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ICE CREAMS FROM SPAIN: ART AND PASSION • SOMONTANO, 
A SMALL DENOMINATION OF ORIGIN WITH A BIG FUTURE 

ALTERNATIVE AGRICULTURE: A JOURNEY ROUND SPANISH FARMING 
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Castilla y leOn 
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VERDEJO GRAPE 

The Denomination of Origin "Rueda" has a treasure that is uniq ue. 

Its strength comes from a region full of history together with the character of a stony 

soi l and the extreme temperatures that combine to produce a truly classy wine. 
But, our treasure is not really a secret. 

It is called Verdejo. 

A grape never gave so much to a white wine. 
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Ice cream from Spain! A rel'rc.'iliinj; and great summertime idea for 
the cover photo for our new issue of Spain Gourmetour. Whether 
ser\"ed direcdy in the naiiiral sl\in.s of oranges, lemons, pineapples, 
or coconuts, or in small earthenware howls, the presentation is 
just as appealing as the taste. 
In this ts.sue's wine section, we present the Somontano wines, a 
Denomination (if Origin (D.O,) located in the northeast of Spain, 
Following a .successful hiunch on a niimbcr of foreign wine mar­
kets, the region has embarlted on a course aimed at further ex­
pansion witli iiKiclern antl very creaii\'e wines. 
The "A Lifetime Devoted To Wine" .series continues vvith four top-
notch experts from Haro in the Rioja, Madrid, and the Penedes. 
Increa.sing demand for produce grown organically or hy integrat­
ed crop management is reason enough fora new series on the fab­
ulous potential of .Spain in these sectors and on a few companies 
whicii have already shown good results over the past few years, 
T he first iiisl:iilment in ihe scries takes a look at fresh produce and 
products such as tomatoes, grapes, oranges, beef, rice, garlic, and 
strawberries. The second will concern processed food and the 
third will deal with wine. 
With over 4.800 kilometers t>f coast line, .Spanish cuisine is par­
ticularly rich in fish dishes that vary widely between the many 
coastal regions on the Mediterranean and the Atlaniic. Our two-
part series on fish and seafood, including their preparation, fo­
cuses on fish varieties that are easy to find outside of Spain and 
proposes typical Spanish recipes. 
In the tourism and culture section, we invite you to Murcia and 
pre.sent the history-laden towns and small villages inland from Ihe 
coast and virtually ignored by the bathing tourists crowding 
around the Mar .Menor. The second installment in our series on 
the modern museums of Spain takes us to Valencia in the Valen­
cian Institute for .Modern Art and the Museum for Contemporary 
Art in Barcelona, where such delicious dishes as paella or cap-i-pota 
round oiT a good day coniciuplating tiie arts. 
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If you would like \o know more 
about the brochures of Spanish 
manufatturers and any subject 
dealt with in this magazine, 
except for tourist informotion, 
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;//yww.icex.es/repertorios/ 
english/menuprin.html 
http://wvw.icex.es/repertorios/ 
spanish/menuprin.hmil 
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Ice Creams from Spain: ART 



PASSION 
TEXT: ANA WESTLEY 

STILL LIFE; WENCHU ARTIME 

PHOTOS: A. DE BENITO/ICEX 



S P A N I S H ICE C R E A M S IN G E N E R A L HAVE A L O W E R FAT C O N T E N T 

T H A N S O M E OF T H E H E A V Y C R E A M M U L T I N A T I O N A L B R A N D S , 

M A K I N G T H E M L I G H T E R A N D LESS F A T T E N I N G . 

W, hen Mediterranean creativity 
and a pa.ssion for quality combine-
together in the frozen world of ice 
cream, the end result is absolutely 
irresistible. Centuries-old recipes 
and artisan elaboration, handed 
down from father to son, have not 
been lost with industrial production 
and umt)vation. Spanish ice creams 
are being introduced successhilly in 
foreign markets not only in Em-ope 
and the Americas, but also in Middle 
Eastem and Asian countries. 

Fcir must cif ti.s, jii.st the mcntidii of ihe 
word ice cream can .stir up an infinity 
of fond memories: warm and carefree 
.summer day.s, a birthday party, a first 
date, celehration.s and special occa-
.sions, a baby's first delighted smile,,. 
When we want a treat, what can be 
better than ice cream? 
If you love ice cream, try .Spanish ice 
cream in the fonn of frozen fruits with 
lee L-rL';im fillings or some of the other 
uniquely .Spanish varieties and flavora 
presented in oven-fired ceramic dishes. 
There's a whole different world out 
there of delicicjiis ice cream to be dis­
covered by ice cream connoisseurs. 
Peculiarly Spani.sh flavors are finding 
unconditional addicts in new markets 
overseas. Some of these flavors new 
for foreigners are turron or ground al­
monds with honey; meringue milk 
vvith cinnamon and lemon grind (lecbe 
merengada); raisins, nuts, and .sweet 
Malaga wine ice cream in a ceramic 
cup, or frozen custard ice cream with a 
whiskey glaze topping. 
Spanish ice cream exports are growing 
at rates of up to 26 percenl led by 
Spain's largest ice cream producers: 
llelados Alacant and La Jijonenca 
based in .^licante. Royne in Madrid, La 
Ibense Bornay in Cadiz. Kalise in the 
Canary Lslands, and La Menort|uina in 
il:im.-l( Mo^i f i f ihrsc rxpiiri s.ik-s 
are to the demanding upscale restau­
rant busine,ss. 

SPECIALTY EXPORT PRODUCTS 

"Where we can best compete interna­
tionally is in our own particular 
iVIed ite rra nean specialties," explains 
Joaquin Cestino of the .Association of 
Spanish Ice Cream Producers, Practi­
cally every country makes ice crc.im 
and multinationals dominate the world 
market but there is a niche for ice 
cream specialties for the true connois­
seur. With a long tradition of artisan 
products, Spain's ice cream specialists 
are quick to adapt to specific market 
needs both in Spain and abroad. In­
deed not only have Spanish ice cream 
companies survived the onslaught of 
multinationals on their own turf, but 
have l]ranclied <iLit ihemselves to over­
seas markets, especially in Kurope and 
the Americas. The Spanish defen.se, ac­
cording to Cesiino, has been to devel­
op its own specialty- export producls. 
"What ingredients do we have here in 
S[Xiiii lhal have always heen lop C]uali-
ty and are a.ssociated with Spain?" he 
asks. "Fruit, almonds, and ntits have al­
ways been in abundance in this 
M;. tliterranean counirv-." he points out, 
Spanish producers have had success in 
marketing abroad the novel whole 
frozen fruit ice cream, perhaps ihe 
desserl thai most touri.sis in Spain may 
have tried, loved, and talked about 
back in their own countries. By whole 
frozen fruit, we are nol just referring to 
pieces and chunks of fmit, but literally 
to a whole frozen fruit. An entire or­
ange or lemon, for example, is hol­
lowed out and filled with a smooth 
creamy sheriiei or ice cream filling and 
then frozen. The frozen rind is the con­
tainer for the sherbet. But the variety of 
frui t doesn't stop at oranges and 
lemons from Valencia, Other frozen 
fruit varielies int lude a hollowed out 
and frozen pineapple, half a coconut, 
and e\en watermelon and peaches. 
There is nothing quite like this exquis­
ite dessert for a special occasion, a fa­

vorite in restauranis that take pride in 
the attractive presentation of de.s.serts. 
Spain's turron, or ground aliiKjnd and 
honey ice cream, is unbeatable. Turron 
candy is as Spanish as the paella and a 
must on eveiy table in Spain during the 
Chrislmas holidays. Ice cream manu­
facturers rightly discm-ered thai Sp;iin's 
fondness I'or ground almonds and hon­
ey ccjuld be converted into a year 
round passion in the form of ice cream. 
For Spaniards, ifs a taste of Christmas 
any time of the year, and for foreign­
ers, a nutty delight. The same ground 
almond ;ind honey mixiure used to 
make the flai golden bars of the holi­
day candy is added to ice cream for a 
rich ancl flavorful dessert. In Lalin 
.\merican countries that maintain Span­
ish holiday traditions, the flavor is a 
sensation, especially in Caribbean 
countries where the dry and crumbly 
turion candy seems too rich for a hot 
climate. In the Southern Cone countries 
of Argentina and Chile, Cln-istmas 
comes in hot summer weather where 
tuiTon ice cream is a perfect holiday al-
ternatix e to ilie traditional lunon candy. 
Latinos also love the taste of leche 
merengada (meringue milk spiced wilh 
cinnamon and a pinch of lemon rind), 
a traditional cool summer drink .served 
in ice cream parlors and now available 
as an ice cream flavor. Other favorites 
with tourists in Spain have been the va­
rieties of sweel Malaga wine-flavored 
K \- e-f.eti iM;ipcd Willi ,1 svlccrj; 111 i >f 
.VIediterninean nuts and raisin.-, served 
in a glazed clay ceramic dish. Compa­
nies var>- in their nomenclature for this 
favorite, Alacant calls it .Melody 
(Melodt'a), a traditional name u.sed in 
Catalonia for this variety, for example, 
and La Jijonenca calls it the Musician 
(Musico). Variations on crema calala­
na, a frozen cu.stard wilh a caramelized 
llainhe ylazc top];>ing in a flat ceramic 
dish, are also Spanish favorites intro­
duced abroad in fine restaurants. .A va­
rietv of international favorites such as 
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F A V O R I T E S I N C L U D E S H E R B E T S A N D ICE C R E A M IN W H O L E F R O Z E N 

F R U I T S , M E R I N G U E M I L K , T U R R O N , A N D F R O Z E N N U T - T O P P E D 

D E S S E R T S IN CLAY C E R A M I C D I S H E S . 

chocolate mousse, Irish coffee, frozen 
custard wi th a whiskey glaze, and 
frozen whipped cream with nuts are al­
so available for export. 

EARLY ORIGINS 

iMany countries claim to be the inven­
tors ot modern day ice cream. The ear­
liest origins, however, can he traced 
back to the days of the Koman Empire 
where a privileged nobility enjoyed fla­
vored ices in the 4th century B.C. 
There are even historical references 
that the emperor Nero impcjrted snow 
from the mountains and topped it with 
fruit juices and honey. The Moors who 
lived in Spain from 711 unlil the Chris­
tian conquest of Granada in 1492 are 
also credited with the popularization of 
excjuisite desserts made from ice and 
snc^w from Spain's numerous moun-
taintops throughout Andalusia ancl the 
eastern coastal area of Levante. 
Indeed, before modern refrigeration, 
.snow was collected and shoveled into 
huge mountain wells for yearlong .stor­
age where it could be transported in 
ice hlock.s to other deep wells in near­
by lowlands. In a warm summer cli­
mate, a frozen dessert is all the more 
appreciated. Perhaps this is why 
Mediterranean countries such as Italy 
and Spain, in a lesser degree, are cred­
ited with the first commercialization of 
the dessert. Marco Pcilo is said to have 
relumed from China with descripfions 
of milk and water ices that were soon 
elaborated into recipes and popular­
ized in Italy and France. Other legends 
credit the Arabs in Spain wilh the Eu­
ropean introduciion. 
By the 17tli century there were profes­
sional "ice makers" in several Euro­
pean countries and by the late 18ih 
century cream ices had been devel­
oped. The discovery dial sak would 
lower the freezing point of cracked ice 
led to the f irs l practical methods of 
making ice cream around the world. 

The wfioden bucket freezer with rotary 
paddles was in use until well into the 
20tli centuiy for homemade ice cream, 
hlowever, widespread distribution of ice 
cream became possible only after the 
developmenl of mechanical refrigera­
tion through tiie use of refrigerant gases 
such as ammonia in the 18th century. 
The u.se of ice wells became so exten­
sive in Spain in the I7th century, thai a 
physician of the era, Doctor Maiias de 
Porres was to write "everyone drinks 
with .snow." In addition to various fruit 
juices and toppings, readily available in 
the fertile Andalusian and Levante low­
lands, experiments were carried out 
wilh milk mixtures and trinnamon, the 
original leche merengada thought to be 
of Arabic origin. The drink was cooled 
in jugs set in cork insulated tubs wilh 
snow- or ice. Experiments with choco­
late and lemon juice in the mflk mix­
tures were also popular in that era. 

FROM SNOW WELLS 
TO INDUSTRIAL PRODUCTION 

The snow storage wells can still be 
found in Spain in mountaintops in the 
Alicante region near the coasl. Within 
jusl a 10 to 15 minute drive up to Puer­
to de la Carrasqueta outside Jijona, 
home of La Jijonenca, Spanish manu­
facturers of ice cream and turron can­
dy, several of these wells can be seen. 
Ones such as El Pou del Surdo were 
still in operation a hundred years ago 
until the advent of widespread me­
chanical refrigeration. Carved in solid 
stone, the well is over 20 meters (65 
feet) deep and has a diameter of aboul 
15 meters (49 feet). The pulley mecha­
nism to bring up the ice and an iron 
ladder down to the depths are slill in 
place just under the vaulted dome lhat 
covers the well, a true feat in itself The 
Mediierranean Sea is clearly visible and 
on a clear day the island of Ibiza can 
even be seen. It is not hard to imagine 
beasts of burden ferrying this ice down 

to the coast for storage in otlier wells 
and cork-insulaied tubs designed for 
the manufacture of ice cream. An in­
dustry was born, 
Alicante is the region of Spain that has 
the mosl famed tradition of ice cream 
makers, perhaps because of the near­
ness of the mountains to the warm 
coast. Once refrigeration with gases 
was invented, this area already had the 
expertise in ice cream manufacture to 
become the most important producers 
in Spain, Two of Spain's major compa­
nies are located here: La Jijonenca in Ji­
jona and Alacant outside Alicante in 
San Vicente del Raspeig, Both compa­
nies were formed by hundreds of small 
artisan producers who joined logether 
sharing their recipes lhat were adapted 
to industrial production, A homemade 
taste is the end result. 
These same original producers slill op­
erate their ice cream parlors where they 
sell the company's products. Alacani 
Ice Cream maintains a small museum of 
antique ice cream-making equi[mienl, 
wooden tubs, machinery, and push 
carts that vendors took around the re­
gion selling ice cream in days gone 
past. There is a collection of the old 
wooden and cork-lined ice cream salt 
buckets dial were still in use just a few 
generaiions ago before rhe days of 
widespread modem refrigeration. 

CONSUMER HABITS AND 
NEW PRODUCTS 

Unlike other European countries, ice 
cream consumption in Spain is mainly 
dominaled by what marketers call the 
impulse sector: kiosk vendors in streets 
and beaches, sports events, etc, Cesti­
no points out that Spaniards spend 
more time outdoors in the mild 
Mediterranean climate so it is only nat­
ural that they consume more ice cream 
on impulse. Other Europeans and 
Americans tend to buy more take-
hcjme ice cream. According to the 
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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 

millilitres of the finest olive oil every day^ so you can eat it 'when 

its flavour and bouquet are j'ust 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, wi th a f r u i t y bouquet. 

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

ORIGIN _ Outstaniding land- the northeast region of Spain 

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. 

E X T R A 

V I R G I N 

O L I V E 

O I L 

PRODUCTION After a single pressing in the silent 

cellars which remain at the same temperature for 12 

months of the year, virgin oil, with all the unique flavour 

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

From the first pressing, the first oil. 



IN THE DAYS BEFORE REFRIGERATION, AN ICE CREAM INDUSTRY HAD ALREADY 

BEGUN TO FLOURISH IN ALICANTE, MOUNTAINTOP SNOW WAS CONSERVED 

YEAR ROUND IN DEEP WELLS AND CONVERTED INTO ICE. 

Spanish Association of Ice Cream Man­
ufacturers, 3f>.5 percent of domestic ice 
cream sales are in this category. Super­
market take-home sales account for 
2'i.5 percL-ni. restaurants and icecream 
pLirlors are responsible for 7.4 percent 
of .sales, and other types of outlets ac-
cniini for ihe remaining 31-6 percent. 
There are over 20 ice cream manufac­
turers, uhich include ihe mullinaiion-
als. and half a cUizen wholly Spanish 
capilal companies. Sales for the entire 
secior in I99S amounled to 270 million 
liters of ice cream products worth ap­
proximately 950 million Puro^ ( l.()53 
billion rSS). 
•|*<iial exports increased 26 percent in 
1998, due mainly to the energetic in­
troduction of innovative new producls 
such as whole frozen fruits and ice 
cream dishes in ceramic ccmtainers. 
Low fal, no fat. and sugarless varieties 
are also promising new products for 
weight watchers and diabciics. a grow­
ing tlomesiic and foreign market, Span­
ish market growth of aboul six percenl 
is attributed lo manufacturers' efforts to 
increase year-round consumption, to 
new fat and sugar free producls and to 
fast growing expons, 
Spain lags befiind other European 
Union countries in per capita con­
sumption <if ice cream thougii Lip-
peliles are on the rise. Lasl year, ac­
cording to the Association figures, 
Spaniards consumed six liters of ice 
cream per capita compared to 2.2 lilers 
in 19S0. This consumpiion still pales 
beside the 14 liters per capita ice cream 
consumpiion in Sweden and Norway 
or 17 liters per capita in the linited 
Slates. Ice cream ranks as the third 
most favored desserl in Spain after 
fresh fruit and yogurt. 

A LIGHTER PRODUCT 

Ice cream manufacture in Spain is gov­
erned by European Union legislation. 
Teclmically speaking it is a heteroge­

neous, pasteurized, and homogenized 
mixiure <if various ingredienls lhat in­
clude milk, milk or vegetable fals. wa­
ler. sugar, and siabilizers. It can also 
contain a great variety of juices, fruits, 
. i iul oilier ingrei.iienis such :is i l i oco -
late, cookies, nuls, and flavorings. 
Sherbets contain relatively small 
amounts of milk producls. Spanish ice 
creams tend lo be lighter than .some of 
the American and multinational vari­
elies. .Milk fat and cream ccmtent is 
low er or is substituted with unflavorecl 
vegetable oils thai are less filling. Span­
ish, and indeed most Mediierranean 
consumers, prefer this lighter sensation 
wliei'c ice cream is an in-lietween iite:il 
snack that doesn't suppre.ss a child's 
a p p e t i l c Inr l u n c h or d i n n e r , or a 
(.lessen com|iliiin.-iil afler ;i full course 
meal. The heavier ice creams with a 
high cream contenl are often so rich 
lhal iliey may sub.stitute a full meal for 
a child, which most health experts 
would consider unlialanced nutrition, 
and are not exactly helpful for adult 
weight watc hers. 
In treezing, the volume of ice cream 
can be doubled by the inclusion of air, 
known as overrun. This percentage 
i-an^e of solids i<i air is defined in Eu-
ropean IJnion legislation, although 
manulacturers say that Spanish con­
sumers prefer ice creams at the higher 
end of overrun. They are lighter, airier 
and. of course, less fattening. If you are 
accustomed lo a heavy cream flavor, 
the Spanish lightness is an appealing 
and healthy change in which fruil and 
oiher flavors are more prc:>minent. 
Production is mechanized and c-on-
irolled by ihe laiest computer technol­
ogy. In a recent visit to La Jijoneiica. 
lurron ice cream w as in ilie production 
process. Local almonds had just been 
freshly toasted and ground and were 
being mixed mechanically w ith honey. 
One of the leading Spanish producers 
of turron candy and ice cream. La Jijo­
nenca. reports successhil export results 

in .\rgeniina, Chile, the Caribbean, and 
Miami, Florida. According to Marcos 
Ros, general director. La Jijonenca is 
one of the few companies thai produces 
bolh uirion candy and lurron ice cream. 
They .sell their turron mixture to oiher 
manufacturers. "When it comes to lur­
ron. we are the experts," he affirmed. La 
Jijonenca produces 6.1 million liters of 
ice cream a year of w hich ten percent is 
exjioned. Sales totaled 14.42 million Eu­
ros (16 millic5n US$) in 1998. 
Nearby Helados .Alacant, which groups 
188 small .Alicante industrialists, reports 
that exports now account for 20 per­
cenl of production. They have recently 
decided to distribute their producls in 
Russia. In addition to Furopean coun­
tries and the Americas, .Alacant markeis 
its ice creams in Korea and Israel, with 
a 1998 production of 8,127 tons repre­
senting sales of 26 million Euros (29 
million USS). For 1999 ihe company 
foresees a production of 8,650 tons 
and sales ol̂ ^ 29 million Euros (32 mil­
lion LISS). According to Marcos Schulz, 
expori manager, their domestic and in-
lernaiional .success is due to high t|ual-
iiy and novel producls and to flexibili­
ty w-ilh client needs and demands. 

Ana Westley has been a foreign corre-
sparidenl in Spain for over 20 years 
wber-e she bas worked for various 
American publications including the 
Wall Streei Journal and'I'he New York 
l imes. Currently she Is the managing 
dirvcttu'of.M.W. Research, a communi­
cation arrd research corviulting service 
ba.sed irr .Madrid. She continues to do 
occasional freelance writing. 
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fhis great while wire is 
produced using the very best 
Verdejo grapes and 
under the demarcated wine 
region called Denominocion 

Origen fiuec/o Superior, 

Yllera 
A red wine of gnmistabble 
Flavour ond quolify, Tinto 
Yllera hai been mode using 
the some painstaking 
process since the early 
nineleen-seventies. 

BRACAMONTE 
An excellent red wine 
featuring a myriad of 
aromas ond subtleties. 
Mode in keeping with the 
finest winemaking troditions 
of the Ribera c/e/ Duero 
demarcated region. 

e a r 
King w 

CUSTOMER SLRVIC: 

TiSUpkonc: 0034 983 86 80 97 
Fax: 0034 983 86 81 77 

SPAIN 
f-itiaii; curros@nexus.es 

littp:.'''/www, lfi3curros.com 



CHILLED VALENCIA HORCHATA: A 3000-YEAR-OLD THIRST OUENCHER FOR A NEW MILLENNIUM 

Spaniards and tourists have lc5ng enjoyed 
the refreshing cool drink known as bor-
chata that is made from cmshed cbufas, or 
earth almonds. It is typical of Valencia in 
southeastern Spain, Once sold only in ice 
cream parlors and dcssen bars—[lie shori 
shelf life prevented ma.ss prutiuclion unlil 
recently—thanks lo technological ad­
vances thai permit sterilization and indus­
trial bott l ing the beverage is now pro­
duced for year-round distribution through­
out Spain and for export abroad, Spain s 
tourists are no longer the only ones to ap­
preciate the iknor and texture of this de­
lightful age old Mediten'anean refreshment 
once savored Iiy the Pharaohs of Egypt 
and Lmpcrors of Rome alike. 
The nonalcoholic beverage is an ideal 
cool, sweet drink for summer, rich in thirst 
quenching mineral ,sidLs and high in vitamins 
and starch, Wliitish in cokir, il is pnxluced 
by emulsifying cmshed chufas, or earth al­
monds, in water followed by the addition of 
sugar. It's taste and chalky texture is initially 
strange hul pleasing. Those who have tried it 
are sure to repeat. The proportions of solids 
to water is regulated at minimum levels, 
although .some producers increase the 
concenir:Li ion of solids in ihe suspension, 
•fhe cliufa tCyperus Seulenlus) i.s :it-mally 

a small tuber (10-25 iTim/0.4 inches long 
and 8-10 mm/0.3 inches wide) that in 
many parts of the world is considered a 
weed. In certain Mediten-anean soil condi­
tions the little miniature potato-like root 
however is very rich in starch, fat, and 
sugars. In .Spain it is only cultivated in one 
sm.ill district in Valencia c-alled .Alboraia 
and is protected b)' its own Denomination 
of Origin "Chufa du Valencia." 
Nevertiieless, chufa cultivation dates back 
to ancient Egypt where tlie root has been 
discovered in the tombs of the earliest dy­
nasties. Scholars have found references 
that the tuber was cooked and eaten as a 
dessert by the Egyptians. 
From Egypt, cultivation spread to North 
.Africa and it is thought to have been in­
troduced in Spain by successive waves of 
Mo{)rish occuparion which began in the 
eariy 8th ceniury. One of the reasons the 
bev erage enjoyed wide popularity in 
Moorish Spain may be explained by the 
jirohibilion of alcoholic beverages in the 
Lslamic religion then dominant in Andalu­
sia and Levante until medieval days. By 
the 13th century there are historical refer­
ences that note that the beverage known 
:is //('/ de.xiif's enjoyed widespread popu-
lariiy in the Valencia region, in later me­

dieval days, medicinal pro}Terties were at-
tiil^utcd to the drink which was believed 
to help cure respirator^' inflammations and 
stomach ailments. Popular tradition in Va­
lencia holds today that iiorchata is an elTi-
cienr remedy for diarrhea. 
Legend has it that the name horchata was 
popularized by King Jaime 1, The Con­
queror, in the medieval days of the Christ­
ian crusade to liberate the Levante from 
Mtxirish domination. According to popular 
legend, a young girl is said to have offered 
The Conqueror a sweet white colored 
drink while resting outside die walls of Va­
lencia. After tasting it the King is said to 
have exclaimed in tlie local Valencia di­
alect: "X6 es or, xata" or "This is gold, 
young maid." "Or Xata" became horchata 
and a name was born. 
Spain produces 10.5 million liters of Iior­
chata made from Valencia-grown chufas. 
ice cream companies such as La Jijonenca 
and Alacrani, and Royne in Madrid, now 
prixluce not only bottled horchata bever-
-.t'̂ es forexpdil hul also hor<. h:it:i jitipsicles 
(iced-loUy,), The drink is becoming popular 
in I.atin American countries and is gradual­
ly being introduced into other countries. 
Once you try it, you w i l l wanl to try it 
again, I l is besl seived ice cold. 

CAMARA OFICIAL DE COMERaO, 
INDUSTRIA y NAVEGACION DE SEVILLA 

113 years 
promoting our 
healthy food 

products 

Plaza de la Contratacian 8, 41004 Sevilla (Espana) 
TIfn.: 34 95 4211005 Fax: 34 95 4225619 

E-mait: cdnsevlll3@camerdata.es 
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TTjf tcork of Julia (jonzdlez—of which 
there is a permanent exhibit ion—it literally 

fundanmilal to IVAA'l. 
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A TASTE FOR ART (ID 

IVAM: Shaping 
Culture 

J 
^ t 

TEXT: SONIA ORTEGA 
TRANSLATION: HAWYS PRITCHARD 

PHOTOS; IVAM/ICEX 

oin us on the second phase of our art and food trip, tak­

ing in some of the best museums in Spain—mainly muse­

ums of contemporary art-—-which stand out not only for 

their content but also as buildings in themselves. Some are 

understated, others spectacular, but all house examples of 

the most avant-garde an produced in Spain and the rest of 

the world. And reciignizing that man doesn't live by art 

alone, we also visit the best places to eat in each town on 

our itinerary. Our series coniinues with the Instituto Valen­

ciano lie ArteModerno. better known as IVAM, in Valencia, 

and Barcelona's Museo de Arte Conternpordneo. MACBA. 
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Artistic, vivid, and vibrant with 
l i fe , Valencia is a typically 
Mediterianean city. Ten years 
ago, il accjuired an extra dose 
of all these qualities wilh the 
inauguration ofa new modern 
art institute, the Instituto Va­
lenciano de Arte Moderno, 
better known as IVAM, hcime 
of a rich pernianeni collection 
of modern art, among which 
ll ic iron sculptures of Julio 
Gcjnzalez figure importantly. 
The site selected for IVAM was 
the Barrio del Carmen, a part 
of town which contains boili 
snnii.' o l ihe mi liisKiric.illy 
elegani buildings and fhe most 
popular haunts of tradilional 
Valencia. This was a tactically 
astute choice of location, using 
art as a revitalizing force for a 
rather amdown urban area— 
MACB.f\, built in Barcelona's 
popular Barrio del Raval (see 
adjoining article), is another 
exaiii[ile (if ilic .same principle 
at work. 1\'.'\M is composed of 
two buildings, one ancienl. 
one modem. The moclern one. 
the Centro Julio Gonzalez, is 
the institute's headquarters 
and was built on the ruins of 
ordinary houses on a street 
which follow,s the line of the 
medieval cirj' walls. Designed 
by two Spanish architects, 
Eniilio Jimenez and Carlos Sal-
vadores, the Centro is a build­
ing whose pure lines and jux-
laposition of slone and glass 
make a very definite visual 
statement bui which neverthe­
less blends comfortably into its 
urban setting. The facade u.ses 
large expanses of glass which 
permit a partial glimpse of 
some of the exhibits within, 
while the linear play of the 
stairca.se linking the two floors 
of the great hall makes it a vast 
hanging sculpmre in itself. 
Most of the interior space in 
the Cenlro Julio Gonzalez is 
occupied by eight galleries 
given over to permanent and 
temporary exhibirions, one of 
them—singularly—a display of 
remains of Valencia's medieval 
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THE IVAM HOUSES SPANISH AND INTERNATIONAL WORKS REPRESENTING THE 

ENTIRE SPECTRUM OF 20TH CENTURY ART AND PRESENTS A CONTINUOUS 

PROGRAM OF AVANT-GARDE EXHIBITIONS, 

town walls. The tone of the 
galleries is cla.ssically "mu-
seisiic," its simple, timeless 
fittings all designed to dis­
tract die spectatcjrs attention 
as little as possible, ' fhe 
most spectacular gallery is a 
large hall, perfectly illumi­
nated by natural light, 
specifically designed for 
showing sculpture. When I 
visited, it was being used for 
:i special exhibition, evoca­
tively entitled TPrjar el espa­
cio ( Shaping Space), to mark 
IVAJVI'S first ten years in ex­
istence. It included \sork.s 
by, among others, Julio 
Gonzalez, Pablo Gargallo, 
and Pablo Pica.sso: all major 
artisls who used new tech­
nicjues of forging, soldering, 
assembling, and ci-irting met­
al to change the face of 
sculpture in the 20th centu­
ry. Pieces such as Fennne au 
Miroir, Arlequ fn tocando la 
f lat i ta , and Horned Beast, 
by Gonzalez, Gargallo, and 
Alexander Calder, respec­
tively, provided .i Filling cel­
ebration for a museum bear­
ing the name of one of this 
century's most representa­
tive sculptors. 
The work of Julio Gonza­
lez—of which there is a per­
manent exliibilion—is literal­
ly fundamental to IVAM. 
Though officialiy opened in 
1989, the museum had been 
in preparation for six years 
before that, priority liaving 
been given to assembling a 
sound coUecticjn before in­
augurating a major building. 
The acquisition in 1985 of an 
important group of works by 
Julio Gonzalez marked the 
first step in a process that, in 
proportirmal and compara­
tive terms, has been de­
scribed by art critic Calvo 
Serraller as "the best-man­
aged rapid establishment of 
an :in collection in the 20ih 
century, not only in Spain 

but also in an internalional 
context." So, IVAVI was inau­
gurated wilh iLs walls replete 
with works from its own col­
lections. These are made up 
primarily of international 
works representing the his­
toric avant-garde move­
ments, especially from the 
193Us on, and particularly 
those mcji.st infiuential on the 
development of Abstraction 
and, unusually, of typo­
graphic and photographic 
montage. Pop .Krl and the 
New Fig u rat iv ism are repre­
sented by works of Euro­
pean and ^Vmerican artists. 
The museum's collection is 
rich in works by artists who 
\-y.t\ L-LI llle \\ i : ir \eeeni i.ii 
reciions in Spanish art— 
Ecjuipo Cronica, Eduardo Ar-
royo, Saura, Chillida, Tapies, 
Mil lares—and the photo­
graphic acquisitions ccm.sti-
tute an exceptional resource. 
The building is ctin-ently be­
ing extended to allow a larg­
er selection t^f these reser\'es 
lo he L-xhi:>ilC(.i, 
"While ihe modern building 
hou.ses the "clas.sics," anoth­
er building, several centuries 
old and just a few meters 
away, contains works by ihe 
most recent artists and the 
lea.st formal works. The Cen­
lro del Carmen dates back 
historically and architec­
turally to the 13th century, 
when it was originally built 
as the Carmelite mona.stery 
from which this hatricnakets 
its name. Today, surviving 
Godiic and Renaissance .sec­
tions coexist happily vvith a 
20th ceniury building. 
A Renaissance cloister pro­
vides access to the exhibi­
tion halls, and the first 
gallery, the Galena del Em-
bajador Vich, occupies the 
Gothic chapel complete 
with Italianate tester. Lead­
ing on from this room is the 
impressive Galeria Fer-

reres—a vast. Iiigii. while 
room, l i l hy skylights and 
with its huge walls left unin­
terrupted fr^r showing the 
most cutting-edge art. In­
deed, these walls must be 
I'airly impregnated with art: 
for many years these rooms 
were used by the Escuela 
Superior de Bellas Artes, tlie 
School of Fine Arts, whose 
students imparled a certain 
Bohemian zing lo the Barrio 
del Carmen which it still 
very noticeably retains. 
IViVM's record is already- ini-
pressive, witli over 200 tem­
porary exhibitions in ten 
years— â fact tfiat conveys 
soiiK-lliiny of ihc- nL-w lease 
of life it has injected into this 
part of an already vital Va­
lencia. The city's several art 
galleries are concentrated in 
the Ciutai Vella, the Old 
Town, which is skirted by-
gardens planted in what was 
once the bed of llle River 
Turia, This is the area where 
Valencia's most creative ar­
chitecture is being buil t , 
confirming its reputaricm as 
a city with a taste for design 
and modernity, 

MODERN ART, 
TRADITIONAL CUISINE 

Modernity is nol the watch­
word when it comes to Va­
lencian food, however, for 
this is the home of paella. To 
be pedantic, the dish should 
really be called arroz en 
paella, "rice cooked in a 
paella, " for this is what that 
big shalkjw pan is called. 
Reams have been written 
aboul paella at various levels 
of literature, but experts 
maintain lhat the best ones 
are eaten at iKjme rather than 
in restaurants. It is also said 
that Valencia city isn't the 
best place for eating a restau­
rant paella—you should go 
to smaller towns such as 

Cullera, or further afield. This 
may be tnie for experts, but 
for anyone not brought up 
on paella, I honestly think it's 
carrying purism a bit far. 
There are many places in 
Valencia cily, especially in 
the seaside area of Malvar-
rcjsa, where you can eat ntJt 
only good paella but also 
good examples of the vast 
variety of delicious rice dish­
es so typical of Valencian 
cuisine. "Wdienever you can, 
choose a restaurant where 
they cook over a wood 
fire--this is essential to mak­
ing perfect paella. 
The eponymous Carmela of 
Casa Carmela has been 
cooking paellas over a wood 
lire for the last twenty years, 
jusl as her parents and 
grandparenis did before her. 
The date 1922 inscribed high 
up on the front of Casa 
Carmela shows how long it 
has been in existence, but as 
long ago as 1902 her grand­
parents used to set up a tem­
porary restauranl in summer. 
It .seems likely that Valencian 
writer Blascci Ibaflez (author 
of The Four Horsemen of the 
A/iticalyp.se, transferee! to tlie 
screen by Vincent Minnelli in 
1962), would have eaten 
there, for his summer holi­
day house, now a museum, 
is righl next door. Like all ar'-
rocerfas, as restaurants spe­
cializing in rice dishes are 
called, Casa Carmela is big 
and lively^—paella is ideal for 
feeding large groups of peo­
ple, and indeed that is part 
of its charm. Go al luncliiime 
(it doesn't open at night), 
and liy genuine paella valen­
ciana just as they used to 
make it in the countryside in 
the old days, wilh vegetaliles 
such as f e r rau ra green 
beans and the big, flat gar-
rofon beans from Valencia's 
fertile "'garden" belt, snails 
( vaquetes in Valencian), rab-
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A.dz^ice on hozsj 
to really enjoy 

Rioja zsDine. 
First '^et i:o''kii^\^^®'iui^^ 
The Ctmsejo liegula dor m a kes if poSs ibte for yd if tp 
leam more about the great wines of Rioja, its hislthy, 
its viticulture and its bodegas through a series of 
publications available free on request. 
We would like you to find out all about us, hecause in 
that way you will be able to 
appreciate the j^—--
quality of our 
wines even more. 

and then 
ivour it calmly. 

^g^s cover the unique personality of Rioja wine, 
s delicate aroma and its complex flavours, 
lie. Jiu(Itity that makes i l stand out and which 
'/tiches its peak in the higher categories of.: 
I'ritinza, Reserva and Gran Reserva. , , ,,. 
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THIS YEAR THE VALENGIAN INSTITUTE OF MODERN ART CELEBRATES THE 

TENTH ANNIVERSARY OF ITS OPENING, WHICH SPELLED THE BIRTH OF A NEW 

CONCEPT OF MUSEUM FOR SPAIN. 

bil, and chicken. Or any of 
the many seafood and 
chicken paellas, or arroz a 
banda (a version in which 
the fish and rice are served 
separately), or arroz con ba­
calao y col ijlor (a moisly rice 
with cod and cauliflower), 
or with rice and pork ribs... 
Whichever version you 
chotise, be sure you get 
s> >nn- i ll rile L.'ov cU.-Li s tKi i r -
rat, the golden crust of rice 
stuck to ihe bottom of the 
pan that some people, 
Carraela included, think is 
the best bit of a paella. Non-
paella rice dishes are eciu al­
ly traditioiial in Valencia— 
arroz con J'esols y naps (a 
moist rice with beans and 
turnips) , for e.xample, is 

cooked in an earthenware 
dish. The paella pan is also 
used for cooking the non-
rice fideud, anoiher classic 
in which rice is replaced by 
thick noodles which, as ce­
reals will, absorb all ilie fla­
vors of fish and seafood 
juices. This part of town has 
a wealth of classic arro-
cerias: the famous La Rcjsa 
and La Pepica are very close 
at hand, and you can eat 
there to the sound of the 
sea. A little further away, in 
El Saler on the banks of La 
Albufera (the huge freshwa-
iel- kig( leiw ; i i i i i t l i h i - \ . u f l l -
cian rice f ie lds) , is Casa 
Carmina, which is highly 
recommended, e.s p e ci a 11 y 
fl ir . i n i v. 1.-; ni li.-so!s y r ; i [ i s 

Unless you want to continue 
your rice research, San 
Nicolas is a good place for 
dinner—a pleasant lit t le 
restauranl on the cjuiet 
st[uare of the .same name in 
Valencia's old quarter, and 
very close to I"VAM. Here, 
the star dish is pescado de 
roca—rock fish—a generic 
term for an assortment of 
delicious and often under­
used fish. Valencia is sur­
rounded by good ciuayside 
fish markets and owner-chef 
Felipe Bru snaps up xitrio-
las, aranas (weever), 
g a l i i i i c l i i s I h k i e l U o u t h >. 
hrecas (pandora), and the 
like, which he bones and 
trims thoroughly and uses 
for various dishes. Among 

them is an excelleni all i pe­
bre—this is a sauce, typical 
of Valencian cuisine, made 
with garlic and pimenton 
(paprika) and traditionally 
served wi lh the eel which 
used to be ffshed in abun­
dance just a few decades 
ago in La Albufera. Valen­
cia's Mediterranean culture 
certainly shows. 

Soma Ortega is a Journalist 
and bets been cocjrdinator of 
Spain Gourmetour since its 
first issue. 
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M A C B A 
L i g h t a n d T r u t h i n t h e M e d i e v a l R a v a l 

Richard Meier's dazzling MACBA lights up the entire Raval, a neigh 

F 
TEXT: GEORGE SEMLER 

PHOTOS: MANOLO URBANO/EL PAlS 

ew developments over Barcelona's last 
decade rival the impact of the luntinous ex­
plosion of Richard Meier's Museo de Arte 
Contemporaneo (MACBA) in what was once 
the steamy penumbra of the Raval. Originally 
an arrabal or .slum area oul.side the 13th-cen-
tury city walls that mn down the left (north­
east) side of the Rambla, the area west of the 
Rambla was finally enclosed by Barcelona's 
last ramparts constnicted in the 14th centuiy. 
The Raval was traditionally^ the city's south-
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borhood t r a d i t i o n a l l y known for the darker side of l i fe in Barcelona 

The characteristic 
elements of .Meier's 
hahitiuit aichilecttiml 
laii.tiuage aiv all fircscnt 
in the.MACRfl: n-jielition 
of the ilhile. the pitnty 
of simple geometrical 
forms such as the 
circle, Ihc rectartfile, 
and Ihe triangle. 
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western hinterland, a zone fa­
vored for hospitals, convents, lep­
er colonies, and immigrants. Al­
ways the city's mo.st ccjlorful and 
tumullutnis sector, venue for 
everything from executions to 
unchecked noclurnal ribaldry, the 
Naval is the home of Barcelona's 
legendary Barrio Chino, named 
not for any Chinese influence (of 
which ilic-ie is none) but for the 
iieighbcii-hc:iod's dense ctincenira-
tion of foreigners and their Bo­
hemian lives and times. 
A key element in die Ciutat Vella 
restoration [ilan initialed under 
Mayor Fascual Maragall, the MAC-
DA has spearheaded an unpiece-
deiited cultunil mtnement in the 
Raval. Nearly a dozen art galleries 
have opened around the neigh­
borhood, as well as restaurants 
and design .stores. In addition, in­
frastructure ranging from drainage 
to power supply has been updat­
ed to serve the MACBA, the Cen­
lro de Cultura Ccmiemporanea 
(CCCB) next door, the Convent 
dels ,'\ngels acnis.s the sciuare, and 
the Raval as a whole, 
Isabel Bachs. who worked wilh 
fellow arc hilec i liichard Meier on 
the museum from the beginning 
of the project in 1989. describes 
Meier's pure rationalism as "a dia­
logue of light on white walls" and 
goes on to poinl out the elemenl.s 
characteristic of .Meier's habitual 
architectural language, all of 
which are present in the MACBA. 
"...the rejjctiiion of the white, the 
purity of simple geometrical fonns 
such as ifie circle, the rectangle, 
and the triangle." 
.Meier's museum projects began 
with the Villa Strozzi Mu.seum of 
.MoLletn .\ix in Florence (1973) and 
include the High Mu.setim of Art in 
Atlanta, (1980-1982), the Museum 
of Decorative Arts in Frankfurt 
( hi"')-I9H-I). ami ihe Gett>' Museum 
in Los .-Xngeles (1999). One of the 
"new rationalist architects" who 
.sought to eliminate ornamentation 
and t-reate abstract art based on 
strict geometrical purity, Meier has 
remained iaithful to this pcjstmod-
ern neoclassicism, as evident in 
M.\CBA"s stark exercise in glass, 
stucco, and lacquered aluminum. 
If Gaudi's originality was in his 
departure f r t jm the iraditional 
tools of architecture such as the 
compass and the T-scjuare, in fa­
vor of nalural or organic shapes 

Calder, 

Ote iza , Tapies, 

Chi l l ida , and a 

host of other 

contemporary 

masters seem 

to float i n a 

rat ional ism so 

pure the wal ls 

don't even 

touch the ground 

of nature, Richard Meier respemds 
vigorously wilh basic symmetries 
and a classically geometrical dis­
course only broken by the irregu­
lar tower on the eastern corner of 
the building. "A tip of the hal to 
the great art nouveau master?" 
"Maybe so," responds Isabel 
Bachs. "Cenainly it is the only or­
ganic concession in the building, 
possibly intended as a retlection 
of Barcelona's medieval shapes 
and comers." 
Meier's southeast-facing glass 
facade collects and reflects lighl 
in dilTereni ways throughout the 
museum and throughout the day, 
"Light is a physical presence in 
Meier's architecture," continues 
Lsabel Bachs, "and Meier's is a 
sliding lighl that bathes interior 
spaces as opposed to a direct 
frontal approach." 
Ihe linking of interior and exteri­
or space, of the museum with the 
Fla^a dels Angels and the Raval 
outside, is one of Meier's recurrent 
themes beginning with the granite 
paving stones used in the square 
outside and, polished to a dark 
patina, in the main floor of the 
museum. The ramp leading up 
from the square to the entryway 
into the museum, a favorite for lo­
cal skateboarders, cc^ntinues in­
side up lo the first and dien the 
.second floors, while the transpar­
ent gla.ss fa -̂ade itself provides the 
most cjbvious communication be­
tween inner and outer space. 
Once within, the building seems 
lo have an aery, floating quality, 
all plaster- and stucco-covered 
walls and columns seemingly 
raised a centimeter from the black 
floors. Meier achieves this effect 
by lining the pillars and walls 
with an extra layer of non weight-
bearing material. The entire build­
ing is supjiorted by slender, rein­
forced concrete columns or pil­
lars, permitting the other ele­
ments maximum freedom of ex­
pression and mobility, "fhe first 
two jloor.-. ..ue illuniifia[i.:(.i bv ilie 
nalural light flooding through the 
glass fac:ade or reflected off the 
white walls or the cylindrical 
white columns while the upper 
floor is illuminated directly by im-
iiK-nse skylights in the roof. 
The museum's contents include 
collections of three entities, the 
Generalitat de Catalunya (Au­
tonomous Communi ty ) , the 
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Barcelona City Hall, and the 
Fundacio Museu d'Ait Con-
tempcjrani. The stated inter­
national vocation of the mu­
seum is balanced by an also 
stated special attention to 
Catalan art with a focus on 
contemporary artistic ten­
dencies lieginning in the ear­
ly 20th century. Visitors to 
the museum"s permanent 
collection, housed on the 
building's ground floor, are 
given an introduction to the 
main characieristics of the 
building as a work of art it­
self and to the underlying 
philo.sophies and concepts 
of contemporary art. 
Featured in the permanent 
collection are works by 
Calder, Torres-Garcia, Otei/-.a, 
Tapies, Rafols-Casamada, 
Hernandez-Fijoan, Rauschen-
berg, Brossa and Garcia-
Sevilla, among many others, 
from Aguilar to Zush. The 
rooms are arranged lo intro­
duce the (often skeprical) vis­
itor to the basic contempo­
rary themes of movement, 
space, material, meaning, 
irony, conceptual content, 
and identity. Temporary ex­
hibits are displayed on the 
second and third floors in 
rcKims and spaces ill at can be 
adjusted to different sizes and 
configuratitjns. 
The area around lire M/VCBA 
is well worth some careful 
exploration as well, begin­
ning with the courtyard be-
liind the museum, flanked by 
ifie hack entrance lo the CCCB 
in die Casa de la Caritat with 
the Santa Vlaria de Moniale-
gre church and its quirky 
tower at the far end of the 
park. Around the front side 
of the MACBA, a Clrillida 
mural occupies the wall to 
the west of the main en­
trance, with the back of 
neighboring apartment 
buildings providing an abun­
dant and colorful laundry 
display in the background. 
Jorge Oteiza"s La Ola (The 
Wave), a massive bronze 
block enlarged from a small­
er Oleiza work, provides 
sliding and climbing .surfaces 
for neighborhood children at 
the eastern corner of the 

glass facade, while die muse­
um entrance it.self has giant 
Tapies bed frames and pil­
lows tumbling off the wall. 
Just a ten-minute walk from 
the MACBA through the me-
die\ al liospita! de Sant Pau i 
de la Santa Creu is anoiher 
great Raval institution, Casa 
Leopoldo, the Gil family's 
much loved restaurant. 

CASA LEOPOLDO 

Rosa Gil and her daughter 
nin tills busy enteq:)rise with 
such a light and friendly 
touch that it can'i help but 
pro.sper. Magnificent servings 
of ever>nhing from revuelto 
de ajos tier nos y gam has 
(eggs scrambled with .shrimp 
and young gariic) to tiny cut­
lets of baby goat, sauteed 
wild mushrooms, clams in 
sherry, babitas sal lea das 
(sauteed small broad beans) 
or the famous Catalan cap-i-
pota (head and leg), select 
cuLs from the head and hoof 
of pork, make die menu a 
ditficailt labyrinth of oppcirtu-
nities, Tlie wine list is, as well, 
excellent here, ranging happi­
ly from Albaririos to Riojas to 
(Fosters de Segres to cavas, 
while the general ujiroar of 
the place, boisterous and ex­
uberant but never deafening, 
is perfect for encounters 
ranging from the romantic 
declaraticm to bacchanalian 
hilarity, Rosa seems to speak 
all the languages of the Eu­
ropean Union and the word 
has leaked abroad, though, 
oddly, the cosmopolitan fla­
vor of Casa Leopoldo never 
.seems touristy, perhaps be­
cause of the re.staurant's lo­
cation in the wild Raval, The 
Gils, by the way, will send a 
taxi to collect you for no 
charge provided yf^u're widi­
in the Barcelona city limits. 
Other irresistible options are 
tcxj numerous to list, ihough 
not mentioning Barcelone-
ta's Can Majo, the Boque­
ria s Pinoi.vo, Fermin Fuig's 
recently opened Drolma in 
the Hotel Vlajestic, or Jean 
Luc Figueras's eponymous 
piace m lower Gracia would 
be, well, criminal. 

If the Raval's dense excite­
ment inspires a longing for 
open spaces. Can Majo is 
now not only, as always, ex­
cellent, but at the very edge 
of the Mediterranean in 
Barceloneta since the disap­
pearance of the old cbirin-
guitos (beach kiosk thai sells 
food and drink) that fomieriy 
lirji..-d the heacli. 'I hi- Ciiiiierti 
de bogavante (a lobsterized 
crcjss lietween bouillabaisse 
and paella) is the house spe­
cial r\' and star creation. If the 
Boqueria markei compels, 
try to get one of the nine bar 
stools at the interna rionally 
acclaimed Pinotxo where 
Juanito and his clan w i l l 
know exactly which market 
purchase of the day you 
should have and prepare it 
perfectly for you along with 
a well-chilled bottle of the 
house white wine. Lip Pas­
seig de Gracia at the corner 
of Valencia, die H<>Lel Majes-
tic's Fermin Puig opened his 
gourmet enclave, Drolma, in 
early June of this year, sur­
prising no one when it cata­
pulted to the top of Barce­
lona's gastronomical charts, 
Puig has been maturing like 
a vintage wine while peers 
and pats like Santi Santa­
maria of El Race') de Can 
Fabes and Ferran Adria of El 
Buffi have assumed their 
well-deserved places among 
Europe's culinary elite, Fer­
mi n's foie gras a la cen iza 
con ceps (foie gras steamed 
in tinfoil over wood coals 
wi lh wild mushrocims), a 
recipe rescued from a child­
hood pig k i l l ing country 
fea.st, is an example of Fer-
min's hearty blend of tradi­
tion and creativity, 

JEAN LUC HGUERAS 

And finally-, for a complete 
change of mood, consider 
Jean Luc Figueras for a qui­
eter and more refined set­
ting and some of Barce­
lona's very best fare. Like a 
i.;li.'niccl locki'V v.-ho (..niv 
rides winners, this is Jean 
Luc's third restaurant in 
Barcelona, following Azule-
te and Eldorado Petit, both 

of w^hich closed with Jean 
Luc in command of what 
was arguably the most pres-
tigious kitchen in tow^n. 
Now, with his own place 
since 1994, located in what 
was once a Cristobal Balen-
ciaga studio, Jean Luc ap­
pears to be pemianently en­
trenched. Don't hesitate to 
order the menu de de-
gustacid, the taster's menu. 
.Selections vary writh the 
market, but on June 1st 1999 
included two house tapas 
followed by seven creations: 
an orange vichyssoise with a 
scallop pasta, nesi of an­
chovies with green tomato 
croquette and ratafia (anis 
liqueur), fried praw-n with 
ginger pasta and mustard and 
mango sauce, fresh market 
fish with a puree of white 
beans in anis and duck sauce 
with duck crisps, rack of 
roast suckling pig wilh a 
ragout of snails and wi ld 
mushrooms, and snails, 
strawberry sorbet with pep­
per and a Sauternes aspic, 
and a vanilla popsicle with 
pears in cardamom and 
chocolate. "Wrines suggested 
for the taster's menu range 
from w^hites aged in oak to 
powerful reds such as the 
Prioralo Miserere... a post­
modern feast to ccjmplete a 
challenging plunge into 
coiilL-iupi >\ :tr\- .in and .irciii-
tectuie and Barcelona's me­
dieval Raval. 

George Semler is a Bar­
celona- based jo u rn alisl ivho 
writes about life around the 
.Mediieiranean for LIS. publi­
cations ranging from Saveur 
magazine to the Los Angeles 
Times. Author of books on 
Madiid and Barcelona, .Sem­
ler is now working on a hook 
about a six-week walk across 
the Pyrenees. 
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ALTERNATIVE AGRICULTURE (I) 

A JOURNEY ROUND SPANISH FARMING 

In the last three years food producers have I.TCgLin to realize Spain's pcjtenlial as a sleeping giant 

of organic and integrated agriculture. Organically farmed land has quadrupled in area since 1996, 

new regional laws have defined integrated crop management for a gro'wring range of produce, and 

farmers have initiated their own independent self-regulatory schemes to guarantee safe, whole­

some food grown in environmentally sensitive systems. The overall picture is a complex, 

mosaic of land.scapes, climates, crops, controls, and farming melhcjds. Sonie^ 

are traditional. Others are radically new. Every producer has a dif­

ferent stor\̂  to tell. This is the fir.st of tiiree articles look­

ing at their experiences. Mere we give an^ 

overview and pcirtray eight organic 

or integrated farmers of fresh pro-\ 

duce. In the next issue we focus on\ 

foods for the storecupboard and in thê  

third we look at wine-makers and give a\ 

complete sourcing directory. 

TEXT: VICKY HAYWARD 

STILL UFE: MENCHU ARTIME 

PHOTOS: A, DE BENITO/ICEX 



TODAY IN SPAIN THERE ARE AN ESTIMATED 3 0 0 , 0 0 0 

HECTARES (741,300 ACRES) OF ORGANICALLY FARMED LAND, 

THREE-QUARTERS OF WHICH ARE STILL IN CONVERSION. 

Spanish alternative agricul­
ture has f t j l lowed a steep 
growth curve in the 1990s, 
"The statistics speak for 
themselves, tn 1992 there 
were '<i,000 hectares (9,900 
acres) of organically farmed 
land; Kjciay there are an esti­
mated 300,000 hectares 
(741,300 acres) , nearly 
lliree-c]uarters of which are 
srill in conversion. To pick 
cme other telling detail, in 
just two years over 750 Va­
lencian orange growers have 
opted to work under 1997 
regional legislation for inte­
grated crop managenieni, 

LOOKING TO THE FUTURE 

.Significantly, that growth 
curve parallels rising con­
sumer detnand abroad: an 
estimated 90 percent of all 
Spanish organic and inte­
grated produce is exported, 
most of it to other Eurcjpean 
markets. Viewed in lhat 
light, and given international 
forecasts diat consumer de­
mand for organic and inte­
grated produc-e will grow on 
both sides of the .-Miantic hy 
at least ten percent over the 
coming decade, the market 
for Spanish producers is 
now looking very strong. 
They also have natural ad­
vantages: large re.serves of 
virgin land—an estimated 50 
millicjn hectares (123,550,000 
acres), cjf which half could 
be cultivated in some way; 
the ability to compete well in 
many areas in terms of quali­
ty; and the suivival of tradi­
tional farming methods 
wfiich are in line with today's 
good agricultural practices. 
Many small-scale farmers 
simply never had die money 
to sjx^nd on agroc:hemica!s. 
The first generarion of pro­
ducers have also managed 
to show that switching to or­
ganic and integrated produc­

rion is not a Utopian dream, 
Tfiey have taken the firsl dif­
ficult steps withoui subsi­
dies, they have found niche 
markets abroad, and they are 
increasingly at ease with 
each export market's ccjm-
plex requirements. Organic 
almond, ,strawberry, and ce­
real famiing, extensive beef 
rearing, and integrated rice, 
olive, and orange growing 
are all eccjnomically viable 
realities loday. 
Al ihe same time the wider 
benefits of alternative agri­
culture have emerged: its 
creation of rural employ­
ment through labor-inten­
sive methr;ds, its natural 
braking of over-production, 
and efficient use of nalural 
resources such as soil and 
water, both of which are 
precious commodities for 
Spanish farmers, 

NEW ISSUES: FLAVOR 
AND TRACEABILIP/ 

As the framework of defining 
regulations, .suiveillance, and 
support systems have been 
falling inlo placê —-.see box, 
iJefining the A Ite rn at ives— 
new Issues have heen coining 
to tile top of the agenda. 
"Today certifying grcjwing 
methods is as imp<jrtant as the 
rules ihemselves," explains 
Juan Colomina, president of 
COEXPHAL, an Almerian ex-
poneis" as.sociation wiiich in-
trtxluced a pioneering grow­
ers" charter in 1996- "When 
we wanted to draw up a 
credible protocol unifjdng ihe 
different recjuirements of our 
export clients, the key was in-
depencfeni verification and 
iraceability." 
The checks for differeni sys­
tems are now increasingly 
similar in their .structure and 
rigor, .Agricultural techni­
cians and growers jointly 
document the growing cycle 

and pcMi-harvesi handling of 
fruit and vegetables, or the 
rearing and slaughtering of 
livestock. Visits by indepen­
dent inspectors from a stan-
tla\t.f. iiiMiiuk-. ioi.a! 1 >r nuiinn-
al government are u.sed to 
double check growing or 
rearing methods; laboratory 
analysis of soil, plant and ani­
mal samples, plus the final 
produce, are used as a tfiircf 
check cm the use of pesticides 
or oilier chemicals. Sanctions 
range from heavy Ministry of 
Agriculture fines to expulsion 
Ironi selt-regiil:H<ii-\' s( ficiiu-,s 
A .second emerging theme is 
prtjclucers' interest in taking 
their own initiaiives to re­
spond to consumers' grow­
ing search for flavor .ind :iro-
ma raiher than visually per­
fect produce. 
"We see organic and inte­
grated gu LI ran tees are a bot­
tom line," comments Ant(j-
nio Quirantes, president of 
the Aimerian cooperative 
CASI. "But we wanl to go 
hirther, to grow produce that 
is positively desirable be­
cause i l la.sies so good. That 
iiic.ms |-)|,inlin^; lin- \-:i; ' iflii---
the consumer would like," 

TOMATO GROWING 
IN ALMERI'A 

Ten years ago Juan Carlos 
Î amcJS Ixjgan growing winter 
tomatoes £ind spring melons 
on 10 hectares (25 acres) of 
family land in Almeria, the 
.southeastern corner of Spain, 
Farming in the deserl-like 
scrubland here reL[uires tech­
nical skill, precision, and in­
genuity. Juan Carios has set 
up two giant rec^-clable poly­
thene and timber hcjdiouses, 
a rainwater reservoir, drip ir­
rigation that responds auto­
matically lo the sun"s strengdi 
and soil's drainage, and a 
small de.salinadon planL 
"Switching to integrated 

growing didn't really mean 
anything new for me," he 
comments. In 1996Campovi-
car, the agricultural coopera-
rive of which he is a meiiilx-r. 
decided to opt into COFX-
PHAL's growers' charter. 
•"The main dilffrence," ex­
plains Juan Carlos with a rue­
ful grin, "is the paperwork ' 
He flicks through the grow­
er's record book in which he 
and an agricultural tecrhnician 
document planling, treat-
iiieiits, and harvesting for 
eacli greenhou.se and crop. 
The charter, called UNE-
155CX)1, defines gcxid agricul­
tural practice from seed buy­
ing, irrigation, greenhouse 
material.s, and soil irealmem 
to pesticide use (a maximum 
of 50 percent of EU levels of 
a restricted li.si of proclucts) 
and pac-king. New niles are 
brought in lo meet new con­
cerns: certified GM-free seed, 
la lief ing of natural poUiniza-
tion, and centrally organized 
mbbish collection have all 
been added to the code in 
the List two years. Checks are 
implemented by AENOR, the 
national standards associa­
tion. One negative toxic 
residue analysis from one 
grower incurs an entire co­
operative's expulsion. So far 
il hasn't happened, 
Meanwhile, Juan Carios' toma­
toes, around 120 tons a year, 
are now reaching North Amer­
ica as well as Furope tlianks to 
the growlers' charter. For him 
these are still eariy days. His 
eyes light up as he talks afxjut 
future plans: perhaps a switch 
of varielies or installing air fans 
in the greenhouses. Here, in 
the desert, second guessing 
tlie future is a way of life. 

THEVINAL0P6 
VINEYARDS 

Some 294 km (183 miles) 
north of Almeria, just inland 
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DEFINING THE ALTERNATIVES 

Integrated crop manage­
ment: Eight regions—Cat­
alonia, Levante, Murcia, An­
dalusia, Galicia, Aragon, the 
Balearic Islands, and Ex-
tremadura^—have laws in 
place to define production 
melhods ancl controls for 
various types of produce 
ranging from grapes, chest­
nuts, peaches, and tomatcjes 
to apples and pears. The au­
thorities responsible are 
working on standardizaticjn 
of die regi<j)nal laws for each 
t)^pe of produce, aiming to 
achieve naticjnal minimum 
standards by the year 2000, 
and are also pressing for Eu­
ropean guidelines, A guid­
ing principle is the reduced 

use of systemic agrochemi-
cals (often under 50 percent 
of F.U-permitted levels) in fa­
vor of organic soil treat­
ments, apprcjpriate planting 
and cultivation methods, 
and the use of biological al-
lematives to pesticides. 

Organic fa rming: Spain's 
primary regulation is the 
1991 European Union law 
(2092/91), implemented 
since 1993 through ctjinmit-
tees in each of the countr '̂'s 
17 regions. Three years' con­
version is required for previ­
ously farmed land. No .sys­
temic agrocfieniicafs may fie 
used: they are replaced by 
organic fertilizers, crop rota­

tion, "friendly enemies" in 
the insect world, and solar 
soil cleaning of wet soil. 
Suppliers mu.st certify GM-
free seeds (lhat is, seeds free 
of genetic modificatitjn de­
signed to confer or delete 
specific characteristics into 
or from the planl variety), or­
ganic animal feeds, and ma­
nure from extensively grazed 
animals. Checks include in­
dependent soil inspection 
and laboratory analysis of 
produce for residues. Certi­
fied produce carries a sticker 
wilh the organic logo and re­
gion of origin. 

Self-regulatory standards 
and codes: These have fjeen 

drawn up by growers' associ­
ations, export c<insortiums, 
the regulating bodies of de-
nominaticms of origin (or 
qual it)') and other producers' 
organizaticjns which wanted 
to anticipate clients' concerns 
or develop ex is ring produc­
ers' codes 10 deal with envi­
ronmental and nutritional is­
sues, Althfiugh diese are vol-
unt:ir>- ctxles, they are gener­
ally independently verified 
and in some cases aim to uni­
fy all expori markets' legal 
requirements. One example 
is UNE-155001, a growers' 
charter drawn up in consulta­
tion widi AENOR, die nation­
al standards authority (see 
Almerian tomatoe.s). 
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SPANISH PRODUCERS' NATURAL ADVANTAGES INCLUDE 

LARGE LAND RESERVES AND THE SURVIVAL OF TRADITIONAL 

GOOD AGRICULTURE PRACTICES. 

from Alicante, Eurcjpe's only 
denomination of origin table 
grapes grow in the Vinalopb 
valley. The 1,500 growers 
won sought-after D.O. .status 
in 1992 tlianks to an inge­
nious anti-bug device im­
provised early this century. 
By tying paper bags over 
each bunch o f y o u n g 
grapes, the growers produce 
thin skinned, unblemished, 
honey-sweet grapes thai can 
be left ripening on tfie vine 
for up to six months. 
"The growing method has 
not really changed since my 
grandfather's time." explains 
.Antonio Bernard, whose 
family's vineyard is just out­
side iVIonf'orle de Cid, one of 
seven towms with the val­
ley's 9,000 hectares (22,250 
LU resj growing area. "I l ga\ e 
good grapes so we went on 
doing it," 
By the 1940s, the grapes 
w ere liiidiiig markets around 
Eunipe thanks to their eai ing 
qualities, but the health ben­
efits of die paper bags were 
nol realized until the 1990s 
(see Spain Gourmetour, No. 
44). In 1995 the Spanish 
•'Green Star"' export seal be-
g;in lo certify' the grapes' inte­
grated quality, wiih govern­
ment laboratory analysis 
finding chemical residues at 
ten percenl of EU-permitted 
le\els. Two \ear.s laler the 
grapes' bloom was also 
found to contain very high 
levels of Re.sveratrcjl, identi­
fied as a valuable ant ica r-
cinogenic and antioxidant by 
;\nierii:;in seientisis in 1997. 
Today some 40 percent of 
the winter grape harvest, 
which varies from IK to 23 
million kilos, is exported to 
European markeus. Prices re­
flect the work invohed, .An­
tonio employs 25 people, 
one for every hectare of his 
land, to tie the bags on in 
high summer and to har\'e.si 

in winter, and 15 people the 
rest of the year, 
"We had always known how-
good the grapes are," says 
Antonio philosophically, 
"They should be, with the 
work dial goes into them." 

THE VALENCIAN 
ORANGE GROVES 

To the north of Alicante, a 
lush forest of orange gro\'es 
fills Valencia's coa.stal jilain 
and pushes north into Cat­
alonia, jusl twenty rowers 
entered the Valencian re­
gional government's scheme 
for integrated citrus growing 
in 1997 when laws came in 
to define appri:ipriate agri­
cultural techniques. But after 
tfie first haivest, 750 growers 
responsible for 4,000 hectares 
(9,900 acres) of groves lia\ e 
joined the plan. 
.'\iitonki .Sanchez was one of 
the original twenty growers 
to make die switch. An agri­
cultural engineer by training, 
he runs 350 hectares (840 
acres) of groves around Sa-
gunio owned by the Lladro 
porcelain family. Their land 
produces 5 million kilos of 
seventeen different varielies 
of mancfarin and orange 
every year. 
"It has worked out very-
well," comments Sanchez, 
"alth<iugh you need to be in 
the groves every day to de­
tect pests fast enough lo 
eliminate them w-iih auxil­
iary fauna. And you need to 
kno%v what you are doing, 
to have some training. But 
we're already gelling clean­
er fmil. less pests, and better 
results from the organic fer­
tilizers, and in the long term, 
we will also be able to offer 
cheaper produce because 
we are not spending on 
chemical irealments." 
The success of the project 
region wide is built on 

decades of research work 
producing virus-free, dis­
ease-resistant varieties. 
"We wanted to keep the 
ecosystem intact in the citrus 
groves and to impro^'e nat­
ural resistance to disease," 
expkiins Ramon Coscolla of 
the Valencian regional gov­
ernment. "But research had 
to come before legislation."' 
BfXh he and Sanchez expect 
alternative production meth­
ods to continue to spread. 
Over 2,500 hectares (6,200 
acres) of lemcjn and orange 
groves are registered for inte­
grated growing in Andalusia 
;ind Muicia. and nationwide 
there are 1,400 hectares (3,700 
acres) of organic grcjwing. 
.•\p;irt from this major grower 
and exporter, Martinavarro, 
based in Ca.stelI6n but with 
groves in all four Spanish 
Mediterranean regions, has 
lurned anoiher 3,460 acres 
over lo integrated growing 
under independeni company 
standards drawn up in part­
nership with ECREP, the Eu­
ropean asscx:iation of retailers. 
""I'IK- idc:i, " expfiinsJose Luis 
Ripolles. "was to have one 
code to cross regional and 
European frontiers, which 
could be open to indepen­
dent inspection by each re­
tailer's representative as well 
as our own technicians. We 
don't label the fruit, liiii we 
take other systems further by-
defining al exacdy which lev­
el of a pest invasion a grow­
er can take action." 
Launched in 1998, i l ie 
scheme Icxiks .set for rapid ex­
pansion if this first .sea.son has 
produced the right results. 

CASTILIAN BEEF REARING 

For three generations Javier 
Gonzalez Albertos" family 
has reared native black 
.'\\ilena-Negra Iberica cattle 
on a ranch clcxse lo ,-\.vila, in 

Castile-Leon. Today, the 
200-sircjng herd no longer 
makes the 300-km (186-
mile) journey west to winter 
pastures in Fxiremadura Iiut 
they are still extensively 
reared, grazing all year 
round on 600 hectares 
(1,500 acres) of rough pas­
ture close lo Avila. 
"We have tried to follow tra­
dition," comments Gonzalez 
Albertos, "to achieve a bal­
ance between the land and 
the cattle. It's not quite a 
craft, but it's close to it, wilh 
a lot of care and affection." 
Calves are left with their 
mothers and, once weaned 
at five montiis, are fed on 
hay and GM-free grain-
based feeds Willi added vita­
mins. .VIost animals are 
slaughtered between the 
ages of 10 and 18 months to 
give richly colored, strong 
flavored but tender beef 
sold in auiliorized butchers. 
A much smaller proportion 
is sold as free-range veal, in­
spection .systems are backed 
up by hill documentation of 
the rearing process. 
"We always eat the meat at 
home," comments Gonzalez 
Albertos. "The difference is 
in llie feed and the breed." 
In the last five years native 
breeds like the .Avilena have 
come into their own. Oth­
ers, such as the Morucha 
and Retinta (see Spain 
Gour-metour No. 41), are al­
so registered for quality-la­
bel beef production under 
ELI regulations and all three 
are now grouped as VEC 
(Vacuno Extensivo de Cali­
dad, or Qualily Fxtensively-
Reared Beef), Since the 
Carne de Avila label—origi­
nally a cpialiiy denomina­
tion, now also a protected 
geographical indication 
(PGl). was launched in 
1994, the national Avilefia 
herd has tripled to 6,000 an-
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A F IRST G E N E R A T I O N OF P R O D U C E R S HAS PROVED 

THAT ORGANIC AND INTEGRATED CROP M A N A G E M E N T 

IS NOT A UTOPIAN DREAM. 

imals. Organic cotiversion of 
over 60,000 hectares (148,260 
acres) of grazing [>asture in 
Castile-Lecbn and Andalusia 
also leaves rearers with the 
possibility of procliiclion on a 
much larger scale. 
"We are veiy hopeful al.iout 
the future," says Gonzalez 
Albertos. 'You only need to 
lasle the meat lo understand 
the difference. 1 think it is 
ju.st a question of lime as the 
herd grows nalurally in re-
spcinse to rising demand." 

MEDITERRANEAN 
RICE GROWING 

Feclro Jose Garcia Brotcin's 
famify has been growring 

rice in Calasparra, in the 
foothills of southeasterly 
Murcia, for as long as any­
one can remember. When 
Pedro look over his faiher"s 
smallhtdding in 1991 he 
switched to organic produc­
tion. Yet he hardly changed 
his growing methods, 
"Here the river water's so 
pure and there are so few 
pests lhat organic and tradi­
tional growing are almost 
one and the same," he .says, 
"'Ihe main difference is deal­
ing with the weeds. Now-' 1 
have to pull lliem oui by 
hand, wiiich is slow work." 
Orgiinic rice has Ix'trn giww-n in 
CLil;Lspan-a since 1982. Blessed 
by a ccKil dry climaie and pure 

river water, the famiers fiad af-
ways used crop rotation and 
<irganic manure. Tliey- had liltle 
need of̂ —or money lor—pesti­
cides and fungicides. Sixty 
growers now prcxluce 225,0(.K.) 
kilos of oiganic brown and ,se-
nii-[Xilished rice, Pedro, for ex­
ample, harvests an average of 
H-y,l)()i) kilos a year I'rom his 
hectare of kind. The fields are 
inspected by the regional agri-
culiural department and the 
rice is cleaned, polished and 
packed in clodi I rags separately 
i l l I I K ' i < i o ] X T , ; i i \ ( - s 11 til l , 

"1 really made the change 
because the organic rice 
gets a slightly higher price," 
says Pedro. "It is extra work 
but it's worlliwliile." 

The success of Cakispami rice 
has inspired growers else­
where to follow suit. In An-
dalusia, 14,000 hectares 
(34,6(X) acres) are now turned 
over to integrated rice grow­
ing and in the Fbro Delta, t>r-
ganic growing is just getting 
uiukT'.\:n.. Iii;in Fiiri.. Hi iiss.-[, 
w ho will be han-esting his first 
crop of 16-20.000 kilos there 
diis ye-ar, already has aclvance 
orders from wholesalers, 
"I'd been famiing omaiiienial 
fish with organic methods fcjr 
a long time," he says, " I liked 
the idea of double use of the 
w:iler, of balance, I'll see how 
it goes but in die long tenn it 
makes sense economically as 
well as environmentally," 
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AN ESTIMATED 90 PERCENT OF SPANISH ORGANIC AND 

INTEGRATED PRODUCE IS EXPORTED, MOST OF IT TO 

OTHER EUROPEAN MARKETS. 

FRESH HERBS AND 
TOMATOES FROM 
TENERIFE 

juan Pedro Cron/alc/ and lii.s 
brother have been farming 
organically for five years in 
•southern Tenerife. "fliey de­
cided to lake the risk after im­
port ers told ihem a northern 
inLirki-l exisU-^l lor orj;anii 
tomatoes l ipened in the Ca-
nary Iskinds" winter sunshine, 
"It is a huge change of men­
tality," commenLs Juan Pedro, 
'There is a loi of iheory on 
organic farming, but in the 
end you have to learn from 
reality, from trial and ent>r." 
With the help of their coop-
eralive's specialized agricul­
tural engineer, things have 
gone well. Lower yields—of 
around 6-8 ml her lhan 12-14 
k'dte, pe r -.(: 11 :i re ii : c l e r in 
farming with [pesticides—are 
compensated by higher 
prices. From Ntwember to 
May the tomatoes are 
shipped to Rotterdam for 
sale in Gennany, the United 
Kiiigdoni, and Holland. 
Today 16 other local grow­
ers, aU members of the local 
Nuestra Seriora de Abona 
Cooperative, have followed 
the Gonzalez brothers' ex­
ample. .Many are older farni-
eis for w^hom organic tecli-
nicjues are clo.se to the tradi­
tional methods. Vine, cher­
ry, and round saiad toma-
loes are grown in soils dug 
oui from the nearby mc:>un-
tains and drip-irrigated from 
pure underground water 
sources. The fniit is protect­
ed from wind, rabbits, and 
pests by physical barriers, 
mainly nets. 
This year, again on the ad­
vice of impcjrters, Juan Pe­
dro and his brother have di­
versified into growing fresfi 
herbs—basil, chives, and 
mint—which are picked and 
f lown tti northern Europe 

the same day. As yei, they 
are not convinced by ilieir 
second crop. 
"Tile herbs are verjf lal.ior in­
tensive and prices aren't as 
stable as for the tomatoes. But 
w-e're completely coiiimiiied 
to organic farming. In the is-
fand environment we vafue 
die soli and water. Avoiding 
chemicafs is the best way of 
kxiking afler diem." 

NATIVE GARLIC 
FROM MADRID 

"The garlic bulb is smaller ancl 
so are the cloves," explains 
Pedro Martinez Robleno. "But 
the flavor is so deep and nut­
ty, it is quite diffeient." 
Ruble ho, aged 48, ow-ns a 
garlic-wtiofesaling ware­
house in Colnienar de Oreja, 
30 km (19 miles) soudieast of 
Madrid and since 1995 has 
been farming 15 acres of or­
ganic land, growing garlic—a 
local pinkish-tinged variety 
called ajo J'ino de CbIn­
chon—chickpeas, cabbage, 
and lentils. The land, at 750 
meters (2,460 fl), is dry and 
i v k i l i \ eW Iree t <( -pe^-l^ : ind 
ihe main work is in the 
| i r i . ' | !.i::;lM. m t >! .-,'.iil \vi \ li •: ir 
ganic manure, planting and 
w-eeding by hand. 
"1 didn't know anything 
when 1 started," says Rob­
leno, "But I saw ihe possibil­
ity of .something interesiing, 
something I liked, so I just 
started and learned as I 
went, with advice from the 
local committee and other 
organic growers," 
His experiences have been 
\ aried. The lentils sell well, 
but as yel he does not make 
a profit on die gariic. Prices 
have to compensate for the 
smaller bulb size, with or­
ganic farming producing a 
crop of cmly four kilos as 
opposed to ten kilos a 
hectare with agrochemicals. 

However, the signs for the 
future are good. He now 
SL-U.-, all l i i ^ ;.;,ii lii.' to 11 t i -rii.-
Ingles, the department store. 
" I think people will come to 
realize the difference. At first 
buyers tend to simply see 
smaller cloves. But wdien 
tfiey have tried the flavor, 
they realize what they are 
paying for." 

STRAWBERRY FARMING 
IN HUELVA 

Juan Soltero, aged 32, grew 
up in Almonte, a village jusl 
outside western ,\nckilusia's 
famous national park and 
bird sanctuary, the Coto 
Doiiana. His father had 
grown wine and olives the 
iradilional way. but Juan 
w-anled to try organic fann­
ing after rinisliing his agri-
cullural studies. He began in 
1992 with ju.sl three hectares 
(seven acres) of virgin land 
owned by local authorities, 
growing Camarrosa siraw^-
berries alongside potatoes, 
carrots, and zucchini plant­
ed in rotation to enrich the 
,sandy soil. 
Today the family company, 
Bionest. grows some 400 
tons of strawberries every 
year on 50 hectares t l24 
acres) of land leased from 
the regional government. 
From January to June, he 
employs 200 people to pick 
strawberries. The other six 
months a smaller team Pays 
down iiiimure. slock-, up < >n 
recyclable packing materi­
als, and plants in the au­
tumn. Significantly, Soltero 
exports 97 percent of the 
strawberries to European su­
permarkets who run their 
own inspections alongside 
those of the Andalusian or­
ganic committee. 
"Organic strawberries are 
smaller and give a lower 
\ '-eld ho. .lu-i.- -.x d< m't use 

hormones to stimulate fruil 
growth," explains Soltero, 
"Bui they have a much more 
intense flavor, color, and 
finiier texture because of the 
slower ripening," 
"Of course you make mis­
takes. You have to move in 
at the very first signs of pests 
or they gel completely out of 
control. We lost a whole field 
of zuccliini this year by mov­
ing in a few days late. So 
things are nol always easy." 
Juan was also luck>-' that his 
lands aie well clear-—over 70 
km (44 miles) west—of the 
area affected by the dam 
which burst near here in 1998, 
Yet overall, Juan's story is 
one of spectacular success. 
Such is demand lhat next 
year the growing area and 
the strawberry crop wil l 
triple, .And his succe.ss is not 
isolated. As an indicator, die 
area of organic farming in 
Andalusia has mulriplied by 
seven to a total of 50 hectares 
(123,550 acres) in the last 
four years. 
"It is not always easy," com­
ments Soltero, "to keep on 
top of pests. But it is im­
men.sely .satisfying. ! woufd 
never go back now. And we 
have certainly proved thsit tir-
ganic fanning is workable." 

Vicky Hayivard is a writer; 
journalist, book editor-, and 
arts coruiultant whose arti­
cles about culture, society, 
travel, and food are pub­
lished intemationally. She 
lives in Madrid. 
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S h e e p C h i c 
A T a s t e o f B i o d i v e r s i t y 

G-iven the way th a t a g r i b u s i n e s s i s t a k i n g over food p r o d u c t i o n around 

the w o r l d , there i s an u n s u r p r i s i n g tendency to f o r g e t how good q u a l i t y 

t r a d i t i o n a l f o o d s t u f f s from s p e c i f i c sources e x h i b i t s p e c i a l a t t r i b u t e s 

t h a t are the product of t h e i r n a t u r a l environment and t r a d i t i o n a l 

methods of processing. This a r t i c l e aims to draw a t t e n t i o n to the r i s k s 

i n v o l v e d i n s t a n d a r d i z i n g food p r o d u c t i o n . To show the importance 

of b i o d i v e r s i t y , i t examines the d i f f e r e n c e s among some of Spain's 

sheep breeds — t h e i r c h a r a c t e r i s t i c s , management, and h i s t o r y — a n d how 

these are r e f l e c t e d i n the t r a d i t i o n a l cheeses made from t h e i r m i l k . 

TEXT: MARIANO SANZ 
STILL LIFE: MENCHU ARTIME 

TRANSLJ\T ION: H A W Y S PRITCHARD 

PHOTO STILL LIFE: A. DE BENITO/ICEX 

As a general mle, good quality traditional artisan food 
products have tiieir roots within the history of a spe­
cific people or group which, alcmg with ihe animal 

and vegetable species with which it was closely interdepen­
dent, adapted readily to a particular terrain and climate. To 
mention JVIanchego cheese Ls to conjure up die close commu­
nion between shepherd, manchega sheep, and the vast 
Caslilian plain. Likewise. Roncal and IdiazAbal evoke the im­
age of woolly lacha sheep grazing luxuriously on steep 
mountainsides, watched over by the Navarre-Basque shep­
herd and his lrust̂ ••̂ , clever sheepdog. Zamcjrano, Villalon, 
Burgos, Pata de Mulo... none of these cheeses wciuld be what 
they are bui for the rustic churra sheep, keenly cropping 
post-harvest legume and cereal stubble on the great plateau 
of Old Castile, Meanwhile, ha Serena and Torta del Casar con­
jure up the clouds of dust raised b)' iranshumant flocks, their 
shepherds, and mastiff clogs as they trail from north to south 
and vice vensa in search of green mountain pastures, or shel­
ter from the rigors of winter in the meadows of die lowlands. 
Spain enjoys an amazingly varied geography and land­
scape, and its countryside is rich in diverse plant and animal 
species—die technical term for this is fiiodiversity: no otfier 
country in Europe c:an rival its more than 1,500 endemic 
species. The biodiversity that exists among Spain's breeds 

of sheep alone prcwides some idea of the wider picture. 
Imagine an ap[5ro.ximate square superimpcxsed onto the 
map of Spain, with its vertices in lower Extremaciura,''upper 
western .Andalusia, the Tierra de Campos of Castile and 
Leon, the pre-Pyrenean area of Basque Na\'arre, and the La 
Mancha plain. Within this quadrilateral lies what has tradi­
tionally been, and continues to be, Spain's most significant 
cheese-producing and sheep-rearing area. 
.Sfieep have been unchaffenged as the most prestigious and 
weafth-producing sector of Spanish livestock rearing, and 
during various periods of the nation's hisioty it has exerted 
a cultural and socioeconomic impact that reflected this im­
portance. Evidence exists from the Quatemari" period of the 
presence in the Iberian Peninsula of sheep originating from 
Asia Minor, which acclimatized quickly to its varied condi­
tions. The Celts also introduced sheep, and these two types, 
along with the product of interbreeding between them, 
constitute die three main strains of Spain's ovine livestock. 
The earliest pastoral cultures were nomadic in character, 
their flocks constandy on the move and the shepherds, their 
families, and few possessions traveling with them. Their 
movements about the Iberian Peninsula did nol follow pre­
ordained routes, but were responses to whatever grazable 
pastures they found as they went. 
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Conservas 
Artesanas 

COOKED VEGETABLES 
ALL OUR COOKED VEGETABLES COME FROM NAVARRA VEGETABLE 
GARDENS. THEY HAVE BEEN HARVESTED, SELECTED AND PACKED 
IMMEDIATELY, THUS CONSERVING THEIR VITAMINS PROPERTIES. 
- Menestra" (Selection of Vegeta hies cooked with Ham) 
- Seaman's style artichokes (sailor fashion) 
-Artichokes stuffed with seafood 
-Artichokes with Ham CONSERVAS ARTESANAS ROSARA 

- Cardoon with Almond Sauce ^"""' 'TCI^O^SS om ' 
- Santeed Peas with Garlic Prawns Fax, 948 690 30i 
- Santeed Broad Beans '̂"P' www.rosara com 



T r a n s h u m a n c e 
With llle jxi.ssage of lime, this nomadic lifestyle evub-et.1 so 
that flock movements occurred only periodically, in re­
sponse to seasonal change, the .shifts being from plains and 
valleys to mouncains. and vice versa, lioutes became estab­
lished and recognized, and shepherds established nidimen-
taT)' dwellings alongside ihe summer and winter pastures. 
This method of transferring flocks from pastures parcfied by 
heal and draught in summer and seeking out lush mountain 
grazing, then .subsequently returning them to less challeng­
ing territory in winter is known as transhumance, 
Wilh the emergence of a "farming'" iiujdel of agriculture, 
methods of fixed livestock rearing, with flocks being kept in 
the same place continuously, developed and shepherds' 
skills became adapted towards managing a combination of 
agricultural and livestock-related tasks. The intuition and 
heroic hard work of ihe tianshumant shepherd were no 
longer necessary. Another shepherding model, which slill 
survives in Spain, is known as transterminance. This consists 
in moving flocks between different towns wilhin the .same 
province, all of which may be lowland, or .some lowland 
and some highland. 
Throughout Spain's hisiory, its various sheep breeds have 

been a major source of wealth, high quality wool having 
been the principal moneymaker. The wool trade gave rise to 
importanl guild.s—of weavers and shearers, for example— 
ancl to a lucrative export trade which kept many Spanish 
ports, particularly those on the Bay of Biscay, busy from 
very eariy on. Top quality wool and the profits il generated 
could also be credited with having bolstered the pow-er and 
possessions of royalty, aristocracy, religious orders, and 
landowners. It also financed the reconrpiista (the ongoing 
war of reconquest waged by the Chri.stians of Spain againsi 
the Aral? invaders who occupied much of the Peninsula for 
many ceniiiriesi .ir.d hi-ipec, p:i\ ioi ihe \-.-(\-.iges oriljsi-ov 
ery to the Americas and their subsec(ueni colonization. 
Historic~aIly, meat and milk, the other classic products of sheep-
rearing, lia\'e been less sigiiilicant than w ool, tlic îugh lamb and 
mutton and some well-known ewe s milk cheeses have fea­
tured importantly in Spanish gastronomy for many centuries. 
However, since ihe drop in wt lol prices caused by die advent 
of .synlhelic fibers, young lamli meal (cordem lechal) and ewe s 
milk cheeses have taken on greater economic clout, and today 
they are the biggest earners for sheep rearers, 
Spain has nearly 50 native sheep breeds—that's biodi\'ersity 
for you. Just four will seive to show how splendid their role 
has been in Spanish history: 

jj-.-irH ncLioso 

MEDITERRANEAN SEA 

MAIN ROYAL DROVERS' TRAILS OR 
CANADAS ftBALES 

. THE SILVER ROUTE 
- WESTERN ROUTE, L E O N PROVINCE 
- EASTERN ROUTE, LEON PROVINCE 

- SEGOVIA PROVINCE 
- EASTERN ROUTE, SORIA PROVINCE 

(OR FROM SORIA TO ANDALUSIA) 
- WESTERN ROUTE, SORIA PROVINCE 
(OR FROM SORIA TO EXTREMADURA) 

- GALIANA 
- CUEhJCA PROVINCE 

- KINGDOM OF VALENCIA 

MAY-AI.:GUin"99 SPAIN r.Ot;fl.MKTOI III 4 7 



— -
Q 

4 8 SPAIN GOIIRMETOUR MAY-AIICI.'ST 99 



M E R I N O 

The Merino: Superwool Producer 

In the l l d i century, Fernando i of Castile divided his kingdom 
into territorial districts known as meiiiuilos, or mcilntitvles. 
whose top administrator was a figtire known as the rnetino. He 
wiLS responsible fiir collecting a levy on the wcxil trade, partic­
ulariy wool expons, on behalf of ihe Crown. Ti .seems likely 
thai diis wfjol and, by extension, the breed of sheep from 
wfiich it derived, ttxik on the name ot" ifie official responsible 
fcir taxing it, for there is no earlier evidence of a lireed being 
known by tiiai name. The merino slie-ep liad Iieen prized fiir 
its fine while fleece and for the ease with which it cot>ed wilh 
different terrains during transhumance e\er since its intrcxluc-
tion into the Iberian Peninsula via the area of die Guadalquivir 
valley known in tfie 5tfi ceniury B.C. as Turdetania or, as die 
Romans called it. fietica. Under the Visigoths and Arabs, meri­
no sheep .spread dirougli most of the f'eninsula by means of 
tiansliuniance, with concentrations of livestcx-k foniiiiig in the 
plains of C ŝdle and in die soudieasl. Huge rranshumani flocks 
gadiered from the Ak:udia valley, tiie plains of la Serena, die 
I'l-diorlk--- \,II1L-\ . llie irK';ulo\\-^ ot lAirrni.Khir:; -.utd ^ruliiiis!:i, 
and the Guadalquivir valley, leaving iheir parched grazing 
lands in late spring to head .systematically for to Ctiatn) Sierras 
del .Norte—the fiiur mountain ranges of the north—Soria, 
Cuenca, Segovia, and Leon, to s|ieiid (he suinmer mondis gmz-
ing on natural mountain pasture. 
By ihe 5di centuiy, at tlie height of Spain's period under 
Visigotliic nile, laws were already being drawn up to establish 
which were the customary routes used by drovers for the tran­
sit of livestock, thus putting an <ifficial end to the nomadic pat­
tern that had previously prevailed. Il was King Alfimso X, 
known as Alfonso the Wi.se, who, in 1284, first granted privi­
leges of passage and access to resources lo the transhumaiit 
flocks of merino sheep which habitually li-aver.sed half the 
provinces of modem-day Spain. Tiieir routes, denominated ZJTJS 
Cariadas Rcales, The Royal Drovers' Trails, were walked for 
many c:eniun'es by iiundreds of perfectly organized teams of 
shepherds and thousands upon ihousands of merino sheep. 
The Caiiadas lieales within the provinces of Soria and Leon 
were the mosl extensive, totaling up lo 850 kilometers (528 
miles): if their ultimate destination was Andalusia or kiwer Ex­
tiemadura, flocks could be on the move for 30 to 50 days. 
Transliuniani merino flocks genc-rally nuiiibered from 1,200 or 
1,500 up to 10,000, and would lie accompanied by a team of 
shepherds widi very clearly designated titles and duties: 
• the mayoral headed the team; 
• the rahadcin stood in for die mayoral in his absence ancl 
was the more " hands-on" boss of the otlier shepherds, of 
whom he was generally the eldest; 
"the companero assisted the rabadan and was usually the 
nearest to him in age; 
• tile ayudadoraiid tiie sobradn were the youngest and fittest, 
and their duties were the most physically demanding tasks; and 
• the zagal was responsilile for die mares which carried 
equipment and provis!<ins. 

By their skies went their tough, faithful ma.stiff dogs, one or 
IWO per shejilierd: they formed part of the flock and were 
trained lo defend ilie livestock. I hey flanked ilie flock when 
it was on the move and pro\ ided a united defense against 
wolves or other marauders, wearing spiked iron collars to 
protect diem from potentially fiital attacks by wolves, w hieli 
wenl for the throat. 
The whole history of ti anslnimaiice and tiie heyday of Spain's 
flocks is dominated by the emergence of die powerful flon-
mdtr Concejo de l a Mesta (Honorable Council of Mesia), 
wfiicli seived as die main organizational Ixxly for shepherds 
;md their iran.shiiiiianl flocks, Tliis, too, was established by Al-
ton-.o X. ill 11^\. liiough iLicii .igreeinents had :ilready existed 
between iransliumant shepherds and the local authorities 
through whose territories they and their fltx-ks passed, .Mem-
Ix r̂s of ha Mesta, as it beĉ ame known, paid "senice and tum-
pike" tolls calculated on how many head of sheep they 
owned. In return, tfie Mesia provided protection for flocks 
and their shepherds from hazards arising from Reconquest 
warfare, anci aii;ick and robben by bands of highwaymen. 
So powerful did die Mesta become tlitii by die late l4th. cenmry 
it vvas a uniciue ec<inoniic and social phenomenon. Merino 
breeding had evolved from a .simple pastoral cx-cupaiion into a 
niiiinsiay of die State. It ensured tiie preponderance of livesicxk 
over agriculture until 1836- when, in die face of Spain"s intTtus-
ing agrariaiiism, the Mesta"s relevain.-e finally waned, t^ontem-
poraiy Spanisii veieriiiiir^- expert Sanchez Belda provides a neat 
ihumlinail summary of the merino bre^l: "Sjianish and univer­
sal, traveler and ailonizer, liumlile [irogenitor of a race of giants, 
colleclive anisati creation of skillful shepherds, and standardized 
product of jxiw-eiful ranchei-s of Uie souiliem hemisphere." 
During Spain's political and economic decline in the second 
half of the 18th century, the preoccupied nation lowered the 
guard it had hitherto kept over the merino in the form of 
stale protection again.st its expon, and the breed gradually 
became "internationalized." The invasicm of Spain in LSOB 
by Napolecm's troc^ps was instrumental in this, for they 
pkinclered much of ils merino stocks, and the breed sub.se-
quently spread to the rest of Europe, South Africa, Latin 
.America, Au.siralia, the United Stales, and elsewhere, 
.hfter many years in decline, merino sheep and the transhu-
niance system are now enjoying sometiiing of a comeback, 
'file Cafiackis Keales are being reclaimed tas ramblers' routes 
and country' lanes, for example), as is a whole pastoral fin the 
true sense of the word) culture that was on the brink of be­
ing lost fi>rever. The merino is recovering ils waned prestige, 
though now for its rich milk rather than its wool. This milk is 
used to make c•luH-̂ ••̂  such as Los Peclroches, Torai del Casar, 
anci D.O- ha Serena which, from their use of cardoon-derived 
vegetable rennet, acquire a ver>̂  particular texTure, aroma, 
and flavor: Torta dei Casar is fiukl, lactic, siightiy acidic, and 
La Serena creamy, unctuous, and slighUy bitter. These are ex­
ceptionally creamy, spreadable cheeses whose flavors com­
bine the elegant and llie rustic, and these qualities are finding 
fiivor with the most demanding consumers. 

The merino sheep is the migrant 

breed par excei ience. I t s milk "is 

the basis of La Serena cheese. 
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L A C H A 

The Lacha: S t u r d y H i g h l a n d e r 

The origins of the lacha breed can be traced to the mi-
gnitiiig iiicki-european pc-oples wlio reached ihe fberi.m 
Peninsula before the Celts and seltied in the region of 
"green" or "wet" Spain in the western pre-Pyrenees, to 
who.se Atlantic climate, wooded pa,siure lands, and wi ld 
craggy topography they adapted perfectly. Today, die 
lacha is the sheep breed typically associated wilh Basque 
Navarre, where transhumance anci transtenninance have 
been practiced for thousands of years, the flocks being 
led up from tiie valleys into the mountains, even to high 
Pyrenean altitudes, where they spend the summer shel­
tering under trees from the higli summer leinperatures by 
day and feeding ofi' the pre-Pyrenean grassland by niglii. 
There exists a genuine highland pastoral culture, cen­
tered on sheep, shepherds, their huts (known as txa-
hokts), their foodways, and so on, in additicm to a folk­
lore tradition in which wolves, bears, witches, and d"ie 
like loom large. 
The lacha sheep is both rustic and tmculent. Its long 
coat is composed of tiiciusands of white wavy strands, 
and its face and skin can be eidiei |Xile or dark. It is 
temperamentally unmly and ungregarious, and the ram 
is very aggressive. Consequently, sliejiherding them 
cluring iranstenninance or transhumance can be very 
difficult, and this explains why lacha flocks are smaller 
than those of the more docile, gregarious merino, 
Bastiue Navanese shepherds have always relied on the 
invaluable cooperation of dieir clever, -agile sheepdogs 
which, despite their small size, are adept at keeping the 
flock under cc^ntrol, responding closely to the shep­
herds' signals. These shepherds and their dogs are 
renowned well beyond their own territory: they en­
joyed a fine reputation throughout the .'Yiiiericas where 
many emigrated in the late 19lli century-. 
The lacha gives good mear and milk, but its w ĉxil is of 
lesser qualitv- than diat of tile merino. Even so, it has been 
widely used for locally crafted rugs and tapestries in 
Basque Navarre. Licha lambs, slaughtered at around 10-
11 kilos (22-24 pounds), provide the raw material on 
which local asadore.'r—restaurants with wood-burning 
roasting ovens—have made dieir reputation, and roast 
lamb is die mainstay around which v.isi dinnet^ are orga-
nf/ed by .L;roii]-).s of .-^lifphci-ds. irir.-nds, ani.1 >;a.sironotucs. 
Buttery D.O. Roncal cheese, with iLs delicate aromas 
suggestive of Atlantic woodland, and the finn, .slightly 
piquant D.O. fdiazabal with its beecfi-wood smoked 
rind, are genuinely representative of the ewe's milk 
i l u - e s L - p i o d i K - i ' t i I i y i h c l i i g h k n u l pL i s to r . i l c i i l t L i r c of ' 

the Pyrenees, and can hold their own alongside the 
great cheeses of ihe world. But equally typical are fine 
curd cheeses, delicious ewe's milk cuajadas (junkets), 
and the pungent, singular Gaziazarra (this last is some-
diing of a .shock to the unaccustomed palate). 
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The Churra: Noble Peasant The c h u r r a ' s e x c e l l e n t miLk-

The chumi is a breed as ancient as the lacha, appear­
ing during Paleolithic and .Neolithic periods, intro­
duced lo Spain LIS ;I byproduct of |-'.iiro]iean migra­
tions and eventually becoming concentrated mainly 
in the Duero basin. 
In early Castilian, the word churra was an epithet ap­
plied to anything closely connected with the farm 
worker s dwelling. So, for example, the traje chtirro 
was the outfit traditionally worn by the peasant fiiriner; 
I he ( Y(Crt churra was his cow. By exiension, the type of 
sheep kept ;iround the [leasiint farm became known as 
the oveja churra. Historically, the churra and the meri­
no have been in permanent competition in Spain, their 
respective situations reflecting the preponderance of 
livestock over agriciiliure. or vice versa. The merino 
was emblematic of the triumph of livestock rearing 
over all other farming activity, while die churra could 
be said to have represented a balance between live­
stock and agriculiuie. 
Rc tL- iences lo bolh breeds abound in Spain's p(^pul;ir 
sayings: one of the most obvious is the warning "no 
liiezclar chuiras con inerina^ (don't mix churras with 
merinos), its "oil and vvaler don't mix" message high­
lighting the differences and rivalry between the twti 
lypes and what they stood for. 
First the Msigotlis ;ind later the Anibs. during their sev­
en-century-long occupation of mainland Spain, con­
tributed to consolidating the churra s position of di.sad-
vantage in relation to the merino. Early in the Recon­
quest, with banks lieiiig fiiuglit all over the Spanish 
cfuiiitryside, ihe more settled churra flocks gained 
.soiiiediing of an adv-antage, Subsequendy, however, ilie 
heyday of tninshumance, with the powerful backing of 
.-Vlfcmso X ;incl the creation of the Mesta, which func­
tioned as an effective lobbying force, saw the merino 
take the lead again. 
As the cultivation of cereal crops spread, and w ith the 
first signs of the .Mesta's declining importance in the 
18th cenlurv-, the churra regained lost ground. From 
then on, the churra's qualities came lo be recognized. 
These were the superii c|ualiiy of iLs young lamb meat 
(lechazo churro), and its high yield of excellent milk 
which was used fiir fine cheeses—Burgos, Villalon, 
C îisiellano, Pata de Mulo and, principally, Zamorano, a 
Denomination of Origin cheese vv hich is left to mature 
in shallow natural caves where, alongside robust El 
Duero wines, it develops its characteristic texmre and 
flavor a fimi, dense interior with definite ewe's milk 
aromas and hinls of piquam >. 
Cliurra sheep's wool, meanw-hile, is used to make 
Zaiiiora blankets, well known in Spain, for stuffing old-
fashioned homemade mattresses, and fiir making rugs 
and tapestries. Some is even exported. 

C H U R R A 

y i e l d i n g q u a l i t y , i n s p i t e 

of the scant g r a z i n g of the 

C a s t i l i a n p l a i n s , has g i v e n 

r i s e t o the Zamorano cheese 

Z 
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M a n c h e g a ' s s h e e p m i l k g o e s 

The M a n c h e g a : M a i n l y on t h e P l a i n 

I ^ Manc-ha (derived from the Aiabic word rnanbsa. mean­
ing land without water) lies at an altitude of 600 meters 
(2,000 feet), and its extreme continental climate gives 
temperatures above 40°C (T04°F) in summer and lielovv 
10°C (50°F) on bitter winter diiys. Lhis takes ils effect on 
its flora and fauna, and even on the character of its in-
habitaiiLs. The greal plain of La Mancha has the largest ex­
panse of land under vine in Europe, and cereal crop.s, 
olivL-s, holm-oak. esparto grass (woven into molds for 
cheeses made in both Castiles) are also grown ihere. Hack 
in the mists of time, the maiicliega sheep was brought to 
this flat land, jiarched and .seared liy lack of rain and the 
imjilacably beating sun, and it suited it perfectly^ These 
big-footed black and white sheep have never been char-
acrterized as transhumani, de.spite their pattern of wander­
ing 6 to S kilometers (4-5 miles) a day in search of food, 
cropping sparse pasmre and stubble where they may, 
.Vtanchega sheep are verv' gregarious and make a docile 
flock. In the treeless, unpopulated landscape of La Man­
cha, one will often see the rather resigned figure of a 
shepherd, tradititmal bag over his shoulder, wkl i his 
docile .sheep trailing along behind in an orderly man­
ner, helped discreetly along by a dog whose work con-
sisLs in little more than keeping his master company in 
the unimaginable solitude of his daily life. 
The manchega gives good meat and medium quality 
wool which is used for textiles, but iLs milk capacity is 
what makes its reputation. It yields milk even on the 
hottest days of the La Mancha summer, days when shep­
herd and dog seek out the only available shade for miles 
around and the sheep huddle together, forming a white 
woolly circle and lucking their heads under their neigh­
bors' tiellies to avoid the blazing sun as far as ptxssible. 
These are the conditions that produced D O. 
Manchego, protid standard bearer for Spanish cheeses 
in general. With it.s elegaiU ewe s milk aromas antl salty, 
toa,sty, nuances, D,0, Manchego is warm and rich in the 
mouth. In its time, Mancliego cheese has been the food 
of shepherds, kings, and clerics alike, bartered for in 
fjir.s .Hid iiiarke',-- Jurint" tin- .Vlitldle .-Xges, :IIKI fhe l.i-
vorite food of Sancho Panza, Don Quixote's trusty side­
kick. Today, it is one of the best known ewe's milk 
cheeses in the worid, and something of a respected el­
der in the thriving family of Spanish chee.se. 

Mariano Sanz Pech, a recognized authority on Span­
ish cheese, is an agricultur-al and food scientist ivbo bas 
lieen a cheese sfKicialisl .since 1969. He is e-.x-pr-esiderit of 
the Asociacicin para el Fomento de los Quesos Arte­
sanos and isciirreiillyfin-virlpnliflfH'Ctmstne'io de los 
Quesos Tradicitmales de Espaiia. 

See Matin Exporters on page 128. 

i n t o t h e m a k i n g o f t h e m o s t 

r e p r e s e n t a t i v e o f a l l 

S p a n i s h c h e e s e s , M a n c h e g o , 
M A N C H E G A 

warm and r i c h i n the mouth 
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EVERY REGION IN SPAIN HAS ITS D IST INCTIVE WAY OF COOKING FISH 

FRIED, GRILLED, SAUCED, BAKED. . . 

From die Bay tif Biscay to the 
Mediterranean, from the At­
lantic to the plains tjf Spain, 
fish occupies an important 
place in Spanish cooking. A 
visit to a fish market Ls tine of 
the most quintessential of 
Spanish experiences, whedier 
it's the biis-y whole.sile market, 
where fish are unloaded at 
quayside, or the sfitippers" 
markets in towns. E\ en a 
small-town imrket migfil offer 
as many as 15 differeni fresh 
flsfi daiiy and great cit)' mar­
kets ciLsplay e\ en nmre \ ariet>-. 
Spain is a coiintr)' with more 
than 4,800 kikimeters (.3,000 
miles) of coastline. More 
than jusl beaches where sun 
lovers flock, the coasts are 
dotted with villages wlitise 
populations have tradilion­
ally earned their living from 
tfie sea—fi.sliing, btiat build­
ing, canning, and preser\'-
ing. Each seafaring region 
has its own style of cooking 
fish, retlecting the traditional 
ways of life. 
Ftir e.xampfe. Andalusia, 
which produces more olive 
till than any other regitin in 
the world, is justly famtnis 
for its fried fish. Catalonians 
cook fish in several of their 
distinctive sauces, such as 
picada. made wilh local al­
monds. In the rice-growing 
regit>ns of Valencia, A l i ­
cante, and Murcia, fish 
ctitiked with rice is popular. 
In the Basque Country, 
dockside asadores where 
whole fish, fresh o f f the 
boat, are grilled over hot 
coals, developed the style of 
cooking fish a la espalda. 
opened up and served on ils 
back. Galicia, in the north­
west comer of Spain, boasts 
some of Spain's best seafood. 
There, fish is cooked with 
exquisite simplicity, often 
poached antl served with 
ajada, an easy garlic and oil 
sauce. Other fish dishes 
around the country derive 

from tradiiitmal fishermen's 
stews, cooked aboard 
the trawlers. 
Historically and traditional­
ly, fish has been imptirtant 
to Spanish life ancl culture. 
In a traditionally Catholic 
countr)', where the faithful 
ofiser\'ed the church's pro-
scripiitms against eaiing 
meat on certain fasting days, 
fish was always an imptir-
taiit alternative for dinner, 
Before the days tif refrigera­
tion, inland regions depend­
ed on stiurces of freshwater 
fish or salted and dried fish 
such as hiicalut). s:ilt i-od, 
ftir their Lenten meals. Only 
the rich could afford fresh 
fish transported from sea­
ports by runners or mule 
teams to interior markets. 
Modem transptirt—refrigerat­
ed trucks and fisfiing vessefs 
equipped to process and 
freeze fresh fish :ii se:i—has 
radically changed things in 
che last 30 years. Now .stinie of 
the best flsh. the freshest fisli, 
is to be found in fandfocked 
markets such as .Madrid. 
With intTeased demand and 
decreased supplies of fi.sh, 
prices have steadily gone up 
over the years, Alihtiugh 
there are inexpensive fish— 
mackerel, sardines, grey 
mullet, skate, and shark are 
remarkably cheap sources of 
excellent protein and taste— 
most fish nowadays is fairly 
pricey. Nevertheless, Span­
ish consumers are lining up 
to buy it—and not just for 
fa.sting days. Spaniards love 
fish and shellfish for holiday 
occasions and they serve it 
ever>'day too. And, they are 
experts in cooldng fish. 
Eating fish, of course, is one 
of the main criteria of the 
healthful Mediterranean di­
et, alting with olive oil. fresh 
fruits and vegeiafifes, filier-
rich legumes, and the com­
plex carbohydrates of bread, 
rice, and potatoes. 

LESSONS IN GREAT 
SEAFOOD COOKERY 

The first lesson in great 
seafood cooker)' is buy fresh. 
Look for bright and bulging 
eyes, shiny skin, retl gills. If 
ptiked, the flesh sfiould feel 
fimi and springy. Where de­
frosted frozen fish is stild, it 
shfiuld be marked accord­
ingly, Frozen fish is general­
ly more economical than 
fresh, but is best purchased 
frozen and defrosted very 
sitiwly in the refrigerattir. 
The second lesson: go f o r 
variety. There is se;ifood to 
suit all tastes, cooking styles, 
and budgets- Big fish wi l l 
jilease those who hate fiddl)' 
bones, while big-flavored 
but bfiny rockfish is ju.si tfie 
ticket ftir fovers of Mediter­
ranean fish soups. Fanciers 
of f r ied fish w i l l jump at 
flaky hake, gourmets wi l l 
snap up the supedi .sea ba.ss, 
and thrifty housewives can 
balance houselmld liudgels 
with econtimical blue fish. 
There are mtire extitic choic­
es too, such as ct i lorful 
wras.se, skate, sctirpitinfish. 
eel, and much, much, more. 
The third lesson is to have 
Ihe fishmcrnger do the tvor-k. 
In Spanish markets, fish is 
usuaily sold whole, Spanish 
consumers like to see what 
they're buying and be as­
sured of ils freshness. Any 
fishmonger worth his salt 
will be happy tti gut the fish, 
scale it, fillet it, skin it, slice 
it. Elsewhere in the world, 
fish is frequently marketed 
already cleaned, filleted, and 
packaged. Stimeiimes you 
have tti go to specially fish 
.sfitips to fmd whole fish. 
The most imporiant rule tif 
till: take care not lo overcook 
the flsh. Test it as it cooks by 
probing genlly with a ftirk. 
Fish is done as soon as it is 
opaque and flakes easily. 
You should be able to just 

.separate the flesh from the 
bones. As a very rough guide 
to cooking time, measure die 
fish at the thickest part and 
allow about 3-4 minuies per 
every centimeter of diickness 
(whether you gr i l l , bake, 
poach, or fry). 

A SAMPLING OF THE 
MARKET'S VARIETY 

Here is a sampling tif the va­
riety of fresh fish to be 
ftiund in Spanish markets. 

Blues. In the category of 
blue fisfi appear some tif tfie 
hugesl of fin fish—luna— 
and tiniest—fresh an­
chovies. Blue fish have a 
higher fat ctintent than 
"white" fish, thus apportion 
healthful Omega 3 fatty 
acids, which help protect 
against clogged arteries. 
• Albactire luna (bonito del 
norte), A light-fleshed mna. 
• Anchovy (boqueron, an­
choa, bocartej. Fresh an­
chovies are about eight cen­
timeters long (3 inches), 
pretty silver)' fish wilh a pro-
iruding upper jaw, from 
whence diey gel their Span­
ish name, boquertin, or "big 
mouth." Anchovies are deli­
cious crisply fried in olive oil 
or "cooked " in a \'inegar 
marinacfe. Anchovies can be 
found in Furtipean and 
Asian waters. Efsewhere, 
.small ,sardines tir smelt might 
be .substituted. 
• Bonito. This is a meaty 
fish wi th very dark flesh 
whicti can be used instead 
of tuna or mackerel, 
• Mackerel (caballa). .\ blue-
green fish with dark wavy 
lines and silver-blue belly. 
It's very tasty grilled or baked 
and a very economical fish. 
Amberjack or blueflsh are af-
ternatives to mackerel. 
• Sardine (.sardina). Grilled 
on a driftwood fire on the 
beach, fresh sardines are a 
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BIG FISH, ROCKFISH, FLAKY FISH, BLUE FISH—THERE IS SOMETHING FOR EVERY 

TASTE AND BUDGET AT THE MARKET. 

wonderful treat. Silvery-blue 
sardines measure from 10-15 
centimeters (4-6 inches) 
long. Small herring or mack­
erel mighi be siibslituled for 
fresh sardines, 
• Tuna (aturi). King tif the 
blues, in size and in stature, 
luna is die "red meat" of fish. 
It is usually marketed in 
steaks—-ancl is often cooked 
like meal too, wlietlier grilled 
(rare) or pol-rtiastetl. Tuna is 
still lished by the same meili-
ods that were used 2,000 
years ago. in alinadraha nets 
(see Spain Gourtnetour No. 
1̂ 1. .Mierniitives to iiina in 

recipes are other meaty fish, 
such as salmon, halibut, 
swtirdfish, iiiarlin, or shark. 

Sea Breams, ft's a tossup, 
whether Spain's favtiriie fish 
is one of these breams or 
the hake. Take your pick! 
Besides the two breams list­
ed below, others in the fam­
ily, also much appreciated, 
are patgo, iirta. den ton. sar-
go, berrera. breca, sale ma, 
and cbopa. In North Ameri­
ca, sea breams are called 
porgy and the slieepsliead is 
a fine example which can be 
substituted for any of the 
Spanish breams. Snapper al­
so makes a good substitute 
in recipes, 
• Gilt head bream (dorado). 
The dorada is a silvery fish 
ni:irki.-d wi t i i >!d n-, •>\i 
ils forehead—lluis the name 
gilthead. The flesh is firm 
and mtiisl, so it s good baked 
whole or grilled, Dorada is 
one of several fish now be­
ing successfully fann raised 
in Spain (see Spain Gounrie-
tnur Nt), 43), "Fliese come to 
market tif a fairly uniform 
size and wonderfull)- fresh. 
• Red bream (hesugo). This 
fish is traditionaf Cfirisiinas 
Eve fare in Spain, ft is a pink-
gray in coltir, with a lar:.̂ e 
btack .spot on its "shoulder,"" 
It can be used interchange­

ably with ihe giltliead. Inci­
dentally, in France they have 
those shaped pans for 
ptiaching turbot, called tiii '-
boliere. In Spain they have 
besugeras, besugo pans, rec­
tangular pans of varying 
sizes, suitable for ctxiking al-
mtist any fish. They are met­
al and can be used tin top tif 
the stove or in the oven. 

Cod Family, .\lthough cod 
is a constant in Spanish 
conking, il is ntit found in 
.Spanish waiers, but ctinies 
from distant fishing gniunds 
in the Ntirth Atlantic antl ap­
pears as dry salt cod. ba­
calao. The most esteemed 
fish of the cod family, to be 
found in the Mediterranean 
and the Atlantic, is the hake, 
• Hake (merluza). .\ superb 
silvery-grey fi.sh with lean, 
white, tlel ica I e flesh. In 
Spanish markeis. llie best 
specimens are de anziielo, 
hooked tm a long line, be­
cause the delicate fish are 
not damaged as they mighi 
be when fished in a net. 
Hake is wonderful just 
flouretl and frietl in olive oil, 
ft afsti lends itself to cooking 
with flavtirful sauces. Take 
care ntit It) tn-ercotik hake, 
as it can disintegrate. Sub.sti-
tutes for hake in recipes are 
cod, haddtick, whiting, lile-
fish, jewfish, or mafii mahi. 

Flatfish. Who wiff be king of 
tfie flatfish—sofe or turfiot? 
Wfiere these fish are iioi 
availabit:, siibsiitute other flat 
fish such as flounder, John 
Dory, plaice, brill, or halibut, 
• John Don' ( pez de San Pe­
dro, gallo), A wonderful 
fish, which can be used in 
any recipe for .stile. 
" Monkfish, anglerfish, goose-
fish (rape). It is firm, a bit 
chewy, and does nol disinte­
grate in cfitiking. .so it's a good 
I I n iiK i- l< 1! ii-M r-ti-w-.. M- ml-.-
fish has a huge head, so in 

popular Spanish cooking it 
often makes two dishes—a 
st)up from the head and a 
sauced dish wi th the tail. 
Ctmger eel can be cotiked 
like monldlsh, 
• Sole (lengtiado). Nothing 
is so magnificent as a fresh­
ly-caught Dover sole, so 
fresh it almtisi breathes. (In 
spite tlf the name, Dt)ver, it 
is common in the Mediter­
ranean as well as the Biscay 
Sea,) ft neecfs no embelfisfi-
iiient in cotiking, whether 
laid on a litil griddle or light­
ly floured and pan fried in 
olive t)il, 
• Turliot (r-odaballo). Small 
sizes of about one kilo come 
Ul markei frtim specialty fish 
farms. Wild turbtit can 
weigh in at several kilos and 
might be cut crosswise into 
steaks. If not avaiiable, brdl 
or halibut is a possible alter­
native or, in Australia and 
New- Zealand, the trevally. 

RockfLsh. Qiiiu- a few fish 
can be grouped in this cate­
gory. Some of them are bony, 
so not worth cooking on 
ifieir own. Village house­
wives know how to make 
good use of these tlsfi, wtiicfi 
are especiaffy llavtirful, in 
seaffiticl soups and slews. Big 
ones can lie baked in wine or 
grilled. In ihis grtiup are the 
gurnards (rubio, garneo), ras­
casse icahra, rascacio}, scor­
pion fish (cabrricho), and 
iL-Llfish (gallineta), 

SEA BASS AND 
OTHER CLASSY FISH 

• Sea bass (lubina), A beau­
liful silvery fish wiih moist, 
textured flesh. Sea bass is 
one tlf the finest fish in the 
sea, so it stands to reason 
that an)thing resembling it 
.sometimes gets passed tiff as 
the real thing. Close rela­
tives are baila and corvina 
(meagre or croaker). Of sim­

ilar appearance as sea bass 
is the grey mullet, I isa. a 
nice fish in its own righl, but 
not in the same categorv' as 
bass. In North America 
striped bass is a good substi­
tute, while in Australia, bar-
ram und i is suggested. 
• Grouper (mero), A big flsh, 
\\ ii 11 :i ruddy ^k!n. lis ilt-sh ;v 
lean, .stilid, and flavorful. 
" Red mullet (sab not tele'). A 
superb fish of a bright red 
hue which is usually grilled. 
In Asian waiers, the goalfish 
is a close relative. Otherwise, 
redfisfi, rockfisfi, or snapper 
might be subsiiliited. 

Big Fish and Meaty Fish. 
Sharks, swordfish, and such. 
• Dogfish (cazon). A kind of 
shark, It is often marinated 
in vinegar and oregaiio, en 
adabo. then ffoured and 
frietl in olive oil uniil golden, 
a ptipular di.sli in tapasharf^. 
• Sword fish {fiezespada. ciii-
perador). Marketed in steaks. 
Take care ntit It) tivercticik 
swordfish, as il easily be­
comes very dry. It is best 
quickly grilled, Olive oil, gar­
lic, and lemon juice are fine 
accompaniments. Substitutes 
for s\^'ordflsfl are marfin, fial-
ifiut steaks, and shark. 

Janet Mendel is an .Ameri­
can journalist restdent in 
southern Spain J'or more 
than 3CJ yeais. She is the au­
thor of four hooks about 
Spanish cooking. The most 
recent ;"s Tapas and More 
Greal Dishes from Spain. 
J'ully illti.'itraled by pbulogra-
pherjob 11 James Wood. 
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CLASSIC SPANISH WAYS WITH FISH 
RECIPES SELECTED BY dANET MENDEL 

WINES RECOMMENDED BY M A R I A dESUS GIL DE ANTUNANO 

rhese are some of the 
classic f ish dishes to be 
found in Spain. You can 
enjoy them anywhere in 
the world, substituting 
other fish if necessary. If 
you use Spain's fine olive 
oil and other Spanish in­
gredients, the dishes will 
taste just like the origi­
nals, with Spanish flair. 

Basque Tuna and 
Potato Stew 
.Vfarinilako 
Tills is one of many versions 
of typical fishemien's stews 
in which all the ingredients 
are cooked together in a 
pot. The name comes from 
marmita, the deep earthen­
ware pot in which it cooks. 

StiKVES 6: 
I kg fresh tuna tir albact)re 
3 tbsp olive oil 
1 onion, chopped 
4 cloves gariif, t hopped 
2 red or green peppers, cut 
in strips 
500 g diced tomatoes 
2 isp pimenton 
(Spanish paprika) 
Salt and pepper 
Red pepper flakes, tti laste 
1 kg potatoes, pee ted and 
cut in chunks 
200 mt wfiite wine 
120 ml water 

Cut the tuna into bite-size 
chunks, discarding any .skin 
and bone. Set it aside. In a 
deep earthenware pot tir a 
stew pot, heat the oil and 
saute the onion, gariic, and 
peppers without letting 
them brtiwn, until they are 
very soft. Add the tomatoes, 
paprika, salt, pepper, and 
red pepper flakes and cook 
tin a high heal ftir a few-
minutes. Add the potatoes, 
combine tlieiii with the tiih­
er ingredients, then add the 

wine and water. Bring the 
liquid to a boil, then cover 
the pot and cook on a medi-
um heat until potatoes are 
nearly tender, about 15 min­
utes. Add the fish lo the 
casserole wiihout stirring, 
cover, and ctitik another 5-
10 minuies unlil the fish is 
cooked through. Let the 
slew rest, covered, five min­
utes before serving. 
Reconi inei ided w i n c ; A 
red crianza '95 D.O. Rioja 
(see Glossary on page 142) 
made from Tempranilk) and 
Mazuelo. The chosen wine 
should have mild aromas of 
wood and ripe fruit and in 
the mouth shtiuld be full of 
taste. Its fruitiness shtiuld 
blend in with the marmitakti 
u-hile l i g l i i r n i n j ; i i 

Roast Tuna or Bonito 
Boriito asado 
Tuna and bonito are popu­
lar fish in Aslurias. Stinie 
recipes—including this one 
and the ptipular rollo de 
bonito or btmitf) roll, can be 
eaten either hot or cold. 

SERVES 4: 
1 slice of tuna or 2 of bcmito 
(approx. 1 kg) 
1/4 I olive oil 
7 garlic cloves 
2 onions, in ifiick slices or 
sections 
Salt 
Fepper 
Chili pepper 

Thinly slice two of die garlic 
cloves. Sea.st)n the fish with 
salt and leave tt) marinate in 
die oil Willi tlie gariic slices for 
at fea.st twti houi-s or overnight. 
Pour some of the marinade 
011 into an earthenw-are dish 
and fry the fi.sh until lighdy 
f irowned on botfi sides. 
Then add the onion, the re­
maining garlic cloves left 

whole, and a couple tif rings 
of chili pepper. Cotik over a 
low heat for about two 
hours or until tender. 
If you prefer to eat the fish 
cold, cover it with the re­
maining oil (adding mtire 
i f necessary) and chill in 
the refrigerator. 
Recommended w i n e : A 
red D ,0 , Mtinterrei made 
f rom Mencia and Arauxo 
(Tempranillt)) grapes with 
ten percent of Maria Ordoiia 
(Bastardo). With an attrac­
tive shine and a powerful 
berry aroma, this is a fu l l -
tasting wine with sufficient 
tannin to prevent it from be­
ing overpowered by the 
slrong llavtirs tif the roast. 

Bream, Grilled on its Back 
Besugo a la espalda 
Originally a style of griffing 
a la brasa, over hot ctiafs, 
this is easy to do under a 
grill (broiler) or on a griddle. 
Besugo is the red bream, but 
any sea bream (porgy or 
scup) could be prepared tliis 
way. Snap[ier makes a gotid 
substitute for bream. 

SKHVES 1-2: 
1 whole sea 
bream weighing 
about 750 g 
Salt 
1 tsp olive oil 
1/2 tsp coarse salt 
2 tbsp olive oil 
2 cloves garlic, 
sliced crosswise 
Red pepper flakes, 
tiny chdis, or a .sliced ring 
of red cliUi, to taste 
1 tsp vinegar 

Have the fish gutted, scaled, 
and split open aking the bel­
ly and butierflied. The head 
is u.sualty left on, split so that 
it lays flat. Salt the fish lightly 
and let it rest 30 minutes. 

Brush a griddle with 1 tea­
spoon of olive oi! and sprin­
kle it with the ctiarse salt. 
l-k-:it l l ie .Liritklk-. L:i\ tin,- f i ^ l i . 
rte.--.li-sii.k- dl r\vn, ori t i le ^nd-
dle and cook 4-5 minuies. 
Turn the fish, skin .side down 
and cook another 5 minutes 
or until the fish is ctioked 
through. When the fish is 
cooked, you should be alile 
Ul lifl tiui die spine and dis­
card it. The skin should be 
deliciously crisped. (Anoiher 
way to cook the fish is to 
place it on an oiled and pre­
heated, very hoi. grill pan 
Cbrt)iler pan) skin-side down 
and place under the gril l 
(broiler), witlitiut turning, 
until the .spine can be easdy 
removed,) While the fish is 
ccxiking, in a small pan place 
the 2 lablespoons of o i l , 
sliced garlic, and red pepper 
flakes. Heat just untO the oil 
begins to sizzle, but dtin't let 
the garlic brown. Remove 
from heat and immediately 
add the vinegar. Serve the 
grilled fish tin iis back with 
the garlic oil sptitined over it. 
Recommended w i n e : A 
cliactili frt)m the D,0, 
Bi7.kaikt) Txakolina made 
from Honda rra bi Zuri, 
Chardonnay, Finoi Blanc, 
and Riesling grapes. These 
varieties give a fresh, light, 
and slightl)' green aroma that 
biings out the delicacy of the 
bream but is not over­
whelmed by the strong flavor 
tlf the fried garlic and chili. 

Bream Baked with 
Vegetables 
Besiigo al bor'no 
Any large whole fish—sn:ip-
per, sea bass, or turbot— 
could be prepared in this 
manner, ff u.sing .smafler fish, 
it will be necessarv' to partial­
ly cook the potatoes before 
adding die fish to the pan. 
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SERVES 4-6: 
1 whole fish, weighing 
1 1/2-2 kg 
Salt 
5 tbsp filive oil 
1 kg potatoes, thinly sliced 
5 cloves garlic, chopped 
3 tbsp chopped parsley 
1 green pepfier, chtipped 
Salt and pepper 
1 onion, sliced 
1 large tomato, sliced 
1 bay leaf 
1/2 t.sp pimenion 
(Spanish paprika) 
125 ml dr)' white wine 

Preheat the oven to 190°C 
(374='F). Gut and scale the fish 
(the head can he renitived, if 
desired). Rub die fish inside 
and tiut wilh salt and let it 
stand 15 minutes. Four half 
tlie oil into the bottom of a lie-
suguera, a rectangular oven 
pan, and add a layer of half 
die potatoes. Sprinlde half tlie 
garlic, half the parsley, and 

half the peppers over them 
and sprinkle with salt and 
pepper. Add a layer of all the 
sliced tinitm and most of die 
tomato. Add the remaining 
potatoes, garlic, parsley, and 
peppers, and more salt and 
pepper. Place die fish on top 
of the pt)tatt)es and top witli 
die remain iiig slices of toma­
to. Tuck pieces of the bay leaf 
in die potatoes and sprinkle 
widi pinienton. Pour over die 
remaining oil and the wine 
and put on a low heat until 
the liquid begins to simmer. 
Then cover the pan with foil 
and ccxik in the oven tindl die 
potatoes and fish are done, 
afiout 40 minuies. Remove die 
ftiil during the lasl 15 minutes. 
Recommended w i n e ; A 
white Chardonnay wi th 
Perellada and Moscatel, 
f rom the D.O, Alicante. 
The tropical f ru i t aroma 
and slight grapefruit tang 
of this light wine make it 

the Ideal partner for such a 
simple fish dish, 

Turbot, Galician Style 
Rodabcdio a la gallega 
This dish is an example of 
the simplicity of fish cook­
ery in Galicia, Any white-
fleshed fish can be prepared 
m this way, A large lurbot is 
usually cut into crosswise 
steaks, but you could ptiach 
die whole fish. 

SERVERS 6: 

I 1/2 kgs turbot steaks 
(or a whtile turbot) 
750 g potatoes, peeled and 
cut in chunks 
I I water 
1 onion, quartered 
2 bay leaves 
1 tbsp salt 

FOR THE AJ/IDA SAUCE: 
100 ml olive oil 
4 cloves garlic, tju art ered 
lengthwise 

1 tbsp pimenton 
(Spanish paprika) 
1 tbsp wine vinegar 

Place the potatoes in a pan 
large enough to hold the 
pieces of tuitxit. Add llie water, 
onion, bay leaves, and salt. 
Bring to a Ixiil and simmer un­
lil die potatoes are netirly done. 
Place the turbot steaks (or 
whtile fish) tin top, Qwer and 
simmer untU the fish steaks are 
cooked, 8-10 minutes. Remove 
die fish to a serving platter, re­
serving the cooking liquid. 
Place the potatoes around it. 
Cover widi a piece of foil ancl 
keep warm. Have ready a 
.saucepan with the tiiive oU. 
Heat it with the gadic widioui 
letting the garlic ctiltir, Renio\--e 
from heat and stir in the pi­
menton, vinegar, and several 
spoonfuls of the re.served 
cooking liquid. Spoon this 
sauce over the fish and pota­
toes and serve immediately. 



CLASSIC SPANISH WAYS WITH FISH 

Recommended w i n e : .'\ 
young red D.O. Ribeira 
Sacra with an intense aroma 
of red berries and some 
creamy notes to marry well 
widi the richness of the tur-
tioi and wilh the pimenton, 
fried garlic, and vinegar of 
the cfressing. 

Hake, Basque Style 
Merluza a la vasca 
For this dish the hake is usu­
ally cut intt) thick crtisswise 
steaks. Hake fillets ct)uld be 
used. Prepare and ser\'e il in 
an earthenware cazuela. 

Sl-KVGS 6; 
1 1/2 kgs whole fre.sh hake, 
cut into crosswise steaks 
Sak 
2 ibsp fiour 
100 ml olive oU 
6 cltives garlic, 
sliced crosswise 
150 ml while wine 
1/2 Lsp .salt 
150 g clams 
,A lew ]ieeled 
prawns (shrimp), if desired 
2 tbsp chopped parsley 
6 spears of white asparagus 
from Navarre 
1 hard-boiled egg, sliced 

Salt the fresh fisfi steaks and 
tei tfiem sit for 15 minutes. 
Tfien pal dry and dust them 
with die flour. Heat the oil in 
an earthenware cazuela or 
frying pan. \ d d the sliced 
garlic and the pieces of hake. 
Let them ctiok, without 
browning, in the oil for 2 
minutes on each side. Then 
add the wine, salt, clams, 
and, if desired, a few prawns. 
Cook the fish, shaking and 
rocking the casserole, until 
the fish is just flaky and clam 
shells opened. "The sauce 
should be somewhat thick­
ened. Add the clmpped pars-
lex and garnish with the as­
paragus and sliced egg, 
Recommended w i n e : A 
white, reserva f i . O . Rioja 
(see Glossary on page 142), 
with a strting, fresh aroma 
reminiscenl of the wood, lhat 

is zesty entiugh to ctimpete 
with the many ingredients 
and the fiavorsome sauce. 

Gilt-Head Baked ui 
a Salt Crust 
Dorada a la sal 
Raking fish in salt is a man­
ner f)f preparation found 
from Murcia to Malaga and 
Cadiz. In these Mediier­
ranean coastal regions scdi-
nas, or salt flats, are a niajtir 
source tif sea salt. The sail 
bakes into a cmst, sealing in 
the juices, which makes for 
exceptitmally moist fish. It 
requires a whole fish, with 
head. Don't scale the fish. 
Either have the fish drawn 
ihrough the gills tir else 
leave it ungutted, 

SEKVES 2-3: 
1 wliole gill-head bream, 
weighing 1 kg tir more 
(tir bream or sea bass) 
2 kg ctiarse sea salt 
Sauces to accompany 
the fish 

Pat the fish dry. Put a layer of 
the salt in the bottom of an 
oven pan just large enough 
to hold the fish. Place the 
fish on ttip and mound all tif 
the salt tiver it, Pat it down 
firmly. Bake in a preheated 
215°C (420°F) oven for 30 
minutes. To serve, lift off die 
encasing salt and skin. Use a 
large spoon to scoop the 
ffesfi onto pla les. Remove 
spine and .sctitip t)ut remain­
ing flesh. The sauces ctim-
monfy served with the fish 
are alioli. garlic maytinnaise, 
and aliiio, an oil and lemon 
dressing, (These recipes ac­
company other recipes in 
tills ardcle,) Here is a some-
wh.it different sauce frtini the 
Caiiar)' fstands, where it is 
served witli fish, 

FOK THE RED SAUCE 
(MOJO COLOKAIDO): 

3 cloves garlic 
1 small red chili or to ta.ste 
(or use pimeiildn fuerie, 
hot paprika) 

1 isp pimenit'in 
(Spanish paprika) 
1/2 tsp ground cumin 
1/2 tsp oregano 
3 tbsp olive oil 
3 tbsp wine vinegar 
100 mi water 
Salt and pepper 

In a mortar or blender crush 
the garlic and chili wilh the 
paprika, cumin, tiregano, 
tiil, and vinegar. Add water 
It) dilute the mixture and 
season with salt and pepper. 
Recommended w i n e : A 
dry, white D.O. Somontanti 
w-ith a powerful aroma, 
Ctioking fisli in salt concen­
trates the artimas so the 
wine musl ntil be too much 
for them but at ilie same time 
should be hill, complex, rich 
and long in the mouth. 

Mixed Filsh Fry 
Pescados f r i los 
A tyjiical mixed fish fry on the 
coasts of Malaga, Granada, or 
Cadiz, would consisi of a 
heap tlf fresh anclio\'ies; rings 
of squid; whtile fyescadilla. 
which is a small hake, tifien 
fried with its tail caughi be­
tween its teedi, or else a piece 
tlf hake; tiny whole soles; 
small red mullets—in other 
words, a seleclion of die day's 
freshest catch. 
The recipe couldn't be sim­
pler: Fry each type of fish 
separately. Dredge the fish in 
fltiur, then shake it in a sieve 
to remove excess flour. Heat 
olive oil in a deep frying pan 
or use a deep fiyer wliicii has 
a basket. The oil should be 
not quite smoking. Place fish 
inio die htit tiil witlitiui t)ver-
crowding. The fish should 
cot)k through in the time it 
takes lo brown on both 
sides—timing depends on tlie 
size of the pieces. Remove 
and drain tin paper toweling. 
Sprinkle widi salt. Serve pip­
ing hot with lemon wedges. 
Recommended w i n e : A 
fine, white wine from the 
D.O. Condadfi de Flueiva. An 
uncomplicated wine with 

artimas of fiowers and fresh­
ly-cut gra,ss, clean, fresh, and 
tasty tin the palate withoui 

g too saline. 

Monkflsh i n 
Almond Sauce 
liafie en salsa de almendras 
\ i-hsh po]Tul,!r in C.iialo 
nia. where the sauce, matle 
with ground almonds, is 
called picada. 

SERVES 6: 
1 kg nionkfish tiiils, cut cross­
wise into 3-cm thick slices 
S:ll: 
Flour 
4 tbsp olive oil 
20 almonds, blanched 
and skinned 
2 cloves garlic 
1 sprig of parsley 
I .-iluA- r )]' I )[ L-;ul. 

cm SIS removed 
1/2 tsp saffrtin 
3 ibsp white wine 
or dry sherry 
1 onion, chopped 
175 g diced tomatoes 
125 ml fish stock or water 
Salt and pepper 

Salt die fish slices and let them 
stand ftir 15 minutes. Then 
dust ihem with flour. Heat the 
oil in a frying pan and fry Uie 
fish fjuickly on Ixnh skies, Re-
mo\'e it to a cazuela, an eanh-
enw-are C£isserole, In die .s:iiiie 
oil, fry the almtinds, garlic, 
parsley, and liread until the 
bread is crisped, then skim 
out. In a mortar, blender, or 
prtice.sstir. grintl the almond'̂ , 
garlic, parsley, and wine to 
make a paste. Cmsh the saf­
fron and add it to die paste. In 
the remaining oi l . fry the 
onion uniif softened. Add 
the tomaio and fry for sever­
al minutes. Stir in the al­
mtind mixture and fish stock 
or water and simmer for 2 
minutes. Season wilh salt 
antl pepper and pour over 
the fish in the cazuela. Sim­
mer very gently (or bake in 
a metlitim oven) unlil the 
fish is done and flakes easi-
Iv. about 20 minutes. 

66 SPAIN GOLIRMETCUR MAV-ALiOLi.Tr f ) 



Recommended w i n e ; A 
while, aged D.O. Penedes 
with smoky ntites to blend 
wilh die almonds. A full fla­
vor in the mouth is needed 
•to contrast with the smooth­
ness of the fish, while the 
accompanying sauce re­
quires a full, mellow, and 
persistent wine-
Marinated Fresh 
Anchovies 
Boqtier'ories en vinagre 
Fresh anchfivies are abun-
danl tin the Mediierranean 
and Bay of Biscay coasts. 
Fried, you can eat them 
bones and all . The mar­
velous thing abtiut them is 
that the center spine pulls 
out easily, leaving the twti 
tiny fillets attached by the 
lail. These are marinated, 
raw, in vinegar then dressed 
with oil and garlic. You'll 
f ind litem in lapas bars 
througfitiui Spain. 

.MAKES 12 rAi'A SERVINGS: 
1/2 kg fresh, whtile 
anchtivies 
250 ml light wine vinegar 
2 tlisp waler 
1 tsp salt 
2 tfi.sp olive oil 
3 cltives garlic, coarsely 
chopped 
2 tbsp chopped parsley 
Shretltled lettuce to g.irnish 
l.emtin wedge tti garnish 
Chtippeti green tinion to 
garnish 

Cul ofl̂  the heads and pull out 
the innards tif the fish. Gnisp 
die top tlf the spine aiitl pull 
it down acro.ss the belly of 
the fish, then cut off the 
spine, leaving the fillets at­
tached at the tail. Place them, 
skin-side down, in a single 
layer in a nonreactive con­
tainer, Ptiur over the vinegar, 
water, and lialf the .salt. Cov­
er and refrigerate 24 htiurs. 
The fillels will turn wiiite and 

opatiue. (They can be kept 
refrigerated several days.) 
Before ser\ ing. drain off all 
the vinegar marinade and 
rinse the anchovies in ice wa­
ter. Drain well. Arrange diem 
skin-side tlown, like sptikes 
tlf a wheel, on a serving dish. 
Sprinkle with remaining .salt, 
oil, garlic, and parsley. Gar­
nish the dish wilh lertuce, a 
cut lemon in the center, and 
a little chopped green onion, 
Ser\'e the anchtivies accom­
panied by strips tif bread. 
Some people like to lay an 
anchovy on the bread; tithers 
use the bread to dip into the 
garlicky dressing in the dish. 
Recommended wine: The 
powei-fiil flavtirs tif the vine­
gar, garlic, and parsley mean 
the acctimpany ing wine 
must be a .strong, ytiung red 
such as a D.O. Torti made tif 
Tinta de Toro grapes. This 
wine is fuff of taste, verve, 
and ctiltir. 

Marinated Mackerel 
Caballa en escabeche 
While die iirevitius recipe calls 
for marinating raw fish wliicli 
is "cooked" by the vinegar, 
diis one c:ills for ctxiketl fish. 
In the days beftire refrigera­
tion, tfscalieche was a way to 
preserve foods. Now it is a 
\\ a\ to .idd ILn-or, Mnosi any 
fish can be prepared in es­
cabeche—try trtiut, sartlines, 
grey mullet, eel, tendi. 

SERVES 8 AS A sTARrrER: 
2 kg fresh mackerel 
30 g flfiur 
Olive oil 
10 cloves gadic, slivered 
4 bay leaves 
1 sprig thyme 
L-"2 tsp oregano 
2 cloves 
10 peppercorns 
2 Lsp pimenton 
(Spanish paprika) 
1 red chil i or red pepper 
flakes (opiionaf) 
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CLASSIC SPANISH WAYS WITH FISH 

1 carrot, peeled and sliced 
1/2 onion, sliced stem to 
root 
250 ml white wine 
250 ml water 
250 ml sherry vinegar 
2 Lsp salt 

Clean the fish and cut it into 
thick (4 cm/1.5 inches) cross­
wise slices. Dust the pieces 
lightly with flour and fry 
them in just enough hot oil to 
cover the bottom tif a frying 
pan. Remove them when 
they are browned on both 
sides and cooked through 
and transfer to a glass or 
crockery ct)ntainer with a lid. 
Strain the oil to remove bits 
of flfiur. Retum it to the pan 
with an addititmal 6 table-
.spoons of tiiive till. Add the 
garlic, bay leaves, thyme, 
oregano, cloves, pepper­
corns, paprika, chili, carrot, 
and onion and cook genily 
for 2 minutes. Add the wine, 
water, vinegar, and salt. Cook 
for 5 minutes. Remove from 
heat and cool slightly, then 
pour over the fish. Cover 
and marinate, refrigerated, 
for at least 24 hours and up 
lo 3 days. Serve the fish, 
drained, at room tempera­
ture garnished with pieces tif 
carroLs and oni tins from the 
marinade, tomatoes, lettuce, 
and olives. Drizzle with a lit­
tle additional marinade. 
Btii led potatoes can accom­
pany die fish, widi the mari­
nade as dressing. 
R e c o m m e n d e d w i n e : 
White reserva tir crianza 
D.O. Rueda made f rom 
Verdejo grapes, with a com­
plex aroma tif spices from 
the aging process in Hmou-
sin fiak. This will help il m 
Stand up against the 
strenglh f)f the marinade 
and the mackerel. 

Swordfisli Brochettes 
Bmchetas de pez espada 
A favorite way of cooking 
fish is a la plancha, on an 
iron griddle. Wliole fish such 
as salmonele (red mullet). 

besugo (red bream), sole, 
and sea bass are cooked this 
way (just slash thrt)ugh the 
thickest part of the fish). 
Steaks and fillets such as 
swordfish, monkfish, and 
grouper are al.so cooked on 
the griddle. Usually the fish 
Is served with an alifiti, a 
dre.ssing, spooned over the 
grilled fish, tn this recipe, 
the fisf i is cut into cubes 
and threaded on skewers, 
Mtinkfish, conger, dogfish 
shark, or other sofid-llesfied 
fish ctiufd be substituted for 
the swordfi.sh. 

SERVES 4: 
600 g swordfish 
2 tlisp olive oil 
Salt 
1 tomato 
1 onion 
1 green pepper 
Aiino, (Iressing, to serve 
wilh fi,sli 

Cut the .swfirdfisli inlti cubes 
of about 4 cm (1.5 inches). 
Place them in a bowl with the 
olive oil and salt. Cut the 
tomato, onion, and peppers 
into eighths and add to the 
swf irdfish. Let marinate for 30 
minutes. Thread the sword-
fish tin skewers, alternating 
with pieces of vegetable. 
Heat a griddle, bmsh it with 
oi l , and grill the skewers, 
turning them, until fish is 
done, about 8 minutes. Ser\'e 
widi die sauce spooned over. 

Foil -n-JE GRILLED FISH DliESStNG 
(ALINO): 
3 cloves garlic, chopped 
4 tbsp chopped parsley 
150 ml extra virgin olive oil 
Juice of 1 large lemon 
1/2 tsp salt 

Stir all die ingredienls logeth­
er, .Spt)on over grilled I'isli, 
Recommended wine: A '97 
rose D.O. Penedes with a 
fresh but powerful aroma tif 
red benies to compete with 
the dre.ssing and refresh the 
mouth after a fish with .such 
a strong personality. 

Rice and Fish, 
Fisherman's Style 
Arroz abanda 
Use one or more f i rm-
fieshed fish such as monk­
fish, skate, bream, grouper, 
rockfish, redfish, gurnard. 
Shellfish such as piaw-ns and 
mus.sels can be added too. 

SliRVES 6: 
2-3 kg fish 
1 onion 
4 tomatoes 
'fhyme, bay leaf, 
and parsley 
2 I water 
250 ml white wine 
Salt and pepper 
3 tb.sp olive oil 
4 cloves garlic 
1 green pepper 
500 g Valencia rice 
(medium-short grain) 
1/2 tsp saffron 
6 peppercorns 
Alioli, garlic sauce, to serve 
with the fish 

Clean the fish and either fil­
let it or cut it into thick 
slices. Put all the heads, 
btmes, and triininitigs intti a 
large ptit with half an tinitin, 
two tomatoes, thyme, bay 
leaf, parsley, ,sak, and pep­
per. Cover with the water 
and wine. Bring to a boil, 
skim and simmer, ctivered, 
for an hour. Strain the fish 
slock init) antither pot and 
bring it to a simmer. In it, 
pt)ach ihe prepared filleLs or 
slices t)f fi.sfi, remf)ving them 
with a .skimmer as they are 
done and placing them on a 
platter. Fish is done when it 
ilakes easily, about 6-8 min­
utes for sol id-fleshed fish. 
Heat the tiil in a paella pan 
and saute the remaining 
onitm, chf)pped. Then add 
the remaining tomatoes, 
peeled and chopped, 2 
cloves of minced garlic, 
and the pepper cut in 
strips. Measure fiut about 1 
liter of the stock in which 
the fish was cooked and 
add to the pan. Crush the 
saffrtm and pepperctirns 

with 1 teaspoon of sail. 
Dissolve in a lil t le licpiid 
and add tt) the pan. When 
the liquid boils, stir in the 
rice. Cook over a high heat 
for 5 minutes, then cook 
slf jwly until rice is done, 
a l i f iu l 15 minutes more. 
The rice is served as a first 
course, the platter of fish, 
accompanied by alioli, sec­
ond (though if preferred, i l 
can all be served together). 

l-'i Hi 11 I f 1 K \ i 1 I-. ! . \ l li )t I ) : 

Here are twti ways to make 
Ihis sauce. The traditional tine 
calls for raw egg. The adapta­
tion Is for ttiose who prefer 
not to cons Lime raw eggs. 

1 wtitite egg 
3-4 cfoves gartfc 
175 ml olive oil 
2 ili.sp wine vinegar 
or lemt)n juice 
1/2 tsp salt 

Place the egg and peeled 
garlic into a blender and 
process until the garlic is 
smooth. Add the oi l in a 
slow stream, with the mtitor 
running, until the sauce is 
thick and emulsified. Add 
the vinegar or lemtin juice 
and salt. 

100 ml bottled mayonnai.se 
4 cloves crushed garlic 
8 tbsp extra vu-gin olive oil 
I tbsp lemon juice 
Salt, if necessary 

Place the mayonnaise in a 
bow! and whisk it smooth. 
Add the crushed garlic, 
then whisk in the olive oil 
slowly. Stir in the lemon 
juice and add additional 
salt i f necessary. Store re­
frigerated. 
Recommended wine: .\ 
rose from the D.O. Cigales. 
made from 'finta del Pais, 
Garnacha, and Verdejo 
grapes. This lias a fresli nose 
with aromas of raspberry 
and strawberry. It is refresh­
ing in the mouth .so ctiunters 
die effect of the garlic. 
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t would seem that the early days of 

the Somontano wines, a Deno­

minat ion of Or ig in located in the 

northeast of Spain, are slowly drawing to 

their end. A f t e r the in i t i a l years of the 

start-up per iod dur ing which the 

Somontano wines were launched with great 

success on the international wine markets, 

a new period of major activity hegan. The 

D e n o m i n a t i o n of O r i g i n regulatory 

council reinforced the legal reciuirements 

and the major producers now f i n d 

themselves in the middle of a far-reaching 

expansion phase. Not only have the three 

large producers made impressive efforts in 

terms of economic development, but their 

creative drive has made their enormous 

investments a l l the more w o r t h w h i l e . 

Somontano, 
TEXT: DAVID SCHWARZWALDER 
PHOTOS: FELIX LORRIO/ICEX 
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A Small Denomination of Origin with a Big Future 
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Enate is one of those wineries u iiere the production 
of truly fine wines year in and year out has 
become einiiont. 

The view, tin approaching the Somontano 
vineyards from the southeast, is truly impre.s­
sive. In the backgrtiund, the tremendous 
peaks of the Pyrenees reach upwards, just 

lielfiw are stretches of gofid-sized hills and. finally, to the 
north of the approaching visitor, a slightly rising plateau 
bearing the name Stimontano, which means "at the foot ol 
the mountains." The landscape is full of contrast. The stiuth-
ein part is made up of rtilling hills planted with vineyards 
and grain crops as well , whereas the northern part is 
marked by abrupt cliffs, steep valleys, and deep gorges. Pic­
turesque villages nesde up against the hills for prt)teclion 
from the w ind from the Pyrenees. The next thing the visitor 
notices on taking a closer look at the land.scape is lhat the 
vineyards are not concentrated in one area, tin the coniraiy 
a large number may be found in hidden valleys. The only 
spot where there are a striking number of vineyards is Bar-
bastrti, the main ttiwn in the region. The upper, tlat-bot-
tomed valleys form the first sediment basins of the Pyre­
nees. The soil here is rich with minerals from the long-ex­
tinct volcanos, thus offering excellent ctindititms for wine 
growing. The lower areas are widely spread over the 
rolling hills made up of soinew liai mekx .soil. The rcsinn -
turing process <if the vineyards made opiimal use of the 
tirographic features tif the region, with the result that the 
Denominacitin de Origen (D O,) ntiw has one of the best 
oriented vineyards in all tif Spain, .\lmti,st 80 percent of the 
vines are trained on trellis. 
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Strangely entiugh, Somontano, located in the 
ntirthern part of the Hucsca province not far 
from the mountains, is the D,0, with the most 
temperate climate in the entire region of 
Aiagon. Here, it is cooler in the .summer and warmer in the 
winter than in tither areas which are influenced by die typ­
ical continental weather patterns found in central Spain. The 
mtiumains protect from the very cold temperattires and pro­
vide for sufficient preeipitaiitin. The Spanish call these par­
ticularly advantageous weather conditions an Atlantic cli­
mate with Mediterranean influences. The result is, first of all, 
an elegant, subtle wine, a lot tif fruit, and a good degree of 
acidity. Secondly, the climate produces wines of exception-
ally constant quality, year in and year out. These two factors 
have created for the Somontanti wines a very special posi-
don in die Spanish wine sector and are, tif course, a signifi­
cant element in the very rapid success gained by the wines 
lifidi in Spain and abroad. 
When the Stimontano Denominacion de Origen was created in 
1985, the region already had a Iting wine-growing tradition, 
but was devoid of any modern wineries or wines of any 
rentiwn. Though wine was grtiwn here more than two thou­
sand years ago, the first real peritid tif recrtignition began with 
the Romans, who significantly improved the existing wine­
growing techniques. Until the great phyllo.xera crisis at the turn 
of die century, Stimontano had a longstanding traditit)n t)f pro­
ducing good, powerful wines. Il was with the replacement of 
the tild vines with high-yield varieties after the phylloxera cri-

Fiittiiistlc architecture, interior decorating styled 
with a vengeance, Enate is one of rhe mosl amhi-
tiiitts uHnerypmjeci^. 
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last year. Ihe consleiiil qiidlily iichieivd hy this pio­
neer in the .^tiiiioiitcoio region li as aicarded tcilb the 
.'tli men los de E^t/itnia attiard. 

sis and the series of crises in 
the Spanish wine sector dur­
ing this century, when Stimon-
tano slowly slipped intti obliv­

ion. The region produced siLindard, bulk wine 
for the surrounding ttiwns and villages, until 
the Cooperativa de Sobrarbe progressively 
staned to replace the existing \'ines wilh new 
t)nes, at the beginning of the 1980s and thus in-
irtxluced a new era. 

AN UNCOMMON PRODUCTION STRUCTURE 

On fleeing the tiiher side of the Pyrenees 
where the phylltixera crisis had already 
struck, the Laianne family from France re­
settled in the Somontano region jusi belt ire 
the turn of tlie century. They rapidly pro-
ilutietl Iniiileil wine and progressed over a 
short period of time to the point of becom­
ing a supplier to the Spanish ctiurt. In addi­
tion to the worthy fact that they succeeded, 
in the face of numerous difficulties, in bot­
tling their wine Itir a 1 mtist an entire century, 

the family also has the hon-
Vlnas del Vero is among rhe o f feeing the l i r s l w i n e r y 

technicality liest eqiiipfied u iner- t o s u c c e s s f u l l y i n t r o d u c e 
ies in ai! of Spain. French vine varieties to the 
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n.ie cooperative sells younj^ wiries. crianzas, antl 
rescn'os, Ihe majoritj' of tvhich are a successful mix 
ofcla.<sic and modem tastes. 

region and thus reveal its re­
markable potential for the 
production tif great wines. 
In 1 '-)H<.\. i l l ! - ' ,!ssrici;!Uoii i o r 
the agricultural and sticial development tif 
Aragt'm f DAYS A, financed by banks and a 
number of private companies.), started plant­
ing vines for tlie winery that today is known 
as "Vinas del Vero, in order to fully exploit the 
vast poteniial of Somontano and to experi­
ment with varieties from tither regions. As a 
result, the restructuring of the vineyards, un­
dertaken years prevUiusly by die large cotip-
erative, was tiecisivel}' accelerated. 
The production structure of the Somontano 
regk)n is uncommon, to say the least. Three 
large wineries represent 9.̂  percent of total 
D.O. pniducdtm, while anoiher five small, 
virtually unlieard of w ineries fill out the pic­
ture. The remarkable feature is that the three 
large wineries in no way correspond to the 
stereotypes of very large prtiducers, but pro­
duce highly individual and very modem wines. 
What is more, they are among die technically 
best equipped wineries in all 
of Spain. Iri addition to the ^̂ ^̂ ^̂ ^̂  ^ p ^ , . 
ver>' particular climatic COndl- nuitiiels the entnv pmitnclton of 
tions, that is certainK' the key .mme2a'jasst-K-iares. 
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THE SPECIAL CLIMATE IN SOMONTANO MAKES FOR SUBTLE 

WINES WITH GREAT FRUIT AND AN UNCOMMONLY CONSTANT 

LEVEL OF HIGH QUALITY VINTAGES. 

to the success o f the Sti-
mtintano Denominacitin de 
Origen. 

MANY FACETED AND 
PERFECTLY CRAFTED 

The Virias del Vero v/inery, 
founded under the name of 
Covisa, is located on the San 
Marcos d o m a i n that once 
belonged to the long-estab­
lished Laianne family. The 
w i n e r y ins ta l l a t ions are 
housed in a large terraced 
b u i l d i n g . The u n w i e l d y -
l o o k i n g construct ion is in 
fact remarkable in design 
because the wine-pr t iduc-
t i o n process runs step by-

step, f rom the ttip seciitm to 
the next one d o w n , using 
natural gravity, with the re­
sult that nt i pumps are re­
quired to transfer the grajies 
and the must. 
Right f rom the initial arrival 
p^iint tif die grapes, die wiiile 
and retl w ine prt iduct ion 
lines iire separated. The uadi-
t iona l l ine t i f l in las , i.e. 
blended wines, is femiented 
in barrels made of American 
tiak. They develop init) wines 
w i t h a highly pronounced 
Spanish taste and a classic 
crianza touch of wood (see 
Glo.s.sary on page 142). On 
[lu: 1 illu-r liatxi, [lie red e.tn-
etals, single-variety wines. 

mature for five Iti six iiit)ntlis 
in barrels made of French 
oak. ,-\l l four, Tempranil lo, 
Cabernet Sauvignon, Merlot, 
and Pintit Noir, are powerful 
f ru i ty wines , and have re­
markable structure. The de­
signer wines Gran Vtis 
(Cabernet Sauvigntin, Merlol, 
Pintil Ntiir) and Clarion, cre­
atetl anew each year from a 
blend t i f the best white must, 
bear the signature of e n o l o 
gist Pedro Aibar on their la­
bels. Last year, the constant 
tjualiiy achieved by this pki-
neer in the Stimtintanti re­
g ion was awarded by the 
Agricultural Mini,siry with ihe 
highest distinction that the 

Spanisii gtivernment can be­
stow on a company in the 
f f x x l industry, the Alimenttis 
de Espaiia award, 

FUTURISTIC AMBITIONS 

Futuristic architecture, interi­
or dectirating styled wi th a 
vengeance, modern art on 
the labels, Vifiedos y Crian­
zas del Ai to Aragon, better 
k n o w n by its Enate brand 
name, is one o f the mtist 
ambilitius winery projecLs in 
a l l f i f Spain, m a k i n g an 
etpial impression on both 
wine amateurs and profes-
sif)nals. The wines are pro­
duced according to the most 

R E D SWEET PEPPERS "DEL PIQUILLO" 

^ "D£L PIQUILLO peppers an: sweat, slightly piquant red peppers. Short 
—̂--C-i ciy d j i j shaped like a rounded triangle with a pronounced point, they are Cl3 l i > - ^ 

fim-textured and not ovcr-fleshy" 

The traditional serving way: 

RED SWEET PEFPERS' DEL 
P I Q U I L L O W I T H GARLIC 

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

* 200ml, olive oil* salt 
Heat the oil irt an earthenivare dish. Cut ihe 
garlic cloves in two and fr)' gently in the oil. 
Before they begin to chattge colour, add the 

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

Serve hot. 

Packed by: 
CEVENASA DANZA, S.A. 

Cira. Peralla s/n. 
.11-140 .Vlarcilla (Navaixa) SPAIN 

Tel.: (34) 948 71 39 70 
Fa.\: (34) 948 71 39 71 



The genuine eau-de-vie 
from the Jerte Vallev 

For centuries, the Jerte Valley has horn all ki mis of fruit, above all cherries, the valley's oum variety 

being considered to be the best in the world. 

The eau-de-vie is made tvith this delicious fruit in the valley itself using a totally natural process: 

the product being ecologically fermented and traditionally distilled using copper pot stills. 

The result is an exceptionally smooth, high quality, digestive eau-de-vie. 

The smoothest 42̂  for 
a warm after dinner 

V^Ue 
d e 1 
Jerte 

CTRA. NAl. 110, KM 381 
10614 VAlDASTItLAS 
CACERES,S P A I N 
TEt.: 34 927 A7 10 70 
FAX: 34 927 47 10 74 
E-moil: vaflejBrte@bTne,es 



THE VARIETY OF THE WINES AND PRODUCTION STYLES 

OF THE THREE LARGE WINERIES IN THE S O M O N T A N O 

DENOMINATION OF ORIGIN IS STRIKING. 

precise guidelines, whereby^ 
fruit and simple elegance 
are the most outstanding 
features. The most modern 
winery techniques, unbri­
dled creativity, and good 
taste all fuse together like a 
palette of colors lo ftirni a 
wine work of art. The 
straiglitftinvard Chardonnay 
234 with a surprisingly acidic 
accent, named after the 
highest parcel of land in the 
vineyard, siands out in the 
Enate line of wines to the 
same degree as the Reserva 
Cabernet Sauvignon, the 
jcii!m-.',[ ] !|-( lUiu et\ w'lne 111' 
the winery. The latest cre­
ation of enologist Jesus Arta-
jf)na was all the rage on the 
Spanish wine market. "With 
the wt)nderfully complex 
Reserva Chillida (Cabernet 
Sau\'ignon-MerltIt), available 
only in very small quantities, 
the winery entered the very 
select group of elite Spanish 
producers. At this level of 
tpiality, it is not surprising 
that the prices are impres­
sive as well, Enate is tme of 
thtise wineries where the 

2 
z 

G 3 Sl«amo 

prtiduciion of truly fine 
wines year in and year out 
has bectiiiie so evident lhat 
one can easily forget just 
how difficult it really is to 
regularly prticluce outstand­
ing quality, 

A HIGH-TECH COOPERATWE 

It may be ,said thai Bfidegas 
Pirinet)s is ttiday al the head 
f)f the only cooperaUve (for­
merly the Cfioperativa So­
brarbe) in tlie Somontano 
r eg ion lhat purchases, 
processes, and markets the 
entire production of some 
200 a.s.sticiates tin almosi 9^0 
hectares (2,541 acres). The 
winery installations were 
just recently brtiuylii up 10 
the most modern standards. 
During the complete reno­
vation process, enologist 
Jesus Astrain had his say in 
the matter and ctiuld thus 
push through a number of 
technical details thai, when 
added up ttigether, made 
the difference between a tra­
ditional cooperative and a 
modern winery in a posiiion 

Ca3t i l l [ i zue lo 

Alcnia dal 
PeraltJIla 

tiZ^i 

P o r a i t « d B TOUEIOA 

Alcor^a f 

O 8ENABWRE 

OENOMtM.MION 
aramtm 

SO^'0^TA^IO 
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to prtiduce top-tiuabiy 
w-ines. For example, in the 
old section of the coopera­
tive, he installed a set of 
sinall tanks that he can use 
in the future i f i prepare 
small tjuantities frtiin single 
lots. The cooperative has 
just begun tti exploit the pti­
lential of the available vine­
yards. The li.st of wines mar­
keted is already impressive, 
ntmetheless. Under the 
brand names Mtiniesierra, 
Alc[uezar, and Seiioriti de 
Lazan, the cooperative sells 
young wines, crianzas, and 
reservas, the majori ty of 
which are a successful mix 
of classic and modern tastes, 
A inily distinctive feature of 
the ctitiperaiive is tiie in­
triguing wines made from 
kical vines, .such as the sin­
gle-variety Mtirislel and Par­
rel eta wines, that are .sim­
ply unavailable elsew-here. 
Bodegas Pirineos makes a 
major effort to continue 
growing iradiiitinal grajie 
varieties, thus voluntarily 
distinguishing itself from the 
fiiher prtiducers. But that is 
ntit Iti say lhal the tiffering is 
lacking in more modern 
products. Behind the new-
label bearing the Bodegas 
Pirineos ctimpany name, 
1 litles a Cabernet Sauvignon-
Merlfil w-ine, fermented in 
barrels and prtiduced using 
the finest wt)rkmanship. 

A WIDE SELECTION 
OF VARIETIES 

With the exceptifin of the 
Penedes and the huge De­
nomination of Origin Ribera 
I-;L-1 ' ii-iatli.in.i in i^xtiviii.ich.; 
ra. ntl other Spanish regitin 
producing quality wine can 
offer such a multi-faceted ar­
ray of grape varieties as 

Somtmiano. I'his remains 
tme in spite t)f tlie resirictions 
imptised by the regulatory 
Cf)uncil in 1997, when it 
struck the Riesling, Chenin 
Blanc, and Gewiirztraminer 
varieties from the list of au 
thorized grapes. The tweh-e 
varieties ff)rm an array tif 
classic Spanish. French, and 
local (primarily the red Moris­
tel and Parreleta) grapes. 
Wine producers thus have 
a remarkably wide palette 
at their f ingert ips wi th 
which they can give their 
I rt-ai i \ f in.--i 1 iicl > I lee i"i.-in. 
Almtist 75 percenl t)f all 
Somontano wines are made 
of red grapes. 
Some ,3,000 hectares (7,413 
acres) of vineyards lie with­
in the boundaries of the 
Somoiitano Denomination 
tif Origin, however, only 
2,035 hectares (5,028 acres) 
are registered as quaiity-
wine vineyards, Ctmcerning 
the vine planting, the eight 
producers do not have a 
common policy-, thfiugh a 
majority of the vines on the 
registered D,0. surface area 
are fairly recent. Btidegas 
Pirinetis and Viilas del "Vero 
btith have a number tif tild 
viney^ards, whereas the 
vines of Enale, the third of 
the three large producers, 
have been almost compleie-
Iv l \ - l i c u \ - d . i-':n. ll ilL-w 
vineyards are planted, 
Htiwever, the producers 
nonetheless make the efftirt 
to keep an eye on the exist­
ing old vineyards of the kical 
red Mtirislel varieiy, as well 
as the Garnacha, just in ca.se 
a rare opportunity ctimes 
alfing. Bodegas Laianne, for 
example, is ctmducting a 
number tif experiments, with 
the help of expert entiltigist 
'felmti Rodriguez from the 
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WINE PRODUCERS HAVE A REMARKABLY WIDE PALETTE 

OF G R A P E V A R I E T I E S AT THEIR F I N G E R T I P S TO GIVE 

THEIR CREATIVE INSTINCTS FREE REIN. 

Ritija, tti prtxiuce a special re­
serve wine using exclusively 
old vines, Ftir ilie time being, 
iheir basis is made up of 25 
hectares (62 acres) tif iheir 
ow n̂ vines, which are wtirkcd 
by the Laianne couple and 
their three daughters Laura, 
Lucrecia, and Leonor. It 
would appear that the small 
property is off tti a fresh start. 
In the last year's crianzas 
< I uripi >s<.-d < if (.,il u•nll.-l -Sau^ i-
gnon and Merkil, tine can 
clearly note that the Ui d:iie 
.stimewhat nistic wfirk habits 
are increasingly a thing tif die 
past for die winery, which in­
tends iti focus mtire on red 
wines in the coming years. 

Antither small producer, cer­
tainly worth close scrutiny 
tiver the next few years, is 
Javier Valdtivino with a fam­
ily business operating under 
his own name. In addition to 
his young wines, which in­
still an impression of being 
ver\ motlern. the self-taught 
wine producer has liollled a 
future crianza composed tif 
Cabernet Sauvignon antl 
Tempianillo, a dazzling wine 
with a clear iTuii and real 
substance. His six hectare 
(15 acre) vineyards have un­
lil now been t apable fif pro­
ducing barely 50,000 btitdes 
per year, htiwever in the 
near future, new vines will 

be entering into production. 
The region and wines have 
just recently made a name 
for themselves, yet the 
Stimontanti pioneers have 
again struck out on the next 
.step. Through major invest­
ment efffirts. the already re­
markable installations wi l l 
be carefully prepared ftir the 
future, capacity w-ill be in-
t [l-:l.^etl and new wines are 
already in the making. In 
any tither wine region, one 
wfiukl have tti harbor grave 
reservaiitins abtiut the ef­
fects of such rapid growth 
on the ciualiiy tif the wines, 
but not in Stimtmlano, On 
the ctmtrary, quality has al­

ways been the major winner 
of the giant steps taken pre­
viously, steps which have 
turned the Denominaiion cif 
Origin frtim being a iKiihing 
region inlo one of the finest 
zones of prtiduction in all of 
Spain. 

Journalist and author 
David Schwarxtvdlder 
has lived and worked for the 
past 15 years in Salainanca 
tvbere he is active primarily 
in the field of Spanish wines 
and cuisine. 

See Main Exporter.s on 
page 128. 

HELADOS LA JIJONENCA: Cremosos, ligeros, deliciosos. 

Industrias Jliononcas, SJL: Ctra. Barcelona, s/n, - 43700 H Vendrell (Tarragona). Tel: 977 66 67 40 - Pol. tnd. Espartal, s/n. - 03100 Jijona (Alifante). Tel: 965 5 
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Lifetime 
Devoted to Wine 

TEXT: VICTOR RODRIGUEZ TRANSLATION: HAWYS PHITCHARD PHOTOS: PABLO NEUSTADT/ICEX 

Manuel Rin'z Hernandez 

W e continue tliis se­
rifs \\ ilh ll iff f nic iiv 
po r t r a i t s — w e l l 

four, actually—for our galleiy 
of Spanish wine maestros. 
Whether academically ground­
ed or self taught, all have pur­
sued outstanding careers in 
wine, their action-packed 
profes.sitma 1 lives giving 
them particular significance 
in any retrospective assess­
ment of the recent history of 
the Spanish wine scene. 
Manuel Ruiz Hernandez, head 
of the microbiology section at 
the Enological Station in Haro 
(La Rioja), reveals hirnself as 
an impassioned eclecticist, a 
firm believer that technical 
know-how alone does not 
work unless tempered by 
humanism, because "pure" 
technical expertise can be 
prone to manipula t ion. 
Father and son team Luis and 
Jose Hidalgo, both qualified 
agronomists with countless 
winery ventures in various 

/i/i.( and Jose Hidalgo 

Agtistt Torello Mata 

,MAV-,M:CII 'ST<» 

wine growing areas and 
many years of teaching and 
research to their joint credit, 
have turned their surname in­
to one that is synonymous 
with the wine world. More 
specifically, Luis Hidalgo has 
been instrumental in setting 
up 204 wineries, most of 
them cooperatives, while his 
son Jose rapidly established 
himself as one of the star 
enologists on Spain's "new-
wine" scene, acting as techni­
cal consultant to many winer­
ies in La Mancha, Ruecia, Ri­
bera del Duero, and Galicia. 
AgLLSti Torello is quite an in­
stitution among cava wine 
makers. Asked for the secret 
of his professional success, 
he replies that: "You have to 
love your product and be pa­
tient W'ith it, and make your 
way up a very long ladder 
rung by rung." He declares 
himself ""a Imrn cax a mak­
er" with no interest in mak­
ing any other sort of wine. 

SPAIN GOUR-Mt-TOUR 8 3 



Manuel Ruii Hernandez: 
Last of the Great Humanists 

Madrid-bfirn Manuel Ruiz 
Hemande?. was taken iti the 
Castilian town of Zamora as 
a very small child for a 
month's holiday at his ma­
ternal grandmother's house. 
It was 1936 and, as ill luck 
would have it, the visit coin­
cided with the Francti-led 
uprising and the tiulbreak of 
the Civil 'War. The tiriginally 
inlended mtinlh's stay 
stretched into 16 years. But 
despite this prolonged peri­
tid beside the wine-assticiat­
ed Duero, it was neither 
Zamora nor its adjacent 
wine growing area that trig­
gered his eventual enologi­
cal career which, in his case, 
ctiuld be said lo have been a 
product more of accident 
lhan vficalifin. 
Ruiz Hernandez has a plea.s­
ant, singsong voice and a 
learned expression, so it 
came as stimething of a sur­
prise to discover as we 
talked that this image of 
Haro Enologicai Stadon's (La 
Ritija) respected expert has 
stimehow to be reconciled 
wi th another thinly dis-
guisetl underlying cliaiacler, 
lhal tlf the unrepentant radi­
cal who stales his views on a 
regular basis ihrtiugh the 
medium of his own internet 
web site. Steadiness—not a 
virtue tradititin a liy associat­
ed with the Spanish—has 
been one tif the key charac­
teristics tlf his prtifessifinal 
life. He observes wryly: "Be­
ing steady in your work 
gives you an advantage over 
everybody else; here in 
Spain if ytiu do the same 
thing two days running, you 
immediaicly tit't'fime an ex­
pert." That said, though, he 
believes that technical 
kntiw-how alone does ntit 

work effectively unless tem­
pered by humanism. "Pure" 
technical expertise can be 
prtine tti manipulation, sus­
ceptible to mixed interests, 
while the more eclectic 
mind enjtiys greater inde­
pendence. 
In an increasingly technical­
ly dominated milieu, in 
wiiich everyone seems to be 
gtiing freelance, he misses 
the old-style, traditionalist 
"schools" favoring parlicular 
apprtiaches iti wine. 
Though these might have 
i'c]i[vsenk d milKidliL'.s—1( il-
lowers of a particular tea­
cher in Bordeaux, for exam­
ple—diey were always there 
as points of reference. He 
has no hesitation in identif^--
ing two figures whti were 
ftirmadve influences on him. 
"One w-as Cristobal Mestre 
Artigas, a marveltius lechni-
ciiin in Villafi'anca del 
Penedes, who provided a 
terrific boost to viticulture 
and enology at the end of 
the la.st century and created 
a school of followers. The 
other, the humanist influ­
ence, was Enrique Lagu-
nerti, a disciple til" ibe writer 
and philosopher Miguel de 
Unamunti, from whtim he 
learned to love and respect 
the wellspring of genuine 
Spanishness—not that of im­
perial Spain, but of the orig­
inal Spain. This makes it 
parlicularly pleasing ftir me 
to be in La Ritija, .so close to 
the source of the Spanish 
language." (Ihe first known 
e.xamples of written Castil­
ian were disctivered in man­
uscripts in the nearby 
monastery of Susti, stime 
1,000 years ago). 
Manuel Ruiz remembers his 
voluntary exile in the town 

of Haro as being rather 
tough at fir.st, "I've been in 
these parts since 1960, 
wtirking ftir the Directorate 
General of Agricullure in 
both a monitoring and 
teaching capaciiy. I was 
even president of the Regu­
latory Council of the De­
nomination fif Origin Ftioja 
during a rather inactive 
phase (1968) of lhal institu­
tion's existence; the signing 
of the Preferential Treaty 
with the European Commu­
nity revitalized it. "When I 
moved here, I was very 
aware tif what I was lea\'ing 
behind in m>̂  previous envi­
ronment as a student in 
Madrid—^there 1 was a keen 
attender of lecnires, confer­
ences, all sorts of cultural 
events. Here, I put my head 
down and worked hard and 
fast: when yturie terribly 
aware of being istilated you 
react against it and do 
everything very fast, as if 
you're wound up toti tight. 
That's hfiw, two years after 1 
arrived in Haro, I won the 
Juan de la Cier\'a research 
prize. Contrary to what Td 
expected in my naivete, 1 
found that I 'd become a 
\suspicitius persfin" vis a vis 
the hierarchies in Madrid, 
my own former teachers. So, 
I severed my connections 
wdth academic orthodoxy 
and put down roots in my 
new adtipiive home." 
From his posititin as learned 
Cl ) n . M i l i : i n [ , k u i / i l r n ^ , : i n d i - / 

has been a man'elous ally 
for Rioja wine, though he 
now seems to be turning his 
gaze on wider horizons for, 
accfirding to him: "Anytine, 
anywdiere, who is tr\'ing to 
do things well can count on 
me as a ctillabtirattir. Ob­

taining quality wines, wher­
ever you are, recjuires you 
to act intelligently upon an 
apprtipriate envirtinment, 
and exen your critical facul­
ties—and you will certainly 
find many fibstacles in your 
way. The cla.ssic pattern in 
Spain is that the growers 
aren't culturally attuned to 
thinking in the medium 
term, and this puts them at a 
disadvantage. It is depre.s.s-
ing to find that in Riojan viti­
culture there is a genera-
litmal divide—iliere's a rush 
to make money fast." 
Manuel Rui?. Hernandez' 
current enthusia.sm is back­
ing the new "collectors" 
wines, craftsman-made for a 
minority market. 'Tn the 
long run, these are the 
wines that wi l l safeguard 
traditional roots. To para-
[ i l i r L L s c I : c r \ : i t i l e ^ . I t l - . ; i y 

lhat I haven't found birds in 
the nests of yesteryear. Ex­
pressed in the simplest 
terms, the ideal Rioja is 
made with 5,000 kiltis of 
good, small, Tempranillo 
grapes in an oak dcposito, 
Irotlden tia iiy with rubber 
btitils. You can nuilliply this 
process by a hundred or a 
ihtiusand, with mechanical 
or computed zed methofds, it 
makes no difference," 
Analyzing the current situa­
t ion in D , 0 , Rioja, Ruiz 
Hernandez shrewdly atU'is-
es restraint sti thai any mis­
takes, if they happen, hap­
pen slowly—uncontrolled 
price-rises and a predictable 
drtip in qualily are an exam­
ple. "There is tine undeni­
able fact the world over, 
and that is that less wine is 
being consumed, more is 
being produced, and from 
smaller plantatitms," 
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Luis and Jos6 Hidalgo: 
Family Recipe 
l ;i[!n.'|- av.d -t>r, \e.\in l . . i \ ^ 
and Jose Hidalgo, btith qual­
ified agrtintimlsts wi th 
countless winery projects 
and many years of teaching 
and research behind them, 
have made their surname 
one tliat is synonymtius with 
the wine workl, Luis Hitlal-
go (born in Lerida in 1917), 
who.se patience and perse­
verance his son Jose both 
praises and emulates, illu.s-
trated our interview with 
documentatitin, lovingly 
searching among the many 
files in his office for the ex­
act bit of information diat he 
ctiuldn't tjuite call tti mind 
as we talked. Being iitirn in 
the Catalan city of Lerida 
was accidental, for the fami­
ly really tiriginates from Mo­
ra, a town in Toledo, where 
they named a school afler 
him some years ago. Luis 
believes that "Ytiu ctime 
frtim where you live, and 
not from where you were 
bom." In his case, he moved 
It) Madrid at an eariy age, 
and there went tin to wriie 
14 books and over 100 
learned papers, published 
in several languages. Being, 
in his own wortJis, "a gha.sdy 
.swtii," he built up an acade­
mic record dense with qual­
ifications, and shortly after 
finishing his studies started 
wtirk at the Instituto Na­
cional de Invesligacitin y 
rcLiiologia Agraria y Al i ­
menlaria, a.k.a. INTA. That 
was in 1945, a tough time 
ley -.it )-ei-t '.e. i! \\ :ii Sji.iin din ­
ing whicii , like so many, 
Luis Hidalgo held down sev­
eral jobs at once. He worked 
at I NLA in the mornings, at 
the Patrtinaio Juan de la 
Cierva Insiituto de Fer-
mentaciones Industriales in 
the afternoons, and at eight 
o'clfick at night, taught biol­
ogy al a school preparing 
students for entrance to the 

Escuela Superitir. He earned 
a total of 23 US$ (21 Euros) a 
mondi for all three. On Satur­
day nights, he would gti 
hfime tti Mtira to work in the 
family wineiy and distiller,-, 
"La Cervantina," reluming ifi 
Madrid at seven tin .Mtmday 
mornings. Given this puni.sh-
ing regime, it is asttinishing 
dial Hidalgo had time to get 
lo know- a woman, any 
wtiman—the only chance 
was to bump into someone 
in the coiTklfirs tif INIA fir the 
i*:i[r()nato. And that's uJiat 
eventually happened. He met 
and married a chemist col­
league, and they had two 
sons and two daughters. 
Jo.se, second of die four, lis­
tens widi a smile as his father 
recalls tliiti "In our house, no 
one %\'as alltnved to fail an 
exam, and nti tine did. While 
any of the children still had 
studying to do we didn't 
even want to have a televi­
sion to tlistract them," 
Jose Hidalgo's first wine and 
vineyard memories are of 
going out into the country­
side as a btiy wilh his father. 
Luis Hidalgo set up 204 
wineries, mtist tif dtem ctioji-
eralives, making the nitist tif 
the pro-CO opera live climate 
tlf die 1960s. "Tliey sprang up 
like mushrooms; if one pro­
ject turned tiut well, several 
more wtiuld soon fol low. 
Looking hack on it now, it 
served its purptise: il stabi­
lized grape prices, imprtived 
the meihodfiltigy tif harvest 
recepiion, and definitively 
consigned tti die pages ot pe­
riod novels tho.se pathetic 
scenes of endless queues of 
carts at the Ixidega gates, w'liii 
farmers waiting up to Iwo 
d,i\s [(! [UIIDLILI [liei[- LiiM];!,'.^. • 

Jose Hidalgo completed his 
studies at twenty-one. He 
makes it clear that "Despite 
being the son of the great 
Luis Hidalgfi, my first profes­

sional efftirts invfilved a lol of 
heavy spadework. just like 
everybody else." He set up a 
consultancy providing a 
pe.t k . i y i - iJi" i i - f - i i ^eli i is . t ; 

up the w-inery, the produc-
lion proce.ss, and help wilh 
markeling) and operating in 
various wine grtiwdng ar­
eas—La .Mancha, Valde­
penas, Rueda, Cigales, Riliera 
del Duero, Valdeorras. Ri'as 
liaLxas, and elsewiiere. How­
ever, he doesn't take kindly 
Ifi being called a "flying enol-
ogist." such a modish jtib de-
scriptifin these diiys. 
In 1994, he accepted an in­
vitation to update Bodegas 
Bilbainas. a Rioja Alta firm 
widi a long tradititinal repu-
taiitin and producer of cult 
brands, but which in tech­
nological terms had not 
moved on since the 1940s. 
Quite a challenge ftir Jtise 
Hidalgo, who observ'es the 
D.O. Rioja from w ithin "with 
some concern," adding: "At 
pre.seni, the sector is going 
alfing at full .sail and with a 
follow-ing w-ind ihanks to 
some marvelous vintages 
•?\4iich have coincided with 
btioming sales of modern 
wines and a favorable set of 
economic circumstances. 
Hut we must realize that 
-tt̂ tirse times will come." 
On the current state of Span­
ish enology, he agrees with 
his father that "the revolu­
tion has only just begun," 
ihough they differ over the 
way that viticulture should 
be developed. Luis, ihe 
more skeptical tif the two, 
believes lhal "vineyards 
change slowly, A vine lives 
for 50 years and, as long as 
no one tells him otlierwise, 
the growler will treat it just as 
his ancestors did," Jose be-
lie\c>. Una w:nery eiif!lngi.si.s 
these days are much more 
aware of viticulture lhan 
thev used t f i be. and are 

therefore in a ptisiiion to in­
fluence their grtiwers and 
change this pa.s,sive atdlude. 
Father and son btith poini 
out that introducing im­
provements into Spanish 
vineyards is handicapped by 
the extremely atomized na­
ture tlf plantations: the aver­
age size tlf a plot in La Rioja, 
ftir example, is around 0.5 
hectares (1,2 acres), 
"I've given many talks to 
grtiups fif grow-ers.' says Luis 
Hidalgo, "and in my experi­
ence they usually don't be-
lie\'e anydiing you tell them 
or accept iinyihing you sug­
gest. They listen suspicious­
ly,"' Fficusing tin La Rioja, 
where grape prices have 
rocketed alarmingly in the 
la.st few years, after decades 
nf hick of interest in grtiwing 
their own grapes on the pan 
{if the bodegas, Jose ctim-
ments: "In most cases, the 
bodegas are responsible for 
exce.sses being perpetrated 
by the growers at present. A 
lot of grapes are being pro­
duced, and they fetch high 
prices, but no one is keep­
ing an eye on tiuality. One 
kilo of grapes in Rioja, at 
cost, fetches around 0.32-
0,38 LTS$ (0,3 Euros), The 
1,6 US$ (1,5 Euros) that w-as 
asked for the "98 harvest 
represenLs a big margin. As 
far as I'm concerned, it's one 
thing for a grower to have 
his source of income guar­
anteed, but quite another for 
him to aim to make a .sys­
tematic killing every year 
unchallenged." 
While Jose Hidalgti carries on 
his transformatitin of Btide­
gas Bilbainas. Hidalgo Senior 
enjfiys a rather unusual redre-
ment. still working hard as 
consultant to UNIDO. the 
i n d u s t r i a l branch tif the 
fn i i c f l Naiitms, which pro­
vides support to develop­
ing countries. 
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Agusti Torelb Mata: 
Sparkling Personality 

Agusli Ttirell t i Mata was 
born 64 years ago in Sant 
Sadunii (.rAiinia. world capi­
tal fif cava (see Glossary on 
page 142), to tailor parents 
anti musician grandparents. 
He inherited neither of these 
vocations nor, by his own 
account tif himself, any 
money—not even enough 
to pay for his honeymotin. 
Some years earlier, when he 
was jusl thirteen, shtirdy af­
ter the end of die Civil War 
(1939), he started work with 
his uncle, Jtise Mata. at 
Cavas Recaredf) as a l.ilnir-
er—"mining" (the local term 
for tunneling out the cellars 
wdiere the cava is laid 
down), starting—literally— 
at the btittom, as all new re­
cruits did in those days. 
"Frtim my uncle I learned tti 
be neat and systematic, nec­
essaiy and very useful quali­
ties for handling bottles later 
during processes such as 
disgorgement. Sometimes. 
I'd go out with him on the 
cart to collect wine from the 
rnasfas (local farmhtiuses). 
F.\en ihen, I knew intiiiiive-
ly that this wasn't the ideal 
way to treat the raw material 
for making sparkling wines," 
Impelled by a desire to leam, 
Torello attended various 
enology courses in Vilafran-
ca and Requena, and read up 
tin his subject voracititi^ly— 
" I had to read the botiks over 
and over because I just 
cfiuldn"t understand them 
first time." Gradually, the 
knowledge stuck, and by the 
time he was eighteen he 
b[u\ely --c! u\> a kiher.at ,ry m 
hi.s hfime town, from which 
he provided bodegueros widi 
advice about the basics of 
the winemaking prtice.ss. He 
recalls that, in those days, 
ctimpanies sold cava and 

gasified wine side by side, 
some of them very finnly es­
ta bl is bed houses such as 
Calixius. Rigtil, and Laver-
ntiya. vvhich laler disap­
peared frfim the scene. 
"I became obsessed w-ith the 
idea of visiting Champagne," 
he remembers, "so I studied 
French intensively and got 
people to recommend me 
anci eventually managed to 
gel intrtiduciions tti Epernay 
and Reims, hi those days, of 
course, there were enor-
mtius differences between 
what was being done in 
France and what we were 
doing in Catalonia. And rela­
tions with the Champenois 
were difficult—they were 
tremendtiusly suspicitius tif 
my interest." 
Inevitably, Agusti Torelltvs 
reputatitin as a technical 
specialist was soon soundly 
established on his home ter-
riuiry, and he became advi­
sor to several companies, 
such as Torello (not tti be 
confused with Agusti 'Forel-
Id Mata), Nadal, Masia Bach, 
and Segura Viudas. Fie 
eventually became technical 
director tif Marques de 
Monistrol, a post he held ftir 
20 years—"just until Martini 
btiughi the bodega. I knew 
that I wasn't going to get on 
wilh a multinatitinal, and I 
was righl." He then returned 
to Segura Viudas, part of the 
Freixenet group, where he 
spent 15 prtxiuctive years. 
" I never stopped making 
batches of sparkling wine in 
my own home, which I 
wtiuld then sell on to tither 
ca vistas. The late 70s and 
early 80s were a golden age 
for cava, but again I was 
prev-entetl by lack of money 
from launching a label of 
my own. .Some of my col­

leagues made their forttme 
during that period, though 
they weren't tiverly fastidi­
ous about the quality of 
their prtiduci." 
At lasl came the launch fif 
Kripta—a genuine Agusti 
Torello cava, presented in a 
bizarre, amphora-shajx-d litit-
de, and just the first step on 
the road to perfection. Sr. 
Torelio stales caiegorically 
ihat tine tif his objectives is 
"tti make my c-ava die best in 
die w-firld," and feels proud, if 
unsurprised, that Pierre Gag-
n a ire's three-star restauranl in 
Paris includes Kripta on its 
very select wine list. As tti the 
secret of professional success, 
Torello maintains lhat "you 
have to love ytiur prtiduct 
and lie patient w--ith it, niiiking 
your way up a very long lad­
der mng by rung." 
He is a stout champion of 
the native cava grape vari­
eties, classics Xarel.lo, Ma­
cabeo, and Parellada, and 
believes Chardonnay's role 
in cava contributes ntithing 
tfl tiuaiity: "It develfips in the 
botde much ttiti tjuitikly," He 
claims to have the best col­
lection of native yeasts, and 
is also extremely choosy 
about his grapes at harvest 
time. "Stinie ca\'istas tkiiVi 
understand business. A good 
drinking wine can't prfivide 
the base for a cava. Until 
quite recently^ cavistas have 
paid no attention to their 
grape sources—that's why 
our grape prices are amting 
the lowest in Spain. Any­
lhing conducted on the b-asis 
of cheating the growers can't 
be called businesslike. Both 
sides need to get logether 
around a table. Sfimelimes, 
the big companies think that 
their money can buy peo­
ple's ctm.sciences and com­

mon sense." As to the image 
tlf his beloved cava, Ttirellti 
finds ihe price range existing 
within the current market 
absurd, with bottles costing 
from 1.6 tti 8 DSS (1,5 to 7,5 
Euros), all called "cava" 
withtiut further qualification. 
"We all put the same thing 
on die label, ctinfu.sing and 
baflling ibe consumer. Mfxsi, 
for example, dtin't include 
the disgorgement date, a vi­
tal piece of information for 
evaluating how-- fresh a wine 
will be." 
Agusli Torello .Maia knows 
for certain that he will be in 
his present pti.si in his tiwn 
cava winery until he dies. 
He is happy that three of his 
children are invtiived in the 
family business: "We are 
cavistas, we"ll never make 
non-sparkling wines. Cava 
has the advantage over oth­
er wines that it can be drunk 
at any time. The fashion for 
red wine will pass—there's a 
sntibbish elemem lo i i . and 
it's loti expensive." 
His personal taste extends, 
apart from cava, to a gtiod 
Rueda wdiite and some of 
the Catalan Chardonnays, 
young or cask fermented. 

Victor Rodriguez is an 
auihor and fournalist tvho 
specializes in wine. A regu­
lar contributor throiigbotit 
the media, he Is currently 
editor ti/Vino y Gastrono­
mia magazine. 
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We I'lilacio de 
CJitevara reflects 

the life-style of 
the noble families 

ill l.tjrca in the 
XVII centitn'-

MURCIA 
a beautiful stranger 

Thousands of tourists gather each year along the Mar Menor saltwater lagoon in 
Murcia province in stiutheastem .Spain to indulge hi the mild climate, but very few 
make the effort to vi.sit the ttiwns and villages in the interior part of the region. The 
history of human presence in the area goes back some 8,000 years, to which rock 
and cave drawing bear witness in some thirty different locations. The archeoiogi-
cal museums in Caravaca de ia Cruz, Lorca, Cartagena, and Murcia, the traditional 
showcases for history, are of course important sources of uiformation, but inter­
ested travelers will also note in the agricultural methods still in use today, as well as 
In the villages, towns, and ports of the region, the vast heritage left by the Phoeni­
cians, Greeks, Romans, Visigotlis, Byzantines, and Moors, wht) all learned to appre­
ciate the advantages of the region. Thanks to agriculture and mineral -wealth, the 
cities in Murcia have always been comfortably affluent as is evident in their multi-
faceted architecmre dating from the Renaissance and Baroque periods or, visible in 
Cartagena, the modernist period. Our short trip through the beautiful, yet virtually 
unknown region of Murcia will hopeftilly incite others to visit the areas lying just 
beyond the "'small sea" of Mar Menor, 

The Palacio de 
Agiiirre is a 
iTeuiiliful example 
of the .Modemhinti 
archilecture in 
Cariagena. 

Our trip begins in the nfirthea,st section tif the region, in Yecla. Starting in Madrid, we head 
southeast and leave the highw-ay near Alman.sa in tirder to move on through the countryside 
around Yecla, Here, wiiere the Monte Arabi rock stands alone, the first cave drawings whose 
style differs from the familiar Levantine style were discovered. Today, the primary' activity in 
the area is wine growing, as should be expected in the heart of the Denomination of Origin 
bearing the same name. It is perhaps the Spanish ptiet, Jtise Maninez Ruiz 'Aztirin" (1873-
1967), who best expressed the character of the area. He spent part of his schotil years in a 
boarding school in Yecla and an inscription from his writings is to be found on the bell tow­
er in the market square of the town: " I love Yecla. The good peasant petiple.,, I see how- they 
love, hfivv they love the earth... They have enormtius faiih. The faith of the ancienl mystics,.. 
That is the old Spain, Full of legends. Fleroic." The small town is very i-ural and has but few 
monuments to show: the handstime Plaza Mayor with its unusual Renaissance arcades, the 
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gfithic Salvador church wilh its Renaissance lower decorated with 32 grimacing faces, situat­
ed on die slfipe just above the plaza, and the Purisima church with its dome covered with 
blue and while gla/.ed an if tiles. On the Cena del Castillo, the mtiuniain overlooking Yecla, 
you find the remains of a Moorish fortress, the chapel of Purisima Ctmcepcion, the patron 
saini (if Yecla, and a wonderiul view tixev the town and far intti the distance. 
On the road tojumilla, we coniinue tti drive through endless vineyards, equipped vvith drip-
irrigation .systems similar to those found on all the local fields growing fruit. The regitin has 
always been very dry and wiien it does rain, it comes down sti hard that tiften more dam­
age is done than gtiod. The diree Denominations tif Origin in the Mui cia region, D,0, Yecla, 
D,0, Jumilla and D,0, Bullas, u.sed lo be kntiwn for ma.ss prtidiicdon of wine. How-ever, in 
the pa.st few years, some of the wineries hav-e made the switch from quantity to qualily and 
now produce stime good, award-winning red and rose wines, rising [irimarily Mtmastrell grapes 
with Sfime other varielies such as Caliemet-Sauvignon and .Merlot tsee Spain CourmctourNo, 45), 
In the cenier of Jumilla, we ob,serve the beauliful wrtiughi-irtin miraclores, a type of glass-
panecl balcony, on many of die htiuses in the snaking alleyways. The Santiago church ctim­
bines a number of architectural styles frtim the 15th through the 18th centuries. The nave is 
.'.iinliii.'. \he li ansefH. \t iwer. Lind \s rt .imli[-ii'i. )ri di n. n id [iit- .sr-s. risly t.\:\ie I n nn the ReiKii^sLint e 
peritid. while the interifir decorating is exclusively in the highly decorative Spanish 
plateresque or rococo style. Above the town is a Casde dating from die 15th century-, with a 
completely restored tow-er. Today, the castle is the stage ftir the Morosy Cri.stianos presen­
tation, a show held in August relating the battles between the .Moors and the Chrisrians. 
Some six kilometers south of Jumilla, hidden in the Sierra Larga mountains, lies the very 
calm Santa Ana del Monte Franciscan monasiery. In the Renaissance chapel of the 
monastery, one of the two Crista de la columna sculpmres by Francisco Salzillo (1707-1783) 
may be admired. The sculpture, portraying Ciirist tied to a column, is one of the most im-
ptirtanl vvtirks tif the artist from Murcia. We were tti di.sccwer the sectind sculpture of Christ 
in the mu.seum devoted to Salzillo in the capital city. 
Our next sttip is Calasparra wiiere excellent rice is grown. This rice, stime of which is prfi-

An i.tolate(/farm 
on the ivooded 
slopes in the Sierra 
de lispurki 
mou ri tains. 
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The Monte Arahf 
rock emerges 

from the endle.ts 
vineyards 

around Yecla. 

duced organically (see page 40), has its very own Denoniinatkm of Origin. On the way frtim 
Jumilla to Calasparra, the landscape has changed. The nfirtlieastern part tif the reginn .still 
shows the arid face of the dry- Caslilian high plateau, wiiereas here, abrupt mtiuntains ,surge 
up from the green, ftirested landscape and the Segura river cuts deep gtirges, like the 
Cafiones de Almddene.̂ . In the surrounding area, a scattering of dams ctintribute to regulat­
ing the water resources of the region, Amtmg them are the two Moratalla dams and the 
dams del Cenajo, del .^rgos, del Quipar. and del Carcabo. 

STRATEGICALLY POSITIONED: THE VILLJ^GES IN THE NORTHWEST 

For hundreds of years, the region of Murcia marked the border Iietween ihe Cliii.siians in 
Castile and the Moors in the neighbtiring kingdom of Granada, Villages such as Miila. 
Mtiraialla, Caravaca de la Cruz, orCehegin are all iticated in strategic ptxsitions tin hills, built 
up artiund the old ftiriresses. 
Our visit tti Caravaca de la Cruz happened to fall on the second of May, the high point of 
the week-long Spring festival. The beautiful village, normally very calm and placid, is head 
fiver heels. This is the day of the Caballos del Vino horse races, which ctimmemorate the 
daring deed tif the Christian cavaliy who blasted ilieir way through besieging inxips, bring­
ing wine and food to the fortress. The horses, heavily adorned w iih head-tlress, cords antl 
brightly ctilored, embroidered hangings, are shown off in the streets of the village from 
eight in the morning until after the race, which takes place at two-thirty in the afternoon. 
During the presentation, crowds of people, often dressed as Mtiors or Christians, excite the 
horses and make them rear up. For the actual race, four men accompany each horse in a 
wiid, galloping attempt lo be the first team over the finish line at the top of the hill in front 
of the fortress. High above the streets, inside the fortress walls, lies the main church of the 
town, the Chapel of the Sacred and True Cross, wiiose sumptuous Baroque facade made tif 
red marble stone from Cehegin was built in the beginning tif the 18th century . The inside 
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Utea is one of the 
oasts-Hke villages 
scutlered in the 
mountains along 
the Segiira valley-. 

of the church, which dates from the 17th century, contrasts .starkly vvith the fat;ade in that 
its styie is pure Renai.ssance. The apse shelters a four-armed cross at the center of an fild 
legend. In ihe year 1232, in the confusion of the Reconquista, the Saracen king .Abu .Said 
reigned in the casde of Caravaca and held many Christians pristmer. Of course, he had tti 
feed them and so decided that each prisoner must work, each in his own profession. Among 
die prisoners was a priest, Gines Chirintis. Out of curiosity, Abu Said finally asked him to 
preach. Everything required tti celebrate the mass was gadiered together, only one thing was 
forgotten—a cross. Just when the mass was .scheduled to begin, two angels carrying the ftiur-
armed crtiss appeared and the king was so impres.sed that he and his entire court converted 
to Christianity. Which is also a fonn of Reconqui.sia, but enough of legends... 
We stnill through the pretty-, whitewashed, and flower-bedecked barrio medieval, the medieval 
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quarter, then dtiwn lo visit the wonderful Renaissance El Salvador church, built in the l6th cen­
tury, and the single-nave Purisima Concepcit'in church, exuding tranciuillity wilh ils impressive, 
polychrome paneling in the Mudejar style. The San JtISL- churcli is overwhelming w-ith its gtild-
^;inir; i l i-d ii n i >et • --lyliiv^ tr< nil fvie l.Stli i i-;-inn-\'. •I'iu-rt- is .en t. iKlli--s . i r r . i \ ; i | Mgiils In di^ei t\ er 
if one strolls thrtiugh die narrow streets of the old town center and has the time lo atlmire ilie 
public and religious buildings in .stinie calm. Today, however, we flee from the tumult tif the 
festival and retire iti the tranquillitv- tif Mtiratalla and Cehegin. 
Winding through the narrow, sleep sireets of ,\l(inii.illa, we climb Iti ihe niins of the ca.sde and 
the .Asuncit'in t:hurch. with its front square offering a man-ellous view to the far reaches tif die 
valley and over die con.stantly changing rhythm of tlie roofs c<>\ ered w ith lieautiful old tiles. 
From here, high up, one immetliately understands why both the .Motirs and the Christians felt 

.Mining hccK left the 
mountains near 

Mazarron look 
title a hizane 

moonscape. 



Ih;- I n,:;::! ,!e 
Santa EiihiUa in 
'/'< tuna tin* 
oul.^lcinding 
murals and a 
curious colled ion 
iife.\t-1>los. 

safe in Moraiaila. Located in a strategic spot at the top tif die mtiunt^iin and suntiuiKk-i.1 b\ thick 
forests rich with game, the village has access to fertile fields and water from the Benamor river, 
i he first inhabitants in ihe area arrived in prehistoric times, as a number of rock drawings in 
various places around Cehegin demonstrate and the tildest archeological finds date from the 
Netilithic period. The Iberians founded Begastri, wiiich later under Roman and Visigothic rule 
achieved some renown. In the 7th century, the town was even a bi.shtip s seat, though itiday, 
even the ruins of the paku:e are h;ird to find. 
In the 10th century, Cehegtn was founded at the top of the Puntarron hifl by the Zenhegie 
Berbers in view^ of controling the comings and gtiings tif their Christian neighbors in Begasiri, 
The customary rnadinat design of Mtitirish ttiwns can still be obsen^ed in the old part of die vil­
lage with irregular, winding streets and small houses packed itigetiier along the hillsides. The 
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village reachetl a fiiir degree 
of affluence thrtiugh agricul­
ture and in particular the 
nearby marble quarries, 
which lotik like .stime cubist 
ghost ttiwn as one drives by. 
In the 18th century, a number 
of beautiful ntible palaces 
were buil t in the Murcian 
Barotpie .style alimg I he street 
between the Plaza tie la Con­
stitucion and the Plaza del 
Mcsfincico. .Mtisl hav-e been 
restored and signs now ex­
plain their past. Llnfortun-ate-
ly, the Maria Magdalena 
church and the Ermita de la 
Concepcit'in witli iLs paneling 
in the .Mudejar style, both list­
ed as historic monuments, 
have not received the same 
amount <if attenlitin, 
Umil 1958, the remains of an 
Arab castle with six ttiwers in 
more or less good shape 
stood on the Plaza de ia Con-
sdiucion, but were then unfor­
tunately torn down to make 
.space in the village, 
Frtim Cehegin, we continue 
on i t i Ltirca ihrough the 
mountaintius terrain tif the 
Sierra de Espuria nature 
park. We pass by Bulias ancl 
Mula, with its remarkably 
maintained castle on the 
mtiuntain ttip, then turn in 
Pliego onto a high road that 
leads us again through a 
ctiinpleiely different land­
.scape, past Isolated orchards 
of almond, olive, or f ru i t 
trees. The eyes are drawn ir­
resistibly upwards, tti the 
steep, wooded slopes and 
the rocky summits. Beyond 
the tops of the mountains, on 
the tither side of the range, 
there are countless hiking 
trails that cut ihrough the 
thick mediterranean pine 
w-i Jl i d ^ It I [ I K - i i :gh i . - s : p i ) i r j [ 

on Morrc'in Fspuria, which 
culminates at 1585 meters 
(5,200 feet). Toward the end 
of the 19di centurv', the Sien a 
de Espufia was almost com­
pletely bare, due to excessive 
cutting of ihe ftirests tiver the 
cenairies. In 1891, a concerted 
reforestation efltirt was under­
taken and itiday, the mediter­
ranean pines, htilni tiak and 
many other varieties consti­

tute die largest single forest in 
die entk-e region of Murcia, 

INDEPENDENT LORCA 

We skip Aledo and Totana, 
vvhich are certainly worth a 
visiL and pre.ss on much liiti 
quickly thrtiugh the river 
valley tif the Guadalentin in 
the clirection of Lorca. The 
Arabs named the river Uad-
al-lenlin, the river of mud, 
because ftiUowing a hard 
rain, the river swept along 
unbelievable quantities of 
silt w-hich ov-erfltwed intti 
the valley, thus producing 
remarkably fertile soil. In 
this area, artichokes and 
every oiher lype of fruit and 
vegetiible are grtiwn for sale 
to the restauranis and mar­
kets not only of the regitm, 
iiut all tlf Furtipe. 
Even from far off, one recog­
nizes above the city- the ruins 
of the Arab fortress with the 
tower that Alfonso X, the 
Wise, built afier the conquest 
of Lorca in the year 1244, 
The fiiriress tif Ltirca played 
an importanl, .strategic role in 
the histtiry tif the city, be-
catrse il was here that die pti-
'aii.-.s! ,[nd mililaiy i. i.-n[L-|- til 
the independent territory 
Todmir or La Cora was loc:ii-
ed. In the year 713, w-hen the 
Arabs pushed forward from 
Granada to Lorca, they found 
themselves obliged to come 
to an agreement with die tfi-
cal Visigothic king Teodti-
miro, who united Lorca with 
six other towns in the area 
and formed an independent 
border territory between the 
Moors and the Christians. 
Dating f rom the Middle 
Ages and slill in place tti­
day, are the remains of the 
town wall and a gateway. El 
Porche de San Antfinio in 
the Zapateria street. The 
gate was built on an angle 
according to Arab tradidon 
so that any invading forces 
cfui l t l not simply galltip 
straight in, but first had to 
ride or run along a curve, 
thus gaining time for the de­
fenders tti close the gaie. 
.After the fall of Granada in 

1492, the town spread out 
into the v-alley and the mod­
ern center of Lorca, the 
Plaza cie Espana, now lies at 
the foot of the mountain. 
Here, on the square, is the 
collegiate church San Patri­
cio, built between 1536 and 
1780 and named after the Irish 
patron .saint because on the 
17th of March in the year 
1452, on St. Patrick"s Day, Lor­
ca won a decisive victory 
against the Arabs, In the hope 
of having the bishop move to 
Ltirca, the church was built 
w--ith the dimensions tif a 
cathedral, including three 
naves, multiple lateral chapels 
and a tow-er housing the sac­
risty. In spile of the cons mic­
tion wtirk spanning over two 
centuries, the inside of the 
church is pure Renai,ssance in 
style, wiiereas the influence tif 
the A'alencian Baroque style 
may be nf.iiiced tin the main 
fa fade, Utifortunately. during 
the Spanish Civil War (19,36-
39), the church w-as almost 
completely plundered, to the 
point diat virtually ntme tif the 
paintings or other furnishings 
now date back to the Renais-
.sancx; tir Bartxjue periticLs, 
The tw-ti-stfiry ttiwn hall 
(1677-1739), originally built 
as a pristm, forms the w-e,st~ 
em end of the square and in­
fluences the overall character 
with its harmonious round 
arches in the Renaissance 
.style. The Cava and Zapateria 
.streets, which start from the 
I'kiZLi de I'span.i. arc .mu mg 
the most beauliful in all tif 
Lorca because they have re­
tained their original charac­
ter. No one shoukl miss an 
evening stroll tlirough the oid 
town wilh the rtimanlic streei 
lanterns and a dinner in the 
recently opened Restaurant 
La Cava. The restaurant is lo­
cated in a very nicely deco­
rated, four-story house on 
Cava Street and offers excel­
leni food, an interesting wine 
list, perfeci scnice. antl a re-
markable sherry vinegar! 
There are an unctiuntable 
number of buildings and no­
ble palaces from the l6th, 
17th, and 18th centtiries 

wor th seeing in the old 
town, urd'ortunately we can­
not give a complete descrip­
tion of them all here. On the 
Plaza del Cario, next to San 
Patriciti, stands the partial 
remains of the Casa del Cor­
regidor. the house of the 
municipal judge, fin vvhich 
may be seen a st>'iized ship's 
bow with twtj men, the leg­
endary founders of the city. 
Immediaiely nearby is the 
Posito, the former grain silo 
which now- houses the mu­
nicipal archives. On Lope 
Gisbert Street tme finds the 
Guevara palace or Casa de 
las Colurnnas, with an im­
pressive Baroque door as 
wefl as an interesting inleri-
or courtyard and private 
rooms. On the Plaza de San 
Vicente, we came across a 
relic fif Rfiman times with a 
curious twist. On a Roman 
mile stone found not far 
from Lorca, stands an image 
of San Vicente, a saint frtim 
Valencia who preached in 
the beginning of the 15th 
ceniury in Ltirca. Unfortu­
nately, he held forth in his 
mother itmgue and the 
Ltinpiintis, whti did not un­
derstand a w'ord he said, 
showed very little interest 
and finally simply ignored 
him. San Vicente left Lorca 
shortly thereafter in a very 
angry mood, and Is saitl tti 
have proclauned, "From Ltir­
ca, I do not even want a 
speck tif dust." Ii is ftir this 
reason that the inhabitants 
tlf the ttiwn established his 
"place of honor" directly on 
a dusty street comer. 
Lorca is wtirthy of a visit not 
only because of its history 
and beauty, but aisti be­
cause of an event that has 
established its reputatitin 
well beyond the national 
borders. The processions 
here during the Htily Week 
(see Spain. Gourmetour No, 
41) have tiuly biblical dimen-
sitins. On the magnificently 
decorated floats, a vast array 
tlf figures from the Old Tes­
tament are ptirtrayed, includ­
ing M&ses, Cleopatra, Nero, 
Cesar, unbelievable quanti-
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es of hfirses, floats,., the 
;cenery is ctimparalile tti 
hat of Htillywood movies! 
file prtice.ssitins for ihe Pas-
dfin of Christ are much 
note serious, bui ln)ih have 
n common the entiriimus 
imounts of vvork put inlo 
he gtild and silver embrtii-
iered capes, which may be 
idmired the rest of the year 
n the mu.seum rtitims of cer-
ain churches. One of the 
ypical dishes in l.tirca, lhat 
ire parlicularly well pre-
lared in the C;liutidti restau-
ntinl, is al.so .said to be tif bib­
lical tirigin. the gulso de t i i -
[,'fj, a wheat-based specialty, 

us ,>i.--[ei is Mi(>i">i " - fd II > 
Iiave serv-'ed this dish to Je-
•ius Christ on t̂ alm Sunday, 
ifter he woke Lazams from 
he dead, Ihi t i l recently, 
here was a long-standing 
ratlilitm in Lorca tif dislri-
luting wheal from the Pt'isi-
ti ifi Ihe ptxir fin Pakii Sunday, 
We leave Ltirca after a relax-
ng walk thrtiugh the wfin­
derful. green .Alatnedas, a 
select residential district in 
the stiutheast section of 
ttivv n, that lofiks just like a 
large, blooming park, 

THE COAST 

It was our original intention 
to explore the hidtlen coves 
alfing the coasl of Murcia, 
but that is easier said than 
done. Not far frtim .\guilas 
lies a series of nice beaches 
lhal are not yet overrun by 
liie Germans, the Knglisli, tir 
the Dutch, Farther tti the 
north-east is the Calnegre 
and Cabo Ctipe nature park, 
part of w-hich is u,sed agri­
culturally. Access to the wa­
ter is possible in some spots 
through itimato antl v ege­
table fields. In this area, the 
coa.st is lonely and undevel­
oped, but ctmsLsis primarily 
of rocks with many small 
t-f)\ es that are quite diffieuli 
to reach. But v\ ith enough 
patience and time, or with a 
small boat ui apprtiach the 
coves from another point 
along the t tia.si, il is pti.ssible 
to swim all akiiie in the ali 

>,iVi .\l l.|-^: tl 

solutely clear water. We 
struggle on and finally end 
up on a .sandy trail in the 
hills tlf ihe Calnegre and 
Calio Cope nature park and 
the Sierra tie his Mtireras, far 
frtim our original go:il liui 
wi lh a magnificent vdew 
over the sea and the shore 
line 500 meters bekivv us. 
Near Bolnuevti, we make it 
tti llle vvaler once again and 
ctiine across a beautiful 
sandy beach .several kiltime­
ters king. The search contin­
ues on past Puertti de Ma­
zarron to .'Kztihia. tine fif the 
pretty coves that the petiple 
from Cartagena like to visit 
in sLiuinier. We drive f in , 
skipping Cartagena and 
coniinue to the Calblantjue 
nature park. From the sin:ill 
village tif Ltis Belones, a 
number of small trails lead 
to the .saltworks and a nice 
sandy beach. Near the salt-
vvtirks and preferably in the 
early mtirning, one can tib-
serve many liirtis, inclutling 
geese, ducks, quail, various 
types tlf hertin, and gulls. 

CARTAGENA: 
A SAFE HAVEN 

On the way back tti Car­
tagena, we pass by \ja I 'nit'in. 
which was ft luntled at the end 
fif the 19di century- as a min­
ing center The town liecame 
rich at the lum fif the centui-s' 
through the production of 
lead. During that period, the 
market hall in ihe mudernisl 
style was built. Ttiday, the 
canle jondo flamenco song 
festival is held there every 
year The mountauis lier^veen 
La Union and C-inageiia kxik 
like a bizarre moon-scape 
with harsh red. tvcher and yel­
kiw colors that remintl fine tif 
the hard work done by the 
minercis from .AnchiitLsia. 
Cartagena was founded in 
223 B.C. by Hannibafs broth­
er Hasdi-ubal, under the name 
Quan-Hadasi (New Town), 
and taken over ftiurteen years 
laler by the Roman marshal 
Publius Ctirnelius Scipio 
Africanus, who renamed the 
town Cartago Nova. The site 
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was, however, alreatly occu­
pied by sizeable ,settlements 
as early as the brtinze period, 
due td die cfinfigiiraiitm tif 
the natural port, renowned as 
one fif the safest in the w esi-
ern ,Mediterranean, and the 
mineral wealth in the sur-
niunding area. The Rtimans 
drained the marsh surround­
ing the hills ftiitified by Has-
drulial and tumed the penin-
sula-ffirmed enclave of the 
Punic warriors into a major 
trade city. After the Romans, 
came the Alanes, Gf ilhs, Van-
tlals. antl the Suelx-s, who let 
the important trade and mili­
tary post slide inlo tiecline. 
until the Byzantines arrived 
to turn the town back intfi a 
llfiurishing trade center. Liter 
came the Arabs and the 
Castilians, but the primary 
archetilfigical relics lhat re­
main tfiday are the ruins of 
the rich Roman perifid. They 
include Ihe theater, that was 
ntii disctivered until 1987 un­
der the ruins tif the I3lh-cen-
tury Santa Maria la Vieja 
cathedral, and is now being 
excavated Cfimplelely. tiiher 
elements are the remains of 
the amphitheater in what is 
ttiday the bull-fighting arena, 
parts fif a Rtiman road and of 
a house, the .so-called "By­
zantine wall," lhat is, howev­
er of Roman origin and was 
simply reused by the Byzan-
line.s, and finally the Roman 
necrtiptilis wi th the Ttnre 
Ciega fiulsitle the kiw n. 
What strikes one mtist, htiw ­
ever, on walking through 
the old streeis. are the many 
buildings in the iModernismo 
style, the Catalan form nl the 
Art Ntiuveau style. At the 
end t l f the I9th century, 
trade and mining 1I;R1 ag:iin 
bniught prosperity tti Carta­
gena and La L'nion, with, as 
a result, growth and a reor-
ganizatitm of the ttiwn. Ar­
chitects were called in fnim 
Barceltina, vvliti built mag­
nificenl hfiuses for the rich 
bourgeoisie of Cartagena. 
Ftirtunately today, many of 
the somewhat dtiwnfallen 
li(HisL-.s j \ e l i c i n g r e m i \ . l i e d 

thanks tti grants from the Eu­
ropean fund and the ttivvn is 

recovering the splendor and 
beauty of its ]iasi. Olher 
liuildings have already been 
restored or simply well main­
tained, ffir example, in the 
Calle -Maytir, the Casa Lla-
gtistera. the casinti and die 
Casa Cervantes, and at the 
end of Calle Mayor, the town 
hall with its supedi stairca.se, 
the Gran Iltitel, the Casa Za­
pata, Casa Dfiida, Casa Agui-
rre, Casa Pedreriti, Casa (Ti­
res, the train station and final­
ly, last but ntit least, the beau­
tiful Casa .Maestro tin the San 
Francisco square, which is 
ab.stilutely .striking vvith its gi­
gantic hevea and palm trees. 
Our visit ends with tvvti par­
ticularly wtirthwhile muse­
ums in this histor\'-laden ptiit 
city, die Archetikigical Mu.se­
um and the Museum ftir Mar­
itime Archeology, where one 
can discover interesting 
ii:k t s fif the firiginal settlers, 
the .Argar culture, the mining 
industry', and tiver twti thou­
.sand years of maritime trade 
in Cartagena. 

MURCIA: THE BAROQUE 
CAPITAL CITY 

We leave the glistening re­
flections tlf the sea and the 
licsli wind in the palm trees 
behind us and lurn back 
away from the ctiasi lo ihe 
capital city of the region, 
Murcia, Lea\ ing the expre.s.s-
way for the city center and 
driving alting the banks of 
the Segura. we are greeted 
by a lilac splash of ctiltir tin 
the Gkirieta de Espaha. The 
Jacaranda trees in front tif 
the town hall and the bish-
(ip'-; [Illl,ice are in lull i^li loiii 
in the beginning tif .May. Mur­
cia is a greal cily to visit on 
foot becau.se the center is ntil 
very big and alitive all, diere 
are many pedestrian ztines 
and small, tpiiet squares 
v\ here one can spend a relax­
ing moment. In this ttivvn, 
there are tables and chairs 
e w v \ v̂  l l L-rc . set l l ]"i u l i d c •• 

large parasols where ytiu can 
actually find a .seal. The cily is 
busy, but not hectic. In the 
evenings with miltl tempera­
tures, one can sit under the 

trees in the soft light tif ihe il-
lumin;itcd 15;[r(K|ue churches 
and enjtiy the cooking of the 
htierta mur-ciaria. the fruit 
and vegetable gardens that 
ring the cily. 
The Mfitirs gave the name 
.Mursiya" to the ttiwn ihey 

fiiundetl in the year 831 and 
w hich was completely sur-
rtiunded In ,i w.dl with 95 
towers. Ttiday, tine may still 
see remains of the wall on 
the Plaza Santa Euialia, ne;ir 
the Vert'inica church. The 
best preserved parts tif the 
wall, di.sctivered tiuring ren-
tivation work, are inside the 
Rincon de Pepe htilel, in the 
I;[ Miindla Bar, The impor­
tance of the Arab legacy in 
,Murcia, Imwever, is to lie 
detected mtist clearly out­
side the walls, in die huerta, 
w here even today canals 
and reservfiirs are still in use 
for the irrigatifin of the many 
fields. It is true that the Ro­
mans had laid the grtiund-
wtirk and drained the 
SW ;imjiy banks tif the Segura 
river by digging canals, but 
the Arabs were the tme engi­
neers of the sy^stem. An 
enormous, wtirking water 
wheel may be admired, 
alfing vvith many other in­
struments used to cultivate 
the fields, in ihe Museti de la 
Ilueria Iticated in the nearby 
town of Alcantarilla, Agricul­
ture, iratie. and the crafts, for 
example the manufacture of 
silk, turned .Murcia, starting 
with the Arabs and continu­
ing on with the Ca,stilians af­
ter 12-t-i antl die Kectinquista 
by Alfonsti X, the Wise, into 
an important cajiitai cily. 
Architecturally, the cily to­
day is markeci primarily by 
t h e B ; i | - o ( i u c b u i l d i n g s f r o m 

the 18th century. The best 
and most impressive exam­
ple is the facade of the 
cathedral (17,36-1754). The 
original main nuisque of 
Murcia was Uirnetl inui a 
church after the city was 
conquered, but then com­
pletely desirtn-ed in 1369 
and built again in the Caslil-
ian-gfitliic .style. Tlie Capilla 
de Ifis Velez, in a riciily dec­
orated laie-gfithic style, and 

the Capilla dejuniertin from 
the Kith century are eminent 
masterworks of .Murcian 
church architecture. 
Other Baroque churches 
worthy ofa visit include San 
Nicolas and San Miguel, San 
Juan Bauiisia, Sanlo Domin­
go, Santa Euialia, el Ckuim n, 
la .Merced and many mtire, 
ihfiugh .stime may be visited 
exclusively during ma.ss, A 
particular jewel is the San 
Juan de Dios church, located 
close tti the cathedral, wilh 
much mtire convenient visit­
ing htiurs. The oval-ffirmed 
Bartique church was re­
stored in 1996 and ptisses,ses, 
in addition tti a number of 
superb sculptures by Fran­
ci.sco Salzillo, whose muse­
um is htiusetl in ihejesds 
church, a ctillection by other 
w-ell known sculpiors such 
as Dfimingo Beltnin, Nictilas 
tie Bussy, and Marcos Labor-
da. The most famtius sculp-
ttir frtim Murcia was a true 
master at bringing tiut, in the 
.lUlLili.lt.-> ; n u l r;iCi-> r >t l i ;s [ i i ; -

ures, iheir true feelings and 
personality. The sculptures 
of Christ's liirtli in the nativ­
ity crib or the grtmp of the 
La.st Supper are fascinating. 
During die Htily Week, the 
sculptures fif the Lasl Sup­
per are prepared ftir the 
procession tin Good Friday 
and the table is laid wi th 
fresh fruit and vegetables, 
roasted meat and fish, wine 
and bread, plates, napkins 
and crystal glasses. Then the 
entire, magnificent master­
piece is carried thrtiugh the 
sireels. This is anoiher ex­
ample reflecting the imptir­
tance tlf the hueria ftir .Mur­
cia, lhat is expressed in oth­
er spring celebrations as 
well, when El Bando de la 
Hiterta. the "huerta peas­
ants" gather all sorts tif fiitid 
in their typical, amply cut 
cliithes draw-n in al the 
waist, for later disiriliution 
lo other participants. 

EUROPE'S 
VEGETABLE GARDEN 

The remarkable quality of 
the lemons, tiranges. a w ide 
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variety of tirchard fruit, toma­
toes, zucchini, artichokes, 
peppers, eggplants, capers, 
etc., etc. have resulted in a 
botiming intlusiry ftir both 
fresh produce and preserves 
as wel l as a marvelous, 
many-faceted cuisine. Each 
day, ttins and itiiis tii" fruil 
antl vegetables leave .Murcia 
for delivery throughout Eu­
rope and the rest tif the 
world. We wanted to take a 
closer look at the situation 
and arranged an apptiini-
meut wdth l>fin Raimundo 
Gtinzalez in his restaurant, lo 
talk with the renowned con­
noisseur and defender tif 
Murcian cotiking and, tif 
course, to sit down to a meal 
wilh him. In response to the 
quesdon as lo why produce 
from Murcia have such vi­
brant taste, Seiitir Gtinzalez 
brtiught tiut a large bulbtius 
tomato, a .small dish of tiny 
strawdierries, and a few 
prawns from the Mar .Mentir 
and placetl ihem in tnint ol' 
us. The Kaf tomatfi, an old 
variety that is once ag;iin in­
creasingly pniduced in the 
area artiuncl Mazarron, has a 

sweet, juicy taste tiiat can be 
lurned intti a real treat wilh 
just a hit f)f filive oil and .salt. 
The prawns from the saltwa­
ter lagoon surprise us with 
their ftiU taste. The high sak 
and itidine ctintent in the 
Mar Menor does not make 
fish and seaftiod saltier, but 
does make for an intense 
taste wilh more "contenl". 
There is a word ftir lhal in 
Spanish, "sabrtisti'", which 
could be translated as "tasty", 
but that translation hardly 
does justice to the prawns, 
A strong, a l lur ing flavor 
wafis up from the strawber­
ries wiiich taste wtinclerful-
ly sweel, Laler, afler ilie 
meal, we are served stime 
more strawberries with a bit 
of freshly pressed tirange 
juice for dessert and the 
idea ctimes to my mind that 
only the words of an Arab 
poet could truly describe 
this lasle. The explanatitm 
is qui le simple, I l is the 
righl variety that makes the 
difference, plus the sun 
which increases the natural 
sugar content, if the fruit is 
al l t iwed to ripen on the 

stem. Of course, they must 
alsti be well prepared and 
the simpler the preparation 
the better. 
Right in the middle of the 
huerta there are some small, 
unpretentious reslauranis 
where ev-'en the most simple 
dishes become a gourmet 
feast. One notable restaurant 
is Casa El Alias on the road to 
El Palmar, Stiulliwesi of the 
city. Here we try tme tif the 
specialties of the regitin 
called idpenas, which are 
simply the pickled .stems of 
the capparb; spinosa, whose 
frui t we call capers. The 
stems have the taste of the 
capers, but mtire substance 
and are served very simply 
with tfimatties and a bit of 
oli'v-'f f i l l . Antiilier spef:ially, 
wiiich we recommend ytiu 
taste hot out of the oven in 
the Bonache shop on the 
Plaza de las Flores in the 
cenier tif Murcia, is pastel de 
came, a small meat pie with 
a delicate puff pa.stry spiral-
ing crust. And, tif ctiurse, dti 
ntit forget salazones, the sail­
ed and air-dried fish special­
ties such as mojama made of 
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tuna fish, or roe of Mtijol, 
hake, tir cod (see .S/utiii 
Goiirmetotir No, 45), Finally 
for dessert, there is marzipan 
from Moratalla or the sugary 
sweet yemas de Caravaca, or 
even paparajoles. I he lemtm 
leaf in a lender cru.st that is 
available everv'wiiere in Mur­
cia during the spring festival 
(see the recipe on page 124). 

MOORISH TERRITORIES IN 
THE SEGURA VALLEY 

The next morning, we take a 
last lofik at the city and the 
huerta from the Virgen de la 
Fuensanta chapel that lies to 
tfie sfiulli tlf tlie cily on a 
hill. The chapel is the desti-
natitin of a cfiltirful and joy­
ful pilgrimage each autumn. 
The road back takes us up 
river along the Segura 
ihrtuigh V illapes ,ind lain.l-
scapes clearly marked by 
the characler of their lornier 
inhabitants, the rrtoriscos, 
Mtiors living under Christian 
rule. The small villages lie 
hidtlen every^vhere through­
out the mountains, oases 
nestled in the dark green, 
sprouting palm and frui t 
trees. We stop shortly in 
Archena to have a Itiok at the 
hot springs that were used 
already in Rtiman times. The 
curative waters, 52°C htit, 
rtiil up in an undergrtiund 
cave frtim a [-tick that has 
since been integrated in the 
spa center. We continue on 
ntirth wards, past the beauti­
fully situated villages of Ulea, 
Ojtis, and Rictite, in the di­
rectitin tlf Blanca and Aba-
ran. The view from our car 
wintlfiws is fantastic, but we 
are in a hurry. We allowed 
for much too little time to 
visit an entire region, even 
thtiugh Murcia is a particular­
ly easy place tti tiliserve and 
understand ihtiusands fif 
years of hi.stfiry. 

Bettina Kriicken bas been 
coordinator for Spain Gour­
metour since 1994. 
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The DoughnLit King 

I
n 1962 a baker from Catalonia named Andrea Costafreda 

went to the United States on a business trip. There he had 

an experience which would change die course of liis farni-

ly's life. He ate a douglinut. 

It was a revelation, a baker's equivalent t:>f Moses receiving tlie stone 

tablets on Mount Sinai, When Costafreda returned home, he wa.s a man 

with a mission; to introduce the doughnut to Spain. He was convinced 

the idea would work, but not even he could have predicted that by the 

time he died in May 1998, aged 89, his Panrico/Donut group would be 

selling doughnuts to the tune of 700 million units a year. 

Now, the group of companies he founded is poised to embark on 

what could be its most exciting adventure yet. Having conquered 

Spain wi th their doughnuts and other baked goods, they are 

about to take on the world. 

TEXT: KMRK LITTLE 
PHOTOS; PANRICO/ICEX 

PANRICO DONUT GROUP 
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Panrico produces from pre-
sliced sandtiicb bread to 

cupcakes and sucel rolls, but 
their starprodiicl continues lo 
lie doughnuts, irhich account 
for 30 percent of their hilling 
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THE SECRET OF THE DONUT'S SUCCESS IS ITS SUPERFRESHNESS. THE DOUGHNUTS ARE 

DISTRIBUTED WITHIN HOURS OF BEING MADE, AND ANY UNSOLD DOUGHNUTS FROM THE 

PREVIOUS DAY ARE WITHDRAWN FROM THE SHELVES. 

The little piustry wi lh the 
hole in die middle i.s one of 
ihe gre-Jl .succe.s.s stories in 
Spani.sh Imsine.ss. 
.•\ndreu Co.siafreda was the 
son of a miller from ihe vil­
lage of Alfarras, in the 
province of Lleida (northern 
.Spain), and .started his first 
bakerv' in Barcelona when he 
•A,[s I ' j . I l l I IK- e.tdv l^Hiilv 
Andreii and his son Albert, 
loj^eiher witli their friends the 
Rivera family, sei up Fannco, 
Panrieo, Spanish for •lasiy 
bread," i.s alsc:» an acronym 
for Patiificio Rivera Cosiafre-
da. Aside fiom freshly baked 
bread, their specially was 
breadsiicks, called gn'slnes. 
The iniiial invesiment was 
2,404 Eurcxs (2,667 t}.S$). To­
day Panrico and its twin, 
L^onui Corporation tisparmla, 
bill 451 million lui ros (500 
million I.ISS) a year, and last 
year they seported profits of 
30 million Euros (53,3 million 
L,\SS). They prodnce goods 
ranging from [jre-sliced 
.sandwich bread and snacks 
to cupcakes and sweet rolls, 
but their star j^rrxliict coniin­
ues to be doiigiinuls, \\'liich 
account for 30 percent of 
llieir billing. 
The group d<iminates Spain's 
doughnut business with a 
market share of 85 percent. 
When the American fran­
chise chain Dunkiii Donui.s 
expanded to Spain in 1995, it 
w-ould ha\'e been a mi.ssion 
impossible—among other 
things, the canny Co.siafreda 
had registered "Donut" as a 
trade name—if it weren't for 
tlie fact that Panrico owns 50 
percent of Dunkin Donuts' 
Spanish operation, in a joint 
\ L'iniiiL' with .•\Ilit.'d Dnmccci. 

BREAKFAST IN AMERICA 

Costafredti was 52 when he 
vLsitt-d .'Vmerica at the invita­

tion of the U.S. embas.sy in 
Madrid. lie was traveling a.s 
die representative of die bak­
ers of Catalonia, to whom 
the Americans hoped to sell 
wheal. In that respeci the 
mission was a failure, for this 
was during a lime when 
there were many olislacles 
for inide with Spain. But the 
liltle round pastry CfisUifieda 
carried in his briefcase, along 
with a commitment from the 
Donuis Corporation America 
to back the venture, was to 
turn out CO he a .stiuvcnir of 
more lasting significance. 
As soon as Costafreda re­
lumed inim the LLS. he hegan 
e.xperiiiienting with recipes 
for doughnuts in order to 
adapl them lo local tastes. The 
re.suk was a doughnut which 
is much lighter and softer tlian 
its Ameriam cousin. 
Tire idea was to promote the 
Donut as a super-fresh prod­
uct, to be sold right afier it 
was made. Costafreda laiget-
etl the corner hal^eries and 
the local cafes as ihe main 
outlets, hoping lo capitalize 
(m Spaniards' addiclion m 
mid morning snacks. It was a 
novel idea at the lime, for this 
was the fir.st time bakeries 
were selling an industrially-
lirdckiccd IresIi hakcLl hetn in 
addition to their own bread, 
Cosiafreda chose tiiese out-
k-is, raiher lhan the tratiilii m-
al food store, because he 
cleverly reasoned that people 
visited ihe b;ikery every day, 
whereas they CMily shopped 
at the store once a week. 
The doughnuts were, and 
still are. marketed in the 
.same way as ilie daily new.s-
paper, on a sale-or-return 
basis. The outlet is visited 
every day by the distributor, 
who takes back any unsold 
douglinnis from tlu: previ­
ous day. 
The formula proved a suc­

cess, but it meant lhat the 
production center had lo he 
geographically close to the 
outlets. It also required a 
network of distributors. In a 
.Spain wich poor road com­
munications, whenever Pan­
rico wished to expand to a 
new market it entailed sel­
ling up a whole new dough­
nut factory and a new distri­
bution network. 
Eventually, Panrico/Donui 
had biiili up an empire of 13 
factories in Spain plus two in 
Ponugal, with 4,700 employ­
ees, in atlditicjn to an anny of 
2,300 di.sLributors ser\'icing 
some 100,000 outlets, each 
distributor wilh his own van 
and working on a self-em­
ployed basis. The main oul-
iets continue to be small re­
tailers, as oppo.sed to large 
supemiarkets, which sdll ac­
count for only 21 percent of 
Panricti's pastry sales. 
At firsl the Donut was target­
ed ac children, as tlie perfect 
snack lo pack in the school 
lunch box. Bui as the kids 
grew up, they sinijily re­
fused to .stop earing dougli-
nuts, and today adults form 
the bulk of the markei, Tliis 
progression is reflected in 
the TV commercials for 
Donuis, which ha\e always 
been di.siinguished by their 
humorous couch, Tn one ear­
ly classic, a schoolboy on 
his way to school suddenly 
slaps his hand to his fore­
head, a look of shock on hi.s 
face, and exclaims "Jeez, I 
ibrgot the dMughnuis!" It s 
been years since that com­
mercial was lasc shown, but 
the phrase has passed into 
tlie Spanisii language to sig­
nify any type of forgelfulne.ss. 
The latest ad is definitely 
aimed at the adulc end of che 
marked it is a takeoff of the 
famous Sliaron-Sione-cross-
ing-iier-legs scene from Basic 

instinct and launches the 
most recent variation on the 
Do nut th em e—d o iig h n u is 
with a cream or chocolate fill­
ing. This newest develop­
ment comes in addition to 
other innovations such as the 
chocol ale-cove red tic lughnut 
and the "Donette," which is 
smaller and den.ser in te.Kture, 
more similar co che original 
New York doughnut. Still, 
the star seller continues to be 
Andreu Co.staFreda's original 
sugar-glazed douglinut. 

BOLLYCAO: 
A KID'S FAVORITE TREAT 

Talk about rolling dough-
luits! At Panrico's Barcelona 
factory they roll off the line 
at a rate of 50,000 a day, plus 
another 30,000 or .so of the 
oilier types of doughnut. 
Due to its nature as a freshly-
made-tliis-morning item, the 
amount is fine amed accord­
ing to the forecast for the de­
mand of the moment, which 
varies according to che day 
of the week, tlie sea.son, aiicl 
whedier or not it's a holiday. 
Until the company's recent 
move lo swank new offices 
in a residential district of 
Barcelona, the factory was 
I'anrico's lieadquaners, and 
it continues to be the heart 
of the operation. Much of 
the acfivity at the Barcelona 
plant revolves around devel­
op! ng new products. Up­
stairs, in che large kiichen, 
sta ff work da i 1 y at t ry i n g d 1 f-
ferent combinations. Those 
that show promise are chen 
caken downstairs to lire ex­
perimental production line, 
to check how they perform 
in an industrial environment. 
Interestingly, some items 
wliicli work perfectly well in 
die kitchen fail to make the 
grade on a larger scale. 
Across clie hall from che 
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r, 8", 9'̂  and 10" April, 2000 
Pabellon de Cristal 
& Pabellon de La Pipa 
Casa de Campo 
M A D R I D 

If you are a manufacturer, exporter or distributor of high quality food an(j beverages, 
why is it important to be on exhibition at the Club de Goumiets International Fair? 

Betause this is one of the few specialised fairs 
of delicafessen food and drinlts in the world. 

Because 39,915* professionals, Spanish as well 
as foreigners, visit this fair every year. 

Because among these visitors we can find*: 
. 23,3% Restaurants 
. 15,4% Stores: 
- 31,4°.n Retail or Specialised Stores 
• 42,9% Department Stores 
- 20% Grocery Chains 

. 13,3% Professionals of the Agribusiness Industry 

. 12,2% Bars or Similar Businesses 
t 9,1% Food Distribution 
. 7,1% Catering 
. 6,4% Hotel Chains 

Because the rank'* of the visitors 
from these enterprises is: 
. 36% Owners, Presidents, General Ivlanagers or Ivlanagers 
. 23.2% Commercial Department 
. 21% Purchases Department 

^1 ^' 

•.,_d|^ 

If you are responsible for ttie purchase of high quality food and beverages, 
why is it important to visit the Club de Gourmets International Fair? 

Because this is one of the few specialised shows of tlelkatessen food and drinks in the worid. 

Because 679* enterprises (46% Food, 45% Beverages) took part in it. 

Because the following products were on show*: 

Wine 38,4% 
Cava and champagne 1,8% 
Spirits and eau-de-vie 6,5% 
Bal<ing, sweets, chocolate 
and biscuits 3,5% 
Oil 6,7% 
Smoked and salted products .... 3,3°o 
Cheese 3,0% 
Sauces and pasta 3,0% 
Pre-cooked dishes 1,9% 
Condiments, spices and vinegar. 1,9%i 
Snacks and beer 1,2% 
Dairy products and derivatives . 1,6% 
Canned meat 1,0% 

. Canned vegetables 5,2% 

. Canned fish 2,3% 

. Ham and cliarcuterie 5,3% 

. Pate, foie-gras and other 
duck and goose products 1,7% 

. Fresh products 4,4% 

. Honey and jam 3,8% 

. Coffee, tea and infusions 0,6% 

. Table accessories (linen, dinner 
services, glassware, etc.) 0,4% 

. Tobacco 0,5% 

. Other items (cooking utensils, 
books, magazines, etc.) 2,1% 

• Data audited Irom Ihe 13!h Fair. 1999. 

IF YOU WANT MORE INFORMATION, PLEASE SEND THIS VOUCHER BY FAX 
Fax: 34 91 431 13 59, e-maii: reyes@gourmets.net, http://www.gourmets.net 

• EXHIBIT AT THE FAIR 

I I I I I I 11 I I I I I COMPANY 

CITY 

11 ADDRESS 

ZIPCODEI I I I 
11 

U VISIT THE FAIR 
I I I I I I I I I I I I I I 1 I I I I I I 

CONTACT 

TEL. M l 
I I I I I I I I I I 

COUNTRY 

l l l l l 
FAX E-MAIL I I I I I 



THE PER CAPITA CONSUfVlPTiON OF DOUGHNUTS IN SPAIN IS THREE AND A HALF TIMES 

HIGHER THAN IN THE U.S. PANRICO/DONUT DOMINATES THE SPANISH MARKET WITH 

700 MILLION DOUGHNUTS SOLD EACH YEAR. 

kilchcn is the ta.sting room 
where each product is sub­
ject lo the lest of blind ta.st­
ing by the company's own 
team of tasters, plus others 
hired in from the outside. 
The most important opin­
ions, though, often come 
from the real experts, the 
people who know more 
:ih()Lii iliis kind of thing lhan 
anyone else: the 11,000 or 
so children who visit the 
barceiona factor)" every year 
on schcKil trips, some of 
whom are shanghaitd into 
joining ihe lasting team. 
More than one recipe has 
been modified on the advice 
of a gang of ten-year-olds. 
Once a new product has run 
the gamut of tests, it goes on 
to be incorporated into the 
company's line, which now 
is comprisetl of more than 
200 items, everything from 
chocolate-tilled croi.ssants to 
pizza ba.scs. But so far none 
of ihem has been able to 
malch the success of the bol-
lycao, the company's second 
biggest .seller, accounting for 
ten percent of sales. 
L'niike the doughnut, an idea 
imported from abroad, the 
Bollycao is a strictly Spanish 
development. Traditionally, 
Spanish .schoolchildren had 
lo face long hours unlil lunch 
time, that is two o'clock. Af­
ter a breakfast at home 
which was perfunctory at 
best, they had to be provided 
with some sustenance to 

keep iheni from fainlin.y oiii 
of sheer hunger halfway 
through the school day. Usu­
ally, the l">esl a busy mother 
could do was to shove a slab 
of chocolate into a bread roll. 
Needless lo .say, the kids usu­
ally ate the chocolate and 
threw away the bread. 
The Bollycao is brilliant in its 
simplicity. It is a .sweet bun in­
to which chcK'olale cream has 
iDeen injected. To ensure cu.s­
tomer U)yalty, it also comes 
\s ilh a collectible card or .stick­
er wraiDped in plastic which— 
if my own four-year-old is to 
be tmsled—is the bollycao's 
principal ingredient. 
Some 130 million units are 
sold a year, wi lh Panrico 
holding a seemingly un­
touchable 75 percenl markei 
share in this area. 
In 1973, the British group Al­
lied Lyons bought 100 ix-icent 
of Donut Corporation Ameri­
ca, thus becoming Panrico's 
new partners in Spain. Their 
backing enabled the company 
logrow unabated, intriKlucing 
new proclucts and expanding 
into Portugal, but .'Vllied's pur­
chase of the Domecc} Sherry-
company in 1994 signaled a 
reorieri.tation of the British 
group, focusing on their core 
btisiness, drinks. In financial 
sectors il was a given that tlie 
g roup , renamed A l l i e d 
Domecq. would di\ e.st itself of 
iLs share in the bakery .sector, 
and thus of Panrico. 
Albert Co.stafreda bought Al-

lied s share for 132 million 
Euros (147 million USS) al the 
beginning of 1999. thus be-
conring Panrico./'Donul's 
principal shareholder, though 
the rwo companies continue 
to be partners in the Dunkin 
Doniits Spanish operation. 
Not for nothing was Albert 
Costafreda named Catalan 
businessman of the year in 
1997. For the two years prior 
to the deal the company had 
already been preparing for a 
new pha.se, with a view to 
going public in the near fu­
ture. The ap|X)intment of a 
new general manager, 
Rafael Villaseca. was the first 
step in a major re.sinicturing 
of the company. 
Part of the plan involves 
streamlining iheir operations 
in Spain, a complex web of 
companies and factories, 
working wilh a certain de­
gree of autonomy, under five 
different groups ser\ ing dif­
ferent parts of the Iberian 
Peninsula. This made for a 
lack of unifornriiy in the 
range of products, and in 
some cases even the price 
structure. Due to the some­
what hapha?.;ird .setup, most 
Spanish consumers aren't 
even aware of the connec­
tion between Panrico, 
Donuis. and Bollycao. unle.ss 
they're given to reading the 
small print on bread pack­
ages ancl pastr>' wrappers. 
The plan is to introduce a 
measure of uniformity by 
merging the score of compa­
nies that make up the group. 
It is a necessary first step if 
Panrico is to go forward 
with plans to go public, a 
move which would provide 
backing for their future 
plans of expansion in Spain 
and abroad. 
.MthcHigh the group is one of 
the big players in the do­
mestic market, Spain still 

hcilds challenges for Panri­
co. Nol the least is chipjiing 
away at the Bimbo corpora­
tion's dominance of the 
sandwich bread market. In 
1983, Panrico first started 
making pre-sliced bread. Al­
though Bimbo's hold on the 
market is nearly as strong as 
Panrico's on the doughnut 
business, Panrico's own cu.s­
tomers demanded the prod­
uct, ancl Panrico saw it as an 
area with plenty of room for 
grov '̂th. Now they have a re­
spectable market share of 35 
percent, between their own 
brands and dislribuiion 
brands for various chains. 

FIRST BEIJING, THEN 
THE WORLD 

But for the group, Spain is a 
mature market—the avei.ige 
Spaniard eats his \say 
through 12 kilos of industrial 
pastries a year, a great many 
of them manufactured In 
Panrico—and the most excit­
ing prospect is the export 
trade. With a billing in 1998 
of 12 million Euros (12,8 mil­
lion USS), this area repre­
sents a fraction of Panrico's 
business, so there is definite­
ly room for grovvtli in that di­
rection, ancl Panrico has set 
up a new department to de­
velop the foreign market. 
It s tnie that in 1985 Panrico 
had already expanded to 
Portugal, but that was re­
garded as a natural progres­
sion, due lo the geographi­
cal proximity and cultural 
similarities between Spain 
and Portugal, where they 
now have two factories. 
This new foreign venture is 
more ambitious in scope, 
ancl is being carried out on 
rwo fronts. One involves the 
direct export of products 
made by Panrico in Spain, 
the fir.st targets |->eing Europe 

108 b.I'..\IN OOUR.VtFroL'R .MAV-Al V.r.ST W 



and northern Africa, the 
principal customers being 
the U.K., GeriTiany, and 
Fiance. France, for instance, 
is clo.se ent)ugh to Spain for 
the distribution of Panrico's 
bread, wiiich has a shelf life 
of around 12 days. They 
have introduced it under the 
brand name La Maison du 
Pain de Mie, and despite? the 
notoricjus dii'ficuta' and com­
petitiveness of the French 
markei, have secured a 
foothold in some of die ma­
jor distribuiicjn chains. 
But this formula can be 
used only in the case of 
products with a medium-to-
long shelf life. When it 
conies to doughnuts, whose 
success depends on their 
^R•slit•!L:.'̂ s. l l l c et )n]]r,in\ Iva^ 
lo expuit not ihe ).H()LIUI.1 it-
sell, but experience and 
know-how in the form <jf an 
entire factory. For their first 
pilot experiment, Panrico 
couldn't have chosen a 
more distant venue. Encour-
•.ii:.ed by llie succe.ss of oilier 
Spanish companies in Chi­
na, in 1997 they opened a 
factory in Beijing, with an 
initial investment of 7.2 mil­
lion Euros (8 million USS). 
In Its first year, die factory 
which emplovs 200 people, 
billed 12 niilli'cjn Euros (13.3 
million US$). 
In China, the doughnut is 
an exotic example of West-
em cuisine. But the group's 
future factories abroad will 
be set up in areas with more 
.similarities with Spain. 
According to Guido Ophel-
ders. a]5pointed lo head Panri­
co's inremafional operations 
at tlie lieginning of 1999: "Tlie 
success of DonuLs in Spain is 
due to Spaniards' eating 
habits. Most Spaniards have 
the briefest of lireakfasLs at 
home, with a more substantial 
second breakfast taken later 
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in the morning, at a cafete­
ria. So, after our Chinese e.x-
perience, we're looking at 
those cuufilries %viih a simi­
lar gastronomic culture and 
a climate which allows peo­
ple to eat away from home. 
Thai narrows the targets 
down to southern Europe, 
ntirthern Africa, and Central 
j . n d S i . i i . K i i A i i i ' . / : - i i . ; - i . ' 

The first likely choice is to 
be Greece. To te.sl the wa­
ters, for the past rwo years 
the company has Lieen dis­
tributing doughnuts in 
Greece, made from frozen 
dough produced in Spain. 
Ba.sed on lhat, it looks like 
the next doughnut factoiy 
will be set up in Athens. 
Their new- export strategy 
has involved a change in 
appioacli. "Befoie, llie idea 
was CO sell a Spanish prod­
uct abroad," says Guido 
Ophelders. "But now we 
have adopted as our own 
that wise old business 
adage, 'think global, act lo­
cal,' and aim to adapt our 
produas to the demands of 
the local market," 
In a way, that's exactly what 
Andreu Costafreda did 
when he started making 
Spain's first doughnuis 3? 
years ago. 

Mark Little is an Atneri-
c an-horn journal is I ba.sed 
in southern Spain. He was 
editor of the English-lan­
guage Lookout Magazine for 
many years, and is note a 

freela rice ivtiter corttribut-
ing to publications and 
guide books about Spain. 

Oil an 
^TELANOTJ] 

"CASTELANOTTl". Extra Virgin Olive Oi! from Arbequina 
variety has different characteristics from other olive oils. Arbequina 
olives picked at their optimun maturity give it its unique 
organoleptic qualities. 
The distinction is assured by it being a pn)duct ofa handpicked 
healthy fruit which is then inmccliately cold pres.sed and 
extracted according to a lime honored iradicion. 
Through its nuirilionai and flav«)ur some properties. 
Castehinotti Extra Virgin Olive Oil consiitutes an ingredient of 
exceptional qualily. accepted as part ofa Mediieminean diel. 
lis composition in fatty acids is the ideal one to avoid Ciudiological 
disease, and it has an important protecrive role against heart 
mortality, as well as to increase living hope.Production of this 
exclusive Olive Oil is very limited and stringently controlled, 
fiach bottle is individually numbered as a guarantee of quality. 
Castelaiiotti Olive Oil is ideal hy itself or as a coniplemenl to 
salads, grilled tish, home-made mayonnaise and other selected 
fine foods. 

I'Kizii.s obrAi:\'r:i) 
• GOLD .MEDAL 1996 VJII TR.ADl; I'.^IR Ot.IVt: TROH MONTORO 

C6RD0B. ' \ . Inlem.itiiiiiLi! C(nUl'̂ t K\ti-., Vir<;iii Olive Oil. 
• GOLD iMED.4L !*»«>S VIII TR.ADh: FAIR ULIVE TREE MONTORO 

CORDOBA. Intcraiiticmul Conlest Esirj Virein Olive Oil. 
- Fi.ST ACCESIT 1998 Pr'ii.a to Ihe hesi' Sp;iiii,[i K M U V'irgin Olive Oi!. 

by Ilic Ministry tif AiiriL-L[ltiire, Ei>.liinir ;ii]d FVI'IIKIH 
• l \TERN.. \TION.\L FIRST PRIZE AND GOLD MEDAL 1998, 

Internatlnnal conte.M of Quality of Extra Virgin Olive Oil by llie 
Pairiiniiiiy ol Oil Commutiity. 

1-ur Liii i lurilier [iiftirmalion. please contact: 

^TELANOTfj 
Produced by: 

SEBASTIAN DELGADO CASTELANOTTI 

in 
AL.Vt.^ZARA SAN ANDRES 

Clra .A-386 ficija-La RambUi km 25.3 
S A N T A E L L A . C O R D O B A . S P . V I N 

Phone: (34 ) 9.'S7 31 36 31 
Fax: (34J 957 29 65 57 

e -ma i l : cas tehuioi l i Vl arrakis.os 
u'eh:hlip:. ' '/\\ w w.^Lrraki.s.es/~caslelaii..illi 4< 



WINE BAR 

f RESXIURTIIWT 



Spain 's Cul inary Delegat ion on Four Con t inen ts (II) 

AUSTRIA, 
SWITZERLAND, 
AND GERMANY 

For many years now, we 
have been reporting on 
Spanish gastrtjnomy and 
reskiurants in every region in 
Spain. In our new three-part 
series, our aim is lo bring 
genuine Spanish cuisine 
even closer to our readers, 
so you will be able to sam­
ple it at home in your own 
city or country. This .Spanish 
culinary delegation wi l l 
comprise thirteen selected 
restaurants in New 'i'ork, 
Chicago. Washington. FXC, 
T( ik\ 1 •. sidiH'W \ :cnn;i. Mil 
nich, Zurich, Paris, Brus­
sels, Antwerp, and London. 
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c.„ 
I I sioren x )m of a fervent lover of 
V J Spain was turned into the fir.st 

real tapas bar of Vienna. Even 
inspectors frcjm Gault & Millau raved 
about the Serrano ham, boquervnes, 
and the rcsi 
When in 1992. Walter .Stiilzer came lo 
the conclusion that he really had to do 
somethmg with all the furniture and 
odds and ends that he liad brouglit 
back fnim his many vacation trips to 
Spain over the years, Spani.sh cuisine 
was not exactly tlie hot thing in Vien­
na and rarely went iieyonci sangria 
and paella. If a bottle of Rioja wine 
ever turned u|> on a lalile, viriualK' no 
one knew how to pronounce the 
name. But once he Iiad lurned his cel­
lar storeroom, with great effort, into a 
typical Spanish restaurant, with high 
chairs, large, dark wooden tables, oil 
paintings of Spanish grandees, au­
thentic Spanisii church candles, an 
open fireplace, and a steep entry, plus 
uneven walls imitating those of peas­
ant homes seen in the Balearic Is­
lands, it lurned out thai the exotic na­
ture of Spanish cuisine in Vienna was 
truly a minor problem compared to 
others. For e.xample. the Serrano 
hams that Sliitzer had hung over the 
bar in typical Spanish fashion were 
not to the liking of the .\ustrian sani-
tarv' inspection authorities. The highly 
restrictive import regulations applica­
ble at that time obliged him to u.se the 
Serrano hams, Jabugos. and Guijuelos 
for decorative purposes only. Had 

even the slimmest slice been cut from 
the delicious hanging hams, the au­
thorities would have immediately 
closed Vienna's first, and al that time, 
only lapas bar. 
Such des|ieraie rimes are. however, a 
thing of the past. Today in Vienna, 
there are almost as many tapas bars 
as sushi bars and Spanish wine is 
"in." Now, if Waller Siiilzer leaves a 
ham hanging over the bar un­
touched, it is simply tiecause thai 
parlicular ham is better decoration 
lhan a delicacy. Top quality is the top 
priority for the exuberant aficioiiitdti. 
.All tapas are m:ide on site and if the 
sweet, plump Spanish peppers u.sed 
to prepare his delicious pimientos are 
not available on the maricel, he 
prefers to strike the item from the 
menu rather than accept other pep­
pers from Holland. 
Even though the Bodega has long of­
fered main dishes such as bacalao a 
la malagtiefia (cod Malaga style), 
polio a la .sevillana (chicken Seville 
style) with an orange-mint .sauce or 
the oh so aromatic garnbas al afillo 
(gambas fried in garlic oil), the many 
and \'aried lapas are still the ab.solute 
favorite among Waller Siiitzers regu­
lar clients who now include virtually 
everyone in Vienna with a warm spot 

in their heart for Spain. The pimientos 
mentioned above, a delicious seafood 
salad wilh dill, fabulous boc[uerones 
in vinegar, scallops au gratin. olives, 
alit^li that goes wonderfully with the 
baked gambas and, finally, the spe­
cialty of the house, dates rolled in 
slices of bacon and fried just the way 
it's done on the Canary Islands. Tliey 
are all prepared by .Marianne Stulzer, 
Walter's wife, a born and bred Austri­
an gal from the Steiermark region, at 
least until she also succumbed to her 
liusband's liurning passion. 
Another remarkable feature is the 
w ine list in the Bodega. There are 
wines from Rioja (Siiilzer's favorite 
spot on the Iberian Peninsula, after 
Barcelona), from Penedes, liibera del 
Duero. Navarre. Leon, Andalu.sia. Gali­
cia, wines ranging from simple table 
wines to rare bottles. Walter knows 
most of the producers personally, has 
visited their vineyards and convinced 
them with his chaniiing craziness, just 
as he has convinced each of the hun­
dreds of clients who have nibbled a 
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few olives and dmnk a glass of wine 
in his Bodega. Of course, his wine-
producing friends tell him where to 
find the best cborizo and the most de­
licious olives. Some 50 wines .irc avail­
able on the wine lisl and aboul half of 
them may be ordered in small ciuanli-
ties, served in Riedel wine glas,ses. An­
other 50 are available, but must be 
specillcally requested. 
Another lypital aspect of Waller 
Stiitzer's Bodega Espanola is the faci 
that next to the dark bar room, he has 
set up a small workshop wliere he 
personally repairs the aniiciue furni-
mre and renovates the old chairs, ta­
bles, cabinels, slich es, and chests of 
diLiwers lhat he obtained in large part 
from an aniique merchant in Rioja. "I 
do nol wanl to invent anything," he 
says, "I just want to be todo autentico. " 

Bodega y Vinoteca Espanola 
Belvecieregasse 10 

1040 Vienna 
Austria 

Tel: (43 1)504 55 00 
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T he perfectly .styled. .Viediteir.inean 
experience from Austria's best 
catering specialisi in ihe .shadow 
of Siephans C;liuich. 

The fact lhat .\mki Dogudan. Vienna's 
favorite gourmet and catering chef 
w i l h .sucli w e l l - k n o w n clients as 
Fonnel I , Grand Slam, and Laucla Air. 
had fallen in love with Spain's land­
scapes, cuisine, and inhabitants was 
known for years only to his very besl 
friends. The world famous gourmei 
explained lhal il was on Ibiza that he 
had learned to appreciate the simplic­
ity of Mediterranean cuisine, the mag­

ic of olive oil, and the authenticity of 
cooking wi lh wonderful local, fresh 
products. He wanted to "finally gel 
away ironi foaming lobster bisc[ue'' 
and was convinced that uncompro­
mising authenticity was the only way 
to transmit his fasc ina t ion to his 
clieiiis: Isabel Lopez and Sandra Tar-
ruella. the two young designers of the 
sensational "Tragaluz " restaurant in 
Barcelona, were hired, the 400 scjuare 
meters of wooden f l o o r i n g were 
tic\Mi and oiled in Mfilaga, and the 
round .stones artfully arranged in the 
cement slabs lhat remind one of the 
ne^' port in Barcelona are. of course, 
from Barcelona. 
Dogudiin's eftbits to ensure authentici­
ty did nol .slop there, however. 1 IK-
waiters at the Aiolt are hired in Spain, 
lt:ilv. and France because lhat is the on­

ly way, according to the catering spe­
cialist, to fully express the '.Vlediter-
lanean Hair." .\utlientic ingredients are 
not lacking either Fresh fi.sh, Catalonian 
(.mil ins, :ind es en specialties tiom iiorth-
wesieni S]iain. such as the small, green 
pimienlos de Padmn, uiikncjw n e.vcept 
lo the mosl experienced cc)nnoi.s.seurs. 
are Oown in several times each week 
from the Calalonian capilal hy Lauda 
.Air. In the open kiichen. however, the 
ver\' popular concept in Aiulw Dugn-
dan's lamOLis Do t̂ - Co restaurant a few 
floors abo\e, rules an .Austrian chef. 
Christian l.eidinger previously workeil 
in the Forinel 1 and Grand Slam dep:irt-
ments of the catering company. His 
calm, easygoing co<^king style anracted 
attention and lie was llie ofivious choice 
Ibr the .Aioli. 
Since the spring of 1998, when the 
.Aioli opened after months of renova­
t ion work, the restaurant has been 
chock full aliiio.st eveiy day. The rea­
son may be the wanii atmosphere cre­
ated by the two young designers, the 
f o o d , or the system concocted by 
Dogudan to make the meai an experi-
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Aioli 
Stephansplatz 12, Haas-Haus 

1010 Vienna 
Austria 

Tel: (431} 532 03 73 

ence. Diners can .select Italian aj)[H -
tizers from ilieir own small buffet, and 
sausage, ham, and some 50 different 
cheeses from France, Italy, and Spain, 
including tlie famous tt^rta del Casar, 
are all artfully presented in separate 
display cases, A tew steps away, tresh 
bread is baked every half hour and 
the wine is served in the special wine 
section. The organizat ion is. of 
course, more American than Mediter­
ranean in nature because the clients, 
instead of simply asking die putrdn 
what he advises, must wander from 
section to section, but taken as a 
whole, the result is nice. 
The dozen different tapas and the 
main dishes rarely change (another 
sign of the "systematic" organization), 
but the up side is a true e f fo r t to 
achieve a continuously liigii level of 
qualily. "Hit: bei/iteniiies en vliiagre 
(anchovies in vinegar) are fresh and 
spicy throughout the year, the deli­
cious pescafhis frittis (small fried fish), 
or the tenderly crisp-fried cuttlefish, 
chifiirones fritos, may vary soniewhai 
in size from season to sea.son but re­

main among ilie best tapas available in 
Vienna. And tliough the balance be­
tween the mild fruity taste and the de­
ceptively lioi bile of die piiiiientos de 
i 'adn 111. d i p j i r d in i ile.e e'\l u i l h sc:i 
salt, may vary occasionally, they are 
noneiheiess excelleni every lime. 
Till.' 'A inc-. ('I'l'cn.-i 1 l>v llic .Aioii :ifc lim­
ited to a few from each of the three 
"host" countries and the priorirv' is giv­
en to vintages that go well widi a meal, 
such as the Viiia Sol from Miguel Tor­
res or the Rioja from Mugtt. The coffee 
served is still Italian for the time being, 
but Attila Dogudan has for some time 
now been considering of fe r ing his 
own mi.x roasted accorciing lo Spani.sli 
standards. And i f outside, on the 
Sleph:insp[:.ilz, a snow .slorni is passing 
through, a compuierized light system, 
programmed in house, helps to make 

sure the warm Mediterranean sun 
shines on the gamixis and the tortillas. 

F tori an Holzer has heen editor iri 
chief since 1989 of the rv,staurant and 
bar guide'W ien, wie es liii and editor 
in chief q/*V!sa-Magazin from 1992 to 
1995. .Since 1995 he is aJ'reelance wine 
columnist j'or Ibe daily Der Si:ind.ird 
cnid from 1996, a r-eMaurant critic for 
the economic review Trend, a regular 
contributor to the magazine A la Carte, 
and wn'liug on ciili miry subjects f'or the 
news nra^iazinef'rtif'il and for a num­
ber- other newspapers and magazines. 
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Casa Aurelio 
LangstraBe 209 
8005 Zurich 
Switzerland 
Tel: (41 1)272 77 44 

T he Casa Aurelio restaurant in 
the largest bwiss city, Zurich, 
is a meeting place for people 
who like fine food, and where 

everyone feels at home. 
Aurelio Lorenzo, who left Ponteve­
dra, Galicia in 1970 for Switzerland 
and has been there ever since, is a 
man who not only can do everything, 
but who does it, too, That is hardly 
surprising iiecause as a young man, 
Aurelio started in the restaurant busi­
ness as a dish washer, moved on to 
waiting tafiles, and has been head 
waiter in some of the most well-
knowm restaurants in Luzern and 
Zurich before he opened his first 
restaurant, the Blaueck, some 17 
years ago. Then six years ago, he 
moved to the up and coming .section 
of Zurich and founded Casa Aurelio, 
located in a calm courtyard. He 
quickly turned the restaurant into a 
gouniiet meefing spot with a particu­

lar feature, his clients immediately 
feel right at home. Of himself, .Aure­
lio says, " I am a manager who does 
everything, I can even cook if need 
be... Parking my clients' cars is the 
only thing for which I have now 
hired someone." 
Aurelio knows his clients and is ready 
to fulfill special desires. "If six or eight 
people are together, I offer them spe­
cific menus," he says and occasional­
ly does the same thing in the evening 
for 50 or 60 people, in wiiich case the 
kitchen and serving staff must be on 
their toes. And it works, because Au-
relio knows he can count on his 
crew, with Hans Bischoff at their 
head. Even late evenings, when in 
other restaurants che kitchen has long 

since closed down, he never says any­
one is too late. "Sometimes, we have 
reservations for after 11 p.m., but the 
level of attention and care is always 
the same." "His greatest strong poinl," 
says a client, '1s that he nê •er cuts cor­
ners on you." That liolds inje for the 
prices, too. " I am not cheap," says Au­
relio, "but 1 have never ê 'er heard of a 
client that was not happy with what 
we offer." And, "W'e are out to please 
each client, I always tr '̂ to do some­
thing for each and every- one. If I see 
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someone with an empty plate before 
ihc oilK-r |)i.-.:i[ile ai ihe table have fin­
ished, I ask them i f they would lilce 
some more. At no extra cost. And I 
have never in my life ever billed a 
client for a daily soup." Those are 
siiKill lliin.us lli:il inaki.- loi succc-s. 
His restaurant can hold 110 at a lime. 
According to people in the know, that 
is a difficult number to manage. But Au-
relio Ijorenzo does it well. Aixive all, he 
never stops. " I le is the guy in our busi­
ness \eb.i, v, i irks ilu. rn. isi ii! / . i iricli. " 

.say colleagues. That is because he is 
tiie boss in two other restaurants as 
wel l , the Madrid in tlie old town of 
Zurich and, more recently, the Wolf-
bach. On Sundays, when Casa Aurelk) 
is closed, he is busy at the Madrid. 
And just what are the major .special­
ties that the chef serves up in Casa 
Aurelio? First of all, ficrrrillada (grill 
platter), but also Steak Aurelio, veal 
cutlets from the grill anci whatever ihe 
season has to offer, w"hetlier aspara­
gus, mushrooms, dandelion salad, 
etc. "When cepe mushrooms are 
available, I sometimes .serve up to 150 
half portions per day," he says proud-
Iv Anii .n.u \ f.e -.\iet iai dislu-s i.s hihma 
a la sal (ba.ss liaked in a salt crust) 
which is a must for some clients. 

Casa Aurelio has a particularly good 
leputation concerning wine. Of course 
a man f r t j i i i Galicia iias .Albarino wines 
on hand, iiut the Ikst also includes a 
wide .selection of Rioja wines, Catalon­
ian wines, and a particuhirly nice se­
lection f r o m the Duero region. Ac-
c:ording to Aurelto, his favorite wine is 
the Ribera del Duero Frotos Gran 
Reserva 1990, fiut he also has some 
Vega Sicilia in his wine cellar, just in 
case anyone is w illing lo pay for it. 
W'e wonkl gki(.ll\' have coniinued li.s-
teniiig to Aurelio Lorenzo talk about 
his restaurant and how he managed 
to start it up. But we wi l l soon come 
again and feel "right at home," 

Ren^ Begerl writes travel guides in 
Zu r i ch a n d crmtribiites to various 
neivspapers a n d magazines, as well 
as ivorking f o r the Spanish Tourist Of­
f i ce in Zui icb on the monthly retiew 
jHola Espaha! 
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mpoilanl things depend not only 
on the "what," hu l akso on ihe 
"how.'* That is certainly true fortlie 
service in the Don Quijote restau­

rant which is, quite simply, outstanding. 
Francisco Guzman, 32, liis own boss 
since January in the oldesi Spanish 
restaurant in Munich, has forgotten 
nothing f rom the ten years of close 
collaboration wi th his predecessor. 
Benignt) Diez. The two always 
worked together as they attentively 
.served (and pampered) their clients. 
The goal, then and now, was to advise 
clients, not give them a sales pilch. 
When his former bo.ss, after 33 years 
in the Don Quijote. considered retir­
ing, Guzman, a trained auto mechan­
ic w h o switched to the restaurant 
business just 13 years ago, bravely 
took a Slab at what was the chance of 
his life. *l'he young man from .Madrid 

propo.sed himself as the succes.sor.,. 
and was accepted! There couid be no 
question of banks financing the pur-
clia.se. The new owner had slashed 
away part of the necessary capital 
and m o n t h l y payments were 
arranged for the rest. 
"Things with my ex-bo,s.s are so good 
thai there was not even the slightest 
prolilem," explains Guzman. .As he 
iieely admits, " I am ful ly aware that I 
have walked into a smoothly run­
ning operation." But even smoothly 
runn ing opera lions need :i b i l n[ 
fresh air f rom time to time and the 
new owner has s tar ted to make 
some changes, diplomatical ly , but 
with great melhod. 
To start with, the menu was critically 
reviewed at the beg inn ing o f the 
year. Mexican dishes, f o r example, 
which really have nothing to do in a 
Spanish restaurant, were .stnick from 
the list and nol replaced. .Also struck 
were various dishes f o u n d in any 
Greek or Italian spot, e.g. baked cut-
defisli. W'hat remained were a num­

ber of corner stones in Ilierian cook­
ing, such as slirimp in garlic oil. 
The new pa t ron , w h o readily ac­
knowledges that he is no master 
chef, brought in a young cook. Manij 
I I , 29, was born in Granada, learned 
his craf t on .Mallorca, and stayed 
there for almosi 15 years. Even dur­
ing lhal l ime, he of ten traveled to 
.Munich where he spent the winter 
months from November to March. 
Today in the Don Quijote, the man 
f rom Andalusia w i th the .Mallorcan 
background prepares a colorful array 
of food from the various Spanish re­
gions, ranging from Catalonia to his 
homeland Andalusia, and from iMal-
lorca tcj La Mancha, The new menu 
comprises some 55 dishes, f r o m 
aceitniiiis sevillanas (olives) to Elarr 
Quifote (caramel pudding with cher­
ries, ice cream, and whipped cream), 
f rom the absolute must, gambas a l 
a j i l l o (gambas in garlic o i l ) lo the 
widely appreciated gazpacbo (the 
chilled soup f rom Andalusia), f rom 
paella valenclana (the classic rice 
d i sh ) to f a l s a n a la mancbega 
(pheasant), from conejo encehollado 
(rabbit in an onion sauce) to dorada 
a la sal (bream baked in a .salt crust). 

Restaurant Don Quijote 
Bledersteiner StraBe 6 

80802 Munich 
Germany 

Tel: (49 89) 34 23 18 
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In response to the eternal c[uesiion 
concerning the chef's personal spe-
cialiies, the answer is "All types of 
sauces, kid goat, lamb roasts, sruffed 
quail, and game." 
'Hie change in ownersliip lias certainly 
done no hami, on the contrary, to the 
small restaurant located in the 
Scliwabing quarter, below ground but 
not at all somber, with a friendly at­
mosphere and not overly decorated 
wilh tourists in mind. It is very busy 
and reservations are recommended. A 
colorful, mixed clientele, ranging from 
students to the business crowd, occtipy 
tlie 44 seats with pleasure to freshen 
up their vacation memories widi Span­
ish wine and cooking or to test the wa­
ters before their next trip to Spain. 
And for anyone who has actually 
lived in the country for a while, such 
as football star Paul Breitner, who 
played for the Real Madrid, the Don 
Quijoie is almost a trip liack lionie. 
Breitner is not the only famous per­
son to have found his way to the 
restaurant. Franz Beckenbauer cele­
brated his mother's birthday in the 
agreeable rcjom below grouncL Boris 
Becker forgot everything and any-
lliing to do with tennis for a few 

hours. Popular comedian Peter Siein-
er could take pleasure in the food, 
witlioul having lo repeatedly comply 
wilh rec]iiests for autographs. 
.A le\\' \\iiri.ls (Jii ilic wine it^l. wlinii 
does not exactly do justice to those 
who know and love Spanish wines. 
We mu.sc take into account, however, 
what Francisco Guzman had to say 
by way of an excuse, "We are still 
working off the stock from my old 
boss. In the future, things will be dil-
feient and we have started testing a 
wide range of new wines." 
As of today, the available selection is 
simply rypical, with twelve reds from 
tlie Rioja, Navarre, Fenedes, and 
Somontano regions and seven 
whites from Rioja, Navarre, Penedes, 
and Rias Baixas. The clientele in the 
Don Quijote is certainly up to more 
than that. 
With the succulent sea bream we 
tried a nice Monte Real from the Rio-
ja region,., and were quite content 
wilh i l . That is hardly surprising, the 
versatile owner of the restauranl. 

who has spent over 30 years in Mu­
nich and speaks [lerfecl German, liad 
heartily recommended the wine and 
served it well chilled. 

Hans-Utrich Prost lives in .Murricb 
and works as a J'reelancejoumalisl and 
author in the food and drink.sector. 

Photos: New York, Gerry Da-
wes/lCEX; Washington, D.C., Tabema 
del Alabardero; Chicago, Peter liar-
reras/ICEX; Sydney, Oliver Stre-
we/ICEX; Tokyo, Matao Ogata/ICEX: 
Munich, Alfredo Sinesi/iCEX and 
Ales.sandro Fichtl/ICEX; Vienna, Aioli 
and l.alo Jodlbauer/ICEX: Zurich, Rene 
Begert/ICEX; Brussels, Angel Ve­
ga/ICEX; Antwerp, Harry de Scfiep-
per/lCEX; Paris, Avelino Fstevê T'lCt̂ C; 
London, Nick .Milner/ICEX. 

See Recipes on page 122. 
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THE TRAVELING GASTRONOMER 

During my three decade.s t if 
traveling in Spain, I have 

eaten in many of Spain's high-
esi-raled restau rams, but—as 1 
liave already menlioncd in 
pri.vi(ni.s wriiings—some of 
the most trea.sured niernories 
of my pereHrlnaiicms across 
this wonderful country have 
been chance experiences in 
little-known rest.nir:inis that 
reflect the uniqueness of each 
region's .seasonal produce, tra­
ditional recipes, and cooking 
U'chni(|ues. I find them in vil­
lages, in Ihe back rooms of 
country bars, along ihe wine 
trails, and even in large cities 
like Madrid, Barcelona, and 
Valencia, 'the cook may he 
the owner's wife-partner; a 
young local chef who trained 
in a gastronomic capital such 
as San Sebflsti:in, or even a 
former television commenta­
tor turned rcslauraleur The 
food can be disamiingly good, 

On a recent trip, my com-
l^anion and I attended 

iliL- XIII International Salon 
de Gourtiiels in Madrid and 
tried an impressive array of 
Spanish food products and 
wines h'oni some nf the more 
than 600 exhibitors.Then we 
spent a few days at Seville's 
.April Feria, where celebrants 
dance sevilluntis until dawn 
and drink 50,000 cases of 
inanzanilhi de Saiilucar in a 
week. After the feria, WL: 
were driving through Huelva 
province in a hilly area of 
northwestern Andalusia that 
is famous for some of Spain s 
best pork products, including 
Jabugo liams, which come 
from the free-range iherico 
pigs that roam the area's cork 
i'( nests. We were headed for 
Exlremadura lo visit the an­
cient Roman cily of Merida 
and spend the nigiit at tiie 
city's par-ador. 

At lunclitiiiie, we stopped in 
Santa Ola Ila (Huch-a) ai the 
una.ssuming Restauraiite C.ar-
mclo, iMarina Espanola, 23; 
tei: (34) 959 190 I69. After 
peni.sing the lapas at the bar, 
we found a modest dining 
room in back and ordered a 
tabid deeinhutuliis ihericos: .\ 
cutting board with excellent 
jamon de bellota (cured ham 
from lean, blaek-fooied, acxim-
fed Iberian pigs), morcon (a 

large cborizo-l'ike sausage), 
salchicbon (similar to saticis-
stiii i . and marbled cafiu de 
/ftjjzf* (cured pork loin). Ne.Mi 
came lightly fried green 
peppers and fresh ;inclu)Vies 
pickled with vinegar, olive 
oil , garlic, and [Parsley. .As a 
main course, we had preset de 
iberico—juicy, lean, thrilled 
pork fillets with crisp fried 
potatoes and a house sauce 
of cumin, oregano, tomato, 
and garlic. From F:xtreniadu-
ra's Tierra de Barros wine re­
gion, Monasterio de Tenludia 
1992, a silky Temprantllo-
Garnacha blend, drank well 
wilh ihis unpretentious, but 
delicious, counti"^' food, 

Two days later, we visited 
Toro (Zamora), which is 

located down the Duero Riv­
er Valley from Valladolid, 
Here, top producers from the 
Kibera del Duero and Rioja 
are planting vineyards and 
planning wineries that pro­
mise to make Toro Spain's 
lii-'iK-si up-and-coming wine 
region. We met foniier Vega 
Sicilia eiiologist, iVlariano Gar­
cia of Bodegas Mauro in 
Tudela de Duero (Valladolid), 
w4io showed us his Toro vine­
yards near San Roman de 
Hornijos in a vvarni, stony area 
highly reminiscent of France's 
Ch;iteauneuf-ciu-Pape. Gar-
cia's vineyards contain some 
.splendid old Garnaclia vines, 
which he blends with the 
area's rich Tinto de Toro 
{Tempranillo), to produce San 
Roman, a wine that shows 
Toro's enormous potential. 
At Nuestra Sefiora de las 
Villas Cooperative in Morales 
dcToro, enologist Eloy Jalon 

let us ta.ste their young, quaf-
fable Vifia Bajoz and soft, 
Garnacha-based Vifia l-'edr-
era. Next door, at ihe unpre-
pc issessi ng Rcstaurantc Chi-
vo, Av. De los Comuneros , 
s /n; te i : C34) 980 698 219, 
we were shown to a charm-
IHL;, rustically decorated back 
dining room. As we tasted 
Garcia's brilliant Mauro and 
San Roman wines. Chef Agus­
tin Gamazo hegan .sending out 
food. First, there was a fine 
bacalao salad wi th chopped 
loniatoes, red peppers, anci 
onions tlressfd willi c\ir:i vir­
gin olive oil, sprinkled with 
Spanish pimentt'm (j^aprika), 
:ind served wilh wonderful 
cru.sty bread. Garcia's finely 
structured wines were a good 
counterpoint to cerdo de 
matanza propio de la olla, 
pork loin anci chorizo that had 
been preserved in pimenton-
laced fat. Surprisingly, Gama-
y.it's sauteed version was juicy 
.IIKI nol greasy. Next came a 
potaje de alitbicis (white bean 
stew), then superb grilled .sea 
bass with a hot garlic vinai­
grette, A cheese-cake mousse 
with raspbeny puree was the 
finale to a memorable meal. 
After lunch, Cianiazo told me 
he had worked in San Se­
bastian al Ganbara. an Old 
Quarter tapas bar renowned 
for traditional Basque Coun­
try specialties. 

H idden on a side street 
near northern .Madrid's 

Plaza de CasttUa, Restau­
rante Cala Fo rne l i s . I n f a n ­
ta Mercedes, 105; te i : (34) 
915 793 643, is named for a 
fisherman's cove on Menorca 
in the Balearic Islands. Long 

Unheralded 
Regional Restaurants 
with Great Food 

a rendezvoLis I'or top yachts­
men in fhe Meditenanean, the 
Fomells C'ala is freciuented by 
King Juan Carlos 1, an avid 
sailor, who likes to dine on 
Fornells" legendary caklereta 
de langosla (a fisherman's 
slew iiKide wiili local lobstet^i). 
Owned by Chef Juan Santa­
maria, a lonner television per­
sonality and Mallorca native, 
Caia Fornells is a chamiing 
restaurant that is not well 
known even in Madrid's gas­
tronomic community, altiiougli 
il descivcs lu lie. .'̂ :inianiaria"s 
menu features caldereta de lan-
gosta and other Balearic Islands 
dishes, but his specialty is per­
fectly cooked arrxices ("the cow-
noiseiirdoeis not use the word 
paella). Made witii Spain's pre­
mium, plump, sliort-grain bom­
ba rice, many of Santamaria's 
arroces are traditiomd, l.iut 
some 1O percent are his own 
creations. They are among the 
best rice dishes I have tasted. 
He cooks them in an unusual 
paella pan (the broad, flat 
cooking utensil from wiiich 
Spain's national rice dish, pael­
la, takes iLs name), which he in­
vented. Tlie pan has metal di­
viders, so he can offer two, 
three, four, or sLx different rice 
dishes at once. Each diner can 
have their fai'orite arroz or a 
sampling of rice dishes. 
This spring, .several of us had 
a memorable meal at Cala For-
neUs. We started wttii bacon-
wtapped dates; small, cri.sp, 
fried fish; and a coca de tram-
p6, a Mallorcan pizza-like 
bread wit l i roasted red pep­
pers, tomatoes, and onions. 
Then came grilled gambas 
rosas. the highly-prized shrimp 
from Palam6s, a Costa lirava 
village. Santamaria obtains 
mnsi of the fish served at Cala 
Fomells from a select group of 
Palamos Fishennen. 
After the appetizers, Santa­
maria served four rice dishes 
in the same pan. Arroz vege­
tal was made with mush-
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rooms, artichokes, and wild 
asparagus; yellow, .saffron-
fiavored arroz con langostay 
almejas had lobster and 
clams; delicious arroz negro 
(colored with sijuid ink) was 
served with a.s.sertive Catalan 
alioli; and arroz con manitas 
de cerdo contained garban-
zos (chickpeas), zucchini, 
and the tender pig trotters. 
"With the arroces, we drank a 
dr\, .smooih, Mallorcan wine, 
Jo.se L. Ferrer Reserva Tinlo 
1994 (Benissalem D.O.). 
Santaman'a was not through: 
There were tasting portions of 
wild land snails with aromat­
ic herbs; scrambled eggs with 
bacalao and shoestring pota­
toes; and superb jamon de 
bellota of the L^.O. Guijuelo 
(prized acorn-fed .Salamanca 
ham). Then, succulent grilled 
lamb chops were brought siz­
zling to the table on a special 
oven-heated slate resting on a 
mat lined with pine, rose-
mar)', and thyme, which gave 
off smoky wisps of enticing 
Mediterranean smells, Sania-
maria's idea of aroma therapy. 
For dessert, we had a fabu­
lous crema cutalana (creme 
brulee); a fine almond cake; 
:ind borrachitos con gin Ma-
hones, "dmnken" babas soaked 
in Xoriguer, a Menorcan gin. 
The de.sserts were a fitting f i ­
nale lo a meal that was an ex­
cellent introduction to the 
Balearic Lslands cuisine and to 
I ua n Sa nta ma ria's ex ception a I 
talent with rice. 

And now, news from the 
United Stales; Eric .Asi-

mov, a Netv York Times reniau-

rant columnist, recently spot­
lighted Pintxo.s, 510 Green­
w i c h Street, New "Vork; tei: 
(212) 343-9923, a Spanish-
Basque lapas bar, owned Iiy 
Chef Javier Ortega from San 
Sebastian and his American 
wife, Debra. .At Pintxos (B;is-
que for tapas), Ortega .serves 
such classic-s as chipir-ories en 
su l inta (baby sc|uid in a 
scpiid ink-colored sauce), 
pimientos delpicpiillo relleiins 
de hacalao (piquillo peppers 
stuffed with brandade-like 
bacalao puree), and filleted 
botpterones (fresh anchovies) 
marinated in olive oil and 
g;irlic. The wine list features 
the refreshing Basque white 
wine, t.xacoli: food-friendly, 
versatile Rias Baixas .Alhar-
iflos; and red wines from La 
Rioja .Alavesa and La Ribera 
del Duero. 

This .spring, at Domingo 
Restaurant, 209 E. 49th St.. 
New Y o r k City; tei: (212) 
826-8269. the owner, Spanish 
opera star Placido Doniingo, 
hosted a recepiion sponsored 
by the National Tourist Office 
of Spain to present author 
l-'ciu-lt i|x- ( :,i>.is\ new bi x ik . 
Paella! Spectac tilar Rice Dish -

es f r o m Spain. Osborne sher­
ries and Montecillo Rioja 
wines accompanied paellas 
prt )\'i tied by Paellador USA, 
Inc. , 445 Park Avenue 
( l 4 t h F loo r ) , New Y o r k , 
NY 10022; te i : (212) 755-
8845; f ax : (212) 755 8863; 
www.paellador.es a Catiilan 
company, which sold over 
.3,000,000 oven-ready paellas 
in Europe in 199H ;ind is now 
marketing their unicjue con­
cept in the United States. 

E li.ssa Hambrechi, who 
lived in B:ircelona. and 

Catalan chef Antonio Buen­
dia, formerly chef at New 
York's El Internalional and El 
Dorado Petit, and Miami's 
Cafe Barcelona, have opened 
Vinga, 320 Fo lsom Street, 
San Francisco, Ca l i fo rn i a ; 
teh (415) 546-3131; f ax : 
(415) 546-4098; w w w . v i n -
ga.net near the San Franci.s-
co .Vlu.seum of .Modern Art. 
Vinga ser\'es tradilional Cata­
lan dishes with modern 
touches. Li.sted under Pica-
Pica, tapas include Arbe-
tjuin;!, Manzanilla, and Farga 
.\r;i.!4on olives; serrano ham; 
Manchego cheese: and Span­

ish anchovies. Ving;i also of­
fers paellas and rice dishes 
made with Valencia rice and 
Spain's excellent pniieiitt'ni 
and saffron. 
With Pamela Busch, Vinga s 
wine consultant, the owners 
li;i\'e created a Tuesday-night 
Spanish "Wine <& Dine" se­
ries. One week, a mul t i -
course dinner features a 
Spanish wine theme, the fo l ­
lowing week Busch conducts 
a wine tasting class on the 
same theme. In March, the 
wines were from La Ribera 
del Duerti i Pc.squera, .Arzua-
ga, and Hacienda .Monaste­
rio). In June. Galician wines, 
including Rias Baixas Albar-
ifios, were spotlighted. Fii-
Uire e\'ents ^ \ - i | | fc-:uure i'rin-
rato (Sepiember) and Span­
ish cavas, brandies, and sher­
ries (November). 

Gerty Dawes bus been trav­
eling the gastronomic and 
wine roads of Spain for three 
decades. His aiticles and/or 
pfjotographs have been pub­
lished in The New York 
Times, Food Sc. ^X'ine, The 
Wine News and many otheiy. 
In October 1998, be'teas the 
first foreigner to receive the 
prestigious Cena de los 11 Vi­
nos wine award tit .Madrid 
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R E C I P E S 

Grilled Spring Vegetables 

Zarangolh 
(Zucchini with onions) 

CoWero 
(Fish and rice stew) 

RECIPES FROM MURCIA 
Recipes by Roimundo Gonzalez from fhe book 
Murc/a* fl ffbro cle fa Gasfronom/a 
Wines recommended by Mario Jesus Gil de Antunano 

SEHWS 4: 
1 large eggplant 
1 large zucchini 
1 bundle of green asparagus 

1 bundle of spring onions 
8 large mushrooms 
Olive oil and salt 

Slice the vegetables very thinly. Choose medium- to small-size aspara­
gus and peel. 
Grill on a lightly-oiled griddle until just golden. Drizzle with oil to taste 
and season with salt :ind a liltle pepper. 
Recommended wine: A rose D.O, jumilla, macle of 100 percent Mona.s-
irell grapes, with a medium, softly-sweet nose to balance well with the 
delicate fiavors and aronva of the food. In the mouth lite wine should 
have just the right degree of sharpness to accompany the vegetables. 

Serves 6: 
2 kg zucchini finely sliced 
1 kg onions in very thin strips 
1/2 I oiive oil 
Oregano 

Wllite pepper 
4 garlic cloves, crushed in a 
mortar 
SLih 

Heal ihe olive oil in a saucepan and add ihe garlic. Before it begin.s to 
darken, add the onion. Lov^er the heat and leave to cook very slowly. 
When the onion begins to soften, add the zucchini, stir, and cover. 
Cook slowly for appn)ximalely twenty minutes. Season wilh salt, pep­
per, and oregano and continue to cook unlil both the onicm and the 
zucchini are .soft. Drain well before serv'ing. 
Recommended wine: A white D.O. Jumilla, Made of ec^ual propor­
tions of Airen and Macabeo grapes, its hints of fresh fruit should take 
the edge off the gariic which is the only strong flavor in this otherwise 
mild dish. 

Serves 4; 
400 g rice 
2 «cir«i-(small dried red peppers) 
3 bulbs of garlic 
250 g olive oil 
2 ripe tomatoes 
1 gray mullet, w^eighing about 500 g 
I blue irua.illl. wvi.uliing ;il!<>ui SOii e 

200 g grouper and 
nionkfish, cleaned 
200 g prawns 
1 egg yolk 
Sak 
Pepjier 
1 small boiled potato 

Heat half die oil in a large aluminum pot. Fry the noras then remove 
and set aside. Fry the fish heads then remove and set aside too. Then 
add the peeled and chopped tomato and fry for about five minutes. 
.Add two liters of water. 
In a mortar, crush the fried rioras and one of the raw bulbs of garlic. 
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R E C I P E S 

Chuletas de cordero 
al o/o cabanil 
(Lamb chops with 
garlic potatoes) 

Papara'jotes 
(Lemon fritters) 

Add to the pan and cook for five minutes. In this stock, cook the salt­
ed fish cut into thick slices. When cooked, remove and keep warm. Re­
move one cupful of stock. Check the re.st of the stock for .salt, add the 
rice and leave to cook slowly for tw'enty minutes. A few minutes be­
fore the rice is done, place the prawns on top. 
In the mortar, crush another of the garlic bulbs, mix with t!ie cupful of 
.stock and pour over the fish which ks served separately. 
To make the sauce which is usually served as an accompaniment to 
this dish, crush the third garfic bulb with the cooked potato then add 
the egg yolk and beat until creamy. Continue beating while adding the 
remaining oil drop by drop. This should give die texture of mayon­
naise. Serve the sauce in the mortar. 
Recommended wine: A red D.O, "Vecla with a good color. Its intense 
aroma of red berries will compete with Uiat of the rice as it is brought 
to the table. The Monastrell grapes, in a careful blend with Cabernet 
Sauvignon, Teinpranillo, and a touch of Merlot, give a wine that in the 
mouth Is zesty, warm, and very fruity and that should marry well wilh 
llie fish and its strong accofiipanying sauce. 

SERVES 4: 
1 kg lamp clio[).s 
1 kg thickly-sliced potatoes 
150 g olive oil 
4-5 cloves of garlic 
2 tbsp wine vinegar 

1 tbsp sugar 
100 g water 
Salt 
Freshly-milled 
black pepper 

111 a frying pan. fry the polalo slices in half die nil . 
In anodier fiying pan, fry die chops—witii tlie meat pulled upwards ofTthe 
bone so they c:in he eiisily eiiien wiili ilie fingers—in ihe rest of the oil. 
When both are cooked, sea.son with sail and pepper and mix in a sin­
gle pan. Blend togelher the garlic, sugar, water, and vinegar and pour 
over the potatoes and meat. ivHx together and cover. Cook over a high 
heat for five minutes. 
Place the potatoes in the center ofa round dish and arrange the chops 
around them wdih the long bones pointing inwards. Serve very hot. 
Recommended wine: A red D.O. Bullas made from Monastrell grapes. 
This is a young wine with a touch of wood and slightly .spicy notes 
which w-ould be fiavorscmie in spite of the strong dressing of the lamb. 

M.IKES StDME 30 P.'\I'AKA10Tt;S; 
1/2 1 milk 
1/2 I water 
6 eggs 
750 g Hour 

Lemon ze.st 
Cinnamon 
100 g sugar 
Lemon leaves 
Oil for fr^'ing 

Beal togelher the milk with the water and egg yolks. Add the flour 
gradually. 
While beating, -add the lemon zest. siig:ir. cinnamon, and four beaten 
egg whites. When well mixed, leave to rest for half an hour. 
Heat oil in a fr\-ing pan, dip the lemon leaves in tlie batter and fry carefully. 
To serve, arrange on a napkin and sprinkle widi confectioners sugar 
and a little cinnamon. 
Eat just the coating, not the leaves! 
Recommended wine: .\ .sw êet D.O.Jumilla with a toasted aroma and 
fiavor w'ould make a good accompaniment for these unusual fritters 
that are delicious as a midinorning or mid-afternoon snack. The sweet­
ness ol' llic wine enhances ilie lemon and cinnamon flavors. 
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R E C I P E S 

Dates rolled in bacon 
and fried 

Meotballs in tomato sauce 

Marinated mussels 

RECIPES FROM SPANISH 
RESTAURANTS ABROAD 

Recipe and wine recommendation from Bodega y Vinoteca 
Espafiolo, Vienna, Austria 

Cut fresh dates in half and remove the .seed. Roll die dates in slices (not 
too thin) of lightly smoked bacon. Slowly cook on all sides in the fry­
ing pan and serve hot. 
Recommended wine: Amontillado or a dry Olcjro.so. 

Recipe and wine recommendation from Restaurant Aioli, 
Vienna, Aush-ia 

SERVES 4: 

500 g ground beef 
2 cloves of garlic 
Parsley 

F o i i I HK SAUCK: 

700 g plump tomatoes 
1 onion 
2 tbsp of olive oil 

2 eggs 
4 tl>sp of olive oil 

1 bay leaf 
0,125 I of stock 
Dry hot peppers 

Mix well the ground beef with the garlic, finely cul parsley, and eggs. 
Add salt and pepper. Form 20 walnut-sized balls and cook them in fhe 
olive oil. Then let them .sit in the tomato sauce for ten minutes and 
-̂ L-n c wilh ilu' [i:i!-^le\- on lop. 
Sauce: Finely dice the onion and heat in tlie olive oil. Blanch fhe toma­
toes, remtn e the skin and seeds, cut into small cubes and add lo the 
onion, with fhe bay leaf and stock. Reduce over low heat for 30 min­
utes and spice with a bit of hot peppers. 
Recommended wdne: Bni.ii.-gas .Vluga, Rioja Reserva '94 

Recipe and wine recommendation from Cosa Aurelio, 
Zurich, Switzerland 

FOR 4 T.\PA SERVING: 

500 g large mussels 
15 cl diy white wine 
1 tsp of back pepper corns 
s . i i i 

2 tbsp lemon juice 

1/2 red and 
1/2 green pepper 
2 shallois 
1/2 bouquet of parsley 
-i l]lS|) I '1|\ t.- 11]] 

Fully clean the mussels under running water and throw away any diat are 
already iipi.'n. Heal the wine with ihe pepper corns, add the mussels, ct )>. -
er and cook for three minutes on a high flame until the mussels are open. 
Remove the mussels, reduce fhe lic|uid by one half, strain and spice 
with the salt and lemon juice. Break off the empty half shell of the mus-
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Lamb fillet steak with 
sauce from the Alpujarras 

si'ls. Lay the full half shells on a platter. Rin.se the peppers, remove the 
seeds, and dice finely. Remove the outer skin of the shallots and dice 
them finely. Rinse the parsley and finely chop the leaves. Mix every­
thing with the oil in the lic|uid and pour o\'er ihe mussels. 
Let sil for erne hour. 
Recommended wine: Terras Ciauda, .'Mbarinti from Calicia 

Recipe and wine recommendation from the 
Don Quijote restaurant, Munich, Germany 

SERXTS 4: 
12 fresh lamb fillets 
100 g of whole alincmds 
-I sill L-s • )1 \\ hue l)rc:id 
(lightly fried in a pan) 
2 cloves of garlic 
8 saffron strands 
1 tsp of sweet pirncnton (Spanisii jiaprika) 
1 bay leaf 

1 dash of salt 
0,1 I of olive oil 
4 soup spoons of tomato 
sauce 
1 dash of black pepper 
Fresh thyme (chopped! 
4 cl of brandy 

Clean the lamb fillels and cut to length. Lightly salt and pepper. Heat the 
olive oil with the almonds and sliced garlic. When the garlic turns a light 
brown, add ihe pinienton. saffron, ihynie, bay leaf, lomalo sauce, while 
bread, and 0.1 liters of water. Heat to boiling and mix in mixer. 
Fhimhe ihe lamb fillets in a small amount of olive oil and the brandy. 
Add the sauce, cook for ten minutes, add salt and pepper to laste. 
Recommended wine: Beronia Gran Reserva 1991 or an Enale Cri­
anza 1991. 

Fluid Measures 
MtTRIC/B?ITI5H STANDARD 

10 niillilitors = l . l i ounce 
SO niiililittrs = I 3.'4 ounces 
H.HI inillililers " fi ounces 
2Sil millililers - K 1/2 ounces 
SOO millilileR = 17 1/2 ounces 
1 liiei = 1 3;''i pints 
1 leaspoon = S milliliters 
1 liiblcsponn = IM milliliters 
1 I iiini I- - 2'̂  I I D I M I ' . 1-

1 pint - S70 milliliters 
1 quan - 1.14 liters 
1 gallon - 4 1/4 liters 

Weight 
METRIC/OUNCES A POUNDS 

10 griims = \ ' i ounce 
50 pams = I 3/4 ounces 
ion fjranis - 3 1-2 ounce.s 

2% }!rams •= 8 3/4 ounces 
500 grams - 1 pound +11/2 ounces 

1 Icilo = 2 pounds + 3 t -l oiincc-s 
1/2 ounce " |4 grams 
1 ounce - 28 grams 
I .'4 pound - 110 grams 
1/2 pound = 230 grams 
1 pound = 4S0 grams 
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Fluid Measures 
MFIRIC/U.S. STANDARD 

1ft milliliters = 2 te-as|xx}ns 
sO millilileis = 3 tablcspooas 
lOtI milliliters = 3 1-2 ounces 
2')0 niiiiilileis " I cup + I t.iblesp(x)n 
sIKI niiililiters = 1 pint * 2 lablesp(xias 
1 liter" I C|i]nri + 3tablesfKions 
I ie:isp(xjn > milliliters 
I Iables|Kxjn = IT tiiillililers 
I ounce = 30 nullililers 
1 aip - 23T milliliters 
1 pint - 475 millilileR 
1 c|u;m - 8S0 lilers 
1 gallon = 3 .3/4 liters 

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

In our recipes, quantities are given in metric measurements. 

Tlje cliarts nn tljis page sfjorv approximate equivalents be­

tiveen Imperial or American measures and metric measures. 

MPFRARIRE 

Oven Temperahire 
mmiuK 
Very slow = 250°F/120°C 
Slow = SOCF/ISO-C 
.Moderate •= 350°F''180''C 
Hot - 400'=F/200°C 
Very hot - 450°F/230°C 

DIAINUMER 

= 1/4 
= I 
= 4 
= 6 
-8 

I.V.I 
ISI 
I III 

- itn 
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M A I N E X P O R T E R S 

NON-ALCOHOUC BEVERAGES 

HOaCHATA WITH D.O. 

EXPORT COMPANIES 

INDUSTRIAS LACTEAS CERVBRA, S.A, 
c/ ElsGiemis, 11 • 46014 VAIENCIA 
Tel: |34| 963 793 050 - Fox: (34) 963 700 767 

REGUIATORY COUNCIL 

CONSEJO REGULADOR D.O. CHUFA DE VAIENCIA 
Poefa Eduardo BJII, 5-6'= - 46020 VAIENCIA 
Tel. and fast: (34) 963 690 499 - hHp://www.ercis,es/chufo 

source: Regulatory Council of D.O, Chufa de Vderda 

HORCHATA WITHOUT P.O. 

EXPORT COMPANIES 

CONCENTRADOS COSTA, S.A. 
Ctra. Silla-Alcocer, s/n -46290 ALCACER [Valencia) 
Tel: (34) 961 230 041 - Fax: [34] 961 24! 074 

HISC 
Avda. Padre Carlos Ferris, 113- 46470 ALBAl (Valencia) 
Tel: |34) 961 260 231 - Fox: (34) 961 260 600 

KIPERUS 
Avda, Divino Moestro, 31 - 46120 ALBORAIA [Volencia) 
Tel: (34) 961 857 453 - Fax: {34] 961 857 452 

source: ICEX 

DAIRY PRODUCTS 
EWB'MILK CHEESE 

Ar additional list of Spanisfi marufaclurers is ovailabs os a brocf-.ure, 
on diikelte, and via Interne!. For more inlormalion see page 7, 

D.O, IDItZABAl 

EXPORT COMPANIES 

GArrANDEGI DORREA, S.A.L, 
Udabe-Beramendi - 31869 VAILE 8ASA8URUA (Navarro) 
Tel: [34] 948 503 169 - Fox: |34) 948 503 327 

EL PASTOR VASCO 
San Vicente, 19-01440 IZARRA [Alava] 
Tel: (34) 945 437 154-Fox: (34) 945 437 171 

QUESERiAS ARAIA 
Pal, Ind, Asparrena, s/n - 01250 ARAIA [Alava) 
Tel: (341 945 314 503 - Fax: (34) 945 314 541 

QUESOS LA VASCO NAVARRA 
Crta. N-1, km. 391 -31809 OLAZAGUTIA [Novarro) 
Tei: (34) 948 467 025 - Fax: (34) 948 468 551 

REGULATORY COUNCIL 

CONSEIO REGULADOR D.O. IDIAZABAl 
Grarjo Modelo Arkaule • Apdo, 46 
01192 ARKAUTE [Alovo] 
Tel: |34| 945 289 971 - Fax: (34) 945 281 422 

source: Regulotory Council of D.O, Idiazabol Cheese 

D.O. MflNCHEGO 

EXPORT COMPANIES 

COQUEM 
Ctra. San Clemente, s/r 
02600 ALBERCA DE ZANCARA (Cuenco) 
Tel: (34) 967 150036-Fox: (34) 967 150 610 

EUSEBIO CORCUERA GOMEZ 
Sanlo lucia, S - 45516 PUEBLA MONTALBAN (Toledo) 
Tel: [34] 925 750 069 - Fax: [34] 751 182 

FORIASA 
Avda. Reyes Cotolicos - 16620 VILLARROBLEDO [Albacele] 
Tel: (34) 967 141 750-Fax: (34) 967 143 351 

INDUSTRIAL QUESERA CUQUEREILA 
Cfra. Toledo, s/n - 13420 MAIAGON (Ciudad Real) 
Tel; (34] 926 800 215 • Fax: (34) 926 802 643 

UNION QUESERA MANCHEGA, S.A. 
Clro.Jaen, km, 8-02006 ALBACETE 
Tel: [34] 967 236 835 - Fox: [34) 967 229 657 

REGULATORY COUNCIL 

CONSEJO REGULADOR D.O, QUESO WIANCHEGO 
Avda, del Vino, s/n 
13300 VALDEPENAS (Ciudad Real) 
Tel: (34] 926 322 666 - Fax: [34] 926 322 712 

source: Regulatory Council o( D,0, Marchego Cheese 

D.O. RONCAL 

Exf>0RT COMPANIES 

ENAQUESA 
Rio Urederro, 2 - 31005 PAMPLONA [Navarra] 
Tel: (34) 943 245 100 - Fax: (34] 948 237 528 

LARRA 
Mayor, 42-31412 BURGUI (Navorra) 
Tel: [34) 948 477 046 - Fax: (34) 948 477 102 

ONKIZU 
31413 VIDANG02 (Navarra) 
Tel: (34) 948 477 013 - Fox: (34) 948 477 096 

REGULATORY COUNCIL 

CONSEJO REGULADOR D.O. RONCAl 
Clra. del Sador, s/r - 31006 PAMPLONA (Navorro) 
Tel: [34] 948 238 512 - Fox: [34) 948 232 070 

source: Regulator Council of D.O, Roncol Ctieese 

0.0, DE LA SERENA 

EXPORT COMPANIES 

MORILLO, DIEGO 
Ctra, C-420 km. 33,6 - 06420 CASTUERA (Badajoz) 
Tei ord fox: [34] 924 760 033 

S,A.T, CABANILLAS RODRIGUEZ 
Habas, 13 - 06420 CASTUERA (Badajoz) 
Tel: [34) 924 760 604 - Fax: (34) 924 772 053 
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njoy it - itmade by GIMAR 

irst, enjoy looking al Ibe varwly ancl colon is of range of imJling GIMAR producls. 

Then, enjoy ibe unique, natural texlitres of wholly Iraclilioruil producls. 

Laslly, enjoy the real natural taste obtained using the .special unique processes ivhich 
bear the slamp: 

For further information pleose contact: 

i COCINADOS GIMAR, S.L. 
5̂ ) Avda. de la Liberlad, 42. 03610 • Petrel (Alicante) Spain 

U > Tel: 34 96 537 11 97 - Fox: 34 96 537 64 30 
Web site: filtp://www,gimar,es - E-mail: admin@gimores 



M A I N L A P U H I t H b 

S,A.T, RUMSA 
Zurbaran, 11 -06420 CASTUERA [Bodojoz] 
Tel: [34] 924 146 002 - Fax: (34) 924 772 113 

S.A.T, SANCHEZ HIDALGO 
Doctor Diaz Villof, 26 - 06420 CASTUERA 
Tel: (34) 924 165 728 

SDAD. COOP. GANADFRA 
Oro. Monterrubio, s/r • 06420 CASTUERA (Badajoz) 
Tel: (34) 924 772 202 - Fax: [34) 924 760 701 

REGULATORY COUNCIL 

CONSEJO REGULADOR D O. QUESO DE LA SERENA 
Reyes Huertas, 14 
06420 CASTUERA [Badajaz] 
TeL ord fax: (34) 924 772 114 

source; Regulatory Council ol D.O, de La Serena Cheese 

P.O. lAMORAWO 

EXPORT COMPANIES 

HOOS DE SALVADOR RODRiOUEZ 
Ctra. Mozar, 1 
49620 STA. CRISTINA DE LA POLVOROSA (Zomora) 
Tel: (34) 980 631 907- Fox; [34] 980 631 992 

QUESERiA VICENTE PASTOR 
Comino Arcenillas, s/n -49190 MORALES DEL VINO (Zamora) 
TeL ard fax: (34) 980 574 074 

QUESOS CAMPOSTERA, S.L, 
Comiro Villolobos, s/n - 49630 VILLALPANDO (Zomoro) 
Tel: [34] 980 660 218 - Fox: (34) 980 660 824 

SANTOS DE PEDRO, ALONSO 
Torol, 47-49213 FARIZA (Zomoro) 
Tel, and fax: (34) 980 617 856 

REGULATORY COUNCIL 

CONSEJO REGULADOR D.O. QUESO ZAMORANO 
Ccrdenal Mello, 7 - 49009 ZAMORA 
Tel and lax: (34) 980 511 715 

source: Regulatory Council of D.O. Zamorano Cheese 

ICECREAM 
EXPORT COMPANIES 

A.I.A.D,H.E.S.A. (HELADOS ALACANT) 
Ctro, Alicorte-Sar Vicente, km, 4 -Apdo. 103 
03690 SAN VICENTE DEL RASPEIG (Aliconte) 
Tel: (34) 965 661 454 • Fox: (34) 965 666 453 
E-friail:aiodhesa@helQdo5-olocant.com - htfp://www,heiados-alacont.com 

COMPAt^iA AVIDESA, S.A, 
Ctro. Tavernes, s/r - Apdo. 36 - 46600 ALZIRA (Valencia) 
Tel: (34)962 457 100-Fax: [34) 962 411 362 

FRIGO, S.A. 
Peru, 84-08018 BARCELONA 
Tel: (34) 934 833 100 - Fax: (34) 932 660 974 

HELADOS LA MENORQUINA, S.A. 
Pol. Ind. Riera de Coldes, parcel.la 17, Rda. Boada Veil 
08184- PALAU DE PLEGAMANS [Barcelono) 
Tel: (34) 938 645 311 - Fax: (34) 938 645 304 

HELADOS MKO.S.A. 
Zono Insdjstrial de Betoiio - C/ Copelamerdi, 2 
01013 VICTORIA 
Tel: (34)945 286 200-945 314 500 
Fax: [34] 945 276 095 - 945 304 267 

HELADOS ROYNE, S.A. 
Pol. Ind. Legares • c/ Severe Ochoa, 7 - 28914 LEGANES (Madrid) 
Tel: (34) 916 877 301 - 916 876 1 I t - Fax: (34) 916 877 800 
E-ma il: helodos-royne@sendaret. es 

INDUSTRIASjyONENCAS. S. A. 
Ctra. Borcelona, s/n-Aportodo 60 
43700 - EL VENDRELL (Tarrogona) 

Tel: (34) 977 666 740 - Fax: (34) 977 663 533 - E-moi!:jijonercas@mail.cinet,es 

INTERGIAS, S.A 

Luis Correo Medina, 11 - 35013 - LAS PALÂ AS DE GRAN CANARIAS 
Tel: [34)928 419 143-Fax: [34)928 419 787 
LACREM.S,A, 
Ramon yCojcl, 19-08390 MONTGAT (Barcelono) 
Tel: (34) 934 690 560 • Fax:(34) 934 691 115 - E-mail:farggi@bcn,servicom,es 

NESTLE ESPAt̂ A, S.A. 
Av. Paisos Catalars, 25-51 -08950 ESPLUGUES DE LLOBREGAT (Barceiono) 
Tel: (34) 934 805 100 - Fax: (34) 934 736 470 - http://www.neslle,es 

source: FEAD [Spanish Federotion af Sweets Associatior] 
Mallorca, 286, enlla,-2-
08037 BARCELONA-Tel: [34) 932 072 516 • Fax: (34) 932 071 611 
E-moil:bonmacor§bonmacor.es - http://www, bor ma cores 

WINES 

SOMONTANO D.O. WINES 
EXPORT COMPANIES 

BODEGA PIRINEOS, S.A. 
Ctra. Baibostro-Naval, km. 3,5 • 22300 BARBASTRO {Huesca] 
Tel: |34) 974 311 289 - Fax: (34) 974 306 688 
E-mQil:info@-pirineos.com - http://v/ww.bodegapirineos.con 

VINAS DEL VERO (COMPANiA VITIViNiCOLA ARAGONESA, S.A.] 
Ctro, Borbostro-Naval, km, 3,7 - 22300 BARBASTRO [Huesca) 
Tel: (34) 974 302 216 - Fax; (34) 974 302 098 
E-mail :info@vinasdelvero,es • htttp://www,viriasdelvero,es 

VINEDOS Y CRIANZAS DEL ALTO ARAGON, S.A. 
Crta. Barbostro-Noval, km, 9,2 - 22314 SALAS BAIAS {Huesca] 
Tel: (34) 974 302 323 - Fox: (34) 974 300 046 
E-mail:enofe@micromat.es - htlp://www,Enate,com 

REGULATORY COUNCIL 

CONSEIO fiEGULADOR D.O. SOMONTANO 
Av. Navorra, l-Pdcho. - 22300 BARBASTRO [Hoesco] 
Tel. and fax: (34) 974 313 031 - E-mail:crdos@micromal.es 

source; Regulator/ Council ol D.O. Somorfaro Wines 
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ALIMINTER, S.A. 
Avda. Rfo Segura. 15 - Pol. Ind. Ceuti - 30562 CEUTI - MURCIA • SPAIN 
Telf.: (34) 968 69 38 00 - Fax.: (34) 968 69 38 38 - e-mail: aliminter@aliminter.com 

Web site: www.alimintef.com 



A U I N U t A 

ACEITES BORGES PONT, S.A. 
Avda, J, Trepat, s/n-P,O.Box, 20 
25300 TARREGA (Lleida) 
Tel: [34) 973 501 212 - Fox: (34) 973 500 060 
E-mail: abp.export@borges,es - ht}p://wv/w,aceiiesborges.es 
Page: 15 

ACEITES COOSUR, S.A. 
LosModrozo, 38 5^ 
28014 MADRID 
Tel: (34) 913 605 520 - Fox: (34) 915 230 578 
E-mail: export@coosjr.com - http://www. coo sur,com 
Page: 69 

ACEITES DEL SUR, S.A, 
Ctra. Madrid-Cadiz, Km. 550,6 
41700 DOS HERMANAS (Sevilb) 
Tel: (34) 954 690 900 - Fax: (34) 954 690 450 
http://www,acesur.com 
Page: 144 

AGRUPACiON DE COOPERATIVAS VALLE DEL JERTE 
Oro. N-110, Km,381 
10614 VALDASTILLAS (Caceres] 
Tel: (34) 927 476 370 - Fax: (34) 927 475 055 
E-mail: vollejerte@bme.es 
Page: 77 

A GUIDE TO BUSINESS IN SPAIN 
Spanish Institute for Foreign Trade 

de la Costeliono, 14 - 23046 MADRID 
TeL (34)913 496 100-Fox: [34] 914 316 128 
Page: 133 

ALIMINTER, S.A. 
Avdo. Rio Segura, 15 Pol.lnd. Ceuti 
30562 CEUTI (Murcia) 
Tel: (34) 968 693 800 - Fox: (34) 968 693 838 
E-moil: oliminter@aliminter.com - http://www.olimirter.com 
Poge: 131 

ANGEL CAMACHO, S.A. [FRAGATA) 
Avda. del Pinar, 6 
41530 MORON DE tA FRONTERA [Sevilb) 
Tel: (34] 954 851 200 - Fox: (34) 955 850 145 
E-moil: irfo@Qcamacha.com - ht1p://www.acamacho.com 
Page: 61 

ARAEX-RIOJA ALAVESA EXPORT GROUP 
Dato, 38 
01005 VITORIA (Alava) 
Tel: [34)945 141 800-Fox: (34)945 143 156 
E-mail: araex@araex.com - http://www,araex,com 
Page: 65 

BAIAMAR, S,A. 
Ctra. de Sangiieso, s/n • 
31310 CARCASTILLO [Navarra] 
Tel: [34j 902 117 609 - Fax: (34) 976 234 798 
E-mail: bajamar^campresoriaLcom 
Page: 38 

BODEGAS BILBAINAS, S,A, (VINA POMAL) 
Particular del Norle, 2 - 48003 BILBAO 
Tel: |34) 944 151 741 - Fox: |34) 944 150 059 
E-mail: codinfo@codorniu.es- http://www.codorniu,es 
Page: 143 

BODEGAS FRANCO ESPANOLAS 
Cobo Noval, 2 
26006 LOGROlQO (La Rioja) 
Tel: (34) 941 25 13 00-Fax: (34) 941 26 29 48-
http://www.froncoe5panolas.cori 
Page: 8 

BODEGAS OSBORNE, S.A. [FINO QUiNTA) 
Fernor Caballero, 3 
11500 EL PUERTO DE SANTA MARIA (Cadiz) 
Tel: (34) 956 855 211 - Fox: (34) 956 853 402 
E-mail: exportacion@osborne.es - http://www,osborre.es 
Page: 41 

BODEGAS OSBORNE, S.A, [VETERANO) 
Feman Caballero, 3 
11500 EL PUERTO DE SANTA MARIA (Cadiz) 
Tel: (34) 956 855 211 - Fax: (34) 956 853 402 
E-mail: exportacior&sboine.es • http://www,osborne.es 
Page: 4 

BODEGAS PALACIO DE LA VEGA 
Condesa de la Vega, s/n 
31263 DICASTILIO (Navarro) 
Tel: (34) 948 527 009 - Fax: (34] 948 527 333 
E-mail:prlario5inter@eurociber.es 
Page: 32 

BODEGAS S,A,T, LOS CURROS 
Clra. Madrid-Corufia, Km. 173,5 
47490 RUEDA (Valladolid) 
Tel: (34) 983 868 097-Fax: (34) 983 868 177 
E-mail: curro5@nexus,es 
Page: 17 

BODEGAS Y BEBIDAS, S.A. 
Gustavo Adolfo Becquer, 3 
26006 LOGRONO (La Rioja) 
Tei: [34] 941 279 900 - Fox: [34] 941 279 903 
E-mail: exporbot@byb.es 
Page; 53 

CR.D.O.CALIFICADA RIOJA 
Estambrera, 52 
26006 LOGRONO (La Rioja) 
Tel: 134) 941 500 400 - Fax: (34) 941 500 672 
E-moil: irfo@riojawine.com - http://www.rioiowine.com 
Page: 25 

C.R.D.O. RUEDA 
Real, 8 
47490 RUEDA [Valbdolid) 
Tei: (34) 983 868 248 - Fax: (34) 983 868 248 
E-mail: ruedo@aderet.es 
Page: 2 
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oniDnomHissmH 
miomiKBmissiiiwm The perfect setting for investment 

i 
Here we are Here you ore 

1. SPAIN: A PROFILE 

2. THE SPANISH FINANCIAL SYSTEM 

3. COMPANY UW AND COMMERCIAL LAW 

4. TAX SYSTEM AND EXCHANGE CONTROL LEGISLATION 

5. INVESTMENT GRANTS AND INCENTIVES IN SPAIN 

6. ACCOUNTING AND AUDITING REQUIREMENTS 

7. LABOR AND SOCIAL SECURITY REGULATIONS 

8. PRACTICAL GUIDELINES 

9. USEFUL ADDRESSES 

If /OU wish to teceivB n copy of A Guide to Business in Spain (English and Spanish editions), please oddress your request to: 

Instituto Espnriol de Cometcio Exterior (ICEX) 
(Spaaish institute for Foreign If ode) 

Dpto. Edition y ComunicGcim 
P". dela Castellana, 14 • 2S046 MADRID - Tel.: 34-91 349 610D • Fox: 34-91 431 612B - E-mail: icex@icem 

You may also consult ttie publication ot our web site; http://www.iEex,e5/aguide/aguide_fiome,blml 

SecveJ.irtii cte EUado da Comercio, Turismo y de kl Peaoai^ v Mediana Empresa 
M I N I S T E l ^ l O DE E C O N O M I A Y H A C I E N D A 

Institute Espafio! 
de Comercio Exterior 
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CAMARA DE COMERCIO DE SEVILLA 
Plozo de b Cortratacion, 8 
41004 SEVILLA 
Tel: (34) 954 212 205 - Fox: [34) 954 225 619 
E-mail: nturrion@camerdato.es- hHp://www.comerdatQ,es 
Page: 18 

CAMARA DF COMFRCIO DF BALE ARES 
Esludio General, 7 
07001 PALMA DE MALLORCA [Baleores] 
Tel; (34) 971 710 188 - Fox: (34) 971 726 302 
E-maii: cexlmallorcQ@comerdata.es 
Page: 26 

CEVENASA [OANTZA] 
Ctra, de Peralta, s/r 
31340 MARCILLA (Novorro] 
Tel: (34) 948 713 970 - Fax: (34) 948 713 971 
E-mail: cev6rasa@megonel,es - http://www.fia b,es/ce vena so 
Page: 76 

COCINADOS GIMAR, S,L. 
Avda. de lo Libertad, 42 
03610 PETREL [Alicante) 
Tel: (34) 965 37! 197 - Fox: (34) 965 376 430 
E-mail: admin@gimQr.es - hltp://www.gimar,es 
Poge: 129 

COMERCIALIZADORA DE PRODUCTOS ANDALUCE5 
Avda. RepOblico Argertino, 24 15-PI1Q. 
410!! SEVILLA 
Tel: (34) 954 280 227 - Fox: [34] 954 282 352 
E-mail: cdea@cda,es- http://www,cdea,es 
Page: 6 

CONSERVAS ARTESANAS ROSARA S,A. 
Pol.Ird, Secior 1 - 3 
31261 ANDOSILLA (Navarra) 
Tel: (34) 902 304 010 - Fax; (34) 948 690 301 
http://www.rosoro.com 
Page: 46 

DIEGO ZAMORA, S,A, 
Avdo. de Colon, 146 
30205 CARTAGENA (Murcio] 
Tel: [34] 968 510 200 - Fax: (34) 968 510 654 
E-mail: licor43@licor43.com - http://www.licor43,com 
Page: 99 

EUROALIMENT, S.L. 
Pol. Al-Konis, Nave A 
Ctra, Nac.230 Km, 11,2 
25124 ROSELLO [Lleida) 
Tel; (34) 973 730 525 - Fax: (34) 973 780 516 
E-mail: euro©euraoliment,com - http://www,euroal!ment,com 
Poge: 34 

FAOESA 
F de b Costelbno, 70 - 28046 MADRID 
Tel: (34) 917 451 435 - Fox: [34] 915 610 481 
E-mail: irfogen@fadesa,es - http://www,fodesQ es 
Page: 19 

FEDERICO PATERNINA, S.A. 
Avdo, Sorto Domingo, 11 - 26200 HARO (Lo Riojo) 
Tel: [34] 941 310 550-Fax: [34)941 312 778 
E-mail: pofernino@poternina.ei • hitp//www paiernino.com 
Page: 123 

FLO 
Bach, 40 [Edif.lnd. Car lordi) -08191 RUBI (Barcelona] 
Tel (341 935 885 738 - Fox: (34) 933 887 447 
Page: 135 

FRANCISCO JOSE SANCHEZ FERNANDEZ, S.A. 
San Ardres, 4 - 04270 SORBAS (Almerio) 
Tel: (34) 950 364 038 - Fox: (34) 950 364 422 
E-maiLfjsorchezsâ laruraLes 
Page: 27 

FREIXENET, S.A. 
Joan Sob, 2 - 08770 SANT SADURNI D'ANOIA (Barcebra) 
Tel: [34) 938 917 000 - Fax: (34) 938 183 611 
http//www.freixenet.com 
Page: 63 

GONZALEZ BYASS 
Moruei Mario Gonzalez, 12 
1 1403 JEREZ DE LA FRONTEfiA (Cadiz) 
Tel: (34) 956 340 000 - Fox: (34) 956 332 089 
E-mail: ilopei@gonzalezbyass.e3 - hHp://wvw.gorzalezb/ass.es 
Page: 13 

GUIDES TO SPANISH FOOD AND DRINK PRODUCERS 
Sparish Irstitute for Foreign Trade 
P^deb CasteilonQ, 14 - 28046 MADRID 
TeL (34)913 496 100-Fox: (34] 914 316 128 
E-mail: icex@icex.es - http://www.icex.es/repertorios/english/menuprin.html 
h ttp://www. icex.es/oguide/ogui de_home. html 
Page: 103 

HEIADOS ALACANT (A.I.A.D.H.E.S.A.) 
Ctra. deAlicorle, Km. 4 P.O.Box: 103 
03690 SAN VICENTE DEL RASPEIG (Alicante) 
Tel: (34) 965 661 454 - Fox: (34) 965 666 453 
E-mail: oiQdhesa@helados.alacan),com - hltp://www,hebdosKilacanl.com 
Page: 40 

INSTITUTO DE FOMENTO DE LA REGION DE MURCIA 
Avda. de La Famo, 3 - 30006 MURCIA 
Tel: (34) 968 362 800 - Fox: (34) 968 362 840 
Page: 141 

lAJUONENCA (INGIHESA) 
Ctra, de Borcebra, s/n 
43700 EL VENDRELL rorragoro] 
Tel: (34) 965 611 025 - Fax: [34] 965 610 864 
E-mail: d.exportQcior@lajijonenca.com - htlp://www,bjiiorenca,com 
Page: 80 

PIMENTON DE LA VERA 
Avda. de b Constitucidn, 65 
10400 JARAIZ DE LA VERA (Caceres) 
Tel: (34) 927 170 272 - Fox: (34) 927 170 272 
Paae: 79 
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PfiOALIMENT-JESUS NAVARRO, S.A. 
(CARMENCITA] 
IsQQc Perol, 46 
03660 NOVELDA [Alicante] 
Tel: (34) 965 600 150 - Fax: (34] 965 604 796 
E-mail: export@cormencito.com 
http://www.prDaliment.com 
Page: 101 

RAFAEL SALGADO, S.A. 
Fundicion, 6 -Pol, Ird. Sarta Ara 
28529 RIVAS (Modrid) 
Tel: (34] 916 667 875 - Fax: (34) 916 666 218 
E-mail: export@rataelsalgado.com 
http://www.rofaelsalgado.com 
Page: 43 

REGION DE MURCIA 
(Corsejeria de Industria, Trabojo y Turismo) 
Son Cristobal, 6 
30001 MURCIA 
Tel: [34] 968 366 125 - Fax: (34) 968 366 110 
Poge: 125 

SEBASTIAN DELGADO CASTELANOTTl 
Avda, Conde de Vallelbno, 7 
14004 CORDOBA 
Tel: [34] 957 296 557 - Fox: (34) 957 296 557 
E-mail: casfelano1i@arrakis.es 
htip://www. 0 rra k i s. es/-ca stelonoti i 
Page: 109 

SAN MIGUEL - FABRICA DE CERVEZAS 
P.O.Box: 67 
25030 LLEIDA 
Tel: [34)917 226 100-Fax: (34)917 226 151 
http://wvw.sanmiguel.es 
Page: 81 

SANCHEZ ROMATE, S.A, 
[CARDENAL MENDOZA) 
Leobs, 26-30 
11404 JEREZ DE lA FRONTERA [Cadiz) 
Tel: (34) 956 182 212 - Fox: 956 185 276 
Page: 82 

SELECCtON DE JABUGO 
Ctra. Sevillo4.isboa, Km. 91 
21200 ARACENA (Hueiva) 
Tei: (34) 959 501 038 - Fox: (34) 959 501 038 
E-mail:seleccjabugo@mx4.redestb,Bs 
Page: 67 

THE FOURTEENTH INTERNATIONAL 
GOURMET CLUB SHOV̂ /PROGOURMET, S,A, 
Claudia Coeilo, 52 P 
28001 MADRID 
Tel: (34) 915 770 4!8-Fox: (34) 914 311 359 
Page: 107 

F R E S C A 

El Pavo, 
Leading Spanish brand 

of fresh pasta. 

MAV-AIIGUST 99 

FLO. S.A. Pastas Alimenticlas 
Bach 40 • 08191 Rubi . Barcelona . Spain 

tei, +3A 93 588 57 38 • tax, -1-34 93 588 01 01 
e-mail, export@flosa,com • web site, www.flosa com 



PEERING INTO 

Seville's Archivo General de Indias 

A 
n old f r i end ol" 
mine, th t distin-
l^uishctl British his­
tor ian Hugh Tho­
mas, tells a h r i l -
l iant t r a g i c o m i c 
story' about an at­

tempt by Hertian Cortes, the 
conqueror o f the Aztec empire, 
to gain fr iends and influence 
i n Spain short ly after he had 
unexpectedly become lo rd and 
master of Mexico. His plan was 
to send a shipload of presents 
to the royal court back home 
and, having assembled an in ­
credible assortment o f exotic 
New Wor ld products—fauna 
a n d f l o r a , a n d , n a t u r a l l y , 
gold—he carefully matched the 
value of each g i f t to the impor­
tance o f its intended recipient. 

1 iiirorlunalL-ly IIIL- ]ir(.'st.-ni-l:i(.lfn 
galleon was jinxed and everj' con­
ceivable mishap occurred during 
ils return journey. The crew was 
.•iiruck by fever and then endured 
terrible storm.s. Fighting liroke out 
on bf)ard, a jaguar (one of Cortes' 
presentsj escaped from its cage 
and created mayhem, and finally 
lllc ;.',:ilk'i 111. ^\ liii h w.is \\ ell t >\l as 

course, was captured l:>y pirates off 
the coast of Brittany. Hugli had ev­
eryone laughing when he regaled 
a dinner parly with thu tak- of iliis 
extraordinary incident and, later, 
he ret(}unled it in detail in a mon­
umental biography that he wrote 
of Cortes, the Conquistador. 
"One of the most fascinating ele­
ments of it all," I remember him .say­
ing, "was how tiard poor Corte.s had 
worked on those presents. This li.st 
of who was going to get what was 
a very true picture of the power 
strticture in Spain at the time." That 
was what I had on my mind when I 
visited the Archivo Cieneral de In-
dtas in Seville. Hugh had learni 
about the list of presents ancl had 
drawn his conclusions aboui ihe 

petjple who mattered in early l6th-
century Spain ihanks to his 
p:iin.M:ikin;.; rc-sr.iivi'i ill -Llii- very 
archive. "Ah, prol'essi.>r Thomas," 
said Magdalena Canella, the direc­
tor of the Archivo General de Tndia.s, 
wlien I menlinned lhal 1 knew him 
well, "Profes.sor Thomas is one my 
ino.st a.ssiduous and favorite clients." 

Rcftning the Black Legend 

A higlily qualified librarian, Mag­
dalena Canella runs one of the 
most emblematic archives in the 
v>.'nrki anti, in a very specific sen.se, 
a unique one. This is because the 
Archivo General de I nti ias was ar­
tificially created on the basis of an 
idea and in order to refute anoth­
er idea; it was purp<>se-built to 
counter the "black legend" propa­
ganda about Spain's plunder of the 
New World that was much in 
vogue in late iSth-century Europe. 
Hostile books, publisbctl in boih 
England and Holland (coinciden-
tally the two nation.s that were 
st.'ci-vi;iiA l(J hye-.iK Sj>;;in s Ir.ulin;; 
monopoly in South America) had 
written up in gor>' detail how the 
Intiians had been exterminated by 
the cupidity of the conquistadors 
and the fanaticism of the friars 
that accompanied them. "We must 
close, once ancl for ah, the mouths 
of such evil speaking and pas­
sionate rivals and make their ig­
norance inexcusable," wrote an 
ati visor to Chades 111, Spain's king 
at the time. "We must go to the 
root of the matter and, by re­
searching irrefutable documents, 
recreate, as it were, history as if 
nothing had been written and 
published before." 
The monarch agreed immediately 
lhat a counter-propagantia exer­
cise was required and in 1779 a 
learned archivist and geographer 
called luan Ikiuii.sta Murioz re­
ceived a royal commission to write 
A History C)f The New World. Mu­

noz was a methodical man and he 
set ahoul .scouring libraries in roy­
al palaces, government depari-
ments, and convents in order U) 
bring tfjgether the "irrefutable doc­
uments" that would support the 
Spanish case of an enlightened 
colonization that had brought civ­
il iza lion to newly discovered 
lands. He never got around to ac­
tually writing a definitive history 
t)f ihe new wodd but what he did 
do was to create the Archivo Gen­
eral de Indias which was a far 
greater achievement. 

From Money Exchange 
to Library 

The archive, which was formally 
inaugurated in 1790 with Murioz 
as ils chief librarian, occujiies a 
large, .square, solid, and .severe-
hioking late l6th-century building 
that had once been Seville's mar­
ket and money exchange or Ion fa. 
It stands alongside the city's truly 
immense goihic cathedral and it 
was built on this sile because tlie 
cathedral's cancans had protested 
that traders and moneylenders had 
invaded iheir sacred precincts. 
The judiciiius Philip 11. an.\ions to 
keep both Ciod and .Mammon hap­
py, instantly made the adjacent 
land available for tfie lonja and or­
dered his fa\"orile architect, juan 
de lierrera, builder of El Escorial, 
to draw up its iniiial design. 
When Munoz decided that this ed­
ifice was the ideal home for ihe 
documents he had collected, Seville 
was no longer a thriving commer­
cial center and the lonja, occupied 
t̂ y squatters, had become some-
diing of a slum d%ve!ling. Chades III 
asked his favorite architect Juan de 
Villanueva to lend a hand in the cre­
ation of a magnihcenl upper-story, 
Lf-shaped library^ where Muftoz' pre­
citius files would occupy row upon 
row o f in: ih(ig: iny antl cedar w o o d 
shelves from floor to ceiling. 
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THE PAST (II)-

Tlu- dt)ssiers arrived on mule 
trains from Simancas, the national 
archives that Philip II had set up 
near Valladolid (see Spain Gour­
inetour Nos. 49, 39, 26) in the late 
I I'll I t k'Hiui y. ,UK1 tiiev tji mi.e.ned 

all the paperwork that had iDeen 
accumulated by the Council of In­
dies, the governing body lhal wa.s 
created to administer the New 
Wodd in 1524, five years after 
Cortes' conquest of Mexico, More 
mule trains arrived with docu­
ments from the Casa de la Con-
tratacion, the Commercial Office 
for South American trade that had 
been created in 1503. scarcely 10 
years after Christopher Columbus' 
first landfall in the Caribbean. 
There was a poetic jLisiice in the ar­
rival of these dossiers for the orig­
inal Casa de la Contratacion had 
stood in Seville, close lo the old 
lonja. The commercial office was 
moved to Cadiz and the Atlantic 
coast at the beginning of the 18th 
century, ha.stening Seville's de­
cline, because the Guadalquivir 
river was no longer navigable for 
l i i e lLir*4rr ve>-,el.s lh:U ]i] \et \ d ie 
New Worid trade routes. 

rhe Tip of the Iceberg 

The U-shaped library with its doc­
ument-lined siielves is open to 
ihe pulilic and there is an almo.sl 
as handsome, high-ceifinged, 
stone-walled, spacious reading 
rot)m area on that same first floor 
that is reserved for professional 
historians. There must have been 
60-odd there, silently absorbed in 
their documents or quietly tap­
ping the Fniits of llieir research in­
ttj their personal computers, 
when Magclalena Canella showed 
me around. "About half tjf the re-
,searchers are Latin American," she 
whispered "and there are also lt)ts 
frtjm the U.S." 
Wtjuld ihey bring their documents 
to life with sensational stories as 

Hugh Thomas did with C<:irtes' i l l -
fated sliip of presents? If they knt)w 
how to look they could do lhat and 
more. Nearly 400 years of Spain's 
involvement with a seaborne em­
pire is there, from ihe eariiesl let­
ters that Columbus wrote describ­
ing his discoveries to the police 
repcjrts on the 19th century politi­
cians who forged new natitms and 
severed the continent's links wilh 
the mother country. It is the sensa­
tional saga tjf the Old World's shtjck 
encounter with the New World and 
it has every conceivable passionate 
and dramatic element: hert)ism, hu­
manity and intellectual curitisity, 
vanity, villainy, and greed. 
Whal is breathtaking about the 
Archi%'o General de Indias is that 
the relentless bureaucracy of the 
political mandarins in the Consejo 
de Indias and of the trade admin­
istrators in the Casa de la Conlrat-

acitm, ensured that everything was 
written down ftjr posterity. Histo­
rians have only researched the tip 
of this colossal documentary ice­
berg. "There are more than 40,000 
dossiers archived here under gen­
eral headings and each contain 
around 1,500 folios," said Mag­
dalena Canella, "but only about 
10,000 of these dossiers have heen 
examined in detail." 

Tom Burns, Madrid correspon­
dent for the Financial Times, is the 
author of a trilogy on Spain's tran­
sition to deniocr-acy. He bas worked 
as a jcyurnalist in Spain, for more 
than 20years and studied Modern 
History at Oxford University. 

The coar of arms of the Inca dynasty, painted in oils on parchment, that was i>ranled by 
the Spanish croivn in a 1545 decree addressed to ihose royal persons tiho represent tJs "in 
Ihe kingdoms and provinces of Peru. One of the.Archive's documentary jeicels. it illustrates 
Spain s eiili^btened engagement with the i\ew World. 
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WATCH THIS SPACE 
May-August 99 

AUSTRIA CAVA AT VIENNA'S SCHWAHZENBERG 

PALACE: ON 6 JUNE, A TWO-PART 

CAVA PRESENTATION! (WITH THE CO-

OPERAtiON OF iHE I N S T I T U T O D E L 

C A V A ) , W I T H W I N E S F R O M 2 4 B O D E -

CJAS A N D A S0MMELIER-G1.IIDED TAST­

ING, AIMED INITIALLY ATA PROFES­

SIONAL AUDIENCE (WINE WRITERS, 

AUSmiAN IMPORTERS, WINE PROFES­

SIONALS) AND, LATER IN THE PRO­

CEEDINGS, OPEN TO ENTRANCE FEE-

PAYING MEMBERS OF THE PUBLIC. 

D.O. CIGALES, TORO, V RUEDA. 

E-MAIL:BUi:ON.OFIC!AL®VIENA.. 

QFCOMFS.MCX.FS 

DENMARK C A V A S E M I N A R F O R S O M M E L I E R S : 

O N 1 8 AND 1 9 IVIAY. AT THE ToP OF 

To 'M4, H O T E L R A D I S O N , C O P E N ­

H A G E N , A N D AT R E S T A U R A N T R E N E , 

A A R H U S , W I T H TI-IE PARnClPATION OF 

19 U C E V E CAVA BODEGAS. A REPEAT 

OF A VERY SUCCESSFUL FORMULA. 

THIRD SALON DEL VINO: ON 3 JUNE 

AT COPENHAGEN'S OLD STOCK EX­

CHANGE, THE B0RSEN. EXHIBITORS 

INCLUDE 36 SPANISH BODEGAS FROM 

SIX D.O.'S, AND 19 DANISH IM­

PORTERS. AN EVENT THAT REGULARLY 

ATTRACTS A GOOD ATTENDANCE OF, 

FOR EXAMPLE, RESTAUFIATPJRS, FOOD 

AND WINE V W I T E R S , AND IMPORTERS. 

E-MAIL : R L 1 Z Q N . 0 R C I A L @ 

COPENHAGUE.QFCOMES.MCX.ES 

SPAIN 
FROM THIS ISSUE GN, WATCH THIS SPACE WILL BE MONITORING EVENTS STAGED BY SPANISH EMBASSY COMMERCIAI OFFICES 

ABffOAD T O P R O M O T E SPANISH FOOD AND DRINK DURING THE PERIOD COVERED BY EACH OF SPAIN G O U R M E T O U R ' S 

T H R E E ANNUAL ISSUES. W E START WITH MAY TO AUGUST. 



ITALY 
A TASTE OF R E A L I B E R I C O F O R 

ROME, IWILAN AND PESARO: THREE 

P R O M O T I O N A L EVENTS FOR JAMON 

IBERICO CURED HAM—A PRESENTA-

IIUN ANU Ifl^TiMG AT ROwifc'S " H I G H 

S O C I E T Y " INTERNATIONAL HORSE RA­

CE IN THE P I A Z Z A D I S I E N A ( 1 9 T H -

2 3 R D M A Y ) : A S E M I N A R E X P L A I N I N G 

H O W T O C A R V E , SERVE, AND STORE 

R E A L i B f R i c o , A I M E D AT I M P O R T E R S , 

DELICATESSENS, AND PROFESSIONAt 

C0(3KS ( I N fidiLAN, 3 0 J U N E ) ; A P R E ­

S E N T A T I O N AND T A S T I N G AT THREE 

GALA DINNERS TO MARK THE ROSSINI 

OPERA FESTIVAL IN PESARO 

(7, 8, 9 AUGUST), 

ITALIAN FOOD WRITERS VISIT THE 

BASOUE COUNTRY, NAVARRE AND 

LA RIOJA; THE VISIT 131 MAY-4 

J U N E ) T A K E S I N C O M P A N I E S P R O D U C ­

I N G IBCHICO HAM. CAJMNED AND BOT­

TLED VEGETABLES, CHEESE, VINEGAR, 

CANNED FISH, AND WINE. 

E - M A I L : Bu;;oN.aFic iAL@MiiJ\N, 

OFCaMES.MCX.EB 

JAPAN W I N E SEMINARS FOR R E T A I L E R S : 

AIMED AT INCREASING RETAILER 

AWARENESS OF SPANISH WINES, AND 

PRESENTED BY TOMOKO EBISAWA OF 

VTNOTHEOUE A.MGAZWE, EACH SEMI­

NAR CONCENTRATES ON A SPECIFIC 

D.O. OR AREA. RtAS BAIXAS SEMI­

NAR ON 27 MAY [RIBERA DEL DUEHO 

AND CAVA AND NORTH CATALONIA 

FOUOW LATER IN THE YEAR! THESE 

SEMINARS TEND TO BE OVERSUB­

SCRIBED—WATCH THIS SPACE). 

E-MA!L:pUZON.OnCIAL@TOKIO. 

OFCOMES.MCX.ES 

NETHERLANDS TAKING RUEDA ON BOARD: 

A TASTING OF RUEDA WINES FOR 5 0 

WINE WRITERS AND RESTAURATEURS 

ON BOARD THE VESSEL G R A Z Y N A AT 

M A A R S S E N . NEAR UTRECHT, WITH A 

4-HOUR TRIP ALONG THE RIVER 

VECKT. PRESENTATION BY FRANK 

S M U L D E R S M W , FOLLOWED BY 

TASTINGS OF VARIOUS RuEDA WINES 

FROM THE SEVEN PARTICIPATING 

BODEGAS AND THEIR DUTCH 

IMPORTERS. MATCHED UP WITH 

DISHES SPECIALLY PREPARED BY 

MiCHELIN-STAFIRED CHEFS E R I K 

VAN L o o AND M A R C V A N G U L I K , 

E-MAI 1.: BUZON .OFICI AL@Lft HA Y A. 

QFCOMES,MCX.ES 
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U.K. FOODIES VISIT C A T A L O N I A : FOOD 

WRITFR'=; FP.r.U FNni AND (MlCHlFI 

BATEMAN, LINDSEY BAREHAM, 

CLARISSA HYMAN) AND IRELAND (PE-

TRA CAHTCn, t lONOR EDOAR, DARI 

NA ALLEN, MAUREEN TATLOW) AND 

NEW ZEALANDER PETER GORDON, 

CHEF AT THE SUGAR CLUB, SAMPLE 

CATAU^N CUISINE, AND VISIT 

SOURCES OF SOME INDIVIDUAL PROD­

UCTS—CHEESE, HAM, VINEGAR 

(23-26 MAY), 

J A M Q N , J A M O N ! : A PRESENIAI IUN 

BY 1 R SPaMISH FVPORTFRS OF 'SFR-

RANO AND IBERICO HAM AND OTHER 

COLD CUTS AT LONDON'S FOUR SEA-

30N3 I IOTEL OH 1 JULY RCI LCCTg 

THIS SECTOR'S AWARENESS OF 

BRITAIN'S INCREASING APPETITE FOR 

THESE PRODUCTS. THEY ARE BECOM­

ING MORE AND MOPE AVAILABLE IN 

DELICATESSENS, BIG STORK. AND 

EVEN THE MAJOR SUPERMARKETS. 

SPREADING THE WORD ABOUT 

NAVARRE: A PRESS TRIP OF PROMI­

NENT NON-LONDON-BASED WINE 

WRITERS VISITING NAVARHE 

(25-28 MAY), BEGINS WITH A 

GENERIC TASTING OF THE WINES OF 

TEN DIFFERENT BODEGAS AND GOES 

ON TO VISIT SIX OTHER BODEGAS 

WITHIN THE REGION, 

A TASTE OF GALICIA FOR LONDON 

AND MANCHESTER: THE CONSEJO 

REGULADOR RIAS BAIXAS COLLABO­

RATES IN MOUNTING TWO TASTINGS OF 

THE 1998 VINTAGE. IN LONDON ON 8 

JUNE AT THE NEW MAURITIAN FISH 

RESTAURANT IN HOLLAND PARK, TOP 

JOURNALISTS, INCLUDING JANCIS 

ROBINSON OF ruEFiUAf^iAL TIMES, 

SAMPLE RSH tXSHES DESIGNED TO 

COMPLEMENT THE WINES. THE SAME 

TASTING TAKES PLACE IN MANCH­

ESTER'S BRIDGEWATER CONCERT HALL 

ON 9 JUNE—THE STFI.^TEQY OF TAKING 

SPAIN TO THE REGIONS IN ACTION. 

E-MAIL:BUZ:ON.OriCIAL@LONDRES. 

0FCOMeS,MCX,ES 

U.S. G R E A T M A T C H E S : T H I S SUCCESS­

FUL SERIES OF TASTINGS OF SPAN­

ISH WINES MATCHED WITH INTERPRE­

TATIONS OF SPANISH FOOD BY LEAD­

ING CHEFS CONTINUES WITH EVENTS 

IN SEATTLE (MAY 18TH), LOS A N ­

GELES (MAY 20TH) & DALLAS (MAY 

26TH). PREVIOUS GREAT MATCH­

ES HAVE BEEN WELL ATTENDED BY 

THE WINE AND FOOD PRESS, THE 

TRADE, AND THE GENERAL PUBUC. 

MORE TO COME IN THE AUTUMN— 

WATCH THIS SPACE. 

ASPEN FOOD AND WINE CLASSIC: 

AT THIS PRESTIGIOUS EVENT'S SPAN­

ISH PAVILION, OVER 75 SPANISH 

WINES ARE PRESENTED BY THEIR 

U.S. IMPORTERS. 

PARADOR GUESTS; GASTRONOMIC 

WEEKS ORGANIZED BV NEW MEXICO'S 

PARADORS FEATURE GUEST CHEFS 

FROM PARADORS IN SPAIN (HOTEL 

WYNDHAM GARDEN, ALBUROUEROUE 

20-26 MAY; HOTEL RADISON, 

SANTA FE 25 MAY-2ND JUNE). 

E-MAIL:BUZQN .OFICIALQNUEVAYORK. 

0FC0MES,MCX,ES 
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AS one of the key sectors in ttie Region ol Muicia's economy, agriculture has traditionally been considered our strongest 
export, A v/lde variety ot products, fresh and processed, originate from Murcla's agricultural sector, which Is classified as one ot 
the most revolutionary and advanced in the market. 

Technological advances, constant adaptation to the needs of consumers, a permanenl presence in influential European 
Union markets (Murcian products ore part of the dolly staple of millions of European households), and Ihe loyalty to our 

brands, have made this sector on essential ingredient of our Region's economic foundation. 

The total production In Ihfs sector In 1997 was about 2.800 million USD ot which over 48% was mainly exported 
to European Community countries followed by the United States and Japan. 

•:ffJ S'j'lLLrd 

LUL f) VnijfitabUt) 
The production In the conned 

tnjits and vegetables sector in 
1997 was of 1,000 million USO 
jpccording the Canning 
kssoctation and 70% of this 

as destined towards ex-
|3ort soles. 

The canned fruits and 
vegetqt)les sector is compri­

sed of 70 companies ttvat utilize the latest technology and level 
of specialization. Over 70% of the national consumables pro­
duction production proccedes from the Region of Murcla. 

/j(f(^fi t l^J'V (JiL Utj 
The meat sector grossed sales of over 25 million USD 

export sales. This Industry Is comprised of companies who 
process food, prepared food products and export live stock 
(mainly pori<). 

Yri-tiiij Ol.hti OlLf a.iu) o'r-hei'd 
Tfie food industry in the Region of Murcka 

olso encompasses other products of prestige In 
foreign moritets, such as frozen products, pickles, 
pref>ared foods, oils, cheese, wines (v/ith 3 Deno­
minations of Orfgin). confections, candy, etc. 

in exf 
proc€ 
^rr in ln 

I ' / ' ^ j / j Jr*j'fj(JiLi't: 
Tfie I?eglon of Murcia 

Is the leading producer na­
tionwide of fruits. In 1998 the 
total production (in metric 
tons) was; lemons 358.420 
Mt„ peaches 195,403 Mt., 
melons 186.912 Mt.. oran­
ges 112.480 Mt., apricots 
69.797 Mt., plums 39.654 
Mt., and table grapes 
82.048 Ivtt. 

With vegetables, thE 
Region Is the leading producer of lettuce 356.692 Mt., tomato 
347.691 Mt.. followed by onions, artichokes, broccoli and 
green beans and the second producer ot peppeis and peas. 

•ipj'Lflfl 
The Region of 

Murcia is the leading pro­
ducer of Paprika notio-
nwtele (80% of fhe total) and 
with over 100 companies 
dedteated to Its elaboration. 

F O R E I G N M A R K E T S 
Food produce from tlie Region ol Mutclo Is present wiftiin most importont internationol markets. Our mosl important client as mentioned 

otjove Is the European Unfon followed by ttie USA, Japan ond Benelux for Ixjtti elatxjrated and Iresfi produce. 

Plan de Promocion 
Exterior 96-99 
Region de Murcia 

'Ttie Foreign Promotion Plan is a joint initiative 

of ttie Development Agency and the 

Chambers of Commerce of the Region of 

Murcia to promote the presence abroad 

of companies from this region. 

h t t p : / /ww.murcia-expo • 3o. com 

Far rnore ln1ofm»tlon: 

_ y f l : F G f O / ^ ' O f M U R C f - ' - - Awenida d « l» Fama, 3. 3 0 0 0 3 M U B C I A - S P A I N . 
phone (•34-96B.3« ?8 OC) 
at fan {*34.9«e-3e 28 AC) 

h n p : / / w w w i f i m - m u K j a - K 
e -nu l l : i f rma^f rnMi I CJWAfW OFICIAL D£ 

COMERCIQ, IHOUSTRlAYNAVEGACiaN 
K MUrtCIA 

CAMARA OFIClAl. OE COMERCIO 
INDUSTRIA VNAVEGACldN 

DE CARTAGENA 



G L O S S A R Y 

WINE AGING TERMS 

SHERRY 

CAVA 

DENOMINACION DE 
ORIGEN [D.O.] 

DENOMINACION 
ESPECiFICA (D.E.) 

142 •SPAIN OOURMETOLK 

Crianza. This term is reserved for wine.s aged in the wood and bottle for at least 2 
years, 6 months of which mu.st he in oak casks. (Note — in several regions the min­
imum time in cask is 12 months.) 
Jtesertia. There are two types of standard for the use of this designation. Red wines must 
age f(.)r a minimum of '56 months in the wood and botilt;, at least 12 of them in oak casks. 
For rose and white wines, the minimum period is 24 months, 6 of them in oak cask.s, 
Gran Reserva. This term 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 flenominations insist that the oak casks must be no more than 223 liters, 
however, national legislation allows oak casks up to 1,000 liters, 
2. Wines are often kept in vats for a few months prior to aging in casks, so the arith­
metic varies for each one, 
3. Many bodegas -age their wines for more than the stipulated minimum periods. 

The aging system for sherry is the solera .system, which is made up of a number of 
stages through which the younger wines pass, acquiring the characteristics of the 
older 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 sia<j,e (i he first and oldest criadera) and that 
in turn is topped up from the next oldest. There is no stipulated number of stages, 
but four to six would be the average. No more than thirty percent of the wine may 
be removed from the solera in any one year 

This is the Denomination of Origin for sparkling wines produced by the traditional 
method, thai is to say, lhat the secondary fermentation takes place in the same botlle 
in which it is sold. Tfie cava demarcated region is in several zones, the most important 
of which is Catalonia. The others are Aragon, Navarre, La Rloja, Castile-Leon, Ex­
lremadura, and \^ilencia. The Cava Denomination should not be confused with other 
denominations that might be a.ssociated with the provinces in which cava is produced. 
The minimum aging period for cava wines is 9 months in the bottle, ihough many 
.spend between 18 months and 3 years, and a few up to 5 years. 

fienomlnaiion 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, mainly, to the nalural envi­
ronment, manufacture, and aging methods. 

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

Each D.O. or D.E. is managed by a Consejo Regulador (C.R.) or regulatory council, 
which sees to the enforcement of the regulations 
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r CATHY BOIE^C 
DPTO. PUBLICACIONES PERIODICAS - DPP 

Ctra. Madrid - Cadiz, Km.550'6 
41700 Dos Hermaras - Sevilla 

ESPANA-SPAIN 

Tel: +34 9S 469 09 00 
Fax: +34 9S 469 04 SO 

w w w . d c e s u r . c o m 

( ) L I \ K n I I . t R l l M 

T̂hc fQaiures oj^ndalusian soil and climai 

are ideal for ihe deoelopment of fhis millenary 

tree, is no oiher region where ihe ohve iree ht 

propagaied in such an easy may. 

Olioe oil is pari of <3pain.,. 

, ..^ceiies del(3ur is commercializing iis 

producls naiiontDide and exporiing lo over 6( 

couniries worlmide. ^ey have iheir oton offic 

and disiribuHon poinls in ^em ^ork, 

Buenos ^ires and ^oscom. 

6incG 1S40 

S P A N I S H O L I V E O I L ^ 



IT 

' • I I , ' e^ : , M M I | ' l | l 

K I O J A 

VINA POMAL 
„ cMmm /994 

Wh 

• I I N i_ . \ P R O P : 

^ODEGAS BILBAINA§». 
H A R O - R I O J A A L T A • E S P A N A 

.0 
j^ODEGAS BILBAINA(?) 
• ^ - ^ H A R O - R I O J A A L T A E S P A N A 

V I N E Y A D D E S I G N A T E D W I N E S 

EXPORT DEPT.: T e l . : (34) 93 505 14 22 Fax: 93 317 96 71 
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