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Dear Readers, 

\\'ho'd have thought it? The latest edition of Frances standard dic­

tionary, the Petit Robert, includes vinaigre de xercs among several 

examples illustrating the meaning of the word vinaigre. Sherr)' vine­

gar, underestimated even in its country of origin for far too long, 

has certainly made it in France. Have you discovered it yet? 

We also feature another edible treat, bananas-fruit of the Canarŷ  

Islands, the Hesperidcs of the Ancient World, and one that Eve 

clearly didn't know about. Was the Garden of Eden perhaps in the 

Mediterranean? The last chapter in our Cuisines of Spain series 

takes us to the country's Mediterranean regions, with a brief At­

lantic detour to the Canaries. We hope it introduces you to further 

hidden treasures of the sort of Spanish cuisine that paella-eating 

package tourists never discover. 

This issue also rounds off two other series. The last of our busi­

nesses that span centuries specialize in some of the Spain's most 

classic products: olive oil, charcuterie, and sherr)' wines, and our 

final art and food trip Aisits the Basque Country; a region whose ori­

gins are lost in the mists of time and extend, some believe, as far as 

the Urals. Meanwhile, Tom Bums claims that in Spain the home 

patch-the patria chica-is a huge influence on altitudes to food. 

Have a good read! 

Calhy Boirac Editor-in-chieJ 
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Tio Pepe. A taste for life. 
A superb dry and elegant Fine an adventure for your palate. 
Discover its crisp hints and full body and enjoy it as a perfect v '̂ine for any appetiser, "tapas" 
Serve Tio Peoe always chilled and it v/ill win you over. 

ESPANAl 

or meal. 
www.qorzalezbyas5.es 
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kilogramme.^ per day. This valley, with 

such special microclimatic conditions, 

makes the slopes of the mountains an 

ideal place for cultivating bight-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 "Picota" variety. 

From 1996 our trademarks are 

recognized by a name which guarantees 

its quality origin: ''^Cereza del Jerte^\ 
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R e a p i n g sucee.ss a f t e r success 

a v o u r i n g ( [ u a l i t y 

Sitice it was set up as Ike 

Export Depurtment of nine 

bodegas from the Rioja 

Alavesa, the Araex Group 

has made a name for itself 

due to the quality of its 

wines and the 

service il offers its 

customers. 
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Avenida del Pilar. 6 
41530 Moron de la Fronlera (Sevilla) Espafia 
T(.:34/95 - 585 47 00 Fax: 34/95 - 585 01 45 

E-Mail irfo@acamflcho.corr 

for any further mformation please confart; 
Para mas informacioD piongase en contacto con: 

or/6,-

Please visit our WEB Site 

Visite nuestra pagins WEB 

httpr//www.acamacho.com 
J>^ 

A . ( A M A C H O lie. 
2 ?91 Circieport Drive 2502 Walderi Woods Drive 

Erlanger, KY41018 U.S.A. Plant City, FL 33566 U.S A 
Phone: 1/606-371 1166 Phone: 1/813-305 4S34 

Fax: 1/606-371 0937 | Fax: 1/813-305 4545 
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PALACIO D E L A VEGA 

Yr abernct 
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T h t a t e o / the a r t 

Bodegas Palacio de la Vega was set up 

i n 1991 to produce top q u a l i t y wines. 

Since t hen , we have c o n t r o l l e d 300 hectares o f 

vineyards, p roduc ing the f o l l i ) w i n g grape var ie t ies : 

T e m p r a n i l l o , Cabe rne t -Sauv ignon , M e r l o t and 

Chardonnay , to p rov ide our consumers w i t h great 

wines of character and finesse. 

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

3 1 2 63 D I C A S T I L L O - iNAVARRA 

TEL. 34-948 527 009 
/ * r» ,v 

FAX. 34-948 527 333 
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P A N N I N G 

"Quality." It's a word that comes up often when talking 

to the people in charge of running companies which ha\̂ e 

been in business for more than a century. It is a common 

factor in all the firms we've featured in our ongoing series 

on Spanish companies whose origins go back to the 19th 

century, or even earlier, but which continue to be counted 

among the top of their class in the 21st. 

Without ensuring the quality of their product, they all 

agree, they could never have sur\aved this long. 

•'Specialization" is another key ingredient for success. By 

concentrating on what they've always done best, these 

companies have positioned themselves as benchmarks 

in their chosen field. 

Finally, and perhaps most importantly, they all agree that 

success over the generations in\̂ olves combining a certain 

conservative spirit, in that they must never lose sight of 

the aims set forth by the preceding generations, with the 

creativity and imagination required to deal with the 

demands of an ever-changing, ever-expanding world 

market. 

The three companies featured in this issue, each involved 

in a different segment of the Spanish food trade, all share 

these underlying %drtues: quality, specialization, respect 

for the past... and \is\on for the future. 
Text 
Mark Utile 



Casa Riera Ordeix: 
Sausages with a Very 
Good Address 

In the first decades of the 
20ih ceniury the Plaza de 
los M^rtires in Vic, a pros­
perous farming lovm 40 
miles north of Barcelona, 
was the venue for a lively 
pig market, the Mercai 
dels Pores, held every Sat­
urday. Early photographs 
show the farmers from ihe 
surrounding couniryside 
crowding the square, ac­
companied by their prize 
porkers, in a scene rich in 
colorful rustic ambience. 
They don't hold the pig 
market in the square any­
more. The action has shift­
ed to Vic's huge, modern 
livestock exchange. This 
Catalan town is the pork 

. [ [ i i ' a l 1 ii :^|^L^:n: .ii ,my 

given moment, there are 
i':u- iiiillii.'ii pig:, uiucninv; 
on the Vic regions farms. 
So what is it with the pigs? 
you're probably asking at 
this point. The answer is 
to be found in three words 
that may be a moulhiul 
for English speakers but 
which to any self-respect­
ing Spanish gourmei 
sound like music to the 
ear: "sakhichdn dc Vic," 
the super sausage from 
Catalonia 
To learn llie seciei of wfiat sets 
this puiicTilar Situsage in a 
class of iis own, you must go 
lo number 14 on Plaza de los 
Martires. From the outside it 

looks like a normal, tive-slory 
town house. The simple ini­
tials "C.R.O." mark the door, 
above which there is a tile 
pbque depicting sainus iJuda 
and Maicia, the manyTS in 
honor of whom the squaie is 
named. TheR-s nothing lo in­
dicate this isn\ a normal resi­
dence, but slep inside and you 
find that the inhabiianis of this 
particular address are diou-
sands of sausages, hanging 
fiom the raFtet^ in the lop 
floors-like slalaciites in some 
mysicnous cave, in the words 
of one Sp;inish wriier-to gen­
tly cure in the brisk mounlain 
air of Vic. 
This is where Casa Riera 
Ordeix produces some of 
the most select sausages in 
the world. I.itlle has 
changed here since the Ri­
era family started making 
sausages in ]852. In the 
mid-19th ceniury Pau Rj-
era would head out lo the 
country with his mule lo 
buy foodstuffs from local 
farmers which he would 
later sell in ihe town and 
down on the coast. The 
most popular items were 
the countr)' sausages that 
each Catalan farmer 
would make following the 
annual pig slaughter in 
winter Sausages were ba­
sically a way for the family 
to store pork over a long 
period, but there was al­

ways some to spare for 
selling 10 Pau Riera and 
other dealers. 
Eventually it occurred to 
Pau and his father, Josep 
Riera, to start making 
sausages themselves, "thus 
was born the salchichdn 
de Vic. By the 1920s there 
were a score o£ producers. 
It's said that King Alfonso 
XllI , whenever he visiied 
Vic, would invariably 
make three stops: one to 
call on the bishop, one to 
pray al the cathedral, and 
one to vi.sil a Vic sausiige 
maker The renowned 
French chef Paul Bocuse 
was among the other illus­
trious figures to fall under 
ihe spell of the salchichon 
de Vic, which one British 
writer described as "the 
Rolls Royce of the sausage 
kingdom." 

The Brisk 
Mountain Air 
So what is the secret of 
Vic's sausages? A lot of it 
has to do with the climate. 
Vic lies in a depression, at 
484 meters (1,580 feel) al­
titude, where the air is 
cool and a soft mist often 
lies over the land. It is 
protected by the dr\-
winds of the north, which 
would harden the hanging 
sausages, or the damp 

winds from the sea, which 
could cause them to spoil. 
This allows Casa Riera Or-
deix's sausages to undergo 
the exceptionally long cur­
ing and aging period 
which gives ihem iheir 
distinctive, authentic fla­
vor. The sausages have 
natural casings-the pig's 
intestine-and the only ad­
ditives are salt and pepper 
"1 believe the key to our 
company's success has 
been to stick to what we 
do best, without ir)'ing to 
expand into other fields," 
saysjoaquim Cornelia Ri­
era, son of the current di­
rector and member of the 
sixth generation in the 
family saga. Indeed, Casa 
Riera Ordeix continues to 
make the single item it set 
out to produce a century 
and a half ago, although 
nowadays the sausages 
come in differeni sizes 
(from around 300 
grams/10 1/2 ounces) to 
nearly a kilo and a half/ 
3 pounds 5 oz) and four 
years ago they siaried 
making/uet, a smaller 
sausage which is cured for 
a shorter period. 
While other companies in 
the region have branched 
out into other pork prod­
ucts and have adopted a 
more industrial approach 
to sausage making, Casa 
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Casa Riera Ordeix 
produces some 
of the most select 
sausages in the 
world since 1852. 

SPANNING CENTURIES J ^ ) ^ 

Riera Ordeix continues to 
bet on the craftsmanlike 
quality of their sausages. 
Being a small family con­
cern, where executive de­
cisions are taken over the 
dinner lable. enables ihem 
to continue in this line. 
Annual production is just 
over 50 tons. To ensure 
the superior quality of 
their salchichon, they use 
pork from pampered pigs 
raised on their own farms. 
Casa Riera Ordeix culti­
vates a purposely old-fash­
ioned image. "Our 
sausages are hand 
wrapped in paper with la­
beling ihat has barely 
changed over the years," 
saysjoaquim Comella. "It 
really stands out at the 
outlets, and it conveys that 
handcrafted seal that goes 
into our sausage making. 
It's our way of telling the 
consumer that this is in­
deed something special." 
But taking a conservative 
approach to their business 
does not mean ignoring 
the facts of modern food 
business. Casa Riera Or­
deix is continually looking 
for ways to improve their 
products. For the last two 
years they have been 
working with the Univer­
sity of Vic to carry out re­
search aimed at adapting 
the sausages to changing 

modem tastes in a way 
that doesn't compromise 
the original quality of the 
sausage or the iradilional 
methods used to make it. 
Export is anoiher area on 
which Casa Riera Ordeix 
is banking for continued 
success in the future. They 
started to export in 1992. 
being among the first 
Spanish companies to 
comply wiih rigorous Eu­
ropean Union regulations 
concerning sausages. Ex­
ports now account for 
around five percent of 
sales, but Joaquim Comel­
la is convinced this is 
where the company will 
see its biggest growth. On 
the other hand, he feels 
there's no need to rush 
things, 
"We believe in a slow and 
steady approach lo the in­
ternational market," he 
says. Emphasizing the ex­
clusive nature of Vic's 
sausages, the company is 
targeting specialty outlets, 
first starting with restau­
rants, then selling through 
delicatessens and high-end 
retailers such as Harrods 
or Fortnum and Mason in 
Great Britain. 
The principal customers 
are the U.K., France, Bel­
gium, and Sweden, and 
Joaquim Comella reckons 
there is great potential 

among discerning 
gourmets in the U.S. and 
Japan. Thanks to this fla-
vor-ixickfd trtMi. move 
and more people around 
the world are getting to 
hear about that magic 
place called Vic. 
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Sanchez Romate 
Hermanos: 
As Good As It Gets 

When ancient map mak­
ers depicted the Strait of 
Gibraltar-the myihical Pil­
lars of Hercules-they 
marked it with the words 
"ncn plus altra." the point 
beyond which mariners 
dare not venture. Later the 
phrase came to mean the 
upper limit, the peak, 
the max. 
And what belter way to 
describe a spirit which 
embodies all the finest 
qualities of Brandy de 
Jerez? 
Rich, elegant and wanning 
to the body and the spirit, 
this aristocratic tipple, 
Cardenal Mendoza Non 
Plus Ultra, slowly matures 
in three dozen seasoned 
oak butts in the dark cel­
lars ai the Sanchez Romate 
Hermanos winery in Jerez 
de la Froniera, along with 
its equally distinguished 
younger brothers, Tn other 
cellars nearby, yet more 
rows of venerable oak 
butts contain the winery's 
sherries, from crisp, dry fi-
no to velvety sweet Pedro 
Ximenez. 

Time seems to have stood 
siill in these hallowed, 
silent spaces where you 
can sense the generations 
of experience thai go into 
aging the wines and 
brandies for which the 
Andalusian town of Jerez 

is famous around the 
world. Among the oldesi 
bodegas in Jerez, the 
Sanchez Romate winery 
was founded in 1781 by 
Juan SAnchez de la Torre, 
an entrepreneur and pa­
tron of the arts who came 
to Jerez from northern 
Spain. For generation after 
generation his successors 
produced fine wines, but 
hy mid-20lh centun' the 
comj^any seemed to have 
run its course and was on 
the verge of bankruptcy. It 
was then that a group of 
friends in Jerez stepped in 
to buy what by then was 
something of a local insti­
tution and save it from 
disappearing. To signal 
their commitment to the 

i l ^ l l h l >JiU h !JUL; ;;l-,v.Ly;-, 

distinguished Sanchez Ro­
maic's products, the new 
owners kept the name and 
the original determination 
of the winery's founders: 
to concentrate solely on 
making superior wines 
and spirits. 
Being a relatively small 
company compared to the 
giants of the sherrj- trade, 
all along the Sanchez Ro­
maic has focused on pam­
pering its products, ensur­
ing thai ihey sell by their 
own merits, U is a policy 
which has paid off in 
terms of prestige, loyal 

customers, and the admi­
ration of connoisseurs. U 
has also won them an en­
thusiastic following be­
yond Spain'5; borders. 
Sanchez Romate exports 
to some 26 countries 
around the world, and 80 
percent of the total pro­
duction of their Cardenal 
Mendoza brandy goes to 
the foreign market. 
The Sanchez Romaic cel­
lars are in the center of 
Jerez, right next door to 
the Atalaya, a palace 
which houses tire town's 
curious clock museum 
(the peacocks which strut 
around the palace's gar­
dens occasionally escape 
to wander among the win­
ery's casks). The company 
has steadfastly refused to 
sell this \-alual:lo real es­
tate and move iheir opera­
tions outside the town, 
as many other bodegas 
have done. 

"If Jerez were to lose the 
wine cellars in its center, 
part of its soul would be 
lost," says Anunciacion 
Riveloit Ortiz, Sanchez 
Romaie's publicity manag­
er. "Jerez would become 
just anoiher modern city" 
That conser,*ative ap­
proach applies to their 
wine making, from the 
careful selection of 
grapes-Palomino and Pe­

dro Ximenez grapes grown 
on the chalky Albariza soil 
of the Jerez vineyards-to 
the time-tested aiadem 
and solera system (see 
Glossary on page 147) 
used to blend different 
vintages to achieve a wine 
which combines the depth 
of age with the freshness 
of youth. 

Dressed for 
the Occasion 
One feature that distin­
guishes the winery's prod­
ucts is their elegant pre­
sentation. Two years ago, 
they decided that wines of 
such stature deser\'ed to 
be dressed for the occa­
sion, and ihey introduced 
sleek bottles of striking 
modem design which, like 
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the contents, are a verita­
ble work of art. Particular 
attention is afforded to 
those really special sher­
ries, the Vinijs dc Sac-
risHa-wines from the cen-
tenaiy soleras, once 
resen'cd for a privileged 
few-which are sold in at­
tractive half-liter bottles 
that accent their unique 
character. 
The company is particu­
larly proud of its amontil-
lado-that elegant, amber-
colored sherry w'hich 
combines the crispness of 
a fino and the aged dis­
tinction of an oloroso-but 
what Sanchez Romate is 
best known for is its Car­
denal Mendoza Brandy de 
Jerez, which they've been 
making for more than a 
century'. 
In 1887 the family started 
to produce brandy in lim­
ited quantities for their 
own personal consump­
tion and for their friends, 
bm it wasn't long before 
buyers and dealers were 
queuing up for bottles. 
Now brandy accounts for 
two thirds of the wineiy's 
business. It is named Car­
denal Mendoza afier a key 
figure in Spanish history, 
advisor lo Queen Isabel 
and King Ferdinand and 
patron of the discoverer, 
Christopher Columbus, 

Brandy de Jerez starts life 
as a clear spirit distilled 
from grapes. Distilling has 
been knowTi in Jerez since 
Moorish times, bul it was 
in the second half of the 
19th century that the Jerez 
wine makers came across 
the method of aging wine 
spirits in butts that had 
previously been used for 
sherry wine, so thai the 
oak slowly imparts that 
extra character to the en­
closed spirits. 
For Cardenal Mendoza, 
the spirits are first aged for 
two years in butts which 
have previously contained 
sweet Pedro Ximenez 
sherry. After that, ihe 
brandy undergoes a solera 
and criadera system simi­
lar to that used for sherry, 
in which the younger 
brandies are gradually 
blended with die spirits 
from older butts to ulli-
maiely acquire that com­
plexity of aromas, flavors, 
and nuances which are the 
unique sign of a true 
Brandy de Jerez. The aging 
period for the classic Car­
denal Mendoza is 15 
years, and double that for 
the Cardenal Mendoza 
Carta Real. In the case of 
Cardenal Mendoza Non 
Plus Ultra, of which barely 
1,000 bottles are released 
each year, the brandy will 

contain blends of more 
than 50 years of age. 
But even here in the ven-
L-r.Hed \> 0i Id 111 b: ;uaK-

there is room for innov'a-
tion. Sanchez Romate is 
excited about its latest 
product, launched at the 
end of 2000, and a first in 
Jerez: called Ufio en mil, or 
"One-in-a-Thousand," it is 
a single-barrel brandy. 
Thai is, raiher then being 
blended with the brandies 
from other butts, this is a 
spirit that comes from just 
one selected cask. It is the 
mission of enologist Ricar­
do Real, accompanied by 
the cellar master to care­
fully sample the finished 
brandy, bun by butt, and 
select which ones deser\-e 
to be enshrined for bot­
tling as a single-barrel 

brandy. Each one is 
unique, unrepeatable, spe­
cial. .. and a fitting tribute 
to more than a century of 
fine crafismanship. 

In 1887 the family 
started to produce 
brandy for their own 
consumption 
and for their friends. 
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Grupo Ybarra: 
The Secret of the "Y' 

Few people in Spain would 
relate the Basques-those 
dwellers of windswept 
coasts and misty valleys of 
northern Spain-with a 
fiery Andalusian fiesta, 
swirling flamenco dancers, 
and proud horsemen on 
prancing horses. 
Yet the biggest fiesta of 
them all, the April Fair in 
Seville, was started by a 
Basque. 
On the other hand, Jose 
Maria de Ybarra was no 
ordinary man. An entre­
preneur from Bilbao, he 
came to Seville in the mid­
dle of the 19th centur}'. 
His business ventures en­
compassed many fields, 
from shipping to agricul­
ture. He was also a promi­
nent figure in Seville social 
circles, a patron of the 
arts, a benefactor of hospi­
tals and he served as may­
or, thanks to all of which 
he was named Count of 
Ybarra. In 1847, he and a 
Catalan, Narciso Bonapla-
la, decided to ask permis­

sion from the Queen of 
Spain to organize a major 
livestock fair in Seville. 
In Dos Hermanas, a town 
17 km (10 miles) south of 
Seville, in the offices of the 
olive oil company YbaiTa 
founded more than a cen­
tury and a half ago, there 
is a large oil painting 
which shows the first edi­
tion of the fair Although 
sheep and cows are in evi­
dence, there is already an 
indication that festive fun 
was just as imponant at 
this particular event as 
trading livestock. Eventu­
ally the annual gathering 
evolved into the April Fair 
of Seville, the mother of all 
fiestas, to which the Sevi!-
lanos devote themselves 
heart and soul each spring. 
The olive oil company that 
Ybarra founded in 1846, 
now run by the fifth and 
sixth generation of the 
family, has proven jusi as 
durable. Say "'Ybarra" to 
any Spaniard, and they 
will immediately think of 

olive oil, pickled olives, 
mayonnaise... 
Although today the com­
pany produces a wide 
range of labels, and each 
year introduces new prod­
ucts, they are all connect­
ed to the original core 
business: food and, more 
specifically, olives, the 
healihful key ingredient in 
the Mediterranean diet. 
Being consistent with the 
original concept is part of 
their strategy. Another is 
constantly promoiing the 
name, in order to ensure 
instant brand recognition. 
Their slogan is "the secret 
is in the Y," which has be­
come a catch phrase in 
Spain. 
"We place a lot of impor­
tance on ensuring thai the 
consumer identifies the 
name with the care for 
quality which has always 
been the underiying prin­
ciple of our business strat­
egy," says Tristan Ybarra, 
the export manager 
At first, Ybarra was devot­

ed exclusively to olives-in 
particular the Manzanilla 
variety which ilourishes in 
the Seville region-sold 
both as pickled treats and 
pressed as ofive oil. As 
early as 1870 they made 
sure to be one step ahead 
of the competition, by in-
staUing Spain's most ad­
vanced olive oil refineiy 
and packaging line, which 
allowed them to gain a 
leading position on the 
Spanish market aird in­
crease exports. 
It was in the middle of the 
20th century ihat ihey be­
gan to branch out into 
other, albeit related fields, 
starting first with their 
mayonnaise. They are now 
one of the leading mayon­
naise brands on the do­
mestic market, and in 
1998 launched their pop­
ular mayonnaise made 
with 100 i:)ercent olive oil, 
the first of its kind, recall­
ing ihe rich flavors of tra­
ditional Spanish home­
made mayotifsa. 
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As early as 1870, 
Ybarra installed 
Spain's most 
advanced olive oil 
refinery and 
packaging line. 

The diversification of their 
activities has continued, es­
pecially since the mid-
1990s. the idea being that 
in years when certain 
products are less successful 
for whatever reason, other 
products are there to take 
up the slack. Mayonnaise 
was just the first in a line of 
sauces which now includes 
everything from ketchup to 
beamaise. There is also a 
range of vinegars. 
"The idea was to expand 
from being a processor of 
olives into becoming a 
full-fledged food group," 
says Tristan Ybarra. "This 
approach has allowed the 
firm to survive during the 
slow years, and to contin­
ue to grow during the 
good years." 
The latest major develop­
menl was the introduction 
of a line of preserved veg­
etables, focusing on spe­
cialty produce such as ar­
tichokes, cardoons, garlic 
shoois, or beets plus vari­
ous salads, marketed un­

der the La Hacienda de 
Ybarra label. 
Today, the Ybarra group 
encompasses three CL̂ mpa-
nies-Aceiies Ybarra, 
Aceitunas Ybarra, and Hi­
jos de Ybarra-each dealing 
with a specific segment of 
the group's activity Their 
plant in Dos Hermanas is 
the production center for 
their olive oil, while in the 
neighboring province of 
Huelva a second plant 
specializes in the range of 
pickled olives. The veg­
etable department is based 
in Navarre, in the north of 
Spain, for this region is 
the source of some of the 
finest farm produce in the 
couniry. 
Consumers abroad, too, 
are familiar with the fa­
mous "Y." Due to the 
founder's connections with 
shipping and trade, from 
the start much of the com­
pany's activity was geared 
lo the export markei, 
starting vvith regions with 
close trade and cultural 

ties vvith Spain, such as 
Latin America, and 
spreading to other, new 
markets. Today, YbaiTa is 
present in nearly 60 coun­
tries, with exports ac­
counting for around 20 
percent of sales, and 
Tristan Ybarra sees great 
potential for future 
growth, both in estab­
lished markets and in new 
ones such as China. Olive 
oil is the top selling item 
abroad, followed by olives 
and vinegar. 
With constant research in­
to new products, vvith the 
establishment of their own 
streamlined distribution 
network to reduce delivery 
times, vviih the introduc­
tion of online trading for 
wholesale clients, wiih the 
launching of special lines 
aimed al the restaurant 
and hotel trade, Ybarra is 
yet another prime example 
of a Spanish firm which 
draws on more than a cen­
turv' of past experience lo 
secure a bright future. 

Mark Little is an .Xmcrican-
born (rcciancc foumalist based 
in southern Spain. The editor of 
the wmv.spamviexv.com Web 
site, he contributes to pidjlica-
tions and travel guides of Spain. 

Photo credits on page 148. 
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Matters of Import. Pan 3 

WINE 
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 meeting these demands. Their hands-on knowledge 

of the international vvine scene also gives them the 

power to influence patterns of consumption and 

"make" the wines they opt for. 

This third part of our series with a \Tew to identifying 

the image enjoyed by Spanish 'wine outside of Spain 

itself, takes us to its mainmarkets: Netherlands and 

the United Kingdom. As in the past two issues, our 

selection of wine Importers necessarily represents 

just a small, but valuable sample. 
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RENE VAN HEUSDEN 

Spanisin Wines Perform 
Well in 

the Netherlands 

Over the last ten, fifteen years, Spanish wines have buiU up a very strong position in 

the Dutch market. This market is known for its tough character. Competitive pricing is 

always an issue. Dutch wine consumers as well as wane buyers are not impressed by 

ratings. They focus instead on value for money. On the other hand, the Dutch are open 

minded. And they read the groundbreaking books on Spanish wiires "written by Hubrecht 

Duijker These are some of the reasons why Spain could become a major player. However, 

at the moment Spain is facing more and more competition. What v̂ dll be the future? 

From Aldl to 
Amstel 
I spoke with three highly 
profiled personalities in 
the Dutch wine trade, who 
are all involved with the 
import of wines from 
Spain. Trini Balusi, born 
in Catalonia, is one of the 
leading specialists in 
Spanish wines in the 
Netherlands. In the mid 
80's she started to import 

wines from her native 
countr)- as a hobby Nowa­
days, her fast growing, 
Amsterdam-based compa­
ny has an exclusively 
Spanish portfolio with 
over a hundred wines. 
Cava Barcelona sells to re­
tailers and restaurants, 
Louis Kai is the owner of 
Wijnkoperij Okhuysen in 
Haadem. His company en­
joys an excellent reputa­
tion both for its style and 
quality Okhuysen is a tra-
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to restaurants and private 
consumers. For many 
years the portfolio was al­
most exclusively French, 
bul recently Kat has been 
surprisingly successful 
with Spanish wines from 
relatively unknown re­
gions. Eddie de Boer is 
founder and CEO of 
Vinites. This is also a 
Haarlem-based company 
In the early days De Ek>er 
worked with wines from 

Italy and Spain only, hence 
the name Vinites. Nowa­
days the portfolio includes 
wines from many other 
countries, but Spain is still 
an important element of it. 
As a wholesaler, De Boer 
deals with a broad range 
of clients, from discounter 
Aldi to the Micheiin 
starred restaurant of the 
famous Amstei Hotel. 
Spanish wines are repre­
sented in every segment of 
the Dutch marketl 
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Trini Balust 
"Once people 
discover how well 
Spanish wines 
match food, they 
love thern." 

Eddie de Boer 
"Many producers 
have not been aware 
of the importance 
of a healthy price 
quality ratio." 

Still 
Undiscovered 
Diversity 
As differeni as their back­
grounds may be, all these 
three importers agree on 
some key issues: most 
Spanish wines still oiTer 
value for money, con­
sumer-friendly accessibili­
ty and an increasing diver­
sity in llavors. This 
diversity should be a main 
asset. Trini Balust and Ed­
die de Boer boih point out 
that when they started 
their businesses in the 
80's, Spanish quality wine 
was virtually unknowm, 
with the exception of Jerez 
and Rioja. These wines are 
still references for Spanish 
wine in general, though 
nowadays many more 

D.O.s are represented. 
Still, a lot of them are fa­
miliar names for insiders 
only. Therefore, the time 
has come to show more 
than just a few well-
known names such as Rio­
ja. According lo Balust, 
Spain has an incredible 
variety to offer She likes 
to follow her own person­
al taste and not the main­
stream trends. "I'm excited 
about the developments in 
Spain itself I have noticed 
that producers compare 
and tasie their own wines 
with those from other re­
gions and countries. This 
open-mindedness has led 
to an increasing number 
of sophisticated top wines 
in several regions. It is the 
message that Spain has to 
communicate to its foreign 
markets." She is also con­
vinced thai people will be 
prepared to pay a bit more 
for these wines. It is just a 
mailer of education 
"Once people discover 
how well Spanish "Aines 
maicli too.:;, th^}' [o\e 
them." Wine lists aU 
around the country con­
firm this. Dutch restaura­
teurs have started taking 

Spanish wines seriously 
Some constructive critical 
notes come from Eddie de 
Boer. This "Dutch Italian" 
likes Spain a lot but he 
prefers Italy and France to 
Spain, simply because 
these countries offer an 
even grealer diversity 
Having said this, at the 
same time he is convinced 
of Spain's still underdevel­
oped potential. He knows 
what he is talking about. 
De Boer was a pioneer in 
introducing modern style 
Rioja vrines and wines 
from once completely ob­
scure regions such as Al­
mansa. For the last two 
years, he has been con­
cerned about the Spanish 
marketing strategy. "Too 
many producers have not 
been aware of ihe impor­
tance of a healthy price 

quality ratio in the Dutch 
markei, especially in svi-
permarkeis." He criticizes 
the dramatic price increase 
in Rioja and, even more, 
the fact that regions fell 
the need to follow this bad 
example. "Let's hope that 
this is not the way people 
want to be taken serious­
ly" He blames the Riojans 
for being arrogant, the 
others for being shori 
sighted. His analysis is 10 
the point. The price in­
creases have led to a seri­
ous reaction. Imports 
dropped significantly in 
1999, especially for Rioja, 
and South Africa took 
over Spain's position as 
the number two behind 
France. A clear signal? 

A Matter of 
Style 
1 spoke with Francophile 
Louis Kat about Spanish 
wines over lunch in an el­
egant restaurant named 
Chapeau! The owner, who 
is a member of "Les Jeunes 
Restaurateurs," made us 
taste several of his own 
and Kat's favorite Spanish 
wines. Great food wines. 
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Louis Kat 
"Ribera del Duero and 
Toro are wines with 
lots of personality, 
It's worth investing in 
these kinids of wine." 

indeed. Why did Kat ever 
decide to explore Spain? 
"Initially 1 went to north­
ern Spain to find afford­
able alternatives to French 
white wines that had be­
come too expensive." He 
was not only excited about 
the hospitality he found 
there, but also about the 
wines. Wines like Rueda 
and Valdeorras. "We start­
ed with only a few hun­
dred cases and didni 
know W'heiher we could 
sell them at all. Now they 
are our best selling wines 
with thousands of cases. 
They show lots of charac­
ter and originality" Reds 
started to attract his atten­
tion too, especially the 
ones from regions like 
Ribera del Duero and 
Toro. "Wines with lots of 
[ ' f i > ( ; ; . . , l i l \ ; I : - • . \ i ; r i : : l i : -

vesiing in this kind of 
wine. In the beginning 
you have to be patient and 
explain to the customers 
what they can expect. You 
have to make them curi­
ous. Sooner or later they 
will gel the taste." 
Interestingly all my inter­
view partners quote Rueda 
as a shining example of a 

rs 

region that has managed 
to combine modem tech­
nology with local Ilavor, 
plus a reasonable price 
level. In this context they 
also refer to Somontano, 
another "new" region with 
a very good image in the 
Dutch market. Despite the 
aforementioned pricing is­
sues, they are quite opti­
mistic about the position 
of Spanish wines. De Boer 
thinks that Spain's wine 
industr)' has a very solid 
stmcture. He also signals 
the rise of small indepen­
dent producers, which 
creates more diversity and 
competition. Balust, Kat, 
and De Boer are not 
against internalional grape 
varieties in Spanish vine­
yards, but it is not neces­
sarily what they are look­

ing for Everyone agrees: 
Spain's basic strength lies 
in its own grapes. And 
how' about the use of oak? 
Moderation please! Louis 
Kat decided to ask his pro­
ducer in Penediis to re­
duce the amount of oak in 
one of his wines. He got 
exactly what he asked for. 
tailor made. 

Rene \an Heusden is one oj 
the leading vAne vvritcn iri the 
Netherlands. He contributes ta 
several ipeaalizcd magazines, 
including Perswijn, Adfundum 
and rioreca Journal, as well as 
Interne! sites, including that oj 
the Dutch Wine Injormation 
Center. In 1999 he published his 
first book, Klare wijn. klare 
taal. Since J 990 he has been a 
regulcir visitor to -wine regions 
all over Spain. 
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Stable Prices in tine U.K. 

Spain's profile in the U.K. has improved greatly over the past twenty years. Gone are the 

days of cheap brands flooding the market. New Spanish regions and small producer 

names are gaining recognition across the shelves of the land. But total market share has 

been falling and Spanish exporters are having to look at the market with fresh eyes. We 

talked to three of the U.K.'s leading Spanish importers and got their views. 

0\'er the past two years 
the situation for Spamsh 
wines in the U.K. market 
has taken a downward 
turn. The impact of .strate­
gic marketing and big in­
vestment in promotion has 
meant thai New World 
producing countries such 
as .Australia, Chile, and 
.Argentina have stolen 
market share from the Old 
World. Bul Spain is not 
alone in its plight: the 
I'rench, Italian, .IIIL; t " T-
mans are suffering too. 
"In my opinion Chile and 
Australia have stolen the 
march not just on Spain 

but on all of the European 
countries," states Kevin 
McAlindon of Direct Wine 
Supplies, Bel last and win­
ner of the U.K. Spanish 
Wine Merchant of the Year 
2000. "Out of all of llu-m 1 
think that Spain is stand­
ing up the best." .And he is 
not alone in his lielief As 
Manuel Moreno, manag­
ing director of Moreno 
Wines in London says. 
"Spain has the diversity of 
regions, climates, soils, 
and microclimates. Ii h.as 
the different varieties that 
offer what the consumer is 
starting lo look for" He 

continues, "It has a 
plethora of styles to offer 
and it has the capacity to 
produce volume wines 
that can provide the 
British markei wiih the 
value for money wines it is 
demanding." McAlindon 
adds, " I often use the 
words of Miguel 
Torres-Spain is the New 
World in the Old 
Wbrld-and I believe it re­
ally is. As a country il real­
ly has some fantastic po­
tential and the offer is ever 
changing with so many lu­
minaries arriving on the 
scene. W'hen driving 

through Spain 1 never 
know what gem 1 am go­
ing 10 find, from small 
growers in Rioja offering 
value for mone)' to new 
wines from unknown re­
gions." 
The U.K. wine market is 
often dubbed as one of the 
most competitive in the 
world. It is certainly 
spoiled for choice. So 
much so that John Hawes 
of Laymont & Shaw, one 
of the U.K.'s oldest Span­
ish importers, based in 
Cornwall belie\-es that the 
consumer "is less and less 
concerned vvith what re-
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John Hawes 
'The British 
consumer wants 
quaiity wine and at 
a stable price." 

gion or country a wirte 
comes from and more 
bothered aboul the style of 
the packaging, the wine in 
the bottle, and whether it 
is on sale." Hawes believes 
ihat the future for Spanish 
wines lies in re-emphasiz­
ing its quality. "Quality of 
wine is what matters; the 
Spanish cause is not 
helped by the appearance 
of poor quality wines on 
the market from leading 
regions like Rioja," he 
continues, "the British 
consumer wants quahty 

and a I a '̂ tahlc piKc."' 

New World 
VS, Old World 
This is where the problem 
lies in terms of its com-
peiitors in the U.K. New 
World producing coun­
tries have been able to of­
fer stability of price for the 
past three years. This cou­
pled with strong market­
ing plans means that New 
Wbdd nations continue to 
beat the Old Worid na­
tions across the board. 
As Manuel Moreno points 
out, "The New World pro­
ducing countries have 
changed the perspective of 

both the buyer and the 
consumer in the U.K. In 
my opinion, the Spanish 
producer in general is not 
keeping in touch with 
consumer desires. As a re­
sult Spain's total market 
share has fallen behind." 
.And he has a point: the 
general feeling among the 
trade is that Spain has not 
been delivering the price 
stability and marketing 
budgets thai this markei 
now demands. As a result 
we have to ask the ques­
tion-can Spain regain the 
market share it has lost? 
Moreno has very clear 
views about this, "Yes, of 
course we can. But we 
have to prove to the buy­
ers and the consumers 
that we can produce better 
and more competili\'ely 
priced wines, consistently. 
It's all right making good 

wines but we have lo 
make sure they are com­
petitively priced." John 
Hawes agrees, "The New 
World countries have been 
able to provide continuous 
price .stability and the re­
cent Spanish price hikes 
that have been seen in this 
market has meant that list­
ings have been lost and 
volume has been hit." 
The popularity that Span­
ish wines experienced 
during the nineties is now 
at an end, but as Moreno 
states, "It is not a totally 
grim picture. The situation 
is so much better than it 
was 20 years ago. You can 
see that in the figures. Yes, 
we have reached a peak 
and we still have a lot fur­
ther to go lo raise our im­
age, but I know that Spain 
has the raw material to do 
it." Kevin McAlindon feels 
thai as a Spanish specialist 
his job is to influence the 
consumer. " I have to be 
there to teach them about 
Spanish wines and lead 
them in iheir buying 
choice. I do not think that 
the consumer actually 
knows what they are look­
ing for when buying any 
wines. As a salesman i 

Manuel Moreno 
'The Spanish 
producer in genera! 
is not keeping in 
touch with consumer 
desires," 

have to make the most of 
any window of opportuni­
ty that may present itself 
for Spain." 
John Hawes is firm in his 
belief that boundaries no 
longer exist in the con­
sumers mind. "Countries 
like Australia, California, 
and Chile have succeeded 
in making grape varieties 
the key to consumer 
recognition. The Spanish 
D.O.s have done a good 
job thus far in setting a 
minimum quality standard 
but they are now in dan­
ger of becoming too re­
strictive." Hawes believes 
that "for any European 
country to compete on the 
same level with New 
Wbrld producing nations 
the most important factors 
in the future will be good 
quality wines at a sensible 
price." 
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Kevin McAlindon 
"Spain is tine New 
World in the Old 
Wotid." 

Despite ihe prolonged el-
forts of Spanish producers 
to build the profile of less­
er known regions, con­
sumer recognition of 
Spanish regions remains 
firmly rooted with Rioja 
and Cava. "Ask any con­
sumer 10 name a Spanish 
wine region and nine out 
of ten will say Rioja," 
states Moreno. "Rioja and 
Cava have been important 
in selling the standard but 
really the consumer is not 
aware of any other re­
gions." That is not to say, 
however, that new regions 
or varieties do not have 
the potential to help build 
up Spain's market share in 
the fulure. As Kevin 
McAlindon points out, 
"Spain offers from top 
quaUty Albarinos to value 
for money quaffing reds 
from La Mancha. The po­
tential is vast but con­
sumers are noi aware of 
the choice from Spain." 

Redefinition 
The consensus among the 
trade is that Spain's great 
unique selling point lo be 
found in its red wines is 
Tempraniilo; a quality 

grape variety with a great 
potential. .'\t the moment 
the market is dominated 
by wines made solely from 
or with Chardonnay and 
Cabernet Sauvignon, Al­
though Tempranillo can­
not compete at the same 
level, "Tempranillo is gain­
ing recognition," as John 
Hawes says, "and is setting 
a bench mark as a native 
quality variety" Moreno 
agrees "Tempranillo will 
never be the international 
powerhouse that 
Chardonnay or Cabemei 
Sauvignon is, but the 
styles that Tempranillo of­
fers are \'aned and," he 
concludes, "it is proving a 
great blending compo-
neni-Caberne t/Tem prani I -
lo blends are givnug some 
stunning results across 
Spain." 

There is no denying that 
Spanish wines are reach­
ing a period of redefinition 
in the U.K. market. Some 
would say that the picture 
is not so bright in a mar­
ket that seems to be more 
price sensiti\T and more 
competitive by the day 
Bul, pessimists beware. 
Spain has the natural re­
sources to produce quality 

wines at the right price, 
image is the key and al­
though some navel gazing 
may be required in the 
shoiT term as Manuel 
Moreno concludes, "The 
future is uncertain but 
there is potential. It's going 
to be a hard fight. The re­
sources are there and 
when it comes to Spain 
there's no doubt it will be 
exciting." 

Charlotte Hey is publishing 
director far the U.K.'s leading 
wine trade publication Harpers 
Wtne fa Spirit Weekly. 

Photo credits on page HS. 
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The many countries grouped 

around the Mediterranean Sea (the 

very word means "between lands") 

all share common cultural origins. 

The quality of light, the blue of sea 

and sky, and the climate typical of 

the Mediterranean all seem to be­

stow a particular character on the 

peoples that inhabit its shores. Half 

of Spain's coastline is lapped by the 



The Cuisines of Spain. Parts 

Mediterranean, from the Catalan Pyrenees on the border with France, 

as far as Andaktsia. The Autonomous Communities of Catalonia, the 

Balearic Islands, Valencia, Murcia, and Andalusia all belong in this 

Mediterranean chapter. So, by virtue of climate and lifestyle, do the 

Canary Islands, despite iheir Ailantic location. 

In this chapter, we start in the north and work southward exploring 

the best foodstuffs produced in these areas of Spain: their gastro­

nomic borders are sometimes less distinct than their geographical 

ones since the primar)' ingredients used are often the same, and the 

way they are treated very similar from area to area. 

Joan M i ro 
(1893-1983) 

This lutninous drawing by Wild 
is a detail from a poster he 
created for a lourism promotion 
campaign for Mallorca. the island 
where he lived for many years 
and where much of his \ aried 
body of work is on display Mird 
established his own language of 
shapes and colors in paintings, 
ceramics, engr3\'ings and even 
lapesLnes. 



Salvador Dali 
(1904-1989) 

Although Dali's participation in the surrealism 
movement was brief, he is considered by 
much of the general public as the 
quintessential surrealist artist. La Ces ta del Pan 
(The Basket of Bread), 1929, is one of his 
most representative works. 

It was via the Mediterranean 

that the Greeks and Romans 

first arrived in the Iberian 

Peninsula, penetrating inland 

along the River Iber (the 

modern-day Ebro) , whose 

name they adopted for the 

country they designated 

Iberica . 

Catalonia is made up of the 

provinces of Barcelona, Tar­

ragona, Lleida, and Girona. 
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THE CUISINES OF SPAIN 

The territories of Girona and the 
County of Barcelona were posses­
sions of the French Crown from the 
8th-9th centuries. Later (as chroni­
cled in the chapter covering Aragon), 
the marriage between Berenguer fV, 
Count of Barcelona, and Dotia 
Pelronila of Aragon united Barcelona 
once and for all with the Peninsulas 
inland territories. As if echoing its 
topographical characierislics, moun­
tainous and rugged in the north, fiat 
and dry inland, and vvith a gentler 
climate and landscape on the coast, 
the cuisine of Catalonia could be 
said to fall into three clearly differen­
tiated categories: a mountain cuisine, 
substantial and aromatic, reminis­
cent of French cuisine just across the 
border; an inland cuisine, austere 
and understated, and very similar in 
style to that of Aragon; and a coastal 
cuisine, imaginative, elaborate and 
verv' Mediterranean, "What all three 
have in common, ihough is their 
repertoire oi four basic sauces: 
picada, all i ofi, sojrilo, and samfaiiia. 

"Human Castles" arc typical 
of Slime pans of Cualonia. 

Gaudfi Silgrada Fumiliu and Uoha'gal Falls. 
Sierra Cadi-Moixero, Barcelona. 

A picada is a thick paste of almonds or 
hazelnuts, garlic, toasted bread, and 
olive oil pounded by pestle and mor­
tar; it provides the basis for sauces, 
meat stews, soups, and fish dishes. 
All i oli is an emulsion of garlic and 
olive oil, usually enriched by the addi­
tion of egg yolk: it is served as an ac­
companiment to giilted meal, snails, 
fish, and noodle and rice dishes. 
A sofrito is made with onion, lomato, 
and aromatic herbs gendy cooked in 
olive oil: it is the point of departure 

Jill IK M .i l l J l l J h i n p n l l y p c 

dishes and also provides the basts for 
other sauces. 
The fourth of these basic sauces, sam-
faina, (known as pisto in other parts 
of Spam) is essentially a sofriio incor­
porating eggplant (aubergine), toma­
to, onion, zucchini (courgette), and 
capsicum: it is used boih as a garnish 
and as the basis for other sauces. 
The range of primary ingredienLs pro­
duced in Catalonia is vast and of ex­
ceptionally high quality The produce 
from its hucnas, as the fruit and veg­
etable growing areas are known, has 
an excellent reputation both in Spain 
and abroad: broad beans, peas, egg­
plants, tomatoes, artichokes (particu­
larly from El Maresme, not far from 
Barcelona), and fruit from Lerida: 
pears (see Spain Gounneiour No. 45), 
apples, cherries, figs-are prime exam­
ples. l.erida and Tarragona provinces 
produce extra quality virgin olive oils 
which rank among Spain's best over 
all: they include oib with Denomina­
tion of Origin status (see Glo^ary on 
page 147). from Siurana (in Tarrago­
na) and Les Garrigues (in Lerida). 
Nuts and dried fruits, which are pro­
duced there in quantity, are essen­
tials of both the cuisine and econo­
my of Catalonia (see Spain 
Goumiftoiir No. 51). 
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Decorative detail in Bes.nlii, Girona Chicken wiih sam/aina vegetable siiuc-e l a Clcrdanv-a, in the Catalan fYtenees. 

Fish, both plentiful and varied, pro­
vides the basis of its coastal cuisine 
and ihe Catalans are unrivaled in the 
breadth of their repertoire of recipes 
using the many species caughi along 
this coast. 
Anchovies from La Escala (see Spain 
Gi^iimitiour No. 38) are a famous 
delicacy, as are prawms from Rosas, 
and red mullet, sole, cuttlefish, and 
lobster from all along this coast. 
The mountains of Caialonia are rich 
in game large and small, and they are 
also the source of enormous quanii-
ties of wild fungi. The Catalans are 
Spain's most enthusiastic mushroom 
foragers (see Spain Gounnetour No. 
45) and out of their enthusiasm has 
emerged a delicious, seasonal, natur­
al cuisine which is increasingly 
spreading to other regions. 
The Catalans' skill at making use of 
the whole slaughtered pig is part of a 
kmg tradition and deserves special 
mention, since their charcuierie is 
considered to be among the best in 
the couniry. Specialties include ijuli-
faitm (sausages which are cooked 
not cured or just cured very lightly, 
and which come in various versions: 
while, black, with rice, and extra 
spicy "bulijarras dc petvl,' intended 
"for the pot," or for slewing); salclii-
chones (salami-type sausages), fat 
round hisbcs. and ver)' thin versions 
of salchichon known as fuels. 

lumb, rabbit, and game birds, par­
ticularly wild duck, make up ihe rest 
of this region's meal resources. Game 
birds are ofien eaten stuffed with 
fresh and dried fmits, this sweet-sa­
vory combination, medieval m ori­
gin, being a great favorite here. Good 
examples include duck vvith pears, 
lobster with chocolate, cod with 
honey, and chicken with caramel. 
Anoiher characteristic peculiar to 
Catalan cuisine is dishes that com­
bine meal and fish. This type of 
combination (called "mar y monfana" 
in Spanish, the equivalent of "surf 
and turf) is found particularly in the 
.\mpurdan. an area which straddles 
the foothills of the Pyrenees and the 
coast: chicken with lobster is the lo­
cal classic. 

Pine nuts, almonds, vvalnuis, and 
hazelnuts (D.O. hazels are grown in 
Reus) are all prominent ingredienis 
in local traditional sweets and 
desserts such as panellets (lillle al­
mond, yam, and pine nut cakes, tra­
ditionally made for All Saints' Day) 
and carquinyols (crisp almond bis­
cuits). But there are other delicious 
ones, too, such as pizza-like cocas, 
which can be sweet or savor)', cream 
puffs knovvm as iione.sas, crcma cata­
lana (thick cusiard lopped with crisp 
caramel), miile-fcuillc pastries, and 
the famous monas de Pascua, ihe 
(usually chocolate) noveliies that 

godparents give their godchildren at 
Easter These can range from tradi­
tional eggs and bunnies to edible 
works of an when Catalonia's master 
palissiers give their imagination free 
rein. 
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Joaquin Sorolla (nght) 
(1863-1923) 

Valencia-bom Soroila masterfully captured the 
quality of Medilerranean Vight. Landscapes and 
human Ftgurcs were his central themes, depicted 
on a multitude of works including this detail of 
Vfniiimiando (Grape Harvest), 1914. With more 
than 2.200 oil paintings to his credit, he was the 
most prolific of Spanish painters. 

The Autonomous Commu­
nity of Valencia is made up 
of three provinces: Casiel-
lon de la Plana, "Valencia, 
and Alicante, and its topo­

graphy includes mountain­
ous areas, dr)- and arid areas, 
splendid coasts, and fertUe 
fmit and vegetable growing 
Jiuertos. 



THE 
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Rice fields m Valencia's La Albufera 

The fact that the Valencian Commu­
nity and Murcia are described in pop­
ular lore as the "market gardens of 
Spain" is not attributable to dieir rain-
faU, v\'hich is very scarce, but rather to 
an in îgaiion system composed of 
channels, water wheels, and under­
ground cisterns which they inherited 
from the Arabs. Capitalizing effective­
ly on tills ancestral method of irriga-
hon is so tmponani to the economic 
well being of its small farmers ihai a 
curious institution, unique in the 
world and dating irom the 14th cen-
turv', still survives in Valencia. This ts 
the Tntiina! de Aguos-the "Water 
Court"-whose function is to monitor 
good practice in ever)ihing to do 
with irrigation. The seven poputarlv' 
elected 'judges" who make up the 
bench—one for each main channel 
tapped off the region's major river, the 
Turia-meet every Tuesday in the open 
air at the entrance porch of Valencia 
Cathedral where they resolve any 
problems raised with ihem according 
to established mles. 
The water thai is so vital lo the huer-
las is equally vital lo the Spanish 
Levanie's mosl typical crop; rice (see 
Spain Goarmelour No. 50). Unsur­
prisingly, this is an area of expert rice 
cooks and a vasi repertoire of rice 
dishes. They use ingredients from 
the huerta (vegetables and pulses), 
the countryside (rabbit, snails, pork, 
and chicken), from the Albufera, the 

El Hucno del Cura palm grove in Elche. Alicante. 

great freshwater lagoon alongside the 
Mediterranean (duck) and, of 
course, the sea (fish and seafood). 
These rice dishes can be "dry" (pael­
las and oven-baked dishes) or "wet" 
(with fish, meat, or vegetables). But 
although the range is wide and inter­
esting, il is the arroz en paella, or 
paella valenciana that has become 
knovvn the world over. The word 
"paella" actually refers to the two-
handled shallow metal pan in which 
it is cooked-reminiscent of the Ro­
man patella in which offerings were 
made to ihe gods. 

Paella, now 3 world-famous dish. 

Another local specialty, and one 
which newcomers to Valencia find 
suq;)rising, isfideua, a noodle and fish 
dish which, given the similarit)' in 
preparation method, is clearly a close 
relative of these many rice dishes. 
Fruit and vegetables are this region's 
biggest economic resource: tomatoes, 
eggplants, capsicums, broad beans, 
peaches, apncots, loquais from Cal­
losa d'en SaiTia (see Spain Gourme-
tour No. 38), bagged dessert grapes 
from Vinalopo (see Spain GoiUTiietDur 
No. 37), Alicante mountain cherries 
(these last three are all D.O, prod­
ucts) and above all citrus fruits. Su­
perb quality oranges, mandarins, 
and lemons are exported from \alen-
cia all over the world. 
Fish and seafood are another impor­
tant economic factor, and include 
monkfish, gikhead, boniio and red 
mullet, incomparable king prawms 
from Vinaroz, striped prawms ft'om 
Denia, ddtiles dc mar (date mussels) 
from Peiiiscola, some of which are 
unique to the Mediterranean. This 
fish catalogue should also include 
onguila (eel), a river species eaten 
only in this region and in Galicia: 
cooked in different ways; with rice, 
chicken, green beans, or saffron, and 
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Valencia has an abundance of 
all sons of citrus fruit. 

especially vvith garlic and pimciUoti 
(sweet paprika), il is a key ingredient 
in a dish known as ail i pcbtc (the 
name means "garlic and pepper"). 
As in other regions of Spain, the pig 
is the mosl important animal reared 
for food in Valencia, and it produces 
good charcuterie. 
Valencians love svveei things: al­
mond-based almettdrados, svveei 
cocas, lorfas, arnadis (pumpkin 
cakes), and lurmncs prove the point. 
Alicante challenges Catalonia, Valen­
cia, and Italy in claiming to be the 
inventor of turrtjn, the delicious 
nougat-like sweet made of almonds, 
honey, and sugar Two main types 
are made: turrott diiro, or (urrtin dc 
Alicante (a hard type, made by amal­
gamating whole almonds with sugar 
and honey), and turiiin blaitdo, or 
tum'm defijoria (a sofi type for which 
the almonds are ground up before 
mixing with the sugar and honey), 
both D.E. products (see Glossar)' 
on page 147). 

Horchata, a refreshing milky drink 
obtained by crushing chufas (earth 
almonds, or tiger nuts) (Valencian 
chufas are a D.O. product) and ice 
creams are tvvo other favorite local 
indulgences. 

Valencia's La .•Mbufera, a large fa-sh-w.ater lagoon by the edge of the Mediterranean 
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Murcia lies south of the 
V'alencian Region and, as 
mentioned earlier, is Spain's 
other "market garden." The 
abundant output of its fertile 

huertas is sold in both fresh 
and preserved form on the 
home and foreign markets, 
and provides its major source 
of revenue. 

Ramon Gaya 
{1910} 

Originally a cubist artist. Murcia-born (iam6n Gaj'a headed 
for exile in Mexico in 1939 following the Spanish Civil 
War, From there he went to Italy and in the 1970s returned 
to Spain. He is a great admirer of the Spanish classic artists, 
whom he honors in many of his works, such as this detail 
from Homenaje al iiiflo de las uvas dc Murillo (Hoinage lo 
Murtllo's Boy with Grapes),! 998. 
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Murcian cuisine deploys its fresh 
vegetables in salads, jarangtj/io (a 
zucchini and onion version of pisto), 
and rice dishes. Murcian rice from 
Calasparra, a D.O. product, provides 
the basis of one of the region's classic 
dishes: arroz en caldero (rice in a 
pot), which is a close relation of ar­
roz abanda. Though the former is a 
"dry" rice dish and the latter a "wet" 
one, the rice is cooked in fish stock 
in both cases, and the fish from 
which the slock vvas obtained is 
served as a second course accompa­
nied by a garlic and oil sauce. What 
gives this dish its characteristic flavor 
are gray mullet (the Mar Menor's sig­
nature fish) and dried nora peppers, 
anoiher lovely Murcian product. 
Other typical regional dishes are the 
"guiso de irigo" a wheat stew with 
potato, chickpeas, vegetables and, of 
course, wheat, hearty chickpea 
soups, and meal pies, these last-very 
finely rolled pufl" pasir)' filled with 
meat-bearing a striking resemblance 
to Moroccan pastelas. In a sense, 
Murcia has tvvo seas, the Mediter­
ranean and the shallow coastal salt 
lagoon known as the Mar Me nor, 
and both are rich sources of fish and 
seafood, including prawms, sea bass, 
gillhead, gray mullet, horse macker­
el, luna, and melva (bullet tuna, or 
frigate mackerel). Fish famiing is al­
so an imporiani local industry. 
The fact that there are many sail-fiats 
in this part of Spain has resulted in 
local ways of using salt, such as 

cooking fish. Fish baked inside an 
impenetrable carapace of coarse salt 
reiain all their sea-fresh flavor Simi­
larly, salted foodstuffs such as mullet 
roe and various tuna-derived prod­
ucts have been traditional here since 
the time of the Romans, who set up 
many factories along the coast to 
produce their famous fishy condi­
ment, garum. 
Local desserts include cordialcs (little 
cakes made of almonds, eggs, .sugar, 
lemon peel, and shredded pump­
kin), yeinas dc Curavaca (candy coat­
ed egg yolks), (ocino de cielo (a very 
dense, sweet custard containing lots 
of egg yolk). Raiher more exiraordi-
naiy are the local paparajotes-lemon 
leaves dipped in a baiter of fiour, wa­
ter, milk, eggs, sugar, and cinnamon 
and then fried. Only the aromatic 
batter is eaten. 

Murcia^ (jsino. 
Vineyards at the .Agapiio Rico estate in Jumilla. 
Rice field in Calasparra. 
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Spain's Mediterranean zone pro­
duces an amazing range of 
cheeses. Catalonia's best-known 
ones are cow's milk cheeses from 
the Valle de Aran. .Selva, and CoU-
sacabra; sheep's milk Tupi (from 
the Pyrenees) and Serrai; and 
goal's milk Montsec, Ciarrot.xa, 
and Maio. Soft cheeses include 
Brossai and Bnill, this latter a 
curd cheese. The Valencian region 
produces Servilleia (which takes 
its name and shape from the cloth 
in which it is tied and drained), 
Blanquet, Puzol or Cassoleta. Ali­
cante, Brull, and Cervera. 
There is abundant livestock in 
Andalusia which consequently 
produces many types of cheese: 
goat's cheeses from the Alpujarras 
include Doiia Mencia, Aracena, 
and Sierra Morena; Grazalema is a 
sheep's milk cheese from Los Pe-
droches, while Ronda is made 
from a mixture of goat's and cow's 
milk. In addition to the famous 
D.O. Mah6n, the Balearics pro­
duce other less well-known but 
equally interesting cheeses: cow's 

milk Llombards, characterized by its 
red rind colored with piniciitdn; Ibi-
cenco from Ibiza is made with mixed 
sheep's and goal's milk, and Formen-
lor (from Formenlera) with sheep's 
milk alone. 
The Canary Islands' cheese indusir)' 
is one of the biggest in Spain in 
terms of variety and quality, and 
their inhabitants are among the na­
tion's biggest cheese eaters. The 
range includes smoked cheeses from 
La Gomera, La Palma, and Hierro; 
Majorero cheese from Fuerieventura, 
which has a characteristic golden to 
red colored coating, thanks to the 
gojio or pimenion used to rub it; 
fresh and soft cheeses include Flor 
and Santa Maria de Guia from Gran 
Canaria and Santa Cruz de Tenerife; 
Lanzarole produces Conejero, whose 
rind is spread vvith pork lard and pi-
inenton during maturation. 
Catalonia's sausages, renowned for 
quality, come in many guises but the 
most noteworthy are probably Initi-
farras calalanas (uncured sausages, 
which come in both black and white 
versions), bisbcs (plump blood 
sausages), and saltliiclioncs de Vic 
(salami-t)T5e cured sausages). Hams 
and sausages derived from Ihctico 
pigs raised in Huelva's Sierra de Ara­
cena and in the Los Pedroches Valley 
in Andalusia are considered the tops 
by Spaniards. 

Majorcan sobrasada, a D.O. product, 
is one of the most delicious and un­
usual charcuterie products in Spain's 
considerable range. 

Spain's Mediterranean olive oils in­
clude the Catalan Siurana (from Tar­
ragona) and Les Garrigues (from 
Leiida); both are D.O. oils and are 
made pnmarily from smooth, fruiiy-
ilavored Arbequina olives. Top At\-
dalusian oils include Sierra Magina 
and Sierra del Segura from jaen, and 
Baena and Priego de Cordoba from 
Cordoba, all of them D.O. oils made 
predominantly from Picual and Picu-
do olives. 
Mediterranean sweets must include 
Alicante and Jijona luironcs, worthy 
of special mention for their superb 
quality, ihough there are countless 
other types of equally delicious vari­
ants on the luiron theme. Feather-
light L'fisaiinadas from the Balearics 
are one of Spain's best-known and 
mosl widely trav̂ eled pastries: visi­
tors lo the islands can rarely resist 
buying the giant ones sold al the air­
port (packed in trademark faceted 
bo.xes) on the wav home. 
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Pablo Picasso 
(1881-1973) 

Picasso, the most represcnutive and influential 
exponent of contemporar)' art, was bom in the 
luminous Mediterranean cily of Mslaga In his large 
body of work there are numerous still lifes, such as 
this Fruiicra, 1917 

Situated as il is in the far south 
of the Iberian Peninsula, An­
dalusia served for many cen­
turies as a stepping stone be­

tween two continents-Africa 
and Europe-and consequent­
ly became something of a cul­
tural and racial melting pot. 
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First came the Tariessians (1000-500 
B.C.) followed by the Phoenicians, 
who introduced the vine, the ex­
ploitation of salt flats, and ihe manu­
facture of salted foodstuffs. Uiicr - till 
came the Carihaginians, who intro­
duced the chickpea as a crop, des­
tined to become a staple of Spanish 
gastronomy. The Romans brought 
with them olive growing, and the 
Arabs inigation, new products from 
the East, and skills which trans­
formed small cultivated plots into 
productive huertas in which ihey 
grew artichokes, eggplants, lemons 
and bitter oranges, sugar cane, and 
many cooking spices.,. caraway, saf­
fron, coriander, cumin... thereby 
transforming the Peninsula's gastro­
nomic repertoire, 
Andalu,sia is made up of eight 
provinces. Three of these are in-
land-Jaen (which means caravan 
crossing in Arabic), Seville, the cily 
known to the ancient Romans as 
"Hispalis," and Cordoba, upon 
which the passage through Spain of 
Romans, Jevra, and Arabs have lefi 
an indelible imprini. The five re-

Thc Cordoba .Mosque. 

maining provinces are coastal, being, 
from east to west, Almeria (an area of 
contrasting landscapes which range 
from desert to lush, and including 
Spain's most extensiv̂ e hothouse 
plantations); Granada, unique in its 
incomparable juxtaposition of 
mountains and sea; Malaga, known 
the world over for its Costa del Sol, 
but nonetheless charged wiih histo­
ry; Cadiz (the Phoenicians called it 
Gadir), with lis long, and still un-
crovvded, beaches; and finally Huel­
va, which borders on Portugal, and 
contains Europe's largest nature re­
serve, the Coto de Dofiana. 
Such div êrsity of landscape, crops, 
and ecosystems represents a copious 
larder and generates a vast culinary 
repertoire. Gazpacho-lomato-less be­
fore ihe discover)' of America; 
salmorejo, a similar recipe though 
denser in texture and served with 
chunks of hard boiled egg and cured 
ham; ajo bianco, another cold soup 
made wiih almonds, garlic, and 
while grapes; artichokes poached in 
Moniilla Moriles wine; pipirrana salad 
of lettuce, tomaioes, capsicum, cu­

cumber, and tuna; habas con hier-
hahueita (broad beans with mint, 
whose recipe actually includes arti­
choke, lettuce, onion, salt belly pork 
as well). Then there is a vast range of 
sturd)' stews, soups and hot pots 
which incorporate vegetables and 
pulses; the memidogitano version fea­
tures tripe and chickpeas; iilla gitana 
which includes all kind of vegetables 
and also pears; olla dc San Antdn is 
made wtth dried beans; the Easter-
lime poiaje dc Semaria Santa uses 
chickpeas, while beans, and salt cod. 
Olive oil features importantly in all 
these Slews as it does in all Andalu­
sian cuisine, for it is one of this pan 
of Spain's great resources. More and 
more oil mills are being equipped 
with culling edge technology, and the 
results are refiected in olive oils of 
impeccable quality, increasingly earn­
ing of Denomination of Origin status: 
Baena and Priego de Cordoba m Cor­
doba, and Sien-a de Segura and Sierra 
Magina in Jaen, for example. 
Olive oil is also a key feature of the 
popular Jritura andaluza, quite sim­
ply an assortment of super-fresh fish 
and seafood-anchovies, prawns, ba­
by cuttlefish, ai;edfa (wedge sole), 
squid-dipped in flour and expertly 
fried m olive oil. Andalusia can call 
on a huge variety of marine species, 
which are cooked in countless differ­
ent ways: stewed-cason (dogfish or 
tope shark), monkfish, porgy, boniio, 
horse mackerel, sword fish, gillhead; 
grilled-prawns, king prawms, and 
shrimp; skewered and cooked over 
an open fire-sardines and anchovies 
are the classics for this method, the 
skewers being stuck vertically into 
the coals so that the Rsh cook with­
out touching the fiame; cn escaheche 
(fried, then cooled and marinated), 
or simply boiled-the ideal method 
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for seafood whose quality is so .su­
perb thai the more simply it is pre­
pared and presented the better. 
Sanlucar crayfish are superb, as are 
clams from Malaga, prawns from 
Huelva. sole farmed in natural sea-
water farms, and luna from Barbate 
(caughi by ihe ancient almadiaba 
system of fixed nets-see .Spain 
Gourmcfour No. 50). 
.•\ndalusia produces fine beef but 
here again, the ]Dig is the favorite 
meal source. Iberico pigs are reared 
in two important areas, the Pe-
drochcs Valley in Ctirdoba. and the 
Sierra de Aracena in fluclva. Andalu-
sian hams and other charcuierie 
such as pork loins and choiizo, mor-
con. and moicilla sausages have a 
very good reputation in Spain. Lamb 
is also eaien, as is the small and large 
game v\ hich abounds in the country­
side and up in the mountains. 
The Arab influence is v^iy much in 
evidence in Andalusian sweets and 
desserts, which not only constitute 

one of the widest repertoires in the 
whole of Spain but have also best 
preserved their ancient recipes. The 
region's many convents and monas­
teries can be thanked for this (sec 
Spain Gounni!ttnir No. 4.3): ibey sup­
plement their income by SLiiim; ii'a-
dilional sweets made on the premis­
es. The egg yolks which are such a 
vital ingredient in most of the tradi-
rional recipes have been, traditional­
ly, supplied free by the bodcgitcws in 
wine-growing areas who still clarify 
their wines with egg white. 'Iiuiiiilli'.s 
(dense egg yolk and sugar custards): 
yemas de San Leaitdiv (egg yolks with 
syrttp); mantccados (crumbly biscuits 
made vviih pork lard); alfajores (simi­
lar but less dense biscuits, again 
made with pork lard and aromatized 
with anise, coconut, or lemon); and 
of course the huge variety of tradi-
nonal marzipan sweets. 
Despite certain claims that there is 
no such thing as Andalusian gastron­
omy, as we have seen, the people of 

this region live on a lot more than 
their famous tapas and aperitifs. But 
in culinar}- terms, they are undeni­
ably best known as the inventors of 
Spain's national fast food, the tapa. 
In 19th-ceniury Andalusia, waiters 
would serve glasses of vvine covered 
bv- a slice of ham, chorizo, or cheese 
to proiect it from flies (tapar means 
to cover, or protect). A rival explana­
tion suggests that these little snacks 
"covered" an empty stomach until 
the next meal. Both explanations 
seem reasonable. 
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The Balearic archipelago lies in 
the Mediterranean, east of the 
Iberian Peninsula, and is made 
up of the islands of Majorca, 
Menorca, Ibiza, Formentera, and 

Cabrera. Because of their strate­
gically favorable location, these 
islands served throughout bisto-
r\' as stopping places for traders 
and sailors. 

Llorcn<; Pons 
(1965) 

Bom in Mcnorca, one of the 
Balearic Islands, Uorenc; Pons is. a 
self-taught anist of the abstract 
style, as in this untitled work of 
1997. a mixed-media rendition 
on paper. 
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Ihey were ports of call for the 
Phoenicians, Carthaginians, Romans, 
Vandals, Byzantines, Arabs, Nor­
mans, and Vikings before the con­
quest of Maiorca in 1229 (the other 
islands followed a few years later) by 
Jaime 1 of Aragon, known as "El 
Conquistador." Subsequently, the is­
land of Menorca was again to come 
under foreign mle, spending seventy 
years as a Biitish possession and five 
more under the French Crown, be­
fore definitively becoming Spanish 
territory in the 18ih century. 
For centuries, the islands lived al­
most exclusively by trade until the 
discovery of America shifted the fo­
cus of attention lo the Ailaniic. The 
inhabitants of the Balearics then con­
centrated on their own resources and 
became farmers, iheir principal 
crops being almonds, olives, fruit 
and vegetables, and the rest of their 
diet being provided by pigs, wild 
rabbit, hare and partridge from the 
coumrj'side, and fLsh, 
Their cuisine is based on the vegeta­
bles-tomatoes, eggplants, capsicum, 
and onions-grown in their huertas 
and which are cooked in combina­
tion wiih olive oil in unmistakably 
Mediterranean dishes. The islands' 
famous "dry soups" or hollidas, in 
which the broth is absorbed by 
chunks of country bread, tambei (a 
layered version of pis to made vvith 
eggi^iani, zucchini, capsicum, toma­
lo, and potato), and eggjjlanis 
stuffed with meat are good examples 
of this. 

The islands' rice dishes are generall)' 
of the "wet" variety, and are eaten 
with the products of the matanza 
(the pig slaughtering at the begin­
ning of winter), when they are 
knovvn as arros dc maiances. and with 
chicken, sail cod, and rabbit. 

Coast ol Mallorca 

The coca is another i)'picai feature of 
Balearic cuisine, and one which il 
shares vvith neighboring Catalonia: 
the island cocas come lopped with 
vegetables, sardines, or sausage, for 
example, while sweet versions incor­
porate dried fruit, nuts, and sugar. 
The Balearics' fish repertoire is the 
classic Mediterranean one: red mul­
let, gilthead, deniex, skate, grouper, 
sea bass, serviola, and lluisa (native 
to these shores). All these are used to 
make, for example, inillif dc peix (fish 
stew), hurrida de raljada-s^ liquid 
soup made wiih skate and almonds, 
and a delicious lobster soup known 
as caldcrela de langosta. Fish dishes 
are often served with a salsa malione-
sa (mayonnaise) which some histori­
ans derive from the Menorcan city of 
Mahon. 
Livestock in ihe Balearics includes 
Mahdn cows, from whose milk the 
well-knowm D.O. smoked Mahon 
cheese is made, Menorcan sheep 
and, of course, pigs. The Balearic 
Black pig-very much in the minority 
compared with Whites-receives sup­
plementary feed in the form of al­
monds and figs which give its meat a 

very characteristic Ilavor. This is 
used for making charcuierie such as 
longanizas, butifarras, black biKifar-
rones, and blanquelcei (al! types of 
cooked, and sometimes cured, 
sausages with varying ingredients 
and spicy seasonings). But ihe most 
typical item of Balearic charcuterie is 
sobrasada, a smooth pasie composed 
of lean meat, sail belly pork, and pi­
menion stuffed into a skin and used 
as an ingredient in cnsaimados (see 
below), cocas, with lamb, in rice 
dishes, with eggs (in the Stiller style) 
or, supremely, spread on toast, driz­
zled with honey, and browned 
quickly under the grill. 
Balearic sweets and desserts often in­
volve almonds, and include lurron, 
crespclh (baked biscuits made vvith 
pork hrc\),Jla6s (tarts of curd cheese 
flavored vvith mint), and the islands' 
internationally famous ensaimadas. 
These feather-light coiled buns made 
of a flour, pork lard, and sugar 
dough are usually served sprinkled 
with icing sugar, but more compli­
cated versions can include fillings 
such as candied shredded pumpkin, 
almond paste, and even sobrasada. 
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Vines have been cultivated in 
Catalonia for the last 2,000 
years: the ancient Greelcs and 
Romans were particularly keen 
on the wines of Tarragona. To­
day, Catalonia produces eight 
D.O. still wines: Alella, Ampui-
dan-Cosia Brava, Costers del 
Segre Priorat, Penedes, Terra-Al-
la, Pla de Bages, Conca del Bar-
herd, and Taixagona. 
Catalonia is also the area with the 
longest established tradition of 
ctjva making (cavas are sparkling 
wines made in Spain by the tradi­
tional method). Produced pre­
dominantly in Catalonia, cava has 
achieved an internalional reputa­
tion and now occupies second 
place in the worid lor production 
of this type of sparkling wme. 
The Valencian region produces 
/onclilitiii al\caniXt\o, a svveei wine 
which was famous thi'oughoui 
the world during the Renais­
sance period (see Spain Gourmc-
toiir No. 24) thanks, perhaps, to 
its ability to survive sea voyages 
unscathed. This region also has 
three wine D.Os: Alicante, L'liel 
Requena, and Valencia. 
Murcia has two vvine D.Os: Yecla 
and Jumilla-vvhose lerritorv- also 
extends into Albacete-which 
produce considerable quantities 
of quality wines of various types, 
and the newly designated D.O, 
of Bul las. Wine making in both 
Valencia and Murcia has under­
gone major changes, with the 
last iwo or three years seeing the 
emergence, or reemergence, ol 

lop quality bodegas producing very 
attractive wines made both from na­
tive varieties, such as Monaslrell, and 
brought-in varieties. 
There are four wine D.Os in Andalu­
sia: the world famous jerez-Xcres-
Sherry and Manzanilla de Sanlucar 
de Barrameda, which covers fino, 
manzanilla, oloroso, and ainoniillado 
sherries; Cordoba's Monillla Monies, 
which similarly covers finos, amon­
tillados, olorosos, palos coriados, 
and Pedro Ximencz; D.O. Condado 
de Huelva, source of predonrinanily 
white wines, and D.O. Malaga, 
source of internationally known 
sweet wines. 

The Balearics' wine production is, 
quantitaLively speaking, token, and 
I~ ]I:I:--I.-LI 111 m i . ' : , ; LXvk^: ,•^^. i •^ 111 I'J-' 

Binissalem area of Majorca. However, 
there was a time when Majorcan 
wines, among them the now defunct 
sweei t?iaivusiij, were highly regard­
ed. In Mah6n, the British legacy lives 
on in ihe form of good quality gin 
production, while tbiza is known for 
its herb liqueurs. 
1 lisiorically, the Canary Islands were 
also a source of highly desirable 
sweet malvasias (mentioned as 
"malmsey" in the works of both 
Shakespeare and Waller Scott). 
Nowadays, however, the islands' 
wine producers have opted for 
modernity, achieving standards in 
|ust ten years ihat have resulted in 
eight areas being given D.O, status: 
Abona, El Hierro, Lanzarole, La Pal­
ma, Tacoronie-Aceniejo, Valle de 
Guimar, Valle de la Orotava, and 
Ycoden-Llauie-lsora. 
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The Garden of the Hespe rides, 
the Elysian Isles. Atlands, the 
Fortunate Islands... these are 
just some of the names by 

which the poets and historians 
of ancient Greece and Rome 
knew the archipelago we know-
today as the Canajy Islands. 

Cesar Manrique 
(1920-1992) 

Lanzarote. ihe volcanic island in 
the Canaries, was both birthplace 
and inspiration for C ŝar 
Manrique. He always strove to 
ensure that his work, whether 
painting, sculpture, architectural 
design, was integrated into the 
natural environment of his 
island, as can be seen in the 
volcanic texiure of this 1955 
painting. .Ajriai (fragment). 
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Mount Teidt; on iht' is]:incl of TcnLTifc, 

Situated aboul 100 km (62 miles) off 
the coast of Africa, they were de­
scribed by Pliny and Ptolemy as the 
last point of the known world, there­
by fueling their mythological status. 
Their aboriginal inhabitants, the 
Guanches-a verj' lall, white-skinned 
people-became subjects of the Span­
ish Crown during the reign of the 
Catholic Monarchs in the 15ih cen­
tury. The Canary Islands provided 
Christopher Columbus vvith his last 
Slopping place on familiar territory 
before tackling the Mar 
7"fnebroso-the Sea of Obscurity-as 
the .Atlantic Ocean was then known. 
It was from these islands, too, that 
the first seedlings of banana and sug­
ar cane plants were sent off to the 
American Continent where they sub­
sequently thrived. 
The onginal Guanche diet-poor and 
almost exclusiv-ely vegetarian-was 
enriched by the Andalusian. Por­
tuguese, African, and Latin American 
influences to which the islands' 
strategic position laid them open. 
Based on cereals and pulses, its basic 
dishes were-and still are-Jarangollo 
(a son of polenta, made of maize 
flour), gofto, and stews. Gofio, which 
is reminiscent of North African cous­
cous, or even Roman polenta albeit 
much more hnely textured, is made 

by mixing toasted barley flour with 
water, stock, or milk and it can serve 
either as the main farinaceous com-
|;:v:i i-!i ni ;i nii ;i[ ,i-. IMVLK:, or :<-• ,i 
garnish, served with vegetables, 
meat, or fish dishes. Nowadays, it is 
made of maize, millet, and even 
chickpeas. Poiajes, or stews, consti­
tute one of the staples of Canary Is­
land cuisine, so ihey come in many 
varieties and are very different from 
their mainland counterparts-they 
can feature, for example, watercress, 
lentils, beans, hedge mustard, fennel, 
sweet corn,.. Potatoes, known as pa­
pas in the Canaries, where more than 
twenty varieties are grown, are of 
fine quality and are especially suit­
able for making papas 
arrugadas-wrmkled poiatoes-which 
are boiled in their skins with lois of 
salt and served alongside many dish­
es. Potatoes from Tacoronie, in 
Tenerife, are considered to be the top 
Canary potaloes. 

MojOS are another island specially. 
These are sauces made with garlic, 
salt, vinegar, chili pepper, olive oil, 
waler, red or gi een peppers, and col­
ored red by the use of pimenton, 
green by parsley or coriander, or yel­
low b)' saffron. Mojos provide the 
necessary moisture for papas and 
fish in many guises. 

As well as their famous tomaioes, the 
Canary Islands also produce bananas 
(see article on page 76), figs, avoca­
dos, watermelons, melons, grapes, 
apples, pears, guavas, mangos, 
pineapples,.. Some ol ihese-ioma-
toes and bananas primarily-are vita! 
to the Islands" economy and there is 
a long tradition of exports to the 
mainland and the rest of Europe. 
The fish caught in abundance off the 
nearby Sahara Bank provided one of 
the mainstav's of the islanders' diet. 
Horned blcnny, white sea bream, 
and deniex are all native species of 
fish, and are generally served san-
codwdos-boiled in ihe Laiin Ameri­
can manner and served with mojos 
and papas. 

Meal was scarce in the islands until 
relatively recently, and it now tends 
10 feature in the fotm of cocidos. Co­
cidos are slews which are almost me­
dieval in their elaborate composition, 
often including six or seven different 

Pap.iw on the island of La GomtTa 
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sorts of meat as well as pulses and 
vegetables. Kid meal and pork are lo­
cal favorites. 
Charcuterie does not play an impor­
tant pan m the repertt:>ire: there are 
soft, spread able chorizos reminiscent 
of Majorcan so bra sad a, and sweet 
morcillas (blood sausages) vvbich in­
corporate chestnuts, sweet potato, 
almonds and raisins. 
Local desserts include t[ucsadiJ[fls, (a 
sort of cheese cake) traditional to the 
island of Hierro), bienmesabe (cakes 
made with almonds, eggs, and sug­

ar), liue\'o.! moles (egg yolk and syn.i]:i 
sweets; a version of turron made 
vvith gofio, picananas (maize flour 
bunsl, honeyetl yam, and raspaduras 
palmcras (biscuits made vviih wheal 
gofio, almonds, lemon rind, and 
honey). 

Loiirdes i'Uina is a journalist whose spe-
ciahy is gastronomy: her work appears 
I il rough 11 tit ihe jiiedia and slie also «iii,s 
Restauradores magazine. 

Photo credits on page 148. 
Rccipea on page 05, 

V'incyiirds growing on vtilt'anic soil in L-insiiroit', 
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Selected 
Restaurants 

This is a small, personal, and there­
fore subjective, selection of some of 
the restaurants that best typify each 
of the Autonomous Communities 
featured in ihis pan of the series. 
Suffice it to say that the list is far 
from exhaustive. 

Ancjalusia 
EI Churrasco 
Romero 16, C6rdoba 
Tel; (34) 957 290 819 
N^Tiite almond gazpacho; oxtaU; 
Jiitura de pescado (assorted fried 
fish); "floating islands" (meringue 
and custard dessert). 

El Earo 
San Felixl5, Cadiz 
Teh (34)956 211 068 
Good seafood and the freshest of 
fresh fish 

Adolfo 
Paseo Maritimo Pablo Ruiz 
Picasso 12, Malaga 
TeL (34)952 601 914 
Seafood-based dishes; line-caughi 
baby squid cooked in ink and stuffed 
with prawn and cured ham; fish and 
seafood stew with saffron 

Casa Robles 
Alvarez Quintero 58, Seville 
Tel: (34)954 213 150 
Andalusian cheeses; sea bream 
cooked with sherry vinegar; home­
made desserts 

La Ruta del Veleta 
Carreiera. Sierra Nevada 136, 
Granada 
Tel: (34) 958 486 L34 
Lobster salad; sirloin beef steak with 
wild mushroom jus 

Balearic Islands 
Koldo Royo 
Avda. Gabriel Roca 3, 
Palma de Majorca 
Tel: (34) 971 732 435 
The Basque who mns this restaurani 
has adapted the cuisine of his native 
region to local island produce 

Plat d'or 
Vinagrella s/n, Son Vida, 
Pahiia de Majorca 
Tet: (34) 971 799 999 
Locally caughi fish and baby squid 

Miramar 
Avenida Mateo Bosch 22, 
Port dAndratx, Majorca 
Tel: (34) 971 671 617 
A good choice of rtce dishes, espe­
cially seafood ones 

Tristan 
Puerto Ponals Nous, 
Palma de Majorca 
Tel: (34) 971 675 547 
Excellent for fish across the board 

Ca Nalfredo 
Paseo de Vara de Rey 16, Ibiza 
Teh (34) 971 311 274 
Calderetas (fish slews) and arroz 
negro (rice with squid) 

Casa Pilar 
Fom 61, Menorca 
Tel: (34)971 366 817 
Locally caught fish; gilthead, sea 
bream; free range chicken cn es-
cabeche (soused) 

Canary Islands 
El Pescador 
Marina 81, 
Las Palmas de Gran Canaria 
Tel: (34) 928 365 557 
Sauteed pinto beans; carajacas, a liv­
er stew; ropa vieja made with pigeon 
(a stew in the Latin American style); 
grouper with millet sauce; farangollo 

El Coto de Antonio 
General Goded 13, Santa Cruz de 
Tenerife 
Tel: (34) 922 272 105 
Sail cod salad vvith papas ncgras 
("black" potatoes); grouper casserole 

Catalonia 
Ca LTsidre 
Les Flors 12, Barcelona 
Tel: (34)934 411 139 
Classic Catalan cuisine: baby octopus 
sauieed with garlic and parsley; tripe 
cooked with chickpeas; pigs' trotters 
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Jaume de Proven za 
Provenza 88, Barcelona 
Tel: (34) 934 300 029 
Sole with morel mushrooms; pork 
cheek 

Pasadis d'eii Pep 
Plaza Palau 2, Barcelona 
Tel: 134) 933 191 921 
A port-side restaurant with an engag­
ingly informal atmosphere: good for 
freshly caughi hsh; seafood stew; lots 
of interesting dishes to taste in tapa-
sized pordons 

El Celler de Can Roca 
Carretera de Taiala 40, Girona 
Tel: (34) 872 22 157 
Salt cod with truffle 

Can Bosch 
Rambla Jaume I 19, Cambrils 
Tarragona 
Tel: (34)977 360 019 
Espardcnyes, (sea cucumber); monk-
fish with crab and wild mushroom 
sauce; clam risotto 

La Pergola 
Paseo de Ronda 123, Lerida 
Tel: (34) 973 238 237 
r.,th\ bi>v.il Ix .01- i-fit'rvcd w nil cured 
ham; pigs' trotters with lobster and 
snails; sea bass with cakois (ember-
cooked spring onions) 

Vaiencian Region 
Nou Ma noi in 
Villegas 3, Alicante 
Tel: (34) 955 200 368 
Local rice dishes; salmon steak salad; 
leche friia (fried cusiard dessert). 
i his restaurant has a particularK 
good wine list 

Piripi 
Oscar Espla 30, Alicante 
Tel: (34) 965 227 940 
Known particularly for lobster paella 
and vegetable paella; excellent fish. 
Outstandingly good snacks in ihe 
bar 

El Fob let 
CaiTeiera de las Marismas Km 2,5, 
Denia 
Teh (34) 965 784 179 
Excellent for fish; delicious "wet" 
rice with cuttlefish and mushrooms 

La Tasca del Puerto 
Avenida del Puerto 13, El Grao, 
Casielltjn 
Tel: (34) 964 284 481 
Scrambled egg laced with sea urchin; 
lovely "wet" rice dishes and oven-
baked fish 

Albacar 
Sorni 35, Valencia 
Tel: (34) 963 951 005 
fideos negros (noodles cooked with 
squid ink); red mullet dressed with 
sea-urchin flavored vinaigreite 

La Pepica 
Paseo Neptuno 6, Valencia 
Tel: (34) 963 710 .366 
Known for seafood paellas and rice 
dishes in general 

Murcia 

El Rincon de Pepe 
Aposioles 34, Murcia 
Tel: {34)968 212 239 
This restaurant specializes in fish 
and seafood; the Mazarron grouper 
is particularly good 
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Andalusia 
.Andahisian Gastronomy 
Languages: tiiglish, Spanish 
.Although the portal www.andalucia,com 
olfers plenty ol interest, this page focuses 
on gastronomy as an essential pari of 
.Andalusian tukure not to Ix> missed by 
visitors. The large size of the .Andalusian 
Community and its varied produec make 
this an area ol great ga.stronomic potential, 
www. andaiutia.com/gasironomy/ 
home.htm 

There's Only One Andalusia 
Languages: English, French, German, 
Spanish 
This is the official Web sile for .Andalu­
sian tourism promoted by the Au­
tonomous Government of Andalusia. 
Not only does it give full information on 
lourism but it atso enables visitors to 
make hotel bookings direct 
wvv w. and al utia. org 

Rural Tourism in .Andalusia 
Languages' English, Spanish 
This site suggests ten possible rouics 
through Andalusia, describing the histo­
ry and settings of some of the most noie-
wonhy towis and villages along the 
way 
www. a 11 u r. com/esp/niral/index.blm 

Balearic Islands 

.A Guide to Tourism in the 
Balearic Islands 
Languages: English, German. Spanish 
This address gives a full and very use­
ful compilation of tourism facilities in 
the Balearic Islands, from how to rem 
a four-wheel-drive vehicle lo the best 
spots for underwater diving. Also in­
cluded is rural tourism which contin­
ues to be an attractive possibiliiy. 
www. bait ares.CO m/l ourisl.guide/ 
index.htm 

lourism Links for ihe Balcarit 
Government 
Languages: Lnglish. German, Spanish 
Thi'ough this Web site, the Autonomous 
Govcrnmeni of the Balearic fslands helps 
potential visitors organize their siay, with 
tull information on accommodation, 
travel agencies, etc, and virtual guides to 
the many possible destinations, 
www, cai b. c s/go v e r n/1 i nks/e tu ri s.̂ . Ill m 

The Cuisine of the Balearic Islands 
l.anguage: Spanish 
The cuisine of the Balearic Islands lotus­
es on seafood and vegetables, bul also in­
cludes recipes using poultry. Many of the 
suggestions here are worth a try. 
www. reeetario.com/recetario/ 
regioiial/baltarts.blm 

Canary Islands 
Ingredients from the Canaries 
Languages: Lnglish, Spanish 
.An interesting portal with essential infor­
mation on the cuisine of the Canaries, 
from local products to recipes for iv^pical 
dishes, as well as discussion groups, a 
wine section, etc. 
WW w. tot i nac a nari a. c o m/lio nie. tu m 1 

Products from the Canaries 
Language: Spanish 
This site was set up by the Qtnary Gov­
ernment with a view to promoLing knowl­
edge and consumption of Canary produce, 
www, producios-canarios.com/ 

Silur-System for Information on 
Tourism in ihe Canary Islands 
Lmguages: English, Spanish 
SnUR is a tourism portal that was set up 
by the Techuological Insiitute of the Ca­
naries offering data provided by local or­
ganisations and associaiions of lounsm 
entrepreneurs. It gives up-to-date details 
on lourism and accommodation facilities, 
www. si lu r. org/ 
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Tradilitmal Recipes from the Canary 
Islands 
Language: Spanish 
The key to Canar>' conking is simplicity in 
both ihf ]iri?[WLttioii .ind I lie ingredients, 
and the fact that ihese recipes are provided 
h)- tlie locals guarantees their .luihenticily 
www. gu i a t c n e ri ff . CO ill /rccc I ari o/ 

Catalonia 
Rural Tourism in Catalonia 
Languages: English, French. Spanish 
Both of these addresses invite browsers 
to visit the rural areas of Catatonia and 
come inio close contact vviih nature. The 
"turismerural.com" page also gives an 
inieresUTig visual guide lo rural tourism 
in Catalonia. 
WW w. ag ro n c 1. or g/ag rotu ri sm e/ 
wAvvv. t u ri sm e ru ra!. c o ni/pagi n H T M/ 
index I" . Ill m 

Catalonian Tourism Data Base 

Turistex is a data base created by the Au­
tonomous Government of Catalonia to 
provide full informaiion for possible visi­
tors. Data is classified l>y tvpe, .ind ranges 
from spas to rural accommodation. 
www.gencat.csAuristex/eindex.hlm 

Murcia 
The Official Tourism Web Site for 
the Region of Murcia 
Languages: English. Spanish 
This page on the Web sile lor tlie .Au­
tonomous Government oi Miircia de­
scribes the main points of interest for 
tourism in the region Inloim.ition is 
classified according to i>pe (niral, sun 
and sand, etc.) and links up with a daia 
base on accommodaiton facilities. 
wwTV. murcia-uirismo.tom/ 

Local Tourism Guides 
Language: Spanish 
Tor ihose looking for details on towns 
and rural areas in the region of Mur­
cia, ihcse siies noi only offer details 
on accommodation of all types hui al­
so provide intomiaiuin on each spe­
cific area and its potential for visitors, 
www, lorca. n el/ 
clicnles.Iarural.es/migumoli/ 
w w w. agu i 1 as. o rg/ 
web.yecla.org/ 

Valencia 
Casiellon Tourism Board 

I t ' lU. i . i .Ci ' - p a n i - h 

Sfi ttp b)' the Tourism Board for the 
Province of Castelldn. this sile gives in­
formation ranging from hotels and ac­
commodation in the dilferem towns to 
the main features of the local cuisine. 
www. cas 1 e 11 o n -co s I aazahar. eo 111 

The Gastronomy of ."Micante 
language: Spanish 
Afler an introduction to the main 
characteristics of Alicante gastronomy, 
this sile gives the addresses of a num­
ber ol .Alicante re.siauraieurs and 
restaurants. 

Guide lo Tourism in the 
Valencian Community 
Unguages: English, French, German, 
Spanish 
This is the official site for the Govern­
ment of the Valencian Community. It 
gives full infomiaiion on the lounsm 
facilities available in the Community, 
arranged according to typc-sea and 
sand, nature, eic. 
www, eo inu n id ad - V a 1 tn c i a n a. com/ 

The Cuisine of Valencia 
.Mihough ihis page forms part of the 
above site, we mention it as being of 
speci.il interest for lovers of good food, 
www.comnnidad-valcntiana.com/ 
ingles/N U E V O/vat a c i oncs/t o c i n a/ 
cocina.htm 

Cioriana, Europe's greatest nature reserve 

Barcelona's Pon Veil 
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A Taste for Art. Pans 

CHILLIDA 
A SCULPTOR'S PLACE Join us for the last of our art and food trips, 

taking in some of the best museums in 

Spain-mainly museums of eontemporary 

art-which stand out not only for their content 

but also as buildings in themselves. Some are 

understated, others spectacular, but all house 

examples of the most avant garde an produced 

in Spain and the rest of the world. And 

recognizing that man doesn't live by art alone, 

we also visit the best places to eat in each town 

on our itinerary. We round off our series with 

a visit to the Chillida-Leku Museum, just 

oLUside San Sebastian. 

The cenlurics-old oak beams 
in the Zabalaga larmstead 
share space with the al­
abaster, iron and graniie of 
Chillidas work, in the back­
ground, one of ihe artists 
characteristic "gruvitcjiiont-.i" 
liaiigs frctii the wall 



A TASTE fOP. AF?T 

o 

ca 

TEXT 
SON IA ORTEGA 

TRANSLATION 
HAWYS PRITCHARD 

Dotled around ihe grounds of the Ifith-century 
countrv- manor are ihc sculptures creaicd hy the 
anisi over several decides. 

Hernani is a little town some 10 km 
(6 miles) from San Sebastian, in the 
Basque Counirv' northern Spain, 
This is where sculptor Eduardo 
Chillida settled in 1951 after spend­
ing three years in France, a ]">eriod 
when he produced his firsi sculp­
tures, in plaster. His house in Hemani 
stood opposite a forge, and it vvas 
ihere, almost by accidenl, that he first 
became aware of the plastic potential 
of iron and where he first worked the 
tough bul malleable material now so 
characterisuc of his work. 
Today, the town is also the sile of 
Chillida-Leku, the 16th century 
house and grounds which constitute 
the combined sculpture park and 
museum where both the man and 
his work ha\-e found their rightful 
place in the world. Chillida explains 
it thus; "1 strongly believe that we all 
come from somewhere, and I think 
this is of vital importance. The ideal 
situation would be for us to have our 
roots in one place bul for our 
branches to extend worldwide, so 
lhai vve recognize the v̂ alue ol the 
ideas of other cultures. .Anywhere at 
all can be an ideal place as long as it 
suits you. and here in the Basque 
Couniry is vv-here I feel myself to be 
in my proper place." He could hard­
ly state his credo more clearly 
The Basque word ft means place 
or space, so the museum which 
htiuses the work of this universally 
relevant Basque sculptor translates as 
"Chillida's Place" or "Chitfida's 

Space." Chillida-Lcku is Chiliidas vi­
sion made real, an environment in 
which art works, landscape, and ar­
chitecture fuse together as naturally 
as ihe materials of his imposing iron 
and sleel scrdptures. 
Its focus is 21abalaga, a 16th-century 
couniiy house which the Chillida 
family bought as a min and has since 
restored sympathetically, l l u>ok 12 
years lo convert the mined stone and 
limber house they bought in 1983 
into what w-e see today. Archilcci 
Joaquin Moniero and Chifiida 
worked together on the [irojeci 
whose intention was not to restore 
the house to its original function but 
rather to treat it as a sculpture in it­
self, emptying the interior and let-
ling in space and light. Working 
slowly and using only artisan meth­
ods, they have exposed its mighty 
oak beams completely, creating the 
effect of the timbers of a vast ship or 
a gigantic tree. This is more than just 
an art exhibition area: it is another of 
Chi 11 id as "sculptural spaces," in the 
same category as his Elogio dc hoti-
zoinc in Gijtin, and his proposed 
project to hollow oui Tmdaya moun­
tain on the island of Fuertcveniura. 
The house and park contain works 
that Chillida himself has chosen to 
retain over the years vviih a view to 
exhibiting ihem eventually in his 
home territory. In the course of 17 
years, more than 40 large scale 
sculptures, mostly iron and granite 
pieces (some of them enormous-
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in sii-el, is tor sheer 
S!:e ihe most 

spectacular ol the 
ChillLcti-Lcku 

sculptures. 
The Chillida's pose 

nc.vt to the work. 

Looking Liglil /, for example), have 
been installed in the museum's 12 
hectares (30 acres) of splendidly 
wooded grounds. Some of them will 
stay at Chillida-Leku only long 
enough to acquire a weathered pati­
na before being transferred to the lo­
cations for which they were specifi­
cally created, though the majority 
are permanently positioned. 
The interior of the old house con­
tains a hundred or so small and large 
scale pieces ranging from his first 
works in plaster and early pieces in 
iron, through works in alabaster, 
granite, steel, and terra-coUa. to 
drawings and gi"fivitacion.es-collages 
on paper or felt in which images are 
superimposed so that ihey acquire 
volume. The exhibits on the main, 
lower floor are illuminated by natur­
al light which floods in through a 
huge window, filling the space and 
gilding the rough stone walls hung 
with the contrasting textures of felt 
graviiacioncs. The exhibits on this 
Wool arc medium and large-scale 
pieces representative of the last 20 

L:a! ^ cl ilvj :^L:I;U'IO:-:- \v..n k 
A fine wooden staircase leads to the 
upper floor, which is divided into 
three rooms. The first of these, orga­
nized chronologically, contains the 
plaster sculpiures-Forma y Torso 
(Form tind Torso)-made in Paris be­
tween 1948 and 1951, and ihe iron 
pieces cast in Hemaiii after Chillida's 
return from France. This is v̂ 'hen we 
start to recognize the Chillida we 
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G A S 

Arcii iff la libcrtad (Arch of Freedom). 
;-i cccaled in 1993, 

R 0 N 0 M y 

Fagoliaga: 
Choice Cuisine 
A little road leading out of Hemani 
follows the course of the River Oria 
through the town's industrial out­
skirts and into the wooded country­
side beyond. Just before a bend in 
the road stands an unpretentious, 
v.iiiiL'-lronled country house: this is 
Fagoilaga (a Basque name meaning 
"place of many beech trees"), which 
Isaac Salabem'a's great grandmother 
established as a restaurant where she 
served traditional, popular Basque 
cuisine back in 1904. Some of her 
classics, beautifully executed, are still 
on her great grandson's menu today 

Excellent ihough they are, however, 
these are not the chief gastronomic 
attraction at Fagoltaga; the cuisine 
thai typifies it today is characterized 
by its imaginative approach and 
technical skill, fine ingredients being 
allowed to speak for themselves in a 
quest for very specific, pure, pro­
nounced flavors, 
Siill only 30, Isaac Salaberria is con­
sidered one of the most talented new 
generation chefs-he was chosen 
Cook of the Year by Lo Mt^or de la 
Castronomia restaurani guide in 
1999. He is already famous lor his 
way ol ''deconstmcting" dishes, serv­
ing sauces separately, often in fittle 
ladles, so tliat it is up to the diner 
whether to follow the house sugges­
tions or decide for iTimself what to 
combine with what. His salmonele 
con crema de almendra tiertiayjugo dc 
regaliz y azajrdn (red mullet with 
fresh almond cream and licorice 
and saffron sauce) and/oicgras a la 
plancha sobrcjugo de polio cscabecba-
do, pure de maiz y sorbcte de pina 
(grilled foie gras with jtis of soused 
chicken, creamed sweet com and 
pineapple sorbet) convey the spirit 
of this approach. 

More traditional flavors emerge in a 
supremely delicate and aromatic 
charloia dc patas de ccrdo (charlotte of 
pig's trotters, potato slices, herbs, 
and sesame) and ihe delicious mar­
riage of fresh pasta and spider crab 

meal in Imuffia de a-angutro. 
The same creativqty shows in 
desserts such as jugo de pera con 
cnsalada de lomaley helado cre-
moso dcyogui (pear Juice vvith a 
salad of tomato and yogurt ice 
cream) or crema de arroz con leche 
con gelee dejrcsas, cavay miharho 
con sorbctc de cacao (creamed rice 
pudding with strawbeiTy, cava, 
and rhubarb gelec and cocoa sor­
bet). There's a lot of artistry in 
the food at Fagollaga-the perfect 
place lo eal after a visit to Chilli­
da Lcku. 

Restaurante Fagoilaga 
Carretera de Goizueta 
20120 Hemani 
Guipuzcoa 
Tel: (34) 943 550 031 
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UHura XXXII fConnection XXXIl), in Sleel, 
one nf ChillidEi's favoriie maicriats. 

know, working in metal. All these 
works are accompanied by contem­
porary drawings. 
The next room contains projects for 
public pieces, some of them subse­
quently realized on a monumenial 
scale and others which never came to 
fmitlon. They attest to Chillida's ongo­
ing commitment to public sculpture, 
.alongside the projects are several al­
abaster sculptures dating from the 
1960s, a large lerra-cotta and Lixidized 
copper mural, and a series of quintes-
sentially Chillidan dniwmgp of hands. 
Still on the upper floor, a glass 
door leads to a section designated 
EI Chillida Mds /nlimo (The More In­
timate Chillida). Here we find the 
more delicate works-smaller scale 
lerra-coltas which have served as 
maqueiies for various granite sculp­
tures, and paper graviiaciones in 
which we see Chillida incorporating 
volume into drawing for the first 
lime, combining fine with built-up 
layers and cutouts. 

The Grounds 
The exterior appearance of the house 
has been kept faithful to the original, 
including its coat of anns. It gives im­
mediately onto a vast meadow (it 
comes as no surprise to learn that "Za-
balaga" means wide field in Basque), 
while higher ground behind is wood­
ed with beeches, oaks, magnolias, 
poplars, and chestnut trees. Sculp­
tures have been excitingly placed 
throughout ihe grounds, some oui in 

the open, others in little clearings 
among the trees, their location .seem­
ing completely natural, as if they had 
grown where they stand, an and na­
ture in a svTnbiotic relationship that is 
a key characteristic of Chillida's work. 
Chillida-Leku, is mn by the Chillida 
family with Kosme de Baranano (di­
rector of Valencia's IVAM-see Spain 
Gourmetour No. 48) as artistic con-
suliani. Us facilities include a com­
prehensive library on Eduardo Chill­
ida (to be expanded to include a 
newspaper and periodical archive), 
an archive, and a film auditorium. 
The films shown provide an opportu­
nity lo see the artist at work and to 

W E B S I T E S 

appreciate his range: from the sheer 
strength required to work in iron to 
the delicacy of his "more intimate" 
gravitaciones. One includes a se­
quence based on a phrase wTitten on 
paper by Chillida which states: "One 
line can unite the world; one line can 
divide it. Drawing is beautiful and 
awesome." Above all, it is the beauty 
that comes across at Chillida-Leku. 

5oiii<J Ortega is a journalist and has 
been ronrdinator Spain Gourmetoiir 
since its first issue. 

Piwto credits on page J4S. 

Languages: English, Spanish 
This is the main page of the site 
on ["liii.iidn Ch;]]:;[^i W.MI r,>\'iTS 
the esseniiai points of his biogra­
phy and his most emblematic 
works. It is also the site for Chilli­
da Leku. 
wwfw.eduardo-chillida.coni/ 
en_ie_niuseo.hlm 

A n f o r u m 

Language: Spanish 
One of ihe sections on this site is 
"Catedra" in which writers of 
prcsiige discuss the work of a spe­
cific arUst. This is the address for 
ihe article on Chillida Leku, 
www, fo ro d e a rte, com/ca ic d ra/c hi 
llidalcku.htm 

Hispai iar t 

Language: Spanish 
Hispanari is a portal on art com­
prising both general sections and 
others thai center on a specific 

subjecl and artist. One of these spe­
cial sections is devoted to Chillida 
Leku and is stmctured as a guide lo 
the differeni pans of the mu,seum, 
www. hispanart.com/Chillida/ 
museo.htm 

Regional Counc i l o f Guipuzcoa 

Languages: English, French, Spanish 
This page within the Regional Coun­
cil's sile gives comprehensive infor­
mation on lourism in the province 
with suggestions for routes and vis­
its, as W'cll as links lo town council 
sites. 
www.gipuzkoa.net/lurismo/ 

Rural Tour i sm i n the Basque 
C o u n t r y 

Languages: English, Spanish 
This page gives information on ac­
commodation in Basque farmhouses 
vvith prices. 
www. c n c o m ix, es/nc kazal 
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GUADIMA 
Extremadura is perhaps the Spanish region that 

has seen the most ups-and-downs in its wine­

making history. Without going back to such 

distant times as the Roman, Visigothic, or Arab 

occupations which lefl many indications of their 

viticultural and wine-making activities in 

the area, if we are to 

understand the people of 

Extremadura, especially 

the local wine makers, 

geographical, historical, 

and social factors need to 

be considered. 
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RIBERA DEL GUADIANA 

cn 

Although ihc area under vines is 216.1 acres, only 30.6 acres 
of these are registered with the Regulatory Council 

The siTuill wine museum of Btxlegas Medina e Hijos and their 
oldest liarrcis are located in the quiet town of Zafra 

T E X T 

ANA R.AMIREZ 

TR.ANSLATION 
JENNY MCDONALD 

This autonomous community bor­
ders to the north with Castile-Leon, 
to the east with Castile-La Mancha, 
to the south with Andalusia and to 
the west with Portugal. The livers 
Tagus and Guadiana and a number 
of their tributaries flow through it. 
giving it a wide variety of soils and 
natural resources. The two provinces 
forming it arc Badajoz and CAceres, 
and the total area under vines is 
87,450 hectares (216.1 acres). The 
most outstanding characteristics of 
wine production in Extremadura are 
the large number of municipal dis­
tricts involved (a total of 124) and 
the diversity of climates and soils 
within them. The soils are granitic 
and clay, and the temperate, conti­
nental climate is inOucnced by the 
Atlantic ocean, with droughts and 

extreme leinperaiurcs during much 
of the spring and summer Vineyards 
therefore tend to be on high giound. 
about 600 meters (.1,968 feet) above 
sea level. A wide range of varieties 
are grown, both imported and na­
tive—Alarije, Borba, Cayetana, 
Pardina, Moniua, Macabeo, 
Parellada. Chardonnay, Pedro 
Ximenez, Vcrdejo. and Malvar for 
while wines, and Garnacha, 
Tempranillo, Bobal, Cabernet 
Sauvignon, Graciano Mazuela. 
Merlot. Monastrell, and Syrah lor red 
wines. .All this points to the great po­
tential of this area which, until re­
cently, was just that, largely unex-
ploiied potential. 
This part of Spain was the birthplace 
of many of the conquistadors-
Heman Cortes, Pizarro, Niiiiez de 
Balboa, Alvarado. After "conquering" 
the New World, ihey were quick lo 
introduce the wines of Cdceres and 
Trujillo and soon started vine culti­
vation on the American continent. In 
fact, the very first stocks planted in 
the 15ih ceniur)' came from 
Exiremadura. A glorious past, but 

only in the 19th century did the 
wines of ihis region start lo move to­
wards those of today's D.O. Ribera 
del Guadiana. 
Developmenl began in the district of 
Tierra de Barros, leading the way for 
the rest of the region. Al the start of 
the iwcniieih century, this disirict al­
ready had a Viticuliural and 
Enological Station in its capital, 
Almcndralejo, which was then, and 
still is, the center of gravity for all ac­
tivities in Lxtremadura's wine sector 
This station was set up with the aim 
of representing local interests and 
improving the quality of local wines. 
However, its good intentions came lo 
nothing with the arrival in the area 
of producers of brandies and forti­
fied wines coming Irom other parts 
of Spain. These required alcohol and 
ihcir priority was lo obtain low-cost 
wines with a high alcohol content. 
This situation vvas made even worse 
in the fifties and sixties when the 
Comision de Compras de 
E.xcedcntes de Vino (Surplus Wine 
Purchasing Committee) .sel mini­
mum prices for the alcohol in wines. 
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RIBERA DEt GUADIANA , 

cn 

A great part of ihe iradilional wtiite 
varieties in flit̂ era del Gu;idiana are 
going to be itplaccd for red ones. 

The crianza cellars of Bodegas Inviosa endralejo. 

that is, the higher the alcohol con-
lent, the better the price. This had 
drastic effects on the quality and rep­
utation of Extremaduran wines. Not 
only did il lead to a sharp increase of 
the surface area under vines bui it al­
so damaged another age-old 
crop-olives. The policy was, to say 
the least, shortsighted. 

Recovering 
Lost Time 
But gradually, dianks to the efforts o l 
a few local wine producers, this em­
phasis on cheap alcohol was turned 
round and the focus was placed on 
quality, with special care being given 
to the actual vines and with the in­
troduction of a range of enologica! 
and technological innovations, more 
in line with market demand. Some 
of those involved were Marcelino 
Diaz from Inviosa, Aniceto Mesfas 
from the winerv' of the same name 
(both in Almendralejo, Badajoz), and 
.*\ntonio Ruiz of Bodegas Ruiz Tot res 
m Caftamero, CSceres. 

"We have always focused on quality," 
says Marcelino. "By the time the 
D.O. was finally granted, Inviosa had 
already done the hardest part-we 
were producing quality wines and 
we were selling them. W''hen 1 joined 
this bodega in 1977, with wine ex­
perience from ihe agronomic point 
of view, 1 decided restructuring was 
necessary so that we could concen­
trate on red crianza wines which did 
not exist at the time in Almendralejo. 
This enabled us to achiev ê outstand­
ing quality and greatly improved our 
ptitential." 
Aniceto Mcsias is more critical. He 
Slates, "I've been trying to show peo­
ple, and fve been saying this for 
thirty-five years, that we were not 
doing things right in Extremadura. It 
used to be easier to sell bulk wines, 
producing them with little care or 
cleanliness. But now it's time lo clean 
up our acl, both physically and men­
tally. The land is an important asset 
because it gives quantity but we 
need to apply technolog)' to produce 
quality Today our products are good 
and we can hold our heads high. It is 

essential for quality to be the main 
priority." And Anionio Ruiz says 
about Canamero, "Since 1974, we 
have changed the whole concept of 
production to tie in with market de­
mands, with the focus on a normal 
alcohol content and getting away 
from the previous cloud)' wines. We 
have extended our vineyards and 
have introduced leading-edge tech­
nology mainly to develop crianza 
v\'ines." 
After many years of edging their way 
onto the market and making known 
the quality and personality of 
Extremaduran wines, the D.O. 
Ribera del Guadiana was finally rec­
ognized in 1999 for six wine-pro­
ducing districts-Canamero, 
Monlanchez, Ribera Alia, Ribera 
Baja, Tierra de Barros, and 
Matanegra. Though young in years, 
this D.O. knows how difficult it was 
for the bodegas to refloat their activi­
ties and enhance their image. Thus it 
did not initiall)' set standards but on­
ly stipulated that the natural ele­
ments should lead to an acceptable 
level of quality in the products of all 
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six districts which, while disperse, 
had in common certain viticultural 
practices (such as the varieties and 
cultivation methods used) and eno­
logical factors (production and aging 
methods), as well as the name under 
which they had traditionally been 
sold on the markei, that is, as wines 
from Exiremadura (Vinos de la Tietra 
de Exiremadura). 
But although the area under vines is 
87,450 hectares (216.1 acres), only 
12.409 (30.6 acres) of these are regis­
tered with the Regulatory Council. In 
2000 only 35 wineries of a total of 93 
covered by the D.O. produced D.O. 
wine. Some clarification of this low 

level of uptake can be obtained from 
conversation with the producers. 
One of the easiest cases to under­
stand is that of Explotaciones 
.-^groindustriales in Badajoz, a winery 
with activities in both Extremadura 
and Catalonia. This is because its 
current owner, Caspar Santos 
Sampelayo, a dynamic exchange bro­
ker much involved in the world of 
wine, works between Badajoz and 
Barcelona. He made contact years 
ago with some of the main wine 
makers in Catalonia and eventual!)' 
took on Joan Mila as enologisi. His 
vineyard is in the Tierra de Barros 
district and although his bodega is 

covered by the Regulatory Council, 
its Vifia Jara wine cannot bear the 
D.O. label because it is bottled in 
Catalonia. His son, Caspar Santos, 
states, "As long as diis situation 
stands, we will never have the D.O. 
In the medium or long tenn we are 
planning to bring in changes so thai 
vve can do our bottling here, includ­
ing a special aging hall, but a large 
investment is required. It is true thai 
many people prefer to buy wines 
with a D.O. label so we are certainly 
at a disadvantage but, on the other 
hand, you should just try our wine 
and see what you think." 
Antonio Medina of Bodegas Medina 

Vifia Exirt-merta. wiih its owTier .Mfonso Schlegel, is one 
of the biggest wineries in the area. t jaspar Santos Mnrcclino t.'̂ i.i 
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e Hijos in Puebla de Sancho Perez. 
Badajoz, sees things differently. "We 
are waiting for the D.O. to be better 
consolidated on the Spanish wine 
scene. We think our brands already 
have a fairly good position on the 
market. And an)rway, some of our 
wines couldn't be covered by the 
D.O. because many of the grapes we 
use come from outside the D.O. 
area." Toda)' the winer)' produces 
just one brand under the Ribera del 
Guadiana D.O, label. The situation is 
the same for Vifia Exiremeiia from 
Almendralejo, a winer)- that is active 
on the international scene. Its man­
ager, Alfonso Schlegel Iglesias, has 
radically transformed not only ihe 
image of its wines but also its quality 
parameters, an obsession with him. 
He considers it imponant that the 
D.O. should exist because it provides 
backing and greal commercial op­
portunities. For the lime being, only 
one of this bodega's wines has the 
D.O. label but the idea is to produce 
one or two new brands to carry the 
Ribera del Guadiana label. 
.Meanwhile, they have placed their 
bets on an aliernative way of guaran­
teeing their wines, namely, the ISO 
9002 quality certificate. 
Other producers feel there is no 
point in wailing lor the D.O. lo be­
come consolidated and prefer to be a 
part of it from the start. Luis Miguel 
Calleja, the enologist for the San 
Marcos cooperative in Almendralejo. 
considers that ihe D.O, is essential 
for entering the markets for bottled 

W E B S I T E S 

The Internet Guide to the 
Wines of Spain 
Languages: English. Spanish 
f his site lists some of the bodegas 
that produce wines in the D.O. 
Ribera del Guadiana. In some 
cases there are links giving addi­
tional informaiion. 
wwvt'. file wine.es/english/rivera_ 
del_guadiaiia.htm 

Federacibn Espafiola de 
Asoclaciones de Enblogos 
l.̂ nguage: Spanish 
The Spanish Federation of 
Associaiions of Enologisis allows 
browsers to consult the magazine 
Ettdhgos which, in its lourism 
section, combines information on 
the wines produced in a specific 
area with information for visitors 
to the region, in this case, 
E.xiremadura. 
www.e nologo. com/re vista/n 1 / 
lurismo.himl 

Tourism and Gastronomy in 
E.xtremadura 
Language: Spanish 
This portal for Exiremadura pro­
vides informaiion on accommo­
dation and rural tourism. Its 
lourism and gastronomic routes 
are useful for planning a weekend 
visit. 
wvvw.extremadura.com/ 
I u rismo/ 

w w w. cX tre madu ra. com/ruI as 
_ga s t ro n om i cas/nitas/j a m on/ 
index.html 

www. extremadura.com/ 
rulas _gas t ron oni i ca s/rut a s/v i n os/ 
index.html 

www.exlrcmadura.com/ocio/ 
fiestasit/ 

Guide to the Wines of 
Exiremadura 
I.anguages: English, French, 
German, Portuguese, Spanish 
This site was set up by the Council 
for Finance, Industry, and Tourism of 
the Government of Extremadura. It 
gives infonnation on the characteris­
tics, growing areas and producers ol 
local wines, both w'v.li and without a 
D.O. 
WW w.j untae.x.es/consejerias/eic/ 
conscjos/vinos/liome.html 

Extremadura, the Last Paradise 
I_anguages: English, German, 
Spanish 
Adenex is an environmental associa­
tion that encourages us to explore a 
selection of tourism roules in 
Extremadura, seeing its flora and 
fauna at first hand, 
www. bme.es/adenex/paraiso. 
html 
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B L A C K PIGS A X D M 1̂  R I N 0 SHEEP 

Nobody on a wine tour of 
Extremadura should overlook the re­
gion's culinary delights, especially 
the cheese and ham. This was our 
aim when we set out to explore the 
mysteries of the Torta del Casar and 
the cured Iberian hams ol the 
Dehesa de Exiremadura with the in­
tention of visiting the small, family 
businesses, Hermanos Pajuelo in the 
village of Almoharin and Casa 
Bautista in Montanchez. 
Hidden away in the folds of the 
Sierra de Montanchez at almost 
3,000 feet (900 meters) above sea 
level is the idyllic little village of the 
same name. JusL before we reached 
Montanchez, vve happened to meet 
one of the four-legged inhabitants 
wandering along the road apparently 
without a care in the world, as if he 
wanted to make clear that we had 
entered the realm of the black pig. 
This superb specimen of the Iberian 
pig trotted around quite happily all 
by himself, tucking into the grasses 
and acorns to be found in abun­
dance by the roadside. Afier this en­
joyable meeting, we stepped into the 
little factory of Casa Bautista to in­
spect the destiny in store for our 
"welcoming committee's" extremities. 
The Bautista family has been curing 
hams for over four decades and 
every' year produces around 10,000 
hams from both black Iberian and 
white pigs for sale in the Spanish 
markei. The fresh hams, either from 
the family's own herds or bought in 
from other local producers, are deliv­
ered to the factory in winter, 
weighed and cured in rough sea sail 
for around a week, before being 
washed, rubbed and shaped by 
hand. The hams are then hung in ihc 
temperature controlled drying room 
or secadero for 30 days, where the 

two-year process of curing begins. 
After one month, the hams are 
moved to the secadero natural, where 
they are allowed to "sweat" in the 
high sunmier temperatures. In these 
conditions, the gradually melting fat 
penetrates the muscle fibers of the 
ham. Finally, at the end of the first 
year, the hams are again moved to 
the bodega where temperatures are 
cooler in summer and milder in win­
ter to mature fully and become wor­
thy of the Denomination of Origin 
Dehesa de Extremadura seal of 
approval. 
On leaving the village, we again met 
our curly-tailed Iriend happily graz­
ing on the verge. For the momeni he 
has "saved his bacon" and escaped 
the butcher's knife. 

Torta del Casar Cheese 
Our second \isii is to the little 
cheese factory run by the brothers 
Santiago and Ignacio Pajuelo Bautisia 
in Almoharin, not far from 
Montanchez. Here, the raw milk 
from the brothers' flock of some 
1,300 merino sheep is used all year 
round to produce the exquisite Torta 
del Casar cheese, which should be 
awarded its own Denomination of 
Origin seal this year. With the help 
of three employees the brothers 
make the cheeses in two weights 
(hallkilo and one kilo/I lb 2 02 and 
2 lb), producing 30,000 cheeses 
last year. 
This is a unique soft cheese with a 
natural rind. When properly ma-
lured, only gentle pressure is needed 
to open the lorta (literally "pie"), re­
vealing the delicate cheese inside, 
which is soft enough to spread. In 
Spain, Torta del Casar is served 
whole, the top of the rind is removed 

like a ltd and the delicious cheese is 
simply scooped out. 
The raw milk is heated to a tempera­
ture of between 26 and 28''C (78 
and 82°E) and fermenied with natur­
al rennet. The curd is then pressed, 
formed, put in brine and left to ma­
ture for 70 to 80 days. During ripen­
ing, the individual cheeses are care­
fully scraped by hand three limes to 
ensure that the bacteria cultures on 
the natural rind don't get of hand. 
Hygiene is the golden rule of raw 
milk cheese making, and you can 
taste it in the hnal product. 
Santiago enthusiastically initiates us 
into the secrets of his little factory 
while telling us of the success ol his 
product at the Tiujillo cheese fair-^ 
yearly held major event for connois-
--•eiix:—e\-:\' -.it:%.\- :\\c hvrA ciii:cbC> 
were entered back in 1997. In 2000, 
his cheeses won first prize for the 
fourth time. The cheese is also being 
sold in the Gourmet Shop of Spain's 
leading department store. El Cone 
Ingles, ever since production started 
in 1997, and is exported to the 
United States. 
Our short trip finall)' brought us to 
Zafra in the south of Extremadura, 
where we booked into the Parador, 
the former ducal palace of the powr-
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erful Feria family. The small town 
of Zafra lies near to the Via de la 
Plata, a major route linking 
Merida (Extremadura) and 
.'Vsiorga (Leon) since Roman 
limes. It became an important 
marketplace in the 13th centur)', 
and this heritage is still lo be 
.seen in the town's civil and reli­
gious buildings, including ihe 
fonner Alcazar or citadel (now 
the Parador), the Convento de la 
Cmz (today's town hall), Santa 
Maria del Valle monasteries, and 
the two preay markei places 
(Plaza Chica and Plaza Grande). 
After a long day wheiiing our ap­
petites by learning about the lo­
cal delicacies, we were finally 
able to settle down in the 
Barbacana Restaurant, under the 
shadow of ihe old town walls, to 
do justice to the regional produce 
and enjoy the local Zafra wine. 

Beitinrt Krucken has worked -.iik i 
1994 as coordinator and writes for 
Spam Gourmetour. 

RIBERA DEt GUADIAN.̂  

Ttie storks of Extrenia 
on any church tower 

•a loci ai home 

wines, especially for exports. "At 
present the situation is rather deh-
caie because the plan is very ambi­
tious and problems were inevitable, 
bul if we have the support of all the 
wineries, I think we should eventual­
ly have a sirong and much-re.specied 
D.O. Dolores Morenas, the owner of 
Bodegas Dolores Morenas de los 
Santos in Maimona, Badajoz ex­
plains, "The D.O. on the label gives 
added prestige. The Council is work­
ing hard for the fulure of the 
Exiremaduran wines and in the long 
term it will be in everyone's interests 
10 be in it rather than outside it." 
This opinion is shared by Jose Maria 
Cancho, the owner of Bodegas Las 
Granadas in Herguijuela. Caceres 
and a long-standing member of the 
hotels and catering sector. "People 
ask for a D.O. wine and, in the end, 
it's the consumer who sets ihe stan­
dards and who creates the demand. 
Our wines are working ver)' well in 
both the domestic and foreign mar­
kets, to the extent thai we cannot 
pioduce enough because our winer)' 
is small and practically all the prod­
uct is sold in advance." 
The wines of E.xtremadura have 
clearly shown a marked improve­
ment over the last decade. The mis-

cn 

Bodegas Vina E-xtremcfta 

lakes of earlier years are a thing of 
the past and both growers and pro­
ducers have learnt from them. But 
the task has just begun. Enthusiasm 
and a concern to do things well are 
now the formula for a young but 
well-grounded D O., and the brands 
currently on the markei are a repre­
sentative sample of the renaissance of 
a region that has a firm coinmiimeni 
lo both its vine)'ards and its wines. 

Ana Ramirez is a journalist and ivor);e(l 
jor different Spanish publications like 
La Etiqueta del Marco Real, Vinos dc 
Espana and Sobremesa. .4t present she is 
editor for Mi Vino 

PiuKo credits on page 148. 
Bcportcrs on page 124. 
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Freckled Fruit 

mmm "This fruit is delicious to eat as a dessert, 

i l has a rich taste of strawberry and 

peach," explained Hediard, owner of the 

Parisian gourmet-boutique in his 1889 

catalogue. "The skin is taken off with the 

fingers and then you bite the fruit itself." 

His description of the banana's taste, then 



THE COMEBACK CF THE 

BMMA 
such a novelty even for his sophisticated 

customers, may sound like poetic license, 

but it is an accurate description of a ripe 

Canarian pldtano. Small and golden 

skinned, speckled -with litde black spots, 

its pale yellow flesh is intensely fruity and 

carries a heady tropical aroma. 
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Carefully packed in slraw-hUed 
crates or paper parcels and shipped 
by steamboat to British, French, and 
German ports, it found its way 
around Europe in the first half of the 
last century, opening up what has 
since become the world's most lucra­
tive banana market. Then, from the 
1960s onwards, like the bulbous 
sun-ripened tomato or the small, 
tart, eating apple, it began to be 
eased out of European shops and su­
permarkets by larger, cheaper, spoi-
lessly unifomi bananas from further 
afield. Bul after a Spanish nation­
wide survey last year found that 80 
pcrccnl of buyers prefer to pay extra 
for the smaller, more expensive pla-
lano with the luscious taste de­
scribed by Hediard, it is poised to 
make a comeback around Europe. 
What is it, then, thai sets the 
Canarian platano apart from the 
everyday banana? Smaller than aver­
age, curv7 and rounded, the flesh is 
less fibrous or astringent than its 
larger Central American cousin and, 
when properly ripened, it has a per­
fumed aroma matching its fruity 
taste. Tomas Zerolo, from Tenenfe, 
analyzed the overall effect this way 
in a small pamphlet published in 

1905,"... it is sweet with a light 
acidity, a taste which, combined with 
the select aroma, is a blend of the 
American pineapple, the peach and a 
sense of dissolving finnness." 

The Sources of 
Flavor 
In part the platano's taste is a ques­
tion of variety. When commercial 
planting began in lush pockets of 
Gran Canaria and northern Tenerife 
in the late 19th century, the growers 
chose the Pequena Enana, or Dwarf 
Cav̂ endish, a squat wind-resisiani 
banana brought back from southern 
China by explorers and botanists 
who had already taken it to e.xotic 
northern European greenhou.ses. It 
adapted perfectly to the islands" sub­
tropical climate, and has become 
closely identified with the islands, 
which are now the variety's main 
growing area worldwide. More re­
cently a related vanety wiihin a dif­
ferent subgroup of the same genus, 
the Gran Enana-literally Large 
Dwarf has also been planted lo satis­
fy the modern taste for larger fruit. 
Grown in the islands' potassium-rich 

volcanic soils and cool, mild, breezy 
climate, both types have exceptional­
ly high levels of sugar and the fmil 
acids which develop during the long 
ripening cycle of five to six months. 
It is the balance between these two 
which converts into such saiisfyingly 
intense sweetness. 
Equally important is the fruits 
ripeness. "Quite simply ihe Canarian 
plaiano is riper, fresher, and sweeter 
because it has been picked later," 
says Victor Galan, director of the 
Department of Tropical Fruit 
Research at the Insiiiuio Canario de 
Investigacion Agraria (Canarian 
Institute of Agricultural Research). 
Since the Canarian crop docs not 
have to face an endurance test in 
chilled storage, unlike bananas 
crossing the .Ailantic, it can be 
picked much later, at the right mo­
ment for ripeness raiher than resis­
tance. Contrary to papular myth, 
the banana does start ripening before 
it is picked. The flesh should have 
finished filling out the skin and the 
ingredients for the hnal sweetness 
shotdd all be there by the time it is 
cut off the stalk. Hence the local sub­
tleties of ripeness: in the islands you 
can cai fruit when il is round but 
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green, sweet and lemony; or pxnXm, 
meaning half-ripe, with its freckles 
appearing; or dalcc, when it is com­
pletely sweet and creamy 

A Pattern of ls!an(ds 
But the plaiano's character is also 
shaped by the islands' terrain and 
way of life. The groves, called platan-
eras, cover a quarter of the islands' 
irrigated faiming land on Tenerife, 
La Palma, Gran Canaria, La Gomera, 
El Hierro, and Fuerteventura, pro­
ducing an average annual crop of 
400,000 tons worth an estimated 
192,981 USS (210,350 euros), 
around .30 perccni of the Canaries" 
agricultural income according to the 
region's own statistics. 
On a human scale, however, this is 
ihe land of God's small acre. The 
11,000 growers' plots, planted at 
various times during the century, 
cover a total of only 8,649 hectares 
(21,371 acres) measured out in old 

cn 

fashioned/iJticgadfls (5,400 square 
meters/6,458 square yards). Many 
are smaller than a hectare (2.471 
acres) and are larmed singlehanded-
ly Growing costs-clearing the land, 
laying the meter-thick layer of top-
soil over the volcanic rock below, 
buying the irrigation waler, and pay-
iii>; lur LUK-ir-.;re hii2,n. Trie '.v^ic;!i 
sumves thanks only to the excep­
tional productivity, vviiich, at some 
25 tons of fruit per fanegada of 
land-and that figure is still rising-is 
the highest in the world. 
How, then, do grovvers achieve this? 
"No two platano groves are the 
same," says Juan Cabrera, an agricul­
tural engineer who is a platano spe­
cialist at the Canarian Institute of 
Agiicultural Research. "There are so 
many microclimates here within 
each island and each farm, so many 
different land, water, and wind fac­
tors that the solutions for each grow­
er to produce the best quality pla-
tanos are quite different." 

u 
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Tradition: The Eye 
for Detail 
Lorenzo Guerra, known as Mclo, has 
just one fanegada of gently sloping 
land at Los Llanos, on the balmy 
southern tip of La Palma, one of the 
prime growing areas planted at the 
end of the last ceniury He inherited 
a typical small plalano grove: that is, 
the land, 750 Dwarf Cavendish 
plants, now a ceniury old, a water 
tank, and shares in a privately 
owned waler company which mines 
water pockets in the mountains. 
Now in his seventies, Melo works in 
the grove from first light till dusk. 

He uses many techniques introduced 
via agricultural research in the last 
twenty years: perforated plastic bags 
lied around each bunch of ripening 
plaianos to protect the skins, auto­
matic irrigation rather than old fash­
ioned flooding, and, for the last ten 
years, a fertilizer containing nitro­
gen, phosphate, and potassium to re­
place manure from his own cow. 
But the work remains labor inten­
sive. Mela tracks what is happening 
on each of the trees even before the 
baby green fruits appear .sheathed by 
the blood red petals of the banana 
flower. Sometimes in winter the 
leaves need to be cut open to help 
ihe flower break through-an opera­

tion known as giving the plant a ce-
sarian-and, a month afier flowering, 
the small while blossoms at ihe end 
of each fruit must be dead-headed. 
Awkward bunches are ]Dropped awa)' 
from the main stem by wooden 
cmtches, new leaves are tied on in 
pi'oteci them against the wind and ihe 
shoot which will gi-ovv into next year's 
fiuiiing stem, knov\m as ci hxjo or the 
child, is chosen among the suckers 
growing from the base of the plant. 
Finally, five to six months after the 
fniil has appeared, Melo's family will 
help him cut il off the tree, wrap it in 
bubble plastic and carry it to a small 
shed where a pickup inick lined 
with blankets will take it to ihe 

PriitCLicd hy ihick "blankets" lo prevent bruising, ihc b<inan;i 
hunches are lakcn from the planiaiion lo the cooperatives 
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The Evolution of Banana Production 
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Source: Sp-ini-sh Ministry of Agriculture, Fisheries, and Foixis 

packers. From the lime il arrives 
ihere-for cutting into smaller bunch­
es or hands, washing and grading, 
packing into box irays, and loading 
into chilled container irucks-ii is on­
ly four or five days before it reaches 
the Spanish buyer. 

Experiment: 
Adapting Old Ways 
At the other end of the scale Rudolfo 
Sicilia Batista produces a thousand 
tons of plaianos on a 30-fanegadas 
(16.2 heciares/40 acres) plot at San 
Miguel on the windy southern tip of 
Tenerife. His fall plants-Gran Enana 

and other varieties-rustle within a 
giant net shadehouse designed lo 
protect them from wind, salt, unex­
pected falls in temperature, and leaf 
evaporation. Few of the leaves are 
torn or fringed by the wind. Wide 
aisles allow tractors to travel between 
the trees, drip irrigation keeps water 
use to a minimum and a small pack­
ing plant in the middle of the grove 
minimizes bruising to the fruit IDC-
fore it is boxed up. In the middle of 
the grove, rounding a corner, we 
suddenly come upon a penned flock 
of smooth-skinned local Pelibuey 
sheep munching on fresh green and 
dead brown banana leaves. Their 
manure is turned into compost and 

dug back into the soil along with an 
alkaline organic ireaimeni, while the 
meal is sold to restaurants and other 
customers. 
"Livestock and crops have always 
gone together in the islands," 
Rudolfo explains, "I've adapted that 
way of doing things to modem 
growing methods to produce the 
kind of fruii people want to today." 
He hopes to register for organic pro­
duction wiihin two years. 
Most growers fall .somewhere be­
tween Melo's traditionalism and 
Rudolfo's pioneenng methods. Drip 
irrigation is found in 80 percent of 
groves, shadehouses cover nearly a 
third of ihem, and leaf and sod 
;uuilvM> arc slowly coir.inc in .liong-
sidf mechanization. Bui iradiiion 
weighs sirong. The growers in l_a 
Gomera still use old fashioned flood­
ing irrigation, the abrupt terraces 
carved into La Raima's steep hillsides 
have to be worked entirely by hand 
and growers on all islands still be­
lieve open-air growing gives the best 
quality fruit, 
Fifteen years of specialized agricul­
tural research has played a vital role 
in bringing change. At the experi­
mental farm in Cueva del Polvo, in 
southern Tenerife. the Canarian 
Institute of Agricultural Research 
keeps a collection of 42 different pla­
tano varieties. Some, like Gran 
Enana, were imported and kept in 
quarantine here before being plant­
ed. Others are spontaneous muta­
tions found on the islands: Gruesa, 
for example, found on La Palma in 
1992, was lest run here and then re­
produced at a laboratory for in vitro 
cultivation of disease-free stock. 
Today the laboratory, partly owned 
by the regional government, sells 
700.000 platano plants ever)' year 
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Wind is [he hnnana tree's worst cneiny. The trees musi be given prolettion 
in open areas such as this plantation on the island of U Palma. 

Size Is Not 
Everything 
At Rrst glance the extreme fragmen­
tation of land, microclimate, and 
growing methods does not seem to 
make economic sense. It is further 
accentuated by small-scale business 
organization: the growers, grouped 
in I wo dozen different producers' as­
sociations, send their fruit to 120 
packing plants scattered through the 
SLX islands. The stems are hung on 
large cable-hung hooks, disinfected 
and sorted in cold water baths to 
stop any unnecessary bruising before 
being shipped off to the distributors, 
who pay varying prices fixed by in-

di\idual deals with the growers. 
Curiously, ihough the small-scale 
way of doing things has turned out 
to have certain advantages. Clearly 
the mosl important is the year-round 
production allowed by so many dif­
ferent microclimates, vital in the 
market for fresh fruit today. But apart 
from this, it has produced diversity, 
flexibility job creation-over 35,000 
people are said to work directly or 
indirecily with plaianos-and a cer­
tain healthy local rivalry. 
"Canarian growers are very proud of 
their produce," comments Ennque 
.Alvarez, managing director of 
Asprocan, the umbrella collective 
growers' organizarion formed in 
1995. "They don't talk about a good 

or bad crop-they lalk about each 
stem of fruit, comparing it to their 
neighbor's. Sometimes all that is 
missing is a name for each plani." 
In the 1990s, ihat growers' pride 
and friendly rivalry has turned out 
to be useful in anoiher way, help­
ing to foster independent initia­
tives to ensure survival in the face 
of competition from the Latin 
American banana. Asprocan made 
iwo key moves: they invested 
heavily in establishing the platano's 
identity as a healihy gounnet fruit, 
cute precisely because it is not 
quite perfect, small and freckled, 
and they patented the name 
"Platano de Canarias" to avoid 
bootleg produce. 
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Lateral Thinking 
But most strategies originated as pri­
vate companies' independent initia­
tives aimed at reopening new over­
seas markets. Hardly surprising: it is 
the growers who best remember the 
platano's selling power before the 
1960s. Such was its reputation in 
England that it could command up 
to triple the price of a Costa Rican or 
Jamaican banana. .And so great was 
the volume of trade through the Port 
of London that it gave its name to 
Canar)' Wharf No wonder the ba­
nana had become a symbol of the 
good life: "'̂ 'es, we have no bananas," 
ran the famous Edwardian music 
hall song used as a slogan by the 

How exactly the banana reached 
the Canar)' Islands vve do not 
know, but il seems likely thai it 
was taken there both by 
Poriuguese sailors en route from 
Africa and by early settlers from 
the Spanish mainland, where it 
had been planted without much 
success in Al Andalus. By then, 
the banana had already been 
traveling west for Asia for some 
two thousand years and various 
varieties among the 400 we 
knovv today must have been 
widely planted in the .•\rab world 
and Africa. In the late I8th cen­
tury Humboldt found three t)'pes 
in the islands, both small, sweet, 
eating bananas and cooking 
plantains, which were Lised by 
sione carvers as their model for a 
wonderfully naive relief of a ba­
nana plant in the baroque church 
at La Orotava. The)' may have 
been using il to evoke the 
Garden of Eden. Only thirty 
years earlier, Linnaeus had given 
the cooking banana the name 
Wusa paiadisitica, or fruit from 
paradise, a distant echo of an­
cient Asian traditions that il was 
a gift from the gods and of later 
Christian suggestions-fairly obvi­
ously s)-mbolic-ihat it, rather 
than the apple, was the fruit Eve 
offered .Adam. It vvas from the 
Canaries, too. so often a staging 
post betvs'een the Old and New 
World, that the banana made the 
hop to Latin America in the 
hands of a missionary, friar 

Tomas de Berlanga, who in 1516 car­
ried plants vvith him from Gran 
Canaria to Santo Domingo. Whether 
or not Berlanga was later made 
Bishop of Panama lor his foresight is 
unclear but cenainly the banana, 
planted there by native peoples and 
African slaves, as well as the Spanish 
settlers, became a staple Latin 
American foodstuff with spectacular 
speed. Today ihe cooking or French 
plantain, eaten as a starchy vegetable 
in growing areas, .still makes up 
around half of the world's banana 
crop while the sweet banana contin­
ues its long migration, now as a ca.sh 
crop shipped to the northern mar­
kets where it was unknown till the 
end of the last century 

Bas relief shows a banana tree in the church 
of La ConcepciOn in Orotava. Tenerile. 
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unemployed in Belfast in 1932, But 
London was quickly overtaken as a 
destination for shipments by 
Hamburg and the French pons. In 
1930s France, il was the plaiano 
which made ihe banana chic. 
Josephine Baker scandalized Parisian 
audiences wearing an eroiic banana 
miniskirt and posters proclaimed the 
Canarian banana as "La Meilleure, La 
Plus Parfumee!" 
It is in these markets, where memo­
ries of die platano still linger, that 
growers believe their fmit can make 
a mark again, but this time around 
with a different identity. The largest 
producers' association, COPLACA, a 
union of cooperatives founded in the 
1970s and handling a third of the 
Canarian crop, is planning to open 
up a smaU year-round quality market 
in northern Europe in alliance with 
Fyffes, the islands' oldest shipper, 
which began sending plStanos to 
London in the 1870s. Another con­
sortium of four producers' associa­
tions, Platania, is already exporting 
small quaniiiies to Germany and is 
now working with an English retailer 
planning ID launch a range of fruit 
with extra flavor 
Behind those moves, hundreds oi 
small growers are shifting their 
growing patterns. Gran Enana, the 
most appropriate variety to open up 
some export markets because its size 
is similar to that of the Central 
American banana, has now spread to 
cover 2,500 hectares (6,177 acres), 
jusi under a diird of the growing 
area. Other new varieties-ihe 
streaked red banana, the topocfio 
verde (a green cooking banana), and 
the small apple-banana-lmve all 
been planted commercially with a 
view to finding niche markets for 
fmil with a difference. 

Baiiana production on ihc Canary Islands 
reached 400,000 ions in 2000 

Alongside that, organic growing is f i ­
nally taking off after a decade or two 
of trial and error. Again, nature is on 
the Canarian growers' side: all pla-
tanos are relatively pesticide free 
thanks to the cool dry climate. 
Nonetheless, organic growing is not 
eas); cutting productivity by half and 
requiring shadehouses, annual re­
planting of all banana irees, green 
manuring with sweet poiaio plants 
and mounds of compost ploughed in 
to compensate for fertilizer. The re­
sulting fmit is smaller than the usual 
Canarian platano but with a great 
flavor and creamy texture. This year, 
for the first time, three large growers 
are switching to organic growing, a 
clear sign of the times as the 
European organic markei diversifies 
and expands. 

Nature or Nurture 
Other ideas are designed around get­
ting the plaiano's flavor to hit home 
in a new way. In part it's simply over­
due recognition that the platano is a 
very fragile fruit. It may look as if it 
comes in its biodegradable wrapper, 
but it needs gende handling more 
like a peach or strawberry if you are 
going to enjoy it as if it had just been 
picked. 
One major research project bringing 
together Canarian growers, packers 
and scientist has been looking into 
harvesting, packing, and transport to 
see how that can be done. One part 
follows through agricutmral engineer 
Eladio Hernandez's discovery that 
harvesting just a little earher, when 
ihe fruit is a few centimeters smaller 
but still fully rounded out, will leav̂ e 
it with more rather than less sugar, 
and that it can keep that added taste 
and travel with less bruises for a full 
two weeks after picking. Alongside 
that, the fruit is being wrapped in 
permeable bags with a modified at­
mosphere 10 stabilize the moisture 
and hold down levels of ethylene, 
the fruit's own natural ripening gas. 
And finally there are the new space 
age plastic pod wrappings to carrv-
the fiuit home so it can resist all the 
knocks and blows of a trip to the su­
permarket. 
On the other hand, there are new 
platano products appearing which 
seem designed to stretch your brain 
about the Hmits of what you can do 
with a banana. What they have in 
common is venture capital from 
Canarian grovvers and new technolo­
gy to do away with additives. One, 
invented by local businessman Jaime 
Breixer, is an ingenious, low-calorie, 
addiiive-free, lightly set pudding 
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Until the 1990s. pldtanos usually 
came just two ways in the 
Canaries, either in ano; a la 
cabana, a Latin American dish 
broughl back by Canarian emi­
grants with fried eggs and ba­
nanas served with rice and fresh 
lomato sauce, or flambeed in 
hrandy as a pudding. "Well done, 
ihey are exquisite. " says Carlos 
Gamonal, chef and owner of 
Michelin-starrcd restaurant 
Meson El Drago in Tenerife for 
the past twenty years. "But there 
is a lot more you can do with a 
properly ripened platano." 
He ripens his on the siem, 
wrapped in a blanket in a cool 
corner of his restaurant kitchen. 
They've got lo have the little 
black spots and then be as firm 
or soft as you need for each 
dish." His dishes show the influ­
ence of his French training: a ba­
nana tarle latin made with Hrm 
fruit served vvith a lemon-fla­
vored creme anglaise and a ba­
nana charlotte with layers of soft 
banana, sponge, and vanilla 
cream. 

Young chefs in Tenerife are trying 
more modem ideas. "There is still a 
lot of experimenting to be done," 
says Jesus Gonzdlez, "but it's clear 
thai the pkuanci's natural swcciiiess 
can give you fantastic fiavor con­
trasts." At El Duende, close to the 
groves of Orotava Valley where his 
father is a grower, he serves a string 
of inventive dishes: banana risotto, 
chicken in a spiced honey and ba­
nana crusi. slivered banana and 
goal's cheese, and fried banana ice 
cream. "And banana puddings are 
great to sel off a good dessert vvine," 
he adds. Jorge Garci Martin of La 
Casa del Vino also mixes in Laiin 

American ideas: local fish wrapped 
and baked in banana leav'es or 
served with a banana and ginger 
sauce. "It's not just the sweetness, he 
says, bul also the creamy texture ihat 
makes it a great ingredient." 
And finally, the dishes of the past are 
also making a comeback. Al El Jable, 
in southern Tenerife, Maiias Suarez 
is reviving old recipes like green pla-
lanos boiled with sailed fish, semi-
ripe ones used to substitute potatoes 
in a Spanish omeleite, and fully ripe 
ones mashed into a lemony banana 
cream served with guava. Simple but 
delicious. 
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"Calamitous times are these," wrote 
Captain Perez in 1917 after his boat 
with its cargo of pldtanos had been 
sunk by two torpedoes from a 
German submarine. The boat had 
been bought by the Canarian farm­
ers' unions the year before in the 
hopes of acquiring independence 
from overseas evcnis, but in fact the 
growers have never managed to 
avoid being buffeted by political or 
economic storms. The Fir.st World 
War brought prices crashing to a 
hfih of their 1914 level and sparked 
a wave of emigration from the is­
lands to Latin America; the Wall 
Street Crash of 1929 shook the 
European markei again; the British, 
French and Italian tariffs of the 
1930s, designed to protect their 
colonial producers, virtually closed 
those markets; trade with the main­
land virtually ground to a halt dur­
ing the Spanish Civil War and. final­
ly, ihe outbreak of the Second World 
War ended exports to Sweden and 

Germany overnight. In the sec­
ond half of the ceniury economic 
rivalry replaced political conflict. 
When Chancellor Adenauer in­
sisted on Germany's right to tax-
free banana imports from 
Central American countries in 
the 1957 Treaty of Rome, he 
sowed the seeds for today's heat­
ed debate between the "dollar 
banana" producers-ihe North 
American multinationals produc­
ing in Central America-who 
want unrestricted access to the 
European markei and the "eu-
robanana" growers in the 
Canaries, Madeira, the ex-French 
colonies, and the British 
Commonwealth. In the end, as a 
new market emerges for fair-
trade fruit vvith flavor and guar­
anteed growing methods, it may 
be that the fate of the grovvers is 
decided by the buyers them­
selves raiher than ilie politicians 
or economists. 

which comes molded in miniature 
banana-shaped plastic pots; the 
everyday size is just a mouthful or 
two while the larger one provides ex­
actly the same nutrition as a whole 
ban-ana. And, il has to be said, it re­
ally does taste of a platano but at the 
same time slips down in a few sec­
onds. The second idea is a semi-
dried whole banana that emerges 
chewy but soft after a blast of hoi air 
in a French-designed oven usually 
used for pnmes. Given a coaling of 
sesame seeds or chocolate, it is going 
to be sold as a portable, healthy 
sweet snack that gives a blast of en-
erg)'. These New Wave lazy ways into 
a plaiano for those without the ener-
g)' to peel one promise to be the first 
of a new generation. Roll on ihe ba­
nana hot dog. 

Vicky Hayward is ci uritfi; ioiiriudisi c-.A 
book editor whose articles aboul the arts, 
travel, social \ssues, andjood are ;iiil>/islii'il 
m(tTnatii)fui!/v. She is senior editor oj Booth-
C(ii)i>()ni Edilions, London. She lives in 
Madnd. 

Photo credits on page 148. 
Recipes on page 95. 
Ex-porters on pagel24. 
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Banana Labels from the 
Canaries 
Language: Spanish 
This site is an unexpected loca­
tion for the labels used by the 
different trading otganizaiions for 
bananas from the Canaries. 
www.geociiies.com/NapaValley/ 
1706/main.hlm 

Recipes vvith Bananas 
Language: Spanish 
The following addresses give 
recipes and ideas about how to 
use bananas from the Canaries in 
delicious main dishes and 
dessens. The coniribuiions come 
from some of Spain's besi-knovvn 
chefs. 
www.koldoroyo.es/receias/ 
poslres/postrcs_de_restauranle/ 
3206/ 

WW w. pacifico.com.m.x/ 
'artitulos/recetas/adriana4.htm 
www.karlosnct.com/General/ 
rcccta.jsp?c=522 

www.karlosnet.com/General/ 
receta.jsp?c=316 

Banana Cooperatives in the 
C-anaries 
Language: Spanish 
The following are the addresses of 
some of the cooperatives that grow 
and distribute bananas in the 
Canaries. In some cases, information 
is given on the growing areas and 
methods used. 
Cooperativfas Unidas de La Palma 
(CUPALMA) 
wwvv.cupalma.com/pag/ 
frame-cup.htm 
Cooperaliva platanera de La Palma 
(COPLAG\) 
w w w, a t rey u. nu/co i s ba/ 
coplaca.htm 

Bonana 
wvvw.bonana.com 

Bananas from the Canaries 
Language: Spanish 
The sile set up by the Canary 
Government's Council for 
.Agriculture, Cattle, Fishing, and 
Food includes a page on the banana 
sector in the Canaries with statistics, 
a iib! ol L._'ir['.i'i!o-, li:^(or\. nwi'l-
tional content, etc. 
www.productos-canarios.com/ 
es/plaianos.htm 
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If you want a great vinegar, you need a 
great wine to start with. And if that 
wine is sherry, you liave one of the 
world's classiest condiments, one which 
with careful aging reaches sublime 
heights. Just a few drops will take any 
dish to a higher level, transforming 
ordinary fare into a gourmet treat. In 
its Vinagre de Jerez, Spain can boast of 
having one of the best vinegars in the 
world, one which is now protected by 
its own Denomination of Origin. 
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TEXT 
P.A2 IVISON 

TRANSLATION 
MARK LITTLE 

Times are changing for the better in 
many fields, including the culinary 
worid, to the delight of gourmets 
around the world. One example of 
this is the recent approval of the 
D.O. Vinagre de Jerez, which official­
ly confers on this condiment the lux-
ur)' status it has always deserved. It 
is a unique product, capable of 
bringing forth aromas and Oavors 
which recall the extraordinary wines 
of its homeland, in particular ihc 
range of very old oloroso and amon­
tillado sherries. 
I had the good fortune lo have been 
born and to have grown up in Jerez, 
where vinegar was always known to 
be-albeil "unofficially''-someihing 
wonderfully delicious. The cellar 
masters would seek out that excep­
tional oak butt which would be trea­
sured, but which was kept a secret 
from outsiders: the bulls which had 
"spoiled," its wine-an old amontilla­
do, for instance-having turned to 
vinegar. The jerezattos knew, for ex­
ample, that the old Diez Hermanos 
winery had one of the best vinegar 
soleras in town, as did Vtildespino. 
The comparative excellence of the 
vinegar from one winery as com­
pared to its neighboring bodega vvas 
a topic of discussion behind closed 
doors. No self-respecting jerezano 
could envision a gazpacho or a salad 
without the lively and complex aro­
ma of sherry vinegar .All the wine 
makers-from Gonzalez Byass and 
Domccq to Williams & Humbert, 
Sanchez Romaic, Osbome-had mag­

nificent vinegars, but ihey were nev­
er bottled for sale. 
These vinegars brightened up many 
a salad in my childhood, but they re­
mained a closely-guarded secret 
shared only among jerezanos. Only 
the friends and relatives of the wine 
makers had access to this sublime 
condiment. Meanwhile, shops in 
Jerez in those days would stock com­
mercial brands of vinegar of ques­
tionable origin and unquestionably 
inferior quality. 
1 remember that the great film maker 
Orson Welles, who was in Jerez on 
several occasions as a guest of the 
Domecq family (which had an extra­
ordinary private stock of vinegar), 
was one of the best promoters of the 
excellence of sherry vinegar At every 
possible occasion Welles, who knew 
a thing or two about fine food, 
would proclaim its qualities lo any­
body who cared to listen. 
"No salad is good unless it is dressed 
with vinegar from Jerez," he would 
say "No vinegar can compare lo it." 

An Unsung Hero 
I have many classic books on sherr)-, 
and I have not found a single refer­
ence to sherrv' vinegar in any of 
them. This goes to show how vine­

gar was relegated to the status of 
wa)^'ard child in the sherry winer­
ies. Not even Manuel Gonzalez 
Gordon-Marques de Bonanza and 
author of that masterpiece uiled 
Jerez-Xerez-Sherish-mcntions vine­
gar as such. Only in Chapter 5 does 
he refer to acelijicadton or ptcado 
(spoilage) of wine, as a defect. Il is 
obvious that the wine makers of 
Jerez were ashamed of this bv'prod-
uci, which was kept hidden in the 
depth of a barrel and which only left 
the winery by ihe back door 
I have never been able to understand 
this official contempt. Historically, 
vinegar has been considered an al­
most magical product. The Roman 
doctors recommended a bit of vine­
gar mixed vvith water as the best 
thirst quencher Not to mention, for 
example, the passion that Cleopatra 
felt for vinegar The Egyptian queen 
and Mark .Anthony once made a bet, 
to see who could spend ihc greatest 
amount of money on a meal, offenng 
the mosl expensive and sophisticated 
ingredients of the time. Cleopatra 
won hands down: aware of the prop­
erties of vinegar, she dissolved a 
magnificent pearl in a cup of vinegar 
and offered it to Mark Anthony to 
drink, thus winning by points. And 
for centuries, while Jerez hid its 
vinegars in shame, the Ilalians boast­
ed of their Modena vinegar 

An Early Pioneer 
Fortunately things started to change 
in the last quarter of the 20ih ceniu­
ry and shcrr)' vinegar began to ap­
pear on the shop shelves, both in 
Spain and abroad. Jose Paez Lobato, 
who botdes vinegar under the label 
Capireie, remembers the first com­
mercially available sherr)' vinegar 
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well: his father, Francisco Paez 
Sanchez, was a true pioneer, for i l 
was he who firsi marketed Jerez 
vinegar in labeled bottles. "It was in 
1933 when my father introduced 
bottles of vinegar on the local and 
national markei, vvith a rudimentary 
label bearing the simple words 
'Vinegar from Jerez' and his name," 
recalls Paez Lobato. 
The pioneer's son has continued with 
the business, transforming il into 
one of the leading producers in the 
area. For the last 20 years the com­
pany has exported lo Germany, 
France, the U.S., Switzerland. Their 

vinegars are all of the Rcserva catego­
ry, that is, with a minimum aging of 
two years. Their star product is Gran 
Capireie. vvith 50 years of aging, fol­
lowed by the twenty- and eight-year 
old Capiretes. They come in four 
bottle sizes: 250 ml. 375 ml, 500 ml, 
750 ml. The name Capirete refers to 
the estate where ihey have their own 
\ hivj :'t(d-. prodncini; the hhcrrv w inc 
which is the raw material for their 
vinegar 

As sherry vinegar gained ground, 
soon other companies were starling 
up in Jerez devoted exclusively to 
selling vinegars, raiher than treating 

il as a sideline to wine making. This 
is ihe case of Fernando Teny 
Galarza, who started the Vinagres de 
Yema S.L. company in 1993, with 
aging cellars in Jerez and in El 
Puerto de Santa Maria, lis labels, 
Bota Vieja, Roble Viejo, Cepa Vieja 
and Vifia Vieja, are present all over 
the world. The company exports a 
million liters (219,974 gallons) of 
vinegar a year, its principal customer 
iiciiit; l ia:uc. in i\ic wcmi-. 
Fernando Teny himself, some of 
their vinegars are made without 
acetif)ing the young wines. "We al­
low ourselves the luxury of produc-
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ing soleras in the old fashioned way, 
and we even have our sacrisria (that 
Jerez sancta sanctorum where the 
finest products are enshrined) in the 
first cellar we bought, O'Neale. 
Here we keep butts whose vinegars, 
given the great age of their 
solera-more than a hundred 
years-can even be dmnk straight. 
They are that delicious." 
It's worth pointing out al this stage 
that ihere are two ways of making 
sherr)' vinegar The most common 
method nowadays is to provoke the 
acctihcaiion ol yLiung wine of the 
year just after it stopped fermenta­
tion, and then age the resuliing vine­
gar in the ciiadcra butts for the peri­
od the cellar master deems 
appruiiiiaie. respecting the minimum 
time of two years stipulated by the 
Regulatory Council. The second 
method, the one Fernando Terr)' calls 
"the old fashioned way," is the one 
that occurred naturally in the sherry 
cellars when a bull containing wine 
was "picado"—that is, "spoOed"-and 
turned to vinegar. These vinegars can 
be very old and are, without doubt, 
the finest. They can also be used as 
the madre-thc mother of vinegar-lo 
make younger vinegars. 

The Frenoh Client 
In my own culinary travels around 
the world I was able to see the pres­
tige that sherry vinegar was acquir­
ing, especially in France, that culi­
nar)' empire. On a visit to Paul 
Bocuse's kitchen (although these 
days he may have been surpassed by 
other great chefs, we mustn't forget 
he was the great gastronomic revolu­
tionary of his time and that his Lyon 
restaurant still holds, after 35 years, 
three Michelin stars) I noticed with 

Good vinegar is a potent flavor enhancer lo bring oui 
the true taste of r.iw ingredients. 

pride that there was a bottle of Jerez 
vinegar, from Domecq, kept close at 
hand. By all appearances the bottle 
was used frequently, as common and 
indispensable as salt. I remarked on 
this to the master of nouvellc cuisine 
and he assured me that it was an ex­
traordinary product which he used in 
salads and pan sauces. He added that 
reduced with a Pedro Ximenez wine, 
it makes a sublime pan gravy. 
For quite a few years now the 
Gonzalez Byass winer)' has marketed 
its excellent vinegars on the interna­
tional markei, with the top restau­
rants of Paris, including the Ritz, 
among its cfients. 
The vviner)''s production manager, 
Javier Sanz de Alvaro, a chemist and 
enologisi who trained in the 
University of Bordeaux, told me the 
vinegars sold under the Gonzalez 
Byass label are always aged much 
longer than the two years stipulated 
by the regulations appl)ing to 
Reserva vinegars. Gonzalez Byass 
maintains five soleras for vinegars, 
each with four cscadas (rows) and 
here the vinegar from different vin­
tages is blended following the tradi­

tional criadera and solera ( see 
Glossary on page 147) method used 
for sherr)' wine. The butts are kept 
half open inside the cellar, not out of 
doors as was ofien done to speed up 
the oxygenation process. 
"We believe the criadera and solera 
method enhances the vinegar greatly, 
as it allows a very beneficial, steady 
oxidation. To ensure its quality, we 
do not force il in any way It is a slow 
process. We can say that all our vine­
gars are at least five years old." 
For some years now Gonzalez Byass 
has also been producing Pedro 
Ximenez vinegar for the high-end 
Hacienda de Bracamonie label, with 
the peculiarity that the vinegar in 
this case ages in butts which 
previously contained this extraordi­
nary sweet wine. 

The Regulatory 
Council 
For aboul one year now. Vinagre de 
Jerez has had its own Denomination 
of Origin. Its Regulator)' Council is 
the same as that which oversees the 
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Juan Mari Arzak, the renowned 
chef-owner of the Arzak restau­
rant in San Sebastian, awarded 
with three Michelin stars, is pas­
sionate about sherry vinegar, 
which he uses in many ways in 
the kitchen: "I consider il the 
best vinegar in the world. I got to 
know it in France, in the 
Troisgros restaurant, back In 
1975, I remember it well because 
il was a unique experience. 1 had 
no idea there could be something 
like this. As 1 recall, it came from 
the Domecq winery. When I re­
turned to San Sebastian, 1 asked 
their agents here for a supply, bul 
they had none. So I contacted the 
winery in Jerez directly. They 
sent it lo me in half bottles." 
Once Arzak had .secured a stock 
of the precious liquid, he made 

what he considers his finest vinai­
grette, mixing sherry vinegar wiih 
the juices of iruffies which he had 
previously obtained by marinating 
black iruffies in peanut oil. 
Arzak uses sherry vinegar often be­
cause he believes lhai all sauces, hoi 
or cold, should have that touch of 
acidity conferred by the king of 
vinegars. "It enhances the flavors 
and enlivens the dish." he says. He 
even uses it in desserts: "In caramel, 
for instance." 
This exquisite condiment is present 
in many dishes which appear on his 
menu, for example loin of roe deer 
with unleavened bread and sheriy 
vinegar, or the cocoa base with star 
anise and iced sherry vinegar. 
Fernando Cordoba, chef owner of 
El Faro del Puerto, near El Puerto 
de Santa Maria and the chief expo­

nent of haute cuisine in the Jerez 
region, uses this condiment in 
many of his preparations, not only 
cold dishes, Depending on the 
dish, he chooses an aged or a 
younger vinegar. For example, for 
marinades he prefers the younger 
type. He uses the older vinegar, 
the best, to achieve exquisite 
sweet and sour pan sauces, adding 
Pedro Ximenez wine to the pan to 
obtain a juice of the consistency of 
light caramel, to which he adds a 
spoonful of sherry vinegar "When 
I use it to dress any cold dish, 1 
like to stir it well with oil, just be­
fore seasoning the dish, rather 
than applying it directly" Good 
vinegar, like salt, is a potent flavor 
enhancer lo bring out the true 
tasle of raw ingrediem.s, and like 
salt it should be used sparingly 

Juan Mari Anak 
and His diiughter Elena 
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SHERR'̂  VINEGAR 
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Jerez-Xeres-Slierry an̂ d Manzanilla 
de Sanlucar wine D.O.s, for in the 
words of its president, Luis Garcia 
RUIZ: "The three products share the 
same origin: the grapes grown in the 
vineyards in the Marco de Jerez, for 
^hLii) viiK-t;.;i •.•an ow.y h,j i:-jdc 
from sherry wines." 
i 111.- iL.;J,ulail.ill- I 'I til-. C.-UKcil •>\c:\' 
modified, establishing two new reg­
istries for producers of sherry vine­
gar, inireducing the adequate con­
trols over the product, from the 
grape to ihe cellar, and creating a 
numbered generic back label for all 
the lots of bottles, in order to pro­
vide the consumer with a guarantee 
of this product's unique character. 
The regulations envision two lypes 
of vinegar, depending on its age. The 
first, called simply Vinagre de 
Jercz-alihough this in ilsell is a 
grand title-is aged for at least six 
montlis in casks of American oak. 
The second type is Vinagre de Jerez 
Reserva, for which at least two years 
of aging is required. 
In any case, the stipulated aging pe­
riods, as ihe president points out, are 
usually surpassed. "The sheny bode­
gas age iheir vinegars for much 
longer," he says. "Perhaps in the fu­
ture there will be the possibility of 
creating new official categories for 
vinegars of excepuonal age. just as 
vve have done for sherr)' wines of 
more than 20 and 30 years." 
While ihc vinegars of Jerez can be 
made following the tradiiional 
meihod of criaderas and soleras, 
there is also the possibility of using 

static aging, that is, without blending 
vinegars of different vintages. 
One of the significant features of 
these excellent vinegars is tlicir 
residual alcohol, of which the lules 
allow up to three percent. It is a 
characiL-ristic' which aptly points to 
the vinegar's noble origin, for we 
mustn't forgei thai this extraordi­
nary condiment holds within its 
essence the memor)' of the sherry 
it once was. 

Pas fvisort ts a Jmir tMlist and wiiter spe­
cializing in gastronomy. She xvon the 
Salianal Ciislrononiy Award in 2000. A 
subdirecior of Club de Cimnnets, she was 
born in Jerez dc la Frontcra and airrfnily 
IlvL's in MciiJrid. 

Photo credits on page 143. 
Evpyricrs on page 124. 
Recipes on page 95. 
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BALEARES 

cn 

Cooking in the Balearic 
Islands has been influ­
enced by a succession of 
different cultures. Afier 
the Reconquesi, the Arab 
influence was gradually 
muted by thai of penin­
sular Spain. Then came 
the English, followed by 
the French from the is­
land of Menorca, which 
also has its own distin­
guishing characteristics. 
The Balearic inhabitants 
have a special inclination 
for vegetables. This can 
be seen in their cocas 
which are similar lo piz­
zas-thin and crispy 
dough, usually in a rec­
tangular shape, almost al­
ways made with lard and 
ofien covered solely with 
vegetables. Lard-called 
saifTt—has pride of place in 
Mallorca and is the basis 
for the famous local en­
saimadas, a spiral-shaped 
bun. Here, however, we 
use ofive oil. 

Preparaliotr. 1 hour 
Cooking: 20 minuies 
5e?'vei' 4-6: 
Dough: 
• 350-400 g flour 

(12-13 oz) 
• I dl olive oil 

{6 tbsp/4 n oz) 
• I dl water 

(6 ibsp/4 fi oz) 
• 55 g sugar (2 oz) 
• 2 eggs 
• 5 g baking power 

(1/4 oz) 
• y\ pinch of salt 
Trompo topping: 
• 2 large onions 
• 2 clovres garlic 
• 4 green peppers 
• 4 large, firm tomatoes 
• 0,5 dl olive oil 

(3 tbsp/2 n oz) 
• Salt 

Coca de Trompo 
Dough: Mix the baking 
powder with the Hour. 
Beat the eggs with die oil, 
water, sugar, and salt and 
gradually add to the flour, 
first nrixing ihem in with a 
wooden spoon then by 
hand to give a soft dough. 
Leave to stand in a cool 
place for half an hour. 
Flatten out the dough 
making it as thin as possi­
ble. Shape it into a rectan­
gle, circle, or square form­
ing a hp around the edge. 
Cover with the dressed 
topping and bake at 
ia0°C (350T) for 30 
minutes. While still hot, 
drizzle with a little oil. 
Trompo topping: Peel the 
onions and slice into thin 
rings. Peel and finely chop 

the garfic. Wash the pep­
pers, seed and cut into 
nngs. Cut a cross in the 
tip of the tomatoes on the 
opposite end to the stems, 
blanch for 3 minutes in 
boiling water then peel 
and dice. Mix all the in­
gredients together, season 
with sail, dress with oil, 
and spread over the 
dough. 

Recommended wine: 
A white D.O. Binissalem, 
made from Prensal Blanc 
grapes, with aromas of 
ripe apple and hay A full-
tasting wine with a slightly 
creamy feel to it that will 
go well with both the veg­
etable topping and the 
base. 
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CATALONIA 

cn 

Catalonia's cuisine is 
straightforward and uses 
local ingredienis in a 
straightforward way. Each 
area developed differenl-
ly-the Costa Brava shows 
the maritime infiuence, 
the Pyrenees that of 
France, and ihe Tarrago­
na and Ampurdan areas 
also have their own spe­
cial dishes. Today the dif­
ferent trends have con­
verged and Catalan 
cuisine now often puts 
coastal and inland pro­
duce together as in this 
chicken and lobster 
slew-a modem blend 
with a iraditional sauce, 
ihe classic picada that has 
been passed down from 
generation to generation. 
The careful, vaned fare of 
home cooking in Catalo­
nia has now found a per­
manent place in the pro­
fessional kitchens of 
hotels and restaurants 
where it is much appreci­
ated by locals and 
tourists alike. 

Preparation: 30 minuies 
Cooking: 1 1/2 hours 
Serves 4; 

I free-range chicken 
weighing I 1/2 kg (3 
lb), in pieces 
1 lobster weighing 
250 g (9 02) 
1 dl oil (6 tbsp/4 n oz) 
1 large onion 
bouquet garni 
(bay leaf thyme, 
orcgano, parsley) 
3 ripe tomaioes 
2 cloves garlic 
25 g flour (I oz) 
0.5 dl rancio wine 
(3 ibsp/2 fl oz) 
0.5 dl cau-df-vic 
(3 ibsp/2 fl oz) 
50 g roast almcmds and 
hazelnuts (2 oz) 
50 g chocolate (2 oz) 
200 ml chicken slock 
(7 fl oz) 
Parsley, saffron, cinna­
mon, salt, pepper 
Fried bread as a gamish 

• it 

Chicken with 
Lobster 
Season the chicken with 
salt, pepper and a little 
cinnamon and brown 
quickly in half the oil. 
Add the peeled and 
chopped onion. When 
luming browTi, add the 
peeled and chopped toma­
toes and fry until any liq­
uid has evaporated. Add 
the wine and eau-de-vie, 
cover and reduce for 15 
minuies. Sprinkle over the 
flour and brown slightly 
then pour over the slock. 
Lower the heat and leave 
lo simmer for 45 minuies. 
Cut ihe lobster into pieces 
from top to bottom leav­
ing the shell on. Season 
and saute over a high heal 
in a fr)ing pan with the 
rest of the oil. Add to the 
pot. Roast the garlic cloves 
and saffron, then cmsh in 
the mortar with the al­
monds and hazelnuts, a 
few parsley leaves and the 
grated or chopped choco­

late. Dilute with a little of 
the chicken sauce then 
add to the pot. Simmer 
uniil all the ingredients are 
cooked-about 15 min­
utes—and until there is nei­
ther loo much nor too lit­
tle sauce. Check for salt 
and pepper Strain the 
sauce ihen pour over the 
chicken and lobster to 
serve. Garnish with slices 
of fried bread. 

Recommended wine: 
This blend of chicken with 
lobster in a chocolate-fla-
vored sauce requires a 
wine with character Try a 
light red from the D.O. 
Penedes made of Tem­
pranillo, grapes with a 
marked personality, or a 
white from the D.O. Terra 
Alia which is satisfying 
and smooth in the mouth 
but has ihe liveliness of 
ripe fmit flavors. 
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VALENCIAN COMMUNITY 

cn 

Fideua 
Stock: Heal the oil and 
brown ihe onion, the 
tomato cut in pieces, and 
the paprika. Saute the fish 
bones and heads, the 
prawn shells and the fish, 
add the water and salt and 
boil for 20 minutes. 
Strain. 
Fideua: Wash the fish, 
cut into pieces and sea­
son. Do the same with the 
prawTis. Heat the oil in a 
paella pan and fr)' the fish 
and prawns quickly Set 
aside. In the remaining 
oil, fr)' the peeled garlic 
cloves then place in the 
mortar Yxy the peeled, 
chopped lomato, add the 
paprika and shr in the 
pasta. Pour in the stock, 
adding more salt if neces­
sary. When the mfxture 
comes lo a boll, cook ihe 
pasta for 10 minutes. 
Cmsh the garlic with the 
parsley and add together 
with the fish, then cook 
for a further 5-7 minuies. 

Recommended wine: 
A young red D.O. Valen­
cia, of Tempranillo grapes 
will make a fresh, fruity 
contrast for ihis raiher 
rich dish. A young Rioja 
with similar characteris­
tics would also be a good 
match. 

To talk about Valencian 
cuisine is lo talk about 
rice. Bul not all the local 
rice dishes are paella nor 
do Valencians eal nothing 
else but rice. The/idcud is 
said to have originated in 
Can dia or Denia when 
the cook of a fishing boat 
out at sea discovered too 
late that he had forgotten 
to bring rice on board. 
The onions and lomaio 
were fried, the fish and 
shellfish ready, the fish 
stock was boiling but all 
he had was pasta... so in 
it went. The result went 
down well with his col­
leagues and this was how 
another national dish was 
bom. 

Preparation: 30 minuies 
Coofiing: 40 minutes 

Serves 4: 
Stock: 
• 2 kg fish (scorpionfish, 

conger eel, or any small 
fish suitable for stock, 
including bones) 
(4 1/2 lb) 

• 1 medium-sized onion 
• I medium-sized tomato 
• 1 dl olive oil 

(6 tbsp/4 fl oz) 
• 5 g paprika (1/4 oz) 
• Salt 
• 1.5 1 water (2 1/2 pt) 
FicJeiid; 
• 400 g small hollow 

hdeua noodles (14 oz) 
• 250 g large prawns 

(9 oz) 
• 250 g monkfish (9 oz) 
• 250 g cuttlefish or 

squid (9 oz) 
• I large lomato 
• 1 dl ohve oU 

(6 tbsp/4 n oz) 
• 2 cloves garlic 
• 15 g parsley (1/2 oz) 
• 5 g paprika (1/4 oz) 





Wrinkled Potatoes 
with Mojo Picon and 
Mojo Verde 
Potatoes: Dissolve the sail 
in the water and add the 
wa.shed, unpeelcd pota­
toes. Bring quickly to a 
boil and afier boiling for 
20 minuies, prick to see if 
they are .soft. Drain ofl the 
water but leave the pota­
toes in the pot over the 
heat just until the skin 
dries off and is coated 
vvith a film of dry salt. 
Serve immediately in their 
skins with the mojos 
alongside. 
Mojo picon: t rush the 
chili pepper and, when it 
has become a paste, add 
the other ingredients and 
cmsh together Mix with 
the olive oil and add the 
vinegar (this can be done 
in an electric grinder). 

Mojo verde or coriander 
mojo: Cmsh all the ingre­
dients then dilute with ihc 
oil and vinegar (or use an 
electric grinder). 

Recommended wine: 
It is difficult to suggest an 
appropriate partner for a 
mojo sauce because of the 
sirong ingredients-garlic, 
cumin, chili pepper, etc. 
Bul the potatoes serve to 
• clean" the palate so a 
good young white wine 
might be a good match. 
Try one made from Listan 
Blanco, from the D.O. 
Abona or Tacoronte-Acen-
lejo. 

CAt̂ ARIAS 

The cooking of the Ca-
nancs is based on native 
ingredienis but, as is to 
be expected, has been 
much influenced by its 
.Alrican neighbors and al­
so features produce origi­
nally imported from both 
the Iberian 
Peninsula-wheat, 
oranges-and -'Xmcrica-
tomatoes and potatoes. 
The inojos are tremen­
dously versatile sauces 
made with raw ingredi­
ents. When used to ac­
company boiled or fried 
fish, the fish is boiled 
quickly in the sauce. The 
potatoes of the Ca­
naries-called papas, as 
opposed to the mainland 
Spanish /nilatas-are of ex­
cellent quality and what 
they call papas 
boni/as-pretty 
potaioes-are small and 
dark-.skinned but of ex­
quisite flavor when 
cooked as below. 

P 3 
— 

cn 

Preparation: 30 minutes 
Cooking: 20 minutes 
Senes 4: 
• I kg potatoes (if from 

the Canaries, the small 
"black" or "pretty" pota­
toes) (2 1/2 lb) 

• 250 g salt (9 oz) 
• 1 1 water (1 1/2 pt) 
Mojo picdn: 
• 3 cloves garlic 
• 5 g cumin (1/4 oz) 
• 1-2 green chili peppers 

in vinegar 
• 5 g paprika (1/4 oz) 
• 5 g salt (1/4 oz) 
• 120 ml virgin olive oil 

(4 n oz) 
• 2 ibsp wine vinegar 
Mojo verde or coriander 
sauce: 
• 3 cloves gadic 
• 5 g cumin (1/4 oz) 
• a good bundle of 

coriander 
• salt 
• 120 ml virgin olive oil 

(4 fl oz) 
• 3 ibsp vinegar 
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As with many other re­
gions, Murcian cooking 
takes its inspiration from 
two sources-from the in­
land dishes of La Man­
cha, and from the pro­
duce of the coastal plains 
which is similar to that of 
the Valencian region. Rice 
is an essential part of this 
landscape and also fig­
ures largely in the cuisine 
of Alicanie but, as we 
move south, il is treated 
differently A much-fa­
vored addition to Mur­
cian rice dishes are the 
noras, small dried pep­
pers that give a special 
taste to this recipe. 

Preparation; 30 minuies 
Cooking: 35-40 minutes 
Serves 4; 
• 400 g rice (14 oz) 
• 1 scorpionhsh 
• 2 red mullets 
• 4 floras 
• 5 cloves gadic 
• 2 tbsp fried tomato 

sauce (3 1/2 oz) 
• Onion skins 
• A few strands of saf­

fron, salt, peppercorns 
• 900-1,000 ml fish slock 

(1 1/2 pt-1 3/4 pt) 
made from the heads 
and bones of the fish 

• I dl olive oil 
(6 tbsp/4 fl oz) 

• /Alioli (garlic mayon­
naise) as a gamish 

Soupy Rice 
Gut and wash the fish. Re­
move the heads. Heal the 
oil in a paella pan and fr)' 
the seeded floras and 
peeled garlic cloves until 
golden. Be careful not to 
burn the delicate lioras. 
Remove and place in the 
mortar In the same oil, fry 
the fish heads and bones. 
Remove and boil for 20 
minuies with a few onion 
skins, salt, salfron, and 
pepper grains. Place the 
fish in a colander and in­
sert in the boiling stock 
for 10 minutes. Remove 
and sel aside, keeping 
warm. Lightly fry the rice 
in the oil in the paella pan. 
Add the tomaio. Crush the 
floras and garlic in the 

mortar and dilute with a 
lillle stock then add to the 
pan and pour over the rest 
of the fish Slock. Boil for 
10 minutes, check for salt 
then simmer gently lor 5-
7 minutes. Check that the 
rice is cooked. Leave to 
stand for 10 minutes, cov­
ered if Still slightly hard, 
uncovered if ready. Serve 
with the fish and the alioli. 

Recommended wine: 
A young red D O. Jumilla 
made of Merloi grapes, 
with a loasiy flavor match­
ing thai of the rice. Its 
warm fmiiiness with veg­
etable notes should round 
off the dish well. 



Gypsy 
Vegetable Stew 
Soak the beans and chick­
peas separately for eight 
hours. Cover the beans 
wtih the cold waler and 
bring to a boil. When boil­
ing, add the chickpeas and 
simmer lor 2 1/2 hours. 
Add the trimmed and 
washed green beans, the 
pumpkin flesh and the 
peeled and quartered 
pears. Fr)' the bread and 
the peeled garlic clove 
then cmsh in the mortar 
with the almonds, saffron, 
and vinegar Fry the 
chopped onion in the re­

maining oil until golden, 
add the paprika and 
peeled lomato and fry 
genlly. Pour this mixture 
as well as the mortar 
ingredienis into the stew, 
check for salt, bring to 
a boil again and serve 
very hot. 

Recommended wine: 
A light fresh and fruity 
white with a touch of 
acidity to balance ihe 
slight sweetness given to 
the stew by the pumpkin 
and pear 

Andalusia's best-known 
dish is gazpacho which is 
perhaps why people tend 
to think thai no real 
cooking goes on here, 
with people just living on 
(apas, fried fish, and cold 
soups. .All of these, of 
course, are excellent, as 
are the sweets and pas­
tries of Moorish descent, 
but there are also whole­
some dishes for chilly 
days, such as ox tail, the 
classic Andalusian stew 
which is served as a sin­
gle dish, and this veg­
etable stew. A simple 
dish that contains no 
meat or bones, it makes a 
flavorsome and well-
rounded meal, ideal for 
vegetarians. 

Prcparaiion; 20 minutes 
plus soaking lime 
Cooking: 2 1/2 hours 
Serves 4; 
• 350 g of chickpeas with 

white beans (12 oz) 
• 250 g green beans 

(9 oz) 
• 150 g pumpkin (5 oz) 
• 3 pears 
• 1 onion 
• 2 ripe lomatoes 
• 1 clove garlic 
• 10 peeled, toasted al­

monds 
• 1 small slice of bread 
• 5 g sweet paprika 

(1/4 oz) 
• A few strands of saffron 
• 1 dl olive oil 

(6 tbsp/4 fl oz) 
• 2 tbsp vinegar 
• 2.5 1 water 

(3 1/2 pt/17 n oz) 
• Salt, pepper 
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BANANAS 
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This classic cake, called 
in Spanish a bra^o dc gi-
ta;io or g)'psy"s arm, is a 
very fine cake roll with a 
cream filling. In ihis case, 
the cake is a chocolate 
one, a delicious foil for 
ihe banana filling. The ba­
nanas from the Canaries 
are medium-sized with 
dark spots on iheir yellow 
skins. When picked at the 
perfect stage of ripeness, 
that is, fully grown but 
yellow, ihey are unrivaled. 

Preparation; 20 minuies 
Cooking; 7-8 minutes 
Sei-ves 6-8; 
Cake: 
• '̂ 88̂  
• 100 g sugar (3 1/2 oz) 
• 100 g flour (3 1/2 oz) 
• 50 g bitter cocoa pow­

der (1 3/4 oz) 
• Grated lemon peel 
Filling: 
• 4 bananas 
• 250 g beaten cream 

(8 fl oz) 
• Lemon juice 
• Pieces of chocolate 
Decoration; 
• Icing sugar 
• Chocolate shavings 

Chocolate and 
Banana Cake 
Cake: Beat the whole eggs 
with the sugar and the 
lemon rind with the elec­
tric beater until very 
frothy. Sieve the flour with 
the cocoa and fold in. 
Spread the mixture onto a 
greased and lined baking 
tin and bake at 175"C 
(347''F) for 7-8 minuies. 
Tum out while hot onto a 
moist cloth sprinkled with 
sugar and roll up to shape 
il . Unroll and spread with 
the filling. Roll up again. 
Cut the ends at an angle, 
sprinkle with icing sugar 
and just before .serving, 
add chocolate shavings. 

Filling: Mash the bananas 
with the lemon juice then 
add the cream and choco­
late pieces. 

Recommended wine: 
.A wine with character is 
required as chocolate is 
difficult to marry and the 
delicate perfume of the 
ripe bananas must not be 
overpowered. A good 
choice might be a red 
D.O. Jumilla made from 
MonastrcU grapes. The 
notes of raisin, jam, and 
cooked fmit contrast vvith 
the dry tannins preventing 
any cloving sweetness. 
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This is a fantasy salad 
based on bananas, an im­
portant component of the 
Tenerife economy, and 
prawns, or sometimes a 
white fish called sania 
similar to sea bass (in 
which case the fish is 
skinned, boned and fillet­
ed). The local escarole is 
sweet, not at all bitter, 
and is dressed with a 
mayonnaise diluted with 
orange juice and with 
pieces of walnut lo pro­
vide a nuiiy texture. Any 
fish can be used. Monk­
fish would be good be­
cause of its firm flesh, in 
which case it would need 
to be lightly fried in a lit­
tle oil and served warm 
on lop of the cold salad. 

Preparation; 20 minuies 
Serves 4; 
• 2 green bananas 
• 1 orange 
• I escarole 
• 55 g peeled walnuts 

(2 oz) 
• 250 g cooked prawns 

(9oz) 
• 1 large cup of thick 

mayonnaise 
• Pepper, nutmeg 
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Tenerife Salad 
Wash the escarole and dis­
card the greenest and 
toughest parts. Chop the 
rest. Peel the bananas 
and slice. 
Peel ihe cooked prawns. 
Place a bed ot escarole on 
each plate and arrange the 
banana slices and prawns 
on lop then sprinkle with 
the chopped walnuts. Mix 
the orange juice into the 
mayonnaise, pour over the 
salad and season with 
pepper and nutmeg. 

Recommended wine: 
A bit of daring is required 
to partner a wine with a 
salad dressed in orange 
juice. A Malvasia from the 
D.O. Abona in Tenerife 
would be sweet but not 
loo svveei and would offer 
subtle hints of mounlain 
grass and slight fmiiiness. 
Some of ihem have an ex­
cellent acidity alongside 
the pleasant bitterness that 
is typical of the variety. 



SHERRY VINEGAR 

Roast Pork with 
Sherry Vinegar 
Tie the pork and place in 
an earthenware dish with 
the white wine, half the 
vinegar, the quartered 
onion, sliced carrots, bay 
leaf a little thyme, the cel­
er)', garlic, and a large 
pinch of salt. Mannate un­
der refrigeration for 24 
hours, tuming occasional­
ly. Remove the meat, drain 
and dry. Brown all over in 
hoi oil then add half the 
onion, the carrot, and the 
herbs from the marinade. 
Roasi in the oven at 200"C 
(392°F) for 30 minutes, 
turning occasionally Pour 
about 1 dl (6 tbsp) of the 
marinade over the meal 
and reduce for 10-15 min­
utes. Remove the meal 
and strain the sauce. 

Caramelize ihe sugar, add 
the remaining vinegar and 
stir off the heal to blend 
then add this mixture to 
the sauce. Check the sea­
soning. Serve the pork 
sliced in iis sauce with 
creamed potatoes and ap­
ple puree. 

Recommended wine: 
A young red D.O. Campo 
de Boi;j3 from the province 
of Zaragoza. The Garnacha 
and Tempranillo grapes 
give a ver)' fmity nose and 
hints of berries, strawber­
ries and good tannins 
without being too acid. 

cn 

Pork is a fatty meat that 
gives best results when 
teamed wiih an acidic 
ingredient such as 
lemon juice or vinegar 
In this case, the sherry 
vinegar not only tones 
down the richness of 
the meal but also adds 
an unusual aroma. 
There must be a large 
amount of marinade to 
cover the pork so some 
must be discarded when 
making the sauce. This 
is finished off with 
caramel, as in the classic 
recipe for duck with or­
ange. The accompani­
ment of creamed pota­
toes and apple puree is 
recommended for soak­
ing up the sauce. 

Preparation; 30 minuies 
plus soaking time 
Coofeing; 50-55 minuies 
Ser\'es 4; 
• 800 g loin of pork 

(1 1/2 lb) 
• 500 ml white vvine 

(17 floz) 
• 200 ml sherr)' vinegar 

(7 n oz) 
• 1 large onion 
• 250 g carrots (9 oz) 
• I bay leaf 
• Thyme 
• 1 clove garlic 
• I small celery slick 
• Salt 
• I dl olive oil 

(6 tbsp/4 n oz) 
• Peppercorns 
• 80 g sugar (3 oz). 
Gamish: 
• Creamed potatoes and 

apple puree 





SHERRY VINEGAR 

PO 

cn 

Sweet and Sour 
Strawberries 

Wash the strawberries, re­
move ihc stems, and cut 
in tvvo if large. Dissolve 
the sugar in the water, add 
the clove, vanilla, cinna­
mon, and lemon rind. Boil 
for five minutes lo gel a 
ver)' fragrant S)Tup. then 
add the vinegar. As soon 
as it comes back to a boil, 
add the sirawben ies and 
boil lightly then leave to 
cool in the .symp. Discard 

ihc lemon rind and care­
fully pour the strawberries 
into a bowl with the syrup. 

Recommended wine: 
A young sweet Pedro 
.Ximt'nez friim the D.O. 
Moniilla-Moriles with the 
characteristic touches of 
honey This wine is dense 
and fruity in the mouih 
with raisin overtones and 
a slightly bitter finish. 

Sherry vinegar is otic ol 
the jewels of the Jerez 
bodegas although for 
many years the vinegar 
|iroduced was a much-
guarded secret or was 
passed to other wineries 
because it was considered 
an inferior byproduct of 
wine. Today every care is 
taken over the produc­
tion of sherry vinegar and 
there are some over 100 
years old thanks to the 
solera aging system used, 
die same as for sherry 
wines. The vinegar in ihis 
recipe is added to an aro­
matic syrup in which the 
strawberries arc lightly 
cooked, and brings out 

their flavor and color 
The flavors can be en­
hanced still further by 
cooking the symp for 10 
minuies before inserting 
the .strawberries. 

Preparation; 20 minutes 
Cooking: 8 minutes 
Scn'es 8; 
• 500 g large strawberries 

(I lb 2 oz) 
• I dl sherry vinegar 

(6 ibsp/4 fl oz) 
• 250 ml waler (8 fl oz) 
• 250 g sugar (9 oz) 
• 3 cloves 
• 1 stick cinnamon 
• 1 pod vanilla 
• Rind of 1/2 lemon 
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Eating in Spain. Pan 3 

THE BIG QUESTIONS 
In his previous two articles on culinary customs in Spain, 

the author took a personal look at what and where 

Spaniarcis eat and at how they wholeheartedly enjoy their 

food, turning a meal into a party. In this final article he 

draws on two well-established experts of the Spanish 

table to discuss why Spaniards are so intimately identi­

fied with their cuisine. 

Text 
Tom Bums 

When enthusiasts of all, or at least 
most things Spanish sit down togeth­
er to try and unlock ihe secrets of 
Spain, sooner or later the theory of 
the patria cfiico is produced and ana­
lyzed. Patria chica, fiterally the small 
fatherland or homeland, means the 
intimate location, the closed circle 
and space with which an individual 
idenrifies and forges bonds of loyalty 
because he/she feels wholly comfort­
able within it. Put your finger on the 
patria chica, where each and every 
Spaniard's personality is shaped, so 
the theory goes, and you will get un­
der the skin of Spain. 
This line of thoughi might not ap­
pear at first sight to have anything to 
do with a discussion about food and 
eating in Spain. I think, however, it 

mighi be very relevant to the whole 
topic. We are what we feel comfort­
able with and, in addition, we are 
what we eat; many of the clues we 
search for as we seek to unlock the 
secrets of Spain will be found in the 
larder and in the kitchen of a Spanish 
home and at the lable where 
Spaniards sit down, intimately, to eat. 

Intimate 
Surroundings 
The patria chica is a throwback to 
classical times when the individual 
was loyal lo the immediate sur­
roundings of his birthplace, to his 
family, and to his social group. As 
befits a Mediterranean society ihai 
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was eminently mral unril very re­
cently, this anrique process of idenli-
fication, ba.sed on iribal ties, has 
persisted in Spain more than in 
most places. A Spaniards bonds lie 
first and foremost with that intimate 
location and space-the patiia chi-
ca-and they exist to a far lesser ex­
tent in the larger context of a nation 
and a state. 
Spaniards arc often said to be in­
tensely individualistic and this is 
true enough. Bul they do form a 
light circle wiihin their immediate 
surroundings. It follows that eating 
in Spain reflects such a stale of 
things. There is no such thing, in 
other words, as eaiing 'in Spain. " 
The point is that if you really want to 
unlock the secrets that envelope the 
Spanish larder, kitchen, and table 
you must begin by understanding 
that you are entering the world of 
the pairia chica, of a succession of 
intimate surroundings where the 
people who grew up in ihem-eating 
what vvas close al hand and prepar­
ing such produce in the ways that 
tradition had handed down-feel 
comfortable. 
This was what went through my 
mind when, rearranging books at 
home and tr)ing to restore some sort 
of order to the large librar)' on all 
sorts of Spanish topics that I have 
collected over the years, I came 
across two outstanding volumes on 
food and eating in Spain. One, The 
Spamsh Table, is written by Marimar 
Torres, a Spaniard who lives in 
.America, and the other. Tradilional 
Spanish Cooking, is writien by Janet 
Mendel, an .American living in Spain. 
Neither author delves deeply into 

the theor)' of the paina chica-ihat is 
left to historians, Lo anthropologists, 
and to sociologisis-bui both are 
quite clearly aware of how relevant 
this theme, this intimate location 
and space, is to the subject that 
each of them, so expertly in each 
case, has in hand. 

The Traditional 
Kitctnen 
"There is not one Spanish cuisine; 
there are many," WTites Marimar Tor­
res. "And they reflect the Spaniards' 
pride of regional identity and her­
itage, a legacy vve are seeking to pre­
serve with new enthusiasm in ihe 
Sp.iin of today" Janet .Mendel goes 
further and promptly acknowledges 
the 'intimate surroundings" theory 
when she discusses the all-important 
regional feature and characteristic of 
tradilional Spanish cooking: "Essen­
tially it is the cooking of the patria 
chica, one's own village and immedi­
ate region, much of which has come 
down to us virtually unchanged." 
Marimar Torres has settled in Cali­
fornia, where she mns the American 
end of her family's far-llung vvine 
business, but she is a Catalan, born 
and bred, and she readily admits to 
being "naturally happiest cooking 
the dishes of Catalonia, or Calalun-
ya, my home region." It is quite un­
derstandably and quite obviously, 
the cooking with which she feels 
mosl comfortable. She reminds her 
readers that Catalans have always ex­
pressed their sirong sense of regional 
identity in their art, in their lan­
guage, in their politics and in their 

lifestyle and she states, with self-evi­
dent pride (which is what a pairia 
chica is all about), that Catalan cui­
sine is "one of the oldesi, and most 
individual, in Spain." Growing up in 
Catalonia, the kitchen in her home 
was ihe domain of Rosalia, the 
lamily cook, and it was '"an object 
of fascination." 
Janet Mendel, who has settled m An­
dalusia, near Malaga, where she has 
deservedly gained a huge reputation 
as a profound connoisseur of Span­
ish food and eaiing customs, is quite 
lyrical when she evokes the tradi­
tional kitchen of her adopted coun­
try. She conjures up the image of the 
kitchens in the north and central 
plains of Spain thai were "dominated 
by a hearth inside a great chimney" 
and where a cauldron set on a tripod 
over the embers "bubbles away from 
early morning." And also the image 
of ihe kitchens in the couniry corti-
jos, or farms, of southern Spain that 
normally occupy a building separate 
from the house. There, "pots of 
herbs and geraniums adorn a sunny 
windovvsill and an unglazed water 
jug, beaded with droplets of water, 
keeps drinking water fresh and cool 
by evaporation. " 

Primary Ingredients 
Marimar Torres starts off her list of 
primary ingredients in Catalan cook­
ing mentioning olive oil, garlic, 
onions, and tomaioes and it strikes 
me that each and every Spanish re­
gion can claims these four primary 
ingredients. Slowly sauteed together 
in oU, the onions, garlic, and toma­
toes (sometimes peppers are added) 
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create a sofiito which is knovvn 
throughoul the Mediterranean and 
forms the basis for endless dishes 
and sauces. Marimar Torres, never­
theless, emcrs her own Catalan pa­
iria chica when she adds nuts (al­
monds, hazelnuts, and pine nuts) to 
her list and also dried fiatiis, panicu-
larly prunes and raisins. 
Growing up in the intimate sur­
roundings of Catalonia-caiing what 
was close at hand and preparing 
such produce in the ways that tradi­
tion had handed down-Catalans feel 
comfortable with dishes such as 
chicken vviih prunes and spinach 
with pine nuts and laisins. "In fact," 
writes Marimar Torres, "any dish 
prepared a la catalana is likely to 
contain pine nuts and raisins or 
prunes." She is dead right, of course. 
She could also add that you won t 
eal food prepared like that an)'whcrc 
in Spain outside Catalonia, unless ii 
is in the home or the restaurant ol a 
Catalan who has stuck close to his or 
her roots. 
In Janet Mendel's very iraditional 
kitchens, with the hearth .set inside a 
great chimney, you will find ropes of 
hanging sausages, dr)ing in the fra­
grant wood smoke, and to one side 
of the hearth clay pots filled with 
lard or salted pork and jugs full of 
olive oil In such n kiirhrn's airy 
pantry you will come across hunks 
of cured ham hanging from the roof 
beams, slabs of dry salt cod, dan­
gling "like bats," as she neatly puts i l , 
from pegs, strings of dried peppers 
and garlic braided into long strands 
and sacks of lentils and other pulses. 
Idealized, whimsical perhaps? No. 
I've been there and 1 know exactly 

what Janet Mendel is describing, 
although, obviously, you won'i find 
them easily, but in almost remote 
villages. 

The Olla Emblem 
when you have a pantt)' and a 
hearth fire kitchen like that then you 
do not have to look any further to 
settle back into that intimate loca­
tion, circle and space vvith which to 
identify and forge bonds of loyalty. 
The seasons, wiih their changing 
fruiis and vegetables, will mark life's 
rhythms. There will be artichokes 
and broad beans in spring, melons, 
apricots and tomatoes in summer, 
sweet potatoes, quince and pump­
kins in autumn, and oranges in 
winter which is also the season 
when pigs are slaughtered to pro­
vide hams and sausages for the 

whole year. You are in your patria 
chica; your home is your castle and 
the world is your oyster 
In the ancient iradilional Spanish 
kitchen, the food that you bad at 
hand went straight inio the cauldron 
that was sel on that ancient tripod 
which stands over the chimneys em­
bers and was kept bubbling along 
merrily Irom early morning. The re­
sult was a sturdy meal-in-a-pol, 
cooked in an oUa, a lall, pot-bellied 
pot. that Janet Mendel unerringly 
calls "the emblem of Spanish cook­
ing." Updated in fuel and technolog)', 
into the pot still go ham bones and 
pulses which have been soaked 
overnight, beans or chickpeas, or in­
deed both, or lentils, and, afier the 
pulses have simmered for a while in 
goes whatever meat is available, beef, 
mutton, chicken, rabbit, or a combi­
nation of them. Later whatever 
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vegetables that are at hand—cabbage, 
carrots, leeks, turnips, potatoes-arc 
adtlcd and. finally, into the pot go 
the sausages, the spicy chorizos and 
the black pudding immcillas, ihal. In 
some country kitchens, still hang 
alongside the hearth fires from the 
roof beams. 
The olla is undoubtedly the true 
emblem of Spanish cooking bul 
everywhere in Spain the meal-in-a-
poi will have different ingredienis at 
different limes of the year and, 
ihough more or less cooked in the 
same way (it is simplicity itselO this 
sturdy traditional dish goes under a 
different name according to the re­
gion. In Madrid, and most of central 
Spain, il is called tocido, Catalans 
knovv it as escudclla, il generally an­
swers to the name ol puchero in An­
dalusia, in the south, and of pole in 
Galicia, in the northwest. 

Timeless Food 
Safely installed in their intimate pa­
tria chica, Spaniards, for generation 
afier generation, have been watching 
their hearth fire cauldrons billow out 
splendid odors. Such food, as Mari­
mar Torres explains, is an important 
part of ihcir heritage. In Cervantes' 
Don Quixote, the book which lells 
you more aboul Spain and Spaniards 
than any other, there are several ref­
erences to a meal-tn-a-poi called olla 
podrida, literally "rotten pot." Janet 
Mendel reckons thai the olla podrida 
was "the mother of all cocidos" and 
that it vvas probably so called be­
cause i l had a some what "high" 
smell of old ham and beef bones and 
was cooked vcr)' gently until the 

meat vvas literally flaking away 
Sancho Panza, Don Qui.xoie's mstic 
and down-to-earth valet, said of 
such ollas that "niicnlras mtis podridas 
son, mejor liijL'li'n," the more rotten 
the pot, ihe better ihc smell. I say 
Amen lo ihal. Bul what 1 find exira-
ordinary aboul twenty-first century 
Spain is dial in addition to toasting 
such odorous sentiments in your 
mind and imagination you can grasp 
ihem with both hands, bring them 
from hand lo mouth, and savor 
them. Far from destroying what is 
old, iradilional, and auiheniic lo 
Spain, in this case to eating in Spain, 
modernity has brought a new respect 
lor the old larder, the old kilchen, 
and the old table. What is more, 
conservation and preservation do 
not require ver)' much, certainly not 
reinvention; scratch Spain ever so 
slightly and it remains timeless. 
Deiouring, on a drive back to 
Madrid from Valencia through La 
Mancha, Don Qui.xoie's stamping 
ground, I stopped at a very welcom­
ing and wholly unpretentious village 
inn that had the sort of iniimatc. pa­
iria chica, feel lo it that only a long 
penod of time can create. There was 
an open, hearth fire kitchen, a tripod 
straddling the embers, and the olla, 
unchanged from Sancho Panza's 
days, smell suitably "rotten." Was 1 
about to unlock an ancestral Spanish 
secret? I didn'i bother about it. I just 
fell hungr)' and very comfortable. 

Tom Burns, Madiid correspondent for the 
Financial Times ivas bom m London and 
has been a foreign correspondent in Spain 
for more than 20 years. He is the author oj 
a trilogy on Spurn's (ransidon to democracy. 
He was awarded t}ie Order of the British 
Empire (OBE) in the 2001 New Years Hon­
ors list jor .services to cultural rduiions be­
tween Spain and the United Kingdom. 

Photo credits on page 148. 
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Text 
Vicky Hav'ward 

Quite a few best-selling lood 
books ihese days have noth­
ing to do with recipe collec­
tions or wine guides. Novels, 
history books, travel mem­
oirs, anthropotog). popul-ar 
science studies-and much 
more-are all bracketed with­
in the categor)' of food lover 
writing Not that it is a new 
invention. Spain, lor exam­
ple, has a long iradiiion of 
writers ranging from novelists 
Aiorin, Emilia Pardo Basan, 
and Manuel Vazquez Monial-
ban to nonfiction authors 
Josep Pla, Julio Camba, Gre­
gorio MaranOn. and Faustino 
Cordon. 

But in receni v'ears there has 
been a definite spun in pub­
lishers' interest. One good ex­
ample IS Porcus, Puerco, 
Cerdo-Cl Cerdo en la Gas-
ironomia Espafiola (Porcus, 
Pig. I'ork-The Pig in Spanish 
t^astronomy). Anionio 
Ciazquez Oniz lakes in histo­
ry, pig-killing methods, and 
pork cookery, the nutritional 
debate over pork and finally 
a personal collection of 
recipes. The autiior's conia-
gious enthusiasm lights up 
the text which contains a 
weallh of original ideas and 
miomialion lAlianza Editorial 
S.A., www.alianzaeditonal.es). 
.'̂ nolher one-off original is a 
big, beauuful book eniided 
Los Refrancs del Vino y la 
Vid (Wine and Vine 
Proverbs). Augusto Jurado 
spent nearly a decade re­
searching 6,500 proverbs 
about wine and vineyards 
from a wide range of Casiil-
ian, Galician. and Catalan 
scmrces. The result is a 
unique and beauiifully de­
signed book published by the 
author, a good read not only 
for wine buffs but also for 
anyone in search of popular 
wisdom and native Spanish 

wit (Comunicacion GrCijica, 
captacyg@arrcdiis.esj. 
David M. Gitlitz and Linda 
V:.v. L\:i l-.i i l - l - . ik , .\ I J r i r -

zlc of Honey: The Lives and 
Recipes of Spain's Secret 
Jews, the first in English on 
the subject, is a really re­
markable balance of food and 
history. Immaculately re­
searched through Inquisition 
documenis and oiher prima­
rv' sources about the Jews af­
ter their forced conversion to 
Chrisiianiiy, the text is hung 
like short siorics and notes 
around a hundred recreated 
recipes and gives an easy in­
sight into a fascinating sub­
ject fSl Miir(in"s Press, 
ivuiv.stmartins.com). 
Carlos V a la Mesa. Cocina 
y Alimcntacioii cn la Es­
pana Renacentista (Charles 
V ai Tabic. Cooking and 
Food in Renaissance Spain) is 
a much more general 
overview, but highly accessi­
ble account of Renais.sance 
foods and table habits at the 
lime of (llharles V Jacinto 
Garcia rounds off his text 
with 80 recipes from ari.sto-
craiic cookbooks of the time, 
updated for cooking today by 
a group of Toledan chefs 
(Bremen EJtciones. 
bremen@ctv.es). 
.•\t first glance Bread and Oil. 
by Tomas Gr-aves, is a book 
aboul one dish from Major­
ca-pa ami) oh, or country 
bread caien with oil drizzled 
over the top-but in fact 
Graves, who grew up and 
lives on the island, uses il to 
give us a slice of Majorcan 
life, with plenty of humor 
and realism, not too much 
romanticism, and useful 
practical information al the 
end (Pro-spccr Boofes, 
www.prospecthooks.co. uk). 
Hispannmania. by Tom 
Burn.s Maranon, is also a 

lightliearted .mtidote to the 
romanticism found in English 
language writing about Spain. 
Bums focuses in polished 
anecdotal .style on a small 
group ol 19ih and 20ih cen­
iury figures who. he argues, 
projected their own images of 
Spain on to their varied writ­
ings based on iheir travels. 
.Along the way he threacb in 
his family's personal connec­
tions and amusing autobio­
graphical episodes (Pla;u 6--
Janes S.A.,/ax: (34) 933 660 
449). 

Finally PremioSlowFood is a 
modest bul marvelous lillle 
book ponr.i)'ing ihe 16 can­
didates shortlisted for last 
year's SlowFoodAward given 
in recognition of work in de­
fence of biodiversity within 
food systems. One of the can­
didates was Jesus Garzon 
Heyde. the Spanish environ-
mentaUst. who in 1992 began 
unfunded work to revive the 
Spanish shepherds' iranshu-
mance, but all the stories are 
i'ascinaiing and inspiring 
(Slow Food Editore, 
1 n[o@slowfood. cam), 

In Brief 
HOME COOKING 
Cocina Andaluza (Cooking 
from Andalusia): Pablo Am-
aie: Cocina Cantabra (Cook­
ing from Caniabria): Javier 
Hernandez de Sandc; Cocina 
C~asieltano Manchego 
(Cooking from Castile La 
Mancha): Manuel de la Osa. 
The idea of boiling down 
each regional repcnoire to 
just 30 recipes works surpris­
ing well in this series, espe­
cially as it turns up unexpect­
ed modern and country 
dishes. .Andalusia, edited by 
Granadan journalist Pablo 
Amaie, throws up some new 
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From ihe soil which has given life 

lo fine Sherry, a unique range of 

vinegars has appeared, like the 

exclusive sweel Pedro Ximenez wine 

vinegar. Vinegar of noble slock, 

concentrating the finest flavours in 

an atlraclive bottle. Sou! of Sherry... 

dishes made with subtropical 
fmits. Castile La Manclias 
rustic cooking is lifted bv 
chef Manuel de la Osa's eye, 
while Cantabria's, little 
known, includes great fish 
and game dishes (Editoiial 
Everest, cominiicacion® 
everest.es). 
La Nucva Cocina de Angeli-
la (New Cooking from An-
gehia). Angeliia .Alfaro be­
came a best-.selling author at 
the age of 50 with a book of 
unprclcnuoLis. simple 
recipes. Seven edilions later 
she has written a new one 
Willi 300 more recipes for re­
al life cooking with more cre­

ative touches but the same 
Riojan-N.ivarese roots 
rriartcilo, S.L wvvw.TitiMiciin 
@t(arta/o.com). 
Reposteria Monacal (Sweet 
Things from Convents). The 
Poor Clares not only give the 
lowdovvn on their famed 
cakes and biscuits, bul also 
on their homemade pud­
dings. There's a real chami to 
the nuns' own text about 
their convent and the recipes 
are a great mix (il not all 
easy), ranging from medieval 
fried flour biscuits to bitter 
chocolate ice cream (Editorial 
Planeta, ww)v.edi(oria/. 
planela.es). 

B. y B. Sur de Espana S.A. 
Ctra. de Sanlucar. Km.1. Jerez de la Frontera - Cadiz (Spain) 

Tel.: (34) 956 14 21 11 • Fax: (34) 956 14 20 94 
www.riojavina.es/5urespan3.iitm 

Restaurant Guides-
The New Crop 
The new year bnngs with it Spains annual crop of gourmet 
guides; the latest edition of Gounnetoin; a brick-like 1.700-
page restaurant guide based on anonymous vnsits by inspec­
tors and readers" comments, listing 900 eating places to­
gether with detailed commcntarv' on hotels, food shops, 
bars, and lourisi sights, arranged region by region: Guia 
Ctimpsu, a larger format, ringbound guide sponsored by 
Spain's most important chain of gas siaiions, which is de­
signed for the car traveler and combines a large-scale road 
alias with brief restaurant, hotel, and tourist informanon; 
.•UKI ^ i ' .\Jr,v,' Jt la ( » I . I H : I ; I . in vvniih IV.iM)'av no-jnivl 
Rafael Garcia Santos gives his pick of the country's best 
chefs, dishes, wines, and products. This year's Gourmetour 
holds no surprises-nine of ihe lop ten restaurants are in the 
Basque Counirv' and Caialonia-alihough there's an interest­
ing choice of restaurant of the year. El Raco D'en Freixa in 
Barcelona. Inevitably, perhaps, the quality criteria for each 
region varies, but the choice of bars for (dpos and drinks has 
been tightened up this year As usual, Guia Campsa is a CD-
ROM for journey-planning and there is the bnef selection of 
restaurants in .AndoiTa, Portugal, and France at the hack of 
the book following die town-by-iown lisungs. For dedicated 
gourmets, however, the entries remain sketchy Finally, Garcia 
Santos' 780-page book remains refreshingly personal and 
outspoken. Once you have worked out where you stand on 
his tasle, it makes a remarkably good read and stimulus to 
more adventurous eating, both in restaurants and at home. 
Gourmetour. Editorial Patadar, vvwvv.gourmcts.net 
Guia Gampsa, Rcpsot, www.repsol.com 
Lo Mejor de la Gaslronomia, Editorial Destino, 
vv-w-w.cdesiino.es 
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CHEFS & 
RESTAURANT 
COOKING 
Agua. El Arte de Buen 
Comer ( Water, the An of 
Eating WellV .\ lushly de­
signed, sponsored book plac­
ing water as a key ingredient 
in 120 recipes from top 
Spanish chefs, which are fol­
lowed by short essays on 
health issues (Ediriones B, 
www.edicionesb.com). 
Cocina VIediterranea de Fin 
dc Siglo (Fin-de-."^it'iit 
Mediterranean Cooking). 
Catalan chef Josep Flo's sec­
ond book, a collection of 400 
recipes, combines his own 
professional dishes-some al­
most surreal-with others de­
signed for home cooking 
(Editorial Planetci, 
iviviv.edi(on<i/.p/une(a.es). 
La Cocina dc .Andres 
Madrigal (The Cooking of 
.Andres Madrigal) What 
counts here is not the histori­
cal prologue ii la Ducasse 
-one of the author's mae-
stro.wir the general philoso­
phizing, bul ihis young 
madrilcfio chefs disiinctive 
reciF>es which mix earthy, 
herby Mediterranean flavors 
and complex technique, pho­
tographed by Madrigal him­
self. A name to watch (El Pais 
Aguilar, www.elpcii.s-ciguilare.<:). 
Rccelas de Porcelana Crc-
atlvidad en la Joven Cocina 
del Nucvo Milcnio (Recipes 
from Porcelana. Creativity in 
Young Cooking for the New 
Millennium), Sponsored by 
Bidasoa, the Basque makers 
of lable china, this book gives 
a short historical rundown on 
tableware and presents 60 
young chefs, each with a 
shon biography and dish. Al­
though heavily slanted to­
wards nonhem Spain, ihis is 
nonetheless a reallv useful 

survey of nsing talent 
(Bidasoa, www.pbidasoa.co). 

OTHER FOOD 
BOOKS 
.'\ycr y Hoy dc la Gas­
tronomia Madrilena 
(Madrid'b Gastronomy Yester­
day &r Today). Jost del Cor­
ral's jaunty book, which in­
cludes a blow-by-blow 
history of cocido, first ap­
peared in 1987 and remains 
invaluable as much for his 
ideas as his research into 
Madrid's cooking (Ediciones 
La Libreria, lalibrcria 
&LaUejeromadnd.com). 
Fl Gran Libro del .Aceilc dc 
Oliva (The Big Olive Oil 
Book). Sp.iin's olive oils re­
flect a growing awareness of 
ihe potential, like wine, in 
the different Iruit varieties, 
vintages, and blends. Joŝ  
Carlos Capcl has sv-nthesized 
the new thinking for the gen­
eral re.ider together with 
recipes from 58 well-known 
chefs. A sponsored but credi­
ble and beautifully pho­
tographed book (SP.AM 
Servicios, S..4., sa(sean<io2 i @ 
spamsci.com). 

Enciclopedia del Accitc dc 
Oliva (The Olive Oil Ency­
clopedia). Essential reference: 
a huge amount of knowledge 
IS p.icked into this 415-page 
book, which covers every as­
pect from history and grow­
ing methods to lasting tech­
niques, a worldwide 
geographical context, health, 
food, literature, and appen­
dices of useful information, 
by Jesiis Avila Granados 
(Planeta, www.editorial. 
planeta.es). 

WINE 
Guia Campsa de los 
Mcjorcs Vinos dc Espana 
(The Campsa Guide to the 
Best Spanish Wines). 

Since the XVIIih century, our family has tended its laiid.i 
and pampered its I'me.T with an unlimited faith. Each year 
we hand pick the finest grapes when they are at the peak 
of their maturity. With the ntost up-to-date vinification 

teelmiipies, new French oak cask.t, patience ami the 
e.xperieneefmm eleven generations we make our 
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)nLy some privilegeds 
will can delight it 
AWARDS 

.SILVER INTERNATIONAL WINE CHALXENGE 99 (Hong Kongj 
BACCHUS CK5LD 1998 
SILVER WOLD WINE CHA.MPIONSItlPS 98 (aiicago) 
BACCHUS SILVER (997 
GOLD AWARDS ZARCILLO \993 
GOLD FEVINOR 1992 

INFORMATION: 
BODEGAS ROBLES S.A. 
Ctra. Cdrdoba-MAIaga Km. 447 - RO. Box 55 
14550 Montilla (C6rtJoba) SPAIN 
Tel.: (34) 957 650 063 - Fax: (34) 957 653 140 
Movll Phone: 610 495 475 
E-mail: brobtes@ctv.es • roblesexport(§)terra.es 
vww.ctv.es/USERS/brobles 

Designed to accompany 
Campsa'b annual restaurant 
guide, this glovebox-shaped 
book gives a selection of 
wines, each with brief notes 
and a grading, organized re­
gionally by denomination 
(Repsol, www. repsol.co). 
Guia de Vinos Gourmets 
2001(Gourmeis Wine Guide 
2001) Designed for profes­
sional and home use, the 
guide opens with a labcl-by-
label guide to the 250 best 
wines of the year and covers 
anoiher 3.000 wines, nearly 
half of them with lasung 
notes Very useful detailed 
maps, careful background de-
scnpttons (Editorial Paladai: 
gotirmet.s@goii rm els. net). 
Guia Renin dc los Vinos de 
Espafka 2001 (The Penin 
Guide to Spanish Wine 
2001) Exhaustive guide to 
8,000 wines, half with tasting 
notes, by enologist Jos6 
Renin He gives a personal 
overview of current trends in 
each growing area as well as a 
100-page introduction 
(Pi & Erre Ediciones, edicioncs 
@pipi-erre.com). 
Guia Vinos de D.O. Navarra 
Ano 2000 (The Kavarra D O. 
Wine Guide 2001). Straight­
forward comprehensive guide 
to Navarrese bodegas includ­
ing four wine roules and in-
troductorv' background (Con-
seio Reguladar D.O. hlavarra, 
fax: (34) 948 741 776). 
La Guia de Oro dc Los Vi­
nos dc Espana 2001 (The 
Gold Guide to Spanish Wines 
2001). Andres Proensa, re-
specied for his independence, 
publishes this guide to his 
choice of Spam's 500 best 
wines, starting with "gold" 
wines-ihis year 75-and then 
running through 425 others, 
by bodega, with detailed tast­
ing notes and insights along 
the way (Naturalezay 
Ambiente S.L, mundonatura 
@mundi\ia.e). 

TRAVEL 
El Camino dc Santiago cn 
Coche (The Santi.ago Pilgrim­
age Route by Car). A realistic 
practical handbook combin­
ing a general guide to the en­
tire route with 21 excursions 
on foot along sireichcs cho­
sen for their special interest 
(Grupo Anaya, 
www. anayatou ri ng. com). 

El Sur dc Soria (The South 
of Soria). Travel writer Jesus 
.Avila Granados gives 39 
walking and driving roules 
through Sona's historic towns 
and villages, including hand-
drawn routes as well as pho­
tos of architeciural highlights 
of this liiile-known area of 
Spain (EdictonesJD, S.L, 
edirioncsJd@sct.ic(ncl.e.s). 
La Ribera del Ducro. Isabel 
.Aizpun's condensed hand­
book for exploring the vine­
yards and historic sights of 
Ribera del Duero's vineyard 
couniry combines practical 
information with an interest­
ing iniiuduciioii Ull the ai^as 
hisior)' (Ediforidl Lcierfes, 
laer(es@Jel.cs). 
Walking in Andalusia. A 
walkers dream pocket guide 
to 34 routes in Andalusia's 
natural parks by professional 
guide tiuy Hunier-Watis, 
who gives detailed map sec­
tions, route notes, landscape 
photos, and practical ad­
dresses for each walk 
(Ediciones Suntana S.L, 
sanlana@net.es). 
Wine Routes of Pencdes 
and Catalonia. .Australian 
wine writer Alan Young has 
uirned out a chatty but very 
well-informed guide to the 
Catalan bodegas, with excel­
lent uitroductor)' background 
texts on the history and physi­
cal factors that have shaped 
ihe vineyards, wines, and peo­
ple who make them 
(International Wine Academy, 
ayou ng@siri us.com). 

Also Received 
.Andalucia, John Noble and 
Susan Forsyth. Lonely Planet 
Publicauons, 
www.lonelyplanet.com 
Guia dc Turismo Aclivo de 
Espana (Guide to Spanish Ac­
tion Tourism), El Pals .Aguilar, 
ww^v.elpals-aguilar.es 
Guia dc Turismo Activo en 
Espana (Guide to Action 
Tourism in Spain). 
Geo-planela, 
www.editorial.plancta.es 
-Madrid, Damien Simonis, 
Lonely Planet Publications, 
www.lonelyplanet.com 
Sevilla. Guias Caja Madrid, 
El Pais Aguilar, 
www.elpais-aguHar.es 
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Compiled by 
Hawys Pritchard 

This issue's digest ol events 
promoting Spanish food and 
drink backed by the Eco­
nomic and Commercial Of­
fices ai the Embassies of 
Spain around the world cov­
ers the period January to 
April inclusive. 

Australia and 
New Zeaiand 
Apprentice Chef of the Year 
2001: Working with Nev*' 
South Wales' TAPE colleges 
of further education. ASOLI­
VA and ICEX are sponsoring 
a Spanish Olive Oil Appren­
tice Chef of the Year award. 
Open to over 7,000 TAPE 
siudenis of commercial cook­
ery and catering, the compe­
tition involves creating a 
four-course menu which 
makes imaginative use of dif­
ferent varieties of Spanish 
olive oil, and submitting an 
essay Selected finalists take 
part in a "cook-off at one of 
the colleges. First prize is a 
ivvo-week trip to Spain, taking 
in classes at lop Spanish cook­
ery schools, and visits lo oil 
mills and wineries; uinners 
up receive olive oil hampers 
and books on Spanish food. 
Conditions of entry available 
at www.ienuliaonline.es 

Olive Oil Workshops: Five 
more Friends of Spanish 
Olive Oil-sponsored work­
shops aimed at educating the 
chefs of the future take place 
in March and April at T.AFE 
colleges in Victoria, Queens­
land, j[id XL".\- l̂OLiih Wales, 
Retaining last year's success­

ful formal, sessions begin 
with olive oil tastings guided 
by an expert so that students 
become aware of the tastes 
and textures of different vari­
eties of extra virgin olive oils. 
A Spanish clief then cooks 
vvith various types of olive 
oil, showing its uses at differ­
ent temperaiiires and gener­
ally demonstrating its versa­
tility 

Spain Gastro-lour: A group 
of food and wine writers 
from Australia and New 
Zealand will be exploring 
Galicia, Casliic-Leon, and 
Gastile-La Mancha in May, 
with visits to gourmet food 
producers (fish and seafood 
cnnners. ariisan cheese mak­
ers, D.O. wineries in the Ri'as 
BaLtjts and Ribera del Duero. 
confectioner)' makers, olive 
oil mills...) A marvelous op­
portunity to compare region­
al culinary traditions and to 
lake in some of Spain's wider 
cultural heritage. 

buzon. ofticial@s id ne y 
ofconies.mcx.es 

United 
Kingdom 
Britain Sees Red... in the 
nicest possible way. An ad­
vertising and PR campaign to 
promote Canary Island loma­
toes in the U.K. this receni 
winter was designed to rein­
force the sunshine and flavor 
associations of this iradiuonal 
import- Ads in the mosl 
widely read consumer maga­
zines feature recipes designed 

10 appeal to potential con­
sumers during Britain's gray 
months, while specially lai-
iored promotions at three of 
ihe U.K.'s lop multiple retail­
ers feature on-pack offers 
with chances lo win holidays 
in the Canaries, I'R activity 
aims at creating broader cov­
erage, with information, 
: 'n-i[-^L; s , i ; : J p i ii.i:Lii;t L;[i; i-^ h.-

ing sent out to the major na­
tional newspapers, home, 
food, and lifestyte magazines, 

i 111.- : t i ; i i !L:LII p 'v-.> 

Knights of Wine: The Gran 
Orden de Caballeros del Vino 
held its 17th tnvesnture din­
ner at London's Four Seasons 
f-loiel on 25 January. Found­
ed b>' Wines from Spain in 
1984, the GOCV recognizes 
outstanding achievement in 
promoting Spamsh quality 
wines in the U.K. by mem­
bers ol the British and Span­
ish wine trades. Two new 
members were invested at 
this year's dinner: Javier Hi­
dalgo of Vinicola Hidalgo 
S..A., and Phillip Dimeni, 
proprietor of Spanish restau­
rants in the U.K., including 
Meson Don Felipe. The imag­
inative menu, designed and 
prepared by Four Seasons' 
executive cheL Eric De-
blonde, was accompanied by 
seven quality wines from all 
over Spain, selected at a blind 
lasting by GOCV members. 

Rioja Sous Chef Bursary 
2001: The competnion fin.-it>-
for this year's bursar)' at the 
Heart of England .Salon Culi­
naire Live Theatre on 24 Jan­
uary formed pan of Hospiial-
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MASACHS COLLECTION, 
THE FIRTS WORLD'S CAVA 
OF WHICH EVERV SIhfGLE 
BOTUE ISU.NIQUE 

THERE ARE OTHER CAVAS AND CELLARS, 
BUT NO ONE CAN OFFER MASACHS 

THIS IS OUR 
ALITHENTICITY AMD 

QUALITY CER-nriCATE 
FOR A PRODUCT 
WHOSE FLAVOUR 
AND BOUQUET 

ARE A TRUE 
GIFT TO THE 

PALATE 

JOVEPMASAOK 

JOSEP MASACHS 
e-mail:exporl@cavasm3sachs.eoiJi 

w w vv. ca va sni a sa c h s .com 

iiy W^ek at Birmingham's Na­
tional Exhibition Centre. Ten 
finalists engaged in a cook-olT 
to produce three courses each 
tnatched with a Rioja wine. 
The judges (who included 
last year's winner Jerome Bar-
bancon, now head chel at 
BrockencDi Hall) look 45 
minutes to decide on the 
winner. Peter GrilTiihs, head­
ing die panel, declared the 
standard the highest ever, 
Gl)'nn Pumell of Simpson's 
Restaurant (Michelin starred) 
in Kenilwonh was eventually 
declared the winner; his prize 
includes a visit to Rioja's mosl 
prestigious vineyards and a 
week's work experience at a 
top restaurani in Spain, 

Wines from Spain Trade 
Fair 2001: The 12ih in this 
series of annual trade fairs at 
the Royal Moriicuftural Halls 
in London lakes place on the 
20th and l i s t of March this 
year, with 85 stands repre­
senting wines, beers, and 
spirits from many regions of 
Spain. This fair is considered 
one of the most important 
events in the Spanish wine 
trade calendar and attracts 
major buyers and importers. 

United States 
(Miclielin) Stars al 
Carnegie Hall: Sanli Santa­
maria, revered Catalan chef 
atid proprieior of the Raco de 
Can Fabes resiaurant. topped 
the bill al Carnegie Hall on 
27 February al an event orga­

nized by Foods from Spain 
New York. The invited audi­
ence of chefs, N.Y. city digni­
taries anti members of the 
food and wine press were 
presented with a degustaiion 
menu prepared by Sr. Santa­
maria who also addressed 
them on the subjecl of his 
personal food philosophy, 
Catalan cuisine (of which he 
is an indefaugatjie champion) 
and the state ot "̂ p̂ inrsh cui­
sine in general. Sanli Santa-
:i:a:iit CM-ivcd ilncv M'.divilli 
stars in 19^4 and was award­
ed the Grand Prix de I'.Art de 
Ifi Cuisine by the .Academic 
Internationale de Cas-
ironomie in 1996 (see Spam 
Gotirmeiour No. 41). The 
event formed part of a Foods 
from Spain program to pro­
mote Spanish cuisine and in­
gredients in the U.S. 

buzon.oficial@n ue vayork. 
ofcomes.mcx.es 
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Culinary 
Congress 

in Vic 
Text 
Teresa Gallimb 
de Casiellarnau 

.Approximately 250 peo­
ple, mosl of ihem profes­
sionals from ihe hotel and 
restaurant sector, aiicndcd 
the 2001 edition of ihe 
Forum Gasironomico held 
from 19 10 22 Februar)' in 
the "El Sucre" trade fair 
hall in the town of Vic 
(province of Barcelona). 
The master classes given 
by top-ranking chefs in­
cluding .Alain Passard, 
Carme Ruscadella, Joel 
Robuchon, Caries Gaig, or 
Albert Adriix were the 
main aiiraciion of the 4-
day congress. 
Other aciiviiies were 
round tables, lectures, and 
tasting sessions as vvell as 
ihe E.xpo Forum, a trade 
fair of wines and select 
produce of interest in 
gourmei circles. 
The Innoforum 2001 
.Awards for the best new 
products this year fell to 

three prestige companies. 
Gurmalia received the 
award for the mosl innov­
ative concept for its 
Caratyiclo de Euet. The 
prize for the most novel 
taste went to the cava 
vinegar produced by 
Agusli Torellci y Mala, and 
the award for the best 
packaging to Cerdmica In­
dustrial Mongaiina. 
Morning activities cen­
tered on the Master Class­
es which took place in 
what vvas called LA COCI­
NA, a large hall with a 
modem kilchen equipped 
with all the latest lechnol­
og)' and terraced sealing as 
vvell as a large video 
screen so that spectators 
could sec every detail of 
the culinar)' processes. 
The star of day one was 
the truffle which vvas in­
cluded in a variety of pre­
sentations by Carles Gaig, 
from Restaurante Gaig in 
Barcelona; Nando Jubany 
from Resiauranie Can 
Jubany in Calldeienes, 

Barcelona; Toni Sala from 
Fonda Sala en Olosi de 
Llusanes, Barcelona; and 
.Angel Pascual from 
Restauranie Llusanes in 
Prats de Llusanes, 
Barcelona. 
During the second day's 
session, .Alain Passard 
from LArp '̂ge in Paris pre­
sented his cuisine des sens, 
receiving a warm welcome 
from his audience when 
he opened by saying, "I'm 
pleased to see in your eyes 
that you are lovers of 
cooking and good food." 
His cuisine firmly places 
the emphasis on color and 
texture, and he insisted 
that cooking with veg­
etable produce requires in­
sight, loving care, and an 
additional touch of inspi­
ration. 
Carme Ruscadella from 
the Sant Pau restaurant in 
Sant Pol de Mar, Barcelona 
dealt on the third day with 
iVIediierranean products. 
Her cheerful, straightfor­
ward personality and her 
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R E D SWEET PEPPERS "DEL PIQUILLO" 
"DEL PIQUILLO pcpperj are sweet, itightly piquant red peppers. Shcn j 

and shaped lilte a rounded triangle vith a pronounced point, they are 2 
fine-textured and not over-fleshy' 

The traditional serving way 

RED SWEET PEPPERS DEL 
P I Q U I L L O WITH GARLIC 

INGREDIENTS FOR 4 PERSONS 
* 1 can Piquillo Peppers * 1 whole 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 tiish until the sauce binds. 

Serve hot. 

Packed by: 
CEVENASA D A N ' T Z A , S.A. 

Ctra. Peralla. s/n 
31340 Mareilla (Navarra) SPAIN 

Tel.: (34) 948 71 39 70 
Fax: (34) 948 71 39 71 

vvvvvv.danlza.com 

sensitivity came through 
as she expressed her phi­
losophy while she cooked, 
namely, that the cook 
must bring out the essence 
of the le.xlure and flavor of 
each food. She gave an ex­
planation of her complete 
research into the differeni 
treatments of the cooking 
apple-ihc pulp, the juice, 
and the skin. 
The greal Joel Robuchon 
crowned the last session, 
dazzling all those present 
with his master)'. As he 
displayed his skill and 
unique siyle, be talked 
about the way in which 
foods can be transformed. 

Master 
Classes and 
the Bulli 
Workshop 
Afternoon aciiviltes In­
cused on the .Academy of 
Taste. Dunng the hrsi ses­
sion. Roland Negro, the 
President of the iruffle-
grovvers association ol 
Provence, Jose Anionio 
Muiioz, a cook and mycol­
ogist, and Consol Blanch, 
a doctor in organic chem-
isir)' from the Universily 
of Vic, analyzed the spe­
cial characteristics of ihe 
truffle. Jean Luc Figueras 

from the eponymous 
resiaurant in Barcelona, 
and Fermi Puig, of the 
Drolma resiaurani in the 
Hotel Majestic, Barcelona, 
ihen gave demonstrations 
of their own ways of cook­
ing with trufllcs. 
Louring the afternoon ses­
sion on February 20, 
when the theme was 
"Mediterranean produce," 
Slefano and Andrea Agos-
lini from the Casa Vecia 
restaurant in Abano Terme 
in Padua, Italy, showed 
their skill al preparing and 
cooking pasta 
This was followed by a 
talk given by Dr. Joan 
Tons, the head of the "Cai-
alonian Virgin Olive Oil 
Tasting Panel," on the im­
portance of the first press­
ing and the conditions re­
quired and steps involved 
in assessing the organolep­
tic qualities of olive oil. 
Jaume SubirOs from the 
F.mporda hotel in Gerona 
spoke about Mediter­
ranean products as used in 
the cuisine of the Ampur­
dan, northwest Catalonia, 
and Pere Bahi from the L i 
Xicra restauiaiil in 
Palalrugell, Gerona gave a 
demonstration on how lo 
make an excelleni base for 
rice. A short talk was also 
given by Fcrran Adria 
from the III Bulli rcsiau-
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rant in Rosas, Gerona on 
the philosophy behind his 
culinaiy research center, 
the "Bulli Taller" or Bulli 
Works ho ]3. 
The topic of the third day 
was "Svveei Gastronomy" 
and ihe proceedings were 
led by Jordi Bulron from 
the restaurani Espai Sucre 
in Barcelona and Ramon 
Moraco, the director and 
teacher of the training 
center run by the choco­
late compan)', Chocovic 
(Vic), which sponsored 
the event. The surprise of 
the afiemoon came from 
the brother of Ferran, Al­
bert Adria. The title of his 
master class was ""Water, a 
basic element, nine prepa­
rations for this neutral ele­
ment, four variations and 

two gelatins." He demon­
strated the research he is 
carr)dng out based on 
techniques, inluiiion, and 
thorough knowledge of 
the elements used. 

Teresa Gallimo dc 
Casiellaniau is a specialist in 
,'4ii-siiL!iiDniv, wines, iiitJ cigurs. 
She contributes regularly as a 
jieelance writer to various 
Ci itpo Zela piiblicario;is, So-
bremesa, and the hotel and 
;i •.; i;i(,;t;( y\:..,. I • •• r^: 

vinos am! Barcelona Divina. 

tujiongsi others. 

T01'.<-
AI.IV.M 

LIMITED SERIES 
Bull Its: 37.5 ct and 75 cc. 

SlicrT>- wine vineuar. prtxluccJ and agctl in American o.ili barrels in our w incrj'. 

In unique amnia mattes tt itnc ol'lht; mosl piipular v inegars in haule cuisine 

around the world. 

Goes w itti all types of dishes and sauces. 

BODEGAS TORO ALBALA, S..\. 
Ctra. Crcneral de Mdlfiga, s/a 

1 A G U I L A R DE LA FRONTERA ICfirdoba) .SPAIN 
Tel: I.Vt) « 7 66 00 4̂> - Fa.x: 134) <)57 66 14 M 

www.iaihala.cQtn - E-mail: gctvine^tolbala-coin 

Ibeifba EUROAGRO 

greenconnection 
2 Om 0 1 

TH 

15 

EUROAGRO 
INTERNATIONAL AGRICULTURAL PRODUCTION FAIR 

18th to 20th October 2001 
Valencia - Spain 

IberftxB F H 

V VtlHCU. AvataU d« III Utiay V* i -Mli MttmtlU ttptAti ^ ^ j ^ 

^ i m b > } 4 n « T H i W i - r f t ^ * M U M } H 3 i C » * h i i t K I » H i i r - K i « M K t H » F E R I A 
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The following list includes 
a selection of exporters. It 
is not intended as a com­
prehensive guide and, for 
space reasons, we cannol 
list all ihe companies de­
voted to export of the fea­
tured products. The infor­
mation included is 
supplied by the individual 
sources. 

Food 
Products 

Bananas 
Agricola Guia-Galdar, Sdad. 
Coop. I.tda. 
Tel: (34) 928 881 262 
Fax: (34) 928 883 494 
Agricola Llanos de Sardina 
Sdad. Coop. 
Tel: (34) 928 552 638 
Fax: (34) 928 553 301 
Agnipacion dc Sdades. 
Agrarias de Transf, Proplate 
Tel: (34) 922 350 002/126 
Fax: (34)922 361 118 

Cooperativas Unidas dc La 
Palma 
Tel: (34) 922 434 881/952 
Fas: (34) 922 434 303 

EuroplStano, A.I.E. 
Tel: (34) 922 401 083 
Fax: (34) 922 401 099 

Grupo Regional de 
Cooperativas Plataneras 
(COPLACA) 
Tel: (34) 922 286 300 
Fax: (34) 922 286 355 

SAT Agresa 
Tel: (34) 922 232 244 -
922 250 643 
Fax: (34) 922 261 556 
SAT Apro 
Tel: (34) 922 534 000 
Fax: (34) 922 290 136 

SAT Bonana 
Tel: (34) 922 214 233 
Fax: (34) 922 214 648 

SAT Costa Banaderos 
Tel: (34) 928 622 425 
Fax: (34) 928 622 242 

SAT Costa Caleta 
Tel; (34) 928 882 100/200 
Fax: (34) 928 883 050 

SAT FniEas Proa 
Tel: (34) 922 841 809 
Fax: (34)922 841 424 

SAT Las Vegas de Amcas 
Tel: (34) 928 600 123 
Fax: (34) 928 605 723 

SAT Lito 
Tel: (34) 922 362 068 
Fax: (34) 922 362 791 
SAT Organizaci6n Plaiancra 
de La Palnia 
Tel: (34) 922 460 250 
Fax: (34) 922 460 207 

SAT Orovales 
Tel: (34)922 381 808 
Fa.x: (34) 922 371 272 

SAT Palmadrid 
Tel: (34) 922 450 904 
Fax: (34) 922 450 181 

SAT Platanos Taburienle 
Tel: (34) 922 402 134/149 
Fax: (34) 922 402 114 

SAT Rosales Granados 
Tel: (34) 928 601 982 
Fax: (34) 928 605 894 
SAT San Marcos Dauie 
Tel: (34) 922 841 342 
Fax: (34) 922 841 389 

Sociedad Coop. Agricola 
Coseclieros dc Tejina 
Tel: (34) 922 540 460/613 
Fax: (34) 922 540 353 

Soctedad Coop. Agricola 
San Lorenzo (COSLO) 
Tel: (34) 922 734 043 
Fax: (34) 922 732 789 

Socicdad Coop. SAT 
May car 
Tel/Fax: (34) 922 360 517 

Sociedad Coop, del Campo 
San Sebastian 
Tel: (34) 922 710 432 
Fax: (34) 922 780 620 

Source: Asprocan (Aso­
ciacion de OrganiKacinnes de 
Productores de Plaianos de 
Canarias/.'̂ sociation of Ca­
narian Bananas Producers 
(Diana no se donde poner la 
traducciOn de Organiza-
ciones) 
Tel: (34) 922 283 360/866 
Fax: (34) 922 283 903 

D.O, Sherry 
Vinegar 
A, R. Valdcspino, S..A. 
Tel: (34) 956 331 450 
Fax: (34) 956 340 216 

Bodegas Jesiis Ferris 
M.C.B. 
Tel: (34) 956 363 400 
Fax: (34) 956 235 011 

Bodegas Williams & 
Humbert, S.L. 
Tel: (34) 956 353 410 
Fax: (34) 956 333 408 
willianis@wiiltanis-
humben.com 

Bodegas y Bebidas Sur de 
Espana 
Tel: (34)956 142 111 
Fax: (34) 956 142 094 

Delgado Zuleia, S.A. 
Tel: (34) 956 360 133 
Fax: (34) 956 360 780 
bo dega @del gad ozu 1 et a, com 

Exp, Vinagrera S.L. 
(Ex^^na) 
Tel: (34) 956 306 404 
Fax: (34) 956 307 111 
ex̂ ^ na®an:onel.es 

Federico Paternina, S,.'̂ . 
Tel: (34) 936 186 112 
Fax: (34) 956 303 500 
merjer@fer.es 

Garvey, B.V. 
Tel: (34) 956 319 650 
Fax: (34) 936 319 824 

Gonzalez Byass, S.A. 
Tel: (34) 956 357 000 
Fax: (34) 956 332 089 
Igonz aleztSgonzalerbyassPS 

Gnipo Domecq 
Tei: (34)956 151 500 
Fax: (34) 956 349 966 
Pepa, perei.vi llagran® 
adsweu.com 

Jose de Solo, S.A. 
Tel: (34)956 31 96 50 
Fax: (34) 956 320 638 
atencionalcliente® 
grupogarvey. com 

Just- Esievez, S.A. 
Tel: (34) 956 321 004 
Fax: (34) 956 340 829 
assaSreal tesoro. com 

Jos6 Paez Lobato 
Tel: (34)956 181 717 
Fax: (34) 956 181 534 
bode gas@paezmorilla. CO m 

Jose Paes Morilla y Hnos. 
Tel: (34)956 181 717 
Fax: (34) 956 181 534 
bo d ega s@paezmo rtlla. com 

M. Gil Luque, S.A. 
Tel: (34) 956 319 564 
Fax: (34) 936 319 869 
info@lagutta.com 

Sancbez Romaic Hnos, S.A. 
Tel: (34) 956 182 212 
Fax: (34) 956 185 276 
ge re ncia@romate.com 

Videsan. S.L. 
Tel: (34) 956 381 192 
Fax: (34) 956 381 960 

Vinagres de Vema, S.L. 
Tel: (34) 956 480 658 
Fax: (34) 956 482 360 
vinagresde ye ma@ 
vinagresdeyema.es 
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Vinicola Hidalgo y Cia. S.L. 
Tel: (34) 956 380 304 
Fax: (34) 956 363 844 
vinicolahidalgo@vinicola-
hidalgo.cs 
www.vinicola-hidalgo i-s 

Regulatory Council: 
Consejo Regulador D.O. 
Vinagre de Jerez 
Tel: (34) 956 332 050 
Fax: (34) 956 338 908 
vinjerez@shcrr):org 

Source: Regulator)- Council 
of D.O. Vinagre de Jerez 

Wines 
.An additional lisi of Span­
ish manufacturers can be 
consulted on Internet: 
wwu-.icex.es/repertorios/m 
enuprin.asp For more in­
formation see page 128. 

D.O. Ribera del 
Guadiana 
Bodegas Anlonia Orliz 
Ciprian 
Tel/Fax: (34) 924 665 877 
romale@romale.com 
vs-\s-w.romale.com 

Bodegas Castclar, S.A. 
Tel: (31) 921 533 073 
Fax: (34) 924 533 493 
casielar@arrakis.cs 
Bodegas Dolores Morcnas. 
S.L. 

Tel: (34) 924 544 158 
Fax: (34) 924 572 342 
dinorenas@doloresmorenas. 
com 
www.doloresmorenas.com 

Bodegas Inviosa 
Tel: (34) 924 671 235 
Fax: (34) 924 665 932 
in\io,s3®coeba.cs 
w WW. coeba. es/i n viosa 

Bodegas J. Silva, S.L. 
Tel/Fax: (34) 924 324 005 

Bodegas Las Granadas, S.L. 
Tel: (34)927 321 250/251 
Fax: (34) 927 321 300 
granada@ctv.es 

Bodegas Martinez Paiva, 
SAT 
Tel: (34) 924 671 130 
Fax: (34) 924 663 056 
bodegas@depayva.com 
wwwdepa)'va.com 

Bodegas Miguel .-\ngel 
Maiamoro Toribio 
Tel/Fax: (34) 924 551 431 

Bodegas Pedro Cupido, 
I C.B. 

Tel: (34) 924 323 451 
Fax: (34) 924 323 516 
pcupido@vut-jniaex.es 

Bodegas Santa Maria 
Virgen, Soe. Coop. 
Tel: (34) 924 690 218 
Fax: (34) 924 690 083 
www. bodegas.s.mariavirgen 

Bodegas Ventura de Vega 
Arroyo 
Tel: (34) 924 671 105 - 924 
662 146 
Fax: (34) 924 677 205 
vegae.sieban@\'egaesteban.com 
www vegaesteban .com 

Casimiro Toribio Boraita, 
C.B. 
Tel: (34)924 551 235 
Fax: (34) 924 551 449 
caiobor@terra.es 

Coop. C.A.V.E. San Jose 
Tel: (34) 924 524 417/636 
Fax: (34) 924 526 045 
cavesanjose@ceme.es 

Coop. Ntra. Sra. de la 
Cabcza 
Tel: (34) 924 530 120 
Fax: (34) 924 531 408 

E.xagravin. C.B. 
Tel: (34) 924 248 135 
Fax: (34) 924 261 820 

Naiuraleza ••Xlimentaria 
Tel: (34) 924 374 413 
Fax: (34) 924 389 108 
naiuralezaal imeniaria® 
infonegocio.com 

Soc. Coop. Olivarcros 
Tel: (34) 924 537 001 
Fax: (34) 924 536 286 
gc rc n t c@o 11 va re ros. com 
w%vw oil vareros.com 

Soc. Coop. Monievirgen 
Tel: (34) 924 685 025 
Fax: (34) 924 685 050 

Soc. Coop. Nlra. Sra. dc la 
Sulcdad 
TeLTax: (34) 924 680 228 
nssoledad@oem es 

Soc. Coop. Pedro Alvarado 
Ltda. 
TeLTa.\: (34) 924 447 518 
palvarado@vinaoliva.es 

Soc. Coop. San Isidro de 
Villafranca 
Tel: (34) 924 524 136 
Fax: (34) 924 524 020 
scsanisidro@airiel.nei 

Soc. Coop. San Marcos de 
.Almendralejo 
Tel: (34) 924 670 410 
Fax: (34) 924 665 505 
sanmarcos@campobano.com 
wwwcampobarro.com 

Soc. Coop. Sania M ' 
Egipciaca 
Tel: (34) 924 693 014 
Fax: (34) 924 693 270 

Vina Exiremena, S.A. 
Tel: (34) 924 670 158/033 
Fax: (34) 924 670 159 
info@\'inesa com 
wwwvinesa.com 

Vinaoliva Soc. Coop. 
Tel: (34)924 677 321 -
924 671 000 
Fax: (34) 924 660 989 
acoex@bme.es 

Regulatory Council: 
Consejo Regulador D.O. 
Ribera del Guadiana 
Tel: (34) 924 671 302 
Fax: (34) 924 664 703 
nbguadi3na@je1.es 

Source: Regulatory Council 
of D.O Ribera del Guadiana 
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A Guide to Business in 
Spain/Guides lo Spanish 
Foods and Producers 
Spanish Institute for Foreign 
Trade 
Tel: (34)913 496 100 
Fax: (34)914 316 128 
icex@icex.es 
www.icex.es/aguide 
Pages: 131 and 144 

Aceiles Borges Pom, S.A. 
Tel: (34) 973 501 212 
Fax: (34) 973 500 060 
fbalcells@borges.es 
www.aceiiesborges.es 
Page: Back cover 

Accites Coosur, S.A. 
Tel: (34)913 605 520 
Fax: (34) 915 230 578 
export@coosurcom 
www.coosur.com 
Page: Inside cover 

Aceiles del Sur, S.A. 
lel: (34) 954 690 900 
Fax: (34) 954 690 450 
www.acesur com 
Page: 134 

Aceitcs Ybarra, S.A. 
Tel: (34) 955 675 060 
Fax: (34) 954 722896 
marqueting@>'barra.es 
www.ybarra.es 
Page: 11 

Agrupacion de 
Coopcrativas Valle del Jcrie 
Tel: (34) 927 471 070 
Fax: (34) 927 471 074 
vallejene@bme.es 
Page: 9 

Angel Camacho, S.A. 
(Fragaia) 
Tel: (34) 955 854 700 
Fax: (34) 955 850 145 
info@acamacho.com 
www.acamacho.com 
Page: 13 

Arae.x-Rioja Alavesa Export 
Group 
Tel: (34) 945 141 800 
Fax: (34)945 143 156 
araex@araex.com 
www.aracx.com 
Page: 10 

Bodega Pirineos, S.A. 
Tel: (34)974 311 289 
Fax: (34) 974 306 688 
info@bodega-pirineos.com 
www.bodega-pinncos.com 
Page: 137 

Bodegas Arzuaga Navarro 
Tel: (34)983 681 146 
Fax: (34) 983 681 147 
bodeg@arzuaganavarro.com 
w w w. a rzuagana varro. com 
Page: 125 

Bodegas F. Schatz 
Tel: (34) 952 871 313 
Fax: (34) 952 871 313 
Page: 127 

Bodegas Franco Espanolas 
Tel: (34)941 251 300 
Fax: (34)941 262 948 
www.francoespanolas.com 
Page: 5 

Bodegas Julian Chivile 
Tel: (34) 948 811 000 
Fax: (34) 948 811 407 
bodegas@chivitc.com 
wwwbodegachirite.com 
Page: 117 

Bodegas Palacio de la Vega 
Tel: (34) 948 527 009 
Fax: (34) 948 527 333 
prlariosinier@eurociber.es 
Page: 15 

Bodegas Robles 
Tel: (34) 957 650 063 
Fax: (34) 957 653 140 
brobles@ctv.es 
ww\v.ctv.es/USER/brobles 
Page: 118 

Bodega S..A.T. Los Curros 
Tel: (34) 983 868 097 
Fax: (34)983 868 177 
curros@nexus.es 
www. loscurros.coni 
Page: 139 

Bodegas Toro Albala, S.A. 
Tel: (34) 957 660 046 
Fax: (34) 957 661 494 
gerente@ialbala.com 
www.ialbala.com 
Page: 123 

Bodegas Ventura de Vega 
Arroyo 
Tel: (34) 924 671 105 
Fax: (34) 924 677 205 
bodegas@vegaesieban.com 
www.vegaesleban.com 
Page: 120 

Bodegas y Vinedos 
Sobreno, S.A. 
Tel: (34) 980 568 010 
Fax: (34) 980 568 010 
bodegassobreno@ierra.es 
Page: 122 

C dc A (Comercializadora 
de FYoduclos .Andaluccs) 
Tel: (34) 954 280 227 
Fax: (34) 954 282 352 
cdea@cda.cs 
www.cdea.es 
Page: 138 

C.R.D.O. Calificada Rioja 
Tel: (34) 941 500 400 
Fax: (34) 941 500 672 
info@riojawinc.com 
www.riojawine.com 
Page: 132 

Casa Riera Ordeix, S.A. 
Tel: (34) 938 893 034 
Fax: (34) 938 893 159 
cno@casa-riera-ordaix.com 
www.casa-nera-ordebc.com 
Page: 129 

Cavas Masachs, S.A. 
Tel: (34) 938 990 017 
Fax: (34) 938 991 561 
infocm@cavasmasachs.com 
www.cavasmasachs.com 
Page: 120 

Ccvenasa (Danlza) 
Tel: (34) 948 713 970 
Fax: (34)948 713 971 
cevenasaexp@meganet.es 
www.hab.es/cevenasa 
Page: 122 

Conservas Artcsanas 
Rosara, S.A. 
Tel: (34) 902 304 010 
Fax: (34) 948 690 301 
www.rosara.com 
Page; 4 

Coreysa 
Tel: (34)913 431 124 
Fax: (34)913 431 146 
comercial@coreysa.es 
www.coreysa.es 
Page: 146 

FJ. Sanchez Sucesores, S.A. 
Tel: (34) 950 364 038 
Fax: (34) 950 364 422 
fjsanchez-sa@lamral.es 
Page: Inside back cover 

Federico Patcrnina, S.A. 
Tel: (34)941 310 550 
Fax: (34) 941 312 778 
paiemina@paiernina.es 
www.paiemina com 
Page: 135 

Feria de Valencia 
(Euroagro-Iberflora) 
Tel: (34)963 861 100 
Fax: (34) 963 636 111 
feriavalencia@ 
fenavalencia.com 
www.fenavalencia.com 
Page: 123 
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Freixenet, S.A. 
Tel: (34) 938 917 000 
Fax: (34) 938 183 611 
www.freixenei.es 
Page: 12 

Gonzalez Byass, S.A. 
Tel: (34) 956 357 000 
Fax; (34) 956 357 040 
ilo pe2@gonza iez by ass. es 
www, go nzalezby ass .e s 

7 

Gmpo Gourmets 
Tel: (34)915 48 96 51 
Fax: (34)915 48 71 33 
jram@gounTiets.net 
Page: 130 

Hispanoliva, S.A. 
Tel: (34) 957 767 100 
Fax: (34) 957 282 061 
hispanoliva@euroci her.es 
Page; 133 

Junta de Extremadura 
Consejeria de Induslria 
y Comcrcio 
Tel: (34) 924 271 700 
Fax: (34) 924 271 311 
www.juntacx.es 
Page: 6 

Justo L6pcz Valcarcel, S.A. 
Tel: (34) 986 231700 
Fax; (34) 986 298 488 
mai !@valcarcel - sa .es 
www. valcarcel-sa.es 
Page: 129 

Mueloliva, S.L. 
Tel; (34) 957 340 147 
Fax: (34) 957 700 260 
exporiaci6n@mueloli va.es 
www. mucloliva.es 
Page: 136 

Proalimcnl - Jestis Navarro, 
S.A. (Carmencita) 
Tel: (34) 965 600 150 
Fax: (34) 965 604 796 
expon@carme ncita.com 
www.proalimeni.com 
Page; 143 

Rafael Salgado, S.A. 
Tel: (34) 916 667 875 
Fax; (34)916 666 218 
expori@rafaelsalgado.com 
www. ra faclsalgado. CO m 
Page; 14 

Real Sitio dc Vemosilla, 
S.A. 
Tel: (34) 947 546 900 
Fax; (34) 947 346 999 
bo dega@prado rey.com 
Page: 133 

Sanchez Romaic, S.A. 
Tel: (34) 956 182 212 
Fax: (34) 956 183 276 
cmendo2a@mx4. redest b, es 
www. romaic-com 
Page: 142 

The Sherry Institute 
of Spain 
Tci: 020 7486 0101 
Fax: 020 7487 5586 
buzon, ofic i al@l o nd re s. 
ofcomes.mcx.es 
Page: 145 

Torrevella Explotaciirn 
Agricola, S.L. 
Tel: (34) 966 525 797 
Fax: (34) 966 525 797 
in f o@t orre ve 1 la .com 
v\'ww. lorre vclla. com 
Page: 8 

Vinagrcrias Riojanas, S.A, 
Tel: (34) 941 231 449 
Fax: (34) 941 232 466 
binarias@retemail.es 
vTOi-w. riojaviiTa.es 
Page: 116 

Vinagres de Yema, S.L. 
Tel: (34) 956 480 658 
Fax: (34) 956 482 360 
vinagresdeyema® 
\' i na gresdey ema .es 
www.ri nagresdey ema. es 
Page: 131 

Vinos de los Heredcros 
del Marques dc Riscal, S.A, 
Tel: (34) 913 452 867 
Fax: (34) 913 454 582 
marquesderiscal@ 
marquesderiscal.com 
www. marquesdenscal.com 
Page: H I 

Viticuliura Ecologica 
Gobiemo de la Rioja 
Crgano de Control 
de Agricultura Ecologica 
Tel: (34) 941 291 150 
Fax: (34 941 291 392 
Page; 140 

Author's wines: 

Reds 
Whites 
Roses 

with unique ctiaracter 
I " organic vineyard and 
cellar in the province of 
Malaga 

BODEGA 
R SCHATZ 
RONDA 
Finca Sanguijueta 
Tel./Fax:(34) 952 871 313 

P.O.Box: 131 

29400 RONDA (Malaga) 

isurA£ 

13,5%vol. ^ 
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If you would like lo know 
more about any subjecl 
dealt wiih in this maga­
zine, except for tourist in­
formaiion, please wTite to 
the Economic and Com­
mercial Offices a I the Em­
bassies of Spain, markmg 
the envelope Ref: Spain 
Gourmelour. 

AUSTRALIA 
Edgecliff Centre, suite 408 
203 New South Head Road 
Edgecliff NSW 2027 
Sydney 
Tel: (2) 93 62 42 12/3/4 
Fax: (2) 93 62 40 57 
buzo n. o f ici al @si dney. 
a fcomes. mcx.es 

CANADA 
55, Bloor Si. West, suite 1204 
Tornmo-Oniaiio, M4W 1A5 
Tel: (416) 967 04 88 
Fax: (416)968 95 47 
buzon, o fici a 1 @io ronto. 
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 26 
buzon.oficial@pekin. 
ofcomes.mcx.es 

Room 706 Equatoiial Hotel 
Ollice liuilding 
65 Yanan West Road 
200040 Shanghai 
Tel;(2l)62 48 84 39 
Fax; (21) 62 48 81 45 
o[comsha@shl63a.sla,net,cn 

DENMARK 
Veslerbrogade 10, 3° 
1620 Copenhagen V 
Tel: (33)2194 98/33 88 
Fax: (33) 21 33 90 
buzon. o fi c iai @c ope n hague. 
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 
bu2on.oricial@hongkong. 
ofcomes.mcx.es 

IRIILAND 
35, Molesworth Street 
Dublin 2 
Tel: (1)661 63 13 
Fax: (1) 661 01 11 
buzon.oficial@dubliti. 
o Fcomes .mcx.es 

ITALY 
Via de! Vecchio 
Poliiecnico, 3-16 
20121 Milan 
Teh (?) 78 14 00 
Fax: (2) 78 14 14 
buzon. o he ia 1@ ni i I a n. 
ofcomes.mcx.es 

JAPAN 
Sanbancho KS Bldg,, 
3F1. 2 Sanbancho, 
Chiyoda-Ku 
Tokyo 102 
Tel: (3) 32 22 35 55 
Fax: (3) 32 22 35 50 
buzon.oficial®iokio, 
ofcomes.mcx.es 

MALAYSIA 
20di Floor, Menara Bousiead 
69, Jalan Raja Cbulan 
50200 Kuala Lumpur 
PO. Box 11856 
50760 Kuala Lumpur 
Tel: (3) 248 73 00/05 
Fax: (3) 241 50 06 
bu zon. Q f i c ial@kua la 1 u ra p u r. 
ofcomes.mcx.es 

NETHERLANDS 
Burg, Paiijnlaan, 67 
2585 The Hague 
Tel: (70) 364 31 66/345 13 13 
Fax: (70) 360 82 74 
huzon,cificial@lahaya. 
ofcomes.mcx.es 

NORWAY 
Karl Jobansgale, 23b 
0159 Oslo 
Tel: (23) 31 06 80/83 
Fax: (23)31 06 86 
buzon.oficial@oslo-
ofcomes.mcx.es 

SINGAPORE 
15, Scons Road 05-08/09 
Thong Teck Bldg, 
228218 Singapore 
Tel; (65) 732 97 88/89 
Fax: (65) 732 97 80 
buzon .oficial@singapur. 
afcomes.mcx.es 

SWTDEN 
Sergels Torg. 12 
111-57 Stockholm 
Tel: (8) 24 66 10 
Fax: (8) 20 88 92 
buzon.oficial@esiocolmo. 
ofcomes.mcx es 

UNITED KINGDOM 
66 Chiltem Street 
Floors 2-3 
WIM 2LS London 
Tel: (20) 7486 01 01 
Fax; (20) 7487 55 86-
24 64 09 
buzon.oficial@londres. 
ofcomes.mcx.cs 

UNITED STATES 
405 Lexington Av. Floor 44 
NewYnrk, NY 10174-03 i l 
Tel: (212) 661 49 59/60 
Fax: (212) 972 24 94 
buz o n. o n c la I ® nue vayo rk. 
ofcomes.mcx.es 

For lourls t informat ion, 
contact your nearest 
Tourist Of f i ce o f Spain 

CANADA 
2 Bloor Street West 
Suite 3402 
Toronto, Ontario M4W 3E2 
Tel: (416)961 31 31/40 79 
Fax: (416)961 19 92 
toronto@tourspain.cs 
www; lourspain.loromo.on.ca 

DENMARK 
NYOslergade 34,1 
1101 Copenhagen K 
Tel: (45) 33 15 11 65 
Fax: (45) 33 15 83 65 
copenhague@iourspain.i;s 
www, spanien-turisi.dk 

ITALY 
Via Broleito, 30 
20121 Milan 
Tel: (2) 72 00 46 17 
Fax; (2) 72 00 43 18 
milan@tourspain.es 

Via del Monaro, 19 
Iniemo 5 
00187 Rome 
Tel: (6) 678 31 06 
Fax: (6) 679 82 72 
roma@iourspain.es 

JAPAN 
Daini Toranomon 
Denki Bldg, 
4F-3-1-10 Toranomon 
Minaio-Ku, Tokyo 105 
Tel: (3) 34 32 6i 41/42 
Fax: (3) 34 32 61 44 
tokio@tourspain,es 
w^ -̂wspain tour.com 
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NETHERLANDS 
Laan van Meerder\'ooi, 8 A 
2317 The Hague 
Tel: (70) 346 59 00 
Fax: (70) 364 98 59 
la hay a@tours p am, c s 
www. 5paansverkeersbureau.nl 

NORWAY 
Kronp rinse nsgate, 3 
0251 Oslo 2 
Tel (47) 22 83 40 92 
Fax: (47) 22 83 19 22 
oslo@iourspain.es 
w WW. lou rspa in-n o. org 

SINGAPORE 
541 Orchard Road # 09-04 
Liai Tower 
238881 Singapore 
Tel. (65) 737 30 08 
Fax: (65) 737 31 73 
singapore@iourspain.es 

SVitDEN 
Siurepian. 6 
114 35 Stockholms 
Tel:(8)6U 19 92 
Fax; (8) fill 44 07 
estocolmo@iourspain.es 

UNITED KINGDOM 
Manchester Square, 22-23 
WIM SAP London 
Tel: (20) 7486 80 77 
Fax: (20) 7480 80 34 
londres@tourspain,es 
www. uk. t ou rspai n. c ii 

UNITED STATES 
Waler Tower Place, 
Suite 915 East 
845 Nonh Michigan Avenue 
Chicago, IL 60611 
Tel: (312) 642 19 92 
Fax: (312) 642 98 17 
ch i cago@tou rspa i n .e s 

8383 Wilshire Blvd. 
Suite 960 
Beveriy Hills, CA 90211 
Tel: (323) 658 71 95 
Fax; (323) 658 10 61 
I osange les@l ou rs pain, es 

1221 Brickell .%enue 
Miami, FL 33131 
Tel: (305) 358 19 92 
Fax: (305) 338 82 23 
mlami@tourspain.es 

666 Fifih Avenue, 35di floor 
New York, NY 10103 
Tel; (212) 265 88 22 
Fax: (212) 265 88 64 
nuevayork@tourspain.cs 
www.o kspain. org 

PARADORS CENTR.\L 
BOOKING OFFICE 
Rcquena, 3 
28013 MADRID 
Tel: (34)915 166 666 
Fax: (34)915 166 657/58 
www.parador.e.s 

SINCE 1852 

^^^^~^asa ^em ^-c/eix 

Pla^ mnirs, 14 - TeL: 34 93 8S9 30 34 - Fax: 43 93 889 3159 
OSSOO m- - (Barcelona) SPAIN 

e-mail: CRO<^msn-ner<i-0Fdeix,com 

THE 

secret 
OF THE 

Justo Lopez Valcarcel S.A. 
Zona portuaria de Bouzas • 36208 VIGO 

(Pontevodra) Espana C i h ^ 
Telf, -t-34 986 23 17 00 • Fax. +34 986 29 84 88 I 

http / / www.valcairel-sa.es 
E- iTiall: m a il va ica reel -s =i t ̂  
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the Gourmets Group... 
Club de Gourmets and GourmeTabaco Magazines, Ya.com/ Gourmetour Guides, 

Gourmets Wine Guide, Gourmets Cheese, Cigar and Wine Guides, etc...Gourmets Wine 
Club, Club de Gourmets International Fair and MercaGourmets, Intensive Cycle Fairs, 

target Germany 2002 

something's being coolied up 

e 16th Club de Gourme 
International Fair 

from April 8-11,2002. 

INFORMATION INQUIRY 

COMPANY: ADDRESS: 
POST CODE: COUNTRY: TELEPHONE: 
CONTACT PERSON: 
YOU WOULD LIKE INFORMATION ABOUT: 
• VISIT THE FAIR • TO EXHIBIT AT THE FAIR 
SEND THIS SHEET BY FAX TO: 
00 34 915 487 1 3 3 / 9 1 5 487 133, e-mail: reyes@gourmets.net / www.gcurmets.net 

CITY: 
FAX: 

OdURMETS 
cf Aniceto Marinas, 92 
28008 Madrid - Spain 

Tel: 00 34 915 489 651 



nmonommssmpm 
umioDomBmssiMmPE 

The perfect setting for investment 
INDULGE IN TASTE 
AND TRADITION 

Here you ore 

1. SPAIN: A PROFILE 
2. THE SPANISH FINANCIAL SYSTEM 
3. COMPANY LAW 

AND COMMERCIAL LAW 
4. TAX SYSTEM AND EXCHANGE 

CONTROL LEGISLATION 
5. INVESTMENT GRANTS 

AND INCENTIVES IN SPAIN 

6. ACCOUNTING AND AUDITING 
REQUIREMENTS 

7. LABOR AND SOCIAL SECURITY 
REGULATIONS 

8. PRACTICAL GUIDELINES 
9. USEFUL ADDRESSES 

II you wish to receive o copy of A Guide lo Business in Spain 
(English and Spanish editions), pleose oddress your request to: 

Instituto Espoiiol de Comercio Exterior (ICEX) 
(Spanish Institute for foieign Trade) 

Dpio. Edicidii 
r.delaCosteliona, 14 • 280'16 MADRID 

Tel.: 34-91349 6100 • Fax:34-91 431 6128 - E-fiioil: icexQicex.es 
Vnj may also comull itie publitolim Dl our wtt sile. 

hltpy/iw«.poftiilHrex.(om/sevitios/ixumcnlociô /il« umtntoseWwodos/ax/ogi«i)e./o9uiife_lHjnithtni 

tnsttiAo Espahol 
de Comercio Exterior 

Denoininacicin de Origen 
Vinagre cte Jerez 

VliNAGEES D£ Y£MA 
Apartados de Correos, 324 

Tel.: 34 95 648 23 60 . Fax: 34 95 648 06 58 
11500 El puerto de Santa Man'a - Cadiz- Spain 
E-mail: vinagresdeyemaft"vinagresdcycma.es 

vvww.vinagresdeyema.es 



C I O N DE O f t l G E N 

inimitable 

A N° 000000 

• CHIANZA 

In imi tab le . This is the new security system in Rioja wine back labels and seals. 
Because they incorporate a strip designed with optical diffraction technology 
which makes them inimitable. A further guarantee that consumers world-wide 
can cfieck for themselves. From this year, on Young and Crianza wines. Soon on 
Reserva and Gran Reserva wines. Arriving in the year 2000. which is also the 75th 
anniversary of the Consejo Regulador de la Denominacion de Origen Calificada Rioja. 

RIOJA 

1925-2000 

CONSEJQ REGULADOR D.O, CAUFICAOA FtlOJA 

C Estanibrara. 52 • 2SDD6 Logrono 
Tel. 941 5Q 04 00 • FB^. 341 50 06 72 

e-mail: ir^fo@riojawine.com 
wab: http://www.riojawine.com 



EXTRA VIRGIN OLIVE OIL 

Only a few wine.'; enjoy the privilege 

of being of Royal Origin. 

OiiK a lew wines are of a (fiiality hidi 

t'liongli lo honour their oriiiin. 

Currc le ra .Aruii i la-I ' i i l ciM'iu. k m . 1 O 
0 9 1 4 0 Guinie l <li- M . r . m l i». (IJiirf!o>.) 

T. I : (3 J) 9 1 7 .-> 1 6 9 0(1 Fa^ : (.{ 1 ) 9 4 7 S I 6 9 9«i 
lt<Mli-;:®|>i'iuliir I 'v.coin 

T^e a»vc4 Off tAnec <^eH€fuzU(x*tA <st*t<i 

coHceHtnated Ctt MUSA act. 

a (Spain) 
- Fax: (34) 957 282 061 

liva@eurociber.es 



[ q u i l l e n 

(3pain vV ^Jii.slorij i.s rorillen hy tuaif of greul epic achicocrnenb 
mode hy men, hennfiful mnnumcnb and ma/t\sfic painfing.s. 
The .success of iheir work and grcaf acceptance by people, 
generally make out oj Ihe.m fhe greal (5panish Classicisl. 
Olioe oil i.s an inherent pari of (Jpanish '^islory and lis 
acceptance amongsi all men throughoul the loorld tum 

ll Into a coveted i5panish Classic. 
...S^ceites delc.W. a company haoinga tradition of ivellooer 150 
years, are marketing their products all ooer domestic market and do 

export such oaluable assets lo more than 60 countries the world 
ooer, thanks to our consumers confidence and loyalty. They haoe 
their own offices and distrihulion points in V^ew ^ork. ^uenas 

Swires and 'iMoscom. 

. ^ > . 1 I 1 K I I I O l . lV .V 

V I K U K N EXTRA 

gSr^ ACEITE -SSgWl 

(3mcP. 1S40 

OLIVE OIL 



raft ermna 

F E D E R I C O P A T E R N I N A S . A . 
Avda. Santo Domingo, 11 26200 - HARO La Rioja (ESPANA) - Tfno: 34-41-31 05 50 Fax: 34-41-31 27 78 httpV/www.patemina.com 



Recognition 
of Quality 

For the .second year niniiiitt> Vciita del 

Burcm E.xlra Virgin Olive Oil lias won the 

QuaUty Prize for Extra Olive Oil with 

"Priego de Cordoba" Denomination of 

Origin. Also, this same year it has received 

the Prize for the Best National Extra Olive 

Oil, awarded by the Spanish Ministry of 

Agriculture, Fisheries and Food. These 

three prizes certify the qiialir\' of this unbea­

table extra virgin oil and enable Miieloliva 

to achieve the apparently ttnatta 'tnahle: to 

improve the qiudiry of its oils year after 

year 

MUELOLIVA, S.L. 

Ramon y Cajal, 85 - 14800 Priego de Cordoba (Cordoba) 

Tel.: 0034 957 02 72 00 - Fax: 0034 957 70 02 60 



A? 

You wanted the perfect wine. 

A Crianza with enough oak to make 

the dilference, vet fruity at the same 

time. Round, mouth-filling 

with a lingering finish 

Your wish has been granted: the 

NEW MONTESIERRA CRIANZA 

(with Tempranillo, Cabernet 

Sauvignon and Moristel) is the 

wine you were looking for 

Here 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 

E N ^ 

4̂ . 



ucia, 
of (Spain 

Andalucia, the color fu l , vibrant region of 

southern Spain, .steals the hearts of all who 

come to know her. /\ndalu.sians revel in their 

way of life and their cuisine, hased on fruits, 

vegetables, seafood, olive oU, garlic and grains, 

all a part of the Mediterranean diet that is 

celebrated worldwide for Its appealing flavors 

and ino rd ina te ly heal thy ingredients . 

Andalusian wines of distinction —such as the 

exquisite sherry and brandy from Jerer and 

Montilla and other notable wines from Malaga 

d Huclva— create the perfect complement 

or any other cuisine. Andalucia is a 

of riches f rom both land and sea 

and never-ending source of culinary excitement. 

Discover Andaluci'a, the splendour of Spain. 

Cden 
Comercializadaa 

de Productos 
findGiucea 5 fl JUTITR DE RT1DRIUC1R 

Avda. Repub'ica Argentina. 24 - Planta IE 
41011 SEVILLA (Spain) 

Tel.: 34 954 28 02 27 
Fax: 34 954 28 23 52 
e-mail: cdea@cdea.es 

www.cdea.es 



This greal white wine is 
produced using the very best 
Verdejo grapes and comes 
jider the demarcated wine 
region called Denominoc/on 
tie On'gen Rueda Superior. 

Yllera 
A red wine of unmistakable 
flavour and quolit)', Tinto 
Yllera has been mode using 
the same poinslaking 
process since the early 
nireleen-sevenHes. 

BRACAMONTE 
An excellent red wine 
fealuring a myriad of 
aromos ond subtleties. 
Made in keeping with the 
finest winemaking traditions 
of the fiitero del Duero 
demorcoted region. 

2ing wme 

CUSTOMER SERVICE 

Telepiione; 0034 86 80 97 
Fax: 0034 983 86 81 77 

SPAIN 
e-niiiil; curros@nexiis.es 

ll 11 p: ' w w w.! t) 5 c u rros. c 0 tn 



THE MOST 
NATURAL RIOJA 

R I O J A . O R G A N I C V I T I C U L T U R E 

NATURAL BECAUSE IT IS A RIOJA WINE MADE FROM ORGANIC GRAPES 

FROM VINEYARDS WITH MEDIUM PRODUCTION, USING ORGANIC 

FERTILIZATION, TAKING GREAT CARE DURING THE GROWTH CYCLE AND 

NOT USING SYNTHETIC CHEMICAL PRODUCTS. 

^ WOJAI 

N= 000000 A 

• VINA IJALBA 

• BODEGAS ALICIA ROJAS 

• NAVARRSOTILLO 

• VINEDOS DE ALDEANUEVA 

• VINEDOS RUIZ JIMENEZ 

• EL SANTUARIO VINl'COLA RIOJANO 

• LA ALCOHOLERA DE LA RIOJA, EBRO Y DUERO 

wwv\/.r iojavit iculturaecologica.com 
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?laVoors QY9m Spam 
With the new Spanish Paella 
from Car. 

seafo 

PRL-:P.-\R.\D0 PARA H.-\CER~ RE.^DY TO M.^KE 

Paella Espanola 
Spanish PaelL 

SahorPESCADO Y MARISCO 
FISH A N D SEAFOOD, v.,, ™. 

The new product is made 
of selected seasonings and 
saffron with a fish concentrate 
to giv 



mS 10 SPANISH 
FOOD MD DRM PRODlKm 

PUBLISHED TITLES 
Spanish Producers of Sausages and Other Processed Meat. • Spanish 
Spanish Wine Producers/Exporters. D.O. Co. Rioja. • Spanish 
Spanish Wine Producers/ExpoMers. D.O. Ribera del Duero. •Spanish 
Spanish Wine Producers/Exporters. D.O. Rins Baixas. • Spanish 
Spanish Wine Producers/Exporters. D.O. La Mancha. • Spanish 
Spanish Wine Producers/Exporters. D.O. Navarra. • Spanish 
Spanish Wine Producers/Exponers. D.O. Penedes. • Spanish 
Spamsh Wine Producers/Exporters. D.O. Cava. •Spanish 
Sponish Wine Producers/Exporters. D.O. Jerei-Xeres-Sherry •Sponish 
and Monzanillo - Sanlutar de Barrameda. •Spanish 
Spanish Wine Producers/Exporters. Other Appeliatians of Origin. • Spanish 
Spanish Producers of Table Olives. • Spanish 
Spanish Cheese Producers. • Spanish 
Spanish Gtrus Fruit Exporters. 

Monufcdurers of Preserved and Semi-preserved Fish. 
Monufocturers of Preserved Vegetables. 
juices Manufacturers. 
Otive Oil Producers. 
Firms of Fresh and Frozen Meat. 
Manufacturers of Dietary and Natural Products. 
Manufacturers of Cakes, Pastries and Bakery Goods. 
Manufacturers of Biscuits/Cookies. 
Manufacturers of Chocolote and Cocoa Derivatives. 
Manufacturers of Sugar Confectionery and Chewing Gums. 
Producers of Canned Fruit. 
Producers of Nouqat, Marzipan and Christmas Sweets. 
Exporters of Dried Fruits. 

Spanish Inslilule for Foreign Trade (ICEX) • P". de lo Castellana, 14 • 2B046 MADRID • SPAIN - Tel.: 34-91 349 6100 - Fox; 34-91431 6128 - E™il: kex@icex.es 

The on-line Guides on Internet in Spanish, Germon, French and English can also be consulted: http://www.icex.es/repertorios/menuprin.asp 

Instituto Espanot 
de Comercio Exterior 



For those 
new to Fino 
Sherry, it's 

best dmnk 
of 

Ftno Slierr>'? Out of a bucket? 

Can this be true? 

Cenainly. In Andakicin in 

Spain, (the home of Sherry-), people 

always have their Fino chilled like 

the white wine it is. 

h e r r y I n s l l t u i 

Goiden straw in colour. Fir 

is a crisp bone dry jflMie 

enhaneed heyODft measure 

simple ac#"br chilling. The 

ac-conipjinimeni lo prawn• .̂ lu 

1 or shellfish o) 

cn .1 piece of cheese. 

n s J f m e r n b ^ ^ no* time 

yon lia\e ;i Fitio Sherry, enjoy it as 

l is meant to he enjoyed; .straight 

from the bucket. 

.-, The secret is ch i l l i ng . 

r e e l . L o n d o n W I M 2 L 
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The finest olive oil in the world 

comes from lands in Andalusia 

that receive 3,000 hours of 

sunlight a year, and from 

perfectly ripened olives. 

E 

CO 
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The prettiest bottle 

in the world is made... 

Who knows how or where? • We just make the best olive oil. That's ail. 



Wine Aging Terms 
Ci ianza. This terra is resen'ed for wines 
aged in the wood and bottle for at least 2 
years, 6 months of which must be in oak 
casks. (Note: hi several regions the mini­
mum time m cask is 12 months.) 

Rcserva. There arc two types of standard 
for ihe use of this designation. Red wines 
must age for a minimum of 36 months in 
the wood and bottle, at least 12 of them 
in oak casks. 

For rose and white wines, ihc minimum 
period is 24 months, fS of them in oak 
casks. 

Gran Reserva. This term is used exciu-
L'ly for red and claret v\'ines that have 

aged for at least 24 months in oak casks 
followed by at least 36 months in the 
bottle. For while and rose wines, the 
minimum period is 48 months of which 
a minimum of 6 months must be in the 
wood. 

\ o t i - s : 

1. Many Denominations insist that the 
oak casks must be no more than 225 
liters, however, national legislation 
allow-s oak casks up to 1,000 liters. 

2. Wines are often kept in vats for a few 
months prior lo aging in casks, so the 
arithmetic varies for each one. 

3. Many biidcgas age their wines for more 
than the stipulated minimum periods. 

Sherry 
The aging system for sherry is the solera 
system, which is made up of a number of 
stages through which the younger wines 
pass, acquiring the characierislics of tbe 
older wines, thus ensuring ihe continuity 
of style. The butts (oak casks of 500 
liters each) in the earlier stages are 
known as criaderas, and the last and 
oldest butts in the system are the solera 
stage from which the wine is taken for 
bottling. The solera stage is topped up 
from the next oldesi stage (the first and 
oldest criadcra) and that in turn is 
topped up from the next oldest. There is 

no stipulated number of stages, but four 
to six would be the average. No more 
than thirty percent of the wine may be 
removed from ihe solera in any one year. 

Cava 
This is the Denomination of Origin for 
sparkling wines produced by the tradi­
lional method, thai is to say. that ihe sec­
ondary ferniL-ntaiion takes place in ihe 
same bottle in which it is sold. The cava 
demarcated region is in several 2oncs, 
the most imporiani of which is Catalo­
nia. The others are Aragon, Navarre, 
La Rioja, Castile-Lei5n, Extremadura and 
Valencia. The Cava Denomination should 
noi be confused with other denomina­
tions that might be associated wiib the 
provinces in which cava is produced. 
The minimum aging period for cava 
wines is 9 months in ihe bottle, though 
many spend between 18 months and 3 
years, and a few up to 5 years. 

Denominacion de 
Origen (D.O,) 
Denomination of Origin is an official 
de.signaiion covering products whose 
raw materials are produced and manu­
factured withm a specific geographical 
area, and which have disiincii\ e qualiiics 
and characterisiics due. mainly to the 
n;iiural environment, manufacture, and 
aging methods. 

Denominacion 
Especifica (D,E) 
The Spccihc Denommation covers prod­
ucts characterized by a relation to their 
geographical setting, with the use of cer­
tain raw materials, a determined method 
of production and/or manufacture, but 
differs from a D.O. in lhai these three fac­
tors do not necessarily have to coincide. 

Each D O. or D E. is matiaged by a 
Consejo Regulador (C.R,) or regulatory 
council, which sees to the enforcement 
of the regulations. 
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Reproduction of articles and 
photographs: 
The arucles published in Spain 
Gourmclour can bo rcpnnied vviih 
permission from the edilorial olTice 
in Madnd or from ihe nearest 
Economic and Commercial Oflice 
al ihe Embas-sy of Spam (see pâ e 
186). Similady, copies of photos 
published in the magazine and 
LTcdiled with ICEX. cxxcpt for the 
cover, can be made arailable for use 
with anicles Irom Spain Goiirmcumt 
or to accompany other anicles, as 
lonR as they deal with Spain or 
Spanish products. 

Cover 
Joiin Mirrt, Poster (Fragiiicni), 
© Successi6 Mini 2001; 
German Gallcgo/Sobrcmesa. 
Heinz Heboiscn 

Contents 
p. 2 Jesus Unane 

The Art of Aging 
Successfully 
p. 16 lllustrauon; Arnal Ballcstcr 
p. 1B-I9 Casa Riera Ordeix 
p 7.IV21 ''liini.he? Rotii.iii 
Hernianos 
p. 22-23 Grupo Yharra 

Matters of Import 
p. 25 lllustralion: Maria .Alcobre 
p. 27-31 Private 

The Cuisines of Spain 
p. 32 Top: Jose Benito Ruiz/ 
Nature & Travel, bottom 
R Sancho-Mata/ICEX 
p. 32-33 Joan Miro, Poster 
(Fragment), €) Successio 
Mirc') 21101 
p. 34 Salvador Dall, la cesia 
de pan. O Esiado Hspaflol, 
Fund.icion Gala-Salvador Dali. 
VEGAF; 2001 
p. 35 Nelson Soulo/ICEX 
p. 36 Top to bottom: Rico-
Ruiz/Nature 6r Travel; I?afael 
DelgaUo/Nature & Travel; 
Robert Royal 
p. 37 Lett to right: Dicgo 
Diaz/ICFX; A. de Benito/ 
Sobremesa; Rafael Dclgado/ 
Nature & Travel 
p. 38 Rico-Ruii/Naturc iSi Travel 
p. 39 Joaquin .Sorolla, 
Vcndimiando, (Fragniem). 
Musco Sorolla, VEGAP. 2001 
p. 40 Top and bottom: Fcmando 
Bnones/ICEX; lop nght: ICEX 
p. 41 Left TurespaiWlCEX; 
nght: Rico-Ruiz/Nature &r Travel 
p. 42 Carlos Moises Garcia 
p. 43 Ranicin Gaya, Homenaje al 
nifio de la uvas dc Murillo. 
(Fragment), Museo Ramon Gaya, 
Ayto dc Muncia 
p. 44 Fcmando Briones/ICEX 
p. 45 A. de Benito/ICEX; stillifc: 
Menchu .Animc 
p. 46 P.ablo Picasso, Fmitera, 
(Fragment), Museu Picasso, 
© Photo .Arxiu. Fotografic de 
Museus, .Ajuntainent de 
Barcelona, VEGAP, 2tXTI 
p. 47 Turespaiia/ICEX 

p. 48 Hcin; Hebcisen/ICEX 
p. 49 P Sancho-Maia/ICEX 
]>. 50 Jti!>f Beiiiii' Ruiz/ 
Nature & Travel 
p. 51 Uoreng Pons, Sin litulo, 
(Fragment), Pnvate Collection 
p. 52 Top: Pablo Ncu.stadl/ 
SobreiTiesa; bottom: 
P Sancho-Maia/ICEX 
p. 53 A. de Benito/ICEX; sUUife; 
Menchu Artime 
p. 54 P. Sancho-.Mata/ICEX 
p. 55 Ces.ir Manriqiic, .-Xinca. 
(Fragment). Fundacion Ce.sar 
Manriquc, VEGAP 2001 
p. 56 V. Sancho-Mata/ICEX 
p. 57 P Sancho-Maia/ICEX 
p. 58 A de Beniio/ICEX; sullitc: 
Menchu Artime 
p. 59 Felix Lorrio/ICEX 
p. 61 lap: Carlos Fernandez 
Bourgon; botioin Rico-Ruiz/ 
Nature Travel 

A Taste for Art 
p. 62 Jesus L'riarte 
p. 64 Top to bottom: Museo 
Chillida Ixku; G. Mezzacasa/ 
Museo Chillida Leku; Museo 
Chillida Leku 
p. 65 Jesus Uriartc 
p. 66 Top: G. Mezzacasa/Museo 
Chillida I cku; boitom: Tayo 
Acuna/ICEX 
p. 67 G -Mezzacasa/Museo 
Chillida Leku 

D.O. Ribera del 
Guadiana 
p. 68 Tayo .Acuna 
p. 69 Tayo Acuiia 
p. 70 Genn.in Gallcgo/ 
Sohremesa 
p. 71 Left, top and bollom Tiiyo 
.Acufia; right: I Iciriz 1 lebciscn 
p. 72 Left to right: 
Tayo .Acufia (1); Germ.in Gallego/ 
Sobremesa (31 
p. 73 Heinz Hcbeisen 
p. 74 Betlma Krucken 
p. 75 German GallegiVSobn̂ mesa 

Canarian Banana 
p. 76 llluslration: Miguel Sarrci 
p. 78 P Sancho-Maia/ICEX 
p. 79 Top .and mid: Pablo 
Neusiadt/Sobremesa; botiom: 
Tayo Acufia 
p. 80 Hcinz Heheisen 
p. 81 P Sancho-Mata/ICEX 
p. 82 Vk'mz He!>eisen 
p. 83 From die book: El bucn 
gusto de Espafia, Editorial 
El Viso 

p. 84 Tayo .Acufia 
p. 83 Top; Heinz Hebciseii, 
hiouom: Spanish Ministry of 
Agnculture/ICEX 
p." 86-87 Pablo Neustadl/ 
Sobremesa 

Sherry Vinegar 
p. 88-91 Antonio Girbes/ 
Sobremesa 
p. 92 A. de Bcniio/ICEX. siillife; 
Menchu .Artime 
p. 93 Mikel .Alonso/Sobrenicsa 
p. 94 Top: ICEX; bollom: Anto­
nio Girbes/Sobremesa 

Recipes 
p. 95-109 A, de Beniio/ICEX; 
e.\cepl details p 98, 99, 109: 
Angel Robledo/ICEX; 
Di5hwarc:Ceramicas de Bidasoa. 
except page 100: IKEA and page 
107: Irahia 

Eating in Spain 
p. 110 Hem,lndcz Pina 
p. 113 A. de Benito/ICEX. 
stillifc: Menchu Anime 

Foreign Affairs 
p. 119 ICEX 
p. 120 Tayo At una/ICEX 

Plaza Mayor 
p. 121 Fomm Gastronbmico 
de Vic 

Errfldim 
in the last issue of Spain 
Gourmetour l̂ ctavio Colis' la,st 
name was mispelled The correct 
spelling Ls Colis 
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CONTHNU WT 

n\ f CONT6MT 'EDRIZA 

1.A P i : r i i < i v ! : A 

The pt oclucts of La Pedriza are Fruits of a unique nature, 

thiit of the south ol Spain. Selected one by one and 

enriched in the purest iiadition til the iVlcditerrancan. 

Specially made for those who wish to enjoy the best 

oFa thousand \'cars oFa cuisine which is conquering 

consumers all over the wor ld . 

PEDRIZA. 

F. J . SANCHEZ SUCESORES, S.A. 
C/ Campanai'io - .Apartado Postal n" A - 0^270 Sorbas (Almeria) Spain. 
Tel: 34.950.3fi4038 - 3-̂ .950.364060 - Fax: 34,950.364422 - Tele.x: 75337 tjsFe 
E-mail: nsanchezsa@larural.es 



AN O I L SO G O O D 
S O M E P E O P L E 

E V E N D R I N K I T . 

They're the Borges tasters. A group of experts who drink 

15 millilitres of the finest olive oil every day, so you can 

eat it when its flavour and houquet are just right. The 

scrutiny by fineiy-honed senses that is brought to bear 

on Borges Extra Virgin guarantees not only its quality, 

but that its flavour will always be the same: an intense 

but smooth, fresh flavour, wi th a f r u i t y houquet. A 

different flavour that makes it one of the finest oils in 

the world. 

ORIGIN Outstanding land -the northeast region of Spain 

with its ideal microclimate and unique soil components-

thc finest olives ARBEQUINA. HOJTBLANCA and 

PICUAL varieties, make Borges Extra Virgin the oi! it is. 

PRODUCTION After a single pressing in the silent 

cellars which remain at the same temperature for 12 

months of the year, virgin o i l , with all the unique flavour 

of the f i r s t pressing is stored. More than v i r g i n . 

Extra Vi rg in . 

From the first pressing, the first oiL 

£ XTRA 

VIRGIN 

OLIVE 

O 11. 

ACEITES BORGES PONT, S.A. Avda. J. Trepat s/n. - 25300 Tarrega (SP.AINl 
E-mail: abp.export@borges.cs litip:/www.aceiiesborges.es 
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