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An̂ ĉla Castilla 

Design Coordinator 
Lynda l k i ; ; i i i l i 

Design and Art Direction 
Manuel Kslrada. Discrto Gr.ifico 

L avoui 
Francisco Sanchez. Manuel Garcia, 
T.somin Amela. Nievfa Barco, Marta Barron, 
Nuna Francino 

Maps 
Javier Belloso 

Color Separations 
Proyccioi Graficos Digiuiles 

Printed in Spain 
Rayciir. S.A. 

Advertising 

Tel : CM) 913 080 644 
I-ax: 041 911 10? 141 
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Dear readers. 

While advertisers encourage us in our quest for eternal youth and 

scientisis lell us such a dream is almosL aUainable, others slill believe that 

it is age and maturity that bring wisdom, beauty and grace. A quixotic 

fantasy? Perhaps, but read on to see why Jesiis Garzon is such an adamant 

supporter of the age-old culture of transhumance. Or why certain wine 

treasures from Jerez that have been cherished for many decades ha\̂ e had 

such a resounding success in recent auctions at Christie's or Sotheby's. 

Something to dream of during the New Year celebrations! Even the 

bubbles in our cavas are mellowing! 

Tomatoes have been with us now for five ceniuries. In the Canaries, they 

enjoy them sprinkled with coarse salt and drizzled with olive oil. Spanish 

oHve od, once much appreciated hy the Romans, is presenl throughout 

Spain. Today we feature the Denominations of Origin and their latest 

projects. 

Invigorated by her latest tour of St James' Way—mystical and cultural 

itinerar)' for a thousand years—Sonia Ortega here describes her experi­

ences of the second stretch. Furthermore, this issue marks the end of our 

series over\dewtng the opinions of importers iiT the main markets for 

Spanish wines, and of our features on rising stars in the Spanish world 

of gastronomy 

This English edition of our magazine, now turned fifteen, has "come 

of age" loo, and the whole team Joins me in wishing you a very happy 

New Year 

Calhy Boirac Editor-in^/iit/ 
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of the art 

Bodegas Palacio de la Vega was sec up 

in 1991 CO produce cop quality wines. 

Since then, we have concrolled 300 hectares of 

vineyards, producing che fol lowing grape variecies: 

Tcmpranillo, Cabernet-Sauvignon, Merloc and 

Chardonnay , to provide our consumers wi th great 

wines of character and finesse-
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T E L . 34-948 527 009 
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Artesanas 

SA UCES 
IDEAL FOR ACCOMPANYING MEAT, FISH, PASTA, RICE DISHES, ETC.; 
MADE FROM NATURAL PRODUCTS. 

Tomato Sauce 
"Piquillo " Pepper Sauce 
Wild Mushroom Sauce 
Biscay Style Sauce 
Spicy Peppered Sausage Meat 

Conservas .Artesanas Rosara, s.L 
Potigono industrial 

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

31261 ANDOSILLA (Navarra) 
http:/Avww.rosara.com 
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OurOlA & l^irc Sherry Collection 
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SANDEMAN Old & Yiare Collection - VOS 
* Certified by CRDO Jerez - Xirh - Sherry as exceptional quality winei aged for over 20yean. 
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Matters of Import. Pan 5 

Nebbiolo, 
Cabernet Sauvignon 
and Tempranillo 

P C d C C j l i l In interviews with some 50 wine importers from 

12 countries in three continents, the Matters of 

Import series has revealed a great deal not only 

aboLit the acceptance and strengths of Spanish wine 

abroad, but also about its weaknesses and future 

outlook. As different as market structures in 

the U.S.A., Japan, Scandinavia, Germany, the 

Netherlands, the United Kingdom, Switzerland and 

Austria, France, Italy and Belgium may be, the 

majority of professionals seem to agree on many of 

the positive and negative aspects of Spanish vrine. 

The last part of this series on wine go-betweens 

deals with two rather unusual markets: Italy, which 

is itself a major producer and, as such, has paid 

little attention to wines from neighboring Spain, 

and Belgium, where 40 wine Importers have 

banded together under a "gendemens agreement." 





t 3C) MATTERS OF IMPORT 

TEXT 
PATRICK FIEVEZ 

IRANSLATION 
SYNONYME 

Price and Quality: 
;ssential for Spanish Wines 

in Belgium 

Historically a cultural fiefdom of France, Belgium is currendy reacting. Wines fi-om France, 

even though they continue to dominate wine sales in that country, have been losing 

market share for some years in a market that is increasingly open to global wine production. 

Last year (as compared to 1999), this neighbor of Belgium saw its sales drop four percent, 

but even so, it still provides 65 percent of Belgiums overall wine im]-)t)ris. This drop in 

French wines benefits wines from the New World (like almost everywhere in Europe) 

but also other European sources, especially at the "top of the range." And it also benefits 

that eternal "good price/quality ratio," a notion that Belgium shares with its neighbors, 

Holland and the United Kingdom. In Belgium there is also, at the iniriative of die ICEX 

bureau in Brussels, an association of Spanish wine importers. A unique initiative! 

Indeed, for several years 
now, the wine markei in 
Belgium has been chang­
ing. Still timidly, but at 
least it is mo\'ing. Who 
would have imagined, just 
a dozen years ago. that 
this country (with just ten 
million inhabitants), not a 
wine producer, and very 

French as far as gastron­
omy and wines are con­
cerned, would import 
more than three million 
bottles of wine from Bul­
garia? Who could also 
imagine thai a retail chain 
vvould successfully intro­
duce Chilean and South 
African wines-currently 

selling more than iwo mil­
lion bottles a year? Wines 
totally unknown by the 
Belgian consumer a dozen 
years ago. 
A market that is growing 
slowly but steadily, in 
which wine consumption 
has reached 25 liters per 
capUa and per year. These 

are the official figures. Be­
cause, given that France is 
so close, the number of 
wine bottles brought in, 
unofficially imported (and 
C(uile legally so) in car 
trunks, is very substantial. 
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Wim Vanleuven 
The strong poir̂ ts of 
Spanisln wines are 
tlneir diversity of 
vineyards and grape 
varieties. 

Stefaan Wauters 
Tine image of 
Spanish wines has 
improved. 

M.ATTERS OF IMPORT 

oo 

An Importers' 
Association 

original-and 
unique-initiative has also 
been under way in this 
counir)' for the past three 
years. Some fony Belgian 
importers are members of 
the Assoctaiion of Spanish 
Wine Importers in Bel­
gium, including both large 
R-iailers and small compa­
nies, who ofTer an eclectic 
range of Spanish wines 
covering all Spanish 
Denominations of Origin. 
Created at the behest ol 
the Spanish Economic and 
Commercial Office in 
Brussels, this association 
thai has "a djmamism that 
can no longer be held 
back," as current president 
Wim Vanleuven boasts, 
has been present in the 
lasl three edilions of the 
Salon Megavino (in Brus­
sels), as well as at two pre­
sentations/tastings in Brus­
sels and in Ghent, not to 
mention several participa­
tions in professional 
events. All its members 
have signed a Code of 

Ethics, l l specifically states 
that parallel purchases are 
forbidden. "It is a gentle­
men's club," says Jan De 
Zwarl. from Bleuze, who 
was behind the latter ini­
tiative, in order to make 
Spanish wines betier 
known in Belgium and 
improve their image. 
1 met with seven Belgian 
importers of Spanish 
wines, all of whom are 
members of ihe associa­
tion, and with an eighth, 
Mr. Giganielli, from Car­
re four Belgium, who gave 
us their impressions re­
garding the strong points 
(and the weaknesses) of 
Spanish wines, how much 
Belgian consumers know 
aboul wines from thai 
country, their image, their 
fame and their future. 
Founded in September 
1994 by Wim Vanleuven, 
a lawyer who lo\'es Spain 
and its wines, La Buena 
Vida sells nothing but 
Spanish wines. He has 
gathered around him a 
team of high-level profes­
sionals (especially several 
well-known sommeliers) 
who are able to inform 
customers and future cus­
tomers in greal detail. 
"For me," he says, "the 
strong points of Spanish 
wines are their diversity of 
vineyards and grape 
varieties. Furthermore, it 
is still possible to find in 
that country' top-level 
wines sold at reasonable 
prices. On the other hand. 

the weakness of Spanish 
wines lies in the fact that it 
is noL possible to find real­
ly good wines thai can be 
sold at less than five euros. 
"Our customers are mostly 
familiar with ihe Tem-
iir.uiillo variety, -IT-'- .".Is'' 
olher varieties, such as 
Garnache and Carinena, 
also planted in France 
I known there as Grenache 
and Carignan). As for 
Spanish Denominations of 
Origin, they are mainly fa­
miliar with wines from Ri­
oja, Penedes, Ribera del 
Duero and Priorat. The 
Belgians are increasingly 
demanding on the subject 
of wines, even more so 
ihan In recent limes. They 
want a good wine, at a 
good price. And to find 
that, ihey are currently 
looking in countries other 
than France," concludes 
W Vanleuven. 
"Belgium is a couniry 
with a veiy high wine 
culture level. Bul there 
are limits as to price. And 
Spaniards do not always 
understand that it is 
harder to sell Spanish 
wines ouisidc Spain!" 

The Chais du Nord-Wine 
Partners wine company 
specializes In disiribuiing 
to cafes, hotels and restau­
rants and has a limited 
range of Spanish wines 
(four items), bui they are 
all very well-known wines. 
"A ver>' positive quality of 
Spanish wines is that they 
are sold when they are 
ready for drinking," stales 
Leon Cambier, general 
manager of Wine Partners. 
"The concepts of triciM ĉi 
and rescrva are also very 
interesting. And further­
more, in general, they 
have a good price/qualiiy 
ratio. On the oiher hand, 
the.se wines are not sup­
ported by Spanish restau­
rants, of which there are 
very few worldwide, com­
pared to Italian restau­
rants. The Belgian con­
sumer is familiar wiih 
Rioja and sherry. As for 
grape variei ies, the only 
ones he is familiar mth are 
the Spanish Tempranillo 
and the Italian San-
giovcse." 

In Spain, publicity is more 
ofien based on the notion 
of the bodega, the brand, 
raiher than on the D.O. 
In Belgium," continued L. 

Cambier. "ihc consumer 
looks lor wines that are 
subtle, well-rounded, bal­
anced and warm. And al­
so, necessarily, ha\ e a 
good price/quality ratio. 1 
am optimistic regarding 
the fulure of Spanish 
wines, because the 
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Michele Van den 
Bossche 
The future is positive 
as long as Spaniards 
pay attention to 
quality and prices. 

Jean Renaud 
Bertrand 
Spanish 
autochthonous 
varieties are unknown 
as are the D.O.s. 

knowledge of Belgians 
about wines other than 
French' is increasing. It is 
also a matter of improving 
institutional advertising..." 

Towards 
Younger Reds 
Three years ago the De 
Wit wines company hired 
a great fan of Spanish 
wnes who had previously 
founded Spaanse Hacien­
da, exclusively dedicated 
to the sale of Spanish 
wines. Prior lo the arri%'al 
of Bart Verstraeten, head 
of the Spanish wines de­
partment, Maison De Wit 
barely sold any Spanish 
wines. Today, Spain is the 
second-ranking couniry in 
this company's wine sales. 
"The strength of Spanish 
wines is their excellent 
price/quality ratio. And 
also the human quality of 
that country's wine cellars. 
\\''hen you \'isil ihem, they 
are happy lo see you. On 
the Olher hand, their great 
weakness is the absence of 
good wines at interesting 
prices, such as you can 
find in France. The Bel­
gian consumer is familiar 
with Rioja, but is unaware 
of the differences between 
its three areas: just as if he 
were unaware of the dif­
ferences between the ap­
pellations of Bordeaux! He 
also has some familiarity 
with the Ribera del Duero, 
Navarra and also the 

Penedes," claims B. Ver-
siraeten, who also believes 
that ihc fame of Spanish 
wines "has grown 1,000 
percent in just a few 
years." "When I began in 
this business, 14 years 
ago, the image of Spanish 
wines was non-existent," 
insists B. Verstraeien. "To­
day, consumers are more 
familiar with these wines. 
Even though, in general, 
they are looking for good 
wines at less than five eu­
ros, which Spain has trou­
ble supplying. That coun­
try must be careful about 
the sometimes totally un­
justified price increases of 
some of their denomina­
tions of origin, such as 
those planned for the D.O. 
Ribera del Duero,' adds 
B. Verstraeien. 
The leading wine retailer 
in Belgium, the Belgian 
company Delhaize Le Li­
on, also present in the 
U.S.A. (where most of iis 
turnover is made) and in 
other countries, especially 
in Asia, has substantially 
diversified its range in the 
past ten years. Spanish 
wines currently account 

for just five percent of its 
global wine sales. 
'Difference, personality 
increased concentration in 
reds, major progress in 
winemaking and grape 
growing are the current 
features of that country's 
wines, of which the aver­
age Belgian consumer is 
familiar only with the 
D.O. Riqja," comments 
Delhaize's buyer, Siefaan 
VVauters. "The image of 
Spanish wines has im­
proved. The most expen­
sive wines sell better The 
problem is wnth Rioja, 
whose overall quality is 
sharply lower," concludes 
this buyer. 

"The trend among Belgian 
consumers is towards 
younger reds, slightly 
woody concentrated and 
with mature, non-aggres­
sive tannins. If the 
Spaniards manage to con­
trol their prices, they have 
a wonderful future. In­
deed," he adds, "the Bel­
gian bon vivttnt likes to 
make good bargains. Deal­
ing with wines, he appre­
ciates the good and the 
ver>' good, but at a fair 
price, which excludes all 
kinds of unrestrained lux­
ury." This is a remark 
shared by traditional 
retailers. 

Fourcroy one of Belgium's 
leading wine and liquor 
companies, is above the 
national average as far as 
non-French wines are con­
cerned. .'\fier France, 

Spain is this importers 
second supplier 
"Spain has a systematic 
wine-aging policy that en­
sures, in many cases, an 
interesting complexity 
which is the basis for ihen-
success," believes jean-Re-
naud Ben rand, who, nev­
ertheless, tempers his en­
thusiasm. "Spanish 
autochthonous varieties 
are unknown in Belgium, 
as are the D.O.s. except 
for Rioja and, lo a lesser 
extent, Valdepenas and 
Penedes." As for the image 
of Spanish wines in Bel­
gium, J.R. Berlrand mainly 
refers to the good 
pnce/qualily ratio these 
wines provide consumers, 
"at each quality level. Even 
though," adds Fourcroy's 
general purchase manager 
for wines, "above a certain 
price, the Belgians always 
go back to their old habit 
of bu)nng French." As for 
the future of Spanish 
wines in Belgium, J.R. 
Bertrand believes that 
"old-fashioned" wines, too 
woody, worn, wear)', dried 
out-"like many 
Riojas"-have no future in 
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Andre Gigantelli 
Belgians know mainly 
names of bodegas, 
sometimes believed 
to be the brand. 

MAnERS OF IMPORT 

Belgium. Their future is 
behind them! He also 
finds a lack of leadership 
in the vineyards, ihough 
"Torres is an exception." 
"The quality of wines in 
that countr)' is still in­
creasing. Bul prices are al­
so rising like in Bor­
deaux,' complains Jan De 
Zwart, from Bleuze. "For 
Belgian consumers, unlike 
Anglo-Saxons, the variety 
is not essential. Further­
more, they are not familiar 
with either Spanish vari­
eties nor with the D.O.s, 
except Rioja and, for con­
noisseurs, Ribera del 
Duero." Are Spanish wines 
well known? They are not 
ver)' common in Belgium 
"except for Vega Sicilia 
and Torres," believes J. De 
Zwari, who adds that Bel­
gians arc looking at Span­
ish wines above all for a 
good price and a warm 
v\ine, ready to drink and 
not necessarily put away 
in the cellar. 
Founded in 1982, the 
Ghent-based company La 
Riojana sells only Spanish 
wines and invests heavily 
in tastings at its customers' 
restaurants, and is also 
present at the diflerent 
professional fairs and ex­
hibitions. 

Michele Van den Bossche. 
the managing director, also 
believes that Spanish 
wines have a remarkable 
price/quality ratio. On the 
Olher hand, "they too ofien 
have the problem that they 

are excessively woody 
Wines with which Belgian 
consumers are familiar 
arc mainly from Rioja, 
Penedes, and now also 
Ribera del Duero. .And if 
the image of Spanish wines 
has indeed improved in re­
cent years, that countr)''s 
wines are still not as well 
known in Belgium as 
French wines are." 
Belgian consumers buy 
mostly wines priced at be­
tween seven and eight eu­
ros although La Riojana al­
so sells many more 
expensive wines. As for the 
future of Spanish wines, 
Michele Van den Bossche 
believes it will be positive 
"As long as they continue to 
pay aiieniion to quality and 
do not exaggerate prices." 

One of the 
Leading 
Retailers in 
the Business 
Belgium's leading retailer, 
Carrefour, also .sells lots of 
wine: some 45 million 
bottles a year of which 

1,600,000 come from 
Spain. 
"As compared to French 
wines, those from Spain 
are a pleasure that is ofien 
linked lo a good 
pnccAjiialiiy ratio. Bul 
compared to other wines, 
especially those from the 
New World, that advan­
tage has been lost," ex­
plains Andre Gigantelli, 
wine purchase manager 
for Carrefour Belgium. He 
also believes that the weak 
point for these wines is 
that the D.O.s are not well 
known by Belgian con­
sumers. Other than Rioja, 
"Belgians know mainly the 
names of bodegas, some­
times believed to be the 
brand. This happens in 
the case of Torres and also 
our star wine, which we 
sell exclusively, Marques 
de Caceres. The name is 
known, but many cus­
tomers have no idea that it 
is a Rioja," adds A. Gigan-
tclli who assures that 
whenever he organizes a 
promotion of Spanish 
wines, they have a roaring 
success! Fie regrets, never­
theless, like his colleagues, 
the lack of communica­
tions in Belgium regarding 
Spanish wines. 

/'(itrifh Vievez is t ) ; 
cil Journalist wliti has been a 
specialist in wine and gastrono­
my jor 25 years. He works Jor 
numerous magazines (Feinmes 
d'Aujourd'hui, Delices, Gon­
dola, Vino Magazine...), is 
editor-in-chief of the monthly 
Horeca News and is also in 
charge of the nine section of the 
financial newspaper CEcho. 
lie lias been awarded the 
Champagne Utcraiy Prize and 
the Vmi d'Ualia Prize. 
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TEXT 
GIUSEPPE LO RUSSO 

TRANSLATION 
SYNONYME 

Italy Drinks 
a Toast to Spain 

Italians have always felt closer to Spain and Spaniards than to France and the French. 

Climate, culture and a long common history have strengthened this feeling over the 

years and today young Italians associate Spain and the Spanish language with fun, fiestas 

and food, all spiced with Latin vitahty and emotions. But in the agrifood market, the 

two countries have always shown a healthy rivalry over the quality of their products. 

Both countries are greal 
producers of wine and, 
this being a sector in 
which emotional connota­
tions and questions of 
identity are essential com­
ponents, the Italian preju­
dice in favor of their own 
products means they have 
ver)' little knowledge of, 
or interest in, Spanish 
wines. Giuseppe Meregal-
li , who heads an old-esta­
blished trading company 
which is today Italy's lead­
ing quality wine distribu­
tion business, considers 
that this prejudice is still 
ver)' much alive. "Spanish 
wine in Italy is still associ­
ated with the downmarket 
Christmas hamper for 
which Spanish wines were 
preferred because they 
were a cheaper alternative 
to Italian ones." Such 
price-based decisions ob­
viously imply lower quali­
ty And on the matter of 
the Italians' knowledge of 
Spanish wines, varieties 

and Denominations of 
Origin, Meregalli is oul­
spoken, "Italian con­
sumers know nothing 
about Spanish wine. They 
have no opinion, either 
good or bad." 
The Mcregalli company, 
which has been active on 
the market for five genera­
tions, is proud to offer a 
variety of 80 references 
amongsi Italian and for­
eign labels and has about 
8,000 customers. But its 
efforts for Spain have fo­
cused on the Marques de 
Caceres label. Meregalli 
considers that awareness 
campaigns should be car­
ried out among dealers 
and in the places where 
wines are actually drunk. 
He says, "Spanish wines 
rarely appear on the wine 
lists of Italian restaurants," 
and adds. "Promotion in 
trade fairs and the recent 
awards are noi enough. 
This t)'pe of product 
should be promoted in the 

places where consumption 
actually takes place.' 
Giansaverio Bianchi, presi­
dent of S.I.L.V.A.. a Milan 
company with almost 20 
references from the Rioja, 
Ribera del Duero. la Man­
cha and Jerez-Xeres-Sher­
ry and Manzanilla D.O.s, 
maintains that Italian con­
sumers know more about 
brands and labels than 
about varieties or D.O.s 
and suggests that promo­
tion and communication 
need to be more focused. 
'In general, the image of 
Spanish wines is good but 
It needs lo be cultivated. 
The success of cavas, 
which have been better 
promoted, and liqueur 
wines, which are now seen 
as the right drink for a 
wider range of occasions, 
.show that this is so." And 
this opinion is confinned 
by the sales figures. 
Seventy percent of lotal 
wine imports into Italy 
have a D.O., and over 40 

percent of these are cavas, 
the sparkling wines main­
ly from Catalonia that are 
produced exclusively by 
the traditional method. 
The fact that cavas are 
sold through special sales 
channels such as discothe­
ques helps them to en­
courage the image that 
Spain enjoys among 
young Italians because of 
us marked personality and 
especially because of its 
greal affordability The 
same can be said of the 
liqueur wines Irom the 
Jerez-.Xcres-Sherry D.O. 
which are the most typical 
of Spanish wine products 
and have an outstanding 
position amongst imports 
into Italy, with sales in­
creasing in 2000 by 33 
percent in quantity and 24 
percent in value. Thanks 
to receni investments in 
image, communication 
and restyling, these wines 
are now consumed not 
only as aperitifs or slow 
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Giovanni Boldrini 
Native stocks, variety 
of aromas, flavors 
and sensations still 
an important point in 
favor. 

Giuseppe 
Meregalli 
Wines should be 
promoted in the 
places where 
people drink them, 

Marco Rabellino 
When a wine 
cannot sell prestige, 
history, allure, all it 
has left is value for 
money. 

Giansaverio 
Bianchi 
The general image 
of Spanish wines is 
good but it needs to 
be cultivated. 

drinks, bul also to partner 
cured cheeses, foie gras 
and fine desserts. But the 
great still whiles and reds 
remain largel)' unknown 
in Italy Paradoxically Ital­
ians seem to be more in­
terested in the products 
coming from C-alifornia, 
Australia or Chile than in 
those from Spain. In this 
sector, value for 
moncy-alwa)'s one of the 
strong points of Spanish 
wines-seems to carry liitle 
weight. 

Cavas and 
Sherries 
Marco Rabellino, who is in 
charge of imports for Gaja 
Dislribuzione de Bar-
baresco (AT), sees il as fol­
lows: "Value for money 
marks the frontier for poor 
wines. When a wine is un­
able to sell prestige, histo­
ry allure, legend, poetr)', 
all it has lefl is value for 
money" Bul ihen Gaja fo­
cuses on careful selection 
of just a few, top-notch 
wines, such as Vega Sicilia, 
for a small group of cus­
tomers who buy only 
prestige products, whereas 
most importers, with 

Meregalli in the lead, re­
gret that no advantage has 
been taken of the splendid 
image of wines such as Ve­
ga Sicilia or the recent in­
ternational success ol 
Spanish chefs (.'\dri^l, 
.'\rzak, Santamaria) lo 
organize promotion lor 
medium-to-high range 
wines. 
Nevertheless, whether be­
cause of ihe increase in 
circulation of goods or be­
cause consumers are now 
betier informed and more 
interested in obtaining 
quality wherever it is to be 
found, it is a fact that over 
the last rwo decades of the 
twentieth century, appreci­
ation of Spanish wines in 
Italy has been on the in­
crease. Boitled Spanish 
wine imports increased 
from 1999 to 2000 by 25 
percent in quantity and 27 
percent in value. 
This is confirmed by Gio­
vanni Boldrini, whose 
company imports and dis­
tributes aboul forty differ­
ent wines from important 
Spanish wineries such as 
Casiellblanch with its 
cavas. Bodegas Berberana 
(D.O.Ca.Rioja) and Miguel 
Torres (D.O. Penedes), 

The latter sells twer 
300,000 bottles a year in 
Italy 
"The good value for mon­
ey," explains Boldrini, 
"and the marked presence 
of native stocks giving a 
greater variety of aromas, 
fiavors and sen.salions, are 
still important poinis in 
favor of Spanish wines in 
companson with their 
Chilean, Argentinian or 
Australian competitors. 
Bul if we exclude the most 
famous names, the pres­
ence of Spanish wines in 
Italy is still limited. Only a 
few especially keen wine 
drinkers know D.O.s such 
as Penedes, Rioja, Ribera 
del Duero or Rias Baixas." 
In Italy today most of the 
great D.O. wines are dis­
tributed through the chan­
nel for hotels, restaurants 
and wine shops. The main 
distribution networks 
meanwhile focus on e'jva-.. 
sherries and some of the 
Penedes labels, as well tis 
the best-known brandies. 
Specialists m the trade .iru 
convinced that consumer 
prejudices, active defense 
of Italian wines by Italian 
producers and competi­
tion from wines from the 

New World can all be 
overcome by investing in 
insiilutional initiatives 
aiming to promote knowl­
edge of Spanish wines 
amongst traders and end 
consumers. 
Quality and price are no 
longer sufficient to aiiraci 
purcha.sers. Atieniion 
must be paid to informa­
tion and a good product 
image. Consumers like to 
be informed, bul they also 
love to dream. 

Ciiirseppe l.o Runsa, a journal­
ist andjood and wine writer. 
carries out research into the 
historv of food and consumer 
habits. Well known as a food 
and wine specialist, his articles 
appear in iJic Spanish journal, 
Restauradores. His publications 
include an essay on food and 
wine revieivs entitled LAntigas-
tronomo, and the first Italiart 
edition in 1999 of La cuisine 
florentinc de Louis Monod 
from 1914. 
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Twenty-six years after the first Spanish olive oil tetroir won Denomination of Origin 

status-an accolade ecjuivalent to a French wneyard area being given an Appellation 

d'Origine Controlee label-seven growing areas in Andalusia, Castile-La Mancha and 

Catalonia have revolutionized Spanish oil making. Why? On the one hand, these 

oils' disiincl fhai-aciers have highli^^hietl ihe range oi^subiK' diiTei'cni fhu'ors and 

aromas to be found in native olive varieties. As a result, Spanish growers and makers 

are now exploring the contrasts between sierra and valley groves, between early-

and late-haiwesied fmit, and varietal oils as well as subtle coupage blends. Alongside 

that, the denominations' regulatory councils have become key motors of change. 

By naming and identifying fine oils as well as shifting growers' agendas to agricultural 

improvement and traceability, they have enabled producers to realize the full potential 

of their oils. Now, as the pioneering terroirs have become recognized names, so 

growers elsewhere are beginning to follow their example. Here we give a bird's eye 

view of all the Spanish registered growing areas, starting with Europe's first 

experimental olive oil D.O., set up in Les Gairigues in 1975, and ending with today's 

research that marks new directions for the futLire. 
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"1 want to answer a couple of ques­
tions," explains Marino Llceda, 
agronomist and researcher. Bom 
among Jaen's mounlain oli%'e groves, 
he has been studying olive oil for 
over twenty years. "Firstly, what im­
portance does variety have in the 
composition and flavor of differeni 
olive oils? And, secondly, how does 
I liLii interact with the growing envi­
ronment? My idea is simply to think 
aboul oil in the same way thai we 
think aboul wine." 
Uceda first posed his questions as a 
post-docloral student twenty-five 
years ago. Today, he is siill looking 
for the answers. Based at the Venta 
del Llano agricultural research sta­
tion in Mengibar, Jaen, in eastern 
Andalusia, he now works with a 
team of nine biologists, agronomists, 
chemists and engineers who use 
chemical analysis, photospecirome-
try, air injection (to test the speed of 
oxidization) and tradilional tasting 
techniques to characterize the varietal 
oils from various growing areas and 
analyze the contrasis between them. 
"It is horribly slow work," he ex­
plains. "We need generations of re­
search to find out how environmenl 

fully shapes an oils character. But 
cenain things are clear. Geography 
and climate are key determinants. 
Drought can stress a tree and tem­
perature contrasts can develop 
olives' flavor. Now we are just begin­
ning to research the effect of differ­
ent soils, dampness, surrounding 
crops and so on. That will open up 
new horizons." 

Defining a Sense of 
Place 
Although the olive is proving slow- to 
give up its secrets, Uceda's studies 
have been fundamental in helping lo 
define the differeni growing lerroirs 
within che 2.3 million-hectare- (5,7 
mi I lion-acre-) mass of Spanish 
groves stretching from north-easterly 
Catalonia to southern Andalusia (see 
map on page 34). The country's old­
est suniving trees were planted 
more than a thousand )'ears ago in 
Tarragona, Catalonia, close to the sea 
and maritime trade, but commercial 
groves existed along ihe na\'igable 
stretches of the River Guadalquivir, 
which flows eastwards right through 
southern Andalusia, .̂ s groves 

spread inland over the following 
centuries, often planted in fragment­
ed small-holdings, a complex mosaic 
of over 2.50 dillei ent varieties was 

iu:^l. Onl\ m [he l:i>i i..L;.(ricr l i 
the 19ih century did growers begin 
to rationalize the groves, focusing on 
one or two ̂ 'arieiies that gave the 
i^r^i qu.iiL;\' nii^ :ti l i i j i resu^n. 
But i l was to be another centur)' be­
fore Spanish olive oils picked up the 
same level of gastronomic tntcresi as 
its wines. Two decades alter Ancel 
Keys re-launched the reputation of 
ohw oil through his theories about 
Mediterranean diet, Spain passed 
hurope's first law permitting an olive 
oil 10 be granted Denomination of 
Origin (D.O.) status. What exacdy 
does that mean when applied to an 
exira-\irgin olive oil? " A denomina-
Lioii !- ^in:;i!\- a U'.M;:r:;|-l:K - | : .K, " 
explains Marino Lfceda. 'One key el­
ement of that is the varieties of plant 
grown there. Another is ihe local 
ecosystem. The tradition of quality 
and food safet)' are also imponant. 
A D.O. label guarantees all those 
things." 

Ari Weinzweig, author of Zingcmim's 
Guide lo Good Olive Oil and importer 
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of half a dozen Spanish extra-iirgin 
olive oils to the United States, ex­
plains that in gourmei terms. "Like 
all agricultural products, oils are 
connected lo ihe place in which they 
are produced, so their D.O. labels 
are a shorthand guide to an oil's 
character. When I see the D.O. for 
Siurana on an olive oil, for example, 
i know it's likely to have a full but 
gentle flavor in contrast to earthier 
oils from, say, Baena." 

The Catalan 
Pioneers 
In 1975, forty-five Catalan oii-mak-
ing villages registered Europe's first 
e.\tra-\'irgin olive oil denomination. 
The six thousand makers in Les 
Garrigues, a harsh, upland area of 
terraced hills in Lleida province, 
share an olive variety, ihe Arbequina, 
which was brought here from 
Palestine by the Knights Tem]̂ [ar. 
1-aier, in the 18ih centur)̂ , it became 
the areas main commercial crop after 
the Duke of Medinaceli subsidized 
planting and encouraged new grow­
ing techniques. His innovative ideas: 
intensive planting, careful pruning, 
hand harvesting (knowm locally as 
"combing") and milling within a day 
of picking, all survive today. So. too, 
does the separate pressing of oils 
from contrasting local terroirs. The 
result is top quality, ver)' low acidity 
(0.2°), Arbequina oil which, until 
thirty years ago, was largely exported 
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for blending and bottling elsewhere. 
It was only when the growers began 
to struggle to achieve the prices for 
their labor intensive, low-yield oils 
that the idea of a denomination of 
origin was born. 
Les Garrigues was lo set the pattern 
for lerroirs elsewhere. Two years later 
Siurana, a neighbonng area stretch­
ing between Tarragona's coastal plain 
and Its rugged mountains, also regis­
tered as a D.O. The flavor and color 
palette now available from a single 
olive variety growing in neighboring 
areas totaling less than 50,000 
hectares (123,550 acres) was a reve­
lation: Les Garrigues' delicate, pale, 
almondy gold oils were now set 
aside superb smoky green mountain 
oils from Siurana and butter)' yellow 
ones from ihe coastal plain. 
The imaginative independence of the 
small olive oil presses and olher in­
dependents, who pioneered single-
estate, organic and fine coupage oils 
here, was also to set a model later 
followed by many other producers 
etsewhere. Les Garrigues makers 
were also permitted by D.O. rules lo 
bottle first-harvest cifrutadoa (fruity 
oils), made from olives picked six 
weeks before the rest of the crop to 
reveal stronger, greener, fresher fla­
vors. Today, earlier har\'esting is 
spreading right around the growing 
areas as olive oil tastes change. 
Since the 1970s, agricultural meth­
ods have moved on. Mechanized 
picking into umbrella-shaped nets 
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and drip-irrigation have raised 
quality and )ields in Les Garrigues, 
while replanting with younger trees 
has tripled production in Siurana 
over the last five years. "This year, 
we're hoping for a record harvest 
of over 6.5 million kilos of olives," 
says the D.O.'s president Josep 
Baiges i Nogues. "Ten years ago, 
that would have been unthinkable " 
So, loo, would the idea that Les 
Garrigucs and Siurana export over 
50 percent and four-fifths of the 
total yield rcspectively-bul the.sc 
days no longer as anonymous oils. 
Now they carr)' a clear name and 
identity with pride. 

Jaen: A Sea of 
Olives 
In Jaen, where the northeastern 
,\ndalusian plains run up to sienas 
bordering on central and eastern 
Mediterranean Spain, olive trees cling 
to the contours of the hills as if they 
were sewn to an elastic second skin. 
Over 85 percent of ihe provinces 
fanning land is covered with groves, 
among which three D.O.s have 
marked themselves out in sierra ter­
rains that give their oils clear charac­
ter; the Sierra de Segum, Andalusias 
oldest denomination, which was set 
up in 1979; the neighbonng Sierra de 
Cazorla, its newest one. which will be 
registered lale this year; and the Sierra 
Magina, Europe's largest olive oil 
D.O., a giant ring of groves grouped 

around a rocky massif overlooking 
the plains that nin westwards to Jaen 
cily Its 72,000 hectares (177,912 
acres) form one of the world's largest 
areas of protected olive trees. 
The three growing areas share many 
features. Set in spectacularly abrupt 
sierras cut across by rivers and 
streams rushing down into the rivers 
Guadalquivir and Guadalimar many 
of the groves now fall within natural 
parks. Most are small-scale lamily 
holdings planted at the end of the 
last centur)', which have spread so 
broadly over the sierra's lower slopes 
that today they shape not only the 
physical landscape, but also the way 
of life here, .̂ bovc all, though, the 
three growing areas share Spain's 
classic olive variety, the bushy Picual, 
which occupies 90-97 percent of 
each D.C>. At these altitudes-nearly 
all the groves are above 800 meters 
(2.624 feetl with a similarly short 
growing cycle-ii gives lush, intense 
green and gold olive oils. Tasting 
notes would emphasize bay leaf, cel­
ery and grass slipping into Picual's 
trademark peppery finish. 
"Once you know the oils well, they 
have their own character," says 
Antonio Guzman Vico, who runs the 
Sierra Magina D O, "But there can be 
just as much difference between val­
ley and sierra oils as between D.O.s." 
The Jaen denominations have all 
woken up lo the blessings of their 
abrupt mountain geography It gives 
them lower yields and difficulties in 

D.O. Sierra MiRina 
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mechanizing field work, bul also the 
potential for moving the quality up a 
notch or two by appl)ing natural 
growing methods. The Sieixa de 
Scgura has pioneered large-scale or­
ganic production ihanks to the 120-
strong growers' cooperative who be­
gan producing Oro de Genave here 
in 1989. Integrated methods, subsi­
dized by the regional governmeni, 
are now spreading quickly through 
the Sierra Magina and Sierra Cazorla. 

Only one in every ten lines of trees is 
sprayed from the air with pesticide 
and a sugar)' syrup to attract the 
bugs from the entire grove. Sierra de 
Cazorla producers are planning to 
see the growing philosophy through 
to the finished producl by tuming 
the entire denomination's production 
into a brand. 
The groves' unique scale has also en­
couraged research aimed at harvest 
prediction by monitoring trees at 

geographically diverse points. 
In this way, growers can be advised 
on optimum ripeness and the 
olives can be moved quickly 
ttirough the mills to avoid any fer­
mentation caused by delay. The 
Sierra Magina, for example, now 
monitors them at 400 different 
points and is hoping lo fine tune 
the meihod through aerial tech­
niques with ihe help of researchers 
from the University of Jaen. 
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Cordoba: A River 
of Oil 
Cordoba province. In central 
Andalusia, is a case apart. Known for 
che quality of its oils since 
Phoenician times, its centuries-old 
tradition of blending has given the 
oils from its two D.O.s, Baena and 
Priego de Cordoba, an added finesse. 
Picudo, a native variety is the most 
characteristic wiihin the different 
cou pages. 
At the same lime, both D.O.s 
here-Baena, which was originally 
registered in 1981 but grew substan-
cialtyin 1994 afier Castro del Rio 
joined the growing area, and Priego 
de Cordoba, registered in 1998-have 
visibly benefited from the olive oil 
research projects clustered here in 

the province at universities and agri­
cultural research stations. They 
include practical studies of deficit 
irrigation and water management, 
non-tillage, fertilizer levels and soil 
conservation as well as theoretical 
work on the processes in the fruit's 
growth. The result is a happy 
balance of tradition and innovation 
aHowing the oils" qualities lo shine 
through. 
In Priego de Cordoba, for example, 
the area's largest cooperative, the 
Virgen del Castillo, has built a 4.2 
million euros, (3.8 million dollars) 
mill just outside the old white­
washed lown of Carcabuey The 
freshly harvested olives, tipped by 
truck into hoppers at the top of a 
hill, drop dowm various levels by 
natural force of gravity as they are 

washed, dried, crushed and pressed 
in continuous extractors before 
being decanted and .siphoned into 
stainless steel vats lopped up with 
inert nitrogen lo avoid oxidization. 
The cooperative's growers will soon 
be carrying a smart-card for punch­
ing in the details of their harvest 
and oils. 
But-and ihis is just as important-the 
cooperative has kept in place an old-
fashioned eye for detail. As growers 
deliver the olives they must separate 
ihcm by both variety and 
quality-fallen, handpicked or tree-
beaten fruit, for example-and .send 
them down differeni, parallel pro­
duction lines finishing in decanting 
tanks. Each of them is tasted by the 
cooperative's panel before the oil is 
piped into vais of varying quality 
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Here, it is precisely the combination 
of technology and old-fashioned 
lasting skills that have upped qualiiy 
to win a string of prizes. 
In nearby Baena, premier single-
estate brand Nunez de Prado repre­
sents the way traditionalist mills are 
also moving with the times. Famed 
for itsJlor oil-literally flower, or the 
first oil that runs off during cold 
pressing of olive pulp stacked be­
tween mats—it installed a second, 
contemporary, low-temperature pro­
duction line in the mid-1990s lo 
extract extra-virgin oil. Alongside 
this, three-quarters of ihe groves 
now have backup irngation to avoid 
drought-induced stress and five per­
cent of the estate has been planted 
wiih Arbequina trees. Traceability 
has long been in place here loo, but 
in the old-fashioned way: each wax-
sealed fiask can be linked lo its stor­
age lank and growing plot via a 
handvviitlen log book. By 2002, 
however, Nunez de Prado along with 

all the D.O.'s registered growers will 
use a smart-card to give the entire 
D.O. area a precise profile of its 
groves. "We're obsessed wiih excel­
lence," comments Francisco Nunez 
de Prado ruefully "Bm then excel­
lence is essential for us to survive." 

Genfrai Spain: Oils 
with Varietal 
Personality 
The newest group of Spanish de-
nominalions to break out of 
anonymity have highlighted Spain's 
capacity to keep turning up delicious 
varietal oils from vii tuaOy unknown 
growing areas. In central Spain's ter­
roirs, the harsher conlinenial climate 
gives oils w'iih wonderful, dLstinct 
personaUlies, The Aragonese 
Empelire olive gives smooth golden 
oils, once shipped in bulk to 
Marseilles and Genoa via the nearby 
Catalan ports but now bottled on 

home ground as Bajo Aragon D.O. 
oils. Exiremadura, until now little 
know-n for its oils, has two denomi­
nations in ihe process of registering. 
One is called Gala-Hordes, linking 
the two sierras of the same name thai 
mn towards Portugal from the 
mouniains of Madrid, is based on 
the Manzanilla Cacereiia, a variety 
that gives fine golden oils. The other, 
Monierrubio, gives sirotig green and 
gold oils made from a handpicked 
blend of Picual and Comezuelo. 
But the largest of these denomina­
tions is Monies de Toledo, some 
105,000 hectares (260,000 acres) of 
groves scattered as small pockets 
through the hill coumr)- rolling 
south from Toledo towards Ciudad 
Real. Here, where sunbaked sum­
mers alternate with icy winters, a na­
tive variety called Cornicabra reaches 
it prime organoleptic quality For 
centuries, its oil has been exported 
wholesale for blending. Finally, how­
ever, three years ago, growers 
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Con Pan, Acei te y Vino ...La 
Triada Mediterranea a 
Traves de la Histor ia 

Concha San Martin Montilla and 
Manuel Ramoz Lizana (eds). 
Scholarly but fascinating exhibi-
tion catalogue on the history of 
bread, olive oil and wine in 
Spain-and. especially, Andalusia. 
(Fundacibn Caja de Granada, 
Granada, 1997] 

Enctciopedia del Acei te de 
Otiva. Historia y leyendas 
del aceite y la acei tuna 

Jesus Avila Granados. 
An invaluable compendium of in­
formation on every aspect of 
Spanish oil-the varieties, growing 
areas, history and 
traditions-which ends with a 
Spanish address list of institutions 
and organizations (Planeta, 
Barcelona, 2000) 

El Libro del Acei te y et Olivo 

Lourdes March y Alicia Rios. 
A highly readable paperback about 
the fruit and the oil, with especially in­
teresting sections on magic, medicine, 
the arts and literature, and 250 
recipes that work. (Alianza Editorial 
S.A., Madrid. 1989) 

El Gran Libro del Acei te de 
Oliva 

Jose Carlos Capel. 
A general essay incorporating the lat­
est research on health aspects of live 
oil is followed by recipes from 58 
Spanish chefs which give a great 
overview of native cooking ideas to­
day (SPAM Servicios. S.A., San 
Sebastian, 2000) 

Las Raices del Acei te de Olivo, 
Ace i tes de Oliva ViVgenes 

A classic book, no longer up-to-date 
on the rapidly developing worid of the 
D.O.s, but with some excellent back­
ground essays on nutritional and sci­
entific aspects. (Ministerio de 
Agricultura, Pesca y Al i ni ent acid n, 
1983) 

Las Rutas de l Olivo 

Juan Eslava Galan. 
A beguilingly witty travelogue about a 
Japanese visitor's travels around 
Jaen's "ocean of olives," as he de­
scribes them, acts as the thread for 
hundreds of amusing and revealing 
details about the workings of the olive 
oil world. (Soproarga SA, Jaen, 2000) 
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I OLIVE OILS WITH DENOMINATION OF ORIGIN 

1. LES OARRItSUES (33,00n'31.5431 

2 SIURANA(t3.176/32,558') 

3. MONTES DE TOLEDO (28.571/70.599') 

i . SIERRA DEL SEGURA ('W.OOQ'113.668') 

5 SIERRA DE CAZORLA (32.00Q/79,Q72'| 

6. SIERRA M A G I N A (67 .000 /165 ,S57 ' ) 

7. aAENA (45.000/111,195*) 

8. PHIEGO DE C O R D O B A (2a.e2e/70,740') 

I OLIVE OILS WITHOUT DENOMINATION 

OF ORIGIN 

13. ARRONIZ 

U . LEMPOHDA 

15. ACEPTE DC TERRA Al.TA 

16. BA IO EBRO-MONTSIA 

17. MAESTfl/^ZGO 

18. MADRID 

19 M A N A C O R 

20- MANCHA 

2 1 . ALTIPLANO ALBACETENO-MURCIANO 

22. CANAL DE N A V A R R £ S 

23. SIERRA DE MAft lOLA O MONTAI^IA 

24. SEVILU^ 

25. SIERRA DE O A D E 

26. RONDA 

27. ANTEQUERA 

23.LAAXARQUiA 

' OLIVE OILS WITH DENOMINATION 

OF ORIGIN IN PROGRESS 

9. ACEITE DEL BAJO AflAGON (1S,00(V37,0651 

10. GATA-HURDES (15.100/37,3121 

11 . ACEf fE DE MONTERRUBIO 

12. MONTESDEGRANAOA (20,783/51,355') 

l g 5 ^ t f e % ^ ^ FRANCE 

CI Hectares/acrBS 

THE W 0 R L D iS L ,\ H, (I E S T 0 L 1 V E (• 0 L L Ji C T I 0 N 

On the outskirts of Cordoba, very 
close to the university, stands a large 
field of olives. At first sight it may look 
like any other olive grove swallowed 
up by a city, but if you look at the trees 
closely it turns out that some are 
small and stocky, others have spindly 
or bulbous trunks, and yet others are 
generously bushy with full, leafy 
boughs curving down to the ground. 
This is the world's largest collection of 
olive varieties, known as the Banco 
Mundial de Germoplasma de Olivo. 
containing 408 varieties at the latest 
count. Of these, 262 are Spanish vari­
eties still being grown today. Although 
the native inventory finished fifteen 
years ago, thirty or forty more varieties 
are added every year as they're sent 
in from around the worid. "The idea of 
the collection is to safeguard the olive 
family's diversity in case it is threat­
ened through disease or natural disas­
ter, and to provide a research resource 

for genetic improvement and other 
work," explains Professor Juan 
Caballero, who coordinates the pro­
ject for INIA (Instituto Nacional de 
Investigacion y Tecnologia Agraria y 
Alimentaria). Four specimens of each 
variety, two irrigated and two grown in 
dryland conditions, are held by the 
collection. Once a new arrival reaches 
fruit-bearing age, a sample harvest is 
sent to the Venta del Llano, a research 
station in Mengibar that has been 
working on olive oil since 1905. There, 
the oil is extracted in a miniature mill, 
characterized and rigorously tasted. 
Each is wanned to 28^0 (82°F) in a 
small blue glass cup to disguise the 
oil's color and given to ten tasters 
working in Individual cubicles to en­
sure their independence of opinion. 
No more than five oils are tasted a 
day Some twenty-four flavor 
notes-ranging from the basics like bit­
ter and sweet to tastes like mint. 

tomato, nettle and black currant 
that the team have added to the 
list-are marked on sheets and the 
results are collated. The results of 
these chemical analysis and flavor 
profiles, which are used to identify 
denomination oils, have also given 
growers the possibility of a la carte 
oil blending for oils, just as for 
wines. 
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began bottling varietal oils. Very low 
fruit yields and a small total terroir 
are compensiited for by the oils' 
quality, which, thanks to high oleic 
acid contem-80 percent of total fatty 
acids-combines a satisfying richness 
of flavor with exceptional keeping 
power. As in many newer denomina­
tions, objective tjuality criteria are 
considered as important as tradilion­
al tasting: all oils are spot-sampled 
after bottling lor chemical analysis. 
This is an area which is only just be­
ginning to show its potential. 
Characterful oils from small, inde­
pendent ventures-such as Arzuaga, 
who also make wine in the Ribera 
del Duero D.O.-are beginning to 
emerge from vinually organic groves. 
Only two younger growers have reg­
istered for organic production, but 
many others look set to follow suit. 
"The switch would be vcr)' easy in 
over three-quarters of the growers 
here," comments Enrique Garcia 
Tenorio. who runs the D.O. 
Alongside this, the cooperatives that 
do most of the milling are investing 
in new pressing equipment, stainless 

steel deposits and electric trunk 
shakers for gentler harvesting. The 
area is also home to an experimental 
warehousing complex owned by the 
Pairimonio Comunal Olivarero, a 
not-for-profit growers" foundation 
that provides siorage facilities in five 
centers around Spain. Here, in Mora 
de Toledo, they are exiierimenting to 
sec how inert gas and other 
factors-temperature, the scale and 
material of storage tanks-can extend 
an oil's keeping power. 

Mapping the Future 
New initiatives are now coming so 
thick and fast that it is hard to pre­
dict how Spain's oil-making map will 
look in another decade. What is sure 
is that many more fine oils will be 
discovered as new denominations 
emerge among the groves" complex 
mosaic of trees. 
Some will reflect old growing areas 
where sierra climates give low yields, 
but the best quality oils. The Montes 
de Granada, for example, draws to­
gether fi\'e scattered rural growing 
pockets in the mountains nonh of 

i-Kc i iiy; here half a dozen local vari­
eties are blended with Picual to soft­
en its powerful flavors. The oils are 
spill between Jrutados intrnsos, 
pressed from fruit picked in late au­
tumn, and frutados sucivcs, made 
from winter fruit. The Sierra de Cadiz 
is also in the early stages of register­
ing its oils made from the native 
Lechln de Sevilla variety while the 
/^xarquia, a picturesque area of sierra 
in Malaga, holds clear D.O. potential. 
Its oils are made from Verdial. a local 
variety planted in Muslim limes. 
Newer growing areas offering larger 
scale production include Antequera 
and Archidona. in inland Malaga, 
where excellent Hojiblanca oils are 
made from new irrigated gros'es, and 
Marios, a small town on ihe plains 
east ofja^n city, is the nucleus .̂ 1 ihf 
world's single biggest municipal 
growing area of olive trees. Both are 
currently in the eadiest research 
stages for establishing D.O. status. 
Further north, in Catalonia, Terra 
Alta, close to the River Ebro, is also 
registering its oils, made from very 
old varieties such as the Farga, plant­
ed here since Roman limes. 
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When leading Spanish olive oil 
exporter Borges-Pont ap­
proached Catalan star-chef 
Fenan Adria for his help devel­
oping a new series of aromatic 
olive oils, they were surprised by 
his response. "He was so enthu­
siastic, but only on one condi­
tion," comments Alfonso Macias. 
of the marketing department. 
"The oils had to be entirely natur­
al, with no essences." Adria saw 
the project as a good way of tak­
ing contemporary restaurant 
haute cuisine info people's 
homes at an accessible cost. "I 
had been making aromatic oils in 
El Bulli since 1985. First they 
were traditional Mediterranean 
oils, like rosemary or gariic, and 
then we tried more exotic ideas." 

But clearly, what he could make and 
sens freshly in the restaurant-for ex­
ample, coffee, melon or mint-flavored 
oils-was very different from what 
Borges-Pont could manufacture and 
sell in a bottle with a one-year shelf-
life. It took the research team eighteen 
months to work that out. "Incredibly" 
says Adria. "the key processes and 
Ideas for making the oils adapted really 
well." They relied on using a very mild 
0.4" blend of extra-virgin and refined 

oil, flavored through accelerated 
maceration-that is, gentle heating 
with the ingredients beaten in rather 
like a milk-shake-and then decant­
ing and filtering to remove all traces 
of dampness. The results, ranging 
from fresh rosemary or lemon rind 
oils to more avant-garde flavors 
such as vanilla or combinations like 
cardamom with chili, are spectacu­
lar and are already selling well to 
chefs abroad. Meanwhile, other 
prestigious Spanish oil companies, 
such as Rons, makers of Mas 
Portell, and La Espafiola or Rafael 
Salgado, still make their flavored oils 
the traditional, natural way: truffled, 
garlicked, chilied or mushroomed, 
they are left to mature for a month 
or more in cool, dark surroundings 
before bottling. 
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Denominations 
of Origin for Virgin 
Give Oil (2000) 

TOMS 

16.000 -

14.C»0 -

12.0D0 -

10,000 -

B.OOO -

.:, ., 

4,000 

2,000 

Sales Evolution 

1990 1991 

• Domestic Sales 

-i • 1 • n r̂  i i 
992 1993 1994 1995 1996 1997 1998 199Q 20i:0 

Export Sales Total 

REC STRATIC PRODUOriON (lonal 
SALES OF PROTECTED OIL 

REC STRATIC 
MARKET (tons) 

Denomination 
Qf origin 

Province Varlelies 
AuthoriiBd 

Registered 
growing area 

Itias/acros^ 

Oil mills Bctll ing 
companies 

Total 
extra-virgin 

olive oil 

Eirtra-virgin olive 
on suitable for 

protection 

Spain Other 
countries 

(EU) 

Other 
cDuntries 
jPor.t of 
world 1 

Total 
(tens) 

Acerte del Baio 
Aragiin (1) 

Taruel and 
Zaragoza 

Einpellre. 
Afbaquina 
and Royal 

15,000/37,065 33 2 400 400 390 10 400 

Baena Cordoba Picudo 45,000/111,195 13 11 31,000 6,000 1,800 500 200 2,500 

Gata-Hufdes (1) Caceres Man can ilia 
Cacereria 

15,100.'37.312 12 6 260 245 24 0.1 24.1 

Les Garngues Lleida Aft^equina 
and Verdial 

33.00Q/81.543 17 17 4,094 4,094 1,927 1,927 

Montes de Toledo Ciudad Real 
and Toledo 

Cornicabra 28,628/70.740 41 30 20,000 1.002 945 32 25 1,002 

Pnego de Cordoba CondDha Picual, 
Hojrblanca 
and PicLdo 

28.571/70.599 16 6 3,702 1.711 600 959 108 1,666 

Siena de Caiorla (2) Jaen Picual 
and Royal 

32,000/79,072 17 3 10.000 

Sierra de Segura Jaen Picual 4 B.000/113,666 25 12 1,118 1,118 429 99 22 55 Q 

Sierra Magina Jaen Picual 67.000/165,557 32 13 6,090 6.090 1.027 43 30 1.100 

Siurana Tarragona Arbequiria. 
Royai 
and f^^orrut 

13,176/32.558 30 20 5.622 5,527 3,470 1,928 123 5,527 

Total 323,475/799,306 241 125 82,286 £6,106 10,612 3.561 523 14,696 

1) In progress tor D.O. regisfrat/on. 
1) No oil could be protected during 2000 because ttie regulations were only f iblished i the OfCicial Bulletin (B.O.J.A.) on 30 Wove.mber. 

Source.- Subdireccrdn General de Denor™nacione$ de Calidad y ftelaciones IJ lerprofes teles y Conlractuales. 
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Bul the existing denominations will 
also see changes. During the next 
five years, they will all be imple­
menting European norms and ISOs 
that guarantee certification process­
es, laboratory methods and environ­
ment-friendly milling (such as 
EN45011, 45001 and ISO 14000). 
At the same lime, quality criteria wilt 
continue the shift away from the 
subjective tasting panels to labora­
tor)' characterization. 
Scale is anoiher issue. "The single 
greatest change may be the consoli­
dation of the exisiing D.O.s," com­
ments Luis Herrero Alamo, head of 
the Ministry of Agricullure, Fish and 
Food's department that directs Spain 
D.O.s. "There's enonnous potential 
for growth within the established 
boundaries." Two new denomina­
tions, in particular, which currently 
sell most of iheir oil in bulk-for ex­
ample Sierra Magina and Monies de 
Toledo-have the capacity to supply 
supermarkets and other distributors 
requiring large-scale production. 
Meanwhile, the oils themselves will 
keep evoking. In Cordoba, at the 
Carcabuey cooperative, trials are un­
derway for making sweet oils from 
traditionally pungent olives by re­
moving the stone and the skin before 
pressing. A few growers are planting 
olives from elsewhere: Greek 
KoToeiki trees, for example, are 
planted in Siurana, and Italian 

D.O. Pricgo de CiJnJoba 
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D.O. Sierra Magma 

Franioio in Malaga. Earlier harvest­
ing-brought forward by as much as a 
month in some areas-and mechani­
cal picking, lower temperature press­
ing and new stainless steel storage 
vais are also bringing huge leaps in 
quality with them. Many of these 
fine oils will soon be bottled in sleek 
smoked glass to protect them from 
light and oxidation. 
All the growing areas will benefit 
from new research, much of it using 
the Cordoba world germoplasm 
bank (see page 34). In Catalonia, for 
example, farmers arc planting a dis­
ease-resistant clone of the Arbequina 
developed through twelve years 
study and selection work at the 

Centro Mas Bo\-6, an agricultural re­
search institute near Reus, 
Tarragona. "It has good fmit levels, it 
is sweet, balanced, complex and rich 
in ripe fruit aromas," says Dr. Joan 
Tous Marti, who runs the project. 
Just outside Baena, a strangely futur­
istic building spells out another key 
development for the coming centur)': 
the El Tejar electricity plant, its tall 
steel chimney rising above the groves 
here, is powered by tilpeorujo, or dis­
carded wet olive pulp and cracked 
stones, once a problem pollutant. 
One of four such plants in Cordoba 
province, each of them able to 
process half a ton of pulp in 24 
hours, Ei Tejar provides enough 

power for a towm of 40.000 people. 
Separately the olive pits arc broken 
into granules that can be used as ac­
tive carbon in chlorine and other fil­
lers. The plant's potential for dealing 
with the toxic waste-once thrown 
into the river-sets a new slant on the 
landscape for the next centur)'. 
Meanwhile, Marino Uceda will con­
tinue looking for answers at the re­
search station in Mengibar. A new 
generation of researchers are experi­
menting here with leaf analysis, the 
plasticity of different vaneties, the ef­
fect of temperature during pressing, 
and-a recent development-lhe 
aromatic oils that give olive oils 
much of their character 
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"But now practice is beginning to 
run ahead of the research," explains 
Uceda. "Today people are designing 
their oli\'e groves around varietal 
mixes." He beckons me over to a lab­
orator)- desk, where different test 
samples of oils stand, pulled out of 
the refrigerator. 
Fie pours three oils from varieties 
grown in different regions into glass 
beakers. We taste each separately 
-one is very big, the olher is a liitle 
bland, and the final one is sirong 
and peppery. And then he makes his 
own coupage, a finely judged blend 
of all three. As he lifts ihe beaker to 
tasie it. he toasts the future. "To the 
next generation of makers." 

Vicky Ha\'\vard i.s a whtei. /ourntilist and 
hook editor whose articles ahout the arts, 
travel, social issues and food arc publi.s)it.\i 
m(frn(i(iofw/(y. She is senior editor of Booth-
Clibhorn Editions, London. She lives in 
Madrid. 

Photo credits on page 156 and Exports on 
page 136 
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Stars 
of the Groves: 
Olive Oil 
Varieties 

Arbequina 
Oils from Les Garrigues and Siurana 
are the best known examples of 
.Arbequina oils. A small olive, it gives 
subtle oils var)'itTg trom delicate gold 
to smoky green, depending on the 
groves' altitude and time of harvest­
ing. Catalonia's most emblematic va­
riety, it is being widely planted today 
in other areas such as .Andalusia and 
Extremadura. 

• 0 
Empellrc 
A small, skinny olive, excellent eaten 
.salted and dried, ihis variety makes 
up 85 percent of the groves in Bajo 
Aragon. but is also planted in 
Catalonia, Navarre, La Rioja and the 
Valencian region. Il is mild and straw-
gold, with sweet apple overtones. 

Among Spain's vast diversity of olive 

varieties, a dozen stand out as the defining 

flavors of ifie finest extra-'Wrgin ofive oils. 

Here is a brief rundown on them and on 

the grounng areas with which they are mosl 

closely linked 

Blanquela 
Originally from Alicante and now 
grown in scattered small pockets 
around the Valencian region, this 
variety gives a ver)' sweel, aromatic 
golden oil with a peppeiy finish. 
The best varietal oils are sold with 
a regional quality label. 

Farga 
One of the oldest Spanish varieties, 
with trees that are over a thousand 
years old today mainly growing in 
Bajo Aragon and other areas along 
the River Ebro. It has a very slow 
ripening cycle and gives excellent 
golden oil. 

Cornicabra 
Literally meaning goat's horn, after 
Its pointed shape, this outstanding 
variety is aromalically fmity and ex­
ceptionally stable. It originated in 
the Monies de Toledo, but has now-
spread throughoul Castile-La Mancha 
lo become Spain's second mosl wide­
ly planted variety after Picual. 

Hojiblanca 
A rounded olive which throws up a 
muliitude of llavors and colors, it 
contributes green flavor notes-such 
as hints of avocado-io Baena's, Priego 
de Cordoba's and the Sierra de Cadiz's 
coupage oils. In northern Malaga, it 
gives excelleni, assertive golden vari­
etal oils, such as those of Antequera. 
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Lechin de Sevilla 
A robust, sturdy, drought-resisiant 
olive variety that gives fully 
flavored, grassy green to gold oils. 
It is the defining olive in the Sierra 
de Cadiz and is one of the varieties 
used in small quantities in Baena's 
coupage oils. 

1 lu in 
One of ihe most charattcrisiic local 
varieties, it is blended with Picual to 
make the Montes de Granada oils. 
Early ripening, and resistant to both 
drought and frost, it grows in the dry 
mounlain areas and has a green-
gold, lightly fruity character. 

o 
O 

Manzanilla Cacerena 
Traditionally grciwn in Portugal and 
western Spain lor lable olives and 
oil. this variety gives golden, fruity 
varietal oils from northern 
Exiremadura's newly established 
Gaia-Hurdes D.O. They mix tropical 
fruit hints with leafy green flavors. 

Picual 
Also knowm as the Nevadilla, 
Martena, Lopereiia and Jabata-and a 
string of olher local names-this is 
the queen of Spanish varieties, which 
gives magnihcenily robust, full, big, 
stable oils. It gives ihe golden-green, 
someiiiTies almost herby D O. oils 
from the Sierras of Segura, Cazorla 
and Magina. Their characteristic bil-
ler-svveei pungency is also a compo­
nent of oils Irom Montes de Granada 
and Monierrubio, in Extremadura. 
and a secondar)' variety in Baena's 
and Prieeo de Cordoba's oils. 

Picudo 
Considered a native of Cordoba 
province, known elsewhere as the 
Carrasquefia, this round, fleshy fruit 
predominates in Priego de Cordoba's 
oils and contributes lo Baena's, lend­
ing them satisf)ingly rounded, com­
plex, balanced flavors and aromas. 
Golden, bul full of green flavor over­
tones, it is used for early- or laie-
season oils. 

Verdial de Vclez Malaga 
This ver)' old variety is native 
to Malaga and was widely planted 
by ihe Arabs. It gives a light, golden 
fruily oil verv- rich in Vitamin E. 
Its traditional growing area is 
the .Axarquia, where it is used in 
varietal oils. 

Royal de Cazorla 
A hardy rustic varieiy, well adapted 
to poor terrains, il gives wonderful 
fruily vanetal oils in the Sierra de 
Cazorla. Early flowering and late 
ripening, it is noi widely planted at 
the momeni and its oil is generally 
blended w ith Picual. 
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European union official 
descriptions and defini­
tions of olive oils and 
olive-pomace oils referred 
to in article 35* 

Virgin ol ive oi ls 

Oils obtained from the fruit of the olive 
tree solely by mechanical or other 
physical means under conditions that 
do not lead to alteration in the oil, 
which have not undergone any treat­
ment other than washing, decantation, 
centrifugation or filtration, to the exclu­
sion of oils obtained using solvents or 
using adjuvants having a chemical or 
biochemical action, or by re-esterifica-
tion process and any mixture with oils 
of other kinds. 
Virgin olive oils are exclusively classi­
fied and descnbed as follows: 

Extra-virgin olive oil 
Virgin olive oil having a maximun free 
acidity, in terms of oleic acid, of 0.8 
per 100 g. The other characteristics 
comply with those laid down for this 
category. 

Virgin olive oil 
Virgin olive oil having a maximum free 
acidity, in terms of oleic acid, of 2 g 
per 100 g. The other characteristics 
comply with those laid down for this 
category. 

Lampante olive oil 
Virgin olive oil having a free acidity in 
terms of oleic acid, more than 2 g per 
100 g. The other characteristics com­
ply with those laid down for this cate­
gory. 

Ref ined ol ive oil 

Olive oil obtained by refining virgin 
olive oil, having a free acidity content 
expressed as oelic acid, of not more 
than 0.3 g per 100 g. The other char­
acteristics comply with those laid 
down for this category. 

Olive o i l - composed of 
ref ined olive oi ls and v i rg in 
olive oi ls 

Olive oil obtained by blending re­
fined olive oil and virgin olive oil 
other than lampante oil, having a 
tree acidity content expressed as 
oelic acid, of not more than 1 g per 
100 g. The other characteristics 
comply with those laid down for 
this category. 

Crude o l ive-pomace oi l 

Oil obtained from olive pomace by 
treatment with solvents or by phys­
ical means or oil corresponding to 
lampante olive oil. except for cer­
tain specified characteristics, ex­
cluding oil obtained by means of 
re-esterification and mixtures with 
other types of oils. The other char­
acteristics comply with those laid 
down for this category. 

Ref ined o l ive-pomace oi l 

Oil obtained by refining crude olive-
pomace oil, having a free acidity 
content expressed as oelic acid, of 
not more than 0.3 g per 100 g. The 
other characteristics comply with 
those laid down for this category. 

Ol ive-pomace oil 

Oil obtained by blending refined 
olive-pomace oil and virgin olive oil 
other than lampante oil, having a 
free acidity content expressed as 
oelic acid, of not more than 1 g per 
100 g. The other characteristics 
comply with those laid down for 
this category. 

Official Journal of the European 
Communities 
L 201/7. 26.7.2001 

• Hagulalion No IS&tie/EEC ol 22 Seplemba 1966 
on Hie establtstiment o( a common crganizaton ol 
Iho majkel m oils and lals 

http://europa.eu.int/comm/ 
agriculture/index es.htm 
Continually updated details of 
European Union policy on agri­
cultural policy includes material 
on olive oil. (English, French, 
German. Spanish) 

www.alimentaria.com/ 
index02e.html 
The Web site of Barcelona's 
biennial food fair gives access to 
Interoliva a new area of the fair 
devoted entirely to the theme of 
Spanish olive oil, with tastings and 
a wide overview of related history 
and culture. (English, Spanish) 

www, mapya.es 
The Ministry of Agriculture Web 
site gives access to information 
about every olive oil D.O. and to 
the Agencia para el Aceite de 
Oliva's (A.A.O.) page, which gives 
details of production and olive oil 
plants around Spain. (Spanish) 

www.poolred.com 
Linked to the olive oil futures 
market in Jaen, "poolred" gives 
minute-by-minute warehouse 
prices for Spanish oils, covering 
over 50 percent of national out­
put. Originally designed as a 
mechanism for transparency, it 
makes fascinating reading. 
(Spanish) 

www.aceitedeolivainfo.net 
Run by the E.U.-subsidized 
Centro de Informacion del Aceite 
de Oliva, this general page cov­
ers history, olive varieties, a glos­
sary of technical terms and de­
tails of the promotional 
campaign, recipes and news. 
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Olive oil lovers are now spreading 
its cuiture-the history, architecture 
and the way of life in the groves-in 
books, Web pages and museums. 
Here are a few starting points for 
dipping into Spanish "oteicultura." 
(See also Lasting Impressions, 
page 127). 

Museums 

Andalusia 

Museo del Aceite 
Also known as El Molino Viejo, this 
19th-century mill in Cabra, 
Cordoba, includes life-size recon-
stmctlons of different presses: 
Greek and Roman presses, 17th-
18th century beam and hydraulic. 
(Cabra. Cordoba; tel: 957 521 
771, www.hecoliva.com) 

Museo de la Cultura del Olivo 
In the heart of Jaen's olive-growing 
country, sun'ounded by a farm with 
100,000 olive trees, this small edu­
cational museum shows the vari­
ous stages of ol! making, as well 
as its uses. You can also visit the 
elegant 19th century trujates, vast 
storage tanks glazed with ceramic 
tiles. A collection of 40 Spanish 
olive trees varieties can be seen in 
the patio. (Puente del Obispo, 
Jaen: tel: 953 765 084) 

Casti le La Mancha 

Museo del Aceite 
Excellent modern museum run by 
the Patrimonio Comunal Olivarero. 
It contains historic oil presses, 
work-related and household arti­
facts, as well as miniatures of 
Phoenician, Greek and Roman 
mills. Mora also celebrates a tradi­
tional olive festival at the end of the 
harvest in April. (Mora de Toledo, 
Toledo: tel: 925 300 895, visits by 
appointment only.) 

Catalonia 

Ecomuseu de I'Oli de Pobia de 
Cervoles 
Built inside the mid 18th-century Moll 
del Comu. (PobIa de Cen/oles, Ueida; 
tel: 973 175 152) 

Museu de rOli I del Men Rural 
Castelldans' museum of rural life, built 
inside one of the 19305 olive mills that 
pioneered the use of electricity, has a 
clear emphasis on olive oil: there are 
displays of agricultural tools and old 
pressing equipment. (Castelldans, 
Lleida: tel: 973 120 308) 

Pare Tematic de les Borges 
Blanques 
Once used by the Knights Templar 
as a monastery, the farmhouse 
has now been extended to include 
twelve exhibition spaces tracking 
the history of oil making from clas­
sical times. Outside, the Jardin de 
Olivos has a wonderful collection 
of trees over a thotisand years old. 
Books and oils are on sale; all 
kinds of educational activities are 
organized by the foundation run­
ning the museum. (Masia Salat, 
Borges Blanques, Lleida; tel; 973 
140 018) 

Note: Olive museums are also due 
to open in 2002 in converted his­
toric mills In Antequera (Malaga) 
and Soller (Maitorca). Other gener­
al museums with displays on olive 
oil are the Museo de Artes y 
Costumbres Populaces del Alto 
Guadalquivir, in Jaen province, 
and the Museu de la Vida Rural, in 
Tarragona province. Les Garrigues, 
the Sierra de Segura and Cabra 
(Cordoba) have signposted routes 
through the groves for driving, 
walking or cycling. 

Museo Mora de Toledo 
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From Fromista 
St James' Way in Body and Soul. Pan 2 

TEXT 
SONIA ORTEGA 

TRANSLATION 
HAWYS PRITCHARD 

PHOTOS 
BLANCA BCRLIN/ICEX 

This is the second and finaf article in our series dedicated 

to the Jacobean Pilgrimage Route, trodden for over ten 

centuries by countless pilgrims from all over Europe-and 

nowadays from all over the world-with the goal of paying 

homage at the distant tomb of die Aposde St. James, nearly 

at what used to be known as Finis terrae, the end of the 

earth. This stage of the journey takes us through two 

regions, Castile-Leon and Galicia, both characterized by 

very different landscapes and products. As in Part 1, our 

account is divided into two: above, what could be called 

the "spiritual" route, concerned with art, history, legends, 

and so on. Its feet more firmly on the ground, the parallel 

account, below, reports on more bodily concerns such as 

food, local products, wine and stopping places. 
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ST JAMES' WAY 

.A dovetoic in Tifuii ilc CaniptK 

CASTILE^LEON 
Palencia 
The Jacobean Pilgrimage Route, or 
Si. James' Wa)', may or may not be 
the most trodden in the world, hut 1 
can say with confidence that it is one 
of the most varied. My colleague Bet-
tina's personal pilgrimage look her as 

:h, !-i trni^',; ^ I'.iK iu iii \v\-virit:'. 
in the heart of the great plaieau of 
Castile, whose historical architecture 
is dominated by the Romanesque. 
That vvas in May, when the horizon 
looked like a sea of green wheat. By 
the time I set off, at ihe very end of 
June, the never-ending wheat fields 
of this cereal-growing region Uradi-
lionally knovvn as "Spain's granary") 
were as golden aa ihe altars of the 
churches we visiied. This is the part 
of Castile known as Tierra de Campos 

Palencia 
There must be an ec|Uiva-
leni of "Man does not live 
by bread alone" in every 
language. This pan of my 
account of traveling to 
Santiago de Compostela 
turns the saying around: 
total immersion in art, his­
tory and landscape is 
wonderful, but bodies 
need aiteniion too, even 
ihough ours were admit­
tedly given a relatively 
easy time of it, 
A Castilian lunch vvith the 
Mcsonero Mayor del 
Camifii.) (Innkeeper in 
Chief of the Pilgrimage 
Route) seemed a good way 

to siart. The Mesonero is 
otherwise known as Pablo 
Payo. who opened his 
m ŝdri in Villalcazar de 
Sirga back in 1955. A 
meson is noi so much an 
inn as a eounliy-slyle or 
"olde-worlde" restaurani 
serving local cuisine. 
Though by no means ex­
clusive 10 Castile, mesones 
are a very typical feature 
of this region, 
Pablo is over 80 but still 
works away with his four 
sons serving up roast 
lamb, a Castilian culinary 
classic. It consists of top 
quality cordero lechal 
(suckling lamb, namely 
fed only on its mother's 

milk) roasted in a vvood-
fired domed brick or 
adobe 'baker)'" oven. 
Sounds easy? Well it isn't. 
Judging the moment when 
the meal is mell-in-lhe-
mouth tender and the skin 
crisp is an an that few 
have mastered and that re­
quires years of e,\perience. 
They roast over a thou­
sand lechazos (as suckling 
lambs are known in 
Castile) here every month, 
so ihey cenainly have the 
experience. They salt the 
meal the day before, then, 
having added a wedge of 
onion, soine bay leaves 
and a little water, cook it 
in the oven for around two 

and a half hours. With a 
jug of light red clarele 
from the nearby D.O. 
Cigales, a plate of salad 
and delicious homemade 
ntorcilla (black pudding. 

The Mesiin de Villasirg.1 
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(Land of Fields), so called for iis 
huge areas of cereal crops. Its vast, 
almost steppe-like expanse is the 
classic and enduring image of 
Castile. It does not appeal to ever)'-
one, but when it does it captivates, 
as it did some of Spain's finest poets, 
such as Azorin (1873-1967) and An­
tonio Machado (1875-1939). It also 
provides the backdrop for much of 
the work of Miguel Delibes, winner 
of the 1993 Cervantes Prize (the 
Spanish language equivalent of the 
Nobel) and the writer who has per­
haps best succeeded in portraying 
the Casiilian character. Traditional 
lore has it that the Castilians are 
honesi and. above all, austere, as if 
to match the landscape. 
This is perhaps the toughest pari of 
the route, ihough not for us, I must 
confess: because lime is limited, we 
are traveling St. James' Way by car. 

From inside our air-con did one d cap­
sule, we observe brave pilgrims lack-
ling long sections of the route under 
a searing sun, with only the very oc­
casional distant tree for comfort. 
There are plenty of trees on the 
banks of the Canal de Casiilla on the 
outskirts of Fromista, however, 
where they are massed lo form dense 
shaded avenues. The cana! is a fasci­
nating hydraulic system which ex­
tends for 207 kilometers (130 miles) 
and incorporates 49 locks; it was 
built in the 18th centurv- to provide 
transport for cereal and flour irom 
Castile to ihe port of Santander on 
the Caniabrian coast at a lime when 
roads were appalling. Construction 
of the canal began in 1753 but was 
interrupted again and again, either 
by war or lack of money so that its 
final stretch was not completed uuril 
1849. Barges were drawn through 

ihe water by teams of mules on ei­
ther side of the canal. The thick 
lowropes which connected mules 
and barge were called sirgas, and in 
Old Castilian, towpaths were known 
as ctiminos dc sirga, or simply sirgas 
for short. By extension, paths in gen­
eral and the pilgrimage route in par­
ticular, became known as sirgas. 
This explains the name of the village 
wJiere we made our first stop, called 
Villalcazar de Sirga, or Villasirga de­
spite not being on the canal. With 
barely 300 inhabitants, this is a small 
village but-as is the case of many oth­
er places we visited on our journey-it 
was once a crucial point on St. James' 
Way PVoof of this is ]xovided by its 
impressive church, Santa Maria la 
Blanca, visible from a good distance 
away This 13th centur)' building, on 
the cusp between Romanesque and 
Gothic, is all thai remains of what 

or blood sausage) spiced 
with aniseed and cumin, 
this is the lunch menu for 
restaurants full of people. 
Pablo Payo's picturesque 
official title, awarded by 
the Association of Friends 
of the Pilgrimage Route 
doesn't come free: he has 
given many a pilgrim a 
glass of wine and a bowl 
of sopa albada, a variant on 
the classic sopa de ajo or 
sopa cflstellaiicj-humbly 
but deliciously composed 
of bread, garlic, cured 
ham, pime.ntdn (a type of 
paprika from Spain) and a 
glass of wine, A spouted 
wine jar of the same wine 
is available to passing Pablo Payo, Mesimcro Mayor M Caminu, t;nien.ains pilgrima and guests 
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was once a very important lemplar 
.settlement, ftall monks, half soldiers, 
ihe Knights Templar dedicated their 
lives and weapons to providing pro­
tection for pilgrims at a lime when 
the route was subject to all sorts of 
risks and vagaries, both spiritual and 
corporeal. Members of the order were 
of aristocrniic provenance, a fact 
which, in conjunction with donations 
from royalty and nobles grateful for 
their services, made it a very power­
ful order. It also seems to be indissol-
ubly associated with esoteric rites and 
legends,The church has the look of a 
fortress and doiuinales the little vil­
lage, it has an unusual angled double 
porch which is richly carved. The 
chapel dedicated to St. James in the 
interior contains finely worked Goth­
ic lombs and the seated polychrome 
stone figure of the Virgeit Elanca (the 
While Virgin), lo which Alfonso X, 
The Wise (1221-1284), attributes 
twelve miracles in his Cantigas de 
Santcj Maria. She is traditionally be­
lieved to have cured the crippled and 
several pilgrims whom the Apostle 
h^m^L•:l ::ail L-.i[ij^l i i ^ h e lp 

the church's cool interior is itself 
something of a miracle in compari­
son with the merciless heal that 
awaits us outside. The sun is at its 
height, the asphalt is melting, but 
this seems not to affect a lively group 
led by a pair of newlyweds who, to 
the sound of didzaina (the traditional 
Castilian flute) and drum, are on 
their way lo celebrate the wedding at 
one of Villasiiga's typically Castilian 
mesones (inns). There they are greet­
ed by Pablo, who interestingly bears 
the official title of Mesonero Mayor del 
Camino (Innkeeper in Chief of the 
Pilgrimage Route). But that's another 
story, recounted below: 
Not far from Villasirga is Carrion de 
los Condes, one of Castile's most 
important towns in the Middle 
Ages, much of whose prosperity de­
rived from the pilgrimage route, 
A)mieric Picaud, author of the Codfx 
Calistinii.s, the first guidebook to St, 
James' Way, describes it as "a pros­
perous and magnificent town, where 
there is an abundance of wine, 
bread, and products of all kinds." 
Today it still retains many buildings 

pilgrims at die meson door, 
Pablo enjoys dressing up 
in the cape and hat worn 
by pilgrims in olden times, 
and puts on his own per­
sonal show: calling his 
diners to attention with a 
loot on the comet, he de­
claims a blessing in verse 
on all the food, rounding 
it off with the disconcert­
ing declaration "And if 
anyone doesn't like 
it-the re's the doorl" But it 
seems that ever)'one does 
like it, for nobody moves. 
If your visit to Villasirga 
coincides with a wedding, 
as ours did, the show is 
completed by escorting 
the newly-weds from the 

church to the Payo family's 
other meson, lo the ac­
companiment en route of 
drum and dalzaina (Caslil-
iau fiute) and bearing a 
huge six-slory wedding 
cake on a litter, as if il 
were the effigy of the saint 
himself. 
And as well as these pic­
turesque goings-on, the 
lamb is delicious. We 
know about the demand; 
-upp;\' Tit p:-;n-;v •rij.ii: vr! 
also plentiful. This is con­
trolled by the Denomina­
tion of Origin (D.O.) Lec-
hazo de Castilla which 
guarantees that lechazos 
originate from Churra, 
Castellana and Ojalada 

native breeds, have been 
exclusively mother's milk-
fed, weigh between 9 and 
12 kg (20-26 lbs) and are 
slaughtered at 35 days or 
under. Casiile-LeOn is the 
region of Spain with the 
most head of sheep, total­
ing around 4.5 million, 
anid with some 2,250,000 
lechal lambs being slaugh­
tered a j'ear. The figures tell 
you a lot about Castilians' 
appetite for roast lamb. 
We lefl with sweet memo­
ries of Villasirga after a vis­
it to La Perla .Alcazarefia, a 
confectionery highly rec­
ommended for sweets 
such as amart^ilfos (made 
of a soft almond, egg and 

50 SEPTEMBER-DECEMBER 2001 SPAIN GOURMETUUR 



from thai period, such as the Monas­
terio de Santa Clara, the church of 
Santa Maria del Camino (with a love­
ly 12th century' Romanesque archi-
volled portico) and the 12lh century 
church of Santiago, whose remark­
able carved external frieze is consid­
ered one of the finest examples of 
Romanesque architecture. 
Leaving the town by the medieval 
bridge over the River Carrion, we 
cuiiie upon San Zoilo monastery. 
This began as a Romanesque build­
ing, as proven by its church's lovely 
portico, discovered just a few years 
ago, but it reached full artistic splen­
dor during the Renaissance. The 
Plateresque cloister (1537-1604), de­
signed by Juan de Badajoz, is one of 
the sculpturally finest and richest in 
Spain, its vaulting decorated vvith fig­
ures of popes and emperors, all 
members of the Cluniae Order which 
founded ihe monastery, and its cor­
bels with the laces of tiiblical charac­
ters. There among them we recog­
nized the unmistakable figure of the 
Apostle Si. James, vvith his trademark 
hat, scallop shell and gourd. This 

lacobean library and Si. |anifs' Siudy and Documentation Center in Cjrruin dc los Condes 

was our first face to face encounter 
with the progenitor of the whole Ja­
cobean Pilgrimage phenomenon, but 
it was not the last, for depictions of 
Santiago in stone and wood, paint 
and sculpture, abound all along his 
800 km (500 mile) route. 
We also encountered Angel Luis 
Barreda, guide to the monastery di­
rector of ihe Jacobean Librar)' and 
St. James' Way Study and Documen­

tation Center, and thoroughly enter­
taining person. The center possesses 
over 2000 volumes arranged beneath 
vivid 19ih-centuiy frescos in beauti­
ful cross-vaulted halls. The library is 
the end product of an exhibition en-
liiled Camino de SatUiago, mil aiios de 
hKtorki, mil lihros para conocerla (St. 
James Way, a thousand years of his­
tory... a thousand books about it) 
which, organized by the Association 

T 0 R \i .\ D 
sugar paste) and pastas de 
iimon (lemon biscuits). 
Similar sweets are made 
by the nuns of the Monas-
lerio de Santa Clara at 
nearby Carrion de los 
Condes, carr>'ing on the 
long tradition of conveni-
made confectioner)' (see 
Spain Goim?it'(our No. 43). 
This pan of Castile-Leon 
traversed by the pilgrim­
age route has oiher D.O. 
or quality controlled prod­
ucts (see Glossarv- on 
page 155), apart from Lec-
hazo. Cecina is another. 
This beef produci is made 
from the hindquarters of 
cows preferably belonging 
to breeds native to Castile 

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

Ultreia 
by Luis Carandell 
El Pais Aguilar 

La flecha amarllla-EI camino 
hacia Santiago 
by Xurxo Lobato und Suso de Toro 
El Pais Aguilar 
La cocina del Camino de Santiago 
by Maria del Carmen Zarzalejos 
Alianza Editorial 
Comer y beber en el Camino de 
Santiago 
Peregrinacion gastronomica 
by Bias Calzada 
Vivir Galicia Editorial 
vivirgalicia@interbook.net 
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of Friends of St. James' Way, traveled 
all over Spain between 1998 and 
1999. Once the exhibition was over, 
the organizers decided to capitalize 
on its success and this is the result 
encompassing history, legends, per­
sonal accounts, an, music, literature, 
gastronomy, all with ihe pilgnmage 
route as their central theme and with 
pride of place given to a facsimile of 
the Cotie.v Calistiims. In tune with the 
times, il now has a Web site, too (see 
page 71). 

and LeOn. The meat is 
salted and later washed, 
then smoked over oak or 
ilex wood, a process 
which must last a mini­
mum of seven months 
from the time of salting. 
The Regulatory Council 
sells around 20,000 
cuis-weighing beiween 3 
and 5 kg (6.5-11 lbs) a 
year (see Spaiit Gourmcloitr 
No. 37). 

Romanesque paintings Irom the 12th ccnuiry in San Isidoro Church. teSn 
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Leon 
Our next destination, Sahagtin, is in 
Leon province, bul before leaving 
Paleneia behind us we stopped off at 
the Roman ruins of Quintanilla de 
Cueza, where in 1970 excavations 
revealed the remains of a 4th-centu-
ry villa with wonderful mosaics cov­
ering the floors of what were once its 
various rooms, featuring human fig­
ures and geometric designs incorpo­
rating swastikas and checker board 
patterns, some of them superbly prc-
ser\-ed. Equally amazing are the 
hv'pocausts, a sophisticated "under 
floor heating" system consisting of 
channels through which hot air cir­
culated to keep buildings wami dur­
ing the cold Castilian winters. There 

is anoiher villa at Olmeda, a little 
further off the pilgnmage route, 
again with outstanding inosaics. In 
all, remains have been discovered in 
Palencia of a total of 37 Roman vil­
las, relics of a time when the Via 
.4i;uikima-the Roman road which led 
from Bordeaux to Asiorga-passed 
through this part of the counir)'. 
Dotted here and there on the out-
skirls of villages are the dovecotes 
which are a typical feature of Tierra 
de Campos. Though some are now 
in ruins, others are in e.xccUent con­
dition: some circular, others rectan­
gular or square; some whitewashed, 
others the ocher color of the earth 
from which they are built, they are 
all adobe buildings, namely buili 
from sun-baked mud-and-stnnv 

bricks. They are reminders of a tradi­
tion which lasted ten ceniuries on 
the strength of providing country 
people with an efficient supply of 
good meal, quarr)' for hunting and 
excellent fertilizer for their land in 
the foimi of excrement. They are 
barely used today, however, and are 
now architectural relics more than 
an)thing. 
Brick of the more conventional kind 
i)'pifies ihe architecture of Sahagun. 
The Romanesque style is srill very 
much in evidence, but built here of 
bnck raiher than golden stone. The 
reason is that this lown was populat­
ed by groups of Mozarabs-Christians 
living in Spanish territories under 
Muslim occupation—who broughl 
with them Arab craftsmen highly 

Leon: 
Revitalized 
Flavors 
Lots more D.O. 
products-ljolillo, peppers 
and wine-awaited us in 
the rich agricultural area 
of El Bierzo, but first we 
had a date in the city of 
Leon with Carlos Cidon in 
his restaurani, Vivaldi. Vi­
valdi is right in the heart 
of the Barrio Htimedo, a 
langle of pedestrian streets 
in the center of the city's 
Old Quarter. In fine 
wealher, the terraces of its 
countless bars spread onto 
the street, and a lively at­

mosphere is always guar­
anteed, especially on Sat­
urdays and Sundays. Bars 
such as \ja Mazmorra, La 
Gitana, El TizOn and El 
Besugo serve e.xcellent 
tapas of, for example, local 
charcuterie, sweeibreads, 
and traditional (or(i//a tic 
|)u(a(a (Spanish omelet). 
Though Vivaldi has a bar 
area where tapas are 
served, our date is in the 
resiaurant itself which 
turns out to be as welcom­
ing as its proprietor, Car­
los Cidon. Cidon is a big 
local produce enthusiast, a 
fact which, in combina­
tion with his having 
trained with star chefs 

Arzak and Subijana, has 
produced a style of cuisine 
which exemplifies beauti­
fully a phenomenon that 
has revitalized the food 
scene in Spain: recreating 
the traditional repertoire. 
Dynamic and creative, he 
uses lechazo, cecina (see 
Recipes in Spain Gourme­
tour No. 47), reinela ap­
ples from El Bierzo (for 
which he has created a 
collection of recipes), 
chestnuts, also from El 
Bierzo, Sahagun leeks, 
fungi, chick peas... Here 
are some examples of his 
food: lender Sahagiin 
leeks cooked with Raked 
cod in oil and dressed 

with a caramel and poppy 
seed vinaigrette; minced 
fillet of lechazo lamb with 
fried onion bread and 
reineta apple and mustard 
sauce, rhe dish thai has 

Chick peas with prawnis, 
Carlos Ciddn's recipe 
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skilled al building in brick, fascinat­
ing examples of whose work (in 
what is known as the Romanesque-
Mudcjar style) slill survive. The mosl 
important of these are the I2th-cen-
lury church of San Tirso with its 
spectacular three-story tower with 
round-arched windows, and the 
church of San Lorenzo. Sahagun, 
which grew up around a Cluniac 
monaster)' (it used to be known as 
"the Spanish Cluny"), developed 
over lime into an outstanding cultur­
al center. It also contains the 
monaster)' of La Peiegrina, now in 
bad repair, once closely involved 
with the pilgnmage route. The work 
of Arab craftsmen is in evidence 
here, too, particularly in a litlle 
chapel covered in delicate plaster-
work-a taste of the wonderful Arab 
architecture of Granada and Seville 

in ihe heart of Old Castile. A curious 
painting above the altar of its church 
depicts a Franciscan and a Benedic­
tine (Cluniac) monk-traditional ri­
vals-embracing. 
We arrive in Leon to find fiestas in 
honor of San Juan and San Pedro in 
full swing; everyone lums out to cel­
ebrate, and the streets are teeming 
with people until the early hours. 
This cily came into being as an en­
campment of the Roman legion, Le-
gio Septitna Gemina, founded by the 
emperor Galba in the Isi century 
A.D. to provide protection for the 
gold mines at Las Medulas (see Spain 
GourmeTour No. 37). Capital of the 
ancient kingdom and the modern 
province of LeOn, the city's historical 
and artistic heritage is impressive. 
Three of its buildings merit particu­
lar mention: the church of San 

Isidoro, the cathedral and the Hospi­
tal de San Marcos, all of which have 
close links with ihe pilgrimage route. 
The church of San Isidoro, one of 

k' It-

Maruja Botas proudly displays Iter cocido 

won him the mosi fans is 
probably his combination 
of superb local chick peas 
fried with prawns, chili 
and garlic and a forcemeat 
of bread, garlic, parsley 
and egg poached in a pot 
au feu-style cocicio, Spain's 
mosl iraditional stew. The 
key to this dish's success 
are the tender, buttery 
chick peas which come 
from a little village in 
Castile where his supplier 
reserves her small but top 
quality harvest just for 
him ever)' year. His ap­
proach is this: to capitalize 
on a local larder which is 
rich in ingredients, some 

of which may be humble, 
but which are always at­
tractive when their quality 
and flavor are showcased 
and given a modem twist. 

La 
Maragatena: 
More than 
just Cocido 
Maruja Boias uses ihe 
same approach, though 
she is much more tradi­
tionalist. We are in Casiril-
lo de los Polvazares, right 
in La Maragateria, where 
cocido predominates local 
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Cathedral of Leon 
interior 
and exterior 

Spain's fiirest examples of 
Romanesque architecture, was enor­
mously infiuential on subsequent 
use of this style throughout the 
couniry; and, ihanks to the pilgrim­
age route, its innovative architecture 
was imitated beyond the Pyrenees. 
Yet marvelous though the church it­
self is, the royal pantheon wiihin, 
burial place of the early kings of 
Leon and Castile, is more marvelous 
still. Its walls are completely decorat­
ed with incomparable Romanesque 
paintings dating from the 12th cen­
tury depicting New Testament scenes 
and a beautiful sequence of the 
months of the agricultural year. 
These priceless painiings, still in 
iheir original colors, earn ihe Pan­
theon its reputation as "the Sistine 
Chapel of Romanesque painring." 

cuisine (see Spain Gourmc-
tour No. 26). This area's 
version is rather eccentric 
in that it reverses ihe usual 
order of seuing. starting 
vviih the various meats (up 
to len different kinds, 
including choiizo sausage, 
chicken and shin), moving 
on to the cabbage and 
chick peas and finishing up 
wiih the broth. Maruja is a 
local institution, a 
sort of "mother of all the 
cocidos." She devotes her 
life to making sure that 
cver)'ihing works perfectly, 
getting up before dawn in 
winter lo put on her pots so 
that they can cook slowly 

in time for lunch. She is 
also raiher eccentric, being 
ver>' choosy about who 
cats at her place (for il is 
more like her house than a 
restaurant). 
Her fame has spread so 
widely that you now have 
lo be recommended to be 
able to eat there. This fil­
tering process does not go 
down well vvith ev'er)'body 
but she simply doesn't 
care, making il clear that 
the system works for her 
when she declares: " I don'i 
make much money, but I 
have a good lime.' And I 
can vouch for the fact that 
her customers have an 

even better lime: all three 
courses of her cocido are 
sublime. Dessert is tradi­
tional egg cusiard natiUas 
with sponge cake. This is 
the sort of food that tastes 
even better when it's cold 
out-side, 
Those not on Maruja's list 
of acceplables need noi 
despair, though. La Mara-
gaieria's famous cocido is 
served at other restaurants 
m Castrillo itself, in Astor­
ga, the local "capital," and 
in various of the area's 
lovely villages such as San­
liago Millas. There you 
can sample the famous 
dish made by a Dutch­

man! Scandalous ihough 
this may seem to punsts, 
Sjoerd of the Hospederia 
Guts Muihs has no 

Hospederia Guts Muihs 
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qualms. The Hospederia 
provides rural accommo­
dation in a t),'pical maraga-
ta house, complete with 
grand entrance and lovely 
south-facing gallery. Sjoerd 
and his wife Maripaz used 
to work in the tourist sec­
tor on the Costa Brava, but 
changed iheir hfestyle radi­
cally when she felt the 
need to retum to her mara-
giUo roots. The hugely en­
ergetic Sjoerd is happy 
with the result, transmit­
ting his enthusiasm for his 
adoptive region to his 
guests, for whom he is 
constantly thinking up 
new schemes, such as liter-

ar)' and iheaier-themed 
days. This artistic side of 
:!im ih al:M.i iii ci idcnce m 
the bedrooms' decor, each 
of them having been deco­
rated in individual style by 
ml sLudL-nts from Sala­
manca University, The re­
sults are eight very differ­
ent spaces, ranging from 
the cool colors of one 
called "Urban Landscape," 
through "The Cake," to 
"The Garden of Eden." 
A welcoming lounge with 
a large sofa pulled up to 
the fireplace is the focus 
of life during the cold 
wealher; the sunn)-, 
riower-lilled garden lakes 

over in the warmer 
months. 
Guts Muths-the unusual 
name is a tribute lo an 
Austrian teacher-is a good 
example of how many 
houses have been turned 
over to "mral tourism" all 
over Spain in the last few 
years, especially inland, 
near picturesque towns 
and villages where accom­
modation used to be non­
existent or of very poor 
standard. Now one can 
stay at accommodations 
where the standard is ex­
celleni, including de luxe 
in some cases, in the mosl 
unexpected parts of the 

country. Some of these, 
including GuLS Muths, 
have fonned a "quality 
club' under the name of 
"'Rusiicae" and offer some 
of the most outstanding 
stnall-scale accommoda­
tions in the country, some 
of them along ihc pilgrim­
age route, Anoiher mar­
velous option for sybaritic 
modem-day pilgrims is 
the Paradores chain of ho­
tels. These are generally 
com-eried hisioric build­
ings, so it is unsurprising 
that some of the finest are 
to be found along St. 
James' Way including 
some, such as the San 
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The cathedral, known traditionally 
as Pulchra leor^ina (Beauty of Leon) 
for its elegance and formal harmony, 
is one of the masteq:)ieces of Spanish 
Gothic. The main facade, fianked by 
two imposing, as>'mmetncal towers, 
has three doorways. The tympanum 
over the centra! one contains a de­
piction of the Lasl Judgment, im­
pressive not only for ihe quality of 
the carving but also for the awe-in­
spiring effect of the scenes il repre­
sents. More awe awaits in the interi­
or, inspired by its height and grace 
illuminaied by multicolored light fil­
tered through magnificent stained 
glass and rose windows. When we 
emerge, the streets of Leon's Old 
Quarter are still busy, while storks 
wheel overhead before settling on 
the goklen cathedral's highest pinna-
cles-a phenomenon imitated every 

summer in all Casulian IOWTIS, as if 
the birds intuitively chose splendid 
historic buildings on which to perch. 
LeOn's third gem-of many, many 
more-is the ancient Hospital de San 
Marcos, one of the best examples of 
the Spanish Plateresque style, and 
today one of the best of the Paradors. 
the stale-run chain oi hotels gener­
ally housed in historic buildings. 
Mother house of the Order of Santia­
go and pilgrims' refuge, evei7thing 
about it is grand and majestic: the 
cloisters, the stairways, the attached 
church... That classic Jacobean s>mi-
bol. the scallop shell, is ubiquitous 
here, incorporated into friezes and 
walis. And what, you may be won­
dering, has a scallop shell to do with 
a route that goes nowhere near tiie 
sea, at least in the case of the most-
trodden Citmtm.1 Fraticis (French 

Route) The explanation is that 
although Santiago de Composiela is 
indeed in the interior, many pilgrims 
kept going that litlle bit further to 
reach Finisierre, Galicias "Land's 
End," where they gathered shells 
which, in time, came lo represent 
proof that they had completed the 
pilgrimage. 
The next destination on our owm 
personal pilgrimage itinerary is /\s-
lorga, via Hospital de Orbigo. 

(3astrillo de los Pnl 

Marcos in Leon and the 
Reyes Caiolicos in Santia­
go itself, that were origi­
nally built as refuges or 
hospitals for pilgrims of 
their lime, Paradors also 
provide a good opponu-
niiy to sample local prod­
ucts, since it is their policy 
to make a special feature 
of regional gastronomy. 

El Bierzo; 
Land of Plenty 
We head for El Bierzo, but 
before leaving La Mara-
gateria take the opportu­
nity to stop at Astorga for 

some of its famous man­
tecadas, little paper-
vvTapped rectangular 
sponge cakes, rich wiih 
butler, eggs and sugar, 
which have been made 
here since the 18th centu­
ry, as documents show. 
They are a classic thing to 
buy when visiting Astorga, 
and various cake shops all 
over the lown bake ihem 
daily. The town has other 
sweet-toothed connec­
tions, too, as revealed by 
the fascinating Chocolate 
Museum which traces its 
long chocolate-making 
tradition: the combined 
forces of the Marquisaie of 

Astorga, the local diocese 
and monasteries, and 
maragato carriers resulled 
for various reasons in As­
torga being a pioneer of 
chocolaie-making in the 
17th ceniur)' The industry 
reached its apogee in 
1914, however, when no 
fewer than 49 chocolate 
manufacturers were regis­
tered in the city, only two 
of which remain today. 
The museum's exhibits in­
clude old utensils, packag­
ing and oilier fascinating 
chocolate-related curiosi­
ties. It is cherry time in El 
Bierzo, and everything 
there seems lo be cherry-

relaied. In Cacabelos is a 
complex of buildings 
called La Moncloa con­
taining a restaurant, a fine 
foods preparation work-
.shop and a shop .selling its 
products. We find several 
women at work around a 
lable full of vivid cherries, 
this being the lime for pre­
serving them in aguaicli-
entc (marc), a specialty of 
ihe area. The soul of this 
place, Leni Prada. lells us 
the formula, which is 
none olher than the tradi­
lional recipe: cherries, 
sugar, cinnamon, mint, 
star anis and 50" proof El 
Bierzo aguardiente, which 
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Crossing the River Clrbigo by the Ro­
man bridge, we are reminded by two 
stones fianking il that this is the fa­
mous paso honroso (crossing of hon­
or) bridge, knowm by that name 
since 1434 when it vvas the scene of 
a jousring tournament which became 
famous throughoul Europe. This was 
ihe story: knight Suero de Quiftones 
declared his love to Leonor de Tovar, 
who rejected him. Don Suero went 
on 10 declare himself "a prisoner of 
love" and vowed in the name of San­
liago to regain his freedom by break­
ing 300 lances. For 30 days, from 10 
July to 9 August, and with a notar\-
in attendance, the Leonese knight, 
helped by a cohort of nine compatri­
ots, defeated French, Italian, Ger­
man, Poriuguese and Spanish 
knightly challengers. The jousting 
over, they all went off on a celebrato­
ry pilgrimage to Santiago, where the 

knight presented a bracelet to his la­
dy,., of whom nothing more is 
knovvn. With the swashbuckling im­
age of Quifiones of Leon still vivid in 
our minds, we reach Astorga, a Ro­
man military settlement and center 
of communications on which .Augus­
tus capitalized, and point of conflu­
ence of the Camino Frances and the 
Silver Route (which linked Seville 
and Astorga). Astorga is a peaceful 
cily with fine buildings, such as the 
imposing late Goihic Cathedral of 
Santa Maria, with many Jacobean ef­
figies in its interior. Perhaps more 
characteristic of Asiorga today is the 
Episcopal Palace, designed by the 
renowned and idiosyncratic Catalan 
architect Gaudi, who rarely worked 
outside his home region but made an 
exception in this case to please fel­
low Catalan, Bishop Grau. The 
palace, whieh looks like something 

out of a fairytale, houses the Museo 
de los Caminos (Museum of the Pil­
grimage Routes) whose contents re-
Hect the city's historical importance 
as a hub of communications includ­
ing, of course. St. James' Way .Astor-
ga's architectural repertory also in­
cludes Roman ruins such as bi 
Ergasiula, and an elegant Towm Hall 
w'lih Baroque fagade and WWry deco­
rated with riu(ta,̂ ci!fi figures. 
Asiorga is capital of an exceptional 
part of ihe countr\; knovvn as La 
Maragaicria. This is a lough region, 
lis terrain virtually a wasteland 
where growing anything or grazing 
livestock is extremely difficult, yet it 
has an undeniable basic beauiy. 
Earning a living here vvas never easy 
and maragaios, as the local people 
were known, made transportation of 
goods their business, For many 
months of the year, maragato men 

Preparing chemes for presemng ihcm in marc 

will preserve ihem for as 
long as ten years, though 
the less patient can stan 
earing them after four 
months. They have to 
work quickly because the 
season is very short; il be­
gins in mid-June and lasts 
barely two weeks. In sum­
mer they preserve pears in 
wine; in September roast­
ed peppers; in autumm 
they prepare chestnuts... 
El Bierzo is agriculturally 
ver)' productive, and an 
important preserving and 
canning industry has de­
veloped here making top 
quality products which es­
sentially carr>' on the pre-
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Cruz de Ferro, one of the oldesi Jacobean monuments 

drove their wagons all over Galicia, 
Extremadura, La Maneha and 
Castile, dealing in goods of all sorts, 
while the women and children back 
home subsisted on the little thai 
could be coaxed out of the land. 
This style of life often paid divi­
dends, though, and some local carri­
ers famously made fortunes, espe­
cially tliroughoui the 19lh ceniur)'. 
Their success stories are refiected in 
impressive mansions in towns such 
as Santiago Millas, Santa Colomba 
and Castrillo dc los Polvazares (see 
Spoin Gourrtietour No. 26). This lasl 
is a lovely example of a maragato 
town which has been resiored and is 
still virtually iniaci: red-tinged stone, 
houses with imposing entranceways 
and courtyards accessible by wagon, 
and with galleries so thai the interior 
could benefit from the warmth of 
winter sun, doors and windows 

serving tradition formerly 
practiced in every house­
hold in the area. Some of 
the products now have 
D.O. or D.E, status, exam­
ples being Pimiento Asado 
del Bierzo (slightly pi­
quant roast peppers) and 
Retneta del Bierzo apples. 
The star meat product is 
the boiillo, an example of 
counir)' charcuterie com­
posed of various pork cuts 
still on the bone, marinat­
ed •with pimentdn, garlic 
and oregano then stuffed 
into a pig intestine and 
smoked. It is eaten boiled, 
served with potatoes, 
chick peas and cabbage. 

At lunchtime. La Mon-
cloa's kitchens are in full 
swing. Several large pans 
containing borillos are 
bubbling away, while from 
the ovens emerge beautiful 
e.mpanadas, large flat pies 
filled with marinated 
pork, potato and onion. 
These are known as "em­
panadas de baiallon,"' a 
name which dales back to 
harvest-times when such 
pies were taken out to the 
fields LO feed the "battal­
ion" of workers- Em­
panadas are made at La 
Moncloa twice a day, every 
day, at 1 p.m. and 9 p.m. 
so that they are always EmpanadiL'. dc hatallnn, filled with pork, poi.ito and onion 
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Moluiascca, El Bierio 

painted green with a vvlnie surround, 
cobbled streets lo prevent wagons 
gelling bogged down in mud... 
We encountered many pilgrims in 
La Maragaieria. Many were foreign, 
from as far afield as Australia, the 
U.S. and Brazil. "We gave a ride to 
two Brazilian pilgrims, one of whom 
was having trouble with a leg muscle 
and needed to see a doctor. I l is no 
coincidence thai so many Brazihans 
have traveled the pilgrimage route in 
recent years. Best-selling author Paulo 
Coelho has had a lol to do with it: in 
the late i980s he wrote £f peregrino 
dc ComposieJa. Dkmodc un inago (The 
Pilgrim of Compostela. Diary of a 
Wise Man), which ev-idenily convin­
ced his compatriots that i l was worth 
the effort. Seeing how infiuential it 
has been, I read it out of curiosity but 

fresh. Any left unsold are 
donated lo pilgiims, 
whose route passes the 
door. Many of them know, 
either from guidebooks or 
word of mouth, that ihcre 
is always a glass of wine 
ready for them, too. 
In a comer of the restau­
rant, we notice a shelved 
wall cupboard containing 
large loaves of bread, and 
recognize it as a caniheira, 
an antique food cupboard 
designed to protect its 
contents from mice and 
rats, lis very name is 
evocative of Galicia, as 
vvas the sight on markei 
day in Cacabelos of a cou­
ple of pulpeiras, women 

who sell cooked octopus, 
a Galician specialty The 
pulpeiras are a quintessen-
lially Galician phenome­
non: they are a great fea­
ture of all popular fiestas 
when they boil their octo­
pus out of doors in big 
copper cauldrons. They 
then cut it up, arrange it 
on wooden plates, and 
dress it with olive oil, sea 
salt and pimenton to cre­
ate a dish known as pitlpo 
a jcira (fiesta-st>'le octo­
pus). They are said lo 
make it better inland than 
on the coast. 

Wine en 
Route 
And what aboul wine? Be­
tween Fromista and Santi­
ago, the pilgrimage route 
passes through only one 
wine-growing D.O., name­
ly El Bierzo (see Spain 
Gourmeioiir No. 44), Not 
100 far away are Cigales 
and Ribera del Duero, in 
Casiile-Leon, and Valdeor­
ras, Ribeira Sacra and Rias 
Baixas. in Galicia (see 
Spain Goiirmetour Nos. 41 
and 46). 
El Bierzo has nearly 4,000 
hectares (10,000 acres) of 
D.O,-registered vineyards. 
Palomino, Dona Blanca, 

Malvasia and Godello are 
the principal white 
varieties, and Menci'a and 
Garnacha, the reds. 
Mencia is the most charac­
teristic of the area-a pro­
ductive variety which 
gives light, fresh wines. It 
is usually combined with 
the French varieiy Caber­
net Franc, and is said orig­
inally to have been 
brought into El Bierzo, 
along with other vine vari­
eties, by ihe reUgious or­
ders which established 
themselves along ihe pil­
grimage route. Afier the 
phylloxera outbreak, it 
was also planted in the 
wine-growing parts of 
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Templars Castle, Ponferrada 

Cjrraccdo Monaster)'. El Bieno 

found the Jacobean route barely rec­
ognizable among its accounts of initi­
ation rites and the like: for me, it is 
a book thai lives up to its subtitle far 
better tlian its primary one. 
Towns such as El Ganso and Rabanal 
del Camino have changed Kttle: 
when you make out the figure of a 
pilgrim in the distance around here, 
the scene must look much as it did 
many ceniuries ago. 
We climbed Mount Irago, crowned 
by the famous Cruz de Feno (Iron 
Cross), one of the oldest Jacobean 
monuments and cenainly one of the 
humblest: a little hill of stones has 
been built up by passing pilgrims, 
carr>ing on a pre-Chrisiian tradition, 
from which emerges a stripped pole 
five or six meters high topped by a 
crude iron cross. Olher pilgrims have 

left personal mementos and messages 
lied to the tmnk beneath the stones. 
Our route lakes us rapidly downhill 
as we leave La Maragaieria and enter 
anoiher pan of LeOn province. El 
Bierzo (see Spain Gounneiour No. 
37), a son of transiiion zone. The 
landscape changes, becoming green­
er, and the architecture changes, too, 
being built not of La Margateria's red 
stone and terra coita roof tiles but of 
darker stone with slate roofs. The 
equivalents of the inierior galleries in 
the houses of La Margateria here give 
directly onto the street. This all indi­
cates that we are getting near Galicia. 
The first town we come to in El Bier­
zo is El Acebo, where all these differ­
ences arc well exemplified. There we 
met Felix Martin, a Iwspitalcro and 
pilgrimage route veteran, having 

Vineyards near Cicabelos. El Bierzo 
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traveled it 14 times. Hospitaleros are 
volunteers who live in inns along the 
route and provide as.ststance for pil­
grims. They are people from all walks 
of life who devote themselves to the 
pilgrimage route, some for just a 
shon lime and others for much of 
their lives. Felix has also acted as 
guide to "important," or simply fa­
mous, pilgrims, such as Shirley 
McLaine, who apparently vvalked in 
silence, and for Paolo Coelho htnTself. 
Ponferrada is the capital of El Bierzo. 
The ancient iron bridge, the pons/er­
rata from which it takes its name, no 
longer exists. Today it is a ihmsting. 
industrial city, most of it the result of 
new development, but it still pre­
serves a very attractive Old Quarter. 
Standing out above the city is the 
castle built by the Knights Templar 
in 1185, much altered over the cen­
turies so that it combines various 

architectural styles, yet with its 
majesty unaffected. 
It is cheiT)' lime, and there are fruit 
stalls along the roadside, Cherries are 
just pan of the range of produce 
(which includes peppers, chestnuts, 
figs, and wine) grown in this particu­
larly agricultural area, known all 
over Spain for its excellence. The 
parallel account, below, goes into 
more detail on this subject, bul here 
v.'O V. ill i iirt ,iin>L-lv!;,-. ti ' LICV̂ U ilv.iii; 
the landscape from which it comes: 
dense chestnut woods, exiensive, 
well kept vineyards and orchards. 
Cacabelos, an appealing lown. 
though not especially attractive, with 
an interesting archeological museum, 
is ihe center of all this agricultural 
activity. Nearby is the 12lh-centur)' 
Monasterio de Carracedo, a Cister­
cian monastery beautifully and 
grandly buill, but now partially in 

ruins. The "controlled ruins" ap­
proach lo conservation has been tak­
en here, major parts, such as ihe re­
fectory and the queen's kilchen, 
being maintained in all their magnif­
icence. Surrounded by vineyards, we 
arrive in Villalranca del Bicrzo. Orig­
inally a Prankish town, as its name 
suggests, Villafranca is an excelleni 
example of a town broughl into be­
ing by the pilgrimage. As a foretaste 
of its wealth of fine buildings, the 
modern-day pilgrim comes first to 
the I2lh-century Romanesque 
church of Santiago, with a fine door 
known as the Pucrta del Perdon, the 
Door of Pardon, opened only during 
"holy years" (when 25 July, Santia­
go/St. James' Day, falls on a Sunday). 
Passing through this doorway enti­
tled pilgrims LOO ill to travel as far as 
Santiago de Composlela to the same 
indulgences as if they had completed 

Galicia. Another variety 
common to both regions is 
Godello, an interesting 
grape reinstated in the last 
25 years as part of a plan­
tation restructuring 
scheme in Valdeorras 
which has been instru­
mental in recovering an­
cestral varieties on the 
point of extinction. 
As well as D.O.-authorized 
varieties, some wineries 
are experimenting and 
making wine with foreign 
varieties such as Cabernet 
Sauvignon and Gewurz-
traminer, ihough these 
wines are not covered b)' 
Denomination of Origin. 

The ecological trend has 
also caught on here, as in 
wineries such as Perez 
Carames. The stasis of 
which El Bierzo has some-
1 lines been accused in the 
pasi seems to be about to 
change; big wine names 
have become involved 
here recently Mariano 
Gareia-formerly the enol­
ogist at Vega-Sicilia for 
twenty years and now co-
owner of several famous 
bodegas in [libera del 
Duero and oiher areas of 
Caslile-Leon-is advising 
Bodegas y Vinedos Luna 
Beberide. And Alvaro Pala­
cios, one of the prime 

movers in earning Priorato 
its almost legendaiy repu­
tation, is also operating 
here and bringing out his 
first wine this year. A small showcase of 

Galician products 
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St James' Way into depcest Galicia 

the pilgrimage. Villalranca's monu-
iiieiiial buildings are surj>rising for 
their sheer size. With the exception 
of the relatively modest church of 
Santiago, the churches of San Nico­
las, San Franciso, the collegiate 
church, and the casile of the Mar­
quises of Villafranca are eloquent 
symbols of the importance this quiet 
town once enjoyed. On Calle del 
Agua, a street mnning the length of 
the towm, are a succession of noble 
houses with the escutcheons of their 
original aristocratic inhabitants built 
into their favades-happily, these 
houses arc now being resiored. It is 
markei day, and the town is full of 
people, a further clue to our proxim­
ity lo Galicia being provided by the 
sing-song gtillt'go accent vvith which 
Casiilian is spoken around here. 

Galicia: 
Dairyland 
We arrive in green Galicia: 
official figures lell us that 
we are amid 500 million 
trees and huge areas of 
pasiureland which feed a 
million cows. No wonder 
Galicia is knovvn for its 
good meat and milk. 
Many cheeses are made 
along this stretch of the 
route: in barely 100 kilo­
meters (62 miles), there 
are three different cheeses: 
Teiilla (wiih a D.O.), 
Arziia-Ulloa and Cebreiro. 
All three use milk from 
Rubia Gallega, Frisona and 

Pardo Alpina cows, 
ihough they come from 
geographically different 
production areas. The 
largest is Tetilla, which can 
be made in the four Gali­
cian provinces and is the 
region's best-known 
cheese, not least because 
of its characlerisiic breast­
like conical shape (tctilla 
means nipple). The origin 
of this is interesting: the 
Portico de la Gloria of 
Sanriago Cathedral in­
cludes a figure of a 
woman, originally bare-
breasted, or at least reveal­
ing too much for the city's 
ecclesiastical authorities in 

the 19lh ceniur)'. They is­
sued the order for the 
breasts lo be banished, 
and that part of the sculp­
ture was destroyed. Local 
country women are said to 
have made their cheese 
letilla-shaped out of soli­
darity with ihe poor 
breastless figure. 
Cebreiro cheese is also cu­
riously shaped, rather Uke 
a large mushroom or a 
chef's toque. Though usu­
ally made of cow's milk, il 
is also pemiilted lo incor­
porate up to 40 percent 
goat's milk. It is a granular, 
sofl, buttery cheese that 
melts on the palate and 

has a very individual, 
slightly acidic flavor. 
These cheeses weigh from 
1.5 to 2 kilos ( I l o 4 lbs). 
Cebreiro was a similar 
case to Godello grapes, 
close to extinction despite 
being a hisioric cheese to 
which documentar)' refer­
ences exist dating from the 
18th century. By 1989, it 
was being made by only 
two women, at home and 
for iheir owm use. Bul ihe 
E.U.-imposed reduction of 
the milk quota provided 
an opponunily for cheese 
making and ihanks lo the 
determination of a few, we 
can still eat the cheese of 
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GALICIA 
Lugo 
We set foot on Galician soil for the 
first lime in Piedrafiia do Cebreiro, 
high up in a mounlain pass, the rig­
ors of whose ascent, pilgrims dread, 
A few kilometers more take us to O 
Cebreiro. We have witnessed another 
dramaiic change of landscape-and of 
temperature: 24 hours ago we were 
sweltering at 35°C (95°F) and now 
it's less than 15°C (59°F). The view 
is magnificent: mounlain ranges sur­
round this lillle village, which marks 

an important point on the pilgrimage 
route. One interesting feature are lis 
pci/locas-ancient Celtic round-houses 
typical of this region, wiih stone-built 
walls and thatched roofs perfectly 
suited 10 this environmenl. Close by 
is the lovely pre-Romanesque Santu-
aiio de Santa Maria, focus of a dense­
ly attended festive pilgrimage in Sep­
tember wherc-as related in the 
parallel account below-the local 
pii/peircis, who sell plates of octopus, 
are a major atiraciion. 
O Cebreiro is also the original fount 
of the yellow arrow symbol that 

poinis the way all along ihe pilgrim­
age route. Back in the 1970s, when 
the route exerted less popular appeal 
than more recently, a group of en­
thusiasts, determined lo reinsiate it, 
wondered how to make things easier 
for pilgrims when so many rural 
roads had either been turned into 
highways or disappeared completely 
The simplest ideas are so oflen the 
best: Eiias Valiiia, O Cebreiro's parish 
priest, suggested a plain arrow in the 
mosl visible color-yellow-painted 
on stiines, trees and fences as a 
cheap and easy answer. Since then. 

J' '^ Monaster/ 

R Church 

f T l Castle 

f jm Ruins 

S a y 
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Top to boiton: 
Belesar reservoir and 

Samos Monastery, Galicia 

the arrow system has become the 
modern equivalent of the Milky Ŵ ay 
which guided pilgrims in olden 
limes. 
We head downwards into deepest 
Galicta: eternally green, wooded, and 
dotled with litUe, oflen liny hamlets. 
We are on our way to Samos, bui 
Slop off first al Triacasiela. During 
the long-drawn-out construction of 
Sanliago Cathedral, pilgrims helped 
provide the lime needed as building 
material by picking up a chunk of 
the locally plentiful chalky rock and 
carrying it as far as Castafieda, not 
far from Santiago, where the lime 
was extracted in great furnaces. 
Samos is an impressive Benedictine 
abbey nestling in a valley The 
monastery's history dales back to the 
6th ceniury It was destroyed by fire 
in the 16lh century and was rebuilt 
UIKI c:-:tt:iuivil lliiinu;liiHU the next 
two ceniurie.s-iis solid walls wiih-
siood another, more receni, fire in 

i 9 t 
'ASH 

which, in the time of 
Charles III, the Spanish 
royal family made a gifi to 
the court of Portugal. 
Arzua cheese is more con­
ventionally shaped and its 
smooth, slightly sally fla­
vor Is excellent. It is made 
very near Sanliago, in spe­
cific areas of A Comfia 
and Lugo, deep in rural 
Galicia. These are the ar­
eas where one finds lovely 
pazos, rural mansions built 
in a characteristic style, 
usually of granite which 
eventually lakes on a spe­
cial color in this damp cli­
mate. "Honeo, capilla y 
cipres, pazo es" ("If it has 

an horreo, a chapel and a 
cypress, it's a pazo"), 
claims a local saying. The 
horreo is a little stone 
building, rather like an 
elongated dog kennel, 
raised above the ground 
on four pillars used for 
storing grain out of harm's 
way. Many are slill used 
for their original purpose. 
Though not a pazo, Casa 
de Diaz, where vve stayed, 
is a lovely 18lh-ceniury 
fannhouse just off the pil­
grimage route and very 
close lo Samos monaster)'. 
Whai was once Casa de 
Diaz's hayloft is now a 
bright dining room, and 

former outbuildings have 
now been converted into a 
little gyin vvith a sauna. Il 
is another good example 
of the attractive accommo­
dations increasingly avail­
able in remote pans of ihe 
couniry. One aspect of 
their appeal is that they 
provide such a good op­
portunity to get to know 
the surrounding area at 
close quarters, including 
trying out litlle restaurants 
where they serve local 
produce, perhaps not in 
huge variety, but always 
genuine. We ate local eel. 
So, lown by town, village 
by village, we finally made 
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1951. The principal of the 
monastery's two cloisters is the 
biggest in Spain. The fact that il once 
exercised jurisdiction over no fewer 
than 200 towns gives some idea of 
the abbey's former imporiance. 
We are getting very close to Santiago 
now. In Sarria. we seek out the 
streets in the upper part of town 
which still retain a sirong medieval 
flavor, especially the remains of the 
caslle lower and walls, destroyed in 
the 15lh ceniury during civil unrest 
between the aristocracy and the serfs 
and burgesses traditionally known as 
the "Guerras de IDS Irinandifios" 
(Wars of the Brethren). 
A little further along the road in Por-
tomarin, ihc scene is verv' different. 
This is a newly built towm. moved to 
its present location when the original 
vv<i5 drowned by the creation of the 
Belesar reservoir. Its monumental 
buildings-such as the fonified 
church of San Nicolas and the 

church of San Pedro, both Ro­
manesque-were dismantled and re­
assembled here stone by stone, 
though the layout of the lowm is now 
differeni. 
There are over twenty little Ro­
manesque churches in the munici­
pality of Palas de Rei, the finest of 
them being San Salvador in the vil­
lage of Vilar de Donas. This Ro­
manesque gem once belonged to the 
Knights of the Order of Santiago, 
who made it into their official burial 
place in Galicia. Close at hand is 
Me I lid, first town of the province of 
A Coruina and also geographical cen­
ter of Galicia. Its lovely Romanesque 
church of Santa Maria contains 
priceless mural painiings from the 
late 15th century 
We approach Santiago via CastancLia, 
where pilgrims used lo deposit their 
limestone contributions collected in 
Triacasiela, and then Labaeolla. This, 
just five kilometers (three miles) 

from Santiago, is where pilgrims 
washed themselves thoroughly in the 
river so as to arrive at their destina­
tion cleansed in both body and soul. 
Having been relatively protected 
from the dust of the route, we feel 
we can skip this ritual and head di­
rectly for Monte del Gozo (Hill of 
Rejoicing), from which pilgiims 
caught their first sight of Santiago 
and expressed iheir pleasure wiih a 
cry of "Ultreia!," roughly translatable 
as "On, on, ever on!" 
Sanliago at last! What a marvelous 
city il is. The whole of its splendidly 
preserved Old Quarter is a treasure 
(see Spain Gourmelour No. 17). bul 
the Plaza del Obradoiro is particular­
ly so, imposing in scale but harmo­
nious and beautiful. They say that 
Santiago has made raining into an art 
form. 1 remember crossing this 
square on a previous visit, late on a 
wet, misty Februar)' evening. Then, 
il was empty and mysterious, with 

Teiilla cheese. .Santiago dc Compostela 
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Portico de la Gloria, Githcdral ol Santiago 

an almost magical feel to it. Today, 
it is bright, lively and full of people, 
and appealing in quite a different 
way Fine buildings bound il on all 
sides: lo the west, the neoclassical 
fa(,ade of the Palace of Raxoi, lo the 
south, the Colegio de Fonseca, to ihe 
north, the Plateresque Hostal de los 
Reyes Caiolicos and, closing the 
square, the cathedral, a resume of 
the architectural styles excinplified 
along the route: immediately inside 
its Baroque west front is the Portico 
de la Gloria, generally recognized as 

one of the most important works of 
Romanesque sculpture and the mas­
terpiece of sculptor Maestro Mateo. 
The portico is densely populated 
vvith the most expressive portraits of 
biblical figures to be lound anv-where 
in the Chrisiian world. Among ihcin, 
on the central shaft, is a figure of 
Sanliago at which pilgrims and non-
pilgrims alike perform the ritual of 
placing their fingers in the five deep 
indentations of a handprint wom in­
to the stone over the centuries, then 
touching foreheads three limes with 

the figure of Maieo himself to the 
rear of the column, the tradition be­
ing that they absorb some of his skill 
and wisdom in the process. Swing­
ing high in the inierior, the cathe­
dral's famous giant censer knovvn as 
the Imajumeiro, spreads the scent of 
incense. Outside, the streets, or nias, 
of Santiago, full of fine churches, 
lovely old houses and exciting bars 
are waiting to be explored. But that's 
anoiher (parallel) storv-... 

il to Santiago (see Spain 
Gourmetour No. 17). You 
won't go hungry here, 
that's for sure-I have never 
seen so many restaurants 
and bars! Galicia has al­
ways enjoyed such quanti­
ties of good produce that 
galtcgo cuisine seems not 
lo have bothered much 
with transfomiing i l , bul 
has lefi it alone to speak 
for itself. A piece of fine 
hake, for example, needs 
nothing more than brief 
cooking and a dressing of 
ajada (garlic fried vvith pi­
menion) to be perfectly 
delicious. Some see this 
simplicit)' as a defect. .Vppclizing sea food and pimtcnioi dc Padron from O Gaio Negro. Santiago de Compostcia 
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Others as a greal virtue. 
Whichever school of 
thought you subscribe to. 
you will find what suits 
you in Sanliago. Those 
who like sophistication 
can seek out Tofii Vicente, 
pioneer of "modem" Gali­
cian cuisine (see Spain 
Goiirmeiotir No. 50), or 
Marcelo Tejedor (see page 
74 of this issue), for exam­
ple. Those who prefer to 
Slick with the classics have 
a huge range of choice, 
from the veteran Casa Vilas 
to the hundreds of taber-
nas and restaurants that 
line entire streets, such as 
Rua do Franco, offering all 

kinds of sea food, em­
panadas, a wide range of 
fish from the waters 
around Galicia, meat from 
the aforemeniioned mil­
lion cows, octopus, liny 
pimieiUos de Padivn (little 
green peppers of which 
the occasional one is sear-
ingly hot)... Some are 
irendy; others old fash­
ioned, bul if we had to sin­
gle out one, it would be O 
Gaio Negro, as simple and 
genuine as Galicia itself. 

Sonia Onega is a journalist, 
has been coordinator of Spain 
Gourmelour since i!,s first is­
sue, and is now also a genuine 
pilgnm having walked part of 
the route, inspired by the expe­
rience of researchiiig this article. 
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Castile-Leon 

VILLALCAZAR DE SIRGA 
Meson Los Templarios 
Plaza Mayor 
Tel: (34) 979 880 058 

CARRION DE L O S C O N D E S 
Las Vigas 
Monasterio de San Zoilo 
Tel: (34) 979 880 050 

LEON 
Ad on las Pozo 
Santa Nonia, 16 
Tel: (34) 987 206 768 

Bodega Regia 
Regidores, 9-11 
Tel: (34) 987 213 173 

Vivaldi 
Platerlas, 4 
Tel: (34) 987 260 760 
www.elvivaldi .com 

Barrio Humedo 
Around San Martin Square 
Tapas Bars like La Mazmona, La 
Gitana, El Tizon or El Besugo 

Hotel AC San Antonio 
Velazquez, 10-12 
Tel: (34)987 218 444 

Parador de San Marcos 
Pza. de San Marcos, 7 
Tel: (34) 987 237 300 

ASTORGA 
El Cesar 
Pza. de Espaiia, 2-3 
Tel: (34) 987 604 057 

La Peseta 
San Bartolome, 3 
Tel: (34) 987 617 275 

Parrillada Serrano 
Porteria, 2 
Tel: (34) 987 617 866 

Hotel Astur 
Pza. de Espana, 2-3 
Tel: (34) 987 618 900 

Hotel Gaudi 
Eduardo de Castro, 6 
Tel: (34) 987 615 654 

SANTIAGO MILLAS 
Guts Muths 
Matanzas s/n 
Tel: (34)987 691 123 

C A S T R I L L O DE L O S 
POLVAZARES 
Casa Coscolo 
Rincon, 1 
Tel: (34) 987 691 984 

Cuca La Vaina (Hotel & Rest.) 
Jardin, s/n 
Tel: (34) 987 691 078 

Maruja Botas 
Tel: (34) 987 691 045 

MOLINASECA 
Casa Ramon 
Jardines Angeles Balboa, 2 
Tel: (34) 987 453 153 

La Posada de Muriel (Hotel & Rest.) 
Pza. Santo Cristo 
Tel: (34) 987 453 201 

C A C A B E L O S 
La Moncloa de San L^izaro 
Cimadevilla, 99 
Tel: (34) 987 546 101 

VILLAFRANCA D E L B I E R Z O 
La Charola 
Ctra. N-VI, Madnd-A Coruna, km 406 
Tel: (34) 987 54 00 95 

El Capricho 
Ctra. N-VI, Madrid-A Coruna, 
km 406 
Tel: (34) 987 542 506 

Parador de Turismo 
Av. Calvo Sotelo, s/n 
Tel: (34) 987 540 010 

Galicia 

SAMOS 
Casa de Diaz 
Vilachi, 4 
Tel: (34) 982 187 990 

SANTIAGO 
Casa Marcelo 
Rija Hortas, 1 
Tel: (34) 981 558 580 

Casa Vilas 
Rosalia de Castro, 88 
Tel: (34)981 591 000 

La Tacita d'Juan 
Horreo. 31 
Tel: (34)981 562 041 

Torii Vicente 
Rosalia de Castro, 24 
Tel: (34) 981 594 100 

.•Vt)ove: Hosul de S.an .Vlarcos. LeiSn 
Below C.TSii de Diaz. Samos iLugol 

Parador de los Reyes Catolicos 
Pza. Obradoiro, 1 
Tel: (34) 981 582 200 

O Gate Negro 
Raiiia s/n 
Tel: (34) 981 583 105 

Riia do Franco 
Tapas Bars along this 
street and adjacents: Patio, Titos, 
Paradiso, 42 

PARADORS C E N T R A L 
BOOKING O F F I C E 

www.parador.es 

R U S T I C A E 

www.rusticae.es 

70 iEJ'rE.VlBER-DEcESlBLR 2001 bPAlN oOL RMET0t;R 



W E B S I E S 

Wine 

LEON 

C.R.D.O. Bierzo 
Language: Spanish 
www. crdo-bierzo. es/ 

GALICIA 

C.R.D.O. Ribeira Sacra 
Language: Spanish 
www.ribeirasacra.org/ 

C.R.D.O. Rias Baixas 
Language: Spanish 
www. doriasbaixas. com/ 
Idioma: espanol 

Procjucts 

CASTILE-LEON 

C.R.D.O. Cecina de Leon 
Language: English, French, 
German, Spanish 
ww/w. cecinadeleon, org 

C.R.D.O. Lechazo de Castilla 
Language: English, Spanish 
wviA/v.jcyI.es/jcyl/cag/dgiadr 
/svca/denominaciones/lechazo 
/home,html 

C.R.D.O. Botillos del Bierzo 
Language: English, Spanish 
www,jcyl.es/jcyl/cag/dgiadr/svca 
/denominaciones/botillo/home.html 

GALICIA 

C.R.D.O. Qeixo de Cebreiro 
Language: Spanish 
www. lugonet. com/cebreiro/ 

C.R.D.O. Ternera Gallega 
Language: English, French, Spanish 
wviw.terneragallega .com/ 

Culture an(j Tourism 

CASTILE-LEON 

Junta de Castilla y Leon Touristic 
Information 
Language: Spanish 
www.jcyl.es/jcyl/cict/dgt/svfit 
/turismo/ 

Palencia 

Language: Spanish 
www.turwl.com/ 

Language: Spanish 
www.palencia.com/ayuntamiento/ 

Carr ion de los Condes 

Language: Spanish 
wviW.carrion.cludad.org 

Tierra de Campos 

Language: Spanish 
www.fontun.com/leon/campos.htm 

Leon 

Language: Spanish 
viww.aytoleon.com/ 

Language: Spanish 
www.falamosa.com/ 

La Magarater ia 

Language: Spanish 
www. usuarios .tripod .es/hcordero/ 

Astorga 

Language: Spanish 
www.astorga.com/ 

Bierzo 

Language: Spanish 
www.ccblerzo.com/index.htm 

Language: Spanish 
wviAw. bierzovirtual. com/ 

Ponferrada 

Language: Spanish 
www.ponferrada.org/inicio.htm 

Cacabelos 

Language: English, German, Spanish 
www.iranon,org/cacabelos/ 

Vi l lafranca del Bierzo 

Language: Spanish 
www.bierzonet.es/ieb/patri/villafranca/ 
index.htm 

GALICIA 

Tourgal icia 
Language: English, French, German, 
Italian, Portuguese, Spanish 
wAAw,turgalicia.es/ 

Guias Turfstica de Galicia 

Language: English, Spanish 
www,galinores/galicia.html 

Language: Spanish 
www.galiciaonline.es/camino.htm 

Asoc iac ion Gallega de Tur ismo 
Rural 

Language: Spanish 
www.turismo-rural.com/agatunhtml 

Lugo 

Language: Spanish 
www.diputacionlugo.org/ 

Language: Spanish 
www.lugotur.com/ 

Ribera Sacra 

Language: English, Spanish 
www,pangalaica.conVribsacra/ 

O Cebrei ro 

Language: Spanish 
www.usuarios.cif.es/cebreiro 
/presenta.html 

Sarr ia 

Language: Spanish 
wvvw.sarriaweb.com/ 

A Coruna 

Language: Spanish 
www.diconjna.es/ 

Arzua 

Language: Spanish 
www.pdc.es/castella/fundacio/arzua 
/arzu_5.htm 

Sant iago 

Language: English, Spanish 
wviw.santiagodecompostela.org/ 

Language: Spanish 
www.santiago-compostela.com/ 

Language: English, Spanish 
www.galinor.es/santiago/ 

Language: Spanish 
www.comarcasantiago,com/intro,htm 

More about St. James 
Way 

Federac ion Espariola de 
Asoc iac iones de Amigos del 
Camino de Sant iago 

Language: Spanish 
www.caminosantiago.org 

Friends of the Road to 
Sant iago 

Language: Spanish 
www.geocities.com/rheTropics 
/Equator/2254/ 

El Camino por etapas 

Language: Spanish 
wvm.geocities.com/Yosemite 
/Forest/1286/Etapas.htm 

Language: Spanish 
www.galiciaonline.es/camino.htm 

Centro de Estudios y 
Documentac ion del 
Camino de Sant iago 

www.bibliotecajacobea.org 
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A SHERRY 
CD 
in 

Text 
Bettina Krucken 

Translation 
S)monv'me 

When the Regulatory 

Council of the Jerez-

Xeres-Sherr)' D.O. decid­

ed around two years ago 

to create a ne'w quahty 

seal age dating the oldest wines, the project raised 

quite a bit of dust in more than one sacnstm, the 

wineries' "holy of holies." In the silence of the sac-

risti'as, hidden away from pr>ing eyes, lies a trea­

sure trove of wines, some well over one hundred 

years old, that are only broached on extraordinar)' 

fainily occasions or for ver)' special friends. Since 

the beginning of this year, these gems have become 

available to a wider circle of connoisseurs and wine 

lovers the world over 
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A SHERRY TRE.ASURV 
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The Regulatory Council's initiative 
was no shot in the dark. In fact, it has 
been a long-held and frequently ex-
|)ressed wish of the wineries lo pro­
vide an indication of the age of iheir 
wines on the label, ihough this 
seemed practically vvell nigh given the 
mbcing of vintages in the dv'namic sol­
era system (see Glossar)', page 155). 
Under the new age-dating system, 
three types of dr>' sherr)'-cimonJil/a-
do, ptdo curiado and oloroso-as well 
as the sweel f'edro Ximcnez (PX), 
the classic wines from the area 
around Jerez de la Frontcra in south­
west Spain, are tested, classified and 
marked by the Regulatory Council as 
VOS or VORS on a special back label 
that guarantees ihe age of the wine. 
These abbreviations are admittedly 
derived from the English terms Very 
Old Sherry and Ver>' Old Rare 
Sherrv', which are already widely 
used in the trade. They have, how­
ever, been transformed into the Latin 
Vinum Optimum Signcitum (Best 
Selected Wine) for wines over 20 
years of age, and Vinum Optimum 
Rate Signalum (Best and Extremely 
Rare Selected Wine), defining wines 
over 30 years of age. 
To qualif)' their wines as age-dated 
sherrv; the bodegas have to present 
special, limited batches to the 
Regulator)' Council on one of four 
dates during ihe year for sampling. 
These batches are sealed in the cel­

lars and the sam]?les taken are 
passed on for appraisal to an inde­
pendent tasting committee and then 
to the laboraior)' of the Jerez 
Insiituic for Viticulture and Enology, 
where the average age and other 
variables of the wine are analyzed 
with the help of staic-of-the-art lech­
nolog)'. Only these limited and sepa­
rately sealed batches are certified and 
not, as one might imagine, the whole 
of the solera system in which the 
wine developed. 
The sLx-member lasting committee, 
comprising independent vvine ex­
perts and particular connoisseurs of 
sherr)' wines, is responsible for as­
sessing the organoleptic qualities of 
the wines presented in blind ta.siings. 
The results of lhe.se tastings are of 
prime miporlance, since the old 
wine must, in the first place, demon­
strate its exceptional quality in the 
nose and on the palate of ihe profes­
sional lasiers, and later, consumers. 
Only after tasling is the age of the 
wines established, though this is of 
course the factor behind their devel­
oping such elegant bouquets of 
hazelnut, walnut, ripe figs and fine 
woods, their many-layered notes of 
flavor and their powerful bodv'. 
According to Cesar Saldana, manag­
ing director of the Regulator)' 
Council, "we were surprised lo find" 
at the very first examination of 31 
wines from nine bodegas held in 

November 2000, and in subsequent 
tests, "that the majority of the wines 
presented fell into the older VORS 
caiegor)'. That is their average age 
was 30 years in solera." By the lime 
of the mosl recent age-dating process 
in October 2001, the number of par­
ticipating bodegas had nsen lo 16 
and wines classified to 40 (9 VOS 
and 31 VORS). 

Wine Archeology 
The classihcation of a vvine is initial­
ly established by the wineries them­
selves on the basis of available data 
for the age of the soleras from which 
it vvas drawn, before testing by the 
Institute for Vuiculiure and Enolog)'. 
1 lovveven it has always been common 
practice in Jerez for wineries lo take 
over whole batches of bulls from oth­
er bodegas if there was any break in 
the chain of inheritance, or if the 
wine was sold for any other reason. 
These old wines were used to im­
prove the winery's owm, younger 
slock, or were hoarded away after be­
ing refreshed with younger wines to 
guarantee survival. In many cases, the 
date the boias came into the owner­
ship of the cellar is known, but not 
the precise age of their contents, since 
cellar masters only seldom revealed 
the secrets of the wines they kept and 
tended in writing. The oldest cellars 
in the Marco dejeiez, the sherry 
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I ri angle, already matured their wines 
in huge bulls in the 17th ceniur)', al­
though these were still separated by 
vintages and were noi kepi in ihe sol­
era system, which developed in the 
second half of the 19th century. Ofien 
enough, therefore, there is no accu­
rate record of ihe birth of these "an­
cestors," whose character still influ­
ences the oldest wines of the various 
bodegas lo this day This makes it 
practically impossible to determine 
the average age of the wine in a given 
solera, the so-called solera years, 
wiihoui technological assistance. 
In archeology it is usual lo use the 
C-i4 dating method to establish the 
age ol linds and, astounding as il 
may sound, this meihod is also the 
best suited when it comes lo the an­
cestors of ihese wines. Ol course, in 
this case ii is not a matter ol millions 
of years, but the quaniity of unstable 
C-14 isotopes present in the aimos-
phere, in plants and therefore in 
wine has changed since ihe mid-
19 50s (because of alomic testing), 
and the age of the wines can in fact 
be established very accurately on ihe 
basis of their half-life. Luis Perez 
Rodriguez, who is a member of the 
tasling committee, a chemist and a 
professor of food and environment 
technology at ihe Universily of Cadiz 
explains, "The majority presence of 
molecules from a given vintage rep­
resents the average age of the wine." 
Obviously it is only ever possible to 
establish an average age, because the 
oldesi wines are gradually blended 
or "refreshed" over ihe years vvidi 
younger ones in order to refill the 
bun after vvine has been removed for 
drinking or to replenish losses due 
to evaporation. Wheiher these are 
wines from differeni vintages ihai 
were initially matured separately, or 
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later wines regularly refreshed m a 
solera system, the wines in the butt 
undergo a symbiotic process of bind­
ing in which the maturity of the old­
er generation influences the younger 
wines, and these, in turn, lend new 
strength and vigor to their elders. 
The wine enjoyed by the aficionado 
in the glass is thus created and its 
character refined over generations by 
a whole dynasty of wines. 
The select old wines granted the 
VOS or VORS seals are conditioned 
by the slow and complex process of 
development, and this makes them 
an extremely rare species, whose fu­
ture survival must be protected. The 
D.O. Regulatory Council ensures this 
through the system known in Jerez 
as cupo, which is also used by the 
wineries for many of their commer­
cial lines, though in a less restrictive 
manner The cupos or quotas require 
that a predetermined quantity of 
wine of the same type must be on 
hand in the cellar for a given volume 
of wine removed from the solera 
bulls and botded for sale. For exam­
ple, if an oloroso XYZ has an average 
age of three years (the minimum), 
three liters of the same oloroso XYZ 
must be matured in the bodega's sol­
era system for every one liter sold. In 
the siricdy limited series of wines 
that are over 20 or 30 years old, the 
cupo volumes are increased 20 and 
30 limes respectively in order to en­
sure thai wines in these age cate­
gories remain available in the future. 
Any bodega intending to market its 
oldest wines under the new quality 
seal created by the Regulatory 
Council must undertake lo abide by 
this "preservation order," strictly lim­
iting sales to perhaps between 500 
and 1,500 liters, and proving to the 
Regulatory Council that the relevant 

quantities have been set aside in its 
"sacristias." Nevertheless, the sherry 
wineries retain the option of selling 
their wines without the age-dated-
Sherry label. 
Four years ago, Sanchez Romate 
brought out its "Sacristia de Romate" 
(Romate Sacristy wine). The wme 
was not as yet age dated, but the 
launch lent a commercial character 
to the term, which was in general 
use in Jerez itself. Founded in 1781, 
the firm was among the first to pre­
sent its wines to the Regulatory 
Council and obtain the age-dated 
quality seal. Romaie's Oloroso 
Viejisimo has an average age of more 
than 30 years, as does its 
Amontillado Viejisimo, an impres­
sive dark amber wine with a particu­
larly intense bouquet of dried fruits 
and seemingly unending length on 
the palate. Pedro Ximenez Viejisimo, 
an almost black wine of over 20 
years of age, completes the trio. It 
stands out for its full, smooth raisin 
and sweel fig flavors. 

Sherry Legends 
A walk through the old town of Jerez 
de la Frontera takes the visitor 
through a maze of high whitewashed 
walls punctured by high, narrow 
windows and occasionally broken by 
a massive gate, opening onto the 
sherry cathedrals of Sanchez Romate, 
Gonzalez Byass and Pedro Domecq, 
not to mention other smaller bode­
gas such as Emilio Lustau and Dios 
Baco, and, finally, the almost un­
known Bodega de la Calle Ponce, 
owned by Valdespino. Around the 
delightful inner patio, which is shad­
ed by the growth of a pair of two-
hundred year old vines, are the 
storerooms housing the butts of the 

eight criacleras and the solera of the 
prize-winning Fino Inocente. It was 
here, that I had the rare opportunity 
to follow the natural and original de­
velopment of an old amontillado 
step by step from the fresh young fi­
no in criadera 7 through the perfect­
ly mature, wonderfully aromatic fino 
of criadera 5, on to the green-gold, 
full fino of criadera 3 and finally to 
the elegant, burnished fino of the 
solera, where the wine is covered on­
ly by the slightest layer of yeast. At 
the end of the solera is the "No" butt. 
This buit, which is clearly marked 
"No," has hardly been touched since 
1948̂ and is in itself the heart of a 
miniature sacristia. No wine is 
drawn from the butt (at the very 
most a few drops when somebody 
like myself has the good fortune to 
try a sip), and wine from the Fino 
Inocente solera is added only to re­
plenish the loss from evaporation. 
What was once Fino Inocente, pro­
tected from the air under a dense 
layer of yeast, has over the years be­
come an extraordinary amontillado, 
whose noble breeding still shows 
through its clean and distinguished 
bouquet. 
Valdespino's sacristy wines do not, 
however, come from this liny sleep­
ing beauty of a bodega, but from the 
botas of the Bodega Grande de 
Valdespino, where the base is kept 
for the oloroso Su Majestad, the ex­
ceptional amontillado Coliseo and 
the palo cortado Cardenal, all three 
VORS category wines. Bodegas 
Valdespino was acquired in 1999 by 
Jose Estevez, S.A., which also owns 
Marques del Real Tesoro (since 
1989). By the end of 2001, all of the 
Valdespino butts will have been 
transferred to Jose Estevez's new fa­
cility, but the fate of the magical little 
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Bodega de la Calle Ponce and the 
historic Bodega Grande is not yet 
sealed, as Esievez has in fad taken 
over only the wine slocks but not 
the properties. 
Gonz;ilez-Byass one of the oldest 
bodegas in Jerez and still family 
owned to this day has Vinum 
Optimum R;ire Signalum of all four 
possible types in its "holy of holies " 
These are the Amontillado del Duque, 
Apostoles (palo conado), Matus;ilem 
tsweet oloroso) and PX Noe. The 
name Amontillado del Duque vvas 
given for the simple reason that the 
founder of the firm, Manuel Maria 
Gonzalez, purchased the solera from 
the Duke of Medinaceli in 1857. 
According lo ihe 1880 price list, a 
bottle ol -Amontillado del Duque cost 
7.50 pesetas at the time-lhc price that 
such a boiilc might command at auc­
tion loda)' is hard lo gauge (see box 
'"Sherr)' .Auctions"). This amontillado 
still retains its finesse with hints of the 
biological aging process under yeasi, 
l-)eing partly refreshed with wine from 
the tradilional fino soleras and vvith 
fine, old vintage amoniillados. 
The name palo cortado .Aposioles is 
quite a different sior)'. Its origin goes 
back to a vnsit made by Queen Isabel 
II of Spam to Gonzalez Byass in late 
October 1862. Their Majesties wished 
to observe how the grapes were 
pressed, ihough several weeks after 
harvesting this looked all bul impossi­
ble. Nevertheless, grapes originally 
intended for the production of raisins 
and hung out to dry were broughl in 
from the households of Jerez. From 
these grapes, 16,000 liters of wine 
were pressed. This quaniity would 
have been enough to fill 33 nomial 
butts, but vvas instead distributed 
among 12 immense ban'els. The 
name is thus derived from the 

numerolog)'-33 is the age of Christ, 
while the number 12 is associated 
vvith the .'Xpostlcs. 
The names of ihc other tvvo wine 
types. .VIethuselah and Noah speak lor 
themselves. The unbelievably smooth 
and richly nuanced PX Noe comes 
from a solera which has the grand to­
tal of 19 criaderas behind it. or over it 
I should say The impression this gives 

indeed reminds the beholder of the 
.Ark, in which the whole heredity of the 
vvine is assembled and concentrated. 

Wines for Meditation 
Domccq's Amontillado Sl-l"* is another 
example of a fino whose solera, after 
long years maturing under us proiec-
live layer of yeast, has naiurally he-
comc an amoniillado without the usual 
addition of alcohol to fortify the vvine. 
In the matter of breeding, oloroso 
Sibarita, which also has an average age 
of well over thirty years, is the perfect 
counterpart lo the amomillado. The 
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The wines of the area around Jerez 
were already highly prized In 
Roman times and exports to the 
metropolis thrived. In the late 17th 
and 18th centuries, numerous 
English and French wine-trading 
houses established themselves in 
southern Spain in order to guaran­
tee supplies of this noble wine, 
called "sherry" after the Arabic 
name for the city. "Sherish." 
Nowadays, a wide vanety of excel­
lent sherry wines is available the 
world over, and the attention of the 
most demanding sherry connois­
seurs and aficionados, and of 
course collectors, has turned to the 
acquisition of unique, rare old wines 
at auction. 

Sotheby's in London placed a lot of 
Antonio Barbadillo "Reliquias" un­
der the hammer in May last year. 
Some of the bottles went for C420 

each to private collectors from the 
United Kingdom, the Far East, Brazil 
and the U.S.A. In October this year, a 
bottle of the same wine fetched a new 
record price of E450 at Sotheby's. The 
exact age of the wine is unknown, 
though Barbadillo affirms that it has 
lain in botas in the firm's home town of 
Sanlijcar de Banameda for some 150 
years. 
Christie's East in New York auctioned 
a one-of-a-kind lot of old vintage wine 
from Bodegas Williams & Humbert on 
1 October this year. These were the 
best vintages, one butt of each having 
been kept by the winery since 1920. 
The bottles were filled specially for 
Chnstie's. Two bottles of the 1945 
Oloroso were offered for USS 300-
400, two 1957 amontillados for USS 
240-300 and three 1962 palo corta­
dos for USS 240-300. 
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solera in the El Molino Btxlega was 
btaried more than 250 years ago and 
remains redolent of the long histor)- of 
this traditional wincr)'. A wine for 
meditation, l̂ est taken in moments of 
solitude and reflection. This wine, to­
gether with the matchless PX 
Venerable and palo cortado 
Capuchino, has been on the markei 
for decades in strictly limited series. It 
will now be officially recognized as 
N'inum Optimum Rare Signalum 
through the new label. 
Sandeman's "Royals "-Rov al Esmeralda 
(amontillado). Royal Corregidor 
(oloroso), Roval Ambrosanie (PX)-are 
among the younger wines, Ixing on 
average "only'' twcnl)' or more years 
ol age, but they all come Irom soleras 
that are more than a ceniur)' old. A 
scion of the seventh generation, 
George Thomas David Sandeman is 
responsible lor steering the lirm into 
new waicrs, having recently escaped 
the clutches of the multinational 
Seagram's. 

The oloroso Cmz Vicja .solera has a 
rather unusual sior)' behind it. The 
wine ilself is the producl of the 
Fausiino Gonzalez vvinerv', a small un­
dertaking that has decidedly not l)een 
crowned with vine leaves for cen­
turies. The solera butts, however, 
come from the cellars ol the Alcazar 
(citadel) of Jerez, where the noble 
Villavicencio family lived. 
In 1758, Don Jose Maria Nuiiez de 
Villavicencio y Fernandez de 
Villavicencio laid down the first butts 
for this wine and ordered that they 
might only be passed on in inheri­
tance to daughters by the name of 
\nis. The ancient boias went dovvm 
the female line from daughter to 
daughter, always vvith the name In6s, 
until 1862. when they fell to ihe male 
line until, in 1971. Dona Mercedes 
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Aranda y Paul, who had no heirs, sold the 
wine 10 Faustino Gonzalez, a local doctor. 
1 was olfcre'd to ir)' an oloroso drawn di­
rectly from the butt in this small, family 
bodega. Searching for a description, I find 
"the perfect lover" on the tip of my 
tongue, almost literally Intense and 
promising in the nose, smooth, but with a 
mature and noble character and extraordi­
nar)' Ixidy... 

Bcllina Kruckcn /uis h,-< i: . i'.'uf iidd'i .>/ S;v;!i! 
Gounnctow since 1994. 
Exporters on page 136 and phtno credits 
on page 136. 
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The Jerez wineries 
Languages: English. German, 
Spanish 

This site gives full details of the 
wines and wineries in the sherry-
producing district of Jerez, as well 
as information on the local climate 
and soil, han/esting process, fer­
mentation and classification. 
www.jerez.org/es/turismo-
ocio/bodegaOl .html 

Wine search 
Language: English 
This page offers a powerful search 
engine with thousands of links, 281 
of which offer information on sher­
ries and on wineries in the Jerez 
district. 
www.whatwherewine.com 

Sherry and gastronomy 
Language: English 
A selection of recipes featuring various 
sherries. 
www.sherry.org/envgasOO.html 

C.R.D.O. Jerez-Xeres-Sherry 
and Manzanilla-Sanlijcar de 
Barrameda 
Languages: English. French, Spanish 
This is the official site of the Regulating 
Council for the Jerez-Xeres-Sherry 
and Manzanilla-Sanlucar de 
Barrameda D.O. It offers full informa­
tion on the wines covered by the D.O, 
(must, fennentation, classification, ag­
ing, sherry types and consumer statis­
tics), as well as a history of sherry and 
descriptions of the vineyards, gastron­
omy and wineries. 
www.sherry.org 
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Characterful 

CAVAS Cava is one of Spains many contributions to the 

world of wine, yet this sparkling wine-so much 

a part of Christinas and special occasions 

generally-is one that most of us know little about. 

Cava unneries produce more than young sparklers; 

behind the scenes, in-the-know cavistas who 

understand how prolonged aging can fine tune 

these wines to bring out special characterisiics, 

are demonstrating their conviction with projects 

of their own, mainly gran resen'os. In the process, 

new facets of Cava are being revealed-there is 

hitherto unsuspected character behind the fizz. 

TEXT 
ANABEL PASCUAL 

TRANSLATION 
HAWTS PRITCHARD 



CHARACTERFUt CAVAS 

The iraditional method of making 
sjiarkling wine means that Cava is 
wine twice over insofar as it under­
goes a second fermentation in the 
boiile. Cava is officially denominated 
a vino espumoso de calulad producido 
en region determinada i\aH:prd lor 
short), or "quality sparkling wine 
produced in a specific region." The 
designated region encompasses 159 
municipalities, most ol ihem in the 
Penedes (where San Sadurni de 
Noya is the Cava hub) and oiher ar­
eas ol Catalonia, though it is also 
n i . ' J i k I I I 11 '.'.'Vi i: u ; i . i IC:- i : : l..:i 

Rioja, Aragon, Navarre, the Basque 
Couniry Valencia and Extremadura, 
which beiween ihem have a total of 
.32,000 hectares (79,072 acres) 
of vine)'ards. 
The three star Cava grape varieties 
are, unquestionably, whiles Macabeo, 
Xarel.lo and Parellada. Varieties au-
thoiized later in addition to this trio 
for their aromatic contribution in­
clude Chardonnay Subirai or 
Malvasia Riqjana, and reds 
Garnacha, Mona.strell, Pinot Noir 
and Trepai, these lasl two for rose 
Cavas. 
.At harvest time, the grape juice is 
vinified with selected yeasts and 
each variety is fermenied separately. 
The next stage after vinificalion is 
the blending of the base wine, main­
ly using the Macabco, Xarel.lo, 
Parellada ino. Once the wines 
judged the optimal basis for 
sparkling wine have been chosen, 
the melodo iradiciomd proceeds to 

ihe bottling wiih .sugars and selected 
yeasts which, during the second fer­
mentation in the bottle hermetically 
sealed with a crown cap, will gener­
ate ihc carbon dioxide or fizz so 
characierisiic of Cava. 
For this process to take place, the bot­
tles are laid down horizontally in cel­
lars so thai carbon dioxide can form 
gradualh' and naiurally-the slower 
this process is, the finer and more ele­
gant the eventual bead will be. 
Afler ihe aging period, the lees or 
sediments produced during the sec­
ond fennentaiion form deposits in 
the bottle. The riddling process is 
designed to move the sediment grad­
ually into the neck lo facilitate its 
eventual removal. This ts done by 
placing the bottles in riddling-racks 
(for manual treatment) or giro-
paleties (for aulomalic ircaimeni) 
and giving the bottle a fractional 
turn and a sliglu shake while inclin­
ing it gradually towards the vertical 
until the deposits are up against the 
stopper, at which point the boiiles 
are ready for disgorgement. 
As a general rule, ihe next slep is to 
freeze the neck of the bottle and re­
move the stopper, allowing the accu­
mulated pressure inside the bottle to 
expel the frozen sediment with a 
minimal loss of liquid. If the Cava is 
to be a brut nature, the bottle will be 
topped up vvith more of the original 
blend, while for oiher ly]3es of Cava 
(extra brut, extra dry, dr)', semi-di-)' 
and swcei), a "dosage," usually a 
mixture of wine and sugar, will be 

added before stoppering the bottle 
with its fina! cork and capsule and 
applying the appropriaie back label 
issued by ihe Regulatory Council. 

Complex Cavas 
When an "average" Cava arrives in 
iic •;i:akc:p..n,i:. i: \\\'.\ l::.y<: .;ni.Lr-

gone an obligatory nine months' ag­
ing, which technically qualifies it for 
reserva designation. In practice, 
however. Cava makers use the term 
reserva on the label only when, in 
their opinion, a wine possesses a def­
inite personality, is the producl of a 
special method, and, generally, has 
been aged for longer lhan the mini­
mum obligatory period. Vintage dat­
ing of Cavas is becoming more fre­
quent, generally in the case of aged 
Cavas, or of the products of a vintage 
the winemaker considers excepiion-
al, Grfln rcsei-vas will have been aged 
for ai least 30 months, during which 
lime the acidity of ihe while base 
wine harmonizes with the carbon 
dioxide and alcohol, integrating 
these elements to give wines which 
are rounder and milder in the 
mouib, 

Ciran reservas are not produced on a 
large scale, both because of their 
high quality targets and for reasons 
of economic viabiliiv': an average ag­
ing period of four years entails mul­
tiplying by four slocks held at any 
one lime, lying up capital mean­
while. Xavier Gramona of the winery 
Gramona explains that this sort of 
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Gran rescrva;; arc complex 
Cavas. and ihcir complc.vity 
derives from slow aging on 
the lees. 

specialist winemaking increases pro­
duction costs significantly, particu­
larly so when, as in his own case, a 
winery opts for the artisan approach. 
A lot of patience is called for before 
the producl reaches the marketplace 
given that from the .second fermenta­
tion on, the whole process is manual 
(nddling, disgorgement and even fi­
nal presentation). 
These Cavas are carefully made wines 
which, with no cask aging and up to 
eight years old, show no negative 
signs of old age or of oxidation. 
These arc complex Cavas, and their 
complexity derives from long, slow 

aging on the lees. These sparkling 
wines produce none of the gassy 
feeling which Cavas with just nine 
months aging can produce in the 
stomach; these can be dnink in 
quaniity without acidity or carbon 
dioxide causing discomfort. To 
achieve a successful gran reserva, a 
winemaker has to start vvith good 
raw materials-a good wine starts in 
the vineyard. 
Gabriel Suberviola, managing direc­
tor of Scgura Viudas, stresses that for 
a Cava lo improve over the course of 
aging, it is essential to select consis­
tently for quality In general terms, 

this means starling off vvith old vine­
yards, selecting particular plots and 
grapes which are healthy, ripe and 
balanced as regards appropriate sug­
ar and acidity levels. Al Segura 
Viudas, to avoid unpleasant surprises 
at harvest lime and to ensure that 
grapes reach the winer)' in peak con­
dition, the raw material is transport­
ed in perforated boxes to avoid un­
wanted fermentation occurring when 
grapes split during transportation. 
Culling edge lechnolog)' is Impor­
tant ai Scgura Viudas-a member 
company of the Freixenet Group-but 
intuition and backing new hunches 
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also have their place. The bodega's 
latest venture is called Torre 
Galimany, a 1998 vintage Cava 
which will be released onto the mar­
ket as a gran rcserva. The predomi­
nant varieiy is Xarel.lo, made by pel­
licular maceration (involving skin 
contact) and fenuentation in the 
cask where it stays for several 
months on the lees. Also involved 
are Macabco and Parellada. which al­
so spend several months in the same 
lank where they ferment on the lees. 
Suberviola assures us that the resul­
tant Cava will be "amazing." 
Once the grapes have reached the 
presses, only must obtained from the 
first pressing is vinified to provide 
the base wine. Selecting the mosi 
suitable base wines for an aged Cava 
is a skilled business. At Raventos i 
Blanc (whose founder, josep Mana 
R.nventos i Blanc, is a member of the 
Codorniu lamily) a lasting panel 
made up of five professionals, com­
pany president Manuel Ravenios 
among them, tries the differeni 
wines to create the coupagc or blend 
they consider ideal for three or four 
years of aging. The benefits of such 
selectivity will show wnih the pas­
sage of time, as Cava ages slowly. 
Gran Reserva Personal MRN is the 
end result of this kind of sustained 
selection for quality at Manuel 
Raventos' winery. 

Though there is no such thing as a 
set formula for vaneiies and the ex­
act proportions in which they should 
be used to achieve a good gran reser­
va Cava, Xarel.lo has emerged as one 
of the Cava maker's favorites. Not 
only is it the second most suitable 
variety for the production of the 
bubbles, bul it also contains high 
levels of pol)'phcnols and higher 
acidity boih allribules qualifying il 
unquestionably as a leading ingredi­
ent in a vvine intended for aging, 
alongside Macabeo and, to a lesser 
degree, Parellada, which is a little 
lacking in acidity and concentrated 
sugars lo benefit from aging. 
Manuel Ravenios agrees that there is 
no fixed recipe for making a gran 
reserva, though he puts greal stress 
on the importance of the s)mnbioiic 
vineyard-Cava relationship, opting 
definitively when making gran reser­
vas, for old vines whose grapes take 
on personality from their terrain. 
Yeasts play a formative function m 
the second lermentation, so no self-
respecting Cava maker will obtain his 
from anywhere but his own vines. 
Al Gramona, ihcy recognize the im­
portance of skilled selection of 
yeasts, especially when a vvine may 
spend up to eight years in close con­
tact with ihem. Gramona slill retains 
its artisan tone and tradition, as ex-
emplihed by the labor-intensive 

process of riddling whieh is still 
done in riddle-racks and by hand. 
This winer)''s Cavas are slill aged in 
corked raiher lhan crown capped 
bottles, which means that disgorge­
ment cannot be done mechanically, 
but requires a specialist with pincers 
and considerable dexterity lo remove 
the cork vvith minimum loss of liq­
uid. Tradition and craftsmanship are 
the irademark of this bodega, bul 
five generations' worth of accumulat­
ed winemaking know-how by no 
means precludes embracing ultra 
modern technology 
The years of experience which .Agusti 
TorcllO, head of the bodega of the 
same name, acquired in other com­
panies belore selling up his own, 
have stood him in good stead. By his 
owm account, the market has treated 
him well, a fact that is not surprising 
given his quality oriented business 
philosophy and his way of involving 
the consumer therein through shar­
ing informalion-"ihe more the bet­
ter." His mosl personal creation is a 
vvine called Kripia, a Cava originally 
thought of as a special treat for 
friends. The friends in question in­
sisted that he should launch it com­
mercially on the grounds that this 
four-year-old gran reserva Cava, an 
artisan product from start lo finish, 
including the bottle design, deserved 
wider recognition. 
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More Consumer 
Information 
The Regulatory Council is promoting 
the establishment of guideline stan­
dards for gran reservas; the Council's 
technical expert, Francisco Gonzalez, 
explains why: "Age and quality are 
not s)'nonymous. The product may 
not be finite, but quality is." 
Maximum quality guarantees are 
what the Regulator)' Council aims lo 
provide by introducing more rigor­
ous monitoring lor the benefit of the 
consumer. One example is limiting 
the gran rescrva categor)' to Brut 
Nature. Extra Brut and Bnil Cavas. 
The wines will also be submitted lo 
strict organoleptic lastings and will 
be dillcrentiatcd Irom other Cavas by 
means of specific back labels. 
Manuel Raventos, president of 
Riivenios i Blanc, believes: "If we're 
going to offer the public a gran reser­
va, a product with greater added val­
ue, then wc must provide them with 
guarantees aboul that producl." 
The recommendation will also be 
made that labeling should also dis­
play the date when disgorgement 
look place. Agusti Torello was one of 
the pioneers in doing this. He ex­
plains the relevance of this apparent 
detail: "It indicates a Cava's life span" 
(namely a year to eighteen months 

afler the disgorgement date). "This is 
something a consumer needs to 
know if he is lo enjoy a Cava at its 
Ijest," he explains. 
Gabriel Suberviola also advocates 
telling consumers more-''There is an 
increasing demand for informa-
iion"-and is confident that the addi­
tional information required for gran 
rcservas will "raise both Cava's quali­
ty and its image. Furthermore, mak­
ing a top ol the range product makes 
you more demanding vvith the rest of 
your range." They know all about 
this at Gramona, a bodega which 
prides iisell on making longer-aged 
Cavas, the minimum aging period 
being eighteen months and the aver­
age around four years. Nothing earns 
customer fidelity like quality, as 
''Gramonaddicis"-devotees of 
Gramona Imperial, a brut 
gran reserva-will testify 
Though Cava is still a very seasonal 
choice-over 50 percent of sales oc­
cur between December and 
Januar)'-peoplc are gradually chang­
ing the way they drink it. 
Consumers are starling to discover 
how well il works as an aperitif and 
even as a wine for drinking right 
through a meal. For this second op­
tion, the more strongly llavored ihe 
food, the more mature the Cava you 
should drink wiih i l . And this is pre­
cisely why reservas and gran rcservas 

are receiving so much attention. 
The Catalans drink Cava virtually all 
ilmough lunch or dinner. The advan­
tage of a gran reserva Cava is that it 
stands up well to lood with more 
complex flavors, as Sergi Torres, chef 
at the Cava d'en .Sergi restaurant in 
San Sadurni de Noya, affirms. One 
of his specially dishes is arrosejat de 
Jideos, a dish typical of the Catalan 
coast (noodles cooked in a fish 
fumet to which a chopped garlic and 
parsley picada, clams and chunks of 
fish are added). Its rich flavors call 
for a gran reserva Cava with plenty 
of body, scope and the tertiary aro­
mas that only an aged sparkling wine 
can offer. 

The principle is obvious. All it lakes 
IS an initial leap of failh to discover 
how well the elegance and character 
of a gran reserva Cava will match 
.some of your favorite di.shes. 

.Anahel Pascual is ii umiiudisl who S/I, LII;|. 

izes in wine-related issues al EFtiAGRO, 
[hi- agiifood subsidiary of EFE news agency. 

Exporters on page 136 and photo credits on 
page 156. 
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FROM THE 
CANARY 
ISUXNDS 

The Taste of Summer 
All Year Long 
Warm from the garden, firm and juicy, a 

perfectly ripe tomato embodies the taste of 

summer. If you Hve in northern Europe, 

chances are that your tomatoes are sun-fillcd 

emissaries from the Canary Islands that, 

thanks to the fortunate combination of a 

privileged climate and a constant striving for 

quality, reach their destination in excellent 

condition just days after harvesting. 

TEXT 
LAURA KUMIN 
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Lycoperskon (ycti;)er.siciUTi, the true 
denomination of our contemporary 
^.ILKI staple, has a curious social and 
culinary hisior)'. The fruit of the 
Lycopersicum Esctdentum, native to 
Latin America, mosl likely reached 
Europe in the 16lh ceniury vvith re­
luming Spanish colonizers whose 
word lomale is an adaptation of the 
Aztec (omatl. Its relationship to the 
Solanaceae or nightshade lamily, an 
honor it shares with potatoes, egg­
plants and capsicum peppers, proba­
bly had something to do with the 
initial suspicion it aroused here. 
European botanists make references 
10 the mala aurea, or golden apple as 
early as 1554, the term suggesting 
that earlier varieties vvere yellow. 
Rumor of the tomato's supposed 
aphrodisiac qualities earned il the 
name "love apple." Al first used as a 
decorative plant, il is only at the end 
of the 17lh ceniury that evidence ap­
pears of the lomato hndmg a place 
in continental cuisine. Ninety-three 
percent water and refreshingly 
acidic, tomaioes are a modest source 
of vitamins ,\ and C. Today the ver­
satile fmit, fresh, pureed or in sauce, 
is a staple of kitchens ihroughoul 
the world. 

The Canar)' Islands began cultivating 
tomaioes in earnest a ceniury ago. 
Tomatoes are currently the region's 
pnncipal export crop, along vvith ba­
nanas. Mosl growers export 100 per­
cent of their production with princi­
pal destinations being the U.K., for 
local consumption, and Rotterdam, 
the distribution point for the rest ol 
i 1.1 p.-

The islands' unique geographical 
characterisiics, the same that have 
attracted tourists for decades, are key 

factors in explaining the popularity 
of the Canar)' Island tomato. Long 
hours of sunshine, a benign climate 
with temperatures that normally 
range beiween 12° and 22°C (53 and 
71''F) and ihe slight salinity of both 
soil and waler all combine to giv-e 
this fruit its unique character. 
Al the same lime, commitment to 
quality, innovation, and environmen­
tal and health safely have helped the 
Canary Island lomato to maintain a 
high profile in spile of competition 
from growers in Holland and 
Morocco, the latter slill exempted 
from E.E.C. export restrictions and 
with lower labor costs. 
The islands of Tenerife and Liis 
Palmas are ihe region's principal pro­
ducers, with 1.300 hectares (3,200 
acres) planted and an output of 132 

million kg in Tcnerife and 222 mil­
lion kg in Grand Canar)' Island, 
where 2,300 hectares (5,700 acres) 
are dedicated to tomaio cultivation. 
An estimated 25,000 families make 
their living directly from tomatoes, 
not to mention 6,000-8,000 related 
jobs. That refreshing red accent grac­
ing your salad bowl moves approxi­
mately 210 million euros in the 
Canar)' Islands, suppl)ing supermar­
kets ihroughoul the U.K., 
Scandinavia, Germany, and more re­
cently Poland, the Czech Republic 
and Russia. Growers on both islands 
reduce costs by sharing shipping 
contracts through export associa­
tions FEDEX in Las Palmas and 
ACETO in Tenerife. 
.Although the Canary Islands have a 
long-standing reputation for produc-
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ing high quality tomaioes, the indus­
tr)' has been hard hit during ihe past 
five years by tomaio yellow leaf curl 
vims. The resulting decrease in 
lomaio production has prompted 
cultivators not only to research 
vinis-resisiani varieties, but lo con­
centrate on maintaining, and im­
proving quality control as well as 
investigating new growing 
techniques. 
In spile of a drop in production and 
planting surface, the past decade has 
broughl about higher production vol­
ume per plant. The majority of grow­
ers that 1 spoke with, however, were 
more concerned aboul quality lhan 
quantity The tomato's flavor depends 
on its sugar content, approximately 
3-5 percent and measured in points 
per brix. (1 brix = Ig sugar/1) 

Long-life varieties, designed to main­
tain optimum consistency and color 
Irom harvest to arrival at the con­
sumer's table, have to some extent 
sacriliced Ravor for durability, a fact 
that growers are quick to recognize. 
For this reason, one of their principal 
concerns is recuperating the intense 
flavor and aroma so eharaciensiic of 
Canar)' Island tomatoes, without sac­
rificing the fmii's hardiness. 

Organic Farming 
.Vlthough strict organic cultivation is 
still fairly limited in the Canary 
Islands, (40-45 hecLare.s/99-111 
acres are organically farmed on 
Tenerife, representing 4-5 percent of 
total lomaio production), increasing 
numbers of growers are experiment­

ing with small areas dedicated to or­
ganic methods. Tvvo cooperatives. 
Coabona and Verdevivo, are pro­
ducing organic tomatoes on 18 
hectares (44 acres) of land this year 
and expect lo cultivate twice as 
much in 2002. 
Organic farming is very strictly regu­
lated and soil preparaiion can take 
several years. All tomato plantations 
on the Canary Islands are protected 
by netting thai lets in light while 
proieciing the fragile fruit from the 
winds ihai sing constantly through 
ihe fine mesh. Organic fields must 
be totally isolated in order lo avoid 
contamination of water, air or tools 
by residual pesticides. They may on­
ly be treated wiih approved sub­
stances, including neem oil, sulphur, 
garlic extract, compost or purine and 
manure from organically fed 
animals. 

With one kilo of tomaio seeds fetch­
ing from 18,000 to 24,000 euros 
most growers, not only those follow­
ing organic methods, prefer to pro­
duce their own seeds in order to 
achieve greater quality control. 
El Viso. an organic fami in Arico, 
Tenerife, is having positive results so 
far with Thomas tomatoes grafted 
onto Heiman plants, har\'esiing 
aboul 4 kilos (8.8 pounds) of fruii 
per plant. In spile of the greater vul­
nerability of organic farming to plant 
diseases or harmful insects and its la­
bor iniensiveness, organic fanners 
have one sure advantage over grow­
ers using more conventional meth­
ods: they know chat there is a guar­
anteed demand for their producl and 
that concerned consumers are will­
ing to pay the higher price these 
lomatoes command. 
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soil and waler combinf iii Rive ihis fniit It's iiniciue character. 

The Hydroponic 
Option 
Hydroponic cuhivation is another 
option thai is increasingly well-ac­
cepted. During a visit to Manuel 
JesHs Acevedo Hernandez's nine-
hectare (22 acres) farm in Tenerife 
where hydroponic methods have 
been in use since 1997, I spoke at 
length vvith Manuel, one of a new 
generation of young agricultural en­
gineers that is bringing technological 
expertise to a traditionally lamily-
nin business. 
"Conventional planting methods re­
quire bringing soil down from the 
northern part of the island which is 
expensive. With hydroponics and its 
inert planting medium, we can con­
trol the quality of ihe fruit by modi-
f)ing the nutrients and irrigation ac­
cording to the needs of each field," 
Manuel explained-' Fo\ir seedlings 
are planted in crushed volcanic rock 
in 17-24 liter plastic trays.The plants 
are watered beiween seven and lil-
teen times daily with a standard nu­
tritive solution lhai is modified 

according to the growth cycle of the 
plants. We adjust the water supply 
according to the amount of sun-
light-" 
"Right now we are using an open 
system. Our idea is to eventual ly re­
cycle the residual water." he contin­
ued. "It's a much more delicate 
process. .An error or a break in a 
pipeline can be disastrous and two 
or three backup s)'Stems are re­
quired. Although organic farming is 
growing at a faster rate, I think that 
if we can make the necessary adjust­
ments to a system of recycled water, 
hydroponics can be the technique 
of ihe future." 
Tomaio plants have iradilionally 
been trained to grow up vertical 
guiding lines. When they reach ap­
proximately two meiers (6.5 fl) the 
plant will begin to grow downward. 
Many farms are using anoiher 
method involving pulleys for the 
guiding lines. As the plant gets taller 
the lines are gradually relaxed until 
the plants are growing almost hori­
zontally Fruit is located al a height 
that makes it easier to harvest and 
scarring is reduced. 

True Canary Flavor 
The committed team at Coagisora, 
the 400-member cooperative located 
in Gui'a de Isora,Tenerife that pro­
duces 32,000 tons of tomatoes annu­
ally, maintains that tradicional plant­
ing, using soil and water and the 
most natural methods no.ssible, 
makes for the best flavor. "A Daniela 
tomato grown here has xip to cwo 
points more flavor chan che same va­
riety grown elsewhere," explains 
Coagisora manager Julian Lorenzo 
Hernandez. ""VVe are also concerned 
wich innovation and are building an 
experimental greenhouse chac will 
yield its lirst harvest this spring. Our 
idea is to work together vvith seed 
companies to develop a variety that 
can be profiled as a true Canary 
Island lomaio, consistent enough for 
shipping but with our traditionally in­
tense Ilavor, starting Irom and improv­
ing upon older varieties such as the 
Angela, Estrella or Meltine. We hope 
to be read)' for exporting in three 
years- In our opinion the next logical 
step would be to obtain denomination 
of origin for Canar)' Island tomatoes." 

88 SrPTEMfirR- DFCrvlllER 2lWI ^I'.AIS CnLIRVirTOWR 



TOMATOES FROM THE CANARY ISLANDS 

CO 

Coagisora, like many olher growers, 
also follows a system of integrated 
pest control that works to prevent 
insect damage to crops by the selec­
tive introduction of natural preda­
tors. Respectful of the environment 
and the health of farm workers, inte­
grated pest control is combined with 
the limiied use of less aggressive pes­
ticides that will not harm the insect 
predators. Although this system is 
increasingly popular, some growers 
feel that the benefits are not worth 
the risks involved by maintaining a 
low level pest population in order lo 
keep the predators alive. .Another 
concern is preserving the health ol 
the colonies of native bumblebees 
that arc purchased annually and 
used to cross-pollinate the tomato 
plants. The sturdy bombus canaiiensis 
was present in all the llowering 
greenhouses I visited. 
Fresh water is scarce in the Canar)' 
Islands and one of the pnncipal ob­
jectives of new cultivation methods 
is achieving maximum growth using 
the leasi water possible. Bonny, by 
far the largest producer on Grand 
Canar)' Island, is constantly re­
searching new technological and 
business techniques. Bonny is a self-
sufficient operation, overseeing pro­
duction from seed to export and has 
invested in its own dcsalinizaiion 
plant. President Pepin Garcia is 
pleased with the results of lasl year's 
promotional campaign in the U.K. 
"We needed to maintain our distinc­
tive ideniity", he affirms. 
Producers realize that only the high­
est quality tomatoes can compete on 
the international market. Packing 
plants like the impressively high­
tech Bonny S.A. in Tenerife, place 
the tomaioes, warm from the green­
house, in cold siorage to stop the 

maturation process. From November 
through the end of May 150 people 
check incoming fruit for blemishes 
and sort according to size. The toma­
toes are then bmshed clean, washed 
and dried, separated once again ac­
cording to quality and then calibrat­
ed by photoelectric camera accord­
ing to the standard 1-12 Dutch color 
scale or the color scale provided by 
the customer. Careful temperature 
regulation before and during ship-

Tiic Canar) Islands have a lonn-slanclmj; repu-
lalion for producing high quality lomatoes. 

ping ensures that the fruit reaches 
its destination without significant 
change in color. Customers may 
specify package and pallet 
size as well. 
SOIVRE (Official Health Control 
Inspection) in Tenerife and in Las 
Palmas carries out funher inspec­
tions. These portside laboratories an­
alyze samples from tomaioes ready 
for export using chromatographic 
readings to ensure that fruii meets 
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San Nicolas de Tolentino, known 
as La Aldea, has the distinction of 
being the only town in Spain to 
make its living exclusively from 
tomatoes. Nestled in a valley sur­
rounded by dramatic mountains 
on the western coast of Grand 
Canary Island, the town's 8,200 
inhabitants have not seen a drop 
of rain in five years. 
Celestino Sucirez, a passionate 
advocate of informed innovation 
and managing director of 
Copaisan, the town's major toma­
to cooperative, gave us a guided 
tour of the cooperative's experi­
mental aeroponic greenhouse. 
After visiting several conventional 
greenhouses, the concentrated, 
humid green profusion of 
Copaisan's aeroponic plants was 
a surprise. 
Developed by Fernando Longini, 
an Italian architect, the deceptively 
simple system allows for perma­
nent cultivation but requires care­
fully monitored conditions. Short 
lengths of hollow metal tubing 
called husos (similar to a spindle) 
are placed one on top of another. 
The narrow space where one huso 
nests within the next leaves just 
enough room to insert a plant, 
whose roots rest within the slot. 
Young plants are placed on top, 
each huso below housing a pro­

gressively more mature plant. The ef­
fect is visually akin to entering a forest 
of tropical tin woodsmen. 
After approximately three weeks, de­
pending on the light, the plant is ready 
to be moved down one slot. When the 
bottom plant is ready for harvesting its 
huso is removed, all of the sections 
are lowered one position and a new 
plant is placed on top. Plants need no 
soil and receive their nutrients through 
the water piped in periodically through 
the top which filters down to all the 
plants. 

Copaisan has had excellent results 
with eggplants for two continuous 
years, and is still working on adapting 
the system for tomatoes, whose leafi­
er plants prevent sunlight from reach­
ing the fruit on the bottom. Although 
this affects color, flavor is excellent. 
At present these tomatoes are avail­
able only for local consumption. 
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AENOR (Spanish Norm Institute) 
health standards. Mosl growers also 
maintain their own laboratories. The 
elimination of pesticide residues, a 
high prioriiy issue vvith consumers, 
IS extremely strict. 
Pride in quality concern for con­
sumer health and the environmenl, 
dedication to customer service and a 
pa.ssion for technological innova­
tion... it's a lot lo pack into one 
small faiit. But then again, the 
Canary Island lomato, like its ripe 
red color, has always been intense. 

Laura Kimxin is a journalist and pc<W\'ii 
in^ arts producer based in Madnd. 

Exporters on page 136. 

Native bumhlebees are used to 
cross-pollinate the tomato plants 
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I asked every Canary Island grower 
I met to define the perfect tomato. 
The answer was unanimous. 
"Round, consistent, not too large, 
with an intense dark red color that 
is almost green or purple, and fla­
vor, lots of flavor." This insistence 
on flavor, sometimes sacrificed in 
favor of more resistance to travel­
ing long distances, is heard again 
and again, and for good reason. 
Ninety percent of the Canary 
Islanders eat their tomatoes raw. 
What's their idea of food for the 
gods? A perfect tomato, sliced 
thin, slathered with extra-virgin 
olive oil and a sprinkling of coarse 
salt. Simple, direct and delicious. 
Celestino Suarez, managing direc­
tor of Copaisan, in San Nicolas de 
Tolentino, simplifies even further 
"When I was a child," he remi­
nisces, "my mother kept tomatoes 
in a bowl on the table. We simply 
reached out and ate them like ap­
ples. We only began slicing our 
tomatoes about twenty years ago." 
Chef David Moraga at El Jable, a 
restaurant specializing in traditional 
Canary Island cuisine in San Isidro, 
Tenerife, pairs raw tomatoes with 
local cheeses, both fresh and 
grilled, using simple dressings of 
grated gariic, olive oil, fresh 
oregano and coarse salt. Tomato 
vinaigrette accompanied a succu­
lent piece of grilled pollack fish. He 

often garnishes dishes with a tomato 
comfit, prepared by slow cooking 
wedges of peeled and seeded tomato 
in olive oil, a process that brings out 
the fruit's natural sweetness. 
This contrast of sweetness and acidity 
characterizes some of the more un­
usual recipes that I found. Bonny of­
fers an interesting one for fried cherry 
tomatoes with sugar and oregano in 
their online cookbook (v»/ww.bonny.es). 
Tomato jam, prepared by slow cook­
ing equal parts of tomatoes and sugar 
with a dash of lemon juice or cinna­
mon is a staple in local households. 
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The New 
Spanish 
Chefs. Part 2 

Fresh 
TEXT 

VICKY HAYWARD 

PHOTOS 
TOYA LEGIDO/ICEX 

In the second- of two articles on Spam's rising young chefs, 

we broaden our focus from the Basque Countr)' and Catalonia, 

to look at other regions where new-wave kitchens are 

springing up in town and country. We portray seven chefs, 

each from a different area of Spain, and we look at recurrent 

themes that lie behind their work: the renovation of Spain's 

regional cuisines; a shared belief in the importance of a 

personal cooking style; the pioneering role of the self-taughi 

cooks; and, finally the belief in friendship as a common bond 

that is fundamental to their work. 
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Who 
are these 
Spanish chefs? 

Mainly in their Ivventics 
and early thirties, all these 
cooks now run their owm 
kitchens. But they have 
achieved that indepen­
dence via differeni routes. 
Some fell into cooking by 
chance and learned on the 
job, while others searched 
out a training in top 
French and Spanish 
kitchens. Some are chef-
proprietors ol their own 
restauranis; others cook in 
family businesses that 
luu- lii-.-ii Liiul !"i^nii-ii^ 
for generations; a few were 
offered the chance of run­
ning a kilchen b)' innova­
tive restaurateurs and 
hoteliers. Whatever ihe 
differences, however, ihey 
see themselves as a like-
minded, albeit scaiiered, 
community. 'We often 
joke about the fact that 
what we really have in 
common is that we're just 
a bunch of people who 
chose to work crazy 
hours!" (Francis Paniego). 

Where 
are they working 

All over the place: each of 
the seven chefs portrayed 
here cooks in a different 
region. Round-lhe-year 
lourism has helped 
support clusters ol young 
cooks close lo the coast 
in Asiurias, Alicanie and 
Andalusia. Others have 
chosen to locate them­
selves in the couniiyside, 
or to stay where they were 
born. Mosl of them say 

there are greater benefits 
than losses in working 
outside the main gastrono­
mic circuits and close lo 
the producers. " I want to 
work here al the roois, 
at the base of things, close 
lo the suppliers-
rd never want to buy 
produce by phone. It's 
good to have your feet 
on the ground." 
(Marcelo Tejedor) 
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What is their culinary What sets this 

Background? Group apart 
Their training is ver)' var­
ied, ranging from studying 
at the new breed of 
Spanish cooker)' schools 
run by town-halls, regions 
and the stale to doing ap­
prenticeships with a string 
of buropean master-chefs. 
' The fact that we have 
world-level chefs in Spain 
now who have opened 
their doors for work 
practice is vital." 
iManuel de la Osa, chef-
proprietor of Las Rejas). 
.At the other end of the 
scale arc a group of self-
taught chefs, who are 
strategically important in 

the Spanish scene for the 
original thinking they 
bring to their cooking. 
Indeed, the entire group is 
inlluenccd by an outstand­
ing mentor who is self-
taught "Ferran Adria is 
a reference point lor 
everybody because he has 
created new concepts and 
sel the standards very high 
without being self-con-
gratulator)'. He has made 
us all aware of how much 
work there is lo do." 
(Pepe Rodriguez Rey) 

fronn their 
Basque 
and Catalan 
colleagues? 

Since these chefs are out­
side the main gastronomic 
circuits, they are often 
working in areas with little 
or no tradition of haute 
cuisine. For the same rea­
son, they often tend to 
work in greater isolation. 
"We make the effort to 
travel to congresses and so 
on, and we'll drive for 
hours to eat with col­
leagues and friends on 
days off. It's important to 
get a sense of support." 
(Aizpea Ohianeder). Their 
distanced perspective also 
gives them a particularly 
free, questioning attitude 
unattached to established 
styles, fashions or schools 
of resiaurant cuisme. But, 
perhaps what sets ihem 
apart most of all is geogra­
phy or, raiher. how that is 
reflected in Spain's e.xlra-
ordinar)' biodiversity, 
which gives them very dif­
ferent ranges of produce 
and local food traditions. 
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How far are 
they influenced by 

Regiona 
cooking? 

/i 

All their cooking is filled 
with a sense of place. 
"Here, in Spain, the im­
portant thing is that even 
if you eal with your eyes 
closed you know where 
you are." Oose Carlos 
Capel, gastronomic critic 
of EX Pais, the main daily 
newspaper in Spain) There 
are various reasons for 
this: one is that the 
Spanish have a strong bias 
lowards regional tastes; 
another is that the pro­
duce and traditions of an 

unexplored (crroir provide 
scope for highly original 
and exciting menus. 
Sometimes there is a far 
deeper, instinctive sense 
of local tradition and pro­
duce that lends character 
to these young cook.s' 
work. "Wc play wiih 
native tastes Irom past 
times. I like lo identify 
that, as a way of balancing 
the shift to global 
flavors in many other 
areas." (Jose Anionio 
Campo Viejo) 

What are the 

Issues 
on their agenda? First and foremost, quaiity 
of produce. Since these 
cooks live and work so 
close to the producers, 
they arc particularly aware 
of the need to search out 
and buy their raw materi­
als first-hand from fisher­
men, grovvers and rearers. 
.Another important theme 
is originality. Jacques 
Maximin's comiucnt, 
"Creativity is not copying," 
which Ferran .Adria made 
famous in Spain, is a 

shared ethic. Finally, since 
they have oflen built up 
their clientele from zero, 
they arc especially aware 
of its imporiance. "Here 
there's a sense that there's a 
quiet revolution going on 
and everyone can enjoy il. 
A big pan of that is ihc 
public. They help, they 
really appreciate what 
we're doing and, even, 
to a cenain extent, they 
provoke it." 
(Jose Carios Garcia Oni'z) 
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And, last of all, 
what does the 

Future 
hold? 

"I'm convinced that this 
tnovement of chefs will 
keep on growing and 
spreading outwards. 
We may see il happen 
at two levels: first, in 
a new breed of eaiing 
places whose cooking is 
based on local produce, 
and second, in another 
more expensive lype 
of modern restaurant 
with lop-flighi auieur 
cuisine." 

(Jos6 Carlos Capel) 

We can expect to see 
more emigres, like Aizpea 
Ohiancder. moving from 
well-developed 
gastronomic regions to set 
off in search of "fresh 
pastures." And at some 
point we may well see 
this group pull together 
M | i ! : ; y ; i n i : ; i ; H > ; ; . L l U : i . ' L 

in defending liie surv îval 
and quality of the Spanish 
produee on which ihey 
rely as their raw materi­
als. What is certain is that 

this new generation will 
keep surprising us; their 
long-term aims may not 
be what we expect. 
"Al the end of the day, the 
friendships are what count 
Lhe mosL. 
For me, the idea that we'll 
be sitting down 
and having a coffee in the 
sun together when we're 
eighty is more 
imponani than the 
achieve men is." 
(Quique Dacosta) 

Vicky Ilayward is a ivriter, 
jou?Tia!ist cjiicl book editor 
whose arliclei about the 
ans, travel, soda/ issues and 
food arc published intcrna-
iionally. She is senior editor 
of Booth-Clihhorn Eclilions. 
London. She lives in .Madrid. 
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Marcelo 
Tejedor 

Tl 
• 

When Marcelo Tejedor came home 
lo Galicia after ten years in France he 
sel up his restaurant. Casa Marcelo, 
a stone's throw from Santiago cathe­
dral. Here, he offers an accessibly 
priced, no-choice, five-course lasting 
menu to just over two dozen people 
at lunch or dinner. Even iriore un­
conventionally, he repeats each 
dish-say a crab and barnacle soup, 
or sardines stuffed with basil cream 
and served with a tomato 
gd^putlio-only a few limes. "It's my 

produce. I go to the fish and veg-
eiable markets to see what is there 
and decide everv'thing around the 
produce from one day to the next. 
1 need lo cook spontaneously like 
this, bui W'ith professional means." 
The lure ol the markets may be 
explained partly by the ume he spent 
hauling craies in Vigo, the thiiving 
Galician pori where his father was 
a fruit wholesaler. But the underlying 
confidence, skills and commitment 
necessar)- to take such risks are 
explained by his experience; three 
years working alongside Jacques 
Maximin and a further year wiih 
.Alain Ducasse. "1 lumed up there 
clutching a Galician cheese, a wine 
and a potter)- statue and he burst out 
laughing." Finally, he returned home 
afler another four years running 
kitchens in Toulouse and Marseilles 
"Like Maximin, 1 understand cook­
ing as something that's very visceral. 
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im more interested in how lo 
express emotion than lechnique. 
The produce tells you everything 
you need to learn." His style, 
wherever he is working, is built 
around regional produce: here, in 
Santiago, lor example, he buys root 
vegetables and well-grazed native 
beef and, at the coast, Atlantic fish 
and seaweed. 
His confidence and his philosophy, 
clearly relleci his time spent abroad. 
"The Spanish cooks of the 1970s and 
1980s have opened a door, but we 
siill have a lot to do lo raise everyday 
standards here right around Spain . 
My greatest pride is to see how many 
young people come to the restaurani. 
Now that's a real marker ol change." 

Favorite ingrEdients: 
"All fresh produce. 1 am a fanatic 
ahout vegetables, things like cour­
gettes (zucchini) vvith flowers or 
home-grown herbs. And 1 am very 
happy with a way I've discovered 
for cooking fish ai a very low 
tcmperalure." 

Tuna Fillets in Fig Leaves 
"The beauty of this tlish hcs in the 
subtlety of the aroma from the fig 
leaves, which have to be as tender 
as possible, and the juicy bul lirm 
texture of a verv' fresh boniio." 

Serves 4: 
• 4 lender fig leaves 
• 150 g (5 oz) courgettes (zucchini), 

I rimmed 
• 1 small onion, skinned 
• 1 garlic clove, skinned 
• Leaves from a small sprig of th)TTie 
• 4 luna fillets, each weighing 100 g 

(3 1/2 oz) 
• A lew drops of extra-virgin olive 

oil, for frying 
• Salt and pepper, to taste 
• Maldon salt flakes, to serve 

Parsley vinctigrcUe: 
• 1 handful of parsley 
• 1 garlic clove, skinned 
• 1 dsp cider vinegar 
• 2 dsps vvater 
• About 200 ml (7 11 oz) extra-virgin 

olive oil 

Mustard and sherry vinegar 
vinaigrette; 
• 1 tsp Dijon mustard 
• 2 dsps reduced meat stock 
• 1 tsp shcny vinegar 
• 6 dsps grapeseed oil 
• Sail and pepper 

Wash the fig leaves carefully and pat 
dry Sauie the sliced courgettes to­
gether with the chopped onion, gar­
lic clove and thv'me leaves. Season 
lightly, drain and keep to one side. 
Puree the parsley, garlic clove, cider 
vinegar and water for the vinaigrette 
in a blender. Add the olive oil until 
you have a smooth emtslsion, ^^.•;i:^llI! 
and sieve. 
Mix the mustard with the meat stock 
and vinegar. Emulsify with the 
grapeseed oil and sea.son. 
Spread a spoonful of the sautfed 
courgettes on each fig leaf, place a 
tuna fillet on top of that, then spoon 
more courgette over ihe fish. Fold in 
the fig leaf to form a packet. Heat a 
few drops ol olive oil in a heavy-boi-
lomed pan and fry the fish for 3 
minutes on both sides. (If you prefer 
your fish belter done, leave il a litlle 
longer in the pan.) Serve with the 
emulsified parsley vnnaigreite, extra-
virgin olive oil and Maldon salt, 

Rcco7J7i)it'Htieci vvine.-
Marcelo recommends a traditional, 
unfiliered Albarino from Pedralonga, 
a small family bodega that uses no 
sulphur in the vinific.aiion. 
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Pepe 
^odnguez 
Rey 

"1 see myself as an eternal apprentice," 
says Pepe Rodriguez Rey "1 think 
one day they'll shut me up for being 
obsessed, like Don Quixote. 1 go to 
sleep and wake up reading cook­
books." He learned to cook through 
necessity aged 23, when his father, 
who ran ihe kilchen of El Bohio, 
ihe family's roadside restaurant near 
Toledo, fell ill. Pepe went to work 
at the stove while his elder brother 
look over front-of-house. "1 got the 
bug and thought, wow, there's more 
CO this than I realized." His cook­
ing-bold and modern, vvith clear 
roots in Casiilian provincial cook­
ing-has evolved during a decade of 
work at El Bohto, with added input 
from early morning shopping trips lo 
Madrid's wholesale markei and sum­
mer courses with Spanish and 
French chefs and pat'issiers. 
"I'm mainly sell-iaughi," he explains, 
•'but that does not mean you do not 
learn. You need to keep learning all 
the lime." His seasonal dishes play 
restlessly with color, flavor and deco-
raiiv e ideas, but they also reflect a 
down-to-earth instinct for good eai­
ing. Examples are a tomaio gazpacho 
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wiih a floating crunchy croquette of 
liquid, hoi Manchego cheese; a salad 
of green leaves bunched in a tubular 
wafer; a chunky fillet of salt-cod 
served with an earthy tripe saute 
and a thin trail of plum compote. 
Surprisingly, perhaps, he describes 
his cooking as "pretty simple," But 
his modesty and location ouiside the 
main gastronomic circuits are, 
perhaps, the key to his continuing 
development, ""you have to be ver)' 
self-cntical, look at national and 
Intemaiional standards, bui at the 
same lime do your own ihing," 
he says. 

Favorite ingredients: 
"1 could pick one, but i l wouldn't be 
the truth. What 1 like about cooking 
is the idea that every kind of pro­
duce-fish, meat, vegetables—can be 
turned into something interesting." 
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Salt-cod Ajoarriero with 
Manchego, Pine Kernels 
and Black Olives 
"1 like dishes that have a renovated 
sense of tradition, a signature style of 
lightness coiTibined with depth of 
flavor. This recipe is based on a very 
old regional dish iradilionally made 
jusi wiih salt-cod, potato, olive oil 
and garlic. You need lo start to make 
it one 10 iwo days ahead of eating." 

Serves 4: 

• 250 g (8 oz) salt-cod fillet 
• 250 ml (8 n oz) extra-virgin 

olive oil 
• 1/2 head of garlic, trimmed bul 

not skinned 
• 400 ml(13 floz) milk 
• 1 1/2 leaves of gelatin, or 3g 

(1/8 oz) softened in water 

To serve: 

• 16 toasted pine kernels 
• 8-12 black olives 
• 60 g (2 oz) fresh white cheese, 

optional 
• 4-cin ( i 1/2-iii) thinly cut squares 

of mature Manchego cheese, rind 
removed 

• Fresh chives or parsley 
• Baby croutons 
• A lillle mild extra-virgin oliv-e oil 

Soak the salt-cod in vvater for 24-36 
hours, turning every four hours, and 
replacing the vvater two to three 
times. When the salt is removed, skin 
the fish. Warm through the olive oil 
with the garlic over the lowest heal 
for 15-20 miriutcs, remove from the 
heat and leave to infuse. 
Gently heal the salt-cod in milk for 
10-15 minuies. Remove. Soften the 
gelatin in a cup of cold water, drain it 
and dbsolve i l in the warm milk. 
Puree the salt-cod in blender, pour in 
the milk and llien, slowly, beat in the 
ohve oil until you have an emulsified 
puree. Leave to set in a cool place. 
Serve the ajoarricro slightly chilled or 
just below room temperature, spoon­
ing it on to each plate and scattering 
the pine kernels, olives and croQlons 
over ihe top. If you like, a finish 
with a trace of beaten fresh while 
cheese and a litlle mild olive oil. 
Prop up a square of Manchego verti­
cally against the mixture. 

Recommended wiiie; 
The El Bohio sommelier would serve 
a varietal white wine made from 
the Airen grape native to La Mancha 
D.O. and Valdepenas D.O. 
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Aizpea 
Ohianeder 
and Xabier 
Diaz 

Like many Basque chefs, Aizpea 
Ohianeder and her partner Xabier 
Diaz lefl their native region to lind a 
new cooking tcrroir. They arrived in 
Extremadura four years ago, aged 23 
and 24, invited to run the kitchens 
at the Hotel Rocamador south of 
Badajoz. Aizpea had started young. 
"By the lime I was nine, 1 was getting 
aprons as birthday presenis. Later I 
tried to construct the equivalent of a 
university course by working and 
studying with major chefs." She and 
Xabier met v\-hile ihey were working 
together at Arzak. Then she took off 
for France to work with Michel Bras, 
who offered her a job, but she 
turned ii down when the chance 
came up to work at the Rocamador. 
"We wanted to find a creative chal­
lenge logeiher" She says ihey have 
now begun co find their ovvn "anti-
style," working with a small kilchen 
team of seven, including a local 
cook. They work with native animal 
brceils-local Iberian pork. Merino 
lamb and Retinto beef-as well as riv­
er fish, wild vegetables, and local 
herbs and spices. "We simply apply 
what we've learned to local produce. 
We research it and find out what we 
can do with it, how it works and re­
acts. There are so few people work­
ing here that it's easy to find your 
own personal approach without de­
liberately looking for a style." Their 
complex constructions-such as a 
main-course of carpaccio millc-feuille 
with thyme ice cream, marinated lo­
cal wild earth funghi in red wine 
glaze, cRinchy fatback and curly 
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endive salad, or local Merino lamb 
roasted with herb buiier and foie 
gras, served with cumin puree-have 
earned them a loniiidable reputa­
tion. Aizpea says that working with 
Xabier imposes an added rigor. "It is 
really useful to have the discussion, 
two opinions. Our golden rule is that 
if one of us really doesn't like an 
idea, then it's vetoed. It's much better 
to do that lhan be forced lo do 
things you don't believe in." 

Favorite ingredients: 
"Iberian pork: we use the fresh meat 
and the cured ham in as many ways 
as possible-not just the prime cuts 
like the fillet, but also the faiback, 
trotters and so on. And we look for 
different ways of using the ham-
for example in a cream served with 
a Jardiniere of sixteen vegetables 
lopped by ham shavings." 

Salt-co(j Cream, Black 
Olive and Pimenton 
Brittle, and Bread Sofrito 
Salad 
"We worked out ihis dish lasl year, 
when we vvere looking for something 
new to use salt-cod and local ingre­
dients. First we found the way to use 
the olives, then we built in a sofrito 
of bread and garlic, and finally we 
hit upon the idea of caramelizing the 
smoked pitnenton (a l)'pe of papnka 
from Spain) produced in the nonh of 
the region." 

Sei-ves 6: 
Black olive ami pimenton brittle: 
• 60 g (2 oz) black olives, stoned 
• 80 g (jusi over 2 1/2 oz) unsalled 

butler, diced 
• 100 g (3 l/2oz) plain flour, sifted 
• 25 g (3/4 oz) ground almonds 

• 40 g (1 1/4 oz) sugar 
• 10 ml (2 isp) liquid glucose 

Pimcnton syrup: 
• 45 g (1 1/2 oz) sugar 
• 6 ml (1 isp + few drops) glucose 
• 100 ml (3 1/2 n oz) water 
• 10 g (just under 1/2 oz) La Vera 

smoked bittersweet pimenion 

Salt-cod crea»i: 
• 300 g (10 oz) spring onions, 

trimmed and chopped 
• 2 garlic cloves, skinned and sliced 
• 25 ml (3/4 fl oz) extra-virgin 

olive oil 
• 220 g (7 l/2oz) salt-cod, soaked 

to desalt 
• 2 sheets of gelaiin or 4 g(l/8 oz) 

powdered gelatin, softened in 
water 

Bread sufrilo: 
• 25 g (3/4 oz) cured ham 
• 1 clove of garlic, skinned 

and sliced 
• 1-2 th.sp extra-virgin olive oil 
• 100 g (3 1/2 oz) dried bread­

crumbs 
• 25 g (3/4 oz) unsalled butler 

Dry the olives for the briille in a very 
cool oven (110"C, 225°E gas mark 
1/4) for 8 hours and pulp them in a 
blender. Measure out 25 g (3/4 oz) of 
the paste. Use half of i l in a short-
crust pasir)', rubbing it into the flour 
and dried almonds vv-ith the butler. 
Leave the dough to rest for 2 hours, 
roll it out and bake on a flat oven-
sheet in a moderately warm oven 
(180''C, 350''E gas mark 4). When 
cool, place in the blender and reduce 
to crumbs. 
Slowly heal the sugar and glucose to­
gether over low heal and when ihey 
become a light golden syrup, stir in 
the rest ol the olive paste. Mix in the 
same volume of pasir)' crumbs, stir­

ring over low heat lor 20 minutes to 
give a dough-like consisiency Turn 
on to baking parchment, roll out and 
cut into squares with the help ol a 
ruler and pastry cutter. 
Make the pimenion syrup: 
caramelize the sugar and glucose, 
add the waler and pimenion, and 
cook for 30 seconds. Cool. 
Make the salt-cod cream; sweat the 
spring onions and garlic in the olive 
oil, add the llaked salt-cod and saute 
ever)'ihing together Drain off the oil, 
add the soaked gelatin lo the pan, 
pour ever)thing into the blender and 
puree. Cool. 
Fry the cured ham and garlic for the 
sofiiio in oil in a heavy-bottomed fry­
ing pan. Remove the hain and garlic, 
wipe ihe pan clean, meli the butter 
in it and saute the breadcrumbs until 
golden, stirring in the fried garlic 
and ham at the end. 
Pour a thin line of pimenion syrup 
on one side of each plate. Alternate 
in a vertical sandwich small spoon­
fuls of salt-cod cream with squares of 
the black olive brittle in the center 
and place a spoonful of the sofriio 
on the olher side of the plate la)'ing 
il on a bed of green leaves if you like. 

Reco/nmcnded tvine: 
Aizpea and Xabier recommend one 
of the red wines from Extremadura 
with body and a balanced acidity 
such as Cortereal Platinum, a 
Cabemei Sauvignon from Tierra de 
Barros D.O. 
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Quique 
Dacosta 

Twelve years ago, when Quique 
Dacosia started work in the kitchen 
at El Poblel in Denia, a coastal Lown 
in Alicanie province, he had no for­
mal cookery training. He explains: 
"1 did not have any real notions of 
modernity 1 looked at certain chefs' 
way ol working, their philosophy, 
and it made sense to me." A dozen 
years later, now aged 28, Quic|ue has 
experience cooking with other 
thefs-jacques Chivois and Michel 
Bras in France, Juan Mari Arzak in 
the Basque Countrv; Sanli Santamaria 
and Ferran Adria in Caialonia-but he 
remains siiigle-mindedl)' unattached 
to any regional cooking or established 
chef's siyie. "I'm more interesied in 
the food memories wc store away be­
cause that opens up much wider pos­
sibilities. My main guideline has been 

lo analyze constantly Why? How? 
What could work? I have always 
wanted to vcy and develop an entirely 
personal style and aestheiic." Four 
years ago he slopped reading recipes 
10 avoid other people's infiuence. 
Today backed by a dozen-strong 
kilchen team and starting work on 
his owm book, his menu revels in 
Spain's full range of produce, which 
he combines in unexpected, modern 
bul never gimmicky ways: there may 
be Galician oysters sheened by an 
Albaritio wine gelee and served with 
apple granila: or .Allanlie clams baked 
in salt and sen-ed wiih Navarrese jar­
diniere of vegetables; or a garlic soup 
with lastetaombs of local lobster and 
black pudding floaiing in i i ; or fresh 
luna vvith a sunflower-seed variation 
of Catalan ronxesco sauce. "First coincs 

the produce, then the imagination, 
and then the technique," he says 
without hesitation. "The last two 
should never come first." 
Nevertheless, his cooking uses very-
varied techniques and is full of imag­
inative attention to detail. "1 think 
our generation wants lo say some­
thing through our cooking, even if 
it's just about the smell of the sea 
that day or of the herbs on the 
mountain, or the market where 
you've shopped in ihe morning. It's 
not so much that we're looking for 
anything new, but more that we're 
conscious there's a lol to do." 

Favori(e ingred\cnts: 
"My caviar is sea urchins, when 
they're fresh and in season, with that 
wonderful sweet taste of ihe sea." 
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Knuckle of Ham with 
Warm Ham Gelee and 
Fresh Pea Sauce 
'Tf possible, I make this with smoked 
Iberian pork hams. The lettuce 
hearts bring a reminder of green 
earthy flavors and lifl all the dishs 
textures." 

Serves 4: 
2 l<nuckles of smoked ham 
2 garlic cloves, skinned 
1 carrot, peeled 
1 cardoon or celery stalk 
2 leeks, trimmed 

Gclee: 
500 ml (16 n oz) water 
250 g (8 oz) ham bones 
1/4 onion, skinned 
1/4 leek, Lrimmed 
60 g (2 oz) dried chickpe;is, 
soaked in cold waler 
120 g (4 oz) boiling fowl or 
chicken bones 
1/2 Tudela or Lillle Gem lettuce 
(or lettuce heart) 
1 small sprig of thyTTie 
1/2 garlic clove, skinned 
'f -J, ^ l.'H r.z •• .^Li.ir 

Pea saitce: 
1 leek, trimmed 
1 onion, .skinned 
1/2 garlic dove, skinned 
1 small sprig of thyme 
120 g (4 oz) fresh peas 
120 g (4 oz) snow peas 
25 g (3/4 oz) cured ham kit 
(Iberian, if possible) 
750 ml (1 1/2 pis) chicken 
or vegetable stock 
Salt, to taste 

Crtitieli^' hain aitd vegetables: 
• 2 slices cured Iberian ham, diced 
• 1 isp toasted pine kernels 
• 1 dsp sauteed baby peas 
• 2 tsps finely chopped onion 
• 8 leaves ol Swiss chard 

Cover the ham knuckles with water 
and simmer with the garlic and 
flavoring vegetables lor 11/2 hours. 
Remove from the heat; leave ihe 
knuckles to keep warm in the stock. 
Put the ham bones and Havoring 
ingredienis for the gelee in a large 
pan with the water, bring to a boil 
and simmer lor 2 hours. Cool and 
scrape ofl the solidified fat on ihe 
surface of the stock, measure out 
400 ml (1 1/2 pts) of it and clarify 
Wann a cupful of the consommS, 
solum the agar in it and return 
to the pan. Spoon 30 ml (2 ibsp) 
of consomme into each deep plaie 
and leave to cool until shortly before 
serving. 
Make the green pea sauce. Sweat the 
leek, onion, mrlic and thvme in the 
ham fat, and moisten with the stock. 
Simmer for 10 minutes, add the peas 
and the snowpeas, and cook for 
3 minutes. Puree in a food-blender. 
Sieve, check the salt and keep wai-m. 
Shortly before serving, remove 
the ham joints from the stock, drain 
them well and cut ofl the meat. 
Keep warm. Dry-fry the diced cured 
ham in a verv' hot non-stick fr)'ing 
pan until brovvmed and crunchy 
Keep warm- Heat through the plates 
gently in a very cool oven 
(bO^C, 125^F) so the gelatin reaches 
around 45°C, 113°E Put about 
25 g (1 oz) boiled ham on top 

of each plate, and scatier the sauteed 
baby peas, snow peas and finely 
chopped onion around it. Place 
the cnmchy fried ham and Swiss 
chard leaf to one side. Serve the pea 
sauce separately in small 60 ml 
(2 fl oz) glass mugs. 

Recojuntendcd wine: 
Quique recommends a red vvine 
with red fruit flavors but noi so 
powerful that il competes with the 
dishs personality: on home ground, 
for example, he would serve local 
winemaker Enric|ue Mendoza's 
Alicanie D.O. Cabernet Sauvignon 
Crianza, produced at nearby Alfaz 
del Pi. 
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Francis 
Paniego 

"1 wanted to be like my mother 
and grandmother from a ver)' young 
age," says Francis Paniego. "I don't 
think il is very useful to talk aboul 
a vocation. Let's just say thai ! never 
wanted to escape the family restau­
rant." .Aged 33. chef-proprietor of 
Echaurren. in La Rioja. he grew up 
in the kilchen of the family's cooking 
inn where his grandmother and his 
mother. Marisa Sanchez, both 
cooked before him. He studied 
at Madrid's cooking school and 
worked his way up through a series 
of restaurant apprenticeships, 
the final one with French maestro 
l-'ernand Arrambide in Si. Jean Pied 
de Port. "1 didn't really plan my 
career. I simply did what I could to 
work in the best kitchens. 1 worked 
really, really hard and 1 soaked up 
a lol in each place." In 1988, back 
at Echaunen, he scooped a major 
regional and national award lor his 
style, an interface between traditional 
and modern cooking. Today he runs 
the kitchen, working alongside his 
mother "I suppose my cooking is 
a personal vision of passing on the 
family tradition, but looked at in a 
differeni way," he comments, " l l is a 
vcr)' regional point olview: il cannot 
be an)- olher way in Spain. There isn't 
any cultural fusion here." For him, 
it is the idea raiher than the produce 
that pulls together a dish 
"Sometimes, fore.xample, you want 
to provoke people, particularly very 
orthodox gourmets, to make ihcm 
smile. We serve pig's car, snout and 
tripe, bul the pig's ear is in a wine 
vinegar gelee, and the tripe is cui 
into ribbons like tagliatelli. In this 
sense, he says, il is not family tradi­
tion but the excitement of the new 
that motivates him. "There's a huge 
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unexplored potential in Spanish 
cooking because of the biodiversity, 
the ingredients. I think that's why 
our generation feels excited. There's 
so much to do. We're out there in 
virgin terriior)'." 

Fa vo r i i c i ng red i cn ts: 
"The best thing I'v-e ever done is 
olive oil aromatized with wood-
smoke from vine shoois. 1 had spent 
years looking for a way to capture 
the aroma and flavor of Riojan 
grilling. Finally, inspired by .\dria. I 
hit upon the idea of smoking very 
pale-flavored olive oil in a pressure 
cooker for 24 hours. And it worked!" 

Langoustines Dressed 
with Tomato Tartare and 
Fried Dates 
"The microwave oven is a kilchen 
tool that does not enjoy a lol of 
popularity among gourmets, and 
they are right in that it has been used 
indiscriminately and, in some cases, 
has destroyed good food. Bul il is 
pcrlecl for ihis sauce because il 
allows us lo extiact the juices from 
the langoustines' heads. 
1 he langoustines can be chosen 
or adapted to whatever is available 
locally." 

Serves 4: 
• 12 langousiines 
• Large pinch ol finely ground sea salt 
• 1-2 ibsp desiccated coconut 
• Extra-virgin olive oil, for shallow-

fr)-ing 

Tinnato tarturc: 
• 100 g (3 1/2 oz) lomaio, diced 
• 25 g (3/4 oz) preserved dates, 

chopped 
• 250 ml (8 n oz) extra-virgin 

olive oil 
• 1/2 onion, skinned, chopped into 

julienne and browned 
• 1/2 handful of trimmed and 

chopped spring onions 
• Splash of Worcestershire Sauce 
• Table salt, to lasie 



Sauce: 
• Langousline shells 
• A Hide water 
• Splash of e.xira-virgin olive oil 
• I tbsp pine kemels 
• 1 tbsp slivered almonds 

To serve: 
• 4 preserved dates, stoned and ver}' 

lirii'ly diced 
• Mix together all the ingredients for 

the tomato tartare and leave the 
flavors to blend. 

Peel the tangoustines (reserve the 
shells), remove the thin strip run­
ning do^vn each one's back and di­
vide them between four brocheties, 
piercing three langoustines on each. 
Season with salt and coconut. 

Place the langoustine shells in a mi­
crowave dish, add a lillle waler and a 
splash ol extra-virgin olive oil. Cook 
in a microwave for ihrce minuies at 
high leniperaiure. Sieve and whisk 
lo emulsify Saute the pine kemels 
and almonds until golden in a little 
olive oil in a heavy-based iD'ing pan, 
and drain the nuts well (keep the pan 
with the oil), Pour some of ihe lan­
gousline stock over the nuts to infuse 
wlih their llavors. Strain the sauce, 
keep It warm and reserve the nuts, 
Shallow-fr)' the langoustines 
briefly-for aboul 15 seconds-in very 
hot olive oil. Remove, drain briefiy 
on kitchen paper Lowel and pass 
quickly through a hot oven (230"C, 
450°E gas mark 8). 

Meanwhile, Iry the date slices in the 
olive oil until trunchy and drain on 
kilchen paper-towels. Shape the 
lomato tartare (at room lemperature) 
in a high-sided ring mold on each 
plate. Remove the hrocheites from 
the oven and place one on each 
plate, next to the lartare. Moisten the 
b rochet le and lartare with the prawm 
stock and garnish with ihe dates, al­
monds and pine kernels. 

Recommended wine: 
Francis says there is only one possi­
bility: a red Rioja Reserva made vvith 
100 percent Tempranillo grapes. 
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"I'm trying to convey a certain 
simplicity, bul an exacting one," 
says Jose Carlos Garcia Ortiz, who 
grew up at his parents' rcsiauiani, 
the Cafe de Paris, in Malaga, and has 
cooked there since 1997. He studied 
at a cookery school in Malaga and 
worked with a series ol Spanish 
and French maesiros such as Martin 
Berasategui ("because of his philoso­
phy"), Michel Bras ("for the way he 
expresses something througli food") 
and Joan Roca ("his system of work 
is so interesting"). But he says he was 
also lucky that he had helped out his 
parents as a teenager before his train­
ing. "Thai way you knovv wliai you 
need to learn," he laughs. His cooking 
since he took over the restaurant 
reflects his Andalusian roots in a 
deeply fell way, with everyday local 
products and dishes-like sardines, 
gazpachos, chickpeas and 
artichokes-given the same respecl as 
the prized luscious local prawns, and 
langoustines, Three of the gazpachos 
are an example: gelled red gazpacho, 
cut inio cubes and served iis an 
aperiiivui white almond ajo bianco, 
served with a small scoop of red 
wine granila; and a melon soup, 
ligliily enriched with mayonnaise. 
"1 like to use simple, cheap ingredients 
in dishes which run through fiavors 
Irom sweel to bitter and acid. He also 
cites as an infiuence "everything that 
works against stress: yoga and zen, 
for example, or doing things with 
the righi eye for detail, like leaving 

Jose 
Carlos 
Garcia 
Ortiz 

the restaurant perfect at night with 
the spoons polLshed and the bottles 
of olive oil full- I don'i want sophisti­
cation and protocol," He says he stifl 
finds some time for pleasures like 
motor-biking and swimming, but 
recognizes he has chosen a dedicated 
prolession. 
"If our generation of chefs has one 
thing in common, it is really that 
we've accepted a way of life. It's 
work, work, work. But there's a real 
camaraderie, the same feeling there 
is between moiorbikers. You'd always 
stop by the side of ihe road lo help 
your buddy." 

Favorite ingredients: 
"I'm vei-y drawm lo sweetness from 
fruit rather than sugar-for example, 
quince or apple or sweel potato with 
pork. And I work with three i)'pes of 
olive oil. You do not need any more 
lhan that." 
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Marinated Sardine and 
Pumpkin Jam Coca with 
Pistachios and Almond 
Gazpacho Sorbet 
"This tocu, something like a Spanish 
Mediterranean pizza, is inspired by 
the grilled sardines we eat on the 
beach here in Malaga. I like it be­
cause il is based on simple, cheap in­
gredients. Neariy all the other ele­
ments can also be found in popular 
cooking here." 

Sei-vcs 4: 
• 1 kg (2 lb) fresh sardines, filleted 
• 600 ml (20 fl oz) vvine vinegar 
• 150 ml (5 n oz) vvaiei-
• 60 g (2 oz) sea sail 
• 3-4 tbsp angel's hair or other 

pumpkin jam 
• Hojiblanca varietal olive oil, for 

shallow-frv'ing 
• Large pinch of Maldon sail Hakes 
• 10 ml (2 tsp) sherr)' vinegar 

Pastry: 
• 500 g (1 lb) patisserie fiour 
• 20 g (just over 1/2 oz) fresh yeast, 

dissolved in warm waler 
• 5 g (1/8 oz) fine cooking .salt 
• 200 ml (7 fl oz) cold water 
• 25 ml (3/4 fl oz) Hojiblanea vari­

etal extra-virgin olive oil 

Vinaigretlc: 
• 7 g (1/4 oz) skinned green pista­

chios, chopped 
• 30 ml (2 ibsp) homemade thick 

tomaio and onion sofriio 
• 60 ml (4 ibsp) Hojiblanca varietal 

extra-virgin olive oil 
• 1 tsp chopped spring onion 

Alnwnd gazpacho sorbet: 
• 250 g (8 oz) shelled and skinned 

almonds 

• 2 garlic cloves, green shoois re­
moved 

• 2 thick slices of eountr)- bread, 
crusts removed, soaked in cold wa­
ter and .squeezed dr\ 

• 300 ml (10 n oz) extra-virgin olive 
oil, 0.4° acidity 

• 50 ml (jusi over 1 1/2 fi oz) grape­
seed oil 

• 150 ml (5 n oz) cold waler 
• Sherry vinegar, to taste 
• Salt, to taste 
• A sprig of fresh herbs 

Make the pastry: work the waler, oil 
and fresh yeast into the flour by 
hand or with a mixer and knead the 
dough until it is elastic and smooth. 
Leave to rise in a warm place (40''C, 
104"F) lor 30 minutes, knead again 
and roll out thinly into a large rec­
tangle to fit a baldng sheet (use any 
remaining pastr)- for a second sheet). 
Cover with a damp cloth to avoid 
diying oui and leave lo rise again at 
40°C (104°F), for 20-30 minutes. 
Spread a thin layer of pumpkin jam 
over the center, leaving the edges as 
a border, and bake in a wann oven 
(170°C/340T, gas mark 3-4) lor 8 
minuies or until just golden. Cool. 
Mannate the sardines in the vinegar, 
water and salt for 10 minuies, or un­
til just white on top. Dry ihem well 
on kitchen paper towels, fry quickly 
in olive oil to leave the centers 
slightly raw and cut them across into 
slices revealing the vvhite center. Mix 
all the ingredients for the vinaigrette. 
Mince or grind the raw almonds, 
garlic and dampened bread dough 
for the gazpacho, whisking in the 
olive and grapeseed oil as if for a 
mayonnaise. Dilute to a gazpacho-
like consistency (like thickened 
milk) and add salt and vinegar. Keep 

very cold. Make into ice cream; it 
should be set but creamy al the time 
of eating. 
Lay the sardine slices over the pastry 
and dress them with a litlle sherr)' 
vinegar and Maldon salt. Serve the 
coca, sliced, on plates with drops of 
the vinaigrette around the coca. 
Spoon a small scoop of gazpacho 
sorbet on top and decorate with a 
sprig of herbs. 

Reconimended vvine: 
In the restaurant, Jose Carlos' own 
recoinmendaiion to clients for dishes 
like this one, with raw fish and a 
wide range of flavor tones, is a light, 
fruily Penedes wiih enough underly­
ing body to balance ihe stronger fla­
vors. 
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i ose Antonio 
Campoviejo 

'Tv e always thought thai when 
people go out lo eat, they should be 
able 10 try things ihey cannol make 
at home," says Jose Anionio 
Campoviejo. "And there's another 
side lo that: how am 1 ever going to 
make a pole, an Asturian pot-au-feu. 
as well as my grandmother?" Jose 
Anionio has worked that logic 
through his cooking, which he first 
learned while he was doing his mili-
xnry service and then in a restaurant 
in a western Asiurian village called 
.Arriondas. "Things went well and so 
my girlfriend, Yolanda. and 1 thought 
we'd sel up here on our owm in 
1997. At first it wasn't easy We had 
problems paying the rent. We went 
hungry." Now the pioneering years 

are over: their Michelin-starred 
restaurani El Corral del Indianu 
with a dozen people in the kitchen, 
is a gastronomic landmark lamed 
for modem but rooted Asturian 
cooldng. A good example is, precise­
ly, Joŝ  Antonio's pole Asiuriano, 
which he worked out at home, 
deconstructing the tradilional 
weighty pot-au-feu to a plateful ol 
black pudding mousse, geleed pig's 
ear, a slice of ham, a few buttery 
beans, a fatback and pig's tail ravioli, 
al! sitting on a pool of thickened pot 
juices laced by a trail of clioricti-fia-
vored oil. Jose Anlonio-now aged 
34-sa)'S thai eaiing trips elsewhere 
are important to help give perspec­
tive, but that feedback from Yolanda, 

friends and a trio of other young 
.•\stunan chefs have been the key 
in helping lo set ihe pace. "It's greal 
lo have other chefs there so you are 
not alone. We have certain similari­
ties of style and we're very close 
friends now." But he reserves his 
greatest admiration for his clients. 
"People vvho only ever wanted two 
kilos of lamb chops have become 
really discriminating eaiers. I'd even 
say they're ahead of what we're do­
ing m the kitchen, and 1 think that's 
something lo applaud." 

Favorite ingredients: 
"The local salmon from the River 
Sella, just a few yards from the 
restaurant, is wonderful." 
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Geleed Oyster Soup with 
Trout's Eggs, Fennel Ice 
Cream and Orange 
Granita 
" l was looking for a cold summer 
.soup when 1 came up vvith this 
recipe. At the same time 1 was inter­
ested in a fish soup which keeps all 
the flavor of the shellfish and avoids 
overcooking il. It is best made a day 
ahead ol eaiing i l . " 

Serves 4: 
• 4 fine oysters, in ihe shell 
• 45 g (1 1/2 oz) irouis' eggs 
• 1 leaf gelatin or 2 g powdered 

gelatin, sofiened in water 
• Finely chopped fresh chives 

and/or parsley 

OF ange granita: 
• Juice of 4 freshly squeezed oranges 
• 16 fresh chive stalks 
• 8 Maldon salt flakes 

Fennel ice cream: 
• 100 ml (3 1/2 fl oz) creme anglaise 
• 45 ml (1 1/2 fl oz) natural yoghurt 
• 3 stalks Iresh lennel leaves 

Open ihc oysters: reserve ihem and 
their juice. Leave the shells lo soak 
for an hour in water lo cover-no 
more than 200 ml (7 fl oz)-and stir 
ihe reserved oyster juice into i l . Set 
into a light gclee with the gelatin. 
Stir in the irouts" eggs and sprinkle 
with a few chopped chives and/or 
parsley Choose four open, deep 
soup plates, cover the base of each 
with a thin layer of the gelee and re­
serve, chilled, in the fridge until you 
are readv to serve. 

Make the gnitiiia: freeze the orange 
juice with the chives and salt, 
stirring the granila around the edge 
into the center and beating it with a 
fork or electric blender at least three 
limes to break up the ice crystals. 
Mix together the cremc anglaise, 
yoghurt and finely chopped fennel 
to make the fennel ice cream, using 
either an ice cream maker or a metal 
dish in the deep-freeze. 
When you are ready to ser\-e the 
.soup, remove the plates with the 
gelee from the fridge. Put an oyster, 
a quenelle-shaped spoonful of fennel 
ice cream and small leaspoonluls of 
the granita on each one. 

Reeoninicnded u ine: 
Jose Anionio says thai no vvine 
is needed vvith the dish, as it can 
drown ihe subtle fiavor of the clams, 
bul thai a delicate vvhile-lor exam­
ple, a Rucda, 100 percent varietal 
Verdejo-would be the right match 
lor vvine drinkers. 
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Las Pedroneas, a small garlic-growing 
town sitting on the main road south 
through Castile's fiatlands, may seem 
a strange place to find one of Spain's 
most respected chefs and restaurants. 
But Manolo de la Osa, chef-proprietor 
of Las Rejas, is clear that he will never 
leave his hometown, "i learned to 
cook here, making the traditional 
dishes that my grandmother and 
aunts sensed in their restaurant. This is 
where I want to wof1<. This is my terroir. 
I like the landscape, the peace and 
quiet, the people. I need to know what 
flavors are being lost and what the 
producers are doing. My work is a 
distillation of those things." De la Osa, 

now aged 44, is a much admired figure 
within the restaurant world, not only 
for his personal vision of cooking-see, 
for example, his recipes in Spain 
Gourmetour Nos. 39 and 50-4Dut also 
for the underlying values: his dogged 
support for local producers, the 
unflagging research that informs his 
cooking, his modesty and openness 
with other chefs. Many younger cooks 
have done prac;tical work at Las 
Rejas, but, more importantly, Manolo 
has provided the proof Ihat a 
self-taught chef can still measure up 
against the best of the rest. He sug­
gests why. "There is a stage when you 
need information, from your family, 

a cooking school, working with 
other chefs, traveling or reading. 
You can choose how you get it. 
But there is another stage, equally 
important, during which you need 
to escape all that and focus on 
ideas of your own, to search for 
your own flavors." He is optimistic 
about the take-off of such a vibrant 
young Spanish restaurant culture, 
but hopes that along the way the 
chefs will find more time to group 
together and act on such issues as 
guaranteeing the survival of quality 
produce. 
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Ten more young chefs to watch over 
the coming years. 

Raul Aleixandre 
Aged 29, and now running the kitchen 
of Ca'Sento, his parents' fish and shell­
fish restaurant in Valencia, Aleixandre is 
applying modern approaches to their 
premier quality seafood and coming up 
with wonderfully creative dishes. 

Carmelo Bosque 
Cooking at Lillas Pastia in the 
Aragonese city of Huesca, Camielo 
Bosque, aged 32, brings a sharp-
edged, modern, complex approach to 
his native traditional Aragonese cook­
ing and local produce, such as lamb, 
around which he is developing new 
dishes. 

Carlos Gamonal Jr 
Carlos' father pioneered the renais­
sance of Canarian cooking twenty 
years ago at his restaurant, Meson El 
Drago, in Tenerife, and his award-win­
ning son Carlos, aged 29, joined him 
six years ago in the kitchen there, 
bringing in bright new ideas drawn 
from his experience in French, Swiss 
and Spanish restaurants. 

Dani Garcia 
Marbella-born and trained at cookery 
school, then in the Basque Country, 

this 25-year-old chef took over the 
kitchens at Tragabuche, in Ronda, 
Malaga, a year ago and has consoli­
dated its reputation with his stream­
lined modern version of Andalusian 
dishes, highlighting its latent sweet 
and salty, contrasts. 

Andres Madrigal 
The imaginative cooking of this multi-
talented photographer and self-taught 
chef, who cooks at Balzac, combines 
Provencal and classical influences 
with the cocking of Madrid, his native 
city, and an instinctive flair for aromas, 
textures and flavors. 

Nacho Manzano 
After eight years learning his craft, 
Manzano took over his parents' 
restaurant Casa Marcial in the western 
/ksturian village of Arriondas in 1993. 
Since then, working with his sister, he 
has been distilling a personal style full 
of surprising contrasts of texture, but 
clean harmonies of flavor. 

Pedro Martino 
Chef-proprietor of El Cabroncin, buried 
in the heart of a small village close to 
the Asturian capital Oviedo, Martin, 
aged 30, is honing his own modern 
style, cosmopolitan and informed by 
that of other great chefs, but highly 
original in its use of local produce. 

Luis Mari Rodero 
Known to his colleagues as Koldo, 
this self-taught cook has spent 
nearly 20 years pioneering the 
renovation of regional cooking 
at his parents' restaurant Rodero 
in Pamplona, Navarre. Eating with 
chef-friends In the Basque country 
has been, he says, his most 
important learning experience. 

Paco Roncero 
Still aged only 31, Roncero trained 
at local cooking school and 
worked his way up in the kitchen 
of Madrid's Casino. He now runs 
its restaurant and catering, both 
under the eye of Ferran Adria. But 
his approach is slightly distanced 
with a more classical cut to the 
modern creative edge. 

Miguel Ruiz 
Alicantino by birth, Ruiz was a late 
starter-he began his training at 
the age of 27 and is now 39-but 
by conviction and spirit he belongs 
to the younger generation and, 
now launched at his own restaurant, 
he is beginning to make waves 
with reworkings of his mother's 
Valencian dishes and other 
Mediterranean cuisine at La Seu, 
In Moralra. 
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JOSE ANTONIO CAMPO VIEJO 
EL CORRAL DEL ttJDIANU 
(ARRtONDAS-ASTUfllAS) 

MABCELINO TEJEDOR 
CASA WIARCELO 
(SANTIAGO DE COMPOSTEUV-A CORUfilA) 

FRANCIS PANIEGO 
ECHAURREN 

(EZCARAY -LA RiOJA) 

QUIQUE DACOSTA 
EL POBLET 

(DENIA-ALICANTE) 

• 
PEPE RODRIGUEZ P 
EL BOHl'O 
(ILL£SCAS-TOLE0O) 

AIZPEA OHIANEDER 
MONASTERIO DE ROC AMADOR 
(A! MI-Ni:RAl -BADAJOZi 

JOSE CARLOS GARCIA ORTIZ 
CAFE DE PARIS 

(MALAGA) 

FEATURED C 0 0 K 8 : T 11 E E A C T S 

Andalusia 
Jose Carlos Garcia Ortiz 
Cafe de Paris 
Velez Malaga, 8, Malaga. 
Tel: (34) 952 225 043 
www. cafedeparis.es 

Asturias 
Jose Antonio Campo Viejo 
S Corral del Indianu 
Av Europa, 14. Arriondas {Oviedo). 
Tel: (34} 985 841 072 

Castilla La Mancha 
Pepe Rodriguez Rey 
El Bohio 
Av Castilia-La Mancha, 81, lllescas 
(Toledo). Tel: (34) 925 511 126 
www. elbohio@arra kis.es 

Extremadura 
Aizpea Ohianeder and Xabier 
Diaz 
Monasterio de Rocamador 
Ctra Nacional Badajoz-Huelva, 
km 41 padajoz). 
Tel: (34) 924 489 000 
www .rocamador com 

Galicia 
Marcelo Tejedor 
Casa Marceto 
Rua Hortas 1, Santiago 
de Compostela (A Coruria). 
Tel: (34) 981 558 580 
wwvj. casamarcelo.net 

La Rtoja 
Francis Paniego 
Ec/?aurren 
Heroes del Alcazar, 2. Ezcaray 
Tel: (34) 941 354 047 
www.echaurre n. com 

Levante (Valencian Region) 
Quique Dacosta 
El Poblet 
Otra Les Marines, km 2.5, 
Urb El Poblet, Denia (Alicante). 
Tel: (34) 965 784 179 
Ring (34) 966 421 441 after 3:30 
or 4:00 p.m. 

Further Reacjing 
Cocina de Asturias 
{Asturian Cooking), Jose Antonio 
Campo Viejo and others, Nobel, 
Oviedo, 2001. A compilation of 
recipes by a trio of young Asturian 
chefs. 

El gran libro del aceite de oliva 
(The Big Book of Olive Oil) ed. Jose 
Carlos Capel, Cajamar, Madrid. The 
recipes from 58 cooks include contri­
butions from Francis Paniego and 
Jose Carlos Garcia Ortiz, 

La Cocina del Vino y los Cinco 
Sentidos: Tradicion y Modernidad 
(Cooking with Wine and the Five 
Senses. Trad'ition and Modernity) 
Francis Paniego and Marisa Sanchez, 
Gobierno de La Rioja, 2000. Mother 
and son cover new and old cooking at 
Echaurren. 

Recetas de Porcelana. Creatividad 
en la joven cocina del nuevo milenio 
(Recipes from Porcelana. Creativity in 
Young Cooking for the New 
Millennium.) ed. Mikel Corcuera, 
SPAM Sen/icios. SA. San Sebastian, 
2000. An excellent book with portraits, 
biographies and recipes from sixty 
young chefs around Spain. 
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Jesus Garzon 

We all have dreams, but few people have 

the passion and the drive to devote their 

lives to making them come true. Our 

feature, "21st-Century Quixotes" profiles 

outstanding men and women from Spain 

whose accomplishments transcend national 

borders and who, like Cervantes" hevo. 

refuse to let mere reality prevent them from 

following their hearts. 

MOVING 
in this issue we meet naturalist Jesiis 

Garzon Heydt, whose life's work has been 

dedicated not only to protecting native 

Spanish species such as the imperial eagle, 

black \atlture and Iberian lynx, but also to 

reinstating the age-old practice of 

transhumance, the foundation of Spain's 

rich ecology. 

21st Century 
Quixotes. Part 2 
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TEXT 
CA.RLOS TEJERO 

TtlANSLATlON 
Ĥ VWTS PRITCHARD 

PHOTOS 
MATIAS COSTA/ICEX 

blven t̂ efore we actually meet, I gath­
er thai JesiSs GarzOn is a committed 
conversationalist: when he arrives by 
lax'i, I obsen'e him engaged in sever­
al minuies of animated chat vvith his 
driver before getting out of the car. 
My suspicions are confirmed as soon 
our interview begins. Garzon talks a 
lot and talks well. He communicates 
his passion for what he does through 
a Lorrenl of talk which is nonetheless 
ordered and coherent, and which 
embraces history, anihropoiogy, biol­
ogy, economics, gasironomy.,. 
Complemeniary disciplines which 
could be summed up in one 
word-Life. Had he chosen to be 
a teacher, GarzOn would have been 
one of those engaging, approachable 
figures who imbue their students 
with an appetite for life. 
Jesus Garzon was born 55 years ago 
in Madrid, but spent his early child­
hood partly in Cantabria and partly 
in Exiremadura, both of which were 
subsequently to provide the primary 
scenarios for his work. His German 
grandfather bequeathed him a copi­
ous library particularly strong in bi­
ology and natural history, which 
Jesus consumed without delay He 
worked with other Spanish ecolo-
gisis such as Felix Rodriguez de la 
Fuente, whose 1970s television 
series opened up the world of flora 
and fauna lo the Spanish public, and 
Javier Castroviejo, one of the direc­
tors of Doiiana National Park and 
the mainspring behind the creation 
of Monfrague Natural Park (in 
Caceres, southwesi Spain). Last year, 
Garzon was among the recipients of 

a presLigious Slow Food Award. The 
Slow Food Organization, based in 
Bologna, Italy has 65.000 members 
worldwide, and its aim could be 
summed up as championing the pro­
duction of quality food and iis rational 
consumption while according maxi­
mum respecl to the environment. 
The practice of transhumance con­
sists in herding livestock alternately 
from lowland pastures which are 
poor in summer but rich in the win­
ter, lo uplands which are cold and 
inhospitable in winierbui fertile in 
summer For Jesus GarzOn, moving 
animals in this way in spring and au-
lunm constitutes: "the only efficient 
method of using natural resources 
without harming the ecosy.siem." 
"Transhumance was a natural, spon­
taneous phenomenon among wild 
herbivores before Man came on the 
scene, l^ter, when humans began to 
domesticate them, they simply capi­
talized on those habils, driving ihc 
livestock along the same roules." 
Why is irarishumance so imponani 
in Spain? "Transhumance is not ex­
clusive 10 Spain; it is practiced in all 
places where there are marked cli­
matic differences, Bul what makes 
transhumance differeni in Spain 
from elsewhere is that it is distin­
guished by a specific set of laws dat­
ing back lo the 1.3lh centur}'. No 
Olher country in the world has laws 
protective of iranshumants, nor such 
an extensive and regulated network 
of livestock tracks as Spain does." 
Jesus Garzon's interest in iranshu-
mance was triggered by the Rio de 
Janeiro Earth Summit organized by 

the U.N. in 1992. For the first time 
in hisior)', representatives oi all gov-
ernmenis in the world came logether 
to debate and agree on measures to 
protect biodiversity "Until ten years 
ago, iranshumance vi'as considered 
an ouidaled practice. Bui, ihanks lo 
the summit, we no longer di-scuss 
whether or not things are modem, 
but whether they are sustainable and 
viable in the long lenn. Practices 
such as transhumance, which have 
bL'cn sustained ihroughcui history 
wiihoul damaging the environmenl, 
are viable. It was on this basis that 
the summit issued an appeal, sub­
scribed lo by all countries in the 
world, for indigenous peoples to be 
respected and for iheir knowledge to 
be consei-\-ed, for i l is in ihem, and in 
protecting the ecosystems in which 
ihey have evolved, that Mankind's fu­
lure lies. Society today is ver)' mod­
em but no one knows how long it's 
going to last-" This is the theor)' of 
sustainable development, an increas­
ingly widespread concept: modern 
societies-taking that to mean the pre­
dominant societies of industrialized 
nations-arc based on a finite model 
insofar as they threaten hilure gener-

which guarantee quality of life. So 
the nations of ihe world have com-
miiied them-selves lo protecting bio-
diversii)', but what solutions can we. 
our owTi countr)', contribute? "Spain's 
part is to protect its livestock roiiies. 
transhumance and the popular cul­
ture related not only thereto but lo 
ihe mral world as a whole, which is 
Slill very much alive and whieh we 
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are still in lime to preserve. Bear in 
mind that a large majority of 
Spaniards, aged beiween 60 and 80. 
were bom at a time when there was 
no electric light, telephones or cars. 
These people are the repositories of 
lore which connects us lo our ances­
tors thousands of years ago, given 
thai there was not thai much differ­
ence between the resources available 
to them and ihe survival techniques 
they used. We cannol allow ihis lore 
to disappear-it could serv-e us well in 
the future." 

Transhumance and 
Development 
For many ceniuries, iranshumance 
in Spain was a vivid example of how 
economic progress and respecl for 
biodiversity could be compatible. In 
1273. King .'\lfonso X formulated the 
Leyes de la Mesta (Mesta Laws) to 
protect the interests of livestock 
owners and herders (who formed lo­
cal associations known as mcsias, 
hence the overall name). For cen­
turies, livestock farmers and herds­
men were a privileged social class. 
And they were by no means alone in 
this, for the whole of Spain devel­
oped into a world power on the 
strength of the wealth generated, in 
one way or another, by shifting five 
million head of cattle and sheep 
around ihe network of livestock 
tracks (known by differeni 
namcs-fari()(/(i.s, coidcles. vercdas. . .) 
which crisscrossed the whole coun­
tr)'. As domestic and foreign trade 

evolved, so guilds of, for example, 
merchants, carters and shippers 
came into being. The State derived a 
regular, fi.xed income from the taxes 
and lolls levied on livestock farmers. 
Spain dominated the international 
wool trade-Spanish fleeces were 
renowned. By facilitating contact and 
trade among people from different 
regions, transhumance al.so influ­
enced the linguistic unification of the 
country and the standardization of 
weights and measures. 
'This whole system was thrown into 
chaos by the invasion of the French 
(during the Peninsular War 1808-
1814). Then at the end of the 19th 
century the growth of the railway ac­
celerated the abandonment of tran­
shumance. Little by lillle, herds 
stopped usiirg the tracks. The water­
ing and resting plates which punctu­
ated ihem every len miles were ille­
gally appropriated by townships or 
private individuals." In the 20th cen­
iur)-, roads and big public works 
gradually invaded and fragmented 
the cattle track network. Around the 
1950s, ihe.sc problems, combined 
with increased road transport, 
caused livestock farmers to abandon 
iranshumance on the hoof almost 
entirely 
"Transponing tattle and sheep by 
truck was soon followed by another 
effect: leanng herds and flotks in 
situ all year round, it being more 
convenient for farmers to bring fod­
der and water to ihe farm than to 
herd iheir animals lo pasture." 
Transhumani herds vvere replaced by 
static ones which, though apparently 

in lune with the logic of progress, 
"triggered an ecological catastrophe 
The disappearance of transhumante 
also meant the disappearance of 
great green corridors used by 
wildlife: wolves, which used to stalk 
the flocks along their tracks, became 
almost exiinci in southern Spain, 
and other species such as the imperi­
al eagle and the vulture vvere similar­
ly affetted, intensive grazing caused 
grass and tree speties such as the 
ilex and cork oak to disappear, 
which in turn affected ihe snake and 
insect population and, at the end of 
ihe chain, the birds which live on 
them; depiction of vegetation cover 
allowed erosion by rain to sel in, and 
so on and so on." 

Transhumance 
Today 
Despite this dispiriting overview, 
transhumance has not died out com-
pleiely in Spain. Though there is still 
a lot of convincing to be done, pub­
lic authorities have become aware of 
the issue thanks lo fighters like Jestis 
Garzon, among other factors. In 
1995, for example, the Spanish 
Parliament passed a new "Cattle 
Track Law" which protects the tracks 
as "properly in the publit domain 
(which are) inalienable, impre­
scriptible and incmbargable and 
whose primary use is reserved for 
the movement of cattle." Currently, a 
million head of cattle (some three 
percent of Spain's total) make use of 
the network "bul only for short 
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distances, taking no more than a 
week or ten days. Long distance 
iranshumance, with roules taking 
longer than a month, died out Hfly 
years ago and is only practiced today 
by our Trtisliuiiuiiititj y Naluraleza 
(Tianshumancc and Nature) 
Association in conjunction with our 
stockbreeder tolleagues." 
)estis Garzon treated ihe Spanish 
branch of the Transhumance and 
Nature /Vssocialion-vvhich also has 
branches in Switzerland and the 
Netherlands-in 1993, wiih three 
million borrowed sheep. Today, it 
has its own flocks, acquired through 
alirui.siic donaiions by the likes of 
Prince Bernard of ihe Netherlands 
and Luc Hoffman, director of the 
Camargue Reserve in France. Its ac­
tivities have gradually impinged on 
social awareness, largely thanks to 
media coverage of Garzon and his 
collaborators' annual invasion of 
central Madnd vvnth their herds, ex­
ercising their right of way along the 
livestock route lo Exiremadura from 
the mountains of Caniabria or LeOn. 
Trashumancia y Naluraleza tame in­
to being under the auspices of the 
European Natura 2000 program, "but 
community subsidies ran out in 1997 
and since ihen vvc have received 
hardly any support from central or 
regional governments al home. All 
our money comes from private dona­
tions, which are not enough to cover 
the costs of our activliies. Were vve lo 
devote ourselves exclusively to live­
stock, stockbreeders would make a 
profit, bul our operation is further 
reaching than that. We breed Spanish 
masiiffs-lhe dogs traditionally used 
by shepherds to protect their flocks 
from wolves-sheep, hens, donkeys... 

We've bought up almost ihc cm ire 
population of Exiremaduran Rciinta 
goats, which were in danger of ex-
tintlion, so thai vve tan regeneraie 
the llock and ensure lis excellent 
milk yield; vve lend support vehicles 
and trailers to iranshumant herds­
men; vve lease out summer and win­
ter pastures; we have a hand in ilic 
training of young shepherds; and wc 
take part in national and internation­
al seminars concemed with conserv­
ing ihe livestock tracks. .All in all, 
quite a gamut of fascinating activities 
which are difficult to carry on with­
out insiiiuiional help. 

Transhumance 
and Food 
But is iranshumancc an economical­
ly viable activity nowadays? How do 
you persuade a livestock farmer to 
readopt transhumance? "Economic 
viability is a veiy relative term. 
Intensive livestock rearing, the pre­
dominant pattern in Europe, is based 
on importing cheap fodder or hsh 
meal. The only way for developed 
societies to produce food in an eco­
nomically and ecologically viable 
way is to re,idopi solutions which 
are efficient in temis of energ)- and 
transport, bul not at the cost of de­
stroying the planet and the food re­
sources of the poorest countries. 
Furihermore, the end products of 
intensive livestock rearing are of du­
bious quality, as shown recently by 
Mad Cow Disease and the discover)' 
of dioxins in chickens and pigs. 
Something can look viable in theorv' 
but turn out eventually to be a dou­
ble-edged sword. 1 champion trans-
humancc-cxtensive livestock rear-

ing-as a major alternative ap­
proach to produting quality meat 
and milk, derived from virtually 
free-range animals, which are tan­
tamount lo free for most of their 
lives and which eai natural pasture 
and do not depend on imported, 
fodder. It also represents a cheap 
alternative in lenus of energy ton-
suiuption-the livestotk moves at a 
speed of two kilometers per 
hour-and meanwhile the animals 
fertilize the route as they move 
from one plate lo anoiher, thus 
avoiding ihe organic pollution 
which sialic herds and Hocks pro­
duce. Transhumance helps pre­
serve the environmenl as vvell as 
being a hindamenial part of our 
cultural heritage." 

Carlos Tejero is a journalist and has 
worked at ICEK since 1985. 

W E B T E S 

T h e L i ves tock T rack Co rne r 

Language: Spanish 
www.uco.es/-bb1 lorua/ 

T r a n s h u m a n c e 
Rou tes in Rioja 

Language: Spanish 
www.fundacion-cajarioja.es/ 
trashumancia/index.htm 

L i ves tock T racks by B ike 

Language: Spanish 
www.arrakis.es/-azcola/ 
informac.html 
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Vicky Harvard 

Two years after Caialan three-
siar chef Sanli Santa .Maria 
published Ins first memo­
rable book (sec Spain 
CioLirmclour No. 49) tomes a 
sctond. equally wciglily and 
beauuful tome entitled El 
gusto dc la divcisjil.icl I 
Pleasure of Diversity). In his 
first book. Sania Maria was 
looking at cooking from the 
straightforward, almost inii-
niatc viewpoint of family Ira­
diiion and naiivc (L7ri)ii; as he 
has nurtured ihcm at his 
restaurani PI Raco de Gin 
Fabes; in this second volume, 
he balances ihai by taking us 
on a lour of the much larger 
cooking world from which he 
has drawn new ideas into his 
cooking 

Today of course, thai worid 
means noi only Italy and 
Francc-wiih a special nod to 
Alain Ducasse, who VVTOIC the 
foreword to the bonk-bui al­
so Vietnam, Istanbul, 
SvviizeHand, North Amenta 
and anoiher dozen tooking 
culiures, which, appropriaic-
ly include the rich but siill 
lillle known Hispanic 
cuisines of Argeniina and 
Pueno Rico Santamarias 
lightning vvorid lour lakes us 
to markets and street cafes, 
cooking schools and sausage 
shops. He ;Uso introduces us 
to the chefs-ranging from 
Chariie Trotter and Raymond 
Blanc lo Hivoshi Mikuni-who 
make up his personal cooking 
universe, dedicating a brief 
pen-ponraii and recipe of his 
own to each ol ihem. In the 
end, ii is these seventy 
recipes, inspired by Sania-
maria's travels, that fomi the 
hean of the book. They are 
beautifully photographed by 
Joan Llenas, but that is not 
really the point. They are 
simply very good recipes: 

creative, balanced, stmctuied 
and developed from the first 
idea to die final execution 
vvnih a loving eye for the de­
tail thai counts. 
The book closes with short 
chapters on the food chain 
and fast food, the evolution 
of home cooking, and a per­
sonal charter laying out the 
future development of El 
Raco de G»n Pabes. It is a 
mass of matenal to have held 
together in one book, but 
S.-mta Maria bas pulled it off 
because of die coherence of 
his underlying philosophy of 
approach. It sa>'s much lhai 
he wrote most of the book in 
Santa Maria de Pi»blci, the 
Cistercian monastery in T;ir-
ragona province. As he writes 
in his foreword: i sincerely 
believe my cooking would 
never have excited the inter­
est of lovers of good eaiing if 
It had not been infomied by 
an inner strength of medita­
tion and affirmation." (Editor­
ial Everest: comunicacion@ 
everest.es) 

El Chef en Casa (The I lome 
ChcO, by liiigo Perez, chef at 
El .Amparo. a first-league 
Madrid restaurant, is a ver)-
different book, but also a sat­
isfying one. Described on the 
jacket as a practical course in 
hauie cuisine, it is really a 
book of 200 recipes written 
up in a precise and friendly 
style, with the key points for 
each one emphasized at the 
end of the method. This may 
sound predictable, but Perezi 
creative sense of what is (and 
what is not) possible in a 
home kitchen, .is well as his 
wide referencing of recipes, 
makes his choice a surpris­
ingly onginal and appealing 
one. Some ideas -like ihe 
recipes for sweet aperitifs, 
dessen soups and Basque-

French vegetable dishes-
come straight from modern 
restaurant cooking. Oihcrs, 
like ihe salted anchovies and 
sloe liqueur (pacharan), seem 
to be drawn from his grand­
mother's cookbook. And be­
tween these tvvo boundanes 
lies a middle ground of eco­
nomical everyday dishes with 
a chef's creative twrst: a 
salmon marmitako (hsh stew), 
a counirv' potato salad with a 
piquillo dressing, and a irio of 
puddings with hot cliocolaie 
sauces, to give Just a few ex­
amples (Ediciones Marlinez 
Roca S.A : sgomez@edi-
ciones-martinez-roca.es) 

OLIVE OIL 
Manuel Vicent. the Mediter­
ranean poet, wrote that men 
may come and go. but olive 
oil stays. Over ihe last five 
years a small Andalusian 
press called El Olivo (see 
ne.xt page) has been making 
ihe same point through 
lepnnts of long-forgotten 
books aboul olives and oil 
The mosi receni title is a fac­
simile ediuon of agricultural 
engineer Diego Pequefios 
Nc)ciones accrca dc la elab-
oracion del aceile de oliva 
(Notions About the Making 
of Olive Oil), a practical 
manual published in 1879. 
Strikingly it throws unex­
pected light on issues in fo­
cus today: for example, early 
liarvesting; ancieni methods 
for oil making with pitted 
olives; and speculative ideas 
aboul the influence of the 
growing environment on the 
final oil. Eariier iiiles-the 
Traiado del cultivo del oli­
vo cn Espana y modo de 
mejorarlo (Treatise on Olive 
Growmg in Spain and How 
to Improve It) hy fast de Hi­
dalgo Tahlada, first published 
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in 1870, and El aceile de oli­
va dcsdc el punto de vista 
medico (Olive Oil from a 
.Medical Point of View), wTii-
icn hy three scientists in the 
late 1920s-are also surpris­
ingly relevant. Finally there is 
a beguiling lillle forty-page 
1930s booklet ciuitled El 
aceilc espanol cs puro de 
oliva (Sp.anish Oil is Pure 
and Made of Olives), an alto­
gether lighier read vvith a 
wonderful art cover and a 
range of home recipes rang­
ing Irom lamb's liver with 
hazelnuts and pine kernels to 
cakes and biscuiis, face 
masks, skin creams and 
honey soap. 

The real message of this col­
lection hits home when you 
look at all the tides together 
Even looking back only a 
century, mo.st of our suppos­
edly ncM- knowledge about 
olive oil really turns out to be 
rediscovered ancient wisdom 
given new life by scientific 
proof. In this sense, there's 
particular interest in some of 
the books prediciions lor 
olive oil. "Will it not become 
a food of even higher quality 
than today?" wrote Ciregorio 
Maranon in the introduction 
to Olivr Oil /io)77 cl Medical 
Point of View. "Will we not see 
Spain's and Italy's vast olive 
groves become lorcmnners of 
other immense ones whose 
starting points are already be­
coming a reality in America 
and .Afnca. those contineiius 
of the future?" 

It is a thought worth bearing 
in mind as one browses 
through the Catalogo 
Mundial de Varicdadcs de 
Olivo (World Catalogue of 
Olive Varieties) A prologue 
explains why ihis beautiful 
book was published and fi­
nanced by the International 
Olive Oil Council. There is 
an urgent need lo identify 
naiivc stock from dilfercnt 
countries now that many va­
rieties are being transplanted 
ouisidc iheir traditional habi­
tat. So this is essentially an 
academic book, with a clear 
practical purpose: the identi­
fication of olive varieties. Bul 
It makes a classic coflee-table 
book for soothing reading, 
like older volumes of botani­
cal drawings. Specimens of 
175 varieties growing in 

ivventy-ihree countries-some 
in .Africa and Laiin America-
are shown ripening on the 
branch and. separately there 
are shots of the leaf the frait 
and the pil. The contrasis be­
tween the mottled Iraits are 
extraordinary, as is the babble 
of different lotal names by 
which they're known. (OIivc 
Oil Councd. 2000: 
ii)c)c(<i'mtid.S(.Tvic()ni.es) 

In Brief 
WINE 
.Vnalisis Sensorial y Cala de 
los Vinos dc Espana (Senso­
rial .•\nalysis and Tasting of 
Spanish W ines) Put together 
by Spanish .specialists and 
backed by the Spanish Union 
of Tasters, this chunky 350-
page manual is aimed at any­
body vvho wants to learn to 
taste wines properly Cenain 
sections are of special interest 
for those interested in Ibenan 
w-inemaking: the c.xcellcni 
hundred-page survey of 
Spanish wines, with lasting 
notes, by enologist Luis Vida 
Navarro; the tasting vocabu­
lary: and the settion on 
Spanish grape varieties. (Etli-
(oria! Agricola Espahola; cul-
ministiacion@agncidtura-re-
visla.com) 

Guia de Vinos dc Denoini-
naciOn dc Origen Navarra 
Ano 2001 (The Navarra 
D.O.Wine Guide 2001) The 
fourth edition of this handy 
pockci guide lo Navarrcse 
wines includes not only 
bodegas with world-lainous 
names like Chivile and 
Ochoa, but also the new and 
old cooperatives that have 
tontrihuted so much to the 
region's emergence over the 
lasl two decades. There's a 
price code for each wine and 
four routes for touring the 
area, including cultural trea­
sures. (Consejo Regulador de 
Denominacidn de Origen 
Navarra; Tel: (34) 94« 741 
776) 

Los 100 mejores vinos. Pais 
Vasco y Navarra i 1 he Hun­
dred Best Wines: The Basque 
Counirv' and Navarre) De-
signetl as a foolproof begin­
ners' guide, this large-fomiai 
paperback presents ihc best 
hundred wmes from the 
Basque Couniry md Navarre. 
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por Sevilla 

lasting notes and a mark are 
given lor each one next to a 
large photo of ihc labelled 
bottle. Somewhat over-
sthematic and simplistic in 
its approach, this book -the 
fust in a series- would 
nonetheless make useful in­
stant rclereiice to check out a 
wine menu in a hurry. (Vian­
dar Guias, Everest; fomuiiirti-
tiOJl@CVflt'S/.t'5) 

Vinos dc Espana (.Spaiii.sh 
Wines) Rounding oft Everests 
regional cooking scries, En­
rique Calduch gives a birds-
eye view of wines from 
around ihe country in a series 
of short essays. Although 
they're written for beginners, 
Calduch's deep knowledge 
informs the essays with real 
insighls -for example, on the 
huge future potential of 
Castilc-La Mancha lor pro­
ducing top-llighl wines. lEdi-
lorial Evt'ifsf; (.•oniunicticitin 
@e vciesi.es) 

TRAVEL & 
GUIDEBOOKS 
De pinlxos por Donosti: Dt 
lapas por Madrid; De tapas 
por Scvilla; Dc tapas por 
Valencia i.Pinches in .San Se­
bastian: Tapas in Madrid; 
Tap;is in Seville; Tapas in Va­
lencia) A welcome reissue of 
pocket guides to four Spanish 
cities known lor having great 
tapas cultures. Written by £1 
Pais' local restaurani critics, 
there's an insider's feel to the 
lowdovvn on each bar or 
restaurani, and a series of 
maps to help you make up 
explorator)' routes hopping 
from one bar and its speciali­
ty 10 the next. (El Pais 
Agtiliar; iiuiv.fl/Jais-tiguikires^ 

Gourmetour 2001. Madrid. 
Guia gastronomica y luristi­
ca y sus mejores vinos (Gas­
tronomic and Tourist Guide 
and the Best Wines) Spain's 
big annual restaurant and ho­
tel guide has now spawned 
mini-guides to the diflerent 
regions and cities. The first of 
these deals with Madrid. It 
gives useful coverage of name 
restaurants, bul skips over 
everj-day eateries that make 
the capital's gastronomic lilc 
lick along at an extraordinary 
high levc.l. fGni;30 GourincLs; 
mvu'.goiimifts.ncl) 
Ruta dc los Monastcrios de 
Euskal Hcrria, Hisioria, 
gastronomia. remedies cu-
raiivos ^.\ Monastery Route 
in the Basque Couniry: Histo­
ry, Giistronomy Cures & 
Remedies) Calendula throat 
wash, disinfectant lavender 
infusion, orangc-blo-ssora 
cologne and diuretic holly 
syrap are just a tew of the 
monks' and nuns' recipes for 
natural cures included here 
alongside architectural notes 
and recipes Irom sixiy Basque 
monasteries and convents. 
Pedro Manin's choice of 
recipes in this armchair guide 
rc\'eals cooking with a free 
and easy mvcntivc spirit fos­
tered by limited supplies, bul 
the medicinal cures are the 
star turn. (EdiLiofics Tturtialo; 
uanta\o@ttarttalo.com) 
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Homage to the Olive 
"Tlie olive represents a lot of things: poetry, literature, an 
economy and way of life," says Jose Miguel Crespo, 
founder of El OUvo, a small independent Andalusian 
publisher thai has been publishing books aboul the olive 
tree since 1997. Its range of olive-focused titles published 
in the last four years-fourteen books including children's 
stories, novels, facsimiles of agricultural treatises (sec re­
view) and hisiorv' books accompanied by CDs-was de­
signed to prove C'respos point. He set up El Olivo after 
looking around bookshops and realizing how little was 
available on the subject despite its im|xirtance in the lo­
cal economy of jaen, his native province. He himself had 
also worked as a day laborer in the groves when he vvas 
young. "Many people's working lives here arc spent in the 
olive groves and yet there was very liule for ihem to read 
to understand the relevant agricultural histor); the im­
portance of their work and the olive tree." The enthusias­
tic response to the books showed that his hunch was 
light, w ith ihe reprinted 19ih-century agriculiural treatis­
es reaching sales of over 3,000 copies. "They worked 
panicul.irly well because they dcscnbed almost oi ganic 
growing, the methods and results. That aroused a lol of 
interest." What, then, will El Olivo be publishing in the 
nexn few years? 'Ihe next book, due at the end of this 
year, is .iboiit olive oil and soap making at home, still 
popular in Jaen, while a new collection of cookbooks en­
titled Al 010 dc hi kinilw-incaning, literally, by the gold of 
the lire-is also in the pipeline. Crespo is clear, though, 
ihat he has only just 
scratched the surface 
of the culture that has 
grown up around the 
olive. "We have hard­
ly begun," he says. " I 
already have ideas for 
the next five years " 
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Conferences, fairs, new restaurants, a-wards, star chefs, .. .the food 

world is buzzing just about everywhere, Spain included. This sec­

tion aims to reflect what's going on within Spain itself and events 

relevant to Spain else'where in the world. 

Tcxi 
Cristino Alvarez 
Translation 
Jenny McDonald 

Fairs and 
Congresses 
A fter the Mediterranean 

diet, now it's the turn of 
another sea. the Atlantic 
Ocean. July saw the setting-
up of the first multi-discipli-
n.ny working group lor ihc 
Study of the Atlantic diet in 
A Coruria in Spain. Its obje.c-
nve is to compile all the in­
formation available on the 
main eating habits of the 
countries and regions on ihc 
European Ailantic coasts 
such as Norway. Ireland, 
the United Kingdom, the 
French Ailaniic regions and, 
in Spain, Galicia and the 
Qinary Islands. 
The main features of the .At­
lantic diet are high consump­
tion of fish, both fresh and 
cured, and shellfish, with 
potaloes as the main food of 
plant origin, and il also 
shares some of the character­

istics of the Mediterranean 
diet. A congress is lo be held 
towards the end of 2001 in A 
Coruna to be chaired by the 
president of the Spanish Nu­
trition Foundation, Dr Gre­
gorio Varela, wiih participa­
tion b)' experts on the lood 
and cuisine of the nations 
bordering the Atlantic. 

Wine 

July was the month for what 
many considered lo be the 

lasting session of the year" 
Alejandro Fcmandcz i m i Led 
the specialist press to Madrid 
to a vertical tasting of his Tin­
to Pesquera wines, one of rhe 
most highly appreciated labels 
on the Spanish and foreign 
markets. Those present were 
able to try wines produced 
over 20 years-lrom 1975 to 
1999. Their host explained 
thai his aim was to show how 
the Ribera del Ducro reds. 

and especially his own, are 
long-lasting wines ihal can re­
main in liptop condition for 
iweniy-live or thirty years, 
thanks to Tcmpranillo's out­
standing aging characteristics. 
All the wines were in perfect 
lasting condiiion. and .Alejan­
dro Fernandez took the op­
portunity to advocate the abii-
liiion of the terms "c.rianza,'' 
"reseiva" and "gran rcserva" 
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inimitable 

I 
inimitable. This is the new security system 
in Rioja wine back labels and seals. Because 
they incorporate a strip designed with 
optical diffraction technology which 
makes them in im i tab le . A further 
guarantee that consumers world-wide can 
check for themselves, "Vou can already find 
it in our full range from the following 
vintages: 

Young wines: 2000 
Crianza v^ines: 1998 
Reserva wines: 1997 
Gran Reserva wines: 1995 

C J t i SE J 0 H F C; ULADOn D.O. CAUfiCAC: HIO JA 

C Estum&r^fa, 52 • 2€00€ Logroi'o • Sosin 
Tal. 134i 941 50 CW 00 • F3« (M l 941 50 06 72 

ft-mftil: info^to(3w.r.e com 
web: htlp /jSwaw r.Dfiwine.com 

which figure on Spanish wine 
labels, lie says foreign con­
sumers hnd them conlii^irig 
and considers that the cjuality 
of a wine cannot be deter­
mined by adniinistraiivc regu­
lations governing aging peri­
ods. "It is the wine itself that 
decides how long il should be 
in the oak, and this cannol he 
laid down by law." 

In Cambados (Galicia, 
Spain), the Spanish prime 

minister, Jose Maria Aznar, 
was appointed honorar)' laster 
for the D.O. Rias Baixas, and 
was inviied by the Regulator)' 
Council to attend the rifiicth 
edition of the AlKirino Fair, 
an annual event held during 
die first weekend of August in 
Cambados. The Rias Baixas 
wines are white, made from 
the Albantio vanety and gen­
erally consumed while 
young. These grapes are be­
lieved to have been broughl 
to the western coast ol Spain 
by Benedictine monks during 
the early years of the pilgrim­
age to Santiago, in the l l i h 
or I2ih centuries. They are 
probably Spain's most presti­
gious white wines and have a 
large following in the U.S. 

ASpamsh wine, the 1990 
"Gran Reserva 904" from 

the La Rioja Alta bodega was 
the choice lor the first royal 
wedding ol the millennium, 
that ol the heir to the Nonve-
gian throne. Haakon Magnus, 
and Mcttc-Marii Tje.s.sem. 
.\ spokesperson Irom the 
winerv" was not aware 
wheiher ihc wine had been a 
gift from the Spanish Riiyal 
Family (which had sent a 
wine from this same winery 
for the w edding of Alexia of 
Greece) or vvhclher it had 
been chosen by Prince 
Haakon himself Founded in 
1890. this Winer)- has 300 
hectares (741. 3 acres) of vine­
yards, mostly growing Tem­
pranillo, wliich Ls a basic 
component of its Rioja wines 
along with a small proportion 
of Graciano grapes. 

Osborne, one of Spain's 
most prestigious wine-

makers, introduces the 
newest addition lo iis diverse 
porilolioand launches 
Osborne Solaz. The resull of 
48 million euro invesimenl in 
prime vineyards and the con-

sirticticin of a new winer)', So­
laz is an innovative red wine 
Irom the Ticira de Casiilla re­
gion, situated in ihe pro\'incc 
of Toledo, Osboi ncs intro­
duction of Solaz forms the 
(oimLlatioii for what is des­
tined to become a new collec­
tion of Seleccion wines. 
Winemaker Cesar Fernandez 
combined Tempranillo (80%) 
and Cabemet Sauvignon 
(20%) and aged il in hand­
made oak barrels. "Solaz em­
bodies the spirit of a new en­
livened world culture that 
loves young, elegant, vibrant 
wines." 

I n line with its peilicy for 
growth, Frcixeiiei, one of 

the main bodegas producing 
cava, has bought 60 perccni 
of the Australian VVingara 
Wine Group kn about 21.0 
million euros. This is the ap-
proximaie value of die total 
sales by the Australian wmcry 
which produces aboul 
4,320,000 bottles of wine, 
half of which are sold in Aus­
tralia wiih ihe remainder go­
ing to the C.S.A., Canada and 
the U.K. Freixenei, which al­
ready has a bodega in Sono­
ma Valley (California, U.S..'\.) 
has recently bought the Yvon 
Mau winery in Bordeaux fol­
lowing iis purchase some 

T. .1̂ 11 ..li llic Cliampugnc 
producers. Henri Abele. Its 
president. Josep Ferter, states 
that they are still looking for 
an opportunity lo eniei the 
Spanish wine-producing dis­
trict of La Rioja. 

Awards 
The VH Rioja Prestige 

Award, granted by the 
Regulator)' Council of the 
D.O.C. Rioja, was presented 
to Isidoro .Alvarez, the presi­
dent of'TJ Corte IngliJs," ihc 
largest Spanish chain of de­
partment stores. The winners 
in previous editions were Fed­
erico Mayor Taragoza, then 
director general of UNESCO, 
the scientist Francisco .Ayala, 
the Penivian writer Mario Var­
gas Llos;i. the Basque scul]3lor 
Eduardo Chillida, the 
Ol)'mpic sailing champion 
Theresa Zabell, the tenor Pla-
cido Domingo and die cardi­
ologist Valentin Fusicr, direc­
tor of die Cardiovascular 
Insututc of the Mount Sinai 
Medical Center in New York. 
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In recent months, several 
Spanish wines have ob­

tained awards in imponani 
international events. In the 
Olympiades du Vin during 
Vinexpo 2001 in Bordeaux. 
Bodegas Torres oliiained the 
much-coveied gold medal for 
Its Reserva Real 1997. as it 
did also in ihe Challenge In­
ternational du Vin. Gold 
medals were also won by us 
Mnrimar Torres Chardonnay 
1999, produced by Torres in 
Calilornia, and Manso de Ve-
lasco 1998, a Cabernet Sauvi­
gnon this Caialonian compa­
ny produces in Chile 

In this same event, which 
held its 1 Ith edition in 

Bordeaux this year with the 
participation of 4,860 wmes 
from 32 countries, the Mar­
ques de Valparaiso Reserva 
1996 Irom the winery owned 
by Bodegas Paicrnina in 
Ribcra del Duero was 
awarded a gold medal. Gokl 
also went to the Real dc 
Irache Gran Reserva 1984 
from Navarre in the Monde 
Selection Interna tio nal 2001 
in Bnissels, and to the Valdc-
losfrailes Prestigio Irom the 
winer)' of the same ruime 
ovvTted by Matarromcra in 
Cigales dunng MUVINA 
2001, held m'siovakia. 

The "Dauro de LEm-
porda" extra-virgin olive 

oil obtained a "Dij>!(iii!o di 
Graii Menzione" in the 10th 
Golden Lion inlcrnational 
competition held in the Sol 
Salon in Verona in ihe "deli­
cate Irtiiiy" category. This 
award is especially .significant 
this year because all the oils, 
both Italian and foreign, com­
peted together in the "intense 
fruity," "medium fruity" and 
"delicate Iruiiy" categories. 
Previously the Italian oils had 
competed only against each 
other, with foreign oils being 
presented separately. This 
year. 202 coinpanies from 
Spain. Greece, Turkey .Ar­
gentina, South Africa. .Aus­
tralia and Italy participated. 

The Sanchez Romate 
Hermanos bodegas re­

cently received the gold 
medal in the "International 
Design Awards 2001" held in 
London for the design of its 
Dim Jose witie bottle. The 
design was by the Spanish 

advertising company PCYC. 
Organised annually by Wine 
& Spirits, the prestigious 
publishing group, these 
awards are much sought-after 
by brands and wineries all 
over the world for their de­
signs in the field of wines and 
alcoholic beverages. 
The factors that the jury not­
ed especially in the bottle 
were its innovaiiveness and 
elegance and the balance be­
tween minimalism and classi­
cism that evokes the tradi­
tional spirit of sherry while 
giving it a contenij^orar)'' 
look. 

Miscellany 
The Spanish National 

Parador network was pre­
sent in the Four Seasons ho­
tel in Los Angeles for a cele­
bration of Spanish food 
tasting one month and enti­
tled "The Flavors of Spain." 
Sponsored by the Spanish 
Tourism Office in Los Ange­
les, ICEX, Turespatia .md 
Paradores Nacionales, the 
aim of the organizers w.is to 
spark interest in Spain as a 
tourism destination through 
its gastronomy. 

Also in July, the .Alvarez 
family, owners of the 

prestigious Vega Stcilia bode­
ga, presented in Madrid the 
"Leon Mountain Integrated 
Meat Production Complex."' 
This IS an ambitious project 
for the production of high-
quality beef. Bearing the 
"Vallcs del EsIa" label, the 
meat will come from cattle 
belonging to the Parda .Alpina 
breed, selected lor its high 
suitability for the mountains 

VALDEPENAS WINES 
:NAS WINES VALEPE 
AMINES VALDEPENAS 
LDEPENAS WINES V 
WINES VAU)EPENA 
ENAS WII#S VALDE 

ŝmum̂ mAs wi 
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Carcabuey 

Priego de Cordoba 

Fuente Tojar 

Aimedinitia 

of Leon and bred on natural 
pa.siurc lands covering over 
140,000 hectares (350,000 
acres). The pieseiuation was 
given by a large group of 
Spanish experts on nutrition 
and gasironomy and those 
pieaeni were able to taste 
cuts from a bullock weighing 
1.034 kilograms, logeiher 
with a sample of meal from 
the mydiical Japanese Kobe 
bullock. 

Abroad 
In July ihe Spanish govern­

ment and S1.X Autonomous 
ComrnuniLies-Galicia, An­
dalusia, the Basque Country, 
Caniabria. Madrid and Cnsiil-
la y Leon-presented an ad­
vertising campaign in New 
Vork aiming lo encourage 
tourism to parts of Spain thai 
tend to be little known by 
.Americans. Involving an in-
vestmerii of 2.6 million dol­
lars, the campaign LS to fea­
ture in about twenty U.S. 
magazines specializing in 
lourism, gastronomy and 
leisure and will direct con­
sumers to a hotline (888-
657-7246) offering informa­
tion from the Spamsh 
Tourism Office or the 
FariSrWide tour operator, co-
sponsor of the campaign. 

Acapuico, in Mexico, vvas 
the venue for an appetiz­

ing gci-together between 
Spain and Mexico. Hosted by 
the Spanish w1nerv\ Domecq, 
which has production facili­
ties in Mexico, and the Na­
tional tiuild lor Mexican 
Rice, the "Paella and Wine 
Festival" was attended by 
groups from 18 different 
countries. More than iwcnly 
diffeieni rice dushes were 
served, from traditional Va-

rice with shellfish. 

Paella, gazpacho. ibt'rico 
ham, potato omelet, 

wine... These are some of the 
trad i Hon a i products lobe 
promoted during the first 
edition of the Spanish Fair in 
japan, to be held irom 2 to 
11 August 2002, in Tokyo. 
Widi flamenco as its iheme, 
the 45 stands covenng an ex­
hibition area of 2.500 square 
meters (26,909 square feet) 
arc to be decorated in the tra­
ditional festive style of the 
annual fairs in Seville and 
Malaga. In the words of the 
commercial director, 
Cristobal Armada, ihe aim is 
"to link ihe image of flamen­
co with Spanish food and 
wine," 

Crist if u) AI votes h the food 
wnler for EVE News Agency 
(wri/iiig as 'Cititis Apitiiis), ou-
thor of ,?evera/ books on food 
and wine, and contributor to 
many ^ t̂istioiiomit" puWitiition.'i, 
He litis Just ivcin the .Alimentcs 
dc Espaha 2000 prize for the 
best ciiigoiiig iii/fimuifivcj'ood 
jijiirnfifisni. £nva;ded hy the 
.Sfiimiili Miriisriv of Aj;ri(.iJuar. 
Fislit'rics tiiid Food. 
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THE 

secrets 
OF THE 

Justo Lopez Valcarcel S.A 

Zona portuaria de Bouzas • 36208 VICO 
(Ponlevcdra) Espafia 

Telf. 134 986 23 17 00 • Fax. +34 98<j 29 84 e 
http//www. valcart:el-sa.# 
E-maiI:miiil fC'vakarcel-sa. es 

i. 

EXTRA VIRGIN OLIVE OIL 

c94tceH!^taCed cn. MUSA ctluce <yit. 

••.1 •Moi ifcft.ic^ .!;• ' 
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The foilovving lisi includes 
a selection of exporters, l l 
is not intended as a com­
prehensive guide and, for 
space reasons, vve cannol 
list all the companies de­
voted lo expon of the fea­
tured products. The infor­
mation included is 
supplied by the indiv idual 
sources. 

Food 
Products 

Olive Oil 
.An additional li.st of Spanish 
maniif.icluieis can be con­
sulted on Internet; 
www. ice.x.es/repertorios/ 
inenuprin asp 
For more infomiaiion sec 
page 142 

l i a r 11.1 

www.dobaena.coni 

Les Garrigucs 
www. svi.es/dopgarrigues 

Monies de loleiln 
www. d om o n t e sd e t o 1 e d o. com 

Priego dc Cordoba 
d 11 p n c go@ai riel. ne I 
o rige n priego® nave gal i a .coin 

Sierra dc f!azorla 
www desicrracazorla es 

.Siena Magiiia 
www. SIC rtamagina, org 

Sierra Segura 
w \vv\'. dos i er ra dese gu ra, CO m 

Siuraiia 

crdops(S>tinet. org 

Source: ICEX 

Canarian 
Tomatoes 
Agric. Luz I'cno S.C.L. 
(Alliru) 
Tel; (34) 922 693 945 
Fa.\: (34) 922 360 214 

Antonio Ildez. M.E. Fiijos 
S.A.T 
Tel: (34) 922 160 078 
Fa.\: (34) 922 160 000 

C. Union Agri. y Gan. 
OPFH 1031 
Tel. (34) 928 750 451 
Fax: (34) 928 752 575 
C.B. Hdros. A. Alfonso 
Tel: (34) 922 865 070 
Fa.\: (34) 922 865 291 

Coagrisan OPFH lOM 
Tel: (34) 928 890 955 
Fa.\:(34)928 891 157 

Coop. Agric. Gran Tarajal 
Tel: (34) 928 871 006 
Fa.\: (34) 928 870 268 
Coop. Agiic. Giiia Isora 
Tel: (34) 922 857 150 or 
928 857 200 
Fax; (34)922 857 155 
Coop. Agric. N.S. Abona 
Tel; (34) 922 768 054 
Fa.\: (34) 922 768 241 
Coop. Agric. N. S. Carmen 
Tel: (.34) 922 390 44 =i 
Fax; (34) 922 771 550 
Coop. Agric. Puma Blanca. 
OPFH 662 

Tel: (34) 922 865 490 
Fax: (34) 922 865 557 
Coop. .Agric. Tamaimo, 
OPFH 531 
Tel; (34) 922 863 029 
Fax: (34) 922 863 381 
Copaisan OPFH 1007 
Tel: (34) 928 891 094 
Fax: (34) 928 891 126 

Finca San Juan, S.L. 
Tel; (34) 922 281 450 
Fax; (341 922 245 742 

Marrero PI ores. A. 
Tel: (34) 922 281 450 
Fax; (34) 922 245 142 
Prctoso, S.L. OPFH 490 
Tel: (34)922 852 013 
Fax: (34)922 850 140 

S.A.T. Beig 
Tel: (34) 922 390 060 
Fax: 04) 922 390 838 

S..A.T. FcD. Rguc2. Perez 
OPFH 1012 
Tel: (34)928 753 119 
Fax: (34) 928 755 466 
S.A.T Framapc OPFH 1021 
Tel: (34)928 751 331 
Fax: (34) 928 755 532 

S.A.T. Juliano Bonny G. 
OPI-ll 484 
Tcl:04) 928 303 200 
Fax: (34) 928 303 202 
S.A.T. Lupcma OPFH 1019 
Tel: (34) 928 782 305 
Fax: (341 928 783 801 
S.A.T. Raymi OPPi I 554 
Tel; 134)922 160 128 
Fax: (341 922 160 113 
S.A. L Valcrtin 349/05 
Tel: (34) 928 124 263/265 
Fax; 1,34) 928 124 267 
S.C.L. del C. S. Rafael 
OPFH U)29 
Tel: (34) 928 753 275 
Fax: 1341 928 755 292 

S.C. Lt. del C. Colican 
OPPH 1028 
Tel: (34)928 751 451 
Fax: (34) 928 752 639 

Sdad- Coop. Lid. La Orilla 
Tel: (34) 928 172 312 
Fax; (34)928 172 306 

Yeoward del C.S. C. Ll. 
OPril 10Z7 
Tel: (34) 928 750 993 
Fax; (34) 928 753 458 

Source: FEDEX (Provincial 
Fcderalioii of .Associations of 
Fruit and Vegetable E.xporters 
of Las Palmas) 
Tel: (34) 928 488 920 
Fax: (34) 928 463 770 
.iiuridica@ledcx.cs 

ACETO (Provincial Associa­
tion of Tomatoes Producers 
and Exponers of Tenerife) 
Tel; (34) 922 280 200 
Fax: (34) 922 282 666 
aceto@civ.es 
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Wines 
An additional lisi ol Spanish 
maiiulaciurcis can be con­
sulted on Internet: 
wvvwicex.es/repenorios/ 
inenuprin.asp For more in­
formation .see page 77 

Cava gran 
reserva and/or 
vintage 
.Agusii Toicllo. S.iA. 
Tel: (34)938 911 173 
Fax: (34)938 912 010 
agust il ore 11 o - sa@i 1 OC. es 

Albci i Noya. S.A.T. 
Tel: (34)938 994 812 
Fax; (34)938 994 930 
albetiiioya@lroc.es 

Arvicaretey, S -A. 
Tel; (.34) 938 921 250 
Pax: (341 938 921 250 

Bodegas Montesquius, S.A. 
Tel; (34)938 910 800 
Fax; (34) 938 911 747 
moniesquiiis@catanei.com 
\vT.vvv.catanei .coin/ 
moiUesquius 

C. del Castillo dc Pciclada, 
S.A. 
Tel: (34i 938 180 676 
Fax; (34) 932 231 370 
perelada@casiilloperelada.com 
www.perelada com 

Castell dc Vilarnau, S..A. 
Tel: (34) 938 912 361 
P.ax:(34) 938 912 913 
cviIarnau@miercellercoin 
www.gonzalezbyass.es 

Casiellblanch, S.A. 
Tel; t34)938 183 001 
Fax: (34)938 910 126 
frei.xenet@freixenei.es 
www.iasicllbianch.es 

Chandon. S..A. 
Tel: (341 938 970 900 
Fax: (34) 938 970 925 
wvvw.chandon.com 

Codorniu. S.A. 
Tel: (34)938 183 232 
Fa.x: (34)938 183 131 
eodinfo@codomiu.es 
wwvv.codorniu.es 

Frei.xenci, S..A. 
Tel: (34) 938 917 000 
Fax: (34)938 183 095 
frei.xenei@frei.\enei.es 
www.freisenet es 
Giro Ribol, S..A. 
Tel: (34) 938 974 050 
Fax: (34) 938 974 311 
giroribol@giroriboi.es 
www.giroriboi.es 

Gramona, S.A. 
Tel: (34) 9.38 910 113 
r-ax: (34) 938 183 284 
cava@gramona.com 
www gra mona com 

J. Garcia Carrion, S.A, 
Tel; (34)938 936 404 
Fax: (34) 938 142 262 
donsiinon@jgarciacarnon.es 

J.M. Ravenios Blanc, S.A. 
Tel: (34) 938 183 262 
Fax: (34)938 912 500 
J m lb©! me rce Her. com 

Josep Masachs, S.A. 
Tel: (34) 938 991 105 
Fa.\: (34)938 991 561 
iiilo@cavasmasachs.com 
www.cavasmasachs.com 

Jiue y Camps. S.A. 
Tel: (34) 938 911 000 
Fax: (.34) 938 912 100 
juveycamps@juveycamps com 
www.lroc.cs/ju\"ev'camps 

Manuel Sancho e Hijas, S.A. 
Tel: (3i)938 918 281 
Fax: (34) 938 919 045 
moni-marcal@ 
mont-marcal.coin 
www mom -marcal .ccim 
Marques de Monistrol, S..A. 
Tel: (34)938 910 1 19 
Pax: (34)938 183 328 

Masia Vallforinosa, S.A. 
Td: (34) 938 978 286 
F.ix: (34'> 938 978 355 
valll()rmnsii@iroc es 
www. vail fo rmosa. cs 

Nadal Rigol. Enrique 
Tel: (34)938 988 011 
Fax: (34) 938 988 443 
nadal@troc.es 
www.nadal.com 

Parxel, S.A. 
Tel: (34) 933 950 811 
Fax: (34) 933 955 500 
par.xe t @parxe l . es 
wwvv.parxel.es 

Ramon Canals Canals, S.A. 
Tel: (34)937 755 446 
Fax: (34) 937 741 719 
cava@rcanal.scanals.com 

Roger Goulan. S.A. 
Tel: (34) 933 211 050 
Fax: (34) 934 193 170 
rogcrgoulan@rogergouIan com 
Rovellals, S..A. 
Tel: (34) 934 880 575 
Fax: (34)934 880 819 
iovellais@troc.cs 
www. iroc. e s/ro veil at s 

Segiiia Viudas, S..A. 
Tel: (34) 938 997 227 
Fax: (34) 938 996 006 
seguraviutLis@segui-,rviudas.es 
www. segu ra VI udas. co ni 

Since the XVIIth century, our family bax tended i/.v land.s 
and pampered its viiu:\ with an uiiliiniledfaidi. Each year 
we hand pick tlie fiiiesi grapes wiicii lliey arc ttl ihe peak 
of iheir maturity. Willi the ino.\l up-to-date vinificalion 

ici iuiitpu's, new French oak co.sks. paltciu e ami the 
experience from etei cn •^eiiciuliiiiis wc iimke our 

COLECCldN 125. 

ll i.s the .\t)il. i liniiiie and enviable posiliim <»/ its more than 
Ifxt hectares of viiwyords in llw Ehro yullcy thai make rhe 
Senoiiii (te Aiiiizono cshiic iiiir iij.Spain s finestpropenict. 

SErtEMHER-DrcrMBrR 2iVI i^WlN GOtlRMI T. HI ; 1 3 / 



^ some LUXURIES 
are NATURAL 

Torello i.loparl, S.A. 
Tel: (34) 938 910 793 
Fax: (34) 938 910 877 
Torello@torel)o.es 
www.ioicHo.es 
Regulatory Council: 
Conscjo Reguladiir Cava 
Tel: (34) 938 903 104 
Fax: (34) 938 901 567 
consejo@ercava.es 
v̂ -ww crcava.es 

Source: Regulatory Council 
of Cava 

Age Dated 
Sherry 
Antonio Barbadillo 
Tel: (34) 956 360 894 
Fax: (34) 956 365 103 
barbadillo@barbaditlo.com 
www. bai bad i 11 o .com 

Dios Baco, S.L, 
Tel: (34) 956 333 337 
Fax: (34)956 333 825 

limilio Hidalgo 
Tel. (34) 956 341 078 
Fax; (34) 956 320 922 

Emilio Lusiau 
Tel: (34) 956 341 597 
Fax; (34) 956 .347 789 
Iu5tau2@a2000.es 
WW \s' em i 1 io-1 u siau. c om 

I'ederico Pateruina, S.A. 
Tel: (34) 956 186 112 
Fax: (34) 956 303 500 
mcrier@feres 

Carvey, B.V. 
Tel-(34) 956 319 650 
Fax: (34) 956 319 824 
www. grupoga r vey co m 

Gonzalez Byass, S.A. 
Tel: (34) 956 357 000 
Fax: (34) 956 332 089 
lgonzaIez@gonzaIczbyass.es 

Jose f \ t i ' \ ez. A. 
Tel: (34) 956 321 004 
Fax: (34) 956 340 829 
a ss;i@ re a 11 e so ro. co m 

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

Pedro Domccq 
Tel: (34) 956 151 500 
Fax: (34) 956 338 674/966 
Jerez@domeeq,es 
www.domecq.es 

Pedro Romero 
Tel: (34) 956 360 736 
Fax: (34) 956 361 027 

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

Saiidcman-CAip liiiiar 
Tel: (34) 956 301 100 
Fax: (34) 956 303 534 
ihedon@sandeman,cDm 
www.sandcman. com 

Sanchez Romate linos, S..A. 
Tel: (34)956 182 212 
Fax: (34)956 185 276 
ge re II c i a @ rom at e .com 

Valdespino, S.A, 
Tel: (34) 956 321 004 
Fax: (34) 956 340 829 

Vinicola Hidalgo y Cia, S.L, 
Tel: (34) 956 380 304 
Fax: (34) 956 363 844 
vinicolahidalgo@ 
\iuicola-hidalgo.cs 
www. vinic o I a - h i d al go. es 
Williams liumbeiT, S.L. 
Tel: (.34) 956 353 400 
Fax: (34) 956 353 415 
williams@williams-
humben.eom 

Regulatory Council: 
Couscjo Regulador D.O. 
Jerez-Xeres-Sherr>' y 
-Manzanilla 
Tel: (34) 956 332 050 or 
956 346 668 
Fax: (34) 956 338 908 or 
956 330 964 
v1njerez@5herry.org 
www. sherry.org 

Source: Regulator)' Council 
of DD.OO. Jerez Xercs-Shcr-
ry y ManzaniUa 
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Vallfor 
Vinos y Cavas 

www.valM'ormosa.es 

''My wine looks like me 
BODEGAS FELDC CAU£]0 

Tel: (M) 947 53 2312 • Fat (341947 53 23 04 Avtla. da feands, 4 
e-mail dlcSctv ss • web mw/.bodegasSelixcdieio.anii 09441 Stfiilio * ia Rib°ia iBurgiisl SPAIN 

tX>M<)VA,S.A. Td.: 34 91 ^35 12 M TSIN; .Vi i\^ \i\ 
\ \ vv \v. v:il icjiiaj^ I iiii.cV) ni E-mai I : a into va v :i I k- n i i i ^ i na. f i i n i 



Aceitcs Borges Pont, S.A. 
Tel: (34)973 501 212 
Fax: (34) 973 500 060 
nMlcells@boiges.es 
www.accitcsborges.es 
Page: 153 

•deciles del Sur, S.A, 
Tel: (34) 954 690 900 
Fax; 134)934 690 450 
laespanola@acesur,com 
www.acesurcom 
Page. I j l 

Accites La Laguna, 
Tel: (34) 953 765 100 
Fax; (34)953 765 106 
aceiieslaguna@ 
cempresarial.com 
www, cem p resaria I, c o m 
Page: 154 

,-\cciles Vbarra, S.A. 
Tel: (34) 955 675 060 
Fax: (34) 954 722 896 
m,nkenng@vbarra es 
www.ybarra.es 
Page; Inside cover 

Angel Camacho, S.A. 
(Fragaia) 
Tel: (34) 955 854 700 
Fax: (34)955 850 145 
i n fo@acam a c h o. CO m 
www. acam ac h o. com 
Page: 8 

Araex-Rioja Alavesa Export 
Group 
Tel: (34)945 150 589 
Fax; (.34)945 158 283 
aracx@aracx.com 
v.'WT.v.araex.com 
Page; Back cover 

Bodegas Ai zuaga Navarro 
Tel: (34)983 681 146 
Fax: (34) 983 681 147 
bodeg@arzuaganavario.com 
www.arzuaganavarro.com 
Page: 143 ' 

Bodegas Chivite, S.A. 
Tel: (34)948 811 000 
Fax: (34)948 811 407 
ll I.' L1 ;ua s@ch 1 v It e. com 
wwvv.bodegachivite.com 
Page: 137 

Bodegas Felix Callejo 
Teh (34) 947 532 312 
Fax; (34) 947 532 304 
bfc@ctves 
wvvw.ctv.es/bodegasfc 
Page: 139 

Bodegas Franco Espai'uilas 
Tel: (34) 941 251 300 
Fax: (34) 941 262 948 
francoespanolas@lrancoes-
panolas.coni 
www.francoespanolas.com 
Page: 4 

Bodegas Palacio de la Vega 
(PR Laiios. S.A.) 
Tel: (34)913 683 149 
Fax: (34) 914 076 824 
lscliuii@pilaiius.es 
Page: 9 

Bodegas & Bebidas, S.A, 
Tel: (34) 943 445 700 
Fax; (34) 943 445 292 
expon@byb.es 
www. by b .cs 
Page: 128 

C de A (Comercializadora 
de Prod net OS Andaliices) 
Tel: (34) 954 280 227 
Fax: (34) 954 282 352 
cdea@cdea.es 
www.cdea.es 
Page; 144 

C.R.D.O. Calificada Rioja 
Tel: (34) 941 500 400 
Fax: (34)941 500 672 
i n fo@ri oj a vvln e. com 
www.riojawine com 
Page; 132 

C.R.D.O. Monies de Toledo 
Tel: (34) 925 257 402 
Fax: (34) 925 251 855 
DOM'l'@doinoniesde 
loledo.com 
www. d o m on t esd e t(31 ed o. com 
Page: 129 

C.R.D.O. Pricgo dc 
Cordoba 
Tel: (34) 957 547 034 
Fax: (34) 957 547 189 
o ri ge n p ricgo@n a vegal ia. com 
P.age- D i ' 

C.R.D.O. Valdepcnas 
Tel: (34) 926 322 788 
Fa.x. (34) 926 321 054 
conscj o@dov aide pc lias. cs 
wwvv.dovaldcpcnas.es 
Page: 133 

Com ova, S.A, 
Tel: (34) 915 351 232 
Fax: (34)915 530 340 
joaquin@vallcmagina.com 
www.vallemagina.com 
Page: 139 

Compania Envasadora 
Lorelo. S.A. 
Tel: (34) 954 113 825 
Fax: (34)955 711 056 
info@cenlo.com 
www.cenlo.com 
Page: 11 

Conservas Ariesanas 
Rosara. S.,\. 
Tel: (34) 902 304 010 
Fax: (34) 948 690 301 
www.rosara.com 
Page: 10 

Emilio Lusiau, S.A. 
Tel: (34)956 341 597 
Fax: (34)956 347 789 
Lustau2@a2000.es 
www.emilio-lusiau.com 
Page: 139 

FJ. Siinchez Succsores. S.A. 
Tel: (34) 950 364 038 
Fax; (34) 950 .364 422 
ijsanchezsa@laniral.es 
Page: Inside back cover 

Fcdcrico Palcrnina, S.A. 
Tel: (34)941 310 550 
Fax; (34) 941 312 778 
paieniina@puicrniiia.com 
WAVW. paternina.com 
Page: 152 

Fieixenei, S.A. 
Tel: (34) 938 917 006 
Fax; (34) 938 183 611 
www.freixenet.es 
P.ige: 7 

Gonzalez Byass, S.A, 
Tcl; (34) 956 357 000 
Fax; (34) 956 357 040 
ilopez@gonzaIezbyass.es 
w w w. go nzalezbyass. es 
Page: 15 

Crupo Gourmets 
Tel: (34) 915 489 651 
Fax; (34) 915 487 133 
jiani@gourniets.nei 
wwT,v.gourmets net 
Page; 145 

Hispanoliva, S.A. 
Tel: (34) 957 767 100 
Fax: (34)957 282 061 
hispanoliva@euiociheres 
Page: 135 

Ibcipride 
Tel; (34) 914 340 086 
Fax; (34)914 340 286 
bollmann@jet,es 
Page; 130 

140 sFrTFMnrR-prcnMBini iivi SPAIN GOCRMrrouH 



hum ballcsler Roses 
Sucesores, S.A. 
Tel: (34) 977 500 000 
Fax; (34) 977 500 347 
exporis@ballestcroliveoil.com 
www. vynucom.com/ballester 
P,iges: 146 and 147 

junla de Fxireniadura 
Consejeria dc Economia. In­
duslria y Comercio 
Tel: (34) 924 010 859 
F,ix: (34) 924 010 847 
wwwjuntaex.es 
Pages; 5 and 14 

Juslo Lopez Valcarccl, S.,-\. 
Tel: (34) 986 231 700 
Fax: (34) 986 298 488 
mail@valcarcel-sa.es 
www.valcarcel-sa.es 
Page: 135 

Licores Baincs, S.L. 
Tel: (34) 948 303 545 
Fax: (34) 948 303 550 
in fo@licoresbaiiics .com 
www pacharan .com 
Page; 138 

Masia Vallformosa, S.A. 
Tel: (34) 938 978 286 
Fax: (34) 938 9/8 335 
vallfonnosa@vallformosa.es 
www.vallformosa.es 
Page: 139 

Mueloliva, S.L. 
Tel: (34)957 540 147 
Fax: (34) 957 700 260 
exportaci6n@mucloliva.cs 
www.iiiueloliva.es 
Page: 148 

Olivar de Seguia 
Tel: (34) 953 435 400 
Fax: (34) 953 435 376 
coopcraliva@olivaidesegura.es 
www.olivardesegura.coin 
Page; 13 

Perez Carames, S.A. 
Tel: (34) 987 540 197 
Fax: (34) 987 540 314 
1810fp@teleline.es 
Page: 143 

Proalimcnl - Jesus Navarro. 
S.A. (Carmencita) 
Tel: (34) 965 600 150 
Fax: (34) 965 604 796 
cxpori@carmencita.com 
www. p roali nicnt. com 
Page: 149 

Rafael Salgado, S.A. 
Tel: (34)916 667 875 
Fax: (34)916 666 218 
expori@rafaelsalgado.com 
wwvv.rafaelsalgado.com 
Page: 6 

Sandeman-Coprimar, S.A. 
Tel: (34)956 151 700 
Fax: (34) 956 303 534 
pilar_munoz@seogram.com 
vvww.sandeman.com 
Page; 12 

Sanchez Romaic linos.. 
S.A. 
Tel: (34) 956 182 212 
Fax: (34) 956 185 276 
cmendoza@m-x4 redeslb.es 
WWAV. romate. com 
Page; I 50 

Vivcros Qiicilcs, S.L. 
(Hacienda Queiles) 
Tel: (34) 948 410 650 
Fax: (34)948 412 200 
hacicndaqueiles@terra.com 
Page: 141 

E X I R A V I R (; E N 
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D 

QUEILIS 

EXTRA VIKCIN O I IVF On. 

ORGANIC 

HACIENDA QU 

31500 T U D E L A - NAVAR 

PLAZA SANCHO E L F 

hacicndaqiieiles@terra 
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If you would like to know 
more aboul any subjeci 
deak with in this maga­
zine, excepi for lourisi in­
formation, please write to 
the Economic and Com­
mercial Offices at the Em­
bassies of Spain, markmg 
the envelope Ref; Spain 
Gourmelour. 

AUSTRALIA 
Edgeclilf 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 .oficial@sidney 
ofcomes.mcx.es 

CANADA 
55. Bloor St. West, suite 1204 
Toronto-Oniario, M4W 1A5 
Tel: (416) 967 04 88 
Fax: (416) 968 95 47 
b uzo n. o f ic i al@i oron to 
o Ic o aies. mcx. es 

CHINA 
14, Liang Ma He Nanl.u, 2-
2-2 
100600 Beijing 
Tel: aO) 65 32 20 72/31 03 
Fax: (10) 65 32 11 28 
buzon.ofieial@pckin. 
of comes, nicx.es 

25 Floor, Westgate Mall 
1038 Nanjing Xi Road 
200041 Sh.3nghai 
Tel: (21)62 17 26 20/10 
Fax: (21)62 67 77 50 
buzon.oficial@.shanghai. 
ofcomes.mcx.es 

DENMARK 
Vesterbrogade 10, 3° 
1620 Copenhagen V 
Td:(33)31 22 10 
Fax: (33) 21 .33 90 
buzon.ohcial@copenhague. 
ofcomes.mcx.es 

HONG KONG 
2004 Tower One, 
Lippo Centre 
89 Queensway Admiralty 
Hong Kong 
Tel: (852)25 21 74 33 
Fax; (852) 28 45 34 48 
b uzon. oficia l@hongkong. 
olcoines.mcx.es 

IRELAND 
35, Molcswonh Street 
Dublin 2 
Tel: (1) 661 63 13 
Fax: (1)661 01 I I 
buzon.oficial@dublin. 
ofcomes.incx.es 

ITALY 
Via del Vecchio 
Politecnico, 3-16 
20121 Milan 
Tel: (2) 78 14 00 
Fax: (2) 78 14 14 
buion.oficiai@milan. 
ofcomes.mcx.es 

JAPAN 
Sanbancho KS Bldg , 
3F1. 2 Sanbancho, 
Chiyoda-Ku 
Tokyo 102-0075 
Tel: (3) 32 22 35 55 
Fax: (3) 32 22 35 50 
bu zon. olicial@to kio. 
oicomes.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 
buzo tl. o fic i al@ k ua la 1 um p u r. 
ofcomes.mcx.es 

NETHERLANDS 
Burg. Patijniaan, 67 
2585 The Hague 
Tel: (70) 364 31 66/345 13 13 
Fax: (70) 360 82 74 
buz on, o fi ci a l@la h aya. 
ofcomes.mcx.es 

NORWAY 
Karl Johansgaie, 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 Suniec 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 
11 1-57 Stockholm 
Tel; (8) 24 66 10 
Fax; (8) 20 88 92 
buzon.oheial@estocolmo. 
ofcomes.mcx es 

UNITED KINGDOM 
66 Chiliem Street 
Floors 2-3 
WIU 4LS London 
Tel: (20) 7486 01 01 
Fax: (20) 7487 55 86-
72 24 64 09 
buzon.oficial@londres, 
ofcomes.mcx.es 

L Nl I I I) SI.VIES 
405 Lexington Av. Floor 44 
New York, NY 10174-4497 
Tel: (212) 661 49 59/60 
Fax: (212) 972 24 94 
buzon.oficiaI@nuevayork. 
ofcotnes.mcx.es 

For tourist iiifoiniation, 
contact your nearest 
Tourist Office of Spain 

CANADA 
2 Bloor Street West 
Suite 3402 
Toronto. Oniario M4W 3E2 
Tel: (416) 961 31 31/40 79 
Fax: (416)961 19 92 
ioronto@iourspain.cs 
www. lou rspai n. to ro n t o. on, ca 

DENMARK 
NY Osiergade 34,1 
1101 Copenhagen K 
Tel: (45) 33 18 66 30 
Fax: (45) 33 15 83 65 
copcnhaguc@tour,spain.es 
www.spanien-iurisi.dk 

ITALY 
Via Broleiio, 30 
20121 Milan 
Td; (2) 72 00 46 17 
Fax: (2) 72 00 43 18 
milan@iourspam.es 

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

JAPAN 
Daini Toranomon 
Denki Bldg. 
6F-3-1-10 Toranomon 
Minalo-Ku. Tokyo 105 
Tel; (3) 34 32 61 41/42 
Fax: (3)34 32 61 44 
tokio@iourspain.es 
www.spaintourcom 

NETHERLANDS 
Ijan van Meerdervooi. 8 A 
2517 The Hague 
Tel: (70) 346 59 00 
Fax: (70) 364 98 59 
lahaya@tourspain.es 
www. s paan.sve rkee rsburea u. n 1 

NORWAY 
Kronprinsensgate, 3 
0251 Oslo 2 
Td (47) 22 83 40 92 
Fax: (47) 22 83 19 22 
oslo@iourspain.es 
www.lourspain-no.org 
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On thiz 'Camino' 

It It 
i l 
11 

High quality organic win̂ ŝ 

PEREZ CARAMES, S.A. 
C/ Peha Picon, s/n 

24500 Villafranca del Bierzo 
(Leon) - Spain 

tel.: (34) 987 540 197 • fax: (34) 987 540 314 
e-mail: 1018fp(§)teleline.es 

SINGAPORE 
541 Orchard Road # 09-04 
Liat Tower 
238881 Singapore 
Tel: (65) 737 30 08 
Fax: (65) 737 31 73 
s I ngap ore® to u rsjiai n. es 

SWEDEN 
Stureplan. 6 
114 35 Stockholms 
rd:(8)61l 19 92 
Fax: (8)611 44 07 
estocolmo@iourspain.es 

UNITED KINGDOM 
M.anchcsier Square. 22-23 
WIU 3PX London 
Td: (20) 7486 80 77 
Fax: (20) 7486 80 34 
londrc5@iourspain.es 
w"WT.v.uk.tourspain.es 

UNITED STATES 
Waler Tower Place. 
Suite 915 East 
845 Nonh Michigan Avenue 
Chicago. IL 60611 
Td: (312)642 19 92 
Fax: (312)642 98 17 
chicago@tourspain.cs 

8383 Wilshire Blvd. 
Suite 960 
Beverly Hills. CA 90211 
Td; (323) 658 71 95 
Fax: (323) 658 10 61 
losangde s@t o u nspai n. e s 

1221 Brickell Avenue 
Miami. FL 33131 
Td:(305) 358 19 92 
Fax: (305) 358 82 23 
miami@iourspain.es 

666 Fihh Avenue. 35th floor 
New York, NY 10103 
Td; (212) 265 88 22 
Fax: (212) 265 88 64 
n ue vayork@iou rspain .es 
www.okspain.org 

PARADORS CENTRAL 
BOOKING OFFICE 
Requena, 3 
28013 MADRID 
Td:(34)915 166 666 
Fax: (34)915 166 657/58 
www.parador.es 

C t r a N . I 2 2 A r a n t l a - V u l l u d o l i d . k m . 3 2 5 
4 7 3 5 0 Q U I N T A M I I _ I - J V D E O N C S I V I O r V a U a d o l i d ) 

' l ° i r n o . 9 8 3 6 8 1 1-46 F a x 9 S 3 f i 8 I 1 4 7 
www-, itr/A» a B * f i »v a r r o . CO m 

c m n i l s l > c i d i ^ f ( < r ^ a r - ^ . u a { t a f i a v a r r o . c « m 
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2 

ucia, 
of Spain 

Andalucia, the colorful , vibrant region of 

southern Spain, steals ihe luart.s of all who 

come to know her. Andalu.-ians revel in their 

way of life and their cuisine, based on fruits, 

vegetables, seafood, olive oil, garlic and grains, 

all a part of the Mediterranean diet that is 

celebrated worldwide for its appealing flavors 

and ino rd ina te ly healthy ingredients . 

Andalusian wines of distinction —such as the 

exquisite sherry and brandy from Jcrer and 

Montilla and other notable wines from Malaga 

d Huelva— create the perfect complement 

his or any other cuisine. Andalucfa is a 

cornucopia of riches from both land and sea 

and never-ending source of culinary excitement. 

DLscover Andalucia, the splendour of Spain. 

Cden 
Comefclalizadaa 

de Productos 
flrxwiucei 5 fl 

• 
JUmn DI RTIDRHJCIR 

Avda. Republica Argentina. 24 - Planta 1f 
41011 SEVILLA (Spain) 

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

e-mail: ctlea@cdea.es 
www odea es 



16 CLUB DE GOURMETS 
INTERNATIONAL F A I R 

IQBurmets.net salorKs&gourmets.ne 

Casa de Campo 

salonl@gourmets.net 



ACEITE 
DE OLIVA 
ESPANOL 

ARGUABLY THE WORLD'S FINEST OLIVE OIL 

CONGA 
For enquires contact: 

C O N G A FOODS 
Tel.: 0061 3 94879500 
Fax:0061 3 94840764 OLIVE OIL FROM SPAIN 

70 BeU Street 
Preston Vic. 3072 

Australia 
E-mail: Congavic@conga.com.au 



NO FRONTIERS 

,o the five continents for the pa 1130 ye ^^^p , ^ ^„ 

;i;:!Sdŵtx*o;t?.e;rc:n«n Tel 4-34 977 50 00 00 
Fa,t +3A 977 50 03 47 

wv/w.ballesteroliveoil.com 



mm- ̂  

Since Mateo Muela set up 
Mueloliva over 60 years 
ago, r e s p e c t i n g 
tradition as its highest 
motto, the Mueloliva 
family has continued 

growing day after day in 
order to offer a wide range 
of oils, vinegars and sauces 
with the fullest Flavour 
and highest Q.uality. ^/^e C^a/n/'/t/' oj' Jfaoour 

C/ Rain6n y Caja], 85 
Prlego de Cordoba . 14S00 CORDOBA - Spain 

Tel.: 957 54 01 47 • Fax: 957 70 02 60 
WW w. mu el ol iva.es 

e - m a i l ; m ui; I ol i va^ inue I o l i v a . c s 



?laVoors frgtfi Spam 

Paella Fdcil 
Hasv Paella 

CD 

With the new Spanish Paella 
from Can 

PREP.\R.^DO PARA HACER - READY TO .M.AKE 

Paella Espanola 
Spanish Paell 

SaborPESCADO Y MARISCO 
F/5H AND SEAFOODPUVOUT 

71 

The new product is made 
of selected seasoninas an 
sa 

t 's all you need to prepare 
) delicious paella easily. 



T H E C O L L E C T I O N 

R e s e r v a s E s p e c i a l e s 

R o m a t e 

.\l:irismcno I iiio 

I )t)n Jose Oloroso 

C.anlcnal (".isncros Pedro Ximenc/ 

Duquesa Pedro Ximenez 

Ambrosia Moscatel Moscarel 

Amoniillado 

Cream 



A C K I T E I I F O U V A 

VTIRGEN EXTRA 

£ikM{_SKLIiCC10!( 

VIRGEN 
EXTRA 

.ACEITE DE OI-IVA 

EXTRA 
VIRGIN 
oun. OIL 

Set Com. Oiui- W 

lift. I flail 

Lm Spanish 

Live Passion 

Spanisii know how to live each moment's intensity. That is maybe why La Espat'wla Extra 

Virgin Olive Oil has been part cf our recognized gastronomy as a basic 

ingrdiicnt. A delitiousjlavour that cmvlvcs in every second a passionate way of life. 

Ou\E OIL 

ACEITES DEL SUR, S.A. 

OFICINA CENTRAL V FABRICA: Ctra. Madrid-Cadiz, Km. 550.600 . Apdo. 674 - 41080 Sevilla . Tels.: -1-34 95 469 09 00 / -e34 95 459 09 04 . Fax: +34 95 469 04 50 

Telex: 72269 AGGI • e-maiJ: !aespanola@acesur.cofn 

www.acesur.com 



rate ermna 

Greatnessĵ on̂ i 2 

' 1. M 

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



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 ta.sters. A group of experts who drink 

15 niilliiitres of the finest olive oil every day, so you ean 

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

scrutiny hy 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 world. 

ORIGIN Outstanding land -the northeast region of .Spain 

with its ideal microclimate and unique soil components-

the finest olives ARBEQUINA. HOJIBLANCA and 

PICUAL varieties, make Borges Extra Virgin (he oil it is. 

E X I K \ 

V I R C, I M 

OLIVE 

OIL 

PRODUCTION After a single pressing in the silent 

cellars which remain at the same temperature for 12 

months of the year, virgin oi l , with all the unique flavour 

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

Extra Vi rg in . 

From the first pressings the first oil. 

ACEITES BORGES PONT. S.A. Avda. J. Trepai s'n. - 25300 Tiirrcga (SPAIN) 
E-mail: abp.export@'borgcs.es hltp:/ww\v.aceitesborges.es 



A high quality extra virgin olive oil: 
the taste of the well done!! 

"irst of all, the collect of 
olives must be doing at 
the suitable moment. 
After, in the factory the 

olives maturity are separated and 
classified according to qualities, where 
begin the cleanliness process, grinding, 
beaten, oil separation by centrifugation 
and storage. They must be in wait the 
minor possible hours, avoiding the 
garnering (storage in wait) of days, to 
elaborate to rhythms and adequate 
temperatures. After, we classify and store 
oil according to qualities, to keep the oil 
in deposits and suitable conditions, all it 
in the maximum and possible cleanliness 
and hygiene. 

ur oil it's product 100% 
^^/"T^/ basically from the picual 

m variety the natural juice 
V__---^ obtained by simple olives 
physical pressure of the best quality. The 
scientific evidence shows that by for a 
good health upon having beneficial and 
protective effects over distinct parts of the 
organism. 

OU can visit one of the best 
factory in Jaen and know 
the process of our olive oil 
during the months of 
November and December. 

Contact with us and you will taste our 
extra virgin olive oil and you will not 
forget it never. 

Q ACEITES LA LAGUNA, S. A. 

inally, the virgin olive oil 
is located in big box of 
stainless steel of alimen­
tary use completely closed, 

without light and in dry place. This is the 
optimal environment, like the best wine's, 
for the maintenance of the virgin olive oil. 

Camino de La Laguna. s/n 
23529 - Puente del Obispo (Baeza) 

Jaen (SPAIN) 

Telef.: (34) 953 76 51 00 - Fax: (34) 953 76 51 06 

E-mail: ventas@aceiteslaguna.com / export@accitcslaguna.com 
Weh Page: www.aceileslaguna.com 



Wine Aging Terms 
C.riaiiza. This term is rescn'cd for wines 
aged in ihe wood and houle for at least 2 
years, 6 months of which must be in oak 
casks. (Note: In several regions the mini­
mum lime in cask is 12 months.) 

Rescrva. There are two types of standard 
lor the use of this designation. Ked wines 
must age for a minimum of 36 months in 
the wood and boiile, at least 12 of them 
in oak casks. 

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

Ci'rtii RcseiTa. This term is used oxclu-
sively for red and claret wines that have 
aged for at least 24 months in oak casks 
followed by al leasi 36 months in the 
bottle. For white and rose wines, the 
minimum period is 48 months of which 
a minimum of 6 months must be in the 
wood. 

Notes: 
1. Many Denominaiions insist that the 
oak casks must be no more than 225 
liters, however, national legislation 
allows oak casks up lo 1,000 liters. 

2. Wines arc ofien kept in vats for a few 
months prior to aging in casks, so the 
arithmetic varies for each one. 

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

Sherry 
The aging system lor sherry is the solera 
.system, which is made up of a number of 
stages through which the younger wines 
pass, acquiring the characteristics of the 
older wines, thus ensuring the continuity 
of style. The buns (oak casks of 500 
liters each) in the earlier stages are 
known .is criaderas, and the last and 
oldest bulls in the system are the solera 
stage from which the wine is taken for 
bottling The solera st.tge is topped up 
from ihe next oldest stage (the first and 
oldesi criadera) and that in tum is 
topped up from the next oldesi There is 

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

Cava 
This is the Denominaiion of Origin for 
sparkling wines produced by the tiaLli-
tional method, th.it is to say, that the sec­
ondary femieniation takes place in the 
same boiile in which it is sold. The cava 
demarcated region is in several zones, 
the nwst important of which is Catalo­
nia. The odiers are Aragon. Navarre, 
La Rioja, Castile-Leon. Fxiremadiira and 
Valencia. The Cava Denoniinaiion should 
not be confused with other denomina­
iions thai might be associated widl the 
pro '̂inces in which cava is produced. 
The minimum aging period for cava 
wines is 9 months in ihe bottle, though 
many spend between 18 months and 3 
years, and a few up to 5 years. 

Denominacion de 
Origen (D.O.) 
Denomination of Origin is an official 
designation covering products whose 
raw materials arc produced and manu-
faciured within a specific geographical 
area, and which have distinctive qualities 
and characteristics due. mainly, to the 
natural ensironment. 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 materials, a determined meihod 
of production and/or manufacture, bul 
differs from a D.O. in that these three fac­
tors do not necessanly have to coincide. 

Each D.O. or D E. is managed by a 
Consejo Regulador (C.R.) or regulatory 
council, which sees to the enforcement 
of the regulations. 
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Reproduction of articles and 
photographs: 
The articles published m Spam 
Ciourmetour tan be reprinted wnih 
permission from ihc editorial office 
in Madnd or Irom the nearesi 
Economic and Commercial Oflice 
.11 the Embassy of Spain l.st;e page 
142). Similarly, copies of phoio> 
published in the magiizine and 
credited with ICEX, except for ihe 
cover, can he made available for use 
\i-itb articles fmni .Spurn Gourmflour 
or lo accompany other arlicles. as 
K>ng as they deal v. \lh Spain or 
Spanish products. 

Cover 
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I 
COHTEMU « T 

'iTCONlEMT 
MO nil JPEDRIZA 

L A PEt3K I / , . 'V 

The products ol l ^ i Pedriza are fruits ol a unic^iie nature, 

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

enriched in the purest tradition of the Mediterranean. 

SpecialK- made lor those who wish to enjoy the best 

of a thousand years ol a cuisine which is concjucnng 

consumers all over the wor ld . 

4 
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LA 
PEDRIZA. 

F. J . SANCHEZ SUCESORES, S.A. 
C/ Campanaric) - Apartado Postal n" A - (M27t) Sorba.s (Almen'a) Spain. 
Tel: 54.9.50.364038 - 34.950.364060 - I'ax: 34.950.364422 - Telex: 7.5,337 f^sl e 
li-mail: ljsanchcz.saCfclarural.es 
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MUKILL 
BDDECAS MURIEL 

VALSERRANO 
VlNEDO.S^ BOUttiA.S 

1>E LA MAHyimSA 

Wine Bs art; 
When nine fro<Je^3s 

l»reyenf their works 

R e a p i n g ; . sueef f i s a l t e r . S U C I T S S 

^ S a v o u r i n j f ( [ i i a l i t y 

Since il was set up as the 

E.xport Departnieni of nine 

bodegax from the Rioja 

Alaveaa, the Araex Group 

lias imde a name for itself 

(lite to Ike quality of Us 

wines and the m 

service it offers Us M 

customers 

Bt)DI-XiASI.UI.<irASAS 

^ V I N A ^ 

D I E Z M O 
BOT)EriASPRlMin,\ 

DON BALBINO 
BOUnUAS OON BALBINO 

HEREDAD DE BAROJA 
BODE.r.AS llEftEDAD 

HE BAROJA 

SolagOen 
UNION DE rosErHinio.s 

t.ABASTinA 

LARCHAGO 
BODEdASI.ARCHArrf) 

VINA KATCR.NA 

FOR FURTHER INFORMATION PLF-ASK CONTACT: 

ARAHX-R«jjaAlMtaEipKlGraip.ALE DUDM OIOCP vrTORlA-SPAIN 

P.OB<H298 OlteO VTTMtlA-SPAIN TcJ.+.M W HI mo +M 945 I5II5K +34 «5150S89/Dinri 

Fii.4.M*t5i«i5(i *-J4<«5i5«2a3 E-nniL-iraci&aracvtran ffw,araex.coni 

T h e b e s t o f 

e a c h r e g i o n ! 

^ D.O. RIBERA 

DEL DUERO 

^ D.O. TORO 

^ D.O. RIAS BAIXAS 

^ D.O. LA MANCHA 

^ D.O. CAVA 

i 

UL 

SPANISH FINE WINES SI., tsrmn oioos vrroRU-sPAiN 
TtlitMWiSCBW Fai:+J4 MSlSSaS +34_W51431.'i6_ 

F.-maii: spiiihJifiiK*inHespiiiid!fiismo&cm ffffw.spaiiishfincmnts.coiii 
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