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The Denomination ofOrlgin "RuecIa" has a treasure tliai is unique. 

Its strength comes From a region Full of history together wiih llie eharacter of a st{in\' 

soil and the extreme temperatures that combme to produce a truly ela.ssy wme, 

Bui, our treasure is not really a secret. 

It Js called Verdejo. 

A grape never gave so much to a white wine. 
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ear readers, 
As the year, century and millennium draw to a close, some­

thing similar is happening to the series we launched during 

1999. One of these - the one that makes this issue's cover -

has explored the enormous variety o f f i s h and .seafood caught 

and gathered of f the Spanish coast and cooked in Spain's do­

mestic and restaurant kitchens. 

This issue also rounds off a world-wide series that has visited 

some of the most interesting Spanish restaurants outside Spain. 

New and long-established, modern and traditional, simple and 

de luxe, what they have all had in common is food truly rep­

resentative of the cuisine of Spain as a whole or of its different 

regitms. And after years of exploring restaurants, wineries, 

shops and places of Interest off the beaten track, 'Tht; Travel­

ing Gastronomer' also makes his last appearance. It's the end, 

too, of 'A Lifetime Devoted to Wine', the series in which nine 

figures from the Spanish wine world have given their views on 

it as seen from their specific perspective - research, teaching, 

wine making - and of'Peering into the Past', which has delved 

into the archives where much of Spain's history is recorded. 

It's the end of an era (1986 - 1999) for Spain Gourmetour. In 

the year 2000, the editorial and production team aim to bring 

you new ideas, new products, new series, all in an updated pre­

sentation. We are all looking forward to it, and wish you in the 

meantime a merry Christmas and a happy l^ew Year. 
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L A S T I N G I IVI P R E S S I O N S 
VICKY HAYWARD 

• The gr(.>wing pile of new 
hooks on Spanish food in­
cludes two th;it le-.tve ihe 
reader with a .satisfied sen.se 
of what lies behind the 
recipes. Los Sabores de Es­
pana y America ( The Fla\ < irs 
of Spain and .\merica) is a 
good example of a modest 
looking paperliack that turns 
out to he a gem. The Spanish 
authors of the book's 13 short 
essays come from a mix of 
academic disciplines: anthro­
pology, history, literary criii-
cism, and ethnobolany. Texts 
focusing on Spain include two 
contrasting perspectives on 
the Old and New World food 
exchange, an anthropologist's 
look at the confu.sed idenlity 
of Catalan cooking, and a 
piece on food and memor)' in 
contemporary Spanish fiction. 
Myths and cliches are blown 
away hy solid research and 
plenty of new ideas are of­
fered along ihe way. 

By contrast CuHnaria Spain 
is an object of desire.as much 
as a book. Taking an ency­
clopedic api^roach, its 500 
pages contain a collage of 
(.lishcs, customs, cooking 
techniques, recipes, regional 
spccialiics, and reportage 
pieces about everything from 
Spanish aphrodisiacs, cork, 
and monastic cooking to the 
contemporary face of agric ul-
liire, fishing, and the food in­
dustry. Plus, of course, tliere 
are a thousand color images 
along the way. for which ihe 
book won the Versailles 
World Cookbook I-"air .Awards 
199'̂ ) for best photography in 
a Spanish food book. Unusu­
ally for this kind of book, 
there is s t rong po in t o f 
view—diversity and ihe peo­
ple behind the food are key 
themes; there is also a good 
balance between food from 
the land and sea. country and 
city, producers and cooks, 
homes and restaurants. There 
is, however, a notable ab­
sence of famous chefs p:ist 
and present. The overall ef­
fect is like that o f a panoram­
ic view: sometimes your eye 
pauses and longs to explore 
one corner of the horizon 
more slowly, but the breadth 
of vision is breathtaking. 

• .\ trio of books written for 
American readers do linger in 
detail on ihemes. regions, or 

certain lypes of dishe.s. Penelope 
Casas, whose first book The 
Foods and Wines of Spain is a 
standard work fora generation 
of Rnglish language readers, 
interprets a national cla.ssic in 
Paella!, a collection of 60 vice 
recipes to be cooked in a pael­
la pan. Itounded out by Span-
ish-in.spired ideas for tapas. 
sweel tilings, and sauces, the 
dishes can Ix' built into com­
plete meals well adapted to the 
.American kitchen. Writing in 
an affectionate and user-
friendly style. Casas gives 
evenhanded treatment to 
recipes from Levante—paella s 
homeland—antl other Spanish 
regions; she also presents cre-
aii\'e modern lakes on the clas­
sic formula. For war>- first-time 
paella makers, there is a com­
plete praclic.-il It^wtiown at the 
beginning of the bcKik. 
In La Cocina Sefardi—first 
published in English—Ralibi 
Robert Steinberg explores 
Sephardi Jewish recipes from 
around the .Metlilerianean 
and sets the cultural ancl his­
toric background for them. 
There are, of course, few 
strictly Spanish recipes here: 
the origin of ihe Sephardi 
.Mediterranean diaspora was 
the Jews' expulsion from 
Spain in 1492 on the day he-
fore Christopher Columbus 
set sail. But there are many 
in teres t ing connect ions : 
Greek w ine Iiiscuits. Turkish 
spinach and chickpea .soup. 
.•Vliddle Eastern almadrote 
and Caribbean rice wit l i 
chicken and saffron, to name 
ju.st a few recipes, turn out to 
be remarkably close to Span­
ish equivalents. 

Finally, Best o f Gourmet 
1999 has a 40-page feature tin 
Spanish llaN'ors dial woultl 
make a gtititl takeoff poinl for 
anyone just lieginning ttj cook 
with ihem. Sail cod and pota­
to frillers, grilletl red peppers 
marinaietl for three days and 
asparagus with hazelnut sauce 
are examples of the clean, 
modern style. The recipes are 
structured as complete menu.s 
with winc suggeslitjns. 

• It was bound lo lie some­
thing of a publishing event 
when Santi Santamaria. chef-
proprieior tif El Raco de Can 
Fabes—Catalunya's f i rs t 
restauranl to win three 
Michelin stars—decided to 
pul pen to paper. The result. 
La Cocina de Santamaria. 
la Etica del Gusto—the 
ethics of taste—does not dis-
apptiint. It's a big, slowly ma-
turetl book wi lh genertius-
hearied writing and recipes 
that seem to emerge natural­
ly from one man's life, cul­
ture, landscape, and cooking 
materials as he kivingly tie-
scribes them earlier in the 
btitik. But ftir Saniamaria it is 
the culinary ethics informing 
his work which are the heart 
of the matter; equally, it is 
his commitment to these 
which htilds together ihe dif­
fereni elements of a richly 
satisfying book, awarded the 
prize for Best Spanish Btjok 
by a Chef at the Versailles 
W f i r l d C;f)okbot)k Fair 
Awards 1999. Joan Llenas" 
pliottij^raphs are also an ob­
ject lesson in understated 
images that reflect the food's 
aesthetics and inspiration. 

• B:isi|iif ;.4.isironomy is a 
thriving culuire that gener-
aies dtizens of food btioks 
every year. Two receni titles 
give an intriguing glimpse in­
to what is going today—and 
are a reminder of Basque 
diets ' ability lo kecji renew­
ing their tlistinciive menus. 
Tapas y Pinchos de la Coci­
na 'Vasca. by j . Garcia Sa­
lazar runs through 2 'iO lapas 
recipes, a third illustrateci in 
color. Some tif the recipes are 
raiher vague (nti quantities, 
f t i r exampleJ. but the wealth 
t l f ideas accurately reflects 
the ingenuity of tapa making 
in Basque tiars. 

Las Mejores Recetas de la 
Cocina Vasca I I ctillects to­
gelher the recipes from ilie 
1998 Premios Pil Pil awards, 
the Bastjue culinary equiva­
lent of the Hollywood Os­
cars. The prize for Best Cre­
ative Dish went to self-taught 
chef Israel Salaberria for his 
sweet Iiread crumb custarti 
and apple stirbel garnishetl 
v^,ith caramelized pine ker­
nels and sloe liqueur jelly. 
Journalist Jose Luis Barrena, 
who set up the awards, has 
some interesiing things to say 
in his introduction alitjut 
trends in Basque restaurant 
cooking, such as edible 
drinks, antl w hat he calls "ihe 
Bulli effect." 

For Spanish speakers, llie 
new Como Preparar series 
of books is an ea.sy way to 
f ind out abtiui the mils and 
holts of Basc|ue and other 
Spanish cooking techniques. 
A concise general lexl out-
hnes the basic knowledge 

• needed for preparing each 
type tlf ingredient—such as 
meal, fish, tir pasta—and is 
ftillovved by half a tlozen ev­
eryday recipes from top TV 
chef Karkis .\rguinanfi and 
tine ctimplex alto cuciria dish 
frtim Juan Mari .Krzak, found­
ing father of Ba.sque rttteva 
cocina. As one might expect 
f rom Basque authtirs, the 
book on fish and shellfish is 
especially inleresling. 

• John Radford's The New 
Spain is tlie mast ambititjus 
of a trio of books on Spanish 
wines. It is a tirave attempt at 
a comprehensive .study of 
Spain's D.O. regitins and les.s-
er kntiwn ctiuniry wine pro­
ducing areas, and won the 
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M A D R I D 

if you are a manufacturer, exporter or distributor of high quality food and beverages, 
why is it important to be on exiiibition at the Ciub de Gourmets international Fair? 

Because this Is one of the few speuailsetl fairs 
of deliatessett food and drinks in the world. 

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

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

. 13,3% Professionats of the Agribusiness Industry 

. 12,2% Bars or Similar Businesses 

. 9,1% Food Distribution 

. 7,1% Catering 

. 6,4% Hotel Chains 

Because the rank* of the visitors 
from tliese enterprises is: 
. 36% Owners, Presidents, General Managers or Managers 
. 23,2% Commercial Department 
. 21% Purt;hases Department 

If you are responsible for the 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 speciafised shows of delicatessen food and drinks in tiie world. 

Becouse 679* enterprises (46% Food, 45% Beverages] took par) in it. 

Because the following products were on show*: 

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

. Canned vegetables.. 5,2% 

. Canned fish 2,3% 

. Ham and charcuterie 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 autfpled trom the 13tli Fair. 1999. 

IF YOU WANT MORE INFORflflATION, PLEASE SEND THIS VOUCHER BY FAX 
Fax: 34 91 431 13 59, e-mati: reyes@gourmets.net, http://vi/ww.gourmets.net 
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L A S T I N G I M P R E S S I O N S 

U.K.'s prcvsiigioiis Cilenfiddich 
Food Awiiid tor the licsl Drink 
Uook 1999. Certainly it i.s a 
u.scFiil roi.indii(i, w illi addition­
al .settion.s on i?rapc varielies, 
wine clas,sil"ication, and wine-
making tjtyles. But. perliap.s in­
evitably given the .speed of 
change in Spanish vineyards 
and liodegns it)d-ay, sliurt shrift 
is given to some of the most 
interesting new winemakers 
and their wines as well as key 
emerging areas .such as 
Somontano or Valdeorras. i'er-
haps Ihe publishers will allow 
the author to bring a .second 
edition bang up-to-date. 
For the time being the gap is 
filled for wine buyers by the 
Guia Campsa dc los Mejorcs 
Vinos de Espaiia. given away 
wilh the annual re.staurant 
guide for the first time this 
year. The 4S(I wines, arrangei.! 
by D.O, (or other region) and 
hotlL'ga, were chosen by a 
group of French and Spanish 
.sommeliers. enologists. and 
wine writers and include tast­
ing noles. marks, and the price 
for each wine. An interesting 
tletail is the name of the enol­
ogist included in each botle-
ga's vital Matistics. 
By comparison with these 
t w o b o o k s , the n e w 
Larousse Vinos de E.spaiia 
which comes from a presti­
gious editorial team, is far 
less detailed—well over half 
iif it is a general guide to 
wine—but it inckides some 
good historical details, and 
soil and geological maps 
which help make .sense of the 
variations within D.O.s. 

• This year an estimated 
150,000 travelers wil l have 
completed one of the me­
tlieval pilgrimage routes lead­
ing tt) St. James' shrine at San­
tiago de Compostela. Since 
1999 was the century's la.st 
Holy Year—thai is, when Sl 
James" Day, the 25lh of July, 
falls t)n a Sunday—there has 
been a splurge of publishing 
on rhe subject (.see .Spain 
Goitnnetour No. 47, pg. 7). 
The laiest books include El 
Camino de .Santiago—La 
Riita de las Estrellas, a big i l -
lusirated book on the history, 
monuments, landscapes, and 
gastronf>my of the various 
routes seen through the eyes 
t)f specialist writers—a histo­

rian, an art historian, a geog-
raplier, and two regional jour-
nali.st.s—who were brought 
together by the Parador ho­
tels. Apart from ihis the lav­
ish, mainly architectural pho­
tos are a great guide to the 
sights along the route. 
Twtj much .smaller books— 
Comer y Bcbcr en el Ca­
m i n o de Santiago hy Bias 
CalzaLla and Parada y Fonda 
para el Peregrino by Maria 
Zar/alejt)S—look al the food 
and tirink ytni ' l l finti along 
the way. .Neither author has 
researched pilgrims' food or 
the C^amino's place in the his­
tory of agriculture, food, and 
wine, but both are of interest 
to today's travelers. Calzatia's 
book is a light, relaxed guitlc 
to gf)od meals along the way; 
.Maria Zarzalejos apjiroach is 
largely recipe based with 
each regit>iia! sectitjn of the 
Camino introduced by a list 
of local products, an essay on 
Ihe route, and its gastrt^nu-
my. A small book on wines to 
take with you would be A 
Catarlo Todo. vi hich gi\ t s 
routes for visiting wine botle-
g.i>: tVmr of them could be 
linketl up lo the Camino. 

• Other new guidebooks re­
tted travelers' growing search 
f(>r unspoiled countryside. The 
sectind edition of the Guia dc 
Vias Verdes is a wontierfully 
concise, complete giiidebof>k 
to 31 cycling rtJUtes along 
abandoned railway lines. They 
come wilh the guarantee, of 
course, that there are no steep 
slopes along the way. which 
also makes them good for gen­
de walking. Four new titles 
have been atltled to theTuris-
nio Rural y Aventura series, 
which comliines practical in­
formation for exploring rural 
areas—in this case, the Ca­
naries, Huelva, and two parts 
of iVragon—wilh backgrountl 
kno%vledge on nalural hisiory, 
crafts, food, and winc. Fl Fais 
Aguilar has b r t jugh i luit 
pjfayas c o n Encanto. a 
beachcombers' guide to 88 
unspoiled spots around the 
Spanish coastline. Finally Las 
iMejores Casas de Tur ismo 
Rural: Baleares antl Turis­
mo Rural en Asturias fticus 
t)n places it) slay in individu­
al regions, with pen sketches 
of the countryside. Food writ­

er Ftiuartio .Mentlei'. Riestra's 
guide to Lo Mejor de As­
turias is an altogether more 
sybaritic gourmet's guitlc tie-
signed to help you eat and 
shop yt>ur way around the re-
gitin as well as f ind acet)m-
modalions wilh character. 

• I 'pdated editions of previ­
ous besl selling guides in­
clude the Anuar io de Turis-
nio Rural en Espana y Por­
tugal, which lists 2,300 ad­
dresses of carefully picked 
places to stay, as ba.sed on the 
guitle's own visits and read-
ens" comments. Very prat in .iI 
and easy to use, it is subdi­
vided into the main regions 
and then areas of particular 
interest within them, giving 
brief, condensed descriptitins 
of each lown or village, pass-
port-.style photos of tlie 
pi.ii I S to slay, driving maps 
locating each village t)r town, 
and walking routes. Alastair 
Sawday's useful Special 
Places to Stay i n Spain and 
Portugal is "implacably op­
posed It) the worst excesses 
of mt)dern tourism" and gives 
346 addresses, both off and 
on the beaten track. The 
Guias con Encanto guides 
lo hotel and monastery ac-
commotlalion are alreatly 
modern classics for Spaniards 
while their new Guia de 
Hoteles de Espaiia Para V i -
a;ar con Animales is a re­
vealing insight into the tricky 
lite of a traveling dog. (The 
basic message is that i f your 
owners forget your lead or 
health certificates, you're in 
for a hard time.) 
Finally, for tho.se Vi.'ho like to 
travel in style or for unrepen­
tant dreamers. Grandes 
Hoteles de Espaiia is a 
sumptuf>us visual lour of 
twenty luxurious hotels—not 
necessarily the obvious 
ones—caught by Argentinian-
born photographer f-fumberto 
Rivas' camera. Some are Re-
n.(is~.an( f moiiLiiiients. uihers 
are hi-tech architectural ex­
periments; the native archi­
tectural styles include Catalan 
Modernism and .^ndalusian 
rnudejar: For those who can 
aff t j rd lo use this as a practi­
cal book, it is not so much a 
guide to hotels as to how they 
can be converted into unfor­
gettable experierices. 
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cfciol de Produclos Petrdllefos, S.A.; P« Cos-ellono. 273-
280,28046 Madrid Tel; (34) 913 488 000; Fox: (34) 913 
142 S21 • larousse Vinos de Esparia, tciousse Edi-
loiial, 5,A.: Avda. Diogonol, 40/ bis, Vf, 08008 
i r a s - : "e |34:»33«52(I».E:. i i '^22^2:\i2. 
e-rraf 5citor cllh-c.;s= es li'tp:,' / **" ly'ji'.'.-. e; 
JIAGD fi'iptv,<G: il.'3ei • El Camino de Sontlogo. 
ta rufo de las eslrelios Pyahm In ire- i'. It-
pofo, S.A.; Beque™, 3; 28013 Modfid; Tel: (341915164 
700: Fcx: (341915 16665?/658:htlp://vww,parod<jr.ei 

• Comer y beber en el Camino de Santiago Vi.l-
Golicio: Gran Vio, 54; 36203 V190; Tel: (34) 986 411 
878; Fox; [341 986 424 292; e-ioil *ivirgokiaeialef-
bool.nel • Porado y Fonda poro El Peregrina, Al :-. 
za Edfcrio! Juon lonocic luco itleiia, 15,28027 Wodfid; 
Tel; 134) 913 938 868; Fox: |34) 917 l l i 343; 
ltl!p;//wvw,alion;oedif(!nol,ej Gf>Vt7,4i GiilMOOU 
• A calarlo lodo • Guia de Vios Verdes, Gijfo 
Anovo, S A., Juon Ignocio luco de Tero, 15, 28027 
Madrid; Te' (34) 913 938 936/600; Fax: (34) 913 207 
022 • Turismo Rural y Aventuro, Grjpo Edteiiol 
Ceoc S.A,: Peri, 164; 08020 Barcelono; Tel: (34| 933 
073 0O4; Fax: 134) 932 660 067; http://wY™.ceoce<i. 
rco-n • las meiores cosas de turismo rurol, 
Baleores, Ediloriol Ploneto, S.A,, Ccrceao. 273-279; 
OSCOi ht:ebno: lel |34) 934 152 21 l;Fc.x: |34i 934 
It ' 't~ ' Turismo Rural en Asturioi, Cojcslur; 
Arg-ieles, 27; 33003 Cv.edo; Tel (34) 965 102 246; Fox: 
(34| 985 102 268. emoi': •njbiomagcojostn.es' U 
mejor de Aslurios de la mono de un experto Ed -
cicres Treo, St, Donoso Corles, 7bao, 33204 Gijon (As-
Itrics); Tel: (34) 985 133 452; Fox; |34] 985 131 182, e-
ncil:!'eo§astumet.es; liI!p://www.ostirret es,/lrea AC-
CCMMODAHONG-'.Df; • Anuorio de turismo rvrol 
de Espoiio y Portugal, 1999, S'jiKiarfliiiones.i A., 
Canpeio, ih; 28022 Modnd, Tel; l i l] 913 009 100, 
Fax: [34) 9i3 009 1)0; editicoei.iusaeln§nej;o,is • 
Special Plates to Slay in Spain ond Portugal Acs-
tai- Sflwdoy Pubtshina Co. ltd, 44 .Aiit-ro Vde Eosl, Bristol 
BS84flE(lX,l:Te!:|ll7| 929 9921: Fox- (117(92547:2; 
e-noil QipbrisIoi@col,coin, hitp ,//www sowdoys.couk 

• Guia de Holeles de Espaiia para viojar con ani­
males • Holeles con encanio • Playas con encan-
lo • Mcnajterios ton encanio El Pois-Aguilor; Torre-
logmo, 60; 28043 Wodrid: Tel: (34; 917 449 060 fox 
(34) 917 449 093; littp://www,e'pois-09uilor,es • 
Grandes Koleles de Espana, Lunwerg Ediloies, S A; 
Beelhoven, 12: 08021 Borcelor-a; Tel: (34) 932 015 
933: fox: (34) 932 Oil 587: Sagasio, 27. 28004 
Madrid, Tel: (34)915 930058. Fax: (34)915930070 
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Cargo / Function 

Empresa / Company. 

Direcci6n / Arldress^ 
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I N F O R I V I A T I O N 

If you would like to know more 
about the brochures of Spanish 
manufacturers and any subject 
dealt with in this magazine, 
except for tourist information, 
please write to the ECONOMIC 
AND COMMERCIAL OFFICES AT 
THE EMBASSIES OF SPAIN, 
marking the envelope REF. 
SPAIN GOURMETOUR. 
If you would like to consult the 
brochures via Internet, please 
connect to: 
http://wvw.icex.es/repertorios/ 
english/menuprin.html 
http;//vww.icex.es/repertorios/ 
spanish/menuprin.html 

AUSTRALIA, Edgeciifl" CentrL-, .suite 408 - 203 New .South Head Road 
EDGECLIFF N.SW 2(J27 S"rojNEY 
Tel: C2) 93 62 42 12/3/4 - Fa.\: (2) 93 62 40 
L'-mail; huznn.nflcial'Ssidncv.cfcumo.iilcx.i.-s 

CANADA, 
•1^1 Slater St., .Suite 801 - KIP 5H3 OTTAWA-ONTARIO 

Tel: C6l3) 236 04 09/00 - Fax: (613) 563 28 49 
e-mail: hu7.on.oficial8ntiawa.ofci)mcs-iiux.e.s 

• iS. Bloor,St. West, siiilc I20i - TORON TO-ONrAKK), M-rW \.\^ 
Tel: f4l6) 967 04 88 - Fax: (416) 968 95 47 
o-iiiail: l)ii/.nn orifial®loronto.ofcomes,mcx.e.s 

CIUNA, l4. Liangmalie NanLii - Taviian Office Building, 2-2-2 - 1006l)0 RF.I.IIM ; 
Tel: (10) 65 32 20 72/31 03 - Fax: (10) 65 32 11 28 
e-111U i 1:1 > u /11 n. n t u • i; [ ] rt-1 lek i n. t >l't;omes. mcx .e.s 

DEN>L\RK, Vesierbiogade 10, 3". - 1620 COPENHAGEN V 
Tel: (33) 21 94 98/33 88 - Fax: (33) 21 33 90 
<• ;;:,ul: hii / . m i itlL i;Ll/'i(.<ipL-nli;ii;ue.orc< inies.ilic.x.es 

HONG KONG, 2004 Tower One, Lippo Centre - .S9 Queensway Admiralty, HONG KONCj 
Tel: (852) 25 21 74 33 - Fax: (852) 28 45 34 48 
e-iii;iil: hu/(^n.olieialfth(ingkonp.olcoiiie.s.iiicx.es 

IRELAND, 35, Moleswortli Street - DUBLIN 2 - lei: (1) (<6I M 13 F:ix t 1 i (.dl iJl 11 
e-inail; Iniyon.ol'icial^citihlin.ofcomes.mcx-es 

ITALY, Via del Vecehio Poliiecnico, 3 - 16'-' - 20121 MILAN 
Tel: (2) 78 14 00 - Fax: ( 2) 78 14 14 - e-maiI: buzon,oilcia 1 @niiI:tn,ofcomes,mcx.es 

JAPAN. Sanbancho KS Bldg.. 3I-. 2 Sanbancho, Chiyoda-Ku - TOKYO 102 
Tel: (3) 32 22 35 55 - Fax: (3) 32 22 35 50 - e-mail: buzon.oficial@tokio.ofcomes.incx.es 

MALAYSIA, 20th Floor. Menara Boustead - 69. Jalan Raja Chulan 
50200 Ki:Ab\ Lt..'MPt. R 
P.O. Box 11856 - 50760 KUALA LUMPUR - Tel: (3) 248 73 00/05 - Fax: (3) 241 50 06 
e-mail: ofcomekl@ppp.nasionet.net 

NETOERLANDS, Burg. Patijnlaan, 67 - 2585 THE HAGUE 
Tcl; (70) 364 31 66 - 345 13 13 - Fax: (70) 360 82 74 
e-in:iil: bii/<in.(ificial@lahava.ofcoines.mcx.es 

NORWAY, Karl johansgate. 23 B - 0159 OSLO 
Tel: (221 4l -Il 2.S - l"ax: ( i2i i2 Of, "9 - e-nuiil: liu/.on.oficial@oslo.ofcomfcs.mcx.es 

SINGAPORE, IS, .Scons Road - Thong Teck Bldg. -05-09 SINGAPORE UH'ZIH 
Tel: (65) 732 97 88/89 - Fax: (65) 732 97 80 
e-mail; buzon.oficialg'singapur.ofcomes.mcx.es 

SWEDEN, Sergels Torg. 12 - S-111 57 STOCKHOLM 
Tel: (8) 24 66 10 - 20 90 03 - Fax: (8) 20 88 92 
e-mail: buzon.oficialgesiocolmo.ofconics.mcx.es 

TURKEY, .\nd Sokak. 8/14 - 06680 CANKAYA (ANK.'tRA) 
Tel: (312) 468 70 47/48 - Fax: (312) 468 69 75 
e-m:iil; hiizon.olicial@ankara.ofeomes,mcx.es 

UNITED KINGDOM, 66 Cliiltem Street - Floors 2-3 - LONDON WIM 2LS 
Tel: (171) 486 01 01 - 935 18 23 - Fax: (171) 487 55 86 - 224 64 09 
e-niail: htiznn.nficialiglondres.ofcoines.mcx.es 

UNITED STATES. -105 Lexington Av.- -i^iih St. - S m ' YORK, NY 10174-0331 
Tel: (212) 661 49 59/60 - Fax: (212) 972 24 94 - 867 60 55 
e-mail: huxon.oricial@nuevayork.ofcomes.mcx.es 
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I N F O R I V I A T I O N 

For tourist information, 
contact your nearest 
TOURIST OFFICE OF SPAIN 

Cj\NADA, 2 Bloor Street West, Suite 3402 TORONTO, ONTARIO M^W 3E2 
Tel: I 116)961 31 31,/40 79 - Fax: (416)961 19 92 
^•-; i l , l ' l i ' l .y^i i i litit i:il " h l l ' c i i i i • n-t IIK \ . e > 

DENMARK NY Ostergade 34,1 - 1101 COPENHAGEN K 
Tel: (45) 33 15 11 65 - Fax: (45) ,13 15 83 65 
L- 111.1:1 '- l i t . ' : if . •• i lu i . l ! "C l t f e i i l lilLIUe,' I f i 11 :i \ A-s 

ITALY 
• Via Broiettn, 30 - 20121 MILAN 

Tel; (2) 72 00 46 17 - Fax: (2) 72 00 43 18 
e-ii 1 a i I; b u zo n .o I'icia I @ mi I a n. oe t, mcx, es 

• Via del Mortaro, 19 - Ime mo 5 - 0018^ ROME 
Tel: (6) 678 3 1 06 - Fax: (6) 679 82 72 

111.lil: bu»)n.al"icial@i-oin;i.<>el.iiie\.e> 

JAPAN. Daini Toranomon Denki Bldg. 4F - 3-1-III Toranomon 
ML\.\TO-KU, TOKYO 105 
Tel: (3) 34 32 61 41/42 - Fax; (3) 34 32 61 44 
t'- ma i 1: b u zo n. ofi c i a I ® to ki o, {^t. mcx .es 

NETHERIANDS, Lian van Meerder\'oort, 8 A -
Tel: (70) 346 59 00 - Fax: (70) 364 98 59 
e • m a i 1: i n lb gl 1:11 la va .oe I. I ncx. es 

NORWAY, Kronpriiisensgate, 3 - 0251 OSLO 2 
Tel: (47) 22 83 40 92 - Fax: (47) 22 83 19 22 
c- ma i 1: I HI/on, of ic ial @oslt i. oet. mcx, es 

SWEDEN, Siureplan, 6 - ] 14 35 STOCKHOLMS 
Tel: (8) 611 19 92/41 36 - Fax: (8) 611 44 07 
e-i It a i 1: h Ll /Ol I, of i c i a I #estocol m o. oe l .mcx, es 

2517 THE HAGUE 

SEVGAPORE. 15, Scolts Knad 03-08/09 
Tel; (65) 732 97 88 - Fax: (65) 732 97 80 

Thong Teck Building - Singapore 0992 

LINITED KINGDOM. Manchester .Square, 22-23 LONDON WIM SAP 
Tel: (171) 486 «0 77 - Fax: (171) 486 80 34 
e-ma i I; bti zon. ofi c i a I @-1 ond i \ ; s. i 1L i . n - L X. cs 

UNITED STATES 
• Water Tower Place, Suite 915 East - 845 North Michigan Avenue - CHICAGO, IL 60611 

Tel: (312) 642 19 92 - Fax: (312) 642 98 17 
e-m 3 i I; cli ic a go S i oti rs pa i n s. e s 

• 8383 Wilshire Blvd. Suite 960. BE\TSRLY HILLS. CA 90211 
Tel: (32.3) 658 71 95 - Fax: (323) 658 10 61 
e-mail: huzun.oik•ia]•̂ glosangek's.net,n îcx.l-̂  

• 1221 Brickell Avenue. MIA.MI, Fl. .Vsl.-̂ l 
Tel: (305) 358 19 92 - Fa.x: (305) 358 82 23 
•.• :il.lil: 'iLI/nn.: itici.ll Illl,l-'il : i f . Il-t \ f -

• 666 Fifth Avenue. 35th floor, NEW YORK, NY 10103 
Tel: (212) 265 88 22 - Fax: (212) 265 88 64 
e-mail; mievaynrk@tritir.spain,es 

P.\Rj\DORS CENTKU. BOOKING OFFICE 
Requena. 3 - 28013 .MADRID 
Tel; (3-4) 915 l66 666 - Fax: (34) 915 l66 657,'58 
http: "WTvw,parador.es 
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This is the second of a two-part feature about Spain's great 

seafood. In our iast issue we showed you ways to cook fin fish. In CO 

coasts and typical ways of cooking them. Because Spain 

consumes more seafood than almost any other country in the 

world, this is the perfect place to pick up a few tips or learn a new 

this issue we cover the wealth of shellfish to be found on Spain's cy) 
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and exciting recipe. Spain really knows what to do with seafood. C/]) 

Won(derful Thirigs to Eat in Shells 

TEXT: JAMET MENDEL 

STILL LIFES: MENCHU ARTIME 

PHOTOS: A. DE BENITO/ICEX 
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SHRIMP AND LOBSTER ARE THE WORLD'S FAVORITE SHELLFISH AND SPAIN HAS MANY WAYS OF COOKING THEM. 

From che four corners of 
coa.stal Spain come the most 
fabulous shellfish in the 
wor ld . From the sandy 
beaches of lower Andalusia 
to tlie wild and rocky cliffs 
of Galiciii in the northwest; 
frfim the bu.sy fishing pons 
and teeming markets of 
Catalonia to Levante's rich 
catch (with the Baleaiic Is­
lands), Spain offers up, on 
any one day, some 50 or 
more varieties of wonderful 
edibles in shells. ScjULirf lhat 
wi th a.s many ways of 
preparing shellfish and you 
have a veritable treasure 
trove of fabulous eating. 
A seafood market, a lapa 
bar or a cocedero (a place 
that sells arid ser\fes cooked 
.seafood lo lake away) is a 
good place* to stan the in­
ventory, which varies con­
siderably from one region tf> 
another, and also by the sea­
.son. In markeLs in Cadiz, in 
.UncialIisia, look for l>askets of 
tiny jumping, live siirlmp. In 
.Santiago Compostela you'll 
f ind tlie famed percehes, a 
barnacle witJi its dollop of ex-
e[uisile fle.sh. .Neiir I^arcelona, 
a haivest of delectable sea 
urchins is grabbed up by in­
novative chefs, who iise the 
coral to give rich sea flavor 
and color to sauces. While at 
.Murcia, die fabled .shrimp of 
the Mar Menor is so es-
leemet.] llt:it it (.•omniands as­
tronomical prices. 
And that's just for starters. 
Then there are clams, scal­
lops, oysters, mussels, crabs, 
kibslers, scpiid, cuttlefish. 
\ni.l morel Shellfish is a 
wonderfully versatile food, 
which suits any diet and any 
menu, from a smail nibble in 
a tapa bar lo the profusion of 
shellflsh served at receptions 
and holiday gatherings. 
Shellfish (mariscos) divide 

into three main groups—the 
crustaceans, which include 
shrimp, crayfish, crabs, and 
lobster; the mollusks, both 
bivalve—mussels, clams, and 
.scallops—and univalve— 
whelks and winkles—-and 
cephalopods, iho.se tentacled 
creatures, squid, cuttlefish, 
and octopus, which have 
their "shell" on the inside 
(e.g., a cuillebone). 

CRUSTACEANS 

'The crustacean group in­
cludes two of the most high­
ly prized foods in the 
world—shrimp and lobster. 
Spain has a good represen­
tation of both, in their vari­
ous sizes and C)'pes, and su­
perb ways lo cook litem. 

S h r i m p or Prawn? This 
family of crustaceans pre­
sents a real problem of 
nomenclature! 
In general, the British call all of 
them prawns (except for the 
LiniesL, which are .slrrimp). and 
the Americans call them all 
.shrimp, including tile biggest, 
which are ••jiinilxi" shrimp. 
In Spani.sh, there are many 
more names, each one de-
.scribing a particular shrimp. 
So, for instance, garnba, is 
the common shrimp and a 
generic n:tme, llsiially these 
are small- to medium-sized 
(10-12 cm/4-5 in). They are 
used in paella dishes (often 
unpeeled), lending a lot of 
f lavor to the rice, and, 
peeled, in that tapa-bar star, 
garnbas al afillo, shrimp siz-
zleti with garlic. Langostirio 
is a jumbo shrimp (12-16 
cm/5-6 1/2 in), some vari-
L'lie- u iiicli arc '.l\iyr ~.',x\\-icd. 
BuL don"t confuse the Span­
ish hingostino with the 
French langonstine—they 
are nol the .same thing! 

The carabinero is a jumbo-
jumbo shrimp (up to 20 
cm/8 in), which, uncooked, 
is a bright crimson color. It's 
parlicularly good split open 
and grilleci and tastes rather 
like loljsier. At the other end 
of the size scale are ca­
ma rones and quisquillas, 
tiny shrimp, but full of fla­
vor. Tiny camarones, found 
in the Cadiz area, are 
scooped up f rom the 
mouths of rivers. They're 
folded inlo a friiter bailer 
and fried crisp in I orl i l l ilas 
de cciruciroiies. 
Some jumbo shrimp have 
special cachet. The.se are lan­
gostinos de Vinaroz (which 
celebrates a shrimp festival at 
the end of June) and langosti­
nos de Guardamar cle Segura. 
both in the Comunidad Va­
lenciana; lango.sdnos de San­
lucar, in Ciidiz. Andalusia, 
where the Guadalquivir emp­
ties into die sea, and langosti­
nos del .Mar Menĉ r, from the 
inland salt sea in Murcia. All 
of the.se are so delicious that 
they command very high 
price.s indeed. 
In Spain, these choice shrimp 
are usually served ver\' sim­
ply—unpeeled and u idi ilieir 
lieads intact—boiled in sail 
water for a few minuies or 
else laid f>n a griddle and 
basted with cilive oil. You get 
the personal gustator>' plea­
sure of peeling them your­
self. Novitiates are instmcted 
to "suck the heads." That's 
I)ecaiise 1 ile vlelicii iw- c<n'til i.s 
in the first segment of the 
shell, at the base of the 
shriinp's "head." 
Sliriinp are highly perish­
able. Before the days of re­
frigeration, they were eaten 
only on the coasts where 
they were fished. Nowadays, 
ihey are packed nn ice and 
sent to markets throughout 

the country or else flash-
frozen for longer keeping. 
Raw shrimp usually are ofa 
gray-brown color, quite 
translucent. Some show the 
"tiger" banding. All of them 
turn pink when cooked. 
Cigalas: scampi, Dublin Bay 
prawns, crayfish, Norway 
lobsters, and langoustines. 
All of the above are names 
for the very same crus­
tacean, which, in Spain, is 
known as cigala. It is a 
beautiful creature. :i mini;!-
Cure lobster, wich a pale 
coral carapace and pincers 
tipped in white and orange. 
It varies in size from 12-20 
cm C5-S in). In French, this 
specimen is a langoustine— 
a worcl unfortunately similar 
to che Spanish word for 
shrimp, langostino. In Ital­
ian, this is the true scampi 
(or singular, scampo), al­
though all sorts of prawns 
and shrimp are regularly 
calletl scampi even though 
they are not. In Britain the 
cigala is knowm as Dublin 
Bay prawn. Not way lobster 
is yet another name. Ameri­
cans dub it sea crayfish. 
The cigala has very sweet 
flesh. IC is usually simply 
boiled in salt water and eaten 
plain, or used to garnish pael­
la and other .sea fcxxl dishes. It 
is also delicious grilled on a 
plancha, an iron griddle, Tlie 
cigala ciianges color ver\' litlle 
when cooked. The cigala is 
best purchased very fresh. 
Frozen it loses much of it's 
sweet fiavor—ihough it .still 
Icjoks pretty. 

Lobster, With or Without. 
With or without claws. Chat 
is. For lolister comes in boch 
variations. Wilh claws is the 
majestic bogaiKinle, espe­
cially renowned in Galicia 
and the norchern waters of 
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SHELLFISH CANNING IS AN IMPORTANT INDUSTRY IN SEVERAL REGIONS OF SPAIN, MAINLY IN GALICIA. 

the Cantabria. Fresh, these 
lobsters are a blue-green 
color, but they turn bright 
red when cooked. They pn >-
vide exquisite meat from 
both the tail and claws. 
The langosta is the clawless 
spiny lobster, k n o w n 
throughout the Mediter­
ranean, but especially es­
teemed in Menorca in the 
Balearic Islands. In Menorca 
it's the main protagonist in 
the loca l ca Idere la , a 
seafood stew tjf Ciudatella 
and Cala Fornells. Un­
cooked, it is a ruddy brown 
color. It's fiesh is sweet and 
can be used in any lobster 
dish. The llaihead lobster is 
another clawless one, 
ihough not a true lobster, 
known as clgaira or, in Gali­
cia, saiitiaguirlo, because 
the pattern of the lobster's 
shell somewhat resembles 
the cross of Santiago. Flat-
heads in Australian waters 
are known as "bay bugs." 
In Catalonia, lobster is com­
bined with chicken for a deli­
cious version of suif 'n' turf, 
mar y terra (with a secret in­
gredient, a tiny bit of choco­
late. See recipe on page 22). 
Smaller lobsters (500-750 
gram.s/1-1 1/2 pounds) are 
preferred to larger ones and 
a female, wilh coral, is pre­
ferred to the male. Lobster is 
best purchased live, from a 
holding tank. Second best is 
cooked and iced, or frozen. 

Crabs and Claw.s. Sever;il 
varieties of crabs are fished 
in Spanish waters. Tiny 
ones, called necoras, can-
gr-ejos. or audaricas are 
ser\'ed boiled in sea waler, 
as appetizers in tapa bars, or 
else added lo soups. Just 
pull off the legs and shell 
and [lull out the meat inside. 
Of tlie larger crabs, buey. 

shore crab, and centolla. 
spider crab, are the best. 
The spider crab in Bascjue is 
known as txangurro. l i s 
sensational sauced and 
baked in its shell. 
Like lobsters, crabs should 
be purchased live and 
cooketl iriimetlK'.ii K . orel.se 
purchased already cooketl 
and chilled. Frtjzen or 
tinned crab meat coiiltl be 
substitutetl in any of these 
crab dishes. A gt)od-sized 
crab provides slim pick­
ings—about two-thirds of its 
weighi is shell. A single 
medium-sized crab yields 
only about 150 grams of de-
licif)us meat. 
In stime fish markets antl in 
cocederos where cooked 
shellfish is sold, you wi l l 
find crab claws. According 
to seaft)t)d expert Alan 
Davidson in his useful little 
book, 'Ibe Tlo Pepe Guide lo 
ibe Seafood of Spain and 
i 'o r lugal (published by 
Gonzalez Bya.ss), the fisher­
men in the Cadiz region re­
move from the male fidtller 
crabs the tine large claw and 
then return the live crab tti 
the water so that it can grow 
anoiher claw for the follow ­
ing season. These crab 
claws, calletl hocas dc la Is­
la. are simply boiletl. 

Barnacles, Like Truffles. 
These gooseneck barnacles 
(percebes) are like iruffies in 
that they cost as much. They 
cost a kit because, first, they 
taste sublime and, .second, 
they are rare and hard tti 
come by. This particular bar­
nacle grtivvs in clusters on 
the wave-battered cliffs of 
Galicia and are gathered by 
men who Uiwer ihemselves 
over the rticks, secured by 
thick ropes, tti scrape the 
barnacles free. The percebe 

(minimum length 4 cm/1 
3/4 in) is a thick, thumb-
shaped prtituberance with a 
ptiinletl entl. The delicicjus 
flesh is within. Percebes are 
boiled in salt vvaler and 
served without any .sauce. 

MOLLUSKS 

Bivalves are the ones with 
two hinged shells, the la-
vtirite oysters, clams, mus­
.sels, and scallops, while the 
single-shell mollusks in­
clude the abalone, limpet, 
sea snail, murex, winkle , 
and whelk. Though stime of 
these may seem extitic, they 
can be found in Spanish tapa 
bars from ctiast to coast. 
In addititin tti the market in 
fresh shellfish, an important 
industry, especially in Gali­
cia, is the canning of clams, 
cockles, mu.ssels, and .squid. 
Look for mu.ssels in e5-
cabecbe, a langy marinade; 
clams al nalural, in a sweet 
brine; sciuid en su tinla. in 
black ink sauce, and many 
more distinctive preparations. 

iMussel Bound. Galicia, in 
the ntir ihwesi of Spain, 
grows about 90 percent of 
all ihe mus.sels stild in Spain 
and about a Itiurth part of all 
the mussels marketed com­
mercially in the world. Mus­
.sels are raised on baleas. flat 
rafts anchored tiut in pro­
tected estuaries, from which 
dangle long rtipes tti which 
the mussels cling. They are 
hauled up after abtiut two 
years, ready ftir harvesting, 
then deptisited in depurifi-
catitm tanks ftir at least 12 
htiurs to de-gorge sand. 
Some gti tfl the canning in­
dustry-, the rest are shipped 
fresh (see Spain Gourme­
tour No. 39). El Grove in 
Fontevedra, center tif mus­

sel fishing, celebrates a mus­
sel festival in October where 
you can sample the shellfish 
preparetl in tlozens of ways, 
i^urchase mussels with their 
shells tightly cltisetl antl dis­
card any which are cracked 
or open. Cook mussels tin 
the same tlay they are [lur-
chased. .\fter cooking, they 
may be kept, vvith tir with­
out their shells, refrigerated, 
for up to two days. 
.Mussels are superb, simjily 
steamed tipen and served 
with a few drops of lemon 
juice, but they lenti them­
selves tti many other prepa-
racitins ttiti—mussel sauce 
for pasta, mussel stiup, 
breaded and fried, stewed 
with ptitatties, in .salpicdm, 
a salad tif chopped toma­
toes, peppers, t in ions , 
antl vinaigrette. 
Similar iti mussels are the 
date-shells, ddliles de mar. 
vvhich are g:ithered off the 
Mediterranean coasts of 
Castelltin. Of a tlark brown 
color, they somewhat resem­
ble a date. Because this 
shellfish emhetls itself in 
rocks, it is tiifticult to extract, 
and thus very expensive. 

Oysters. Galicia in former 
times was famous ftir its 
tiysters, pickled in es­
cabeche and shipped in vats 
to inlanti Spain antl as far 
away as Fngland. Aithtiugh 
the naiiv e oysters in ihe \\ lUI 
have bectime scarce, culti­
vated t:)yster beds are thriv ­
ing. Similar tti mussel ciilti-
vatitm, oysters are grown on 
thick ctirds suspendetl from 
rafts. Condititins in the e.stu-
aries of Galicia are so good 
that tiysters reach ctiinmer-
cial size of 6-7 cm (2 1/2-3 
in) in less than twti years, 
whereas elsewhere in Eu-
rtipe they take ftiur years. 
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THE SCALLOP IS THE VERY POPULAR EMBLEM OF PILGRIMS TO SANTIAGO DE COMPOSTELA, 

In stiuthern Spain, the os-
lion, or Ptirtuguese oyster, 
of Cadiz is another variety. 
Oysters can be dipjied in 
corn meal and fried, or bakeel 
in a sauce, but che best way 
Cti enjoy them is raw with a 
tlrop tlf lemon juice. 

Clams of Many Shapes. 
Clams are tasty bivalves 
which ctjme in many siiapes 
and sizes. From Galicia and 
che Cantabrian ctiasc ctime 
a I m efa f i n a , ca rp e t- s h e 11 
clam (chis is the French 
palourde, Che iCalian yott-
goleh almefa babosa, venits 
shell, and almefa ruhia, 
golden carpel shell. In Gali­
cia, an imported clam also is 

being farmed. These are all 
quite gtiod-sized clams (4-6 
cm/1 3/4-2 1/2 In), delicitjus 
cooked a la marbiera, fish­
ermen's style, with garlic 
and white wine. 
In Valencian and Andalusian 
waters the cbirla, a very 
small ridged clam, is fished. 
In southern Spain they add 
flavor Co seafood paella. 
Wedge-shell clams (cocpuua 
in Andalusia; lellina in ihe 
Ctimunitiad Valenciana) are 
ciny, criangular-shaped clams 
with v\-onderful Oav-'or. They 
are popular in Capa bars and 
restau rams, served up in a 
garlicky sauce. A group of 
frifiitLs orders a ration to 
share. Eveiy body eacs from 

che same platter and dips 
chunks of bread into the de­
licious sauce. 
Another tapa bar favorite is 
che concha f ina , or smooth 
venus shell, a very large 
clam, with beauliful smooth 
shells, the color nf ma­
hogany. They are served raw 
on the half-shell, a briny, 
sweet delight. Cooked, these 
big clams tend co be nibbeiy. 
Tlie razor-shell clam (jiavaja) 
is a long gold-brown rectan­
gle, lotiking like a penknife 
1 u" straight r,i/i ir. It i.';in I le li­
en raw or steamed open or 
grilled. It's ver>' gotid. 
The IjeriTcrecbo is nol actually 
a clam, but a cockle. The cock­
le and several of the clams are 

imptircani to the canning in­
dustry in ntirthem Spain. 
Clams must be purcliased live, 
with shells rightly shut. Dis­
card any wich broken shells. 
Clams which have Ix^en fann 
raised are u.sually purged of 
sand before shipping tti mar­
ket. Otherw-i.se, put them to 
soak in a basin of water for 
several hours or tivernighi, 
changing tlie wacer frequenCly. 
^-Iiere che Spanish specimens 
are noc Co be found, Manila 
ciains, .surt~ clams, pisnitxs, lic-
llenecks, cherrystones, or 
qua hogs could be substituted 
in Spanish recipes. 

Sca l lops . Long before 
Miro 's famous Spanish 

// mtr wines speak for iheniselves. 

Now, lliev do this selection of each nf our hodej^as in the 

Riejti Aluvesa, It ix ike result of a job well dime, the 

tonsuininiitioii offive years of work si nee Araex wai .net up 

as an Export Department, of which our .lucce.rj m the 

marketing and quality of our wines offer ample proof. 
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EXOTIC SHELLFISH SUCH AS SEA URCHINS HAVE BF;-N DISCOVERED IN SPAIN BY INNOVATIVE CHEFS, 

sunshine picture became 
the T-shirt emblem of 
choice for thousands of 
tourists in Spain, another 
symbol was worn by visiltirs 
tti chis counlry. The scallop 
shell—still known as the 
"pilgrim shell"—was worn 
on haCs and dangled from 
belts of chose who made che 
pilgrimage Co Sanciago de 
Comptisteia in norfliwe.siern 
Spain, seeking, noc sun, but 
salvation. Legend has it that 
the bf idy of Saint James 
(Santiago), whti was mar­
tyred in Jerusalem, was 
miraculously rescued off the 
Galician coast by a horse 
and rider who came ashore 
covered with scallops. The 
French name, coqttille Sl. 
Jaccfues, also means St. 
James' .scallop sheUs. 
In Spanish the scallop is 
tneira, concha peregrina or, 
a small variety, zamhurirta. 
Outside Spain, scallops are 
more likely to be found in the 
frtizen foods section. UnfbiTu-
nately, frozen .scallops are usu­
ally processed with only the 
dollop of wllite muscle, wiili-
out ihe delickius coral. Frtizen 
sea or bay scallops can be 
substituted in scalltip recipes. 

One-Shell Wonders. Lesser 
known shellfish such as 
these with only a single shell 
are to be found in lapa bars 
in Spain. Tliere are oreja de 
mar. abalone; caracola de 
mar, sea snail or whelk; 
caitailla and brisano, murex, 
and btgaro, winkle. All of 
these are cooked simply in 
salt water and usually served 
widi a pin to extract the dol-
kip tlf llesh from the shell, 

CEPHALOPODS 

Here begins the greaC Centa-
cle and ink adventure, which 

includes stjtiid, cui i l f l ish . 
and octopus. This category 
tjf shellfish wears its SIH-II on 
ihe inside, in the form of a 
t:artilage sCiffener. 

Squid, the User-fr iendly 
Cephalopod. Squeamish 
visitors to Spain's tapa bars 
sometimes reject good food 
because they don't know 
what they're getting. But, 
fooled by those big, crispy 
fried rings, which certainly 
do look a lot like fried onion 
rings, they wind up tasting, 
then hiving, fried rings tif 
squid. After lhal initiation, 
it's easy to tr '̂ other ways of 
preparing .scjuid. 
Squid is user-friendly too, 
because it's easy to clean 
and cook in your own 
kitchen. Of che tentacled 
flsh, this is the most tender, 
which needs the shtirtest 
cooking lime. Besides being 
fried, stjuid is stuffed with 
meat or ham and served in a 
sauce, or cut up and 
cook eti, Basque sCyle, en su 
tinta, in a rich sauce black­
ened with squid ink, a deli­
cious preparation. 

Cuttlefish, Big and .Small, 
Cuttlefish is Jihia or sepia. 
The btidy is wide and oval 
shaped. Inside is the cuttle-
btme—(he same sort you 
put in a canary's cage. The 
fiesh of the cutclefish is 
chew'ier chan squid and 
needs skiw braising. A fish­
monger wi l l usually clean 
and cue ic up. 
Small varieties of cuctlefish 
are chocos, which in Huelva 
are cooked with fava beans. 
Tiny ones can be cooked on 
a griddle whole. 

Octopus, Not So Scary. 
The octtipus, which is cap­
tured tin all of Spain's 

ctiasts, has a bulbous head 
and eight long tentacles 
lined with a double row tif 
suction cups. Big specimens 
look pretty scary, but, in 
fact, the octopus, with long 
cooking, is easy to prepare. 
Freshly caught, tictopus 
sometimes is i.>eaten against 
a stone to tenderize it. BuC, 
easier lhan beating: put ic in 
the deep freeze for a few 
weeks, a great way to ten­
derize. Tiny ones, pulpilos, 
can be cooked on a griddle. 
Galicia's best kntiwn tictti-
pus dish, pulpo a f e i r a , 
served up ac summer ferias 
ihrtjughoul the region, was 
once made with dried octo­
pus, which could be kept 
for long peritids tif time in 
chtise days before che deep 
freeze. Traditionally the tic-
Cf ipus was cooked in copper 
pocs and served sliced, on 
wooden places wich a dre.s.s-
ing of olive oil, coarse salt 
and sweet and htit paprika. 

She l l f i sh Exotica, There 
are some strange and exolic 
shellfish, long known to 
fishermen in regions where 
they are Co be found, which, 
once discovered by restau­
rateurs and innovative chefs, 
made a splash on big-time 
menus. Mere are three. 
The sea urchin, erizo de 
mar; is a round, blue-black 
spiky sea creature, the 
hedgehog of che .sea, whtise 
spines sometimes gel 
lodged in children's feeC at 
the beach. Alive and fresh, 
the lid cut off, the coral is 
delicitius, "an extracc of che 
sea, che wind ofa .squall, the 
essence of a storm," said 
Spanish writer Julio Camba 
(1882-1962). 
.Although they are loti per­
ishable to be kiund in mar­
kets, sea urchins are mtiiJl 

appreciated on coasts where 
they are harvested, usually 
by scuba divers in wet suits 
during winter months. 
Cadiz celebrates its "Eriza" 
festival in February, which 
attracts thousands to savor 
sea urchins gathered off the 
rocky shores tif Tarifa, 
While in Asuirias, llie i>ri-
cios—as they are called 
there—are consumed with 
the local cider. Cacalonia, 
Aslurias, and Comunidad 
Valenciana are commercial­
izing sea urchin ctirals, 
frtizen or in conserve, to be 
.shipped anyvvliere. 
The sea cucumber is antiih­
er anomaly. It is ugly, but 
loothstime. Apparently, the 
fishermen tin the Cacalan 
coasts were accustomed to 
eating them. Called e.̂ par-
denya, because they resem-
lile tin ise i ( ijie suled c.m\';i:s 
shoes, they have achieved 
star sCacus afcer fir.st one and 
chen antither lop resiaiirant 
featured them tin menus. 
The third is the orliga de mar, 
or sea anemone. On the At­
lantic coast of Cadiz this 
strange bit of seafood is 
tlipped in batter and fried, 
producing a fritter which is 
crisp on the ouLside and meli-
ingly soft in.side. Unu.sual. 

Janet Mendel, an Ameiicari 
foil n tali.-^t resident in soutb-
eru Spain, is the author of 
several books about Spanish 
coo k i ng. Sb e is p resent ly 
ivorking cjti a netv book 
abtmt the Sjmnisb kitchen. 
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CLASSIC SPANISH WAYS WITH SHELLFISH 
RECIPES SELECTED BY JANET MENDEL 

WINES RECOMMENDED BY MARIA JESUS GIL DE ANTUNANO 

You can see frtim this brief 
survey that shellfish cook­
ery in .Spain is a highly de­
veloped art, with much to 
choose from. From the 
simple to Ihe sophisticat­
ed, there are shellfish for 
every taste. To enjoy 
seafood, try some of the 
following recipes for clas­
sic .Spanish dishes. 

Sizzled Shrimp 
Gambas al Afillo 

In tapa bars this is usually 
preparetl in individual serv­
ings. The tiny earthenware 
nimekin (cazuela) is placetl 
directly on a gas tir electric 
hob. It can be made in a 
larger quantity, but never 
sizzles quite sti satisfactorily. 

SKRVKS 1: 
10 medium raw shrimp 
3 llisp olive oil 
1 ckive garlic, sliced 
1 tiny piece chili [lepper 
Pinch of paprika (optional) 
Bread 

Peel the shrimp, di.scarding 
head and tail. Put the oil. gar­
lic, and chili in a small flame­
proof ramekin. Put it on the 
heat until the till is very htit. 
.•\dil the shrimp and cook 
just until they turn pink and 
curl slightly, about two niin-
ules. Remtive from heat, add 
the paprika and serve imme­
diately, while still sizzling, 
acctimpanied by bread to 
.stiak up the llavorful .sauce. 
Recommended w i n e : A 
red Valdepehas D.O. Crian­
za '95, made tif 100 percenl 
Cencibel grapes. The inlen.se 
color, ripe fruit, and wtiod 
aromas in combinaiitm with 
lannins give a balancetl wine 
that makes a good partner 
ft ir the shrimp w ith their 
prtintiuncetl flavtir, along­

side the pungency of the 
chili pepper and garlic and 
the smoothness tif the oil. 

Shrimp in "Trenchcoats" 
Gambas en Gabardirias 

SERVTUS 8 AS A TAI'A: 

500 g raw jumbo shrimp, 
peeled 
.\ few threads tif saffron 
1 i-,L;g, beaten 
4 ibsp water 
1/2 tsp salt 
1/4 isp bicarbtmate of soda 
100 g plain flour 
Virgin olive oil kirtleep fry ing 

Make a baiter wilh the egg, 
water, sail, bicarbtmale, 
flour, and saffron. It shtiuld 
have the ctinsistency tif pan­
cake batter. Lel il rest one 
hour. Dip the peeled prawns 
in the bailer and fry them in 
htil tiil until ihey are gtilden 
on all sides. Drain on 
kiichen paper and serve hot. 
Recommended w i n e : .\ 
dry, white D.O. Rueda 
made mtisily tif Viura but 
wilh stime Vcrdejo grapes. 
To counter the heaviness of 
the halter, an acctimpany-
ing wine needs to have a 
fruity aroma and tlavor and 
shtiuld be clean and fresh 
in the mouth. Altlrough 
there is no reastm why ilu-
shrimp shoultl be greasy if 
fried in virgin tiiive oil at 
the right temperature. 

Jumbo Shrimp with Dry 
Sherry 
laugoslinos al Fine 

SI-:KVES 4-6: 
1 kg jumbti shrimp 
50 ml olive tiil 
2 ibsp chopped tinion 
1 clove cli()p]ietl garlic 
75 ml^;/o sherry or marizauilla 
2 llisp ttimalti .sauce 
2 tlisp cream 

1/4 tsp thyme 
Salt and pepper 
Choppetl [larsley 

Peel the shrimp, leaving tails 
intact. In a pan. heal the oil 
and .saute the chopped onion 
and garlic. When .stiftened, 
atltl ihe prawns and turn up 
the heal. Slir frv' briefly, then 
add the sherr>' tir manzanilla, 
tomatfi .sauce, cream, thyme, 
salt, and pepper. Cotik jusl 
unlil the shrimp are pink antl 
slightly curled. Serve gar­
nished vvith chopped parsley. 
Recommended wine: A f i ­
nti sherry or a manzanilla 
frtim Sankicar de Barrameda. 
Btith are a lighl straw cokir 
and have a fresh, clean, and 
dry ;iroma vv ith a Itiuch tif 
bitterness which ctintrasis 
with the special sweetness tif 
the shrimp. Whether you 
chotise a finti tir a manzanil­
la, btith will have the charac­
teristic, fresh flavor of the 
Palomino grape. Use the 
same wine in the recipe. 

Surf n' Turf 
(lobster with chicken) 
Mar i Terra 

SERVES 4-6: 
3 tbsp tiiive oil 
1 tbsp lard (tiptitmal) 
I sm:ill chicken, cut in serv­
ing pieces 
Salt and pepper 
Pinch tlf cinnamtin 
1 chicken liver 
I onion, choppetl 
Herbal litiut|uet tif bay leaf, 
thyme, oregano, leek, pars­
ley, antl orange zest 
i tomatties. peeled, .seedetl. 
and chop[ietl 
200 ml while w--ine 
1 ibsp anise brandy 
2 Lsp fli lur (ir fine breatl cnimbs 
1 or 2 lobsters (1 kg), each 
cut in half lengthwise, then 
t|uartered crosswise 

1/2 isp saffron, cmshed 
2 cltives garlic 
30 g skinned hazelnuts, 
toasted 
1 tbs|i grated bittersweet 
cluictilate tir 1 tsp un.s-weel-
ened ctictia ptiwder 

Heat the o i l in a large 
cazuela or big frying pan. 
Seastin the chicken pieces 
with .salt, pepper, and cinna­
mtin and brown them in the 
oil anti lartl vvith the chicken 
liver. Remove die liver w In n 
brow ned. When chicken is 
nicely gtilden, add the 
chopped onitin. Saute a fevv 
iiiinules. then adtl the bunch 
tlf herbs, itimatoes, wine, 
antl anise brandy. Cover and 
lel the lit|uitl retluce by half. 
Then add the fltiur or bread 
crumbs mixed in a litlle wa­
ler. Add water or sttick tti ju.si 
barely cover the pieces tif 
chicken. Heal a lillle oil in ;i 
.separate frv'ing pan and saute 
the lobster pieces wilh green 
lobster liver very briefly. 
T'ransfer the lobster meal to 
the cas.serolc wilh the chick­
en. In a mortar or pr(ice.s.sor 
grind the saffron, garlic, 
hazelnuts, chtictilate, antl the 
livers tif the chicken and Itib-
sler. Add reserved Itilisler 
juices to make a smooih 
paste. Ackl this mixture to the 
ca.s.sertile and ctiok ten min­
utes mtire tir until lobster is 
cotiked through. The sauce 
shouldn't be too soupy. Gar­
nish with triangles of fried 
bread and sprinkle wilh 
chfipped parsley. 
Recommended wine: A red 
crianza frtim the D.O. Ctisters 
tiel Segre, a blend tif Caber­
net-Sauvignon vvith Tein-
pranillo antl Merlot. A fairly 
ptiwerf'ul wine vvith balsamic 
antl milky artimas altingside 
hints of berries, fresh vegeta­
bles, and nuishrofims. A ctim-
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plex tlish like this one needs 
a vvell-siruclured wine with a 
full range of artimas to bring 
tiut thtise of the ingredients. 

Basque Crab Casserole 
'Ixari}>umr 

This delicious dish ctiiild be 
made v\'iih any crab meal, 
ihfiugh tin the Basque coasts, 
the spider crab is used. The 
crab meat and sauce are then 
returned tti the crab shell for 
a fmal pa.ss under the flame. 
Because a single crab yields 
Sfi liltle meat, it is not unusu­
al tti augment il with anodier 
kind fif fish. 

SERVI;S 4: 
4 spider crabs or 450 g 
tinned or frozen crab meat 

300 g whi le fish, cooked 
and flaked 
4 tbsp olive oil 
1 onion, finely chopped 
100 ml Brandy de Jerez 
250 ml itimato sauce or 
sofr-ito 
150 ml white v\'ine 
Pinch of cayenne 
Sail and pepper 
I lli.sp cht)[iped parsley 
4 llisp fine bread crumbs 
I ibsp butter 

Put the live crabs inco cepid, 
salced waler, Bring ihem 
slowly Co a boil and boil ftir 
J5 minuces. Drain and leave 
lili cool entiugh Cti handle. 
Pry t i f f the shells and re­
serve them, cleaned and 
oiled, ffir use as casseroles. 
From ihe crabs, discard the 

spfingy gills and stomach, 
but save any litjuid from the 
shell. Scotip tiut the soft, 
dark meat and flaky white 
meal. Crack the legs wilh a 
mallet and extract the meat. 
In a frying pan or cazuela 
heat the oil and saute the 
onion until softened. Add 
llle cr.ib meat ;ind llaked, 
ctitiked fish Iti the pan. Heat 
die brandy in a sfiup ladle, 
ignite it and pour over the 
crab. When the flames die 
dt iwn, add the tomato 
sauce, wine, cayenne, salt, 
pepper, and parsley. Cook 
ibr 15 minutes, adding a hi­
de reserved liquid if needed 
tfl thin the .sauce. Spoon the 
mixture inlo the crab shells 
or into 4 oiled ramekins. 
Sprinkle the tops with the 

bread crumbs, dol them 
with butter, and put under a 
hfit grill or into a preheated 
hot oven unlil the tops are 
lirfiwned, abtiui 5 minuies. 
Recommended w i n e : A 
very dry, while wine frtim 
the'o.O. Bizkaiko Txakoli­
na, with a very fresh, fruity 
artima. The blend of Htm-
tlarribi Zuri, FoUe Blanc and 
Sauvigntin Blanc makes a 
zesty wine lhal serves to 
lighten the substantial fla­
vors of the casserole. 

Clams, Fishermen's Style 
Almefas a la ttfariuent 

NLVKE:S 8 T.\PAS OR 3-4 STAR'n-:Ks: 
1 kg clams (tir mussels) 
3 tlisp f)liv-e fill 
2 tbsp chtipped tinitm 



CLASSIC SPANISH WAYS WITH SHELLFISH 

2 dfives garlic 
1 tbsp flour 
IIKI ml thy while wine 
100 ml w-ater 
Piece f)f chili (t)]ititinal) 
1 bay leaf 
2 tlisp chopped parsley 

Wash the clams in running 
waler. ( I f using mussels, 
scrub ihem and renuive 
beards.) Discard any shells 
vvhich are tipened or 
cracked. In a deep frying 
pan heal the ti l l and saute 
the onifin and garlic until 
onion is softened. Stir in che 
flour, then add the clams. 
On a high heal, add the 
wine, water, chili, and liay 
leaf. Cfiver ihe pan and 
shake the pan until the clam 
shells fipen. This takes 3-4 
minuies. Kennive frtim heat 
when mtist f i f the shells 
have opened. Pour into a 
serving dish and lop v\ ith 
chopped parsley. Serve wilh 
chunks fif Iiread. 
Recommended wine: The 
besl partner for raw clams is 
undfiubiedly an Albarino, 
but ffir these cooked clams, 
try a dry, while D.O. Ribeirti 
matle of Treixatlura and 
Torrontes grapes. Clean on 
the ntise vvith a fresh, fruity 
aroma and perhaps a hint of 
tropical fruits, this is a bal­
anced ;intl llavor.soine wine, 
btith creamy and slightly 
sharp fin the palate. 

Clams and Beans 
.•Ihiicfas coil Fa Ires 

SERVES 6; 

250 g dry lima beans, 
sfiaked overnight 
1 tinion, quartered 
2 cloves garlic 
1 bay leaf 
Sprig fif thyme 
Sprig t)f parsley 
3 tbsp oiive oil 
1 kg clams 
1/4 tsp .saffron, crushed 
1 tbsp bread crumbs 

1 tsp .salt 
Pepper 

Drain the .stiaked beans and 
pul them ifi cfitik in entiiigh 
waler tti cover w i t h the 
finion, one clove of the gar-
lic. and the herbs. When 
beans are half ctit iked. 
abtiui .30 minutes, heat the 
fiil in a frv'ing pan and adtl 
the clams with a litlle waler. 
Cover antl steam them open 
over a high heal, shaking 
the pan until the clam .shells 
open. Remove frtim the heat 
immediately. Sirain the liq­
uid and add it to the beans. 
Shell the clams, discarding 
any which dti ntit open. In a 
mortar crush the saffr tm 
wilh the remaining clove tif 
garlic and the bread crumbs. 
Mix to a paste wilh a little tif 
the liquid from the beans. 
Add the slielletl chims tti the 
beans with the bread crumb 
mixcure. Season lo laste. 
Simmer ftir len minutes. 
Recommended w i n e : .K 
ytiung red. fir perhajis ii four-
year crianza frtim the D.O. 
Bierzo. with the cheny color 
and creaminess fif i l ie .Vlencia 
grape. Its red berry, coffee, 
balsamic, and buttery aromas 
should team up well wilh this 
bean dish lhal marries the 
smoothness tif the slewed 
beans wilh the sea llavor antl 
spi-t ial texture of ihe clams. 

Sniffed Mussels 
.fief nil 11 ICS lil •//< 'uos 
or "Tigres" 

MAKES 18 PIECES: 

1 1/2 dozen imis.sels, scrubbetl 
anti lieartLs remtived 
3 tbsp water 
2 tbsp f ilive oil 
1 ibsp minced tinion 
2 Ibsp flour 
3 tbsp while wine 
125 ml mussel liciuiti 
I egg lieaten vviilt 1 tlisp v\ aier 
4 ibsp fine tirv' bread crumbs 
100 ml olive tiil for frying 

Steam tipen the mu.s.sels. Put 
them in a deep pan with the 
w ilier. Cover the pan and put 
tiver a high heat, shaking the 
pan. until ihe shells tipen. Re­
mtive from heat and tliscard 
;iny mussels which tio ntit 
open. Mussels can also lie 
opened in a microwave. 
Place them in a microwave-
safe bowl, partially ctivered. 
and microwave al full power 
Ifir one iniiiule. Stir and mi-
crtiwave one minute more. 
Remtive any mussels which 
l i . i \ f opened and microwave 
one minute more. Again re­
nuive fipen ones. Repeal 
twice mtire. Discartl any mu.s­
.sels which have not opened. 
When DttisseLs :ire cool 
entiugh to handle, remo\ t-
and discard the empty half 
shells. Ltitisen the mussel 
meal frtim the lifilifim shell 
and arrange the mussels in 
their sliell.s on ;i ir;iy in a sin­
gle layer. Strain the mussel 
liquid and reserve it. Heai 
the iwfi tablespofins tif fill in 
a saucepan and saute the 
minced onion until it is soft­
ened, wi ih t iu i letting it 
brow n. Stir in the fltiur, cook 
for a minute, stirring, then 
whisk in the wine and the 
mussel lit|uid. Cook, .stirring, 
unlil the iiiixiiiie is thickened 
and smtitilh. Put a spfmnful 
fif this while sauce onto each 
nuissel ;ind snioolli il level 
vvith the top tif the shell. Re­
frigerate until the sauce is 
firmly .set, at least one htiur. 
PLice the lieaten egg in fine 
tlish antl ihe bread crumbs in 
anoiher. Dip the mussels, 
t >[ien face down, first into egg 
then bread crumbs. .Arrange 
them on the tray in a single 
layer. (The mussels can be 
prepared up tti this point, then 
frozen. Freeze ihem in one 
layer, then pack them careful­
ly in a freezer bag tir plastic 
container. Let ihem thaw at 
least one hour before ctintinu-
ing will) the prepanititin.) 

To fry the mussels, heat 
entiugh oil lo cover the bot­
tom ofa fry-ing pan. Fry ihem 
in ivvti f >r three batches, bread­
ed side down, until gfilden 
brown. Drain briefiy on paper 
towels and sea'e In it. 
Recommended w i n e : A 
D.O. .Madrid rtistl' made from 
lOO'K) Tempranillf 1 grapes: its 
refreshing green fruit effet i 
will bit lance fn itli the rich­
ness derived from frying and 
the strting flavors tif the 
stuffing. A current-year red, 
again frtim D.O. iMadrid. fir 
perhaps from La Mancha or 
\ :ildepenas, woukl al.so be 
good—tradiiifinally, these 
are what you would be giv­
en tf l drink wi lh tapas in 
Madrid and its prtivince. 

Mussels Vinaigrette 
Mejltlones a la Vluagreta 

NLAKI-:S 30 TAEAS: 

2 1/2 dtizen mussels, scmbbetl 
and lieards remtivixl 
Shredded lettuce 
2 ibsp minced green onion 
2 tbsp mintred green pepper 
2 tbsp minced red pepper 
1 tbsp chfipped parsley 
4 llisp olive oil 
2 tbsp vinegar or 
lemon juice 
Dash fif red pepper sauce 
.Salt to ta-ste 

Open the mussels as de­
scribed in the preceding 
recipe. When cotil entiugh tti 
handle, remtive and discard 
the empty shells. (Mussels 
can be cotiked in advance 
antl refrigerated.) Shortly be­
ftire serving, anange mussels 
on a bed of shiedtJed lettuce 
tm a serving platter. In a 
bowl ctimhine the onifin, 
green and red pepper, pars­
ley, oil, and vinegar. Season 
w ith red pepper sauce and 
salt. Spoon the mixture into 
the mu.s.sels in their shells, 
Recommended w i n e : 
Wine and vinegar make 
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poor bedlellow--s. If yoti in­
sist on acctimpanying these 
mussels with wine, our rec-
fimmendation would be to 
use lemon juice in place of 
the vinegar in the sauce and 
to try a white D.O. Bierzo 
made frtim Gewiirztraminer. 
The as.sociation of the pri­
mary aromas tif the grapes 
wi lh the lemtin aromas 
should make a creamy, very 
aromatic match ftir the 
strong vinaigrette sauce. 

Scallop au Gratin, 
Galician Style 
] 'ieiras Gratiitadas a 
la Gallega 

Fresh scallops are almtisi al­
ways sandy. They are best 
opened raw; insert a knife 

tip between the shells and 
sever the hinge. This is easy 
to do, as, unlike tiysiers or 
clams, the scalkip's shells 
don't close tightly. Then prv' 
the shells open. Cut che scal­
lop free of Che ttip, flac shell 
and discard iC. Scotip the 
scallop out of the shell and 
cul away and discard the 
mantle (the rim) and the 
black section. The remain­
ing white muscle and coral 
are both edible. Rinse in 
running water. The scallops 
are now ready for cooking. 
The shells can be saved in 
which to sen'e the scallops. 

.MAKES 6 STAKIT.KS OK 12 
LN-DlVIDLiAL TAEAS: 

2 dozen fresh scallops in 
cheir shells (tir equivalent 

frozen scallops) 
3 tbsp oiive oil 
1 small onion, minced 
1 clove gariic, minced 
30 g ham or bacon, diced 
2 ibsp white wine 
2 isp p imenton (Spanish 
sweel paprika) 
Salt and pepper 
30 g fine dry bread crumbs 
1 tlisp olive oil 

Open and clean the scal­
lops as indicated above. 
Discard the empty fiat 
.shells. Place two scallops in 
a cleaned shell and set 
them fin a gri l l pan. Heat 
che oil in a frying pan and 
sauce che minced t in ion, 
garlic and diced ham uncil 
onion is sofcened. -Add che 
wine, paprika, sale, and 

pepper. Spoon Chis mixcure 
over the scallops in their 
shells. Ctimbine the Iiread 
crumbs with ihe oil and just 
a l i t t le water to make a 
pa.ste. .Spoon it on top of the 
scalkips. Flace the pan un­
der the grill until the tops are 
browned and scallops are 
bubbling, abtiui 8 minutes. 
Recommended w i n e : A 
white D.O. Kias Baixas from 
the Rosal tiistricL made from 
Aibaririo, Loureira, and 
Cainti grapes. This wine has 
an intense flavor with hints 
of tropical and citrus fruits 
and apple. A dry and flavor­
stime wine with a touch of 
bitterne.ss is required here to 
bring out the sweetness tif 
the scallop flesh and tif the 
sfifilv-friecl onion. 



CLASSIC SPANISH WAYS WITH SHELLFISH 

Squid i n Black Sauce 
Calamar es en su Tinta 

This can be made wi th 
medium squid (20-25 cm) or 
w i l h l iny ones, called 
cbipirones. Small ones are 
left whole, stuffed wkh the 
chopped Cencacles, fins and 
a bic of ham, while larger 
ones are cue initi squares. 

SERVES 6 AS A STARTER: 
1 kg fresh squid 
2 cloves garlic, f inely 
chopped 
3 tbsp olive oil 
1 onitin, finely chopped 
1/2 kg ComaCoes, peeled and 
chfipped 
6 cbsp white wine 
1 cbsp brandy 
1 bay leaf 
Salt and pepper 
Pinch of cayenne 
Chopped parsley 
Triangles of fried bread 

T o PREPARE SQUID 
FOR COOKING: 
Whole squid has a long, nar-
rosfc body pouch, vA îite mot­
tled with vitilet, frtim which 
protrudes a knob of a head 
and short little legs. To clean 
squicL gently pull the head 
out from the body pouch. It 
should come away with 
most of the entrails as well. 
Attached to the entrails is a 
tiny silver sac which con­
tains the ink. Save the ink 
sacs in a cup covered with 2 
tbsp of the wine. Cut the 
tentacles tiff just above the 
eves . i i u i w- , : - i - \ \ : I hel l I, I )is-
card the head and entrails. 
Still inside the body pouch 
is the qui l l , a transparent 
"plastic" stiflener. Pull it out 
and discard. Next pull off 
the wing flaps f rom the 
body pouch and reserve 
them. Then remtive all the 
pinkish memiirane from the 
squid and discard. You 
should now have a white-
fleshed body pouch, two 

wing flaps and a squiggle of 
tentacle, all edible. Wash the 
pieces in running vvaler. If 
the squid is to be fried, use 
scissors lo cul the body 
ptjuch, crtisswise, into rings, 
Ftir this dish, cut che body 
pouch inco 5-cm squares. 
Pat dry wich paper toweling. 
Heat che till in a frying pan 
and very gently saute the 
pieces of squid. Transfer 
them to a cazuela or flame-
protif casserole. In the oil, 
saute the garlic and onion 
until .stifi. .Add the tomacties, 
remaining wine, brandy, 
bay leaf, sale, pepper, and 
cayenne. Bring co a btiil and 
simmer unci! somewhaC re­
duced, 15 minutes. Puree in 
a blender or put tlirough a 
sieve, then pour the .sauce 
over the sc|uiti in die casse­
role. Ctiver and cook until 
the squid are very tender, 
about 45 minutes. Break the 
ink sacs with a spotin and 
stir to di lute. Add to the 
squid and cook ftir another 
few minutes. Garnish with 
chfipped parsley and serve 
with the fried bread. 
Recommended w i n e : A 
red D.O. Ribeira Sacra. This 
wine made from Mencia 
grapes has a gentle, fresh 
and fmity aroma with a slight 
astringency which should 
give jusl the right contrasl for 
the smotith flavors of che 
squid and the ink sauce. 

Cuttlefish with 
Fava Beans 
Chocos con Hahas 

This is a dish typical 
of Huelva. 

SERVES 4: 
1 kg cuttlefish, cleaned and 
cul intti small cubes 
2 kg fava beans, shelled 
(or 750 g frozen fava beans) 
150 ml olive oil 
2 onions, chopped 
8 cloves garlic, chfipped 

3 tbsp chopped parsley 
1 tbsp pimenttin (Spanish 
sweet paprika) 
Finch f i f hot paprika or 
cayenne 
6 tlisp white wine or vv:tit;r 
.Sail 
3 bay leaves 

Cook the beans in boiling 
water (use stainless, earth­
enware, or enameled cook 
ware so beans don't turn 
dark) for five minutes, drain 
and refresh the beans in 
cold water. In a cazueia or 
flameproof ca.s.serole, heat 
the oi l and saute the 
chopped onion and garlic 
until stiftened. Add the cut­
tlefish and continue to saute 
a few minutes longer. Then 
ackl h:ilf of the parsley and 
the paprika. Stir in the wine, 
.salt, and bay leaves. Bring to 
a boil, then reduce heat and 
simmer, covered, for 20 
minutes. Atld the favas and 
additional water if needed. 
Cook a further 20 minutes 
unlil the cuttlefish is very 
tender and the beans are 
ctioked. Sprinkle with re­
maining parsley. 
Recommended w i n e : A 
white wine frtim the D.O. 
(.".onclado de Hueiva. The 
aromas of this pale, straw 
yellow wine-—-of ripe fruit 
and vegetables—^and its low 
alctibol content and light­
ness shfiuki make it the per­
fect match for the fresh fava 
beans and cuttlefish. 

Octopus and Potatoes 
Piiljx) con Cacbelos 

In Galicia where octtipus is 
a longstanding favorite, 
cooks recommend dipping 
the octopus three times inrti 
bfiiiing water before letting 
it simmer with onion and 
bay leaves. It should be ten­
der in one to two hours, de­
pending fin size (lest it by 
pricking with a skewer). 

MAKES 8 T.M'A SERVINGS: 
i vvlitile fictopus, weighing 
abfiui I 1, 2 kilos, fresh or 
frtizen (or about 500 grams 
frozen cooked octopus 
meat, thawed) 
1 slice onion 
2 bay leaves 
1 kg medium potatoes, 
peeled 
1 teaspoon coarse salt 
1 1/2 tablespoons paprika 
2 ckives garlic, chopped 
100 ml olive oil 

Freezing tictopus tenderizes 
i t . No need to beat it, 
Blanch the thawed octopus 
in b t i i l ing water for one 
minute. Drain. Bring anoth­
er pan f)f water to a boil 
with the slice tif tinion and 
lite bay leaves. Add ihe oc­
topus and let it cook at a 
siir;i^icr fi- :'|- .lb' 'lit one in iiir. 
It should be tender, jusl a 
l i t l le chewy. Remove and 
lel it cool slightly. When 
cool enough ui handle, 
slide of f the pinkish skin 
and discard. (Optional . 
Many prefer tti leave the 
skin.) Cut the potatoes in 
half and add them lo the 
same waler in which the 
octopus cooked and cook 
them un l i l lender. With 
sfi.ssors, t u t tite ! icti ipti.s in 
to bite size pieces. Arrange 
them on wotiden plates 
with the ptitalfies. Sprinkle 
writh salt, paprika, garlic, 
and drizzle with the oil. 
Recommended w i n e : A 
red D.O. Ribeirt i , made 
fr t im a blend tif Mencia, 
Ferron, and Caino grapes. 
Unmistakably reminiscenl 
of berry fruits and of the 
eucalyptus forests lhat sur­
round the Galician vine­
yards, this is one of those 
wines lhat leaves purplish 
traces inside the glass. A 
wine with verve is needed 
to stand up to the paprika, 
the classic ctindiment for 
l l l i . ' - t l i s l l . 
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f" V i' 

This great white wine is 
produced u&ing the very best 
Verdejo grapes and comes 
under ihe demarcoled wine 
region colled Denom/nocHin 
c/e Or/gen fiuedo Super/or. 

Yllera 
A red wine of unmistukaye 
flovmir and quolity, Tinto 
Yllefa has been made jsing 
the some poinstnlcing 
process since the early 
nineteen-seventies. 

BRACAMONTE 
An excellent red wine 
featuring a myriad of 
arotnos and subtleties. 
Mode in keeping with the 
finest winemaking troditions 
of the Jfidera del Duero 
demarcated region. 

CUSTOMER SERVICE 

Telipkone: 0034 983 86 80 97 
Fa:c:0034 983 86 81 77 

SFAIN 
e-mail: i;iirros@iieius.es 

1] 11 p; / / WW w.loscurroi.uom 



T, he Mediterranean peo­
ple, the Spanish, not least, 
have a very .sweet totith, es­
pecially for cakes, confec­
tionery, f ru i t juices, and 
sweel wines. Witness the 
spread of sweet cakes on 
many a lireakfast buffet; 
Sfime extremely rich sweet 
dishes like the caramelized 
egg yolk-based tocino de 
cielo, or their itive uf 
chocolate. Conversely the 
Spanish are nol great mak­
ers of desserts and the se­
lection in a traditional 
restaurant or at home is 
generally very l imited. 
Maybe lliis is vvlty lliey have 
made lillle effort if i produce 
the stunning son of sweet 
white lighl wines of which 
they are clearly capable. 
Amongst purists, sweet 
wines are thoughc of in 

Friends who have Cried a 
.Mnntilhi Pedro XiiiK-nez wiili 
(."it list nia s [1 I.l LI J i r;;4, i.ir .i 
sweel Mfina.streil wiih a hard 
Manchego have eulogized 
over them and pressed me 
tti bring btittles back from 
my travels in the Peninsula. 
Regrettably ihe sweet Mal-
vasias of Mallorca are no 
longer commercially :ivail-
able, ihtiugh there are efffirts 
to revive their production. 
Wine is the akxiholic bever­
age obtained from the fer­
mentation of the juice of 
freshly gathered grapes. 
The yeasts on the skin com­
bine with the sugar in the 
flesh fif the grape to set up 
the reaction that results in 
the alcoholic degree. The 
sugar level in grams per 
liter converts almost equally 
into the degrees af alcohol 

Spanish Sweet Wines 
THE STRONG SUtvlMER SUNSHINE HAS ALWAYS BEEN A GUARANTEE OF HIGH SUGAR LEVELS IN GRAPES IN SPAĴ ISH VINEYARDS. 

NOT ONLY DOES THIS MEAN SATISFACTORILY HIGH LEVELS OF ALCOHOL, BUT IT ALLOWS THE POTENTIAL TO MAKE SUPERB SWEET WINES, 

WHETHER FROM WHITE GR RED GRAPES. UNTIL NOW THE STARS HAVE BEEN FORTIFIED SPECIALTIES, LIKE PEDRO XIMENEZ, 

BUT OTHER STYLES AND VARIETALS ARE BEGINNING TO EMERGE ON A SERIOUS COt,4MERCtAL BASIS. 

terms tif the classic Sauteines 
tir Barsacs from Bordeaux, 
the Auslese of Germany, or a 
botrvTis w-hire from Australia. 
Beauraes de Venise, port, 
sweet sherries, and Tokay 
are normally placed in a sep­
arate caiegf )iy as after dinner 
drinks. E.s.seniially the con­
cept fif sw-eet wines in Spain 
was fif ihtise lhal were 
blended lo meet demands 
for competitively priced 
wines at the volume end of 
the export markeis. 
Single varietal sweets frtim 
Spain like the whites of 
Moscatel, Malvasia, and Pe­
drti Ximenez, and the reds of 
the Garnacha and .Monastrell 
grapes have been over­
looked or totally ignored. 
Yet they are more attractive 
than most wine drinkers re­
alize. They are not only ex­
celleni drinks after dinner, 
but aLso go well with many-
cheeses and desserts. 

of the wine. The fermenla-
lion normally runs unlil all 
the sugar has been ab­
sorbed, leaving the wine 
naiurally dry. So, how are 
.sweet wines made? 
First, let it be said that we 
are focusing on naturally 
sweet wines, that is to say 
those with natural residual 
sugar after fermentation, 
and not those produced by 
blending nonalcoholic 
grape juice, (concentrated 
or rectif ied) vvith a dry 
wrine (nothing wrong in 
that, but not what this arti­
cle is about). It is also im­
portant to understand that 
when sugar is mentioned, I 
speak not of the granular 
variety vvith which we 
sweeten our tea or coffee, 
but the level of sweetness 
in the wine measured as 
residual sugar. Nalurally 
sweel wines are best ob­
tained by ctincentrating the 
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sweetness in the grapes so 
that residual sugar is pre.sent 
when the fermentation stops. 
There are four methods. 
The firsl and mtisl desired 
method in light wdnes, is 
botrytized grapes (Noble 
Rot) where a fungus devel­
ops at the time of full ripen­
ing, and the sectmd is by 
drying ripe, very sw^eet 
grapes on mats or in troughs 
in the sun. Thirdly, Lite pick­
ing allows tile deveifjpmeni 
of as much sugar in the 
grapes as ptissible and, 
sometimes the botr>'Cized or 
sun-dried effects occur at 
the same time. FourCh and 
finally, che femieniaiitin can 
be anesCed either by adding 
alcohol or by refrigeration, 
and this m eth fid is nitistly 
used ftir red sw-eet wines, 
such as port, 

RED REVOLUTION 

For a long time during the 
middle of che century, Tar­
ragona vvas well known Itir 
shipping ruby cti 1 tired sweet 
red vA'ines to fulfill a require­
ment of the clients in the 
drinking houses tif northern 
Eurfipe for a port type wine 
(sometimes called Foor 
Man's Port), At the same 
time, producers in Alicante 
made Fondillon, a much 
revered wine in its lime (.see 
Spain Gourmetour hio. 24). 
This is a sweetish red wine 
wi lh alcohol between 16 
and 18 percent that is aged 
for ten or more years in vats 
and casks until it has dried 
out somewhat, and devel­
oped a brow-nish tinge; old 
fashioned, but very warm­
ing. The popularity of both 
these types of sweet reds 
declined rapidly in the 
1970s, and frtim che ashes 
are appearing a few select 
wines produced mainly 
with Monastrell grapes in 
Levante, and Garnaclia 
grapes in Catalonia. 
A star amongst these is 
Fansal de Calas from Celler 
de Capcanes, near Falset in 
Tarragona province. It is 
seventy peri''.-nl (..'.rn.u ii . i 
with the test from Carifiena, 
and all from old vines. The 

grapes are picked three 
weeks later Chan cite rest and 
the cwo varieries are vinified 
together with nti flning, cold 
siabilizatifin. or hliratifin, ex­
cept a lighl one when bot­
tled. To retain residual sug­
ar, the fermentation is halted 
at 9.5 percent by the addi­
tion of wine alcfihol tti bring 
it up tf.i 16,5 percenl and 
then aged in a mixiure of 
new and tine year t i ld 
French (.-Oilier and Nevers) 
flak casks for five months. 
Production in 1997 was 
1,800 half-liter bottles. It is a 
superb, rich full fruil wine 
with gorgeous sweetness 
and a perfect malch lor ihe 
richest chocolate de.sserts. 
The Cooperative Agricola 
Falsetenca a few kilometers 
av,-ay, has a clean, quile in­
tense pure Gainacha linta 
aged ten monihs in Ameri­
can oak, with fruit and toast­
ed aromas, and a lovely 
sweetness of rich raisins. 
While, nearliy in the newly 
presiigitius and uniquely 
enchanting environment of 
Priorato, Costers de Siu­
rana is producing a highly 
rated sw-'eet red v -̂ine called 
Do!^' de L'Obac. Made from 
a blend of Garnacha and 
Cabernet Sauvigntin with a 
little Syrah, it has a lovely 
deep purple ctiior, wi th 
complex, fresh, small fruit 
arfimas and a loveiy struc­
ture in the mouth bertveen 
the fruiis and alcohtil. Tlris 
is an outstanding wine. In 
this same region RotUan 
Torra make their Amadis 
Dole frtim these ihree vari­
eties plus twenty per cent 
Carinena, resulting in a 
dark cherry color w i t h 
hints of oranges and vege­
tative elements on the nose 
and lighl, fruily flavors; an­
other winner. 

The Monastrell (French-
MoLivedre) vine has been 
neglected for too long. It isa 
vine that needs a longer 
lhan usual ripening period, 
so it is ideally suited to the 
hot, dry conditions, and am­
bient autumns of southeast 
Spain. It occupies eight per­
cenl of the vineyard area in 
Spain (100,000 hectares/ 

250,000 acres) in the Le-
vance region and the result­
ing wines are often high in 
alcohol, but liable to oxi­
dize; both contributing fac-
toi-s in che produccion of the 
iradititinal sweet wines and 
Ffindillfi. Bui, nfiw the Lev­
antine winemakers are able 
to work beCter witlt it to pro­
duce lighter, fresher dry and 
SW f f i wiues. il;.niks ;< i il u.-
introduction tif training 
vines on wires with drip irri­
gatitin, and the latest bodega 
techniques and equipmeni. 
Jumilla, in Murcia ai I he 
southern end of Levanie, is 
where Bodegas San Isidro 
(BSD have developed 
Gemtna 1998, a new style 
of naturally .sweet red wine 
from Monastrell vines that 
are at least thirty years old. 
One tiling that is |iarticular 
to the wine Is that, thanks 
to the limy soil and excep­
tionally healthy ctmditions 
in the vineyards, it is pro­
duced from Phylloxera free 
vines that are not grafted 
onto bug resistant, Ameri­
can roolstock. 
About a kilo of raisin-like 
grapes is collected from 
each vine d.uring the secfinti 
week of October and com­
bined with very slowly fer-
meniing grapes picked earli­
er from the same vineyard. 
When the wine has attained 
15 percenl of alcohol the 
fermentation process is 
stojiped by reducing the 
temperature to -2°C (28°F), 
and subjected to filtration co 
remtive the bacteria. It is a 
vibrantly ruby red with 
raisin artimas amongst the 
fresh dry fruil flavors and 
tannins, and lacks the cloy­
ing effect of so many sweet 
wines, but is still fier^' and a 
little naive. I am sure it v\ ill 
be anoflier star in the years 
to come. By the way, do not 
confuse this wine with two 
others by the same name, 
the red crianza and resetva. 

NOBLE ROT 

Boiryiis carries an element 
of risk, because it is a very 
damaging disease (gray rot) 
when found on unhealthy 

grapes, or in humid condi-
tkins. Ffir ils develtipment to 
be advaniagetius, it is essen­
tial the vineyards, vines, and 
grapes are clean and 
healthy, and the weather 
fine. The winemaker w i l l 
then be able to utilize the 
bfiiryiis-alTecied grapes to 
produce a high grade sweet 
wine. When in this state the 
fungus is referred as being 
in "benevolent form" or 
"Noble Roi." 
The vine varieties mtist suit­
ed to prfiducing btiti^tized-af-
fecit:tl grapes are not preva­
lent in Spain, but this does 
not prevent producers creat­
ing it with other varieties such 
as Grano Menu do, a Mtiscatel 
found in Navarre. Wines 
made with boiiylizeti-affetled 
grapes are extrenieiy difficuil 
and expensive to jiroduce. 
The grapes have to be hand 
picked, and are tricky to han­
dle, the fennentation is slow 
and ciifficLiit to induce, and 
the grape pressings are 
lengthy as the juice is extract­
ed from the driest grapes. To 
my certain knowledge there 
is nti sweet while wine pro­
duced entirely by the Ixitr)'-
tized methtxl in Spain, but it 
w-ould come as no surprise to 
learn thai the launching of 
one is imminent, because 
several producers are experi­
menting with ihe system and 
using il in pan. 
In Andalusia and llie 
Metiiterranean coastal areas 
of Levante, where lemperLi-
lures .stay high kinger, high 
natural sugar content is 
achieved more easily, but 
the wines can be just as dif-
I ' K I I ll III prt i i i u t e . Tile LII • 
ready very sweei grapes are 
picked and laid out in stone 
troughs (lagares) or on es­
parto grass mats and sun 
dried until they are raisins. 
These grapes might also 
have been late picked, but 
it is nol normally necessary' 
to delay the harvest in the 
stmih, whereas in the 
northern half of the countrv* 
this is the essential tech­
nique to drive up the sugar 
levels in the grapes, 
Resitluai sugar is measured 
in grams per liter, hut the 
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sugar content does ntit nec­
essarily relate directly to the 
level fif .sweetness that will 
be attained. Other factors 
like acidit>' and tannins can 
dry out the sweet taste, and 
in sparkling wines carbon 
dioxide is an additional fac­
tor. However, sweet v\ ines 
are generally recognized to 
start at between 35 and 45 
grams per liler. depending 
on acidity levels, and rise, 
seemingly unendingly, to 
over 500 grams per liter. 

PRIOELESS WINES 

One such wine is the Pedro 
Ximenez (PX) 1830 of 
Alvear in .VIoniilla. This in­
cretlible and fiuistanding 
wine records 560 grams per 
liter of residual sugar and is 
in such demand thai lo lie 
allowed a bottle is a rare 
privilege. The date is tlie 
year the solera {see Glossary 
on page 126) was laid 
down, Sfi it is not possible to 
increa.se prfiduction to meet 

increasing demand, and the 
amtiuni removed from the 
seller:! in ;i \'eui- lias m itt.- >v 
verely limited so as to pre­
serve I lie inl iiiences of the 
firiginai wine in the system. 
But be not clisheartenect be­
cause their PX 1927 is also 
superb, even if it only has 
400 grams of residual sugar 
per liler, and more is avail­
able. Such quality is not 
confined lo these wines; 
Gran Barquero PX tif Perez 
Bart|uero is also regularly in 
the itip listings when 
medals are being handed 
out. These wines Liie magi­
cal w i t h desserts l ike a 
plum putkiing-
M o n t i l l a , in Cf ' l rdol ia 
prtivince, is the hottest part 
fif Spain, antl where the Pe­
ri rti Ximtinez vine is sup-
ptised tfl have heen brought 
from the Rhine by a .stiltlier 
of that name tir a similar 
tine, returning fr t im the 
Netherlands in the seven­
teenth century. Thus, it is 
dominant and holh dry 

aperitif and sweel dessert 
wines are produced fitim it, 
unlike Jerez w^here dry 
wi nes J re pi t >LI ii eed I r< 'iti 
tiie r:iinii5iiiei t-irieiy w hicli 
adapts better to the wetter, 
coa.sial cirtaimslanees. Hfivv-
ever, Palominti is ntil 
known for yielding sweet 
wines, and there has long 
been a statute which allows 
Ji-;e/. •(! Iiu\ I he w Die oj ihe 
sun-dried grapes iVtim Mtin-
lilki to supplement produc­
tion from their own plant­
ings, both for use as scraighc 
PX sweet wrines tir ft ir 
sweetening olorosos into 
cre;im sherries. 
.Nfitable PX varietal wint?s in 
Jerez include the luscious, 
syrupy, rai.sin like Noe from 
Gonzalez Byass which has 
won several Gold Medals 
including the International 
Wine Challenge in London; 
Venerable of Pedrti Do­
mecq a dark, even opaque, 
rich wine with almtind and 
fig arfimas and flavtirs, and 
the mahogany colored Pe­

dro Ximenez 1927 from Os-
iifirne with :in intensity tif 
ripe fi'uit flavors. 
Pedrfi Ximenez is also one 
tlf die two varieties in Mala­
ga, known as Mountain 
Wine in Victorian times in 
Britain, because che grapes 
are grown and dried in la­
gares there. Sadly che popu­
larity of wines from tills re­
gion are declining more 
rapidly than other stylized 
desserl wines, but che one 
remaining producer of any 
substance, Lt'ipez Her­
manos, makes the highly 
ihtiughl fif Malaga Virgen. It 
is a rich walnut cokir with 
c h e s t n u t a romas and 
vanillin flavtirs jirtiduced 
frtim the firsl free run juice. 

SUSTENANCE FOR SEAMEN 

The sweet Malvasia wines of 
the Qinary Islands owe their 
origins to the fact that this 
has been an important vict­
ualing stop for shipping for 
more than five hundred 
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years. Columbus and his 
Cfintjuisiadtirs used the is­
lantls as a staging post as 
long ago as 1492, Sugar is a 
natural preservttiive and this 
is why the merchantmen 
purchased the sweel wines 
of the Islands to sustain 
them fin their voyages to the 
.Americas and Far East. 
Perhaps those of Lanzartiie 
are the mtist commercial ftir 
modern day ctinsumers, and 
El Grifo makes a specific 
feature of the very old Mai­
vasia vines planted in the 
vtilcanic stiil artiund the 
winerv' in the middle of ihe 
island. Some of the.se vines 
are thought to be nearly tvvti 
hundred years old, and are 
planted in htiles three me­
ters (10 feet) deep and two 
meters (6.6 feet) wide (to 
shelter them frtim the con­
stant wind), and produce as 
li l l le as two kilograms of 
grapes a year. They are pre­
served for Ifiurist visits, but 
there are many more such 
vines, between f i f l y antl 
eighty years old, still pro­
ducing viable quantities of 
tfip fruit, and tlie Malvasia 
Dulce (12 percent alcohol 
and 65 grams of residual 
siig;ir) is a pleasani wine, 
Ne;irby ;tt Botiegas Mo/.a,̂ ;;! 
they produce a beautifully 
delicate, not too .sweet Mal­
vasia lhat has a pale straw 
ctilor, delicate aromas and a 
fresh fullness in the mtiuth; 
very much the wine for the 
ship's officers. To the west, 
and tin the other side tif the 
archipelago, in the Itively 
subtropical island of La Pal­
ma. the hiest sweet ,\l.iK':isi:i 
(13.5 percenl alcohol with 
70 grams tif residual sugar i I 
tasted was at Bodegas 
Teneguia at Fuencalienle. It 
has a bright, gtilden cfikir, 
delicate aromas and a lovely 
rich freshness in the mtiuth. 
.Mlhough 2,600 pesetas (15.6 
Euro.s/US$ 16.2) a bottle, it 
is excelleni value. 
It was also at Teneguia that I 
dfscovered Sabro, a Semil-
litm style vine varieiy pro­
ducing a botrytized .style of 
wine (14.5 percent alcfihtil, 
3.8 percenl Uilal acidity in 
sulphur and 65 grams of 

residual sugar) vvith f u l l , 
golden color, deliciously 
light sweel aromas and 
Sa u 1 er n es-1 i ke c h a ra c ler is-
tics in the mtiuth. This w ine 
is a .snip at 650 pesetas (3.9 
Euros./US.$ 4) a bottle but il 
is all sold in Fuencaliente, 
so it does not even leave 
the island! 
An Englishman, Jtihn Hil l , 
planted the first vines (Vi-
iariego amting.st them) in El 
Flierrti. in l i 2 f i and prfiduc­
tion reached 2,872 pipes 
(1.5 million lilers or 330,000 
gallons) for local consump­
titin and passing merchant­
men. ProfJuctifin had halved 
by 1833 and is a mere Irat -
lion in 1999. This is the most 
westeriy and least populaietl 
of the islands, and most of 
thfi.se wines were intensely 
sweet. The El Tesoro (The 
Treasure) of Juan Avihi 
Padron on the ntirihwesl 
skipe tlf the island near the 
capilal Valverde. is ju.st such 
a wine from the Vijariego. 
The vines grtivv very low 
acrtiss the vtilcanic rtick. 
and natural alcohol levels of 
17 percent with 150 to 200 
grams of residual sugar are 
cfimmtinplace. Indeed ihey 
claim one wine tti be htitry-
tis affected (Uva Podricia 
Boirilis), and if that is ihe 
case, this is probably the 
first in Spain. Htiwever, after 
cross examination. I am 
more inclined to believe lhat 
the very late picking means 
the grapes are sun-dried tin 
the vines, with just a few-
shtiwing the bolrv'tis fungus. 
Only a few days agti, a 
friend told me of a brand 
new sweet red from Bode­
gas Insulares in Tenerife 
called Vina Norle Hum-
btildt, vvhich she describes 
as a beefy wrine of the 
Listitn Negrfi grape, full tir 
ripe fruit aromas, and fhi-
vfirs fif figs and Hibacco. I l 
sounds impressive. 

MELLOW MUSCATS 

The only Mtiscatel I disctiv­
ered in the Canaries was at 
Fl Griffi in Lanzartite where 
they produce a very com­
mercial wine of 17 percent 

all tihtil and 100 grams of 
sugar. Whal the Spanish call 
Moscalei I generally called 
Muscat elsewhere) is a ma­
jor variety for producing 
sweet vvines on the Peninsu­
la, especially in Levante and 
Navarre. The common Mos-
catel vine in Spain is the 
Mfiscatel de Alejandria, and 
was nti doubt tlie vine intro­
duced by the Phoenicians to 
Malaga and Catliz around 
2000 B.C. It is also known as 
Mfiscalel Rtimanti. Moscatel 
de Malaga, and de Chipiona. 
Stime outstanding wines are 
being prtiduced in Levante 
using the Alejandria, not 
least the Moscatel de la Ma­
rina tlf Enrique Mendoza at 
Alfas del Pi. near Benidorm 
and the Ca.sta Diva Coset ha 
Dorada of Bodegas Gutier­
rez de la Vega al Parcent, 
near Calpe. Btith fif these 
are hugely fragrani wines 
with citric fruil flavtirs and 
very l imited production. 
Further north in Valencia 
Bfitiegas Schenk prfithiees 
Estrella at 12 percenl alco­
hol wilh a good acidity that 
helps emphasize the fresh 
and lively artimas and fla­
vors of the grape, while Vi­
cente Gandia has the award 
winning, clean, crisp, and 
fresh Casti l lf i de Liria 
Moscatel with 15 percenl tif 
alcohol. Both wines are ide­
al as a leisurely, after dinner 
tligesliv e. 
Notable amongsi the Mfisca-
leLs of Spain are those made 
fr t im the Mtiscalel Grano 
Menudo (aka Muscat Blanc 
de Perils Grains—a name il 
owes lo the small size of the 
fruit). This is reckoned to be 
the classiest tif the Muscat 
varieties and in recent years 
three protiuceis iiave hit the 
headlines wMth their wines. 
Fernando Chivite of Btide­
gas Chivite evoivetl his 
Chivile Ctileccitin 125 
Vendimia Tardia by, as the 
name suggests, late picking 
the Moscalel grapes frt im 
their tiwn El Candelerti vine­
yard al Ctirella in the Ebro 
Valley. The grapes are 
picked in early November, 
by which time stime have 
developed botrytis. The 

wine is fermented in Allier 
tiak barrels and shtivvs hints 
tlf green wilh clean intense 
aromas tif the grape and a 
silky, crisp and creamy laste. 
Stild in half liler bottles, it is 
a 95 pointer. 
Coreila has been a home to 
the Mu.scai ftir ftiur huntiretl 
years, and Herederos Cami-
It) Castilla are gaining a fine 
reputation for their Capricho 
de Gtiya w hich shtiws ttiffee 
artimas with fine integratitm 
of oak vanillins and acidity. 
Alsfi .sfild in a half liler btit-
tle, is the Ochtia Mtiscaiel 
with ils lighl and delicate 
color, floral and fruity aro­
mas wilh a lively freshness 
and rfiuntlness in the 
mouth. Definitely an award 
winning wine. 
These classy wines fr t im 
Navane are leading the way 
for the future generaiitin fif 
sweet wines in Spain. It is a 
special ticcasitin. ihough not 
a w-idely held cusifim, tf) 
drink sweet wrines wi th 
dessi. rt.s at the dinner table, 
but Spaniartls are slowly be­
ginning to develop a liking 
ftir them after meals instead 
of the ubiquitous brandy, 
:iguadienle, or liqueur. 

Jeremy Watson devoted 
thirty years to the selling, 
iriarkeliiig, and prcmiotion 
of Spanish wines in Biilaiii. 
He note lives lu .Mallorca 
and travels the Peninsula tut 
a legidar basis visiting the 
tvine regions researching, 
r-cporting, and tvriting on 
ihe subject. 

See Ma in Expor te r s o n 
page 114. 
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ALTERNATIVE AGRICULTURE (II) 

THE ORGANIC STORECUPBOARD 

A \ i.sit Ul a natiii al grocety store in Spain reveals a SLirprisingly wide range of native products for an or­

ganic shopping list: olive oils from five different regions, hard and soft wheat flours, honeys, jams, 

cured olives, fruit juices, dried fruits, nuLs, cheeses, yogurts, fruit and vegetable presei-ves, dried herbs, 

and pates. A total of 450 organic fofid industries—ranging from craft-scale operations to purpose-built 

dairies and factories—are now dotted around the country, often little known because they arc 

nicked away in rural areas and CXIUHT 95 pctvcnt of their products. Growth, slow in the 

r;irl\ l<)ri(i.s, lia.s pitkud ii[i in ilie last (w c > \ (.'.ii-.s. .-V i |uatTcr i if Ltll SI_K1I I it t-situ'ss-

es have been set up since 1998, the same year in which regional laws 

for integrated food product.s—extrti virgin olive oil and con-

.sei-ved asparagu.s—made their first appearance. A vi­

tal catalyst for fresh organic prodtice has 

been the growring demand abroad 

for certified natural products. Here 

is the stor>̂  behind eight such prod 

ucts and their makers, plus a .stimma 

ry of the legal framework in Spain. A 

sourcing directory will be included in the 

third and flnal article on wines. 

TECT: VICKY HAYWARD 

STILL LIFE: MENCHU ARTIME 

PHOTOS: A DE BENITO/ICEX 



THE SIGNS ARE THAT ORGANIC PRODUCTS ARE DUE TO TAKE OFF ON THE SAME GROWTH 

CURVE THAT FRESH PRODUCE DID FIVE YEARS AGO. 

"One of the reasons why tir-
ganic groceries have been 
slow to appear." explains 
Angel M;iria Lagasa of the 
Navarrese organics regulato­
ry council, "is simply Spain's 
ciiversity. There were a lot 
products to which we need­
ed to apply the Eurtipean 
law because tif the range of 
getigraphy. climate, and 
cusifims here." 
As he .suggests, the applica­
tion of the relevant laws was 
neither quick nor easy. But 
there are other reasons why 
natural groceries have been 
slow to appear. Organic 
farming took off here in the 
1970s, mainly as a resptinse 
tfl grtivving exptiri demand 
ftir fresh Mediterranean and 
subirfipical prtxluce. Even 
loday demand still outstrips 
supply, so prtiducers have 
litlle need to diversify. Veg­
etable and fruit preservers, 
for example, fiften cannfit 
find enough grtiwers to sup­
ply them with tirganic prn-
diRf. The unusual structure 
tlf public rather lhan private 
regulatory bodies may ac­
count for a lack of commer­
cial drive in the secior. And 
finally, there has ntii been a 
strong local market iti sup­
port natural gtiurmet prod­
ucls. Catalunya, one of the 
few regifins with a budding 
domestic market, now 
shtiws possibilities for the 
future. Prices of organic 
products there have fallen 
Iiy half in the last five years 
and today there are over 90 
firganic manufacturers. 
However, there is a feeling 
today that organic prodiit is 
are due i t i take tiff tin the 
.same grtiwth curve that fresh 
prtiduce did five years ago. 
"In some ways 1 think the 
skiw, sieady laketill has been 
an advantage," ctimments 

Angel iVIaria Laga.sa. "Ii ii:is :il-
Itivved us tti keep a verv' tight 
sy.stem of inspection and cfin-
trols. What conc:ems me ntiw 
is lhat education keeps pace 
wilh the pniducts' grtiwing 
ctiminercial value." 

CLOSING THE CIRCLE 

One area of pfiieniial is the 
number of traditifinal Span­
ish products—many un­
known abroad—that ctiuld 
be certified as organic with 
little fir no chan,^e in their 
production methods. The 
(iH8-page Irweritario Espaiiol 
de Productos Tradicionales 
(.Sf}anLsh Inventory of Tradi­
t ional Produce and Food 
Products), published as pan 
of the E.Li.'s Euroterrtiir prti-
ject, is a revelation. For w hile 
there are f ew t i rgan ic 
cheeses, vinegars, spices, 
ctild cuts, or preserves tin the 
market, the liofik contains ;i 
wealth of natural gourmet 
products with tliat potential. 
"There is great capacity and 
poiential," comments Fran­
cisco Ca.serti, presitleni tif ihe 
coordinating Ctimisitin Regu-
ladfira de Agricultura Ecolog-
ica, •anti il is imptirtant to 
cltise the circle of organic 
farming with manufacturing." 
Today, with the rising ctinfi-
dence in the tirganics mar­
ket, it is the prtiducers ihem­
selves whf) are setting up 
the sector's much needed in­
frastructure. Small-.scale prti­
ducers are beginning to e.s-
tablish brand names. Some, 
such as Dinamis in .dragon, 
which produces high quality 
tradilional cured olives and 
toasted almonds, is begin­
ning Ifi distribute and export 
for other prtiducers. Olive 
oil makers, such as Oro de 
Genave in jaen, are begin­
ning to provide ftirmal or in-

ff irmal management antl 
consultancy skills to encour-
;ige grtiwers lo switch lo al­
ternative agriculture, liiotiy-
namic prtiducers Elaffis tiper-
ate a series of warehouses 
arfiund the country' and buy 
products to SLipjily cu,stoniers 
year-rtiund exptin demands. 
Alongside this, the regional 
firganics regulattirv' ctiuncils 
are organizing an increasing 
number of congresses, sym­
posiums, :intl short courses iti 
provide the necessary know-
liov\ for protiucers. In An­
dalusia. 4,000 famiers hav c at­
tended courses in the last 
three years. The receni ftirma-
tion tlf INTERFCO, a new ki-
ruin kir coordinating the leg-
ulaifiry t:f}unt:ils {.see The Ije-
gal Framework) will also help 
facilitate the tlovv tif inkinna-
lion ;ind contacts for .sourcing 
certified natural producls. 

GOLDEN AND GREEN: 
THE FIRST OLIVE OILS 

Ttiday, len years after 
Spain's first cu'ganic olive 
oils were made, over 40 per­
cent of all organically re,<;is-
lered land in Spain is dedi­
cated to tiiive gr t iwing: 
15,000 ha (37,000 acres) in 
Andalusia, 1,100 ha (2,700 
acres) in Catalunya, and 
41,000 ha (101,000 acres) in 
Extremadura. These and tvvti 
other regions—/\ragtin and 
Levante—offer a total of 
stime 18 brands of extra vir­
gin o i l , Spain's leading tir­
ganic food product. 
"Organic olive growing is 
natural, easy, and can be 
verv' productive." comments 
Antonif) Rey of Olifli.x. lie 
produces organic extra vir­
gin olive till frtim Arbequina 
and Empeitre olives grown 
tin 200 hectares (500 acres) 
ol gifives scattered artiund 

Eli.x. high in the Catalan liills 
behind Tarragona. "Ideally 
one needs large parcels of 
kmd surrounded by wiid 
land, and a gtiod altitude tti 
keep clown pests. In the 
1940s all the prtiduction here 
was tirganic. It s a ciuestion 
tlf respect ftir the land." 
Rey supplements olives frtim 
his family's groves, stime tif 
which are several hundred 
years tiki, with I he harvests 
of Ibtir local firganic grtiwers 
and a handful of abandoned 
t.ilitis he has brought back 
intfi prtiduction since 1989. 
His olive mill is entirely ua-
tlitional. The olives are sttine 
milled and cold pre.ssed: the 
fill is then sitivvly decanted 
in tanks.and filtered ftir ex­
cess damp. The resull is a 
lighl, sweel. gtiltlen oil vvith 
0.5° acidity and a peppery 
aftertaste. "The final oil is 
t m l y 20 pe rcen l of the 
t i l ive 's volume," he ex­
plains. Btittled in liLit k ;4l.iss 
to keep out the light, much 
of the annual prtiduction— 
a\ er:iging arountl 25-30-0(10 
liters a year—is exported to 
I t ingstanding German, 
French , and A m e r i c a n 
clients, lley considers many 
of them as friends. 
Some 800 km (500 miles) 
further stiuLh, growers in the 
mtluniainous Sierra de Segu­
ra, in northern Andalusia, 
switched tti firganic lueihotis 
in the late 1980s as part tif a 
European prtiject. Eclair. It 
w as sei up tfl foster viable 
agriculture in natural parks. 
"We did not make many 
changes in the grtives. Pesti­
cides ii.ieln'l .11 1 i \ eil lu.'i e," 
explains Ctmcepcion Arias, 
presideni of the Cooperaiiva 
Sierra de Genave. Hut they 
did invest in continuous 
steel pressing machinery- im­
ported from Germany. "The 
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ONE AREA OF POTENTIAL IS THE NUMBER OF TRADITIONAL PRODUCTS THAT COULD BE CERTIFIED AS 

ORGANIC WITH LITTLE CHANGE IN PRODUCTION METHODS. 

trickiest thing has been pay­
ing for the mill." 
Meanwhile their oil, Oro de 
Genave, has gone f rom 
strength to strength. Pun­
gent, green and highly ai'fi-
matic (0,4 acidity), made 
frtim Picual olives under 

Sierra de Segura D.O. con­
trols, it is now made by 85 
growers and e.Kported 
artiund Europe, the United 
States, and the Far East. In 
coming years, production 
will nse frtim 500,000 to a 
million liters fif oil. 

ORGANIC OILTODAY: 
THE BASICS 

Today .Spanish organic oils of­
fer the hill range of diameter 
based on climate and olive va­
riety: there are Andalusia's 
big, artimatic fills; Catalunya's 

iiiilti, almtindy f}rgi'a,s.sy new-
season Arbequina oils; Ex­
tremadura's lesser kntiwn 
fruity fiils made from Picual 
and Morisca tilives; Aragon's 
gtiiden f ills made from Empei­
tre and Farga olives, and the 
balanced oils from Valencia. 

THE LEGAL FRAMEWORK 

Terminology The only legal 
Spanish temi for organic pro­
duction is ecologico. The 
terms hiologico, orgdnico, 
and natural do not imply cer­
tified grfiwiny. Products de­
rived from integrated crop 
management are known as 
productos de agricultura in-
tagrada. Certified biodynamic 
farming using the techniques 
deveifiped by Rudolf Steiner, 
is called biodiudrnica. 
Legis la t ion f o r o rganic 
products The primar)- regu­
lation ffir firganic prtiducts is 
Eurtipean (EU 2092/91 and 
subsequent modifications) 
and iiTiplemented in Spain 
by 17 independent consefos 
tvguladores, or public regu­
latory councils, one in each 
region (Extremadura has 
separate consejfis for fresh 
prtiduce and manufactured 
prtiducts). Certified products 
carry the numliered seal with 
the name of the region. 
Products are analyzed for 
residues by stale-accredited 
laboratfiries; factories and 
workplaces are checked 
throughout the production 
season; all raw ingredients 
must be certified tirganic 
with the exception of permit­
ted nonorganic ingredients 
listed in Annex VI to 2092/91 
(for example pectin, car­
ragheen, lactic acid, bees' 

wax); purchases of organic 
ingredients must tally with 
volumes of pro(.luciion: anti 
companies manufacturing 
organic and cfinvenlifinal 
producls must have separate 
warehousing areas and pro­
duction time slots. 
Legislation f o r integrated 
products The legal frame­
work for certifying prtiducts 
derived from integrated crop 
management exists only tin 
a regional level for two 
prtiducts: extra virgin oliv^e 
oil frtim Andalusia and con­
served asparagus from 
Navarre. In both cases certi­
fied products will reach the 
market in the year 2000. 
Catalunya is currently draft­
ing a law for integrated olive 
fill prfiduction. All such laws 
prohibit the use of chemical 
soil cleaners and fertilizers, 
permit limited use of ap­
proved pesticides and make 
growers' record books com-
pulstiry. Often maximum 
p e s t i i i d e re , - i j : ies art-
pegged at fifty percenl of the 
E.U.-permitted levels. For 
additional details .see the rel­
evant sections of the article, 
Lnterpi-eting the legislation 
E.U. laws specify over 300 in-
fiingenients but each ctin.sejo 
may add iti these if relevant to 
the local ctintext. Therefore 
producLs may vary according 

to the area of production. Ex­
amples are wine and extra vir­
gin olive tiii, for which kinns 
of harv-esting, cultivation, die 
pressing machineiy, and btit-
tling materials vary consider­
ably, reflecting local custtims. 
Integrated legislation varies 
from one region to another 
for the same prtiduct. 
Coo rd ina t i ng bodies In 
May 1999 ten regional or­
ganic authorities formed IN-
TERECO to work towards 
the evaluation and ctiordina-
tion of certifying methods 
and the standardization of 
quality contrtil. It plans to 
create marcas de ga rant fas 
wi th stricter criteria than 
E.U, legislation in some ar­
eas. The Comision Regu-
i a d o r a d e A g r i c u l t u r a 
Ecologica (Regulatfiry Cfim-
mission for Organic Farm­
ing) alsti ftirmally exists as a 
cocirdinaling btidy. 
Other codes o f p rac t i ce 
European standards for orga­
nizations certifying quality 
(EN 45011 and I.SO 65) are 
vfiluntar}' ftir public bodies, 
but most organic committees 
are implementing them 
through ENAC (Entidad Na-
ckmal de .Acreditacion), Since 
1987 ATRIAS (Associations 
for Integrated Treatments in 
tlie Olive Grtives) have exist­
ed as vfiliintar^' growers' as­

sociations; from this have 
grown integrated crtip man­
agement laws. Bitidynamic 
producls are certified iiy the 
public regional authorities 
and the Asociacion Biod-
inamica de Espana. 
.Subsidies Subsidies for or­
ganic farming f rom E.U. 
funds have been available in 
some Spanish regions; local 
government must provide 
twenty-five percenl of the 
funding. In 1997 a total of 
800 millitin pesetas (4.8 mil­
lion Eurtis) was received. 
Subsidies are intended to 
encourage extensive farming 
or organic agriculture (mini­
mum five-hectare areas and 
five-year periods), to pro­
vide farmers wi ih supple­
mentary training, and ui pre­
serve threatenetl species. In­
direct subsidies are available 
for integrated farming. Nti 
subsidies are available to 
supptirt firganic or Integra 1-
eti uiLtnu Lift tiring. 
Genetic m o d i f i c a t i o n 
(GM) E.U. organic laws do 
not permit the use of any 
GM material, whether in the 
form of seeds, pest control 
methods, or additives to 
products. Some integrated 
laws ban GM seed or plant 
stock. (There are no autho­
rized varieties of GM aspara­
gus or olives in Spain.) 
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"THE FUTURE IS IN THE PRODUCERS WORKING TOGETHER TO FIND THE KIND OF SCALE ON WHICH WE CAN 

WORK BEST." SANTIAGO CU\RAMUNT ANDREU, WHO GROWS ORGANIC ALMONDS AND OLIVES. 

Tiiese are now iieiim cxpoiT-
ed riylil artiunti the world. 
The tills may be lirtiadly di­
vided into ivvfi grtiups. 
Those made in small quanti­
ties from estate-grown, tree-
picked fliives—such as 
Nunez de Pradti, certified as 
organic since 1994—or 
tilives frtim a handful tif .se­
lected kicai groves, such as 
(^ l i f l ix , Elafos in .dragon, 
and Oro de Magina in An­
dalusia, are generally sttine 
milletl ;intl ttild pressed the 
same day they are picked, 
decanted, and are left mini­
mally filtered lo avoid losing 
the oil's vitamin and antioxi­
dant ctintent, ctimjilexities 

of aroma and fiavor. Some 
are exptirted lor pharmaceu­
tical and cfisinetic use. 
Organic tiils prtiduced in 
greater quantity—such as 
Oro de Genave in Andalu­
sia, Esitimell antl (^lea,strum 
in Catalunya, and Viriato in 
Exlremadura—are processed 
by the cfintinuous system, 
with makers taking care to 
keep temperatures down. At 
Oro de Genave, the macliin-
ery is run ai 25°C (77°F); at 
Viriaui, centrifugal separa­
tion is replaced by decanti­
ng; at LTlldemtilins, the Caia-
lan cfHiperati ve which 
makes Oleasirum s tirganic 
f)il. the machinerv runs at 60 

percenl capaciiy to avoid 
overfiealing. 
The tirganic oil-making prin­
ciples, htivvever, remain the 
same. The tilives must be 
certified organic, frtim grtives 
irealetl tinly with firganic fer­
tilizer and copper as a fungi­
cide (it wi l l disappear in 
2002). Pressing machinery is 
t leaned wiihtiut chemicals 
by higb-pressure vvater jeis: if 
a mill makes ctinvenlifinal 
aiifi organic till, it is w-ashed 
thniugh e:ieh time it swilcties 
to organic production. Water 
used ff i r extracting the oil 
made Iiy continfius and cen-
ir i fuged systems must be 
dechlfirinated (this is alsti 

compulsfiiy for all Gari igues 
and Siurana D.O. tills) and 
the filives washed only by air 
and vvaler. Final oil .samples 
are analyzed tti reveal chem­
ical residues of up tti a l i i l -
lionih part. Rf ill led in gla.s.s— 
or, for larger quantities of 5 
liters and upwards in tins, 
food plastic tir metalli/.etl 
f f iot i bags Willi pressure 
piug.s—eacit cfinlainer is cer­
tified and numbered by the 
i L'-ii irnil e)i;_;.iriie:- ei mix ;l . 

CHANGES IN THE GROVES 

In the decade since the first 
oils were made, growing 
methotls have also e\-oKed. 



OVER FORTY PERCENT OF LAND REGISTERED FOR ORGANIC FARMING IN SPAIN IS DEDICATED TO OLIVE 

GROWING. ALMOST A THIRD OF IT IS IN ANDALUSIA. 

Mateii Nogens, one of 20 or­
ganic olive growers in the 
Catalan village of Ullde-
niolifis. in ilie IK irtlii'Mi i'l ii i-
rato, farms a dozen hectares 
(30 acres) tucked away down 
king mountain tracks, the 
groves are full fif butterflies, 
ants, birds, and bees, even 
the odd wild btiar. ".And tif 
course weeds, as other peo­
ple call them," says Mateu. " I 
don't see them that way." 
Mateu has been experiment­
ing with grassing over the 
groves tfl combat erosion 
and moLsture lo.ss, to avoid 
damaging tree roots, and to 
increase the soil s firganic 
contenl (it has risen tti six 
percent). One grove is also 
being used for trials by the 
local government's pest ctm-
irol unit. Small bags contain­
ing pheromones and chemi­
cals that produce food aro­
mas are hung tin the trees: 
the bags ihemselves are 
soaked in pesticide. In a 
second series f i f experi­
ments, colonies of natural 
predators are released into 
the grtives at the beginning 
tlf the growing season. 
"The idea is tti have solu­
tions prepared in case there 
is a major invasion of fruit 
flies," explains Barbara Cela-
da, of the pesticide depart­
ment. "U hasn't happened 
yet, but we want to be ready 
in case il dties." 
In another devekipmeni, 12-
15,000 hectares (30-37,000 
acres) of olive grtives under 
integrated management will 
give their first harvest this 
winter in .'\ndalusia. The re­
gional legislation advocates 
low density planting, anti-
soil erosion techniques, and 
other agricultura! prac­
tices—such as tree picking 
rather than beating the trees 
(vareo). Approved pesti­

cides may be used if neces­
sary; maximum residues are 
set at 50 percent of E.U, lev­
els. Finally, many growers 
are ntiw using the discarded 
olive pulp and juices as a 
source for fertilizers. One 
mill, the Molino de Zafra in 
Exiremadum, is planning to 
sell such natural manures tti 
Itical growers of all kinds of 
firganic prtiduce. 

TOASTED ALMONDS 
AND CURED OUVES 

Santiago Claramunl Andreu 
presses olive fiil , liul finly in 
small quantities to share 
wilh friends and family. He 
converted 17 hectares (40 
acres) tif almond and oiive 
grfives just fiutside Fabara, in 
the Sierra de Mequinenza, to 
organic farming aher he be­
gan to wtirk his family's land 
in 1986, The landscape here 
in eastern Aragon is spectac­
ularly beautiful, but it is 
harsh farming terrain. Tem­
peratures drop as low as mi­
nus 13°C (55°F) in winter. 
"Mtisl tradiiitmal farming 
here is organic but uncerti­
fied," comments Santiagti. 
He grows almonds and 
olives from the trees he in­
herited, u.sing organic meih-
tids and harvesting accord­
ing tti the bitidynamic calen­
dar when po.ssible. Fie cures 
the whole tilives the ti ld 
fashioned way, wit l i t iut 
caustic soda, and sells the 
almonds both raw and toasl­
ed. The workshop, a cla.ssic 
ctittage industry, is immacu­
lately hygienic. Tubs of 
olives in brine sit in one 
small room; stacks of raw in­
gredients—sacks of shelled 
almtinds and rtiugh sea salt 
from the Guerande—sit in 
another space alongside a 
revolving htime-designed 

stainless steel drum for 
toasting almtinds. Off this 
space opens a packing 
room, and a cupboard for 
the finished producLs. 
The most disfinctive of Santi­
ago's products are the won­
derfully fruity, black, crinkly 
.skinnetl I-inpeitre olives clrv 
cured with salt in large 
heaps. Kept in a tub tif brine 
for long keeping, they are 
dried again beftire f inal 
packing in jars. Alongside 
these are local black and 
green olives in brine with 
thyme ftir up to two years 
till mild and mellf)w. Tlie al­
mtind s, s I r i p pe d of thei r ou t-
er skin and shelled, are 
ttiasted tfl a crispy sweet­
ness the day they are vacu­
um packed in glass jars. 
Today Santiago exports all 
his production—2,500 kilos 
tlf olives and 3,000 kilos of 
almonds—delivering them 
persfinaliy tti his French 
buyers. He has never been 
able to meet demand and is 
now distriliuting for a few 
other trusted growers. " I 
think the human aspect is 
ver)' iniporiani. The future is 
in tiie producers w-orking to­
gether clfisely Iti f ind the 
kind of scale on which we 
can work best." 

ASPARAGUS AND 
PEPPER PRESERVING 

Jose Maria Munarriz hegan 
w-firking in Consen^as Ayl-
16—in the Navarrese village 
of the same name, close to 
the region's market-gar­
dens—in 1983- SLx years lat­
er he and a partner btiughi 
out the company and began 
the slow shift to organic 
production. He is now on 
target to achieve 100 per­
cent organic production 
wi th in three years. The 

range of produce has grown 
steadily to include piqttillo 
peppers, asparagus— I 5 
tons, produced wi th in 
Navarra D.O. controLŝ — ârti-
chokes, tomatoes, leeks, 
cardotins, and green beans, 
The firganic protlucis kxik 
and taste exactly the same 
as the cfinventional versitm. 
Most are exported via a 
Catalan distributor: the pep­
pers gti to the L'nited Stales 
and the asparagus to Ger­
many. Wtirk is also under­
way on a new, larger, pur­
pose-built factory. 
•'It's essentially a tine-man tip-
eralifin." slre.sses Jo.se Maria. 
" I take on around 30 pefiple 
in the pepper seasfin and 12 
for the asparagus. Skinning 
and peeling by hand are very 
laborious proce.sses." 
Adapting to organic preserv­
ing methods was not the 
greatest challenge. "It is not 
that difficult if you use the 
best quality produce. Pre­
serving is essentially a ques­
tion of time and tempera­
ture. Asparagus, ftir exam­
ple, is always treated at 
116«C (240OF), which kills 
any germs. Artichokes are 
trickier. We replace normal 
sail wilh untreated sea .salt, 
and citric and ascorbic acid 
with organic lemtm juice, for 
example in the piquilki pep­
pers," All packing is in glass 
and recycled cardboard. 
His main challenge has been 
laying his hands tin enough 
prfiduce: he buys from 40 
growers he has sought <iui 
in Navarre, Aragon, and the 
Rioja, but still cannot keep 
pace with growing deinancl. 
From next year, the task 
may become harder: Na­
varre will also begin to pro-
dut e preserved asparagus 
grown by subsidized inte­
grated agricultural methods. 
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"IT'S NOT ENOUGH JUST TO MAKE A NATURAL PRODUCT, IT ALSO HAS TO BE OF THE HIGHEST 

GOURMET QUALITY." PILAR LECINA CALVO, OWNER OF AN ORGANIC DAIRY. 

Residues are expected to 
come in at well under ten 
percent of permitted E.U. 
levels, "File asparagus will be 
packaged in glass with the 
addifion only of -sugar, ,sa!t, 
citric and ascorbic acid, Jose 
Maria, however, has decided 
to stick with firganic pro­
duce. "It may be difficult to 
find, but I am ctisnmilled tfi 
firganics in the king term." 

P I M L N T O N I- ROM LA VLRA 

In 1993, Jose Maria Bernal 
Briceno bought an alian-
doned farm in La Vem, a fer­
tile valley on the south side 
of the Sierra de Gredtis (Ex­
tremadura) where the river 
is fed by pure snow waters. 
Jose .Maria and his partners 
brought 14 hectares (34 
acres) of pa.sture and eight 
hectares (20 acres) of mar­
ket garden with greenhous­
es back into production of 
organic beef and fresh veg­
etables sold from the farm 
ihroughouL ihe year. For 
four years they were regis­
tered for biodynamic pro-
tltiction. But ihey are also 
Spain's only producers of 
organic pimenton, the finely 
ground red peppier that is a 
local specialty (see Spain 
Gourrnetour'No. 46). Part tif 
the crop is snujked and stild 
locally. Unusually, the rest is 
air dried and exported lo 
central Europe. 
Ill many respects the pepper 
growing follows the methods 
of local famiers decades ago. 
"Because we cannot gel trat:-
itirs inlfi the field, we weed 
by mule or by hand when the 
plants are fully grown. We al­
so use some biodynamic 
methtids, such asa sil ice-
based product for fertiliza-
fion, it gives even ripening." 
Once harvested, the pep­

pers are dried and taken to 
one of the local mills for 
stone grinding and polishing 
in lo ihe si lky fine red pepper, 
which is then bagged up in 
light-resistant sacks. "We try 
to mill large batches because 
we lose five percent to the 
spec ia 11 y cl ea n ed mach in e ly." 
Samples are analyzed by the 
regional organics inspectitin 
;tuItlorili^•.s irj eiieek liial il is 
free tif salmtinella or e-ctiii tir 
other bacteria. 
"The challenge for us," says 
Jose Maria, "is to compete 
s i u eessl u l K vv i ! l i . s in i i l : i r 
European products even 
though we are virtually un-
subsidized. We are managing 
althfiugh il is hard wtirk. I l all 
depends tin making a prtid­
uct with consistent ciuality," 

MURCIAN APRICOT 
AND PEACH PUREE 

In 1990 Juan Sanchez Fer­
nandez linked up witli sev­
eral local partners to build 
an organic preserving fac-
ttiry just fiutside Calaspar­
ra, where the Murcian sier­
ra meets the local plains. 
Juan had already managed 
a preserves factory and 
was inspired by watching 
l l l e t . ikei >i! 1 )t Ioe:ii eir;u.iniL' 
rice grfiwing, 
"The cfitil, dry climate and 
pure river water give this area 
great potential," he comments. 
At the moment rtventy certi­
fied growers prtiduce for the 
company, which also has its 
own experimental 10-hectare 
(24-acre) farm grtiwing apri­
cots, tomatoes, and arti­
chokes in rotatkin with let­
tuce, broad beans, and hroc-
Li)ii. '^i 1 lar 1 ir'j..tnic pn idiiets 
make up 30 percent of pro 
duction, with a million kilos 
of locally grown organic 
apricots, peaches, and plums 

turned every year into 
purees and pulps. .Next year 
Juan hopes to add artichokes 
to [he lisl fif proclucts, which 
already inclutles itimato 
ketchup, tinned tomatties, 
and wild mushrooms grown 
in Extremadura. In the long 
term he also htipes to make 
his own natural jams. 
The nativ^e apricots, out-
slaritlingly ILIII in Havor. ;ire a 
specially. Washetl. stripped 
of their leaves and stalks, 
hand selected and mecliani-
cally stoned—but not 
skinned, to avtiid rising caus­
tic soda—the apricots are 
cooked at ISO'C (356°F) in a 
dfiuble steam chamber, then 
eilher left whtiie for canning 
tir pulped. A new sterilizing 
machine feeds metallized 
food bags with pressure 
plugs alongside a iradititmal 
machine which fills aseptic 
steel vats lined with inert liq­
uid ftmd paint. Key differ­
ences in the firganic preserv­
ing prticess are the high tem­
peratures replacing stabiliz­
ers, for example in tomato 
products, and the organic 
lemon juice balancing the al­
kalinity where necessary'. 
The ctimpany only makes 
20 percent of ils firganic 
prtiducts under its own la­
bel, Bif is t i l , but volume 
grfiws akingside the range 
of product. Over 90 percenl 
of the products are export­
ed, with Germany and the 
Llnited Kingdfim as the main 
established markets, the ma­
jority going in wholesale 
quantities to manufacturers 
of certified organic baby 
foods, diabetic or organic 
jams, and nalural ytigurts. 
"Growth has been slow," 
comments |u;in, •but I'm 
hopeful about the future. 
There was a clear takeoff in 
demand last vear, with new-

interest fr t im Japan, the 
Netherlands, Belgium, and 
the United States. And last 
year the organic tire ha rds 
were more productive than 
the ctinventitinal tines. Main-
growers would switch ntiw 
if they had the know-how." 

HONEY AND JAM 
FROM EXTREMADURA 

Carlos Dohoso is one of 
three dozen organic htmey 
producers in Spain. Over half 
keep their hives in northern 
Spain's large stretches of 
w( Kid lantl and sieiras. Carlos 
settled and liegan to farm or­
ganically in the Sierra de Ga­
la in ntirthern Extremadura 
in 1983. He bougln an aban­
doned 25-hectare (60-acre) 
farm called Las jVlbercas del 
Becerril vvith the rtiyalties tif 
a book he had written, plant­
ed a varieiy of fmit.s—plum, 
fig, and tjuince trees, as well 
as kiwis—and decided to 
make honey while the or­
chards grew. 
"Organic honey making is 
very different to methfitls 
generally used ttiday." ex­
plains Carlos. 
He keeps 500 hives deep in 
wtiodiand, some 25 km (15 
miles) from the closest culti­
vated land (the legal limit is 
3 km (1.8 miles), reflecting 
the bees' journeying dis­
tances). Only hives in a very 
exposed position in the 
mtiunlains are moved dur­
ing the winter months. The 
bees feed entirely on wil t l 
flowers—heather, thyme, 
wi ld lavender—and tree 
nect.irs. espee;:iil\ iiiLil in )ni 
the oak tree. In winter, they 
sleep and feed on .some 15-
20 kilos of honey left in the 
hive ffir ihem. No sugar tir 
supplements are fed to the 
hive and illness is treated 
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ORGANIC FARMING TOOK OFF IN THE 1970S, MAINLY AS A RESPONSE TO GROWING EXPORT DEMAND FOR 

FRESH MEDITERRANEAN AND SUBTROPICAL PRODUCE. 

with tropical plant extracts. 
If the illness is not cured, the 
hive in question is left un­
touched for the year. When 
the lifiney is cul il is tlecanl-
ed and filtered, but left un­
pasteurized as a solid honey 
that ciystallizes easily. 
Today, Las Albercas del Bc-
cerril is alsti producing nat­
ural jams. The fruits are left 
fill the tree until very ripe, 
wilh a perfeci nalural sugar 
content for jam making. Any 
furlher .sweetness is .stipplied 
by the honey. The jams are 
made in a .small professional 
kitchen built ftir the pur­
pose, packed in glass jars 
wilh recycled paper labels 
and stored in a wareluiuse 
nearby with the honey. 
"We are beginning Iti expori 
the kiwi jam iti France and I 
think we wil l have a brand 
sfinn," cfimments Dfifitisfi, 
"We used tti have fiver 700 
hives, but we have cut back 
now because of the work. 
Each of our hives produces 
around half the honey of a 
conventionally kept hive, 
moved during the }'ear. But tlie 
hfiney keeps ali of its vilaniitis 
anc! fitlier tjualities intact." 

T U R R C N A N D MARZIPAN 

FROM ALICANTE 

The Garcimartin Vallello 
brothers began to make or­
ganic lurrf'm and ctmfec-
titinery in Jijfina, Alicante in 
the eariy 1990s. "Our father's 
chnctiiate-making Iiusiness 
began to founder," explains 
Jeronimo Garcimartin Va-
lletlo. " I believed in organic 
production and thought it 
could be an alternative." 
Now they make traditional 
and organic versitins of 
turron—the hard white Ali­
cante nougat and soft 
b rown Jijona turrtin—as 

well as marzipan, fruits in 
syrup, jams, cartib fl t iur, 
and diabetic chticolate. 
Tiieir main challenge was 
sourcing ingredienls and 
balancing flavors: for tlie 
turrtin and tiiarzipan they 
use thyme honey bought 
from Carlos Dfinosti-—im­
ported raw sugar, ground 
and whole almonds in 
iheir skins. The tinly 
ntintirganic ingredient is 
the dehydrated egg white 
in the turron (organic is 
not yet available). 
"The final producls dti taste 
and lofik different," com­
ments Jeroninio, "The marzi­
pan is a lillle darker with a 
slight aniseed flavor from 
the raw sugar. For the turron 
we leave the skin fin the al-
mtinds and toast them." 
The almonds are cleaned 
by scanner to pick out shell 
fragments and the marzipan 
is made with rigorous hy­
giene since titi additives are 
used. Another challenge 
was the cost of separate 
w-arehtiusing and produc­
tion schedules for conven­
tional and organic prtiducts. 
Practical restraints limited 
production. But vvith a new 
factory-' now well underway 
the brothers are beginning 
to consider the ptissihility 
of expanding from tradi-
t if inai Spanish Christmas 
markets into export—to 
MorifLi .nid i-r:iiKe. f( ir e.\ 
ample. They are alsti re­
searching new products 
such as guiifacbe. almond 
and caramel bri t t le wi th 
.sesame .seeds. 
"Some peo(iie buy tiur prod­
ucts simply for tlie taste so 
we feel we must be tin the 
right track," ctimmenis Jerti-
nimo. "F.ven the other manu-
laciurers li;ive coiignilulateti 
us on the quality and flavor." 

CHEESE AND 
YOGURT MAKING 

Peril a ps the most emblematic 
story is that of Pilar Lecina 
Calvo and her late hu.sliaiui 
Franciscfi. whti sei up their or­
ganic dairy in the isolated 
Sierra de Alcaraz (in Castile-La 
Mancha) over len years ago 
with just four ctiws. "My hus­
band always fell that organic 
fanning could be iniptirtant 
for.sucb a reiiKile area." 
Tfiday, a new purpfi.se-built 
daily turns 500 liters of milk 
a day inlfi ytigurt, three dif­
fereni ctiw's milk chee.ses— 
two made from pasteurized 
milk and one from raw— 
and two goat's cheeses. The 
dairy wtirks seven days a 
week, vvriih ten pairs tif 
hands working full stretch. 
At six in ilie mtiming the 
herd <if forty cows is milked 
and p a.ste ur iza fion starts. At 
ten o'clock the go;tl's milk is 
brought in by two shep­
herds who sell lo the dair^-. 
By that time the yogurt cul­
ture has been added to the 
piisleurized cow s milk and 
is being fermented in glass-
fronted heated chambers. 
Chee.se making goes on till 
three in the afternoon, and 
the rest of the day is spent 
labeling, packing, and deal­
ing wi th orders. The main 
difference in the firganic 
cheese making prticess is 
that no anti-mold paints or 
wax are used; the natural 
mold on the rind is washed 
and brushed ol f. 
Pilar stresses lliat tlie cows' di­
et and hygiene is fundamen­
tal. Grazing—two hectares (5 
acres) per cow under E.U. 
law.s—is supplemented by 
homemade feed ba.sed tin fir­
ganic barley, tiats, com, and 
Itx-al alfalfa. "Tliere are no al­
ternatives to antibiotics, which 

means ihrowing away the 
milk for at least eight i.l.ivs if . i 
cow falls ill. We .set lhat time 
ounselves, althtiugh it's mtire 
lhan whal is legally laid dfiwn. 
.Sfi gotid ftitid and hygiene are 
vital elements in making sure 
the cows don't fail iil." 
.-Ml the dairy's cheeses .stand 
up in their owui right as 
gourmei producls. The pas­
teurized cheeses are ytiung 
and semLsoft; the raw cow's 
milk cheese is mature and 
nutiy, with great depth of 
flavor. But the yogurt, ntiw 
sold in major supermarkets 
right around the country, 
leaves liltle surjilus milk Ibr 
cheese making—sti, like 
mosl of S[iains organic 
cheeses, there is enough fin­
ly ftir Itmgslanding clients, 
many of them in the regifin. 
But the new dairy, with its 
seven chilled storage and 
maturing rtioms, will allow 
producticm to grow, Ixiih of 
yogurt and of cheese. 
" I think i fs essential to un­
derstand one thing," ctim-
ments Pilar. "It's nol enough 
jusl ifi make a nalural prod­
uct, it also has to be of the 
highest gourmei qualily." 

Vicky Hayward is a tiTiter. 
fournalist, and hook editor 
ttfjose articles about culture, 
the arts, travel, social issues, 
and food are published in-
ternationally. She is senior 
editor of Boolh-Clibhorn 
Ed I lions, London. She lives 
in Madricl 
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First gê  txV kfTf 
"thk Coiiscjo Regtiladar makes if phifS 
learn more aijoiit the peat wines of Rit/ja^ its hisl&iyf 
its viticulture and its bodegas through a series tif 
ptiblications avaiiable free on request. 
We would like you to find out all about us, because iii 
that way you will be able to 
appreciate the 
quality of our 
wines even more. 

and then 
ivoLir it calmly. 
iseover the iinit/ue personality of liiofa tzHne,-
'5 delir a te aro m a ii n d i ts co mplex fluff ft a rs, 
!€ quality thai makes it stand oat and which' 

ches its peak in the higher categories of. 
"rian-^a, Reserva and Gran Reserva. 

r.M'^ 

- . K' / 
/ Name 

Plense send me rtie fallowing W 
publlcalions nl na ml ID 

myself: 

Afldress 

Prolession fel. fox 

• Directory of Bodegas. 
Guidfi lo Gmpe Vnrieties 

• Mop of the Wine Region 

• Guide for Visitirg Bodegas. 
• Classlfkotian of Vintages. 
J General InformQiton Booklet 

Pleose send to; CONSEIO REGUUDOR c/. Eslombrero, 52 
26006 Logroiio, Lo Rioja, Spain. 
leL 00 34 941 500 100 fox: 00 34 S4H00 664 
E-moil: )nfo@riojawine.tom 



-

z 

s 

Spanish Reservas: Wines to Treasure 

TEXT: BAHTCCCWe SANCHEZ TRANSLATION: MARK UTILE 

WHENEVER THE SUBJECT OF WHICH WINES ARE WORTHY OF ENSHRINING IN THE CELlAR COMES UP, OUR THOUGHTS TURN TO FRANCE IN 

GENERAL, AND TO BORDEAUX AND BURGUNDY IN PARTlCULAfi. BUT WHAT OF THE AGED RESERVA WINES OF SPAIN? ALTHOUGH THEY MAY 

NOT BE AS WELL KNOWN ABROAD, SPANISH RESERVA REDS HAVE AMPLY PASSED THE TEST OF TIME AND HAVE SHOWN THAT THEY HAVE THE 

SAME VERVE AND STAYING POWER AS THEIR FRENCH COUNTERPARTS OR AS THE BAROLOS AND BARBARESCOS OF PIEDMONT. THE SPAN­

ISH WINEMAKING SCENE IS CURRENTLY UNDERGOING A WIDE-RANGING REVOLUTION WHICH IS ALSO AFFECTING WHAT ARE KNOWN IN SPAIN 

AS VINOS DE GUARDA—WINES MEANT FOR LAYING DOWN FOR FUTURE ENJOYMENT. WITH A MORE HIGHLY CONCENTRATED CHARACTER. 

MORE COLOR. AND A HIGHER ALCOHOL lES/EL THAN TRADmONW. RESERVAS. THESE WINES HAVE THE FULL POTENTIAL TO IMPROVE WfTH 

AGE. LONG LIFE. THEN, TO THE SPANISH WINES OF THE 2IST CENTURY. 
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"Reserva" is a Spanish word 
which, applied to w-'ine, has 
acfiuired an internalitinal 
significance. This term was 
used tfl distinguish the 
choicest wines in the vint­
ner's cellar, usually those re­
served (hence reserva) for 
private u.se by the l a mil y or 
for .Sfime .special occasitin. It 
appears that the first to use 
the vvfird "reserva" on a 
commercial basis for the 
marketing tif their wines 
were the winetnakers of Rio­
ja, thtiugh its use soon 

spread to other Spanish 
wine regions. 
It is an apprfipriate tenn giv­
en the peculiarities of the 
markeiing system tradition­
ally used in Spain: usually 
the mtisi select wines, the 
fines wMlh extraordinary 
structure and a forceful char­
acter, were held back—in 
reserve—and left it) repose 
in the dark cellars and bottle 
racks at the winery. They 
were kept there unti l the 
vintner deemed that they 
had reached their peak, so 

lhat they wtnikl ntil reach 
the drinker unlil the wine 
was at its opt imum con­
sumption point. Lintil now 
nmsl wineries iia\"e con tin 
ued with the custom tif ag­
ing their wines at tlie cellar, 
rather than leaving the bottle 
aging to the consumer as ts 
the practice in France. Often 
the wine has been aged for 
much longer periods than 
the minimum time limits 
stipulated by the regulations. 
For this reason, until a few 
years ago few people felt t!ie 

-IS SPAIN t iOl.mtl-TOrK 

need tti maintain a private 
wine cellar in their home: 
there was no point, as the 
wine wt iu ld not imprtive 
vvkh further aging. Domestic 
wine collections were a rari­
ty, if nol an eccentricity. 
The added value hrtiughl 
about by the transformation 
of a young wine into a fine 
aged rese rva has nf ii a 1 \\; i v ^ 
been profitable for the 
wineries. The system in­
volved a considerable in-
\ 1 neii: ui :lse inl ;-.i'-I:-u<. 
lure needed ffir the sttirage 
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of large amtiunts of btittles: 
botde racks, suitably condi-
titined cellars, and naves U) 
allow the slow development 
of the wines, ntit tti mention 
the cost tlf extra staff and 
the risks entailed in storing 
a prtiduct which, after all, is 
a living thing. 
The Furopean—tir more 
precise 1 >• I "ren c 11—a pp rf lach 
is different. The chateaux of 
Bordeaii.x. and French 
wineries in general, cleverly 
involve the ctmsumer in the 
aging process. Under the 

French .system, the wine en-
ihusia.st buys the wine wlieii 
il has just been hoilleti. right 
after completing its aging in 
the cask. This way it is tire 
consumer, ntit the winerv, 
who takes on the risks en­
tailed in bottle aging, and as 
an extra bonus the winery 
needn't sil on a iatge, immo­
bilized sttick. 
This alliance between the 
con.sumer and the producer 
is taken tine step further 
with Ihe French system of 
selling wine enprimetir. It is 

the idea! method for those 
enthusiasts wfio are kntiwl-
edgeable about wine, for 
they can save a cfinsiderable 
aiiifiunt of mfiney if all goes 
well, but it's something ofa 
gamble. The wine is paid for 
in Januaiy folkiwing the har­
vest, when it is in a com­
pletely raw, unptilished 
state, having Iieen just fer­
mented. At this stage i l is 
more like an untamed colt 
than a wine, and only the 
drinker with a well-honed 
knack ftir wine tasting will 

be able to judge whether the 
wine hfilds promise ftir ihe 
future. Usually, the tiuyer 
takes deliver>' of the btittled 
wine stime two years after 
paying for it. but It is slill no 
more than a wine-in-lhe-
making, and he wall have to 
continue caring for it and 
pampering it for years, in 
the hopes tif having a fine 
wine at the end of the exer­
cise. If the wine is from a 
gotid year, the ctinsumer 
wil l have paid around 130 
Euros (USS 135) for a wine 
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UNTIL NOW MOST WINERIES HAVE CONTINUED WITH THE CUSTOM CF AGING THEIR WINES AT THE 

CELLAR, RATHER THAN LEAVING THE BOTTLE AGING TO THE CONSUMER AS IS THE PRACTICE IN FRANCE, 

which may be wtirtli twice 
as much after a few years. 
Obviously, il all depends on 
whether the consumer hits 
on a gotid vintage. If the 
year is bati and the wine 
lurns out to be potir, any 
.savings will be wiped out. 
There have Iieen a few timkl 
attempts in Spain to .sell wine 
'a la f r a i l cesa," as they call 
it, whereby the consumer 
takes charge of aging the 
wine, but many experts fee! 
tills is due to the present 
high demand and shtirtage of 
wines frtim such emergin,!:; 
regions as Riliera del Ouerti 
and Prionit, and lhat we can­
not speak of a general trend 
ttiwards the French system. 

TECHNICAL CONSIDERATIONS 

Why should one keep a 
wine for twenty fir thirty 
year.s? Obviously, the aim is 
fo let the wine evtilve sti lhat 
it can reach its peak, that 
pfilni when it displays its full 
pfiiential. Greal wines—that 
is, those with extraordinary 
f[ualiiies due tti the siren gti i 
of their comptinents, the 
abundance of tannins, their 
genertius alcolioi conieni, 
the high percentage of fixed 
acids, and the dry extract 
and trace elements which 
are present in minuscule 
tiuaniilies hut neverllieless 
are crucial lo liie wine's ag­
ing potential—need a long 
period tti tlevekip and ma­
ture in the bottle. During this 
phase of their l i fe , all the 
wine's components will be­
come more polished. They 
will ntit disappear, tiul liiey 
will be transformed, endow­
ing the wine with ttilally dif­
ferent aromas and flavors. It 
is a magic transformation 
which will cau.se ihe wine tfi 
change color, aromas, and 
texture. All the effort and risk 
involved in storing the wine 
for a long period seek ntith­
ing other than perfection and 

hanimny, in a quest for that 
new quality, the bouquet, 
which appears only in wines 
which have aged nobly. 
The differeni Denomiluicit'in 
de Origeri regions of Spain 
supply a back label for each 
type of wine marketed untler 
their auspices. The drinker 
whti is ntii familiar wkh the 
terminology used may be 
confused Ui see the same 
brand name tin differeni 
styles of wines al different 
prices. Thus "Viha Such and 
Such" may designate an un­
aged young wine which 
shtiuld lie drunk within two 
years. Bui the -;ame ••\"H"UI 
Such and Such," in iLs aidt.[d 
cri;inza version, wi l l lie a 
wine whose characteristics— 
seleclion of grapes from okl-
er vineyards, more tannins 
and greater .structure ihanks 
to the vinification process 
appl ied—wil l allow it to 
keep between eight and ten 
years. Then lliere's the 
reserva, alsti called "Viiia 
Such and Such," which will 
lie a very special wine, ex­
pressing all ihe virtues of the 
Winer)'. 
Only grapes from the choic-
f:si ;ind oldest vineyards, 
^ ith the besl orientation and 
situalifin and producing 
grapes that are resistant i t i 
oxidation will be included in 
the blend. More Imponantly, 
the reserva w i l l only be 
made in exceptionally good 
years when the grapes are ol 
suffitrienl tjualily Ifi prtiduce 
a wine which can withstand 
a long aging period, A. good 
reserva wil l be able to rest 
ftir up to 12 years without 
showing the slightest fatigue 
Ca delerifiraiitm whti.se icll-
tale .signs are a failed yelkiw-
ish brick color, diffuse and 
unpleasant aromas, and a 
flabbine.ss tir lack fif flavtir tti 
the taste). But there is slill 
cme more type tif wine in the 
range recognized by the De-
nfiminacif'in de Origen: the 

"gran resen'a." In most cases 
this is nfilhing more than the 
choicest casks ct inlaining the 
winery's re.serva. Needless to 
say, this wine w i l l be the 
very finest the winerv' offers, 
their pride and jfiy. 
In Spain as elsewhere the 
wine mosl suited ftir aging 
is lhat bottled in the 1.3-
liter magnum, not only be­
cause this is the ideal size 
for keeping the wine, but 
because the wineries only 
hottk- iheir lop prfiducts in 
iliis formal. The magnums 
l ioi i le t i liy Veg.i S i f i lia— 
which, like Mtiuttin Rtith-
schild, bear a label with a 
painting by an acclaimed 
artist especially commis-
sifined for each vintage— 
are especially famous. 
The typical Rifija classifica­
tion of crianza. reserva, and 
gran reserva has provfi i so 
successful that the regula­
tions in mosl Spanish wine 
regions are practically a copy 
of those u,sed in Rioja, a sort 
of collective rectignilion of 
the regifin's liistorical pres­
tige. Wines designated as cri­
anza must have spent tme 
year in oak casks and anoth­
er year in the bottle before 
being marketed. In the case 
ofa reserva, the aging period 
1.-. o i i f w a r 111 il IV -. :i -I--. ,ii I 
two in tlie btittle. And to 
qualify as a gran reserva the 
wine must spend two years 
in oak casks and three years 
in ihe bottle. In tiiher words, 
a gran reserva will have rest­
ed ftir at least five years in 
ihe winery's cellars before 
becoming available. Of 
course, these are the mini­
mum stipulated aging peri­
ods, but the winemaker can 
increa.se the aging period in 
the cask or in the bottle as 
much as he wishes. 
Today some Denominacion 
de Origen areas are mtidifv'-
ing their statutes, cutting the 
required aging periods to 
half because when new 

wood is used lis influence 
on the final bouquei t)f the 
wine is ttio ftirceful. In some 
regions, especially the Rib-
eni del Duerti, wineries are 
now making a type tif young 
wine called media crianza 
(half aged) or pasado por 
harrica (passage through 
wood) . This increasingly 
ptipular clesignation applies 
tti a young wine which has 
undergone a short stay in 
the wood, four to s'lx. 
mtinihs, usually in casks of 
new wood. Accortling to the 
fifficial regulations it is no 
mtire dian a young wine, but 
the tannins antl artimalic ele-
meiit.s leached from the fresh 
wood lend this lype tif wine 
more complexity' and greater 
slaying pi nv er. 

A GLORIOUS BEGINNING 

Don Eloy de Lacanda y 
Chaves, a winemaker from 
Rioja, could barely have 
imagined he was giving birth 
If) a legend when in 1R64 he 
bought the Vega Sicilia es­
tate on the banks of the 
Diiero river (Riliera tlel 
Duero) in Valladolid. (The 
property's original name was 
"Pago de la uega de Santa 
Cecilia," which translates as 
"Estate of the Valley of Saint 
Cecilia.") In those days the 
Ritija regitin was enjoying its 
nifisi splendid period. Its 
wines were sought after, in 
many cases serving to re­
plenish the dwindling stocks 
of Bordeaux at a time when 
I lie \ inev'LUxIs of i lie Gininde 
regitin, decimated Iiy the 
jihylloxer;! Iiiight, couitl nol 
supply its traditional mar­
kets. The varieties Don Ekiy 
chose for planling fulfilled 
the minimum requirements 
l i i iii:::!!.!-. '!: i i; \v:!u-'. in \ \\ty.~c 
days: fineness and longevitv'. 
For thLs, Cfisme Palacio Her­
manos, the winery tiwned 
by Dfin Eloy, resorted to the 
tried and true Tempranilk) 
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THE TYPICAL RIOJA CLASSIFICATION OF CRIANZA, RESERVA, AND GRAN RESERVA HAS PROVEN SO SUCCESSFUL 

THAT THE REGULATIONS IN MOST SPANISH WINE REGIONS ARE PRACTICALLY A COPY OF THOSE USED IN RIOJA. 

grape (known here as Tinto 
Fino) , with which they were 
fam ili a r from Ri oja a nd 
which still re igns supreme in 
th vineyards of both Ri oja 
and Ribera de! Duero. They 
also planted , fo r commercial 
reasons, the introduced va ri­
et ies Cabernet Sau vig no n , 
Merlot, and Malbec. 
Tobody ca n deny that Don 

Eloy showed fa ntastic fore­
sight. In a few yea rs his Val­
ladolid wines were venerat­
ed in the most se lect circles . 
The wine 's fame and quality 
has lasted to o ur clays, fo r it 
has not strayed from the orig­
inal model even tho ugh the 
wine1y itself changed hands a 
numbe r of times . Since its 
purc hase in 1982 b y the 
Alva rez family , the insta lla­
tions have been modernized, 
mo re vin eya rd acreage has 
bee n plante d , and they 've 
even changed enologists, but 
the wines are still produced at 
the same pa ce as 100 yea rs 
ago. The Vega Sicilia nico 
doesn't see the light of day un­
ti l after ten or twelve yea rs of 
ag ing in the win ery ce ll ars . 
And if we a re fortunate 
e no ugh to come across a n 
Unico from the harvest of '62, 
'68, or '70, for example, it will 
be in perfec t conditi o n for 
drink ing a nd wil l s how a 
youthfulness unexpected in a 
wine of this age. 
Th e Vega Sicilia "mirac le " 
was possibl e tha nks to the 
fantastic growing cond itio ns 
in th e Ribera de! Duero re­
gion. The limy, alluvial so il 
is poor , a nd the regio n is 
s ubje c t to h a rs h wea th e r , 
reaching the ve ry extremes 
which a vine ca n be expect­
ed to endure . Only the p ro­
tect iv e presence o f th e 
Du e ro ri ve r tempers these 
co nditions suffic ie nt ly so 
th at th e grapes, give n the 
proper treatment, ca n serve 
as the basis of a truly su peri­
o r wine . Yet , in spite o f its 
success, fo r many yea rs this 
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emble matic Spanish winery 
stood alo ne in the region, as 
none of the neighbo rin g 
w in e makers seemed in­
clined to follow its example. 
Even tho ugh its fame spread 
we ll beyond Spa in 's bor­
ders , Vega Sicilia continued 
to be a solitary island of ex­
cellence . Until the 1970s the 
loca l growers of Ribera de! 
Du ero seemed unaware of 
the fantas tic raw mate ria ls 
growing in the ir vi neya rds 
a nd , with few exceptions , 
they were devoted to mak­
ing a pale, thin wine loca lly 
known as clarete (nothing 
to d o w ith c laret), a n un­
aged w in e somewhere be­
twee n a rose and a young 
reel . The only winery which 
ac hi eved a certain renown 
for the undeniabl e quality o f 
its produ cts was the Pefi.afiel 
wine cooperative, makers of 
red reserva "Protos ." 
Fi nall y, in the '70s, a hand­
fu l of loca l w ineries started 
to make age d reels which 
have s in ce earned a place 
a rnong Spa in 's most presti­
g io us vintage la be ls. Su ch 
is the case of Al e jandro 
Fernandez of Pesquera , 
w ith h is Jan us, Perez Pas­
cuas with th e ir Ped rosa, or 
Ismael Arroyo with his Val­
sotil lo. The hig hest marks 
in the Ribe ra , at leas t as far 
as price is concerned, have 
been scored by a Dane , Pe­
te r Sissec k , w ith a w in e 
wh ich is a lmost mythica l 
for its sca rcity, ca lled Do­
min io de Pingu s , whic h 
fetches a hefty 48 1 Euros 
(US$ 500) a b ott le . And 
that , with only three har­
vests to bis credit. This must 
be so m e kind of reco rd. 
Th e w ine itse lf, a fin e ex­
a mple of e lega nce and of 
the p e rfect meshi ng o f its 
elements , is more evoca tive 
of a Bordea ux tha n a w ine 
bo rn o n the banks of the 
Duero. Alth o ug h it h olds 
g rea t promise for the future 

( te n to twe lve ye ars) it is 
still too soon to make a de­
finitive judgement. 

RIOJA: UNDISCOVERED GEMS 

The best examples of winer­
ies which ha ve the id ea l 
conditions for maki ng reser­
va wines with the qual ities 
to improve ove r the yea rs 
a re to be found in Ri o ja . 
Du e to Rioja 's lo ngstanding 
and stea dy comme rcial ties 
w ith Bo rdeau x , there ha s 
bee n a li ve ly professio na l 
exchange between the two 
reg io n s fo r generat ions. 
Back in 1786 the Quintano 
brothers (enterprising young 
m e n o f a fami ly fr o m 
Labast id a in th e Ri o ja 
Ala vesa with a lo ng w in e­
making tradition), in partic­
ula r the cleric and indefati­
gable trave ler Do n Manu e l 
Quint a no , introdu ce d 
Fre nc h w in emak in g tec h­
niques to make the aged 
wines they'd lea rned about 
in the Mecloc. Late r, with the 
arriva l in 1862 o f the p resti ­
gio us Bord eaux e nologist 
Jea n Pineau, the region de­
veloped a winema king sys­
tem ve ry similar to that used 
to make long-lived wines in 
Bo rd ea ux. In th is rega rd 
Marqu es de Murr ieta and 
Marques de Risca l were two 
pio neering Rioja wineries . 
From th ese w in e m ak in g 
strongholds arose the great 
wine of Rioja wh ich wou ld 
achieve such pres tige over 
the yea rs . Even today there 
a re bott les res ting in th e 
"cemete ries," as they ca ll the 
winery bottle racks in Ri oja, 
containing o ld win es that 
h ave n ever seen th e sun. 
Aside fro m the two Marque­
ses mentioned above there 
are other worthy examples : 
La Rioja Alta , Bodegas Bil­
bainas, Muga, the great Im­
perial wine fr o m CVNE, 
Martinez Bujancla, o r Lopez 
Hered ia with their Vifi.a Ton-

donia. At th ese w in e ri es I 
have enjoyed some of their 
ve ry o ldes t a nd mos t leg­
e nd a ry v in tages , w ines 
which in spite of their vener­
able age sti ll were fresh and 
full of life. ·The vintages o f 
1922, 1928, or 1931 still dis­
pla y lively a ro mas of fruit 
and freshness to the palate, 
not to mention the fantast ic 
vintage of 1948 or, more re­
cently, 1964, one of the his­
tori ca l vintages of the 20th 
centwy. 
Ove r th e las t few yea rs a 
nu mbe r of n e w w in e ri es 
ha ve e m erged in Ri o ja 
whi c h a nswer to a more 
modern style of w ine mak­
ing. They are se riously com­
mitted to producing w ines 
which are a true expression 
of the terroir, wines w ith the 
p e rsonality a nd ch a racter 
ne e ded to im prove ove r 
time. Their initia l success 
has been aided by three ex­
cellent years which, as lu ck 
wou ld have it, came one af­
ter the other: 1994, '95 , and 
'96. Bodegas Eg ure n w ith 
their small Pago de San Vi­
cente; Marques de Vargas 
with their Cosecha Pri vada ; 
Ma rqu es d e Caceres w ith 
their Gauclum; Bodegas Ro­
da and their Roda I; Fernan­
d o Re mirez de Ganu za o r 
Cosecheros Alaveses , with 
their Pagos Viejos , Vifi.a de! 
Pis6n, and Grandes Afi.aclas .. 
these, among o thers, have 
revolutionized the winemak­
ing sector ofRioja. The recipe 
is s imple: care fully choose 
the vineyard, select only the 
best grapes, apply long mac­
eration periods, and spare no 
expe nse inves ting in top 
quality cooperage. This spirit 
of renovation has spread to 
the entire sector. A good ex­
ample is Bodegas Lan, a clas­
sic wine ry which is now to­
tally renovated afte r making 
e no rmous in vestme nts to 

ke e p a b reast of th e n ew 
tim es. Even the Lab ast ida 
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CHERRY 

RASPBERR-

BLAG 

PLU 

G 

Smooth fresh 
fniit spirits 

For ceuturies, all kinds of fresh 
fruit have been grown in the Jerte 
Valley, especially the local variety 
of cheny, tvhich is considered to he 

the best in the tvorld. 

Fruit spirits are made in the 
Valleyf using these exquisite fruits 
and employing an entirely natural 

process: natural ecological 
fermentation and a traditional 

distillation in copper stills. 

This Smooth Liqueur is the result 
of a sloiv maceration offruit in 

clear brandy. 

The Smooth Liqueurs of the Jerte 
Valley reflect the ancestral know-
how and tradition of the valley. 

Its noble, fruity and not overly 
sweet character make it especially 
suitable as an after-dinner drink 
even for the most demanding tastes. 

warm moments after-diiiiaer 



EVEN TODAY THERE ARE BOTTLES RESTING IN THE "CEMETERIES," AS THEY CALL THE WIN­

ERY BOTTLE RACKS IN RIOJA, CONTAINING OLD WINES THAT HAVE NEVER SEEN THE SUN, 

wine cooperative has pro­
duced a wine meant for lay­
ing dov '̂n, thanks to a metic-
ulfius selection of grapes 
from fild vineyards owned by 
memliers tif the ctioperative, 

PROMISING RESERVAS FROM 
CATALONIA AND ARAGON 

The winemaking revolution 
has spread to titiier Spanish 
regions. In Catalonia, the 
well-established Miguel To­
rres winery (see article on 
page 73) with their Gran 
Coronas Etiqueta Negra, a 
magnificent Cabernet Sauvi­
gnon from the Penedes, have 
launched a red made with 
Samsti, Monaslrell, GamacLia, 
and Garro. Aside from the 
hisloric.i! Peiietic's wineries 
like Ttirres fir Jean Leon, 
which makes another classic 
Cabernet Sauvigntin, there 
has been a reemergence of 
the historical regifin of Prio-
rat. Here the Garnacha (see 
Spain Gourmetour No. 37) 
has been vindicated as a fun­
damental grape variety, 
growing in perfect symbiosis 
widi the slate .stiil kntiwn in 
Prifirat as llicorella. To this 
ideal ctimbinatifin of vine 

and terroir is added the sup-
pfirting role of grapes siicli us 
Merltit or Cabernet and the 
inspired wineniaking talents 
of vintners such as Alvaro 
Palacios (see Spain Gourmc-
tour'No. 37), creatorof the al­
ready famous L'Ermita and 
Finca Dof i ; Jtisep Lluis 
Perez, maker tif the Martiufi 
range; the Swiss-American 
Dafne Glorian with her Clos 
Erasmus; Rene Barbier and 
his Clos Mogador; or the 
Pasiranas with their Clos de 
I'Ohac. CfiUectively kntiwn 
as "the Clan of the Clos"— 
"clos" being Catalan for a 
small wrine estate—these 
winemakers have injected 
new life inlo a region of an­
cient w^inemaking tradition, 
which today is the source of 
wines of great character and 
personality. Theoretically 
Prifirat wines will ntit have 
the same potential for im­
proving with age as a Ritija 
fir a llibera, for the Gar­
nacha grape, the basis of a 
gotid Prioral, is more prone 
to oxidation lhan the Tem­
pranillo. Still, we have oniy 
seen the results frt im the 
first of the "clos" wines to 
bectime available, from the 

harvest of 1989. 'We must 
wait to see how other vin­
tages develop to know ex­
actly how these wines per-
frirm tiver a long lime. 
The Aragonese regitin f i f 
Somontano (see Spain 
Gourmetottr No. 48) is also 
producing wines wi th a 
promising future. Here a 
handful tif wineries are mak­
ing wine of superior quality; 
Cfimpahia del Somtintanti, 
which has in Gran Vos their 
flagship wine; Bodegas Piri­
neos with their Senorio de 
Lazan reserva, and Enate, 
whose star wine, Reserva 
Chillida '94, is the one with 
most promise at the mo­
ment, a wine which shtiuld 
continue to improve over 
the nexl ten years. 
Spanish reservas have never 
been better. Encouraged by 
tlie demand for such wines in­
ternationally, Spanish vintners 
have replaced outdated 
etjuipmeni with .siaie-fif-the-
art tecbntikigy, and the hap­
hazard custom of mixing of 
grapes from various stiurces 
has given way to the careful 
selection of grapes, some­
times even choosing them ac­
cording to vineyard. Even 

more importantly, there has 
Lieen a total change of attitude 
among winemakers. Thanks 
to this new spirit we are see­
ing what are being called vi­
nos da alta e.xpi-esion—wines 
of high expression-—great 
Spanish reds which have 
earned their rightful place in 
the cellars of the most de­
manding cxiruifiisseurs. 
'We have discussed the Span­
ish regions which have tradi­
tionally made wines with a 
long life, during which the 
fmity piimarv' aromas of youtli 
are magically transfonned into 
a final, elegani bfiutjuei. 'Wiih-
in a few years, thanks tti the 
innovative spirit sweeping 
through the vineyards f i f 
Spain, ytiu ll he hearing aliout 
wines worthy of laying down 
in your celkir from many more 
Spanish regions. Let's raise our 
glasses to Uiat. 

Bartolome Sanchez is 
wine director of the special­
ized magazines, Vinum Es­
paiia artd Mi vino. 

SPANISH WINES UNDER THE HAMMER 

The nitisi surprising cases of 
Sp:inisli wiiif,-. >nkl :H aik iion 
are tti be found among the 
new-style wrines. made by 
wineries with a short history 
but which benefit from the 
talents tif top enoUigists. 
j\side from the "Doniinio de 
Pingus" menrioned in the ani-
cle, there's that tributte to the 
Garnacha grape, "L'Ermita 
'95," a four-vear Priorat which 
fetched 409 Euros (USS 395) 
at an auction in New York, 
The wineries themselves do 
not nomially put their bottles 

up for auction, but it is not 
unusual if i find a Vega Sicilia, 
Marques de Riscal, Murrieta 
or Pesquera from some pri­
vate collection gtiing untler 
the hammer. One outstanding 
example, for the price it 
fetched, was a collection of 
Spanish wines aucrioned in 
Londfin ftir 151,000 Furtis 
(USS 145,000). Then there 
was a lot of six bottles of Mur-
rieta's "Castillo de Ygay 
1917." for which the bidder 
paid 6.014 Euros (USS 5,800). 
Another interesiing lot con­

sisted of six bottles of "Vega 
Sicilia Reserva Especial" (ntit 
a viniage wine, but one made 
wilh a blend of the best vin­
tages) which sold ftir 2,556 
Euros tUSS 2,450) at an auc­
tion in London. "Gran Corona 
Eticiueta Negra" became a 
particular object of desire 
among wine .speculators, ftil-
lowring its triumph at the 
Wine Cblympics in Paris, and 
in the 1990s the 1970 vintage 
reached an unheard of value, 
fetching a price of mtire than 
240 Euros ($230) at an auc­

tion in Johannesburg. But 
the Spanish wines which 
have attracted the highest 
bids are to be found among 
the great f t i r t i f ied wines. 
Christie's has auctioned Gon­
zalez Bya.ss Vintage sherries 
for prices unheard of in 
Spain, of up to 578 Euros 
(USS 560). The record for a 
Spanish wine was set not 
long ago, coinciding with 
the Wine Spirit Trade Fair in 
Ltindtm: 632 Eurtis (USS 
610) for each of the 
"Refiquias" from Barbadillo. 
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GREAT WINES OF SPAIN 

SIMPLY UNIQUE 
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Fast Food With a Health'̂  Difference 

Vegetables by the Jar 

SPANISH VEGETABLE PRESERVES ARE AN EXCELLENT SECOND 

BEST TO FRESHLY PREPARED VEGETABLES. FAST PROCESSING OF 

SELECTED VEGETABLE PRODUCE STRAIGHT AFTER PICKING KEEPS 

IN ALL ITS FLAVOR, TEXTURE AND NUTRITIONAL PROPERTIES, THE 

RESULT IS FAST FOOD THAT TASTES GOOD AND DOES YOU GOOD, 

Vegetables are grown 
thrtiughfiut Spain, in a wide 
range tif climates, soils, antl 
districts. Spain is the birth­
place of many plant species, 
the .scene of extensive vari­
etal selection and the coun­
try which sent tiui towards 
Europe and tidier ctinrinents 
a large range of vegetables 
thai were bnnigl i l hy 
Spaniards after the discov­
ery o f America, such as 
green beans and peppers. 
Others were introduced and 
cultivated by the Arab in­
habitants fif .Spain, such as 
spinach and artichokes. The 
special characteristics and 
delicacy of Spanish vegeta­
bles mean that new Specific 
Dentiminatitms and Dentim­
inations of Origin are con­
tinually being established 
(see Glossary page 126) as 
well as other cpiality en­
dorsements ffir both fresh 

and preserved products. 
The bottling and canning in­
dustries are always located 
close to the areas of cultiva-
titm and tend to cti nee ntra le 
on the main kical crtips. Sfi, 
for example, in the Ebro 
Valley f in the ntirtheast of 
Spain), the main products 
are the traditifina! crops of 
white asparagus, picptiilo 
peppers ancl even arti­
chokes, whereas in .\ntialu-
sia the usual preserves are 
broad beans and baby 
lirtiad beans, green aspara­
gus, garlic shoois, and green 
beans. Other vegetaliies 
processed in the same way 
are cardtions, Swriss chard, 
borage, spinach, and leeks 
and these keep the factories 
working year round al­
though incretising inierest in 
these preserves is encourag­
ing companies tti give 
greater weight to this range. 

TEXT: JUUA L 6 P E Z DE SAGREDQ 
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THE SPANISH VEGETABLE PRESERVE INDUSTRY HAS THE GOOD FORTUNE TO BE BASED ON A TRADITIONALLY 

RICH AND EXTENSIVE VEGETABLE GARDEN THAT SUPPLIES IT WITH VARIED. TOP-QUALITY RAW MATERIALS, 

The Mediterranean vegela­
bles that are considered 
most "exotic" ouiside Spain 
are artichtikes, brtiad beans 
and baby brtiad beans, car­
doons, and borage. The lat­
ter is being grtiwn increas­
ingly in a small area of 
northern Spain (see Spain 
Gourmetour No. 42). 
Artichokes were highly es­
teemed during the Middle 
Ages in Moorish Spain and 
were subject to much selec-
tifin work. The narive vari­
eties differ from the Italian 
or French varieties in size, 
tenderness and the ab.sence 
fif ihe hairy .segment in the 
middle, the finest and most 
widely grown heing the 
Blanca de 'Ttidela. This is a 
small, round, cfimpact arti­
choke with tight leaves. It is 
mostly grown in the areas of 
Benicarlti in Castelltin tin 
the Mediterranean coast, 
and Tudela, to the south of 
Navarre. Both of these areas 
have the corresponding De­
nomination of Quality. 
Spanish broad liean varieties 
are known worldwide for 
their quatity and some of 
ihem are included in all the 
main seed catalogues. The 
baby beans are f rom the 
same varieties but the fruits 
are picked before they can 
grtiw, 'fhe best size is below 
11 mm (0.42 in). The actual 
harvesting is hard wtirk be­
cause grtivvlh lias tti be con­
stantly checked, and picking 
takes piace every day. For a 
staff of 150 in the factory 
work ing in three shifts, 
1,200 people need to be em­
ployed in the held. 
The quality of cardoons (a 
type of edible thistle) is en­
hanced by wrapping the 
plants in black polythene 
cylinders for 20-30 days be­
fore harvesting. This keeps 
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llle .stalks vv liile and tender. 
Of special interesi are 
piquillo peppers, especially 
those from Lodosa (see 
.Sfjain Gounnetour No. 45). 
The preserving process, 
which involves slow roasting 
the peppers in wood-fired 
ovens, is covered by a De­
nomination of Origin ftir this 
regitin of Navarre. The spe­
cial cltaracieristics tif this va­
riety are the short length, tri­
angular shape, average di-
ameier, low weight, and 
bright red color. It is a more 
flavorsonie and delicate pep­
per lhan most and is espe­
cially versatile for cooking. 
Al ter the barbarian invasitms, 
green asparagus was grtiwn 
almost exclusively in Spain 
and only at the end of the 
Middle Ages did it spread to 
the north and center of Eu­
rope, There are two specific 
denominations in Spain for 
the quality of fresh and bot­
tled or canned asparagus. 
These are for the white 
Navarre asparagus (see Sfiain 
Goiirmetourhio. 17) and the 
purplish-green frtini Huetor-
Tajar in Gnmada which is the 
closest variety to triguero or 
wild asparagus (see .Spain 
Gourmetour Ho. 47). 
Spain is rentiwned for its 
tratlilional garlic crops hul 
the green shoois picked 
before the bulb forms 
make another, especially 
tasty vegetable. 
Also tlf top tjualiiy is Swi.ss 
chard with its long, wide 
stems and large leaves. It is 
bectiming increasingly pop­
ular as a preserve. 

NATURAL, CONTROLLED 

PROCESSING 

Most of the Spanish bottling 
companies have developed 
from Iraditional family con­

cerns, Sfime being based tin 
their own farms. For ali of 
them, success is based on 
the use of genuine, local-
grown produce, with natural 
prticessing dial protects the 
specific characteristics tif the 
raw materials. Experience 
wi th the vegetables and 
kntiwing htiw they should 
he handled means that any 
loss of nutritional content, 
v i t a m i n s , t ex tu re , and 
organoleptic attribuies dur­
ing the bottling or canning 
process is minimal. The 
process takes place fast, with 
just a few htiurs between 
harvesting and preserving, 
with exhau.stive cfintrois tak­
ing place at eveiy stage, es­
pecially during blanching 
and sterilization. The cliarac-
lerisTics of the vegetable and 
the type tif ctintainer used 
have to be taken into ac­
count in sterilization to 
:tUjii.:\f IIH' ri-iil iKil.irn e 
iween temperature, timing, 
and pH. The process should 
never last more than 30 min­
utes writh the temperature 
not exceeding 120''C (24a°F) 
and, if the pH needs to be 
reduced, as i l does with arti­
chokes, the values set al­
ways aim tti have no effect 
on the natural flavors of the 
product or on its color. 
Certain especially delicate 
vegeialiles, such as baby 
broad beans and piquiUo 
peppers, need to he steril­
ized over water rather than 
in water to prevent any 
change in texlure. In these 
cases, citric acid has to be 
added to bring dow-n the pH 
and prevent the develop­
ment of microorganisms. 
Other vegelables are simply 
packed in a brine .solution. 
The facrories always receive 
ne w h a rveSled vege ta bles 
which are processed directly 

without any intermediate 
storage because all of them, 
especially tho.se wilh leaves, 
rapidly bectime dehytlrated 
if lefi, with the loss of many 
prtiperties anti tia mage to 
the texlure. Only the spe­
cially sensitive white aspara­
gus is kept under refrigera­
tion between the field and 
the canning plant. 
As the producls enter the 
factory, they are inspected 
by experienced technicians 
tfl determine their condition 
and the different qualities. 
The main stages of the 
process—washing, blanch­
ing, cooling, packing, and 
sterilization—are the same 
for all the vegetables. The 
laboritiusness of the process 
depends tin the product. 
Some are more labor inten­
sive, retiuiring more skilled 
workers and more exhaus­
tive controls, and this is re­
flected in the selling price, 
'llie preparatitin of cardoons 
is especially cfimplex as 
these are large plants but 
only the whitest parts of the 
stems are used. Yield is 
therefore very low, only 30-
40 percent of the fresh 
weight. The largest leaves 
have to be cut by hand, 
then the stems are peeled 
by lutnd and cut by ma­
chine into 3-cm {1.17-in) 
pieces. 'I'he jars have to be 
carefully- packed—also by 
hand—leaving no gaps and 
ensuring that the full weight 
is reached. 
The preparation of arti­
chokes is also complex al­
though the ttiugh. external 
leaves and the stems are cut 
by machine. This is done af­
ter a shfirt blanching proce.ss 
which keeps the artichokes 
firm and alkivvs them to be 
peeled withtiut breaking. As 
with cardoons, the yield is 
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SPANISH VEGETABLE PRESERVES ARE A KIND OF HEALTHY FAST FOOD, CONTRIBUTING QUALITY AND DIVERSITY 

TO THE DAILY DIET AND MAINTAINING ALL THE FLAVOR AND PROPERTIES OF FRESH VEGETABLES. 

kiw with only 40-50 percent 
of the fresh vegetable actu­
ally being edible. Arlichtikes 
are bottled eilher whole— 
the so-called hearts—for 
which those that are small­
est, most lender and have 
the nifist stantiartl color are 
useti, fir in halves. 
The process of preserving 
asparagus is very delicate. 
Peeling is carried tiut Iiefore 
blanching ftir the smaller 
spears antl afier it tfir the 
larger sizes. Stime ctimpa­
nies actually peel the spears 
by hand. As with artichtikes, 
the .selection process has iti 
be carried fiut by experi­
enced wfirkers who have lo 

insert lite iiulividiial spears 
in the peeling machine cor­
rectly tfi prevent them from 
being damaged tir incom­
pletely peeled. It is al.so im­
portant lhat the spears main­
tain a certain degree of 
mtiisiure. Inspectitins are 
CLuried out after ilie peeling 
and blanching processes to 
check the sizes, the degree 
to which the tips have 
opened up, any inctimpleie 
peeling and the presence of 
twisted or marked spears. 
Peeling defects are correct­
ed or spears are reclassified 
in a differeni category. The 
ctitiling prticcss is especially 
impfiriant in asparagus be­

cause of the ptissibilily lhat 
microorganisms might de-
velfip. Green asparagus is 
easier to preserve as peeling 
is ntil necessary. 
Baby brtiad beans not only 
require daily picking but al­
sti exhaustive seleclion in 
the factory. It is calculated 
that to obtain 400 g (just un­
der 1 lb) of beans under 11 
mm (0.42 in), about 12 kg 
(26 lb) of fresh beans in the 
pod are required. This 
makes the product fair ly 
pricey altht lugh, if the size is 
increa.sed by just a few-- mil­
limeters, the price can be 
halved. Baby broad beans 
ancl their larger counterparts 

are presented nol only in 
brine but also fried in olive 
oil and even including 
pieces of serrano ham. 
Piquillfi peppers differ frtim 
tither vegelables in that on 
arriv al al the factory they are 
vv :ished then baked slowly 
in wfiod tir gas ovens, the 
aim being lo blister the skin 
so lhal it can be carefully 
peeled off manually, leaving 
a firm texture. The stalk and 
seeds are removed by hand. 
'A labtirious process!" says 
Isabel Lopez, the qualily 
manager ffir the Pincha can­
ning ctimpany in Lodosa, 
which is the main producer 
of this prfiduct with 4 mil-

ORGANIC PI FARMING 
ICS: 5 

NAVARRE COUNCIL FOR ECOLOGIC AGRICULTURE PRODUCTION (CPAEN) 
AVDA. SAN. JORGE 81 31012 PAMPLONA-IRUNA (NAVARRA) SPAIN TELF.: (34) 948 17 83 32 FAX.: (34) 948 25 13 21 

CPAEN-NNPEK CERTIFIED FOOD PROCESSING COMPANIES 
WINERIES 

TeS.-. 948 838 O30 BODEGAS BAGORDI Tel.: 948 389 020 

Tet: 948 344 146 BODEGAS ARISTU Tel,: 948 398 098 

Tel.: 948 674 010 BODEGAS BlURKO GORRI Tel.: 948 648 370 

Tel.: 948 344 437 VINA EBRO S.L Tel.: 946 554 083 

FRESH FRUrr AND VEGETABLES 

S. COOP.VMURCHANTINA 

BODEGAS PARRALDEA 

S COOP B. SAN SEBASTIAN 

BODEGAS ORVALAIZ 

IBANEZ ARIXI APARTSUAK 
NAVARSOTILLO 
VINA IJALBA 
BODEGAS LEZAUN 
BODEGAS OCHOA S.A. 

Tel.: 9487202^ 
Tel.: 948690435 
Tel.: 941 261100 
Tel: 948541 
Tel.: 948740006 

CANNING COMPANIES 

HDRTOFRUTICOLAGUMENDI Tet: 948 697 329 
H0RT0FRLITiCOU\ NAVARSOTILLO Tel.:948 690 435 
HORTOFRUTICOW JAVIER IZU, S.L Tel.: 948 340 032 
HORT SAN BLAS S, COOR Tel.: 948 864 086 
OPPOSA (sowing potatoes) Tel.: 948 318 061 
A.N.S. COOP (Centro Hon. de Tudela) Tel.: 948 826 212 

OTHER FOOD PROCESSING COMPANIES 

CONSERVAS ALLO Tel.: 948 523 311 
CONSERVAS PEDRO LUIS Tel.: 948 693 631 
IBERFRUTA, S.A. Tel.: 948 692 977 
CONSERVAS "EL NAVARRICO" Tel,, 948 670 261 
CONSERVAS FELIX ROLDAN Tel,: 948 670 080 

AGRICOLA SAN ESTEBAN, S. GOOR Tel.: 948 844 604 
PANADERIA MORAGA Tel.: 948 390 104 
TRIGO LIMPIO S. COOP Tel.: 948 752 041 

M.A. GARCIA GUERRERO Tel.: 948 460 615 
IND. NAV. CONFITERIA Tel.: 948 128 411 
HARINAS ALFAMIL, S.A, Tel.: 948 150 743 
TRUJAL MENDIA Tel.: 948 537 651 
EQUISALUD, S.L. Tel.: 948 131 301 
CARNICERIA ARANDA Tel.: 948 714 726 
LAKABEKO OKINDEGIA Tel.: 948 392 002 
HARINAS HUlCI-LEIDAN Tel.: 948 337 305 

Cereal crops 
Bakery 
Cereal, animal feed, 
honey, meet, preserves 
Cheeses 
Cookies 
Flour 
Olive oil 
Medicinals plants 
Meat 
Bakery 
Flour 



THE TOP SPANISH CHEFS HAVE HELPED TO FOSTER INTEREST IN PRODUOTS SUCH AS CARDOONS, PIQUILLO 

PEPPERS, OR ARTICHOKES BY INCLUDING THEM IN SOIV1E OF THEIR MOST EXQUISITE CREATIONS. 

Hon kg per year, ' fhe top 
t]ualiiy peppers, lhal is, the 
smallest with the lirightest 
red color thai are suitable 
for stuffing because their 
lips are closed, are packed 
in jars in their ov\m juices. 
The other peppers are 
pm l̂ L'̂ l iiok' nf i:i strips 
in brine or flavored with 
garlic, w i t h cir w i ihou t 
olive oil. 
Green beans are tine tif the 
simplest and fastest vegeta­
bles to preserve, Spain's 
largest producer, writh 60 
percent of the national mar­
ket and annual increases of 
25-3^ percent, is ALSL'R in 
the prtivince tif iVIalaga. It 
packs 12H jars per minute 
whereas it only prtiduces 
1.000 a tlay tif piquilki pep­
pers. The beans aire first 
topped and tailed in a rotat­
ing cutting machine and, 
since only tender varielies 
of bolh the tradi t ional 
round and flat beans are 
u.sed, tliey do nol need 
stringing and can also be 
sliced by machine. 
Leaf preserves include 
spinach, borage, and Swiss 

chard. The latier is raiher 
more tedious to prepare 
because the stems have to 
be cleaned by hand. An-
tither prfiduct frecptently 
prepared by these compa­
nies is mixed vegetables. 
Qualily varies depending 
on the vegetables included 
and on whether packing is 
done by hand, which is 
usual ftir wlicile vegetables, 
or inet iianii Ltl ly. 

GAINING IN POPULARITY 

The ctincept of vegetable 
preserves offering quality 
and diversity has moved to­
wards lhal tlf healthy, fast 
food. We have all been 
drilled in the need ftir in­
cluding vegelables in our di-
eis hecau.se tif their high nu-
Iritifinal, vitamin and miner­
al content and their benefi­
cial effect on health and in 
the prevention of disease, 
but we do not always have 
fresh vegelables at hand tir 
llle lime fir kntiwledge if) 
prepare them ctirrecily. The 
canning industry, with its 
experience in handling and 

processing the different 
types of vegetable, and its 
facilities that exceed those 
available in the average 
kiichen, is able lo provide 
us with healthy, tasty, and 
varied products for both 
home and restaurant use. 
Tiianks it) their tjuality and 
convenience, the market ftir 
these products is growing 
btith inside and outside 
Spain. In addifion, they help 
to enrich and give variety to 
meals. Some of the pre­
served vegetables are con­
sidered fairly exotic tiuiside 
Spain and others wtiuld ntii 
otherwise be etlnsumed al 
all as tbey gniw in Iticatitms 
I h a I Li r e fa r f rt i m i h e m a i n 
markets, are highly .sensitive 
to transptirt and storage, tir 
the preparation process is 
tedious or unknown. 
The presentation of vegeta­
bles in glass jars is not only 
attractive l iul il alltivvs pti­
lential consumers, who may 
not be familiar wi th the 
prtiducts, to see whal they 
are buying. Most are packed 
only in brine without preser­
vatives, .so all that is needed 

is to heal ihem in iheir own 
juices fir tfi drain and w-'arm 
them in a liltle olive oil in a 
f ry ing pan or the mi­
crowave. What could be 
more convenient? 

Julia Ldpez de Sagredo is 
an agriculturalist. She 
worked for setMin years in the 
Sfjanish economic and com­
mercial office iri Dusseldorf 
(Germany) tvhere she was re-
."iponsihle for Ihe promotion 
in Germany of Span.isb 
processed agri cul tared and 
fiod fin It 11 ids She ciinvniiv 
lives in Mdlaga and, amongst 
other aclivilies, collahorales 
with the sfjecialist press on 
agricultural and food topics 
and in foreign trade. 

See Recipes on page 102 
and Main Exporters on 
page l l4 -

COOKING TIPS 
Vegetable preserves permit 
rapid preparalifin tif healthy 
menus and, unlike ready-
made dishes, allow us to add 
a personal touch. The veg­
etables just need to be heat­
ed in a microwave oven and 
seasfiried with salt and a little 
olive oi! tti be ready for eat­
ing, eilher altingside meat, 
fish or eggs, or as a main dish 
on their tiwn. In Spain they 
are often prepared by just 
saulfJing them in a frying pan 

writh olive oil and garlic, or 
with liltle pieces of serrano 
ham, and accompanied wilh 
boiled potatoes or fried pota­
to cubes. Another commtin 
way of servring them, espe­
cially ffir green beans, is tti 
mix them w îth a homemade 
tomato sauce for eating ei­
ther hot or cold, depending 
on the season. Nuts and 
dried fruiis are anoiher deli-
cifius variation. Try, for ex­
ample, spinach with raisins 

and pine nuts, Swiss chard 
writh crushed almonds or 
walnuts, or cardoons in al­
mond sauce. Pit[uillo pep­
pers are not just an excellent 
accompaniment but can be 
stuffed with a wide range of 
foods, from simple canned 
white tuna fish tti mtire elab­
orate fi l l ings such as 
b e c h a m e l sauce w i t h 
spinach, .serrano ham. hake 
or salmon, ground beef, 
mushrtioms and prawns in 

scrambled eggs, cod or rice 
with shellfish. In genera!, 
diese preserves are excellent 
in salads, vegetable stew?,, in 
soups, with rice, in baked 
egg dishes, aspic, omelettes 
or scrambletJ with eggs. 
They have enormous poten-
rial for adding originaliiy and 
v^ariety to your meals. Next 
time ytiu have friends round, 
why not offer them a variety 
of tapas based on Spanish 
vegetable preserves? 
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For any further information please contact: 
Para mas informacion pongase en contacto con; 

orlo: 

S4. 
Avenida del Pilar, 6 

41530 Mofdn de la Frontera (Sevilla) Espiarta 
Tf,:34/95 - 485 12 00. Fax 34/35 - 585 01 45 

t-Maii infoSacaiTiacho.corr. 

Please visit our WEB Site 
Visite nuestra pagina WEB 

http;//www.acamacho.com 

A.CAMACHfl INC. 
2791 Circleport Drive 

Erlanger, KY4I018tJS A. 
F-hone: 1/606-371 1166 

Fax: 1/606-371 0937 

4410 East Adamo Drive 
Suite 106, Tampa R 33605 U.S.A. 
Phone: 1/313-247 4534 
Fax: I/SI3-248 3260 
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Spain's Cul inary Delegat ion on Four Cont inents (III) 

FRANCE, 
BELGIUM, AND THE 

UNITED KINGDOM 

For many years now, we 
have been reporting on 
Spanish gastrtrnfimy and 
restauninis in everv' regifin in 
Spain. In this three-part .se­
ries, our aim has been Hi 
bring genuine Spanish cui­
sine even closer to our read­
ers, so you wrill be able to 
sample it al hfime in your 
fiwn cily tir ctiuntry. This 
Spanish culinary tielegalion 
has ctimpri.sed thirteen .select­
ed restaurants in New \'ork. 
Chicago, Washington, D.C., 
Tokyo, Sidney, Vienna, Mu­
nich, / . i irich. Paris, brus-
sels, .\ntwerp. and l.findon. 
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P aella is only prepared in the 
.Metlilerranean areas tif Spain. 
But—ihanks tti uiurism—ftir-
eigneis as.sticiale that dish, the 

symbol fif the ail of tlealing with leh-
fivers, wilh a uitipian antl itipical 
Sjianish cuisine. .Mbertt) Herraiz did 
nf)t grtivv up in the .Metliterranean 
part of Spain, but raiher, in Don Qui-
jtile's. in the magical city tif Cuenca, 
vvith its hanging hfiuses. .And he left 
them hanging there one day. in Itive 
with art: he traveled Iti France to vi.s­
it all the Michelin three-star restau­
rants and wfiund up cfinquered bv' 
Paris antl its museums, 
but since tine can t live tin air, Herniiz 
hatl tfl earn a living by pnicticing the 
prfifession he knew best: ctitiking. 
which he learni from his mother, the 
guiding spirit ol the family restaurant, 
Mesf'in Nelia. lie vvas eight years tild 
vvhen he vvtire his fir.st waiter s jacket. 
•Vntl he vvas 33 vvhen he tipenetl his 
fiwn restaurant. Nfiwatlays, Herniiz 
thinks that in thfi.se days his cuisine 
was prtibably rather experimental. 
Hut he was happy: customers atliact-
ed by the excellent local mu.seum— 
the painter .Anuiniti Saura and writer 
R;imt'in Chati—invited him tti their ta­
bles antl sptike tfi him of the wonders 
of Paris. One day. Chati lent him the 
key iti his Paris apartment. He never 
returned. .\ chef vvhti feels at Imme in 
the kiichen, he vvtirked in several 
nifire fir less Spanish tines in the 
French capital, where the '90s were 
years tif Spanish culture antl Uipa.̂ . Fi­

nally in 1997. ju.st a .sttine s thmw Inim 
the Seine antl .Notre Dame, heopenetl 
the Fogon Saint Julien. vvhich today 
hf lasts an impressiv e pre.ss Imtik. 
"•'l aiias lhat make the vegetable gar­
den sing, paella rewritten with stjuid 
ink: the gaslronfiinic revtiluiion tif 
Iberian cuisine," prficlaimetl ihe 
wfek ly maga/.ine Paris .Match— 
iimre than •"(!().(H)0 cfipies in print— 
in the highly unusual article—three 
pages worth!—it devtiled Iti him. 
-Anfither emblematic magazine. Ifle. 
printed a small lititiklet on "Wines <S: 
Tapas" totally tlevoted lo his dishes. 
And called him the Dticmr f i f 
Tapas." I f.ig;/c highlighted him in its 
ver>' .select guitle tfi Paris. Antl .so did 
the Gantte, Pitdlo, and CJaitlt.Millait 
.uuitlebfifiks. We ckin't have entiugh 
space tti list the names—frtim the 
Herald 'I'ribune lo le .Monde—tif all 
the publicaiitins that have praisetl 
him. Perhaps because Herraiz has 
the intelligence tti tiffer a ftirnuila 
vvith an accessible price: 165 francs 
for "the chef s lapas," tine tif the she 
paellas, antl tiesserl. No rtiutine 
here: a classic rice may be precetled 
by classic tapas—pork hiin (jire-
served in tilive fill): htimemade crti-
quettes—or bolder ones: fried egg 
antl [ifitaui tart w ith ham; skevv t retl 

bitifid sausage wriih potato and 
white cabbage... Classic tiesserl.s— 
custard; choctilate vvith miniature 
cbiirros—or ".sweet lapas": pineap­
ple ravioli: skevveretl fresh fruil vviih 
ytigurt :intl a pinch tif cinnamtin; 
crunchy apple with vanilla ice 
cream; filive till sherbet... 
But abtive all. Kl Fogon has become 
the shfiwcase tor superitir Spanish 
lirfitlucts: smtiketl Iberian ham. salt­
ed luna fish, bomba rice from the 
Flirt) estuary antl tirganic rice frtim 
Calasparra. cecina (beef jerky) from 
Let'in. Niihez de Pradti filive oil, ,saf-
fron frtim Li Mancha, sweet p;iprik;i 
from La Vera, a varieiy fif cheeses. 
Herraiz even managetl to impose, in 
the capital tif l-'urtipe's largest ctin-
sumer tif bfiiiled water, the lirantl 
lifim his native prtivince. Sfikin de 
Cabras (see Spain Gourmetour 
\ i I. K 1 I .\iul I Us W UK- li--l f t 

atienlifin it) all of Spain's denfimina-
lif ins fif firigin. 
Of cfiur.se. what is tif greatest imptir-
lance to Herraiz. is that in less tluin 
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twti years, there has been a spectac­
ular growth fif inleresling customers. 
And if a society reptirter has enough 
tfi keep busy with—Catherine 
Deneuve and Victoria Abril are reg­
ular customers, the chef—whti es­
capes to his nearby apartment to 
conipfi.se visual poems, in the stv'ie 
of .Marcel Duchamp or Joan 
Brossa—is more moved by the per­
manent presence tif artists: the 
p;iinler .Vlifiuel Barcek'i—whfim he 
took tfi the Rungis market iti hnd a 
" ] i : i i i i ; : i i >!e " lisii :iiu.; li "r w!Hi:n ite 
eventually posed; novelists Vazquez 
Montalban and Ramon Chao; the 
crew from the Odeon and Btibigny 
Theaters; Joan Punyet Miro, the 
painter's grandson... 
A medal was awarded to him in 
April 1999 by his mentor, Anionio 

Perez—famous "tibject searcher" 
who established in Cuenta I lie 
foundation that bears his name— 
who dedicated the catalog (".^intti-
jos"—"Whims") of his show at the 
Insliluto Cervantes in Paris to him, 
writh this flower: "For Alberm Her­
raiz, writh whom I have found so 
many tibjects." 

Oscar Caballero is a Spanish cor­
respondent in Paris and auihor of 
15 books. He is a member of the 
French Associalion of Gastronomic 
Columnists (APCIG) and tke Associ-
alioii of Wine Colnmiiists IAF{I-\'I. 

Fogon Saint Julien 
10, Rue Saint Julien le Pauvre 

Paris V 
France 

Tel: [33 1)435 431 33 
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Le Gritlange 
7 Avenue E. Pinmez 
1040 Brussels 
Belgium 
Tel: (32 2) 649 26 85 

T 
he subdety tif the name Gril-
lange can be discerned in the 
contraction of the French 
wfirtls grillade (grill ) and ang 

(angel), the name of the talented 
owner of this establishment. Ever 
since he opened his re.staurant in 
1984, Angel has been refining his 
cuisine, withoui ever forgetting his 
tirigins: Spanish cuisine. His restau­
rant is located very close to La Chas-
,se, the large shopping tjuarler in F.l-
terbeek. In his case we can rever.se 
the proverb; "v\riiile out to hunt. 
Angel lound his piace." Never belter 
said, since after a long and fmitless 
search to find the ideal location in 
which tfl ful f i l l his dream, he was 
ready to give up his project. One 
day, walking alting Avenue E. 
Pirmez, a "For Sale" sign drew his at-
tenfion: it was love at first sight. 
The tild burgher's hfiuse was entire­
ly rentivated, in an especially^ cozy 
style. Although at first it was mainly 
a gri l l , the business evolved over 
time to become a real restaurant, al­
beit with a Spanish accent. Angel's 
gastrfinomic experience had begun, 
however, much earlier. The first 
years of his life were perfumed with 
the aromas and flavors of the typical 
Asiurian dishes prepared by his 
grandmother. Those were the first 
steps in his culinary education. To­
day, w-hen he speaks tif those days, 
his eyes take on a special shine. 
With a grandson's emotion, from 
time to time he adds these tasty 

dishes tfi the menu. This greatly 
pleases his Spanish customers, who 
can find once again authentic renii-
nfscences tif their homeland. At the 
age of ten, he joined his parents in 
Belgium, where they had settled in 
Brussels after roaming around Eu­
rope for some rime. In the kitchen of 
his mother's tavern he began iti 
learn culinary techniques, vvhich he 
decided to improve by attending a 
hfitel schofil in Bru.s.sels. Disapptiini-
ed wriien he found out that the 
school's curriculum did ntit include 
a single course on Spanish cuisine, 
he interrupted his studies afier just 
iwo years. Like a real luiming pi­
geon, he worked in varitius estab­
lishments, until he met Eddie Van 
.Maele in the kitchens of Ten Wijn-
gaert, al that time a great deluxe 
re.siaurani, Eddie taught him hfiw tti 
properly approach the difficuil ca­
reer of chef. This was Angel's rea! 
slarl as a culinary artisan. Unfortu­
nately, he was then drafted into the 
army, not in Belgium, but in Spain, 
and for a peritid of two years. This 
coukl have meant the end of his ap­
prenticeship, had he not been or­
dered to organize dinners for high-
ranking officers in various differeni 
military' regions. This allowed him to 

discfivcr the muliiple facets of his 
native cuisine. This experience 
proved tti be the basis for his high­
ly personal vrision of Iberian gas­
tronomy. For him, the cuisine of 
Galicia is totally differeni than that 
of Catalonia. The former is based 
tin Atlantic seafood and fish, the 
latter has mainly Mediterranean nu­
ances. Asturias is largely infiuenced 
by the Cantabrian mountains where 
game is so p len t i fu l that Obelix 
w oiild !i:iv e lov ed lo be born in llii.s 
region. Navarre, on the other hand, 
is paradise for vegetarians due to its 
numerous v^egelables. In Castile 
and Lec'in lamb and Itical cheeses 
arc tlislu-Ll r.uu in ituui' iiuuicnis. 
And for Angel, Hxtreniadura means 
"Iberian ham," whereas Andalusia 
reminds him tif tiiive tiil and sherry 
or Mtiniilla wrine-based cuisine. But 
for our maestro virtuoso, Basque 
cuisine is the most inventive and 
tastiest of a l l . Every month the 
menu highlights a specific region, 
which allows regular customers to 
sample the abundant gasirtintimy 
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offered by the Iberian Peninsula. 
All at a mtiderate price. .At f irs l , 
Angel gave his culinary creations 
French names, afraid that other-
wrise they would be misunderstood 
or ntit properly appreciated. In 
those days Belgium swtire by 
French cuisine. This has now 
changed. The current menu and 
daily specials are written in his na­
tive language, wi th names that 
sound like castanets. 
But Angel had another lucky en­
counier in his l i f e , f ind ing the 
woman of his dreams, Rosi. She 
shares vvitli him loday the good 
fortune of being able to satisfy 
their customers. Trained in public 
relations, Rosi adapted very quick­
ly to the requirements of this pro­
fession. Like all Spanish women, 
she got her grounding in cooking 
as part tif her education, but she 
was obviously a very talented stu­
dent, Rosi and Angel form a real 
dream team of Spanish cuisine In 
Belgium. He is exuberant and al­
ways ready to fulfil l his custtimers' 

slightest wishes, while she pre­
pares the dishes vvitli the regularity 
and precision o f a Swiss watch. 
Today, anytine whti loves Spanish 
cuisine wrill feel delighted at the 
Grillange, whereas the culinary 
netiphyte can disctiver the Iberian 
culinary arts here step by step (or 
dish by dish). Angel wrill be very 
pleased Ui guide him. .M the Gri­
llange, the welcome is very ebul­
lient and the tone is set immediate­
ly. It is not unusual to see Angel 
embracing his customers, who very 
soon become his fr iends. Apart 
frfim the fact that Angel's smile is 
superbly underlined by his fabu­
lous mustache, his way with wtirds 
also helps to put customers imme­
diately at ease. The menu sings the 
names of the delicious dishes that 
Angel and Rosi offer: pifarra jaen-
erci—a typically Andalusian salad 
fro ni J a e n. Cebolhi relle n a—-a 1 a rge 
onion stuffed with tuna and fresh 
salmtin that come straight from As­
lurias. Pintada en pepiloria—a spe­
cialty from Castile and Letin that in­
cludes olives ;nnl almonds. Fabada 
asiuriana—a dish based on beans, 
chtirizo sausage and blood sausage, 
and bacon, an htimage tti his native 
land. In the autumn, .^ngel and 

Rosi serve cochinillo (roast piglet) 
every Friday. At dessert time, the in­
evitable crema catalana pi ea.ses all 
ihti.se whf) Itive sweets. The wine lisi 
includes w-ines from most of Spain's 
grape-growring areas. It is a real 
compendium of Spanish wines. One 
can find, among others, the very rare 
Vega Sicilia Unico, but al.so a Cole­
giata from the Toro area, and excel­
lent Ritijas, wines from the Penedes, 
Pritiraiti, and even from Yecla. Al-
baririos, Ruedas, and Somontanos, 
whose greal reputarions hontir the 
wine list, not to mentitin two 
French white wines (il is inevitable, 
this is Belgium). The excessive wine 
list permits wrine lovers to make 
plenty of discoveries. 
A new challenge currently occu­
pies Angel's thoughts, namely, to 
protect the names of certain Span­
ish culinary preparations. Too 
many names, such as for example, 
paella, chtirizo, and tapas, are used 
and abused to define dishes that are 
industrially manufactured and then 
sold in large supermarkets. It is true 
lhat such dishes can be tasty, but 
oflen their ingredients have nothing 
to do with the original recipe, A re­
al artisan, Angel wtiuid like iti see .t 
denomination of origin system sim-
il.ir Ul tile oiU' til.tt ;ri:-t\u.iy rxiMs Inr 
wine and also for cheeses. Another 
crusade ftir this tireless Don Qui­
jote, whom he inevitably resembles. 

LLarry De Scbepper 
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T he restaurant Peninsula Casa 
Espafiola is located right in 
midtown Antwerp, very close 
to the Boerentoren, the cic>"'s 

first skyscraper, excepring the illus-
tritius cathedral. The Btierentoren 
could be a good reference point to 
Iticate this Spanish restaurant, which 
is not far f r o m the Place Verte 
(Groenplaats) and Meir Alley, a very 
chic shfipping area. The restaurant 
is located amidst other establish­
ments on a pede.strian-only street, a 
real microcosm of international gas­
tronomy. The small wrindtiw full tif 
odds and ends, and a Spanish flag 

hanging ouiside, proudly remind 
one of the establishment's style; a 
real casa espaiiola. The re.staurant's 
dining room, a small, vaulted corri­
dor, was in the Mitldle Ages and in 
laler years a w-arehouse for goods 
htim faraway places, brought in by 
ship. We must not f t i rgei that 
Antwerp was and still is a great car­
go port, the real hub cif Belgian 
maritime ctimmerce. The parents of 
the owner, Rafael Dtibtin, imported 
Spanish ffitid products. They man­
aged a small empire of various 
stores .scattered around town. This 
specific place was called the Penin­
sula because when his parents .sep­
arated, his mt)ther was left with tliis 
store; the minuscule peninsula of 
their empire. She opened a Spanish 
wine business. Her son Rafael, born 
in Spain, in Linares, Jaen, arrived in 

Belgium with his parents at the age 
of three. Therefore his education was 
marked by two traditions, those <if 
his Spanish roots and those ofa large 
city. As an adolescent, he returned to 
live with his grandmother in Madrid. 
A real "bon vivant," he went to .study 
at the university. But instead tif at­
tending cla.s.ses, he skipped courses 
and instead discovereci the habits 
and way of life of his ancestors. After 
a few years that were poor in formal 
st utiles but rich in gastronfimic expe­
riences, he returned to Belgium 
where he tipened, with some help 
from his parents, his first restaurant: 
El .Maya (in honor of his daughter). 
The difficult evenis surrounding his 
parents' separation led him tti pick 
up his pilgrim's staff tince mtire. This 
time, he decides he wants to see the 
world. He visits Australia, eastern 
Asia, and Japan, where he meets 
Hisa, whti wrill become his lifelong 
companitm, At the age of 24, he 
takes fiver his mother's business, but 
as soon as the supermarkets liegin 
selling Spanish wines, he can no 
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Peninsula Casa Espanola 
Wiegstraat 20 
2000 Antwerp 

Belgiufn 
Tel: (32 3) 231 41 65 

longer compete writh them. The 
wine store is converted into a restau­
ranl. The house specialty is paella, 
widely demanded by the city's resi­
dents. Slfiwly but surely, his cus­
tomers becfime mtire international. It 
becomes as easy to find there the city 
mayor, traders from the port, mem­
bers of the liberal prtifessions, as it is 
to f ind tourists wriio are visiting 
Antwerp and are looking for a good 
meal at a reasonable price. Once, 
when part of the U.S. Navy fleet 
dtxrked in town, the ranking admiral 
htinored the Peninsula with a visit. 
The welcome offered by Hisa, who 
ten years .tiler they first met became 
his wife and collabf iraitir, might lead 
a visitor astray. Her rising sun smile 
seems tti belting in the neighboring 
Vietnamese restauranl, bui she will 
greet you in Spanish wkh a charming 
oriental accent. The small dining 
room has six tables and can accom­
modate some twenty custtimers. The 
menu choices are stimewhat limited, 
but regulars are charmed by the new-' 
dishes they find each moni!i. 

The sQpa de ajo, a bouillon with 
cii,U.s .MK! ,L;,irlic. antl the riimncs a! 
Jerez are perennial Rafael dishes, but 
his specialty is still paella. He makes 
it either with fish or with meat. His 
utiin con salsa d.epimieiilti icrdc is a 
tasty and amusing variant of a pe]i-
per steak. Sometimes, one can detect 
in che finishing touches tif the dishes 
lhal Rafael offers his customers, an 
oriental ttiuch—a mid and a wink iti 
the fusion of his artistry writh the 
cfiunliy of origin of his partner. Ftir 
dessert, the pijama, a cream wilh 
sea.sonal fruits and whipped cream, 
fulfills the dreams of all sweet lovers. 
The carajillo is a variation tin the ira-
ditional Irish ctiffee, but you wil l 
never find out the ingredients, since 
Raftiel keeps them verv' secret. In tlie 
wine lisl there are tinly some fifteen 
wines, but those who insist get to 

choose from the large choice avail­
able in the Peninsula's private cellar. 
All grape-growing regions can be 
foum l iheiv. c;icli ol tlieiti iv[)i e,sei1l-
ed by several vintages. The daily 
wine list only includes table wines, 
but at interesting prices. 
The Peninsula is an inevitable stop in 
this beautiful town called .Antwerp for 
all tlifise whti kive Spanish cuisine. 

Harry De .Schepper is a freelance 
journalist sfiecializing in gastronomy 
and wine. He teaches both subjects at 
the COO 17 in Bnissek. 
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T 
he new-ffiuntl appreciation 
hy the British for all chings 
related tti llie lable has al­
lowed the introduction of 

different food cultures in a countiy 
generally reluctant to change. Hav-
\ni2. lAilcd in 'he pa>t. tiie >|iaiiisli 
t.tpa, tilts tinit: in an am Iieni it-
mood, is fighting back from a truly 
prestigious platform: Harrods in 
Knighisbridge, one of che best-
known stores in the world. 
The love affair of the Northern Euro­
pean and in this particular case of 
the British, for something as capri­
cious, informal and exciting as the 
Spanisii custom of enjoying tapas is 

a reality more than ever in the Lon­
don food scene today and the list of 
tapas bars will take several pages. 
Sfime are belter than others !iut sad­
ly only a few are capable tif being 
compared wtlh the inajtirily ot' tlieir 
counterparts beyond the Pyrenees. 
All is in the hands of whoever is re­
sponsible f f i r che making of the 
small dishes in questitin, and his or 
her capacity for understanding lhal 
the main secret has to do w-iih high 
c(ualiiy, freshly cooked ingredients. 
Here, as in Spain, tlie experience can 
be fiuLstanding or quile disappoiniing. 
Apart f r t im ihe array t i f seritius 
restaurants already well established 
in the store, Harrods has for the last 
few years been fipening small ethnic 
restauranis in the Food Hall area 
which have bectime very ptipuiar 
with the clientele, many tif whtim 
come fifim all over the wtirld. The 

popularity of all ftiods Mediier­
ranean and the tastes in food of the 
very many Spanish and Spanish-
speaking visitors who ctime to Har­
rods, ctimbined writh the availability 
fif a range fif high quality Spanish in­
gredients here in Britain, encour­
aged the decision makers at Harrods 
to extend their existing gastronomic 
fiffer. Designed with simplicity and 
to a certain ex lent reneciing the laste 
of new style establishments in 
Madrid tir Barcelona, Tapas opened 
in October 1998 serving Spanish 
tjuality food. Today this bar has al­
ready prtived that it is possible to get 
close to reality if we are talking 
aliout authenticity of the ftxid chat is 
served. It should be easy. The chef, 
Jose Luis Garcia is a professional 
chef who has wtirked at the Club 31 
and the Flotel Ritz in Madrid. More­
over, close by is the Food Hall tif 
one of the most famtius stores in the 
workl, which .shtiuld prtivide eveiy-
ihing needed for the .small liut per­
fectly eejuipped kiichen. 
Now, four Spanish chefs work in die 
kiichen tif Tapas, and this is an 

Tapas 
Harro(js Limited 

Knightsbridge 
London SWl X7XL 

United Kingdom 
Tel: (44171)73 01 234 
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achievement. In general, gtiod prti-
fessitmal Spani.sh chefs are very re­
luctant to take work tiuiside their 
country, one of the reasons for the 
lack tif success in Britain ofa quality 
Spanish food culture which still re­
mains mtistly unkntiwn; bui tilings 
are changing fast. 
Chef Garcia's idea is to present a 
personal seleciitin tif authentic mod­
ern Spanish platos en miniatura 
from all over Spain, rather dian just 
following die traditional tapa reper­
toire frtim .Andalusia, Catalonia, or 
La .Mancha. Having said that, always 
pre.sent on the frequently changing 
menu are some tif die all-time fa­
vorites such as pulpo a feira (octo­
pus wilh jioiatoes dre.s.sed with olive 
oil and paprika); tortilla espaiiola 
I i i iiiclelte < >l |ii Jt;i" 1 ttnd • >n\i>r. i t )r 
variatifins on the theme: tortilla de 
hacalcui (salt cod omelette), lortida 
de pimientos (green pepper 
omelette); chipirones en su l inta 
(squid in its fiwn ink); and probably 
one of the best selectitms in itiwn of 
the legendary jamon iberico and 
embutidos ihericos (the cured ham 

and i t i l d cul^ iii ;uk' !"i-oiii tlie free-
range, acorn-fed Iberian pig). 
The menu is divided intti five sec­
tions: cold and hot tapas; Iberian 
ham and ctild cuts; spef:iallies; Span­
ish cheeses; and desserts. Dishes 
such as merittza pochada con ver-
durltas crujientes (poached hake 
with crispy vegelables I. jamoncitos 
de capon a l cbi l indron (chicken 
with finitin, garlic, and pepper), en­
salada malagueiia de bacalao (a 
salad of smoked cod with roast red 
pepper and garlic), /Q/HO de cordero 
castellano (fiest end of lamb with 
mustard, fresh herbs, and bread 
crumbs) are all perfect examples of 
the clieFs excel;ei 11 ,ipjii<i;icli 'Vht,-
Wine list, short but carefully select­
ed, fiffers excellent examples from 
Rias Baixas, Navarre, Ritija, Penedes, 
and La Mancha. 

Maria Jose Sevilla is a food ivriter 
and broadcaster and dir'ector of 
Foods frotn Spain in the Commercial 
Office of the .Spanish limba.'isy in 
London. 

Photos: New York, Gerry Dawes/ 
ICEX; Washington, D.C., Taberna del 
.•\larbaderti; Chicagfi, Peter Bar-
deras/ICEX; Sydney, Oliver Strewe/ 
ICEX; Tokyo, Matao'Ogata/ICEX; Mu­
nich, Alfredo Sinesi/ICEX; Vienna, Aiok 
and Lalo Jodlbauer/ICEX; Zurich, 
Rene Begert/'ICEX; Brtis,sels, Angel Ve­
ga/ICEX; Antwerp, Harry de Schep-
per/ICEX; Paris, Aveliiio Estevez/ICEX; 
Umdon, Nick .Milner/ ICEX. 

See Recipes on page 107. 
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lose SciTtino 

T his third group of por­
traits of shapers of the 
contemporary Spanish 

wine scene brings our series 
to a close. Features have 
emerged as common to 
them all, including not only 
•what active lives these veter­
an professionals have led, 
but also how readily they 
blend science with human­
ism in their day to day work. 
Miguel Agu.sti Torres is the fig-
urehead of an impressive 
commercial empire which 
sells 30 million bottles a year 
and whose sphere of inf lu­
ence extends worldwide, with 
wineries and companies in 
Chile, California, and China. 
He has been a pioneering fig­
ure in nearly all aspects of 
Spanish wine growing, and is 
still hatching new products. 
Jose Serrano has played a 
leading role in nearly all gov­
ernment initiatives designed 
to generate real change and 
improvement in Spanish wine 

.\llgiici Torres 

fi:fSi' lia.t Ih'iiidez .Mancts 

over the last 20 years. He has 
traveled over half the coun­
try's highways and byways in 
the process of conducting a 
viticultural census, and has 
been instrumental in setting 
up many of Spain's viticultur­
al and enological stations 
and experimental wineries, 
jfi.sc LLI i.s H(..*riuk'Z has been 
director of Galicia's 'Viticul­
tural and Enological Station 
since the late Eighties, since 
which time he has exerted a 
sort of spiri tual guidance 
over the region's wine-grow­
ing sector, if the productive 
research carried out there is 
anything to go by. In addi­
tion to his work at the sta­
tion, he recently took on an 
advisory post in the Agricul­
ture Ministry of the Xunta de 
Galicia, Galicia's regional 
government, f rom which 
post he is striving to com­
plete the process of convert­
ing the region's vineyards, 
one of his primary obsessions. 
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Jo$6 Serrano: 
Peripatetic Expert 

By his own admission, Jose 
Serrano is an ab,solute pro­
fessional, someone who ex­
pects his wtirk to prtivide 
ri.: \ \ \ t iH! s i i i l i f ] ' l l i L i n l l i f 

merely financial. Creating 
wealth and the means of 
distributing it is something 
dial he still fintLs siimulating 
after several decades in vari­
ous posititins of responsibil­
ity at the Spanish Ministry of 
.Agriculture, "I've never been 
templed to leave the Admin­
istration," he comments, 
"nor has the private sector 
ever made me an of fer 1 
might have found tempting." 
Madrid-born Serrano Is 55 
years old, his sieady gaze is 
Sfimelimes severe, and his 
palaie superb. He started 
Wfirk in ihe labtirattiry of 
INIA (Spain's National Insti­
tute for Agricultural Research) 
at the age of 16, and wine is a 
genuine and consuming pas­
sion ftir him. He believes that 
wine should always be plea-
surable: young or mature, top 
or botitim tif the range, it 
shtiuld never he botherstime. 
Unlike many Anglo Saxon 
^ p r c i u l i s t s w i i ( ! , I f >]• 1 i t n i c n j ' . 

reasons, came to wine only 
as adults, Serrano benefittetl 
from the natural, lifeking fa­
miliarity with wrine that is 
part of the Mediierranean 
culture. Me recalls ilie vari­
ous ways in v̂  hich this came 
aboul. There was always, for 
example, a bottle of Valde­
penas on the table at everj'-
day meals in the family 
home, while refreshment on 
summer afternotms took the 
form of Menirida red mixed 
with fizzy lemonade, which 
their mother rationed out ju­
diciously to Jose and his 
brtithers. Many facets tif Jtise 
Serrano's subsequent profes­
sional life were shaped dur­
ing his early experience at 
INIA, w ĥen he ŵ as simulta-

netiusly .studying Idr his agri­
cultural engineering qualifi­
cations. "The Sixties was a 
dynamic peritid, full fif de-
velfipmeni schemes and all 
that sort tif thing. Building 
bodegas was all the rage, 1 
was personally involved in 
the final .stages of the Nue.s-
in ) I'atire JL'SU> vie I I'erLiiin 
cotiperative project in Man­
zanares (Ciutiad Kt̂ al), iintl ii 
was quite a landmark of en­
gineering at the rime." 
His studies completed, Serra­
no managed a company 
which tackled such projects 
as then embrytmic experi­
ments writh grtiwing extra-
early crops in coastal 
.Almeria. The firsl spray-wa­
tering devices to be seen in 
Spain were brought back in 
his luggage from a trip to Is­
rael. Back in iVIadrid for 
Christmas one year, he was 
head-hunted by Gabriel 
Yravedra (see .Spain Gour­
metour Nfi. 47), head tif IN­
DO (the National Institute 
for Denominations of Ori­
gin) to join the crack team of 
over 20 specialists that was 
carrvring out the new viricul-
lural census. "Our enthusi­
asm in that team stimeiimes 
made us forge ahead ttxi fasl 
for comfort as far as the anx-
ifius growers were con­
cerned, so we were rather 
misjudged. The cereal-grtivv-
ing policies adopted during 
the postw-ar period had 
pushed vines to one side, 
relegating them to places 
where it wasn't worth trying 
tti grow anything else." 
Implementing the census, a 
resource still in use ttiday, 
turned Jtise Serranti inlti a 
peripatetic expert, and he 
also acquired an intimate 
knowledge of country paths 
and byways. He learned, 
loo, the importance of tap­
ping the oral tradition in rur­

al areas. 'You musl bear in 
mind that the emtgratitin 
that occurred in the Fifties 
and Sixties effectively de-
priv^ed many parts of this 
country of a whole genera­
tion, a phenomenon lhat 
hadn't happened in most of 
lliem since Netiliihic times. 
I'fir example, il came as shtK'k 
to find countty dwellers ask­
ing me, a city man, if it was 
advisable lo strip the leaves 
tiff the vine in summer, and 
that sort of tiling. 'Tlie reastin 
they were asking me was be­
cause ihe pefiple lhat they 
should have learned these 
things from simply weren't 
there. I remember once 1 had 
to go to a village in the Valles 
area of Barcekina province, 
where the population had 
grown from five thousand to 
twenty-five thfiusancl in jusl a 
few years. No one there 
LC'uli.i tell inc ht>\v It.) get 
the varitius vineyards in ihe 
district tlf which we were to 
take a census," But Serrano 
balances that anecdote wkh 
another from Galicia, a re­
gion where he came into 
Cfiniacl witli niemtiers of the 
now defunct Servicio de 
Guarderia, a tnistodial service 
provided by the local Ca-
maras Agrarias (Chambers of 
.Agriculture). Their aliiliiy to 
recognize the local terrain 
was asttjnishing: "They ctiuld 
kxik at an aerial phtittigraph 
t"< )i t i l e r i i > l i i i r i i - . L i u ! \ t : \ 

quickly identify such and 
such a farm or ancient hold­
ing by ils half moon tir rab­
bit's ear shape." 
Gradually, Jose Serranti's 
work witli in INDO became 
more specifically concerned 
with the technological im­
provement of Spanish wines. 
It was rather like passing tin 
recipes, using his own expe­
rience to e.xplain on a small 
.scale bfivv tti wtirk wilh cer­

tain grape varielies and how 
to Cfimmunicale informalion 
from one area to another sti 
that successes achieved 
could be capitalized on. This 
was how Spain's varifius 
enokigical siatitins equipped 
with small experimental 
wineries came into being all 
fiver the countiy—in 1 kielva, 
Leiro (Galicia), Requena (Va­
lencia), Pedrosa (Ribera del 
Duero), Tacorome (Teneri­
fe), Jumilla, and Rueda. 
'ri'm quite ctinvinced that the 
system of dentiminations of 
firigin has worked well in 
Spain, and is .still doing sti. 
These are excellent limes f<ir 
Spanish wine. If you were to 
take an average of Spanish 
wine as a wlmle. \\ t-ighied 
tin the basis tif quality, you'd 
certainly find us to be world 
leaders." Serrano believes 
that tine of the keys to this 
successful evoluiitm is thai 
techntilogy has been har­
nessed for the benefit of 
wine rather than vice versa. 
"Wine is a noble, healthy 
product and one that is be­
ctiming mtire authentic by 
the day. 'We've emerged 
from a technological epi­
demic whose symptoms 
were wines tliat were not so 
much worse as mtire htimo-
geneous. In other wtirds, 
tliey lost their charm." 
Asked tfl ctimment on the 
recent upturn in some Span­
ish wine prices, Jose Serrano 
finds it a perfectly under­
standable and ju.siilied phe­
ntimenon, though he under­
stands why Sfime winery 
owners find these heights 
d i / . / \ i n g . [ i n t . l i e - . ; i \ s : " I f 

you want to ireat your 
friends tti stimething im­
bued with culture, recom­
mended by the WHO, and 
praised by Virgi l , ytiu're 
hardly going iti manage all 
lhal for 200 pesetas." 
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Miguel Torres: 
Wine Diplomat 
Miguel Torres, both brand 
name and person, is quite 
simply the best known rep­
resentative fif Spanish wine 
In the wt i r ld . Indeed, in 
some parts of the world, he 
is ils only known represen­
tative. Eponymous head of a 
company lhat sells 30 mil­
lion hollies a year, he is the 
creator of such classics as 
iVlilmanda and Mas la Plana, 
and of market plientimena 
such as Sangie de Ttirti. 
Unril the death of his fallier, 
he was known as Miguel .A. 
or Miguel Agusti Torres, to 
differentiate between them 
in the dynastic .sequence, A 
gifted ctimmunicaior, he has 
inherited frtim his father a 
taste for travel—he spends 
three mtinths of the year 
traveluig the wfirlti as ambas­
sador ffir his vvines and, by 
exien.sion, for Catalonia and 
Spain. "It's a fact," he agrees, 
"my father passed his travel 
addiction fin to me. 1 remem­
ber he would tell us proudly 
how he had .stild two cases 
of Torres in Fiji, tir in stime 
remote Canadian prtivince. I 
tliink it provided him with a 
rL-asonalile alibi for traveling 
and contemplatitin. Periiaps 
in an effort to keep up with 
him, I have also had my 
share of business transac­
tions that you might call ex­
olic. Three years ago, I had 
It) pursue my imptirter in the 
Seychelles, hiring helicopters 
to go from one island to an­
other until I managed to f i ­
nalize a deal. By which lime, 
of course, die costs incurred 
had made tlie deal mtire pic-
lure.sque lhan profitable." 
For iMIguel Torres Jr., wrine 
grew frtim being just routine 
into a passion almost wkh­
out his noticing. "When 
you're young, ytiu don't 
think about .shfiuldering the 
respfinsibilities tif die family 
business. I made my first 
trips to Champagne and 

Burgundy with my father at 
•.l i t- ; l g c ' i f 1 'A e b e. h m a l l I 

can remember almul theni is 
how gtxid the fotid was." 
At nineteen, he swritched 
from .studying chemistry at 
Barceltina Lfniversity to enol­
ogy al Dijon. Of his lime in 
the famous mustard ttiwn he 
recalls the feeling tif freedtim, 
the more liberal apprtiach iti 
timetables, and life in general 
away from his family, in an 
em ifi iniiteni wliicli. for him, 
was quite a contrast to the 
Barceltina under Franco that 
he had left behind. 
His return htime provided 
an opportunity iti put what 
he had learnetl ink) piaclice. 
The family firm btiught wine 
in tlmse days: it did not then 
make ks own. He set enthu­
siastically about making his 
firsl wine, thtiugh apparent­
ly with marked lack of suc­
cess. " I .suspect they let me 
hang myself wilh my tiwn 
rope—it really was a disas­
ter." Lesstms had been 
learned in the prtice.ss, hfiw­
ever, and just a few years 
later Miguel Torres present­
ed Vifia Sol, a white wrine 
made of Parellada grapes 
fermented at approximately 
controlled temperatures, 
which made everyone sit up 
and take notice. 
The quest for greater tech­
nological control coniinued 
wilh the acquisition of the 
firsl stainless steel tanks, 
high tech equipment that 
was brand new tti Spain. 
And he coniinued in this 
vein, forging ahead wi th 
new advances and applica­
tions and in the process es-
lablisliing his reputalitin as a 
pioneer in his field. "It isn't a 
que.slion of being, or having 
tried to lie, any more or less 
firiginal than anyone else, 
but it has been Tfirres cfim­
pany policy to fticus tin the 
prtitluct rather than on the 
market. Viiia Esmeralda 

came into being not in re­
sponse to demand, but by 
accident—a clean, dry 
vvliiie. made wilh Mf)Ncatel 
grapes that until then had 
been used ftir making m/5-
tela (grape juice with added 
alcohol) in Sitges." 
Things started going well 
for Miguel Agusti. He used 
the profits frtim brandy and 
wrine sales tti finance the 
purchase of land for planta­
tions. "We were a wrine-
making family with no land 
left—the erstwhile Torres 
estate had been stild by my 
father a year before the 
Civi l War. However, we 
knew that there was stil l 
fine bit of that or ig ina l 
property, a twfi-l iectare 
(five-acre) plot, which had 
been made over to an un­
known partner. An old 
cooper with the company 
helped us find that person, 
and we eventually planted 
the fii sl ctillectitin of grapes 
there as an experiment." 
When Torres discovered 
that Cabernet Sauvigntm 
was a viable variety, atiapt-
able to the soil of the 
Penedes, he planied more 
hectares of this originally 
Bfirdelais varieiy in the Pacs 
area. He made history with 
the 1970 vintage, emerging 
victorious from a blind tast­
ing held by France's Gault et 
Millau magazine, in which 
the Torres red was pitted 
againsi some legendary 
French Cabernets. The re­
sults tlf this tasting, on which 
the Torres ctimpany capital­
ized expertly, also created a 
rush among Catalan—and 
t iiht:\-—,m-! iwer-.-, Ul itti[i! H I 
f'.ilierncL LULtit>,us, Like ,itiy-
thing dfine lo excess, this 
was to have its dtiwn side. In 
outspoken nmmenls, Miguel 
Torres has been kntiwn to 
admit that if he were starting 
out now-, he wtiuld chfiose 
not Cabernet Sauvignon !iui 

other varieties more clo,sely 
related to the ecosystem of 
his naiive Catalonia. 
"These are good limes for 
Spanish wine, and we 
should make the most of 
them. We are enjoying the 
best of both wtirlds, given 
that European orthodtixy 
hasn't held sway here in 
such matters as re.strictitins. 
atomized production, vari­
eties, and sti on. We've been 
more liberal than the 
French, and that flexibility 
equips us to deal wi th 
wtirldwide competition. 
Here in Catalonia, specifical­
ly, we have absorbed the 
New Wfirld apprtiach, grow­
ing over 30 grape varieties, 
while at the same time en­
joying the benefits of our 
ancient European heritage, 
with its system of denomina­
tions of tirigin, chateaux and 
monasteries... Reclaiming 
native varieties, such as 
.Monastrell and Verdejo, 
gives one only a brief head 
start over the rest, because 
ihey can be planting them in 
Califtirnia in five years time 
if they chtiose to. What is 
important is the av^ailability 
of the sort of land that al­
lows you to make wel l -
structured whites, or reds 
with the gentle tannins of 
ripe grapes." In the Miguel 
Tfirres t:fimpany, staff are 
encouraged ui generate 50 
ideas a day towards imprtiv-
ing productifin and compa­
ny management, but Its 
owner .still thinks this target 
rather kiw. The idea of floai-
ing the ctimpany on the 
stock market, as tither .Span­
ish wineries have done, is 
not under consideration, 
however. " I respect the 
btidegas that do it, but it 
wouldn't work for us. We 
reinvest 95 percent of our 
profits, antl we couldn't 
keep lhal up with stock mar­
ket shares to consider." 
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Joŝ  Luis Hernilez Manas: 
Galician Explorer 

Despite his surprisingly 
thfirfiugh adtiptitm tif the 
Galician mindset and lurn tif 
phrase. Jiise Luis Hernaez 
Maiias was btirn in Cham-
beri, one tif .Madrid's mtist 
trad it if ma I neighborlumds. 
But he has. alter all, been 
living antl breathing Galicia 
for over a tiuarter tif a cen­
tury. He arrived here with 
his brand new agriculture 
degree certificate still un-
framed, and has since dedi­
cated mtist tlf his energies lo 
this Land's End of continen­
tal Eurfipe. Chatting with 
him, tine feels lhal he is lit­
erally tiverlltiwing with viti­
cultural and entihigical 
kntiwledge. sfi lhat he ju.si 
can't htild back vvhen he 
gels ontfi his subjeci. Along 
with his official passion ftir 
vine and wine, he confes.ses 
U> at least tme fither, unotTi-
cial, one for botany, and 
claims to have the best planl 
ctilleciitin in Galicia. 
He ticcupied varitius signifi-
cani ]i()sis from 19~2 tin, be­
ing matle directtir tif Gali-
cia s Viticulture and Enoltigy 
M:iiion < r..si:u ion tie \ iii( ul-
tura y Enologia de Galicia) in 
Leiro (Orense province) in 
the late Eighties. He recently 
agreed to double up his re­
search wtirk at the statitin 
wilh an advistiry post in the 
.Agriculture Ministry of the 
.Xunta tie Galicia, the regifin-
al government. ".Mark you, 1 
Ifialhe pfililics. but they are 
letting me do a jtili that pro-
mtiles the conversion of 
Galicia's vineyards, and 
that's tine tif my chief tibses-
sions," explains Hernaez 
.Marias. "We'll do everv'thing 
we can from here to pro-
nifite the cause, ftir the cti-
tiperatitin tif the farmers is 
es.seniial. In Galicia. the rural 
ptipulatifin is largely made 
up fif elderly people, resis­

tant If) dramatic change, and 
unless the grtiwers cotiper-
ate, any experiment in the 
area of t t m version is 
dtitimed tti failure." 
I l helps to place Hernaez 
Mafias' words in context: 
Galician viticulture is a col-
lectitm tlf small vineyards, 
and where ntititins tif amal­
gamating hfildings are strict­
ly pipedream material. Ten 
percenl fif the cultivable 
land in this autonomous 
Cf)ininiiniiy t )v erk it iking the 
Atlaniic. is taken up by 
stones piletl one fin lop of 
the other, the barriers that 
mark out properly borders. 
Galicia's geoclimatic charac­
teristics give il mtire in cfim-
mtm with the wine-gifiwing 
areas of Bortleaux and .Al­
sace than writh the rest of 
Sjiain. "The Atlantic cfinnec-
tifin is a fact." .says I lernaez 
Manas, "but the idea of a 
rainy Galicia where all the 
vines are unitorm is a myth 
that needs debunking— 
there are big differences be­
tween tine Iticality and an­
other. Even vine training sys­
tems vary. To give just twfi 
examples, the classic arbor 
sysiem of the Salnes v alley 
(Pfintevedra prtivrince), 
which Italian professor of 
entilogy .Mario Fregtmi be­
lieves i f i be Etruscan in tiri­
gin and adapted for use in 
Galicia by the Roman le­
gionaries, alternates with 
Grecian-va.se pruned vines 
in Beianzos (La Corufia 
prtivince) furlher up the 
Cfiast. Traveling inland, tine 
finds a .Mediterranean cli­
male in Galicia's valley 
fitHirs—illustrated by the lit-
tle-kntiwn historical fact that 
Galicia vvas .self sufficient in 
tilive tiil in the 17th ceniurv'." 
In 1980, Wfirking closely 
with fiiher Galician experts. 
Hernaez .Marias examined 

his own Cfinscience beffire 
drawing up a tpiality plan 
for Gallego wines. "In vii i-
t iillure. the idea was tti re-
ctiver naiive varielies—I 
prefer tti call them ances­
tral' varieties—in a strategic 
move to endow Galician 
wines with genuine person­
ality. Lofiking back, it seems 
tfl have succeeded. One 
clear achievement in this 
area has been the emer­
gence fif such varieties as Al-
liariiiti, Gfidellti, Trei.xatluni. 
Silveirina, .Maria Ordoria, 
and .VIerenzat)—all ntilile 
entiugh ntit U) have tti restirl 
tfl other outsider varieties. 
As ff ir wine tpialily, in my 
humble opinitm that issue 
was dealt with in the Eight­
ies. Here in Spain we have 
made efforts to show the rest 
f)f the vvtirld that we kntivv 
hfivv It) make wine just like 
them, but there is now a 
growing appreciatitin tif tiur 
ptitential ftir making vvines 
that are personal and distinc­
tive, which may be in fir fiui 
fif fashifin but will always be 
well regarded. That's where 
I cfinsifJer my.self a pioneer." 
The team, headed by 
Hernaez .Marias, al the Leirfi 
siaiitin has sti far classified 
220 vine varieties, of which 
60 are hekl iti lie tif ancestral 
firigin, tti use his preferred 
lemi. Albariiif), the stivereign 
of the Ifit. needs special lem-
penitiire and moisture Cfindi­
tions which it Rntls it) pertec-
lifin in the area ctivered by 
the Rias Baixas dentiminatifin 
tlf t ir igin. There has been 
much speculation about pos­
sibly Rhenish origins ft)r this 
varieiy and tither grapes tit 
norihwestem Spain, perhaps 
intnitlucetl via the pilgrimage 
route to Santiago de Com-
ptistela. Hernaez Maiias 
treats this thetirv' with skepti­
cism: "The aromatic ctimpfi-

sitif)n t)f .Mbaririo, vvith its 
ll( >\\ ei \ l i i i i l s ( A l i i u k - i i . ind 
lavender, differentiates it 
frtim the German Riesling, 
so 1 tlon't fintl the notion of 
metliev;il monks loatled 
with vine cuttings traveling 
the Camino de Santiagti a 
very ctmvincing fine. Do 
ytiu fintl . \ l l iari i i t i fiutside 
Galicia? The thetiry of cer­
tain varieties brfiughl in by 
the Romans becoming 
crtissetl w i lh wi ld vines 
.sounds nuire likely ui me." 
Be that as it may, there is 
ntit h i ng f u nd a men ta list 
alitiut Hernaez .Manas when 
he declares: "What I am 
against is the uniftinnity lhat 
certain applications of tech­
nology imptise. Culture is 
bectiniing uniftirm ntivva-
days and wine is al risk tif 
the same thing happening. 
Thai s why I make a ptiint tif 
speaking up Ibr individuality. 
My apprtiach is iti tell petiple 
that there are Chilean spider 
crabs and spider crabs 
caughi in the Galician rias 
(these are a local seafood 
delicacy): bui ihough they 
are btiih spider crabs but 
they aren't the same and 
aren't etjually gixul." 
I lernaez Marias is given to 
making this .sort f)l |in)clam:i-
titin wherever he gties, even 
on the home patch, where 
Galician vvines cfiuld hartlly 
be said tti need Imtisting, ffir 
Gallegfis Itive them. 

Victor Rodriguez is an au­
thor and jourualist who .s/ie-
cializes in writing aboul 
wine. A regular contributor 
throughout the media, be is 
currently editor of tbeVmo y 
Gastrfintimia magazine. 
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L A G A R R O T X A 

Text: Sonia Ortega 

Translatloo: Havnys Pntctiard 
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L I A GARROTXA. A LITTLE AREA OF 

CATALONIA EQUIDISTAIMT FROM THE 

MEDITERRANEAN AND THE PYRENEES, HAS 

MANY QUALITIES TO RECOMMEND IT AND ITS 

INHABITANTS ARE VERY PROTECTIVE OF 

THEM; LOVELY MEDIEVAL TOWNS. AN 

UNSPOILED YET APPROACHABLE NATURAL 

ENVIRONMENT, A VARIETY CF MUSEUMS AND 

GOOD RESTAURANTS. . NOT BAD FOH 

STARTERS BUT, AMAZINGLY, LA GARROTXA 

ALSO HAS VOLCANOES. THOUtSH INACTIVE 

FOR THE LAST 10,000 YEARS OR SO ANO NOW 

THOROUGHLY CIVILIZED- AND COVERED IN 

VEGETATION, THEY ARE NEVERTHELESS ONE 

OF THE AREA'S MAIN ATTRACTIONS. 

II's haid to believe that Itieso gree 
densely 
\vooded wiin 
oal<, rex arKl 
beech. 
belclied forth 
rue a'ld lava 
many 
ttioLisands ot 
years ego 



Tt>s mllfivah 
Gf BeBalu IS 

the best-
P'eser\-ed 

e^JT.[>lH l i t 
medieval 

Jewish 
purification 

baihs In 
; . i r i ; - - ^ 

Itiose were 
disoovBred 

Biy chiince in 
1964 -wlten a local dyer was Iiavirtg a well dug. 

Seen from the air, the land­
scape of La Garrotxa lotiks 
like a niral idyll: green and 
gently undulating, doited 
with little towns and vil­
lages, and W'ith overlapping 
mounlain ranges tastefully 
arranged. The perfect bu­
colic setting for our first 
flighi in a hoi air balloon. 
Despite ominously unset­
tled weather lite few days 
before, we set off into a 
cloudless early morning sky 
just as the sun was begin­
ning tti warm things up. 
Northwards, we could see 
the gende undukiiitins giv­
ing way to the steeper 
mountains tif the .'Mta Gar-
roixa and, behind them, the 
impressive barrier of the 
Pyrenees. Over to the east, 
the .silverjf sheen we could 
see in the far distance vv^as 
the Mediterranean. 
It's hard to believe that 
these green hillsitles, ntiw 
den.sely wtitided with oak, 
ilex and beech, liclched 
torth fire and lava many 
ihousands tif years ago. Bui 
the evidence is there in ilie 
ftirm of 38 volcanic cones 
contained within the 12,000 
hectare (30,000 acre) ex­
panse of La Garrotxa s Par-
c/iie i\alural de la Zona 

CasIeaiQlttt de la Roca is surety one of It»e mosl 
pliotographed 
places in 
tlalalonia. 11 
stands 60 m 
up on hasatt 
diffs alrTKisl 
a kilofneler 
long, 
oveJlooWr>g 
rhe ri'.-ers 
Fluvid and 
TuroneH. 



bui others ha -̂e been restored and can be vistled. 

Volcdnica (Volcanic Ztme 
Nature Park) the area's 
chief lourisl attraction. 
Frtini the air, we coukl 
identify the mtisi readily 
recfignizable vtilcanoes 
quite clearly; Santa Margari­
ta, which has a little her­
mitage inside its great 
crater; Croscat, the highest, 
with the variegated dark 
colors of its interior visible; 
and die several 'urban' vol-
canties around vvhich the 
lown of Olot, La GarroLxa's 
capital, has grown up. We 
alsti saw a bird's eye view 
of some fif the lovely towns 
and villages we had already 
explored at ground level— 
Castellfollit de la Roca, 
perched on a basalt precipice; 
the welctiming medieval 
walled town of Ŝ mta Pau; Be-
salu—ptietically prett}' with 
its ancient liridge. And we 
could appreciate, too, htiw 
liberaUy dotted the landscape 
is wilh masfas—the farm­
houses characteristic of the 
Catalan countryside—some 
up in liie liiUs and others down 
on the plain, surrounded 
by stiwn fields. 'I'hough one 
ctiuldn'i tell this from the 
air, La Garroixa's masias are 

tine ol Ihe oulstanding buildlrvgs on the grand Pral tie 
Garit Pere 
esplanade in 
BasalL IS (he 
ctiurdi ol Sant 
Pafe, an 
ImpressfVG 
early 
Rornanesque 
church (1003), 
It tias an 
arnbulatofy 
typical of 
pilgrjrnage 
r^alhedrais. 



Sania Pau. 
right In the 

heart al !he 

Is a little icwn 
larrkouii (or Jis 

cenier. 
The htetoric 

part of town, 
corttairted 
•Anihln old 

town vvalTs. Is 
itiiitt aj-ouritl itvi castJf! and Ihe Raza Mavor. 

often imposing huildings. in 
holh size and hcauty. Ncady 
all have a siinchal set into 
the facade and many liave a 
large south-faeinj? arcaded 
terrace, giving iliem a raiher 
monastic look. Though agri­
culture and iiveslock are still 
important lo ihe area's 
economy, many niasias 
have now been turned into 
restaurants—some rustic, 
others luxt.u*it>us—v r̂ 'rural 
lourism' accommodation, 
used primarily by the city 
folk from Barcelona, just 

The lirst impression ona receives ol the 
Aita Garrotjca 

IS one ol 
solitijcte, a 

splendid 
solitude o( 

gorges Etfid 
ra\-ines. 

some 
r>pannod by 

mecieval 
bridges. 
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a o l has no 
significant 
Nstoric 
buildings lar 
these were all 
dcstitryodby 

In the 15th 
centufy. ll 

some 
outstanding 
Mudeiitisla 
buildings such as the Solii-Mofalesho(.isB 

125 km (77 miles) away. So 
far. La Garrotxa fans have 
been mainly Catalan and 
French . but there are also 
loyal English visitors who 
regularly enjoy the ideally 
balanced Itirmula fif ram­
bling by day and being bons 
vivants by night. This area is 
used tfl lourism, and it 
shtiws in the existence of a 
sound infrastructure and, 
parlicularly, in the tletermi-
natifin shtiwn btith by pri­
vate individuals and public 
bodies lo avoid ils disadvan-

Clot IS suircunded b\' poetically beautiful 
places like 
Pare Nou. a 
splendid 
botanic 
garden. 
II <s a 
lavorite spol 
wilh [tie 
added 
attraction of 
Ihe tTtefostng 
Volcano 
Museum. 



La f^arrotxa's m3s.'a5—the tarmtiouses charactefislic of the f^lalan countryside— are often imposing buildings, in both sjze and beainy. 

tages while capitalizing on 
its benefits. One such Iiene-
fii is a reduction in the pal-
tern of depopulalitm that 
has aiTecied some pans of 
La Garrtitxa. As in st) many 
parts of the wtirld, the last 
few decades have seen 
many petiple migrate away 
frtim the ctiuntryside and in-
tfi the tfiwns. This has hit the 
isolated area ol Alia Cjar-
rotxa particulady hartl. 

ALTA GARROTXA 

1 shfiuld make il clear here 
that, getigraphically speak­
ing, there are essentially two 
Garrotxas. one mild and tine 
rugged. In fact "nigged land' 
is what the word 'Garrotxa' 
means, thtiugh the de.scrip-
lifin is finly really applicable 
to ils highland parLs. In earli­
er limes the populalifin fif ihe 
highlands lived in virtually 

self-sufficient masias, visit­
ing Oifii jusl fince a year tti 
stock up fin the few things 
they were unable to pro­
duce themselves. Tlie 
saus;ige5 and other charcu­
terie made in these masias 
and in the villages evolved 
into stimelhing ajipifiaching 
an art form, antl tlie tratliiitin 
still survives thtnigh local 
products are not always 
liome-made ttiday. 
This is the Garrotxa of iMaria 
Vayreda's novel leipunyala-
da (Tile .Suitibing 1. a ptir-
trayal of a harsh land which 
itKin\ lletl for an easier lilV. 
One tlf her characters, a 
miller, declares: "...I'm tired 
t)f being a miller and li \ ing 
amting wtib es. ;tl \ \ ; i \ s 
afraid of being Uim tti pieces 
... 1 want tti huddle up close 
to a village". The novel is set 
in tile LS^Ils. the perifid 
when the exfidus frtim the 

Alta Garrotxa for the Itiw-
lantls hegan. Linderstand-
ably, then, llie first impies-
sion one receives tif the Alia 
G;trr{itxa is tine of solimde, 
a splendid stilitude of 
gtirges and ravines, some 
spanned by impressive me­
dieval bridges, as at Llierca 
and Oix, still paved with an­
cient stones. Other suiAavtirs 
from the d islam past are the 
thirty or so Romanescjue 
hermitages, many of ihem 
on a pilgrimage route, scat-
leretl abtiut this landscape of 
bare subsi.sience. Stinie of 
the liermitages are tibvitiusly 
abandoned, btit tiLhers have 
I H ' l ' I : ; i - - t ; i l l • J i i i • i :; n I n • 

^•isited, among them San 
Pere de Lligorda (barrel 
vaulted), and Beuda (triple 
apsed and with fine 
wrought-irf m wtirk dectirat­
ing its door). Assumpia, the 
mayor of Beuda, offeiett tier 

H M SP.MN <;(lI K.MFTOt R 

services as an off-the-cuff 
guide, with her husband as 
backup. LJ nlike many odiers, 
she and her family, raiher 
than abandoning their 
ma.sia, have adapted part tif 
il infti 'rural tourism' accom­
modation. It is called 'Can 
Mahola'. vvhich means 
stimething alting the lines tif 
Hfiuse of the Pact witli the 
.^riibs'. t cfiuldn'i help ob­
serving that since the Arabs 
\vfie expelled frtim Spain in 
t i l l ' I i i ^ i I - r i ; ' -Cf-.u- l l i " 1 I ' . i i 

there wouldn't have been 
any left ftir her family to 
reach a pact wilh, and was 
chastened Ui be told iliat the 
pact predated the expulsion: 
the hfiuse dates back to 
1312. since which time it has 
been occupied by nti fewer 
than 33 generaiions tif the 
saiTie family. This splendid 
family homestead stands 
firmly on a litlle hi l l , sur-

htrlTLMIlER-IltCLMIiKK ')•) 



rounded by dense Mediter­
ranean woodland fif jiine, 
oak and ilex, In the old 
days, many charctial burners 
worked in die woods of Uie 
:\lta f iarrutxa. atitl liieir ;in-
cient paths were also used 
by smugglers and bandits, 
ftir the border wilh Fnince is 
jtist over the mountains. 
Nowadays, the paths are 
used by ramblers. We 
walked fine tti reach the old 
prior\' tlf Santo Sepulcro de 
Palera, ctinsecrated Ln 10B5. 
•̂ 'e hatl done some reading 
up beforehand: the church 
became a basilica, namely a 
church with special privi­
leges granted by the Pfipe, 
which included the right tti 
provide sanctuary within an 
area of thiity paces artiund 
its ctinfines and to confer 
the same favors accortied in 
pilgrims to ilie Holy Sepul-
cher in Jeru.salein. Wlien the 
Holy Places fell into Turkish 
hands in the Middle Ages, 
die Christian Church desig­
nated El Santo Sepulcro de 
Paleni a sulistitutf*. We were 
therefore expecting a builtl-
ing that reflected this status, 
but ffiund stiiiieiliing very 
differeni and, if anything, 
preferable: a simple gem of 
Romane.stjue archileciure set 
amting cypress, fig, olive 
and pomegranate trees, 
wUiicli .seemed to encapsu-
lale the essence of the 
Mediterranean in the .Vtidtlle 
Ages. L-lntil quite recently, 
the church and its adjacent 
buildings, including a guest 
house, were kxiked after by 
a custodian almost as tild as 
the century. He has ntii 
been replaced so far, and 
we fell a little as if we were 
trespassing when we ex­
plored the beauliful cloister. 
Led by Assumpia, we con­
tinued our persfinal pilgrim­
age tt) one last hermitage— 
Santa Mana tie Seguert't, liid-
den aw'ay tin a w-fitided liill-
side. Htiwever, our attention 
was somewhat divertetl bv 

Can Noguer, a majestic casa 
paii'al, or family mansitin, 
far more .suiiiptutius than the 
cla.ssic ma.sia—in fact some­
thing like a cro.ss between a 
masia and a Sicilian palace 
as featured in the works tif 
Lampedusa. Standing in a 
splendid garden with trees 
centuries old, this imposing 
house with its heavily deco­
rated fac;ide was one of the 
mtisl impfirtani in Calaltinia 
in the 18ih and ly th cen­
mries. Being part ofa mayor's 
entounige brings with it cer­
tain privileges, and among 
these was being invited in 
by the owners, and shtnvn 
aniund a smail part of tlieii-
vast palace-masia, a museum 
in its own righl. 

OLOT 

Leaving ihe mo.st rugged— 
and nonetheless beauti­
ful—pan tlf Ut Garrotsa lieliind 
us, we headed for lower 
ground and the other Gar­
rotxa' wilh its milder land­
scape tif meadows, wotids, 
rivers and charming valleys. 
We were making .specifically 
for the local capital, Oloi. 
Oloi is known as 'the town 
of the \'olcanoes'. but it 
could just as well be known 
as the town of painters and 
sculptors, or banks, or even 
saints, as w e w e r e KJ tiiscuv-'er. 

Situated in the cenier tif La 
Garrotxa and w-ith 28,000 in­
habitants, it is a prfi.spertius 
town. There is an important 
local charcuterie industry, 
and it used also lo iie a cen­
ter of textile production 
(textiles ha\e been tme the 
principal sources of wealth 
and develfipment in Catalo­
nia since the late 18th centu­
ry). In 1787, an estimated 
50% fif Cal a Ionia's prodiic-
tifin fif knitwear came frfim 
Olot. This explains the many 
of the considerable fortunes 
made in the Uiwn, and the 
niiinv l\ini^* J iit^sni. lie-
opened there. 

. \ ' - w f i ' i AS Cl • ] \ i i y : f - \ i . i l pr- IS 

perity, Okit also has a repu­
talitin for artistic and cultural 
activity, at gras.s-rfiols rather 
than elite level. There is a 
ctinnectitm, for it was the 
textile industry's cfinslani 
demand ftir new designs ffir 
printed fabrics that led tti 
the ffiundation in 1783 of 
the Etcttela Pttblics deDlbti-
jo (Public SchtKil of Draw­
ing; I. v» Iticli l.ilt.-: liecjine tiie 
Pscuela de Bellas Artes 
(Schfiol fif Fine Arts), where 
ytiung designers could be 
trainetl. Fabric design gratlu­
ally gave way to more amlii-
l i i H i - Ll^]):I•:it!(^;l.s j u t l f>\ t i k -

lyth cenrtiry. on the strength 
of the reputations tif 
painters and teachers such 
as Joaquim Vay red a and 
Jtisep Berga. by tlie I9tli cen­
mry an Olot .Schfxil tif painl-
i i \ ^ \ : ad c r n t : r - j . t t j . A r i M l i s i 

school, with land.scape as its 
mosl characteristic genre. By 
1880 the demand for print 
designs had tlisappeared, 
and to provide alternative 
empkiymeni for their stu­
dents the leading lights tif 
t h e F s c u e k i d e B e l l a s .•\nes 

set up Arte Cristiano, a craft 
workshtip to produce reli-
gkius figurines in tune wkh 
the aesthetic tif tiie period. 
The figures, known as San­
tos de Olof, became hugely 
popular and a ilniving indus-
lr\' dev'L'lfiped. . \ l its peak in 
1940, il needeti l l companies 
to meet the demands tif the 
dfimestic markei and exports, 
mainly tti the Americas. 
Tht High demand is now a 
fraction <if what it fince was, 
Santos de Oloi are still ci it I t-
man-made and are fine tjiial-
ity prfiducts; many are de­
signed by weil-kntiwn local 
sculptors such as .Vliquel 
Blay and Josep Llimoiia anti 
their characteristic poly-
chitime finish tiwes much if) 
tiie painting skills of the lo­
cals: indeed, many successful 
painters have dfine stints in 
the Santos wxirkshops. 

Despite the fact that ait has 
been an integml part of life 
in Oiol for centuries, it has 
no major iiionuiiienis tir sig­
nificant histtiric liuikJings for 
these were all destroyed by 
\ il i k - n i f .n : i ,« !U. i ! . . i . - - ; i i 11: i , ' 

; Till .•(•niun ti de M'.s ha\ v a 
pleasant and carehilly lentled 
'old f|ULirter'. widi some out­
standing ."Vlodernista build­
ings such as ilie Gaiete Vila 
and Stila-tVIfirales houses, 
the Bartique church tif San 
Esieve and the ftimier Con-
ventfi del Carmen wtticti 
now hfiuses the Escuela de 
Bellas .Artes, still as active to­
day as it was two hundred 
-•. f a r ; n^iL!. t > iA:Ade t i i e • i l J 

quarter is tlie Ensanche 
Malagrida, a garden suburb 
prtiject created on part of llis 
estate in 1914 by the opu­
lent Manuel Ma lag] Ida. Tlie 
eiegani liuikfing wiiere he 
once lived is now a youth 
hostel (ye.s—Olot has evety-
thingl). Pieces of sculpture 
are dotted here and there 
aiiout the town, many of 
them well-known and much 
loved, such as .Malernidad 
tiy Josep Clara, a native of 
(liot. which presides over 
fine tif the tfiwm's main 
stjuaies. There is aLsti an in­
tere.sting local museum, the 
Musef) Oim;treat dc La Gar­
rotxa in an elegani nef)-Clas-
sicai buiitling with a court­
yard, which traces the area's 
liisUiry, ihough most of Its 
space is given over to works 
(>f Oifit's land.scape painters. 
.Artistic kiading in the kical 
gene-pool is much in evi­
dence, and is manifested in 
a particular way each Au­
tumn tin 18ih October, 
when the Eei ia de San Lluc is 
held. Tradinonally, this was 
the fair for which farmers 
would make their annual 
visit to Okit ftir prtivisions 
lo last them through the 
year. Nearly 50 years ago. 
an art fair. La Feria del 
Dihi i jo . was set up as a 
sitleline to the agricultural 
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fair and general market. 
\\ hat began wiili .1 lew lot at 
painters exhibit ing their 
works on some sttine steps 
has by itiday devekiped into 
is an entirmously popular 
event which attracts visitors 
from all over Catalonia and 
painters from farther afield. 
It came as no surprise, 
ttien, when a Itical friend 
told us wilh otivitius pride: 
In Ol t i i we dtm't put 

ptisters tin our walls—w^e 
liang paintings'. 
Ntl surprise either that this 
area's painters should have 
Iiecome so engaged with its 
lantLscape. Olot is surrounded 
by poetically beautiful 
ct)untryside; places like La 
Moixina with its wetlands, 
meadows, springs and tiak-
wontls >eem lo liax'e liecn 

designed w i t t i translation 
onto canvas in mind. The 
vrery painters who set up 
their easels there seem to 
cfiniribuie yel another pic­
turesque element to the 
scene. Pare Ntiu, a splendid 
botanic garden is anoiher 
favtiri te spot with the 
atltletl aliraclifin tif a Vol­
cano .Museum. 

VOLCANO PARK 

The VO leant )es at lasl! These 
are the .star attractions of La 
Garrolxa in general and Oku 
in particular, since ihere are 
several right in the middle of 
ttiwm. The mtiuntains of 
Girtina (Spain's north-east­
ernmost province) that lie 
between the rivers Fluvia 
and Ter were first shaken by 

vfilcanic explosions 350,000 
years ago. There ensued a 
cycle of eruptitins which 
eventually died tiul sfime 
11,500 years ago, and which 
created a landscape unique 
in iiKtinlantl Spain and now a 
piotected area in the ftirm of 
the Parque A'alural de la 
zona volcdnica de La Gar-
rtit.xci. La Garrtitxa's volca­
noes are charat^terizetl main­
ly by eniptions of the Strom-
btilian type: these cause a 
cone i t i ft irm which then 
splits down one side and 
emits a stream tif lava. The 
lava can fltiw for as kir as 10 
km (dmiles), and as it ctitils it 
stilidifies into liasall. one (if 
the iiardesi rtxks there is, of­
ten taking on bizarre shapes. 
Layers of this type tif lava 
stream can be seen in the 

spectacular basalt clifts on 
which the town of Castellfol­
lit del la Roca stands. 
The mosl pfipular and read­
ily recognizable volcanoes 
are Santa Margarita, Crtiscat 
and Monlsacopa. The first tif 
these is very clearly ctinical 
in shape and inside ils huge 
350m (3.280 fi) crater there 
is a little hermitage, from 
which i l takes its name— 
according tti legend. Saint 
-Margarita placaletl a dragtin 
that once lived in the craier. 
Cro.scat is both tlie youiiyest 
and the highest (100 m/328 
ft) volcano on the Iberian 
Peninsula. However, it is the 
effects of mining, caniecl out 
here in the mid-Sixties, that 
ha\e given i l its claim to 
fame. Its entiimfius deposit 
fif lapilli was exploited over 

/ I Oix 
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a long period as a source of 
light, resilient building mate­
rial. Tile huge scar this pro­
duced is still expfisetl and. 
ntiw cleverly restored, it 
provides an excellent teach­
ing aid demfin.straiiiig tiie in­
lernal structure of volcanoes. 
Mfini.sacopa, which stands 
guard over Olot, is the nifisi 
fhfiroiighiy dtimesticated of 
tiie lot, widi houses built on 
ils fofilhills and f ru i l and 
vegetable patches on its 
slopes. Nearly 40 volcanties 
can be visited in the park: 
there Is an inftimiatitin cen­
ter and many marked paths 
for exploring i l on foot. Tiie 
combination tif spectacular 
\-nlfanic shapes antl I uxuri­
ant vegetation in tiiis rela­
tively wet part of the country 
creates very appealing land­
scapes. Particulariy attractive 
is La Fageda d'en Jorda, a 
spectacular area tif beech 
Idrest, very well preserved 
and, at barely 500 m (l640 
ft) situated very kiw down 
ffir this sort of woodland. 
Walking among the tall trees 
une can undersiand wjiat in­
spired Jfian Maragall (1860 -
1911 ) t)ne of Caia tiinia's 
best-known poets to write 
the poem that now greets 
visitors it) these wciods. 
Lieech, ilex and oak trees 
cover nearly 75°/o of the 
park, and the rest tif the land 
is cultivated. 

LOWLAND GARROTXA 

Beyond the boundaries of 
the park lie the meadow-s, 
fields and little valleys ckised 
fiff by mountain ranges of 
lowland I.a Garrotxa. This is 
the area knowm as La Vail de 
Bianya, whose populatitin 
lives in scatlered masias wilh 
arcaded facades atlded 
around the mid-19tii ceniuty 
to give them more of a 'state­
ly' kiok. This charming val­
ley is doited wilh many Ro­
ma nest] ue liemiitages, among 
them .Sant Salvador and San­

ta Margarita de Bianya, this 
latter sei in ver>' bucfilic sur­
roundings and very ckise lo 
Mas Guiiart, a niasia of the 
kind described above, now 
ta.siefully converted to Rirai 
ttiurism accttmmodatkin. Al­
so close by is the Capsacos-
ta Rtiman roatl which has re­
mained in constant ii.se, and 
a long stretch of which has 
recently been rehabilitated 
anti signpfisietl. Further 
soudi lies the Vail d'en Bas, 
again w"ith clusiers of 
masias, casas pairales and 
little churelies lucked into 
ihe landscape. This is the 
mosl agricultural part tif La 
GarroLxa, and lovely f)ld vil­
lages, such as Mallol, stand 
out against green fields tif 
maize or blend into the folds 
of the terrain, like the tiny 
ha mlel of Sant Privat d'en 
Bas. If we carry on sfiuili-
wards we come iti ITostalets, 
a lively town whose tiuild-
ings have sequences of 
wooden balctmies, and San 
Feliu de Pallertiks wiiose 
town cenier is medieval. The 
castles in the surrounding 
cfiuntry.side were the scene 
fif the Rernensa , a revok of 
the peasant farmers in the 
151 ll century-, The 'via verde 
del carrilet or 'green railway 
line', mns through here. The 
carrilet was a narrow gauge 
train which, until 1969, 
linked Okit witli Girona, the 
provincial capital. The 57 
km (35 miles) of track have 
now been converted into a 
splendid and w ell cared for 
path for cyclists and walkers. 
The old plaiffimis, converted 
and run by local ytiuih 
.schemes, are now agreeabk-
resling places where one 
can .stop for a tirink. 
We left some of the best 
places until last. The biggest 
of these, despite having 
barely 2,000 inhabitants, was 
Besalu, also historically the 
mo.st important given thai it 
was ftirmerly the county 
capital Csee Spain Gourme-

lour'Ho. 31). It is a very well 
preserved medieval town 
wkh splendid buildings. Tti 
stroll abfiut its porticoed 
plaza and ils call (Jewish 
f juarler) is to take a trip 
through time, in more than 
the usual meitiphorical 
sense, back to the days of 
the legendary Bernal de Tal­
iaferro, count of Besalu—^for 
the last few years, on Sum­
mer evenings the inhabiianis 
of Be.salu dress up in peritid 
costume as characters from 
the ttiwm's history'. One of 
the oulstanding buiklings on 
the grand Prat de Sanl Pere 
esplanade is the church of 
Sant here. :in impressive eady 
Rfimanesque church (1003). 
It has an ambulatfiry typical 
t)f pilgrimage catiiudrals. 
antl a htispilal which prtivid-
ed care i'tir pilgrims traveling 
the road iti Santiagt) de Ctim-
postela in Galicia. There was 
a sizable Jewish ctimmunity 
wiiich co-existed wi i l i the 
Christian ptipulatifin until 
l4 l5 when it was fortreti lo 
live in a designated part of 
ifiwn. Winding streets lead 
tti tiie mikivah, the besi-pre-
ser\-etl example of medieval 
Jewish purification baths in 
Europe: ihe.se were discov­
ered by chance in 1964 
when a local dyer was hav­
ing a well dug. 
Beivt'een Besalu and Santa 
Pau (the other medieval 
town lhat is a mu.si on any 
visitor's itinerary) is Castell­
follit de la Roca, surely one 
of the most plititographed 
places in Catakmia. .And un­
derstandably .so: standing 60 
m (200 ff) up on basali cliffs 
alnuist a kilometer (half a 
mile) long and tiverkioking 
the rivers Fluvia and Tur-
onell , i l is a spectacular 
sight, parlicularly in the 
da%vn light and by night, 
when It is floodlii. 
Santa Pau. righl in the heart 
of the volcanic ztine. is a lillle 
I 1 n \ n .1 I i t ; i a - t j i T i i 11; 

for ils medieval cenier as for 

the little green iieans, 
known as fesois , lhat are 
grown here. The historic 
part f)f town, contained 
wi lh in old ttiwn walls, is 
liuili arfiund the castle and 
the Plaza Mayor, which 
dates from the 13th-15th 
centuries. This triangular, 
poriicoed square is belter 
known as the Firal dels 
Bous, or Ox Fair, after the 
mtist famous of the many 
markets and fairs that used 
to be held in it. There are 
good restaurants in Santa 
Pau, which makes it very 
lively at weekends, but the 
rest of the lime it is a peace­
ful litlle I f iwn, its ancient 
stones and the modern 
sculptures in the streeis ea.sy 
fin the eye and spirit. 
I ' . n l^ A\ f i t : t K i l ' . i !i i n , Ti ' I ' . i : 11 a-

pilol, responsible for arrang­
ing perfect weather ffir our 
flighi, has alsti provided a 
farew^ell treat in the fonn of 
an Okit specially sweet, coca 
de lla rdo ns. and a bottle of 
cava. We clink t)ur glasses 
wilh .Angels and Nuria, our 
hosts in La Garrotxa. Then 
it's up, up and away... 

Sonia Ortega is a journal­
ist and has been coor-dinalor 
o/Spain Gtiurnieiour since 

Issue. 

See Recipes on page 110. 
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VOLCANIC COOKING PLUS A LITTLE MORE Transtatton: Jenny McDonald 

Good Cfioking, in La Gar­
rotxa as elsewhere, is based 
essentially on local produce. 
And in .sucli an unusual place 
as this, this is especially true. 
The ctincept of "Volcanic 
cof iking" was devised in 
1995 wilh tile idea of prti-
mocing a number of tlishes 
tliai fticus tin lire local prod­
ucls which, as a result of 
cultivatif.in or rearing on vol­
canic land, have a special 
flavor and texture. There are 
a tfital tlf eleven basic prf)d-
ucts—Sfime of which are 
universal such as ptirk, com 
(used in the tradilional win­
ter dish of fa r ro ) or pota­
toes, while others are more 
specific such as Santa Pau 
i i : i r i i . | Jl I H.;.ii:s i If !>ai.i^w Itcal 
that is used to make the typ­
ical ifical fritters called 
farinetes (see Recipes page 
110). The tithers are turnips, 
wild boar, snails, cheslnuts, 
truffles and mushrotims— 
plenty to choose froniL Many 
restaurants have joined 
ff)rces around this ctincept 
and offer travelers a numlief 
of imditional dishes such as 
liscudella i cam d'olla. the 
Catalonian stew thai ctin la ins 
a variety tif meaus, butifarras, 
pfiiatfies, vegetables and pi-
lota (a dumpling of mincetl 
meat, egg, breadcmmlis, gar­
lic and parsley). The sttick is 
served first with noodles, 
then is followed by the pi-
lota, meat and vegelables. 
Pig's feel, which are usuaily 
very well cooked in Catalo­
nia, are something special in 

La Garrotxa—with musii-
rtitims, snails, turnips ... The 
Simla Pau beans are invari­
al ily featured on local menus 
and are exquisite either in 
salad in tiie summer tir as a 
warming winter dish in com­
bination with buiifanas. 
But whether they fall under 
the "Volcanic Ctitiking" la­
bel or not, La Garrotxa— 
though its pt)pulafion is on­
ly abtiui 50,000—has a wide 
varieiy f)f restaurants. Tiiere 
are traditional farmhouses 
in remote spots offering ei­
ther a hearty escudella, or 
just a simple char-grilled 
steak—a .specially in Catalo­
nia-—or there are restaurants 
fiffeiing mtire creaii\'e dishes 
iiased tin the iraditional 
recipes and proclucts. For the 
last 15 years. .\o\'einber has 
been "La Garrotici Gasminti-
my Month" in which the 
lestLi Lira Ills pre.sent their spe-
1. i.ihies. 'tliis !s yel anoilier in-
dicaltir tif the district's entliLi-
siasm for its cuisine and 
amounts to a splendid oppor­
tunity for food-lovers Iti get 
to kntiw tills part of Spain at 
a memorable time tif year— 
not only are the autumn 
trees marv-elous, but it is a 
paradise for wi ld niush­
rtioms. Many dishes include 
these, Tr>' tlie pumpkin and 
gray agaric soup tir casolitt, 
a slew of chicken, rabbit, 
musliTfioms and meatballs. 
But if 1 had tti ciioose one fea-
aire t)f all the food on offer ui 
La Garrtitxa I would choose 
its sausages and charcuterie. 

There is such a varieiy lhat 
there is always something 
suitable, whatever the time 
tlf day. At breakfast, wliat bel­
ter than the typical country 
bread rubbed wi lh fresh 
tomato and sprinkled with a 
few drtips tif tiiive oil, and a 
few slices of white, black or 
egg liutifarra, longariiza, fuel 
fir ham? There are many types 
of butifarra—the Catakmian 
national sausage. They are 
made wilh pt)rk meal, lard 
and spices and black butifar­
ras al.so ctintain bkitxl. These 
sausages are boiled, whereas 
the fuels, longanizas, xacal-
lona, etc, which are similar 
to French saucissons, are 
cured. Any butcher in La 
Garrtitxa, however small, 
will have a gtiod supply, as 
will the "Agrobtiligas". These 
are a type of large, modern 
supermarket which functitm 
as cooperadves and sell all 
sorts of Ifical agriculfurat 
products and, tti a lesser ex­
tent, prtiducis from the rest 
of Catalonia and other re­
gifins. The first tines started 
up about 10 years ago. They 
are managed in a careful, in­
novative way and offer top 
quality products. 
Now on tt) des,serts. Starting 
with cheese, the La Garrotxa 
cheese is a miid, slightly sliarp 
cheese made of goat's milk. 
Or you could try the clieeses 
which are made by hand 
every day by Abel Ibanez in 
Ills familiouse in I.a Pinya and 
which he has named after a 
.sort tlf owrl called "La dama 

blanca". Abel uses carefully-
selected Friesian cow's milk 
to make two types of cheese 
—"serviette" cheese of Ara­
bic origin and so called be­
cause 'll is molded in a cloth, 
and "atura" cheese (atura 
being a special type of 
mold). His aim is to recover 
the waning cheese-making 
tradition of the area. 
For those with a sweet 
tooth, Oloi is the place to 
go. Its many cake-shops of­
fer the sptingy coca de llar-
donSf a sweet, large bun 
made with cracklings, tir the 
torlell adobat, an aniseed-
flavored, ring-shaped cake 
that perfumes the streeis of 
old Olot with ils raagnificenr 
artima. Tti drink wkh them, 
try the iticai liqueur, rataffa, 
which is made from a selec­
l ion of fruits and herbs 
Sfiaked in eau-de-vie or very 
refined spirits. The fruits 
used tradiiifinally are green 
walnuts collected in mid­
summer, wi th aniseed, 
chamtimile, nutmeg, thyme, 
ckive, oregano ... aklmugh 
in fact every family has ks 
own favorite recipe that is 
passed on from father to 
son. And tradition dictates 
that it must be made on the 
night of Saint John, the mys­
tical date t)f the stimmer sol­
stice. It is also produced ftil-
lowing artisan metlitids but 
on a larger scale in Ratafia 
Russet in Olot. This hun­
dred-year-old enterprise .still 
soaks the fruits in beautiful, 
old wofiden barrels. 

USEFUL ADDRESSES 
Ucltiw are ihe addivwes tif a number of 
ifiurLsm orfsmi/niions in t.;i Giimsxii di;it 
cm supply inftimialiOTi cm atxtminicitti-
tkin, ivsuiiir.inls. IIIUMJUIUS. sptjrt.",. L-R. 

Ceiitro d f l i i foniu ic io i i 
del Parque Natural dc ia Zona 
Voicanica de La Garrotxa 
(iisal tlels Volciin.s 
Avda. dc Sania Coliima, f,/n 
178(1(1 OLOT (Girona) 
Tcl: <.^> '•'HI K-ii 202/012 
l ' - . i \ - . • v - i ' - J 2 " I v-^-
htip: /..'w^sTv.gcncat, eS'' 
II icdi n mtl, pnzvg. htni 

[.a Gamitxa, Tie rra dc 
Acogida Turistica 
Pas.sci8 de EJaaclona. lenlresol 2 
17800 OLOT CGiona) 
Tel: (34) 972 271 600 
Fax: (34)972 271 666 
E-miiil; dtaok>t@£idgi,es 

Inst i tuto .Municipal de Promo-
cion de la Cliidad dc Oltil 
Mislx- I.rircnZLina, is 
17H(l(} OI.OT (Girona) 
Tel: (.34) 972 260 l - i l 
Fax: (34) 972 270 056 
E-maih irapcaolot-org 

Centro de Inlclativat: 
Turisdca.s dc Olot (CIT) 
Mulleras, 33 - Apdo. 167 
17800 OLOT (Girona) 
Tel: (34) 972 270 242 
Fax: (34) 972 271 211 
F-mail: citolotSfutumet.e.s 
hup:// em presa.s. fu tumet.es/citol ot/ 

Cataluna Web a Web 
1 iltp:/..'toni-rad io. cf )m,/C\T \VEB/ 
gartot-xa.htm 

I.a f ia r rn t \a . \e t 
http;//w WW ga rrot,x a. net/cerca,' 

Patronato de Turismo Costa 
Brjiva-Girona 
Fmili Grahit, 13-li 9^ B 
17002 GIRONA 
Tel: (34) 972 208 401 
Fax: (34) 972 221 570 
E-maii: cbravaScbiava 
http://www.cbrara .esr'girona/ 

Tourist Information 
Tei: ( 34) 902 119 337 

90 SHAIN GOUK-MhTUUR SUTILMULK-DIiCtMBER W 



A RIOJA AGAINST THE TIDE 
iODEGAS L A N arepaii of a major imlusttial group committed ^ " ' > i ' . , ^ 
a new business ethos, whose ultittiate goal ts to give priority '// , ^ , " 
t/ie quality o f its wines (tnd, through tnese efforts, to become / / i ^ ' 

a meuwer o f the elite group of prestige Rioja'wines, i ' 

tAS LAN has ahvays grmm hs own vmes in a magnificent estate 
called "Vifta Lanciano". Tiiis vineyard is situated in a highly I 

qiialit)' of its wines and, through these efforts, i 
iber of the elite group of prestige Riojd wines. 

BODEGAS LAN has always grown its own vines in a magnificent estate 
vineyard called "Vifta Lanciano". This vineyard is situated in a liiglily 
privileged part of the Rioja Aha sub-zone, bordering tm the Rioja Alavesa 
and on the hanks of the River Ebro. This zone is characterised by the influence 
of both the Atlaniic and Mediterranean climate, allowing the production of 
rich, aroomtic red wines with the ideal acidity and alcoholic strength for cask 
ageing. This unique terroir produces wines which are sold in limited quantities 
in numbered bottles, tite cellar's highest quality Rescrvas. Tfte.se wines have 
the "Chateau" -bottled style and are only put on sale for those vintages 
classified as Very Good or Excellent. 

A SKILLED TEAM OF EXPERTS 

QDEGAS L,\N possess a skilled team of 
.,' pro/essionals with long experience in the 
• wihegrowing industry and expert knowledge 
of the processes of production and marketing 
of greal wines. 

j l>i,<hni««| Staff 1 
BOPEG.\S l.,-\N liROlJP 

• An agrittilliiral engineer wlw perfotms the 
duties of Group Technical Director and is in 
charge of I iie Research and Development 
Depannieni. 

" Three Biolugisis: One res|i()nsiblc for llie 
Winegrowing Guidance Dcpailmeni, mid the 
otlier two wtitk in ihc Mkiobiolog>' antl 
Research DcparUnciit. 

• .4 Chemistiy graduate who directs all ihe 
analytical and quality checks. 

• Tlirce enologists in char̂ ge of die prodiiciinn 
process and the moveineiils of w ine inside 
ihe cellar. 

mm 

IN CONSTANT EVOLUTION 

ODEGAS LAN are m the middle ofa major 
.projra nime of ex pa n si on a nd modem i sat ton 

of their planL with the aim of equipping ihem 
wilh the laiesi technology. 

Al the present lime, BODEGAS LAN has 
completed a new ageing area wilh Amcriean-
and French (Allier)- oak cask.s, being the firsl 
wincr>' in the \vorld that has intrfiduced a state-
of-the-art automatically controlled system for 
stacking casks, which jieil'urms al! the 
movements necessary for racking the wines by 
robot. 

During 1999 aiiolher new storage area will be 
constructed where all Ihe vais will be made of 
stainless steel and aulfimatieally controlled. 

And, finally, a new vitiification planl is pkmned, 
wilh 120 sdf-cmplying, stainless steel vats 
with 35,0(){> litre capacity, also totally operated 
by robots, thereby eltniinaiing the use of pipes 
for transferring grapes, must, wine and 
femiented grape skins and residues. 

LAST AWARDS OBTAINED 

0 /'he excel lenl quality of BODEGAS LAN 
^^y^ines has won great international esteem, 

with a presence in over 30 differcnl couniries. 
In recognition of iheir qualily, BODEGAS 
h.\N wines have rceeiied numcroiis awards 
over ihe years. In the lasl year alone. ! 998. 
the following accolades were bestowed : 

- Gold and Bronze Medals. Bordeaux 
Internal ional Wine Challenge 1998. 
- Prix il 'Excellence Civart - France . 
- Gold Medal. Chicago World Wine 
Championships I99K. 
- Gold and Silver Medals, and Best Spanish 
Red Winc Trophy, Shanghai International 
Wine Challenge I99S (WINE Magazine). 

The BODEGAS LAN GROUP also has 
wineries in other winegrowing Denominations, 
for example, Santiago Ruiz in the Rias Baixas 
ofGalicia and Covina in Labastida. .^lava. 

A SERIOUS COMMlTME.iMT TO 
QUALITY 

(^j /lie meticulous care wiiich characterises 
BODEGAS LAN starts in the fields, 
checking the quality of the grapes in ail 
the vineyards which supply them. 

Pifjneers in the Rioja Denomination of 
Origin, during the 98 harvest, this winery 
introduced a new system for grading the 
quality of the grapes. The purpose of this 
system is to ensiu-e the conirol of optimum 
quality grapes and lo reward the efforts 
of those growers able to produce them 
through the payment of higher prices. 

This sysieiii immediately evaluates the 
grapes according to five parameters; 
alcoholic strength, total acidity, pH, colour 
and grey mould (botryiis) analysis (sanitary 
control). 

LAN 

it'f* 
•i' Winti 

Fuenmavor (La Rioja) SPAIN 
Tel.:+ 34 941450950 
Fax; + 34 941 450 567 

e-mail: bodcgaslanCftfer.es 



OSBORNE, This bull means business 
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BRANDY 

OSBORNE VETERANO 

- LI n poco macho u n poco dngel -

TBa : MARK LITTLE 
PHOTOS: OSBORNE 

T STANDS PROUDLY ON HILLTOPS ALL OVER SPAIN: THE 

UNMISTAKABLE SILHOUETTE OF A BLACK BULL. IT NO 

LONGER CARRIES A BRAND NAME, BUT THE TRAVELER 

I M M E D I A T E L Y R E C O G N I Z E S IT AS "EL TORO DE 

OSBORNE" —THE OSBORNE BULL . IT IS AN IMAGE SO 

POWERFUL THAT IT HAS TRANSCENDED ITS ORIGINS AS AN 

ADVERTISING BILLBOARD AND BECOME AN INEXTRICABLE 

ELEMENT OF SPANISH ICONOGRAPHY. THE OSBORNE 

COMPANY. LIKE THE BULL THAT IS ITS EMBLEM, EMBODIES A 

UNIQUE SPIRIT WHICH COMBINES DEEP-ROOTED TRADITION 

AND A MODERN APPROACH TO BUSINESS. 
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The house of Ostifirne, 
which irace.s ii.s root.s back 
to the 18ih century, i.s cur­
rently undergoing a far-
reaching prtjces.s which will 
take i l renewed and re-
fre.slied into the 21.sl. Tlii.s i.s 
a company lhat is cf:)nstanily 
reinventing itself. The new 
.spirit is summed up in tine 
of their laiesi Spanish televi­
sion commercial.s—titled 
''Asf somo.s-. This is ihe way 
we are"—which ctimbines 
the classic image of the bull 
wi th such symbols of the 
New Spain as the mod­
ernistic ('riiggi. nliL'itti Muse­
um in Bilbat). 
It is an expressitin tif the sell 
confidence which has been 
itie guiding force of this 
family-owned ctimpany 
since its foundation, 
.^n imporianl pari tif the new 
plan calls for cfinstilitlittiiig 
and expanding the Osborne 
pre.sence abrtiad. At present, 
exports acctnint ftirstimewhal 
more than len percent of O.s-
bome's business (tumtiver in 
1998 was 47,000 million pe.se­
tas 12S2.5€. $298 million), but 
the internalional market is 
growing at a faster rate lhan 
the dfime.siic one and wilh an 
ambitious investment and 

markeling strategy the t nni-
pany can e.xpect to dtiuble its 
international iratling f)ver the 
next three to five years. In 
their favor, ihey offer prod­
ucts of which they are justifi­
ably proud, including fine 
sherries, brandy de Jerez, 
aged wine, and the best ham 
in the wtirld. 
Some time agti Osbf)rne re­
alized lhat the future was in 
lop quality, high-end prod­
ucls raiher lhan in trying tt) 
attract custf)mers by cutting 
prices. The apprtiach seems 
to be paying off. la.si year 
for instance, the sales tif 0,s-
borne s sherries in Htilland 
rti.se by ftiur percenl, while al 
the same time there was a de­
cline in i^utch sales of own-
brand supermarket sherry, 
even thtiugh this last is al­
most half the price. It is just 
one mure indicatitin thai U)-
da\ 's internati(in;il ctinstimer 
is more interested in quality. 
Of course, i l is no good lo 
make the best products in 
your scclfir if ytiu dtin't tell 
anyone aboul i l . When a 
new general manager; Fe­
lipe Sanchez, was apptiinled 
just o\'er twfi years agfi fine 
of his first endeavors was to 
refocus the company's tiitii-

keling strategy, wilh a view 
to firmly establishing ihe Os-
bfirne name on the inierna-
lional market. 

AN ENGLISHMAN IN 
SHERRY LAND 

In fact, Osborne has been a 
company geared towards ex­
port since its very tirigins. 
Our stor\' begins in the .sec­
ontl half of itic tStli ceniury 
when a Devfinshire man 
named Thomas Osborne ar­
rived in the city fif Catliz. 
There he befriended the 
Brilish Consul in t'adiz. Sir 
James Duff, cti-ftiunder of 
the Duff Gordon winery, and 
Oslit)rne hegan e.xptirling 
Duff Gtirdon's wines to 
.'America. Aware of the pti-
tenlial for growth in the sher­
ry trade, Osborne went on to 
Stan hi.s tiwn winery in Cadiz 
in 1772, laler moving it tti the 
seaside town of El Puerto de 
Santa Maria, nearjettv. 
'I'he connectitin with Duff 
Gfirdon was lo prove long 
lasting. The twti wineries 
joined forces in 1832, and lat­
er Duff's descendants sold 
their share to the Ostiorne 
family. Osborne kept the 
well-e.slablisiied Duff Gt )rd( in 

label, however, until they 
starled distributing their 
proclucts in Spain in 1890: the 
dome.stic item was designat­
ed wilh the more pronounce­
able (for SpaniartLs) Oslitirne. 
.Mfire than iwfi centuries af­
ter its foundation, Osborne 
continues lo he an entirely 
family-t:)wned business. Its 
tine huntlred and eiglily-
ptiis shareholders are lite 
original Thomas Osborne's 
descendants, whfise inter­
ests are represented by the 
bfiard of directtirs, w i ih 
Ignacifi Osbfirne acting as 
chairman and Tomas Os­
borne as president, the hflh 
generation of Osbornes tti 
lietid I lie family concern. 
Osbfirne's hisltirv' is cltwely 
linked to the town of HI 
Puertti de Santa Maria, tin the 
Bay of Cadiz. F.l Puertt) 
stands al the .southern lip tif 
the sherry Denomiriacion de 
origen region, and is espe-
cialK tenow ned ftir the crisp-
ness fif ils dry Jino sherry, 
due to the proximity of the 
.sea. It i.s alsti well kntiwn ftir 
ils seaffifid: petiple ctime 
from all over the country to 
ils famfius Uibeni del .Vlarisct) 
(Shellfish Row) to sample 
freshly cotiked shrimp. The 

THE FIRST OSBORNE BULL, MADE OF WOOD AND STANDING FOUR METERS, WAS INSTALLED ON THE BURGOS 

HIGHWAY NEAR MADRID. MORE RECENT VERSIONS ARE MADE OF METAL, TOWERING 12 METERS AND WEIGHING 

FOUR TONS. AT ONE POINT THERE WERE MORE THAN 500 OF THEM DOTTED AROUND SPAIN. 
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THE JEREZ REGION IS THE SOURCE OF AROUND 90 PERCENT OF THE BRANDY MADE IN SPAIN AND OS­

BORNE, FOLLOWING ITS PURCHASE IN 1990 OF THE BOBADILLA WINERY, ROSE TO BECOME THE COUN­

TRY'S MAJOR BRANDY PRODUCER. 

Ifiwn has tine of Spain's most 
aitractive bullrings. It was 
built in 1880 by Thomas Os-
tiorne's son (also named 
Thfima.s), wilh .scaling ftir ex­
actly 12,816 petiple—ihe en­
tire popiilatitin fif Fl Puerto at 
that time. 
Nol far from the btillring are 
the Osborne headquarters. 
Thtiusands of visitors make 
the pilgrimage tti the vener­
able ctillars, which ticcupy 
several ttiwn blticks. Enter­
ing thrtiugh the recepiion 
area, which looks like a 
combination of Hnglish club­
house and Andaliisian ha­
cienda. ihc\' are taken on a 
guided ifuir fif cellars filled 
wilt l rt)w upt)n rtiw fif tild 
o;ik stierry buns, while a 
guide explains the .solera sys­
tem tlf ctimbining different 
\ iniages (see Glossary f>n 
page 126); the magic of the 
f lor yeast which forms on the 
aging wine and acctiunts for 
ils exceptional dryness and 
nutty artima; and the differ­
ence between the various 
types tif sherrv': finti, amori-
lillado. olor-o.so, cream... 
After the niner> -minute tour, 
visitors might come away 
with the impressitm itial this 
is a tradition-bound compa­
ny which has barely changed 
in generalifins. What they 
might not guess is that Os­
borne is a majfir player in the 
Spanish ffitid and drinks sec­
tor, wJiose activities reach far 

beyfintl the bfiundaries tif 
Jerez and sherr}-. 

THE SPIRIT OF THE BULL 

Labels like the delicious 
Olf i r t is f i Bailen and Finti 
Quinta dry sherry are ctin-
sidered among the tfip in 
their class but Osborne is, 
above all, brandy, the famed 
Brandy tie Jerez, wJiich this 
htiuse has been making 
since the h)lh tenlury. 
Brandy de Jerez is a drink 
with almost as old a tradition 
as sherry wine. Since ihe 
middle ages distilled wine 
spiriis had been a major ex­
port iti places like Holland 
(hence the name Ilolaudas 
to designate the clear wine 
spirii fif Jerez). Al the begin­
ning tlf the 19lh century, 
Jerez vintners lotik tti aging 
the wine spirits in casks 
which had previously held 
sherr>- wine, which imparts a 
di.slinciive aroma and flavor. 

I IR- Jere/ regitin is the 
source of around 90 percent 
of the brandy made in Spain, 
and Osborne, folltiwing ils 
purchase in 1990 of the 
Bobadilla winery (htime of 
the popular 103 brand), rose 
to become the counii-)''s ma­
jor brandy prtiducer. Cen-
tereti al the modern El Tiro 
cellar on itie fiulskirts t)f El 
Puertfi de Santa Maria antt 
accounting for 54 percenl of 
the company's trade and 38 

PRODUCT DoMEsnc S.\iJ;S L\TL S.\tES 

BRANDY 54% 
SUf.RKV 8% 20% 
Rifiu w IM: 6% 24% 
Asisr. ufjt rcB 11% 3% 
FLVM .\M1 PORK FRIHll fTS 19% 3% 
PORT WTNF. 2% 12% 

percent of its internalifiiial 
sales, brandy is Osbtirne's 
core busine.ss. and a key ele-
iiieni in iheir export activity. 
Osborne .supplies 95 percent 
f j f the Spanish brandy stild in 
Germany, the w-tirld's hirgest 
market ftir this spirii, where 
the cla.ssic Velerant) label is 
especially popular. They al­
so have a slrong presence in 
fiiher Kurtipean cfiuntries 
and in such histfirically Itiyal 
markeis as iMe.sict). 
But while its inherent quali­
ly and favoralile value-for-
money ralio earnetl Sjittnish 
liranciy a warm rece|nion 
abroad, back in Spain things 
weren't gtiing sf) smtitithly. 
In the 1980s alarm bells 
started ringing in Jerez as 
the markei for brandy tle-
clined after years unchal­
lenged as Spain's favtirite 
spirit. A new generation of 
Spaniards tended tti identify 
brandy wilh unstiphisticaietl 
old fuddy-duddies. It was 
ctinsidered far trend ier tti 
drink Scotch whisky. 
Ctimpanies like Osbtirne 
were cjuick iti react. Adver­
tising campaigns reminded 
young drinkers that brandy 
is nol limited if) enjt.iying as 
a digestive afler a meal, but 
is a versatile drink that lends 
itself to all sorts of occa-
sitins. The mes.sage was: " It's 
tikay If) drink biantly on the 
rocks or to mix it in a long 
drink. " Thanks to this cam­
paign Osbtirne's mid-range 
brandy .Magnti established 
itself as one of the markei 
leaders, ancl overall the do­
mestic markei for brandy is 
tmce again tin the rise. 
Now Osborne has let ant)th-
er bul l lotise: a brandy 
named El Tfiro. ,\ departure 
from the classic image of 
br:intly. Hi T'oro is a spirit 
specifically designed ft)r us­
ing in mixed drinks rather 
than on its tiwn. having been 
ti l lered to remove the 

stronger artimas and flavtirs 
tlf tradilifinal brandy. HlTciro 
was introduced on the Span­
ish market this year, targeted 
a I fa.sliionable bars and 
trendy discfis where ytiung 
adults ctingregate rather than 
at supermarkets. Its relea.se 
ouiside Spain ctiuld follow 
next year, with Germany be­
ing the likeliest te.st market. 
Two years wenl into prepar­
ing for this laiest drink, nol 
ihe least in market research 
and coming up w ith the ;ip-
prtjpriale preseniatit)n. HI 
'l'f>ro ctimes in a strikingly 
modern, metallic gray bottle. 
Osborne has alw;iys placed 
great imptirlance on how 
their pitiducts are packaged. 
In 1964, for instance, ihey 
enlisted the creadve genius 
tlf ntTine other lhan Salvadtir 
Dali If) design a btiiile for 
their top-of-the-line brandy, 
Conde de Osborne. The 
ci;izily lilted. opac]ue white 
bti i i le slil l siantls up as a 
daring example tif ctimmer­
cial design. 
Osborne's mosl la.sting coniri-
bulion to Pop ,Arl is, tif 
course, the well kntiwn bull. 
It was in 1956 ihal ihey ctim-
missioned designer Manuel 
Prielt) It) Cf )me up with a If igo 
lo [iromt)le their pf)pular Vet-
erano brandy. The resull was 
the ntiw-fanmus "bullboarti" 
(see .Spain Gotirnielour^^'io. 
24). The first one, made out 
of wtifid and standing ffiur 
meters (13 feel), was installed 
on the Hurgos highway near 
Miitlritl. Mf)re recent x'ersitins 
are made of metal, ttiw ering 
12 meters (40 feel) and 
weighing four tons. At one 
pf)ini there were more than 
500 fif them dtitted around 
the Spanish counlr>'side. 
Yet this was an endangered 
species: in 19S9 a new law-
banned advertising b i l l -
lifiards alfing intercity rt)ads 
in Spain, and it lf)t)ked like 
the (Isliorne bulls woukl fall 
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victim lo llie bultdt)zers even 
though Osborne had re-
mf)ved the advertising letter­
ing, leaving only the famili;ir 
-iilu nifile. Sp.ini.)«|s re.i* led 
as if part of their national 
i i e r i i a g e w e i e i i n J e i l l u v a ! . 

Artists campaigned tti save 
lo bull, intellectuals wrote 
lengthy essiiys in the press. 
Stich was the outcrj- that tlie 
Osborne bull was finally 
sp;ired. die Spanish ctiurts 
pronouncing that its cultural 
value far outweighed its ad-
wrii'aii.L; li.in(:ir.n. 

FROM JABUGO TO RIOJA 

Hiring Salvador Datl or 
coming up with the tiull 
billbtiarcl itlea are examples 
of a flair typical in a ctinipa­
ny which is Sfimething of a 
maverick in Jerez, as it usu­
ally does the t)ppf)site of 
everytine else, When most 
Jerez grovsers were tetiring 
up vineyards to slave mas­
sive f)ver prf)ductif)n (the 
vineyard area was halved in 
the region), Osborne was 
reptaniing and buying new 
ai:rc;(ge. bf)th in Jerez and 
in La Mancha, the source of 
the wine spirits that go inlo 
brandy, thus ensuring their 
future self sufficiency. 
And w-hile oiher bodegas 
were being btiught tiut by 
international drinks cfimpa­
nies, Osborne remained 
sieatli'asily a fatnily concern, 
resisting offers even in the 
toughest of times. Instead, 
they hoiigbl com pan ies. 
'I'hey were alsti pitineers in 
.setting up their own disirili-
ution nenvork, Odisa, estab­
lished in 1972. Aside from 
alkiwing Osborne to contnil 
the markeling of their own 
producls. ii w-ould prove 
useful in olitaining conces­
sions to distribute tittiei 
Cfimpanies' goods. 
At the end of the 1960s die 
(Jshfirnes tiad decided lhal 

M.i'ri.Miu K-i)i:o MWk •» 

lite besl way to ctimpete tn 
the niotlern ttt.irkci[itace 
was to leave till day it) day 
ni;in;igement t)f the ct)mpa-
ny in the hands rjf trained 
professionals, and ihey be­
came adept at headhunting 
itie mosi I.itemed minds in 
the drinks secitir. One of 
the first determinatifins the 
new management team 
ttiok was to reduce Os-
bcirne's almosi itital reliance 
f)n brandy, which amounted 
tfl artiLind 90 percent tif the 
tiusiness. 'I'liis meani diver­
sifying, branching tiul intti 
other sectors tif the l'f)f)d 
and drinks trade. 
'Ihe list of Osborne's act]iiist-
tions makes for a fa.scinating 
study, including as it does. 
SfJiiie of ilie star ileims of the 
gastrontimic firmament. In 
just fiver two decades, be-
tw t en 1967 and 1988, Os-
lioiTte bought outright tir ac-
cjuired a shaie in companies 
producing port wine, Kitija 
w'me, anise liqueur, gin and 
1 i i \ \ t - : .s])iriK. CT-y-d I I . I M ; ^ . I I I L I 

sausages, and cured cheeses. 
One thing all these compa­
nies had in cfimmtin was lhal 
they were, like Osborne, old 
family firms specializing in 
top qualit}' products. The 
Catalan firm Anis El iVlono, 
for instance, was established 
in 1870 by Vicente Bosch, 
and is tes pet led as the pro­
ducer fif Spain's mti.si presti­
gious anise liqueur ( see 
S j H i i i i G o i i n i i v t i > i i i ' \ t t . .^"^J. 

Osborne bought the comjja-
ny in 1974. 
Osborne has since sold the 
Hoffard cheese ct)m]iiin^ 
and their siiare in die Rives 
spirits factory, but the re­
maining cf)nipanies wilhin 
the group constitute a vital 
pari f)f Osborne's future 
.strategy in Spain and abrfiacl. 
One f>f them is Sanchez 
!{omero Carvajat. a name 
w hose mere mention triggers 
the enthusiasm tif Spanish 
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IN JUST OVER TWO DECADES, BERA/EEN 1967 AND 1988, OSBORNE BOUGHT OUTRIGHT OR ACQUIRED A SHARE 

IN COMPANIES PRODUCING PORT WINE, RIOJA WINE, ANISE LIQUEUR, GIN AND OTHER SPIRfrS, CURED HAMS AND 

SAUSAGES, AND CURED CHEESES. 

gtiurmets. ll svas started in 
1879 by Rafael Sanchez in the 
lo^Mi of Jabugo. in the north 
of Huelva, western Andalu-
siLi. Over the following centu-
r\- il eslablishetl a firm reputa­
tion for producing the be.st 
cured hams in Spain, frtiin 
the prized ll-rerico pig. 
When Osbf^rne entered the 
company in 1983 with a 30 
percent share (they are now 
sfile sharehfilders), llieir ef­
forts were tlirected ifiwards 
mtjdernizing the process 
with a view to complying 
with Eurtipean Unitin regu-
latitins, but wiihout sacrific­
ing ihe iradilifinai quality of 
the resulting hams and 
.sau.sages. They were also in­
strumental in preserving the 
purily of ilie unique Ibeiico 
tireed, which was at the 
lime tfireatened by uncon­
trolled cross breeding. 
The free-ranging IbeJ'rico pig 
spends the autumn rntimhs 
foraging ftir acorns in the 
oak forests of the Huelva 
mountains (see Spain 
GoiirmeUiur No. 33 )• After 
liie matanza, or pig slaugh­
ter, the tiams are .salted and 
dien hung It) cure in dark 
cellars f t i r artiund 18 
monihs. The Iberico is a 
slow-growing breed which 
requires pleiw of space, and 
the curing process is 
lengihy. As a result a gtxid 
Iberico such as Sanchez 
Romero C^arvajal's legendarv' 
"5 Js" is the mtLst expensive 
ham in the world, but lhat 
doesn't stop Spaniards from 
snapping up most of the an-
nual prf)dut t if in of more 
than 140,000 hams a year 
and as many shoulders. 
Fortunately, some is left 
over for the growing num­
ber f)f foreign enthusiasts t)f 
janu'iii ibericf). .Such a spe­
cialized item might appear 
difficult to export, but Os­
borne has an advantage in 
tourism. Wilh 47 million vis­

itors, Spain is the world's 
second biggest tourist desti­
nation after France, and a 
great many tif diti.se visiltirs 
make their way to taverns 
and restaurants w-here they 
sample this delicacy first 
hand. Naturally, when they 
return htime ihey want the 
genuine article. Prtiscimio 
just wfin'l df). 
Sanchez Romero Caivajal ex­
ports its ham, .sausages, and 
linnet! pork products to coun­
tries that include France, Ger­
many, Italy, Greal Britain, 
I Ifilland, and Sw îtzerland. Tlie 
fa Hnp.irn^ t;.is iii\-eslei.i in 
state^)f-the-art vacuum pack­
aging technology tt) ensure 
that the product is as excellent 
as if it had just been cut off the 
bone in a Spanish restaurant. 
0.sbf)rne's hams are a big hit 
in .such choice outlets such as 
Ilarrtids of London and Fa-
(-tn in (if r'r;int-t-. 
Unlike ham, wti ich re­
quires a certain prior 
knowledge Iiy the con­
sumer, some things practi­
cally sell liy themselves, 
such as Rioja w-'ines, 
I . i - ln irne's pu fcli . tse tA a 
winerv- in Rkija in 1973 was 
a combinatifin tif amazing 
foresight and incredible 
good luck. ,AI itiiit lime Rioja 
was going ihrough a crisis, 
plagued by over production 
and an abundance of un-
ou island ing wine. Who was 
l(! '•ii~.]iee1 ittal iii.--t i ix ei" .i 
decade later, gtiaded by the 
.success tlf Ribera del Duero, 
Spain"s premier wine region 
would be once again at the 
ft)refrf)nt of Spanish wine­
making, a l)ywf)rd ff)r quali-
t>', that the w^orld would be 
clamoring for Rioja wine, or 
that vineyard acreage w^ould 
be as valuable as gold dust? 
Bodegas Mt)ntecillti was 
founded in 1874 in the Rioja 
town of Fuenmayor. Il was a 
small winery witli a modest 
productitin, using tradilifinal 

methods, but with an envi­
able reputation for superior 
aged red wines. This was 
exactly what Osborne was 
Itioking for: a small winery' 
which offered plenty of 
room for expansion. In a 
move lhal appears masterful 
with the benefit tif hindsight 
but was deemed sheer mad-
ne.ss at the dme, they invest­
ed heavily in a new wine-
raaking facility. In the long 
run the bet paid off hand­
somely, with renewed inter­
est in Rioja wines bolh in 
Spain and abroad, and Os­
borne's efforts have ctmlin-
ued. In 1996 lliey invested 
sf)me 700 millif)n pesetas 
(4.2€, $4.4 mi l l ion) and 
brought annual prtiducdtin 
up to 225,000 cases. 
Mfintecil lo 's labels Vina 
Cumbrero and Viiia Monty 
have had an especially good 
receplifin abrtiad, act:ounl-
ing for nearly a quarter of 
Osborne's international 
.sales. Half the production is 
destined for export, the 
main clients being Sweden, 
Great Britain, Norway, and 
Holland. Montecillo is also 
the calling card with which 
Osborne is sei tti ctint[uer 
that Mount Everest of all in­
ternational exporters, the 
American market, 
According tti Jeremy Par­
sons, who was apptiinted iti 
head Osborne's internatii>n-
a! division a year agci, the 
U.S. cfiuld prtivide valuable 
lessons for the future, as the 
place to test markeling tech­
niques that can later be ap­
plied elsewhere. 
Here Osbfirne has used a di­
rect, hands-on approach to 
promote their w-ares, -with 
participation in wine fairs 
and other events, and tme-
t)n-one ctintacts wilh restau­
rateurs and wine writers to 
complement conventional 
advertising. Largely as a re-
.-tilt of till-.. Miniiecillo wiiK---

have had rave reviews in the 
American wine press, pre­
cisely at a time when Ameri­
cans are more interested 
than ever in red wine. 
By establishing a name for 
Montecillo and by extension 
the Osborne name, the way 
is paved for the group's oth­
er products. Osbtirne's sher­
ries already enjtiy quite a 
reputatifin amting American 
connoisseurs, including the 
line of rare sherries which 
they introduced in the 
1990s. These are sherries 
from extremely old stjleras 
and are indeed rare, with 
prfiduction in stime cases 
limited tti 200 liters a year. 
Osborne and the American 
gourmet seem made for 
each other. There is a de­
mand among discerning 
American consumers ft)r ttip 
quality foods and w-ines, 
prtiducts with—we might as 
well be blunt about il—a 
certain snob appeal. The 
mystique of the after-dinner 
brandy, the rare sherry 
which has spent decades in 
the cellars of El Puerto de 
Santa Maria, hams from 
pampeieti i'ree range Iberico 
pigs, fine red wine made 
wilh handpicked Tempranil­
lo grapes and aged in casks 
of French oak... these are 
things which appeal and in 
which, as luck woutd have 
it, Osborne are acknowl­
edged masters. 

Mark Little is an American-
1x1171 jcmnialist Ivised in south­
ern .Spain. A fortner editor of 
Lookout Magazine, be now 
contributes lo publications 
and traivlguides on Sprain. 
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PALACIO D E L A VEGA 

T h 

'''Cabernet 

Q-^erfoi d/emtirfini!lo 

t a t e of the art 

Bodegas Palacio de la Vega was set up 

in 1991 ro prtiduce top quality wines. 

Sintie then, we have controlled 300 heccares of 

vineyards, producing the fol lowing grape varieties: 

Tempranillo, Cabernet-Sauvignon, Merlot and 

Chardonnay , to provide our consumers with great 

wines of character and finesse. 

".'-Hi (I-
^ -

C O N D E S A DE LA V E G A S/N 

3 1 2 63 D I C A S T I L L O - N A V A R R A 

T E L . 31 948 527 009 

FAX. 34-948 52 7 333 



THE TRAVELING GASTRONOMER 

There is an !nt"redit)lt; wlii t ' 
boom going on in Spain. For 

a wine writer, Irving lo k i v | ) up 
'iviili ilie plethora of good Spuiv 
ish wines being provliii f-tl ihese-
ilays quite a job (.̂ c-e below 
.\inei icitii importers Spetit!lining 
in Spanhli \\ ' i ii[. 'si, ll hadalways 
reqiiireti long hours of cri.s.f-
cro.ssing ibis Texas-.sized coun­
try and tasting scores o f wines. 
.Now, ibere are tlonens of new-
win^'ries wit l i liiinclretl.s o lgo f id 
vv[iR-> to be ta.sted. if one c-vet 
hopes to keep abreast of tlie lal-
e.sl del elupinenls in Spain. 
When I began visiting \ : i ' . \ i i : \ - in 
the early 1970s, tbere were per-
hapstliiee wineik--.ibai iiuTitt'da 
% i ' . i i . In tile l'.)-4(i.s, forward li.i(.ik 
ing Naviirrese planted t'oreign va­
rietals; existing revanifn-d 
tbf i r raciiiliifs; antl statr-of-the-art 
wineiies -were bailt. In the I')9(J.'i, 
Xav.irre lived ki[i lo its promise as 
world-class wine region, produc­
ing some ej:ce]itionvtl harrel-fer-
iiiented (Jlhn'donnaysi tlr\', lood-
fi'ientlly rasatios that are among 
tbe worli.l >. hrM: a broad range of 
it-tK r.tnging from elegant 11 .n11-
tional Tt'iviiiraiiillo-laLfd Iiiends 
lo ricb Cab erne I S:uiv'ignons antl 
.Vk-rlots: and Mo.scalet tie.ssert 
wines tti at are superb wirli f t i i c 
.lirii.t. Al lasl count. I bad visited a 
tkwen Navarre vvineriesanda half 
dozen more are btgii on the list 
lor my next trip. 

In the early I9a0s. I used to vis­
it I'ivt: i n .six wineries in the Kii"' 
era del Duero. Vega Sicilia \ % : i ' ^ 
the only winery well kntisvn out­
side the Rsbera. but Alejandro 
Fernandez Pe.squera and Perez 
Pasetias Vina Pftlro.s;i .-nbu^rd 
thf potential that would plaee 
them among Spain's mti.sl .sought 
after wines a decade later. In rhe 
past few ytars wineries have 
popped up like mushrooms. The 
Ribera tlel Duero Consefo lie^ti-
tador now lists more than one 
hundred wineries. 
In 1988, 1 visited the ancient re­
gion of Priorato and tasied at die 
only fwo wineries -tvhose wines 
were being imported in the I ' i i i i -
ed State,s. I also visited a small 
grower whti ,s<jld rather unfinished 
bulk wines, but, even ttiougb his 
jdiigli ijarnatiia aiitl Carinena-
hased wines were wtirks in 
progress. 1 w as st) impressed by 
their pfitential thai I pretlteted a 
great future for Priorato. A few 
years later. I tasted lialf a dozen 
^•ety g. jod wines. Nfiw tbe Priora­
to D.O. has Sfime 25 producers 
and several Priorato wines have 
drawn internal ional anention, sell­
ing from I SS SO lo L SS 11)0 ( € '\H-
9<iJ per bottle. 

Just a few years ago, Toro, 
whieh like its eastern neighbor, 
Itibera del Ducro. sits astride the 

great Dnero wine river, had one 
major winery. Farina, and a few 
cooperative?,. Torn is now being 
biiletl as die 'C.astilian Pritirato," 
tile next great up-and-eoining 
Spanish wine region. Important 
producers from the Rihera del 
Duero. Rueda, and La Ritija have 
bought vineyards and are plan­
ning new wineries in Toro. 
Galieia is a )tnirney unit) itself, 
with several wine regiunh calling 
for attention. Rias Baix:is has at 
least tw-i' di)/en [nutjiu ers ni.ik-
hig wonderfully fruily, floral \ \ 
bariiios. Inland produces ihniy. 
dry whites thai :ire line coin pan-
ions to .seafood. The terroir-laced 
w'ines of Monterrei D.O. are ver). 
Iiromi.-^int; and N'aldeeirras, where 
the Gfitielln gra[X' is grown on 
splendid, hillside slate soil, 
sliows ihe ]nilentia! to produce 
grand eru caliber while ivirte.s. 
In La Rioja, still .Sjiain's major 
red wine region, there are -̂ o 
many good wines that a week is 
hardly enough lo l .isie ihe w mes 
from the el as sic Rmja .-\lta bode­
gas making time-lnmored tradi­
tional re.serva.s and gran reservas 
(see t^iio.ssary on page 126l; 
f r o m t i le new eh a l ean- l ike 
wineries of the Rioja .Mavesa; 
antl the interesting wines emerg­
ing f rom Rifija Baja. 
Lvery year more boiilttjite caras, 
e.vcellent while wines, and ever-
improving reds are showing tip in 
Penetles outside Btircelona. As if 
these major areas were not 
tniougii. even' year interesiing new 
wines emerge from D.O.s such as 
Somontano, Conca ric Harbera, 
Tarragona, Jumilla, and La Maneha. 
Tliere are fringe benefit.s tti this 
peri[)atelic life t if visiiing Span­
ish winc regions. Since I try tti 
la.ste as many \%-ines p' i.̂ >-ihli.-
wid i f<jf3tl, because I believe 
UK ist table wines w i l l be con-
sumeti as eompanion.'; to a meal 
t not as samples jutlged on a few 
sips in a bl ind tasting), 1 have 
bad many opportuniiies to veri-

A Stroll 

fy firsthand in excellent l i t t le-
known eciuntry restaurants ju.st 
how wonderful .Spanish fo t id 
has become. My experiences in 
these places, where lieauiilully 
interpreted classic dishes made 
with local sea.sonal prtiduce 
paired with regifinal wines often 
prtiduce stitilime combinations, 
have eonvincetl me tbat Spanish 
cuisine is well into whal is un-
ili nibtedly its gtilden age. 
On a recent trip to Spain, I visit-
eti the Ribera tiel Duero tin the 
way to f-iilbao, -ivhere [ spent 
three days w-orkiiigon a project 
involving the Guggenlienii .Mu­
seum; then I was due in La Rio­
ja, Navarre, and Cataluna. On 
my lasl afternoon in l i i lbao, I 
was invited to lunch l i y jose Luis 
Itiirrieta, who writes a daiiy ,gas-
ironoinic column for the Basque 
newspaper, Deia. 
Since there are few people, i f 
, i n \ , more knowledgeable about 
B.isqiie cuisine than Imrrieta, 
when this enthnsiasiie food ex­
pert talks, 1 listen. He wanted to 
IntrtKluce roe to Mikel Busiinza, 
owner ol H o r m a Honda , Bar­
r i o Barnago i t i a , a f ew k i l o ­
meters sou the a.s 1 o f A m o r e -
bieta-Eehano (Vizcaya) ; t e i : 
(54) 946 733 415. a wonderful 
c<Hintry re.staurant in a eonvcrt-
et.1 caserio (a large Basque 
sione-and-iiniber family farm­
house' outside Bilbaf), Iiurrieta 
raved about Bustinza's great 
wine cellar, which included Do­
minio de i'ingus, Danish wine-
maker Peter Sisseek s eelel Jrated 
new Ribera del Duero wine <Sis-
seelc—see Spaiii Goiirinctour 
No, 47—is alstj the enologist al 
Hacienda .Monasterio). Made 
primarily for export, only one to 
two percent of Plngus" produe-
l i tm is allotted to Spain. 
After driving u j i a narrow, wind­
ing rnountain road above the 
Il">aizaba! valley, I founti Htirma 
Honda. Cars lined the edges of 
the one-hine rtiad beside this 

amongst 
Vines and Wines 

very popular faserio, 1 mel llur-
rieia and his two other gue.sts, 
Agustin Martinez, director of Bil­
bao's Hotel Ercilla, and Antonio 
L;u'an(,le*ro, owner of La Gabarra, 
an excelleni Basque asador 
( grill-and-roast house), in Deu.sto 
near the Guggenheim .Museum. 
Ft)r once. Iturrieta ordered 
something other dian a Bast|ue 
wine, a 199'7 Belnntrade y Lur-
ton, a luscifius, f rui ty w-hite Rue­
da, which we sampled earlier at 
D ' V i n n o "La Tienda," Ibaf icz 
dc Biihao 6, Bi lbao, tch . ' fax: 
(34) 944 234 882, a marvelous 
.small shop owned by Espera nza 
Ares, a knowledgeable young 
woman who specializes in hard-
to-find Spanish wines. 
The Rueda was great wilh superb 
canf>reJos del rio (river crayfish) 
in a .sauce made wi th chorizo, 
tomatoes, and onion. Next we 
had a dozen phenomenal, lighl-
ly-grilled clams sprinkled with 
Spanish exlra virgin olive oil and 
lemon juice. The Ba.sques' spe­
cial affinity for mushrooms, 
showed in a dish of exceptional 
woodsy ondo hettza (boletus 
I'd 111 is or pr i fc ini i , sautecd with 
bread crumbs and white wine. 
Also excellent was the Basque 
tielicacy, kokot.ms a l pi l-pi l , the 
"thrtiat" of hake, in a smooth 
emulsion made wilh fine olive 
oil , garlic, parsley, and a hit of 
dried picante chili pepper. 
With a huge, juicy grilled steak 
with roasteil imtatoes, I iu.st in/a 
opened bolh Dominio de Pingus 
1996. listed at SLI.000 pesetas 
(LISS 500/€ 480), and Alvaro 
Palacios 1. F.rmita 1996 ( from Pri­
orato), another of Spain's most 
heralded new wines (36,000 pe­
.setas; t;SS 225; € 216). Drinking 
II.SS 725.'€ 697 w o n h of ihree 
year-old Spani.sh wines (Pingiis' 
sectii-td vintage anel i.'Ennita's 
fourth) wi lh Horma Hondo's 
Food was indeed a special way 
lo spend an afternoon, Ar four 
(l.m., 1 headed for a rendezvous 
wi th 40 Rioja white vvines in 
Logrono, the capital of La Rioja. 

Thomas Perry, director of the 
Rioja Wine Exporter's Group 

introduced me lo El Lagar, calle 
Huesca 13. t e i : (34) 941 250 
309. a Logroho fa\ i)rite. l.iki- su 
many good regitmal restaurant.s 
in Spain. El Lagar was a simple 
pl.iee w i t h no pretensions, 
whose mission is to .serve gtiod, 
uncomplicated traditional food 
and reasonably good wines at 
very reasonable prices. Maura 
MllaiiLieva, tlie owner antl cocm-
era, specia!ize,s in comUki casera 
(homeeooking) that puts many 
expensive restaurants to shame. 
Her simple eiisitiaikl was [lerlect 
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vine-ripened lomaloes, wonder­
f u l sweet onions. Spanish olive 
oil , and wine vinegar, Marinated 
fresh anchovies were delicious 
and so were braised piierros 
(leeks) dressed widi red Rioja 
wine vinegar, olive o i l , and 
coarse salt. We had a beautifully 
balanced, richly flavored, 1996 
Viiia Salceda Rioja Tinto tie Cri­
anza. With ihe entrees, pimiaiitus 
depiqii i l losmffcd with cahrachii 
(rock-fish) and asadiirilla. devil­
ishly rich lamb giblets cenikeLl 
with garlic and peppers in deli-
ciou,s sauce, we drank a 1987 
Vina Aliilna Rioja Reserva, an in­
expensive, but elegani wine with 
tfively fruit and a long spicy f in­
ish. For de.ssert, we bad three 
classics, /ec/it^_/)-f/rt(literally, fried 
milk; a delicious inilk, sugar, and 
einnamon pudtiing-like mixture 
that is battered :intl iighlty Irietl 
in olive oil), excellent homemade 
flan, and arruz con leche i : i 
creamy rice pudding). 

Ad ay later. 1 was hall'wa)' 
acro.ss Spain in Catalonia tast­

ing the big, rich wines of Priora­
to which have become an inter­
national sensation, With young 
enologist Sara Perez Ovejero, 
whose father, Josep Lluis Perez, is 
one of Spain's most respected 
winemakers. I tasted iheir supedi, 
well-balanced Clos Martinet 
wines and their spectacular new 
wine from tbe 80-year old Cims 
de Porrera vineyard, i n Gratal-
iops. nt)w a major wine town, I 
met Cades Pastrana and his ivife 
Mariona Jarque, owners of the 
Costers tie Siurana winery. ft>r 
lunch at one of my favorite Prio­
rato restaurants. Host tal La Font, 
calle Consolacio 2, Gratallops, 
tei: (34) 977 8392. We drank the 
silky, richly flavored 1997 Clos de 
L'Obac Miserere with a fine lunch 
of melon widi .<iei-rarto ham, os 
cariiht y escjueixadu de bacalld 
coil rornesco (escaroie with 
"-trips of marinated bacalao with 
a pepper and hazelnut romesco 
sauce I . caracoles t iand snails in 
sauce), and cotrejol a la brasa 
Cgrilleti rabbit) with a t l o l i 
.4.fter lunch, I met one of Spain's 
mosl highly regarded young 
winemakers, Alvaro Palacios, at 
Piro, another Ciratalltips restau­
rant, and tastetl his smooth, bal­
anced 1997 Les Terrasses antl 
the richer, more tannic 1997 
I.Ti inita, from his great old vines 
hillside vineyard, .̂ s luck would 
have it, Rene Barbier, the own-
er-winemaker of Clos Mfigadtir 
was having lunch with Christo­
pher Canaan, anoiher peripatet­
ic wine man who owns Eu­
ropvin, a major imponer of Span­
ish wines. They invited me to 

taste both the exotic 1997 Clos 
Mogador and the surprisingly 
niaiure tasting 1997 Daphne 
Gkirian Citis Erasmus, vvfmh is 
also made at Bafbier's Clos Mo­
gador bodega in Gratallops, 
The ne.xi morning 1 visited Bar­
bier to taste his 1998 wines f rom 
barrel, then .set off for 'Vilafran-
ca del Penedes to have lunch at 
Mas Rabell and tasie ihe wines 
of Miguel Torres. La Rioja and 
Navarre were then my next 
stops. After two antl a half 
weeks in Spain, I had barely 
scratched the surface, I felt a bit 
like Don Quixote tilting at wind­
mills, which reminded me lhat 
there are .several inleresling 
wineries in I.a Mancha that I 
neeti to visit on my next trip. 

Gerry Daives bas been tntceling 
tbeiiastronoiiiic and wine roads 
of Sfmiu for 30ycais. liis articles 
and'or phntngraphs haiie heen 
jnthii.-ihed in The New York 
Times, Food ik Wine, Playboy, 
Manila Stewart Living, The Wine 
News. The Wine Enthusiast, San-
tCj and many others. In October 
199S, he was ibe first foreigner to 
recmim tbe prestigiotis Cena de Ins 
11 Vinos iw'fic award in Madiid. 

luiporters $peciaii/;iiig in Span­
ish Wines in tlie United Stateii: 
A decai.le ag*), tntly ti L em pie of im-
jiiirieis ii,uii.[leLl signiftcaut iHiitfii-
li. IS lit ̂ lp;lllish wine in tbe tintted 
Sl:ites \M-,\ il ir-ri- are si-i eral Il ie 
panics-svitb large Span is ! i portfolios. 
The following are the major ones: 
• Classical Wines f r o m Spain, 
4000 Aurora Avt-nue, Suite 222, 
Seattle, WA 98103; tc i : (206) 
547-0255, fax: (206) 547-2426. 
Hidalgo slierries, Pesquera (Ribem 
del DuLTti), Condado de H.iza 
( Ril.H-ra del Dueio i, Morgadio and 
Lusco Albariflo (Rlas Baixas), 
Bodegas Breton (La Rioja), Casta 
Diva (,.\Iieame), Bodegas I'irenens 
cSomonlanol, Cellers Pasanau 
1'Priorat), Guelbenzu (Navarre), 
and others. 
• Fine Estates From Spain-Jorge 
Ordonez Selections, 75 Fox 
Meadow Lane, Dcdliam, SIA 
02026: tei: (781) 461-2621, fax: 
(781) 461-2570. San Le6n Man-
Kin 11 la, Llopart cava, Teofiki Reyes 
(Ribeni tlel Duero), Ismael Arroyo 
(Ribera de! Duerf).), Abadta de 
Rciuena (Ca.stile and Leon), Bode­
gas Cantabria (La Ri(iia), llemire:^ tif 
Ganuza i La Ritija). Remelluri ( La 
Rioja). .Muga I La Ridjai, .Martin Co­
dax .-Mbarifk) (Rias Baixas). Bode­
gas Nikeas (Navarre), Clos de 
L'Oliae (Pritir.iiol, anti many others, 
• Ei i ropvin , S. A.-Clir istopher 
Canaan Selections, 25 Hall .Ave., 
Watertowo .MA 02172; tei: (6 t7) 
924-7620, fax: (617) 924-7625-
Emilio Lusiau sherries. "V'cga Sicilia 
(Ribera del Duero), Vina Ped ros,i 
(Ribcra del Duero), La Rioja .Mta. 

S.A., Bodegas Magafia (Navarre), 
\|aiiro (Castile anti Leon). ClosMo-
gadnr t Mrioralei I, aiitl Cithers, 
• European Cellars-Erie So­
lomon Selections, 121 W. 27th 
St., Suite 1103, New York. NY 
10001; tei: (212) 92-1-^949, fax: 
(212) 924-0567. Anadi (La Rioja), 
•\iigusTUs I Penedes). Captaiie-
fTarragona). Carmetei Undero i Rib-
era tlel Duero). Vega Sauco CToro), 
Clos Erasiiuis and Seala Dei (Prio­
ralo). Enate (Soniiintano), anti Fil-
t;iboa .Mbarino (Rias Baixas), 
• Fronti tT Wine Imports , 2 
Point View Flace, Mountain 
Lakes. NJ 07046; tei: (973) 334-
2320, fax; (975) 334-5148. Bar-
batlillo sherries. Farifia (Toro), 
Bodegas Ochoa (Navarre), others. 
• De Maison Selecdons, Fordliam 
Square, 1249 N. Fordham Blvd.. 
Suite E-1, Chapel HiU, NC 27514; 
tcl: (919) 93.3-4245, fax: (919)932 
5 l 07; e-mail: demaj.son@word-
net.att.net. Bodega Senorio de 
1 itai'ti ' Nav;irre), Botiegas Palaeios 
Remondo (La Rioj;! i , Vin;i Sasire 
(Ribera del nuero), Vagal iCa-^iile 
and Leon), Avinyd cava, Joan 
D'.Angucra (Tarragona), Roitl.in 
Torra (Prionit i . 
• Shaw Ross International Im­
porters, 15960 NW 15th Ave., Mi­
ami, Fl. 33169; tei: (305) 625-
6561. Marques de RiscaL Cardenal 
.Mendt)7.;i, S:lnchcz Romare (erez.ele. 
• <;iVlJSA, 10419 Old Placerviile 
Road, Suite 252, Sacramento, C.A 
95827, tet (916) .368-7188. Martinez 
Bujanda, Crisialino cava, Jaume Ser­
ra, Condes de Alv;irci .\h-.iriiii:i. 
- A.V. Imporus, 6450 Dobbin 
Road, Suite G, Columbia, .Mil 
21045; teh (410) 884-9l63. 
Bodegas V'alduero, Vnkiamor Al­
barino, etc. 
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E C I P E S 

Asparagus with orange 
and lemon sauce 

Brood bean omelette 

RECIPES FOR VEGETABLE PRESERVES 
Recipes selected by Julia Lopez de Sagredo 
Wines recommended by Maria Jesus Gil de Antunano 

In Spain, qualiiy while or green a.sparagu.s i.s lusually ealen al niora lem-
peraiure, tin ils tiwn, witli olive oil or a .sauce such as mayonnaise or 
viiiLiigreile. Here we have chti.sen a variaiitiii with the juice of cilru.s 
fruit.s to give added sparkle- and fruiline.s.s. 

SERVES 4: 
2 bottles or large cans of exlra large 
while fir green a.sparagii.s, 
or 1 f i f each type 

S,a,rcn: 
2 yolks of hard-btiiled eggs 
1 raw egg yolk 
1 .small t.sp lemon juice 
1 ibsp fjrange juice 

A pinch of salt, and pepper 
1 glas.s of olive oil 
1 egg white 

Chop the hard-boiled egg yolks and mix with the raw egg yolk. Add 
the orange ancl lemon juice and season with salt and pepper. Gradu­
ally add the olive oil, beating as if for maytinnai.se. Check the .season­
ing, Beal the egg white unlil stiff and add to the sauce. Arrange the 

i.-11-tlr.ijitt-i.l as[>af.i;.̂ i,is nil A -•ev\ iiig Liisli. [iciir m i-r tile .saiKe ;iiid dec­
orate with slices of orange and lemon. 
Recommend etl wine : .4 D.O. Navarra while made I'ttitn Cdiardontiay 
grape.s and t-ask fefmetitetl: ilie fa.sk-derivcd artimas in combinaiitin 
with this variety's characteristic smt)kine.s,s will complement the ctjm-
plex flavor of the asparagus, while ihe buttery notes and ttiuch tif acid­
ity will stand up well ttj the langiness of the citrus dres.sing. 

Vegetables can be combined with eggs, eilher in omelettes or scram­
bled. In Spain, fi.sli, shellfi.sh, and chorizt) arc oflen adtleil. 

SERVES 2: 
300 g preserved broad beans 
4 tbsp olive oil 
1 .small tinion, chopped 

1 garlic clove, chopped 
4 eggs 
Salt and pepper 

Heal 3 ilisp of olive oil in a frying pan and saule the tinitm and garlic 
for a few minutes. Add the broad beans, turn in the oil and leave to 
cook for about five minutes. Remove from the heat and drain. Beat the 
eggs, season with salt and pepper and add the beans. Place the re­
maining tablespoon of olive oil in a frying pan and heal. .•\dd ilie egg 
ami bean nnxiurt-. Wlieii I IK- fn>l sale is sei. iiirn < >\ er iiy p!ai jng a 
plate over the frying pan and turning to place the omelette on the 
plate. Then slide back into the frying pan tti cook it on the other side. 
Serve hot or cold. 
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Conservas 
Artesanas 

OTHERS PRODUCTS 
OTHER TRADITIONAL PRODUCTS W/TH ROSARA 
QUALITY 
- Chilli Peppers From Ibarra 
-Achovies in olive oil 
- North Sea Tuna Fish (in Olive Oil) C()NSl£RVAS ARTI£SANAS ROSARA 

ANDO.SiLLA - NAVARRA - SPAI.N 
Tel. 902 .^()4()l^ 
Fax. 948 690 301 

htip: www.rtisara.ton) 



R E C I P E S 

Scrambled eggs with 
prawns, garlic shoots, 
and triguero asparagus 
with piquillo peppers 

Cardoons in white 
almond sauce 

Recommended wine: .\ current-year TempraniI Iti (Cencibel) and Gar­
nacha red—D.O. Carinena, Valdepenas or La Mancha would all be 
equally gtitid stiurces. Its fruity roundness in the mtiuth will "aromatize" 
the egg.s, whtise flavtir in this recipe is dominaled hy the fre.sh beans 
and the onion. 

Wild or iriguero a.sparagus is highly prized and in Spain is always small 
and has an intense aroma and flavor. The mtist similar cultivated as­
paragu.s is the green and purple varieiy grown in Huelor-Tajar. This 
di.sh can alsf) be made witli small green a.sparagus. 

SERVUS 4: 

3 tbsp olive oil 
150 g preserved garlic shtiots 
200 g preserved green asparagus tips 
1 50 g .'small cfif)kefl and peeled prawns 

H egg.s 
Salt and pepjier 
8 whtile preserved 
/) icpi illo peppers 

Pour the three tablespoons of olive oil into a saucepan or frying pan. 
When hot, add the well-drained garlic shotits and green asparagus tips. 
Saute ffir a few minutes. Add the prawns and f iy gently for a few mtire 
minutes. Beat the eggs, season and add, stirring all the time until the 
mixture has set to tasie. For a lighter mixture, adtl two tablespoons .sin­
gle cream or evaporated milk. Serv̂ e on the center o fa dish dectirated 
with the* piquillti peppers forming a star shape around die egg mixture. 
Possible variation: Instead fif asparagus and garlic shoots, use 300 g 
piquillti peppers in strips, or 300 g of spinach or Swi.ss chard, or com­
bine the prawns and garlic shoots wilh mushrotims. 
Recommended wine; A D.O. Penedes white, made from Chardonnay, 
Xarel.lo and Chenin Blanc, mature enough for the aniseedy exolic fruit 
and floral aromas of these varieties, in combination with the effects of 
wood ageing, to complement a di.sh whose flavors are, despite its in­
gredients, uncomplicated. 

Almtinds always make a good accompanimenl ftir vegetables, either 
chopped or in a sauce. The following is a very common way of prepar­
ing cardoons in .N'avarre and in La Rioja and often forms pan of the 
main Chri.stmas menu in Spain. 

SERVES 4: 

2 large bottles of preserved 
cardofins (apjirtix. 1 kg) 
5 ibsp olive till 
120 g sweet, raw, 
peeled almonds 

.s g a r i i e el< )\ es 

1 ieek, preserved or fresh 
(in which ca.se, use 
only the white part) 
White pepper 

Drain the cardofin.s, reserving the liquid. Heat the oil in a deep fiying pan. 
brown the garlic and the sliced leek, ilien remove. Crush bolh together with 
80 g almoncLs and some of the re.served litjuid (about 300 ml). Beat well. Pour 
the .sauce into the frying pan and heat gradually, stirring occasionally until it 
boils. Add a pinch tif grtiund white pepper, .^dd the cardtions and the rest 
fif the alnxinds after First cmshing them in a monar. Leave to cook over a low 
heal for a few minutes, stirring occasit>nally and adding more of the reserved 
liijtiki it tiei.essttry, tiepending fin the thickness desired for the sauce. 
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Saniieman fias been 
making superb sfierries 

for more tfian two 
fiundred treats. 

Ricfi, 'intense anti 
complex wines sucfi as 
Royal Corregidor (*) 
Rare Oloroso Sfierry. 

Wines wit ft soul. 

^'-
« m i COBRI 

r ^ -

O I . O R O M ' 

SANDEM.' ^ 

SANDEMAN. The Traditional Spanisfi Sfierry 
(*)Besf Siierry and best Fortified Vline of the Year, International Vline Challenge, 1997 



R E C I P E S 

Artichokes with clams 

Vegetable stew 

Recommended wine : .A white Rioja made frtim Viura grapes with a 
small pit)pt)rtion tif Malvasia and tank and ca.sk aged: the vanilla aro­
mas acquired in the cask wil l match the subtle flavor of the cardoon in 
almond sauce withoui tiverpowering i l . 

Ariichtikes are a popular vegetable in Spain, especially fresh from the 
market. They are often served sauteed with ham or stuffed with while 
sauce and ham or meat, etc. Sometimes served cold, they comliinc well 
with anchovies and piqiiillo peppers, tir with salmon and caper.s, or lu­
na fish with a gticid olive oil. 

SEHVES 4: 
20 preserved artichtike hearts 
2 finely chfipped garlic cloves 
2 ibsp tiiive oil 
1/4 I vegetable t>r fish slock 

1 tbsp Hour 
2 tbsp dry, white wine 
24 clean clams 

Drain the artichoke hearts. Brtiwn the garlic cloves in hoi till in a deep 
frying pan or earthenware di.sh. Add the flour then mix in tfie while 
wine and the sitick. Add die clams antl cook uniil ihey open. Then add 
the whtile artichokes and cook for a few minutes before serving. 
Recommended wine : It is notoriously difficult to fintl a wine that 
gties wilh ariicluike.s, but ihey have a certain sweetness of flavor in 
common with clams which would be nicely complemented by a cha-
ctili from the Basque Country—Guetaria, GuipCiZctia fir D.O, Vizcaya. 
You could also serve this dish wi lh a white with a gtiod acidic 
edge—.some of the D.O. Ribeiro wines made from Triexadura, Tor-
rtmies, and Palomino grapes, for example. 

Btiitled mixed vegelables make life easier when preparing vegetable 
stews or a common dish in Spain lhat is known as Russian salad. This 
is made by adding a mayonnaise to diced, cooked vegetables. The sal­
ad is ser\J'ed cold with green or black ohves and strips of picjuillo pep­
pers. 

SERVES 4: 
2 large jars of mixed vegetables 
5 tbsp olive oil 
100 g onions 
150 g serra nt) ham 

2 tbsp flour 
1 vegetable stock cube 
Salt and sweel fnmenton 
2 harci-boiled eggs 

Drain the mixed vegetables. In a deep frying pan, heat the oil and add 
the very finely-chopped onion. When it has turned golden brown, add 
the diced ham and the flour. Fry lightly then add the vegetables to­
gether wilh a little water in which the sitick cube has firsl been dis­
solved. Seastin with salt and sweet pimenion and leave to cotik gently, 
Sert-e decorated with tlie hard-btiiled eggs in slices or quarters. 
Recommended wine : The asstirtment of vegetables and flav^ors in­
volved in this dish cries out for a D.O. Navarra rose made from Gar­
nacha grapes: highly aromatic, clean and fresh, yet light and well 
balanced, its fruity, almost cakey, aromas wi l l highlight raiher than 
mask the delicate vegetable flavors. 
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Cuenca "Morteruelo" 

Asturian bean stew 

RECIPES FROM SPANISH 
RESTAURANTS ABROAD 

Recipe and wine recommendation from Fogon Saint Juiien 

Serves 6: 
1/2 kg hare 
1/2 kg field rabbit 
1 partridge 
1/4 hen 
1/2 cured elbow t)f ham 
0.4 kg pork liver 
1/2 kg pork loin 
1 2-day-old loaf of bread 

0.4 1 extra virgin olive oil 
1/2 tsp grt)und black pepper 
2 isp firegano 
Salt to taste 
1 tsp caraway seeds 
1/2 tsp cinnamon 
4 tsp sweet paprika from 
La Vera 

Cook all the meat for 6 hours. Skim and set over Itiw heal. Let cool. Set 
aside the brtith. 
Clean the meat, breaking it into crumbs by hand. Grate the liver and 
mix in with the rest of the meal. 
Cul the bread into slices. 
In a large skillel, heal the oil, add the bread, stir and remove. Add the 
paprika carefully so that it dties not burn. When it changes color, add 
a liltle broth, and when it is well mixed, add all the meat, the bread, 
the spices and cover with the remaining broth. Set over high heat and 
stir wilh a king wooden spoon until you get a thick and smooth gruel. 
Serve very hot. 
Recommended wine: Estola, Gran Reserva 1985, Bfidegas Ayuso, S.L. 
D.O. La Mancha. 

Recipe and wine recommendation from Restauronte Le Grillange 

SERVES S: 
1 kg butter beans 
4 smtiked chorizos (pork sausages) 
4 smoked blood sausages 
500 g shfjulder of pork 
200 g sail pork 

100 g serrano ham 
on the bone 
1 salted pork ear or tail 
1 medium onion 
with 3 cloves stuck in it 
2 cloves garlic 

Soak the beans in cold water lo cover well for at least 10 hours (preferably 
overnight). Singe the skin of the .salted meats to remove any bristles. Soak 
the meats In warm water. Place the beans, garlic, and onifin in a large pan 
and cover well with water. Bring iti a boil. Remove the scum. Add the oth­
er ingredienls and leave to simmer for 1 to 2 hours, depending on the 
quality of the beans. The .stew will be ready when die beans are soft to the 
tongue. During cotiking, the pot should he shiiktrn oft.-asji mall v t;n- its han­
dles, never using a spotm which might break the beans. Remove the scum 
occasionally anci check that the beans are always covered with liquid. Add 
small amounts of water if necessary' (always cold water). 
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R E C I P E S 

Shrimp in gorlic sauce 

Artichoke and asparagus 
in 0 green garlic sauce 

When the dish is cooked, add salt if necessary. Leave to rest ftir a few 
minutes. Remtive the meats and cut into 3-cm pieces. Arrange on a dish 
and serve at the same time as the slewed beans in a soup tureen. 
Recommended wine: A red D.O. Torti, full f if Ikivor and refreshing­
ly acidic. 

Recipe and wine recommendation from Restauronte La Peninsula 

SKKVES 4: 
6 large shrimp per person (unpeeled) 
8 cloves garlic (unpeeled) 
100 ml olive oil 

100 g butler 
Freshly-chopped parsley 
A liule Brandy de Jerez 

Place a black steel frying pan over a hot flame. When htit add half and 
half oil and butter and fry the unpeeied shrimp until they change coi-
fir. Add the unpeeled cloves of garlic and saute with the shrimp. Re­
move the shrimp and keeji warm. Degla^e the pan with the brandy. Re­
duce to half and beat in the butter. Add the freshly-chopped parsley 
and pour the sauce over the shrimp. Serve very hot. 
Recommended wine: .\ smtitith but flavorsome white wine such as 
an oak-aged Muga '98. 

Recipe and wine recommendation from Tapas 

SERVRS 8 TAl'A I'OHTIONS: 
8 medium size fresh ariichtikes 
20 fresh, tender, green asparagus 
200 ml extra virgin olive oil 
30 g pistachio nuts, chtipped 
1 egg while 
1 glass water 

20 g chives, choppecl 
50 g fresh bread crumbs 
2 garlic cloves, peeled and 
chopped 
Juice of 1/2 lemtin 
Salt and white pepper 

To prepare the artichokes: in a large pan bring plenty of water to a boil 
with a little salt and some lemon juice. Remove all the outer leaves and 
inside filaments of the artichokes leaving ju.st the hearts. Ctitik until 
tender and lei them cotil in the water in the pan to avoid darkening of 
the flesh. Tti prepare the artichoke leaves, boil them in water and a l i l ­
tle salt but avoid overcooking. Remtive from the waler and refresh un­
der the coltl tap. 
To cofik the asparagus, wash them well then boil in plenty of lightly 
sailed water until tender but slill firm—al dente. Remove from the wa­
ter and refresh immediately under the cold tap. 
To prepare the sauce use an electric blender tir food prticessor. First 
add the egg while, garlic, chives, pistachios, lemon juice, bread crumbs, 
half a glass of water, and a little salt and pepper. Blend fora while then, 
wilh ihe machine .still running, add the olive till tittle by little as if mak­
ing maytmnaise. This sauce shtiuld have a medium consistency. 
To serve, drain the artichoke hearts, slice and place tin plates. Drape 
the asparagus tiver, decoratively, and cover wilh the sauce. Garnish 
with cherry ttimatties and a few chives or endive leaves. 
Recommended wine : Chardonnay tif Bodegas Castillo de Monjardin 
fir Guelbenzu Blanco of Bodegas Guelbenzu, both D.O. Navarra. 
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R E C I P E S 

La Deu homestyle potatoes 

Santa Pou beans 
with butifarra pork 
tripe sausage 
ffeso/s con faufrferro <te pero/j 

RECIPES FROM LA GARROCHA 
Recipes selected by Sonia Ortega 
Wines recommended by Maria Jesus Gil de Antufiano 

La Deu is a restaurant in an old farmhfiuse in Olot that has included 
this family recipe on ils menu ftir decades. A former, food-loving may-
fir of Olf)i used It) sing ils praises al every oppfirlunity to the extent 
lhat. over the years, il became a local classic. 

SERVES 4: 

8 medium-sized potatoes 
100 g minced beef 
100 g minced ptirk 
1 onion 
500 g ripe tomatoes 

Flour 
Milk 

I eyg 
Olive fiil 
Salt 

Peel the pfiiatfies antl slice finely. Fry in tiiive oil , drain and set aside. 
For the filling, firsl brown the minced meat in a little oil. In a separate 
pan, saute the peeled and seet4ed tomatoes uigeiher wilh the chtipjietl 
tmifin. Add the meat and bind everything together with a thick 
bechamel sauce made wilh the milk and flour. 
Take two potato slices at a time and plate a liltle stuffing between 
them. Ctiat with beaien egg and fry until they turn an attractive gold­
en brown. Drain and ser\'e. 
Recommended wine: .A. deep cherry-red 98 D.O. Pla de Bages. Us 
slight herbal flavor in the mouth balances out the richness of the meat 
and btl'chamel sauce. The round, vervy tannins lame any tiiliness :intl 
the 100% Merlfii grapes leave a fine aftertaste. 

This is one tif the most cliaiacteristic dishes tif the La GarroLxa area. Ils 
main ingredient are fesois - a sort of haricot bean that has a specially 
smotilh texture wdien grtiwn locally because of the volcanic substrate 
in the soil. Almost all tlie local restaurants offer a recipe including fes­
ois. Cal Sastre is a pleasant restaurant in Santa Pau in which Margarita 
Colldecarrera bases her cooking on a wise blend of tratlilifin and in­
novation. It was she who had the idea of replacing the traditional bu­
tifarra pork sausage with a special sausage made with pork tripe 
which, aher lioiling in the pot with the other sausages, takes on a very 
special flavor. 

SERVES 4: 

600 g haricot beans 
400 g butifarra ptirk tripe sausage 
Oil and salt 

Leave the beans to soak overnight. Drain and wash two or ihree limes 
with clean water. Place in a pan with plenty of water and bring to the 
btiil. The secret of perfect beans is to boil them first over a very high 
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RAFAEL SALGADO 
D E S D F l i T S 

RAFAEL SALGADO, S.A. 
C/ Fundicion, 6 • Polig. Ind. Santa Ana 

28529 Rivas - (Madrid) 
Tel.: 34 91 666 78 75 - Fax: 34 91 666 62 18 

E-mail: export@rafaelsalgado.com 
http:f'/vvww.rafaelsaigado.com 
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E C I P E S 

Mushroom-stuffed pig's 
feet in o block turnip sauce 

heat for about 10 minutes, then to bring down tlie temperature and 
leave to cook for about 75 minutes, but ensuring lhat they continue to 
boil gently at all times. Altogether, they shtiuld boil for about 1 hour 
30 minutes. The salt is added at the end and, if extra water is required, 
it must be hot. Once they are ctioked, drain and set aside. 
Meat :i lillle olive oil in a frying-pan. Add the butifarra in pieces. Using 
a fork, stir continuously with a circular mtivement until It breaks up. 
When it is all broken into .small pieces, add the beans and stir until the 
two ingredients are well mixed but without alltiwing them to dry up. 
Recommended wine: The combinatifin of creamy beans with the 
strong-flavored ptirk sausage .suggest a red 97 crianza Cabernet Sauvt-
gnon from the D.O. Pla de Bages - its rich, ttiasty aroma should blend 
well with the smoothness of the beans while holding its own against 
ihe hutifarra. 

Pig's feet cooked in a variety of ways are a common feature of menus 
in La Garrotxa, e.specially in winter. The mtisi tradiiifinal recipe com­
bines ihem with the much-prized local 'black' turnips, f)r they may be 
stewed with snails. ,\ more modern version is the cai'paccia scrvetl in 
the Les Cols restaurant In Oloi in which thin slices are dressed simply 
wilh filive oil, vinegar, salt, pepper and rfiasted pine nuts. 
The recipe we give here is from the Ctiria Reial restaurant in Besalu 
and u,ses a variety of mushrooms for a seasonal stuffing. 

Sl-RVES .3: 
6 pig's feet 
250 g wild mtishrtitims (chanterelle, 
milky agaric, fairy rings, russula and 
llenega, a type of Hygrophorus) 

FOR THi- SAUCE: 
] onion 
1 carrot 
2 garlic cloves 
Skin of one tirange 
Skin of one lemon 
100 g black turnips 

1 C:A'A 

100 g minced ptirk 
100 g minced beef 
Salt and pepper 

1 tbsp chocolate 
Black pepper 
Clove, rosemary, thyme 
Salt 
Butler 

Cut the feet in half lengthwise and cook together with all the ingredi­
ents of the sauce and somewater. Meanwhile, prepare the filling with 
the finely chtipped mushrooms, the minced meat, the egg and a litlle 
salt and pepper. 
When well cooked, remove the pig's Feet from the pan and leave to 
cotil. Carefully remove the bones. Take a sheet of aluminium foil and 
place one half of the fof)t tin it, cover with stuffing then piace the oth­
er half on top. Wrap ihe foot in the paper and return to the sauce. Do 
the same with the other feet and cook in the sauce for 20 minutes. 
To serve, remove the aluminium ftii l and .serve the feet either whtile or 
in halves with the strained .sauce and the turnips cut in cubes. 
Recommended wine: Tliis methrjd of preparing pig's feet gives a less 
hearty dish than usual so a good partner might be a Cabernet Sauvi­
gnon rose with a good proportion of Garnacha from the D.O. Pla de 
Bages. Its fresh, fruity aroma - reminiscent of blackberries and cher­
ries - gives an added l i f l to the sauce. Serve at H-IO-C (46-50- F). 
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formetes with ratafia 
liqueur and honey 

Ikickwheat used to be one of the most characteristic crops of La Garrotxa. It is a 
rather fibrous wheat usually a.ssficiaied with other pans of the world (buckwheat 
flour is typical for making hliriis) and, although it likes the conditions in county, 
it is rarely grown ntiw. Here buckwheat flour is used to make farinetes, a polleri-
;f/-i ike paste which Is fried in portions and served as a dessert. Margarita, frtim the 
abtive-menlifined Cal Sastre restaurant, orders the paste frtim a local masfa then 
she fries it and adds the finishing touch. 

SERVES 4: 
250 g buckwheat 
1 litre water 

Salt and sugar 
Olive oil ffir frying 

Stir the flour into the water with a iittle salt over a low heat for about 40 min­
utes, stirring all the time in the same direction sti that the mixture neither 
sticks nor separates. Ptiur into a mould and leave to cool. 
Cut into 1 cm (1/2") slices. Heat plenty <if oil in a fiying-pan. The .secret lies in cor­
rect frying — the oil must not boil but needs tti be very hot. Place the frillers tine by 
tine in ilie hot tiil and, when the edges are golden, turn over. The mixture is very 
delicate so care must he taken to prevent the fritters frtim breaking. When fried on 
bf)th sides, remove and drain on kiichen paper. Sprinkle with sugar and a few 
drops of the local ratafia herb liqueur. Serve with honey to taste. 
Recommended wine: Apart from the actual ratafia litjuor which would make an 
idea! partner, anoliier t)piifin to go witli these fritters, which are not particulady 
sweet, might be a semi-sweet white wine made from Parellada grapes from the D.ci. 
Penedes. A mtiscatel would probably be overptiwering aldioughthe moscatel from 
the D.O. Penedes lhat is blended with Gewurztraminer might alsti be a gtitid choice. 

I ^ K l The Nunez de Prado 
^ t ^ ^ w t \-'An\ i ly E.s I ai e.s 

5 Organic Farming 
E'14850 BAENA (Spain) 

Over the years, one extra-virgin olive oil has stood out as 
Spain's most exciting oil: Nunez de Prado. 
This is the quintessential Spanish olive oil, with the most 
dramatic flavor of any oil tasted from Spain. It is a DO oil, 
from the Baena area. 
The oil varies from harvest to harvest, but a recent bottling 
was dark gold, with a vivid taste of watermelon, orange 
blossoms and herbs. fc Sped*, Septmki 1994 



M A I N E X P U K I b H i j 

VEGETABUES 

CANNED/PROCESSED 

EXPORT COMPANIES 

ANKO, S.L. 
Dovila, 20 
31515 CADREITA (Navotra) 
Tel: [34) 948 83 61 10 - Fax: (34] 948 40 66 51 
E-tnail: arko@Qnko.es 
liltp://www.atilto.es 

AYECUE,S.A. 
Gollo, s/a 
26560 AUTOL (Lo Riojaj 
Tel: (34) 941 390 044 
Fax: (341 941 390 110 
E-mail: comefciQl@ayeciie,com 
htlp://www.ayecije,com 

BAJAMAR, S,A. 
Crta. Sangtiesa, s/n 
31310CARCASTILLO (Navarta] 
Tel: |34] 948 725 534 - [34] 948 725 257 
E-moil: bojamorScempresoriol-com 

CONSERVAS HUOS DE MANUEL SANCHEZ BASARTE, S.A. 
Poligono Alesves 
31330 VILLAFRANCA (Novatta) 
Tel: (34) 948 845 835 • Fax: (34) 948 845 500 

CEVENASA DANZA, S.A, 
Crio. Peralta, s/n 
31340 MARCILLA [Navatra] 
Tel: (34) 948 713 970 
Fox: (341948 713 971 
E-mail: cevena5acxp@megoret.es 
( i l t p ; / / viww. fiQ b .es/cevenoso 

CONSERVAS PINCHA, S.L. 
Poligono Industrial, s/n 
31580 LODOSA (Navorro) 
Tel: (34) 948 693 861 - Fax: (34) 948 694 203 
E-mail: pincho@pincha.cempresarial.com ond 
lalodosono@pincha,cempresariQLcom 

CONSERVAS RABINAD, S.A, 
Maello, 1 2 
50700 CASPE (Zatagozo) 
Tel: (34) 976 630 332 • Fax: (34) 976 630 730 
E-mail: cialconservasrabinad.com 
http://wvm.conservasrabinad.com 

CONSERVAS SERRANO, S.L, 
Numoncio, 21 
26500 CALAHORRA (La Rioia] 
fel: (34)941 130 386-Fax; (34) 941 135 629 
E-mail: serrano@supervio.com 

DULCES Y CONSERVAS HELIOS, S.A. 
CrtQ. Birgos-Portugt:l, km, 129 - Apdo. 371 
47080 VALLADOLID 
Tel; (34] 983 407 849 - Fox: (34) 983 407 663 
E-moil: helios@heljos.es 

ENDINE,S.L. 
Eras de Veraza, s/n 
31587 MENDAVIA (Novarra) 
Tel: (34) 948 685 005 - Fox: (34) 94B 695 350 
E-moil: endine@|el.e5 

FA&RICADOSCHISCO, S.L. 
Crto-Sortoguda, 12 
Poligono induslriol 
31580 LODOSA (Navarro) 
Tel: (34] 948 693 838 - Fax: [34) 948 694 506 
E-mail: chisco@fiab.es 
http://wv/w.liab.es/chjico 

KIMBO, SA. 
del Mercadol, 5 

26500 CALAHORRA (La Rio|a) 
Tel: (34) 941 1 32 300 - Fox: (34) 941 135 862 
E-mail; kimbo@enioc,es 
http://wwv('.microrioja.es/kimbo/ 

SOL ANTEQUERA 
Crta, Cotdoba-Molaga, km. 520,8 
29200 ANTEQUERA (Malago) 
Tel: (34) 952 840 762 
fox; (34) 952 840624 
E-moil: o!sut97@attaki5.es 
http://www.alsur.Qrrakis,es 

source: ICE)C ond Consebro (Associotlon oF Processed Vegetables Produc­
ers from Navarre, La Riojo and Aragon] Santo Gemo, 56- Apdo 21 
31570 SAN ADRIAN (Navorra) 
Tel: [34) 948 670 184 - Fax; (34) 948 670 175 
E-mail: consebro@clncv,es 

WINES 

SWliT WINES 

REGULATORY COUNCILS 

CONSEjO REGULADOR D.O. ALICANTE 
Profesof Manuel Sola, 2 
03003 ALICANTE 
Tel: (34) 965 934 613 
Fax: [34] 965 934 688 
E-mail: gaspor.brolons/Qgricultura,m400,gva.es 

CONSEJO REGULADOR D.O, EL HIERRO 
£1 Matorrol, s/n 
38911 FRONTERA [Sonta Cruz de Tenerile] 
Tel. ond fox: (34) 922 559 691 
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CONSEJO REGULADOR D.O JEREZ-XERE2-SHERRY 
Y D.O. MANZANILLA-SANLUCAR DE BARRAMEDA 
Av, Alvaro Domecq, 2 
11405 JEREZ DE LA FRONTERA [Codiz] 
Tel: (34) 956 332 050 - Fax; (34) 956 338 908/330 964 
E-mail: vinjerezisherry.org 
hltp://www.sherry,org 

CONSEJO REGULADOR D,0, JUMILLA 
Son Roque, 15 - Apdo. 66 
30520 JUMILLA (Murcio) 
Tel: (34) 968 781 761 - Fox: (34)968 781 900 
littp://www.jumillaVi'ine.com 

CONSEJO REGULADOR D.Q. LA PALMA 
Dr. Esteban Acosto, 7 
38740 FUENCALIENTE-LA PALMA [Sto. Cruz de Tenerife] 
Tel. and fox: (34) 922 444 404 
E-moil: crvinos@irfolQpcilma.com 
http;//v^v/w. infolQpalma.com/crvi nos 

CONSEJO REGULADOR D.O. LANZAROTE 
General Franco, s/n - Coso "A[ei" 
35550 SAN BARTOLOME-LANZAROTE (Las Palmos) 
Tel: (34) 928 521 048 Fax; (34) 928 521 049 

CQNSEJO REGULADOR D.O. MONTILLA-MORILES 
Rondo de los Tejores, 24-5° 
14001 CORDOBA 
Tel: (34) 957 475 484 - Fax: |34] 957477 519 
E-mail: montilla@a(cavia.net 
http://www,monlilla-mQriles.org 

CQNSEJO REGULADOR D.O, NAVARRA 
Av. Conde Olivelos, 2-2- • Apdo, 399 
31002 PAMPLONA (Navarro) 

Tel: (34) 948 227 852/222 155 - Fox: (34) 948 212 101 

CQNSEJO REGULADOR D.O. PRiORATQ 
F Stinyer, 4-6 
43202 REUS (Tarragona) 
Tel; (34)977 312 032/310 312 
Fax: (34) 977 33! 655 

CONSEJO REGULADOR D.O. TARRAGONA 
Av. Cotaluna, 50 - 43002 TARRAGONA 
Tel: (34) 977 217 931 - Fax: (34) 977 250 440 

CONSEJQ REGULADOR O.O. VALENCIA 
Quan, 22 
46001 VALENCIA 
Tel: (34) 963 910096 
Fax: (34) 963 910 029 
E-moil; vinovalencio@ehome,encis,es 
htlp://www.encis.es/vinovalenciQ 

source: ICEX 

>Li'itMui;n-i>i,>.r,Miii:n9'> 

^oro 

Don PX 1998 
Bordeau-Golti Metlal 

•.MDtitv̂ BeiMsmi 
l.J.iN BCHRIM 

WKfXTtXI/ilMAili 

Don PX Marques de Foley 1945 
Vinalies Gold Medal 

Bordeau-Gold Medal & Civart Premium 
Paris OrV-Gold Wine 

; )0i . ' 

• EE.UU 
CLASSICAL WINES FROM SPAIN. 

LTD 
0206-29? 6713 

FRANCIA - EUROPVIN, S.A. 
0557-87 43 21 

BELGICA - HOLANDA 
LA BUENA VIDA, C.V. 

014-45 13 03 
ALEMANIA 

VINESPA, GMBH 
0211-55 33 76 

DELLBRUECKER WEINHAUS 
0221-68 44 66 

Don PX Resi-rva 1972 
Bordeau-Silver Mctia! 
Paris OJV-Golil Wine 
Spain Gold Zarcillo 

DINAMARCA 
LAUDRUP VINIMPORT. I/S 

044-84 80 86 
SUECLSi 

VINA ESPANOLA 
0828-16 54 

SUIZA 
IBERVINOS 
01-730 43 72 
NORUEGA 

SCAN ViN AS 
051-644 475 

REINO UNIDO 
MORENO WINES IMPORTE 

0181-960 7161 
JAPON 

Ml I.L F.SIM F.S, INC 
03-3295 S6I9 

Ctra. General de Malaga, s/n 
Telf: (34) 957 660 046 Fax:(34) 957 661 494 

http://vvww.talbala.com E.mail: gerente@talbala.com 
14920 Aguilar de la Frontera (CORDOBA) Spain 



A U I IN 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 
http://www.Qceitesborges.e5 
Page: 12S 

ACEITES DEL SUR, SA, 
Ctra, Madrid-Cadiz, Km. 550,6 
41700 DOS HERMANAS (Sevilla) 
Tel: (34] 954 690 900 - Fox: [34) 954 690 450 
http://www.ocesur.com 
Page: 117 

AGRUPACION DE COOPERATIVAS VALLE DEL JERTE 
Ctra N-110, Km,381 
l0614VALDASTiLLAS (Caceres) 
Tel: (34] 927476 370 
Fax: (34) 927 475 055 
E-mail: vollejerle@bffle.es 
Page: 53 

ALIMENTARIA 2000 (FIRA DE BARCELONA) 
Diputacio, 119 
08015 BARCELONA 
Tel: (34] 934 521 102-Fox: (34)934 516 637 
E-mail: mcarreras@(jnmf.com 
http://www.olimentaria.com 
Page: 10 

ANGEL CAMACHO, S.A. (FRAGATA] 
Avdo. del Pinor, 6 
41530 MORON DE LA FRONTERA (Sevillo] 
Tel: (34] 954 851 200 - Fax: (34) 955 850 145 
E-mail: inlo@acamacho.com 
http://www.acQmQcho.com 
Page: 61 

ARAEX-RIOJA ALAVESA EXPORT GROUP 
Dato, 38 
01005 ViTQRlA (Aiovo) 
Tel: (34] 945 141 800 • Fox: [34) 945 143 156 
E-moit: aroex@arQex.com 
http://www.araex.com 
Page: 19 

BODEGAS BILBAiNAS, S.A. (VINA POMAL) 
Patliculor del Norte, 2 
48003 BILBAO 
Tel: (34) 944 151 741 
Fax: (34) 944 150 059 
E-mail: codinfo@codorniu.es 
http://www.codorniu.es 
Page: 1 27 

BODEGAS FELIX CALLEJO 
Avda. de Aranda,4 
09441 SOTILLO DE LA RIBERA (Burgos) 
Teh (34) 947532 312 - Fax: (34) 947 532 304 
E-mail: blc@ctv.es 
http://www,ctv.es/bodegasfc 
Page: 1 19 

BODEGAS FRANCO ESPANOLAS 
Cabo Novol, 2 - 26006 LOGRONO [Lo Rioja) 
Tel: (34)941 251 300-Fax: (34)941 262 948 
http;//www,francoespanolas,com 
Pngft- t? 

BODEGAS LAN,SA, 
Paraje de Buicio, s/n - 26360 FUENMAYOR (La Rioja) 
Tel: (34)941 450950-Fax: |34)941 450567 
E-mcil: bode9aslan@ler,es 
Page: 91 

BODEGAS OSBORNE, S.A. (FINO QUINTA) 
Fernan Caballero, 3 
11500 EL PUERTO DE SANTA MARiA (Cadiz) 
Tel: (34) 956 855 211 - Fox: (34) 956 853 402 
E-moil: exportocion@osborne,es 
http://www,osborne.es 
Page: 43 

BODEGAS 0S80RNE, S.A. (VETERANO) 
Fernan Cobollero, 3 
11500 EL PUERTO DE SANTA MARIA (Codiz) 
Tel: (34) 956 855 211 - Fax: (34) 956 653 402 
E-mail: expotlacion@osborne.es 
http://www.osborne.es 
Poge: 4 

BODEGAS PALACIO DELA VEGA 
Condeso de la Vego, s/n - 31263 DICASTILLQ [Navarro) 
Tel: (34) 948 527 009 - Fax: (34| 948 527 333 
E-mail: prlariosinter@eurociber.es 
Poge; 99 

BODEGAS S.A.T, LOS CURROS 
Ctra, Madrid-Coruna, Km, 173,5 - 47490 RUEDA (Vollodolid) 
Tel: (34) 983 B68 097 - Fax: [34] 983 868 177 
E-mail: curros@nexus,es 
Page: 27 

BODEGAS TORQ ALBALA, S.A 
Ctro. General de Mologo, s/n 
14920 AGUILAR DE LA FRONTERA (Cordobo) 
TeL [34) 957 660 046 - Fox: (34) 957 661 494 
E-mail: toroolbala@interboolf,net 
hftp://www,tQlbalo.com 
Page: 115 
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fe&hires of^ndalusian soil and climaie 
are ideal for ihe deoelopmeni of fhis millenary 
iree, is no oiher region where ihe olive iree has 

propagaied in such an easy may. 
Olive oil is pari of Spain... 

...^ceiies del(3ur is commercializing ifs 
producis naiionmide and exporiing io over 60 

comiries worlmide. ^They have fheir own offices 
and disiribuiion poinis in ̂ em ^ork, 

Buenos ^ires and ^oscom. 

(Since iS40 

Ctra. IVIadrid - Cadiz, Km.550'6 
41700 Dos Hermanas - Sevilla 

ESPANA - SPAIN 
Tel: -̂ 34 9S 469 09 00 
Fax: •̂ 34 95 449 04 SO 

w w w . a c e i u r . c o m 

OLIVE f i l l . FROM 

1^ '"^^ % 
S P A N I S H O L I V E OIL<^ 



AD I N D E X 

B0DCGA3 VEGA DC LA RCINA 
Gran Via, 33 
28013 MADRID 
Tel: (34) 915 322 575-Fox: (34] 915 325 985 
E-moil; central@vegadelareina.com 
http://www.vegodelareina.com 
Poge: 97 

BODEGAS Y BEBIDAS, SA. 
Gustavo Adolfo Becquer, 3 
26006 LOGRONO (Lo Riojo) 
Tet: (34)941 279900-Fox: (34) 941 279 903 
E-moil; exporbot@byb.es 
Page: 55 

C.R. AGRICULTURA ECOLOGtCA 
Ruo Pescoderias, 1 
27400 MONFORTE DE LEMOS (Lugo) 
Tel: (34) 982 363 230 
Fox: (34) 982 369 864 
E-mail: crego@arrakis.es 
Page: 40 

C.R.D.Q.CALIFICADA RIOJA 
Esiambrero, 52 
26006 LOGROtSlO [Lo Rioio) 
Tet: (34)941 500 400-Fox: (34) 941 500 672 
E-mail: info@riojawine,com 
h!tp://www.rioiowine.com 
Poge: 45 

C.R.D.Q. RUEDA 
Real, B 
47490 RUEDA (Vallodolid) 
Tel: (34) 983 868 248 - Fox: (34) 983 868 248 
E-moil: rueda@odenet.es 
Page: 2 

CEVENASA (DANTZA) 
Ctro. de Perolto, s/n 
31340 MARCILLA (Navorra) 
Tel: (34) 948 713 970 
Fax: (34) 948 713 971 
E-mail: cevenasa@megQnel.es 
hltp://www.fiab.es/cevenosa 
Page: 25 

COMERCIALIZADORA DE PRODUCTOS ANDALUCES 
Avda. Reptjblico Argentina, 24 l5*Plta. 
41011 SEVILLA 
Tel: (34) 954 280 227 - Fax: (34) 954 282 352 
£-mail: cdea@cc!a,e5 
hllp;//www,cdea,es 
Page: 109 

COMITE ANDALUZ DE AGRICULTURA ECOLOGICA 
Cortijo de Cuorto, s/n - 41014 SEVILLA 
Tel: (34) 954 689 390 - fax: {34) 954 680 435 
E-mail: caae@arrol:is,es 
Poge: 23 

CONSERVAS ARTESANAS ROSARA S,A, 
Pol.lnd, Sector 1 - n-3 
31261 ANDOSILLA (Novorro) 
Tel: (34) 902 304 010 - Fox; (34) 948 690 301 
htip://www.rosara.com 
Page: 103 

CPAEN 
Avda, de Son Jorge, 81-31012 PAMPLONA (Novorra) 
Tel: (34) 943 178 332-Fox: (34) 948 251 321 
E-matl: itgQ.sanjorge@sarenet.es 
Page: 59 

DIVESUS.S.L, (GRUPO ALSUR) 
Ctro, de Cordoba-Malaga, Km. 520 - 29200 ANTEQUERA (Malaga] 
Tel: (34) 952 840 762 - Fax; (34) 952 840 624 
E-mail: alsur97@orrQkis.es 
http://www,olsur.orrakjs.es 
Page: 32 

EUROALIMENT, S.L. 
Pol. Al-Kanis, Nave A Ctro. Nac.230 Km, 1 1,2 
25124 ROSELIO [Lleida) 
Tel: (34) 973 730525 - Fax: (34) 973 780 516 
E-mail; euro@euraalimetit,com 
htlp://www.euroolifflent,com 
Page: 6 

FEDERICQ PATERNINA S,A, 
Avda, Sonto Domingo, 11 - 26200 HARO (La Rioja) 
Tel: (34) 941 310550-Fox: [34)941 312 778 
E-mail: palernina@poternina.es 
hllp//www.pQternina.com 
Page: 39 

FREIXENET, S,A 
Joan Salo, 2 
03770 SANT SADURNI D'ANOIA (Barcelona) 
Tel: (34) 933 917 000 - Fox: (34) 938 183 611 
http//www, freixe n et.com 
Page: 51 

GONZALEZ BYASS 
Manuel Mario Gonzalez, 12 - 11403 JEREZ DE LA FRONTERA (Cadiz) 
Tel: (34) 956 340 000 - Fax: (34) 956 332 089 
E-mail: ilopez@gonzalezbya5s.es 
http://www,gonzolezbyQss.es 
Page: 21 
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GRUPO GOURMETS 
Claudio Coello, 52-1-
23001 MADRID 
Tel: (34) 915 770 418 
Fax: (34)914 311 359 
E-mail: jram@gourmets.net 
http://www.gourmets,net 
Poge: 8 

NUNEZ DE PRADO 
Cervantes, 15 
14850 BAENA (Cordoba) 
TeL-(34) 957 670 141 
Fax: (34) 957 670 019 
Page: 113 

OLIVAR DEL SEGURA S,C,A 
Clra, Cordoba-Volencla, s/n 
23350 PUENTE DE GENAVE (Jaen) 
Tel: (34) 953 435 400 
Fox: (34) 953 435 376 
E-mail; pedidos@olivQrdesegura.es 
http;//www,olivardeseguro,es 
Poge: 72 

RAFAEL SALGADO, S,A. 
Fundicion, 6 - Pol. Ind. Santa Ana 
28529 RIVAS (Madrid) 
Tel: (34) 916 667 875 
Fox: (34)916 666 218 
E-mail: export@rafaelsolgado.com 
hitp://www, rofaelsolgocfo, com 
Page: 111 

REALSITIO DE VENTOSILLA S,A. 
09440 GUMIEL DE MERCADO (Burgos) 
Tel: (34) 947 546 999 
Fax: (34) 947 546 999 
Page: 31 

SANCHEZ ROMATE, S.A. 
(CARDENAL MENDOZA) 
Lealas, 26-30 
11404 JEREZ DE LA FRONTERA [Cadiz] 
Tel: (34) 956 182 212 
Fax: (34) 956 185 276 
Page: 34 

SANDEMAN COPRIMAR, S.A. 
Pizarro, 10 
11403 JEREZ DE LA FRONTERA (Cadiz) 
Tel: (34) 956 301 100 
Fax: (34) 956 300 007 
Poge: 105 
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''The Callejo Family is proud to 
offer a toast with one of the best 
Ribera del Duero wine, which is 
considered some of the greatest 

in Spain and in the world,.. " 

Rjbera del Ducrc 

URAN 

CALLEJO 
~* 

Avda. de Aranda, 4 
09441 Sotillo de la Ribera. Burgos. Espana 

Tel. 947 53 23 12 Fax 947 53 23 04 



Simancas'National Archive 

PEERING INTO 

he ire better can you 
store the national 
documents that 
trace the creation 
of tlic n ati (in statc 
we know today 
than in one of the 

royal ca.sUcs that bridged the me­
dieval world with our own mod­
ern epoch. Tliat was one thouglit 
I had as I drove to the castle of 
Simancas through Castilla la Vic-
ja, or Old Castile, the table land 
that became the cradle of the 
Spaniiih nation. I also had PlilUp 
n (1556-1598) on my mind be­
cause it was this complex 
monarch, a Renaissance prince 
to his fingertips, who turned 
Shnancas into a strong room for 
the state's archives. 

As Us very name implie.s. Old 
Castille i."* a land of ancient ca.stles 
for it is peppered with medieval 
fortifications. Here, in the ca.stle hy 
the medieval wool town of Medi­
na de Campo, the redouhtahle Isa­
bel of Caslile, la CaWdica, the 
Catholic queen who conquered 
the Icinf^dom of Granada, Islam's 
remaining redoubt in Spain, and 
financed Columbus' voyage to the 
New World, died in 1504; there, in 
Tordesillas, where Isabel secured 
a treaty witli Portugal that recog­
nized each country's seaborne em-
piri.'. liL-r tl.iLttiltlL-r :int.i heir lu:in:i 
la Loca, Joan the Mad, was impris­
oned in one of the castle's turrets 
after she went completely off her 
head. Here, in the ornate castle of 
Coca, the ubiquitous Fon.seca fam­
ily amassed power during Isabel's 
reign; there in the gloomy keep 
that dominates the walled town of 
Cuellar, the Alburquerque family 
saw its fortunes rise and fall. 

Computers in a Castle 

The majority of Castile's castles 
are tourist sights in varying stages 
of disrepair. Not so Simancas 
which is a hive of activity with 

stacks of computers holding the 
floor among the book-lined 
shelves of its wood paneled read­
ing room.s. Visitors sensitive to 
history approach Simancas with 
reverence, for beyond the castle's 
now empty moat, through its 
broad outer battlements, past the 
tiny entrance tlrat lead.s to its 
coufiyard, lic-.s the fcf( ird < if .Spa in 
at the zenith of its power. The 
documents that tell the story of 
Spain between ihe beginning of 
the l6th century and the end of 
the I8th occupy 12,S kikimL'tcrs 
(7.5 miles) of shelf space. 
Simancas, a sleepy small town, 
siands on the bank.s of the mean­
dering Pisuerga river between 
Tordesillas and Valladolid, the city 
that served as the base camp for 
the iliner;im eeiurt that followed 
Isabel and her lut.sband Ferdinand 
of Aragon as they traveled the 
lenglJi and breadth of their do­
mains. The town became a land­
mark when their grandson, tJie 
Habsburg emperor Charles V, 
who was the son of the mad Joan 
and reigned in Spain as Charles I , 
ordered liis personal documents 
to be stored at Simancas' castle. 
Charles, who was seldom more 
lhan a week in the same place, 
had Simancas recommended to 
him as a suitable archive by his 
powerful chief secretary, Francis­
co de Cobos, who happened to be 
the castle's comptroller. 
Philip I I , Charles' son, wdio be­
came the most powerful ruler of 
his age as he ccmsolidated Spain s 
New World empire, turned Siman­
cas into a general registry n<H just 
of the Habsburg family papers but 
of every state document. Philip 
liad very modern ideas about run­
ning a nation state and its over­
seas possessions and the necessi­
ty of having proper documenta­
tion was high on his state craft 
agenda. Since he worshipped his 
father whose papers were already 
at Simancas, the town's castle was 
designated the national archive. 

"Philip was quite clear about the 
purpose of this registry," says Jose 
Luis Rodriguez de Diego, the di­
rector of the Archivo General de 
Simancas. "He controlled his em­
pire by issuing a stream of written 
documents and he had to have ac­
cess to tliem." 

The Genius of Philip 11 

Rodriguez de Diego says he is 
"completely in love" with Simiincas 
and he bubbles with excitement, 
stammering to get his words out, 
when lie explains the "unicjueness" 
of the libraiy. He talks about Philip 
11, the creator ofthe archives and, all 
too clearly, his personal hero, as if 
he had just had breakfast with him. 
•Philip was a genius," he says, "and 
one of things he used to .say was 
you ctiuki iinly tleal with mailers, 
and resolve specific issues, if you 
knew the problem's background." 
Philip did not liave lo await the in­
vention of ihe microchip to know 
thai information is power and to 
act accordingly. 1 can imagine 
Philip, in his cramped bedroom 
come study in the Escorial, the 
huge palace-monastery he built 
for himself by the Guadarrama 
mountains, puzzling over, for ex­
ample, a drop in revenues from a 
parlicular estate and growling 
"Get me the papers" to Iris secre­
taries; off would gallop a messen­
ger to Simancas, two days hard 
riding away. Philip, in a spindly 
hand, would :scrihbie remarks in 
the margins of these documents 
and instruct his secretaries to pro­
duce new ones. Once he was .sat­
isfied tiiat ills orders had been un­
derstood and had been duly cir­
culated, the documents he had re­
quested were sent back to Siman­
cas together with the new ones. 
Tlie "uniqueness" of Simancas is 
that it was the first nalional 
archive lo be custom built for this 
purpose and the first to be placed 
away from the court itself thus 
emphasizing its autonomous sta-
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tus as an instrument of the crown s 
power. Soon after coming to the 
throne, Philip ordered Juan de Her­
rera, his chief architect, to redesign 
Simancas as an archive and Her­
rera, who was soon to take on the 
immen.se prtiject of building ihe Es­
corial, threw himself into this ini­
tial task witli his cu5tomar>' zeal. 
He knocked down the existing cas­
tle, preserving just one turret which 
was where Charles V had stored 
his personal papers, and built a 
sober red brick building around a 
square central courtyard. 
According lo Herrera's design, the 
north and east facing wings, w-hich 
are less exposed to sun and have 
small grilled windows to reduce 
the light .still more, were set aside 
to house documents and the other 
two wings, which have large win­
dows were designed as offices and 
reading rooms. Along with wood­
en shelves that used the best pine 
available, vents were built through 
the brick to circulate the air and 
help preserve the documents. It 
was a far seeing design; barring 
electric light and modern artifacts 
such as PCs, Simancas remains 
much as it was more than 400 years 
ago. The only real difference is lhat 
il i.s used by professional liistori-
ans, up to 45 a day and nearly haif 
of them non-Spanish, instead of hy 
harassed royal secretaries seeking 
to .solve national problems. 

An Archive to Run an Empire 

In 1561, the same year Philip end­
ed the itinerant court tradition and 
set up his capital in Madrid, a chief 
archivist was appointed to run 
Simancas and ordered to live in 
tJie town. The monarch personally 
dictated a set of regulations, all of 
thirty chapters long, for the na­
tional archives and this rule book 
is characteristic of Philip's practi­
cal sense and his painstaking at­
tention to detail. The regulations 
forbade fires, and also water, with­
in the precincis of the casde, spec­

ified that the arcliives could only tie 
used in daylight hours and created a 
number of administrative posts such 
as a peniianent porter, to ensure tliat 
the complex was mn securely, effi­
ciently, and kept clean. 
Rodriguez de Diego took me to ihe 
.small octagonal room, in the remain­
ing turret of die original castle, where 
Philip had his personal papers in the 
floor below those of his fatlier. They 
are kept in identical, easily trans­
portable wooden boxes, the size ofa 
.small picnic liamper, which are neat­
ly stored in beautifully carved shelves 
and the ornate wooden fretwork 
covers the room's ceiling. Rodriguez 
de Diego's voice dropped to a whis­
per as we entered the room: " I think 
this is almost a sacred place." I could 
see what he meant for the strong box 
thai Phili[) h:id l iuiU for hi.s papers re­
minds one of a tabernacle. He visit­
ed diis room, an old man at the age 
of 65, in 1592 and spenl two days, 
hermit-like, inside it, refusing to at­
tend the festivities that the town of 
Simancas had arranged in his honor. 

Shut up in that little room, 1 can 
imagine Pliilip brooding on what 
place he would occupy in history 
and how Spain would fare after his 
death. He, al least, had placed in 
Simancas a complete record of his 
reign and by and large his succes­
sors did the same until 1844 when 
a new center for state paper.s was 
<)|')ened in Alcala de Henares and 
Simancas itself was opened as a 
treasure chest to historical re­
searchers. This continuity would 
have comforted Philip even 
though Spain, 250 years later, was 
a shadow of tlie super power it 
had been during his reign. Histori­
ans have been forever grateful to 
his foresight. 

Tom Burns, Madrid correspon­
dent for the Financial Times, is the 
author of a trilogy on Spain's tran­
sition to democracy. He has teorked 
as a jourttalist in Spain for more 
than 20 years and .studied Modern 
I-iistory at Oxford University. 

Map ofthe town of Aranda de Ducro (Bttrgos) made in 1503. This is the oldest map kept 
in the Simancas' National .Archives and illustrates the layout ofa Castilian town of tbat 
period. Drawn in red and black inks on paper, the map icas rnade to mark the occasion 
of opening a neiv street in the town. 
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WATCH THIS SPACE 
September-December 99 
Compiled by Hawys Pntchard 

AUSTRALIA OLD WORLD CHARIW IN MeueouRNE: 

THE EUROPEAN, A CITY cerrrEn WINE 

BAR AND RESTAURANT WHICH (RE­

MARKABLY IN THIS N E V ; W O R L D S E T ­

T I N G ) SERVES EXCLUSIVELY EUROPEAN 

WINES, HOSTED A SPANISH FOOD AND 

WINE EVENT FROM 2 0 SEPTEIV^BER TO 

17 OCTOBER. SEVENTY SPANISH 

WINES WERE AVAILABLE BY BOTTLE 
AHJD GLASS FOB THE DURATION, AND 
TI-TE MENU OF DISHES AND R>̂PAS WAS 
DESIGNED BY ADELAIDE-BASED S P A N ­

I S H CHEF JUSTO DEL A M O AND THE 

E U R O P E A N ' S R E S I D E N T C H E F . A N W 

SITU PREVIEW ON 8 S E P T E M B E R , 

WAS PRESENTED BY H A L P H K I T E -

POWELL, WINE CORRESPONDENT OF 

THE MELBOURNE AGE, GIVING THE 

PRESS AND TRADE THE OPPORTUNITY 
TO SAMPLE THE FOOD AND WINE FEA­

TURED. 

E -1,1 Al L: B-JZO N. C FIG I AL@Sl D N EY. 

OFCOMES.MCX.ES 

AUSTRIA THE BEST FOR GUESTS: ICEX TOOK 

A STAND FOR THE NINTH YEAR RUN­

NING AT SALZBURG'S ALLES FUR DEW 

GAsr (EVERYTHING FOR THE GUEST) 

FOOD FAIR FROM 6-10 NOVEMBER, 

WITH IHE ACTIVE INVOLVEMENT OF 
FIVE A U S T R I A N I M P O R T E R S O F S P A N ­

I S H FINE F O O D S A N D W I N E S . T H E 

COUNTRY'S BIGGEST AND MOST IN­

TERNATIONAL F O O D F A I R , THIS WAS A 

PARTICULARLY EFFECUVE SHOWCASE 

FOR GOURMET SPANISH PRODUCTS, 

ITS CATCHMENT INCLUDING NOT ONLY 

THE THRIVING LOCAL HOSPITALITY IN­

DUSTRY AND BUYERS FROM HOTELS. 

RESTAURANTS. DELICATESSENS. AND 

GOOD WINE MERCHANTS GENERALLY, 

BUT ALSO PROSPECTIVE CUSTOMERS 

FROM NORTHERN ITALY AND SOUTH­

ERN G E R M A N Y . P R O D U C T S R E P R E ­

S E N T E D INCLUDED I B E R I C O C U R E D 

HAM ANO OTHER COLD CUTS, CANNED 

TUNA, PIQUILLO PEPPERS. OLIVE OIL. 

CHEESE, CONFECTIONERY, <2AVA, 

BRANDIES. AND D . O , WINES FROM R l -

OJA, SOMONTANO, AND PRIORATO. 

E - M A I L : B U Z O N .0FiciAL@viENA, 

OFCOMFS,MCX.ES 

SPAIN 
I HIS I S S U E ' S DIGEST OF EVENTS PROMOTING SPANISH FOOD AND DRINK BACKED BY THE ECONOMIC AND COMMERCIAL OF­

FICES AT THE EMBASSIES OF SPAIN AROUND THE WORLD COVERS THE PERIOD SEPTEMBER TO DECEMBER INCLUSIVE. 



CANADA 
A IVlONTH AT THE MOVIES: 

To's INTERNATIONAL FILM FESTIVAL 

IN S E P T E M B E R F E A T U R E D 2 0 S P A N ­

I S H FILMS AND CO-PRODUCTIONS UN­

DER THE SERIES TITLE "DlSCBEEF 

CHARt,<3." C E L E B R I T I E S I N C L U D E D 

DIRECTORS C A R L O S S A U R A , F E R ­

N A N D O TnuEBA, A N D B E N I T O Z A M -

BRANO, W H O PRESENTED THEIR LAT­

EST FILMS IN PERSON. BACKING 

FROM THE S P A N I S H C O N S U O V T E , 

COMMERCIAL AND TOURIST OFFICES. 

AND THE MINISTRY OF EDUCATION 

AND CULTURE ENSURED A HIGH 

SPANISH PROFILE THROUGHOLIT TI-IE 

FESTIVAL (THE "VINOS OE ESPANA" 

LOGO LOOMING LARGE IN THE PRO­

GRAM), WHICH WAS ATTENDED BY 

HIS EXCELLENCY THE SPANISH A M ­

BASSADOR. JOSE CUENCA ANAYA. A 

CAVA RECEPTION AT THE JAPAN 

FOUNDATION, WITH WINE BY THE TOP 

CAVA BODEGAS AND FOOD BY 

TORONTO'S SMART SEGOVIA 

R E S T A U R A N T , LAUNCHED AN EXHIBI­

TION OF CINEMA P O S T E R S AND STILLS 

FROM THE WORKS OF IVAN ZULUETA 

AND B I G A S L U N A . 

F - M A I L : BU20N.OFICIA.i.@,OTTAWA. 

QFCOMES.MCX.ES 

DENMARK RlOJA AT TH6 BORSEN: A TASTING 

AT COPENHAGEN'S OLD STOCK EX-

CHANGE ON 30 SEPTEMBER PRE­

SENTED RIOJAN VI/INES TO THE TRADE 

(IMPORTERS, JOURNALISTS,..) AND 

THE GENERAL PUBLIC. 

MURCIA COMES TO COPENHAGEN: 

A MURCIA EVENT ON 13 OCTOBER AT 

THE NIMB BUILDING IN TIVOLI PARK 

PRESENTED AN OVERVIEW OF THE RE­

GION—INVESTMENT, TOURISM, 

SPORT, CRAFTS—PLUS A SEMINAR ON 

THE M E D I T E R R A N E A N D I E T , P A R T I C U ­

L A R L Y AS REPRESENTED BY MURCIAN 

PRODUCTS (FRESH PRODUCE, CURED 

HAM, CHEESE, WINE, OLIVE OIL) FOL­

LOWED BY A LUNCHEON OF REGIONAL 

DISHES PREPARED BY A RESTAURA­

TEUR FROM THE HOME PATCH. 

HANDS-ON NAVARRE: WORKING 

LUNCHES FOR WINE JOURNALISTS IN 

CoPEtvlHAGEN ANO A R H U S ON 2 

N O V E M B E R P R O V I D E D A N O P P O R T U N I ­

T Y TO JUDGE HOW N A V A R R E W I N E S 

P E R F O R M I N C O N J U N C T I O N w r i H 

FOOD. S O M M E U E R S G O T T H E I R 

CHANCE AT EQUIVALENT LUNCHES W 

COPENHAGEN ON 3 NOVEMBER AND 

ARHUS ON 4 NOVEMBER. 

E - M A I L : BUZON.ORCIAL® 

:.:t.:pi;'iiiA .3 i.iL.r.'"CCf.':LS, M C X . E S 

FRANCE MONTILU^ A LA MAISON: A TA!;TING 

OFTHE WINES OF MONTILLA FOR 

JOURNALISTS AND SOMMELIERS AT 

THE PARIS MAISON DES SOMMELIEHS 

WAS HELD ON 16 SEPTEMBER. 

GOURMET DAY: ON 4 OCTOBER .*..T L= 

BRISTOL I-OTEL IN PARIS, THE FOURTH 

IN A SERIES OF FINE FOOD EVENTS DE-

StGNEO T O PROVIDE SHOWROOM AND 

NETWORKING FACIUTIES FOR SPANISH 

SMALL AND MEDIUM PRODUCERS OF 

GOURMET FOODS AND WINES, INVITEES 

INCLUDED JOURNALISTS, IMPORTERS, 

DISTRIBUTORS, DEUCATESSEN CHAINS, 

AND RESTAURATEUFtS. 

E-Mflli :PI i/'f>:'j.ni.viA WPABl.i. 

OFCOMES.MCX.ES 
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GERMANY 
FIRST NIGHT CELEBRATIONS: NEW 

SPANISH MOVIES WERE LAUNCHED 

WITH CAVA PREVIEW PARTIES IN MU­

NICH (20 SEPTEMBER), BERLIN (25 

SEPTEMBER], .AND HAMBURG (27 

SEPTEMBER). 

WOOING THE PRESS: JEREZ 

LAUNCHED ITS LATEST CAMPAIGN IN 

GERMANY WITH GET-TOGETHER 

EVENTS FOR T H E PRESS IN BERLIN ( 2 2 

NOVEMBER), HAMBURG {23 NOVEM­

BER). DUSSELDORF (24 NO^'EMBER), 

AND MUNICH (25 NOVEMBER). TWO 

GROUPS OF JOURNALISTS VISITED 

JCREZ IN EARLY AND LATE NOVEMOCR, 

ANU A N U I H L K I N D L C E M B E H , Mt=AN-

WHILE, THE WINNER OF THE 

BAnKEEPER OF THE YEAR AWARD, 

SPONSORED BY BRANDY DE J E R E Z , 

WAS PRESEWTED TO THE PRCSS ON 4 

NOVEMBER. 

G A L t c i A N G A S T R O N O M Y : T H E 

WINES OF D . O , R I A S B A I X A S F E A T U ­

R E D IN PRESEf^ATIONS-CUM-SEMI­

NARS AT POSH RESTAURANTS IN VA­

RIOUS PARTS OF G E R M A N Y O \ ' E R 

MAi'iY M O N T H S , I N C L U D I N G : R E S T A U ­

R A N T L A N G H , - , I ) S , B E R L I N (1 O C T O ­

B E R ) ; R E S T A U R A N T S c H ACHENER 

HoF, UNDAU (15 OCTOBER); LA 

MAIRIE IU HAUS BEY (18-19 OCTO­

BER); RESTAURANT UND HOTEL BA-

REia IM SC-HWARZWALO (11 NOVEM-

ncn); RESTAURANT UNDE, HCIDCI-

HbHL'i ( 2 0 N L I V L M B L H ) , 

E:.M6mflU2 
OFCOME5,MC-;<,E 

ITALY SPANISH FOOD AND WINE AT THE 

PALACE: ,,.MILAN'S PALACE HOTEL, 

THAT IS. ON 15 NOVEMBER. THIS 

ONE-DAY E V E N T F E A T U R E D SOME 3 0 

EXHIBITORS, TWO THIRDS OF THEM AS 

YET UNREPRESENTED IN THE ITAUAN 

MARKET. P R O D U C T S I N C L U D E D 

CANNED, S M O K E D , A N D SALT FISH, 

I B E H I C O A N D SERRANO CURED HAM, 

EXTRA VIRGIN OLIVE OILS, AROMATIZED 

VINEGARS, CANNED AND BOTTLED 

VEGETABLES. SAFFRON AND OTHER 

SPICES, CHEESES, PATISSERIE, D . O . 

WINES AND spiRrrs. R E L E V A N T c o M -

MERCLAL CONTACTS, RESTAURA­

TEURS. AND THE FOOD AND WINE 

PRESS WERE ON TMF INVITATION LIST. 

A BUFFET OF S P A N I S H D I S H E S S E T 

THE TONE. 

E - M A I L : BUZON.QPiciALgiMiLAN. 

OFCOMES.MCX.ES 

JAPAN ONGOING WINE SEMINARS: SFMI-

NARS FOR AN INVITED FOCUS GRTDUP 

OF 30 RETAILERS (WHO MUST ATTEND 

THE COMPLETE SERIES OF THREE) 

AIMED TO CREATE AMAWTFS DE VIA/OS 

ESPANOLES AMONG RETAILERS AND, 

BY EXTENSION, THEIR CUSTOMERS. 

THE SEMINARS WERE CONDUCTED BY 

TOMOKO EBISAWA OF ViNorHEQUE 

MAGAZINE, W I T H WINES PROVIDED BY 

JAPANESE IMPORTERS—RIBERA DEL 

DUERO ON 29 SEPTEMBER, FOL­

LOWED BY CAVA AND SEVERAL D.O.S 

FROM THE NORTH OF CATALONIA ON 

24 NOVEMBER. A FURTHER SERIES IS 

PLANNED FOR T H E Y E A R 2 0 0 0 (ITS 

FOCUS GROUP TO BE SELECTED EARLY 

IN THE N E W Y E A R ) , W I T H R I O J A , 

JEREZ, AND PENEDES AMONG THE 

COMING A T T R A C T I O N S . 

CHAIN REACTION: TWELVE TAKASHI-

MAYA AND TOKYU STORES PROMOTED 

SPANISH WINE DURING OCTOBER AND 

NOVEMBER, EACH FEATURING WINES 

FROM AT LEAST FIVE IMPORTERS ANO 

SOLIRCED FROM AT LEAST TEN BODE­

GAS ANYWHERE IN SPAIN. HOSTED 

TASTINGS WERE HELD. 

L - M A I L : eUZON.OFICIAL@TOKIO. 

QFCOMES.MCX.ES 
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NETHERLANDS 
HAVE A SHERRY!: "COOKING WITH 

JEREZ," A COMBINED PRESENTATION 

AND LUNCHEON FOR THE PRESS AT 

THE RON BLAUW RESTAURANT IN 

OUDERKEHK A/D AMSTEL ON 20 

SEPTEMBER, WAS STAGED IN CON­

JUNCTION WITH THE JEUNES RESTAU­

RATEURS GROUP. TEACHERS AT 

DUTCH CATERING AND HOSPITALITY 

COLLEGES VISITED THE BODEGAS OF 

JEREZ DE LA FRONTERA FROM 4-8 

OCTOBER. TASTINGS AT MAAS­

TRICHT'S CuLiNAiR FAIR (12-14 

NOVEMBER). A SEMINAR IN NOVEM­

BER FOR THE PRESS AND EMPLOYEES 

OF TRENDY BARS AND CAFES AIMED TO 

TARGET NEW SHERRY DRINKERS. A L L 

THESE EVENTS WERE BACKED UP BY A 

PUBLICITY CAMPAIGN—OUTDOOR 

POSTERS, AOS IN THE PF»ESS— 

THROUGH OCTOBER AND NOVEMBER. 

D.O.S ESTABLISH PROFILES: LA 

MANCHA WITH A PRESENTATION ON 

13 SEPTEMBER AT AMSTERDAM'S 

HOTEL KRASNAPOLSKY (WINES FROM 

EIGHT BODEGAS, THE TASTING GUIDED 

BY WINE WRITER GERT C R U M ) ; RUE-

DA WITH A STAND AT THE CUUNAIR 

FAIR IN MAASTRICHT (12-14 NOVEM­

BER); VALDEPENAS WITH A PRESEN­

TATION ON 15 NOVEMBER AT AMS­

TERDAM'S NAVAL MUSEUM (WINES 

FROM SEVERAL BODEGAS, TASTING 

LED BY GERHARD HORSTINK): 

NAVARRA WITH A 2-WEEK TV CAM­

PAIGN (DECEMBER), 

F-MAIL: BUZCN.OFICI/.,L@LAHAYA. 

OFCOMES.MCX.ES 

U.K. SHOW/CASE '99: AT THE SECOND EDI­

TION OF THIS HIGHLY SUCCESSFUL 

FOODS AND WINES FROM SPAIN EVENT, 

AT LONDON'S FOUR SEASONS HOTEL 

ON 22 SEPTEMBER, 40 IMPORTERS 

SHOWED THE TRADE, PUBLIC AND PRESS 

THE QUAUTY SPANISH PRODUCTS NOW 

AVAILABLE ACROSS THE BOARD IN THE 

U.K. LEADING CHEFS CREATED DISHES 

WHCH "FOCUSED ON THE RELATIONSHIP 

BETWEEN FOOD ANO WINE, WITH COM-

PI FMENTARY PRODUCTS SET ASIDE FOR 

TASTING AND EXPLORATION." SEMINARS 

ON ouvE aL (BY DR. DIAZ RIVAS) AND 

WINE (BY JOUHNAUST CHARLES MET­

CALFE). Au THIS, AND MUSIC TOO. 

INTERNATIONAL FESTIVAL OF WINE 

AND FOOD: SHERRY AND OLIVE OIL 

WERE AMONG THE PRODUCTS REPRE­

SENTING SPAIN AT ONE OF THE 

U.K.'s TOP FOOD AND WINE FAIRS 

AT LONDON'S OLYMPIA FROM 7 

TO 10 OCTOBER. 

COMPETITIVE EDGE: NOW IN THEIR 

FOURTH YEAH, THE SPANISH WINE 

LIST OF THE YEAR AND ANNUAL 

SPANISH FOOD INGREDIENT COMPETI­

TIONS ARE ATTRACTING HUNDREDS OF 

ENTRIES. A TRIP TO SPAIN FOR NA­

TIONAL WINNERS. 

E-MAIL:BUZON.OFICIAL(g>LONDHfcS. 

0FCOMES.MCX,ES 

U.S. M O R E GREAT M A T C H E S : MORE OP­

PORTUNITIES FOR THE TRADE AND THE 

GASTRONOMICALLY AWARE PUBLIC TO 

EXPLORE A WIDE RANGE OF SPANISH 

WINES, PRESENTED IN CONJUNCTION 

WITH TAPAS CĴEATED BY TOP CHEFS. 

IN NEW YORK ON 28 SEPTEMBER 

(FOOD BY BILL PEAT OF ASIA DE CU­

BA, WENDY MALOUF OF BEACON, 

ALEX GARCIA OF CALLE OCHO, BRI­

AN YOUNG OF POP, MARIANO AZ­

NAR OF SOLERA ON HUDSON, AND 

JIMMY BFIADLEY OF THE RED CAT); 

CHICAGO ON 14 OCTOBER AND MIA­

MI ON 28 OCTOBER. 

RIOJA FESTIVALS: THESE WALK-

AROUND TASTINGS GAVE THE TRADE 

AND CONSUMERS A CHANCE TO MEET 

REPRESENTATIVES OF RIOJA'S TOP 

TEN BODEGAS. AT AUSTIN, TEXAS (5 

OCTOBER); SANTA FE, NEW MEXICO 

(7 OCTOBER); ATLANTA, GEORGIA (4 

NOVEMBER); PHILADELPHIA, 

PENNSYLVANIA (9 NOVEMBER): 

WASHINGTON, D.C. (11 NOVEMBER). 

E-MAIL: BUZON.ORCIAL® 

NUEVAYORK.OFCOMES.MCX.ES 
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G L O S S A R Y 

WINE AGING TERMS 

SHERRY 

CAVA 

DENOMINACION DE 
ORIGEN (D.O.) 

DENOMINACION 
ESPECiFICA (D.E.) 

Crianza. This term is reserved Inr wines ;l^ecl in the wood and hoitle for al least 2 
years, 6 months of which musl be in oak casks. ( Note — in several regions the min-
inuim time in cask is 12 monihs.) 
Reseri^a. There arc iwo types of standard for the use of this designation. Ked wines must 
age fora mininuiiii of 36 monihs in the wood and bottle, at least 12 of ihem in oak casks. 
For rose and while wines, the minimum period is 24 monihs, 6 of them in oak casks. 
Gran Reserva. This term is used e.xclusively for red and claret wines that have aged 
for at least 24 months in oak c asks followed by at least 36 months in the botlle. For 
w hile and rose wines, the minimum period is 48 monihs of which a minimum of 6 
months must be in the wood. 

Notes: 
1. .Many Denominations insist thai the oak casks must be no more lhan 225 liters, 
however, nalional legislation allows oak casks up to 1,00(1 liters. 
2. VC'ines are oflen kept in vats for a few months prior to aging in casks, so the arith­
metic varies for each one. 
3. Many bodcf^as age their wines for more than the stipulated minimum periods. 

The aging sysiem lor sherry is the soleia system, which is made up o fa number of 
stages through which the younger wines pa.ss, acquiring the characteristics of the 
older wines, thus ensuring the continuity of style. The butts (oak casks of 500 liters 
e:u h) in the earlier stages are know n a,>> criaderas. antl the last and oklest 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 oldesi stage (the first and oldest criadera) and lhal 
in turn is topfied 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 remo\ ed from the >olera in any one year. 

This is the Denomination of Origin for sparkling wines produced by the tradilional 
method, lhal is lo say, that the secondary fermentation takes place in the same botlle 
in which it is sold. The cava demarcated region is in several zones, the most imporlanl 
of which is Catalonia. The others are Aragon, Navarre. La Rioja, Castile-Leon. Ex­
tremadura. and Valencia, The Cava Denominaiion should not be confused with other 
denominations that might be associated with the provinces in which cava is produced. 
The minimum aging peri<xl for cava wines is 9 months in the bottle, ihough many 
spend between 18 mtmths and 3 years, and a few up to 5 years. 

Denomination of Origin is an official designation ctjvering products whose raw ma­
terials are produced and manufactured wii i i in a specific geographical area, and 
which have distinctive <iualities and characteristics LIUC, mainly, to the nalural em i-
ronmeni, manufacture, and aging methods. 

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

Kach D.O. or D.E. is managed by a Consejo Regulador (C.R.) or regulatory counc i l , 
w hich sees to the enfcircemenl of the regulations 
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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 drink 15 

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

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

senses that is brought to bear on Borges Extra Virgin guarantees 

not only its quality, but that its flavour will always be the same: 

an intense but smo.oth, fresh flavour, with a fruity bouquet. 

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

ORIGIN Outstantding \and- the northeast region of Spain 

E X T R A 

V I R G I N 

O L I V E 

O I L 

with its ideal microclimate and unique soil components-

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

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

PRODUCTION After a single pressing in the silent 

cellars which remain at the same temperature for 12 

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

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

From the first pressing, the first oil. 
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^ O D E G A S BILBAINA(§, 
^^-^ HARO RIOJA ALTA ESPANA ^""^ 

V I N E Y A R 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 7 8 
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