industrially. The 
figures say it all; a small facttir^^-

matle porrtin costs 125 peselas 
(less than a dtillar), ctimpared with 
1,000 pesetas (S7) for the hand­
made article. Porrons come in half 
a liter, one liter, and iwo liter sizes, 
aithtiugh larger ones are prtiducetl 
for decfirative purptises, 
in L'Olleria, iliey alsti make stime 
ciiritius variatitins cm the porron 
theme, such as the sti-t-alled por­
ron bolsa, which has in iLs center a 
sort of ctmiainer for ice iti keep 
the wine coo!. There is also the 
ptirrdn iram/ja—-the "btioby-trap 
porrt'in"—whose spout is camou­
flaged so that anytine not familiar 
wilh its u.se invariably gets wet. 
Fxperts, perhaps stretching the 
point a bit, .say lhat wine dties not 
taste the same if ii is diunk from a 
lactory--prt)tluced ptirron instead of 
a handmade one. .And if tirinking 
from a ptirrtin is an art, cleaning it 
is no le,ss demanding: it must he 
til me wilh sand and rice, tti remove 
tlie ••.i>-tj,v-/rt'," the crust tif .sedin-ient 
which forms on the btiiioni. 
The workshops tif LOlleria sell 
ptirrtins and other glass tibjects to 
several Spanish regitins and 
abroad, especially Germany, 

Joaquin Camarena, the chronicler 
tlf L'Olleria, is an expert on the 
subject antl he maintains that the 
tratlition nf making porrtins in this 
town gfies back a long way. In a 
1790 manuscript it is recorded that 
"lis glassworks w-as one tif the old­
est in the realm'' and the tradition 
of making glass items can lie 
traced back at least to the Kith 
century, before L'Olleria was even 
a township. In the Capuchin 
monastery in l.'Olleria are dis­
played presses, mtire than 300 
years old, used to make ptirrtins 
and there are also some curious 
aniique examples tif the ptirron it­
self, well worth seeing. 

Cesar Justel is a writer and jour-
nalist ufio specializes in travel and 
traditions. He has been traveling 
around Spain researching its fies­
tas and crafts for the past 20 years. 

Text: Cesar Justel 
Translacifin: Mark Little 

iJnnkin^froin a 
porron without 

getting tivl requires 
patient practice. 
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G L O S S A R Y 

WINE AGING TERMS 

SHERRY 

CAVA 

DENOMINACION DE 
ORiGEN (D.O.) 

DENOMINACtON 
ESPECiFICA (D.E.) 

Crianza. This term is reser\-ed for wines aged in the wtiod and bottle for at least 2 
years, 6 months of which miisl be in oak c;isks. (Ntite — in se\ eral regions ihe min­
imum time in cask is 12 mtinths,) 
Reserva. There are two types of standard ftir the use tif this designatitin. Red wines must 
age for a minimum of 36 months in the wtiod and bottle, al lc;isi 12 of them in oak casks. 
Ftir rose and white wines, the minimum period is 2-1 months, 6 of ihem in tiak casks. 
Gran Reserva. This term is used exclusively i'or red and claret wines that have aged 
for at least 24 months in oak casks followed by at least 36 months in the bottle. For 
white and rose wines, the minimum period is 48 months of which a minimum of 6 
mfinihs must lie in the wood. 

Notes: 
1. Many Denfiniinations insist lhat the oak casks musl he no more lhan 225 liters, 
however, naiitinal legislaiitin alltivvs oak casks up to 1.000 liters. 
2. Wines are oflen kept in vats for a few mtinths prior to aging in casks, so the arith­
metic varies for each one. 
3. Many bodegas age their wines ftir more than the stipulated minimum periods. 

The aging system for sherry is the solera system, w hich is made up of a number ot 
stages ihrough which the younger w-ines pass, acquiring the characieristics of the 
older w-ines, thus ensuring the coniinuity of style. The butts (oak casks of 500 liicrs 
t ;ich) in the earlier stages are kntiwn as criaderas, and the la.st and oldest butts in the 
sysiem are the solera stage from which the wine is taken ftir bottling. The solera 
.stage is topped up from the nexl tildest stage (the first and oldest criadera) and that 
in lurn is lopped up from the next oldest. There is nti stipulated number of stages, 
but four lo six wtiuld be the average. No more than thirty percent tif the wine may 
be removed from ihe solera in any tine year. 

This is the Denomination of Origin for sparkling wines produced by the tradititmal 
method, that is to say, lhat the secondary fermentation takes place in the same bottle 
in w hich it is sold. The cava tlemarcaictl 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 shtiuld not be ctmfused with tither 
tienominations that might be associated with the provinces in which cav̂ a is produced. 
The minimum aging period for cava wines is 9 mtinths in the bottle, though many 
spend between 18 months and 3 years, and a few up iti 5 years. 

Denomination of Origin is an tifficial designatitm covering protlucts whose raw ma­
terials are produced and manufactured within a specific getigraphical area, and 
which have distinctive qualities and characteristics clue, mainly, to the natural envi­
ronment, manufacture, and aging meihfids. 

The Specific Denominaiion covers products characterized by a relation to their geo­
graphical selling, 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 dti nol 
i i f i L-.ss.niK lui ve \t > ct )incitk-. 

Each D.O. or D.E. is managed by a Ctmsejo Regulador (C.R.) or regulatory council, 
w hich sees lo the enforcement of the regulatitms 
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Ol l l I N I IX ) D t tAS 
M;HIIINA.S IDU IMILMERA 

vnrNsADA r-N FHIO 

LINK T H E M 

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

hand made Borges Extra Virgin olive oil . Natural and 

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

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

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

p ress ing in the s i l en t ce l l a 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 for 12 mon ths of the year , v i r g i n o i l , w i t h all 

the un ique f lavour of the f i rs t 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 h e 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 I L 

t he on l y f ac to r tha t makes an o l i ve p r o d u c e an o i l w i t h 

character . O u t s t a n d i n g land - the no r theas t r e g i o n of Spain 

w i th its ideal m ic roc l ima te and un ique soi l componen ts - and 

t h e o — - — i : . . -

;CATriV GOIRAi": 
•- IS. 

O. PUBLICACIONES PERIODICAS - DFP 

Marri-. ur, t HJVA^ 

IGEN ... 
EXTRA ^ 

Borr 

m a k 

at 

d. 

From the first pressing, the first oil. 

ACEITES BORGES PONT, S.A. • Avda. I Trepat, s/n - 25300 TARREGA (ESPANA) 
Int'I Div. Consumer Packs 
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^^'e^/cm/'fir/rira/t 

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

in Haro, the heart of Rioja D E G 
Alta-The gfape varieties grown H A R O - R I 

include Tempranillo, 

Gamacha, Graciano and ^ ^ ^ ^ ^ ^ f e ^ & S L I i _ 
Mazuelo. 

The red wine VINA POMAL 

comes &om an exceptional 

vinej^rd of 100 hectares on 

the state of Bod^as 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. 

/m 
fiODEGAS BILBAINA§ 

" A R o - R I O J A A L T A - E S R A N A 

BODEGA: C/ Estacion, 3 • 26200 HARO-LA RIOJA 
Telf,: (34) 941 31 01 47 Fax: (34) 941 31 07 06 

EXPORT DEPT.: Gran Via, 644 • 08007 BARCELONA 
Tel.: (34) 93 301 46 00 Fax: (34) 93 317 96 78 
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