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In the 21st ceniury, our obsession with globalisation often blinds us lo 

the fact that great waves of commercial and cuhural exchtmges also look 

place in the past, fn Europe, one of the ticst examples is the road to San­

tiago, For many pilgrims, it started in places as far from Spain as Riga, 

Warsaw, Dublin or Toulouse. 

Spain Gourmetour has followed this route - at least the Spanish part of 

it - for our readers. Beitina Knacken here dcsciibes her impressions of the 

hrst stretch - essentially a iribuic lo Romanesque an - <ts well as com­

menting on the local gastronomy and places of special interest for mod­

em-day pilgrims. At the time of writing, Sonia Ortega is travelling along 

the second stretch of the route and, before Christmas, will be telling you 

of her experiences. 

Spanish gastronomy is on the move. Fourteen young Spanish chefs - sev­

en here and seven in the next issue - with bright new ideas and great skills, 

some of them already ha\ing stars to their names but all the healthiest of 

rivals, here presenl one recipe each. 

This is followed by a taste of Spanish cheese, still undiscovered by too 

many of you. Do tell us what you iliinkl 

As a child in Paris, I used to love eating the occasional kaki (you might 

know them better under the name of 'persimmon'). 1 wonder if they would 

have come from Valencia? Today Spain exports over 200,000 tonnes of 

kakis annually. Originally from China, they were cultivated along the west 

coast of the United States then brought to Europe in the middle of the 

nineteenth century, ending up in Spain. Long before the limes of the in­

formation highway! 

The Internei age, on-line informaiion and the ever-present globalisation 

make life seem like a race lo keep up. So why bother walh fossils? Our 

new series, 21st Ceniury Quixotes, introduces us lo some Spaniards who 

are keen to tilt at some unusual windmills. And another new feature. 

Foodie's Comer, offers all the latest news from Spain and round the world 

on Spanish gastronomy. 

Calhy Boirac Edilor-in-thicj 
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o / the Sp ur of (Spain 
Andatuc'ia, the colorful , vibrant rC'> îon <-! 

southern Spain, fitcnls the hearts of all who 

come to know her, AndaJusians revel in their 

way of hfe and their cuisine, based on fruiis, 

vegetables, seafood, olive oil , garlii: and grains, 

all a part of the Mediterranean diet that is 

celebrated worldwide for it.s appealing flavors 

and ino rd ina t e ly heal thy ingredient.',. 

Andalmsan wines of distinction —such as the 

exquisite sherry and brandy from Jerez and 

Montilla and other notahle wines from Malaga 

d Huelva— ereate the perfect complement 

this or any other cuisine. Andalucia is a 

cornucopia of riches f rom both land and sea 

and never-ending source of culinary excitement. 

Discover Andatucia, the splendour of Spain. 

A 
Cden ConRercK:j|iiac"L':'.j 

de Producios 
flndaltJcesSfl JUTITR DE RflURLUnR 

Avda. Reptibtica Argentina, 24 - Planta 11 
41011 SeVILtA(Spain) 

Tel.: 34 954 28 02 27 
Fax: 34 954 2B23 52 
e-mail: cdea@odea.es 

www. odea.es 





3 : you noN't Really waNl a taste of feRNaNDO oe castilla, DO you? 

B : NO. 

a: tHawk you. 

NANDO J ^ ONly FOR you -spaiN S most exclusive BRavny. BODegas Rey feRNaNtio i>e castilLa s.a. laRDiNitlo 7-11. IM04 leRe/, ne La fRONteRa (1 



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 bouquet are just right. The 

scrutiny by finely-honed .senses that is brought to bear 

on Borges Extra Virgin guarantees not only Its quality, 

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

but smooth, fresh flavour, with a f r u i t y bouquet. A 

different flavour that makes It one of the finest oils in 

the worid. 

ORIGIN Outstanding land -the northeast region of Spain 

with its ideal inicroclimate and unique soil components-

the finest olives ARBEQUINA. HOJIBLANCA and 

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

PRODUCTION After a single pressing in the silent 

Lcllars whieh remain at the same temperature for 12 

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

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

Extra V i r c i n , 

From the first pressing, the first oil. 

IVIRGEN 
EXTRA 

.ACEITES BORGES PONT, S.A. Avda. J. Trepai s.'n. - 25300 Tarrega (SPAIN) 
E-mail: ubp.export©borges.es http:ywww.accitcsborgcs.es 



For the finest Cpamk Green- and Black Table Olim 

• ^ O R E T O H N BRINE 
— -TIIB5^IVES IK BRINE 1 

lORETO •"FFED WITH PIMIENTO W ^ ^ f ^ DR. 

3210 GR..̂ E^DR.w .̂ 

as mil as Olive Oils, Capers i. Pickles 
For any further mrorintiUon, please contact 

OMPANIA ENVASAD 
LO'BETO, S.A. 

Carrettra Sevilla-Muelva Km. 14 - 41807 Espartinas (Sevilla) Spain 
Tel.: (34) 95 411 38 25 - Fax; (34) 95 571 10 5f. - e-mail: info(a>ccnlo.ctnii - Web: www.cenltKcom 
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A? 

You wanted the perfect wine 

A Crianza with enough oak to make 

the difference, yet fruity at the same 

time. Round, mouth-filling 

with a iineerine finish 

Your wish has been granted: the 

NEW MQNTESIERRA 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. 

k PIRJNEOS 
m • F.-tttail: intu@'boclc î-plrinct>»,L'oni 



Barcelona 4-8 Marzo / March 2002 

Salon Internacional 
de !a Alimentacion 
y Bebidas 

Internalional Food 
and Beverages 
Exhibition 

Tenemos presents el future 
Keeping the future in mind 

Fira de Barcelona www.atinnentaria.com 

Reed 
Exhibition 
Companies 

B Gerperaliiat 6e CslBiunyo 
DepartDiTwrrt d ' lndus^ , 
Comwc i TuriJHiw 

Deseo recibir / 
I'd like to receive: 

Q Informacion general del Salon/ 
General information on the show 

Q Ficha de pre-registro/ 
Pre-registration form 

Nombre / /Varr)e_ 

Cargo / Function_ 

Empresa / Company. 

Direcci5n / Address 

Ciudad / City 

Pals / Co tin try . 

e-mail 

CP/PC 

Tel. Fax. 

Envtar a / Send to: Reed Exhibitions Iberia - Diputaci6n, 119 - 08015 Barcelona (ESPANA] Tel. + 34 93 452 07 22 Fax + 34 93 4 5 1 66 37 allmentaiiaereedlbeila.com 

Flra de Barcelona - Avda. Reina W Cristina, s /n^ - 08004 Barcelona (ESPANA) Tel. + 34 93 233 22 48 Fax + 34 93 233 22 49 alimentarla@flral)cn.es 
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Olives 
and pickles 

/ViMANlDA S.A. is an Spanish olives and pickles pmdticer Company which by the year 2000 will celebrate its 40th annt 
versary in the market. Inside its 25.000 scpmre meiers of fully ecjuipped premises you can find some of the most advan 
ced facilities iuclucliug an underground teinpemture-regulcded zone where sereral millions of fresh products are sea 
soned every year. 

With a strong positicm in our national tnarkei. ourshr.>rt term objectives are directed towards the international arena 

Our focus on maximiun quaiity and tcc/jnologic state-of-the-arl in our products can l?e seen in lines such as tht 
GOLDEN FAMILY, With virgin olive oil, and the ANCHOVY FIAVOURED FAMILY, the result of an advanced industria, 
ffrocess which provides this line ivith a totally unique Jlavour 

Additioncdly to olives tee do also produce gherkins, pickled onions, sweet chilies, white garlics (which do not smell cn 
taste hot)... The laiter are alst) exclusive cunt revolutionary products, both for the hostelry trade and the private cus 
tomer Rich in flavour t/jey add spice to any aperitif and are extremely easy to prepare (sliced garlics). 

rhisyear we are present as exhibitor in tbe most important trades into our sector in the national and internationa, 
'narkefs, like IJorec/sai (.Madiidj. .Minwrdaria {Barcelona), Fancy Food of San Francisco attd New York (USA), FoodeA 
•)f Tokyo (Japan), WE of London (UK), Sial Mercosur of Buenos Aires (Argentina) and Amiga of Cologne (Germany)... 

\MANIDA S.A. 
^vda. Zaragoza, 83 - 5063{) Alagon - Zaragoza - SP.MN 
rei.: (34) 976 61 32 32 - Fax: (34) y7f) 61 32 33 
E-mail; amanida@amanida.com - www.amanida.com 
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.Si/ICC it wa.'i net up as tht 

Export Department of iiint 

Ixniegas from the Rioja 

Atavesa, the Araex Group 

has made a name for itself 

due to ihe quality of its 

wines and the 

service it offers its 

customers. 
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DEL DUERO 

^ D.O. TORO 

^ D.O. RIAS BAIXAS 

^ D.O. LA MANCHA 

i 

D.O. CAVA 

SPANISH FINE WINES s.L. r/Dilo3S UI[I05 VrftmiA-SPAffl 
Td.; +34 m 150Slf9 Fai: +.« M5 K W +.M 14S 14)1 fd 

E-miii: ijunishfiiKviiKsg'stiiiusiiiiMwirifi. com wv'w.spatiishHneuines.com 
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Matters 
of Import. 
Part 4 

Sending Owls to 
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 

rec(uirements and tastes, and make their selections from 

the wineries and brands most adept at meeting these 

demands. Their hands-on knowledge of the intemational 

wine scene also gives them the power to influence patterns 

of consumption and 'make' the wines they opt for 

In the fourth part of our series with a view to identifying 

the image enjoyed by Spanish wine outside Spain itself, 

takes us to three traditionally wineproducing countries: 

Switzerland, Austria and France. As in the last three 

issues our selection necessarily represents just a small, 

but valuable sample. 
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MATTERS OF IMPORT 
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TEXT 
OTHMAR STAHELl 

TRANSLATION 
SYNONYME 

In Switzerland, 
Rioja Is Not the Only Wine 

on the Table 

With a per capita consumption of over 43 liters per year, people in Switzerland rank 

among the top v,Tne drinkers in the world. They also have a longstanding special rekition 

with Spanish wine, which spread throughout the Swiss Alps hand in hand with the food 

of the Iberian Peninsula. On the heels of the two neighboring countries, France and 

lta[y, Spain has become the third largest source of bottled red wine imports in Switzerland, 

with a market share of almost 20 percent. 

Spanish wines have for 
over a ceniur)' been a fix-
Lurc on Lhe Swiss market. 
The opening up of Europe 
when railroad links were 
created and the simultane­
ous drop in Swiss wine 
production around 3900 
combined to turn what 
was once an autonomous 
wine-producing countr\-
into a wine-importing 
countr}'. 
In the year 2000, over 12 
million bottles of Spanish 
red wine were imported in 

Switzerland, i.e. three 
times more than ten shon 
years earlier. Since 1980, 
the number of bottles of 
quality red vrine imported 
from Spain has in fact been 
multiplied by ten. Over 
the same period, the quan­
tities of bulk wine from 
Spain fell from 37 to 14 
million liters and now, 40 
percent of all Spanish red 
wine arriving in Switzer­
land comes in bottles. 
With the increase in im­
ports of bottled red wine. 

not only the value of the 
goods supplied rose 
sh.ir[iiy, liui tine selection 
of available wines also im­
proved considerabl)'. If, in 
the past, there was not 
much choice for anyone 
looking for something 
other than Rioja and 
Navarra among the D.O. 
wines, today it is possible 
to find virtually cver\' type 
of quality Spanish wine on 
the Swiss market. Wine 
selections have come a 
long way 

In the 
Beginning,.. 
Was Rioja 
A good example providing 
proof that even the tradi­
tional importers with large 
bottling capacity are bet­
ting on the import of bot­
tled quality wine is the 
Scherer & Biihlcr compa­
ny, founded in 1837. 
Michel Laperrouza, the 
general manager of the 
company located in 

18 MAY-AUGUST 2001 SPAIN GOURMETOLIR 
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Rafael Perez 
The mandatory 
bottling in the 
production region 
has played a decisive 
role in the improved 
quality of Rioja wines, 

Jean-Claude 
Vaucher 
Without a doubt, 
Spain today is one of 
the countries with the 
most potential for 
quality wines in all of 
Europe. 

Meggen, explains, "The 
prerequisite conditions 
have been created by the 
Spanish producers them­
selves over the past ten 
years, with their fantastic 
gains in quahty. The in­
creasing demand of Swiss 
customers is keeping us 
on the go. During our \is-
its to the Spanish wine-
producing areas, we now 
observe that fine wines are 
being produced not only 
in the major, well-known 
areas, but also in virtually 
unheard of terroirs as well. 
It is truly a fascinating job 
to be the first to bnng our 
discoveries to the market." 
Laperrouza is highly opti­
mistic concerning the fu­

ture of Spanish wines on 
the Swiss market. 'The 
simple fact that imports ol 
bottled wine have risen by 
50 percent over the past 
four years ts proof that 
Swiss consumers appreci­
ate Spanish wines." His op­
timism is not, however, 
without limits. That is due 
lo ;lie pnee IK :v;i--es. 
some of which were dras­
tic, that started with the 
Rioja wines. "T hope that 
the Spanish producers are 
aware of the fact that the 
l̂ead\- L;e>.e;,ip:':ienL ol ex­

ports to Switzerland is pos­
sible only with reasonably 
stable prices. Sharp in­
creases and sudden drops 
quickly result in chaos on 
the market and the imme­
diate replacement of the 
product in question." 
For decades, Spanish 
wines in Switzerland have 
been runners up to the 
Italian and above all the 
French wines. They did 
not have a good reputa­
tion and for years were 
viewed as "cheap and 
nothing special.' That sit­

uation has been changed, 
according to the general 
manager of Schenk S.A., 
Jean-Claude Vaucher, 
thanks to the Rioja wines. 
"Their dynamism and the 
high product quaiity in 
the end helped Spanish 
wine in general." The 
hefty price increases for 
D.O. Rioja wines, due in 
particular to the mandato­
ry bottling in the produc­
tion region, benefitted 
above all the rest of Spain. 
Consumers started to look 
for wines from other re­
gions in Spain and they 
lound them. "This con­
tributed to the develop­
menl in Switzerland of vir­
tually unknown, btti 

prestigious D.O. wines 
such as Priorato, Toro, 
Qgales, Ribera del Duero 
and Ampurdan. Due lo 
the specific situation on 
the Swiss market, even 
lesser known D.O. wine.s, 
for example Navarra. 
Utiel-Requena, Valencia 
and Valdepenas were in a 
position to profit." 

Image Versus 
Price 
In spite of the fact that 
consumers have been con-
Ironlei.1 o\'er the past few-
years with unsettling price 
increases, Spanish wines 
can still count on an undi­
minished degree of affec­
tion on the part of the 
Swiss. "A good image in 
spite of what is clearly still 
a disturbing trend in 
prices," according to Rafael 
Perez, the director of the 
Vinoihck Sante. founded 
in Ztirich in 1991. "The 
clear improvement in the 
quality of Rioja wines has 
certainly contributed to 

M.,\Y-ACGL.ST 200\ iFAK GOLIRMi: lOL'i; 19 
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Michel 
Laperrouza 
The steady 
development of 
exports is possible 
only with reasonably 
Stable prices. 

Martin 
Wiederkehr 
The D.O. is the 
means to avoid 
slides in quality, 

that image. In my opinion, 
the mandator)' bottling in 
the production region has 
played a decisive role. 
Thank goodness, the days 
are behind us when im­
porting Spanish wines 
meant a Rioja transported 
in large tanks and blended 
in Switzerland," 
However, for Rafael Perez, 
a factOT even more impor­
tant than the export re­
quirements lor D O. Rioja 
wines concerns the devel­
opments in Spanish vine­
yards. "The reason for the 
current prosperity of the 
Spanish vineyards is a new 
generation of brave vint­
ners who not only have 
solid technical training in 
wine growing, but have al­
so shown a capacity to 
take business risks. They 
have renovated the largely 
neglected vineyards and 
cleaned up the dingy old 
cellars. Their good grapes, 
which were previously of­
ten sold lo large wine com­
panies, novi' go into mak­
ing characteri.sttc wines in 
every part of the countr)' 

that can stand up to the 
comparison with the best 
wines from the old and 
iraditional wine regions. 

Modern 
Wine-growing 
Techniques 
According to Frank 
Ebinger, the positive 
chaitges on the Spanish 
wine scene are due not on­
ly to the subsidies from 
Brussels for the agricultur­
al sector, but also to a new 
generation of wine experts 
that have now taken con­
trol in Spain. The owner of 
the Zurich-based Casa del 

S'. ' lh . i l d ' .wh 1. \ l ' I I -

stvely in Spanish wines, is 
of the opinion that inllu-
ences from the French 
neighbors have also played 
an important role. "Many 
wine experts studied al 
the ttniversity of Bordeaux 
and then earned their 
stripes in vineyards all 
around the world. The ac­
cumulated know-how is 
now being invested in 
Spanish vineyards and cel­
lars, but without abandon­
ing their rich traditions." 
Frank Ebinger thinks the 
current success of Spanish 
wines on Swiss markets 
may be explained by the 
quality of modern, top-
rank products which in 
turn encourage competi­
tion between producers 
and lead to increasingly 
better wines. "In compari­
son with twenty years ago, 
the wines generally have a 
fresher and fuller taste. 
The barrels are newer and 
are not used as long. Even 
the labels have been dust­
ed off and now the general 
impression conveyed by a 
bottle is up to high inter-

n ati on al SI an dard s." Today, 
Iberian wines are a stan­
dard feature on the wine 
menus of virtually all the 
best restaurants in Switzer­
land. For Ebinger, that is a 
clear sign of the iiTiproved 
image of Spanish wines. 
The innovative business­
man also feels that when 
virtually forgotten regions 
iiTcreasingly bring worthy 
products to the market, we 
may be sure that the Span-
bh wine scene will remain 
dynamic. 
The purchasing director 
and wine expert for the C. 
August Egli-Gruppe, Mar­
tin Wiederkehr, oversees 
one of the largest assort­
ments of Spanish wines on 

20 s MAY-AUGIKT 2001 iPAIS GOURMETOUR 



Frank Ebinger 
The Spanish wine 
scene will remain 
dynamic. 

MATTERS OF IMPORT 

CO-

the Swiss market. In his 
opinion, the DcnoniindLion 
de Origen is a critical fac­
tor. "Spain has such a 
wide array of local grape 
varieties and specific de­
nominations that it would 
be impossible to make all 
their names known to 
consumers. That makes 
the denomination of ori­
gin, and consequently the 
work of the Regulatory 
Councils, all the more im­
portant." 
In the opinion of Martin 
Wiederkehr, the various 
denominations of ongin 
play dilferent roles on the 
Swiss market. Rioja is 
firmly established tn all 
market segments. Navarra 
is a major name in the 
medium and low-end seg­
ments, whereas Ribera del 
Duero is present almost 
exclusively in the high-
end segment. Priorato will 
remain a niche product. 
For decades, Rioja has 
been represenied by a 
number of brands, pri­
marily in grocery stores. A 
major part of the Navarra 

reputation is due to the 
"Don Pasqual" brand cre­
ated by the Schuler com­
pany Generally speaking, 
the image of Spanish wine 
in Switzerland, empha­
sizes Wiederkehr, is very 
good because it evokes he­
donistic ideas and impres­
sions, with the sun, lun 
and pleasure. "The posi­
tive image has not only 
stimulated demand, over 
the past few years it has 
also driven the prices tip. 
That could tum out to be 
counterproductive, how­
ever, I do not see any 
problems for Spanish wine 
on the Swiss market if vio­
lent swings in the prices 
can be avoided." 

In the opinion of Martin 
Wiederkehr, the products 
curreiidy in danger are 
particularly the traditional 
wines from die Rioja, Rib­
era del Duero and Navarra 
D.O.s. "They could well 
lose their leading positions 
on the Swiss markei. Not 
to wines from other coun­
tries, but to the competi­
tion from their own coun­
try, to denominations and 
wineries capable of realis­
tically evaluating iheir 
own quality and market 
potential." 

Oi/i)ikir Stiilu'fi is ihc publish­
er and editor in chief of ihc 
Schweizerische Wcinzeitung, 
(he." official puhlianion of the 
Su'iss vvine trade assuciation. 

Photo credits on page MO. 
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Austria: 
Small but Quality 

Conscious 

For some years now, drinking habits have been changing in Austria, which was long 

considered, with good reason, to be a white wine country. Traditionally, red wine was 

mostly imported, though the situation began to change with the Alpine republic's accession 

to the E.U. Retailers started to offer a previously unheard of range of imported wines, and 

new chains opened their doors, populailzing wine drinking among younger target customers. 

Austilan wine makers also got the taste for red wine, producing some excellent reds, though 

still in small quantities, which met with an enthusiastic response both from restaurants 

and consumers. We asked four well-known wine dealers what the secret of success was. 

Wein &r Co, Austria's most 
successful wine chain with 
sixteen busy outlets, has al­
ways taken care tt) encour­
age the customer o\'er the 
ihe-hiid. ii-:['u !v.jde"'; 
marketing to seek and g^in 
access to a younger public. 
New World wines, particu-
larK' from .A.ustralia, have 
always been a hit. I asked 
the marketing manager, 
Willi Balanjuk. aboul de-
\cli>i)nieiil> 111 llie --panisn 
wines carried by Wein &r 

Co. in recent years. "The 
image of Spanish wine is 
heavily influenced by Rioja, 
which defines the product 
as good, economical and 
consumer friendly The 
wines are found to be har­
monious and soon ready 
for drinking. There is, how­
ever, little interest in 'fine 
wines," with the exception 
of Pingus and Vega Sicilia. 
We take Rioja as setting the 
general price level for ail 
Spanish wines at around 

18.17 euros ($15.32), and 
we feel the price-quality re­
lationship is of tremendous 
importance. This is bom 
out by the effects of the rise 
in Rioja prices between 
1999 and 2000, which 
caused a sharp fall in sales 
for the whole of the Span­
ish selection. So ifs clear to 
us that developments in 
Spanish wines are highly 
price sensitive. As long as 
prices remain stable, devel­
opments are positive. If 

price rises are pushed 
through in parallel with 
France or Italy however, 
sales are hkely to suffer." 
.Asked about awareness of 
grape varieties and regions, 
Balanjuk replies that cus­
tomers are largely unac­
quainted with any grape va­
rieties except Tempranillo 
or regions other than Rioja, 
Ribera del tXiero and 
Penedes. Sherry and, partic­
ularly. Cava suffer from this 
"nobody" image. 
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Willi Balanjuk 
We see Rioja as 
setting the general 
price level for all 
Spanish wines. 

Christian Lerner 
Spain Is currently 
the Continent's 
most exciting wine 
country. 
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Strong 
Development 
Somebody who has taken 
great pride in pushing the 
quality of Spanish prod­
ucts is Christian Lerner 
from the wine and deli­
catessen importer Festival. 
He claims to have noticed 
some development in their 
image as high quahty, 
along with the price-quali­
ty relationship, and that 
they are also increasingly 
recognized and in de­
mand. "Its in their differ­
ence from other wines. 
Spani-sh wines have dis­
tinct characteristics, which 
are evident even in 'mod­
em' wines due to the 
grape varieties used-Tem-
pranillio, Gamacha. Gra­
ciano. The special climate, 
which is notably different 
from other traditional Eu­
ropean wine regions, also 
has an effect. The 'terroir' 
factor is also important 
and is increasingly recog­
nizable in wines from the 
Ribera del Duero, Penedes 
and Priorato areas, and, as 

always, there is the use (or 
partial use) of American 
oak barrels to produce 
solier, more velvety wines. 
A kirthcr reason for these 
special characteristics is 
the age of the vineyards, 
many of which were 
planted before the onset of 
phylloxera. We at Festival 
Feel that the higgest differ­
ence from other European 
wine regions is that Spain 
is currently the Conti­
nent's most exciting wine 
coLintiy The main devel­
opments have taken place 
in previously quite un­
known regions where 
tremendous investment 
i subsidized by the E.U., of 
course) and the work and 
enthusiasm of some first-
class enologists have re­
sulted in the creation ol 
some very interesting 
types of wine. Really won­
derful wine discoveries are 
there to be made all over 
Spain right now. We ex­
pect sales to rise sharply if 
quality continues to im­
prove in the luture and 
pricing policy remains rea­
sonable, with appropriate 
support from producers, 
the Regulatory Councils 
and ICEX (Spanish Insti­
tute for Foreign Trade). Of 
course, more articles 
aboul Spanish wine in 
specialist joumals such as 
Falstaff & Co. would abo 
help, because analysis of 
customers' habits cleariy 
shows quality is increas­
ingly in demand as well as 

price (in this regard, 'writ­
ten' quality in the form of 
Joumafists' assessments 
are particularly impor­
tant)." 
We talked with Peter 
Jlresch of Wienothek 18 in 
order to sound out an im­
porter who deals exclu­
sively in Spanish wines 
and spirits from 16 D.O. 
regions, including wines 
from nine Rioja estates. He 
de fivers 70 percent of 
these products to whole­
salers and 30 percent is 
sold direct. "My current 
opinion is that Rioja re­
mains the Spanish wine 
region par excellence. New 
regions are of course al­
ways interesting, but they 
are still little known to the 
general public." 
Spanish wines enjoy a 
good image; the countn.' 
stands for tradition, com­
petitive estates and a 
strong price-quality rela­
tionship. As far as La Rioja 
is concerned, however, ll 
must be said that the 50 
percent rise in prices over 
recent years has hurt de­
mand. As ever, the cus­

tomer is looking for wines 
priced al around 18.17 
euros (SI5.32). The grape 
varieties are not well 
known and consumers 
make their choice based 
on the estate and the re­
gion. White wines and 
roses are fundamentally 
poor sellers. Cava has a 
poor image and is basical­
ly unsellable here. 
"Promotion campaigns 
have so far been pretty 
poor and importers have 
been insufficieiuly in­
volved. Wine tours wiih 
journalists and opinion 
leaders might be an idea. 
Awareness of the various 
regions also needs improv­
ing, because they are all 
pretty well unknown ex­
cept for La Rioja. Never­
theless, our overall feeling 
is that the markei will 
continue to grow in Aus­
tria." 

Red Wine 
Trend 
Thomas Schulz of Schulz 
& Partner is Austria's best-
known specialist in Spain 
and the majority of his 
customers are in the busi­
ness to business segment. 
He sells 85 percent to 
wholesalers and wine 
dealers, a further ten per­
cent to the gourmet 
restaurants and the rest to 
private customers. His 
company moves between 
15 and 20 percent of an-
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Peter Jiresch 
Promotion campaigns 
have so far been 
pretty poor and 
importers have been 
insufficiently involved. 

Thomas Schulz 
I hope both 
restaurants and 
consumers will prove 
rather more ready to 
experiment. 

nual Rioja sales in Austria. 
"We only carry red wines 

itt our selection with the 
exception of the Bomos 
Sauvignon Blanc from the 
Rueda D.O. region. If Vi­
enna had as many Spanish 
restaurants as Italian, con­
sumers would soon notice 
that some Spanish whites 
are a better buy than simi­
larly priced standard 
w ines from Venice and 
Friuli or the rather inferior 
Tuscan bianchi, which 
contrive to be both over­
priced and 'cheap' at the 
same time. 

"The price-quality rela­
tionship is certainly an im­
portant feature of the 
wines, which still com­
pares very favorably with 
the usual benchmark of 
Chianti Classico, despite 
continual price rises over 
the last four years. The 
price of a good Rioja criaii-
za is still a good 30 per­
cent lower than a good 
Chianti Annata, which is 
not a particularly common 
wine, although of course 
the same could be said for 
the Rioja crianza. Even at 

the very top, Spain offers a 
WILICI iMiiL̂ e ih.iii li.ilv. 
even If you ignore around 
hve really overvalued 
products that suffer rather 
from the 'Petrus' syndrome. 
Image is only really a factor 
in La Rioja and Ribera del 
Ducro (perhaps to some 
extent in Penedes), but it 
has been much polished 
with consistent improve­
ments in quafity, probably 
because a wine-exporting 
country like Spain has to 
measure itself against in­
temational competition 
and produce wines that 
are keeping in touch with 
consumer preferences (es­
pecially in the U,S.A. and 
the U.K.), or at least pro­
vide a compromise. 
"The other key factor is 
that Spanish wine produc­
ers have finally realized 
that good wine will only 
come out of the cellar if 
quality grapes are used. 
This was still not an issue 
in the Iberian Peninsula in 
the 1980s, My impression 
is that the producers we 
represent in Austria have 
made the necessary invest­
ments and taken appropri­
ate quality measures in 
their production process­
es. Cenain producers are 
Kii.;hh. [inzfd h-. .oniiiii^-
seur= ,ind [ i^eiievc lluu 
their wines are probably 
among the best in ihe 
world. On the other hand, 
wines from regions such 
as Navarre are almost 
completely ignored, al­

though the liberal policy 
followed by the Regulato­
ry Council, which allows 
intemalional grape vari­
eties, means that many ex­
cellent and economical 
wines are made there." 
Asked about the outlook 
lor Spanish wines in Aus­
tria, Thomas Schulz says, 
"Primarily, I would expect 
producers to stabilize and 
even slightly lower prices, 
which would make even 
good quality rescr\'as more 
attractive again. Quality is 
generally good in any case. 
1 would also hke to say at 
this point that 1 hope both 
restaurants and consumers 
will prove rather more 
ready to experiment and 
that other wine-growing 
regions as well as La Rioja 
and Ribera del Duero will 
be accepted. 1 also hope 
(though there is not much 
choice) that a major Aus­
trian wine and lifestyle 
magazine might presenl 
some of the wine regions 
and estates. A comparative 
tasting could even be 
arranged and publicized, 
not just for the Rioja but 

perhaps foT wines from 
• he Rll^er.l del Ouem. 
Navarre, Toro and other 
regions, and maybe for 
cenain top wines indepen­
dent of iheir regions of 
origin. 

Peter Moser is one of Aiatria's 
leading wine writers and the ed­
itor of the imernationally 
renowned wine magazine Fal­
staff. He writes articles for nu­
merous publications aimed at 
both specialists and the general 
public and publishes a wine 
guide on a two-yearly basis. He 
regidarly travels to Spain, as 
well as icctiiriiig on the countiy 
and its wine regions. 

Photo ciedits on page 140. 
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The CInallenge 
of the Frenoh Market 

Spain and France have much in common when it comes to wine. Vines and methods 

similar to those of the Bordeaux region have helped regions such as the Rioja or Catalonia 

to establish a reputanon for quality. 

French consumers today are showing a growing interest in discovering foreign wanes 

and this is leading a number of dealers to express their faith in the future of the 

neighboring Spanish wines. 

In the words of Nicolas 
Bertino (of Laplace-Jar-
rousse, the distributor for 
Torres and other Spanish 
wines and spirits), "Span­
ish wines are still good val­
ue for money, even though 
the Rioja crianzas have just 
raised their prices by 20 
percent, and Penedes by 
ten percent. Other points 
in their favor are the top 
quality of certain prestige 
brands-Vega Sicilia, Tor­
res, Pesquera-and the faci 
that some are able to suc­

cessfully compete with 
Bordeaux wines." 
This opinion tends to be 
shared by most distribu­
tors of Spanish wines in 
France who suggest that 
Spain has the edge over 
other foreign competitors 
because it is still one of 
the favorite holiday desti­
nations for the French. 
"With Spain being so 
close to France, vacation­
ers can try out Spanish 
wines on their home 
ground." explains Jean-

Francois Jeanniot (owner 
of La Guildive and distrib­
utor for the Osborne 
group-sherry. Rioja wines, 
for Masachs-Penedes 
wine, and for Spanish 
spirits). 
Another advantage is 
pointed out by Christo­
pher Cannan (of Eu-
rop\in, which specializes 
in French and foreign 
wines, importing and dis­
tributing many Spanish 
wines), "The Spanish cus­
tom is to deal only in 

goods that have already 
been aged and are ready to 
drink." 

Customer 
Confusion 
In spite of these advan­
tages, the French public 
knows as little about 
Spanish wines as they do 
about their own. "Confu­
sion reigns," says Nicolas 
Bertino. "Torres is WTongly 
thought of by most French 
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consumers as a denomina­
tion. The Spanish Denom­
inations of Origin tend to 
be known only to wine 
specialists." 
01i\ier Bartolone (of OL-
SAM) confirms this, "The 
French public is only ac­
quainted with those Span­
ish D.O.s that have carried 
out special campaigns as 
Rioja has done, or if they 
have been specifically 
brought to their attention. 
Wine waiters have played 
a very important role in 
helping French consumers 
discover foreign wines." 
Whereas with French 
wines the .A/i/v/liifion lakes 
precedence over the brand 
(with a few rare excep­
tions), Spanish wines are 
often sold the other way 
round, giving the brand 
name first. This is con­
firmed by importers. J.E 
Jeanniot agrees that the 
brand seems to be the 
most reliable quality fac­
tor. "Sometimes the de­
nomination is forgotten al­
together, to the extent that 
most people think Torres 
comes from the Rioja al­
though us winery is in fact 
in the Penedes area of Cat­
alonia." 

Claude Bernard Levy (of 
VINESPA, the distributor 
for several D.O.s: Rioja, 
Sherry Pnoraio, Ribera del 
Duero, Navarra, Valde­
penas and Rueda), adds, 
"Most of our customers are 
professionals-the large 
wine cellars, specialist 

Christopher Cannan 
An advantage for 
Spanish wines is the 
custom to only deal in 
goods that have 
already been aged and 
are ready to drink. 

shops and medium to high 
class restaurants. The most 
important ol diem-Ducasse, 
Faugcron, George V; VeyTat 
and Haebcrlin-want great 
wines from the best-known 
areas, such as Dominio de 
Conte and .Mba de Breton 
from the Rioja, Condado de 
1 laza and .Alenza from the 
[libera del Duero, Fra Fulco 
and Clos Mogador from the 
Priorato in Catalonia." 
The Torres importer, Nico­
las Bertino, says much the 
same, "We are lucky to 
have the exclusive distribu­
tion rights for a brand 
which in itself is a guaran­
tee of quality, and most of 
our customers are well 
aware of this." 
On the matter of commu­
nication and the promotion 
of Spanish wines, opinions 
are mixed. The local wines 
have an almost monopolis­
tic position and only a few 
of the larger wineries have 
sufficient financial backing 
10 consider large-scale op­
erations. 

Claude Bernard Le\'y con­
fesses, "I've tned tasting 
sessions in collaboration 

with Spanish restaurants 
and I've been present at 
the Paris Fair on ten occa­
sions but the results have 
always been poor." 
Nicolas Bertino is not so 
sure afier a recent positive 
experience. "In April 
1999, vve set up a partner­
ship amongst the Flo 
chain of stores, the D.O. 
Montilla Moriles, ICEX 
(Spanish Institute for For­
eign Trade) and the Trans-
media agency to promote 
two Alvear wines and one 
Perez Barquero. The 14 
Paris stores held a Spanish 
week with special decor 
and foods. Three venenci-
adorci went from store to 
store to serve the wines 
and offer tapas. The week's 
results were 600 bottles 
sold but, more important­
ly, 47,000 sales opportuni­
ties." 

Olivier Bartolone agrees 
but adds, "Promotion can 
help to develop knowl­
edge of the product and 
improve its future poten­
tial but it can only be 
done by a D.O. or an orga­
nization, never by a single 
producer." 

The 
Importanoe of 
Image... 
of all the foreign wines on 
sale in France, Spanish 
wines are the best known. 
When asked to name the 
region their favorite Span-

Nicolas Bertino 
Generally the Spanish 
denominations of 
origin are only known 
to wine specialists. 

ish wine comes from, 
many French consumers 
say Rioja. 
Christopher Cannan ex­
plains, "Spanish wines 
have never had the nega­
tive image in France they 
had in Great Britain a lew 
years ago." 
In general, Spanish wines 
enjoy a quality image, to 
the extent that some of 
them have come to be 
seen-like fino-as elitist, 
intellectual wines. J.E 
Jcanniot complains, "Sher-
T)- has such a British im­
age, but it's really tremen­
dously convivial and 
accessible. It has every-
thing it needs to be a pop­
ular drink." 
Along the .same lines, 
Oliver Bartolone adds. 
"The image of a holiday 
wine may be clear for 
those who are frequent 
visitors to Spain, but the 
main interest of Spanish 
wmes is that they offer a 
genuine altemative. They 
fomi part of a palette of 
foreign wanes that attract 
customers on the lookout 
for something new and 
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Jean Frangois 
Jeanniot 
Priority is given to the 
brand, sometimes 
the denomination is 
even forgotten 
altogether. 

should be something of a 
find for them." 
A find that offers excellent 
value for money This, 
when seen in the frame­
work of operations to pro­
mote Spain or Mediter­
ranean products, Spanish 
weeks, etc., is ofien the 
key factor, at least accord­
ing to Claude Bernard 
Levy "Some of our cus­
tomers are tired of the ex­
cessively high prices of 
Bordeaux or Bourgogne 
wines. .\ ver)' good 1996 
Rioja might cost 36 F 
You'd never find a 1996 
Bordeaux al that price." 
Olivier Bartolone suggests 
that dining with a theme is 
an interesting idea. Con­
sumers s<:)meiimes like to 
offer the right vvine to go 
with a specific regional cui­
sine (a paella, for example) 
and in such cases price is 
an essential factor "1 think 
a wine is good value for 
money." he says, "when, 
even if prices have gone 
up, it is sdll possible for 
ev-erv'one involved-whole­
saler, retailer and cus-
tomer-to do vvell." 

., .and the 
Media 
The infiuence of the media 
is of capital importance. 
An article can make or 
break a reputation, and 
trends set by wine writers 
have a direct effect on 
consumers. 
As stated by Claude 
Bernard Levy "The market 
should continue to devel­
op slowly Spanish wines 
have a niche in the market 
which fluctuates in line 
with fashion, infomrarion, 
etc. A report in the Revue 
des Vim de France or a 
mention in a Parker book 
does much more for for­
eign wines in general and 
Spanish wines in particu­
lar than a tasting session 
with invited specialists." 
Cristopher Cannan is opti­
mistic about the develop­
ment of the market lor 
Spanish wines. "Spain is 
next door to France and in 
recent years has been 
making tremendous efforts 
in the area of quality 
Ever>' year a new wine ap­
pears on the market, new 
Spanish enologists are dis­
covered and the press is 
eager to cover every detail 
of the wine phenomenon. 
Where previously we 
could only sell two boxes 
of a Spanish wine, today 
we can sell several hun­
dred bottles." 
Will the market start to 
flourish? We can bul 

Claude Bernard Levy 
Some of our customers 
are tired of the 
excessively high prices 
of Bordeaux or 
Bourgogne wines. 

hope. If Spanish wines can 
be brought dowm from 
that high shelf for curiosi­
ties or hofiday souvenirs 
to become a quality alter­
native, they certainly have 
a legitimate place on this 
difficult market. 

Raaul Fernandez, a food and 
wine writer After writingfor 
Saveurs and La Bonne Cui­
sine, he nmv contributes to the 
food and wine sections of Le 
Chasseur Frangais. 

Photo credits on page MO. 
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Fresh 
There is a buzz of excitement in Spanish 

kitchens. In the last two decades the chefs 

ŵ ho catapulted Iberian cooking to a place 

on the world restaurant map have also been 

training dozens of young cooks. Now they 

are beginning to run their own kitchens. 

The results are impressive: Juan Mari Arzak 

and Ferran Adria say this is the best 

generation ever of cooks to have emerged 
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The New 
Spanish 
Chefs. Part 1 

TEXT 
VICKY HAYWARD 

PHOTOS 
TOYA LEGIDO/ICE.X 

in Spain. It is not just a question of dazzling 

technique, or that there are so many young 

cooks working around the couniry. It is 

also the fresh ideas and friendship between 

them which is marking a sea change. Here 

we focus on seven young cooks from the 

Basque Countr)' and Catalonia, and explain 

what makes this generation special. In the 

next issue, we will be looking at seven 

cooks from other regions, and the themes 

behind their cooking. We have left their 

recipes to speak for themselves. 
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THE NEV\/SPANISH CHEFS 

Who 
Are the New 
Spanish Cooks? 

There's a joky Spanish 
acion>mi. JASP, which 
stands for Juven Aunqiie 
Sohradamente Preparado-
Young Bul A.stonishingiy 
Prepared-a yuppie-like la­
bel dreamed up by an ad­
vertising agency for the 
new generation of highly 
qualified young Spaniards. 
Certainly, the new genera­
tion of cooks fits the pro­
totype. Some started by 
studying cooking or hotel 
management at college; all 
have worked under big 
names in modern Spanish 
or French cooking; and 
most have rounded out 
that experience by taking 
courses with other chefs 
and parissiers, attending 
cooking competitions and 

congresses, and reading 
extensively. The books on 
their shelves are not only 
by kitchen gurus such as 
Michel Bras, Michel 
Guerard and Pierre 
Gagnaire, but also by writ­
ers on dietetics, kitchen 
gardening and oriental 
culture. Travel is a new in­
fluence. "It's never a 
question of copying, bul 
of looking again al your 
own products in a new 
lighi" (Elena Arzak). The 
result today is a group of 
several dozen young chefs 
with extraordinary com­
mand of technique-draw­
ing on Spanish, French. 
Japanese, Italian or Swiss 
cuistnes-and a wide range 
of interests, some of which 

feed back into their 
restaurants: fine art, travel, 
jazz, typography, garden­
ing, photography, motor-
biking, literature, philoso­
phy zen and (some things 
never change) football. 

Why 
Are They an 
Exceptional 
Generation? 

They stand on the shoul­
ders of giants, and they 
knovv It. "Given the mac-
stros who came before 
us, it was logical this 
generation wiis going lo 
happen" (Isaac 
Salaberna). Leading 
Basque food critic Rafael 
Garcia Santos analyses it 
this way. "We're in the op­
posite position to the 
French today Nothing was 
going on here, then a very 
small minority of cooks 
worked a revolution and 
implanted an avant-garde 
ideolog)', which has pro­
duced a general renais­
.sance. Tliai avant-garde 
ideology and a sense of 
idealism attracts young 
people." To flesh out the 
storyline, in the late 1960s 
much-loved Basque chef 
Luis Irizar (see box. page 

46) set up a pioneering 
professional cooking 
school near San Sebastian. 
There, ten years later, in 
the late 1970s. a group of 
Basque chefs created a re­
gional version of nouvelle 
cuisine called nucva cocina 
which made waves 
throughout Spamsh 
restaurants. Two of them, 
Juan Mari Arzak and 
Pedro Subijana, remain 
mythical maestros and 
chefs today. Things slowly 
gathered momentum. In 
the 1990s Martin 
Berasategui injected multi­
ple modern French influ­
ences and his own creativ­
ity into modern Basque 
cooking while Ferran 
Adria's radical retake on 
cooking technique and 
eating esthetics in 
Catalonia provoked 

French chef Joel 
Robuchon to call him "the 
best cook in the world," 
Other influential figures 
have been Catalan Santi 
Santamaria and Manuel de 
la Osa, the Manchego pro­
totype of the self-taught 
solitary figure singlehand-
edly reshaping his owm re­
gional cuisine. All of the.se 
chefs have been teaching 
intensively in the last 
decade. "We're the 
generation wTio've seen 
autcur cooking from 
below, we've watched 
our maestros cooking 
what they believed in. 
You cannot go back on 
that" (Andoni x\duriz). 
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Have 

S o c i a l and 

Economic 
Factors Contributed 
Anything? 

To a certain degree, by 
opening up new opportu­
nities. The market has 
changed: young 
Spaniards, both men and 
w ômen, eat out regularly 
and more adventurously 
"Global culture has its 
good points. Young peo­
ple carry a lol more in­
formation in iheir taste 

huds"' (.Aitor ElizeguO. 
Banks have loosened up 
on their loans to students 
and new businesses. 
Exotic food products are 
far more widely available. 
Kitchen technology has 
changed dramatically 
Finally, as the market has 
grown, so too has a critical 
debate aired in restaurant 
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guides, cookbooks, maga­
zines and other food v\ ru­
ing. All the young cooks 
acknowledge this has been 
an important stimulus. 

Where 
Do the Young 
Cooks Worl<? 

The main centers are still 
the Basque Countr)' and 
Catalonia. In particular, 
three of the chefs por­
trayed in this issue come 
from the San Sebastian 
area, one of Europe's great 
gastronomic meccas, with 
a total of 12 Michefin stars 
for a population of around 
200,000 people. Its vi­
brant cooking tradition-
popular as vvell as aha 
cocina-has been fueled by 
tourism, pro.\imity to 
France, a unique radius-
of-reach for produce, and 

iis cooking schools. 
Neighboring Bilbao is also 
a blossoming restaurant 
center "The big change 
here has been a new gen­
eration of chef-proprietors 
who never existed before," 
comments Ana Larranaga, 
editor o( Ga.'ilronomika, the 
Bilbao-based food maga­
zine. Some of the young 
cooks were born, grew up 
and still work in family 
restaurants. Others have 
responded to the expense 
of city-center premises 
vvith lateral thinking about 

restaurant sites. Some 
have gone to the couittry, 
or relocated in soft-city 
zones. Others have lefi 
their home region in 
search of new markets or 
stmck deals with hotels. 

What, 
Then, Is This 
Generation 
Cooking? 

There is a shared belief in 
produce-led cooking with 
a local identity from foods 
which belong to the 
restaurant's environmenl. 
Within that, dishes divide 
into one of two strands: 
renovated regional cuisine 
or creative auteur cooking 
open to global flavors. 
"It's a way of saying: 
look, this is what we cre­
ate, this is what we 
think. It's a way of say­
ing we don't have to con­
form and follow classical 

canons." (Jordi Parramoir). 
The Basque influence is 
clear in bold flavors and 
sauces developed from 
cooking juices; Adria's im­
pact can be seen in the in­
terest in kitchen technolo­
gy, in new le.xiures such as 
hot gelatins, and in the 
emphasis on avant-garde 
visual presentation. But 
this is not designer cook­
ing, nor is there any inter­
est in fusion beyond nat­
ural linkups with native 
styles (for example. 

lapanese and Basque fish 
cookery). Instead there is 
a retum to simplicity, or 
rather, apparent simplicity, 
which reveals complex 
aromas, textures, flavors 
and temperatures as you 
eat. 
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What Are the 
aher 

Issues 
on the Agencda? 

Firstly, an equal interest in 
cheap eveiyday produce 
(farmyard chicken, citms 
fruits, sardines) and 
goumtei luxuries (foie 
gras, truffles, caviar), and, 
in parallel, in popular re­
gional dishes as vvell as 
haute cuisine. That links 
into other wider values. " I 
won't have strawberries 
on the menu when there 
is a seasonal glut be­
cause it's immoral that 
food is destroyed lo 
maintain prices" (Sergi 

.Arola). All agree that a 
professional cook should 
deliver healthy meals that 
leave you able to work, 
play or go for a walk afier 
you leave the restaurant. 
Bul what really seems to 
unite them is a belief in 
friendship, mutual respect 
in-ti.'acl o\ ••]'»alri,, nnc: (fit-
empowering of one anoth­
er through infonnation 
sharing and mutual sup­
port. Many of ihem stud­
ied and worked together 
and, on their occasion.Tl 

days off, they'll often drive 
long distances to eat eacii 
other's food and talk. 
"There's no fear of copy­
ing," comments Mikel 
Corcuera, food critic for El 
Pais in the Basque 
Country. "They take it as a 
compliment and move on 
to do something different." 

What About the 

Future? 

This generation is clear 
that the next one will be 
just as exciting, "Pouff! 
They're amazing, their 
training and ideas... I 
can see it already in our 
own kitchen team" 
(Ramon Freixa). One of 
the biggest changes will be 
the likely influx of new fe­
male talent currently Ije-
ginning lo work its way 
through the cooking 
schools. "It is sure to hap­
pen sooner or later," says 
Luis Irtzar, who is still 
watching as Spain's alia 
cocina continues to gather 
momentum, Now, signifl­

eam I y, his school is mn by 
one of his daughters. 
"More women in the 
kitchen wil l afleci what is 
cooked. The perfect team 
is half men and half 
women. The men are fast, 
but the women are more 
sensitive, with a special 
eye for detail." At the mo­
ment, ihough, i l is more 
common to find the cooks' 
girlfriends or wives help­
ing mn the reception and 
dining area. For one thing 
that has not changed is the 
dedication and long hours 
in the kitchen— "a fifty- or 
sixty-something hour 

week," as one of them 
calls it-which are needed 
to achieve haute cuisine's 
magic balance betvveen 
art, craft and business. As 
Isaac SalabeiTia puts it, 
"You have to love what 
you are doing, not care 
about winning prizes, just 
be happy cooking." 

Vicky Hayward i.s a writer, 
journalist and bool? editor 
whose articles about tbe 
arts, travel, social issues and 
food are puMislied interna-
Honally. She is senior editor 
of Boolh-Clibbom Editions, 
London. SJic lives in Madrid. 

32 MAV-AllGLSr 21X11 SPAIN GOURMfcTOUR 



THE NEW SPANISH CHEES 

ISAAC SALABERRIA 
FAGOLLAGA 
(HERNANI-GUIPLlZCOAl 

ELENA ARZAK 
ARZAK 

[SAN S E S A S T I A N - G U I P U Z C O A ) 

RAMON FREIXA 
RAC6 D'EN FREIXA 

(BARCELONA) 

o 
O 

GO 

F E AT l R E I) COOKS; THE FACTS 

Names and a(jdresses 

Basque Country 

Andoni .'\duriz 
Mugariiz, Aldura Aldea, 20 
Caserio Oizazulueia, Camino de 
las Cuevas de Landarvaso, 
Renteria. Tel: 943 518 343 

Elena Arzak 
Arzak , Alto de Miracruz 21, 
San Sebasiiiin. Tel: 943 278 465 

Ailor Elizegi 
Caminiz, Pqe Tecnologico, 212, 
Zamudio. Tek 944 317 02.5 
WW-w.gamini-.salseando21 .com 

Isaac Salaberria 
Fagoilaga. Eereiiozu Auzoa 68, 
Hemani. Tel: 943 550 031 
www.fagollaga.com 

Catalonia 

Ramon Freixa 
El Raco d en Freixa, Saint Eltes 
22, Barcelona. Tel: 932 097 559 
www. racodcn freixa. 
salseando21.com 

Jordi Parramon 
jnrdi Parramon, Cardona 7, Vic. 
Tel: 938 863 815 
wwwrelaischateaux.com 

Madrid 

Sergi Arola 
La Broche, Miguel Angel 29. 
Tel: 913 993 437 

Recipe anthologies 
Agiia, el arte de biien comer 
(Water, the Art of Eating Well), ed. 
Juan Jose Lapiiz, Ediciones B, 
Madrid, 2000 [recipes for dishes 
with waler from 78 restaurants, in­
cluding many where the younger 
chefs have worked and trained, plus 
a few of their own). 

El gran Ubro del aceite de oUva 
(The Big Book of Olive Oil), ed. Jose 
Carlos Capel, Cajamar, Madrid, 
2000 (recipes from 58 cooks, includ­
ing half a dozen of the younger 
chefs), 

Lt) mejor de la gaitronomia 2001 
(The Best of Gastronomy 2001), 
Rafael Garcia Santos, Desion, 

Madrid. 2000 (rcslauranL ,i:,Liiclc with 
detailed critiques of chefs' new dish­
es and developing styles; includes 
virtually all the chefs in this article), 

Los gcFiias del fiiego 
(Geniuses vvith Fire) Pau Arenos, 
Peninsula. Barcelona, 2000 (a study 
of the new movement among 
Catalan chefs, including Adria and 
Parraim'in). 

Individual chefs' books 
Celebrar el Milcnio con Arzak y 
Adria (Celebrating the Millenium 
with Arzak and Adria), Peninsula, 
Madrid, 1999 (Elena Arzak 
collaborated on the recipes). 

Pfl, oli t vi 
tBtead, Oil and Wine), Ram6n 
Freixa, Ambit. BarcLiuna, 1999 
Magazine Tabida 0 (huevo/egg) and 
Tabula I (bacalao/salt-cod). editors 
Andoni Luis Aduriz y Santos 
Bregafia, Editorial Aurrera, San 
Seba.stian. 2001 
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Andoni 
Luis 
Aduriz 

Aduriz was just 26 years old when 
he began rtinning the kitchen at 
Mugaritz, a convened cider farm in 
paradisiacal counir)'side close to San 
Sebastian. The first Michelin star 
came a year later, since then he has 
been 's)Tithesizing things," as he 
puts it, in landmark dishes such as 
wood-grilled duck foie with a sea let­
tuce stock given body by Bomba 
rice. "You knovv what I love about 
that dish?" he asks. "The iodine and 
the foie's slight bitterness, plus the 
third invisible element holding them 

together: the flavor and aroma of the 
wood smoke!" Mild mannered, seri­
ous and very dedicated, his menu 
eliminates canapes and pet its fours 
("they're a distraction"), avoids more 
than three elements on a dish ("that 
way, each one of them has to be real­
ly good") and holds back all the 
creamy richness uniil ihe wonderlul 
puddings and cheeseboard. The dis­
tilling of many complex flavors, tex­
tures and aromas into just a few ele­
ments relies on immaculate technical 
precision accumulated during nine 

years at cooking school and in seven 
restaurant kitchens-including lu'o 
years at Zuberoa and El Bulli, with 
shorter spells at Neichel, Arzak, 
Alkalarre and Berasategui. But. he 
says, technique is not enough. "It 
can be a trap. One should create 
simply to match the produce. You 
need deeper values." Today, he splits 
a 16 to 18 hour day between the 
kitchen and the vegetable garden, 
with breaks for reading, and the odd 
trip to the Guggenheim or the beach. 
"You reach a point where you have 
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to be completely alone to develop 
personal criteria, I've forced the 
pace, but at least I feel I'm on the 
road towards my am\ style." 

Favorite ingredients: 
• Right now herbs, wild greens and 
plant shoots. I'm experimenting with 
a hundred different food plants in 
the kilchen garden. All kinds of oils 
fascinate me too." 

Roast Turbot with Hot 
Citrus Vinaigrette and 
Diced Citrus-rind Comfit 
This recipe lakes time, but anyone 
can make it, I would rcconunend us­
ing a slighik gelatinous fatly fish. 
The emulsified vinaigrette replaces 
the vinegar traditionally used in 
Bascjue fish dishes, and is far more 
aromatic. The comfit, the third ele­
ment, has an intense flavor that ex­
plodes in your mouth. 

Serves 4: 
• 1 turbot fillet, weighing 800 g (1 lb 

7 oz) 
• I pinch of fine cooking sail 
• 15 ml (1 tbsp) mild extra virgin 

olive oil 
• 1 pinch of Maldon salt flakes 

Com/it: 
• 5 citrtis fruits: 1 lemon, I grape­

fruit, 1 orange, I mandarin, I lime 
• 100 g (3 1/2 oz) sugar 
• 100 ml (3 1/2 oz) water 

Vinaigrette: (prepare 12 /tours 
ahead) 
• 60 ml (4 tbsp) each of fresh grape­

fruit, lemon, orange, mandarin and 
lime juice (you will need more 
than one of each fruii) 

• 60 ml (4 tbsp) passion fruit juice, 
sieved of seeds 

• 2 heads of garlic, skinned and 
thinly sliced 

• 600 ml (1 pt) extra virgin olive oil 
• 4 g (1/6 oz) powdered agar 

To make the vinaigreite, squeeze the 
fruit J uices and bring to a boil in a 
stainless steel pan. Remove. In a 
large heavy-bottomed pan, heat the 
sliced garlic gently in the olive oil 
uniil just golden, remove the pan 
from the heat, cool until the oil is the 
same temperature as the juice (to 
avoid flzzing) and mix die two to­
gether Cover in a cool place for at 
least 12 hours. Strain. 
To make the comfit, slice off one end 
of each fruit to give it a level base, 
set the fruit on that and shave off 
slices of zest and pilh approximately 
4-5 mm (just under 1/4-in) thick 
with a very sharp knife. Blanch each 
type of fruit skin separately, drain 
and refresh, repeat three limes. Place 
the sugar and water in a heav^-boi-
lotned saucepan and bring to a boil. 
Cook the sliced rinds in the sugar 
syrup, each fruit in a separate pan, 
for about a minute each, leaving to 
cool in the syrup. Remove the rinds 
and cut into 4 mm (1/6 in) squares. 
Shortly before serving, soak the agar 
in cold water lor a few minutes until 
it becomes elastic. Remove; drain 
vvell. Heat 100 ml (4 fl oz) of vinai­
grette in a saucepan, add the agar 
gelatin and dissolve away from the 
heat. Mix back into the vinaigrette; 
heal gently. 

Salt the turbot. Heat the olive oil in a 
heavy-based pan and sauie the fish 
until golden. Cook the fish for 5 
minutes in the middle of a very cool, 
dr\' oven at ten percent humidity (or 
with a dish of water on a lower oven 
rack) and preheat to l l C C 
(225''F/gas mark 4-5). Warm four 

deep plates. Spoon four tablespoons 
of the vinaigreite onto each plate. 
Divide the fish into four fillets and 
place one on each plate, putting two 
squares of each type of comfit 
around the fish. Season with a little 
salt 

Recommended wine: 
Sergio Otero, Mugaritzs sommelier, 
suggests a Rueda Superior D.O, 
Vcrdejo varietal. "It mirrors the dish's 
fruily citric aromas, and light acidity 
and contrasts well with the flsh fat," 
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Elena 
Arzak 

Aged 32, younger than many of the 
kitchen team, Elena Arzak is cool 
and collected checking finished dish­
es before they are earned out lo the 
dining room. Her inheritance is for­
midable: a centennial family resiau­
rant set up by her great grandmother 
and launched to worldwide fame 
and three Michelin stars by her fa­
ther Juan Mari, co-founder of Basque 
nueva cocina. Now it is Elena who 
runs the team of 28 cooks, mostly 
male and including some of San 
Sebastian's top cooking talent. She is 
impressively undaunted, "I've always 
thought 1 would see how it goes, do 
what 1 can and quit if I stop enjoying 
it." She opted for a six-year training 
in Switzerland, London, Paris and 
Roanne (France) before starting to 
work alongside her father and her 
mother, Mayte, who helps manage 
the restaurant. Father and daughter 
create new dishes in intense daily 
sessions in a small laboratory-like 
kilchen on the restaurant's first floor-
Elena describes the process; "We 
work tbe same way that my lather 
did with my grandmother Basically, 
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1 present a dish and then we discuss 
it." Juan Mari puts it this way: "It's 
like musical generations. I'm an old 
rocker and she's heavy metal." They 
clearly love working together Today, 
a .signature style of the menu is the 
subtle thread of global 
flavors-tamarind, hibiscus, yeast, 
rhubarb, mango skin, molasses, co­
conut, smoked chocolate-woven 
around a central core of supreme 
quality traditional local produce like 
hake or Pyrenean beef Elena ac-
knowiedges that her base values, like 
those of her father, are Basque. Tm 
very influenced by my environment. 
What I really like is to work with ex­

ceptional raw materials and respect a 
boundar)': not altering the produce 
too much. You can do a lot vvith 
spices, flavor contrasts and tech­
nique, but .still keep a natural style." 

Favorite ingredients: 
"Summer squid caught by rod-and-
line has wonderful flavor and tex­
ture, and makes great stock. Of fla­
vorings, 1 love star anise and 
powdered licorice for savory and 
.sweet dishes." 

Smoked Albacore 
Tuna with Fresin 
Figs and Pine 
Kernels 
My flrst dish vve ever put on the 
menu was a pyramid-like Basque sal­
ad, or tonlor, of tuna; this is another 
early summer dish. 

Serves 4; 
• 600 g (1 1/4 lb) albacore tuna 
• Olive oil, for brushing the fish 

Sour sauce; 
• 2 onions, skinned and very finely 

chopped 
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• 1 green pepper, tnmmed and fine­
ly chopped 

• 25 ml (3/4 n oz) olive oil 
• 30 ml (2 tbsp) honey 
• 20 g (just over 1/2 oz) sugar 
• 20 ml (1 ib.sp -I- 1 tsp) sherrv' vinegar 
• 25 ml (3/4 fl oz) red wine 
•11(1 3/4 pints) vegetable stock 
• Salt, to taste 
• Powdered ginger, to taste 
• 50 ml (just under 2 fl oz1 mild ex­

tra virgin olive oil (0.4°) 

Tomalci triangles: 
• 300 g (10 oz) onion, flnely 

chopped and sweated 
• 500 g (I lb) fresh tomato, skin and 

seeds removed 

• Powdered licorice root, lo taste 
• Powdered ginger, to taste 
• Worcestershire sauce, lo taste 
• 35 g (1 1/4 oz) agar, soaked and 

dissolved m 50 ml (just over I 1/2 
fl oz) water 

• 100 g (3 1/2 oz) green pistachios, 
skinned and chopped 

• Soy sauce, to taste 

Vmaigrctlc: 
• 100 ml (3 1/2 fl oz) extra virgin 

olive oil 
• 10 g (1/2 oz) chopped sun-dried 

tomato, seeds removed 
• 15 ml (1 tbsp) light molasses 
• Soy sauce, to taste 

Fig gantish: 
• 60 g (2 oz) fresh flgs 
• 50 g (1 1/2 oz) pine kernels 
• Fresh tarragon leaves 

If you have a cold home-smoker, 
prepare it with chestnut wood chips 
and smoke the tuna. Cut the fish in­
to 12 rectangles, brush with olive oil 
and keep to one side. 
Make the sauce. Sweat the onion and 
pepper in olive oil until very soft but 
hardly golden, add the sugar and 
honey, moisten vvith the vinegar and 
cook until reduced. .'\dd the vvine 
and reduce again. .Add with the veg­
etable stock and cook for 10 min­
utes. Strain and reduce to thicken. 
Season to taste vvith sail and ginger 
Whisk in tbe olive oil. 
Make the lomato triangles. Cook the 
onion and tomatoes to a puree in a 
heavy-ba.scd pan. Season with the 
ginger, licorice, •Worcestershire and 
soy sauces. Measure out 330 ml (11 
fl oz) puree, stir in the agar, dis­
solved to an elastic texture, and leave 
to set. Cut into rectangles and coat 
vvith the chopped nuts, pressing 
them in well. Griddle or lightly dry 
fr}', and cut each rectangle diagonally 
into two triangles. Reserve. 
Whisk together the vinaigrette ingre­
dients. Trim the figs, press into tubu­
lar shapes and griddle or briefly dr\' 
[ry vvith the pine kernels. Try the tu­
na briefly on both sides in a lightly 
oiled hot pan. To serve, place three 
tuna pieces on each plate. .•\dd the 
tomato triangles and the flgs and 
pine kernels to one side, nap the fish 
with the sour sauce and the triangles 
vvith the vinaigrette. Decorate with 
tarragon leaves. 

Recommended wiiic: Juan Mari, 
Elena and their sommeliers suggest a 
wine from one of the following de­
nominations: Txacoli, or Navarra (a 
cask-fermented white), or a Rioja (a 
cask-lermentcd varietal Viura wine). 
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Ten more Basque and Catalan names 
to watch over the next lew years. 

.A.ndoni .Vrrieta 
After making his mark with dishes 
blurring the traditional sweet savor)' 
divide, Arrieta, aged 26. has begun 
to run his own kitchen. Landaixueta 
de Loiu, in Bilbao. 

Oriol Balaguer 
This bespectacled 28-year-old 
patissier and dessert chef, now al El 
Bulli, has just published a masterful 
book on restaurant puddings that are 
elaborate, playful and beautiful. 

Sergio Benagcs 
Still only 22-years-old, but already 
with a major resume and a striking 
modern style, Benages has just re­
turned home to Girona to cook at La 
Cuina de Can Pipes. 

Nando jubany 
After cooking in his parents" restau­
rant from the age of len and training 
around Spain. Nando's established a 
name for brilliant remakes of local 
dishes at Can Jubany, Vic. 

Alvaro Martinez 
Exotic, vibrant contrasts mark the 
cooking of this 30-year-old chef at 
Cubita Kaia. the modem counterpart 
of his parents' traditional eaterv-, also 
in Bilbao. 

Jo.sean Marlinez 
After taking over the kitchen at the 
Guggenheim Bilbao last year. Josean 
won a major young cooks' prize in 
San Sebastian at the age of 23. 

Angel Palacios 
Currently at La Broche. aged 25, 
Palacios has shown his mastery of 
every area-but especially 
desserts-and is lipped as a name for 
the luture. 

Marc Singla 
Cooking at Talaia Mar. Barcelona, 
aged 29, Singla serves a modern 
procession of small lapas and 
tasting dishes marked by radical 
deconstruction and other mod­
ern ideas. 

Gorka Txapartegi 
This is very refined Basque haute 
cuisine, vvith some 
Mediterranean flavors, at La 
.Alameda, the family restaurant in 
Fucniarrabia, now with a 
Michelin star 

Jordi VUIa 
.Aged 27. \'illa is making a name 
for himself at Alabardero in 
Barcelona with Catalan dishes 
with unexpected modern twists 
that change the form but not the 
underlying idea. 
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Aitor 
Elizegi 

"1 think it's important that a lot of us 
felt vve were playing when we started 
out," says Elizegi. "1 always wanted 
to do something with my hands. I 
loved drawing and painting as a 
child." Today aged 34, he is settling 
into his bold new restaurani, 
Gaminiz, in a futuristic technology 
business estate close to Bilbao air­
port. Designed as an open-plan 
modernist Basque farmhouse, the 
light-filled bar and dining room look 
onto the kitchen; all three, and the 
upstairs dining room, open onto the 
world outside, "ll's a discipline for 
us, a way of being accessible, nor­
mal, open lo people." It's also a good 
symbol for Elizegi's cooking, which 
gives a new architectural cut to con­
sciously regional dishes-"looking for 
volume, structure, something simple 
but clear"-and adds perspective from 
the outside world. This is not fusion, 
but the links between Japanese and 
Basque fish cooker)- are clear in dish­

es like a thin squid soup vvith lemon 
grass, squid rings and a pork-fatback 
brochette. His love of drawing has 
produced a clear esthetic. "There was 
a time when people were making 
lots of circles, under Robuchon's in­
fluence, bul, without getting too pre­
tentious aboul it. 1 think the lines 
should be straight." He makes light 
of the years of hard work behind his 
success today: after cooking school 
at Galdakano he spent tune at the 
Hotel Bermeo, then Andra Mari (a 
hothouse of young cooks) and his 
flrst restaurant, also called Gaminiz, 
in a country village. "1 enjoyed my­
self there more than making money" 
But he is at pains to point out that 
creating new dishes is not easy 
"Sometimes an idea may come Irom 
handling food, from its smells and so 
on. The most difficult way is sluing 
in front of a blank sheet of paper, 
but that's why you have to do it, be­
cause it's the hardest way" 

Fdvorilc ingrcdicnls: 
1 think caviar is one of the few luxu­

ries that is worth it. It's a gem. 
Otherwise, fish in general, with 
white wine. At home we'd just have 
the wine..." 
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Uysters with 
Seaweed Tempura 
and Caviar Junket 
I'm very marked by having worked 
in a port for six years. I think a 
restaurant needs to be within reach 
of the sea. Raw lish had always inter­
ested me so Japanese cooking is 
something I could identify with and 
it has influenced some dishes. 

Serves 4: 
8 Iresh oysters 
100 ml (3 1/2 fl oz) extra virgin 
olive oil, for marinating 
200 ml (7 fl oz) balsamic Modena 
vinegar, for marinating 
10 ml (2 level isp) Maldon salt 
flakes 
Extra virgin olive oil, to serve 
20 mache leaves 

junket: 
90 ml (3 n oz) sheep's milk 
4 drops rennet essence (1 per 
mold) 
1 level isp (5 ml"i ground black 
pepper 
25 g (3/4 oz) caviar 

.Vfits/iroom and pistachio cream: 
150 g (5 oz) wild mushrooms 
30 g (5 oz) skinned green pista­
chios 
100 ml (3 1/2 fl oz) extra virgin 
olive oil 
30 ml (2 ibsp) egg white 

Seaweed Icmpnia: 
100 g (3 1/2 oz) sea lettuce, rehy-
drated 
1 egg white 
80 g (2 3/4 oz) plain flour 
100 ml O 1/2 fl oz) bubbly water 
5 ml (1 level isp) yeast granules 
Pinch curry powder 
Extra virgin olive oil, for deep 
frving 

Shuck the oysters, marinate them in 
the olive oil and vinegar for 3 min­
utes and slice them thinly, flattening 
them first between cellophane or 
plastic wrap. Freeze until just before 
serving. 
Make the junket with the sheep's 
milk, pasteurizing it first at 
60°C/125°F Divide the caviar be­
tween four 1/2-3/4 fl oz (15-25 ml) 
molds, stir the pepper into the milk 
and pour it over caviar in ihe molds. 
Add a drop of rennet essence to each 
and leave to set. 
Saute the vvTld mushrooms vvith the 
pistachios in olive oil. Drain well and 
puree the mixture in a iherinomix or 
blender, adding the olive oil and egg 
white, to give a smooth emulsion. 
Make the tempura batter, season 
with the currv' powder and dip the 
sea lettuce in the batter Try until 
golden in the olive oil and drain on 
kitchen paper towels. 
Allow the oyster slices to thaw 
dressed with the mushroom and |iis-
tachio sauce. On each plate place the 
slices, overlapping; to one side place 
the miniature junket and two sea let­
tuce tcmpura. To the other side place 
some Maldon salt flakes, extra virgin 
olive oil, and mache. 

Recommended wine: 
Aitor suggests a Basque white 
Txacoli D.O. vvine. 
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saac 
Salaberna 

Isaac Salaberrfa's knack for reshaping 
hauie cuisine around down-to-earth 
flavors may be inherited. Bom in his 
family's fourth-generation country 
restaurant near San Seb;islian, 
Fagoilaga, he started cooking along­
side his mother and aunt from the 
age of 15. One of his own favorite 
dishes, now a classic on his menu, 
defines the style: a charlotte of pig's 
trotters made with lots of vegetables, 
wrapped in a pate cim/itado, "1 Hke its 
simplicity and the cheap ingredi­
ents," he explains, Shy and soft spo­
ken, he plays down his instinctive 
gifts, "You could say I'm more of a 
glutton than a chef 1 never went to 
cooking school because 1 knew it 
would be a disaster, I was a rebel at 
school, the one with the bad marks." 
But Isaac, now aged 30, has studied 
in his own way. Extensive 
reading-he quotes Guerard as his 
key reference book-and three years 
of cooking experience at Arzak and 
Via Vencto, in Barcelona, have lefl 
their mark. So, too, have eating ad­
ventures around .Asia and Latin 
America. "In Asia, I love the search 
for perfection. In Latin America, the 
vegetables, Iruits and wines." New 
dishes this year have included roast 
Iberian pork fatback with trullle-in-
fused almond milk; and walnut ice 
cream, with coffee granita, mascar-
pone sauce, and a biscuit. On a day-
to-da)' basis, Isaac is rarely away 
from his work, starting at 7:30 a.m. 
in the market, then returning to the 
countryside to cook. He shuns social 
and media events. "Outside the pro­
fession people have a very unreal 
idea of what it is to be a cook. Above 
all, it's very hard work. Some come 
in a flash, but most take months, 
even years to perfect the flavors." 

/ iivoi iic ni;.;rC(7iL-j![s; 
"1 like ever)'thing: shellflsh. offal-liv-
er, pig's trotters and so on-and also 
nuts, which give you a lot of textures 
and flavors. Among larder products, 
I like dairy products, olive oil and 
Modena vinegars." 
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Fried Lobster with 
Consomnne and 
Nut Brittle 
This is one of a line of dishes I've 
been developing over the last year 
and a half, replacing traditional 
sauces with thinner stocks flavored 
with vinegars and spices. 

Serves 4; 
• 4 fresh raw lobsters 
• Fresh chervil leaves and finely 

chopped chives 

Nut brittle: 
• 120 g (4 oz) green pistachios 
• 120 g (4 oz) skinned, unioasted al­

monds 
• 100 g (3 1/2 oz) skiimed unsalted 

peanuts 

Cansomme: 
• 1 onion, skinned 
• 1 leek, trimmed 

• 1 carrot, trimmed and peeled 

' 30 ml (2 ibsp) brandy 
• 15 ml (I ibsp) tomaio puree 
• 800 ml (1 1/2 pts) Waaler 
• Egg white, to clarify 
• Salt to taste 
• Young leek shoois 
• 1 star anise 

To make the consomme, saute the 
vegetables in olive oil, add the loh-
ster heads, brandy, tomato puree and 
water, cover and cook gently over 
low heat for two hours. At die end. 
clarify with egg while, salt to taste 
and keep warm. 
Remove the lobster meat from its 
shell, reserving the tail and claws for 
this dish. Grind the nuts in a blender 
(do not worry about any oiliness 
making them cling together). Coat 
the lobster tails in the nut brittle. 
Before the flna! stage of cooking, 
heat four deep serving dishes. Place 

the star anise and young leek shoots 
in a large 600 ml (1 pt) container, 
pour over 400 ml (14 fl oz) consom­
me and leave to infuse for 25 sec­
onds. Pour off into a heated serving 
jug. 
Try the lobster tails and claws. On 
each plate scatter some finely 
chojjped chives and chervil leaves, 
and arrange two of the claws with a 
tail on top. Serve the infused con­
somme in its jug so each person can 
pour as much as they want around 
the lobster 

Recom mended uiiie: 
Xavier, FagoUaga's sommelier, recom­
mends an Albarifio D.O. wine with 
grassy aromas, or a white Somontano 
or Txaci ili. 

\lAI-NTliO or \iAKSTIJDS: LIIS [HJZ.\R 

Any story on modern Spanish cooking would be incom­
plete without mentioning Luis Irizar, who pioneered pro­
fessional training for cooks back in the late 1960s and 
helped to found Basque nueva cotina with e.x-students 
and olher chefs. Nicknamed "maestro de maestros" with­
in the profession, now aged 70 and still running his 
school in San Sebastian, Irizar's perspective on the gather­
ing momentum in modern Spanish restaurants is unique. 
"Everything stopped for twenty years after the Civil War," 
he explains. "Nothing happened-or raiher everything de­
teriorated.'' Unusually, he lefi Spain in the 1950s and 
worked in Paris and London, where he ran the in-house 
training ol chefs at the Hilton Then, in 1967, a friend 
suggested he should use his experience and set up a 
school in a working restaurant to help Basque restaurant 
cuisine back on its feet. Ten years afier il opened, in 
Zarauz, came the nueva cocina movement. The rest is his­

tory. "Today it's the olher way around from my era. 
Now chefs come here from abroad to find out what is 
going on. The standards are very high for the new 
generation. Their access to the kitchens of the previ­
ous generation of chefs, doing work-practice with 
them, has changed ever)'thing for the new generation." 
Today Irizar not only runs his own school, but also 
acts as consultant to state-run cooking colleges. Where 
does he see things going in the future? "The difficulties 
with sourcing good produce are affecting us already 
and will change cooking styles a lot. We need to com­
bine accessible prices and use the problems to keep 
encouraging creativity and new ideas." 

vv WW. esciie lairizar.com 
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Sergi 
Arola 

"Although I was bom in Barcelona, 
I've always felt ihat I belong to the 
region just north of it, the 
Ampurdan," explains Arola, who 
signed on al municipal cooking 
school to flnd more time to practice 
bass guitar. "My wife, Sat̂ , is from 
Rosas, and that's where our home is." 
Arola's Catalan roots can be felt in a 
two-way axis in his cooking: a focus 
on regional flavors, played ofl against 
his radical contemporary technique 
learned from Ferran Adria, of El 
Bulli. where Arola worked for three 
years. Aged only 28, he then took 
the leap to work on his owm. moving 
to Madrid to set up his own restau­
rant, La Broche, w here he softened 
Adrsk's sometimes surreal techniques 
and gelatinous textures to a more 
straightforward bul pointedly mod­
ern style. Last year the restaurant re­
located to a cool, while-on-white 
minimalist city center dining room, 
linked to a hotel, and Arola picked 
up a second Michelin star Signature 
dishes include marinated sardines 
stuffed vvith herring roe and a tiny 
bread crust with tomato on top. He 
is a self-confessed perfectionist, hut 
elusive aboul describing his cooking 
style, preferring to put the emphasis 
on the people who cook and eat with 
him. "I'd call my style complicity 
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with the clients-the food has to 
please them." Likewise, his main 
achievement is "the team who works 
with me. We eat together, we work 
on new dishes together and so on." 
The restaurant is now closed on 
weekends so he can spend more 
time with his wife and daughter 
"You cannol be professionally avail­
able 24 hours a day" He is clear 
aboul what sets his generation apart 
as chefs, "Proper training has be­
come the norm, and for the flrst time 
iraditional aka cocina has come to­
gether with a revolutionary under­
standing of technique, and one of 
the world's greatest traditions of re­
gional cooker)'." But, in the end, he 
argues, "insunct conies above tech­
nique and produce. Instinct is sa­
cred." 

Favorite ingredients: 
"Sardines. They are simple and hum­
ble, but with endless potentiaL 
Marinated sardines are like a talis­
man on my menu. At home, 1 am al­
most vegetarian although I don't like 
the word. Let's just say I eat a lot of 
vegetables." 

Salt-cod with 
Samtaina and Pil-pil 
Soup 
Serves 4; 
• 4 pieces of salt-cod, rehydrated 

and desalted in at least two 
changes of water 

• Abundant extra virgin olive oil 
• 1/2 head of garlic 
• Herbs: thymic, rosemar)' and bay 

leaf 
• Large handful of washed spinach 

leaves 

Samjaina: 
• 1 sweet red bell pepper 
• 1 green bell pepper 
• 1 eggplant (aubergine) 
• 1 zucchini (courgette) 
• 5 ml ( I level isp) finely chopped 

fresh garlic 
• A little olive oil for sautfieing 

Pil-pii soup: 
• Salt-cod gelatin 
• About 200 ml (7 fl oz) fresh whip­

ping or double cream 
• About 200 ml (7 fl oz) whole-fai 

milk 

Sage oil: (optioned) 
• Handful of fresh sage 
• 250 ml (8 fl oz) sunflower oil 

Dice the v'egetables flnely and saute 
over high heat in the olive oil with 
the finely chopped garlic. Remove 
from heal. Keep covered and warm. 
Heat plenty of olive oil with half a 
head of garlic and herbs de Provence 

in a deep, high-sided, heavy-bot­
tomed pan. Insert a cooking ther­
mometer and when the oil reaches 
80^0 (leCF), add die salt-cod and 
cook for 5-6 minuies. You wilt know 
when it is done because the layers of 
flesh separate. Remove ihe fish, 
drain and keep warm. Carefully de­
cant the olive oil, leaving the gelatin 
from the salt-cod at the bottom of 
the pan. Put it into a blender on the 
lowest speed and slowly add the 
milk and cream until you have a 
very light, aromatic, bacalao cream, 
Finally, cook the spinach in a drop 
or tw'o of olive oil. On warmed 
plates make a bed of spinach, then 
spoon samfaina over the top and the 
pfl-pil cream around the edge. On 
lop of the samfaina place the salt-
cod, heated through with a grill. If 
you like, make sage oil by beating 
the sage and oil together in a mi.xer 
Pour a ring around ihe spinach on 
the plate. 

Rceommended wine: 
Sergi's suggestion is one of two 
Godellos from Galtcia: a well-struc­
tured, cask-fermented Godello vari­
etal, or a coupage of Treixadura, 
Godello or Dona Blanca. 
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Ramon 
Freixa 

Since Ramon Freixa joined his father, 
Josep Maria, in the kitchens of the 
lamily restaurant. El Racd d'en 
Frcixa, in 1993, a new conceptual 
approach and visual spin have slow­
ly but surely been transforming the 
Mediterranean menu. "There's a part 
of cooking which is tradition and 
memory, another part which is prod­
uct and lechnique, and anoiher 
which is balance across the menu," 
explains Ramon, aged 29. Di.shes in­
clude a first course of creamy, sweet, 
iced and liquid tomato with prawns, 
and a main course of local grain-fed 
chicken with lobster citrus fruit and 
snow peas. "I don't really think of 
our cooking as Catalan," he explains. 

"We might reinterpret a Canarian 
sauce, for example, or make a dish 
with abalone from the Pacific." But 
local influences—for example, mi.xing 
seafood with poultr)^ or meat with 
fruit-lend a clear regional imprint. 
So, too, does the visual mark of 
Miro, Cubism and Gaudi. 
Underlying all this is immaculate 
technique learned during three years 
spent in Belgian and French restau­
rants, including Michel Bras, and 
new inputs from reading, such as 
American chefs' books. He sets aside 
at leasi tvvo blocks of time every 
week for experimenting in the 
kilchen. and says he owes a lot in 
this respect to his young kitchen 
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team, who are mostly in their early 
twenties. ""We trv' to make sure that 
ever)ix")dy understands it's not just 
about doing what you've been 
taught, bul cooking vvith your heart, 
with enthusiasm as vvell as the tech­
nique you've learned. Maybe lhat's 
the most important thing about our 
generation, as well as the fact that 
we're friends." 

FcivoriU: titgredients: 
"1 love free-range farmhouse eggs, 
green or white asparagus and wild 
mushrooms, tn which I'd include 
truffles. I also like the taste of the sea 
in products like pasta or salt flavored 
with seaweed." 

Stuffed Iberian Pork 
Fillets with Cereal 
Jardiniere 
Serves 4; 
• 4 fillets of Iberian pork 
• 200 g (7 oz) prunes, stoned and 

macerated with wine 

Glared pork aalets: 
4 pork cutlets 
45 ml (3 tbsp) soy sauce 
45 ml (3 tbsp) honey 
2 isp peanut butter 

Cereal jardiniere: 
60 g (2 oz) precooked cous-cou^ 
60 g (2 oz) precooked cracked 
wheat or bulgur 
60 g (2 oz) oat flakes 
60 g (2 oz) brown rice 
60 g (2 oz) dried quinoa grain 
Curry cream, made from cream 
heated with curry powder 
60 g (2 oz) chopped dried prunes 
and apricots 
1 tbsp (15 ml) pine kernels 
Extra virgin olive oil, for frying 
1 can unsweetened coconut milk 
100 g (3 1/2 oz) piperrada or rata-
touille 

• 4 potato slices 

Marinate the cutlets in soy sauce and 
honey for two hours. 
Stuff the pork fillets with the prunes, 
wrap them in cooking film or baking 
parchment and cook al the lowest 
oven setting available, for example 
eŜ C (BCF) for an hour (adjust the 
cooking time if the temperature is 
higher). Keep warm. Turn up the 
oven and roast the cutlets, spreading 
them very thinly with peanut butter 
Meanwhile, prepare the cereal jar­
diniere. Boil all the cereals in sepa­
rate pans of salted water and drain 
vvell. Mix the cous-cous with the 
curried cream. Saute the cracked 
wheal, dried fruit and pine kernels 
in a little olive oil. Simmer the oats 
in coconut milk for 5-10 minutes. 

I'.v.: lyov.r. i\c.i:. w.lh L\:C [:ipcn'a 
da (raiatouille.) Try the quinoa in 
olive oil. Keep each mixture warm. 
Jusi before serving, roast the pork fi l ­
let lightly and the potato slices until 
crunchy. On warm plates arrange the 
cereal jardiniere, pork fillet and cut­
let, with ihe potato sUce topping the 
cutlet. 

Recommended wine: 
Ramon's suggestion is a white wine 
made with native varieties from the 
Conca de Barbera. in Tarragona. 
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A jazz freak and avid reader Jordi 
Parramon began to learn to cook 
with Jean Louis Neichel in Barcelona 
at the age of 19. "1 wanted the 
French discipline, the technique, the 
understanding of how produce 
works, bul 1 did not knovv where it 
would lead me." After working in a 
Japanese restaurant, rtinning the 
kitchen at Jean Luc Figueres' 
Barcelona restaurant, studying di­
etetics and soaking up a wider world 
of haute cuisine through books, 
courses or working visits to restau­
rants, he returned to his hometown, 
Vic, 65 km (40 miles) from 
Barcelona, in 1996. A Michelin star 
came quickly, in 1998, almost before 
the local clientele were won over by 
his straightforward but radical dishes 
like duck with pears and licorice, or 
sardine and seaweed salad. His cook­
ing is rooted in what he calls 
"archived, assimilated flavors" lit up 
by the multicultural tastes of 
Barcelona's markets and shops, but 
also in an ethical philosophy. "We 
need to remain clear that the foods 
we eat have died in order for us to 
be able to prepare them, and are not 
convenience objects. That is a mis­
taken idea which is leading to today's 
problems in the food chain." What 
does that mean in the context of a 
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restaurant kitchen? ' For example, I'd 
bone and marinate a sardine, but 
never puree it. I'd never really trans­
form the texture of a tomaio either." 
Now aged 33, he is working at his 
own pace, without a sense of hurr)', 
drawing all his clients from around 
Spain. A luture plan is to put all his 
recipes on the web for open access. 
'One of the things 1 like about our 
generation is that vve don't usually 
try to keep secrets. In Catalonia 
there are about 25 of us creating on 
an everyday basis. It's the combina­
tion of that and the optimism which 
is magical." 

Favorite ingredients: 
like to work a lot with the truffles 

from around here-they're very dry 
and aromatic. I make a cold infusion 
from them which is a variation on a 
rosemary tea people drink as a diges­
tive here after meals." 

Sea Bass with Fried 
Bananas and 
Comfit of Duck 
I buy comfii of duck gizzards from 
the poultr)' rearers who make the 
comfit themselves vvith ihe duck fat. 
But it's easy to buy comfit today in 
different countries, and it is one of 
ihe best preserved products, so it is 
good to find new ways of using it. 

Serves 4: 
• 4 pieces of sea bass, skin on, each 

weighing 150 g (5 oz) 
• Oil and unsalted butter for frving 
• 2 Canarian bananas 
• Salt 
• 8 duck gizzards in comfit, prefer­

ably with duck fat 
• A little balsamic vinegar 

.Sauce: 
• Aboul 200 ml (7 fl oz) beef or 

chicken stock 
• About 2 dsps (40 ml) sherry or 

good quality wine vinegar 
SaLiic the fish in a mixture of utisalt-
ed butter and olive oil in a heavy-

based fr)ing pan and saute the fish, 
skin-side first, turning when golden. 
In a separate pan, saute the banana 
with a little butter untfl it is soft. Sail 
lightly 
Halve the duck gizzards. Warm them 
through very slowly m a mixture of 
the comfit's own fat and a little sweet 
vinegar To make the sauce, reduce 
the sherr)' or wine vinegar in a 
heavy-based pan, add the chicken or 
meat stock and reduce again until 
the sauce has body Adjust if neces­
sary vvith more stock or vinegar 
Whisk in the fat in which you 
warmed through the duck. 
Place the sea bass in the middle of 
the dish. Cut each banana in half 
and place a piece on top of the fish, 
with the gizzards around the sides. 
Nap ever)-thing with the vinegar and 
stock glaze. 

Rcconiinendcd vvine: 
Josep Puigcorbe, the sommelier at 
Jordi Parramon, recommends a 
Penedes D.O. white vvine with 
enough body to match the duck: for 
example, a lighdy oaked (6 months 
on wood) crianza Xarel.lo varietal. 
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St. James' Way in Body and Soul. Pan i 

From 

J3.C3. to 

Fromista 
The Pilgrims Way thai leads to the grave of the 

Apostle Saint James (Santiago) has provided a goal 

for the people of Europe and the Christian world 

in a single destination since the 9th century: 

Santiago de Compostela in the northwest of the 

Iberian Peninsula. For both political and religious 

reasons, the lords and commons of every land and 

nation took it upon themselves to make the long 

pilgrimage, whether to reconquer the Peninsula 

for Christ after the Muslim invasion or for the 

forgiveness of sins. There are many reasons today 

to make the trip to Santiago: tourism, faith, or 

simply to marvel at the astonishing series of 

TEXT 
BETTINA KRUCKEN 

TRANSLATION 
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56 MAY-AUGUST 2001 SPAIN GOURMFTOUR 



historical monuments along the 

way and their powerful tale of the 

pilgrim route. 

Just preparing this trip was enough 

to get both soul and senses keyed 

up for the days ahead. To drive or 

walk through the springtime of 

northern Spain in the footsteps 

of the medieval pilgrims is not only 

a spiritual, but also a historical, 

gasirononiic and culiLirai cxpc:ricnt:e 

of the first order. We planned to 

lake in and chronicle both our 

culinar)^ impressions and the spirit 

of the pilgrim route, since "eating 

and drinking keeps body and soul 

together" as the sa)ing has it. This 

report therefore takes a twofold 

approach, embracing our spiritual 

and cultural experience and our 

gastronomic encounter with the 

Pilgrims' Way 



Aragon 
Our journey begins in Jaca in the 
Pyieiieaii loolhills. The Aiagoiicse 
part of what is known as the "French 
route" begins al the pass ol Soniport 
and. passing by the ski resorts of 
Candanchu and Cart franc, continues 
dowTi to Jaca. whence we traveled 
five days westward through the 
.Vragonese province of Huesca, over 
Navarre and La Rioja to Burgos in 
the autonomous region of Castile-
Leon, finally to arrive in Fromista in 
the province of Palencia 
We in no ŵ ay regretted our decision 
not to take the more commonly used 
crossing from France at Roncesvalles 
because the Diocesan Museum at the 
cathedra] in Jaca contains extraordi­
nary treasures, providing just the 
right impression at the journey's be-

Aragon 
Having fed the soul on the 
rich lair of our impres­
sions, il would not have 
been right to let the body 
fast. Board and lodging 
were, of course, essential 
for the medieval pilgrim, 
but no less so for any 
modern traveler who un­
dertakes the journey on 
foot. We did not actually 
do a great deal of walking, 
but even so we had no in­
tention of missing the gas­
tronomic delights along 
the Pilgrims' Wa)'. Of the 
three provinces of Aragon, 
the route leads only 
through Huesca (with the 

exception of a tiny comer 
of Saragossa province). 
From time immemorial, 
the diet of this province 
has been based on locally 
growm fmit. vegetables 
and olives, as weU as meat 
from livestock, particular­
ly sheep. Temasco de 
. \ : - . i ; ; . ! r . i>i h.r-;;. : . I : 1 M \ 

even has a D O quality 
seal. In the valleys of Anso 
and Hecho, which lie a lit­
tle way to the north of 
Pucnte la Reina de Jaca a 
strong, slightly piquant 
cheese, Ansd-Hecho 
cheese, has been made lor 
centuries. The area around 
Tauste in the province of 
Saragossa, has traditional­

ly had an important sheep 
farming industr)' and is 
the home of queso de 
Tauste, a typical shep­
herds' cheese made of 
sheep's milk. Lovers of 
delicacies will find truffles 

fit for the most discrimi­
nating palates in Graus. 
There is something for 
those with a sweet looth 
also: frutas de Arag6n-in-
dividually packed slices of 
chocolate-covered apple, 
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ginning of what lay before us: a veri­
table plethora of Romanesque an. 
Miguel Lafuente, the museum direc­
tor explained, "Romanesque art leads 
the viewer right to the heart of Euro­
pean culture in the 12th and 13ih 
centuries. U is not aesthetic beauty 
that speaks to the senses in this an, 
but rather its intellectual mode of ex­
pressing the human soul, which tries 
to make direct contact with the di­
vine and the holy" We experienced 
what Don Miguel meant by "contact" 
in the contemplation of the wooden 
and stone sculptures to be found in 
the cathedral cloisters. On one of the 
capitals vve discovered an Old Testa­
ment scene of King David surround­
ed by musicians and utterly caught 
up in pla)ing a kind of lute. The ren­
dering is so full of rhythm that we 
could almost see his foot lapping. 

Left and right: 
I5iocesan 

Museum m Jat.i 

The faces of the numerous 1 lib- to 
13th-centur)- polychrome wood 
can ings are so simple and unaffect­
ed ihat even a child could see what 
is meant. 
We stood spellbound before ihc mu­
seum's greatest treasure, a 12th-cen-
tury pantocraton looking into the 
large eyes that seemed somehow lo 
see wiihin us. 
The collection of Romanesque Ires-
cos taken from throughout the dio­
cese is one of the most important in 
Europe, with representations of 
scenes from both the Old and the 
New Testaments. 
The construction of the cathedral be­
gan in 1076, and it was to he a pro-
totv'pe for many that were later built 
on the Pilgrims' W'ay and remains to 
this day one of the greatest examples 
of Romanesque architecture in 

Spain. El maestro de Jaca, whose in­
fluence we would see over and over 
again on our journey, was ihe creator 
of the majority of the sculptures that 
stand out in the museum's collection 
for their extraordinarv' quality 
We lefi jaca and drov̂ e along the 
banks of the Aragon Riv̂ er to the 
monastery of San Juan de la Pena. 
The monastery, which clings to the 
steep sides of Monte Pano under an 
enomious overhanging cliff that 



.shields it from the rain and snow, 
has stood since the year 902. Legend 
has it that two brothers, Felix and 
Voto founded the monaster)- here in 
a tiny chapel dedicated to John the 
Baptist while on the run from the 
Moorish occupiers of Jaca, later sup­
porting the reconquesi and re-chris-

lianizaiion of Jaca from this spot. To­
day, the cloister, which contains 
wonderful, il rather too perfectly re­
stored, Romanesque capitals is to be 
found right under the natural vauh 
formed by the cliff Unfortunately, 
the patina has been lost, and with it 
a great pan of the magic that radiates 

out of this place. The representations 
of Genesis and the life of Christ are 
now clearly lo be seen, but ibey 
somehow look rather artificial, as 
though they were copies. In the 
Mozarabic (Spanish architectural 
style of Christian churches built un­
der Muslim rule) chapel in the lower 

cherries, apricots and 
peaches, which are simply 
delicious. 
The wines of the Somon­
tano region (see Spain 
Gourmetour No. 48), 
wiiich lies a little further 
to the south, have attracT-
ed increasing attention in 
recent years, and rightly 
so. The region produces 
both white and red wines 
using traditional Spanish 
grapes like Macabeo, red 
and white Garnacha. Tem­
pranillo, and Moristel or 
Parraleta, as well as major 
foreign vaneties like 
Chardonnay and Cewiirz-
iraminer. Cabernet Sauvi­
gnon, Pinoi Noir, and 

Meriol, Some of the 
wineries, like Vifias del 
Vero, Bodegas Pirincos or 
Enate and Blecua are 
among the most modern 
in Spain, with first class 
enologists, state-of-the-art 
production methods and 
facilities, and intelligent 
marketing. Visits should 
be arranged in advance, 
however. 
We were able to observe 
and enjoy the combina­
tion of these excellent in­
gredients in a variety of 
very different restaurants. 
In Jaca, we spent our flrst 
nighi after a long journey 
from Madrid in the lamily-
mn Hotel Conde Aznar, 
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part of the monastery built in the 
10th and l l i h centuries, the remains 
of wonderful, as yet unresiored, 
12th-centur)' murals are still dis­
cernible in the vaults. Dowm here the 
seclusion and spiritual power of the 
place can still be clearly felt. 
Our next stop was Santa Cniz de la 
Seros, not far from San Juan de la 
Pena on our way west. Both churches 
in this tiny village are extraordinar)' 
examples of the Romanesque style. 
The first thing to strike the eye on 
the facade of the church dedicated to 
Santa Maria is the tympanum over 
the door, which is identical to that of 
the Cathedral at Jaca-a christogram 
formed by the Greek letters Chi and 
Rho flanked by two lions (s)'mboli2-
ing Christ). One of the fions is tram­
pling a basilisk under his claw, while 
the other protects a human figure. 

The symbolization is unmistakable 
and provided the medieval pilgrims, 
who were far better versed in the 
meaning of such representations, 
with the confidence and hope they 
would need on the long journey to 
Santiago. 
In the nearby hemiitage of San 
Caprasio vve discovered Italian influ­
ences in the "Lombard arches" 
(haunched anchor blocks'! ihai form 
a striking structural feature along the 
long walls of the building. Though 
this is a tiny church, the building, 
vvith its stern and compact structure, 
appears almost like a fortress. One 
feels, then, that the Pilgrims' Way to 
Santiago with its churches and 
monasteries must also have provided 
security for the areas wrested back 
from Muslim control. The conflict 
vvith the Muslim peoples who invad­

ed first .'Kndalusia from North Africa 
in ihe 8th century and swifily 
pushed forward right into the north 
of Spain is present until today along 
the whole of the Santiago Pilgrims' 
Way Thus, we would see frequent 
representations of the Apostle Saint 
James as the slayer of Moors in many 
places along our route. 
We continued along the banks of the 
Aragon River as far as the Yesa reser­
voir. In this area numerous villages 
were flooded in order to construct 
the dam in 1965, or they were aban­
doned as their fields and meadow's 
sank beneath the rising waters and il 
became impossible to make a living. 
Many of the superb frescos we had 
admired in the Diocesan Museum in 
Jaca came from ihese lost churches. 

where vve enjoyed an ex­
quisite menu (venison and 
Idiazabal cheese carpac-
chio, ravioli stuffed with 
pigs trotters accompanied 
by tender, Iresh young 
beans and green aspara­
gus, puff pastries filled 
with potato, apple and fois 
gras and mousse line) in 
the hotel resiaurant. La 
Cocina .Aragonesa, togeth­
er with the perfect wine 
(1996 Gran Vos by Vinas 
del Vero), noi to mention 
the friendly service pro­
vided by Mertxe Andaon-
do. The menu itself re­
flects a blend of traditional 
Aragonese and Basque-in­
spired dishes, since 

MerLxe, the owner, and 
her chef are from San Se­
bastian. The food was per­
fectly prepared and the at­
mosphere in the 
traditionally decorated 
restaurant vvas pleasant, 
making a real culinar)' ex­
perience of the visit. 

Navarre 
As a first note to the 
theme of eating and drink­
ing m Navarre, we could 
quote Aymeric Picaud, the 
French monk who wrote 
the first "tourist guide" to 
the Santiago route at the 
request of Pope Calixtus 
XII in the 12th century Pi-
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Navarre 
In the eye of a strong wind blowing 
down from the mouniains on our 
way to the monastery of Ley re we 
were able to observe a flock of vul­
tures borne aloft and describing 
greal circles in the upper air We 
have reached the autonomous region 
of Navarre and stand fascinated be­

fore the Porta Speciosa, the richly 
decorated Romanesque church por­
tal created by Maestro Esieban 
around the middle of the I2ih cen­
tury. The work is signed with a typi­
cal capital of ihe master's, two large 
birds of prey pecking at their feet. 
The monaster)' of San Salvador de 
Leyre, one of the oldesi and most 
important in Spain was founded 

during the rule of the Visigoths (5th 
10 8ih centur)'), though it did not 
reach the zenith of its power until 
the 10th and 11th centur)' undu \ \w 
reign ot Sancho the Older, King of 
Navarre. The oldest surviving part of 
the monastery is the 11th century 
crypt. Three rows of arches divide 
the space into four naves. Not all 
three rows of arches were built at the 

caud reports that the peo­
ple of Navarre made life 
difficult lor the pilgrims, 
had no idea aboul eaiing, 
poisoned the rivers and 
otherwise punished travel­
ers with their misdeeds. 
As modern culinary pil­
grims, we must say that 
you can in fact eat like a 
king here, a saying more 
than a pinch of truth to it, 
since cooks froni Navarre 
were responsible for the 
well-being of the pam­
pered French court in the 
14th centur)', as Navarre 
w'as belonging to France at 
that time. 
Anyone who has not yet 
heard of pimientos de 
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same time, however Only when it 
became clear that the main body of 
the church above would be too 
heavy and the roof of the cr)'pt, 
which in fact acts as the foundation 
for the church, needed strengthen­
ing, was the broad central nave di­
vided by a third row of arches. The 
short columns topped by massive 
capitals, each bearing its own geo­

metrical or floral design, thus carr)' 
the full weight of the three apses and 
the monastery tower 
In the Monaster)' of Leyre they tell the 
legend of the lOth-century abbot Viri-
la who could not imagine the myster)' 
of eternity until he fell into a irance 
on hearing a songbird in the neigh­
boring woods, only to awaken and re­
tum to the monaster)' .300 years later 

Sadl)', vve had less time, and so we 
journeyed on to Sanguesa to admire 
the monuments of this little towm, 
which nonetheless achieved great im­
portance in the late Middle .Ages be­
cause of the Pilgrims' Way The kings 
of the former Kingdom of Navarre 
frequently stayed here, and ihe 
palace of the Prince of Viana bears 
witness to these sojourns. The most 

piquillo from Lodosa. 
Mendavia asparagus, 
Tudela artichokes, pocbas 
beans from Sanguesa, 
Roncal and Idiazabal 
cheese, trout a la Navarre 
or chorizo from Pamplona 
would do well to set off 
(preferably on the old Pil­
grims' Way) without delay 
to atone for such igno­
rance. Pimientos de 
piquillo, small, sweet yet 
slightly hot, bright red 
peppers, are prepared in 
the most varied of ways 
and have already cast iheir 
spell over many American 
and other intemational 
chefs and inspired new 
recipes (see Spain Villamayor de Monjardin 
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impressive portal we had seen so far 
was in the church of Santa Maria La 
Real in Sangttesa, At the top there is a 
pantocrator, surrounded by the sym­
bols of the Evangelists, two worship­
ping angels and lour of the Apostles. 
The other eight Apostles are depicted 
in a second level below. The soffit 
above the tympanum shows bishops 
and pilgrims on the outer arch, the 
virtues and sins in the .second and 
warriors, musicians, troubadours, ar­
tisans and other offices of medieval 
.society in the third. In one of the side 
panels closing the sofl'it one can see a 
number of figures arranged with no 
particular order and on the other, 
clearly recognizable, there are... 
Vikings. The representation of the 
Nordic warrior Sigurd is a pointer to 
the influence of pilgrims coming 
from Europe and even ihe lands of 

ihe far norih to walk the Pilgrims' 
Way to Santiago, settling in Sangiiesa 
and other towms along the way where 
the local lords had established special 
rights in order to encourage foreign 
traders and artisans to stay. This was 
also the story of the creator of this 
extraordinar)' portal, Leodegarius, 
who vvas French. This artist, too, left 
his mark upon the work, though 
more clearly than Maestro Esteban. 
The middle of the three Ma tia figures 
bears a small shield on her robes and 
points to an inscription: Leoclcgtiimv 
mcJccU. Finally, the tympanum con­
tains a detailed representation of the 
Last Judgement. The portal once 
again confirms something that Don 
Miguel had iried to explain back in 
Jaca; Romanesque art unites practi­
cally all facets of 12th- and 13th-cen-
tuT)' society, faith and culture. 

Though we were driving most of the 
way for reasons of lime, we had at 
least planned a few stretches where 
we would be able to walk like true 
pilgrims. With light packs on our 
backs we set out in the early morn­
ing mist from the litlle village of Iz-
co. A track took us towards the west 
with not a soul in sight (except for 
my photographer. Blanca, who like 
me was reveling in the solitude and 
kept her distance behind me) and 
we were lefi only with nature in 
Spring. This is not just a slroll-we 
have our goal and the path stretches 
ahead of us. Step by step, vve leave 
our daily cares behind us. Our 
thoughts tum inwards with each 
breath. We are pilgrims with our 
eyes turned westwards to our goal. 
Or perhaps it is the Way itself chat is 
the goal? 

Gourmetour No. 45). In 
Navarre they are tradition­
ally used in salads or 
served stuffed with cod, 
prawns, hake or quail, 
Pamplona, the capital, of­
fers the gounnet pilgrim 
ever)' possible delicac)' 
from the gourmet's temple 
nghl down to the count­
less lapas bars in the old 
towm, where extraordinary 
specialties are available in 

bite-sized servings. In­
deed, the tapas or pine ho 
cuhure reaches its apogee 
in Pamplona, just as in 
San Sebastian in the north 
of the Spanish Basque 
Country 
The wines of Navarre are 
particularly well knowTi 
for rose, though this is far 
from being all there is on 
offer Nowadays, excellent, 
modern reds are made not 
only from Garnacha, but 
also from the noble Tem­
pranillo grape, together 
vvith exquisite wood fer­
mented Chardonnays, and 
first class sweet wines from 
the tiny moscatel dc grano 
menudo (Froniignon), 

which will stand compari­
son with ihe world's finest. 
The 1999 Chivile Colec-
cion 125 Vendimia Tardi'a 
or Ochoa Moscaiel are an 
extraordinar)' experience 
in combination with foie 
gras or a fruit tan. Our 
way took us past wineries 
such as Castillo de Mon­
jardin in Villamayor de 
Monjardin. The town lies 
at the foot of a greal clifi 
that ri.ses straight out of 
the plain and is crowned 
by the ruins of the castle 
which gives the winery its 
name. From up here, there 
is a wonderful view of the 
whole pilgrim landscape in 
Navarre and all the wa)' to 
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Some tvvo hours later in Monreal, we 
are once again confronted by motor­
ized modernity and the pressure of 
lime, but w-e were inspired with the 
short excursion. 
The next highpoint on our journey is 
Santa Maria de Eunate. This is one of 
the few Romanesque churches in 
Spain with a central construction like 
ihe Church of ihe Holy Sepulchre in 
Jerusalem, which may have provided 

the model for the church in Eunaie. 
The ground plan is octagonal wiih a 
pentagonal apse and, once again, an 
unusual octagonal cloister that leads 
right around the church. The many 
arches and columns of the cloister, 
which have been preserved to this 
day, in fact give the place its name. 
Eunate means "place of a hundred 
doors" in Basque. Many details, such 
as the masons' signs on the columns. 
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Arab-Style construction methods 
such as skylights in the vault of the 
roof and the ground plan, point to 
tbe influence of the Templars on the 
church, although this is not unani­
mously agreed. It is, however, clear 
that this church, which stands quite 
alone in the middle of the fields and 
vineyards, has a quite special magic 
or mystery of its own. 
From here it is not far to Puentc L.i 
Reina, the intersection at which the 
route from Roncesvalles and Pam­
plona meets our Way from .Aragon. 
Here, the roads from France join, 
melding the separate bands of me­
dieval pilgrims into one. The won­
derful Romanesque bridge over the 
River Arga was built in the 11th cen­
tury and has lost nothing of its beau-
t)' except for two of the three towers 
thill used to proiect it. To the east of 

La Rioja. The vineyards of 
Finca Senorio de Arinzano 
lie near the town of Esiella, 
along with the new winer)' 
built for Bodegas Julian 
Chivite by the architect 
Rafael Moneo. Bodegas 
Irache in Ayegui has even 
fTpjited a roadside fnente dd 
vino (wine fountain), from 
which tired wanderers can 
refresh themselves free of 
charge. The Bodegas Borgia 
winer)' last year opened a 
new headquarters building 
in Los Arcos. Here and in 
Torres del Rio we pas.sed 
right by the firm's spread­
ing vineyards of Chardon­
nay Tempranillo and 
Cabernet Sauvignon. 
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the itnvn, originally outside the 
walls, is the Church of the Crucifix 
(Iglesia del Crucifijo). built in 1142 
by the Templars together with a hos­
pital for pilgrims. The cro.ss itself is 
typical of the Templars, resembling 
the imprint of a duck's foot, and 
shows Christ with an expression of 
suffering that is enough to make the 
observer shudder 
In the Church of Santiago at Puente 
la Reina we meet the Norwegian 
singer Sondre Bratland, who is here 
trying his voice in the .superb 
acoustics in order to record a Nor­
wegian folksong. The song 
Uiromkvede, Nor dream poem) tells 
of a young man who falls asleep on 
Chrisimas Eve, leaving his body in 
his dream to experience what hap­
pens after death. He sees the tortures 
of Hell and the bliss of Paradise, He 

San I'C'dro de la Riia 

sees how Saini Michael weighs the 
souls on his stales and how they are 
damned or saved until, afier a fort­
night, he awakens from his dream 
journey It vvas the spiritual relation­
ship between this song and a pil­
grimage that broughl Sondrc Brat-
land to Spain in order to .sing its 
more than 50 verses in numerous 
churches along the Pilgrims' Way to 
Santiago. 
Estella, our next slop, is a typical ex­
ample for ihe development of the 

towms along the Pilgrims' Way. The 
oiiginal settlemeni of Lizarra (the 
Basque name for Estella) grew with 
tbe arrival of increasing numbers of 
pilgrims passing through or settling 
down, since the city had special 
rights for/rcincas, foreign traders and 
artisans. At its height, the town had 
more than ten churches and monas­
teries lor the laithful. One of the 
most beautiful religious monuments 
is the Romanesque cloister of the 
Church of San Pedro de la Rua. 
Nearby in .Ayegui lies the Monasteiy 
of Santa Maria del Real de Irache, 
where pilgrims could already find 
board, lodging and healing in the 
10th century, before the foundation 
ol Esiella. The constmction of the 
choir in the monastery church is un­
usual, particularly in the main apse. 
Over the round and blind arches is a 
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second row of round windows alter­
nating vvith blind arches. Once 
again, we find here a typical stylistic 
feature of the Pilgrims' Way lo Santi-
ago-ajedrezado jaques, a pattern that 
is reminiscent of a checker board. 
Still in Navarre, vve drive on through 
Villamayor de Monjardin, Los Arcos, 
Torres del Rio and Viana, all of 
which have their own sights and 
churches. But we are compelled to 
[xiss them by on our way to... 

La Rioja 
South ol Logrono we drive up to the 
castle ruins of Clavijo in order to vis­
it the place where legend has it that 
St. James came to the help of the 
Chnstians against the Moors in ihe 
baiile of Clavijo (8.34). He appeared 
to King Ramiro I , the leader of the 

clavijo 
Castle 

Christian amiy, in a dream and 
promised his help against Abderrah-
man l l . On the next day, he fought in 
the battle on a white horse and 
turned the tide of baiile for the 
Chnstians. This most unusual repre-
seniation of a Christian Apostle, 
Irom a non-Spanish point of view, is 
frequently to be found along the way 
to Santiago, an indication of the 
enormous importance of Santiago 
and the Pilgrims' Way in the context 
of the rcconquest of Spain from the 
Muslims. 
Leaving Navarrete, Fuenmayor and 
Santa Coloma behind us, we stop 
briefly in Najera in order to visit the 
wonderful late Goihic cloi.ster and 
the pantheon of the kings in the 
church of Santa Maria la Real de Nii-
jera, and particularly to see the Ro­
manesque madonna and child. The 

La Rioja 
The culinar)' pilgrim reach­
es what might he called the 
"Elysian Fields" tif vvine in 
La Rioja. Our route took us 
through an endless, shim­
mering sea of vine leaves. 
In the capital. Logrono, 
ju.si off the Rt;ia Vieja, 
which led the pilgrims 
through the city, is the 
Calle del Lturel, a side 
street in which virtually all 
of ihc establishments are 
small, informal bars and 
restaurants where every 
delicacy offered by La Rioja 
can be found and enjoyed 
together with the best 
wines of a region blessed 

by Bacchus. Of course, it is 
not at all difficult for visi­
tors to spoil themselves in 
the most elegant surround­
ings by entering Cachetero, 
long one of La Rioja's lead­
ing restaurants where a su­
perb range of the region's 
quality vegetables, meat 
and fish dishes are pre­
pared to the highest of 
standards. The delicious 
mcnesira riojana (mixed 
vegetables) is made from 
artichokes, green beans, 
chard, cauliflower, peas 
and camits. The ingredi­
ents are cooked separately 
and finally sauteed in olive 
oil with a little culx:d ham 
before serving, fhe Rincon 

del Vino restaurant, located 
in a parallel street to the 
Rtia Vicja, has a well-
stocked vvine cellar and its 
typical Rioja grills are high­
ly recommended. 
While in La Rioja, we 
make a shon "detour to 
Santiago" (see Gees Noote-
boom, booklist) to visit 
Haro at the heart of the re­
gion's wine culture. The 
wincnes cluster thickly in 
the old railvva)' cjuaner of 
Haro. The old wineries are 
to be found hard by the 
tracks, though new busi­
nesses are constantly 
springing up and the quar­
ter has completely changed 
its original character in re-
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Statue simultaneously represents the 
mother and a queen. The poly­
chrome wood carving was discov­
ered in a cave by King Garcia in 
1044 and the monastery was hewn 
out of the rock of the cliff face 
around the grotto. 
We go on to Santo Domingo de la 
Calzada. De la calzada refers to the 
aciivity of the hermit Domingo Gar­
cia, who gave the towTi its name. Be­
cause he could not become a monk, 
he decided to ease the way for pil­
grims going to Santiago, building a 
bridge over the River Oja, repairing 
and improving the stretch of road 
between Najera and Redecilla del 
Camino and founding hospitals and 
hostels, as well as a small chapel. 
The Cathedral of San Salvador 
stands on the foundations of this 
chapel today, and lo this day from 1 

to 12 May (the anniversar)' of the 
death of Saint Domingo, 12 May 
1109) the tradition is to walk around 
the sarcophagus laid out in the crypi 
twelve times, because, according to 
legend, the saint would go out into 
the woods every evening beating a 
drum in search of lost pilgnms. 
Thus, any "lost sheep" who heard 
him would find a safe bed in the city. 
By the Cathedral of San Salvador, we 
met a young Brazilian doctor, Rober­
to, who had been on his way to San­
tiago for the last few weeks carr)'lng 
an enormous mcksack. He told us 
he had kxst his stick, which was very 
useful to alleviate his backache, 
some days ago. Another pilgrim had 
pointed out to him that he probably 
didn't need the stick any more, and 
that vvas why he had lost it. And in 
fact, Roberto explained vvith large. 

shining eyes and the 15-kilo pack on 
his back, he had been spared any 
further pain since ihen. 
In the Cathedral itself, the main apse 
is well worth seeing. It was only 
cleared lo view in 1994 when the al-
larpiece. which blocked it, was re­
moved for restoration work, reveal­
ing the Romanesque choir and the 
four 12th-century piers vvith their 
representations of the genealogical 
tree of Jesus Christ. 

Burgos 
(Castile-Leon) 
Saint Domingo's work on the Pil­
grims' Vv'ay reaches right into the 
province of Burgos to Redecilla del 
Camino. Here in the parish church 
of Our Lady of the Way which vvas 
specially opened for us by a young 

cent years. Thus, we find 
the architectural contrasts 
of the old Arms such as 
Bodegas Muga, Bodegas 
Bilbainas and Lopez de 
Hcredia and the h)per-
modern buildings of, for 
example, bodegas Roda. 
When in Haro. a visit to 
Terete to try the lamb 
chops or roast kid is not lo 
\->c missed. This is the spe­
cialty of the house and is 
especially well done here. 
A funher hot tip is La Vieja 
Bodega in Casalarreina, al­
though il is cunently 
awaiting reopening in Oc­
tober after a fire. We set off 
westwards, though again 
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turning away briefly to the 
south in Santo Domingo 
de la Cilzada to visit Ez­
caray A visit to the restau­
rant Echaurrcn makes this 
detour well wonhvvhile. 
Close by, in the Sierra de 
Cameros hills the tradi­
tional fresh Camerano goat 
cheese is made, delicious 
with piquillo peppers, a 
little garlic and parsley. 
Taken with a young Rioja 
red using the traditional 
carbonic maceration 
method, used in Rioja for 
centuries, this repast is 
enough to put the tired 
pilgrims back on their feet 
again. 

T {) R E A I) 

Center for Studies and Docu­
mentation ahout St. James' Way: 
Centro de Estudios y Docu-
mentacion del Camino de Santiago 
Real Monasterio de San Zoilo 
34120 Carrion de los Condes 
(Palencia) 
Tel: (34) 979 880 902 

Detour to Santiago 
by Gees Nooteboom (orig. Dutch) 

L'ltreia 
by Luis Carandell 
El Pais .Aguilar 

La flecha amarilla - El camino ha-
cia Santiago 
by Xurxo Lobato und Suso de Toro 
El Pais .Aguilar 

La cocina del Camino de Sanliago 
by Maria del Carmen Zarzalejos 
Alianza Editorial 
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Burgos 
(Castile-Leon) 
The contrast between the 
green wine-country of L.i 
Rioja and the wilderness 
of the Monies de Oca in 
Burgos Province could not 
he greater Burgos has 
been a major sheep farm­
ing area for centuries and 
large flocks are still to be 
seen crossing the wide 
lands in the company of 
the shepherds and their 
dogs, The mild Burgos 
cheese comes from this 
part of the couniry, 
though it is now manufac­
tured all over Spain. It was 
originally made of pure 

sheep's milk, ihough 
nowadays the cheese is 
mainly cows' milk with a 
small admixture of sheep. 
Burgos cheese is typicallv' 
served as a dessen, or be­
tween meals with quince 
jelly. Another eponymous 
specially of the province is 
morcilla dc Burgos, a black 
pudding containing rice 
and onion. It is usually 
served in thick slices, 
crisply fried, and makes a 
delightful tapa in the old 
town of Burgos behind the 
cathedral in establish­
ments such as Casa Pan­
cho, which also has an ex­
cellent wine cellar 
The Casa Ojeda restaurant 

is a must for all those 
seeking lo enjoy tradition­
al Castilian dishes, which 
are superbly prepared and 
served, although it also 
finds time for modem 
"imaginative" cuisine. 
Proof that good food vvas 
always associated with 
Burgos is found in the 
1 5lh-century documeiii 
which establishes the right 
of all pilgnms staying at 
the Hospital del Rey to re­
ceive daily over one kilo (2 
pounds) of bread, mutton, 
vegetable stew with pork 
belly, fish or eggs depend­
ing on the season and, 
three quarters of a hter of 
wine. In those days, of 

course, the wine would 
not have borne the Ribero 
del Duero, D.O. seal, bul 
today one should not miss 
a visit to at least one of this 
famous region's wineries, 
ev'en though ihis may 
mean another 'detour to 
Santiago." If not, one 
should at leasi try such ex­
cellent wines as Hacienda 
Monastcrio produced by 
Bodegas Monasterio in 
Pesquera de Duero or a 
Viria Pedrosa by Bodegas 
Hermanos Perez Pascuas, 
located in Pedrosa de 
Duero, together with a few 
grilled lamb chops. 
As we approach the end of 
our journey, we wish to 
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woman from the village, we were 
able lo admire a stone font decorated 
with a representation of Jerusalem. 
Who knows how many pilgrims 
were baptized here? 
From here our route took us on to 
the Monies de Oca range, vvith a 
long stretch up hill and down dale 
that was particularly feared by the 
medieval pilgrims since the terrain 
made things e;isy for robbers and the 
weather could be harsh A follower 
and helper of Santo Domingo de la 
Calzada, San Juan de Onega there­
fore founded a monastery, which 
bears his name, and a hospital for 
pilgrims in this w ilderness. Like his 
master he also improved the road 
and built bridges. .Apart from the de­
lightful legend, which tells how San 
Juan de Ortega (from Lai. urtica 
meaning thorn) drew a thorn from 

the paw of a lion though nobody else 
would come near for fear of the wild 
beasl, there is another wonder to be 
found here. At sundown on the 
equinox, the light falls directly onto 
one of the capitals in the church, 
which bears a representation of the 
.Annunciation and the birth of 
Christ. The rays fall onto the body of 
Mary in such a way that it really 
seems as if the Holy Ghost were pre­
sent. The miracle of light-or perhaps 
the wonder of architecture? 
On the way into the capital, Burgos, 
we pass close by the archcological 
sile ol Ataptierca. where prehistoric 
remains were found in 1992 (sec 
page 100). 

The importance that the pilgrims 
must have had for the city of Burgos 
is made particularly plain by the 
huge number of churches and hospi­

tals founded and kept up here. The 
Hospital del Rey stands to this day 
and scenes of pilgrimage are to be 
seen on its doors. The hospital was 
founded in the 12th centur)' by King 
Alfonso VI, although the surviving 
buildings are all 16ih ceniur)'. Burgos 
Cathedral is one of the greatest of 
Goihic buildings to be found in 
Spain and is a World Heritage site. 
Here too, representations of Santiago 
Maiamoros, the Moor slayer, and 
Santiago Percgrino. the pilgrim, are to 
be found in the chapel of .Santiago. 
Leaving Burgos, vve stop briefly at 
ihe convent of Las Huelgas Reales, 
founded in I 187 by King .Alfonso 
VIII, which specialized in taking in 
Cistercian nuns of royal descent. The 
cloister, chapter house, church, 
chapels, decoration and the graves of 
kings are correspondingly magnifi-
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cent. Kings were crowned here and 
nobles knighted. One curious item is 
the figure of Santiago Armaca-
balleros, a wood carving of the Apos­
tle with a mechanical right arm, able 
to lifi a sword and place it on the 
shoulder of a kneeling knight. 
On the last stage of this part ol our 
pilgrimage, vve came to the mins of 
the monaster)' ol San Anton, where 
the remaining Gothic arches now 
span the pilgrim track directly In 
Castrojeriz we wanted to visit the 
collegiate church of the Virgen del 
Manzano, which was unfortunately 
undergoing restoration and so not 

even the mosl curious pilgrims could 
enter Passing Boadilla del Camino 
we saw an unusual monument in the 
form of a pillar in the main square 
symbolizing the independent juris­
diction of the town. 
Finally, we reached Fromista, the last 
highpoint and also the end of our 
journey, the second pan of which 
will take the reader to Santiago de 
Compostela. The church of San 
Martin, the last remaining trace of a 
Benedictine monaster)' founded in 
1066, is an unparalleled example of 
the pure Romanesque style frequent­
ly connected with the Cathedral at 

Jaca. The perfection of the decora­
tions on the capitals and the gar­
goyles on the cornice are paniculariy 
worth seeing. A beautiful sculpture 
of Christ (13th century) in the main 
apse also caught our attention and 
occupied our thoughts on the jour­
ney back to Madrid 

Bcuina Krucken litis />riii coordinator for 
Spain Gourmetour since 199'/ and hus 
sworn to lake the Pilgrims' Way again-on 
fool. 

Photo credits on page 140. 

CastrojcJnz 
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FRANCE 

Pass of 
RonceveU Somport 

sweeten our farewell to 
the Pilgrims' Way-nothing 
better, then, than a larta 
del peregrino, the home-
baked pilgnms' cake sold 
by the nuns of the Order 
of St. Claire at their con­
vent in Castrojeriz. The 
convent stands direcdy 
behind the ruins of the 
San Francisco Monaster)'. 
There are two recipes for 
the cake: one contains 
flour, sugar, eggs, almonds, 
butter, cinnamon and 
sweet sherr)'; the second 
recipe, knovvn as the "cake 
of holiness" is as follows: 

In a cake tin with a good conscience pour 
Tiie patience of heroes 
Out of full hands. 
The base is thicfelv (o he made of 
The firm dough of modesty. 
Spread upon it the conscne of joy. 
Peace and meekness. 
Soak the whole in the rum of 
Obedience adding 
Anis as penance. 
Cool? it the while in the fire of 
Gentleness, 
Lender of the spark o/.saint/iness. 
The Cross shall be its adornment, 
And from vanity shall you save it. 

(From La Cocina del Camino de Santiago by 
Maria del Carmen Zarzalejos) 

Sergio Soto al f:l RincOn del Vino 
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Aragofi 
JACA 

La Cocina Aragonesa 
Cervantes, 5 
Tel: (34) 974 361 050 

Navarre 
YESA 

Hotel Mospederia dc Leyre 
Monasterio de Leyre 
Tel: (34) 948 884 100 

Hotel Senorio de Monjardin 
Crta. de Leyrc, s/n 
Tel: (34) 948 884 188 

SANGOESA 
.Vsador Mediavilla 
-Alfonso cl Batallador, 17 
Tel: (34) 948 87 02 12 

PUENTE LA REINA 
Hotel and Restaurant Meson del 
Peregrino 
Crta. Pamplona-Logrofio, km 23 
(34) 948 340 075 

PAMPLONA 
Rodero 
Emilio .Arrieta, 3 
Tel: (34) 948 228 035 

Cafe Iruiia 
Pza. Castillo, 44 

Europa 
Espoz y Mina. 11 
Tel: (34) 948 221 800 

La Rioja 
LOGRONO 

Cachetero 
Laurel, 3 
Tel: (34) 941 228 463 

El Rincon del Vino 
Marques dc San Nicolas, 136 
Tel: (34) 941 205 392 

Imiia 
Laurel, 8 

Tel: (34) 941 220 064 

EZCARAY 
Hoiel and Resiaurant Echaurren 
Heroes del Alcazar, 2 
Tel: (34)941 354 047 

l lARO 

La Vie ja Bodega 
Av La Rioja, 17 
Casalarrcina 
Tel: (34) 941 324 254 

Terete 
Lucrecia Arana, 17 
Teh (34^ 941 310 023 

Hotel Los Agustinos 
San .Agustin, 2 
Tel: (34) 941 311 308 

Hoiel Hospedena Scnorio de 
Briiias 
Travesi'a de la Calle Real, 3 
Brinas 
Tel: (34) 941 304 224 

SANTO DOMINGO 
DE LA CALZADA 

Parador Sio. Domingo de la 
Calzada 
Pza. del Santo. 3 
Tel: (34)941 340 300 

Burgos (Castile-Leon) 
BURGOS 

Casa Ojeda 
Viioria, 5 
Tel: (34) 947 209 052 

CASTROJERIZ 

Meson de Casirojeriz 
Cordon, 1 
Tel: (34) 947 377 400 

Hotel La Posada 
Lmdelino Tradajos, 5 
Tel: (.34) 947 378 610 
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Aragon 
C.R.D.O- Somoniano 
www. dosomoniano.com 

Navarre 
C.R.D.O. Navarra 
www cl navarra .es/.AGRICL; LTL.I RA/ 
OTROSOR/NAVARRA.HTM 

La Rioja 
Language: Spanish 
www. v i n oybo de gas. c o ra/d e n o r i ge n/ 
rioja.htm 

Language: English. French, German, 
Spanish 
www. riojawine. com 

Burgos tCastileT.,eon) 
C.R.D.O, Ribera del Duero 
www. d o -ri be ra- d uero. e s/ 

Gastronomy, 
Culture an(j Tourism 

ARAGON 
Jaca 
Language: Spanish 
w w w-j aca.com/ 

San |uan tie la Pciia 
Language: Dutch, English, French, 
German, Spanish 
www.monasteriosanjuan.com/ 

NAVARRE 
Monastery of Le)Tc 
www. vayaspain - CO m/e n r/ 
mon3101.htm 

Sanguesa 
Language: Spanish 
www.geocities.com/Heartland/Plains/ 
1521/ 

Pamplona 
Language: English, Spanish 
wwwpamplona.nei/ 

Santa Maria de Eunate 
Language: Spani.sh 
vvww.ctves/USERS/sagastibelza/ 
nava rra/e u n at e/e unate. h t m 

Estella 
Language: Spanish 
www estella-lizarra.com/ 

St. James' 'Way in Navarre 
Language: Spanish 
vv w w, n a va rra. CO m/ca m i n o/i ndex. lit m 

Navarrc-Guide 
Language: S|3anish, English, German 
www.iberica.com/navarra/ 

Tourism and Gastronomy in 
Navarre 
Language: Spanish 
www. na varra. n ei/turismo/i nde x. h im 

LA RIOJA 

Logrotio 
Language: English, Spanish 
wvvw.logro-o.org/pub/lanzadcra.htm 

Haro 
Language: English, Spanish 
www.haro.org/ 

Clavijo 
Lmguage: English, Spanish 
www. larioja .org/clavijo/ 

Sanio Domingo de la 
Calzada 
Language: English, German, 
Spanish 
www.riooja.orgi' 

La Rioja Online 
Language: English. French, Ger­
man, Spanish 
vvww.riojainternei.com/turismo/ 
iiidex.html 

Culture in La Rioja 
Language: Spanish 
www.geocities.com/urunuelal/ 
1/rioxa.htm 

La Rioja-Guide 
Language: English. German, 
Spanish 
www. i h erica, c o m/l ari oj a/ 
logronoyalrededores/ 

BURGOS (CASTILE-LEON) 
Burgos-Guide 
Language: English, German, 
Spanish 
www.iberica.com/l.")urgos/ 
index.php 

Burgos 
Language: English, German, 
Spanish 
www.red2000.com/spain/liurgos 

Belorado 
Language: Spanish 
vvww.arrakis.es/~fpresa/ 

Boadilla del Camino 
Uuiguage: Spanish 
guapas.nel/alf_esteban/menu.htm 
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D.O. 
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Towards the end of lire 20I1T 

century, Rioja embarked on 

a period of major transfor­

mation. Not the first such 

experience for this region 

nor, so far, the most deep-

reaching. And not the most 

radical either, in that certain 

segments of Riojan wine 

production have yet to feel 

its effects. But such has been 

the nature of this transfor­

mation that Rioja can now 

claim its place, once and for 

all, among the great names 

in world wine. 

From 
Classic 
to 
Cutting 
Edge 

TEXT 
ANDRES PROENSA 

TRANSLATION 
l lAVvTS PRITCFLARD 



D O. RIOJA 

The big Rioja revolution began a 
century and a half ago when wine 
making atui aging methods imported 
from Bordeaux were introduced. 
What vvas known as the "Medoc 
method" represented modernity and a 
commercial future for the Rioja wines. 
11 also provided the basis of ihc char­
acteristic profile by which they are 
idem i I led today. However, Riojas 
small growers retained ihcir ancestral 
wine-making methods and continued 
to make "vino dc cosechero" (harvesters 
wine), a young red to which local con­
sumers remained faithful and which 
was later to cam itself a niche in 
Rioja's wider marketplace. 
The second revolution began in tlic 
1970s. In essence, this consisted of 
renovating the region m structural 
lemis: plant vvas modernized and 
wines which had hitherto not been 
widely available became increasingly 
popular and took on commercial 
tlimst. It was from ihis second revo-

liirion that the more "tv'pical" Rioja 
emerged, the product of heavy-hand­
ed application of barrel aging in 
which the bartica acquired unprece­
dented importance. Wood became an 
end in itself raiher than just an instru­
ment, con.sumer taste became steeped 
in wood aromas and the less individ-
ualisiic wineries laid ihem on ihick. 
This highly successful formula re­
ceived a further boost a few years lat­
er when the introduction of stainless 
steel and modern wine-making 

methods made it possible to produce 
stabler, more refined wines which in­
teracted more moderaiel)^ vvith the 
wood, Rioja's .sales figures continued 
to rise, as did prol'iis in those compa­
nies which opted lor giving up iheir 
vineyards lo concentrate solely on 
the winer)' itself Or more specifical­
ly on its criaii~ci (aging) bays, al­
though lliey did not pay much atten­
tion to renewing iheir barricas. 
During this period, vineyards came 
10 be thoughi of as Utile more than a 
necessarv' evil, a mere source of raw 
material. Growers and wineries were 
obliged lo coexist, but die relation­
ship their proximity generated was 
far from friendly, marked as il was by 
periodic bouts of conflict and a mu­
tual mistrust which is still about to­
day Throughoul historv', the viticul-
lural and vinicullural sectors have 
behaved like oil and water-in con­
tact bul not mixing, and producing 
sparks when heated. 
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The 1970s 
The rift became even deeper from 
the Sixties and Seventies on. Many 
wineries imitated the example of 
Marques de Caceres which, estab­
lished in 1973. became the flagship 
bodega of that period. Marques de 
Caceres made no wine at its plant, 
which vvas given over entirely to cri­
anza, but bought vvine in from vari­
ous suppliers, the Cenicero coopera­
tive in particular Believing this to be 
the way to go, many others sold off 
their vineyards and adopted the pas­
sive role of receivers of grapes and 
buyers-in of wine. What they failed 
to realize vvas that the Marques de 
Caceres technical team monitored 
fruit quality closely and also directed 
production of the wine made for 
them at the cooperative. 
This passive role produced results 
which were quite conirar)' to expec­
tations. Companies believed they 

i 
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had a hold over growers by virtue of 
the latter having of necessity to sell 
their grapes or bulk vvine to them. In 
fact, it was the growers who had a 
hold over the wineries, especially 
during cyclic periods of scarcity At 
such times, a grower not only 
charged more for his grapes but also 
increased production, resulting in 
lower quality raw material which re­
sponded less well to the long cask 
aging to which the wines were sub­
mitted. In consequence, the big-sell­

ing Riojas became "smaller " vvines-
light-bodied, wood drenched and 
with little to gain from the crianza 
process. 
Needless to say, the new tendencies 
were not all-embracingly negative in 
their effects. Just as many small 
growers' wineries continued to make 
the traditional vinos de cosechero (as 
they still do), the great wineries of 
Rioja-lhe long-established ones 
known as the bodegas centenarias 
and a few others-continued the 
quest for quality wines, retaining 
both their vineyards and noble tradi­
tions. Some of these traditional 
wineries would spearhead the re­
newal movement in the 1990s, while 
others would join in later, enthusias­
tically putting their weight behind 
the cutting edge. 
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Recovering Ground 
The third revolution vvas triggered 
by outside influences. Accustomed 
as they were to scooping up quality 
ratings, Riojan bodegas found to 
their horror from the Eighties on that 
the wines of D.O. Ribera del Duero 
were elbowing their way in. The 
Nineties saw the emergence of the 
new Prioratos and other new areas, 
but by then Rioja had started to re­
spond, both on the quality front and 
less laudably on the figures front. 
The argument al the time was that 
producing limited amounts of elite 
wines was an unrealistic approach: 
the important thing was to make 
large quantities of qualiiy wines. 
What this argument seemed to fail to 
recognize was that limited produc­
tion and quality wines were precisely 
what had paved the way to commer­
cial success for Rioja. 
The quality parameters that the new 
wave Rioja wines imposed were in 
fact already in existence in the re­
gion, both at some of its big name 

bodegas, which were making wines 
with decades of life in them, and in 
its vineyards. The rapidity vvith 
which the region responded was 
proof of this: there was no need for 
wineries moving into "new wines" to 
wail for their vineyards to acquire 
particular characteristics. They were 
there already And they already had 
the wine-making know-how, too. 
Capitalizing on the qualities of a spe­
cific vineyard vvas already a long-es­
tablished practice in Rioja. Many his­
toric labels are a product of that vcr)' 
practice, and bear the name of the 
property from which they derive: 
one example is the Zaco estate, 
shared by R. Lcipez Heredia and 
Bodegas Bilbainas and source of their 
Vina Zaconia and Vina Zaco, respec­
tively Olher examples include 
Pomal, Tondonia, .Albina, El 
Montecillo, Ygay... In nearly all cas­
es these were bodega-owned vine­
yards and in theor)' the wines were 
made separately, a version of estate 
vvine, obeying the criteria applied by 
great marques all over the world. 

.As to the wines themselves, vvell-
stmctured, long-lived wines were al­
so being made within classical para­
meters: vertical tastings of Marques 
de Riscals, for example, reveal an 
amazing vitality in wines almost a 
centur)' old. And theie are other la­
bels regarded as custodians of the 
classical approach: C.V.N.E.'s meaty 
Imperials, Marques dc Murrieias' fa­
miliar vigor and vitality; Vina 
.Ardanzas' lull bodied (more so for­
merly than now) classicism. 
These structured wines were some­
times at odds vvith the lighter "vinos 
finos cle Rioja" profile-wines of a very 
clearly defined style, of which Vina 
Tondonias are an excellent example 
These are relatively pale wines (ma­
ture ruby, almost tawny), with com­
plex aromas in which impressions of 
long aging in tempered barricas pre­
dominate, and animal tones; they are 
vibrant, light-bodied and clean in 
the mouth, sustained by the lively 
acidity which keeps them stable for 
many years. 

Two Wine Styles 
One lighter bodied and the other 
chewier, both styles sometimes coex­
isting in the range produced by the 
same bodega. Bodegas Riojanas' Vina 
Albina, for example, is a vino fino de 
Rioja while its Monte Real is a meati­
er vvine, though their respective 
"weights" have become more similar 
in recent years. The same is true of 
L.t Rioja Alta's equivalent pair-Vina 
Ardanza and Viiia Alberdi. Similar 
cases are to be found in other winer­
ies such as Bodegas Bilbainas and 
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Many small growiTs' wineric; 
continued K* make ihe 
tnadliional vino de casechem, 
and the Rreat winencs of Rioî i 
conlinucd the quest for 
quality wines, retaining both 
their vineyards and noble 
traditions. 

Bodegas N'luga where, for a few years 
now, they have been reestablishing 
clearer differentiation between their 
full bodied Viiia Pomal and Muga 
and their vino fino type Vina Zaco 
and Piado Enea. These two bodegas 
are also examples of "classic'' cotnpa-
nies that have introduced a variable 
cutting-edge wine into their reper­
toire in the form of La Vicalanda and 
Torre Muga, respectively 
Other similar differentiations within 
a brand reflected different sources of 
fruit, as in the case ofC.V.N.E., 
whose Imperials are made with 
grajies from Vtllalba, the prestigious 
little village just outside Haro, while 
its Vina Reals are made with grapes 
from the Rioja Alavesa on the other 
side of the River Ebro. In this pariic-
ular case, there is still further differ­
entiation of styles in that its range of 
reservas (see Glossar)' on page 135) 
includes a third label, the more com­
mercial Cune. 
Wines created during the second 
revolution, located in the "1970 
Generation" bodegas, could be seen 
as direct descendants of these big 
names Some brands, such as 
Marques de Caceres, sought to mod­
erate the wood element, preferring 
French oak over American for their 
barrels and producing approachable 
wines which were already very ma­
ture by the time they reached the 
marketplace, and described variously 
as "soft" or "elegant." 
Wines from bodegas such as Faustino 
Martinez belong in this categor); as 
do Bodegas Montecillo's great reser­
vas: despite their long ancestr)' both 
these companies can be considered 

part of the 1970 generation, as can 
early-phase Remelluri and the 
Labasiida cooperative's unassuming 
early sortie into bottled wines. 
Apart from certain exceptions, the 
1970 generation wineries could be 
said in general to have opted for the 
most commercial parameters. Many 
of the newly created bodegas rode 
the commercial wave, and quite a 
few of the historic bodegas also 
edged in ihal direction to a greater 
or les.ser degree. 
All told, the effect vvas to produce a 
sort of paralysis in Rioja, and even a 
decline in the quality of its wines 
and critical reputation, despite a si­
multaneous and apparently unstop­
pable growth in sales. The urge to re­
capture their former prominence, 
now with fledgling new greal wines. 

triggered action in the more enter­
prising wineries. 
Reaction against the monotony of 
commercially orientated wines (leav­
ened though this was by the long-es­
tablished big names, who did ihem 
exceptionally well) was to emerge 
hrst m one of Riojas founding bode­
gas. In the late eighties. Marques de 
Riscal recognized the need lo revital­
ize a brand image which had become 
weighed down by wines which were 
commercially driven and even, at 
one time, problem ridden. Under the 
direction of Francisco Hurtado de 
Am^zaga, i l produced the red Bar6n 
de Chi rei, made from grapes from 
old vineyards around the winery 
planted with Tempranillo and "oth­
ers" (namely Cabernet Sauvignon, an 
outlavv variety in Rioja). 
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Left: Vicente Cebriin. 
Marques de Mumeta. 
Midiile: Prancisco l lurlado 
de .Aniezaga, Baron dc Chirel, 
Right: Juan Cirlos Lopez de 
la Calle. Artadi. 

Vital Vines 
Bardn de Chirel, launched m 1991, 
created a stir in the region with its 
new style and high price, unprece-
dentedly high at that time despite 
being well below the 5,000 peseta 
(less than 27 €) watershed. Baron de 
Chirel was also in tunc vvith con­
cerns already being tackled in Rioja 
by .such figures as Telmo Rodriguez, 
under whose technical direction the 
essentially classic Remelluri began to 
take on a more modern character 
from the 1989 vintage on. 
Also in 1989, one of Spanish wine's 
mosl salient figures of the 90s ap­
peared on the Riojan wine scene. 
Thai year, Miguel Angel de Gregorio 
became head of vvine making at 
Bodegas Breton, a young company 
established in 1985 but which had 
inhabited overtly commercial territo­
ry. For his first vintage, de Gregorio 
selected gr-apes from a vineyard in 
Brioncs to create the red Dominio de 
Conte, destined to become another 
important label in the early Nineties. 
Anoiher lale Eighties creation was 
the red Cosmc Palacio y Hermanos, 
a product of Frenchman Jean 
Gervais' innovative approach at the 
head of Bodegas Palacio. This cente­
narian winery with a rather check­
ered history was to become one of 
the champions of Riojas new era. 
It was as if a starting pistol had been 
fired. Forerunners of this style of 
wme-Contino reds, for example, no­
tably substantial from the Eighties 
on-consolidated their position. New 

firms such as Torre de Ofia, a sort of 
"offspring" of Remelluri, appeared, 
and bodegas that were to be some of 
the big names of the Nineties started 
to take shape: Arladi, which began 
in 1985 as a cooperative producing 
young wines; Roda; Senorio dc San 
Vicente, a subsidiary of Sierra 
Cantabria, a vinos de cosechcro win­
ery and Fernando Rcmircz de Ganuza 
stood out among the new ones. 
These were joined by names such as 
liiie.i .\Lcrkiu, a :ici-;.:.v:al \vin:::c ..li 
Miguel Angel de Gregorio s, and 
Finca Valpiedra, an estate owned b)' 
the Martinez Bujanda family, who 
were among the farsighted few who 
had bought vineyards when every­
one was selling. .An increasing num­
ber of already established wineries 
made the conversion, among them 
Palacios Remondo with its Dos 
Viiiedos, and the historic Marques de 
Murneta with its L^almaii. Added to 
this was the evolution of cosechero 
wineries (established by growers and 
dedicated primarily to young wines) 
such as Luis Cafias with its red 
Amaren, and Bodegas Puelles wiih 
its recently launched Zenus among 
many others. 

Vineyards are the key element in this 
whole process. The bodegas" wine 
makers are paying attention to vine­
yards at last. Gradually the idea that 
a high quality wine is viable only if 
sourced in their own vineyards or 
plantations strictly controlled by the 
bodegas is gaining ground. Old. low 
production vines able to produce 
highly concentrated fruit are sought 

after Growing and harvesting criteria 
arc being modified in a quest for 
more phenolic (i.e. relating to tan­
nins and color producing com­
pounds) ripeness and the impor­
tance of alcoholic ripeness reduced. 
Alcoholic strengths of 13.5 and over 
are no longer shied away from; the 
aims now are concentration, body, 
and potency with fruit to the fore on 
the one hand and, on the other, 
wines quite dilferent in character 
both from the stone-hard cabernets 
that flattened the market in the 
Eighties and early Nineties and from 
the classic "vino fitio de Rioja." The 
new Riojas are mature wines, nobly 
tannic and chewy velvety with plen­
ty of ripe fruit, having undergone 
finely judged crianza for moderate 
periods in French oak barrels. 
Meanwhile, enologists are starling to 
use avant-garde techniques such as 
lees contact and mechanical micro-
oxygenation to complement the ef­
fects of the barrica. 
These techniques tend to produce 
wines that are smooth in the mouth. 
The technical buzz-term is "antho-
cyan polymerization," manipulating 
the wines to make them civilized 
and pleasant, with no hard tannic as-
tringency. Elegance has lately be­
come the most important aspect of 
these cutting edge wines. We are wit­
nessing the start of a sort of return to 
origins, with experts like Telmo 
Rodriguez arguing in favor of a re­
turn to less full-bodied reds with 
subtler aromas and wider sensor)' 
impact (crianza is regaining impor-
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tance, though slightly nuanced) even 
though this may mean wines which 
are less direct and straighlforward. 
The refining effects of bottle aging 
are also being rediscovered. 
Some see this as a return to 
European patterns in reaction against 
a [leriod dominated by wines with 
characterisiics more typical of the 
New World. If so, this could be the 
beginning of the end for what are 
known in Spanish wine circles as 
"Parker wines," after the inlluential 
r.S critic and main pror-otcr of I'he 
style of reds which so typified the 
end of the twenrieih ceniury. 

W E B S I T E S 

joumaiisi Andres Proensa is editor of 
Vinos de Espat^a magazine and the author 
of tbe Guta de Oro dc los Vinos de 
Espana wine giiide. 

Photo credits on page MO and Exporters 
on page 120. 

D.O. Rioj a 

Asoctacioii de enologos de 
Rioja 
Language: Spanish 
The Asociacion de Endlogos de 
Rioja (Enologists' Association of 
Rioja) Web site provides informa­
tion about the area's leading wines 
(vintages, aroma...), practical rips 
on choosing wines, and so on, 
wwrw.enologosrioja.org 

Centro de proniocion de 
Rioja 
Linguage: English, Spanish 
The Rioja Promotion Center's Web 
site offers access for Internet users 
to comprehensive information 
about arranging vnsits to the re­
gion, lasting courses and the hke. 
www. red rioj a. CO m 

Bodegas de Rioja 
Language: Spanish 
This Web sile provides an excel­
lent index of La Rioja's principal, 
each entry having a link to a his­
tory of the specific bodega and its 
main wines, 
wTva.2000.es/molojuca/ 
bodegas, him 

C.R.D.O.Ca. Rioja 
Language; English, French, German, 
Spanish 
The Regulatory Council of D.O.Ca. 
Rioja's Web site covers the Council's 
hlstoiy as well as information about 
production area, viticulture and vini­
culture, sales, merchandising and 
more. 
WTVw. rioj a wi lie. com 

Produccion de Rioja 
Language: Spanish 
This site gives excellent, precise in­
formation about Rioja's wines, soil 
types, subzones, grape varieties, in­
formation about harvests, vvine 
types, vintages, wineries... 
wvvw.vino.valvanera.com 

La prcnsa del Rioja 
Language: English, Spanish 
This site takes the form of a virtual 
issue of ihe La Prensa del Rioja 
newspaper vvith stories on various 
related subjects, including 
Regulator)' Council matters. 
w>vw. Iaprcn5adelri0ja.com 

Guia de la Rioja 
Language: Spanish 
This Guide to La Rioja site includes 
very wide-ranging information about 
the region, including winer); accom­
modation and restaurant guides, 
tourist information with suggested 
routes and information about Rioja 
wines. 
w w w. i a ri oj a. CO m 
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CHEESE 
and wine 

TETILLJ^ 
GARROTXA 
ZAMORANO 

SAN SIMON 

CABRALES 

IBERICO 
MANCHEGO 



Made 
JorEach 
Other 

from Soain 
Back m 1996, we brought you a feature in which 

Sherry wines were matched with different Spanish 

cheeses (Spain Gourmetour No. 39), and it went 

down well. We now repeat the formula, matching 

an extended range of cheeses with Spanish wines 

from across the whole range. 

AFUEGAL PITU 
IBORES 

IDIAZABAL 

TORTA DE LA SERENA 

RONCAL 

MAHON 
MURCIA AL VINO 

MAJORERO 



h - i ^ CHEESE AND WINE FROM SPAIN 

o 

>— 

C O 

TEXT 
EN RIG CANUT 

TR.ANSLATION 
HAWYS PRITCHARD 

PHOTOS 
lAYO ACUN.VICEX 

Essentially vve explore the interplay 
betvveen the many and vaned tex­
tures, stages of maturity, fiavors and 
aromas of fifteen Spanish cheeses 
and an equivalent number of wines 
of various types and provenance. 
One thing the experiment reveals is 
how many of Spain's cheeses and 
wines have undergone major change 
and development in the last twenty 
years. The ancestral "sheep's cheese 
vvith red wine" combination-excel­
lent, but hmited-has been shelved; 
we have respected regional pairings 
that have been around long enough 
now to qualify as iraditional, and 
have tried to strike up new relation­
ships capitalizing on the many possi­
ble permutations created by im­
proved vanety and modernity of the 
products. 

That same year, 1996, saw the first 
appearance at Barcelona's 
Alimentaria fair "Espafia, el pais de 
los 100 quesos" (Spain, Lind of 100 
Cheeses)-a major e-\hibltion and 
tasting of the most important cheeses 
with spontaneous cross-tastings in 
combination vvith twenty Spanish 
wines of all t)pes (see Spain 
Gourmctour No. 50). The results 
were surprising then, and the devel­
oping awareness and interest of the 
lasting public in subsequent editions 
(1998 and 2000) have been still 

more so. The whole cvenl was very 
accessible and undirected. 
Emerging trends that we observed 
included increasing recognition of 
cava as an across the board match for 
cheese; sweet fortified wines being 
lasted with well-ripened blue 
cheeses-a new combination; the per­
fect pairing of dry, acidic white wines 
and mature goal's and sheep's 
cheeses; successful combining of cer­
tain roses with semimaiure and lactic 
cheeses; young or slightly aged red 
wines being recognized as a match 
lor the majority of Spanish cheeses 
(pressed and semi-hard) and ex­
ploitation of greal wines' capacity lo 
tolerate strong cheeses. 
Since then, tasters and experts have 
spread their sights and have found 
that while it is not exactly a case of 
'•an)ahing goes," combinations of 
cheeses with wines, or vice versa, are 
far less limited and more complex 
than one might think 
What we have tried to do in the 
matches suggested here is to capital­
ize fully on the enormous possibili­
ties of our cheeses and wines, taking 
an open-minded, explorator)' ap­
proach which is, inevitably, some­
what subjective, .^nd therefore de­
batable. 

Preferences are the most subjective 
thing there is-there isn't a rule book. 
As the Spanish say: "Sobre gustos no 
hay nada escrito." And there's no ac­
counting for tastes. 
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Tetilla with 
Valdeorras Red 
Tetilla is a Galician cheese vvith a ver)' 
smooth flavor, somewhere between 
lactic and svveei, barely salted, very 
buttery and melting on the palate 
with sharp, buttery aromas. 
Young Valdeorras red is an inion>c 
purt.ile color, with very fruity, velvety 
sensor)' characteristics and plenty of 
body 
The mild butteriness of the Tetilla 
marries well with red wines of this 
type-young bui full of body and ex­
tract (creating density in the mouth) 
and powerfully fruity. The fine char­
acteristics of both these products 
make their presence felt on ihe 
palate in individual and recognizable 
form. 

It is traditional in the bars oj Galicia lo 
snack as you drink. Seafood caught 
along its coasts, pepper or luna-jilled 
empanadas (pasties), and sofi, buttery 
Galician cheeses-such as Tetilla and 
Arz\ia-\Jlloa-<ire washed down with 
young local red or white wines such as 
Valdconas and Ribeiro whose fresh, 
jnaly characteristics highlight and en­
hance iheir flavors perfectly. 



Roncal with Navarra 
Crianza Red 
Roncal cheese from Navarre has a 
strong, ripe though not extreme fla­
vor, and is butter)' and direct on the 
palate, with aromas of sheep's milk, 
undergrowth and dry hay 
The Navarra red, briefly aged in new 
wood, is well structured and is 
rounded in the mouth with sugges­
tions of ripe red fruit. 
The potency, elegance and long, de­
veloped llavor of this mature sheep's 
cheese combines beautifully with ihe 
clearly defined, finely balanced senso-
ry charac I eristics of this "modem" 
wine made in the lowlands of Navarre 
from native grape varieties and oiher 
well adapted noble incomers. 

Navarre is one of ihc regions 0/Spain 
wiih (he highest standards of living, and 
ii has a long-estahUshed food-loving 
tradition embracing both the range and 
quality of whai il produces and the gas­
tronomic h now ledge and exiKctations oJ 
its inhabitants. These new "modem" 
Navarre reds have been a huge success, 
here in combination vvith a iraditional 
cheese whose origins are lost in ihe 
mists of lime. 

Ibores with Montilla-
Moriles Fino 
Ibores cheese has a light, pleasant 
flavor with lactic, acidic and ciirus 
base nuic:; vviili sHghl hints ol sail; it 
is very creamy in the mouth and has 
aromas of goal's milk, wild herbs 
and, in the case of surface-treated 
ones, olive oil and smoked pimemon 
(a type of paprika from Spain). 
Montilla-Moriles fino is a white, 
sherr)'-style wine which is dry and 
moderately acidic, with lots of struc­
ture and alcohol; it is fragrant, with 
aromas of wild herbs and a golden 
color imparted by the solera and cri-
cmza aging systems (See Glossary on 
p. 139). 
The strength, aromatic range and 
dryness of Montilla-Moriles fino 
make it a good genera! match for 
semimature goat's cheeses which are 
fatty and acidic, especially those 
whose rinds have been aibbed with 
oil and smoked red pimenion from 
La Vera. 

in .Seville, birthplace ojlhe tapa. finos 
aredmnh well chilled wiih mature 
sheep's and goat's cheeses and with 
Iherico ham-i:ombina(ions fundamental 
to ihis typically Andalusiun. and indeed 
Spanish, approach lofast food. 

Garrotxa with 
Penedes White 
The flavor of Garrotxa cheese is mild 
yet long and developed, with lactic 
and creamy goal's milk base notes 
and persistent aromas of fresh mush­
rooms and fungi, walnuts and hazel­
nuts. 
While wine from the Penedfes region 
is very light and quaffable, dry 
slightly acid and very intensely aro­
matic with fruit, ciirus and slightly 
floral notes. 
A beatuifully made, great yet "young, 
simple" wine which demonstrates all 
the characterisrics of iis native grape 
varieties (Xarel.lo and Parellada in 
pariicutar) from a part of Spain with 
a long tradition of both wine making 
and technological know-how. l l be­
haves beautifully in conjunction with 
this gem of a cheese which displays 
all the characterisiics of goat's milk, 
its maturation with surface mold, 
and surprising end notes. 

Catalonia applies its typically innova­
tive approach to improi'ing and updat­
ing its traditional products, here creat­
ing a new combination which promises 
lo be an enduring one. 
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Manchego with 
Valdepehas Red 
Manchego cheese has a very pleas­
ant, forthright and individual Ilavor 
typical of sheep's cheese; i i is oily on 
the palate, slightly piquant and salty 
with a very long finish, and a mild 
aftertaste of nuts. 
Despite its youili, line Valdepcna-; ivd 
is dense and full bodied, very fruity 
and aromatic vvith greenish notes al­
beit of red forest fruits, and suitable 
for brief wood aging. 
Don Quixote of La Mancha and his 
henchman Sancho Panza would have 
eaten real, genuine Manchego cheese 
with a young red wine from 
Valdepenas or La Mancha. Who are 
we to contradict a classic of world 
litera lure? 

The Rt'gitIafo^7 Councils/or this cheese 
and this wine arc IcKated in Vtilcicpenas, 
both of them being Lti Ma?icha products 
through and through. It is hardly sur­
prising that tht'v shotdd cotnbine so 
H'c!l-us two traditional products which 
have coe.visfed/or centuries rhev provide 
a good example of the terroir concept. 
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Cabrales with 
Alicante Muscatel 
Cabrales exempli Hes the characteris­
tics of a blue cheese matured for 
long periods in natural caves: its fla­
vor is powerful, metallic and piquant 
yet very oily and melting in the 
mouth because of the mixture of 
milks iroiii which it is made; it has 
very intense primary aromas and a 
long, persistent aftertaste. 
Alicante muscatel is a limited produc­
tion fortified wine which is powerful­
ly alcoholic, verv' sweet and Roral 
with a splendid golden color and all 
the attributes of the muscatel grape. 
I I takes the sweetness, perfumed aro­
ma and alcoholic kick of a genuine 
muscatel, served well chilled, to tame 
all ihe "altribuies" of this cave dwTller 
made and matured by the artisans of 
Cabrales in the tradilional way 

Asttttios ptoduces no wine but it does 
mafec lots of cheeses one of which is 
Cabrales, something oj a Irademark 
product. If 5(ilton can be maceiated in 
port, and Roquefort .served with 
Montrachct, why not exploit the 
strength of Cabraies by combining it 
vvi [ h / I ow L' ly. sy rupy t7i u sea td ? 

Smoked Idiazabal 
with Txakoli de 
Guetaria 
Idiazabal cheese in its smoked lorm 
has a direct, pronounced and very 
characteristic flavor, slightly oily 
with acidic, piquant base notes (de­
rived from natural rennet) and a 
mild aftertaste of fine wood smoke, 
Txacoli (also writien Chacoli) de 
Guetaria possesses all the 
qualiiies-and limitations—of a young 
wine from a cool, rainy climate that 
sees little sun-mild alcoholic 
strength, acidity and very fresh citrus 
notes. 
The slight ptciuancy imparted by 
rennet obtained from suckling lamb, 
the acidity of the cheese (imparted 
by milk from rainy pastures), the po­
tency that ripening creates in a small 
cheese and the smoky base notes are 
very powerful, oulspoken sensoty 
characteristics and ihey demand a 
wine thai is clean, dry, citric and un­
pretentious if they are not to be com­
promised. 

The annual presentation of that year's 
new cider and txacoli provides living 
proof of the Basque Country's greal gas­
tronomic tradition. A gathering 0/ inter­
ested parlies-members of the region 's 
Gastronomic Societies among thm--<it-
tcnds this baptismal rite, which is cele­
brated with a vast menu to which 
snioked Jdiazdhal abvays provides a fin­
ishing touch. 



Torta de la Serena 
with Rueda White 
No: a:l I :\ ^iTrn.i , ht'..'-!.'-- .Kliu.:\ e '.b̂ : 
coveted torta stage of ripe liquefac­
tion; they are considered at their best 
when they do. This historical, artisan 
cheese is most appreciated when its 
finest attributes are in evidence; 
dense, fatty, aromatic raw milk with 
bitter, sharp tastes produced by veg­
etable rennet and intense proteolysis 
(breaking down of proteins) within 
the curd. 
Rueda white is young but powerful, 
dry and acidic, with plenty of body 
and alcohol, aromas of citrus and 
green fruiis and a lovely and very 
distinctive greenish yellow color 
The creamy ooziness and complexity 
of flavors of this oily meli-in-the-
mouth cheese with its long finish 
can only be "cut" by the strength and 
versatility of this young but great 
while wine which works with it in 
perfect symbiosis. 

Tin's is one 0/ the star matches, a new 
discovery made by dedicated, wcll-in-
formed explorers. 

Iberico with Rioja 
Crianza Red 
Iberico cheese is the most widely pro­
duced and eaten of all the Spanish 
cheeses. It has a mild but definite 
acidic butter)' flavor with lactic base 
notes, and a moderate alteriasic. 
Crianza Rioja reds, along with the re­
gion's Reservas and Gran Reservas, are 
one of the identifying elements of 
Spanish wine, possessing all the 
graces bestowed by a quality grape 
variety (Temprantllo) and a meihod 
of vinification and aging in oak bar­
rels which transmit all their charac­
teristic features. This is a robust wine 
with just the right amount of alco­
hol. It is gently acidic, with lovel)' 
bricl-c/ruby hues and refined aromas 
of red fruiis with hints of toast and 
of the noble wood in which it was 
aged. 

While in most cases we have to look for 
the wine to match a cheese, here ihe op­
posite applies: the characteristics of a 
crian^a Rioja require cheeses which 
Jinve flavor yet are smooth and nonttg-
gnessive enough to allow far mutual ne-
goiioiion on the palate. 

Majorero with 
Barrel-fermented 
Somontano White 
Majorero is probably one of Spain's 
be5i goat cheeses, for iis mild yet de­
veloped flavor, butteriness on the 
palate, forthright aromas of goat's 
milk and nuts, with toasty back­
ground notes supplied by the gofio 
(toasted maize flour) with which the 
rind is treated. 
Somoniano white, barrel-fermenied 
in new oak, revives the tradition of 
the great white wines using noble, 
qualiiy grape varieties introduced in­
to this growing area where greal 
changes have been effected. This is 
an alcoholic, glyceric wine, dry 
though with hints of sweetness, 
highly I'ragrant and with toasty notes 
derived from the new wood. 
Two great products, both powerful 
and each with a cieariy defined per­
sonality, which are neither canceled 
out nor blunted in conjuncrion bul 
rather bring out the best in each oth­
er as if in mutual respect. 

Another suipiTsing match between two 
pedigrees which wi/l/ind/dvorwifh inno­
vative uiid enquiring palates. 
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Zamorano with 
Ribera del Duero 
Crianza Red 
The flavor of a mature Zamorano 
cheese is characteristic, long and 
pronounced; it is very oily on the 
palate, with a slightly musty nuity 
aftertaste and with sheep's milk and 
curing cellar aromas. 
Ribera del Ducro produces superb 
reds, both young and bottle- and 
barrel-aged, and they enjoy an excel­
lent reputation. In this case, the cri­
anza red from Ribcra del Duero 
demonstrates all the qualities of 
Tinta Fina, a variety which )ields 
powerful, full-bodied wines which 
are dark crimson in color, high in 
tannins, with a touch of astringency, 
notes derived from well-judged cri­
anza in oak banels and bottle reduc­
tion, and background notes of vanil­
la, toast and leather 
These two neighbors get on well to­
gether: the potency of a mature 
sheep's cheese needs the counterbal­
ance of a we]I-crafted wine. 

This combination is Joshionable in the 
restaurants and bars ofValladolid (cap­
ital of Castilc-Leon) where connois.seurs 
enjoy (he attributes of both traditional 
products engaged in an amicable battle 
for predominance. 
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Mature Mahon-
Menorca with Brut 
Cava 
Of all the Mahon-Menorca cheeses, 
the mature version (1 year or older) 
is the most powerful and disiiiiciiv e. 
It is strongly flavored with a very 
long and persistent finish produced 
by long, intense proteolysis, vviih 
acidic and salty background notes, 
and mild piquancy with rancid, very 
slightly oily touches in the aftertaste. 
Of all the cavas produced in Spain, 
vve opted for one from El Penedes 
(birthplace of cava), brut in the dry 
bul not bone-dr)' sense, citric and 
with primar)' aromas of green grass, 
and genlly floral and fruity, with a 
very fine elegant bead, to be drunk 
well chilled. 

This combination brings together 
two crianza products influenced by 
the temperate, maritime 
Mediterranean climate from which 
they both originate, and it works 
well. The potency and saltiness of 
mature Mahdn needs the limpid 
quality ol a well-chilled dry cava. 

Another sufTJrise pairingfrom "Spain, 
Land of 100 Cheeses." Whereas in 1996 
cheese was rarely matched with it, ca­
va's versatility has now been recognised 
and it has become a re^iar companion. 

Afuega'I Pitu with 
Cigales Rose 
A singular cheese, atypical yet char­
acteristic, with an unmistakable 
name and a clearly defined, individ­
ual flavor: acidic, dry (rather floury) 
in the mouth, direct, incisive, yet 
oily on ihe palate with arnmas of 
matured molds. 
Cigales rose, made by modern vinifi­
cation methods using controlled cool 
fermentation, displays all its fruity, 
fresh, perfumed aromas in a well-
structured body and lovely bright 
ruby color 

The hnesse and fruitiness of Cigales 
rose engage in friendly fashion with 
the extreme characterisiics of ihis 
semisoft (almost soft) yet well de­
fined cheese. 

It's not easy io match up a rose with a 
cheese! Yet it tvorfes when they don't 
conflict bul revel in their attributes. 



Murcia al Vino with 
Jumilla Red 
The flavor of Murcia al vino cheese is 
very direct and smooth yet long and 
persistent, between lactic and sweei, 
good and creamy in the mouth and 
vvith aromas of dense, fruity vvine 
(the rind is rubbed with dobic pasto 
wine full of dry extract and color). 
Red vvine from Juniilla, generally 
young and non-aged, exhibits afl the 
powerful components of vvine de­
rived from old vines grown on poor, 
arid soil, in a dry, extreme climate: 
lots of alcohol, vigor, chewiness, and 

very dense, almost purple color but 
very fruity long primar)' aromas. 
The aromas of this fruity wine, 
which should be served cold (14-
16C/57-60"F) are similar lo those of 
the wine used in surface treating the 
cheese, which they initially reinforce 
in the aftertaste but are then overtak­
en by the creaminess, sweetness and 
flavor of goat's milk. 

A new cheese which encapsulates 
Murcia's goaf-rearing tradition, 
matched with an old wine whose vigor 
has been toned down by new vini/ica-
lion lechnic/ues. 

CHEESE AND WINE FROM SPAIN 
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San Simon with 
Rias Baixas White 
Despite its short maturation, the fla­
vor of San Simon cheese is devel­
oped, slightly piquant (in the old 
days, pig's stomach containing large 
amounts of pepsin enzymes was 
used as a coagulant) and vvith smoky 
aromas with background notes remi­
niscent of butter. 
Rias Baixas white is a young, pale, 
very smooth wine vvith a complex 
bouquet of aromas and fragrances, 
especially fniity and rather flowery 
with dry, sail)' background notes. 
There's nothing better than the aro­
matic gamut of Rias Baixas white, 
served well chilled, to tame this 
forthright rustic inland cheese. 

.Another example oj the succes.sful u.se oj 
"taster's license" in matching extreme 
flavors without their canceling each oth­
er out. 
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The growing, and apparently unstoppable, phcnonicnon 
oi the globalization and consequent internationalization 
of the marketplace has had its effects on Spain's cheese 
sector, where realignments have been taking place with 
the purpose of adapting to this new economic scenario 
and the increasing demands of open markets and end 
consumers. 
In light of all this, the most important industrial cheese 
producers who are members of A.N.EQ.U.E. (Asociacidn 
Nacional dc Fabricantes de Queso/Nalional Association of 
Cheese Producers); the Consorcio de Quesos de Espana con 
Denominacion dc Origen (Consortium of Spanish Cheeses 
with Denomination of Origin), which includes most of 
the Regulator)' Councils, and the most active group of ex­
porters of Spanish cheeses, have decided to put past dif­
ferences behind them and, based on agreed strategic cri­
teria concerning the future development of our 
industries, lo combine forces and form the .Association for 
Promoiing ihe Cheeses of Spain (Asociacion para la 
Promocidn de los Quesos dc. Espana, or .A.RQ.E.). 
We recognize that Spain is one of the most industrialized 
countries in Europe; bul we are also aware that we enjoy 
one of the richest and most diverse gastronomic cultures 
within the privileged Mediterranean enclave, source and 
melting poi of tlie great cultures of mankind 
Furthermore, we have learned to work closely and har­
monically vvith our enormous variety of ecosystems, the 
vast wealth of our plant and animal biodiversity, and the 
accumulated cultural legacy deposited in strata over 
thousands of years by all the great culiures-from 
Phoenicians to Arabs-who have inhabited our lerriior)'. 
Yet since the 19th century, despite all these attributes, we 
Spanish have been inward looking, turning our backs on 
the wider world in almost everything, including cheese. 
Today, however, we feel confident about our potential 
and, like other dynamic food sectors (wine, oil, ham. 
canned and bottled produce, fruit, etc.), Spain's cheese 
makers, both industrial and artisan, believe that now is 
ihe lime to leave isolationism behind and throw open 
windows and doors to the wider world. We know just 
how much we have to offer markets where the distinctive 
qualities of our cheeses are appreciated. Qualities such as: 

• new specialties 
• shapes, colors and flavors which are genuine and 

out of the ordinary 
• environmenl- and biodiversity-friendly produc­

tion processes 
• year-round supply provided by cows, goat's, 

sheep's and mixed milk and blue cheeses 
• a culture dating back thou.sands of years be­

queathed by mounlain. plain and transhumani 
herdsmen 

All these treasures, jealously guarded under heavy 
secrecy for centuries until just a few years ago are 
now being openly displayed with the backing of the 
A.PQ.E., our aim being to spread the word on 
Spanish cheeses to all parts of the world where 
there are distributors and consumers who love 
things natural and auihcntic and are eager to dis­
cover new genuine flavors. 
Throughout 2001 we are staging generic promo­
tional camjwigns about the cheeses of Spain in the 
U.S. and German markets, both of which are al­
ready in the process of discovering and appreciat­
ing our cheese-making culture. 
In future years, we shall be making our presence 
fell vvith promotional campaigns m other markets 
uniil wc have succeeded in spreading our "good 
cheese news" to the most distant corners olthe 
globe, secure in the knowledge that vv-e offer the 
guarantee of eternal values: histor)', culture and tra­
dition. 

Mariano Sanz 
A.RQ.E. President 

Association for Promoting 
the Cheeses of Spain 

info@asocpromocionquesos.es 
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Cheeses 
Tctilla 
A D.O, semisoft cheese from Galicia, 
made with whole, pasteuiized Rubia 
Gallega, Pardo Alpina and Frisona 
cow's milk, produced and collected 
in Galicia. Matured for between one 
week and about a month 
A low, llai-based conical shape-sug­
gestive of a flattened teat, which is 
what its name means; weight aboul 
I kg (2 lb); yellow natural rind. The 
interior is eyeless, and the curd elas­
tic and ivory to straw colored. 
Smooth flavor, between lactic and 
sweet and very butter)' on the 
palate. 

Roncal 
A D.O. hard cheese from the Roncal 
Valley in Navarre, made of whole 
raw milk obtained from Lacha and 
Rasa Aragonesa sheep. Matured for 
over four months. Cylindrical in 
shajie with a smooth, darkened 
rind; weight between 1 and 4 kg (2 
to 8 lb). The interior is eyeless and 
compact, inelastic, and varies in col­
or from ivory to straw yellow 
Strong, developed flavor but not too 
much so. 

Ibores 
A D.O. semisoft to semi-hard cheese 
m.Tdc in Exircmadura with whole 

milk, either raw or pasteurized, ob­
tained from Verata and Rclinia goats 
native to Extremadura. Matured for 
several weeks to three or four 
months. 
Cylindrical in shape and small in 
size (from a half to 1 kg/1-2 lb) wiih 
the rind either natural or treated 
with oil or pimentcin, which confer 
different colors and textures. The 
interior is eyeless with small cavities 
of mechanical origin, and the curd 
friable and a dense brilliant white. 
Very pleasant flavor; creamy in the 
mouth vvith goal's milk aromas. 

Garrotxa 
Semisofl Catalan cheese made wiih 
whole pasteurized goat's milk. 
Matured for two weeks to tvvo 
months. 
Cylindrical shape vvith slightly 
rounded sides and blue-gray mold 
rind. Weight from a half to 2 kg O 
to 4 lbs). The interior is eyeless but 
soft and brilliani white in color 
.Mild flavor, with lactic base-notes 
and aromas of mold, mushrooms 
and nuts. 

Manchego 
A D.O. semi-hard to very hard 
cheese from La Mancha made of 
whole milk either raw (the artisan 
ones) or pasteurized obtained from 
Manchega sheep. Matured for two 
months to over a year. 

Cylindrical shape, the sides stamped 
vvith zigzags and the faces vvith a 
herringbone pattern, the rind natural 
or oiled. W'feighis vary from 1 to over 
3 kg (2 to 6 lb). The interior is dense 
with tiny holes, the curd inelastic 
and the color straw yellow. Very 
characteristic flavor, 1)7)1031 of 
sheep's cheese and slighily piquant. 

Cabralcs 
A D.O. hard blue cheese from 
Cabrales in .Asturias, made of whole, 
raw milk obtained from livestock 
(an indiscriminate mixture of cows, 
goats and sheep). Matured for over 
three months in natural caves. Verv' 
varying weights. 
Cylindrical in shape, with no dehnitc 
rind and very sticky, it is wrapped in 
foil paper bearing the D.O. logo of 
approval. The interior is open tex­
tured, vvith cavities and galleries 
containing blue-green mold and the 
curd is yellow. 
Strong, metallic, piquant flavor with 
rancid touches, 

Idiazabal 
A D.O. hard cheese made in smoked 
and unsmoked versions in the 
Basque Countr)' and northern 
Navarre with whole, raw milk ob­
tained from Ltcha and Carranzana 
shep. Matured for over three 
months. 
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La Serena 
.A D.O. semisoft cheese from the I-a 
Serena area of Extremadura, made 
with whole, raw milk obtained from 
Merino sheep and coagulated with 
vegetable rennet. Matured for two to 
three months. 
Cylindrical disc shape, wiih rounded 
-:di's tx-.ii iiii; ii:e n'.irK-- o: :11c i-̂ p.n 
to binder and faces are smooth 
though cracked and oiled. Weight 
about 1 kg (2 lb). The interior is 
compact but the texture sofl and 
unctuous and straw yellow in color. 
Some of them become almost a 
cream when matured. 
Very singular flavor, with hints of 
bitterness; very creamy and melting 
in the mouili. 

Iberico 
A D.E. (Specific Denomitiation. ĉc 
Gfossary p. 139) semisofl to semi­
hard cheese made industrially all 
over Spain with whole pasteurized 
milk obtained from cows (minimum 
quantity 50 percent), goats (30 per­
cent) and sheep (10 percent). 
Matured from one to three months. 
Cylindrical in shape rather like 
Manchego. Weight around 3 kg (6 lb). 
The interior is compact in texture 
vvith pinprick holes caused by fer­
mentation, and bone to ivory while 
in color. 

Flavor mild but deflnite. very butter)' 
with a long aflertaste. 

Majorero 
A D.O. semisofl to hard cheese from 
the Canary Island of Fuerteventura, 
made vvith whole milk, both raw 
(the ariisan version) and pasteurized, 
obtained from Canaria goats and, oc­
casionally some Canaria sheep's 
milk. Matured for a week to several 
months. 
Flattened cylinder shape, vviih sides 
marked by the palm-leaf binder and 
the faces crudely stamped with a 
herringbone pattern. The rind can he 
natural or treated with oil, pimen­
ton, or gqfio (toasted maize flour). 
Weights var)' considerably 
Very direct, pleasant flavor; very but­
tery and slightly lactic. 

Zainorano 
A D O. .semi-hard to very hard 
cheese from Zamora made ĉ f whole 
raw or pa.steurized milk obtained 
from Castellana and Churta sheep. 
Matured for three months to over a 
year. 
Cylindrical in shape much like 
Manchego, the rind darkened by cel­
lar maturation aflcr rubbing vvith 
olive oil. W'cight from 1 to over 3 kg 
(2 lo 6 lb). The interior is compact, 
with small mechanically derived cav­
ities, and straw colored. 
Long, pronounced flavor, and cellar 
aromas. 
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Mahon-Menorca 
A D.O. semisoft to hard cheese from 
the Balearic island of Menorca made 
with whole raw- milk (in the artisan 
version) or pasteurized milk ob­
tained from Mcnorc[uina, Frisona 
and Pardo Alpina cows. 
Maturation periods range from a 
month to a year or longer 
Rectangular cushion-shaped with 
rounded sides; weigfii liinn 1 to 4 kg 
(2 to 8 lb); tbe rind natural, oiled or 
spread with butler and, optionally, 
pimenton. The interior is eyeless, 
and the curd friable and pale yellow, 
tending towards beige m the more 
mature cheeses. 
Very individual flavor; only slightly 
oily, acidic and slightly salty 

-Afucga'l Pitu 
This D.O. scmisofl cheese is in the 
process of acquiring D.O. status. 
Made with whole pasteurized milk 
obtained from native Asiurian breeds 
of Asturiana, Frisona and Pardo 
.Alpina cows. Matured for a mini­
mum of two weeks. 
Spherical or cone-shaped with a yel­
low)- while mold rind. Small cheeses 
weighing aboul half a kg (1 lb). The 
interior is eyeless, and the texture 
granular and spreadable. 
Direct, lactic flavor with aromas of 
yogurt and fresh mushrooms. 

Murcia al Vino 
A D.O. semisofl or semi-hard cheese 
from Murcia made of whole, pasteur­
ized milk obtained from Murciano-
Granadina goats. Matured for one to 
three months. Cylindrical in shape, 
the rind purple from havang been 
washed in red wine. Weight 1-2 kg 
(2 to 4 lb). The interior is eyeless but 
slightly supple and a bright ivory 
white. 
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Very direct, mild flavor vvith aromas 
of dense, fruily wine. 

San Simon 
D.O. stalus is currently being nego­
tiated for this smoked, semisoft 
Galician cheese made from whole, 
pasteurized cow's milk obtained 
from native Galician breeds. 
Matured for one to three months. 
Readily recognizable conical can-
nonball shape with a rind brovvmed 
by smoking. Average weighi around 
1 kg (2 lb). The interior is eyeless, 
only slightly supple and a dark straw 
color 
Developed, slightly piquant flavor 
and aromas. 

Wines 
Valdeorras 
A D.O. red wine (there are also 
whiles and roses), made from 
Mencia (the most characteristic vari­
ety), Garnacha Tintorera, Gran 
Negro, Maria Ardona and Merenzao 
grapes among other red varieties. 
Produced in Orense, Galicia. The 
climate is conlinental with Atlantic 
influences and moderately rainy; 
grapes are gmwn in terraces on ihe 
river valley hillsides give young red 
wines (as well as very reputable 
whites) which are an intense purple 
color, very fruity, velvety and full 
bodied. 

Navarra 
D.O. red wines (whiles and very fa­
mous roses, too), both young and 
aged, made from Garnacha (princi­
pally) and other noble varieties: 
Tempranillo, Graciano, Cabemet 
Sauvignon, Merlot and more. 
Produced in the southern half of 
Navarre. The conunental climate in­

fluenced by tbe Atlantic (in the 
north) and the Mediterranean (.in the 
south), the light, fertile soils and the 
niLxture of varieties give red wines 
with body which are rounded in the 
mouth vvith suggestions of ripe red 
fruit. 

Montilla-Moriles 
D.O. white wines made from Pedro 
Ximenez (principally), Airen and 
Baladi grapes. Produced in the areas 
of Montilla and, mainly, Moriles 
south of Cordoba. The extreme 
Mediterranean climate vvith very 
low rainfall and high temperatures 
and sunshine levels, and pale, very 
permeable soils give wines with lots 
of liody and alcohol made in very 
distinctive styles using the criadero 
and solera systems, making them 
relations of the wines of Jerez. 

Penedes 
D.O. white wines (ihough also, and 
principally, cavas, and some reds 
and roses), young or slightly aged 
in wood, made from three out­
standing varieties (Xarel.lo, 
Parellada and Macabeo) and others 
such as Chardonnay and Riesling. 
Produced in central southern 
Catalonia. The very lemperate 
Mediterranean climate and light 
calcareous and clayey-calcareous 
soils give very light, pleasant wines 
which are gently acidic and are very 
intensely aromatic. 

Valdepenas 
A D.O. red wine, unaged or aged, 
made from black Cencibel grapes 
(known as Tempranillo in La Rioja). 
Produced in a wide area around 
Valdepehas, in southern Castile-La 
Mancha, source of both white wines 
(mostly) and reds. The extreme 
continental climate (cold in winter. 

hot in summer, and dry throughout 
the year) and its high clayey soils 
give full-bodied wines which are 
very fruity and aromatic and respon­
sive to aging in wood. 

Alicante 
A D.O. highly alcoholic fortified 
wine made from Muscatel grapes. 
Of the two areas which constitute 
the prescribed territory of D.O. 
Alicante (which produces several 
types of wine), the Muscatel variety 
is primarily grown in La Marina. 
The extreme, dry climate, high sun-

1 
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Ahnientos de Tspana: Quesos, various 
authors, Ediciones El Pais/Aguilar, 
1992, 142 pp . 

Carcdogo de Quesos dc Espana. 
Minisierio dc Agricultura. Pesca y 
Alimeniacion (Spain's Ministr)- of 
Agriculture. Fishencs and Foods). 
1990, 150 pp. 

Los J00 Quesos Lspaholes, Enric Canut, 
Editorial Sal val, 2000, 127 pp 

Guta Penm dc Jos Vinos de 
Espana-200J, Jose Peflfn, Pi & Erre 
Comunicacion Integral, 2001, 905 pp. 

Gm'a de Vinos Goio-met.s-200J, MM 
F.ditorial Paladar, 2001, 782 pp. 
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shine fevels and poor, chalk and g)^!-
sum-coniaining soils yield small quan­
tities of very alcoholic wines which are 
very sweet and floral vvith a splendid 
golden color and displaving all ihe at­
tributes of the Muscatel grape, 

Txacoli (Chacoli) dc Guelaria 
A D.O. white wine made from 
Hondarrabi Zuri (while) and 
Hondarrabi Beliza (black) grape vari­
eties. Produced in a very small 
coastal area, wesi ol San Sebastian in 
the Basque Country The Atlantic cli­
mate is cool and rainy with not 

much sunshine; the soils are loamy 
and sandy and cultivated in terraces, 
giving wines which are young, usual­
ly white, mildly alcoholic and acidic 
with very fresh, fruity and citrus 
notes, 

Rueda 
A D.O. white wine made basically 
from Verdejo grapes. Produced in the 
heart of Castile-Leon, south of the 
River Duero. The extreme continen­
tal climate and low rainfall and 
heavy, barely fertile soils, give small 
c|uantities of white wines of excellent 
quality, dry and acidic of an almost 

transparent golden yellow with 
greenish hues, plenty of body and a 
complex aromatic structure. 

Rioja 
D.O. wines, principally reds (though 
whites and some roses, too), ranging 
from young to aged, made From 
I'empranillo (most characteristically), 
Mazuelo, Garnacha and Graciano. 
Produced in La Rioja, distributed 
over three sub-zones (Rioja Alavesa, 
Rioja Alta and Rioja Baja). The fun­
damentally continental climate with 
Atlantic or Mediterranean influences 
and very different soils, depending 
on the sub-zone, give Spains most 
lamous red wines, mainly those ma-
lured lor long periods. 

Somontano 
D.O, while wines (reds, too, which 
are better knovvn), both young and 
aged or femiented in wood, made 
from native varieties (Macabeo, 
Garnacha Blanca and Alcaiion) and 
other, thoroughly acclimatized, in­
comer varieties. Produced in north­
ern Aragon. The extreme 
Mediterranean climate, influenced 
by the climate of the P)Tenees, and 
the relatively infertile yet permeable 
soils give very warm white wines 
with lots of extract and alcohol and 
greal aromatic complexity. 

Ribcra del Duero 
D.O. red wines, both young and 
aged, made from varieties of Tinta 
Fina (a type of Tempraiiillo adapted 
to the area and its most widef-)' pfani-
ed variety) and other noble incomers. 
Produced in the upper basin of the 
River Duero. The extreme continental 
climate and sandy, vvell drained soils 

give excellent and highly regarded 
red wines, both young and long ma-
lured in wood and fiotlle. 

Cava 
A white sparkling wine whose 
process involves a second fertiTenta-
tion in bottle; its precise official de­
nomination depends on the vinifica­
tion, fermentation and aging method 
used. Produced chiefly in Catalonia 
and, to a lesser extent, in other areas 
of Spain. Climate and soil conditions 
var)' according to the different pro­
duction areas, and give white 
.sparkling wines, young or bottle-
aged in cellars for crianza of varying 
duration, which are very fresh, dry, 
acidic and fruily in character with a 
One, elegant bead. 

Cigales 
D.O. young rose wine made from 
Tinta del Pais, Garnacha Tinia, 
Verdejo and Viura grapes, among 
others. Produced in a small zone in 
the north of Castile-Leon. The ex­
treme continental climate (defined 
by the contrast between winter and 
summer temperatures and low rain­
fall) and soils variously sandy, chalky 
and gypseous clay with clay and 
marl beneath give wines which are 
very fresh, light, smooth in the 
mouth and fruity. 

Jumilla 
A D.O. red wine made from 
Monastrell (predominantly), 
Garnacha Tintorera and Cencibel 
grapes, among others, Produced in 
an area straddling Murcia and 
Albacetc Provinces. The dry, ex­
treme, continental climate, lots of 
sunshine and high, clayey soils al-
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most at the upper limit for vine 
growing, give wines which are dense, 
chewy and tiery with a great deal of 
alcohol and deep color, very fruity 
and syrupy when young. 

Rias Baixas 

A D.O. white wine made lioni 
Albarino (the principal and mosl 
characteristic variety), Loureira 
B Uinca, Tre ixad ll ra a n d To rron t e s 
grapes. Produced in three very clear­
ly defined small areas on the Atlantic 
coast of Pontev-edra in Galicia. The 
mild, rainy climate and ferrile soils 
with granite beneath give young 
wines which are moderately alco­
holic, dry, acidic with hints of sail, 
verv- complex in their fruit and aro­
mas and with floral nuances. 

E B S I T E S 

Enric Camtt is an agivnomcst whose spe­
cialties arc livestocb farming and cheese 
and daily products. He iios (leaded the ;^£is-
troiiomie selection ieu/» foi' Vinoscleccion, 
Club de Vinos y Goitionornia since J986. 
.Aullior of scvciai books about cheese, lie 
is also a/recfitent conirikaor to food and 
u'ine magazines. 

Wines 
D.O, Valdeorras Regulatory 
Counci l 
www cesga. e s/E\'EG A/esp/ 
vafdeorr.hnn 

D.O. Navarra R.C. 
wvvvv.crnavarra.es/.AGidCLi.ri. IW 
OTROSOR/N.AVARR/\.HTM 

D.O. Vinos de Alicante R.C. 
vvvvvv.cneis.cs/vinoalicante/ 

D.O. Somontano R.C. 
wvwv.dosomoniano com 

D.O. Mon l i i l a -Mor i l e s R.C. 
vvvwv.inonlilla-moi iles.orjy 

Cava R.C. 
wwvv.creava.es/ 

D.O. Valdcpchas R.C. 
do valde penas .es/co n rc g. hi iTi 

D.O. Ribera del Ducro R.C. 
v\'̂ vvv.do-ribera-duero.cs/ 

D.O.Ca. Rioja R.C. 
www, rlojawine.com/ 

D.O. Pencdes 
www. i n te rcom. es/i n te rce 11 e 1/ 
DO-PENEDES/ 

D.O. Jumi l l a R.C. 
vv̂ vvv. j u m il la wine CO ni/ 

D.O. Rfas Baixas R.C. 
wvvw.doriasbaixas.com 

D O. Cigales R.C. 
www. do-c Iga le s. e s/ 

D.O. Rueda R.C. 
vv w w, j cy I .es/j ey 1/cag/dgi ad r/svca/ 
de n om 1 nae 10 ncs/ r Lie d a/lio 111 e. h t m I 

Cheeses 
Afi icga ' l P i tu 
www. astu rne I . e s/coasa/a fuega. h I m 

D.O. Idiazahal Regulatory 
Counc i l 
wvvvv. que.soi d i az a ba I. com/ 

D.O. Mahon-Menorca R.C. 
vvwvv.quesomahonmenorca.com/ 

D.O. Manchego R.C. 
wvvwjecm.es/agricul/eonsejo/manchego/ 
home.him 

Iberico 
vvwvv.quesos.com 

D.O. Tetilla 
ige. xii n ta .e s/c onse 1 f e/ag/orixe/tei i 11 a. ht m 

D O. Roncal R.C. 
www.cfnav.-irra.cs/agntuliUKi/OTRl.lSOR/ 
RONCAL.HTM 

D.O.E Cabrales R.C 
queso,cabralcs.oig/3/iiiclex.htm 

D O. Ibores R.C. 
www.cabraibores.eoni/ 

D .O . Queso de la Serena R.C. 
www. j u 111 :icx. es/eonsej e r i as/ei c/ 
COnscj os/e rqueso/lionie li 1 m I 

Ma jore ro 
wvvw.produelos-eanartos,com/ 
es/queso_lv,htm 

Zainorano 
www, jcy 1 ,e s/j cv'l/c ag/dgiad r/svca/ 
de nom inacione s/queso^ o me. h t m 1 

San Simon 
www, curoalimentaria.co m/q ucsos /2/ 
indexhim 

Garrotxa 
www.chcc5e.com 
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KAKI 
The Prince of the 

Persimmon 
The kaki, OT Diospyros kaki, the culti­

vated fruit w/hich is the pride of the 

persimmon family, has thrived for 

centuries in Valencia, whose mild cli­

mate and rich, sun-drenched soil has given birth to a superior 

variety, called the Rojo Btillante. The Valencian kaki is now being 

welcomed abroad with open arms since local growers and agri­

cultural researchers have discovered the best way to speed its 

natural ripening process while keeping this exotic fruit firm 

enough to travel. 
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;AKI 

TEXT 
JOAN TARZL\N 

Until recenll)', the kaf<i has always 
stayed close to home. With at tributes 
worthy of inlemational acclaim 
when fully ripe, the kaki had the in­
convenient necessity of being super 
ripe in order to be enjoyed. Us usual­
ly seedless, orange pulp needed to 
ripen lo a near-marmalade state in 
order to lose the astringency which 
is capable of tiiniing any fruit lover's 
mouth awry. This made it a trouble­
some traveler with difhculties lo ar­
rive at faraway markets. In this state, 
however, the kaki is truly the mar­
malade of fresh fruits: its sweet, 
mango/peach-flavored pulp has a 
sugar content that can only be com-
|-.nei.: Ir ; l ; . . ; nt :f:L LI.IU- .nd I 
be eaten with a spoon, or pureed in­
to ice cream or a shake. Without pa­
tiently waiting until this crucial 
point lor the iradilionaf fruit, the 
risk of discouraging a kaki initiate 
trom future tastings is assured since 
the fmits astringency will not allow 
its flavor to be enjoyed. Valued as an 
excelleni fresh baby food, kakis are 
high in fiber and both vitamin A and 
V iiamin C. They are also rich in 
potassium, sugar and glucose and 
make an excellent antioxidant. 

Asian Prize 
A native of China, today the kaki is a 
highly prized fmit in Asia where it is 
oflen sun-dried to be con.sumed after 
the September through November 
liarvesl ni>iiilli- il ni.ule lU \un\p lo 
the mild climates of the western 
coast and southern United States 
around the mld-1800's where it is 
called persimmon due to its general 

similarity to that country's native per-
sinimon. It a]>]ieared in Spain hrsi as 
an ornamental tree two or three 
decades later, valued for its glossy 
leaves and bright-colored fmit, 
though the quality nf its wood meant 
it was sought after by cabinetmakers 
as well. The fmit itself varies in size 
and shape. Al its largest it can weigh 
over 400 grams (nearly one pound) 
and measure eight cm (3 inches) in 
diameter The color of the fruit varies 
from yellow orange to vivid red 
while the tree's leaves are oflen pale, 
slightly yellowish green in youth, 
turning a dark, glossy green as they 
age. Under mild autumn conditions 
the leaves can turn dramatic shades 
of yellow, orange and red. 
Once on the Iberian Peninsula, the 
decorative kaki tree found a home for 
itself in the mild, Mediterranean cli­
mate and rich soil of Valencia, the re­
gion which occupies about one third 
of the center of Spains eastern coasi. 
There, it has thrived alongside the cit-
ais trees for which the region is so 
well known, olive and figs trees. Over 
ihe years of cultivation, the different 
iradilional varieties crossed and an 
excellent local variety, knovvn as the 
Rojo Brillante, or "bright red," was 
born. The name itself indicates why 

the eye-catching ripe fmit and its tree 
arc prized for esthetic reasons. More 
than just lovely foliage, Valencians 
have long enjoyed the tree's exotic 
fruit which vvas mosl often han'ested 
from family gardens and reserved for 
personal consumption. 

Travel Ready 
The fact remained, however, that the 
kaki could only be eaten when super-
ripe and so, could only be enjoyed by 
the people lucky enough to live close 
to, or in this mild Mediterranean cli­
mate. That is, until a few years ago, 
when Valencian growers noticed that 
fruit eaters in nun hern Europe were 
beginning to actjulre a tasle for a dif­
ferent variety of kaki leased on the 
North American variety called 
Triumph and rebaptized Sharon 
Fmil. After harvest, the Imit is treated 
to remove astringency so it no longer 
needs to be super-ripe to be enjoyed 
and can be shipped and eaten firm. It 
was then that the Valencians knew 
the moment had arrived for their 
beloved Rojo Brillante to make a 
name for itself abroad. .All they need­
ed Wits the appropriate method to 
speed their fmit's ripening process 
while keeping its flesh flmi and 
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maintaining the pulp's flavor so that il 
could stand up to the hazards of 
shipping thai so often traumatize ex­
otic fmits. They sought help from re­
searchers at the Vvalencian Agrarian 
Research In.stitutc who tested the dil­
ferent known methods to reduce as-
iringency until discovering just what 
the Ro]o Bnllante needed (see below). 

Fruit with a 
Pedigree 
The helds and orchards of the Ribera 
del Xiiquer river valley are some of 
Valencia's most fertile. The soil in the 
valley bas greater depth, few stones 
and e.xcellent drainage. Growing 

G 0 0 I) B Y i: \ .̂ T R I N (I E N {' Y ! 

what do Valencian agriculturists do when they 
need to fast forward their knowledge ol crops and 
how to treat ihem? They call the Valencian .Agrarian 
Research Institute (IVIA) where agricultural re­
search scientists study agricultural problems and 
develop solutions or improvements. The Institute, 
funded by the regional government, carries out re­
search on all aspects of cultivating and processing 
ihe agricultural products that are the lifeblood of 
the local economy and collaborates with oiher re­
searchers both in Spain and abroad. 
IVIA scientists Miguel Angel del Rio and Gerardo 
Llacer were put on the kaki case about four years 
ago to help growers learn more aboul cultivating 
kakis, and how best to remove their astringency 
According to Dr Llacer, the homegrown kakis that 
have been cultivated in Valencia for years were of­
ten allowed to fully ripen in a drawer with apples. 
This home ripening method made scientific sense, 
"The apples release ethylene as they age and this 
helps the kakis lose their astringency," he explains. 
It is the tannins that are responsible for the astnn-
gency in kakis. Dr. del Rio frames the problem in 
scientiflc terms: "When the soluble tannins in an 
unripe kaki come in contact vvith the protein in 
saliva, the sensation of asiringency is perceived. If 
the tannins become insoluble by being kept for a 
period in a controlled environment, there is no re­
action and no astringency." 

Staning from what was already known about methods to 
reduce asiringency, their experiments found that when 
exposed to the gas that puts the bubbles in your favorite 
soft drink, carbon dioxide, their kakis would be brought 
successfully beyond their phase of astringency while 
maintaining Arm, sweet pulp and a pleasant orange color 
The same type of controlled atmosphere allows producers 
to conserve apples and pears lor months. The result is a 
kaki which can be enjoyed without waiting for further 
ripening and whose lighter skin can be peeled with a 
knife and eaten, once the skin is removed, like an apple 
or pear Or, the fmit can be allowed to continue ripening 
to its near-marmalade state and eaten vvith a spoon. 
While it still must be handled vvith care to avoid bmising 
when picked and prepared for shipping, this treated kaki 
can emerge unscathed from the longest of trips. 
Ai IVlAs kaki laborator)', researchers control, via comput­
er, the results of experiments in airtight chambers where 
the mix of oxygen and carbon dioxide are manipulated to 
get the best possible result. Tests were also performed us­
ing ethanol and hot water, but the Rojo Brillante variety 
fares best with carbon dioxide. Their ongoing testing pro­
vides guidelines on speciflc methods for local agricultural 
cooperatives that prepare the fmit lor market. 
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conditions are optimal for the kaki, 
which, in turn is valued by growers 
for its freedom from nearly all dis­
eases, as well as the rising popularity 
of its fmit. Knowing their well-en­
dowed lands were producing a cjuali-
ty product, growers formed the regu­
lator)' council for the Ribera clef 
Xuquer Kaki Denomination of 
Origin (D.O.) in 1997 and gave ihe 
council responsibility to supervise 
kaki cuUivation and handling to en­
sure quality, size, flavor and appear­
ance of the Ribera del Xuquer kakis. 
The D O. recently succeeded in its 
goal of obtaining a Ceriiflcate of 
Origin for its kakis from European 
Union authorities, thus achieving 
recognition that the kakis grown in 
the Ribera del Xuquer valley are a 
unique, superior product. In order to 
display the D.O. stamp, a kaki must 
be of the Rojo Brillante variety, 
grown in the Ribera del .Xiiquer val­
ley by a member-grower and, of 
course, have passed inspection. 
The cultivation of these fmits is not 
left to chance. Each farm is super­
vised by a technician who, in tum, is 
guided by the D.O.'s agricultural en­
gineer. Ever)' aspect of the life of the 
kaki is controlled to ensure ma.xi-
mum quality, size and appearance. 

It's Crystal 
He>w does such a delicate fruit make 
it to market, unbmi.sed? Aboul half 
ol the D O. Ribera del Xtiquer kakis 
are processed at one of the member-
cooperatives in the town of LAcudia 
that has been adapted to speciflcally 
handle the fruit. At the loading 
docks where the fmit is received, the 
kakis are kept at 90 percent humidi­
ty to preserve their freshness until 
the process can start. Then, they 

move on to the sorters stations 
where they are sorted by hand. 
At many of the smaller cooperatives 
that handle kakis, most of the 
process is done exclusively by band, 
since the slightest rough handling 
can render the fmit unflt for market. 
One process supervisor gets the 
point across by telling his handlers: 
"this is crystal." If handling equip­
ment is used, it must be custom-
made or modified so that soft rubber 
replaces metal wherever fmit meets 
machine, as is the case at the 
EAcudia facility 
Afler the kakis are sorted and 
cleaned, the astringency removal 
process must begin for the kakis des­
tined for travel. The fruit is boxed 
and stacked in airtight chambers ten 
meters taU (30 feet) and about as 
wide which are magnified versions of 
IVIA research facilities. Each cham­

ber can handle about 70 tons of 
kakis. There, the concentration of 
carbon dioxide in the air is raised 
while the temperature, humidity and 
pressure are controlled by sensors lo­
cated throughout the chambers. 
After about 15 hours during which 
time periodic checks are made via 
sampling from tbe control window, 
the fruit is ready for shipping and 
eating. 

Let Them Eat Kaki 
The boom in kaki sales is, indeed 
impressive. A modest amount of tra­
dilional, or untreated kakis had been 
exported for years to a handful of 
European countries, or about 1,500 
tons. Exports of the asiringency-free 
Rojo Brillantc kakis have increased 
seven-fold since 1997, the year they 
were introduced. This )'ear's crop 
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will continue to set records with ex­
ports expected at well over 10,000 
tons. The five main kaki importers 
are Germany, Holland, France, 
Finland and Brazil, where kakis, 
which are harvested and consumed 
in Brazilian autumn and winter, are 
imported for summer consumption. 
Ninety percent of ihe kakis with 
Denomination of Origin Ribera del 
Xuquer are sold by ANECOOP (see 
Spain Gounnetour No. 42) which 
markets kakis with the astringency 
removed under the name 
"Persimmon Bouquet" and the tradi­
tional kakis as "Classic Bouquet." 

Rojo Brillanle growers, sellers and 
researchers agree: they have not be­
gun to tap the kaki's possibilities for 
inclusion in fmit juices, or as a 
canned product, nor has the demand 
for dried kakis peaked. As more con­
sumers are introduced to the Imit's 
exotic flavor, mostly via taste sam­
ples at markets or trade shows dur­
ing the months it is in season, 
September through November, its 
popularity is expected to continue to 
grow. Perhaps we will soon be dash­
ing out for a kaki ice cream, or per­
haps il will show up, dried, the ne.xt 
time vve order a floral arrangement. 

Joan Tat-zian is afnelance writer based in 
Madrid, spciialized in fousiness and economics. 

Exponers page 120 and photo credits 
page 140. 

o 
o 
cc 
> -

W E B S I T E S 

D.O. Kaki Ribera del Xuquer 
Language: Spanish 
The Regulatory Council for this 
Denomination of Origin has de­
signed this site vvith original 
graphics to present comprehen­
sive information on the cultiva­
tion and production of the kaki. 
It also includes numerous 
recipes. 

www.kakifrail.coni/ 

ANECOOP 
Language: English, French, 
German and Spanish 
Anecoop, the umbrella organiza­
tion thai groups many agricultur­
al cooperatives, is the principal 
Spanish marketer of the kaki. 
vvww.anecoop.com/espanyol/ 
asp/frutas.asp 

INFOAGRO 
Language: Spanish 
Infoagro is a portal dedicated to 
disseminating mformation on the 
Spanish agricultural sector This 
page includes a complete study 
on the kaki, its cultivation and its 
harvesting. 
w-ww.infoagro.com/fmtas/ 
fratas_tropicales/caquis.asp 

The Kaki in Ribera del 
Xuquer 
Language: Spanish 
This page covers information on 
the cultivation and production of 
the kaki in Ribera del Xuquer 
ww'w.uv.es/~cutillas/xuquer.html 
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21st Century Quixotes. Pani 

We all have dreams, but few people have ihe 

passion and the drive lo devote their lives to 

making them come true. Our new feature, "21st-

Centur}^ Quixotes" profiles outstanding men and 

women from Spam wliosc accoiuplishmenis 

transcend national borders and who, like 

Cervantes' hero, refuse to let mere reality prevent 

them from following their hearts. 

JUAN LUIS ARSUAGA: 
A Paleontologist with a 

BONE 
TO PICK 

In this issue we speak with Juan Luis Arsuaga, 

acclaimed paleontologist and die head of the team 

whose excavations at the Atapuerca site near the 
Castillian city of Burgos have changed sciences view of the history of man. 



21ST CENTURY QUIXOTES 
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TEXT 
LAURA KUMIN 

Professor of Paleontology at Madrid's 
Compluiense University and visiting 
professor ol anthropology at 
London's University College, Arsuaga 
has been fascinated by nature since 
eiir.JlKH'U. rbe autlioriM tutmerisiiH 
scientific articles, his books, Tfie 
Chosen Species (written with Ignacio 
Marlinez) and the more receni Tfie 
Neanderthal's Necklace have intro­
duced paleontology to the public at 
large- In 1997 Arsuaga and his team 
of researchers received Spain's presti­
gious Principe de Asturias (Prince of 
Asturias) award for their contribu­

tion to science, .•̂ rsuaga maintains an 
ongoing "battle" with the countr)''s 
rigid academic bureaucracy. For the 
past iweniy years Arsuaga has spent 
the month of July excavating at 
Atapuerca and the rest of the year 
handling a full-time teaching load 
while analyzing the team's extraordi­
nary findings. 
"I'm wiped out," Arsuaga warns me 
as we enter his office at the School of 
Geological and Biological Sciences at 
the Complutense University. It's 
Friday aflernoon. "You can interview 
what's left of me after a week of 
work," he sighs. Arsuaga excuses 
himself for a moment and sits down 
at the computer "More e-mails," he 
says resignedly "I cant possibly an­
swer them all." The telephone rings 
conrinuously ihroughout our inter­
view, messages accumulating on his 
voicemail. 

Tall and youthful looking with a 
shock of grey hair, the 47-year-old 
father of three communicates his 
passion for his work as soon as we 
begin to talk. His cubicle is cramped 
("the regulation two-windovv office 
allocated to professors of my rank," 
he comments wryly) and packed 
with shelves, books, a computer and 
a few fossils. 
"1 have 240 class hours, the maxi­
mum workload allowed by law, plus 
preparadon, exams, tutorials. In ad­
dition I administrate all of our pro­
jects, write and conduct research," 
he explains. "The Principe de 
Asturias award, which is the national 
equivalent of the Nobel prize, is an 
honor and has helped Aiapuerca in 
many ways," he explains. "But my 
responsibilities at the university 
haven't changed at all. Receiving the 
Nobel prize wouldn't make any dif­
ference within tbe department either 
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I need a smaller class load, a larger 
office, someone to assist me... his 
v̂ oiee trails. 
"Historical research is relatively inex­
pensive and very cost effective for 
the government- The problem is 
stmciural, not financial. It's the sys­
tem," Arsuaga elaborates. "It's having 
the flexibility to allow time for re­
search. I'm realistic about what can 
be changed and what cannot. My 
proposal is to leave the university as 
it is and to create specialized re­
search centers." 

The Humanistic 
Approach 
"Do you consider yourself more of a 
professor or a researcher?" 1 ask. 
"1 think that both professions are 
closely related. Research is necessar)' 
in order to transmit enthusiasm for 
your subject to students. It gives you 
direct information to be able to com­
municate firsthand to them," he 
answers. 
'Ciood science or bad science de­
pends on the system and how it 
functions," Arsuaga continues, lean­
ing forward in his chair "There's a 
worldwide crisis happening right 
now in the world of scientific re­
search. It's not just a question of 
funding. The most productive pro­
fessionals working in the field of ex­
perimental research are the most ig­
norant, in the broadest sense of the 
word. The new generations of re­
searchers can only transmit technical 
knowledge to their students. I know 
Nobel prizewinners who are cultur­
ally illiterate," he states. "They never 
leave their laboratories. They never 
read a book. 1 believe in the commit­
ted scientist. We're here as professors 

not merely to teach science, but lo 
teach culture. I think that this idea of 
science as part of a broader culture is 
being lost." 
The Aiapuerca mountain range fif­
teen kilometers (9 miles) from 
Burgos, is honeycombed with a se­
ries of caves. The first human fossils 
were found there in 1976. Since then 
excavation has begun at six different 
sites and has )ielded remains from a 
wide range of human evolutionar)' 
cycles including the oldest human 
fossfls found in Europe. The pres­
ence of the remains of thirty-three 
pre-Neandertlial su^ests that one of 
these sites, the Sima de los Huesos or 
Chasm of Bones, was a burial 
ground. 

"I'm going there next week," says 
Arsuaga. "There will be almost one 
hundred people from universiues afl 
over Spain working there this sum­
mer We'll be excavating simultane­
ously at six different sites, a site that 
is one million years old, another that 
is 800.000 years old, two that are 
300,000-400,000 years old, as well 
as two sites dating from the Bronze 
Age. This is what makes Atapuerca 
unique. There is enough material to 
keep several generations of paleon­
tologists working." 
Arsuaga speaks with conviction and 
his enthusiasm is contagious. My list 
of quesiions lies forgotten on my lap. 
"One of the most outstanding fea­
tures of the excavations at Atapuerca 
is the way they connect periods of 
human evolution," 1 venture. 
His face brightens. "Thai's the beauty 
of the contemporar)' concept of pale-
ontolog)' We're dealing with living 
things here. Who likes bones? I don't 
like bones. But they have meaning, 
they're not just fossils. We're speak­
ing about human nature here," he 

exclaims. "People don't realize that 
paleontologists answer the kind ol 
questions thai we ask ourselves. 
Why does menopause exist? Why is 
childbirth painful? Are we by nature 
monogamous, aggressive, vegetarians 
or carnivores? Why do vve get cavi­
ties in our teeth? What is the mean­
ing of human presence on earth? 
These are the kinds of quesrions I'm 
paid to answer" 

How to Talk to 
a Fossil 
"Fossils interest us because they 
speak to us about our own history. 
We use them to solve certain prob­
lems," continues Arsuaga. "One of 
the things we study is the sociolog)' 
of biological evolution. People de­
scribe the social biology of rahbits 
with no problem but when it comes 
to describing our ovni we're at a loss. 
1 follow a meihod originated by 
Thomas Huxley, a disciple of 
Danvin. By observing the human 
species today and comparing charac­
teristics with our closest related 
species, primates, we can find out 
what makes us original. It's a ques­
tion of knowing ourselves and then 
trying to find out how we've become 
what we are now." 
"You have said that you talk to fossils 
and tnust know ihe right c[uesiitjns 
to pose. What exactly do you ask a 
fossil?" I query 
He smiles. "For example, what can I 
ask a cranium? Well, 1 can ask 
'where is your larynx?' to find out 
what kind of sounds it could make 
and what language il used. But not 
only that. I look at chimpanzees. I 
know that their larv'nx is placed low 
and ours is high. So now I'm search-
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ing for something specific in this fos­
sil. That's why you have to know 
what questions you're going 
It) ask first." 
"Its mmored that you're preparing a 
groundbreaking study of the devel­
opment of speech." 
"Yes, we're the only ones who have 
the wide-ranging data necessary to 
undertake such a study. We still have 
some surprising finds thai we'll 
eventually make public." 
••\\ li.ii il 1 voii ....-•-i-.ic.c': V'-'ur ;ii:^'n 
contribution to paleoniological 
research?" 
Arsuaga pauses to consider the an­
swer. "Science is always advancing. 
Over the years there will be paleon­
tologists who wil l make more im­
pressive discoveries than mine. 1 
think that my contribution is of an­
other nature. I believe that I have 
built a bridge between science and 
society. I don't mean adopting a pa­
tronizing attitude and simplifying 
temiinology. 1 mean that we're com­
ing out of the scientific ghetto and 

participating in society People on 
the street ofien thank us for opening 
the door to a new area of knowledge 
for them." 
Part of Atapuerca is now open to the 
public and guided tours are provid­
ed. There is an aciivity center there 
now and a museum is in the plan­
ning stages. "But there is nothing 
better than a good guide," says 
Arsuaga. "If I say 'Look at this rose, 
isn't it beamihil?" it means nothing. 
But if 1 say 'See this rose? Christ 
walked on it,' lhat's another thing en-
tire-ly I'ni .•sh.ivv-ing v.-iii I'.ow rr.i.'. 
that rose. We're teaching people how 
to read what they see at Atapuerca." 
" Do you consider yourself a 
Quixote?" 
"Do you mean stmggling against an 
immovable system? Look, I've been 
inviied to go to Harvard, to many 
other prestigious universities. I want 
to accomplish something meaning­
ful, and hope that we wil l be able to 
Iranslorm socicCj' here in .some vvav: 
For a start, we've managed to have 

Atapuerca designated as a cultural 
heritage site. It's difficult, but Lm op-
limisdc." 
It's late as I say goodbye. Arsuaga re-
mms to his office muttering "I ' l l just 
finish a few more things here." The 
phone begins to ring. 

Laura Kiiniin is a performing arts pro­
ducer and writer based in Madrid. 

Photo credits on page 140 
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Arquitecturas 
tradicionales 
con ettcanto' 

Tcxi 
Vicky Ha>'ward 

When early 19ih ecniur)' 
Arageniese confectioner 
Joaquin Gaeen wrote his 
Manual de reposieria (Con­
fectioner)- Manual), he may 
not have been intending lo 
publish i l . Perhaps that is 
part of its chanm: the rela-ved. 
chatty language; the everydav-
praelical advice; the regional 
rceipes using handfuls ul rose 
petals and ladies ol goats' 
milk, gluts of local fruii, 
sweet dry almonds and clari­
fied honey and sugar All 
these things make il a plea­
sure to read. Quite apan from 
that ihis previously unpub­
lished manuscript, unearthed 
in Zaragoza by Sanliago 
Gt'imcz Laguna. who has 
added notes lor modem 
readers, has considerable his­
toric in tere SI since Gacen was 
an exact contemporary of .Aii-
toine Careme. Above all, one 
notices the strong Muslim in-
hentanee in Gacen's sherbets 
and leeJ dnnks, Imii jellies 
and preserves, many of 
which can be traced back lo 
medicinal recipes from the 
greal .•\rob selK)ols of medi­
cine in Zaragoza, Toledo and 
Olher cities (Instiluto Fernando 
cl Cattilieei, Extriui. Diptiltitioii 
de Zaragoza: ifc@dpz.cs). 
Juan Jose Alonso's guide to 
vernacular country arehilee-
lure entitled .^rquiteeuiras 
tradieionalcs con entanto 
(Traditional Arehileeiure with 
Charm) focuses on sbity ver­
nacular building forms from 
around Spain. Many grew up 
as functional farm buildings; 
here are windmills and pi­
geon coops, salt-pans, stone 
grananes, raisin-drying sheds 
and half a dozen different 
fomis of ftimistead. .̂ lonso 
describes a prototype for 
each and lists other examples 
10 visit as well as places to eat 

and stay .-Although ihis doe.s 
nut pretend to be a conipre-
hensive guide, it is a really 
original approach to traveling 
and allows a new reading of 
the old ways of life thai 
shaped ihe landscape (t'l Pais 
,4j;[iilc<r; uu-w.elpai.s-â ui/cD.es). 
La fucrza dc la diferencia 
(The Power of Difference), by 
Miguel Lorente. provides 
food for thoughi for anybod)' 
working professionally with 
Spanish products. The book's 
sublille. La Deritmiiriacidn de 
Origen, tin in.'itrimienlti para el 
dfsairoUo (The Denomination 
of Origin, a Tool for Develop­
menl), more or less sums up 
the subject, although not the 
appio.ich, which is a very 
readable defense ol the D.O.s' 
potential as working tools for 
stimulating rural develop­
ment. Lorenie, who has 
worked with the denomina­
tions, argues for stronger 
controls to prevent them be­
coming marketing ploys redi­
rected to benefit those out­
side the rural producing 
areas. This is a deeply felt 
critical analysis with interest­
ing historical background, 
sharp-eyed commentary on 
the wine business today, and 
clear ethical pointers as vvell 
as a useful glossary for any­
one who needs to understand 
the legal labyrinth of the 
D.O.s. One only wishes, as 
vvith so many good Spanish 
books, thai there was an in­
dex (Ediciones Lti Vtil de Oii-
sera; 

/c(vci!deoiisera@cin'flfeis,es). 

In Brief 
HOME COOKING 
Cocina Exiremena tCookmg 
from Exiremadura) by Juan 
Antonio Perê z P020, Cocina 

Madritcna (Cooking from 
Madrid) by Crisiino Alvarez 
and Isabel Corbacho. and 
Cocina Riojana (Riojan 
Cooking) by respected chef 
L.orenzo Canas are new addi-
lions-and final tilles-to Ever­
est's regional collection, 
which scores higher on eon-
tent than design. The books 
on Extreniadura and the Rio­
ja include surprising, careful­
ly chosen dishes ih.it are ab­
solutely authentic, appetizing 
and also down-to-earth 
enough to make at home 
(EdKoriui Everesi; 
eonui ri ieae ici 11 @c ve res!, es). 

CHEFS & 
RESTAURANT 
COOKING 
Girona, Cuina a Cuina 
(Gcrona, Kitchen by Kitchen) 
Catalonia's nonhem 
province, Gerona, is shaped 
by abrapt geographical con­
trasts, which give the cooking 
its daring flavors: for exam­
ple, braised duck with pears, 
or the Costa Brava's "sea and 
mountain" combinations of 
shellfish and meat. This is a 
great overview through the 
eyes of twenty chefs, includ­
ing young star Joan Roca; 
their di-shcs share a distinc­
tively eanhy but adventurous 
character. It's vvrilicn in Cata­
lan (EdicioJis lisard, S.L; 
isard@isard.net). 

W I N E 
Nucsira Bodega (Our Cellar) 
The founh guide 10 bi Man­
cha D O wines is a useful 
bilingual (Spanish and Eng­
lish) buyers' or vvine-lovers' 
reference book; a brief back­
ground on grape varieties, 
growing methods and the de­
nomination's history is fol­
lowed by a description of 
each bodega, its wines and 

MAY-AUCUSr I W l SPAIN COVRMETOUR 109 



Tre 
OS 

The Columela 
Spanish Varietals 

Buttery Arbequina. Sweet Hojiblanca. 
Boltj Picual. Co\ume\a Spanish single 

varietal extra virgin olive oils. 
Estate bottled. Your customers 

will buy them all. 

Anfora Quality ProcJucts, S.L. 
Avid a. Aeropuerto, 3-3°-5 

14004 CORDOBA - SPAIN 
Tel.: +34-957-76 10 53 
Fax: +34-957-76 11 45 

E-mail: anfora(®intercom.es 

details on visits (Proedi Piu-
imicicmes Edilorici/e.s. S.L; 
consejo@iamanchado.£s). 
Bodegas eon Sabor 111 
(Bodegas vvith Character III) 
This final volume in Jose 
Penin's self-published trilogy 
takes a leisurely look ai the 
wine m.iking behind 26 of 
the counir)''s most individual 
premier bodegas. Of special 
interest are the younger, less 
published wmemakers whose 
work is not yet ^^'ell known 
abroad (Pi & Env Ediciones; 
pi-erre@pi-errc.com). 

TRAVEL 
Dondc comer bien cn As­
turias (Where to Eat Well in 
.•\5lurias) A pocket guide de­
signed k>r those who want to 
eat their way around the 
mountainous coastal region; 
here is proof thai 11 offers a 
lot more today than its fa­
mous iish, beans, cider and 
rice pudding. Each of the 120 
restaurants comes with a map 
(many of them are buried in 
the countryside) and brief 
background on what else you 
can do in the locality (Editori­
al Everest; (unsniotS'evcresi.es). 
Guia dc cspaeios naturales. 
Cataluna (Guide to Natural 
Spaces: Catalonia) This 
handy new-format guide by 
f-iunibeno Da Cmz gives a 
brief overview of protected 
natural areas in one of the 
Spanish regions with the best 
records for conservation. The 
options range from 
.•\iguesiories National Park to 
smaller but no less interesting 
pockets of forest, mountain 
or marshland. An outline of 
each area's geogiaphy, animal 
species, plant varieties, access 
and routes is rounded out by 
contacts, accommodation 
and eating pltieea, attractive 
photos and maps (Hi Pais 
.'\guilar; www.elpais-aguilar.es). 
Giiia ofieial de casas ni-
ralcs de Espana (Official 
Guide to Spanish Rural ,̂ c-
commndation) Two key 
points of this guide are the 
small black and while photos 
accompanying every one of 
the 4.000 places to stay and 
the work put into the texi's 
factual details by ASETL:R, 
the national rural lounsm as­
sociation. The photos help 
evoke the atmosphere and 
setting ol each house; the de 

scnptions are in condensed 
note lorm (.Aiwya Touring 
Club; !tvquc®anaya.es). 
Guia Viva. Madrid (Live 
Guides M.ulrii-:': The big plus 
ol this new, brightly colored 
pocket gviide is its equal-
handed coverage of the city 
and Its surrounding region, 
encouraging you to get out 
into the wonderful country 
around the capital. It also in­
cludes good overall maps 10 
each city quarter by day and 
night (Anaya TouringClub; 
lroque@anaya.cs). 
La Cafiada Soriana Ocei-
denial (The West Soria 
Drovers' Road) Spain's me­
dieval drovers' roads are be­
ing rediscovered since their 
legal protection in 1995. This 
is a wonderful walker's or cy-
chsi's guide to the 800-km 
C497-ml!e) drovers' road still 
used by Sorian shepherds to 
lake their flocks to winter 
pastures in nxtrem.adura. It 
passes through three great 
historic cities: Caceres, Avila 
and Segovia. Excellent practi­
cal information includes bi­
cycle repair addresses (£! Pais 
A.t;u i ki r; ivmv. elpa is -agu ilar es) 
Pueblos Pescadores eon En­
canio (Fishing Villages with 
Charm) Precisely when the 
fuiuie of fishing ports is in­
creasingly threatened, their 
architecture and way of life is 
valued as never before. In 
this guidebook Juan Joŝ  
.Alonso has picked 52 small 
Spanish ports that are home 
to traditional fleets fishing 
the coastal waters, and in­
cluded interesting back­
ground on fishing and salting 
methods, the fish auctions 
and boats (El Pais At;uilar; 
www.clpais-aguilar.es). 
Rulas dc fin de semana a 
pie (Weekend Walking 
Roules) Paco Nadal y Begofia 
Lopez Liniia have mapped 
out 34 accurately limed, 
beautiful walking routes, 2-6 
hours in length. The texts, 
naps and photos highlight 
features such as castles, vol-
canos. panoramic views and 
old railway lines, and each 
walk is rounded off by brief 
practical infonnation. A heavy 
book 10 carry; but perfect for 
planning (El Pais Agiular; 
www.elpais-aguilar.es). 
Rulas desde Madrid en 
cochc (Driving Routes 
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Around Madrid) Madrid's 
dead-central position makes 
it a perfect base from wliicli 
to explore central Spain. Tak­
ing that as a starling poim 
this glossy spiral-bound book 
gives readers 34 ready-made, 
well-chosen routes designed 
to fill a weekend, each well 
sketched out visually by 
dozens of phoios. There is 
plenty of contrast in tbe 
walks to suit all kinds of 
tastes; the format is Ideal to 
carry in the car; and there is a 
short supplement of pithy in­
formation wlih eating and 
hotel options for each route 
(£1 Pais A^ilur; 
wiviv. clpais-agu ilar.es). 
Sierra de Credos y None de 
Exiremadura. Turismo Rur­
al y Aventura (The Sierra LIC 
Credos and Northern Ex­
iremadura: Tourism and Ad­
venture) The 21st book in 
the Camino Verde (Green 
Path) guides to country holi­
days seems overdue given the 
longstanding pojjulariiy of 
walking, cycling and climb­
ing in the Credos mountains, 
to the east of Madrid. But this 
is a useful down-to-earth 
book combining detailed 
route maps with other infor­
mation to plan an indepen­
dent trip olTihe beaten track 
(Libros Cupula; 
www.ceaccdil.com). 
Time for Food Madrid Nick 
Innian's mini-guide to 
Madrid's food splits the city 
into eight areas. For each of 
them there is a seeuon on 
shops, markets and picnic 
sites as well as a personal 
choice of restaurants and 
bars. The latter tends towards 
the iradilional, but there is a 
good choice of Spanish styles 
and useful texts on specialties 
ranging from cakes to tapas 
and taverns (Tiionius Cook 
Publishing; 

www.limeforfood.com). 

Also Received 
.\lislair Sawday s Special 
I'laees lo Stay-Spain, edited 
by Guy Hunter-Watts. Over 
300 handpicked addresses 
for a pleasurable slay on the 
mainland and in the i.slands. 
This fourth edition for 2001 
is considerably expanded. 
(ASP Co. Ltd; 
www.spccialplaceslostay.com) 
Guia de alojamiento en 
Casas Rurales de Espana 
(Guide to Rural Accommoda­
tion in Spain) Very compre­
hensive listing of over 4,700 
cottages and rural houses to 
rent. The entries give a clear 
indication of the architecture, 
setting, location prices and 
facilities-but there are no 
photos. (El Pais A^uilar; 
www.elpais-aguilar.es) 
Gm'a Mondial Assistance dc 
Holeles y Restaurantcs de 
Espana (Guide lo Spanish 
Hotels and Restaurants) The 
fikh edirion of a bible-size 
book with clean, easily read 
layout, this includes over 
5,000 hotels and restaurants 
and 75 town maps; the en­
tries are brief, with little de­
tail, but everything you need 
to knovv is there. (El Pais 
Aguifar; www. eipais-aguilares) 
Guia del viajero Espana 
Portugal 2001 (Traveler's 
Guide Spain and Portugal 
2001) Now in its 15th year 
this alphabetical guide to es­
tablished rest.iurants and ho­
tels gives usefuf sublisis of 
restaurants open on Sundays 
and in August (P!a;a & janes 
EditoKS, S.A; fax (34) 933 660 
449). 

The specialist of: 
Ready Meals 
Red Peppers 
Asparagus 

Naturally 
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Since the XVHth century; mir fiimily ha.i tended its lands 
and pampered its vines with an unlimitedfaith. EaeSi year 
we hand pick the finest grapes when they are at the peak 
of their mulitriry. With She most up-to-date vinificaticm 
technicntes, new French oak cask.'.: patience and the 

experience from eleven jieneratiom we make our 
COLECCldN 125. 

Cocinar 
con isetas 

The 
Mushroom 
Lovers 

It is not often that one comes across cookbooks that have 
grown out of a lifetime^ work and passion, but two re­
cently published books on wild nmshrooms, one Basque 
and one Catalan, qualify as labors of love. Jovial mycolo­
gist Llorenc Petras caught the fungi-hvinting bug as a 

: i i : i l . . n . - . . I k i - . . u ' i l l , ' i . . \ r i l r \ r r ; ' ! ) ; 

his famous stall in Barcelona's La Boqueria market. Along 
the way he has also become a very good cook; the 200 
modern recipes in his .slickly designed paperback Cooking 
with Wild Mttsiiitwrns: Recipes and Advice show the kind of 
imagination and .skill you would usually assoeiaie with a 
Mcdiienanean chei, while his identifying te.xl on 18 dif­
fcrcni types of edible fungi is a great gounnet rundown. 
Jose Antonio Munoz Vivas' book Wild .Muslifinnnis in ifie 
Ba.sfjiif Couiilrv: Cidluietind Casfrtmumy) is equally good 
in a quite dil'fcrent way I'his is a real mushroom burners' 
handbook, less designed but packed with information, 
identilying 43 edible varieties and ex-plaining in detail 
where you might find them and how LO clean and pre­
serve them. The book ends with a section of nearly 200 
recipes, strongly Basque in feel and ranging from tradi­
tional dishes to modem creative cooking. At the end of 
the da;', for all the differences of the authors' approach, 
both men clearly love wild mushrooms not jusi for their 
flavor bm also for the skill and pleasure of hunling for 
them. As Peiras puts it. "This is what I like aboul wild 
mushrooms: that they are mysterious and unpredictaljle " 

Cocina con Setas. Rcc-
etas y Conscjos. Lorcn-
co Peiras, Peninsula 
(w-Avw. peninsula.com) 
Las Setas en Euskal 
Hcrria. Cultura y Gas-
tronotnia. Dcpariamen-
to de Culiura. 
Diputacion Foral de 
Biikaia (argitalpenak 
©hirkaia.nci) 
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" IT 
KEICNS 

IN 
SPAIN. 

Campo tHejo 
Spain's favourite Rioja. 

^ some LUXURIES 
are NATURAL 

mm 

Bodeg3S~ATtesaDas 

PRODUCERS OF FINE WIMES FROM THE CLASSIC REGIDMS OF SPAIfJ. 

as ever 
as never 

LICORES 
PCLKIONO AGUSTINOS. CALLE A Sf4 • PWPL.QM TFlStO M 303 BtA 3a:v svi 
tr-UAIL mteftlKtfeibaneisi-tHTEFIIfT-wmv.kuTflcbaivaBi 

BAINES 
B A I N E S , T H E P A C H A R A N 



Conferences, fairs, new restaurants, awards, 

star chefs... the food -world is buzzing just 

about everywhere, Spain included. This 

new section aims to reflect what's going on 

within Spain itself and events relevant to 

Spain elsewhere in the world. 

Fairs 

Text 
Cristino Alvarez 
I'ranslatioa 
Hawys Pritchard 

E ight hundred representa­
tives of the top food see-

tors assembled in Madrid in 
.•\pril for the 15lh edition of 
the Club de Courmeis' Inter­
national Salon. This major 
showcase of high qualiiy 
food products aiuacls lliou-
sands of food-involved peo­
ple to the Spanish capital 
year after year, from produc­
ers to buyers, manufacturers, 
diMtnbuiors, retailers and 
cooks. 
The Salon, by now a f)erma-
ncnt fLxture in the interna­
lional calendar, features dis­
plays and lastings ol prime 
delicatessen products across 
ihe board-wines, llu-rico ham, 
top-of-t he-range preserves, 
vegetable products, cheeses. 

meats and olive oils. Comple­
mentary aelivities timed lo 
coincide with the Salon in-
eluded a "Sensations Work­
shop." aimed at familiarizing 
children with the dilTereni 
tastes and smells of world 
gastronomy 

A, n event dedicated 
veiy lo olive oil, 

the 10th edition of ExpoUvra 
(the intemalional olive oil 
and related industries fair), 
vvas held in Jaen from 24 to 
27 May This biennial fair at­
tracted over 150,000 visitors 
and 300 exhibitors this 
year-an increase of 1 3.6 per­
cent and 22 percent respec­
tively for the 9ih edition. 
There were 26.000 sq m 
(31.096 sq yd) of exhibition 
space this year, taken up bv' 
representatives not only of 
the traditicinal Mediterranean 
producing countries such as 
Spain, Creece, Italy and Por­
tugal, but also of Persian Gulf 
countries such as ihe United 
Arab Emirates, Qatar, 
Bahrain, Oman and .Saudi 
.Arabia, and even commercial 
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delegations from countries 
well outside the area, such as 
Australia. New Zealand, 
Japan and China. 

Over 300 wineries were 
represented at the first 

edition of FENAVIN. Castile-
La Mancha's international 
vvine fair, held from 10 lo 14 
May in CiucLad Real, caplial of 
a leading wine-producing 
province. It vvas attended bv' 
some 150 European buyers, 
the internalional dimension 
being one of the Fairs princi­
pal objectives with a view to 
"increasing exports and 
spreading a qualit)' vv-ine im­
age." as Spain's Minister for 
Agriculture. Fisheries and 
Foods, Miguel Anas Canete. 
explained at the opening cere­
mony 
Casiilc-La Mancha is the 
biggest wine-pioducing re­
gion in .Spain: it has 417 
winenesandSl botlling 
plants, which account for 40 
percent of all Spain's wine in­
dustry Denominations of 
Origin Mancha, Valdepenas. 
Almansa. Mentrida, Monde-
jar, Manehuela .ind pan of 
Jumilla. as v êll as the wine-
grow-ing area of Sierra de Al­
caraz. all fall within its terri­
tory. 

Acontroversial subject 
much in ihe news now: 

beef. The last edition of the 
Casiile-Lcon Food Fair held 
in Valladolid on Spring was a 
greal success both vviih the 
(mainly professional) public 
and with pariicipating com­
panies. A beef tasting vvas 
staged, in whieh cooks and 
food writers tried samples of 
a dozen cuts from the equiva­
lent number of different 
breeds at different ages. 
During the discussion ibai 
foilowed, the view emerged 
iliai the recent crisis suffered 
by the beef sector may wcW 
have had iis positive side if, 
as seems to l>e the case, it 
means that from now on con­
sumers will have access to 
beef fully guaranteed for 
heafth and safety . and for 
quality, as is discernible in 
ihe Spanish market already, 
especiallv- as regards heel cov­
ered by a Denomination of 
Origin or Quality In the liulii 
of this, those present agreed 
that the sector's future looks 
promising. 

Awards 
Ayear of prizes for the 

Arzak fiimily, ovvTiers of 
the three Michelin-star 
restaurant of the same name. 
Juan Mari .Aizak received the 
Basque Museum of Gastrono­
my's Cuchara de Oro (Golden 
Spoon) award in Llodio (.Ala­
va) and. subsequently, the 
prize awarded annually by 
the Spanish Institute for Egg 
Studies to the cook who has 
used eggs mosl inventively 
Meanwhile, Juan Man's 
daughter. Flena Arzak. was 
this year's recipient of the 

VALDEPENAS WINES 
:NAS WINES VALEPE 
VINES VALDEPENAS 
LDEPENAS WINES V 
WINES VAipEPENA 
ENAS WII#S VALDE 
LES^^U|| |p^\S Wl 

iTe 

OlWStJCI fiXt.L'L'Vlli *K 

VALDEPENAS 
UjtwniitMcmi J,- '<< tuwi: 
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R E D S W E E T PEPPERS D E L PIQUILLO 
"DHL PIQUILLO peppers are sweet, slightly piquant red peppers. Short 

and shaped like a rounded triangle with a pronounced point, they are 
fine-textured and not o\XT-flcslyy'' 

The traditional sen'ing way: 

RED SWEET PEPPERS DEL 
P I Q U I L L O W I T H GARLIC 

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

* aOOnd. olive oH * 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 tke dish until the sauce binds. 

Serve hot. 

Packed by: 
CEVENASA DANTZA. S.A. 

Ctra. Peralta. s/n 
31.340 Marcilla (Navarra) SPAIN 

Tel.: (34) 04S 71 39 70 
Fa.\: (34) 948 71 39 71 

vvvvvv.dantza.com 

Chefdc rAvrnir (Chef of the 
Fulure 1 prize given by the !n-
temaiional Academy of Gas­
tronomy lo the most promis­
ing young cheL This prize 
has been won by two young 
Spanish chefs-in-the-making 
in the past-Manin Be­
rasategui from the Basque 
Country, and Sergi Arola, a 
Cal 111 an now based in 
Madrid 

I nsiiiuiional prizes include 
the Alimentos de Espana 

2000 prizes awarded by a 
speeiali.si panel selected by 
the Spanish Minister for Agri­
culture. Fisheries and Food. 
The best reslauram catego­
ry vvas won by .Akelare, Pe­
dro Subijana's restaurant in 
San Sebastian Olher prizes 
included one for Diego's 
Resiaurant in Florida, U.S.A., 
for best Spanish restaurant 
abroad; Casa Solla restaurant 
in San Salvador de Poio (Pon­
tevedra, Galieia) for best 
restaurant in a rural setting, 
and the Andalusian comjiany 
Pescaviar, for best food com­
pany La Finca at the Hotel l_a 
Bobadilla de Loja in Granada 
look the prize for the best 
wine restaurant. 

And now to 
wine 
A large measure ol 

serendipil)', backed up 
by over ten years work by CI-
DA, the Ricijan provincial 
gov crnmcnt's Center lor Agri­
cultural Research and Devel­
opment, has led lo the dis-
covei-y of a while 
Tempranillo grape, hvidv 
suggesls that il is the product 
of natural mutation wiihin 
Tempranillo, considered one 
of the best red vaneties in the 
world and the key variety of 
Spain's Rioja and Ribera del 
Dueio wines, among others. 
Vinificalion of these vvhite 
grapes from the 2000 harvest 
reveal it to be an extremely 
aromatic variety which gives 
wines of about f4° alcoholic 
strength, wnih good acidity at 
around 6 grams ol lartarie 
acid per liter; lurlhermore, 
this is the type of grape 
which can be used to make 
both young wines and wines 
for barrel aging. 

Asuccess story: for the 
first time since the set­

ting up of the regulatory 
council for the distinctive 
XTCPRD (Quality Sparkling 
Wine Produced in a Specific 
Region) known as Cava, a 
specific vintage (2000) hiis 
been officially designated "ex­
cellent " This has occurred 
before, in 1978 and 1983, 
but ihat was before the De­
nomination vvas recognized 
by the European Union. 
VECPRD Cava, which covers 
wines produced in Catalonia, 
Rioja. Navarre, the Basque 
Couniry, Aragon. Valencia 
and Extreinadura, generated 
297 5 million kg of grapes in 
2000, yielding 182.2 million 
liters of controlled appella­
tion vvine. 
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Miscellany 
Spain's Minister for Agricul­

ture, Fisheries and Food 
(MAPA) launched the Olive 
Oil .Agency's new Web page 
as pail of the inauguration in 
Madrid of the agency's Study 
Pays devoted to the olive oil 
of Spain, Portugal, Italy and 
Greece. The agency's olive oil 
page is accessible as a link 
from M.APAs own Web site: 
wwwmapva.es (click on 
.AAO) 

Oil is one of the main 
subjects of an exhibition 

at Barcelona's History Muse­
um this summer. The show 
demonstrates the role of 
olive oil, bread and vvine in 
Medilerrantari culture. The 
Museum's director. Antoni 
Nicolau. ex-plains: "The histo­
ry of these three einblematie 
foodstuffs IS a history of 
hunger, colonization and 
crossbreeding in the Mediter­
ranean region, from its agri­
cultural beginnings in the 
Near East to iis consiiiuiion 
as a cultural unit. The exhibi­
tion, which incorporates 
pieces from many foreign 
museums, begins with a Ne­
olithic grain mdl and ends 
with a Roman one, showing 
the minima! diflerences be­
tween iheni 
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EXTRA VIRGIN OLIVE OIL 

c<M,ceit(nated ci* MUSA aicue 9c£. 

Abroad 

For the second year run­
ning, Spanish chef Julian 

Serrano has achieved five star 
status in the latest edition of 
the Mobil Travel Guide, 
which evaluates North Amer­
ica's best restaurants and ho­
tels each year Only sixteen 
restaurants in the U.S. and 
Canada boast this qualifica-
lion, which is one of the most 
prestigious in the gasiionom-
ic world. Serrano is head 
chef at Picasso, ihe restau­
rant located in Las Vegas' Bel-
lagio Casino. Picasso is fa­
mous not just for the qualiiy 
of its food, but also for the 
fact that its wails are hung 
with nine works by the Span­
ish artist from whom it takes 
its name. 

Again 111 the U.S.,SLX 
Basque cooks have met 

vvith considerable success al 
"gastronomic days" held at 
the UN headquarters in New 
•V'ork. organized bv- the 
Basque Governments Coun­
cil for Agriculture and Fish­
eries, and the food and wine 
magazine Viandar to promote 
the best of the new Basque 
cuisine. The chefs who trav­
eled to New York were Aitor 
Elizegi of GaminLz restaurant 
in Zamunio (Vizcaya); Gorka 
Txapartegi of ihe Alameda in 
Fuenterrabia (Guipuzcoa); 
.Andoni Luis Aduriz of the 
Mugantz in Renteria 
(Guipuzcoa) ; Jose Miguel 
Olabazalaga of the Andra 
Mari in Galacano (Vizcaya); 
. \ K :;|- 1 X k i i ! : I l a l - . ; . ' - : i 

Kaia in Getxo (Vizcaya) and 
Aitor Basabe, of the 
Gozkoetxe in Loiu (Vizcaya). 

Crislirto Alvflce^ is the food 
ivriterjor EFE .Vciv.s .Aj;entv 
fwritini; as 'Cuius Apiciiis), au­
thor several hooks on food 
and wine, and ciirif nhtilo/ lo 
manv giisinwomic publications. 
He litis just won the Alimentos 
dc Esparia 2000 price for the 
iKsi ongoing infoimati\e food 
ioiiDialism. auardcd by the 
Spariisii MiJiisn^' of Agrieiifture, 
Fislienes and Pood. 

r i U T i i f (.-r k: Hi ' ' ' . ' 
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lAn 
For 125 years, 

we have guaranteed you 
the best quality. 

This year we celebrate the 725* Anniversary 
of the company's foundation. 

More than one century of savoir- faire in 
the canned greens and preserves industry. 

grupa 
niimentario 
Im 

Penal fons, s/n 31330 V i l la f ranca SPAIN 
Tel: (34) 948 84 33 60 Fax: (34) 948 84 33 93 

Internet: h t tp: / /www.grupoian.com 
e-mall: info@grupoian.com 

B O D E G A S 

B A G O R D I , S . L . 
D.O.C. R I O J A 

Ctra. Estella, s/n km. 33 

31261 Andosilla Navarra (SPAIN) 

Tel.: (34) 948 389 020 - Fax: (34) 948 389 020 

Export-Dept. 

Tel.: (34) 914 340 086 - Fax: (34) 914 340 286 

bQllmann@jet.es - www.bagordi.es 



The following list includes 
a selection of exporters. It 
is not intended as a coin-
prehensive guide and, for 
space reasons, we cannot 
lisi all ihe companies de­
voted to export of the fea­
tured products. The infor­
mation included is 
stipplied by the individual 
sources. 

Food 
Products 

Kakis 
.Vgralco. Coop. V. 
Tel: (34) 962 411 366 
Fax: (34) 962 401 531 

.\gricola Alginel, S. 

Coop. \. 

Tel: (34) 961 750 066 
Fax: (34) 961 750 327 
.'\grieola de Caladau, S. 
Coop. V. 
Tel: (34) 962 550 503 
Fax: (34) 962 990 323 
.\gricola del Marquesat. 
Coop. V. 
Tel: (34) 962 550 434 
Fax: (34) 962 990 156 
.Agricola S. Felipe Benieio. 
Coop. V. 

TeL (34) 962 530 512 
Fax: (34) 962 530 566 

.-Vgrrcola S.C.J., Coop. 
Tel: (34) 962 480 500 
Fax: (34) 962 484 421 

Agricola San Salvador. 
Coop. V. 
Tel: (34) 962 550 887 
Fax: (34) 962 990 164 

Agricola y Cianadera de 
,*\lnnissafes. Coop. V. 
Tel: (34) 961 782 057 
Fax: (34) 961 780 404 
Anecoop, S. Coop. 
Tel: (34) 963 938 501 
Fax: (34) 963 938 510 

Canso, Coop. V. 
Tel: (34) 962 540 566 
Fax: [34)962 541 612 
Coop. .'\. San Bernardo, 
Coop. V 

Tel: (34)962 539 000 
Fax: (34) 962 531 200 

Coop. V. Hortolrulicola de 
Benifaio 
Tel: (34)961 780 550 
Fax; (34) 961 780 290 

Ex|}oriL S.L. 
Tel; (34) 962 460 680 
Fax: (34) 962 460 663 

I ruias del Jticar. S.L. 
Tel: (34) 962 580 254 
Fax: (34) 962 976 524 

[•rmas leresi .Alegre, S.L. 
Tel/Fax: (34) 962 404 503 

linos. Giiiicnc2, S.C. 
rel/Fax; (34)962 411 039 

l,a Agrieola Coop. V. 
Tel; (34) 962 404 136 
Fax; (34) 962 400 203 

La Hcreial. S..A. 
Tel; (34)962 404 407 
Fax: (34) 962 401 826 

Llisoj;ar, S.L. 
Tel: (34) 962 410 236 
Fax: (34) 962 402 409 

San Isidro Labrador, 
fioop. v: 
Tel: (34) 962 570 322 
Fax: (34) 962 570 930 
Sanlisimo Crislo dc la 
Pena, C^oop. V. 
Tel: (34)962 571 182 
Fax: (34)962 570 291 

Source: Regiil.ilory Council 
of D.O. Kaki Ribei a 
del Xuc|Uer 
d.o.kaki@ctv,es 

Wines 
An additional list of Span­
ish manufacturers can be 
consulted on Internet: 
www. iccx.es/repertorios/ 

For more information see 
page 124. 

D,0. Ca. Rioja 
Regulatory Council: 
Consejo Regulador D.O. 
1 a R i i i j . i 

info@riojawine.com 
www. riojawine com 
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TWO WAYS 
OF ENJOYING 

THE KAKI 
Fruit also innovates. 

one of the 3 best vintages 
from the 20"*' Centuiy 

Reserva 1994 
Marques de Catxres. 

A unique Reserva wine of exceptional quality. 
iMade from the remarkable 199̂  vintage, this wine could 

be considered as one of nature's miracles. 

Its magical qualities are fully revealed on tasting with 

unforgettable aromas and flavours. 

Its appeal and rich fruit come through 

in the riiouth with full, silky tannins. 

A Splendid wine! 

The healthiest sweet. 
For more information: 

Phone: 00 34 96 299 77 02 E-mail: (J.o.kaki@ctv.es 

toKsmiti* o»6«icuirui». ptixu i (imtuncio 



Ciuidcs to Spanish Food> 
and Prodviceis Spanish 
Institute for Forcigrr Trade 
Tel: (34)913 496 100 
Fax: (34)914 316 128 
icex@icex.es 
w\̂ Â -. i ee X. es/agui de 
Page: 127 

.Aceiles Borges Pont. S.A. 
Tel: (34) 973 501 212 
Fax: (34) 973 500 060 
fbalcells@borges es 
www.aceitesborges.ei? 
Page: 9 

Aceilcs del Sur, S.A. 
Tel: (34) 954 690 900 
Fax; (34) 954 690 450 
laespanola@acesur.com 
ww-w.acesurcom 
Page: Back-cover 

.•\lirncntaria 2002 
(Fira de Barcelona) 
Tel: (34) 934 520 722 
Fax; (34) 934 316 037 
alimcntana@hrabcn.es 
Page: 12 

.Amanida, S.A. 
Tel: (34)976 613 232 
Fxx: (34) 976 613 233 
am a n i da@'a ma n ad I da. com 
www. aman ida. com 
Page. 14 

Anhira Qualiiy 
Products, S.L. 
Tel: (34)957 761 053 
Fax: (34) 957 761 145 
anforavn@intercom.es 
www.aniorageiw.coni 
Page: 110 

•Angel C a macho, S.A. 
(Fragata) 
Tel: (34) 955 854 700 
Fax; (34)955 850 145 
i n 1 o@ac a m acho. com 
u-w w. acamacho.com 
Page: 133 

•Araex-Rioja Aiavesa Export 
G i o u ] i 

Tel: (34)945 150 589 
Fax: (34) 945 158 283 
araex@araex.com 
www.araex.com 
Page: 15 

Bajamar. S.A. 
Tel: (34) 976 468 469 
Fax: (34) 976 234 798 
avillarroya@bajamar.es 
Page. 111 

Bodega Pirineos. S..A. 
Tel: (34) 974 311 289 
Fax: (34) 974 306 688 
info@bodega-pirineos.com 
w-wwbodega-pirineos.com 
Page: 11 

Bodegas .Arzuaga Navarro 
Tel: (34)983 681 146 
Fax: (34) 983 681 147 
bodeg@a rzuaga na va r ro. com 
u \\ \\;ar2uaganavarro.eom 
Page; 125 

Bodegas CJiivile. S.A. 
Tel: (34)948 811 000 
Fax: (34)948 811 407 
bodega.s@chivite.com 
www bod egac h 1 vi te c 0 m 
Page: I 12 

Bodegas Franco Espanolas 
Tel: (34) 941 251 300 
Fax: (34)941 262 948 
franct-vespanolas@ 
francoespanolas.com 
w\v.T,v.francoespanolas.com 
Page: 134 

Bodegas Rcy Fernando de 
Castifla, S.A. 
Tel: (34) 956 182 454 
Fa.x: (34) 956 182 222 
1-K-idegas ©fernandodeeastilia. 
com 
Page, a 

Bodegas S.A.T. Los Curros 
Tel: (34) 983 868 097 
Fax: (34)983 868 177 
curi-os@nexus.es 
v.'ww. loscai rros com 
Page: 132 

Bodegas & Bebidas, S.A. 
Tel: (34) 943 445 700 
Fax: (34) 943 445 292 
expon@byb.es 
ww\\;byb.es 
Page; 113 

C de A (Comereializadora 
de Produrtos .Andaluces) 
Tel: (34) 954 280 227 
Fax; (34) 954 282 352 
cdea@cdea.es 
wwvv.cdea.es 
Page: 6 

C.R.D.O. Valdepcnas 
Tel: (34) 926 322 788 
Fax: (34) 926 321 054 
conse j o@do\'a Ide ]?e n as. es 
www.dovaldepenas.es 
Page: 115 

Cevena.sa (Dantza) 
Tel: (34) 948 713 970 
Fax: (34) 948 713 971 
cevenasaexp@meganet.es 
\v-\\-\v fiab.es/cevenasa 
Page; 116 

Com pa 111 a Envasadora 
Lorelo, S..A. 
Tel: (34)954 113 825 
Fax: (34) 955 711 056 
info@cenlo.com 
www.cenlo.coni 
Page: 10 

Consereas Ariesanas 
Rosara. S.A. 
Tel: (34) 902 304 010 
Fax: (34) 948 690 301 
\\-ww. rosara. com 
Page; 138 

CVNE 
Tel: (34) 944 243 000 
Fax: (34) 944 246 686 
expon/import@cvne .com 
www. cvne.com 
Page: 1 3 

D.O. Kiiki dc la Ribera del 
.Xuquer 
Tel: (34) 962 997 702 
d.o.kaki@ctves 
Page: 121 

F.j. Sanchez Succsores, S.A. 
Tel: (34) 950 364 038 
Fax: (34) 950 364 422 
f)sanehezsa@larural.es 
Page: Inside Back-cover 

Federico Paicrnina, S.A. 
Tel: (34) 941 310 550 
Fax: (34) 941 312 778 
patcrnina@paiernina.com 
w\\-w.paternina.com 
Page: 131 

Freixeuct, S.A. 
Tel: (34) 938 917 006 
Fax: (34) 938 183 611 
wv,-w. freixcnct.es 
Page: 129 

Gonzalez Byass, S.A. 
Tel: (34) 956 357 000 
Fax: (34) 956 357 040 
ilopez@gonralezbyass.es 
wv.'w.goiizalezbyass.es 
Page: 7 

Grupo Gourmets 
Tel: (34)915 489 651 
Fax: (34)915 487 133 
|ram@gourmets.net 
wvw.gourmets. net 
Page:4 

Grupo Zamora, S.A, 
(LICOR 43) 
Tel: (34) 968 510 200 
Fax: (34) 968 510 654 
www. I ico r4 3 .com 
P.ige: 117 

llispanoliva, S.A. 
Tel: (34) 957 767 100 
Fax: (34) 957 282 061 
hispanoliva@eurociberes 
Page: 118 

LAN-lndustrias .Alimcntarias 
de .Navarra, S.A. 
Tel; (34) 948 843 360 
Fax: (34) 948 843 393 
info@grupoian com 
w\s-w. gru poi a n. com 
Page: 119 
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Iberpride 
TeL (34)914 340 086 
Fax: (34)914 340 286 
^Mllni^:rMi'"'icl '> 

Page: 119 

Industrial Quesera 
Cuqiierella 
Tel: (34) 926 266 410 
Fax: (34) 926 266 413 
rocinante@manchanel.es 
wvs-w rocinante.es 
Page: 126 

Justo Lopez 'V'alcarccl, S..A. 
Tel; (34) 986 231 700 
Fax: (34) 986 298 488 
mail̂ H'alcareel-sa.es 
wwsv va Icarcel -sa.es 
Page: 126 

Licorcs Baines, S.L. 
Tel: (34) 948 303 545 
Fax: (34) 948 303 550 
info@Iicoresbaines.com 
wwv\-pacharan.com 
Page; 113 

Mueloliva, S.L. 
Tel; (34) 957 540 147 
Fax: (34) 957 700 260 
exponaci(!)n@mueloliva.es 
www.mueloliva.ea 
Page: 128 

PR Larios, S.A. 
Tel: (34) 913 683 149 
Fax: (34)914 076 824 
lschun@prlarios.es 
Page: 136 

Proaliment-Jesus Navarro, 
S.A. (Carmenciu) 
Tel; (34) 965 600 150 
Fax: (34) 965 604 796 
expon@cannencita.com 
www.proaliment.coni 
Page: 130 

Rafael Salgado, S.A. 
Tel: (34)916 667 875 
Fax; (34)916 666 218 
export@riiI'aels.iIg;sdii com 
www.rafaelsalgado.com 
Page: 1 35 

Sanchez Romaic Hnos., S.A, 
Tel: (34) 956 182 212 
Fax: (34) 956 185 276 
cmendoza@ni.\4 redestb.es 
www.roinate.coni 
Page; Inside Cover 

Tortevella Expiolacion 
Agricola, S.L. 
Tel; (34) 966 525 797 
Fax; (34) 966 525 952 
info@iorrevella.com 
www tonevella.com 
Page: 137 

Lnioii "V'iii-vinicola. S.A. 
(Marques de Caecres) 
Tel: (34) 941 455 064 
Fax: (34) 941 454 400 
ma rc[ues. tl e. e ace t e s'f 
ici .inycom.es 
Page: 121 

Viveros Queiles, S.L. 
Tel: (34) 948 410 650 
Fax: (34) 948 412 200 
haciendaqueiles@ierra.coni 
Page; 123 

Williams & Humbert, S.L. 
Tel: (34) 956 353 410 
Fax; (34) 956 353 408 
w illiam s@ wi 11 ia ms-
humbert.com 
w-ww.williams-humben com 
Page: 5 
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If you would like to know 
more about any subjecl 
dcult with in this maga­
zine, except for tourist in­
formation, please write to 
the Economic and Com­
mercial Offices at the Em­
bassies of Spain, marking 
the envelope Ref: Spain 
Gourmeiotir. 

AIFSTRAI I.A 
ndgecliff 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 
buzon. o f IC la 1 @sid ne)', 
ofcomes.nicx.es 

CANADA 
55, Bloor St. Wesi, suite 1204 
Toronto-Ontario, M4W 1A5 
Tel: (416) 967 04 88 
Fax; (416) 968 95 47 
buzon.ohcial@toronio. 
ofeonies.mcx.es 

CHINA 
14, Liang Ma He NanLu, 2-
2-2 
100600 Beijing 
Tel: (10) 65 32 20 72/31 03 
Fax: (10)65 32 11 28 
buzon.oficial@pekin. 
ofcornes.mcx.es 

25 Floor, Westgate Mall 
1038 Nanjing Xi Road 
2000401 Shanghai 
Tel: (21) 17 26 20/10 
Fax: (21)62 67 77 50 
buzon.oficial@5hanghai, 
ofcoines.mc.x.es 

DENMARK 
Vesterbrogade 10, 3° 
1620 Copenhagen V 
Tel: (33) 21 94 98/33 88 
Fax: (33) 21 33 90 
buzon.oficial@copenhague. 
olcomes,mcx.es 

HONG KONG 
2004 Tower One, 
Lippo Centre 
89 Queensway .Admiralty 
Hong Kong 
Tel: (852) 25 21 74 33 
Fax: (852) 28 45 34 48 
buzon.oficial@hongkong. 
ofcomes.mcx.es 

IRELAND 
35, Molesworth Street 
Dublin 2 
Tel: (1)661 63 13 
Fa.x; (1)661 01 11 
buzon.ohcial@dublin. 
ofcoines.incx.es 

ITALY 
Via del Vecchio 
Poliiecnico, 3-16 
20121 Milan 
Tel: (2) 78 14 00 
Fax: (2) 78 14 14 
buzon.olieial@milan. 
ofcoines, incx.es 

JAPAN 
Sanbancho KS Bldg., 
3F1. 2 Sanbancho, 
Chiyoda-Ku 
Tokyo 102 
Tel: (3) 32 22 35 55 
Fax: (3) 32 22 35 50 
hn-()n.oficial@tokio. 
oleomes.mcx.es 

MALAYSIA 
20th Floor Menara Bousiead 
69. Jalan Raja Chulan 
50200 Kuala Lumpur 
RO. Box 11856 
50760 Kuala Lumpur 
Tel: (3) 2148 73 00/05 
Fax: (3) 2141 50 06 
buzon oficial@kualalumpur. 
ofcomes.mcx.es 

NETHERLANDS 
Burg. Paliinlaan. 67 
2585 The Hague 
Tel; (70) 364 31 66/345 13 13 
Fax: (70) 360 82 74 
buzon oficial@lahaya. 
ofcomes.mcx.es 

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

SINGAPORE 
7, Temasek Boulevard 
#19-03 Suntec Tower One 
038987 Singapore 
Tel; (65) 732 97 88/89 
Fax: (65) 732 97 80 
buzon.oficial@singapur 
ofcomes.mcx.es 

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

UNITED KINGDOM 
66 Chillern Street 
Floors 2-3 
W I M 2LS London 
Tel: (20) 7486 01 01 
Fax: (20) 7487 55 86-
24 64 09 
buzon.oficial@londres. 
ofcomes.mcx.es 

LINITF.D STATES 
405 Lexington Av. Floor 44 
New York, NY 10174-0331 
Tel; (212) 661 49 59/60 
Fax: (212)972 24 94 
b uz on, o f i c ia I @n u e vay o rk. 
ofcoincs.mcx.es 

For tourist information, 
contact your nearest 
Tourist Office of Spain 

CANADA 
2 Bloor Sireei 'West 
Suite 3402 
Toronlo, Ontario M4W 3E2 
Tel: (416) 961 31 31/40 79 
Fax: (416) 961 19 92 
loronto@tourspain.es 
w-ww tourspain.loronto.on.ca 

DENM.ARK 
NY Osiergade 34,1 
1101 Copenhagen K 
Tel: (45) 33 18 66 30 
Fa.x; (45) 33 15 83 65 
copenhague@tourspain.es 
wwwspanien-turist.dk 

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

Via del Mortaro, 19 
Intemo 5 
00187 Rome 
Tel: (6) 678 31 06 
Fax; (6) 679 82 72 
roma@tourspain .es 

JAPAN 
Daim Toranomon 
Denki Bldg. 
6F-3-1-10 Toranomon 
Minato-Ku, Tokyo 105 
Tel: (3) 34 32 61 41/42 
Fax: (3) 34 32 61 44 
tokio@tourspain.es 
ww\v. spainiou r. com 
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NETHr:RLANDS 
Laan van Meerdervoot, 8 A 
2517 The Hague 
Tel: (70) 346 59 00 
Fax: (70) 364 98 59 
lahaya@tourspain.es 
wwwspaansverkeersbureau.nl 

NORWvW 
Kronprinsensgate, 3 
0251 Oslo 2 
Tel (47) 22 83 40 92 
Fax: (47) 22 83 19 22 
oslo@tourspain.es 
www. I OU rspai n - no .org 

SINGAPORE 
541 Orchard Road # 09-04 
Liat Tower 
238881 Singapore 
Tel; (65) 737 30 08 
Fax: (65)737 3! 73 
singapore@tourspain.es 

SWEDEN 
Smreplan. 6 
114 35 Stockholms 
Tel: (8) 611 19 92 
Fax: (8)611 44 07 
estoeolmo@tourspain.es 

UNITED KINGDOM 
Manchester Square, 22-23 
WIU 3PX London 
Tel: (20) 7486 80 77 
Fax: (20) 7486 80 34 
londres@tourspain.es 
www uk. tou rspain.es 

UNITED STATES 
Waicr Tower Place, 
Suite 915 East 
845 Nonh Michigan Avenue 
Chicago, IL 60611 
Tel; (312) 642 19 92 
Fax: (312) 642 98 17 
chicago@tourspain.es 

8383 Wilshire Blvd. 
Suite 960 
Bevedy Hills, CA 90211 
Tel: (323) 658 71 95 
Fax: (323) 658 10 61 
losangeles@tourspain.es 

1221 Bnckell Avenue 
Miami, FL 33131 
Tel: (305)358 19 92 
Fax: (305) 358 82 23 
miami@tourspain.es 

666 Fifth .Avenue, 35th floor 
New York, NY 10103 
Tel: (212) 265 88 22 
Fax: (212) 265 88 64 
nuevayork@iourspain.es 
www. okspain .org 

PARADORS CENTRAL 
BOOKING OFFICE 
Requena, 3 
28013 Mf\DRlD 
Tel: (34)915 166 666 
Fax: (34) 915 166 657/58 
www. parador, es 

A R Z X I A G A 
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I.QuesefA CuqucrelU, 5.1. 
Ctra. dc Toledo, s /n 
L ' i i aO Malai46n (Ciutlad I lea l ) SPAIN 
Tel . : (34) 926 266 410 Fax: (34) 926 2(Ki 413 
www.rocinantc.es 
rocinsui<e@manchanc( .es 

THE 

secrets 
OF THE 

Justo Lopez Valcarcel S.A. 

Zona portuaria de Bouzas • 3&208 VIGO 
(Pontevedra) Espana 

Tell. -(-34 986 23 17 OU • Fax. -1-34 9146 29 B4 88 
http/ / www.valcaroel-sa.es 
E-mail; mailfSo'alcarcel-sa.es 



WIS JO SPANISH 
FOOD m DRM PROOMRS 

PUBLISHED TITLES 
•Spanish Producers of Sausages and Other Processed Meat. 
• Spanish Wine Producers/Exporters. D.O. Ca. Rioja. 
• Spanish Wine Producers/Exporters. D.O. Ribera del Duero. 
•Spanish Wine Producers/Exporters. D.O. Rias Baixas. 
• Spanish Wine Producers/Exporters. D.O. La Mancha. 
• Spanish Wine Producers/Exporters. D.O. Navarro. 
•Spanish Wine Producers/Exporters. D.O. Penedes. 
• Spanish Wine Producers/Exporters. D.O. Cava. 
•Sponish Wine Producers/Exporters. D.O. Jerez-Xeres-Sherry 

and Manzoniilo - Sanlucar de Borramedo. 
Spanish Wine Producers/Exporters. Other Appellations of Origin. 
Spanish Producers of Table Olives. 
Spanish Cheese Producers. 
Spanish Gtrus Fruit Exporters. 

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

Spanish Institute lor Foreign Trade (ICEX) - r de la Castellana, 14 • 28046 MADRID-SPAIN - Tel.: 34-91 349 6100 - fax:34-91 431 6128 - E-mail: icex@icex.es 

Ihe on-line Guides on Internet in Sponish, Germon, French ond English con olso be consulted: hftp://www.icex.es/repertofios/menuprin.osp 

Instituto Espariol 
de Comercio Exterior 
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Recognition 
of Quality 

For the second year running Venta del 

Baron E.xtra Virgin Olive Oil lias won the 

Quality Prize for Extra Olive Oil with 

"Priego de Cordoba" Denomination of 

Origin. Also, this satne 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 quality of this unbea­

table extra virgin oil and enable Mueloliva 

to achieve the apparently unattainable: to 

improve the (jiiality of its oils year afler 

year 
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Paella Fdcil 
Easy Paella 

<£> 
CRRniEnciTn 

Witfi tfie new Spanish! Paella 
from Can 

PREPARADO PARA HACER ~ READY TO .MAKE 

Paella Espanola 
Spanish PaelL 

SaborPESCADO Y MARISCX) 
FISH AND SEAFOODFhvour 



rafi ermna 

F E D E R I C O P A T E R N I N A S . A . 
AvcJa. Santo Domingo, 11 26200 - HARO La Rioja (ESPANA) - Tfno: 34-41-31 05 50 Fax: 34-41-31 27 78 http://vmw.patemina.com 
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This great white wine is 
produced using the very best 
Verdejo grapes and comes 
under the demarcated wine 
region called Defionu'nocion 
cie Origer) Ri/edo Superior. 

4f45 '-«i*>-»f|«^' 

Yllera 
A red wine of unmistakable 
Flavour and quality, Tinto 
Yllera has been made using 
the some painstaking 
process since the eorly 
nineteen-seventies. 

BRACAMONTE 
An excellent red v̂ îne 
Feoturing a myriad of 
aromas and subtleties. 
Made in keeping with the 
finest winemaking traditions 
of the ftiBera de/ Duero . 
demarcated region. 

CUSTOMER SERVICE 

TelepKone: 0034 983 86 80 97 
Pax: 0034 983 86 81 77 

SPAIN 
e-mail: ciirr(is@nexQ5.es 
1111 [>:/ / w WW. I c) s e ur ros, com 



Avenida del Pilar, 5 
41530 Wloffln de la Frontera (Sevitia) Espana 
Tf :34/95 - 585 47 00 Fax: 34/95 - 585 01 45 

E-Mail: info@acamacho.com 

For any further mformation please contact 
Para m^s infortnacion pongase en contarto con: 

or/6: 

Please visit our WEB Site 

Visite nuestra pagina WEB 

http://www.acamacho.com 

A ( A M A C H O INC. 
2791 Circleport Drive 2502 Watden Woods Drive 

Erlanger, KY 41018 U.S A. Plant City, FL 33566 U.S.A. 
Phone: 1/606-371 1166 Phone: 1/313-30S 4534 

Fax: 1/606-371 0937 j Fax 1/813-305 4545 



Avda. Cabo Noval, 2 26006-LOGRONO (ESPANA) - Tfno: 34-41-25 13 00 Pax: 34-41-26 29 48 

tittp://www.francoespanoSas.cxim 



RAFAEL SALGADO 
D F S D f I 8 7 S 

RAFAEL SALGADO, S.A. 
Cl Fundicion, 6 - Polig. Ind. Santa Ana 

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

E-mall: export@rafaeIsalgado.com 
tittp://www.rafaelsalgado.com 



PALACIO D E L A VEGA 

ahernet 

empranilln 

T h (o state of the art 

Bodegas Palacio Jc la Vega was set up 

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

S ince t h e n , we have c o n t r o l l e d 300 hectares o f 

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

T e m p r a n i l l o , C a h e r n e t - S a u v i g n o n , M e r l o t and 

C h a r d o n n a y , to p rov ide our ct)nsumers w i t h great 

wines o f charac ter and f inesse. 

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

5 1 2 6 3 D I C A S T I L L O - N A V A R R A 

T E L . 34-948 527 009 

- ' ^ • • ' i - - • , - " ^ l f • FAX. 3 4 - 9 4 8 5 2 7 3 3 3 



Extra Virgin 
Olive Oil 
<:::Afatuxa[ be Euttfiij 

With no afldilives 
nor mixtures 

Torrevellrf 
Torrevel la Explotue iun Agr ieola , S.L. I'ariida Folop .Vlt n" ; i l • A|K1O. C . I I C . . . I 1 - o:̂ H(H» AI.COV (S|miii) 

icl.: (31) 96 652 57 97 • Fax: (;J4) 96 652 59 52 - HTv>«.lorr<'\flla.< <iin IC-muil: iiiff>@toi it-\« ll:i.<DHI 



Conservas 
Artesanas 

COOKED VEGETABLES 
ALL OUR COOKED VEGETABLES COME FROM NAVARRA VEGETABLE 
GARDENS. THEY HAVE BEEN HARVESTED, SELECTED AND PACKED 
IMMEDIATELY, THUS CONSERVING THEIR VITAMINS PROPERTIES. 

"Menestra " (Selection of Vegetables cooked with Ham) 
Seaman's stymie artichokes (sailor fashion) 
Artichokes Stuffed with Seafood 
Artichokes with Ham 
Cardoon with Almond Sauce 
Sauteed Peas with Garlic Prawns 
Sauteed Broad Beans 

Conservas Artesanas Rosara, .s.l. 
Polifj^ono iinlii.slrial 

Telefono:(948) 69 04 30 
Fax: (94S) 69 03 01 

31261.4.\D0SILLi (.\avarra) 
h tlp://w w w. rosara. com 



Wine Aging Terms . 
Ci i<iii;fl. This iL-nn is rescn'ed for wines 
aged in ihc wood and boule for at least 2 
years. 6 months of which must he in oak 
casks. (Note; In several regions the mini­
mum lime in cask is 12 months.) 

Rf scrvfi. There are two types of standard 
for ilie use ot this designation. Red wines 
must .ige for a minimum of 36 months in 
the wood and boiile. at Iwst 12 of them 
in oak casks. 

For rose and white wines, the minimum 
period is 24 months. 6 of them in oak 
casks. 

Grnii Rf.sf»-v'£i. This term is used exclu­
sively for red .ind claret wnes that have 
aged for at least 24 months in oak casks 
followed by at least 36 months in the 
boule. For white and ros6 wines, the 
minimum period is 48 months of which 
a minimum of 6 months must he in the 
wood. 

Notes: 
1. Many Denominations insist that the 
oak casks must be no more than 225 
liters, however, national legislation 
allows oak casfts 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 bodegas age their wines for more 
than the stipulated minimum penods. 

Shern/ 
The aging system for sherry is the solera 
system, which is made up of a number of 
stages through which the younger wines 
pass, acquinng the characterisiics of ihe 
older wines, thus ensunng the continuity 
of style. The bulls (oak casks of 500 
liters each) in the earlier stages are 
known as criadercm, and the last and 
oldesi 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 siage (the first and 
oldesi criadera) and that in turn is 
lopped up from the next oldesi. There is 

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

Cava 
This is the Denomination of Origin for 
.sparkling wines produced by the tradi­
tional meihod, that is to .say ihai the sec­
ondary fermentation takes place in the 
same boule in which it is sold. The cava 
demarcated region is in several zones, 
the most imponant of which is Catalo­
nia. The others are .Aragon, Navarre, 
l a Rioja, Cistile-Leon. Extremadura and 
Valencia. The Civa Denomination should 
not be confused with other denomina­
tions that might be associated with the 
pro\inces in which cava is produced. 
The minimum aging penod for cava 
wines is 9 months in the bottle, though 
many spend between 18 months and 3 
years, and a few up to 5 years. 

Denominacion de 
Origen (D.O,) 
Dcnominalion of Origin is an official 
designation covering products whose 
raw materials are produced and manu­
factured within a specific geographical 
area, and which have distinctive qualities 
and characteristics due, mainly to the 
natural environment, manufacture, and 
aging methods. 

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

Each D.O. or D E. is managed by a 
Consejo Regulador (C.R.) or regulatory 
council, which sees lo the enforcement 
of the regulations. 



Reproduction of arlitlcs and 
photographs: 
rhi- .inicles published m Spam 
Gounnetour can lie a'pnnk'd wnih 
permission Irom ihc cdilonal ofhce 
in Madrid or from ihc nearest 
Economic and CommeRial Ollicc 
at the Emba.ssy of Spain (see page 
186) Similarly, copies of phoios 
pulilishitl m the magazine and 
crediied vviih ICEX, except for the 
cover, can he made available for use 
wiih anicles from Spain Giniimcinur 
or lo accompany other articles, as 
long as they deal with Spain or 
Spanish priKlucls. 

Cover 
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Matters of Import 
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The New Spanish 
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From Jaca to Fromista 
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p. 76 Juan M.inucI Sanz/ICEX 
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p. 78 Top: Miguel I'erez 
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bremcsa; right: Felix 
l.orno/ICF.X, bottom Germ.in 
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p. 82 German Gallcgo/Sobieme-
sa 
p. 83 Left: .Anionio dc Bcniio/So-
brenicsa; nghl German Gal-
lego/Sobremcsa 

Cheese and Wine 
p. 86-97 layo .Acuna 

Kaki 
p. 98 Aiiecoop 
p. 99 lllusiration Victoria Mar­
ios 
p. 100-103 Anecoop 

Quixotes of the 21st 
Century 
p. 105-108 Masimiliano Pcillis 
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p. 114 ra> o .Al una/Club de 
Goumicis 
p. 115 Top: Pablo Plaza/Club dc 
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rlie products ol La Pedriza are fruits ol a unique nature, 

that ol the south of Spain. Seieclcd one by one and 

enriched in the purest tradition of the Mediterranean. 

Speciallv made lor tliose wht) wish to enjoy the best 

of a thousand years o f a cuisine which is concjuering 

consumers all over the wor ld . 

F. J . SANCHEZ SUCESORES, S.A. 
C/ Campanario - Apartado Postal n"-4 - 04270 Sorbas (Almcn'a) Spain. 
Tel: .34.%0..^(;4038 - 34.')50.,3()40(50 - Fa.x: 34.950.3(i4422 - Telc-.x: 75537 l)sl e 
M-mail: i)sanchczsa(n'larural.cs 

LA 
PEDRIZA 

iS^^zecia/iUi ui 
CxiftejM,, (9live (9i 



ACEITF. DK Ol- IVA 

VIRGKN EXTRA 

E VIRGEN I 
EXTRA 

ACEITE DE OLA'A 

EXTRA 
VIRGIN 
OLIVE OIL 

\elOml. OmI.Stl. 
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Live Spanish 

/ 

Live Passion 

Spatmh know how to live each moment's intensity. That is maybe why La Espaitola Extra 

Virgin Otive Oil has been part of our raognized gastronomy as a basic 

ingredient. A deliiious flavour that envolves in every second a passionate way of life. 
OuvF. OIL 

ACEITES DEL SUR, S.A. 

OFICINA CENTRAL Y FABRICA: Cira. Madrid Cadiz. Km. 550.600 • Apdo. 674 - 41080 Sevilla . Tels.: +34 95 469 09 0 0 / +34 95 469 09 04 . Fax: +34 95 469 04 50 

Telex: 72269 AGGI • e-mail: laespanola@acesur.conn 

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