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This great white wine is 
produced using the very best 
Verdejo grapes and comes 
under the demarcated wine 
region called Denommocion 
de Origen Ruecfa Super/or. 

Yllera 
A red wine of unmistakable 
Rovour and quality, Tinto 
Yllera has been made using 
the same painstaking 
process since the early 
nineteen-seven ties. 

BRACAMONTE 
An excellent red wine 
featuring a myriad of 
aromas and subtleties. 
Made in keeping with the 
finest winemaldng traditions 
of the Ritiero de/ Duero 
demarcated region. 

CUSTOMER SERVICE 

TelcpKonc.: 0034 983 86 80 97 
Fax: 0034 983 86 81 77 

SPAIN 
L>-mail; curros®'nexus.es 

:// www. lose u rro s .c () m kttp:// 



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

EVEN D R I N K IT. 

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

milli l i tres of the finest olive oil every day, so you can eat i t 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 wi l l always be the same: 

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

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

ORIGIN Outstanding land- the northeast region of Spain 

E X T R A 

V I R G I N 

O L I VE 

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 oi l , with all the unique flavour 

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

Front the first pressing, the first oil. 

ACEITES BORGES PONT, S.A. Avda. J. Trepat s/n. - 25300 Tarrega (SPAIN) 
E-mail: abp.export@borges.es http://www.oceitesborges.es 
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Extra Virgin 
Olive Oil 

With no additives 
nor mixtures 

Torrevella Explotacion A^^ricola, S.L. 
Partida Polop AJl ir 3] • A|K1O. Corrfos 14 

Tel.! (34) 96 652 " i 97 • Fax: (34) 96 fi.>2 ,-><> Tvl 
03800 .4LC0Y (Spam) 

[ m a i l : iiir<»@l<iri «M clla.ioni 
u« \ \ . l o i i v \ c | | a . f ( nn 
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DA ROSi 
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Greatness from 
^ f ^ m l ^^^^ F E D E R I C O P A T E R N I N A S . A . 

Avda. Santo Domingo, 11 26200 - HARO La Rioja (ESPANA) - Tfno: 34-41-31 05 50 Fax: 34^1-31 27 78 http://www.patemina.com 



a, 
of Spain 

Andaluci'a, the co lo r fu l , vibrant region of 

southern Spain, steals the hearts of all who 

come to know ht-r. Andalusians revel in their 

way of life and their cuisine, liased un fruitf^, 

vegetables, seafood, olive oil , garlic and grains, 

all a part of the Mediterranean diet that is 

celebrated worldwide for its appealing flavors 

and i no rd ina t e ly heal thy ingredients . 

Andalusian wines of distinction —such as the 

exquisite sherry and brandy f rom Jerei and 

Montilla and other notable wines from Malaga 

and Huelva— create the perfect complement 

to this or miy other cuisine, Andalucia is a 

cornucopia of riches f rom both bnd and sea 

and never-ending source of culinary excitement. 

Di.scover Andalucia, the splendour of Spain. 

Cden 
CorrercJaiiiGdcxa 

de Producios 
flndalucea S PI 

Avda. RepCiblfcB Argentina, 24 - Plants 15 
41011 SEVILLA (Spain) 

Tel.: 34 954 28 02 27 
Fax: 34 954 2e 23 52 

e-mail: cdea@cde3.es 
www.cdea.es 
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wine as art; 

When nine t>o<iĉ 3s 
fror^ Rioja A|as/era 

Reaping success after success 
Q ^ a v o u r i n g quality 

Since it was set up as the Export 

Department of nine bodegas from the 

Rioja AlavesOj theAraex Group has 

made a name for itself due to the 

quality of its wines and the 

service it offers its customers. 

MUmEL 
DODEGAS MtJKIKL 

VALSERRANO 
V I S K I X I S V HODEtlA.S 

on I.AMARgtiLSA 

liODLCASMJISCANAli 

D I E Z M O 
BODt;oAs rei.vtinA 

DON BALBINO 
BODEGAS DOS BALBINO 

BODHGASIIF.REDAD 
n i ; BAROJA 

UNION DL tXJSIXIIILRfJS 

RODHGAS LAliCllAGO 

VINA PAI liRNA 

Great W(rjeJ> Great works of art for tMr 
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Dear Readers, 

The Year 2000 is underway, and no sign of computer melt.down! 

Here at Spain Gourmetour, however, the whole editorial and 

production teams have spent several months reorganizing our set­

up to match our tum-of-the centur)' promise. And here it is at last-

the new Spain Gourmetour! 

The new thematic presentation and location of advertisements are 

designed to pro\ide readier access to articles while still providing 

as much informative material as ever. Tere is a useful "Source 

Directory" at the end of the magazine, and we also include a selection 

of Internet addresses- there's no escaping the Web. 

Manuel estrada has rooted this new design in Spanish culture, and 

his layout for each issue will provide the backdrop as we explore 

the subtler aspects of this still underestimated countr)' and give the 

lie to its all-too-frequent "sun, sand and sangna" image. Our usual 

coverage continues of wine, fresh produce, canned and bottled 

products, olive oil, restaurants and so on, and our Recipe section 

is now more upfront: all recipes will have been tested before 

publication, and our ambition is for our food to be served at (not 

necessarily Spanish) tables in New York, Tokyo, Paris... 

Spains regions, towns, history and gastronomy will also be featured. 

And Plaza Mayor will report on events (fairs, seminars, 

conferences...) held in Spain and abroad and covered by our 

reporters. 

My team and I look forward to receiving your comments and 

suggestions, and hope you find the new Spain Gourmetour to be a 

good read. 

Cathy Boirac EdUor-in-chieJ 



The following artists, archives, 

companies and institutions have 

participated in the illustration of this 

issue of Spain Gcurmetour: 

Tayo ,-\cuOa, Maria Alcobre. Menchu 

Ariime, AsociaciOn deJ6venes 

Restauradorcs dc Espafla. Javier 

Azurmcndi. Amal Ballester, Garcia 

Ballcster, Miquel Barccl6, Anionio de 

Benito, Fernando Briones, C.R.D.O 

U Kioja, C.R.D.O. Pimenton de la 

Vera. Consorcio de Altamira, Pancho 

Cosslo, Chocolates Valor. Pedro 

Delgado, Rafael Delgado, EI Pais.J. I . 

Fagoaga, Finca La Grajera/Gobiemo 

de La Rioja, Fototeca ICEX, Miller 

Freeman, FROM, FundaciOn Cultural 

Maphrc Vida, Fundacifin Nicanor 

Piiiole, Salvador Gasc6, Antonio 

Girbes, Heinz Hebeiscn, Veronica 

Janssen, Museo dc America, Musco de 

Belas Anes Da Corufla, Musco 

Nacional Centro de Arte Reina Sofia, 

Naiure&Travcl. Carlos Navajas. Pablo 

Ncustadt, Oronoz, Nicanor Piilole, 

Nufiez de Prado. La Rioja Alta, 

Salvador Rivera, Angel Robledo. Joŝ  
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See page 166 for complete details and 

reproduction nghts 
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The Art of Aging Successfully. Pan i 



S P A N N I N G 

There's a saying in Spanish: "El diablo sabe mas por 

viejo que por diablo"—\he Devil knows a lot because 

he's old, not because he's the Devil. 

There's nothing like a few generations of experience 

lor a company to excel in its chosen field. In this 

new series, at the dawn of a new millennium, 

we look at Spanish firms which have roots that go 

back many decades, but have one foot firmly in 

the 21st century. 

These companies are diverse in their activities 

-winemaking, fresh produce, manufactured food 

products-but they all have one thing in common: 

they combine respect for tradition and vision 

of the future. 

The secret, they all agree, is respect: the respect 

of the young for the vision and ideals of their 

predecessors, and the respect of the older 

generation for the fresh ideas and energy of the 

next generation. 
Text 
Mark Little 
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Chocolates Valor 
The Chocolate Master 

when the Chocolates Valor 
company deciided to open 
a museum at their head­
quarters in Villajoyosa on 
the eastern coast ol Spain, 
devoted to the history of 
chocolate making, their 
research revealed a sur­
prising fact: they had mis­
calculated the age of their 
firm by more than a 
decade. 
It turns out that the com­
pany's founder, Valeriano 
"Valor" Lopez Lloret, start­
ed making chocolate in 
1870. But rather than re­
design all their brochures 
and promouonal material 
they decided lo quietly ig­
nore the fact, and their 
motto continues to be 
"Master chocolate makers 
since 1881." After all, 
what's a decade more or 
less in a company whose 
board includes some of 
the founder's great-great­
grandchildren? 
Among the museum's ex­
hibits is the founding 
stone of the company; the 
curved stone, or piedra, 
and stone roller which Va­
leriano used to make his 
first chocolate. A coal fire 
was lit beneath the stone 
to heat it, and Vaieriano 
would crush the cocoa 
beans (pre\iousIy roasted 
in the village's bread oven) 

with the roller to extract 
the liquor. 
The healed liquor was 
then sweetened and 
poured into molds and 
squares marked off, each 
one amounting to one 
ounce. Every so often, Va­
leriano and the other 
chocolate makers in Villa-

joyosa would set out in 
mule-drawn cans, each 
heading lor his designated 
distribunon area, which in 
Valeriano's case was La 
Mancha in the center of 
Spain. They traveled by 
night, avoiding the mid­
day sun which would melt 
the produce, and the jour­

ney took seven days there 
and seven days back. 
The process Valeriano's de­
scendants used for making 
chocolate has barely 
changed from the early 
days when the founder 
crushed the beans by 
hand, but the technolog)' 
has. In Valor's modem, 
spotlessly clean factory, 
machinery whirs efficient­
ly to produce one of 
Spain's best-known brands 
of chocolate, taking the 
process all the way from 
the toasting of the beans 
to packaging of the fin­
ished product. The plant 
produces some 5,000 tons 
of chocolate a year 
In Valeriano's day Villa­
joyosa had become the 
chocolate capital of Spain 
and there were more than 
30 chocolate makers 
ihere, but most have since 
disappeared. The long his­
tory of Chocolates Valor is 
a tribute to the persever­
ance and the foresight of 
Valeriano and his succes­
sors. The first step to be­
coming one of Spain's top 
chocolate producers was 
the purchase of a truck to 
replace the old mule can 
in 1950, The company 
started to look beyond the 
old system of local door-
to-door distribution and 
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SPANNING CENTURIES 

to seek new markets in 
Spaui. In the 1960s, ihey 
introduced industrial pro­
duction methods and their 
sales throughout the 
counir>' continued to rise. 
They have managed to se­
cure a ten percent share ol 
the local market for 
chocolate bars, and their 
hot chocolate is especially 
popular among Spaniards, 
representing some 20 per­
cent of their domestic 
sales, A cup of thick, hot 
chocolate is a favorite treat 
in Spain, which inspired 
Valor to open its first 
clioco/atena, a cafe serving 
hot chocolate, in Villa­
joyosa. Boasting a color­
ful, nostalgic decor, that 
venture has since blos­
somed into a franchise 
chain with 15 outlets in 
Spain and plans for fur­
ther expansion. 

The company's current 
managing director, Pedro 
Lopez, started in 1991, 
but he was already famil­
iar with the business; as a 
kid he had the run of the 
factory, helping himself lo 
all the chocolate he could 
handle. 
With Valor now well es­
tablished among Spanish 
con.sumers, Pedro's cUnrt.̂  
have been geared towards 
openmg new markets 
abroad. Although the in­
ternational scene is domi­
nated by the big chocolate 
mukinationals, Pedro saw 
there was a niche for so­
phisticated, upmarkei 
chocolates. Valor's strategy 
has been to carefully target 
its outlets, such as duty­
free shops, and to provide 
high-end products, de­
signer goodies mean I lor 
the adult chocoholic, such 

as rich chocolate bonbons 
and chocolate-covered 
almonds. 
Today Valor exports to 
some 25 countries, the 
chief markets being Japan, 
ihe Americas, and the 
x'̂ rab countries. Exports 
amount to seven percent 
of the business, but Pedro 
aims to increase ihai share 
lo 15 percent within the 
next three years, 
It's ironic thai many peo­
ple associate chocolate 
with certain European 
countries, like Belgium or 
Switzerland, when the raw 
material comes from the 
tropics, and sweet choco­
late itself was invented in 
Spain. The Aztecs used 
chocolaie-the word itself 
comes from their xo-
coati—mixed with pepper 
as an invigorating but bit­
ter-tasting pick-me-up. It 

The process for 
making chocolate 
has barely changed 
from the early days 
when Valor's founder 
crushed the beans 
by hand, but the 
technology has. 

wasn't until Heman Cortes 
showed up in the 16th 
century and took some 
samples home to Spain 
that it occurred to anyone 
to mix it with cane sugar, 
cinnamon, and vanilla, as 
a sweet drink. Later, the 
French would acquire a 
taste for chocolate and 
help its spread through 
Europe, while the inven­
tion of milk chocolate by 
the Swiss in 1876 would 
revolutionize the market. 
But for more than a centu­
ry following Cones' vo\-
age, chocolate was a secret 
known only to the Spanish. 

JANUAIW-AUGUST 2000 SPAIN GOURMt̂ TOUR 19 



Garcia Ballester 
Citrus Power 

Garcia Ballester is the 
youngest in our trio of 
companies; it b "only" 94 
years old. The firm was 
founded in 1906 by Fran­
cisco Garcia Bort and to­
day continues to be a fam­
ily business, run by his 
grandchildren and greai-
grandchildren. Yet the 
purpose has remained the 
same through the decades: 
ihe export of one of 
Spain's most c|uiniesseniia! 
crops, citrus fruit. 
Spain and oranges are 
practically synonymous. 
Traveling through the gen­
tle countryside of the Va­
lencia region on the east-
em coast of Spain to 
Garcia Ballester's head­
quarters in the \nllage of 
Burriana, near Casiell6n, 
there is no doubt you're in 
orange country. Every­
where you look you see 
neat rows of citrus trees 
growing in the rich, brown 
soil of the region. In 
spring, the air is filled 
with the heady scent of or­
ange blossoms. In the 
colder months the trees 
are laden down with gold­
en globes. 

You might think that or­
anges have been grown 
here forever, but you'd on­

ly be partially correct. It is 
true that oranges were in­
troduced by the Moors 
more than a thousand 
years ago, but it was only 
in the 19ih century that 
the famiers of the Valencia 
region started planting cit­
rus fruit in a big way, in 
order to satisfy the in­
creasing demand from 
northern European coun­
tries (see Spain Gounnelour 
Nos. 24 and 40). Today 
we take oranges for grant­
ed, but a centurv- ago they 
were something of an ex­
otic item for those living 
in colder climes. Luckily 
for Spain's growers, or­
anges were eminently ex­
portable, with the long 
shelf life required to with­
stand ihe long journey 
from Spain lo the con­
sumers in the north. 
Garcia Ballesier, like the 
other citms wholesalers 
established at the lime, 
was geared to export from 
the very start, providing a 
link between the local 
growers in CaslellOn and 
the buyers" from Great 
Britain and Germany 
Once the oranges were 
picked, they were taken in 
cumbersome ox-drawn 
carriages lo the beach at 

Burriana. There, the crates 
of fruii were loaded onto 
rowboats and ferried to 
the ships which awaited 
olT shore to take the pre­
cious cargo lo its destina­
tion in Liverpool or Ham­
burg. 
A visit to Garcia Ballester's 
modern 20,000-squarc 
meter (215,000-square 
fool), highly mechanized 
sorting plant and ware­
house strategically located 
near the superhighway 
which connects the Span­
ish coast to the rest of Eu­
rope, shows how much 
things have changed since 
those days. Citrus fruit 
from growers located all 
along the Mediterranean 
coast of Spain arrives to be 
sorted by size, cleaned, 
packaged, and precooled 

before being loaded onto 
huge refrigerated contain­
er trucks which will whisk 
it to markets all over the 
continent. 
For the louiider's great-
grandson Jorge Garcia 
Ballester, who manages the 
day to day running of the 
Burriana warehouse, the 
secret of the company's 
success is the accumulated 
experience handed down 
from father to son, and the 
fact thai they have special­
ized in a single commodi­
ty The company is also 
keenly sensitive to the 
specific needs of their cus­
tomers, most of which are 
big supermarket chains, 
liaeh one its [net-
erences regarding packag­
ing, labeling, or the grade 
of I mil their consumer 
prefers. 

"For instance, the English 
are crazy about satsuma 
tangerines, even though 
this type of tangerine is 
being displaced by other 
varieties in other markets," 
says Jorge. "In America, on 
the other hand, the best-
selling item is the Clemen­
tine." 
It is ihatdts to the exper­
tise of companies such as 
Garcia Ballester that Spain 
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SPANNING CENTURIES 

has maintained its posi­
tion as a citrus superpow­
er Thirty years ago Spain 
was exporting one million 
tons of citric fruit. In the 
eariy 1990s the figure had 
risen to two million tons, 
and today it is around 
three million tons. 
In the case of Garcia 
Ballesier, foreign sales ac­
count for 90 percent of 
the activity Oranges make 
up 30 percent of exports, 
tangerines the remaining 
70 percent. Their biggest 
customers are Great 
Britain, Holland, and 
Switzerland, although 
their activity extends to 
many other countries. 

with an especially strong 
presence in Poland and 
other Eastern European 
markets. They now export 
around 40.000 tons of cit­
rus a year, with a turnover 
of US$40 million (€41.6 
million) reported in the 
1998-99 campaign. 
Although the company 
has some farm acreage of 
its own. 90 percent of the 
fruit they sell is grown by 
independent farmers. 
Spains eastern seaboard is 
made up of small hold­
ings, most farms averag­
ing less than one hectare 
(two-and-a-half acres), so 
Garcia Ballester has 
worked hard lo establish 

long-standing relation­
ships with its multitude of 
suppliers. A team of 16 
buyers is in charge of 
dealing with the growers, 
and Garcia Ballester also 
takes care of harvesting 
the fruit. 
The busiest season is be­
tween the end of Septem­
ber and the end of Janu­
ary Activity reaches fever 
pitch in the six weeks pre­
ceding Christmas, when 
two shifts of 250 workers 
each are required to pre­
pare the fruit. On some 
days the warehouse dis­
patches 30 containers 
of fruit, each containing 
20 tons. 

Oranges were 
eminently exportable, 
with the long shelf life 
required to withstand 
the long journey by 
ship to the 
consumers to the 
north. 

It takes just a few days be­
tween the lime the orange 
is picked from its tree and 
the time it reaches the fi­
nal consumer, a bit of 
golden sunshine from 
Spaitr. 
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La Rioja Alta 
Time in a Bottle 

The Barrio de la Estacion 
in the town of Haro, in Ri­
oja, is a place where wine 
legends are made. This 
was the terminal station of 
the train line built in the 
1880s to connect the wine 
growing region to the port 
of Bilbao, opening the way 
for ex-port and sparking 
Rioja wine's rise to world­
wide prestige. 
In 1890, two major events 
took place here. Haro be­
came the first town in 
Spain with electrical light­
ing, and the Sociedad 
Vinicola La Rioja Alta win­
ery was founded. 
LT Rioja Alta was estab­
lished by five local grow­
ers at a time when the 
phylloxera plague was 
devastating vineyards in 
France. A number of Bor­
deaux winemakers airived 
in Rioja seeking new hori­
zons, and they brought 

their know-how with 
them, including the tech­
nique of aging wine in oak 
barrels. French savoir faire 
and the aging qualities of 
the local grape, the un-
matchablc Tempianillo, 
were to determine the 
character of Rioja wines. 
La Rioja Alta's first enolo-
gist was a Frenchman 
named Vigier who laid the 
ground ailes which are 
still practiced today. Wan­
dering through the dark, 
silent cellars, past row up­
on row of casks, you 
might think the winery 
has barely changed in a 
century. 

You couldn't be more 
wrong, for this is a compa­
ny very much in step with 
modern times. It was the 
first Rioja WTuer)', for in­
stance, to have an Internet 
presence. For the winery's 
managing director, 
Guillermo de .Aranzabal 
Agudo. the main concern 
of a company as old as 
this is to resist the tempta­
tion of capitalizing on past 
glories, and to continually 
invest and improve. 
In the 1970s, La Ritija Alia 
was faced with a major de­
cision. The demand lor Ri­
oja wine both in Spain 

and abroad had reached 
undreamed-of heights. 
Should it go with the flow, 
increase production and 
reduce aging periods? Or 
should it continue to spe­
cialize in what it did best, 
long-aged classic Rioja? 
In the end good judge­
ment won out. Today La 
Rioja Alta continues to 
make only aged red re­
serve wines. The youngest 
.sold outside Spain has 
spent at leasi six years in 
the cask and the bottle be­
fore leaving the cellars, 
while some of the gran 
resfrvos arc aged for up to 
16 years. 

Although the La Rioja Alta 
winery accounts lor about 
one percent of the region's 
production, its aging cel­
lars hold a staggering eight 
percent of all the wine in 
storage in the Rioja region, 
the equivalent of eight 
year's sales. Aging periods 
are much longer than 
those required by the local 
wine council regulations 
for reservas and gran 
reservas. 

The best illustration of 
how La Rioja Alta success­
fully combines a loyalty to 
its past with a commit­
ment to the future is its 

new winemaking facility 
across the Ebro river at 
Labastida. The vinification 
area boasts all the latest 
technology, some of it de­
veloped in-housc. Here, 
for three frantic weeks fol­
lowing the harvest, the 
grapes are carcluUy sorted, 
crushed, and fermented. 
The winery has 300 
hectares (740 acres) of 
vineyards v\'hich supply 
about half its require­
ments, the rest coming 
from growers with whom 
La Rioja Alta has long­
standing relationships. 
But head past the gleam­
ing stainless steel to step 
through a door to one side 
of the winemaking area 
and you step back a cen­
tury, for there is nothing 
to replace the old methods 
of careful cask aging. La 
Rioja Alta's cellars contain 
51.000 caslvS. which are 
the key to the character of 
their legendary labels such 
as Vina Ardanza and Vina 
Arana. The winery has its 
own coopers to construct 
and reassemble some 
7,000 casks a year Casks 
of mature American oak 
are used; younger oak 
would not be suitable in 
view of the aging periods 
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La Rioja Alta's cellars 
contain 51,000 
casks which are the 
key to the character 
of their legendary 
labels such as Vina 
Ardanza and Vina 
Arana, 

involved, as the fresh 
wood would end up over­
whelming the finished 
wine. La Rioja Alia's cellar 
masters rack the wine by 
candlelight, carefully 
studying the red liquid as 
it is transferred from bar­
rel to barrel. Racking the 
wine twice a year is ihe 
preferred method for re­
moving the solid sedi­
ments, but it is equally as 
important as a way to oxy­
genate the wine and espe­
cially to allow a continu­
ous quality control. 
Finally, after its years in 
the cask, the wine will rest 
in the bottle working on 
itself to accjuire the unmis­
takable bouquet resulting 
from reduction in the ab­
sence of oxygen. Here 
again the figures are as-
touirding: La Rioja Alta's 
cellars hold around 
6,400,000 boules of red 
wine at any given time. 
Needless to say, only the 
finest wines can stand up 
to this kind of treatment. 
The resulting wine is pol­
ished, well rounded, im­
peccably balanced, 
smooth, reminiscent of 
old castles and long con­
versations by the log fire. 
It goes against the current 
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fashion for forceful, tan­
nic, more assertive wines 
meant for laying down, 
but ii is a style that has 
countless enthusiasts, and 
bottles of this classic style 
Rioja are not easy to come 

by "The new style of wine 
is being made in many 
parts of the world," 
Guillenno de Aianzabal 
points out. "The attraction 
of a classic Rioja is its 
inimitable uniqueness." 
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Not that La Rioja Alta is 
neglecting current trends, 
but rather than compro­
mise the original winery's 
reputation for long-aged 
reservas, in 1995 they 
bought a second Rioja 
winery, Torre de Ofla, 
specifically geared to pro­
ducing new-style, tannic 
reds, aged for shorter peri­
ods in new oak casks. 
Seeking to branch out into 
superior white wines, in 
1988 they acquired a win­
ery in Galicia, Lagar de 
Fomelos, D.O. RIas Baixas 
and some years ago they 
purchased vineyard 
acreage in the Ribera del 
Ouero D.O. zone, al­
though we won't see the 
results of that venture un­
til a few years from now. 
"As with everything we 
do, we're taking our time," 
says Guillermo. Time is 
something ihey happen to 
know a lot about at La Ri­
oja Alta. 

Mark Litlle is an American-
bom journalisf based in south­
ern Spain. A former editor oj 
Lookout Magazine, he now 
contribules to publications and 
travel guides of Spain. 
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Matters of Import. Pan i 

K N O W N G T H E 

One good way of finding out how Spanish 'wines are received 

and perceived abroad is to talk to the people that import them. 

They keep a constant eye on consumer requirements and tastes, 

and make their selections from the wineries and brands most 

adept at meedng these demands. Their hands-on knowledge 

of the international wine scene also gives them the power 

to influence patterns of consumption and "make" the wines 

they opt for 

In this new three-part series, each article 'will focus on different 

markets with a -view to idendiying the image enjoyed by Spanish 

wine outside Spain itself, what its strengths and weaknesses are, 

and how its future prospects are looking. Wine importers 

are a fount of valuable information, of which our selection 

represents just a small sample. 
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The State 
of Spanish Wines 

in the States 
TEXT 

SHARON KAPNICK 

Spanish wines are happening. Revered wine critic Robert Parker writes in his Wine Buyer's 

Guide, "Spain is the hottest wine region in the world... Given the terrific climate, the 

multitude of fabulous terroirs and the requisite financial incentive to produce world-

class wine, look for more and more unknown names to become overnight stars." Andrea 

Immer, Master Sommelier and director of beverages at Starwood Hotels & Resorts, 

reports, "Spain's got everything-value, coming from Rioja and Navarre; a growing selection 

of fun whites; wines with bottle age that are available and affordable; blockbusters from 

Priorato, Ribera del Duero, and Rioja that stand with the world's best." 

To find out more about 
the current boom in Span­
ish wine sales in the Unit­
ed Stales. I spoke to five 
leading U.S. importers. 
"So much exciting change 
has happened so quickly 
that Spain has gotten the 
world's attention," explains 
Emanuel Berk, president 
of The Rare Wine Compa­
ny based in Sonoma, Cali­
fornia. 'There are a num­
ber of producers and 
winemakers on the cutting 
edge internaiionally-Peter 
Sisseck in Ribera, Alvaro 
Palacios in Priorato, Juan 
Carios LOpez de la CaOe in 

Rioja-who are making 
some of the best wines in 
the world. And wines from 
Ribera, Priorato, and in­
creasingly Rioja, have a 
richness that's very attrac­
tive to people. They like 
the profound and delicious 
style." 
Todd Helmus, American 
marketing representative 
for Europvin, based in Wa-
tertown, Massachusetts, 
agrees that the "Mature, 
complex, distinctive" style 
of the wines is pan of the 
attraction, as is the lack of 
homogenization and die 
adherence to local tradi­

tions. He also attributes the 
success of Spanish wines to 
reasonable pricing, their 
uniqueness (in the case of 
sherry, for example) and 
their unfamiliarity. "People 
are experimenting these 
days," he says. "They're ea­
ger to try something off the 
beaten track." Another ad­
vantage, Helmus says, is 
die fact that "the wines are 
perfectly suited to tapa$ 
and Nuevo Latino food, 
whose popularity has re­
cently soared." Not least 
important "is their quality, 
which is consistently 
excellent." 

No wonder Spain is the 
sexy "new" region winning 
widespread praise. Joseph 
Magliocco, president of 
Chatham Imports Inc., 
based in New York City, 
agrees that the excellent 
quality and richness of the 
reds, with their complexi­
ty, structure, and tremen­
dous rich fruit, draw peo­
ple to Spanish wines. 
Bruce Hunter, executive 
vicepresident of marketing 
at Shaw Ross Intemational 
Importers, based in Miami, 
iTorida, points out that 
many Spanish wines have 
the ability to age but are 
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Todd Helmus 
"People are eager 
to try something 
off the beaten 
track." 

Bruce Hunter 
"We have to 
educate the 
consumer." 
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also ready to drink as soon 
as ihey appear in stores. 
Yet another plus, says 
Stephen Meizler, president 
of Seattle. Washington's 
Classical Wines from 
Spain, is Spain's being "as­
sociated very strongly with 
red wines, which are get­
ting most of the pubhcity 
for their health-enhancing 
qualities these days. Also, 
it s like the discovery of a 
new toy to play with, a 
new region that's one of 
the oldest regions. People 
have some learning to do." 

The Grape 
Varieties 
One of the things they 
need to learn about is the 
i>'pe of grapes used. Since 
Spanish wines aren't sold 
by varietal designation, 
many people aren't famil­
iar with the indigenous 
grape varieties. Metzler 
thinks Tempranillo and 
/dbarino, the king and 
queen of Spanish grapes, 
are most familiar Helmus 

points out that Tempranil-
lo is even being grown in 
California and adds thai 
Americans are familiar 
with grapes like Ciamacha. 
"But," says Magliocco, "the 
average wine drinker is 
aware only of the grapes 
in Riojas." Not to worry, 
however. The awareness of 
the grapes will come later, 
according to Berk. "And," 
he adds, "this unfamdiari-
ty hasn't been a disadvan­
tage, but rather an advan­
tage, because the wines 
can stand on their own." 
Hunter agrees. "People are 
buving the name and the 
producer," he says. "They 
hang their hat on the style 
of a wine rather than the 
varietal, and that's a good 
thing." Metzler echoes: 
"We assume most people 
don't understand the vari­
eties, but that's why 
they're interested in our 
Spanish wines." 
U.S. consumers are. how­
ever, more knowledgeable 
about the D.O.s. The con­
sensus is that everyone 
knows Rioja and everyone 
knows sherry. The next 
best-known D.O. is Ribera 
del Duero. "People who 
drink expensive California 
wines and Bordeaux know 
Ribera del Duero," says 
Magliocco, "and consider 
them to be among the best 
wines in the world. To a 
lesser extent, they also 

know- Priorato, as a liny 
high-end region with 
high-end wines." Helmus 
thinks that "connoisseurs, 
people who read the wine 
publications, know 
Navarre," while Berk adds 
that Toro is just starting to 
become know^n. "Toro," he 
says, "is where Priorato 
was six or seven years ago. 
And although Ri'as Baixas 
is still very unknowm, I 
wouldn't be surprised if in 
ten years its wines became 
very desirable." Magliocco 
also thinks Spanish white-
wine regions are less 
known, although he be­
lieves some know Rlas 
Baixas and Rueda, Metzler 
would add Pened ŝ and 
Cava to the list of familiar 
D.O.s. But, he says, "actu­
ally, people don't know 
much ai all, which I see as 
a plus, because it allows 
for education. People have 
no preconceptions. The 
discovery of quality Span­
ish wines is ongoing." 
Hunter emphasizes the 
need for education; "We 

have to educate the con­
sumer, because the more 
he knows, ihe better." Or, 
as Magliocco puts it, 
"There's a lot of wine edu­
cation to be done." 

Food and 
Wine 
Wines from Spain, a gov­
ernment trade promotion 
organization, is aiding that 
education. Its promotional 
campaigns are helping fa­
miliarize the public with 
Spanish wines. "Wines 
from Spain has done an 
exemplar)'job," says l lel-
inus, "They're djmamic, 
creative, energetic, and 
have used the linkage with 
food very well, as in The 
Great Match," an event at 
which Spanish wines are 
paired with restaurant 
food in cities around the 
U.S. "They're good at get­
ting information to the 
trade." Maghocco, too, has 
high praise for this organi­
zation. "Wines from Spain 
has been vety helpful," he 
says. "Their people are 
very well organized. They 
offer tastings for the press 
and the trade. 1 was 
amazed by how many 
people attended The Great 
Match in Chicago, where 
Spanish wines are not very 
important in the market." 
Although Spanish wines 
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Joseph 
Magliocco 
"Excellent qualitiy 
and richness 
of the reds." 

Emanuel Berk 
"Spain has 
gotten the world's 
attention," 

have not yet penetrated the 
market particularly well in 
the Midwest or the South, 
according to Magliocco-
vviih the exception of 
southera Florida, which is . 
peiiiaps the best market of 
all-the market for them is 
most developed in the 
Northeast and San Francis­
co. "In the U.S., the cate­
gory is still in its infancy," 
he says. "That said, we are 
selling a wine like Protos, 
from Ribera del Duero 
D.O., in lots of fine restau­
rants. In fact, fine Spanish 
wines are now well accept­
ed in restaurants of all dif-
lercnt cuisines. Protos is 
available in New York Cit)' 
at Nobu (sushiX Restau­
rant Daniel (French). San 
Pietro (Italian). Oceana 
(fish), Patria (Nuevo Lari-
no), and Chicama (Pem-
vian). And it's really hard 
to get wines into all these 
places." Astoundingly, the 
French Restaurant Daniel, 
perhaps Manhattan's best 
restaurant, has one of the 

finest, if not the finest, list 
of Prioratos in the U.S. On 
die other hand, a problem 
with many restaurant wine 
lists, Metzler observes, is 
that they rarely have Span­
ish sections, bul he notes 
that the groundswell of in­
terest in foods from the 
Mediterranean has helped 
this begin to change. How­
ever, he says, "in our distri­
bution, Spanish wines are 
a standard item. They've 
become a staple, turned to 
not only when Bordeaux is 
too expensive." Berk, too, 
finds them to be quite well 
established. "My business," 
he says, "b sefiing hard-lo-
find, high-end, limited-
production wines. They've 
done very well in the past 
five years." Helmus notes 
thai Rioja is ubiquitous 
and sherry is everywhere. 
"Wineries like Torres. Rene 
Barbier. Montecillo, Mar­
ques de Caceres, Frei.xenei, 
and Codomiu," he says, 
"have got their wines into 
wide distribution, but the 
rest have some catching up 
to do." 

For Every 
Taste and 
Budget 
.^nd catch up they will, be­
cause, as Magliocco says, 
"Spain offers something for 

everyone; there's quality at 
many different levels, from 
a USSIO (€ 10.4) botde of 
Vega Bravia to a US$300 
(€ 311.8) bottle of Protos 
Gran Reserva Especial. As 
far as style goes, people 
have different tastes and 
dilfereni budgets, but 
Spanish wines can satisfy 
them all. For example, for 
the ABCs, Anything-bul-
Chardonnay enthusiasts, 
there are great Ruedas and 
Albarinos." Helmus adds, 
"Ribcra and Priorato are 
quite international in style, 
as are the new-wave Rio­
jas. Producers are making 
wines directed at the inter­
national market." Hunler 
praises Spanish w ines for 
being "easy to drink and 
consumer friendly." Berk 
says, "Fans of Spanish 
wines in the U.S. look for 
wines with a lot of rich 
fruit, oak overtones with­
out oak domination, good 
body and density of fmti, 
and lushness on the 
palate." Metzler thinks 

consumers seek wines 
with "character, concentra­
tion, and full flavor that 
are also elegant and light 
on their feet." 
There are a number of im­
portant factors in addition 
to style that come into play 
when shopping for wine. 
For one thing, consumers 
are greatly influenced by 
joumalists. Hunter .says, 
"We try to get a lot of arti­
cles written about our 
wines because they spark 
the consumers' Interest." 
Berk mentions The Wtne 
Spectator, Robert Parker's 
Wine Advocate, and Steve 
Tanzer's International 
Wine Cellar as being par­
ticularly infiuential. And 
"some of the winemakers 
have become superstars in 
their own right," Berk says. 
He also believes thai re­
gional identifications are 
crucial."There's a lot of in­
terest in Ribera and Priora­
to right now," he says. "In 
Rioja, however, the names 
of the wineries are a more 
important factor than the 
region." Helmus agrees 
thai the market is "media 
driven." He thinks gt.tid-
ance is also given at the 
point of sale. He says, 
"Consumers look lo the re­
tailer and to the shelf talk­
er (small blurbs placed 
alongside wines with mini-
reviews and ratings) for 
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Stephen 
Metzler 
"A new region 
that's one of the 
oldest regions." 
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advice," he says. Hunter 
explains, "We try to make 
the retailer comfortable 
with and knowledgeable 
about our wines. Then he 
becomes our salesman." 
MeLzler feels consumers 
tend to make choices 
based mostly on familiarity 
and price. 

Quality/Price 
Factor 
Indeed, all agree that the 
relation between quality 
and price is crucial. "If a 
wine has a great price 
without good quality, you 
won't have any retum 
buyers," Hunler says. "If 
you have a great wine but 
it's overpriced, then you 
have a special-occasion 
wine. There's a fine bal­
ance between quaUty and 
value that encourages con­
sumers to buy a wine fre­
quently, and that's what 
we want lo achieve." Berk 
notes, however, that 
"above a certain price, 
USS200 (€ 207.8), the 
quality/price factor be­
comes less important; then 
scarcity prestige, and good 
reviews are more impor­
tant." Magliocco agrees: 
"For the finest wines, just 
quality and uniqueness 
matter" In any case, Mei-
zler says, "wine has to re-

fiect quality on a consis-
tcin basis, and ii can't be 
overpriced. What you 
want is a fair price for the 
quality" As Magltocco 
puts it, "There are so 
many wonderful wines 
from so many different 
countries, you won't do 
well without something 
good for the money" 
As for the future, 'Tm ver̂ ' 
optimistic," says Helmus. 
"There's been a lot of 
growth, excitement, and 
enihusiastn, and tastings 
are very well attended. It's 
become a badge of sophis­
tication to know about the 
new Spanish areas. 
Thev 'iv [̂ i i:-^; i^nui^ ;ind 
teemed. Although many 
are still leery when you 
say Spanish white, Albar-
ino is a world-class while, 
and Rueda has the poten­
tial to produce a world-
class while that's distinc­
tively Spanish." Hunter, 
too, is oplimisLic-Teople 
want more of a good 
thing," he says-as is 
Magliocco-"We wouldn't 
be concentrating on Span­
ish wines if we didn't see a 
bright future for them." 
Meizler louts the ability of 
Spain lo produce old-
world wines and new-
world wines. And the cli­
mate of Spain, he says, 
"goes from full Mediter­
ranean to Adantic with 

continental in between. It's 
often said that the Iberian 
Peninsula is a continent 
unto itself," making vari­
ety a strong point. Bui in 
the end, it all comes down 
to quality. As Berk says, 
"Quality has been the key 
to the success of Spanish 
wines and will be the key 
to their ascendancy. I'm 
ver)' excited about what's 
happening today and see 
limitless possibilities for 
the future." 

Shanm Kapnick is a New ^orh 
City-boied jood and wine wriier 
who's also a certified sommelier 
She writes for Wines from 
Spain News, Foods fmm 
Spain News, Hemispheres. 
Food & Wtne, the New York 
Tmes Syndicate, and numcnm 
other magazines. 
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Good Value Matters 
in Japan 

TEXT 
YOSHIKO AKEHI 

TRANSLATION 
Hi\WY5 PRITCHARD 

Wine drinking has become widespread in Japan in the last few years. Wines of many 

different types from all over the world are sold there now, not just in specialist shops 

but in the supermarkets, too. Consumers have access to a wealth of wine-related 

information "via the press and the Internet, and so tend to be quite rigorous in their 

choices and judgments. Spanish wines have earned a good reputation, but further 

efforts are needed to maintain and improve it. 

"The fact that it offers 
good value for money 
gives Spanish wine an ad­
vantage," states Yuiaka 
Hamada, president of 
Freixenet Japan, the com­
pany set up to promote 
the Freixenet Group's 
wines-Frebcenei, Castell-
blanch, Segura Viudas, 
Rene Barbier, etc .-in Japan 
in collaboration with im­
porters in other Asian 
countries. Founded in 
1991, ai a time when the 
Japanese market for wine 
was not as large as it is 
now, this company capital­

ized on the worldwide 
Beaujolais Nouveau boom 
and the subsequent reval-
uarion of the yen, which 
increased the competiiivi-
ly of imported wines in 
Japan, to successfully es­
tablish itself. Five years 
ago it began importing 
reasonably priced table 
wines for ever>'day drink­
ing from three European 
countries famous lor their 
wine production. Of the 
three, it now imports only 
from Spain, for reasons as­
sociated wiih quality. 
The value for money issue 

was also a deciding factor 
when Odex Japan began 
importing Spanish wines 
in 1997. French wines 
were becoming too expen­
sive and the Italians 
seemed to be going the 
same way, while Spain had 
started producing highly 
characterful signature 
wines at very good prices 
for their quality, which 
made them very attractive 
lo an increasingly de­
manding Japanese market. 
Among the wines import­
ed by Odex Japan are 
Remelluii, Vtna Magana, 

Valsotillo, Pingus, and 
Clos Martinet, yet its pres­
ident, Toshihiko Mori, 
maintains that: "neither 
brand nor Denomination 
of Origin (D.O.) matters" 
as far as the Japanese are 
concerned. "Consumers, 
who know a lot about 
wine and are kept very 
well infoiTued by the press 
and the Internet, choose 
by taste," he declares. Mr. 
Hamada agrees that as a 
general rule, no one really 
understands what the 
D.O.s are. "We promote 
just the Freixenet brand. 
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Toshihiko Mori 
"Consumers 
choose by taste." 

Yutaka Hamada 
"It's a pity that 
there aren't more 
Spanish restaurants 
in Japan." 
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not cava as a whole. Peo­
ple might know about 
Torres as a brand, but not 
about the D.O. Penedes," 
he confirms. Since it was 
set up, Freixenet Japan has 
carried out a series of pro­
motions in collaboration 
with various magazines, 
and organized events 
aimed mainly at women 
between 20 and 30 years 
old, because in Japanese 
society these are the deci­
sion makers in matters of 
wine buying, believing 
that it sets a more refined 
tone than other drinks, 
Odex Japan, meanwhile, 
organizes twice-monthly 
wine tastings at its owm 
headquarters, to which 
around 100 wine profes­
sionals from the press, 
speciaUst shops, and 
restaurants are invited. 
Mr Mori explains that just 
ten years ago the Japanese 
drank only half a botde of 
wine per capita a year, as 
against four bottles a year 
at present. Red wine 

drinking has increased, 
particularly in the last two 
to three years, because of 
the health benefits of its 
polyphenol content which 
helps prevent cardio-vas-
cuiar and cerebro-vascular 
disease. That said, howev­
er, there is a gradual but 
noticeable increase in 
white-wine drinking, at­
tributed to its lighi fruity 
taste and the fact that it 
goes very well with Japan­
ese food. 

Althtiugh Tempranillo 
wines have become thor­
oughly accepted, Mr Mori 
suggests that Rioja's cur­
rent market share may 
well find itself challenged 
as more wine-producing 
areas become involved, es­
pecially in the light of the 
significant rises in quality 
standards being achieved 
in wines made from other 
varieties such as Monas-
trell, Garnacha, and Car-
inena. As for the restau­
rant sector, the president 
of Odex Japan believes 
that wine bars and Japan­
ese and Asian restaurants 
will prove very important 
to Spanish wtne in the fu­
ture since, just like con­
sumers, they select their 
wines on quality rather 
than prestigious prove­
nance. "It's a pity that 
there aren't as many Span­
ish restaurants as there are 

Italian and French ones in 
Japan," laments Mr 
Hamada, adding: "There 
will have to be some 
groundwork if Spain is to 
increase its share of the 
wine market. U is impor­
tant to promote Spain as a 
whole, not just witie on its 
own: the popular percep­
tion of Spain is still fla­
menco and bullfighting. If 
there were more up-to-
date information about the 
many attractions Spain has 
to offer, the consumer 
would become more inter­
ested in Spanish wine 
through its association 
with the culture and flavor 
of Spain." 
There seems to be little 
doubt, for both inter­
viewees were in emphatic 
agreement on this point, 
that Spanish wine's major 
selling point on the very 
price-aware Japanese mar­
ket is that it represents 
good value for mone)'. In a 
marketplace where wines 
from all over the world 

(Chile, Australia, Cahfor-
nia, the Far East...) are in 
competition, and where 
infomiaiion about them 
all is readily available, 
when the price of a partic­
ular product goes up, but 
for a few highly presti­
gious exceptions, con­
sumers will lend to re­
spond by looking for an 
alternative and shifting 
their allegiance. 

Yoshiko Aficlii is a sherry spe­
cialist and a freelance wriier on 
the wine, gastronomy, and cul­
ture oJ Spain. She organizes 
wifie seminars and tastings in 
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Its cuisine can be counted among the 
best in the world on a par with 
France, or even higher, 1 would add, 
in terms of creativity 
Spain's chefs are internationally ac­
claimed for their professionalism and 
creative flair, and Spanish cooking, 
which is firmly rooted in the now 
un iversally-recogii ized Mcditer-
ranean diet, has reached a level 
which a decade ago was unimagin­
able. 
This movement has not emerged 
overnight. It is the logical progres­
sion ol a gastronomic culture which 
has been evolving over the centuries 
in Spain. 
Spain is a country with a great diver­
sity in its landscapes and climates, 
with regions that are very different m 
character but which have been 
linked by a common history for the 

last five hundred years. Over the 
centuries, Spain has absorbed and 
adopted the cuhure and customs of 
civilizations as diverse as the early 
Iberians, the Cehs, Greeks, Romans, 
Visigoths, and Moors. 
It is no wonder that the first time 
visitor, arriving with a preconceiv êd 
idea of Spain, is invariably surprised 
by the many climates, landscapes, 
traditions and, of course, food styles 
he comes across in his travels. 
These different cuisines are based on 
the rich and abundant raw materials 
available in each of Spain's regions, 
and on three great historical and gas­
tronomic movements which have 
shaped the cooking of Spain: the 
Mediterranean Diet, the Age of Toler­
ance, and the meUizaje, the blend of 
Old and New World cultures as a re­
sult of the discovery of America. 

The Mediterranean Diet 
Based on three gastroncmitc 
pillars—grains, the grape vine, and 
the olive tree—is a common heritage 
shared by the peoples and civiliza­
tions bordering the Mediterranean 
ba.=iin 
Phoenicians, Greeks, Carihaginians, 
Romans, Visigoths, Berbers, and 
Arabs came to Spain attracted 
by—among other things—the fame of 
the legendary Tartessos (in the west 
of Andalusia, Huelva), the prosper­
ous and powerful city-siaie located 
on what was then ihe edge of the 
known world. 
Aside from an abundance of precious 
metals-gold, silver, copper, 
iron-lhese arriving civilizations 
found other riches which were 
equally important, and even more 
substantial: Spains fertile agriculture, 
rich pastures for grazing, and seas 
teeming with fish. 
Thanks to the fertility of its fields, 
which often gave two crops of wheat 
and rye a year, especially in Baetica 
(Andalusia), the Iberian Peninsula 
came to be considered "the bread­
basket of Rome." 
With the grain llour and acorn flour 
they produced, the eariy dwellers of 
Iberia made unleavened Hat bread 
and leavened breads to which they 
added brewer's yeast. 
In the beginning, animal fai was 
used for cooking, especially pork fat, 
but following the introduction of the 
olive on Iberian soil—the first trees 
were probably broughl here by the 

Roman Spain. 
Amphitheater 
in Seville. 
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Jewish Spain. Santa 
Marta la Blanea 
Synagogue in Toledo. 

Phoenicians, or by the Greeks in the 
second cemur>' B.C.-olive oil be­
came the staple cooking fat. 
The Romans considered the olives 
and the oil from Spain to be the best 
in the Empire. They imported ships 
loaded with oil from Hispania in clay 
amphorae specially designed for the 
purpose. Just to give an idea of the 
quantities involved, the Testaccio hill 
in Rome is made up of the discarded 
shards of these amphorae. 
Aside from hunting game and catch­
ing river fish, the inhabitants of the 
Peninsula, seasoned seamen that 
they were, ventured far into the 
ocean to catch an amazing quantity 
and variety of flsh which were either 
consumed fresh or were preserved 
by sailing, for use throughout the 
year. 

The most common fish preserve of 
the period was a sauce known as 
garum, which was regarded as a sort 
of liquid gold by the Romans, who 
used it to season fish, meal, vegeta­
bles, sauces, and even wine. 
As regards drinks, the early Iberians 
fermented grains to make an ale 
called celici or area. And from the 
grapes which had been introduced 
by the Carthaginians in the 6ih cen­
tury B.C. ihey made wines which, al­
though today they would be consid­
ered rather rough, were famous in 
their time. To these wines ihey 
added herbs, resin, spices, llower 
petals, fruit, water, or honey lo lend 
them aroma or to convert them into 
flavored liqueurs. 

A Spirit of Tolerance 
prevailed on the Iberian Peninsula 
dunng nearly eight centuries, when 
three culmres. three religions, and 
three peoples-the Muslims, the Jews, 
and the Christians-shared the coun­

try between them, although they did 
have their occasional differences. 
This encounter of cultures resulied 
in one of the most splendid periods 
of Spanish history. 
When the Berber tribes from north­
ern Africa and the Arabs from the 
Middle East invaded the Iberian 
Peninsula, they encountered a rich 
and varied Hispanic-Roman-Visigoih 
cuisine which they adopted enthusi­
astically, iiiodif>ing certain dishes to 
comply with Islamic law. For their 
pan, ihey brought new foods, espe-
ciiilly Irut-.̂  .inci vegciables. dilieier:! 
methods of cooking, and new fash­
ions and ways of serving food. This 
culinary heritage merged with that 
which already existed in Spain, giv­
ing rise to a whole new gastronomic 
world which would become a model 
for the rest of the Mediterranean and 
Europe. 

Spaniards inherited from the Moors a 
fondness for fried foods, marinades, 
increased use of olive oil in cooking, 
pufi pastries, noodles, meatballs, 
sweet and sour sauces, and sweet 
pastries made with nuts and honey. 

. ^ i > .nrt y ^ , > v u ^ 

The Sephardic Jews gave Spain their 
adafina, made with vegetables, 
legumes, and meat slowly cooked 
over a low heat, which would meta­
morphose into the famous alJci podri-
da and later still the pticfteros and co-
cidos in their countless versions. 
Sephardic cooking also gave rise to 
Spain's great quantity of desserts 
made with almond milk, as they 
could not use dairy products for 
cooking. 
Centuries later, following the pohd-
cal and religious unification of Spain 
by King Ferdinand and Queen Isabel 
in 1492, the prohibited foods of the 
Jews and Muslims would take on a 
new role as a proof of faith and in 
some cases a life saver for converted 
Jews and Muslims, and Christians 
whose religious devotion was ques­
tioned by the feared Inquisition. 
Thus, cooking and eating pork, 
which is banned by both Islam and 
Judaism, became an emblem of 
"pure lineage," the sign of a true 
Christian. This probably is the expla­
nation for the almost obsessive ad­
diction to ham which still prevails in 
Spain, and for the coundess recipes 
for stews and dishes containing pork 
as well as the rich and varied styles 
of sausages produced in Spain. 
Another of Spain's culinary obses­
sions, fish, also has a religious expla­
nation. The Catholic prohibirion of 
eating meal during Lent gave rise to 
an enormous body of recipes for 
fresh fish (see Spain Goimrietoitr Nos. 
48 and 49) and. especially, salt fish, 

Pit-Columbian code.\. 
Arbii! del cacao 
(The Cocoa Tree, p.228) 
Musco de Amenca, 
Madrid. 
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The salt fish par excellence was, as it 
sull is today throughout Spain, cod, 
the beloved bacalao. 
Finally, there is the mestizaje, the 
blending of Spain's cuhnarj' culture 
with that of the New World. When 
Christopher Columbus and his dar­
ing seamen set forth to seek the In­
dies and its precious spices, reaching 
the New World instead, they found 
new civilizations, new ways and 
methods of preparing food, and es­
pecially, new ingredients. 
The products which they broughl 
back with ihem-tomatoes, beans, 
maize, peppers, potatoes, pine 
apples, cocoa—were gradual I)' but 
steadily incorporated into western 
civilization, first in Spain and later 
the rest ol Europe, sparking a gastro­

nomic revolution which would 
change beyond recognition the es­
tablished way people ate. 
Try imagining Spanish cooking with­
out tomatoes, potatoes, or peppers. 
These and other new foodstuffs were 
adopted by Spaniards to the point 
where they became indispensable 
players in the Spanish kitchen. Some 
of our best regional recipes, such as 
gazpacho, stews incorporating pota­
toes, and thick soups made with 
hv:u\s fciuld not have existed with­
out their presence. 
It was a two-way traffic, for the foods 
the Spaniards took with them to sur­
vive in the New World with their 
customs and religious traditions in 
turn revolutionized the American 
culinary scene. These products in-

l3aUola beach. 
Asiurias 
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eluded wheat and grape vines, with­
out which Catholics could not make 
the bread or wine required lor ihe 
Sacrament of the Eucharist. Then 
there was sugar cane, bananas, 
lemons, cattle, pigs... and the neces­
sary technology to ensure ihe devel­
opment and spreading of these and 
other products throughout the conti­
nent. 
Following this overview of how 
Spanish cuisine was shaped by these 
three historical movements, we look 
at how the different regions of Spain 
approach cooking and food. For this, 
we've divided Spain into three differ­
ent zones, to be featured in three suc­
cessive articles: the Caniabrian coast 
(Basque Countr>', Cantabria, Asturias, 
and Galicia), the Mediterranean (Cat­
alonia, Valencia, Murcia, Balearic Is­
lands, and Andalusia, along with the 
.Atlantic islands of the Canaries), and 
inland Spain (Aragon, Navarre, Rioja. 
Castile-Leon, Castile-La Manclia, 
Madrid, and Extremadura). 

The Cantabrian 
Coast 
Under this heading we include four 
different autonomous regions which 
share a climate that is very different 
from that of the rest of Spain. The 
greater amount of rainfall here gives 
a damp environment and a land­
scape in which green is the domi­
nant color, therefore the region is of­
ten called "Green Spain." It is a Spain 
which is unknown to many, for i l is 
far removed from the classic image 
of sunshine and beaches. Tliis cli­
mate encourages substantial, filling 
dishes and also different methods for 
con.serving food. For example, here 
many sausages are smoked, unlike 
other parts of Spain where the curing 
of sausages relies on the dry environ­
ment and the intensely cold weather 
at certain times of the year. 
Due to this climate, rich stews can 
be enjoyed throughout the year. 
Summers here are fair but not too 
hot to enjoy a good, rib-sUcking pott.' 
de berziti (cabbage stew) from As­
turias, for example, something which 
in hotter parts of Spain would be un­
thinkable. 

The hearty eater who likes tasty food 
in large helpings will be happy here, 
for generous servings are the nonu 
in northern Spain's restaurants, bars 
and, of course, homes. It is not sur­
prising that, in a region which is so 
fond of good food, fast food emporia 

are thin on the ground. And it's no 
wonder that this is the first place any 
Spaniard will think of when his 
thoughts turn to good food. 
The Basque Countrv', Caniabria, and 
Asturias were crossed by an alterna­
tive route, different from the so 
called French Way, to the shrine of 
Saint James in Santiago de Com-
postela, Galicia. traveled by count­
less pilgrims in the Middle Ages, and 
this gave rise to an enriching cultural 
exchange between the region's in­
habitants and the endless flow of 
travelers who arrived from distant 

Sandwiched between the Atlantic 
Ocean and the mountains, these four 
regions have an enviable natural 
larder which is the basis for their 
cuisine. There are excellent materials 
to work with: legumes, vegetables, 
pork, and especially catde, but if 
there is one single ingredient that 
would stand out from the rest, it is 
fish. The sea has always been one of 
the principal resources here and for 
generations many of these regions' 
peoples hwvc L'̂ •\•ô L\\ ihijir li\c- :o 
fishing, sometimes close to shore, 
bui ohen ranging thousands of 
miles, 

Yei in spile of these common traits 
and the fact that their lands are 
bathed by the same ocean, each of 
these four regions has its own dis­
tinctive cuisine. 
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The Basque Country, com­
prising the provinces of 
Guipiizcoa, "Vizcaya, and Ala-
va, is the region which most 
Spaniards consider to be the 
"paradise of good food" par 
excellence. 
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The quaUty of its raw ingredients, 
the excellent restaurants and the 
great variety of tapas and 
pindios-small appetizers-featured in 
its bars and taverns make this the 
ideal destination for a memorable 
gastronomic tour. Of all the peoples 
of nonhem Spain, the Basques were, 
perhaps, the ones who ranged fur­
thest in their quest for fresh fish, 
reaching the perilous waters of the 
norihern seas to catch cod and other 
marine species, including whales. 
Fish is the basts of Basque cuisine. 
Basque seamen developed a rich 
body of recipes for fish stews, such as 
marmitako, made with boniio and 
potatoes and named after the "mar-
mi(a," the pot in which it is prepared; 
anchovies, either fried, sautted or 
grilled; baby cuttlefish cooked in 
their own ink; salmon from the Bida-
soa river; red bream a la espalda, the 
simplest way lo make this flavorful 
fish, butierfiied and grilled over em­
bers and sprinkled with slivers of 
fried gadic, hot peppers, and vinegar: 
elvers, the small ee! fries, saut6ed 
with garlic; Ixaftgunv. spider crab 
which is served, once cooked, in its 
own shell; or the different prepara-
rions for cod which are the signal 
dishes of Basque cooking. The many 
variations on the cod theme include 
bacalao a la viscainci—incorporating 
ihe fiesh ol a special pepper called 
chorictvu-and bacalao al pil pil, whose 
name, "pil pil." refers to the way the 
dish bubbles as the pieces of cod 
slowly cook in oil seasoned with gar­
lic until the fish releases all the 
gelatin from its skin to make a thick 
sauce. 

Special mention should be made of 
fei)leoLx:ci5, a prized delicacy These are 
the fleshy protuberances on the low­
er jaw of hake and cod. These small. 

Images of the Basque 
Couniry a iap.15 bar in San 
Scliastian, anist Agustin 
Ibarrola's Painted Wood in 
Oma-Urdaibat valle); .ind 
cheese frotn the IdiazSbal 
D.O. 

gelatinous morsels are usually 
cooked al pil pil or in salsa verde, 
• green sauce," one of the classic 
Basque sauces, based on onion, gar­
lic, parsley and. sometimes, clams. 
The first stop lor any traveler should 
be the market, be il in San Sebastian, 
Fuenien-abia, Zarauz, Ordicia... lo 
see the stalls of "las caseras'-iht 
country women who sell produce 
grown on their own farms-ihe fruti 
stalls, the vegetable stands, and the 
fish mongers, who offer a vaneiy of 
species that would be difficult to 
match an)where else in Spain. It is a 
irttly mouthwatering experience. 
Dotted around the mountainous in­
land of the Basque Countr)- are the 

cosmos, typical Basque farmsteads, 
surrounded by plots in which the 
caseros grow vegetables-peas, broad 
beans, leeks, polaloe.s-vviih which 
they prepare mixed vegetable dishes 
and stews such as the simple but 
tasty purrusalda, made wuh potatoes, 
leeks, and cod. Then there is a wide 
range of legumes, including the fa­
mous red beans of Tolosa and Guer­
nica. 
To complement the vegetables they 
grow in their own patches, the 
Basques are fond of foraging for all 
sorts of wild mushrooms: kulcto 
{amanita cacsarea, or oronjas in Span­
ish), Lripaki (Hydtmm rcpandum, or 
gamuzas), gidbdiirdinas (Russula grti-
ciosa) and udabarri iCcihcybe 
gambosa, or perrcchicos). The most 
popular are these last, which are 
gathered in April (see Spain Gourme­
tour No. 45). 
The caserios also have room for live­
stock, such as free ranging grain-fed 
chickens and capons (young roosters 
which are castrated and faiiened), 
indispensable on die table at Christ­
mas time. The most famous capons 
are raised in Villafranca de Ordicia. 
The milk-fed calves and the cattle 
which graze in the green pastures of 
the Basque Countr}' have given rise 
to a cult dish in the region, the 
chideton or beef chop which is the 
star offering in the region's many 
asadorcs and bodcgoncs, casual restau­
rants specializing in grilled meals. 
These beef chops, expertly cooked 
on wood embers, can weigh up to 
two kilograms (four pounds). For its 
part, pork is used to make tasiy mor-
cillas, blood sausages, which come in 
different styles according to the area 
where they are made. 
Afier all this food, there's .still room 
for dessert. The most renowned in-
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elude mamia, made with clotted 
ewes milk, and the famous iriDcaur-
saha, made with cooked milk and 
crushed walnuts. Other well-known 
sweets are the mantecadas (lard 
cakes) from Orduna; the Basque 
cake made with almonds and rellenos 
de Vfergara-glazed sponge cakes with 
an egg yolk filling. 
In the Basque Country, the devotion 
lo food and cooking has traditionally 
been a male activity After work, 
Basque men gather in clubs knowm 
as sodedades gastrorjdmicas to cook, 
eat. drink, swap recipes, and sing. 

Aside from a few days of the year, 
women are not allowed in these tem­
ples of fine food (see Spain Gour-
melour No. 42). 

Peine di- Ms V'irnfo.s 
(Comb of the Winds), 
by sculptor Eduardo 
Chillida, San 
Sebastian 
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are seascapes and still hfes such 
as Sa/in ones (Salmons), right 

Continuing west along 
the coast we come to 
Caniabria, a land which 
has been inhabited for at 
least 15,000 years, as can 
be seen in the famous 

cave paintings in Altami­
ra, which houses some of 
the finest examples of 
prehistoric art from the 
Upper Paleolithic. 
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The archeological remains found in 
the region show that these early 
dwellers were fishermen and 
hunters, bul that they also cultivated 
the land and raised farm animals. 
The geographic situation of the re­
gion, with the Cantabrian sea to the 
north and the Cantabrian mountain 
range to the south, makes il a land 
with a mild climate, except lor ihe 
area surrounding the lowering peaks 
of the Picos de Europa which form a 
dramatic limestone barrier between 
Caniabria and Castile. They were 
named "the peaks of Europe" be­
cause this was the first bit of the 
Continent fishermen would spy, ris­
ing above the sea misi, as they re­
lumed home. 
On the coast, cooking is based on 
the magnificent fish and shellfish 
which are caught in its waters. These 
include rabas or squid, which are 
bailer fried; hocartes or anchovies in 
garlic; sardines from Santurce or 
Laredo roasted over embers; red 
bream, scorpionfish... Bonito is used 
in sorropotiln, a traditional and fla­
vorful fishermen's slew. And with the 
salmon and trout caught in the rivers 
of Cantabria they make a tasty San-
tander-siyle rice dish. 
As in the rest of Spain there is a co-
cido, a meal in a pot. Here it is 
called cocido montaft^s, the com­
forting stew of ihe inland areas 
which differs from other similar 
preparations in that dried white 
beans rather than chickpeas are 
used. 
In ihe green valleys of Cantabria 
you'll see grazing calves and cattle of 
the ancient indigenous breed, Tu-
danca, which gives very flavorful 
beef and an abundance of rich dairy 
products. Pork is present in cocido 
and many other preparations, and 

above all in the famous sausages 
from Lifebana. 
Supplementing these farm animals is 
the meat from the varied big game 
species which dwell in the moun­
tains, especially among the rocky 
crags of the Picos de Europa: 
chamois, wild boar, roe deer and. in 
times gone by, even bear, although 
today this last is a protected species. 
Milk is the principal ingredient in 
the most typical desseris-such as 
leche (rita (fried milk), cuajada (cus­
tard), and cfuesadas (a very thick 
sponge cake)-as is butter, with 
which the Caniabrians prepare the 
well known cakes knowm as sobaos. 
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The fine food of this pan of Spain 
is no coincidence. Aside from the 
undeniable skill and imagination 
of ihc cooks of northern Spain, 
there's the generous offering of 
prime raw materials found along 
the Caniabrian coast, including 
both the riches of the sea and the 
abundance of its fertile lands. 
These products have given rise to 
major industries, including the 
fish canning sector which, today, 
has a significant presence in 
Spain's food trade. 
As regards fresh produce, some 
outstanding examples include a 
number of dried legumes such as 
the red beans of Tolosa in the 
Basque Country, or the large 
white beans,/abcs, of Asturias. 
the basis of the Asturian stew. 
Jabada. Both these legumes are 
extraordinarily mild and delicate. 
The peppers from Guernica, in 
the Basque Country, and PadrOn 
peppers from Galicia are green 
and small in size. The first are 
long and mild in flavor, while the 
second are smaller and sometimes 
can be very hot. Galician potatoes 
are famous throughout Spain for 
their fine texture and excellent 
flavor 

Processed foods include sausages 
and black puddings from Asturias. 
which lend a lovely smoky flavor 
to stews and other dishes. Bul 
canned fish and cheeses arc the 
star products of this part of Spain. 
The wealth of the sea and a long 
seafaring tradition have given rise 

to a canning indusir)' of the first or­
der, with each region offering its 
own specialties. There are the bonito 
and luna from the Basque Country 
in a variety of preparations (in oil or 
marinated), along with anchovies. 
Anchovies in oil or in brine are also a 
specially of Cantabria. In Asturias 
ihey make a tasty preserve from the 
orange coral of sea urchins, a great 
delicacy Finally, Galicia produces all 
sorts of fi.sh preserves, especially 
shellfish: mussels in a multitude of 
ways, cockles, clams, squid, etc. 
The rich pastures of northern Spain 
provide ideal grazing, and milk is 
used for making a wide range of 
cheeses. The typical sheep of the 
Basque Country are the Latxa breed, 
also found in Navarre. They give a 
milk with a distinctive flavor which 
is used to make the tasty cheeses of 
Idiazabal. which have their own 
D.O., and which come either plain 
or smoked. There are also a number 
of other homemade cheeses which 
can be bought, fresh, straight from 
the cheese makers in the markets of 
the region. 

In Cantabria, the excellent milk from 
the region's dair>' cows goes into a 
good number of cheeses, within 
three D.O.s: Cantabria. Quesucos de 
Liebana, and the slightly sharp blue 
cheese, Picon Bejes-Treviso. 
Asiurias is seventh heaven for cheese 
lovers, li produces a wide variety of 
crafted cheeses, included the famous 
blue cheese of Cabrales (with its own 
D.O.), and other varieties such as 
Gamonedo, Afuega' 1 Ptiu, Casin, Los 

Bellos. Pcriamellcra Alta y Baja, and 
La Petal among others. 
In Galicia, the only cheese with a 
D.O. appellation is Tetilla, but a 
good number of other equally flavor­
ful and wcll-knowTi cheeses are 
made there including San Simon, Ul-
loa, Arztia... 
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Nicanor Pinole 
(1878-1978) 

Was bom in /Vsturias. and his 
homeland is reflected in his 
works. Right. fWegiin con 
sardmas (Siill Life with 
Anchovies). 

Asiurias was a small bul 
important kingdom in 
the history of Spain, for 
it was here that in 722, in 
Covadonga, the Chris­
tians started the Recon-
quest of the Peninsula 
from ihc Moors, an on 

going campaign which 
would not end until cen­
turies later, in the year 
1492, with the capture of 
Granada by King Ferdi­
nand and Queen Isabel, 
who thus united Spain. 
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The valley in which Covadonga is lo­
cated is within a natural park of out­
standing beauty And, impressive 
landscapes are something the travel­
er will find throughout Asturias: se­
cluded vaUeys hemmed in by tower­
ing peaks, thick forests, msliing 
rivers and a drama be co as dine inter­
spersed with chamiing, secluded 
beaches. Together ihey add up to an 
attractive, almost magical country. 
The signal stew of the region is As-
luiian fabada, which is made with 
fahes-large white beans of an excep­
tionally fine flavor-and various pork 
products, cured by smoking as is the 
practice in the region, including 
sausage, blood pudding, a piece of 
ham, and streaky bacon. These same 
fabes are also cooked with hare, par­
tridge or, in a lighter and more re­
fined variation, with clams. Potc tts-
turiawo or pole de berzas, one of the 
most popular of the day-to-day dish­
es, is a tasty stew with beans, bacon, 
and cabbage-

There are numerous fish dishes, just 
as I here are countless species of 
seafood caught off the Asturian 
coast: European lohsters and spiny 
lobsters, andartcas, (crabs), tjricios 
(sea urchins), gilt head bream, sea 
bass, hake caught by hook and line, 
and the famous pbrin, monkfish, are 
some of the favorites. With these del­
icacies from the sea they make lasly 
cfllticrclos-seafood siews-and other 
preparations such as pixin rehozcxdo 
(bailer fried monkfish), mtrriuza a !a 
sidra (hake in cider) or riAlo de bonito 
(a roll made with chopped boniio 
hound vviih egg, which can be eaten 
either hot or sliced cold). Aside from 
ihese marine species there are the 
fish caught in the rushing rivers of 
Asturias, including trout, which are 
generally fried, elvers, and the in­
comparable although increasingly 
scarce wild salmon. When the 
salmon fishing season starts, the first 
salmon caught is known as the cam-
pcmu ("the beU," because the church 

Saliencia-Cove Lake, 
Soniiedo, AslLirjas. 

48 JANUARY' AUGUST 2000 SPAIN COURME tOUR 



THE CUISINES OF SPAIN ( ; - - ^ 

o 
ex: 

W I N E A N I) C I D E R 

bell is rung in the nearest village to 
signal Its capture) and is auctioned 
off, fetching astronomical figures, up 
to US$ 11,400 (12,000 euros) for 
the one fish. 
.Asiurias is also blessed walh green 
pastures, and its cattle give flavorful, 
tender chops. One popular meat 
dish is temera a la astuiiana (veal As-
lurian style), made with a flat cut 
which is rolled up. 
The most typical Asturian desserts 
are generally linked to some local 
festivity These include pan de choru 
or Uoro, which were distributed by 
newly weds following a marriage; the 
casadielles, fried pastry rolls filled 
with a paste of walnuts which are 
i)^icat following Carnival; fcoiius, 
sweet roils with wine; and marafiite-
las, rolls in the shape of an eight, eai-
i-n ai Lasicr I hruiigh.init tk- vtar 
there's anvz con leche (rice pudding), 
tocino de cielo (a dense, firm custard) 
from Grado, and/miielos, similar to 
crepes. 

Due to the climate, this pan of 
Spain is not especially suitable for 
growing grapes, though there are 
exceptions. And, of course, there's 
also apple cider. 
Since time immemorial cider was 
the beverage of choice in the 
Basque Country, as in Asturias and 
Cantabria. The Basque Counir)' 
also produces wine, including the 
refreshing and aromatic Chacofi, a 
wine with a D.O. made with white 
and red grapes of the Flondarribi 
variety This appellation, covering 
50 hectares (125 acres), is the 
smallest on the Peninsula. In addi­
tion, pan of the Rioja wine region, 
the zone called the Rioja Alavesa, 
falls within the Basque Country. 
Its ancient vineyards produce the 
most famous wines in the Basque 
Couniry and are located, like the 
rest of the Rioja region, in an area 
with a special clmiate, sheltered 
from the cold northerly winds by 
the Cantabrian mouniains. These 
wines are also used to cook deli­
cious dishes such as turtledove in 
red wine or beet wine stew. 
Hardly any wine is produced in 
Caniabria, but the region is fa­
mous for its aguarcJieiKes-clear 
wine spiriis-niade in Liebana, ei­
ther plain or flavored with aro­
matic herbs. They are perfect 
companions for the rich desserts 
of the area. 

The abundance of apples in As­
iurias has made this the region 
which is most famous for its cider. 
Cider has been enjoyed here since 
the first century B.C., and is 
served in the cfiigirs-the typical 

taverns of Asiurias-where the liquid 
is poured from up high into special 
wide glasses. The process, known as 
batir the cider, serves lo aerate it. An 
espicha (meaning to remove the stop­
per from the barrel) is a local fiesta 
held in the lagar (the cider brewery) 
when the first barrels ai'e opened to 
test the year's harvest. Cider is also 
present in the kitchen, used for the 
tasty chotizos a la sidra (sausage in 
cider) and hake in cider sauce. 
The wine scene in Galicta has seen a 
dramatic increase in terms of quality, 
quantity and ihe number of D.O. ar­
eas. The classic regions of Ribeiro, 
Valdeorras, and Rias Babcas have 
been joined in recent years by the 
new appellations of Ribeira Sacra 
and Monterrey. 
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Luis Seoane 
(1910-1979) 

Painter, poet and essayist-lived 
in Argentina and Galicia, where 
he produced much of his work. 
On the nghi, las mansqueras 
(Women Gathering Shellfish). 

In ancient times Galicia, 
comprising the provinces 
of La Coruna, Lugo, 
Ourense, and Pomevedra, 
was considered the finis 
lerrae, the end of the 
knowm world. 
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The region's northern coast is 
rugged, with sheer chffs plunging in­
to the pounding surf. Galicia's many 
rivers meet the sea in estuaries called 
rtas: the weather-battered northerly 
Rias Alias, and the gentler Rias Bajas 
to the west. 

I he history of this privileged region 
was to change forever in the 9ih cen­
tury when the tomb of the apostle 
Saint James was discovered here. 
From thai moment, right up to our 
lime, Gahcia has been Europe's ma­
jor place of pilgrimage. To reach the 
shrine of Santiago medieval pilgrims 
crossed the Pyrenees by five different 
routes, of which the most important 
was the Camino frances, the French 
Route. All along these routes monas­
teries, churches, and ho.spices were 
built to provide shelter and solace to 
lite pilgrims, and the itinerary gave 
rise to an intense cultural exchange 
among the varied cultures of the Eu­
ropeans who traveled it. 
Galician cooking is based on the 
simplicity with which they prepare 
their materials. Among the favorite 
ingredients are potatoes or cachelos, 
onions, grelos-lhe green leaves of the 
lumip-cabbage, beans... With these 
ihey prepare delicious stews such as 
caldo gaOego-which incorporates, 
aside from cabbage and legumes, a 
piece of cured or smoked lard-and 
the famous lacon con greios, salt-
cured pork with turnip greens. 
Galicia is shellfish paradise. The vari­
ety of sea creatures is impressive, 
and its quality unmatchahle: 
perccbes—goose necked barnacles 
which are gathered on the perilous 
coastline known as the Coast of 
Death-crabs. oy;^iers, cockles, 
clams—including the exquisite clams 
from Carril-mussels, spider crabs, 
shrimp, prawns, sea crayfish, lob­

sters, flat lobsters, razor shell clams, 
winkles, limpets... and of course 
scallops, whose shell is the symbol of 
the pilgrim, and which are master­
fully prepared. These shellfish are 
eaten raw or simply grilled, or are in­
corporated into rich and flavorful 
stews. 
Then there are a multitude of fish, in­
cluding hake, sea bass, monkfish, 
grouper, conger eels, red bream, red 
mullet, skate-considered by some the 
premier fish of Galicia-and many oth­
ers. Fish is generally prepared in the 
simplest way, usually garnished with 
the ty]3ical ajada, a sauce of garlic, 
olive oil. and paprika. Octopus is an­
other of the emblematic dishes of 
these lands, the most typical recipe 
being pulpci £i lajcira, which is boiled 
and sliced, then sprinkled with olive 
oil, salt, and paprika. Galicians are al­
so fond of sardines, pctrroclias, and 
xouvas, all members of the sardine 
family bui of different sizes and fla­
vor Th ey a re p re pa re d gn lie d, rn a s t e d 
over embers, or fried. At the height of 
the sardine fishing season, in summer, 
Retanzos (A Comfla province) hosts a 
river-bom rotneria or pilgrimage 
called Los Caneiros, whose highlight 
is a feast of sardines with potatoes at 
the end of the festival. 
Another signal Galician dish are em-
panadas (savory pies), which come in 
numerous versions-filled with cock­
les, tuna fish, scallops, sardines, cod 
and raisins, pork loin-with the fill­
ing enclosed in more or less light 
pastry dough, and in a variety of 
shapes and sizes. 
The Galician cattle which grazes on 
the region's rich pastures are 
renovvTied throughout Spain for the 
quality of their meat and the rich­
ness of their milk. As for fowl, a big 
favorite are the capons of Villalaba, 

roosters which are castrated when 
ihey are three months old. 
Almonds-despite the fact that al­
mond irees don't grow in Galicia-are 
the main ingredient in many Gali­
cian desserts. The famous sweet 
cakes, Cartas de Santiago, tartas de 
carbailo, and tartas de Mondofiedo and 
the marzipan-based melindres deAl-
lariz are among them, Fiiloas, pan­
cakes or crepes similar to the/rixuc-
ios of Asturias, leche friia, and 
chestnuts vAith milk are other typical 
desserts. 

See Recipes on page i l l . 

Lourdes Plana is a journalist specializing 
in gastronomy who contributes to a number 
of publications. She is also the editor of 
Resiauradores magazine. 
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Selected 
Restaurants 

This is a selection of restaurants 
which are ideal for getting acquaint­
ed with the cuisine of each region. 
Needless to say, this list is limited 
due to space restrictions. There are 
a great many more fine esiablish-
menis offering excellent regional 
cooking. 

Asturias 
Casa Conrado 
Arguelles 1, 33003 Oviedo, 
Tel: (34) 985 223 919. 
The crab soup and fish with sea 
urchin sauce are among the best 
choices here. 

Casa Gerardo 
Crta. Nacional, km. 79-5, 33438 
Prendes (Saniander), 
Tel: (34) 985 887 797. 
They serve a splendid/abada and a 
tasty rice pudding. 

Basque Country 
Casa Nicolasa 
Aldamar 4-1*', 20003 San Sebastian. 
Tel: (34)943 421 762. 
rr.uliiiima! ki\ iH-;ir̂ , itK:k;L:c (.\La:i;;()-
ro (crab), lamb knuckles in a sauce 
of cfioricero peppers, and homemade 
desserts including apple puff pastry. 

Rekondo 
?° de Iguetdo 57, 
20008 San Sebastian. 
Teh (34) 943 212 907. 
They serve excellent kokotxas in 
green sauce, squab, and dove. 

Guria 
Gran 'Via 66, Bilbao, 
Tel: (34) 944 415 780. 
The big favorites are their traditional 
preparations of cod, including fcacalao 
al pil-pil and bcKalao a la vî calna. 

El Portalon 
Correria 151, 01001 Alava, 
Tel: (34) 945 142 755. 
Located in an attractive 15th-ceniury 
manor, they offer an excellent menes-
tra (mixed vegetable dish) and horse 
mackerel in marinade sauce. 

Cantabria 
El Marinero 
Zamanillo s/n, 
39770 Laredo (Samander), 
Tel: (34) 942 606 008. 
This establishment is famous for its 
baby cuttlefish in ink or cooked with 
onions, and for its seafood in general. 

Zacarias 
Heman Cortes 38 
39003 Santander, 
Tel: (34) 942 212 333. 

Their cooking includes both prod­
ucts from the sea and from the land. 
The fish dishes are especially recom­
mend able. 

Galicia 
La Penela 
Pi. Maria Pita 12, 15001 A Coruna. 
Tel: (34) 981 209 200. 
Located in an historical building, spe­
cialties include shellfish, tripe Gali­
cian style, and their classic veal roast. 

Casa Vilas 
Rosalia de Castro 88, 15706 Santiago 
de Compostela (A Coruiia), 
Tel: (34) 981 591 000. 
Famous for its traditional empancidas 
(savory pies) and Galician-style hake 
with tumip greens. 

Loliria 
Alameda 1, 36610 Carril (Ponteve-
dra),Teh (34) 986 501 281. 
Located in the foimier customs build­
ing, its clams and fish dishes are well 
worth a visit. 

San Miguel 
San Miguel 12-14, 32005 Ourense. 
Tel: (34) 988 221 245. 
Perhaps the best range of shellfish, 
octopus, and empanadas in the 
province. 
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Asturias 
Regional Society of Tourism 
Language: Spanish 
The Regional Society of Tourism is 
the organism responsible for the in­
stitutional tourism promotion of the 
Principality of Asturias. 
v\'w\v. asiurdata.es/srt 

Oviedo University 
Language: Spanish 
This Web page offers a complete map 
of the Principalitv' of Asiunas. indi-
ciiling the major cities and providing 
links to funher information about 
each city. 
ww-w 3. u n io vi .es A'i cest/0 tros/ 
.Asturias/ 

Asturias Guide 
Language: Spanish 
This address contains extensive infor­
mation on the Principality of As­
iurias. from monuments and muse­
ums lo routes, beaches, outdoor 
tourism, hotels, etc. 
www.mrismo.asiurnei.es 

Asiurian Pre-Roraanic Art 
Language: Spanish 
If you are interested in Asturian pre-
Romantc -An. this Web site provides 
an extensive introduction to the art 
and its technical characteristics, 
chronological periods, and principal 
monuments. 
www.ctv.es/USERS/cabiedes 

Green Spain (Asturias) 
l-anguage: English. Spanish 
When you want to find a hotel in the 
Principality of Asturias' most impor­
tant cities, this site is worth a visit. It 
contains a map of the region, which 
indicates the names of the cities. 
Each city links to information about 
the hotels located there, 
www.gaIinor.es/asiurias.html 

Basque Country 
Rural Tourism in the Basque 
Country 
language: English. Spanish 
This site includes a guide to agro-
tounsm in ihc Basque Countr)'. It in­
cludes a map that provides informa­
tion on rural houses and hotels for 
each indicated city Reservations can 
be made online. 
www.encomix.es/nekazal 

ni Correo Vasco 
Language: Spanish 
Site of the online version of the Basque 
newspaper. £1 Correo Vasco with cultural 
information on upcoming events in the 
Basque Country 
www.diario-eIcorreo.es/guiaocio 

Traveler's Guide to San Sebastian 
Language: English, French, and Spanish 
When visiting the Basque Country, a trip 
to San Sebastian is a must. This site can 
give you information on iiow to get 
there, where to stay and eat, and what to 
do. It also includes maps of the city. 
www.paisvasco.com/donoslia 

Travel Guide to the Basque Country 
Language: English 
Complete travel guide to the Basque 
Country including an introduction to 
the history and customs of ihe region. 
Information on cultural and leisure ac­
tivities in Bilbao. San Sebastian, and Vi-
loria. 
www.okspain.org/pIan/vasco.hlIm 

Official Web of the Basque Country 
Language: English, Spanish 
Official Web page of the Autonomous 
Basque Government which includes a 
section dedicated to tourism. 
www.euskadi.nel 

Food From the Basque Country 
Language; Spanish 
This site provides information on ihe 
gastronomy of the Autonomous Basque 
Community (Alava, Vizcaya, Guipuzcoa). 
Navarre, and the French Basque Countrv-
(Labourd. Basse Navarre, and 
Soule/Zuberoa). 
www.cuskaInet.net/ormazabal 

Cantabria 
Practical Guide to Tourism in 
Cantabria and the Picos de Europa 
Language: Spanish 
Contains information on nature, trails, 
monuments, outdoor lounsm, beaches, 
hotels, campgrounds, rural houses, 
restaurants, handicrafts, photography ex­
hibitions, and all the necessary .services 
for your holidays. 
www.peripIo.cotn 

Green Spain (Cantabria) 
Language: 
This Web site makes finding lodging in 
Cantabria easy. 
wwvv.galinor.cs/cantabria/index.himl 

Cantabrian Tourism 
Language: English, Spanish 
This is the Cantabria Tourism Office's 
Web site, a must if you want to learn 
about the region and its tourist sites. 
www.turismo.cantabria.org 

Government of Caniabria 
Language: Spanish 
Official Web site of ihc Autonomous 
Govemmeni of Caniabria. 
www.canlabria.org 

Galicia 
Turgalicia 
Language: English, French, German, Ital­
ian, Portuguese, and Spanish 
Turgalicia is the official body responsible 
for promoiing tourism in Galicia. You 
can find information on lodging, where 
to eat, and what to see and do while in 
Galicia. 
www.turgalicia.es 

Green Spain (Galicia) 
Language: Spanish 
Web site including information about the 
organizers of many outdoor tourism ac­
tivities from maritime excursions and 
nautical sports, lo equestrian tourism. 
www.galinor.es/tur-activo/index.html 

Rural Tourism in Galicia 
Linguage: English, Spanish 
Classified by province, this is a guide to 
rural tourism in Galicia. It supplies infor­
mation on lodging (with updated infor­
mation on prices) and tourism activities. 
wvfw. turismo-rural.com 

Galician Recipes 
Language: English 
A collection of traditional Galictan 
recipes compiled by the Pueniedeume 
Institute in Galicia, which has now been 
translated into English and distributed 
on the Web. 
www.personal.redestb.cs/jocserrano/ 
MainNet/pontedeum e_franie s. h t m I 

Government of Galicia 
Language: Spanish, English 
Official Web site of the Autonomous 
Government of Galicia with links to the 
official organisms which comprise it. 
www.xunta.es 
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A Taste for Art. Pan 3 

G A L I C I A ' S C O N T E M P O R A R Y ART CENTER 

ETERNAL VALUES 
Join US for another in our series of art and food trips, 

taking in some of tire best museums in Spain-mainly 

lULiseums of contemporary art-which stand out not only 

for their content but also as buildings in themselves. 

Some are understated, others spectacular, but all house 

examples of the most avant garde art produced in Spain 

and the rest of the world. And recognizing that man 

doesn't live by art alone, we also visit the best places to 

eat in each town on our itinerary This time, we go to the 

Centro Galego de Arte Contemporanea in Santiago de 

Compostela. 
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Ramon Maria del Valle-lnclSn (1866-
1936), one of the writers who best 
reflected the life and soul of his na­
tive Galicia, described Santiago de 
Compostela as "the petnfied city 
where the notion of time loses its 
meaning... It seems not ancient, but 
eternal." 
There is indeed a timeless quality 
about this granite-built city on Eu­
rope's western comer to which, for 
over a thousand years, pilgrims have 
been making their way from distant 
parts to visit the tomb of the Apostle 
Si. James (see Spttin Gourmetour Nos. 
17 and 30). "The idea of Europe was 
born out of the pilgrimage to Com­
postela," declared Goethe, and what­
ever one might think of that view it 
is undeniable that the city of Santia­
go de Compostela is the product of 
eclecticism and cross-cultural inter­
change at virtually all levels ihrough-
out the history of the Old Continent. 
Its monuments and historical signifi­
cance have earned it UNESCO 
World Heritage City status, among 
many other claims to fame. 
Nineteen forty is an important date 
in Composielan history, for that was 
the year when it became the first city 
in Spain to be protected in its entire­
ty as an historic site by a govemmeni 
decree. This measure saved it from 

the destruction wreaked in the name 
of progress on other historic towns 
and cities less fortunate ... or per­
haps whose patron saints were less 
inlluential. The possibly miraculous 
end result is that Santiago is arguably 
the besi-presei-ved historic city in 
Spain, and one of the best in the 
world. Nineteen ninety-nine was a 
Compostelan Holy Year-a special 
celebrarion held whenever St. James' 
Day, 25 July falls on a Sunday-and 
people flocked there in the thou­
sands to take part. This year, 2000, iI 
is a European Cultural Capital along 
with eight other cities. Both these 
events have injected a vibrancy into 
the ciiy, and there is a general feeling 
of renewal about the place. 
A timeless city,,, and livelier than 
ever. In 1995, Compostela. which is 
the political and cultural capital of 
the Autonomous Community of 
Galicia, embraced contemporary an 
with a purpose-built museum in 
granite, its most characteristic stone 
and one which responds splendidly 
to the rain that is equally characteris­
tic of this area of northern Spain. 
This was the first museum to be de­
signed by Poriuguese architect 
Alvaro Siza Siza (winner of the 
Priizker Prize in 1993) and he used 
granite as a linking element vviih lo­

cal tradition and surrounding build­
ings and as a reflection of the city's 
historic lone. Planned and built be­
tween 1988 and 1993, the Ceniro 
Galego de Arte Contemporanea 
(CGAC) is located in one of the most 
evocative and symbolic parts of San­
tiago: on the edge of the historic cen­
ter, and near the old gate leading in­
to the city from the Camino 
Frances-the pilgnmage road from 
France, the most popular of all pil­
grim approaches to Santiago. 

Home and Away 
The CGAC building is pan of an am­
bitious program to revitalize the city, 
focused particularly on building new 
cultural facilities. It stands beside the 
ConvenlQ de San Domingos de 
Bonaval, an imposing former 
monastery, also built with granite, 
which now contains the Galician 
Folk Museum, the Museo do Pobo 
Galego. The external aspect of the 
CGAC, its great expanses of smooth 
granite cleverly juxtaposed with San 
Domingos' more elaborate Baroque 
portal, is one of the strengths of 
Siza's design: his combination of 
blind walls, light, and surprising 
perspectives creates an architecture 
which is at once austere and serene. 
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In layout, the building is organized 
into two large blocks: one compact 
block houses the exhibition galleries 
and storerooms, and the other, 
which stands parallel to the street, 
contains the auditorium, librar>', and 
administrative offices. The triangular 
central space between the two pro­
vides the focus for the building's cir­
culation patterns. The museums 
three floors-which include a base­
ment-are topped by a terrace con­
ceived as an exhibition space for 
sculptures, and wiiich also provides 
a stunning view of churches and bell 
towers, suitably sculptural when 
viewed from this unexpected vantage 
point. 
In the intetior is a sequence of ele­
gant, white, airy spaces whose large 
windows provide again exciting 
glimpses of the garden. In this beau­
tiful, rather labjTinthine complex of 
white marble with cherry-wood 
floors, the hand of Siza is discernible 
in even the smallest details, almost 
everything-lrom the librar)' table to 
the chairs in the cafeteria-having 
been designed by him. Harmony is 
guaranteed. 
So much for the building. .And the 
content? The exhibitive approach 
takes its tone very much from the 
way that Siza's building relates to its 
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Toni Vicente Takes on 
Tradition 
The superb quality ol Galicias pro­
duce is something of a mixed bless­
ing for the region's cuisine: its mar­
velous vegetables, meat, and-
especially-fish and seafood are of 
such superb quality that they usually 
need next to nothing done to them. 
Indeed, doing much to them has 
tended to be looked on as sacrile­
gious. This was the attitude that con­
fronted Toiii Vicente when she ar­
rived on the scene twelve years ago as 
a young chef keen to experiment and 
create something new based on the 
traditional Galician cuisine thai she 
knew of first hand from her parents' 
restaurant. It was hard going at first: 
"sophisticated" versions of seafood 

and fish did not go down well 
with ihe gallegos. Bul she stuck 
with it, and her hard work and tal­
ent have shown dividends: today, 
Toni Vicente is considered Galicia's 
best cook. Her ability to update 
Galicia's larder and the dishes 
made from it is her major asset. 
Her subtle, haimonious, and very 
nutriiion-conscious recipes are un-
fussy and always have a modem, 
very feminine feel to them. Among 
her classics are a delicious, lemony, 
marinated salad of sea bass; a fresh 
scallop carpaccio; and a version of 
the Galician classic pulpo a 
feirci-octopus pressed into thin 
slices and dressed with a drizzle of 
excellent olive oil and paprika. 
Other examples of her take on 
popular dishes are garlic-dressed 
monkftsh seasoned with thyme, in 
which the flavors of the oil, garlic, 
and paprika are highlighted, and 
braised fillet of lamb. Her desserts 
are in the .same vein: sponge cake 
with bay-fiavored ice cream is as 
delicate as she is herself, and is 
redolent of green Galicia. 

Restaurante Toni Vicente 
Rosalia de Castro 24 
Santiago de Compostela 
(A Corufia) 
Tel: (34) 981 594 100 

historic urban selling. The contem­
porary nature of the building iiself 
suggested thai the museum's pro­
gram should be geared towards dis-
pln}ing and exploring the latest 
trends in art, with a view to provid­
ing a showcase in Galicia for con­
temporary an. (Bul for a few specific 
exceprions, ihe museum's coUeciion 
and the various activities that take 
place at the CGAC refer to the peri­
od from the 1960s on). The debate 
about whether its role should be to 
provide a springboard to project 
Galician art farther afield, or a show­
case in Galicia for the main artistic 
trends in the world today, has been 
resolved with a compromise: it aims 
to combine both purposes, while 
placing emphasis-perhaps with 
Goethe's observation in mind-on 
"Europeanness." 
The CGAC has an important collec­
tion composed of its own artistic 
holdings and permanent loans from 
various institutions, notably the Arco 
Foundation. The collection includes 
works by most of the leading figures 
of contemporar)' Galician an, such as 
Jorge Castillo, Bixeiras, Labra, Lago 
Rivera, and Leopoldo Niivoa. But it 
also has works by Spanish anists of 
the stature of Saura and Tapies, and 
by Bolianski, Christo, Anish Kapoor, 
Richard Long, and Sigmar Ploke. Part 
of the collection is on permanent dis­
play except when space is needed for 
temporary exhibitions, whose often 
complex and spectacular placement 
lends to transform the museum, 
Temporary exhibitions are some­
thing of a tone at CGAC-especially 
retrospectives of the work of Galician 
artists such as La.xeiro, the 
painter-and its program combines 
these with multidisciplinary cultural 
activities like artists' workshops. 
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concerts, conferences, round table 
discussions, and cinema seasons, all 
of which contribute to making it one 
of the most dymamic centers of its 
kind in the whole of Spain, The fact 
thai Compostela is very much stu­
dent territory accounts for much of 
this dymamism: its prestigious uni­
versity has been in existence for five 
hundred years and the large student 
population, both resident and shifi-
Ing, lends the city a certain tone. 
Some CGAC events are aimed specif­
ically at that sector of the popula­
tion; one recent example was a two-
month event during which the 
Center was taken over by dance mu­
sic and bright disco motifs, eniitied 
Lost in Sound, which featured con­
certs, videos, design via Internet, 
publications, furniture... The muse­
um was invaded from library to cafe­
teria lo boiler room with the aim of, 
as organizer Manuel Olveira ex­
pressed it "making us think about 
the nature of high and low culture." 
Behind the CGAC, between the mu­
seum and the Convenio de San 
Domingos lies Bonaval Park. This re­
cuperated green space (a project in 

which Siza was also involved) is now 
rather Romantic in tone—il incorpo­
rates an old graveyard and has mar­
velous views over Santiago-and has 
become a favorite meeting place for 
students. Dilferent worlds come to­
gether in this ancient city of timeless 
stones. 

5ojiia Onega is a journalist and has been 
coordinator oj Spain Gourmetour since its 
first issue. 

Contemporary Art Center of 
Galicia 
Language: English, Spanish 
The Contemporary Art Center of 
Galicia publishes its calendar of 
events on this Web site, 
vvvvvv. cgac. org 

Compostela 2000 
Language: English, French, Por­
tuguese, Spanish 
Santiago de Compostela was 
named the European city of cul­
ture for the year 2000. This Web 
site includes infonnation about 
upcoming cultural projects and 
facts about the city 
w^vv\'. compostela2000.com 

City Council of Santiago de 
Composlela 
Language: English, Spanish 
The city of Santiago de Com-
postela's official Web page. 
vvvvTv. santiagodecorapostela.org 

Guide to Santiago de 
Compostela 
Language: Spanish with some 
English 
Complete tourism guide to 5:intia-
go de Compostela. including inlor-
mation on the Road to Santiago, 
www. galinor.es/santiago 
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THE GREEN 

GRAPE Alternative 
Agriculture. 
Part 3 

In 1979 Spains first ceTtified organic vines were planted in a 

small patch of vineyard close to Catalonia's cava capital, Sant 

Sadurnt d'Anoia. At the time Josep Maria Albet i Noya ran the 

vineyard alone with part-time seasonal help, selling the wine 

in bulk for bottling in other Penedes bodegas. Today, the bodega 

has three enologists and makes two dozen wines from sixteen 

varieties of organically grown grapes. Every year the wines, 

which range from a lightly oaked varietal white made from 

the native Xarel-Io grape to a Cabernet Sauvignon crianza and, 

of course, a cava, win a clutch of regional, national, and 

intemational prizes. "There is no reason why "wines made from 

organic grapes cannot compete in quality with the very best 

of the other "wines on the market," comments Josep Maria. In 

the twenty years it has taken for Albet i Noya to find its place 

as a premier bodega, organic winemaking has spread to sixteen 

other wine regions and over eighty wineries of all kinds-small 

family operations, cooperatives, and renowned bodegas. Each 

wine has a clear personality closely tied to its terroir. But all 

the winemakers share the belief that good organic growing is 

more than an environmental issue; it also gives the potential 

for superb wine. 
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TEXT 
VICKY HARVARD 

On a hitler Januar)' day green spikes 
of rye, vetch, and rj'e grass are 
bieaking thtough the cold earth be­
tween the rows of vines planted be­
low Albet i Noya's farmhouse-bode­
ga. The vines here are trained high 
on wire trellises to give maximum 
exposure to ihe sun and air Later in 
the winter the manuring crops will 
be ploughed up so the vines can 
make the most of the light spring 
rains and, after mulching down with 
vine pmnings, they will be dug into 
the soil with homemade compost. 
Much of the vineyard work here is 

done laboriously by hand: spring 
pruning, pinching out the vines' 
leaves as the fruit ripens, and har­
vesting, too, to prevent insecis, ani­
mals, and diriy fruit slipping into the 
crushing hopper from which the 
grape musts are piped off lo small 
stainless steel deposits for fermenta­
tion by variety and vineyard. The red 
wines and some of the whites are at 
least partially fermented on the grape 
skins. Afier racking, blending, and 
wood-aging, which varies for each 
wine and vintage, they are gently fil­
tered through cellulose and bottled 
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with an inert gas below the cork. "It 
is essential to keep sulphur levels 
low," comments Josep Maria. 
Research is an integral pan of Albet i 
Noya's winemaking. A small area of 
the vineyard below the bodega is set 
aside for trials with pmning, trellis-
ing, and vine-training techniciues. 
Elsewhere, fourteen grape 
varieties-some of them neglected na­
tive grapes, others imported-a re be­
ing grown as part of a five year pro­
ject, monitored by the Catalan 
Institute of Vines and Wine (IN-
CAVI), to test their winemaldng po­
tential. Each grape is being vinified 
two ways and aged on five woods 
ranging from cherry to chestnut. 
In parallel, the vvinemaking evolves. 
New varieties have been planted. "In 
Australia 1 fell in love with Syrah so 1 
thought, why not try it?" says josep 
Maria. "My view is that you only live 
once, you only have one chance to 
try things out. It keeps winemaking 
interesting," The bodega also now 
buys grapes from fifteen organic 
gj-owers, some of whose vineyards 
were planted over 70 years ago. In 
this way production has not only 
grown; it has also diversified around 

the Penedfe microclimates lo make 
single-vintage Macabeo, Xarel-lo, 
Tempranillo, Cabernet Sauvignon, 
and Cliardonnay varietals as well as 
blended wines. 
Today the restless search for quality 
is paying off. In 1999 the bodega's 
sales, 80 percent of them abroad, 
reached USS 2 milfion, pan of which 
is paying for building work to dou­
ble the bodega's capacity. But Josep 
Maria emphasizes that organic grow­
ing is not in itself a commercial end. 
"For me organic growing is insepara­
ble from making wonderful wines. 
That, rather than organic growing, is 
[hi hard bit." 

A Late Start 
Spaing southern climate and altitude 
naturally lend themselves to organic 
growing. But with the exception of a 
few notable pioneers-such as Perez 
Carames in El Bierzo, Ca'n Majoral 
in Mallorca. Gomez Nevado in Cor­
doba, and Dominio de los Pinos in 
Valencia-most organic bodegas here 
did not begin producing until the 
late 1990s. 
"Ten years ago Spain was exceptional 

among the world's major wine pro­
ducers in its lack ol organic produc­
tion," comments Jem Gardner of spe­
cialist English wine merchants 
Vinceremos. "But in the last few 
years there has been a real explosion 
of interest in different regions." 
One can speculate on the reasons for 
the late start: the association of or­
ganic growing with rough country 
wines; the conspicuous absence of a 
major national wine scandal; lack of 
research or informarion on organic 
growing; and, as a result, the fear of 
handling bug invasions without 
falling back on systemic chemicals. 
Another fear was economic viability 
In this sense the example of pioneers 
like Albet i Noya has been decisive. 
I hey have showed that organic 
growing is both cheaper and less 
risky in Spain than in northern Eu­
rope thanks to the natural advan­
tages of climate and, often, altitude. 
"I'd say that in Spain, organic costs 
10-20 percent more than conven­
tional growing," comments Josep 
.Maria. Estimates by makers in the 
Rioja and Levante go up to 25 per­
cent-hut never as high as 40 per­
cent, as in some areas of central Eu-
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"I'd say that in Spain, or̂ ânic 
costs 10-20 percent morE! than 
convcniionai growing." com­
ments Jnscp Maria Albci i .Noya 
Estimates by makers in ihe Rioja 
and l.cvantf go up to 25 per-
cent-bul never as high as 4<1 
percent, as in some areas of cen­
tral Europe. But. as Josep Maria 
adds, 'What is e>:pensive is pro­
ducing qunliiy. which can cost 
up 10 500 percent more." 

rope. But. as Josep Maria Albet i 
Noya adds, "What is expensive is 
producing quality, which can cost up 
to 500 percent more." 
Nevertheless, at this level of the mar­
ket too, organic wines have showed 
they can pay for themselves thanks lo 
their value in intemational markets. 
"It is a very different world to ihe 
rest of the wine business," explains 
Madeleine Olaechea of Dominio Los 
Pinos, which began organic wine­

making in 1989. "Buyers are not so 
interested in the region or ihe 
label-they want to visit the vineyard, 
taste the wine, and keep in persona! 
contact. But providing they like the 
wine, they keep coming back for 
more." 

From Natural to 
Organic 
In fact, alongside that, Spain has a 
tradition of wines that are virtually 
free of chemical residues. In areas 
with a dry comiiienial clirnatels 
Ireezmg winters and blazing sum-
mers-for example, Prioralo, the Rib­
era del Duero, or Toro-mildew, 
botrytis, and pests like grape cater­
pillars remain at such low levels that 
growers have never used more than a 
minimum number of preventive 
treatments. The average sulphite lev­
els of Ribera wines today-around 
45 mg total per liter-fall well within 
organic maximum levels. 
More generally, too, systemic chemi­
cal fertilizers and pesticides arrived 
late in Spain. "Until the 1950s every­
thing here-wheat, barley, and 
vines-was grown the old way, widi 
sulphur or copper if and w'hen you 
needed it," explains Felipe Martinez, 
aged 70, from Muzarabal, in north-
em Navarre. "Weed killer began to 
arrive in the 1950s, but it was anoth­
er thirty years before the famiers be­
gan to buy chemical fertilizers. And 
then, very quickly, everyone saw that 
although it helped produce more 
grapes, their quafity was not the 
same as before," 

While some of Spain's traditional 
wines were produced by small-scale 
growers for local consumption, oth­
ers were made by renowned bode­
gas. Estate-bottled vinos de pago (do-
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main wines) such as Rcmelluri and 
Marques de Vargas in the Rioja, Ter­
ras Cauda and Fillaboa in southern 
Galicia, Pago de Carraovejas or Mar­
ques de Velilla in the Ribera del 
Duero. come from vineyards thai 
have long been close to organic. 
Such growing methods give precisely 
what fine winemakers seek: smaller 
harvests ol high quality grapes ex­
pressing the full character of the 
vine's variety without the muddied 
aromas or taste of residual chemicals. 
This tradition of natural vvinemaking 
was never much commented on. 

least ol all by the makers themselves. 
Many preferred to let the quality 
speak for itself or siraply took tradi-
rional methods for granted, "h was 
part of our family's way of life," says 
Andreu Oliver, who makes Ca'n Ma­
joral, a Mallorcan wine. "We always 
grew organically, but certif>ing was­
n't possible here until 1985 and it 
didn't seem anything special." 
Even today, many wines made from 
organically grown grapes don't de­
clare their origins. Manuel Valen-
zuela, who produces Barranco Os-
curo, a respected wine from an 

organic vineyard in the Alpujarras, 
last year commented to ViniitTi maga­
zine, "1 do not use chemical fertilizers 
because my vineyard will turn into a 
desert. But I don't want to go further 
than that and make a statement-it 
could produce sectarianism." 
"As time has gone by, I've come lo 
believe in wine as a namral product," 
explains Javier Ochoa, who was di­
rector of Navarre's prestigious wine 
research station, EVENA, for eleven 
years. "You don't need to add any-
thing-the wine has its own balance 
of alcohol, acids, lannins-and that is 
the balance I want. Now I'm search­
ing for the same balance in the vine­
yard, just as my grandparents did. 
I'm already growing and making 
wine organically but I don't certify it 
because it sells well with the bode­
ga's name. But 1 will take that step if 
1 think it is appropriate." 
But ihe strength of this tradition 
meant that once interest was aw-ak-
ened, certified organic growing 
could implant itself verv' quickly The 
knowledge was there, often for the 
asking from older famiers who still 
followed old ways, and there were 
virtually organic vineyards in many 
growing areas such as Montilla, Prio­
rato, and Navarre, where organic 
wineniaking has quickly settled into 
D.O. regions. 

Growing Methods; 
The Mediterranean 
Organic vineyard and winemaking 
methods follow certain clear princi­
ples. Soil care is of prime impor­
tance to prevent disease and keep 
the quality of frait high; vineyard 
planting is designed to give maxi­
mum direct exposure to air and sun­
light 10 give healthy fmit; pruning is 
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designed to sacrifice quantity for 
quality; new planting favors native 
varieties or imported ones from sim­
ilar habitats. At the winemaking 
stage, careful selection of the grapes 
during harvesting and bodega hy­
giene are essentia! to keep the use of 
sulphite preservatives after fcnnen-
tation at a minimum. Spanish guide­
lines for vinifying wines made from 
organic grapes have also made it 
general practice for the grapes" own 
yeasts only to be used in fermenta­
tion, and for stabilization and clari­
fying to be natural. 
But Spain's geography is such that 
every grower needs to work out by 
trial and ertor how to put these 
guidelines into practice in their mi­
croclimate and terroir. 
At one end ol the spectmm are the 
dry southern vineyards. "When we 
found Fonianares, we knew it was 
perfect," says Madeleine Olaechea. 
She and her husband Manuel, who 
comes from a Pemvian winemaking 
family, searched Europe in 1989 for 
the right site for an organic vineyard. 
Their journey came to an end at Los 
Pinos one hundred kilometers inland 
from Valencia, within its D.O. grow­
ing region. 

"The vineyard was isolated in a high 
valley at 600 meters, the soil was a 
good mix of loam and chalk, and we 
knew the very low rainfall of around 
400 mm a year would give us a very-
low yield of healthy, high quality 
grapes." 
In this kind of setting, bone dry for 
most of the year, organic fertilizers 
replace manuring cover crops. "They 
would suck up the little moisture 
ihcre is and stress the vines," ex­
plains Madeleine. "Instead we use lo­
cal sheep's manure and guano in 
small quantities." 

Madclemc and Manuel Olaechea of Bodegas l.os Pinos, near Valencia. 

Winemaking is straightforward pro­
viding the fruit is scmpulously clean. 
Sulphur levels here are as low as 
they can go: 30 mg per hter for reds, 
and never more than 50 mg for 
whites. "They are trickier because of 
the risk of oxidization as the harvest­
ed grapes travel to the bodega." Be­
fore fermentation, the whites are 
cooled to 0"C to help clean the 
iiiiisis and maintain their aromas. 
The art of making the big, ruby oak-
aged reds lies in one-off blending of 
the vineyard's varieties: native 
Monastrell. Macabeo. and Malvasia 
de Valencia with imported Syrah, 
Merlot, Carignan, Cabemet Franc, 
and Cabernet Sauvignon, 
Although the bodega will take an­
other five years to reach its full po­
tential. Dominio Los Pinos has al­
ready won prizes in Italy, the UK, 
and France, and was chosen by the 
magazine Vinum in 1998 as one of 
Europe's top ten organic wines. 
"We have the right growing condi­
tions and varieties to make very 
good wine. The possibilities will be­

gin to show in two years and after 
that we can only improve." 

The Green North 
At the other end of the spectrum are 
the cooler, wetter vineyards of green 
northern Spain where growing condi­
tions are closer to those of central 
Europe. Here, higher rainfall allows 
green manuring but also encourages 
more disease, for which organic grow­
ers need tougher methods than 
licallhy preventive pLtnting and pmn­
ing: for example, pheromones to con-
hî L' pests sexually and inliibit their re­
production, and Bacillus Tluiriiigienses, 
a natural bacteria sprayed onto fmii-
bearing vines to kill grape caterpillars. 
Green Spain's first organic vineyards 
to win critical acclaim were those of 
Bodegas Perez Carames, in moun­
tainous El Bierzo on the borderlands 
of Castile-Leon and Galicia. Its wines 
stood out for their personality and 
quality long before they were certi­
fied as organic in 1995, a decade af­
ter organic growing began. 
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The first Spanish regional law defin­
ing integrated vineyard manage-
ment-a halfway house between or­
ganic and conventional growing-was 
published in the Comunidad Valen-
ciana last year As yet there is no pro­
duction, but the law is likely to be­
come a model for other regions 
where intensive growing makes or­
ganic methods tncky. It recommends 
a six year resting period before inte­
grated production begins, makes soil 
and water analysis compulsor)', en­
courages organic growing methods 
and minimum irrigation, and lays 
down low maximum sulphur 

residues, but, unlike organic grow­
ing, permits the limited use of sym-
thetic chemical insecticides, weed 
killers, and fungicides when pests or 
disease rise above a certain level. 
They may be used again, preventive­
ly, the following year 
Jerez is the first D.O. to have drawn 
up its own code for integrated grow­
ing, also to be published as a region­
al law, later this year Unusually, it 
not only defines growing methods 
under the supervision of specialist 
agronomists, but also aims to proiect 
local wildlife and archiiecture-for 
example, whitewashed tortijos and 
casas dc viiias-and lo encourage 
clean energy sources. Already a third 
of the growers, with a total of 3,500 
hecLircs (1,200 acres) of vineyards, 
are registered in the scheme. "The 
vineyard owmers are a very tradition­
al group of famiers, who look after 
their vineyards almost like a garden," 
comments Santiago Uedo Paiiiio of 
the Consejo Regulador. "It was a very 
natural development for them." 

Elsewhere, in regions like El Bier­
zo, D.O.s are encouraging growers 
to Stan using organic fertifizers 
and to minimize chemical treat­
ments as a first step towards inte­
grated growing. 
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"We use copper and sulphur to deal 
with mildew and false mildew," says 
Pablo Garca Barredo, the nephew of 
founder Francisco Perez Carames, 
who look over when his uncle died 
last year "But sulphur levels are still 
only half the organic limits." They al­
so use organic manuring and plough 
in the winter weeds in early spring, 
and pinch out leaves while the fruit 
is ripening. 
Harvesting here is cnicial. Every rot­
ten grape must be left on the vine, 
.setting production at about half that 
of other local vineyards. "We harvest 
into small crates so the grapes are not 
squashed, and the crates are washed 
each time they leave the bodega." 
Winemaking styles here are a mix of 
new and traditional: red, white, and 
rose Casar de Santa In^s wines, made 
from a coupage of imported grape va­
rieties outside D.O. controls, and 
C6nsules de Roma, a D.O. wine 
made from native Mencia grapes by 
carbonic maceration (that is, intercel­
lular fermentation of whole grapes in 
their skins, as in countrv' winemaking 
in the Rioja). With the vineyard's rep­
utation and growing nicihods now 
well established, the future lies in 

realizing the wines' full poieniial. 
In 1996 the bodega produced its first 
crianza; this year it hopes to 
release its first reserva, made from the 
1998 vantage. 

Navarre: An 
Organic Heartland 
Navarre sits midway between the 
green north and llie dry south. Here, 
organic farming seems to have set­
tled naturally into the rolling land-
.scape between the Pyrenees and the 
central mcseta's tableland: vineyards 
are scattered between wheat and as­
paragus fields, almond and olive 
groves. Summers can be hot, but 
cold winter winds blow down from 
the Pyrenees and up along the Ebro 
valley, silently spinning the stream­
lined hilltop windmills which pro­
duce half the region's energy. 
"We are helped by the mixed fanning 
and climate," says Fernando Garcia 
Carcar of Bodegas Bagordi. which 
specializes in fine organic wines. "The 
switch has been easier than I expect-
ed-my father taught me a lot. But you 
have to be out in the vineyards every­
day" He pauses. "Every single day" 

Most of Navarre's fourteen organic 
wineries, the biggest regional cluster 
in Spain, are family operations run 
by young winemakers. Bodegas 
Bagordi, for example, was set up by 
the Garcia Carcar brothers when 
they inherited 60 hectares (24 acres) 
of vineyards around Atidosilla, a 
small town in southwestern Navarre. 
Their purpose-built bodega recyles 
all the water it uses for authorized ir­
rigation; organic waste goes to the 
county compost heap. 
Bagordi's newly planted vineyards 
are angled so that in winter the wind 
blows along the vnnes to kill off pests 
and in summer the sun ripens the 
grapes equally on both sides of the 
wire-trained vnnes. Prunings are dug 
back into the soil, which is fertilized 
biennially with locally made organic 
manure. Sulphur and copper treat­
ments are used a couple of times a 
year 
Further north, in Valdizarbe, on the 
Santiago pilgrimage route. Bodegas 
Martinez Janariz is typical of the re­
gions smaller family operations. Af­
ter training as an enologisi, Miguel 
Angel Martinez redesigned the fami­
ly's sheltered valley vineyards 
around the organic wine he wanted 
to make. The result. Fideiium, is a 
delicious oak-aged red-macerated 
on the skins for eight days, racked 
by hand four times, and clarihed 
with egg white-and, unusually, has a 
good local as well as export market. 
Around half the current annual pro­
duction of 50,000 liters is bought 
direct from the cellar bodega, and in 
1999, it won second prize in the 
sonimeliers' annual awards for the 
best Navarre D.O. wines. "Here, 
when people know it's organic, they 
prefer it," comments Miguel Angel's 
father, Fefipe. 
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La Grajera Research Vine­
yard, Logrono. La Rioja. 

Organic growing methods 
are adapted by each 
vineyard to the terroir and 
microclimate. 
Research in the Rioja 
suggests that organically 
grown grapes give the 
potential for gran reserva 
wines. 

Like all the Navarrese bodegas, 
Bagordi is also aiming high, Already 
a quarter of the wines-femienied by 
variety and vineyard, with a small 
amount of the harvest pressed to add 
intensity to the musts-are held back 
each year with a view to making 
crianzas and reservas. Certainly the 
1998 crianza, based on Tempranillo, 
softened by Merloi, and given body 
by Gamacha, suggests they have the 
potential to grow. 
"The future will be in gran reservas," 
comments Maria Luz Martinez de 
Morentin, the enologist. "At least, that 
is what the young wines suggest," 

Rioja: Researching 
the Future 
Research in the neighboring Rioja 
suggests thai the young Navarre.se 
winemakers are right to be aiming 
high. There are still only half a dozen 
Riojan certified organic bodegas, but 
local government research since the 
early 1990s suggests there may be a 
huge future here for quality organic 
vineyards and winemaking. 
In the trials, at La Grajera, a research 
vineyard close to Logrono, scientists 
are contrasting the effects of conven­
tional and northern organic growing 
methods on parallel plots of mature 
40-year old Teinpranillo vines grown 
traditionally, en vaso, low and close 
to the ground. The wines made from 
them-naiiirall)' stabilized and fer­
mented, with 25 mg of sulphite 
added-are also being compared. 
"The >'oung wine from organic 
grapes in the 1999 vintage has mag­
nificent potential," explains Juan 
Batista Chavani, who runs the re­
search station. 
"It is very high in varietal aromas 
and its glycerine content and it 
shows more natural acidity than the 
wine from conventionally grown 
grapes due lo tartaric acid levels 
which develop late in the day Along­
side that we have had very low dis­
ease levels which we can deal with 
by the right soil care and pruning." 
A research-based approach is also 
being used in bodegas that have 
switched to winemaking from organ­
ic grapes. Viria Ijalba, who produced 
their first vintage in 1998, has found 
pheromones more effective, if also 
more expensive, than traditional pes­
ticides and endorses American re­
search suggesting that dug-in pmn­
ings have a mild herbicidal effect. 
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ALTERNATIVE AGRICULTURE 

They are abo working with native 
grape vaiieiies. Juan Carlos Sancha 
Gonzalez, who manages the bodega, 
has published a university study of 
44 rarely planted native varieties of 
which one, Graciano, until recently 
only used for blending, is being used 
by ijalbi to make a big, toasted red 
organic wine with dry finesse, 
Gonzalez also points lo Malui rana 
Tinta y Blanca and Tempranillo Blan­
co as grapes with a future for makers 
of fine organic wines. 

Organic vineyards yield 
small harvests of grapes 
whose intense musts 
express the full character 
of each variety. 

Vineyard in Pnoraio 

Sancha describes Ijalba's philosophy 
as "an integrated vision of long-temi 
quality" You could also call il a 
blend of modern and traditional wis­
dom. The bodega has recently been 
adapted to ISO 14001 standards for 
environment-friendly management. 
Musts are gravity led into fermenting 
vats, and the wines are aged in cel­
lars Willi minimum lighting before 
being filtered through cellulose and 
bottled in anti-ultraviolet glass, A 
part of the organically grown grape 
harvest is trodden by foot to give a 
young red, Solferino, made by tradi­
tional carbonic maceration in huge 
temperature-controlled fermentation 
l .uif :s 

At the other end of the scale, the Ri­
oja's organic bodegas include its 
largest cooperative, Virtedos de 
.•\ldeanueva. Here a study of ihe 
growing potential of its 600 mem­
bers' vineyards in the mid-1990s 

identified some 96 plots, many 
small-scale vineyards, as suitable for 
organic growing; the owners were of­
fered the backup of the cooperative's 
agronomist and a premium payment 
on the right quality grapes to en­
courage them. 
"Generally the organically grown 
grapes are smaller, harder, and re­
ceive a belter evaluation for alcohol 
content, color, sugar, and acidity," 
comments Mario Esquerro, who 
cares for the vineyards. "The most 
interesting and perhaps unexpected 
result is that in some cases the or­
ganic growers have had less disease 
problems." 
Now the seven grovvers in the 
scheme whose organic harvests make 
some 80,000 liters of wine called Az-
abache, or Jet, are extending the area 
of organic vineyards. Currently the 
wine is sold young, with absolutely 
no sulphites added in the bodega, al-



ALTERNATIVE AGRICULTURE 

though there are plans to make cri­
anzas and reservas. On the label runs 
a quote from Victor Hugo: "It is ex­
tremely sad lo think that, while na­
ture is talking, humankind docs not 
listen." 

The Soutin: Terroir 
Whites 
Away from the best-known growing 
regions, organic growing is already 
showing another spinoff effect: wine-
makers are exploring the accentuat­
ed character of iheir grapes, both old 
and new, to make wines that fioat 
free of local tradition and find their 
own one-off personality. 
In Monlilla's rolling hills, lo the 
south of Cordoba, Bodega Francisco 
Robles is using organically grown Pe­
dro Ximenez grapes to make Piedra 
Luenga, one of the region's light. 

fresh new-generation while wines. 
After a trial vintage in 1998, last 
year's wine was sold out-mainly to 
Japan-before the harvest began. This 
year the bodega will be making wine 
from grapes bought in from seven 
registered growers to meet demand, 
and paying a 40 percent premium on 
local grape prices to make it worth 
their while. 
"We have been able to grafi organic 
certification onto family vineyards 
using natural growing methods as 
long as anyone can remember," says 
Francisco Jose Robles, the ihird gen­
eration of his family to work in the 
bodega. 
But there is a third imporiani ele­
ment here: the collaboration of the 
nearby agricultural research station 
at Cabra to \.ry and raise the quality 
of Piedra Luenga to the same stan­
dards as the bodega's prizewinning 
PX dessert wine. In 1998 ihey 
looked at the grape's potential for 
quality and yield. Last year they fo­
cused on natural yeasts, sulphites 
(around 30 mg per liter) different 
stabilization and fcmieniation meth­
ods. All this suggests these are still 
early days for the scheme, especially 
since the bodega has long-term plans 
to extend it lo their full range of 
wines. 
A thousand kilometers further south, 
in the balmy climate of southern 
Tenerife, fmiiy white Vina Peraza is 
made from grapes grown in the vol­
canic soils of Spain's highest vine­
yards, which climb to 1,700 meters 
(5.600 fi) on Mount Teide. Here a 
long, phylloxera-free past has al­
lowed twenty-seven winemaking 
grape varieties to survive. Among 
these, the most widely planted are 
Listan Blanco and Negro-also known 
as Palomino elsewhere. 

"But the queen is Malvasia," com­
ments Manuel Manero of the Cum-
bres de Abona cooperative, which 
groups the vineyards of 700 grovvers 
here. Malvasia is the grape grown or­
ganically by 30 of the growers lo 
make Vifia Peraza, a fmity aromatic 
while that won third prize in the 
1999 Biofach organic wine awards 
(one of ihe most important organic 
food and wine fairs, held in Ger­
many). 
So low are pesi levels here, thanks to 
the year-round sea breezes and long 
hours of sunshine, that vines are left 
to grow low, no copper and only oc­
casional sulphur needs to be used in 
the vineyards. Annual production, 
which depends on the scanty rain­
fall, is expected to be around 
100,000 liters this year But the qual­
ity of the wine compensates. Next on 
the agenda is an organic red, which 
should reach the market within the 
next five years, and afier that the 
growers will be turning to their less­
er known grapes. Given the number 
of grape varieties and grovvers, who 
share an experimental seven-hectare 
(21 acres) vineyard within a total of 
300 hectares (750 acres), ihe sky is 
the limit here. 

Old Vines, 
New Reds 
Back in the Mediterranean, growers 
like Andreu Oliver in Mallorca or the 
Poboleda coooperative in Priorato 
are also getting spectacular results by 
applying careful organic growing and 
new-generation winemaking to old 
vines. Both examples spell out ihe 
future potential for red wines from 
very different terroirs. 
Andreu Oliver, who mns Ca'n Majoral, 
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a family bodega near Algaida m Mai -
lorca, trained as an industrial engi­
neer but wanted to apply modern 
agiicultural techniques, controlled 
vinificalion, and fully checked guar­
antees to the bodega's wine, which, 
until 1985, was sold by the ban'el. 
"The grapes had always been organi­
cally grown by my father and grand­
father, bul uncertified," comments 
Andreu. "Now this is a bodega where 
everything is monitored-irom the 
soil analysis after the harv-est to the 
wine's fermentation." 
Old vines and native grapes-Callei 
and Monte Negro for reds, Prensal 
and Macabeo for whites-still pre­
dominate in the 12-hectare (41 acres) 
vineyard although smaller areas of 
another half-dozen varieues-Gar-
nacha, Cabemet Sauvignon, Pinoi 
Noir, Merloi, Syrah, Ull de Lebre 
(Teinpranillo), and Riesling-are also 
planted in smaller quantities. In the 
damp sea climate, close to sea level, 
growing techniques are closer to 
those of the wet north tlian the dr>' 
south. The wines, a blend of first 
and pressed grape musts, go for vari­
etal fermentation and oak-aging. 
Some are varietal Others, like the 
cherry-colored Ull de Llebre, are 
new-generation blends: in this case 
of Tempt anillo with Syrah, Gar­
nacha, and Callei. Annual produc-
lion-curremly 30,000 bottles and 
due 10 double in the next five 
years-is sold to Germany within six 
months of reaching the market. 
And finally, there is the story of 
Poboleda, a Catalan village in the 
heart of Priorato's abmpt slate and 
schist mountain country. By ihe mid 
1990s, when the world was v,'aking 
up to the full possibilities of modern 
winemaking in Priorato's unique ter­
rain, the fortunes of Poboleda's oil 

and wiiiemaking cooperative were 
flagging. As a remedy, the coopera­
tive's younger members launched a 
joint venture designed to leave mem­
bers' capital and land ownership un­
touched, but to allow them to start 
realizing the potential of their wines. 
And here we come full circle. One of 
the ivvo consulting partners for the 
joint venture was Josep Maria Albet i 
Noya. 
That was back in 1996. Today, just 
four years later, ten of the coopera­
tive's largest growers, with 60 
hectares (24 acres) of well-estab­
lished vines between them, are mak­
ing five different wines from Gar­
nacha, the area's classic variety, 
blended with other varieties such as 
native Carinena and imported Syrah 
and Merloi. The grapes, fermenied 
With the stems removed but other­
wise lefi virtually whole on the skins, 
give very intense musts that are 
fightly filtered through cellulose. The 
result is a series of wonderfully aro­
matic, lightly oaked reds and a white 
with an average of 14" alcohol and 
flavor notes mnning from almond 
and black fruit to chocolate. 
"We were lucky to have old vines," 
comments Josep Maria Riera, the 
young enologist in the cooperative. 
"And conversion to organic growing 
is very straightforward here." 
Josep Maria Albei i Noya also has 
high hopes for the wines, "Things 
have changed today We can leap 
slraighi up to the quaUty that we 
want. We do not have to show the 
world that we know how to make 
good wines. They know organic can 
be among the best." 

Vicky Hayward is a writer, joumalisi, 
book editor, and arts consultant whose 
flrticte about culture, the arts, society, and 
food arc published intemaiionally. 
She lives in Madrid 
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Unusually in Europe, 
Spain has regional codes 
of practice for the bodega 
processes used to vinify 
organic wines. 

Sourcing Director/ for 
Certifiecj Spanish Organic 
and Integrated Foods & 
Wines 
Eurofx-an laws defining organic agri­
culture and food processing are imple­
mented In Spain by independent con-
sejos rcgidadores-or public regulatory 
councils-in each region. They can 
suppl)' regional directories of produc­
ers. Integrated crop management is 
cenified by the Consejcria de Agricul-
luta (Agriculture Department) in each 
region; ihere are also a number of pro­
ducers' self-regulatory codes thai are 
endorsed by regulator)' councils or in­
dependent cjualiiy contrcil bodies. 

Regional Certifying Bodies: 
Organic and Integrated. 

ANDALUSIA 
Organic 
Comiie Andaluz de Agricultura 
Ecol̂ gica, Cortijo del Cuario. 
Bellavista 41014 Seville. 
Tel: (34) 954 689 390 
Fax: (34) 954 680 435 
caae@arrakis.es 
wwvv.arrakis.es/--caae/ 

Integrated (almonds, rice, citrus 
frail, olives...) 
Consejeria de Agricullura y Pesca de 
la Junta de Andalucia. Garcia de 
Vinuesa, Juan de Lara Nieto s/n, 
41013 Seville. Tel: (34) 954 938 786 
Fax: (34) 954 938 526 

AR.AGON 
Organic 
Comite Aragones de Agricultura 
Ecologica, Instiluio de Formacion 

Agroambienial de Movera, Chalet 
no. 1, 50194 Zaragoza. Tel: (34) 976 
586 904, Fax: (34) 976 586 052 
caae/aragon@cempresarial.com 

Inlcgrated 
Laws being drafied. 

PRINCIPALITY OF ASTURIAS 
Organic 
Consejo de la Producci6n Agraria 
Ecologica, Principado dc .Asturias. 
Coionel de Aranda 2-2 izq, 33005 
Oviedo. Tel: (34) 985 105 626 
Fax; (34) 985 105 517 

Integrated 
No laws yet drafied. 

BALEARIC ISLANDS 
Organic 
Consejo Balcar de la Produccion 
Agraria Ecologica, Eusebi Estada 
145, 07009 Palma de Mallorca. 
Tel: (34) 971 177 108 
Fax: (34)971 177 108 
cacba@redestb.es 

Integrated 
Laws being draficd. 

CANARY ISLANDS 
Organic 
Consejo Regulador de Agricullura 
Ecol6gica de Canarias, Valeniin Sanz 
4, 3, 38003 Sta. Craz de Tenerife. 
Tel: (34) 922 246 280 
Fax: (34) 922 241 068 
insp-ca@apdo.com 

Integrated 
Laws being drafied. 

CANTABRIA 
Organic 
Consejo Regulador de la Agricullura 

Ecoldgica de Cantabria, Heroes Dos 
de Mayo s/n, 39600 Muriedas, 
Cantabria. Tel: (34) 942 254 045, 
Fax: (34) 942 262 376 
craecn@mundivia,es 

Integrated 
No laws yet draficd. 

CASTILE-LA MANCHA 
Organic 
Direccitjn General de Alimeniacion y 
Cooperalivas, Casiilla La Mancha, 
Pintor Marias Moreno 4, 45071 Tole­
do. Tel: (34) 925 266 899, (34) 925 
266 751, Fax: (34) 925 266 722 
frijuas@nauta.es 

integrated 
Laws being drafted. 

CASTILE-LEON 
Organic 
Consejo Agricultura Ecologica de la 
Comunidad de Castilla y Leon, Pio del 
Rio Hortega l-5^ 47014 Valladolid. 
Tel: (34) 983 342 640, Fax: (34) 983 
342 640, caecyl@nemo.es 
www.sistcr.es/casiilla-leon/ecologica/ 

/ntcgrateci 
Laws being drafied. 

CATALONIA 
Organic 
Consejo Catalan de la Producci6n 
Agraria .Acrilogica, Gran Via de les 
Corts Catalanes, 08007 Barcelona. 
Tel: (34) 933 046 700, Fax: (34) 933 
046 713, aimarba@correu.gencat.es 

Inlcgrated (apples, pears, citrus 
fruit, tomatoes) 
Dpto de Agricultura, Ganaderia y 
Pesca dc la Generalidad de Calaluiia. 
Gran Via de las Cortes 
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Organic Agriculture in Spain 
Number of Registered Organic Producers and Organic Surface in 1999 

CANTABRIA 

61 1 942/2327,682 

A3TURIAP 

GALICIA 

67 16 181/447.251 

MADRID 

mmm 
25 5 64/158.144 

CASnLE-LEON 

mmm 
191 16 43,245/106,858 

CATALONIA 

ARAGON 318 103 9.570/23,647 

42 18 1,303/3,219 

167 30 15,638/38.641 

VALENCIA 

EXTREMADURA B i t tiS53 S g < 534 64 17,947/44,347 
159 30 7.362/18,858 

CASTILE-LA MANCHA 

CANARY ISLANDS 

6,743 14 167,833/414,715 

ANDALUSIA 

mmm 
2,489 77 62,318/153,987 

BALEARIC ISLANDS 

117 10 3,623/8,952 

MURCIA 

324 16 8,406/20,771 

269 6,314 5.075/12,540 

m k ORGANIC FARMS 

1 ^ MAKERS OF ORGANIC PRODUCTS 

TOTAL SURFACE has/acres 

Source: Ministry of Agncullure 
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BASQUE COUNTRY 

52 13 347/857,437 

LA RIOJA 

52 27 1,342/3,316 

NAVARRE 

16 44 6.793/16.785 

Caialanes 612-14, 08007 Barcelona. 
Tel: (34) 933 046 700, 
Fax: (34) 933 046 713, 
wvvwj e n la!. esVl a r p 

EXTREMADURA 
Organic 
Consejo Reguiador Agroalimentario 
Ecologica de Extremadura CEPAE 
(fresh produce) 
Avda Portugal s/n, 
06800 Merida, Badajoz. 
Tel: (34) 924 382 774, 
Fax: (34) 924 382 626. 
CRĵ EX (processed products) 
Apido de Correos 217, 
Ctra. de Caceres s/n, 
06071 Badajoz. 
Tel; (34) 924 288 000, 
Fax: (34) 924 288 056. 

Integrated 
Laws being drafted. 

GALICIA 
Organic 
Consejo Regulador de la Agricultura 
Ecologica de Galicia, 
RCta Pescaderias 1, 
Apdo de Correos 55, 
27400 Monforte de Lemos, Lugo. 
Tel: (34) 982 405 300, 
Fax: (34) 982 405 300, 
craega@arrakis.es 

integrated 
Laws being drafted. 

MADRID 
Oiganic 
Comiie de Agricullura Ecoldgica de la 
Comunidad de Madrid, 
Ronda de Aiocha 17, Planta Baja, 
28012 Madrid. 
Tel; (34) 915 801 661, 
Fax: (34)915 809 819, 
esmaae@te lei ine.es 

Integrated 
Laws being drafted. 

MURCIA 
Organic 
Direccion General de Agricullura e 
Industrias Agrarias, 
Pza dejuan XXIIl s/n, 
30071 Murcia. 
Tel: (34) 968 362 767, 
Fax: (34) 968 366 700, 
pedroj .peTez3@cvrm.es 

Jntegrateci (apple, almonds, 
artichoke, broccoli, citrus fniii, 
lettuce, melons, pear, pimiento, table 
grapes, tomatoes) 
Servicio de Proleccion y Sanidad 
Vegetal, Mayor s/n, Finca La Serificola, 
30150 La Alberca. Murcia. 
Tel: (34) 968 845 711, 
Fax: (34) 968 366 700, 
alucas@forodigital.es 

NAVARRE 
Organic 
CPAFN-NNPEK, 
Avda San Jorge, 81-enireplania, 
31012 Pamplona. 
Tel: (34) 948 178 332, 
Fax: (34) 948 178 332, 
www. c fna va rra. es/agri cultura/otrosor 
/ECOLOGIC.HTM 
i t gasa nj orge@sare men t. e 5 

Jntegrated (cauhflovver, broccoli 
lettuce, endive, canned asparagus) 
Dpto. de Agricultura, Ganaderfa y 
Alimentacion, Servicio de Agricultura 
y Financiacitin Agraria, 
Tudela 20. 31002 Pamplona. 
Tel; (34) 948 428 661, 
Fax; (34) 948 242 870. 

BASQUE COUNTRY 
Organic 
Direccion dc Politica e Induslria 
Agroalimentaria, Duque de 
Wellington 2, 01010 Viloria-Gasteiz. 
Tel: (34) 945 018 268, Fax: (34) 945 
019 701, a-sobron@ej-cv.es 

fntegrated 
Laws currently being drafted. 

LA RIOJA 
Ofganic 
Direccion General de Invesiigacion y 
Desarrollo Rural, Finca Valdegon, 
Apdo de Correos 433, 
26080 Logrono. 
Tel: (34) 941 291 150, 
Fax; (34) 941 291 392, 
ctda(®en iac.es 
www. 1 a rioj a. OTg/agri -
ec o 1 o ĝ de fa ult. h t m 

Integroted 
Law,s being drafied lor wine. 

VALENCIAN COMMUNITY 
Organic 
Comiie de Agricultura Ecologica de 
la Comunidad Valenciana, 
Cami de la Marjal s/n, 
46470 Albal, Valencia. 
Tel: (.34) 961 262 763, 
Fax: (34) 951 263 956 

iniegraled (citrus fruit, draft laws 
for grapes) 
Area de Proleccion de los Culiivos, 
Consejeria de Agricultura, 
Pesca y Alimentacion, Generalitat 
Valenciana, Ctra Alicante-Valencia 
km 276.5, Aptdo 125, 46460 Silla, 
Valencia. Tel: (34) 963 874 700, 
Fax: (34) 961 210 538, 
ramon.coscolla@agriculiura.m400 
.gva.es 

Denominations of Origin, 
Self-regulatory Codes of 
Practice and Other Inde­
pendent Associations 

AENOR 
Asociacion Espanola de Normal-
izacion y Certificacidn, Division de 
Ceriihcacion de Producci6n, 
GSnova 6, 28004 Madrid. 
Tel: (34) 914 326 000, 
Fax: (34)913 104 683, 
producto@aenor.es 
Independent certifying body which 
designs and validates growers' 
schemes, 

ADAE 
Assocaci6n para el Desarrollo de la 
Agricultura Ecologica, 
Escuela Agricola, 
Avda Blasco Ibanez 21, 
46010 Valencia 
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D.O.Jerez Wines 
Consejo Regulador dc las Denomina-
ciones de Origen Jerez, Xcres, Sherry, 
Avda .Alcalde .Alvaro Domecq, 
Aptdo 524. 
11405 Jerez de la Frontera, Cadiz. 
Tel: (34) 956 332 050, 
Fax: (34) 956 338 908, 
vi nj crez@sherry. org 
Integrated producUon. 

D.O. Jerte Cherries 
Consejo Regulador dc la Denomi-
nacidn de Origen Cereza del Jerte. 
Poligono Industrial dc Valdasiillas, 
10614 Caceres. 
Tel: (34)927 471 101. 
Fax: (34) 927 471 067, 
docjene@arrakis.es 
Integrated production. 

D.O. Vinalopd Grapes 
Consejo Regulador de la Denomi-
naci6n de Origen Uva de Mesa Em-
bolsada Vinalopo. 
Virgen del Remedio 33, 
03660 Novelda. 
Tel. and Fax: (34) 965 604 859. 
vvww.uva-vinalopo.org 
lnU\L;iaici.l i-irodurni'ii wiili l.i O 
controls (code for regional integrated 
production now being drafted). 

Intereco 
(AsociaciOn de Entidadcs Piiblicas 
Estatales de Control, Certificaci6n, 
Promocion y Desarrollo de Agricul­
lura Ecolcigica). 
Avda San Jorge 81-enircplanta, 
31012 Pamplona. 
Tel: (34) 948 178 332, 
Fax: (34) 948 178 332, 948 251 321. 
Twelve of the regional organic com­
mittees belong to this association for 
the promotion and development ol 
organic agriculture. 

Vacuno Extensive dc Calidad 
Includes VIorucho and Carne de Avn-
la beef (both IPGs) and Morucho 
beef (marca de calidad). 
Plaza de Sofraga 1, 05001 Avila. 
Tel: (34)920 211 349, 
Fax; (34) 920 255 256, 
avilena@lix.intcrcom.es 

Vidasana 
Non-profit making tiuality-conirol 
label for organic produce. From 
1974-85 this was the organization 
that cenihed all Spanish organic 
products; some producers still work 
with the label to provide consumers 

with an additional independent 
guarantee. Asociacion Vida Sana, 
Clot 39, 08018 Barcelona. 
Tel: (34) 932 450 661. 
Fax; (34) 932 652 445, 
as vidasana@bcn. se rvico m .es 

Ministry of Agriculture 
Publications and Informaiion on 
Organic agriculture 
Miiiisieiio de /Vgriculiura. Pesca y 
.•Xlimeniaciijn, Secreiaria General dc 
.Agricultura y Alimentaci6n, 
Paseo Infanta Isabel, 28071 Madrid. 
Servncio de Publicaciones. 
Fax: (34)913 473 722, 
www.mapya.es 
A free pamphlet lisis the regional 
committees and the type of produce 
and products av'ailable from each re­
gion. A 90-page director)' of Spanish 
producers, classified b)' the type of 
product and entiilod ihe "Directorio 
de Elaboradores de la /Xgricultura 
Ecoldgica" (current edition updated 
in Jan. 1999), is available for 1,500 
pesetas plus postage and handling 

Integrated .Agriculture 
Ministerio de .Agricultura. Pesca y 
Alimentacidn. Subdireccidn General 
de Sanidad y Vegetal, 
Avda Ciudad de Barcelona 6. 
28007 Madrid. 
Tel: (34)913 478 243, 
Fax; (34)913 478 248, 
rvazquez@mapya.es 

Food Fairs 
Biocultura 
(Barcelona-May; Madrid-Nov.) 
Asociacion Vida Sana-Biocultura, 
Clot 39, 08018 Barcelona. 
Tel: (34) 935 800 818, 
Fax; (34)935 801 120, 
asvidasana@dcn.cervico.es 
Long-established fairs with both 
Spanish and imported organic and 
natural foods, cosmetics, fabrics, and 
relevant publications. 

Feria de Agricullura y 
Ganaderia Ecologica 
(Oct.) 
Ayuntamiento de Loja, Ceniro de Re-
cursos Medioambientales, 
Duque de Valencia 1. 
18300 Loja, Granada. 
Tel: (34)958 321 156, 
Fax: (34) 958 322 540. 
Organic agriculture and husbandry. 

Ecofira 
(biennial, Apr) 
Feria Muestrario Internacional de 
Valencia, .Aptdo 476E. 
46080 Valencia. 
Tel: (34)963 861 100, 
Fax: (34) 963 636 111. 
Water treatments and environmental 
issues. 

Fcrma 
(last week of Aug.) 
Avda dc la Estacion s/n, 
.Apido Correos 41. 22300 Barbastro, 
Huesca. Tel; (34) 974 310 371, 
Fax; (34) 974 306 060. 
Agricultural fair that now includes 
regional and organic foods. 

Alimenla 
(annual, Nov.) 
Consejeria de Economia, Comu­
nidad de Madrid. Ventura Rodriguez 
7. 28008 Madrid. Tel: (34) 914 206 
129, Fax; (34) 914 205 726. Food 
products from the Comunidad. 

Salical 
(biennial, Feb.-Mar) 
Residencia de la Rioja, Rccinio Ferial 
/Mbelda de Iregua, Rioja. 
Tel: (34) 941 248 500, 
Fax; (34)941 239 965. 
International quality-label produce 
and products, including those from 
organic and integrated agriculture. 
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ALTERNATIVE AGRICULTURE 
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Growing Methods: Spanish or­
ganic vineyards work to EU direc­
tive 2092/91, which defines or­
ganic growing methods for grapes. 
No s)mtheiic pesticides, herbicides 
(insecticides and weed killers), 
fungicides, fertilizers, or nitrates 
may be used. Instead, organic 
growers make use of soil care, 
pruning, complementary planting, 
vine-training, leaf removal, natural 
predators such as Bacillus 
//iiiringicn.si.s, pheromones to pro­
duce sexual confusion among 
pests, and copper salts and sul­
phur to combat dovvmy and pow­
der)' (or false) mildew In 2003, 
the EU will revise the use of cop­
per and, it is thought, maximum 
levels will be reduced (silice is an 
alternative). Biodynamic growing 
does not yet e.xist in Spain. 
Winemaking: Unusually in Eu­
rope, the Spanish regions have or­
ganic vvinemaking codes of prac­
tice based on a national one 
drawn up in the 1980s by the reg­
ulating body for organic agricul­
ture (CRAE) Ijefore its powers 
were devolved in 1993. Most of 
the regions agreed by consensus 
to adopt this code, although some 
have opted to make it stricter 
Maximum sulphur residues-accu­
mulated from natural .sulphurs, 
the use of sulphites in the vine­
yard and as a preservative in the 
bodega-are set al the following lev­
els; 70 mg per liter for young reds; 
100 mg for reds with upwards of 
one year's aging (crian^as, reser­
vas, and gran reservas); 80 mg for 
dry whites; 100 mg for sweet 
wines; 80 mg for lonihed wines 
and liqueurs; 30 mg for sparkling 
wines. Navarre has lowered the 
ma.ximum for young reds to 60 

mg. In faci, most Spanish organic 
red and white wines check in with a 
quarter to a half the maximum sul­
phur levels in their category. Bodegas 
combining traditional and organic 
winemaking must separate out vini­
fication into different fermentation 
tanks, barrels, and areas of the bode­
ga. No GM or nonnative yeasts are 
allowed; sulphites are encouraged in 
the form of gas, and chemical stabi­
lizers are forbidden. Spani.sh bodegas 
are also beginning to register with 
ISO 14001 standards of environmen­
tal managcmcni. 
D.O. Regulations: Denomination ol 
Origin, or Quality Wine, regulations 
mn in parallel to the regional organic 
laws for D.O. wines and lay dowm ir­
rigation levels, planting density, per-
miited grape varieties, pruning, and 
winemaking practices, some of 
which are specific to the region. 
Labeling: Vv'hen sold in the EU, 
wine made from organic grapes may 
be labeled only as "wine made from 
organically grown grapes" because 
organic winemaking processes have 

not yet been defined by European 
laws. Outside the EU, wine made 
from organically grown grapes may 
be labeled as organic or sulphur-free 
wine providing vinificalion processes 
conform to local organics laws. 
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Pearls Full of Flavor 

RICE S H O R T - G R A I N 
The rice fields along the eastern strip of the 

Iberian Peninsula are a legacy from the Arab 

settlers ŵ hose skilled farmers harnessed the 

necessary water by developing a complex 

system of channels, wells, and waterwheels. 

Since the eighth century, several varieties 

of short-grain or japonica rice have been 

grovm in the sunny wetlands of the Spanish 

Mediterranean coast. This rice is the basis for 

hundreds of appetizing recipes that include 

the paella, the universal symbol of Spanish 

gastronomy and an essential point of reference 

in travel guides to Spain. The secret lies in the 

grain which takes on the aroma and flavor of 

whatever food accompanies the rice in the 

cooking process. 
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The custom of throwing rice over 
newlyweds-widespread in Spain and 
common in many other 
countrie.s-has an ancestral signifi­
cance in that rice is associated with 
fertility. This comes as no surprise 
when we first see this age-old crop 
nourishing in large, fiooded expans­
es of emerald green. 
Strangely after research by the 
University of Washington and the 
raukinauonal Monsanto, rice has re­
cently become the first plant to have 
its genetic map unraveled by man. 
The results of this research will be 
crucial for biotechnologv' and for ob­
taining better varieties of this crop 
which is the world's second largest in 
growing area. 

In Iberia Since the 
8th Century 
When the Arabs invaded the Iberian 
Peninsula in 711, they broughl rice 
farming with them. They sowed 
Europe's first rice fields in the wet­
lands of Valencia along the eastern 
coast of Spain and around the estu­
ary of the Guadalquivir river in 

Andalusia (see Spain Gourmeiow 
No. 28). 
Rice cultivation gradually spread to 
Murcia (in the Segura valley, in 
southeast Spain), the Guadalquivir 
marshes and, to a lesser extent, 
Majorca and Exiremadura. After the 
Reconquest—when the Christians re­
covered the areas occupied by the 
Arabs-the Spaniards took control of 
the rice fields and when they in turn 
conquered areas of Italy (the Po val­
ley and Venice), ihey imposed this 
crop on their new subjects. 
After taking Valencia in 1238, the 
Christian king of Aragon, James 1 
"the Conqueror," decreed that to pre­
vent the spread of disease, rice culti­
vation should be restricted to the 
area around the a!ibu/era-an Arab 
word for a marshy lagoon close to 
the sea-which was to become the 
home of the emblematic paella, 
Aldiough during the medieval and 
Renaissance periods, rice was a pan 
of the Christian diet during Lent, it 
only became a staple food in the 
18th and 19th centuries. 
The religious tradition of fasting and 
not eating meat in the weeks leading 
up lo Easter is today the excuse for 

the preparation of simple but whole­
some nee dishes such as rice with 
Svviss chard, with green bean? 
(knovvn as "pebbled rice") or with 
sail cod. 
There are thousands of rice varieties 
in the world. They can be loosely 
classified according to grain 
length-short (up to five millime­
ters/0.19 inches), medium (up to six 
millimeters/0.23 inches) and long. 
The first two are called short-grain 
or japonica rice (in Spanish redondo, 
or round) and those measuring 
above six millimeters (0.23 inches) 
in length are called indica or long 
grain although these definitions varj' 
because there is also another t)'pe 
called semi-long. 

Spain has iradilionally grovAm shon-
grain rice but, in 1985, farmers in 
the area of ihe Guadalquivir river 
niosi)}- switched ID long gram rice. 
The reason for the change was that 
the entry of Spain and Portugal into 
the European common market had 
led to saturation for short-grain rice 
so not only were ihey finding it diffi­
cult to sell their product but the 
countries of central and northern 
Europe mostly consume long grain 
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rice. Today, in the east of Spain they 
continue to cultivate short-grain rice 
bul in Andalusia and now also in 
Exiremadura long grain rice is fa-
vored-the thaibonet and, more re­
cently, the puntal varieties. 

Grains of White Gold 
Short-grain rice varieties are referred 
to as "pearb" because the center of the 
grain has a white mark or heart con­
taining extra starch. Tliis pearl favors 
the absorption of stock and the flavors 
of the other ingredients. Long grain or 
"crystal" varieties have no pearl and 
dierefore have a lower starch content. 
These grains remain loose and whole. 
They are therefore good for salads and 
as garnishes whereas shon-grain rice 
is more suitable for classic 
Meditenanean cooking. 
The rice department of the Valencian 
Institute for Agricultural Research 
(Insiituto Valenciano de 
Investigaciones Agrarias-IVIA) is 
currently carrying out national and 
inlemational research in varietal im­
provement. Rafael Ballestcros, one of 
the experts involved in this research, 
states that one of the essential char­

acteristics of short-grain bomba rice 
is that it doubles or triples in length 
when cooked. It is also more difficult 
to overcook and does not slick to­
gether so culinary disasters are un­
likely With medium-grain varieties 
such as the bahia or senia, the rice is 
looser when cooked and less hard 
than the long-grain types. 

Cultural Heritage 
Spain has three denominations of 
origin for short-grain rice. The 
Regulating Councils for the Arroz de 
Valencia, Delta del Ebro, and 
Calasparra denominations of origin 
supervise grain quality from the lime 
of sowing until packing and sale. 
According to Santos Ruiz, secretary 
of the council for the Arroz de 
Valencia denomination of origin, the 
objective of the quality labels is, "to 
promote rice cultivation refiecting 
good iradilional cuisine." 
The Valencia area includes rice 
grown and packed within the 
Community of Valencia (provinces of 
.Alicante, Valencia, and Castellon) as 
well as the Albufera. To the north of 
Casiellon and bordering on 

Catalonia lies what is called the Ebro 
Delta Protected Geographical Area 
(Indicacion Geografica Protegida) 
vv'hich covers rice grown within this 
part of Tarragona, famed for its 
Roman remains. Calasparra is the 
quality identification for the south­
ernmost rice-growing area between 
.Vlurcia-which borders in the north 
with the Valencian Community and 
in the south with eastern Andalusia-
and Albacete in Castile-La Mancha. 
Its boundaries follow the banks of 
the Segura and Mundo rivers. 
Once harvested and before it reaches 
the public, rice undergoes a number 
of processes. First it is dried so that 
it can be stored without fennentmg 
In the plant belonging to Dacsa 
Maicerias Espaiiolas in Almacera 
(Valencia), one of Spain's main rice 
packing and trading companies, the 
head of the rice producrion depart­
ment, Manuel Cuerda, shows how 
the grams are cleaned and those still 
in their husks are selected to be sent 
to the peeling machine. 
The next process is polishing, then 
the pearly-white, shiny grains are 
sorted and packed, Different sizes 
and types of packing are used for the 
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SPAIN. AN IMPORTANT EUROPEAN PRODUCER 

Spain is Europe's second rice pro­
ducer after Italy The growing surface 
of 112,100 hectares (277,000 acres) 
gave 845,000 tons in 1999, accord­
ing to Ministry of .Agriculture data. 
Rice cultivation brings in 259.2 mil­
lion dollars (270.5 million euros) a 
year for farmers. 
The japonica varieties-with a short 
or medium grain—account for 60 
[percent of national production, with 
indica long-grain rice accounting for 
the remaining 40 percent. Short-
grain rice, which covers about 
60,000 hectares (148,260 acres) is 
sown in the Valencian Community, 
Catalonia, Murcia, and Aragon. 
In 1999, Spain exported rice to a 
value of 137.2 million dollars 
(143.22 million euros), of which 
18.9 million dollars (19.81 million 
euros) were of short-grain varieties. 
Finland, France, Libya, Portugal, and 
Turkey are the main destinations of 
Spanish exports. 
The Valencia Denomination of 
Origin covers 16,000 hectares 
(39,536 acres) and produces 
128,000 tons. Ten percent of this 
growing surface is registered with 
the Regulating Council which in 
1999 sold 13,000 tons bearing the 
special label and which supê \̂ ses 
cultivarion of the bomba, senia, and 
bahfa varieties. 
The Ebro Delta Protected 
Geographical Area (Indicacidn 
Geografica Protegida) covers an area 
of 19,000 hectares (46,949 acres) 

Spanish Exports of Short-
grain Rice 
Year € USS 

(millicns) (millions) 

1999 5.64 5.21 
1998 4.53 4.18 
1997 8 7.39 
1996 5.08 4.7 

Source: ICEX 

Main Destinations of Spanish 
Exports of Short-grain and 
Medium-grain Rice in 1999 
Country € 

(miUioa-;) 
USS 

(rnilliotis) 

Libya 6.60 6,10 
Portugal 4.35 4.01 
Finland 3.37 3.12 
France 1.32 1.22 
Turkey 0.67 0.62 

Israel 0.63 0.58 
Hairi 0.49 0,45 
United Kingdom 0.47 0,43 
Belgium and Lux 0.34 0.32 
Germany 0.33 0,31 

Source: ICEX 

and harvests 120,000 tons a year. 
During the last season it registered 
86,188 tons ol unpolished husk rice, 
of which 10,000 were sold under its 
label and 50,000 went to the distrib­
ution market. It protects the senia 
and bahia varieties. 
In Calasparra, rice covers 1,900 
hectares (4,694.9 acres) of which 
1,200 hectares (2,965.2 acres) are 
registered with the Denomination. 
During the last crop year, only 700 
hectares (1,729.7 acres) were sown 
with rice because of crop alternation. 
The varieties grown are the short-
grain bomba and sollana. Production 
varies between 2,500 and 3,000 tons 
and 2,000 tons were marketed under 
the protective label. 
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different customers. Dacsa sends 
some of its products to such far-
fiung destinations as the Middle 
East, Syria, or Algeria 

Sweet or Savory, 
with Fish or Meat 
Many of the recipes for rice dishes 
from the different regions of 
Spain-amongst them, the paella-are 
based on combinations of the round 
grains with ihe local seasonal pro­
duce (see Spain Courmetour No. 29). 
Rice contains phosphorus which fa­
cilitates intellectual work, and potas­
sium which calms the nerves and 
helps to relax the muscles. Since rice 
swells with cooking, il goes further 
so is considered an economic food. 
The regulating councils for the vari­
ous denominations suggest a variety 
of dishes depending on the climate 
and the gastronomy of their regions. 
When asked for recommendations 
for a winter dish, Benet Arce, secre-
lary general of the Regulatory 
Council for the Ebro Delta 
Denomination, recommends a 
"soupy" or wet rice with pig's ear and 
biitifaiTa, a thick pork sausage. Gincs 
Memandez, president of the 
Calasparra Denomination in Murcia, 
also favors a wet rice but this ume 
with chickpeas and beans. 
Rice desserts are favorite dishes in 
the center and north of Spain, espe­
cially cinnamon-flavored creamed 
rice. It was the Empress Eugenia de 
Montijo who, in a display of patrio­
tism, made this recipe fashionable in 
Paris. Another possibility is menjar 
blanc (in Catalan, white food) from 
Catalonia, This is a paste made of 
milk and rice flour that is eaten cold. 
But the famous paella is the master-
work of rice cookery. However, a dis-
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Alicante Gastronomy 
Language: Spanish 
Rice is the fundamental element in 
the gastronomy of Alicante. This 
Web site provides typical recipes 
from its distinct areas. 
www.palen.es/alicante/recetas/ 
re_mar.htm 

Calasparra Rice 
Language: Spanish 
Calasparra rice is well known in 
Spain and worldwide. It has 
earned the Denomination of 
Origin qualification, a guarantee 
of fine quality. 
w vv w. w 3. a rralds. e s/ca la s pa rra/ 
arroz2.htm 

Rice from the Ebro River 
Language: Spanish 
This Web site belongs to the La 
Cava Chamber of Rice Growers 
and deals with the origin and 
qualities of rice bearing the Delta 
del Ebro Denomination of Origin. 
www.personal.redestb.es/ 
camaracava/index.him 

Rice Varieties 
Language: Spanish 
Calasparra rice and Delta del Ebro 
rice are just two of the many 
products carrying a denomination 
of origin or quality that are de­
scribed on this Web site. It pro­
vides information on the varieties, 
characteristics, and cultivation 
zones. 
www.62.81.255.27/donselecto/ 
shop/denominacion.hlm 
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E N V I R 0 N M E N T A L V A L U E S 

Spanish short-grain rice is grown in 
areas of great environmental impor­
tance. For centuries, famiers have 
helped to maintain these areas, and 
the flooding of the fields even during 
times of drought guarantees the sur­
vival of the wetlands and of their 
fauna. The lagoons offer a stopofl for 
migrating birds on their flights be­
tween Northern Europe and Africa 
and a wintering place for flamingos. 
Both the Albufera and the Ebro Delta 
are internationally recognized as ar­
eas of ecological interest by the 
Ramsar Agreement signed by gov--
emments worldwide for the protec­
tion of wetlands. 

The Albufera in Valencia is famed 
not only for its rice fields but abo 
for its fishing, a longstanding local 
iradiiion. While the fields are 
flooded, hunting and fishing are 
pemiitted and aitraci much inter­
est amongst lovers of these sports. 
The Ebro Delta Protected 
Geographical Area (Indicacion 
Geografica Protegida) certifies the 
rice produced within the Natural 
Park of the same name. Here, at 
the estuary of the Ebro river, the 
rice fields cov-er a piece of land 
that forms an island in the sea. 
The irrigation system includes the 
assuds or dams on either side of 
the Ebro with their two canals 
leading to other lower channels. 
The special characteristic of 
Calasparra in Murcia is that it is 
located at an altitude of between 
340 and 350 meters (1,115 and 
1,148 feet) above sea level. Farms 
are arranged on terraced slopes 
that receive water from a main ir-
rigarion ditch that brings con­
stantly flowing cold water 

tinction needs to be made between 
paella as a dish in itself and arroces 
en paella, that is, rice cooked in the 
large flat pan-once used to offer sac­
rifices to the gods-that gave its name 
to the dish and that comes from the 
Latin word patella. 
The ritual of the genuine Valencian 
paella takes place in the open air 
over a wood fire so that the wood 
aromas reach the food through the 
condensed steam and the heat reach­
es the whole of ihe dish evenly. But 
whether cooked in the great out­
doors or at home, the cook who is 
successfully able to produce this 
prestigious dish will undoubtedly re­
ceive applause. 

Mercedes Salas is a jourtuilis! who special­
izes in information on agricuJtura! and food 
subjects. She writes for the EFEAGRO news 
agency 

See Exporters on page 111. 

8 6 JANUARY- AUGUST 2000 SPAIN GOURMtTTOUR 



RICESHORT-GRAir-; 

o 

An authentic paella requires the 
use of any of the 50 or so products 
of the Valencia region although to­
day it figures on menus all over 
the world. Salvador Gasco, chef 
and owner of Casa Salvador, a 
restaurant situated at the heart of 
the Albufera which specializes in 
rice dishes, states, "With different 
combinations, you could make up 
to 300 different recipes." Many of 
these are covered in his book that 
is soon to appear on the market. 
This restaurant, with its colorful 
ceramic tiles and its views over the 
lagoon, olfers over 90 different 
recipes including dry rice, moist 
rice (in a liquid that is very thick 
but is not quite soup), soupy or 
wet rice, and baked rice. 
According to Salvador, a genuine 
paefla should contain chicken, 
duck, and vegetables, all of which 
are available locally, and he insists 
that it does not have to include a 
large number of ingredients. He 
says, "There are certain patterns to 
follow, although in the Valencian 
Community each local town has 
its own mles." Other possible rice 
dishes include anvz a banda with 
eels and monk fish, arroz a la 
marinera with sheOfish such as 
Dublin Bay prawns or lobster, or 
rice with mushrooms. Although it 
is often done. Salvador does not 
recommend mLxing meat and fish 
in rice dishes, "because they end 
up lasting of neither" 
This culinary expert considers that 
the secret of cooking a good paella 
is for the layer of rice to be thin. 
He insists on the use of olive oil in 
just ihe right quantity to ensure 

T H E S E C R E T OF P A E L L A 

that the rice is neither too dry nor 
too oily. He recommends lightly fry­
ing the meat, fish, or vegetables be­
fore adding the rice and, whenever 
possible, using freshly-picked veg­
etables to give "one of the healthiest 
dishes you can make." 

Soupy Rice with Lobster 
Preparation time: 30 min. 
Cooking time: 20 min. 
Serves 4: 

6 ibsp olive oil 
1 kg (2 lb) lobster 
1 small onion 
5 cloves garlic 
200 g (7 oz, 1 cup) cuttlefish 
400 g (14 oz, 2 cups) artichokes 
250 g (9 oz, 1 1/2 cups) garra/(3 
beans 
Sail 
2 ripe tomatoes 
1 liter (1 1/2 pints, 4 1/5 cups) 
water 
400 g (14 oz, 2 cups) short-grain 
rice 
A few threads of saffron 
1 tsp pimenton (Spanish paprika) 
2 flora peppers (one chopped and 
one whole) 

• ] bay leaf 
Note: Garrafo beans are large, flattish 
lima beans thai are growm In the 
Valencian region and are much used 
in local cooking. Nora is a local dry 
red pepper If not available, they can 
be omitted. 
Heat 6 tablespoons of oil in a thick-
bottomed frying pan. When hot, add 
the lobster cut in half. Fry and set 
aside. In the same pan, fry the finely-
chopped onion and garlic, the cuttle­
fish cut in pieces, the quartered arti­

chokes, and the garrafo beans. Add a 
pinch of salt. Fry gently for about 
ten minutes then add the grated 
tomato. Stir and add the water 
Retum the lobster to the pan, boil 
for five minutes then add the rice. 
Cook for about 15 minutes and, 
when nearly ready, add salt to taste, 
a few threads of saffron, the pimen­
ton and the chopped nora pepper. 
Serve the wet rice in the pan in 
which it was cooked with the whole 
nora pepper and the bay leaf as gar­
nishes for the lobster 
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Top Quality Spanish Peppers 
to Enjoy All Year Round 

A PICK OF 

PEPPERS Surprising though it might seem, all of today's 

pepper varieties, even the sweetest and fleshiest, 

come from the tiny, hot fruits that are natives of 

Bolivia and Peru. Remains of peppers found in 

these countries have been dated between 8600 and 

8000 B.C. They were introduced into the Old 

World by Christopher Columbus who brought the 

first fruits to Spain in 1493 on return from his 

voyage of discovery to the Americas. After 

establishing them as a crop in the Iberian 

Peninsula, the Spaniards took them to the rest of 

Europe, starting with the Low Countries which 

formed pan of the Spanish Empire under Charles V 
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JENNY M C D O N A L D 

Spain is still one of the world's top 
growers of peppers. It stands along­
side the United States in fifth place 
in world production, with a five per­
cent share. It is the leading grower in 
the European Union, contributing 
57 percent of the total crop and oc­
cupying 55 percent of the total 
growing area. Spain is also the world 
leader in exports of homegrown pep­
pers. The EU is its natural market, 
with only 7-8 percent of exports go­
ing outside the Community. 
Within Spain, the main province for 
both cultivation and exports is 
Almeria in Airdalusia. 11 grows over 
53 percent of production and 36 
percent of the Spanish growing area 
is located there. Of all the peppers 
exported from Spain, over 69 per­
cent originate in Almeria. Murcia in 
the southeast is abo important with 
about 15 percent of producrion and 
seven percent of the growing area, 
followed al a dbtance by Alicante, 
Cadiz, Malaga, and Granada along 
the coast, and Toledo, Ciudad Real, 
and Zaragoza inland. The growing 
surface in Spain has remained fairly 
stable since 1970 standing at 22,600 
hectares (55,800 acres) in 1998, 
while actual yield over the same pe­
riod has more than doubled 
(883,000 tons in 1998). This up­
turn, especially marked since the 
1980s, is the result of irrigation, the 

promotion of protected cultivation, 
the use of higher-yield varieties, and 
improved cultural and crop manage­
ment techniques. 
Trends in Spanish exports have also 
turned upwards, reaching 405,270 
tons in 1998. Almeria is the main 
growing area for autumn and winter 
harvesting, with 94 percent of its ex­
ports taking place from October lo 
April. Spring and summer are cov­
ered by other producer areas, espe­
cially Murcia. Amongsi the most im­
portant importers are Germany 
(which receives 36 percent of Span­
ish exports). Prance (21 percent), 
Holland (12 percenO-although in 
the latter sales have been lalltng be­
cause Dutch ree.\ports of Spanish 
peppers are being replaced by goods 
sent direct from Spain to the final 
customers-and the United Kingdom 
and Italy (which both receiv-e about 
nine percent). Pepper ex̂ ports to the 
United States, the second largest im­
porter in the world after Germany, 
have only been allowed since De­
cember 1998 and, as with cucum­
bers and tomatoes, they are only 

open to peppers growm under pro­
tected conditions in Almena. The 
quality of the fruits and their healthy 
condition, free from infestation by 
the Mediterranean fly; were deter­
mining factors in the permission to 
sell to the LI.S. According to Juan 
Colomina, ihe manager ot the .Asso­
ciation of Growers and Exporters of 
Fruit and Vegetable Products of 
Almeria (COEXPtiAL) and vice pres­
ident of the Andalusian Federation 
of Agricultural Companies (FAECA), 
"The American market is fairly strict 
and restrictive concerning suppliers 
of fruit and vegetable products. 
Whilst initial orders have not been 
big, U.S. approval for Almeria pep­
pers gives support and recognition 
for ihe production methods used in 
this area and the high quality of the 
produce." 

Varieties to Satisfy 
Every Market 
The pepper belongs to the 
Solanaceae family (like the tomato 
and potato), genus Capsicum, Al­
though there are five different 
species, pracrically all the varieties 
available to European consumers be­
long to the Capsicum annuum. The 
genetic variability of the pepper has 
led to a very wide range of shapes, 
making classification very difficult. 
For practical purposes, ihey can be 
distinguished by their fiavor between 
sweet and hoi, and by the shape of 
the fruits into square, rectangular, 
triangular (each of these with four 
different subtypes), squat (like toma­
toes), sub-spherical (like the bola or 
nora peppers) or cordiform (like the 
morrOn pepper used for canning). 
A wide variety of peppers has 
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traditionally been grown in Spain, 
mostly in the open. However, the ex­
pansion of protected cultivation and 
the development of net exporter 
growing areas such as Ahneria and 
Murcia have led to the entry into 
these areas of foreign hybrids in pref­
erence to ihe Spanish traditional va­
rieties because, amongst other rea­
sons, they adapt better to the extra 
early or very late growing cycles, 
give higher yields, are better suited 
to cultivation under plastic, or have 
better commercial qualities. In the 
words of Jos6 Manuel Fernandez, 
manager of Vicasol in Almeria, 
"These are the species the Europeans 
want to buy so obviously they're the 
ones we want to grow." 
The most widely-grown species in 
Almeria, for example, are the sweet 
red, green, and yellow California 
type (60 percent of production), 
Lamuyo (30 percent), and Italian (10 
percent). Other colors (orange or 

Some of the Spanish peppers, 
whether fresh, preserved or 
crushed in the form of pimenidn, 
have such special characteristics 
thai they have been singled out 
with a denomination of origin or 
quality Some examples are the 
Denomination of Origin of the Lo-
dosa piquillo pepper, grown in 
Navarre and sold as preserves (see 
Spain Courmt'tour No. 23), or the 
Denomination of Quality of the 
Guernica pepper from the Basque 
Country'. The latter is a small 
green fruit of a narrow, triangular 
shape, between 6 and 9 cm long 
(2-2 1/2 in) and much-prized for 
frying. The same can be said of 
the peppers from Padron in La 
Comna, Gaficia, which descend 
from those brought by Franciscan 
monks to the HerbOn Valley 
where they still have a monaster)'. 
These, too, are small peppers, 5-7 
cm in length (2-2.7 in), with a 
conical shape and also consumed 
while green. Selection has focused 
on the sweet frtiils although the 
traditional saying sfill stands, 
"Peppers from Padron, some are 
hot and some are not" (see Spain 
Gourmelour No. 42). Spain was 
the first Old World country to 
crush peppers to form a culinary 
condiment and certain types of 
paprika are still called "Spanish 
pepper" Of special quality is the 
pimenion produced in the small 
district of La Vera in Caceres, Ex­
tremadura (see Spain Gourmetour 
No. 40). This is made from pep­
pers of the subspecies Cerasi/orme 

(bulbous) and Longuni varieties that 
descend Irom those brought in the 
16th century by the Hieronymiie 
monks from Guadalupe to their 
monastery in Yusie. This pepper, 
which has a very stable red color, is 
smoked to give it its characteristic 
flavor and aroma. It is produced in 
three qualities-sweet, biitersweet. 
and hot. 
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while) are grown to a lesser extent, 
as well as hot peppers. The Califor­
nia type lends to be more popular 
than the Lamuyo because of iis uni­
form color, top conditions for stan­
dardization, better market prices, 
and thicker walls which make it last 
and travel better 
The seed business, too, especially in 
Almeria, is so big that there is fierce 
competition amongst producers to 
offer the most suitable plant material 
for the special local conditions and 
timing requirements, with over 20 
new commercial varieties being test­

ed and offered on the market each 
crop year In Murcia, with its impor­
tant canning industry, together with 
protected cultivation of California 
type varieties for fresh exports, open-
air wiMcncs arr ;il>o "rov.ii ^Licli ,i> 
the round-fruited bola used for ob-

A Fresh Source of 
Vitamins 
Peppers require plenty of light and 
higher temperatures and relative hu­
midity than tomatoes. The long 
hours of sunshine and mild winter 
temperatures of areas such as 
Almeria enable Spain lo grow pep­
pers all year round which in other 
countries such as Holland would be 
excessively costly Once ripe, either 
green or when they have turned 
their final color, harvesting is done 
manually every 7-12 days. This is a 
crop ihal has to be treated with care 
so the main cost involved is labor 
(56.3 percent) followed by the pur­
chase of the seeds and seedbeds (9.6 
percent). Commercial presentations 
depend on customer require-
menls-3-color net bags, individual 
plastic wrapping ("double skin"), 
flow packs, bulk packing, etc. 
Peppers are health foods, amongsi 

other reasons for their high vita­
min C content. Although this de­
pends on the variety and the de­
gree of ripeness of the fruit, it is at 
least two or three limes that of cit­
rus fruits, sometimes as much as 
ten rimes more. Also important is 
the provitamin A content. Con­
sumption of 100 grams of red pep­
pers covers 85 percent of vitamin 
A needs for an adult woman and 
68 percent of those of a man. Oth­
er vitamins present in significant 
c[uanuties are vitamins E and B2. 
The main mineral is calcium. 

taining pimenton (ground dried pep­
per similar to paprika, see box), the 
morron for canning and the lomatero 
with its thick flesh, bright deep red 
color, marked aroma, and smooth 
fiavor, also for the canning industry. 

Caring for the 
Environment 
Spanish fruit and vegetable produc­
ers and exporters are continually 
adopting new measures to satisfy 
consumers' growing awareness of en­
vironmental factors and their con­
cern for buying safe, quality foods. 
The need for controlling quality at 
source has led to the creation or en­
largement of laboratories, such as the 
prestigious COEXPHAL-FAECA lab­
oratory in Almeria. This has been an­
alyzing waste since 1988 and now 
has a department for crop improve­
ment and another for food hygiene. 
Com]janies are also being created, 
such as Ecohorricola, S.L. in 
Almeria, for the integral management 
of organic and inorganic greenhouse 
waste. New methods of certification 
are also being devised that go beyond 
official regulations. Associations such 
as COEXPHAL, FAECA, and FEPEX, 
the Spanish Federation of Associa­
tions of Fruit and Vegetable 
Producers and Exporters, promote 
the enforcement of standards UNE 
155001 for controlled production of 
protected crops and UNE 155002 for 
open-air crops, both of which were 
drawn up in 1997 by the committee 
of the Spanish Association for Stan­
dards and Certification (AENOR) 
(see Spain Gourmelour No. 48). 
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In the case of peppers, four compa­
nies have been certified so far, three 
of them in Almeria-Vicasol, S.C.A., 
Cabasc, S.C.A., and Las Hortichue-
las, S.A.T.-and one in Las Palmas de 
Gran Canada, Copaisan. Vicasol, a 
cooperative set up in 1979 in Vicar, 
which has over 200 partners and an­
nual production of 75 million kilos 
of which it exports 95 percent, has 
held the AENOR certificate since 
1998 for tomato, pepper, eggplant 
(aubergine), and melon and since 
1999 for cucumber One of the ob­
jectives of AENOR certification is the 
inclusion of integrated pest control 
and integrated crop management in 
agricultural production structures, 
with the emphasis on the control of 
fertilizers and plant waste and the 
application of biological pest control. 
Product traceabiUty is a prime con­
cern as are environmental control 
measures in protected cultivation. 
AENOR carries out inspecrions, at 
least once a year, to ensure that com­
panies' activiues and movements are 
properly documented. In addition to 
the exhaustive analyses of waste that 
companies have to carry out inter-
nally-in 1999 Vicasol alone per­
formed 300 such analyses on about 
100 active substances-AENOR peri­
odically carries out surprise inspec­
tions and analyses in the field and 
the warehouse. With a view to pro-
monng biological pest control, Vica­
sol subsidizes the introduction of 
such measures by its cooperative 
partners, testing them in its experi­
mental greenhouses before they are 
applied on a large scale to combat 
infestation by specific pests. Accord­

ing to Jose Manuel Fernandez, the 
company's manager, their main cus­
tomers are ihe United Kingdom, 
Switzerland, Norway, and Sweden, 
which he describes as "growing mar­
kets, which appreciate and are pre­
pared to pay for produce that has 
growm under supervision in a more 
environmentally-sensitive way." 

Julia Lopez de Sagredo is an agronomist. 
She worked for seven years in the Spanish 
Economic and Commercial Office in Diissel-
dorf, Germany where she was responsible for 
the promotion of Spanish processed agricul­
tural and food products. She currently lives 
in Malaga and, amongst other activiiics, col­
laborates ivith (he specialist press on agricul­
tural and food topics and foreign trade. 

See Recipes on pâ e i 11 and Exporters on 
page 144. 
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Piquillo de Lodosa Pepper 
Language: Spanish 
Web site of the Regulatory Council 
of the Denomination of Origin 
Piquillo de Lodosa. 
www. cfnavarra.es/agricu 11 u ra/ 
otrosor/piquillo.hlm 

FEPEX 
Language: Spanish, English 
Site of the Spanish Federation of 
Manufacturers and Exporters of 
Fruits, Vegetables, Flowers, and 
Live Plants, 
www.fepex.es/inicio.htm 
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LASTING FLAVORS 

TUNA Canned 
from 
Spain 

Text 
Jose Carlos Capel 

Translation 
Mark Litlle 

The Spanish continental shelf, that narrow 

and relatively shallow strip of seabed along the 

fringes the Iberian Peninsula, is extraordinarily 

rich in fatty fish, collectively and colloquially 

knovvn m Spain as "blue" fish. These are 

migratory fish species of delicious flavor which 

are also rich in beneficial properties, especially 

effective in preventing heart conditions due 

to their high content in 

polyunsaturated fatty acids 

(Omega 3), which reduces 

"bad" cholesterol and 

glycerides in the blood. 

These fish have always 

been a key element in the traditional Spanish 

diet. They have a high protein content, and at 

any given stage in their development they have 

more than five milligrams of fat for each gram of 

flesh. On top of that they have numerous 

nutrients and energy enhancing compounds 

-lipid soluble \T.tamins, especially A and B-and 

abundant mineral salts-calcium, phosphorus, 

iodine, sodium, fluor-plus a highly valuable 

albumin content. 
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The extended family of luna fish, as 
well as anchovies, mackerel, frigate 
mackerel, and sardines, among oth­
ers, are used in canned and salt-
cured fish products whose origins 
can be traced back to the very begin­
nings of htstor)'. This can be seen in 
the ancient records of the early 
Greek and Roman settlements on the 
Iberian Peninsula, as well in some of 
the great Spanish literary works. For 
instance, in his Ubro deX Bucn Amor 
(Book of Good Love) the Arcipreste 
de Hita, a Castilian cleric and gour­
mand of the Lower Middle Ages, 
mentions various "blue" fish. The 
same fish are cited in the literature of 
Spain's Siglo de Oro (that splendid 
cultural period straddling the 16ih 
and 17lh centuries) and ihey have 
inspired countless popular songs and 
gastronomic fiestas. 
Salted (see Spain Gourmtiour No. 45) 
or marinated (sec article on page 102 
of this issue), some of these fish-par-
ricularly sardines, tuna fish, and an­
chovies—were the object of intense 
trade, especially from ihe 15th cen­
tury on. and were the ioundaiion of 
Spain's modem canning industr)', 
one of the largest in the world. 
Spain was always well supplied with 
the necessarv- raw ingredients for 
these preparations thanks to the use 
of different methods of fishing, start­
ing with the legendary almadraba, an 
inincaie labyrinth of nets (see box) 
in use more than three thousand 
years ago by the Phoenicians in the 
Gulf of Cadiz. Later came the jabegas 
of the 18th centur)- (a Provenzal 
technique in which ihe fish are en­
circled and neiied from boats not far 
from shore), which was introduced 
to Galicia by Catalan fishermen to 

increase ihe catch of sardines. 
Different procedures were used to 
preserve the fish and prevent it from 
spoiling once it was caught. First came 
sailing, a lechnique used by the 
Phoenicians. One musln'i forgci thai 
sail played a crucial role in antiquity, 
and was comparable to today's refrig­
eration chambers. Preserving the fish 
in sail allowed its transport to inland 
regions far from the coast. On top of 
thai, the sak firmed up the fiesh of 
the fish and gave rise to oxidative 
transformations which improved the 
fiavor This is why today, long afier 
the original need lo preserve the fish 
wiih salt has passed, these prepara­
tions are still considered a gourmet 
delicacy. 
Later would come the technique of 
maiinaiing the fish to keep it-a 
recipe of Arabic origin, mentioned in 
the Thousand and One Nights, and 
one of Spain's great contributions to 
world cooking. 
From the mid-1800s. following the 
discoveries by the Frenchmen Ap-
pert and Colin and encouraged by 
the emerging industrial revolution, 
the foundations of the modern can­
ning industry were laid in Spain, 
combining the latest lechnolog)' with 
the age-old tradition of fishing close 
to the coast. 

Tireless Swimmers 
Many of the fatty fish species share 
similar anatomic, biological, and 
functional characteristics. These are 
true racing fish, swifi and strcing. 
perfectly equipped to swim at high 
speeds, with their slender shape, 
smooth shiny skin and ihe forked 
tail lin t '̂pical of fast swimmers. The 

Salted Fish 
One of the most prized styles of 
sail fish is mojama, which is 
made with cuts from the back of 
ihe luna which are sailed and 
then hung lo dry in the wind and 
sun. The word mojama is a ren­
dition of the Arabic musscima. 
from ihe verb samnia, "to dry" 
(see Spctin Gourmclour No. 45). 
The tuna cuts are soaked in brine 
for 12 hours, then rinsed with 
frequent changes of water, and fi­
nally hung to dry on racks 
placed near the shore. 
The dr)ing period varies from six 
to eight days, depending on the 
force of the sea breeze. The damp 
winds of the east delay ihe dry­
ing, while the fish cures much 
faster with the drier west wind. 
The great demand for this delica­
cy, added to the painstaking 
crafismanship required to pro­
duce i l , explains its high price, 
around USS 6-8 (€ 6-8) a pound. 
Another sailed treat, tuna fish 
roe-ihe most pnzed of which 
comes from the blue fin tuna-is 
a sort of dense caviar cake, made 
with the sailed, dried, and 
pressed roe, of a dark, toasted 
color and a slightly acrid and 
metallic, but very aromatic, 
fiavor 
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pyramid-shaped head ends in a 
pointed snout and a mouth 
equipped with small, sharp teeth, 
while the coloring is typical of deep 
sea fish, with a dark blue back and a 
silver belly wiih light reficctions, 
providing camoufiage both Irom 
above and below 
These arc gregarious species which 
sw im togciher, and are very 
sensitive to variations in water 
temperature. They move in large 
schools, driven by some mysterious 
genetic urge. Traveling on a never 
ending voyage, they cross the 
waters of the open seas until, with 
the arrival of spring and summer, 
they come close to shore to spawm 
Due to iheir considerable appetite, 
as they swim along they gulp up an 
enormous quantity of other marine 
species, which enables ihem to 
build up a progressively thick layer 
of fat under their skins to proiect 
them on their ocean voyages. Their 
nutritional requirements are such 
that ex'perts calculate that a 440 
pound tuna will eat 132 pounds of 
fish a day, thai is. a third of its 
weight, mostly sardines and 
anchovies. 

For various reasons the warm Span­
ish waters are irresistible to these fish 

during their seasonal migration. The 
migratory route of the tiark-fieshed 
blue fin tuna I'l/iunnus (liynnus), 
which lakes it from the Atlantic 
ocean into the Mediterranean to 
spawm. was already well knovvn to 
man in ancient limes. 
Roughly following the earth's paral­
lels they round the coast of western 
Andalusia (Huelva and Cadiz) to 
cross the Strait of Gibraltar in April 
and May. 
When they arrive, heading for their 
spawning waters in the Strait of 
Messina, they are plump and fatty At 
ihis stage of their journey they are 
knovvn to Spanish fishermen as 
"atunes de ida," "de paso," or "dc dere-
cho." From the month of June they 
start on ihe return journey to the At­
lantic. By then, exhausted from fran­
tic spawning activity, they are much 
leaner These are called "atunes de re-
grcso," "de vuelta," or "dc revcs." For 
obvious reasons, the canning indus­
ir)' based in southwestern Spain 
times Its activities according to the 
seasonal movements of this species, 
and only the fish "de ida," the plump 
tuna which head for the Mediter­
ranean in spring, are used to make 
some of the famous specialties of the 
region. 

Choice Cuts 
The most prized canned fish prod­
ucts are made with the back, the bel­
ly, and neighboring cuts of the luna 
fish, as vveU as with the morrillo (the 
cut from the neck), which has very 
mild and delicate Hesh. These cuts 
are processed when they arc in ab­
solutely fresh condition. The fish is 
boiled in salted water, drained, then 
packed in cans with olive oil. and fi­
nally sterilized. It is an almost crafts­
man-like activity restricted exclusive­
ly to small factories in Isia Crisiina 
and Barbate, in the provinces of 
I luelva and Cadiz. 
The luna and other oily species, such 
as melva de almadraba (frigate mack­
erel caught with the almadraba 
method) and the renowned mackerel 
of Andalusia are also used for other 
delicious canned products. Some are 
seasoned with sauces and original 
dressings, such as luna in pork lard 
and luna in onion sauce. But most of 
ihe cuts, such as the delicate morril-
lo and the fiesh of the frigate mack­
erel, are simply canned with olive 
oil. One gastronomic specialty is 
meha canutcra, a frigate mackerel of 
smaller size bul particulariy fine 
flesh. 
These deluxe gourmet treats are 
complemented by the fish netted by 
Spain's large oceangoing tuna fleet, 
ships which ply the seas thousands 
of miles from Spain as they follow 
the nomadic schools of tuna. 
This fieel supplies the enormous 
Galician and Basque canning indus­
try'. The ships arrive at port with tons 
of yellow fin tuna which are used to 
prepare lasiy canned fish in olive oil. 
Tuna fish, which has dark colored. 
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The Modern Fish 
Exchange 
The scene in the lonjas, the fish 
exchanges located in Spanish 
ports, has changed quite a bit in 
recent years. Gone is the cacopho­
ny and mayhem of the old fish 
auctions, where transactions in­
volved shouted bids and frantic 
gesturing as prices were fixed in a 
mailer of seconds. 
These days the catch is sold in a 
much more technologically ad­
vanced manner, and the lonjas are 
now silent places as participants 
concentrate on the figures fiashing 
on electronic screens. The crates 
of fish are displayed on conveyor 
belts in from of the comfortably 
seated buyers, while the screens 
indicate ihe weighi of each box 
and ihe boat which caught it. 
Barely a whisper is heard as each 
lot is purchased by a buyer who 
places his bid using a remote con­
trol. 

From the start of the auction the 
bids never cease to go up or down 
accordingly At the end, each auc­
tioned lot will be shipped from 
the lonja, its buyer duly noted-be 
il a wholesale dealer or the can­
ning indusir)'. 

The Almadraba, an Ancient Skill 

The seasonal migrations of the tu­
na are portrayed on numerous 
Phoenician coins unearthed along 
the coast of Andalusia, showing 
two facing profiles of this fish. The 
first a/maciral;as-an ingenious sys­
tem of fixed nets which are set up 
10 ambush the schools of 
luna-werc developed around the 
same lime and the technique is so 
effective that it is still in use today, 
three thousand years l.iier. 
The almadraba is a giant under­
water system of enclosures formed 
by miles of nets and cables, an­
chored to the seabed. They form a 
veritable submerged maze with its 
corridors and consecutive com­
partments, each with is own 
namc-"cdniara," "buchc," "Gordon-
ul"-through which the tuna are 
herded until they reach a final en­
closure, the copo. from which they 
cannot escape. 
The harvesting of ibis marine 
crop, called the /cvcintacfa, is a dra­
matic spectacle. When the boats 
close in and raise the copo, the 
catch net, the luna thrash around 
and the fishermen plunge into the 
fray for the final hand-to-fin com­
bat. One by one the enormous 
fish are hooked and hoisted onto 
the small boats, amid the continu­
ous and ofien dangerous thrashing 
of strong tails. 
Centuries ago dozens of these al-
madrabas were installed along the 
Atlantic coast of Andalusia and at 
strategic points of the Mediter­
ranean coast. In those days the 
Gulf of Cadiz was a veritable tuna 
fishing emporium. The tuna trade 

was centered around the towns of 
Sanlucar de Barramcda and Zahara 
de los Alunes. The activity attracted 
manyjdx'guems (fishermen who 
were skilled in fishing from small 
boats close to shore) from all over, 
and the towns took on the atmos­
phere of gold rush communities. The 
migrant fishermen lived in makeshifi 
sheds which, according to reports, 
were ihe scene of much afier-hours 
rambunciiousness and lascivious-
ness. Cervantes depicted the prevail­
ing spirit in his story. La Ihistre Frego-
na, in which the author described 
Zahara as the "ultimate picaresque 
scene." 

The first license to install almadrabas 
was issued by the Spanish king to 
the Castilian knight, Alonso P̂ rez dc 
Guzman (famous as GuzmSn el 
Bueno) in 1294, and the right passed 
on to his heirs, the Dukes of Medina 
Sidonia. 
In spite of the decline of this tradi­
tional system, even today thousands 
of tuna are caught everv- year in the 
almadrabas off the coast of Cadiz, 
near the fishing town of Barbate. 
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fatty fiesh, has certain similariries 
with beef. Perhaps this is why in 
Spain it earned the nickname of "the 
Carthusian monks meal," probably 
because it featured prominently on 
the Lenten menus of the monasteries. 
.Another noteworthy member of the 
family is the albacore (i/iunnus 
aicjJunga), which has a mild, aromatic 
fiavor It is native to the Bay of Bis­
cay, and the fishermen of the north-
em coast catch il the old-lashioned 
way, by pole and hook, an environ­
mentally fnendly procedure which 
does not impinge on the fish stocks. 
In their work the fishermen are un­
wittingly assisted by dolphins, which 
signal the presence of the fish with 
their leaps. The albacorc is popularly 
knovvn as "el bonito del none" 
(northern honito), used in the 
Basque marmitako (a fish stew). 
Spaniards also prize roasted albacore 
belly and thick albacore steaks 
cooked with peppers and tomatoes. 
The albacore is also caught close to 
shore in summer. Traditionally, the 
local fieei starts hooking them 
around the Feast of Saint Anthony in 
June, when northern Spanish food 
fanciers eagerly rush lo sample the 
first fish caught. Il is a fish of great 
prestige among gastronomists, with 
its light, fiavorlul fiesh, and it is also 
used to make delicious canned prod­
ucts and in marinades. 
To these classic recipes the canning 
industr)' is adding new, original 
preparations, such as fillet of alba­
core in beer sauce, in curry, pepper 
sauce, scallop sauce, or with virgin 
olive oil, which demonstrate both 
the fish's excellent Havor and its 
wonderful versatility. The presenta­
tion of the finished product has also 
evolved, apace with the latest styles 
of preparing the fish. These pre­

served fish now come in glass jars of 
every shape and size, aiiractively 
wrapped in stylish paper,or pack­
aged in elegant boxes with decorative 
bands. Afier all, a handsome presen-
laiion is befitting of such a deluxe 
treat, one that can be enjoyed in two 
simple movements: open it, and eat 
it. Fine food never came easier 
The prestige of the Spanish canned 
fish lies in its use of super fresh in­
gredients, caughi in their prime, just 
when they are ai iheir fattest and 
juiciest. Added to that, Spain's can­
neries stick to rigorous niles lo con­
trol the quality throughout the dif­
ferent stages of the process, ensuring 
that the finished product reaches the 
consumer with all ihe marvelous 
qualities of the fish intact. 

W E B S I T E S 

Jose Carlos Capel is a wiitcr on gastro­
nomic subjects and a member of the Spanish 
.Academy of Gastronomy. Food critic for the 
daily El Pais, he also contriinitt's to a nuni-
ber of Spanish publications devoted lo food. 

See Reapcs on page 111 and Exporters on 
page H4. 

ANFACO 
Language: Spanish 
Web site of ihe National Associa­
tion of Producers of Fish and 
Shellfish Preserves. It includes a 
list of members and a selection of 
recipes. 

u w vvanfacu.coni 

FACORE 
LuTguage: English, Spanish 
Web site of the Association of 
United Preserve Manufacturers, 
www. faco re. com 

FROM 
Language: Spanish 
Web site dedicated to gastronomy 
of fish dishes which includes an 
extensive collection of northern 
tunny fish recipes. 
www. from.m apya. cs/1 rom/pags/ 
gastronomia 
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Tuna and Mackerel Species 
of special commercial significance 

Albacore 
Spanish name: atun bianco, boniio 
del norte, albacora 
Scientific name: Germo aiafunga or 
thunnus alalunga, family Scombridae, 
genus Thunnus 
Teleost fish with an elongated, 
streamlined body, a conical head, 
dorsal fins which are close together, 
and long pectoral fins. Dark blue 
back and silvery gray belly 
All the fiesh of this fish is prized, 
and is light in color, fine in texture, 
and fragrant. It is usually prepared 
cooked and canned in olive oil, al­
though more innovative, sophisticat­
ed recipes are being introduced, 
such as albacore in beer sauce, sea­
soned with curry; in green sauce, in 
scallop sauce, and in virgin olive oil. 

Bluefin Tuna 
Spanish name: aiun rojo, atiin de al­
madraba 
Scientific name: Thunmis thyttntis, 
family Scombridae, genus Tliunnus 
A large leleosi fish with an elongat­
ed, streamlined body and cone-
shaped head. Its two dorsal fins are 
practically contiguous, and are fol­
lowed by a row of eight blue finlcts 
and a tail fin of the same color. The 
back is a metallic blue color, with 
gray Hanks and a silvery belly. 
The fiesh of the bluefin is red and 
fatly, with a rich Havor reminiscent 
of beef. Every part of the fish is used: 
the roe is pressed and salted, as is 
the belly meat, and the back is salted 
and dried to make mojama. The fiesh 
is also canned in olive oil or mari­
nade. Sorra is made wiih the belly 
meal of ibis fish, salted and later 
cured in barrels with brine for six 
months, and finally drained, dried, 
and desalted. In more innovative 
preparations, bluefin in cans or glass 
jars is accompanied with red peppers 
and peas, steeped in a partridge 
marinade, or packed in pork lard. 

Yellowfin Tuna 
Spanish name: attin claro, rabil 
Scientific name: Germo albacora, 
l.nrAly Sci'ml.iiir:,T\ genus 'I hitmus 
This is one of the most prized mem­
bers of the tuna family. It is a large 
percifomi which lives in the Atlantic 
and is of great importance in com­
mercial fishing, due to the high de­
mand from the canning industry. 
The back and belly are canned in 
olive oil or marinade. Other parts of 
the fish are flaked for use in cooking 
of many dishes calling lor luna, such 
as savory pastries and pislo. 
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Bonito 
Spanish name: boniio, bonito del sur 
Scientific name: Sarda sarda. family 
Scombridae, genus Sarda 
Perciform fish with a long, stream­
lined body and cone-shaped head, 
with contiguous dorsal fins and a 
dark blue back with ten lengthwise 
stripes, and silver)' flanks. 
This fish, which gives small cuts of 
flavorful red flesh, is not as fine tex­
tured as the albacore and is of less 
interest for the canning industry as il 
is not neiied in quantity II is gener­
ally prepared fresh. 

Frigate Mackerel 
Spanish name: meh-a 
Scientific name: Auxis thazard, Scom­
bridae family 
Perciform fish wiih a torpedo shaped 
body covered by large scales, and 
sail-shaped dorsal fins. It has a 
metallic blue back, grayish flanks, 
and silvery belly. Its flesh is flavorful, 
finn and light in color, making it 
perfect for canning in olive oil, espe­
cially the boned, skinned cuts Irom 
the back. 
The frigate mackerel caught in 
southern Spain is unique, both for 
the method used to catch it-the 
ahnadraba system of fixed nets-and 
the fact that it is captured at its peak 
of plumpness and flavor 
The smaller specimens, with lighter, 
finer flesh, are known in Spain as 
melva canuiera. Due to the deficate 
quality of this fish it is not used in 
the more elaborate preparations. 

Mackerel 
Spanish name: caballa 
Scientific name: Scomber scombrus, 
Scombridac family. 
Teleost, perciform fish with stream­
lined, torpedo-shaped body It is 
very thin from side to .side. Cone 
shaped head ending in a pointed 
snout, with a prominent lower jaw It 
has a dark metallic blue back crossed 
by parallel zigzag stripes, and a sil­
very belly Its flesh is light-colored 
and fine textured, with a distinctive 
iodine flavor. The mackerel caught 
off the coast of southern Spain is es­
pecially prized for its higher fat con­
tent. The usual preparation is quite 
simple: skinned and boned, the 
mackerel is canned in olive oil, mari­
nade, or tomalo sauce. 
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S P A N I S H C O O K I N G WITH 

Art, 
Craft, 
and 
Science 

If paradise is a lancd flowing with milk and honey, then 

Spain surely flows with green, golden, and amber olive 

oil. Estrabon, the Roman geographer, reckoned that 

Spanish oil was "unsurpassable, not only in quantity, but 

also in quality," and ever since, Iberian cooks have been 

exploring its flavors, aromas, silky texture, and powers 

as a cooking medium. Isidoro of Seville, 7th centur)' saint 

and writer, recommended "sweet" oil pressed from 

perfecdy ripe olives as a condiment and new-season green 

or late-season common olive oil for other uses. In Al 

Andalus, Muslim Andalusia, stalls selling deep-fried 

pastries in the markets were so popular that jurists drew 

up laws to regulate them. By the 17th century Castilian 

cookbooks were explaining how to dress hot vegetables, 

preserve fish, and fry eggs and tonillas in olive oil. Aptly, 

one of Velazquez's masterly portraits of everyday life in 

Seville, painted in 1618, shows an old lady, wooden 

spoon in hand, frying two eggs in olive oil. An apparently 

simple looking dish, it is regarded as a test of skill 

for chefs in three-star Spanish kitchens. 

And likewise a golden-browm potato 

tortilla or plateful of deep-fried fish, 

a thick tomato soJregU or creamy 

salt-cod al pil-pil, all deceptively simple 

to the outsider's eye, rest on the 

understanding of different techniques. 

Here we explain these techniques that 

go well beyond making a salad dressing 

with olive oil to cooking as an art, craft, 

and science. 
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SPANISH COOKING WITH OtIVE Olt 

TEXT 
VIClCi' HAWARD 

Appropnately, .Spaniards have the 
Muslims to ihank for the name they 
give to olive oil: aceilc, from zayt al-
zaytun, the juice of the olive. The 
first Iberian olive groves date much 
further back, probably to pre-
Phoenician times in the valley of the 
River Guadalquivir where it runs 
southwest across the Andalusian 
plains from Cordoba to Seville. This 
was to remain the heartland of Span­
ish agriculture through the Roman 
and Muslim centuries and became 
one of Europe's richest agricultural 
regions in the 16lh century, when 
boats came from all over Europe to 
ship home the prized liquid gold. 
But it was the Muslitns' faith in olive 
oil's medicinal and gastronomic val­
ues, as well as their agricultural skills, 
which look Spanish cultivation to a 
new scale. Today, afier further plant­
ing, especially in ihe 18th century 
and between 1880 and 1930, a lotal 
of nearly 170 million trees are divid­
ed between central and southern 
Spain and the eastern Ebro valley 
This abundance, producing 600,000 
metric tons of oil a yean explains 
why Spain is the world's largest olive 
oil exporter yet still has, enough Icfi 

over for Spaniards themselves to 
consume a healthy 15 liters of oil a 
year 

Southern Frying 
Culture 
As in other Mediterranean countries. 
Spaniards use an estimated half of 
their olive oil in cooked dishes. 
Many of the most distinctive tech­
niques originated in the Muslim cen­
turies. Indicatively, according to a re­
cent study by Arabist historian 
Expiracion Garcia Sanchez, around 
90 percent of the dishes or recipes in 
Andalusian cooking treatises called 
for olive oil as an ingredient or the 
cooking medium 
Fr)ing, today's Spanish olive oil 
technique par excellence, was widely 
used: escabechcs (iskahays) of game or 
fish preserved in spiced olive oil and 
vinegar; tajayas of skinned fish, like 
many dishes, were braised in oil and 
spices in an earthenware casserole. 
Olive oil was also a defining ingredi­
ent in simpler, popular foods like to­
day's ajo bianco, the cooling white al­
mond soup believed to have Moorish 
origins, and ka'k, olive-oil ring bis­

cuits now called msquillos. 
Alongside this, deep-fried specialties 
from the zoeos or markets sold well 
to rich and poor alike: honey-soaked 
pastries called mu'̂ yabbanol (today's 
cdmojdbanas) and isfan'̂ y (olive-oil 
choux puffs) and crispy fried fish 
along the coast. These frying stalls 
became so popular ihai local laws 
had to limit their locations and de­
fine pastry-making methods to avoid 
fraud. 
Eight centuries later, Andalusia has 
kepi its streel-foods deep fried in 
olive oil. Chiinus or icjenngos, crisply 
fried spirals of batter broken into 
tubular fritters, are served tor break­
fast and at fiestas lor dunking in cof­
fee or chocolate. Fried potato crisps 
impregnated with the flavor and aro­
ma of olive oil are sold heaped on 
street sialls-and the cake shops still 
sell almojibanas and other deep-fried 
pastries. 
Bul the meccas of Andalusian lry\ng 
are the/rcidurias, or fried-fish shops, 
in Cadiz. Malaga, and other ports. 
Small raw fish, baby squid, or bile-
sized chunks of larger fish arc low­
ered into sizzling baths of olive oil 
and drawn out again a few minutes 
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later as pescadoJriio, juicy on ihe in­
side and crisp on the outside. Once 
served in newspaper cones, it is now 
the house-specially of fine restau­
rants. 

Science and 
Popular Wisdom 
The freidurias are a good e.xamplc of 
the craft of cooking with olive oil. 
Small batches of damp fish are finely 
coated in coarse flour, the surplus is 
rigorously sieved away, and the fish 
then goes straight into a spacious vat 
of pungent, very hot olive oil kept at 
the same temperature throughout 
each serving session and reheated 
perhaps half-a-dozcn times over a 
few days. 
In a series of different research pro­
jects investigating the health benefits 
of olive oil over the last twenty years 
Spanish and other Mediterranean 
scientists have discovered why this 
lechnique gives very crisp, well 
cooked digestible food.* Physicists 
measuring osmosis in deep frying in 
1983 discovered that virgin olive oil 
penetrated food 12 percent less than 

sunflower oil and 47 percent less 
than refined soya oil. 
Instead, olive oil stays on the surface 
of the fried food, forming a fine, im­
permeable crust locking in the food's 
moisture and flavors. So, in the case 
of pescado friio, the fish cooks in its 
own juices inside a crisp dry crust, 
leaving behind clean oil that has ab­
sorbed little fish oil and lost little 
volume. Or, as a Spanish proverb 
puts it, summing up centuries of 
popular wisdom, olive oil grows in 
the pan. 
During ihe 1970-80s chemists also 
researched why foods deep fried in 
olive oil reused various limes are es­
pecially palatable and digestible. 
Oleic acid, rich in antioxidants and 
monosaturated fatty acids, protects 
olive oil's chemical structure even at 
the temperatures close to smoking 
point which provoke harmful 
changes in seed oils. Nor does the 
level of oleic acid drop with reheat­
ing. Laborator)' tests showed that 
potatoes fried in oil reused twenty 
limes kept the same characteristics. 
Finally, in the 1990s, scientists have 
discovered why certain vanctal oils-
those made from Picual and, to a 
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lesser extent, Cornicabra and Hoji-
blanca-resist high temperatures es­
pecially well. They have a higher 
oleic fatty acid content than other 
olives. In particular Picual, which 
makes up 50 percent of Spanish 
groves and is the most popular fn -
ingoil. contains 75-80 percent oleic 
acid compared to an average of 60-
70 percent in other olives. 
Alongside this, of course, are all the 
other belter known health benefits of 
olive oil from its vitamin E content 
to its role in helping to prevent heart 
disease, diabetes and, it has now 
been suggested, Alzheimer's di-sease. 

The Raw and 
the Cooked 
Frv'ing remains the Spanish olive oil 
cooking lechnique par excellence, 
but its use, both raw and cooked, 
spans farther than that It is a defin­
ing ingredient in dishes Mediter­
ranean: allioli, gariic-based mayon­
naise, and Andalusian gazpacho 
soups; it is a preserving medium for 
vegetables, cheese, tuna, and sar­
dines; and it is the fat used for a 
range of pastries, sponges, and bis­
cuits, many descended from the 
recipes of Al Andalus. 
Guidelines for using olive oil un­
cooked in sauces, marinades, gazpa-
chos, and preserves, or as a sauce are 
the simplest. Unless you are looking 
for a special effect-like the ingenious 
new chefs'iced oils-they should be 
served ver)- lightly chilled, or at room 
temperature, or slightly warmed to 
bring out the oil's full fiavor, aroma 
and satiny texture. It is a good indi­
cator that olive oil lasting is done at 

38°C to experience an oil's full senso­
rial properties. 
Olive oil also needs to be at room 
temperature to blend in as smoothly 
as possible into emulsion sauces or 
purees bound with olive oil-not just 
mayonnaise and allioli. where the oil 
is added from a dnp-pourer, or aceil-
era, but also nut-based romesco, pep­
pery or herby Canarian mojos. Oil 
can be whisked into reduced pan-
juices to give sheen and body 
Olive oil needs lime to fully synthe­
size flavors. Gazpachos, shellfish or 
roasted red pepper salads, and 
purees with olive oil will develop 
their flavors to the full if lefi to sit for 
twelve hours. Spanish goumTcts con­
sider sardines preserved in olive oil 
at their best afier five or six years. 
Homemade fiavored oils or pre­
serves, such as artichokes, red pep­
pers, or cheese in olive oil should be 
left for at least a month, covered 
with oil to exclude any air, for a 
good exchange of Oavors. 
Still used as an ingredient rather than 
a cooking medium, olive oil is often 
brushed over meat, fish, and vegeta-
bles-for example, tomatoes and pota-
toes-before roasting, grilling, grid-
dling, or barbecueing. Here its main 
role is to seal in moisture and prevent 
food from drying out; if you want the 
fiavor of the oil to come through, 
then pour over a little warmed oil at 
the end of cooking just as you can 
over vegetables or, in Galicia, octopus 
with rock salt and paprika, to make a 
sauce echoing the dish's main flavors. 
In pasiT)' doughs-like those for em­
panadas, Galicias Hat pies, and the 
pizza-like cocas of the Mediterranean 
coast, and in sweet biscuits and pas­
tries like pestinos, cafias and rosquil-

las. all made with oil-the quality of a 
virgin or extra virgin oil shows 
through surpnsingly clearly in 
crisper. lighter textures as well as the 
flavor of the pastr)' itself. 
"Olive oil transforms dough tex­
tures," explains Luis Santamaria 
Licra, prize-winning pastry chef, con­
fectioner and cakemaker of La 
Duquesiia in Madrid, "Rosquillas 
(baked nng-biscuits), for example, 
don't puff up in the oven in the same 
way made wath other oils, and nei­
ther do fried pastries." 
.Always beat the oil for dough very 
well with the egg and other liquids, 
or knead it into the dough until it is 
shiny and clastic. 

Back to the 
Frying Pan 
Spaniards have half a dozen names 
for different types of fr)ing. To sojreir 
is to sweat food without browning it, 
sometimes adding liquid; it is most 
frequently used lor onion, garlic, and 
tomato-separately or combined-to 
start ofi braised fish, meat and beans, 
rices (especially in Alicante), and 
vegetable dishes. It also defines the 
classic tomato sofrito or sofregit. As 
Catalan chef josep Laldanosa i Giro 
vvTote of it, "jam is perhaps the right 
word for the end product." 
The straightforward Spanish word 
for frying,/rei>; embraces two differ­
ent techniques, one in earthenware 
and the other in a hcav7-based metal 
pan. Sizzling in a cazuela, or flame­
proof earthenware dish, gives an 
even temperature and the dish re­
tains heat for a long time after cook­
ing. Be generous with the oil. This 
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works perfectly for example, in gam-
bas al ajlKo, prawns sauteed wiih 
sliced garlic and served as they cook 
in the oil in the dish: the garlic re­
mains golden, the oil soaks up its 
fiavor and the prawns remain lender 
and juicy. 
Shallow fr) ing in metal pans at dif­
ferent lemperatures and with var)'ing 
amounts of oil gives different effects: 
fried almonds should start in plenty 
of cold oil to cook through to the 
center; tortilla pans are given a lick 
of oil, either fresh or subtly fiavored 
from frying the potoatoes; fried eggs 
need to fioat in oil that can be 
spooned over the yolks as they cook. 
Southern palalas a lo pobre need a 
good inch of hot oil to leave them 
satisfyingly oily, but browned and 
crunchy at the edges. Basque salt cod 
al pil-pil relies on precise simmering 
at around 45"C to draw out the fish 
gelatine, which then emulsifies the 
oil into a creamy sauce. 
Hot oil, but little of it, is needed to 
saltear, for dishes like migas, or 
breadcrumbs, tossed as they are fried 
so they do not absorb too much oil. 
At a lower saut6cing temperature, re-
hogar is to heat thrciugh cooked veg­
etables fike baby broad beans, chard. 

or spinach in plenty of oil with garlic 
and cured ham. And finally there is 
the refiilo: oil heated with flavorings 
like gariic, cnimbled dried peppers, 
or pinicnton. and sometimes a splash 
of vinegar, before pouring over fin­
ished dishes as varied as stewed 
beans and oven-baked fish. 
In both fr)ing and deep lr)'ing, rc-
bozar is to coat food with Hour, as for 
fish or wafer-thin fried sliced egg­
plant, or a flour and egg batter, as in 
the case of lechc frita, fried milk cus­
tard. The basic rules for deep fr)'ing 
are to use plenty of very hot oil in a 
deep-sided pan. to add the food in 
small batches so the temperature docs 
not waver and to stir with a wooden 
spoon to keep temperatures even. Al­
though olive oils burning point is 
450°F (232''C) it is best not to allow 
the oil to rise above 180°C (350°F). 
Filler oil straight away through cloth 
or paper, keeping fish and meal oil 
apart for appropriate reuse. 
"Olive oil can be reused until its 
color and texture begin to change," 

comments Jeronimo Diaz, a chemist 
who specializes in olive oil and is 
technical advisor to ASOLIV.A (Span­
ish .Association for the Olive Oil In­
dusir)' and Export Trade). "When its 
viscosity reduces and its coloring 
pigments begin to alter, then it needs 
to be poured awa)'. The speed with 
which this happens varies according 
lo what you are frying and at what 
temperature." 
The final key principle in all kinds 
of cooking is balance of flavor And 
this, in the end, is the real art. Clear­
ly a pungent oil would clash in an 
Andalusian orange and honey fruit 
salad or can make a mayonnaise 
overpoweringly strong. But it is a 
question of personal taste whether 
you like buttery golden or fruity 
green oil drizzled over warm vegeta­
bles, and whether you add a pep­
pery punch in a gazpacho or ajo 
bianco. Sometimes a bold experi­
ment lends a new character to a fa­
miliar dish. For this reason, you will 
find two or three olive oils in a 
Spanish kitchen-and up to half a 
dozen in professional ones. 
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Vif fcv Hayward is a writer, journalist and 
hook editor whose articles about the arts, 
travel, social issufs, and food arc published 
in(crnu(iona/Iv She is senior editor of Booth-
Clibborn Editions, London. Slit' lives in 
Madrid. 

• For /ull details of the research by Doclois 
G. Varela el al, P Viola, FedeU, L Fnas 
Ruiz, M.T Ruano Ayunos, and j Diaz Ri-
vas, please see the lOOC's World Olive En-
cyclojjedia, 1996. 

See Recipes on page 111 and Exporters on 
page 144. 

ASOLIVA 
(Spanish Association of the 
Olive Oil Industry and its 
Export) 
Language: Spanish 
This site offers information about 
the hi.story of olive oil, its elabora­
tion, classification, taste, and quality 
wvvw.asoliva.com 

APROLIVA 
Language: Spanish 
APROLIVA is an olive oil manu­
facturer's association that covers 
the Andalusian provinces of 
Granada and .-Mmeria. 
wvvw.aproliva.com 

Library of Medical 
Information on Olive Oil 
in Europe 
Language: Official languages of the 
European Community 
The aim of this Web site is to dis-
.seminatc scientific and medical in­
formation on the role of diet in 
general and the importance of 
olive oil in particular. 
www.europa.eu.int/comm/dg06/ 
proin/olive/medinfo/es 

Olive Trees in Castile-La 
Mancha 
Linguage: Spanish 
Infonnation on the cultivation of 
olive trees in Castile-La Mancha, as 
well as characteristics of the olive oil 
obtained in this region of Spain. 
www.niadridejos.net/aceiles.htm 

Thematic Inde.x of Olive Oil 
and Olive Plantations 
Language: Spanish 
Web site fisting the most important 
upcoming events related to olive oil, 
with links to other sites that provide 
lurther information. 
www.inchi.com/oliva 

Mediterranean Diet 
Language: English, Spanish 
This Web site provides information 
on olive oil as an integral part of the 
Mediterranean diet. 
www.dietamcditerranca.com 
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Six Chefs' Ideas 
for olive oil 

We asked six SpanLsh chefs fiom dif­
ferent regions to choose a favorite 
use for olive oil in their kitchen, and 
comment on its use or effect in the 
dish. 

Ferran Adria, El Bulli 
(Catalonia) 

Iced Olive Oil 
"With this new technique, we convert 
olive oil into an unctuous paste with a 
creamy iced texture that is unusual in 
vegetable fats. The iced oil melts 
rapidly on the palate. One of the 
combinations of flavors that we serve 
is lemon with vanilla and fresh basil." 

Martin Berasategui, 
Restaurante Berasategui 
(Basque Country) 

Olive Oil Ice Cream 
"My btesi discovery, added to the 
menu at the end of last year, is ice 
cream made with olive oil. 1 use a 
very fruit)' extra virgin olive oil to re­
place the animal fats and no other fla­
voring. I want the ice cream to be 
based entirely on the olive oil's per­
sonality. It gives a wonderful creamy 
texture and the range of flavors as it 
goes through temperature changes in 
the mouth is exiraordinar)', the effect 
is as you would imagine the oil of an 
olive off the tree." 

Sergio Lopez, 
Tragabuches (Andalusia) 

Potato Puree and Cold Soups 
"Olive oil is a dymamic in all our 
cooking because of the way it adds 
sensual textures and an clement of 
sensor)' pleasure. We use only one 
cold-pressed oil, very green and 
fniity, pressed in a small local mill. 
We put a bottle on every table for 
drizzling over bread and food, and to 
add to most dishes: for example, a 
golden, almost liquid potato puree 
and all of our cold soups, such as al­
mond-based white ajo bianco and a 
traditional red gazpacho, from which 
we also make a sorbet." 

Manuel de la Osa, Las 
Rejas (Castile-La Mancha) 

Garlic-infused Virgin Olive Oil 
"Every day I heat two liters of locally 
made virgin olive oil very gently and 
slowly wTth a kilo of garlic cloves, as 
in a comfit. I use this as a base ingre­
dient for binding sauces made from 
reduced pan juices, for preserving 
meat and game, to macerate meat, 
fish, and vegetables, and prepare oils 
flavored with aromatic wild herbs and 
tmffles. Olive oil is fundamental for 
me because it is part of a set of flavors 
and textures I've known since child­
hood." 

Tono Perez, Atrio 
(Extremadura) 
" I use raw and cooked olive oil-from 
Extremadura, green and as fruity as a 
juice-in all kinds of dishes. The key is 
to understand how to use it in each 
case, especially when you're using an 
oil with a lot of character Fscdheches 
and comfits need very slow, long 
cooking and when we use olive oil 
in sweet dishes like, peslihos and co-
quillos, both fried oil-dough pasines, 
we heat the oil first with a strip of 
lemon or orange nnd or a vanilla pod 
to take out any bitterness." 

Santi Santamaria, Raco 
Can Fabes (Catalonia) 

Hot Escabeches and Pale 
Bathed in Olive Oil 
"1 really like hot escabeches, for ex­
ample made with fish. 1 griddle or 
saute it until it is almost cooked, then 
poach it in reduced|ino sherr)'-vvhich 
replaces the usual vinegar-and very 
green, almost raw, fruity Lerida oil, 
which enhances the combined fla­
vors. I also like an idea from Baeza: a 
pate bathed for a short time in An­
dalusian oil. I make the pate with 
duck and mux the oil with sherr)' 
vinegar, chopped onion, and scal-
lions. In this dish the oil also trans­
forms the pate's textures." 
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THE BASQUE COUNTRY 

This is a classic but sur­
prising dish—juicy loin 
steaks of salt cod served 
in a very flavorsome, 
gelatinous white sauce 
that is the result of slowly 
emulsifying the oil with 
the albumin in the cod 
skin. 

Preparation: 15 min. plus 
soaking time 
Cooking lime: 25-30 min. 
Serves 4; 
• 750g( l lb 9 oz) salt 

cod 
• 2 dl (11 tbsp/8 fl. oz) 

oil 
• 3 cloves garbc 
• 4 rings chili pepper 
• 1 bunch parsley 

(optional) 
• Salt, if necessar)' 

Cod in a 
Pil-Pil Sauce 
Cut the cod into even-
sized pieces and leave to 
soak for 36 hours, chang­
ing the water every eight 
hours. Drain and remove 
the bones. 
Fry two whole garlic 
cloves and place in a mor­
tar In the same oil, iry the 
other garlic clove thinly 
sliced and the chili pepper 
rings (after first soaking so 
that when cut they do not 
break). Leave the oil to 
cool down then add the 
pieces of cod with the skin 
upwards. 
Place the dish over a low 
flame and shake gently 
with semicircular move­
ments. When the sauce is 
almost white, add the fried 
garlic cloves crushed to­
gether with the parsley 
and two or three table­
spoons of water Continue 
to shake the dish gently 
until the sauce thickens. If 
the cod is of good quality, 
the oil should start lo turn 

white afier a few minutes 
of shaking and the sauce 
should bind afier 15-20 
minutes. 
A good trick for making 
sure your pil-pil sauce 
amalgamates is to remove 
some of the oil when it is 
turning while and whizz it 
a Imlc in ihe blender Or 
try trickling 25 ml milk 
down the side of the dish 
while shaking it. 

Recommended v\'ine: 
A red D.O. Cigales de 
Tinta or a crianza from the 
D.O. Rioja made of 
Tempranillo grapes. 
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Purrusalda 
(Leek and Potato Hotpot) 
Soak the 
cod in cold 
water for 24 
hours, changing the water 
ever)' eight hours. Drain 
and place in a pan. Cover 
with cold water and bnng 
lo a boil. Remove the pan 
from the heat and cover 
When no longer hot, lift 
out the cod (keeping the 
cooking water), remove 
any bones and cut into 
cubes. Remove the green 
leaves from ihe leeks, 
wash well and cut into 
even-sized pieces. 
Fry the peeled garlic 
cloves until golden. Add 
the leeks and {ry lightly, 
then add the peeled and 
washed potatoes in medi­
um-sized pieces. Add the 
cod and cover everything 
with the water used to 
cook the cod. Simmer lor 
35 minutes. Add salt if 
necessar)' and pepper and 
serve very hot. sprinkled 
with chopped parsley. 
Tradition has it that the 
potatoes should be broken 
into pieces rather than cut. 
This is done by inserting a 
knife far enough for you 

to be 
able to pull 
the pieces 
apart with your 
hands. The rea­
son for thus is perhaps that 
this way the poiatops re­
lease their starch more 
easily which makes the 
sauce thicker 

Recommended wine: 
A young red Tempranillo 
from the D.O. Mcntrida, 
or a red made of Cencibel 
grapes (the name given to 
the Tempranillo vanety 
in La Mancha) from 
the D.O. Valdc 
pefias. 

This stew is a meal in it­
self because it contains 
proteins, carbohydrates, 
and fats in the right pro­
portions. If served with 
not much stock it is a 
good midday dish or, a 
little soupier, it makes a 
good starter for dinner 
Best made well in ad­
vance. 

Preparafion. 30 min. plus 
soaking ume 
Coofeing time: 75 min. 
Serves 4: 
• 150 g (5 oz) salt cod 
• 750g(l lb9oz) leeks 
• 1 dl (6 tbsp/4 n. oz) oil 
• 2 cloves garlic 
• 1 kg (2 lb 3 1/2 oz) 

potatoes 
• Salt 
• Pepper 
• Parsley 
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Santander Stew 

Soak the beans in warm 
water with a pinch of sak 
for 12 hours. Drain then 
place in a large pan and 
cover with cold water. 
Add the knuckle of pork, 
the pork fat, the offcut of 
ham, the ear or the 
sparerib (all washed), the 
shank of beef, onion, and 
one garlic clove. Bring to a 
boil, skim and lower the 
heat. 
Wash the cabbage, slice 
finely and cook in boiling 
salted water with the sug­
ar. Drain and add to the 
beans. When the beans 
have been cooking for 2 
hours, season and add the 
chorizo, the onion-flavored 
blood sausage and the 
peeled potato in pieces. 
Fry the other garlic clove 
in the oil. Remove from 
the heat, add the paprika 
and pour over the stew. 
Continue to simmer just 
before the end, add the 
rice-flavored blood 

sausage and check the sea­
soning. 
Unlike chickpeas, with 
dried white beans if water 
has to be added, it should 
be cold. 

Recommended wine: 
A rose from the D.O. Al-
mansa, made of Monastrel 
and Cencibel grapes, or a 
young Mencia red Irom 
the D.O. Bierzo. 

Every Spanish region, if 
not every towm, has its 
own Slew which used to 
be an everyday dish. The 
special feature of the San­
tander stew is that il is 
made with dried white 
beans instead of the usual 
chickpeas. 

Preparation; 30 mm. 
Cooking lime: 2 1/2 or 3 
hours 
Serves 4: 
• 3 5 0 g ( l l 1/2 oz) dried 

white beans 
1 fresh knuckle of pork 
50 g (1 3/4 oz) pork fat 
1 offcut of ham, or pig's 
ear, or sparerib 
100 g (3 1/2 oz) shank 
of beef 
1 onion 
2 cloves garlic 
1 small cabbage 
25 g (1 oz) sugar 
1 chorizo 
1 onion-flavored blood 
sausage 
1 potato 
1 rice-flavored blood 
sausage 
50 ml (3 ibsp/2 fl oz) 
oil 
5 g (1/4 oz) sweet 
paprika 
Sail 
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Braised Chicken 

Season the chicken with 
salt and pepper Brown in 
oil in an earthenware dish 
together with the diced 
bacon. Add the chopped 
onion and. before it 
browns, sprinkle with 
flour and brown lightly 
Pour over the wine and 
cook over a gentle heat 
until reduced to halL 
Pour hot stock or water 
over the chicken until it is 
almost covered, cover the 
pan and leave to simmer 
for 45 minutes. 
Rice: Heat the oil in a pan 
and gently fry the 
chopped onion and pep­
pers for about 15 minutes 
until sofi. Add the papri­
ka, making sure it docs 
not bum. then add the 
rice and stir 
Pour the water or stock 
over the rice and vegeta­
bles and cook for 10 min­
utes over a high heat, then 
turn the heat dowm and 
cook for a further 7 min­
utes. Check the seasoning 
and leave to stand uncov­
ered for a few minutes. 
Serve the chicken in its 
sauce alongside the rtce. 

The best peppers for this 
dish are the long, narrow 
ones because they are sofi-
cr and have very thin skin. 

Recommended wine: 
A young red Rioja or a red 
D.O. Canî ena with some 
aging to round off its fla­
vor 

This chicken dish is 
served with rice cooked 
with green peppers and 
paprika. 

Preparation: 30 min. 
Coofcing time: 1 hour 
Serves 4; 
• 1 chicken weighing I 

kg (2 lb 3 oz) in pieces 
• Salt 
• Pepper 
• 150 g (5 oz) streaky 

bacon 
• 50 ml (3 tbsp/2 fl. oz) 

oil 
• 1/2 onion 
• 12g(l/2oz) flour 
• 250 ml (1 cup I ibsp/ 

8 1/2 fl oz) while wine 
• Water or stock 
Rice; 
• 50 ml (3 tbsp/2 fl oz) 

oil 
• 1/2 onion 
• 2 green peppers 
• 5 g(l/2 tsp/l/4oz) 

paprika 
• 200 g (7 oz) rice 
• 1/2 1 (1 pt 2 ibsp/17 n 

oz) Slock or water 
• Salt 
• Pepper 
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Onions Stuffed with 
Tuna Fish 

This is a typical dish in 
Asturias where it is usual­
ly made with fresh tuna 
in summer and early au­
tumn or, out of season, 
with canned tuna or 
bonito in oil. 

Preparation; 45 min. 
Coofeing time; 45 min. 
Serves 4; 
• 8 medium-sized onions 
• 1 clove garlic 
• 50 ml (3 tbsp/2 fl oz) 

oil 
• 350 g (11 1/2 oz) fresh 

luna or a 250 g (8 1/2 
oz) can of tuna 

• 25 ml (1 1/2 ibsp/fl oz) 
tomato sauce 

• Salt 

Sauce; 
• 50 ml (3 tbsp/2 fl oz) 

oil 
• 1 clove garlic 
• 1/2 onion 
• 25 g (1 oz) flour 
• 50 ml (3 tbsp/2 fl oz) 

white wine 
• 2 d i d 1 ibsp/BOoz) 

stock 
• 1 cinnamon slick 
• Pepper 
• Salt 
• Parsley 

Peel the onions and cook 
for 30 minutes in boiling 
sailed water Drain and re­
move the center using a 
curved knife. Chop the 
parts you have removed 
and fry in the oil with the 
chopped garlic clove until 
beginning to brown. Add 
the tuna in small pieces (if 
using canned tuna, crum­
ble it), fry lightly and add 
the tomato sauce. 
Stuff the onions with this 
preparation and arrange 
upwards in an oven-proof 
dish. 

Sauce: 
Fry the 
chopped onion 
and garlic. 
Add the flour 
and fry until just 
turning color, pour in 
the wine and stock and 
stir Add the pepper and 
cinnamon stick. Cook for 
5 minutes. Check the sea­
soning and pour the sauce 
over the onions. Cook for 
10 minutes over the flame 
or in the oven, occasional 
ly spooning sauce over the 
onions. Serve sprinkled 
with chopped parsley. 
The same stuffing and 
method can be used to 
stuff potatoes, peppers, or 
zucchini. 

Recommended wine: 
A young Tinta de Toro red 
from the D.O. Toro if us­
ing canned tuna, and a 
white Malvasia from the 
same denomination if us­
ing fresh bonito as this is 
smoother and lighter than 
the canned fish. 
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Tocinillo de Cielo 
(Sweet Egg Dessert) 
Dissolve the sugar in the 
water and boil for 5 niin-
ules. l^ave to cool so the 
syrup becomes thicker 
then pour some over the 
base and walls of the mold 
to coat. 
Break up the egg yolks 
and whites in a bowl but 
without bearing them to 
prevent the formation of 
iiubbles. Pour in the re 
maining syrup in a ihin 
stream, stirring all the 
time. Fill the mold with 
this mixture, cover with 
aluminum foil and steam 
for 20 minutes. When 
cold, turn out. 

Serve on its own or with a 
raspberry sauce made by 
blending fresh raspberries 
with a splash of lemon 
juice and sugar 
This dessert is often made 
in very small, bite-sized 
molds which only need to 
be cooked in the double 
boiler for 2 minutes. 

Recommended wine: 
A while Moscaiel Romano 
from the D.O. Alicante or 
a white muscatel wine 
made Ifom small Mo.scatcl 
grapes from the D.O. 
Navarra. 

This is a specially from 
ihe Asturian town of Gra­
do although other regions 
of Spain also claim to 
have invented it. One 
such is Jerez de la Fron­
tera where whites of egg 
are used to clarify sher­
ries so this was originally 
a useful way of using up 
the yolks. 

Preparation: 45 min. 
Coofeing time; 20 min. 
Serves 8: 
• 2 d l (11 tbsp/8 floz) 

water 
• 1/2 kg ( I lb) sugar 
• 12 egg yolks 
• 2 egg whites 
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GAUCIA 

A specially in Galicia is 
the sauce called ajada. 
This is basically oil fla­
vored by frying garlic in 
it, with paprika and a few 
drops of vinegar. 

Preparation: 10 min 
Cmking time: 30 inin. 
Serves 4; 
• 4 potatoes 
• 1/2 onion in segments 
• A sprig of parsley 
• 1 splash of olive oil 
• 4 slices of hake weighing 

250 g (8 1/2 oz) each 
• Salt 

Sauce; 
• 1 dl (6 tbsp/4 fl oz) 

olive oil 
• 2 cloves garlic 
• 15 g (1/2 oz) paprika, 

half sweet and half pi­
quant 

• 25 ml (1 1/2 tbsp/1 fl 
oz) vinegar 

• Salt 

Hake Galician Style 

Peel, wash, and slice the 
potatoes but not too thin­
ly. Cook in a large pan 
covered with salted water 
together with the onion, 
parsley, and oil for ten 
minutes. 
Wash and drain the slices 
of hake. Season and add 
carefully lo the pot of 
potatoes just before they 
are completely cooked. 
When the mixture comes 
to a boil again, cover the 
pan, remove from the heat 
and leave lo stand for ten 
minutes. 
Sauce: Heat the oil in a 
frying pan, fry the sliced 
garlic cloves and remove 
when brown. Add the pa­
prika to the oil taking care 
not to burn it then remove 
the pan from the heat and 
add the vine­
gar and a lit­
tle salt. Leave 
to siand then 
pour off the red 
oil leaving behind 
any paprika dregs. 
Remove the slices of 
hake from the stock and 
serve. Place potatoes 
alongside the fish and 
pour the sauce over both. 
Haifa ladle of the fish 
stock may be added to the 
stock if wished. Serve im­
mediately 

This sauce can be used for 
cauliflower, cabbage, or 
any cooked fish. The se­
cret for this dish is that 
the hake should be cut in 
thick slices and not over­
cooked so that it is still 
moist. 

Recommended wine: 
A white Albarino from ihe 
D.O. Ribeira Sacra or a 
white Trcixadura or Tor-
rontes from the D.O. 
Ribeiro. 
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Pork Pie 

Place the flour, paprika 
. ind ^Lill i : i .! b i i w l 1 

the oil until it is beginning 
to smoke then add all at 
once to the flour Srir with 
a spoon and add the wa­
ter Sprinkle a work sur­
face with flour and knead 
the dough until smooth. 
Form into a ball and leave 
to cool covered with a 
damp cloth. 
Fry the seasoned pork, 
diced ham, and sliced 
chorizo. Remove from the 
pan and in the same oil frv' 
the ihinly-sficed onion 
and finely-chopped pep­
pers until sofi. Add the 
fried tomato and saffron 
I hen add the meats. Pour 
in the wine and cook the 
mixture until ihe meat is 
tender 

Cut the pastry into two. 
Place one half on the 
floured work surlace and 
roll out unril half a cen-
limctcr (1/4 in) thick. Line 
a greased and floured pie 
tin 24 centimeters (9 1/2 
in) in diameier-the pastry 
should overlap the 
edges-then fill with the 
meat and vegetable mix­
ture, r^oll out the other 
half and cover the pie. 
Moisten the edges then 
press together and crimp. 
Decorate the pie with 
strips of pastry made from 

what is lefi 
over and brush 
with beaten 
egg. Prick the 
surface lo allow-
any steam to es­
cape and bake in 
the oven at 180''C 
(350"F) for 40 minutes. 
Often the filling for these 
pies-which can also be 
made with raw sardines 
with the bones and heads 
removed, de Galled cod 
with raisins, or chicken-is 
made with plenty of oil. 
Any extra oil is then 
drained off and used in 
the pastry 

Recommended wine: 
A red D.O. Ribeiro made 
from the Mencia variety or 
from Caino. Perron, and 
Souson grapes. 

These pies or empanadas 
were originally emptied-
out loaves of bread with a 
variety of cooked fillings 
always based on a sauce 
called zaragallada made 
of onion, pepper, saffron, 
and a little tomato. They 
were a practical way for 
pilgrims to carry food on 
their way to the cathedral 
in Santiago de Com-
posiela. 

Preparation; 45 min. 
Coofeing time; 1 hour 

Serves 4; 
Pastry; 
• 350 gr (11 1/2 oz) flour 
• A pinch of sweet 

paprika 
• Salt 
• 1 dl (6 tbsp/4 fl oz) oil 
• 1 dl water or half water 

and half white wine 
Filling; 
• 75 ml (4 1/2 tbsp/3 fl 

oz) oil 
• 2 onions 
• 2 fine green peppers 
• 30 ml (2 tbsp/1 fl oz) 

fried tomato sauce 
• 300 g (10 oz) cubed 

loin of pork 
• 150 g (5 oz) Serrano 

ham and chorizo (half 
of each) 

• 50 ml (3 tbsp/2 fl oz) 
white wine 

• A few threads of saffron 
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Stewed Peppers Green Pepper and 
Shrimp Omelet 

Wash the peppers and 
blanch or char over a 
flame so that they can be 
easily peeled. Remove the 
seeds and cut into stnps. 
Place in a pan with the 
sugar salt. th)'me, and oil. 
Cover the pan and place 
over a low heat. Cook for 
about two hours. Remove 
from the heat and leave to 
cool. 
This gamish goes especial­
ly well with fish or fatty 
meats such as pork or 
duck. 

Recommended wine: 
Since this is just a gamish. 
the wine needs to be cho­
sen to partner the main 
dish. With meal, try a red 
trianca wine from the 
D.O. Campo de Borja, and 
with fish a white GerwUr-
traminer from the 
D.O. Bierzo. 

A colorful, tasty gar­
nish with a touch of 
sweetness. 

Preparation; 30 min. 
Cooking time; 2 hours 
Serves 4; 
• 1 red pepper 
• 1 green pepper 
• 1 yellow pepper 
• 100 g (3 1/2 oz) 

sugar 
• 1 pinch of salt 
• 1 dl (6 ibsp/4 n oz) 

oil 
• 1 spng of thyme 

Peel the shrimps and sea­
son with a litlle salt and 
pepper Finely chop the 
onion, peel and chop the 
garlic cloves and wash and 
cut the peppers into thin 
strips. 
Heat the oil in a frying 
pan, fry the shrimps for 
one minute then remove. 
In the same oil, fry the 
garlic cloves. Before they 
brown, add the onion and 
the pepper and fry over a 
low heat for 15-20 min­
utes (or covered for five 
minutes in the micro­
wave). When sofi, add the 
shrimps and cook together 
for a few minutes. 
Beat the eggs in a bowl, 
season and mix with the 
peppers and shrimps. 
Grease a non-stick pan of 
the right size, heat it and 
pour in the egg mixture. 
Set the omelet over a low 
heat for 4-5 minutes on 
each side. It should be 

golden on both sides but 
noi burnt. 
This omelet can be 
served either hot or 
cold. Instead of 
shrimps, you can use 
king pravvTis or com­
mon prawns. 

In this omelet the 
eggs should be set in 
the Spanish style to 
make a large round 
omelet rather than 
folded as for a French 
omelet. 

Preparation; 45 min. 
Coofeing time: 25 min. 
if five minutes the mi­
crowave oven is used. 
Serves 4: 
• 1/4 kg (9 oz) 

shrimps 
• Salt 
• Pepper 
• 1/2 onion 
• 2 cloves garlic 
• 3 fine green peppers 
• 1 dl (6 tbsp/4 fl oz) 

oil 
• 4 eggs 
• Oil to grease the 

frying pan 

Recommended wine: 
A young red D.O. Toro or, 
if you prefer something 
lighter, a while Macabeo 
from the D.O. Somontano. 
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Piquillo Peppers Stuffed 
with White Fish 
Filling: Clean the fish, 
season, dust with flour, 
and lightly fry in the oil. 
Set aside. Cook the peeled 
and chopped scallion and 
the clean and chopped 
mushrooms in the wine 
for five minutes. Blend, 
add the cream and season 
with salt and pepper 
Cook this cream lor a few 
minutes then add the bro­
ken up fish. Leave to cool. 
Drain the peppers keeping 
the juice from the can. Fill 
them with the cold cream. 
Sauce: Thinly slice the 
garlic cloves and brown in 
the oil. Add the juice from 
the can and the vinegar. 
Stir and season. Pour the 
sauce over the peppers 
and shake the pan until 
the sauce whitens and 
amalgamates. 

Angler fish is 
very good in 
this dish but 
any othei firm white fish 
can be used. Give it nn ex­
tra tang by adding a diced 
tomalo with a chopped 
chive at the end of cook­
ing. 

Recommended wine: 
A rose from the D.O. 
Navarra or from the D.O. 
Cigales, 

A modern recipe in 
which the peppers are 
not coaled or fried before 
placing in the sauce as in 
other preparations. 

Preparalion; 45 min. 
Cooking time: 20 min. 

St'rvirs 4; 
Stuffing: 
• 1/4 kg (8 1/2 oz) cheek 

of angler fish (or hake, 
w^hiting. or fresh cod) 

•Sak 
• Pepper 
• Flour for coating 
• 50 nit (3 tbsp/2 fl oz) 

oil 
• 1 scallion 
• 4 mushrooms 
• 50 ml (3 ibsp/2 fl oz) 

white wine 
• 2dl(12tbsp/8noz) 

single cream 
• Sail 
• White pepper 
• 1 can piquillo peppers 

(12-16 peppers) 
Sauce; 
• 1 dl (6 lbsp/4 n oz) oil 
• 2 cloves gariic 
• Juice Irom the can 
• 25 ml (1 1/2 tbsp/l fl 

oz) vinegar 
• Salt 
• Pepper 
• 1 tomalo and chopped 

chives (optional) 
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Roast Peppers 

A traditional recipe 
from l-a Mancha although 
il exists with slight alier-
ations in dillerent pans of 
Spain 

Preparatitm; 15 min. 
Coofjing (ime; 45 min. 

Selves 4; 
• 3 large red peppers 
• 1 onion 
• 2 cloves garlic 
• 1/2 kg (1 lb 2 oz) toma­

toes 
• 75 ml (4 1/2 tbsp/3 oz) 

oil 
• A splash of good wine 

vinegar 
• Salt 
• Pepper 
• 25 g (1 oz) sugar 

Wash the peppers, splash 
them with water, and bake 
in ihe oven at 180"C 
(350''F) for 40 minutes to­
gether with the onion cut 
in half, one garlic clove, 
and the washed tomatoes. 
Turn occasionally so that 
they brown all over hut 
take care they do not 
burn. When sofi, remove 
from the oven and cover 
the oven dish with paper 
so they sweat. This makes 
them easier to peel. 
When cold, peel and cut 
the peppers into strips, re­
serving any juice they re­
lease. Cut the onion into 
strips. Peel the tomatoes 
and the garlic clove and 
crush ihcm together 

slice the other 
clove and fry 

until golden. 

Remove from the heat and 
add the strips of pepper 
and onion, the cmshed 
tomato and garlic and the 
vinegar and pepper juices. 
Season with salt and pep­
per Add the sugar to 
counter the acidity of the 
tomato and the vinegar 
Bnng to a boil and re­
move. 
This makes an excellent 
salad on its own or ihe 
ideal garnish, either hot or 
cold, for fried eggs, fish, 
or meal. In some towns in 
I ^ Mancha, a teaspoon of 
cumin is added. 

Recommended wine: 
A red crianza D.O. La 
Mancha or a red Cencibel 
from the L').0. Mondejar 
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Tuna Toast 

Finely slice the onion and 
cook over a ver)' low heat 
in a covered pan for one 
hour (or in the microwave 
for 15 minutes) with the 
oil and sugar Then add the 
wane and cook uncovered 
for almost an hour over a 
low heat until it begins to 
caramelize. (If you can do 
this the day before, the fla­
vors will blend better) 
Toast the slices of bread 
and spread with a layer of 
the hot glazed onion. Cov­
er with a slice of ham. Add 
2 strips of belly tuna then 
sprinkle with a few grains 
of sea salt and 2-3 drops 
of sherry vinegar Serve. 
The toast and the glazed 
onion should be very hot 
so that the ham fat melts a 
lillle. 

Recommended wine: 
A white Garnacha and 
Chcnin from the D.O. 
Priorato or a white from 
the D O. Rueda. 

A modern recipe that 
combines the slight 
sweetness of braised 
onion with flavorsome 
ham and the strong per­
sonality of belly tuna. A 
Iragrant touch of good 
vinegar is the finishing 
touch. 

Preparation; 45 min. 
Coofemg time; 2 hours (or 
45 min. if you use a 
microwave) 
Serves 4; 
• 1/2 kg ( I I 2 oz) onion 
• 1 dl (6 tbsp/4 n oz) oil 
• 25 g (1 oz) sugar 
• 1 dl (6 tbsp/4 n oz) dry 

while wine 
• 4-8 slices crusty bread 
• 1 can belly tuna fish in 

olive oil 
• 4-8 very ihin slices of 

Serrano ham 
• A few grains of sea salt 
• A few drops of sherry 

vinegar 
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Baskets of Sorambled Eggs 
with Frigate Mackerel and Chives 

Line 8 fluted brioche 
molds with the pastry fit­
ting it in well. Heat the oil 
in a deep frying pan and 
fry the pastry cases until 
golden. Remove from the 
molds (this is easy once 
fried) and drain on paper 
towels. 
Egg mixture: Peel and 
chop the onion and fry. 
Add the tomato sauce and 
chopped chives. Drain the 
frigate mackerel and break 
into small pieces. Add and 
fr)' lightly 
Beat the eggs, add the 
cream and mix into the 
above mixture. Scramble 
in a non-stick pan for a 
few minutes stirring all the 
time over a medium heat. 
Fill the molds, sprinkle 
with chopped chives, and 
serve hot. 

You can also use tuna fish 
or bonito in oil. To make 
your own pastr)', mix 50 
ml (3 ibsp/2 fl oz) each of 
oil, white wine, and milk 
with flour and a pinch of 
salt until you get a sofi 
dough. Leave to stand and 
roll out very thinly. Cut in­
to circles measuring 15 cm 
(6 in) in diameter 

Recommended wine: 
A dry white wine from ihe 
D.O. Alella or a red from 
the D.O. Madrid. 

Original larts that are 
easy to make if you use 
ready-made pastry or 
frozen flaky or shortcrasi 
pastry rolled out thinly 

Preparation; 20 min. 
Coofeing time; 30 min. 
Serves 4; 
• 8 circles of pastry 
• Plenty of olive oil for 

frying 
Egg mixture; 
• 1 onion 
• 3-4 chives 
• 75 ml (4 1/2 tbsp/3 fl 

oz) olive oil (you may 
use the strained oil 
from the can) 

• 50 ml. (3 lbsp/2 fl oz) 
tomaio sauce 

• 1 can frigate mackerel 
in olive oil 

• 4 eggs 
• 50 ml (3 tbsp/2 fl oz) 

single cream 
• Salt 
• Pepper 
• Chopped chives 
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Marinated 
Salmon 

Shrimps 
with Garlic 

Marinades are a tradi­
tional method of con­
serving foods, espe­
cially game and fish. 

Preparation; 20 min. 
Coofeing time; 10 min. 
Serves 4; 
• 4 slices of salmon 
• I carrot 
• 1 leek 
• 1 small piece celery 
• 1 clove garlic 
• 1 bay leaf 
• Peppercorns 
• 2 cloves 
• 4dl (24 tbsp/16 fl 

oz) 
• olive oil 
• 1 dl (6 tbsp/4 fl oz) 

white wine vinegar 
• 1 dl (6 tb5p/4 n oz) 

fish stock 
• .̂ uli 
• Pepper 
• Chives 

Wash the salmon and re­
move the scales. Season 
with salt and pepper and 
leave to drain. 
Wash the carrot, leek, and 
celery and cut into juli­
enne strips or rings. Place 
in a large earthen­
ware dish 
with the 
bay leaf, the un 

peeled garlic, the pepper­
corns, and the cloves. 
Cover with the oil, vine­
gar, and stock and bring to 
a boil. When it has boiled 
for five minutes, carefully 
insert the salmon slices. 
Bring back to a boil, lower 
the heat and simmer for 3 
minutes. 
Remove from the heat, 
cover and leavfe lo cool. 
This dish can be kept for 
several days at room tem­
perature or 2 months in 
the refrigerator provided 
the fish is completely cov­
ered with the marinade. 
If you have extra mari­
nade, use it for other 
strong-flavored fish such 
as sardines or mackerel. 
This recipe can also be 
used for game or poultry 
but these should be 
cooked until tender. 

Recommended wine: 
The vinegar in the mari­
nade would spoil any 
wine but an aged white 
from the D.O, Rioja or a 
dry white from the D.O. 
Alicante made from 
Moscalel Romana should 
be acceptable partners for 
this dish. 

Soak the chili pepper in 
water to prevent it from 
breaking then cut into 
rings. Heat the oil in a 
large frying pan and fry 
the shced garlic and chili 
pepper. Add the shrimps, 
season with salt and pep­
per, and Iry for one 
minute. 
As soon as the shrimps 
start to become opaque, 
cov̂ er the dishes to pre­
vent the oil from splashing 
or getting cold and serve. 
These can either be served 
as a starter or with pasta 
cooked al denie, tried 
chickpeas, or white rice. 
The other ingredient 
should always be stirred 
into the hot oil used for 
cooking the shrimps. 

Recommended wine: 
A red rose made of 
Monastrel grapes from the 
D.O. Yecla or a red Cenci­
bel from the D.O. La Man­
cha. 

This is one of the 
most famous of the 
Spanish iapi2s. Serve in 
individual earthen­
ware dishes with the 
oil sizzling hot. 

Preparation; 15 min. 
Cooking time: 5 min. 
Serves 4: 
• 1 chih pepper 
• 1 dl (6 tbsp/4 oz) oil 
• 250 g (9 oz) peeled 

shrimps 
• 3 cloves garlic 
• Rings of chili pepper 
• Salt 
• Pepper 
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Eating in Spain. Part 1 

THE BIG 
QUESTIONS WHAT 
& WHERE 
In the first of three articles on a 

subject that has long interested 

me, I take a personal look at 

what Spaniards eat and where 

they eat it. 

In subsequent essays on culinar)^ 

customs in Spain 1 will discuss 

when, how, and why Spaniards 

either sit down to feast or just 

keep standing for their food as 

they prop up a bar laden with 

delectable tapas. 

Text 
Tom Burns 

If you jusi knew Spain by its clas-
sics-l'm thinking of students who 

- . : i u ; ^ i ; ;L : "^p. i t i i -^ j \ . \cv:i-

ture-it is the last place in the world 
you would visit in order to eat well 
and abundanil)'. Devotees of Don 
Quixote and readers of the subse­
quent genre of picaresque novels 
gain a lot of literary pleasures but 
such readings will hardly serve to 
loosen up their gastric juices. What 
you find in these classic books is one 
long whine about rotten food if, that 
is, there was any to be had. To judge 
by its writers, Spain in the seven­
teenth centur)' was on the verge of 
starvation. The Golden Age auihors 
were not, in fact, far wrong. When 
Sancho Panza, Don Quixote's mstic 
and down-to-earth valet, decreed 
that hunger was the best sauce, he 
struck a contemporary chord. A 
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stewing pot with something inside it 
was rare indeed and it was heaven, 
whatever the puchero contained. 
I've often wondered whether that 
image of eating, or rather not eating, 
in Spain entered the collective con-
sciou.sness down the centuries and 
whether this explains why people 
tend to be amazed today when they 
discover for themselves the delights 
of Spain's culinary customs. One of 
my satisfactions over the years as a 
foreign correspondent in Spain has 
been to introduce Spanish food and 
eating habits to colleagues arriving in 
the country for the first time. 

Simply Cooked 
Fastidious and faddish newcomers 
tend to wax lyrically about what has 
come to be known as the "Mediter­
ranean Diet" which seems to me to 
be a sort of politically correct cjuality 
seal that has been placed on the son 
of food-pulses, fresh salads and veg­
etables, olive oil and, of course, sim­
ple, unprocessed, meat and fish 
dishes-that has been eaten in Spain 
since as far back as I can remember 
Their excitement is, however, unde­
niable and It IS very pleasing to con­
template and to share. It even ex­
tends to vegetarians. I've always felt 
sorry for vegetarians because they 
will never know the taste and texture 
of a sliver of top quality jamc'in ibcri-
co, Spain's unsurpassable cured ham, 
bul I'm comforted by their enthusi­
asm for gazpacho, the cold tomato-
based soup, a liquid salad really, and 
for tortilla espanola, the egg and pota­
to omelet which, in the version I 
prefer, has onion as well and should 
be eaten as soon as it comes off the 
fr)ing pan, still oozing its well-beat­
en eggs. 

As prosperity reached Spain-by the 
1960s the country's economy was on 
a growth curve thai with a few pass­
ing hiccups, has continued to 
climb-so Spanish food attained the 
quality, range, and qtiamiiy that past 
national hardships had denied its 
population Bul it never losi an es-
seniial and defining feature that was 
born out of an earlier and more aus­
tere age: it remained simple. 
Fussy food is unloved by national 
taste buds and stomachs; it has no 
place in the Spanish kitchen. Paella 
is the best known of Spain's national 
dishes and it looks to be the most 
complex and contrived of platters. 
This is an illusion. Paella is simple, 
single skillet fare. Stage one is to fry 
genlly most of the ingredients-such 
as vegetables, diced rabbit, pork, 
chicken, part of the seafood, or what 
ever else looks good and lies al 
hand-in olive oil with a bit of garlic, 
some onion, sonte skinned and de­
seeded tomatoes and some peppers, 
a sojrilo in other words, ibis being 
the age-old basis for so much 
Mediterranean cooking, and, after a 
bit of surring, to add the rice. In 
stage two, when things in the skillet 
(the one also called paella, is, of 
course, the pan to use) are gaining 
some color, you, once more gently, 
pour in a good stock, which will, 
slowly, slowly, be consumed by the 
rice, and seafood and some fragrant 
saffron strands which will give the 
rice its characteristic yellow hue. 
A somewhat hackneyed theory has 
three geographic eating areas, each 
of them with its own specific manner 
of preparing food: the south fries, 
the center roasts, and the north 
slews. This is a very broad general­
ization because the demarcation 
lines are not nearly so obvious. How 

do you explain, for example thai 
southern classic, rabo de toro estofado, 
oxtail stew, that is one of the glories 
of Cordoba, in the heart of Andalu-
.sia's Irving countr)' or, for that mat­
ter, Madrid's beloved cocicJo, a chick­
pea-based poi-au-feu that defies 
central Spain's supposed exclusive 
interest in roasting. The theory in 
any case ignores the constant use 
throughout the countr)- of the grid­
dle, la parrilla, which is the eternal 
standby of simple cooking. In Spain 
whatever is placed on the 
griddle-meat or fish-will be brushed 
with olive oil, sprinkled with salt, 
and will normally be flavored by a 
thin slice or two of garhc, a squeeze 
of lemon, perhaps, b)' the odd 
ringlet of chiU pepper, and with a hit 
of chopped parsley which is added 
when the dish is nearly ready. 
Let us however accept the south-
center-iiorih geographic boundaries 
in order to make things easier Life, if 
lived properly, is made up of perfect 
moments and this applies to eating 
as it does to everything else. 1 have 
enjoyed many perfect moments in 
the Spain that fries, in the Spain that 
roasts, and in the Spain that stews 
and three of them, picked at ran­
dom, will serve to make the point 
that the nations culinary customs are 
a source of endless pleasure. 

Perfect Moments 
In .Andalusia, Spaniards arguably 
know more about fried fish than any 
other people in the world. I like eat­
ing it best at an unpretentious 
restaurant in an Adantic coast vil­
lage, near the town of Huelva, 
where, for years, I have .spent part of 
my summer What surprises my fel­
low Englishmen is that the jritura de 
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pescado, plate of fried fish, that is 
served up is grease free. The secret 
is-aside from the variety of ihc 
fish-thc quality of ihc olive oil, the 
special flour that is used for lr)'ing in 
Southern Spain, and ihe high heat in 
which the fish is fried and which 
serves to seal in all freshness of vvhai 
you are eating. To achieve perfection 
you accompany the fish wiih the lo­
cal young white wine and a salad of 
.Andalusia's astonishingly flavored 
tomatoes. 
In the high plateau land of Castile, 
north of Madrid, in the provinces of 
Avila. Burgos, and Segovia, every 
small lowTT worth its name boasts 
one or more asacl()rc.s where young 
lambs and suckling pigs arc roasted 
in adobe ovens (see Spain Goiu nic-
toiir No. 44). In a rough and ready 
asador, which lies off the main 
S(]uaie in a castle town near Burgos 
and docs not deign lo advertise it­
self, you sit down at a long wooden 
table, taking your place along with 
whoever else is eating, and you say 
nothing at all. A glass and a bottle ol 
the local red is plunked down in 
front of you with a dish of olives and 
then, as the next lamb comes out of 
the oven, your portion of lamb ar­
rives with a green salad. That is an­
other perfect moment occasion, like 
arriving home at a place you had on­
ly dreamt about and which turns out 
to know you ver)' well. 
Bilbao, the capital of the Basque 
Country's industnal heartland, has 
become a landmark in the last few 
years because of its Guggenheim 
museum (see .Spain Goiirmcfoiir No. 
47) bul 1 have always been attracted 
by its purposeful pursuit of entrepre­
neurial endeavors and epicurean ex­
cellence. Mixing business and plea­
sure, reporting and conviviality, in 

Bilbao I inevitably end up with local 
|ournalisis who take me to their 
neighborhood (a.sca.s where the menu 
del dia is a feast fit for a king but tai­
lored lo a pauper's pocket. I've often 
struck lucky, which is what a perfect 
moment is all about, because ihe 
daily fare has included the incredible 
deep red bean stew thai the hearty 
Basques are rightly so proud of. Il is 
so thick that you can stand a wood­
en spoon in it and yet i l is not all 
siodg)' Afier so many years I have 
still not gotten used to treating it as 
just a starter My Bilbao friends move 
on from the juclia.s dc Tolosa slew to 
attack huge steaks. 
As Cervantes lells the tale, poor old 
Sancho Panza had the odd good 
meal every once in a very long while 
but, most of the lime, he had to 
make do with a crusi of bread and 
went hungry. Sancho, an auihentic 
Spaniard imbued with Spain's popu­
lar wisdom, knew perfectly well the 
essence of the nation's culinary cul­
ture: good ingredients cooked sim­
ply the way they always have been. 
He and his picaresque peers had 
fried fish in the south, stews in the 
north, and roasts in between, when, 
that is, they had the wherewithal lo 
eat at all. Fortunately for all, times 
have completely changed. 

Tom Burns, Madrid journalist for the 
Fiiianci.il Times, was born in London and 
has been a foreign correspondent in Spain 
for more than 20 years. He is the author of 
a tnlogy on Spain's transiiion lo democracy 
and his latest book, Hispanomania, is a 
critical account of the romantic view of 
Spain conjured up by American and British 
authors. 
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Text 
Nick Lyne 

Recent months have seen the 
appearance of a slew of books 
delving deeper mio the wide 
variety of Spanish cuisine, of 
which Vademecum de coci-
na dc la Marina Baixa (Com­
pendium of Cuisine from the 
Lower Coast) stands out. Pan 
of a ciclinitive series on the 
Valencian culinar)' tradition, 
this .utraciive volume takes a 
fascinating and detailed look 
al a specific area of Alicante. 
Lovingly prepared, it blends 
the experience of more than 
250 cooks, histori.ins. wine 
expens, and restaurateurs. 
Among ihe more practical ti­
des are Spanish radio jour­
nalist Carbine Badiola's 365 
recclas de una abucia vasca 
(365 Recipes of a Basque 
Grandmother) which offers a 
range of easy lo prepare dish­
es from classic Basque to 
standards found throughout 
Spain. The book is backed up 
by a handy nutntional guide, 
and information on seasonal­
ly produced foodstuffs. 
Cocina Balcar (Balearic 
Cooking) is pan of a series on 
regional food publi.shed by 
Everest. Written by renowned 
expen on Balearic cooking, 
Catyjuan de Corral, the 
book comes with full color i l ­
lustrations and explanations 
on the ongin of the dish. 
Following the surprise suc­
cess of Sisicr Maria Isabel's 
Los dulces dc las monjas 
(Tlic Nun's SweeW, which of­
fers recipes for cakes, bis­
cuits, and other mouth­
watering sweets dating back 
ceniuries, the Dominican nun 
has brought out El puchero 
de las monjas (The Nun's 
Pot). Easily explained, the 
volume reveals the mysteries 

of some of Spain's best-loved 
home cooking La dulceria 
espanola, Rccctarios 
hisiorico y popular (Spanish 
Sweets, a Historical Rcripe 
Book), brings together a lite-
time's experience from Span­
ish culinar)' historian Manuel 
Martinez Llopis. With the 
added bonus of recipes, ihis 
is sure to become a key refer­
ence work on the historv' of 
Spanish sweets, 
l.spana. el pais dc los 100 
quesos (Spain, the Coiinlry of 
100 Cheeses) is a useful pock­
et-sized guide to discovering 
many of the counir>''s under­
rated cheeses. Written by En-
ric Canui. the book is based 
on the highly successful 
stand of the same name orga­
nized at the Alimentaria 2000 
food fair m Barcelona (see ar­
ticle on page 137). Quesos 
dc .Asturias (Cheeses from As-
(unas) reveals more than 60 
cheeses from Spain's most im­
portant cheese-producing re­
gion, and would be the per­
fect excuse for a gastronomic 

lOUT 

Spain is one of the world's 
biggest producers of saffron, 
.ind has been culiivaiiiig it 
since the times of the Moor­
ish invasion Historia del 
azafran ('/ he History of saf­
fron) is a superbly researched 
piece of work which puts this 
legendary flower in a .socio-
cultural context, as well as 
providing recipes involving 
its use. 

Among the wine reference 
guides 10 have been updated 
over the first half of the year 
is the Guia Peiiin dc los vi­
nos de Espana 2000 (Pehin 
Guide to the Wines of Spam 

2000) making its ninth annu­
al appearance. Vino y Gas­
tronomia has published La 
guia de los 300 mcjores vi­
nos dc Espana (Guide to the 
300 Best Wines of Spain). Run­
ning to Its fifteenth annual 
edition is the Guia de vinos 
gourmets 2000 (GouiTnet 
Guide lo Wines 2000). La guia 
de oro de los vinos dc 
Espana 2000 (The Golden 
d'uide (0 Spanish Wine, 2000) 
introduces the first of a series 
in magazine format-in Eng­
lish and Spanish-eniiiled 
100 bodegas dc oro para el 
Siglo XXI 000 Golden Winer­
ies for the 21st Century). 
Las mejores compras de vino 
del 2000 (Jhe Best Wine Buys 
2000) are all under USS 30 
(€ 30), with a special section 
on the many bargains lo be 
had for under USS 15 (€ 15). 
For those with deep pockets, 
ihe guide also lists 20 excep­
tional wines with prices up to 
USS 130 (€ 130). C6mo leer 
la ciiqucta de un vino (How 
to Read a Wine Label) provides 
a ain down of all of Spain's de­
nomination of ongin wines, 
with an introduction explain­
ing the production crilena for 
winning the sought-after title. 
The Regulaimg Council of ihe 
Sherr)' and Manzanilla De­
nomination of Origin has pro­
duced periiaps the definitive 
guide to sherry: El Jerez, 
haccdor de cultura iShcrr,; 
Maker ofCultuiv) the first vol­
ume of which traces ihe role of 
sherrv' in the province of Cadiz 
from the limes of the ancient 
Greeks until 1492. Illustrated 
with documenis and paint-
mgs, the book is as much of 
interest to historians as wine 
e.icperts. 
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Anybody planning a holiday 
traveling through Spain 
would do well to have a look 
at the assorted guides which 
have been updated this year: 
Michelin Espana 5r Portu­
gal 2000 (Miditiin Spain nnd 
Poftugdl 2000): Campsa Es­
pana 2000; Guia de hotelcs 
y restauranies de Espana 
(Guide to Hotels and Restau-
rants of Spain); Gourmelour, 
guia gaslronomica y turislt-
ca de Espana 2000 (Gouime-
tour 2000 Gasli'onofnic and 
Toiirisrie Guide of Spain) 
marks iis 22nd edition. Tliis 
year sees the guide available 
on the Internet as pari of a 
deal with Ya.com 
(www, ya. com/gou rmeiour), 
Lo mejor de la gaslronomia 
2000 (The Best of Gastronon̂ y 
2000) continues in its iradi-
Lion of discovering new lal-
em, and the chefs who will 
be defining Spanish cuisine 
in years lo corae. 
Guia de alojamiento en 
casas rurales de Espana 
(Guide 10 lodging in Rural 
Houses in Spain) has become 
bulkier over the course of its 
yearly updates since appear-

;[• iy<-H-;iiat ' . :liini; th i ' 

growth in popularity of this 
kind of rural tourism. With 
more than 3,800 places to stay, 
ihe guide is far and away the 
most complete of its Idnd, and 
gives all essentia! informa­
tion, including a description 
of the house and its location. 
The inclusion by publishers 
Svtsaeta of small photos in 
their Anuario de Turismo 
R u ra I (Yea rbook of Rural 
Tourism.) means slightly less 
enines, but gives a better idea 
of what to expect from ihat 
dream cottage... 

Skiing has growTi in populari­
ty in Spain over the last 
decade, and El Pais hopes to 
satisfy the market with the 
first appearance of its Guia 
de la nievc, estacioncs dc 
esqul (Snow Guide, Ski Re­
sorts.) The book not only 
covers the home country, but 
gives the best places to ski in 
the U.S., Canada, France, 
Italy, Norway, Switzerland, 
and Andorra. 

As interest in enjo)ing Spain's 
substantial areas of still un­
spoiled countr) side grows, so 
does the number of books 
available. The two-volume 
set: Los caminos del Eco-
museo Saja Nansa (The 
Routes of the Saja Nansa Eco-
musfum) is a detailed guide 
to this corner of Cantabria, 
offering walks and informa­
tion on the llora and fauna, 
as well as local tradiiions and 
history, 

Espana camino verde 
(Spain, Green i?outes) takes 
Spain as a whole, and looks 
at the opponunities for mral 
tourism. The guide includes 
routes for four-wheel drive 
vehicles, mountain bikes, 
walks, hotels and lodging, as 
well as gastronomy 
Cesar Juste 1 has established 
himself as the expert on rural 
Spain. His Pueblos con en-
canio (Villages wiih Charm), 
published, is a handy gTude 
to 135 little-known villages 
throughout Spain, with es­
sential information on where 
to slay, eat, and what lo see. 
In case the re.idcr was in 
need of further charm, the El 
Pals-Aguilar .series ".. with 
Charm" also offers 52 Rulas 
con ciicanto pnr Espana (52 

Routes vviih ChatTn in Sptiifi). 
Beauitfully laid out, ihe book 
lakes a brief look at some of 
the lesser knovvn routes to be 
followed throughout Spain, 
combining information on f i­
estas, activities, food, and 
wine. Both books make the 
reader feel like a pnvilegcd 
insider, opening up places 
which many Spaniards are 
still unaware of 
Michelin's Pierdetc por Es-
pana y Portugal (Lose Your-
selfin Spain and Pturiigai) 
comes with a detailed road 
map and offers 32 sugges­
tions on places to visit during 
a motoring holiday through­
out the Peninsula. Again, the 
inlonnaiion is limited, but at 
least points the traveler in the 
right direction. 
Anaya has broughl out two 
new titles in its Touring Club 
series iQue arte! (U-liat Ari!) 
is a handy guide to getting to 
know Spain's art galleries and 
museums, and again, would 
be a sensible inclusion in 
your backpack or suitcase 
when setting off to discover 
the couniiy Well known iii-
siiiuiions like ilie Guggen­
heim in Bilbao are covered, 
as are lesser knovvn places 
hke the Museo de los 
Caminos in the liule-known 
northwestern town of Asior-
ga Pueblos con sabor (Vil­
lages with Flavor.) in the same 
series, lists hotels and restau­
rants, as well as a brief de-
senpiion of what to do in a 
selection of lesser-knowTi 
Spanish towns and villages. 

Spain's regions are opening 
up, helped by the appear­
ance of a growing number 
of guides. Dorllng Kinders-

ley's Eyewilnes-? Madrid 
guide has been iranslaied 
into Spanish as Gulas 
visuales Peugeoi Madrid. 
Lavishly illustrated, the 
guide aims to bring the city 
alive through myriad dia­
grams and cutaway draw­
ings which offer a short but 
concise explanation. With 
extensive lists of restau­
rants, hotels, cafes, and 
shops, the book also in­
cludes trips to Segovia, 
Toledo, and other sites of 
interest within a couple of 
hours ot the capital. 
Asiurias: A Journey into 
Paradise is a translation 
from I he Sp.inish. and the 
ideal companion for anybody 
planning a trip to the region. 
.Although j\siurias boasts 
some of Spain's most dramat­
ic and unspoiled count r>--
side, as the book points out, 
this is also an industrial re­
gion, A compendium of his­
tory, customs, and gastrono­
my The book tells the story 
of the nonhem region from 
prehistoric times up to the 
present day, and is illustrated 
throughout in color. 
Rutas arqueologicas en An­
dalucia (Archeoloffcal Routes 
in Andalusia.) is a fascinating 
guide to getting die niosi out 
the southern region. Most 
people seem content to enjoy 
the beaches, with maybe a 
trip to Granada, but as the 
book shows, Andalusia is 
rich in history, from the 
Phoenicians through co the 
Moors. La rata de los Con-
quistadores ffhc Route of the 
Conquistadors) lakes ihe visi­
tor through Extremadura and 
the towTis and villages associ­
ated with men like Heman 
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ESPANA 

GREAT WINES 
oF^^LLADOLID 

CELLAR 
Los MoRos, 10 - 47490 RUEDA 

(VALLADOLID) 
TEL. 983 86 80 89 
FAX 983 86 85 94 

CENTRAL OFFICE 
GRAN VIA, 63 - 7" IZQ. 28013 MADRID 

TEL. 91 548 78 70 
FAX 91 541 33 93 

e-maii: central@vegadelareina.com 
www.vegadelarcina.com 

Cortes or Francisco Pizarro, 
who left their homeland in 
search of wealth and fame in 
America. It also reveals se-
cri't?. uixuit the paiaues of the 
men who came back vvith 
their Aztec and Inca brides. 
trip around the province of 
Cadiz could be based on 
Cadiz, venta a venia (Cddiz, 
From Inn to inn). Vcnia is ihe 
name given to the iraditional 
inns which used to dot the 
southern landscape in the last 
cenlury, and through much 
of the presenl. They have 
adapted to the disappearance 
of the stage coach, and al­
though many have disap­
peared, others remain, albeit 
off ihc beaten track. The 
book traces ihe history of the 
venlus using 19di ceniuiy 
travelers' tales, and also pro­
vides a rich account of their 
role in developing llamenco. 
Backed up by recipes and a 
practical guide on where to 
find the most authentic vcn-
las, this is an indispensable 
book for anybody traveling to 
Cadiz. 

Lovers of colTee lable books 
will enjoy Los pazos y ia 
cocina popular Gallega 
(The Country Houses and 
Popular Cuisine of Galicia). 
Beautifully illusuated with 
specially commissioned 
photographs, the format is 
simple; a visit to the country 
houses, or pazos of this 
overwhelmingly rural 
northwestern region, 
complemented with 
mouth-watering recipes. A 
few of the buildings havre 
been converted into hniels, 
although sadly, the majority 
ol the houses are in private 
hands, and cannol be visited. 

Spanish Food 
Vademecum dc la cocina de 
ta Marina Baixa, Agencia Va­
lenciana del Turismo; www. 
comunidad-valenciarta. com 
365 receias de una abuela 
vasca and Cocina Balear, Edi-
torial Everest; 
Fax: (34) 987 844 202 
Los duices de las monjas and 
El puchcro de las monjas, 
Lduorial Vbnine; Kiva: 
sgomez@edic iones-martin ez 
roca.cs 

l ^ dulccrla cspahola, rec 
etarios historieo y popular, 
Ahanza Editorial; 
www. alianzaedi tonal .es 
Espafla, el pais de los 100 
quesos, Salvat EdiLores, S.A.; 
Fax: (34) 934 955 779 
Quesos dc Asiurlas, Cajastur; 
rrubi oma@caj aslur es 
Historia del azafran. Editor­
ial Zendrera 21ariquey; 
si rpus@wri ieme.com; 
www.sirpus.com 

Wines 
Gw'a Pefli'n de los vinos dc 
Espafla 2000, Pi &r Erre; 
www, elvino.com/pcnin 
Gm'a de los 300 mejores 
vinos de Espaiia 2000, 
Ed i clones Magafla; 
vy g@vi no-y-gaslronomia.com 
Guia de vinos gourmets 
2000 and Las mcjores com­
pras de vino, Gourmets &r 
Oceano; jram@gourmeis.nei 
La guia dc oro de los vinos 
de Espana 2000 and 100 
bodegas dc oro para el siglo 
XXI, N&A; 
Fax; (34) 913 860 26'> 
Como leer la etiquela de un 
vino, Alianza Editorial; 
www.alianzaeditoriat.es 
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aismona: 

El Jerez, Maccdor de cul-
lura, Caja San Fernando &r 
Conscjo Regulador D.O. 
Jerez-XtrCs-Sherr)' y Man­
zanilla; \injerez@sherry.org; 
wwwsherr>'org 

Travel Guides 
Michelin Espaiia & Portu­
gal 2000. Picrdete por Es­
pana & Portugal. 52 nitas 
dc fin de semana, Michelin; 
vvww.michelin-travel.com 
Campsa Espana 2000, Rep-
.sol Comcrcial de Producios 
Peirollferos. S.A.; 
www.repsol.com 
Guia de hoteles y restau-
rantes de Espaiia .ind Gufa 
de alojamiento en casas ru-
rales dc Espana and Guia 
dc la nievc csiaciones dc es-
qui and Pueblos con encan-
to and 52 rulas con encanto 
por Esparia, Madrid, El Pais-
Aguilar; www.elpais-aguilares 
Lo mejor de la gaslronomia 
2000, Ediciones Desiino; 
edicionesdestino(S>stl.logicon 
irol es; www.edesiino.es 
Fax: (34) 932 922 305 
Anuario de tunsnio rural 
1999 Espafia y Portugal, 
Susaeia; 

Fax: (34)913 009 110 
Asturias: a journey into Par­
adise, Edicioncs Trea, S.A.; 
trea@asiumet.es; 
wvvvvl .astumel.cs/trea 
Guia del viajcro Espaila 
Portugal 2000, Plaza & 
janes Ediiores, SA; 
Fax: (34) 932 002 219 
iQue arte! and Pueblos con 
sabor, Grupo Anaya. S.A.; 
Fax: (34)913 207 022 
Gourmelour guia gas­
lronomica y luristica de Es­
pana 2000, Gourmets & 
Oceano; jram@gourmets.nei 

Ecotourism 
Los caminos del ccomuseo 
vol 1 & I I . Ecomuseo Saja-
Nansa, Grupo de Accion Lo­
cal Saja-Nansa; 
saja-nansa@cdncampos.es 
Espafia camino verde, 
Grupo Ediional Ceac, S.A.; 
www.ceacedit com 

Regional 
Tourism 
La nita de los Conquisla-
dores, Rutas arqueologicas 
en Andalusia, Ediciones 
Jaguar; 
Jaguar@edicionesjaguarcom 
Cadiz venta a venta, Diputa-
cion de Cadiz; 
archivo@cadiz.org 
Los pazos y la cocina popu­
lar gallega, Telefonica & 
Lunwerg Ediiores; 
Fax: (34)932 011 587 

The pleasure 
of tasting 

a Tradition. 

Extra Virgin Olive Oils & 
Wine anci Balsamic Vinegars 

Export Department 
Avda. Gran Capitan 1, 2'-C. 

14006 Cordoba, Spain 
teL 34.957 48 37 36 
fax 34.957 48 27 16 

e mail exportacion@crismona.com 
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Compiled hy Hawys 
Prilchard 

This issues digest of events 
promoiing Spanish food and 
drink backed by the Eco­
nomic and Commercial Of­
fices at the Embassies of 
Spain around the worid cov­
ers the period January to 
April inclusive. 

Canada 
F&B 2000: The Spanish 
Pavilion at Canada's Interna­
tional Food and Beverage 
Show 2000, held in Toronto 
from 20-22 Februar)-. was in­
augurated by His Excellency 
the Spanish Ambassador. Mr 
Jose Cuenca. Along wiih the 
ICEX stand, iweniy-.seven 
Spanish companies exhibited 
in the 2.800 m2-paviIion 
(30.000 sq ft), the aiiendancc 
of nine of ihem having lieen 
coordinated by the regional 
government of Extremadura 
Invitations had been sent out 
lo importers, distributors, su­
permarket chains, hoteliers 
and restaurateurs, and the 
press, and aiiendance hgures 
were up from last year Ex­
hibitors report that major 
Canadian companies showed 
keen interest, and thai useful 
links were forged. 

buzon.oncial@otaw'a. 
ofcomes.mcx.es 

France 
Join the Club (de 
Gourmets): Representatives 
of resiaurani chains in France 
visited Spain from 5-9 April 
for a gastronomic lour, eating 
iradiuonal food in some of 
Madrid's lop restaurants and 
visiting the Club de 
Gourmets Fair in Madrid on 
7 April-ihe ideal opportunity 
to make contact with Spanish 
suppliers. They spent the fol­
lowing day exploring 
Barcelona and sampling local 
specialties. 

buzon.oficial@paris. 
ofcomes.mcx.es 

From lop to boiiom; Viniialy 20O0 
in Verona, JSrome liirbacon, 
winner of Rio\a Sous Chet Bursary-
2000 held in London and. 
represemanves ol French restaurant 
chains N-isil the Club de Cioumieis 
Fair, m Madrid 

Italy 
Viniialy 2000: Viniialy 
2000, Italy's premier iiiicrna-
tional wine and spirits fair, 
held in Verona from 30 
March to 3 April, featured an 
official Spanish Pavilion for 
the third year running. This 
prestigious eveni. second on­
ly to Bordeaux's Vinexpo, at­
tracts exhibitors from all over 
the world and is aimed at 
wine professionals rather 
than at the general public, 
www.wine: The Spanish 
Commercial Office in Milan 
is designing a Spanish wine 
web site (in Italian) giving in-
lormaiion about Spain's main 
wine-producing areas, their 
D.O. wines, principal winer­
ies, Italian importers and 
their range of Spanish wines, 
and links with the Web sites 
of Spanish wineries and of 
Italian importers and distrib­
utors. It comes online in the 
autumn. 

New Look for the Millenni­
um: Italia Alimcnlacion, the 
Milan Commercial Office's 
newsleiier about the Italian 
lood and wine sectors is sent 
quarterly lo Spanish compa­
nies who have contacted ihe 
office with enquiries about 
exporting to Italy Response 
has been so positive that it 
has been given a new look for 
the year 2000. 

buzon .oficial@milan. 
ofcomes.mcx.es 

Japan 
Hamming It Up in Tokyo: 
Sixrj'-tvvo Spanish food com­
panies were represented at 
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Tokyo's Foodex Food Fair 
from 7 lo 10 March, with par­
ticular emphasis placed this 
year on Spanish cured 
ham-the two consorcios had a 
siand each. On the eve of tltc 
fair, ihey also staged a presen­
tation of cured ham ai a re­
ception and drinks parly at 
ihe residency of the Spanish 
Ambassador, lo which 40 
members of the press were in­
vited. There was an equivalent 
for some 100 importers, 
wholesal ers, m anu fact u rers, 
and restaurateurs m the lortn 
of a seminar on 8 March at the 
hotel next lo the Foodex site. 

buzon. o li c i a! @ioki o. 
ofcomes.mcx.cs 

United 
Kingdom 
Winter Sunshine for Lon­
don: The Oldways Preserva­
tion and Exchange Trusts an­
nual conveniion of American 
and British food writers, aca­
demics, nulritiomsLS, and 
restaurateurs, was held in 
London in early January. The 
theme ihis year having been 
the Mediterranean Diei, the 
final dinner ai the Four Sea­
sons Hotel was hosted by 
Foods from Spain; an innova­
tive approach lo classic Span­
ish ingredients, and excellent 
wines proved how appealing 
the theory is when put into 
practice. 

Wine Honors: Three hun­
dred and forty prominent 
wine-trade figures witnessed 
the investiture of Felix Beni­
to, director of C&D Wines, 
and Crisiina Forner, manag­
ing director of Union Viliv-
inicola, as new members of 
the Gran Orden de los Ca-
balleros del Vino at its now 
iradilional annual dinner, 
held on 25 January The in-
teresiing "surf and turf 
menu, created by the Four 
Seasons Hotel's chef, Eric De-
blondc, was accompanied by 
wines Irom several Denomi­
nations of Origin. The Gran 
Orden de los Caballcros del 
Vino was founded in 1984 lo 
honor outstanding service in 
support of Spanish wines in 
the UK, and includes among 

From lop lo boitom: Intern.-ilional 
Food and Beverage Shovi' 2000. in 
Toronlo; Spanish Wine Fair for 
Impiincrs, in .•Vmsierdam and 
W i l l i ' - , i l l ' I I . ^ | i . i i i i " i T i d i ; r . r i \ - i n 

Manchester. 

Author's wines: 

Reds 
Whites 
Roses 

with unique character 
1" organic \ineyard and 
cellar in the province of 
Malaga 

BODEGA 
F. SCHATZ 
RONDA 
Finca Sanguijuela 
Tel./Fa.v:{34) 952 871 313 

P.O.Box: 131 
29400 RONDA (Malaga) 

k 

RE A « I A U 

IWUMCi - AUGUST 2000 SPAIN GOUR.VtET0UR 111 



WINES FROM ORGANIC 
AGRICULTURE 

WINE CELLAR 
ORVAL\IZ: Ctra. Puentc la Reina, s/n. 

31151 OBANCW (.Navarra) 
TeL (34) 948 344 437 - Fax (.34) 948 344 401 

N.WARRSOTUJJO: C/ Santa Cruz, s/n. 
31261 A.NDOSn.L\ (.Navarra) 

Tcls. (34) 948 690 435 / (34) 948 674 392 - Fax (34) 948 690 523 
LEZAUN: C/ Egiarte, s/n. 
31292 lAKAR (Navarra) 

Tels. (34) 948 541 339 / (34) 667 611 436 - Fax (34) 948 536 055 
PAKBALDEA: C/Jardin, s/n. 

31152 MllRUZ/VBAI. (Navarra I 
TcL (34) 948 344 146- Fax t3i> 948 344 146 

COOP. SAN SEBASTIAN: Ctra. Eje del Ebro, km. 55 
^ 1261 ANDOSnXA (Navarra) 

Tel. (34) 948 674 010 - Fax (34) 948 674 832 
BACK>RDI: Ctra. Estella, s/n. 
31261 ANDOSnJA (Navarra) 

TfLs. (34) 948 389 020 / (34) 948 674 151- Fax (34) 948 389 020 
VINA EBRO: C/NavarrcrSa, 64. 4." 

31300 ESTELLA (Navarra) 
Tels. (34) 948 554 083 / (34) 689 046 241 - Fax (34) 948 556 540 

IBANEZ, A. A.: C/ Compania, 19, 4" 
31001 PAMPLONA (NaA-arra) 

Tcls. (34) 948 211 935 / (3-1) 948 720 293 - Fax (34) 948 720 293 
AKISTl): Venta de Judas 

31440 LLliMBIES (Navarra) 
Tels. (34) 948 398 098 / (34) 948 880 181 - Fax (34) 948 880 107 

BIURKO (KIRRI: C/ IJS Cruets, s/n. 
31229 B/UICH)TA (Navarra) 

TeU. (34) 948 648 370 / (34) 948 648 299 - Fax (34) 948 648 399 
OCHO.\; Rua Alcalde Maillata, 2 (tiricina) 

31390 OIJTE (Navarra) 
Tels. (34) 948 740 006 / (34) 948 740 048 • Fax (34) 948 740 048 

N A \ . \ R R E O R G A M C - r A R M I N t i P R O D I C E C o i I N C a 

(CPAEN-NNPEK) 
Avda. San JorK*--. 81 

TeL (34) 948 178 332 Fax: (34 ) 948 178 332 
31012 PampK>na (.Navarra) Spain 

E- mail: itgasa n ju r}<e dsarc ncl.cs 
CP.AFN (COD. O i n . 1 u tvNA-AF.) 

CERTlflCArtON AKIIHDIM. It) If-OVlS KHCl lATlONS CO\CEiUil.>0 WlVtS 

i n o n u M i iiiHiM i. i i oHi.ANK \ n u n n i u : . PIJASE A m r t oR n . 

Spanish PaviUion. Toronto. 

its members such prestigious 
figures as Hugh Johnson, 
Alan Checseman, and Angela 
Muir. 

Competitive Cooks: Hote-
lympia 2000, Briiain's major 
houd and catering exhibition 
was held at London's 
Olympia from 7 to 11 Febru­
ary'. Wines from Spain, on be­
half of the Rioja Wine Ex­
porters, staged their 
nationwide Rioja Sous Chef 
Bursary 2000 at the exhibi­
tion, the challenge being to 
devise a three course menu 
using Rioja iis an mgredicnl 
in one course and to match 
each cuuise lo Riuja wines. 
The prize-a irip lo the vine­
yards of Rioja and a weeks 
work expcncncc at one of 
Spain's lop resiauranis was 
won by Jerome Barbani;on of 
the Charlton House Hotel in 
Shepton Mallet. Meanwhile, 
the Salon Culinaire Compeii-
lion al the same event was 
backed b)' Foods from Spain: 
chefs were asked to create a 
dish using three of ihe fol­
lowing: Serrano ham, olive 
oil, ciirus fruits, and saffron. 
Judges Eric Deblonde and 
M.ii i . ; : . i - . i i . i i t; l i ic dy''\i.l 

award to Adam Fellows' fillet 
of seabass with serrano ham, 
red pepper comfit with black 
olive and caper salsa served 
on sallron scented rice with 
shclltish. .-Amazingly, .\dam is 
a chef at the Charlton House 
Hotel in Shepion Mallet. 
Spain at the Savoy: The UK 
Fruit hnporiers' Association's 
annual dinner, held at Lon­
don's Savoy Hotel on 19 Feb­
ruary, was sponsored ihis 
year by Foods from Spain 
and attended by some 300 

represeniaiives of ihe fresh 
produce sector. The menu 
and wines were, of course, 
Spanish. 
Fair Play: Wines from Spain 
held its 1 l i h annual Trade 
Fair al the Royal Horticultural 
Halls in London's Viciona on 
21 and 22 March Open 10 all 
genuine members of the trade 
and specialist press, i l featured 
85 stands and 1,300 wines 
sou reed from all the major 
D.O.s, along with many oihcr 
wines, brandies, premium 
beers, and liqueurs. A varietal 
lasting provided a chance to 
encounter some of Spain's 
lcs.st'1-know n Ria|5e varieties. 
Repealing iasi year's successful 
formula, a smaller version of 
the fair (34 importers showing 
500 wines), moved on 10 
Manchester on 24 March. Re­
gional nghu; al kisl! 

buzon oficial@londres. 
ofcomes.mcx.es 

Netherlan(ds 
Spain in the Spotlight... at 
Angel Studios, the TV and 
film studios on ihe outskirts 
of Amsterdam, ihe 2000 
venue for ihe biennial Span­
ish Wine Fair for Importers 
on 18 April , from midday 10 
7 p.m This year, 31 Dutch 
importers presented a range 
of over 500 Spanish wines 
sourced from many different 
D.O.s to the trade, including 
wholesalers and retailers, 
restaurateurs, caienng col­
leges, and the press. 

buzon.oficial@Iahaya. 
ofcomes.mcx cs 
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The Joy of 

Eating Mediterranean 

Text 
Eva R. Naranjo 

Translation 
David Cemiyn-Jones 

An old idea widely circu­
lated by doctors and nutri­
tion expens today is that 
food has beneficial and 
harmful effects. Until now, 
however, the pleasure pro­
duced by eating, that de­
light of the senses found 
in good cooking, in di.shes 
whose appearance and 
aroma surest a cenain 
taste and awaken the ap­
petite, had been relegated 
to a second level plane. 
This lapse is the result of a 
frequent rejection of the 
word diet. Diets are usual­
ly associated with illness, 
with insipid meals, with 
the banning of certain 
products and even with 
fasting and, obviously, the 
sacrifice involved in fol­
lowing them. All this has 
nothing to do with the 
Mediterranean diet. 
At the Third International 
Congress of the Mediter­
ranean Diet held in 
Barcelona during the Ali­
mentaria Food Fair 2000 
(from 6 to 10 March), par­
ticipants heard some 
speakers blame themselves 
for having neglected the 
very important issue of the 

joy of eating. They also ex­
pressed regret for having 
advised against certain 
products and cooking 
practices that later proved 
to be healthy, such as blue 
fish, vrine, or frying in 
olive oil that is so com­
mon in Spain (see page 
102). 
The latter was defended 
by Gregorio Varela of the 
Spanish Nutrition Society 
who ihis year became the 
first Spaniard to receive 
the Grande Co\ian Frize, 
awarded by the Develop­
ment of the Mediterranean 
Diet Foundation, in recog­
nition of those who have 
promoted the diet and 
spread the good news. The 
award winner considered 
that the pleasure of eating 
has been reevaluated, 
thanks to this varied and 
complete diet, and that 
questions such as those 
which declared that frying 
in a bath of oil at high 
temperatures led to a loss 
in the nutritious value of 
food, have been rejected. 
Varela pointed out that 
frying in olive oil pre­
served \itamin5 belter and 

added other greases to 
meat that were healthier 
than the saturated fat it 
contained. 
The Mediterranean diet 
was defined at this confer­
ence as being more a cul­
tural and historic concept 
than a geographic one. It 
had been developed 
thanks to the comribu-
lions from civilizations 
that had settled on the 
shores of the Mediter­
ranean throughout history. 
Greeks and Romans creat­
ed the bases: oil, wheat, 
and wine, although the 
cooking habits of the "bar­
barians" in which game 
and vegetables predomi­
nated were introduced 
vigorously at the end of 
the Empire. Likewise, 
Christianity and Islam had 
a decisive influence an 
eadng habits wherever 
they settled as did the later 
discovery of America that 
added ingredients to the 
Mediterranean diet that 
are now typical, such as 
tomatoes, peppers, and 
potatoes. For all these rea­
sons, Massimo Montanari, 
a professor at Italy's Uni-
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Poligono Industrial Fiiente Granada, parcela 58 

C/ Salado, 8 - 23680 - Alcala La Real (Jaen) SPAIN 

Tel.: Jaen (34) 953 583 838 - Madrid (34) 913 650 540 

versily of Bologna, con­
cluded that this diet is ihe 
result of a tradition and a 
way of life that has ad­
vanced with the passage of 
time. Although the diet's 
rediscovery was made in 
the United Slates and fol­
lowing scientific studies 
demonstrated its power to 
prevent disease and ex-
leml life expeclaiion, to 
transfer this diet just as it 
is from one place to an­
other is a difficult matter. 
Furthermore, even lo 
maintain il in countries 
like Spain, where it is the 
traditional way of eating is 
posing dilficulties right 
now because of major 
changes in life styles and 
food supply There has 
been a move away from 
scarcity to abundance, 
which has led to the daily 
consumption of meat and 
fish dishes that were pre­
viously only eaten on spe­
cial occasions. The now 
classical food pyramid in 
which it is graphically i l­
lustrated in what propor­
tion and with what fre­
quency dilfereni types of 
food should be consumed 
is not fully obser\'ed now. 
According to a study con­
ducted by the Spain's Agri­
culture Ministry, Spaniards 
eat more meat and fats 
than they need and less 
carbohydrates (bread, pas­
tas, and potatoes) than is 
recommendable. But there 
is a clear determination to 
follow a balanced diet, the 

first step towards achiev­
ing one. Effort may be re­
quired to conserve the 
Mediterranean diet, but 
the health benefits have 
been well demonstrated. 
The Cheese Tradition: 
A Love of Mixtures 
No matter how complete 
the description il is no 
substitute for the real 
thing and this is especially 
true when it comes to 
food. Organizers of Inter-
lact, the Alimentaria 2000 
salon devoted to milk and 
dairy products, fully real­
ize that the best way to 
gain appreciation for the 
richness of traditional 
Spanish cheeses is to pre­
sent them, one by one, lo 
the sight, smell, and taste 
of visitors. For this reason, 
the tasting exhibition 
Spain; The Country of ihe 
100 Cheeses, has been 
staged once more, follow­
ing the enomious success 
of the 1996 and 1998 
events (Alimentaria is held 
every two years). 
"Introducing the tradition­
al Spanish product is a 
slow process," asserts Mar­
iano Sanz, president of the 
Traditional Cheeses of 
Spain Consortium and 
one of the organizers of 
Spain: The Country- of the 
100 Cheeses. "Not that we 
didn't make efforts in '95 
and '98." 
Distributors, importers, 
professionals of the restau­
rant business, specialist 
journalists, and the public 
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in general were able to en­
joy an unlimited amount 
of up to 100 varieties of 
traditional Spanish 
cheeses, accompanied by 
the bread and wines that 
best go with ihem. Added 
10 this instructive activity, 
.Alimeniaria has provided a 
book wiih the same title as 
ihe exhibition (see La.siing 
Impressions on page 130) 
that is a collecuon of de­
scriptive cards on the 100 
generic cheeses displayed 
(brand names excluded). 
Fnric Canui is the pro­
moter of this event that is 
better dcscnbed as part of 
a broader and older pro­
ject seeking to revive and 
promote the richness of 
Spanish cheese, lie h.is 
shared this task from the 
beginning with .Mariano 
Sanz. Both are well knouTi 
lo our readers, as they 
have written papers regu­
larly on cheese for Spain 
GourmclouK 
"Until ten or 15 years ago 
Spanish cheese was hard­
ly known, even within the 
sector itself," explains 
Canut. "As there was little 
competition, we were 
used to seeing very sim­
ple cheeses produced lo 
cover nutntional needs, 
while .sensory, gastronom­
ic, and pleasurable as­
pects were neglected." 
However, Canut adds, 
there was a great diversity 
of cheeses, bul output 
was so limited and disirt-
buiion so locally confined 

that many were difficult 
to find, a situation that 
has experienced a big 
change, especially in the 
past decade when "the 
cheese industry seriously 
decided lo produce tradi­
tional cheeses of Spanish 
origin in larger quantities 
for the greater market." 
Evidence of this resur­
gence came in 1981, the 
year in which the first De­
nomination of Origin cer­
tificate was awarded to 
the Roncal variety; since 
then. 15 more cheeses 
have received this qualifi­
cation and all become in­
creasingly easier lo find in 
foreign markets. 
In Spain there are cheeses 
lu suit practically every 
taste because the climate, 
the terrain, and the cul­
ture of the region where 
they are produced condi­
tion flavors. According to 
Mariano Sanz there is a 
good deal of livestock 
cheese, that is cheese pro­
duced from a mixture of 
sheep, cow, and goat milk 
in varying quantities, de­
pending on the animals 
that form the herd. There 
is also a very well struc­
tured territorial map (see 
Spain Gourmt'tour Nos. 
32, 33, and 34). The 
range of tradiiional 
cheeses is a modest gas­
tronomic treasure that is 
gradually being rediscov­
ered to the delight of a 
growing number of con­
sumers. 

Life itself 

HIGH QUALITY 
ORGANIC WINES 

PEREZ CARAMES 

24S()() Viilarraiica del l^ici/o (l.ciui) • .SI'AIN 

I'df.: - S7 -'>4() 197 
Fax: .Vt - S7 - 540 3 l i 

c-inail: 101 .Srp('''iclclinc.cs 
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The Great Spanish 
Grape for the World 

Tempranillo 

Text 
Carlos Tejero 

Translation 
David Ccmlyn-Jones 

The best red wines in 
Spain are made with the 
Tempranillo grape, a vari­
ety that is little known, 
however, iniemationally 
To highlight the special 
qualities of this Spanish 
grape the First Imerna-
tional SjTuposium on 
Tempranillo, organized by 
the Rioja Denomination of 
Origin Regulatory Council 
that marked its 75th an­
niversary this year, was 
held last April. 
The Tempranillo (see 
Spam Gourmelour Nos. 20 
and 46), with its dilferent 
names, depending on the 
region-Tinto Fino, Cenci­
bel, Ull de Llebre-is found 
in 28 of Spain's 54 denom­
ination of origin areas and, 
in some, such as Ribera 
del Duero and Rioja, is the 
main variety. Seventy-five 
percent of vines in Spain 
are Tempranillo. 
The Tempranillo comes 
from a common \ine stalk 
of northern hues in which 
Cabemet Sauvignon, Mer­
lot, Pinot Noir, and so 
forth are included and is 
characterized by small 
berries and a peel that is 
very rich in polyphenols. 

making it ideal for crianza 
w ines, asserts Luis Hidal­
go, an agronomist engi­
neer and former deputy 
director of the Intema­
tional Vine and Wine Of­
fice (OIV) and one of the 
speakers at the Symipo-
sium (see Spain Gourme­
tour No. 48). 
But from a genetic point of 
view the Tempranillo is 
characterized by its great 
diversity "In La Rioja 
alone, we have delected 
five types of different plant 
matter belonging to the 
Tempranillo variety," says 
Fernando Martinez de To-
da, professor of viticulture 
at the University of La Rio­
ja. "This reveals a great di­
versity that it is necessary 
and urgent to preserve to 
hall the genetic erosion 
that has emerged in the 
past few years, by replac-
ing-because of market de­
mands-old and genetically 
heterogeneous vines for 
new and genetically ho­
mogenous ones." 
And if from a genetic 
point of view the Tem­
pranillo grape is distin­
guished by its variety, 
from an enological point 
of view, however, i l has a 
very well dehned charac­
ter "as long as it is culti­
vated in clayish soil and 
the vines are more than 12 
years old with a )ield per 
hectare (2.5 acres) of be­
tween five and seven met­

ric tons," advises Manuel 
Ruiz, a technician at 
Haros Enological Station 
and one of the greatest ex­
perts in this type of vine. 
"Under these conditions, 
the Tempranillo is free of 
oxidase, the peel has very 
low acidity, and during 
fermentation it produces a 
great quantity of lactic 
acid that produces wines 
that are very pleasant in 
bouquet and taste." 
Lately the Tempranillo 
grape has crossed fron­
tiers. Thus statistics indi­
cate the importance that 
this \ine is acquiring in 
Europe. In France, Italy, 
and Spain it is estimated 
that Tempranillo will be 
the most planted variety 
with 37 million vines in 
the 1999-2000 season, 
which is 23 percent of the 
total and places this vine 
ahead of Merloi and 
Cabemei Sauvignon. 
In Portugal, where il is 
called Tinia Roriz, "it only 
accounts for 3.5 percent of 
the area occupied by red 
varieties." says Luis 
Cameiro, head of that 
country's National Agro­
nomic Station. "But the 
number of plants has mul­
tiplied by three in only 
two years, from 174,000 
in 1997 to 563,000 in 
1999." 
lis presence in the United 
States and Australia is neg­
ligible but experts believe 

that this will change "be­
cause producers in these 
countries are tremendous­
ly energetic and they feel 
that if they can succeed 
with Tempranillo in inter­
national markets they will 
make this strain fashion­
able as they did with 
Cabemet Sauvignon, 
Pinoi, and Syrah," fore­
casts Giuliana Gay-Eynard 
from Italy's Study Center 
for the Genetic Improve­
ment and the Biology of 
the Vine. 

Promising 
Future 
This leads lo another ex­
citing question; from a 
commercial point of view, 
what would happen if 
Tempranillo became fash­
ionable and the market 
was filled with wines of 
the Tempranillo strain that 
were elaborated in the 
countries of the so-called 
New World? 
For Richard Smart, a wine 
expert and respected Aus­
tralian consultant, "Tem­
pranillo is one of the best 
red varieties in the world 
provided it is made in the 
right climaie and at the 
right temperatures. Ac­
cording to my studies, if 
we lake the Haro zone as a 
model, we can find similar 
climates in places close to 
Sydney, Australia, and 
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Oregon in the United 
Stales. So it is a.ssumed 
that Tempranillo wines 
similar to the Spanish in 
quality could be pro­
duced." 
Frederic Brochet, of the 
Bordeaux Enology Insti­
tute, believes thai "Span­
ish wine producers should 
not become obsessed with 
using the term Tempranil­
lo on their labels. Tem­
pranillo wines made in 
Spain are so different, de­
pending on the region 
where they were pro­
duced, that they even con­
fuse expert tasters. Could 
it be the winemaking 
process that gives the 
Tempranillo variety its 
character and not the 
grape itself?" 
French experts are not the 
only supporters of the 
terroir concept as opposed 
to ihe variety concept. 
Gerry Dawes, a U.S. jour­
nalist specialized in wines 
and gastronomy, believes 
that "it would be an error 
for Spanish producers to 
adopt the strategy of giv­
ing preference to variety 
over denomination of ori­
gin, because there will al­
ways be someone capable 
of making a cheaper Tem­
pranillo al a standard ac­
ceptable to the market, as 
has occurred with Caber­
net, while, for example, 
Rioja wine is only pro­
duced in La Rioja and if 

someone wants to buy it 
they will have to pay the 
going price." Bui Feman-
do Bianchi, the OIV presi­
dent, considers that "pro­
ducers face the challenge 
of combining both con­
cepts. This task is compli­
cated in a world market 
dominated by the con­
sumption of single grape 
wines, because promotion 
of just the origin could be 
dangerous. New con­
sumers, especially in .Asia, 
do not know anything 
about historic producing 
regions, but are aware of 
grape varieties," 
Opinions and points of 
view for every taste were 
presented about what is 
undoubtedly the star of 
Spanish vineyards. 

( O N S K K \ V .S 

In "Comervas Ramon Pefia", most of our products 
are limitedly distributed, owing to the "strict" 
commitment of quality and selection in ivhich 

we are engaged. 

Carlos Tejero is a journalist. 

Poligono Indusrial del Salnes • 36636 Ribadumia (Pontevedra) SPAIN 
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CUARENTAYTRES 

INDESTRUCTIBIE 
CHARACTER 

NO OTIltR lUll-llUR CAN .MAINIAIN ITS STRtNCMI Ol 
CHARACTtR WHIN MIXID IN SO MANY WAYS TRY IICOR43 
OVER ICl . W i n i SOIM COMBINED WITH f RIIIT IIIICIS COI AS. 

OTHER UQJIFURS t V l N WITH COIFtt ANLITEA T i l l 
I N t X ) M l l A | l l l rlRSONAllTYOI 1ICORJ.1 W i l l AlWAYS rRIVAIl, 

I-OIIR 1ICOR.43 INTO A t:ix;KTAIL SIIAMH WITH YOUR 
lAVORITE MIXIR ANI> WAICII IT tXPIODE WITH STYU AND 

flAVOR YOU W i l l ENTER A WORID Ol INMNITE 
rOSSmillTIES AND NtW MNSATIONS 

DON T l ( T OTHER M'lRltS KNOCK YOU AROUND RISf TO T i l l 
CIIAllENOt Ol THE IRRISISIIBIE INDtSTRUCTHll E TASTf 

lYf 1ICOR 4T 

A SMASHING I D I A I 

T n e N a t i o n a l I J q u e u r O r Sp. : i i n 

131010 

H-.S-lLSiWiSl 

New Generations of 

Great Chefs 
Text 
Eva R. Naranjo 

Translation 
David Cemlyn-Jones 

The Vll Chefs of Spain 
Contest, held at the 
Madrid XIV International 
Gourmets Club Salon on 8 
and y April, was a hard-
foughi dispute in the art of 
cooking in which new, ea­
ger, young cooks and iheir 
even younger assistants 
competed to serve up the 
best lamb and sea bass 
dishes as well as the best 
garnishing ihat the jury 
could taste. Their final 
goal was to represent 
Spain at the iniernaiional 
Bocuse d'Or cooking con­
test in Lyon, France, next 
year After two days of 
nerves, bustle, and hard 
labor in the kitchens set 
up by the organizers, the 
members of the jury had 
to select the winner by 
awarding points to each 

dish for its flavor, presen­
tation, and the originality 
of the recipe. Javier Ro­
driguez Pome from Cialicia 
finally emerged as the 
winner thanks to a succu­
lent sea bass baked in a 
sauce of mollusks and a 
blend of garlic and 
oregano, and his exciuisite 
saddle of lamb with 
quince, foie, cream of 
thyme, and its sweet roast 
rib. Javier Rodriguez has 
already worked in the 
restaurants of Fl Bulli in 
Ciirona. Zubcroa in 
Guipuzcoa, and Casa Par-
do in A Comna, and in 
London's Savoy Hotel. He 
is currently studying Busi­
ness Management and Ad­
ministration, a course that 
will take him to the Unit­
ed States next summer 
where he expects lo dazzle 
his fellow undergraduates 
with his talent in the 
kitchen. 

Both he and the jury 
praised the high level of 
all participants in the con­
test who each came from a 
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different autonomous re­
gion of Spain: A.sturias, 
Baleares, Ca.stile-Li Man­
cha, Castile-LeOn, Ex­
iremadura, La Rioja, 
Madrid, and the Basque 
Countiy As a novelty, this 
year's competition, orga­
nized by the Association 
of Young Restauraieurs of 
Spain, allowed represent­
ed autonomous regions to 
nominate prestigious chefs 
from their respective terri­
tories as members of the 
jury 
l ' i> i . in i ;u< .T I ' t ' i i i c i H i 

two previous occasions 
was prevented from i iiicr-
ing the national competi­
tion as a representative 
from Galicia because he 
had not reached the age of 
2.3 required by the regula­
tions, will have to go all 
out to prepare himself for 
the next Bocuse d'Or 
event that will gather 22 
chefs from all over the 
world. In his preparaiion 
he will work on the same 
recipes ihat eamed him 
his prize until they acquire 
"a more international fla­
vor that can be appreciat­
ed in Lyon, because essen­
tially they are dishes thai 
are very typical in Galicia 
thai may need to be modi­
fied," he explains. 
Vv'ith this in mind, he 
plans to travel to other 
countries, especially 
France, visiting restau­
rants, observing how dish­
es are prepared, and talk­
ing to chefs in order to 

improve his training. In 
Spain he will seek the ad­
vice of such masters of the 
kitchen as Juan Man 
Arzak, who presided the 
jury at the Spanish contest 
and who he is sure can 
help him with his prepara­
tion. To daic no Spaniard 
has won the Bocuse d'Or, 
but this hasn't discouraged 
Javier. 
"1 am longing to compete. 
It will be dilficuli, 1 know, 
bul it's a challenge. I'll do 
my best." 

Eva R. Nartmjo is a jownalisl 
specializing m foreign trade and 
a contributor to Spain 
Goumietour. 
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X 
The following list includes 
a selecLion of exporters. U 
is not intended as a com­
prehensive guide and, for 
space reasons, we caTinot 
list all the companies de­
voted to export of ihe fea­
tured products. The infor­
mation included is 
supplied by the individual 
sources. 

Canned 
Tuna 
An additional list of Spanish 
manufacturers can be con­
sulted on Internet: 
www. icex.es/repETlorios/ 
menuprin.asp For more in­
formation see page 150. 

Alfonso Garcia Lopez, S.A. 
Tel: (34) 986 770 012/31 
Fax: (34) 986 771 359 

Anionio Alonso, S.A. 

Tel: (34) 986 202 054 
(34) 986 207 005 
Fax: (34) 986 207 168 
caasa@fiab.es 
www.fiab.es 

Bernardo .\lfageinc, S.A. 
Tel: (34) 986 213 217 
Fax: (34) 986 203 152 
ba5a@al fagem e, co m 
www.alfageme.com 

Conservas Ccrqucira, S.A. 
Tel: (34) 986 233 500/08/09 
Fax: (341 986 209 805 

Conservas del Noroeste, S.A. 
Tel; (34) 986 708 233/58 
Fax: (34) 986 709 030 

Conservas Garavilla, S.A. 
Tel: (34) 946 186 677 
Fax: (34) 946 885 394 
comcrciaI@isabel.nei 
wvvw.isabel.net 

Consorcio Espafiol 
Conservcro, S.A. 
Tel: (34) 942 660 894 
Fax: (34) 942 660 098 
conso rc io@ca ni c rd al a. es 
www.camerdaia.es/ 
consorcio, es 

Kscuris, S.A. 
Tel: (34) 981 843 200 
Fax: (34)981 832 155 
(34) 981 833 248 

Frigorificos del Norocste, 
S.A. 
Tel: (34) 981 835 005 
Fax: (34) 981 835 004 

Industrias Cerdciniar, S.L. 
Tel: (34) 981 736 125 
Fax: (34) 981 736 325 
ce rd e inia r@b b unc I . c om 

Jesus .A.lonso, S.A. 
Tel: (31) 815 100/01 
Fax: (34)981 844 551 
(34) 981 847 077 

Jiislo Lopez Valcarccl, S.A. 
Tel: (34) 986 231 700/07 
Fax: (34) 986 298 488 
ww\\'. va! care el-sa. es 

Luis Calvo Sanz, S.A. 
Tel: (34) 981 704 040 
Fax: (34) 981 704 001 

Orbe. S.A. 
Tel: (34) 986 233 100 
(34) 986 231 072 
Fax: (34) 986 230 353 
t. barahona@crbesa .com 
v\'vvw:orbcsa-com 

Pcfia, S.A. 
Tel: (34) 986 506 Qll 
Fax: (34)986 501 614 

Pita Hcrmatios, S.A. 
Tel: (34) 986 565 033 
Fax: (34) 986 565 974 

Salica, Induslria 
Alimcniaria, S.A, 
Tel: (34) 946 880 500 
Fax: (34) 946 880 376 
salica@cimv.es 
www.cim v, es. salica 

Thenaisie-Provote, S.A. 
Tel: (34) 986 404 000 
Fax: (34) 986 404 243 
informacion@ih-p.coni 

Source: JCEX anti ANFACO 
(.AsociticifSu Nacional de 
Fabricantes de Conservas dc 
PescacJo,s v Manscos/National 
Assootirlon of Canned Fish and 
'seefood Producers) 
Tel: (34)986 469 301 
Fox: (34)986 469269 
www.anJaco.es 

ExcluRivfily 
Gourmet 
Producers 
La Barbatcna 
Tel: (34) 956 43 20 80 
Fax: (34) 956 43 12 54 
gcrente@labarbaiena.com 
www. la barbatena.com 

Conservas Busto, S.A. 
Tel: (34) 943 199 207 
Fax: (34)943 199 399 

Conscrvas La Gaviota, S.A. 
Tel: (34) 946 186 667 
Fax; (34) 946 186 344 
gaviota@cimv.cs 

Conservas Pedro Alegria 
Tel: (34)946 134 101 
Fax: (34) 946 833 344 
baicl@conEaiegria.com 
www. CO nsa le gria. com 

Conservas liey dc Oros 
Tel: (34)956 430 001 
Fax: (34) 956 430 005 

Conservas Uhago, S.L. 
Tel: (34) 952 251 610 
Fax: (34) 952 245 895 
wcbmasier@vensy.es 
www.vensy.es 

Klkano 
Tel: (34) 943 131 740 
Fax: (34)943 133 136 

llijos de Carlos .'VIbo, S.A. 
Tel: (34) 986 213 333 
Fax: (34) 986 214 799 

Hijos dejose Serrais, S.A. 
Tel; (34)946 881 091 
Fax: (34)946 881 151 
scrrais@cimv.es 
wvŝ v.cimv.es/serrats 

Leonardo Oliveri 
Tel: (34) 943 861 150 
Fax: (34) 943 861 598 

Ormaza Conservas dc 
Fescado, S.A. 
Tel: (34) 946 186 159 
Fax: (34) 946 186 160 

Ortiz, S.A. 
Tel: (34)946 134 313 
Fax: (34)946 134 440 

Source: fCEX 
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Olive Oil 
An additional list of Spanish 
manulacLurers can be con­
sulted on Internet: 
www. icex.es/reperiorios/ 
mcnuprin.asp For more in­
formaiion see page 150. 

Aceiles .Agro Sevilla. S.A. 
Tel: (34) 954 251 400 
Fax: (34) 954 251 072 
agrosevilla@zcroray.net 

.•\cciics Borges Pont, S.A, 
Tel: (34) 973 501 212 
Fax: (34) 973 500 060 
abp,expori@borges.es 

Acciies Coosur, S.A. 
Tel; (34) 913 605 520 
Fax: (34)915 230 578 
export@coosu r. com 

Aceilcs del Sur, S.A. 
Tel: (34) 954 690 900 
Fax: (34) 954 690 450 
export@accsur.com 

.•\ceiies La Masia, S.A. 
Tel: (34) 962 873 040 
Fax: (34) 962 870 230 
lola.gomez@unilevercom 

Aceilcs La Pedriza, S.A. 
Tel; (34) 957 524 585/69 
Fax: (34) 957 520 610 

Aceiles Toledo, S.A. 
Tel: (34)915 416 737 
Fax; (34) 915 599 SOB 
a. ioledo@ mad .servi com. es 

Accitcs Ybarra, S.A, 
Tel; (34) 955 675 060 
(34) 954 727 161 
Fax: (34) 955 660 777 
(34) 955 662 280 
cx p o ri ac ion@y barra.es 

CarbonctI dc Cordoba, 
S.A,C 
Tel: (.34) 957 320 200 
Fax: (34) 957 320 444 

Compania Colome de 
Aceiles, S.A. 
Tel: (34) 973 237 400 
Fax: (34) 973 239 541 

Esiablecimientos Felix 
GasuU, S.A, 
Tel: (34)977 315 414 
Fax: (34)977 318 794 
fgasull@aTrakis.cs 

Euroaliractu, S.L. 
Tel: (34) 973 730 525 
Fax; (34)973 730 515 
euro@euroalimeni.com 

Goya en Fspana, S.A. 
Tel: (34) 955 611 854 
Fax: (34) 954 100 656 
goya@arrakis.es 

Hispanoliva, S.A. 
Tel: (34) 957 767 100 
Fax; (34) 957 282 061 
hispanoliva@eurocibcr.es 

Ideal S.A. 
Tel: (34) 977 500 200/50/19 
Fax: (34) 977 502 022 
ideal.sa-faiges@cambrescat,es 

Juan Balkster Roses. 
Sues., S.A. 
Tel: (34) 977 500 000 
Fax: (34) 977 500 347 
e.vpon s@hal Icsierolive oil. com 

Kobayter, S.A. 
Tel: (34) 952 621 450 
Fax; (34) 952 435 326 
knhiiyier@arrakis.e,s 

Miguel Gallego, S.A. 
"MlGASA" 
Tel: (34) 954 720 550 
Fax; (34) 954 729 552 

Mueloliva, S.L. 
Tel; (34) 957 540 147 
Fax: (34) 957 700 260 
mue 1 ol i va@arra kis .es 

NUiiei de Prado, C.B. 
Tel: (34) 957 670 141 
Fax: (34) 957 670 019 

Oleocslepa, S.C.A. 
Tel: (34)955 913 154 
Fax: (34) 955 913 537 
oleo@oleoe5iepa.c(im 

Rafael Salgado, S.A. 
Tel: (34) 916 667 875 
Fax: (34)916 666 218 
ex pori@ra fae I sa Igad o. CO m 

Salgado, S.A. 
Tel: (34) 915 327 711 
Fax: (34) 915 224 416 

Torres y Ribellcs, S.A. 
Tel: (34) 955 679 010 
Fax: (34) 955 679 047 
TorresR i be 1 les@be tis.es 

1,1 n ion .\graria Cooperativa, 
S. COOP C. LTDA. 
Tel: (34) 977 330 055 
Fax: (34) 977 330 070 
unio@rrtx2.redcslb.es 

Source: ASOUVA (Asociacion 
espafiola de exporiadorcs de 
aceite de oliva/Association of 
Spanish Olive Oil F:xporters) 
Tel: (34)914 468 812 
Fax: (34)915 931 918 
asoliva@cives 

Extra Virgin 
Olive Oil 

f r o m Spa in 

HARVESTERS AND PRODUCERS 
IMPORTERS AND DISTRIBUITORS 

ARE RESEARCH 

Aceites La Laguna, S.A. 
GirainodeULaguna, s/n-Tl&io, 34 953 76 51 00 - Fax 34953 7651 06 

2J529 Pueiiie del Obispo 
B..\EZA (Ja^n)- SP.AIN 

nn-w.cempreianal.comJaceitesfaijuna 
e-maii: ai fUfstaintna^cempreiariatjrim 
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More rhan FmY CENTURIES (L.S.) have 
pitissed by since she VIRGIN OUVE OiL 
was extracted from the olives for 
human use. 
Today, this veteran nectar has foutd 
(he comprehension and the esteem of 
scientists from all the countries thai 

I in this last century have studied it, 
observing and exananing minutely 
al! its components, to finally reach 
to the conclusion of the recognition 
if its excellent intrinsic characte­
ristics. 

Therefore, you have in front cf 
you a live juice absolutely natu­
ral without any additive, wrap-
ped by a wett-struciured regula­
tion that ensures its purity and 
quality and, on the other hand, 
guaranteed by national orga-

1 nisms (Ministry of Health and 
^ Consumption, The Grtase 

Institute, etc.). supranational 
^^^^B (Inlemational Oleic Council) 

1 and private associations 
MH I (Asoliva, Aproliva) that 

basically look i^er the 
i^l market transparency, neces-

•/ sary la maintain the 
^ 1 honesty t>f this millenary 

\ product. 
O ^ Hence ne jjmptwe you rc 
^ consume, enjoy and 

benefit it during many 
years in salads, creams. 

1 suces, fried dishes: 
stews and in as marry 
other ways as the tra­
ditions and imagina­
tion may suggest you. 

Daranda y Gallarza 
CXDSECHEROS - ENVASADORES 

Avda. Bavkra. 2 • 28028 Madrid - SPAIN 
TeL 34 91 3S5 48 55 Fax: 34 91 35S 43-30 

E-Mail; edgg@arrakis.es -Web; www.dararidayg3liarza.es 

Interested in the distribution please, contact with: 
Eduardu G, Gdllarza 

Peppers 
Acrcna, S.A.T. 
Tel; (34) 950 568 561 
Fax; (34) 950 568 865 

.Agroniurgi, S.A.T, 
Tel: (34) 950 484 664 
Fax; (34) 950 484 308 
(34) 950 485 700 
agro murgi@lan.tral,es 

Anccoop, SDAD. COOP 
Tel; (34) 963 938 501/556 
Fax: (34) 963 938 510 
dir@anecoop.coin , 
www. anecoop.com 

Banian S.A 
Tel: (34) 950 489 699 
Fax; (34) 950 489 723 
baman@arrakis.es 

Cabasc, S.C.A 
Tel: (34) 950 406 tOO 
Fax: (34) 950 406 525 
cabasc@lamral.cs 
www. cab as c. com 

Canale.x, S.A.T. 
Tel: (34) 950 489 072 
Fax: ( j4) 950 480 354 
cana lex@laru ra I .es 

CasI, S.C.A. 
Tel: (.14) 950 626 007/008 
Fax; (34) 950 290 863 
casi@larural.es 

Casur, S.C.A. 
Tel; (34) 950 306 000 
Fax: (34) 950 306 017 
casur@lan.iral,es 

Copaisan 
Tel: (34) 928 891 094 
Fax: (34) 928 891 126 

Diveal, S.L. 
Tel; (34) 950 565 009 
Fax; (34) 950 565 011 
diveal@larural.es 

Dunamar, S.A.T. 
Tel; (34)950 407 180 
Fax: 950 407 536 
supdz@larural.es 

Ejidomar, S.C.A. 
Tel: (34) 050 481 450 
Fax: (34) 950 484 078 
ejidomar@IaruraI.es 

Fjido Verde, S.A.T. 
Tel: (34) 950 607 720 
Fax: (34) 950 607 850 
ejidoverde@lan.iral.es 

Fruias Caparros S.L. 
Tel: (34) 950 297 433 
Fax: (34) 950 297 268 
fnuacaparros@la m ral, es 

Fruias Escobi, S.L. 
Tel; (34) 950 587 101 
Fax: (34) 950 587 419 

Frutcra Iniernacional, S.A. 
Tel: (34) 950 310 015 
Fax: (34)950 311 153 
fruierainter@lan.iTal.es 

Hortamira, SDAD. COOR 
Tel; (34)968 174 210 
Fax: (34) 968 174 083 

Indasol, S.A.T, 
Tel; (34) 950 488 250 
Fax: (34) 950 488 260 
indaso l@l aru raLes 

fnver, S.A.T. 
Tel; (34) 950 342 462 
Fax: (34) 950 343 714 
saiinver@larural,es 

Jose y Paco, S.L, 
Tel: (34) 950 489 117 
Fax: (34) 950 489 119 
j osepaco@ laru ra!. es 

Las Horticbuelas, S A.T. 
Tel; (34) 950 309 016 
Fax: (34) 950 342 358 
sathorii@larural.es 

Mayba, S.A,T, 
Tel: (34) 950 483 614 
Fax: (34) 950 483 761 
mayba@laruraLes 

San Isidro Labrador, S.C.A. 
Tel: (34) 950 581 904 
Fax: (34) 950 581 904 
sanis id ro@ laru ra 1. es 

S.A.T, San Cayetano 
Tel: (34) 968 580 111 
Fax: (34) 968 580 237 

Surinver 
Tel: (34) 966 766 068 
Fax: (34) 966 766 250 

Vicasol, S.C.A. 
Tel; (34) 950 553 200 
(34) 950 553 204/205 
Fax: (34) 950 553 134 
vicasol@larural.cs 

Source: /CEX, COHXFHAL 
(AsociacitSn de Cosecheros 
Exponadores dc Productos 
Horw/rudcolas dc AlmcriaJ 
Association o/Vegetables 
Exporters and Producers from 
Almeria) 
Tel: 04) 950 62 J 162 
Fax: (34) 950 238 350 
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toexpiwl@/fl IV rales 
personales.larural.es/coexphal 
and FECO.̂ M (Federacidn de 
Cooperativas Agrarias de Mur-
iTio/Ft'ticr ation of Agricultural 
Cooperative; from Murcia) 
Tfl: (34) 968 351 282 
Fox: (34)968 350 095 
FECOAM@ccac.es 

Rice 
D.O. Calasparra 
Coopcraliva del Campo 
Virgen dc la Esperanza 
Tel: (34) 968 723 107 
Fax: (34) 968 723 018 

Regulatory Council: 
Consejo Rcgulador D.O. 
Arroz de Calasparra 
TcVFax: (34) 968 720 614 

Source: /C£X 

D.O. Valencia 
Arroccrias Herba, S.A. 
Tel: (34) 961 203 050 
Fax: (34)961 203 709 

Arroces y Ccreales, S.A. 
Tel; (34) 962 858 601 
Fax: (34) 962 858 730 
arcesa@arcesa.com 

Maiccrias Espanolas, S.A. 
Tel: (34) 961 850 051 
Fax: (34) 961 851 017 
dacsa@vlc servicom .es 

Regulatory Council: 
Conscjo Rcgulador D.O. 
Arroz dc Valencia 
Tel/Fax: (34) 961 706 156 
doarros@tclcline.es 

Source: Regulatory Council of 
D.O. Arroz de Valencia 

D.E. del Delta 
del Ebro 
Arros.saires del Delia de 
l Ebre, S.C.C.L. 
Tel: (34) 977 700 219 
Fax: (34) 977 704 968 
info@arrossaires-delia-ebre-
sccl.es 
www.arrossaires-dclia-ebre-
sccl.es 

Camara .Arrocera de 
Amposta, S.C.A.CVS.C.LDA 
Tel: (34) 977 701 020 
Fax: (34)977 700 190 
coop@camara-amposia. es 
www.camara-amposla.es 

Regulatory Council: 
Consejo Regulador D.E. 
.Arroz del Delta del Ebro 
Tel: (34) 977 700 219 
Fax: (34) 977 704 968 
info@arrossajres-delia-ebre-
sccl.es 
www.arrossaircs-dclia-ebre-
sccl.es 

Source: Rcgulaiorv Council of 
D.O. Arroz del Delta del Ebro 

Without D.O. 
Nomen Producios 
Alimcnlicios, S.A. 
Tel: (34) 977 501 733 
Fax: (34) 977 504 082 
azagra@nomen.es 

Sos Arana Alimeniacion, 
S,A. 
Tel: (34) 962 482 100 
Fax: (34) 962 484 008 
www.sos.es 

Source: ICEX 

Ibeiflora EUROAGRO 

greenconnection 
2 0 0 0 

19th to 21st OCTOBER 
V A L E N C I A - S P A I N 

EUROAGRO 
INTERNATIONAL AGRIOJLTURAL 

PRODUaiON FAIR 

Ibeiflora 
INTERNATIONAL FAIR FOR ORNAMENTAL 

HORTICULTURE, FORESTRY AND FLORtSTRY 

Atfdo. C P O t o ) «76 t 4taBD V«torwM - M M V & i M l 100 • to M H l TO 111 M OM F E R I A 
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.\ceitcs Rorgcs Pont. S.A. 

.Avda J Trepai, s/n 
PO. Box 20 
25300 Tarrega (Lleida) 
Tel; (34) 973 501 212 
Fax; (34) 973 500 060 
abp.expori@borges.cs 
www.aceitesborges.es 
Page: 2 

.•\ccilcs Coosur, S,A. 
Los Madrazo, 38 5" 
28014 Madnd 
Teh (34) 913 605 520 
Fax; (34)915 230 578 
Page: 165 

.'Vccilcs del Sur, S.A. 
Ctra. Madrid-Cadiz. 
Km. 550.6 
41700 Dos Hemianas 
(Se\illa) 
Tel: (34) 954 690 900 
Fax: (34) 954 690 450 
www.acesurcom 
Page: 161 

Aceilcs La Laguna 
Camino de la Laguna, s/n 
23529 Puenie del Obispo-
Baena (JaSn) 
Tel: (34) 953 765 100 
Fax (34) 953 765 106 
aceiieslaguna@cempre,sanal, 
com 
www.ccmprcsarial.conV 
acciicslaguna 
Page: 145 

Agroles, S.C.L. (Rominico-
Escncia) 
Verge dc Muniserrai, 29 
25400 Les Borges Blanques 
(Lleida) 
Tel: (34) 973 142 150 
Fax: (34) 973 140 051 
agroles@agroles.com 
Page: 143 

Agrupacion dc Cooperativas 
Vallc del Jerte 
Ctra. N-110, Km.381 
10614 Valdasiillas (C^ceres) 
Tel: (34) 927 476 370 
Fax: (34) 927 475 055 
vallejcrle@bme.es 
Page: 159 

.Alcala Oliva Dislribucion 
Pol.Ind. Fuenie Granada, 
Parcela 58 C/ Salado, 8 
23680 Alcala La Real OaCn) 
Tel: (34) 953 583 838 
(34) 953 585 136 
Fax: (34) 953 584 953 
alcalaoliva@cempresarial.com 
Page: 138 

.•̂ ngcl Clamacho, S.A. 
(Fragata) 
.•\vda. del Pinar. 6 
41530 Moron de la Froniera 
(Sevilla) 
Tel; (34) 954 851 200 
Fax: (34) 955 850 145 
info@acamacho.com 
www.acamacho.com 
Pages: Inside cover and 152 

Aracx-Rioja Alavesa 
Export Group 
Dato, 38 
01005 Vitoria (Alava) 
Tel: (34) 945 141 800 
Fax: (34) 945 143 156 
aracx@aracx.com 
www.aracx.com 
Page: 8 

Bajamar 
Madre Vedruna, 12 
PO. Box 141 
50008 /laragoza 
Tel: (34) 976 468 469 
Fax; (34) 976 234 798 
bajamar@bajamares 
Page: 153 

Bodegas F Schalz 
Finca Sanguijuela 
no. Box 131 
29100 Ronda (Malaga) 
Tel; (34) 952 871 313 
Fax: (34)952 871 313 
Page: 135 

Bodegas Franco Espanolas 
Cabo Noval, 2 
26006 Logrono (La Rioja) 
Tel: (34) 941 251 300 
Fax; (34) 941 262 948 
wwvvfrancoespanolas.com 
Page: 160 

Bodegas Lan, S.A. 
Parajc dc Buicio, s/n 
26360 Fucnmayor (La Rioja) 
TeL (34) 941 450 950 
Fax; (34) 941 450 567 
bodegaslan@fcres 
www.bodegaslan.com 
Page: 163 

Bodegas Los Roblcs 
Cira. COrdoba-Malaga. 
Km. 447 
14550 Moniilla (Cordobal 
Tel: (34) 957 650 063 
Fax: (34) 957 653 140 
brobIes@clves 
www.ctves/USER/brobles 
Page: 153 

Bodegas Palacio de la Vega 
Condesa de la Vega, s/n 
31263 Dicasiillo (Navarra) 
Tel: (34) 948 527 009 
Fax: (34) 948 527 333 
prlariosinier@eurociberes 
Page: 158 

Bodegas Pirineos, S,A. 
Cira. de Barbasiro a Naval, 
Km. 3,5 
22300 Barbasiro (l luesca) 
Tel; (34) 974 311 289 
Fax: (34) 974 306 688 
Page: 157 

Bodegas S,A,T. Los Curros 
Ctra. Madnd-Conina. 
Km. 173.5 
47490 Rueda (Valladolid) 
Tel: (34) 983 868 097 
Fax: (34) 983 868 177 
curTos@nexus.es 
Page: 1 

Bodegas Vega De La Reina 
Gran Via, 33 
28013 Madrid 
Tel: (34) 915 322 575 
Fax: (34) 915 325 985 
ceniraI@\'egadelareina.com 
www.vegadelareina.com 
Page: 132 

Cavas Joscp Masachs 
08737 Torrelles dc Foix 
(Barcelona) 
Tel: (34)938 990 017 
Fax: (34) 938 91 561 
www. ca vasmasac hs. com 
Page: 152 

C de A (Comercializadora 
dc Producios Andaluces) 
Avda. Republica Argentina, 
24 15"Plia 
41011 Sevilla 
Tel: (34) 954 280 227 
Fax; (34) 954 282 352 
cdea@cda.es 
wwT '̂.cdca.es 
Page: 6 

C.R.D.O. Calificada Rioja 
Estambrera. 52 
26006 Logroiio (La Rioja) 
Tel: (34) 941 500 400 ' 
Fax: (34) 941 500 672 
info@riojawinc.com 
ww\vriojawine com 
Page: 9 

C.R.D.O. Valdepeiias 
ConsiiiuciOn, 19 
13300 Valdepenas 
(Ciudad Real) 
Tel; (34) 926 322 788 
Fax: (34) 926 321 054 
Page: 10 
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Cevenasa (Danlza) 
Cira. dc Peraka, s/n 
31340 Marcilla (Navarra) 
Tel: (34)948 713 970 
Fax: (34) 948 713 971 
cevenasa@meganei.es 
www, fiab.es/ccvenasa 
Page; 154 

Conservas Ariesanas 
Rosara, S.A. 
Pol. Ind. Sector I - n" 3 
31261 Andosilla (Navarra) 
Tel: (34) 902 304 010 
Fax: (34) 948 690 301 
www, rosara.com 
Page: 156 

Conservas Ramon Pen a 
Pol. Ind. del Salnes 
36636 Ribadumia 
(Pontevedra) 
Tel: (34) 986 716 011 
Fax: (34) 986 716 363 
wwv>.cempresariaI.com/ 
r.imonpena. 
Page: 141 

Consorcio del Jamon 
Serrano Espaiiol 
Moralzarzal, 80 
28034 Madrid 
Tel: (34) 917 356 085 
Fax: (34) 917 350 503 
consorcio@consorcioserrano. 
com 
www. consorc ioserrano.cora 
Page: 11 

CPAEN 
Avda. de San Jorge, 81 
31012 Pamplona (Navarra) 
Tel: (34)948 178 332 
Fax: (34) 948 251 321 
i iga. sanj orge@sarenei, es 
Page: 136 

Crisraona, S.A. 
Baena, 25 
14860 Dofia Mencia 
[Cordoba) 
Tel: (34) 957 695 514 
Fax: (34) 957 676 342 
exporlacion@crismona.com 
www, crismona,com 
Page: 133 

Daranda y Gallarza 
.Avda. de Babiera, 2 
28028 Madrid 
Tel: (34)913 564 855 
Fax: (34) 913 554 330 
edgg@arrakis.es 
wwwdarandaygallarza.es 
Page: 146 

Federico Paicrnina, S.A. 
.Avda. Santo Domingo, 11 
26200 Haro ( U Rioja) 
Tel: (34)941 310 550 
Fax: (34)941 312 778 
paicrnina@paiernina.es 
www.paiemina.com 
Page: 5 

Fcria de Valencia 
(Euroagro-lberflora ) 
Avda, dc las Ferias, s/n 
46035 Valencia 
Tel: (34) 963 861 100 
Fax; (34) 963 636 1 11 
fcriavalencia@feriavalencia. 
com 
WAVw.feriavalencia.com 
Page: 147 

Francisco Jose Sanchez 
Fernandez, S.A. 
San .Andres. 4 
04270 Sorbas (Almeria) 
Tel: (34) 950 364 038 
Fax: (34) 950 364 422 
Page: Inside back cover 

FrcLxenct, S.A. 
Joan Sala, 2 
08770 Sam Sadumi D'Anoia 
(Barcelona) 
Tel: (34) 938 917 000 
Fax: (34) 938 183 611 
htIp//ww\v freixenet com 
Page: 3 

Gonzalez Byass 
.Manuel Maria Gonzalez, 12 
11403 Jerez dc la Froniera 
(Cadiz) 
Tel: (34) 956 357 000 
Fax: (34) 956 357 040 
ilopez@gonzalezbyass.es 
wwvvgonzalczbyass.cs 
Page: 7 

Grupo Gourmets 
Claudio Coello, 52 - T 
28001 Madrid 
Tel: (34)915 770 418 
Fax: (34) 914 311 359 
j ram@gou rmcts. net 
www.gourmets.nei 
Page: 164 

Gmpo Zamora, S.A. 
(Licor 43) 
Avda. de ColOn, 146 
30205 Canagena (Murcia) 
Tel: (34) 968 510 200 
Fax; (34) 968 510 654 
Iicor43@licor43.com 
www. Iicor43.com 
Page: 142 

.A Guide to Business in 
Spain 
Spanish Institute for 
Foreign Trade 
P° de la Castellana, 14 
28046 Madrid 
Tel; (34) 913 496 100 
Fax: (34)914 316 128 
icex@icex.es 
www.icex.es 
Pages: 151 and 168 

Junta de Extreniadura-
Direccion General de 
Comercio 
Cira. dc Caceres, 3 
06001 Badajoz 
Tel; (34) 924 271 700 
Fax: (34) 924 271 311 
Page: Back cover 

La Barbalcna 
Avda. Ruiz de Alda, 55 
11160 Barbate (Cadiz) 
Tel: (34) 956 434 323 
Fax; (34) 956 431 254 
adminisiracion@labarbatena. 
com 
www.labarbatcna.com 
Page: 151 

Nimcz dc Prado 
Cervantes, 15 
14850 Baena (COrdoba) 
TeL (34) 957 670 141 
Fax: (34) 957 670 019 
Page: 152 

Perez Caranies. S.A. 
Pena. PicOn, s/n 
24500 Villafranca del Bierzo 
(Leon) 
Tel: (34) 987 540 197 
Fax; (34) 987 540 314 
1810fp@iclcline.cs 
Page: 139 

Proaliment-Jcsus Navarro, 
S.A. (Carmencita) 
Isaac Peral, 46 
03660 Novelda (.Alicanie) 
TeL (34)965 600 150 
Fax: (34) 965 604 796 
expon@carmenciia.com 
www. proalimeni.com 
Page: 162 

Rafael Salgado, S.A. 
Fundicion, 6 
Pol. Ind. Sania Ana 
28529 Rivas (Madrid) 
Tel; (34)916 667 875 
Fax: (34)916 666 218 
expon@ra fae Isalgad o .com 
www.rafaelsalgado.com 
Page; 167 

Real Sitio de Vcntosilla, 
S.A. 
Cira. Aranda-Palencia, 
Km. 10 
09440 Gumiel dc Mercado 
(Burgos) 
Tel; (34) 947 546 900 
Fax; (34) 947 546 999 
bodega@pradorey.com 
Page: 154 

Sanchez Romaic, S.A. 
Lealas, 26-30 
11404 Jerez de la Froniera 
(Cadiz) 
Tel: (34) 956 182 212 
Fax; (34) 956 185 276 
cmcndora@mx4 redesib.es 
www. romat e. com 
Page: 152 

Sandeinan Coprimar, S.A, 
Pizarro, 10 
11403 Jerez de la Frontera 
(Cadiz) 
Tel: (34) 956 301 100 
Fax: (34) 956 300 007 
wwvv.sandeman.com 
Page: 155 

Torrevella Exploiacion 
Agricola, S.L. 
Pariida Polop alt, 31 
PO. Box 14 
03801 Alcoy (Alicante) 
Tel: (34) 966 525 797 
Fax: (34) 966 525 797 
Page: 4 

Vinos dc los Heredcros del 
Marques de Riscal, S.A. 
Juan Ramon Jimenez. 8 
28036 Madrid 
TeL (34)913 452 867 
Fax: (34) 913 454 582 
marqucsderiscal® 
marquesderiscal com 
www. m a rq uesde riscal. com 
Page: 12 
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If you would like to 
know more about any 
subject dealt with in 
this magazine, except 
for tourist information, 
please write to the 
Economic and 
Commercial Offices a I 
the Embassies of 
Spain, marking the 
envelope Ref: Spain 
Gourmetour. 

AUSTRALIA 
Edgecltff Centre 
Suite 408 
203 New South Head Road 
EdgccIiirNSW 2027 
Sydney 
Tel: (2) 93 62 42 12/3/4 
Fax: (2) 93 62 40 57 
bu zo n. of ic i a I @s i d ney 
ofcomes.mcx.es 

CANADA, 
55,BloorSt. West 
Suite 1204 
Toronio-Oniario, M4\V 1A5 
Tet: (416) 967 04 88 
Fax: (416) 968 95 47 
buzon.oficial@ioronio. 
ofcomes.mcx.es 

CHINA 
14, Liang Ma He NanLu, 
2-2-2. 
100600 Beijing 
Tel: (10) 65 32 20 72/31 03 
Fax: (10)65 32 11 28 
buz OR, o f i cial@ pckin. 
ofcomes.mcx.es 

25 Flor,\Vestgaie Mall 
1038 Nanjing Xi Road 
200041 Shanghai 
Tel: (21)62 17 26 20 
Fax: (21) 62 67 77 50 
buzonoficial@shanghai. 
ofcomes.mcx.es 

DENMARK 
Veslerbrogade 10, 3° 
1620 Copenhagen V 
TeL (33) 21 94 98/33 88 
Fax: (33) 21 33 90 
buzon.oricial@copenhague. 
ofcomes.mcx.es 

HONG KONG 
2004 Tower One Lippo 
Centre 
89 Queensway Admiralty 
Hong Kong 
Tel: (852) 25 21 74 33 

Fax: (852) 28 45 34 48 
buzon.oficial@hongkong. 
ofcomes.mcx.es 

IRELAND 
35, Moleswonh Sireei 
Dublin 2 
TeL (1)661 63 13 
Fax; (1) 661 01 11 
buzon.oficiaI@dublin. 
ofconics.mcx.es 

ITALY 

Via del Vecchio Poliiecnico 
3-16 
20121 Milan 
Tel: (2) 78 14 00 
Fax: (2) 78 14 14 
buzon,oficialSmilan. 
ofcomes.mcx.es 

JAPAN 
Sanbancho KS Bldg, 
3FL 2 Sanhancho 
Chiyoda-Ku 
Tokyo 102 
Tel:"(3) 32 22 35 55 
Fax: (3) 32 22 35 50 
buzon. oficial@tokio. 
ofcomes.mcx.es 

MALAYSIA 
20th Floor Menara Boustead 
69, Jalan Raja Chulan 
50200 Kuala Lumpur 
PO. Box 11856 
50760 Kuala Lumpur 
Tel; (3) 248 73 00/05 
Fax; (3) 241 50 06 
biJzon.oficia!@kualalumpur 
ofcomes.mcx.es 

NETHERLANDS 
Burg. Patijniaan, 67 
2585 The Hague 
Tel: (70) 364 31 66/345 13 13 
Fax: (70) 360 82 74 
buzon.oficial@lahaya. 
ofcomes.mcx.es 

NORWAY 
Karl Johansgaie, 23b 
0159 Oslo 
Tel: (22) 41 41 28 
Fax; (22) 42 96 79 
buzon.oficial @osI •. of co m es. 
mcx.es 

SINGAPORE 
15, Scoiis Road 05-08/09 
Thong Teck Bldg, 
228218 Singapore 
Tel; (65) 732 97 88/89 
Fax; (65) 732 97 80 
buzon.oficiaI@singapur, 
ofcomes.mcx.es 

SWEDEN 
Sergels Torg, 12 
111-37 Stockholm 
Tel: (8) 24 66 10 
Fax; (8) 20 88 92 
buzon,oficial@estocolmo. 
ofcomes.mcx es 

UNITED KINGDOM 
66 Chi kern Street 
Floors 2-3 
W I M 2LS London 
Tel: (20) 7486 01 01 
Fax: (20) 7487 55 86-
224 64 09 
buzon.oficial@londres. 
ofcomcs.mcx.es 

UNITED STATES 
405 Lexington Av Floor 44 
10174-0331 New York, NY 
Tel: (212) 661 49 59/60 
Fax: (212) 972 24 94 
buzon.oficial@nuevayork. 
ofcoraes.mcx.es 

For tourist informaiion, 
contact your nearest 
Tourist Office of Spain 

CANADA 
2 Bloor Sireci West 
Suite 3402 
Toronto, Oniario M4W 3E2 
Tel: (415) 961 31 31/40 79 
Fax: (416) 961 19 92 
toronio@iourspain.es 
wvTAf. lourspain.ioronio.on.ca 

DENMARK 
NY Ostergade 34,1 
n o t Copenhagen K 
Tel: (45) 33 15 11 65 
Fax: (45) 33 15 83 65 
copenhague@tourspain.es 
www, span ie n -1 urist .dk 

ITALY 
Via Broleiio, 3 
20121 Milan 
Tel: (2) 72 00 46 17 
Fax; (2) 72 00 43 18 
milan@tourspain.es 

Via del Mortaro, 19 
I memo 5 
00187 Rome 
Tel; (6) 678 31 06 
Fax: (6) 679 82 72 
roma @i oci rspai n. es 

JAPAN 
Da mi Toranomon Denki 
Bldg, 4F-3-1-10 Toranomon 
Minato-Ku, Tokyo 105 
Tel: (3) 34 32 61 41/42 
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Fax: (3) 34 32 61 44 
tokio@iourspain.es 
wwwspainiourcom 

NETHERLANDS 
Laan van Mccrdcr\'ooi, 8 A 
2517 The Hague 
Tel: (70) 346 59 00 
Fa.x:(70)364 98 59 
Iahaya@iourspain ,es 
wwwspaansverkecrsbureaunl 

NORWAY 
Kronprinsensgaie, 3 
0251 Oslo 2 
Tel: (47) 22 83 40 92 
Fax: (47) 22 83 19 22 
oslo@lourspain-es 
ww\v.lourspain-no.org 

SINGAPORE 
541 OrchanJ Road # 09-04 
Liat Tower 
238881 Singapore 
Tel: (65) 737 30 08 
Fax; (65) 737 31 73 
singaporc@lourspain.c5 

SWEDEN 
Slureplan, 6 
114 35 Stockholm 
TeL (8) 611 19 92 
Fax: (8)611 44 07 
esiocolmo@iourspain.es 

L.1NITED KINGDOM 
Manchester Square, 22-23 
London WIM 5AP 
Tel: (20) 7486 80 77 
Fax: (20) 7486 80 34 

londrcs@iourspain.es 
www.uk.iourspain.es 

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 
chicago@tourspain.es 

8383 Wilshire Blvd. Suite 960 
Beverly Hills, CA 902 11 
Tel: (323) 658 71 95 
Fax: (323) 658 10 61 
los;mgeles@tourspain.es 

221 Brickell Avenue 
Miami, FL 33131 
TeL (305) 358 19 92 
Fax: (305) 358 82 23 
nii:inu@lourspain-es 

666 Fifth Avenue, 35th floor 
New York. NY 10103 
Tel: (212) 265 88 22 
Fax; (212) 265 88 64 
nuevayork@iourspain.es 
www.okspain.org 

PARADORS CENTRAL 
BOOKING OFFICE 
Rec|uena, 3 
28013 MADRID 
Tel: (34)915 166 666 
Fax; (34)915 166 657/58 
www.paradores 

L A B A R B A T E N A 
Conscrv'as Ahumados Salazoncs 

Saying "L. \ BARBATENA" is to speak about 
a hand-made work, t)pica! handicrafts of the 
area wich follows the canons of traditional 
recipes of our village; Barbate. The ingredients 
used in its process are: fresh fish, salt, vinegar 
and oliv-e oil, all of them one hundred per 

cent natural. 
People who make these products are e-xperts 
on the canning sector (of Barbate) and young 
people coming from the primary school of 

fish canning industry. 
Our main suppliers arc the Fish Market, the 
Fresh Fish Producers Organizadon of the 

Port of Barbate, and the "Almadrabas" (tuna 
nets) which guarantee that these products are 

elaborated just fished. 
On balance, our intcndon in "LA 

BARBATENA" is to select and to give you 
the finest products that the sea offers us. 

Fabrica y Oficinas: 
Avda. Ruiz de /dda, 55 

11160 • BARBATE • Cadiz • ESPANA 
Telefonos: 956 432 080 • 956 434 323 

Fax: 956 431 254 

C/Algodonales, s/n. Zona Franca 
CADIZ ' ESPANA 

Telefono y Fax: 956 293 380 

W W W . L A B A R B A T E N A . C O M 
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The Nunez de Prado 
Family E.states 

Organic Farming 
E-14850 BAENA (Spain) 

Over the years, one extra-virgin 
olive oil has stood out as Spain's 
mosl exciting oil; Nufiez de Prado. 

This is ihc quinte.s.sential Spanish 
olive oil, with the most dramatic 
flavor of any oil lasted from 
Spain. It is a DO oil, from the 
Baena area. 

Tlie oil varies from harvest to har­
vest, but a recent boUling was 
dark gold, with a vivid taste of 
watei-melon, orange blossoms and 
herbs. 

Wine Speilalor. September 1994 

95^ 

ENCURTIDOS ACIDOS Angel Camaclio, S.A. 
Av. del Pinar, 6. 41530 IVIoron de la Frontera (Sevilla) 

Tel. (34) 954 851 102. Fax: 34 955 850 145 
e mail: info@acamacho.com http://www.acamaclio.com 

}- !•! ' ^ 

SAN<.llt:/. miU;\n.s. ! \ lxMl;i.s.2)i-m l l U l i j t i vn tk ttlrDiiu-nm.^nti/) 

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

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



VINO JOVEN 

ORGANIC W INE R.AISIN WINE WINE OF TROPICAL PRUTS 

SPAlNCOlM]MERCIALOFFICETel:(34)957650 063 Fax:(34)957653140 FCO.JOSE ROBLES E-Mail:brobles(act̂ '.es 

OFICINA COMERCIAL: 
Madre Vcdruna. 12 Apdo. 141 

Telf fono (976) 22 24 67-
Tilex 58735 BAJA E - Fax 23 47 98 

50080 ZARAGOZA - Espaiia 

FABRICA: 
Ctra. SangUesa. s/n. 

Telefonos (948) 72 50 00 / 72 55 34 
Fa.x 72 52 57 

CARCASTIU.0 iNavami) - Esp-iBa 



^ RED SWEET PEPPERS "DEL PIQUILLO" 
^ 

"DEL PIQUILLO peppers are sweet, slightly piquant red peppers. Short 
G.-* and shaped like a routtded triangle mth a pronounced point, they are Co 

fine-textured and not trrer-fleshy' 

The traditional serving way: 

R E D SWEET P E P P E R S D E L 
P I Q U I L L O WITH G A R L I C 

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

* 200ml. olive oil * salt 
Heat the oil in an earthenware dish. Cut the 
garlic cloves in two and fry gently in the oil. 
Before they begin to change colour, add the 

peppers with the liquid from the can. Season. 
Gently shake the dish until the sauce hinds. 

Serve hot. 

Pncrked bv: 
CEVENASA DANZA, S.A. 

Ctra. Pcralta s/n. 
31340 Marcilla (Navarra) SPAIN 

Tel.: (34) 948 71 39 70 
Fax: (34) 948 71 39 71 

llnly a IVw wioi'.s I'djoy (lif privilege 
of bfine of hn\ Orisin. 

llnly a few wiofs iirc iif ii (|Ujliiy hitfti 
I'Duiijrh lu lioiiiiiir llii'ir iirî in. 

fclilMJi»iiiliiBgl!T»9iWfillIjl.a^ 
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Very Old and Rare Sherries 
A tribute to time 
and crafismanship 

h 
The Hotise ofSandeman 

SANDEMAN. The Traditional Spanish Sherry 



Conservas 
Artesanas 

COOKED VEGETABLES 
ALL OUR COOKED VEGETABLES COME FROM NAVARRA VEGETABLE 
GARDENS. THEY HAVE BEEN HARVESTED, SELECTED AND PACKED 
IMMEDIATELY, THUS CONSERVING THEIR VITAMINS PROPERTIES. 

''Menestra** (Selection of Vegetables cooked with Ham) 
Seaman's style artichokes (sailor fashion) 
Artichokes Stuffed with Seafood 
Artichokes with Ham 
Cardoon with Almond Sauce 
Sauteed Peas with Garlic Prawns 
Sauteed Broad Beans 

Conservas Artesanas Rosara, s.L 
Poligono indiLsthal 

Telefono:(948) 69 04 30 
Fax: (948) 69 03 01 

31261 ANDOSILLA (Navarra) 
http://mvw. rosara. com 



^ ^ ^ ^ 

You wanted the perfect wine 

A Crianza with enough oak to make 

the difference, vet fruity at the same 

time. Round, mouth-filling 

with a lingering finish 

Your wish has been granted the 

NEW MONTESIERRA CRIANZA 

(with Temprantllo, Cabernet 

Sauvignon and Morlstel) is the 

wine you were looking for. 

l-lere it is, it is yours An ideal wine 

whose style and character reflect 

both the Somontano region 

and the creative intuition that 

has made this Crianza possible. 

Truly perfect. 

NEOS 
f.com • E-msil: "infofr^lioJega-piriricois-com 



PALACIO D E L A VEGA 

'Cabernet 

G/anvisnon 

T h t a t e of the art 

Bodegas Palacio de la Vega was set up 

in 1991 to produce top quality wines. 

Since then, we have controlled 300 hectares of 

vineyards, producing the fol lowing grape varieties: 

Tempranillo, Cabernet-Sauvignon, Merlot and 

Chardonnay , to provide our consumers wi th great 

wines of character and finesse. 

CONDESA DE L.^ VEGA S/N 

^ ^ K ^ P ' * ? 3 1 263 DICASTILLO - NAVARRA 

TEL. 34-948 527 009 

FAX. 34-948 527 333 



55.546.731 
cherries per day, selected by hand one by one 

55.546.716 

55.546.7Z1 

55.546.72Z 

S5.54b.727 

5S.546.723 55.546.724 

55.546.7Z8 55.546.7Z9 

55.546.7Z5 55.546.7Z6 

55.546.730 55.546.731 

From April to Aiig/ist El Valle del 

Jerte produces up to one million 

kilogrammei per day. This valley, with 

such special microclimatic conditions, 

makes the slopes of the mountains an 

idml place for cultivating hight-quality 

cherries. Picking and classifying cherries 

is done by hand using traditional 

artisan methods. From the century l4th 

the cherries from the valley, for its 

magnificent appearance and intense 

flavor, are know as the Queen of cherries, 

specially the "P/fw/<«" variety. 

From 1996 our trademarks are 

recognized by a name which guarantees 

its quality origin: ^^Cereza delJcrte". 

ACRUPACibN DE 
COOPiRATIVAS 

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



Bodegas Frai€@«ispii@las. SA 

Avda. Cabo Noval, 2 26006-LOGRONO {ESPANA) - Tfno: 34-41-25 13 00 Fax: 34-41-26 29 48 

http://www.francoespanolas.com 



m u i l l e n 

<5pain s ^ishry is mrilkn bu may of grQaf epic QchiQmmenb 
mode by men, beautiful mmumenh and mafesiicpainiings. 
nhe success of Iheir toork ancJ greaf acceptance by people, 
generally make oui of Ihem the great <5pamsh Classicist. 
Olioe oil is an inherent part of (3panish history end its 
acceptance amongst all men throughout the toorld turn 

it into a cooeted <5panish Classic. 
,.,S^ceites del c5ur. a company having a tradition of well oner i50 
years, are marketing their products all ooer domestic market and do 

export such valuable assets lo more than 60 countries the morld 
ooer, thanks to our consumers' confidence and loyally, ^ey haoe 
their own offices and distribution points in S%em ^ork. Buenos 

Swires and Moscow, 

dincQ 1640 

OLIVE OIL 

SIN rOLP^TEROL 

ACEFTE DE 
O l i V A 

VIRGEN 
EXTRA 

ACim l>i \\K 

9 

ACEITES DEL SUR, S.A. 
Ctro. Mq^d - Cadiz, Km. 550,6 



?laVoors f rs»n Spaw 

Paella Facil 
Easy Paella 

With the new Spanish Paella 
from Car; 

EHRmEntiTn 

PR1':J\VR.\DO P.\RA H A C E R - READY TO .WAKE 

Paella Espanola 
Spanish PaelL 

The new produ 
of selected seasonings and 
saffron with a f ish concentre 
o g i v 



DILEMMA: 

AND 
YOU THINK 
YOU HAVE 
TASTED 
THEM ALL? 

THE 
OTHER 
STYLE 
OF RIOJA" LAN 

OUR OWN STYLE 



SAI ON INTFRNACIONAL DEL CLUB DE GOURMETS TALLER DE LOS SENTIDOS GOURMETS MERCAGOURMETS 

GOURMETABACO CLUB DE VINOS GOURMETS GUIA DE VINOS GOURMETS GUIA Ya.com GOURMETOUR 

LA ALACENA DEL CLUB DE VINOS GOURMETS GOURMETSUBASTA LAS MEJORES COMPRAS DE VINO DEL 2000 

IF Y O U WANT M O R E I N F O R M A T I O N , P L E A S E S E N D T H I S V O U C H E R B Y F A : 
COMPANY 1 i i I I I I I 1 I I I I I ..M;DRF£,SS I I I I I I I I f I I I I 

CITY I I I I I I I I I I I M I I ZIIK-ODK I I I I I I COUNTRY i I I I I M I I I I I I I I I 

rONT.U , I I I I I I 1 I I I I I I I I I 1 I I I [ [ I l l 

TEU I I I I 1 I I I I I I I I I I FAX I I I E-mail M I I I M M M I I I I I 

F a x : + 34 914 311 3 5 9 / E - m a i l : reyes@gourinets .net , h t t p : / /www.gou rme t s . ne t 



CooKur is one of l l ic Iciiclmii c-ompanies in l i ic <)l!\'c oil scclor in Spain. O u r qrowt i i 

and developmenl dales bacli more l l i an 50 years, f r o m wl i i c l i we liavc e,xtracled l l ic 

best: our aiiecstors' e.\perienec in tlic olive oil indu.stry t rad i t ion , l l ie produee ol l l ie 

world's rleliesl retjion in olive oroves - Andalusia - and ll ic develo|jnienl of the most 

ad\ ;uK-cd teelinit[ues to ackicvc a f inal product of tlie verv he.st (jualitv. 

Ĉ suR 
Export t)e|>artinenl/Hca<l Off i i r i IAIS Miii lr i izo. 38 - .V <)<;ha. 28014 Madr id . Spain. Tel. 34-9l-.JftO .j.") 20/21 I'a.\ .3 1-'.M-.>2.J ().'> Tit 

l-arlciry: Cl rn . l iv lu Carolina, s/n 2 3 2 2 0 Vih ln-- (Jarn) - .Spain 
l i l lpa ' /w w w.ciHiNtir.<-<Mii o - i i i j i i l : i>\|>»rI@<-iMi*.iir.oani 



Reproduction of articles and 
photographs: 
Tht ariicies published in Spain 
Ciourniftoiir can be reprinted with 
permLssjon from the ediional offm-
in Madnd or from the nearest 
Economic and Cotntnercial Office 
at the Embass)- of Spain (see page 
150). Sitnllarly. copies of photos 
published in the magazine and 
credited with ICEX, except lor the 
cover, can be made available for use 
wuh articles from Spain Gour/Tiflfliir 
or to accompany other aniclcs, as 
long as they deal with Spain or 
Spanish products. 
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mmmHtssiHSPAiH 
mioooineiumsiHBim The perfect setting for investment 

Here we are Here you ore 

1. SPAIN-A PROFILE 

2. THE SPANISH FINANCIAL SYSTEM 

3. COMPANY UW AND COMMERCIAL LAW 

4. TAX SYSTEM AND EXCHANGE CONTROL LEGISLATION 

5. INVESTMENT GRANTS AND INCENTIVES IN SPAIN 

h. ACCOUNTING AND AUDITING REQUIREMENTS 

7. UBOR AND SOCIAL SECURITY REGULATIONS 

8. PRACTICAL GUIDELINES 

9. USEFUL ADDRESSES 

If yoj wish to receive D copy of A Guide to Business in Spoin (English ond Spanish editions), please nddiess your request to: 

Institulo Esporiol (fe Comercio Exterior (ICEX) 
(Spcnisfi Institute for Foreign Trade) 

Dpto. Edition y Comunicacion 
PldeIaCGStellanaJ4 - 28046 MADRID • Tel.: 34-91 349 6100 - fox: 34-91 431 6128 • E-moit: icex@icex.es 

Vou may also consult the publicotion al our web site: fit1p://www.icex.e5 

Instituto Espanol 
de Comercio Exterior 



RAFAEL SALGADO 
DESOE I a7 5 

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@rafaelsaigado.eom 
http://www.rafaelsalgado.com 

OLI\ K OIL FROM 



4" 

•as 

OLIVE 

> E D R I Z A 

l^A H E P R I Z A 

The products of U Pedi iza are fruits of a unique nature, 

tliat of the .south of Spain. Selected one In one anti 

enriched in the purest ti-adition of the Mediterranean. 

Specially made for those who wish to enjoy the best 

of a thousand years of a cuisine which is conquering 

consumers all over the worUi. 



Cured ham 
Dehesa de Extremadura" 

Denomination of Origin 

Consejen'a de 
Economia. Industria y Comercio 

Spain 
]UNTA DE EXTREMADURA 
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