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VI'.RDF.JO GRIPE 

The Denomination ol Origin "Rueda" has a treasure thai is unique. 

Its strength comes trom a region full of history together with fhe character ol a stony 

soil and the extreme temperatures that combine lo produce a truly classy wine. 

But, our treasure is not really a secret. 

I t is called Verdejo. 

A grape never gave so much to a white wine. 

Junta 
Castllla y ljci>n Caja^ 

• 



ear readers, 
We begin the last year ol' this millennium with four new series, 
some of which look back into the past and some with their sights 
SL'I on the hiuirc. Tin.- titif ihcmr of tlii.s issue—••.-\ Ta.ste tor Art"— 
is the first part af a .serie.s on Spain's modem niuseum.s anci somt.' 
of the restauranLs to he found in the \-icinity. Kicking off ihe series, 
we have the Guggenheim Museum in Hilbao and the National 
.Museum of Romain Art in Mericia, both of which boast a modem 
architectural .style, "Spain's Culinary Delegation on Four 
Continents" is the subject of the second new series, inviting readers 
to enjoy genuine .Spanish cuisine at home in their own countries. 
We .shall also be looking back on "A Lifetime Devoted to Wine." in 
which we shall be introducing some of the best-versed veterans in 
the world of Spanish wine. To round it all off, we shall be "Peering 
Into the Past" in our new series on three of Spain's historical 
archives, which, in turn, will give us an insight into the histoiy of 
Aragon, Spain's overseas colr>nies, and the Spani.sh crown. 
Our wine article prtmiises us a rosy view of ;i wine type which, 
despite its protracted elaboration process, receives less 
acknowledgement than any otiicn ro.se wine. Our "Pink Parade" 
wil l introduce readers to fresh, new wines which—-no longer 
pressed only from the tradilional Garnacha grape—are making 
iheir mark with die help of other grape varieties and which <)ffer 
an excellent accompaniment to the widest possible range of dishes. 
The transformation of dried meat, once primarily used as a food for 
surv ival puiposes, into delicate cecina de Leon, which makes the 
mouths of many a contemporary gourmet water, is the subject of 
an article about the rediscovery of a product which has a long 
traditif)n in the province of Lec'in. 

The beginning of a new millennium may be enough to let us slide 
into pensive revtjrie if we look only towards the future and ff)rget 
the achievements of that slow, but continual evolutionary process 
which is mankind's cultural heritage, Spain contributes 29 world 
heritage sites, .selected by UNESCO, starting with the 10-15.000-
year-old prehistoric cave paintings in Altaniu-a, moving on to tlie 
9th-centur>' pre-Romane.sque churches of Oviedo, the Alhambra in 
Granada tir the Cordoba mostjue—-which were built during the 
eight hundred ye.irs of Muslim domination in Spain—not to 
mention countles.s examples of cities and monuments from the 
Middle Ages right up to our own day. Our environmental future is 
also protected by LJNESCO as it includes natural areas such as the 
Ganijonay National Park on the Canary Island of Gomera, which 
has preserved its flora since the Tertiar>' Period and which, if we 
are capable c:»f protecting the assets we have inherited, wi l l 
continue lo do .so for many years to come. 

JAMlARV-AI'Rir'W SI'AIN GOl'RMErOIIR 



A N O I L SO G O O D 
S O M E P E O P L E 

EVEN D R I N K IT . 

They're the Borges tasters. A group of experts who dr ink 15 

milli l i tres of the finest olive oi l every day, so you can cat it when 

its flavour and bouquet are just right. The scrutiny by finely-honed 

senses that is brought to bear on Borges Extra Virgin guarantees 

not only its quality, but that its flavour w i l l always be the same: 

an intense but smooth, fresh flavour, w i th a f r u i t y bouquet. 

A different flavour that makes i t one of the finest oils in the world. 

ORIGIN Outstanding land- the northeast region of Spai in 

with its ideal microclimate and unique soil components-

the f inest ol ives A R B E Q U I N A , H O J I B L A N C A and 

PICUAL varieties, make Borges Extra Virgin the oil it is. 

PRODUCTION After a single pressing in the silent 

cellars which remain at the same temperature for 12 

months of the year, virgin oi l , with all the unique flavour 

of the first pressing is stored. More than virgin. Extra Virgin. 

From the first pressing, the first oil. 

E X T R A 

V I R G I N 

O L I V E 

O i L 

VIK(,EN 
[•XIRA 



L A S T I N G I M P R E S S I O N S 
SONIA ORTEGA 

• for a ihoiLsand yt^ars, pilgrim.s 
from all over Europe have been 
[raveling to Santiago iJe Com-
posteSa, tlie lown where tniditi!>n 
has il itiai the yposlle St. James is 
hurled. When 25,luly. .Si. Jiime.s' 
I5ay, falls on a Sunday, the Cliris-
lian calendar eon.sideis it a lioly, 
or St, James' Year, This cause for 
religious celebr.itif)n has iiecome 
more than just a nialter of I'ailh, 

I l i e Kl l l . • i . i i j l : . i ; j f ; . I l i e . i ; [ ; - . ! i 

pilgrim'.s route lhat for centuries 
represented a continous flow of 
culture, has recently been tlour-
ishiiif^. Perhaps in lint* with the 
fashion for trekking, tlie HOO km 
(500 miles } of the Spani.sh part of 
the Koad to Santiago—from the 
French border to Galicia, ihrough 
Aragon, Navarre. La Kioja and 
Ca.slile-Leon—is now traveled by 
people of all ages, types, and na-
Itonaliiie.s, some pilgrims and 
.some just travelers. Proof of this 
revival is die number of books 
lhat have been published in re­
cent limes on llie subject. This 
year, l>eing a Holy Year, is no ex-
ccpiion. For in.stance. El Pais-
Aiiuil:!;- iui'. ] lul lii'-lu-ii iliri'.. ': 'HK-
firsl, EI cami no de Santiago a 
pie t l'he Road to Santiago on 
Fool), is a handy guide book giv­
ing all [he necessary information 
for walking the 800 kms in 29 
stages. Apart from its very jiracti-
cal details—-advice, maps, hos-
tels, where lo eat, etc.—there are 
.ilwiivs hirief but interesting coill-
ment-s on ihe villages and monu-
ntents along the way. This is a 
very u.seful publicaiion written by 
an expen iraveler. Paeo Nadal. 
Ultreia adopts a more relaxed 
approach. It tells of the atmo­
sphere to be found on the Road 
to Santiago and of the stories, 
legends, and customs thai have 
grown up around i l . The author is 
Luis Carandell, a veteran journal­
ist and travel writer who always 
pens in something of his sense of 
humor and here nol only de­
scribes the physical beauty of the 
Road but also enjoys telling sto­
ries of past and present pilgrims. 
The besl coiripanion for ihis arm­
chair pilgrimage would be ihe 
book of vivid photographs by 
Xurxo [.obalo. La flecha amari-
11a (The Yellow- Arrow, the signal 
which marks the way), which ol-
fers memorable images of the 
Koad, Once in Galicia, Los ca-
inlnos de Santiago. Guia Rep­
sol GaUcia reveals the many 
roads in this region that lead lo 
Santiagt)—tlie Camino I^rimitivo, 
ihe Camino de! Norte, the Ca­
mino de Einislerre, the Engli.sh 
Road, the French Road, the Por­
tuguese Road, the Silver Way, 
and the Ria de Artni.sa Way. I l in­
cludes detailed maps of each of 
ihem and appropriate tourist in­

formalion (villages, monuments, 
festivals, etc.). This guide is not 
for walkers but for drivers—il is 
sponsc-ired by a petrol compa­
ny—.so, instead of hostels, it lists 
comfortable hotels and, instead 
of cheap local food, it recom­
mends the test of Galician 
restauranis selected wii l i die help 
of the Galician Academy of Gas­
tronomy, There is also full infor­
malion on the exhibitions, cele­
brations, festivals, etc, organized 
for this special year, most of 
them in Galicia, 

• Guides for mral tourism and 
small liotels widi chanu are now-
coming out annually providing 
travelers—mo.stly city tlwellers— 
with all llie infonnalion they 
need to get away from it all. One 
of tlic first and most complete 
guides on this subjeci is the one 
publishetl by Susaeta and called 
the Anuar io de Tur i smo Rura l 
de Espaiia y Portugal Well or­
ganized according to regions 
and, wiil i in these, by areas or dis-
tricLs, i l covers over 2,2(10 hotels, 
gue.st fiou.ses, or similar thai have 
been selected for iheir clianm, 
their archiieciure, and their loca­
tion. Each one comes with a col­
or photo and a description of ser­
vices, prices, etc. The latest edi­
tion—although labeled 1998—in­
cludes 1,290 suggestion.s for ira-
iliiiun.il 1 iLal ii:'.;;nii:ini... iii I'.n-^-
Aguilar has also brought out its 
Guia 1999 de a lujamieato en 
Casas Rurales de Espafia (1999 
Guide to Accommodation in Ru­
ral Hou.ses in Spain) covt-dng 
more lhan 3,000 possibiliiies al­
though this guide does nol offer 
photos of each house. This pub-
iisiier has two oiher guides of 
line rest Pcqucf iosHotelescon 
encanto 1999, (Small Hotels 
With Charm) is die already pop­
ular and successful guide offer­
ing complete information on 

about 500 hotels selecteci by Fer­
nando Gallardo. The formal this 
lime is larger with an improved 
design and layout, and the sec­
tion on visits lo local places of 
interest lias been enlarged. Apart 
from updating the details on ho­
tels covered in previous edi­
tions, iliis one has added twcniy 
or .so new ones. The other guide 
by this prolific publisher is the 
Guia Mondial Assistance de 
I to teles y Kestaurantes de Es­
pana now in its third edition. 
Arranged in alphabetical order 
t)y location, it covers a total of 
1,291 ujwns with 2,205 hotels 
and 2,630 restauranis (of which 
1,342 and 279 respectively are 
descrii^ed in a brief lexl). Essen­
tially the same as previous edi­
tion,?, except for new- additions 
and prices in euros. A guide lhat 
has something nolieeable to of­
fer in ils 21 st edition is the veter­
an Gourmetuur. Guia Gas-
tronomlca y turistica de E.s-
pana which now includes a CD-
ItO.M containing the same infor­
mation as is given on the 1,600 
pages of the book. Allogether it 
contains over 11,5.̂ 3 u.seful refer­
ences including comments on 
2.138 restaurants and 1,835 ho­
tels. The rest covers tapas bars, 
gastronomy and handicraft shops, 
museums, monuments, elc, in a 
lolal of 737 Spanish towns, 
grouped by province. Tlic next 
guide—Lo mejor de la gas­
tronomia espanola 1999—<, ov­
ers re Stan ran IS alone. We men­
tioned it a few years ago and il is 
now in its sixth edition. It in­
cludes only those restaurants 
ninked al 7 or above, out of 10, 
Veiy much on ihe side of ihe new-
cooks—some of ihem very 
young—and modern auteur 
cooking, its authoritative compil­
er, Rafael Garcia Santos, makes 
personal, lively commenLs, al­
though he sometimes goes a bit 

overboard about his favorite dish­
es or chefs. This guide is abso­
lutely up-to-date on whal is go­
ing on in the four corners of 
Spain and more than once ha.̂  
been the first to mention restau­
rants lhat subscc|uenlly have be­
come ihe lalk of ihe town, 

• Now on lo wines. The Guia de 
oro de los vinos de Espaiia '99 
has now come out in its fifth edi-
l ion, iLs auihor, Andres Proensa, 
a journali.st who akso ediis the 
magazine Vinos de f/sparla, lias 
tasted over 2.000 wines from all 
over Spain Willi the aim of se­
lecting 500 brands from ^(i De­
nominations of Origin and from 
another dozen wine-producing 
districts that have not yel been 
awarded the D.t) . Addressing 
wine lovers and consumers 
raiher than technicians and spe­
cialists, this guide originally set 
t j u l to give an annual selection 
of the 500 be.st vvines—accord­
ing to I'roetisa's criteria—rather 
lhan an exhaustive lisl. In recent 
years, i l had far exceeded this 
figure but in 1999 it has gone 
back to its original dimensions 
and gives jusl 520 wines. This 
means standards for inclusion 
Iiave obviously- been pushed up. 
This guide offers a smail mine of 
information on each of the 
wineries mentioned. The Guia 
de v inos Gourmets is com­
pletely different. Drawn up by a 
team of writers, the enormous 
amount of informalion it gives 
makes it practically an encyclo­
pedia of Spanish wine. It too in­
cludes an updaletl CD-ROM and. 
amongst the new features of ihe 
latest edition are die name of the 
enologisi in each winery, the 
number of bottles produced of 
each wine, etc, .Altogether. 2,9.35 
wines are mentioned, wit i i a de­
scription and classification for 
1,024 ol them. 

Not a guide but slill cm the .sub­
ject of wine is Spanish Winer­
ies i n a Landscape, a lleauliful-
ly produced book by the veteran 
wine writer, Jos6 Penin, who re­
ports fully on some of the mosl 
renowned of the Spanish bode­
gas—Alidn, La Rioja Alta, En ate, 
l<aimai. Mauro, Lagar de Forne­
los. There are 24 of them alto­
gether from different Denomina­
tions of Origin including Ribera 
del Duero, Rias Baixas, Rioja. 
Somoniano, Navarra,,, And the 
good photos by Luis de Pazos 
and Guillermo Navarro show the 
vineyards, the cellars, and the 
people 1-iehind the wines, 

• Now- back lo gastronomy but 
wilhuiit the classifications or .stars 
of guide books We start wilh two 
outstanding books. The first is E! 

.I.VNIAKY-AI'KIt!):) SI'AIN GOUR.ML-TOt:lI 
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L A S T I N G I i>A P R E S S I O N S 

mercado cn cl plato. .Martin lie-
rasalegiii was named in 1998 by 
the [nternaiional Academy of Gas-
irfHiomy "Chef wiih tlie (ireatest 
Future in lite World", His leam 
comprises 13avid de Jorge, An-
doni Luis Aduriz, and Bixente 
Arrieta, all tireless workers, and 
each of them in charge of a 
resiLiuraiK in the Bastjue t~oun-
try. This book fulf i l l s a neet! 
ihey had during their training, 
Tliey wanted a higlily practical 
book that would omit obsolete 
textbook concepts and tech­
niques and lhat w-ould teach 
them how lo choose really ex­
cellent raw materials. So, ba.sed 
on the two esseniial pillars o f 
gastronomy—raw materials and 
technique—the authors explain 
how they create iheir recipes, 
how they choo.se their products 
(fish, meat, vegetables, cheese, 
etc.) in the market and at what 
limes of the year, how they com­
bine textures, whal techniques 
they u.se and when, vvhich new 
leclinology and materials they 
consider interesting, etc. And 
they show all the producls ihey 
habitually use and how they arc 
incorporated into recipes. The 
book is illustrated with photos 
of some of their creations and 
the products of the Bas([ue 
pantry, the local markets, and 
landscapes. Fen an.Ad ria. anoth­
er of the great names of Spanish 
cuisine, says in the prologue, "a 
book like this was necessary- so 
thai cooks could at lasl offer 
their know-how u> others," He 
considers it w-ill soon be an es-
.sential tool in all .schools of gas­
tronomy. As wi l l the amazing 
book by his brother, Albert 
Adria—^Los postres de El Bul l ! 
We have spoken on more than 
one occasion of the pheno­
menon of El Bulli, ihe restaurant 
lhat Ferran Adria has raised lo 
stardom, in which the cooking is 
revolutitmary from start to fin­
ish—even llle kilclien is remark­
able. The book written by .Mberl 
is the culmination of twelve 
years as restauranl pastry-cook, a 
field which, alongside his broth­
er, he has revolution i'zed and 
marked by the perfectionism that 
characterizes the two of them. 
For a start, he does not consider 
him.seif the "restaurant pastry­
cook" but the "dessert chef," im­
plying a greater symbiosis and 
colkihoralion in evemliii ig .i;oin.i; 
on in the restauranl. Thus "sa­
vory" food is treated as a sweet 
and vice versa so, for example, 
they offer sorbet of eggplanl in 
.syrup with yogurt anti balsamic 
caramel and eggplanl soup with 
eggplant ravioli fi a voted with 
liaisamic caramel. 
Fruits, nuts, spices, fresh herbs. 

liqueurs, natural essences, dis­
tilled water, and chocolate are 
.some of the producls he uses 
which, with the application of 
his various techniques, give rise 
to desserts in the form of creams, 
mousses, caramels, and croccan-
l i , gelatins. i( es. elc,—a total of 
iwelve different categories. In 
c.a !i i ; \ i l ; r ! i ; \[e e:\\:\:iiii-^ li:--
combi nat ions, techniques, and 
several recipes, always with v-er>-
good photographs by Francesc 
Guillamel that capture the final 
resull and appearance. This 
large-ftjrnial book that was 
awarded the priiie for Best Book 
on Desserts in the International 
Fair of Cooking Books held a 
few monihs ago in Perigueux, 
Fr;incc. is undoubtedly a must. 

» ,'\long more tradilk>nal line.'-, we 
have a number of new books, 
Cocina gallega belongs lo a 
new collection on regional cook­
ing by Editorial Everest which is 
always active on the gastronom­
ic scene. This is a stiecticm by 
Javier Ozores of the u.sual Gali­
cian recipes logelher wi lh some 
very old recipes that are not so 
well known. The book opens 
with a we 11-documented, clear 
presentation of Galician gastron­
omy—its products, traditions, 
festivals, etc, ,Allogether aiioul 30 
recipes, each wi ih its hisiory, ex­
planation, and very good photos 
by lhaki Prey,sler 
Utidrigo Mestre is a classic food 
writer and restaurateur wiih ex­
perience in all the mass media. 
He has ijeen woi king on several 
of the guides to Spanish prixiuets 
that are heing published by Plaza 
y Janes (cheeses, wines, cold 
cuts). Perhaps the mosi interest­
ing is La Guia de las tapas de 
Espaiia because it com men is on 
ihe n-iosl typical products offered 
in the form of lapas and provides 
recipes, A small but thorough 
guide lhat should be well re­
ceived hy those who wanl to try 
making tlie lapas them.selves, 
file gastronomy of ihe soutlieasi-
(.-rn province of .Vlurcia is iiul veiy 
well known, even in Spain. Mur­
cia. El l i b ro de la gastronomia, 
would fill lhat gap, Lfndoubtedly 
of Arai-)ic origin, it is perhaps the 
mosl Mediierranean of ihe Span­
ish cuisines. The plentiful avail-
abilitv of vegetables and fruiis, 
the best salt fish, excellent fresh 
fish, good charcuterie produces, 
paprika, cheese, etc. make the lo­
cal dishes very- audientic and 
characteristic. The text by Paco 
Nadal contains recipes (ahhough 
we mi.ssed a lisl of coniems) hut it 
is mtjre a .stroll ihrough the histo­
ry of Murcian gastronomy, with a 
glance al ils producls antl ihe 
reason for ils cooking styles. 

,\nd the stroll couldn't be better 
illu--trated. The excelleni plioios 
of the producls, dishes, and lo­
cations of Murcia taken by Carlos 
Moi.ses and Jose Hernandez Pina 
testify to their insitie knowledge 
of the area, as does their work 
which appears in other publica­
tions on similar subjects. 
Finally, still on gastronomy, there 
is a new title in ihe toUciiiiMi 
Guia dc productos de la lie­
rra—w-hich we covered in our 
last issue. This one is on Galicia. 

• It is not jusl chance that has 
taken the Spanish w-ord fiesia 
c>utside Spain and into other lan­
guages lo designate one o f the 
happiest of human manifesia-
;ii il l-, il"i:i; I ll ct-lfl'-raUv in. i.-riji i \ -
iiieiit. fun, Thai s ihe meaning of 
fiesta and fiesias exist through­
out the length and breadth of 
Spain, wiiere each town has its 
own parlicujar style of celebra­
tion, Maria .Angeles Sanchez has 
spent almo.sl 30 years traveling 
round Spain reccjrding this cul­
tural legacy on paper and with 
her camera. In 1982 she puh-
lished her Gtiia de fiestas popu­
lares de Fjtpniia. She has now 
iiroughi out Fiestas populares. 
Espaiia dia a dia. a compilation 
of over 3.200 fiesias held in over 
1.600 towns and villages. Ar­
ranged according to the iesiive 
calendar which lies in with the 
seasons, the selection reveals 
extraortiinary people, age-oki 
customs. w'Onderful costumes, 
and magical images thai carry 
readers to another realm. Writ­
ten w i l h both devotion and in­
sight, this is practically the bible 
of Spani.sh fie.slas because nol 
only is it a i l iorough compendi­
um—in itself a hard enough 
task—but it describes the nature 
antl the origins of the different 
fiestas. As the author of tiie pro­
logue Slates, this makes the 
book a work of genuine cultur­
al and anthropological value, 

• The River Duero is a historical 
river whose banks are home lo 
.some of the mosl characlerisiie 
landscapes and towns of Spain. 
For a long titiie it was also the 
frontier between ihe P\Ta\i and 
Christian worlds. Today the 
Duero is much visited for ils fa­
il i o u s ?)r)c/egi-i.>.- (R i b e ra d e I f>u e ro. 
Toro, Rueda...)but this is noi the 
route taken by Robert While for 
his A River i n Spain. I ie chose 
lis historical and architectural 
legacy and devotes the firsl part 
of the book to helping travelers 
understand the region s chang­
ing fortunes. The second part 
goes from east to west—from the 
.source to ihe frontier wi lh I'cjrlu-
gal—introducing us lo ihe towns 

and villages along the way and 
describing the mosi interesting 
monuments. The itinerary (for 
drivers) comes w-ith maps and 
photos, and the well-document­
ed text helps readers to appre­
ciate one of the mosi classical 
regions of Spain. 
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I N F O R I V I A T I O N 

If you would like to know more 
about the brochures of Spanish 
manufatrurers and any subject 
dealt with in this magazine, 
except for tourist infornifltionj 
please write to the SPANISH 
EMBASSY COMMERCIAL OFFICE, 
marking the envelope REF. 
SPAIN GOURMETOUR. 
If you would like to consult the 
brochures via internet, please 
connect to; 
http://www,icex.es/repertories/ 
english/menuprin.html 
http://vww.icex.es/repertories/ 
sponi$h/menuprin.html 

For tourist information, 
contact your nearest 
TOURIST OFFICE OF SPAIN 

AUSTRALIA, I-:agccUtT Centre. ,suite 408 - 203 Nt-w Souili Ht-iid Road 
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B b a o ' s G u g g e n h e m M u s e u m 

A Titan 
has Landed 

Text: Sonia Ortega 
Translation: Hawys Pritchard 

RRIKA HAltAHONA'TMGB 

Y OU are Cdrdiiilly invilL-d lo join ti.'; 

(from your armchair) on an art and food 

trip, raking in some rjf the best mu.seums 

in Spain—mainly museums of contem-

ptjrary art—which stand out not only for 

their content but alsti as buildings in 

them.selves. Some are iindcrslaied, oth­

ers spectacular, but all htjuse examples 

of the mo.st avant garde art produced in 

Spain and the rest of the world. And rec­

ognizing that man doesn't Uve by art 

alone, we shall also be visiting the best 

places to eat in each town t>n our itiner­

ary. The Museo Nac inn al de Arte Ro­

mano (National Museum of Roman Art) 

in Merida, and the Guggenheim Muse-

1.1 111 in Bilbao open the series. 
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s. 'omething has happened to Bilbao. 
Since October 1997, Bilbao's time frame 
has acquired pre- and po.st-Guggenheint 
as its points of reference. There's a new 
before and after, as there must have been 
for the other cities around the world 
changed ft>rever by the incorporation of 
a iradcmark hiiikiing inlo their urban 
landscape. Who today can imagine Paris 
without the Eiffel Tower, or Sydney with­
out its waterside Opera House? 
But the real question is this: can one sin­
gle building transform a ciiy'.'i image and 
turn it inlo a focus of tourist attention al­
most overnight? If the figures are any­
thing to go by, one is tempted to say yes: 
the new Guggenheim has generated 
couniless reports in the media world­
wide, and has attracted over 1,300,000 
visitors in the first year—86 percent de­
claring their intention to return—of 
whom 25 percent were foreigner.s, 
among them no le.ss a personage than 
James Bond, whose next film uses the 
alreatly famous museum as its backdrop. 
The building of this titanium swirl, vivid­
ly reflected in the Nervion E.stuary on 
whose bank it .stands, was the .speadiead 
of an ambiti(3us revitalization plan for 
this area. Economic condition.s have pro­
pelled Bilbao into opting lo obliterate 
the industrial foundation.s—blast fur­
naces, mines, shipyards—on which it 
prospered from the mid-19th century on, 
and transforming it.self into a city who.se 
econt)my is service, informalit)n, and 
culture based. With sights set on the fu­
ture, it is equipping itself with progres-
.sive buildings and institutions. 
"They asked me to make a building that 
would have an internaiirjnal impact," ex­
plained architect Frank Gehr)' dunng an 
inter\'iew. "Bilbao isn't on everybody's 
travel map, so it had to stand out a lot." 
There was no question about it: from the 
moment of conception, this museum 
was ret[tiii-ed icy he something t)ut of the 
ordinary, unlike anything else. 
Looking at the Guggenheim Museum 
from the opposite bank of the estuary, it 
struck me that Gehry must be plea,sed 
with his creation: it is unquestionably 
spectacular, but not overwhelmingly so, 
A comment by a well-known yVmerican 
architect that I had come across when I 
was reading up for this visit came to 
mind: " l l challenges the conventions, 
but isn't dogniatic, I l doe.sn't say 'This 
is how the world ought to be,' but rather 
'Let's try this, let's make a model and see 
how it turns out.' "My impressirjn was 
much the same: despite its volume and 
its weight, the museum building seems 
somehow provisional, like some mar­
velous great mockup, that crtuld get tak-
r i i : iu. iv. It l i i i ik^ sii,uliilv i;-i:-L-.il. like . i 

T i t a n i u m 
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g l a s s , s t o n e , and f o u r y e a r s ' w o r k have t r a n s f o r m e d B i l b a o 
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B i l b a o ' s G u g g e n h e i m M u s e u m 

hallucination set againsi a 
dying indu,strial landscape. 
But there's nothing unreal 
about it. It is all very tangi­
ble, established, and C(uan-
t if iabie. Titaniurn, glass, 
.stone, and four years" work 
have transformed an empty 
site near the enormous for­
mer Euskalduna shipyard— 
now replaced by a brand 
new convention and concert 
hall — into iliis immense, 
sculpturesque hull, clad in 
nearly 25,000 square meters 
of titanium, a material that 
enabled Gehry to achieve 
the artisan effect he wanted 
in the covering for his metal 
framework. The interior is 
every bit as amazing: the 
central element is a vast atri­
um, 50 meters high and 
flooded with light, around 
which are articulated three 
floors providing more titan 
10,000 square meter.s nf 
gallery space anc! rooms de­
.signed specifically for ex­
hibiting big formal contem­
porary ancl modern art. 
T1ie biggest spaci- i.̂  :ir) cnur-
mous, boai-shapeti gallery, 
measuring 130 by 30 meters 
(426 X 98 feet), which is col­
umn free and can thei'efore 
accommodate installations 
on a scale impossible in 
more conventional muse­
ums. For example, Robert 
liiiuschenberg's 'Tl.ye 1/4 Mile 
or2I-^urlong Piece—a "visual 
autobiography" of che arti.st, 
made up of 190 paintings 
and sculptures, measuring 
330 linear meters—was 
shown here in an uninter­
rupted .'̂ pace for the first 
time. Rau.schenberg was the 
primarjr occupant of the mu-
seuin for several months 
wilh a retrospective of nearly 
400 works; Chinese art en­
joyed similar proiagtmism 
earlier on. As this demon-
siraies, Bilbao's Guggenheim 
is inntwaitve not only in its 
architecture but also in iis ex­
hibit i ve a p prcja ch—wh e rea s 
traditional museums dedicate 
apprtjximately 80 percent of 
iheir space to their perma­

nent collections and fhe re­
maining 20 percent to tem­
porary exhibitions—here 
this ratio might well be re­
versed. Or not, a,s the case 
may be. Conceived as an 
adaptable space in which to 
exhibit its permanent collec­
tion, the Bilbao museum is, 
a king with New York antl 
Venice, a showcase for the 
Guggenheim art collection, 
Compo,sed as this is of near­
ly 10,000 works of art, it 
const iluies one of the largest 
and most imporiant private 
collections of modern and 
contemporary art in the 
world (it is said to include 
over 150 Kandinskys), At its 
inauguration, the Bilbao 
museum was showing only 
works f rom the Guggen­
heim collection, but a few-
months later it was almost 
eniiiely reoi gani/ed lo make 
way for the "5000 Years of 
China" exhibit ion which 
brought logether traditional 
and modern Chinese art for 
the first time and occupied 
ahnost the whole museum. 
Hanging, taking down, re-
hanging,,, a ']oh for Titans 
which seems not to fuze 
anyone working within this 
sleek titaniiiin sheli. 

Eating Out in Bilbao: 
More Than Just Bacalao 

It may well be true thai pre-
Guggenheim Bilbao was 
somewhat off the standard 
tourist routes, but for gas­
tronomes it has always been 
a significant destination, as 
indeed has the Bascpie 
Countryr as a whole. Such is 
its wealth t)f good restaurants 
that eating out guides to this 
area veritably bristle with 
,siars. Idrks. and high scores, 
making choosing where to 
eat genuinely difficult. Com­
plicating matters further, 
there's the decision between 
modem and traditional to be 
made. The only answer is to 
go for both. For modern 
food at ils best, one need go 
n. I kinltcr ili:in tin.- :ii:i,m\il!-

cent Guggenheim building 
it.self: Bilbao's must be the 
only mtiseLim in the world 
whose restaurant is run by a 
two Michelin stars winner, 
in this case Martin Be-
rastegui, who has young 
Vixente Arrieta as his chef 
de cuisine. The reasons for 
this restaurant's success are 
obvious: a glorious artistic 
setting, excelleni cooking 
and extremely good vaiue 
for money. In addition to 
the main menu ('itself a de­
sign prize winner), there are 
also varic:)us tasting menus: 
Tradicion y Naturalezct 
Cl'radition and Nature), de 
Tem/ionidd (Se;isonal), and 
Prod 11 cloy Tec n ica (Product 
and Technique), We opted 
for the latter, tucking into 
sauleed cigalas (Dubl'in Bay 
prawns) on a bed cA' creamy 
bacalao and potato ravioli, 
fol lowed by a rich risotto 
vvith baby squid and dressed 
with virgin olive oil and Idi­
azabal (the great Basciue 
cheese made from lat.xa 
.slicep's milk)—this is one of 
the restaurant's most (sripuiar 
dishes. The oven-bakecl rafx' 
(monkfish) that came next 
was enhanced in both Havor 
and texture by a delicious ac­
companiment of stewed oc­
topus and mushroom lopped 
by a thin, crisp slice of cured 
Iherico ham. A splendid pa.sui 
parcel of goose resting on 
potato puree and drizzled 
with a port wine sauce was fil 
in before dessert. This was a 
light chocolate savarin witii 
orange ice cream and citrus 
juice. The ftiod was perfectly 
executed and the .service ex­
cellent. One thing t have al­
ways nohced about service in 
the Bast]ue Counlry is the 
way it cleverly combines im­
peccable professionalism 
with familiarity of approach, 
always to pleasing effect. 
Could the fact thai waiireuses 
outnumber waiters there 
have something to do with it? 
Just a suggestion... 
People go to Guria—our 
chosen resiatirani for Iradi­

tional cuisine—for the ba­
calao. The very fact that 
there is a popular song 
whose words go "Que viva 
Vizcaya, cpie viva Bilbao, 
que viva Vizcaya y su buen 
bacalao" (Long live Vizcaya, 
long live Bilbao, long live 
Vi/.caya and ils f ine ba­
calao!) conveys .something 
of the status of bacalao in 
these parts. It's more tlian 
just a fish—it's a religion in 
Bilbao, with Guria as one of 
ics temples, Guria is a seri­
ous but welcoming restau­
rant, which also has a less 
formal bistro attached, Je-
naro Pildain serves the be.si 
of traditional Basque cui­
sine, dishes such as: por-
rtisalda (polalo ancl leek 
soup with a touch of ba­
calao), chipirones en su tin-
in \h.\hi\ -.(jiml in ink invr-
luza (hake) fried or in salsa 
verde (green .sauce), alubias 
(beans) from Guernica... 
and, of course, bacalao. The 
besl approach is to order an 
assortment, so that one can 
sample several house spe­
cialties at once: this could 
include, for example ba­
calao cdpilpil(pieces of cod 
in the magically light sauce 
created when oiive oil and 
the fish juices emulsify lo­
gether), bacalao a hi vizcai-
ria (cod in a sauce made of 
onion and choricero pep­
pers—the rehytirated dried 
red peppers that give colter 
.tnJ fki'. (>[• Ul niiun Ha^quc 
dishes), and CSlub Ranero (a 
pil p i l served with an ac­
companying f r i l a d a of 
green peppers, zucchini, 
onion, and vizcama .sauce). 
There are doubtless many 
other places in Bilbao where 
the bacalao is just as good, 
but Guria has become an in­
stitution, a "must," that 
everyone has to visit at least 
once in their lifelinic. Railier 
like the Guggeniieim really, 

Santa Ortega is a journal­
ist and has been coordina­
tor of Sp-Ain Gourmetour 
since its first is.sue. 
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A^duice on hozjzj 
to really enjoy 

Rioja zsjine. 

' First get to' kiTit'iiw î ^^ 
The Cmisejo Regit la dor makes it possible fov y.o'tljt.o 
learn more about the great wines of Rioja, its hi.s My', 
its viticulture and its bodegas through a series of 
publications available free on request. 
We would like you to find out all about us, because in 
tha t way you will be able to^ 
appreciate the 
quality of our 
wines even more. 

...and then 
^^voLir it calmlyi r 

discover the unigue personality of Rioja wine, 
ijs delic a I e a ro m a a nd i ts c o tn p I dv fUivo urs, 
'{Hie quality that makes it stand out and which 

reaches its peak in the higher categories of, 
}rianza, Rescrva and Gran Reserva. ,^, -1 

I 
/ 

I _ 

Name_ 

Addiess 

Please send me Ihe following 
publiiDlions at no cost lo 

myself: 

Profesiion Tel, 

.1 Diredory of Boilegas, • Guide fot Visiltng Bodegas, 
• Guide ID Gtope Varielies • Clossificolion of Vintages. 
• Mop of ihe Wine Region • General Infotmalion Booklet 

PIcosesend lo: COHStJO ftEGULADOR c/. Estombtero, 52 
26006 Logtoito, la Rioja, Spain. 

\ E-mail; info@fio(awine.com: 
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A visit to the National .Museum of Ro­
man .^rt in .Merida is like a trip bai:k in lime to 
ancient Rome. A three and a tia If h()urs' drive 
along a modern highway running southwest 
from Madrid brings us to Merida, present-day 
capital of tlie aiilonomous region of Fxtremadu-
r;i or. to (.'oltiniu .iiigiisla i'liierila. as il was 
known 2024 years ago when the city was fcjund-
etl on the right bank of the rivL-r .\nas (laier lo be 
renamed Guadiana by the Arabs). The capital of 
the Roman prtivince of Lusitania owes its exis­
tence, along with ils name, to the Emperor Au­
gustus, w hose legions had brought Ilispania 
completely under the sway of Rome, It was in­
tended as a .settlement for the veterans (emeii-
tas) who had fought in Canl;ibria. far to the 
north, cementing the peifmstdar J)a.\ aiigitsia. 

Text: Bettina Krucken Photos: LIuis Casals/El Pais 

Life in a Roman Province 
The National Museum of Roman Art in M6rida 
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During its 4ch cencui-y heyday, Aug Li.st a F merit a 
ranked ninth-largest among the cities of the Ro­
man empire, Its citizens had no cause to envy 
Kome for ;niything ilicy might have enjoyed in 
the way of contemporary luxuries or comforts. 
The generously planned area of the city includ­
ed an [imphitheater where gladiatorial combats 
were staged. There was also a theater for dra­
matic perfomiances, and a circus that packed in 
spectators for the thrilling chariot races of the 
quadrigae. Thanks to a pair of aqueducts and a 
netwtirk of underground conduits, drinking wa­

ter was brought into the city and sewage flushed 
out Religious and public life cook place on two 
principal venues, the provincial forum and the 
city forum, each with its own temples and ad­
ministrative buildings. 
Archeol(3gical digs have been carried out sys­
tematically in Merida from the 15tli century on­
wards, hul unlil fairly recently, lite tliousands of 
objects recovered had been stored, rather provi­
sionally, in different museums or churches. In 
1979, Navarre-born architect Rafael Moneo Val-
les, winner of tlie 1996 Pritzker prize and disiin-
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guishecl professor for architecture at Harvard, 
was commissioned to design a new museum op­
posite the rtiins of the theater and amphitheater. 
Construction got underway in 1981 and was 
completed by 1985; the building was opened to 
llle public that following year. Three considera­
tions were foremosi in the conception of the 
.structure. First of ali, preservation in situ of the 
ai-t|ueological remains on the museum site; then 
the establishment of continuity and communica­
tion between the museum and the ruins of the 
thealeiK standing opposite. Finally, the consider-

:;iioii,s I)! ..•sM.-nii.il Hincti-Hialitv; .Monen himself 
lias described his creation as an "archive muse­
um." The museum's primary' objective, as a na-
tii )n.i! nui'-i-iim, i - h i .•si-i-vr :i> tlic .1 [>pn jjiriatc set­
ting for the contents found exclusively in .Merida, 
that is, for ihe most artistically and cLiliuraliy sig­
nificant Roman site dial iias ever been found in 
Spain and Portugal. Thanks to the great quantity 
of artifacts unearthed, there is no better place for 
becoming acc|uainted with the everyday realities 
of Roman society and the Romanization of its 
far-flung empire. 
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The N a t i o n a l Museum of Roman A r t in Mer ida 

Moneo s building is a two-
part structure, linked by a 
walkway suspended over a 
section of the original Ro­
man causeway. The building 
facing east, toward.s the ru­
ins of the theater, hou.ses the 
workshops where tasks of 
conserviirion and restoration 
are carried out, a iibraiy, lec­
ture halls and conference 
rooms, ti d m i n i s t ra live ofR ces. 
and the main entrance at the 
building's soulliern flank. 
Rather than seeking \'ainly to 
compete with tlie magnifi­
cent ruins, tlie museum's 
yellowish exterior brickwork 
strikes a note of unassuming 
simplicity, as well as consti­
tuting a reference lo the en-
dLiting solidity of Roman 
constrLiction. The southern 
facade of the building which 
contains the main exhibition 
halls is offset at a slant from 
the actual walls; its buttress­
es, like a giant's legs, tower­
ing like an immense bulwark 
againsi time. To this liicatie 
Moneo has transposed the 
brilliant impressicni of the 
acjueduct Los iVtilagros, the 
remains of which can be 
found on Merida's north­
western outskirts, hy evoking 
its bum-esses that support un-
til today tile three-tiered 
arches. Altht>ugh when .seen 
from the ouLside, the visitor 
may at first gel an impression 
of Ibrtress-like impregnabili­
ty, as he passes into the inte­
rior he finds him.self within 
tlie spacious, luminous nave 
ofa Roman basilica stipport-
ed by nine enormous semi­
circular arches. Their dimen-
si(.)ns correspontl lo ihose of 
the Arch of Trajan, which 
still lords over modern-day 
Merida, providing .some idea 
of the monumental .scale on 
whieh things were done in 
this pmvincial capital. Nich­
es formed by these arches 
contain some of the larger 
pieces of sculpture recov­
ered from eillier of the fo­
rums, the theater of Agrippa 
or from the homes ( villue) 

of well-to-do citizens. The 
rough le.xture of the bricks 
—m a n 11 f ac t u red, inc i d e n ta I -
ly, to Moneo's specificaticins 
—make for an interesting 
cimirasi wi th the elegant 
smoothne.ss of the carved 
marble and busts of gods, 
emperors, and warriors. 
Perpendicular to the main 
nave, columns supporting 
the arches extend as panillel 
walls lhat serve as the 
"archive" for the snriller 
pieces on display over three 
separate stories. These floor 
levels serve as a bridge be­
tween the i>arallel wails and 
are "[lerforyted" at inteivals. 
In such a manner, a vertical 
space has been created be-
tw een the variou.s levels, 
allowing visitors to get un­
hindered views of the large 
mosaics displayed on the 
walls, which are perfectly 
set off by the natural light 
from the skylight. 
The mu,scum's curator. Jcxse 
Maria .4lv:ii-e/ Martinez, .sums 
up the advantages of Mon­
eo's virtuosity. The architect 
| • | ; l • ^ :lll< i W e d i.-^ilur.-, l l i e ;n )— 

sibilit>' of view-ing the large-
scale pieces from dilTereni 
angles, the brilliant way tfiat 
natural fight is channeled lo 
virtually eveiy corner of the 
museum, anti the flexihilily 
by whicii the different spatial 
units can be adapted to 
house special exhibitions, 
^IK II llle iieie mi -'^\y.tuf-. 
Roman Legacy " from Febru-
aiy to April litis year, mark­
ing lite 1900th anniversary of 
Trajan's ascension to the 
thi-one, The museum's "kryp-
ta" consists of semicircular 
arciies eclioing the above-
ground structure and is con­
nected with the ruins of ihe 
amphitheater by a tunnel. 
Since the building stands on 
a slight slope, three of its 
sides are provided wiili \s in-
dows in the form of a semi­
circular arch, each outhtted 
with fine mesh screens co 
diffuse iMerida's brilliant 
sunlight before il falls on the 

aniique treasures inside: the 
ruins of a quarter on the out-
skircs of Merida, a necropo­
lis and remains of the under­
ground C(mduil San Lazaro, 
Spain's National Museum of 
Roman .-Xrt is rooted, in the 
most htetal sense of the 
word , in the remains of 
Colonia Emerita Augusta. 

Ad cenam! 

Sad to report that possi!->iii-
ties for fine dining in Merida 
are soiiiewliat Spartan and 
not nearly as opulent as ihey 
surely musl have been in Ro­
man limes. One exception to 
the rule is the Parador de 
Turismo, k^cateci riglit in die 
cenier of town. Here is 
svhere Extremaduran cook­
ing—with names so peculiar 
that many Spaniards f rom 
t>utside the area have no 
itlea of wtial they are being 
offered on the menu— is el­
evated lo a fine an, Sopa de 
l)irt>ndangcj con hiievo (a 
soup made up of bits of 
tomato, potato, and egg). 
Zorongollo ext rem e it o con 
CO /H / )zo (s iri p s of ma rina led 
fried pep|iers in a tomato, 
garfic, and cumin .sauce) and 
the not-lc]-be-missed Taila Fi-
rut tie Tecula Mecula, made 
from ground almonds, egg 
yolks, sugar, and butter. Apart 
from game, meat, and fish 
specialties, the Extremadura 
region is the source of some 
of the mc>si prized culinary 
higbligliis of the S]Tanish 
kitchen. Here is the home of 
ine! t-i n-your-mou til /f7e;7co 
ham with the Dehesa tie lix-
tremadura denc^mination of 
origin, smoked pimenton 
(paprika), ihe exquisite 
ewe's-niilk cheese La Serena 
or •r')n;i del (-asar, as well as 
(bores cheese made fr t im 
goat's milk and dusted in 
paprika, delicious black 
ciierries from the jerte valley, 
as wel l as brandies antl 
liqueurs distilled from cheny 
and other fruits. 
Il may be nt) more than coin­

cidence, bill ihe be.st re.stau-
ratit in Extremadtira also has 
a Roman name: .-Itrio (atri­
um) in Caceres, ju.st an hour's 
drive to the north of Merida. 
The restauranl is located in 
the modern pan of Caceres, 
in a kind of inner coiiriyartl 
decorated in w ârm and ele­
gant shades of green and red, 
Chef-ow-iier Tofio Perez de­
lights llis guests with a seven-
course menu of winter deli­
cacies ranging from a light 
cream of mushrotims gar­
nished w-ith sauteed .sweet­
breads from Merino sheep, a 
warm marinade with Iberian 
pork loin and vegelables, 
duck's liver with a fine herlis 
salad in a grape juice tlress-
ing, grilled monkfish with 
mushrooms, roast .saddle of 
venison with a grape and 
dried-fill it sauce. We come at 
last to the cheese txiard and a 
coffee-based creme with licj-
uefied fanner's cheese, F\ cry 
superb pt>ssibility Ex­
tremadura has to offer is 
ft)und on this menu, and the 
a la carte specialties, given a 
unic]ue ma.ster touch, w-ould 
not disappoint and might a.s-
touiid even the mn.st opulent 
and gastronomicalfy sophisfi-
cated Roman. Nol least wtJt-
tliy ()f mention is tlie restau­
rant's fabulous wine list, 
highlighiing over 700 wines 
from around the worid and 
of course, from Spain, to be 
fi)untl in the restaurant's cel­
lars. Here is a Chaleau 
d'Yquem from 1891, in per­
fect conditit)n and expertly 
recoiked in 1997 for a mere 
12,960 II.S, dollars (72,900 
FF). the most expensive item 
on any wine fist at a Spanisii 
establishment. Or else a 1924 
Vega Sicilia. Whai better f i ­
nale could be imagined to 
tnir excursion in homage to 
the Taste for Art. 
Opto te bene eel 

Bettina Kriicken has been 
editorial coordinator of Spain 
Gotirmetotir since 1994, 
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n o t j u s t 

Text: Julia Lopez de Sagredo 
Tran.slatioii: jenny .McfJonald 

Ignored for centuries by most Puropeau consuiriets. given usjfaragiis is noiv tak­
ing its place alongside the tvbite variety und being aj)f)recialed in its own right. 

T he asparagus traditionally consumed in Spain, and especially in Andalusia, 
was the wiid green varieiy which is characteristic of the Mediterranean re­

gion. The Spaniards call it "triguero" becau.se it u.sed to grow amid.st ihe wlieat, 
or ttigo. &.)nsumption c:if asparagus was apparently intrndticetl initi the Iberian 
Peninsula by tlie Arabs although it was already eaten to some extent under the 
Roman Empire. But cultivation (jf green asparagus only began in ihe eaily twen­
tieth ceniury in tlie Genii Valley in die province of Granada using seeds from tiie 
wild varieties. This is considered the only European varieiy of green asparagus 
because in the rest of Europe ctiltivaiicjn and re.search has focused on white as­
paragus. es.sentially the Holland White, which was obtained in Holland in tiie sev­
enteenth centuiy, and iis progeny. In the United States—especially in California— 
work began at tlie start of the rc\-entieth century on green iiybricls obtained from 
European genotypes of white a.sparagus, not from the wild green. 
The naiive varieties were the only ones grown in Spain until the 1980s when 
commercial interest in green asparagus .siaried to develop. But fi)reign markeis 
were demanding bigger sizes than the .Spanish varieties could grow so .American 
green hybrids were introduced which were also more productive and easier to 
pick. The overall growing area spread but the number of lieciares devoted Co Che 
nacive asparagus dropped sharply. The hybrids adapted pert'ecily co the growing 
conditions, with the UC-1^7 being the mo.st successful. Although this variety still 
predt)minates, the Grande and Atlas hybrids are now slrong competitors being 
siighdy more productive, earlier, larger, and more uniform. 
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diffetent color 

versus 

white Climatic Limitations 

The areas of produccion and che producers of green asparagus are generally dif­
fereni to those of white asparagus. Tlie latier requires little more than light soil, 
whereas green asparagus is especially demanding regarding climate and this 
factor limits ics growing po.ssibiliiies. The ideal is the continental Mediterranean 
climate with cold winters to hold back growth and, in the spring, cold niglits in 
contrast wilh mild daytime temperatures to allow for growth during the day on­
ly, so that the plants cannot go to seed and the harvesting period is longer. 
Sharp differences between the daytime and niglittime temperatures during har­
vesting encourage intense coloring of the .spear and purplish tones. Summers 
should be dry and warm and autumns dry until October when vegetative 
growth stops, to prevent tips forming in September as this would affect quanti­
ty and qualily in llie next .season, 
Granada is ideal as a growing area. "The producfion that started in Seville and 
Cordoba where the white varieties are grown is now moving to Granada to es­
cape from the April heat which opens up che tips of the spears, putting an end 
to the harvest and making the crop unprofitable. In Granada harvesting takes 
place from the end of February unlil june or even july," explains Luis Marin, the 
manager of Asociafruit (Asociacion Nacional de Productores-fbcportadores de 
}iorttcolas~the Spanish National .Association of Producers and Exporters of 
Vegelables). Extremadura and some areas of Malaga, Cadiz, Murcia, and Tolecio, 
amongst others, are other suitable growing areas. The forthcoming han,'est is ex­
pected to be good. But, with the exception of 1997 which reached 17 million kg, 
the previous three harvests and that of 1998 were all affected by the weather-
mainly too much or too little rain, and frost during harvesting. Granada alone 
produces almost 10 million kg. 
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Guaranteed Quality Witti Good Sales Potential 

The main ctiffei-ence in the field lie-
tween white and green asparagus is 
lhat the latier needs liglit to gain its col-
OT whereas ihe former needs to be 
kept oui of light to keep it white. 
Therefore green asparagus should not 
be piled up with soil as white aspara­
gus is. This not only saves on labor but 
makes harvesting easier as the spears 
are pert'ectly visiLile. They are cut every 
day during the harvesting period (Feb­
ruary/March to June/July) when they 
reach 27 cms (10 1/2 in). The same day 
ihey are sized, sorted, and prepared for 
the markei. All these tasks are carried 
out l.:iy hand as there is no suitable ma-

cliinery for green asparagus, lliey are han­
dled while dry but at night are stood in 
water until they recover their weight. 
Then they are pre-cooled, loaded into 
refrigerator irucks, and transported at 
2-3°C (35-.37°F) lo reach their final des­
tinations at the laiest the day after cut­
ting. The ,spears are generally .sold in 
crates of 4 and 12 kg, tied in 500 g bun­
dles, "'ahhougb tliere are .some markeis 
such as Switzerland which prefer 1 kg 
bundles, and the Engiisli market prefers 
250 g," explainsJo.se A. Guarnido, the 
man-ager of Horticolas de Huetor-Tajar 
S.A., tlie top Spanish exporter of green 
asparagus which sold almost one mi!-
Ii( Ml kli iil l')':is. Tile [IK ISl pi .[Hikir îzes 
are from 16 to 22 mm (.6 to .85 in), al-

The green hybrids have adapted 
perfectly to the growing areas in 
Spain and the environmental con­
ditions have helped them develop 
special quality characteristics. 
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Green asparagus has a more in­
tense flavor and aroma than white 
asparagus, is more versatile for 
cooking, and has a greater nutri­
tional value with fewer calories. 

llifjugh they also export sjiears mea­
suring 12 to 16 mm (.4 to .6 in) or over 
22 mm (.85 in). 
Exports of green asparagus starled 
slowly, with a few cases being sent in 
the trucks of while asparagus to test 
acceptance. Today it is normal for a 
company lo send two, three, or even 
lour trucks a week to ils cu.siomer des­
tinations. Consumption of white as­
paragus is stable but green asparagus 
still iias tremendous potential for 
growth. The ctirrent limiCs are seC by 
production. The poor harvests of the 
la.st few years have kept exports low al­
though, in che best harvest of 1997, five 
million kg were sold ouiside Spain. 
"Green and while asparagus have dif­

fereni markets," says jose Blasco, pres-
itient of the asparagus .sector of Asoci­
afruit and an exporter, "Germany and 
France are the top two customers for 
w-hile asparagus followed by Switzer­
land, Italy, and Belgium. For green as­
paragus, France is the leader, folk)wed 
i^y Italy, then Germany which is a 
growth markei, and England." 
Eighty-five percent of ai! the Spanish 
asparagus—both green and white— 
sf)Id lo fiireign markets is ,sf}ld by llie 
members of Asociafruit, an association 
of the mo.st important exporters in the 
11 sectors it represents. According to 
jo.st* Alvarez Calderon, the nacional co­
ordinator for exports of green aspara­
gus for Soivre (the body which carries 
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The green-to-purple asparagus of 
the D.E, Huetor Tajar is the only 
European selection of green as­
paragus and is the closest to the 
wild fr/^i/ero variety in genotype. 

out eonirol, inspection, and 
standardization for exports), 
"the advantage of Asociafniit 
from tlie point of view of 
quality- control is that tlie part­
ners are both producers and 
exporters so that if tlie market 
makes any sort of requirement, 
litis is rajiidly reflected in pro­
ducfion. Any pn)blem arising is 
immediately corrected at the 
soun'e." Ttie aspai-Ligits .secior 
has signed an agreement wiUi 
the Soivre lalx>ratories for reg­
ular analyses in the field and 
in the stores. If die qtiality lev­
el falls short tif market re-
quiremenLs and the .standards 
.sei h\- the association, the ex­
port operation is called off. 

"There are very few sectors 
in Europe with such a high 
level of voluntary self con­
t ro l , " states jose .\lvarez 
Calder()n. 
The main distribution clian-
nels are the large retail outlets 
in all the markets. The prices 
have been kept very scable 
and are never higher than 
diose for white asjxinigLis. 

Delicious, Healthy, and Versatile 

Neither green nor wliice as­
paragus can be said Co be 
superior co Che other. Their 
organoiepcic characCeristics 
and culinary u.ses are difl'ei-
enC, iiuc green asparagus 

ckies have greater nutritional 
value. The white surpasses 
llle green onK in li sUil sii^.ir 
content, so has more calo­
ries. B o t h t y j^es o f a s [:)a ra g u s 
have a high ctmient of the 
anti-oxidizing vitamins A 
and C and of group B vita­
mins including folic acid. 
The high levels of potassium 
and calcium phosphate 
make asparagus particulady 
gooci for bone struciure. The 
aniliocyans, which are re-
sponsil)te for the purplish 
ctiloring of green a.spanigtis. 
protect the cardiovascular 
system. They increase in 
quantity as the colors be-
ctjnie more intense, as does 

.NmuiKi n ENT OF ..VSP,.VRA(.l S IN 100 G 

Wnn-E .ASPARAGUS GREEIN .ASP.ARAGllS 

MOLSTOtUi 93-94% 92-93% 
PltOTElNS 1,9% 2.8% 
TorVL SlItlARS 0.4% 0.3% 
LIPIDS THAOtS I'OACIS 
CALORIES 25 CAE 22 CM 

FlBEK 0.9% 0.9% 
PHOSPHORUS 60 MG 75 MG 
C-uaiiM 26 MG 40 .MG 
MAGNESIU.VI 16 MG 21 .MG 
SODIlM 4 MG 3MG 

POTASSIUM 360 MC 370 .MG 
Con'ER 0.02 ,MC 2.5 MG 
IRON 0.03-0,2 MG 1.2-1,9 .MG 
MÂ•G.A.VEŜ  0.01 MG O.'i-O.S MG 
ZINC 0.04 MG 0.7 MG 

0.06 .MG 0.08 MG 
CllRO.ME 0.007 MG 0,007 MC 
Vrr.i«iN A 50 U.I. 980 U.I, 
Vrruits Bl 0.11 MC 0,23 MG 
V1TA.MIN B2 0.08 \tc; 0,15 MG 
VnA.MiN B3 1.1 MG 2.2 MG 
mAMIN C 28 MG IH Ml, 

rutin which is known Co pro-
\ ide protectitm againsi radi­
ation and CO assist in bk;od 
cloning. It is also a precursor 
of B ctJinplex viiamins. 
Saponins are responsible for 
the diuretic effect of aspara­
gus and have a high fiber 
contenl. With respeci lo 
organoleptic cliaracteristics, 
green asparagus has a more 
intense aroma than the 
white and its flavor is 
stronger ancl slightly sweet. 
Whereas white asparagus al­
ways needs to be peeled be­
fore cooking, the green does 
not It has a fleshy texture 
and is firmer than tfie while 
after peeling. 
Each type of asparagus has a 
different culinary use. The 
advantage of green asparagus 
is that it can be grilled ratlier 
than boiled, keeping in the 
flavor and aroma as well as 
conser\'ing the vitamins and 
minerals, and this makes it 
more versatile. In general, as­
paragus can be ealen eilher 
hot or cold—with meat or 
fi.sh, or in salads. It goes well 
with odier vegelables or can 
be served alone or as the 
main ingredient of more .so­
phisticated dishes. 

Jtdia Lopez de Sagredo is 
an agronomist. She worked 
in the Spanish commercial 
office in Diisseldorf Ger­
many, for .seven years deal­
ing with the promotioji of 
S/Hi 11ish proces.sed agricul-
tiii'til fnttd Jii'odiicts. She now 
lives in .Malaga and, 
amongsi other activities, 
writes on agricultural jnad-
iicts and foreign trade. 

.Sec Ma in Expor te r s on 
page 126. 
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^fhQ features of^ridalusian soil md climate 

are idealfor the development of this millenary 

tree, is no other region cohere the oltoe tree has 

propagated tn such an eastj iDay. 

Olioe oil is part of <5pain... 

...9lcettes delSiir is commercializing its 

products nationmtde and exporting to over 60 

countries morlmtde. 'Theij have their own offices 

and distribution points in S^eiD ^ork. 

Buenos ^tres and Moscow. 

6ince 1640 

Aji i lTES D 

Ctra, Madriii - Cadiz, km.550'6 
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D.E. Esparrago de Huetor Tajar (Granada) 

In 1996 the D.F.. (Denomi­
nacion t'specifica, see Glos­
sary, on page 134) was 
granted I'or tlie green-to-pur­
ple asparagus grown in Hue-
tor Tiijar. Becatise of its m(.)r-
phological and organoleptic 
characteristics and the fact 
that it is tetraploid unlike the 
other culdvated varieties, it is 
consitlered the direct succes­
sor to the tiiguero asparagus 
that used tt> grow wild in the 
Genii Valley to the northwest 
of the province of Granada, 
the current growing area for 
the D.E, Two of the eight co­
operatives in this area grow 
the asparagus with the D.E. 
as well as hybrid varietie.s— 
Cenirosur .S.CA, ( CESLTICA) 
and Vegas Bajas del Genii 
S.C.A. representing 236 
growers. This is the location 
of the mosl important pro­
ducers of hybrid green as­
paragus which, because of 
the ideal envirtinmentai con­
ditions, acquires special 
tiuaiity characteristics. Of the 
2,000 ha (4,942 acres), 220 
iia (543 acres) are given over 
i l l t h e .niei . -! I - : ( j - | >u t [ i U ' 

paragus, with the rest grow­
ing the hybrid. The 1998 har-
ve.si amounted to 6,260,000 
kg, of which 15 percent w as 
the native variety. CE.SURCA 
also packs the D.E. aspara­
gus. The quality characleri.s-
cics of this asparagus are due 
as much to the geographical 
environment as to the variety 
itself. It is strongly colored, 
ranging f rom purple to 
bronze and bright green. 
The tip and bracts are always 
purple. Tile shape is cylintlri-
cal, there being no conical 
spears as with the hybrids. 
The tip siands out from the 
stem, being larger and hav­
ing a pointed or acuminate 
shape. The .scales are more 
pronounced than in the hy­
brids and have a .small spur 
at the l^oilom. No spears ex­
ceed 14 mm (7/12 in) in di­
ameter and the normal size is 
6-10 mm (0.23-0.39 in). This 
a.sparagus is fleshy and has a 
firm, llexible texture—it can 
be bent through 180° with­
out breaking whereas the 
green hybrids and white va­
rieties break after 90°. 

It has an unusual flavcir, 
similar to chat of the wik l 
species—inten.se and slight­
ly bitter, wilh a sirong aro­
ma. The fertile soils of the 
Genii valley and their high 
magnesium and calcium 
content, as wel l as the 
marked variation in daytime 
and nighttime lemperaiures 
during the harvest period, 
promote intense purple col­
oring, firm consistency, and 
tenderness . "The main 
problem for lliis asparagus," 
complains Juan Antoni(j Es­
pejo Calvo, ihe secretary 
general of the D.H, and a 
researcher, "is that the 1992 
quality standard which is 
still in force for cultivated 
a.sparagus only distinguislt-
es betw-een cwo group,s— 
white and green. According 
to the standard, che green 
and purp le asparagus 
%vould be of inferior qualiCy 
because tif its small size. A 
new line of triguero aspara­
gus needs to be differentiat­
ed and def ined, and lite 
name and characceriscics 
need to be laid dtnvn of f i ­

cially. " The costs of produc­
tion are higher lhan for the 
hybrids because, being 
more primitive and hardier 
varielies, although the 
plants have a kmger l ife, 
ihey take up to five years to 
reach full productitin, their 
yields are smaller and har­
vesting is more difficult and 
costly. But their hardiness 
makes ihem fairly resisiani 
to pests and disease and 
the Regulating Ctiuncil is 
therefore advocating inte­
gral cul t ivat ion systems 
with minimum u.se of plant 
health products. 
The Huetor Tajar asparagus 
is ol .special interest from the 
dietai-y and health [joints of 
view because of its li igh 
rutin and antltocyan content 
and because it generally has 
a Iiigher concentration of 
nutrients in that the spears 
are more slender and have a 
lower percentage of water. 
Gasironomically, it is ideal 
for grilling, and the smaller 
spears are excellent for egg 
dishes, mousses, soups, 
canapes, .sauces, etc. 

1998 CABIPAKIS I I'l-
XK)RTS (In Kg) 

BELGILTH 43,031 
FRA.\CE 1,357.971 
GEILMAM' 835,138 
ITMY 339.900 
NETHERL\.'<DS 20,536 
SwrrZERIAND 151.889 
UxtTER KiNGDO.H 648.052 
OTHERS 158,416 
TOTAL 3,554,933 

1992 3,042,705 

1993 3,639:644 

1994 3,554,978 

1995 2,427,408 

1996 1,899,882 

1997 3,019,823 
1998 3,544,933 

Source AStx:iAr!itirr (Spanisli Narif.iml A\M K'utK,n d Pr<>lu,.cJ> .ind Cxf̂MiHTS cl W^ctihlcs^ 
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RECIPES WITH GREEN ASPARAGUS 
Wines recommended by Maria Jesus Gil de Antufiano 

To .see just how versatile a 
food product is, there's noth­
ing more convincing llian 
the recipes of a few out-
stantling chefs, as we saw in 
our receni article on picpiillo 
peppers. On thai occasion 
we circled die globe with 
recipes from Australia, the 
L'.S,, and Europe. Tills time 
we sliall go round Spain to­
gether wi th some of the 
most renowned Spanish 
chefs and e.u. h <.»f them will 
offer us their special cre­
ations. Traditional cuisine al­
so offers many suggestions 
for green asparagus—wilh 
eggs, in siew-s, in soup or, to 
fol low the Mediterranean 
ii-atlition, simply char-grilled, 

Asparagus with fried egg 
and Iberian ham gelee 

Manuel de la Osa gave us 
some good recipes lo go 
with an article on garlic in 
1996. -M liiat lime, his le.slau-
rant Eis Rejas was bu.sy- mak­
ing a ntime for itself", in spite 
of its location in a no-man's 
land in I.a Mancha, off the 
tourist and gastronomy 
routes. In jusl three years, his 
quality is now unanimously 
recognized. Here is u very 
differeni recipe, ft ccjuld lie 
considered a sophisticated 
version of the tradilional 
dish of scrambled eggs w-ith 
green asparagus. 

Si-:i(Vi-:s 4; 
200 g of green asparagus 
200 ml of chicken stock 
300 ml of Iberian liani slock 
4 very fresh eggs 
50 ml cream 
Oil and a little salt 
2 .sheets of gelatin 

Cook the asparagus in die 
chicken su)ck wiihoui the 
tips which should be sauteed 
and set aside. Make a very 
thin .soup with the asparagus 
and stock and dien add die 
cream. Di.s.solve the gelatin in 
the Iberian ham stock. 

Fry- the eggs in plenty of oil 
lo make them bubbly and 
volumintius. Place each one 
in the bottom c:)f a winegla.ss 
and sprinkle with salt. I'oLir 
over the asparagus cream-
s(Hip, ihen the Iber ian 
liam gelaiin. Decorate with 
the asparagus dps. 
Kcco inmcnded w i n e : A 
young, dry-, white D.O. Rue­
da made from 85% Vertk ji > 
grapes and 15% Sauvignon 
Blanc. This wine is clean, 
fine and penelraling on tlie 
nose, lis smoky, toasted, 
milky, and grassy notes will 
contrast well with the com­
bined flavors of this dish, 
the mild asparagus cream, 
the fried egg ancl the aroma 
of rhe Iberian ham gelee. 

Thin cream of green 
asparagus with lobster 

Tlris recipe comes f rom 
Zuberoa in Oyarzt'in in ihe 
Basque Councry, about a 
dozen kiloiiiecers from San 
Sebastian. There die .'\[l>e-
laitz brothers, in dieir beau-
cfful old family home, take 
ihe hesi of the local procluce 
and combine il with Basque 
tradition to create e.xciling 
new dishes. 

S i : i ; \ i - I : 

4 kibsters 
1 onion 
2 tomatoes 
5<J0 g green asparagus 
1 1 I slock 
50 g biicter 
Salt 
Sugar 
Corn .sta rch 

Ccjok the lobsters in boiling 
sailed water for 6 minutes. 
Peel the toniaioes and 
onitm. Place che lob.scer wilh 
the tomato and onion in a 
bowl and crush together. 
Season with salt. 
Cook the asparagus in the 
•-K .ek \S nil M:;4.n- Mid s.{\\. lie-

seive a few dps for decoration. 
Blend the rest then thicken 

with butler and a lillle corn­
starch, Strain Oien leave to cool. 
Serve in bowls with the lob­
ster cream in the bottom 
topped with the cream of 
green asparagus, Dect)rate 
with the tips. 
Recommended wine: A 
dry, white wine from the 
D,0. Rias Baixas, 100% Al­
bariho from the Satntis Val­
ley. I have chosen a fairly in­
cense wine with tropical fruit 
aromas co stand up to the fla­
vor of che asparagus, ancl its 
hints of green apple would 
be a gootl match for the lob­
ster. It is important to choose 
a young wine and to .serve it 
at a cooler temperature than 
the cream of asparagus. 

Salad of Aranjuez straw­
berries and asparagus 

Aranjuez, just 50 km (30 
miles) from Madrid, is htime 
to a magnificent n^yal 
palace, the summer home of 
the Spanish royal family for 
many centuries. It is also the 
garden of Madrid. Its two-
star prtiduct.s—asparagus 
(both while and green) and 
strawberries—are here hon­
ored in this colorful salad by 
Salvador Gallego whose vil­
lage restaurant, El Cenador 
de Salvador, is one of the 
best on the Madrid scene. 

SI:RVFS 6: 
4 green asparagus spears 
per person 
3 red tomatoes, cut in half 
and hollo%ved out 
1 kg strawberries, peeled 
and cut in quarters 
1 I water 
Orange rind 
Lemon rind 
Bay- leaf 
5 peppercorns 
2 cloves 
1 .sprig of parsley 
3 tbsp virgin olive oil 
4 tbsp sugar 
Chicory- leaves cut into 
5 cm pieces 
Crystallized orange 

VlXAIGRIHTE: 

Strawberry peelings crushed 
and .strainecl 
4 tbsp raspberry vinegar 
2 tbsp sugar 
6 tbsp virgin cjlive oil 

Cook the asparagus until cil 
dente and drain. Cut off the 
lips and set aside. Fillet the 
rest as finely- as pa,ssible and 
cut to lengths of 5 or 6 cm (2 
or 2,4 inches). 
After hollowdng out the 
tomatoes, marinate them f'or 
a while in the water with the 
orange rind, lemt)n rind, 
peppercorns, cloves, pars­
ley, bay leaf, sugar, and oil. 
Drain, dry, and fill with the 
>lr ju I lerr^- piL-ces ( :hill h • '.he 
refrigerator for a few minuies, 
,Make the vinaigrette by mix­
ing all the ingredients and 
strain. Arrange a bed of 
sliced asparagus in a crown 
shape, place the filled toma­
to in the center and pom-
over the vinaigrette. Deco­
rate with the asparagus dps, 
two pieces of endive, and a 
little crystallized orange in 
julienne .strips. 
Recommended wine: Man-
zanilla, D.O. Jerez, made 
from 100"/fi Palominti grapes. 
Neither asparagus nor vine­
gar, w-hich are the predomi­
nant navc>rs in this salad, are 
good partners for wine. A 
manzanilla is one of the few 
possible choices. Its saline 
and nutty flavors would 
make a pleasant contrast. 

Green asparagus w i t h 
scrambled eggs 

The next recipe comes from 
the Ruia del Veleta restau­
rant just outside Granada. 
Here special emphasis is 
placed on local ingredients, 
obviously including the Spe­
cific Dentmiination Huetor 
Tajar asparagus which is 
used in Ixith traditional An­
dalusian recipes and other 
more creative styles. 

32 SI'AIN <;oitiMt:rouR JAMiAKV-.AI'RltW 



char -g r i l l ed a.sparagus 

S[:nvi-s 6: 
400 g asparagus frt>m 
Huetor Tajar 
Salt 
Pepper 
Virgin olive oil 

Reject the hardest pan of die 
asparagus. Gril l , then serve 
on a dish drizzled wi th vir­
gin i i l ive oil and sprinkled 
with a little sea .salt. 
R e c o m m e n d e d w i n e : -\ 
rose, 100% Gamacha, demi-
sec w i n e f r o m the Con-
I raviesa-Alpujar ra w i n e ­
growing di.strict. The hint of 
sweetne.ss in this wine w i l l 
prevent the usual clasli be-
lui.-i-r, .isp.ir.igiis ,inf.i u uie. 
It is d i f f i c u l t to f i n d these 
wines oul.side iheir grtjwing 
area so an alternative might 
be a D , 0 . Madrid rrjse made 
f r o m 70% T i n t o Fino and 
30% Malvar. This is a fresh-
flavored wine w i l h aromas 
of cry^stallized fruits. 

Bream with wild 
asparagus and shrimp 

Santi Santamaria has conven­
ed his Raco de Can Fabes 
(three stars in the Michelin 
Guide, see Spain Gourme­
tour No, 41} in Sanl Celoni, 
50 km from Barcelona, inlo a 
culinary port-of-call for visi­
tors to the capital of Cacalt>-
nia. It has become practically 
a place of pilgrimage. 

SI;RVES 4: 

1 hream weighing 1.2 kg 
•i bundles of wi ld asparagus 
12 shrimps we igh ing 50 g 
each 

.SM CE: 

Fresh, aromatic vegetables 
(celery, parsley, onion...) 
Olive oil 
\\ hill- u ine 
Sweet curry [Dowder 
Table salt 
Gray sea .salt 

Tt> make the sauce, lirst saute 
the vegelables in rdive o i l , 
then deglaze with white wine. 
Place the vegetables in wa­
ter, b r i n g to the b o i l and 
cook for 25 iiiinutes,Lleave 
to soak for 30 minutes, Fla-
vt>r widi die sweel curry pow­
der, reduce and bind widi the 
oli\'e oil. Chet:k fc)r sea.sf )ning. 
Scale and fillet the bream. 
Cut into 150 g pieces. 
Remove the heads f rom the 
shrimps, j^eel ihe tails, antl 
place on brochettes. 
Scale and fillet the bream. CAII 
inlo 150 g jiieces. Brush wi lh 
olive oil and season with salt. 
Cook over a chrome gridtlle 
or in a non-stick pan with the 
skin side down, turning just 
before serving. When the 
bream is half cooked, gr i l l 
llie sliriiii]W, 
Saute the asparagus in olive 
oil at die lasl minute. Dish all 
the ingi-e(.iients and pour over 
the sauce. Sprinkle the bream 
•A illl LI |)int ll til L;I;U ê.t ^;ill. 

R e c o m m e n d e d w i n e : 
Oloroso D.O- Jerez made 
from 90% Paloiiiino, 10% Pe­
dro Ximenez . A p t i w e r f u l 
wine on the nose wi th aro­
mas o f d r i e d f igs , its very 
marked f lavors a l low it to 
stand up to the curry wliich is 
the trickiest ingredient in this 
recipe, even more .so lhan the 
grilled wild asparagus which, 
w hen cooked in other ways, 
tends to be slightly bitter. The 
lireain, shrimps, antl vegeta­
bles would be easy to accom­
pany with any dry white wine 
or with a fino or a manzanilla. 

Salad of l iver with green 
asparagus 

Koldo Roy^o is a fiasque chef 
based in Palma de Malltjrca 
in the Balearic Islands. His 
restaurant has become the 
best representative ol' l i ig l i -
level Spanish cuisine on the 
i .^k ; IKI . l l i s <. !eL;1 ii >ns i.-i..iiri-
bine Medite'rranean flavors 
wilh Ba.st]ue inspiration. 

.SEKVE:S 4: 

600 g veal liver 
1 large onion 
16 green asparagus spears 
2 tomatoes pee led and 
diced 
10 m l olive o i l 
Slieriv vinegar 
Salt 
Pepper 
Pine nuts 
Walnuts 
Chervil 

.Miniaiim- w.itercress 

fieniove the hartl part of the 
asparagus and cut the rest 
i n t o t w o or three pieces. 
Cook in salted w-ater and 
leave to cool. 
Heat ihe o i l in the f r y i n g -
pan. SauiiJ the walnuts, pine 
nuts, and tomatoes. When 
iL i rn ing co lo r , add l l ie 
chervil and vinegar. 
Lightly fry the onion cut in 
jul ienne strips w i th a l i l l l e 
o i l and salt. 
C m ihe l iver in to pieces, 
season w i l h salt and pep­
per, and brown all over in a 
liule oil . 
Dish with the green asparagus 
on one side and on the other 
a little pile of onion wilh the 
liver pieces on top. Top with 
the \'inaigrelte. Decorate ^"ith 
die miniature v^aiercress. 
R e c t > m m e n d e d w i n e : A 
w h i t e c r i a n z a , D . O . A l i ­
cante, made of Chardonnay 
grapes. The varietal aromas 
are Iirought out during fer­
men ta t i on by the smoky , 
mi lky , and nutty aromas of 
the oak. This r icl i blend of 
arcjmas pairs well w i l h the 
c o m b i n a t i o n o f tomatoes 
and nuls in the vinaigreite 
used in this very o r ig ina l 
recipe and at the same time 
can stand up lo the strong 
personality of the liver. The 
flavor of the asparagus does 
not stand out in this salad so 
is HOC a p r o b l e m w h e n 
choosing die wine. 

Restaurants 
Las Rejas 
Avda. de Brasil, s/n 
16660 LAS PEDRONER.i\S fCuenca) 
Tel: (34) 967 l 6 l 089 

Zuheroa Jatetxea 
Iturrioiz Auzoa, 8 
20301 OYARZUN 
(GuipLizcoa) 
Tel: (34) 943 491 228 

E l Cenador de Salvador 
Av. I-.spana, 30 
28411 MORiS.LZARZAL (Madrid) 
Tel: (3-t)918 577 722 

Kuta del Veleta 
Ctra, Sierra Nevada, 136 
Km. 5.400 
18190 CFNHS DE LA VEGA (Granada) 
Tel: (34)958 486 134 

Raco de C a n Fabes 
SantJoan.6 
08470 SANT CELON! (Barcelona) 
Tel: (34) 938 672 851 

Koldt> Royo 
P^ Maritimo, 3 
PALxMA DE MALLORCA 
(Baleares) 
Tel: (34) 971 732 435 
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SPAIN'S SHARE 
OF THE WORLD'S 

HERITAGE 
Tf\t: Jt-Mis Tijrh;uli) Tr:mskili(jii: ILiwvs Prilcliard 

N T H E COURSE OF JUST FOUR­
T E E N Y E A R S . U N E S C O H A S SE­
L E C T E D O V E R .X H U N D R E D O F 
SPAIN'S BU11,D1NGS, T O W N S . A N D 
L A . N D S C A P E S FOR I N C L U S I O N IN 
ITS W O R L D HERITAGE LIST WHERE, 
COLLECTIVF.IA' , THEY CONSTITLfTF 
TWENTY-NINE ENTRIES, T H E SCOPE 
REPRESENTED BY THESE ENTRIES 
IS VAST: T H E Y R/\NGE FROM STONE 
A G E PAINTINGS D.VTING B A C K FIF-
T E E J N T H O U S A N D YEARS. RIGHT f iP 
TO T H E FANTASIES-M.ADE-FACT OF 
. ' \N A R C H I T E C T O F O Ll R O W N 
C E N T U R Y . T H E Y S Y M B O L I Z E A 
C O U N T R Y O N W H I C H M A N Y C U L ­
T U R E S A N D D I F F E R E N T R E L I ­
G I O N S H A V E L E F T T H E I R M A R K . 
.•\ND U L T I M A T E L Y . P E R H A P S . T H E 
U N I V E R S A L I T Y OF A R T A N D L I F E . 
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very December, thou­
sands tlf Spaniards are 

to be found on tenterhooks, 
tensely waiting lo hear 
whether Unesco's "World 
Heritage Commillee has ap­
proved iheir minutely de­
tailed proposals on behalf of 
candidates for the World 
Heritage List. Narional and 
kx:al audiorities, art, history, 
and nature lovers, and just 
people for whom fine his­
toric buildings are iheir na­
tive envirormient, wait impa-
tiendy to leam which pans of 
the globe have received die 
accolade diat year t>f being 
declared jewels in the crown 
of mankind, symbols of 
which we can all feel prcnid. 
So far, a ttital of 582 sites in 
114 countries have been offi­
cially recognized as of world­
wide importance, and nu­
merically, alongside France, 
Spain heads the li.st with a lo-
ra! tlf 29- And this is despite 
being a late joiner, for Spain 
subscritx.d tt) die convention 
only in 1984, twelve years af­
ter its approval at Unesco's 
General Conferenc:e on l6 
November, 1972. 
The present director general 
has declared lhal "because 
of ils history and geographi­

cal situation, Spain iias been 
a cradle of diverse cultures 
and civilizations; they have 
left their traces everywhere 
(,,,) The work carried out 
by Spain's architects, town 
planners, archaeologists, 
naturalists, historians, and 
patrons therefore deser\-es 
praise, l l musl alstj be recog­
nized that the large number 
of cultural and natural pos­
sessions registered is conse­
quent upon the civic and 
cultural acdviiy and enthusi­
asm of its citizens," The di­
rector general's point here is 
an acknowledgment of the 
inierest that the World Her­
itage List has engendered in 
Spain and of the fact thai it 
was the first country to pro­
pose as a candidate not a 
specific site but an entire 
route of singular historical, 
arCLstic, and spiritual signifi­
cance—the pilgrimage route 
CO Sandago de Compo,stela, 
known as Che Carnirm de .San­
tiago. This proposal was ac­
cepted in 1993, tliereby paving 
the w-ay for a wider interpreta­
tion of the concept of worid 
heritage on die part of Unesco. 
Meanwhile, the numerous 
detailed applications re­
ceived from Spain at Dn-

O D A T E , A T O T A L OF 582 SITES IN 

I 14 C O U N T R I E S H A V E B E E N O F F I C I A L L Y 

R E C O G N I Z E D A S O F W O R L D W I D E V A L U E . 

N U M E R I C A L L Y , SPAIN. ALONGSIDE FRANCE, 

LEADS T H E LIST WITH A T O T A L OF 29. 
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esco's tjffices each year on 
behalf of very diverse candi­
dates attest bolh to the na­
tion's concern UJ ctmserve 
ils treasures and what a 
wealth of them it po.ssesses. 
And they are by no means 
the products of one histori­
cal period or tine mode of 
cultural expression; ihey 
span no less than f i f teen 
thtjusand years of man's 
pre,sence t>n diis planet and 
represent very diverse civi­
lizations, Spain's heritage 
extends from elements dat­
ing from the Stone Age, in 
the form of cave paintings 
found in Altamira (near San-
tander, in northern Spain) 
and in other caves and shel­
tered enclaves along the 
stretch of east coasc known 
as Levanie, right up to the 
architectural fantasies creat­
ed by Catalan architect Anto­
nio Gaudf at the turn of ihis 
century. Ranging in its com­
ponents f rom the crowd-
pulling U) ihe iin uk:-.1—In nii 
the monumentally splendid 
Escorial to a remote little Ro­
manesque church in the 
mountains t>f Palencia, for 
example—this lierilage rep­
resents a huge re .source of 
beauty, effort, skill, and tal­

ent. But ofcour.se the pages 
of Spain's Icmg history are 
populated by many more 
treasures ilian the twenty-
nine officially recognized as 
being of international worili. 
There are thousands of otii­
ers which will probably nev­
er appear on the Heritage 
List, many already publicly 
acclaimed, many slill virtual­
ly private, and many as wor­
thy of inclusion as the listed 
ones, for the Iberian Penin­
sula, like the Italian, is one 
of the greatest repositories of 
ariisiic riches in the world. 
Furthermore, the natural 
beaucy and diversiiy of 
Spain's landscapes often 
work in synergy with these, 
w-ith the result that some ar­
eas of the country's 500.000 
square kilometers (193.050 
sc^uare miles)—still a very 
small, alhe'it impressive pro­
portion—have also qualified 
for inclusion in tfie World 
Heritage List, Llnesco heing 
faced with the difficult task 
of singling out specific areas 
frtmi so much that is out­
standing. 
Il is importanl lo realize that 
World Heritage designation, 
with all that this implies in 
terms of conservation and, 

s 
PAIN WAS T H E FIRST C O U N T R Y T O 

PROPOSE NOT A SPECIFIC SITE BUT / \ N ENTIRE 

HISTORICAL, ARCHITECTURAL. AND SPlI^rfLJAL 

ITINERARY IN T H E FORM OF T H E CAMINO DE 

SANTIAGO PILGRIMAGE RCJUTE. 
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F 
X OF 

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

S E G O V I A . T O L E D O , A N D CUENCA H A V E B E E N C O N C E N T R A T I O N S OF A R T A N D C U L T U R E . 

of course, litmor, implies no 
exclusion—-many- other mon­
uments of etiual merit could 
also qualif>'. In Spain, for ex­
ample, lioth Burgos and Leon 
cathedrals are comparably 
fine examples of the Gothic, 
but only tlie former enjt>ys 
Wtjrlti i lerilage status. LJnesco 
chooses from what is pro­
posed, not frtim what exists. 
That the sites aw-arded desig­
nation merit their status is, 
however, beyond question. 
In some cases, the term 
"site" covers several different 
Liuilding.s—examples of A.s­
turias' pre-Romanesque 
ram i re nse archiCeccure 
(which takes its name from 
the 9th-century reign of King 
Ramiro I during which much 
of it was built) are a case in 
point, not to menlitjn the 
overall architectural contenl 
of the Caniino de Santiago— 
and itemized in this way, the 
number of places officially 
granted heritage status tops 
the hundred mark. I'hey pre­
sent the world with a sort of 
cr'erne de la creme of Spain's 
geography and culture, pro­
viding a source of enormous 
pleasure to true explorers of 
other cultures. 

MEDIEVAL AJsID 
RENAISSANCE TOWNS 

Twelve cowns appear on che 
Hericage List, thtnigh none of 
them in its entirety—towns 
are, after all , constantly 
evolving. The listed features 
are the "old towns" or historic 
quarters of Salamanca, Alcala 
de Henares, Santiago de 
Ctimpostela, Caceres, Avila 
(including churches built out­
side its famous walls), Tole­
do, Segovia, El Albaycin (one 
of the three historical towns 
encompassed by present-day 
Granada), Cuenea, Corckilia's 

Jewish tiuarter, some parts of 
Oviedo, and Miiridii's Roman 
arciiaeological area. 
Obviously, the scope is 
wide, taking in almo.st the en­
tire liislory and geography of 
Spain: from 25 B.C., die year 
when .Merida was founded as 
a retirement place for veter­
ans of the Roman legions, 
through the Renais.sance as 
grandly expressed in Sala­
manca and Caceres between 
the 15lh and 17th centuries, 
and including much mtire 
modem buildings in Cuenca 
and El Albaycin, thtiugh 
these are almosi without ex­
ception based on ancient, 
even prehistoric, predeces-
stirs. These ttiwns sum up 
not only the architectural 
achievements of 20 centuries 
but also ihe way of life ol llle 
people of Spain—pagans. 
Christians, Arabs, and Jew.s— 
throughout thai long period. 
Merida, in Exlremadura, has 
gr:idually recovered its am­
phitheater, temples, arches, 
aqueducts, and villas: in­
deed, its granite-built the­
ater, dating from the 1st cen­
tury, is used for staging per­
formances every summer. 
Once the capita! tif the 
province of Lusitania, found­
ed by Augustus and point of 
departure of anotiier of 
Spain's famous routes, die Sil­
ver Route, or Via de Plata (up 
to ten iiiiportant routes origi­
nated there), .Merida was, in 
ils prime, the ninth most im-
ptirtant city in the Roman Em­
pire—^we are told by die 4di-
century poet Ausonius that it 
was superior to Athens. It 
grew into a walled city ex­
tending over 80 hectares (200 
acres) and equipped widi .so-
pliisticated urbanislic laciliiies 
such as a sewage .s-ystem and 
paved roads. There are so 
many buried remains lieneaih 

Merida diat building there to­
tlay is a very difficuli business. 
Its marvelous museum (see 
article on page 18) displays 
just some of the sculptures, 
mosaics, and other artifacts 
found during excavations. 
Salamanca. Alcala, Segovia, 
Avila, Toledo, and Caceres 
all share certain features in 
common. Their origins are 
unclear, though almost cer­
tainly pre-Rtiman, and they 
began to grow in iiiijiortance 
during the Middle Ages, in 
pace with the recovery by 
Christian forces of lerrittiries 
captured by the Arabs since 
their invasion of the Penin­
sula in 711. Each of iliese 
towns, in its own particular 
way, represents something 
of ilie essence tif traditional 
Castile. Caceres, which to-
day falls \v iiliin H\i renK.ii.lu 
ra, was the birthplace of 
many of the conquistadors 
who colonized die .-\mericas. 
These towns were focuses of 
art and culture, home tti fa­
mous [lersonages, and kings 
and noblemen endowed 
them richly with churches, 
convents, city walls, impos­
ing plazas, and mansions. 
Salamanca's seven hundred 
year old university is one of 
the most ancient and respect­
ed in Europe, and it enjoys 
privileges on a par with Ox­
ford, Bologna, and Paris, At 
its apogee in the mid-16th 
century, it had 60 lecture 
halls in use, and among its 
students, or at lea.st habiaies 
of the city, were Cervantes, 
Hernan Cortes, Christopher 
Columbus, and dtizens of 
artisls, philosophers, and 
dietilogians. Not surprisingly, 
this Heritage Site embraces 
more than twenty splendid 
buildings as well as part of 
die town it.selfi the univerei-
ty, two linked cathedrals (die 

"old one"—la Vieja—conse­
crated in 1160, and the Goth­
ic "new one"—la Nueva— 
built 1513-1560), .several 
golden-toned stone-built 
convents and mtmasleries, 
cliurches, mansitins, and an 
exceptitmally fine Plaza May­
or, consitlered to be one of 
the nio.st beautiful in Europe. 
Alcala de Henares, just out­
side Madrid, shares certain 
characteristics witii Salaman­
ca, l l is al.st) the home of an 
ancient university, dating 
back five centuries in this 
ease, and ils important fiuild-
ings, sdll in use, share World 
Heritage status with die his-
If >ric town center which con­
tains many churches, man­
sions, convents, and monas­
teries, all daiing from the 
15th-17di centuries, and widi 
the Archbishop's Palace 
which .stands within a walled 
precinct. Originally founded 
by Trajan as the town of 
Cornplutitrn in the 1st centu­
ry A,D,, Alcala was the birlh-
place of Cervantes, author of 
Don Quixote, and its superb 
scholastic liuiklings date 
f rom 1499, date of the 
founding of the university liy 
the great Cardinal Cisneros, 
famous for printing die Com-
plutensian Polyglot foible. 
Hotll llie w:i[led lown of 
la, and Segovia, whose 
proud royal palace, the al­
cazar, .stands out like a sliip's 
prow, lie on the northern 
slopes of the great mtiuntain 
chain north of Madrid which 
divides the Peninsula in two. 
Turned into fortress towns in 
the Middle Ages, l iotl i in 
subsequent centuries ac­
quired a wealth of imposing 
stone iiuildings of a readily 
recognizable character. Their 
narrow streets lead between 
these monumental buildings, 
often standing just a few 
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J L 1ILSE SlTLiS r>RESENT THE WORLi:) WITH A SORT OF CREME DE LA CRHME OF SPAIN'S GEOGRAPHY ANl> 

CULTURE, PROVIDING A SOURCE OF ENORMOUS PLEASURE TO TRUE EXPLORERS OF OTHER CULTURES. 

paces apart, providing a 
concise case study of the 
evolution of architecture 
from llie Romane.stiue lo the 
lale Bai-oc[ue. 
At 1,126 meters (3,700 feet). 
.4Vila is the highest regional 
capital in Europe, but its 
trademark features are its 2.5 
km (1.6 miles) of city walls, 
nine centuries old and still 
perteclly preservetl. Segovia's 
claim lo fame is ils Roman 
aqueduct, the finest example 
in existence anti still iniacl :!f-
ter two thousand years. With 
its double-tiered arches, it 
stands almost 30 meters (100 
feet) liigii, stretching over 700 
meters (2,300 feel) and S[>aii-
ning die lown cenier, an en­
during U ibule lo Roman engi­
neering. Bui even without 
litis astonishing feature, the 
tow n could still claim its place 
among i!ie finest in Europe. 
Caceres is a less ancient tow-n, 
and is characterized by the 
singular haniiony of its archi­
tecture. This extensive en­
clave of splendid lurreted 
mansions and sturdy churches 
c.inie inlu heing as :i result of 
settlement by Christian 
kniglits after 1229, when they 
recaptured die town from the 
.Arab invaders. There are still 
traces of the Mtislkii occupiers 
within its ttiwn walLs—these 
include an .\rah \\-ater cistern 
hewn out of solid rock—but 
most tlf its trea.sures date from 
its period of greatest prosperi­
ty, up to around l600, Al-
thtiugh Caceres is a lively 
cow-n today, a certain aiinos-
jihere of tin.- te.siraini, solidiiy. 
severity, and beauty of that 
period still eimnates from its 
h istoFN'-st eeped b u ild ings. 

CULTURAL INPUT 

Toledo and Granada's El .'M-
baycln exemplify die remark­

able way in which Spain's 
t:hri>li:ins. jev\'s, ;md .Vliislims 
coexisted for centuries. El Al­
baycin is a hillside covered 
with little houses and gar­
dens, evocative above all of 
die .'Xrab |ire>i.'nce. It looks tli-
vecilv ;icn>ss al I hi.' .•\lhainiira 
Patace, tantamount to a view 
of paradise. Two thcnisand 
years of history have left an 
amazing number of monu­
ments in the city which 
Spaniards loiow as "la impe­
rial Toledo," built on a granite 
jironitmiory tiver the River 
Tagus. Narrow winding 
streets charged with atmo.s-
phere and legend lead amting 
synagogues, mosques, and 
two imposing Chrisiian build­
ings, symbols of power both 
religious—^ihe asttmishing 
caiiiedral—and civil—the al­
cazar, or roya l palace. 
Strengili, wi.sdom, and solitli-
ty, imper\-ious to tiie pass:ige 
of time, characterize Uiis city 
fiimous as a jilace of peaceful 
coexistence, learning, and an 
(El Greco lived liere>, Toledo 
LS prototypical of Spain's great 
medieval cilies. 
Cuenca's .special lealin e is lis 
dramatic location, perched 
over two gorges, through 
which tiie rivers Jticar and 
Flu(jcar run. According to leg­
end, this town was founded 
on the same day as Rome, 
and its urbanislic layout, 
ag;iin liberally endowed wilh 
important buildings, is my.sie-
rious. ahstnici. .strangely ro­
mantic and, in a word, 
unique. Cordolia is repre­
senied on the Heritage List by 
its Juderia. tir Jewish c]uarter, 
adjaceni to the great mosque: 
this tiny area, fu l l of pic­
turesque features and flower-
era nimeLl courtyards, seems 
to sum up thirty centuries of 
human life and energy. Victor 
i lugo had this quarter of Ctir­

doba in mind when he called 
it "the city of old liouscs," 
;ind ii dates from the perioti 
when, in Muslim hands, this 
was the largest and most 
splendid cit\' in Etirojie. 
Parts of hisioric Oviedo were 
atlded lo tlie Heritage Lisl in 
1998. Six beautiful local 
churches hatl already been 
granted Work! Heritage staUis 
ten years eariter. Tliey are ex-
amples o f the pre-Ro­
manesque ramiiense style dat­
ing from lite 9lii century, a pe­
riod w hen .'Vsltirias was a liny 
Chrisiian enclave (Oviedo was 
its capilal) while much of die 
rest of Spain was .Muslim-oc­
cupied. "Tlie 1998 additions are 
die Foncalada fountain, oper­
ated by a fiiscinating hydraulic 
.system, the catliedral's Cd-
tiiara Sania, and the church of 
San Julian, all further exam­
ples f)l diis completely unititie 
sly-le of kx:al architecture and 
as such complementary tti the 
e: id ier listing, 
Santiago de Coiiipostela is 
the gt>al ofa long pilgrimage 
rtiute, more lhan 800 km (500 
miles) of which lie within 
Spain, and whose entire 
lengdi is redolent of religious 
fervor, legend, and art histo­
ry. While its greal \i.o-
iiianesque cathedral is the 
nil >.-.i i)h\ mils t ;nidiL.hile l<>v 
lleritage status, cliLs encire city 
is a mar\'eloLis expression tif 
beauty and hamiony, found­
ed in the Middle .Ages to the 
greater glory of the ajiostle St. 
James. Under the typically 
Celtic rainy skies of Galicia. 
convents and monasteries. 
m;insions, university build­
ings, and hospitals cluster 
around Santiago's cathedral, 
whose famous Romanesque 
Pcirticti de la Gltiria, which 
incorporates stime 200 still 
ekx|uent figures, jusl williin 
the West Front, is one of the 

most important works of 
.sculpture surviving from ilie 
12ih century. Dtizens of 
buildings, landscapes, and 
legends are allied to this 
great cathedral, lining the 
long medieval pilgrimage 
route wliose Spani.sh stretch 
led frt>m the Pyrenees almtisl 
It} the .shores tif the Atlantic. 
The millions of pilgrims who 
have made their way on fiiol 
to Galicia's capital, through 
Aragon, Navarre, and Caslile, 
have e.xperienced the wealth 
of their artistic treasures 
akmg the way. 
Tile true Camino de Santiago, 
the old "French Route" 
through Spanish terriloiy (the 
stretches of the pilgrimage 
route within France were also 
granted heritage status in 
1998), was an imporlanl 
artery along which ihe sap 
a nd 1 if el lit x id i if med ieval Ku­
rtipe flowed, and iLs cfintribil­
lion to the emergence of the 
Spanish nation was a vital 
one. How apt that this should 
now become jiarl of the 
world's heritage: nearly a 
thousand kilometers of art. 
legend, prayer, adventure, 
and dogged endurance, along 
which .stand buildings which 
range from the imprxslng to 
the modest, some in towns 
and villages, others standing 
alone in the landscape. Ntii to 
mention the du.st, sun, nioun-
lains, rain, antl rot-ks with 
which jiilgrims contended— 
and still contend—akmg die 
road itself,,, Periiaps no oilier 
heritage listing, however im­
pressive, sums up so ihor-
oiighly die past and present 
of the Spanish people, 

FROM PREHISTORY 
T( ) i d T l t M I V 

The most ancienl of Spain's 
coniributitms to the World 
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' P A I N ' S H E R I T A G E S I T E S S Y N T H E S I Z E E R A S , S E N T I M E N ' F S , B E L I E F S . A N D PEO­

P L E S , T H E Y S U M UP C U L T U R E S A N D T H E I R I N T E R P R E T A T I O N S OF A R T A N D L I F E . Heritage List are, uncjuestion-
ably, its prehistoric paindngs. 
Of the five areas of Spanish 
landscape chosen by Unesco 
for their outstanding cfuali-
ties, two c[ualified by virtue 
because of the impression 
made on that landscape by 
the hand of man, a sort tif 
"added value" contributed by 
man to nature. 
'I'lie mo.st significant of these 
is perhaps the cave at At-
tainira, in Canlatiria, north­
ern Spain. This woutd be a 
cave like many others liad 
not certain anonymous rep­
resentatives of homo sapi­
ens, relafives of Cro-Magnim 
.Man, painted figures on its 
walls some ten to f i f teen 
ditjusand years ago, turning 
it into what has been clubbed 
the "Sisiine Chapel of prehis­
toric art." The figures are of 
sixteen lifelike bison, two 
wdld boar running at fu l l 
speed, several horses, a 
sweet-faced hind... a whole 
catalogue of enchanied and 
eiu lKiniiiig sniimal hfe. de­
scribed by French historian 
Nodier as "the masterpiece 
of all time." The .same eternal 
epithei could he applied to 
the painfings and engravings 
tlf Levante—the cave art of 
the Mediterranean basin— 
added to 1 he i leri lage List 
last year. The area in whicii 
they occur actually extends 
from Lerida tti Almeria, 
namely almost the whole 
lenglli of the east coast, pen­
etrating inland as far as Al­
bacete and Teruel. Figures 
were painted or carved on 
rock during tlie Paleolithic 
and MesoHthic periods, from 
four tti eight hundred years 
B.C. in more that 800 caves 
or sheltered sites. According 
to Unesco, they are one of 
the .scarce artistic/documen­
tary testimonies of the so­

cioeconomic conditions of 
prehistoric Europe. 
The tither listed natural land­
scape on TiJiich man's inter­
vention could be said to 
have wrought a decisive 
change is Las Miidulas, in 
Let'm, where, using water-
ptiwer to move tons of earth, 
the Romans extracted more 
gold from these now spec­
tral mountains than Spain 
did from the Americas, Pliny 
the Elder, who was governor 
and administrator of these 
mines, calculated that seven 
thousand kilos of gold a year 
were .sent to Italy from die.se 
mines for more than two 
hundred years. Tliis ŵ as the 
site of one of the first gold 
rushes, and tlie toil of thou­
sands of slaves has left its 
enduring mark, 'I'liese im­
posing remains combine the 
natural charm of centuries-
old chestnut woodlands 
wilh the warren of galleries 
and yellow rubble left after 
liome had exhausted the 
wealth of this lovely area of 
Ei Bierzt), in western Spain. 
The other chree areas of 
Spain's landscape designated 
World Fleritage Sites are ar­
eas of natural beauty: the na­
tional parks of Dotiana, in 
Huelva province. Andalusia, 
and Garajonay, on the Ca­
nary Island of La Gtimera, 
and the Spanish seccion of 
.Vlonie Perdido, u national 
park in the Pyrenees, shared 
with France, Donana, once a 
royal hunting estate, is tm the 
,Atlantic coasl, and prtivides 
the main winter shelter for 
migradng birds in Europe, It 
incorpt)rates various very di­
verse ecosystems—marsh­
lands, quicksand, dunes, and 
the like—and extends over 
more dian a thousand square 
kilometers (386 square 
miles), providing die habitat 

for very varied wildlife. This 
territory was trodden by 
Punic invaders five centuries 
before the birth of Christ. 
Garajtmay Park, on the Ca­
nary Island of Li Gomera, is 
unique and .slninge: its damp 
island environment lias per­
mitted ttie survival of ihc 
world's besl example tif lau-
risitva woodland, a btilanical 
relic of the Tertiary' Age. 
'I'he number of single build­
ings to have been granted 
Worid Heritage status over 
these fourteen years is even 
greater. They are: Cordoba's 
mosciiie-cathedral; Grana­
da's Allianibra and General-
ife (the ftirmer summer 
palace of the sultans and ics 
gardens); Segovia's aque­
duct; three impressive build­
ings in Seville—^the Reales 
Alcazares (the royal palace, 
built in the Mudejar style), 
the cathedral, and the Archi-
vo de Indias (the archive 
founded in the late 18th 
century for documents relat­
ing to tile discovery and col­
onization of che Americas); 
che monasteries of El Escori-
at, Guadalupe, and Poblec; 
the Mud^jar towers and 
liuildings of Teruel; the tiki 
Silk Hxcliange building in 
Valencia; Burgos catheiiral; 
die two monasteries in San 
.Vlillan ( the Mtmasterio de 
Suso and the Mona.sterio de 
Yu.so, meaning the "upper" 
and "lower" monasteries) in 
La Rioja; in Barcelona, the 
15th-century Hospital de San 
Pablo, the Palacio de ta 
Musica (a modemista build­
ing, designed at the turn of 
this century by Catalan archi­
tect Domenech i Mtintaner), 
and three inasterpiei.-e.^ l>y 
his contemporary Antonio 
Gaudi; the Giiell Palace and 
Park and the Mila house, al­
so known as La Pedrera. 

Each of these deserves a de­
tailed description, each rep­
resendng as il does a partic­
ular moment of the past, a 
landmark in the Iiistory tif 
art, a particularly vivid ex­
pression of culture. Created 
by Spaniards of differeni re­
ligions, to express the pow­
er of kings, of the church, of 
individual genius, they are 
the prtiducts of periods of­
ten centuries apart, and 
range in character from the 
urban to the rustic. More 
than twenty centuries sepa­
rate the dizzying stone ar­
cades of Segovia's aqueduct 
from Gaudi's Barcelonan 
fantasies; the modest rustici­
ty of the medieval Monasie-
rio de Suso, built before the 
year 1000, and among 
whose manu.scripis the first 
known example of written 
Castilian was found, could 
liartlly be more tlifferent 
from El Escorial, memorial 
to and mausoleum of Philip 
IL one of the most powerful 
kings in history. In this 
sense, Spain's Heritage Sites 
synthesize eras, senUments, 
beliefs, and petiples. They 
sum up cultures and their 
interpretaticms of art and 
life. They are a sort of "offi­
cial" reflection of us that 
presents an image to the 
outside world, bui we see 
our own reflection, loti. 

Jestis Torbado is a novelist 
and travel writer. Author of 
.stmie thirty books, he bat u.ion 
the Plancta, AlJ'aguara, and 
Ateneo de .Seirilla fprizes forfic­
tion. F-iis latest works include 
El peregrino, La ballena, Los 
Toptis andlLl imperial de are­
na. Several of his tr-avel IMIJOMS 
are about Spain, including 
Pueblos de Esparia and Patri-
monio de la Humanidad. 
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UNESCO's C H O I C E O F SPAIN'S H E R I T A G E 

1 Burgos Cathedral. .\ 
Gothic building, begun in 
1221, prototypical of this 
style in Spain and f u l l of 
works of art from many peri­
ods (1984). 

2. Granatla s A l h a m b r a 
Palace-cum-fortress, incltid­
ing the gardens and build­
ings of the Generalife and 
the hillside barrio of El Al­
baycin (1981-1994). These 
are among the finest exam­
ples of Muslim architecture 
anywhere in the world (see 
Spain GcjttrvrietourNci. 9). 

3. C6rdoba''s Mosque, La 
.Mezquita, later converted into 
a Christian cathedral, and ihe 
old Jewish Quarter known 
as La Juderfa (1984-1994). 
The earliest parts of the 

mosciue date from 786 (see 
Spain GourmelourNo. 18). 

4, E l Escorial .Monastery. 
Built by Philip 11 in 1563-
1584, this is a rtiyal pan­
theon and a vast repository 
of works of art (1984). (See 
Spain Gourmelour No. 31 ) 

5, Giiell Park, Giiell Palace 
antl Casa MUa. Tlie.se are the 
three most outstanding 
works of architect Antonio 
Gaudi (1852-1926), Seven­
teen of his hu ild ings are cate­
gorized as national monu­
ments in Spain (1984), (See 
Spain GoitrmetourSo. 25, ) 

6, A l t a m i r a Cave, Can­
tabria. often described as 
"the Si.stine Chapel of prehis­
toric art" {1985). 

7. Segovia's O ld T o w n 
and Koman aqueduct. The 
designatifin includes the ele­
gant Gtiihic cathedral and 
several other historic build­
ings (1985), (See Spain 
Gourmelour No. 8,) 

8. Santiago de Compos-
tela's Old Town, with its 
Rtimanesque cathedral and ;i 
pilgrims' hospital, now a 
paradtir (1985), (See Spain 
GourinetourNo. 17.) 

9. Avila's Old Town, and 
some churches outside its l';i-
mous. perfectly preserved, 
town walls (1985), 

10. Pre-Romanesque ra-
mirense churches in the 
former kingdom of Asturias. 
Half a dozen of die many 

built frtim the 9tli ceniury 
were selected (1985-1998). 
(See Spain Gourmetoiir No. 
34.) In 1998 the medieval 
quarter o f Oviedo and a 
church were added, round­
ing tiut the seleclifin made 
in 1985. 

11. Teruel 's .Mudejar ar­
chitecture, especially the 
lowers. They were built in 
the 14th century by Muslim 
craftsmen who stayed tin af­
ler the Christian rectmtiuest 
of the territory (1986). 

12. Caceres' historic cen­
ter , wi lh mansions and 
churches built by Christian 
knights, particularly in the 
15th and l6 th centuries 
(1986). (See Sluiin Goiti'me-
lotirNo. 19.) 
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13, Historic city of Tole­
do. Former capilal city for 
llie Visigoths, the .Arabs, 
and later the Christians 
(1986) , (See Spain Gotinn.e-
to.tr No, 15.) 

1 1, Garajonay Nat ional 
Park on the Canary Island 
of la Gomera, Natural her­
itage from the Tertian- Peri­
tid (1986), (See Spain 
GoimrietottrNo. 25.) 

15. Seville's Cathedral , 
Re a Ics A l c a z a r e s and 
Archive of the Indies, the 
three finest buildings in this 
beautiful Andatusian city 
(1987) , (See Spcun Gourme-
lourNo, 13.) 

16, S a l a m a n c a ' s O l d 
Town. Very extensive, with 
many fine religious and civic 
liuildings dating from the 
height of ils ancient universi-
iy',s'fame (1988), 

17. Cistercian monastery 
of Poblet, in Catalonia, Pan­
theon tlf the royal family of 
Aragon (1991). 

18. Merida's archaeologi­
cal relics, int luding tlie many 
Roman remains in this fomier 
capital of Lusiiania (1993 >. 

19. Hieronymite monas­
tery of Guadalupe, in Ex­
tremadura, Palace, church, 
and fortress closely linked 
with the ctilonization of the 
Americas (1993). (See Sjxnn 
Gou rmetoi i rNo. 10.) 

20. Camino de Santiago, 
the long medieval pilgrimage 
route (thfiugh preliisioric in 
< Jtigill I I ; sl reU he'- ;i '4hi 
across the north of the 
Penin.sula (1993), (See Sfrain 
Cfour-meloiirNos. H and 30.) 

21. Donana Park, in west­
ern yVndalusia, The biggest 

and mosl imporlanl Eurt.)-
pean refuge for migratory 
birds (1994). 

22. Historic town of Ciien­
ca, w icli remains of town 
walls and its amazing casas 
colgados—houses suspend­
ed over two river gorges 
(1994). (See Spain Gourme­
tour hio. 27.) 

23 Valencia 's S i l k Ex­
change, an imposing Goth­
ic-Baroque building dating 
I'roiii 1483, meeting place of 
.sailors and traders (1996). 

24, Las Mcdulas. An area 
of natural lieauty in the 
mtiumains of Leon, wi th 
mine-workings daiing from 
the period of Rtiman ticcti-
pation (1997). 

25. Catalonia's inodernista 
Palacio de la Musica, built 
in 1905-1908, and the 15th-

centur\ Hospital de Saiit 
Pau (1997). 

26. The t w o San M i l l a n 
monasteries, Yiiso and Su­
so, in I-a Ritjja. Very tliflei-
ent one from the other, tfiey 
are de.scribed as ' the cradle 
of the Caslilian language" 
(1997) . (See Spain Gottrme-
lourNo. 20.) 

27. Monte Perdido, the 
National Park in the Pyre­
nees, shared wi lh France 
(1998) . (See Spain Goitrrne-
l i i u r No, 46,) 

2«, The historic quarter of 
Alcala dc Heiiares, just out­
side Matlrid, including univer­
sity buildings dating from die 
I5ih and Kith centuries (1998), 

29, The cave art of the 
Mediterranean basin. 
Paintings and engravings in 
die caves fif Lev:inte ( i99H). 
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T H E C O M E B A C K O F L E O N E S E C U R E D B E E F 

Redi iscovering ma* Cecma, 
or smokeci cured beef, has been a specialty of Leon province for centuries. 

"Fooci f i t for warriors with little time for anything but fighting," was how 

4 s sp AI M GO! mMETOtm 

Text: Vicky Hayward 
JANUARY-APKIl if-l 



Cecina bus etiihvilfrKitn frugal food lo gourmet delicacy. 

writer an(i anthropologist Julio Caro Baroja (1914-95) described it. 

Certainly old-fashioned cecina could give well-built teeth hours of 

exercise. But in the last ten years cecina has acquired a new finesse. 
Photfis: Fern an do Briones/ICEX 
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'I'hf W-vpiiiiit uf smoking cecina is using the right rate matcriah: Ibo logs niiisi Iw halni oak or oak to give the right trooity aroma ami flavor. 

"It has changed as a prod­
uct," explains Santiago 
Blanco Alvarez, a special­
ist producer frtim Astorga. 
"People used to think of it 
l ike a chewy piece of 
wood, but now it is more 
like ham. It should almost 
dissolve in your mouth," 
He is right. The tender­
ness of the musky fla­
vored, niby red meat can 
bear comparison with 
Iberian ham. The change 
came about in the hands 

of a new generation of 
curers who stayed true to 
local curing traditions— 
dry-salting, oak-smtiking, 
and natural air-dryiag— 
but applied them only to 
the best (]ualit>^ beef. .iVs a 
result, cecina is now fit 
for the mosl hardened 
gourmets. 

""^'fiu can find me tiere with 
my 1 Kiois on by 7 a.m, every­
day," explains Santiago 
Biancf), gesturing around ihe 

echoing warehouse where 
tie makes cecina ju.st outside 
,^slf irga. "We are not a facto­
ry, you know. We cure ceci­
na and hams. There's a big 
difference: stfiking the fire, 
opening and closing the 
wintlows. keeping an eye on 
the meat all the time." 
Feticiano, Saniiag* I's father, be­
gan to make small tjuantities f j f 
tmirio (fatback) and cecina in 
small premises in the center tif 
Astorga fifty years agti. By die 
time Sanliagf) took over ihe 

business in die early 1980s the 
u.-iii-I ?lY'lcniy II;KI ,!iTi\eri. I le 
began to smoke hams as well, 
expanded into puqitise-huilt 
premises in the town's indus­
trial estate, and in 1994 jfiined 
the new regional den oni in a-
titm, Cecina de Leon, wliicli 
groups curers frtim artiund 
the province, TtxJay Santiago 
emplovs half a dozen helpers 
and cures 90,000 kilos of 
fresh beef a year. 
But he cannfit keep up wilh 
the growing demand for his 
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CSeciiia is mailefnmi cuts of mature ht'cf its flesh naturally intetiarded and covered with fat. tvhich kcv[.>s Ibc tceiiiii tender ii.i It ciire.'i. 

EXPORTS ARE STILL SMALL BUT RISING RAPIDLY AS C:ECINA BECOMES KNOWN ABROAD, 

cecina, Mfisi is sold well in 
advance of leaving the 
warehouse, and .some is tir-
dered before it is made. He 
is clear about the reasons. 
M he puis i l , "If a product is 
good it is easy to sell." 

Survival Ffiod 

Cecina's turnaround from 
frugal food to gournu-i deli­
cacy has happened in the 
last ten years, but it dates 
back much further than lhat. 

Cecina's name comes direct­
ly from sicclrta, the Latin ftir 
dried meal, and ttie cfim-
hined .sailing and smoking 
used by Leonese curers is al­
most identical to the method 
Cato the Klder .suggested for 
curing liam in De Re Hustica 
two thousand years ago. 
Once cecina was widely eat­
en right across northern 
Spain, Further south meat 
and game couid simply be 
sun-dried into t asa jo, jerked 
meat, but in the damp At­

lantic climate of the north 
snitiking was necessary to 
ensure the meat was prop­
erly dried and wtitild keep 
well for at least a year. 
There the meat from ani­
mals which had reached the 
end of their working or prti-
ductive lives—mule, sheep, 
horse, goat, and oxen—as 
well as game like wild boar 
or venison was preserved 
by combined salting and 
smoking (see box Other 
Types of Cecinci). 

.\s agricultural historian Eloy 
Terroti has pointed out in 
his book Espana, encriicifa-
da de cull it ras allmenlarias. 
1992 (Spain, Crossroad of 
Food Cultures), there was 
good reason to take care 
over the matter. Most of the 
medieval population ate nti 
meat other llian cecin.i a ntl 
tasajo, and then tiften only 
as a lump dissolved in a pot 
of slow-cooked beans. Even 
wlien dietar\^ levels began lo 
rise afler the 18th century 
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dried meats remained a sta­
ple for fishermen, shep­
herds, har\'e.sters, and mule­
teers, who spent months of 
each year away frtim fresh 
food .supplies. Recent labo­
ratory analysis has ex­
plained why cecina was so 
highly valued as survival 
food. It might have been as 
chewy as cardboard but it 
contains over 75 percent 
protein, less than ten per­
cent fat—much of it mono-
.saturated—and all eight es­
sential amincj acids. 

Gastrunomic Specialty 

It was geography that al­
lowed cecina to acquire its 
gastronomic qualities in 
Leon, Castile's northwestern 
province. The continental 
climale—I ting icy winters, 
litil summei-s, and llie dry in­
land air—gave perfeci curing 
conditions for beef frtim na­
tive cattle, and from the 18tli 
cenmry onwards cecina be­
gins to appear as a valuable 
asset in local wills, invento­
ries, consumption surveys, 
liyUiw.s, tlescri[)tioiis of wed­
dings and other feasts. Espe­
cially famed for the qualily of 
their homemade cecina, the 
inaragatos of the Astcirgan 
ctjuntryside began lo tiade it 
on their mule journeys 
around Spain along with salt, 
garlic, and pimenton. 

LE6N 

While cecinti-making died tiut 
in mo,s-t jilaces after tlie arrival 
of refrigeration, it survived in 
Leon as a family skill, Tlie cho­
sen animal, bought over a 
handshake in the marketjilace, 
was home fattened on rye 
flour and beet cuttings then 
slaughtered tin a cold autumn 
day, traditionally with the 
moon on the wane. The 
hindquarters would then be 
salted, dunked in a vinegar 
adobo flavored with pimen­
ttin, garlic, and tireganti, ancl 
smtiked. "It follows the weath­
er," explained Incxrencio Ares 
in his book Gaslmnomfa po­
pular del pat's de los mara-
gatos, 1994 (I^opular I'ood 
from the Maragatos Region). 
"With a lot of damp you need 
heat and jusl a little .smoke.., 
when die January- and Felim-
aiy frosts press in, you need 
more smoke than heal." The 
first cecina would be cut in 
the late spring, but the fattest 
cuts woutd la.st until well in­
to the autuiim and winter. 
Today's industry grew out tif 
that family craft base as small 
companies were set up and 
handed down frtim father to 
.sfin. Now craft and industrial 
production exist side by side. 
While .some two dozen de­
nomination producers make 
only a tenth of Leon's esti­
mated fiutput of a million ki­
los of cecina a year—much 
of the rest is still made at 
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home—their output has dou­
bled in the last five years tti a 
total of some 17,000 whole 
joinLs of cecina every year. 
Significantly, too, it is the.se 
professionalized curers like 
Santiago Blanco wlio have 
taken the final step in trans­
forming cecina from frugal 
rural food to sulkily f la­
vored delicacy. 

The Raw Materials 

The key to the change, say 
the producers themselves, 
has l^een a new emphasis 
fin the right raw materials, 
"More than anyiliing, cecina's 
qualily ttxlay reflects ihe type 
of beef f rom which it is 
made," explains Francisco Ve­
ga Alonso of Cecinas Fablo, 
another .\storgan producer. 
Today the work animals are 
long gone. Now, cecina is 
made from cuts of mature 
ix;ef", ils llesli naturally inter­
larded and covered with fat, 
which keeps the cecina ten­
der as it cures. Tti earn de­
nomination labeling, meat 
must be categorized as Extra 
(lA)—^Spain's top quality-— 
and bought by producers as 
whole liind-quarters for 
butchering into four different 
cuts, eacli with a minimum 
weight to ensure the meat 
comes from mattire animals. 
•'It does make a difference 
buying whole legs," com­
ments Vega Alonso. "Or you 
cannot control the final 
butchering and check the 
proportion of fat in each cut." 
Locally known as bolas, the 
massive hindquarters make 
an impressive sight strung up 
on l i i i icher 's honks in tile 
curing rooms. Each has a 
slightly different shape and 
distribution of creamy yellow 
fat. Today producers buy 
from right acrtiss northern 
Spain in order to find the 
righl kind of meat, ideatly 
from herds of native breeds 
such as Ruliia Gattega, As­
turiana de Itis Valles and 
Morena del Noroeste, or 
Pyrenean Retinta and Pire-
naica (see Sfxiin Gourmetour 
No. 41). The ideal animal is 
four or five years old, its fat 
evenly marbled through the 

flesh tti give the creamy yel­
low flecks and veining that 
make cecina .succulent. 
Butchering by hand tiivides 
each hindquarter into four 
cuts: the tapa (topside or 
rfiund), contra (silverside or 
brfsket), babilla (thick flank or 
top rump), and triangular 
cad era (rump). Trimmed, 
boned and tagged wilh an 
identifying nunilxTed seal, as 
well as a loop of string lo hang 
from, the jtiinted pieces are 
then sent down to the cliilly 
.sak room w-heie curing tx.'gins. 

Salting and Smoking 

In outline the curing process 
sounds siraighlfopA'-ard: the 
meat is sailed, rested for one 
to three montlis, smoked, and 
finalh' air or winci dried. But 
each stage has its subdeties. 
Salting itself is done dry: 
coarse fvlediterranean salt is 
generously .shoveled under 
and over layers of heef joints. 
Nothing is visible in the fin-
i.slied montafia (mountain), 
as it is called, except the tO[i 
layer of beef hams humped 
like rocks under snow and 
the stripy strings of the tower 
layers sticking out at die side. 
The important point, as Cato 
said, is that the pieces do not 
touch and that each one is 
left for the appropriate 
length t)f lime. .After iliret" to 
six days, depending on the 
weight of each joint, the 
meal is tlug <iui frtim the sail 
mountain, liandwastied in 
lukewarm water and drip-
dried for a day. In a few larg­
er producers, salting is now 
done by weight in separate 
bins, and machinew'ashed 
aflei-wards. 
Although direct salting is 
over, it effectively ctintinues 
for the next thirty to .sixty 
days while the beef is hung 
in very humid (82 percent) 
but chilly (5-6''C/41-43°F) 
hanging-rooms so the salt 
penetrates righl through the 
beef s fibrous muscle. Dur­
ing this resting, or asen-
tamienlo, the meat begins to 
develop patches of velvety 
blue and gray mold covering 
and a rich leathery^ aroma. 
Then conies the smoking. 

52 SPAIN GOlHtMBIOtTI JANUARy-APRIL 99 



L I 

B O D E G A S S.A.T. 

L O S C U R R O S 
• WMiE wiiMEs FROIVI D.O. RUECIA 

• RECI wiiNES fROM D.O. RibERA dEl DUERO 

INTERESTED IMPORTERS, PLEASE 
CONTACT WITH: 

Mr. Marcos Gonzalez (Export Manager) 
Tel. 34-98-386 80 97 • Fax. 31-98-386 81 77 

(3 

^ ^ i 

^16- •• 



w-fiich the producers piay in 
one of two way's. Some place 
an fjpen bnt/.ier uiicier racks 
of cecina hanging in the 
smtikertitmi; the flow of 
smoke is then controlled by 
opening and closing tfie dtifir 
over the next few weeks lo let 
the beef breaifie. Otiters pipe 
the smtike frtim a chimney in­
to the sealed smtike room, to 
give a very ctinirtilled light 
flfiw- of smf )ke for a fixed span 
tlf fourteen to fifteen days. 
In eilher case all the produc­
ers return to the key ptiint of 
using the right raw inateri-
al.s-—t!ie logs must be holm 
oak tir oak to give the right 
woody aroma and flavor. 

Curing: Time and Patience 

Finally comes the air drying, 
still done the liiiie-honored 
way by many Astorgan pro­
ducers. The temperature and 
dryness tif the secaderos, 
large rotinis left open to 
winds blowing stiutli off the 
Sierra de Tetenti, are con­
trolled by ihe simple "tipen-
ing and closing tif w^indows," 
as the curing process was 
once Ifically Isnown, l l plays 
tiff the seasons' natural tem­
perature curves; curing starts 
tiuring the cold mfinths, wilh 
the meat's fats f i l ter ing 
through the flesh as the 
weather becomes w-armer. 
Other producers, especially 
in areas away from the dry 
meseta climate, fall back on 
controlled cooling systems to 
allfiw infallilile year-round 
production. At Pajariel, a ma­
jor prtiducer in the misty val­

ley of Ptinferrada, both tem­
perature and humidity are 
computer controlled and can 
be adjusted from a contrtil 
desk at the flick of a switch. 
This accurate, if less nalural, 
approach may soon appear 
at odier cecina makers, 
in the end, ihough, curing is 
essentially a question of 
time and patience. Neariy all 
producers go well over the 
five month minimum laid 
dowm by the denominaiion 
ifi alltiw the beef to reach its 
full pfiieniial. Cecinas I^ablo 
generally cure for six 
months. Pajariet for eight to 
len. and Santiago Blanco 
stretches the cure to four­
teen or eighteen months. 
Of course every prtiducer 
makes a slightly different ceci­
na, and there are many differ­
eni t|ualities. In some cases 
the semi-cti red pieces are 
.smeared with lard ora mix tif 
olive oil, lard, and vinegar, 
just as the already mentitmed 
Cato recominentled, to keep 
out pests, Pajariel smokes and 
cures theirs in nets to give a 
siiKitithed-off shape. But all 
sliai-e die same leatfiery liide-
like ap}iearanee, musky fla-
vfir, and woody art una as they 
are sliced. Inside, the meat is 
shiny and crimson Willi 
creamy yellow- flecks and 
streaks of fat veining it Tfi is is 
the cecina that, frtim the first 
time it hits your tongue, sets 
ytiur laste buds alive. 

The Final Product 

" I have served cecina from 
Tokyo to Paris," says .'\storga 

Ixim chef Caritis Dominguez 
Cindf'in, who tias lieen inslni-
mental in the rediscovery of 
cecina, "People notice the 
deep intensity of flavor 
straight a\vay." 
AsCintit'in says, cecina is ea.sy 
to identify. Deeper in flavor 
lhan bresuoki, bunduetjieiscb, 
or via tide cics CPison, it has a 
finer and smoother texture 
than Jewish pickelfleiscb or 
salt corned beef. In Leon, 
petifile can also idenlily the 
cut, knowing each for its 
slightly different lexiure. As 
with smoked salmtm or 
Jamon iberico, it is usually 
eaten locally simply sliced, 
with perhaps a dribtite of 
olive oil fiver the ttip. Good 
unfussy acconijianinients are, 
as in the nuiragaten'a, ttiasted 
rye Iiread, a local sheep's 
cheese, and an equally 
punchy Rilieia del Duero red 
wine or Asturian cider. 
But cecina is also a wonder­
ful ingredient to play with in 
the kitchen. Carltis Cincton, 
for example, serves contra 
in an inspired native version 
f)f carfKtccio, keeps the dry­
er tapa for dishes when pre­
sentation is a priority, uses 
the cadera in tightly cooked 
dishes, slices the babilla raw 
and simmers hard off-cuts in 
stocks or purees them for 
nifiusses. 
Outside Spain, il is hard iti 
track down cecina either stild 
by the cut or freslily sliced off 
the joint simply because il is 
still not very '̂ \•-ell known 
abroad. This year a tenth of 
denominuiifin cecina will be 
exported, wi th the French 

and Italians buying top-qual­
ity wfiole cecinas for restau­
rants or delicatessens, and 
the British and Scandina­
vians preferring the cheaper, 
more convenient vacuum-
packed large chunks or 
ready^ sliced version. Ameri­
can buyers are keen to im-
ptirt, liui awaiting an ap­
proved slaughlerlitiu.se used 
by cec i n a ]i rt i d u ce rs, 
Do not despair if you can 
only f ind the prepacked 
sliced cecina. It may not 
reach quite the same qualily 
as the authentic w IK ile cet-i-
na, but it can come clfi,se if 
properiy kept. 
"Keep il wrapped in a damp 
cloth in a cool dry place 
away from dnilights," advised 
Cindon, "And try to avoid 
cliilling it in the fridge as lhal 
prtiduces mtiislure iiisitle ihe 
me.'il. If you have bought it in 
a chunk. s!it:e just enough 
tieffire ytiu are gtiing lo eat it 
so it does not dry out." 
But of course it won't neces-
sarily be arfiund hmg 
enough to begin to dry out. 
As the producers know, the 
real problem is keeping up 
with demand. 

Vicky Hayward it a writer; 
Journalist, and book editor 
ivho.'^e articles (ibtnii ciilnire. 
the arts, travel, sticlal issues, 
and food are ptibli.d.red inter­
nationally. She lives in .Madrid. 

See Recipes on page H 6 
and Main Expt i r ters t in 
page 126. 

OTHER TYPES OF CECINA 
Although the habit of cur­
ing a wide range o f meat 
and game has d ied out , 
some cectnas have sur­
vived as locid .specialties. 

Cecina de V i l l a r r a m i c l : 
cured htirse and mule meat 
(50,000 kg a year) is a special­
ty of this Palencian itiwn, in 
Caslile. Cured bv mttlems, the 

meat, taken frtim elderly htirs­
es (12 tt) 14 yeans), is pickled 
and cured for 8 months. Grant­
ed local denfimination status 
in 1994, it is compact, crimson 
black in color, smtHith tex-
mretl, and .sweet flavored. .-Mso 
made in Teiuel, Aragon. 

Cecina de Castrdn: cured 
billy gfiat is made on a craft 

basis in ilie Leonese moun­
tains, where it is known as 
'Dios nos libre." The rilis and 
hindquarters are used, and 
the cecina is then ctioked in 
cfiunks hi cocido mon ta ties. 

Cecina de Cabra: kid is 
cured to give cecina with a 
mikler flavor, bui its short 
keeping time means that it is 

mainly made for home con­
sumption in Leon. 

Cecina de "Venado: amting 
the cecinas matle from 
game-— ît is also made from 
wild hoar—venistin, a dark 
red meal wilh a very' rich fla-
\'or, has been successful in 
mountainfius ntirthern re­
gions such as Asturias. 
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GLISTENING GI^SSES OF 

PINK WINE FREQUENTLY 

ADORN SPAIN'S DINING 

TABLES, WHERE THE UGHT 

DANCES THROUGH THE 

VARIOUS SHADES OF THE 

ROSE SPECTRUM, IT IS A 

SPLENDID APERITF, AN 

IDEAL LUNOHTME WINE, 

SUMMER AND WINTER, 

AND MATCHES A WIDE 

VARIETY OF DISHES, AT 

ANYTIME OF THE DAY, 

ROSADOS, AS THEY ARE 

CALLED IN SPAIN, ARE THE 

MOST MISUNDERSTOOD TEXT: JEREMY WATSON 
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ROSADOS ARE A SPLENDID APERITIF, A N IDEAL LUNCHTIME 

W I N E , SUMMER AND WINTER, AND MATCH A WIDE VARIETY 

OF DISHES, AT ANYTIME OF DAY. 

Despite a long tradition of producing 
and drinking them, even .Spaniards dti 
not kntiw them as well as they might. 
Here, as in most countries, they are 
considered a compromise—neither red 
nor white—and the drinking of them is 
thought fash ifi na ble only on a warm 
summer's day. 
Few people know how pink wines are 
really made, or relate ill em lo the wine 
drinking occasion. Think of them as 
very light red wines to be drunk 
chilled, oflen an alternative tti cheaper 
white wines, and many more opportu-
nides tti enjoy them become apparent. 
Watch your party sparkle as the guests 
mill around w-ith the colorful pink 
wine sh inline ring in their glasses. 
It will surpri.se many to learn that the 
Spanish drink three times nitire red 
wine than wliiie, and itiat they drink al-
mtist as much n-jsado as they do w-hite 
wine. Despite tlie warm climate image, 
due to the high average altitude, the 
country experiences low temperatures 
across a w ide area both in winter and 
summer, The coasial regions are more 
temperate, of course, especially the 
Mediterranean, but it is only in the very 
height of summer that it becomes too 
warm for red wines in the evenings. 
What we know as rosado ttiday, was 
more l ike ly to have been called 
clarvle—very light red wdne—until the 
eariy 1980s, since when, under the 
laws tlf the European Union, the name 
has lieen reserved for pink wines 
made fr t im red and white grapes, 
while rosados are only made from red 
grapes. As a resull, rtisado wines have 
assumed a mucli higher profile than 
before, Clare les e\'t)lved from the de­
sire to make lighter red wines to con­
trast wilh those around 15 percent al­
cohol or mtire, that were trad i tit ma I in 
Spain. However, rosados have become 
a separate category, which comtiines 
the original purpose, and the more 
modern, leisure driven needs of tti-
day's wine drinkers. 
Pink wines are more expensive to 
make because the process recjuires on­
ly the best juice of the grapes. As a 
pointer, one ki lo of grapes makes 
aboul seventy centiliters of red or 
white wine, but far less rosadti. As we 
know-, the llesh of red grapes is white 

and it is the black skins that give ttie 
wines their color, but the maceration 
time—the time the juice remains in 
contact with the skins—is the key, Ftir 
rosados maceratitm time can be as little 
as a three or four htiurs, fir as many as 
forty eight, depending fin the intensity 
of the black skins, the mix of the 
grapes, and the required grade of color 
for the wine. 

Tefe de Cuvee 

It is made frtim the first and free run 
juice f)f the grapes, kntiwn as mosto de 
yema, w-hich is bled off as the grapes 
press themselves under their own 
weight. This is the cream, and what re­
mains is poorer quality suitable tmly 
for sale as second class red wine. The 
problem for the producers is that rosa­
do wines, no matter how- good, wi l l 
never achieve the price levels that are 
attained by reds, y-et the demand ex­
ists, and is big enough for producers to 
take il seriously. 
Rtisados should be drunk young, the 
younger the better, but it takes any­
lhing up U) four months to bring the 
new- wine to the market. So, it is vital 
that the previous vintage remains in 
top condition ftir as long as possible, 
ideally ntit less than two years. Oxi­
dization, or the preventitin of it, is the 
secrei. The best rosados will be ruined 
il the production processes do nol in­
clude maximum contrtils to eliminate 
this problem. There tiave been exam­
ples of award winning wines in March 
being undrinkalile by August wdien 
demand is at its height. We have all ex­
perienced those brtiwning, flabby, 
e\'en beery pink wines that sfiould nev­
er reach the glass, and everybody in the 
sales and distribuiion chain has a re­
sponsibility in making sure they dt) not. 
First, producers must bring the grapes 
to the bodegas speedily, in cool condi­
tions, preferably early morning, and 
wiifi skins intact. The reception, move­
ment, and rest of the product ion 
process shfiukl ensure as liide ctin lact 
wilh the air as possible, because the re-
tentitin of fruit and freshness is para-
mounl. Temperature controllecl fer­
mentation, which is almtist universal 
now, allows the process to occur at 

lower temperatures, thus more slowly, 
and avtiicling the liigli levels tif heat, 
which dried out the wines during the 
free and tumultuous ways of the past. 
This should happen iiti Itinger, the fresh­
ness of the fruit is retained with crisp, 
clean aromas and flavors, which, while 
not the lie_iiinriin.u : I IKI liie end of ihe 
prticess, has meant a transformation to 
wineiiiaking, and not tmly for rosados. 
Wine wilt oxidize in the bottle more 
rapidly than if stored in much larger 
volumes. The bottle is good for reds, 
but not ftir ytiung whites and pinks. 
So, tlie best producers keep the fin­
ished pink wines in large, cool vats in 
sealed contlitions, often under an inert 
gas blanket, to prevent air reaching ilie 
wine. They bottle on a regular (prtiba­
bly monthly) basis throughout the 
year, so lhat eighteen months after its 
vintage, the wine can be almost as 
fresh as the day- it was born. 

Insist on Young a n d Fresh 

And this is where the rest of the chain 
comes in. The distributors, retailers, 
bar and restaurant owners must ensure 
that they rotate the wines rapidly. 
When it comes to rosados, older is not 
better, quite the opposite! Many is the 
battle I liave ffiught with ihem tin this 
matter, and, if in doubt, ttie best advice 
is iti go for a well-known brand of the 
most recent vintage. Above all the 
wine must be young, richly pink or 
very light red, with a brilliance and 
clarity that is the hallmark of any well-
made wine, in good condition. 
Ro.sadti wines are made all over Spain, 
but in stime regions more than others. 
A few are particularly well kntiwn ftir 
them, anti Navarre, which built its ear­
ly reputation on these w-ines, most of 
all. There the wines are made chiefly 
from the Garnacha grape varieiy, 
which is predominant in the zone, and 
well kntiwn as the Grenache from 
which roses are prtiduced in the sfiuth 
of France. Ftirty percent of the prfiduc­
tion in Navarre is pink wines, tliotigh 
there is a irend towards reds as bode­
gas try to avfiid being itio dependant 
on a one dimensional product, Over 
the past twenty years they have fo­
cused more on single-variety reds and 
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PINK WINE WILL OXIDIZE IN THE BOTTLE MORE RAPIDLY THAN IF 

STORED IN MUCH LARGER VOLUMES. THE BOTTLE IS GOOD FOR REDS, 

BUT NOT FOR YOUNG WHITES AND PINKS. 

whites, anti die teclinfiltigy in develop­
ing these wines has helped iliem pro­
duce [letter rosadfis at the same liiiie. 
Companies particularly noted for rfisa-
dos include Vinicola Navarra, at Las 
Campanas wilh a Castilki de Javier, 
Julian Chiv ite at Ciniruenigo w-ith Gran 
Feudt) (Spain's top rosado on more 
than one occasitm,), and Ochoa at Oiite 
whose Lagrima Rtisado is made from 
Garnacha and Cabernet .Sauvignon. All 
regularly win top awards, 
l.e\ anie, not least Iltiel-Rec[uena. in­
land frfiiri the city of Valenci:i, also lias 
a reputation Ibr prcKlucing targe C|uan-
tilies of good pink wines, ihanks main­
ly to the f^ohal ;iiid Monasirell 
(Mourvedre) grape variehes. The wines 
have ntit received the rectigniiifin tliey 
deserve in their own regifin, let alone 
Spain, because in the bars tif Valencia 
you will mainly hnd pink wines IVfim 
llle ubiquitous liioja region, and beer 

drinkers. One senses the producers are 
di.scf luraged by the fact, because quali­
ty, recently, has been less exciting, no­
table exceptions being Gandia's Floya 
tie C^atleiias and Cavas Murviedrti's Las 
Ltimas, However, Spanish con.sumers 
are bectiming mtire a^vare of the other 
wines of their couniiy. incliuliiig iliose 
in their own provinces, and as the 
worldwide demand ftir Rioja grows 
and its availability is more difficult, .so 
they will turn to their regional wines 
more and more, 
Rioja produces some excelleni rfxsados, 
but, as the prices of the grapes in­
crease, it is difficult to think that the 
producers will want to go on making 
them, or, if they do, that their cus­
tomers will want to pay such a premi­
um for them. Indeed, Rifija Ixidegas are 
reporting a decline in .sales of rti.sados 
and tine suspects that mtist. if ntii all cif 
them must be exerci.sing their minds as 

to W'liat to do. It would not be surprfs-
ing io set.- losatlos of top brands being 
produced in other denominations in 
the future. Yvonne Candina at Heren­
cia Renifindo is not so sure, "It is h;ird 
to know what will happen, and our 
1998 is still very competitive, liul if we 
were speaking tif young white w-ine, I 
wtiuld agree. Our wine is one hundred 
percent Garnacha from our own vine­
yards in the Rioja Ikija, antl, following 
eight hfiurs maceration on the skins, 
the wdne has good color and texture, ' 

N e w Wove Wines 

The most exciting developments, late­
ly, have been in Catalonia, in the 
nfirtheasi. It has bectmie ihe place to 
seek fiut new rfi.sado wines, .^part from 
a gloriously rich wine like lhat of Scata 
Dei in Prioratfi, made from oid Gar­
nacha grapes, fir ihe consistently g(.)od 
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THERE IS A NEW AND MOST INTERESTING GENERATION OF 

CATALAN ROSADOS BEING PRODUCED FROM TWO IMPORTED 

VARIETALS—PINOT NOIR AND MERLOT. 

I3e Casta of Torres, made from Carihe­
na and Gamaclia, there is a new gener­
ation of ffisacios being produced from 
two impfirted varietals—Pinoi Noir and 
Meriol, In Penedes, Chan tion with the 
brand Fclipse, Gramtma, Parait) and 
Sumarroca are all producing much ac­
claimed rosado wines from the Pinot 
Noir. Again, in Penedes, Alsina y Sarda, 
Gran Caus, Lavernoya, and Rimarts, to­
gether with Rfiura, in Alella, are being 
equally successful with lylerlot. iioura's, 
in parlicular, really tkies have the cliar-
aclerislics tif a very light red wine. 
Catalonia is a large market, having a 
populatitin of nearly seven mil l ion 
people plus a large share of the annu­
al -15 million foreign visitors to Spain, 
The Balearic Islands just 94 miles 
away, and very dependant on Catalo­
nia for much fif its supplies, has f)\ er 
six million foreign visitors annually, 
and is, per capita, the country's nit:ist 
wealthy indigenous [loptdalion. The 
ctimbined numbers mean a liuge de­
mand for all wines, not least rtisados, 
and the winemakers in bfii l i regions 
have more reastins lhan most iti ex­
plore the ptitential of pink wines. 
The Catalan prtivince of Barcelona, is 
also tiie main area of producdon for ca­
va—the iradiiitinal method sparkling 
wine—and pink cava is a great party 
wine. Sometimes thought f ri\'oIous, and 
what is wrong with thai?, il is ctikirful tti 
serve, ea,sy to drink and is the type tif 
wine that is overlooked too tiften. The 
pink cavas achieving highest marks in­
clude Castel de Vilaniau, Codorniu, Fe­
rret, Marques de Monistrol, and Castillo 
de Ferelada, All are produced from dif­
ferent blends of the indigenous grapes 
Mtina.strell, Garnacha, Tempninillfi, Ca-
ririena, and the while Farellada. 
The Tempraniilo grape variety reveals 
a lovely strawberry artima and flavor, 
which is ohen more apparent in the 
pinks lhan the reds, and not only in 
Rioja. It comes through strongly in that 
tlf Bodegas Ribas of Binissalem in Mal-
Ifirca, wdiere it is blended wilh the lo­
cal variety Maniti Negrti, and in Ca.stile-
Leon, i l is predominant. The winemak­
ers of ilibera del Duertj have the same 
prtiblem with prices as Rioja, on an 
even greater scale, and, wilh their very 
limited production, they do not w-ant to 

use gtitid juice tin the less profitable 
rosaclos. But there are some good wines 
from elsewhere in the region like 
Cigales D,0 , tFrutos Viitar's Vina 
Calderona) and Medina del Campo 
(Javier Sanz's Orden Tercerii), white, in 
lienavente, Oterti wilh Valleoscuro, and 
Penascal, al Tudela de Duert), near Va­
lladolid, both produce delightful rosa-
ctos. In Salamanca province, the Coop­
erative of San Estetian's Trinueki, made 
from a red grape called Rufete, which is 
used in port, is also tlitiugiit tif highly. 
The litmus and direcl resull of the au-
ihtirities insisting on the correct pro-
tliiction method, is that there are now 
many tjuality ro.sado wines available. 
With the taw has come new tectinoiogy 
and winemaking skills leading to the 
producrion of rosados like Corcova of 
] , . \ , .Vlegia e Hijos in Val dope has and 
Tomillar from the largest cooperative in 
Spain, Virgen de las Virias in La Man­
cha, Ttigether widi the new generatitin 
fif fruily, crisp, ancl fresh red wines, ibis 
last regitin shtiuld become a more im-
ptiriant .stiurce of rfisados in the future. 
A number of bfidegas are producing 
rosados with the Cabernet Sauvignon 
variety, and with .some success, Vine­
dos y Crianzas de Alto Aragon have 
wtin a tot of acclaim for their Enate 
brand, as have Frincipe de Viana in 
Navarre and Puig y Roca with Augus­
tus and Covides wilh Due de Ftiix, 
both in Penedes, The Cabernet Sauvi­
gnon takes on distinctly different, and 
veiy attractive characieristics in Spain. 
For many it is best used for blending 
with TempruniUo, which is undoubted­
ly true, but the examples of pure 
Cabernet Sauvignon reds and rosados 
slitiw just wdiat a great and adaptable 
\-ariety it is. 

Great Food Wine 

There are specific occasions when a 
rosatln w tiie i - the righi vMne io ciiotx-e 
with y-fiur meal, and rice dishes, like a 
fiaella de la buerta or arr-oz a banda 
from Levante, are amongst the first and 
most obvious. Perhaps it is why so 
much pink wine is produced in the re­
gion, but, the fotid and wine matcliing 
d i i e^ not .sli)[-] i h e l e . Kn,-,,i i U J.K . o l t e r ; 

more than white wines, are ideal with 

a whole a.s.sfirtment of fish, especially 
the meatier types, eilher grilled or 
when in stews. 1 rememtier the pleas­
ant surprise of Anton Mtisiman, one of 
Britain's pieinier chefs, proptising a 
Navarra rosado with a lightly grilled 
halibut tin a bed of winter vegetables 
for a liantiuet in Ltindon—it was an 
enfirnifius success. 
The same argument applies lu the 
cooking of other cultures. Recendy I 
found that a soft and lighl Godello 
white ctjuld ntii ctipe with .stime deli­
cate Thai starters, whereas a rosado 
would have been ideal. Many pasta 
dishes would welcome a rosadfi as ac­
t-timpani ment, w-hile the spicy flavors in 
\\'hite meats often used in Lalin Ameri­
can kitchens, combine delightfully with 
a dry, fresh, and crisp pink wdne. 
We all accept that rosadfi wines are pre-
dominandy .seaiional, but ntii entirety, by 
any means. Why not drink it with the 
turkey on (J ir is i i i ias d.iy. antl l i i e .se\'er-
al days afieiwards, for that matter? .And 1 
mean in northern climes, not the Souih­
em Hemisphere! Many people choose a 
cold wdiite wine for the occasion, and an 
indifferent one at tliat, because price is 
an important factor, when, for the same 
price, they could buy a young, fresh 
rosado wilh ils ctiltirful, aromatic, and 
spicy chamcieri sties. 
Vegetarians shtiuld rally rtiuiid, rosado 
wdnes are perfect for you. They are 
suited to an abundance of the dishes 
you prefer, where reds are overpower­
ing, and whites innocuous. With the 
growing number of people giving up 
meats, here is a classical opptirtunity 
for the trade, shops, and restaurants, tti 
show customers that they are thinking 
about vegetarians and their needs. 
Most menus list vegetarian dishes, so 
let's have the wines tti complement 
them. This is another gtiod reason ffir 
drinkers to bury their prejudices and 
make rosadti wines a regular optitm. 

Jeremy Watson was dirvclor oJ"^'ines 
from Spain in London for thirteen 
years until be came to live in Spain 
and ivark as a consultant and ivriter 
on Spanish wines. 

See Main Exporters on page 127. 
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We iov^ our breads 

and it shows. 

Fripon 

We are proud to present our .Mediterranean riabana. n kintl 
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SPAIN HAS A WIDE REPERTOIRE OF DESSERTS AND 

CONFECTIONERY WHOSE ORIGINS CAN BE 

TRACED BACK TO THE ROMANS, VISIGOTHS, 

ARABS. AND JEWS, ITS CONVENTS HAVE PLAYED A 

VITAL ROLE IN ENSURING THE SURVIVAL OF MUCH 

OF THIS: WITHIN THEIR SEQUESTERED ROUTINE OF 

PRAYER AND WORK, MANY HAVE CONTINUED 

MAKING TRADITIONAL SWEETS, THEIR REPERTOIRE 

TENDING MORE TOWARDS CANDIES AND FRITTERS 

RATHER THAN DESSERTS OR PUDDINGS AS SUCH. 

TEXT; IVIARIA .JESUS G i l DE ANTUNANO 
TRANSLATION: HAWYS PRITCHARD 
STILL LIFE: MENCHU ARTIIViE 
PHOTOS: A, DE BENITO/ICEX 

The Dist:alcetl Caniielile nuns of Ecija (Seville) make and 
,sell jams wiiose labels tjutite Saint Teresa of Avila's dictum 
that "the Lcird walks among the pots and pans," a belief 
cfinfimied iiy the large niiniber of conve'iils whose devti-
lional activities combine prayer wilh ,sweetening life ftir the 
resi of us out in the eveiyday world, thrtiugh the medium 
of gloiici bcmdila, as convent-made sweets are generically 
Icntiwn in Spanish, 

MOORISH OR ROMAN? 

There is no doubt that the origin of ihese sweets dates back 
to the 800-year long Arab occupalitm fif the Iberian Penin­
.sula whit/h left such an enduring imprint on so many a.s-
pecis of its life, and which is .still discernible in mtidern-day 
Spain. The .\ral), or .MoorLsh, intluence, is obvious in con­
fectionery, especially in .Antlaiusia :IIK1 Levanie: the 
names—alfajoi: alafu, almofdhanas—and the ingredi­
ents—almfinds, sugar, honey, tirange llower water—are 
obvious clues in themselves. Despite this, in his book Idsa-
hor de Fspafia (The Ta.ste tif SpainJ (1992), Spanish food 
writer Xavier Dtimingo prtitests that to adopt this view is 
'it) forget (or to be unaware tif) the Rtiman and subsetiuent 

Visigothic foodways which the Arabs w ĥo invaded Spain 
(and had nf> cuisine of dieir own) (sic!) enctmntered there, 
and then adopted as their own," Domingo gties on to 
maintain that 'a noi uniiii[>orlant pari of North African cui­
sine is proliably derived from that of conquered Spain 
rather lhan the tiiher way round. For example, versions of 
rf(/c/(̂ c/V2: (couscfuis) and paslela (a recipe slill made and 
eaten in Mtircia to this day) were ealen in Rtiman Iberia, 
their recipes also occurring in the cuisine tif .Augustan 
Home," is to explain away the evidence tif .\rah influ­
ence, he declares: 'Arab cooks cenainly modified and even 
enriched the cfinfecdonery and cuisine that they found in 
situ . but they did ntil InirtKluce it from where it c!id not ex­
ist, ntir did ihey invent it." 

DISH OF THE DAY 

The Spanish custtim of making particular sweets and 
ties.seris to mark specific saints' days is anoiher aspect of 
the religious connecnon. This cusltim almost certainly de­
rives from the period of Roman occupation: sweets were 
placed in the temples of Ancient Rome as sacrificial offer­
ings tfi the gods at specific times tif the year. Like many 
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AS A GENERAL RULE, DESSERTS 

MADE FROM M I L K , C R E A M , AND 

BUTTER ARE MORE T Y P I C A L OF 

THE NORTH OF MAINLAND SPAIN 

WHILE IN THE CEREAL-GROWING AREAS, 

WE FIND DESSERTS BASED ON FLOUR, 

EGGS, OLIVE OIL, AND DRIED FRUIT AND 

NUTS, ESPECIALLY ALMONDS. 

fithers, this custom was sub­
sequently "Christianized," 
tie nee the many sweets asso­
ciated wilh the church calen­
dar. Historically, the staple 
sweetening agent was hfin­
ey. the u.ses of sugar (known 
tti the Romans as sacar-tim) 
being primarily medicinal. 
Ttida)-, dessert recipe btioks 
are slill in demand, and no 
meal is considered complete 
without a suitable sweet 
course. Nowadiiys, the iiiti\'e 
is tow'artls less calorific 
tles.serts, often iighter-weight 
versions of long-term fa­
vorites—some very long 
term indeed. The recipes for 
many appear in Los Qtialro 
lihrifS del .-Ir/e de (.mintenii 
(The Ftiur Books of the Art f>f 
Confectionery) written by 
Miguel de Baeza, a ctmfec-
doner from Toietlti, antl [itili-
lishetl in Alcala de I-lenares in 
1592, and in an IStli-centur)-
lreati.se on ihe art tif dessert 
making entitled El Arte de Re-
fxjsteiia en que se contiene to-
do genera de hacer Dttlces 
secos y en Ifcpiido, Vizcochos. 
Zitrrones, Nalas: Bebidcis 
beladas de todos generos, 
Rosolfs, Mistelas y olras (Hie 
Art of Dessert Making, in 
Which are Contained All 
Ways of Making S\s eeLs, Both 
I.lry and Liquid, Sponges, 
Nougats, Creams; Iced Drinks 
f)f ,411 Stirts, Rosolis, Mistelas 
and Others) in which tlie au­
thor, Juan de la Maia, curi­

ously int-ludt's eggplanls, 
capsicums, cucumbers, and 
olives. El Arte de Cocina, 
i'aslelerfa. Vizcocberia y 
Conserveria (The An of 
Cooking, l^astry Making, 
Cake Making, and Preserv­
ing), written in 1611 by Fran­
cisco Martinez Montino, con­
tains a recipe for buevos tne-
.xidos—eggs beaien up with 
sugar and water—which is 
surely the origin of tfictay's lo­
cino de cielo, htievo bilado. 
and )mnas (see lielow). 

THE MILKY WAY 

Spain's repertoire fif sweets 
antl desserts can be dividetl 
up inco " works hop-p to­
ri ucecL sweets, namely the 
less perishable ones made in 
pastry shops and ctinvems, 
and "kitchen-produced" 
ones, generally made in the 
home tir restaurant kitchen 
and intended for same-day 
eating. The fine greal excep­
tion to this is tocino de cielti, 
the rich, dense egg-ytilk 
sweel that is made across 
the lioard. 
Similarly, one can divide 
them according to ingredi­
ents. .\s a general rule, 
desserls and sweets made 
With milk, cream, and butter 
are, iradititinally, typical of 
northern Spain, on whose 
pastureland cattle thrive, 
while in the cereal-growing 
areas one finds flour, eggs. 

oil, dried fruit, and nuts, es­
pecially almtinds, as the ba­
sic ingredienls, Inieiestingly. 
the use of aim finds in cook­
ing—clearly an Arab lega­
cy—extends as far as Gali­
cia, which was never occu­
pied by' the Moors. Indeed, 
fine of Galicia's classic 
desserts is a ground almond 
tart—the taria de almendm 
made in .Mlariz and the al-
mendrados made in ,Mon-
dfihedo are gtiod examples 
of this phentimenon, Filloa.s, 
eaten especially at carnival 
time, are anoiher Galician 
classic. These wafer thin 
pancakes (Galicia's answer 
to France's crepes ) are 
nuu.le \\ ith a light milk. egg. 
and Hour baiter, a coujile fif 
spotmfuls of wdiich are 
dropped onlti a hfii frying 
pan greased by rubbing it 
with a piece of pork fat on 
the end of a fork, Asturias 
has its own version, known 
as JiytIelos or ftixiteh>s. 
Arroz con lev be (rice pud­
ding) is made all over Spain, 
but especially in the north, 
antl .'Ksturias claims its own 
version as die besl tif the kit. 
Other Asturian specialties 
i nc lude (w a I n u I - f i 11 e d 
lurnovers'J antl carhayoues 
(litlle almond-filled cakes), 
Cantabria produces wonder­
ful milk and butter, and can 
claim as its own the finly 
sponge cake in Spain made 
wdth butter rather than olive 

oi l : this local specialty, 
known as sobaos pasiegos, is 
made into portion-sized 
squares f >f rich yellow sponge 
cake baked in paper cases 
twisted at die comers. Anoth­
er local delicacy is quesada 
pasiega, a cheese cake wtiicli 
is eaten warm, wdiile other 
classics here are arroz con 
leclie. nalillas (meringue-
Lop[ied egg custard) lechefri-
ta (literally "fried milk," but 
see page 71!, antl fampas (a 
thick "soup" made with pfirk 
rracklin';. iij-jpL-'̂ , milk, lliHir, 
lemon, cinnamon, and sugar). 
The Basque Country's fiamous 
desserts are inl.xatirsalsa (a 
sweet Christmastime soup 
made with walnuts poaclied 
111 iiiiik utul îiLjav): aiiinnii i w 
junket tlf sheep's milk set widi 
calves' rennet and often 
sw-eetened with Iitmey); fruit 
coDipotas which combine 
fresh and dried fruits; crema 
friici. nat i I las, and arroz con 
leche in various fonns, lliese 
days, the standard fif dessert 
ctiokery in itie Basque Coun­
try, both "workslitip" and 
hfime tir restaurant kitchen 
type, is on a par wilh the o\-er-
:ill ... iiisirii/ < if llli'- very ..;:i-,in >•• 
nomically aware region, and 
every ttiwn. even e\-eiy vil­
lage, has its own specialties, 

YEMAS 

K;4gs l( K nil large in a high prti­
portion of Spanish sweets, le-
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ROiVlULO Is the product of the 
experienced selection by Euroxliment 
connoisseurs of olive oil flavors, who 
year after year select the best of the 
Spanish crop. 

ROMULO Oiive Oil is produced using 
the best selection of Spanish olives 
harvested in differents regions North 
and South of Spain. This selection 
process provides ROMULO Olive Oil 
with unique characteristics: extremely 
aromatic, full flavored, robust body, 
lightly fruited, and slighdy sweet taste. 

ROMULO is a itey ingredient to 
appreciate the vir tues of the 
Mediterranean Diet. Because of the 
quality and rich nutrients of its 
components, the Mediterranean diet 
Is well balanced and considered the 
healthiest in the world. 

ROMULO Olive Oi l Is the Ideal 
ingredient to enhance ali your dishes. 
It can be used with all your cooked 
dishes and for salads. 
ROMULO is available in Extra Virgin 
Oiive Oi l and Pure Olive O i l . 

^xtra Virgin Olive Oil & Olive Oil 
"51 'Healthy flavor of Spain" 

WI 

5 Litres 

'01 l a f i o z U L . l i 
OLIVE OIL FROM 

'FOJ'ROiq'LliWE'NT Troveedor de £21limentos de Calidad S-'L. 
Toligono £?l-^anis, 'Nave Ŝ . Ctra. 'M-230 TCm. 11,2 - 25124 T^GSS'E'L'LO . l l / E m i A . S ^ I ^ N 

Oleioilniradesde 1,945 Tel.: (34) 973 730525 -Tax: (34) 973 730515 -'E-mail: euro@euroaliment.com www.euroaliment.com 



THE ORIGIN OF MANY SWEETS DATE 

BACK TO THE MUSLIM OOCUPATION 

OF THE IBERIAN PENINSULA WHICH 

LASTED EIGHT CENTURIES AND 

LEFT AN INDELIBLE IMPRINT ON 

MANY ASPECTS OF LIFE, AND 

WHICH IS STILL DISCERNIBLE IN 

MODERN-DAY SPAIN. 

gardtess tif region. A yenia is 
a >-otk, and the word has al­
so come to mean a candied 
egg y t i lk . Yemas de Santa 
Teresa, an Avita specialty, 
are perhaps the most f a -
mtiiis example of this sort of 
sweet, thougt i challenged 
holly by the Yemas de San 
Leandrti made since t ime 
immemorial by the Augus­
tinian nuns f i f Seville, and 
consisting of threads of yolk 
(huevo hitado) encrusted in 
sugar, Huevo hilado is made 
by pf lur ing thin streams of 
beaten egg yolk through a 
funnel wi lh hve tiny outlets, 
into a syrup heated to soft-
ba l l stage, Andalus ian 
sweets are the most varied 
in Spain: clearly of .^rab and 
"folk" origins, the best are 
found nowadays in the con­
vent workshops, Tocino (tir 
tticinillo) de cielo is said to 
have been inven ted as a 
w^ay f i f using up the many-
yolks left over after using 
egg white to clar i fy sherry 
wines . Both yeinas and 
tocinillo de cielo are undeni­
ably an Andalusian special­
ty, though one should not 
underestimate the delicitius 
yemas made in .Mmazan 
(Soria) or the locinillo made 
in Grado (Asmrias), In Sala­
manca and Extremadura, one 
finds traditional "popular" (in 
the sense of "ordinary peti-
ple's") sweets, cakes, and 
pastries, sometimes f r i ed , 

sfimeiinies baked, and gener­
ally sweetened wi th honey: 
these incl title p e r n t n i i l a s 
(sponge cakes), hollos de 
cbicharrones (buns contain­
ing pork crackling), pastel es 
depalata (polalo cakes), Hal 
rice and sugar cakes and—in 
S.ihuiianca—a cake knowm as 
bolki Maimtin which ,serves 
as die centerpiece for a dance 
at wedding celebrations. 

SWEETEST OF THE SUITE 

The people of the Levante 
stretch of the east coast, es­
pecially in Valencia and .-Mi-
cante. .seem to have a parti c-
i ih i r ly sweet Umth , as re­
vealed liy their taste in both 
w i n e and desserts. I n his 
g u i d e U) g o o d ea t ing in 
Spain, Gufa del buen comer 
espanol <1929), D i o n i s i t i 
Perez declares: "".-̂ nd there is 
a r epe r t t i i r e o f sweets i n 
\\ h ic l i Valencia competes 
with Seville and rivals Tole­
do in its Arab heritage": al-
mendrados (almond cakes), 
a rnadis (cakes made w i t l i 
sweet potato or p u m p k i n 
flesh), arropes (wdne-must 
je l l i es ) , hocaditos. hollos 
(buns), burhielos ( f r i l lers) . 
cocas (sw-eet "pizzas") , 
rnonas ( r i n g cakes) , ern-
pii ionados (pine nut cook­
ies), sequillos, .sweet .stiups. 
ye 111 as and iiirr-ones (see 
Spain Courmetour Nos. 34, 
24, 11) p rove his p o i n l , 

these last, of which Alicante 
is a tradilional fount, being 
the pick t lf the lot. 
The Balearic Islands have a 
range of sweets as varied as 
ttie islands themselves, En-
satinadas. Majtirca's snail-
sliaped rtills made wi lh pork 
lard, flour, eggs, sugar, and 
w.ikT, 11 re hinii 'lis i h n iii L;| i -
out Spain, and otiier special­
ties include coca, bunuelos, 
civspells (Iiiscuits), jam-filled 
rttbiols, and sponge cakes. 
Catalan wr i t e r Josep Pla 
(1897-1981) claims a long hi.s-
toiy for Catalonia's regional 
sweets: "The feudal system, 
in its seigniorial, epi.sctipal. 
ecclesiastical, and monastic 
aspect, cult ivated not only 
cuis ine but also confec­
i ionery and pastry," That, 
then, is wdiere to look for the 
origins tif neulas cle Aavidad. 
Ct'li-<j!iinytf^ili\lle pint- nut nt 
grtiund alnifind cakes), pane-
llels (marzipan candies), and 
crernas (custards). 
Writing in the 18th century. 
Portuguese Iraveler Pinheirt) 
da Veiga expressed amaze­
ment at the exis tence t i f 
" t w o h u n d r e d and f i v e 
.-.[K. i]is selling SU L'CI thing-, in 
the n t i r t h o f the Pla in o f 
Castile." Their wares would 
have inc luded the famous 
yemas o f A v i l a , Almaz&n, 
and Arct>s de Jal6n, choco­
late f rom Astorga (where it 
was an important contr i l iu-
tor to the local ec f in t imy) . 

pine-nut coated empifiona-
dfis f r f im Aranda de Duero, 
a l men d ras g a r r a p i i t a d a s 
( cand i ed a lmonds ) f r o m 
Brivie.sca, butter from Sfiria, 
and a vast range of rich ring 
cakes ancl biscuits, such as 
nicanores (very l ight p u f f 
pastry) f rom Bfinar. 

FRfTTERS 

The sweels and desserts of 
Castile-La Mancha are ver­
nacular and very s imple . 
Fltiur, o l ive t i i l , and p o r k 
lard predominate as ttie ba­
sic i ng red ien t s , w i t h the 
Arab influence discernible 
in, for example, Toledti's Iti­
cal marzipan sweets, Fritlers 
t y p i c a l o f this are: r i n g 
shaped rosquillas, pest inos 
(fried pastry twists), biiriue-
los ( t i t t le dougl inuts) and, 
especially, f lo res rn a n cbegas 
("La Mancha flowers"), these 
last made by d i p p i n g a 
f lower-shaped per fora ted 
metal mold into a batter o f 
egg, flour, and milk and then 
into hoi flit: the batter comes 
away f r o m the m o l d as i t 
f r i es , Mantecados (cup 
cakes), flat lortas de Alcazar; 
mel i ndres ( f ros ted biscuit 
rings), arroz ctm tectie with 
h; irie-y . And -w eel v, ,;ips -.ire 
among its other specialties, 
Navarre and Aragon o f f e r 
evidence o f the Arab her­
itage, i t i o . The Navarrese 
town of Tiideta has a long 
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55.546.731 
cherries per day, selected by hand one by one 

55.546.726 

55.546.727 55.546.728 55.546.729 55.546.730 55.546.731 

From April to August Et Vatte del 

Jerte produces up to one million 

tsilogrammes per day. This valley, with 

such special microclimatic amditions, 

makes the slopes of the mountains an 

idml place for cultivating toigtot-quality 

cherries. Picking and classifying cherries 

is done tjy hand using traditional 

artisan methods. From the century l4th 

the cherries from the valley, for its 

magnificent appearance and intense 

flavor, are know as the Queen af cherries, 

specially ttje "Picota" variety. 

From 1996 our trademarks are 

recognized i?y a name ivhich guarantees 

its quality origin: "Cereza del Jerte". 

AGRUmeibN DE 
CO OPE It ATI VAS 

Valle 
d e 1 
Jerte 
TEL.: 34 927 
47 10 70 



A N D A L U S I A N S W E E T S A R E 

T H E M O S T V A R I E D IN S P A I N . 

T O C I N I L L O DE C I E L O IS S A I D 

TO H A V E B E E N I N V E N T E D 

T H E R E , AS A WAY OF U S I N G 

UP T H E M A N Y Y O L K S L E F T 

OVER AFTER USING EGG W H I T E 

TO CLARIFY SHERRY W I N E S . 

sweet-making iradilion, and 
tutron de alafu, made with 
almfinds, walnuts, bread 
crumbs, and honey, is srill 
prtiduced ttiere. Cuajada 
(junket), natillas (meringue-
topped custard) and arroz 
con l eche are ea ten 
throughout this area, but its 
canulillos are stimething tif a 
specialty. The.se are little pas­
try horns, made either of puff 
pastry- or of a flour, olive oil, 
and wine dough, either fried 
tir baked, and filled with con­
fectioner's custard. Aragon is 
famous f o r f r u tas de 
Aragthi—glace fruits dipped 
in chticolate and wrapped in 
pLipel like i Hii lei. I .--weels, 

KITCHEN DESSERTS 

To round off this survey of 
Spain's de.s.sens, let's take a 
closer Ifiok at tlie mosl char­
acteristic "kitchen-made" 
ones, which are ctioked at 
home for the family^ but 
which visitors to Spain are 
also sure to find on re.stau­
rant menus. The classics are 
nai'illas. flan, crema cata­
lana, arrtiz con leche, leche 
frita. buhueios, and toriijas. 

.Natillas: This is said to be an 
originally Jewish dish, sug­
gested by the fact that egg 
and milk de.sserts were Jew­
ish favfirites. It is essentially 
a custard, made by heating 
beaien egg yolks, sugar and 

milk over a gentle or indi­
rect heat (the mixture must 
not litiil, or it curdles) until it 
reaches a consistency that 
coats the back of the spoon. 
Lemon peel or cinnamon 
are usually added lor tlavfir-
ing. The egg whites are 
whi[3ped wi lh sugar until 
they form stiff peaks and are 
then spfioned finto the 
ctitiled cusiard, sprinkled 
with sugar, and "flaslied" 
under the grill, or drizzled 
with litjuid caramel. 

Flan: This caramel custard 
is almost certainty a de­
scendant of natittas, given 
that the liasic mixiure is 
identical. The custard is 
cooked unt i l set in a 
caramel-lined mold placed 
in a double boiler, 

Crema calalana: Cataltmia's 
version of creme brtilee has 
become kntiwn well beytind 
ils area tif tirigin. Legend has 
it that it was an accidental in­
vention: retjuired to cater for 
an unexpected visit from the 
bi.shop, the nun in cliarge tif 
the kitchen hastily made 
some flans ftir dessert but 
had to turn them out of their 
molds tfio soon, so that they 
collapsed into a custiird with 
the caramel floating on ttip. 
Burning his mouth as he tast­
ed it, the bishop cried out in 
Catalan ''Crema!"—"It's hot!" 
but ate on regardless as the 

mixture was so delicious. 
Ever since, the custard has 
been sprinkled with sugar 
and "burned" with a sahi-
mander rather than being set 
in molds. 

Arroz con leche: The secret 
fif Spanish rice pudding is to 
ctiok il sltiwdy for about three 
hours, stirring frecpiently 
during that time and adding 
milk as necessary to achieve 
just the right dense, creamy, 
yet grainy consistency. 

Leche frila: "Fried milk" is 
actually a custard made tti 
the consistency tif a be­
chamel sauce, which is left 
to cool and then cut into lit­
tle squares tir rectangles, 
dipped in fiour and egg, and 
fried in hot oil. 

Buflueltisi These fritters are 
the most traditional and 
popular of all the.se desserts. 
They are made with a fiour 
and water dough similar to a 
French pate d cboitx. An es­
pecially light veisitm known 
as bunuetos de viento— 
puffs—is made for the All 
Saints or Lenten festivals, 
depending on the region. 
'The secret is >,imp!\- it.i f r y 
them in till that is not too 
hot so that the spoonfuls of 
dough drop to the bottom 
beffire bobbing to the top 
again. They have to be 
turned as they puff up on 

fine side sti that they burst 
open: the split is then cut 
furlher witli .scis.sfirs so that 
the confectitmer's custard 
filling can be inserted, 

Torrijas: These are slices of 
day-old bread moistened in 
sweetened milk, dipped in 
egg, and f r i ed . They are 
then sometimes soaked in 
syrup tir simply sprinkled 
wilh sugar. They are eaten 
in Catalonia on Saint Tere­
sa's Day (15th of October), 
and in Madrid during Lent 
and Holy Week. 

Marta JOSe Gil de An-
tttnano icon the Spanish 
Afi n istry ofAg tic ultit re. Fish -
eries and Foot/5'Alimentos 
de Espaiia prize in 1997 
and the Premio Nacional de 
Gastronomia in 1994. She 
bas fmbltsbed several cook­
ery books and currently 
ivrites a regular column for 
El Pais Semanai anclSematrd 
magazine. 

See page 119 for recipes. 
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Since llie seveiiteeiilli cciiliirv oui- faniilv has K-nded its lauds 

and pain])ered its vines witli an iiiiliinited Tail I 

I'.acli year wc liajid pick the finest o-|-a[)0,s 

when they aj-e at die peak of theii- niatnritA . 
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tec h n i cj ii es. new Frencii K oak casks, patience 

and the exper ience | f r o m e leven 

generations we make 
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Lifetime 
Devofed to Wine 

Text: Victor Rodriguez Translation: IVlark Little Phottis: Pablo NeusUdt/ICEX 

Ctibiie! Vrat'cdia 

W ith this issue we 

start a new se­

ries featuring in­

terviews with nine personal­

ities of the Spanish wine 

w o r l d , all of them long­

standing connoisseurs of 

Spanish winemaking and 

enology. For different rea­

sons, they became key f ig­

ures in the development of 

this major sector which in 

the last two decades has 

taken a gigantic step for-

v/ard, both in terms of qual­

ity and of professionaliza-

tion. Although they work in 

different field.s—research, 

teaching, promotion, official 

bodies—they all have made 

a crucial contribution to the 

general improvement of 

Spanish winemaking which, 

without ihcm, woLild not he 

the same. In this first part of 

the sei'ies, we meet Gabriel 

Yravedra , the man w h o 

brought order to the dis­

persed, outdated Spanish 

wine legislation, and contin­

ues to be a staunch defend­

er of the Spanish enological 

heritage on the international 

scene. Pascual Herrera, 

from his headquarters at the 

ViticLilture and Enology Sta­

t i o n of Castile-Leon, has 

made a major contribution 

to the growth of the wnne 

areas wi thin his region, in­

cluding Rueda and Ribera 

del Duero . Wi th Enrique 

Garcia Maiquez, who han­

dles himself in the laborato­

ry with the same confidence 

and ease as in his o w n 

home, we discover the sher­

ry wines of the 21st centuiy. 
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Gabriel Yravedra: 
A New Order 
for Spanisii Wine 
If ytiu review die recent his­
tory of Spanish wincinaking 
you're bound to ctnne 
across the name Yravedra 
name in eacli f i f the mo­
ments and sittiatitins when 
there has been a crucial de-
cisifin lo be made. .-Xccfirtl-
ing 1(1 his resume he holds a 
dticiorate in agronomy, but 
(here is more of the dedicat­
ed attorney in the work-
style of this 68-year-old 
Madrid man wht) has spenl 
mucii of his prtifessifinal life 
clefentiing Spain's winemak­
ing heritage, both in Spain 
and abroad, in lact. his fa-
llier was a lawyer, but early 
in life Gabriel "V'ravedra was 
attracted to the idea of be­
coming a technician in a 
subjeci, winemaking, at a 
time wdien Spain was se­
verely lacking in iliis field. 
He currently teaches Eco­
nomics and I^gi.slatitin in the 
Masters Studies on Fnciltjgy 
and Viticulture at the Llniver-
sidad Politecnica in Madrid, a 
postgraduate course %̂  hu li 
lie himself esiablislied .stime 
decades ago ttigetlicr with 
Luis Hidalgo, another veteran 
of the Spanisii wine world, 
and which has provided 
training ftir die modern gen-
enilion of Spanish enokigi.sts. 
Gabriel Yravedra lias bitter­
sweet memories tif his earli­
est beginnings in the field of 
rc>-c:ii\ h . iii'u-f Ite'd 1 ini-^hcii 
his university- .studies. " I was 
very inicrcsietl in the world 
(if yeasts and microbiology 
in general, and I tried to 
learn as mucli as 1 could on 
the subject. However, I did 
not agree wi lh what you 
could call the 'party tine' in 
re.searcli those days, which 
was infiuenced by the pre-
\*ailing autarquia. that spirit 
cif isdhilioni.sm and supposed 
self-sufficiency. Back in ihe 
late 1950s. the heads of the 
university were irritated if we 
drew on foreign researcii, be 
it Italian or French. And there 
was no real contact v\'ith the 

wdne busine.ss itself. It was all 
a bit clic[uish." 
In 1963 he was named sec­
retary cif die Ctimision del 
Esiaiuto de la Viha y del Vi­
no (the body ctimmissioned 
to draw up tlie law lhat reg­
ulates the wineiiiaking in-
tlustry- in Spain) and was ]iul 
in charge of modifying tlie 
i l k l W i n e SLI-LUIL-S t i l I ' l i ; ' , , 111 
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legislature of the Franco pe­
riod, approved ihe new text 
inspired Iiy Yravedra and to­
day, neariy thirty years laler. 
it is Slill in force. The updat­
ing of the old regulations 
sparked a succes.sion of re­
forms, as Gabriel Yravedra 
was determined to give 
Spain a legal framework 
more in tune with the times. 
'I'luis was born the Instiiuto 
Nacional de Denoniina-
citmes de Origen (INfJO). 
the Naii(3nal Instimte tif De­
nominations of Origin, 
wdiose technical .ser\-ices de-
partmeni einbsirkL'tl on the 
Caiastrti, or registry of vine-
vards. "In ten years, be­
tween 1972 and 19S2, the 
teams in charge of the reg­
istry recorded three million 
vineyard plots. On the otiier 
hanti, the .statutes enabled a 
broader legal platform than 
thai prtivided by the exist-
in g Je?; o ii /ci o nge?/ 
sysiem, allowing producls 
tither than wine to have 
dieir own appellaiions. This 
gave rise to the dentiniina-
tions of Brandy de Jerez, 
Turrtm dejijona, and others 
for cheeses, hams, etc," 

Closer to Europe 

.As regards relations with the 
rest of the Ekiropean commu-
nity. Yra -̂edra has participat­
ed in numerous w-ork groups 
of experts consuldng for the 
European Commission. 
• It was there Uiat I started to 
realize that Spain's winemak-
ing poteniial w as seen as a 
threat by some our F.uropean 

partners. This applied noi 
finly to our wines, but to oth­
er agricultural prtxtucts as 
well . 'SS'e faced a decisive 
battle, which we w-on in the 
end with the recognition of 
die agricultural appellations, 
in spite fif die serious objec-
titms raised througluiut the 
negotiations by stime ntjitli-
ern European countries, 
wiiich tiid nol wish that milk 
or ham. ftir instance, be mar­
keted wdth such geografihi-
cal designations. Against this 
colonial ap]:iroach, we 
thought up a way of seg­
menting the market in tirder 
to free fiurselves of the dic­
tates of the distribution and 
marketing channels," 
There were inevitable con­
flicts betwet^n Gabriel Yrave-
dra's rote as spo ties man for 
Spain's interests in Brussels 
and his presence in the Of­
fice Intematitinal de )a Vigne 
et du Vin (OFV) of which he 
was president bens-een 1991 
and 1994, Yravedra. award­
ed with France's Orctre Na­
tional du Merile Agricfile, 
has been fearless in bringing 
up the controversial matter 
of the chaptalizatitin of 
wines (the atldition of sugar 
to wine to encourage fer­
mentation, a common prac­
tice in France and Germany) 
in many international disctus-
sifins. and lhat has rankled 
v\iih more than one, 
" I believe that in this matter 
the European Commission 
has clcariy let itself he influ­
enced by Germany antl 
France. Ftir nie. the tjuestion 
is fibvious: the 400,000 ttins 
of saccharose used for cliap-
talization in the European 
Union is the ecjtiivalent f if the 
yield frtini 670,000 hectares 
(1,655,000 acres) of vine­
yards in Spain, That trans­
lates as 20 millicin hectoliters 
of must, only 4 million less 
than the European wdne sur­
plus estimated by die Com­
mission. The problem is that 
behind the iniiitL-:-1 if ii].ij>!,il-

ization there are more thorny 
c[ue,siions, .such as the exis­
tence nf a policy which, in 
many ]"ilaccs. has encouraged 
the maximum productivity in 
vineyards even though the 
result is wines of poor tjuali­
ly, iieplacing saccharose with 
rectified grape musl concen­
trate would mean changing 
the planning of all these hy­
per-productive vineyards, 
and on top of lhat it is im­
possible lo ensure that the 
growers comply wdth the 
laws regarding cha plat iza titin 
and tfl delect fraud, Sti we 
have a situation which has 
brought aboul the capitula­
tion tif ihe Commissifin in ihe 
face of pressure from certain 
member states.'' 
Gabriel Yravedra has retired 
recently, but tie still is very 
much involved in the wfirld 
of wine after four decades of 
intense activity. Due tfi his 
proven experient-e, he is reg­
ularly invited to preside w ine 
lasting ctimmittees, to con­
sul t for s peci al i zed t ra d e fa i rs, 
and to participate in work 
groups, such as the scientific 
committee of which he is 
currently a member whicli 
Cf in suits lor the European 
Commission on the subject 
fif denominations of origin, 
"Now that ihere are some 
who question, often wich 
weak arguments, the useful­
ness of the denominalions 
and their reguiauir>' councils, 
1 am among those who de-

l e lKl the \ ,il!(.lit\ ' :); ' tl i i ^ 
tem. The denfiminatitins pro 
vide a stable framew-ork for a 
given zone and are a guaran­
tee for pre.seni and future in-
\ esimenis, A regulatory coun­
cil must be a body with lega! 
force, independeni of the 
State, although this dties not 
mean tti ,say tlie State should 
neglect its duties. In this re­
spect, 1 support a general law 
of ctenominalions t>f tirigin in 
whicii wine, because tif its 
historical significance, should 
he gi\-en special irealinent," 
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Pascual Herrera: 
Custodian of the 

Ti-easures of Castile 

Pa,scual Herrera, an agricul­
tural engineer born in Bur-
guillfis (Toledo) in 1945, 
\\ a-̂  in the second graduat­
ing class at the Fscueki Su­
peritir de Viiicultura y 
Fnologia (Higher Schtiol tif 
Viticulture antl Entilogy) at 
Madrid L'niversiiy. 
He starled working for the 
Insl i iu i f i Nacional de De­
nominaciones de Origen 
(INDO) in 1972, joining the 
technical services team 
shortly after the new Wine 
Statutes were apprtived. He 
was fu l ly invfilved in the 
ta.sk of carrj-ing out the reg­
istry of vineyards, and spent 
years "traveling Spain—and 
running thrtiugti several car 
engines in the process—to 
classify the vineyards and 
sample the wines," He ;ilso 
lot ik part in setting the 
boundaries of the sparkling 
cava area, paving the way 
for tlie future denomination 
of origin and, from then on 
he collaborated closely widi 
the regulatory councils, 
helping to set up almost all 
the tasting committees widi­
in these instiltitions. 
In 19SS his career look a turn 
w hen he agreed to direct the 
Castile-Lec'in Viticulture and 
Enolfigy Station, which had 
just been established in the 
Valladfilid lown of Rueda, 
and w-liicli includes an inter­
esting experimental winery-. 
These were times wdien a 
number of Spanisti w ine re­
gions were starting to take 
fiff, and Herrera was excited 
by tlie clianges in thinking 
and attiludes w-hicli he de­
tected anifing many wine­
growers and winemakers in 
areas like Rueda and the 
Ribera del Duero. 
He had no dfiubts about sup­

porting the vanguard of 
Ca.stilian \ intners who were 
in favor of making young red 
wdnes of qualily antl even 
aged reds fin the lianks of the 
Duero river. This might seem 
nfithing unusual now, a 
decade later, but at the lime it 
clashed with the deep-set 
w-ay-s of some producers, 
who preferred to maintain 
the existing tradidon of unso­
phisticated wines, mtiinly the 
uncomplicated light reds 
known here as claivtes(noth­
ing to do w ith French clarci). 
Even today Pascual Hcirera 
believes that the Ribera del 
Duero, a denomination tif 
origin of which he was pres­
ident for a time, is not fully 
aware of its true wineniak­
ing potential, "Ten years 
ago, the search for qualily 
and the need for quality 
control were difficult sub­
jects lo brtiach among the 
producers in tlie Ribera 
without hurting some feel­
ings. For me it w-as an excit­
ing peritid and, at the same 
lime, a testing one." 
At present the station is in-
\ Cih eLl in 1 e'-etivt \\ i r u i l he 
color of the indigenous tinto 
finti variety, using data sup­
plied by the station's own 
experimental viney-ard in Liis 
llorras (Burgos pro\-ince). 
.4s Pascual Herrera says, "we 
know how the phenolic 
compounds are extracted, 
but we do ntit kntiw just 
how they are synthesized 
and Cfjn.ser\-ecl." 
In the case of Rueda, Her­
rera was con^ inced lhat 
they could successfully 
make varietal whites with 
ihe Verdejo grape, a noble 
variety "w hich is a bit short 
on artimas. but w hich has 
great quality." The direclor 

of the station is against mak­
ing up for this lack in aro­
matic intensity with the u.se 
of selected yeasis or by 
blending the Verde jo with 
Sauvignon Blanc, the new­
est variety to be planted in 
Rueda, and he is witling to 
firepare a culture of indige­
nous yeasts for all thtise 
vintners who request it. 

A Pioneer on 
Many Fronts 

Pascual Herrera has con­
tributed Ifi the esiablishmenl 
of other dentiniinations of f iri-
gin in the region, such as 
Toro (Zamtira), Bierzo 
(Castile-Le('in) and Cigales 
(Valladolid). .̂ side frtim these 
areas, there are tither zones 
which he consiclers worth en­
couraging, not sti much for 
tiieir geograpliic and climatic 
itlentity tiut because each of 
them harbors an original 
grape variety, for example the 
Prieto Picudo grape tif Valde-
vinibre-Los Oleros (Castile-
Leon), a variety- which lends 
itself lo the making of rose 
wine; tlie luan Garcia grape 
of Ltis Arribes del Duero 
(Zamora); die Rufete of the 
Sierra de Salamanca, or the 
Gamacha of Cebreros (Avila), 
This last is something of an 
impfissible love, as the make­
up of tills particular .-̂ vila dis­
trict, devoted to supplying the 
raw material for ordinary 
wines and dominated by in­
dustrial-style producers, has 
up to iviw prevented fulfilling 
the pfitential of an area in 
wdiich various quality factors 
coincide (pofir. .sandy soils 
perfect ftir growing grapes; 
climale extremes in wdnter 
and summer; and vines of a 
ven-fikl age). 

Herrera played a decisive 
role in the creation of the 
first young reds from Caslile 
made with the carbonic 
mace radon nieihotl. in Bier­
zo and later in Toro, efforts 
which have since given la­
bels as prestigious as Prada 
A Tope tir Farifia, He also 
had a hand in the first 
Verdejo wdiiles frtim Ruetia 
fermented in oak casks. 
He was ahead of his time in 
foreseeing a promising fu­
ture for the histtirical wdne 
area of Toro, which is now 
attracting the attention of 
many prestigious wdneniak-
ers from Ribera del Duero, 
Rioja or Prioraiti and wdiicli. 
Herrera ctimments. "is more 
balanced than Ribera del 
Duert), with sandy- ,soils and 
fewer damaging frosts." In 
Toro he is also interested in 
recovering the legendary 
white grape, the Maivasia. 
for the production of whites 
aged in tialt and of sweet 
wdnes. as ihis part of Zamo­
ra prfivince has the largest 
vineyards tif Malvasia in Eu­
rope. Under his direction 
studies are being carried out 
to compare the Ttirti variety 
with the island Malvasias tif 
Bahalbufar (Majorca) and 
Lanzarole (Canary Islands). 
"Much remains to be done 
in this region," he says. "For 
instance, we have another 
interesting zone jusl waiting 
to be develtiped, Tierra de 
Medina (Valladolid). It has a 
tradiiifin and vocation ftir 
making red wines, and is a 
gravcdly land a bit mote 
rugged dian Toro in which 
both the local Tinta grape 
and Merlot grtiw very well, 
giving good fruits which 
ripen earlier than in the Ri­
bera del Duero," 
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Enrique Garcia Maiquez: 
The Power 
of Research 

Enrique Garcia .Maiquez, a 
scientist with a clear human­
istic bent, has been director 
of the technical division at 
the Gonzalez Byass wdnery 
in Jerez since 1990. He was 
btirn in El Puerto de Sania 
Maria (Ciidiz) in 1943, and 
was destined to carry out his 
prtife.ssional life in an envi­
ronment wdih which he was 
very familiar, the wineries of 
the sherry region, but his 
first efforts were in the class­
room. After completing a 
double doctorate in Pharma­
cy and Biological Sciences, 
he became a teacher at the 
University of Seville. Garcia 
Maiquez was the youngesi 
university professor in 
Spain. Then one day he was 
made a tempting offer by 
the Gonzalez Byass compa­
ny, which invited liim lo join 
their research leam. "The 
university^ held my post al 
my disposal for a year, but 
once die choice was made, 
there was no turning back 
as 1 made the leap from the 
clas.srtxim to the wdnery," 
From 1969 to 19H5 Garcia 
Maiquez devoted himself iti 
microbitilogical research pro­
jects. For example he istilat-
ed many tif the yeasts wdiicli 
now are used in the unique 
organic aging process of the 
fino sherry of Jerez. " I dis­
covered that there are dis­
tinctions between the ty^pical 
manzanillas tif Sanlucar and 
the finfis of Jerez other than 
t l i o s e r e ' - u l l i n g I n m i t h e i r th l 

ferent geographical kicatuin, 
proximity to the sea, relati\e 
humidity- in the aging cellars, 
and so forth. 1 found other 
inlernal factors which ac­
counted for the different 
styles and which have lo do 
with the types of yeasts pre­
sent in each case and their 
meiabtitisni. In laboratory' 
tests these curitius sherry 

yeasts, wdiich act within the 
tiak liults creating the so-
called velo. the floating cap 
of Jlor. are active even with 
low- levels of alcohol, which 
leads us to speculate with 
the future possibility- of fino 
sherries w i l h an alcohol 
cfinient fif 12 percent vol­
ume, as oppfised to the 15 
percent prevailing today," 
Tlianks to the strict ctmtrol 
f i f the yeasts which inter­
vene in the fermenting and 
aging of wines, Enrique 
Garcia Maiquez has been 
able to shape the tjuality 
and character of what is 
perhaps the most universal 
brand of sheriy, Tio Pepe, a 
fintl wdiicti is the result of a 
marriage of traditifin and 
lechnolfigy, two concepts 
which Garcia Maiquez in­
sists are not t:ontradictory. 

Research Always Pays 

"In Jerez, we have passed 
frfim a period in which the 
norm was 'let stimefine else 
do the research' to the pre­
sent approach, in wiiich all 
the major firms devote mon­
ey and time iti R&D, a break 
from the deep-rooted suspi­
cion of anyttiing new or in­
novative. I believe that all of 
Jerez has benefitted from 
the pioneering efftarts of 
G on za 1 ez Byass—w-h ose 
technical department has an 
annual btidget of 100 mil­
lion pesetas (almtisl 700,000 
USS)—both in basic re­
search and the practical re­
search applied to solving 
specific problems in the 
wdnemaking process (stabi­
lization of wines, contrtil of 
pests in the vineyards, etc.). 
We must defend the idea 
that research always pays. 
The aim <if research is inftir-
niation, and inffinii,iii( m i.s 
power. As Caligula says in 

.Albert Camus' work, power 
allows you to make possible 
the impfissible." 
Garcia Maiquez has never 
lost the healthy curiosity tjf 
ttie pure scientist, but he is 
aware that in the world tif 
business tine must forsake 
public recognition of one's 
achievenienls. goes well 
if, wdien setting your objec­
tives, you don'l lose .sight tif 
wdiat T call the BEL factor: 
Belter qualily. Increased pro­
ductivity, and Lower costs." 
He supports any new^ line of 
research and has enfirmtius 
respect for the promotion of 
wine ihanks to recent stud­
ies, such as those involving 
resveratrol, which recom­
mend a reasonable con-
.sumpiifin of wine for health 
reasons, "It gives me great 
pleasure wdien the American 
government recommends 
that its citizens drink two 
glasses of wine and lake a 
thirty minule walk each day." 
Tliis scientist, an endiuslast of 
the fine arts, is open to all 
manner of technokigical ad­
vances involving vineyards 
and w ineries, but he is con­
servative when it conies to 
harv esting methods and is 
opposed to the modern 
mechaniztition of tlie process. 
He ptiints out that the greal 
wines of the world prohibit 
harvesting grapes by mechan­
ical means and he hopes nev­
er to see ihtise machines lel 
loose in his beloved albariza 
vineyards, the noble lands on 
which the Paltimino grape tif 
Jerez grows. 

Garcia Maitpiez has cen­
tered his latest efforts tin im­
proving the .shelf life of the 
bottled wine distributed for 
sale and pre\'en ling the 
dreaded reinontado, the 
prfigress!\'e oxidation of f i ­
no sherries, "The bititech-
11 lit i.uy ; i p | - i l i L - . i h l e t o - l ier ; - \ -

has yet to be discovered— 
or, perhaps, to be de­
scribed—both in the fer­
mentation prticess and in 
the aging process wdiicli 
takes place beneaih the lay­
er of flor yeasts." 
He speaks widi cautious op­
timism of the future tif the 
wdnemaking sector in Jerez, 
" I believe that Jerez is abtiut 
to correct the strategic error it 
committed in drastically in­
creasing production in the 
past. In the 1970s Jerez 
jumped from selling the 
etjuivalent in wdne of 50,000 
butts a year (each holding 
500 liters) to 300,000, a clear­
ly exaggerated figure, Tfiday, 
the figure is artiund 160,000 
butts, an amount much bet­
ter suited to the region, At 
fhe same time, in the 1990s, 
the vineyard acreage of 
18,000 hectares (44,500 
acres) has been reduced to 
10,500 hectares (26,000 
acres) and the number f i f 
butts in the area's wdneries 
has gone down from one 
milHon to 560,000." 
Garcia Maiquez shares wdth 
the proprietors of the 200-
year-old finu where he works 
a commitment to safeguard 
the art of making sherry ftir 
the enjoyment of future gen­
era lions, ensuring tJie sur­
vival of one of the most orig­
inal wdnes in the worid. 

Victor Rodriguez Is a Jour­
nalist sfrecializing iu wine. 
He has contributed to nu­
merous publicuii tms and 
audiovisual media and is 
cunvntly editor of the maga­
zine. Vint! y Gastronomia. 
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Text: Inigo More 
Translation: Mark Little 
l^liott): Michael Kraiis/Saveur 

COOP 

"Oh, My Darling Clementine..." 

pain is the world's largest exporter o f 

Clement ines , h a v i n g increased i ts 

p r o d u c t i o n t l i r e e f o l d i n the last ten 

years. One of the firms responsible fo r 

th is sudden g r o w t h is the Nulexpor t 

Coopera t ive , based i n the eastern 

Spanish p r o v i n c e o f Castel lon. This 

company combines its specialization in 

Clementines w i t h a dynamic apprtiach 

and a market \dsi«n hard t t j imagine in 

an e n t e r p r i s e th i s size, wht ise 

proprictt>rs arc the growers themselves. 
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T H E S U C C E S S O F T M I S C O M P N )' L i S I N P R O D LI C I N G W H A T 

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

M E A N T C H A N G I N G CROPS I N T H E B E G I N N I N G . 

Fifteen years ago, in April 
1984. the Nuiexpori Cf xipera-
tive was suffering the results 
of a year wdiich had t̂ een dis­
crete, to pui it niiltily. Too 
discrete in fact ftir this small 
cooperative, established two 
years previously by 37 fruil 
farmers without the i.-ienefit of 
capilal backing, techinitogy. 
or marketing experience. 
They did nol even have their 
own warehfitLse. Tlial year, 
their sales had not surpassed 
800 tons of fruit, around 35 
millkin peseias (245,198 LIS$) 
W'-orth, wdiich was nol even 
entiugh to cover costs. The 
cooperative's president, Vi­
cente Canos, sought the ad­
vice of an expert named Juan 
.\rnal. who only confirmed 
their worst fears. 
Tile ctinversaiion went stime­
lhing like this. 
"'W-'ith .sales of tinly 800 tons 
a year, you'll have to shut 
dfiwn," said Amal. 
"No way," replied Canos. 
"In that case," said Arnal, 
"you should negotiate your 
entry intti another coopera-
dve, under favorable terms. " 
The president found that un­
acceptable, itio. 
"Well, till 1 c-an stiy is lhal to car­
ry on is madness," said Arnal. 
To which the president 
replied witti a job offer. 
Fourteen years later, Nulex-
port's sales had been nuilti-
plied by more than a hun­
dred, antl iiilling increased 
from that mode.si 35 millitin 
to 4,500 million. The nimi-
ber tlf members t if the coop­
erative has grown to 1.020. 
and Kulexport is now tine tif 
Spain's majtir exporters tif 
Clementines. .̂ 11 thanks to 
that meeting which Arnal, 
now managing director, re­

calls wilh a certain no.sialgia. 
"The first thing I ttild them 
was that I would nol draw a 
salary." he says, "for the sim­
ple rea.sfin tlial they cfiukln'l 
have afibrded to pay me." 
Arnal had arriveti at Nutex-
ptirt from a company with 
sates of 20,000 ions a year, 
and knew that 800 Itms 
wfiuld barely ctiver running 
costs, not even his own. "In 
truth, it was a foolhardy ven­
ture," he admits. "With 800 
tons you cannot meet the 
markel's demands,' 
N e ve n ll e 1 ess, I he coojx" ra I i ve 
grew step by step, and today 
farms 1,700 hectares (4,200 
,icre^ i. will; ,i tfiWy p\-tit.li.u:-
tion that matches the annual 
tfital of 800 tons for 1984, 
"1 had a feeling it wtiuld 
work," eniliuses Vicente 
Canos, who today continues 
as president of the coopera­
tive. " I knew we would forge 
ahead, but I al.so realized that 
we were farmers, nothing 
more. We liadn't die faintest 
idea what a superstore was, 
.so we pledged our full sup­
port for Arnal and asked him 
to tell us what to do." 

A Switch in Crop 

.• înal startett by ftKU sing the 
cooperative on the markel's 
needs. "The aim of any 
fimner is to sell what he prti-
duces: but in order to sundve, 
a company musl dfi ihe re­
verse: to protluce what .selU." 
This simple play tif wtirds 
had major implications 
when applied to fniit farm­
ing, for il entails changing 
crops grtiwn for genera­
tions, and uprooting trees. 
"When I arrived at Nulex­
port," recalls Arnal, "1 found 

lhat the prf iduction was 
principally in satsuiiias, a 
tangerine tif low quality 
whicii was much le.ss in de­
mand than the Clementine." 
Without hesitating, he lokl 
the members that they had 
to swdtch, abandoning tlie 
tild fruit and grafting new 
varieties onto ttieir trees. 
The decision ntit onty 
brtiught immediate profits to 
tlie cooperative. It was also a 
strategic choice which 
sparked its unsttippabte 
growth, placing it in a mar­
ket where demand was high 
and where there was hartlly 
any ctimpetititin in the 
world, ffir the Clementine, 
like all agricultural crops of 
liigh t}uality, is very choosy 
and demanding. It can only 
be grown in this part of 
Spain and in certain areas of 
northern Africa. The Clemen­
tine requires a very specific 
climate, wilh high tempera­
tures in summer and a no­
ticeable difference between 
daytime and nightime tem­
peratures during fall and 
winter, .going frtim a mild 
16°C (6or8°F) during llie day 
to near-free zing tempera­
tures at night. This is precise­
ly ttie microclimate prevail­
ing in lite plains of Casiellon 
which tie between the 
Mediterranean and the 
mountainous interior. Thus, 
the Clementine is hardly^ 
grown at all in California, 
and other Mediterranean 
countries such as Italy can­
not e\'en satisfy their tloines-
tic demand. 
Having specialized in cleiiien-
lines, Nulexport found die 
dtior open to a global markei 
and reiiewetl tipportuniiies 
for export. 

Adapting to the Market 

The challenge of the inter­
national markets called for 
majtir investments, the se­
lection of new varieties and, 
al^tive all, it forced Nule.x-
ptirt to think global. 
"At the beginning of the 
1980s the European market 
for fruil was very differeni 
from the Spanish market," 
recalls Arnal. While in Eu­
rope the large superstores 
were the norm, in Spain the 
first tines were jusi being es­
tablished. This implied im­
portant differences. WJiite in 
a traditional grocery shop 
there is a shopkeeper who 
looks after and sells the 
product, "in modern distrib­
ution, nobody can spend 
time lending to the frui t , 
wdiich must .sell on its own 
strengtli," says Arnal. "There-
hire, llle t-lieni demands a 
protlucl wdth careful packag­
ing and even prepackaging, 
a prfiduct wdiich is hardy 
and wJiich has a longer shelf 
life widioui losing ciuality." 
The cooperative sought 
ttiose strains of Clementine 
which besl ful It 11 etl the mar­
ket's demands. As luck 
w-fiuld have it, they did not 
have tti lotik far. In the vil­
lage of Nules itself, w-here 
NulexptJrt has its headc}uai--
ters, a strain of Clementine 
called Cle me nules had origi­
nated spfinlancfiusly in the 
19505. It is a subvariety tif 
the Clementine which is 
more resistant and with a 
longer life. In addition, tlie 
Clemenules is bigger and 
has more juice, plus excel­
lent organtilepttc qualities, 
with a delicate balance of 
acidity and .sweetness. To-
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T H E W O R L D O F F R U I T M A R K E T I N G H A S B E C O M E S M A L L . I N 

S O M E C O U N T R I E S , T H E F I V E T O P D I S T R I B U T O R S A C C O U N T FOR 

M O R E T H A N 60 P E R C E N T OF S A L E S . 

day, Clemenules atx-oiinl for 
nearly 75 percent tif Spanish 
exptirts of Clementines. 
Htiwever, it is a delicate 
crop and its cultivadon is ex­
tremely demanding on the 
farmer, wdio must tend to his 
trees on a daily basis. This 
limits the size tif llie grtives, 
which rarely exceed one 
hectare (2.5 acres) and in fact 
the growers of Clemenules are 
more like gardeners than farm­
ers, but these requirements are 
well-suited tfi a cooperative 
setup, wdiere the fact of lieing 
an owner of the conijiany mo­
tivates the farmer to pay spe­
cial atientkin to his craft. 

More Investments 

AI the same lime, Amal decitl­
ed to purchase mfxiern equip­
ment for sorting and packag­
ing the fruit. He had inherited 
a passion for technological ad­
vances from his family. "My 
father bought the first ma­
chine in this area which 
worked on a cfiniinuous lia-
.sis, wa,shing the produci and 
enabling the easier stirting of 
die fmit,'' he explains. 
Investment in equipment has 
surpa.ssed 1,000 million pese­
tas (7,005,646 USS) in recent 
years, and the Nutexport 
plant is practically as rfiboi-

ized as a staie-of-the-art car 
factory. When the crtip ar­
rives, it is auttinialically fed 
into a machine which sorts 
the fruit by size and weight 
and delivers an immediate re­
port on the total weighi and 
the characteristics of the frtut, 
"The members of the coop­
erative call it 'The Truth Ma­
chine,'" explains Cantjs, 
adding that each meniber's 
production is treated by the 
machine separately, "This 
way, everyone knows exact­
ly what he has delivered and 
therefore can make a fair es­
timate f j f his income," 
Once the fruic is selected, an­
other automatic macliine 
washes and waxes the fruil— 
"always with nalural wax," 
Canc'is points titii—before 
delivering it tti antiiher robti-
tized device which packages 
the fruil in smail boxes and 
.stacks it on pallets. 
"There are only two pliases 
of the process which are not 
carrieti tiut by machine: the 
removal t>f damaged fruit, 
and the labtiratory," says 
Canfis. The cooperative's lab 
team analyzes the Clemen­
tines to gauge their quality. 
"Tiie fmit is fipened to deter­
mine whether it has the cor­
rect juice content, and to an­
alyze its taste and texture." 

LJ 

80/81 94/95 95/96 96/97 97/98 98/99 

3,271 3,793 4,466 4,138 4,500 

Depending on this analysis, 
d-ie fruit will be further sorted 
by different grades and des­
tined ftir different markeLs. 

The Demands of 
Distribution 

Once Arnal had ctime up 
wdth a Clementine which met 
the requiremenls ftir major 
tl isi ribu tion, he .started a con­
tinuing search for markei 
fiutlets. There has been a 
steady grtiwth in sales, reacJi-
ing the 4,500 million pesetas 
(31,525,409 USS) forecast for 
1998. The secret was to stirt 
production according to each 
markei—distributing il under 
differeni labels depending on 
that market and the grade of 
the fruit—and to join fiirces 
wilh fiiher prtxlucers. Accord­
ing lo Amal, the world of fniit 
markeling has liecome a small 
one indeed. In countries like 
Genua ny and France, he says, 
"70 percent of fmit is marketed 
l.>y the five niLijor distribution 
chains. Every day there are 
fewer dealers, but every day 
diey sell more volume." In his 
opinion, ihis has the aih ;in-
tage that "one has to deal wdth 
a handful of pfitential buyers" 
but, on the down side, "they 
are powerful, and very de­
manding." As an example, he 
sa-ys, "die British cliiiin, Tesco, 
recently placed an tirder tor 70 
container?;, and ihey wanted 
them right away." 
Nuiexpori it.self has made an 
effort to become a major 
market player, iiy joining 
various marketing con.stirtia 
wdth other producers of dif­
ferent fruil. 
For example, there is the 
Trilla cfinsortium, which un­
der this brand name markets 

prfiduce in the European 
Llnifin. This is precisely the 
market where the ctjopera-
tive first started .selling in the 
1980s, with Germany at the 
head, today accounting for 
15 percent of sales. The 
LInited Kingdfini follows, 
and ntiw lakes 12 pert:enl of 
sales, with France standing 
at ten percenl. 
Even before the Berlin Wall 
fell, Nuiexport had initiated 
operations in the Eastern Eu­
ropean countries, under the 
Art Fruits consortium and 
their brand name Vilaniina. 
starting widi Roland, li.sionia, 
,1111.1 Lilhii.ini.i. J\ie t.iigel If ir 
1998 was Russia, but tlue lo 
die cconnnisc i lim.ui- ihi-rt-, 
they have decided to post-
pfine their plans until next 
year, according to .Arnal. In 
spite of this, Ea.stern Europe 
absoriis 22 percent tif produc­
tion, "though the fruil is of 
I f 1 w er g rat ie, w h i 1 e 11 ()l o f I ess-
er quality'," explains /"ynal. 
In 1991 the company- set its 
sights on the United Stales 
and Canada, a difficult mar­
ket "because the authorities 
impose a ten-day ciuaraniine 
on imported Clementines to 
prevent the spread t>f dam­
aging insects," Besides, the 
markei is dominaled by tan­
gerines grtjwn in Florida and 
California. Even so Nulex­
port, distributing its produci 
under the Darling brand 
name, has successfully 
placed ils cienienlines in the 
high end of the market, and 
North America has since be­
come its biggesi client. "We 
started wddi 60 tons the first 
year, and in the 1998/99 ex­
ercise we'll sell 40 percent of 
our production lliere, a 
much larger share of the 
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market than the previous 
year due to the loss in qual­
ity of che dfimestic tanger­
ines cau.sed by El Nino." 
.All in all, the exptirt tratle 
accounts for nearly 95 per­
cent of the company's sales. 

Know-how 

According to Vicente Cancis, 
'all this has tieen made pos­
si I ik- het iit.se \̂  e \\ ( >i k ve.ir 
rtiund," Normally, farm co­
operatives are inactive tiut­
side the har\-esl sea.son. But 
Nulexptirt maintains a tech­
nical team devtited to assist­
ing the farmers in preparing 
the .soil. Two agricultural en­
gineers visit the field, advis­
ing the farmers and analyz­
ing the soil and the irrigadon 
whaler on a regular basis. 
Tliey also are in charge of 
experimenting with new 
crops. Today, Nuiexpori is 
researching new- .strains of 
Clemenules which will fruit 
up to the month of April. 
The company is striving to 
adapt its crops to the gener­
al cliange in climate. "Global 
warming is something that 
the average citizen regards 
as distant and unimportant, 
but wdiich famiers know as a 
hard fact," explains Arnal, 
wlio five years ago initiated 
the discussion on this .sub­
ject at Nulexpfiri. "When i 
was a kid," he recalls, "w-e 
used to get the overcoats out 
of the closet on the first day 
in November. Due to the rise 
in temperature, today, we 
dtin't wear them until Ciirist­
mas," This has ftirced Nulex­
port to alter the timing for 
the pruning of trees, the type 
of fertilizer usetl and, es)ie 
cially. the irrigation patterns, 
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Now, the cooperative is fac-
i i i . ^ I he ch.lller.ge.-^ >.\ hich 
have arisen from ics own suc­
cess. On the fine haiitl, il has 
aiiracietl a cf iiisiderable num-
ber tlf new members, and 
currently there are 1,020 of 
them. This large number 
obliges the cooperative "to 
organize die harvest in 1,500 
different locations, as some 
members have several 
groves," explains Vicente 
Cantis. Antl one mustn't ftir-
gel lhat diis is a ct>operali\'e, 
run by its members, "It is dif­
ficult to get thai many people 
to agree on something," 
Caiios poinLs out. 
The success of the coopera­
tive has encouraged many 
farmers tfi invest in a ctil-
lege education for their 
children. "This has brought 
abfiut itie lack of a new 
generation of farmers to 
take fiver frtim the previtius 
generation," says Cantjs. "It 
makes sen.se that a farmers 
son who has smdied medi­
cine will choose to work in 
a hospital rather lhan on 
the farm." Nulexptiri has 
started a .seivice department 
in charge of wtirking the 
plots which members can­
not tend 1(1 themselves for 
this reason. A department 
which "fortunately is grow­
ing" says Canos, because 
after all "it is a source of 
pride for any fanner to be 
able to pay for university 
stuciies for his children," 

Inigo M o r i , a latvyer it rid 
journalist, bets worked fo r V.l 
Pais and The Economist 
group of Great Biitain, Cur­
rently he runs his otvn bust-
nets. Mercados l-mergeniL-.s. 
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TEXT: .\\<A WESTLEY STILL LIFES: MENCHU ARTIMB THOTOS: A. DE BENITn/ICEX 

There is something abtiui the aroma of 
fresh baked bread that is irresistible. As 
soon as we breathe in that warm, 
homey familiar smel! of Gramhiuis 
own fresh baked bread, our mouths 
waler and stomach juices churn. Only 
thtise with the strongest willpower can 
resist the urge to buy a cmnchy loaf on 
the spot, break off a piece and pop it 
inimediateh' into tlieir mouths. Even if 
our grantlmollicrs never baked breLiLi. 
we still find ourselves visualizing 
htiniey and comforting scenes around 
.in old I,isi III 3|-|L-d he,mil, p e r i l , < itV in 
some bucolic countryside or small 
towm, aw ây frtim the mad rush of 
modern-day life. We can close our 
eyes and daydream for a few minutes. 
The appeal is overwlielming as there is 

nothing quite like freslily baked bread, 
still warm from the oven. 
Nowadays, wdlh tiie industrialization 
and nia.ss prf iduction of the baking in­
dustry, usually in huge Iiakeries in in­
dustrial outskirts, the experience of 
warm, freshly baked bread became a 
vanishing luxuty in most cities. Even 
the nitist artisan fresh breads made 
practically by hand in small bakeries 
in rtiral villages were more than six or 
seven hours old by the time they were 
eaten at liincluime, and state by night 
to be ttirown away the nexl morning. 
Unlike oilier European countries 
such as France, Germany, and Den­
mark wdiere frozen breatt and pastry 
dough had already been introduced 
successfully^ for decades, Spain had 

onty a testimonial offering of frtizen 
bread dtiugh unlit barely len years 
ago. In a country with over 300 vari­
eties of local breads, and small bread 
dispensing shtips on almost every 
corner, the idea of bread made from 
frozen dough didn i seem feasible 
until about a decade ago wdien bread 
boutiques began Iti .spring up in cilies 
offering a wide variety not only of 
rustic Spanish breads but other whole 
grain or gourmet varieties from oiher 
European countries. The bread bou­
tiques were offering "back lo the vil­
lage" varielies of slow leavened 
chew\ breatl^ thai neetled to be 
freshly baked, usually on the premis­
es in back room electric ovens. At the 
same lime, Spanish fast fiiod chains 
offering a .Mediterranean diet idterna-
rive of crunchy hacadillos or long thin 

FROM FREEZER T O OVEN: A G U A R A N T E E OF FRESHNESS 

Breacds from Spain. Fresh crunchy home-style bread 

still warm from the oven: it s the i(deal way to begin any meal. Spain's 
frozen dough and pre-baked bread industry is making that dream come 
true. Success has been so outstanding that the business is one of the 
fastest growing sectors in the food industry providing convenience 
and a wide range of attractive and tasty breads not only for the 
restaurant business but also for ever more discriminating consumers 
both in Spain and around the world. In only eight years production 
has sextupled, from 27,500 tons to 182,000 last year, expanding at 
an average rate of 20 percent a year. Exports also soar at averages 
between 10 percent and 20 percent for various manufacturers. 



"submarines" made wi th 
fresh baguette bread began 
to pop up around cities. 
Bread fiver 20 minutes out of 
the f jven wouldn ' t d<i if 
these estabtistimenis were tt:> 
cfinipeie successfully wdth 
first food hamburger chains. 
.•Mihougli late in introducing 
frozen dtitigh, Spain caughi 
up cpiickly and stion itiok 
the process one .step further; 
half-baked bread that needs 
a mere 10 to 15 minutes to 
finish baking on the premis­
es in small electric ovens. In 
tess tlian a decade, fresh 
baked baguettes hot out of 
the fjven were being stild all 
over Spain: from supermar­
kets to restaurants, to gaso­

line stations. Growth rates 
for the industry averaged 20 
pi ' iceiil tl 1 5" [K'reeiil .i VLMI'. 
In the la.sl few years, frozen 
Spanish pre-baked breaiis— 
breads that are oniy partially 
baked needing only a final 
10 to 15 minutes in ilic 
oven—-are managing to 
compete well in France, the 
original land of baguettes. 
The French forgive us our 
success I [lere. perlia [i.-^ I >t-
cause we are neighbtirs," 
chuckled Carlos Palou, the 
general directtir of Europas-
try S.A., the manufacturers 
of frozen pre-baked lireads 
and pastry dough lieltinging 
to llie Fripan bread group 
ba.sed outside Barcelona. 

Chapata Bread; An Original 
Mediterranean Ctiuntry Bread 

Simultaneously, the new 
Spanish industry which had 
expanded inlo large scale 
operations in the early 
1990s. devekiped the par­
tially batvcd version ofa tra­
ditional rustic chewy Me-
ci ite rra nean tiread alterna­
tively called cbcipata, ciapa-
ta, or ciahatia. This homey, 
flavorful bread had practi­
cally vanished from wide­
spread consumption due to 
ils king fermenting period 
and a cfimplicated etaliora-
tion process. Variaiitins of 
this dough produce the so 
calletl "wtxitl-fired bread" 

(pan de lerla). Legend has il 
that this bread was original­
ly developed in the 15th 
century in the Catalan-
Aragon region in the north­
east Cfirner of Spain. From 
there, it was introduced tti 
Naples during the reign of 
Alphfin.se tlie Magnanimous, 
King tlf Aragon and Sicily, 
w'here it liecame kntiwn as 
ciapata or ciabatta. Revived 
in a dramatic comeback 
over the last 12 to 15 years, 
the Italian name sttick in 
Spain wriiere it was Span-
isliized tfi chapala. 
In any case, Spanish indus­
trial bakers were able to de­
velop the technology for 
mass production and freez-

E S T A B L I S H M E N T S S U C H AS PANS & C O . PRIDE T H E M S E L V E S ON 

T H E F R E S H N E S S OF T H E I R B A G U E T T E S W H I C H F I N I S H T H E I R 

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

10 T O 15 M I N U T E S A F T E R T H E Y A R E O U T OF T H E O V E N , 

ing wdthoul lo.ss of flavor or 
artinia. Today llie partially 
baked frtizen cha pal as tir 
rustic country bread vari­
eties rival baguettes in con­
sumer preferences, especial­
ly in ihe restaurant business 
and Iiread boutiques. In ex­
ports, the chapaias draw a 
close sectmd i t i baguettes 
and are ctipiuring the 
palates of European con­
noisseurs—even in the land 
that gave its name to long 
narrow crusty loaves of 
wdiite bread kntiwn in the 
English speaking w-orld as 
simply 'Trench bread," 
From the beginning of large 
scale prtiduclion in 1990s. 
Spain's frozen dtiugh secttir 

has enjoyed annual growth 
rales liolti in vtilume and in 
value that average tiver 20 
percent a year. In ttie 1990s, 
the sector produced 27,500 
tons and estimated lolal 
production for 1998 is ex­
pected to be 182,000 tons. 
"Growth lias been so strong 
u'e (. :in hi.ireiy kee[i i.i]) wiil i 
demand." explained Agu.stin 
Roqui;, the secretary of 
ASEMAC (Asociacion Es-
pariola de Fabricaiites de 
Masas Congeladas), Spain's 
indu.sliy association tif frozen 
dfiugh manufacturers. Every 
year companies prtiduced 
new or better variecies, many 
designed specifically for 
.Spain's hole! and re.slaurant 

industry, an important sector 
of the tourist indu.siry. Over 
40 million tourists visit Spain 
yearly and restaurants soon 
ftiuntl lhal freshly baked clia-
paia in individual portions, or 
wanii and cruncliy baguettes, 
were a much appreciated 
quality- addition to any' meal. 

Bread for the Olympics 
and Soaring Exports 

At the same time, exptirts 
wdiich hegan timidly, have 
also increased from 10 per­
cenl i t i 20 percent a year, 
mainly Ui other Eurtipean 
countries and some Latin 
American nations. Far from 
saluratitin. frozen dough pro-

ductitm represents a mere 6 
to 7 percent of total bread 
production in Spain, accord­
ing CO industiy sources. This 
compares to 10 to 12 percenl 
in Germany. Ti percent in 
France, and 80 percenl in 
Denmark where frtizen 
dough is the nomi, .ASHM,\C 
estimates that the market is 
far from an estimaieci celling 
of 20 percent. Llnlike Den-
ni,irk, '. '[lies I'lirt ipejr- et iiui-
tries, and the U,S., the home 
market or direct ctinsumer 
purchase of frozen dough 
and partially baked bread in 
Spain has only barely begun. 
The frozen pre-baked bread 
sector of the industry is 
growdng at an equally fast 
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pace and is fast replacing 
the frozen raw dtiugh busi­
ness. In 1996, partially 
baked frozen bread repre­
sented practically haif of the 
entire i'rozen dough busi­
ness whicii includes frozen 
pastries and rolls. By 1998. 
production is eslimated to 
be 101,045 tons tiut of an e.s-
dmared total of 182,000 tfins, 
or over 55 percent. Exptins tif 
this star product increase 
\ e.irly al ;i ver.ige-- < i \ er I i ' 
percent and in companies 
such as Berlys, ftiuncled in 
1994. wdiich has productkin 
centers outside Madrid and 
Barceiona, they i-ejiresent av­
erages of over 20 percenl, 
Berlys general director 1-eiipe 

Ruano, who is also the presi­
dent f j f ASEM.\C, explains 
iliai the partially baked vari­
eties of bread have even w'on 
over traditional bakers wditi 
have I'ountl lliat their clients 
alsf 1 want frcslily baked Iiread 
during the iater hours tif the 
day. For restaurants and insti­
tutions, ntithing beats fresh 
htit bread that can be pre­
pared within 10 to 15 minutes 
and carried hot lo the lable. 
Carlos Palou, tif Eurtipastry 
(Fripan), explained with 
pride that practically any va­
riety of bread can be indus­
trially reprtiduced tintl 
frfizen before the baking 
process finishes. Furopas-
tiy's brand name Fripan sup­

plied the Olympic Village of 
athletes during the 1992 
Barcelona Oiymipics. "This 
was a major challenge," he 
recalled. "We hatl to prepare 
bread three times a day for 
35.000 petiple fitim artiund 
the worltl—many of them 
hungiy- athletes—and we had 
to have a sampling fif inter­
national and ethnic breads 
frtim baguettes to German 
brown bi-L'ads iti .Middle East­
ern pila breads." Fripan .soon 
disctjvered that the mtist 
popular breads chosen were 
liagtiectes and cliapatas. "We 
stion found that we liact too 
many pitas and brown 
l ireads. antl nol enough cha­
paias and baguettes, so it w-as 

ea.sy to adapt." Fripan also 
supplies Port A Ventura, Cat-
altinia's huge theme park, 
widi its daily bread and is the 
kine provider of baguettes tti 
the Sptmish submarine sand­
wich chain, Fans & Company 
(see box on page 94), The 
company has plans to intro­
duce ils frozen partially-
baked chapata bread in the 
Uniced Stales. "It's in tine witli 
American preferences ftir 
wlitile.some fiitid as the bread 
is made withoui preservatives 
and chemical additives." 
Fripan, one of the largest 
frtizen dough manufacturers 
currently produces 20,000 
baguettes an litiur, six days a 
week, or 500,000 liaguettes a 

E V E N F R O Z E N R A W D O U G H , P O P U L A R I N E U R O P E , M U S T BE 

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

B A K I N G . W I T H P A R T I A L L Y B A K E D B R E A D S , T H I S T R I C K Y PART 

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

\s eek. Ill a \ enr's lime lluil 
anifjunis lo 150 bi l l i t in 
baguettes—enough to circle 
the world several times. A 
new factory^ is to go on tine 
fiut.side Madrid adding anoth­
er 60,000 baguettes [ler hour 
to production and die compa­
ny is planning to open a pro­
ductitin plant in Meiz, I-rance. 

Better I,iving, Better Bread 

According to ASEiNlAC, Iiread 
consumption in Spain is sur-
[irisingly below lhal of otiier 
European countries. After 
declining from 82 kilos./per 
capita/per year in 1976 to a 
low of 55 kg/per capita/per 
year in 1992, consumption 

ro.se to 60.2 kilos in 1996. the 
laiest year ftir which figures 
are available, due in part Iti 
the intTcasing ptipuktrily of 
liaguettes and cliapatas, and 
the rise of fast ibod liaguette 
sandwich chains. This com­
pares to an average of 62 ki­
los per perstm per year in 
France and 80 kilos per per-
sfin in Gennany. 
•'Cfinsumption has increa.sed 
because the bread is mucti 
belter," ctinctutles Carlos 
Falfiu tlf Fripan. "When ytiu 
lia\ e a nice fresh piece tlf 
bread, especially if it is still 
warm, you eat more. It's as 
sim|ile as dial." Ptxirer ctiun­
tries tki consume more breads 
and spentl a greater jirfi]iortion 

of die family's IOIKI tnidgei on 
lireads antl cereals. With high­
er levels of living, bread and 
t:ereal consumption lends to 
drop finiy to rebound later 
with better and more soiihisti-
ciited products. The percent­
age of a Spanish family's food 
budget spenl on bread has 
folkiw-ed this pattern. In 1958, 
18,5 percent ofa Spanish fam­
ily's fotid budget w-ent into 
the purchase of breads. By 
1987 it had bottomed out to 
7,5 percent tti rise lo 9,1 per­
cent in 1997. 
Berlys has found that sales 
are booming just as fast in 
exports as in national .sales. 
Exports .soar at increases of 20 
percent a year to European 

countries, the U.S.. and ihe 
Caribbean. Baguettes and 
chapaias have been as suc­
cessful abroad as in Spain. 
' l^artially-baked breads offer 
any type of establishment the 
option of having a gfiurmei 
bakeiy. right on their premis 
es." explained Felipe Ruano 
tlf Berlys. All they need is a 
small electric tiven to finish 
baking tiie prfiduct ffir the last 
10 to 15 minutes. There's no 
mess, no ctintaminaiion, no 
special chambers for bread 
rising lhat has to lie timed per­
fectly, and are easy to forget 
in a busy restaurant." Berlys 
atUipls its product to die lasle 
and format preferences tif 
tiiher ctiuntries, adding other 
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A RIOJA AGAINST THE TIDE 
BODEGAS LAN are pari of a major industrial ̂ roup committed A 

to a new business etltos, whose ultimate goal is to give priority 
to the qitality of its wines and, through these efforts, to become f 
a mentber of the elite group of prestige Rioja wines. lecome 

wines. 
BODEGAS LAN has always grown its own vines in a magnificent estate 

vineyard called "Viiia Lanciano". This vineyard is situated in a highly 
privileged part of the Rioja Alta sub-zone, bordering on ihe Rioja Alavesa 
and on the banks of the River Ebro. This zone is characterised by the influence 
of both the Atlantic and Mediierranean climate, allowing the production of 
ricli, aromatic red wines with the ideal acidity and alcoholic .strength for cask 
ageing. This unique terroir produces wines which are sold in limited quantities 
in numbered bottles, the cellar's highest quality Reservas. These wines have 
the '^Chateau " bottled style and are only put on sale J'or those vintages 
classified as Very Good or Excellent. 

A SKILLED TEAM OF EXPERTS 

^^S>EGAS LAN possess a skilled team of 
/, pr^essionals with long experience in the 
Svinegrowing industry and expert knowledge 

of the processes of production and marketing 
of great wines. 

I Te«hnk*l Ststr . 
BOOKGAS LAN GROUP 

• An agricultural engineer who pcrfonns the 
duties of Group Technical Director and is in 
diargc of the Research and Development 
Department. 

• Three Biologists: One responsihie ftir the 
Winegrowing Guidance Departincnt, and ihc 
olhcr two work in ihc Ivlicrobiology and 
Research Dcpartnicnl, 

• A Chemistry graduate who directs ail the 
anal)iical and quality checks. 

• Three emilogisls in charge of the production 
process and the movements of wine inside 

IN CONSTANT EVOLUTION 

rf^K)EGAS LAN are in the middle of a major 
/^ro^ramme of expansion and modernisation 

tffthcir planl. vvith the aim of equipping ihem 
with the latest technology. 

At the present time, BODEGAS LAN has 
completed a new ageing area with American-
and French (Allier)- oak casks, being the first 
trinery in the world thai has inirtiduced a state-
of-the-art automatically controlled system for 
stacking casks, which perfomis all the 
movements necessary for racking Ihe wines by 
robot. 

During 1999 another new storage area will be 
constructed where all the vats will be made of 

And, finally, a new vinification plant is planned, 
with 120 self-emptying, stainless steel vats 
with 35,000 litre capacity, also totally operated 
by robots, thereby elimitiating the use of pipes 
for transferring grapes, must, wine and 
fermented grape skins and residues. 

LAST AWARDS OBTAimO 

( 1 7 ^ excellent quality of BODEGAS LAN 
^/Wincs has won grea'f international esteem, 

widi a presence in over 30 different countries. 
In recognirion of their quality, BODEGAS 
LAN wines have received numerous awards 
over the years. In the lasl year alone, 1998. 
the following accolades were bestowed: 

- Gold and Bronze Medals, Bordeaux 
International Wine Challenge 1998, 
- Ptix d 'Excelknce Civart - France . 
- Gold Medal. Chicago Wodd Wine 
Championships 199S. 
- Gold and Silver Medals, and Best Spanish 
Red Wine Trophy, Shanghai International 
Wine Challenge 1998 (WINE Magazine), 

The BODEGAS LAN GROUP also has 
wineries in other winegrowing Denominations, 
for example, Santiago Ruiz in the kias Baixas 
of Galicia and Covina in Labastida, Alava. 

A SERIOUS COMMITMENT TO 
QUALITY 

(_y / l ie meticulous care which characterises 
BODEGAS LAN starts in the fields, 

^ checking the quality of the grapes in all 
the vineyards which supply tlicm. 

Pioneers in ihe Rioja Denomination of 
Origin, during the 98 harvest, this winery 
introduced a new system for grading the 
quality of the grapes. The purpose of this 
system is to ensure the conh-ol of optimum 
qualily grapes and to reward the efforts 
of those growers able to produce them 
through the payment of higher prices. 

This system immediately evaluates the 
grapes according lo five pararaelers: 
alcoholic strengtli, total acidity, pH, colour 
and grey mould (botrytis) analysis {sanitary 
control). 

i j 4.Liit-''• 

LAN 

Ftiermayor (La Rioja) SPAIN 
Tel.: •t-34 941 450 950 
Fax: +34 'Ml 450 567 
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varieties of wditile wheal 
tireads... "We keep in mind 
tiial il is easier to change reti-
gion than change eating 
liabits," he adtied, "sti we ex­
port wdiat they prefer in 
breads and pastries a itiiough 
varielies of baguettes and ctia-
patas are .still lies I sellers," 

Automated Stone Fired 
Ovens: The Crtnvn Jewels 

Fully auttiniated and con­
trolled by computers, pro­
duction for frtizen partially-
baked lireads is basically no 
different lhan for any other 
type of bread. The tinly dif­
ference is that ihe liaking is 
interrupted ju.st before final 

lirowiiing tir toasting and the 
pate kiaves are immediately 
deep fi-o?:en, packaged, and 
stored. Even the production 
of mtist so called artisan 
breads frtim small neighbtir-
hfitid Ixikeries is fully auto­
mated. No professional bak­
er kneads dough by hand 
anymore, although some still 
place the ffirmed loaves wdlli 
a wotiden paddle or peel in 
a stone or brick oven. It's the 
mental picture most of us 
have of an old fashioned 
baker. Though picturesque, 
ihe method is inefficient for 
large scale produclitin and 
results are generally not uni­
form. Bread batches vary 
wdctely in quality. 

Fripan, like other Spanish 
manufacturers, has managed 
to reproduce this old-fash­
ioned process in a fully au­
tomated and uniffirm way 
for boti i its baguette ancl 
chapata ctintinuous produc­
tion lines. On a recent visit 
to Eripan's high capaciiy 
chapata and rustic bread 
prtiduclion tines in BLubera 
del Vallcs outside Barcelona, 
Mr. Pakiu explainetl that the 
production lines of the cba-
patas and stone fired payes. 
or country breads, are the 
company's "crown jewels." 
The dough is processed 
wiihtiut interruption fiom die 
monienl the ingredienls arc 
mixed until it is deep frozen. 

packaged, and stored in a 
freezer wareliouse. The ini-
ti;d fernienlalion process is 
initiated by a liquid prefer­
ment, called the broth or 
mother brew, which ctinsists 
of a mixture of water, yea.st, 
and portions of tlie fiour, all 
determined by a computer. 
The liquid brew fennenis fiir 
a few hours at 18°C C64°F) 
wdiere il tioubles and triples 
in size beftire being cooled 
to be fed along overhead 
tubes antl pipelines where it 
w i l l be mi.Ked in with the 
diHigh. ,1 in:xti;re i •! ilie vlry 
ingredienls, water, and more 
yeast. This nitillier brew, 
every ctimpany's well guard­
ed secret, is what gives each 

FOR T H O U S A N D S OF YEARS THE M E D I T E R R A N E A N DIET HAS BEEN BASED 

ON T H E T R I L O G Y OF WHEAT, O L I V E O I L , A N D W I N E . C H A P A T A BREAD IS 

M A D E F R O M M E D I T E R R A N E A N W H E A T F L O U R F R O M C E N T U R Y - O L D 

RECIPES A D A P T E D T O T H E T E C H N O L O G Y OF T H E N E X T M I L L E N N I U M . 

liread its characteristic "bou­
quet." The yeast of ilie moth­
er brew is responsible ntit 
only for flavor and aroma but 
also for nutritional enricli-
ment providing important \d-
tamins and other nutrients. 
The type of flour is also im­
porlanl. Chapata bread is 
made from specific Spanish 
wheat grains that give it its 
texture, coloring, and taste 
that cannot be reproduced 
wdth imported wheat flour 
varieties. The initial gooey 
batter-1 ike mixture under­
goes a series of mechanical 
l l l i \ i l l g^ :nul kiu-;ic.iing.s in 
Open developing tanks 
where il is allowed to set and 
rise several times, doubling 

and tripling ils .size again and 
again. From this stage the 
smooth, elastic, film-ftirming 
dfiugh then moves along vari­
ous fiirm shaping and meter­
ing devices that clip, roll, and 
fomi tlie dough globs into var­
ious shapes and sizes: small 
round individual sizes for 
restaurants and instimtif ins. tr.i-
ditifinal chapata flat rectangular 
loaves in various sizes, ekingat-
ed rustic loaves, or the round 
Catalan payes kiaf Customers 
can chfiose from a wide vLiri-
ety of sizes and formats. 
Next step for the raw loaves 
is a tunnel oven which con­
sists of a conveyor liett of hot 
slone stalls that inclies slowly 
through a temperature-con-

trtilled oven. The titit .stones 
duplicate the properties of an 
okl hishinnet; heanh or ftnek 
tiven widi unilfirm, perfect re­
sults. Once out of the tiven 
the pale half-baked loaves are 
cooled, deep frozen, pack­
aged, and transported to an 
adjacent freezer warehouse 
for .storage at—18°C (64°F). 
Point of sale establishments 
need only to place the partial­
ly baked loaves in small elec­
tric rack ovens for 12 to 15 
minutes. The production line 
process for baguettes is simi­
lar, although rising time is 
much shorter and the loaves 
are baked in large insulated 
rotating rack ovens, Tlie end 
result for both types of bread 

is always perfect, f i l for a 
king s banquet. 

Ana Westlc^i has Ireeri a for­
eign convspondent in Spain 

for over 20 years where she 
bas workedJ'or various Amer­
ican publications including 
Ibe'Wall Street Jfiurnal and 
The New- York Tinier. Citi'-
rently she is the managing di­
rector of M. W. Research, a 
comma nic a lion and re­
search consulting service 
based in Madrid. She contin­
ues to do occasional free­
lance writing. 

See Main Exporters on 
page 126. 
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PANS & COMPANY: SPAIN'S MEDITERRANEAN FAST FOOD ALTERNATIVE 

iMfitlern day living has given 
rise to an explosion of fast 
food chains around ilie 
world. But fast food doesn't 
have to be synonymous widi 
hamburgers, as Spain's Pans 
& Company lias demonstrat­
ed with s[iectacular success 
since it was ftiunded in 1991 • 
Based on the belief lhat the 
main ingredients fif a healiiiy 
Mediierranean diet can be 
assembled quickly and ap-
pealingly, the Spanish-
owned company opened its 
first fast fotid restauranl in 
Barcelona offering bocadi-
llos—baguette sandwdcties 
made quickly wi lh a large 
variety of iratlilional Mediter­
ranean favorites. 
Success was in.sianl and l!ie 
Spanish chain wilh its bhtck, 
yellow, and vchite checkered 
logo has been tipening an­
nually an average of 30 new 
establishments. At the end of 
1998 there were a total of 
168 outlets spread thrtiugh-
out most of Spain's majfir 
cities and ttiurisi tticatitms 
and l6 outlets in Ptirtugal. 
Sales increasecl even more 
spectacularly, totaling 6.2 
bill ion pesetas (41 millitm 
I .'sSl in 1998, an increase of 
55 percent compared to die 
previous year In addition lo 

Ptirttigal, Fans & Company 
has opened establishments 
in Germany, Puerto Kico, 
and Andorra, through fran-
chi.ses with local partners, 
"The secret is based on fresh-
baked bread, good tasty in­
gretlients in nudiiplc t'ombi-
naiifins thai have made tip 
our diet for centuries, and fa.si 
food efficiency," explained 
Jfise Ramtin i'ernandez. Pans 
(& Company's deputy general 
director. "We have rein\ ent-
ecl the traditional Spanish bo-
cadillo wilh lighter and more 
appealing fresh baked ba­
guettes," In just a few minutes 
a customer can order a large 
bocadillo of cured ser-rano 
ham with tomaifi. a Catalan 
favfirite, or any variety of ki-
cal Spanish cold cuts and 
sausages. Ttiere are variations 
tin die Spanish ptitato oinelei 
bocaditlo, or classic baguette 
sandw iches tif tuna salad, 
grilled chicken, or beef w-itli 
lettuce, Spanish filivc oil or 
maytinnaise, fresh tomatoes, 
and sti tin. Those more ad­
venturous can tiy the various 
foreign sptH.-ialties named ftir 
their country of origin: Nor­
wegian smoked salmtin with 
cream cheese and pickles, 
British bacon and cheese, 
liavarian wieners, and, yes. 

even a hamburger on a 
baguette wdth the cheese of 
ytiur choice. 
'The bread is never tiver len 
minutes out of the oven," 
Fernandez insists. "Without 
frozen, partially-baked ba­
guettes, we wfiuldn'i be able 
to exist," he noted. Most of 
the company's humtirous ad­
vertising is based on images 
of super fresh crunchy bread. 
The name of the chain is a 
mixture of the Spanish wtird 
for bread—pan—usetl in an 
English language plural ftirm 
of the word logether with "& 
Company." 'Fhe part .Spanish, 
part English name lends a 
stimewhat international ca­
chet to the chain. 
Pans & Ctimpany also offers 
local specialties in differeni 
regions i if Sp;iin. In Barcelona 
y-ou can get a /i(e'/bocadilki 
made fif a local hard lliin sala­
mi type sausage and in An­
dalusia you can order a "se-
rranitti" a toasted bocatlillo 
widi kical .sausage. In Madrid, 
the .Spanish potato omelet is 
sen eti wdtli fried green pep­
pers and in Barcelona it 
comes with tomato. Clients 
can clifiose their tivvn combi­
nations or choose from a var­
ied iiieiiu I i\- --[let. Lilly i)[' [lie 
day. Salads, stiups, gazpa­

chos, and desserts ctimplete 
the menu tifferiiigs, and yes, 
there are also chunky htinie-
fried potalfies to boot for 
those w-ho cannot imagine 
fast food w'iilKiut fries 
Clever, witty adv criising has 
contributed to the company's 
success and their kigti is ntiw 
as familiar in large shopping 
malls and movie centers as 
the hamburger chains. At-
ihfiugh customers represent 
all ages, the main clientele 
are young adults ages 18 
through .̂ 6, although teens 
and children with their par­
ents al.so flock to the restau­
rants on weekends and holi­
days. On week days, lunch 
customers lend to be young 
working professkinals while 
tin weekends or at leisure 
malls and parks, cusiomers 
are of all ages, including se­
niors. "Our bocadillos are a 
healthy way to grab a quick 
bite to eat belbre or after a 
movie, or wdiile shopping. 
Adults feel ctimfortalile with 
our menu as it's food we 
have always been eating," 
Fernandez added. 
In the future, the chain plans 
to enter emerging markets 
such as Lalin America as 
well as branch inlo tither Eu­
ropean nations. 

F A N T A S Y B E T W E E N T W O S L I C E S O F B R E A D 

The bocadillo is something 
of an insiiiution in Spain. Bo-
cadi I to means a sandwich, 
l iui ntit any tild sandwich, 
for it shtiuld be made with 
the traditional crusty bread 

of Spain as opposed to mod-
ern-slyie pre-sliced bread. 
In the home or for a picnic ii 
is nonnally made with what­
ever ingredienls are at hand 
(a simple filling of cold cuts. 

pate fir perhaps potato 
omelet) but any self-respect­
ing bar w i l l have a niucli 
wider range to tiffer. There 
are bocadillos of fried .squid, 
cheese, veal or pork steaks, 

various timelets and, of 
course, an amazing varieiy tif 
sausages and cured meats,.. 
In recent years, tiianks to new 
sandwich franchise chains 
such as Pans & Company, the 
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till ml lie .sandwich now incfir-
porates die latest gastronomic 
trends: fittings reflect the in­
terest in the Mediterranean di­
et and feature a contrast tif 
text LI res. colors, Ihn-ors, leiii-
peratures, etc. 
After all, Iietween two slices of 
good hread there are a llioti-
-.,1: ILI .nil.I • •:> • P' i-̂ dl lih' e-- \ivJ 
Spanish pi-f Klut:Ls make perfect 
ingrediems for mixing and 
matching. Ttie wide variety of 
cheeses and .sausages, tasty 
seafood preserves such as 
bfinito, anclitivies, or mussels, 
or t egetable jiresen es such as 
led pepjiers.,, Besides, a dash 
of good Spanish tilive tii! will 
enhance any .sandwich lilling. 
Here, for starters, are some 
suggestions and variations on 
the sandwdch theme from 
.Maria Jesfis Gil de Anturiano: 

Classic sandwich wi th ba­
guette-type loaf 
Sprinkle some virgin olive oil 
on the Iiread and choose tine 
of the follow ing tiptitins: a) a 
<'.\ee t li nil nini :iin-i nreti .Se­

rrano ham: b) cured chee.se 
such as Roncal; c) fresh fir se­
mi-cured Manchego ctieese 
and anchovies from Saiiltiiia 
or l.'Fscala (sprinkle some of 
the juices frtim the can onto 
tlie bread): d) sliced cborizo 
or salcbichrm .sausage or lo­
mo (cured pork loin), outer 
.skin removed. 

Warm Version: wrap sanct-
w-iches in aluminum foil and 
place in tiven al 175°C 
Ol5°F) for 15 minutes. 

Pa amb tomaquet fbread 
wi th tomato) 
Rubbing breatl wiih lomam 
i> I! le cl.i>s:e w,i\- i if ]-!i (•[lin ­
ing sandwiches in Catalonia, 
Use a slice of country bread 
and: a) rub it wdth half a 
fresh tomato, atld a pinch tif 
salt, and sprinkle wdlh virgin 
tili\-e o i l ; h i proceed as 
abfive, but add a slice of ser-
rano ham. lonio embtichado 
(cured pork loin), cecina 
(cured beef), Catalan fne t 
sausage, plain omelet, or cold 

fried hake, etc.; c) prticeed as 
above, but iiefore rubbing 
wdlh tomato, adi bread with 
half a clove of gariic. 

Wanii bread w i t h ttiniatti 
a) a sinall loaf of bread 
spread wdth abundant toma­
to, oil. and salt, wrapped in 
aluminum foil and liealetl lor 
15 minutes in an oven at 
175°C (315°F); li) the same 
versitin with anchtivies; d) 
with .strips of roa.st pepper or 
p i mien tos del piqui l lo; c) 
Willi less oil and with a slice 
of sobrasada I smooth, papri­
ka-flavored pork sausage), 
skin removed; e) a few slices 
of Tetilla cheese from Galicia 
or creamy Cadi cheese. 

With chapata bread 
Cbajiala is a flat bread widi a 
thick crtist. Prepare .sandw icli 
with: a) a few (drops of virgin 
olive oil. Serrano ham. slices 
of tomato, and grilled onion 
rings; b) plain omelet, strips 
of fried green peppers, and 
french fries; c) spread with 

al iol i (ga rl i c m a y o n na i se), 
grilled eggplant, and toma­
toes , slices of fresh cheese 
such as Burgos, and spring 
onion: d) mayonnaise, liaiii, 
lettuce, tomato, chives, and 
hard boiled egg; e) scrambled 
eggs wil:h w-ild ,isi-);ii';igiis antl 
ifimatfi slices: 1) mayonn.iisi.-, 
smoked chicken Iireasl, let­
tuce, tomato, onion, and pit­
ted black olives. 

Sandwiches w i t h Spanish 
omelet 
Small loaves spread wi lh 
mavfinnaise and: a) potato 
and onion omelet; b) potato 
omelet widi marinated boni­
to; c) potaiti and sausage 
omelet; d) potato and onion 
omelet w ith fried red and 
green peppers. 

Sandwiches wi th seafood 
preserves 
Chapata or Spanish bread 
w-ith lettuce lea\'es, sliced 
tomato, and onion rings. Add: 
a) boniio in oil; b) .sardines in 
oil: c) pickletl mus.sets. 
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Spain's Culinary Delegation on Four Continents (I) 

UNITED STATES, 
JAPAN, AND 
AUSTRALIA 

For many years now, we 
have been reporting on 
-Spanish gastrtintimy and 
restaurants in every region in 
Spain. In our new ttiree-part 
series, our aim is tti bring 
genuine Spanish cuisine 
even closer to our readers, 
so ytiu will be able to sam­
ple it at home in your own 
city or country. 'Fhis Spanish 
culinary delegation wi l l 
comprise thirteen selected 
restaurants in New York, 
Chicago, Washingttm, D.C., 
Tolq'o, Sidney, Vienna, Mu­
nich, Zurich, Paris, Brus-
.sels, Antwerp, and London, 
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arichu Restaurant is a 
charming outpost of Basque 
and .Spanish cuisine in New 
York and its chef-owner Teresa 

Barrenechea, wliti learned cooking in 
her inolhtTs Bilbao kiichen, is l.iecxiiii-
ing one of America's siar female chefs, 
just two years ago she was ti tit ding 
down a full time jtib as tlie press at-
taclie of Spain for the Spanish Mission 
lo the United Nadons and raising four 
children, white cooking antl supervis­
ing the kitchen at her two Marichu 
rcsuiurants—tine in suburiian West­
chester and the other in New York 
City. She and her liusband, Raynold 
vfin Samson, who handles frtini-of-
the-hoiise dirties and selects the 
wines, .sold the Westcliester Itication 
to concentrate on their small, charm­
ing Manhattan .Marichu. which they 
opened in 1994, just half a likick 
frtim the Lfnited Nations. 
I'l n- seserai yci;--, M:;i ichu vv;i> ( me of 
.Manhattan s liesl ke[il .secrets, known 
primarily by the Spanish diplomatic 
community and diplomats and func­
tionaries frtim the nearby United Na­
tions, and they gave it high prai.se. 
Carlos Homo, the direclor of Tures-
pana, Spain's tifficitil institution for 
tourism, has called .Maricliu. which is 
named for liarrenechea's niodier and 
uses many family recipes frtim her 
kiichen, "die mtist autlientic Spanish 
restaurant in the United States." 
Especially since the publication of 
Barrenechea's btitik The Basque 

Table, many top gastronomic figures 
;irc tl iscovering Maricliu. among 
them the editors of Conde Nasi 'I'r-av-
elen Food €y Wine, and Saveur magp.-
I ' l i ici ;ind -iLH" i li[.ts -^iii h. a-- I'.iik •\\ 
enue's David Burke, Windtiws tin the 
World's Michael Lonifinacti or Jean-
Lfiuis Palladin of Napa liesiaurant in 
Las Vegas. Many other gourmets 
liave lie en introduced to Bar-
renechea's food at prestigious finie.-. 
Beard Foundation events, at which 
she oflen has lieen invited to cook, 
and at ctioking evenis around the 
U.S. In Oclolier. Spain's prestigious 
National Academy tif Gastrontimy 
awarded Barrenechea's The Basque 
Table the 199S National Gastrcinoniy 
Prize for Best New Pulilicadon. 
E\'en in Spain, it is hard to find better 
\'ersi(ins of Marichu's Spani.sli cla.ssics 
such as gcimhas al ajillo (shrimp siz­
zled in gariic and till). patatas a la lio-
Jana {potatoes cooked with chorizo. 
Rioja-style), and arroz con leche 
(creamy rice pudding wdth cinna-
nitm). Barrenechea s Spanish Ba.sciue 
ftxid transptirts lovers fif El Pat's Vasco 
back tti Bilbao, San Sebastian, and that 
wonderiiil gastronomic region's loveiy 
nifiunlain villages and fishing ports. 
Beaiiiifully represented are such 

Ba,sque dishes as poirtisalda (a leek, 
carroi, and poiato SOU|T). .<iiptt de 
pescado Lcuritskain (a fish and shell­
flsh soup wdlh white I^oja wine), and 
pimientos de piquillo rellenos de ba­
calao (red piqudio peppers stuffed 
wilh ctid and surrounded by a typical 
Bilbati-area salsa lizcaina, made from 
peppers and onions). .Mso superiily 
rendered is the classic tlisii from the 
fishing village of Guetaria, cbipi nines 
en su lima tbaby squid in an onion-
based .sauce cotorecl wdth squiti ink). 
Marichu's simple, delicious, and light 
desserts include taiia deAirese, a love­
ly, smtioth cusiard pie-like des.sert w idi 
rasplieny sauce that was inspired by a 
pastiy shop in Bilhat i. 
At tVIarichu. Raynold von Samson's 
wine list offers some of die Iiest Span­
ish wines available in New York. He 
includes many Spanish wdne disctiver-
ies such as the tart, lively Basque white 
wdne Txomin lichaniz Txakoli: good 
white Albarintis from Galicia; stipedi 
rt'satlns tVom Julian Cdii\-ite (.\av:irni) 
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and Muga (Lti Rifija); and reds such as 
Sehorio de ,San Vicente (l.a Rkija). and 
he alw-ays has a number of fine classic 
aged reds from La Ritija. Ribera del 
Duero. and Catalonia tin his lisl. 
Marichu is a small, intimate restau­
rant decorated with beautiful color 
phoiogra]ihs from the Basque Coun­
lry and colorful Spanish ceramic 
plates. Tn good weather, Barre­
nechea and von Samson open the 
lillle patio in the back, where diners 
can sip a fine Spanish w ine, dine on 
the chef's authentic ftiod, and, for a 
ctiuple of hours, find it hard to be­
lieve thai they are not in the Basque 
Country of Northern Spain. 

Gerry Dawes 

Marichu Restaurant 
342 E. 46th St. 

New York, NY U.S.A. 
Phone: (1 212) 370-1866 
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T he Taberna del Alabarderti, 
Padre Luis Lezania's elegant, 
decade-f lid Spanish restauntnt in 
Washington, D,C., lias tiecome 

one fif the capital's tfip dining spots. 
Ftiimded in April 1989, Tabema del 
.^labardero, has completed a decade 
as one of America's ttip Spanish 
restaurants, gaining critical acclaim 
from such magazines as the Wa.sb-
iiigtonian as one of ihe capital's to[i 
ten restaurants. 
Decorated in cla.ssical Spanish style, 
the restaurant is the elegant brain­

child f i f the famous peripatetic 
iesi;iiir:ik'i.it priest. hiidre Lui-. Lez.i-
ma, who has establislied fither 
branches of his Taberna del AI-
abardero in such places as Madrid 
tllie original llagship restaurant). 
M.irbelki '̂  I'lierm H:!niis, and Sevtlle 
Lezaiiia al.so owns Madrid's top-rated 
Cafe de Oriente; the charming old 
Madrid restaurant, Carmencita; and a 
hotel atld restaurant school in 
Seville. Frequented by dipltimats, 
congressmen and senators, and 
members of the \X''hite House staff, 
Washington's Taberna is a first-rate 
.'^[i;ini--li ciiliii,ir\- :iml);iss.ulot m I1K' 
.iVmerican capital. 
Executive chef Josu Zubikarai, a 
Basque frtim near San Sebastian, lias 
been at La Taberna since the begin­

ning. Zuhikarai worked in Bilbao 
wilh chef Angel Lorente at Hotel Er-
cilla's Restaunmte Bermeo, often rat­
ed the t(.ip hotel restaurant in Spain. 
He also did a stint in Antlaliisia at 
.Marbella's prestigious FItiiel Los 
Monteros, before joining the Taberna 
del Alaliarderti grtiup, wdiere he 
worked as a chef in all the group's 
restaurants. Over the years, his menu 
of sophisticated, beaufifiiUy present­
ed dishes has evolved into an amal­
gam of classic Spanish and Bascjue 
dishes and modern sigmiiure dishes 
wdiose ingredients always evoke the 
flavtirs of ihe Iberian Peninsula. 
'I'nicha marinada con f u l lana de 

fa mon (house-marinated trout uiih 
julienned seixano ham) is a modern 
interpretation of a classic Navarrese 
troul-and-ham dish. Classic wood-
oven roasted /i iquil lo peppers are 
presented at La Tabema as a mtiu.sse 
and they are also ser\'ed stuffed wiili 
gam bas (shrimp), setas (mush­
rooms), and e.sjrinacas (spinach). 
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Taberna del Alabardero 
1776 "i" Street, N.W, 

Washington, D.C. 20006 U.S.A. 
Phone: (1 202) 429-2200 

Such classics as guzfracbo in season, 
sopa de pescados y matiscos (Span­
ish fish and shellfish soup), ensala­
da de hacalaoy naranja (a salad of 
salt cod anti oranges in a vinaigicuc 
made with sherry vinegar), and co­
gollos con hoquerones (a salad tif ba­
by bibb lettuce udth Spanish an­
chovies) are menu mainstays. 
Paellas and Spanish rice dishes at La 
'l :dierna are elevated to the level of 
haute cuisine. There are paellas witii 
lobster; with chicken, rabbit, duck, 
and fresh vegetaliles; and wriih 
pescadtis y mariscos (fish and shell­
fish), all of which lake their yelkiw-
gold color from Spanish saffrtin, the 
w-firld's most precious spice. The 
anrrces. or rice dishes, include ari-oz 
negro, a rice dish made wiili seafood 
and colored with st^uid ink; arroz 
con verclur-as, saffron rice with veg­
etables; and arroz con bacalao y co­
l l flor, a rice preparation wdth salt 
cfid and cauliflower, a traditional 
disli of die Spanish Lenlen .sea.stm. 

From among nine dessert offerings 
al Taberna del Alabardero, patrons 
might select tarta de cornpota (a 
Basque dried fruil tart), ctipttla de 
caslarias con aroma de inandaiinas 
(a chestnut btimbe widi mandarine 
essence), classic lecbefrita (a suli-
lime fried custard) with walnut ice 
cream, or something called El 
Cbocolatero, a chocoholic's fanta.sy. 
The wrine list at Taberna del A l ­
abardero includes some of Spain's 
top producers. One can find sut h 
Imntdine ^[^;^l i^h Cliai-donn:!\-s j s 
i'alaciti de Mui-uzabal and Augustus. 
Jean Letin, Miguel Torres Milmanda, 
and Miranda d'Espiells f rom 
Fenedt'S. Galicia is represented by a 
collection of stellar white wdnes 
such as Guitian Valdeorras Godello 

and such wonderful Idas Bin.xas ;\1-
bariiios as Lusco, Fittaboa, Gran 
Bazan, and Organistrum. One entire 
page is devtited to the red wdnes of 
the Ribera del Duero D.O. and from 
Ca.stilla-Leon (Vega Sicilia. Pe.squera, 
Teofilo Reyes, Abadia Ret ue ria) and 
another to die red wdnes tif La Rioja. 
At Taberna del Alabadero, Padre 
Luis Lezama has prtived to be the 
high priest of Spanish cuisine in the 
nation's capital. 

(icri-y llawes 
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Cafe Ba-Ba-Reeba! 
2024 N, Halsted 
Chicago, IL 60614 U.S.A 
Phone: (1 773) 935-5000 

Q 
int:e 1985 a first-rate Spanish 

I I restaurant focusing on tapas 
I J li;is been a prtiminenl fixture 
\ ^ on the dining ,scene of Amer-
ica s great heartlanfl city, Chicago. 
Cafe Ba-Ba-Reeba!'s executive chef-
partner Gabino Sotelino, one tif ttie 
leading clieh in the .AiiierK.un Mid­
west, has a heartfelt credo for his 13-
year t i ld Spanish restaurant antl 
lapas bar, "Cafe Ba-Ba-Reeba! is a 
part of me." says Sotelinti, "Here, we 
present Spain to you w-ith all the col­
or and inspiration of Ihese cultures 
in our food, our decor, and our ser­
vice. When you come to my restau­
rant, for the sherry, the sangiia, or 
the food, you will feet tike 1 feet in 
my ,sout—the soul tif Spain." 
Stiletinti, wdifi was born in the north­
western city of Vigo lo a Gatician 
nifiriier and Basque father, is also 
vice president, executive chef, and 
partner tif two other lop Chicago 
restaurants, the awartling wdnning 
.'\mliria and .Mon Ami Gabi, 
.\fier beginning at 14 as a kitchen 
apprentice at Madrid's prestigitius 
Htitel Ritz, Sotelinti worketl in .i 
number of distinguished European 

hole! kitchens before becoming ex­
ecutive chef al Chicago's top-ranked 
Le Perrociuet restauranl. 
Exhibiting an enviable mastery of 
both Spanish and French cuisine, in 
1997 Sotelino was named Perrer-
Jouet Best Chef (Midwest regitin) by 
the James Beard Fountiaiitm, .'Vnieri-
ca's mosl presiigitius gastrtintimic 
organization. He was also awarded 
the Medalla del Vlerito Nacional de 
Espaila, a distinguished av '̂ard given 
by the King of Spain to a Spanish na­
tive living outside Spain, Cafe Ba-
Ba-Reeba! has been given T7je Wine 
Speckilor's .\w-artl of Fxcc-llcnce f'or 
its wdne list and Chicago Magazine's 
Critics' Choice Award, 
Gtlted "a Technicolor tapas iiar" in a re­
cent Cliicago Magazine article. Cafe Ba-
Ba-Reelial is indeed a colorful rt M:iu-
r.mi, big enough to acctimmtidale ,-560 
people with se\en .seating areas and an 
fiutdoor patio in .sea.son. 'Ilie popular 
lapas scene draws its clientele from a 

broad range of Chicagtians and tiul-tif-
tow-n visiinii antl may inckitle cfillege 
studenLs, upscale profe.ssioiials, off-dut^' 
Chicago chefs, and culinarj' luminaries 
I'rfini around the tduntry. 
Mullicolored tiJes, reminiscent tif 
Barcelona, decorate die bar and a large 
stylized mural painting shows people 
having drinks and lapas at a .Spanish 
tasca. Glass cases dis]itay lapas. 
desserts, fruiis anci vegetables, and 
lie-autiful. Iiand painted, glaztid Spanish 
ceramic pitchers, plates, and vases. 
Serrano hams, chorizos, garlic 
strings, and pirnienlos cboriceros 
(dried red peppers) hang from metal 
railings suspended frtim the ceiling. 
C:\fe Ba-Ba-lieeba! s well-thought-out 
menu is decorated with the image of 
an e.votically beauliful young .Sevillnna 
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dressed in the typical fiamenco cos­
tume of Seville's fabulous April Fe­
ria, A mtiuth-w^atering range of lapas 
makes up a third of the menu, Ctild 
tapas include such Spanish classics 
as pataias con alioli (garlic potato 
salad). Jamon serrano (Spanish 
mountain ham served with Spanish 
olives), and herenjcna asada con 
queso (roasted eggplant salad wdih 
tomatoes, sherry, and gtiai cheese). 
Patrons can also choose from a se­
lection of 20 hot lapas including 
cbarnpiiiones rellenos (buttery 
mu.slirooms witti garlic, spinach, and 
Manchego cheese), soloinillo con 
Cabrales (grilled beef tenderloin 
glazed with Cabrales chee.se), pitlpo 
a la plancha (.seared octopus wdth 
Spanish olive oil), and vegetables 

dressed w i t h a cava (Spanish 
meihocle champenoise sparkling 
wine) vinaigrette. 
The middle of Cafe Ba-Ba-Reeba!'s 
menu is dedicated to reastinahly-
priced, 'V'alencian-style paellas and 
arroces (rice dishes) using Spanish 
Aicazaba rice and Spanish saffron. 
Paella valenciana is made wdth 
chicken, pork, and green beans; 
paella mixta has chicken, nionkfish, 
pork, and shrimp. Delicious arroz a 
bar I da is served wdth the shrimp, 
squiti. ;ind mi ink fish used in the 
Mock in w hich the rice was ctitiked. 
Exotic arroz negro Is a superb dish 
tlf squid and shrimp in rice t-olfiied 
wdlh squid ink. Ba-Ba-Reeba! also 
fitters several .Spanisii regional meat 
fir fi.sh specialties and desserts sucti 
as fian with citrus caramel sauce and 
qiteso y metnhiillo (Spanish tjuince 
lerrine with Manchego cheese). 
The wdne list is a fine collection of 
Spanish wdnes featuring cav-as from 

Penedes; white wdnes from Rueda, 
Rias Baixas, Navarre, Alella, and 
Penedes; rosados from Navarre; and 
a targe, ,selecdon of well-chosen red 
wrines f rom La Rioja, Ribera del 
Duero, Navan-e, Penedes, and Prio­
rato, along wdlh lesser kntiwn dis­
coveries fifim such areas as Jumilla. 
Tfiro, and Lti Mancha. 
i'articularly- exciting is the by-ttie-
glass offering of 22 first-rate sherries 
(finos, manzanillas, amontillados, 
paifi ctirtados, olorosos, creams, and 
ralsiny Pedro Xinienez). For after 
dinner sipping, there are several ex­
cellent Sfilera Gran Reser\'a Brandies 
de Jerez. 
Ba-Ba-Reeba!, stdl going .strong after 
more than a tiecade, is a premier 
ambas.sador in the United States for 
some of the best food and w ine 
products Spain has to offer. 

Gerty Da ive s, the restaurant critic 
ybrGannett Suburiian Newspapers. 
iVew York, also writes a bo tit Span­
ish food, tvine, and travel for nil-
me mi I s m agaz in es, 
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n the heart tif Sydney's Little 
Spain, you will find Casa Asturi­
ana, a family-run restauranl of­
fering lapas and other Spanish 

dishes in its auiheiitic a manner as 
possible so far from htime, 
Sydney's Linle Spain spreads its deli­
cious, garlicky eflluvium over a city 
block tucked in lieiween the cinema 
di.strict antl Chinatow n. Il consists tif a 
Spanish pub, the Spanish Club, a del­
ic a te.s.sen and a handful of restaurants, 
the best of which is, at the moment 
(as it has been for the last six years) 
wit.hfiui (jucstitin, Ca.sa Asturiana, 
As the name implies, it is owmed by 
Asturians, the Garcia Villada family, 
who emigrated from Saiiia de Lan-

greo in 1962, Mother Maria is the spir­
it in Ihe kitchen, casting a stern eye 
over every aspect of the menu. Be-
.side her in that kiiclien is eldest son 
Lorenzo, the fire, the entrepreneur. 
Simply put, Ltirenzo propo,ses, Maria 
approves or disposes with counsel 
from Fattier Jose, w-ho can be found 
behind the casli register most nights. 
Brother Julio and Lorenzo's Au.stralian 
wile Ml inil;Li i !.i:i i I ;e if n n. 
Yel ilifi-e is liitle ihai is ,-\sHirian on 
the menu. When the restaurant be­
gan, SLX and a half years ago, the fam­
ily was keen to cook the food fif tiieir 
regkin, Bui the truth was, back then, 
Australians knew liule tif Spanish 
food, let altine Spanish regional ftiotl. 
From the beginning, the core of the 
menu was lapas. Even thai needed 
some explaining, although today^ 
we're more at home wdth the idea, 
"I've noticed in six years most peo­

ple in Sydney know wdiat tapas are, 
and even some of the five-star hotels 
have a tapas menu," Lorenzo said, 
"but if sometme doesn't understand, 
1 tell them it's Spanish yum cha (for 
the benefit of the readers, yum cha 
is Chinese tapa.s) and they get il im-
mecdiately. Even if Australians are 
more likely to eat a variety of tapas 
as a main meal (like the English, we 
eat much earlier than the Spanish), 
we love the idea of an infinite vari­
ety- of small delicious plates. 
And indeed Casa Asturiana and its 
tapas were an immediate success. 
Patrons instinctively knew iliat here 
v\ as a restaurant offering more than 
the usual "Spanish" restaurant wdth 
bullfight posters on the walls, serv­
ing chicken and chips and paella. 
Although the decor at Casa Asturiana 
is not all tliat different fiom others in 
Little Spain, burnt wood tables, 
rough cast walls (there is a curious 
.stained gla.ss copy of a Picasso lhal 
portrays Francoi,se Gilot) the pres­
ence tif the Asturian cider pouring 
machine tin the wall is a clue that 

\ 

Casa Asturiana 
77 Liverpool Street 

Sydney 2000 Australia 
Phone: (61 2)9264 1010 
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this one is differeni. Further evi­
dence tlf the success of the family's 
avowed mission of "recreating Span­
ish cuisine as closely as possible and 
practicable," is to be seen on the 
plates leaving the kitchen. 
A tapa of htgados de polio is rich and 
creamy; pitlpo a J'eira dioiled octopus 
whli pimenlon and sprinkled witli 
olive oil) a recreation of tiie superb 
Galician marketplace dish; pimientos 
asados are slowly roasted and sump­
tuous; and if chotizos a la .st'dra be­
tray the family's origins, the occasion­
al appearance of Yabtiies (fresli wa­
ter cmstaceans) en salsa picante are a 
tribute to iheir new litime. 
There is, tif ctiurse a paella, and 
some .Asturian rice dislies translated 
for the Australian palate such as 
risollo (we iinderskind Kalian and 
we understand Chinese). But if you 
realty want .Asturian dishes, I ' l l let 
Vfiu in on a secret. 
Maria Garcia Vi 11 acta has some gen­
uine Asturian fabes (large and but­
tery-textured dried beans) under 
lock and kev in her home, and she 

has turned up an Asiurian husband 
and wife leam wditi make a perfectly 
accepiablf niorcilla (hlood sausage). 
If you order in advance, you will be 
served a fabada asiuriana (the fa­
mous slow-cofiketl bean dish) or, in­
deed, any tither .specialty, including 
Ltirenzfi's favorite, the potafe de ver-
duras al csttlo asturiano fa vegetable 
and morcilla stew), which once lan­
guished, unordered, tin the menu for 
three iiiondis. Tfs the cabbage," he 
told me, "Australians don't tike cati-
liage." I wdsh I'd knowm about it. 
1 reviewed this restaurant for die Syd­
ney .Morning Herzildwhen it open etl in 
1992, Because I was not that familiar 
widi the food of Asturias, I took widi 
me a friend from Madrid wdiose sum­
mers iLS a child were .spent at a family 
holiday hou,se near Luarca, in Aslurias, 
During die course of the meal, he oli-
.ser\'ecl lhal he w-as feeling homesick. 

It seemed to me at the time—and I 
wrtite in the review—that sticli a re­
mark was "at once accolade and 
analysis. Ftir Spanish fiiod at ils besl 
is not haute cuisine, nor even the 
fiamboyaiit inventiveness of the Ital­
ians. It is the world's best home 
cooking." On a good night, that is 
what Casa Asturiana delivers. 

John Netvton is a fourrialisl. novel­
ist, and food writer tvbose book, 
Wogfooti, traced the history and 
contribution cjf Mediterranean im­
migrants on the way .Austi-alians eat 
today. He has a particular love for 
Sjiain and spends as much time as 
he can in his ht;ii.\e nil .Mallnrca. 
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p 
I is a small, charming piece tif 

Mediierranean Spain in the 
luisile and bustle of Tokyo. 

The Japanese have always iieen las-
cinaie<J witlt the customs and tradi­
tions of foreign lands and in a city as 
large as Tokyo il is ntit .surprksing that 
there are ctiunltess restaurants serv­
ing cuisines from alt over ilie world. 
Yet unlil iwti years ago there was no 
representative of Sp;inish cuisine thai 
was up to the standard of other West-
ern-.style reslauranis in llie Japanese 
capital, including that culinary tem­
ple, the French-inspired Taillevent-
Rfibuclifin. Thai lat k was |iul arighl 
w hen Spanish chef Jose Baraliona 
N'iries opened his Pali de Barahona. 
•When I was asked to open a Span­
ish resiaurani in Tokyo seven years 
agfi I accepted, because I was young 
and eager for new challenges and 
fresh experiences," recalls the chef-
prtiprielor, "'I'lie original idea \v a-- U; 
come here to work ftir a few years, 
then iti return to Catalonia where I 
had been working up lo then in my 

mother's small restaurant in Lt'rifki, 
But my plans changeci because, 
asitie from die fact lhal I married a 
Japanese woman, I also wanted to 
do something of my own in Japan, 
so I opened this restaurant." 
Jose already had work experience 
and hatl traineti wdlli stiine of the 
lop chefs In Spain. inclLuling Itisep 
Bullich of Barcelona's La Dama, and 
now he is making great siritics in 
Japiin. tiften in collaboration w ith 
the Tourist Office of Spain. 
The restaurant is on ihe ground fioor 
tlf a building in the Hibiya area, ihe 
heart of d'okyo s financial disirici, 
and it is patronized by executives 
working for the major companies, 
ntit only Japanese, but branches tif 
tlie numerous t'oreign firms there, 
L'he tliniiig rotim decor is modern 
with a Mediterranean touch, reflect­
ing the nature of the cuisine. The 

lurnisliings are simple, with a basic 
wdiite aniii blue theme, and the col-
orful framed silk scarves wdiich 
adorn the w alls generate a warm, 
friendly ambiance. 
Till.- menu clearly ]ioints to Jost^' s 
.Mediteriiinean origins, d'lie siarlers 
change seasonally and the creative 
spirit of this Liiritia chef is evident in 
the way he combines details, as is the 
ensalada leiiipUida con pescadiln 
frito (warm salad with I'ried fish), or 
the escalivada con .sanliiuis mari-
l l i l t b l . - s i i l . u l I ; f It j ; i s ; t d \ e u e 1.1 h k 

with marinated sardines). The offer is 
iioi restricted to Catalan specialties: 
the so/ja de afo ((lasiilian garlic soup) 
and die gazpacho andaluz (the re-
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freshing ctild .soup tif /Vndalusia) also 
fulfil l their role as ambassadors of 
Spanish cuisine in Japan, 
-.Mtlitiugh 1 am a Catalan and the basis 
of my cuisine ctimes from my mother, 
who is a 'Leridana' through and 
ihrfiugh. 1 don't minti breaking wdth 
tradition lo achieve the level of cuisine 
which 1 .seek, I use the best Mediier­
ranean ingredients, such as lentils troiii 
Leon, sherr>' vinegar from Jerez, and 
even Feta chee.se from Grt^ce." 
There is no shortage of the ingredi­
ents he needs for his perstinal cui­
sine in Japan, he assures, pointing 
for instance to die ample offer tif fish 
dishes wdiich are present on the 
menu year round, for the Japanese 

are as enthusiastic about seafood as 
the Spanish. As iliey are also very 
fiind of rice, there are always a few-
Spa nisli dishes ba.sed on this ingredi­
ent, including an authentic arroz ne­
gro (lilack rice, wdiose cfilor comes 
from the ink of the squid tir cuulefish 
used), More and more of Jose's cus­
tomers are becoming addicted to his 
arroz ccddoso (a rice stew) and arroz 
etin iiliiie/as y e.yiinaccis ( rice with 
clams and spinacli) which has an ex­
quisite, miid Havor in which ail the 
ingredients come into play. 
The wdne list features Spanish wdnes 
only and, although it is not very ex­
tensive, it includes the majftr wine 
growing areas, starting with reds 
frtiin Rioja, Navarre, and Catalonia, 
and ending with the sparkling cai-as 
of Cataltmia. The liotise wdne is a 
rea.sfinably-priced Sentirki de Sarria, 
both red antl white, from Navarre, 

A starter of rice with clams and 
spinach accompanied by a Raimat 
Chardonnay '96 ftilttiwect by bream in 
tomalti vinaigrette with a Sehorio de 
Sarria Resen'a '88 woutd make a per­
fect meal for ttiose wtio want to enjoy 
the flavors of the Mediierranean at 
this little corner of Spain in Tokyo, 

Mori Watanabe tvriles on .'ilxmisbgas-
trxinoiuy. She has published four Inmbs 
in fapanesv ami coiitiibtitcs to various 

JeijKuicse and SfKU i isb publications. 

Photos: New York, Gerry Dawes,/" 
ICEX; Washingion, D.C, Tabema 
del Alabardero; Chicago, Peter Bar-
reias/ICEX; Sydney, Oliver Slrewe ' 
ICEX; Tfikyo', Maiao Ogata/ICEX; 
.Munich, All'redo Sinesi./ICEX; Vien­
na, Aioli and Lalo Jodlbauer/iCF.X; 
Zurich, Rene Begen/ICF.X; Bnrssels, 
Angel Vega/ICEX; Antwerp. Harry 
de Sctiepper/ICEX; Paris, .^velino 
Estevez/ICEX; London, Nick Mil-
ner/ICEX. 

See Recipes on pagel22. 

El Rati de Barahona 
Fukoku-Seimei Building B2f 

2-2-2, Uchisaiwaityo, Chiyoda-Ku 
Tokyo, Japan 

Phone: (81 03)35 970 312 
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Text; Jeremy Watson 

he arrival of "flying winemakers" in Spaiii has coincided perfectly with 
the explosion of investment in the industry, and is creating one of the most 
pow^erful ftirces in the wtirld wine scene for the 21st century-. 
Given the technology now available in the vineyard and bodega (winery), 
Spain is one of the best en-vironments in which tti plant vines and make good 
wines. The majority of vineyards are at high altimdes on calcareous clay or 
slate soils, the summer climate is htit during the day and cool at night, while 
the winters are cold. The air is dry% the growing conditions are healthy and 
tjuahty and quantity fairly consistent from year to year. So it is not surprising 
tliat winemakers come to Spain to test their skills. 

J \ J t ' 
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PAIIUI NEL'STADT.'lClLX 

There is nti word in Spanisii, or French, or Italian for that matter, for what die New-
World describes as a "winemaker," yet these are the tildest wdne producing countries 
in the world, Htiwever, tradition has it that the ow-ners of the vineyards and the cellars 
were invariably separate people, so viticulture and vinification were independent of 
each other. This division of labor persisted even on many single estates, A winemaker 
is the person responsible for the complete production process from the soil to the boi-
de, and the Europeans are rapidly adopting this concept. 
In the beginning, flying winemakers %vere usually Australian, but today, they emanate 
from many different countries, indeed, anywdiere outside the regitm or country' in 
which he or she has come to work. Probably better described these days as ''visiting 
winemakers," stime will physically make the wdnes themselves tti their own specifica-
lion, working in a winery that has agreed to share their space ancl facilities. Others 
come wdili the objective of improving already gfxid wdnes by advi.sing and helping the 
existing team to get the best out of the raw material wdth better use of technology and 
equipment, and encouraging the production of wdnes wdth ctiaracterisdcs that are pop­
ular in export markets. These two groups will usually have invited themselves in, but 
alsti prominent are tho.se who work in a consultative capaciiy, having been invited by 
prtiducers washing tti further imprf)ve their wines. Bui il is not ail one w:iy Lraffic. and 
some Spanish winemakers work in several other regions of Spain, and a selet:t few- are 
taking their skills abrtiad. 
Ever since the Phoenicians brought die vine from the Middle Ea.st to Spain, around 2000 
B.C.. fiutside infiuences have been a facttir in the development of wine the w^orki over. 
The Romans brought winemaking skills and ctimmercializalion to Spain during their oc-
cupadon in early A.D., and it was the conquistadtirs wdio first totik vines to the Americ­
as in ihe l6ih century. Then, twti hundred years later, the Brifish introduced to Jerez the 
5t>de tif winemaking dial ensured diat sherry became tine fif the great classic wdnes. 
The dcvelopnieni of ihe Spanish w ine business tiuring the 20lh century owes a lot 
to the Phylloxera that emerged in France in the 1890s, when i l devastated the 
vineyards of Btirdeaux. The French producers migrated across the Pyrenees, 
bringing their kntiwledge and experience to Rioja and Navarre, and plied their 
trade there unlil the bug caught up with tiieni. During their stay they improved 
the viticulture and vinificafion, and, above all, intrtiduced effective wotid aging. 
More recently, the new- technology, not leasi in the vineyards, that has been de­
veloped by New World countries, stung the Europeans intti action, and they were 
astute entiugh to encourage some of these winemakers to bring their skills over. 

WINEMAKERS 

AT WORK: 

INTERCHANGE 

OF TECHNOLOGY 

IN SPAIN 

AND ABROAD 
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Neveriheless, a lengthy period of insularity, during the middle of the 20th centuiy, had 
held back devekipments in Spain's wine industry, and it was only in the late iy7(is 
w hen more liberal times arrived lhai producers realixed they had a lot of catching up 
tti do. Miguel 'lorres had already set oui liis slall and w;is leading the way by being 
Sp;iin s firsl true winemaker in modern lerms. He focused on the vineyard, especially-, 
and introduced tlie latest technology and stainless steel equipmeni into the bodega. In 
particular, he quesiioned all established and traditional practices. He also became one 
of the first foreigners to make wines in Chile frtim French varietals like Cabernet Sauvi­
gnon and Sauvignfin Blanc, and went on to make Marimar Ttirres Chardfinnay and 
Pintit Nfiir wdnes at their estate in the .Sonoma Viillcy in Califiirnia. Now he is iikmiing 
N ineyards in China in Heliei l'ro\ ince south of IVking. 
.A stimulus tfl changf^s in wineiiiaking was the ie\ isions lo the wdne laws in 197f> lo 
meet the requirements of the European Union that Spain was preparing to join. These 
new- regukition.^ ivf]uiretl slioricr periotis oft.iak Liging, which in turn, encouraged more 
fruit-driven wdnes. Flow-ever, this was not eiifiugh, and producers accepted recom­
mendations to seek the lielji i if foreign wdneniakers. or allow- cu.suimers to inirtiduce 
them Ul Wfirk alongside the exi.sring teams. 

Old VVorW, New World 

Fniiiclsco HiiiiMtti 

One of the firsl to be consulted w as the doyen of French experts. Eniile Peynaud, 
whtim Marqud's de Riscal asked to advise them where they ctiiild best produce white 
wines outside Rioja. It is clear that the choice of Rueda was the rigiii one, and ftuir 
ye;irs ago, Francisco Hurtado, Riscal's winemaker. invited Hugh Ryman, an Englishman 
based in Btirdeaiix, to Rueda to make improvements, while in 1998, he invited Paul 
Pontalier, die winemaker at Chateau iMargaiix. Iti Rioja, w ith the intention of making 
even better wines there. Ryman's impact on the Sauvigntin Blanc and the indigenous 
Verdejo was immetliate, and both new wdnes have lieen w iclely acclaimed since the 
1995 viniage. Cleariy we shall liave to wait a little while to experience the results of M. 
I'< inialier's participation. 
t he firsl truly "Hying" winemaker in Spain was the Au.stralian Nick Butler, who came to 
Principe de Viana in Navarre at the instigation of Ttiny Laithwaiie of d he Suiifkiy I iiiie.s 
Wine Club in Britain, "And," says Antonio Barero, export direclor of the Ixidega. ' the 
results were immediate, especially for the whites. The in.spiration was to introduce an 
tiuisitie influence to make changes tfi long-established traditions and pmctices, espe­
cially because Nick Butler siarietl in the vineyard with the pic king of die grapes." He 
also made cli:inges throughout the vinification process, fticusing on the elimination tif 
oxidization, longer mat eration periotis w ith sltiwer, cotiler fermenialions, aiming to 
create fmil driven, crisp, fresh wines. 
'I he introduction tif temperature controlled femientation coincided wdth the arrival tif 
foreign w inemakers, in the late 1970s. It immediately ensured livelier styles of wines. 
Certainly Torres was the pioneer of this technoltigy in Catalonia, and, prtibably. all of 
Spain, but anoiher to adtipt it eariy was Rotiriguez y Berger at Cinco Ca.sas in La .Man­
cha. Again it w as ihe infiuence ofa British cu.stomer, this time Grants of St, James', led 
by two Masters tif Wine, Colin Anderson and Angela Muir. who persuaded Protasio Ro­
driguez to introduce the system, "Thai lie did so wdthin three nionlhs, took us com­
pletely by surprise." saitl iVIuir, "and the improvement to ihe white wines was e\-er>-
thing we hoped tor at the time," 
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Al the .same time, Carttis Fatco, the iVlarques de Grincin, wditi is an agrontimisl. w as de­
veloping a superb Cabernet .Sauvignon al his ,'vlalpica estate near Toletlo. In wdiat were 
previously considered iniptissible coiidituiiis in Spain, becau.se of the inten.se .summer 
heal, Falco grew- his vines tm wires with drip irrigaiion. Marketed as Dominio de V';ilde-
pu.sa, his results are excellent, not only the Cabernet, but also the Syrah, Chardonnay. 
and Petit Verdoi. the last of which Michel Rolland says is the best he has tasted. 
In the vineyard, Falcti also consults Dr Richard Smart, wditise Sman-Dyson sy.sieni tif 
canopy management based on the grapes' neetl for sunligiii raiher lhan the direcl rays 
of the .sun, has proved highly successful. ' It significantly improves the quality tif grapes 
tlii-ough even ripening, antl makes liaivesting much easier," says Carlos Falco. wditi is 
exploiting his own wineniaking skills in Argentina, ai Mendoza in the lot uliills < if ihe An­
des. Working wdlh leading French varietals, he has achieved particular .success wdih F>o-
inink) fie .Xgrtdo, a .Vlalhec from the Lujan de Cuyo vineyard. But, more impfirtantly. he 
has lediscovered the clas.sic Spanisti Tempranillo which was formerly thtiught a nonen­
tity in Argentina. It has re.sulted in twti first class wine.s—Marques de Grition Duarte, a 
blend with Malbec, and a single \-arielal d'ein|iranil!i! aged in new- oak for six nioiilhs, 
Michel Rolland fiillow ed Peynaud. alter the latter's retirement, and has ctivered .sever­
al assignnienls, including Bodegas Palacio in Rioja, w-!ieii under the siew^atciship of 
Jean Geivais, with whom he developed the Ctisnie Palaciti red and white wines. He al­
sti advised Rene BariiierS.A. in the Freixenet Group in the Penedes, on the production 
ofa Charckmnay, the success of wdiich has persuaded the company- to devekip an in­
digenous varietal—the white Xarei-lo—which is being launched in early 1999. 
One of the problems with some flying winemat'vers Is the similarity fif style and char­
acter of their wdnes, no matter in wdiich regitin fir country they are made. Bodegas y 
Bebidas was detennined to avoid this cloning wdien ihey invited Miichelton Estates of 
Australia to join a venture developing new wdnes in Valdeperias and Ribeiro, From the 
outset, il was agreed that a combinalion of the best of die Old and New Worlds would 
be preferable. The five-year project began during the htst drtiught in ihe early nineties, 
with winemaker Don Lewis, wdio, on seeing the spartan conditions at Casa de la Vina 
in the middle ofa Manchego desert, was heard to remark, " I wouldn't even plant a cac­
tus herel" But, both sides adapted to each other and their cultures, and prficiuced higli-
ty successful and ctimpetitivety priced wines under the Solana brand. Tn its firsl year, 
till- M-d tli nil WtitlcjiLTjas u !in ilie ' W ine ot" "die \ear Aw.i'.th ,11 die Iiiieirii.tii >n,iI \\ ine 
Ctialtenge in Ltindon. 
Peter Bright, an Australian winemaker living in Portugal accepted Peter Dauthieu's invi-
tafion tfl make wines at Ihe cooperatives in Vitiafranca de tos Barros and Villallia de Bar­
ros in Idbera de Guadiana in Extremadura. What was a solo pniject ftir Viniberia, Dau­
thieu's Cadiz company exporting wines to northern Europe, tias btosstimed and now in­
cludes two Spanish wdnemakers-—Teresa .\meztfiy- fi-om Rioja and Miriam Cliivile from 
Tarragona. They are making wdnes in the D.O. La Mancha at Vinicola de Castilla, in 
Maiizanares, and SAT Santa Rita at Mota del Cuervo, and, in Manchuela, at two cooper­
atives in Villainalea and Villarta, wdth Cencibel (Tempraniilo), Viura, and Airen. 
Again these are initiaiives driven by the customers raiher than the producers, because 
many buyers, the major ones in particular, believe varietal names on labels are essen­
tial. So, Bright and Dauthieu .seek out gtiod indigenous varielies wherever they can, 
and tile need for gofid Garnacha from old vines brought them together wilh .Agapito 
Ricti. from Jumilla, and Juan Carlos Lopez de la Calle at .Ariadi in Rioja, in a ctiiiibined 
project in Navarre at two cooperatives in Lerga and Ariazu. 

Ciiiiii.^ l-'iikt'i 

Michel Rollaiid 
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Jacques I.Hitoii 

Peter Sisseh 

Jacques Lurion s first venture in Spain was to make wdne in Rueda, where his success 
encouraged him to form a company and build a bodega at Nava del Rey under the 
name Bejontlrade and Lurton. Peter Sissek also came from Bordeaux to e.stabli.sh Ha­
cienda de .'vlQnasterio at the village Pesqueia, and has put the bodega in the forefront 
of the Ribera del Duero. Fie also makes Dominiti tie Pingus. a boutique wine of his 
own, wJiich, in a very short time, has become tine of the most prized wines in Spain. 

Gatecrashers 

Many wdnemakers have .sought out opportuniiit^s, usually on behalf of customers in ex­
port markets, and another French wdneniaker in Rueda is Gaelane Carron, who was at 
Concha y Toro in Chile. She is collaborating with Angel Calleja at Agricola Castellana 
in Rueda, producing Veidejo and Tenipranillo (Vino de la Tierra Medina del Campo) 
fiir Western Wines and their clients in Britain. Her assistant, Laurence Segal is at Cen­
tro Espanolas in La Mancha with Miguel Angel Valentin, carrjdng on the gotid work of 
y.d F!.ilicrt\- .ind Katnna Miiher iii prexious \eais. 
New Zeatander Alastair .Mating, from internadtinat Wine Sendees in Britain, is enthusi­
astic about their involvement widi Btidegas .San Gregorio in Calatayud, wdiere he is mak­
ing wines to custtimers' spetdfications. Wherever Maling makes wine, and he is al.sti 
wtirking at Covinca in Cariiiena, Piedemonie in Navarre and Pirineos in Somontano, he 
chooses the host bodegas on the basis of the wines they are already making. Calaiaytitl 
was dieir first veniure, and, using only indigenous varieties—Tempranillti and Gar­
nacha—they account for aboul seventy percent of the ttital bottled production of the 
bodega, all of whicti goes to Uip British retailers. 
'The biggest problem was the very traditional way they made their wines," .said Mat­
ing, 'd:iut it highlighted the rea.son we chose Cataiayud-—good, healthy fmil in an ex­
cellent environment, and then the bodega, because they are making good w ines.' He 
\\:is d i ' l i i j i l ed l i \ - the quid^ness to ie.irn. il Irusii-.iieil I )\- die Liifiicullies in [-leiv-iiLKliiig 
farmers to change. But results have exceeded expectations. "1996 was the first and 
good," added Maling. 1997, a difficult vintage for all red wines in Spain, was 'dietier, 
and 1998 has all the signs of being excellent. Nevertheless we expect iti make even bet­
ter wine in 1999," .said Maling. 
Antoniti Alvarez, manager of the bodega umil the end of 1998, declared die arrival of 
Maling and his team as "A revolution! It has improved the technokigy and equipment in 
the bodega and introduced us to export markets." At firsl they found it all diiticult to un­
derstand, and the new system made them very ner\'ous. The investment retjuired was 
hard to find, and the analysis and studies very tough, "But, we knew odiers were doing 
the same thing, and successfully. We agreed because of the economic arguments, and 
we knew il would improve the prestige of the btidega. The sales have pnived us rigtit." 
It is noticeable that the wines for the national market, have improved with the infiuence 
of the foreign input. Though they find the intensely fniit driven wines, made for exjion, arc 
still a bit too much for most Spaniards, San Gregorio does have Madriieno customers stop­
ping by, on their way h tim Zaragoza, lo buy some of die "English wdne.'* 
Tliis experience is reflected by comments of respected Spanish experts, who tiave sliown less 
enthusiasm for these new wdnes dian their foreign ctiunierparts. But, die laste in Spain is 
changing, esjiecially amongsi new, younger wdne drinkere. The problem is familiar to Ca.s-
tano in Yecla, who invited Dave Morrison, another Australian, to help them make wines. "We 
have found it difficult to sell some of diese new wines through our distributors in tlie natitin-
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a I markei," said Daniel Oistario, "but fiur success wdtli exports is offsetting this disactvantitge." 
They are pletised widi the results, not least wldi die Monastrell single variety^—ioiown as 
Mourvedre in France—whicti has enomious unexploited potential, and there are over 40,000 
hectares (98,840 acres) in Yecla, Jumilta, and Bullas. Bui wdiat does it all costf 360,aK) lionles 
seems to be the answer as dial will amortize the fees and expenses ofa Hying winemaker 

Spain's New Gencratinn of Wiiiemakers 

The evolution tif a breed of Spanish wdnemakers wfirking in other regions of Spain has 
been lec} by Carlos Falcci, w-hti makes his Durius wdnes in the River Duero valley with­
out Denomination of Origin, Rioja wines wilh Arco Bodegas Unidas, and in 1998 starl­
ed making an experimental wine blentied from indivitlually elaborated Tempranilki, 
.Meth.'i, Cabernet S;iiivigu« >n. and .Syrah. .« A!f:ir<i in ihc K\o\-a Haja. lu be called Dc i-
minio de Su.sa. Also in Rioja, Fernando Chivite will start making wine at the company's 
new acqui.sition, Vina .Salceda outside Elciego. and die Ctidtirniu wdnemaking leam are 
a[iplying their skills at Bodegas Bilbainas in Haro. Meanwhile w inemakers frtim Rioja 
Bodegas like la Rioja Alia, Lan. anti Murrieta are seen regularly wtirking in Rias Baixas! 
These are specific situations where winemakers apply their skills elsewhere in their 
company's installations, but il is a I'uither example of the integration of wineniaking 
acro.ss Spain, txiinciding wdlh the greater movement tif people and services throughout 
the country during the pa.si iw-enty years. 
Telmo R(Klriguez, the innovative winemaker al Remelluri in the l^oja Alavesa, is another 
W'-orking outside his own region, botli in Rueda antl Navarre, Fie trained ftir fl\'e yeai-s in 
Bfirdeaux and can be considered a leader among die new generation tif ytiung people wdio 
will carry on die work of the flying winemakei-s and ctinsultanls. The wdne revolution in 
Spain has seen the emergence of an amazing number of young winemakers, wditi were 
trained in the enologic-al schools and universities of Spain, France, and the U.S.A. They are 
not hamsining liy tradititin, and their adoption of new practices is one of the key issues. 
As well as Miguel Torres making wdnes in Chile, California, and China, and the Mai-cjues 
de Grition in .Argentina, Codomiu is delighted with the results they are achieving in the 
Napa Valley with Chardtinnay and Pinot Noir still wdnes. They are expanding into Sono­
ma, where they have acquired 163 hectares (402 acres ) in the Alexander Valley, and wdll 
also plant Cabernet Sauvignon. Freixenel has also bought antither 175 hectares (432 
acre.s) in the Sonoma Valley, to add to the 210 (518 acres) already producing grapes 
bfilh for dieir traditional method, .sparkling Gloria Ferrer, and for .still wines, while in 
.VIexico, they are producing a multivarietal tradititinal sparkler called Soler Vive. But per­
haps one of die mtist unexpecied projects is thai of Vega Sicilia at their new company. 
Bodegas Oremus in ihe Abaujszanto mountains tif Hungaiy, wdiere they make wines 
under the ver̂ - select appelaikin tif Tokay (see Spain Goiirmetour No. 40). 
Winemaking is an international busine.ss iliese days, and producers the world over are ex­
changing ideas and infonnadon widi increasing openness and regularity. .Australians, New 
Zealanders, Erench and .Amerif-ans in Sptiin. and Spanitirds in /Vrgentina. (idiftimia, Chile, Chi­
na, and Flungar̂ ', are a testimony to that. And who are the winners?—we an;—die consumers. 

Jeremy Watson was director of Wines from Spain in London for thirteen years, until 
be came to live in Spain and work as a consultant and writer on Spanish wines. 

'let 11111 Rodriguez 
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THE TRAVELING GASTRONOMER 

M ,;ay in M.idri<.l, wdien the 
iiKHith-long Feria dc San 

Isidro festival, named for the 
city's patron saint, takes pku L-
is one ot ifie IH'SI. niosl heau-
lif t i l IiUK'S II) be ill Spain's cap­
ilal city eating and it wil l al­
ways be dearer to me lhan 
.'\pril in Paris, 
l„isl lall ktilli Kciclil, the rescm-
rarii critic of The :\eir Ytirb 
Times, wrote lhal one could eai 
in rhe average restaurant in 
Italy belter than in the .n'crage 
restaurant in France, Many 
I leople, especially among the 
Europeans wdio swell ilic- rank.s 
of Spain's lii iti S(l million vis-
iiois each year, are saying lhat 
eating anti drinking in the av-
eraj^e .Spanish mesCm is on a 
par Willi the trattorias of Flo­
rence and Milan, I'm sure 
Keiclil u t iiikl prol>a|-.ly -^jy die 
.san-ie ahiII11 Spain, it she knew 
ils dining .seeiie as intimately. 
Given a choice, i certainly 
would iiuicli railier .sample 
Spanish food and wines in 
.Matlrid's vvondetf'ul re>iaiiraiiis. 
tcibemas, and trnicas these days 
than eat and tirink in other [-ii-
ropean towns. The restaurants in 
Spain's capital city are usually 
rela.xed. cifleii colorful, and the 
food .ind wines are hcltcr than 
I-', er. 'I'lic cost, while iiol cheap, 
is usually far le.ss in .Madrid than 
die sticker shock prices for 
meals in New York, Paris, or 
Londfin and the experience is 
far less likely lo disappoint. 

D nriiij^ the pa.si five years, 
I have been to Spain 

some thirty limes and in and 
out c,il .Madrid more than dial. 
I have ealen in at least 5(1 dif­
ferent restaurants in Madrid 
antl ,seorcs ot tcipas bars tlur-
iiiiJ l l i is pe'tiod. kee'pinjj noles 
on every meal and ever>' wine 
I have had, I ;im luippv lo lie 
able to share with readers of 
.Spfiiii (t'litirmelmir stime of my 
recent g-astronomic experi­
ences in Spain's capital. 
EI Aiiiparo, Piiigcerda 8. Teh 
914 316 456. The consulting 
chef at El .Aniparo, on a little cul-
de-sac in the fashionable Barrio 
de Salamanca, us Martin Be-
ra.sategui, one of Spain's top 
culinarv- .stars. Eating at El Am­
paro is nexl best tlitii,^ te ealin.t; 
in BerasLitcf^ui's eponynioiisly-
nained, Michelin two-star restau-
rtiiit ouiside San Sebastian, It 
feanires superb, creative food 
and a \\ cli-chosen wine list that 
includes many of die Ba.sque 
Countr\-'s up-and-coming stars. 

Prmcipc de Viana, Manuel dc 
Falla 5. Tcl: 914 571 549. Fam­
ily member Javier Oyarbide 
ii\ersees llii- i.'k-jtaiit modern 
dininj^ room in this stellar oiil-
po.si of modernized, upscale 
\ 'j\arrese htinie cooking in 
.Madrid, Rivaling the best rcsiaii-
ranls in Sci.iin. l'rinci(ie di- Viami 
al.so has a superb wine I isi tea-
iiinn,^ siuh jewels as Chivile 
Coleccitin 12s Reserva 199 i antl 
Cl 'NE \"ina Real Reserva 1990 lo 
accf)iii])aii\ leiltila (lurtle dove) 
w ilh /(i/fr,grew. 
Viritliana, Juan tic Mena l 4 . 
Tel: 915 234 478. Deem.tied 
vviih scenes from Luis Bunuel's 
mtivie, Vlridimia. antl attires tif 
beautiful azaliciieuis (\onh 
African ccraniic-antl-meial ctin-
tainers for dispensing orange or 
rose w liter I. tlicf-ovvner Alira-
liLiin Ciarcia sfives some of 
Madrid's niosi unusual and cre­
ative food such as ravioli stuffed 
with hiiiitac-ocbe and stjua.sh 
ill: issc iin.s \v illl anclioa chili .salsa. 
The wine lisl feature.s sucli jew'-
els as .Alvaro I'alacios I.Trimia 
PrioraKj P)9 l antl nodei;as Bil-
Ixiinas Ul Vicaianda liioja 1991. 
Las Cuatro Estacioncs, Gen­
eral tbanc?. Ibero 5- Tel: 915 
936 305. Located in norih-
we,stern Madrid and a lillle 
hard tti find, thi.s very modern 
restaurant with impeccable 
service, great food, and a fine 
wane list is owned by Miguel 
\ria-. a friend of Kin.g Jiian 
Carlos I of Spain, 
El Chaflan, Pio X I I 3 4 (Hotel 
Aris tos). Tel: 913 506 193-
Ltjcated in northern Madrid, 
this mottern restaurant s young 
chef, Juan Pablo Felipe, tries 
to fficus on ilie primary 11 avtirs 
of his topnoicli ingredients 
and serves his creations w-ith 
iiULTcsiiiiit leitiiin.il wines and 
slierries by the glass. 

May 

T his is a seleclion of lapas 
hars and tascas in ihe 

Plaza Santa Ana.'Literary Quar­
ter area ( near ihe Pradti .Muse­
um anci sufdi top hotel choic­
es as diu Kit/, the Fa I ace, and 
the Villa Real), 
Las Bravas, Pasajc dc 
.Vlatlicu 5, .\lvarez Gato 3; 
and fiiher locations: The place 
for pahikis hravas. e.\.cepiion-
al fried potatoes wirli a pi­
quant sauce. 
Terra Miindl , l.opc de Vega 
32. .»\ hot new Calician re.stau-
l aiit and tapas liar which serves 
empancidas. house-cured fish 
ancl .shelM'isii ]iri:>Llik is, and a 
good lineufi ot .-Mbaririos. 
PiinU) y Coma, Plaza Santa 
Ana (corner of Prado -and 
Principe Streets), An excellent 
upas slop widi inteiestinj^ 
vvines by rhe glass, 
Cevecerfa Alcmana, Plaza 
Santa Ana 6. Famous as a 
bullfighter's liauni frft|iiented 
by Hemingway, try Ramon 
Hilhao Rifija, draft beer. Iiuiilla 
de palatii (Spanish omelet), 
tiliihyiK (clams), or calamares 
(I la i-fiiiniiiu (hallered deep-
fried st(uid rings). 
Cervcccria Santa Ana, Plaza 
Santa Ana 10. .\ lively sidewalk 
cafe ffir inoslly cold tapas and 
sipping cold beer or wine as 
yon watch the people p.'irade. 
La Moderna, Plaza Santa Ana 
12. .\n excellent lapas nnd 
wine bar with a dining room 
and sidewalk cafe. La Moderoa 
fjffer.s interesting, ever-chang­
ing selections of up-and-com­
ing and clas.sic wines and de-
ii'.nriittacit'm de origeii ham. 
cheeses, olive.s. and cbor!~o. 

T he exciting new Nuevo 
Latino restaurant trend in 

the United Stales, especially in 
New Ytirk, is having major 

in 
Madrid 

le^idual benel'ils lor Spanish 
food and wine. Young Latino 
.ind jVmeriran chefs have crcai-
etl a "pan-.American" f'usitm tif 
culinar>' ideas drawn from Amer­
ican soiitiiwestem, Cariiibean 
l i im . and Souili American 
I. ui-.iiii.-s, all of which have .some 
elt'tnents inspired by Spain. 
Along vviih .such .Stxith American 
siajik'sas yucca, iiiularigd, plan­
tains, and btmialo and dishes 
such as aivjMS, ceviches, and 
cblmichiirri lamb leg, the llavors 
of Spain are fitidlng a place on 
tlie.se modem, cross-pollination 
menus and mo.st places feal tire a 
lii eat .seleelion<jif Spanish wines. 
Ironically, tiie demand by mod­
ern palates for lighter fofid lias 
pniiii[ileLl many young LaUno 
chefs in sub.stiliile Spanish olive 
oil in dishes dial tradilionally 
L Lilled for larfTc amounLs tif lard 
and palm oil. 

.AI Patria, 250 Park Ave. 
South, tei : (212) 777-6211, 
star chef Douglas Rodriguez, 
whfj .sparked tlie moveineiii in 
New York, selves dishes such 
as enipanada Cuihrales, filled 
wilh Spanish Cabrales chee.se 
and pears; a sweet com em-
panada filled with bacaluu 
(sail cod > and seived W'itli goal 
cheese and tomatoes in aged 
sherr)' vinaigrette; arroz con 
mariscos, Spanish saffron-
scented seafood rice wilh kiii-
ster antl a red Navarre piquillo 
pepper sauce; and a selection 
of Spanish artisan cheeses. Pa-
iria has a long, superb selec­
tion of Spanish w-ines that runs 
die ganuii from vvliile Rias 
Baixas Albarinos and Navarre 
rositdos to Ribcra de! Lluero, 
Rioja, and Priorato red wines. 
At the new Calle Ocho, 446 
Columbus Ave., teh (212) 873-
5025, Alex Garcia, Rodriguez's 
fiinner sous chef, doe.s a field 
green .salad w ith wann Spanisii 
gfiai cheese; ni/i^i tieja, a shred­
ded beef cmpanada with tomato 
and shaved Manchego cheese; 
andspiee-rubiied salmon 011 saf­
fron paella with clams and a 
lomaltj cliorizo broth. Calle 
Ocho'.s wine list afsci features 
neady i d Spanish .selections, in­
cluding cava sparkling wines 
from Catalonia Csee Glossary tin 
page 134), a Ciodcllo from 
Valdeorras. antl red wines from 
lumilla, Navarre, and Lti Kioja. 
AI Bolivor, 206 E. 60th St., tei: 
(212) 838-0440, upcoming 
chef Larry Kohler wtirks along­
side eslablishetl masler chef, 
.•Andrew Ll'Amico. ifi create ex-
eidng pan-.-ynierican di.shes that 
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incorporate such Spanish in­
gredients as Cabniles. .sherr-i-
vinaigretic. and .sallr(iii. Boli­
var's Spanish wine lisl includes 
over 30 selections, plus six 
Spanish vvines by ilie ;.̂ !as>, ten 
Jes-.ei-t slierrics. antl se\er;il 
Spanish brandies, including 
Miguel Torres ani.1 .1 seleLtinii 
of Solera Gran Reserva Bran­
dies de Jerez. 
Chicago's benchmark Spanish 
rcslaurant, Ba-Ba-Reelial has 
Iieen joined hv Brio, 10 West 
Hubbard Street, tei: (312) 467-
1010. :in (exciting new Siianisli 
resiauiani, whit h tipened in 
Mart l l . The four owners of the 
popular, aiiihenric Bistrtit Zincs 
i n Chicago, are making thei r fir.si 
!i iiLiy initi Spanish cuisine. Brio, 
a .Spanish word .synonymou.s 
with lligli energy, v ila I iiy, and 
spirit, reflects vvliar the owners 
hope to create, lioili in tlie rich 
div'ersity fif their food offenngs 
and in an upscale, contempo-
rar\- ambiance. 
Like the owners' oiher restau­
rants, Brio features a 17-ffiot 
long / inc bar (the grouji'.s 
trademark), vvhicii vvas cTahed 
specifically as a lapas bar ior 
this location. The main dining 
room, is decorated with origi­
nal art from Spanish arli,sts, 
azulejos {Mo o ri s h - i n s p i re d 
tiles) from Seville, and furni­
ture from Barcelona. Chicago's 
lnstiliii(.i Cervantes provided 
guidance and iniroducrions to 
Spanish artists and craftsman. 
Executive chef Michael Tson-
ton's opening menu featured 
his interpretations of regional 
dishes from arfiund Spain. 
Tsonton puts a mtidern twist tin 
many Spanish classics such as 
sopa de ajo (garlic .soup, in 
which he subslitiiles LI duck egg 

for Ihe tradilional hen's egg); 
/ii/lli) del carlijo, pan-sea red 
free-range chicken in Rioja 
i.vine s:iuce: and _/7rt)J tlavored 
with pan-roasted coffee, cinna­
mon, and orange. 'I'sonion 
seeks lo emphasize "the very 
healthy core ingredienls of ihe 
Spani.sh diet." Brio's w-ine list is 
90 percenl S|7anish and feauires 
20 sherries, vvliicli are kept in a 
sjiecial retrigei'ated display case 
aiifl offered by the gla.ss. 

F rom November lllrough 
February, llie produrers 

from Ca.stellon altjng Spain s k-r 
lile .Mcdilcrninean cnasl north 
of Valencia are brigliicning up 
the North .Vmerican vvinier, ex­
porting ihousands of crates of 
t he ir wonderf u 1 Clementines. 
Finding them everywhere h-oni 
Sliopriie and Gnind Union su-
pemiarkeis to well-known gotir-
mei shops sufh as Zaliar's in 
New Ytjrk, I ran thrtjugh at least 
ten btixes thi.s winter of these 
easy-topeel. juicy, .svv-eci little cit­
rus gems. The old catch plirastt, 
•rll !iel you can't eat just one .salt­
ed peanut d.ir Spanish alnifind)," 
applies t'{)Ually lo irresisl il ile 
Spanish Clementines, whicii are 
one of the healriiiest, mtisi fiin-
[• I e;il sii;icks tm ihe market. 

Citarclla, w i th t-wo ItKration.s 
on Manhattan's Upper East 
.Side and 'Westside, (1313 
Third Ave, and 2135 Broad­
way; tcl: (212) 874-0.^8,^; ci-
tareIla®worldnet,ait .nct) , of­
fers some <if New York City'.s 
besl selections of meat.s. fisli, 
and fancy footl prtjduc'ts. Re­
cently, Citarella dedicated ils 
mon I Illy ncvv.sk'ller 10 "Spain's 
Stellar Food Flavtjrs," highlight­
ing half a dtizen Spanish extra 
virgin olive oils (Nufiez tie 
PratJ(j, Dutjue tie Baena, L'Es-
loriiell Organic, and others): 
eight fif "Spain's Greal (^lieest s, 
iiiduding Cabrales, ,Mali6n, Ron­
cal. ldiaz;'ibal. and Mancliego; 
and such protiucis a.s man/.anil-
la olive.s, organically grown 
piquillo pepptjrs, wdiiie aspara-
gu.s from Navarre, tx'ntivscafthe 
delectalile uncled lelly of tuna or 
bt>nilt)), .saffron, serrano ham. 
and Spanisii anchovies. 
For the past several years. 
Pairwav, 2127 Uroaclway, 
tei: (212) 595-1888, anoiher 
fanitius W'eslsitle Manhattan 
.store, has carried a superb col­
lection of Spanish quesos, cho­
sen by American chee.se guru 
Stephen Jenkins, author of The 
C'lu'Cfe /•'r/j?jcr( Workman Ptib-
lisliingi. Jenkin.s thinks Span­

ish artisLin ciieescs arc ;imong 
tlie best in the world. He .u -
curately forecasted the rise lo 
workl tame t.'l the speciacular 
Hxiremaduran cheese. Foria 
del Casar, several years ago, 
when he w-roie, " I predii 1 iliis 
cliec-se. made in F.xtrcinadura 
and cur rent I y only know-n to 
t liei'se c-onnoisseurs in Spain, 
will emerge over the next lew 
years as one of the superstars 
of FuroptNin cheeses." 
The flavors of Spain antl those 
wonderful Spam.sli wines li:u'e 
never been easier to encounier 
in the I niletl Siaies ih;in lliey 
are now. 

(iei-iy rinives has hccii iruivl-
titg ibc ,iiiisii-oiiii}nic and iviiic 
ruads if .'ipiti 11 for _•',() years, llis 
articles ariiVtir photographs 
buiv hecii piiblisl.HHl ill The 
New York Times, FfJod& Wine, 
Playlioy, Martha Stewart Lin ing. 
The Wine News, The Wine Hn-
tliusiast. Sanie, and many otb-
cis. Ill October 199s, be was the 

J'iiStf(irri,iiiit'yUi rt'ceiiv ihepres-
lii^itiiis Cena de ios 11 Vinos 
wine (iivaicl in .Madriil. 
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R E C I P E S 

Wafer-thin Slices of Cecina 
and Sheep's Miik Cheese 
Dressed with Pimenton 
and Garlic Oil 

Pan-fried Chick-peas 
and Cecina 

QUICK RECIPES FOR CECINA 
Recipes Selected by Carlos Dominguez Cindon 
Wines Recommended by Maria Jesus Gil de Antunano 

In tli!,s native version of carpaccio three flavtirs Irom Caslilian cfiok­
ing—tender cured hct^f, hard sheep's milk cheese, and smoky pimen-
It ' i i i—ill. ike a great (iisli. (:arl( 1 )i nrungiie/. ( andil i i , k liel [ i roprieioi i i[ 
Vivaldi Restaurant in I.etin, was inspired by the texlure of cecina made 
from silversitlc, wi i i ch is verv likk- t.iw b e d . 

SEHVliS 4: 
400 g chunk tif cecina, 
fro-zen for 30 minutes 
50 g medium strength 
dry sheep's milk cheese 

FOH THE FLAVORED OIL; 

ISO ml (10 Ibsp) extra 
virgin (ilivc oil 

1 clove of garlic, skinned, 
and crushed 
20 g (1 heaped tbsp) 
sw-eet La Vera pimenton 
1/2 ibsp while or 
red wine vinegar 
1 wine glass of water 

First make the oil. Tn a large, heavy-bottomed pan heat the fi i l with the 
garlic. When it is golden add the pimenif'in, wine vinegar, and water. 
Cover and cook for a few minutes before removing from the heat. Leave 
to sit until the ru.siy orange oil floats to the lop, skim it off—leaving the 
flavoring in the pan—and allow to ctiul. Ytiu can make this a day ahead. 
Rcnifive the slightly frtizen cecina and cut it initi w^afer-thin slices with 
a meat cutter. .Arrange the slices, overlapping siighdy, on a plate and 
shave the cheese thinly over tlie top. Serve while the meat is slill ctild, 
dril iblinc; oil e.-\ er ; l . 
Recommended wine: A retl re.serva (see Glossary on page 134) D.O. 
Bierzo, made of 100% Mencia grapes. This wine has a ptiwerful nose 
reminiscent fif red berries and coffee, including balsamic and even 
milky aromas. In the mouth it is full of taste so can standjjp to the gar­
iie and paprika dressing on tiie cecina and iti the strong ewes' milk 
cheese. Its slight .sensaiitm of wotid and smoke .should enhance the 
similar fiavois in the La Vera pimenton and in the cecina. 

This homely dish grew oui of the cocido maragato, a one-pot stew fa­
mous for being ealen back to front—that is, first the meat, then the gar-
banzos or chick-peas, and finally a soup of the stock. The chick-peas 
coutd be quickly reheated later as a dish in themselves. Locally they 
would be the small, w^rinkled variety called pico depardal—linnet's 
beak—but ihey can be replaced by any other good buttery-soft chick­
peas already cooked in a rich mixed meal slock. It might be made, for 
example, with a boiling fowl, pig's trotter and ear, and cecina scraps. 

SERVES 4: 

100 ml extra virgin olive oil 
1 clove of garlic, .skinned and crushed 
350 g chick-peas, soaked overnight 
and cooked in rich meat sitick 
(see above) 

150 ml reserved 
chick-pea stock 
200 g cecina, 
cut intti small chunks 
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shirred Eggs with Wild 
Mushrooms and Cecina 

Astorgan Hot Red Cabbage 
Salod with Cecina, Walnut, 
and Roast Fatback 

Heal the olive oil in a large, heavy-bottomed pan and fry the garlic 
clove In it until golden. Add the chick-peas and their reserved stock, 
lower ihe heal to a gentle simmer and cook slowly for 10 minutes un­
til the Slock is completely absorbed. 
Meanwhile heat the cecina chunks through in a hcavy-btittomed fry­
ing pan; dry-fry for 5 minutes and toss the chick-peas with them 
briefly. Serve immedialely on warm plates. 
Ilecommended wine: ,'\ young "95 red from the D.O. Bierzo, clean on 
the nose and refreshing in the moutli lo l i f l the nourincss of ihe chick­
peas. Its fruity, balsamic artinias give it flavtir and alkiw it to resist the 
potency fif the fried garlic and the sniokiness of the cecina. Ils youth 
and grassy finish should lighten the aftertaste. 

A great contrasl tif textures, with the egg cooked very briefly in the 
mushrooms' own heat so it remains creamy ancJ very soft, Carlos 
Cindon makes this with young Boletusplnicola, the creamy fleshed, 
brown-capped wild niushrtioms that grow in pine forests. Other lypes 
are fine prtividing they are still young and small, wdih plenty of tlavor 
and aroma. 

SERVES 4: 
450 g ytiung, sinall 
wdld mushrooms 
175 mi extra virgin olive oil 
1 ckive f i f garlic, 
skinned and thinly sliced 

200 g cecina, cut inif i ihin 
julienne strips 
4 egg yolks, lighdy wdiisked 
Sliced cecina, tti serve 
(f ipt ional) 

Finely slice llie mushrtiotns. Heat the olive tiil and saute the garlic, 
mu.shrotinis—atltiwdng iheni to sweat for a few minutes-—and cecina 
strips. Toss everything together in the pan briefiy so the mushrooms 
and cecina are heated through but not overcooked. 
To serve, put the egg yolk in the center of the serving dish, spoon the 
sauteed mushrooms over die ttip and surrountl wilh die cecina slices. Toss 
the niushrfifiiii wdtli the eggs at the table so they scramble or shirr softly. 
Rettimmended wine: Although the cecina is slrongly-llavored, the 
smoothness and delicacy of the Boletus and the creaminess of the egg 
that is added at the lasl minute mean that a good partner would be a 
wdiite D,0, Toro made frtim .Malvasia grapes, lis creamy nfites, not Iti 
meniifin the exfilic touches tif tropical fruit and the smoky finish, wdll 
blcntl Wf i iKlerft i l ly w i t i i tills disli , f i i in.ttiim oti i llle fi . ivi it i if tlu.- cecina. 

Although this is not a traditional dish it is built around the flavors of As­
torgan cooking. The maragatos who traded away from htime ftir 
months grew red calibages in their kitchen gardens since they kept 
well fin the plant or tince picked wdiile ihey were away. 

SERWS 4; 
400 g red cabbage, trimmed and 
finely chopped 
100 ml e.Titra virgin 
olive oil (0.4 ), for frydng 
2 cloves fif garlic, 
skinned and chopped 

.̂ 00 g cecina, cut into 
fine slices 
lOOg falback, diced 
Seeds from 1/2 
pomegranate, optional 
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R E C I P E S 

FOR 'vm \V,MHVT VINAIORHTTH; 
60 mt extra virgin olive oil (0.4 ) 
20 ml red or wdiite wine vinegar 
50 g shelled walnuts, very finely chfipped 

,Vlake up ihe walnut vinaigrette and allow it to sit for at least 30 min­
utes, whisking the oil and vinegar Iti an emulsion with the very finely 
chtipped walnuts. 
Blanche the cabbage for 10 minutes and drain it well, squeezing dry. 
Pick a litkletl and heavy-based frying pan, cover the entire base with olive 
oil and saute the garlic unlil gtilden. Add the cabbage, toss well in the gar­
lic and oil and codk. coveretl, fiir 10-15 minutes so the cabbage sweats out 
ils deep ]iLii'ple juices, If ytiu are using the pomegranate, stir in the seeds. 
Meanwhile oven roast the diced fatback on a baking sheet lined with 
greaseproof paper for 15 minutes in a very trtiol tiveii (110°C/225°F, 
Gas Mark 1/4). 
Hut the hot cabbage and its juices on a warm serving dish, lay the sliced 
cecina over the top to allow it to warm thrtmgli and scatter the crispy 
failiack on top of that. Ptiur the vinaigrette over the top and serve. 
Recommended -wine: In spile tif the bianching prticess which miti­
gates to some extent the strfing fkivtir tif the cabbage, the accompany­
ing wdne needs to be carefully cho.sen. My choice would be a young, 
red D.O. Bierzo, made from .Mentda grapes and subject to carlxmic 
maceration. This wdne's aromas of red berries, milk, and fresh vegela­
bles wfiuld lighten the fieaviness tif ihe cabbage dish. Anoiher com­
pletely different possibility wtiutd be a white wdne, also from the D.O. 
iJiei /o, btii made from Gewurztraminer grapes. This is a clean, fresh 
wine thai is bolh balanced and flavorsoiiie. The sweetness of the 
grapes would make a pleasant contrast to the calibage. 

^9 ̂ 9 

C A V A S J O S E P M A S A C H S 

08737 Torrelles de Foix, BARCELONA - Tel.: (34) 938 990 017 - Fax; (34) 938 991 561 
e-mail: export@cavasmasachs.com - Internet: www.cavasmasachs.com 



Santiago Almond Cake 

Tocinillo de Cielo 
(Egg Yolk Pudding] 

SWEET RECIPES 
Recipes and wines selected by Maria Jesus Gil de Antunano 

SERVES 4: 
FOR THE II.\SE: 
3 tbsp oil 
3 tbsp milk 
100 g flour 

Fou THE CAKE DOUGH: 
4 eggs 
200 g raw ground almonds 
200 g sugar 

1 pinch of sail 
I ibsp sugar 

Zest of 1 lemon 
1 tsp ground cinnamon 
Confectioners sugar 

Place the flour in a bowl antl mix it with the oil, milk, salt, and sugar. 
Knead to form a dougii, shape into a ball, wrap in cling fdm and place 
in the refrigerator for 30 minutes. Roll out very finely and line a 
grea.sed. rtnind tan tin with a removable base. 
Beat the eggs wdlh the sugar, lemon zest, and cinnamon until very 
frfitliy (15 minutes wdth an electric beater). Gradually? add the ground 
almtinds by hand to prevent ttie eggs from losing their volume. Fill the 
pastry base and bake at l60°C (320°F) ftir aboul 30 minuies. 
Cut out the shape of a St. James cross or a seal lop shetl from a sheet of 
card, place the template on the center tif the cake and sprinkle con­
fectioners sugar over the hole. Lift t i ff the template carefully. 
Tlie pastry case is u.sed lo prevent the filling from mnning tiut tif the fin. If 
the tin used does ntit have a reniovalile base, pour the almond mixture di­
rectly inlo die grea.sed and fioured tin. 
Recommended wine: Whice, oak-fermented Albariho from the D,0, 
Ribeira Sacra wdth a slightly sweet, creamy touch. The pear and tianana 
aromas of this wdne blend perfectly with die lemtm and cinnamon used 
to flavor the almonds. The freshness of the .Mbarififi grapes lightens the 
rather heavy almtind filling. 

SERVES 8; 
12 eggs 
500 g sugar 

200 ml water 
1 lemon rind 

Place the water in a pan, add the sugar and lemtin rind, stir to dis.solve, and 
place fiver a gentle heat. Allow to boil gently for 10 minutes. Coal a ring-
shaped mold 20 cm (8 inches) in diameter Cor 16 confectitineiy molds) with 
this syrup, Pfiur the .syrup back into ilie pan. Break up the 12 egg yolks w-ith 
two whites in a bowd witti a wooden spf ion, witlititii beating in any air. Trick­
le the symp (after it has been used for coaling the iiitiid il will not be .so hot) 
in a thin .stream over the eggs, .stirring constantly. Strain the mixture and fill 
the mold or nifilds. Cover with aluminum foil or tie a napkin over the top of 
the mtild tf) collect any drops of steam. Small mtilds shtiukt be covered wilh 
foil. Using a double bolter, cook the targe mold for 20 minutes and the smail 
ones for 10 minuies. Leave to cool in the waler. Turn fiut tintt i a servdng dish. 
The small molds should be lumed out initi confectionery- paper ca.ses. 
Recommended wine: This is such a sugary dessert that 1 wouldn't 
dare accompany il wdth the usual sweet wdne, such as a Pedro Ximenez 
from Jerez or a Monlilla-Moriles. To lighten the cloying flavor of the 
eggs, a better choice would be an Amontillado D.O. Jerez, made of a 
blend tif Palomino and Pedrti Ximenez grapes. This is a swcei wine 
wdili a muscalel flavor that is bolh smooth and light. 
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R E C I P E S 

Catalan Cream 

Segovian Custard Cake 

SEttVES 6: 
11 milk I tbsp cornstarch 
6 egg yolks 1 cinnamon stick 
250 g sugar Lemon rind 

FOR THE CARAMEL CRUST: 
4 tbsp sugar 

Boil the milk w ith the cinnamon stick and the lemon rind. Beat the 
yolks w ilh ihe sugar and cfirnstarch in a thick-bottomed pan and strain 
in the boiling milk, stirring all the lime. Place over a gentle heat and 
stir until the mixture thickens but withoui allowdng it to boil. Remove 
frtini the heal and stir occasionally unlil it cools then ptiur the cream 
into individual oven-proof dishes. Sprinkle wilh the remaining sugar 
and burn with a htit iron unlil the surface caramelizes. (A red-hot slot­
ted spf ion may serve the purpose.) 
Reconiniendcd wine: A sweet, Moscatel varietal -wdne from the D.O. 
Empoida-Ctista Brava, The wine's firange and lenitm zest aromas would 
team up wdth the flavoring in the cream itself and ils strength would ntit 
allow it tti be overpowered by the caramel lopping. Another ptissibili-
ly might be a Garnacha varietal wine from the same denominaiifin. 

SERVES 8: 
FOR THE CAKE; 
6 egg yolks 
3 egg whites 
3 tbsp cornstarch 

FOR iHE ci.;s-rARii; 
3 egg yolks 
1 egg while 

FOR THE MARZIPA.N; 
250 g ground almonds 
250 g confectioners sugar 

300 g sugar 
300 ml water 
Lenifin rind 

4 tbsp w-aler 
125 g sugar 

A few- tbsp water 
1 egg w-hite 

Siari by making the cake. Beat the 6 egg yolks with the 3 whites ftir 15 
minutes, Genily add the ctirnstarch by hand, taking care not tti flatten 
the eggs. Pour the mixture into a rectangular pan measuring 35 x 20 x 
5 cm. (14 X 8 X 2 in) that has first been greased and lined wdtli foi l . 
Cook in a dish of water in the tiven for 15 minutes. Dissolve the sugar 
in the water, add the lemon rind, and cotik this syrup ftir 15 minuies. 
Pour hot over the cake as soon as it is taken out of the oven wdthtiut 
removing it from the dish. 
For the cu,stard, first dissolve the sugar in the w-ater and cook for 5 minuies. 
Break up the egg yolks and while in a iliiek-boitfinied pan, add the syrup 
;ind, -tin-ui;_t a msuniiy. ccii ik civer a ,L;eiHkdie;u. i i i i i i l tiK- inixture iilit. kens. 
Cul the cake in half, place one half on top of the other to make it taller 
then top wdth Ihe custard. 
For the marzipan topping, knead the grounti almonds with the con-
feciifiners sugar and the egg white, adding 1-2 tsp water as necessary, 
Rtill tiui the dtiugh to a thickness of 1/2 cm and cover the cake wdth it, 
cutting off any excess. Press on firmly, sprinkle with confectioners sug­
ar and mark with lines forming tliamontl shapes using a red-hot knife. 
Recommended wine: With such a delicate dessert as this, w-e need a 
.sweet wine having a variety of aromas to partner the almond in the 
marzipan and the smtitiih custard filling. A Moscatet varietal from ihe 
D.O. Navarra, with its complex aromas—mushrotim, damp earth, and 
the orange aroma that is typical of this varieiy—and a smooth, long 
taste, should blend well wdtli the various flavors of the cake. 
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r muc/i to f?e€>. 
If you want to see it all, stop off in Extremadura. 
You will see things in Exlremadura that cannot be 
found anywhere else: breath-taking scenery gorges, 
lakes and Nature Parks, histoncal buildings, 
ancient towns and cities, action and relaxation, 
culture and cuisine... 
Everything in Extremadura will enchant you. 
You will experience everything with a new intensity 
al owing your imagination to roam free 
so that you never cease to marvel 
at all there is to see. 

Please, ask for information to: 

]UNTA DE EXTREMADURA 
Coiisejeria de tiedio Ambienie, Uriianismo yTurismo 

O Santa Eublij. 30 - 06800 MERID.'̂  
TEL:O0J1,' m 381363 - FMrK)]! I W 33 15 2< 

E-MAIL: turiinragiinit.juncicx.es 



R E C I P E S 

White Beans with Clams 

Potato and Chorizo 
Stew Rioja-style 

RECIPES FROM SPANISH 
RESTAURANTS ABROAD 

Recipe and wine recommendation: Taberna del Alabardero, 
Washington, D.C, U.S.A, 

SERVES 6; 
350 g (12 oz) tlf white dry beans 
I small on if in 
1 green pepper 
300 ml (TO fiz) of clam juice 

6 or 7 small clams per person 
Salt to taste 
Sfiak the dry white lu-ans 
twernight in cold water 

Pul the lieans in a eassertite and cfiver them with clean water. Then add 
the tmifin and the green pepper cut in very small pieces and bring tti a 
boil. Cook everything together on low heat until the beans start to dry 
out. Then, adtl die clam juice unlil they are tender (depending <in the 
strength of the stove, it migbt lake apprtiximately an hour and a half to 
cook). After that add the clams. Then, cook everything logether for 
aboul five to ten minutes, until the clams are opened. Add sail to taste. 
.NOd E: Idle beans do not have to be ttitally dry-, .Add more clam juice 
as needed. 
Recommended wine; I.as Campanas Rosado 1997 (D.O, Navarra) or 
Cfinde de Valdemar Tinto de Crianza 1996 (D.O. Rioja) or iVlarques de 
kl-.. al KeMT\a Pl'lt (D.t). Ihi ,ya i 

Recipe and wine recommendation: Martchu, New York, U.S.A. 

SERVMS 6: 
60 ml (1/4 cup plus 2 tbsp) 
olive oil 
1 medium onion, minced 
2 chorizo sausages (about 5 oz), 
remtived from their casings and diced 
1 ibsp htilpinienton (Spanish paprika) 

5 medium baking potatoes 
peeled and cut 
into chunks (see note) 
I tbsp salt 
1.5 1 (6 cups) water 

In a stfickpot or other large pot, heat the oil over medium heat. Add the 
onion, and cook it for about 5 minutes, until it is stiftened. Add the 
sausage, and cook, stirring, for about 1 minute, or just until the meat 
begins tft brown. 
Add the ptiiaioes, paprika, and salt, and stir well. Add the water, in­
crease the heat, and liring the ctmients to a btiil, (Add a little more wa­
ter, at least enough to ctiver the potatoes by 2 cm/1 in, if you prefer the 
slew more soupy,) Reduce the heat to medium-low, cover ihe pot, and 
simmer gently for ahoul 30 minutes, until the potatoes are tender. La­
dle the stew- into shallow bowds, and serve, 
NOTE: The original recipe calls for chestnut-size pieces of ptitalti. It's 
important to use starchy potatoes, such as russets, since the potato 
starch is the only thickener. If the stew seems to need a little extra thick­
ening, crush a few potatoes againsi the side of the pot before .serving. 
Recommended wine: Martjues de Caceres Tinto de Crianza 19') !. 
(D.O. Rioja) 
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II II 
PREPARADO PARA H.\CER ~ READY TO MAKE 

Paella Espanola 
Spanish Pae 

SaborPESCADO Y MARISCO 
FISH AND SEAFOODFiavour 

With the new procJuct 
from Carmencita you 
need only rice and 20 
minutes to prepare a 
delicious Spanish Paella 
of fish and seafood. 

The new preparation is 
made of selected seasonings 
and saffron with a fish 
concentrate to give you 
the perfect taste and 
flavour of the Mediterranean 
cuisine. 

PROALIMENT 
JESUS NAVARRO, S.A. 

Isaac Peral, 46 
03660 NOVELDA (Alicante) SPAIN 
TelSfono +34 965 600 150 
Fax •1-34 965 604 796 - 965 603 012 
Internet; http;/Awvw,proaliment.com 
e-mail: export@carmencita,com 



R E C I P E S 

Pisto Manchego 
(Ratofouille) 

Tuna Roll 

Recipe and wine recommendation: Cafe Ba-Bo-Reebal, Chicago, 
U.S.A. 

SEHVES 4: 

3 red peppers 
1 pinch black whfile pepper 
1 clove (0.5 oz) garlic, peeled 
1 pinch thyme 
1 pinch rosemai-v-
3 S|ianish onions 
4 lomalties 
3 yellow squashes 
3 zucchini 

2 eggplants 
3 suntan 
[leppers (falaperios) 
250 ml (1 cup) extra 
virgin filive oil 
1 ibsp fresh 
basil, chfipped 
60 g (2 tiz) gfiat 
cheese, crumbled 

Wash and remove ttips and seeds from green and red peppers. Dice. 
Wash and remove stem from eggplant and dice. Wash and remove 
stem end from zucchini and yellow .squash. Cut in half lenj^thw ise then 
into 1 cm (0.5 in) slices. Wash and core ttimatoes, metiiimi dice. Re­
move Ixilh ends from onion, cut in half. Medium dice. Wash jalapenos 
and cut in halves, remtive seeds and dice finely. Place each type tif 
vegetable in a large mixing bowd and itiss with olive oil , salt, and fresh 
grtiund pepper. Place vegetables on sheet pans and place in 180°C 
(350°F) oven for apprfiximaleSy 15 minutes (unlil vegelables are half 
cooked). Place ail vegetables in a large mixing btiwl, season wdth rose­
mary and thyme, salt and pepper to taste. 
Add the cup tif tilivc f i i l , mix well. Sprinkle wdili ^oai clicest* behire 
serving. 
Recommended wine: Carchelo Monastrell Tinto 1996 D.O.Jumilla or 
Arboles de Castillejfi Tinto 199(i D.O. La iVIancha 

Recipe and wine recommendation: Casa Asturiana, Sidney, Australia 

SERVES 6; 

1 kg fresh tuna (red meal finly), 
finely chtipped but ntit mashed 
100 g very finely 
chtipped serranti ham 
8 finely chopped pilled 
green olives 

F o i t -I'HK rO.M. \ ro SALS.t: 

500 g chopped, peeled. 
and seeded loiiiaioes 
1 finely chopped medium w'hite tinion 

Medium very finely 
chtipped white onitm 
50 g plain flour 
1 tbsp salt 
60 ml olive till 
2 w hole fresh eggs 

120 ml (0.5 cup) 
dry while wine 
Spanish olive oi! 

For the tomato sauce fry tomatoes wdiite wdne and onion in olive oil 
and allow lo reduce. Pass the salsa through a sieve. Retain. 
For the tuna rtill mix all ingredienls in a stainless steel bowl except the 
olive oil , adding fkiur slowly unlil the roll holds shaiie, .̂ !a,ssâ e the 
mixture wdth hands until well blended. Ftirm the mixture into a roll tin 
a cold surface. Place the oil in a pan large entxigh to hold the roll and 
.Ltentb.- h'.- ti '>\e!'.i nleti i ti i ;i Ileal. Tii rn ,^eiii Iv i ;is 11 j ei idk ;i 11 o\ er. 
Place rtiU in suitable shallow pan and add tomato salsa and simmer 
gently for 5 minutes. 
Remtive roll and slice into portions. Place ptirtitins tin piaie and ctiver 
w ith ttiniato salsa. 
Rectimmended wine: Faustino V Rosado from D.O. Rioja 
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Bream With Tomato 
Vinaigrette 

Recipe and wine recommendation: Pati de Barahona, Tokyo, 
Japan 

SERVES 1: 
Haifa gutted, filleted, and boned bream 
1 tsp garlic, chopped and marinated in oil 
1 tsp chopped parsley 
( J l i ve f i i l 
1 tsp garlic butter 

FOR I HE ro.viATo VINAIGRETTE; 
1 clove of garlic, finely chopped and .sauteed in oil 
1 tbsp [line nuts 
1 skinned and seeded tomato, chtipped into small pieces 
Basil 
3 fir 4 while mushrofims. finely sliced 
Fxii a virgin olive oil 
Semisweel ret! wine vinc,uar 

Saute the bream in a little olive oil, firsl skin side down, tlien lurn and 
satiie the other side. When cooked, add the garlic marinated in oil, the 
parsley, and the garlic liutter. 
Serve the fish very hot. Pour tiver ihe vinaigrette and sprinkle with a 
few drops tif the vinegar. 
Recommended wine: Sehorio de Sarria, Resei-va'88 

Fluid Measures 
MEI(!iC/B.i!IIISH ST.A.NDARD 

10 milliliters - 1/.̂  ounce 
^0 niillililers - 1 3,-i ounces 
KHl inilliliiers " } \/2 ounces 
:~ • : i ii:;IUL'r'. S I J i i f . i w e , 

sOO millililers = 17 I,'2 ounces 
1 liier = t .I. -I pints 
1 teaspoon = 5 iiiillililcrs 
I uil:.k-.p(ion = IH niiililitcr.s 

I ounce - 28 milliliters 
1 pirn - s7II niillilileis 
1 quiirt = 1.14 lilers 
I gallon = 4 1.'4 liters 

Weight 
METRIC/OUNCES i POUNDS 

111 grams = 1..'3 ounce 
50 grams - 1 3'4 ounces 
IIKI grams " 3 I'2 ounces 
25(1 grams - H 3.'4 ounces 
500 grants - 1 pountl + 1 1/2 ounces 

I kilo - 2 pounds + 3 l./'i ounces 
1/2 ounce = 14 granw 
1 ounce = 28 grains 
1/4 pounti - 110 grams 
1 2 pound = 230 grams 
1 pound = 4s0 gramii 

Fluid Measures 
MEIRIC/U.S. STANDARD 

10 millililets •- 2 tt-a.sp<Kias 
SO millililers = 3 tiblespixias 
100 millililers = 3 1/2 ounces 
25<) millililers = 1 cup + 1 uWesptxin 
s(K) milliliteis = 1 pint + 2 tablespcx-ias 

1 liter I cuiart + 3 tablespoons 
1 tea.spam - 5 niillililers 
1 Iables[>x)n - 15 millililers 
1 ounce = M) milliliters 
1 cup - 235 milliliters 
1 pint = 475 milliliters 
I (luan - 850 liteis 
1 gallon - 3 3/4 lilers 

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

In our recipes, quantities are given in metric nieasarements. 

T f j e charts on tijis page slrow appr'o.vimale etiicivatents Ire-

tween Imperial or American measures and metric measures. 

Oven Temperature 
TEVPEIWTURE 

Very slow - 250°F/I20°C 
Slow - 300°F/150°C 
.Moderate = 350''F/180='(: 
Hot = •iOO''F/200°C 
Very hoi - 45O''F/230''C 

DIAl NUMBER = ! •! 
= 1 
= 4 

-6 
= 8 

TEMPERATURE 

cr - 240 
- 2.tll 
- no 
- 210 
—2Uil 
- IVKI 
- ISl 
- m 
- iO.1 
- I V l 
- 1 lO 
- 130 

50 
4<1 
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MAIN E X P O R T E R S 

BAKERY PRODUaS 

FROZEN AND PRi-BAKEP BREAD 
ExPORi COMPANIES 

BEfilYS 
Avdfi. Vddelaparra, 3 - Poligono Intl. Alcobendos 
28100 ALCOBENDAS (Madrid) 
Tel (34) 916 619937-Fax: {34| 916 616 455 

CROEXSA 
Avda. Barcelona, 91 - 08970 SANT JOAN DESPl (Barcelona] 
Tel: (34] 934 775 120- Fax: (34) 933 730 151 

EUROPASTRY. S.A. 
Circunvolacion, 30 - 08010 BARBERA DEI VALLES (Barceiona) 
Tel: (34) 937 292 136-Fox: (34) 937 183 899 

FRIDA ALIMENTARIA, S.A. 
Frederic Mompou, 3^1 = pi. - 08960 SANT JUST DESVERN (Barcelona) 
Tel: (34) 934 703 3! I - Fox: (34) 934 990 447 

source: ASEMAC (Sponish Industry Asiociotion of Flozen Dough Manufacturers) 
Mallorco, 286-entlo, 2= - 08037 BARCELONA 
Tel: 134)932 072 516-Fax: |34) 932 071 611 

CHARCUTERIE 

CECINA WITH SPECIFIC DENOMINAIION 
Exi>ORT COMPANIES 

CECINAS Y JAMONES NIETO 
Ctra, Nacioral VI, km, 329 - 24714 PRADORREY (Leon) 
Tel: (34) 987 616 770 - Fax: (34) 987 618 605 

CECINAS PABLO, S,A, 
Pol Industrioi, pare. 5! - 52 - 24700 ASTORGA (Leon) 
Tel: (34) 987 602 861 - Fax; (34) 987 602 862 

COVIEX 
Padres Santallo, 3-!° izda, - 24400 PONFERRADA (Leon) 
Tel: (34) 987 429 006 - Fax: (34) 987 429 006 

INDUSTRIAS QUINONES, S.L. 
Lo Cuesta, 1 - 24395 CELADA DE LA VEGA (Leon) 
Tel: (34) 987 615 599 - Fox: (34) 987 602 143 

REGULATORY COUNCIL 

CONSEJO REGULADOR D.E. CECINA DE LEON 
Pp, Redentorislos, 26 - 24700 ASTORGA (Leon) 
Tel: (34) 987 615 275 - Fox: (34) 987 618 709 

source: ICEX 

VEGfTABlIS (FRESH) 

(HUEN ASPARAGUS WITH SPECIEIC DENOMINATION 
REGULATORY COUNCIL 

CONSEJO REGUIADOR D.E, ESPARRAGO DE HUETOR TAIAR 
Clra, De ta Eslacion, s/n - 18360 HUETOR TAJAR (Granada) 
Tel: (34) 958 333 443 - Fox: (34) 958 333 443 

GREEN ASPARAGUS WTTHOUT SPECIFIC DENOMINATION 
EXPORT COMPANIES 

AZANAQUE, S.A. 
Moyor, 77-28013 MADRID 
Tel: (34) 915 478 339 - Fax: (34) 915 478 339 

COMUNIDAD AGRISA, S.A. 
Avda, Andolucio, 23-portol 2, 2= B - 41400 ECLIA (Sevilla) 
Tel; (34) 954 830 863 - Fox: (34) 954 830 863 

CONSERVAS JARCHA, S.A, 
Morlinei Camorgo, s/n - 10310 TALAYUEIA (Caceres) 
Tel: (34) 927 578 250 - Fox: (34) 927551 355 

ESPARRAGOS DE HUETOR TAIAR. S.C.A. 
8da, Venia f̂ luevo^s/n - Apdo, 35 
18360 HUETOR TAIAR (Gronado) 
Tel: (34) 958 333 061 Fax: (34 ) 958 333 001 

EXPLOT, AGRtC. ELCENTENILLO, S.A. 
Hiimera, 37-bo|o - 2B023 MADRID 
Tel: (34) 913 573 359 - Fox: (34) 913 570 830 

EXPORT-SURFRUIT, S.L. 
Clavei, 22-41330 LOS ROSALES (Sevilla) 
Tel: (34) 955 645 800 - Fox: (34) 955 645 745 

HORTiCOlA DE HUETOR TAIAR, S.A, 
Belen, 31 
18360 HUEIOR TAJAR (Gronado) 
Tel: (34) 95B 332 236 - Fox: (34) 958 332 900 

MERCO SAN JOSE, S,L, 
Son Jose, 108 
41200 SAN JOSE DE lA RINCONADA (Sevillo] 
Tel: (34) 954 790 150 - Fox: (34) 954 790 261 

NOVAFRUTAS DEL GUADIANA, S.A, 
Consueio Torres, 2-1° C 
06400 DON BENITO [Bodojoz) 
Tel: (34) 924 803 706 - Fox: (34) 924 803 706 

PRIMOR FRUIT, S.A 
Avda, de la Borbolla, 59-41013 SEVILLA 
Tel: (34) 955 651 233 - Fox: (34) 955 650 180 

REALSE, S,L, 
Avda, de Cadiz, s/n - Apdo, 70 
41720 LOS PAIACIOS Y VFCA (Sevilla] 
Tel: (34) 955 810 227 - Fax; (34) 955 814 611 

S,A,T FOMENTO AGRICOIA ANDALUZ 
Apdo. 69 - 41440 LORA DEL RIO (Sevilla) 
Tel; (34) 954 807 028 - Fox: (34) 954 807 273 

SA,T, GUADEX 
Pol. Motoche, s/n -Apdo. 84 
14700 PALMA DEL RIO (Cordoba) 
Tel: (34) 957 710 434 - Fax: (34) 957 643 094 

S.A.T. ROYAL 
Apdo. 47 - 41300 SAN JOSE DE LA RDA. (Sevilla] 
Tel; (34) 954 791 511 - Fox: (34) 955 790 162 

S,C,L, HORTOGENIL 
Cuesta del Molino, s/n - 14500 PUENTE GENIL (Cordobo) 
Tel: (34) 957 600 657- Fax: (34) 957 606 080 

SOC, COOP, GRUTABA 
Pol, Ind, Compo Aroriuelo, s/n - Apdo. 237 
10300 NAVAlMORAi DE lA MATA (Caceres) 
Tel; (34) 927 535 720 - Fax: (34) 927 535 720 

source: ASOCIAFRUIT [Spanisli Nolional Association ol Producers and Exporters 
of VegetoUes) Avdo, Mdlaga, 1-5' izda, - 41004 SEVILLA 
Tel: (34) 954 424 298 - Fax: (34) 954 410 060 
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WINES 

PINK WINiS WITH D,0. 

REGULATORY COUNCILS 

CONSEJO REGUIADOR D.O. AlEUA 
Masia Can Mogatdo, s/n - 08328 AlEliA (Barcelona) 
Tel: (34) 935 400 216 - Fox: (34) 935 400 323 

CONSEJO REGULAOOR D.O, CAVA 
Avinguda Tarragona, 24 - 08720 VilAFRANCA DEL PENEDES [Borceiono) 
Tel: ]34) 938 903 104- Fax: (34) 938 90! 567 

CONSEIO REGUIADOR D.O. CIGAIES 
Pza. Colvo Sotelo, 5 - 47270 CiGALES [Valladolid] 
Tel: (34) 983 580 074 - Fox: (34) 983 586 590 

CONSEIO REGUIADOR D.O. lA MANCHA 
Avdo. de Criplano, 73 - 13600ALCAZAR DE SANJUAN [Ciudad Real) 
Tel: (34) 926 54! 523/592 - Fox: (34) 926 588 040 

CONSEIO REGULADOR D.O. NAVARRA 
Avda. Conde Oliveto, 2-2= Apdo. 399-31030 PAMPLONA [Navorro) 
Tel: (34) 948 222 125-948 227 852 - Fox: (34)948 212 101 

CONSEIO REGULADOR D.O. PENEDES 
Amolia Soler, 27 - 08720 VllAFRANCA DEL PENEDES (Barceiono) 
Tel: (34) 938 904 811 - Fox: [34] 938 904 754 

CONSEJO REGULADOR D.O. PRORATO 
P Sunyer, s/n -43202 REUS (Tarragono) 
Tel; (34) 977 312 032 - Fax: (34) 977 3 31 655 

CONSEjO REGULADOR D.O.Ca, RIOJA 
Esiambrero, 52 - 26006 LOGRONO (Lo Rio[a) 
Tel; (34) 941 500 400 - Fax: (34) 941 500 664 

CONSEJO REGUIADOR D,0. SOMONTANO 
Avda, de Navaiia, l-!-dcha, - 22300 BARBASTRO (Huesca) 
Tel: (34] 974 313 031 - Fox: (34) 974 313 031 

CONSEJO REGULADOR D.O, UTIEL-REQUENA 
Sevlilo, 12 - Apdo. 61 - 46300 UTIEL (Valencia) 
Tel: (34) 962 171 062 - Fox: (34) 962 172 185 

CONSEJO REGULADOR D.O. VAIDEPENAS 
Conslitucidn, 19 - 13300 VALDEPENAS (Ciudad Real) 
Tel: (34) 926 322 788 - Fox: (34) 926 32! 054 

PINK WLNTS WITHOUT D.O. MENTIONED IN THE ARTICLE 
EXPORT COMPANIES 

COOP. SAN ESTEBAN 
Chorrito, s/n - 37671 SAN ESTEBAN DE lA SIERRA [Solamonco) 
Tel: (34) 923 435 028 - Fax: (34) 923 435 028 

JAVIER SANZ 
Santiago Sanz, 42-4749! LA SECA (Valladolid) 
Tel [34) 983 816 639-Fox: (34) 983 816 639 

OTERO, SA, 
Avdo, Gral Primo de Rivera, 22 - 49600 BENAVENTE (Zorroro) 
Tel: (34) 980 631 600 - Fax: [34) 930 631 722 

PENASCAl 
Clfo, Vollodolid-Soria, km, 14 - 47320 TUDELA DE DUERO [Volladoiid) 
Tel: (34) 983 52! 011 - Fax: (34) 983 520 513 

source: ICEX 
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Vallformosa 
Penedes, Wines & Cavas 

You are welcome fo visit our web-page at: 
www.valformosa.es 



AD I N D E X 

ACEITES BORGES PONT, S,A. 
Avda. J, Trepat, s/n • P,0,Box, 20 
25300 TARREGA (Lleida) 
Tel: (34) 973 501 212 - Fax: (34) 973 500 060 
page: 6 

BODEGAS [AN, S,A, 
Paraje de Buicio, s/n 
26360 FUENMAYOR (La Rioja) 
Tel: |34) 941 450 950 - Fax: (34) 941 450 567 
page: 91 

ACEfTES COOSUR, S,A, 
Los Madrazo, 38 5-
28014 MADRID 
Tel: (34)913 605 520-Fax: (34)915 230 578 
page: 93 

BODEGAS OSBORNE, S,A, (VETERANO) 
Fernan Caballero, 3 
11500 EL PUERTO DE SANTA MARIA (Cadiz) 
Tel: (34) 956 855 211 - Fax: [34) 956 853 402 
page: 41 

ACEITES DEL SUR, S.A, 
Ctra, Madrid-Cadiz, Km. 550,6 
41700 DOS HERMANAS (Sevilla) 
Tel: (34) 954 690 900 - Fax: (34) 954 690 450 
page: 29 

BODEGAS PALACODE LA VEGA 
Condesa de la Vega, s/n 
31263 DICASTILLO (Navarra) 
Tel: (34) 948 527 009 - Fax: (34) 948 527 333 
page: 66 

AGRUPACION DE COOPERATIVAS VA11£ DEIJERTE 
Ctra. N-110, Km.381 
10614 VALDASTILLAS (Caceres) 
Tel: (34) 927 471 070 - Fax: (34) 927 471 074 
page: 70 

BODEGA PIRINEOS, S,A 
Ctra. de Barbastro o Naval, Km, 3,5 
22300 BARBASTRO [Huesca) 
Tel: (34) 974 311 289 - Fax: (34) 974 306 688 
page: 45 

ANGEL CAMACHO, S.A. (FRAGATA) 
Avdo. del Pinar, 6 
41530 MORON DE LA FRONTERA (Seviiia) 
Tel: (34) 954 851 200 • Fax: (34) 955 850 145 
page: 2 

BODEGAS S,A.T, LOS CURROS 
C'ra. iViadrid-Corijiia, Km. 173.5 
47490 RUEDA (Valladolid) 
Tel: (34) 983 868 097 - Fox: (34) 983 868 177 
page: 53 

ARAEX-RIOJA AlAVESA EXPORT GROUP 
Date, 38 
01005 VITORIA (Alavo) 
Tel: [34] 945 141 800-Fax: (34) 945 143 156 
page: 47 

BODEGAS Y BEBIDAS, S.A. 
Gustavo Adolfo Becquer, 3 
26006 LOGRONO (La Rioja) 
Tel: [34] 941 279 900 • Fox: (34) 941 279 903 
page: 108 

BODEGAS BIIBAINAS, S.A, (VINA POMAL) 
Particuiar del Norte, 2 
48003 BILBAO 
Tel: (34) 944 15] 741 - Fax: (34) 944 150 059 
page: 135 

C.R,D,0,CALIFICADA RIOJA 
Estambrera, 52 
26006 LOGRONO (Lo Rioja) 
Tel: (34) 941 500 400 - Fax: (34) 941 500 672 
page: 17 

BODEGAS CHIVfTE,S,A. 
Ribera, 34 
31592 CINTRUENIGO (Navarro) 
Tel: (34) 948 811 000 - Fax: (34) 948 811 407 
page: 72 

C,R.D,0, RUEDA 
Real, 8 
47490 RUEDA (Valladolid) 
Tel: [34) 983 868 248 • Fax: (34) 983 868 248 
page: 4 

BODEGAS FRANCO ESPANOIAS 
Cabo Nova, 2 
26006 LOGROr̂ O (La Rioja) 
Tel: (34) 941 251 300- Fax: (34) 941 262 948 
poge: 83 

CENTRO SUR - SDAD, COOPERATIVA ANDALUZA 
Ctro, de lo Eslacion, s/n 
18360 HUETOR TAJAR (Granada) 
Tel: (34) 958 332 020 - Fax: (34) 958 332 522 
page: 59 
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GOURMETS 
Claudio Coel lo 52, 1° PI. 28001 Madr id Spain 

Tel.: 91 577 04 I 8 - Fax: 91 43 I 13 59 - e-mail : j ram@gourmets .ne t - ht tp: / /www.gourmets.net 

Price 2.950 Pta 
(17.73 euro) 
V.A.T. included 

EVERYTHING ONE SHOULD KNOW ABOUT THE WINES FROM SPAIN. 
The guide that includes -within its more than 790 pages- the most accurate and up to date information on the 

world of wine in Spain. Almost 300 different wines wi th their peculiarities and prices. 
More then 700 wine cellars and their wines. More than 1000 wines described and classified in blind tastings 

by our eight professional tasters in the Grupo Gourmets Tasting Panel. 
Moreover, you are suggested effective tips about wine buying, serving and storing. 

gourmetour 
G1)iA USTRONOMICA 
y TURISTICfl DE ESPANA 

19 9 9 
H I EDICION 
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Price: 3.700 Pta. 
(22.24 euro) 
V.A.T. included. 

MORE THAN TWENTY YEARS SHOWING YOU THE RIGHT WAY. 
The 21^*^ edition of GOURMETOUR -Gastronomic and Tourist Guide of Spain-, 

includes more than 11.000 interesting addresses. 
More than twenty years bringing up to date the most complete information on restaurants, hotels, 

bars, museums and monuments in Spain. 
Our 45 inspectors work anonymously to update the guide and make it grow. 

We have done i t day after day, year after year, w i th the accuracy that distinguishes Grupo Gourmets. 



AD I N D E X 

COMERCIALIZADORA DE PRODUGOS ANDAIUCES 
Avda. Republica Argentina, 24 15-Pila. - 41011 SEVIIIA 
Tel: (34) 954 280 227 - Fax: (34) 954 282 352 
page: 10 

CONSERVAS ARTESANAS ROSARA, S.A. 
Pol.lnd. Sector 1 • n̂  3 - 31261 ANDOSILLA (Navarro) 
Tel: (34) 948 690 430 - Fox: (34) 948 690 301 
page: 131 

COSECHEROS ABASTECEDORES, S.A. (BODEGAS LOS UANOS] 
Santa Leonor, 65 - 28037 MADRID 
Tel: (34) 913 043 240 • Fax: (34) 913 040 713 
poge: 85 

EUROAUMENT,S.L 
Pol. Al-Kanis, Nave A Ctra, Nac,230 Km. 11,2 
25124 ROSELLO (Lleida) 
Tel: (34) 973 730 525 - Fax; (34) 973 780 516 
page: 68 

EUROPASTRY, S,A, FRIPAN 
Circunvolocion, 30 
08210 BARBERA DEL VALLES (Barcelono) 
Tel: (34) 937 292 ] 36 - Fax: [34) 937 183 899 
page: 61 

FEDERICO PATERNINA, S,A, 
Avda, Santo Domingo, 11 - 26200 HARO (La Rioja) 
Tel: (34) 941 310 550-Fax: (34) 941 312 778 
page: 23 

FRANCISCOJOSE SANCHEZ FERNANDEZ, S,A. 
San Andres, 4 
04270 SORBAS (Almeria) 
Tel: (34) 950 364 038 - Fax: (34) 950 364 422 
page: 43 

FREIXENET, S,A, 
Joan Sola, 2 
08770 SANT SADURNI D'ANOIA (Barcelona) 
Tel: [34) 938 917 000-Fox: (34) 938 183 611 
page: 31 

GONZALEZ BYASS 
Manuel Maria Gonzalez, 12 
11403 JEREZ DE lA FRONTERA (Cadiz) 
Tel: (34) 956 340 000 - Fox: (34) 956 332 089 
page: 8 

GRUPO GOURMFS 
Claudio Coello, 52-1° 
28001 MADRID 
Tel: (34)915 770 418 
page: 129 

Fox: (34)914 311 359 

JOSEP MASACHS,S.A, 
Ramble Catalunya, 92 
08008 BARCELONA 
Tel: (34) 938 990 017 - Fax: (34) 938 991 561 
page: 118 

JUNTA DE EXTREMADURA - CONSEJERIA 
MEDIO AMBIENTE URBANISMOY TURISMO 
Santa Eulallo, 30 
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Full of quality 
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PEERING INTO 

The Crown of Aragon's Archive 

T 
he idea fo r a series 
on Spain's extraor­
dinar i ly r ich his­
t o r i c a l a rchives 
came to ine many 
years ago when I 
was invited to take 

part in a ".Meet the Press" pro­
gram that used to be produced 
by the current affairs division o f 
one o f the big U.S. television 
networks. The celebrity invited 
to the show was the late Jose 
Maria de Areilza, the Count o f 
IWotrico, a very distinguished 
Spanish diplomat and politician 
who combined a penetrating in­
telligence w i t h wor ld ly , aristo­
cratic graces and an ironic wi t . 

Arc!Iza, who at the time was For­
eign Minister Cl 975-76), wa.s 
quizzed about Spain',? transition to 
demoeracy bLit, towards the end 
nf his interrogation, the program 
anchorman threw in a question 
:i 111 nil .-̂ i iriR-.MM nii.ii in\ i >hi i i ^ 11 lu 
CIA whicli was ilie hot news of 
that particular day as Far as the 
U.S. pul^lic was concerned. "Oh,. 
spies," said Areilza and he sud­
denly Idoked intensely liored, 
"We've known all about them in 
Spain For centuries. They come 
and ihey go, you know. If you're 
interesiecl," drawled Areilza, " r l l 
take you to our national archives 
in Simancas and I'll show you all 
the records of the spy network 
that reported to king Pliilip II 400 
year.s ago. There's nothing new 
about spies and their scandals, my 
dear boy, its all as old as the hilLs." 
The famous anchorman criuld 
scarcely hide his irritation at the 
Spaniard's patrician putclown and 
he muniLileci something about 
having to leave Madrid early the 
nexl morning to host another pro­
gram in some other country. 

Awesome Archives 

"Good, for Areilza," 1 thought to 
myself. "There is no harm at all in 

waving the flag of Spain's \x:iy 
ll lili; lii'-ii li e e.ntl 'her ^-xi r,iiirilinar-
ily rich liislorical archives." As a 
student I had fancied myself a spe­
cialist in Spanish history and had 
approached witii awe the record.s 
of ages past that are stored away 
in Simancas. the fortress town high 
on the plateau of north Castile. 
The same reverence had en\-eloped 
me when 1 hnst visited the Archivo 
de la Ct)rcjna de Aragon. a much old­
er archive tlvan the one in Simancas. 
The Crown of Arayon's archives, in 
liarcelona, essentially tell the stor̂ -
of the independent medieval king­
dom that existed in northeast Spain 
prior to the country's unihcation in 
tlic late 15th century. 
This archive was kept in a palatial 
home, the Palacio de los Virreyes, 
alongside Barcek^na'.s handsome 
gothic cathedral and it.s reading 
room looked out onto a quiet re­
naissance cloister. 
Returning recently to the Archive 1 
discovered that it had been relo­
cated in 1994 to a new develop­
ment in Barcelona's northern out­
skirts and that It now occupies a 
low slung and functional, concrete 
and glass coinple.-c. It was in this 
somewhat drab and nondescript 
building that I met Carlos Lopez 
Rodriguez, an intense young man 
and, since last year, the archive's 
chief librarian and director. 
Not surprisingly the move out of 
the Palacio de los Virreyes had 
been somewliai traumatic. "Histo­
rians were sentimentally attached 
to the old building," said Lbpez 
Rodrig.uez. But ttie con ten is of the 
Archivo de la Corona de Aragon 
are, of course, unchanged and 
they are undoubtedly mtjre safely 
stored now than they were before. 

Storing the Past 

In 12 large deposit rooms thai i-c-
semble giant str<ing boxes, pro­
tected by fire alarms, temperature 
controls, and massive steel doors, 
stand row upon row of huge hide­

bound volumes and of boxes con­
taining parchment documents. 
They have been placed chrono­
logically along tiieir slielves—die 
oldest record dates from H44—and 
they are classified according to 
their subject matter. 
There are volumes and boxes that 
detail the expen.ses of the royal 
household, others tliat deal with 
diplomatic correspondence and 
many, many more that contain in­
numerable royal writs and execu­
tive orders. If all the shelves were 
lined in a single row they would 
stretch for some eight and half 
kilometers ( 5.28 miles). 
Peering inio the gloom of the dif­
ferent deposit rooms with pride 
and familiarity Lopez Rodriguez 
said: "When ytni think about it, 
what is stored here is a very ex­
plicit expression of power." 1 un­
derstood exactly what the chief!i-
bi'urian meant, .\ royal archive 
such as this one is essentially a 
statement that says an awful lot 
about who is in charge. 

Bureaucratic Power Statements 

Just like military might in the Mid­
dle Ages was expressed by the 
storage of weaponry and suits of 
armor and by the maintenance of 
war horses aiul ir.i iiied knijihts, so 
polilical muscle was stated by 
arcl-iiving innumerable chancery-
documents tliai were pnniucL-d by 
an army of bxireaucrats, by off i ­
cials, controllers, and scribes. 
Power was not just expressed by 
conquering territories and de-
fentling lliem; power also consist­
ed in administering the law in 
these possessions, raising their 
productivity, and extracting rev­
enues from them through a vari­
ety of devices. This additional ex­
ercise of power implied a stream 
of documents issued by the royal 
household that dealt with every 
conceivable subject and it in­
volved a painstaking attention to 
detail which ensured that every 
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THE PAST (I) 

decision made was duly recorded 
in the royal archives. 
The uses of bureaucratic power 
were properly understood by 
Jaume 1, who reigned as King of 
.dragon and Count of Barcelona 
from 1213 when, aged nine, he 
.succeeded his father who had been 
killed in battle, unlil 1276. Known 
as James the Concjueror because 
his exploits included the capture of 
.Viallorca and of Valencia tVom tlie 
Moors, Jaunte repopulated the con­
quered territories by handing out 
parcels of land to his Catalan 
knights and he used ihe.se retainers 
to create an active fanning and 
mercantile cla.s.s loyal to his crown. 

A Picture of Medieval Society 

In order to keep a close track of 
w-hat was happening in his expand­
ing empire, tiie conqueror king set 
up an archive. One is tempted to 
tliink that those who insisted on 
records being properiy kept did so 
in orderto perpetuate their name in 
history but the truth is rather more 
pedestrian. They instituted archives 
in order to control their subjects and 
keep ilie royal finances in the black. 
Rigorous bookkeeping is, as L6pez 
Rodriguez put it, "the mark of an ad­
vanced civiliziition." 
Jaume's liureaucratic impetus was 
maintained by his .successors and 
the following century the firsl full 
time archivist was appointed by 
the ,\ragonese crown to properly 
catalogue and store the growing 
amount of paperwork that official­
dom was producing. More tlian 
200 yeans were to pass before the 
rival kingdom of Castile set up a 
similar archive in Simancas. 
The historical fascination of the 
Archivo de la Corona de Aragon is 
it.-s peerless record of how society 
was organized and run in the 13lh 
and 14th centuries. Arguably- only 
the Papacy's archives, in the Vatican 
libraiy, grant the professional histo­
rian such a continuous and com­
plete a picture of the Middle Ages. 

.\s LopfZ Rodriguez sliouctl IIK: 
parchment scrolls that dated back 
600 and more years I was reminii-
ed of that .sense of a seamless and 
: iiiiL-le-.-- iii-^u ivv d;::\ •\ri.-il/.t li.ii.1 
tried to explain to the CIA-ob­
sessed television presenter in that 
long-forgoitcn prtigrani. 
Here in the neat grjthic handwriting 
of the official recorders and in the 
spidery script of the king's signa­
ture or that of his representative 
vv'as a clironit-ie of [icuy (.li-^]iuie,'-
and of passionate discourses, of 

contested inheritances, and feudal 
prerogatives. It is a story based on 
spy-like intelligence gathering by 
the power of that time that has con­
tinued unchanged down the ages. 

Tom Burns. .Madrid corrcspon-
f lent for the f-'inaiii-jul Titne.s. is the 
auihor of a trilogy on Spain's tran­
sition to democracy. He has worked 
as a Journalist in .Spain for more 
than 20 years and studied Modern 
History al 0.xfor-d I'uiversity. 
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The 11th century supremacy of the earldam of ISarcelana, Uiter to be united to rhe crrjwri of 
Aragott. fires ixtsed on thesi<hnii<siori lo il l7y rival Iximris. In tbin Ijeyitote discwneiit, dated 1058, 
the cotirii ofCerdanya recognizes Ramon Bereri^tier I, (UB5-1076J count t>f Barcelona, as hbi 
feudal lord. Known as Et Viejo, the old. Ramon Bftviii^iier I drafted a system of gocemmeiit. 
km mm as the Usalge.i, tvhich un.^ one of the eariiesl feiidiit codes in medieval Europe. 
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G L O S S A R Y 

WINE AGING TERMS 

SHERRY 

CAVA 

DENOMINACION DE 
ORIGEN (D.O.) 

DENOMINACION 
ESPECiFICA (D.E.) 

Crianza. This term is reserved for wines aged in the wood and btittle for at least 2 
years, 6 months of wliicli must be in oak casks. (Note — in several regions the min­
imum time in cask is 12 months.) 
Re.serva,Them are two lypes of .standard for the use of this designation. Red wine.s must 
age for a minimum of 36 months in the wood and litHtle, at least 12 of diem in oak casks. 
t''i ir n isi- .iml whili.- wine.--, die inininuiiii jX-Tiiul i.-; 1 i mt mihs. (i • il'ilu-ni in i ),ik cislvs. 
Gran Reserva. This tenn is used exclusively for red and claret wines that have aged 
for at least 24 months in oak casks followed by at least 36 months in the bottle. For 
white and rose wines, the minimum period is 48 months of which a minimum of 6 
months must be in the wood. 

Notes: 
1. Many Denominations insist that the oak casks musl be no more than 225 lilers, 
however, national legislation allows oak casks up to 1,000 liters. 
2. Wines are often kept in vats for a few monilis prior to aging in casks, so the arith­
metic varies for each one. 
3. Many bodegas age their wines for more than the stipulated minimum periods. 

The aging system ffir sherry is the solera system, which is made up of a number of 
stages tlirough which the younger wines pass, acciuiring the characteristics of the 
(itder wines, thus ensuring the continuity of style. The butts ( oak casks of 500 liters 
each ) in the earlier stages are known as criaderas. and the last and oldest butts in the 
system are the solera stage from which the wine is taken for bottling. The solera 
stage is topped up from the next oldest stage (the first and oldesi criadera) and that 
in turn is topped up from tlie next oldesi. There Ls no stipulated number of stages, 
but four to six would be the average. No more lhan thirty percent of the wine may 
be removed from the solera in any one year. 

This is the Denomination of Origin for sparkling wines produced by tiie traditional 
method, that is to say, that the secondary- fermentaiicm takes place in the same bottle 
in whicii it is sold. The cava demarcated region is in .several zones, the most importanl 
of whieh is Catalonia. The others are Aragon. Navarre. La Rioja, Castile-Leon, Ex­
tremadura, and Valencia. The Cava Denomination should not be confused with other 
denominations that might be associated with the provinces in which cava is produced. 
The minimum aging period for cava wines is 9 months in the bottle, though many 
spend between 18 monihs and 3 years, and a few up to 5 years. 

Denomination of Origin is an official designation covering products whose raw ma­
terials are produced and manufactured within a specific geographical area, and 
which have distinctive qualities and characteristics due, mainiy, to the natural envi­
ronment, manufacture, and aging methods. 

Tlie Specific Denomination covers products characterized by a relation to their geo­
graphical setting, with the use of certain raw materials, a determined method of pro­
duction and,/or manufacture, htut differs from a D.O, in that these three factors do not 
necessarily have to coincide. 

Each D.O. or D.E. is managed by a Consejo Regulador (C.R.) or fegulatrjry council, 
v\ h i l l I sL-i.> iif [lie enloneiiieni t if dte I'l.'gul.iiiiiris 
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